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Ne IMonnepain ITonaepain :xoHe NMKJAepAiH aTanaybl. | HanmMeHoBaHWe HUKJIOB M JHCHMILJIMH. The name of the cycles and disciplines.
KO/IbI IToHHiH KbICKAIIa Ma3MYHbBI Kpartkoe coaep:kaHue U CIHHILTAHBI Summary of the discipline
Kon
JAMCHHILTHH
Discipline code
Bazaabik monaep / bazosbie nucumnimabl / Basic disciplines — 5 kpenur / kpeaura / credits
1 8203 Er  :xoHe cyr  eHepkacibinin | HoBeilmme nocrm:xkenmsi B obaactu | The latest achievements in the field of
ESOTZhSZhZh | TexnonorusibIk KAOABIKTAPHI | TEXHOJIOTMYECKOT0 odoopynoBanusn | technological equipment of meat and
8203 caJIaChIH/IAFbI JKaHA KeTicTiKkTep MSICHO# M MOJIOYHO# mpombIieHHocTn | dairy industry
NDOTOMM
8203 Kpemut kenemi: 5 O0bem B kpeauTax: 5 The volume of credits: 5
ESOTZhSZhzh

[IpepexkBusutrep - MarucTpJIiK
JFICCEePTAITHS

IMoctpexBusutrep — PhD
JCCepTaLHSICh

Keickama cumnarraMachl:
TexHomorusiplKk ~ MamMHAIAp  MEH
XKaOJBIKTap cajachlHAAFbl FBUIBIM MEH
MPaKTUKaHbl  TAMBITYJIBIH  3aMaHayu
acmeKkTiiepiMeH JIOKTOPAHTTAP/IbI
TaHBICTBIPY, TIPAKTUKA IKY3iHAEC Oy
camama OUIIM MEH Toxipube ay.
TexHoNOTHSIIBIK ~ MalMHAIap  MEH

KaOJIBIKTap CcajJachlHIAFbl FBHIIBIM MEH
MPAKTUKAaHbl JaMBITYFa KaOUIeTTUIIr1
MeH JaibIHABIFBIH apTThIpy.Kipicne. ET
IIUKI3aTBIH ~ MEXAHHWKAIBIK  OHJEYyre
apHAJIFaH MalllMHAIAPJBIH KYPbUIBIMBIH
tangay. ETcylekTi MuKi3aTThl JKyKa
ycakTayra apHalfaH KOHJBIPFBIHBIH

[IpepekBU3NTHI—
JUCCEPTAIHS.

Kpatkoe
KOHCTPYKIIMI MalllMH JIJIsI MEXaHHUYECKOU
00paboOTKH  MSICHOTO
YCTAHOBKH  JIJISI

MarucTepckas

[MoctpexkBusuThl- auccepraiwst PhD

[ens n3ydeHus: AUCITUTUTHHBI:
O3HaKoOMIJICHHE
COBPEMEHHBIMU aCIIEKTaMU Pa3BUTHS HAYKH
U TPAKTUKH B OOJACTH TEXHOJOTHYECKUX
MalldH H
3HAHWM, YMEHHMI W HaBBIKOB B JIaHHOM
obmacti Ha mnpaktuke. DopMupoBaHUE Y
oOyuarolerocss CHoCOOHOCTH M TOTOBHOCTHU
K Pa3BUTUIO HAyKH WU MPaKTUKU B o01acTu
TEXHOJIOTUYECKHUX MAIIUH U 000pyJOBaHHUS.

JIOKTOPAHTOB c

o0opynoBaHus, MOJIy4EeHUE

onucanue:Brenenue. Ananuz

CbIPbA. Ommcanne
TOHKOI'O  HM3MCJIbYCHUA

Prerequisites - master's thesis

Postrequisites- PhD thesis

Short description: Introduction doctoral
modern aspects of science and practice in
the field of technological machinery and
equipment, the acquisition of knowledge
and skills in this area in practice.
Formation at the student's ability and
willingness to develop the science and
practice in the field of technological
machines and equipment.

Summary: Introduction.  Analysis of
machine designs for mechanical processing
of meat raw materials. Description of the
plant for fine grinding of meat and bone
raw materials. Experimental studies of the
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cunarramacbl. ETCylekTi MIMKIi3aTThl | MSICOKOCTHOTO ChIpbs. JKcrepruMeHTa bubie | processes of fine grinding of meat and

KYKa YCaKTay MpOIECIH TKIPUOCTiK | HCCACIOBAHMS MIPOIIECCOB tonkoro | bone raw materials. Description of the
3eprTey. Ycakray, apajacTelpy >KOHE | H3MENbYCHUs MSICOKOCTHOTO ceipbs. | plant for grinding, mixing and forming.
KaJIbIITayFa apuairan | Onucanne ycraHoBku s u3menbuenus, | Influence of mechanical processing modes

KOHJIBIPFBUIAPIBIH cunaTramacel. Mapi | nepememnBanus U (opmoBanus. Briusaue | on changes in the capacity of the stuffing
JaibIHAAy  arperaThlHBIH  KyaThIHBIH | DOKMMOB MEXaHHuYeckod oOpaOoTku Ha | preparation unit. Rational mode of

e3repyiHe  MEXaHUKAIBIK  OHJCY/IIH | N3MEHEHUE momraocty | mechanical processing of minced meat on
ocepi. ®Dapin maiipiHAay arperatbiHia | GapiIenpUroTOBUTEIBHOTO arperara. | the minced meat preparation unit.
GdapiiTel  MeXaHMKaNbIK  OHJAeYyHiH | PanmoHanpHbld  pekum  Mexanudeckoi | Determination of the capacity of the
panMoHampaAbl  pexumaepi.  Papir | 06pabOTKH ¢apra Ha | stuffing preparation unit.

JadlbplHAAay  arperaTtblHbIH  KyaTbhiH | (DapIIernpUroTOBUTEIHHOM arperare. | Methods of engineering calculation of
aHBIKTAY. MeXaHUKaIIbIK eHaey | Onpenencuue MoIHOCTH | machining  processes. Method  for
MPOIIECIH HHKEHEPITIK ecenTey | GapuienpuroToBUTEIHLHOTO arperara. determining the rational mode of
omicremeci.  ETcyiiekTi  mukizarThl | MeTOIUKH HH)KEHEPHOTO pacuera | mechanical processing of meat and bone

MEXaHUKAIBIK  OHICYAIH  OHTAaMbI | IPOIIECCOB  MEXaHHYeCKoW  oOpaboTku. | raw materials. Method for determining the
pOKHMIEpPIH  aHBIKTAy — omicTeMeci. | Meroauka ompenencHus paroHanbHoro | rational mode of mechanical processing of
dapir maiibiHaay arperaTbiHbIH KyaThIH | pEKAMA MEXaHHYECKOM o6pabotku | minced meat. Method for determining the
anbIkTay omicremeci. IIIyKbIK (apIibiH | MICOKOCTHOTO CBIPBSL. Meroauka | capacity of the stuffing preparation unit.
MEXaHUKAIBIK  OHICYAIH  OHTaIbI | OmpeaesieHuss  parnuoHansHoro  pexxuma | Method for determining the rational mode
POKAMIEPIH — aHBIKTAYy  OICTEMECI. | MEXaHMYECKOU 00paboTKH dapmra. | of mechanical processing of minced
dapurtel MEXaHUKAIIBIK, enaeyre | Meroauka ompeieeHus momrHocTH | Sausage. Method of engineering calculation
apHaJIFraH MaIlHHAHBIH KyaTblH | (hapIIenpuroTOBUTEIHHOTO arperata. | of the power of machines for mechanical
HEKEHEPITIK ecerTey diCTeMeci. Meromuka ompeaeneHusl pairoHagbHOro | processing of minced meat.

