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M3 BIT XK/ Mat1201/ | Maremaruka/ | 5 1 1 eMTHXaH/ Tect/Tect/ test 1.IIpepekBH3NTTEPi/MPepeKBU3UTDI/prerequisites: Matematuka (MeKTern Baiiexeesa 3.M.
BJ1 BK/ Mat1201/ | Maremaruka / JK3aMeH/ Kypcel) Maremaruka (mKoJbHBIH Kypc) Mathematics (school course). ara OKBITYILbI
BD UC Mat1201 Mathematics exam 2.IlocTpeKkBU3UTTEPI/MOCTPeKBU3NTHI/postrekvizites: ABToka sxoHe BaiiekeeBa 3.M

aBTOMATTaH/BIPBUIFAH jK00anay jxyienepi Heri3nepi/ ABTOKax U OCHOBBI
aBTOMaTH3UpOBaHHBIX cucTeM/ Autocad and the basics of automated systems
3.0onnin Makcatbl/mens aucoumimabl/aim of the discipline: ITomnai
OKBITYZIBIH MAaKCaTbl- IIOHHIH TEOPHSIbIK MaTepuajblHa KipeTiH >KOFapbl
MaTteMaTHKa OeNiMIepiHiH HeTi3ri YFBIMIApBIH, 3aHIaphl MEH TEOpHsIIaphIH
Wrepy, HaKThl Maceneiepli HIelly YIIiH 3epTTeNreH 9icTep MEH oaicTepli
KongaHa Oury. MareMaTHUKalblK MHTYWIMSHBI JKSHE CTYAEHTTIH Oojamnak
MaMaHIbIFbIHA OalIaHBICTEI KOHI[aH6aJILI CHITaTTarbl ecenTep;[i meuryae
3epTTEAreH  MaTeMaTHKAIbIK  oJicTepAi  KojjgaHa  Oulyal  JTaMBITy.
CTyIneHTTepAiH MaTeMaTHUKAJBIK eCenTepli MICMIyIiH HaKThl JaFIblIapblH
KaJIBINITAaCTRIPy, IMIEMIMIl ic Ky3iHAe Koiainel HoTmkere xerkizy/ Ilemsro
U3y4YCHUA JUCHHUITIMHBI ABJISICTCA OBJIAJICHHUC OCHOBHBIMH TIOHATHUAMH,
3aKOHaAaMU W TCEOPUAMHU Pa3aciioB BBICIIIEH MaT€MaTHKH, BKIIIOYCHHBIX B
TeOpeTI/I‘{eCKI/Iﬁ Matepuai I[aHHOﬁ JUCHUIUIMHBI, YMEHHE HCIIOJIbB30BaTh
H3Y4YCHHBIC NIPUEMBI U METOBI I PCUICHUA KOHKPCTHBIX 3aJad4. PazBuBath
MaTeMaTU4€CKYyO HUHTYULUIO u YMEHHUE HCIIOJb30BaTh U3Y4YCHHBIC
MaTeMaTH4Ye€CKUE METOJAbl B PCIICHHH 3a/1a4 IIPUKIIAJHOIO XapakTepa,
CBSI3aHHBIX C Oyaymieil crnenuanbHOCTBIO cTyaeHTa. DopmupoBaHue Yy
CTYACHTOB TBEPJBIX HABBIKOB PCHICHUA MAaTEMAaTHYCCKUX 3a/1a4 C JOBCACHUEM
PpeleHnst 10 TpaKTHYeCcKH npremiieMoro pesyisraral The purpose of studying
the discipline is to master the basic concepts, laws and theories of the sections
of higher mathematics included in the theoretical material of this discipline, the
ability to use the studied techniques and methods to solve specific problems.
To develop mathematical intuition and the ability to use the studied
mathematical methods in solving applied problems related to the student's
future specialty. Formation of students' solid skills in solving mathematical
problems with bringing the solution to a practically acceptable result.

CTapIIMi NPEnoaaBaTeb
Bayekeyeva Z.M
Senior Lecturer
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4. Kpickama Ma3MyHblI/ KpaTkoe coaep:xaHue/shortcontent: >Xorapsl
MaTeMaTHKa OeNIMAEpiHiH HeTi3ri YFBIMIAphIH, 3aHIapbl MEH TeopUsuIaphbl
JKalbIHAA OLTIMI KaJbINTACTBIPY, HAKTBI MOCEIeIep i Ny YUIiH 3epTTeNreH
onicTep MeH daicTepi KosaHa Oinyre yiipery. MareMaTHKaIBIK HHTYULMSHBI
JKOHEC KOJ'IIIaHGﬁJ'II)I CHIIATTarbl ecenTepz[i menryae 3€pTTeiIreH MaTeMaTUKaJIbIK
onictepni KonnaHa Oimyre yiipery. CTyIeHTTep/IiH MaTeMaTHKAIBIK eCenTep i
LICIIY/IH HAKThl JaFAbUIAPbIH KaJIbIITACTBIPY, WICMIM/Il iC JKY3iHIE KOJNAMIbI
HOTHIKCTC )KeTKi3y/ d)opanOBaHMe 3HAHUI 00 OCHOBHBIX IIOHATHAX, 3aKOHaX
n TEOpusAxX pasaeiioB BBICIIIEH MaTCMaTHKH, O6y‘{eHI/IC YMEHUIO TIPUMEHSATH
H3Yy4YCHHBIC METOAbI UM NPUEMBbl UId PCEIICHHUSA KOHKPETHBIX 3aj1adv. Vuuth
NPpUMEHATE MATEMATUYECKYH0 HHTYHUIHUIKO W HU3YUCHHBIC MAaTEMaTHYCCKUEC
METOABI IIpU PEHICHUU 3aa4q IPUKIAJHOIO XapakTepa. q)OpMI/IpOBaHI/IC y
CTYAEHTOB cneumbnqecm/lx HAaBBIKOB DPCIICHUSA MATEMAaTHYCCKUX 3aJady,
JIOBEJICHHE PELICHHsI 10 PAKTUYECKU IpHeMIIeMoro pesynbrara/ Formation of
knowledge about the basic concepts, laws and theories of higher mathematics
sections, training in the ability to apply the studied methods and techniques to
solve specific problems. To teach to apply mathematical intuition and the
studied mathematical methods in solving problems of an applied nature.
Formation of students' specific skills in solving mathematical problems,
bringing the solution to a practically acceptable result.
5.Ky3bIpeTTiniri/kommnerenmun/competences: JKorapsl MaTeMaTHKa
OeiMaepiHiH Heri3ri YFeIMIapblH, 3aHAapbl MEH TEOPHSUIAPBIH Oinyi THiC, api
MaTEMATUKaAJIbIK HWHTYULUSAHBI JKOHE KOJ'IL[aH6aJ'[I)I CHUIIaTTarbl eceHTepL[i
HIelIy/ie 3epTTeNreH MaTeMaTHKAaIBIK OficTepli KoinaHa Ouryi twic/ 3HaTh
OCHOBHBIC NIOHATHUSA, 3aKOHBI U TCOPUHU PA3IECIOB BBICIIICH MaTeMaTUKH, YMETh
NPUMEHATE MATEMATUYECKYH0O HHTYUIHUIKO W H3YUYCHHBIC MaTEMaTHYCCKUE
METOJIbl TIpM pEIIeHNnH 3ajad TpukiagHoro xapakrepa/To know the basic
concepts, laws and theories of sections of higher mathematics, to be able to
apply mathematical intuition and studied mathematical methods in solving
problems of an applied nature.

6.KyrisieTin HoTHIKe/ OKMIaeMble pe3yiabTaThl/ expectedresults: bBimim
AJTYLIbI 60Hamal< MaMaHbIFbIHA 0OalIaHBICTEI KOJ'II[aH6aJ'II)I cUunaTTarbl
ecenTepii IIemIyle 3epTITeNreH MaTeMaTHKaNBIK  OMICTepAi  KojigaHa
6ineni/O0yyaronuicst yMeeT NPUMEHSTh U3YUYeHHbIE MaTEMaTHYECKHE METObI
NIPU pelIeHHH 3ajad NMPUKIAJHOTO XapaKTepa B 3aBHCHMOCTH OT Oymyruel
npodeccun/The student will use well-studied mathematical methods when
solving the task of applying character in the future profession.

M3

BIT/ KK/
BJ/BK/
BD/UC

Fiz1202/
Fiz1202/
P1202

®dusuka /
®dusuka /
Physics

eMTHXaH/
3K3aMeH/
exam

Tect/Tect/ test

1.IIpepexBU3NTTEPi/MpepeKBU3NTHI/prerequisites: Dusuka (mexTen
Kypesl)/®uznka (mkonpHbH Kype)/ Physics (school course).
2.IlocTpexkBu3uTTEpi/MOCTPeKBU3NTHI/postrekvizites: JKbuty TexHMKachl/
Terutorexunka/ Heat engineering, Asbk TYJIK ©HJIpICiHIH mponeccTepi xKoHe
ammaparTapbl/ IIponeccel M ammaparsl NMPOW3BOACTBA  IPOJOBOIBCTBEHHBIX
mpoxaykros/ Processes and apparatus of food production

3.0Ionnin  Makcarsl/uenb  aucuumimHbl/aim - of  the  discipline:
CryneHTTep/iiH Ke3KapachlH, Ka3ipri 3aMaH ()M3HKACBHIHBIH KOMETIMEH oleM
OelfHeciHiH CUIaThIH KepceTe OlTy KaOiIeTTiriH XKoHe FRUIBIMH KO3KapachlH
KanelTacTelpy. KnHemaTnka, MaTepuaigblK HYKTEHIH )KOHE KATThl JICHEHIH
nuHamukacel. CakTaimy 3aHIapbl. ApHaifbl CaJbICTBIPMAIIBIK TEOPHSICHIHBIH
anemeHTTepi. TyTac opranap MexaHUKAChIHBIH dneMeHTTepi, Tepbenictep MeH
TonKbIHAap/ PopMHUpOBaHKE EMHOTO HAYYHOTO U (PM3MYECKOro 00pas3a Mupa B

Jnnmaxanosa M.

IL.F.M., aFa OKBITYIIbI

Jlunmaxanosa M.

M.IL.H., CTapH_H/[ﬁ TIperioiaBaTeiib
Dilmakhanova M.

master of pedagogical sciences,
Senior Lecturer




ymMax CTYACHTOB IIO3HAKOMHUTb CTYACHTOB C OCHOBHBIMH IIOHATHUAMH H
3aKOHaAMH ¢)H3HKI/I JUIsT pacliO3HaBaHUSL NPUPOAHBIX sBleHui. Pa3Butne
CIOCOOHOCTHU YHTaTh M aHAIM3HPOBATh GHU3UUECKYIO IHTepaTypy. Hayaurts ux
MPAaKTUKOBAaTh CBOU (yHIaMEHTAlIbHBbIE 3aKOHBI MpUpoabl. DopmupoBanue
TEOPETUYCCKUX MAaTEPUAJIOB, 3aKOHOB, YMCHUE IPUMEHATH (I]PI3I/I‘{€CKI/IC 3aJa49u
B nabopaTopHbIX paborax.Mexanuka. Kunemarnka. Jlunammxa. OCHOBEI
TEPMOJIMHAMUKH. DJIEKTpOCTaTuKa, DIeKTpojuHaMuka. Marnetusm. Onruka.
Tl'eomeTpuueckass U BONHOBash oNTUKA. ATOMHass M sjepHas ¢usuka/The
formation of a single scientific and physical image of the world in the minds of
students, to acquaint students with the basic concepts and laws of physics for
the recognition of natural phenomena.Development of the ability to read and
analyze physical literature. Teach them to practice their fundamental laws of
nature. Formation of theoretical materials, laws, ability to apply physical
problems in laboratory works Mechanics. Kinematics. Dynamics.
Fundamentals of thermodynamics. Electrostatics, wave optics. Atomic and
nuclear physics.

4. KpicKkama Ma3MyHbl/ KpaTkoe coaep:xanue/shortcontent:ITon apKpuibl
KHHEMATHKa, MaTCpHAIIABIK HYKTeHiH JKOHE KaTThl I[eHeHiH JUHaMHUKacChI,
caKTaly 3aHJapbl, apHaibl CaJbICTHIPMAIBIK TCOPUSCHIHBIH 3JIEMEHTTEpI,
TYyTac oOpTajap MEXaHUKACbIHBIH 3J'IeMeHTTepi, T€p6eHiCTep MEH TOJIKBIHIAp
JKaWbIHAA TEOPUSUIBIK OUTIMAI KayslnTacTeipansy/ ucumiuinaa Qopmupyer
TECOPETUYCCKUE 3HAHUA O KMHEMATHUKE, TUHAMHUKE MAaTCPUAJIBHOIO U TBEPAOro
TEia, 3aKOHax COXpaHCHHUA, OJICMCHTaxX Cl'IeI_H/IaJILHOf;I TEOpUN
OTHOCHUTEJIIBHOCTH, JJIEMEHTAX MEXaHUKHU LEJIBIX CPEH, KOJIeOaHMUSAX U BOJHAX/
The discipline forms theoretical knowledge about kinematics, dynamics of a
material and solid body, conservation laws, elements of special relativity
theory, elements of mechanics of whole media, vibrations and waves.
5.Ky3sIperTiniri/komnerenuuu/competences:biniv ~ anymbulap  Taburu
KYOBITBICTAp/B! TaHYBI YIIiH (DH3MKAHBIH HETi3Ti YFBIMIAphl MEH 3aH/JapbIMEH
TaHBICA#Bl opi Kasipri 3amMaH (HM3UKACHIHBIH KeMeTiMeH oyieM OelHeciHiH
cuUnartblH Kepe Oury KalOinmerTiiriHe ue Oosazbl Opi FBUIBIMH KO3Kapachl
KaHBIHTaCaI[BI/ OGanFOHIHeCH 3HAKOMATCA C OCHOBHBIMU IIOHATUSAMH H
3aKOHaAMH (1)H3I/IKI/I JUIA  TIO3HAaHUS NPHUPOIHBIX HBJ’[eHHﬁ, HpI/IOGpeTaIOT
CIIOCOOHOCTh BHJETh XapakTep KapTHHBI MHpa C IIOMOIIbIO COBPEMEHHOU
¢msukn, QGopmupyroTcs HaydHble TpencrtaBieHnst/ Students get acquainted
with the basic concepts and laws of physics for the knowledge of natural
phenomena, acquire the ability to see the nature of the picture of the world with
the help of modern physics, scientific ideas are formed.

6.Kyrisierin  HOTHIKe/  OXKMIaemble  pe3yabTaTbl/  expectedresults:
Du3MKaHbIH HETi3r YFRIMAAPHl MEH 3aHIAPbl )KabIHAAFbl HT€PIeH TEOPHSIIBIK
OimiMIepiH TMOCTPEKBU3MTTIK MOHAEpAC JKOHE Ooylamak MaMaHIBIFbIHA
OaiinaHbICTEI ic KY3iHAE KoinaHa Oinelni/ YMeeT NMpPHMEHATH IIOTy4eHHbIE
TCOPETUYCCKUC 3HAHWUA II0 OCHOBHBIM IIOHATHAM MW 3aKOHaAM q)I/I3I/IKI/I Ha
TPAaKTUKE B MOCTPEKBU3UTHBIX NUCUHUINIMHAX U B 3aBUCUMOCTHU OT 6y;[y1ue171
npodeccun/ Is able to apply the acquired theoretical knowledge on the basic
concepts and laws of physics in practice in post-visa disciplines and depending
on the future profession.




M3

BIT KK/
BJ] BK/
BD UC

AFCh
1203/
AFCh
1203/
APCh
1203

AHanuTHKAaI
BIK JKOHE
¢uskommonar
i Xumust/
AHanmuTHYecK
ass u
usKoLTONH
ast Xumusi/
Analytical
and
physcolloid
chemistry

eMThXxaH/
JK3aMeH/
exam

Tect/rect/ test

1.I1pepekBU3NTTEPi/NMpepeKBU3NTHI/prerequisites: Xumus (mexren
Kypcebl)/Xumust (tkonbHbIH Kype)/ Chemistry (school course)
2.IlocTpexBH3HTTEpi/MOCTPpeKBU3NTHI/postrekvizites: Tamak eHxipicTepin
MHKPOOHONOTHSIIBIK,  OaKpuiay/ MHKpOOHOIOrHYeCKUii KOHTPOJb MHILEBBIX
npousBozacTs/Microbiological control of food production

3.IIonHiH  MakcaTbl/meab  aucuuiMHbl/aim  of  the  discipline:
AHaJNTHKAIBIK XoHE (DU3KOJUIOMATI XMMHS 3IEMEHTTEpIHIH KypaMbIH Oineai
JKOHE  KYPaMABIK  CamachblH  aHBIKTAi  ajajbl."AHAIUTHKAIBIK  JKOHE
(U3KOIIONATHI XUMUS" TIOHI-OYJI XUMHUSUIBIK 3JIEMEHTTEPIi HEMECe 3aTTapIblH
KypaMblHa KIPETiH 3JIeMEHTTep TOObIH aHBIKTAy MAaKCaThIHAA 3aTTapJIbIH
XUMHSUIBIK ~ KYpaMbl MEH KYPBUIBIMBIH 3€pTTEHTIH XUMHUS OeliMuepiH
KaMTHTBIH Kypaeni moH. bimM amymisuiapisiy (M3MKaHBIH TEOPHSUIBIK, JKOHE
IKCIIEPUMEHTTIK OMICTepiH KONAaHA OTBIPBIN, XUMUSUIBIK KYOBUIBICTAPIbI
3ePTTEHTIH JKOHE aJaMHBIH KYHIENIKTI eMipe >KoHe KociOM KbI3METTe OCHI
KYOBUIBICTApbl IPAKTHKAIBIK KOJNJAHA OTBIPBI, KYPHUIGIMHBIH  KAJIIbI
3aHIApbl  HETI3IHAC  XMMWSUIBIK  3aTTapAblH  KYPBUIBIMAAPBI  MEH
TYpJIEHIIpYJIepiH 3epTTey apKbUIBI MEHI€PYyiH KaMTaMackl3 eTelli/3HaeT cocTaB
9JICMEHTOB AHAIUTHUYECKON M (PU3KOIUIONJHOH XHUMHU M MOXET OIpeNelsiTh
cocTaBHble KavecTBa JlucuuruiiHa "AHamuTHYeCKas M (DH3KOJUIOHIHAS
XUMHA" - 3TO KOMIUIEKCHas IHUCLUIUINHA, BKIIOYAIOAs pa3zielibl XUMHY,
H3yJarolIie XMMHIECKHI COCTaB U CTPYKTYPY BEIIECTB C LENbIO OIPEIEICHUS
XMMHYECKUX 3JIEMEHTOB HJIM TPYHII SJIEMEHTOB, BXOMAIIMX B  COCTaB
BEILECTB; H3YYalONIMe UCIEPCHBIC CHCTEMBl W IIOBEPXHOCTHBIC SIBIICHHS,
BO3HHUKAIOIME HA TpaHUme paszfena ¢as; HU3ydalollue CTPYKTYpHl H
IPEBPAICHHS] XHMUYECKHX BEIIECTB HA OCHOBE OOLIMX 3aKOHOB CTPOCHHS,
HCCIENYIONIHe XHMHYECKHE SBICHHS C IIOMOINBIO TEOPETHYECKHX H
IKCIIEPUMEHTAIILHBIX METONOB (HM3UKH ¥ HPAKTHIECKOTO HCIIOIB30BaHUS
9TUX SIBJICHHUI YeIOBEKOM B OBITY U MpodecCHOHANbHOM AesiTeabHoCTH/ Knows
the composition of the elements of analytical and physicolloid chemistry and
can determine the composite qualities.The discipline "Analytical and
physicolloid chemistry” is a complex discipline that includes sections of
chemistry that study the chemical composition and structure of substances in
order to determine chemical elements or groups of elements that make up
substances; studying dispersed systems and surface phenomena that occur at
the interface of phases; studying the structures and transformations of chemical
substances on the basis of general laws of structure, investigating chemical
phenomena using theoretical and experimental methods of physics and the
practical use of these phenomena by a person in everyday life and professional
activity.

4.Kpickama Ma3MyHbl/ KpaTkoe cojaep:xanue/shortcontent: ITon apkpuibl
OinmiM anymipulapra Keneci TEOpHUsUIBIK OiniM Oepineni: aHaJMTHKAIBIK JKOHE
(U3KOJUTOMATI XUMHS 3JIEMEHTTEPiHIH KypaMbl MEH KypaMJBIK Carrachl,
XUMHUSUIBIK DJIEMEHTTEepi HeMece 3aTTapAblH KypaMbIHa KipeTiH dIeMEHTTep
TOOBIH QHBIKTAy MAKCATBIH/A 3aTTaP/bIH XUMHSUIBIK KYPaMbl MEH KYPBLTBIMBIH
3epTTey oNicTepi jkalbIHIA, MAaJIbl 3aHAabl HETi3iHIe XHUMHSIBIK 3aTTapIbIH
KYpPBUIBIMIApsl ~MEH  TYpJICHAIpYNepiH 3epTrey  omicTepi  >KkaiiblHja,
MPAKTUKAJBIK ca0aKTap apKbUIbl aJJaMHBIH KYHJETIKTI ©MipiHAE KoHE KaciOou
KbI3METIH/IC aHAJIMTHKAIBIK XXOHE (PH3KOUIOMATH XUMMUSUIBIK JJIEMEHTTepAIH
KaTBICYBIMEH OONIaThIH KYOBUIBICTAPABI MPAKTHKAJbIK TYPFbIAA KOJIAaHA
ajaThIHIAW JaFdbuIapbl MEH eNTulikTepi Kajibimracaasl/ [lo aucruruimnHe
oOyJaromuecs: MOTy4aloT CISIYIONINE TEOPETHYECKHE 3HAHWS: O COCTaBe M
COCTAaBHBIX Ka4eCTBaX JJIEMCHTOB aHATHTHYCCKOH U (PU3KOIUIOMAHON XUMUH, O
METO/IaX MCCIICIOBAHNS

Hypra6suioBa A.IL., T.T.
KOJITaHOAITBI DKOJIOTHSI MarucTpi/
Hypra6sutosa A.IIl., T.T. Maructp
MPUKIIATHOM dKOJIOrHn/
Nurgabylova A.Sh T.T. Master of
Applied Ecology.




XUMHUYECKOro coCTaBa MU CTPOCHHMA BELIECTB C LEJIbKO OIPEACIICHUA
XUMHUYECKUX JJIEMEHTOB WUIIN I'PYIII 3JIEMEHTOB, BXOAAMINX B COCTaB BEIIECTB,
0 METOAAaX UCCICAOBAHUA CTPYKTYp U HpeBpﬂU_IeHI/Iﬁ XUMHUYCCKHX BCIICCTB Ha
OCHOBE  OOIIMX  3aKOHOMEPHOCTEH, uepe3  IpPaKTUYECKHE  3aHATHUA
(opMHPYIOTCS HaBBIKM U YMEHHS INIPAKTHYECKOrO INPHUMEHEHHS SBIEHUI,
MMPOUCXOAINX C YHaCTHEM AHAJIUTHYCCKUX U d)I/I3KOJ'I.TIOI/I[IHBIX XUMHUYCCKHX
JJIEMEHTOB B IIOBCEJHEBHON JKH3HH M HPO(PECCHOHAIBHON AESITEIbHOCTH
gyenoseka/ According to the discipline, students receive the following
theoretical knowledge: about the composition and composite qualities of the
elements of analytical and physico-colloidal chemistry, about methods of
studying the chemical composition and structure of substances in order to
determine chemical elements or groups of elements that make up substances,
about methods of studying the structures and transformations of chemicals
based on general patterns, through practical classes, skills and skills of practical
application of phenomena, occurring with the participation of analytical and
physic colloidal chemical elements in the daily life and professional activity of
a person.

5.Ky3sIpeTTiniri/komnerenuun/competences: biniM amynisl aHaIUTHKAIBIK
JKOHE (PUBKOIUTOMITI XMMHS DIIEMEHTTEPiHIH KypaMblH Ol joHe KYpaMIbIK
camnacbIH aHBIKTaﬁ ananm/ CTyI[eHT 3HAeT COCTaB DJIEMEHTOB aHAJIUTUYCCKOW U
li)I/ISKOJ'UIOI/[[IHOI‘/’I XUMHUHU U MOXKET ONpEACIATh COCTAaBHBIC kauectBa/ The
student knows the composition of the elements of analytical and physicolloid
chemistry and can determine the composite qualities.

6.Kyrinerin  HoTHIKe/  OXKMIaemMble  pe3yabTaTbl/  expectedresults:
AHaJINTHKAIBIK XKOHE (DM3KOJUIOMATI XUMHS DIEMEHTTEpIHIH KypaMbIH Oineai
JKOHE KYpaMIbIK CallachblH aHBIKTall anajasl/ 3HAeT COCTaB 3JIEMEHTOB
aHAJUTUIECKONH M (1.)H3KOJUIOI/IZ[HOI7I XUMHH U MOXKET ONpEACIATh COCTaBHBIC
kauectBa/ Knows the composition of the elements of analytical and
physicolloid chemistry and can determine the composite qualities.

M2

BIT KK/
BJ] KB/
BD OC

ATOT 2201/
TPP 2201/
CSF 2201

ABBIK-TYJIK
OHIMIEPIHIH
TayapTaHybl/
ToBapoBezeH
He MPOIYKTOB
nutanus/
Commaoditysc
ienceoffood

eMTHXaH/
9K3aMeH/
exam

XKazbarma-
aybI3ia/
MHCbMEHHO-
ycTHO/ written-
orally

1.IIpepexBH3HTTEpPi/MIpepeKBU3NTHI/Prerequisites: Texnomorns (MexTen
kypcebt)/ Texnonorus (mkonsHbii Kype)/ Technology (school course).
2.IlocTpeKBU3UTTEPI/MOCTPeKBU3NTHI/postrekvizites: A3bIK-TYJIIK JaibiHAAY

TEXHOJIOTHSCHI/ Texuomorust MIPUTOTOBJICHHSI TPO/IOBOJIECTBEHHBIX
npoxykroB/Cooking  technology; CyT koHe cyT eHIMIACpIH OHAIPY
TEXHOJIOTHSICHI/ TexHomnorus MPOU3BOJCTBA MOJIOKa "

monounsixnpoaykTos/Milk and dairy technology;ET xoHe er enimuepin
OHAIpY TexHOMOrHschl/ TEeXHONOTMs TPOM3BOJACTBA MsiCa M MSCHBIX
mpoayktoB /Technology of cooking meat and fish dishes

3.IIonnin makcaTel/neas aucuunanabl/aim of the discipline:Assik-Tymix
OHIMJEPIHIH MIMKI3aT, HAKTBUIBI AaCCOPTUMEHTTI Tayap TONTApbIH Oimesi.
«ABBIK-TYIIK OHIMIEpIHIH TayapTaHyb» IIOHI CTyIEHTTepre MINKi3ar,
HAKTBUIBl aCCOPTUMEHTTI Tayap TONTAPBIHBIH TYTHIHYIIBUIBIK KacHeTTepi
KaMIbl Herisri MarinymaTTapabl Oepefi, a3bIK—TYJNIK OHIMIEpIHIH caKramy
TOpTIOI MEH camachblHAa KOWBUIATBIH TajanTapblHA KeHin Oeneni. Tayaprany
TaraMap/blH KypaMblHa KipeTiH MIMKi3aTTapMeH KaTap OJap/bIH CaIachlH,
JaiffbIHANy TEXHOJOTHACHIH, KanTaMa MeH TachIMajijay JKaFbIHaH Jia
ManimerTep Oepeli. «A3BIK—TYJIIK OHIMIEPiHIH TayapTaHybD» MOHIHIH MaKCAThI
OinmiM  amymbuiapra  a3bIK-TYJIKTEPAiH ~ XUMHSIBIK — KYpaMbl, —TaraMbIK
KYHJIBUIBIKTAapbl ACCOPTHMEHTI, HIBIFY TEri MEH KJIacCU(PUKAIUACH >KaibIHIA
6inmim Oepy/3HaeT ChIpbeBbIC, KOHKPETHBIE aCCOPTUMEHTHBIC TOBAPHBIE IPYIIIBI
MpoyKToB nuTanus. Jucuumimza "ToBapoBe/ieHle MUIIEBBIX TPOIYKTOB"

Ao6uxaiisimoBa I'.T., m.F.M./
Aomuxaiipivoa I'.T.,
MarucTp.m.H./
Abdikhayymova G.T.,
master.p.n.




JAa€T CTyA€HTaM OCHOBHBIC CBEICHUA O nmpeﬁmenbcxnx CBOMCTBAxX CbIpbs,
TOBApHBIX TpynI OIIPEACTICHHOI'O ACCOPTUMCHTA, OPUCHTUPYETCA Ha
TpeGOBaHPIfI, NPEOBSABIAEMBIE K KAaUE€CTBY U IOPSAAKY XpaHEHUS IMHUIIEBBIX
npoaykToB. ToBapoBeEHHE JAET CBEJICHUS KaK O ChIPbE, BXOJAILEM B COCTaB
6.TIIO,I[7 TaKk U 00 ux KaQueCTBEC, TEXHOJIOTUU IIPUTOTOBJICHUS, YIAKOBKE U
TPaHCIIOPTHUPOBKE. L[CJ'II)IO JUCIHUITIINHBI «TOBapOBe[{eHI/Ie IIAIICBBIX
MPOJIYKTOBY» SIBJISIETCS IPEJOCTABIEHUE O0YUYaIOIMMCS 3HAHUIH O XUMHYECKOM
COCTaBe, HI/IHICBOﬁ OCHHOCTH ACCOPTHUMEHTE, TIPOUCXOKIACHUN n
Kaccudukanyy npoaykros nutanus/Knows raw materials, specific assortment
commodity groups of food products. The subject "Commaodity science of food
products” gives students basic information about the consumer properties of
raw materials, commodity groups of a certain assortment, focuses on the
requirements for the quality and order of food storage. Commodity science
provides information both about the raw materials included in the dishes , and
about their quality , cooking technology, packaging and transportation The
purpose of the subject "Commodity science of food products" is provide
students with knowledge about the chemical composition, nutritional value,
assortment, classification origin and of food products.

4. Kpickama Ma3MyHbl/ KpaTkoe coxep:kanue/shortcontent: Illukizar,
HaKTBIJIbI aCCOpTHMeHTTi Tayap TONTapBIHBIH TYTBIHYIIBUIBIK KaCI/ICTTepi
JKaMJIBl HETI3ri MariymMarTapibl Oepeai, a3bIK—TYJIK OHIMJIEPiHIH CaKTaly
TOpTiOi MeH camachlHa KOWBUIATBIH TajanTapbiHa KeHin Oeiexi. Tayaprany
TaraMJapJblH KypaMbIHa KipeTiH IJ_II/IKi3aTTapMeH Kartap OJIapAbIH CallacblH,
[IaﬁBIHI[aJIy TEXHOJIOTHACBHIH, KallTamMa MEH TacbhIMaliiay JKarblHaH Ja
manimerrep Gepeni/[IpeoCcTaBIsieT OCHOBHBIE CBEJEHUSI O MOTPEOHTENBCKUX
CBOICTBax CBIPpbsl, KOHKPETHBIX TOBApHBIX TPYIIII, 06pamae’r BHHUMAHHEC Ha
TPGGOBaHI/IH K XpaHCHHUIO U Ka4YECTBY IMUIIEBLIX IIPOAYKTOB. TTomumo CBIpBS, U3
KOTOPOTO COCTOSIT MPOAYKTHI MUTAHMS, HH(GOPMAIHSA O TOBapax IaeT CBEACHUS
00 nux Ka4deCTBE, TEXHOJIOTUH TIPpUTOTOBJICHUS, YInakoBke "
tpancnoptuposke/Provides basic information about the consumer properties of
raw materials, specific product groups, draws attention to the requirements for
storage and quality of food products. In addition to the raw materials that make
up food products, information about goods provides information about their
quality, preparation technology, packaging and transportation.
5.Ky3sIperTiniri/komnerenmun/competences: bimiM  amymsl  a3pIK—TYIIK
OHIMJIEPIHIH MIMKi3aTTaphl, HAKTHUIEI ACCOPTHMEHTTEPIMEH TaHBICAIBI JKOHE
omapiapl KONjaHa anmagpl/ Ydammiics 3HaeT W MOXET HCIOJIb30BaTh
OIpEJICNICHHbIIl aCCOPTHMEHT ChIPbsl JUI NMHIIEBBIX Hpoxykros/The student
knows and can use a certain range of food raw materials

6.Kyrisietin HoTH:KE/ OXKMIaemble pe3yJbTaThl/ expectedresults: A3bik-
TYJIIK ©HIMIEPiHIH MLIMKi3aT, HAKTBUIBI ACCOPTUMEHTTI Tayap TONTapbIMEH
TaHLICaJILI/ 3Haer CBIPBEBBLIC, KOHKPETHBIE ACCOPTUMEHTHBIC TOBAPHBIC I'PYIIITBI
npoxaykroB nutaHus/ Knows rawmaterials, specific assortment commodity
groups of food products use them

2 kype / 2 Kype / 2 course
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BIT KK
BJ] BK/
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AAZhZhN
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Autocad xoHe
aBTOMATTaHbI
pbUIFaH
xobanay
KyHenepi
Heri3aepi/
Autocad u
OCHOBBI
aBTOMaTHU3UPOB
AH-HBIX
cucrem/
Autocad and
the basics of
automated
systems

eMThXxaH/
JK3aMeH/
exam

XKasbarmua-
aybI3mIa/
[IICbMEHHO-
ycTHO/ written-
orally

1.IIpepexBH3HTTEPi/MIPepeKBU3UTHI/prerequisites: Mudopmatuka (Mekren
kypcebl)/Mapopmarrka (tukonbHbIH Kype)/Computer science (school course)
2.ITocTpekBU3HTTEPi/MOCTPeKBU3HTHI/Postrekvizites: A3bIK Tyik eHIMIEpiH
OHIIPY KOCIMOPBIHAAPBIH xobanay/ IIpoeKkTupoBaHue NPEANPHATHI MHILIEBOM
npombinuieHHocTr/ Design of food industry enterprisesenterprises.

3.Ionnin MakcaTbl/meab Jucnunianabl/aim of the discipline: AutoCAD-
TBIH JKETUIIIPIIreH MyMKIHIIKTepi MEH KypalapblH ©HEpKacinTe maijanaHa
Gineni. Binim alymsulapra  ko0Oanmay—Cchzy JKYMBICTAPbIHbIH
ABTOMATTaHABIPbUIFAH CTaHJAPTTBIK KyheciH KOJIIaHbII, ChI30anap
KYpacThIpy OIICTEpiH JKOHE TOCUIAEpiH YHpeTe OTBIPHII, OarmapiaMaibik
rpaduKanblK Kyieci OoiiblHIIA ©3 OeTiHIIe OLTIMAEPIH TepeHAeTYIIepiHe,
OarbeIT cinTey. Fruieim MCH TCXHHUKAHBIH SpTYpHi cajaCbIHIA
KOJIAHBUIATBIH ~ KYpAENTi,  KeJeMali  KOHCTPYKLHSIApAbl  MOJEIbACY
HETi3epiH yHpery.  ABTOMAaTTaHABIPBUIFAH >ko0amay KyHenepi apKbLIBI
CBhI3YJIBIH Op TYpJIi cajajiapjia NaiIanaHbUIaThIH KYPJeTi KeHICTIK, KeJeMIIiK
KOHCTPYKLMSUIAPBIH ~€CENTey MEH Kypy Tocinaepin MeHrepty/ Ywmeer
HCIOJIB30BaTh B IMPOMBIINIICHHOCTH YCOBEPHICHCTBOBAHHBIE BO3MOXXHOCTH H
nHcTpyMeHTHl  AutoCAD.  VriuyOuTh  caMOCTOATENbHbIE  3HAHUA 11O
MporpaMMHO-rpaduveckoil cucteme, oOydas OOy4YalOIIMXCSA METomaM |
nmpueMam COCTaBJICHUA ‘{epTe)KeI’I, TIPUMEHSIS ABTOMAaTU3HMPOBAHHYIO
CTaHIAPTHYIO CHCTEMY IpPOeKTHO—uepueHHus padbor. OOydeHHe OCHOBaM
MOJICJIMPOBAHUS  CIIOXKHBIX, OOBEMHBIX KOHCTPYKLMH, IIPUMEHSAEMBIX B
Ppas3In4YHbIX 00J1aCTAX HayKl U TCXHHUKH. OBHaI[eHI/[e npueMaMm pacuera u
TIOCTPOCHUS CJIOKHBIX TIPOCTPAHCTBEHHBIX, 00BEMHBIX KOHCpr'KI_H/H\//I,
HCIIOJIB3YEMBIX B Pa3IUYHBIX 001acTAX YEepUCHUsA C MNOMOLIBIO CHUCTEM
aBTOMaTH3HPOBaHHOTO mpoekTupoBanus/Knows how to use advanced
AutoCAD features and tools in industry. The purpose of studying the discipline
is to deepen independent knowledge of the software and graphics system,
teaching students methods and techniques of drawing up drawings, using an
automated standard system of design and drawing works. Teaching the basics
of modeling complex, three-dimensional structures used in various fields of
science and technology. Mastering the techniques of calculation and
construction of complex spatial, three-dimensional structures used in various
fields of drawing with the help of computer-aided design systems.

4 Kpickama ma3myHbl/ KpaTkoe cogep:xanue/shortcontent: Xo6anay—ceizy
JKYMBICTApBIHbIH aBTOMAaTTaHABIPbUIFaH CTaHAAPTTBIK X(YﬁeCiH KOJITaHBIII,
cei30anmap  KYpacThlpy oiCTepiH JKOHE TOCUIAEpiH  YHpEeTe OTBIPHIIN,
OarmapiaMayibIK TpaduKaiblK OKyieci OolblHmIa 3 OeTiHme OimiMaepiH
TepeHJeTylepine, OaFrbIT cinTeiini, Kypaem, KelemMIi KOHCTPYKIMSIIapIbl
MOJIETIbJIY HETI3ZIepiH YHpeTeadi, aBTOMATTaHABIPbUIFAH jKo0anay xyienepi
apKBUIBI CBI3YIBIH Op TYpJi cajanapia NaiJanaHbUIaTBIH KYPIETl KEHICTIK,
KOJIEMIK KOHCTPYKLMSUIADBIH €CElTey MeH Kypy Tociiiepin MeHrepreni/
Hcnonb3yss aBTOMaTHU3UPOBAHHYIO THIIOBYIO CHUCTEMY IPOEKTUPOBAHMUSA U
yepueHusi, oOy4aeT MeToJaM U IpHEeMaM 4YepyeHHs, YIIyOnseT 3HaHHA
CHCTEMBI INIPOrpaMMHOH rpadukd, oOyJaeT OCHOBaM MOJEIHPOBAHUS
CIIOKHBIX, 00bEMHO-TIPOCTPAHCTBEHHBIX KOHCTPYKIIHH, CIIOKHBIX
MPOCTPAHCTBEHHBIX, TPEXMEPHBIX, HCIIOJB3YEMbIX B pa3UYHBIX O00JIACTIX
YepUCHUS. ABTOMaTI/BI/IpOBaHHBIMI/I CUCTEMaMU IIPOCKTUPOBAHUS, OCBAUBACT
MeTOBl pacyeta W Bo3BeaeHwsikoHcTpykmmil/  Using  an  automated
standarddesign and drawing system, he teaches drawing methods and
techniques, deepens knowledge of the program graphics system, teaches the
basics of modeling complex, three-dimensional structures, complex spatial,
three-dimensional, used in various areas of drawing. Automated design
systems, masters the methods of calculation and erection of structures.

BanmaxanoB A.A.

a.IIl. MarucTpi,

BbanvaxanoB A.A.

MarucTp CEJIbCKOXO03SICTBEHHBIX
HayK,

Balmahanov A.A.

master of agricultural s

ciences.




5.Ky3sIperTidiri/komnerenun/competences: bixiMm anymisl KypangapMeH,
OyiipIM OeJIIeKTepiMeH J>KYMBIC dkacay, OHICYHiH KapamalbIM ofiCTepiH,
Tocingepin kommbioTepre Auto CAD OargapiamMachIMeH OpBIHIAH — amy
OimikTiniri 6omysl THiC /CTyIEHT yMeeT paboTaTh ¢ HHCTPYMEHTaMH, ACTasIMU
W3[ENUHA, BBINONHATH MPOCTEHINNE METObI, NpHEMBl 00paboTKH Ha
kommbioTepe mporpammoiiAuto CAD / The student the ability to work with
tools, parts of products, perform the simplest methods, processing techniques
on a computer with the Auto CAD program.

6.KyTrinerin HaTHKe/ 0:KMAaeMble pe3ybTaThl/ expectedresults: AutoCAD-
TBIH JKETUIIIPIIreH MyMKIHIIKTepi MEH KypalaapblH OHEpKACiNTe MmaiijanaHa
Oineni/ YMeer HCIONB30BaTh B HPOMBILIICHHOCTH YCOBEPLICHCTBOBAaHHbIC
BO3MOXKHOCTH M HHCTpyMeHTH! Auto CAD /Able to use advanced autocad
capabilities and tools in the industry




M5

BIT KK/
BJ] BK/
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KSN221
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Kapxbuibik
CayaTTBUIBIK,
Heri3aepi

EmTuxan
/
Dk3amen/
Exam

Tect/ Tect/
Test

1 IIpepexBH3HTTEPi/NIPepeKBU3UTLY/ prerequisites

Kocinkepnix/ IIpexnpunumarensctso /Entrepreneurship

2 TlocTpekBU3UTTepi/mOCTpeKBU3UTHI/ postrekvizites: DxoHoMHKa >koHE
kocinkepiik/  DxoHoMHMKa u  npeanpuHumMarensctso/ .Economics and
Entrepreneurship

3 Ilommin MakcaTb/mejab AucuuniaunHbl/aim of the discipline: yTeivas
9KOHOMHUKANBIK MIHE3-KYJIBIK TOKIPHOECIH KalbINITACTHIPY; OOJalIaK >KyMbIC
YOIH MaMaH peTiHAge Kap)KbUIBIK CayaTTBUIBIK OUIIMAEpIH Hrepy JKoHe
JKOHOMHKAJBIK cajaja THIMAI ©3iH-031 xy3ere acelpy/ llenb XUCIMIUIMHEL:
(opMHpOBaHHE  OIbITA  PALMOHAILHOIO  JKOHOMHYECKOTO  IOBEACHHS;
OCBOGHHE 3HAaHWH IO (UHAHCOBON TPaMOTHOCTH A Oynymieil paGoTel B
KadecTBe crenuanucra U 3(QGEeKTHBHOW caMopeanu3alid B dKOHOMHUYECKOH
coepe/ The purpose of the discipline: the formation of rational economic
behavior; mastering financial literacy knowledge for future work as a specialist
and effective self-realization in the economic sphere

4 Kpickama Ma3MYHBI/ KpaTKoe cofep:xanune/shortcontent

Kypc anpiaraH OumiMmi KYHOENIKTI eMipJe OJaH opi THIMAI KOJJaHy
MaKcaThIHJa JKeKe KapIKbUIBIK XKOCIapiay, AEMO3UTTEeP, KapKbl JKOHE KPEIHT,
CaKTaH/bIPy, MHBECTULMSIAP, 3€HHETAKbl, CABIKTAp JKoHE 0acka Ja KapiKbl
caHaTTapbl CUSAKTHI Herisri Oemimaepai kamtuasl/ Kype conepxur cienyromime
OCHOBHBIC Pa3zielibl TaKKe KaK, JITYHOe (PHHAHCOBOE IUTAHUPOBAHHUE, ETIO3HTHI,
(UHAHCBI W KPEAUT, CTPAXOBAHWE, MHBECTHUIMHM, NCHCHS, HAJIOTH M Jpyrue
(hMHAHCOBBIE KAaTETOPUH C LENbI0 JanbHeiniero 3(pQpeKTHBHOTO MPHMEHCHUS
MOTy4eHHBIX 3HaHWH B moBcenHeBHOHW »xwu3Hu/ The course contains the
following main sections such as personal financial planning, deposits, finance
and credit, insurance, investments, pension, taxes and other financial categories
with the aim of further effective application gained of the knowledges in
everyday life

5 Ky3sIperTisiri/ komnereHuun/competences

IpakTUKAaNBIK KBI3MET II€H KYHJETIKTI eMipJe KapKbUIBIK CayaTTBUIBIKTBIH
TeOpHsUTBIK OimimMaepin KommaHanpl/ [IpuMeHseT TeopeTHYecKHe 3HAHUS I10
(hMHAHCOBOW IPaMOTHOCTH JUIS NIPAKTHYECKOH JeITeNbHOCTH U ITOBCEIHEBHOM
sxu3HE/ applies theoretical knowledge of financial literacy to practical activities
and everyday life

6 Kyrisietin HTH:KE/ 0:KM1aeMble pe3yJibTaThl/ expectedresults

Kap>kpl HapBIFBIHEIH JKOHE OHBIH CETMEHTTEpiHiH JKYMBIC iCT€Y MEXaHH3MIiHIH
9KOHOMHUKANBIK ~ HETi3AEpiH  MEHrepy, KapXKbl HapbIFbI MEH  OHBIH
CETMEHTTEpPiHIH JKYMBICBIHA ipreni (hakTopiapiblH ocepiH Oaramay, OCHI
HeTi3ge  ONapAblH  JKYMBIC  iCTEeyiHIH  NpoOJeManblk  acIeKTiIepiH
aHbIKTay/Bnagers 9KOHOMHYECKUMH OCHOBaMH MexaHH3Ma
GyHKIMOHUPOBaHKUST (DUHAHCOBOTO pPHIHKA ¥ €r0 CECMEHTOB, OLICHHBATh
BIMSHUE (QYHIAMEHTAIBHBIX (haKTOPOB Ha (HYHKIHOHHUPOBAHHE (pUHAHCOBOTO
PBIHKA U €T0 CErMEHTOB, BBISBIIATH HAa 3TOW OCHOBE MPOOJIEMHBIC aCMEKThI HX
¢dyuxmuonuposanms/ To own the economic foundations of the mechanism of
functioning of the financial market and its segments, to assess the influence of
fundamental factors on the functioning of the financial market and its
segments, to identify on this basis the problematic aspects of their functioning.

