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IMonaepain
KOJIbI
No Kon IMonaepain koHe HUKJIEPAIH aTATYbI HanMeHoBaHWe IMKJIOB U TUCHUILIMH. Name of cycles and disciplines.
T | amcuMnanH IMonaepaiH KbicKamia Ma3MyHbI Kpartkoe coaep:xaHue TUCHHILTHHBI Course Description
Discipline
code
Bazaabik monjaep / bazosblie qucuumiaunbi / Basic disciplines— 56 kpeaut/ kpeaura / credits
1 2214 Nuxenepaik rpaguka Nuxenepuas rpapuka Engineering graphics
IG/1IG/EG | Kpenur keJiemi: 6 Oo0bem B kpeauTax: 6 The volume of credits: 6

IpepexBU3MTTEP: CHI3YIBIH MEKTEI KYpCHI
IMocTpexkBU3UTTEP: TexXHONOTUSITBIK
MamHazapasiH AXKOK.

MainnHaxkacay TeXHOJIOTHSICHI

OHepKacinTIK KYpbUIBIC HETi3aepi

IToH OKBITY MaKcaThI: KCHICTIKTIK KU KOHE
JIOTHKAIBIK Oiylay KaOUIEeTTEpiH JaMBITY;
Ka3bIKTHIKTa TYPJIi chI30asiap caiay TEeOpHUSUIIBbIK
HETI3JIEpiH 3epTTey; ChI3yJap/abl JKETUIAIPY,
OJIapJbl OKY, MEMJIEKETTIK JKOHE XaJIbIKapaIbIK
ISO crannmaptrap OoiibiHIIIa OPBIHAAY.
Kbickama cunarramacbl:  [Ipoekuusiibix
omici. Tysy. Ty3synepaiH e3apa OpHaIacysbl.
XKazpixToik. [To3unusansik ecentep. Keckinaep-
KepiHicTep, TUTIKTED, KAMajap.
AxcoHomeTtpusbIknpoekusiap. I Tpoexiusina
pabl  TypieHuipy oxictepi. ber. bBberrepnix
KYpbUTYbl. BeTTepiH KUBIIBICYHI.

Koakcuanap! 6errep. byitsiMaap Typnepi.
Kyriserin oKy HaTHKCIEPI:

Binimi: ceBymapapl Keriiaipy, onapabl OKY
ymiH  xanelkapanelk  ISO  cranmaptrapbiH

IIpepeKBH3UTBI: IIKOJIBHBIN KypC YepUEHUS
HocTpexkBusutbl: CAIIP TexHONMOrHYECKUX
MalluH

TexHOI0THs MalIMHOCTPOEHUS

OCHOBBI IPOMBIIIEHHOTO CTPOUTEIBCTBA
Henb wu3y4eHuss AUCHUILIMHBI: pa3BUTHE
POCTPAHCTBEHHOTO BOOOPaKEHUSI M HaBBIKOB
JIOTUYECKOTO MBIILJICHNUS; U3Y4YCHHE
TEOPETUUYECKUX OCHOB MIOCTPOEHUS
pa3MYHBIX H300paK€HUHl Ha TUIOCKOCTH,
yMEHHE pa3pabaTbIBaTh YEPTEHKHU U CBOOOTHO
UX  4YATaTh C  y4eToM  TpeOoBaHUU
mexayHapoanbix crangaptoB 1ISO u ECK]]

(Enunoit CHUCTEMBI KOHCTPYKTOPCKOU
JOKYMEHTAINH).

Kparkoe onmcanme: Meronq NpOEKIMH.
[Tpsimas. B3anMHOE TOJIOKEHUE TMPAMBIX.
[InockocTs. [To3umoHHbIE 3a/1a4H.
N3o00paxkeHuss — BUABL, pa3pe3bl CEUEHUS.
AKCOHOMETPUYECKHUE MPOEKIUH.

CriocoOsr npeoOpazoBaHus MPOEKIIUH.

IToBepxHocTs. IloBepxHOCTH BpalieHusl.

Prerequisites: school course drawing
Postrequisites: CAD  systems of
technological machines

Engineering Technology

Fundamentals of industrial construction
Purpose of studying of the discipline:
development of spatial imagination and
logical thinking skills; study of the
theoretical ~ foundations  of  the
construction of various images on the
plane; ability to develop and drawings
available to read them to meet the
requirements of international standards
ISO and ESKD (Unified system for
design documentation).

Short  description:The  projection
method. Straight. The relative position
of the lines. Plane. Positional tasks.
Images - types, cuts  section.

Axonometric projection. Methods for
transformation of projections. Surface.
Surfaces of revolution. The overlapping
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oineni.

Ickepaikrepi: Bemmuexrepainkeckinaepi
OOMBIHIIIA OJIAP]IBIH T€OMETPHUSUIBIK MITIHIEPiH
aHBIKTAll anajpl KOHE OJapAbIH KECKIHIEpPiH
OemnmiekTepre Kapam Hemece OyHBIMHBIH
cbI30achl OOMBIHIIA0OPBIHAAYFA KAOUIETTI.
Jarapuiappi:  Cranpmaprrap — TajJanTapbiHa
coilkec chbI30amapAbl  OKY JKOHE  OJlapJbl
OpBIHIAYFaIaF IbIaHFaH.

Ky3biperTepi:  Chi30amapna  KecKiHAEpI,
KeCIHIUIepAl >KoHE KuUMajapbl, KypacThIpy
ChI30aChIHBIH OOJIIIEKTEeYIH OpPbIHIAbI.

ISO KOHE ECKJ XaJbIKapaJIbIK
CTaHJAPTTAPBIHBIH TaJlalTapblH eckepe

B3anMHOe nepecedeHne NoBEpXHOCTEM.
CoocHble TOBEpXHOCTH. Bupl n3aenui.
O:xunaembie pe3yabTaThbl 00yYeHHs:
3unanus: 3Haet ocHoBHbIE nosoxenus ECKJ,
B KOTOPBIX YCTaHOBJICHBI B3aUMOCBS3aHHBIC

OpaBWjla M MOJIOKEHHS [0  MOPAIKY
pa3paboTku, odopMIeHUs U  OOpalIeHus
KOHCTPYKTOPCKOM TOKYMEHTAINH;

Ymenus: YMmeer OIIPENETUTh

reomeTpuueckue (GOpMbl AeTaled 1Mo U3
I/1306pa)l(eHI/I${M 158 YMeTI) BBITIOJIHUTL DOTH
M300pakeHHs € HaTypbl M 10 YEpTEexXY
W3JICTINH WU €ro DJIEMEHTOB.

HaBbiku: VIMeeT HaBBIKM YTEHHS YepTeka U

surfaces.

Coaxial surface. Types of products.
Expected results of study:

Knowing: Knows basic provisions
ESKD, which set related rules and
regulations in the order of development,
processing and handling of the design
documentation.

Abilities: Able to define the geometric
shapes of the parts on the pictures and
be able to carry out these images from
nature and drawing on the products or
parts thereof.

Skills: It has the drawing skills of

OTBIPBII, dPTYPJi OOBEKTUIEP/iH ChI30alaphiH | BRIMOJHEHUS €ro ¢ yderom Tpebosanuii | reading and executing it with the

O3IpJICHi Il JKOHE OKHIBL. CTaHIapTOB. standards requirements.

Barnapiama KYPacThIpyIbICHI: ara | Komnerenmuu: Beimonasier uszo0Opaxenus, | Competencies:  Performs  images,

okpITyIIbl JK. ToxTapos paspe3bl W CeYeHHMs Ha  deprekax, | sections and sections on drawings,
JeTaTMpOBaHKe COOPOYHOIO YEPTEKA. detailing Assembly drawing.
PaspabaTeiBacT 1 unuTaeT 4yepTeku pasnuunbix | Develops and reads drawings of various
00BEKTOB c y4ETOM tpeboBanuii | Objects, taking into account the
MexyHapoaHbIX cranaaptoB ISO u ECK/I. requirements of international standards
CocraButesb mporpammbl: cr. mpemn. JK. | ISO and ESCD.
ToxrapoB Compiler of the program: Senior

Lecturer J. Tokhtarov
2214 TeopusIbIK MEXaHHKA TeopeTnueckasi MeXaHNKa Theoretical mechanics
TM /TM/TM | Kpeant keJiemi:6 O0beMm B kpeauTax: 6 The volume of credits:6

IIpepexBusurrep: dusnka IIpepexBu3uthbl: Ousnka Prerequisites: Physics

IHocTpexBu3uTTEp: Texnonorusanslx | ITocrpekBusutbr: CAIIP TexHonornyeckux Postrequisites: CAD  systems of

MarmHanapasiH AXOK. MaIluH technological machines

MammHaxacay TeXHOJIOTHSCHI
OHepkacinTik KypbUIbIC Herizaepl

Texnomorus MalrnmHOCTPOCHUS
OCHOBBI IMPOMBIINIJICHHOTO CTPOUTCIILCTBA

Engineering Technology
Fundamentals of industrial construction
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IIoH oKbITY MaKcaThl: TEOPUAIBIK MEXaHUKA
omic-Tocuiiepi KOJIaHBUIATBIH YKCAc TOHISPII
TYCiHyre KakeTTi Oenrim Oip OuTiM Mesmiepin
any KOHE MH)KEHEPIIK, pr3nKa-
MaTeMaTHKaJbIK, COHBIMEH Karap
AQHAJIMTUKAJIBIK OWJIay KaOUTETTUIIrH AaMBITY.

Kpickama  cunarramacbl:  KuHemaruka.
AOCOIIOTTI KaTThI JIeHE Typajibl TYCIHIK. Epkin
KATThl JIEHE KO3FaJIbICHIHBIH JKaJIIbl JKaFJaibl.
Kartel  geHeHIH  KypAenl  KO3FalbICHI.
JluHamuka  JKOHE  CTaTHMKa  3JIEMEHTTEpl.
JlnHamuka MakcaTbl, MEXaHUKAJIBIK KYyHe.
Kymrik epic Typansl TycCiHIK. Matepuanisl

HYKTere apHanraH JlamamOepa mpHUHIIHIMI.
Kartel peHeHiH  yaemeni  KO3FaJIbICHIHBIH
mupdepennmanasl  TeHaeyl. JKuHakTanraH

KOOpAMHATTAp OOWBIHIIIA MEXaHUKAJIBIK KYyie
KO3FAIBICBIHBIH ~ TuddepeHnInanapl TeHILEYi.
INamuneToH-OcTporpanckuii mpuHIUIi. COKKBI
KYOBUIBICBI, COKKbI KE3IHJerT MEeXaHUKAaJIbIK

KYyHe KUHETHUKAJIBIK MOMEHTIHIH e3repici
TypaJibl TEOpeMa.

KyTinerin oKy HOTH:Ke1€PI:

Binimi: Mamunaa OemmekTepinae —IMaiina

00J1aThIH JMHAMUKAJIBIK AyBIPJIBIKTHl aHBIKTAY
omicTepiH Oineni.

Ickepaikrepi: Wnxenepiik KYPBLIBIC
JJIEMEHTTEPIHE TYCETIH aybIPJIBIKTHl €cenTey
o/icTepi apKbUIbI aHBIKTall amajgbl JKOHE
MalllMHA MEXaHU3MJEPIHIH KHHEMaTHKaJbIK
TaJlJay XKyprisie anaajsl.

Jarapuiapel:  AnraH  OiutiMaepiH  ToxipuOe
MaKcaTbIHAA KY3iHIe KOJIJaHYFa

Henanr u3yyenusi nucumiuiuebl: [lomyuenue
CTYJICHTaMH OIPECIICHHOT0 00beMa 3HaHUH,
HEOOXOAUMBIX JUIsI TIOHUMAaHHUS CMEXHBIX C
HEW JUCUUIUIMH, B KOTOPBIX HCIOJIB3YIOT
METO/Ibl TEOPETUUECKON MEXaHUKH U Pa3BUTHE
WHXXEHEPHOTo, (PU3UKO-MAaTEeMaTUUECKOTO |
AQHAJTUTUYECKOTO MBIIILJICHUS.

Kparkoe onucanue: Kunematuka. [lonstue
00 abcosrroTHO TBepAoM Tene. OOt ciryqait
JIBIDKCHHUST  CBOOOJHOTO  TBEPJOTO  TeJa.
CrnoxHO€  NBIDKEHHME  TBEpPAOro  Tena.
JlnvHamMuKa ¥ SJIE€MEHThl CTAaTUKH. 3agadyu
JUHAMUKHU, MeXaHndyeckas cucreMa. [lonstue
o cmwioBoM moJie. [lpuamun JlamamOGepa s
MarepuanbHO TOukH. Jlnddepennmnanbupie

yYpaBHEHHUS  IOCTYNAaTEeNbHOTO  JBW)KEHUSA
TBEPJOTO Tena. Judbdepenunanbupie
ypaBHEHUs JIBUKCHUS MEXaHUYECKOU
CUCTEeMBbl B  OO0OOILEHHBIX KOOpAWHATAX.
[IpuHIMn I'amunberoHa-OCcTpOrpaackoro.
SBnenune ypapa, Teopema 00 H3MEHEHHH
KUHETUYECKOTO ~ MOMEHTa  MEXaHH4YeCKOUH

CHCTEMBI IIpU yJape.
O:xupaembie pe3yJbTaTbl 00y4CHHS:
3HaHuA: 3HAET METO/IbI ONIPEIEIICHHUS
JUHAMHYECKHUX HArpy30K, BOSHUKAIOIINX B
JETAIAX MAIUH.

Ymenus: VYmMmeeT oOnpelneniaTb pacueTHbIM
IyT€M Harpys3ku, IpOBOJAUTh KHHEMATHUECKU
aHaJIN3 MEXaHU3Ma MalllHH.

Hapbikn: lMeeT HaBBIKM HMCIOJIB30BaHUS
MIOJIyYEHHBIX 3HAHUH B IIPAKTUUYECKUX LIETX.
Komnerenuuu: JlemoHCTpupyer 06a3oBble

Purpose of studying of the discipline:
Getting the students a certain amount of
knowledge required for understanding
allied disciplines in which use methods
of theoretical mechanics and the
development of engineering, physical,
mathematical and analytical thinking.

Short description:Kinematics. The
notion of an absolutely solid.The
general caseof freemotionof a rigid
body. The complexmotion of a
rigidbody.Dynamic  andstaticelements.
Tasks dynamics mechanical system.
The concept of theforce field.
D'Alembert's principle for a material
point.  Differential  equations  of
translational motion ofa solid body.
Differential equations of motion of a

mechanical ~ systemin  generalized
coordinates. The principle of Hamilton-
Ostrogradskii. ~ The  phenomenonof
impact, the theorem of change of

angular momentum of a mechanical
system on impact.

Expected results of study:

Knowing: He knowsmethods of
determining thedynamicloads
encounteredinmachine parts.
Abilities: It is able to be calculated
bythe load test cell engineering
structures, carried outthe kinematic
analysis of the mechanism of machines.
Skills: It has the skills to usethe
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JaF AbUTaHFaH.

Ky3biperTepi:Mammna Geekrepinie naima
00JaTBIH JUHAMUKAIBIK ayBIPJIBIK aHBIKTAY
cayacel OOMBIHIIIA Oa3aibIK OUTIMACPIH.
Barmapjiama  KypacThIpYLIBICHI:
npod.Jl. XKaiinaybaes

T.F.1.,

3HAHUS B oOmactu OTIpeIeIICHUS
JMHAMHYECKUX HArpy30K, BO3HHKAIOUIMX B
JETaJSIX MAIIUHBI.

CocTaBuTeNIb NPOrpaMMbl: 1.T.H., ipod. /1.
Kaiinaybaen

acquired knowledgefor practical
purposes.

Competencies: Demonstrates  basic
knowledge ofdetermination of

dynamicloads encounteredin theparts of
the machine.

Compiler of the program: d.t.s., prof.
D. Zhailaubaev

2214
TKM /TPM /
TAM

TeopusIbIK K9He KOJIIaH0AIbI MEXaHUKA
Kpenur kesemi: 6
IIpepexkBusurrep: Ousnka
IMocTpexkBU3UTTEP:
MamurHazapasiH AXKOK.
MainnHaxkacay TeXHOJIOTHSICHI
OHEPKOCINTIK KYPBUIBIC HET13/1epi

TeXHOJOTUSIIBIK

IIon  oxkbITYy MakcaTrbl: MeXaHUKAIBIK
KYOBUIBICTAP/IBI, x)obanay XKOHE
KYpacThIPYIbIH YKAITITBI MPHUHIUITEPIH,
JKYMBICKA KaOUIETTLIIKTIH Herisri
KPUTEPUIIEPIH  €CKepe  OTBIPBIN,  JKaHa
KOH/IBIPFBIHBI acaraHa HeMece
KOJIIAaHBICTaFbl  KOHJBIPFBIHBI ~ JKAHFBIPTKAH
Ke3lle KaXeTTi MalllMHaXacayJblH THUITIK
OYIBIMBIHBIH MOJIENI MEH €cenTey alrOpUTMIH
KYpacThIPYAbI 3epTTEY.

Kbickama CHUMATTAMACHI: TeopusinbIk
MEXaHHKa; CTaTHKa; HYKT€ KHHEMaTHKACHI;

KaTThl JIeHE KMHEMAaTUKaChl, HYKTe MEH KaTThl
JCHEHIH KYpJAeli KO3FalbIChl; MaTepHaIbl
HYKTE JMHAMHKACBL;JHHAMHKAHBIH  JKaJIIbI
TEOpeMachl, Marepuanap Keaeprici: cosy
KOHE KbICY Ke3IHJEeri; MUITY JKoHe Oypay

TeopeTnyeckasi U NPUKJIATHAT MEXaHUKA
O6bem B KpeaurTax: 6

IIpepexBusurnb: Ouznka

HocTpexkBusutbl: CAIIP TexHOMOrHYECKUX
MaIIiH

TexHonorust MaMHOCTPOEHUS

OCHOBBI TPOMBIIIJIEHHOTO CTPOUTENHCTBA
Heap wu3y4deHusi QUCHUILUIMHBI: V3ydyeHue
MEXaHWYECKUX SIBJICHUN, OOUIMX MPHUHIIMIIOB
POEKTUPOBAHUS u KOHCTPYHpPOBaHUS,
MOCTPOCHUS MOJIEJIEH U alTOPUTMOB PaciyeToOB
TUTIOBBIX ~ M3JENUNA  MAIIMHOCTPOCHUS  C
y4eTOM ux TJIaBHBIX KpUTEPUEB
paboTOCIIOCOOHOCTH, YTO HEOOXOJAMMO IpH
CO3JJaHMHM HOBOTO WJIM MOJIEPHHM3AIUN U
HAJKHON  DKCIUTyaTallud  JACWCTBYIOUIETO
000pyI0BaHUS OTPACIH

Kparkoe onucaHme: Teopetnueckas
MEXaHWKa; CTaThKa; KWHEMaTUKa TOYKHU;
KMHEMaTuKa  TBEpPJOro  Tela;  CI0XHOE
JBUKEHHE TOYKH U TBEPJOTO Tefa; TUHAMUKA
MaTepUaIbHOM TOYKH;, OOIIHMEe TEopEeMbl
TUHAMHUKH;  CONPOTHUBJICHHE  MAaTEpPUAIIOB:
MPOYHOCTH U 1e(hOPMAILINH TTPU PACTSHKEHUU U

Theoretical and Applied Mechanics
The volume of credits: 6
Prerequisites: Physics
Postrequisites: CAD
technological machines
Engineering Technology
Fundamentals of industrial construction
Purpose of studying of the discipline:
The study of mechanical phenomena,
the general principles of design and
construction, building models and
algorithms for the calculations of
standard mechanical engineering
products in view of their main criteria of
efficiency, it is necessary to create new
or upgrade existing and reliable
operation equipment industry

Short description:Theoretical
Mechanics; Statics; Kinematics;
Kinematics of a rigid body; complex
motion of a point and rigid body;
Dynamics of material point; general
theorems of dynamics; resistance of
materials: strength and tensile strain and

systems  of
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OepiKTIK koHEe nedopMalus; Kypael KepHey
KaFIaUbIHIAFBl OCPIKTIK, JKYKa KaOBIPFAIIBI
KabaTTap; MaTepHAIIBIH AaKTBIK OCpiKTiri;
Ty JKoHe Oypay Oipre ocep eTKeHIeri
ITBITAMTBUTBIK; KBICBUIFaH TYTIKTEp
TYPATKTBUIBIFBI;  CBIPTKBI ~ KBICBIM  9CEpiHE
KyOblp  MeH  KaOaTTblH  TYpPaKTbUIBIFBI.
MexaHu3maepain KYPBUTBIM/IBI-
KHHEMAaTHUKAJTBIK TaJJIayhl, TETiC
MEeXaHU3MJIEPIIH KAHEMAaTUKAJIBIK ece0i,
nepopMaIUsHbIH, MEXaHHUKAJTBIK
OepimicTepaid, OUTIKTIH, OCTIH, My(TaHBIH,
PEAYKTOP/IbIH, AKOHE 0JIap/IbIH
KOHJIBIPFBUTAPBIHBIH Op TYpJIEepiH OepiKTIKKe
€cenTey Heri3epi, xobanay Tocuiaepi.
KyTusieTin oKy HOTHIKeIepi:

Binimi: Marepuangap kenepriciHiH Heri3ri
TEHJACYJIEpIH; MAaIIMHAHBIH KHUHEMAaTHUKAaJbIK
cyJI0achIH OLIedi.

IckepuikTepi: EcenTik cyJibanap bt
KypacThipa Oi1e/li; MEXHHUKAIBIK OepiaicTepi
sKoOaay ajmazapl.

Jarablnappl: MammHa MeH MeXaHU3MJIEp
OenimiekTepi MeH TYHIHAEpPIH  ecemnTeyre
JIaFIbITIaHFaH.

Ky3biperrepi: KypacTelpma 31eMeHTTepiH
OepiKTIKKe, KaTaHIbIKKA *OHE TYPaKTHLIBIKKA
€cernTey TACUIAEepiH; MaTepHaniap KelepriciH,
neGOopMaIUsAChIH KoHE OYJIiHYIH CBIHAKTBIK
aHBIKTAY TOCCULAEPIH KONAaHYy OOMBIHIIIA
6a3anbIK OlUTIMAEPiH KepceTesi.

Barnapiaama KypacTbhIpylbIChI: T.F.K.,
noueHt O. Temupracos

CKaTUM; M3TU0E W KPYUCHUU; TPOYHOCTH MPH
CJI0KHOM HaIPSKEHHOM COCTOSIHWY;
TOHKOCTEHHbIE ~ OOOJIOUKH;  YCTaJOCTHAs
IIPOYHOCTh MATEPUAIIOB; BBIHOCIUBOCTH IIpU
COBMECTHOM JIEHICTBUU H3rMba M Kpy4deHUS;

YCTOMYHUBOCTH CXKaTBIX CTEPIKHEM;
YCTOMYHUBOCTH TPYy0O U  000JIOYEK TMpH
HapyXHOM JIABJICHUU. CrpyKTypHO-
KHUHEMaTU4YeCKUil aHaJIn3 MEXaHU3MOB,
KHUHEMaTU4YeCKUil pacder IIJIOCKHAX
MEXaHU3MOB, OCHOBBI pacueTa Ha MPOYHOCTh
Opy  pa3IMYHBIX  BUJaX  JedopMaiuid,

MeXaHW4YeCcKHe Nepeauu, Ballbl, OCH, My(]THI,
PEAYKTOPBI, UX YCTPOMCTBa, METOJBI pacyeTa
U TIPOEKTUPOBAHUS.

Oxxuaemble pe3yJibTaTbl 00y4eHUs :

3Hanusi: 3HACT OCHOBHBIE  YpaBHEHMS
COTIPOTHUBIICHUS MaTepHuaoB;
KHHEMATHYECKHE CXEMbI MAIIIHH.

VYmMmenusi: YMeeT COCTaBIsATh pacyeTHHIC
CXEMBI; IIPOCKTUPOBATh MeXaHUYECKHUE
nepeaayn.

HaBpikn: MeeT HaBBIKM pacyera JeTalied U
y3JI0B MEXaHU3MOB M MAIlKH.

Komnerennuu: JlemoHcTpupyer ©6a30Bbie
3HAHUS [0 UCIIOJB30BAaHUIO METOJIOB pacyera
Ha TPOYHOCTb, KECTKOCTb U YCTOWYHUBOCTH
3JIEMEHTOB KOHCTPYKIIUH;
AKCIEPUMEHTAIBHBIX METOJOB ONPEACICHUS
COTIPOTHBIICHUSI MaTEepUANIOB, AedopMaluu U
pa3pyLICHHUIO.

CocraBuTes b NPOrpaMMBbl: K.T.H., AoueHT O.
Temupracos

compression; bending and torsion;
strength under complex stress state;
Thin-shell; fatigue strength of materials;
Endurance under the joint action of
bending and torsion; the stability of
compressed bars; resistance tubes and
shells  under  external  pressure.
Structural and kinematic analysis of
mechanisms kinematic analysis of plane
mechanisms, the basics of strength
calculation for different types of
deformation, mechanical transmission
shafts, axles, clutches, gearboxes, their
devices, methods of calculation and
design.

Expected results of study:

Knowing: He knows basic equations of
strength of materials; kinematics
machines.

Abilities: Can produce the design of the
scheme;  mechanical  transmission
design.

Skills: He has the skills of calculation
of parts and units of machines and
mechanisms

Competencies: Demonstrates  basic
knowledgeon the use ofmethods for
calculatingthe strength, rigidity
andstability of structural elements;
experimentalmethods for determining
theresistance of materials,
deformationand destruction.

Compiler of the program: c.t.s.,
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docent O. Temirtasov

2215
TMZhAZh/
SAPRTM/
CADSTM

TexHoI0rusJIbIK MamHagapab AKAK
Kpenur kesemi: 5

IIpepexBusutrep: MHxeHepiik rpadpuka
TeopusIbIK MEXaHUKa

Teopusnblk xKoHe KOJAaHOAIbl MEXaHUKa
IMocTpexBusurTep: ET X0HE CcyT eHepKacim

KOCIMOPBIHAAPBIHBIH TEXHOJIOTHUSIIBIK
KaOIBIKTapPhI 1*, Tamaxk OHEPKICIT
KOCIMOPBIHAAPBIHBIH TEXHOJIOTUSIIBIK
KaOabIKTaphl 1**

IIon  okbITy Makcatrbl: CTyaeHTTEPIIH

TEXHOJIOTHSUTBIK ~ MallliHAJIapsl  aBTOMATTHI
Kobayay Jkyheci OoWMbIHIIA OUTIM  HETI31H

urepy.
Kpickaina CHNIATTAMACKI: Kobamaysr
ABTOMATTaHIBIPYIbIH (OKAX) YKaJITIBI

cunarramachel. JKAXK Ka3zipri >karmaibl JKOHE
namy oxonmapel.  JKAXK kikTenmyl  koHe
KaMCBI3IaH/ABIPY  TypJepi. I'padukanbik
Oarmgapnama Tinaepi. OyHKUMIIBI TpadUKaIIbIK
Oarmapiamanap. Ke3MerTik —Oarmapiamanap

JKUBIHBI. Jucnnen JKOHE
rpaUKKypacTbIPFBILLITAp KeMeTiIMeH
KECKIHJeyTe apHaJFaH rpaduKanbiK
IpauBepiIep.

Kyriserin oKy HaTHKCIEPI:

Binimi: ABTOMAaTTHI j)x00aay KOHE KOHABIPFHI
JM3alHBl TEOPUSUIBIK HET31HIH 9/IiCHAMAaCKIH
oinei.

IckepaikTepi:KeHicTikreri mimmH  TyprepiH

CAIIP TexH0JI0OTMYEeCKUX MAIINH

O6beMm B KkpeauTax: 5

IIpepexBu3utsbl: HxeHnepHas rpaduka
Teopernueckass MEXaHHKa

Teopernueckas U mpUKIaIHAs MEXaHUKA
IocTpekBU3UTHI: TexHomornueckoe
o0opy/loBaHHE TPEINPUIATHNH  MSACHOM U
MOJIOYHOM MIPOMBIIIUIEHHOCTH 1*,
TexHonoruueckoe obopyoBaHue
NPEANPUATHI  MHIIEBONH MPOMBIIIIEHHOCTH
l**

Hear m3yuyenuss aucumiuiuebi: [lomydenue
CTyIEHTaMH OCHOB 3HaHHI B 00JIACTH CHCTEM
aBTOMAaTHU3UPOBAHHOIO MIPOEKTUPOBAHMS,
TEXHOJIOTMYECKUX MAILKH.

Kpartkoe onucanue: OO01mas xapakTepUCTHKA
aBroMaru3anuu npoektupoBanus (CAIIP).
Cocrosinus u nepcrektuBsl pazsutus CAIIP.
Bunpl o6ecnevenus u knaccudukanus CAIIP.
S3bIkM  rpaduuecKkoro MporpaMMHpPOBAHMUS.
OyHKIMOHATbHBIE TpadudYecKre MPOrpamMMbl.
[TakeTsl cepBUCHBIX Tporpamm. ['padudeckue
IpaiiBephl ISl yCTPOWCTBA OTOOpaKeHHUS C
MOMOIIBIO JUCTIIEEB U rPadonoCTpOUTENEH.
O:xupaembie pe3yJbTaTbl 00yYCHHS:
3Hanus: 3Haer METOOJIOTHIO
ABTOMATHU3UPOBAHHOTO MPOEKTUPOBAHUS U
TEOPETUYECKHE OCHOBBI 3aiiHa
00opyI0BaHUS.

YmeHus: YMmeer AQHAJIM3UPOBATH u

CAD systems of technological machines
The volume of credits: 5
Prerequisites: Engineering graphics
Theoretical mechanics

Theoretical and Applied Mechanics
Postrequisites: Technological
equipment of enterprises of the meat
and dairy industries 1*, Technological
equipment of enterprises of food
industry 1**

Purpose of studying of the discipline:
Getting the students basic knowledge in
the field of computer-aided design,
technological machines.

Short description: General
characteristics of automated design
(CAD). Status and prospects of
development of CAD. Types and
classification of CAD  software.
Graphical programming languages.
Functional graphics programs. Packages
service programs. Graphics drivers for
the display device using the display and
plotters.

Expected results of study:

Knowing: He knows aided design
methodology and theoretical basis for
design of the equipment.

Abilities: It is able to analyze and
synthesize the spatial forms.
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TaJIJIail KOHE KUHAKTaW ajlajibl.

Jarablaappl: TeXHOIOTHUSIIBIK  MalIMHATAPIbI
x)obanayra apHaJraH OarapiiaMamMeH
KaMCBI3IaH/ABIPY TYpJIEpIMEH KYMBIC icTeyre
JlaFIbLTaHFaH.
KysbiperTepi:

AKMmaparThl aNyJIbIH,

CaKTayJIblH HEri3r1 9JICTEepIH, TICUACPIH JKIHE
KypalJapblH, akKmaparTsl 0acKapy Kypabl
peTiHIe  KOMIIBIOTEPMEH  JKYMbIC  icTey

JIaF IbUTAPBIH KOJITaHAIbI.
[TpomecTepai sxobanay Ke3iHAE aKMapaTThIK
TEXHOJIOTHSIIAP/IBI KOJITAHABI.
Barpapaama KYPacThIPYIIBICHI:
OKbITYIIBI A. JDKMIKHIIEBa

ara

CHUHTE3UPOBATH MPOCTPAHCTBEHHBIE (POPMBI.
HaBpbiku: HNmeerHaBbikH paboTsl c
IPOrpaMMHBIM obecrieueHrEM o
MIPOCKTUPOBAHUIO TEXHOJIOTMUECKUX MAIIKH.
Komnerenuumn: Hcnonp3yer  OCHOBHBIE
METO/Ibl, CHOCOOBI M CpEACTBa MOJIy4eHHS,
XpaHEHUS nepepadboTKu nHpopmanuu,
HaBBIKM pabOTBl C  KOMIIBIOTEPOM  Kak
CPEICTBOM yIpaBieHUs1 HH(popMaIuei.
[Ipumensier wHOpPMAIMOHHBIE TEXHOJOTHU
MIPU TPOCKTHUPOBAHUH TTPOIIECCOB.
CocraBuTeslb NPOrpaMMbl. CT. TIpem. A.
JxunkuieBa

Skills: Imeetnavyki work with software
for the design of technological
machines.

Competencies: Uses the basic methods,
methods and means of obtaining, storing
information processing, computer skills
as a means of information management.
Uses information technology in process
design.

Compiler of the program:
Lecturer A.G. Dzhilkisheva

senior

2215
MT / TM/ ET

MammHaxkacay TeXHOJIOTUSICHI

Kpenut kenemi: 5

IIpepexBusutrep: Nmxenepnik rpaduka
Teopusiiblk MexaHuKa

TeopusnbIk xKoHe KOIAaHOAIb MEXaHUKa
IMocTpexBu3utrep: ET X0HE CyT ©HEpKacim

KACITOPBIHAAPBIHBIH TEXHOJIOTUSIIBIK
YKaOIBIKTaphI 1*, Tamak OHEPKACII
KACITOPBIHAAPBIHBIH TEXHOJIOTUSIIBIK

XKaOapIKTaphl 1**

IIon oKBITY MaKcaThbl: CryneHrrepain
MAaIlIMHAHBl KYPacThIpyJaFrbl TEXHOJOTHUSIIBIK
mporecc canachkl OoifbIHINA OUTIM  HETI31H
urepy.

Kpickama cunmarramacbl: MammmHaxacay
OHJIPICIHIH ~ TypHaTtbl MeH YHBIMJIACThIpY

Typiaepi. JlalieiHmama Typrepi >KoHE OJap.isl
almy Tocuimepi. ©OHAEY HAaKTBUIBIFBIHA JKETY
KONJAaphl.  BEeTTIK  camachblHBIH  KaXeTTi

TexHoJI0rMsl MAILIMHOCTPOCHUS

O6beM B kpeauTax: 5

IIpepexBu3uThi: HxeHnepHas rpaduka
Teopernueckass MEXaHHKa

Teopernueckasi M NPUKIAIHAS MEXaHUKA
IHocTpeKkBU3UTHI: TexHonornueckoe
o0opynoBaHHWE TPEANPUATHH  MSACHOM U
MOJIOYHOH MIPOMBIITUICHHOCTH 1*,
TexHonoruueckoe obopynoBaHue
NPEANPUATHI NUIIEBOM MPOMBIIUIEHHOCTH
1**

Hear u3yyenus aucumiuidebi: [lomyuenue
CTyIE€HTaMH OCHOB 3HaHUil B oOnactu
TEXHOJOTUYECKOT0 TMpolecca COOPKHU MaIluH.
Kparkoe onucaHue: Turbl 51
OpraHu3allMOHHbIE (bopMBI
MaIIMHOCTPOUTEIBHOTO MPOU3BOACTBA. Buabl
3aroTOBOK W cMOCOObl WX mosydeHus. [lytu
JOCTHKEHUS TOYHOCTH 00paboTKH.

Engineering Technology

The volume of credits: 5
Prerequisites: Engineering graphics
Theoretical mechanics

Theoretical and Applied Mechanics
Postrequisites: Technological
equipment of enterprises of the meat
and dairy industries 1*, Technological
equipment of enterprises of food
industry 1**

Purpose of studying of the discipline:
Getting the students basic knowledge in
the field of process assembly machines.
Short description: The types and forms
of  organization of  engineering
production. Types of preparations and
methods for their preparation. Ways to
achieve accuracy. Provide the required
parameters of surface quality. Methods
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napameTpiepiH KaMTaMachl3 eTy. MammHaHbIH
y3aK Mep3IMAUIIK MEeH CEeHIMIUIriH apTThIpy

Tociaepi. TexHUKaIBIK HOpMaay,
TEXHOJIOT HSUIBIK poruecc Ky)KaTTapblH
TONTHIPY. BemieKTi eHaeyaiH TEXHOIOTUSIIBIK
nporeci. Typkpl OeslekTepiHe apHAIFaH
JanbpIHIaMa TYpJepi. Kypacteipma
ChI30anapJbplH  TEXHOJOTHUSJIBIK  OaKblIaysbl.
KocsuasicTap sl KYpacThIpy. bemmexri

KeIIeH 11 OHACY/IIH TeXHOJIOTHSIIBIK TPOIIECI.
Kyrisietin oKy HaTH:KeIEPi:

Binimi: MamuHa xKacay KeIleH1
KOCIMOPBIHAAPBIHBIH Herisri KOHJIBIPFbI
TYpJIEpiH, MeTaJaap/Ibl eHAeYerl

TEXHOJIOTUSUTBIK TTPOIECTIH KYPY JTUHAMHUKACHI
MEH KHHETHKA HeTI3/IepiH Olte.
IckepaikTepi: Ecen yprize jxoHE CTaHOK
KOH/IBIPFBICHIHIA KYMBIC icTerene
TEXHOJIOTHSUIBIK TIPOIeCTI OaKbLIai — aiajbl.
Beniekrepai eHjaereH Ke3ae TEeXHOJOTHSIIBIK
MPOLIECTI YHBIMAACTBIBIPYFAa KaXKETT1 KaOMbIK
IIEH Kypaj TYpJIEPiH KOJIaHa ajajibl.
Harabinapei:  KypeTelH — THUOTIK  koOanay
MOCeJIeNIePiH MICHTyre JaFbUIaHFaH.
Ky3bipertepi: backa oxky moHaepai ureprex
Ke3/le MallMHa)Kacay TEXHOJIOTHICH Callachl
OoMbIHIIIA OUTIMIH KOpceTe/Ii.

Barmapiaama KYPaCThIPYUIBICHI:
T.F.1.,ipodeccop /. Kaiinaybaen

Obecrnieuenue TpeOyeMbIX rapaMmeTpoB
Ka4eCcTBa MOBEPXHOCTH. MeTO/bI TOBBIIICHHE
JOJTOBEYHOCTH ¥ HAACKHOCTH  MAIIWH.
TexHudyeckoe HOpPMHUpOBaHHE, OQOPMIICHUE
JOKYMEHTAllMM TEXHOJOTMYECKOro Ipolecca.
TexHonoruueckue  mpouecchl  00pabOTKU
Jetaned. Buapl 3aroToBOK Il KOPITYCHBIX
JIeTaJIEH. TexHonornueckn KOHTPOJIb
coopouHbIx uepTexeil. COopka coeauHEHUH.
TexHonornyeckne Mpouecchl KOMIUIEKCHOM
00paboTKy AeTaen.

O:xugaemMble pe3yabTaThl 00y4YeHH s
3HaHuA: 3Haer OCHOBHEIE BUJIBI
000pyI0BaHUS MpeANpPUATHI
MaIIMHOCTPOUTENLHOTO KOMIIJIEKCA, OCHOBBI
KUHETUKM M JIMHAMUKA  BBITIOJIHEHUS
TEXHOJIOTMYECKHUX IMPOIIECCOB Mpu 00paboTke
METaJIJIOB.

YmeHusi: YMeer  BBINOJHATH  PaCyeThl,
YIPaBIATh TEXHOJOTUYECKUMH IpolieccaMu
npu paboTe HAa CTaHOYHOM OOOPYAOBAaHUU,
UCIIOJIb30BaTh HEOOXOAMMYIO OCHACTKy U
UHCTPYMEHTHI B OpraHu3aluu
TEXHOJOTHYECKHX MPOIECCOB MO 00paboTke
JeTajiei.

HaBbiku: VMeeTHaBBIKM pEIICHHS] THUIIOBBIX
IPOEKTHBIX 3a7a4 Kypca.

Komnerenuuu: JlemoHcTpupyer 0a3oBble
3HaHUS B oOnactu TEXHOJIOTHH
MAIIMHOCTPOEHHUSI TPH M3YYEHUH JPYTHX
Y4EOHBIX TUCIHUILINH.
CocraBurensn NPOrpamMMBbl.
npogeccop . XKaiinaybaen

J.T.H.,

for increasing the durability and
reliability of the machines. Technical
regulation, the paperwork process. The
technological processes of machining.
Forms of blanks for body parts. Process

control assembly drawings. Build
connections. Processes complex
machining.

Expected results of study:

Knowing: Know the main types of
equipment of machine-building
complex, the basis of the kinetics and
dynamics of technological processes in
the processing of metals.

Abilities: Able to perform calculations,
control of technological processes at
work on machine tools, tooling and use
the necessary tools in the organization
of processes for processing details.
Skills: Imeetnavyki solve typical design
problems of the course.

Competencies:  Demonstrates basic
knowledge of mechanical engineering in
the study of other disciplines.

Compiler of the program: Doctor of
Technical  Sciences, professor D.
Jailaubaev
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2215
OKN /OPS/
FIC

OHepkacinTIK KYpbLIbIC Heri3iepi

Kpenur kesemi: 5

IIpepexBusutrep: MHxeHepiik rpadpuka
TeopusnbIKk MEXaHHKA

Teopusnblk xKoHe KoJAaHOaIbl MEXaHUKa
HocTtpexBusurrep: ET XoHE CcyT eHepkacin
KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSIIBIK
KaOIBIKTapPhI 1*, Tamak OHEPKICIT
KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSIIBIK
KaOabIKTaphl 1**,
Ilon OKBITY MAaKCAThbI: Kenemuni-
OpHaJacThIpy, GyHKIIMOHABIK,
KOHCTPYKTHUBTIK oenrinepi OoMbIHIIIA
OHEPKACINT FUMapaTTapbIHBIH TYPJIEPIH >KOHE
OJIap/IbIH KJ1acCU(UKALUSICHIH 3€pPTTEY.
Kpickama  cumarramacel:  HopmaTuBTIK
KyXKaTrTap. OHEpKICIl FUMapaTbIHBIH K00aChl
Typanbl  yFbeIM.  JKoOamapiplH ~ TeXHHKa-
HSKOHOMMKAIIBIK KOPCETKIIITepl. OHEPKICINTIK
KOCIMOPBIHHBIH ~ 0ac  skocmapbl.  Kypbuibic
MaTepHabl XKOHE CAHTEXHUKAIIBIK KaOIbIKTap.
Kyrinerin oKy HOTH:Ke1€PI:

Binimi: OHepkocin FuMaparTapblH xolanayaa
KOHE FHMapaTTapAblH HETri3r1  KypacThIpy
AJIEMEHTTEPIH KOMBUIATHIH TaJanTapabl OuTei.

IckepuatikTepi: Tamak OHEPKICIOIHIH
FUMapaTTapbiH xobamaynaa a3bIK-TYJIIK
OHJIIpICI  TEXHOJOTUACHIHBIH  EPeKIIENIriH
ecKepyre ukemi 00abl.

Jarabrnapbl:  TeXHONOTHSNBIK — KaOIBIKTHI
OpHAJACTHIPY, KYPBUIBIC chI30amapbIH

OCHOBBI IPOMBIILIEHHOT0 CTPOUTEILCTBA
O0bem B kpegurax: 5

IIpepexBusutsbi: HxeHnepHas rpaduka
Teopernueckass MEXaHHKa

Teopernueckast 1 MpUKIIaIHAS MEXaHUKA
IHocTpekBU3UTHI: TexHonornueckoe
o0opy/noBaHHE TPEINPUITHH  MSACHOM U
MOJIOYHOM MIPOMBIIIUIEHHOCTH 1*,
TexHomornueckoe obopynoBaHue
NPEANPUATHI TMHIIEBOM MPOMBIIIIEHHOCTH
l**

Hear wu3ydyenuss aucuunauubl:  Jlath
NPEACTABICHHE O BUJAX IPOMBIIIICHHBIX
3MaHUA M UX KIacCH(PUKAINK MO 0OBEMHO -

IUTAHUPOBOYHBIM, (yHKIIMOHATIBHBIM,
KOHCTPYKTHUBHBIM MIpU3HAKaM, pEXUMY
JKCIUTyaTaluu.

Kparkoe OnMcaHue: HopmaruBHbIe
JOKYMEHTHI. [Tonsitue 0 MIPOEKTE
MPOMBIIIJICHHOTO 3/1aHUS. TexHuko-
SKOHOMHMYECKHE  TOKa3aTeld  IMPOEKTOB.
['enepanbHbIit U1aH MIPOMBIIIJICHHOTO

npennpusitus. CTpOUTENbHBIE MaTephaibl U
CaHTeXHUYECKoe 000pyI0oBaHUE, COONIOIEHUE
tpeboBanuit CHUIIoB.

O:xupaembie pe3yJbTaTbl 00yYCHHS:
3Hanus: 3HaeT TpeOOBaHUS, NPEIbIBIIEMbIC
K TNPOMBIIJICHHBIM 3JaHUSIM TpH  UX
IIPOEKTUPOBAHUH, u OCHOBHBIE
KOHCTPYKTHBHBIE 2JIEMEHTHI 3JaHUM.
YMeHusi: YMeeT YUUTBHIBaTH OCOOEHHOCTH

Fundamentals of industrial
construction

The volume of credits: 5
Prerequisites: Engineering graphics
Theoretical mechanics

Theoretical and Applied Mechanics
Postrequisites: Technological
equipment of enterprises of the meat
and dairy industries 1*, Technological
equipment of enterprises of food
industry 1**

Purpose of studying of the discipline:
Give an idea of the kinds of industrial
buildings and their classification by
volume - planning, functional design
features, operation.

Short description: Regulatory
documents. The concept of the project
of an industrial building. Technical and
economic indicators project. The master

plan of the industrial enterprise.
Construction materials and sanitary
equipment, compliance  with the

requirements of SNIP.

Expected results of study:

Knowing: He knows the requirements
for industrial buildings in their design,
and basic structural elements of
buildings.

Abilities: It is able to take into account
the peculiarities of the technology of
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KYpacThIpy, pICIMICY JKOHE OFaH TYCIHIKTEME
’Kasza aaspl.

Ky3biperTepi: Kypbpuibic  TEXHOJOTHSIIBIK,
SHEPreTUKANbIK  KOHE  CAaHWUTApJIbIK -
TEXHUKAJIBIK a0 IBIKTHI, OHEPKICINTIK

FUMapaTThl KOHE OPHAIACTHIPYIBI Kobamay
TOHIPETIH/IET1 HeT13T1 OUTIMIepIH KOpCeTe .
Barpapnama  KypacTbIpylIbICHI: T.F.K.,
norieHT b. KaObuioB

TEXHOJIOTMM THILIEBBIX IPOU3BOJCTB IpHU
IIPOCKTUPOBAHUM 3JaHUW M COOPYKECHUH
MUIIEBON TPOMBIIIIIEHHOCTH.

HaBbiku: lMeer HaBbIKM  pa3MeElICHUs
TEXHOJIOTUYECKOTO 00opynoBaHuUs,
ohopMIICHHSI M KOMIIOHOBKUA CTPOUTEIBHBIX
YepTeXKeW W HAlMCAHUS  TMOSICHUTEIbHOU
3aMUCKU K HUM.

Komnerennmun: JlemoHcTpupyeT 0a3oBbIe
3HaHUS B OOJNAacTH  TPOEKTHPOBAHUS,
CTPOMTENIbCTBA TPOMBIIUICHHBIX 3JaHUA U
pa3MeleHus TE€XHOJIOTUYECKOTO,
SHEPreTUYECKOr0 U CaHUTAPHO-TEXHUYECKOTO
000pyI0BaHUS.

CocTaBuTesb NPOrpamMMbl. K.T.H., IOLEHT b.
Kabynos

food production in the design of
buildings and facilities of food industry.
Skills: Has the skills of process
equipment, design and layout of
construction drawings and writing an
explanatory note to them.
Competencies:  Demonstrates basic
knowledge of design, construction of
industrial  buildings and  placing
technology, energy and sanitary
equipment.

Compiler of the program: Ph.D.,
docent B.Kabulov

2216
Gid/ Gid /
Hyd

I'mppaBiuka

Kpenut kesemi: 6

IIpepexBu3urrep: Ouszuka
MocTpexkBu3urrep: CyMEH KamMTaMachl3 €Ty,
KaHAIM3alUs JKOHE IKBULy  IKYHEJEpIHIH
Heri3nepi

Cynel  madlblHDAYABIH  (U3MKA-XHMHSUIBIK
omicrepi, Tipmrimik Kayinci3airiH KamMmTamachl3
eTY/IIH PHEPTUSIIBIK Kyhenepi
l'unponHeBMAaTUKANBIK —~ MalluHaIap
KETEKTep

3epTTey HOTHKEJEePiH OHJIeY dIICTepi
ET KOHE CYT OHEPKICiOl
KOCIMOPBIHAAPBIHAAFbl OHEPKICITIK XKEIAETY™
Tamak enHepkociOi KOCIMOPBIHIAPBIH/IAFbI
OHEPKACINTIK KeIaeTy *™*

MCH

I'mapaBiauka
O6beMm B kpeauTax: 6
IpepexBusuthbl: Ousrka

IMocTpexkBU3UTHI:

OcHOBBI BOJOCHAOXEHUS, KaHAIU3ALUH U
TETIOBBIX CeTel

@OU3UKO-XMMUYECKUE METOJbl  IMOJITrOTOBKH
BOJIbI

OHepreTUyeckue  CHCTeMbl  oOecredyeHus
KHU3HEIEATEILHOCTH

['maponHeBMaTHYECKUE MAITMHBI U IPUBO/IBI
Metoapl  00palOTKM  3KCIIEPUMEHTAIBHBIX
JTAHHBIX

[IpomMbllieHHAasT BEHTWIALMSA NPEANPUATHN
MSICHOM ¥ MOJIOYHOM MPOMBIIIIEHHCTH ™
[IpombllsIeHHAsT BEHTWISALMS NOPEANPUATUN

Hydraulics

The volume of credits: 6

Prerequisites: Physics

Postrequisites: Fundamentals of water,

sewage and heating networks,
Physico-chemical methods of water

Power systems life support

Hydropneumatic car and drive,

Physico-chemical methods of water

Power systems life support

The methods of experimental

processing

Industrial ventilation enterprises of meat

and dairy industry*

Industrial ventilation enterprises of food

industry**

data
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ITon okbITY MaKkcaThl: ['mapasnuka OoibIHIIA
TEOPHUSUIBIK OLTIM ay »KoHe KOJIIaHOalbl ecen
TYpJIepiH ecenTey  TOCUIAEpiH KOHE
THJIPABIUKAHBIH HET3T1 3aHJapbIH MPAKTUKAIA
KOJIIaHY bl UTEPY.

Ksbickama cunarramacel: Herisri TyciHikTep
MEH aHbpIKTaMasap. I'mppocraTuka.
Kunematuka nerizaepi. CyibIK KO3FaIbICHIHBIH
Heri3ri TeHaeynepl. CyHBIK KO3FaIbICHIHBIH
pexumaepi. [ 'MapoauHAMHKAIIBIK — YKCACTBIK
Herizaepi. ['unpaBnuKaibIK Kezepruiep.
CyiibIKTapAblH ~ TECIKTEp MEH canramaiap
apKbLIbl aFbil ©Tyl. KyOblp apKblTbl CYHBIKTHIH
KO3FaITyhI, HETI3T1 ecenreynepi.
KyOpIpeTkiBrimTepiHin kal JkKoHE  Kypaeni
ecenTepi. CyYMBIKTBIH KaJIpIITacIarad
Ko3fanbiChl. ['mapaBnukansik Ccokkbl, H.E.
KykoBckuiinig dopmynacel. ['mapaBIuKaibiK
MamHajmap. Opeker npuHoumi. JKikremyi.
Opragan Tenkim  copantap. KypbUibichl,
OpeKeT MpHHIMMI XkoHe Xikrtenyi. Optanan
TETIKIIIl copanTap TEOPHACHIHBIH HETi3/epi.
KyTinerin oKy HOTH:Ke1€PI:

Binimi: CyHBIKTBIH (U3UKAIBIK KaCHETTEPIH,
TUAPOCTATHKA MEH TUIPOJUHAMHUKAHBIH HET13T'1
3aHJIapbIH, CYMBIKTHIH TECIKTEP MeH
canTamanapJaH  aFblll  ©Ty  TEOPHUSCHIH,
TUAPABIUKAHBIH HETI3r1 TeHIeYJepiHiH
(dhopMynanapsl MeH JQJENICHYIEPIH MEHTepei
JKOHE HAaKTHI €Cell TypJepiHe KOJIaHa alajbl.
IckepaikTepi:  Asran  OUTIMIH ~ HaKTbI
MpOLIeCTEp MEH  KYOBLIBICTApFa  3epTTey
KYprizyre KoJijaHa anajibl.

MUIIEBON TPOMBIIINIEHHOCTH *™*

Heanr u3yyenusi qucuumiannbi: [lomydenue
TEOPETHUYECKHUX 3HAaHUH B oOmacTu
TUJPABIMKY, OBIAJCHUE METOJAMHU pEHICHUs
NPUKIAAHBIX  33Jad W MPaKTUUYECKUMU
HaBBIKAMH TI0 MPUMEHEHHIO  OCHOBHBIX
3aKOHOB THJIPABIIUKH.

Kpatkoe onucanue: OCHOBHBIE TOHSTHS W
OTIpeICTICHUSI. I'appocratuka. OCHOBEI
KUHEMATHKH. OcHOBHEBIE ypaBHEHUS
NBWOKEHUS JKHUIOKOCTEeH. PeXuMBI IBIDKEHUS
KUIKOCTA. OCHOBBI  THIAPOJUHAMUYECKOTO
nofoOusi. ['mapaBinyueckue COMPOTUBIICHUS.
Uctedyenne kuakocTed U3 OTBEPCTUM U
HacazoK. JIBwkeHWe >KUIKOCTEH B Tpyodax,

OCHOBHBIE pacueTHble 3a/1a4H.
['unpaBinyeckuil pacyer MPOCThIX U CIOMKHBIX
TPYOOIIPOBO/IOB. HeycranoBusiieecs

JIBUKEHHUE KUAKOCTU. ['uapaBnuyeckuil yaap,
dopmyna H.E. XKykosckoro. I'napaBnuaeckue

MaIINHEI. Knaccuduxkarnus. [Tpunnun
JefcTBUA. LlenTpobOexHbIC HacOCBHI.
VYcerpoiicTBo, TIPUHITAT JIeHCTBUS,
KJ1accu(UKaIus. OCHOBBI TEOpUHU

HEHTPOOEIKHBIX HACOCOB.