Onepatopnblk  cyibamap.  DapimTel | pexxuma MEXaHUYECKON obpabotku | Operator schemes. Operator scheme of
MEXaHUKAIBIK OHICYAIH OIEepPaTOPIIbIK | KOJIOACHOTO ¢apra. Meroauka | mechanical processing of minced meat.
cyibacel. ETcyiiekTi IMKIi3aTThl JKYKa | MEXKCHEPHOro pacuera momHocTr Mammd | Operator scheme of fine grinding of meat
yCaKTay/IbIH OTIEPaTOPJIBIK CYJI0aChI. ISl MEXaHHUYEeCKOH 00paboTKu dapiia. and bone raw materials.

OmneparopHbie cxembl. OnepaTopHasi CXEMbl
KanpinracaTslH KY3bIpETTLTIKTED: MEXaHUYECKOU 00paboTKH ¢apmra. | Expected results of the study:

BinimM: TexHONOTHsUTBIK MariuHanap MeH | OmepaTopHas cxema ToHKoro m3menbuenusi | Knowledge: he knows modern aspects of
XKaOJBIKTap CcallachbIHAAFbl FHUIBIM MEH | MSICOKOCTHOTO CHIPBS. the development of science and practice in
NPAKTUKaHbl  JAMBITYJbIH  3aMmaHayl | PopMupyemMble KOMIETEHIIMU: the field of technological machines and




®IT 042-1.17-2020-01 |

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

15 6erriH 4-mici / crpanuna 4 u3 15 / page 4 of 15

ACTICKTLIEPiH OLTyi KepeK.

Wxemainik: KypcThIH HETI3T1 3aHIapbIH
(6a3anbIK), TEXHOJIOTHSIIBIK MalluHaIap
MeH >KaOJBIKTap CaaChIHAAFBl FBHUIBIM
MeH MPaKTUKaHBl JaMBITYAbIH 3aMaHayH
acmekTuiepin  Ouleql  JKOoHE  ajFaH
OuTiIMAEepiH IC  KY3IHJAE  MakcaTThl
KOJI1aHaIbl.

Jlarnpl: TIOHAI OKY HOTHDKECIHJE aliFaH
OLTIMIEpIHIH Kaciou TYpFBLIA
nanajianyra JaFblIaHy.

Ky3biper: er xoHe CyT 6HEpKaciOiHIH
TEXHOJIOTHSUTBIK XKaOIbIKTaphI
CaJIaCBIH/IAF bl KaHa KETICTIKTEp
OoifbIHIIIA HEri3ri OUTIMIH KepceTei,
3aMaHayl Talantap MeH YFbIMIapIbl
oinemi.

barmapnamanbig KYPacThIPYILIBICHI:
T.F.K., mpoeccop A.E. Epenranuen

3HaHUS: 3HAET COBPEMEHHBIC ACIEKTHI
pa3BUTHS HAyKH W TPAKTHKH B 00JacTu
TEXHOJIOTUYECKUX MAIIWH U 000pYyJI0BaHUS,
BJIaJICeT METOAaMHU " criocobamu
UCCIIEIOBAHMS B OOJIACTH TEXHOJIOTHYECKUX
MaIIuH U 000pyI0BaHUSI.

YMeHnus: yMeeT aHAJIM3UPOBATh
JOCTY)KEHUS] HAYKW M TPAaKTUKKA B 001acTH
TEXHOJIOTUIECKUX MAIIWH U 000pYyIOBaHUS;
MIOHUMAET CBS3b IHIIEBBIX TEXHOJOTHH C
JNPYTHMH HayKaMH.

HaBpikn: MMeTh TpeacTaBICHHE O TOM, Kak
WCTIONb30BaTh  TIOJIydCHHbIE 3HAHUSA B
poQeccuoHaIbHOM 1eATENbHOCTH.
Kommerenuuu: AeMOHCTpUPYET OCHOBHbBIE
3HaHHUA 10 HOBEUIIMM JOCTH)KCHHUSIM B
00J1aCTH TEXHOJOTHYECKOTO 000PYIOBaHUS
MSICHOM M MOJIOYHOW MPOMBIIUICHHOCTH,

3HaeT  COBpPEMEHHble  TpeOoBaHUS U
MOHSITHSL.
CocraBuTtenb OporpaMmMbl.  K.T.H.,

npodeccop Epenranues A.E.

equipment, has methods and methods of
research in the field of technological
machines and equipment.

Abilities: can analyze the achievements of
science and practice in the field of
technological machines and equipment;
understands the relationship of food
technologies with other Sciences.

Skills: have an idea of how to use the
knowledge gained in  professional
activities.

Competencies: demonstrates basic
knowledge of the latest achievements in
the field of technological equipment of the
meat and dairy industry, knows modern
requirements and concepts.

Compiler of the program: c.t.s., professor
A. Erengaliev

8203
TMZhSGPDZA
8203
SARNPOTMO
8203
MASPFTME

TEXHOJIOFI/IHJII)IK MamMHaJaap MeEH

KAOABIKTAP CAJACBIHAAFBI FHLUIBIM
MeH NMPAKTHKAHBI AAMBITYIbIH
3aMaHayH acneKkTiiepi

Kpeaut kenemi: 5

[IpepexBuzuTTEp - MarucTpIik

JCCEPTALIMS

CoBpeMeHHBbI€e ACTEKThI PAa3BUTHSI HAYKH
U NMPAKTHKH B 00J1aCTH TEXHOJOTHYECKUX
MAallMH ¥ 000PYy/A0BAHUS

O0beM B kpeauTax: 5

IIpepexBU3UTHI—
JccepTanus.

MarucTepckas

Modern aspects of science and practice
in the field of technological machinery
and equipment

The volume of credits: 5

Prerequisites - master’s thesis

Postrequisites- PhD thesis
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[MoctpexBusurrep — PhD

JUCCEPTALUSICHI
Keickama CUMAaTTaMachl: Tamak
OHIMICpiH OHJICY MPOTIECTEPIHIH
TEOPUSIIBIK HerizaepiMeH
JOKTOPAHTTAP/ABI TaHBICTBIPY, MTPAKTHKA
Ky3iHIae Oyn  camama  OuTiM  MeH
Toxipube amy. Tamak eHIMAEpiH
OHJICYIIH TUAPOMEXaHUKAIBIK
MpoLEeCTePiH OKBIII yipeHyre
KaOUTeTTLIIT1 MEH JTAABIHTBIFBIH
apTTBIpy. ApanacTelpy,  Cy3y  KOHE
TYHJIBIPY — THIPOMEXaHHUKAIIBIK
MPOIIECTEPIHIH KO3FayIIbI KYTI1i,
TEXHOJIOT HSUTBIK TarabIHAATYBI,