OpainbaeBa Aiixan
KyanTxanoBHa
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XKbuty xoHe
CaJIKbIHAATKBIIL|
TEXHUKAChI/
Temo- u
XJIAOOTCXHUK

a/

Heat and
cooling
equipment

eMTHXaH/
JK3aMeH/
exam

Tect/rect/ test

1.IIpepexBH3HTTEPi/MIpepeKBU3UTDI/prerequisites: Ousnka /Pusnka /Physics.
2.IlocTpeKBH3HTTEPi/MOCTPeKBU3UTHI/postrekvizites: A3bIK-TyIiK ©HIpicCiHIH
npoueCTepi JKOHEC aHnapaTTapLI/ Hpoueccm M anmapatbl IIPOU3BOCTBA
[IPO/IOBOJILCTBEHHBIX TpoayKToB/ Processes and apparatus of food production,
A3BIK TYJIK OHIMIEPIH OHAEYAl TeXHHKAIBIK KaMch3HaHIbIpy/TexHmueckoe
obecrieuenne 00padoTku mumeBbix npoaykros/Food Processing Technology.

3. [lonHiH MaKkcaTbl/neab Aucuuminubl/aim of the discipline:

Binim QIymbl JKbUIYAbI, CAJKBIHABI SHEPTETHUKAJIBIK JKOHE TEXHOJIOIHUAJIBIK
naﬁz{aﬂaHyﬂm 6ine}1i. )KBIJ'Iy JKOHE CAJIKBIHAATKBII TEXHUKAJIAPBIHBIH KYMBIC
icrey Toprintepin MeHrepemi. [loHai OKymblH MakcaThl — Ooarak
MaMaHJapAbl KBUTYABI ally, TYPJICHAIpY, Oepy »oHe maiijamany omicrepi
OolibIHIIA TEOPUSIIBIK JKOHE iC JKY3iHIE Aaspiay opi jKbULy JHEPIeTHKAIBIK
pecypcTap MeH Martepuangapapl OapblHIIA YHeMIey, HHTeHCHU(UKauusay,
TEXHOJIOTHUAJIBIK ITPOLECTEP MEH KaﬁTaJ’IaMa OHEPIrus peCypCTapblH Haf/'manaHa
alIyblH KaMTaMachbI3 €TY. KopmaraH OpTaHbI KOpFray MaKCaTbIHIA 3.3I)IK-TYJ'IiK
OHIMIEPi OHIIPICIHIH KEPEeKTi JKbUTYy TEXHHKAIBIK KaOIbIFbIH TaHAAH ajajsl,
Kaxer OonmraH ke3ge Haiimamana  amanel. OOywaromuiics — y3HaeT
9HEPreTUYecKoe U TEXHOJIOTHIeCKOoe HCII0NIb30BaHMe TeIlIa U Xosozna. Bianeer
npuemMaMu paboThl TEIUIO U XJIAAOTEXHUKH. Llenb u3yuyeHus AaHHOH ydeOHOU
JUCHUIUIMHBI — TEOPETUYECKU W MPAKTUYECKH IIOATOTOBUTH 6y£[yI]_II/IX
CIIENUAJIUCTOB 10 METOAaM IIOJIy4YE€HHs, l'[peO6pa30B8.HI/UI7 nepegaun
KCIIOJIb30BaHMS TEIUIOThI B TaKOW CTEIEHU OIITUMHU3ALINH, 4TOObI OHM MOTJIH
BBI6I/IpaTB u 1pu HeO6XOL[I/IMOCTI/I MOIJIM 3KCIUTyaTUPOBaTh HBO6XOI[HMOe
TECIIOTEXHUYIECCKOC O60pyHOBaHI/IC TIIPpOU3BOACTBA IIPOAOBOJIBCTBEHHBIX
NPOAYKTOB B LECIIAX MaKCUMAaJIbHOH YKOHOMHUHU TEILIO OHEPreTUYCCKUX
PECYpPCOB U MaTEpUAJIOB, I/IHTCHCI/[de/[KaHI/II/I, TEXHOJIOTUYECKUX TIPOLECCOB U
BBIABJICHUA HCIIOJIb30BaHUA BTOPUYHBIX JHEPropecypcos, 3alIUThI
okpyxaromeii cpeast/ The student knows the energy and technological use of
heat and cool. Knows the techniques of heat and cool engineering.The purpose
of studying this discipline is to theoretically and practically prepare future
specialists in methods of obtaining, converting, transferring and using heat to
such an extent of optimization that they can choose and, if necessary, operate
the necessary thermal equipment for food production in order to maximize the
economy of heat and energy resources and materials, intensification,
technological processes and identification of the use of secondary energy
resources, environmental protection.

4.Kpickama Ma3MyHbl/ KpaTkoe cofep:xanue/shortcontent: JKbutynsl sxoHe
CaNKBIHIBI aly, TYpIeHAipy, Oepy jkoHe maiiianaHy ojictepi OoibIHIIA
TEOPHSUIBIK JKOHE ic- XKY3iH/e asipiiay opi KbUTy SHEpPreTHKAIBIK pecypcrap

Kapiusira I.O. T.F.K./
Kapmsira I'.O. x.T.H./
Karshyga G.O.

candidate of technical sciences




MeH MaTepuajgapbl OapbIHIIa YHEMIEY, HHTCHCH(HUKALMIIAY, TEXHOIOT HSUTBIK
nmpouecrtep MEH KaﬁTaHaMa OHEpPrust pecypcrapbiH naﬁ;{anana ATYBIH
KaMTaMachI3 e’I‘y/TeOpCTI/I‘ICCKaﬂ U TIpaKTUYCCKas MNOATOTOBKa IO METOAaM
TI0JIy4€HuU, npeoGpaSOBaHym, nepenayu U UCHoJIb30BaHUA TEIUIa M X0JIo[a, U
obecrnieueHme MaKCHMaJIbHOMN 3KOHOMMH, I/IHTeHCI/I(bI/IKaI_II/II/I
TEIUIOOHEPTETUIECKUX peCypcoB n MaTepuaios, HCIIOJIB30BaHUA
TEXHOJIOTMYECKHUX MPOLIECCOB M BTOPHYHBIX dHepropecypcos/Theoretical and
practical training in methods of obtaining, converting, transferring and using heat
and ensuring maximum savings, intensification of heat and energy resources and
materials, the use of technological processes and secondary energy resources.
5.Ky3bIpeTTiniri/komnerenuun/competences: biniM  alymIBIHBIH  KBUTYIbI
JKOHE CAJIKBIHABI DHEPIE€TUKAJIBIK JKOHE TEXHOJIOTHSJIBIK naﬁz{aﬂaHa any
OoiipiHmra  Oimiktimiri Gomysl Tuic/JlomkeH obnagaTh KBanuduUKaLued 1o
TEIUIOIHEPTeTHIECKOMY U TEXHOJOTHYeckoMy Hcroinb3oBanuio/ The students
must have qualifications in thermal power and technological use.

6.KyTisieTin HoTHIKe/ OKM1aeMble pe3yJbTaThl/ expectedresults: JKbuty bt
JKOHE CaJIKbIHAbI DHEPICTUKAJIBIK JKOHE TEXHOJIOTUSJIBIK Hafll[aﬂaHyI[I:I 6inez{i.
JKbUTy-CanKbIH TeXHUKAIAPBIHBIH JKYMBIC iCTey TOpTINTepiH MeHrepenmi/3HaeT
OHEPIreTUYECKOEC H©  TEXHOJOTHYECKOC HUCIIOJIBb30BAHUEC  TEILIA. BJ'la,HCCT
npueMamu paboThl Teruio-xnanorexuukun/Knows the energy and technological
use of heat. Knows the techniques of heat-cool engineering.

M6

BIDKK/
BJ] BK/
BD UC

SKZzh
3207/
PPO
3207/
DIE
3207

Cana
KOCIIOpBIHIA
PBIH
xobanay/
IIpoektuposa
HUE
TIpenpUATHHA
otpacin/
Design of
industry
enterprises

eMTHXaH/
JK3aMeH/
exam

XKazb6armua-
aybI3ma/
MIICHbMEHHO-
ycTHO/ written-
orally

1.I1pepexBU3NTTEPi/NIpepeKBU3NTDI/prerequisites: ABTOKaL JKOHE
aBTOMATTAaHJBIPBUIFAaH JKoOanay JKyienepi HeTi3nepi/ABTOKaZ M OCHOBBI
aBToMaTH3npoBaHHbIX cuctem/ Autocad and the basics of automated systems
2.IMocTpekBU3NTTEPi/MOCTPEeKBU3NTHI/postrekvizites: OmmipicTik Hemece
JUIUIOMaNabl npakTHka /[Ipou3BonCTBeHHAS WM NPEIIUIUIOMHAs IPaKTHKa/
Industrial or pre-graduate practice, JIMIIIOMIBIK >KYMBICTBI (;K00aHBI) Kazy
xoHe Kopray/ Hamucanue n 3amura AMIIOMHOH pabotTs! (mpoekta)/ Writing
and defending a thesis (project).

3.JIonnin MakcaTbl/mejb aucuuniauHbl/aim of the discipline: «Cana
KACINOpBIHAAPBIH  Ko0aay» IoHIHIH MakKcaTbl CaJaHbIH KOCIOPBIHAAPHIH
Kobamay oficTepi Typaibl cTyaeHTTepre OuniM Oepy/Llens JUCHUTUIMHBI
«IIPOEKTHPOBAHKE TPEANPHATHH OTpacin» OOy4eHHe CTYIEHTOB MeToxaM
MpOeKTUpOBanus npeanpustiii otpacii/The purpose of the discipline» design
of industry enterprises « is to train students in the methods of designing
industry enterprises.

4.Kpickama Ma3MyHbI/KpaTkoe cojaepxkaHue/shortcontent:  CanaHbiH
TEXHHUKAJBIK MPOTPECCIH apTTHIPy YIIiH >k00anayJblH poii MEH MiHAETTepiH
OKBIIl OlTy; cajajap KOCIIOPBIHAAPBIHEIH >KOOamayIblH Ka3ipri 3aMaHFEI
ozicTepiH OKpbIN Olny; jxo0anay mporeccin xHeTinaipy meH aamyna CAITP
ONiCTEepiHiH peii MeH SMICTepiH OKbIN Oiy, TaMaK KOCIOPBIHIAPhIH kKobanay
KOHE KalTa Kypy Ke3iHZeri >KyMBICTAp/BIH CallachIHBIH Mep3iciH KeMiTy/
V3yunTh posb M 3aJa4d MPOCKTUPOBAHUS ISl MOBBIICHHS TEXHHYECKOTO
mporpecca  OTpaciyd; HW3y4YUTh COBPEMEHHBIE METOABI IPOEKTUPOBAHUS
MpeNpuATUi OTpaciel; m3yuuth ponb u MeToasl CAIIP B pasButum 1
COBEpIICHCTBOBAHUH IPOLECCA MPOCKTUPOBAHMS, CHU3UTh CPOKH KadecTBa
paboT TNpH TNPOEKTHPOBAHHUM W PEKOHCTPYKIHMU TNPEANPHATHI MHIIEBOI
npowmsinuierrocti/ To study the role and tasks of design to increase the
technical progress of the industry; to study modern design methods of
enterprises of industries; to study the role and methods of SAPR methods in the
development and development of the design process, to reduce the quality of
work in the design and reconstruction of food enterprises.

Cwmannosa XK.OK.,

T.F.K.,

Cwmaumsosa JXK.K.,

K.T.H.,

Smailova Zh.zh.,

candidate of technical sciences




5.Ky3bIpeTTijiiri/koMnereHuuu/competences:

Kypblibic koHE CaHUTapHSUIIBIK TEXHHKAa HETi3lepi YHBIMIOACTBIpY, OHZIIpicTi
TEXHOJOTHSUIBIK Jasipiiayfbl Oilei skoHe XyHemmik skobanay >KYMBICTapBIH
JKYPri3yai KojigaHa anajgsl/ YMeeT OpraHu30BBIBATH OCHOBBI CTPOUTENBHON H
CaHUTapHOW TEXHUKH, TEXHOIOTMYECKYI0 IIOATOTOBKY IIPOM3BOACTBA U
NPUMEHSATh CHCTEMHO-TIPOCKTHBIE pabothl/ Able to organize the basics of
construction and sanitary engineering, technological preparation of production
and apply system-design work

6.KyTisieTin HOTH:KE/ O:KMIaeMble pe3yJbTaThl/ expectedresults

Kyiteninik rxobanay >KyMbICTapbIH JKYPrisyai Koigasbim,bineni/ Mcnoabzyer
CHCTEMHOCTB M YMeeT BBIIIONHATH IIpoeKTHBIE paboThl/ Consistency applies and
knows how to carry out design work

M6

BIT KK/
BJ BK/
BD UC

GZN
4213/
ONI
4213/
BSR
4213

Fruibivmu
3eprIey
Herizaepi

eMTHXaH/
JK3aMeH
exam

Tect /Tect/ test

1. Tipepexsusur /IIpepexBusntsl /Prerequisites:XKo6a xymbicTapbin
yiibiMaacTelpy koHe Oackapy/ OpraHm3anusi W yOpaBlICHHE IIPOSKTHOM
pabotoii /Organization and management of project work
2.IMocrpexBusurrepi/ [ocrpexBusntel Post-requisites: XKoba sxymbicTapbia
yiibiMaacTelpy koHe Oackapy/ OpraHm3anusi W yHOpaBiICHHE IIPOSKTHOM
pabotoii /Organization and management of project work

3.0Ionnin makcarsl/ Leap maucuumanabl/ The purpose of discipline:
CTYNEHTTEpPJIH 3epTTey MOIEHMETIH  KaJbIITacThlpy/  (OopMHpOBaHHE
HCCIIeoBaTENbCKON KynbTyphl cTynentos/ formation of research culture of
students.

4. Keickama ma3myHsl /KpaTtkoe comepikanume/ SUMMAry: FHUIBIMHBIH
JIOTHKACbhl MCH QZ[iCHaMaCBI; 3€PTTEY KYMBICBIH ¥f/’II>IM[IaCTBIpyZ[BIH 3aMaHayu
Tocinaepi; FBUIBIMH 3€pPTTEYAIH KYPbUIBIMBI, FBUIBIMH 3€pTTEYAIH Herisri
JJIEMEHTTEPi; FBUIBIMH 3€PTTEYAiH omicTeMeci./ JIOTHKA M METOIOJIOTHS
Hay4qHOTO HCCIICIOBaHUA, COBPEMCHHBIC TIOIXOAbI K OopraHu3alnu
HCCIIeIOBATENBCKON PabOThI; CTPYKTypa HAyYHOTO HCCIIEHAOBAHUS; OCHOBHBIC
JJIEMEHTBI HAYYHOI'0 UCCJICAOBAHUA; METOJUKA HAYyIHOI'O HCCJICAOBaHUA. IOgiC
and methodology of science; modern approaches to the organization of
research; structure of scientific research; basic elements of scientific research;
methodology of scientific research

5. Kyseiperrijiri/Komnerenuun/Competence: FHIIBIMHE-3€PTTEY KYMBICBIH
JKYprize ajazpl, ajbIHFaH HOTIDKENepHi ewaeini, Oap aepexrtepii eckepe
OTBIPBIIL, OJIApJbI TaHZ[aﬁZ[LI JKOHE 3epz[enef/'mi. e3iHiH KCKE FBUIBIMU-3EPTTCY
KbI3METIH 3ipieiii; KakeTTi 3epTTey OHiCTepiH TaHmaWmpl/ cHocoOeH
MPOBOAUTH HAYyYHO-UCCIIEAOBATENBCKYIO paboTy; oOpabaThiBaeT MOIy4eHHbIE
pe3yJbTaThl, aHAJIM3UPYET M HU3Y4YACT HX C YUCTOM HMCIOIINXCSA HaHHBIX.
PaspabarsiBaeT CBOIO COOCTBEHHYIO Hay4YHO-HCCIIETOBATENBCKYIO
NeATENBHOCTD; BBHIOMpAeT HeoOXOMUMBIE MeTOIBI uccienoBanus /able to carry
out research work; processes the results, analyzes and studies them taking into
account the available data. Develops its own research activities; selects the
necessary research methods.

6. Kyrinerin HoTHKeNep/Okuaaemble pe3yibTarbl/expected results:
FLU'[LIMHBIH TapUXbIH, JIOTUKACBIH J>XOHE QHiCHaMaCBIH, 3€PTTCY KYMBICBIH
YHBIMIACTBIPY/IBIH 3aMaHayH TOCUIAEPiH, FHUIBIMHU 3€PTTEY/IiH KYPBUIBIMBI MEH
onicTeMeciH Oulefl jkoHe TYCiHeNi; MaKcaThl MEH MiHIETTEpiH, HBICAHBI MEH
MOHIH, 3epTTey I'MIIOTE3aChIH KaJbINTACTHIPAIbl;3ePTTEYIIH KOKETTI dIiCTepiH
TaHgaiapl./ 3HAET W MOHHMAET WCTOPHIO, JIOTHKY W METOJOJIOTHIO HAYKH,
COBPEMEHHBIC INOAXOABI K OpraHU3allun HCCHC}IOBaTeJ’[LCKOﬁ paGOTH,
CTPYKTYpY M METOJMKY Hay4HOTO HCCIIe/[0BaHNUs; GOpMUpYeT Leln U 3aJauH,
GhopMy M CYyIIHOCTb, THIIOTE3Y HCCIICAOBAHUS; BBIOMpAeT HEOOXOIMMBIE
meroabl uccnenoBanus. /knows and understands the history, logic and
methodology of science, modern approaches to the organization of research,
structure and methodology of scientific research; forms goals and objectives,
form and essence, hypothesis of research; selects the necessary research
methods.

IlImbaedaesa JI.K m.r.x.,ara
okbITymbl [nsaedaesa JILK
K.II.H.,CT. Ip€roaaBaTeib
Shildebaeva L.K. .candidate of
Pedagogical Sciences, senior
lecturer




M6

BIT KK/
BJ] KB/
BD CC

ZhQTOO
T

2206
TPPPTs
2206
TPWINV
2206

XKorapbl
KYHJIbI
TaraMIbIK
eHIMIepIi
OHIpY
TEXHOJIOTHSIC
bI/TexHOJIOTH
s IPOAYKTOB
TTOBBIIICHHOMN
MHUIIEBOI
neHHocT/Te
chnology of
products with
increased
nutritional
value

eMTHXaH/
JK3aMeH/
exam

XKasbarmua-
aybI3mIa/
[IICbMEHHO-
ycTHO/ written-
orally

1.IIpepekBH3HTTEPi/MpepeKBU3NTHI/prerequisites: Tamak eHimaepi
TEXHOJIOTHSUIAPBIHBIH Teo HeTi3zepi/ TeopeTHueckre 0CHOBBI TEXHOIOTHH
numessIx npoxyktos/ Theoretical foundations of food technology
2.IlocTpeKkBU3UTTEPi/MOCTPeKBU3NTHI/postrekvizites: ¥ATTHIK
TaFaMJIapbIHBIH TEXHOJIOTHCH/ TexHoIorus: HannoHanbHbEIX 0o/ Technology
of national dishe, ©OwHgipicTik Hemece  IUIUIOMAIABI  MPAKTHKA
/TIpOU3BOACTBEHHAsT WM HpeAauIuioMHas  npaktuka/ Industrial or pre-
graduate practice.

3.0onnin MakcaTb/menas aucuumiuHbl/aim of the discipline: binim
aJlylbuIapra acThlK, OypIUaK JAaKbLIIApbIH, YKEMIC-KHICK NIMKI3aThIH KahTa
OHJIey OHIMJEPIH MalganaHy HeETi3[epi, COHIal-aK HaH, KOHIMTEPJIK KOHE
MakapoH OHIMAEpiH OHMipy Ke3iHJe IIMKI3aTTHIH OCBHl TYpJICpiH HaiiiamaHa
OTBIPBII, TAFAMIBIK KYHIBUIBIFBI )KOFAPbl OHIMAEP/I OHIIPY TEXHOJIOTHSIAPBIH
MeHrepTeii. MUHepalIpl jKOHEe BUTAMHHJIK KYHIBUIBIFBI XKOFapbl HAaH, HaH-
TOKAIll, MaKapOH >OHE KOHIUTEPJIK OHIMJAEpAl OHIIPYAIH TEXHOJIOTHSIIBIK
cxemajapbl JKaWblHIA, HAH-TOKALI OHIMIEPiH OHAIpyae KOJJIaHbUIAThIH
JKAKCAPTKBIIITAPBIH JKIKTENyl KaMbIHIA, TaraMIBIK KYHIBUIBIFBI JKOFapbl
OHIMIEPIIH Kayilci3mirine KOWBUIATBIH Tananrtap >kalblHoa OlmiMaepin
KaJIbINTacThIpaibl/ OOy4alomMcs  OBJIAJCIOT  OCHOBAMH  HCIIOJIb30BAHUS
MIPOIYKTOB IepepabOTKU 3epHa, O0OOBEIX KYJIBTYP, IIOJOBO-SITOJHOTO CHIPbS,
a TaKKe TEXHOJOTHSIMU NPOU3BOJCTBA IPOIYKTOB C BBICOKOH ITHIIEBOH
LEHHOCThIO C HCIOJb30BAHUEM JaHHBIX BHIOB CHIPbSl MPU MPOU3BOICTBE
xjeba, KOHIUTEPCKUX ¥ MakKapoHHBIX wm3fenuid. DopMupyer 3HaHHSA O
TEXHOJIOTMYECKUX ~ CXeMaX  IpOW3BOJACTBA  xyieba,  XJIeOOOYJIOYHBIX,
MaKapoOHHBIX M KOHAMTEPCKHX M3IEIUi C BBICOKOW MHHEpPAILHOH U
BUTaMHUHHOH LI€HHOCTBIO, O KIACCH(PUKALMU YITyIIINTENIeH, IPUMEHSIEMBIX
IIPU TIPOHU3BOJCTBE XJI€OOOYIOUHBIX H3IENHH, O TpeOOBaHHUAX K O€30MacHOCTH
MPOYKTOB C BHICOKOH IMHIIIEBO# IIEHHOCTHIO/

Students will master the basics of using grain processing products, legumes,
fruit and berry raw materials, as well as technologies for the production of
products with high nutritional value using these types of raw materials in the
production of bread, confectionery and pasta. Forms knowledge about
technological schemes for the production of bread, bakery, pasta and
confectionery products with high mineral and vitamin values, about the
classification of improvers used in the production of bakery products, about the
requirements for the safety of products with high nutritional value.
4.Kpickama Ma3MyHbl/ KpaTkoe cojep:xanue/shortcontent: ITon apkbuibl
OimimM  anymipiapFa  Kejeci TeOopWsUIbIK  OumiM  Oepisnemi:acThlK, OypIuak
JAKbUIIApbIH, KeMIiC-)KUIEeK IIMKIi3aThIH KalTa eHJey OHIMIepiH mainanany
Heri3aepi JKaiblHIa, HAH, KOHIUTEPNIK >KOHE MaKapOH OHIMIECPiH OHIIPY
Ke3iHAe INHMKI3aTThIH OCBhl TYPIEpiH TMaiialaHa OTHIPBIN, TaFaMIbIK
KYHIBUIBIFBI  JKOFapbl ~ OHIMIEPAI OHIIPY TEXHOJOTHsUIAphl  KaHbIH[IA,
MHHEPAJIBI )KOHEe BUTAMHH/IIK KYH/IBUIBIFBI JKOFAPBI HAH, HAH-TOKAII, MaKapOH
JKOHE KOHAUTEPIIK OHIMAEpAi OHAIPYIIH TEXHOJNOTHSIBIK CXeMallapbl
JKaWbIHA, HaH-TOKAII OHIMIEpPiH eHAIpyae KOJIIaHBLIATBIH
JKAKCAPTKBIIITAPBIH JKIKTEIyl KaibIHIA, TaraMIBIK KYHIBUIBIFBI JKOFapbl
OHIMICPIIH KayilCi3iriHe KOWBUIATBHIH TalanTap >XaWblHIA, HPAKTUKAIBIK
cabakrap apKpUIbl JaFIblIapbl MEH SNTLTIKTEp] KansinTacaasl/ B pamkax

A6puxaiipiMoBa I'.T., m.r.m./

A6 auxaiieivosa I'.T.,
MarucTp.i.H./

Abdikhayymova G.T., master.p.n.




METpPOJIOTHH, TEOPETHYECKHE 3HAHHUS O CTaHAAPTH3ALMU U CepTH(HHKALUK
MMAMIEBBIX TIPOAYKTOB. PaCCManMBaeTCiI PpOJib B YIIPaBJIC€HUN Ka4€CTBOM H
0€30IMaCHOCTRLIO TUIIEBBIX TIPOAYKTOB, ITOBBINICHUU Bd)(l)eKTI/IBHOCTI/I BCEX
nuieBblX — npeanpusatuil.  Ocoboe  BHUMaHME — yHeJseTcs  BOIPOCY
CCpTI/I(I]I/IKaI_IPII/I - Kak OJHOMY HU3 BaKHEHIITUX yCHOBI/IfI, TIO3BOJIAOINUX
TIOATBEPAUTH COOTBCTCTBHUC BBIHyCKaCMOfI TIpoayKIun TPCGOBHHI/ISIM
CTaHIAPTOB U APYrHX HOPMATHBHBIX JOKYMEHTOB. OOydaromiuecsl H3y4aroT
METOOUKY pa3p3.60TKI/I CTaHJapToOB, NU3y4JarT TpaBuja O(LI)OpM.TIeHI/[H
ceprudukaroB coorBerctBus/ Thediscipline provides general concepts, goals,
tasks of metrology, theoretical knowledge about standardization and
certification of food products. The role in managing the quality and safety of
food products, improving the efficiency of all food enterprises is considered.
Special attention is paid to the issue of certification - as one of the most
important conditions for confirming the compliance of manufactured products
with the requirements of standards and other regulatory documents. Students
study the methodology of developing standards, study the rules for issuing
certificates of conformity.

4.KpicKkama Ma3MYHBbI/ KpaTkKoe conep:kanue/shortcontent:
MeTpOoOrUsIHBIH KAIIIIBI TYCIHIKTEPiH, MAKCATTAPbIH, MiHACTTEPIH, a3bIK-TYIIK
OHIMJIEPiH CTaHIapTTay MEH cepTH(UKATTAY TYpalibl, a3bIK-TYJIIK OHIMICPIHIH
camackl MeH Kayilci3miriH 0Oackapy JKkalbIHOA TEOPMSUIBIK — OuriMzi
KaJIBIITACTBIPA/Ibl, PAKTHKAIIBIK cabaKTapbl apKbUIbl CTaHAAPTTAPIbI d3ipiiey
oicTeMeciH YHpeHei, COMKECTIK CepTU(HMKATTApPbIH PACIMILY epexenepiH
seprreiini/  @Dopmupyer oOImMe MOHATHS, UEIH, 33aJa4d  METPOJIOTHH,
TCOPECTUYCCKUE 3HAHUA O CTaHJapTU3aluud U ceand)nKauuu ITUIICBBIX
MPOAYKTOB, 00 YIPaBICHWH KA4eCTBOM M 0E€30MACHOCTHIO IMHIIEBBIX
MIPOAYKTOB, Ha IPAKTHYCCKUX 3aHATHAX HU3YYA€T MCETOIUKY pa3p360TKPI
CTaHIApPTOB, M3ydYaeT MpaBmia O(QOPMICHUsSI CEPTH(HUKATOB COOTBETCTBHUS/
Forms general concepts, goals, tasks of metrology, theoretical knowledge about
standardization and certification of food products, about quality management
and food safety, studies the methodology of standards development in practical
classes, studies the rules for issuing certificates of conformity.
5.Ky3sIpeTTiiri/komnerenmun/competences: bimiM  amymsl  a3bIK-TYIIK
OHIMIEPIH OHJIPY CTAaHAAPTTAPBIH J3ipJey SAiCTEMECiH YHpeHei, COlKeCTiK
ceprudukarTapeiH pacimieit amanpl/ OOydarolIMiCsl HAYYUTCS METOHMKE
pa3pabOTKU  CTAaHIApTOB MPOU3BOACTBA TMPOAYKTOB IHTAHUS, CMOXET
oopmuts ceprudurater coorBercTBust/ The student will learn the methodology
of developing food production standards, will be able to issue certificates of
conformity.

6.Kyrisietin HoTH:KE/ OXKMIaemble pe3yJbTaThl/ expectedresults: A3bik-
TYJIIK OHIMIIEpIH OHIIPY CTaHAAPTTAPBIH 93ipiey oMIiCTEMECiH jkacail anaipl,
colikecTik cepTH(HUKATTAPBIH paciMiei anaabl/ YMeeT pa3paboTaTth METOIUKY
pa3pabOTKH CTaHIAPTOB MPOM3BOACTBA MPOAYKTOB MHUTaHHSA, OGOPMUTH
ceprudukater coorBerctBust/ IS able to develop a methodology for the
development of food production standards, issue certificates of conformity.




M5

Bell/KK
[IJUKB
D/EC

TT 4315/
TNB
4315/
TND
4315

YATTBIK jKOHE
ICTCII
TaraMJIapbIHbI
H
TCXHOJIOTUAC
31 /
TexHomnorus
HalTMOHAJIbHBI
X u
3apyOeKHOM
xyxuyu/Techn
ology of
national and
foreign
cuisine/

eMTHXaH/
JK3aMeH/
exam

Tect/rect/ test

1.IIpepekBH3HTTEPi/MPepeKBU3UTDI/prerequisites: A3bIK-TYJTIK JaiibIHAAY
TexHoaoruscel/ TexHoaorus TIPUTOTOBJICHUS TIIPOAOBOJILCTBEHHBIX
npoaykros/The technology of preparation of food.
2.IMocTpekBU3NTTEPi/MOCTPEeKBU3NTHI/postrekvizites: OnmipicTik Hemece
JUIITIOMAJIAbI IIPpAaKTUKa /HpOPBBOI[CTBCHHafI WM TIpeaavIlsiOMHast HpﬁKTI/IKa/
Industrial or pre-graduate practice, JIMITIOMIBIK >KYMBICTBI (3K00aHBI) Kazy
xoHe Kopray/ Hamucanue n 3ammra aumioMHoi pabots! (mpoekta)/ Writing
and defending a thesis (project).

3.00onnin Makcatel/mens aucnumInHbl/aim  of the discipline:binim
QIyIIbUIAPAbIH,  VATTBIK TaraMmJap MEH OHBIH TAapUXW JaMybl, VITTBIK
TaraMIaap/Jabl I[ﬁﬁblHZ[ay TEXHOJIOTUACHI, MIHKI3aTTHI OHI[eyHiH TCXHOJIOTHUAJIBIK
ONICTEepiHIH epeKIIeTiKTepi, JalbIHAAay TEXHONOTHACHIHBIH EpEKIIeNiKTepi,
VITTHIK TaFaMIapAbl YChIHY JKoHE Ge3eHIipy jKaiblHaa TeOPHSIIBIK OimiMaepin
KaJIbIITaCThIpaJIbl. ¥JITTI)IK TaramMJaapra HOpMaTI/[BTiK Ky)KaTTamMa Kacaynbl,
WITTBIK [IHKI3aTTHI )KEPTUIIKTI MIMKi3aTKa aybICTHIPY MYMKIHAITIH 3epaeneyni
MeHrepreai. YIITThIK Taramaapbl JaibIHIay TEXHOJOTHACH MEH Taramap/ibl
OpraHOJICNITUKAIIBIK Oaranayiabl yipereni/PopMUpyeT TeOpeTHYECKUE 3HAHHS
oOydJaromuxcs O HAIHMOHAIBHONH KyXHE M €€ HCTOPHYECKOM pa3BHTHH,
TEXHOJIOTHHU IIPUTOTOBJICHUA HaHOHAJIbHBIX 6.1'1}0[[, 0COOEHHOCTSX
TEXHOJIOTHYECCKUX METOJI0B OGDaGOTKH CBIPBA, 0COOEHHOCTSIX TEXHOJIOTHH
IIPUTOTOBJIEHUSA, TIPEACTABJICHUA U OC’pOpMJ'IeHI/I}I HaIMOHAJIBHBIX 6HIOI[.
OcBauBaeT HOPMATHBHYIO [JOKYMEHTAI[MIO Ha HalMOHAJbHBIC OJIOAA,
HU3YYCHHUEC BO3MOXXHOCTH IEPEBOJAa HAIIMOHAJIBHOI'O CBIPbA HAa MECTHOC. Vuur
TEXHOJIOI'MU IPUTOTOBJICHUS HaIlMOHAJIBHBIX 6.]'[}0[[ " OpFaHOHeHTM‘IeCKOﬁ
onenke 001/ Forms the theoretical knowledge of students about the national
cuisine and its historical development, the technology of cooking national
dishes, the features of technological methods of processing raw materials, the
features of the technology of cooking, presentation and design of national
dishes. Masters the regulatory documentation for national dishes, studying the
possibility of transferring national raw materials to local ones. Teaches the
technology of cooking national dishes and organoleptic evaluation of dishes.
4.Kpickamia Ma3sMyHbl/  KpaTkoe  cojaep:kaHue/shortcontent: ¥ 1TThIK
TaramMJap MCEH OHBIH TapuXW JaMybl, YJITTBIK TaramMAapabl Z[af/'ILIHI[ay
TEXHOJIOTHSICHI, [IKKI3aTTHI OHICYIIH  TEXHOJOTHUSIIBIK SmicTepiHiy
epeKIIeNiKTepi, JaifblHAay TEXHOJOTHACHIHBIH — EpeKIIeNMKTepi, YITTHIK
TaramMaap/ipl YCbIHY JKOHE GGSGHI[ipy, VITTBIK TaraMJapra HOpMaTI/IBTiK
KyKaTTaMa >Kacay, YIATTHIK IIHKi3aTTBl JKEPriliKTi IIHKi3aTKa ayBICTBIPY
MYMKIHZITIH 3epaeneiini/ Vi3ydaer HalMoHANBHYIO KyXHIO U €€ HCTOPHYECKOE
Pa3BUTHE, TEXHOJIOTHIO IIPUIOTOBJICHUS HAITMOHAJIBHBIX 6J'IIOI[, 0COOEHHOCTH
TEXHOJIOTHYECKUX TPHEMOB OOpPaOOTKH CHIPbs, OCOOCHHOCTH TEXHOJOTHH
MPUTrOTOBNECHUS, oOdopmieHHe U OQOpMICHHE HAIMOHAIBHBIX  ONIOJ,
HOPMAaTUBHYIO JOKYMEHTAIlMI0 Ha HalMOHAJIbHBIC 6JT}OI[8., BO3MOXHOCTH
3aMEHBI HAaIIMOHAIIBHOTO CHIPBS ¢ MeCTHBIM chipbeM/He studies national cuisine
and its historical development, the technology of preparing national dishes, the
features of technological methods for processing raw materials, the features of
cooking technology, raw materials with local raw materials. the design and
presentation of national dishes, the regulatory documentation for national
dishes, the possibility of replacing national
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5.Ky3biperTitiri/koMmnerenuun/competences:  bimiM  anymbl  YITTBIK
TaFraMJIapBIHBIH TYpJIepiH Oineni opi omapabl OelrieHreH HopMalapra colkec
TEXHONOTMACHl OoifbIHIIA >kacail aiy Ky3bIpeTTinirine ue Oomazasl/
OOyyarolicst 3HaeT BUJIbl HALIMOHAIBHBIX OO W 00Ja7aeT KoMIleTeHIUen
X TPUTOTOBJICHMS O TEXHOJNOTMHM B COOTBETCTBHM C YCTaHOBJICHHBIMH
Hopmamu/ The student knows the types of national dishes and has the
competence to prepare them according to technology in accordance with
established norms.

6.Kyrinerin HoTHiKe/ OkKHIaeMble pe3yabTaTbl/ expectedresults: bimim
alylIbl YITTHIK TaFaMIapbIHBIH TypiepiH Oinefi opi omapabl OenrineHrexn
HOpMaJapra colkec TeXHOJOTHsCHl OOHbIHINA kacail amanpl/ OOydaromuics
3HAET BHABl HALMOHAIBHBIX OJIIOJ M yMEET TOTOBHTH HX O TEXHOJOIMH B
cooTBeTcTBUM C ycraHoBieHHbIMU HOopMmamu/ The student knows the types of
national dishes and knows how to cook them according to technology in
accordance with established norms.

M7

Bell/
KK
[IJUKB
PD/EC

P4313/
P4313/
P 4313

[arenrrany/
ITarenrroBene-
Hue /
Patenting

eMTHXaH/
JK3aMeH/
exam

XKazb6armua-
aybI3ma/
[TCbMEHHO-
ycTHO/ written-
orally

1.I1pepexBu3uTTEPi/NpepeKBU3NTDI/prerequisites: Kykplk sxoHe chiOaiiac
JKEMKOPJIBIKKA Kapchl MOJICHHET Herizaepi
2.ITocTpeKBH3HTTEPi/MOCTPeKBU3UTHI/postrekvizites: OxipicTik Hemece
JMILIOMANbl npakTka /[IpOM3BOACTBEHHAs WM IPEIHIUIOMHAs TIpaKTHKa/
Industrial or pre-graduate practice, JIMIUIOMIBIK KYMBICTBI (3KOGAHBI) Ka3zy
oHe Kopray/ Hammcanue m 3ammTa OUIDIOMHOM pabotsl (mpoekta)/ Writing
and defending a thesis (project).

3.00onnin  MakcaTe/menb aucnumimubl/aim - of  the  discipline:
«[laTeHTTaHy» IOHI CTYIOEHTTEpAl 3epTTey JKOHE IATeHTTaHy HeTi3epiMeH
TaHBICTBIpYFa OarbiTTanFaH. [1oHIi OKy GapbIChIHIA CTYJCHTTEP FHUIBIM JKOHE
FRUIBIME  IIBIFAPMAIIBUIBIK  Typajbl HETI3rli MOJIIMETTepMEH; FBUIBIMHU-
TeXHUKAIBIK aKMapaTThl i3Iy, )KUHAKTAY XKOHE OHIEY, IKCIIEPHMEHTTI Kypy
JKOHE JKYPri3y 9licTeMECiMEeH; OHEPKICINTIK MEHIIIK 00bEKTUIEpiH, aBTOPIIBIK
KYKBIKTap bl KOpPFay CalachIHAAFB! KOJIaHBICTaFbI XJIBIKAPAIBIK MIAPTTapMEH;
aBTOPNBIK ~ KYKBIKTBIH ~ OHEPKOCINTIK ~ MEHIIIK  OOBEKTiIepiH  Kopray
canacbiHaarel Kazakctan PecnyOnukachbIHBIH 3aHHaMachIMEH; ©HepTaObICKa,
maijansl  MOZENbre TMATeHT ajlyFa OTIHIMAI KYpacTeIpy JkoHe Oepy
epexernepiMeH; OHEPKACINTIK MEHIIIK OOBEKTiNepiHe KYKBIKTapabl Oepyre
JIMIEH3USJIBIK  [IAapTTapabpl  JKacacy TopTiOiMeH TaHbicaabl/ JlucuuruimHa
«[laTeHTTOBEAEHNE» CTABUT CBOEH LIENBIO 03HAKOMUTH CTYACHTOB C OCHOBAMHU
HCCIIEIOBATeNbCKOM  paboThl M TATeHTOBENEeHWA. B Xome W3ydeHUs
JMCLUIUIMHBL CTY[AEHTHl 3HAKOMSTCS: C OCHOBHBIMH CBEJCHHSIMH O HayKe M
HayYHOM TBOPYECTBE, C METOIMKOH NPOBEICHHS IIOMCKA, HAKOIUICHUS H
00pabOTKM HAayYHOTEXHHYECKOH HH(OpPManWM, MOCTAaHOBKH M IPOBEICHUS
9KCIEPHMEHTa; C [CHCTBYIOIMMH MEXIYHAPOIAHBIMH COIJIALICHHUSMH B
o0JIacTH OXpaHbl OOBEKTOB HPOMBIIIICHHOH COOCTBEHHOCTH, aBTOPCKOTO
mpaBa; ¢ 3aKoHOJaTe’dbcTBOM PecryOnmmkn KasaxcTan B 00IacTH OXpaHbI
00BEKTOB MPOMBIIUICHHO COOCTBEHHOCTH aBTOPCKOTO INpaBa; C MPaBHIAMH
COCTABJICHHS ¥ TI0J]a4H1 3asBKH Ha BbIJady aTEHTA HA H300pETeHNE, TOJIE3HYIO
MOJIENTb; C MOPSAKOM 3aKIIOYEHHUs! JIMICH3MOHHBIX COIVIAIICHUH Ha mepenady
mpaB Ha OOBEKTH MPOMBIILIEHHOH cobcTBeHHOCTH/In the course of studying
the discipline, students get acquainted with: basic information about science
and scientific creativity; with the methodology for searching, accumulating and
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processing scientific and technical information, setting up and conducting an
experiment; with current international agreements in the field of protection of
objects of industrial property, copyright; with the legislation of the Republic of
Kazakhstan in the field of protection of objects of industrial property of
copyright; with the rules for compiling and filing an application for a patent for
an invention, utility model; with the procedure for concluding license
agreements for the transfer of rights to objects of industrial property.
4.Kpickama Ma3MyHbBI/ KpaTkoe colep:xanue/shortcontent:ITon apKbUIbI
FBUIBIM KOHE FBUJIBIMU IIbIFapMaIllbIJIBIK TypaJlbl HETI3r1 MQJ’IiMeTTep )I(af[LIHI[ﬁ;
FBUIBIMU-TEXHUKAIIBIK ~ aKMapaTThl  i3ey, JKMHAKTAay JKOHE  OHJeY,
9KCIEPUMEHTTI KYpy KOHE JKYpri3y ojicTeMeci KalbIlHIA, ©HEPKICINTIK
MEHIIIK OOBEKTUICpiH, aBTOPNBIK KYKBIKTAPABI KOPFAay CalaChIHIAFEI
KOJIZIAHBICTAFbl XaJIbIKAPAJIbIK MIAPTTAp/Ibl KYPY JKOJIJaphl sKaibIH/a, aBTOPIIBIK
KYKBIKTBIH ~ OHEpPKACINTIK MEHINIK OOBEKTIIepiH KOpFay CaJlaChIHIAFbI
Kasakcran PecrnyOnukachbIHBIH 3aHHAMACHI JKailbIH/IA; OHEPTAObICKA, Malaalbl
MOJeNbre MATEHT allyFa OTIHIMII KYpacThIpy jkoHe Oepy epexerepi xailbiHa,
OHEPKACINTIK MEHIIIK OOBEeKTiIepiHe KYKBIKTapAsl Oepyre JHMIEH3HSIIBIK
mIapTTapiasl kacacy TOPTINTEpl Typassl TEOpWsUIBIK OimiM  Oepineni opi
MPAKTUKAJIBIK CNTUTIKTepI MEH JaFapUIaphl KaIbINITACTHIPbUIansl/ B xome
N3YyYCHUSA NUCHUIUIMHBI CTYACHTBI M3y4YarOT OCHOBHBIC CBEIACHHS O HAyKe€ U
Hay4YHOM TBOPYECTBE; METOAUKY ITOMCKA, HAKOIUJICHUSA U O6paGOTKI/I Hay4HO-
TEXHUYECKOW MH(POpPMALMKM, CO3MAaHMS M  TIPOBEJICHUS  OKCIIEPUMEHTA;
neﬁcmy}omue MEXKIAYHApPOIAHBIC OOTOBOPEI B obmactu OXpaHbI 00BEKTOB
HpOMLIH_UIeHHOf/’I CO6CTB6HHOCTI/I, aBTOPCKHUX Tpas; 3aKOHOIATCIIBCTBO
Pecniyonmukn  Kaszaxcran B o0macth oXxpaHbl OOBEKTOB HPOMBIIUICHHON
COOCTBEHHOCTH aBTOPCKOr'O IIpaBa; IpaBujia COCTaBJICHUSA U IIOJAa4YH 3asBKH Ha
MONydeHHe IIaTeHTa Ha H300peTeHHe, IIONe3HYI0 MOJENb; IIOpsIKe
3aKJIIOYCHUA JIMICH3WOHHBIX [JOTOBOPOB Ha Ii€peaadyy IIpaB Ha 00BEKTHI
npoMbInuieHHoH cobctBeHHOCTH/ In the course of studying the discipline,
students study basic information about science and scientific creativity;
methods of searching, accumulating and processing scientific and technical
information, creating and conducting experiments; existing international
treaties in the field of protection of industrial property, copyright; legislation of
the Republic of Kazakhstan in the field of protection of industrial property
copyright; rules for drafting and filing an application to obtain a patent for an
invention, utility model; the procedure for concluding license agreements for
the  transfer of rights to objects of industrial  property.
5.KyswiperTiniri/komnerenuun/competences:  bimiM  amymsl - FRUTBIME-
TEXHUKAJIBIK aKNapaTThbl i3z[en, JKUHAKTaIl »XOHEC 9HZ[€I71 ajlaabl, aBTOPJIBIK
KYKBIKTap/Jbl KOPFay CaJlaChIHJIArbl KOJJAHBICTAFbl XaJIBIKAPAJIbIK MIApTTapIbl
Oinmeni; aBTOPNBIK KYKBIKTBIH OHEPKSCINTIK MEHIIIK OOBEKTUIEpIH KOpray
canaceiHarel Kasakcran PecriyOnmkachlHEIH 3aHHAMachl MEH ©HEpTaOBICKa,
naiiansl MOZIENbIe MATEHT alyFa OTIHIMAI KYpacThIpy jKoHe Oepy epexenepin
Oimeni  JKoHE KOJIaHa — anafibl; OHEPKACINTIK  MEHIIIK  OOBeKTijepiHe
KYKBIKTapJipl Oepyre JMIEH3MSUIBIK IMapTTapAbl jkacacy TopTiOiH Oimeni/
OOyuaronuiicss yMeeT HcKath, 0000mare u o0padaThiBaTh HAy4YHO-
TEXHUYECKYI0 HMH(GOPMAIMIO, Y3HAaeT JACHCTBYIOIIME MEXKIYHApOIHbIE
JOTr'OBOPBI B obsactu OXpaHbl aBTOPCKUX IIpaB; 3HACT U MOXKET INPUMEHATH
3aKoHOJaTeNnbCTBO PecnyOmuku Kaszaxctan B obnactu oxpaHbl 0OBEKTOB
MPOMBILIUICHHON COOCTBEHHOCTH aBTOPCKOTO NpaBa M MpaBUJia COCTABJICHUS U
MOa4y 3asBKM Ha IOJyYeHHE NATEeHTa Ha W300peTeHue, MOJIE3HYI0 MOJIENb;
3HACT NOPAAOK 3aKIIIOYCHUA JIALCH3MOHHBIX JOTOBOPOB Ha MEpeaavy mmpaB Ha
00BEKTHI IPOMBIILICHHON




cobcreernoctr/ The student is able to search, summarize and process scientific
and technical information, knows the current international agreements in the
field of copyright protection; knows and can apply the legislation of the
Republic of Kazakhstan in the field of protection of industrial property objects
of copyright and the rules for drafting and filing an application for a patent for
an invention, utility model; knows the procedure for concluding license
agreements for the transfer of rights on objects of industrial property.
6.Kyrinerin HoTMxKe/ oOXKHIaeMble pe3yibTaThl/expectedresults: bimim
AJTyIIbI ABTOPJIBIK  KYKBIKTapJabl KOpfay CallaCblHAAFbl KOJIAAHBICTAFbI
XaJIbIKApaJIbIK LIAPTTapAbl jKacay XOJIAPbIH Oillesli; aBTOPIIBIK ©HEpTaObICKa,
maijansl Mofenbre IAaTeHT alyFa OTIHIMAl KypacThIpyAsl Oimemi opi
OHEPKACINTIK MEHIIIK OOBEeKTiIepiHe KYKBIKTapAsl Oepyre IMIEH3HSIIBIK
mrapTrapasl okacait amamey/ OOydaromuiics 3HAeT CIOCOObI 3aKITIOUCHUS.
HeﬁCTByIOmHX MEXKXIYHApPOAHBIX JOTrOBOPOB B obacti 3alUTBl AaBTOPCKUX
IpaB; YMEET COCTaBJIATH 3asdBKH Ha IIOJIYUYCHHUE IIaTCHTAa Ha aBTOPCKOC
H306pCTCHl/I€, TNOJIC3HYIO MOJECIb HW MOXET 3aK/o4aTh JIMICH3UOHHBIC
JIOTOBOPHI Ha Iepefady NpaB Ha OOBEKTHl MPOMBIIIIEHHOH COOCTBEHHOCTH/
The student knows how to conclude existing international agreements in the
field of copyright protection; is able to make applications for a patent for an
invention, utility model and can conclude license agreements for the transfer of
rights to industrial property.
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bIT
TK/
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BD OC

TOTT

2205/
TOTPP
2205/
TFFT
2205

Tamak eHimzepi
TEXHOJIOTHUAIIap
BIHBIH,
TEOPUSIIBIK
Herizaepi/
Teopernueckue
OCHOBBI
TECXHOJIOTUN
IIUIICBBIX
POAYKTOB/
Theoretical
foundations of
food technology

eMTHXaH/
JK3aMeH/
exam

XKazb6arua-
aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.IlpepexkBU3NTTEPi/MpEepeKBH3UTHI/prerequisites  A3BIK-TYJIIK ~ OHIMIEPIHIH TayapTaHybl/
Tosaposenenune npoxykros nuranus/ Commodity science of food
2.IlocTpekBH3HTTEPi/MOCTPEKBU3UTHI/postrekvizites: A3BIK-TYNIK maibIHIAy TEXHOIOTHACHY/
TexHOIOrus MPUrOTOBIICHHS MPOAOBOILCTBEHHBIX NpoaykTo/Cooking technology; CyT xaHe cyT
oHiMzEepiH OHIpy TexXHOMOruschbl/ TEeXHONOrHsS NPOM3BOACTBA MOJIOKA M MOJOYHBIX
npoxyktoB/Milk and dairy technology;ET >xone et enimaepin enaipy texnomnorusicsl/ TexHomorus
MPOU3BOJCTBA Msica 1 MsICHBIX npoaykToB /Technology of cooking meat and fish dishes.