O:xupaembie pe3yJbTaTbl 00yYCHHS:
3Hanua: 3HaeT  (QU3MUYECKHE  CBOMCTBaA
XKHUJIKOCTH, OCHOBHBIE 3aKOHBI THIPOCTATHUKU
U TUOPOJAMHAMHMKH, TEOPHUIO0  HCTEUECHUS
KHUJIKOCTH U3  OTBEpPCTMH M  HAcaJoK,
(GOpPMYIHPOBKH M JIOKa3aTEIbCTBA OCHOBHBIX
ypaBHEHM TUIPABIUKU, YMEET MPUMEHSATh UX
K KOHKPETHBIM 33/1a4aM.

Purpose of studying of the discipline:
Obtaining theoretical knowledge in the
field of hydraulics, the mastery of the
methods of solving applied problems
and practical skills in the application of
the basic laws of hydraulics.

Short description:Basic concepts and
definitions. Hydrostatic. Fundamentals
of kinematics. The basic equations of
motion of fluids. Regimes of fluid
motion. Fundamentals of hydrodynamic
similarity. Hydraulic resistance. Liquid
flow from the holes and baits. The
movement of fluid in a pipe, the main
computational tasks. Hydraulic
calculation of simple and complex
pipeline. Unsteady motion of a fluid.
Water hammer formula NE Zhukovsky.
Hydraulic  machines.  Classification.
Operating principle. Centrifugal pumps.
The device, the operating principle,

classification. Fundamentals of the
theory of centrifugal pumps
Expected results of study:
Knowing:  Knows the  physical

properties of the liquid, the basic laws
of hydrostatics and hydrodynamics, the
theory of liquid outflow from the holes
and nozzles, statements and proofs of
the basic equations of hydraulics, can
apply them to specific problems.

Abilities: He knows how to use this
knowledge for research of real
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Harabuiapel:  ['WapaBiuKanblK — 3€pTTEYIED
KYpri3yre  KOJIJAHBUIATBHIH  aclanTapMeH
KYMBIC ICTCY JaFabiChlHA W€  OOJaJbl.
I'uapaBiuKanbIK ecenteyaepMer OalTaHbICThI
THIITI ecenrepal memy JaFOBICHEIH
KaJIBITITACTBIPAIBI.

Ky3biperTepi: O3iHIH TOHIIK cajachklHIA

0a3aJIbIK KoHE JKaiumbl OuTiM Oepy OLIIMIH
KOJITaHAAbl JKOHE OJIapJbIH OJICTEPIH Kociou
JKOHE  QJIEYMETTIK  KBI3METTIH  OpTypii
TYpJIEPIHAE KOJITaHABI.

KpIChIM aybITKYBI TYPFBICBIHAH KYOBIp JKYHECIH
Oaranmaiibl KOHE CYMBIKTBIK KO3FaJIbICHIHBIH
JIAMUHAPJIBIK HEMece TYpOYJEHTTIK PeKUMIHE
apHAJIFaH COPFBI-KYOBIP KYHECiH jko0anaiabl.

Barpapaama KYPacThIPYHIbICHI.T.F.K.,
nouedt M.a. F. AoaninoBa

YMeHusi: YMmeeT HCNOIb30BaTh I0Jy4EHHBIE
3HaHMSI JJI  TNPOBEACHUS  MCCIEIOBAHUMN
peaJIbHBIX MTPOLIECCOB U SBJICHUH.

HaBbiku: Brageer HaBblkaMu paboTBl €
npubopamu, MIPUMEHSIEMBIMU B
TUAPABINYECKUX HCCIIEIOBAHUSX.
[IpnoOperaer HaBBIKM pEIIEHUS THUIOBBIX
3a/a4, CBSI3aHHBIX C  T'HJAPaBIMYECKUMU
pacueramu.

Komnerennuu: Vcnonsdyer 06a3oBble U
00meoOpa3oBaTeibHBIC 3HAHUS B CBOEH
NpeMETHOW 007acTH W TPUMEHsAET HUX
METO/IbI B Pa3IMYHbIX BHJIaX
npoeCCHOHATBHOU u COIMAJIbHOM
JEeSITEIbHOCTH.

OuenuBaer TpyOONPOBOIHYIO CHCTEMY C
TOUYKM 3pEHUsl Iepernaja JaBiIeHUS U
MPOEKTUPYET CHUCTEMY HAcOC-TPyOONpPOBOI
JUIS. TPAHCTIOPTUPOBAHUS JKUIKOCTH.
CocraBuTesib NPOrPaMMbI: K.T.H.,
npodeccop M. CmupHoB

processes and phenomena.

Skills: He has the skills to work with
the devices used in hydraulic research.
Acquire skills for solving typical
problems associated with hydraulic
calculations.

Competencies: Uses basic and General
knowledge in their subject area and
applies their methods in various types of
professional and social activities.
Evaluates pipeline system from the
point of view of pressure drops and
designing the system pump-pipe for
laminar or turbulent regime of fluid
motion.

Compiler of the program: c.t.s., prof.
M. Smirnov

2216
GzZh/GT/
FDHMT

I'maporazoauHaMuKa KIHE
KbLIIyMAaCCaaaMacy

Kpenur kesemi: 6

IIpepexBusurrep: dusuka
IHocTpexBusurrep CyMmMeH KamTamachl3 €Ty,

KaHamu3alus OJKOHE  KBUTy  KYHenepiHiH
Herizaepi
Cympl  nmaiibiHAaynblH —— (U3HMKA-XUMUSIIBIK

omicrepi, Tipmrimik Kayirnci3giriH KaMmTamach3
eTY/IIH PHEPTUSIIBIK Kyhenepi

I'maponHeBMaTHKAIIBIK MallrHaiap MEH

I'mapora3oauHaMuKa U TEIJIOMACCO0OMEH
O0beMm B KkpeauTax: 6
HpepexBusurol: Pusrka
IHocTpeKkBU3UTHI:
OCHOBBI  BOJIOCHAOKEHHS,
TETJIOBBIX CETeH

KaHajiu3alnunu ¢

DU3UKO-XUMHUYECKHUE METOAbl MOATOTOBKHU
BObI

3Hepr CTUYCCKHUEC CUCTCMBI oOecreueHust
KHU3HCOACATCIIbHOCTH

FI/II[pOHHeBMaTI/I‘-IeCKI/Ie MalllMHbI U MMPUBO/JIbI

Fluid dynamics and heat and mass
transfer

The volume of credits: 6
Prerequisites: Physics

Postrequisites: Fundamentals of water,
sewage and heating networks
Physico-chemical methods of water
Power systems life support
Hydropneumatic car and drive
Physico-chemical methods of water
Power systems life support
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KETeKTep,
3epTTey HOTHKEIEPiH OHIey d1icTepi
Et KOHE CYT OHEPKICiOi

KOCIMOPBIHAAPBIHAAFBI OHEPKACIIITIK KEIACTY™
Tamak eHepkaciOl KOCIMOPBIHAPbIH/IAF b
OHEPKICINTIK KeNJaeTy **

IIon oxkbITYy Makcarbl: ['waporazonnHamuka
3aHJIapblH, JHEPIUSHBIH TYPJIEHY HETI3/IEpiH,
TEPMOJMHAMHKA JKOHE JKbUIy JKOHE Macca
anMacy 3aHJapblH Urepy.

Kpbickama cunarramacsei: Herizri Tepmunaep
MeH aHblkTamanap. CyilblK TI€H Ta3JbIH
CTaTUKAachl MeH JuHamukachl. CyHbIK TII€H
ra3fiplH  KyObIp, apHa JKOHE IIeKapaiac
KabaTTapaarbl KO3FAJIBICBIH ecenrey.
¥KCacThIK TEOPUSICHIHBIH JJIEMEHTTEPI MEH

OHBl  JKBUTy OKOHE Macca  TachIMaliay
MIPOLIECTEPIH UTePy Ke3iHae Koyaany. XKpury bl
TachIMalaay 3aHJIBUTBIKTapbI MeH
Mexanmsmzaepi. JKpuly TaceIManmay  OKoHe

MIPOLIECTI Talfay ToCUIaepi.

Kyrinerin oKy HOTH:Ke1€PI:

Binimi: CyiibIK TeH Ta3dblH (PU3UKAIBIK
KAaCHUeTTEPiH, THAPOra30JAMHAMHUKA MEH >KBLTY
KOHE Macca alMacylblH HETi3ri 3aHAapbiH

ouremi.

Ickepaikrepi: Anran OimiMiH  3epTTeyiep
KYpri3rexae, TaMak eHJIIpiciHIe
KOJ/IaHBUTATBIH ~ HAKTBl ~ MpOIIeCTEp  MEH
KYOBUIBICTap IBIH TUIPABIHKAIBIK JKOHE

TEPMOJUHAMHUKANIBIK ~€CEeNTeYIepiH XKYPrizy
YILIH KOJIJIaHa allajpbl.
Jarnblnapel:  Acrnantap,

KeCTellep  MEH

Meronapl
JAHHBIX
[IpompllieHHass BEHTWIALUSA MPEIIPUATUHN
MSICHOM ¥ MOJIOYHOM MPOMBIIIEHHCTH ™
[IpoMpllIeHHasT BEHTWISALUSA MPEINPUATHN
MUIIEBON MIPOMBIIUIEHHOCTH **

Henapr wu3yuenuss AucUMIUVIMHBI: V3yueHue
3aKOHOB  TUIpPOTA30JMHAMHKHA U  OCHOB
npeoOpazoBaHUs SHEPTUH, 3aKOHOB
TEPMOJIMHAMHUKH U TETJIOMAaccOOOMeHa.
Kparkoe onucanme: OCHOBHbIE TEPMHMHBI U
OTIPENICIICHUS. Cratuka u TUHaAMHKa
JKUIKOCTEM WM Tras3oB. PacyeThl JOBIKEHUSI
KHUJKOCTEH M ra3oB B TpyOax, KaHalax H

00paboOTKH  HIKCHEPUMEHTAIbHbIX

MNOTPAaHUYHBIX CJIOSX. OJIEMEHThl TEOpUHU
nojobuss U ee NPUMEHEHHE MPH HU3yYECHUU
IIPOLIECCOB TEIIOMAaCCOIEepPeHoca.

MexaHnu3Mbl M 3aKOHBI IIEPEHOCA TEIUIOTHI.
Merobl aHanK3a NPOLECCOB U TEMJI000OMEHa.
Oxxunaemblie pe3yJibTaTbl 00y4eHUs:
3uanusa: 3HaeT (QusMuUecKkue  CBOMCTBA
KUAKOCTEH M Ta30B, OCHOBHBIE 3aKOHBI
TUIPOra30JUHAMUKH U TEIIOMAacCOOOMEHa.
YMenusi: YMeeT MCNOIb30BaTh IOJYYCHHbBIE
3HaHMSI  JUIANPOBEACHUS  UCCIIECIOBaHUM,
IIPOBOAMTH THJIPaBIMYECKUE u
TEPMOJMHAMHYECKAE  pacyeTbl  PEabHBIX
IPOLIECCOB W  SBJIICHUH, IPUMEHSEMBIX B
MULIEBON OTPACIIH.

HaBpikn: Imeer HaBelkm  paboThl ¢
npubopamu, TabAMIIAaMH U JAMAarpaMMaMu
CBONCTB pabounx Tell, CIIPaBOYHOMU
JUTEPATYpOH, IPUMEHSIEMBIMU B

The methods of experimental data
processing

Industrial ventilation enterprises of meat
and dairy industry*

Industrial ventilation enterprises of food
industry**

Purpose of studying of the discipline:
Study of the laws of fluid dynamics and
fundamentals of energy conversion, the
laws of thermodynamics and heat and
mass transfer

Short description:Basic terms and
definitions. Statics and dynamics of
liguids and gases. Calculations
movement of liquids and gases in pipes,
channels and boundary layers. Elements
of scaling theory and its application in
the study of heat and mass transfer. The
mechanisms and laws of heat transfer.
Methods of analysis and heat transfer
processes.

Expected results of study:

Knowing: She knows the physical
properties of liquids and gases, the basic
laws of fluid dynamics and heat and
mass transfer

Abilities: He knows how to use this
knowledge toresearch, carried out
hydraulic and thermodynamic
calculations of real processes and
phenomena used in the food industry.
Skills: He has the skills to work with
the devices, tables and diagrams of
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KYMBICIIBI  JICHEJIEPIH KaCUETTEepi TYypallbl
JTUarpaMMaliap, aHbIKTaMallbIK dJIcOMEeTTepMEH
KYMBIC ICTEY JTaFABICHI KAJIBITITACKAH.
Ky3biperTepi:backa MmamManany MoHAEPiH OKY
Ke31H/I J)KOHE THJIPABIUKAJIBIK MallIMHATIAp MEH
KBUTy ~ Macca ajMacy  anmaparTapbiHbIH
paIMoHAIBI KYMBIC PEKUMIH TaHJAY KE31HJE
TUApPOTra3oJuHAMHUKA KOHE KBLTYJTBIK
MaccaanMacy OoWbIHIIA 0a3anblK  OUTIMIH
KOpCeTei.

Barpapaama KYPaCTBIPYWIBICHI:
okpITyisl H. Tycunos

ara

THIPABINYECKAX W TEIUIOMAacCOOMEHHBIX
UCCJIEJOBAHUSX.

Komnerennmun: JlemoHcTpupyer 0a30Bbie
3HAHUS TUAPOTa30AMHAMUKH u
TEIIOMaccooOMeHa MpH H3YYEHHUU JpPYTUx
yu4eOHBIX ~ JUCHUIUIMH W B BbIOOpE
palMOHATIBHBIX PEXUMOB paboThI
TUAPABINYECKUX MalIuH u

TEII0MacCOOMEHHBIX arnmapaToB.
CocraBuTesb NPOrpaMMBbl: K.T.H.,
npodeccop M. CmupHOB

properties of working bodies, reference

books, used in hydraulic and
teplomassobmennyh studies.
Competencies: Demonstrates  basic

knowledge of fluid dynamics and heat
and mass transfer in the study of other
disciplines, and in the choice of rational
modes of operation of hydraulic
machines and devices
teplomassobmennyh.

Compiler of the program: c.t.s., prof.
M. Smirnov

2216
SGM/
MZhG/ FGM

CyiBIKTBIKTBIH K9HE ra3/IblH MEXaHUKAChI
Kpenut kenemi: 6

IIpepexBusutrep: Puszuka
IMocTpexkBu3utrep: CymMeH KaMTaMachl3 €Ty,

KaHAJIM3AIUs ~ JKOHE  JKbUIy  KYHeNepiHiH
Heri3epi
Cynel  madlblHIAYABIH  (U3UKA-XHUMHSUTBIK
omicTepi,

Tipmrimik  Kayinci3airin  KamTamachl3 eTYIiH

SHEPTUSIIBIK KYHerepi

'MaponHEeBMAaTUKANBIK ~ MalllMHAJAp  MEH
KETEKTeP

3epTTey HOTIKEJEePiH OHJIeY dIICTepi

ET KOHE CYT OHEpKICiOi

KOCIMOPBIHAAPBIHAAFbl OHEPKICITIK XKEIAETY™
Tamak eHepkacibi KOCIMOPBIHAPBIHIAFbI
OHEPKACINTIK XKeaeTy **

IIsn  okbITYy  Makcarbl:  TEXHHUKaJIBIK
KOCBIMIIAJaFbl ~ DJIEMEHTTepIMeH  OipireTin

MexaHuKa sKMIKOCTH U rasa

O0béMm B KkpeauTax: 6

IpepexBusutbl: Ousrka
IHocTpexkBU3NTTEP: OCHOBBI
BOJIOCHAOXKEHUS, KaHAIM3alMU U TEIUIOBBIX
ceTe,

@OU3UKO-XMMUYECKUE METOJbl  IMOJITrOTOBKH
BOJIBI

OHepreTUyeckue  CHCTEeMbl  oOecredyeHus
KHU3HEIEATEILHOCTH
['maponHeBMaTHUECKUE MAIIMHBI U IPUBO/IBI,
Metoapl  00palOTKM  3KCIIEPUMEHTAIBHBIX
JaHHBIX

[TpomblnsieHHass BEHTWIALUS TPEANPUATHH
MSICHOM ¥ MOJIOUHON TPOMBIIIIEHHCTH
[IpoMbiniuieHHast BEHTWISILIMSA MPEINPUATUI
MUILEBOM MPOMBIIIJIEHHOCTH *™*

Heasn U3y4YeHHUsI AUCUMIIUHBI:
DopMHpOBaHUE Y CTYACHTA 3HAHHUH B 00J1aCTH

Fluid and gas mechanics

The volume of credits: 6
Prerequisites: Physics

Postrequisites: Fundamentals of water,
sewage and heating networks,
Physico-chemical methods of water
Power systems life support
Hydropneumatic car and drive,
Physico-chemical methods of water
Power systems life support

The methods of experimental
processing

Industrial ventilation enterprises of meat
and dairy industry*

Industrial ventilation enterprises of food
industry**

Purpose of studying of the discipline:
Formation of the student's knowledge in
the field of practical fluid mechanics -

data
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MPAKTUKAJIBIK TUIpOMEXaHUKa-THAPABINKA
CaJlaChIH/IaFbl CTYIEHTTIH OimimMiH
KaJIBIITACTBIPY.

Kpickama cunarramacbl: Herisri yreiMaap
MeH aHbIKTaMajap; THAPOCTATHKA; KHHEMATHKa

Heri3aepi; CYMBIKTap MEH raszap
KO3FaJIBICBIHBIH Heri3ri TEHJeYJepl;
TUIPOTa30AMHAMHUKAIIBIK IPOLECTEPIH

(bMBUKATBIK MOJICTIAICY HET13epi; TeCIKTep MEH
canTamaiap apKbUIBI CYWBIKTApJIbIH  aFbIIl
IIBIFYHI; KYOBIpIaFbI CYMBIKTBIKTAP IIH
KO3FaJIbICHI KOHE KYOBIPOTKI3TILITEPIIH
TUAPABIMKAIBIK €ce0i;  KaTThl JIeHEeJEep.IiH
arybl; IIeKapalblK Kabarrap; eki dazansl
arbpIHJIAP/BIH  KO3FAIIBICHI, COPFBIMAJIbl arbIC;
ra3Jibl JMHAMHKA YJIEMEHTTEPI.

KyTijieTin oKy HOTH:KeIepi:

Binimi: CyiibIk j)xoHe ra3 Topiziec opTajiapIblH
HETI3r1 3aHJapblH; CYWBIK I€H Ta3dblH ary
MOJICICPIH; CYMBIK JKOHE Ta3 Topi3zec
opTajlapAblH  apblHIbl  JKOHE  apBIHCHI3
KO3FaJILICTAPBIHBIH €PEKIICIIIKTePiH OLIe/Ii.
IckepuikTepi: KyOBIPOTKI3TIMTIK >KyHeaepi
ecenrtey OOWBIHINA €CenTep/li KOs JKOHE IIelIe
Oinmefi; THUIpaBIMUKAIBIK IIamMalapAbl OJIIeH
ajajpl.

Harabliaper: I'mppocratuka MEH
TUAPOJIMHAMUKA OOMBIHINIA TUNTIK ecenTepai
€cenTeyre JarIblUIaHy.

Ky3biperTepi: [IpakTukansik ecentepi menry
Ke3lHJe  TUIPOMEXaHHUKAHBIH  TEOPUSUIBIK
Heri3ZepiH KOJJaHy cajachlHAa 0a3abIK
OuTiMIepiH KepceTe Outei.

HpaKTH‘IeCKOﬁ TUAPOMCXAHUKH — THUAPABJIUKA
B COYETAaHHUM C DJIEMECHTAMM €€ TCXHHYECKHX

IIPUIIOKEHHUM.
Kpatkoe onmucanue: OCHOBHBIE MOHSTHS U
OTIpEIeNICHUS; TUIPOCTATHKA; OCHOBBI

KMHEMaTUKH, OCHOBHBIE YPaBHEHUSI IBUKEHUS
JKUJIKOCTE M Ta30B; OCHOBBI (PHU3UUYECKOTO
MOJIETMPOBAHUS TUAPOTA30MHAMHUYECKUX
MpPOIECCOB;  HMCTEYEHUE  KUIKOCTEH U3
OTBEPCTHI M HACAJOK; JABUKECHHE KUJIKOCTEH
B Tpy0ax ¥ THAPABIWYECKUA  pacyeT
TpyOOTIPOBOJIOB; OOTEKaHWE TBEPABIX TEI;
MOTPAHUYHBIN CIIOM; NBWKEHHE NBYX(ha3HBIX
IIOTOKOB; CTPYWHBIE TEYEHMS; DIEMEHTHI
ra3oBOil JTUHAMUKH.

Oxxuaembie pe3yibTaTbl 00yYeHUA:
3HaHus: 3HAET OCHOBHBIE 3aKOHBI MEXaHUKHU

KUJIKUX H l"a3006pa3HbIX cpea; ™Moacin
TCUCHHUA JKHUIAKOCTH M TIasa, 0COOEHHOCTH
HAIIOPHOI'O n 663HaHOpHOFO JBWOKCHU S

JKUJIKUX U Ta3000pa3HbBIX Cpel.

YMenusi: YMeeT CTaBUTh U pelllaTh 3aJiauu 1O
pacueTy TpyOONPOBOJHBIX CHCTEM; U3MEPATH
TUJIPaBINYECKUE BEJIMYMHBI.
HaBbikn: IHMeeT HaBBIKU B
THIIOBBIX  3ajad  IIo
TUAPOJUHAMUKE.
Komnerennuu: JlemoHcTpupyer ©0a30Bble
3HAHHUS B obmactu MIPUMEHEHHUS
TEOPETUUECKUX MOJIOKEHUN THIPOMEXAHUKH K
PELICHUIO MPAKTUYECKHUX 3a/1ay.

CocraBuTes b NPOrPaMMBbI: K.T.H.,
npodeccop M. CmMupHOB

pacuérax
TUAPOCTAaTUKE U

hydraulics, combined with elements of
its technical applications.

Short description:Basic concepts and
definitions; hydrostatics; basics of
kinematics; basic equations of motion of
liguids and gases; basics of physical
modeling of hydro-processes; liquid
outflow from the holes and nozzles; the
movement of fluids in pipes and
hydraulic calculation of pipelines; wrap
solids; boundary layer; the motion of
two-phase flows; jet streams; elements
of gas dynamics.

Expected results of study:

Knowing: He knows the basic laws of
mechanics of liquids and gases; flow
model of liquid and gas; especially
pressure and gravity movement of
liquids and gases.

Abilities: Is able to formulate and solve
problems in the calculation of pipeline
systems; measure the value of hydraulic
Skills: He has skills in the calculation of
typical problems of hydrostatics and
hydrodynamics.

Competencies: Demonstrates  basic
knowledge of the application of
theoretical positions of fluid mechanics
to solve practical problems.

Compiler of the program: c.t.s., prof.
M. Smirnov
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Barnapaama KYPACTBIPYHIBICHI:
noueHt m.a. . Aoauimosa

T.F.K.,

10

2217
TOMGPA /
MGPAPP /

MHPDFP

Tamak eHAIpPICIHIH MeXaHUKAJBIK KIHe
THAPOMEXAHUKAJIBIK  NpouecTepi  KoHe
anmaparrTapsl

Kpenur kesemi: 5

IIpepexkBusurrep: Ousnka

MocTpexBu3utTep: Tamak OHIIPICIHIH KbLTY
AKOHE  MaccaajiMmacy  IpoOLEecTepl  KOHE
anmnapaTTapbl

TeXHOJOTHSUTBIK TTPOIIECTEP/II MAaTEMATHKAIBIK
YKOHE KOMITHIOTEPITIK MOJIEIIIICY HeT13/1epi
Keutymaccaanmacy

IIon oKbITY MakcaTbl: MeXaHUKAIBIK >KOHE
TUIPOMEXaHHUKAIIBIK

MpOLIECTEPl MEH almapaTrTapAblH HHXKEHEPIIK
ecenTeysepi Typajabl OUTIM HETI3[IepiH ary.
Kpickama cunarramacobl: Tamak eHIIpICIHIH
MpoLIeCTEPl MEH amnmaparTapblH €cenTeyiH
xannel — npuHiountepi.  [Ipomecrep  MeH
anmnaparTapsl MOJAeNAey Heri3aepi. ¥KCacThIK
Teopus Herizaepi. MexaHMKANbIK TMpOIECTep.

I'mapomexaHMKanblK — mpouecTep.  OpTEKTI
KydenepniH cumarramachl. [a3apl  OpTeKTi
KyHenepi axbIpaTy.

Kyriserin oKy HaTHAKCIEPI:

bimimi: Kypctein  Heridri  (6a3aibik)
3aHJAapblH, TEXHOJOTHUIBIK IPOLECTEPiHIH
KUHETHKAchl MEH JWHAMHKachl HEri3JepiH
Oineni.

Ickepaikrepi: MexaHuKanbIK JKOHE
THJIPOMEXaHUKAIIBIK IpOIECTEPIiH,

Mexanuyeckue H
npoiecchl U
NMPOU3BOJCTB
O6beMm B KkpeauTax: 5

IpepexBusurnl: Ouznka

IHocTpekBU3UTHI: TertoBbie 51
MacCOOOMEHHBIE TMPOIECCHI W ammaparhbl
MUTIEBBIX MPOU3BO/ICTB

OCHOBBI MaTEMATHYECKOTO U KOMITBIOTEPHOTO
MOJEIMPOBAHNS TEXHOJOTUYECKHUX MMPOLECCOB
Temomaccoobmen

Hear m3yuyenuss aucumiuiuebi: [lomydenue
OCHOB 3HaHUIl B 00JIACTH TEXHOJOTHMYECKUX

THAPOMEXAHUYIECCKUEC
anmnmapartbl NMUIIEBbIX

MPOIIECCOB M HMHXXEHEPHBIX  pacu€ToB
arnmapaToB M MallliH.
Kpatkoe onucanume: OOmMe MNPUHIIMIIHI

pacyeToB TEXHOJOTMYECKMX IPOLECCOB U
annaparoB IMUUIEBBIX NPOU3BOIACTB. OCHOBBI
MOJEIUPOBAaHUS IIPOLIECCOB U  aIlaparos.
OcHoBBI Teopuu mojxo0usA. MexaHuueckue
npoueccsl. ['MIpoMexaHHYecKue MpPOLECCHI.
XapakTepucTUKa HEOJHOPOIHBIX  CHCTEM.
Pa3nenenuie ra3oBbIX HEOJTHOPOIHBIX CUCTEM.
O:xupaembie pe3yJbTaTbl 00yYCHHS:
3HaHunA: 3HaeT OCHOBHbBIE (0a30BbIC) 3aKOHBI
Kypca, OCHOBBl KHHETMKM W JTUHAMUKU
TEXHOJIOTMYECKHUX MPOLECCOB.

YMmenusi:  YMeeT  BBIIOJHATH  pacyeTsl
MEXaHNYECKUX u TUIPOMEXaHUYECKUX
IIPOLIECCOB, aNIapaToB, MAIIMH, HUCII0JIb30BAThH

Mechanical and hydromechanical
processes and devices of food
production

The volume of credits: 5
Prerequisites: Physics

Postrequisites: Heat and mass transfer

processes and devices of food
production
Fundamentals of mathematical and

computer modeling of technological
processes

Heat and Mass Transfer

Purpose of studying of the discipline:
Preparation of basic knowledge in the
field of technological processes and
engineering calculations vehicles and
machines.

Short description: General principles
calculations of technological processes
and equipment for food production.
Fundamentals of modeling of processes
and devices. Fundamentals of the theory

of similarity. Mechanical processes.
Hydro-mechanical processes.
Characteristics of heterogeneous

systems. Separation of
heterogeneous systems.
Expected results of study:
Knowing: He knows the main (basic)
law course, the basis of the kinetics and

gas
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ammapartap MEH MalllHaJapAblH ecenTeyaepin
ecenTeil anajpl, ajnraH OutiMiH Oacka moHAEpai
OKy OapbICBIHIA KOJIaHYFa UKeM/Ti OOJIa IbI.

Harapuiaper:  IIpakTukanblk  makcarrapaa
aJIFaH OUTIMJIEpPIH KOJIJTaHa ajajibl.
Ky3biperTepi: O3iHIH TOHIIK
0a3aJIbIK KoHE >Kaiumbl OuTiM Oepy OLIIMIH

cajachlHIa

KOJITaHAJAbl JKOHE OJIApJbIH OJICTEPIH KociOou

JKOHE  QJIEYMETTIK  KBI3METTIH  OpTypii
TYpPJIEPIHAE KOJITaHABI.

Herisri TEXHOJIOTUSIIBIK npouecTepal
JKYPTi3yre apHajiFaH KaOIbIKThI )KIKTEH Tl dKOHE
MEXaHUKAaJIbIK TUIPOMEXaHUKAIBIK

mporiecTep armaparTapIbIH

KOHE

MEH eceOlH

OPBIH/IANTBI.
JlaliblH  eHIMIII ajy YIIiH TEXHOJIOTHSIIBIK
napameTpJepai Kepcere OTBIPBIIL,
MaTepuanaapAbl  OHICYIIH  TEXHOJOTHUSIIBIK
MPOIIECTEPIH TYCIHAIPEII.

Barpapaama KYPACThIPYHIBICHI: ara
okpbITy1bl H. Tycunos

MOJYYCHHBIC 3HAHUS TIPU HU3YYECHUU JIPYTrUX
y4€OHBIX TUCHUIUIMH.

HaBbiku: lmeer HaBbIKM HCHOJIB30BAHUSA
MOJIyYEHHBIX 3HAHUHN B IPAKTHUYECKUX LIETISAX.
Komnerennuu: Hcnonezyer 0a3oBble U
001eo0pa3oBaTeibHbIe  3HAHUSI B CBOEH
OpeIMeTHOM 00acTM M NpPUMEHSeT HX
METO/1bI B pa3IUYHBIX BHJIaX
npoeCCHOHATBHOM " COIMAJIbHOU
JeSITENIbHOCTH.

Knaccudumupyer obopynoBaHue JUTST
IPOBEJCHUSI  OCHOBHBIX TEXHOJIOTHYECKHX
IIPOLIECCOB u BBIITOJIHSIET pacyeTsl
MEXaHUYECKUX " TUPOMEXaHUYECKUX
IIPOLIECCOB M aIapaToB.

OOBbsCHAET  TEXHOJIOTMUECKHE  IPOLECCHI
00paboTKM  MarepualioB €  yKa3aHUEM
TEXHOJIOTHYECKUX rapamMeTpoB JUTSt
MIOJIY4E€HHS] TOTOBOM IIPOIYKIUH.
CocraBuTesnb nporpamMmsbl: cT. npen. H.
Tycumnos

dynamics of processes.

Abilities: Able to perform the
calculations of mechanical and hydro-
mechanical processes, machines, use the
knowledge gained in the study of other
disciplines.

Skills: Has the skills to use the acquired
knowledge for practical purposes.
Competencies: Uses basic and General
knowledge in their subject area and
applies their methods in various types of
professional and social activities.
Classifies  equipment  for  basic
technological processes and performs
calculations of mechanical and hydro-
mechanical processes and devices.
Explains the technological processes of
processing materials ~ with  the
technological  parameters for the
finished product.

Compiler of the program: Senior
lecturer N. Tussipov

11

2217
TOOFT/

FMOPP /
PMPF

Tamak eHiMaepiH oHIeydiH (U3HKAIBIK
TICiaaepi

Kpenur kesemi: 5

IMpepexBusurrep: Pusuka

IMocTpexBu3utTep: Tamak eHAIPICIHIH XbUTY
KOHE  MaccaalMmacy  IpolecTepi  JKoHE
anmapaTTapbl

TexXHOJOTHsIIBIK MpoLeCTepi MaTeMaTUKAJIBIK
KOHE KOMIIBIOTEPIIIK MOJIENIIeY HeTi3aepi
XKbutymaccaanmacy

du3nyeckne MeToabl 00PadOTKN NMUIIEBbIX
NPOAYKTOB

O0beM B kpeauTax: 5

IpepexBusuTnl: Pusnka

IHocTpekBU3HUTDI: Tennossle 151
MaccOOOMEHHbBIE MpPOIECCHl W ammaparsl
MUILIEBBIX IPOU3BOJICTB

OCHOBBI MaTEMaTHYECKOTO U KOMIIBIOTEPHOTO
MOJEIUPOBAaHUS TEXHOJIOTHYECKUX ITPOLIECCOB
TennomaccoobMeH

Physical methods of processing foods
The volume of credits: 5
Prerequisites: Physics
Postrequisites: Heat and mass transfer
processes and devices of food
production

Fundamentals of mathematical and
computer modeling of technological
processes

Heat and Mass Transfer
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IIon okbITy Makcarbl: Tamak eHIMIEpIH
OHJICYNIIH (PHU3UKAIBIK TOCUIIEpPi, COHBIMCH
Katap WH)XEHEepITi (bU3MKa-XUMUSITBIK
MEXaHMKa (MHXKEHEpJIl peoJIoTHusl) Typajibl
OUTIMIEpIH Urepy.

Kpickama cunmarramacel: [loHHIH MakcaThbl

Men wmiHzgeri. Iluki  3arThl  ©HIEYHIH
busukanelk  Tocuimepi. Tamak — eHIMuepiH
OHJICYIIH  AJMEKTPOPUHKAIBIK  TOCLIIEpI:

OHJICY TOCUIZIEpPiHIH CHUIaTTamaiapbl, Tamak
OHIMIEpIH MH(PAKBI3BII COyJIeepMEH OHJEY,

tamak eHimaepin KK K-enmey, Tamax
OHIMICPiH KOFapbI SKUUTIKIIEH OHJICY
TOCUIEpl, TaMaK  OHIMJAEPIH  OHICYIH
ANEKTPKOHTAKTHLIBI ToCUIAEDI,

AMEKTPOIIOTAIIUS KOHE DIIEKTPOCTATUKAIIBIK
alaHga eHaey. OHACYIIH IKbUTY()U3HKAIBIK
TOCUIIEpl: XKIKTENyl, HET3T1 »OHE KOChIMIIA
tociimepi.  Tamak  eHIMIEpPIH  OHICYNIH
AKYCTUKAJIBIK ~ TOCUIZEpi:  yJIbTPaIbIOBICTHI
OHJICy, OHJCYIIH HWMIIYJIbCTI JXOHE IMYJIbCTI
Tocuiaepl.  OHIMAepAl  KBUIYyMEH  OHJCY
Ke3iHaeri (U3uKa-XUMUSIIBIK KaCHETTepl MEH
OMOJIOTUSUIIBIK KYH/IBUTBIFBIHBIH ©3TepYi.
Kyriserin oKy HaTHAKCIEPI:

Binimi: Tamax eHipiciHIH TEXHOIOTUSACHIHIA
NMaianaHbplIaThIH ~ HHXKEHEPIIK  PeOoJIOTHS

Heas u3yuyenusi Aucuumiaunbl: [lomyuenue
3HaHUH O (u3HUecKHX MeTonax oO0paboTKU

MUIICBBIX  MPOJYKTOB, 00  WHXCHEPHOU
(U3UKO-XUMUYECKON MeXaHUKe (MHKEHEPHOM
peoJiorun).

Kparkoe onmcanme: 3amaun u (QyHKUUU
npeamera. duznyeckne MeToasl 00pabOTKH
CBIPBSL. DnekTpodu3nIecKue METO/IbI
00paboTku MUIIEBBIX MIPOTyKTOB:
XapaKTEePUCTHKA METO/IOB, 00paboTka
TTUTIICBBIX MIPOJTyKTOB WHppaKpacHbIM
uznyyenuem, CBY-oOpaGoTka  muIeBBIX
MPOJYKTOB, BBICOKOYACTOTHBIN METO /T
00paboTku MTUTIEBBIX MIPOJIYKTOB,
AJICKTPOKOHTAKTHBIE  METOJBI  00pabOTKH
MTUTIEBBIX MPOYKTOB, obpaboTka B
ANEKTPOCTATUYECKOM no’e,
3IEKTPOQIIOTALIHSL. Tennodusnyeckue
METOIbI 00paboTKH: Kiaccudukanus,
OCHOBHBIE U BCIIOMOTaTeNbHbIE CIOCOOBbI.
AKyCTHYECKHE METOAbl 0OpabOTKU MHILEBHIX
OPOAYKTOB:  yiAbTpa3BykKoBas  00paboTka,
UMITyJIbCHBIE U  MYJIbCAIlMOHHBIE METObI
00paboTku. M3mMeHeHuss PU3NKO-XUMUYECKUX
CBOMCTB M OHMOJOTMYECKOW ILIEHHOCTH NpHU
TEIIOBON 00pabOTKe MPOTYKTOB.
O:xupaembie pe3yJbTaTbl 00yYCHHS:

Purpose of studying of the discipline:
Gaining knowledge about physical
methods of food processing, an
Engineering Physics - Mechanics
(engineering rheology).

Short description: The objectives and
functions of the subject. Physical
methods of processing of raw materials.
Electrophysical methods of food
processing: characteristics methods of
processing food with infrared radiation,
microwave food processing, high-
frequency method of food processing,
electrical-treatments of food processing
in an electrostatic field, electroflotation.
Thermophysical processing methods:
classification, major and minor ways.
Acoustic methods of food processing:
ultrasonic treatment, and the fluctuating
pulse processing techniques. Changes in
the physicochemical properties and
biological value in thermally processed
foods.

Expected results of the study:
Knowing: Knows the application of
advanced physical methods and
techniques of engineering rheology

TOCUIEpi MEH alIbIHFBI KaTapibl ¢u3ukaiablK | 3HaHusi: 3Haer obmactu  mpumenenus | technology of food production.
TOCUIAEPAl KOJJIaHy asiChbIH Olei. nporpeccuBHbIXx  (usznueckux wmeronoB U | Abilities: Able to define the electrical,
IckepuaikTepi: Tamax OHIMJIEPiHIH | METOI0B WH)XEHEPHOU peosiorun B | structural and mechanical, optical,
ANEKTPOPUBUKAIIBIK, KYPBUIBIMBI- | TEXHOJIOTHH MUIIEBBIX TMPOU3BOICTB. acoustic characteristics of foods and
MEXaHUKANBIK,  ONTHKAIBIK, AaKyCTHKAIBIK | ¥YMEHHUS: YmMmeer onpenenats | establish qualitative and quantitative
cUMarTamajapblH aHbIKTail amagpl.  Tamak | a1ekTpodu3uuecKue, cTpykTypHO- | relationship between them.
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OHIMIEPIH aHBIKTAWIBI, OJIAPBIH aPACHIHIAFbI

camajibl JKOHE CaHAbl ©3apa OaillaHBICTHI
KAJIBIIITACTHIPAIBI.

Jarabpliapel:OHIMHIH =~ KacHETIH  caralibl
Oaramay  YHIIH  TEXHOJIOTHSJIBIK  JKOHE
OMOXMMHUSUTBIK 3epTTey Kyprizyre
JaF IbIIaHFaH.

Ky3biperTepi:llluki  3aTThiH  KOMIOHEHTTI
KypamMbl MEH OHBI PANHOHAIIBI KOJIAHY
aJICKBaTTHUIBIFBIHBIH TEOPHUSIIBIK ~ JKOHE
MpaKTUKAIBIK HEri3iHAe Tamak ©HIMJEpiH
OHJICY  TocUIIepl  MEH  TEXHOJIOTHSICBHIH
KETULNIpy ~ cajackl  OoibIHIIA  0Oa3alibIK

OuUTIMIEepIH KOpCETei.
Barpapaama KypacTbIpylibIChbl: T.F.K., ara
okpbITyIbl C. KaceiMoB

MEXaHUYECKUE, ONTUYECKHUE, AaKyCTHYECKHUE
XapaKTEePUCTUKN IHIIEBBIX IPOIYKTOB U
yCTaHaBJIMBATh Ka4eCTBEHHYIO u
KOJIMYECTBEHHYIO B3aUMOCBS3b MEXKIY HUMU.
HaBbiku: HMmeer HaBBIKM  NPOBEACHUSA
TEXHOJIOTMYECKUX u OMOXMMHUYECKUX
UCCJIEOBAaHUN I Ka4eCTBEHHOM OLICHKH
CBOWCTB ITPOJYKTOB.

Komnerenuun: [IleMOoHCTpHpyeT 3HaHHA B
00J1aCTH COBEPILIEHCTBOBAHUSI TEXHOJIOTUU U
METOJI0B 00pabOTKM MUILEBBIX MPOJYKTOB Ha
OCHOBE TEOPETUYECKOTO M IPAKTUYECKOTO
000CHOBaHMSI aJICKBaTHOCTH KOMIIOHEHTHOTO
COCTaBa M PAlMOHAJIBHOTO HCIOJIb30BaHUSA
CBIPBA.

CocraBuTesb IPOrpaMMbl: CT. IIPEIL., K.T.H.
C. KacpimoB

Skills: Has skills in technology and
biochemical studies to evaluate the
properties of high-quality products.
Competencies: Demonstrates
knowledge in the field of improving the
technology and processing methods of
food products on the basis of theoretical
and practical study of the adequacy of
the component composition and the
rational use of raw materials.

Compiler of the program: Art. prep.,
Ph.D. S. Kasymov

12

2217
TTTKZhM/
MPRTSR /
MMRTSW

TTTK KyMbICTAPbIH MEXaHUKAJIAHABIPY
Kpenut kesnemi: 5
IIpepexBusurrep: Puszuka

IocTpexkBu3utrep: Tamak eHAIPICIHIH KBLTY
KOHE  Maccaajimacy  IpoLecTepi  JKOHE
armaparTapbl

TexXHOJOTMUTBIK MpoLeCTePi MaTeMaTUKAJIbIK
KOHE KOMIBIOTEPIIIK MOJIENIIeY HEeTi3epi
XKeimymaccaanmacy

ITon oxbITYy Makcarbl: Tuen-tycipy »xoHe
TachIMaIiay MaIlllHAIaPbI MeH
MEXaHU3MIEPIHIH HETi3r1 KYpbUIBIMAApbIMEH
TaHbICY,  MallMHAIAp  MeH  TYHIHIepAl
KYpacTbIpy Typajbl OUTIMIIEPiH KaJbIITACTHIPY.
Kpickama cunarramacel: Herisri TyciHikrep

Mexanuzanus [IPTC pa6Gor

O6beM B KpeauTax: 5

IIpepexBusnrtni: Ousnka

IMocTpexkBU3UTHI: TennoBeie 51
MacCOOOMEHHbIE TPOIECCHl M ammapaTsbl
MULIEBBIX TPOU3BOJICTB

OCHOBBI MaTEMAaTUYECKOTO U KOMIBIOTEPHOTO
MOJEIMPOBAHUS TEXHOJOTUYECKUX MPOIIECCOB
TemnomaccooOMeH

Heasn U3yYeHUs AUCHUIINHBI:
O3HaKoOMJIEHUE C OCHOBHBIMU KOHCTPYKLUUSIMHU

MOABECMHO-TPAHCIIOPTHBIX MallluH n
MCXaHNU3MOB, IIPHUO 6peTeHI/IC HaBBIKOB B
KOHCTPYUPOBAHUHN MalIruH u ¥y3J10B,

OBJIAJICHUC MCTONAMU paCyYCTa U KPUTUUICCKAA

Mechanization MRTS work

The volume of credits: 5
Prerequisites: Physics

Postrequisites: Heat and mass transfer

processes and devices of food
production
Fundamentals of mathematical and

computer modeling of technological
processes

Heat and Mass Transfer

Purpose of studying of the discipline:
Learning the structures handling
machines and  mechanisms, the
acquisition of skills in the construction
of machines and units, mastering the
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MEH aHbIKTamasap. MexaHukanasabIpy
KYpalJIapblHBIH ~ MIHAETTEpI MEH  OpHBIL.
Y31ikci3 TackManay MammHanmapbel. Mkemui
KeTepy aneMeHTTepi. JKYKTi alyra apHairaH
oeriimaerimrep. Kigipictep MeH Texeriumrep.
XKyxti keTepy mexanusmzepi. JKyk KeTepril
MallMHaJIapblH KO3FAJITy MEXaHU3MI.
KyrisieTin oKy HoTH:KEIEPi:

Binimi: benmex men TyHiHaepai ecentey
TOCUIIEPIH, MaIIMHAIAp MEH MEXaHU3MIEP/IiH
XKYMBIC ICTEY MPUHIUNTEPIH, MalllHaJIapIbIH

Heriri  TyHiHAepl  MEH  KEeTeKTEepiHiH
KYPBUIBIMIIAPBl  JKOHE  €CeNTey TOCUIACpIH
oinemi.

IckepaikTepi:O3airiven TTTK  sxymbIchIH
MEXaHUKAJAHJBIPYABIH ~ THIMAI  CYJI0achIH

TaHAay, cbl30anapapl OKy, MalllhiHajgap MeEH
MEXaHM3MJAEPAIH  KYpbUIBIMIApPbIH  Taljgay
CHUSIKTHI iC IIapanapibl XKyprise aaajibl.
Harapuiapei:)KobOanay OOWBIHINIA —TaFIBICHI
KaJIBINTaCKAH.

Ky3bipertepi:Konmany  kesiHme  MamimHa
OeJILIEeKTePIHIH ICTeH WIBIFYy TYpJepl, JKYMBIC
KaOUIETTUTITHIH KPUTEPHi, THEI-TYCIPY >KOHE
TachIMalJay MalllMHANAPBIH Kobamay MeH

€cernTey Herizzepi Typaibl 6a3aiblK OLTIMIEpiH
KepceTe/i.
Barnapiama KYPacThIPYIIbICHI: aFa

okbITyibl C. MaHcypoB

OIIEHKA MMOJTYYEHHBIX PE3YJIbTATOB.
Kpatkoe onucanue: OCHOBHBIE MOHSTHS U
omnpeneneHus. Ha3Hauenwe u poJsib CpejCTB
MEXaHu3aluh.  MalluHbl ~ HENpPEepPhIBHOTO
TpaHcnopta. ['mObkue moabeMHBIE AJIEMEHTHI.
I'py3o3axBarnbie npucnocobmenus. OCTaHOBBI
U TopMmo3a. MexaHu3Mbl TOJbEMa TPY30B.
MexaHu3M MEepPeBIKEHUS] TPY30I0IbEMHBIX
MaIyH.

O:xunaemMbie pe3yabTaThbl 00yYeHHsI:
3Hanus: 3HaeT METOJbl pacueTra Y3JOB U
JIeTane, TNpUHIUN paboThl MalmMH U
MEXaHHU3MOB, KOHCTPYKIIMU U METO/JIbl pacuera
MPUBOJIa M OCHOBHBIX Y3JI0B MAIIIMH.

YMmenusi: YMeeT caMOCTOSITEIBHO BhIOMpATH
s dextuBHBIE Ccxembl MexaHuzamuu [IPTC
paboT, 4YHTaThb YEPTEXKU, AaAHAIUZUPOBATH
KOHCTPYKIIMU MAIllMH U MEXaHU3MOB.
HaBbiku: IMeeT HaBBIKM MPOEKTUPOBAHUSL.

Komnerenuun: JlemoHcTpupyeT 0a30BbIe
3HaHMSI BHUJIOB OTKAa30B JleTalied MaIlWH B
JKCIUTyaTaluH, KpUTEPUEB ux

paboTOCIOCOOHOCTH, OCHOB NMPOEKTUPOBAHMUS
Y pacyeTa NoAbEMHO-TPAHCIIOPTHBIX MALIHH.
CocraBuresar nporpammsi: cr. npem. C.
MaHcypos

methods of calculation and critical
evaluation of the results.

Short description: Basic concepts and
definitions. Designation and role of
mechanization. Continuous transport.
Flexible lifting elements. Load-handling
devices. Stop and brake. Hoisting. The
mechanism of movement of lifting

equipment.
Expected results of study:
Knowing: He knows methods of

calculation units and parts, the principle
of the machinery, design and calculation
methods of the drive and major
components.

Abilities: Knows how to choose
effective schemes of mechanization
MRTS work, read blueprints, analyze,
design and machinery.

Skills: It has design skills.
Competencies: Demonstrates  basic
knowledge of failure modes parts of
machines in operation, the criteria for
their  performance,  design  and
calculation bases of industrial machines.
Compiler of the program: senior
lecturer S. Mansurov

13

3218
TOZhMPA /
TMPAPP /

Tamak
Maccaajmacy
anmnaparrapsl

OHlipiciHIH KbLITY
npouecrepi

KOHE
KOHE

TennoBble 1 MaccOOOMEHHbIE MPOLECCHI H
anmnapartbl NUIIEBbIX IPOM3BO/CTB
(KypcoBOii IPOEKT)

Heat and mass transfer processes and
devices of food production
(course project)
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HMPDFP

(KypCTBIK 00a)
Kpenur kesemi: 6

IIpepexBu3uTTeEp: Tamak  eHmipiCiHIH
MEXaHUKAJBIK  JKOHE  THIPOMEXaHUKAIIBIK
MIPOLIECTEP] KOHE anmapaTTapsl
IMocTpexkBU3UTTEP: Er OHEPKCIOl
KOCITOPBIHAAPBIHBIH TEXHOJIOTHSIIBIK
XKaOJIbIKTaphl *,

Cyt OHEpKaCiOl KOCIMOPBIHIAPbIHBIH
TEXHOJIOTHSUTBIK JKa0BIKTaphI *,

Tamak OHEpKaciOl KOCIMOPBIHIAPbIHBIH
TEXHOJIOTHSUTBIK JKa0IBIKTaphl **,

KoramapIik TaMaKTaHIbIPY
KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSIIBIK

KaOaBIKTaphI **
IIon okbITy Makcatbl: JKbUTyJabIK JKOHE
MaccaajiMacy MpolecTepl MeH amnmnapaTTap.IbiH

WHKCHEPIIIK ~ ecenTeysiepi  Typaisl  OuTiM
HETI3JIepiH airy.

Kpickama  cunmarramacel:  JKbulyasimacy
mpouectepi.  Kseimyery Herizmepi.  JKbumy
Oamanc  Tenmeyi. JKplly — mpouecTepiiH
YKCACTBIFbI. Maccaanmacy nporecTepi.

Maccaety Herizaepi. AGcopouumsi. AacopOuusi.
CylibIKTapasl aiiay.

Kyriserin oKy HaTHKCIEPI:
bimimi: KypereiH  Herisri
3aHJIapbIH, KBUTYIIBIK KOHE
MaccaalMacy IpolecTepiHiH KUHETHKAChl MEH
JTMHAMHKACHI HET13/1epiH OuIei.

Ickepaikrepi: JKbulynbIK jkoHE Maccaanmacy
MPOLIECTEP MEH ammapaTrTapAblH ecenTeyaepin
ecenTel anajpl, aFraH OUTIMIH Oacka MOHAep.i

(6a3abIK)

O6bem B Kkpeaurax: 6
IIpepexkBU3HUTHI: MexaHnueckue 51
TUIPOMEXaHUYECKHE MPOIIECCHl W amnmaparbl
MUIIEBBIX MPOU3BOICTB

IHocTpekBU3UTHI: TexHosorn4ecKoe
0o0opyoBaHue MpeanpUATHI MSICHOM
IPOMBIIIJIEHHOCTH *,

Texnonorunaeckoe 06opynoBaHue

MPEANPUATHI MOJIOYHOW TTPOMBITIUIEHHOCTH *,
TexHomornueckoe obopynoBaHue
IPEeIIPUITHH MUIIEBOW MPOMBIIITIEHHOCTU ™™,
TexHomornueckoe obopyoBaHue

MPEANPUATHN OOIIECTBEHHOTO MTUTAHUs **

Hear m3yuyenuss aucumiuiuebi: [lomydenue
OCHOB 3HaHMi B 00JacTH TEIUIOBBIX U
MacCOOOMEHHBIX MPOLECCOB U HHXEHEPHBIX
pacuéToB amnmapaToB.

Kparkoe OnMcaHue: TennooOMeHHbIE
npouecchl. OCHOBBI TEIII000MEHa. YpaBHEHUE

TemioBoro Oamanca. IlomoOue  TEIUIOBBIX
IPOIECCOB.  MaccoOOMEHHBIE  IPOIECCHI.
OCHOBEI MaccornepeIayu. AbGcopOrus.

Ancopbuust. [leperonka xKuaKocTei.
O:xupaembie pe3yJbTaTbl 00yYCHHS:
3HaHunA: 3HaeT OCHOBHbBIE (0a30BbIC) 3aKOHBI
Kypca, OCHOBBl KHHETUKM W JUHAMHUKU
TEIUIOBBIX U MacCOOOMEHHBIX MPOLIECCOB.
YMmenusi:  YMeeT  BBIIOIHATH  pacyeTsl
TEIUIOBBIX U MacCOOOMEHHBIX MpPOIECCOB U
anmnaparoB,  MCIOJb30BaThb  IOJY4YCHHbIE
3HaHUS TPU M3YYEHUH JAPYrHX Y4eOHBIX
JUCLUIUINH.

The volume of credits: 6
Prerequisites: Mechanical and
hydromechanical processes and devices
of food production

Postrequisites: Technological
equipment of meat industry *,
Technological equipment
industry *,

Technological equipment of the food
industry **

Technological equipment
catering enterprises **
Purpose of studying of the discipline:
Preparation of basic knowledge in the
field of heat and mass transfer processes
and apparatus engineering calculations.
Short description: Heat exchange
processes. Fundamentals of heat
transfer. The equation of heat balance.
The similarity of thermal processes.
Mass transfer processes. Fundamentals
of mass transfer. Absorption.
Adsorption. Fluid.

Expected results of study:

Knowing: Knows the main (basic) law
course, the basis of the Kinetics and
dynamics of heat and mass transfer
processes

Abilities: Able to perform the
calculations of heat and mass transfer
processes and devices, use the
knowledge gained in the study of other
disciplines.

of dairy

of public
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OKy OapbICBIHIA KOJIaHYFa UKeM/Ti OOJIa Ibl.
Harabuiapel:  IIpakTukanbslKk — MakcarTapaa
ayFaH OUTIMICPIH KOJIIaHa aiajpbl.
Ky3biperTepi: O3iHIH MOHIIK calachHaa
0a3aJIbIK KoHE >Kaiumbl OuriM Oepy OLIIMIH
KOJIIaHaJbl YKOHE OJIapJbIH OMICTEPIH KICIOH

JKOHE  QJIEYMETTIK  KBI3METTIH  OpTypii
TYpJIEPIHAE KOJIIaHABI.

Heri3ri TEXHOJIOTUSIIBIK nporecTepal
KYpri3yre apHajifaH >KaOIBIKTBI KIKTEHI

MKOHE JKBUTy KOHE Macca ajlMmacy IpolecTepi
MEH aImapaTTapAblH €ce01H OpbIHIAMNIbI.