Kypambl. Apanacteipy. ApajiacTeipyra
TYCETIH opTanap. ApajiacTeIpy Tociiepi
KOHE MaKcaThbl. Kanakmaner,
MpoTeIIepIIi, TypOUHAJIBI
apayacTBIPFBIIITApP. ApalacThIPFBIIITAP
TypiH TaHmay. JKyMbICIIbI Ke3eHJer1
KyaTThl ~ ecenrtey.  ApalacThIpy/IbIH
KUTEPUAIIBIK TEHJICYI.
ApanacThIpFhIIITHIH

rpagoaHaTMTHKAJIBIK ecenTepi.
Apanactelpypl  KapKbIHIATy  YIIiH
TIpUIIETy JKOHE MYNIbCTEY TOCUIAEPiH
KoJjaHy.  ['paBUTAlMSUIBIK  epicTe
TyHabIpy. Heri3ri Teopusimapel. CTokc
tegaeyi. CycrneH3usi KOHIICHTPAIHSICHI

[MoctpexBusuthl- auccepraims PhD

Kpatkoe OIMCaHUE: O3HakoMIIeHHE
JIOKTOPAHTOB C TEOPETUUYECKUMH OCHOBAMU
MPOLIECCOB nepepadoTKu MUILEBBIX

MPOJYKTOB, MOJYyYEHHE 3HAHUW WU OIbITA B
3TOM O0bOnacTy Ha mnpakTuke. [loBbieHue
CIIOCOOHOCTH M TOTOBHOCTH K H3Y4YEHHIO
TUAPOMEXAHUYICCKHX IIpouecCoB
nepepaboTKu IHUIIEBBIX IIPOIYKTOB.
JBrxymas cuIa, TEXHOJIOTHYECKOE
Ha3HAUYE€HUE, COCTAaB THAPOMEXaHUYECKUX
MPOLIECCOB MEpeMEeIInBaHus, GUIbTPaluu U

OCaXKJICHUSI. CMelmBanue. Cpenpl,
nomnajarone Ha cMemuBanue. Criocob u
Ha3HayeHue cMemmBaHus. Kaxnas wu3
CTylHEeHen JIEUCTBYET, MpOTEIUIePTi,
CMECHUTeNn BCIIOMOTaTeNILHOTO

ra3oTypOMHHOTO ABUrareis. Beibop Tuma
cMecureneit. Pacuer momHocTH 3a pabounit
HnepUo. Kurepnansnoe ypaBHEHUE
cmemienus. ['padoananutuyeckue 3amauu
CMECHTEIIS. [Ipumenenue croco6oB
BUOPUPOBAHUS u MyJIbCAINH JUTST
UHTEHCU(PHUKAITTT MepeMeIuBaHusl.
OcaxneHue B TpaBUTAIMOHHOM  TIOJIE.
OcHoBHble Teopuu. YpaBHeHue Crokca.
KoHuenTpauus cycrieH3un U BIUSHUE Ha
dopMy wactui. Pexumpl  ocaxaeHus.
KputepuanbHoe ypaBHEHHE OCaKICHHUS.
OTcTOMHUKH NEPUOINYECKOTO,
MOJIYHENPEPHIBHOTO, HETMPEPHIBHOTO

Short description:

Familiarizing doctoral students with the
theoretical foundations of food processing
processes, gaining knowledge and
experience in this field in practice.
Improving the ability and readiness to
study hydro-mechanical processes of food
processing. Driving force, technological
purpose, composition of hydro-mechanical
processes of mixing, filtration and
precipitation. Mix. Media to be mixed.
Method and purpose of mixing. Each of
the steps is valid, propellers, mixers
auxiliary gas turbine engine. Select the
type of faucets. Power calculation for the
working period. Literalnode equation of
mixing. Graphoanalytical problems of the
mixer. The application of the methods of
vibration and pulsation to intensify the
mixing. Deposition in a gravitational field.
Basic theory. The Stokes Equation. The
concentration of the slurry and influence
on the shape of the particles. The modes of

deposition.  Criterion  equation  of
deposition. Settling tanks of periodic,
semi-continuous, continuous  action.

Determining the performance of settling
tanks. Determining the performance of
settling tanks. Centrifugal deposition of
liguid inhomogeneous systems. Froud
Criteria. Determining the productivity and
speed of the centrifugation process.
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XKoHe Oemmiekrep MilIiHIHE
Tynnelpy pexumaepi.  TyHABIPYIBIH
KPUTEPHAIIBIK TECHJEYI. Mep3imzi,
KapThUIail Y3MIKCI3, Y3HIKCi3 OpeKeTTi
TYHIBIPFBINTAP.  [YHIBIPFBIIITAPIBIH
OHIMIUIITH AHBIKTAy.
TyHIBIpFBIIITAPABIH OHIMIUIIrH
anblkTay. CyHBIK OpTEKTI »KyHenepal
oprajaH Temkim  TyHABIpY. Dpyx
kputepui. LlenTpudyranay npouecitiyg
OHIMIUIITIH JKOHE KBUIIAMIBIFBIH
aHBIKTAY.

acepi.

KanbimracaTeiH Ky3bIpETTUTIKTEP:

biniM: Tamak eHIMIEPiH OHICYTIH
THAPOMEXaHUKAJIBIK IPOIICCTEPIHIH
TEOPHUSIIBIK HETI3JIepiH Oilel, TaMaK
OHIMJICPIH OHJICY/IH THIPOMEXaHUKATBIK
MpoIIeCTEPi cajJachIHIAFbI 3EPTTEY
oaicTepl MEH TocuIIepiH OLIe .
HNkemainik: TaMak ©HIMAEPIH OHICY/IH

I'upoMexaHuKaIbIK MPOLIECTEPIH
Tanai anajpl; TaMak
TEXHOJIOTUSICBIHBIH Oacka

FBUIBIMIAPMEH OalIaHBICBIH TYCIHEII.
Jlarapl: TOHII OKY HOTIDKECIHIE alFaH

OLTIMIEepiHIH Kacion TYpFBIIA
nalananyra Jiar/IblIaHy.

Ky3biper: TyTac TEXHOJIOTUSIBIK
MPOLIECT1 YUBIMIIACTBIPY Typabl

0a3zanblK JKOHE >Kaimbl OuTiM OepeTiH
OLTIM/T1, TEXHUKAJIBIK KBI3METTI 0ackapy

JEeNCTBUS. Onpenenenune
IMPOU3BOJAUTCIIBHOCTU OTCTOMHHKOB.
Omnpenenenue IPOU3BOIUTEILHOCTH
OTCTOMHUKOB. L[eHTpoOeKHOE OCcaxaCHHE
KUIKOCTHBIX HCOJHOPOJHBIX CHUCTEM.
Kpurtepun Opy. Omnpenenenue

IIPOM3BOJUTENILHOCTH U CKOPOCTHU Ipolecca
HEHTpUPYrupoBaHusl.

dopmupyemMbie KOMITCTEHITHH:

3HaHHus: 3HAET TEOPETUUECKHUE
OCHOBBITHIPOMEXaHNICCKIX MIPOIECCOB
00pabOTKM MHUIIEBBIX MPOIYKTOB, BIaJEeT
METOJaMH W CIoco0aMU UCCIICJIOBaHHS B
0o07acTy THAPOMEXaHHMYECKUX IPOIIECCOB
00pabOTKH MUIIEBBIX MPOTYKTOB.