3. ITonnin Makcatsl/uensb aucuumiunbl/aim of the discipline: ITonni okpITy Makcathl - OKy
OarmapiaamMachlHa colikec OiMiM alymIblIapra TaMakK ©OHIMAEPiHIH Typiepi, TaMak eHiMzepi
TEXHOJIOTHSUIAPBIHBIH ~ TEOPWSUIBIK HETi3epi JkaiblHOa TEOPHSUIBIK OimiM Gepe  OTHIPHII,
MPaKTHKAJBIK cabaKTap apKpUIbl TaMaK OHIMICPIHIH €pEeKIIENiKTepi MEH TEeXHOJIOTHUSIIAPBIHBIH
TEOPUSUIBIK, HETi3ZiepiH MeHrepreni. Tamak eHiMaepiH eHAIpY OapbIChIHIA KOITEreH MPOLECTep
sxypeni. Kes-KelreH ChIPTTaH BIKNAI €Ty OHIMHIH TaraMJIbIK, OHOJOTHSIBIK KYH/BUIBIFBIHA,
KayilCi3/iriHe, camacblHa >OHE OHIMHIH KYpbUIBIM/BIK-MEXaHUKAIBIK CHIIATTaMachlHa dcep
ereni. Tamak eHIMIEpi TEXHOJOTMSUIAPBIHBIH TEOPSUIBIK HETi3Zepi TaMak OHIMICPiH OHAIpYy
OapbIChIHAA OTETIH TMPOLECTEPiH OTy 3aHABUIBIKTapbl apKbUIbl  TyciHgipiizeai/Llensio
[pEeroaBaHusl AUCUUILUIHHBL SIBISETCS. 00yYeHHe CTY/ICHTOB TEOPETHYECKUM OCHOBAM IHIIEBBIX
OCOOGHHOCTEH ¥ TEXHOJOTHH 4Yepe3 IIPAKTHYECKHE 3aHATHsA, OOCeCIedYeHHe CTYICHTOB
TEOPETHYECKUMH 3HAHHAMU O BHJAX IHIIEBBIX NPOAYKTOB, TEOPETHUECKHX OCHOB IHIIEBOI
TEXHOJIOTMH B COOTBETCTBHHU C y4eOHOH mporpammoii. [Ipu mpon3BoACTBE HPOLYKTOB IUTAHHS
[POMCXOJUT MHOXXECTBO IpOLECCOB. JIF0OBIC BHENIHME BO3ACHCTBHS BIHSIOT Ha IHILEBYIO,
OMONOrMYECKYI0  IIEHHOCTh,  0€30IIaCHOCTb,  Ka4eCTBO M CTPYKTYPHO-MEXaHHYECKHE
XapaKTepUCTUKHA INPOJyKTa. TeopeTHdeckas OCHOBA IHINEBOM TEXHOIOTHH OOBSICHSICTCS
3aKOHOMEPHOCTSIMH POLIECCOB, MPOMCXOSIINX [PH IPOU3BOJICTBE IMHIIEBBIX NMPOaykToB/The
purpose of teaching disciplines is to teach students the theoretical foundations of food features
and technologies through practical activities, to provide students with theoretical knowledge about
the types of food products, the theoretical basis of food technology. Multiple processes occur in
the production of food products. Any external effects affect the food, biological value, safety,
quality and structural and mechanical characteristics of the product. The theoretical basis of food
technology is explained by the regularities of the processes that occur in the production of food
products.

4.Kpickama mMa3MyHbI/ KpaTkoe cojep:kanue/shortcontent: ITor apkpuiel OiniM amymrsuIapra
Kerleci TeopmsIblK OimiM Oepineni:TaMak eHIMIEpi TEXHONOTUSIAPBIHBIH TEOPHUSIIBIK HETiszepi
JKabIHAA, TaMaK OHIMIEpiH eHAIpy OapbIChIHIAa OTETiH IMPOLECTEPAiH ©TY 3aHIbUIBIKTaphI
KalfbIHa, TaMaK OHIMIEPIiHIH TaFaMIBIK, OMOJIOTHSIIBIK, KYHIBUIBIFBI, KAyillCi3/iri, canackl xoHe
KYPBUIBIM/IBIK-MEXaHUKAIBIK ~ CHIIATTaMachl JKaibIHAQ, TPAKTHKAIBIK CabaKrap apKbUIbI
JAFAbUIAphl MEH eNTUTIKTepi KaibimTacaasl/ Yepes IUCHMIUIMHY OOYYaroLIMMCS JIAIOTCS
CIICAYIONINE TEOPETHYECKHE 3HAHMS: O TEOPETHYECKHX OCHOBAX TEXHOJOTHH ITHIIEBBIX
HPOJIYKTOB, O 3aKOHOMEPHOCTSX IIPOTEKAHMS IPOLECCOB IPH IPOM3BOJACTBE MHIIEBBIX
IPOJYKTOB, O IMHIIEBOH, OMONOTMYECKOil IEHHOCTH, OE30MaCHOCTH, Ka4eCTBE M CTPYKTYPHO-
MEXaHHYECKOIl XapaKTePHCTHKE ITHIIEBBIX MPOAYKTOB, (JOPMUPYIOTCS HABBIKM M yMEHHUs 4epes3
npaktudeckue 3amsitis/ Through the discipline, students are given the following theoretical
knowledge: about the theoretical foundations of food technology, about the patterns of processes
in food production, about food, biological value, safety, quality and structural and mechanical
characteristics of food, skills and abilities are formed through practical classes.
5.Ky3bIperTijiri/komnereHuuu/competences:biniv  anyImsiHbIH TaMak OHIMIEPIH OHIIPYIIH
TEXHOJIOTHSJIBIK ~ TPOIECTEPiHiH  HETi3iHAe JKaTKaH 3aHAbUIBIKTApIbl TaFaM  JaibIHAAY
TEXHOJIOTHACHIHAA KOJJOaHa ajaTblHAai Oumikrimiri Oomysl Ttwic/ OOyuarommiicss umeer
JOCTATOYHYI0 KBIM(HKALMIO I HPUMEHCHHS B TEXHOJOTHM MPHTOTOBICHHUS ITHIIK
3aKOHOMEPHOCTCH, JIOKAIIMX B OCHOBE TEXHOJIOTMYECKHX IIPOLECCOB MPOM3BOJCTBA MUIIECBBIX
npoxyktoB/The student has sufficient qualifications to apply the laws underlying the
technological processes of food production in the technology of cooking.

6. Kyrinerin HoTHMKe/ O3HMAaeMble pe3yJabTaThl/ expectedresults:bimiM amymbimap Tamak
OHIMJEpI TEXHOJNIOTUUIAPBIHBIH TEOPETUKAIBIK HETi3/epiH YHpeHe i, TaraM eHIMIEpiH jkacayaa
KonzmaHa anaznsl/O0ydaronyec u3ydar TeOPETHICCKHE OCHOBBI TEXHOJIOTHH MHIIEBBIX [IPOIYKTOB,
CMOTYT HCIIONB30BaTh IPH CO3NAHMH IHIIEBHIXIPOAykToB/Students study the theoretical
foundations of food technology, will be able to use in the creation of food products
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bIT
TK/
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KB/
BD OC

TTGFTK
2201/
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K2201/
TSNFFC
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TamaxTany
TYpaJTBI FBUTBIM
JKOHE
(YHKIHOHAIIBI
K TaraMIbIK
Kypamzaactap/
Hayxka o
[IUTaHUU U
(yHKIHOHAIBH
bI€ MHUILEBBIC
KOMITOHEHTEI/
The science of
nutrition and
functional food
components

eMTHXaH/
JK3aMeH/
exam

Tect/Tect/
test

1.IIpepeKkBH3NTTEPI/MPepeKBU3HTHI/prerequisites: A3bIK-TYJIiK OHIMAEPIHIH TayapTaHybl/
Tosaposenenune npoxykros nuranus/ Commodity science of food
2.IlocTpeKBU3HTTEPi/MOCTPEKBU3HTHI/Postrekvizites: A3bIK-TyNnik JalbIHAAY TEXHOIOTHACH/
TexHONOrusl MPUTOTOBJICHUST MPOIOBONIBLCTBEHHBIX MpoaykTo/Cooking technology; Cyt sxoHe
CYT OHIMIEpiH OHAIpYy TeXHOJIOruschl/ TeXHONOrus IpPOU3BOACTBA MOJIOKA M MOJOYHBIX
npoxyktoB/Milk and dairy technology;ET >xoHe eT eHiMaepiH OHAIPY TEXHOIOTHSICHY/
TexHoNOrusi MPOU3BOACTBA Msica U MsICHBIX mpoayktoB /Technology of cooking meat and fish
dishes .

3.Ilonnin MaKcaThl/neas gucuunanuby/aim of the discipline:Ilon apKbLTEI Keneci TEOPHUSIIBIK
OUTIM OKBITBUIAABI: TaMaKTaHy Typaibl FHUIBIMHBIH MIHICTi, aJaMHBIH (U3HOIOTHSIIBIK
epeKIIeNikTepi MeH KaXeTTUIIKTepiH eckepe OTHIPBIN, a3bIK-TYJNIKTI TaHay >KOJNAapEI,
(yHKIHMOHAIABI TaFaMIBIK KYpaMJacTap Typaibl )KOHE OHBIH 0acThl MIHJETi, TaraM apKbUIBI
naiina OONATBIH aypynapjblH AJBbIH aly, OJIApJblH CAHBIH a3alTy, aJaM ACHCAYJIbIFbIHA CH
Iaiiiasel JeTeH Taramaap Typalibl TYCIHIK KaJIbIITACTHIPY, IPAKTHKAIBIK cabakrap apKbUIBI OLTiM
IYIIBUIAPJBIH JaFAbUIapsl MEH eNTUTIKTepl Kanbimracaasl/ Yepes MUCIMIUIMHY H3YYaroTCS
CIIEAYIONINE TEOPETHYECKHE 3HAHMA: 3a/a4a HAyKd O MHTaHWH, CHOCOOBI BHIOOpA NPOAYKTOB
IIUTaHUS C Yy4eToM (HM3HOJIOTHYECKHX OCOOGHHOCTEH M HOTpeOHOcTell deloBeka, o
()YHKIMOHAIBHBIX IUINEBHIX KOMIIOHEHTaX M e¢ IVIaBHas 3ajada, NPOQHIAKTHKA 3a00JeBaHUH,
BO3HUKAIONIMX 4Yepe3 IHILy, CHIJKEHHE MX KOIMYECTBA, (POPMHUPOBAHUE IIPEJICTABICHUS O
NpOAYyKTax, Hauboyiee IIONE3HBIX JUI 3[O0POBbSl YEJIOBEKA, depe3 IPaKTHUECKUE 3aHATHS
dopmupyrorcst ymenuss u HaBblku oOyuarommxcs/ Through the discipline, the following
theoretical knowledge is studied: the task of nutrition science, ways of choosing food products
taking into account the physiological characteristics and needs of a person, about functional food
components and its main task, prevention of diseases arising through food, reducing their
quantity, forming an idea of the products most beneficial to human health, through practical
classes, skills are formed and the skills of students.

4.Kpickama  Ma3MyHbl/  KpaTkoe  cojep:kanme/shortcontent:  Illnki3aT,  HaKTBUIBI
aCCOPTHMEHTT] Tayap TONTAPLIHBIH TYTHIHYIIBUIBIK KacCHUETTepi JKaiibl HErisri MariyMaTTapibl
Oepeni, a3BIK—TYJIK OHIMIEPIHIH CaKTaly TOpTiOi MEH camachlHa KOMBIIATHIH TaJlaNnTapblHa KOHIT
Geneni. Tayaprany TaramaapAblH KypaMblHA KipeTiH IIMKi3aTTapMeH KaTap OJapIbIH CAaIachlH,
JaflblHIany — TEXHOJOTWSCBIH, KalTaMa MEH TachiManjay > KaFblHAaH —Ja  MOJIIMETTep
Gepeni/llpenocTaBisier OCHOBHBIC CBEICHHS O MOTPEOHTEIBCKHX CBOWCTBAX CHIPbS, KOHKPETHBIX
TOBapHBIX TpPYII, oOpaliaeT BHUMaHHWE Ha TpPeOOBAHHMS K XPaHEHWIO M KadecTBY IHIIEBBIX
poayKTOB. [IOMHMO CBIPBS, U3 KOTOPOTO COCTOST MPOAYKTHI ITUTAHMUs, HH(POPMALMS O TOBapax
maeT  cBegeHWs 00 HMX  KayecTBe, TEXHOJIOTHMH  IPHIOTOBJICHUS,  yHAaKOBKE U
tpaucnoptupoBke/Provides basic information about the consumer properties of raw materials,
specific product groups, draws attention to the requirements for storage and quality of food
products. In addition to the raw materials that make up food products, information about goods
provides information about their quality, preparation technology, packaging and transportation.
5.Ky3bIperTiitiri/komnerenuuu/competences:biniv ~ amymsl  TaMaKTaHYABIH MaHBI3bIH,
TaFaMJIbIK OHIMIEP MEH OHBIH TaraMJBIK KypaMbIH Oijiesi/ 3HaeT 3HaueHue MUTaHHS, NUILIEBbIE
npoxayKThl W ux mumeBoil cocras/ Knows the meaning of nutrition, food products and their
nutritional composition.

6.KyTisieTin HoTHIKe/ OKMIAaeMble pe3yiabTaThl/ expectedresults: Bimim amymsl agamMHbIH
(DU3MOTIOTUSIIBIK ePEeKIIeIKTepi MEH KaKeTTUNIKTEpiH ecKepe OTBIPHIN, a3bIK-TYNIKTi TarIait
ananpl. OyHKIMOHANIBI TaFaMJIBIK KypamaacTapAblH OacTsl MiHAETI OOJBIN TaOBLIATHIH Taram
apKbUIBl Mafia OOoNaThiH aypyslapAblH aiblH ajblLONapIblH CaHBIH a3aiiTy JKOJIapbIH
MeHrepeni. EH maiinansl nereH Tarampap Typaibl TYCIHITI KasbITacaJbl opi ONapibl e3apa
yitnecripyre Oeitimaeneni/O0y4aromuiics MOXET BBIOMPAaTh NPOAYKTHI MHTAaHUS C YYETOM
(usnonornyeckux  OocoOEHHOCTEH M moTpeOHocTed  dYenoBeka. (OcBamBaeT — CHOCOOBI
NpOGHUIAKTHKH M CHIDKCHUS YHCJa 3a00JIeBaHUM, BO3HHMKAIOIIMX 4Yepe3 IHILY, YTO SIBISIETCS
OCHOBHO# 3a/aueii (DYHKIIMOHAJIBHBIX MHUIIEBBIX KOMIIOHEHTOB. DOpPMHpYETCS IPEACTABICHUE O
HanboJee MOJE3HBIX NMPOAYKTaX M IpPHUCHOCAOIMBAacTCSs K MX B3aMMHOM KoopauHatmu/ The
student can choose food products taking into account the physiological characteristics and needs
of a person. Masters ways of preventing and reducing the number of diseases that occur through
food, which is the main task of functional food components. An idea of the most useful products
is formed and adapts to their mutual coordination.

TemipOeKKbI3bI A. TeXHHKA
FBUIBIMJIAPBIHBIH MarucTpi /
TeMupOEKKBI3E A. MarucTp
TEXHUYECKUX HAyK /
Temirbekkyzy A. Master of
Technical Sciences
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MarmmHaraHy-
JABIH TEOPUSIIBIK
Herizaepi/
Teoperuueckue
OCHOBBI
MaIIHHOBCICHU
st/Theoretical
foundations of
mechanical
engineering

emMThXxaH/
JK3aMeH/
exam

XKazb6arua-
aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepexBu3uTTEpi/MpepekBU3NTHI/prerequisites: usuxa/duzuka, Physics
2.IlocTpekBU3HTTEPi/MOCTPeKBU3HTHI/postrekvizites: A3BIK TylK OHIMAEpIH TOHA3BITY
TEXHUKACHl XKOHE TEXHOJOTHACH/TeXHONOrUsT M MOPO3HIbHAs TEXHHKA IIPOJOBOIBCTBEHHBIX
npoxayktoB/Food technology and freezing technology, HayGaiixana, MakapoH »oHE KOHIHTEp
OHIMIEPIH OHJIPYAIH TEXHONOTWUIBIK MAIlMHAIapsl MeH >kaOnbIKTapsl/TexHomornmueckue
MalIuHEl ¥ 000pYIOBaHUS I XJI€0OIEeKapHOro, MAaKapaHHOIO U KOHIUTEPCKOTrO IMPOM3BOICTB/
Technological machines and equipment for bakery, macaran and confectionery industries, Cyr
©HepKacibl MeKeMellepiHig xabapIKTapel/O00pyRoBaHUE MIPEANpUATUi MOJIOYHOI
npomsinuierHocTr/ Dairy industry equipment

3.IIonHin MaKcaTbl/Heab AucuumuMeEb/aim of the discipline: «MamHaTaHyIbIH TEOPUSIIBIK
HeTi3fepi» IMOHI MallMHAa MEH MeXaHU3MAEPAIH JKOHE OJNapAbIH CepHiMIUIIrT MeH YHKemici
JKailbIHaa TeopHsuIap, MaTepuaniap, onapibl KONJaHy OapbICHIHAArbl TO3y, OHBIH AJBIH aly
skaibiHaa Oimim Oepemi. Tamak eHepkociOi caiachIHBIH JKaHA TEXHOJNOTHSUIAPBIH CcaparmrTar,
MOHHUTOPHHT JKYPri3y IIOHHIH MaHBI3[bl TaJaNTaphIHBIH Oipi. «MalluHaTaHyIbIH TEOPHSIIBIK
Heri3fepi» MOHIHIH OacThl MakcaThl OUTIM aiymIbUIapFa MalllMHA, OHBIH OeJliKTepi MeH
MEXaHM3MJEpP Typalbl Kalllbl TYCIHIKTI KaJbINTaCTBIPYMEH Karap, Oonamiak MaMaHABIFbIHA
KaTBICTHI OAFrbITTHI YCTAHBIN OiMiM Oepy, anraH OUTIMII MPaKTUKANBIK TYPFBIAA, TAllChIpMa IIENry
OapbICbIHIa KoygaHyra Oeiimuey Oousibin Tabbutaabl/IucuniuinHa "TeopeTHUecKre OCHOBBI
MallIMHOBECHUs" JaeT 3HAHUS O TCOPUM, MaTepHalaX, U3HOCAX MAIIMH M MEXaHH3MOB M HX
YIPYrOCTH M TPEHHH, MX NPEIOTBPALICHHU IPH IPHMEHEHHH. AHalW3 M MOHHTOPUHI HOBBIX
TEXHOJIOTHH B IHMINEBOH NPOMBIIUICHHOCTH SBIISETCS ONHMM M3 BaKHEHIMX TpeGoBaHMIT
JucuuIUIHbL. OCHOBHOM 1enblo AUCHMIUIUHBL  «TeopeTuyeckue OCHOBBI MallHHOBEACHHS
SIBIICTCSI HE TOJILKO (pOPMHUpOBAaHHE Y OOYYaromIMXCsl OOLIEro NpEJCTAaBICHUS O MalluHe, ee
gacTIX M MEXaHHW3MaxX, HO M ()OpMHpPOBaHHE y OOYYAIOLIMXCSI OPUSHTHPOBAHHOIO ITOAXONAa K
00y4eHHIO, aJaNTalMy IOJIy4YCHHBIX 3HAHHMH K NPAKTHYECKOMY HCIIOJIb30BAaHHIO B PCIICHHUH
3amau/The subject "Theoretical foundations of machine science" gives knowledge about the
theory, materials, wear of machines and mechanisms and their elasticity and friction, their
prevention when used. Analysis and monitoring of new technologies in the food industry is one of
the most important requirements of the discipline. The main purpose of the subject "Theoretical
foundations of machine science" is not only the formation of students' general understanding of
the machine, its parts and mechanisms, but also the formation of students' oriented approach to
learning, adaptation of the acquired knowledge to practical use in solving problems.

4.Kpickama Ma3MyHbI/ KpaTkoe colep:xanue/shortcontent: Mammnaa MeH MeXaHU3MAEPHIH
JKOHE OJIapJIblH CePIIMALTITT MEH YHKeNici jkaibIHaa Teopusiap, MaTepHaiaap, ojlapabl KOJIIaHy
OapBICBIHIAFBI TO3Y, OHBIH aJJIbIH ally JKaiblHIa OimiMII KaiemracTepansl. bimiM amymsirapra
MalliHa, OHBIH OeJIIKTepi MEH MEeXaHU3MIep Typalbl JKaJIIbl TYCIHIKTI KaIBIITacTEIPYMEH Katap,
OosalaK MaMaHJIBIFbIHA KATBICTHI OAaFbITTHl YCTaHbIN OiTiM Oepy, aimFaH OLTIMAI MPAaKTHUKAJIBIK
TYpFBIa TalChlpMa IIeNly OaphICHIHAA KoiJaHyra OeHimpieiini/@opmMupyer 3HAHHS TEOPHH,
9acTAX M 3aa49 MaTepHaJIOB O YIIPYrOCTH H TPEHHH MaIllH M MEXaHH3MOB, 00 H3HOCE B IIporecce
UX NPUMEHEHHs, O ero mpeaoTBpaiieHud. Hapsny ¢ ¢popmupoBaHueM y oO0ydaromuxcst o0Iero
IPEACTaBICHHS O MAIllMHE, €¢ MEXaHH3MaX, OHH OPUEHTHPYIOTCS Ha Oyayuryro mpodeccuro,
aaNTHPYIOT MOJyYeHHBIC 3HAHHMS K INPAKTUYECKOMY HCIIONB30BaHUIO NpH penrenny/ Forms
knowledge of the theory, parts and tasks of materials about the elasticity and friction of machines
and mechanisms, about wear in the process of their application, about its prevention. Along with
the formation of students' general understanding of the machine, its mechanisms, they are guided
by the future profession, adapt the acquired knowledge to practical use in solving
5.Ky3bIperTijiiri/komnereHuuu/competences: bimim anxymisl MalnHa MEH MEXaHU3MIEP KOHE
oJapIblH OeNIIEeKTepiHIH JKYMBIC KACayBIHBIH JKaJIbl TEOPHMSIIBIK 3aHABUIBIKTapbIH Oinemi/
OOyyaromuiics 3HaeT oOIIMEe TEOPETHYECKUE 3aKOHOMEPHOCTH (PYHKIMOHMPOBAHUS MAIIUH W
MexaHu3MoB U ux aeraneid/ The student knows the general theoretical laws of the functioning of
machines and mechanisms and their parts.

6.KyTisieTin HITH:KE/ O:KMIaeMble pe3y bTaThl/ expectedresults: Mammba MeH MeXaHH3MIEP
JKOHE OJIapIbIH OOJIIEKTEePiHIH )KYMBIC )KacaybIHbIH JKaJIbl TCOPHSIIBIK 3aHbUIBIKTApbIH Oinemi/
3HaeT 00IIKe TeOPETUYECKUE 3aKOHOMEPHOCTH (DYHKIIMOHUPOBAHUS MAIMH U MEXaHU3MOB M HX
neraneit/ Knows the general theoretical laws of the functioning of machines and mechanisms and
their parts.

Bexxanos C.K.

PhD noxrop, Bexoxanos C.K.

PhD noxrop, Bekzhanov S.zh
PhD doctor
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MeXaHuKa/
Teopernueckas
1 IpUKJIaaHas
MeXaHuKa/
Theoretical and
applied
mechanics

emMThXxaH/
JK3aMeH/
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XKazb6arua-
aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepexBu3uTTEpi/MpepekBU3NTHI/prerequisites: usuxa/duzuka, Physics
2.IlocTpekBU3HTTEPi/MOCTPeKBU3HTHI/postrekvizites: A3BIK TylK OHIMAEpIH TOHA3BITY
TEXHUKACHl XKOHE TEXHOJOTHACH/TeXHONOTUsI M MOPO3MIbHAS TEXHHUKA IIPOJOBOIBCTBEHHBIX
npoxayktoB/Food technology and freezing technology, HayGaiixana, MakapoH »oHE KOHIHTEp
OHIMJIEpIH OHAIPYAIH TEXHOJNOTWSUIBIK MalldHAIaphl MeH XaOablKTapbl/ TexHomormueckue
MalIuHEl ¥ 000pYIOBaHUS IS XJI€OOIEeKapHOro, MAaKapaHHOIO U KOHJUTEPCKOTO IPOU3BOICTB/
Technological machines and equipment for bakery, macaran and confectionery industries, Cyr
©HepKacibl MeKeMellepiHig xabapIKTapel/O00pyRoBaHUE MIPEANpUATUi MOJIOYHOI
npomsinuierHocTr/ Dairy industry equipment

3.0ounin MakcaTbl/nens mucuumnnabl/aim of the discipline: Mammna Gemexrepi MeH op
TYpJli KOHCTPYKIMSUIAP/BIH KOIIIITIriHEe OpTaK >KaJIbUIAHFaH 3JEMEHTTEPIiH 63 KbI3METiH
CEeHIMJIi KoHe THIMJII aTKapybIHa OaiiIaHBICTHI MOceNeNep i MIeNTyMeH atHanbIcanbl. “TeopHsnbIK
JKOHE KOJJaHOanbl MexaHHKa” iC JKy3iHAE KOJIAHBUIBIN, HAKTBI OOBEKTUIEPIiH, MalIiHa MEH
MexaHu3Mep OeJIIEeKTepiHiH, op TYpJi KOHIBIPFBUIAD MEH KaOIBIKTapIblH, poOOTTap MeH
poOOTTaNIFaH TeXHUKAJBIK JKYHenepAiH KOHCTPYKIUSACHIH, KO3FaJIbICHIH, OJIAP/IBIH JIEMEHTTePiHIH
Oepik, CeHIMIi JKYMBIC iCTey WIAPTTApbIH 3epPTTEHTIH FHUIBIM. «TEOPHSIIBIK JKoHE KOJIIaHOabI
MeXaHHKa» IOHIHIH Tarbl Oip MaHBI3BI EPEKIIESIIKTePiHIH Oipi — HHKEHepIiK KypbUIMaIapIbH
HET13l1 ecenTepiH Melryre NPakTHKAIBIK OeHiMIUIIri apTThIpaIbl./3aHIMaeTCs pelIeHreM 3a/1ad,
CBSI3aHHBIX C HAAEKHBIM U J()(PEKTHBHBIM BHINOJHCHHEM CBOCH (GYHKIHH OOOOIICHHBIMU
JJIEMEHTaMH, OOIMVMH Ui OONBIIMHCTBA JeTalell MallMH M Pa3INYHBIX KOHCTPYKIM.
Teopernueckass M NIpHKIAAHAS MeXaHWKa " - Hayka, W3ydarolas KOHCTPYKIHIO, JBHKECHHE
peasbHBIX 00BEKTOB, AeTajel MAIMH U MEXaHM3MOB, PAa3IHYHBIX YCTAHOBOK M 00OpYJOBaHUS,
Ppo0OOTOB M POOOTH3NPOBAHHBIX TEXHHYECKUX CHCTEM, YCIOBHS HaJSKHOH, HaJIeXHOH paboThl MX
oneMeHToB. Emie ogHON BakHOH OCOOSHHOCTBIO AWCIMIUIMHBIY TEOPETHUYECKas M HPHKIAJHAS
MEXaHHKa SBIISICTCS TMOBBIICHHAS HPAKTUYECKass CKIOHHOCTh K PCLICHHIO OCHOBHBIX 3aaad
HHXEHepHBIX coopyxeHui./It is engaged in solving problems related to the reliable and efficient
performance of its function by generalized elements common to most machine parts and various
structures. "Theoretical and applied mechanics" is a science that studies the design, movement of
real objects, machine parts and mechanisms, various installations and equipment, robots and
robotic technical systems, conditions for reliable, reliable operation of their elements. Another
important feature of the discipline " theoretical and applied mechanics " is an increased practical
aptitude for solving the main tasks of engineering structures.

4.Kpickama wma3MyHbl/ KpaTkoe cojep:kanmue/shortcontent:ITon HakTel 0OBeKTiNEpAiH,
MalllHA MEH MeXaHu3MJIep OeJILEeKTepiHiH, 9p TypJli KOHIBIPFBUIAD MEH >KaOIbIKTap.bIH
KOHCTPYKIIMSCHIH, KO3FaJbIChIH, ONIAPJBIH JJIEMEHTTEpiHiH Oepik, CeHiMIi KYMBIC icTey
IIapTTapbl XKaifblHma OiTiMAI KaJbIITacThpagsl. TEopHsUIBIK JKoHE KOJIAHOAIBI MEXaHHKAHBIH
HETi3r  ecemTepiH WISy IKOJNIApblH KapacThipaasy/AucuuiuinHa (GopMHUpYeT 3HAHHS O
KOHCTPYKIIUH, JBIXKEHHN KOHKPETHBIX OOBEKTOB, NeTaleld MallMH U MEXaHH3MOB, Pa3INIHBIX
YCTaHOBOK ¥ OOOpYHOBaHMS, YCJIOBUSX HaJeKHOH, HAIeKHOW pabOTBI HX DIEMEHTOB.
PaccmatpuBaeT myTH peIICHHsT OCHOBHBIX 3a/1a4 TEOPETHIECKOH M MPHUKIAAHON Mexanuku/ The
discipline forms knowledge about the design, movement of specific objects, machine parts and
mechanisms, various installations and equipment, the conditions of reliable, reliable operation of
their elements. Considers the ways of solving the main problems of theoretical and applied
mechanics.

5.KysbIperTiniri/komnerenuun/competences:bitiM ~ anymsl  MammHA  MEH  MEXaHH3MIEp
OeJIeKTepiHiH, Op TYpii KOHABIPFBUIAD MEH >KaOAbIKTapiblH, poOOTTap MEH pOoOOTTaIFaH
TEXHHUKAJIBIK JKYHENepAiH KOHCTPYKIMACHIH, KO3FaiubIChiH Outeni/ OOydwarommiics 3HaeT
KOHCTPYKIIMIO, JBIDKCHHE JAETJed MaIlMH M MEXaHW3MOB, pasIMYHBIX YCTAaHOBOK ¥
o0opynoBaHus, poOOTOB M poOOTH3MpOBaHHBIX TexHH4Yeckux cuctem/ The student knows the
design, movement of machine parts and mechanisms, various installations and equipment, robots
and robotic technical systems.

6.KyrisieTiH HoTH:Ke/ OXKMJAaeMmble pe3yJbTaTbl/ expectedresults:biniM amymbl  HaKTH
OOBEKTLICpiH, MAIlMHA MEH MeXaHH3MAep OOJIIEeKTEepiHiH, op TYpial KOHIBIPFBUIAD MEH
JKaOIBIKTap/IBIH KO3FANIBICHIH, OJIap/bIH dJIEMEHTTEPIiHIH Oepik, CEHIM/I KYMBIC icTey IapTTapblH
Oineni/ OOy4aromuiicss 3HaeT ABUKEHUE KOHKPETHBIX OOBEKTOB, JieTalell MallliH U MEXaHU3MOB,
Pa3IMYHBIX YCTAaHOBOK M OOOpYZOBAHUS, YCIOBHUS HAJCKHOH, HAJIHKHON pabOTHI HX JJIEMCHTOB/
The student knows the movement of specific objects, machine parts and mechanisms, various
installations and equipment, the conditions of reliable, reliable operation of their elements.

EpanueBa C. K., T.¥.k./
Epamuesa C.XK., k.T.H./
Yeralieva S.Zh., candidate
of technical sciences.
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TamaxTany
(u3HONIOTHSCHI,
CaHUTapUs
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epexenepi/
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MUTAHWS,
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nutrition,
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safety
regulations

eMTHXaH/
JK3aMeH/
exam

Tect/Tect/
test

1.IIpepeKkBH3NTTEPI/MPepeKBU3HTHI/prerequisites: A3bIK-TYJIiK OHIMAEPIHIH TayapTaHybl/
ToBaposenenne npoxykroB muranus/ Commodity science of food, Awnamumuxanvix oicone
Guskornouomi xumus/ Amarumuveckas u Quskonioudnas xumus/Analytical and physcolloid
chemistry

2.ITocTpekBU3HTTEPi/MOCTPEKBU3UTHI/postrekvizites: A3BIK-TyNIiK  HaibIHIAy TEXHOJIOTHACHI/
TexHOoIOorus MPUrOTOBIICHHUS MPOIOBOIBLCTBEHHBIX NpoaykToB/Cooking technology; CyT *koHe cyT
OHIMIEpIH OHIIpYy TexHomorusickl/ TexXHONOrWs MNpPOU3BOACTBA MOJOKA M MOJOYHBIX
npoxyktoB/Milk and dairy technology;ET xone et eHiMaepin enaipy TexHomoruscsl/ Texnomorus
IIPOU3BOJICTBA MsICa H MSICHBIX IpoxykToB /Technology of cooking meat and fish dishes.
3.0onHin MakcaThl/Heab aucuumumabl/aim of the discipline: Tamakrany ¢u3nonoruscsr,
CaHHUTAapHs JKOHE TaraM OHIMJEPIHIH KayilCi3mik epeskenepi IOHI CTYICHTITEpre TaMaKTaHy
(H3HOIOTHSACH Typasl, eMAIK XKOHEe KYHApIIbl TAMAaKTaHy Heri3fgepi OOMbBIHIIA TeOPUSIIBIK OLTiM
Oepy JKOHE TaMaK OHIMJEpiH Kacay >KOJbl IPUHIMITEPIMEH JKOHE HSKCIEPHUMEHTAIIBIK
XKYMBICTap/Ibl XKYPri3y MaKCaThIHZA, JACHCAYJIBIKTH HBIFAWTYFA, XaJIBIKTBIH OMIp CYpy calachlH
apTTBIPYFa JKOHE OHBIH Y3aKTHIFBIH YIFAiiTyFa BIKIAJI €TETiH OHIMIEpHiH calachblH KaMTaMachl3
eryre OaFbITTANFaH, TEPEH, JKYHen TEOPHSUIBIK OLTiMi JKOHE KOCINTIK JKOHE FBUIBIMH-3epPTTEY
JasipIiay/iblH IPAKTHKAJIBIK JaFAbUIapabl OKbII TaHbicaas! /J{ucuuiuiHa "OU3nonors MuTaHus,
CaHWTApHs W TpaBWwiIa O0E30MAaCHOCTH IHUILIEBBIX MNPOJYKTOB" HampaBieHa Ha oOOecredYeHHe
KayecTBa MPOJYKTOB, CIIOCOOCTBYIOIINX YKPEIUICHHIO 3/[0POBbS, MOBBIMICHUIO KA4ECTBA JKU3HU
HAceJeHHsI U YBEIMIEHHIO ero MPOJOJDKUTEIEHOCTH, ¢ LENbI0 MIPOBEICHHS IKCIIEPUMEHTAIBHOM
paboTEl U TEOPETUUECKUX 3HAHMH CTYy[JEHTOB IO (DM3MOJIOTHH IUTAHUS, OCHOBaM JIE4eOHOTO U
MHUTATEIBHOTO IIUTAHUS, a TAKKE Ha 00ECIIeYeHNE TEOPETUUECKUX 3HAHUIT [I0 OCHOBAM JIe4eOHOro
U THTATEIBHOIO NUTAHUS 3HAHUS W NPAKTHYECKHE HABHIKM NPO(ECcCHOHANBHON M HaydHO-
uccrenoBaresnbekoit moxrorosku/ The discipline "Physiology of nutrition, sanitation, food safety
regulations " is aimed at ensuring the quality of products that promote health, improve the quality
of life of the population and increase its duration, in order to conduct experimental work and
theoretical knowledge of students on nutrition physiology, the basics of therapeutic and nutritious
nutrition, as well as to provide theoretical knowledge on the basics of therapeutic and nutritional
nutrition. nutritional nutrition knowledge and practical skills of professional and research training
4.Kpickama mMa3MyHbI/ KpaTkoe cojep:kaHue/shortcontent: ITor apkpuisl OiniM amymrsuIapra
Keneci TeopHsUIbIK OiniM Oepineni: (GU3HONOrHACH KOHE CAHUTAPHSCHI Typasbl, eMJIIK XKOHE
KYHapibl TaMaKTaHy HeTi3zepi OoWBIHINA, TaMaK OHIMAEPIHIH camachl JXOHE Kayilci3iri
KaifblH#a MoliMerTep Oepy, TaraM OHIMJIEpiHIH IIHKI3aTTapbl MEH JaiblH OHIMHIH CamajblK
KACHETTEpiH OPraHOJICNTUKAJIBIK JKOHE XUMMSUIBIK 3€pTTeyJep oIiCTepi JKaiblHAA, Taram
OHIMJIEpIHIH calachkl MEH KayilCi3miriH cakTayra OaiTaHbICTHI 3aHJaphl JKaibIHAA, TIPAKTHKAIIBIK
cabakTap apKbUIBI TaMaK OHIMJIEpiHIH KayillCi3[iriH aHBIKTayFa OaifJIaHBICTBI NarIbpuIapbl MeH
eNTLTKTEpi  Kajbinracaabl. TaMaKTaHYAbIH OpraHU3MIE KaJBIITHI JKaFAaija TIpIILTK
eTyiHIH,0OHBIH JICHCAYNIBIFBIH JKOHE €HOEK eTy KaOileTiH »oHe OFaH KaThICTBl MaHBI3IbI
(axToprmapabl KaMTaMachl3 eTLNyiH Kepceremi. / B pamkaX JUCIMIUIMHBI OOYYaroIIAMCS
HPEIOCTABISIIOTCS CICAYIOIINE TEOPETUIECKHe 3HaHUsL: 0 hu3nonornu u caHutapuu, O6 ocHOBax
JIe4eOHOT0 M MUTATEIBHOrO IHTAHUs, O KayeCTBE M OE30MacHOCTH IHINEBOH MPOAYKIHH, O
METO/laX OPraHOJENTHYCCKHX W XUMHYECKHX HCCICIOBAHHWN CBHIPhSl NMUIIEBOH NPOTYKIHH ¥
KAueCTBEHHBIX CBOWCTB TOTOBOM MPOMYKIIMH, O 3aKOHAX, CBSI3aHHBIX C COOJIFOJICHHEM KauecTBa U
6€30MMacHOCTH MHIINEBOH MPOAYKLHHK, IIOCPEACTBOM MNPAKTHYECKUX 3aHATUH (opmMupyroTces
HaBBIKA M yMEHHMs, CBSI3aHHBIC C OIpeleleHHeM Oe30IacHOCTH. YKa3bIBaeT Ha IOJJCpIKaHHE
OUTaHUS B OpraHM3ME B  HOPMAIbHOM  COCTOSIHHH,00€CIIEUCHHE €ro 3[0pOBbS U

paboTococoOHOCTH, a TakKe BakHbie (akTopsl, ces3annbie ¢ Hum./ Within the framework of the
discipline, the following theoretical knowledge is provided: on physiology and sanitation, on the
basics of medical and nutritional nutrition, on the quality and safety of food products, on the
methods of organoleptic and chemical research of cheese food products and quality products, in
accordance with the legislation, related to quality and safety of food products, as well as practical
activities are formed in the form of knowledge and hope, connected with the determination of
safety. It is prescribed to support the diet in the body in normal conditions,to ensure its health and
employment, as well as important factors associated with them.

A6puxaiipiMoBa I'.T., m.r.m./
AbnuxaiipivoBa I'.T.,
MarucTp.i.H./
Abdikhayymova G.T.,
master.p.n.