Happiku: lMeer HaBBIKM MCIOJIb30BaHUSA
MOJIy4YEHHBIX 3HAaHUI BIPAKTUUECKUX LIETISAX.
Komnerennuu: Mcnonezyer 0a3oBble U
001eo0pa3oBaTeibHble  3HAHUSI B CBOEH
OpeIMeTHOM 005acTM M NpUMEHSeT HX

METOAbI B Pa3IINIHBIX BHUgax
npodeCCuOHATBHOU " COIMAJIbHOM
JeSITeTbHOCTH.

Knaccudumupyer obopynoBaHue JUTST
IMPOBCACHUA OCHOBHBIX TEXHOJIOTHUYCCKUX

IMPONECCOB M BBIMOJHACT PacyYCThl TCILJIOBBIX
I/IMaCCO6MeHHI)IXHp0HeCCOB " alrapaTos.

Skills: It has the ability to use the
knowledge gained in for practical
purposes.

Competencies: Uses basic and General
knowledge in their subject area and
applies their methods in various types of
professional and social activities.
Classifies equipment for the main
technological processes and performs
calculations of thermal and mass
exchange processes and devices.
Explains the technological processes of

JlaliblH  OHIMII aly VIIH TeXHOJOTHsUTBIK | OOBSCHSIET  TEXHOJOTMYECKME  IPOIIECCHI | Processing materials  with  the
napameTpiepii KepceTe OTHIpHIN, | 00paboTkM  MaTepuasioB ¢  ykasanumeM | technological parameters for the
MaTepHalgapaAbl  OHJACYMIH TEXHOJOTHSUIBIK | TEXHOJIOTHUECKUX mapaMeTpoB s | finished product.
MPOIECTEPIH TYCIHAIPEII. MOJIy9YEHHUS TOTOBO MPOIYKIHH. Compiler of the program:Senior
barpapaama KYPACTBIPYIIbICHI : ara | CocraBuresb mporpammbl: cr. nper.  H. | lecturer N. Tussipov
okbITyIIbl H. Tycunos Tycumnos
14 3218 TexHOJOrusIBIK npouecrepai | OcHOBBI MaTeMaTHYECKOr 0 u | Fundamentals of mathematical and
TPMKMN / | MaTeMaTHKAIBIK  K9HE  KOMIBIOTEPJIK | KOMIbLIOTEPHOIO moaenmupoBanus | computer modeling of technological
OMKMTP/ | momeaney uerizaepi TEXHOJIOTHYECKHUX MPOIeCCOB processes
FMCMTP | Kpeaut keJiemi: 6 O0beM B KpeauTax: 6 The volume of credits: 6

IpepexkBusurrep: Tamak  enmipiciniy | [IpepeKBU3HTHI: MexaHnyeckue u | Prerequisites: Mechanical and
MEXaHUKANBIK  JKOHE  THAPOMEXaHWKAIbIK | THAPOMEXaHWYeCKHe Mpollecchl W ammapatsl | hydromechanical processes and devices
poIecTepi XoHEe anmnapaTTapbl MHIIEBBIX POU3BOJICTB of food production
MocTpexkBHU3UTTEP: ET eHepkaciOi | [TocTpeKBU3UTHI: Texnonoruueckoe | Postrequisites: Technological
KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSUIBIK | 000pYyIOBaHHe NPEIIPUATHI MmscHo# | equipment of meat industry *,
XKaOIBIKTaphI *, MPOMBINIJIEHHOCTH *, Technological equipment of dairy
Cyt OHEPKICiOl KOCIMOPBIHAAPBIHBIH | TexHomornyeckoe obopymnoBanue | industry *,
TEXHOJIOTUSUTBIK XKaOIBIKTaphl *, npeAnpusaTHA MOJIOUHOM npoMbinuieHHocTd *, | Technological equipment of the food
Tamak OHEPKICiOl KOCIMOPBIHAAPBIHBIH | TexHoIornyeckoe obopynoBanue | industry **

TEXHOJIOTHSUIBIK KaOIBIKTaphl **,

NPEANPUITHI MUIIEBOU MPOMBIIIIEHHOCTH ™™,

Technological equipment of public
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Koramapik TaMaKTaHIbIPY
KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSIIBIK
XKaOJpIKTaphl **

JIE) OKBITY MAaKcaThl: OHAIpicTIK
MPOIIECTEP/IIH, MATEMATUKAJIBIK MOJCIIEPIH
TYpPFBI3Yy KOHE KOJJaHy, MaTeMaTHKaJIbIK
MoJenAepAl — MaijaliaHy — YUIIH = KaXeTTl

MOJIENICYIII aITOPUTMICPA1 JKETUIAIPY canachl
OoMbIHIIA XKYHen OUTIM ay.

Kbickama cunarramacbl:  MojenaepaiH
KIKTENY1. Tamak MPOLIECTEPIHIH
MaTEeMaTHKAJIBIK MOJIENIepIH TYPFBI3Y.
Kommnsrorepik MOJIEIICYAIH SKaJIIbI
MPUHITUATITEPI. Mogenneyni KYpacThIpy
TeXHOJOTHACHL. Ke3nencoK 3aHAbUIBIKTap bl
HMHTALMSIIAY TocUIAEpi. bepinrenaepi

HHTEepHpeTanusuiay. Mojaenaey HOTHXKEIepiH
Tajnaay KoHE OHJACY. Y3MIKCI3 KyHhenepai
MOJIENIey Tocuiaepl. OHMIPICTIK MpoIecTepai

MOJICIJIEY.
Kyrinerin oKy HOTH:KeJ1€PI:
bimimi: OHipicTiK MpoIeCTeP i

MaTeMaTHUKaJIbIK MOJEIEY/Al KYpacThIpy KoHE
KOJIJIJaHy PUHIMIITEPIH OLTel.

Ickepaikrepi: OHipicTIKIpOLECTEPIIH
MaTeMaTUKaJIBIKMOJIENIbJIEPIH jK00anai anajpl.
Jarapliappl:  OHAIPICTIK  mpolecTep MeH
Oackapy xyieciH MoJienieyre JafAblIaHFaH.
Ky3biperTepi:  OnzipicTik  mpolecTepiH
MaTeMaTUKaJIbIK MOJIENIH KYpacTbIpy
TEXHOJIOTHSCHl ~ JKOHE  KOJIJaHy  cajachl
OolibIHIIA Oa3aJIBIK OUTIMIEPIH KOPCETEI.

TexHosornueckoe o0opynoBaHue

MPEANPUATHIN OOIIECTBEHHOTO MUTAHUs **

Heab u3zydyenuss aucuumiauebl: [lomyuenue
CUCTEeMATH3UPOBAHHBIX 3HAHWK B o00macTh
MPUHIIAIIOB TIOCTPOCHHUS W HWCIOJB30BaHUS
MaTeMaTUYECKUX MoJIenen
MPOU3BOJICTBEHHBIX TIPOIIECCOB H METOJIOB
pa3pabOTKU MOJCIUPYIOMINX aJTOPUTMOB JIsI
peaM3ai MaTeMaTHICCKIX MOJICIICH.

Kpartkoe OonMcaHue: Knaccuduxanms
Monener.  IlocTpoeHnme  mMaTeMaTHYECKUX
MOJeNe mHIIeBbIX TmporeccoB.  Oomue

MPUHITUIIEI KOMITBIOTEPHOTO MOJCIUPOBAHUS.
Texnonoruss moctpoeHus Mojeined. Metomabl
MMHUTAllUA  CIYYallHBIX  3aKOHOMEPHOCTEH.
Nutepnperanus AHHBIX. Ananus u
00paboTka pe3yabTaTOB  MOJCIHUPOBAHUSI.
MeTtoapl  MOJCIHUPOBAHUS  HENPEPBIBHBIX
cucteM. MoaenupoBaHUe MPOU3BOJICTBEHHBIX
MIPOIIECCOB.

O:xupaemble pe3yJbTaThl 00y4YeHHS:
3HaHusi: 3HAET NPUHUUINBI TOCTPOCHUA U
HCIONL30BaHUSA MaTEMAaTUYECKHX MoJenei
MIPOU3BOJICTBEHHBIX MPOIIECCOB.

Ymenus: YmMmeer MIPOEKTUPOBATH
MaTE€MaTHUYECKUE MOJEIN IPOU3BOACTBEHHBIX
IIPOLIECCOB.

HaBpiku: lIMmeeT HaBBIKH MOJACIIMPOBAHUSA

IIPOU3BOJICTBEHHBIX IPOLECCOB U CHCTEM
yIpaBIeHUSI.
Komnerenuuu: JlemoHcTpupyer 0a3oBble

3HAaHUA B 00JIaCTH TEXHOJIOTUH NOCTPOCHUA U

catering enterprises **

Purpose of studying of the discipline:
Getting organized knowledge in the
field of principles of construction and
use of mathematical models of
manufacturing processes and design
methods of modeling algorithms to
implement mathematical models

Short description: Classification of
models. Construction of mathematical
models of food processes. General
principles of computer modeling. The
technology of building models. Methods
of simulating the random patterns. The
interpretation of the data. Analysis and
processing of the simulation results.

Methods for modeling continuous
systems. Simulation of manufacturing
processes.

Expected results of study:

Knowing: He knows the principles of
construction and use of mathematical
models of industrial processes.
Abilities: Able to design mathematical
models of industrial processes

Skills: Has the skills of modeling of
production processes and management
systems.

Competencies: Demonstrates basic
knowledge of the technology of
construction and use of mathematical
models of industrial processes.
Compiler of the program:Senior
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Barnapiama KYPacThIPYIIbICHI: ara | HCIIOJIb30BAHMS ~MaTeMmaTudeckux Mozenei | lecturer R. Nazarov
okbITymibl J[. KoxxaxmeToBa MPOU3BOJACTBEHHBIX ITPOLIECCOB.
CocTaBUTe/Ib NMPOrpamMMbl: CT. mpem. P.
Hazapos
15 3218 Kpuiymaccaaamacy Tenaomaccoodmen Heat and Mass Transfer
Zhyl/ Tep/ | Kpenut kesemi: 6 O0bém B KpeauTax: 6 The volume of credits: 6
HMT IpepexBusurrep: Tamak  ennipicinin | [IpepeKBH3UTHI: Mexanuueckne  u | Prerequisites: Mechanical and
MEXaHUKAIBIK ~ JKOHE  T'MIPOMEXaHWKAIbIK | THAPOMEXaHWYeCKHe mpoiiecchl W ammapathl | hydromechanical processes and devices
MPOIIECTePi KOHE anmnaparTapsl MHIIEBBIX TPOU3BOJICTB of food production
IMocTpexBu3uTTep: ET eHepkaciOi | [TocTpekBU3UTHI: Texnonoruueckoe | Postrequisites: Technological
KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSUIBIK | 000pyI0BaHNE NPEITPUATHI MscHO# | equipment of meat industry *,
XKaOIpIKTaphl *, IPOMBIIIJICHHOCTH *, Technological equipment of dairy
Cyt OHEPKCIOi KOCIMOPBIHIAAPBIHBIH | TEeXHOJIOTHYECKOE obopymoBanue | industry *,
TEXHOJIOTHSUIBIK 5Ka0IbIKTaphl *, npeAnpUATHIA MOJIOUHOH mpoMbIiienHoctd *, | Technological equipment of the food
Tamak OHEPKICIOi KOCIMOPBIHIAAPBIHBIH | TEeXHOJIOTHYECKOEe obopymoBanue | industry **
TEXHOJIOTHSUIBIK 5Ka0IBIKTaphl **, IpeAnpUATHIA THINEBOM mpombeiiuicHHOCTH**, | Technological equipment of public
Korameik TaMakTaHaeIpy | TexHomormueckoe obopymoBanue | catering enterprises **
KOCIIOPBIHAAPBIHBIH TEXHOJIOTHAIILIK, | TIPEANPHUIATHI OOIIECTBEHHOTO MUTaHHs ** Pu rpose of StL_deing of the discipline:
KAO/BIKTApE! ** obtain extensive knowledge of the
Ieas m3ydyenusi aucummamubl: nonydenne | fundamental laws, laws and methods of
Ilon OKBITY MaKcaThl: >XbUIyMaccaajaMacy O6H_II/IpHBIX 3HaHHH O Q)YHI[aMeHTaHBHLIX anaIySiS and calculation of heat and
HpoueCTepiH €CEIITey JKOHE 3aHIbUIBIKTaphI 3aKOHax, 3aKOHOMCPHOCTAX n METOJax | Mass transfer processes, running away
MEH Tangay S,Z[iCTepiHI[e sJKalllpuiaMa | aHalln3a n pacycTa IIponeccoB skills characterization of heat and mass
OlmimMaepai  amyra, KBITYIHEPreTHKANBIK | TEIIOMAacCOOOMeHa, BeIpabareiBanue | transfer processes of thermal power
KYPBUIFBLIAP MEH arnmnaparrapablH MPAKTHYICCKUX HaBBIKOB OMpCACIICHUA eqUipment and appal‘atus.
CHUNATTAMAaJIapblH AHBIKTAYABIH IPAKTUKAJIBIK XapaKTCPUCTHUK TEIIOMAacCOOOMEHHBIX Short description: Stationary thermal

JaFIbIIAPBIH OHIEY.

Kbickama cunarramacbl: bipiHmi koHe
eKIHII TypHeri IeKapaublK KaFJaiiaarsl
CTAIlMOHAPIIBI  JKBUTYOTKI3TIITIK; IJIaCTUHA
MeEH ATHHIPAIH CTaIlMOHAPCHI3
KBUTYOTKI3TIIITIr]; I1aFbUIBICYMEH

IIPOLIECCOB TEIUIODHEPTETUYECKUX YCTPONCTB
Y anmnaparosB.

Kparkoe onucaHue: CrannonapHas
TEIUIONPOBOJHOCTD NPU I'PAaHUYHBIX YCIOBUIX
IIEPBOTO M BTOPOrO pOJAA; HECTalMOHApHAas
TEIUIONPOBOJHOCTh OECKOHEYHOH IMIACTHHBI U

conductivity of the boundary conditions
of the first and second kind; transient
heat transfer cylinder and infinite plate;
radiative heat transfer; convective heat
transfer in a homogeneous medium;
forced and natural convection; similarity
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KbUTyaliMacy; OIpTeKTi OpTaJarbl KOHBEKTHUBTI

KBUTyalIMacy;  JKbUIyaJIMACyJbIH  YKCACTBIK
KyOBUIBICTAPBI;  TaOMFU  JKOHE  EpIKCI3
KOHBEKIUS; (as3anbplK e3repicrep KesiHuaeri
KbLTyaaMacy; MaccaaaMacyJIbIH HET13T1

TYCIHIKTEp1 MEH 3aHJaphl; «YLITIK» aHAJIOTHS;
KBUTyaJIMacy €cenTepiH )KBUIYIBIK €CenTey.
Kyrisietin oKy HaTHKEIEPI:
Binimi: JKbLTyMaccaaaMacyblH
3aHIBUIBIKTAPBIH OUTE/TI.
IckepaikTepi: CYHWBIKTBIKTBIH TaOWUFH JKOHE
epIKCi3  KO3FajJbICTapbl, COHBIMEH  Karap
(hazasbIk aybICYBIKE31H1e
KbUTYyOepyKOA(D(DUIIMEHTIH aHBIKTall — alajbl;
KBUTyalIMacybl IIaFbUIBICYMEH JKOHE Kypaeni
KbLUTyaJIMacyza KBUTYOCpy Il
€CeNnTey;KbUIyTaChIMANAAYAbl €CeNnTey >KOHE

HET3rl

KBUTyaIMaCTBIPFBIII arapaTrTapably opTypdl
JJIEMEHTTEPIHEH KBLTYJIBIK HIBIFBIH B
aHBIKTAY.

JarabLiapsl: KBLTY (PU3UKAIBIK
cunarraMmanapiapl  TOKIpUOENiK  aHBIKTAy
o/icTepiH KOJJaHyFa JaFIbLIaHYy.
Ky3biperTepi: TepMOJIMHAMHUKA KOHE
KbLTyMaccaaliMacy 3aHJapblH, OHEPTUSHBI

TYPACHAIPYAIH HEri3ri 3aHaapbIHBIHOA3AJIBIK
OimiMIepiH KepceTeIi.

WIAH]IPA, TEII00OMEH U3ITy9ICHHUEM;
KOHBEKTHBHBIA TEIUIOOOMEH B OJIHOPOIHOU
cpele; BBIHYXKJICHHAas W ©CTECTBEHHAas
KOHBEKI[US; 10700M€e SIBIICHHH TEIJIOOOMEHA;
TEIUIOOOMEH TpH (Ha30BBIX MPEBPAIICHHSIX;
OCHOBHBIC TIOHATHS W 3aKOHBI MaccOOOMeEHa;
«TpOWHAs»  aHAJOTHUs; TEIUIOBOM  pacder
TEMJI000MEHHBIX PACYETOB.

O:xuaemMbie pe3yJbTaThl 00yUYeHHSI:
3HAHMA: 3HACT OCHOBHBIC 3aKOHOMEPHOCTH
TeII0MaccooOMeHa.

YMeHusi: ymMeeT ONpeneniaTh KOIPPUIMEHT
TEIIO0TAAYU npu €CTECTBEHHOM u
BBIHYK/ICHHOM JIBHKEHHSIX JKUIKOCTH, a TaK
e mpu (a3zoBBIX Mepexoax; pPacCUUTHIBATH
TEII0O0OMEH U3IYy4eHHEM U TEIUIO0TAady Mpu

CJIO’KHOM TeHHOO6MeHe; pacCUUThIBATD
TCIIonepeaadyy " OHIpCACIIATL TCIIJIOBBIC
ImoTepU Pa3JIMIHbIX 9JICMCHTOB

TEIIO0OMEHHBIX aIllapaToB.

HaBpiku: MMeer HaBBIKM HCIOJIB30BaHUSA
METOJI0OB 3KCIIEPUMEHTAILHOIO OIpEIeIeHUs
TEITO(U3NIECKUX XaPAKTEPUCTHUK.
Kommnerenuuu: JleMoHCTpHpyeT 0a30BbIe
3HAaHUS OCHOBHBIX 3aKOHOBIpPEOOpa3OBaHUS
SHEPrHM,  3aKOHOB  TCPMOJMHAMUKH U
TEII0MAaccoOOMeEHa.

of the phenomena of heat transfer; heat
during phase transformations; the basic
concepts and laws of mass transfer;
"Triple" analogy; thermal design of heat
exchangers calculations.

Expected results of study:

Knowing: He knows the basic laws of
heat and mass transfer.

Abilities: It is able to determine the
coefficient of heat transfer by natural
and forced fluid motion, as well as
during phase transitions; calculate
radiative heat transfer and heat transfer
in the heat transfer complex; calculate
heat transfer and heat loss to determine
the various elements of heat exchangers.
Skills: Has the ability to use the
methods of experimental determination
of thermal characteristics.
Competencies: Demonstrates  basic
understanding of the fundamental laws
of energy conversion, the laws of
thermodynamics and heat and mass
transfer.

Compiler of the program: Senior
lecturer N. Tussipov

Barnapiama KYPacCTHIPYIIbICHI: ara | CocraBuTeJb mNporpamMmsl: cr. mperm. H.
okbrTyel H. Tycunos Tycunos
16 3219 Cymen KamTamachi3 ery, KaHajau3anus | OCHOBBI BOJOCHaOkeHUWs, kaHajau3anum u | Basics of water supply, sewerage and
SKZhZhN/ | :oHe KbLIYyJbIK Kyiieaep Heri3aepi TeIJI0BbIX ceTeil heating networks
OVKTS/ Kpenur kesaemi: 5 O0beM B KpeauTax: 5 The volume of credits: 5




@I1 042-1.17-2020-01

Bacna / pepakuus / edition Ne 1 ot 12..03.2020 x./71./y.

85 oerrin 27-miici / Ctpanuna 27 u3 85 / Page 27 of 85

BWSSHN

IIpepexBusurrep: ['Mapasnuka
I'maporaszoauHaMuKa KOHE JKbUIyMaccaaaMacy
CyHBIKTBIKTBIH JK9HE T'a3/IbIH MEXaHUKACHI

MocTpexBusurrep: ET X0HE cyT eHepkaciOi
KOCIOPBIHAAPBIH K00amay™

Tamak OHEpKaCiOl KOCIMOPBIHAAPbIH
xobamay™™

ITon OKbITY MaKCaThl: CykyOBIpHI,
KaHAJIM3aIusl  KYHeJIepiHiH Kobaay
HEri37epiH )KOHE €CeNTePiH OKBITY.

Kbickama CUMATTAMACHI: Cymen

KamTamacel3 ety Heridsl. CymMeH KaMTaMmachl3
€Ty JKYeCiHIH cumarramachkl. Fumaparrapsi
JKOHE  JKCKEJICHTeH  OOBEKTUIepZl  CyMEeH
KaMmTamachl3 ery. FumaparrapasiH  koHe
JKEKEJICHTeH OOBEKTUIePAIH KaHAJIM3aIUsICHI.
OHIpicTiK FUMapaTTapIbl KBUTYMEH
KaMTaMachl3 €Ty Heri31.

KyTijieTin oKy HOTH:KeIepi:

Bismimi: CyMeH kaMTamachl3 €Ty, KaHaJau3alus

JKOHE KBUTYJIBIKKYHENep HETI3JIepiHIH
KYPBUIBIMBIH OLI€/Ii.
Ickepaikrepi: CymeH KamTamachl3 €Ty,

KaHaJM3alusl JKOHE JKBUTYNBIK JKYHelep MeH
KYOBIPOTKI3TIITEP/IIH HHXKEHEPIIK ecenTepiH
uibIFapa oinesi.

Harabrnaper:CymeH
KaHaJIM3alus KOHE
xoOauait Outei.

Ky3biperTepi: 03 moH camacbiHaa 0Oa3aibIK
KOHE KalMbl OUTiM Oepy OLTIMIH KOJJTaHAIbI
KOHE OJapIblH QNICTepiH KociOM  KoHe
QJIEYMETTIK  KbI3METTIH  9p  TypJepiHpe

KaMTaMachl3 ery,
KBUTYJIBIK ~ JKyHenepiH

IIpepexkBu3uThI: [ MapaBauka
I'uaporazoauHamMuKka 1 TEIIOMAaccOOOMeH
MexaHuKa )XUJIKOCTH U rasa

ITocTpekBU3UTHI: IIpoexTupoBanue
MPEATPUATHI MSICHOM u MOJIOYHOM
MPOMBIITUIEHHOCTH ™

[IpoexTnpoBaHue NPEANPUATHN  MUILEBOU
MPOMBIITUIEHHOCTU ™ *

Hear u3yuenuss aucumiuiuebi: [lomydenue
CTyJICHTaMH 3HaHUW B OOJACTH CTPYKTYPHI,
pacuéToB H OCHOB MIPOCKTUPOBAHUS
BOJIOTIPOBOTHBIX CHCTEM, CHCTEM
KaHaJIN3al[iH, TEIJIOBBIX CETEM.

Kparkoe OnMcaHue: OCHOBBI
BOJIOCHAOKEHUsI. XapaKTEPUCTUKU CHUCTEM
BOIOCHAOXKeHus. BomocHaOxeHne 31aHUN U
OTIEJIbHBIX OOBEKTOB. OJIEMEHTBI
BHYTPEHHETO BoJonpoBoja. Kananuzamus
30aHUM W OTHEILHBIX O00BEKTOB. (OCHOBBI
TEIJIOCHAOXKEHHS TIPOU3BOJICTBECHHBIX 3JJaHUH.
O:xupaembie pe3yJbTaTbl 00yUYCHHS:
3HaHunA: 3HaeT  yCTPOWCTBO  CUCTEM
BOJOCHAOKEHUS, KaHAIM3AlMH K TEIIOBBIX
CeTeH.

YMeHusi: YMEETBBINOJIHATh HHXKEHEPHBIE
pacuéTel TPyOONPOBOJAOB M YCTPOMCTB st
CHCTEM BOJIOCHAOKCHMS, KaHAIM3alUUu U
TEIJIOBBIX CETEH.

HaBbiku: lMeer HaBBIKM NPOEKTUPOBAHUS
CHCTEM BOJOCHAOXEHMS, KaHAIM3AUUu U
TEIIOBBIX CETEH.

Komnerennuu:
3HAaHUA 110

JemoHcTpHupyeT 0a30BbIC
pacyeTry W JKCIUTyaTaluu

Prerequisites: Hydraulics

Fluid dynamics and heat and mass
transfer

Fluid and gas mechanics

Postrequisites:  Designing of the
enterprises of meat and dairy industry*
Designing of the enterprises of food
industry**

Purpose of studying of the discipline:
Getting the students knowledge of the
structure calculations and the design
basis water supply systems, sewerage
systems, heating networks.

Short description: Fundamentals of
supply. Characteristics of water supply
systems. Water supply of buildings and
individual objects. Elements of internal

plumbing. Drainage buildings and
individual objects. Fundamentals of
heating of industrial  buildings.

Expected results of study:

Knowing: Knows unit water supply,
sewerage and heating networks.
Abilities: Able to perform engineering
calculations of pipelines and devices for
water supply, sewerage and heating
networks.

Skills: Has the skills of designing
systems of water supply, sewerage and
heating networks.

Competencies: Demonstriruet basic
knowledge on the calculation and
maintenance of structures, facilities,
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KOHCTPYKIIMM, COOPYXKEHHI, amnmapatoB U
MallWH, BXOJSIIMX B BOJOIPOBOJHBIE
KaHaJIU3alMOHHbIE CUCTEMBI.
Komnerenuuu: Hcnonezyer 0a3oBble U
001Ieo0pa3oBaTeibHbIe  3HAHUSI B CBOEH
IpeIMeTHOM 00acTM M NpUMEHSeT HX
METO/1bI B Pa3IMYHbIX BHJIaX
npoeCCuOHAIBHOU " COIMAJIbHOM
JeSITENIbHOCTH.

Hcnonp3yeT npaBuiia U TEXHOJIOTMH MOHTaXa,
HaJlaJK{, WCIBITAHUS TPU SKCIUTyaTaluu
CUCTEM BOJIOCHA0KEHUSI U BOJIOOTBEICHUSI.
CocraBuresb nporpamMmbI:pod. M.
CmupHOB

=

equipment and vehicles belonging to the
water and sewer system.

Competencies: Uses basic and General
knowledge in its subject area and

applies their methods in various
professional and social activities.

Uses rules and technologies of
installation,  adjustment, tests at

operation of systems of water supply
and water disposal.

Compiler of the program: c.t.s., prof. M.
Smirnov

17

3219
SDFHA/
FHMPV /

PCMW

KOJI1aHa/Ibl.

CyMeH jxa0nIpIKTay KoHE cy Oypy KyHenepin
naiianany Ke3iHIe MOHTaxjay, Oamray,
ChIHAY epekenepi MeH TEeXHOJOTHsUIAPhIH
nan1anaHaibl.

Barpapnama  KypacTbIpylIbIChI: ara
okpITymiel H. Tycunos

Cyabl jpaliblHAAYABIH  (QU3NKA-XUMMHUAIBIK
dicrepi

Kpenut kesnemi: 5

IMpepexBusurtrep: ['Mapasiuka
l'unporazoauHaMuKa >KoHe JKbUTymMaccaaaMacy
CyHBIKTBIKTBIH JKOHE T'a3/IbIH MEXaHUKACHI
IMocTpexBu3utTep: ET *XK0HE CYT ©HepkaciOi

KOCIMOPBIHAAPBIH K00amay™

Tamak OHEPKICiOl KOCIOPBIHIAPBIH
xKobanmay*™

IIoH OKBITY MaKcaTbl: CYIbI-XUMUSIIBIK

PEXUMII YHBIMIACTHIPY KOHE CYAbI JaibIHAay
ONIICTEPIH OKBII-YHPEHY.

Kpickama cunarramacel: Taburel cynap
cUmarramachbl; TaOUFM  CyAbl  JacTalThIH
Kocranap, Cy/JblH CanachbIlHbIH TEXHOJOTHUSIIBIK
KOPCeTKIIITEpl Mall MEXaHHU3Mi KOHE >KbUIY
anmapartapbl MEH KOHBIPFbUIAPBIHBIH CHIPTKbI

DuU3NKO-XUMHYECKHE MeTOAbl MOATOTOBKHU
BO/IbI

O0béMm B KpeauTax: 5

IIpepexBusuThI: ['uapasinka
['unporazoanHaMuKa U TEIIOMaccooOMeH
MexaHUKaKUIKOCTHHUTa3a

IMocTpexkBU3UTHI: [IpoextupoBanue
NPEaNPUATHI MSICHOU u MOJIOYHOU
MPOMBIIIJICHHOCTH ™
IIpoexkTupoBaHue MPEANPUATHNA  IHIIEBOU
MPOMBIIITIEHHOCTU **
Henb wu3y4YyeHUs AUCHUIIMHBI: H3y4YCHUE

MCTONOB MNOATIOTOBKU BOJbI H OpraHU3alun
BOIHO-XUMHUYCCKOTO PCIKHUMaA.

Kparkoe onucaHue: XapakTepucTuka
IPUPOJHBIX BOJ; INPUMECH, 3arps3HAIOIINE
IPUPOIHYIO BOJLY; TEXHOJIOTHYECKUE

Physico-chemical methods of water
The volume of credits: 5
Prerequisites: Hydraulics

Fluid dynamics and heat and mass
transfer

Fluid and gas mechanics

Postrequisites:  Designing of the
enterprises of meat and dairy industry*
Designing of the enterprises of food
industry**

Purpose of studying of the discipline:
study of methods of water treatment and
the organization of water chemistry.
Short description: Characterization of
natural waters; impurities, polluting
natural water; technological indicators
of water quality; the mechanism of
formation of deposits and corrosion of
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KOPPO3USIIBLIBIFBI, KBLTY
AIEKTPCTAHIMACHIHIAFEI  JKYMBIC ITHKJIIHJET1
CyIpl TazapTy, CyJaH  KOJUIOMATHI >KOHE

©pECKeI IUCIEePCTi Kocmaiap/sl )OI,
TYHJBIPY 9ICIHIH TEXHOJIOTUSJIBIK  KOHE
anmapaTypajiblK  pociMIeyi, HWOHJIBIK
QIIMACY/IBIH XUMHUSUTBIK TY3CBI3IAHABIPY 9ICi,
KOJIIAaHBUTY aliMarbl MEH cyii0anapbl, apajac
OpHaTy, TEPMHUSITBIK CYJIBIH
TY3CBI31aHIbIPBLITYHI, cysbanap MEH
anmnapaTrThlK paciMJieny, Heri3ri oJicTep MeH
CyllaH KOPPO3HSUIBI - arpeCHBTIK Ta3iapIbl
JKOIOJIBIH, ~ almapaTypaiblK —pociMIenyi, Cy
allHaJIBIMBIHBIH (bU3UKaITBIK amicrepi,
KaliTajamMa OCMOC, MAarHUTTIK emzey,
ANIEKTPOINATIN3 KOHE T.0. OyJbl KazaHIapIblH
CYXHUMUSUIBIK pPEXuMi, TypOUHamap,  KbLIy
JKEJUIepl YKOHE CY/bI CYBITY.

KyTujieTin oKy HOTH:KeIepi:

Binimi: KocmamapaplH cumarraMachiH Oureni
KOHE Cy CamlachlHBIH HEri3ri KepceTKilTepi,

CyObl alJblH - ajga  TasajayAblH Heri3ri
anicTepi, MOH/JIBIK aJIMacybIH
TEXHOJIOTUSIIBIFbI, raszap/isl KOO
TEXHOJIOTUSUIBIFBL, ~ CyIbl  CaJKbIHIATY/IBI
Ta3apTyJblH TEXHOJIOTUSJIBIFBI, KaJJBIK CYJIbI
TEXHOJIOTUSNIBIK ~ OelfTapanTtay, TEepMUSIIBIK
CyJbl JalbIHIAY.

IckepaikTepi:cysl Ta3apTyAbIH KEKE
KaJlaMJapbIHbIH HET13r1 napameTpJiepi

ecenTei amy, Mall KapKbIHIBUIBIFBI KOHE
KOPPO3USIIBIK TPOIECTEPAIH KbLUIIAMIbLIBIFHIL,
Tajantapbl MeH OepuIreHepl eCenKe allbIHFaH

MoKaszareiar KadecTBa BOJBI; MEXaHH3M
0o0pa3oBaHusl  OTJIOKEHMH M KOppO3us
MOBEPXHOCTEH TEIUIOOOMEHHBIX anmnapaToB U
YCTpOMCTB; oOOpaiieHue BOJsl B padbouem
[IUKJIC TETUIOBOM DJIEKTPOCTAHIUH;, YIaJCHHE
U3 BOJABI TPYOOJUCHEPCHBIX M KOJUIOHMTHBIX
MpUMECEH; TEXHOJIOTUS U  allaparypHoe
odopmieHHe METOJIOB OCaKJICHWS;
XHUMHAYECKOe  00ECCONMBAaHME  METOJIaMHU
HOHHOTO OOMeHa, CXeMbl M  o0JacTu
MPUMCHECHHS, KOMOMHHPOBAHHBIX HOHHTHBIX
YCTAaHOBOK;, TepMHYecKoe 0OeccoMBaHue
BOJIbI; CXEMbI U ammaparypHoe odopmiieHue;
OCHOBHBIE ~ METOJAbl M  ammapaTypHoe
odopmieHHe yIaJeHus u3 BOJIbI
KOPPO3UOHHO-arPECCUBHBIX ra3os;
dbuzndeckue MeToJbl  00pabOTKHM  BOJBI:
0o0OpaTHBIH OCMOC, MarHuTHas o0OpaboTKa,
JNEeKTPOAMANTU3 U T.JA.; BOJOXMUMHYECKUN
PEKUM HApOBBIX KOTJOB, TYpOUH, TEIUIOBBIX
CeTel U OXJIaXKIAIOICH BOJIBI.

O:xupaembie pe3yJbTaTbl 00yUCHHS:
3HAHMA: 3HAET XapaKTEPUCTHKU MpUMECEeH u
OCHOBHBIE  T[IOKa3aTelW KayecTBa  BOJBI;
OCHOBHBIE METO/IbI MpeIBapUTEILHON
OYHUCTKH  BOJBI, TEXHOJOTHIO  OWHHOTO
oOMEHa; TEXHOJOTUU  yAaJIeHHUs  Ta30B;
TEXHOJOTUU 00pabOTKH OXJIaKIAIOIIEH BOJIBL;
TEXHOJIOTUIO 00€3BPEKUBAHUS CTOYHBIX BOJI;
TEPMUYECKYIO BOJIOTIOATOTOBKY.

YMmeHus: YMECTPACCUHUTHIBATH OCHOBHBIC
napamMeTpol OTACIIbHBIX cTaguii o 6p a00TKH
BOJFbI, MHTCHCUBHOCTD 06pa30BaHI/I}I

the surface heat exchangers and devices;
circulation of water in the working cycle
thermal power station; Remove from the
water and the suspended colloidal
matter; technology and hardware design
methods of precipitation; chemical
desalination by ion exchange; circuits
and applications, kombinirovannyh
ionitnyh plants; Thermal desalination of
water; circuits, and hardware design;
basic methods and hardware design of
water removal from corrosive gases;
Physical methods of processing water
reverse 0sSMOSIS, magnetic treatment,
electrodialysis, etc.; water chemical
treatment of steam generators, turbines,
heating systems and cooling water.
Expected results of study:

Knowing: Znaet characteristics of
impurities and the main indicators of
water quality; basic methods of pre-
treatment of water; oinnogo technology
exchange; technology venting; cooling
water treatment technology; technology
disposal of wastewater; thermal water
treatment.

Abilities: is able to calculate the basic
parameters of the individual stages of
water treatment, the intensity scale and
speed of corrosion processes, design of
water treatment systems based on the
original data and requirements

Skills: owns experimental methods of
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CyZbl JallbIHIAy JKYHeepiH sxobanay .
Jarabliapbl:Ccyiblig TEXHOJIOTUSITBIK
MPOIECTEPIHIH HKCHEPUMEHTAJIBI OMICTEpiHEe
WeNiK €Ty, Cy AalblHIay Ke3iHAEri OpHaTy
KYPBUIFBUTAPBIH Ta{zaay, Tazanay
TEXHUKAJIAPBIH KOJJIaHy apKbUIbI CY JalbIHIAY
KYHenepiH MoJIesIey QIICTeDI.
Ky3biperTepi:0iniMal kepceTy koHe (u3mka-
XUMMSUIBIK QJIICTEpMEH TaOUFH CyIbl Tazanai
ally JaFabICh

Barpapaama KYPaCTBIPYWIBICHI: ara
okpITymIsl JK. Anga)kxyMaHOB

OTJIOKEHUH H  CKOPOCTh  KOPPO3HOHHBIX
[IPOLIECCOB, IIPOEKTUPOBATH CHCTEMBI
IMOATOTOBKM BOJbBI C Y4YCTOM HCXOIHBIX
JAaHHBIX U IPCAbABIISACMBIX Tpe6OBaHHﬁ.
HaBbiku: BJIAACCT OKCICPUMCHTAJIBbHBIMU
METOIaMH aHam3a TEXHOJIOTHIECKUX
napaMeTpoB BOJBI, METOJAaMHU pacueTa H
BbIOOpA 000py10BaHUS
BOJOIIOAT'OTOBUTEIIBHBIX YCTAaHOBOK,
METOJaMH MOJCIIMPOBAHUA CUCTEM
BOJOIIOAT'OTOBKH C HUCIIOJIBb30BaHUEM
BBEIUMCIIMTETbHON TEXHUKH.

KoMnuTeHIMH: JEeMOHCTPUPYET 3HAHHUA W
YMEHHS OYHMCTKH HPUPOIHONW BOABI (PU3UKO-
XUMHUYECKHUKMH METO/IaMH.

analysis of technological parameters of
water, methods of calculation and
choice of equipment of water treatment
plants, water treatment  systems
modeling techniques with the use of
computer technology.

Competencies: demonstrates
knowledge and skills of natural water
purification physical and himicheskikmi
methods.

Compiler of the program: Senior
lecturer Zh. Aldazhumanov

CocraButenb mnporpammbi:cT. mpemn. K.
AnjaxxyMaHOB
18 3219 Tipmijik Kayincizairin KaMmramacheI3 eTyaiH | JHepreTuyecKkue cucreMbl obecmeuenusi | Power systems life support
TKKEZh/ | sHeprusibIK :Kyiiesepi JKU3HENeSI TeJbHOCTH The volume of credits:3 (1+1+1),
ESOzh/ Kpenur xenemi: 5 O6bem B KpeaurTax: 5 ECTS credits — 5
PSLS IpepexBusurrep: 'uapasirka IpepexBusurthi: ['uapasirka Prerequisites: Hydraulics

I'maporaszoquHaMuKa KOHE KbLUTyMAaccaaimMacy
CyHBIKTBIKTBIH )KOHE Ta3/IbIH MEXaHUKAChI
IMocTpexBusutTep: ET kX0HE cyT eHepkaciOi

KOCIMOPBIHAAPBIH KoOamay™

Tamax eHepKaciOl KOCIMOPBIHIAPbIH
xKobanmay*™

IIon  okbiTYy Makcarbi:Herisari  Teopus

OOMBIHIIIA OUTIM JKYHECIH KalbIITaCTBIPY KOHE
azaMm  eMip cypy OkyHeciHiH  xkoOanay
ToXipuOeci, FBUIBIMU HET3JIepMEH TaHBICY,
TEXHUKAJIBIK KypaJjap/sl TOKIpHOETIK

rI/II[pOl"aSOI[I/IHaMI/IKa H TEMJIOMAacCOOOMEH
MexaHuka ’XKHMJIKOCTU U rasa

IHocTpekBU3HUTDI: IIpoexTupoBanue
PEAIPUATHI MSICHOM 51 MOJIOYHOM
HIPOMBIIIJICHHOCTH™

IIpoexkTupoBaHue MPEANPUATHNA  IHIIEBOU
MPOMBINITIECHHOCTU *™*

Hean U3y4YeHUd AUCHHUILIMHBI:

(I)OpMI/IpOBaHI/Ie CHCTEMBI 3HaHHUM II0 OCHOBaM
TCOPUH U NPAKTUKHU MPOCKTUPOBAHUA CUCTEM
JKM3HEO0OCCIICUCHUS YCJI0BCKa, O3HAKOMIJICHHEC

Fluid dynamics and heat and mass
transfer

Fluid and gas mechanics
Postrequisites:  Designing of the
enterprises of meat and dairy industry*
Designing of the enterprises of food
industry**

Purpose of studying of the discipline:
Formation of knowledge on the
fundamentals of the theory and practice
of human life support systems
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TOCUIIEPMEH JKacay, opraiia arMochepaibik

IapTTap/abl KoJ1ay KOHE KYMBIC
OpPBIHJAPBIHIA ayaHbIH Ta3a OOy JCHTeWiH
Talanm €Ty JKOHE OHJIpIC mapTTapblHIa

aJlaMJIapIbl KaMTaMachl3 eTy aiMarsl .

Kbickama cunarramacel: Anam eMip cypyiH
KaMTaMachl3 €Ty  JHEeprusi  JKyHelepiH
naianany aWMarbl KoHE OenrvieHyi. Anam
ar3aChIHBIH BIHFAMIBI OMIp CYpy IIapTTaphl.
OHepKaciNTeri JKbULYy JKOHE bUIFAl PEXHUMI.
Fumapatrapieia KBLTY HKOFAITYHI.
Fumaparrapaeig KBLTY OanmaHCTaphl.
OHepKoCINTIK KOCIOPBIHIAPIBIH KBLTY
Kyhenepi. Koy KyHenepiniH
KJ1acCU(UKAIUSACHI MEH  TaralbIHAAIYBI.
OHepKoCciT  KOCIMOPBIHAAPBIHBIH  KEJICTKIII
xKy#enepi. bIcThIK cymeH KamMTamach3 eTYIiH

TYPMBICTBIK Kyieci. OHepkocin
KOCIOPBIHBIHBIH, ~ [IAPYAIIBUIBIK ~ aybl3 -Cy
Kyhenepi.

Kyrinerin oKy HOTH:KeJ1€PI:

Binimi: A’POMEXAHUKAIIBIK JKEJIIETKILT
AFBIHBIHBIH 3aMaHayu KYHiH oineni,
KEJIeTKIII AKYMBIC OPBIHIAPBIHIAFbI
HOPMAaTUBTI  aTMoc]epabIk IapTTap/Isl
xKacay Kypalaaphl >KOHE TOCUIIEPi, TYPMBICTBIK
BICTBIK CyMEH KaMTaMachl3 €Ty JKOoHe
OHEPKACIITIK KOCIMOPBIHHBIH KBLTY

KYHeNnepiHiH Ka3ipri xKaraanbl.

IckepJaikTepi:kobanay ecenTepiH miene amysl
KOHE KbUIy JKyHesnepiHiH OacKapbUIybl >KOHE
OHEPKACIITIK JKEJJIETKIII HbICAaHAPbI, €CenTey
cyin0anapblH KQHE JKbUIy TOCUIIEpIH KYpy

C HAyYHBIMH OCHOBaMH, TEXHUYCCKUMU
CpPEICTBAMHU  TPAKTHYCCKUMH  CIIOCO0aMu
CO3JaHMsI ¥ TOJJICPKAHUS  HOPMAIBHBIX
aTMOC(EpHBIX  YCIOBUH ®  TpeOOBaHUU

CTENEeHM YHCTOTHl BO3AyXa Ha paboumx
MECTaXx MU B 30HE O6I/ITaHI/I$I YCJIOBCKA B
YCIIOBHSIX IPOU3BOJICTBA.

Kpartkoe onucanue: Haznauenne u ob6nacth
HpI/IMeHeHI/ISI 3HepFeTquCKHX CUCTEM
oOecreyYeHHs >KU3HEIEITESIbHOCTH YeI0BEKa.
KomdopTHbIe YCIOBUS KU3HEACSITEIBHOCTH
YEJIOBEUECKOTO opraHusma. TemmoBod u
BJIAKHOCTHBIM PEXUMBI  [TPOU3BOJACTBEHHBIX
noMemeHuid.  TemonoTepu  MOMEMICHUM.
TeroBele Oamancel momernenuii. Cucremsl
OTOIUUIEHUS TPOMBIIUICHHBIX MNPEANPUATHMN.

Ha3znauenne u  kjaccudukamuss CHUCTEM
OTOIJICHHUSI. Cucremsl BEHTUJISLINH
OPOMBIIUICHHBIX — Ipeanpustuil. Cucremsl
OBITOBOTO ropsiyero BOJIOCHA0XKEHUSI.
Cucremsl XO035IICTBEHHO-TTUTHEBOTO
BOJIOCHAOXKEHUS IPEIIPUSITUIA.

O:xupaembie pe3yJbTaThbl 00yYCHHS:

3uanus: 3Haer COBpPEMCHHOC COCTOSHHC
AOPOMEXaHNYCCKUX BCHTUIAIIMOHHBIX
ITOTOKOB;, CIIOCOOBI U cpeacrBa CO3aaHUA

HOPMAaTUBHBIX aTMOC(EpPHBIX YyCIOBUH Ha
pabounx MecTax CpeICTBAaMU BEHTHIIALIUU;
COBPEMEHHOE COCTOSIHUE CHUCTEM OTOIUICHUS
MPOMBIIUICHHBIX TPEANPUIATUA U OBITOBOTO
ropsSYero BOJOCHAOKEHHUSL.

YmMmenun: YmMmeet
MPOEKTUPOBAHUS U

pemars
yIpaBICHUS

3aga4uu
CHUCTEM

engineering, introduction to scientific
principles, technical means in practical
ways of creating and maintaining
normal atmospheric conditions and
requirements of the purity of the air in
the workplace and in the area of human
habitation in the conditions of
production.

Short description: Purpose and scope
of the power of human life support
systems. Comfortable living conditions
of the human body. The heat and
humidity mode of production facilities.
Heat loss areas. Heat balance of
buildings. Heating systems of industrial
enterprises. Designation and
classification of heating systems.
Ventilation industrial facilities.
Domestic hot water systems. Systems of
drinking water supply enterprises.
Expected results of study:

Knowing: He knows the current state of
aeromechanical air streams; ways and
means of establishing regulatory
atmospheric conditions in the workplace
by means of ventilation; the current
state of industrial heating and domestic
hot water.

Abilities: is able to solve problems,
design and management systems,
heating and ventilation of industrial
facilities; make settlement schemes and
methods of heating and ventilation of
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HKOHE FUMapaTTap/ibl KEIJETY, aya
CBIMIAPBIHBIH a’POIMHAMUKAIIBIK
rapaMeTpiiepiH ecenTey, KYOblp apHACHIHBIH
TUIPOIMHAMUKAJIBIK IMapaMeTpiiepiH ecemnTey,
KBUTy JKOHE aya TachIMaJIayJblH KaKeTTi
CaHBIH aHBIKTAY

Jarapuiappl:  KbUIYyMEH KaMTaMachl3 €Ty
JKOHE OHEPKICINTIK JKEIACTKINI eCeNTepPiHiH
eIy TOCUIACPIH KOJIIAHy JaFiblIapblHA HE
ooy

Ky3biperTepi: AyaHbBIH  KbUTy-bUIFaJIJIbl
Tazajay alMarbIHAaFbl TPOQUIBAIK OUTIMIH
KepceTy, ToxipuOeae OUTIMIH KOJIJIaHy
KaOUIeTTLTIr, >KeNAeTy JKYHWENepiHiH THIMII
KOJIIaHY JafAbIChl, JKBUIYMEH >KOHE BICTBIK
CyMEH KaMTaMachI3 €Ty

Bbarapapiaama KypacTbIpymbIChl: JIOLIEHT M.
Epmonenko

OTOIVICHUA W BCHTUIIALUKU IMPOMBINIJICHHBIX
O6T)CKTOB; COCTaBJIATh PACUCTHBIC CXCMbI MU

CIOCOOOB  OTOIUIEHUST U IPOBETPUBAHUSA
HOMGIIIGHI/Iﬁ; pacCUUThIBATh
a’pOIMHAMHUYECKHE napamMeTpsl
BO3IYXOTIPOBO/IOB; paccYnTHIBATH
TUAPOAUHAMHUYCCKUC mapaMETphI
TpyOOTIPOBOJIOB;  OMPENENSTh  MOTPEOHOE

KOJIMYECTBO BO3yXa M TETUIOHOCUTEIIA.
HaBbiku: VMeeT HaBbIKM peEIIEHUA 3a]1ad

TEII0CHA0XKEHUS 5 MTPOMBIIIUIEHHOU
BCHTUJIALINHN.

Komnerennum: JeMmoHCcTpHpyeT
npoduiabHbIE 3HAHUS B O0JACTH  TEIJIO-
BJIQYKHOCTHOM 00paboTKn BO3/IyXa,
CIIOCOOHOCT, ~ NPHUMEHATh  3HAHUA  Ha
OpaKkTHKe, HaBbIKM 10  3pdekTuBHOMY
UCIIOJIb30BaHUIO CUCTEM BEHTUJISIUH,

OTOTUICHUS U TOPSYETO BOJOCHAOKEHHUS.
CocTraBuTeslb NPOrpamMMmbl:  JIOUEHT M.
Epmonenko

the premises; count aerodynamic
parameters of air; to calculate the
hydrodynamic parameters of pipelines;
to determine the required amount of air
and coolant

Skills: It has the ability to use problem-

solving  techniques  heating and
industrial ventilation
Competencies: Demonstrates

knowledge of specialized heat-humidity
air handling, the ability to apply
knowledge in practice, the skills for the
effective use of ventilation, heating and
hot water.

Compiler of the program: docent M.
Ermolenko

19

3220
MEEN/
OREM/
BCEM

MamuHa 3J1eMeHTTepiH ecenrey Herisaepi
Kpenut kesemi: 4

IIpepexBusutrTep: ©O3apa aIMachIMIBUIBIK,
CTaHJApPTTAY KOHE TEXHOJIOTUSIIBIK OJIIeMIep
IMocTpexBu3utTep: ET X0HE cyT OHIIpICIHIH
TEXHOJIOTUSUIBIK JKaO/BIKTAphIH €CENTey YKOHe
KYpacTbIpy™

Tamak OHIIPICIHIH TEXHOJIOTUSIIBIK
XKaObIKTapbIH €CeNTey XKoHE KypacThIpy™™
IIsan oKbITY MaKcarbl: MamuyHanap MeH
ammaparrap 5SJEMEHTTepiH ecenTey cajlachl

OcHoBBI pacueTa 3JIeMeHTOB MAIIIUH
Oo6beMm B kpeauTax: 4

IIpepexkBU3HTHI: B3anmo3ameHseMoCTb,
CTaHJIapTU3ALHS U TEXHUYECKUE U3MEPEHUS
IHocTpekBU3UTHI: Pacuer 51
KOHCTPYUPOBAaHUE TEXHOJIOTUYECKOTO
000py/lOBaHUS  MSCHBIX U MOJOYHBIX
MIPOU3BOJICTB™*

Pacuer u KOHCTPYUPOBAHUE

TEXHOJOTUYECKOTO O00O0PYAOBAHUS THIIEBHIX
MIPOU3BOJCTB™*

Bases of calculation elements of
machine

The volume of credits: 4
Prerequisites: Interchangeability,
standardization and technical
measurements

Postrequisites: Calculation and design
of technological equipment of the meat
and dairy production*

Calculation and design of technological

equipment of the food production**
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OOWBIHINIA KXKETTI OUTIM JICHI€HiH UTepy.
Kpickama cunarramacbl: CeHIMIUTIKTIH
WHXEHEPIIK ~ MakcarTtapel.  KapChUIBIKTBIH
¢usmkacel. TamMak OHIPICI TEXHOJOTHUSIIBIK
KOHJIBIPFBUTAPHI  DJIEMEHTEPIHIH — KOCHIHJI-
OyJIFaKTbl MEXaHU3MJEp/l, MAJIThl KpPECiH,
Ianmaibl,  KYIABIPBIKIIATBI,  KYJIIBI3IIAIEL,
OEKITy >KOHE pPBIYAKTBI-TICTI MeEXaHU3MJIEp/i
OepIKTIKKE ecemnTey.

Kyrisietin oKy HaTH:KeIEPi:

Binimi: TexXHONOTUSIIBIK ~ MalluHAIAP IBIH
KYPBUIBIMBIH ~ JKOHE MalyHajgap  MeH
ammaparTap 3JIEMEHTTEPIH €CENTey TICUIIepiH
oinemi.

IckepJaikTepi:MamuHanap MeH anmapaTrTap
AJIEMEHTTEPIH €cemnTey YIIIH aiafaH OuliMiH
KOJIIaHa ajajibl.

Harapuiappl:  Tuntik xobamay ecenTepi
IICIITY JIaFIbICHI KAJIBINITACKaH.

Ky3biperTepi: JKana Ourim amy ymiiH
3amaHayn OuriM Oepy JKOHE aKmapaTThIK
TEXHOJIOTUSUIAP bl KOJIJIAaHATBI.

Herisri wmexanu3muepal KIKTEHml, oyapsl
€CenTeyJi Ky3ere achlpajibl, MallUHAIAP
MEXaHHU3MIiHE KMHEMAaTUKAIbIK Tangay
KYprizemi.

Barnapaama KYPACThIPYHIBICHI: ara

okpITymiel M. IllassxmeroBa

Heanr u3yuyenusi qucuumiannei: [lomydenue
3HAHWIA B 00J1aCTH pacyeTa 3JIEMEHTOB MallluH
U amnmaparos.

Kparkoe onucanue: HMHxeHepHble 3a1auyu
HagexxkHoctu. duszmka oTka3oB. Pacuer Ha
MPOYHOCTh  DJIEMEHTOB  TEXHOJOTHYECKOTO
000py/IOBaHUsI THILIEBBIX TMPOU3ZBOJCTB —
KPUBOIIUITHO-IIIATYHHBIX MEXaHH3MOB,
MaJIbTHICKOTO KpecrTa, XParoBbIX,
KYJTa4KOBBIX, 3BE3/TUATHIX, MEXaHU3MOB
buKkcanuu, pbl4aXkHO-3y0UaThIX.

O:xunaemMbie pe3yibTaThl 00yUeHUsI:
3HaHusA: 3HAET CTPYKTYPY TEXHOJIOTHYECKUX
MAIllMH ¥ METOJbl pacyeTa 3JIEMEHTOB MallluH
Y anmnaparos.

YMenusi: YMeeT MCNOJb30BaTh MOJTYYEHHbIE
3HAHUS JJI1 pacyera HJIEMEHTOB MalluH H
armnaparos.