Ymenus: yMeeT aHAJIU3UPOBATh
TUAPOMEXaHUYECKHUE TPOIECChl 00pabOTKH
NUIIEBBIX TMPOAYKTOB; IOHUMAeT CBS3b
MUIIEBBIX TEXHOJOTUH C IPYTUMHU HAayKaMH.
HaBbiku: uMeTh IMpencTaBieHHe O TOM, Kak
UCIIOJIb30BAaTh  NOJyYEHHbIE 3HAHUS B
npodeccuoHanbHOM NesITeNbHOCTH.
Komnerenuuu: aemMoHcTpupyeT 0a3oBble U
001e00pa3oBaTeIIbHBIC 3HAHUA 00
OpraHu3anun L[EJI0CTHOTO
TEXHOJIOTMYECKOro Mpolecca,crnocoOHOCTh
VIOPaBIATh TEXHUYECKOH AESITeTbHOCTHIO,
HaBBIKM  BbIOOpa MeTOJOB U (dopMm
TUAPOMEXaHHUYECKUX MPOIECCOB 00paboTKU
MUIIEBBIX MPOJTYKTOB.

Expected results of the study:

Knowledge: he knows the theoretical
basics of hydro-mechanical processes of
food processing, has methods and methods
of research in the field of hydro-
mechanical processes of food processing.
Abilities: able to analyze hydro-
mechanical processes of food processing;
understands the relationship of food
technologies with other Sciences.

Skills: have an idea of how to use the
knowledge gained in  professional
activities.

Competencies: demonstrates basic and
General knowledge about the organization
of a complete technological process, the
ability to manage technical activities, skills
in choosing methods and forms of hydro-
mechanical processes for food processing.

Compiler of the program: c.t.s., professor
A. Erengaliev
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KaOineTin, Tamak eHiMaepiH eHueyndiH | CocraBuTeNb nporpaMMbl.  K.T.H.,
['uipoMexaHuKaIbIK nporecrepiniy | mpogeccop Epenranmes A.E.
omicTepi MEH HBICAHTAPBIH  TaHJAAy
JaF IbIIAPBIH KOPCETETI.
barnapinamaHbIH KYPacThIPYIIBICHI:
T.F.K., npodeccop A.E. Epenraiuen
8203 KoLy KIHe maccaaamacy | HayuHo-TeopeTuyeckue ocHoBbI | Scientific-theoretical bases of heat and
ZhMPGTN npolecTepiHin FHUIBIMU TEOPHUSIBIK | TEMJIOBBIX H MAacCOOOMEHHBIX MpoueccoB | Mass transfer processes
8203 NTOTMP | uerizaepi
8203 O0bem B kpeauTax: 5 The volume of credits: 5
STBHMTP Kpeaut kenemi: 5

[IpepexBusuTTEp -
JyccepTanys

MarucTpIik

IMoctpexBusutrep — PhD
JFCCEePTALMSICHI

3eprreyaiH  Makcatbl: JKbuty  KoHE
MaccaajiMacy MpOIECTePIHIH FBUIBIMU
TEOPHSIIBIK HeTi3epiMeH
JTOKTOpPAHTAPbl TAHBICTBIPY, IPAKTHKA
Ky3iHAe Oy camama OLIIM  MeH
TOXKIpHOE amy. Koy KOHE
MaccaajaMacy MpOLECTePIHIH FBUIBIMU
TEOPHUSUIBIK HETI3JICPiH OKBIN YHPEHYTe

KaOLIeTTUTIr1 MEH AdBIHIBIFBIH
apTTHIPY.
Kpickama cumarramacel:  JKbUTynbIK

mpouectep. HIukizaTTel XKoHE Tamak
OHIMJIEPIH JKBUIYJIBIK OHACYAIH MOHI.

IIpepekBU3NTHI—
JUCCEPTAIHS.

MarucTepckas

[MoctpexkBusuThI- Aucceprarws PhD

Kpartkoe OTIMCaHUE: 03HAKOMJICHHE
JOKTOPAHTOB € HAyYHO-TEOPETHUYECKUMHU
OCHOBAMHU TEIUIOBBIX M MacCOOOMEHHBIX
MPOIECCOB, MOJYyYEHUE 3HAHUW, YMEHUH U
HABBIKOB B JIaHHOU 00JIacTH Ha MpaKTHUKE.
dopmupoBaHue y oOyuaromierocs
CIIOCOOHOCTH U TOTOBHOCTH K IPUMEHEHUIO
HAyYHO-TEOPETUYECKHX OCHOB TEIUIOBBIX U
MacCOOOMEHHBIX  MpolieccoB. TermnoBbie
MIPOLIECCHI. CymHocTh TEIJIOBOU
00pabOTKU CHIPbS U MUIIEBBIX MPOIYKTOB.
CrniocoObl  TeruioBoi  00pabOTKU: Bapka,
xKapka, HInapka, nacTepu3alus,
CTEpUIIA3aIUSL. Knaccuduxarnms
MacCOOOMEHHBIX MIPOLIECCOB 10

Prerequisites - master's thesis
Postrequisites- PhD thesis

Short description: Familiarization with
doctoral  scientific and  theoretical
fundamentals of heat and mass transfer
processes, the acquisition of knowledge
and skills in this area in practice.
Formation at the student's ability and
willingness to use scientific and theoretical
foundations of heat and mass transfer
processes. Thermal processes. The essence
of the thermal processing of raw materials
and food products. Methods of cooking:
boiling, roasting, scalding, pasteurization,
sterilization. Classification of mass transfer
processes in the aggregate state; by the
method of contact between the phases.
Brief fundamentals of the theory of mass
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KeutynelKk eHJEY Toculaepi: KaiHary,
micipy, OylaHIpIpy, TacTepiiey KoHE
crepuwiney. ArperarTblK Kydl KoHe
(azanapapIH TYHICY TocuIaepi OOHBIHIIIA
MaccaajiMacy MpPOIECTEPIiHIH KIKTENIyi.
Maccaanmacy/IbIH HET13I'1 TEOPHSICHI.

KaneinracaTelH KY3bIPETTUIIKTED:

Buim: IIOHT'€ 0ali1aHBICTEI
TE€PMUHOJIOTUSIHBI, HET13I YFhIMIap MEH
aHblKTamanap  Outy; JKbuly — JkoHe
MaccaajaMmacy TMpOIECTEePIHIH FBUIBIMH
TEOPHUSIIBIK HETI3JIEpiH OLTYl KepeK.
WNkeMaumik: KbULy *oHE Macca anMacy
MPOIIECTEPIHIH FBUTBIMU -TEOPUSITBIK
HETI3JIepiH KOJIIaHa ajajbl; KbUTY JKOHE
Macca ajMacy TMpoIecTepiHiH Oacka
FBUTBIMIAPMEH OalIaHBICHIH TYCIHEI1.
Jlarmputap: TOHII OKY HOTHXKECIHE
aFaH OUTIMJIEpIHIH HETI3IHAE ecenTep
HICTIYTe JIaFIbIIaHY.