5,Ky3bIpeTTistiri/komnerenun/competences: bigiM anymisl TaraM ©HIMIEPIHIH camachlH
QHBIKTAll, AJaMHBIH TaMaKTaHy (HU3HOJOTMSICHIH  JKOHE EMIIK JKOHE KYHapibl TaMaKTaHy
HeTi3fepiH MeHrepe amafpl. Tamak ©HIMJAEPIiHIH camackl MeH KayilCI3miriH 3epTIey >KoHe
9KCIIEPHMEHTAIIBIK KYMbICTap bl XKYPprise anaasl/ OOydarolmuics CMOXKET ONPEIEIUTh Ka4yeCTBO
[HIIEBBIX NPOAYKTOB M OCBOUTH (PU3MOJIOTHIO IIUTAHHsS YEJIOBEKAa M OCHOBBI JIEYEOHOTO H
[UTATEIBHOTO MUTaHUsA. MOXET IPOBOAUTH HCCIIENOBAHUS M SKCIEPHMEHTAIbHBIC PabOThHI 110
KauecTBy  Oe3onacHoctu nuuiesbix npoaykros/ The student will be able to determine the quality
of food products and master the physiology of human nutrition and the basics of therapeutic and
nutritious nutrition. It can conduct research and experimental work on the quality and safety of
food products

6.KyTineTin HoTHMXKe/ oOxKkHIaeMble Ppe3yabTaThl/ expectedresults: bimim amymsl Tamak
OHIMJEpIHIH camackl MEH KayilCi3[iriH aHBIKTai anafpl, KapamalbIM MHKPOOHONIOTHSIIBIK
3epTTeyNiepai OpbIHAAil amagpl KOHE aNblHFAH HOTWKelepre Oara Oepe anazmpl. TamMakTaHybl
TUIMII YHBIMIACTBIPY JKOHE a3bIK-TYJIKTI TONBIK TaiilaiaHy, JalbIHAAY >KOHE IYpPBIC CaKTay
omicrepin MeHrepeni. / OOyJarommiicss MOXKET ONPEIETUTh KAauecTBO W Ge30MaCHOCTh MHIIEBBIX
HPOJYKTOB, BBIIOJIHUTH IPOCThIC MUKPOOMOIOTHYECKHE UCCICAOBAHUSA U OLCHUTH MOJIYYCHHBIC
pesynbratbl.Bnageer Meromamu  9((EKTHBHON OpraHW3alMy IHTAHHS M IIOJHOLEHHOI'O
HCIOJIB30BaHMs], [PHUIOTOBJICHHUS ¥ IPABHJIBHOrO XpaHeHWst mpoxaykros./ The student can
determine the quality and safety of food products, perform simple microbiological studies and
evaluate the results obtained.He knows the methods of effective nutrition organization and full
use, preparation and proper storage of products.
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1.IlpepexBu3nTTEPi/IIPpEPEKBU3NTHI/prerequisites: A3bIK-TYIIiK OHIM/IEPiHIH TayapTaHybl/
Tosaposenenune npoxykros nuranus/ Commodity science of food
2.ITocTpekBU3HTTEPi/MOCTPeKBU3HTHI/postrekvizites: YHHaH  maliplHoanaTelH  Tarampuap/
Myunste 6mona/ Flour dishes, Onaipictik Hemece aumioManasl npaktuka /[IpousBoncTBeHHas
WIN TpeiguIuioMHas npaktuka/ Industrial or pre-graduate practice, JIMIIIOMIBIK >KYMBICTBI
(>xo0aHsI) a3y xoHe Kopray/ Hamucanne u 3ammra JUIUIoMHO# paboTs! (mpoekTa)/ Writing and
defending a thesis (project), Koramaplk TamMakTaHy ©HEPKACINTEpiHAe CEpPBUCTI YHBIMIACTHIPY/
Opranusanust oOCIy)KMBaHUS Ha IpPENNPHATHSIX oOmecTBeHHoro mnuranus/ Organization of
service in public catering enterprise

3.IIonnin MakcaTbl/uenas aucuuniaunbl/aim of the discipline: Ta3a tamak eHimi JereHimi3z —
ajaM JieHcay bIFbIHA ©Mip OOMBI 3MAHBIH THUTi30€HTiH,00nanraFsiHa Kepi ocep eTNeHTiH oHiM
’KOHE OHBIH KYpaMbIHJa op TYPJIi YBITTHI 3aTTapAbIH, arPOXHUMHKATTAap/IbIH, ayblp MeTalgap MeH
panuoHyknuaTepaiH OonMaysl Tic. OChIHIAH TaMaK eHIMIEPIH OHAIPY, OHIEY XKOHE Cakray,
pelenTinepai d3ipiey KoHe IIMKi3aT camachlH OaKpUIay cajackl — ajaM KbI3METiHiH MaHBI3IbI
canacsl. OHCBI3 TaMaK @HEPKaciOi KOCIMOPHIHIAPE MEH TaMaKTaHy OpPBIHAAPBIHBIH OOTyBI MYMKiH
emec. Connpikran «TaOuFH MKMKi3aTTaH AaibIHIAIAaThIH TaFaM eHIMIEPiH OHIIpY» MoHI OJlaH Jpi
©31H-031 )KY3ere achelpy VINIH KeH IepCleKTHBanap amans/Yucras numieBas HPOXYKIHSA-ITO
NPORYKIWS, HE HaHOCAIas IOXXH3HEHHOTO Bpela 3[0pOBBIO UEIOBEKa, HE OKAa3bIBArOIIast
HEraTHBHOTO BIMSHHS Ha ero Oyayiiee M HE COAEpIKallas Pa3IM4HbIX TOKCHYECKUX BEIIECTB,
arpOXMMHUKATOB, TSDKEIBIX METAUIOB U paxuoHykmuaoB. Cdepa mpousBoncTsa, nepepaboTKu U
XpaHEeHWs TAKUX IHUIIEBBIX NPOJAYKTOB, Pa3paOOTKH DPELENTOB M KOHTPONIS KadecTBa CHIPHS
SIBIISIETCS BayKHEHIIeH cepoil esTenbHOCTH YenoBeKa. be3 3Toro HeBO3MOXKHO CYIIECTBOBAHUE
NPENPUSTHI MUIIEBOI MPOMBIIIICHHOCTH U NMPEINPHATHH o0IIecTBeHHOro muTaHus. [loatomy
nuciuIuInHa «Ipou3BOACTBO MHUIIEBBIX MPOAYKTOB M3 MPUPOIHOTO CHIPhS» OTKPHIBACT IIHPOKHE
MEepCIeKTHBBI [UIs ManbHeimeil camopeanusamun/ Environmentally friendly food products are
products that do not cause lifelong harm to human health, do not have a negative impact on his
future and do not contain various toxic substances, agrochemicals, heavy metals and
radionuclides. The sphere of production, processing and storage of such food products,
development of recipes and quality control of raw materials is the most important sphere of
human activity. Without this, the existence of food industry and catering enterprises is impossible.
Therefore, the discipline "Production of food products from natural raw materials™ opens up broad
prospects for further self-realization.

Capcenbaesa 3.T. TexHuKa
FBUIBIMIAPBIHBIH MAarucTpi /
Capcenbaesa 3.T. maructp
TEeXHUYECKUX Hayk / Sarsenbayeva
Z.T. master of Technical Sciences




4.Kpickama Ma3MyHbI/ KpaTkoe coiep:kanue/shortcontent: Ilon apkpUibl OiiM amyiibliapra
Keleci TeOpHSUIBIK OimiM Oepinleni: HAH-TOKAII, KOHAUTEPNIK >XOHE MAaKapoH ©HIMJEpiHIH
TEXHOJOTHACHI JKaibIHIA, OHIMIEPAl OHAIPYAIH TEXHOJOTWSUIBIK MHpOIECTepi MEH oIapibl
Oackapy omictepi jkaifblHIa, HAaH-TOKAII, KOHAMTEPJIK >XKOHE MAKapoH OHIMIEpIH eHAIPYHiH
JKCKCJICTCH TEXHOJIOTHAJIBIK Ke3eHI[epiHI[e 6OHaTI)IH PEOJIOTUAIIBIK, XHUMHUSAJIIBIK,
MI/IKpO6I/IOJ'IOI‘I/I5IJ'II>IK, KOJUIOHMATBIK, 61/IOXI/IMI/I$[J'II)IK, TepMO(bI/BI/IKaJ'IBIK npouenepi )Kaf[];lHZ[a,
MPaKTUKAIBIK cabakTap apKbUIbI JaFAbLIapbl MEH NTLTIKTEpi KanbinTacaasy/ B pamkax
JUACHHUILINHBI o6yqa}0u1necs[ TIOJTYy4JaroT CJICAYIOIMINUE TEOPETUUYCCKUE 3HAHUA. O TEXHOJIOIMU
XH6606yJ'IO‘IHI>IX, KOHAUTEPCKUX H MaKapOHHBIX 1/13;[em/1171, 0 TEXHOJOIMYECKUX IMporeccax
NPOU3BOACTBA MPOAYKTOB W METOAAX YHPABJICHUSA HMHU, O PEOJIOTMYCCKUX, XUMHYECKHX,
MI/IKpO6I/IOJ'IOI‘I/I‘ieCKI/IX KOJUIOWOHBIX, 61/IOXI/IMI/I‘IGCKI/IX, Termod)mnqecxux mponeccax,
MPOUCXOAININX Ha OTACIBHBIX TEXHOJOIMYECKHUX OJTanax I[IPOU3BOACTBA XH6606yJ'IO‘{HLIX,
KOH/UTEPCKUX M MaKapOHHBIX H3/ENHi, Yepe3 NPaKTHICCKHE 3aHATUS (HOPMUPYIOTCS HABBIKH H
ymennst/ Within the framework of the discipline, students receive the following theoretical
knowledge: about the technology of bakery, confectionery and pasta, about the technological
processes of production of products and methods of managing them, about rheological, chemical,
microbiological, colloidal, biochemical, thermophysical processes occurring at certain
technological stages of the production of bakery, confectionery and pasta, through practical
classes skills are formed and skills.

5.Ky3sIpeTTiftiri/komnereHun/competences: Binim aJyLIbl TaOuFH MIMKi3aTTaH
I[aflblHI[aJIaTLIH Taram eHiMZ[epiH GGHFiJ'[eHFeH HOpMaapra COMKEC TEXHOJOTHSICHI 601‘/’11;11—11113
skacail anagpl/ OOYdYarOLIMICST MOXKET H3TOTABIMBATH IHILEBBIC MPOAYKTHI U3 HATYPAIBHOIO
CBIPBsI 110 TEXHOJIOTHH B COOTBETCTBUH C ycTaHOBIeHHBIMH HopMamu/ The student can make food
products from natural raw materials according to the technology in accordance with the
established norms.

6.KyTineTin HoTH:Ke/ OXKHMIaeMble pe3yabTaThl/ expectedresults: bimim amymsr Taburu
IIMKi3aTTaH JaibIHaTaThIH TaFaM OHIMIEpPiH OHAIpY dmicTepiH Oinesni, opi TaraM eHIMAEp OHIpY
OH/IpICI anaplHIa TYpFaH MiHAeTTep Al 63 Oerinmme mremnte anaasy/ OOYJarOmUicss 3HAET METOMBI
TNPOU3BOACTBA MHIIEBBIX TIPOAYKTOB, H3IOTOBIAEMBIX U3 MNPHUPOAHOTO CBIPbA, MU MOXKET
CaMOCTOATENBHO PEIIaTh 3aJaul, CTOAIIWE Mepe]] MPOM3BOJACTBOM IHIIEBBIX NpoxykToB/ The
student knows the methods of production of food products made from natural raw materials, and
can independently solve the problems facing the production of food products.
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Fundamentals of
law and anti-
corruption
culture.
Occupational
safety at work.
Ecology and life
safety, Economics
and
Entrepreneurship

eMTHXaH/
JK3aMeH/
exam

Tecr /Tect/
test

1.I1pepexkBU3UTTEPi/MIpepeKBU3UTHI/prerequisites: Anam.Koram. Kyxkbik (mekren
kypcsl/Yenosek.O6uiectso.IIpaBo (mkonbHbl Kype)/ Man, Society, Right (school course)
2.IlocTpexBU3HTTEPi/MOcTPeKBU3HTHI/postrekvizites: Jlonni-makeuimap eHIMAEPIH OHAIPY
TexXHOJNOrHsAChl/ TeXHOJOrHsl MPOU3BOACTBA MPOAYKTOB 3epHOBBIX KyibTyp/Technology for the
production of grain products, JJuruomanasl npaxtuka/IIpexaumaomuas npaxruka/Pregraduation
practice, JIMIUIOMIBIK >KYMBICTBI (XKOOAHBI) jka3y XOHE KOpFay HeMece KeHIeHJl eMTHXaHFa
aiblHAATybl MeH Tarchipy/ MtoroBas arrecrauus Hamucanue u 3ammra JUINIOMHOH paboOThI
(mmpoexTa) WM MOATOTOBKA M clada KOMIUIEKCHOro sk3ameHa /Final certification Writing and
defending a thesis (project) or preparing and passing a comprehensive exam.

3.JIonHin MaxcaThl/uesb AucuMmIMHbY/aim of the discipline: DxonorusIbIK-3KOHOMHUKAIBIK
Oeifinmeri OUmKTI MaMaHmap faspiay YOIH OLTIM amymibIapAbl SKYHeNli TEOpHSUIBIK SKOHE
ToXIpuOeiK OarbIThl OOMBIHIIA SKOJIOTHS )KOHE TYPAKThI 1aMy, KOpIIaFraH OPTaHbI KOPFay KOHE
TaOMFATTBl YTHIM/BI MafiIananyra SKOJOTHSIIBIK FHUIBIMHBIH JKaHA JKETICTIKTEpPiHE JKOHE jKaHa
JKOJIOTHSUIBIK Ta3a, YHEPro — JKOHE pecypc YHEMIESHTIH TeXHOJOTHSIApFa, XalbIKapalbIK >KOHE
Ka3aKCTaHJBIK OKOJOTHSUIBIK 3aHHAMalapra  HeTi3feNreH OumiMaepai Kamramachld  ery/
OOecrieueHne 3HaHUH OOYYAIOIIMXCS MO CUCTEMHOMY TEOPETHYECKOMY U IPAKTHYECKOMY
HANpaBJIEHHUIO OJKOJOTMH W YCTOHYMBOIO DAa3BHTHS, OXPaHBl OKpYXalomed cpensl |
PaLOHATIBHOTO IIPUPOIONIONE30BaHNS, OCHOBAHHBIX HAa HOBEHIINX JOCTHKCHHUSX IKOJIOTHIECKON
HayKH ¥ HOBBIX OKOJOTMYECKHM YHCTBIX, BHEPro-U pecypcocOEeperaronmx TEeXHOIOTHSX,
MEXIYHApOZHOM M Ka3aXCTaHCKOM OJKOJOTHYECKOM 3aKOHOJATENbCTBE JUII IOATOTOBKH
KBATH(HIMPOBAHHBIX CIELHAIIICTOB HKOJIOr0-3KOHOMHYEcKoro npoduis/Provision of students'
knowledge in the systematic theoretical and practical direction of ecology and sustainable
development, environmental protection and rational use of natural resources, based on the latest
achievements of environmental science and new environmentally friendly, energy- and resource-
saving technologies, international and Kazakh environmental legislation for the training of
qualified specialists of ecological and economic profile.

4.Kpickama ma3MyHbl/ KpaTkoe cofepxanue/shortcontent: Kopmaran opraHel Kopray
JKOHIHJerl OIpTyTac MEMJICKETTIK OKOJOTHMSUIBIK — CasiCaTThl  JKYPTri3y JKOHE  CallaJIbIK
OarnapiaamManap/IslH OpBIHIATYBIH YHBIMIACTEIPY, OPTAJBIK, )KEPriTiKTi aTKapyIIbl OpraHaapIbIH
OyJ1 GarbITTaFbl KBI3METIH YWIIECTIpin, TaOWFaTTBI THIMJII MaiigananHyabiH OipKatap Typiepine
nmunensusnap O6epy/IlpoBefeHne equHOM TOCYIAPCTBEHHON OKOIOTHYECKOH TMOMMTHKH U
OpraHusaiysi  BBEIIOJHEHHS OTPAciIeBBIX MPOTPaMM IO OXpaHe OKPYKAIOIleH Cpesl,
KOOpJMHALS JESITETbHOCTH IEHTPAIbHBIX, MECTHBIX HCIIONHHUTENBHBIX OPraHOB B JaHHOM
HaIpaBJICHUH, BBIAYA JIMLCH3HI Ha psn BH/JIOB PpaIMOHATIEHOTO
npupononons3oBaHust/Conducting a unified state environmental policy and organizing the
implementation of sectoral environmental protection programs, coordinating the activities of
central and local executive bodies in this direction, issuing licenses for a number of types of
rational nature management.

5.KysbIpeTTiiri/kommnerenuu/competences: biniM anymmbIHBIH SKONOTHSIBIK  OaKpiiay,
SKOJIOTMSUIBIK Tanantap OOMbIHIIA ic-IIapanap >XOCTApblH  OICTEMENIK cayaTThl 33ipleyne,
TYPaKThl JaMyIblH TYXKBIPBIMIAMAChIH, CTPATETHACHIH, MpoOJieManapblH HICMIyJAe OLTIKTiIirt

GoxyBl THIC >KOHE ONapjbl ANEMIIK, aiiMAaKTHIK JKOHE JKepTiliKTi JEHreije IIemryre KaThICThI
Ke3Kapactapbl 00uybl THIC/CTYIEHT JODKEH 001aaTh

KBanu(pUKalyed, B METOJMYECKH TPAMOTHOH pa3paboTKe SKOJIOTMYECKOTO KOHTPOIS, IIIaHa
MepOl'lpHﬂTHﬁ 10 DKOJIOTHYECCKHUM Tpe6OBaHI/I$[M, B PCHICHUH KOHLENUHWH, CTPATEIruu, npoGneM
yCTOﬁ‘IHBOFO Pa3BUTHUA U UMCThH B3TJIAAbI HA UX PCIICHUC HA MUPOBOM, PETAMOHATIBHOM U MECTHOM
yposusix/The students be qualified in the methodically competent development of environmental
control, an action plan for environmental requirements, in solving the concept, strategy, problems
of sustainable development and have views on their solution at the global, regional and local levels.
6.Kyrisierin  HoTMKe/  OXMAaeMble  pe3yiabTarhl/  expectedresults:  DKOIOTHAIBIK-
S3KOHOMMKAJIBIK anic*repzli TaJjjaar, Taburar Kopray KBISMeTiH}]e HaKTBIJIbI MiHJI[eTTep KOﬁLIH
0ackIM OarbITTapIbl OENriyiel anajbl KOHE alFaH OUTIMICPIH AKOJOTHSJIBIK Maceneaepi ey
YIlIiH naﬁnaﬂa}{a ana,uL]/YMeeT AHAJIM3UPOBATh DKOJIOTHYCCKUE-OKOHOMUYICCKUE IIPOLECChI,
CTaBUTb KOHKPETHBIC 3aa4y U ONPCACIIATH NPUOPUTCTHBIC HAIIPABJICHUSA B HpPIpOI[OOXpaHHOﬁ
ACATCIIBHOCTH U UCMOJIB30BATh MOJIYUCHHBIC 3HAHUS I PEIICHUS SKOJIOTHYCCKUX HpoGneM/He is
able to analyze environmental and economic processes, set specific tasks and identify priority
areas in environmental activities and use the knowledge gained to solve environmental problems.

Hypra6suioBa A.IL., T.T.
KOJITaHOAITBI DKOJIOTHUS
MmarucTpi/ Hypradsimosa
AL, T.1. Marucrp
TIPUKJIATHON

9KOJIOruH/

Nurgabylova A.Sh

T.T. Master of Applied

Ecology.
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1.IIpepexkBu3nTTEPi/MpepeKBU3UTHI/prerequisites: Tamak oOHIMIEpI TEXHOIOTUSIIAPBIHBIH
TeOpHsUIBIK Heriznepi/ TeopeTnueckue OCHOBBI TEXHOJOTHHU mumieBbIX mponykros/ Theoretical
foundations of food technology

2.ITocTpeKBH3HTTEPi/MOCTPEKBU3HTHI/postrekvizites: A3bIK-TyITiK JaibIHaY
TEXHOJNOTHACH/ TEXHONOTUST ~ NPHUIOTOBJICHUS  IPOJOBONBCTBEHHBIX  MpoxykTos/Cooking
technology; CyT »xoHe cyT eHiMIepiH OHipy TeXHOIOrusCchl/ TeXHOIOT s IPOM3BOACTBA MOJIOKA
u Mmonouynsix npoxykroB/Milk and dairy technology;ET koHe er eHiMumepiH eHIIpY
TEXHONOTHACH/ TeXHOIOTrUs IPOU3BOACTBA MsAca U MSCHBIX IpoxykToB /Technology of cooking
meat and fish dishes.

3.0ouHin MaKcaTh/ueab qucuunanHbl/aim of the discipline:ETti xoHe er eHiMzaepin exzuey,
cy0 eHiMzepi, HIY)KBIK KOHCEpBI JXiHe Oananapra apHalfaH OHIMAEPIIH KOCBIMILIA OHIIpY
TexHONOruAChl. CyT OHIMIEpi KOHE CaJIaHbIH Kbl TEXHOJOTHSCH Typaibl OKbIl Oineni. Tamak
OHEPKACiOiHIH Heri3ri koHe KOCBIMIIA LIMKi3aThl, COHBIMEH KaTap OFaH KOMBUIATHIH TajamTap,
caKTay >KOHE TachIMaJliay IIapTTapbl, IIMKi3aTTHIH HETi3ri KOMIIOHEHTTepi jKalbIHa alThlIa/b,
op TYpJi TEXHOJOTHSUIIBIK YpAICTEpAeri oIapIblH peiii, OapJbIK 3aT alMacy YpIicTepiHe >koHe
IUIACTHKAJIBIK MaTepHall PETiHAE, aflaM YJIIalapblHbIH KYPbUIBICHI KbI3METIHE KaThICAThIH, TAMAK
oHIMIEpl DJHeprus Ke3l periHAe KapacTeIpbUran/ TexHonorus IepepabOTKH Msca |
MSCOIPORYKTOB, CYOIPOIYKTOB, KOJIOACHBIX KOHCEPBOB M JOHOJHHUTENHHOIO IIPOU3BOJACTBA
MIPOJYKTOB JIsl JIeTei. 3HAaeT O MOJIOYHBIX MPOIYKTaX M OOLIMX TEXHOJIOTHsAX oTpaciu. U B
JTAHHOM y4eOHOM IT0COOMH PaccKa3bIBaeTCsi 00 OCHOBHOM M JOINONHHTEIFHOM CHIPbE NHUIIEBOI
IIPOMBIIICHHOCTH, a TaKXKe O TPeOOBaHMIX K HEMY, YCIOBHSX XpaHEHHS M TPAHCHOPTHPOBKHU
OCHOBHBIX KOMIIOHEHTaxX CBIPbS, UX POJIH B PA3IMYHBIX TEXHOJOTMYECKUX IIPOLECCax, BO BCEX
mporeccax oOMeHa BeIIeCTB M B KauecTBE IUIACTHUECKOTO MaTepuala, B JEATENbHOCTH II0
CTPOHUTENBCTBY TKAaHEH 4YeNOBeKa, PacCMAaTPHBAIOTCS IHINEBBIE IPOMAYKTHl KaK HCTOUYHHKH
sueprun/ The technology of processing meat and meat products, offal, canned sausage and
additional production of products for children. Knows about dairy products and general industry
technologies. And this textbook tells about the main and additional raw materials of the food
industry, as well as about the requirements for it, storage and transportation conditions, the main
components of raw materials, their role in various technological processes, in all metabolic
processes and as a plastic material, in the construction of human tissues, food products are
considered as energy sources,

4.Kpickama Ma3MyHb/ KpaTkoe cojep:kanune/shortcontent: Tamax eHepKociOiHIH Herisri
JKOHE KOCBIMIIA [IMKi3aTHl, COHBIMEH KaTap OFaH KOHBUIATHIH TallalTap, CaKTay >KOoHE
TachIMaJay LIAPTTApbl, MIMKI3aTTHIH HETI3ri KOMIOHEHTTEpi jKaiblHIa alThUIagbI, p TYpIi
TEeXHOJIOTHSUIBIK ~ YPAICTEpZeri ONapiblH peii, Oapiblk 3aT aiMacy YpZIicTepiHe J>KoHe
IUIACTHKAJIBIK MaTepual peTiHje, afaM YITaJapbHBIH KYPBUIBICHI KbI3METiHE KaThICATBIH, TaMaK
OHIM/Iepi SHEprus Ke3i peTiHIe KapacThIpbuFaH/ 3HAaeT O MOJOYHBIX NMPOAYKTAaX M OOIIMX
TEXHONOTHAX oTpacid. M B jaHHOM ydeOHOM ITOCOOMH paccKasbIBaeTCsi 00 OCHOBHOM U
JIOTIOJIHUTENIEHOM CHIPhE TUIEBOI MPOMBIIIIEHHOCTH, a TAKXKE O TPEOOBAHUSAX K HEMY, YCIOBHUIX
XpaHEHHsT M TPAHCIOPTUPOBKM OCHOBHBIX KOMIIOHEHTAaX CBIPbS, HX PONM B Pa3IHYHBIX
TEXHOJIOTMYECKHX MPOLEccaX, BO BCEX MPOIleccaXx 0OMEHa BEIIECTB U B KaYECTBE IIACTHYECKOTO
Marepuana, B ACSITENBHOCTH 110 CTPOMTEIBCTBY TKaHEH YeNOBEKa, PAaCCMATPUBAIOTCS ITUIIEBBIC
MPONYKTHl Kak HCTOuHMKM HSHepruw/ Knows about dairy products and general industry
technologies. And this textbook tells about the main and additional raw materials of the food
industry, as well as about the requirements for it, storage and transportation conditions, the main
components of raw materials, their role in various technological processes, in all metabolic
processes and as a plastic material, in the construction of human tissues, food products are
considered as energy sources

Capcenbaena 3.T. TexHuKa
FBUIBIMJIAPBIHBIH MarucTpi /
Capcenbaesa 3.T. maructp
TEeXHUYECKUX Hayk / Sarsenbayeva
Z.T. master of Technical Sciences




5,Ky3bIpeTTiiri/komnerenun/competences: biriM anymipl muKi3aTTaH KapanmaibiM - TaMak
OHIMJIEpIH aTyaa QU3NKA-XUMHSUIIBIK OMOXUMHUSLIBIK JKOHE MUKPOOHOJIOTHSUIBIK YIepicTepai Tanaait
Oineni. Bimim anymiblHBIH —~ TaMak OHIMAEPIH TEXHOJOTHCHI OOMBIHINA jkacall amy OLTiKTiNiri
Gonybl THic/ YMeeT BBIOMpATh (H3UKO-XUMUYECKHE OMOXUMHUYECKHE U MHUKPOOHOIOrUYECKUE
IPOIECCHl NPU HPOM3BOJCTBE IMHIIEBBIX HPOAYKTOB U3 ChIpba. OOydarommiicss TODKEH HUMETh
KBATH()UKAIMIO HA M3TOTOBJICHHE MHIIEBBIX MPOAYKTOB mo Texuomoruu/ He is able to choose
physico-chemical biochemical and microbiological processes in the production of food products
from raw materials. The student must have a qualification for the manufacture of food products by
technology.

6.Kyrinerin HoTH:Ke/ OKMIaemble pe3yabTaThl/ expectedresults:bimiM amymiel 1mmkizar,
KOMITOHEHTTEP/IIH KYpaMbl MEH KacHETTEepiH Oile/li; TaMaK ©HIMICPIHIH Kbl TEXHOJIOTUSICHIH
MeHrepeni/ OOydJaromuiics 3HaeT COCTaB M CBOWCTBA CHIPhsSl, KOMIIOHEHTOB; BiIajeeT OOIIeH
TexHosoruel nuieBsix npoaykros/The student knows the composition and properties of raw
materials, components; owns the general technology of food products.

M5

BIT TK/
BJ1 KB/
BD CC

AtOST
2205/
THPP
2205/
FST
2205

A3BIK TYJIK
OHIMIEpiH
caKTay
TEXHOJIOTHACHI/
TexHonorus
XpaHEeHHsI
THIIEBBIX
npoayKToB/
Food storage
technology

eMTHXaH/
9K3aMeH/
exam

Kaz0arma-
aybI3a/
ITMCBMCHHO
- ycTHO/
written-
orally

1.IIpepexBu3uTTepi/MpepeKkBH3NTHI/prerequisites:TamMax ~ oHIMIEpI  TEXHOJIOTHSUIAPBIHBIH
TEOPUsUIBIK Heriszepi /TeopeTnueckre OCHOBBI TEXHOJIOTMM MHUIIEBbIX mpoaykTos/Theoretical
foundations of food technology.

2.ITocTpekBU3UTTEPI/MOCTPeKBU3UTHI/postrekvizites: Er, cyr xoHe Oaiblk OHIMIEPIH
KOHCEpBiey TeXHOIOTHsCH/ TeXHOMIOrHsI KOHCEPBUPOBAHHs Msica, MOsoka U pbiosy/ Technology
of preserving meat, milk and fish, ¥uTTBIK TaraMaapbIHBIH TEXHOJOTUACHI/ TeXHOIOTHS
HanyoHanbHBIX Omon/Technology of national dishe, ©OmnuipicTik Hemece TUIIOMAIIABI PAKTHKA
/TIpou3BoCTBEeHHas WK NpeaauiuioMHas npaktuka/ Industrial or pre-graduate practice.
3.Ilonnin MakcaTbl/mesab aucnuminabl/aim of the discipline:biniv amymsinapra sxoraps
camanbl a3blK-TYJIK TayapiapbIHBIH KONTITiH Kypy MEH OJap/blH CAlachlH Y3aK YaKBIT CaKTay
MPOLECIHAE JKOHE Tayapriapasl TapaTy[dblH JKOJIBIHIA CAKTay TOCUIAEpIH MEHIepTy - IOHHIH
Heri3ri MiHzgeTi O0ojbin TaObuUIaapy/1{eNbl0 AUCUMIUIMHBL SIBISIETCS PACKPBITHE OCOOCHHOCTEH
TEOPETHIECKOTO0 IOAXOAa K IIO3HAHWIO TOBapa, H3YUeHHE IpoOJIeM COBPEMEHHOI'O
TOBApPOBEACHHUSA, OBJIAACHUEC OCHOBAMHU OCHOBHBIX KaTeFOpI/Hjl, HOHﬂTHﬁ, TIPAHIMIIOB U METOI0B
XpaHCHU NPOAYKIIMH U CBIPbS, OCBOCHHE 06H_II/IX METOAOB YIPABJICHUS Kau€CTBOM TOBapa IIpH
€ro JIMTECIbHOM XpaHCHHH H paCHpeI[eHeHPIH.OCHOBHOﬁ 3az[aqef/'1 JUCIIUITIIMHBI  SABJIACTCS
OBJIAICHHUC 06y‘IaEOIHI/IMI/IC${ criocobamu COo3aHusA OOJIBIIIONO KOJMYECTBA BHICOKOKAYECTBEHHBIX
TIPOAOBOJILCTBEHHBIX TOBAPOB W HX XpPaHEHHUSA B IPOLECCE MINTEIbHOTO XpaHCHUS W Ha IYTH
pacnpoctpanenus ToBapos/The purpose of the discipline is to reveal the features of the theoretical
approach to the knowledge of goods, to study the problems of modern commodity science, to
master the basics of the main categories, concepts, principles and methods of storing products and
raw materials, to master general methods of managing the quality of goods during its long-

term storage and distribution.The main task of the discipline is to master the ways of creating a
large number of high-quality food products and storing them during long-term storage and on the
way of distribution of goods.

4.KpicKalma Ma3MyHbl/ KpaTkoe cojep:xanue/shortcontent:ITon apkbuibl a3bIK-TYIIK ©HIMzAEPi
MEH IIHKi3aTTapblH CaKTay/IbIH HETi3T1 YFBhIMIApPhI, KaTeropusIaphl, MPHHIMITEP] MEH dA1icTepi, api
a3bIK-TYJIK OHIMJIEPIH Y3aK YaKbIT CakKTay YJEpiCiHIe kKoHe Tayapiapibl TapaTyJbIH >KOJBIHIA
CaKTay Tociimepl jkaiblHAa TEOPHsUIBIK OlmiM Oepineni/ B aucuumniiHe maroTcs TEOpEeTHYECKUE
3HaHUA 00 OCHOBHBIX TIOHATHAX, KaTEeropudax, IPHHIUIIAX W METOAAX XpaHCHHSA IIPOAYKTOB
TNUTaHUS U CBIPbsA, a TAKKE criocobax XpaHCHHU NPOAYKTOB ITMTaHUSA B IPOLECCE UIUTECIIBHOIO
XpaHeHWs: W Ha TMyTH pacnpoctpanenust ToBapos/ The discipline provides theoretical knowledge
about the basic concepts, categories, principles and methods of storing food and raw materials, as
well as methods of storing food during long-term storage and on the way of distribution of goods.

Ab6muxaiieivoBa I'.T., m.r.m./
AomuxaiipivoBa I'.T.,
MarucTp.I.H./
Abdikhayymova G.T.,
master.p.n.




5.Ky3sIpeTTidiri/komnerenun/competences:binim anyisl a3blk TYIIK OHIMAEPi MEH MIUKi3aTThI
CaKTay[blH HETi3rl KaTeropHsUIapblH, YFBIMAAPBIH, NPHHIOUNTEpI MeH OfiCTepiH Oimexi/
OOy4aromuiicss 3HaeT OCHOBHBIC KATErOPHH, ITOHSTHS, MPUHIMIIBI X METObI XPAHECHUS MUIIEBBIX
npoayktoB U cbipbst/ The student knows the main categories, concepts, principles and methods of
food and raw materials storage.

6.KyTineTin HoTHKe/ OXHMAaeMble pe3yibTaThl/expectedresults: bimiM amymsl a3bIK-TyIiK

OHIMIEpI MEH LIMKIi3aTTapblH CaKTayAblH HETri3ri YFBIMIApbIH, KaTErOPHsUIAPbIH, MPUHIMITEP]

MeH OoficTepiH Oimenmi, opi a3bIK-TYJIK OHIMAEpIH Y3aK YaKbIT cakTay YJepiciHe >KoHe

TayapiaapAbl TapaTyAblH JKOJBIHAA CaKTay Tociamepin MeHrepeni/ OOydwarommiicss BiajgeeT

OCHOBHBIMH HOHATHSAMH, KaTETOPUAMH, IIPUHLUNAMH M METOaMH XPaHEHHUS POYKTOB UTAHUS

U CHIPBSI, @ TAKXKE BIIAJEET CIOCOOaMH XpaHEHHUs MPOAYKTOB MHTAHMS B HPOLECCE UTHTEIBHOTO

XpaHeHWss M Ha IyTH pacmpoctpaHenus toBapoB/ The student knows the basic concepts,

categories, principles and methods of storing food and raw materials, and also knows the ways of

storing food during long-term storage and on the way of distribution of goods.

M5

BIT
TK/
b1
KB/
BD CC

TQT
2206/
[TPD 2206
TFA
2206

TaraMIbIK
KocTaapablH
TEXHOJIOTHSICHI /
Texnonorus
MHUIIEBIX
1106aBOK/
Technology of
food additives

eMTHXaH/
9K3aMeH/
exam

Tect/Tect/
test

1.IlpepekBU3UTTEPi/MIpepeKBU3UTBI/prerequisites: Tamak e©HIMAEPI TEXHOJIOTHSIAPBIHBIH
TeopHsUTBIK Heriznepi/ TeopeTnueckue OCHOBBI TEXHOJOTHH muiieBbix npoaykros/ Theoretical
foundations of food technology

2.IlocTpeKBU3UTTEPI/MOCTPEKBU3UTHI/postrekvizites: ¥ATTBHIK TaraMJapbIHbIH
texnosorusicel/ TexHomoruss HarmoHanbHbIx Omon/Technology of national dishe, ©waipicrik
HEMECE NUILIOMAJIABI IIPAKTHUKA /HpOI/ISBO,ZICTBeHHaﬂ WM TIpEAaUITIIOMHAas HpaKTI/IKa/ Industrial
or pre-graduate practice.

3.0ounin MakcaTbl/menb qucuuminHbl/aim of the discipline: ITonHiH MakcaTbl: acmasmbK
OHIMIEP/l OHIPY/AE TaFaMJIBbIK JKOHE OHOJIOTHMSUIBIK OeJceH[Ii KOocmanapibl KoyiaaHy OOMbIHIIA
OimiMai KamsmracTelpy. [ToHHIH MIHAETTEpi: TEXHOJOTHSUIBIK KOCHATApAbl IPIKTEYMiH MKaJIIbl
TOCUIIEpIH 3epTTey; THIHAAYLIBUIAPAbl TaMaK J>KOHE acmasgblK OHIMACpPAl JalblHAay YLIiH
KOraMbIK TaMaKTaHy Kecinopbmaapbmz{a KOJIJaHbUIATBIH TaraMIbIK JKOHE 61/IOJ'IOFI/I$IJ'IBIK
Oerncenli KocmanapablH KIKTeTyiMEH JKOHE acCOPTHMEHTIMEH TaHbICTHIpY/Llems mporpammbr:
(hopMupoBaHHe 3HAHUI MO NPUMEHEHUIO TNHUIIEBBIX M OMOJOTMYECKH AKTHBHBIX 100aBKax B
MPOU3BOJICTBE KYJIMHAPHON MNPOMYKIHH.3aJaudl HPOrpaMMBI: H3ydeHHE OOIIMX ITOJXOIOB K
of00Opy TEXHOJNOTHMYECKHX J00aBOK; O3HAKOMHTH CIyIIaTeleldl ¢ KiIacCHpUKaumed U
ACCOPTUMEHTOM IMHUIIEBBIX U OHOJOTHYECKH  aKTHBHBIX HO6aBKaX, HCIOJIB3YEMBIX Ha
NPpEANPUATUAX OGH.IGCTBCHHOI‘O TATaHUs 1JIs1 IPUTOTOBJICHUS 6J'[}0Z[ 1 KyJIHMHapHBIX H3HeﬂHﬁ/The
purpose of the program: the formation of knowledge on the use of food and biologically active
additives in the production of culinary products.Objectives of the program: to study general
approaches to the selection of technological additives; to familiarize students with the
classification and assortment of food and biologically active additives used in public catering
enterprises for the preparation of dishes and culinary products.

4.Kpickama Ma3MyHbI/ KpaTkoe coaep:kanue/shortcontent:Acnasiplk eHiMIepai eHIIpyne
TaraMJIBIK JKoHEe OHOJOTHSUIBIK OeNICeHl Kocanap/Isl KoJiaHy OOWBIHIIA OLTIM/l KAJIBIITacTEIPY.
[oHHIH MiHIETTEpi: TEXHOJOTMSUIBIK KOCHANapAbl IpIKTEYAIH JKaJlbl TOCUIIEpPIH 3eprTey;
ThIHAAYIIbUIAp/Ibl TaMaK >»QHE acHa3JbIK eHiM}IepI{i JIaﬁLIHZ[ay YH.I]H KOoraMZIbIK TaMaKTaHy
Kscinopmr—mapbmna KOJIJaHbIIIAaTBIH TaraMJIbIK JXOHE GI/IOHOFI/ISIJ'IHK GCHCeHﬂi KocnajapAablH
JKIKTETyIMEH KOHE aCCOPTUMEHTIMEH TaHBICTHIPY/Llens mporpammel: (JOpMUPOBaHHUE 3HAHHUHN 11O
TNPUMEHCHUIO TTUIICBBIX H OUOJIOTUYECKH aAKTUBHBIX ZIOGaBKaX B IIPOU3BOJACTBE KyJ'[HHapHOﬁ
npouykunn.3a)1aqn NporpaMMbI:  HU3y4€HUC OGI_HHX IIOJAX0A0B K 1'[0}160py TEXHOJIOTHYCCKHX
00aBOK; O3HAKOMUTH Ciymiateneid ¢ Kilaccu(pUKaUed Hu acCOPTHUMEHTOM ITUIIEBBIX U
OUOJIOTUYECKH AKTUBHBIX )106aBKaX, HCIIOJB3YEMBIX Ha NPEANPUATUAX 06IJ.IeCTBCHHOT‘O TIUTaHUs
JUIL TIPUTOTOBJICHUS OMION W KyJAMHApHBIX u3menuii OOydalomuiics oOBiaJeBaeT OOIUMHU
prueMaMu 0TOOpa MUIIEBBIX 100aBOK U 001aaeT ClIOCOOHOCTHIO CO3/1aBaTh JOOABKH MO
texHonorun /The purpose of the program: the formation of knowledge on the use of food and
biologically active additives in the production of culinary products.Objectives of the program: to
study general approaches to the selection of technological additives; to familiarize students with
the classification and assortment of food and biologically active additives used in public catering
enterprises for the preparation of dishes and culinary products. The student masters the general
techniques of selecting food additives and has the ability to create additives according to
technology.

TeMipOeKKbI3bI A. TEXHUKA
FBUIBIMAAPBIHBIH MarucTpi /
TeMHpOEKKBI3E A. MarucTp
TexHuYeckux Hayk / Temirbekkyzy
A. Master of Technical Sciences




5.Ky3sIpeTTiftiri/komnerenun/competences: biniv amynsl TaraMablK KOCHAlIapAblH TYpJIepiH
Oimeni opi omapabl OeNTieHreH HOpMalapra COHKEC TEXHOJOTHACH OOWBIHINA JKacall amy
Ky3bIpeTTiirine ue Oomampl/ OOydaromuiics 3HAaeT BUIBI NHUIIEBBIX J00aBOK U oOiaxaer
KOMIIETEHIHEH M0 MX pa3paboTKe B COOTBETCTBHHU C yCTaHOBIEeHHbIMH HopMmamu/ The student
knows the types of food additives and has the competence to develop them in accordance with
established standards.

6. Kyrinerin HoTHKe/ OKMIaeMble pe3yabTaTbl/ expectedresults: bimim amyrisl Taramapik
KOCHanapAsl ipikTeyaiH >Kalllbl TOCUIAEPiH MEHTepei opi KocraaapAbl TEXHOIOTHACE OOHBIHIIA
skacail amy KaOinerine me Oomansl/OOydaromuiics oOBiajeBaeT OOMMMHU IIpHEMaMH OTOOpa
[HIIEBLIX 100aBOK M 00JIaaeT CIOCOOHOCTBIO M3rOTaBIMBATH 100aBkM 1o TexHoioruu/ The
student will learn general approaches to the selection of dietary supplements and will be able to
make supplements according to technology

M5

bIT
TK/
Bl
KB/
BD CC

JAOO
2205
RNPP
2205
DNFP
2205

Kana a3bIK-
TYJK
OHIMJEpiH
euuipy/
Pazpabotka
HOBBIX
IMUIIEBBIX
poyKTOB/
Development of
new food
products

eMTHXaH/
JK3aMeH/
exam

XKazb6arua-
aybI3ma/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepekBU3NTTEPi/MpepeKBU3HTHI/prerequisites: Tamak oHIMIEPi TEXHOIOTHSIAPBIHBIH TEO
Heriznepi/ TeopeTnueckne OCHOBEI TEXHOJIOIHI uIIeBbIX npoxykTos/ Theoretical foundations of
food technology

2.IlocTpeKBU3UTTEPi/MOCTPEeKBU3HTHI/postrekvizites: ¥ATTHIK TaramMJIapbIHbIH
TexHonorusicel/ TexHonorus HarmoHanbHBIX Omon/Technology of national dishe, ©nnuipictik
HeMmece AUIUIoMans! npakTuka /[Ipon3BoAcTBeHHAs WM MpeqauiuioMHas npaktuka/ Industrial
or pre-graduate practice.

3.00onnin Maxkcarwl/uennb aucuumauabl/aim of the discipline: Xana Ttamax eniMuepinin
PELEenTypachlH €cenTey TOCUIIMEH JKOHEe aKIapaTThIK TEXHOJOTHSUIApIbl MaijanaHa OTBIPHIT
OHTaWIaHAbIpy. TaraMIbIK >KOHE OHOJIOTHMSJIBIK KYHIBUIBIFBI JKOFapbl TaMak eHimiepiH (er,
OaslblK, CYT, KOHCEPBUIEHTeH) j>o0ajlay CalaChlHAa OSKCIEPUMEHTTIK 3€pTTeyjep KYprisy.
ApHaiibl MakcaTTarbl TEXHOJIOTHSJIAP OHIMIEpiH o3ipiey (Oananap, repoAMETHKAIIBIK, EMICY-
NpOQUIAKTUKAIIBIK, CIOPTIIBUIAP YIIiH koHE T.0.), Tamak eHimuepin enaipy./ Onrumusauus
peLenTypbl HOBBIX IHINEBBIX IIPOAYKTOB PACUCTHBIM CIIOCOOOM M C HCIIONB30BaHHEM
NH(MOPMALMOHHEIX TeXHoJIoTHi. IIpoBeneHne sKcIepHMEHTaNbHBIX HCCISNOBAaHUH B 00J7acTH
HPOCKTUPOBAHMUS MUIIEBBIX MPOAYKTOB BBICOKOW MHIINEBOW M OMOIOTMYECKOH HEHHOCTH (MsCO,
pbIOa, MOJIOKO, KOHCEpBEI). Pa3paboTka MPOMYKIMA IO TEXHOJOTHSM CHEHaIbHOI0 Ha3HAYCHUS
(merckasi, repogueTHyeckas, JiedeOHO-PO(DIIAKTHYIECKas, Ui CIHOPTCMEHOB W JIIp.),
IMpoussoacTeo npoxaykros nuranus./ Optimization of the formulation of new food products in a
calculated way and using information technology. Conducting experimental research in the field
of designing food products of high nutritional and biological value (meat, fish, milk, canned
food). Product development using special-purpose technologies (children's, herodietic, therapeutic
and preventive, for athletes, etc.), food production.