HaBbiku: VIMeeT HaBBIKM pENIEHUs] TUIOBBIX
MPOEKTHBIX 3a/1a4 Kypca.

Komnerennuu: Vcnonb3yer coBpeMEHHbBIE
00pazoBaTeIIbHbBIC i nH(pOpMaITMOHHBIC
TEXHOJIOTHH  JUIi  MPUOOPETEHHUS  HOBBIX
3HAHMH.

Knaccudumupyer OCHOBHBIE  MEXaHU3MBI,
OCYHIECTBJISIET HX  pacuer, MPOU3BOJIUT

KWHEMaTHYEeCKUI aHaIn3 MeXaHn3Ma MaIlnH.
CocraBuTesqb nporpamMmsbl. cT. npern. M.
[TasgsxMmeToBa

Purpose of studying of the discipline:
Getting knowledge on the calculation of
the elements of machines and devices.
Short description:Engineering
reliability problem. Physics failures.
Strength analysis of elements of
technological equipment for food
production - crank mechanism, the
Maltese cross, ratchet, cam, stellate,
locking mechanisms, lever-gear.
Expected results of study:

Knowing: He knows the structure of
technological machines and methods for
calculating elements of machines and
devices

Abilities: He knows how to use this
knowledge to calculate the elements of
machines and devices.

Skills: It has the skills to solve typical
design problems of the course.

Competencies: Uses modern
educational and information
technologies to acquire new knowledge.
Classifies the main  mechanisms,

performs their calculation, produce a
kinematic analysis of the mechanism of
machines.

Compiler of the program:
Lecturer M. Shayakhmetova

senior

20

3220
MMT/ TMM
/ TMM

MexaHu3mMaep MeH MAIIMHAJAPTEOPUACHI
Kpenur kenemi: 4
IIpepexBu3uTrep: ©O3apa aIMachIMIBUIBIK,

Teopust MexaHN3MOB U MALLIUH
O0beM B kpeauTax: 4

IIpepexkBU3HTHI: B3anmo3ameHs1eMOCTb,

Theory of mechanisms and machines
The volume of credits: 4
Prerequisites: Interchangeability,
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CTaHJAPTTAY KOHE TEXHOJIOTHSIIBIK OJIIIeMIep
MocTpexBu3utTep: ET %)0HE CYT OHIIPICIHIH
TEXHOJIOTUSUIBIK JKaO/IBIKTAPBIH €CENTey KOHE

KYpacThIpy™; Tamax OHJIIPiCiHIH
TEXHOJIOTHSUIBIK JKaO/IBIKTAPBIH €CENTey KOHE
KYpacTbIpy™™*

IIon okbITy MakcaThbl: TUNTIK MEXaHU3MIED
MEH OJapJbplH OKYHelepiH Tanjgay >KoHe
CUHTE3/ICY.

Kpickama cunarramacol:
MEXaHW3M.  MeXaHu3MIiH  KYPBUIBIMIIBIK
CHUHTE31 JKOHE Tanmmay. MexaHu3MIepIiH
rpauKaIbIK U AaHATUTUKAIBIK 9ICTEP apKbLIbI
KMHEMATUKaIbIK TajjaHybl. MexaHu3aepain
aybIpJIBIK Tanmaybl. YHkemic. Iladimaner ocep
ko3pdunentri. bepumren  kymr  ocepiHEH
MeXaHu3MAep. MexaHu3MIep  CHUHTE31HIH
)anmel onmictepi. TicTi MexaHU3MAEp CUHTE3I.
Kypaemi Ticti Mexanusmzep. JKyasIpbiKiina

Teric TyTKambI

MEeXaHU3MED, MaHUMYJISATOPIAP HKOHE
KyJITemipiep CUHTE3L1. OpbIHAAYIIIBI
MEeXaHU3MIEP KO3FaJIbICBIH Oackapy

TEOPUACHIHBIH Heri3aepi. Jipinai KopraHbIC.
Kyrinerin oKy HOTH:Ke1€PI:

Binimi: DOnementrep OepikTiri, KaTaHIBIFBI
XKOHE TYPAKTBUIBIFBIH aHBIKTAy QJICTEpiH,
MaTepuaingap Keaepricii,  jaehopManusCchiH
KoHe OYNIHYIHCBIHAKTBIK aHBIKTAYy OJiCTEepiH,
COHBIMEH KaTap OJKCIUTyaTauusiay Ke3iHjae
MallvHa OeeKTepiHiH Oy3blly TypJiepiH,
AKYMBICKa KaOUIETTUIIK KpUTEPUIIEPiH aHbIKTal
oineni.
Ickepaikrepi:

MamHaHbIH €CEITIK JKOHE

CTangapTu3anusd U TCXHUYCCKUEC U3MCPCHUA

IHocTpekBU3UTHI: Pacuer 51
KOHCTPYHMPOBAHUE TEXHOJIOTMYECKOTO
000pyOBaHUSI ~ MSCHBIX M MOJIOYHBIX

Mpou3BOACTB™; Pacuer W KOHCTpyupOBaHHUE
TEXHOJIOTHYECKOTO 000pYTOBAaHUS MHUIIEBBIX
MIPOU3BOJCTB**

Heanr u3ydeHuss AUCHUNJIMHBI: AHaIW3 U
CHHTE3 TUIOBBIX MEXAHHU3MOB U UX CHUCTEM.
Kparkoe onucanme: Buapl  miockux
PBIUQKHBIX ~ MEXaHW3MOB.  CTpYKTYpHBIN
CHHTE3 H aHaJIN3 MEXaHU3MOB.
Kunematmueckmii aHaInu3 MEXaHHU3MOB
rpaduIeCKUMH U AaHATUTUYECKUMH METOIaMH.
CwioBOil  aHanuM3 MeEXaHU3MOB. TpeHue.
Koaddunent IIOJIE3HOT'O JIEHCTBYSL.
JIBm>keHre  MexaHu3Ma II0J  JCHCTBHEM
3aJaHHBIX cwiI.  OOIue MeTOAbl CHUHTE3a
MexaHu3MOB. CHHTE3 3y04YaThiX MEXaHHU3MOB.
Crnoxubie 3yOuarbie MexaHu3Mbl. CHHTE3
KYJIaYKOBBIX MEXaHHU3MOB, MAHUIIYISATOPOB U

po06oToB. OCHOBBI  TEOpUU  YIpPABIICHUS
IBIDKEHUEM HCIIOIBLHUTEIBHBIX MEXaHU3MOB.
Bubpo3zammura.

O:xupaembie pe3yJbTaTbl 00yYCHHS:

3nanmsi: 3HaeTr MeETOABl  pacyera  Ha
MPOYHOCTh, IKECTKOCTb M  YCTOWYUBOCTH
3JIEMEHTOB KOHCTPYKIIHH,
SKCIIEPUMEHTAJIbHBIE METOAbl OMNpPE/IEICHUS

COTPOTHUBJICHUSI MaTepUAIIOB, JIehopMallii U
pa3pylleHHI0, BUIbI OTKA30B JIETalicil MalluH
npu IKCIUTyaTalliH, KPUTEPHH ux
paboTOCTIOCOOHOCTH.

standardization and technical
measurements

Postrequisites: Calculation and design
of technological equipment of the meat
and dairy production*; Calculation and
design of technological equipment of
the food production**

Purpose of studying of the discipline:
Analysis and synthesis of standard
mechanisms and systems

Short description: Types of flat lever
mechanisms. Structural synthesis and
analysis of mechanisms. Kinematic
analysis of mechanisms of graphical and
analytical methods. Power analysis of
mechanisms. Friction. Coefficient of
efficiency. The movement mechanism

under the action of given forces.

General methods  of  synthesis
mechanisms.  Synthesis  of  gear
mechanisms. Sophisticated gear
mechanisms.  Synthesis of cam

mechanisms, manipulators and robots.
Fundamentals of the theory of motion
control  ispolnitelnyh  mechanisms.
Vibration protection.

Expected results of study:

Knowing: He knows the methods of
calculation for strength, rigidity and
stability — of  structural  elements,
experimental methods for determining
the resistance of materials, deformation
and fracture, failure modes of machine
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KAHEMAaTHKAIbIK  CyJI0alapblH  KypacThbipa
alazbl  KOHE MEXaHUKaJbIK  Oepimicrepai
xoOasail anmapl.

JarabLiapsi: Kobanay Heri3aepine,

MalllMHAIap MEH MeXaHW3MJep TYHIHIep MeH
OeJILIEeKTEpIH ecenTeyre AaFblJIaHFaH.
Ky3biperTepi: MamuHa, KOHABIPFBI KOHE
acranTap/pl KacayFa KaXeTTi MeXaHH3MJIEp
cy1banapbIH jkobaay KoHe 3epTTey SICTepiH
TaHAay cayackl OOMbIHIIA Oa3aybIK OUTIMIEPIH
KOpCeTeIi.

barapapaama KYPACTBIPYWIbICHI ara
okpbITymisl K. Tieybepaun

YMmeHusi: YMeeT COCTaBJISATb PACUYETHBIE H
KHHEMAaTHYCCKHUE CXEMBI MalllyH,
MIPOCKTUPOBATh MEXaHUYECKUE TTEPEIaAUH.
HaBbiku: Nwmeer HaBBIKH OCHOB
MIPOEKTUPOBAHUA, pacyeTa JeTalled U Y3JIOB
MEXaHU3MOB U MAaIlIiH.

Komnerennmun: JlemoHcTpupyeT 0a30BbIe
3HaHUsT B oOmacTh  BbIOOpa  METOJIOB
WCCJICIOBAaHUSI W TPOCKTHUPOBAHHUS  CXEM

MEXaHU3MOB, HEOOXOJUMBIX [UIsl CO3JaHUS
MaIIlH, YCTaHOBOK, PUOOPOB.

CocraBuresas nporpammsl. cr. npenon. K.
Tneybepaun

parts during operation, the criteria for
their performance.

Abilities: Can produce the design and
kinematics  machines,  mechanical
transmission design.

Skills: Has the basics skills of design,
calculation of parts and units of
machines and mechanisms.
Competencies: Demonstrates  basic
knowledge of research methods and the
choice of circuit design the mechanisms
necessary to create machines, systems,
devices.

Compiler of the
Lecturer K.Tleuberdin

program:senior

21

3220
MK /SM/
SM

Marepuanaap keneprici

Kpenut kesemi: 4

IIpepexBu3uTTep:O3apa aJIMaChIM/IBUIIBIK,
CTaHJapTTay >KOHE TEXHOJIOTHSIIBIK ©JIIIeMIEP
IMocTpexBu3utrep: ET jX0HE CYT ©HAIPICIHIH
TEXHOJOTHSUIBIK KAOJBIKTAPbIH €CEeNTey KoHEe
KypacTeIpy™; Tamak OHTIPICIHIH
TEXHOJOTHSUIBIK ~ JKaOABIKTaphlH  €cemnTey
AKOHEKYPACTBIpY **

IIon oxkpITy Makcarbl: KaxerTi CeHIMILTIK
KOHE Y3aK MEp3IMJILTIKKE CoWKec MalluHaiap
MeH anmapaTTap/sl JMaiibIHaaFaHaa
KYPri3iIeTiH ecenTtey oJicTepi, panuoHaIbI
XKOHE THUIMJII KOHCTPYKIUSIIAp MEH MalllhHa
OenmiekTepi, jkaHa MaTepHalgapbl HaiianaHy
Typajbl OiTiM any.

Kpickama cunarramacbl: Ty3y CBIPBIKTHI

ConpoTuBjIeHUE MATEPHAJIOB

O6beMm B kpeauTax: 4

IIpepexkBU3UTHI: B3anmo3ameHsieMocTb,
CTaHJapTU3alUs U TEXHUYECKUE U3MEPEHUS
IMocTpexkBU3UTHI: Pacuer u
KOHCTPYUPOBAHUE TEXHOJIOTHYECKOT O
000py/lOBaHUA  MSCHBIX U MOJIOYHBIX
npou3BOJCTB*; Pacyer W KOHCTpyHpOBaHUE
TEXHOJOTUYECKOTO O000PYAOBAaHUS THILEBBIX
MPOU3BOJCTB**

Heap u3yyenus aucumiuiuebi: [lomyuenue
3HAHUM O METOJMKAxX PacueroB, IMPOBOIUMBIX
Opyd  CO3JaHMM MAaIlMH W anmnaparos,
oOnajaomux 3aJaHHON HAJeKHOCTHIO U
JOJITOBEYHOCTHIO, O BHIOOPE paAIlMOHATBHBIX U
SKOHOMUYHBIX KOHCTPYKIMH U  Aerane
MalllMH, O IPUMEHEHUH HOBBIX MAaTEPUAJIOB.

Strength of materials

The volume of credits: 4
Prerequisites: Interchangeability,
standardization and technical
measurements

Postrequisites: Calculation and design
of technological equipment of the meat
and dairy production*; Calculation and
design of technological equipment of
the food production**

Purpose of studying of the discipline:
Gaining knowledge about methods of
calculations performed when creating
machines and apparatus, having given
the reliability and durability of the
choice of rational and economical
construction and machine parts, the use
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co3y koHe KpbIcy. Ty3y CHIpBIK JehopMaIusichl
KOHE KUMachIHJarbl kepHey. Co3y jKoHE KbICy

Ke3IHJeri MaTepHamIapAblH  MEXaHUKAIBIK
kacuertepi. JKBUDKBITY X)oHe Oypay. Taza
KBUDKBITY Ke3lHaeri MaTepHuaIapiblH

MexaHuKalnblK Kacuertepl. byry. Kemnnenen
KYLITEp KOHE Oypay MOMEHTTEpl 3MIOpJepiH
TYpFBI3Y. byriny

Ke3iHzeri opblH aybIcThipy. Kypaeni xemepri.
CraTukaybIK AHBIKTaJIMANUThIH Kyuenep.
Jebopmanusnanrad Kyienep Terne TeHAINHIH
TYPaKTbUIBIFBI. AybICIaibl KEpHEY Ke3iHJeri
aKTBIK OepikTiKke ecenrey. MkeMaiiik meriHeH
ThIC ecentey. JlepopManusHbl KOHE KEepHEyi
3epTTEYAIH ChIHAKTABIK 9JICTEPi
KyTusieTin oKy HOTHIKeIepi:
Biaimi: bepikTik, KaTaHbIK
TYPaKTBUIBIKTKA €CENTey Typallbl
HETI3T1 9IiCTEPiH OleTl.
IckepJikrepi: Kypbuisim
OCpIKTIK, KaTaHJbIK JKOHE TYPaKTBUIBIKKA
TUNTIK €CeNTey JKyprise anaapl, OepuIreH
CTaTUKAJIBIK, JUHAMHUKAIBIK >XOHE aybICTIaJIb
caliIMaK Ke3lHZeri KepHey MeH JIeHEHIH
nedopMarusiIaHFaH KyiiH 3epTTel anajpl.
Ky3sbiperTepi: Mamvna AIIEMEHTTEDI,
MeXaHu3Mepl OepiKTIriH CBIHAKTBIK 3epTTey

KOHE
KYPCTBIH

AJIEMEHTTEPIH

KOHE €ecelTey oJicTepl cajachl OOWbIHIIA
0azalbIK OUTIMIH KOpCeTe/Ii.
Barnapiaama KYPaCTbIPYIIbICHI: ara

okbITymIbl C. TypycOekos

Kparkoe onmcanue: PactsbxkeHue u cxarue
npsiMOro crepkHs. HanpsbkeHus B ce4eHUsIX U
nepopmanuu IPSIMOTO CTEPKHA.
Mexanndeckue CBOWCTBA MAaTepUaloOB IIPH
pacTsbkeHuu-cxatuu. CABUT M Kpy4dEeHHE.
Mexanndeckue CBOWCTBA MAaTEpUANOB IIpU
yuctom casure. M3ru6. Iloctpoenue »smrop
MOTIEPEYHBIX CHJI M M3TH0aroMMUX MOMEHTOB..
[lepememenuss mpu  usrube.  CroxHOe
CONPOTHUBIICHUE. Cratuctuuecku
HEOMPEOJETUMBIE CHUCTEMBI. Y CTOMYMBOCTD
paBHOBECHS nepopMupyeMbIX CHCTEM.
PacueTel Ha yCTalOCTHYIO NIPOYHOCTh IIpHU
NIEPEMEHHBIX  HampspkeHusx. Pacdersr 3a
npeaesaMyu yopyrocT.. DKCIEPUMEHTAIbHbBIE
METONIbl  HccienoBaHus — jaedhopmanuu U
HaInpsHKEHUH.

Oxxuaemble pe3yibTaTbl 00yYeHUA:
3HaHusi: 3HAeT OCHOBHBIE 33Jla4M Kypca O

pacyeTax Ha MOPOYHOCTb, KECTKOCTh H
YCTOMYHBOCTb.

YMenusi: YMeeT OpPOBOJUTH  THUIIOBBIE
pacyeTbl Ha MPOYHOCTh, IKECTKOCTb U
YCTOMYMBOCTh  3JIEMEHTOB  KOHCTPYKLUH,
HCCIeI0BaTh HaIpsiKEeHUe H
neOpMUPOBAHHOE COCTOSIHME Tela Tpu

3aJaHHON CTaTHMYECKOM, JMHAMHYECKOM MU
IIEPEMEHHOM Harpy3kax.

Komnerennuu: JlemoHcTpupyeT ©0a30BbIe
3HaAHMSI B 00JIACTH pacueTa 3JIeMEHTOB MallliH,
MEXaHU3MOB JKCHEPUMEHTAIBHBIM METOJIOM
HCCIIEIOBAHUS IPOYHOCTH.

Cocrasutesas nporpammbl: cr. npenoa. C.

of new materials.

Short  description:  Tension and
compression of a straight bar. Stresses
and strains in straight sections of the
rod. The mechanical properties of
materials under tension-compression.
Shear and torsion. The mechanical
properties of materials in pure shear.
Bend. Construction of diagrams of
transverse forces and bending moments.
Movements in bending. The complex
resistance. Statistically indefinable
systems. Stability of equilibrium of
deformable systems. Calculations on the
fatigue strength under varying stresses.

Payments beyond the elastic limit.
Experimental research methods
deformation and stress.

Expected results of study:

Knowing: He knows the main
objectives of the course of the

calculations for strength, rigidity and
stability.

Abilities: Able to carry out standard
calculations for strength, rigidity and
stability of structural elements, to
explore the stress and strain state of the
body at a given static, dynamic, and
variable loads.

Competencies: Demonstrates basic
knowledge of the calculation of
machine elements, mechanisms of
experimental methods of investigation
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TypycbexoB

of strength.
Compiler of the program:
Lecturer S.Turusbekov

senior
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3221
GMZh/ GMP
/ HMD

I'maponHeBMaTHKANBIK MAIIMHAJAP MeEH
JKeTeKTep

Kpenur kesemi: 5

IIpepexBusurrep: ['Mapasnuka
I'maporazoguHaMuKa KOHE JKbUIyMaccaaaMacy
CyHBIKTBIKTBIH JK9HE T'a3/IbIH MEXaHUKACHI

IMocTpexkBU3UTTEP: Er OHEPKACII
KOCIMOPBIHAAPBIHBIH TEXHOJIOTUSIIBIK
KaOIBIKTaphI™

Tamak OHEPKACIT KOCIMOPBIHIAPBIHBIH
TEXHOJIOTHSUTBIK JKa0bIKTaphl **

IIon  okpITy Makcatrbl: CTyaeHTTEPIIH
TEXHOJIOTHSIIBIK MaruHaIap IbIH
TUAPOITHEBMOXKETEKTEPi MeH
TUAPOITHEBMOMAIIIMHATIAD cajachl OOWBIHIIA

OitiM amy.

Kpickama cunatramachi: ['uapoxerekrepIid
KYPBUIBIMJTBIK KOHE (G YHKIUSITBIK
EPEKIISTIKTEPl MEH OJIapJIbIH OHIPICTIK KYiie
MeH TEXHOJIOTHSIIBIK MaruHa
KYPBUIBIMBIHIAFBl OPBIHBL. [ HIpOKEeTeKTEepAiH
KIKTENyl, HET13T1 (QYHKIMOHAIIBIK TONTAPAbIH
cynbanblk  memriMaepi.  I'maposkerexTepai
perrey omictepi. KyaTThl TuIpaBIUKaIbIK
KYIIEHTKIIITEp, OaKbUIAFBIII
MTHEBMOTHJIPOKETEKTED, KOJIMEH KOHE
aBTOMATTHl Oackapy odneMeHTTepi. [uapo-
J)KOHE MMHEBMOABTOMAaTHKa KyHeciHiH
Kypasiiapsl, TUIPABIHKAIBIK €CeNTeriII

I'maponHeBMaTHYecKue MALIHHBI u
NPHUBO/bI

O6beMm B kpeauTax: 5

IIpepexkBu3uThI: [ MapaBauka
['unporazoanHaMuKa U TEIIOMaccooOMeH

MexaHnKa >KHIKOCTH U Ta3a

IocTpekBU3UTHI: TexHomornueckoe
obopyoBaHue MpeANPUATHI MSICHOM
MPOMBIITICHHOCTH *

TexHonoruueckoe o0opyznoBaHue

MPEANPUATHNA MMUIIEBON MPOMBIIIICHHOCTH **
Hear m3yuyenuss aucumiuiuebi: [lomydenue

CTYJCHTAMH 3HAHHUH B obacTu
TUAPOITHEBMOMAIITHH u
THAPOITHEBMOITPHBOJIOB TEXHOJOTHYECKUX
MaIlliH.

Kparkoe omnmcanue: CTpyKTypHBIE U
GbyHKIMOHATBHBIE 0COOEHHOCTH
THJIPONIPUBOIOB, MX MECTO B CTPYKTypax
TEXHOJOTMYECKHUX MallH u
MPOU3BOJICTBEHHBIX CHCTEMaXx.

Knaccugukanuss ruaponpuBoaoB, CXEMHBIE
peLIeHHs] OCHOBHBIX (DYHKLIMOHAJIBHBIX FPYIIIL.
CriocoObl  peryiaupoBaHMs THIPONPUBOJIOB.
I'mppaBnuueckne  yCHIUTENM  MOIIHOCTH,
CIIEeJAIINE TTHEBMOTUAPONPUBOABI, JIEMEHTHI
pPYYHOTO M aBTOMATHYECKOTO YIPABJICHUS.
[TpuGopsr CUCTEM THJIPO- "
THEBMOABTOMATHKH, T'UIpaBIMYECKUE

Hydropneumatic machines and drives
The volume of credits: 5
Prerequisites: Hydraulics

Fluid dynamics and heat and mass
transfer

Fluid and gas mechanics

Postrequisites: Technological
equipment of meat industry*
Technological equipment of
industry **

Purpose of studying of the discipline:
Getting the students' knowledge in the
field of hydraulic pneumatic
machineryand  hydraulic ~ pneumatic
actuators of technological machines.
Short  description:Structural  and
functional features of hydraulic drives,
their place in the structures of
technological machines and production
systems. Classification of hydraulic
drives, schematics of the main
functional  groups.  Methods  of
regulation  of  hydraulic  drives.
Hydraulic power amplifiers is following
pnevmogidroprivody  elements  of
manual and automatic control. Devices
hydraulic and pneumatic systems,
hydraulic computing devices, assistive
devices hydraulic drives.

food
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KYPBUIFBUIAPBI, THAPOKETEKTEPIiH KOMEKIIIi
KYpPBUIFBUIAPHI.

Kyrisetin oKy HaTHKCIEPI:

Bigimi: KonmansimaTera KOHJIBIPFBI
TUIPOTIHEBMOXKETETIHIH ~ CHUIIaTTamachl MEH
KYpbUIBIMBIH, ~ HEri3ri  TYCIHIKTEpl  MEH
aHbIKTaMaJlapblH JKOHE ecenTey oIICAEpiH
oineni.

IckepaikTepi:  bepiireH  TEXHOJIOTHSIIBIK

JKarJalifa CoMKeC THMIPABIMKAJIBIK KOHJBIPFbI
MEH ammaparypajapra TaHJIay JXYprize >KoHe
anFaH OUTIMIH 0acka TOHAEPIl Hurepyne
KOJIIaHa ajaJibl.

Harapuiappl:  ['uapaBiaukanslK — cysidamapabl
TYPFBI3YFa, THAPOOEPLIICTED CUITaTTaMaJIapbIH

KaJIBIITaCThIPYFa KOHE
THJIPOITHEBMOKETEKTEP,T naiinananyra
JaFIbUTaHFaH.

Ky3biperTepi: ET x0HE cyT eHepkociOi
KOCIMOPBIHAAPBIHEIH,  JKaOABIKTapbl  YIIIH
THJIPABIUKAIIBIK KETEKTI ecenTey iy
CTaHJAPTTHI JMIICTEPIH KOJIaHA/IbI.
IMaapoxyiieHiH JKYMBICKa KaOU1eTTUIIriH

KaMTaMachl3 €Ty YIIIH KaXeTTi COpPFbLIapiabl
TaHJanbl.

barpapaama KYPaCTbIPYIBICHI: ara
okpITymel H. Tycunos

BBIYNCIIUTEIIbHBIC YCTPOMCTBA,
BCIIOMOT'aTEJIbHbIE YCTPOMCTBA
TUJIPOTIPUBOJIOB.

O:xunaembie pe3yabTaThbl 00yYeHHS:
3HaHuA: 3Haer CTPYKTYpY
TUIPOITHEBMOIIPUBOJIA W XapaKTEPUCTUKHU
IPUMEHSIEMOro  000pYyJOBaHMs, OCHOBHbBIE
MOHSTHS U OTIPEJIENIEHNUS, METO/Ibl pacueTa.
VYmenusi: VYMeeT OCYHIECTBISTH  BBIOOD
TUIPABINYECKOTO 00opynoBaHUS u
anmnapatypsl Uil 3aJaHHBIX TEXHOJIOTHYECKUX
yCIIOBUM, UCHOJIH30BaTh MOJYYEHHbIE 3HAHUS
U U3YYEHUU JPYTUX TUCHUIUIMH.

HaBpixku: HMMeeT HaBLIKM B COCTaBJIICHUU
THUIPABIHYECKIX CXEeM, YCTaHOBJICHUH
XapaKTEPUCTHKU TUAponepeaay,

9KCIUTyaTalluy TUIPOIMTHEBMOIPUBO/IA.
Komnerennun: Ilpumenser craHaapTHbIC
METOJIbl pacyeTa THIPABIMYECKOTO MPHUBOJIA
Ui 00OpYIOBaHUS MPEANPHUATHI MICHOH U
MOJIOYHOM MPOMBIIIIEHHOCTH.

BreiOupaer  Hacochl, HEOOXOOUMBIE LIS
obecrieueHus paboTOCIIOCOOHOCTH
THJIPOCUCTEMBI.

CocraBureb NPOrpaMMmbi: K.T.H.,

npodeccop M. CMupHOB

Expected results of study:

Knowing: Knows gidropnevmoprivoda
structure and characteristics of the
equipment used, the basic concepts and
definitions, methods of calculation.
Abilities: It knows how to make a
choice of hydraulic equipment and
facilities for the given process
conditions, to use the knowledge gained
in the study of other disciplines

Skills: Imeetnavyki in making hydraulic

circuits, setting of hydraulic
characteristics, operation
gidropnevmoprivoda

Competencies:  Applies  standard

methods of hydraulic drive calculation
for meat and dairy industry equipment.
Selects the pumps required to ensure the
hydraulic system is operational.
Compiler of the program: Ph.D.,
professor M. Smirnov

23

3221
ZNOA/
MOED /
MEDP

3epTTEy HITHKEJIePiH OHAeYy daicTepi
Kpenur kesemi: 5

IIpepexBusnrrep: I'napasinka
I'mpporazoauHaMuKa KoHE JKbUIyMaccaaaMacy
CyHBIKTBIKTBIH JKOHE T'a3/IbIH MEXaHUKACHI
IocTpexkBU3UTTEP: Er OHEPKICIN

Metoabl 00padOTKH IKCHEPUMEHTAJBHBIX
AAHHBIX

O0beM B kpeauTax: 5

IIpepexBu3uThI: [ napaBauka
I'uaporaszoauHamMuka 1 TEMIOMaccooOMeH
Mexanuka KUIKOCTH U ra3a

The methods of experimental data
processing

The volume of credits: 5
Prerequisites: Hydraulics

Fluid dynamics and heat and mass
transfer
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KOCIMOPBIHAAPBIHBIH TEXHOJIOTUSITBIK
XKaObIKTaphl™
Tamax ©HEepKacCiI KOCIMOPBIHIAPBIHBIH

TEXHOJIOTHSUTBIK JKa0bIKTaphl **
IIan oxbITy Makcatbl: butiM amymisiiapisl
©3/11K 3epTTey )KYMBIChIHA JIalibIH/IAY.

Kpickama CHIIATTaAMAaChI: Kypcra
oOBeKTUIep,  HpOLEeCTepAi  KalbIITaCThIPY
omicTepi, TEXHOJIOTHUSIIBIK MIPOTIECTEPIIH

TUTITIK MAaTeMaTUKAIBIK MOJENIEPl apKbLIbI
KyObLIBICTap KapacTbIpbLIaabl. ¥ KCACTBIK
ITOPUTMIH, OJIAPIBIH MYMKIHIIUTIKTEPIH KoHE
KOJIJIaHy CaJIaChIH Maiiajiany.
KyTujieTin oKy HOTHIKeIepi:

Binimi: OO0bexTinep/, mpoIecTep i
KQJIBIITACTBIPY ~ OAICTEpPl,  TEXHOJIOTHSIIBIK
MPOIIECTEPIIH THITIK MaTeMaTHUKAJIBIK
MOJIENIeP1 apKbUIBI KYOBLIBICTAp bl OLIe 1.
IckepJikrepi: TunTik MaTeMaTUKaJIbIK
MOJIeNIep KYPhUIBIMBIH OPHATA aJlajIbl.
Jarabuiapsi: YakbIT OoiipIHIIIA
TEXHOJIOTHSIHBIH ©3repiciH OakpLIay,

TEXHOJIOTHSUIBIK TPOIIECTEeP/l MaTeMaTHKaJIbIK
CUNATTay apKbUIbI THIM/II KYPACTHIPY KYMBICHI.

Ky3bIperTepi: MareMaTHKaIbIK MOACIIACPII
TYpFbI3a anajbl >KOHE ecenTey oiCTeMECiH
outeni.

Barmapiama  KypacTeIpymibICHI:  T.F.K.,

norieHT b. KaGwuios

IHocTpekBU3UTHI: TexHoJiornuecKoe
0o0opyioBaHue MpEANPUATHH MSICHOM
IPOMBIIIJIEHHOCTH *

Texnonorunaeckoe obopymoBaHue

MPEANPUATHN MMUIIEBON MPOMBIIIICHHOCTH **
Heapb n3yuenus nucuunanHb: [ToaroroButs
oOyyJaronierocs K CaMOCTOSITEIIbHOU
MCCJIeI0BATENIbCKOM paboTe

Kparkoe onucaHue: B Kypce
paccMaTpuBarOTCS MPUEMBI, METOJIBI, CIIOCOOBI
dbopmanmuzanuu 00BEKTOB, MPOIIECCOB,
SIBIICHU c TTOMOIITBFO THTTOBBIX
MaTEeMaTHYECKUX MOJINeH TEeXHOJOTHYECKHX
MIPOLIECCOB. Hcnonb3oBaHue anropuTMoB
UACHTU(UKAITIN, UX BO3MOXKHOCTH U 00J1aCTH
MPUMHHEHUS.

Oxxuaemble pe3yibTaTbl 00yYeHUA:
3HAHMA: 3HAET MPHUEMbI, METOJbI, CIOCOOBI
dbopmanmzanuu 00BEKTOB, IPOLIECCOB,
SBIIGHUH C TOMOIIBI0  MaTeMaTH4YEeCKHX
MoOieTIel TEXHOJIOTHYECKHX MPOIECCOB.
YMeHHsI: YCTaHOBHUTHb CTPYKTYPY THIIOBBIX
MaTeMaTHYECKUX MO/IENICH.

HaBbiku: paboThI c paloHaIbHO
COCTaBIIEHHBIM MAaT€MaTUYECKUM OIMHCAHUEM
TE€XHOJOTUYECKHUX IMPOIIECCOB, MPOCIEAUTH 3a

U3MEHEUEM  COCTOSIHMM  TEXHOJIOTUM  BO
BPEMEHU.
Komnerennumu: BJIAJICET METOIOJIOTUEN

pacyeToB U TIOCTPOCHUS MaTeMaTHYECKUX
MOJIEJIEH.
CocTaBuTesIb NPOrpamMMBbl: K.T.H., AOIEHT b.
Kabynos

Fluid and gas mechanics

Postrequisites: Technological
equipment of meat industry*
Technological equipment of
industry **

Purpose of studying of the discipline:
To prepare the student for independent
research

Short description: The course examines
the methods, techniques, methods,
formalizing objects, processes and
phenomena with the help of standard
mathematical models of processes.

food

Using the identification algorithms,
their  capabilities and areas of
application.

Expected results of study:

Knowing: He knows the tricks,
techniques, methods,  formalizing

objects, processes and phenomena using
mathematical models of technological
processes.

Abilities: establish the structure of
typical mathematical models.

Skills: work with rationally composed
mathematical description of processes,
monitor the state of technology Changes
in time.

Competencies: owns methodology of
calculation and  construction  of
mathematical models.

Compiler of the program: Ph.D.,
dosent B. Kabulov
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24

3221
GZZhN /
ONIR /FSR

F3K neriznepi

Kpenur kesemi: 5

IIpepexBusurrep: ['Mapasnuka
I'maporaszogrHaMuKa KOHE JKbUIyMAaccaaamacy
CyHBIKTBIKTBIH JK9HE T'a3/IbIH MEXaHUKACHI

IMocTpexkBU3UTTEP: Er OHEPKACII
KOCIOPBIHAAPBIHBIH TEXHOJIOTHSIIBIK
XKaOIbIKTaphl™

Tamak OHEPKICII KOCIMOPBIHIAPbIHBIH

TEXHOJIOTHSUIBIK KaOJbIKTaphl **

IIon  okbITy MaxkcarTbl: FreubiMu-3epTTEY
KYMBICTApbIHBIH ~ QICTEpl, TACUIAEpl MEH
TYpJiepi Typaiibl OitiM Oepy.

Kpickama cunarramacel: Tamak eHipici
OHIMJICPIH MEXaHUKAIBIK OHJICY IPOIECTePiH
Tajaay >KoHE 3epTTey. OHAIPIC XKOHE FBUIBIM
YCBIHBICTAPBI MEH menrimaepi,
KOPBITBIHJIBUIAPABI Tallay SICTepi, 3epTTey
omicTepi, TOXKIpUOENiK OepiIreHaepal OHACY
omicTepi.

Kyrinerin oKy HOTH:KeJ1€PI:

Binimi: KopeITeiHABUIApABI Tangay oAicTepiH,
3epTTey SIICTEepiH, TIKipubenik OepinreHaepai
OHJIEY dICTepiH Oinei.
IckepaikTepi:Ambiiran  ke3zep  OoifbIHIIA
F3XK-apiH xkaHanbIKTapblHA TEKcepy OTKi3e
anapl.

Jarapuiapel:  ToxipuOenepai oTKI3y JKoHE
F3XK-b1u KyKaTTaMachlH, oJ1apJIblH
HOTIKENEPIH OHJeT, paciMael anabl.
Ky3biperrepi: 3K nHoTmxenepin xopray
TOHIpPEriHJIeri HeTi3r1 O1TIMIepiH KopceTe .
Bbarpapniama  KypacTteIpymibichbl:  T.F.K.,

OcHosbl HUP

O0beM B KkpeauTax: 5

IIpepexkBu3uThI: [ MapaBauka
l'unporaszoauHaMuka U TEIIOMacCOOOMEH
MexaHnKa )KHIKOCTH U Ta3a

IHocTpekBU3UTHI: TexHosorn4YecKoe
o0opyoBaHue MpeaNpUATHI MSICHOM
IPOMBIIIJIEHHOCTH *

Texnonorunaeckoe obopynoBaHue

MPEANPUATHIA MMUIIEBON MPOMBIITUICHHOCTH **
Hear wu3ydeHuss aucHUIUIMHBI: V3ydeHue
OCHOB, BHJIOB, CIIOCOOOB W METOJIOB HAy4YHO-
HCCJIEI0BATEIIbCKOM paboTHI.

Kparkoe onucanme: AHaM3 U UCCIIEIOBAaHUE
MIPOIIECCOB MEXaHUYECKON 00paboTKn
MPOAYKTOB  MHUIIEBOM  MPOMBIIIJIEHHOCTH.
[InanupoBanue SKCIIEPUMEHTA, METOIBI
HCCIeA0BaHus, METOIBI 00paboTKu
AKCIIEPUMEHTATBHBIX JIaHHBIX, METOIbI
aHaan3a pe3yJbTaTOB, BBIBOJIBI H
MPEeI0KEHUS TS HayKu "
MIPOMBIIIIEHHOCTH.

O:xupaemble pe3yJibTaThl 00yYeHHS:
3nanus: 3Haer TUIAHUPOBAHUE
SKCIIEpUMEHTA, METObI HUCCICA0BAHUSA,
METOJbl  00pabOTKH  JKCIEPUMEHTAIBHBIX
JAHHBIX, METO/bl aHATIN3a PE3YJITATOB.
Ymenusi:  YMeeT  IPOBECTH  IIPOBEPKY
HOoBU3HbI HMP 110 OTKpBITEIM HCTOYHUKAM.
HaBbiku: lmeer HaBblKM  NpPOBEACHUS
IKCIIEPUMEHTOB U 00padOTKH UX PE3yIbTaTOB,
JOKyMeHTHupoBaHus u opopmierus HUP.
Komnerennuu: JlemoHcTpupyer ©6a30Bbie

Fundamentals of scientific research
Number of credits: 5

Prerequisites: Hydraulics

Fluid dynamics and heat and mass
transfer

Fluid and gas mechanics

Postrequisites: Technological
equipment of meat industry*
Technological equipment of
industry **

Purpose of studying of the discipline:
Learning the basics, types, methods and
techniques of research.

Short description:The analysis and
study of the processes of machining
products the food industry. Experiment
planning, research methods, methods of
experimental data processing, methods
of analysis of the results, conclusions
and proposals for science and industry.
Expected results of study:

Knowing: He knows experimental
design, research methods, methods of
experimental data processing, methods

food

of analysis results.

Abilities: Knows how to check the
novelty of research on open sources.
Skills: It has the skills of

experimentation and processing of their

results, to document and design
research.
Competencies: Demonstrates basic

knowledge in the field of research
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nouent Kaorios b.

3HaHMsI B 00J1aCTH 3a1IUThl pe3yapraToB HUP.
CocraBuTesb NIPOrpamMMBbl: K.T.H., JOLEHT b.
Kabymnos

results.
Compiler of the program: Ph.D.,
dosent B. Kabulov

25

3222
TMS/ NTM/
RTM

TexHOTOrHAIBbIK MAIIMHAJIAP CeHiMIOTIri
Kpenur kesemi: 5

IIpepexBu3uTTEp: KoHCcTpyKImsibIK
MaTepuaIIapablH TEXHOJIOTUSCHI
IMocTpexkBU3UTTEP: Er OHEPKACII
KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSUTBIK
KaOaBIKTaphl *

Tamak OHEPKICII KOCIMOPBIHIAPbIHBIH
TEXHOJIOTHSUTBIK JKa0bIKTaphl **

IIon  okbITy Makcatrbl: CTyaeHTTEPIIH
TEXHOJIOTHSUIBIK ~ MAlllMHA, TUIAPABIMKAIBIK

MallliHa >kKoHe Oacka Ja Tamak eHIMICPIH
Oepim  TypaTbhlH, TachIMaJJIAWTBIH  JKOHE
OHJICUTIH KYPBUIFBIJIAPIbIH CEHIMILTIT Typabl
OUTIM aJTyBl.

Kpickama cunmarramacbl:  CeHIMIUTIKTIH
HETri3T1 JKarAalbl )KoHEe TOyenAuliri. byiibIMHBIH
KacueTTepi. CeniMaunik KOpPCETKIITepi.
Tokran xaiy wMoxenuepi. TeXHOIOTHSIBIK
MaIllMHAJIap MEH KOHJBIPFbIIAP CECHIMAUIITIHIH
Heri3l. MareMaTuKaiablK CTaTUCTUKA TOCLIL
KOMETriMeH MalllMHa CEHIMAUIINH ecenTey

Herizziepi. KypbulbIMABIK cyl16aHbl KYpacThIpy

KOHE  Tanjgay  oMiCTepl.  TEXHOJOTHSUIBIK
MalllHanap MeH KOHJIBIPFbUIAP IBIH
CTaHJApTThl OemmiekTepi MeH TYHIHAEpiHIH
CEHIMILIIr. Marmmnaa CEHIMALIINH

apTTBIPYAbIH HETI3r1 9JicTepi MEH KOJAaphl.
Maiinaiitein  Matepuangap. CeHIMAUTIK TeH

Haje:kHOCTh TeXHOJOTMYeCKUX MAIUH
O0bem B kpegurax: 5

IIpepexkBU3UTHI: Texnonorus
KOHCTPYKIIMOHHBIX MaT€pHaJIOB
IocTpekBU3UTHI: TexHomornueckoe
o0opyoBaHue MpeAnpUATHI MSICHOM
MPOMBIIIJIEHHOCTH *

TexHonoruueckoe obopyoBaHue

MPEANPUATHNA MMUIIEBONW MPOMBIIUICHHOCTH ™
Hear m3yuyenuss aucumiuiuebi: [lomydenue
CTyIEHTaMH OCHOB 3HaHUMHl B oOnactu
HAJIeKHOCTH  TEXHOJIOTUYECKUX  MAIlHH,
TUAPABINYECKUX MAIUH U JIPYTHX YCTPOUCTB
i oOpaOOTKH, MMOJaYM U IepeMelleHus
MUIIEBBIX TPOIYKTOB.

Kpatkoe onucanme: OCHOBHbIE IOJIOKEHUS
U 3aBUCUMOCTH HaJexHocTu. CBolicTBa
uznenuii. Ilokazatenu HagexHoctu. Monaenu
OTKa30B. OcHOBBI HA/I)KHOCTH
TEXHOJOTHYECKUX MAIIUH U 000pYAOBaHHUS.
OcHOBBI pacyeTa HAJECKHOCTH MAIIUHBI C
MOMOIIIBIO METOJIOB MaTeMaTHYeCKON
CTaTHCTUKH. MeTOJbl TIOCTPOCHUS U aHaIn3a
CTPYKTYPHBIX CXEM. HanexxHocThb
CTaH/IAPTHBIX netanen u y3JI0B
TEXHOJOTUYECKUX MAIIUH U 000pYJAOBaHHUS.
OcHOBHBIE METOABI W TMYTH TMOBBIIICHUS
HAICKHOCTH MamuH. CMa304HbIE MaTEpUAIIb.
Ponp  crammaptm3anuu B oOecredyeHUU

Reliability technological machines
Number of credits: 5

Prerequisites Technology of
construction materials

Postrequisites: Technological
equipment of meat industry *
Technological equipment of
industry **

Purpose of studying of the discipline:
Getting the students basic knowledge in
the area of reliability of technological
machines, hydraulic machines, and
other devices for handling, feeding and
handling of food.

Short description:Fundamentals and
depending reliability. The properties of
the products. Indicators of reliability.
Models of failures. Fundamentals of
reliability of technological machinery
and equipment. Fundamentals of
calculating the reliability of the machine
using the methods of mathematical
statistics. Methods of design and
analysis of block diagrams. Reliability
of standard parts and components
processing machinery and equipment.
The basic methods and ways to improve
the reliability of the machines.
Lubricants. The role of standardization

food
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caraHbl
CTaH/IAPTTAYbIH POJIi.
Kyrisetin oKy HaTHKCIEPI:

Binimi: CeHIMAUTIKTIH HET13T1 KOPCETKIMTEPIH
KOHE  TEXHOJIOTHSUIBIK  KOHIBIPFBUIAP/IBIH
MYMKIHJTIK TOKTAIl Kainy MOJIEIEPIH,
CEHIMJUTIKT] apThIpy >KOJJIApbl MEH 9JIICTEpPIH
oineni.

IckepuikTepi: MammHa CeHIMIUTITIHIH THITIK
€CenTepiH KYprize anajabl.
JarablLiapoi: CeHIMAUTIKTI
KYPBUIBIMJIBIK ~ CYJIOQHBI
Tajnjayra JarAbUIaHFaH.
Ky3biperTepi: JKaOObIKThIH ICTEH IIBIFY
BIKTUMAJJIBIFbIH, TEXHOJOTHUSUIIBIK >KaOAbIKTHIH
KaJIJIBIK PECYPCHIH TEKCEPY/Il OaraiaiIbl.
TexnomorusiplKk ~ MamMHaNapAbl  kobanay,
NaiblHIay JKOHE MaijanaHy IpoueciHzae
OJIAPJBIH CEHIMAUIINIH KaMTaMachl3 €Ty JKOHE

KAMCBI3IaHIBIPYJaFbl

OoJKayra,
TYpFBI3yFa  JKOHE

KayecTBa U HaJIe)KHOCTH.
O:xuaemble pe3yJbTaTbl 00yUeHHS:
3HaHus: 3HAeT OCHOBHBIE  IIOKa3aTelu
HAJIe)KHOCTH U MOJEIU BO3MOXHBIX OTKa30B
TEXHOJIOTMYECKOro 00Opy/I0BaHUS, METO/bI U
MyTH NOBBILICHUS HAJIE)KHOCTH.

Ymenusi: VYMeeT OCYyIIECTBIISAThH THIIOBBIE
pacyeThl HaJIe)KHOCTH MAaIllUH.

Happiku: lMmeer HaBbIKM IPOrHO3MPOBAHUS

HAJIeKHOCTH,  TIOCTPOCHUS M aHajlu3a
CTPYKTYPHBIX CXEM.
Komnerennun: OueHHBaeT BEpPOSTHOCTH

OTKa3a 000pyIOBaHHsI, IPOBEPKY OCTATOYHOTO
pecypca TEXHOJIOTHYECKOT0 000pyI0BaHHS.
Pa3pabareiBaer Mepbl 1O OOCECHEYCHHUIO U
TIOBBIIICHUIO HAJIE)KHOCTH TEXHOJOTHYECKHX
MallliH B TIPOLIECCe WX MPOCKTUPOBAHUSI,
W3TOTOBIICHHSI U DKCILTyaTaIlHH.

CocraButesb mnporpamMmbi: cT. npen. H.

in ensuring the quality and reliability.
Expected results of study:

Knowing: He knows basic reliability
models and possible failures of process
equipment, methods and ways of
increasing reliability.

Abilities: Able to perform standard
calculations reliability of machines.
Skills: Has skills forecasting reliability,
design and analysis of block diagrams.
Competencies: Assesses the probability
of equipment failure, check the residual
life of the process equipment.

Develops measures to ensure and
improve the reliability of technological
machines in the process of their design,
manufacture and operation.
Compiler of the program:
Lecturer N. Tusipov

senior

apTTHIPY OOMBIHIIIA ITApATIAPAbI d31pICHIi. Tycunos
Barmapiaama KYPaCThIPYIIbICHI: ara
okpITy1Ibl H. Tycunos
26 3222 Camna MeHeKMeHTiHiH Kyleci CucreMa MeHeI)KMEHTa KauyecTBa The quality management system
SMZh/ SMK/ | Kpeaut keoJjiemi: 5 O6bem B KpeaurTax: 5 The volume of credits: 5

QMS IIpepexBu3utTep: Koncrpykuusinbik | [TpepekBH3UTHI: Texuonorust | Prerequisites: Technology of
MaTepUalIIapAblH TEXHOJIOTHUSCHI KOHCTPYKITMOHHBIX MaTepPHajIOB construction materials
MocTpexkBHU3UTTEP: ET eHepkacin | [TocTpeKBU3UTHI: Texnonoruueckoe | Postrequisites: Technological
KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSUIBIK | 000pYyIOBaHHe NPEIIPUATHI MsicHO# | equipment of meat industry *
XKabIBIKTaphl * MPOMBINIJICHHOCTH * Technological equipment of food
Tamak OHEPKICIN KOCIMOPBIHAAPBIHBIH | TexHomornyeckoe obopynoBanue | industry **

TEXHOJIOTHSUIBIK KaOIbIKTaphl **
IIon okbITY MakcaThl: Cama MEHEKMEHTIHIH
xKyheci OolibIHINa OUTIMAED aTyBl.

OPENPUATHIA TUILEBOH MPOMBIIIIECHHOCTH**
Heap u3yyenuss aucuuniauHbl: [lomyuenue
3HAHMM O CCTEME MEHEPKMEHTA KaueCTBa.

Purpose of studying of the discipline:
Gaining knowledge about quality
management system.
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Kbickama cunmarramacel: OHIM camackl Oy

Oackapynbl  00BeKTicl. OHIM  cammachIHBIH
KOPCETKIITEpl camaHbIH MOHI JKOHE JKYHeci.
Cananbl OackapyabIH IKOHOMMKAITBIK

HOTHKENUIIrl. OHIM camachlH >KOcCHapiiay/IblH
omictemenik Herizuepl. Camanbl OaKbUIAYIBIH

TEOpPHsUTBIK ~ Heriaepi. Tamak  eHepkoaciOi
KOCIMOPBIHAAPHl JKOHE KOFaM[IBIK TaMaKTaHy
KOCIMOPBIHAAPBIHAA OHIMHIH carachblH

Oakputay. CraHmapTTay, METPOJIOTHSI JKOHE
ceprudukarray uerizaepi. UCO - 9000 xone
HNCO - 14000 xampikapanblK CTaHAAPTTapHI.
HNCO- 9001 Tanmantapsl camaHbl >KOHE cama
KyHeciHIH 3IIEMEHTTEPIH Oackapy.
KPcranpaprray »koHE METpPOJIOTUSIHBIH 3aH
HIBIFApy JKOHE HOpMaTuBTIK ©Oa3acel. Cama
MeHeKMeHTI  kyienepinin  (CMIXK)makcarst
KOHE KoJmaHy aiiMarbl. Cama MEHEIKMEHTI
TOHIperinmeri yWbIM  KBI3METIH  KaKcapTy
OoiibIHIIIA YChIHBICTAp. OHIM CepTUHHUKALIUACH
JKOHE camaHbl Oackapy xyieci.

Kyrinerin oKy HOTH:Ke1€PI:

Binimi: XKocnapnay HeriznepiH >koHE camaHbl
OaKbLIay/Ibl, cama MEHEKMEHTIHIH
HOPMATHUBTIK JKyHeciH Oakpulall OTBIPY/BI
oineni.
Ickepaikrepi:
ecenTepAl  IIemmim, cama  MEHEIKMEHTI
KYHECIHIH  KYMBICBIH  JKakcapTy  YULIIH
aKMapaTrThlK TEXHOJOTUSUIApAbl  KOJIAAHBIM,
KYpacTbIpyFa ukemi 0oJiafpl.

Jarablnapbi: OHIM carachiH Kypy/la TEXHUKATBIK
Kyhenepni GacKapa anajipl.

Canansl Oackapyaarsl

Kpatrkoe onmcanme: KauectBo npoaykuuu
Kak 00beKT ynpasieHus. CylHOCTh KauecTBa
U cucTeMa IokKasaresiei kauecTBa IpoAyKLHUH.
OkoHOoMUYecKask 3()(HEeKTUBHOCTD YIpPaBICHUS
KayecTBOM.  METOJ0JIOTHYECKUE  OCHOBBI
IUTAHUPOBAHUS KayecTBa MPOYKIIUH.
TeopeTnueckre OCHOBBI KOHTpPOJS KadyecTBa.
Kontpoas KayecTBa MPOIYKIIUU Ha
MPEANPUATHIX TTUIIEBONW MTPOMBITIUICHHOCTH U
OpEeNIpUsITUSIX  OOIIECTBEHHOTO  MHUTAHUS.
OcCHOBBI  CTaHAApPTH3ALMH, METPOJIOTUH U
ceprudukanuu. MexayHapoJHble CTaHIAPTHI
HNCO — 9000 u UCO — 14000. TpebdoBanus
NCO — 9001 x ympaBieHUIO KayeCTBOM U
3JIeMEHTaMU CUCTEMBI KayeCTBOM.
3akoHOJaTeNbHAasl W HOpMaTuBHas  0Oasa
crangaptuzanu u Metpojorun PK. Ilenu,
3aJaud M 00JacTb NPUMEHEHUS CHCTEM
MEHEKMEHTa KadecTBa (CMK).
PexoMeHanuu no yiny4dieHuio 1esTelbHOCTH
OopraHu3aiui B  0O0JacTd  MEHEIKMEHTa
kayectBa. Ceprudukanus NOpPOAYKIUU U
CUCTEMa YIPaBJICHHS Ka4eCTBOM.
O:xupaembie pe3yJbTaTbl 00y4CHHS:

3uanus: 3HACT OCHOBEHI IUIAaHUPOBAHUA U
KOHTPOJIA Ka4ycCTBa, HOPMATUBHOC
COIIPOBOKIACHUC CHUCTCMBI MCHCIPKMCHTA
KadycCTBa.

YMmenusi: Ymeer (opmynupoBaTh U peliaTh
3a1auu B yIIpaBJIeHUU KaueCTBOM,
UCIIOJIb30BaTh HHPOPMALIMOHHBIE TEXHOJIOTUU
JUIst YAYUIIECHUS paboThI CUCTEMBI
MEHEPKMEHTA KayecTBa.

Short description:Quality products as a
control object. The essence of the
system of indicators of quality and
product quality. Cost-effectiveness of
the quality management.
Methodological basis for planning the
quality of  products.  Theoretical
Foundations of Quality Control. Quality
control in the food industry and
catering. Fundamentals of
standardization, metrology and
certification. International Standards
ISO - 9000 and ISO - 14000
requirements of I1SO - 9001 quality
management and quality system
elements. The legislative and regulatory
framework of standardization and
metrology of Kazakhstan. The goals,

objectives and scope of quality
management systems (QMS).
Recommendations to improve the

organization's activities in the field of

quality management. Product
certification and quality management
system.

Expected results of study:

Knowing: He knows the basics of
planning and quality  assurance,
regulatory support of the quality
management system.

Abilities: It is able to formulate and
solve problems vupravlenii quality, use
of information technologyto improve
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Ky3biperTepi: Cana MeHEIKMEHTI KyHeciHe
KATBICTHI Kocion KbI3METTET1 OapIIbIK
acITIeKTUIepAeri Heri3ri OlTiMIepiH KopceTe/Ii.
Barnapniama  KypacTeIpymibIChbl:  T.F.K.,
norieHT Mona6aesa K.