Ky3ssiper: TyTac TEXHOJIOTHSIIBIK
MPOIIEeCTi YHBIMIACTBIPY TYpaJIbI
0a3ajbIK JKOHE >KaIIbl OLTIM OepeTiH
OLTiMIi, TEXHUKAJIBIK KbI3METTI Oackapy
KaOl1eTiH, KbUIy JKOHE Macca aiamacy

MPOIIECTEPiHIH FBUTBIMU-TEOPHSLIBIK
HETi3JIepiH  MaiganaHy JaFapUIapbiH
KepceTe/i.

barnapnamanbIg KYPaCTBIPYIIBICHI:

T.F.K., Ipoeccop M.M. AkumoB

arperaTHOMy COCTOSIHMIO; II0  CHOCOOY
KoHTakTa (a3. KpaTkue OCHOBBI Teopuu
Maccorepeaayu.

dopmupyemMbie KOMITCTEHITHH:

3HaHUS: 3HAHWE TEPMHHOJIOTHH, OCHOBHBIX
MOHATUN W ONPEACIICHUM, OTHOCSUIUXCS K
JAHHOW JUCIWIUIMHE;, 3HAHWE HAyIHO -
TEOPETUICCKIX OCHOB
TETIOMACCOOOMEHHBIX MTPOIIECCOB.

YMeHus: yMeeT TPHUMEHATh  HaydHO-
TEOPETUYCCKHE  OCHOBBI  TCIUIOBBIX U
MacCOOOMEHHBIX  IPOIECCOB; IMMOHMMAECT
CBSA3b TEIUIOBEIX M MacCOOOMEHHBIX
MIPOIIECCOB C IPYTUMU HAyKaMH.

HaBpIku: UMeTh mpecTaBIeHNE O TOM, KaK
WCIIOJIb30BaTh  IMOJYYEHHBIC 3HAHHUS B
poeCCHOHAIBHON e TEIHHOCTH.
Komnerennuu: neMoHCTpuUpyeT 0a3oBbIE U
0011e00pa3oBaTeIIbHBIC 3HAHUA 00
OpraHu3aIuu LIEJIOCTHOT'O
TEXHOJIOTMYECKOT0 IIpoliecca, CriocoOHOCTh
YOPABJISITh TEXHUYECKOW JIEATEIbHOCTBIO,
HaBBIKU HCIIOIL30BaHUSA Hay4HO-
TEOPETUYECKUX  OCHOB  TCIUIOBBIX U
MacCOOOMEHHBIX IIPOIIECCOB.

CocraBurenb HPOrpaMMBbI:
npogeccop Akumos M.M.

K.T.H.,

transfer.

Expected results of study:

Knowing: knowledge of terminology, basic
concepts and definitions related to this
discipline; knowledge of the scientific and
theoretical foundations of heat and mass
transfer processes.

Abilities: can apply the scientific and
theoretical foundations of heat and mass
transfer  processes;  understands  the
relationship of heat and mass transfer
processes with other Sciences.

Skills: the ability to apply scientific and
theoretical foundations of heat and mass
transfer ~ processes;  understand  the
relationship of heat and mass transfer
processes with other sciences.
Competencies: It demonstrates basic and
general knowledge about the organization
of a holistic process, the ability to manage
the technical activities, the skills to use
scientific and theoretical foundations of
heat and mass transfer processes.

Compiler of the program: c.t.s., professor
M. Akimov
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Beitingeymi nonaep / llpogunupyrommue gucuuminssl / Profiling disciplines —

5 kpenur / kpeauta / credits

8302 GTTT
8302 TTNE
8302 TTSE

Fouibimu  ToXipuOeHiH  TeopusiChbl
JKOHE TEXHUKACHI

Kpenut kenemi: 5

[IpepexkBusurrep - MarucTpJiIiK
T CCePTaIUs

[MoctpexBusurrep — PhD
JIACCEPTAITHSICHI

3eprreyain MaKCaThl: Fruteivu
TOXKIPUOECHIH TEOPUSCHI JKOHE
TE€XHUKAChIMEH JOKTOpAHTapbl
TaHBICTBIPY, TIPAKTUKA IKY3iHAEC Oy
camama OUTIM MEH Toxipube aiy.
FreutbiMu TOXipHOCHIH TEOPHUACH JKOHE
TE€XHUKACHIH OKBIII yiipenyre
KaOUIeTTUIIr1 MEH AABIHIBIFBIH
apTTHIPY.

Kpickama cumarramacel: ET xoHe cyT
OHJIIPICI  TPOIECTEPiHIH  OKBITYIBIH
TEOPHSUIBIK JKOHE TOKIPUOEIIK omicTepi.
¥ KcacTbIK TEOPUSACHL. Mopnenney
Typiepi MeH TaralblHAATybl JKOHE
aHBIKTaMalapsbl. TexHukaibk
napaMmeTpiep KOHE OIIeMIep Typabl
Herisri  MamiMerTtep.  KommbroTepiik
Oarmapiamanapel  KOJIJaHa  OTBHIPHIN
TOXKIpUOE HOTIIKETEPIH OHACY SAICTepi.

Teopus U TeXHHKA HAYYHOT0
IKCIEPUMEHTA

O0bem B kpeauTax: 5

IIpepexkBU3UTHI— Marucrepckas
JCCEepTAITHSI.

IMoctpexBusuThi- aucceprarus PhD

Kparkoe ommcanme: l3ydenue crmocoOoB
KOHCTPYHUPOBAHHUS Pa3TMIHBIX
TCOMETPHICCKUAX MIPOCTPAHCTBEHHBIX
OOBEKTOB,  CIIOCOOOB  TIOJNy4EHUS  HUX
yepTexke Ha  ypoBHE  rpaduyuecKux
MoOJlelied WM YMEHHE pemaTh 3TH 3ajayH,
UCTIOJB3YS pa3nyHbIe CTIOCOOBI
OTITUMU3AIHH pacueToB npu
POEKTUPOBAHUH. Teopernueckue u
NPaKTUICCKUE METO/TBI oOy4yeHus
IPOIIECCOB  MSICHOTO ¥ MOJIOYHOTO
pOM3BOJICTBA. Teopusi momoOus. Buabl u
Ha3HAuCHHE u oTIpeieICHUS
MojaenupoBaHusi. OCHOBHBIE CBEACHUS O
TEXHUYECKUX IapaMeTpax | pa3Mepax.
Merto bl 00paboTKn pE3yabTaTOB
IKCTIIEPUMEHTA c WCIIOJIb30BaHUEM
KOMITBIOTEPHBIX TporpamMMm. OpraHuzanus
UCCIIeIOBaHMS, OOBEKT, TEXHUKA U METOIbI
UCCIICIOBAHMUSL.

Theory and techniques of a scientific
experiment

The volume of credits: 5
Prerequisites - master’s thesis

Postrequisites- PhD thesis

Short description: Introduction of doctoral
students with the theory and technique of
scientific experiment, the acquisition of
knowledge and skills in this area in
practice. Formation at the student's ability
and willingness to use the theory and
technique of scientific  experiment.
Theoretical and experimental-experimental
methods of studying the processes of meat
and dairy industry. Similarity theory.
Determining the purpose and types of
modeling. Basic information about the
dimensions and specifications. Methods for
processing the results of experiments using

computer programs. Organization of
research facilities research, equipment,
techniques.