4.Kpickama Ma3MyHbl/ KpaTKoe cojep:kanune/shortcontent: byn moH TyTeIHYIBLIAP/BIH 6CIT
KeJe JKaTKaH CYPaHBICTapblH KaHAFaTTaHIBIPAThIH Oipereil eHimuepai a3ipiey YIIiH Tamak
OHIMJEpIH jkacay MeH HHHOBAIIWSUIAPIBI, acla3iblK TOXKIPHOEHI, HAPBIKTHI 3ePTTEYAl JKOHE
TYTBIHYIIBUIBIK  ypJicTepai OGipikTipyni kamtuapl. Tamak eHepkociOiHAeri yHemi esrepim
OTBIPATBHIH JKaFfaiiaa, Oysl meOepiiKTi urepy anfa KalyFa JXKOHE aifTapiblKTaili ocep eryre
YMTBUIATHIH MaMaHIap/bl Jaspiay/iarbl MaHbi3bl 30p. / DTa IHCHMIUIMHA BKIIOYAeT B ceds
HHTETPALHIO Pa3paOOTKH NPOIYKTOB MUTAHHS W HHHOBAIWH, KYJHHAPHOTO OIBITA, HCCIIEIOBAHUS
pBIHKAa M TMOTPEOMTENbCKUX TEHACHIMI 17 pa3pabOTKM YHHKAIBHBIX IPOAYKTOB, KOTOPBIE
YIOBJICTBOPSIIOT PACTyIMe MOTPEOHOCTH MOTpeOnTeNel. B MOCTOSHHO MEHSIOMMXCS YCIOBUSIX
IIMIIECBOH IMPOMBIIUICHHOCTH OBJAJCHHE OTHM HAaBBIKOM HMeEeT OONbIIoe 3HAYCHUE UL
MOJTOTOBKH CIICIIHAINCTOB, CTPEMSIIUXCS OCTABAThCS BIEPEAM U OKa3bIBaTh 3HAUMTENIBHOE
siusiane./ This discipline involves integrating food development and innovation, culinary
expertise, market research and consumer trends to develop unique products that meet the growing
needs of consumers. In the ever-changing conditions of the food industry, mastering this skill is of
great importance for training specialists who strive to stay ahead and have a significant impact.

A6puxaiipiMoBa I'.T., m.r.m./
Ab6auxaiibivosa I'.T.,
MarucTp.I.H./

Abdikhayymova G.T., master.p.n.




5.Ky3sIpeTTistiri/komnerenun/competences:  bimiM  anymbsl  ©HIM  TY)KBIPBIMIAMAChIH,
TEXHUKAJBIK TAICBIPMaHBI d3ipJiey, MPOTOTHITIK OHIMACPIl KYPYy, TYNKUIKTI ©HIM JXOHE OHBI
OHJIIPY TEeXHOJOTHACHIH Jkacail aly KysipeTTinirine ue 6omaxsl/ ObOydarommuiicss Oyner obnagath
KOMIICTEHIIMEH pa3pabOTKH KOHLENUUM HPOJAYKTa, TEXHMYECKOro 3aJaHMs, CO3JaHUs
HPOTOTUITHOW NMPOAYKINH, Pa3pabOTKH KOHEYHOTO MPOAYKTAa M TEXHOJOTHH €ro Ipon3BoiacTBa/
The student will have the competence to develop a product concept, technical specifications,
create prototype products, develop the final product and its production technology

6.KyTtineTin HoTH:Ke/ oKHIaeMble pe3yabTaTbl/ expectedresults: bimiM amymsr eHiM
TYKBIPEIMIAaMACBIH, TEXHUKAJIBIK TAICBIPMAHBI d3ipJIey, IPOTOTHITIK OHIMACPAI KYPY, TYNKITIKTI
OHIM JKOHE OHBI OHJIPY TEXHOJIOTHSCHI, OHIMII caTy JKOHE iCKe KOCYy JKOCIapbl, al HapbIKKa
IIBIKKAHHAH KeWiH eHiMai Tynkimikri Oaramay Typid yiipeneni. / OOydarommiics u3ydaer
KOHIIENIIUIO TPOJIYKTa, TEXHHYECKOE 3aJaHHe, CO3JaHHE IPOTOTHIOB MPOXYKTOB, KOHEUHBII
HPOJYKT M TEXHOJIOTHIO €r0 NIPOM3BOACTBA, IUIAH HMPOJAX U 3aIlycKa MPOAYKTa, a I0CIIe BBIXOJa
Ha PBIHOK-TUII OKOHYATEIHHOU omeHkH mpoaykTa. / The student studies the product concept, the
terms of reference, product prototyping, the final product and its production technology, the sales
and launch plan for the product, and after entering the market, the type of final product evaluation.

3 kype / 3kype / 3course
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A3BIK TYJK
naibiHaay
TCXHOHOI‘PUICI)I/
TexHonorus
TIPUTOTOBJICHUS
TIIPOAOBOJILCTBE
HHBIX
npoayktos/ The
technology  of
preparation  of
food

eMTHXaH/
JK3aMeH/
exam

Tect/Tect/
test

1.I1pepexkBU3UTTEPi/MpepeKBU3UTDI/prerequisites: Tamak eHIMJIEPiHIH JKaJIIbl
texHonorusce/Obmas TexHosorust nmumieBslx npoxykros/General food technology
2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3UTHI/postrekvizites: OHpipicTik

toxipube/lIponsBoacTBenHas  mpaktuka/ Manufacturing practice, AB3BIK-TYJIK ©HIMIEPiH
CTaHAapTTay, cCepTU(QHUKATTAY jxoHE MeTposorust/CTaHaapTH3auust, CepTHOHUKALMS 1 METPOJIOTHsI
IPOIOBOJILCTBEHHBIX IpoaykTos/ Standardization, certification and metrology of food products,
YITThIK TaramMaapbiHbIH TexHosoruscel/ Texnonorus HauuoHansHbix Omrog/Technology of
national dishe .

3.00lonnin MaxkcaTbl/Heab Aucnumanebl/aim of the discipline: A3bIk-Tynmix enimMzepin
JaWBIHAAYABIH SIiCTEpl OTE KOI JKOHE Ke3-KEeJTeH OIiC OHIMII OPrOHOJCHTUKAIBIK, XUMHUSIIBIK,
¢m3uKanbIK e3repicrepre yimsipaTtansl. COHABIKTaH onlapiaH xabapaap 6oy, KaHgail MpOIecTiH
ocepiHeH OHIM KaHJall Kylre ue OONaTHIHBIH Oy KakeT. Op ©HIMre KeTeTiH IIBIFBIH MEH
IIMKIi3aTTap CaHbl Ja MOHJAE Urepilyi Kepek TamblpMaiapAblH Oipi. «A3BIK TYJIIK AaiblHIAY
TEXHOJIOTHACH»  IIOHIHEH  a3bIK-TYJIK  TayapiapblH  OHAIPY  NPOLECTEPiHIH  KaJIbl
3aHIBUIBIKTApPBIH OiNiefi, JKOHOMHKA JKOHE ecell Oepy Mocenenepinie Ky3bIpeTTi, eMIiK
TaMaKTaHyIbIH Herizaepi 6ineni/Crnoco00B MPUrOTOBICHHS MUIIEBBIX IPOAYKTOB OYEHb MHOTO,
n 000H crmocod IoaBepraeT NPOAYKT OPTOHOJNENTHYECKUM, XUMHYECKHM, (U3MIECKHM
n3MeHeHns M. [TooToMy HeoOXoauMO OBITH B Kypce HX, 3HaTh, KaKO€ COCTOSIHHE OyneT MMeTbh
HPOJYKT IOJ BIMSHUEM KaKOro mporecca. 3aTparhl Ha KaXAblil IPOAYKT M KOIMYECTBO CHIPbS
TaKoKe JIOJDKHBI OBITh OCBOEHBI B AWCLUIUIMHE. 3HAeT OONIMEe 3aKOHOMEPHOCTH IIPOLECCOB
IIPOU3BOJICTBA IIPOJOBOJILCTBEHHBIX TOBApOB IO IUCHUIUIMHE «TEXHOJNOrWs HPHTOTOBICHUS
IMIM», KOMIIETCHTEH B BONPOCaX OSKOHOMUKM M OTYETHOCTH, 3HAET OCHOBBI JIe4eOHOrO
muranust/There are a lot of ways to prepare food, and any method exposes the product to
organoleptic, chemical, physical changes. Therefore, it is necessary to be aware of them, to know
what state the product will have under the influence of what process. The costs of each product
and the amount of raw materials must also be mastered in the discipline. He knows the general
patterns of food production processes in the discipline "Food preparation technology”, is
competent in economics and reporting, knows the basics of therapeutic nutrition.

4.KpicKkama Ma3MyHbI/ KpaTKoe cofep:kanue/shortcontent: ITon apKpuiel OiniM amymrsuIapra
KeJleci TeopHsuIbIK OimiM Oepinemi: a3bIK-TYJIK eHIMEPiH NaiibIHIay/BIH dJIicTepi, a3bIK-TYIIK
TayapJapblH eHJIIpy MPOLECTEPIHIH KaJIbl 3aHJBUIBIKTApbl, 9p OHIMI€ KETeTiH IIMKIi3aTTap MeH
INBIFBIH CaHBIH aHBIKTAy oJici, a3bIK-TYJIK ©HIMJepiH OenriieHreH HopManapra coifkec
TEXHOJIOTHSCHI OOMBIHIIA jkacay >KOJNAAphl, NPaKTHKAbIK cabaKTap apKbUIbI JarAbLIapbl MEH
eNTUTIKTEPiH KalbINTacThIpy/B paMkax AMCHMIIIMHBL OOYYaroMMCS JAIOTCs  CIEIYIOLIHe
TEOPETHIECKHE 3HAHUS: METO/BI IPHIOTOBJICHHS IPOIYKTOB IUTaHUS, OOIINe 3aKOHOMEPHOCTH
IIPOIIECCOB TIPOM3BOACTBA IPOIOBONBCTBEHHBIX TOBAapOB, METOIBI ONpPENETIECHHST KOIMYIECTBA
CBIPbSl M 3aTpaT Ha KaXIyl NPOMYKIHUIO, CIHOCOOBI M3rOTOBJICHHS IPOAYKTOB MUTAHUS IO
TEXHOJIOTHH B COOTBETCTBHHU C YCTaHOBJICHHBIMH HOpMaMH, ()OPMHUPOBAHHE HABBIKOB M YMEHHI
gepe3 mpaktudeckue 3ansTHs/ Within the framework of the discipline, students are given the
following theoretical knowledge: methods of food preparation, general patterns of food
production processes, methods for determining the amount of raw materials and costs for each
product, methods of manufacturing food by technology in accordance with established norms, the
formation of skills and abilities through practical classes.
5.Ky3bIperTijtiri/komnereHuuu/competences: binim amymsl a3bIK-TYJIIK OHIMIEpiH OeNTiIeHreH
HOpMaJyapra CoilkeC TEXHOJNOTWSCHI OoMbIHIIA skacail amansy/ OOydarommiicss MOXKeET
W3rOTaBIMBATh HPOAYKTHI MHUTAHUS IO TEXHOJIOTMH B COOTBETCTBHHM C YCTAQHOBJICHHBIMH
unopmamu/ The student can produce food according to the technology in accordance with the
established norms.

6.KyTisieTin HOTH:Ke/ O3KMIaeMble pe3ysbTaThl/ expectedresults: Bimim amymsl a3bIK-Tynik
TayapJiapblH ©HIIpPYy HPOLECTEPIiHIH JKaJMbl 3aHABUIBIKTAPbIH Oineai, a3bIK-TYJTIK OHIMIEpiH
JIafibIHAYy/IBIH Q/IICTEPIH MEHTepeNi, opi op eHiMre KETeTiH IIMKi3aTTap MEH IIBIFBIH CaHBIH
aHBIKTall anajibl, a3bIK-TYJNIK OHIMAEpiH OCNrileHreH HOpManapra COMKEC TEXHOJOTHSCHI
OoiibIHIITA

A6puxaiipiMoBa I'.T., m.r.m./
AbnuxaiipivoBa I'.T.,
MarucTp.i.H./
Abdikhayymova G.T.,
master.p.n.




skacail amanpl/ OOyvaroIiMiics 3HaeT OOLIME 3aKOHOMEPHOCTH MPOLECCOB IMPOHM3BOACTBA
TIPOAOBOJIBLCTBEHHBIX TOBApOB, BJIAACET METOJaMU H3TOTOBJICHUS IPOAYKTOB ITUTAaHUA, YMECT
ONpeAcIATE KOJIMYECCTBO CBIPBSA M 3aTpaT Ha KaXKAYI0 NPOAYKIHIO, U3rOTAaBIMBACT IPOAYKTHI
MIMTAHHS 110 TEXHOJIOTHU B COOTBETCTBUH C ycTaHOBJIeHHbIMU HOpMamu/ The student knows the
general laws of the processes of food production, knows the methods of food production, knows
how to determine the amount of raw materials and costs for each product, makes food products
according to technology in accordance with established norms.
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AIQOT
3207/
ZPPOS
3207/
FFPE
3207

ABBIK-TYJTIKIIEH
JKOHE KopIiaraH
OopTaMeH
TaHbICy/
3HAaKOMCTBO  C
MIPOJIOBOJILCTBE
HHBIMH
MPOAYKTAMH U
OKpY’Karomen
cpenoii /
Familiarity with
food products
and the
environment

eMTHXaH/
JK3aMeH/
exam

XKazb6arua-
aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.I1pepexkBU3UTTEPi/MpepeKBU3UTDI/prerequisites: Tamak eHIMJIEPiHIH JKaJIIbl
texHonorusace/Obmas TexHosorust muieBsx npoxykros/General food technology
2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3UTHI/postrekvizites: OHpipicTik

toxipube/lIponsBoacTBenHas  mpaktuka/ Manufacturing practice, AB3BIK-TYJTIK ©HIMIEPiH
CTaHAapTTay, CepTU(GHUKATTAY jxoHE MeTposorus/CTaHaapTH3auust, CepTHOHUKALMS 1 METPOJIOTHsI
[POIOBOJILCTBEHHBIX poaykTos/ Standardization, certification and metrology of food products,
YITTBIK TaraMaapbiHbIH TexHosnoruscel/ TexHonorus HauuoHansHbix Omrog/Technology of
national dishe .

3.0ounin MakcaTsl/nens qucuummnnbl/aim of the discipline: Crynentrepaid Kopiuaran opta
MeH aJaMJIapJblH ic-opeKeTi JKaiilbl oif epicTepiH keHelTy/ Pacmmpenue Kpyrosopa ydammxcs
00 okpyxarolei cpexne W aestenpHocTH Jronel/ Expanding students ' horizons about the
environment and human activities

4. KpicKamia Ma3MyHbl/ KpaTkoe cojaep:kaHue/shortcontent: ueTanblK  TaMaKTaHy
NPUHIMANTEPI MEH KYHApIIbl TaMaKTaHYABIH TEOPHSUIBIK Herizmepi OoibIHIIA OiniM Oepy; -a3bIk-
TYJIK OHIMIEPiHIH (U3HOJOTHSIBIK KaCHETTEPIMEH TaHBICY JKOHE OJApABIH ar3ara ocep eTy
MEXaHU3MiH Olly; IIUKI3aTTBIH MalJaidbl KAaCHETTepiH OHTAMNIBI KoJigaHa Oily, TaMak
OHIMIEPIHIH XUMUSUIBIK KYpaMmbl MEH OJIAPABIH KYHApIBIFbl OEpiireH KecTenepii KOMAaHyIbl
YHpeHy;caHUTapHsi MEH THIHCHAHBIH MaHBI3BI MEH MaKCaThlH OKBITY/ OOy4eHHE MpPHHIHIIAM
JIMETHYECKOr0 MUTaHUS M TEOPETUYECKUM OCHOBAM IUTATEIBHOrO IHTAHUS; -3HAKOMCTBO C
(hU3HOTOrNYECKUMHU CBOMCTBAMM THIIEBBIX MPOIYKTOB M 3HAHWE MEXaHU3Ma HX BO3ACHCTBHS Ha
OpraHM3M; YMEHHE ONTHMAIbHO MCIIOJIb30BaTh IOJNIC3HBIC CBOICTBA CHIPbS; HAYYUTHCS
TabIMIaMu MUIIEBBIX ~ NPOAYKTOB M WX
IUI00pO/IHs;00yUeHNe BaXKHOCTH W LIeIM caHWTapuu U ruruesl/ education on the principles of
dietary nutrition and theoretical foundations of nutritious nutrition; -familiarization with the
physiological properties of food products and knowledge of the mechanism of their effect on the
body; the ability to optimally use the beneficial properties of raw materials; learning the use of
tables given the chemical composition of food products and their fertility;training the importance
and purpose of sanitation and hygiene.

5.Ky3bIperTijiiri/koMnereHuu/competences: ar3aHblH HETi3ri HyTPUEHTTEP MEH KyaTThUIBIKKA
KaXXETTLIIriH OiTy; HEeTIi3ri HyTPUEHTTEeP/IiH aTKapFaH (GH3HOJIOTHSUIBIK POJIiH Oily; IIUKI3aT )KoOHE
OHIMIEP/IiH KaCUETTEePi MEH XUMHUSUIBIK KYPaMbIH Ollly; TAMaKThIH KYHAPJIBIK, OMOJIOTHSIIBIK )KOHE
KYaTTbUIBIK KYHABUIBIFBIH OlTy/3HaTh TOTPEOHOCTH OpTaHM3Ma B OCHOBHBIX HYTPHUEHTaX H
9HEPTHH; 3HATh (PU3MONOTHYECKYI0 POJb, KOTOPYIO WIPAalOT OCHOBHBIE HYTPHUCHTHI; 3HATh
CBOWCTBA M XMMHYECKUH COCTAB CHIPbS M MPOAYKTOB; 3HATh IUTATEIbHYIO, OMOIOTHYECKYIO U
9HepreTHyueckyo neHHocts nuuw/ knowledge of the body's need for basic nutrients and energy;
knowledge of the physiological role played by basic nutrients; knowledge of the properties and
chemical composition of raw materials and products; knowledge of the nutritional, biological and
energy value of food

T10JIb30BAThHCs XUMHUYECKOTo cocCcTaBa

Capcenbaesa 3.T. TexHuka
FBUIBIMJIAPBIHBIH MarucTpi /
Capcen6aesa 3.T. maructp
TEeXHUYECKUX Hayk / Sarsenbayeva
Z.T. master of Technical Sciences




6. Kyrinerin HoTHXKe/ oOXKHIAaeMble pe3yJbTaThl/ expectedresults: XambIKTBIH op-Typii
TONTAP/BIH TaMaKTaHy PallMOHAAPbIH KYPacThIPy/Ibl Oileli; TaMaKTaHy paluOHIApAbl Talaam
KaJIBINTACTBIPYABI OiJIe/i;TaMaKThIH KYHApJIBIK, OMOJIOTHSUIBIK JKOHE KYaTTBUIBIK KYHJBUIBIFBIH
aHBIKTay/bl OiNeli/ yMeeT COCTaBIATh PALIMOHBI MUTAHUS PA3TUYHBIX IPYII HACEICHUS; yMEeT
aHAIU3UPOBaTh U (GOPMHUPOBATH PALOHBI; YMEET ONPENCIATh MUTATEIbHYI0, OHOJIOTHYECKYIO H
9HEPreTHYecKyto LeHHocTh mummn/ knows how to draw up food rations for different groups of the
population; knows how to analyze food rations; knows how to determine the nutritional,
biological and energy value of food
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- ycTHO/
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1.IlpepexBu3nTTEpi/MIpepeKBU3NTHI/prerequisites: Tamak ~ eHIMAEpi  TEXHOJIOTUSIIAPBIHBIH
TEOpUsUIBIK Herizzepi /TeopeTHueckie OCHOBBI TEXHOJOTMM MNHIIEBBIX mHpoxaykros/Theoretical
foundations of food technology.

2.IlocTpexBU3HTTEPi/MOCTPEeKBU3HTHI/postrekvizites:ET, cyr koHe Oamblk  OHIMIEpPIH
KOHCEpBiey TeXHOIOruschl/ TeXHOMOr s KOHCEPBHPOBAHUS Msica, Moiioka u pbiobl /Technology
of preserving meat, milk and fish, ¥nuTTBIK TaraMaapbIHBIH TEXHOJOTUACHI/ TeXHOIOTHS
HauuoHanbHbIX 0o/ Technology of national dish, ©OwaipicTik Hemece QUIUIOMAIBI MPAKTHKA
/TIpou3BoCTBEeHHAs WK NpeaauiuioMHas npaktuka/ Industrial or pre-graduate practice.
3.IlonHin MaKcaThl/nens qucuunianasl/aim of the discipline: bimim amymbsniap sy aspIK-TyIIiK
OHJIIPICIHIH HPOLECTePiHiH TYpJepi, YHBIMIACTBIPY TOCiIi OOMBIHINA MPOLECTEPAIH IKIKTENIyi,
IpOLECTep MEH ammapaTTapAbl €CeNTeyIiH JKAIbl MPUHLMITEP], amnmapaTrapra KOWBLIATBIH
Tajarnrap, arraparrap XacaJlbIHaTBhIH MaTe€puajgap MEH amnaparrapiblH Typnepi, aTKapaTbIH
KBI3METI, TEXHHKAJIBIK CHITaTTaMackl MEH KYPBUIBICHI JKaMbIHIAFbI Olmimin
KajbinracTbipaasl/Dopmupyer y 00ydaromMXCsl 3HaHMA O BMIAX IPOLIECCOB IMPOM3BOACTBA
MIPOJIOBOJIBCTBEHHBIX MPOIYKTOB, KJIACCH(UKAIIMU MPOLECCOB MO CIOCO0Y OpraHU3aluy, 00X
NpUHOHUIIAX pacydeTra NpoueCcCOoB U alraparos, Tpe6013a1—m51x K arnrapataMm, BUJax MaTE€pHUalioB U
anmnapaTtoB,u3 KOTOPBIX H3TOTaBJIUBAIOTCA  allaparbl, PUHIMUIT pa60T1>1, TEXHHYECCKHUX
XapaKTepUCTHKAX U yCTpOI\//ICTBe.O6’beKTOM H3YyYCHUS NUCHHUIUIAHBI SIBJISIETCS OCBOCHHE CI)I/ISI/IKO-
MEXaHHYECKUX CBOMCTB TIPOAYKTOB, BO3HHUKAIOIIUX TIIPH IPOXOKACHUHU TEXHOJIIOIMYCCKUX
MPOIECCOB B MallMHAX W amnmaparax IMPOU3BOACTBA IMPOJAOBOJIBCTBCHHBIX MPOAYKTOB U
ONTHMAJBHBIX METOJIOB pacyeTa MPOIECCOB C MOMOIIBI0 3THX cBoiicTB/Forms students knowledge
about the types of food production processes, the classification of processes according to the
method of organization, the general principles of calculating processes and devices, the
requirements for devices, the types of materials and devices from which the devices are made,the
principle of operation, technical characteristics and device.The object of study of the discipline is
the development of physical and mechanical properties of products that arise during the passage
of technological processes in machines and devices for the production of food products and
optimal methods for calculating processes using these properties.

4.KpicKkamia Ma3MyHbl/ KpaTkoe cojep:xaHue/shortcontent: A3bIK-TYNIK  ©HIIpiCiHIH
TIPOTIECTEPiHIH TYpiIepi, YHBIMIACTRIPY TACiNi OOMBIHIIA ITPOIECTEPAIH KIKTeNyi, IIpoIiecTep MEH
anmnaparrapAabl ecem‘ey}lir-[ JKaJIIbI l'Ipl/IHLII/Il'ITepi, anmnaparrapra KOﬁBIHaTLIH Tajiamnrap,
anrmapaTTap JKacalbIHATBIH MaTepHalap MEH amlmapaTrTapiblH TYpJiepi, aTKapaTblH KbI3METi,
TEXHUKAJIBIK CHUITaTTaMacbl MEH KYPBUIBICHI maﬁbmnarm 6iJ'IiM21i Ka.]'ILIl'[TaCTLIpaZ[BI/ d)opanyeT
3HaHWS O BUJAX IPOLECCOB NHUIIEBOrO MPOU3BOJCTBA, KIACCH(HKAINK MPOLECCOB MO CIIOCO0y
OpraHu3alyy, OOIIMX MPUHIIMIIAX pacyueTa MPOIEeCCOB U alllapaToB, TPEOOBAaHHAX K ammaparam,
BUJAaX MaTE€pUaJIOB M ammapaToB, W3 KOTOPBIX M3rOTABJIMBAIOTCS annapaTbl, BBIITOJIHACMBIX
(YHKIMSX, TEXHHYECKHX XapaKTepUCTUKaX M ycTpoiictBe/ Forms knowledge about the types of
food production processes, classification of processes according to the method of organization,
general principles of calculation of processes and devices, requirements for devices, types of
materials and devices from which devices are made, functions performed, technical characteristics
and device.

EpanueBa C. K., T.¥.k./
Epanuesa C. XK., k.T.H./
Yeralieva S.zh.,
candidate of technical
sciences.




5.Ky3bIperTistiri/komnerenyun/  competences:biniM  adylIbIHBIH ~ a3bIK-TYJIK ~ OHIIPICIHIH
[POLIECTEPiH, MpoLecTepi MEH ammapaTTapAbl €CElTell alybl JKOHE OJlapipl KOJJaHa aiy
Oimikrimiri Gomysl Tmic/ OOydalomUiCS MODKEH yMETh BBIUHUCITH IIPOLECCHI, INPOLECCH U
anmaparbl NPOM3BOACTBA IPOJIYKTOB IHUTaHHA M MMETh KBanuuKauio uxX npuMmeHenus/The
student must be able to calculate the processes, processes and devices of food production and have
the qualification of their application.

6.KyTinerin HoTHIKe/ OXHMIaeMble pe3yiabTaThl/ expectedresults: A3bIK-TYJIK ©HIIpiCiHIH
IPOIECTePiH, MPOIECTepi MEH ammapaTTapAbl ecenTeyAi Ouleql >oHe MallfHamap MeH
amnmapaTTapAblH JKYMBICBIH Kacay TopTinTepin Oimeni/OOywarommecss 3HAIOT —IIPOLECCHI
HPOM3BOJCTBA IPOJYKTOB IHMTaHUs, PacueT NpOLECCOB M amlapaTtoB M 3HAIOT MHOPSIOK
U3TOTOBIICHHS MaIIUH U anmaparos/Students know the processes of food production, Calculation
of processes and devices and know the order of manufacture of machines and devices.
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ABBIK-TYITIK
OHIMJEpiH
CaKTayJblH
TCOPHUATIBIK
Heri3zaepi /
Teoperuueckue
OCHOBBI
XpaHCHUA
IPOAOBOJIbCTBE
HHBIX
MIPOYKTOB/
Theoretical
Basics of Food
Storage

eMTHXaH/
JK3aMeH/
exam

Tect/Tect/
test

1.I1pepexBu3nTTEpi/MIpepeKBU3NTHI/prerequisites: Tamak ~ eHiMAEpi  TEXHOJIOTUSIAPBIHBIH
TEOPUSUIBIK Heriszepi /TeoperHyeckre OCHOBBI TEXHOJIOTHH MHIIEBBIX mpoxykrTos/Theoretical
foundations of food technology.

2.IlocTpexBu3NTTEpi/MOCTPEeKBU3NTHI/postrekvizites: Er, cyr jxoHe Oamblk e©HIMIEPIH
KOHCEpBUICY TeXHOJOTHACH/ TeXHONIOrHs KOHCepBUPOBaHUs Msica, Mosloka U peIObl/ Technology
of preserving meat, milk and fish, ¥xarTeik TaramzmapbiHbIH TeXHOIOTHACH TeXHOMOTHS
HanpoHanbHbIX 0o/ Technology of national dishe, OmnaipicTik HeMece TUIUTOMAIbI MPAKTUKA
/TIpon3BoCTBEHHAs WK IpeaaniuioMHas npakrtrka/ Industrial or pre-graduate practice.
3.IIonHin MakcaTbl/mes aucuunauabl/aim of the discipline:Tayapasl TaHyFa TEOpHSIIBIK
KO3KapaCThIH epEKIIEeTIKTepiH amry, 3aMaHayd TayapTaHy MocelesepiH 3epTrey, OHIMAep MeH
IIUKI3aTTBl CaKTay[blH HETi3ri KaTeropusUIapbIHBIH, YFBIMAAPHIHBIH, HPUHLMITEPI MEH
OMIiCTEepiHiH HETi3iH MEHIepTy, Tayapabl Y3aK YaKbIT CAaKTay JKOHE Tapary Ke3iH[e OHBIH CamachlH
GacKapyIbIH Kbl 9IICTEPiH MEHIepy - MOHHIH MaKcaTsl 60JbIn TabbuTaapl.bimiM anymsuiapra
JKOFapbl camaibl a3bIK-TYJIK TayapJapblHbIH KOITITiH KYpy MEH OJIapbIH CalachlH Y3aK YaKbIT
caKTay MpOLECIHIE XOHE TayapiapAbl TapaTyAblH JKOJIBIHAA CaKTay TOCUIIEpiH MEHIepTy -
MOHHIH ~Herisri  Minzgeri Gombim  TabGbutagsl/l{efpi0  IUCHMIUIMHBI  SIBISIETCS  PACKPBITHE
0coOEHHOCTEH TEOPEeTHIECKOro IT0X0/1a K TTO3HAHUIO TOBApa, N3ydeHHe TPpoOIeM COBPEMEHHOTO
TOBapOBE/ICHHSI, OBJIA/ICHUE OCHOBAMHM OCHOBHBIX KaTErOpPHM, MOHSATHMH, MPHHIMIIOB U METOJOB
XpaHEHHUs TPOMYKINH U CHIPbs, OCBOCHHE OOIINX METOMOB YIpPABJICHUsS Ka4eCTBOM TOBapa IpH
ero JUIMTeJIbHOM XpaHeHHH W pacrpepeieHnn.OCHOBHOW 3aja4eil MCLHIUIMHBI  SIBILSIETCS
OBJIaJIeHNE O0YJAIOIMMICS CII0CO0AMHU CO3TaHMs OOJIBIIOTO KOJIMYECTBA BBICOKOKAYECTBEHHBIX
IPOJIOBOJILCTBEHHBIX TOBApPOB M MX XPAHCHHs B IPOIECCE UIMTEIBHOTO XPaHEHMS M Ha MyTH
pacnpoctpanenus ToBapos/The purpose of the discipline is to reveal the features of the theoretical
approach to the knowledge of goods, to study the problems of modern commodity science, to
master the basics of the main categories, concepts, principles and methods of storing products and
raw materials, to master general methods of managing the quality of goods during its long- term
storage and distribution. The main task of the discipline is to master the ways of creating a large
number of high-quality food products and storing them during long-term storage and on the way
of distribution of goods.

4.Kpickama mMa3MyHbl/ KpaTkoe cozepsanne/shortcontent:TToH apKpUIbI a3bIK-TYIIK ©HiMJEpi
MEH IIMKI3aTTapblH CaKTay/IbIH HETI3T1 YFBIMIAPbI, KaTerOpHsIapbl, IPUHIHUIITEP] MEH d/1icTepi, api
a3bIK-TYJIK OHIMEpiH y3aK YakKbIT Cakray Y/EpiCiHIe KoHe Tayapiapibl TapaTryblH >KOJBIH/A
cakTay Tocuiuepi jkalbIHAA TEOpHSUIBIK OimiM Oepineni/ B mucuumimne naloTcs TeopeTHYECKHE
3HaHUS 00 OCHOBHBIX IOHATHSX, KaTCrOPWsIX, NMPHHIMIAX W METOAAX XPAHCHHS IPOIYKTOB
[UTaHUSI M CBIPbS, @ TAKXKE CIIOCO0AaX XPaHEHHs MPOAYKTOB MHUTAHMS B IPOLECCE UIUTEIHHOTO
XpaHeHUs M Ha myTH pactpoctpanenus toapos/ The discipline provides theoretical knowledge
about the basic concepts, categories, principles and methods of storing food and raw materials, as
well as methods of storing food during long-term storage and on the way of distribution of goods.

A6pauxaiipiMoBa I'.T., m.r.m./
Ab6puxaiieiMoBa I'.T.,
MarucTp..H./

Abdikhayymova G.T., master.p.n.




5.Ky3sIpeTTidiri/komnerenun/competences:binim anyisl a3blk TYIIK OHIMAEPi MEH MIUKi3aTThI
CaKTay[blH HETi3rl KaTeropHsUlapblH, YFBIMAApBIH, IPHHIOUNTEpI MeH oJicTepiH Oimeni/
OOy4aromuiicss 3HaeT OCHOBHBIC KaTErOPHH, ITOHSTHS, MPUHIMIIBI I METOIbl XPAHCHHS MUIIEBBIX
npoayktoB U cbipbst/ The student knows the main categories, concepts, principles and methods of
food and raw materials storage.

6.KyTineTin HOTHKe/ OXHMAaeMble pe3yiabTarbl/expectedresults: bimiM amymsl a3bIK-TYIiK

OHIMIEpI MEH LIMKIi3aTTapblH CaKTayIblH HEri3ri YFhIMAApbIH, KaTerOPHsUIAPBIH, MPUHIMITEP]

MeH OoficTepiH Oimenmi, opi a3bIK-TYJIK OHIMAEpIH Y3aK YaKbIT cakTay YJepiciHe >KoHe

TayapiaapAbl TapaTyAblH JKOJBIHAA CaKTay TociagepiH MeHrepeni/ OOydarommiicss BnajgeeT

OCHOBHBIMH HOHATHSAMH, KATETOPUAMH, IIPUHLNNAMH 1 METOAAMH XPaHEHUS HPOLYKTOB ITHTAHUS

U CHIPBSI, @ TAKXKE BIIAJEET CIOCOOaMH XpaHEHHUs MPOAYKTOB MHTAHMS B HPOLECCE UTHTEIBHOTO

XpaHeHUs M Ha IyTH pacmpocTpaHeHus ToBapos/ The student knows the basic concepts,

categories, principles and methods of storing food and raw materials, and also knows the ways of

storing food during long-term storage and on the way of distribution of goods.
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1.I1pepeKkBU3UTTEPI/MIPePEKBU3UTDI/Prerequisites: AHATUTHKAIIBIK JKOHE (PU3KOJUIOUATI XUMHUSs/
Amnanutuyeckas u ¢puskomwtonaHas xumus/Analytical and physcolloid chemistry
2.ITocTpekBH3HTTEPi/MOCTPeKBU3UTHI/postrekvizites: Taramaplk eHIMIEpAIH camacsl MeH
Kayircizairi/KadectBo u Ge3omacHocTh TUIEBbIX mpoaykros/Food quality and safety

3.IMonHin MakcaTsl/uedsb Aucuunanaby/aim of the discipline: Ouimuepain Kayincizairi Tamax
MHUKPOOHOJIOTUSACHIHBIH 0acThl OAFbITHI OOJBIIN TaObUIa(bl. MHUKPOOUOJIOTHSIHBIH FHUIBIM PETiH/CT]
MaKCaTbI-MHKPOOPTaHU3MAEPIIH  TaKCOHOMMUSICHIH,  MopdosormsiceiH  (popmacsl  MeH
KYPBUIBIMBIH) JKOHE (DU3HOIOTHACHIH (OMipJiK OEJICeHALTIriH), oNapapl OKIIAyIay JKOHE TaHy
omicTepiH 3epTTey, COHBIMEH KaTap OJIapABbIH TaOWFAaTTarbl MaHBI3IBUIBIFBIH JKOHE ajaM
KBI3METIHIH OpTYpIi cajalapbiHAa KOJIaHy MYMKIHAIKTEpiH aHBIKTay OOJBIN TaObLIaIbI. A3BIK-
TYJIK OHAIPICIHAeTI MUKPOOHOIOTHSIIBIK OaKpuiay Oy OaKbUIAHATHIH OOBEKTIHIH OaKTEPUSIIBIK
JIaCTaHy JOPEKECIH aHBIKTayFa OaiJIaHBICTBI OApIIBIK 3epTTey XKOHE OaKbUIay 9IiCTepi, COHIal-aK
MHKpO(IOpaHBI CAaHIBIK €CeTKe aiy dJicTepine HeriznenreH/be3onacHOCTh MPOXYKTOB SBISETCS
OCHOBHBIM HAIpaBJICHUEM MHIIEBOH MHKpoOHonoruu. llenpio MHKPOOHONOTHM Kak HayKH
SBISCTCS W3ydeHHE TaKCOHOMMH, Mopdonorun (GopMsl W CTPYKTYpel) W (H3HOIOTHI
(KH3HEEATETLHOCTH) MHKPOOPTaHM3MOB, METO/IOB MX BBIJCICHHS M PACIIO3HABAHMS, a TAaKKe
ONpe/elIeHHE HX 3HAYCHHS B NMPHPOAE M BO3MOMKHOCTH HMPHMEHCHHS B Pa3HYHBIX 00JAcTIX
YEIOBEYECKOM  JIesTenbHOCTH. MUKPOOHOIOTHYECKHH  KOHTPOJIb B MPOM3BOJCTBE MHIIEBBIX
MPOJYKTOB OCHOBAaH Ha BCEX METOJaX HMCCIICJOBAHHUS M KOHTPOIS, CBSI3aHHBIX C ONpPE/ICIICHHEM
CTEeNeHH OaKTepUaIbHOTO 3arpsi3HEHHS KOHTPOIMPYEMOro OOBEKTa, a TAKXKE Ha METOJax
KoJMuecTBeHHOro yuera mukpodiopsr/Food safety is the main focus of food microbiology. The
purpose of microbiology as a science is to study the taxonomy, morphology (shape and structure)
and physiology (vital activity) of microorganisms, methods of their isolation and recognition, as
well as to determine their significance in nature and the possibility of application in various fields
of human activity.Microbiological control in food production is based on all methods of research
and control related to the determination of the degree of bacterial contamination of the controlled
object, as well as methods of quantitative accounting of microflora.

4.Kpickama Ma3MyHbI/ KpaTkoe cojep:kaHue/shortcontent: ITon apkpuibl OiniM amymrbuIapra
KeJeci TeopHsuIbIK OiniM Oepineni: MUKPOOPraHU3MAEP/IH TaKCOHOMHSICBIH, MOP(OIOTHSICHIH
(dopmackr MeH KypBUIBIMBIH) 5koHE (pU3HMONIOTHACKHIH (OMIpIIiK OENCEeHALTITIH), OJIap/bl OKIIayIay
XKOHE TaHy O/ICTEpiH 3epTTey, COHBIMEH KaTap OJIapABbIH TaOWFaTTaFrbl MaHBI3/IBUIBIFBIH JKOHE
agaM KbI3METIHIH opTypJi cananapblHia KOJNJaHy JKailblHOa, a3bIK-TYJIK eHJipiciHaeri
MHKPOOHOJIOTHSIIBIK OaKpuIay dicTepi, COHali-aKk MHKPO(IIOpaHbl CaHABIK €CelKe aly dIicTepi,
NPaKTUKAIBIK cabaKrap apKbUIbl JaFibLiapbl MEH eNTLIKTepiH KajiblTacTeipansl/ B pamkax
JUCHUIUIMHEL  00ydJarommmest OyQyT MpEeCTAaBICHbl CICAYIOMINE TEOPETUYCCKUE 3HAHMS:
W3ydeHHE  TaKCOHOMHH, Mopgonornu  (GOopMBI M CTPYKTYypsl) ©  (H3HOJIOrUH
(3KH3HEEATEITLHOCTH) MUKPOOPTaHW3MOB, METO/IbI MX BBIJCICHHS M PACIO3HABAHMS, A TAKXKE HX
3HAYCHHE B NMPHPOAE M NPUMCHCHHME B DPa3iNMyYHBIX cepax ACsATCIPHOCTH YEIOBEKa, METOJbI
MHKpPOOHOJIOINYECKOTO ~ KOHTPOJIST B NPOU3BOACTBE MHMINEBBIX HPOAYKTOB, a TaKXKe
KOJIMYCCTBEHHBIA y4eT MHKpOQIIOpbl (OPMHUPOBATH HABBIKM M YMEHHS 4Yepe3 METOJpbI,
npaktuyeckue 3astus/ Within the framework of the discipline, the following theoretical
knowledge will be presented to students: the study of taxonomy, morphology (forms and
structures) and physiology (vital activity) of microorganisms, methods of their isolation and
recognition, as well as their significance in nature and

Baitxanosa b.K.,
a.lLF.K./
Baitkanosa b.K.,
K.C.X.H./
Baizhanova B.K.,
candidate of
agricultural
sciences




application in various fields of human activity, methods of microbiological control in food
production, as well as quantitative accounting of microflora. skills and abilities through methods,
practical exercises.

5.Ky3sIpeTTisiri/komnerenun/competences: biniM anymblHBIH TaMaK ©HIMAEPiH AalbIHIAY
Ke3iHjleri eHOeK THIHEHAChl, JKeKe TMTHEHAa MEH OHIIPICTIK CaHUTapusFa, TaraMJblK OHJIpic
KSCiHOpI)IHZ[apI)IHI)IH )KaFHafIBIH CaHUTAPJIBIK 6ﬁKBIJ'Iay, KopmiaraH OpTaHbI KOopray OOMBIHIIIA
mapanapiaad  Oimikrimiri Gomyer Tmic/ JlommkeH oOnazarte KkBanuduKanmed B - 00nacTH
Hqu}eCCHOHaHBHOﬁ TUTHUCHBI, JIMYHOW THUTHEHBI U HpOPI3BOHCTBCHHOI>’I CaHUTapunu I1pu
TIPUTOTOBJIEHUU MUIIH, CAHUTAPHOM KOHTPOJIE Hpe,[[HpI/IﬂTI/Iﬁ HPIHIGBOf[ TIPOMBIINUIIIEHHOCTH, ME€pax
1o 3amuTe OKpyskarouieit cpenpl/ Must have qualifications in the field of occupational hygiene,
personal hygiene and industrial sanitation in food preparation, sanitary control of food processing
enterprises, measures to protect the environment.

6. Kyrinerin HoTuxke/ oxnaaemble pe3yabTatbl/ expectedresults:Taza enimai any amicTepin
MCEHI'€PY JKOHE€ MHUKPOCKOII apKbUIbl IIp€raparrap HaﬁBIHHay JAarJbICBIH ally MEH TCOPUSIIBIK
OlmiMiH MeHrepreHiH ic-Toxipubene KongaHa Oimy/OcBOeHHE METONOB MOJIYYEHUS UYHCTBIX
MPOAYKTOB U YMCHHUE INPUMEHATH TCOPETUYCCKUC 3HAHHUA U HABBIKM MPUTOTOBJICHUA JICKAPCTB
II0JT MUKPOCKOIIOM Ha npakTuke/Mastering the methods of obtaining pure products and the ability
to apply the theoretical knowledge and skills of preparation of drugs under a microscope in
practice.
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1.I1pepeKkBU3UTTEPI/MIPePEKBU3UTDI/Prerequisites: AHATUTHKAIIBIK JKOHE (PU3KOJUIOUATI XUMHUs/
Amnanurnueckas u ¢puskosutonaHas xumus/Analytical and physcolloid chemistry
2.IlocTpexBU3NTTEPi/MOCTPEeKBU3NTHI/postrekvizites: Taramaplk OHIMIEPAIH camachl MeEH
Kayircizairi/KadectBo u Ge3omacHocTh TUIEeBbIX nmpoaykros/Food quality and safety

3.0lounin mMakcatbli/mesab aucnumanab/aim of the discipline: IlonHiH MakcaThl — Tamax
OHIMIEPIH OHIIpyAe KOJNJAHBUIATBIH MHUKPOOPTaHU3MIACPAiH (DU3HOTOTHACHIH TYCIHY, OJIapbl
ecipy  JKaFmaliapelH  3epTTey, TaMaK OHIIPICIHIH  TEXHOJOTHSUIBIK  CXEMalapbIMEH,
IIMKi3aTTapMeH, >kaOIbIKTapMeH TaHBICTHIPY, a3bIK-TYNIK OHIMIEPIH OHIipyle KOJIJaHBUIATHIH
MHKPOOPTaHU3MAEPAIH (U3HOJIOTHSIIBIK epEKIICTIKTepiH, MaliblH OHIMHIH CamachiH OakpLiay
oticTepi, CHHTETHKAIBIK KabineTi )orapbl MUKpOAaF3aIap IbIH INTaMMIAPBIH ipiKTeyTi MEHIepTy.
ITonni OKymBIH MakcaTl — MHKPOOTHIK OHOTEXHOJNOTUSIHBIH JaMyBIH KOpPCETY, OHBIH
JKETICTIKTEpiH OHIIpiCKe eHrisy Kasipri 3aMaHHBIH a3bIK-TYJIK, IIMKi3aT, SKOJOTHS KSHE
SHepreTHKa CHSKTHI kahaHIBIK MocemeNepiH menryre biknai erei/ Llens AUCIUIUIMHEL - TTOHATh
(hM3HOIOTHIO MHKPOOPTaHU3MOB, HCIIOJIB3YEMBIX B IMHIEBBIX MPOM3BOJCTBAX, H3YIUTh YCIIOBHUS
UX KyJIbTHBHPOBAHUS, MO3HAKOMUTH C TEXHOJOTMYECKUMU CXEMaMHU IUILEBBIX IPOU3BOACTB,
CBIpbEM, O00OpYIOBaHHEM, H3YYUTH (PUIHOJIOTHIECKHE OCOOEHHOCTH MHKPOOPTaHH3MOB,
HCIIONB3YEMBIX B IHIIEBEIX IPOU3BOACTBAX. , METOIBI KOHTPOJIST KauecTBa TOTOBOI MPOMYKIHH.
Henbp u3ydeHHs QUCUMIUIMHBI — MPOJEMOHCTPUPOBATH PAa3BUTHE MUKPOOHOIH OMOTEXHOJOTWH,
BHEIpEHHE €€ MOCTIKCHHH B IIPOU3BOJACTBO, YTO CIIOCOOCTBYET DEIICHHIO COBPEMEHHBIX
ri100aIbHBIX MPOGIIEM, TAKHX KaK IPOIOBOIBCTBHE, CHIPbE, SKOJIOTUs U SHepretuka/ The purpose
of the discipline - to understand the physiology of microorganisms used in food production, to
study the conditions of their cultivation, to identify with technological schemes of food
production, raw materials, equipment, research, research and development of phytoplankton. ,
methods of quality control of finished products. The purpose of the study of disciplines is to
demonstrate the development of microbial biotechnology, the introduction of its achievements in
production, which contributes to the solution of modern global problems, such as food, raw
materials, ecology and energy.