HaBpiku: lMeer HaBbIKM B YIpaBICHUU
TEXHUYECKUMU CUCTEMaMHU npu
(opMHPOBAHUU KayeCcTBa MPOAYKIUH.
Komnerennmun: JlemoHcTpupyer 0a3oBbIe
3HaHMsI 00 acmekTax MNpogeccCuOHaTbHON
JeSITENIbHOCTH, Kacarouieics CUCTEM
MEHEI)KMEHTa KayecTBa.

CocraBuTesib NPOrpamMMmbl. K.T.H., JIOLIEHT
K. Monga0aeBa

the quality management system.

Skills: He has skills in managing
technical systems in the formation of the
quality of products.

Competencies:  Demonstrates basic
understanding of aspects of professional
activity relating to quality management
systems.

Compiler of the program: Ph.D.,
dosent J. Moldabaeva

27

3222
OAN /OV/ Int

O3apa anmMacylibLIbIK Herizaepi
Kpenur kesemi: 5

IIpepexBu3uTTEP: KoHcTpyKIusibik
MaTepHuanaapAblH TEXHOJIOTHSICHI
IMocTpexkBU3UTTEP: ET OHEPKACII
KOCIMOPBIHAAPBIHBIH TEXHOJOTHSIIBIK
KaOabIKTaphl *

Tamaxk OHEPKICIN KOCIMOPBIHIAPbIHBIH

TEXHOJIOTHSUTBIK JKa0IbIKTaphl **

IIon oKBbITY MaKcaThbl: O3apa aaMacyIIbUIbIK
Herizaepi Typaiibl OUTIM aiy.

Kpickama cunarraMachl: O3zapa
QIMACYIIBUIBIK TYypalbl HEri3ri TYCIHIKTEpI.
AYBITKY MLIETiHIH XYy#enepi Typaibl TYCIHIK.

OYHKIIMOHAIBI e3apa AJIMAaCYIIBLTBIK
MPUHITUITEPI. Kazwik VTHHIPI
KOCBUIBICTapAbl ~ Oakpllay  JKOHE  e3apa
anMacymbuiblK.  KOHYCTBI  KOCBUIBICTapIbI

0akpulay Kypajjapbl, e3apa aJIMacCyLIbUIBIK
xoHe omictepi. MpekTimik, Keaip-OyIbIpIbIK,
KaJbIITaH aybITKbl MEH OETTEep/iH OpHaJIacCybl
XKoHe  oyapasl  Oakpulay.  bypanpanbl
KOCBUIBICTapAbl ~ Oakpllay  JKOHE  e3apa

OCHOBBI B3aUM03aMEHSIEMOCTH
O6beM B KkpeauTax: 5

IIpepexkBU3UTHI: Texuomnorus
KOHCTPYKIIMOHHBIX MaT€pPHaJIOB
IHocTpeKkBU3UTHI: Texnonornueckoe
000opyI0BaHKE NpEaIPUATHI MSICHOM
MPOMBIIIJICHHOCTH *

Texnonoruueckoe obopynoBaHue

MPEANPUITHI MUIIEBOW MPOMBIIIICHHOCTH**
Hear u3yyenuss aucumiuiuebi: [lomydenue
3HAaHUM O B3aMMO3aMEHSEMOCTH, AOIYCKaX U
MocajaKax, METOJIaX U CPEACTBAX MX KOHTPOJIA.
Kparkoe onucanue: OCHOBHBIE MOHSTHS O
B3auMo3aMeHsaeMOCTH. IIoHATHE  CHCTEMBI
JIOTTYCKOB H MOCAJIOK. [IpuHuUIBI
(G yHKIMOHATBHOM B3aHMO3aMEHIECMOCTH.
B3anmo3ameHs1eMOCTh M KOHTPOJIb TJIAJKUX
UUJTUHIPUYECKUX COEIUHEHMH.
B3anmo3ameHnsieMocTh, METOABI U CPEICTBA
KOHTPOJIA KOHMYECKHUX COE€IUHEHMH.
BonHucrocts, 11€poX0OBATOCTh, OTKIOHEHUS
(GOpMBI U PACIIONIOKEHUS MOBEPXHOCTEH U UX
KOHTpPOJIb. B3auM03aMeHsIeMOCTh U KOHTPOJIb

Interchangeably

The volume of credits: 5
Prerequisites: Technology of
construction materials

Postrequisites: Technological
equipment of meat industry *
Technological equipment of
industry **

Purpose of studying of the discipline:
Gaining knowledge about
interchangeability,  tolerances  and
landings, methods and means of their
control.

Short description: Basic concepts of
interchangeability. The concept of
admissions and landings. The principles
of functional interchangeability.
Interchangeability and control of
smooth cylindrical joints.
Interchangeability, methods and control
of conical connections. Waviness,
roughness, deviations of form and
position of surfaces and their control.

food
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QIMACyIIBUTBIK.  byaTThl  KOHE  NUIMITI
KOCBUIBICTApABl OaKbUIay Kypaiaapel, e3apa

QIIMacyIIBUIBIK JKoHEe omictepi. Ticti koHe
OYBIHTBIKTHI KOCBUIBICTAp bl OakpuIay
Kypaljapbel, e3apa aJIMacylIbUIbIK JKOHE
omictepi. Tepbeny ymTipekTepin Oakbuiay
Kypaljapbel, e3apa aJIMacylIbUIbIK JKOHE
omicrepl. Onmemal MIBIHXKBIPIAPABI €CENnTey
MPaKTUKAacChl MEH  TEOPHUACHIHBIH  HEri3ri
TaJanTaphl.

Kyrisietin oKy HaTH:KeIEPi:

Binimi: ©O3zapa anMacymbUIBIK  HETi3lEpiH,
aybITKY IIEKTEepl MEH OaKbUIay Kypajigapbl MCH
omicTepiH Ounedi.

IckepJikrepi: KKBX CTaHJIapTTapbIH,
)obanay ke3iHae (pu3uKa 3aHIbUIBIKTaphl MEH
MaTeMaTHKAJIBIK dICTepIi OUTIMICPIH KOoIaaHa
ouremi.

Harapuniapei:  KypacTelpy, aybITKy IIETiH
TaHJay KOHE ecernTey, jkobanay JarAbUIapbiH

KOpCeTeIi.

Ky3biperTepi: O3apa AJIMaCYILbLIBIK
Heri3zepi, aybITKy NIEKTepi MeH Oaxpliay
Kypangapbl MEH OJiCTepl Typajlbl  Heri3ri
Ou1iMzIepiH KepceTe Oute.

Barpapniama  kypacTteIpymbichbl:  T.F.K.,

noueHt Kaowuios b.

pe3b00BBIX COCTMHECHUI.
B3anmo3amensieMocTbh, METOABI U CPEICTBA
KOHTPOJIS ~ IIMOHOYHBIX M IUIAIIEBBIX
coeauHeHu. B3anmMo3aMeHSIEMOCTh, METOIbI
U CPEJICTBA KOHTPOJISI 3yOUaThIX U YEPBIUHBIX
nepenad. BzanmoszameHseMOoCcTh W CpeicTBa
KOHTPOJISI TIOJAIIUITHUKOB KaueHus. OCHOBHbBIE
MOJIOKEHUS TEOpUM U TIPAKTUKH pacyeTa
pa3MEpHBIX LEneH.

O:xunaemMbie pe3yabTaThbl 00yYeHHsI:
3uanus: 3Haer OCHOBBI
B3aMMO3aMEHIEMOCTH, JOMYCKA H TIOCAJKH,
METOJIbI U CPEJICTBA KOHTPOJIS.

YMenusi: YMmeer  IpUMEHATh  3HAHUA
crannaproB ECK/I, maTeMaTtrueckue METOI0B
Y 3aKOHOB (PM3HMKU TIPH MPOESKTUPOBAHUH.
HaBpiku: MMeer HaBBIKM MPOEKTUPOBAHUS,

pacueta W BbIOOpa JIOMYCKOB, MOCAOK,
KOHCTPYHPOBaHHUSI.
Komnerenuun: JlemoHcTpupyeT 0a30BbIe

3HaHUg 00 OCHOBAax B3aHMMO3aMEHIEMOCTH,
JOMyCKax W TOCaKax, METoJaX U CpeAcTBax
KOHTPOJIS.

CocraBuTesib NPOrpaMMbl. K.T.H., JOIEHT
M. AxkuMoOB

Interchangeability and control threads.
Interchangeability, methods and
controls  keyways and  splines.
Interchangeability, methods and means
of control gear and worm gears.
Interchangeability and controls of
rolling bearings. The main provisions of
the theory and practice of calculation of
dimensional chains.

Expected results of the study:
Knowing: Know the basics of
interchangeability,  tolerances  and
planting methods and controls.
Abilities: Able to apply knowledge of
standards ESKD, mathematical methods
and the laws of physics in the design.
Skills: Has the skills of design,
calculation and choice of tolerances,
planting, construction.

Competencies: Demonstrates  basic
knowledge about the basics of
interchangeability,  tolerances  and

landings, methods and control.
Compiler of the program: Ph.D.,
Associate Professor M. Akimov

28

4223
ESOMAAZh/
MAPLMMP /

MAFLMDI

ET :xoHe cyT eHepkaciOiHIH MamMHAaJApBI,
aBTOMATTAPbI JKIHE aFBIH/BI KeJinepi*
Kpenur kenemi: 4
IIpepexBusurrep: MamuHa
ecenTey Herizaepi

3JIEMEHTTEPIH

MammuHbl, aBTOMATBI U NOTOYHbIC JMHHUHU
MSICHO# U MOJIOYHOI MPOMBIIJIEHHOCTH ™
O0beM B kpeauTax: 4

IIpepexBu3uTbl: OCHOBBI pacyeTa 2JIEMEHTOB
MallluH

Machines, automats and flow lines of
the meat and dairy industries*

The volume of credits: 4
Prerequisites: Bases of calculation
elements of machine
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MexaHu3Maep MEH MallliHaIap TEOPUSICHI
Marepuannap keneprici

HocTpexBusurrep: Aumiomask xobanay
IIon  okbITYy Makcarbl:  MammuHanap,
aBTOMATTap >KOHE aFbIHJIbl JKEJIUIep >KalbIHAA
0akalaBp MaMaHAAPBIHBIH  MaMaHJbIKTaphl
OOMBIHILIA KYMBIC ICTeTeHAe OUTIMAEpIH apbl
Kapail TPaKTUKAJIBIK ToKIpUOECiHIe KOoJaaHa

aITybI.
Kbickama cunarramacei: Herisri yreimMaap
KOHE aHBIKTaMasap. JlaHamaHaThIH
OYHBIMIAp/IbIH MallWHATAPBIHBIH aBTOMATTHI
KOpPEKTeHIIpTimTepi. Kypbuibime,
KJIacCU(PUKAIUACHl JKOHE HETi3ri  Typaepi.
Kopekrenaiprimrepaix (G YHKIIMOHAIITBI
anementrepl. Illanaktan Tbic  Oarmapiy.
Bbyiibimaapabig KEHICTIKTE aBTOMATThI

OarmapiaHybl. ABTOMATTBI J03aTopiap. By
— TYHIO MEXaHU3MI.

KyTijieTin oKy HOTH:Ke Iepi:

Binimi: er-cyr eHepkociOi kKaOaBIKTapbIHBIH
HETI3r1 TypJepiH oinei.

IckepJurikTepi: AFBIHIBI KETUIEPAiH CYI0aChIH
Kypayra KOHE MallliHAJIaPIbIH,
AaBTOMATTAp/AbIH JKOHE AaFbIHABI JKETepIiH

KaXeTT1 ecenTeyjepiH OpbIHAayFa HKeMJl
Ooaaml.
JarabLiapsl: AFBIHIEI KeNIepaiy

KYPacThIPBUIBIMBIHBIH JAaFABUTAPBIH OlTeTi.

Teopust MEXaHU3MOB U MAIlIUH
ConpoTuBieHre MaTepUajoB
IHocTpexkBu3UTHI: [(UILIOMHOE
MIPOCKTUPOBAHUE

Heanr u3yuyenusi qucuumiannei: [lomydenue
OCHOB 3HaHMi B 0071aCTH MAaIlIMH, aBTOMATOB U
MOTOYHBIX JTUHUH.

Kpatkoe onucanue: OCHOBHBIE TOHSTHS W
ompeneneHus. ABTOMAaTHYECKHE MUTATEIH
MallliH ITYYHBIMH m3aemusiMu. CTpyKTypa,
Knaccupukanus — u OCHOBHBIC  THIIBI.
OyYHKIIMOHATBHBIE  DJIEMEHTBHl  MHUTATENICH.
BuebynkepHoe OPUEHTHPOBAHUE.
ABTOMAaTHYECKOE OPUEHTUPOBAHUE U3EITUN B
IIPOCTPAaHCTBE. ABTOMATUYECKHE J103ATOPBI.
MexaHnu3Mbl 3axBata U 3aKuMa. MexaHU3MBbl
yHnakoBKU. MexaHu3Mbl yKIaaKu. MexaHu3Mbl
OJIOKUPOBKH. Tunoseie KOMIIOHOBKH
aBTOMAaToOB U JIMHUNA. KOMIIOHOBKa MOTOYHBIX

JIMHUM 3aMKHYTas, pa3oMKHYyTas u
KOMOWHHMpPOBAHHAs.

O:xupaembie pe3yJbTaTbl 00yUCHHS:
3nanus: 3Haer OCHOBHBIC BUJIBI
000pynoBaHUS MSCOMOJIOYHOM
MPOMBIIIIEHHOCTH.

YmMmenusn: YmMmeer COCTaBIATH CXEMBI

[IOTOYHBIX JTMHUI U BBIIOJHATE HEOOXOIUMBIE
pacyérbl MalllWH, aBTOMATOB M ITOTOYHBIX
JIMHUMN.

Theory of mechanisms and machines
Strength of materials

Postrequisites: Graduation project
Purpose of studying of the discipline:
Getting basic knowledge in oblasti
machines, machines and production
lines.

Short description: Basic concepts and
definitions. Automatic feeders machines
piece goods. Structure, classification
and main types. Functional elements of
feeders. Non-bunker  orientation.
Automatic orientation of products in
space. Automatic dispensers. Locking
and clamping mechanisms. Packaging
mechanisms.  Laying  mechanisms.
Locking mechanisms. Typical layout of
machines and lines. The layout of
production lines: closed, open and
combined.

Expected results of study:

Knowing: He knows the main types of
equipment of the meat and dairy
industries.

Abilities: It can produce circuit
production lines and perform the
necessary calculations of machines,
machines and production lines.

Skills: It has skills layout of production

Ky3biperrepi: ET-cyr enpipicinin kemrenzi | HaBpiku: lmeer HaBblkM  KOMIIOHOBKH | lines.

MEXaHUKANaHABIPY MEH aBTOMATTAHIBIPYIBIH | TOTOYHBIX JIMHUMA. Competencies: Explains the main
JAMYBIHBIH HETI3T1 OaFbITTapBI MmeH | Komnerenmun: O0bsacHsIET ocHoBHbIe | directions and prospects of development
NepCIeKTUBAJIAPbIH, TEXHOJIOTHSUIBIK | HallpaBJIeHWsi W mepcrnekTuBbl  passuths | Of complex  mechanization  and
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Kenirepre KOMBLIATHIH TayanTap/pl | KOMIUIEKCHOW MeXaHH3allMy U aBToMaTu3anuu | automation of meat and  dairy
TYCIHAIpe . MSICO-MOJIOYHOTO MPOM3BOJICTBA, TpeboBanwus, | production, the requirements  for
ABTOMATTaHIBIPBUIFAH ~ aFBIHJBI  JKEJUIepre | MpeabsBIseMble K TeXHOOorndeckuM imHusM. | technological lines.
TEeXHHKAIBIK  KbI3MET  Kepcerymi  koHe | Opranusyer TexHuueckoe oOcmyxuBanus u | Organizes maintenance and
Oackapy/pl YHBIMIACTBIPAIBL. yIIpaBJICHUE aBTOMaTU3MPOBaHHBIMH | Management of automated production
Baraapaama KYPACTBIPYIIbICHI: ara | MOTOYHBIMH JIMHHUSIMH. lines.
OKBITYIIEI, T.F.K. F. AGaumoBa CocraBuTe)Ib IPOrpamMmbl: K.T.H., gorieat b. | Compiler of the program: c.ts.,
KabymnoB docent B. Kabulov
29 4223 Tamak OHEePKICIOiHIH MalMHaaapbl, | MammHbl, aBToMaThl U noTouHble Junuu | Machines, automats and flow lines of
TOMAAZN/ | aproMaTTaphl KHe aFbIH/bI JKeJiaepi*™ NUIIEBOI MPOMBILILIEHHOCTH ™ the food industries**
MAPLPP/ | Kpeaur keJiemi: 4 O0bem B kpeauTax: 4 The volume of credits: 4
MAFLFI IpepexBusurrep: Mammuaa snementrepin | IlpepexkBusuthi: OCHOBBI pacueTa neMeHToB | Prerequisites: Bases of calculation
ecernTey Herizuepi MarluH elements of machine

MexaHu3MIep MEH MalluHAIAPTEOPHSICHI
Marepuannap keaeprici

MocTpexkBu3uTTep: JUIUIOMIBIK K00aIay
IIon  oxkbITY Makcarbl:  MamuHanap,
aBTOMATTap >KOHE arbIHJIbI JKENUIEeP JKalbIHIA
0akajaBp MaMaHIAPBIHBIH  MaMaHJbIKTAPhI
OOMBIHIIIA KYMBIC iCTereHJe OUTIMACPIH apbl
Kapal TPaKTUKAJIBIK ToKIpHOECiHIe KoJaaHa

aTyBbl.

Kpickama cunmarramacel: Herisri yFeiMaap
KOHE aHbIKTaManap. JlananaHaTblH
OyHBIMIapAbIH MalllWHATAPbIHBIH aBTOMATTHI
KOPEKTEeHIIprimTepi. KypbiibiMsl,
KIacCU(UKAIUACHI JKOHE HEri3ri TypJiepi.
Kopekrenaiprimrep i (GyHKITMOHAT B
anementrepl. Illanaktan ThIC ~ Oarmapiy.
Byiisimaapabig KEHICTIKTe aBTOMATThI

OarapiaHybl. ABTOMATThI Jo3aropiap. Bysin
— TYHIO MEXaHHU3MI.

Teopust MEXaHU3MOB ¥ MaIlIMH
ConpoTHBieHHE MaTEPUATIOB
IHocTpeKkBU3UTHI:
MIPOCTHUPOBAHUE

Hear u3yyenuss aucumiuiuebi: [lomydenue
OCHOB 3HaHMI B 00J1aCTH MAIlIMH, aBTOMATOB U
MOTOYHBIX JTUHHUH.

Kparkoe onucanue: OCHOBHBbIE TOHATHUS U
ompeneieHus. ABTOMAaTUYECKHE IHTATENH
MallMH IITY4HbIMH u3fenusmu. CTpykrypa,
KJaccu(puKaIms " OCHOBHEIC THIIBL.
OyYHKIMOHAJIBHBIE  AJIEMEHTBl  IHUTATENIEH.
BueOyHnkepHoe OPUEHTUPOBAHUE.
ABTOMaTHYECKOE OPUEHTUPOBAHKE U3ACIIUN B
MPOCTPAaHCTBE. ABTOMATHYECKUE J103ATOPBI.
MexaHu3MBI 3axBaTa M 3aKMMa. MexaHU3MBI
ynakoBKU. MexaHu3Mbl yKIaAKu. MexaHu3Mbl
OJIOKUPOBKH. Tunosele KOMITOHOBKH
aBTOMAaToB M JIMHHUH. KOMIOHOBKa IMOTOYHBIX

JnmiaomMHoe

Theory of mechanisms and machines
Strength of materials

Postrequisites: Graduation project
Purpose of studying of the discipline:
Getting basic knowledge in oblasti
machines, machines and production
lines.

Short description: Basic concepts and
definitions. Automatic feeders machines
piece goods. Structure, classification
and main types. Functional elements of
feeders. Non-bunker orientation.
Automatic orientation of products in
space. Automatic dispensers. Locking
and clamping mechanisms. Packaging
mechanisms.  Laying  mechanisms.
Locking mechanisms. Typical layout of
machines and lines. The layout of
production lines: closed, open and
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Kyrisetin oKy HaTHKCIEPI:

Binimi: A3BIK-TYIIK )KOHE COHBIMEH Karap €H
IJBIMEH €T-CYT OHEpKACiOi skaOabIKTapbIHBIH
HET13T1 TYpJepin Oineni.

IckepaikTepi: AFbIHIBI XKeniiepiH cy10acklH
Kypayra AKOHE MalIMHaIap/IbIH,
ABTOMATTap/bIH KOHE AaFbIHJBI JKEJUIePIIH
KaKETTI €ecenTeyliepiH OpbIHAAayFa HKeM/]l
OoJ1aIbl.

Jarapuiapsr: AFBIH/IBI KeNIepaiy
KYPacCTHIPBUTBIMBIHBIH, JTaFIbUIAPBIH OUTEII.
Ky3biperTepi: Tamak eHIIpiCIHIH KeIICHI
MEXaHUKAJIAHABIPY MEH aBTOMAaTTAHIBIPYIbIH

JTaMYBIHBIH Herisri OarbITTaAPHI MEH
MEePCIICKTHBAIAPBIH, TEXHOJIOTHSIBIK
Kemepre KOMBUIATBIH TajanTapabl
TYCIHAIpeIi.

ABTOMATTaHJBIPBUFAH  aFbIHABI  KEJIIepre
TEXHUKAJIBIK  KbI3MET  KOPCETyIi  JKOHE
OacKapyibl YHBIMIACTHIPAIBI.

Barnapaama KYPacThIPYIbICHI: ara

OKBITYIIIBI, T.F.K. F. AGaunoBa

JUHUIH: 3aMKHyTas,  pa3oOMKHyTas U
KOMOMHHUpPOBaHHAs!.

O:xuaemble pe3yJbTaTbl 00yUeHHS:
3HaHug: 3HaeT OCHOBHEIE BHUJIBI

000py/I0OBaHUs THIIEBOM M MpeXJe BCEro,
MSICOMOJ'IOLIHOI\/'I HpOMBIHIJ'IeHHOCTI/I.

Ymenun: YmMmeer COCTaBJIATH CXEMBI
ITIOTOYHBIX J'II/IHI/II\/JI U1 BBIIIOJIHATH H€06X0)II/IMI>IC
pvaéTI)I MalInH, aBTOMAaTOB MW ITIOTOYHBIX

JIMHUM.

HaBpikn: IIMmeeT HaBBIKM  KOMIIOHOBKH
MMOTOYHBIX JIMHUH.

KoMmnerenuumu: OO0OBsacHIET OCHOBHEIC
HanpaBJI€HUs H  MEPCHEKTHUBBI  PA3BUTHUSA

KOMITJIEKCHOW MEXaHU3aIlMH ¥ aBTOMATH3ALUH
NHUIIEBOTO  IPOM3BOJACTBA,  TpeOOBaHMA,
HPEABSBISEMBIC K TEXHOJIOTUIECKUM JIMHUSIM.
Opranusyer TeXHHUYECKOe OOCITyXHMBAaHUS U
yIIpaBJeHUE aBTOMAaTU3UPOBAHHBIMH
HOTOYHBIMU JINHUSMHU.

CocTaBuTesIb IPOrpaMMBbI: K.T.H., JOLEHT b.
KaGynos

combined.

Expected results of study:

Knowing: He knows the main types of
equipment for food and, above all, meat
and dairy industries.

Abilities: It can produce circuit
production lines and perform the
necessary calculations of machines,
machines and production lines.

Skills: It has skills layout of production
lines.

Competencies: Explains the main
directions and prospects of development
of complex mechanization and
automation of food production, the
requirements for technological lines.
Organizes maintenance and
management of automated production
lines.

Compiler of the program:
docent B. Kabulov

c.t.s.,

30

3224
ESOZhTOTZh
TOTHOMMP
| TEHCPMDP

ET KoHe cyT OHIMIEpiH JKbLIYJBIK JKIHE
TOHA3BITHIN eHeyre apHaJraH
TeXHOJIOTUSLJIBIK KA0AbIKTAp™

Kpenur kesemi: 5

IIpepexBusurrep: )KbuTyTeXHUKACH HET13/1€pi

IMocTpexkBU3UTTEP: Cyr eHepKacioi
KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSIIBIK
XKaOIBIKTaphl *

JIE): OKBITY MAaKCaThbI: Kbutynbik

Texnonornueckoe  o0opyaoBanue  JJs
TeIJIOBOM M  XOJOJMJIBHOH 00padoTKH
MSICHBIX U MOJIOYHBIX TPOAYKTOB™

O0beM B kpeauTax: 5

IIpepexBu3uTbl: OCHOBBI TEIJIOTEXHUKH
IHocTpekBU3HUTHI: TexHomornueckoe
o0opynOBaHHE  MPEONPUATHA  MOJIOYHOM
OPOMBIIIJICHHOCTH *

Heapr wu3ydyeHuss aMCHUIUIMHBI: l3ydeHue

Technological equipment for heating
and cooling processing of meat and
dairyproducts*

The volume of credits: 5
Prerequisites: Basics  of
Engineering

Postrequisites: Technological
equipment of enterprises of the dairy
industries*

Heat
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anmnaparrap, KOHIbIPFbLIAP eceOiH,
KYPBUIBICHIH, JKOCTIAPJIAaHYBIH JKOHE OHIIPICTIK
TOHA3BITKBIIITAD MEH  HET3ri  TOHA3BITY
ka0 IBIKTAPBIHBIH eCeOiH urepy.

Kbickama CHUNATTAMACHI: KeumymbIk
KaOJBIKTap Typasibl HEri3ri mamimerTtep. ET
XKOHE CYT OHJIpICl  KICIIOPBIHAAPBIHBIH
KBUTYJIBIK aNIapaTTapblHbIH IKIKTENyl KoHE
oJlapfa KOWbUIaThIH Tanantap. JKbUTYJbIK
KAOJBIKTapABIH ~ TYHIHAEpPI JKOHE  HETI3Ti
KYPBUIBIMJIBIK 3JIeMeHTTepi. JKbLUTy jKOHE JKBLTY

TaCbIMaJIAarbIITap 6aCTay1-;I, KBI3AbIPFBIII
AIIEMEHTTEPIIH KYpbhUIbICH. ET KoHE CyT
OHIMICPiH TEPMOBAKyyYMMEH OHJIeyTe

apHaJIFaH KOHIBIPFBL. ET oHE CyT eHIMIepiH
cakray. llluki 3aT, »xapTeiiaii gadbpukar xKoHe
JMaibIH OHIMHIH camachlH OakplIay TOCUIIEpi.
ET >xoHe cyr eHiMuepl YIIiH TOHA3BITKBIIII,
cakTay KonMasapbl )KOHE KeIeHIEP.
KyTijieTin oKy HOTH:Ke Iepi:

Binimi:  Heri3ri kputynblK amnmaparTap/IbiH
KIKTEIYl MEH KYPBUIBIMJBIK CbhI30aChIH KOHE
OJIap/ibl OHTAIaHIBIPY TPUHIIUIITEPIH OLIel.

IckepaikTepi: Ke3 keiareH TeXHOJIOTHUSIIBIK
nporecti Oenrini Olp TOMKAa KAaThICTBl TaHU
anapl.

JIEEINSHETISH Herizri MpoLIeCTePAIH
MaTepUalJbIK  JKOHE  HEri3ri  ecemnrteylep

KYpPri3yre JafblIaHFaH.
Ky3biperTepi: OHipicTiK mpolecTepai icke

KOHCTPYKIIMM U pacy€T TEIUIOBBIX almnapaTos,
YCTPONCTB, IUIAHUPOBKH, pacuér
IMPOMBIIIJICHHBIX XOJIOOUJIIBHUKOB nu
OCHOBHOTO XOJIOAMJIBHOTO 000pYy10BaHUS.

Kpartkoe onucanue: OCHOBHBIE CBEIEHUS O
TerioBoM oOopynoBanuu. Kiaccudukanms,
Tp€60BaHI/I$I, NpEABABIACMBIC K TCIJIOBBIM

arnmaparam NpEANPUAITHI MSCHBIX  H
MOJIOYHBIX IMPON3BOJCTB. OcHOBHEIE
KOHCTPYKTHUBHBIC DJIECMCHTHI u Y3JIbL
TETJIOBOTO 000pyI0BaHUS. Ucrounukn
TCIJIOTBI W TCIUJIOHOCHUTCIIM, KOHCTPYKIUU
TPEIONIMX  JJIEMEHTOB.  YCTAaHOBKH IS
TEPMOBAKyyMHOW 0OpabOTKHM MSCHBIX U

MOJIOYHBIXIIPOIYKTOB. XPaHEHUE MSCHBIX MU
MOJIOYHBIXIIPOYKTOB.  MeToasl  KOHTpOJIA
Ka4yecTBa ChIPbsl, 110J1y(HhaOpuKaTOB U rOTOBOH
IPOLYKLIHUH. YCTPOWCTBO  XOJOJWIBHHUKOB,
XpaHWIMI] KM KOMIUIEKCOB ISl MSCHBIX U
MOJIOYHBIX IIPOJYKTOB.

O:xupaembie pe3yJbTaTbl 00yUYCHHS:
3HaHuA: 3HaeT KJ1accu(UKaIHIO u
KOHCTPYKTHBHBIE CXEMbI OCHOBHBIX TEIIOBBIX
annaparos, IPUHIUIIBI ONTUMH3ALMH.
YMenusi: Ymeer uAeHTUGUIMPOBATEH OO0
TEXHOJIOTMYECKHUH MPOIIECC, KAK OTHOCAIIMICS
K OIIPECIICHHOM TPYIIIIE.

HaBbikn: VMeeT HaBbIKM MaTEpHAIBHOTO U
TEIJIOBOTO pacyeTa OCHOBHBIX IIPOLECCOB.
Komnerenuuu: Opranuzyer oO0cayXHBaHHE

Purpose of studying of the discipline:
The study design and calculation of
heating devices, devices, planning,
calculation and main industrial
refrigerators refrigeration equipment.
Short description: Basic information
about thermal equipment. Classification,
requirements for heat apparatuses of
enterprises of food production. The
main structural elements  and
components of thermal equipment.
Sources of heat and coolants, designs of
heating elements. Installations for
thermal vacuum food processing. Food
storage. Methods of quality control of
raw materials, semi-finished and
finished products. Device of
refrigerators, storages and complexes.
Expected results of the study:
Knowing: Know the classification
scheme and basic design of thermal
devices, the principles of optimization.
Abilities: Able to identify any process,
as belonging to a particular group.
Skills: Has the skills of the material and
thermal calculation of the basic
processes.

Competencies: Organizes maintenance
of technological equipment of food
production,  electricc,  hydro  and

aceIpy YIIiH TaMak OHJIIPICIHIH | TEXHOJOTHYECKOro 00opymoBaHMs mMHUIIEBbIX | pneumatic drives for the implementation
TEXHOJIOTHSUIBIK ~ JKaOJbIKTapblHa,  3JICKTP, | IPOU3BOJICTB, AIIEKTPO-, THJIPO- u | of production processes.
THAPO KOHE THEBMOXKETEKTEpPre KbhI3MET | THEBMOMIPUBOJIOB JUTSE peanuzanuu | Uses basic research methods,
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KOpPCEeTYl YIBIMAACTBIPAIBL.

WHHOBaMsUIBIK JKOOamapMeH JKYMBIC icTeyre
KaThICa OTBIPBII, 3ePTTEY KBI3METIHIH 0a3aJIbIK
oMiCTepiH KOJIJaHAIBI.

ki pesepBTep KoHE KeKke KOHABIPFhUIAD MEH
TEXHOJIOTHSUIBIK cXeMaiap ece0lHEeH B3Heprus
YKOHE pecypc YHEMJCY/II KaMTaMachl3 €Ty YIIiH
OHBI aybICTBIPY MYMKIHJITIMEH
TEXHOJIOTHSUTBIK KAOMBIKTBI JKETUIAIPY >KOHE

MIPOU3BOJICTBEHHBIX MPOIICCCOB.
Hcnonsiyer 0a3oBbIC METO/IbI
UCCIIEIOBATENILCKON JEATENbHOCTH, Y4acTBYS
B pa60Te Haa WHHOBAIITMOHHBIMHA ITPOCKTaAMMU.

AHanu3upyer IyTH COBEPILIEHCTBOBAHUS U

MOJICPHU3AIUT TEXHOJIOTUYIECKOTO
000pyIOBaHUS C BO3MOXHOCTBIO €r0 3aMEHBI
JUISE obecrneyeHus SHEpro- u

pecypcocOepekeHusl 3a CyYeT BHYTPEHHHX

participating in the work on innovative
projects.

Analyzes ways of improvement and
modernization of technological
equipment with the possibility of its
replacement to ensure energy and
resource saving due to internal reserves
and increase of energy efficiency of
both individual plants and technological

YKAHFBIPTY YKOJIAAPBIH TaTaiIbl. pEe3epBOB W TOBBIINICHHUS HYHEPreTHUEcKux | schemes.
Kana TEXHOJIOTUSIIBIK cxemanmapsl | K.ILJ. Kak OTAEIbHBIX ycTaHOBOK, Tak u | Designs of new technological schemes,
KOOATalIbl, TEXHOJOTHSUIBIK MMapamMeTpiep/i | TEXHOIOTHUECKHX CXEM. choice of technological parameters,
TaHJayael, OKAOOBIKTBI  ecemreymi  koHe | [IpoekTupyer — HOBbie  TexHosormdeckue | calculation and selection of equipment.
TaHIay/Ibl )KY3€re achIpasbl. CXEMBI, OCYILECTBIISIET BeIOOp | Compiler of the program:c.t.s., docent
Barnapiama KYPacThIPyIIbICHI: ara | TEXHOJIOTHUECKUX mapamerpoB, pacuer u | A.Erengaliev
OKBITYIIBI A. J[Kunkumena BBIOOp 000PYyIOBaAHUS.
CocraBuTesib NPOrpamMMbl: K.T.H., JOIIEHTA.
Epenranues
31 3224 Tamak  eHimaepin  KbuLTyJbIK  :koHe | TexHosrormueckoe  odopyaoBanme s | Technological equipment for heating
TOZhTOTZh | ToHa3BITHIN eHjieyre apHAJFaH | TEIUIOBO M XoJoamiabHoii o0padorkm | and cooling processing of food

/ TOTHOPP | TeXHOJOrHsJIBIK KA0ABIKTAP™*™ NUIIEBBIX NPOAYKTOB** products**

/| TEHCPFP | Kpeaut kesemi: 5 O6bem B KpeaurTax: 5 The volume of credits: 5
IpepexBusurrep: XKpuryrexuukacel Herizaepi | [IpepekBu3uThI: OCHOBBI TEIUIOTEXHUKU Prerequisites:  Basics of  Heat
IHocTpexkBU3NTTEP: Tamak eHepkaciOl | [locTpekBU3UTHI: Texnonoruueckoe | Engineering
KOCIMOPBIHAAPBIHBIH TEXHOJIOTUSUIBIK | 000pyJI0BaHUE MPEIIPUSATHIA nuieBoit | Postrequisites: Technological
*aOapIKTaphl ** NPOMBIIIJICHHOCTH ** equipment of enterprises of the food
JIE): OKBITY MAaKCaThbl: Koutynpik | Heap wu3ydenusi aucumniaunnbl: V3ydenue | industries **
amrmaparrap, KOHIBIPFBLIAP ece0iH, | KOHCTPYKIMH U pacy€T TeIIoBbIX ammaparoB, | Purpose of studying of the discipline:
KYPBUIBICHIH, >KOCMApJIaHYBbIH ’KOHE OHIIPICTIK | YCTPOMCTB, TUTAHUPOBKH, pacuér | The study design and calculation of
TOHA3BITKBIIIITAD MEH  HETI3r1  TOHA3BITY | IPOMBIIIICHHBIX XOJIOIUIBEHUKOB u | heating devices, devices, planning,
XKaOIBIKTapBIHBIH eCeOiH urepy. OCHOBHOTO XOJIOAWILHOTO 000PYI0BaHHUS. calculation and  main  industrial
Kbickaiia CHUMATTAMACHI: Keuyneik | KpaTtkoe onmucanme: OcHoBHBbIC cBenenus o | refrigerators refrigeration equipment.
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XaOapIKTap Typajbl HeTi3ri ManmiMerTep. Tamax

OHJIpICI  KOCIMOPBIHAAPBIHBIH ~ YKBUTYJIBIK
anmapaTrTapblHBIH ~ OKIKTeNyl JKOHE oOJlapFa
KOWBLIATBIH TaJjanrap. JKbutynbIk
KAOJBIKTApJbIH ~ TYHIHAEpP1 JKOHE  HEri3ri

KYPBUIBIMJIBIK dJIeMEHTTepi. JKbUTy jKOHE KBLTY
TaCBIMAJIAFBIIITAD  OacTaybl,  KbI3IBIPFBIII
AIEMEHTTEPIIH KYPBUIBICHL. Tamak eHIMAEpiH
TEPMOBAKyyMMECH OHJIeyTe apHaJIFaH
KOHJbIpFbl. Tamak eHimzaepiH cakray. Iuki
3aT, JkapThuiaid (padpukar KoHE MalbIH OHIMHIH
canmacelH Oakputay Tocuiaepi. ToOHA3BITKBIII,
caKkrtay  KoMmamapbl HKOHE KelleHaep
KOHJIBIPFBLIAPBIL.

KyTuieTin oKy HOTHIKeIepi:

Binimi:  Herisri XpulysbIK anmapatrTapibiH
KIKTEIyl MEH KYPBUIBIMIBIK ChI30aChIH JKOHE
0JIapJIbl OHTAKIAHABIPY TPUHITUIITEPIH OISl

Ickepaikrepi: Ke3 keiareH TEeXHOJIOTHSIIBIK
nporecti Oenriii Oip TONMKAa KATBICTBI TaHHU
anajpl.

Jarapuiapbli: Herisri MPOTIECTEPTIH
MaTepUAIZBIK  JKOHE  HETi3ri  ecemnrteyliep

KYpri3yre JarIbUIaHFaH.
Ky3bIperTepi: OHipicTiK mporecTepai icke

aceIpy YIIIH TaMak OHJIIPICIHIH
TEXHOJIOTHSUIBIK ~ JKaOJbIKTapblHA,  DJEKTP,
THIPO JKOHE ITHEBMOXKETEKTepre  KbI3MET

KOepCeTyl YIUBIMAACTBIPAIBI.

VHHOBaLMSUIBIK JKOOaapMeH JKYMBIC icTeyre
KaTbICa OTBIPHII, 3€PTTEY KbI3METIHIH 0a3albIK
oiCcTepiH KOJJaHAIbI.

ki pe3epBTep JKOHE KeKe KOHAbIPFbUIAp MEH

TEII0OBOM obopynoBanuu. Kruaccudukammus,
TpeOOBaHUs, NPEIbIBISIEMbIE K TEIJIOBBIM
anmnaparam IpeIIpUITUI MUIIEBBIX
npou3BoJCTB. (OCHOBHbIE KOHCTPYKTHBHBIE
JIEMEHTHI U Y3Jbl TEIUIOBOTO 00OpYAOBaHUS.
WcTrouyHuKkM  TEIIOTHI U TEIUIOHOCHUTEH,
KOHCTPYKIIUU IPEIOIINX JJIEMEHTOB.
VYCcTaHOBKHM 711 TEPMOBAKyyMHOUM 00paboTKu
MUIIEBBIX MPOAYKTOB. XpaHEHHE MHILIEBbIX

MPOJYKTOB. MeETOIbl KOHTpPOJIS KadecTBa
CBIPb, nory(hadpuKaToB U TOTOBOM
MPOAYKIIUUA. YCTPOWCTBO  XOJIOJMIHHUKOB,

XPaHWIUI U KOMITJIEKCOB.
Oxkuaemblie pe3yabTaTbhbl 00yYeHUA:
3HaHuA: 3Haer KJ1acCU(UKAIHIO u
KOHCTPYKTHUBHBIE CXEMBbI OCHOBHBIX TEIJIOBBIX
anmapaToB, PUHIIAITBI ONITUMHU3AIIAH.
VYmenusi: Ymeer uaeHTUGHUIMPOBATH JIFOOOH
TEXHOJIOTHYECKUH MPOIIECC, KAK OTHOCSITANUCS
K OIPEICIICHHON TPYIIIE.

HaBpiku: VMeer HaBBIKM MaTepHAILHOTO U
TEIJIOBOTO pacyeTa OCHOBHBIX MPOIIECCOB.
Komnerennuu: Opranuzyer o0cTyKuBaHUE
TEXHOJOTHYECKOTO 000PYAOBAHUS TMHILEBHIX

IMPOU3BOJCTB, QJICKTPO-, Truapo- u
IMHCBMOIIPUBOI0OB AJIA peam3annun
IMPOU3BOJACTBCHHBIX ITPOLCCCOB.

I/IcnonwyeT 0a3oBEIC MCTObI

MCCIIEIOBATENIbCKON JIEATENbHOCTH, Y4acTBYs
B paboTe HaJ MHHOBAIIMOHHBIMU IIPOEKTAMHU.

AHanu3upyer IyTH COBEPILIEHCTBOBAHUS U
MOIEpHU3ALUU TEXHOJIOTMYECKOTO
000pYyJIOBaHHUsI C BO3MOXHOCTBIO €r0 3aMEeHbl

Short description: Basic information
about thermal equipment. Classification,
requirements for heat apparatuses of
enterprises of food production. The
main structural elements  and
components of thermal equipment.
Sources of heat and coolants, designs of
heating elements. Installations for
thermal vacuum food processing. Food
storage. Methods of quality control of
raw materials, semi-finished and
finished products. Device of
refrigerators, storages and complexes.
Expected results of the study:
Knowing: Know the classification
scheme and basic design of thermal
devices, the principles of optimization.
Abilities: Able to identify any process,
as belonging to a particular group.
Skills: Has the skills of the material and
thermal calculation of the basic
processes.

Competencies: Organizes maintenance
of technological equipment of food
production,  electricc hydro  and
pneumatic drives for the implementation
of production processes.

Uses  basic  research methods,
participating in the work on innovative
projects.

Analyzes ways of improvement and
modernization of technological
equipment with the possibility of its
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TEXHOJIOTHSUIBIK CXeMajap €ceOiHeH SHEeprHs
KOHE pPecypc YHEM/IEY i KAMTaMachl3 Ty YIIiH
OHBI aybICTBIPY MYMKIHIIT'IMEH
TEXHOJIOTHSUTBIK JKAOJBIKTHI KETUIAIPY KOHE
KAHFBIPTY KOJIJAPbIH TNl IbI.

XKana TEXHOJIOTUSIIBIK cxeMaiap/isl
xo0anai/ipl, TEXHOJOTHSUIBIK IapameTpiepl
TaHAAyAbl, JKaOABIKTBI  €CeNnTeydl  KoHe
TaHAAY/Abl )KY3€re achlpabl.
Barpapaama KYPacThIPyUIBICHI:
OKbITYIIBI A. JIKHIKHIIEBa

ara

JUISt obecreueHus SHEpro- u
pecypcocOepexxeHusi 3a CYeT BHYTPEHHHUX
pe3epBOB U NOBBILIEHUS 3HEPrETUUYECKUX
K.ILJ. Kak OTAEJbHBIX YCTAaHOBOK, TaK U
TE€XHOJIOTUYECKHUX CXEM.
[Ipoextupyer  HOBBIE
CXEMBl, OCYIIECTBIISIET
TE€XHOJIOTMYECKUX [apaMeTpoB,
BBIOOD 000PYAOBaHMUS.
CocraBuTesb NPOrpaMMbl: K.T.H., IOIEHTA.
Epenranues

TEXHOJIOTHIECKUE
BBIOOp
pacuer

replacement to ensure energy and
resource saving due to internal reserves
and increase of energy efficiency of
both individual plants and technological
schemes.

Designs of new technological schemes,
choice of technological parameters,
calculation and selection of equipment.
Compiler of the program:c.t.s., docent
A.Erengaliev

Beitinaeyuri monaep / lpodpuaupyrommue nucuuninibl / Profiling disciplines — 45 kpexurt / kpeaura / credits

32

3302
TMZh / RTM
/| RTM

TexXHOTOruAJIBIK MAIIIMHAJIAP/ABI KOH/IEY
Kpenut kesnemi: 5

IIpepexBu3uTTEp: KoHCcTpyKIusuibIik
MaTepHaIAAPAbIH TEXHOJIOTHSICHI
IMocTpexkBu3uTTEep: TEXHOJIOTHSIIBIK
MaIIMHAIAPIbl MOHTAX 1Ay KOHE TailaliaHy
IIon  OKBITY MaKCaThl: TEXHOJIOTHSIIBIK
MallMHAIAD MEH JKaOIBIKTapAbl  KOHICY
Ke3lHAe  OHMIIPICTIK  MocelenepAl  IIemy
KYHECIMEH JKOHE OJICTepIMEH TaHBICTHIPY;
TEXHOJIOTHSIIBIK MaIIfHanap MEH
XKaOIBIKTap/IbIH €CETTIK PecypCTapblH MallluHa
KacayJarbl JKaHa JKETICTIKTEepAl eCKepyMeH
Kartap KaMTaMachl3 eTeTIH KOHJIEY
MPOLIECTEPIH 3epPTTEY OOJIBIN TAOBLIATHI.
Kpickama cunarraMachl: TeXHOJIOTHSIIBIK
MalllMHallap MEH KaOABIKTapAbIH TO3Ybl KOHE
KalmblHA KeNnTipy Tocimaepi. JKaOmpIKTap sl

PeMOHT TeXHOJIOTHYeCKUX MALIUH
O6beM B KpeauTax: 5
IIpepexkBU3UTHI:
KOHCTPYKIIMOHHBIX MaT€pHAJIOB
HocTpexkBU3UTHI: MOHTaX M 3KCIUTyaTalus
TEXHOJOTUYECKHX MAIlUH

Texnonorus

Hean U3ydeHust JUCHHUILINHBI
O03HAKOMJICHHE CTYJEHTOB C CHUCTEeMOH U
METOJaMH  PCIICHHUS  MPOU3BOJICTBEHHBIX

3aJa4u MPU PEMOHTE TEXHOJOTHUECKUX MAITHH
U 000pyIOBaHHs, CHCTEMHOE H3y4YCHHUE
NPOIIECCOB PEMOHTA TEXHOJIOTUYECKUX MAIITHH
U o0opymoBaHMs, OOCCICUMBAIOIINX  HX
pacyeTHBI  pecypc ¢  y4eTOM  HOBBIX
JOCTH)KEHUI B MAIIMHOCTPOCHHH.

Kparkoe omnmcanme: IM3HOoC U crocoObl
BOCCTAHOBJICHHSI TEXHOJIOTUYECKUX MAIMH U
000pyIOBaHUSI. Cucremsl TJIAHOBO-

Repair of technological machines

The volume of credits: 5
Prerequisites: Technology of
construction materials

Postrequisites: Installation and
operation of technological machines
Purposeof studying of the discipline:
familiarization of students with the
system and methods of solving
production problems in the repair of
technological machines and equipment;
system study of repair processes of
technological machines and equipment,
providing their design life with the new
achievements in mechanical
engineering.

Short description:Wear and recovery
methods of technological machines and
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JKOCIIAPJIBIK-ECKEPETINl  KOHJIEY  IKyHenepi,
MaIllTMHAJIAPIBIH JKOHE KOHICYIIH arperaTThIK
onicinae OHBIH OOTIKTEepiHIH
maddepeHnnananrad )keH1ey HOpPMaTHBTEPIiH
azipney. Kengey 6azanapsl. XKenuey eHaipiciH
Kobanay. DIEKTPOMEXaHUKAIBIK  KBI3METT1
YHBIMJIACTBIPY JKoHE Oackapy.

Kyrisietin oKy HaTHKEIEPI:

Binimi: TexHuka MeH >XKaOABIKTapbl >KOHICY
OOMBIHIIIa OHJIPICTIK MPOILECcC KYPbUIbIMbIH,
TETIKTEP MEH Kypama OipaikTep,
TEXHOJIOTHSIIBIK MaIHajap M€EH
KaOJBIKTapapl  Kacay MEH  JKOHJIEYIIH
TEXHOJIOTHSIBIK MpoIeCTePiH KaJIIbIHA
KENTIpy 9IicTepiH OlIe.

IckepJikrepi: Tanaay — OKYpPridy  JKOHE
TETIKTepIiH Oy3pUly CceOenTepiH aHBIKTAy,
TEXHOJIOTHSIIBIK MaltgHazap MeH
KaOJBIKTapJpl  acay MEH  JKOHJICYIIH
TEXHOJIOTUSUIBIK MPOLIECiH x)obanay;
MEXaHUKAJIBIK YKaOABIKTAP IbI KOHJIEY
rpadukTepiH a3ipieyre enTuliri 601ysl THIC.
Harabinappi: KocinTik MIHAETTEpI LISHIy/e
MIOHHIH ~ HEri3ri  epekesnepiH  maiaanaHy
JaF IBLTBIPBI OOTYBI THIC.

Ky3sbiperTepi: Kenney TYpAepiH
KIKTEH 1, )KOHAey a1 KocnapJian bl JKoHE
eCeNKe ajajbl, MEXaHUKAIBIK >Ka0JbIKTHI
KOHJIEY/T1 YUBIMIACTBIPY KecTenepin
o3ipIiei .

ANIBIH ama  TeKCepyadl, IJKOeHACyAl, icKe
KOCBUIATBIH >KaOABIKTapAbl KaObUIIAYy/Ibl KOHE
urepyi YUBIMIACTBIPAJIbI, TEXHUKAJIBIK

npeaynpeuTeIHbHOTO peMoHTa
000py10BaHus, paspaboTka
T hepeHIUPOBAHHBIX PEMOHTHBIX
HOPMAaTHBOB  MallMH W  YacTed  mpu
arperaTHOM MeETOJIe pPEMOHTa. PeMOHTHBIE
0a3bl. [IpoexTrpoBanue PEMOHTHOTO

npou3BojcTBa. OpraHuszanuss U YOpaBlieHUE
JNEKTPOMEXAHUYECKON CITyKO00H.
O:xuaemble pe3yJbTaTbl 00yUeHHSI:
3HaHusn: 3HaeT CTPYKTYpY
IIPOM3BOJICTBEHHOIO Ipoliecca MO PEMOHTY
TEXHUKH | o0opynoBaHus, METO/IbI
BOCCTAHOBJICHMsI  JleTalleil u  cOOpOYHBIX
e/IMHULI, TEXHOJIOTUYECKUE IIPOLIECCHI
U3TOTOBJICHUSI U PEMOHTA TEXHOJOIMYECKHX
MaIiH U 000PyI0BaHUS.

YmeHusi: YMmeeT [pOBECTH aHAIU3 U
YCTAaHOBUTH IPUYMHBI OBPEXKACHUS JeTalel,
CIPOEKTHPOBATh TEXHOJOIMUYECKHH Iporece
U3rOTOBJICHUSI U PEMOHTA TEXHOJOIMYECKHX
MallliH M 000pylOBaHMs; pa3pabaThIBaTh
rpaduku pEMOHTa MEXaHHUYECKOTO
000pynoBaHUs.

Happiku: Mcnonabs3yeT OCHOBHBIE MOJIOXKEHUS
JMCLUTUIAHBI npu peleHnn
npogeccuoHaIbHBIX 3a/1au.

Komnerenmuu:  Knaccudunupyer  Buas
PEMOHTa, IJIAHUPYET U YUUTHIBAET PEMOHT,
pa3pabarbiBaeT rpaduKu OpraHu3aIiu
PEMOHTA MEXaHUYECKOTO 000PyI0BaHHUS.
Opranuzyer npoQUIaKTUYECKHE OCMOTPBI,
PEMOHT, INPHUEMKY MU OCBOEHUE BBOJUMOIO
00opy0BaHus, TOTOBUT TEXHUUYECKYIO

equipment. Systems of preventive
maintenance of equipment, development
of differentiated repair standards of
machines and parts in the aggregate
method of repair. Repair base. Design of

repair production. Organization and
management  of  Electromechanical
service.

Expected results of study:

Knowing: Knows the structure of the
production process for the repair of
machinery and equipment, methods of
restoration of parts and Assembly units,
manufacturing processes and repair of
technological machines and equipment.
Abilities: He is able to analyze and
determine the causes of damage to parts,
to design the technological process of
manufacturing and repair of
technological machines and equipment;
to develop repair schedules for
mechanical equipment.
Skills: Uses the main provisions of the
discipline in  solving professional
problems.

Competencies: Classifies types of
repairs, plans and takes into account
repairs, develops schedules for the
organization of repair of mechanical
equipment.

Organizes  preventive  inspections,
repair, acceptance and development of
the entered equipment, prepares
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Ky)kKaTTaMa MEH KaOJbIKTapabpl IMaigaiany
XKOHE IKOHJIEY JKOHIHJETT HYCKAyJIBIKTapIbI
TauBIHIAauob].

JOKYMEHTAIUIO u HUHCTPYKLUU o
IKCIUTyaTallid U PEMOHTY 000pPyIOBaHHS.
CocraBuTesIb NIPOrpaMMBbl: JIOLICHT, K.T.H. b.

technical documentation and
instructions for operation and repair of
the equipment.

Barnapaama KYPACTBIPYIIBICHI: ara | KaOynos Compiler of the program: c.ts.,
OKBITYIIBI A. JIKUJIKHIIIEBA docent B. Kabulov
33 3302 Kepkemaik KypacTeipy Heri3nepi OcHOBBI Xyno:xkectBeHHoro | Basics of artistic design
KKN /OHK/ | Kpenur keJiemi: 5 KOHCTPYHPOBaHUS Number ofcredits: 5
BAD IpepexBusurrep: Konctpykuusuielk | O6beM B Kpeaqurax: 5 Prerequisites: Technology of
MaTepHaNIapIbIH TEXHOJIOTUSICHI IpepekBU3UTHI: Texnousorust | construction materials

IMocTpexkBu3nTTEP: TEXHOIOTUSIIBIK
MallliHAJIApIbl MOHTXK Iy JKOHE Maianany
IIon okKbITY MakcaTrbl: AJjarbl YakbITTa

MaMaH/JbIK  OOWBIHIIA  MPAKTHKAIBIK  iC-
mapaiapapl KYPrizy/ie ®oHe apHalbl TOHIEP 1
OKy/la KaXeTTI >KaOIBIKTapAbl KOPKEMJIIK
KYpacTelpy Typaibl OUIIMIEPIHIH  HEri3iH
KaJay.