Expected results of study:
Knowing: know the terminology, Basic
concepts and definitions related to the
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3epTreyai  YHBIMIACTBIPY,  3€pTTEy
HBICAHBI, TEXHUKACHI XKOHE 9IICTEPI.

3epTTey/IiH COHFBI KOPBITHIH/IBICH:
Burim: IIOHTE OailJIaHBICThI
TE€PMUHOJIOTUSIHBI, HET13I1 YFhIMIAp MEH
aHbIKTamMaJIap oLTy; FBUIBIMHU
TOKIPUOEHIH TEOPHUSACHI KOHE
TEXHUKACBIH OUTY1 KEPEK.

HNxemaimik: FBUIBIMH  OKCIIEPUMEHTTIH
TEOPHUSICHI MEH TEXHHKAChIH KOJJIaHa
ajajel; FBIJIBIMH AKCIIEPUMEHT
TEOPHSCHI MEH TEXHUKACHIHBIH Oacka
FRUTBIMIAPMEH OalIaHBICHIH TYCIHEI1.
Jlarmpl: TIOHAI OKY HOTHDKECIHJIE aliFaH
OUTIMIEPIHIH HET131HJE ecenTep IMISHIyre

JaFIbLIaHYy.
Ky3siper: TyTac TEXHOJIOTHSIIBIK
MPOLIECTI YHBIMIACTBIPY TypaJbl

0a3ajbIK JKOHE >KaIIbl OLTIM OepeTiH
OUTIM/T1, TEXHUKAJIBIK KbI3METT1 Oackapy

PopmMupyeMble KOMIIETEHIUU:
3HaHUS: 3HATh TEPMHUHOJIOTHIO, OCHOBHbBIE
IIOHATUSA W OIPENCIICHMs], CBS3aHHBIC C

IIPEAMETOM; 3HAThb TEOPUIO MU TEXHUKY
Hay4HOU MPAKTHUKHU.

YMeHHs: yMeeT HPUMEHATh TEOPHI0 U
TEXHUKY Hay4HOTO JKCIIEPUMEHTA;
IIOHUMAET CBSI3b TEOPUUM M TEXHUKHU
HAay4dHOI'O  JKCIIEPUMEHTa C  JAPYTMMH
HayKaMU.

HaBbIku: ymeHue pemath 3a/1a9i Ha OCHOBE
3HaHUM, TOJYYEHHBIX B  pe3yjibTaTe
I/ISYLIGHI/ISI AUCLUITIINHBI.

Kowmrmerenuu: neMOHCTpHpyeT 0a30BBIC H
0011e00pa3oBaTeIbHBIC 3HAHUA 00
OpraHu3aIuu LIEJIOCTHOI'O
TEXHOJIOTHYECKOT0 Ipoliecca, CriocoOHOCTh
YIPaBJIATh TEXHHUYECKOH JESTEIbHOCTHIO,
HABBIKW HCITOJIb30BAHUS TCOPHH M TEXHUKU
HAy4YHOTO SKCIIEPUMEHTA.

subject; know the theory and technique of
scientific practice.

Abilities: knows how to apply the theory
and technique of scientific experiment;
understands the relationship of the theory
and technique of scientific experiment with
other Sciences.

Skills: ability to solve problems based on
the knowledge obtained as a result of
studying the discipline.

Competencies: It demonstrates basic and
general knowledge about the organization
of a holistic process, the ability to manage
the technical activities, the skills to use the
theory and technique of scientific
experiment.

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

KaOUIeTiH, FBUIBIMH JKcIepuMeHTTiH | CocTaBUTEINb MIPOTPaMMBI. K.T.H.,

TEOPHSCH MEH TEXHUKACHIH Mainanany | mpodeccop CmupaoB M.b.

JaFIbLIApbIH KOpCeTeIl.

barnapnamanbiy KYPacCThIPYIIBICHI:

T.F.K., mpoeccop M.b. CmupHoB
8302 MOPMM | MexaHMKAJBIK eHjIey npouecin | MaremaTuyeckoe moaeaupoBanune | Mathematical modeling of machining
8302 MMPMO | maTeMaTHKAJIBIK MOEJI/IEY NPOLECCOB MEXaHMYECKOH 00padOTKH processes
8302 MMMP

Kpenur kenemi: 4

O6beMm B kpeauTax: 4

The volume of credits: 4
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[IpepexBusurTep - MarucTpIIiK
JFICCEePTAITHS

[MoctpexBusutrep — PhD
JICCEePTAIUSCHI

3epTTeyaiH MakcaThl: MeXaHUKaJbIK
OHJIeY  TPOIIECIH MaTeMaTHKAJIBIK
MOJCIACYMEH JOKTOPAHTTAPIBI
TaHBICTBIPY, TPAKTUKA JKY3iHIE Oy
camama OUTIM MEH ToXipube aimy.
MexaHUKaIbIK eHJIEY MpoLEeciH
MaTeMaTHUKAIBIK ~ MOJENJIEYI  OKBII
yipeHyre KaOLIeTTLIIr MEH
TMAWBIHBIFBIH APTTHIPY.

Kpickama cumnarramacel:  Mogenzey.
Herisri TyciHIKTepi MEH aHBIKTaMaJlaphl.
MaremMaTHKaIbIK MOJICTICPIiH
KIKTEITY1. Mopenney Heri3zepi.
MareMaTuKanblK MOJCIACY omicTepi.
MaTeMaTHKaJIbIK ~ MOJEAI  KYPYABIH
HETI3r1 Ke3eHJepi. MareMaTHKaJIbIK
MOJCIACPIIH CHITaTTaMAacHI.
MareMaTHKaIBIK CUIIATTaMaHbl KYpY.
CeHiMIiTIK TEOPUSACHIHBIH
MaTEMAaTHKAIBIK MoJIei.
MareMaTuKanbplK ~ MOJACIIACP  YJTici.
Tamak eH/IIpici MPOLIeCTEPiHIH
MAaTEMAaTHKAJIBIK MOJIETIH  KYpY.

KomnbroTepinik  MOAENJICYIIH Kb
NPUHIUNOTEPI. Monienb KYpY

[IpepexkBU3UTHI—
JUCCePTaIHS.

MarucTepckas

[MoctpexBusuThi- auccepraius PhD

Kparkoe OITHCAHUE: O3HakomIIeHHE
JOKTOPAHTOB C MaTEMATHYCCKUM
MOJIETTHPOBAHHEM IPOLIECCOB
MEeXaHW4YecKko  00paboOTKM,  TOJydeHHE

3HAaHWI, YMEHHMII W HAaBBIKOB B JIAHHOM
obmactn Ha mpaktuke. DopMupoBaHuEe Yy
00ydJaromnierocst CrtocCOOHOCTH U TOTOBHOCTH

K  MareMaTH4eCKOMY  MOJICITUPOBAHHIO
MPOLIECCOB  MEXaHWYEeCKOW  00paboTKH.
MonenupoBanrie. OCHOBHbIE TIOHATHS U
OTIpeICTICHUSI. Knaccudukanus
MaTEMATHYECKUX MOJEIEN. OCHOBBI
MO/JIETTUPOBAHUSI. MeToan!
MaTeMaTU4eCKOIo MOJICITUPOBAHMSI.
OcHOBHEIE JTaIbI MTOCTPOCHUS
MaTeMaTH4eCKOi MOJICIIH. Onucanue
MaTEMATHYECKUX MOJEIIEN. OO0mue
TIPUHITATIBI KOMITHIOTEPHOTO
MOJICITUPOBAHUS. MopenupoBanue
MIPOU3BOICTBEHHBIX MIPOIIECCOB.
CHuCTEMHBIN aHaIu3 MPOIIECCOB 51
ONpE/ICTICHNe CTPATEeTUH  HMCCIICIOBAHU.
MareMaTH4uecKoe MOJICIIUPOBAHUE
MTOBEICHHUS 00BEKTOB B npoiecce