Baibxanosa B.K. a.nr.k /
Baiixkanosa B.K. x.c.x.H /
Baizhanova B.K. Candidate of
Agricultural Sciences




4.Kpickama Ma3MyHbI/ KpaTkoe colep:kanue/shortcontent: IloH apkpUibl OiiM amyiibliapra
KeJeci TeopHsUIBIK OLTiM Oepiiiesi: MUKpOOTapIbIH TipLILIri HOTHKECIHCT] TY31ICTIH OHIMAeP I
ajlaM OanachlHa €H Ka)XXeTTUIepiH ic-Ky3iHae oHIIpYAiH FRUIBIMHU HeTi3/epi skalbIHaa opi olap sl
KeITeN OHAIPYIi KapacThIpy KOJJIaphl, JablH eHIMIEpAi MHUKpOOTapaH KOpraylblH djicTepi
MEH JKOJJApbl JKailblHIa, TEXHUKAIBIK MHKPOOHOJOTHSHBIH, [aMybl OapbICBIHAAFBl ALIBITY
OHJIIpiCi MGH aHTHOMOTHKTEpAi, pepMeHTTepAi, BUTAMUHACP/I, AMHH KBIIIKBUIIAPEIH OHAIPETIH
OH/IPICTEPAIH IKYMBICHIH YIHBIMAACTBIPY JKOJAApBI, al NPAKTHKAIBIK cabakrap apKbLIbl
JIaFABUIapbl MEH CNTUTIKTEpi KajbinTacaapl/ B paMkax TUCHUILIMHBL 00y4aromuMes OyayT JTaHbl
CIIEAYIONINE TEOPETHYECKHE 3HAHHMS: O HAyYHBIX OCHOBaX IPAKTHYECKOTO IIPOM3BOJCTBA
MIPOJYKTOB  JKM3HEAEATEIBHOCTH MHUKpOOOB, Haubosiee BOCTPEOOBAHHBIX 4YEIOBEYECKHM
pPEOCHKOM, M O IyTSX PAcCMOTPEHMS WX BOCIIPOHM3BOACTBA,0 METOAAX M CHOCO0Ax 3aluThI
TOTOBOMH MPOIYKIMH OT MHKPOOOB, O TEXHUYECKOH MHUKPOOHMOIOTHH, O CIOCO0AX OpraHHM3aluu
OpOIMIBHOrO MPOW3BOACTBA M PabOTHl MHPOM3BOACTB [0 IMPOU3BOACTBY AHTHOWOTHKOB,
(epMeHTOB, BUTAMHMHOB, aMHHOKHCIIOT B HPOLECCE Pa3BUTHs, a Yepe3 HPAKTUYCCKUE 3aHSITHS
dopmupyrorcst HaBsiku ¥ ymeHus/ Within the framework of the discipline, students will be given
the following theoretical knowledge: about the scientific foundations of the practical production
of microbial waste products that are most in demand by a human child, and about ways to
consider their reproduction,about methods and methods of protecting finished products from
microbes, about technical microbiology, about ways of organizing fermentation production and
the work of production facilities for the production of antibiotics, enzymes, vitamins, amino acids
in the process of development, and through practical exercises, skills and abilities are formed.
5.Ky3bIperTijiri/koMnereHuun/competences:  BimiM  anymel  MUKpOOTapAblH  TipImimiri
HOTH)KECIHZETT TY3UJIETIH OHIMIEP/Ii )KOHE OJIap/IbIH aJaM 0ajachlHa €H KaKETTUIepiH ic-kKy3iHae
OHJIIPYAIH FhUIBIMU HETi3JepiH MEHIrepei, opi oJapsl KeNnTen eHIIpy/i KapacThIpy *KOJIapblH
MEHrepeai, MallblH OHIMAEepi MHKpOOTapAaH KOPFayAblH OHICTEpi MEH >KOIAapbiH Oimemi/
OOGy4aromuiicss OBIaJeBacT HAayYHBIMH OCHOBAMH MPAaKTHYECKOrO MPOM3BOJCTBA IPOIYKTOB,
00pa3yroIKXCs B PE3yJIbTaTe KU3HEACATEILHOCTH MUKPOOOB, U HanboJee BOCTPEOOBAaHHBIX UMH
IUTSL 4eJIOBEYECKOro peOeHKa, OCBaMBAET CIIOCOOBI PACCMOTPEHHS MX MACCOBOTO MPOHM3BO/CTBA,
3HAET CIMOCOOBI M METOJBI 3alIUTHI TOTOBOM MpOAYKIMKA OT MUKpoGos/ The student masters the
scientific foundations of the practical production of products formed as a result of the vital
activity of microbes, and the most demanded by them for the human child, masters the ways of
considering their mass production, knows the ways and methods of protecting finished products
from microbes.

6.KyrisieTin HoTHIKE/ OXKMIaeMble pe3yJbTarhl/ expectedresults:bimivM amymsl TeXHHUKaIBIK
MHKPOOHOJIOTHSHBIH FBUIBIMH HeTri3fepiH Oinmemi. Amam OamachblHa KaKeTTi MHKPOOTapIbIH
TIPITITiri HOTHXKECIHJE TY3IIeTiH eHiMIepHi ic-Ky3iHAe eHipe amambl , opi oNapibl KemTemn
eHJIpYy *oyapbiH Oineni./lalibiH eHIMIEpAI MUKPOOTAapJaH KOPFAyIbIH icTepi MEH XKOJAAPbIH
Oineni/ OOygaromuiicsi 3HAaeT HayYHbIE OCHOBBI TEXHHYECKOH MuKpoOuonornu. OH crocobeH
[PAaKTUYECKH TIPOM3BOAUTH MPOJAYKTHL, OOpPasyIOLIMECs] B pe3yibTaTe HKH3HEACSITEIBHOCTH
MHUKpPOOOB, HEOOXOAMMBIX ISl YENOBEYECKOro peOCeHKa, M 3HAaeT NYTH HX MacCOBOTO
MPOU3BO/ICTBA.3HAET CIIOCOOBI U CIIOCOOBI 3aIIUTHI TOTOBBIX H3/eNuii oT Mukpo6oB / The student
learns the scientific foundations of technical microbiology. Human beings are able to produce
products that are formed as a result of the life of necessary microbes , and they know how to
produce them in large quantities.Knows the methods and ways to protect finished products from
microbes

Biaim any Tpaexropusicel Nel «CyT :k9He CyT OHIMIePiHiH TeXHOJOTHSICHD)/
Oopa3zoBarteiibHas TpaekTopusi Nel «TexHo10rust MOJIOKA M MOJIOYHBIX NPOAYKTOBY/
Educational trajectory Nel «Milk and dairy products technology»
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1.I1pepexkBU3UTTEPi/MpepeKBU3UTHI/prerequisites: Tamak OHIMJIEpiHiH Kb
TexHOorusace/O01mas TeXHOJIOrus nuIeBbIX nmpoaykros/General food technology
2.IlocTpexBU3HTTEPi/MOocTPpeKBU3HTHI/postrekvizites:  Cyr  koHe  cyT  ©HIMAEPiHIH
texHonorusicel2/TexHonmorust Moinoka W Monounbix npoxykros 2/Milk and dairy products
technology?2, OHpuipicTik Hemece AWIUIOManasl TnpakTuka /I[Ipou3BoACTBEeHHAs WK
npexaumiomMHast npaktuka/ Industrial or pre-graduate practice.

3.0ouHin MakcaTb/Heab mucuumumabl/aim of the discipline: «Cyt xoHe cyT eHiMIepiHiH
TEXHOJIOTHACH! 1» CYTKe MIMKi3aT PeTiHAe KOMBUIATHIH TalanTapibl, TEXHOJIOTHSUIBIK cXeMaiap
MEH TEXHOJNOTHSUIBIK MapaMeTpiepii 3epTTeiial CyT eHIey »XoHe CYT OHIMIEpiH eHIIpY,
TEXHOJIOTHSUIBIK OHIMHIH TayapJIbIK JKOHE TaFraMJIbIK KACHETTEPiH KaJIbIITACTBIPY, OHbI OYBII-TYIO,
cakTay KOHE TachIMaJljiay, callaHbl 0aKpLIay KoHE Oaranayspl Herizaenai. [IoHHiH MakcaThl OitiM
aIyIIbIFa CYT JKOHE CYT OHIMJCPIHIH TEXHONOTMSACHL, CYT OHIMAEpPIH OHAIPYIiH TEOPHSUIBIK
Heri3[epiH yHpeTy; KailMarbl alnblHOaFraH CYT OHIMAEPIH, Maibl OHIIPY TEXHOIOTUSIIAPHI TYPAaJIbl
TepeH OUTIMII KalbINTacThIpy; IIMKI3aT MEH AaiiblH CYT OHIMAEPIHIH camnachlHa KOWBLIATHIH
TaJanTap — OPraHOJICIITHKAIBIK, (DH3NKAIIBIK-XIMUSUIBIK KOHE MUKPOOHOIOTHSIIBIK KOPCETKIIITEp
JKOHE KayilCI3miK KOpCEeTKIlITepi; akaylapblH aHBIKTAy; cama CapanTaMachlH JKYPri3y >KoHE
KQIIFAHIBIKTBl aHBIKTAayAbl yHpery O6oibin TaObutafbl/«TeXHONOTHS MOJIOKA M MOJIOYHBIX
IPOAYKTOB 1» M3ydaeT TpeOOBAaHMS, TEXHOIOIMYECKHE CXEMBI M TEXHOJOTHYECKHE IapaMeTpHl,
HpenbsBIsieMble K MOJOKY KakK ChIpbI0 00pabOTKa MOJIOKa M MPOU3BOJACTBO MOJIOYHBIX
IPOAYKTOB, ()OPMUPOBAHNE TOBAPHBIX M IHIIEBBIX CBOMCTB TEXHOJIOTHYECKOTO IPOIYKTa, €ro
yIIaKOBKa, XpaHEHHE U TPaHCIIOPTHPOBKA, 0OOCHOBHIBAET KOHTPOJIb KauecTBa U OLEHKY. Llenbio
JMCLUIUIMHBL SBISieTCsl O0ydeHHe OOYy4YaroIierocsi TEOPETHMYECKHM OCHOBaM MPOU3BOJCTBA
MOJIOYHOH TPOJYKIMH, TEXHOJOTUH IIPOM3BOACTBA MOJOKA M MOJIOYHBIX HPOIYKTOB;
(opmupoBaHHe TIIyOOKHX 3HAHHH O TEXHOJOTHSAX IPOU3BOJACTBA LENHHOTO MOJIOKA, Macia;
TpeOOBaHUs K KAYECTBY ChIPbsl M TOTOBOM MOJIOUHOM MPOAYKLUH — OpraHoJienTuueckue, Gpusuxo-
XHMHYECKHe M MHUKPOOHOJIOTMYECKHE IIOKa3aTely M II0Ka3aTelId Oe30IacHOCTH; BBIABICHHE
Jie(eKTOB; TPOBE/ICHHE SKCIIEPTU3HI KaduecTBa M OOydeHHe BhIABICHMIO (ambcupukammii/«The
technology of milk and dairy products 1» studies the requirements, technological schemes and
technological parameters imposed on milk as raw milk processing and production of dairy
products, the formation of commodity and food properties of the technological product, its
packaging, storage and transportation, justifies quality control and evaluation. The purpose of the
discipline is to teach the student the theoretical basics of dairy production, milk and dairy
production technology; formation of deep knowledge about the technologies of whole milk
production, butter; requirements for the quality of raw materials and finished dairy products —
organoleptic, physico-chemical and microbiological indicators and safety indicators; detection of
defects; quality expertise and training in the identification of falsifications.

4.KpicKamia  Ma3MyHbI/KpaTkoe  cojep:xaHue/shortcontent:CyTtke  mmkizaT — periHie
KOWBUIATBIH TaJlalTapAbl, TEXHOJOTHMSIIBIK CXeMajlap MeH TeXHOJOTHSUIBIK HapaMeTpiepai
3epTTelli, CYT OHAEY XKOHE CYT OHIMAEpiH OHMIPY, TEXHOJOTHSUIBIK OHIMHIH TayapiblK >KOHE
TaraMIBIK KAaCHETTEPiH KAJBINTACTHIPY, OHBI OYBIN-TYI0, CaKTay >XOHE TAaChIMalAay, CalaHbl
Oakputay skoHe Oaranmaynel Herizzmeini. Kaiimarel anpiHOaFaH CYT ©HIMAEpPIH, MaiIbl OHIIpY
TEXHOJIOTHSUIAPBI Typalibl TEPeH OUTIMJII KalbINTaCThIPaJIbI; IINKI3aT MeH JIaibIH CYT OHiMJIEepiHiH
camachlHa KOMBLIATBIH OPraHOJETITHKAIIBIK TaJanTapsl, (U3HKATIBIK-XUMUSIIBIK,
MHUKPOOHMOJIOTHSUIBIK ~ JKOHE  KAyiNCi3[iK — KOPCETKIITEepiH; aKaylapblH aHBIKTAay; cama
capanTamachlH OKypri3yai yiperemi/ M3ydaer TpeGoBaHHS K MOJOKY Kak  CBIPBIO,
TEXHOJIOTMYECKHE CXEMBI M TEXHOJIOTHYECKHE [TapaMeTphbl, 000CHOBBIBACT IEpepabOTKy MOIOKa U
IPOM3BOJICTBO MOJIOYHBIX MPOJAYKTOB, (DOPMHPOBAHHE TOBApPHBIX U IHINEBBIX CBOMHCTB
TEXHOJIOTHYECKHUX MPOAYKTOB, X YHAaKOBKY, XpaHEHHE U TPAHCHOPTHPOBKY, KOHTPOJIb H OLICHKY
kadecTBa. POpMHUPYET ITyOOKHE 3HAHHS TCXHOIOTHH MPOM3BOJICTBA 00E3KMPCHHBIX MOJIOYHBIX
HPOJYKTOB, CIMBOYHOTO MAaciia; OPraHOJIENTHYCCKHE TPEOOBAHHS K KAa4eCTBY ChIPbS U TOTOBOM
MOJIOYHOH TPOXYKINH, (QU3NKO-XUMHIECKHE, MUKPOOHOJIOTHYECKHE MOKA3aTeNd U MOKa3aTelnn
6€30MacHOCTH; MTOMCK POOJIEMBI; YIUT IPOBOIHTH KAUCCTBCHHBIH aHaIH3/
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It studies the requirements for milk as a raw material, technological schemes and technological
parameters, justifies the processing of milk and the production of dairy products, the formation of
marketable and nutritional properties of technological products, their packaging, storage and
transportation, quality control and evaluation. Forms deep knowledge of the technology of
production of low-fat dairy products, butter; organoleptic requirements for the quality of raw
materials and finished dairy products, physico-chemical, microbiological and safety indicators;
search for a problem; teaches qualitative analysis.

5.Ky3bIpeTTitiri/komnerennun/competences: bimiM amymel cyT JkoHe CYT — OHIMJIEpiH
OeIrineHreH HoOpMalapra colikec TEXHOIOTHACHI OOHMBIHINA Jxacail anansl/ OOyJaromuicss MOXKET
HM3roTaBJUBaTb MOJIOKO MW MOJIOYHYI HNPOAYKIHUIO II0 TEXHOJOTHMA B COOTBETCTBUU C
ycraHoBineHHbIME HopMamu/ The student can produce milk and dairy products according to the
technology in accordance with the established norms.

6.KyTineTin HaTHKe/ 0KHMAaeMble pe3yabTaThl/ expectedresults: Binim aymibl cyTke MIHKi3aT
peTiHae KOMBUIATHIH TananTapasl Oiieai, CyT OHJey KOHE CYT OHIMIEPiH OHAIPY TEXHOJIOTUSICHIH
MEHIepeli o9pi eHIM TypJiepiH OeNriJieHreH HopMajiapFa COMKeC TEXHOJIOIHMSCHhl OOMBIHINA Kacail
any KaOinerine ue Gonmampl/ OOydvarommiicss 3HaeT TPeOOBAaHMS, MPEIbABISIEMbIE K MOJOKY B
Ka4Y€CTBE CBIPbs, BJIALCET TEXHOJIOTHEH HepepaGOTKH MOJIOKa W IIPOU3BOJACTBA MOJIOYHOM
NpoOAYKIUU H OGHaI[aCT CITOCOOHOCTEIO NPOU3BOAUTL MNPOAYKIHUIO TII0 TEXHOJOTMH B
COOTBETCTBUH ¢ ycTaHOBIeHHbIMUA HOpMamu/ The student knows the requirements for milk as a
raw material, owns the technology of milk processing and production of dairy products and has
the ability to produce products according to technology in accordance with established norms.
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1.IIpepexkBu3nTTEpi/MpepeKBH3UTHI/prerequisites: CyT »oHE CYT OHIMAEPiIHIH TEXHOIOTHSICHI
1/ TexHonorus Mosoka u MonouHsIx poayktos 1/ Milk and dairy products technology 1
2.ITocTpekBH3HTTEPi/MOCTPEeKBU3UTHI/postrekvizites: OHuipicTik HeMece IHIUIOM — ajIbl
npakruka/ [IpousBocTBeHHast Wik npeuiuioMuas npakruka/Industrial or pre-graduate practice.
3.ITonnin MakcaTbl/meab aucuumimubl/aim of the discipline: IToHII OKBITYZIBIH MakcaThbl
CTyIeHTTepre TaHIaFaH MaMaHIBIFGI OOWBIHINA OHMIPICTIK KbI3METKE KAKETTI OUTiM MeH
JIaFabLIap/bl YHpETY, Onap/blH KociOM IEHrediH apTThIpy, JIOTHKAIbIK OWIayabl JAMBITY JKOHE
opTYpJti OHIIPICTIK KaFrmaiiaapaa OHTAMIBI IIemimM KaObuinay KabileTi, CTyJeHTTepIiH FBUIBIM
MEH TeXHHWKaHBIH JKETICTIKTEPiH OHJIpiCKe €HTi3y IaFAbLIapbl MEH YMTHUIBICTAPBIH JAMBITY,
KOCIMTOPBIHAAP JKYMBICHIHBIH THIMALTITIH apTTeipy Gomsin Tabbutamsl / Llensio mpermomaBanust
JCIUIUIMHEL SIBISIETCS OOyYeHWe CTYACHTOB 3HAHMSM ¥ YMEHUSIM, HEOOXOIUMBIM UM JUISL
NPOU3BOJCTBEHHON  HESATENBHOCTH 110 HM30paHHOW  CIIENMANbHOCTH, MOBBINICHHS X
IpoeCCHOHANBHOTO  YPOBHS, Pa3BUTHS JIOTHYECKOrO MBIIUICHHS M YMEHHMS HPUHUMATh
OIITHMAJIbHBIE PEIICHUs] B PA3IMYHBIX IPOM3BOJCTBEHHBIX CHUTYAlWsIX, Pa3BHTHE Y CTYICHTOB
HAaBBIKOB M CTPEMJICHMH K BHEAPEHHIO B IIPOW3BOJACTBO IOCTIDKCHHH HAyKH M TEXHUKH,
MOBBIIICHHIO dbdexTuBHOCTH paboTsl npeanpustuii / The purpose of teaching the discipline is to
teach students the knowledge and skills they need for production activities in their chosen
specialty, to improve their professional level, to develop logical thinking and the ability to make
optimal decisions in various production situations, to develop students' skills and aspirations to
introduce scientific and technological achievements into production, to improve the efficiency of
enterprises.

Cwmannosa XK.OK.,
TF.XK.,
Cwmamnnosa X. XK.,
K.T.H.,

Smailova Zh.zh.,
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4.Kpickama Ma3sMyHBbI/KpaTKoe conep:kanue/shortcontent: Ilon apkpuisl OGimiM amyiisiiapra
Kelleci TeOpHsUIBIK OuTiM Oepilefi:cyT oHe CYT OHIMJEpiHIH TEeXHOJOTHSCH JKalbIHAA, CYT
camachlH OakpUIay OapbIChIHOA CYTTIH XHMHSUIBIK KYpaMbl JHEPreTHKAIBIK KOPCETKIIuTepi,
IOpyMeHIepi JkoHe GepMeHTTepi XKaiblHaa, CYTTI OHipicTe oHIey Ke3iHaeri QU3HKO—XHUMHSITBIK
JKOHE OMOXMMHUSUIBIK TPOLECTEpPi; CYT OHIMACPIHIH TEXHOJOTHSIIBIK OHJICY HpolecTepi, jkaHa
TeXHOJIOrusuIap 6a3ackl MEH CYT OH/IPICI CalachIHBIH 3aMaHyd JaMy TCHACHLMACHI JKailbIH A, all
MPaKTUKAIBIK cabakTap apKbUIBI CYT XKOHE CYT OHIMIEpPiH TEXHOJOTHSCH OOMBIHIIA XKacall aimy
JAFAbUIaphl MEH CNTLTKTepi Kaibimracanpl/ B pamkax QUCHMIUIMHBL OOydaromumcs OymayT
[PEICTABICHBI CIEAYIOINE TEOPETHYCCKHE 3HAHMS: O TEXHOJIOTMH MOJOKAa H MOJIOYHBIX
HPOJYKTOB, 00 SHEPreTHYeCKHX MOKAa3aTeNlsiX XMMUYECKOrO COCTaBa, BUTAMHMHAX M (hepMeHTax
MOJIOKa TIPH KOHTPOJIE Ka4ecTBa MOJOKA, (DM3HKO-XMMHYECKHX W OMOXMMHYECKHX IIPOLeccax
npu mepepaboTKe MOJOKAa Ha HPOM3BOJACTBE, O TEXHOJIOTMYECKOM IpOLiecCe IepepaboTKH
MOJIOYHOH HPOAYKIHH, O 0a3e HOBBIX TEXHOJOIMiIl M COBPEMCHHBIX TEHACHLMSX Pa3BUTHSL
MOJIOYHOH OTpaciii, a 4Yepe3 IPaKTHYECKHE 3aHATHS (OPMHUPYIOTCS HABBIKM W YMEHHS 110
H3TOTOBIICHHUIO MOJIOKa W MOJIOUHBIX NMpPOAyKTOB o TexHonorun/ Within the framework of the
discipline, the following theoretical knowledge will be presented to students: about the
technology of milk and dairy products, about the energy indicators of the chemical composition,
vitamins and enzymes of milk during milk quality control, physico-chemical and biochemical
processes during milk processing in production; about the technological process of processing
dairy products, about the basis of new technologies and current trends in the development of dairy
industry, and through practical training, skills and abilities are formed for the production of milk
and dairy products using technology.

5.Ky3sIpeTTitiri/komnerenuun/competences: bimiM amymbsl eHIIpUIETIH CYT ©HIMAEPiHIH
aCCOPTHMEHTIH TaHJAyAbl HETi3fey; CYT OHIMJACPIH OHIIPYNiH THIMIUITIH apTTHIPYy >KOHE
OJIap/IbIH CalachlH JKaKCapTy JKOHIHAET] KYMBICTbI YHBIMIACTHIPY; IINKI3aT HEH JallblH OHIMHIH
MaTepHalIBIK  eCeNTeyNIepiH Kyprisy Kysipertimikrepine wue Oomanel / OOydarommiics
nproOperaer KOMITETEHI[MM OOOCHOBBIBATH BBIOOP aCCOPTHMEHTA IPOM3BOAMMON MOJIOYHOI
HPOJYKIIMN; OPTaHU30BBIBATE PAOOTY IO MOBBIICHUIO 3(G(HEKTUBHOCTH TIPOU3BOACTBA MOJIOYHOM
MPOJYKIUA W YIYYIICHAIO €¢ KadecTBa; MPOBOIUTH MaTEpHAIbHbBIEC PACUETBI CHIPbSl U TOTOBOM
npoxykmyn / The student acquires the competence to justify the choice of the range of dairy
products; to organize work to improve the efficiency of dairy production and improve its quality;
to carry out material calculations of raw materials and finished products

6.KyTinerin HoTHXKe/ OXKMIaeMble pe3yabTaThl/ expectedresults Ilonmi oKy HoTmXeciHIe
CTY/IEHTTEP:OHIIPUICTIH OHIMHIH HEri3ri aCCOPTUMEHTIH >XOHE OJaplbl OHIIPYAiH NPHHIMITI
epeKIIeNIKTEePiH; CYT OHEpKaciOiHe eHTi3UIeTiH J>KaHa TEXHOJNOTHSUIBIK IIpOLEcTep MeH
TEXHOJIOTHANMAPABI, CYT OHIMAEPiHIH JKaHa TYpJIepiHiH (IKONOTHSIBIK —Ta3a, emJey-
NpoQUIaKTUKANBIK KSHE T. O.) TEXHOJOTMSIApBIH 9d3ipjiey NPHHIMIITEPiH; IIHKi3aTThI,
TEXHOJOTHSUIBIK IIPOIECTepli JKoHe JaiblH eHIMIl Oakblnay oJicTepiH, COHIai-aKk CyT
OHIMJIEPiHIH JKaHa TYpPJEPIiHIH TEXHOJOTUANApPBIH cTaHIapTTap / B pesynprate u3ydeHus
JMCHUILIMHBL CTYACHTHI JIOJDKHBI 3HATh:0CHOBHOW aCCOPTHMEHT BBIPAOATHIBAEMON MPOAYKIHH U
HPHHIUINATBHBIE OCOOCHHOCTH HX IPOU3BOJCTBA; HOBEHIIHE TEXHONOTHYECKHE MPOLECCHl U
TEXHOJIOTHH, BHEJPSEMbIE B MOJIOYHOM IPOMBIIIICHHOCTH; TIPUHIIMIIBI Pa3pabOTKH TEXHOJIOTHH
HOBBIX BH/OB MOJIOYHBIX MPOJAYKTOB (PKOJOTMYECKH HYHCTHIX, JIEUCOHO-MPOPUIAKTUUECKUX U
JIp.); METOIBI KOHTPOJIS CHIPBS, TEXHOJIOIMYECKHUX MPOLECCOB U TOTOBOIl NMPOAYKIMNH, a TaKkKe
TpeboBaHus ctannapToB / As a result of studying the discipline, students should know:the main
range of manufactured products and the principal features of their production; the latest
technological processes and technologies introduced in the dairy industry; principles of
technology development of new types of dairy products (environmentally friendly, therapeutic
and preventive, etc.); methods of control of raw materials, technological processes and finished
products, as well as the requirements of standards
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1.I1pepexkBU3UTTEPi/MpepeKBU3UTHI/prerequisites: Tamak OHIMJIEpiHiH JKaJIIb
TexHoorusice/O01as TexHoorus mumieBsx npoxykros/General food technology
2.IlocTpexBU3HTTEPi/MOcTPeKBU3HTHI/postrekvizites: bama cyT eHiMaepi MeH KOHCEpBLIEPiHIH
TexHonorusicel/ TexHoIOorusl  IETCKMX MOJIOYHBIX TIPOAyKTOB M KoHcepsos/Technology of
children's dairy products and canned food, OwmmipicTik Hemece IUIUIOMAIBI TMPAKTHKA
/TIpon3BoOCTBEHHAs MiN peaaniuioMHas npakrtuka/ Industrial or pre-graduate practice.
3.0ouHin MaKcaThl/uens qucuunanabl/aim of the discipline: IToHzi OKBITYIBIH MakcaThI-CYT
JKOHE CYT OHIMIEpIHIH XUMUSIBIK KYpaMbH, (U3HKa-XUMUSIBIK KacCHETTepiH, CYT XKOHE CYT
OHIMJEpIH OHJIpyaeri (GU3HKA-XUMUSIBIK JKoHE OMOXUMUSIIBIK IPOLECTEPAiH MOHIH, CYT JKOHE
CYT OHIMIEpIHIH (U3HKA-XUMUSUIBIK Heri3gepin Oimy. CTyOeHTTepIiH OHIIPIiCTIH epekiiue
JKaF[aiiapbl MEH TYTBIHYIIBUIAPABIH TANaNTapblH €CKEPE OTHIPHIN, CYT JKOHE CYT OHIMACpiH
OHIPY/IH YTHIMIbI TEXHOJOTHSIIBIK ChI30anapblH jkacay Iar[blIapblH KaiablnracTsipy/Llensio
U3y4eHUs AUCLMIUIMHBI - 3HATh XMMUYECKHH COCTaB, (PM3HKO-XMMHYECKUE CBOICTBA MOJIOKA M
MOJIOYHBIX IPOJYKTOB, CYIIHOCTh (H3UKO-XHUMHYECKHX M OHOXMMHYECKHX IIPOLECCOB IPU
IPOU3BOJICTBE MOJOKA M MOJIOYHBIX IPOIYKTOB, (DH3UKO-XHUMHUYECKHE OCHOBBI MOJIOKA M
MOJIOYHBIX IPOAYKTOB. DOpMUPOBATH y CTYACHTOB HABBIKM pPa3pabOTKU pPalOHAIBHBIX
TEXHOJIOTHYECKHX CXeM IPOHM3BOJCTBA MOJIOKA M MOJOYHBIX HPOAYKTOB C YYETOM OCOOBIX
yCIIoBHit IPOU3BOACTBA U TpeboBanwuii motpebuteneii/ The purpose of studying the discipline is to
know the chemical composition, physico-chemical properties of milk and dairy products, the
essence of physico-chemical and biochemical processes in the production of milk and dairy
products, physico-chemical bases of milk and dairy products. To form students' skills in
developing rational technological schemes for the production of milk and dairy products, taking
into account special production conditions and consumer requirements.

4.Kpickama Mma3MyHbl/ KpaTkoe coaep:kanue/shortcontent: Cyr jkoHe cyT eHIMIepiHiH
XUMUSUIBIK KYPaMbIH, (DH3UKa-XUMHSUIBIK KacCHETTEPiH, CYT JKOHE CYT eHIMIEpiH eHAipyaeri
(M3HKa-XUMISUIBIK  JKOHE OMOXMMIBUIBIK IIPOLIECTEpIiH MOHIH, CYT JKOHE CYT OHIMIEpiHIH
(m3MKa-XUMHAIIBIK HETi3epi JkaifbIHIa TeopHsuTbIK Oimimyepin KambmTacTeipy. CTymeHTTepain
OHJIIPICTIH epeKIle XKaFJailiapbl MCH TYTHIHYIIBIIAP/BIH TAlaNTapblH CKEpPe OTHIPHII, CYT JKOHE
CYT OHIMJEpiH OHIIPYAIH YTHIMIBI TEXHOJOTHSIIBIK CBHI30ANapblH  kacay JarablIapbIH
KaJsITacThlpy/@OpMUpPOBaHUE TEOPETHYECKUX 3HAHMH O XHMHYECKOM COCTaBe, (DH3UKO-
XMMHYECKHX CBOMCTBaX MOJIOKA W MOJIOYHBIX MPOAYKTOB, CYIIHOCTH (DH3UKO-XHMHYECKHX U
OMOXMMHYECKUX IIPOIECCOB B IIPOMU3BOJACTBE MOJIOKA M MOJIOYHBIX HPOXYKTOB, (H3UKO-
XHMHYECKHX OCHOB MOJIOKAa M MOJIOYHBIX HPOXYKTOB. DOpPMHpOBAaHHE y CTYISHTOB HABBIKOB
pa3paboOTKH palMOHANBHBIX TEXHOJOIMYECKHX CXEM MPOM3BOJACTBA MOJOKA H MOJOYHBIX
MPOIYKTOB C YIETOM OCOOBIX YCJIOBHI IIPOM3BOJCTBA M TpeOoBaHHI moTpeduTeneil/Formation of
theoretical knowledge about the chemical composition, physico-chemical properties of milk and
dairy products, the essence of physico-chemical and biochemical processes in the production of
milk and dairy products, physico-chemical bases of milk and dairy products. Formation of
students' skills in developing rational technological schemes for the production of milk and dairy
products, taking into account special production conditions and consumer requirements.
5.Ky3bIperTiiiri/komnereHuuu/competences: binmiM  amymel cyT JKoHE CYT OHIMJIEpIH
OHAIPYAIH (HU3UKO-XUMISIIBIK HETi3/epiH Oinerni, oHiM xKacayiarsl IPOLecTep i aHbIKTal anapl/
OOy4aromuiics H3y4uT (HU3UKO-XMMUYECKHE OCHOBBI IPOM3BOJCTBA MOJIOKA U MOJIOYHBIX
MIPOJIYKTOB, CMOXET OIPENeNUTh MPOoIecchl B mpou3BoacTBe npoaykuuu / The student studies the
physico-chemical basics of milk and dairy products production, will be able to determine the
processes in the production of products..

6. Kyrinerin HaTH:Ke/ 0:kMaeMble pe3yibTaThl/ expectedresults: Bimim amymsl cyT xoHE cyT
OHIMJICPiHIH XMMHUAIBIK KYPAaMbIH, (M3HKa-XUMHSIIBIK KacHETTEpiH, CYT KOHE CYT OHIMJEpiH
oHAIpyneri (H3MKa-XUMUSIBIK JKOHE OHOXMMMSUIBIK HPOIECTEPiHIH MOHIH, CYT JKOHE CYT
OHIMIEPIHIH (H3MKA-XUMUSIIBIK Heri3aepin Oineni/ OOywarommiics 3HaeT XMMHYECKUH COCTaB,
(hM3HUKO-XMMHYECKHE CBOMCTBA MOJIOKA M MOJIOUHBIX MPOAYKTOB, CYITHOCTh (PU3HKO-XUMUUECKUX
U OMOXMMHYECKHMX IPOLECCOB MPOM3BOACTBA MOJIOKA M MOJIOYHBIX IPOAYKTOB, (BHU3HKO-
XHMHYECKHE OCHOBHI MOJIOKA M MOJO4YHBIX mHpoxyktoB/ The student knows the chemical
composition, physico-chemical properties of milk and dairy products, the essence of the physico-
chemical and biochemical processes of milk and dairy production, the physico-chemical bases of
milk and dairy products.

Capcenbaena 3.T. TexHuKa
FBUIBIM/IAPBIHBIH MarucTpi /
Capcenbaesa 3.T. maructp
TEeXHUYECKUX Hayk / Sarsenbayeva
Z.T. master of Technical Sciences
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1.I1pepexkBU3UTTEPi/MpepeKBU3UTDI/prerequisites: Tamak eHIMJIEPiHIH JKaJIIbl
TexHonorusice/O01as TexHoorus mumieBslx npoxykros/General food technology
2.IlocTpexBU3HTTEPi/MOcTPeKBU3HTHI/postrekvizites: bama cyT eHiMaepi MeH KOHCEpBLIEPiHIH
TexHoNorusAchl/ TeXHOIOrusl IETCKUX MOJIOYHBIX INPOJAYKTOB U KoHcepsos/ Technology of
children's dairy products and canned food, OwmnmipicTik Hemece IUIUIOMAIBI MPAKTHKA
/TIpon3BoOCTBEHHAs MiN peaaniuioMHas npakrtuka/ Industrial or pre-graduate practice.
3.0ounin MakcaTbl/meab aucoummabl/aim of the discipline: IToHi OKBITYIBIH MakcaThl--
JAUCTAJIBIK TaMaKTaHyJa HaﬁﬂaﬂaHbIHaTbIH HOpMaTI/IBTiK JKOHE€ TECXHHUKAJIBIK KYy’KaTTaMma. A3I)IK-
TYJIKTI OHICY/IH KOHE JMETANIBIK TaramJa TaraMaap MEH OHIMIEepi JaibIHIay[blH OHTAMIbI
omictepin TaHzmay. ueranblk Taramaap MeH OYHbIMAApAbl OHAIPY TEXHOJIOTHSCHL J{HeTanbik
TaraMra apHajlfaH MaMaHJIaHJbIPbIIFaH eHiMz{ep, TOMEH KaJIOPUSJIbI OHiMHep, a3 KaJJObIK JXKOHC
KaJIJIBIKCBI3 TEXHOJIOTHS. AypyFa CoWKeC IHMeTalblK TaMaKTaHy paluoOHbIH o3ipyey. Herisri
TaraMIbIK 3aTTap MEH OHeprus OObIHIIA JMETANBIK TaMaKTaHy pPAlMOHAApbIH ECenTey.
ITukizaTThIH, XKapThlIail (habpHKaTTapIbIH JKOHE JalibIH OHIMHIH canachkH Oaranay/HopMmaTuBHas
1 TEXHUYECCKasl NOKYMCHTalWsl, UCIIOJIb3yeMasd B JUECTHUICCKOM IHUTaAaHUH. BI;IGO]Z) OIITUMAJIBHBIX
croco0oB 00pabOTKU MPOAYKTOB U NPUTOTOBJICHUS OJIOJ M M3IENUN B TUETHYECKOM HMUTaHUU.
Texuonorus MIPpOU3BOACTBA AUCTHYECKUX 6.]'[}0[[ )4 I/I3HGJTI/II>'[. Cl’IeLII/IaJ'II/BI/IpOBaHHLIG MIPOOAYKTHI
L AUCTHYCCKOro IMUATAHWA, WU3ACITHA TIOHM)KEHHOM KaHOpHﬁHOCTH, MaJIOOTXOJHass U
6630TXO,HHa$I TEXHOJIOI'Us. Pa3pa60T1<a PanrOHOB HUETUYCCKOTO IMHUTAaHHA B COOTBETCTBHH C
3abosieBanueM. Pacuer JAUCTUYCCKUX PAllMOHOB IMUTAHHUA IO OCHOBHBIM ITHUIIIEBBIM BEIIECTBAM U
oHepruu. OneHKa KadecTBa CHIPbS, MONy(paOpHKaTOB M ToTOBOH mHpomykimu/Regulatory and
technical documentation used in dietary nutrition. The choice of optimal ways of processing
products and cooking dishes and products in dietary nutrition. Technology of production of
dietary dishes and products. Specialized products for dietary nutrition, low-calorie products, low-
waste and waste-free technology. Development of dietary diets in accordance with the disease.
Calculation of dietary diets based on basic nutrients and energy. Assessment of the quality of raw
materials, semi-finished products and finished products.

4.KpIcKama Ma3MyHbl/ KpaTkoe coiep:kanue/shortcontent: I1on apkpuibl OiTiM anmymisuIapra
Kelleci TeOpHsUIBIK OimiM Oepineni: a3bIK-TYNIKTI OHICYMIH JXOHE IHeTAIBIK Taramjaap MeH
eHIMIEPi JaibIHIAY/IBIH OHTAMIBI oicTepi KalbIH/AA, AMETANBIK TaFaMaap MeH OyHbIMaapIibl
OHJIIPY TEXHOJIOTUSCHI JKAibIHIA, JMETANBIK TaraMfa apHaJFaH apHaibl eHIMIep, TeMEH
KaJIOpUSUIBI OHIMEP/i TEXHOJIOTHSICH OOMBIHINA NalbIHAAYy OmicTepl jKalbIHIA, afaMHBIH aypy
’I'YpiHe GalIaHbICTE JAUCTAIBIK TaMaKTaHy palMOHAApBIH €CENTCy 9p1 JAUCTAJIBIK TaMaKTaHy
palMOHBIH 33ipiiey Tociajepi Typaibl, NPAKTUKAJIBIK Ca0aKkTap apKbUIbl IHETAIBIK Taram
OHIMJIEpiH OeNrileHreH HopMalapra colikec TEXHOJOTHSCH OOMbIHIIA jkacail ay JarIpICEl MEH
eNTINIKTepl KaNBIMTACTHIPEIIAAel/ B paMkax JUCIMIUIMHBI OOydaromuMmcst OyayT —JaHbI
CJIEIYIOUINE TEOPETUUECKHE 3HAHMSA: 00 ONTHUMAJbHBIX METO/aX OOpadOTKH INpPOAYKTOB H
TIPUrOTOBJIICHUSA IUETHYCCKUX 6.11}02[ " IIPOAYKTOB, O TEXHOJIOI'MH IPOU3BOACTBA JUETUYCCKUX
6H}OT.[ n H3HCHHﬁ, 0 CHEHUAIBHBIX MPOAYKTaX UIA AJUETHUYCCKOro INHUTaHUA, O METodax
MIPUTOTOBJICHHST HU3KOKAJOPUHUHBIX MPOIYKTOB MO TEXHOJOTHH, O CIIOCO0AaX pacyera palroHOB
JUCTUYCCKOTO MUTAaHUA U pa3p3.60TKI/I JUCTUYCCKUX PAllMOHOB IMMTAaHUA B 3aBUCMMOCTH OT BHAJA
3a00/IeBaHMS YETOBEKAa O, 4Yepe3 MpPaKTHYECKHe 3aHATHS (OPMHUPYIOTCS HABBIKH M yMEHHs
COCTaBJIATH ~ JUCTUYCCKUEC TMHUIICBBIC TIPOMLYKTBI II0 TCXHOJIOTMHM B COOTBETCTBUH C
ycranoBnenasiMu Hopmamu/ Within the framework of the discipline, students will be given the
following theoretical knowledge: about optimal methods of food processing and preparation of
dietary dishes and products, about the technology of production of dietary dishes and products,
about special products for dietary nutrition, about methods of preparation of low-calorie products
by technology, about methods of calculating dietary diets and developing dietary diets depending
on the type human diseases about, through practical training, skills and abilities are formed to
make dietary food products according to technology in accordance with established norms.

A6puxaiipiMoBa I'.T., m.r.m./

AbnuxaiipivoBa I'.T.,

MarucTp.i.H./

Abdikhayymova G.T.,
master.p.n.




5.Ky3sIperTitiri/komnerenuun/ competences: biniM anymibl AWETanblK TaraM ©HIMIEPIH
OeJrineHreH HoOpMalapra colikec TEeXHOIOTHACHI OOMBIHINA Jxacail anansl/ OOyJaromuicss MOKET
N3roTaBJIMBATh JUCTUYCCKUE IMMUIEBBIC IIPOAYKTHI B COOTBETCTBHUU C YCTAHOBJICHHBIMU HOpMaMI/I/
The student can produce dietary food products in accordance with the established norms.

6. Kyrinerin HoTHXKe/ O:KHIaeMble pe3yJbTaThl/ expectedresults bimim amymsl aueTanbik
TaramMJIap MEH OHIMAEPJi JailbIHIayqblH OHTAIIBI OMICTEPiH MEHIepeai, JUETANbIK TaraMaapra
apHaJFaH apHailbl OHIMIEP, TOMEH KalOpHUsUIbl OHIMAEPAl TEXHOJIOTHACH! OOMBIHIIA JalibIHIAN
ayajpl, aJaMHbBIH aypy TYpiHe OailJIaHBICTHI AMETANBIK TAMAKTaHy PaLMOHIAPBIH €CENTeil anaibl
Qpl JUCTANIBIK TaMaKTaHy paluOHbIH 93ipneﬁ aJ'IaELI)I/ O6yqa}01111/1171051 OBJIAZICCT ONITHUMAJIbHBIMU
METOAaMHU IPUTOTOBJICHUA NUETUYECCKUX 6.]'[}02[ U IPOAYKTOB, CMOXKET I'OTOBUTH CIICLIUAJIBHBIC
TIPOAYKTHI AJIA AUETUYECKUX 6]'[}0[[, HPI3KOK2U'I0pPIfIHBIe MIPOAYKTHI IO TEXHOJIOTMH, BECTH YYET
PanMoOHOB JUETUYECKOTO0 TIHUTAaHWA B 3aBUCUMOCTH OT BHOA 3a00/IeBaHMs  YElIOBEKAa M
paspabarbiBath paunoH auerndeckoro muradus/ The student will master the optimal methods of
preparing dietary dishes and products, will be able to prepare special products for dietary dishes,
low-calorie products according to technology, keep records of dietary diets depending on the type
of human disease and develop a diet diet.