Kpickaina CHNIATTAMACKI: Kepkemik

KYpacThIpYAbIH Ka3ipri 3aMaHayd JKarIaifbl.
OHpipicTe MamMaH XYMBIC ICTETeH Ke3Je OFaH
KETETIH SHEPIus UIBIFbIHBI, HAKTBUIBI JKYMBIC
TYpiHE OaiJIaHBICTBI OHIMJIUTIT1 MEH
KapKBIHIBUTBIFBL. OHIIPICTIK OYIBIM MINIiHACPI
MEH OFfaH KOUBIIAThIH (YHKIHMOHAIABI H
SProHOMUKAINBIK Tajantap. Kopinaran oprara
coiikectiri. Kepkemik KypacTelpy MpolLeci,
Heri3ri careutapsl. KapamaiibiM 3aTtrap MeH
MEXaHUKAIBIK KOHABIPFBLIAP/IBI jK00amay.
Kyriserin oKy HaTHKCIEPI:

Binimi:  Kepkemuik KypacTblpy Heri3uepi
MEHTIepe/Ii.
Ickepuriri: OLTIMIH

Urepren HaKThbI

KOHCTPYKITMOHHBIX MaT€PHAJIOB
HocTpexkBU3uTHI: MOHTaX U SKCILTyaTallAs
TEXHOJIOTMYECKUX MAILIUH

Hear m3yuyenuss aucumiuiuebi: [lomydenue
OCHOB 3HAaHMHA B 0OJIACTH XYJ05KECTBEHHOTO
KOHCTPYUPOBAHHUS o0opynoBaHus,
HEOOXOIUMBIX [UIsl JAJbHEUIIEro H3y4eHHUs
CHEUUAJBHBIX JUCUMUIUIMH W NPAKTUYECKOU
JIESATEIBbHOCTH MO CIIELUATIBHOCTH.

Kparkoe OnMcaHue: CoBpeMeHHOE
COCTOSIHUE XYI0KECTBEHHOTO
KOHCTpyupoBaHus.  UYenoBek B mpouecce
MIPOU3BOJCTBEHHON JI€ATEIbHOCTH, 3aTPaThl
€ro  JHEepruu,  MPOU3BOJUTEIBHOCTb U
WHTEHCUBHOCTh MpPU KOHKPETHBIX BHJAX
paboT. OyHKIIMOHABFHBIE U 3PTOHOMHYECKHE
TpeOoBaHuss ¥  (QOPMBI  TPOMBIIIICHHBIX
n3nenuil. COOTBETCTBUE OKPYXKAIOILIEH Cpene.
IIponecc XYJI0KECTBEHHOTO
KOHCTPYHUPOBAHUS, OCHOBHBIE CTaJuH.
[IpoexTupoBaHue MPOCTEUIIUX MPEIMETOB U
MEXaHHUYECKUX YCTPOMCTB.

O:xupaemble pe3yJbTaTbl 00YUYCHHS:

Postrequisites: Installation and
operation of technological machines
Purpose of studying of the discipline:
Getting basic knowledge in the field of
artistic design equipment needed for
further study of special subjects and
practical activities in the specialty.
Short description: The current state of
the art design. The man in the
production process, the cost of its
energy efficiency and intensity at
specific types of jobs. Functional and
ergonomic requirements and forms of
industrial products. Value for the
environment. The process of styling, the
main stage. Designing simple objects
and mechanical devices.

Expected results of study:

Knowing: He knows the basics of
styling

Abilities: He knows how to use this
knowledge to build models of real
equipment.
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XKaOIBIKTBIH ~ MOJETIH  KYpacTelpy  YUIIH
KOJ1JIaHa alajpl.

JdarabIchbl: Kepkem ik KYpacTsIpy
OOMBIHILIAAF bl KAJIBIITACAbI.
Ky3biperTidiri: OHipicTIK

OyWbIMIIapIbIHCATIACKIH Oaraiiay KoHEe Tajjay
OoiibIHIIIA Oa3aTBIK OLTIMIEPIH KOPCETE/II.
barjpapaama  KypacTbIpyHIbICHI: ara
OKbITYIIBI A. JIKMIKHIIEBa

3HaHuA: 3HAET OCHOBBI
KOHCTPYMPOBAHUS

YMeHusi: YmeeT HCNOIb30BaTh IOJy4EHHBIE
3HaHMSL JUIsSl IOCTPOCHUSI MOJENIEH peanibHOro

XYHAOKCCTBCHHOI'O

000pyI0BaHUS.

Happiku: liMeeT HaBBIKHXYJI0KECTBEHHOIO
KOHCTPYHPOBAHMSL.

Komnerennmun: JlemoHcTpupyeT 0a3oBbIe

3HaHHWSI 10 AaHAJIU3y W OIICHKE KadecTBa
IMPOMBIINIJICHHBIX I/I3)I€J'II/II>1.

CocTaBuTesb NPOrpamMMbl: JOIIEHT, K.T.H. b.
Kabynos

Skills: Has the skills of styling.
Competencies:  Demonstrates basic
knowledge of the analysis and
evaluation of the quality of industrial
products.

Compiler of the program:
docent B. Kabulov

c.ts.,

34

3302
AABZh/
AASU /
AACS

ABTOMATHKAa JKOHE aBTOMATTAHIBIPBLIFaH
0ackapy KyHeJsepi

Kpenut kenemi: 5

IIpepexBu3uTTEP: KoHCcTpyKIusuibIik
MaTepUaIIapAblH TEXHOJIOTUSCHI
IMocTpexkBu3uTTEep: TEXHOJIOTHUSIIBIK
MaIIMHAIAPIbl MOHTAX 1Ay )KOHE TailaliaHy
IIon okbITY MakcaThl: Omiey Typiepi MeH
TOCUIICPIH, KOJIIAaHBLIATHIH eIIey
KYpaJJIapblHBIH ~ KaTeJIIKTEepl MEH  JIQJJIIK
KJIACTapblH,  TEXHOJOTHSUIBIK  IPOIECTePIi
ABTOMATTAHJBIPY  KYPAIABIPBIH  TaHJAY]IbI
urepy.

Kbickama cunarramacel: Herisri TyciHikTep
MEH aHBIKTamanap. Omnmiey KypaiaJapbl MeH
OJIapJIbIH CHUIaTTamMallapbl. ONIey Kypaiaapsl
MEH eJIey  MOJIIMeTTepi KYHECIHIH
TUNTIKYPBUIBIMJIBIK ~ DJIEMEHTTEepl.  Ommey
KYpalJapblHBIH  JJEMEHTTepl MEH  THIITi
KYPBUIBIMJIBIK ~ ChI30amapbl. TeXHOJIOTHUSIIBIK

ABTOMATHKa M  aBTOMATHU3MPOBAaHHbIE
CHCTEMBbI YIIPABJICHUS

O06beM B KkpeauTax: 5
IIpepexkBU3UTHI:
KOHCTPYKIIMOHHBIX MaTe€pHaJiOB
HocTpexkBU3UTHI: MOHTaX U 3KCILTyaTallUs
TEXHOJIOTMYECKUX MAaIlUH

Heap wu3ydenusi: OOydeHHe pa3TUYHBIM
METOJaM M BUJIAM H3MEPEHUM, ONpPEICIICHUIO
NOTPEIHOCTEl M KJIAacCOB  TOYHOCTH,
UCIIOJIb3YEMbBIX CPEJICTB U3MEpPEHHi, BHIOODPY
CPEICTB aBTOMATU3AIlMM TEXHOJOTUYECKUX
IIPOLIECCOB.

Kpatkoe onmcanue: OCHOBHBbIE MOHSATHS U
onpenenenus. CpeacTtBa HU3MEPEHMH M HUX
XapaKTEPUCTUKUA. THUIOBBIE  CTPYKTYpHbIE
SJIEMEHTHl CPEACTB M3MEPEHUH U CUCTEM
U3MepuTeNnbHO  umHpopmanuu.  Tumosbie
CTPYKTYPHBIE CXEMBbl M 3JIEMEHTBl CPE/CTB
u3Mepenuil.  Ilpubopsl 11t W3MepeHwHs

Texnonorus

Automation and automated control
systems

The volume of credits: 5
Prerequisites: Technology of
construction materials

Postrequisites: Installation and
operation of technological machines
The purpose of the study: Study of
various methods andtypes of
measurements, identification of
errorsandaccuracy classes, useof
measuring  instruments,the  choice
ofmeans of automationof technological
processes.

Short description:Basic concepts and
definitions. Measuring instruments and
their characteristics. Typical structural
elements of measuring instruments and
systems of measurement information.
Typical block diagrams and elements of
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napamMeTpiepAl eNeyre apHajlFaH Kypajigap.
Perreymri KOHIBIPFBLIAP. ABTOMATTBI
perTerimrep TEOpHsCHl. ABTOMATTHI pETTEY
KYHeNepiHiH Herisri Typiepi. ABTOMAaTTHI
dbyHKUIMOHANABl  chI30anap. TeXHOJOTUSIIBIK
mpouecTepl aBTOMATTAHIBIPY  XKYyHeciH
x)obaay.

Kyrisietin oKy HaTHKEIEPI:

Binimi:  Ommey Teopusichl, (bu3UKaIbIK
elieM MeH OIpJik Heri3iepiH, eJuey
HOTWKETIEPIHIH KaTeNKTePiH AHBIKTay
TOCUIIEPIH, OJIIey HOTHIXKECIHIH KaTeliriHe
ocep ereTiH (QakTopaapAbl KOHE OJIAPIbI
OOJIBIpMAy TOCUIACPIH, pETTEy 3aHJapbIH

TaHJAy TOCUIACPIH JKOHE PETTETITEPIiH
OHTAMIEI

OanTayblH aHBIKTAYAbl OLTEII.

Ickepairi:  TexHOJOTHSIBIK  TPOLIECTEPIIH
nmapamMeTpiiepin  0akpulay JKOHE  PETTeyre
apHaJIFaH eNIlIey  JKYHENepiH  TaHjay,

TaHJAJFaH OJIIley >KYHECIHIH SKOHOMHKAIIBIK
TUIMIIIIT )KOHE CEHIMIUTITH O6aranay, ChIPTKBI
(daktopiap (AMEKTpJi M MArHMTTI  ajlaH
ocepiHeH KOpIIaraH OpTa TeMIIepaTypachIHBIH
e3repyi koHe T.0.). ocepiHeH OOJaThIH eJley
KaTeNIKTepIH  KOMIEHCALUsUIay — TOCULAEpiH
TaHJ1ay CUSKTHI IC Iapanap/ibl XKyprize anajpl.

JaFapichl: OneyKypaijapblH Haiananyra
JIaFABICHI KAJIBINTACKAH.

Kysbiperridiri: Oney Kyheci
JJIEMEHTTEPIHIH ~ MapaMeTpiiepiH  ecenTey,
OHJIIPICTIK JKaFaaia KOIAaHyFa )KOHE 3epTTey
KYpPri3yre OKeTKUIIKTI  MeJepae  eJjmey

TEXHOJIOTUYECKUX 1apamMeTpoB.
Perynupyroniue YCTpOMCTBA. Teopus
ABTOMAaTUYECKUX peryaaropoB. (OCHOBHbIE
BU/IbI ABTOMATUYECKHUX CUCTEM

perynupoBaHusi. ABTOMaTu3anus
¢yHKIMOHAIBHOW cxeMbl. [IpoexTupoBaHue
CHUCTEM aBTOMAaTH3allMU TEXHOJOTHYECKHUX
IIPOLIECCOB.

O:xuaemble pe3yJbTaTbl 00yUeHHSI:
3HaHusi: 3HAaeT OCHOBBI TEOPHUH H3MEPEHHH,

dbu3ndeckue  BEIUYUHBI U C/IMHHUIIBI
U3MEPEHHUS, METO/IbI ompeeeHUs
MNOTPEIIHOCTH  PE3Yy/IbTaTOB  HM3MEPEHHH,
dakTopbl, BIUSIOUIME HA  IOTPEIIHOCTh
pe3yNnbTaTOB M3MEPEHHs, U CIOCOOBI HUX
KOMIIGHCAI[UM, METOJbl BBHIOOpAa 3aKOHOB

PErylupoBaHUs U OMPEIeICHNUS] ONTUMAIbHBIX
HACTPOEK PETysTOPOB.

VYmenusi: YMeer NpPOU3BOJUTH  BBIOOD
U3MEPUTENIbHBIX CHUCTEM JUIsi KOHTPOJS U
perynupoBaHus rapaMeTpoB

TEXHOJIOTUYECKUX TIPOIIECCOB, TPOU3BOIUTH
OIICHKY HAJEKHOCTH M  DKOHOMHYECKOU
3¢ (PeKTUBHOCTH BBIOPAHHOW H3MEPHUTEIBHON

CUCTEMBI, TPOU3BOJAUTH BHIOOP METOJOB
KOMIIEHCAllUM  TOTPEUIHOCTE  M3MEpEHUH,
BBI3BaHHBIX BHEITHUMU dakTopamu
(V3MeHeHHe  TeMIIepaTypbl  OKpYXKalolleH
Cpenbl, BO3ACHCTBUE  AJIEKTPUUECKUX U
MarHUTHBIX TIOJIEH U T.11.).

HaBbiku: limMeeTr HaBBIKM TOJIB30BaHUS
U3MEPUTENBHBIMU MPUOOPAMHL.
Komnerenuuu: JlemoHCTpupyer 06a3oBble

measuring instruments. Instruments for
measuring process parameters. Control
devices. Theory of automatic regulators.
The main types of automatic control
systems. Automationfunctional circuit.
Design of process automation systems.
Expected results of study:

Knowing: Know the basics of the
theory of measurement, physical
quantities and units of measurement,
methods for determining the error of
measurement  results, the factors
affecting the accuracy of measurement
results, and methods of payment,
methods for selecting control laws and
determine the optimal controller
settings.

Abilities: Able to produce a variety of
measurement systems to monitor and
control process parameters, to assess the
reliability and cost effectiveness of the
selected measuring system, producing
the choice of payment methods of
measurement error caused by external
factors (change in ambient temperature,
exposure to electric and magnetic fields,

etc.) .

Skills: It has the skills to use
instruments.

Competencies: Demonstrates basic

knowledge of calculation of parameters
of elements of measuring systems of
verification and configuration of
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Kypaimapbl MEH Oip peTTi TypieHIiprimTepii
Oanray HKOHE TEKCEpY, aBTOMATThI
perrerimrTepai ecenrtey cananapbl OOibIHIIA
0a3aJIbIK OUTIMIEPIH KOPCETEe/I.

Barpapiama KypacTbIpymIbICHI: T.F.K., ara
okbITymIbl P. bekOaeBa

3HaHMA pacueTa IapaMEeTpoOB  DJJIEMEHTOB
U3MEPUTENIBHBIX CHCTEM, O IIOBEpPKE U
HAacCTpPOMKE M3MEPUTEIbHBIX MPUOOpPOB U

NEepBUYHBIX TpeoOpa3oBareneii B 00beMax,
AOCTATOYHBIX IJId MPOBCACHUA I/ICCJ'ICJIOBaHI/Iﬁ
M OKCILTyaTallii B IIPOMBIIIJICHHBIX YCJIOBUAX,
0 pacyeTe aBTOMaTHYECKUX PETYISITOPOB.
CocTaBuTeNIb IPOrPaMMBbI: CT. TIPEI., K.T.H.
P. bexbaeBa

instrumentation and primary converters
in an amount sufficient to carry out
research and operation in industrial
environments, the calculation of the
automatic regulators.

Compiler of the program: Senior
Lecturer, c.t.s. R. Bekbaeva
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4303
TMMP /
METM /

IOTM

TexXHOTOrusJIBIK MAIIMHATIAPABI
MOHTAKAAY KIHE NMANHJATAHY
Kpenut kesnemi: 6
IIpepexBu3uTTEp:
MalIuHaIap/ibl KOHJIEY, Kepxemaik
KYpacTeIpy Herizaepi, ABTOMAaTHKa >KoHE
aBTOMATTaHJBIPBUIFaH Oackapy kyienepi
MocTpexkBu3uTTep: JUIUIOMIBIK K00aIay
IIoH OKBITY MaKcaThI: CTYJICHTTEPA1 9p TypJi
XKarnainapaa KaOJbIKTbl camalibl MaijanaHy
KOHE MOHTaXJaylbl, CEHIMJII MXOHE OHIMII

TeXHOJOTUSIIBIK

KYMBICTBI KaMTaMacChbI3 CTy Y H
TCXHOJOTI'UAJIBIK MallluHaJIapAbl
MOHTaXayMCH KOHC TCXHHUKAJIBIK

naiiiananyMeH TaHbICTBIPY OOJIBIN TaObIIa b

Kpickama cunarramacbl: TeXHOJIOTHSIIBIK
MallMHaNap MeH J>KaOJbIKTap/abl Maijanany
TEOPUSICBHIHBIH ~ HETi3/epi. TeXHOIOTUSITBIK
MalllMHANap MEH >KaOAbIKTapAbl MaijganaHy.
TexHOTOTUsITBIK MallIlHanap MeH
KaOJbIKTap/Ibl MOHTAX QY.

Kyriserin oKy HaTHKCIEPI:

Binimi: xymbIcTapapl YTHIMBI JKQHE KayIici3

MoHTa:)K M IKCILIyaTauus
TEeXHOJIOTHYECKHX MAaIIUH

O6beMm B kpeauTax: 6

IIpepexkBuU3UTHI: PEMOHT TEXHOJOTHYECKUX
MalluH, OCHOBBI  XYyJIO’KECTBEHHOI'O
KOHCTPYHWPOBAHH, ABTOMAaTHKa u
ABTOMAaTHU3UPOBAHHBIE CUCTEMBI YITPaBICHUS
IHocTpeKkBU3UTHI: JumiomHoe
IIPOEKTUPOBAHUE

Heab u3yuyeHusi AUCHUIIMHBI:
O3HAKOMJICHHE CTYAEHTOB C MOHTaXXOM U
TEXHUYECKOMN SKCILTyaTanuen
TEXHOJOTMYECKUX MAaIlWH Jisi oOecredeHus
KAuUeCTBEHHOM DJKCIUTyaTallUM M MOHTaxa

o0opynoBaHus, HaJEKHON u
IPOU3BOIUTENILHON pabOThl B  pa3IMYHbIX
YCIIOBUSX.

Kparkoe omnmcanume: OcHOBBI  Teopun

IKCIUTyaTallil TEXHOJOTUYECKUX MAIIUH U
000pyIOBaHUSI. DKcIuTyaTarus
TEXHOJIOTUYECKUX MAIIMH U 00O0pYJIOBaHUS.
MoHTax TEXHOJIOTHYECKUX MAIIUH U
000pyI0BaHMUS.

Installation and operation of
technological machines

The volume of credits: 6
Prerequisites: Repair of technological
machines, Basics of artistic design,
Automation and automated control
systems

Postrequisites: Graduation project
Purposeof studying of the discipline:
familiarization of students with the
installation and technical operation of
technological machines to ensure high-
quality operation and installation of
equipment, reliable and productive work
in various conditions.

Short description:Fundamentals of the
theory of operation of technological
machines and equipment. Operation of
technological machines and equipment.
Installation of industrial machinery and
equipment.

Expected results of study:

Knowing: Knows the basic
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HEeTi3r1  TaJlanTapisl,
TEXHOJIOT HSUTBIK MalHaiap MeH
XKaOIBIKTap b1 naiganaHy Ke3iHJe
OKOJIOTHSUTBIK  KAYIC3IIKTI KaMTaMachl3 €Ty
TOCUIAEPIH;  JKMHAKTayJIpl  TaHAdy  MEH
naiananyibl perjJaMeHTTEUTIH HOPMATHBTIK

KYprizy  OoHbIHIIA

KyXKaTTapbl 011yl THIC.

IckepurikTepi: TEXHOJOTHUSIBIK MaITHHATIAP B
THIMII ~ TAWJaTaHyIbl  JKOHE  TEeXHUKAJBIK
KbI3MET  KOPCEeTyll  KaMTamachl3 eTy,

aKayJBIKTap Ikl alKBIH/IAY JKOHE Tai1a O0TybIH
€CKepTYy enTuIiri 00Jysl THIC.
JaFabliapbl: TEXHOJOTHUSJIBIK MalllHaIapIbl

JKWUHAKTay MEH TMaijganany OOWBIHIIA HETI3Ti
HOPMATHUBTIK Ky>KaTTapbl KOJIJIaHy,
METPOJIOTHSUIBIK epeXesiep MEH HOpMaJap.ibl
nananany; KOJIJITAHBICTAFbI OH/IIpiC
JKar TafIapbIHIa TEXHUKAJIBIK OakpLIay
OmICTepiH  MEHTepY; €HOCKTIH  KayIici3
IapTTapblH ~ JKOHE  amarTapjbl  KOFOJIBI

YUBIMIIACTBIPY AaFAbLIAphl 00Ty THIC.
Ky3biperTepi: TexXHOJIOTUSUIBIK MalldHAJIAP
MeH  KaOJbIKTapAbl  MOHTaXJay  MEH
naiganaHyIblH O3BIK SICTEpiH MaiiganaHy/ibl,
XKaOIBIKTBIH KaJBITITHI )KOHE YHEM/I1 )KYMBICHIH
KaMTaMachI3 Tyl KopceTei.
Barpapiama  KypacThIpymibIChI:
k.T.H. F. A0nunoBa

JIOIICHT,

O:xunaembie pe3yabTaThbl 00yYeHHS:

3HaHusA: 3HACT OCHOBHbIE TpeOOBaHUS IO
panuoHaIbHOMY U 0€30I1aCHOMY BEJICHHUIO
paboT; MeTolpl 0OecTeueHHs] SKOJIOTUIECKOM

0e30macHOCTH pu SKCIUTyaTalluu
TE€XHOJIOTMYECKUX MAaIlMH U 00OpYyIOBaHUS;
HOpPMAaTHBHBIC JOKYMEHTHI,
perjiaMeHTHpyIoIlie BBIOOpP MOHTaXa H
JKCIUTyaTaIHIo.

Ymenus: YMmeer obecnieunth 3¢(deKTHUBHOE
UCIIOJIb30BaHUE u TEXHUYECKOE
0o0CIyXUBaHUE TEXHOJOTMYECKHX MAalluH;
BBISIBJIATD U TNPEAYNPEKIATbBOSHUKHOBEHHE
HEHUCTIPABHOCTEH.

HaBpbiku: [Ipumenser OCHOBHBIE

HOPMAaTHBHBIE JOKYMEHTBHIIO MOHTaXy H
OKCIITyaTallil TEXHOJOTHYECKUX MAIIUH U
o0opynoBaHus; MOJIb3yeTCs
METPOJIOTHYECKUMH TPaBWJIaMH M HOPMAaMHu;
BJIaJICET METOaMH TEXHUYECKOTO KOHTPOJIS B
YCIOBUSIX ~ JCUCTBYIOIIErO  IPOHM3BOJICTBA;
opraHusyer Oe30macHble YCIOBUS Tpyaa H
JMKBHJALUY aBapuil.

Kommnerenuuu: JleMoHCTpHpYeT
UCIMOJIb30BAHUE MEPEIOBBIX METOIOB MOHTaXa
U 3KCIUTyaTallud TEXHOJIOTMYECKMX MALIUH U
o0opynoBaHus, oOecrieyeHus PUTMHYHOU U
SKOHOMHUYHOM paboThl 060PyI0BAHHUS.
CocTaBuTesIb NPOrpamMMBbI: JIOIEHT, K.T.H. b.
Kabynos

requirements for rational and safe
operation;  methods of  ensuring
environmental safety in the operation of
technological machines and equipment;
regulations governing the choice of
installation and operation.
Abilities: It is able to provide effective
use and maintenance of technological
machines; to detect and prevent the
occurrence of malfunctions.
Skills:  Applies the basic normative
documents on installation and operation
of  technological machines and
equipment; uses metrological rules and

regulations; owns the methods of
technical control in the current
production; organizes safe working

conditions and elimination of accidents.
Competencies: Demonstrates the use of
advanced methods of installation and
operation of technological machines and
equipment, ensuring the smooth and
economical operation of the equipment.

Compiler of the program: associate
Professor, Ph. D. B. Kabulov
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4303
ART/ TAR/

ABTOMATTBIK PeTTEy T€OPUSIChI
Kpenur kesemi: 6

Teopusi aBTOMaTH4eCKOI0 PeryJIMpOBaHUs
O0BbeM B kpeauTax: 6

Control Theory
The volume of credits: 6
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CT

IIpepexBu3uTTEP: TexXHONOTHSIIBIK
MallluHAJIAP bl KOHJICY, Kepkemuik
KypacTelpy Heri3jaepi, ABTOMAaTHKa IKOHE

aBTOMATTaHJBIPBUIFaH OacKapy xKyhemnepi
MocTpexBu3uTTep: JIUMIoMasiK xobanay
IIon  oKBITY MakKcaTbl:  ABTOMATTHIK
KyHenepal  peTTeyaiH  JKOHE  OHIIPICTIK
nporeccTep/il 0ackapyablH capanTamMachl MEH
CUHTE3IEPIIH 9IICTEPIH OKBITY.

Kpickama cunarramacbl: TeXHOJIOTHSITBIK
obbekTitepal OackapynslH Herizaepi. bacray

peXKUMIHIE, TOKTATy >KOHE IKaOJBIKTapIbI
KaJBIITBl  AKCIUTyaTauMsuiayiel  Oackapy.
backapyaesl aBTOMarTaHablpy. JIMHAMHKAIBIK
JKyHenep Typasibl TYCIHIK JKOHE TUHAMUKAIIBIK
KyHenepaiy TypJiepi. Backapynbeig
TEXHOJIOTUSUIBIK 00BEKTLICPIHIH
MaTEeMaTHKAJIBIK YJITUIEpI.

JnHaMuKaIbIK KyHenepaiH

muddepeHIUaNABIK  TEHJACYIEP], CHI3BIKTHIK
JTMHAMUKAJIBIK JKYHelep OJap/blH yaKbITIIa
TUHAMUKAIBIK ~cunarramaigapbl.  ChI3BIKTBIK
KyHeHiH Oepinic (QYHKUMSICHI, CBHI3BIKTHIK,
KyHenepaiy SKULTIK CHIIATTaMAackhl,
OIpKOHTYpJIBI ~ pPeTTeYAIH  aBTOMAaTHKAaJbIK
xyheciHiH (PAX) KypbUIbIMBI MEH OeNriienyi.
Perreynin, OepikTik TyciHIriHiH xoHe PAX
OEpIKTIriHIH KOPBIHBIH THUNTIK, CBI3BIKTBIK

anroput™aepi. KypbuiFaH jkoHE ayblCHalbl
PEKUMICPAIH capartaMachl, OepikTiK
capanTaMachlHbIH anicrepi, JIOTUKAJIBIK
0ackapyAblH  aNrOpUTMAEP],  JIOTMKAJBIK

ABTOMATTAPAbl MATCMATUKAJIbIK CypeTTCy,Z[iH

IIpepexkBU3UTBI: PEMOHT TEXHOJOTHYECKUX

MaIINH, OCHOBBI ~ XYJI0’)KECTBEHHOTO
KOHCTPYMpPOBaHUS, ABTOMaTHKa u
aBTOMaTU3UPOBAHHBIE CUCTEMBI YIIPABJICHUS
IHocTpekBU3UTHI: JumiomMHoe
IPOEKTUPOBAHUE

Hear wu3yuyenuss: OOydyeHue  MeTozaM
aHaJIM3a U CHHTE3a aBTOMATUYECKUX CHUCTEM
perynupoBaHus u yIIpaBJICHUS

IIPOU3BOJCTBEHHBIMU IIPOLIECCAMM.
Kpatrkoe omnmcanme: OCHOBBI YyIpaBJI€HUS
TE€XHOJOTMYECKUMH OOBEKTaMU. YTIpaBJieHHE
B pEeXHMax ITyCKa, OCTAHOBA U HOPMAJIBHOU
3KCIUTyaTaluuu 000pynOBaHUS.
ABtoMaru3amms ynpasieHus. [lonstue o
JUHAMHAYECKHUX CcUCTEMAxX u BHJIaX
JUHAMHUYECKHX CUCTeM. MaremaTuueckue
MOJENIH TEXHOJIOTHYECKHUX 00BEKTOB
ynpasieHus. Juddepenunansupie ypaBHeHUs
JUHAMHAYECKHUX CUCTEM, JIMHEWHbIE
JUHAMHUYECKHE CHCTEMBbI, HMX BpPEMEHHbIE
JTUHAMUYECKHE XapaKTEPUCTHUKHU.
[lepenatounast QyHKUUS JTUHEWHON CHUCTEMBI,
YaCTOTHBIE  XapaKTEPUCTUKH  JIMHEHHBIX
CUCTEM, Ha3HAa4YECHUE u CTPYKTypa
OJHOKOHTYPHOM aBTOMAaTUYECKOM CHUCTEMBI
perynupoBanus (ACP). TumoBbie nuHEHHBIE
AJITOPUTMBI peryiaupoBaHus, MOHATHUSA
ycToiuMBoCcTH M 3anaca ycronuuBoctu ACP.

Anamuz YCTAHOBUBIIUXCA U TCPCXOAHBIX
PCKUMOB, MCTOAbI aHAJIM3a yCTOﬁ‘-IPIBOCTH,
AJITOPUTMBI JOTHUYECCKOTI'O YIIpaBJICHUA,
JIOTMYECKUI aBTOMar, OCHOBBI

Prerequisites: Repair of technological
machines, Basics of artistic design,
Automation and automated control
systems

Postrequisites: Graduation project
Purpose of studying of the discipline:
Training methods of analysis and
synthesis of automatic control systems
and industrial process control.

Short description:Fundamentals of
technological objects. Control during
start-up, shutdown and normal operation
of the equipment. Automation of
management. The concept of dynamic
systems and types of dynamical
systems. Mathematical models of
engineering  systems. Differential
equations of  dynamic  systems,
linear dynamical systems and their

temporal dynamics. The transfer
function of a linear system, the
frequency characteristics of linear

systems, single-purpose and structure of
the automatic control system (ASR).
Typical linear control algorithms, the
concept of sustainability and the
stability of the ACP reserve. Analysis of
steady-state and transient conditions,
methods of stability analysis, logic
control algorithms, automatic logic, the
foundations of the mathematical
description of logical machines,
examples of the construction of logic
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HEri37epi, JTOTUKAJBIK Kyhenepai 6ackapyIbiH
KYPBUIBIMBIHBIH, MBICATIaphl. TeXHOJIOTHSIIBIK
00BeKTIHI KOJIaMJIBI OackapyablH
TarChIpMalapbiH KYpacThIpy.

Kyrisietin oKy HaTHKEIEPI:

Binimi: Pertey xyilenepiHiH Heri3ri Kypbuly
KOHLEIUSIaphl MEH NMPUHUIUNTEPIHIH HET131H,
aBTOMATTHI Oackapy TEOPHSICHIHBIH
MaTeMaTHKalbIK amnmapaTbl MeEH OICTEepiH,
aBTOMATTHI PETTEy MEH 0acKapy TEOPHSICHIHBIH
namMy OarbITTaphIH KOHE HET13T1 MoceleNepiH
oineni.

Ickepuairi: bepikrik aHamusnepiaiH omiCTepiH
KOHE PETTEyAlH aBTOMATHKAJIBIK CamachlH
KOJ1JIaHa ajiajpl.

Harapicel: Pertey cbi30ackl ME€H KYPBUIBIMBIH

MAaTE€MaTHYECKOr0  ONMCAHMSA  JIOTUYECKUX
aBTOMATOB, HIPUMEPBI IIOCTPOEHUS
JIOTUYECKHUX CHCTEM ylpasiieHHs. [loctaHOBKa
3a1a44 ONTUMAJIBHOTO YIPaBJICHUS

TEXHOJIOTUYECKUM OOBEKTOM.
O:xunaembie pe3yaibTaThbl 00yYeHHS:
3uanusi: 3HACT OCHOBHBIC NPHUHIMIB U
KOHIICTIIIMM TIOCTPOEHUSI OCHOBHBIX CHUCTEM
peryaupoBaHus, METOJbl U MaTeMaTHYECKHI
ammapar TEOPHUH ABTOMATHUYECKOTO
VOpaBJICHHUS, OCHOBHBIE  TPOOIEMBI U
MEpPCIEKTUBHBIE  HAMPABIEHUS  Pa3BUTHS
TEOpUU ABTOMATUYECKOTO PETYIUPOBAHUS U
yIpaBiICHUS.

Ymenusi: VYMeer HCNOIb30BATH
aHanuza YCTOMYMBOCTH u

METOIBI
KauecTBa

control systems. Statement of the
problem of optimal control of
technological units.

Expected results of study:

Knowing: Knowsthe basic
principlesand  concepts  postroeniya

osnovnyh control systems, methods and
mathematical apparatus of the theoryof
automatic control, the main problems
andprospects for developmentof the
theory ofautomatic regulation and
control.

Abilities: He knows how to use the
methods of analysis of the stability and
quality of the automatic control systems.
Skills: Has the choice of the structure

TaHIay KoHe 0acKapy, peTTerimTep/i KOJTaiibl | aBTOMAaTHUYECKUX CHCTEM PEryIHPOBaHUSI. and skills of management and
JKOHIEY/II €CenTeyre MyMKIHIIri 6ap. Hapwiku: MMeeT HaBbIKH BbIOOpa CTPYKTYpHI | governanceschemes, the calculation
Ky3bipertiiri: TexHukanaslk OOBEKTUICpAi | © CXeMbl peryaupoBaHus u ympasienus, | ofthe optimal controller settings.
Oackapy MEH aBTOMATHKAJbIK PETTEy aiiMarbl | pacuera ONTUMAJIbHBIX Hactpoek | Competencies: Demonstrates  basic
OOoMBIHIIIA HETI31 OLTIMIEpAi KopceTesi. PEryJsTOpOB. knowledge of automatic control and
Barmapiama KYPacThIpyIIbICHI: ara | Komnerenmmu: Jlemonctpupyer ©6asobie | management of technical objects.
okpITylIbl A. CekepOacBa. 3HaHuss B obOmactm  aBromaruueckoro | Compiler of the program: Senior

peryiupoBaHus M ynpasieHus Texuudeckumu | Lecturer A. Sekerbaeva

00BeKTaMHU.

CocraBuTesb IPOrpaMmbl: CT. Ipen. A.

CekepbaeBa

37 4303 DJIeKTPOTEXHUKA DJIEKTPOTEXHUKA Electrical engineering
Ele /Ele / EE | Kpenut keJiemi: 6 O0beM B kpeauTax: 6 The volume of credits: 6

IIpepexBusurrep: Texnonorusbik | [IpepexBusutei: PemonT TexHonmormueckux | Prerequisites: Repair of technological
MalHaIap Ikl KOHJIEY, Kepkemaik | mamuH, OcHoBbl  XymoxkecTBeHHOro | machines, Basics of artistic design,
KypacTelpy Herizznepi, ABTOMaTHKa >KOHE | KOHCTPYHPOBAHMS, ABTOMAaTHKA u | Automation and automated control
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aBTOMATTaHJBIPBUIFaH OacKapy xKyhemnepi
HocTrpexBusurrep: Aumiomaslk xobaiay
IIon OKBITY MaKcaTbl: DIEKTPOTEXHHKA
cajlacblHa JKATMAWTBIH MaMaH/BIKTAa OKUTHIH
CTYAGHTTEpAl  DJIEKTPOTEXHUKA  FBUIBIMBI
OOWBIHIIA TEOPHSUIBIK JKOHE IPAKTHKAIBIK
JTalbIH]IAY.

Kpickama cunmarramacel: TypakThl TOKTBIH
anekTp  Ti3oeri.  CuHYycOMJaNbl  TOKTHIH
Oipdazaner  amekTp  Ti30eri.  Ymidazamsl
Ti30exTep. CHHYyCOUANIbl €MEC TOKTBIH JJIEKTP
Ti30ekTepi. OTneni npouecrep. ChI3bIKTHI eMec
MEeKTp  Ti30ekTepl.  MarHut  Ti30eKTepi.
AybICcTIasibl TOK Ti30€riHaeri MarHuTOTKI3TIIITI
KaTyIIka. OJEKTPIIK JKOHE OJJICKTPIIK eMec
mamanapael  enmey.  TpancopmaTopiap.
TypakTbl  TOKTBl  DJEKTpP  MallMHAJIapbI.
ACHHXPOH/IBI MalfHanap. CHUHXPOHIBI
MamHanap. backapy ammapaTypacbl kKoHE
JNEKTP KOHBIPFbUIAPBIH KOpray.
DNEeKTp)KETerl >KOHE OJIIEKTPMEH KaOJbIKTay
HeTi3zepi.

KyTinerin oKy HOTH:Ke1€PI:

Binimi:  Tonramran  mapamerpiepi  Oap
CBI3BIKTBIK JKOHE CBI3BIKTBIK €Mec Ti30ekrepne
KYPETIH MpolecTep Typaibl OlIel.

Ickepuiri:  OKplll  OTBIpFAaH  MaMaHJBIFbI
OoiibIHIIIA TYBIHIaUTHIH Macenenepai
dbopMmynara Kenrtipe anmajpl KOHE OHBI IIEIIe
ayajpl. OnexTp Ti30erinzae KYPETiH

KYOBbUIBICTAp/Ibl XKOHE TpaHchopMaTopiap MeH
AJIEKTP MallMHAJIAPbIHBIH canachblH Oaranait
ayajpl.

ABTOMATHU3UPOBAHHBIC CUCTEMBI YITPABJICHUA

ITocTpekBU3HUTHI: JurnnomHoe
IIPOCKTUPOBAHUE

Hean U3yYeHHS: Teopernueckas
IpaKTHYecKas MIOATrOTOBKA VHKEHEPOB

HEBJICKTPOTCXHUICCKUX CHGIII/IaJ'IBHOCTeI\/’I B
00J1aCTH AIEKTPOTEXHUKH.

Kparkoe omnmcanue: OJeKTpUYEeCKUE LENU
MOCTOSIHHOTO ~ ToKa. Tpexdasznsle  wemnu.
Onektpuyeckue 1enu Toka. OpHOodaszHbIe
DNEKTPUYECKUE  IEMH  CHHYCOWJIAIBHOTO
HECHHYCOWJAbHOTO  ToKa.  [lepexomHbie
nponeccbl.  HenuHeilHble  AleKTpUYECKUE
uenu. MarautHeie uenu. Karymka ¢
MarHUTONPOBOJAMHU B LEMNU [EPEMEHHOTO
TOKa. W3mepeHuss  INEKTpUYECKHX U
HEAJIEKTPUUECKHUX BEJIMYMH.
Tpanchopmaropbl. DieKTpUYECKHE MalIUHbBI
MOCTOSIHHOTO TOKa. ACHHXPOHHBIE MAIIUHBI.

CUHXpOHHBIE MAIIIUHBI. Anmaparypa
yIOpaBICHUS W 3al[uTa  DJIEKTPHUUYECKUX
ycTaHOBOK. OCHOBBI ~ 3JIEKTPONIpUBOAA U
ANEKTPOCHAOKEHUSI.

O:xupaembie pe3yJbTaTbl 00y4CHHS:
3HaHus: 3HaeT MPOILECChl, MPOUCXOIAIINE B
JIUHEWHBIX M  HEIWHEHHBIX  IIEMSIX ¢
COCPEIOTOUYECHHBIMHU MTapaMeTpamu.

Ymenusi: YMeer GopmMynHpoBaTh U peliaTh

HpO6HeMBI HsyqaeMoﬁ CIICOMNaJIbHOCTH,
OLICHUBAThb SABJICHHUA, MMpOUCXOAAIINC B
QJICKTPUYICCKUX OCIAX n CBOMCTBaA

UEKTPUUYECKUX MAILIUH U TPaHC(HOPMATOPOB.
Komnerenuuu: JlemMoHCTpupyer 6a30Bble

systems

Postrequisites: Graduation project
The purpose of the study: Theoretical
and practical trainingof engineersis
notin electrical engineering specialtiesin
the field ofelectrical engineering.

Short description:Electric DC circuit.
The three-phase circuit. Electric current
circuit. Single-phase circuits sinusoidal
non-sinusoidal current. Transients. Non-
linear circuits. Magnetic circuit. With
magnetic coil in the AC circuit.
Measurements of electrical and non-
electrical  quantities.  Transformers.
Direct current machines. Asynchronous
machines.  Synchronous  machines.
Equipment for control and protection of
electrical installations. Fundamentals of
electric drive and power supply.
Expected results of study:

Knowing: He knows the processes in
linear and non-linear circuits with
lumped parameters.

Abilities: It is able to formulate
andsolve problemsstudiedspecialty,
evaluate phenomena inelectric
circuitsand  properties  ofelectrical
machines and transformers.
Competencies: Demonstrates basic
knowledge of complex process control
schemes starting and operation of
electric  machines of direct and
alternating current, and the use of
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Kysbiperriairi: TypakTsl xoHe aybIcriaibl TOK

SJIEKTP  MAIIMHAJAPBIHBIH ~ JKYMBICBI ~ MEH
oJIapIbl iCKE KOCYy TIpOIleCiH OacKapyblH
KypIeni KecTeci JKoHE TpaHnchopmaTop,
TYpPaKThl KOHE  aybICTIANBl  TOK  JJEKTP
MalllMHAJIAPBIH MTalJalaHy, JIEKTP

Ti30€eriH Oackapy KOHE Kopray
ammaparypajapblH  KOJIIaHy  CaJlaChIHJAFrblI
0a3anbIK OUTIMIEPIH KOPCETEI.

Barnapaama KYPacThIPYIbICHI: ara
okpITymibl Typycoekona b.

3HaHMSI B 00JACTUCIIOKHBIX CXEM YIPAaBJIECHUS
nporeccaMy Mycka U paboThI AIIEKTPUYECKUX
MAalllMH MOCTOSHHOTO M IIEPEMEHHOI0 TOKa, a

TaKKe MPUMEHEHUS TpaHcGopMaTopoB,
BHGKTpI/I‘IeCKI/IX MallluH IIOCTOAHHOTO nu
nepeMeHH0r0 TOKa 158 HUCITIOJIB30BAHUS
anmaparypsl yIIpaBJIECHUS u 3aIATHI
AJIEKTPUYECKUX LETICH.

CocTraBuTesb  NpOrpaMmbl: CT.  TIpel.
Typyc6ekosa b.

transformers, electric machines of direct
and alternating current, and the use of
control and protection circuits.
Compiler of the program:
teacher B. Turusbekova

senior

38

4304
EOUM/
EOPM /

EOPM

JKOHOMMKA, OHIIPICTI YHBIMIACTBIPY KoHE
MEeHeI:KMeHT

(KYPCTBIK KYMBIC)

Kpenut kenemi: 5

IIpepexBU3NTTEP: DKOHOMUKAIBIK-KYKBIKTHIK
YKOHE IKOJIOTHSIIBIK OUTIM Heri3aepi
MocTpexkBu3uTTep: JUIUIOMIBIK K00aIay
ITon okbITy MakcaTbl: CTyIeHTTEpAIH HAPbIK
mapTTapblHia TEPEeH TEOPHSUIBIK OuIiMaep
KOHE JKATTBIFY TOXKIPUOECIHIH KaMTaMmachl3
eTyi, (upmMa KbI3METIHIH SKOHOMHKAJBIK
TETIT1HIH 3epTTey Heri3iHae eHIipy SKOHOMHKA
callachlH/Ia KOHE (pupMa KbI3METIHIH YHUBIMBI
KOHE TEXHOJIOTHSUIBIK KaOJBIKTHI KOJIaHy/Aa
HSKOHOMUKAJIBIK OMJIaybIH KETUIAIPY.
Kbickama cunarramacel:  KocimopbsIHHBIH
OHIIPICTIK KYPBLIBIMBI. OHEepKICINTIK
OHJIpICTIH Typaepi. KocimopbhIHHBIH Heri3ri
OHJIIPICTIK KOpJIapbl, TaMaK ©HEepKaciOiHaeri
onapablH epekmeniri. Kocimopsinael Gackapy
MIPOIECIH YHBIMAACTHIPY.

JKOHOMHUKA, OPraHU3alUsl POU3BOJACTBA U
MeHeIKMEeHT

(kypcoBasi padora)

O0beM B kpeauTax:5>

IIpepexkBU3UTHI: OCHOBBI SKOHOMMKO-
MIPABOBBIX U HKOJIOTMYECKUX 3HAHUM
IHocTpeKkBU3UTHI: JumiomHoe
IPOEKTUPOBAHHE

Heapr u3dydenusi: BroipaboTka y CTyAE€HTOB
SKOHOMHMYECKOTO MBIIUICHUS Ha OCHOBE
U3Y4eHUs  SKOHOMHYECKOTO  MEXaHH3Ma
NEeSITeNbHOCTH (UPMBI B YCIOBHSIX DPBIHKA,
obecrieueHre  TIyOOKUX  TEOPETHYECKHUX

3HAaHWH M TNPAKTUYECKOTO OMbITa B 00JAcTH
SKOHOMHUKHA W OpraHW3aluM JAesSTeIbHOCTH
(GUPMBI M UCIIOJIB30BAHUS TEXHOJOTHYECKOTO
00opyI0BaHuUS.

Kpatkoe  ommcanme:  [IpomsBoncrBeHHas
CTPYKTYypa Tpemnpusitist. THIBI TPOMBIILICHHOTO
TIPOM3BO/ICTBA. OcHOBHbIE pecypebl
IPOM3BO/ICTBEHHOTO TPCNPHSITHS, X

Economy, organization of production
and management

(course work)

The volume of credits: 5.
Prerequisites: Fundamentals  of
economic,legal and  environmental
knowledge

Postrequisites: Graduation project
Purpose of studying of the discipline:
Developing students' economic thinking
based on the study of the economic
mechanism of the firm in the market,
providing deep theoretical knowledge
and practical experience in the field of
economics and organization of the
company and the use of technological
equipment.

Short  description:The  production
structure of the enterprise. The types of
industrial ~ production. The  main
resources of production enterprises,
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OKOHOMHUKAJIBIK HOTHIKEITUTIK JKOHE
KOCIIIKEePJIIK  IIBIFBIHCHI3BIFEL.  OHIIPICTIH
MaTepHAIBIK-TEXHUKAIBIK KaMTaMachl3 eTyi,
MaTepHaIAaP/IbI, HIAKI3aTThI KETKI3Y,
KOpJapZibl KYpPacThIpy KoHE OJlapabl THIMII
KOJIIaHy, KaOJpIKTay. OHJIIpIC IIBIFBIHIAPHIH
KYpacThIpy, ©HIMHIH ©31HJIK KYHBIH €CENTey,
KOCITOPBIHHBIH Oarabl casicartsl.
KocimopbIiHHBIH ~ WHHOBAIUSIBIK ~ KBI3METI,
IKOJIOTHSUTBIK ~ MOceseliep,  KOCITOPBIHHBIH
HHBECTUIMSIIBIK cascaThl, OHIMHIH camackl.
Kangpnapapl ipikTey, KymbIcKa KaObuinay,
eHOCKaKpl Teyiey KyHecl IkKoHe eHOeK
OHIMIUIINIH  JKOFapbUIATYIbl  BIHTAJIAHABIPY,
€HOCKTI  YHBIMIACTBIPY. Kacinoperiaubig
CBIPTKBI SKOHOMUKAJIBIK KbI3METI.

KyTijieTin oKy HOTH:KeIepi:

Binimi:  KocimopelHmapablH  IIapyambUIbIK
YKYMBICBIHBIH THIMIUTITIH ecenTey
omicTeMeciH, €HOEK OHIMIUIITIHIH apTybiH
xoHe enaipic Tuimaitiria, FTII-TeiH Heri3ri
OarbITTaPBIHBIH THIMIUIICH, ipremi
capIMIapabl, OHTIPICTIK KOpJIapIbl
KOJIIaHyIbl Ou1ei.

IckepaikTepi: OHIipicTi cayaTThl  JKoHE
KY3BIPIIbI YHBIMIACTBIPHIT, HAPBIKTHIH TaTaObIH
aHbBIKTal  amajapl, Typii  [IApyallbUIBIK
ecenTepiHiy HIEIIIMIHE JKaKbIHIall,
KOCITOPBIHHBIH SKOHOMHKAIBIK KYHIH Taljar
KOHE DKOHOMHUKAHBIH JaMyJaFbl  Carajbl
KBUTKYITApAbl AYPhIC OaFanaii anajsbl.
Jarabrnapei: KocimopbIHAaFel YKOHOMUKAIBIK
KYMBICTBIH  AepOec  KYpri3ilyiH, HAaKTbI

OCOOGHHOCTH B IMMILEBOM MPOMBIILIEHHOCTH.

Opranmzanyst nporecca YIIPABJICHUS
TpepUsTHEM. DKOHOMIYECKas! SP(HEKTHBHOCTD U
0e3yObITOUYHOCTD OusHeca. MarepuasnbsHo-
TEXHIYECKOEe obecrieyeHve TIPOM3BOJICTBA,
TIOCTABKH  ChIPbsl, MAaTepUaIoB, (PopMHpOBaHHUE

3aMacoB M PaMOHATFHOE WX HCIOJIB30BaHHE.
dopmupoBaHKE U3JIEPIKEK IIPOU3BOJICTBA,
KaJIbKYJISIIMST CeOECTOMMOCTH TIPOTYKIIMH, IIEHOBAs
TOJIUTUKA TIPEIPHSATHS. MunHoBarmoHHas
JIEITENTEHOCTD TIPEANPHSTHSL, KAUYeCTBO PO TYKITHH,
WMHBECTUITHOHHAS TIOJTUTHKA TIPEIIPHSITHS,
aKoJorudeckre mpooseMsl. [Togbop kaapos, mprem
Ha PaboTy, OpraHu3alys Tpy/aa, CHCTEMa OIUIAThI
Tpyna u CTUMYJTMPOBAHNE TTOBBIIICHHS
TIPOM3BOANTEITBHOCTH Tpyna.
BHemHeskoHOMIYecKast JICATEIIBHOCTD
TIPETIPHSTHSL.

Oxxuaemble pe3yibTaTbl 00yYeHUA:
3Hanusn: 3HaeT METOJUKHU pacuera
s dexTuBHOCTH MIPOU3BOACTBEHHO-
XO3UCTBEHHON NEATEIbHOCTH TPEANPUITHH,
3((PEKTUBHOCTH  OCHOBHBIX  HaIlpaBJICHUU
HTII, KanuTalbHBIX BJIOKCHUH,
UCIOJIb30BaHUSl MPOU3BOJICTBEHHBIX (DOHIOB,
pocTa  IPOU3BOAMUTEIBHOCTH  Tpyda U
pEeHTa0eNbHOCTH POU3BOCTBA.

YmeHusi: YMeeT rpaMOTHO M KOMIIETEHTHO
OpPraHMU30BaTHIIPOU3BOJICTBO, ONpeneNsaTh
TpeOOBaHUsI PBIHKA, TBOPUECKU MOJXOJUTH K
pEIIeHHI0 Pa3HOOOPa3HBIX XO3SMCTBEHHBIX
3ajad4, aHAJIM3UPOBATH SKOHOMHYECKOE
COCTOSIHUE TPEANPUATHS U MPABUIBHO

especially in their food. Organization of
the process of enterprise management.
Economic efficiency and break-even
business.  Logistics of production,
supply of raw materials, the formation
of reserves and their rational use.
Formation of the production costs, the
cost of production, the price policy of
the enterprise. Innovation enterprise, the
product quality, the investment policy of
the company, environmental problems.
Recruitment, hiring, work organization,

the system of remuneration and
incentives increase productivity.
Foreign economic activity of the

enterprise.

Expected results of the study:
Knowing: Knows the methodology for
calculating the efficiency of production
and economic activities of enterprises,
the efficiency of the main directions of
scientific and technical progress, capital

investments, the use of production
assets, increasing productivity and
profitability.

Abilities: Able to skillfully and

competently  organizovatproizvodstvo,
identify market demands, a creative
approach to solving various economic
problems, to analyze the economic
situation of the company and properly
evaluate the qualitative changes in the
economy.
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OacTanksbl MOJIIMETTE JKOHE €CelTi

OLCHUBATb KAYCCTBCHHBIC CABHUI'M B Pa3BUTUHU

Skills: practical skills of conducting an

SKOHOMHKAIIBIK KOPCETKIIITEP/I )KbUIIAM JKOHE | SKOHOMHMKH. independent economic work in the
JyphIC Oaraapiai anaspl. HaBwikn:  IlpuoOperaer  mpaktuueckue | enterprise  quickly and  correctly
Ky3biperrepi:  JKoOanblk  mrenriMaepiiH | HaBbIKA CaMOCTOSTEIILHOTO BeleHus | navigate the actual source  of
TEXHUKAIBIK-9KOHOMHKAJIBIK HETI3/IeMeCiH | SKOHOMHUYECKO paboTel Ha mpeanpustud, | information and calculation of economic
OaraaiIpl. OBICTPO W TPAaBUJIBHO OpPHUEHTHPOBaThCSA B | indicators.
Kexkeneren KBI3METKEPJICPIiH ic- | pakTnueckoii wmcxomHoi wHpopmammu u | Competencies:  Assesses  feasibility
KAMBUIIApbIHA 0aCIIBLIBIK KacayFa | pacueTHBIX SKOHOMHUYECKHX MOKA3aTeIsX. studies of design decisions.
0ailJIaHBICTHI KBI3METTI YIBIMIACTHIPAIHI. Kommnerenuuu: OreHuBaet texHuko- | Organizes activities related to the
Barmapjama KypacTbhIpymIbIChI:  a.IILF.K., | SKOHOMHUYECKOTO 0OOCHOBaHUS TMPOeKTHBIX | Management of the actions of individual
nonent C.TolkuH pelIeHuH. employees.
Opranusyer JesTenbHOCTh, cBs3aHHyio ¢ | Compiler of the program: KS /
PYKOBOJCTBOM  JCHCTBHSIMH  OTACIHbHBIX | agricultural sciences., Associate
COTPYIHUKOB. professor S. Toykin
CocTaBuTe/Ib MPOrPaMMBbI: K.C/X.H., JOICHT
C. Tolikun
39 4304 Onupipicti yilbIMIACTBIPY KoHe Kacimopbin | OpraHuzanus MPOU3BOACTBA u | Organization of production and
OUKM/ MeHeKMEeHTi MeHeKMEHT MpeanpPpuATHS enterprise management
OPMP / Kpeaut kesemi: 5 O0beM B KpeauTax: 5 The volume of credits: 5
OPEM IpepexBu3uTTEP: DKOHOMUKAIBIK-KYKBIKTHIK | [IpepekBusurhi:  OCHOBBI  3KOHOMHKO- | Prerequisites: Fundamentals  of
JKOHE DKOJIOTHSIIBIK, OLTIM HETrizaepi IPaBOBBIX M DKOJOTHYECKUX 3HAHUI economic,legal and  environmental
IocTpexkBusutTep: JUIOMIBIK )Kobanay IMocTpeKBU3UTHI: Jumnomuoe | knowledge
ITon oKbITY MaKcaThl: HaphIKThIK SKOHOMHKA | TIPOCKTHPOBAHHUE Postrequisites: Graduation project

HIapTTapbIHAAFBl  OHAIPICTI  Oackapy JKoHe
YUBIM TOHIperiHaeri Mocenenepai 3epTrey,
xKocrmapriay.