MEXaHU4YEeCKOH 00pabOTKH.

dopmupyemMble KOMIETEHIIUN:

Prerequisites - master’s thesis

Postrequisites- PhD thesis

Short description:  Familiarization of
doctoral students with mathematical
modeling of mechanical processing

processes, obtaining knowledge and skills
in this field in practice. Formation of the
student's ability and readiness for
mathematical modeling of machining
processes. Modeling. Basic concepts and
definitions. Classification of mathematical
models. Basics of modeling. Methods of
mathematical modeling. The main stages
of building a mathematical model.
Description of mathematical models.
General principles of computer modeling.
Modeling of production processes. System
analysis of processes and determination of
research strategy. Mathematical modeling
of object behavior during mechanical
processing.

Expected results of the study:

Knowledge: knows the basics of
mathematical modeling of processes of
machining, has methods and techniques of
mathematical modeling of machining
processes.
Abilities:  can
modeling  of

perform  mathematical
mechanical  processing
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TCXHOJIOTHUACHI.

3epTTeyaiH COHFBI KOPBITBIHIBICHL:
BiniM: MexaHUKaIIBIK OHJIEY MPOIECTEPiH
MaTeMaTHUKAIBIK MOJENbJCY Herizaepin

ourem, MEXaHUKAJIBIK OHJIeY
MPOLIECTEPIH MaTeMaTHKAaJIBbIK
MOJIENIBJIEY OMAICTEPl MEH TOCUIAEPiH
MEHIepreH.

HNxemaimik: MEXAHUKAJIBIK OHJCY
MPOIIECTEPIH MaTeMaTHUKAJIbIK

MOJCIBICYAl OpBIHIAM alajpl; Tamak
TEXHOJIOTUSICEI MEH aOIBIKTBIH Oacka
FRUTBIMIAPMEH OalIaHBICHIH TYCIHEI1.
Jlaroel:  anmplHFAH — OUTIMII  KociOm
KBI3METTEe Kalail TaijanaHy KepekTiri
TypaJibl TYCIHIKKE He 00JTy.

Ky3ssiper: TyTac TEXHOJIOTHSIBIK
MPOIIECTi YHBIMIACTBIPY TYpaJIbI
0a3ajbIK JKOHE >KaIIbl OLTIM OepeTiH
OUTIM/T1, TEXHUKAJIBIK KbI3METT1 Oackapy

3HaHUS: 3HAET OCHOBBI MaTeMaTHYECKOTO
MOJIETTUPOBaHUS MPOLIECCOB MEXaHUUECKOU

00paboTKw, BIIAJICET MEeTOJaMu u
crocob6amu MaTeMaTH4eCKOro
MOJICIMPOBAHMS MPOIIECCOB MEXaHHMUECKOU
00paboTKwu.

YMeHus: YMECT BBITIOJIHATH
MaTeMaTHIeCKOe MO/JICTUPOBAHHE
IIPOLIECCOB  MeXaHU4ecKod  o0paboTKu;

IIOHUMACT CBA3b ITUIICBBIX TCXHOJ'IOFI/II\/JI C
JIPYTUMU HayKaMHu.

HaBbiku: uMeTh npencTaBieHue O TOM, Kak
HNCIIOJIB30BAaTh HOqueHHBIe 3HAHUS B
npoQeccuoHaIbHOM 1eATENbHOCTH.
KoMmrmieTeHnuu: aeMOHCTpHpPYeT 0a30BBIE U
0011e00pa3oBaTeIbHBIC 3HAHUA 00
OpraHu3aIuu LIEJIOCTHOI'O
TEXHOJIOTHYECKOTO Ipoliecca, CriocoOHOCTh
YIPaBJIATh TEXHHYECKOH JESITEIbHOCTHIO,
HABBIKM BBIOOpAa METOJIOB M CIOCOOOB
MaTeMaTHYECKOTO MO JICTTUPOBAHUS

processes; understands the relationship of
food technology and equipment with other
Sciences.

Skills: have an idea of how to use the
acquired knowledge in  professional
activities.

Competencies: demonstrates basic and
General knowledge about the organization
of a complete technological process, the
ability to manage technical activities, skills
in choosing methods and methods for
mathematical modeling of machining
processes.

Compiler of the program: c.t.s., professor
M. Akimov

KaOiJeTiH, MeEXaHUKaJIBIK OHJICY | IPOIIECCOB MEXaHUYECKON 00pabOTKH.
MPOLIECTEPIH MaTEMAaTHUKAIBIK
MOJIENbACYAIH duicTepi MeH Tocuiaepin | CocTaBUTENb MIPOTPaMMBI. K.T.H.,
TaHJIay JaFIbUIapbIH KOPCETE/II. npodeccop M. AKUMOB
BarnapiamaHbIH KYPAaCTBIPYIIBICHI:
T.F.K., mpodeccop M.M. AkumMoB
8302 TPTORN | TyTkbIp IUIACTHKAJIBIK Ttamak | Peostornueckme OCHOBBI Bs3ko- | Rheological bases of visco-plastic food
8302 ROVPPP | enimMaepiHiH peosiorusijibIK Herizaepi | MJIACTHYHBIX MUIIEBBIX MPOAYKTOB
8302 RBVPF

Kpenut xenemi: 4

O06bem B kpeaurax: 4

The volume of credits: 4
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[IpepexBusurrep - MarucTpIiK
JccepTarus

[MoctpexBusurrep — PhD
JICCEPTAIHSICHI

3epTTeyaiq MaKcaThl: TyTKbIp
IJTACTUKAJIBIK TaMakK OHIMJIEpPIHIH
PEOJIOTUSAIIBIK HerizaepiMeH

JOKTOPAHTAP/bl TAHBICTBHIPY, MPAKTHKA
Ky3iHAe Oyn  camama OuTiM  MeH
ToxipuOe amy. TYTKBIp TIACTUKAIBIK

TaMakK OHIMJIEpPIHIH PEOTOTUSIIBIK
HeTI3JIepiH OKBITI yipeHyre
KaOUIeTTUTIr1 MEH AABIHIBIFBIH
apTTHIPY.

Kpickamra cumatramacer: MmxeHepiik
(U3HKa-XUMUSIIBIK MEXaHMKaHbIH
HETI3r1 MIHJAETTEpl, 3epTTey omicTepi.
TaraMIBIK ~ MacCaHbIH  PEOJIOTHSICHI,
TaMak OHIMJICpIH 3epTTeYIiH
PEOJIOTHSIIBIK Heri3aepi, TaMaK
OHIMJICpiHIH PEOJIOTUSIITBIK
KaCHETTEpiHIH TEXHOJIOTUSIIBIK
mpouecrepre  acepi.  MeXaHUKAJIBIK
MOJCIACp  HETi3iHJIE  PEOJIOTHSIIBIK
neHenepnain okikrenyi. ET eHimuaepiHiy
MPOLECTErl  PEOoJIOTHSUIBIK — KYHJIepiH
ANEKTPITIK aHajorrep HETI31HIE
MOJEICY. Et [IMKI3aTBIHBIH

[IpepexBu3nTHI—
JccepTanus.