1 Bixim any Tp!

aekTopusicbl Ne2 «HaH, MaKapoH KdHe KOHAUTEP OYHbIMAAPBIHBIH TEXHOJIOTHACHD>

Oopa3zoBarteibHas TpaekTopusi Ne2 «TexHosorus xJjie6a, MAKaAPOHHBIX M KOHIUTEPCKUX U3/1eTHiD»
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eMTHXaH/
9K3aMeH/
exam

Kaz0arma-
aybI3a/
ITMCBMCHHO
- ycTHO/
written-
orally

1.IlpepekBU3UTTEPi/MIpepeKBU3UTBI/prerequisites: TamMak ~ oHIMIEpl  TEXHOJIOTHSIAPBIHBIH
TEOPHSUIBIK Heriznepi/TeopeTHyeckie OCHOBbI TEXHOJNOTHH IMHILEBBIX Hpoxykros/Theoretical
foundations of food technology

2.IlocTpekBU3HTTEPi/MOCTPeKBU3HTHI/postrekvizites: YHHaH madiplHOanaTelH  Tarampuap/
Myumnste 6mona/ Flour dishes, Onaipictik Hemece aumioManasl npaktuka /[IpousBoncTBeHHas
Wi npexaumuiomHast  npaktuka/ Industrial or pre-graduate practice, J[MIIIOMIBIK JXKYMBICTBI
(>xo0aHBI) ka3y xoHe Kopray/ Hanmcanne 1 3ammTa IUIDIOMHON paboTsl (mpoekra)/ Writing and
defending a thesis (project).

3.Ilonnin MaKkcaThl/HeJab qucounannbl/aim of the discipline: IToHi OKBITYRBIH MaKcaTHI-HaH-
TOKAIl, KOHJUTEPIIK jKoHe MaKapoH OHIMIEpPIHiH TEXHOJIOTUSCH CAJIaCBIHAAFEl OUTIMII KeHeHTy
JKOHE MPAaKTUKAIBIK JaFabuiapasl urepy. Ocbl eHIMIEP I OHIIPYIiH TEXHOJIOTHSIIBIK IPOLIECTEPiH
Gackapy ojicTepiHe, HaH-TOKAII, KOHAUTEPIIK XOHE MAaKapoH ©HIMIEpIH eHAIPY/iH KeKelereH
TEXHOJOTHSUIBIK ~ Ke3eHJepiHae OONaTblH PEONIOTHSUIBIK, XHMHSUIBIK, MHKPOOHOJIOTHSIIBIK,
KOJUIOUATBHIK, OMOXMMUSIIBIK, TEPMO(QU3HUKAJBIK HPOLECTEPIiH MOHIHE, COHJal-aK TaMakK
OHEpKACiOiHIH anuplHAa TYpraH MiHAETTepAl o3 OeriHIme mmemyre KaOineTTi MaMaHIap.bl
JIaspiayasl )Ky3ere achbIpyFa Kell KoHi OeuiHyi Tric/ L{enb n3yueHns QUCHUININHEL — PACIIAPUTh
3HaHUA M TIPUOOPECTH MPAKTUYECKUE HABBIKK B OOJACTH TEXHOJOTHH XJIeOOOYIOYHBIX,
KOHIUTEPCKUX U MAaKapOHHBIX M3/enuil. bonploroe BHUMaHHWE ODKHO OBITH YAEICHO METOAaM
VIpaBJICHUS TEXHOJOTMYECKUMHU IIPOIIECCAMH  IIPOM3BOACTBA OTHX H3IENHH, CYIIHOCTH
PCOJIOTHYECKUX,  XMMUYECKHX, MHKPOOMOJIIOTHYECKHX,  KOJUIOMIHBIX, OHOXHMHYECKHX,
TerIO(U3NIECKUX POLECCOB, MPOMCXOAAIINX Ha OTHENBHBIX TEXHOJIOTMYECKHUX —CTAIUSIX
NPOU3BOJCTBA  XJICOOOYJIOUHBIX, KOHIMTEPCKMX M MAaKapOHHBIX H3JENHH, a TaKKe
OCYIIECTBIICHHIO TIOJTOTOBKH CIEIUATNCTOB, CIIOCOOHBIX K CAMOCTOSTEILHOMY PEIICHHIO 3a/ad,
CTOSIMX Tepes NHIIeBod mpombinuieHHOCThIo/The purpose of studying the discipline is to
expand knowledge and acquire practical skills in the field of bakery, confectionery and pasta
technology. Much attention should be paid to the methods of managing the technological
processes of the production of these products, the essence of chemical, microbiological, colloidal,
biochemical, thermophysical processes occurring at certain technological stages of the production
of bakery, confectionery and pasta, as well as the training of specialists capable of independently
solving the problems facing the food industry.

Cwmaumsosa JXK.K.,

T.F.K.,

Cwmaumsosa JXK.K.,

K.T.H.,

Smailova Zh.zh.,

candidate of technical sciences




4.Kpickama Ma3MyHbI/ KpaTkoe coiep:kanue/shortcontent: Ilon apkpUibl OiiM amyiibliapra
Keneci TeOpUSIBIK OimiM Oepiigeni: HaH-TOKAIl, KOHIWTEPIIK >XOHE MAaKapOH OHIMJEPiHIH
PEOTOTHSIBIK KaCHeTTepi, TeXHOJOTHACH], HAaH-TOKAI, KOHIUTEPIIK JKOHE MaKapOH OHIMIepiH
OHJIIPY/iH PEONOTHSANBIK, XUMHSUIBIK, MHKPOOUOJOTHSUIBIK, KOJUIOMJTBIK, OHOXMMHUSIIBIK,
TepMO(DH3UKAIBIK IpoLecTepi XKaiblHaa opi OLNIM aTyNIBIHBIH MPAKTHKAIBIK CabaKTap apKbUIBI
JIaFIBICHl MEH eNTUTIKTEP] KajlbIITaCThIPbLIAAs) B paMKax JUCIHUIUIMHBI 00yYarOIMMCS TAF0TCS
CIIEIYIOLINE TEOPETUYECKHE 3HAHUSA: O PEOJIOTHYECKUX CBOMCTBAX, TEXHOJIOIHH XJ1€000YIOUHBIX,
KOHAUTEPCKUX M MAKapOHHBIX H3IENHH, PEOJOTHYECKUX, XUMUYECKUX, MUKPOOHOIOIHIECKUX,
KOJUIOMIHBIX, OHOXMMHYECKHX, TEIIO(GU3MIECKHX IpoleccaX MPOM3BOJCTBA XJIeOOOYIOYHBIX,
KOH/JMTEPCKUX M MaKapOHHbBIX M3/1eIUH, pOPMHUPYIOTCSA HABBIKK U YMEHHs 00Yy4aloIerocs yepes
npakruyeckue 3anstus/ Within the framework of the discipline, students are given the following
theoretical knowledge: about rheological properties, technologies of bakery, confectionery and
pasta, rheological, chemical, microbiological, colloidal, biochemical, thermophysical processes of
bakery, confectionery and pasta production, the skills and abilities of the student are formed
through practical classes.

5.Ky3bIpeTTiiri/komnerenuun/competences: bigiM  amymbl HaH-TOKAII, MAakapoH JKOHE
KOHZIUTEP OHIMJEPIHIH PEOJOTHSIIBIK KacHeTTepiH Oineni, oHIM HaiiblHAayna nmaijanaHa anaibl/
OOyuaromuiicst 3HaeT PEOJOTHIECKHE CBOMCTBA XJI1€000YIOUHBIX, MAKAPOHHBIX M KOHJUTEPCKHX
U3JENUi, MOXET HCIOJb30BaTh Mpu u3rotoBieHun npoxaykuuu/ The student knows the
rheological properties of bakery, pasta and confectionery products, can be used in the manufacture
of products.

6.KyTineTin HoTHKe/ OKMIaeMble pe3yabTaTbl/ expectedresults: Bimim amymisl HaH-TOKALL,
MaKapoH JKOHE KOHJIHUTEep OHIMCPIH OHAIPYIiH TEXHOJIOTUSUIBIK IPOLECTepiH OacKapy oficTepiH
Oinmeni, HaH-TOKAIl, KOHIWTEPIIK JKOHE MaKapoH OHIMIEpIH OHIIPYOIH IKeKeIereH
TEXHOJIOTHSUIBIK ~ Ke3CHACpiHAe OOJaThIH PEONIOTHSIIBIK, XUMHUSUIBIK, MHKPOOHOJIOTHSIIBIK,
KOJUIOUATBIK, OUOXUMHSIIBIK, TEPMO(DU3UKAIBIK IMPOLECTEPiHIH MOHIH TYCiHEIi, HaH-TOKAI,
MaKapoH JXOHEe KOHJWTEp eHiMJepi eHipici aljiblHAa TypFaH MiHIAETTEepAi o3 OeTiHme Ieme
amanpl/  OOywarommiics 3HAaeT METOABI  YNPABICHUS TEXHOJOTHYECKUMH  HPOLECCAMH
IIPOU3BOJICTBA XJICOOOYIOUHBIX, MAaKaPOHHEIX M KOHIUTEPCKUX H3IENHH, MOHUMAET CYIIHOCTh
PEOJOTHYECKHX,  XHUMHYECKHX, MHKPOOHONOTHYECKHX,  KOJUIOMIHBIX,  OHOXMMHYECKHX,
TEIIO(U3NYECKUX TPOLECCOB, INPOTEKAIOMNX HA OTIACNbHBIX TEXHOJOTMYECKHX STamax
MPOU3BOJICTBA XJI€OOOYIOUHBIX, KOHIUTEPCKUX M MaKapOHHBIX H3IENIHH, CaMOCTOSTENbHO
pelaeT 3a1a4y, CTOSIIHE IIepe]] IPOU3BOJCTBOM XIe000YI0UHBIX, MAKaPOHHBIX M KOHIHTEPCKUX
m3nenuii nomy4daer/ The student knows the methods of managing the technological processes of
the production of bakery, pasta and confectionery products, understands the essence of
rheological, chemical, microbiological, colloidal, biochemical, thermophysical processes
occurring at separate technological stages of the production of bakery, confectionery and pasta,
independently solves the problems facing the production of bakery, pasta and confectionery
products.




M5

BelITK/
IIJIKB/
PD CC

TOST
N3303
TOHP

3303
TFFS
3303

TaraMIbIK
eHIMIEpi
CaKTayJbIH
TEOPUSIIBIK
Herizaepi/
Teopernueckue
OCHOBBI
XpaHCHUA
IINIICBBIX
POAYKTOB/
Theoretical
foundations  of
food storage

eMTHXaH/
JK3aMeH/
exam

Tect/Tect/
test

1.IlpepexkBu3nTTEPi/MpepeKBU3UTHI/prerequisites: Tamak oOHIMIEpI TEXHOIOTUSUIAPBIHBIH
TEOpUsUIBIK, Herizaepi/ TeopeTHueckue OCHOBBI TEXHOJOTHI muiieBbIX npoaykTos/ Theoretical
foundations of food technology

2.ITocTpexBH3HTTEPi/MOCTPEeKBU3NTHI/postrekvizites: Taramaplk ©HIMIEPAIH camachl MeEH
Kayincizziri/Kadecto u 6e3omacHocTs muineBsix npoaykros/ Food quality and safety

3.ITonnin MakcaThl/uenb qucuumanHbl/aim of the discipline: Taramabik eHiMIepal cakTayaa
MHKPOOPraHM3M TIPIIUTINiH 0acy yIIiH opTypii (u3HKa-XUMHSUIBIK (aKTOPMEH ocep eTy
TEOPHSUIBIK HETi3/iepi JKoHe CaKTay IPOIECiHAe MHUKPOOPTaHU3MHIH TipIILIIK OpPEKEeTiH TOKTaTy.
XUMHSIBIK 3aT TaraM OHIMJEpiHiH OY3bUIybl MHKPOOPTaHM3MAEPAi KO3ABIPYBIH OONABIpMay
CONApABIH ACEPiHEH bIABIpAybIH TOKTaTy oaictepi/Teoperuyeckue OCHOBBI BO3ACHCTBHUS
pasIUYHBIME  (DH3UKO-XMMUYECKHMH  (pAKTOpaMH IS HOJABICHUS JKU3HEIEATEIbHOCTH
MHKPOOPTraHM3MOB IIPH XPAaHCHHU IHILEBBIX MPOAYKTOB M IPEKPALICHUS KH3HEACSITEIBHOCTH
MHKPOOPraHM3MOB B IIPOLIECCE XPaHCHMSA. XHMMUYECKHE BEIECTBA pPa3pyLICHHE MNHIIEBBIX
IPOAYKTOB IPEIOTBPALICHHE ITATOTEHHOCTH MHKPOOPTaHM3MOB CIIOCOOBI IPEKPAIeHUS HX
pasnoxeHust nox BosueiictBuem/ Theoretical bases of action by various physical and chemical
factors to suppress the life of microorganisms in the storage of food products and to stop the vital
activity of microorganisms in the storage process. Chemical decomposition of food products
prevention of excitation of microorganisms methods of stopping their decomposition under their
influence.

4.Kpickama Ma3MyHbI/ KpaTkoe cofep:kanue/shortcontent: IToH apKbUIBI OiniM amymibiIapra
KeJleci TeopHsUIBIK OuriM Oepinenmi: TaraMIbIK OHIMIEPIi CaKTayla MHKPOAF3aHBIH TipIILIINiH
a3alTyabIH (U3NKA-XUMHSUIBIK ceOermKkep IIapTTapbl MEH ocep eTyiHIH TEOPHSUIBIK Herismepi
JKaWbIH/IA, TaFAaMJIBIK OHIMJIEpAl CaKTay IMPOLECIHIC MUKPOAF3aHBIH TIipPLIUIIK OPEKEeTiH TOKTATy
oxicTepi xaifbIH/a, TaFaMIbIK OHIMAEPAIH OY3bUIYbIH MUKpOAF3aIapIblH KO3IBIPYBIH O0IIbIpMay
calJapblHaH TOKTATy oJicTepi jkailblHIa, NPAKTHKAJbIK cabaKTap apKbUIbl AAFAbUIAPBI MEH
eNTLTIKTEpi Kajbinracaabl/B pamMkax AUCUMIUIMHBI OOydaroumMmcs OyayT HaHbl CICAYHOLIHE
TEOPETHIECKHEe 3HAHHS: O TEOPETHYECKHX OCHOBaX (DM3MKO-XMMHYECKHX YCIOBHH M 3(pekToB
CHIDKEHHUSI BBDKHBAEMOCTH MHKPOOPTAaHU3MOB NPH XPAaHCHHH IHIIEBBIX NMPOAYKTOB, O METOJaX
NPEKPAICHUs] JKU3HENCATEIPHOCTH MHKPOOPTaHM3MOB B IIPOLECCE XPAHEHWsS IHIIEBBIX
IPOAYKTOB, O METOJAaX NPEKPAIleHHs HapyIIeHUs MHIIEBEIX IPOXYKTOB BCIEACTBHE
HPENOTBPAIEHNS BO30YANMOCTH MHKPOOPIaHH3MOB, MPHOOPETCHbI HABBIKM M YMCHHS depes3
npaktideckrne 3aHsaThs/ Within the framework of the discipline, students will be given the
following theoretical knowledge: about the theoretical foundations of physico-chemical
conditions and effects of reducing the survival of microorganisms during food storage, about
methods of stopping the vital activity of microorganisms during food storage, about methods of
stopping food violations due to the prevention of excitability of microorganisms, acquired skills
and abilities through practical classes.

5.KysbIperTiniri/kommerenun/competences: bimiM amynisl TaFamMIblK eHIMAEPIi CaKTaybl
OenrineHren HopMmanapra coiikec Oineni/ OOydaromuiics yMeeT XpaHWUTh NUIIEBBIE MPOTYKTHI B
COOTBETCTBHU C ycTaHOBIeHHBIMH HopMamu/ The student is able to store food products in
accordance with established norms.

6. KyTinerin HoTH:Ke/ 0:kMAaeMble pe3yabTaThl/ expectedresults: Biniv amymbsimap TaramIsK
OHIMJEP/l CaKTayla MHUKPOOPraHW3M TIpIIUIriH 0Oacy YHIH OpTypii (HU3MKa-XUMHUSIIBIK
(akTOpMEH acep eTYIiH TEOPHSIBIK HETi3/epi MEH Cakray HpOLECiHIe MHKPOOPTaHW3MHIH
TIPIIITIK OpeKeTiH TOKTaTy »KoijapblH MeHrepesi/ OOydarommecs OCBaHBAalOT TEOPETHYECKHE
OCHOBBI ~ BO3ZICHCTBUS ~ PAa3iUYHBIX  (U3UKO-XUMHYECKHX  (DAKTOPOB UL  IOJABICHHUS
JKU3HEEATEIEHOCTH MHKPOOPTaHM3MOB IIPH  XPAaHCHHH MHIIEBBIX IPOAYKTOB U  CIIOCOOBI
HPEKPAILCHHS] KU3HEACATEILHOCTH MHUKPOOPTaHW3MOB B TIpoliecce xpaneHust/ Students master
the theoretical foundations of the effects of various physico-chemical factors to suppress the vital
activity of microorganisms during food storage and ways to stop the vital activity of
microorganisms during storage.

A6puxaiipiMoBa I'.T., m.r.m./
AbnuxaiipivoBa I'.T.,
MarucTp.i.H./
Abdikhayymova G.T.,
master.p.n.
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1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: ABBIK-TYIIIK ©HIMJIepiHIH
tayapTanybsl/ToBapoBeneHue npoaykros nuranus/Commodity science of food.
2.IlocTpekBU3HTTEPi/MOCTPeKBU3HTLI/postrekvizites: YHHaH maliplHganaTelH  Tarampjap/
Myusnste Omozna/ Flour dishes, Onaipictik Hemece aumioManasl npaktuka /[IpousBoncTBeHHas
win npexaumiomHast npaktuka/ Industrial or pre-graduate practice, JMIIOMabIK JKYMBICTBI
(>x00aHBI) a3y xoHe Kopray/ Hammcanue u 3ammTa IUIIOMHON paboTsl (mpoekra)/ Writing and
defending a thesis (project).

3.Ilonnin MakcaTbl/menb aucuumianHbl/aim of the discipline:Ilonne nayGalixana, MaxapoH
JKOHE ~ KOHAWTEp  OHIMJIEpPIHIH  IIMKi3aTTapsl  Typamsl, ONApAbIH  CHIaTTaMalapsl,
OPraHONENTHKAIIBIK, XUMHUSIIBIK KACHETTepi Typalibl, CajafaFrbl COHFBI 3ePTTEY JKYMBICTApPhl MEH
TEXHOJIOTHSUIAP Typaibl TEOPHSUIBIK Herizne Oinim Oepineni. [ToHHIH MakcaThl OCHI ainFaH OimiMAl
MpaKTHKaJa KoJJaHyra OeiliMzey, acTBIKTHI KaiiTa ©HJey, HaH MicCipy, MakapoH, KOHAUTEPIIK,
aIIBITy JKOHE WLIapan jkacay LIMKI3aTTapbIHbIH CHUMATTaMajapbl YIUIH ONIApJBIH OJIEYyMETTIK
YTKBIPJIBIFEI MEH €HOSK HapBIFBIHIAFEI oMOeOar koHe KociOu Ky3bIperTepi 6ap korapbl OUTIKTI
MaMaHZapabl ﬂaﬂpnay/B JUCIHUILUIMHE Ha TeOpeTH‘IeCKOﬁ OCHOBE JAKOTCA 3HaHUS O CBIPbBE
NEKapCKOi, ~MaKapoOHHOM M  KOHIUTEPCKOW MNpPOAYKIMH, 00 HUX  XapaKTepUCTHKAX,
OPIraHOJICTITHICCKUX, XUMHUYCCKUX CBOﬁCTBaX, 0 HOBEHIINX HCCJICAOBATCIIbCKUX pa60Tax n
TEXHOJIOTUAX B OTpaciId. HCJ'II)IO JUCHUIUIMHBI SABJIACTCA adarTalus IOJTYy4YCHHBIX 3HAHHH K
MPAKTHYECKOMY IMPUMEHCHHUIO, MOATOTOBKA BI)ICOKOKBaJ]I/I(bl/IHHpOBaHHbIX CIICIHUAJIMCTOB C HX
COHH&HBHOﬁ MOOWMIILHOCTBIO U YHUBEPCAJIBHBIMU U HpOCl)eCCI/[OHaJILHLIMI/I KOMIICTCHIUAMH Ha
PBIHKE TPyZa IJI1 XapaKTepUCTHKU 3epHONepepadaThIBAIOIIEro, XIe00IeKapHOro, MakapoOHHOTO,
KOHAUTEPCKOT0, OPOIMIBHOTO 1 BHHOAECIbYEeCKOro coipbsi/In the discipline, on a theoretical basis,
knowledge is given about the raw materials of bakery, pasta and confectionery products, about
their characteristics, organoleptic, chemical properties, about the latest research works and
technologies in the industry. The purpose of the discipline is to adapt the acquired knowledge to
practical application, to train highly qualified specialists with their social mobility and universal
and professional competencies in the labor market to characterize grain processing, bakery, pasta,
confectionery, fermentation and wine raw materials

4.Kpickama Ma3MyHbl/ KpaTkoe coiepxanue/shortcontent:HayOaiixana, MakapoH >koHE
KOHOUTEP eHiMﬂepiHiH H_II/IKi3aT'1'apBI TypaJibl, OJapAbIH CHIIaTTaMaJapbl, OPTraHOJICHTHKAJIBIK,
XUMUSUIBIK KacCHETTepi Typasibl, cajlafarbl COHFBI 3€pPTTEY >KYMBICTapbl MEH TEXHOJOTHsIIAp
Typasbl TEOPUSIIBIK Herizme Oimim Gepinenmi. IToHHIH MakcaTsl OCBI aiFaH OUTIMAI NMpakTHKaza
KoJgaHyFa OeifiMzey, acTBIKTHI Kaiita eHuey, HaH IiCipy, MakapoH, KOHIUTEPIIK, allbITy JKoHE
[Iapamn jkacay MIMKi3aTTapbIHBIH CUMATTAMajapbl YIIIH ONap/blH QJEyMETTIK YTKBIPIBIFBI MEH
eHOeK HapBIFBIHIArel oMOebarn oHe KociOm KyseiperTepi Oap koraphl OimKTI MaMaHAap.pl
naspiay/B  mucnuIUIIHE Ha TEOPETHUYECKOH OCHOBE IalOTCsl 3HAHHUS O CHIphE MEKapCKOM,
MaKapoOHHOH M KOHAWUTEPCKOW TPOAYKLUMH, 00 HMX XapaKTEPUCTHUKAX, OPraHOJENTUYECKHX,
XUMHYECCKUX CBOﬁCTBaX, 0 HOBEHIINX HCCJICIOBATCIIbCKUX pa60TaX 1 TEXHOJIOTUAX B OTPACIIH.
I_IC.TIL}O JUCHUIUIMHBI SIBJIACTCS aJanTalys IMOJTYyYE€HHBIX 3HAHUH K TIPAaKTHYECKOMY IIPUMEHEHHUIO,
IIOJArOTOBKA BBICOKOKBaHPIq)I/ILII/IpOBaHHLIX CIICIIMAIMCTOB C HUX COLIl/laJ'II)HOI‘/II MOOHMIBHOCTBIO M
YHUBEpCANbHBIMH M NPO(ECCHOHATBHBIMH ~ KOMIIETCHLUMSIMH HAa pPBIHKE TpyAa s
XapaKTEePUCTHKH 3epHoIepepabaThIBaIONIEro, XIe00NeKapHOro, MaKapoOHHOTO, KOHIHUTEPCKOTO,
OpoaMIBHOTO U BHHOMETbYECKOTO Chipbst/In the discipline, on a theoretical basis, knowledge is
given about the raw materials of bakery, pasta and confectionery products, about their
characteristics, organoleptic, chemical properties, about the latest research works and technologies
in the industry. The purpose of the discipline is to adapt the acquired knowledge to practical
application, to train highly qualified specialists with their social mobility and universal and
professional competencies in the labor market to characterize grain processing, bakery, pasta,
confectionery, fermentation and wine raw materials.

5.Ky3bIpeTTistiri/komnerenun/competences:  bimiM  anymsl  HaH-TOKAIl, MaKapoH >KOHE

EpanueBa C. K., T.¥.k./
Epamuesa C.XK., k.T.H./
Yeralieva S.Zh., candidate
of technical sciences.




KOH/AUTEP OHIMIEpIH OHAIPY UIMKi3aTTapbIHBIH CHIATTaMalapblH Oineli, eHIM maiblHzayna
naiiganana amanel/ OOyyarommics 3HAET XapaKTEPUCTHKU ChIPbS UL MIPOM3BOJCTBA
XH6606yJ'IO‘IHBIX, MaKapOHHBIX W KOHIUTEPCKUX I/[3[IGJ'II/[I‘/’[, MOXET HUCHOOJIB30BaTh IIpU
nsrotoBineHnu npoxaykuun/ The student knows the characteristics of raw materials for the
production of bakery, pasta and confectionery products, can be used in the manufacture of
products.

6.Kyrinerin HoTHIKe/ O:KMITaeMble pe3yabTaThl/ expectedresults: Bimim anmymibl HayOaiixaHa,
MakapoH >KOHE KOHIWTEp OHIMJAEpiHIH IIMKi3aTTaphl Typaibl, ONapAblH CHIIATTaMaiaphl,
OPTraHOJICTITUKAJIBIK, XUMUSIIBIK KacneTTepi TypaJibl, cajafarbl COHFBI 3€PTTCY KYMBICTAPbl MEH
TEXHOJIOTHSIAP  Typajbl TEOPWsUIBIK  Oimimai  MeHrepeni/ OOydaroiuiicst — OBIageBacT
TEOPETUICCKUMHU 3HAHUAMH O CBIPHE IICKAPpHU, MAKaPOHHBIX U KOHAUTEPCKUX I/I3HGJII/II>'[, 00 ux
XapaKTEpUCTUKAX, OpPraHoJICTITUYCCKUX, XUMHWYCCKUX CBOfICTBﬁX, o HOBEHIIIMX
HCCIIeoBaTeIbCKUX padotax W TexHojormsx B orpacin/ The student acquires theoretical
knowledge about the raw materials of the bakery, pasta and confectionery products, about their
characteristics, organoleptic, chemical properties, about the latest research works and technologies
in the industry.
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1.I1pepekBU3UTTEPI/MpepeKBU3UTDI/prerequisites: ABBIK-TYIIIK OHIMJIEpiHIH
Tayapranysl/ ToBapoBenenne npoxykros nuranus/Commodity science of food
2.IlocTpekBU3UTTEPi/MOCTPeKBU3HTHI/postrekvizites:  ¥HHaH  jaliblHAANATBIH  Taramziap
Myunsie Girona/ Flour dishes, Onpipictik Hemece auruioMan bl ipakTuka /[Ipon3BoacTBeHHAS WK
npeyuioMHas npaktuka/ Industrial or pre-graduate practice, JIMIITOMABIK SKYMBICTEI (3KOOAHBI
)Ka3y xkoHe Kopray/ Hanmcanue u 3amura IUIIIOMHO# paboTsl (mpoekra)/ Writing and defending 4
thesis (project).

3.IIonnin Makcatwl/uesab aucuumiaunbl/aim of the discipline: ITonniH Herisri MiHzeri-
TaMaKTaHy OHIMIEpIH OHAIpY mpoiecTepin 3eprrey. KypcTbl MeHrepy HoTmXeciHOe Oosaruak
MaMaH TYpJIi acma3fblk OHIMIEpZi HaibIHAAyABIH TEXHOJOTHSUIBIK IPOIECIH YHBIMAACTHIPY,
acrnasZiblK JKJHC KOHZ[I/ITepHiK eHiMI[eplIiH JKaHa peHenrypailapbelH Xacay, TEXHOJOTIHSIBIK
LIBIFBIH/IAPABI TOMEHJIETY apKbUIbI IHKI3aTThl YHEM/IEY KEe3iHle OHIMHIH Carachl MEH TaFaMJIbIK
KYH/IBUTBIFBIH apTTRIPYFa OaFBITTAIFAH TEXHOJIOTHSUIBIK TPOIECTEPA, dicTep MEeH Tacinaepni
KeTinuipy Mocenenepinje OimiM MeH paraeFa ue Oomamsl. Ilomapamblk  GaitmaHeic -
AQHAJIMTUKAJIBIK, (DM3UKAJIBIK XKOHE KOJUIOMATHIK XUMUSHBI, TayapTaHy/bl KoHE T. 0. OKY Ke3iHIe
anplHFaH  Ourimre HerizmenreH/OCHOBHasl 3ajada JUCHMIDIMHBEL — H3y49EHHE IIPOLECCOB
TIPpOU3BOJACTBA IPOAYKIHNHU 06HICCTBCHHOI‘O nuTanus. B pe3yybTaTe OCBOCHUS Kypca 6yI[yHIHﬁ
CIICIIUAIMCT npno6peTaeT 3HaHMA W HAaBBIKA B BOIIPOCaX OpraHU3allMd TEXHOJIOTHYECKOTO
Tporiecca MPHTOTOBIICHHS Pa3HOOOPa3HOH KyITMHAPHOW MPOMYKINM, CO3aHUS HOBBIX PEIENTYp
KYJIMHapHBIX W KOHIUTEPCKHUX PIBZ[CJIPIﬁ, COBEPUICHCTBOBAHUSA TEXHOJOIMYECKUX ITPOLIECCOB,
METOIOB U MPUEMOB, HAIIPABJICHHBIX Ha IMOBBIIICHUE Ka4Y€CTBA U HHHICBOfI LIEHHOCTHU MPOAYKIINN
TIpU SKOHOMHH CBIPbA 6nar0£[aps{ CHMI)KCHHIO TEXHOJIOTHYECKHUX 3aTpart. OcBoeHue Kypca
6a3npye’rca Ha 3HaHUAX, TOTYYCHHBIX IPH M3YYCHHUH APYTUX MAUCHHUIUIMH — aHaJIPITH‘IeCKOﬁ,
(usmueckoii u KoouIHON XxuMuu, ToBaposeaeHn/ The main task of the discipline is to study the
processes of production of public catering products. As a result of mastering the course, the future
specialist acquires knowledge and skills in organizing the technological process of cooking a
variety of culinary products, creating new recipes for culinary and confectionery products,
improving technological processes, methods and techniques aimed at improving the quality and
nutritional value of products while saving raw materials by reducing technological costs. The
development of the course is based on the knowledge gained in the study of other disciplines -
analytical, physical and colloidal chemistry, commodity science, etc.

Ab6muxaiieiMoBa I'.T., m.r.m./
Ab6puxaiieiMoBa I'.T.,
MarucTp..H./
Abdikhayymova G.T.,
master.p.n.




4.Kpickama Ma3MyHbl/ KpaTkoe colep:xanue/shortcontent: Ilon apkbutbl GimiM amymibUIapra
Keleci TeOpWSUIBIK OinmiM Oepimeni: >kaimbl OarbITTarbl KOFAMABIK TaFaM OHIIPY TEXHOJOTHSCH]
OOMBIHITA TYPIl acHa3fblK OHIMAEpAi NalbIHIAYABIH TEXHOJIOTHSUIBIK IPOIECIH YHBIMIACTEHIPY|
TOCLIAepl, acma3fgblK JKOHE KOHIHTEPJiK OHIMAepAl peuenTypaiapbl OOMbIHIIA JaifbIHAAY|
TCXHOJIOTUACHI )Kaflb]HI[a, TEXHOJIOTUAJIBIK MIBIFbIHAAPABI TOMEHACTY apKbLUIbL [IUKI3aTTHI YHEMIECY|
KeSiHI[e BHIMHIH caracel MCH TaraMJIbIK KYHJBUIBIFBIH apTTBIpyFa OarpITTAJIFAaH TEXHOJIOTHSIIBIK]
MPOLIECTEPAIH oicTepi MEH TICcUIgepi opi MpaKTHKANbIK cabakrap apKbUIbl KOFAMIBIK Taram|
OHIMJEpiH OeNTiICHreH HOpMallapFa COHKeC TeXHONIOTHSCH OOMBIHINA jkacail ally HarmbIChl MeH
eHTiJ’IiKTepi KaJII)IHTaCTI)TpI)IJ'IaI[BI/B paMKax IUCHHUIIINHBI o6yqa}0u1uMcs[ Jar0TCda  CICAYIOUINe
TEOPETHYECKUE 3HAHMA: O CII0CO0aX OpraHH3allMU TEXHOJOTUYECKOro Ipolecca HPUTOTOBICHHUS
Pa3IMIHBIX KyJIWHAPHBIX M3Z[eﬂMﬁ 110 TEXHOJIOTUH IIPOU3BOACTBA O6IJ_ICCTBCHHOI‘0 IIATaHUA 06mer0
HasHA4YCHUsA, O TEXHOJOIHMHW TIPUTIOTOBJICHUSA KYJIHWHAPHBIX W KOHIUTEPCKUX I/I3Z[CHI/Iﬁ 10|
pelentypam, IpH SKOHOMHHU CBIPbSl MYTEM CHIDKEHHUSI TEXHOJOIMYECKHUX IOTeph (HOPMHPYIOTCS]
HaBbIKM M YMCHHSA 110 TEXHOJIOTHUH H3TOTOBJIEHUS IIPOLYKTOB 06H_ICCTBEHHOI‘O IIATAaHUA B
COOTBETCTBHUU C YCTAaHOBJICHHBIMU HOpMaMH NOCPEACTBOM MNPAKTUUYCCKUX 3aHATHI U METOI0B
MPUEMOB TEXHOJIOTHYECKUX IPOLICCCOB, HAIPABJICHHBIX Ha IMOBBILICHUC Ka4deCTBa U HI/IILICBO;j
neHHoctr npoxykimy/ Within the framework of the discipline, students are given the following
theoretical knowledge: about the ways of organizing the technological process of preparing varioug
culinary products using general-purpose catering technology, about the technology of cooking
culinary and confectionery products according to recipes, while saving raw materials by reducing
technological losses, skills and abilities are formed in the technology of manufacturing catering
products in accordance with established norms through practical classes and methods and
techniques of technological processes, aimed at improving the quality and nutritional value off
products.

5.Ky3bIpeTTifiri/komnerenun/ competences: BimiM amymisl )aimbsl OaFbITTaFbl KOFAMIBIK Taram
OHIMJIEpIH OENTUICHIeH HOpMallapFa COWKEC TEXHOJOTHSACHl OOWBIHIIA Kacail  ayajbl
O6yqa}0mm71csl MOKET U3rOoTaBJIMBATh IIPOAYKTHI 06H_I€CTBCHHOI‘0 IATaHUA 06HICFO Ha3Ha4YCHUSA B
COOTBETCTBUM C ycTaHoBieHHbIMUH Hopmamu/ The student can produce general-purpose publig
catering products in accordance with the established norms.

6.KyTimeTin HoTHiKe/ OKMEaemMble pe3yabTaThl/ expectedresults:Biniv amymsr KoramIbIK
TaraM OHJIpY TEXHOJOTHICHl OOMBIHIIA TYpJli acmas3[blK >KOHE KOHAMTEPIIK eHiMAepIl
I[aﬁblHI[ayI[LIH TEXHOJIOTHUAJIBIK npoueciH ¥ﬁLIMHaCTBIpa ajlagbl, aCmas3JbIK XOHC KOHZ[PITepJ'IiK
OHIMIEpl pelentypanapsl OoibIHIIA >kacall amanbl/ OOydJaromuiicss MOXET OpTaHU30BaTh
TEXHOJIOTHUECKHUI TMPOLeCC MPUTOTOBICHUS PA3NUYHBIX KyJMHAPHBIX U KOHIUTEPCKUX U3ACIUN
TI0 TEXHOJIOTHH INPOU3BOJACTBA 06HICCTBCHHOFO NATaHWUsA, HW3rOoTaBIUMBATh KYJIWHApHLIE U
KOHJMTepcKkue m3zienus no penentypam/ The student can organize the technological process of
preparing various culinary and confectionery products according to the technology of public
catering production, make culinary and confectionery products according to recipes.
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1.I1pepexkBU3UTTEPi/MpepeKBU3UTHI/prerequisites: Tamak eHiMIepi TEXHOJIOTHsAIaPbIHbIH
Herizaepi/ OCHOBBI TEXHOJIOTHII MHUIIEBHIX IpoxykToB/ Fundamentals of food technology
2.IlocTpekBU3HTTEPi/MOCTPeKBU3NTHI/postrekvizites:  YHHan  fgaifiblHAamaTelH — Tarampjap/
Myuuste 6iroga/ Flour dishes, Ounipictik Hemece quruiomManabl npaktika /[Ipor3BoacTBeHHAS WY
npexaumiomMHast npakrtukal Industrial or pre-graduate practice, JINMIOMABIK KYMBICTBI (3K00aHBI
a3y jkoHe Kopray/ Hamucanue n 3amura guruioMHoi pabotsl (mpoekra)/ Writing and defending g
thesis (project).

3.0Ionnin Makcatwl/uenb aucuuimiMHb/aim of the discipline: Mawmanapik  OolibiHIIA
TEXHOJNOTTapAbl Jasipiay Ke3iHAe TOHAI OKBITYABIH MakcaThl (H3UKANbIK, XUMUSIIBIK,
OHOXMMUSUIIBIK JKOHE 0acka MpOLECTEepAiH TEOPHSIBIK Herizaepi Heri3iHae TaMak eHiMAepiH
OHMIPYMiH JKaJIbl TEXHOJOTHACHIH TepeH Oury Oousbim TaObutansl. IIIMKi3aTTBIH, JKapThLTait
(abpukaTTapIbIH XUMHSUIIBIK KYpPaMbl, OpTYpJi KOMIIOHEHTTEpAIH e3apa OopeKeTTecyl OapIbIK
TEXHOJIOTHSUIBIK TPOLECTEP/Il JKOHE TaiiblH OHIMHIH CalachlH aHbIKTAHIbl. BiiM amymibiiapabiy
OpTYpJIi ACHreHIeri TEeXHOJOTHSUIBIK JKYHelep cajachiHia 0a3alblK TEOPHSUIBIK OUTIMII JKOHE
NPaKTUKAIBIK JaFAbLIAp/bl, TaMaK OHIMAEPIH OHAIPYHiH HAKThl TEXHOJOTHSILIK HMPOIECTepiHiH
JKYMBIC ICTEy KaFujaTTapbl MEH WIApTTapblH MeHrepyine Herisaenres/Llenbio n3yueHus
JMCIUIUIMHEI IPH ITOJTOTOBKE TEXHOJIOTOB 10 CIIENUAIBLHOCTH SBISICTCS IITy0OKOe 3HaHHE 00IIeit
TEXHOJIOTHU IPOM3BOJICTBA IHUIIEBBIX IIPOLYKTOB Ha OCHOBE TEOPETUUECKUX OCHOB (PU3MIECKHX,
XHUMUYECKHX, OHOXUMHYECKUX M JPYrHMX [poLeccoB. XUMHYECKHH COCTaB  ChIPbS,
nosry(abpHKaToB, B3aHMO/CHCTBIE Pa3IMIHBIX KOMIIOHEHTOB OLPEIEISIOT BCE TEXHOIOIHIECKUE
IpOIleCCHl M KauecTBO TOTOBOM NpORyKIMW. basupyercss Ha OBIAACHUH OOYYAIOIIHUMHCS
0a30BBIMM  TEOPETHYECKMMU  3HAHMAMH M HPAKTUYECKUMH  HaBBIKAMH B 00JAcTH
TEXHOJIOTHYECKHUX CHCTEM Pa3INYHOIO YPOBHS, NIPHHIUIAMU U YCIOBUSIMH (YHKIIOHUPOBAHHS
KOHKDPETHBIX TEXHOJIOTHYECKHUX MPOIIECCOB TPOM3BOJCTBA MHUIIEBBIX TpoxykTos/The purpose of
studying the discipline in the training of technologists in the specialty is a deep knowledge of the
general technology of food production based on the theoretical foundations of physical, chemical,
biochemical and other processes. The chemical composition of raw materials, semi-finished
products, the interaction of various components determine all technological processes and the
quality of finished products. It is based on the acquisition by students of basic theoretical
knowledge and practical skills in the field of technological systems of various levels, principles
and conditions of functioning of specific technological processes of food production.

4.KpicKama Ma3MyHBI/ KpaTkoe coep:kanue/shortcontent: «KoraMIblK TaMakTaHy eHIMIEPiH
OHJIIpYIiH (GU3NKO-XMMUSIIBIK HETi3/1epi» TOHIHIH HeTi3ri MiHAeTTepi 6iTiM amymisLIapFa JopicTik
MIOHJIEP APKbUIBI a3bIK-TYJIIK TayapJiapbIHBIH XKIKTEIyl MEH TaraM TYpJiepi, TaraMIbIK eHIIpYyIiH
KaJIIBI TEXHOJIOTUSCHI JKaibIHa TEOPUSUIBIK MOJIMeTTep Oepy; 3epTXaHAJIbIK cabaKTap apKbUIbI
TaMaK OHIMIEPiHIH XUMISUIBIK KYPaMbIH aHBIKTAY XKOJIIAPBIH MEHIepTy; MPAKTUKAIBIK cabakrap
APKbUIbI TAOUFH, ASCTYPIIi, XKACAHIbI KIHE CHHTETUKAJIBIK TaMaK OHIMEPiHIH epeKIIeNiKTepi MeH
TEXHOJIOTHACBIH MEHIepTy opi Jaripliapbl MEH eNTiUTKTepiH —KaJBINTacThIpy; Oimim
JTYIIBUIAP/IBIH 63 OeTiHIIe i3/IeHY JKYMBICTApBIH OPBIHIAYBIH KaMTaMackl3 eTy/OCHOBHBIE 3a/1aui
JUCHUIUIAHEL  «DHU3HKO-XUMHYECKHE OCHOBBI MPOM3BOJACTBA MPOAYKIHH OOIIECTBEHHOTO
MUTAHUSD): IPEIOCTaBICHIE 00YYAIOIINMCS TEOPETUUECKUX CBEACHHUHN O KIacCH(PUKALNY U BUAAX
IIUIIEBBIX IPOAYKTOB, 00 OOWIel TEeXHOJIOTHMH MPOU3BOJACTBA IHIIEBBIX HPOAYKTOB 4epe3
JIEKIIMOHHBIC UCIUILIMHBI; OCBOCHHE CIIOCOOOB ONPEIEICHUS] XUMHYECKOTO COCTaBa MUIIEBBIX

[POJIYKTOB 4epe3 1a00paTOPHbIC 3aHSITHS; OCBOCHHE

Capcenbaena 3.T. TexHuKa
FBUIBIMJIAPBIHBIH MarucTpi /
Capcenbaesa 3.T. maructp
TEeXHUYECKUX Hayk / Sarsenbayeva
Z.T. master of Technical Sciences




discipline” Physico-chemical bases of production of public catering products ": providing students
with theoretical information about the classification and types of food products, about the general
technology of food production through lecture disciplines; mastering methods for determining the
chemical composition of food products through laboratory classes; mastering the features and
technology of natural, traditional, artificial and synthetic food products through practical classes|
and skills and abilities; ensuring that students perform independent search work.
5.Ky3bIperTisiri/komnerenuun/ competences: bimim amymsl er, cyT jkoHe OanblK, HaH,
KOHCEpBI OHE Tarbl 0acKa TaraM OHIMJIEpiH OCNTiJIeHreH HOpMajapra COHKEC TEXHOJIOTHSCHI
OOMBIHIIA Kacail aJ'IaI[I)I/ OquanmHﬁca MOJKET HU3TOTABJIMBATh MSCHBIC, MOJIOYHBIC U ]:)I)I6HI)IG7
xJ1e600yII04HbIe, KOHCEPBHBIC U APYrHE MHIIEBbIC IPOLYKTHI B COOTBETCTBUH C YCTAHOBJICHHBIMU
nHopmamu/The student can produce meat, dairy and fish, bakery, canned and other food products
in accordance with established norms.