Kpickama CHIIATTaAMAChI: Tamax
OHEPKACIOIHIH ~ KOCIMOPBIHAAPHl  OHAIPICIH
YUBIMZIACTBIPY. Herizri OHJIIpICTI
yiBIMAACTHIPY, MaTepHaIbl-TEXHUKAIBIK
KaMTaMachI3aH/bIpy, CalaHbl TEXHUKAJIBIK

6akputay. KocimopslHmap eHIpiCiHIH KyaTsl

Ienp wu3ydYeHHs1 AMCHMILIMHBI: PackpbITh
npobiemMsl B 0ONacTM  OpraHu3allud,
IUTAHUPOBAHMS U YIPABJIEHUS MPOU3BOACTBOM
B YCJIOBUSIX PHIHOYHON SKOHOMHKHU.

Kparkoe onucaHue: Opranuzanus
IIPOU3BOJICTBA MpEAPUATHH MUIIEBOM
IPOMBINIIEHHOCTH. OpraHu3anusi OCHOBHOTO
IIPOU3BOJICTBA,  TEXHMUYECKOTO  KOHTPOJIA
KayecTBa, MaTEpUAIbHO-TEXHUUYECKOTO

Purpose of studying of the discipline:
To open problems in the field of
organization, planning and management
in a market economy.

Short description: Organization of the
food industry. Organization of primary
production, technical quality control,
logistics.  Productive  capacity of
enterprises and their reserves, small
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KOHE OJIapAbIH pPEe3epBTEpi, KOHIEPH KOHE
KOpTioparusi, IIaFblH KocimopbiH. EHOEKTi
FBUTBIMH YUBIMIIACTHIPY, €HOCKAKBIHBI
YUBIMJIACTBIPY, CHOCK OHIMILTITL, OJIAPJBIH 6Cy
(hakToOpbI kKoHE dIcTEMEC, KACIIOPBIHIAPIBIH

KOCAJIKBI HIapyallblIbIKTaphl. Onaipicrti
xocrapiay, OousHec-)xocnap, 3aybITTHI
Kocnapiaynsl YHBIMIACTBIPY, WHAWKATOPIIBI

KOHE CTpaTerusyIblK Kocmapiay. OHIIpic
KoJIeM1 JXOHE OHIMJIEpAl caTynbl Kocmapiay,
eHOCKTI JKOHE eHOEKaKbIHBI  KOcCIMapiay,
OHIMHIH ©31H/TIK KYHBIH JKocIapJay.
Kacimoperaasl 6ackapy, KoCIOPBIHIBI 0acKapy
omicTepi, KYphUIBIMBI XKoHE OacKapyabl Tejey
(O YHKIHSCHI, KOCITOPBIHIBI
aBTOMATTaHJBIPBUIFAaH XYylieMeH 0acKapy jKoHe
aKIaparThIK KAMTaMachl3 €Ty.

KyTisieTin oKy HOTH:KeIepi:

Binimi: KocimopeiHaarbl MEHEIHKMEHTT] JKOHE
YHBIMIACTBIPY OMICTepl MEH NPHUHIUIITEPIH
ouremi.

IckepJtikTepi: KacinmopbeiaubIg THIMII
KbI3METIH KaMTaMachl3 €TeTiH OacKapylIbUIBIK
memiMaepal ic JKy3iHIe KOJJaHyFa HUKeMi
Oomaaml.

Jarapliapel: Herizri ennipictik cdepanapia
OHJIIPICT1 YHUBIMAACTBIPY JKOHE OacKapyIIbUIBIK
mermimMaep/i KaOblaaan anasl.

Ky3biperTepi: KocimopelHBI  MEHEIXMEHTI
XKOHE YHUBIMIACTBIPY, KOCMapiay aiiMarblHIa
Heri3ri OUTIMIH KepceTei.
Barpapiama KypacThIpylIbICHI:
okpiTymibl ['. OppiHOEKOBa

9.f.K.,ara

cHaOxeHus. [Ipou3BOACTBEHHBIE MOIIHOCTU
OpeNIpusITU M KX  pe3epBbl, Majble
OPEeNIpUITHS, KOHLEPHbl M  KOPIOPALUU.
Hayunas opranuzauus Tpynaa, opraHu3anus
OIUIaThl TpyZa, NMPOU3BOAUTEIBHOCTH TPYIa,
dakToppl M MeTOAMKAa  HUX  POCTa,
BCIIOMOTaTEJIBHBIE XO3AWCTBA MPEIITPUATHH.
[InanupoBaHue NPOU3BOJICTBA, OpraHU3aLUs
3aBOJICKOTO IJIAHUPOBAHUS, MHAWKATUBHOE U
CTpaTeruyeckoe IIaHupoBaHKe, OM3HEC-TIIaH.
[InanupoBanne oObemMa MPOU3BOJACTBA U
peanMzalii  TMPOAYKUUH,  IUIAHUPOBaHHE
TpyAa U 3apabOTHOI IUIAThl, IUIAHHPOBAHHE
cebecTOMMOCTH  MPOAYKIHMH.  YIIpaBJIeHUE
NPEANPUATHEM, METObI YIPaBIICHUS
OpeNnpusITHEM, CTPYKTypa U (YHKIUU
OIUIaThl YIPABJICHUS, AaBTOMAaTHU3UPOBAHHAas
CUCTEMa  VIpPAaBICHUS  MNPEAUPUITHEM U
nH(popMaImoHHOE 0OECTICUCHHE.

Oxxuaemble pe3yibTaTbl 00yYeHUA:

3Hanusi: 3HACT MNOPUHIUIBI W METOJbI
OopraHu3aIuu u MEHEHKMEHTA Ha
MPEANPUATHH.

Ymenusi: YMeeT NpPUMEHUTh Ha MpPaKTHKE
yIpaBIeHUYECKHUE pelIeHHs, 00ecreunBaroIne
3¢ (heKTUBHYIO NeSTENbHOCTh MPEAIPUITHS.

HaBbiku: Vimeer HaBBIKM OpraHu3allud
MPOU3BOJICTBA W TPUHATHUS YIIPABICHUECKUX
pelIeHui B OCHOBHBIX IPOU3BOJCTBEHHBIX

cdepax.
Komnerennmuu: JlemoHcTpupyer 0a30BbIe
3HaHUS B obmactu TUTAHUPOBAHHUS,

OpraHnu3alivi 1 MCHCIKMCHTA MPCATIPUATUSA.

businesses, corporations, and
corporations. The scientific organization
of labor, organization of wages, labor
productivity, factors and methods of
their growth, the economy auxiliary
enterprises. Production Planning,
organizing factory planning, indicative
and strategic planning, business plan.
Planning volume of production and
sales, planning and wages, cost of

production planning. Enterprise
management, enterprise management
methods, structure and functions of

payment  management,  automated
system of enterprise management and
information provision.

Expected results of the study:
Knowing: Know the principles and
methods of  organization and
management at the enterprise.

Abilities: Able to practice management
decisions, to ensure the efficiency of
enterprises.

Skills: Has the skills of production
organization and management decisions
in the main production areas.
Competencies: Demonstrates  basic
knowledge of planning, organization
and management of the enterprise.
Compiler of the program: Ph.D., Art.
Ven. G. Orynbekova
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CocTaBuTeNIb NPOrpPaMMBbI: K.3.H., CT. IIPEIL.
I'. OprinGekoBa

40

4304
OUZhB /
OPUP /
OPPM

OmnpipicTi yiibIMIACTBIPY, sKOCHapJay KIHE
o0ackapy

Kpenur kesemi: 5

IIpepexBu3NTTEP: DKOHOMUKAIBIK-KYKBIKTHIK
YKOHE 3KOJIOTUSUIBIK OUTIM Herizaepi
MocTpexBusuTTep: AumiomMasik xobanay
IIon oxkbITy Makcatbl: KocinmopeiHmapaa
OHJIIPICTIK HMHPPAKYPBIIBIM >KOHE OHJIPICTI
xocrnapiay KOHE YUBIMJTACTBIPY/IBIH
TEOPHSUIBIK  JKOHE  OJICTEMENIK HeTri3AepiH
OKBITI-YHPEHY.

Kpickama cunarramacel: Kypc moHI MeH
Makcatbl. KoCIMOPBIHHBIH ~ Kallbl  YKOHE
OH/IIPICTIK KYPBUIBIMBI. YaKbIT OOMBIHIIIA OHBI
YHBIMIACTBIPY KOHE OHIIPICTIK POIIECC.
OHpipicTi  YHBIMIACTBIPY  THITEPI
dhopmanapsl.

FouipIMu-TeXHUKAIBIK JANBIHIBIKTBI
YUBIMIACTBIPY JKOHE OHIIPICTI KETULAIpY.
KocimopblHHBIH ~ MHHOBALMSJIBIK — KbI3METIH
YUBIMJIACTBIPY Heri3fepi. OHIMHIH camachbiH
OaKpIIayIbl YIHBIMIACTBIPY.

TaOuru pecypcrapabl THIM/I NalJanaHy KoHe

MCH

TaOUFaTTHI KOpFay/ibl YiBIMAACTHIPY.
OHNIpICTIK MHPPAKYPBUIBIM Ma3MyHbl MeH
mrenriMepi.  ACHanThlK — IapyamlbUTBIKTHI
YUBIMIACTBIPY.

KocimOpbIHHBIH ~ XKOHJEY  LIapyallblIbIFbIH
yiBIMIACTBIPY. KacinopsIHHBIH
HHEPTeTUKAIIBIK I1apyanbUIbIFbIH

Opranun3anus, IJIAHUPOBAHUE "
ylpaBJjieHue NpPou3BoACTBOM

O6beMm B kpeauTax: 5

IIpepekBU3UTHI: OCHOBEI SKOHOMMKO-
MPaBOBBIX U SKOJOTUYECKUX 3HAHUI
IocTpekBU3UTHI: JurnnomHoe
MIPOCKTUPOBAHUE

Heab wu3yyeHusi AUCHUIJIMHBI: H3yYCHHUE
TEOPETHYECKUX W  METOJUYECKUX  OCHOB
OpraHu3aluy M IUIAHUPOBAHUS MPOU3BOJCTBA
U TIPOU3BOJCTBEHHON WMH(PPACTPYKTYpHl Ha
NPEaTPUATHSIX.

Kparkoe omnucanme: Ilpenver u 3amaum
Kypca. Oomas " MPOU3BOJCTBEHHAS
CTpyKTypa npeanpusatusd. [Ipon3BoicTBEHHbIN
MPOIECC U €ro OpraHu3alus ero BO BPEMEHHU.

Turbr u bopmbl OpraHu3aiuu
npousBojcTBa.Opranu3amnus Hay4YHO-
TEXHUYECKOM MOJATOTOBKH u

COBEpPILIEHCTBOBAHUS MPOU3BOACTBA. OCHOBBI
OpraHu3alld HMHHOBALIMOHHOM [JEsTEeIbHOCTH
HPEIIPUSITHSL. Opranuzanus KOHTPOJIA
KadyecTBa NpoaykKumu. OpraHusanus OXpaHbI
IPUPOJBI U PALMOHAJIBHOIO HCIOJIb30BaHUs
IPUPOJHBIX pecypcoB. CoaepxaHue U 3a1aun
IIPOU3BOJICTBEHHON UHPPACTPYKTYPHI.
Opranuzanys HHCTPYMEHTAJIbHOTO XO341CTBA.
Opranuzanus PEMOHTHOTO XO03s5I1CTBa
npennpusTist. Opraau3anus SHEPreTHIeCKOro
XO035I1CTBA npeanpusTis. Opranu3anus

Organization, planning and
production management

The volume of credits: 5
Prerequisites: Fundamentals  of
economic,legal and  environmental
knowledge

Postrequisites: Graduation project
Purpose of studying of the discipline:
the study of theoretical and
methodological foundations of the

organization and planning of production

and industrial infrastructure in the
enterprise.
Short description:The object and

purpose of the course. General and
industrial structure of the enterprise.
The manufacturing process and its
organization in time. Types and forms
of  organization  of  production.
Organization of scientific and technical
training and improve production.
Fundamentals of organization of
innovative activity of the enterprise.
Organization of quality control.
Organization of environmental
protection and rational use of natural
resources. The content and objectives of
the industrial infrastructure.
Organization management tool. The
organization of repair economy
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yiteiMaacTeipy. KocIMOpBIHHBIH TackIMangay

Kypasi-xa0/bIFbIH JKOHE KOoMMa
IapyallbUIBIFBIH  YHBIMAACTHIPY. Koiima
LIapyallbLUIBIFbIH YUBIMAACTBIPY. Kana

TEXHUKA OHAIPICIH UTepyil YUBIMIACTHIPY.
KyrisieTin oKy HoTH:KEIEPi:

Binimi: Kocimopeinasl 0ackapy, ©HIIpICTi
YHBIMJIACTBIPY JKHE JKOCIHapiay/IblH 3aMaHayH
JamMy TeHJICHIIUSUTapBIH OUTe/I.

IckepuikTepi: Oupipicre Oackapy
mIenTiMaepin Kaoplaai oinel.

Jarapuiapser: Kacinopsingapaa TUHIM1
Oackapy Jarapuiapbl oap.

Ky3biperTepi: OHIpicTIH THIMIUTITH
YKOFapIIaTy/ bl KaMTaMachl3 eTeTiH
YHBIMIACTBIPY-XKOCTIApIIay mIenIMAepiHIH

OHTAWIBl BapUaHTTApPbIH TaHJayFa OHIIPICTI
YUBIBIMIACTBIPY JKOHE JaibIHIAy cajachlHIa
HET3ri0LTIMACPIH KopceTe Oinemi.
Barnapaama KypacThIpyIIbICHI:
okpITymibl [. OppiHOEKOBa

3.F.K.,ara

TPAHCIIOPTHOTO  XO3SUCTBA U  CKJIAJCKOTO
X035MCTBA. Opranuzanus CKJIaJICKOTO
XO3SICTBA. Opranuzanus OCBOCHHUS

MPOU3BOJCTBA HOBOUM TEXHHUKH.

O:xunaembie pe3yibTaThbl 00yUeHUsI:
3HaHMA: 3HAaeT COBPEMEHHbIE TEHACHIIUU
pa3BUTHA OpraHM3allMd W TUIAHHUPOBAHUS
IIPOU3BO/JICTBA, YIPABIECHUH NPEIIPUIATHEM
YMeHusl: yMeeT NPUHUMATh yIpaBJiIeHUECKHE
pelIeHns Ha IPOU3BOCTBE.

HaBbiku: wumeer HaBblkM 3G (HEKTUBHOTO
YIPABJICHUS TPEATPUITHEM.

Komnerennmun: JlemoHcTpupyeT 0a30BbIe
3HaHUA B 00JIACTH TOArOTOBKHU M OpraHu3aluu
IIPOM3BOJICTBA JUIsl BBIOOpA pallMOHAIBHBIX
BapHaHTOB OpraHU3aIMOHHO-TUIAHOBBIX
pemieHni, 0O0ECHeYrBaIOIIUX  TMOBBIIICHHUE
3¢ peKTHBHOCTH MPOU3BOJICTBA.
PykoBoauTebnporpaMmsl: K.3.H., CT. IIPEIL.
I'. OpbiHOEKOBA

enterprises. Organization of the energy
economy of the enterprise. Organization
of  transport  management  and
warehousing. Organization of storage.
Organization of development of new
techniques.

Expected results of the study:
Knowing: know modern trends of
development of the organization and
planning of production, enterprise
management

Abilities: able to make management
decisions in the workplace.

Skills: has the skills of effective
management of the enterprise.
Competencies: Demonstrates  basic
knowledge and  organization  of
production oblasti podgotovki to choose
rational variants organizational planning
solutions that enhance the efficiency of
production.

Compiler of the program: Ph.D., Art.
Ven. G. Orynbekova

41

3305
EOKTZh/
TOPMP /

TEEMI

ET OHEPKICIOi KOCIiMOPbIHAAPBIHBIH
TeXHOJIOTUSIJIBIK Ka0AbIKTAPbI™*
Kpenur kesemi: 6

IIpepexBusurrep: Tamak eHAIPICIHIH >KbUTY
XKOHE  MaccaajMmacy  IpoLecTepi  JKoHe
anmapaTTapebl

TexXHOJOTHSIIBIK MpoLeCTepi MaTeMaTUKAJIBIK
KOHE KOMITBIOTEPIIIK MOJIEINIeY Heri3aepi

XKeimymaccaanmacy
IlocTpekBHU3NTTEP:

Cyr eHepKacioi

Texnonornueckoe odopynoBanue
NpeANPUSITHHA MSICHOI MPOMBIILIEHHOCTH ™
O0beM B kpeauTax: 6

IIpepekBH3HUTDI: TerunoBsle 151
MaccOOOMEHHbIE MpPOIECChl U anmnaparsl
MIUILIEBBIX IPOU3BOJICTB

TeXHONIOTUSIIBIK nporecTepai
MaTEMaTHKAJIbIK JKOHE KOMITBIOTEPITIK
MoJIeNiey Heri3aepi

TennomaccoobmeH

Technological equipment of
enterprises of meat industry*

The volume of credits:6

Prerequisites: Heat and mass transfer

processes and devices of food
production
Fundamentals of mathematical and

computer modeling of technological
processes

Heat and Mass Transfer
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KOCITOPBIHAAPBIHBIH TEXHOJIOTHUSILIK
XKaObIKTaphl™
IIon  oxkbITy MakcaTbl: TEXHOJIOTHSIIBIK

XKaOJpIKTap JKOHE MaIlWHAJIap TOHIperiHaeri
OuTiMzIep HETI3JepiH ay.

Kbickama cunarramacel: TeXHOJIOTHSIIBIK
XKaOJBIKTap Typasbl YFbIM, KIacCU(UKALMSICHI,
Heri3ri napamertpiepi. XKabapIKTarbl KUHETHKA
JKOHE OHIM KO3FaJIBICHIHBIH JKBUIIAMJIBIKTAPHI.
TeXHOJOTHSUTBIK ~ YKAOJBIKTBIH ~ JKYMBICIIIBI
OpraHJIaphl. Acnaiibl JKOJIIap. Et
OHEPKACIOIHAEr1 TepiHl CHIABIpYFa apHaJFaH
KOHJbIpFbUTap. Kecy >KymbIcHIbl OpraHiapsl
Oap MammHanap. buTikmieni  KYMBICHIBI
opranjapbel O0ap wmammHamap. bapaGanmpl,
IIAIIbIPATAaThIH, CYJIAHABIPATHIH  YKYMBICIIIBI
OpraH;bl XKaOIBIKTap. TrexTi JKOHE
OypaHJaJIbl JKYMBIC OpraHjapbl HETi31HJEer1
XaOIpIKTap, oJapAbplH ecentenyi. KamakTel
JKYMBICIIIBI OPraHjibl HETi3iHJer1 »XaOabIKTap.
I'paButanusanbik  epicre eHiMuepai Oemy
xabapikTapel. [lpectey xaOAbIKTaphl, ecenTey
Heridaepi. ET eHiMIepiH JKbUIYNBIK OHIEY
omiCTepiHiH KiIacCU(pUKAIUACHI.

Kyriserin oKy HaTHAKCIEPI:

Binimi: ET sxoHe cyT eHepkaciOi kaOabIFbIHBIH
Heri3ri TyplepiH, Heri3ri TeXHOJOTHUSIIBIK
YAEpICTepIiH KHUHETUKAChl MEH JUHAMHKACHI
Heri3ziepin Oineni.

Ickepaikrepi: IIpouecrep, anmaparrap,
MallMHaIapAbIH €CeNTePiH OPbIHAaN aabl.
Jarabrnapbi: KypeTsiH Oip yaTimeri ;ko0aimbiK
€CeNTepiH TEOPHUSUIBIK  JKJHE TIPAKTUKAIBIK

IHocTpekBU3UTHI: TexHonornueckoe
000pyI0OBaHME  TMPEANPHUATHI  MOJOYHOU
MPOMBIIUICHHOCTH ™

Heab u3yvyeHuss AMCUMILUIMHBI: PackpbiTh
OCHOBBI 3HAHUM B 00JACTH TEXHOJIOTUYECKOTO
000pyIOBaHUS U MAIIKH.
Kparkoe OnmucaHue:
TE€XHOJIOTUYECKOM 000py/I0BaHUH,
KJacCU(UKAIMs, OCHOBHBIE  IapaMeTphl.
CKOpOCTH KHMHCTHKU U JIBHXXCHUSA IIPOJYKTa B
000pyI0BaHHUH. Paboune OpraHbI
TEXHOJIOTUIECKOTO 000pyI0BaHUS.
[TonBecHble TyTH. YCTaHOBKH JUIsI ChEMKH
IKYp B MSICHOM MPOMBINUIEHHOCTH. MaliuHbl
C PeXYIIUMH pabOYUMHU OopraHamMH. MaliuHbl

Ilousarue 0

¢ TUOKMMH ® BaJbIIOBBIMH pabOYuMU
opranamu. OOOpyIOBaHHME Ha  OCHOBE
OapaOaHHBIX, OPOCHTEIIbHBIX, pachbLIu-

BaroluxX pabounx opranos. O6opynoBaHue Ha
OCHOBE IIIHEKOBBIX M BHHTOBBIX pabo4Mx
OpraHoB, OCHOBBI UX pacueTta. OOopyaoBaHUe
HAa OCHOBE JIONMACTHBIX pPAaOOYMX OPraHoB.
O6opynoBanue Aisi pa3felieHus: MPOIyKTOB B
nosie  rpasutauud. OOopynoBaHHe AT
IIPECCOBaHUA, OCHOBBI pacuera.
Knaccupukanus  cnocoboB U METOIOB
TEIIOBON 00pabOTKU MSACOMPOAYKTOB.
O:xupaembie pe3yJbTaTbl 00yYCHHS:
3Hanus: 3Haer OCHOBHBIE
000py/lOBaHUS ~ MSCHOM W MOJIOYHOU
IIPOMBIIIJIEHHOCTH, OCHOBBI KHMHETHKH U
JUHAMHKHA ~ OCHOBHBIX  TEXHOJOTHYECKHX
IIPOLIECCOB.

BUJIBI

Postrequisites: Technological
equipment of dairy industry*

Purpose of studying of the discipline:
Expand the knowledge base in the field
of process equipment and machinery.
Short description:The concept of
process equipment, classification, basic
parameters. Kinetics and speed of
movement of the product in the
equipment. The working parts of the
process equipment. Suspended path.
Settings for the shooting hides in the
meat industry. Machines with cutting
working bodies. Machines with flexible
roller and working bodies. Hardware-
based drum, irrigation, sprayer working
bodies. Equipmen based on the screw
and screw working bodies, the basis of
their calculation. Hardware-based blade
working bodies. Equipment for the
separation of products in the field of
gravity. Equipment for pressing, bases
of calculation. Classification techniques
and methods of thermal processing of
meat products.

Expected results of the study:
Knowing: Know the main types of
equipment meat and dairy industries, the
basis of the kinetics and dynamics of
basic processes.

Abilities: Able to perform calculations
of processes, machines.
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MakcarTapria Oyi1 OUTiMzepIT KoJiaHa OUTesTi.
Ky3biperTepi: OHipicTik mporecTepai icke

acelpy YILIH TaMak OHJIIPiCiHIH
TEXHOJIOTHSUIBIK ~ JKaOJBIKTapbIHA,  DJIEKTP,
THIPO JKOHE ITHEBMOXKETEKTEpPre  KbI3MET

KOPCETY/Il YIUBIMIACTHIPAIBI.

NuHOBanusiplK sko0amapMeH KYMBIC ICTEyTe
KaTbIiCa OTBIPHIMN, 3€PTTEY KbI3METIHIH 0a3alibIK
OMICTEPIH KOJITAHABI.

[1Iki pe3epBTep JKOHE KEKe KOHJBIPFBUIAP MEH
TEXHOJIOTHSUIBIK cXeMaiap ece0iHEeH BSHeprus
YKOHE pecypc YHEMJCY/I KaMTaMachl3 €Ty YIIIiH
OHBI ayBICTBIPY MYMKIHAITIMEH
TEXHOJIOTHSUTBIK KAOMBIKTBI JKETUIAIPY >KOHE
KAHFBIPTY KOJIJAPbIH TaJ AN IbI.

XKana TEXHOJOTUSUTBIK cxeMasap/isl
xo0anai/ipl, TEXHOJOTHSUIBIK IapameTpiaepl
TaHAAyAbl, JKaOABIKTBI  €CeNTeydl  KoHe
TaHAAY/Abl )KY3€re achlpapl.
Barpapiama KypacThIpymibIChI:
okpITyibl JK. ToxTapos

PhD.,ara

YMenusi: Ymeer  BBIIOJHSATH
MPOLECCOB, anmnapaToB, MalllMH.

HaBbiku: Brajgeer HaBbIKaMH W IPUEMAMH
WCIIOJIb30BAHUSI TEOPETHUYECKUX 3HAHUU TIPHU
PELICHUH TUIIOBBIX MPOEKTHBIX 33/1a4 Kypca.

Komnerennmun: Opranusyer oOCTy>KHBaHUE
TEXHOJIOTHYECKOTO 000pYIOBaHUS MHUIIEBBIX

pacd€Thl

IPOM3BOJICTB, AJIEKTPO-, TUAPO- u
[THEBMOIIPUBOJIOB hing: | peanvzanuu
IMPON3BOJACTBCHHBIX IIPOLECCCOB.

Hcnonszyet 0a3oBbIC METO/IbI

HCCJIEIOBATENIbCKON JIeATEIbHOCTH, Y4acTBYs
B paboTe HaJl ”THHOBALIMOHHBIMU MPOEKTaMHU.
AHanu3upyer MyTH COBEPILIEHCTBOBAHUS U

MOJICPHU3AITUT TEXHOJIOTHIECKOTO
000pyIOBaHUsI C BO3MOXHOCTBIO €T0 3aMEHBI
TUTst obecrieueHHs SHEpro- u

pecypcocOepeeHruss 3a CyYeT BHYTPEHHHX
pE3epBOB UM TOBBIIMICHHUS OSHEPTrETUYECKUX
K.ILJI. KaKk OTIEIbHBIX YCTAaHOBOK, TaK U
TEXHOJIOTHYECKHX CXEM.
[Tpoextupyer HOBEIE
CXEMBI, OCYIIECTBIISCT
TEXHOJIOTHYECKUX IapaMeTpPOB,
BbIOOp 000pyIOBaHMS.
CocraBuTes b NPOrpaMMBbI: K.T.H., JOLIEHT A.

TEXHOJIOTUYECKUE
BBIOOD
pacuer u

Skills: Fluent in skills and techniques of
using theoretical knowledge in solving
typical problems of design of the
course.

Competencies: Organizes maintenance
of technological equipment of food
production,  electric,c hydro and
pneumatic drives for the implementation
of production processes.

Uses  basic  research  methods,
participating in the work on innovative
projects.

Analyzes ways of improvement and
modernization of technological
equipment with the possibility of its
replacement to ensure energy and
resource saving due to internal reserves
and increase of energy efficiency of
both individual plants and technological
schemes.

Designs of new technological schemes,
choice of technological parameters,
calculation and selection of equipment.
Compiler of the program:Ph.D.,
Associate Professor A. Erengaliev

Epenranues
42 3305 Tamak eHepKacidi KICiMOPBHIHIAPBIHBIH TexHonornyeckoe obopynosanme | Technological equipment of
TOKTZh/ | TeXHOJOTHSJIBIK KA0ABIKTAPBI** npeanpusiTuii muieBoii | enterprises of the food industry**
TOPPP / Kpenur kesemi: 6 NPOMBIILIEHHOCTH*™* Number of credits: 6
TEEFI IpepexBusurrep: Tamak eHuipiciHiH xbuly | O0beM B KpeauTax: 6 Prerequisites: Heat and mass transfer
KOHe  MaccaanMmacy — mporectepi  koHe | [IpepeKBH3UTHI: TennoBsie u | processes and devices of food
anmaparTapsl MaccOOOMEHHbIE Tpollecchl H  ammapartsl | production
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TeXHOJOTHSUIBIK TTPOLIECTEP/II MATEMATHKAIBIK
KOHE KOMITBIOTEPIIIK MOJICNIICY HeTi3aepi
Keutymaccaanmacy

IMocTpexkBU3UTTEP: Koramapik
TaMaKTaHIBIPy KOCITOPBIHIAPBIHBIH
TEXHOJIOTHSUIBIK KaOabIKTaphl **

IIon  oxkbITYy MakcaTbl: TEXHOJIOTHSIIBIK
XKaOJpIKTap JKOHE MallMHAJap TeHIperiHjeri
OuTiMIep HETI3epiH ary.

Kpickama CUIIATTAMACHI: Tamax
OHIIIpICTEpIHAEC KOJIJAHBIIATBIH MalluHaIap
MEH aIllaparTap Typaslbl KaJlllbl MOJIIMETTEep.
Tamak eHIpiCiHIH MHXXEHEPJIIK €CEenTepi XKoHe
oJlapAbl  IIEyJAlH  MalllMHa-anmnaparypanbik
HYCKaJapsbl. [ukizaTTap MEH
)apTeutaiiadpukaTTapasl MabIHIaYyFa
apHaJFaH XKaOIBIKTAp. KabapikrapipiH
xkikrenyl.  Ilukizatrap MeH  JKapThUIal
(dabpukarTapbl ~ MEXaHUKAIBIK  OHJEYre:
CYphINITayFa, axbIpaTyra, Oeiyre, Kecyre,
KaJbIlITayFa >KoHE T.0. apHajFaH KaOAbIKTap.
JKabapikTap bt TEXHUKAIBIK KETUIIIPY
Macenenepi JKoHE JaMmybl.  MeXaHHMKabIK
)KaOJbIKTapFa KOWBUIATBIH HET3T1 TajamnTap
YKOHE OJIap bl Maiganany *Kaiisl Mocenenep.
Kyriserin oKy HaTHKCIEPI:

Binimi: Tamak eHepkoci®i >kaOAbIKTapBIHBIH
Heri3ri TyplepiH, Heri3ri TeXHOJOTHUSIIBIK
yAepicTepiH KUHETUKAChl MEH JIHHAMUKACHI
Herizziepin oineni.

Ickepaikrepi:IIpouectep, amnmaparrap,
MallMHaIapAbIH €CeNTePiH OPbIHAaN aabl.
Jarnbinapei: Kypereig Oip yarieri ;ko0aibiK

IMUIICBBIX IIPOU3BOACTB

TeXHOMOTUSITBIK nporecTepi
MaTeMaTHUKaJIbIK JKOHE KOMIIBIOTEPITIK
MOJICTIICY HeTi3Iepi

TennomaccooOMmeH

IHocTpekBU3UTHI: TexHomoru4aeckoe

000pyI0BaHNE TIPEANPUITHIT OOIIECTBEHHOTO
nuTanus **

Heab wu3ydyeHuss AMCUMILVIMHBI: PackpbITh
OCHOBEI 3HaHUH B 00J1aCTH TEXHOJIOTHYECKOTO
000pyT0BaHUSI U MAIlIUH

Kpatkoe omnmcanue: OOmme cBeneHus o
MalIdHax " ammaparax MUIIEBBIX
pou3BOACTB. MIH)KeHEepHbIE 3aja4K MHUIIEBBIX
MPOM3BOJACTB W MAaIIMHHO-AIIMapaTypHbIE
BapuaHThl ux pemenus. O6opynoBaHue s

MOJATOTOBKU  CBIpbSI U MOIYy(paOpUKaTOB.
Knaccudukanus 000pyI0BaHUS.
ObGopynoBanue TUIA MEXaHUYECKOU
nepepaboTKu  ChIpbsi W Moay(adbpuKaToB:

pas3fienieHusi, COPTUPOBAHUsA, CEmapUpOBaHMUS,
pe3anusi, ¢opmoBanus u ap. [IpobGremsl u
TEHCHIINH TEXHUYECKOTO
COBEPIICHCTBOBAHUS o0opynoBaHusl.
OcHoBHBIE TpeOOBaHHUA K MEXaHUYECKOMY

000py/I0BaHHUIO u oOrue BOIIPOCHI
JKCIUTyaTaIuu.

O:xupaembie pe3yJbTaTbl 00yYCHHS:
3Hanus: 3Haer OCHOBHBIE BU/IBI

000py/I0OBaHUS THIIEBON MPOMBIIUICHHOCTH,
OCHOBBI KHUHETHKH WM JTUHAMHUKHA OCHOBHBIX
TEXHOJIOTMYECKUX MPOLECCOB.

YmeHusi:  YMeeT  BBINOJHATH  pacyeTsl

Fundamentals of mathematical and
computer modeling of technological
processes

Heat and Mass Transfer

Postrequisites: Technological
equipment of public catering enterprises
**

Purpose of studying of the discipline:
Expand the knowledge base in the field

of technological equipment and
machinery
Short description:Overview of

machines and equipment for food
production. Engineering problems of
food  production and  machine-
instrumental versions of their solutions.
Equipment for the preparation of raw
materials and semi-finished products.
Classification equipment. Equipment for
mechanical processing of raw materials
and semi-finished products: separation,
screening, separating, cutting, molding,
and others. Issues and trends of
technical improvement of equipment.
Basic requirements for mechanical
equipment and general maintenance
issues.

Expected results of the study:
Knowing: Know the main types of food
machineryindustry,  foundations  of
kinetics and dynamics of basic
processes.

Abilities: Able to perform calculations
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€CeNTepiH TEOPUSUIBIK JKOHE IPAKTHKAIIBIK
Makcarrapaa oy OuriMaepai Kosigana Oureti.
Ky3biperTepi: OHpipicTik mporecTepai icke

acelpy YILIH TaMak OHJIIPiCiHIH
TEXHOJIOTHSUIBIK ~ JKAOJBIKTAapbIHA,  DJIEKTP,
THIPO JKOHE ITHEBMOXKETEKTEpPre  KbI3MET

KOpCeTyAl YIBIMIACThIPA/IbI.

WNHHOBanUsIbIK K00aJapMeH JKYMBIC ICTEyre
KaThIiCa OTBIPHIT, 3€PTTEY KbI3METIHIH 0a3alIbIK
OMICTEPIH KOJITAHABI.

[11ki pe3epBTep JKoHE KEeKe KOHIBIPFbUIAp MEH
TEXHOJIOTHSUIBIK CcXeMaiap eceOiHEeH B3Heprus
YKOHE pecypc YHEMJCY/II KaMTaMachl3 €Ty YIIiH

IIPOLIECCOB, AMIAPAaTOB, MAIIMH.
HaBbiku: Biajgeer HaBbIKAMH W IIPUEMAMU
WCIIOJIb30BAHUSI TEOPETHUYECKUX 3HAHUU TIPHU
PELLICHUH TUIIOBBIX IPOEKTHBIX 33/1a4 Kypca.

Komnerennmun: Opranusyer oOcCTyXKHBaHUE
TEXHOJIOTHYECKOTO 000pYTOBAaHUS MHUIIEBBIX

IPOM3BOJICTB, AJIEKTPO-, TUAPO- u
[THEBMOIIPUBOIOB hing:| peanvzanuu
IMPON3BOJACTBCHHBIX IIPOIECCOB.

Hcnons3yet 0a3oBbIC METO/IbI

HCCJIEIOBATENIbCKON JIeATEIbHOCTH, Y4acTBYs
B pa0oTe HaJl ”THHOBALIMOHHBIMU MPOEKTaMHU.
AHanu3upyer MyTH COBEPILIEHCTBOBAHUS U

of processes, machines.

Skills: Fluent in skills and techniques of
using theoretical knowledge in solving
typical problems of design of the
course.

Competencies: Organizes maintenance
of technological equipment of food
production,  electric, hydro and
pneumatic drives for the implementation
of production processes.

Uses  basic  research  methods,
participating in the work on innovative
projects.

OHBI aybICTBIPY MYMKIHIIMIMEH | MOJEepHHU3AINN texHojoruueckoro | Analyzes ways of improvement and
TEXHOJIOTHSUIBIK KaOJBIKTBI JKETUIAIPY JKOHE | 000pYyIOBaHHSA ¢ BO3MOXKHOCTBIO €ro 3aMeHbl | modernization of technological
YKAHFBIPTY YKOJIAAPBIH TaAaiIbl. JUTST obecrieucHusI SHEPro- u | equipment with the possibility of its
XKana TEXHOJIOTHUSITBIK cxemaiapjbl | pecypcocOepeskeHusl 3a cdyeT BHYyTpeHHHX | replacement to ensure energy and
KOOaTalbl, TEXHOJIOTHSUIBIK IapaMeTpiep/i | pe3epBOB ¥ TOBBIIICHUS JHEpPreTHYecKux | resource saving due to internal reserves
TaHJayaepl, OKAOOBIKTBI  €CENTeyai  JKOHE | K.IIJ. Kak OTACIbHBIX ycTaHoBOK, Tak u | and increase of energy efficiency of
TaHIAy/Ibl )KY3€re achIpasbl. TEXHOJIOTHYECKUX CXEM. both individual plants and technological
[IpoekTupyeT  HOBBIE  TexHOJOrmdyeckue | Schemes.
Barpapiama Kypacreipymbicel: PhD.,ara | cxeMmsl, OCYILECTBIISIET BeIOOp | Designs of new technological schemes,
okpITymis! XK. ToxTapos TEXHOJIOTHYECKUX MapaMeTpoB, pacuer u | choice of technological parameters,
BBIOOP 00OPYIOBAHUS. calculation and selection of equipment.
CocTaBuTe)Ib MPOrpamMMbl: K.T.H., goreHT A. | Compiler of the program:Ph.D.,
Epenranues Associate Professor A. Erengaliev
43 4306 Cyr OHepKacioi KacimopbIHaapsIHbIH | TexHomoruueckoe obopynosanme | Technological equipment of
SOKTZh/ | TeXHOIOrHSIIBIK KAOABIKTAPHI* npeInpusATHii MoJI04uHOii | enterprises of dairy industry*
TOPMP / (KypCTBIK #00a) NPOMBIILIEHHOCTH™ (course project)

TEEDI Kpeaut kenemi: 6 (KypcoBoii IPOEKT) The volume of credits:6
IIpepexkBu3nTTEP: Et eHepkaciol | O0bem B KpeauTax: 6 Prerequisites: Technological
KOCITOPBIHAPBIHBIH TEXHOIOTHSUTHIK | [IpepeKBU3UTHI: Texnosoruueckoe | equipment of meat industry*
KaOJIBIKTaphI™ o0opyioBaHue TPEANPUATHIA msicHo#t | Postrequisites: Graduation project
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IMocTpekBU3UTTEP: TUILIOMIBIK KOOaIay
IIon  okbITYy MakcaTbl: TEXHOJIOTHSIIBIK
XKaOJpIKTap JKOHE MaIlWHAJIap TOHIperiHaeri
OlTiMIep HEeT3IepiH aiy.

Ksbickama cunarramacobl: CyT >ka0JIbIFBIHBIH
xannbl cunarramacel. CyT  ©HEpKICiOiHIH
pe3epByapIiapsbl. TexXHONMOTHUSIIBIK JKOHE
KBUTYNIBIK ecenteynep. CyT eHepkaciOiHaeri
copanTap KypbUIBIMBI. ['OMOTeHU3anus Typassl
x)anmel MomimerTep. Cemapanmsuiay mporeci
Typasbl YKaJIBbI MOJIIMETTED,
knaccugukanuscel. OpTafaH Temkim OesiHy
TeOpHACHIHBIH Herizaepi. CyT eHepKociOiHiH
KBLTYyaIMaCTBIPFBIII alMapaTTapblHbIH KaJIIbI
cunarramacel.  CyTTi  3apachl3-JaHAbIpyFa
apHaJIFaH  JKaOABIKTBIH  KJIACCHU(UKAIHICHI.
Capeimali  eHIpiCiHE apHaJIFaH >KaOIbIKTap.
banmy3nak eHuipiciHe apHaIFaH >KaOIbIKTap.
Celp  eHuipiciHE  apHaJIFaH  >KaOABIKTAp,
TEXHOJOTUSICBIHBIH epeKILeNir KOHE
JKAOJBIKTBIH  KJIACCH(UKANMACHL.  [pIMIIIK
OHJTIpICIHE apHaJFaH ka0 pIKTap. benoKTe! cyT
eHIMIepi eHipici YIIiH JKa0IBIKTHIH
TEXHOJIOTHSUIBIK ~— ecenTeynepl. Tapa  Kyy
OOMBIHIIA  MOpENIK  Omepauusuiap  YUIH
xabapikTap. CyTTepAi  KyloFa  apHalFaH
XKaOIBIKTAp.

Kyriserin oKy HaTHKCIEPI:

Binimi: ET sxoHe cyT eHepkaciOi kaOabIFBIHBIH
HEri3ri TyplepiH, Heri3ri TEeXHOJOTHUSIIBIK
yAepicTepiH KUHETUKAChl MEH JUHAMUKACHI
Herizziepin oineni.
Ickepaikrepi:

IIpouecrep, anmaparrap,

MPOMBIIUICHHOCTH ™
IMocTpeKBU3UTHI:
POEKTHPOBAHNE
Heab u3ydyeHUus: AUCHMILUIUHBI: PackpbITh
OCHOBBI 3HAHHH B OOJIACTH TEXHOJOTHYECKOTO
000pyIOBaHUS U MAIIKH.

Kparkoe onucanue: OOmias xapakTepucTuka

IUIIIIOMHOE

MOJIOYHOTO  oOopymoBaHus.  PesepByapsr
MOJIOYHOM TTPOMBIIIIJICHHOCTH.
TexXHOJIOTHYECKHEe W  TEIUIOBBIC PACUETHI.
YcerpoiicTBo HAaCcOCOB MOJIOYHOM
npoMblinieHHOCTH.  OOmue  cBeOeHUs O
roMmorenuzanuu.  OOmme  cBeldeHHS O
MpoIlecCce CeMmapupoBaHUs, KiacCUpUKAIUS
cenapaTropos. OCHOBBI TEOPHUH
IIEHTPOOEIKHOTO paszeneHusl. Oo6r1mas
XapaKTEPUCTHKA TEIUIOOOMEHHBIX aIllapaToB
MOJIOYHOMH MIPOMBIITICHHOCTH.
Knaccudukanus 000pyn0oBaHUs IUIA
crepwim3anuu MoJioka. OOopynoBaHue IS
MIPOM3BOICTBA CJIMBOYHOTIO Macia.
O6opynoBanue It MIPOM3BOJICTBA
MOPOXKEHOTO. O6opynoBanue A
MIPOM3BOICTBA ChIpa, 0COOEHHOCTH
TEXHOJIOTHH u KIaccuukams
000pynOBaHUS. O6opynoBanue JUISt
MPOU3BOJICTBA TBOpora. TexXHOJIOTHYECKHE

pacueTbl OOOpYAOBaHUS M MPOMU3BOJICTBA
OENKOBBIX MOJIOYHBIX MPOAYKTOB. OOOpyHO-
BaHUE /I (DUHUIIHBIX OMEpaluil Mo Mouke
tapbl. O60pyOBaHUE Ul PO3IMBA MOJIOKA.
O:xupaemble pe3yJbTaTbl 00yYCHHS:

3HaAHUA: 3Haer OCHOBHBIE BUJIBI

Purpose of studying of the discipline:
Expand the knowledge base in oblasti
technological equipment and machinery.

Short description:General
characteristics of dairy equipment.
Reservoirs dairy industry.

Technological and thermal calculations.
Apparatus pumps dairy industry.General
information about the homogenization.
Understanding  the  process  of
separation, classification separators.
Basic theory of centrifugal separation.

General characteristics of the heat
exchangers of the dairy industry.
Classification  of  equipment for

sterilizing dairy. Equipment for the
production of butter. Equipment for the
production of ice cream. Equipment for
the production of cheese, especially
technology and equipment
classification. Equipment for the
production of cottage cheese. Process
calculations of equipment for the
production of protein dairy products.
Oborudovanie for finishing operations
on cleaning container. Equipment for
filling of dairy.

Expected results of the study:
Knowing: Know the main types of
equipment meat and dairy industries, the
basis of the kinetics and dynamics of
basic processes.

Abilities: Able to perform calculations
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MaIlIWHAIAP/IBIH €CeNITEPiH OPBIHAAN alapl.
Jarasuiapel: Kypcteig Oip ynrigeri xo0abik
€CeNTepiH TEOPUSUIBIK JKOHE IPAKTHKAIBIK
Makcarrapaa oy OuriMaepai KoJgana Oureti.
Ky3biperTepi: OHpipicTik mpouecTepal icke

aceIpy YIIiH Tamak OHTIPICIHIH
TEXHOJIOTHSUTBIK ~ KaOJIBIKTAphlHA,  DJIEKTP,
TUAPO JKOHE ITHEBMOXXETEKTEPre  KbI3MET

KOPCETY/Il YIUBIMIACTHIPAIBI.

WMHHOBAIUSIIBIK JKOOATApMEH JKYMBIC iCTeyTe
KaThIiCa OTBIPHIM, 3€PTTEY KbI3METIHIH 0a3alibIK
OMICTEPIH KOJITAHABI.

[1iki pe3epBTep KOHE KEeKe KOHIBIPFbUIAP MEH
TEXHOJIOTHSUIBIK CcXeMmajap eceOlHeH JHeprus
YKOHE pecypc YHEMJCY/II KaMTaMachl3 €Ty YIIiH
OHBI ayBICTBIPY MYMKIHAITIMEH
TEXHOJIOTHSUTBIK KAOMBIKTBI JKETUIIIPY >KOHE
KAHFBIPTY KOJIJAPbIH TaJAANIbI.

Kana TEXHOJIOTHSIIIBIK cxemaliapbl
YKOOAJIal/Ibl, TEXHOJIOTHSUIBIK IapameTpiepil
TaHAAyAbl, JKaOABIKTBI  €CeNTeydl  KoHe

TaHAAYAbl )KY3ere achlpabl.
Barpapiama KypacThIpymibIChI:
okpITyibl JK. ToxTapos

PhD.,ara

MSICHOU " MOJIOYHOU
OCHOBBI KHHETUKH WU
TEXHOJIOTHYECKUX

000py0BaHUSA
MIPOMBIIIEHHOCTH,
JTUHAMUKHA  OCHOBHBIX
IIPOLIECCOB.

YMenusi: Ymeer  BBINOJHSATH
MPOLECCOB, aNmnapaToB, MalllMH.
HaBbiku: Brageer HaBbIKaMH W TpPUEMAMH
WCIIOJIb30BAHUSI TEOPETHUECKUX 3HAHUU MPHU
pELLIEHNH TUTIOBBIX MPOEKTHBIX 33/1a4 Kypca.
Komnerenmun: Opranusyer oOCTyKHBaHUE
TEXHOJIOTHYECKOTO 000PYIOBaHUS THUIIEBBIX

pacd€Thl

TIPOU3BO/ICTB, AIEKTPO-, TUIPO- n
ITHEBMOTIPHBO/IOB TS peanuzanuu
MIPOU3BOJICTBEHHBIX MPOIIECCOB.

Hcnons3yer 0a3oBBIC METOBI

HCCJIEIOBATENIbCKON JIeATEIbHOCTH, Y4acTBYs
B paboTe HaJl ”THHOBALIMOHHBIMU MPOEKTaMHU.
AHanu3upyer MyTH COBEPILIEHCTBOBAHUS U

MOJACpHHU3allu1 TCXHOJOTUYCCKOI'O
060py,Z[OBaHI/IH C BO3MOKHOCTBIO €0 3aMCHbI
JJIA oOecrneyeHus QHCPIo- u

pecypcocOepexeHlsi 3a CHeT BHYTPEHHHX
pPE3epBOB UM TIOBBIIMICHHS OSHEPTrETUUYECKUX
K.ILJ. Kak OTAENbHBIX YyCTaHOBOK, TaK U
TEXHOJOTHYCCKUX CXEM.
[IpoexTupyer HOBEIC
CXEMBI, OCYIIECTBIISIET
TEXHOJIOTMYECKUX MapamMeTpoB,
BBIOOp 000pYIOBaHMUS.
CocraBuTes b NPOrPaMMBbI: K.T.H., JOLIEHT A.
Epenranues

TEXHOJIOTHYECKHE
BBIOOD
pacuer W

of processes, machines.

Skills: Fluent in skills and techniques of
using theoretical knowledge in solving
typical problems of design of the
course.

Competencies: Organizes maintenance
of technological equipment of food
production,  electric, hydro and
pneumatic drives for the implementation
of production processes.

Uses  basic  research  methods,
participating in the work on innovative
projects.

Analyzes ways of improvement and
modernization of technological
equipment with the possibility of its
replacement to ensure energy and
resource saving due to internal reserves
and increase of energy efficiency of
both individual plants and technological
schemes.

Designs of new technological schemes,
choice of technological parameters,
calculation and selection of equipment.

Compiler of the program:Ph.D.,
Associate Professor A. Erengaliev
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4306
KTKTZh/

KoramMabIK TaMaKkTaHABIPY
KICiNOPBIHAAPBIHBIH TEXHOJIOTHSAJIBIK

TexHnonornueckoe odopyroBanmue
NpeInpUATHIl 001IECTBEHHOT0 MUTAHUA**

Technological equipment of public
catering enterprises **
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TOPOP /
TEPCE

Ka0ABIKTAPBI **
(KypCTBIK #00a)

Kpenur kesemi: 6

IIpepexkBu3NTTEP: Tamax OHEPKICiOl
KOCIMOPBIHIAPBIHBIH TEXHOJIOTHUSUTBIK
AKaOIBIKTapbI ™™

I[MocTpekBU3NTTEP: AUTUIOMIBIK K000IaY
IIon  oxkbITYy MakcaTbl: TEeXHOJIOTHSIIBIK
XKaOJpIKTap >KOHE MalllMHAJap TeHIperiHjeri
OuTiMIep HETI3JepiH ary.

Kpickamia cumaTTamMachbl: KoraMpIK
TaMaKTaHIBIPy KOCITOPBIHIAPBIH/IA
KOJITAaHBUIATHIH MAIlIMHAJIAp MEH arapaTrTap
Typajbl >KaJIbl MOANIMETTEp. OCIMIIK >KOHE
MaJl OHIMJEpIHEH aJbIHATBHIH IIMKI3aTTap bl
KyyFa apHaJIFaH MalllMHAJIap MEH TOCUIIep.

Kecy, ycakray, yHTaKTay, mpecTey, Cy3y
JKAOJBIKTaphl  JKOHE HETI3T1  TEOpPHsUIAPHI.
Apanacteipy, OyiFay, OpTEKTI  JIaHAJIBIK

OHIMEP/Il, CYChIMaJIbl CYHBIK KOMIIOHEHTTEPII
aKbpIpaTyFa apHajfaH kaOJbIKTap  JKOHE
KaJbINTay MaIlluHAJIAPbI. Keurynbik
anmnapaTrTap/IbIiH KIKTENYI, AKBLTYIBIK
anmnaparTapra KOWBUIATBIH TajlanmTap, MiCipy
Ka3aHIbIKTaphl, KalHaTKBIIITap, micipy
mkadTapsl, MemTep KoHe T.0.
Kyriserin oKy HaTHKCIEPI:
bimimi: Koramapik
KOCIMOPBIHAAPBIHIA KOJIIaHbIIAThIH
XKaOJBIKTapJbIH HETI3r1 TYpJepiH, Heri3ri
TEXHOJOTHSUIBIK ~ YIAEPICTEPIiH KHHETHUKACHI
MEH JMHAMUKACHI HETi3[epiH Oinemi.
Ickepaikrepi:[Ipouectep, anmaparrap,

TaMaKTaHJAbIPY

(kypcoBoii mpoeKT)
O6bem B Kkpeaurax: 6

IIpepekBH3UTHI: Texnomornueckoe
000pyI0BaHNE MpeANPUATHI MUIIEBOI
POMBIIITIEHHOCTU ™

IMocTpekBU3UTHI: JTUIUIOMHOE
IPOETUPOBAHKE

Henpr wu3ydYeHUs: AUCHUIJIMHBI: PackpbITh
OCHOBBI 3HaHHUI B 00JaCTH TEXHOJIOTHYECKOTO
000pyI0OBaHUS U MAIITHH.

Kpatkoe omnmcanue: OOume cBeneHus o
MallMHax W anmaparax  NpeanpHUsITHR
obOmecTtBegHoro  mumranuga. CrnocoOsl #
MAaITUHbI TSI MOWKH CBIPhSI PACTUTEIBHOTO U
JKUBOTHOTO TIPOUCX0KIeHUs. OCHOBBI TEOPUU
pe3anus, IpoOIIeHus, W3MeNbUYCHHUS,
npeccoBanus, punptpanuu. [lepememmBanue,
MECUJILHO-Pa3MENINBAIOIINE W B30MBAJIbHBIC

MallMHbI, 000pylOBaHUE [UIsl pa3AeieHUs
HEOJHOPOJHBIX  IITYYHBIX, CBIIYYUX H
KUIKIX KOMIIOHEHTOB, JIO3UPOBOYHO-
dbopMOBOUHBIE MaIIUHBbI. TpeboBanus,

IPEIbSABISEMBIE K TEIUIOBBIM alaparam,
KJIaccu(uKanus TEIIOBOTO 000pynoBaHMS,
BapOYHbIE anmnaparsl, KUIISTUIIbHUKY,
KapouHble MKadbl, e4Yn U Jp.