MarucTepckas

[MoctpexBusuThi- auccepraius PhD

Kpatkoe OIHCaHuE: O3HakoMJIeHHE
JOKTOPAHTOB C PEOJIOTMYECKUMHU OCHOBaMHU
BA3KO-TUIACTUYHBIX MHILEBBIX MPOIYKTOB,
IIOJIy4eHHE 3HAHUW, YMEHHUH W HaBBIKOB B
TAHHOM obnactu Ha MPaKTHUKE.
dopmupoBaHue y oOyuaromierocs
CIIOCOOHOCTH U TOTOBHOCTU K PUMEHEHUIO
PEOJIOTUYECKUX OCHOB BSI3KO-TIJIACTUYHBIX
IUILEBBIX MNPOIyKTOB. OCHOBHBIE 337a4M
WH)XEHEPHOU (hMBUKO-XUMHUYECKOU
MEXaHHKH, METO/IbI UCCIIEIOBAaHUH.
Peonorust mmimeBbIX Macc, peoJOrHyecKue
OCHOBBI  HCCJEJIOBaHMs IHIIEBBIX IPO-
NYKTOB, BJIMSHHE PEOJOTMYECKUX CBOWCTB
IUILIEBBIX MPOJYKTOB HAa TEXHOJIOTMYECKHUE
nporeccsl. Kiaccudukanus pealbHbIX Telnl
Ha  OCHOBE  MEXaHUYECKUX  MOJEJei.
MonenupoBanue PEOJIOrNYECKOro
IOBEJCHUS MSICHBIX IIPOJYKTOB B Ipoliecce
UX NepepaboTKH Ha OCHOBE 3JIEKTPUUECKUX
aHaJIOTOB. CTpyKTypHO-MEXaHUUECKHUE
XapaKTEPUCTUKH MSCHOTO CBIPbSI.

dopMupyeMble KOMIIETEHIINN:
3HaHMA: 3HAHME TEPMHHOJIOIMH, OCHOBHBIX
NOHATHUM M ONPENEIICHUHN, CBA3aHHBIX C

Prerequisites - master’s thesis

Postrequisites- PhD thesis

Short description: Familiarizing doctoral
students with the rheological foundations
of visco-plastic food products, obtaining
knowledge and skills in this field in
practice. Formation of the student's ability
and readiness to use the rheological bases
of visco-plastic food products. Main tasks
of engineering physical and chemical
mechanics, research methods. Rheology of
food masses, rheological bases of food
research, influence  of  rheological
properties of food products on
technological processes. Classification of
real bodies based on mechanical models.
Modeling of rheological behavior of meat
products during their processing based on

electrical analogues.  Structural and
mechanical characteristics of meat raw
materials.

Expected results of the study:

Knowledge: knowledge of terminology,
basic concepts and definitions related to
the subject; knowledge of the rheological
foundations of visco-plastic food products
Abilities: is able to apply the knowledge
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KYPBUIBIMABI-MCXaHUKAJIbIK
KACHUETTEPIH CUTIaTTay.

3epTTey/IiH COHFBI KOPBITHIH/IBICH:

burim: IIOHTE 0aliIaHBICTBHI
TE€PMHUHOJIOTHSHBI, HETI3T'1 YFbIMIap MEH
aHbIKTaMajap oiy; TYTKBIp-
ITACTUKAJIBIK TaMaK OHIM/JIEPIHIH

PEOJIOTHUSUIBIK HET13/1epiH Oleai
Hxempainik: OoJamak MOHIAEPAIH OKY-
MaTepPHAIIBIK KEIIeHIH urepy
OappICbIHAA anFaH OLTIMAEpIH, TYTKBIp-
IJTACTUKAJIBIK TaMakK OHIMJICPIHIH
pPEONIOTHSIIBIK ~ HET3EepIH  KoJaaHa
anaapl; TaFaMJIBIK TEXHOJOTHUIAPIbIH
0acka  FBUIBIMIAApPMEH  OalIaHBICHIH
TYCIHEI.

Jlarmpl: TIOHAI OKY HOTHDKECIHJE alFaH
OUTIMIEPIHIH HET131HJE ecenTep IMISHIyre
JaFIbUIaHYy.

Ky3ssiper: TyTac TEXHOJIOTHSJIBIK
MPOIIECTi YHBIMIACTBIPY TYpaJIbI
0a3ajbIK JKOHE >KaIIbl OLTIM OepeTiH
OUTIM/T1, TEXHUKAJIBIK KbI3METT1 Oackapy
KaOUIeTiH, TYTKBIP-TUIACTHKAIBIK TaMak
OHIMJICPIHIH PEOJIOTHSIIBIK KacHeTTepiH
3epTTey AaFAbUIaphIH KOPCETEI1.

barnapinamansiH KYPacCTBIPYIIBICHI:
T.F.K., npoeccop M.b. CmupHOB

NpeIMETOM; 3HAHHE PEOJIOTUYECKUX OCHOB
BA3KO-IIJIACTUYCCKHUX MMHUIICBLIX ITPOAYKTOB
YMeHus:  yMeeT  IPUMEHATh  3HAHUS,
HIOJTy4EeHHBIE B MTPOIECCE OCBOCHUS YUEOHO-
MaTepHAbHOTO  KOMIUIEKCAa  Oyaymux
JUCHUIIIINH, PCOJIOTHYCCKUEC OCHOBBI BA3KO-
III1aCTUYCCKUX ITHUIIEBBIX IMPOAYKTOB;,
IIOHUMAECT CBA3b ITHIICBBIX TEXHOJIOTUH C
JIpYyTrUMU HayKaMHu.

HaBbiku: uMeTh npencTaBieHue O TOM, Kak
HCIIOJIB30BaTh IMOJTY4YCHHBIC 3HaHUA B
poQeccuoHaIbHOM 1eATEIbHOCTH.
Komnerenmun: aeMoHCTpHpyeT 0a30BbIE U
0011e00pa3oBaTeIbHBIC 3HAHUS 00
OpraHHU3aLuH [IEJIOCTHOTO
TEXHOJIOTMYECKOTO MpoIecca, CocoOHOCTb
YIPaBIATh TEXHUYECKOH JESTEIbHOCTBHIO,
HaBBIKM  HWCCJICIOBAaHHUS  PEOJOTHUYECKUX
CBOWCTB  BS3KO-TUIACTUYHBIX  IHIIEBBIX
HPOJIYKTOB.

CocraBuTtenb IPOrPaMMBI:
npodeccop CmupHoB M.b.

K.T.H.,

gained in the process of mastering the
educational and material complex of future
disciplines, the rheological foundations of
visco-plastic food products; understands
the relationship of food technologies with
other Sciences.

Skills: have an idea of how to use the
acquired  knowledge in  professional
activities.

Competencies: demonstrates basic and
general knowledge about the organization
of a holistic process, the ability to manage

the technical activities, research skills
rheological properties of visco-plastic
food.

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