O:xupaembie pe3yJbTaTbl 00yYCHHS:
3HaHuA: 3Haer OCHOBHBIE BHJIBI
000pyJIOBaHUS TPEIIPUATHH 0OLIECTBEHHOTO
NIUTaHUsl, OCHOBBl KHHETUKM M JTUHAMUKU
OCHOBHBIX TEXHOJIOTUYECKUX IIPOLIECCOB.
Ymenusi:  YMeeT  BBIIOJHATH  pPacyeTsl
IIPOLIECCOB, aNIapaToB, MAILIKH.

(Course project)

Number of credits: 6

Prerequisites: Technological
equipment of the food industry**
Postrequisites: Graduation project
Purpose of studying of the discipline:
Expand the knowledge base in ob-lasti
technological equipment and machinery.
Short description: General
information about machines and devices
of public catering enterprises. Methods
and machines for washing raw materials
of vegetable and animal origin.
Fundamentals of the theory of cutting,
crushing, grinding, pressing, filtration.
Mixing, kneading, stir and Beating
machines, equipment for the separation
of heterogeneous piece, bulk and liquid
components, dosage-molding machines.
Requirements for thermal apparatus,
classification of thermal equipment,
cookers, boilers, ovens, stoves, etc.
Expected results of the study:
Knowing: Knows the main types of
equipment of  public catering
enterprises, the basics of the Kinetics
and dynamics of basic processes.
Abilities: Able to perform calculations
of processes, machines.

Skills: Fluent in skills and techniques of
using theoretical knowledge in solving
typical problems of design of the
course.
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MalTMHAJIAPIbIH €CeNTePIH OPhIHIAN alaIbl.
Jarasuiapei: KypeTeiy 0ip ynrigeri xo0anbik
€CeNTepPiH TEOPHSUIBIK JKOHE IPAKTHKAIBIK
Makcarrapaa oy OuriMaepai KoJgana Oureti.
Ky3biperTepi:OHipicTiK npouecTepai  icke
aceIpy YIIiH Tamak OHTIPICIHIH
TEXHOJIOTHSUTBIK ~ KAOJBIKTapbIHA,  JJICKT,
TUAPO KOHE ITHEBMOXKETEKTEpPre KbI3MET
KOPCETY/Il YIUBIMIaCTHIPAIBI.

MHHOBAIUSUITBIK JKOOATApMEH JKYMBIC icTeyTre
KaThIiCa OTBIPHIM, 3€PTTEY KbI3METIHIH 0a3alibIK
OMICTEPIH KOJITAHABI.

[1iki pe3epBTep KOHE KEeKe KOHIBIPFbUIAP MEH
TEXHOJIOTHSUIBIK CcXeMmajap eceOlHeH JHeprus
YKOHE pecypc YHEMJCY/II KaMTaMachl3 €Ty YIIiH
OHBI ayBICTBIPY MYMKIHAITIMEH
TEXHOJIOTHSUTBIK KAOMBIKTBI JKETUIAIPY >KOHE
KAHFBIPTY KOJIJAPbIH TaJAANIbI.

Kana TEXHOJIOTUSUIBIK cxeMaiap/isl
xo0anai/ibl, TEXHOJOTHSUIBIK IapameTpiaepl
TaHAAyAbl, JKaOABIKTBI  €CeNTeydl  KoHe
TaHAAYAbl )KY3ere achlpabl.

Barpapaama Kypacreipymbicbl:PhD.,ara
okpITyibl JK. ToxTapos

HaBpbiku: Biajgeer HaBbIKaMH W IPUEMAMH
WCIIOJIb30BAHUSI TEOPETHUYECKUX 3HAHUU TIPHU
PELLICHUH TUIIOBBIX MPOEKTHBIX 33/1a4 Kypca.

Komnerennmun: Opranusyer oOcCnyXKUBaHUE
TEXHOJIOTHYECKOTO 000pYTOBaHMS THUIIEBBIX

IPOM3BOJICTB, AJIEKTPO-, TUAPO- u
ITHEBMOIIPUBOJIOB hing:| peanvzanuu
MIPOU3BOJICTBEHHBIX ITPOIIECCOB.

Hcnons3yet 0a3oBbIC METO/IbI

HCCIIEI0BATENIBCKON JIEATEIbHOCTH, Y4acTBYsI
B pa0oTe HaJl ”THHOBALIMOHHBIMU MPOEKTaMHU.
AHanu3upyer MyTH COBEPILIEHCTBOBAHUS U

MOICPHHU3AITUT TEXHOJIOTHYECKOTO
000pPY/IOBaHUS C BO3MOXHOCTBIO €TI0 3aMCHBI
TUTS obOecnieueHust SHEPTO- u

pecypcocOepexeHusi 3a C4YeT BHYTPEHHHUX
pE3epBOB U IMOBBIILICHHUS SHEPreTUYECKUX
K.ILJ. Kak OTHEIbHBIX YCTAaHOBOK, TaK U
TEXHOJIOTMYECKUX CXEM.
[Ipoextupyer  HOBBIE
CXEMBI, OCYILIECTBIISIECT
TEXHOJIOTMYECKUX IapamMeTpoB,
BBIOOD 000pYAOBaHMUS.
CocTaBuTesb IPOrpamMMbl: K.T.H., TOIIEHT A.
Epenranues

TEXHOJIOTUYECKUE
BBIOOD
pacuer u

Competencies: Organizes maintenance
of technological equipment of food
production,  electric,c hydro and
pneumatic drives for the implementation
of production processes.

Uses  basic  research  methods,
participating in the work on innovative
projects.

Analyzes ways of improvement and
modernization of technological
equipment with the possibility of its
replacement to ensure energy and
resource saving due to internal reserves
and increase of energy efficiency of
both individual plants and technological
schemes.

Designs of new technological schemes,
choice of technological parameters,
calculation and selection of equipment.

Compiler of the program:Ph.D.,
Associate Professor A. Erengaliev
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3307
ESOKOzZh/
PVPMMP /

IVEMDI

Er JKIHe cyT OHEepPKICiOi
KJCIMOPBIHAAPbIHAAFbI OHEPKICINTIK
aKeaery™

Kpenur kesemi: 5

IIpepexBusutrep: ['napasnuka,
I'anporazoarHaMuKa KoHE JKbLTyMaccaanmacy,
CyHBIKTBIKTBIH JKOHE Ta3/IbIH MEXaHUKACHI
IMocTpekBU3UTTEP: TUILIOMIBIK KoOaiay

BEeHTHJISANA
MOJIOYHOM

IIpombliienHas
NpeanpuATH  MACHON U
NPOMBILLTEHHOCTH™

O0beM B kpeauTax: 5
IpepexkBu3uThI: [ Hapasinka,
I'uaporaszoauHamMuKka 1 TEIIOMAacCOOOMEH,
MexaHuKa )KUJKOCTH U ra3a

IlocTpeKBU3HTHI: JUILNIOMHOE

Industrial ventilation enterprises of
meat and dairy industry*

The volume of credits: 5
Prerequisites: Hydraulics,

Fluid dynamics and heat and mass
transfer,

Fluid and gas mechanics

Postrequisites: Graduation project
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IIon oxkbiTy Makcatbl: CTyIeHTTEpAIH
LIaHJAJIFaH JKOHE Tra3JlajfaH aya, OJiapJbl
Ta3apTy OIICTEpi, >KEIAETKII KOHIBIPFBUIAPHI
MeH MaH OeNriuTepiH KYpbUIBIMBI TYpaJIbl
KaKETT1 OLTIM airy.

Kpickama cunarramacel: JKenzuery Typaisl
MKaJMbl MATIMETTEpP, €cenTenyl. OHEepKICINTIK
KOCIOPBIHAAP aTMocdepachl; aya Kypambl
’KOHE OHBIH KACHETIi; IIaH CHIaTTaMachl MEH
KYMBICIIBI ~ aMarbIHBIH ~ MHKPOKJIMMATEHI.
M'maporazogHaMUKaHBIH — HETI3T1  3aHJApPHI.
Aya aFbIHAapbl KO3FAJIBICBIHBIH TIPTIOTEPI,
TeHJeyaepl. Aya aFbIHAAPBIHBIH  TYpJIEpi.
Keneprinep ko3 urmentrepi. Aya
HayaJapblHBIH CUIMaTTaMachl. TaOUFu IKOHE
JKacaH/bl TapTy, OHBIH CHIATTaMachl XOHE
ecentey omicrepi. JKemmerkimrep — KoHE
OJIapJbIH KJIacCU(PUKAIMACHL, KEJIJIETKIIITEep
cunarraMmacbl. AyaHbl ©OHEPKACINTIK TazapTy
omicTepl, KEIAETY KOHJBIPFBUIAPHI  KOHE
KYpbUIBIMBL JKemeTy cxemanapblHbIH 9pTYpPIIi
TYpJEpiH ecenTey dicTeMect.

KyTinerin oKy HOTH:Ke1€PI:

Binimi: OnepkocinTik *kenneTy KypbUIbIMBIH
YKOHE KYMBICBIH, ayaHbl OHEPKICINTIK Ta3apTy
omicTepiH Oineni.

Ickepaikrepi: OHepKaCINTIK KENJETY
KyHenepiH ecenrtel anaipl.

JarabLiapsr: OHepKaCINTIK KEIJETY
KyHenepiHiH ecenrteyi  OOWBIHIIA  HAKThI
ecenrTep YIUIH HEeri3ri TeHIeyJlepal KoJjjaHa
outeni.

Ky3biperTepi: OHepkociNTIK  KEMACTYAIH

POCKTHPOBAHUE
Hear wu3yyeHuss TUCHMIUIMHBI: V3yueHwue
CBOWCTB 3aIbUICHHOTO, 3ara3oBaHHOIO
BO3/yXa, Croco0oB ero OYHCTKH,

KOHCTPYKIIUN BEHTUJISLIMOHHBIX YCTAaHOBOK W
JIPYTUX TBIICOTACTUTENCH, MPUMEHSIEMBIX Ha
OPEANPUATHSAX  MIACHOM U MOJIOYHOM
MPOMBIIIICHHOCTH.

Kpatkoe omnmcanue: OOmme cBeneHus o
BEHTHJISALINH, 3a/1auun BEHTHJISIITUH.
ATMochepa  mpennmpusATHH  MSICHOM U
MOJIOYHOM MPOMBIIIEHHOCTH; COCTaB
BO3/lyXa M €ro CBOWCTBA; XapaKTEpUCTHUKA
OB U MHUKpOKJIMMarta pabodeil 30HBI.
OCHOBHBIE  3aKOHBI  T'MJIPOTa30IWHAMHKHU.
PexxrMbl JBMKEHUS BO3IYIIHBIX IOTOKOB,
YpaBHEHUsl JBW)XEHUS. THIBI BO3AYIIHBIX
noTokoB. Koadduiuentsl conpoTHUBICHUA.
Xapakrepuctuka BO3JYXOIIPOBOJIOB.
EcTecTBeHHass M MCKyCCTBEHHas TAra, ee

XapaKTCPHUCTHUKA n MCTObI pacucra.
BeHTI/IHHTopH n Hux KJ'IaCCI/I(bI/IKaI_[I/ISI;
XAapPaKTCPUCTUKU  BCHTHUJIATOPOB. Crioco0n1
HpOMBIH.IJ'IGHHOﬁ OYHCTKH BO3YyXa,
BCHTHJISIHUOHHBIC YCTAHOBKU U YCTpOﬁCTBa.
Mertoauka pacqéTa Ppa3JINYHBIX TUIIOB

BEHTUJISILIUOHHBIX CXEM.
O:xupaembie pe3yJbTaTbl 00yYCHHS:
3HaHuA: 3Haer YCTPONCTBO u
(bYHKIIMOHUPOBAaHUE IIPOMBIIIEHHON
BEHTWISIIUM,  CIOCOOBI  MPOMBINUIEHHON
OYHCTKH BO3yXa.

YMeHusi: VYMeeT pacCUuThIBaTh CUCTEMBI

Purpose of studying of the discipline:
The study of the properties of dusty,
gassy air, cleansing it, the design of
ventilation systems and other dust
separators used in enterprises of meat
and dairy industry.

Short description: General information
about ventilation, ventilation tasks. The
atmosphere of the enterprises of the
meat and dairy industry; air composition
and properties; dust and microclimate
characteristics of the working area. The
basic laws of fluid dynamics. Modes of
movement of air flow, the equation of
motion. Types of air flow. Coefficients
of resistance. Characteristics of air
ducts. Natural and artificial traction, its

characteristics and  methods  of
calculation. Fans and their
classification; fan characteristics.
Industrial air  cleaning  methods,

ventilation systems and devices. The
method of calculation of various types
of ventilation schemes.

Expected results of the study:
Knowing: Knows the structure and
functioning of industrial ventilation,
industrial air cleaning methods.
Abilities: Able to
promyshlennoyventilyatsii system.
Skills: Has the skills to apply basic
equations for specific tasks on the
calculation of industrial ventilation

count
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TEXHUKAJIBIK KarJaibIH TaJaaaiibl.

Kennery KyHenepiHiH KaOABIKTapbIH
TagIalgbl.

Bbarpapaama  KypacThIpyHIbICHI:
okbITYyIIBI F. AOnnoBa

T.F.K.,aFa

IIPOMBIIITIEHHOUBEH TUIISILIUH.

HaBpiku: Jmeer HaBblkM IPUMEHEHUS
OCHOBHBIX YpaBHEHHH Uil KOHKPETHBIX 3a/1a4
M0  pacyery  CHUCTEM  IPOMBILIUIEHHON
BEHTUISLUHU.

Komnerenuuu: AHamu3upyeT TEXHHUYECKOE
COCTOSIHUE MPOMBIIUIEHHON BEHTUJISLIUH.
[TonGupaer oGopymoBaHUE BEHTUIISIIUOHHBIX
CHUCTEM.

CocraBuTeslb NPOrpaMMbl: K.T.H., CT. IIPEIL
H. U6parumon

systems.

Competencies: Analyzes the technical
condition of industrial ventilation.
Selects the equipment of ventilation
systems.

Compiler of the program: Ph. D., V.
prep. N. Ibragimov

46

3307
TOKOZzh/
PVPPP /
IVEFI

Tamak eHepkacidi KIcimOpbIHAAPBIHAAFBI
OHEepPKICINTIK xKeaaeTy™™

Kpenut kenemi: 5

IIpepexBusutrep: ['napasinka,
I'maporazoauHamMuKa sKOHE KbLTyMaccaaiMacy,
Cy#BIKTBIKTBIH JKOHE T'a3/IbIH MEXaHUKACHI
IMocTpeKBU3UTTEP: TUTLIOMIIBIK KOOalay
IIon  okpITy Makcatbl: CTyneHTTEPIIH
IMIaHJAIFAaH JKOHE Ta3JaJifaH aya, oJapbl
TazapTy SMICTepi, JKEIAETKIIl KOHIBIPFbIIAPhI
MEH IIaH OeNrimTepAiH KYPBUIBIMBI TYypabl
MaMaHJIbIK OOWBIHINIA OJIaH 9Pl OKYFa KaXeTTi
OimiM ay.

Kpickama cunmarramacer: XXenznery Typansl
KaJbl MAJIMETTep, ecenTenyl. OHEepKoCINTiK
KOCIMOphIHAAp aTMocdepachl;  aya Kypambl

’KOHE OHBIH KacCHeTi; IIaH CHIIaTTaMachl MEH
KYMBICIIBI ~ allMarblHBIH ~ MHUKPOKJIMMATHL
I'mapora3oqMHaMHUKaHBIH HeTi3rizaHuapel. Aya
arbIHIAPbI KO3FaJIbICHIHBIH TOpTINTEPI,
TeHJeynepi. Aya aFbIHIApBIHBIH  TYpJepi.
Keneprinep KodpuumeHTTepi. Aya

HpOMI)IllIJIeHHaﬂ BCHTUWJIAIIUA
npeanpuATHi 1107011 (3:31)71
NMPOMBIILIEHHOCTH**

O6beM B kpeauTax: 5

IpepexBu3uThI: ['Uapasinka,
['unporazoanHaMuKa U TEIIOMacCOOOMEH,
MexaHuka KUAKOCTH U raza

IHocTpeKkBU3UTHI: JHUIIOMHOE
MIPOEKTUPOBAHUE.

Hear wu3ydyeHus AMCHUIUIMHBI: [3ydeHue
CBOMCTB 3aMbIICHHOTO, 3ara3oBaHHOIO
BO3/1yXa, CIoco6oB ero OYHNCTKHU,

KOHCTPYKIMI BEHTHJIALIMOHHBIX YCTAaHOBOK U
JIPYTUX TBIICOTIESINUTENEH, TPUMEHIEMBIX Ha
IPEIIPUITHSIX UILEBON IPOMBILIUIEHHOCTH.

Kpatkoe onucanme: OOume cBeleHUs O

BEHTWJIALINY, 3a1a4u BEHTWIALUHU.
Atmocdepa MpEANPUATHI MULIEBOU
IIPOMBIIUICHHOCTH; COCTaB BO3JyXa M €ro
CBONCTBA; XapaKTEpPUCTHKA  IBLIU "
MHUKpOKIUMara paboueit 30HBI. (OCHOBHBIE
3aKOHbl  T'HAPOTa30JMHAMUKHU. Pesxxnmbl

Industrial ventilation enterprises of
food industry**

The volume of credits: 5
Prerequisites: Hydraulics,

Fluid dynamics and heat and mass
transfer,

Fluid and gas mechanics

Postrequisites: Graduation project
Purpose of studying of the discipline:
The study of the properties of dusty,
gassy air, cleansing it, the design of
ventilation systems and other dust
separators used in the food industry.
Short description: General information
about ventilation, ventilation tasks. The
atmosphere of the food industry; air
composition and properties; dust and
microclimate characteristics of the
working area. The basic laws of fluid
dynamics. Modes of movement of air
flow, the equation of motion. Types of
air flow. Coefficients of resistance.
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HayaJllapblHBIH CcHUMarTamMacbl. TaOuru >koHe
KacaHIbl TapTy, OHBIH CHIIATTAMachl >KOHE
ecenrrey  omicrepi. JKemmerkimrep — KOHE
OJIapIbIH  KIAcCU(UKAIMACH]; JKEIIETKIITED
cunarraMmacbl. AyaHbl ©HEPKACINTIK TazapTy
omiCTepi, IKENACTY KOHABIPFBUIAPHI  JKOHE
KYpPBUIBIMBL. JKenneTy cxeManapblHbIH dpTYpIIi
TYpJEPIH ecenTey 9icTeMect.

Kyrisietin oKy HoTH:Ke/IEPi:

Binimi: OnepxocinTik XenneTy KypbUIbIMbIH
YKOHE KYMBICBIH, ayaHbl ®HEPKICINTIK Ta3apTy
omicTepiH Ounedi.

IckepuikTepi: OHepKoCINTIK KEICTY
JKYHeNepiH ecenrtei ajgaipl.

JarapLiapbl: OHepKoCINTIK KEIICTY
KYHenepiHiH  ecenTeyl OOWBIHIIA  HAKThI

€CenTep YIIIH HEri3ri TEeHACYIepll KoJiaHa
ouremi.

Ky3bIperTepi:  OHepkocinTik
TEXHUKAJIBIK JKarJaiblH TaIaiabl.
Kennery KyHenepiniH JKaOIBIKTapbIH
TaHgaiabl.

Barpapiama KypacThIpylIbICHI:
okpITyIIbI F. AGauinoBa

KENICTYAIH

T.F.K.,ara

ABVOKCHHA BO3AYIIHBIX ITOTOKOB, YPAaBHCHUA

IBWDKEHUS. TUIBl  BO3AYIIHBIX  HOTOKOB.
KoadduumenTst COIIPOTUBIICHUH.
XapakTepucThka BO3/yXOIIPOBO/IOB.
EcrecTBeHHAass W WCKYyCCTBEHHas Tsra, ee
XapaKTepUCTHKa HW  METOJAbl  pacyera.
Bentwistopel W WX KJIAcCH(HKAIHS,
XapaKTePUCTUKU BEHTUIATOpPOB. (CrocoOsbl
IPOMBIIIICHHO T OYHUCTKH BO3/1yXa,
BEHTHISIIUOHHBIE YCTAaHOBKH M YCTPOMCTBA.
Mertoauka  pacyéra  pasIMYHBIX ~ THIIOB

BEHTHISAIIMOHHBIX CXEM.

Oxxuaembie pe3yibTaTbl 00yYeHUA:
3HaHus: 3Haer YCTPOMCTBO u
(GyHKIIMOHUPOBaHKE MIPOMBIIIIEHHON
BEHTWISIIMM,  CHOCOOBI  MPOMBIIIICHHON
OYHCTKH BO3yXa.

YMenusi: VYMeeT paccuuThIBaThb CHUCTEMBbI
MPOMBIIIJICHHON BEHTUIISALINH.

HaBpbiku: IVMeeT HaBbIKM TIPUMEHEHUS
OCHOBHBIX YpaBHEHHH Ui KOHKPETHBIX 3a/1a4
M0  pacyeTy  CHUCTEeM  IPOMBIILIICHHON
BEHTUJISIUH.

Komnerennuu: AHamu3upyeT TEXHHUECKOE
COCTOSIHUE MPOMBIIIJIEHHON BEHTUIISLUY.
[TonGupaer 060pymAOBaHHE BEHTHUIISIIIHOHHBIX
CUCTEM.

CocraBuTesIb MPOrPaMMBbI: K.T.H., CT. MpEIL.
H. V6parumon

Characteristics of air ducts. Natural and
artificial traction, its characteristics and
methods of calculation. Fans and their
classification; fan characteristics.
Industrial air  cleaning  methods,
ventilation systems and devices. The
method of calculation of various types
of ventilation schemes.

Expected results of the study:
Knowing: Knows the structure and
functioning of industrial ventilation,
industrial air cleaning methods.

Abilities: Able to calculate the
industrial ventilation system.
Skills: Has the skills to apply basic

equations for specific tasks on the
calculation of industrial ventilation
systems.

Competencies: Analyzes the technical
condition of industrial ventilation.
Selects the equipment of ventilation
systems.

Compiler of the program: Ph. D., V.
prep. N. Ibragimov
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4308
ESOKZh/
PPMMP /

DEMDI

ET x3He cyT eHepkacidi KacimopbIHAApPBIH
xodasay™
Kpenur kesemi: 6

IIpepexkBu3NTTEP: ET OHEPKICiOl

IIpoexTupoBaHue NpeANPUATHI MACHOH M
MOJIOYHOM MPOMBIIJIEHHOCTH™
O0beM B kpeauTax: 6

IIpepekBH3HUTHI: TexHosornueckoe

Designing of the enterprises of meat
and dairy industry*
The volume of credits: 6

Prerequisites: Technological
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KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSIIBIK
XKaOABIKTaphI™

IocTpekBH3UTTEP: TUILIOMABIK XK0Oaiay
IIon  okbITy Makcarbl: ET k0HE cCyT
OHEpKaCiOl KOCIMOPBIHAAPBIH xoOlanay
TOHIpETIH/eT1 OUTIMIEp HETI3JepiH aly.
Kpickama cunarramacel: ET xoHE cCyT
OHEPKICI0l  KICIMOPBIHAAPBIH  OPHAJIACTBIPY
pernameHTiH 6enruieiTiH gaxTopaap. ET xxoHe
CYT OHEpKaciOl KOCIMOPBIHIAPbIHBIH
KYPBUIBIMBI. OHAIPICTIK FUMapaTTapra
KOMBLIATBIH TajmanTtap. KypbUIbICTBIH TEXHHKA-
SKOHOMMKAJIBIK CHUIarramacel. ET 3xoHE cyT

OHEPKACIOl  KOCIMOPBIHIAPHIH xobanay
Herizmepl. OHepkocim  Kemiri.  OHIIPICTIK
OenmMenepneri aya  Tazapry  KyHenepiH
)obasay. [uki3aTThI ecenTey  JKOHE
ACCOPTUMEHT CHIAaTTaMachl. TEeXHOJIOTHSIIBIK
yaepicrepai YHBIMIACTBIPY rpadwuri.

OHIIPICTIK IeXTapaarbl aylaHIapabl €cenTey.
TeXHOIOTHSUTBIK KAOIBIKTHI KYPACTHIPY.
Kyrinerin oKy HOTH:Ke1€PI:

Bigimi: Er  xone CYT  eHepKacioi
KOCIMOPBIHAAPBIH ~ JKkoOanayra  KOWBUIATHIH
HEri3ri Tanantapasl Oinemi.

IckepaikTepi: ET >xoHe cyT eHepkaciOi

KOCIMOPBIHAAPBIH kKo0asail anassl.
Harnbinapoi: KypeTsiH Oip yaTiferi ;ko0anbik
ecernTep HIeNiMIH MEeHTepe ajajbl.
Ky3biperTepi: ET 3x0He cyT eHepkocibi
KOCIMOPBIHAAPBIH  JKoOanayFa  KOWBUIATHIH
HETI3T1 Tajantapabl KaJbIITaCThIPaIb.

Kymbic  K0OOaJBIK  JKOHE  TEXHMKAJBIK

0o0opyioBaHue MpEANPUATHIH MSICHOM
MPOMBIIUICHHOCTH *

IMocTpeKBU3UTHI: JTUTIOMHOE
POEKTHPOBAHNE

Henb wu3ydyeHus IMCUMINIMHBI: PackpbITh
OCHOBBI 3HaHMH B 00JIACTU MPOEKTUPOBAHUS

MPEATPUATHI MSICHOM u MOJIOYHOM
IPOMBILIUIEHHOCTH.

Kpartkoe OnmHuCcaHue: dakTopsl,
perlaMeHTUpyromue pa3menieHue
MPEaTPUATHI MSICHOM u MOJIOYHOM

IPOMBINUIEHHOCTH. CTpyKTypa NpeanpusiTUn
MSICHOM M MOJIOYHOM MPOMBIIIJIEHHOCTH.
TpeboBanus K NPOU3BOJACTBEHHBIM 3/IaHUSM.

TeXHUKO-PKOHOMUYECKOE 000CHOBaHME
cTpoutenbcTBa.  OCHOBBI  MPOEKTUPOBAHUS
NPEaIPUATHI MSICHOM u MOJIOYHOM
MPOMBIIIEHHOCTH. [TpoMbInIeHHBII
TPaHCIIOPT. [IpoektupoBanue CUCTEM
KOHIUIIHOHUPOBAHUS BO3/IyXa B
MPOU3BOJICTBEHHBIX  TOMeIeHusix. Pacuer

CBIPbsl 1 000CHOBaHUE accOpTUMEHTa. I paduk
OpraHu3allul TEXHOJOTHYECKUX IPOLIECCOB.
Pacuer muomaznel mpou3BOACTBEHHBIX LIEXOB.
KommnonoBka TE€XHOJIOTUYECKOTO
000pynOBaHUS.

O:xupaembie pe3yJbTaTbl 00yYCHHS:
3HaHusA: 3HaeT OCHOBHBIE TpeOOBaHUS K
IIPOEKTUPOBAHUIO NPEANPUATHA MSCHOH U
MOJIOYHOH NPOMBIIIEHHOCTH

Ymenus: Ymeer MIPOEKTUPOBATH
NPEANPUATUSA MSICHOM 51 MOJIOYHOM
IIPOMBIIIUIEHHOCTH

equipment of meat
industry*

Postrequisites: Graduation project
Purpose of studying of the discipline:

Expand the knowledge base in the field

of enterprises

of designing of meat and dairy
industries.
Short  description:  The  factors

governing the placing of the meat and
dairy industries. The structure of the
meat and dairy industries. Requirements
for industrial buildings. Feasibility
study for the construction. Basics of
designing enterprises of meat and dairy
industries. Industrial vehicles. Design of
air conditioning systems in production
facilities. Calculation of raw materials
and the study range. Schedule
organization processes. Calculation of
the area of production facilities. The
layout of the technological equipment.
Expected results of the study:
Knowing:Know the basic requirements
for the design of meat and dairy
industry

Abilities: Able to design enterprise meat
and dairy industry

Skills: Imeetnavyki solve typical design
problems Course

Competencies: Formulates the basic
requirements for the design of the meat
and dairy industry.

Develops working design and technical
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KYy’KaTTaMachlH 93ipJIeii i, HOPMATUBTIK
KyKaTTapplH TaJanTapblHA COMKeC asKTaIraH
XKo0asay-KOHCTPYKTOPIIBIK KYMBICTAP/IBI
pecimaeii.

Barmapiama KypacTbIpylibIChI: T.F.K., ara
okbITyIIBI F. AOunoBa

Happiku: VMeeTHaBBIKM DPEIICHUS TUIIOBBIX
IIPOEKTHBIX 3a/1a4 Kypca

Komnerenuun: @opMynupyeT OCHOBHBIE
TpeOOBaHUs K MPOEKTUPOBAHUIO IPEIIPUATUN
MSCHOW ¥ MOJIOYHOW ITPOMBIILIJIEHHOCTH.
PazpabarbiBaer pabouyi0 MpPOEKTHYHO U
TEXHUYECKYI0 JIOKYMEHTAalUl0, OQOpMIISIET
3aKOHYECHHBIE MIPOEKTHO-KOHCTPYKTOPCKHE
paboThl B COOTBETCTBHUM C TpeOOBaHUSIMHU
HOPMAaTUBHBIX JOKYMEHTOB.

CocraBuTesb NPOrpamMMsbl: K.T.H., JOLIEHT b.
Kabynos

documentation, prepares completed
design work in accordance with the
requirements of normative documents.
Compiler of the program: Ph.D.,
Associate Professor B. Kaboulov

48

4308
TOKZh/
PPPP / DEFI

Tamak
Kodamay*™
Kpenut kenemi: 6

IIpepexBu3utrep: Tamak eHepkociOi
KOCIMOPBIHAAPBIHBIH TEXHOJIOTHSITBIK
KaOABIKTaphI*™*

IMocTpeKBU3UTTEP: TUTLIOMIIBIK JKOOaay
IIon okpITy MakcaTbl: Tamak eHepkociOi
KOCIMOPBIHAAPBIH  JK00alay  TeHIperinieri
OlTiMIep Heri3Aepi any.

Kpickama cumarraMachl:  OpHAJIACTBIPY
periiameHTiH OenrinedTiH ¢daktopaap. Tamak
OHEpKaCiOl KOCIMOPBIHAAPBIHBIH KYPBLIBIMBI.
OHIpiCTIK FUMaparTapra KOMBUIATBIH
TayanTap. KypbuibicThIH TEXHUKa-
HKOHOMUKAIIBIK CHUIIaTTaMachl. Tamax
OHEepKacidi  KOCIMOpPBIHAAPHIH xKobanay
Heri3mepi. OHepkocin  kemiri.  OHAIpICTIK
OenMenepzeri aya  Tasapry  OKyHesepiH
xoOamay.  IlukizaTTel  ecenrTey — KoHe
ACCOPTUMEHT cHmarramachl. TeXHOJIOTHUSIBIK

OHePKICIOi KCIMOPBIHAAPBIH

IIpoexTHpoBaHMe NpeANPUATHH NHIIEBOI
NMPOMBIILIEHHOCTH**

O6beMm B kpeauTax: 6

IIpepexkBU3UTHI: TexHonornueckoe
o0opysoBaHUE  TOPENNPUITHA  MUIIEBOU
MIPOMBIITIICHHOCTH**
IHocTpeKkBU3UTHI:
IPOEKTUPOBAHHE
Henap wu3ydyeHHus AMCHUIIMHBI: PackpbiTh
OCHOBBI 3HaHMI B 00JIACTH MPOEKTUPOBAHUS

JHUITIIOMHOC

NPEaNPUATHI MSICHOU u MOJIOYHOU
MPOMBIIIEHHOCTH.

Kparkoe onucaHue: daxTopsl,
perlaMeHTUPYIOLINE pa3MelleHne
INPEANPUATHA THIIEBONW IPOMBIIUICHHOCTH.
Crpykrypa IPEANPUATHI MULIEBON
IIPOMBIIUIEHHOCTH. TpeboBanus K
IIPOU3BOJICTBEHHBIM 3IaHUAM
MULIEBOUIIPOMBIIUIEHHOCTH. Texnuxko-

SKOHOMHUYECKOE 0O0CHOBaHHE CTPOUTENIHCTBA.
OCHOBBl  NIPOEKTHPOBAHUS  NPEIIPUATHN

Designing of the enterprises of food
industry**

The volume of credits: 6
Prerequisites:
equipment of enterprises of
industry**

Postrequisites: Graduation project
Purpose of studying of the discipline:
Expand the knowledge base in the field
of designing of meat and dairy
industries.

Short description:Factors governing
the placement of the food industry. The
structure of the food industry.
Requirements for food production
buildings

industry. Feasibility study for the
construction. Basics of designing the
food industry. Industrial vehicles.
Design of air conditioning systems in
production facilities. Calculation of raw

Technological
the food
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yaepicrepi YUBIMJIACTBIPY rpaduri.
OHIPICTIK TeXTapAarsl ayJaHaapabl ecerTey.
TeXHOMOTUSIIBIK KaOABIKTHI KYPacThIPYy.
Kyrisetin oKy HaTHKEIEPI:

Binimi: Tamax eHepkociOi KocimOpbIHAAPHIH
KoOaslayFa KOWBUIATBIH HETI3T1 TaJlalTapIbl
oineni.

Ickepaikrepi: Tamak
KOCIMOPBIHAAPHIH K00aai anabl.
Harapunaper: KypcTeig Oip yarimeri ;xo0ambiK
€cenTep MeiMIH

MEHIepe anajbl.
Ky3biperTepi: Tamax
KOCIMOPBIHAAPBIH  JKoOamay
HET13r1 OUTIMIEpiH KepceTe/Il.
Bbarpapniama kypacTreIpymbichbl: T.F.K., aFa
okbITysl b. KaGynos

OHEPKCIOl

OHEPKICIOIHIH
TOHIperiHaeri

MULIEBON IIPOMBIIUIEHHOCTH.
IIpomblIEeHHBINA TPaHCIIOPT.
[IpoextupoBanue CUCTEM
KOHJIMIIHOHUPOBAHUS BO3/lyXa B
IIPOM3BOJCTBEHHBIX NOMeleHusaX. Pacuer

CBIpbsl U 000CHOBaHUE accopTUMEHTa. ['paduk
OpraHu3alMl TEXHOJOTMYECKUX IPOILIECCOB.
Pacuer momaneil npon3BOJACTBEHHBIX LIEXOB.
KomnoHnoBka TEXHOJIOTUYECKOTO
000pyI0BaHUS.

O:xunaemMbie pe3yibTaThbl 00yUeHMSsI:
3HaHusA: 3HAaeT OCHOBHBbIE TpeOOBaHUA K
MPOEKTUPOBAHUIO  MPEINPUATHH  MHUILIEBON
MPOMBIIIJIEHHOCTH.

YMmenus: Ywmeer MPOEKTUPOBATH
PEIIPUITHS MUIIEBOM MPOMBIIITICHHOCTH.
HaBbiku: VMeeT HaBBIKM pEIIEHUS TUIIOBBIX
IIPOEKTHBIX 3aj1a4 Kypca.

Komnerenumun: JlemoHcTpupyeT 0a3oBbIe
3HaHHA B 00OJacTM  IPOEKTUPOBAHUS
OPEIIPUITHI MUIIEBOM MPOMBIIITICHHOCTH.
CocraBuTeIb NPOrpamMMbl: K.T.H., JOIEHT b.

materials and the study range. Schedule
organization processes. Calculation of
the area of production facilities. The
layout of the technological equipment.
Expected results of the study:
Knowing: Know the basic design
requirements of the food industry.
Abilities: Able to design the food
industry.

Skills: Has skills to solve typical design
problems of the course.

Competencies: Demonstrates  basic
knowledge of the design of the food
industry

Compiler of the program: Ph.D.,
Associate Professor B. Kaboulov

KaGynoB
49 4309 ET xoHe cyr eHaipiciHiH TexHoJorusiablK | Pacuer " koHcTpyupoBanme | Calculation and design of
ESOTZhEK/ | :kaGapIKTapbiH ecenTey KoHE KypacTbIpy* | TexHosormueckoro odopymoanusi msicubix | technological equipment of the meat
RKTOMMP / | (KypcTBIK KYMBIC) U MOJIOYHBIX MPOU3BOACTB™ and dairy production®
CDTEMDI | KpeauT keJjemi: 6 (kypcoBasi padora) (course work)
IIpepexBu3utTep: Texuonorususlk | O0bem B KpeauTax: 6 The volume of credits: 6

MaluHaJIapAblH CEHIM LTI

Carma MeHeKMEHTIHIH Xyiieci

O3apa anMacylIbUIBIK HET1311epi
IHocTpexBu3uTTep: JIUMiomMasIK xobanay
IIon oxkbITy Makcatbl: CTyneHTTEpre OjaH

IIpepexkBU3UTHI: Hanexnocts
TEXHOJIOTUYECKHUX MAIIUH

Cucrema MeHEPKMEHTa KayecTBa

OCHOBBI B3aIM0O3aMEHAEMOCTH

IlocTpekBH3HUTHI: Junnomuoe

Prerequisites:
technological machines
The quality management system
Interchangeably
Postrequisites:

Reliability  of

Graduation project
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opl MaMaHJaHy TIOHJIEPIH KOHE MaMaHJIbIK
OoMibIHILIA ic Kyprizyre KaXKeTTI
TEXHOJIOTHSUTBIK ~MalluHAIAp JKOHE OHJCY,
Oepiuric Oepy YIIH MailaTlaHbUIaTRIH OacKa J1a
KYpBUIFbUIAp TypaJbl OUTIM HEri31H YHpETYy.
Kbickama  cumarramMachl: Kypcteig
MIHJIETTEpl JKoHEe Ma3MmyHbl. [lmactunamap
TEOPHUSCHIHBIH ~ AneMeHTTepl.  KaObikmiamap
TEOPUSCHIHBIH JJIEMEHTTEPI. Ecenrey
cyibaceiH TaHAay. ChIMBIMIBUIBIK JKOHE JKBLITY
anMacy  ammaparrapbel.  KOHCTPYKITUSHBIH
epekmeniktepl. Humuaapmik Tik anmaparrap.
Hunmusapirik KOPITYCTap/IbI OEpIKTIKKe
ecenrey. KanramakyObIpiibt KBLTY
AJIMACTBIPFBILIT anmnapaTrTaphbl.
ChIIBIMIIBUTBIKTBl KOHE JKBUTY ajIMacThIPFbIII
anmapaTrTapJblH ~ CEHIMAUIINT  MeH  y3aK
MEep3IMIUTITL. Kapamaiipim POTAIUSITBIK
MaliHanap. KoncTpykuusHbig
EPeKIIEITIKTEPI. Portopibr MalgHasiap.
KoHcTpyKIusiHbIH epeKIeniKTepi.

KyTinerin oKy HOTH:Ke1€PI:

Binimi: TexHONOTUAJIBIK ~ MalluHAJIAP bl
€cernTey  MEH  KYpacThIpyIblH  HEri3ri
TEHACYIEPIH IIBIFapy KOHE  JoNeNAeyi,
oJIapabl HAKTBI ecenTepAl  ILIbIFapyaa

KOJITaHbLTYIbI OLTei.

IckepaikTepi: TeXHOTOTUAIBIK MalTMHATIAPABI
€cenTey MeH KypacThIpy/aH anfaH OuTiMIepiH
6acka /1a moHJIepl OKy/1a naijanana oineni.
Jarapuiapel:  ET  koHE cyT  eHIIPICIHIH
MallIMHAIAPbl MEH alnapaTTapblH €cenTey MeH

IIPOEKTUPOBAHUE

Heap u3yyenuss aucuumiauHbl: [lonyuenue
CTY/ICHTaMH OCHOB 3HaHUI B 00JacTu pacyera
U KOHCTPYMPOBAHHMS MAIIMH M alnaparoB
MSCHBIX M MOJIOYHBIX  TNPOU3BOJICTB,

HEOOXOJAUMBIX Il JAJbHEHIIET0 HN3y4eHUs
pOUITHPYIOIITIX JUCLHTUTIH 51
MPAKTUYECKOU JEATEIIbHOCTH o
CIIEIIMATBLHOCTH.

Kparkoe onmcanme: 3amaun Kypca U €ro
coJiep’kaHue. JEMEHThl TEOpPHH IJIACTHH.
DOneMeHThl  Teopur  oOosiouek.  Bribop
pacueTHoM CXEMBI. EMKocTHBIE u
TeriooOMeHHble  anmaparbel.  OcoOeHHOCTH
KOHCTPYKIIUH. Hunmuaapudeckue
BEPTHUKAJIbHbBIE anmnaparsl. Pacuer
HWIMHIPUYECKUX KOPIIYCOB Ha MPOYHOCTb.
KoxyxoTpyOuarbie TEIJI000MEHHBIS
anmnapatel. HanexHOCTh UM JOJTOBEYHOCTH
€MKOCTHBIX U TEIIOOOMEHHBIX alaparos.
[Tpocreiimue pPOTaLMOHHBIE MaIIUHBbI.
OcobenHoctu  KOHCTpyKuuii.  PoTopHble
MatriHbl. OCOOEHHOCTH KOHCTPYKLIUH.
O:xupaembie pe3yJbTaTbl 00y4CHHS:
3HaHuA: 3HAET OCHOBHBIE METOJBI pacyera u
KOHCTPYMpPOBaHUs MaIllMH ¥  allapaToB
MSICHBIX ¥ MOJIOYHBIX TIPOU3BOJCTB.

YMenusi: YMeeT HCHOIB30BaTh MOTyYCHHBIS
3HaHWSI JJIs pacueTa M KOHCTPYHPOBaHUs
MallMH ¥ anmnapaToB MSCHBIXH MOJIOYHBIX
MPOU3BOJICTB, PEIICHHS TUIIOBBIX MPOEKTHBIX
3ajau.

HaBpiku: IMeeT HaBBIKH IIPAKTUYCCKOT'O

Purpose of studying of the discipline:
Getting the students basic knowledge in
the field of calculation and design of
machines and equipment formeat and
dairy production needed to further
explore majors and practice the
specialty.

Short description: Course objectives
and its content. Elements of the theory
of plates. Elements of the theory of
shells. The choice of design scheme.
Capacitive and heat exchangers. Design
features. Cylindrical vertical devices.
Calculation of cylindrical shells for
strength.  Shell and tube heat
exchangers. Reliability and durability of
capacitive and heat exchangers. The

simplest rotary machines. Design
features. Rotary machines. Design
features.

Expected results of study:

Knowing: He knows the basic

techniques for analysis and design of
machines and equipment for meat and
dairy production.

Abilities: He knows how to use this
knowledge for the analysis and design
of machines and equipment for meat
and dairy production, solution of typical
design tasks.

Skills: Has the skills of practical
application of knowledge in the
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KypacThIpy/a ajraH OUTIMJEpiH MPaKTUKAJIBIK | IpUMEHEHHUs 3HaHWi npu  pacuere u | calculation and design of machines and
KOJIJTAaHBICKA JIaF IbLJIAaHFaH. KOHCTPYMPOBAaHMM MallMH W  ammaparoB | equipment for meat and dairy
KysbiperTepi: TeXHOJOTHSIIBIK KaOIBIKTHI | MSICHBIX U MOJIOYHBIX TIPOU3BOJICTB. production.
OepiKTiKKe, KATTBUIBIKKA, OPHBIKTBUIBIKKA, | KoMmeTenmmm: [MpousBomut  pacuersl | Competencies: Makes calculations of
TO3IMIILTIKKE KOHE TepOermicke ecenTeyidl | TEXHOJIOTHYECKOro 000pyI0BaHuUs na | technological equipment for strength,
Kyprizeni.  TeXHONOTHSJIBIK  KaOMBIKTHIH | IPOYHOCTh,  JKECTKOCTh,  YCTOWYMBOCTH, | Stiffness, stability, endurance and
HEeTi3ri  TopamTapbl MeH  OeJNIIEeKTepiHiH | BEBIHOCIUBOCTH M KOJICOaHHUS. vibrations.
KepHeyi-aedhopManusiaHFal Kal-KYHIH | AHAIH3HPYET HanpspkeHHO- | Analyzes the stress-strain state of the
TaJIaiJIbl. nehopMHpPOBaHHOE  COCTOSHME OCHOBHBIX | main components and parts of the
BargapiaMa KypacTeIpymIbICHI:  T.F.K.,afa | y3J0B W  JeTaleii  TEXHOJOTHYECKOTO | Process equipment.
okpITyIIBl . AGmmnoBa 000pyI0BaHHSI. Compiler of the program: c.t.s.,,
CocraBuTe)Ib MpOrpaMmbl: K.T.H., goreHt | docent M. Akimov
M.AxumoB
50 4309 Tamak oHipiciHiH TeXHOJIOTHSIIIBIK | Pacuer u koHcTpyupoBanme | Calculation and design of
TOTZhEK/ | ka0abIKTapbIiH ecenTey ;KoHe KYPACThIPY** | TeXHOJIOrHYeCKOro odoopynoBanms | technological equipment of the food
RKTOPP / | (KypcTBIK sKyMBbIC) MHIIEBBIX POU3BOACTB ** production **
CDTEFI Kpenur kesemi: 6 (kypcoBasi padora) (course work)
IpepexBusurrep: Texuonorusislk | O0beM B KpeauTax: 6 The volume of credits: 6

MalllMHAJIAPABIH CEHIMIUTIT

Carma MEHEeDKMEHTIHIH JXyHeci

O3apa anMacyuIbUIbIK HeTi311epi
MocTpexBusuTTep: AUMIomMasik xobanay
IIon oxbITy Makcatbl: CTyneHTTepre ojaH
opi MamaHJaHy TOHJEPIH JKOHE MaMaHbIK
OobIHIIA ic Kyprizyre KaXeTT1
TEXHOJIOTHSJIBIK ~ MalllMHajlap JKOHE OHJIEY,
Oepinic O6epy YIiH NaiianaHblIaThiH Oacka aa
KYPBUIFBUIAp TYypajbl OUTIM HETI31H YHpeTYy.

Kbickamma cunarraMachl: KypcTbin
MIHJETTepl JKOHEe Ma3MmyHbl. [lmactuHanap
TEOPUACHIHBIH  dneMeHTTepl.  KaOwiknramap
TEOPUSCHIHBIH JIIEMEHTTEPI. Ecenrey

cyn0aceiH Tanaay. ChIMBIMIBUIBIK JKOHE JKbUTY

IIpepexkBU3UTHI: Hanexnocts
TEXHOJIOTMYECKUX MAILLIUH
Cucrema MEHEPKMEHTa KauecTBa
OCHOBBI B3aIMO3aMEHSAEMOCTH
IMocTpexkBU3UTHI:
IIPOEKTUPOBAHUE

Heap u3yyenus aucumiuiuebi: [lomyuenue
CTyJIEHTaMH OCHOB 3HaHMI B 00JacTH pacuera
M KOHCTPYHPOBAaHMsSI MaIlMH U alllapaToB
MUIIEBBIX MPOU3BOJICTB, HEOOXOAUMBIX ISt
TANbHEUIIET0 M3Y4eHHs] TPO(QUIHUPYIONTNX
JUCHUILIMH U MPAKTUYECKOU NeATEIbHOCTH 1O
CIELUATBbHOCTH.

Kpatkoe onmcanme: 3amauu Kypca U €ro
coJiepaHue. OJIEMEHThl TEOPUM IUIACTHUH.

JlurioMHO€E

Prerequisites:
technological machines
The quality management system
Interchangeably

Postrequisites: Graduation project
Purpose of studying of the discipline:
Getting the students basic knowledge in
the field of calculation and design of
machines and equipment for food
production needed to further explore
majors and practice the specialty.

Short description: Course objectives
and its content. Elements of the theory
of plates. Elements of the theory of
shells. The choice of design scheme.

Reliability  of
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anMacy  ammaparrapbl.  KOHCTpYKIMSHBIH
epekmenikTepi. LlumuHapiik TiK ammaparrap.
Hunmunapirik KOpILyCTap/bl OepikTiKKe
ecenrey. KanramakyObIpiibt JKBLLY
aJIMaCTBIPFBILIT anmnaparTaphbl.
ChIIBIMIIBUTBIKTBI KOHE JKbUTY ajIMacThIPFbILI
armapaTrTap/IbiH CEHIMIUIIIT  MEH  y3aK
MEep3IM/IUTITL Kapamnaiibim POTaLUSIIBIK
MalluHaziap. KoHcTpykusiHbIH
epeKIIEeTIKTEPI. Poropiiber MalyHaziap.

KoHcTpyKIusiHbIH epeKIeniKTepi.

KyTusieTin oKy HOTH:KeIepi:

Binimi: TexXHONOTUANIBIK ~ MalluHAJIAP b
ecenTey  MEH KYPacThIPYIbIH Heri3ri
TEHJEYJAEPIH IIBIFAPy JKOHE  JONENICY.i,
OJIapIbI HaKThI ecenTepal  IbIFapyaa

KOJITAaHBLTYIbI OlIe 11

IckepJikTepi: TexXHONOTUSUIBIK MallIMHATIAP bl
€CenTey MEH KYpacThIpyJaH ajFfaH OuTiMIepiH
0acka J1a moHIepi OKy/a maiianana oinei.

obosiouek.  Brroop
EMKocTHEBIE "
OcobGenHocTu

DneMeHTbl  TEOpUH
pacyeTHoM CXEMBI.
TEIUIOOOMEHHBIE  aIllaparthl.
KOHCTPYKILIUH.
HunuHapuyeckueBepTUKAIbHBIE  alapaThl.
Pacuer uuMAMHApPUYECKMX ~ KOPIYCOB  Ha
IPOYHOCTb. KoxyxotpyOuatsie
TeII000MeHHbIe amnmapaTsl. HanexHocTs u
JIOJITOBEYHOCTh €MKOCTHBIX "
TEIUI00OMEHHBIX — ammaparoB. [Ipocreiimue
pOTalMOHHbIE MalI’HBbI. OcoOenHoctu
KOHCTPYKIIUH. PotopHbie MAIIVHBI.
OcoOeHHOCTH KOHCTPYKITUH.

Oxkuaemblie pe3yabTaTbhbl 00yYeHUA:
3HaHus: 3HAaeT OCHOBHBIE METO/IBI pacyueTa u
KOHCTPYHPOBAaHMS MAIIMH M  annaparoB
MULIEBBIX MPOU3BO/JICTB.

YMeHusi: YMmeeT HUCNoIb30BaTh IOJYyYEHHBIE
3HaHUS JUIsl pacdyera U KOHCTPYHMpPOBaHUS
MallyH YU arapaToB MUILEBBIX IMPOU3BOJICTB,
pELIeHUs] TAIIOBBIX TPOEKTHBIX 3a/1a4.

Capacitive and heat exchangers. Design
features. Cylindrical vertical devices.
Calculation of cylindrical shells for
strength.  Shell and tube heat
exchangers. Reliability and durability of
capacitive and heat exchangers. The

simplest rotary machines. Design
features. Rotary machines. Design
features.

Expected results of study:

Knowing: He knows the basic

techniques for analysis and design of
machines and equipment for food
production.

Abilities: He knows how to use this
knowledge for the analysis and design
of machines and equipment for food
production, solution of typical design
tasks.

Skills: Has the skills of practical
application of knowledge in the

JarabLiapsr: Tamax ennipiciniy | HaBeikn: Imeer HaBbiku mnpaktudeckoro | calculation and design of machines and
MallIMHATAPbl MEH alapaTTapblH €CeNTey MCH | IpUMEHeHHUsT 3HaHWi npu  pacuere U | equipment for food production.
KypacTeIpy/Za airaH OUTIMICpIH NMPaKTUKAIBIK | KOHCTpYMpOBaHMM MariuH u  ammaparoB | Competencies: Makes calculations of
KOJIJIAaHBICKA JIaF IbLIIAHFaH. MUIIEBBIX MPOU3BO/ICTB. technological equipment for strength,
Ky3biperrepi: TexHoMorusuibiK  ka0abIKThl | KoMmereHmmu: [TpousBoUT pacuetsi | stiffness, stability, endurance and
OepiKTiKKe, KATTBUIBIKKA, OPHBIKTBUIBIKKA, | TEXHOJOTHYECKOTO 00opymoBaHuUs Ha | vibrations.

TO3IMIUTIKKE JKOHE TepOericke ecenTeyai | MPOYHOCTh,  JKECTKOCTh,  ycToW4HMBOCTH, | Analyzes the stress-strain state of the
KYprizemi. BBIHOCJIUBOCTb U KOJIEOaHMS. main components and parts of the
TeXHOIOTHSITBIK KaOIBIKTHIH HETI3T1 | AHAIH3HPYET HanpsLKEHHO- | Process equipment.

TOpanTapbl MeEH OeIIIeKTepiHiH KepHeyni- | neGopMupoBaHHoe  coctosiHue ocHoBHbIX | Compiler of the program: c.ts.,
nehopManusIaHFaH Kai-KyWiH Taiaaiabl. y3I0B W JeTajgeid  TexHosormueckoro | docent M. Akimov

Bargapiama KypacTbIpylIbIChI:  T.F.K.,ara | 000py/I0BaHuUs.
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OKbITY1IBI F. AGmunoBa

CocraBuTelb NPOrpaMmpl: K.T.H., JOIEHT
M.AxuMOB

Eckepmne: / Ilpumeuarnue: Note:

* - «ET xoHe cyT 6HepKaCiOiHiH TEXHONOTUSIIBIK MALIHHAIAPE! MEH HKab IbIKTaphly MaMaHIaHy IbIH OKY IIOH/Iepi
- y4eOHbIe JMCUUIUIHHBI CIENHaTH3aiy « TeXHOTOrHYecKHe MaIWHBL X 060PyYI0BaHHE MACHON ¥ MOJIOYHOM IMPOMBIIIICHHOCTHY
- educational disciplines of specialization "Technological machines and equipment of meat and dairy industry»
** - «Tamak eHepKaCiOiHiIH TEXHOTOTHSUIBIK MAIIHHAIAPEI MEH Ka0IbIKTAphD) MAMaHaHybIHBIH OKY MOH/IEPi
- y4eOHbIe MCUMILTMHBI CenHanm3anmy « TeXHONIOrHIecKre MaliHbl 1 060py I0BAHUE MUIIEBON TPOMBIILICHHOCTH
- educational disciplines of specialization "Technological machines and equipment of the food industry»

Cewmeii K. IllokopiM aThIHAAFEI MeMIIEKeTTIK Y HUBEPCHTETTIH OKY-o/IiCTeMENiK KeHeCiH e MaXiIiciH/e GexiTiiren
YTBepxkeHO Ha 3acefianuy y4eGHO-MeToqudecKoro coBeta ['ocy rapcteennoro yausepeuteta mmen Illakapima r.Cemeit
Approved at the meeting of Educational and Methodical Council of Shakarim State University of Semey
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