6.KyTisieTin HoTHKe/ OKMAaeMble pe3yabTaThl/ expectedresults: «KoramibplKk Tamakrany
OHIMJIEPIH OHIIPYIiH (PU3UKO-XUMHSIIBIK HETi3[epi» MOHIH OKY HOTHXKECIHJE OLTiM alyIlibl TaFam
OHIMJICPIHIH TypJiepiH Oiieli, XUMHUSUIBIK KypaMblH aHBIKTail ajajpl, TaraM OHIIpYAiH
TEXHOJIOTHSACBHIH MEHIepeli opi TaraM OHIIpy[i TEeXHONOTWsIChl OOMbBIHIIA OpbIHAAN anansl/B
PE3YJIbTATE U3YUYCHUS AUCHUILINHBL «DU3NKO-XUMUYECKHE OCHOBBI IIpOU3BOACTBA MPOAYKIHUH
06H1€CTBCHHOF0 TIUTAaHUA» 06yqa}0umfz’1c;{ 3HA€T aCCOPTUMEHT IHUIIEBBIX IPOAYKTOB, MOXKET
ONpeaciATbL XUMUYCCKUN CoCTaB, BJIAJICTH TEXHOJIOTUEH TMPOU3BOACTBA MUIICBBIX NMPOAYKTOB U
BBINOJIHATh TEXHOJIOTHIO TPOM3BOJCTBA IMHIIEBBIX MpoaykToB/As a result of studying the
discipline " Physico-chemical bases of production of public catering products ", the student knows
the range of food products, can determine the chemical composition, own the technology of food
production and perform the technology of food production.
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BIT
TK/
b1
KB/
BD CC

ZhKMSY
4211/
EKSVM
4211/
EQRMA
M 4211

[Mukizar  neH
KOCBIMIIIa
Marepuanap-
JBIH calrachIH
capanray/
OkcnepTusa
Ka4decTBa ChbIPbs
n
BCIIOMOTraTeJIbH
BIX MaTepUaIoB/
Examination of
the quality of
raw  materials
and  auxiliary
materials

eMTHXaH/
9K3aMeH/
exam

Kaz0arma-
aybI3a/
ITMCBMCHHO
- ycTHO/
written-
orally

1.IIpepexBu3nTTEpi/MpepeKBH3UTHI/prerequisites: TamMak OHZIpiCTEpiH MUKPOOHOJIOTHSIIBIK
Gaxpuiay/ MukpoOuonornueckuii KOHTpoIb muiieBbix npoussozacts/Microbiological control of
food production.
2.ITocTpekBH3HTTEPi/MOCTPEKBU3UTHLI/postrekvizites:
MpaKTHKa /HpOI/ISBO,[[CTBeHHaSI WIH  TPeIIUIIOMHast
practice.

3.I0Ionnin maxcatel/meas gucnunanHbl/aim of the discipline: Ilom 6imim amymsutapra
LIMKI3aTIIeH KOCBIMIIIA MaTepUalIapAblH CalachlH capanray KaubIHIaFbl TEOPHSIIbIK OidiMi MEH
IHI/IKi3aT TICH HaﬁBIH eHiMz[ep caracblHa TCXHOXUMMUSIIBIK 6aKBIIIayT_[BI KY3€re acolpy 601\//IBIHH_Ia
TIPAKTHKAJIBIK JarAbUIapBIH KAJIBIIITaCThIpAIbI. CapanTay KeMeI‘iMeH I_HI/IKi3aT’1'ap)IBIH, )KapTLUIaﬁ
(aOpukaTTapAblH KOHE JalblH OHIMIEPAIH camachlH, LIMKIi3aTTapbl caly HOPMACHIH,
TEXHOJIOTHUAJIBIK l'lpOLIeCTepI[iH JAYPBICTBIFBIH JKOHE T.6. aHLIKTaﬁHLI. U_II/IKi3aTHeH KOChIMIIIa
MaTepuaigapAblH CallacblH capalTay apKbLIbl I[aﬁ]ﬂHI[aJIaTBIH eHiM TypnepiHe canaJjiblK CBhIHAK
JKYPri3y apkpuibl KakerTi Oinmim  Oepineni/ ducumniuHa Qopmupyer y 0Oydaromumxcs
TEOPETUICCKUE 3HAHUA 06 JKCIEPTU3C KadeCTBa ChIPbSI W BCIIOMOIaTCIIBHBIX MaTEpHAIOB H
TNPAaKTHYCCKHUE HABBIKH II0 OCYHICCTBJICHHIO TEXHOXUMHYECKOI'O KOHTPOJISI KadeCTBa CBHIPbSI H
TOTOBOM MpoAyKIKH. C IOMOIIBIO AKCIIEPTH3bI OMPEACISIOT KAYeCTBO CHIPbs, MOTy()paOdpHKaTOB 1
TOTOBOI1 TNPOAYKIHMH, HOPMY 3arpy3KH ChIpbs, IPABUIIBHOCTE TEXHOJOIMYECKUX IPOLIECCOB U .
HGOGXOZIHMBIC 3HaHUA OGGCHC‘II/IBa}OTCﬂ IIyTeéM IMPOBEACHUS KaYCCTBCHHBIX HMCIIBITAHU I
H3TOTOBJIACMBIX BHUIOB IMPOAYKIHH MYTEM 3KCICPTU3bl Ka4€CTBA CBIPbS U BCIIOMOTATCIBbHBIX
matepuanios/The discipline forms students theoretical knowledge about the examination of the
quality of raw materials and auxiliary materials and practical skills for the implementation of
technochemical quality control of raw materials and finished products. With the help of expertise,
the quality of raw materials, semi-finished products and finished products, the rate of loading of
raw materials, the correctness of technological processes, etc. are determined. The necessary
knowledge is provided by conducting quality tests of manufactured products by examining the
quality of raw materials and auxiliary materials.

OHIIpiCTIK  HeMece  JUIUIOMAJIbI
mpaktika/ Industrial or pregraduate

Ab6muxaiieiMoBa I'.T., m.r.m./
Aomuxaiipivoa I'.T.,
MarucTp.I.H./

Abdikhayymova G.T., master.p.n.




4.Kpickama Ma3MyHbI/ KpaTkoe coiep:kanue/shortcontent: Ilon apkpUibl OiiM amyiibliapra
KeJleci TeOpHsUIBIK OiliM Oepilemi:MuUKi3aTieH KOChIMINA MaTepHalfapAblH CallachlH capantay
oxicTepi kalbIHIA, capanTay KOMETiMeH NIMKi3aTTapAblH, >KapThllail (aOpuUKaTTapiAbIH >KOHE
aiblH OHIMAEpAIH CamachlH aHBIKTAy TOCUIAEpi JKalblHIa, LIMKI3aTTapAbl Caly HOPMACEHI,
TEXHOJNOTHSUIBIK ~IIPOLECTEPAIH IYPHICTHIFBIH aHBIKTAY TOCUIAepi KaiblHAa, IIHMKi3aTIEH
KOChIMIIIa MaTe€pualgapAblH CallaCblH capanTay apKbUIbL I[afII)IHI[aHaTLIH OHIM TypnepiHe
camaiblK ChIHAK JKYPTi3y apKbUIbl KaKeTTi OuTiM Oepineni, NpakTUKAJbIK cabakrap apKbUIbI
[IUKI3aT TeH Z[aﬁb]H BHiMHep canacblHa TCXHOXUMMSAJIIBIK 6aKBIJ’IayZ[I)I JKY3€re acbIpy OoMBIHIIIA
TIPAKTUKAJIBIK AafrAblIapbIH KaJ’II)IHTaCTI)IpaI[I)I/ B paMKax JUCHUILINHBI OGy‘IaIOHII/IMCH 6y[(yT
JaHBbI CJICAYIOLIUE TCOPETUUCCKUE 3HAHUA: O METOAAX 3KCIEPTU3bl KayeCTBa BCIIOMOIaTEIbHbBIX
MaTEpUaIOB CBIPEEM, O crocobax ONpEAcICHUsl Kaue€CTBa ChbIPbA, HOqu)aGpI/IKaTOB U TOTOBOI
NIPOAYKIUH C IIOMOINBIO DJBKCIEPTU3BI, O crocobax OIpE€ACICHNUs HOPM 3arpys3Kku CbIPbA,
NPaBUJIBHOCTA TEXHOJOIMYE€CKUX IPOLECCOB, O IMPOBEACHHUU Ka4Y€CTBEHHBIX HCIIBITAaHUH
U3rOTOBJIIEMBIX BHJOB IPOAYKOHUH C TIOMOMIIBIO DSKCIEPTU3BI KadyeCTBa BCIIOMOI'aTEIIbHBIX
MaTEpUAIOB CBIPEEM, YE€PE3 IPAKTUUCCKUE 3aHATUS (bOpMPlpy}OT MMPaKTUYCCKUE HABBIKU I10
OCYILECTBICHUIO TEXHOXUMUUECKOTO KOHTPOJIS Ka4ecTBa ChIPbs M roToBOM mpoaykuun/ Within
the framework of the discipline, students will be given the following theoretical knowledge: about
methods of examination of the quality of auxiliary materials with raw materials, about methods of
determining the quality of raw materials, semi-finished products and finished products with the
help of expertise, about methods of determining the norms of loading of raw materials, the
correctness of technological processes, about conducting quality tests of manufactured products
with the help of examination of the quality of auxiliary materials with raw materials, through
practical classes form practical skills for the implementation of technochemical quality control of
raw materials and finished products.

5.Ky3bIpeTTifiri/komnerenun/competences:bitim aTyLIbl caparray KeMeTiMeH
LIMKI3aTTapIbIH, KapThUlail (aOpUKaTTap IbIH jKOHE JalblH OHIMIEP/iH CalachlH, IUKI3aTTap bl
cajly HOpMAacCbIH, TEXHOJIOI'MAJIBIK npoueCTepniH JAYPBICTBIFbIH aHBIKTaﬁ anamﬂ/ C TIOMOIIIBIO
9KCIEPTH3bI O0YYAIOMINICS MOXKET ONPENENUTh KauecTBO ChIPhs, MOIy(haOdpHKaTOB U TOTOBOM
MPORYKIVH, HOPMY 3arpy3KH CBHIpbsl, IPaBIILHOCTE TeXHOJIOrHIecKux nponeccos/ With the help
of expertise, the student can determine the quality of raw materials, semi-finished products and
finished products, the rate of loading of raw materials, the correctness of technological processes.

6.KyTinetin HoTHKe/ 0KHAaeMble pe3yJabTaThl/ expectedresults: Bimim amymsr mmkizat mex
JTAWBIH OHIMJIEp CalachlHa TEXHOXHMHSUIBIK OaKbUIay/bl Ky3ere acblpa anaasl/ OOydaromuicst
MOXET OCYIIECTBIATh TEXHOXUMHUYECKUH KOHTPOJIb Ka4eCTBa ChIPbs U roToBoi npoxykuuu/ The
student can carry out technochemical quality control of raw materials and finished products.
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Enbex
KOpFayablH
KYKBIKTBIK KOHE
YHBIMIACTBIPY
macenenepi/Ilpa
BOBBIC 4
OpraHu3alMOHH
13 BOIIPOCHI
oXpaHbl Tpyna/
Legal and
organizational
issues of labor
protection

eMTHXaH/
JK3aMeH/
exam

XKasbarmua-
aybI3mIa/
IIMCBMCHHO-
ycTHO/
written-orally

1.IIpepexBH3uTTEpi/MpepekBH3UTHI/prerequisites: Tamak ©HAIpiCTEpiH MUKPOOHOIOTHSIIBIK
6akputay/ MuKpoOHOTOrHIeCKHil KOHTPOJIb MHIIEBBIX NMpou3BoAcTB/ Microbiological control of
food production

2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3HTHI/postrekvizites:  OHmipicTik Hemece  AWMIUIOMAIIBI
npaktuka /[Ipon3BOACTBEHHAss WM HpeAAMIUIOMHass mpaktuka/ Industrial or pre-graduate
practice, JIMIIOMABIK )KYMBICTBI (3k00aHBbI) a3y koHe Kopray/ Hamicanue u 3amunTa JUIIOMHOM
pabots! (mpoekta)/ Writing and defending a thesis (project).

3.Ilounin MakcaTh/ueas aucuuminHbl/aim of the discipline: Oxy moni ka3ipri Korampaars
cpifaiinac KEeMKOPJIBIK JBOJIOLMACHI Typasibl OUTIMAI KalbINTACTBIPYFA, OHBIH KOFAMIBIK
KaTbIHACTApABIH OapiblK calalapblHa ocep eTeTiH KYOBUIBIC peTiHeri cumarramanapbiHa, KP
WITTBIK KayilCi3iriHe HYKCaH KeNTIpyIeri chi0aiiiac )KEeMKOPJIBIKTBIH POJIiHe, OHBIH IIETEeIIiK
WHBECTHLMSUIAD KeJIEMiHe BIKNalblHA OarbiTTanyaH. EHOEGK KOpray[blH KYKBIKTBIK JKOHE
YIBIMIACTBIpY Mocelienepl 3aHIbUIBIKTAPbIHA €HOCK KOJEeKCi MeH 0acka Jia 3aHibl aKTinepi,
KOCIIIOAKTapBIHEIH OPTAJIBIK KEHECIHIH aKTiIepi JKoHe KOCIMOAaK YHBIMBIMEH KelliciareH
MHHHCTPJIKTEPIiH HYCKaylIapsl MEH epekeaepi, MEH IilIKi TOPTINTe KOpCETireH eHOeK
KOpFay/IblH HOPMaJapblH YHBIMIACTBIPaAb)/ YueOHasi AUCUHMILUIMHA HalejeHa Ha GOpMHpOBaHUE
3HaHUH 00 IBOJIIOLUH KOPPYIILMH B COBPEMEHHOM OOIIECTBE, €€ XapaKTEePHCTUKH KaK SBIICHHMS,
BIMSIOIIEr0O Ha Bce c¢epbl OOLIECTBEHHBIX OTHOLICHWH, pOJIb KOPPYILMH B MOAPBIBE
HauuoHanbHOM O6e3onacHoct PK, ee BiusiHue Ha 00beM MHOCTPAHHBIX MHBECTUIIMU. OpraHu3yeT
HOPMBI OXpPaHBI TPYZA, PeXyCMOTPeHHbIe TpyJOBBIM KOJEKCOM M JPYTHMH IIPABOBBIMU aKTaMH
[0 NPaBOBBIM M OPraHM3ALMOHHBIM BOIPOCAM OXPaHbI TPYZA, aKTaMM LIEHTPAIBHOTO COBETa
po)CO030B U HHCTPYKLHUSMU U HOJOKEHHSIMU MUHUCTEPCTB, COINIACOBAHHBIMU C IPOHCOI03HOM
opranmsanmeii, 1 Bo BHyTpeHHeM nopsake/ The academic discipline is aimed at forming
knowledge about the evolution of corruption in modern society, its characteristics as a
phenomenon affecting all spheres of public relations, the role of corruption in undermining the
national security of the Republic of Kazakhstan, its impact on the volume of foreign
investment.Legal and organizational issues of labor protection are regulated by the labor code and
other legal acts, acts of the Central Council of trade unions and instructions and regulations of
ministries agreed with the trade union organization, and internal regulations.

4.KpIcKala Ma3MyHbl/ KpaTkoe cojep:kanue/shortcontent: [1on apKpUIbl OLTIM amyIIBUIAPIBIH
eHOEKTi KOpFayJblH KYKBIKTBIK JKOHE YHBIMIACTBIPY Mocenenepi Typaibl, eHOeK KOJEeKCi MeH
Oacka Ja 3aHIBI aKTidepi JKaWbIHIA, KOCIMOMAKTAPBIHBIH OPTANBIK KEHECIHIH aKTilepi koHe
KoCIMoaK YHBIMBIMEH KeJICIAreH MHHHUCTPIIKTEpAiH HYCKaylapbl MEH epexenepi jKaiblHaa
TEOPUSUIBIK OLTiMAEpI, MPAKTUKAIBIK cabakTap apKpLIbl €HOEK KOpFay[blH KYKBIKTHIK JKOHE
yHBIMAACTEIPY Mocenenepi OOWBIHINIA JaFABUIAPBl MEH ENTUNKTEpi  KaJBINTacThIPhLIaIb)
IMocpeacTBOM AMCHMILINHBL (POPMUPYIOTCS TEOPETUUECKUE 3HAHUS 00YHAIOMINXCS O MPABOBBIX U
OpraHU3aLMOHHBIX BONPOCAX OXPAHbI TPYAa, O TPYAOBOM KOAEKCE U IPYTHX MPABOBBIX aKTaxX, 00
aKTaX NEHTPAJTBLHOTO cOBeTa HPO(PCOI030B M HMHCTPYKIMSAX H IOJOXKEHHSIX MHHHCTEPCTB,
COINIACOBAHHBIX C TNPO(COIO3HOH OpraHu3alyel, HABBIKM M YMEHHS 10 MPAaBOBBIM H
OpraHM3alMOHHBIM BOINPOCAaM OXpaHbl Tpyda 4epe3 mnpaktuueckue 3aHsTus/ Through the
discipline, students' theoretical knowledge of legal and organizational issues of labor protection,
the Labor Code and other legal acts, acts of the central Council of trade unions and instructions
and regulations of ministries agreed with the trade union organization, skills and abilities on legal
and organizational issues of labor protection through practical classes are formed.
5.Ky3bIperTijiri/komnerenuuu/competences: bimim amymsl eHOEK KOJeKCi MeH Oacka Ja
3aHIbl AKTUIEP, KOCIMOJAKTAPBIHBIH OPTAJBIK KEHECIHIH aKTLIepi KoHE KICINoJIaK YHbIMBIMEH
KeJlCIIreH MUHUCTPIIKTEPJIiH HycKayiapbl MEH epexenepi, MeH illIKi TOpTiNTe KepceTinreH
eHOeK KoprayAblH HOpMaiapblH Oineni/ OOywarommiics 3HaeT TpymoBO#l Komekc M Apyrue
[paBOBbIC aKThl, aKThl LIeHTpalbHOrO coBeTa NPO(COI30B M yKA3aHWUS W  IOJOKCHHUS
MHHHCTEPCTB, COIVIACOBaHHbIE C MNPOQCOIO3HOH OpraHu3alyeil, HOPMBI OXpaHBl TpYAa,
yka3aHHble Bo BHyTpeHHeM nopsinke/ The student knows the Labor Code and other legal acts,
acts of the Central Council of Trade Unions and instructions and regulations of ministries agreed
with the trade union organization, labor protection standards specified in the internal order.

Epamuena C.K., T.F.Kk./
Epammena C.K., k.T.H./
Yeralieva S.Zh., candidate
of technical sciences.




6. Kyrinerin nHoTmke/ oxuaaemble pe3yiabtarbhl/ expectedresults: Bimim amymsr enbex
KOJIEKCIH OiJiefi opi KociloJaKTap/AblH OpPTAJbIK KEHECIHIH akTiiepi MeH Oacka Ja 3aHibl
aKTiIepAi Jkacaidl amajapl, IIIKI TOPTINTE KOPCETUIreH eHOEK KOpFayAblH HOpMallapbiH
yiibiMpaacteipa anajael/ / OOydarouuiicss 3HaeT TPYHOBOM KOJEKC M MOXKET COCTABISTH aKTBI
LICHTPAJIBbHOTO COBETA MPO(COI030B U APYrUe MPaBOBbIC AKThI, OPraHM30BbIBATH HOPMBI OXPaHbI
Tpy/a, yKa3aHHble BO BHyTpeHHeM nopsiake/ The student knows the labor Code and can draw up
acts of the central council of trade unions and other legal acts, organize labor protection standards
specified in the internal order.

Binim any Tpaextopusicsl Nel «CyT :koHe cyT oHiMIepiHiH TeXHOIOTHICHD/
ObpasoBartenbHas TpaekTopus Nel «TexHOI0rHsI MOJIOKA H MOJIOYHBIX IPOAYKTOBY/
Educational trajectory Nel «Milk and dairy products technology»

M5
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SSOT
3306/
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3306/
MDPT33
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Cyr KoHe CyT
OHIMIEpIHIH
TEXHOJIOTHSCHI
2/ TexHonorus
MOJIOKa u
MOJIOYHBIX
IPORYKTOB 2/
Milk and dairy
products
technology?2

eMTHXaH/
9K3aMeH/
exam

Tect/Tect/
test

1.IIpepexBH3HTTEpi/MpepeKBU3HTLI/prerequisites: CyT xoHe CYT OHIMAEPIHIH TEXHOJIOTUSICH
1/Texnonorus Mosoka u Monoutsix npoaykros 1/Milk and dairy products technologyl
2.IlocTpexBu3NTTEpi/MOCTPEeKBU3NTHI/postrekvizites: Er, cyr jxoHe Oamblk eHIMIEPIH
KOHCEpBUICY TeXHOJOTHACH/ TeXHOIOrHs KOHCepBUPOBaHUs Msica, MoJloka U peIObl/ Technology
of preserving meat, milk and fish, OmxipicTik Hemece IUILIOMANIbI MPAKTHKA
/TIpOM3BOICTBEHHAS WITH MPEAIUILIOMHAsT TPAKTHKA

3.Ilonnin mMakcatsl/mens aucoumannbl/aim of the discipline: Cyrt xoHe cyT eHiMzuepiHiH
TEXHOJIOTHACHI CYT camachlH Oakpuiay OapbICBIHAA CYTTIH XHMHSUIBIK KYPambl dHEPreTHKAIBIK
KOPCETKIIITepi, IopyMeHzaepi jkoHe (epMeHTTepiH jxeke KapacTeipy. CYyTTi eHmipicTe eHIey
Ke3iHjeri (QU3MKO—XUMHSIIBIK JKOHE OMOXMMUSUIBIK IPOLIECTEPAl 3€pTTey; CYT OHIMACpIHIH
TEXHOJIOTHSUIBIK OHJAEY IPOLIECTEPiH, JKaHA TEXHOJOrHsuIap 0a3achlH JKOHE CaJaHbIH 3aMaHyH
aMy TEHICHIMSCHIH 3epTTeiiai/TeXHOMOrusI MOJOKA M MOJIOYHBIX HPOAYKTOB IPH KOHTPOIE
Ka4yeCcTBa MOJIOKA OTACIIBHO PAaCCMOTPETh DHEPIETUUCCKUE ITOKA3aTEIM, BUTAMUHBI U dpepMeHTBI
XHUMHYECKOro cocCraBa MOJIOKa. I/ISy‘iCHMC q)HSI/IKO'XI/IMI/I'-ICCKI/IX ¥ OMOXHMHYCCKUX IpoLeCcCoB
npH nepepaboTKe MOJIOKA B MPOM3BOJCTBE; M3y4aeT TEXHOJOTHYECKUE MPOLECCH IepepaboTKu
MOJIOYHOH TNIPpOAYKIINH, 6a3y HOBBIX TEXHOJIOTUH W COBpPEMEHHBIC TEHIACHIUHU Pa3BUTUA
otpaciu/Technology of milk and dairy products in the process of milk quality control, individual
consideration of energy indicators, vitamins and enzymes of the chemical composition of milk. —
study of Physico-Chemical and biochemical processes in milk processing in production; study of
processes of technological processing of dairy products, the base of new technologies and modern
trends in the development of the industry.

4 Kpickama Ma3MyHbI/ KpaTKoe cofep:kanue/shortcontent: IToH apKputb! OiTiM amymisnIapra
KeJeci TeopusuIblK OuTiM Oepiyieni:cyT >KoHE CYT OHIMAEPIiHIH TEeXHOJOTHACHI KalblHAA, CYT
carnachlH Oakpulay OapbICBIHAA CYTTIH XHMMHSJIBIK KYpaMbl SHEPreTHUKaJbIK KOpCETKIiITepi,
IIopyMeHIepi JkoHe (GepMeHTTepi XKaibIHIa, CYTTI OHipicTe oHIey Ke3iHaeri QH3HKO—XUMHSUIBIK
JKOHE OMOXMMUSUIBIK TPOLECTEPi; CYT OHIMAEPIHIH TEXHOJOTHSIBIK OHJIEY HpolecTepi, jkaHa
TeXHOJOrusIap 0a3ackl MEH CYT OHJIPICI CalaChIHBIH 3aMaHyH JaMy TeHACHIMSCHI JKaibIHAa, ajl
MPAaKTUKANIBIK ca0aKTap apKbUIBI CYT XOHE CYT ©OHIMJEpPIH TEeXHOJOTHSACH OOWBIHINA jKacail amy
JAFAbUIaphl MEH ENTLTIKTepl Kanbmracanpl/ B pamkax aucHuiuimHbl oOydaromumcs OymayT
TMPEACTABJICHBI CICAYIOIIUEC TCOPETUYCCKAC 3HAHUA:. O TEXHOJOTHMM MOJOKa W MOJIOYHBIX
TNIPOAYKTOB, 00 OHEPreTUYCCKUX IMOKa3aTEeIAX XUMHUYECKOro CocTraBa, BUTaMHUHAX U q)epMeHTaX
MOJIOKa IpPpU KOHTPOJIE KadyeCTBa MOJIOKA, q)I/IBI/IKO-XI/IMI/I‘IeCKI/IX ¥ OMOXMMHYECKHUX mmponeccax
npu mepepaboTKe MOJOKAa Ha MPOM3BOJACTBE, O TEXHOJIOTMYECKOM IpOIiecce MepepaboTKH
MOJIOYHOH NpoAYKIIHH, O 0a3e HOBBIX TEXHOJIOTUH H COBPEMEHHBIX TEHIACHIUAX Pa3BUTUA
MOJIOYHOI OTpaciy, a 4epe3 NpPaKTUUECKHE 3aHATHUS (DOPMHUPYIOTCS HAaBBIKM W yMEHHUS MO
W3rOTOBJICHUIO MOJIOKA M MOJIOYHBIX MPOAYKTOB 1o TexHonoruu/ Within the framework of the
discipline, the following theoretical knowledge will be presented to students: about the
technology of milk and dairy products, about the energy indicators of the chemical composition,
vitamins and enzymes of milk during milk quality control, physico-chemical and biochemical
processes during milk processing in production; about the technological process of processing
dairy products, about the basis of new technologies and current trends in the development of dairy
industry, and through practical training, skills and abilities are formed for the production of milk
and dairy products using technology.

Cwmannosa JXK.K.,

T.F.K.,

Cwmannosa XK.,

K.T.H.,

Smailova Zh.zh.,

candidate of technical sciences




5.Ky3bIpeTTiftiri/komnerenun/competences:biniv  anymsl cyT JkoHE CYT OHIMIEPiH
OeJrineHreH HoOpMalapra colikec TEeXHOIOTHACHI OOMBIHINA Jxacail anansl/ OOyJaromuicss MOKET
W3rOTaBIMBATH MOJIOKO W MOJIOYHYK MPOAYKIHIO II0 TEXHOJOTMM B COOTBETCTBUH C
ycranoBieHHbiMH HOpMami/ The student can produce milk and dairy products according to the
technology in accordance with the established norms.

6. KyTinerin HoTuiKke/ o:kuaemble pe3yabTaThbl/ expectedresults:biniv amymist cyTTi eHaipicTe
OHJCYy Ke3iHIer (U3MKO—XHMMSIIBIK JKOHE OWOXMMHUSIBIK IIPOLECTEpPiH, CYT OHIMJEpiH
TEXHOJIOTHSUIBIK OHJICY IIPOLIECTEPiH, KaHa TEXHOIOTHsIap 6a3achlH MEHIepeai opi CYT JKIHE CYT
OHIMJEpiH OHAIPY TEXHOIOTUICHIH MEHTepei opi OHIM TYpJIepiH jkaHa TEXHOJIOTHsIap OOHBIHIIA
skacail amy KaOimerine wue Oomampl/ OOywaromiuiics oBiageeT (OU3HKO-XUMHUUYECKHMH U
OMOXMMHYECKMMH IMpOLeCCaMK TPH IepepabOoTKe MOJIOKa Ha IIPOM3BOACTBE, IIPOLECCAMH
TEXHOJIOTMYECKOii 00pabOTKM MOJIOYHBIX MPOAYKTOB, 0a30i HOBBIX TEXHOJOTHIl M OBJIAAEET
TEXHOJIOTMEH IIPOU3BOACTBA MOJIOKA M MOJOYHBIX IPOJYKTOB M IIOJIYy4YUT BO3MOXKHOCTb
CO3JaBaTh AaCCOPTHUMEHT MPOJYKIHMU 1O HOBbIM TexHoiorusm/ The student will master the
physico-chemical and biochemical processes in the processing of milk in production, the
processes of technological processing of dairy products, the base of new technologies and will
master the technology of milk and dairy products production and will have the opportunity to
create a range of products using new technologies.

M5

Bell TK/
1

KB/

PD OC

SOSZzh

3306/
OTMO
3306/
GTDI
3306

Cyr  eHaipici
CaJlaChbIHBIH
JKaJIIIbI
TEXHOJIOTUsCH /
O0uras
TEXHOJIOTUA
MOJIOYHOM
orpaciu /
General
technology  of
the dairy
industry

eMTHXaH/
JK3aMeH/
exam

Kas0barua-
aybI3ma/
[IMCbMEHHO
- ycTHO/
written-
orally

1.IIpepexBu3nTTEpi/MpepeKBU3UTHI/prerequisites: CyT *oHE CYT OHIMACPIHIH TEXHOIOTUSICHI
1/Texnonorust Mosioka 1 Mosoussix poaykros 1/Milk and dairy products technologyl
2.ITocTpekBU3UTTEPi/MOCTPpeKBU3NTHI/postrekvizites: Et, cyr xoHe Oaiblk OHIMIEPiH
KOHCEpBiJIey TeXHOJIOTHACH TeXHOIOTUsI KOHCEPBHPOBAHHMS Msica, MOJIOKa 1 pbiOsl / Technology
of preserving meat, milk and fish, OmnnuipicTik HeMmece IUIUIOMAJIBI PAKTHKA
/TIpon3BOCTBEHHAS I NIPEAIUILIOMHAS TPAKTUKA

3.ouHin MaKcaTbl/menab qucumMabl/aim of the discipline: Man mapyarsuisiFsl OHIMIEPIH
OHIpY — ayblI IIapyallbUIBIFBIHBIH Mal OHIMIEpiH eHIIpY YIIiH Mall ecipyMeH aiHabICaThIH
cajachl JKOHE XaJbIKTBl a3bIK-TYJTIKIEH JKEHIT JKoHE TaMaK ©HEpKAciNTepl IIHKi3aTTaphbl
MEH aybUl IIapyallbUIbIK ©HIIPICIH KYII-KOJIK >KOHE THIHAMTKBIIEH KaMTaMmachl3 €TeTiH
cana/[Ipou3BOACTBO  JKMBOTHOBOAUYECKOH  NPONYKIMH-OTPACIb  CENBCKOTO  XO3SCTBA,
3aHHMAIONIasics Pa3BEAEHHEM CKOTa JUISl IIPOW3BOJCTBA JKMBOTHOBOMYECKOH HPOXYKIMH, ¥
[PEONONCHNE  HACENEeHMs KOPMaMM W YCWICHHE IIPOM3BOACTBA  CBHIPbS  ITHILNEBOIL
TPOMBIIIIIEHHOCTH M CENbCKOTO XO3sHiCTBAa — TpaHCIOpTHas (M CHaOxeHdeckas) orpacib/The
production of livestock products is a branch of agriculture engaged in breeding livestock for the
production of livestock products, and overcoming the population with feed and strengthening the
production of raw materials of the food industry and agriculture is a transport (and supply)
industry.

4.KpicKama Ma3MyHbl/ KpaTkoe cojep:xanue/shortcontent:IIoH apKbUIbI Keleci TEOPHUSIIBIK
6iiM OKBITBUTA/IBI: AYBUT IIAPYaNIBIIBIFRIHBIH MaJl MIapyaIlbUIbIFel OHIMIH OHIIPYAIH HeTi3aepi,
Oacka HKEHL JKOHE TaMaK ©HEpKaCINTepiHiH eHJIIpiCTIK cajanapbIMeH,
aybUIIIBIAPYAIIBUIBIFBIHBIH, ~ €riH  [IApYalIbUIBIFBIMEH — OaiiJIaHBICBl  Typasisl  opi  OiliM
aNyIIbUIap/blH TPAKTHKAIBIK cabaKTapbl apKbUIBI Majl IIapyallbUIbIFBI ©HIMAEPiH eHIipyi
OenrineHreH HopManapra coiikec Oilyi >KalBIHIAFbl JAFAbUIAPBI KAIBIITACTHIPELIans) B pamkax
JUCHUIUIMHBL  M3YYalOTCsl  CICAYIONIME TEOPETHYCCKHE 3HAHMS: OCHOBBI POM3BOJCTBA
JKHUBOTHOBOIYECKOH TPOIYKIUH CEIBCKOTO XO3SHCTBA, O CBA3IX CEIIBCKOIO XO3SiCTBAa C
IIPOU3BOJICTBEHHBIMH OTPACIISIMU JPYTOil JErKOH M MHIIEBOW NPOMBIIUICHHOCTH, 3eMJICACIHS 1
4yepe3 IMPaKTHYECKHE 3aHATHS OOydarommxcs (OPMHPYIOTCS HABBIKH 110 OpTraHH3aiHu
MIPOU3BOJICTBA JKMBOTHOBOJUYECKOI MPOAYKIMH B COOTBETCTBHH C YCTAHOBJICHHBIMH HOpMaMu/
Within the framework of the discipline, the following theoretical knowledge is studied: the basics
of the production of livestock products of agriculture, about the relations of agriculture with the
production branches of other light and food industries, agriculture, and through practical classes
of students, skills are formed in organizing the production of livestock products in accordance
with established norms.

TemipOeKKbI3bI A. TeXHUKA
FBUIBIMIAPBIHBIH MAarucTpi /
TeMHpOEKKBI3E A. MarucTp
TexHuueckux Hayk / Temirbekkyzy
A. Master of Technical Sciences




5.Ky3sIpeTTifiri/komnerenun/competences: biniM amymsl Man miapyambUIbIFBl ©HIMIECPIH
oHAIpyni OenrineHreH HopMmamapra coiikec Oinexi/ OOydwarommiics 3HaeT IPOH3BOACTBO
JKHBOTHOBOAYECKOI MPOAYKIMH B COOTBETCTBHH C ycTaHOBIeHHbIMM HopMamu/ The student
knows the production of livestock products in accordance with established norms.

6.KyTtineTin HoTHXKe/ oOxKHAaeMble Ppe3yJabTaThl/ expectedresults:bimiM  amyms!  aybin
MIapyalIbUIBIFBIHBIH ~ Mal IIapyallbUIBIFBl  OHIMIH OHIIPYNiH Herimepi Typamsl Oimimai
KaJIBIITACTBIPAIbI )KOHE OeNriieHreH HopMasapra CoMKec Maj IIapyallbUIbIFbl OHIMIH OHIIPYIl
yiipeneni/O0yqarouuiicst popMupyeT 3HaHHS 00 OCHOBAaX INPOM3BOACTBA >KMBOTHOBOIYECKOM
HPOYKIHHN CEIBCKOTO XO3SHCTBA U 00Y4aeTcst MPOM3BOACTBY KMBOTHOBOAYECKOM MPOAYKIUH B
COOTBETCTBHUH ¢ ycTaHoBieHHbIMU HopMamu/The student forms knowledge about the basics of the
production of livestock products of agriculture and is trained in the production of livestock
products in accordance with established norms.
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PD CC
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3306/
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T'eponuerukaist
K TaMaKTaHyFra
apHaJIraH CyT
OHIMIEpIHIH
TEXHOJIOTHUACHI /
Texnonorus
MOJIOYHBIX
MPOIYKTOB IS
TE€pOAUETHIECK
oro nuranus/
Technology of
dairy products
for  herodietic
nutrition

eMTHXaH/
JK3aMeH/
exam

XKazb6arua-
aybI3ma/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepexBu3nTTEpi/MpepeKBH3UTHI/prerequisites: CyT »oHE CYT OHIMAEPiIHIH TEXHOIOTUSICHI
1/Texnonorust Mosioka 1 MosouHsix poaykros 1/Milk and dairy products technologyl
2.IlocTpekBH3HTTEPi/MOCTPEeKBU3UTHI/postrekvizites: DyHKLIUOHAJIBIK TaMaKTaHy
texHonorusicel/ Texuomorus (yHkumoHambHoro nurtanus/ Functional nutrition technology |,
OHZIpiCTIK HeMece TUINIOMAIIBI TpaKTuKa /[Ipon3BOACTBEHHAS WM IPEAUIVIOMHAsT PAKTHKA
3.ITonnin Makcatwl/uenb aucuumuimHbl/aim of the discipline: T'epopueranbik TamMakTaHyra
apHaJIFaH CYT OHIMAEPiHIH TEXHOJOTHSACHIMEH TaHbICY/ 3HAKOMCTBO C TEXHOJOTHEH MOJIOYHBIX
IPOAYKTOB JUIS TeporeTnIeckoro nuranust/ Acquaintance with the technology of dairy products
for herodiet nutrition

4.Kpickama Ma3MyHbI/KpaTKoe colep:kanue/shortcontent: Ar3anslH KapTai MOpolecTepine
Kezllepri KenTipeTiH nueranblk (akTopiapAblH Ti3iMiH 3eprrey;TeMeH KaJopHsUIBl JKoHE
JIAKTO3achl3 OHIMIEPI Kypy, eMip cypy camachiH ecentey/M3ydeHne nepedHs NUETHYECKHX
(hakTOpOB, MPEIATCTBYIOMINX IPOLIECCAaM CTAPEHHUsS OPraHM3Ma;CO3JaHHE HU3KOKAJOPUHHBIX H
0e371aKTO3HBIX TPOAYKTOB, pacyer kauectBa xku3Hu/ Study of the list of dietary factors that
interfere with the aging processes of the body;creation of low-calorie and lactose-free products,
calculation of the quality of life

5.Ky3sIpeTTitiri/komnerenmun/competences:  Kazipri  ke3me  agaMHBIH — TaMakTaHy
epeKIIeNiKTepiH, TYPFBIHIAPABIH TaMaKTaHYBIHIAFBl Mocelenepai MeHrepeni/ B Hactosimiee
BpEMS OH M3y4aeT OCOOEHHOCTH MHUTAHUS YeJIOBEKa, MPOOIeMbl MUTaHUs HacesneHus/ At present,
he learns the features of human nutrition, the problems of population nutrition

6.Kyrimerin HoTH:Ke/ OXKMZaeMble pe3yabTaTel/ expectedresults bimim  amymsuiap
HOPMATHBTIK JKOHE TEXHHMKAJbIK KY)KaTTaMaHbl, pErJIaMEHTTepAi, BETePUHAPHSIBIK OHipic
TIPOIIECiHAETI HOpManap MeH epexenepai Oinemi;eHMipic Ke3iHAe IIMKi3aT MeH KOCAJIKbI
MaTepHaJiapAbl TYTBIHY HOpMallapblH HETi3[ey MYMKIHAiri Typamsl Oinemi/ OOyuarommecst
3HAIOT HOPMATHBHYI0 M TEXHMYECKYIO JOKYMEHTAI[MIO,PETJIAMEHThI, HOPMBI M MpaBHIa B
TpoIiecce  BETEPHHAPHOTO IMPOW3BOJCTBA; 3HAIOT O BO3MOXKHOCTH OOOCHOBaHHS HOPM
HOTPEOICHHsT CBIPbsi M BCIIOMOTAaTENBbHBIX MaTepuaioB NpH mpoussoxctse/ Students know
regulatory and technical documentation, regulations, norms and rules in the process of Veterinary
production; know about the possibility of substantiating the norms of consumption of raw
materials and auxiliary materials during production

Cwmamona XK.OK., T.F.K.,
Cwmamnosa XK. K., k.T.H.,
Smailova Zh.zh.,
candidate of technical sciences
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Capsl Mail xxoHe
ipiMIIK  ©HAIPY
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TIPOU3BOACTBA
CIIMBOYHOTI'O
Macia M chIpa
/Technology of
butter and
cheese
production

eMTHXaH/
JK3aMeH/
exam

XKazb6arua-
aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepexkBu3nTTEPi/MpepeKBH3UTHI/prerequisites: CyT »oHE CYT ©HIMAEPiIHIH TEXHOIOTUSICHI
1/Texnonorust Mosoka 1 MosouHsix mpoxaykros 1/Milk and dairy products technologyl
2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3UTHI/postrekvizites: DyHKINOHANIBIK
TeXHOJOTHACHI TeXHOIOTHs (yHKIIMOHATIEHOTO TUTAHUS/

Functional nutrition technology, ©Onuipictik Hemece quIIOMAaNabl MpakTHKa [IpOM3BOACTBEHHAS
WM IPEIMAIUIOMHAs TIPAKTHKA

3.IlouHin MaKcaTbl/HeJab TucuuminHabl/aim of the discipline: Capsr Mait xoHe ipiMiik eHIIpY
TEXHOJIOTHACHIMEH TaHbICY/ 3HAKOMCTBO C TEXHOJIOTHEeH IMPOM3BOACTBA Macia H chipa/ Getting to
know butter and cheese production technology

4.KpIcKala Ma3MyHbI/KpaTKoe cojep:xanue/shortcontent:

Caps! Mail eHiIMI MeH IpIMIIIK Typassl jKaJIbl TYCIHIK KaJIbIITAacTHIpy;Capsl Mail MeH ipiMIIk
Typansl Oinren OimimaepiH keHelity/ dopmupoBaTh oOInee NPENCTaBICHHE O CIMBOYHOM
NPOAYKTE U ChIPE;paCLIMPSTh 3HAHKA O CIMBOYHOM Macie u ceipe/ To form a general idea of the
butter product and cheese;expand the knowledge gained about butter and cheese
5.Ky3sIpeTTitiri/komnerenun/competences: ipimMIIiK jkoHe Mail 3ayBITTapblHAA 3aMaHAyH
OH/IIPIC TEXHOJOTHSIAPBIH OCiiMACHII; TEXHUKAIBIK OaKbLIayIbl XKOHE OHIM camacelH 6acKapyIbl
XKy3ere achlpaibLINMKi CYTTiH, IpIMIIIKTIH JKOHE MaiiIbIH Heri3ri KacHerTtepi MeH
TEeXHOXUMISUIBIK KOPCETKIIITEpiH aHBIKTay OJICTEMECIH Hrepeni/ amanTHpyeT COBPEMEHHBIS
TEXHOJIOTMH TIPOU3BOJICTBA HA CHIPHBIX M MAacCl03aBOJaX, OCYIIECTBIISCT TEXHHYECKUH KOHTPOIIb
U yIpaBiieHHEe KaueCTBOM INPOAYKIMH, OCBAUBAET METOAUKY OIPEeNIeHHs] OCHOBHBIX CBOICTB U
TEXHOXUMHUYECKUX IIOKa3aTeNeld ChIPOro MOJIOKA, CBIPOB M CIMBOYHOro Mmacia/ adapts modern
production technologies in cheese and butter factories; carries out technical control and product
quality management; masters the methodology of determining the main properties and
technochemical indicators of raw milk, cheese and butter.

6.KyTineTin HoTHIKE/ OKHMIaeMble pe3yJabTaThl/ expectedresults - eHiM camacbiH Oaramayna
FBUIBIMH JKETICTIKTEp/ TaiilaiaHaIbl;3aMaHayH dJlicTep/ii KOJIJaHa OTHIPHII, IIUKI3aT IIeH Heri3ri
KOMITOHEHTTEp/AIH CalachlH Oaraiay:IIMKi3aT [IBIFBIHBI MEH JaiiblH OHIM NIBIFBIMBIHBIH
OHJIIPICTIK €CeNTepiH XKYPrizyeai;JailbiH IpIMIIIK ME€H capbl MalIbl TEXHUKAJIBIK JKOHE XUMUSIIBIK
OaKpIIay/Bl JKY3€re achIpajbl; ipIMINIK NMeH Mal eHJipyre KaKeTTi 3amMaHayM »KaOJbIKTapibl
TaHIalIBl; ipIMINIK JKOHE Mail 3ayBITTapbIHAA 3aMaHAyH OHJIpiC TEXHOJOTWsIApBIH KOJNJaHA
anajpl/- WCMONb3yeT HAay4HbIE OCTH)KCHHMS HPHM OLCHKE KadyecTBa MPOIYKIMH; OICHHBAET
KauecTBO CHIpbSi W OCHOBHBIX  KOMIIOHEHTOB  COBPEMEHHBIMH  METOJAMH;  BEIeT
MIPOU3BOJICTBEHHBIE OTYETHI O PACXOJE CHIPhS M BBIXOAE TOTOBOW IPOMYKIMH; OCYIIECTBILIET
TEXHUYECKHI M XMMHYECKUH KOHTPOJIb TOTOBBIX CBIPOB M CIMBOYHOIO Macia; BBIOMpacT
COBpeMEeHHOe 00OpyHOBaHHE, HEOOXOIMMOE JUIi IIPOM3BOACTBA CHIpa W Macla; MOTYT
UCIIOJIb30BAaTh COBPEMEHHBIE TEXHOJOTMH TPOM3BOJCTBA HA CBHIPHBIX M Maclio3aBojax/- USes
scientific achievements in the evaluation of product quality; evaluates the quality of raw materials
and main components using modern methods: conducts production reports of raw material
consumption and finished product yield; carries out technical and chemical control of finished
cheese and butter; chooses modern equipment necessary for the production of cheese and butter;
can use modern production technologies in cheese and butter factories

TaMaKTaHy

A6puxaiipiMoBa I'.T., m.r.m./
AbnuxaiipivoBa I'.T.,
MarucTp.i.H./
Abdikhayymova G.T.,
master.p.n.
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1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi KoHE
ammapatTapsy/ [Ipomeccs! 1 anmapats! IPOU3BOACTBA IIPOJOBOJILCTBEHHBIX IPOAYKTOB/ Processes
and apparatus of food production

2.ITocTpexBU3HTTEPi/MOCTPpeKBU3UTHI/postrekvizites: Et, cyr »xoHe Oanblk eHIMAEpiH
KOHCEpBLIeYy TeXHOJIOTrUschl/ TeXHOIOorHsT KOHCEpBUPOBaHUS Msica, MooKa U peiob! / Technology
of preserving meat, milk and fish, OmnnuipicTik HeMmece IUIIOMAIIBI MPaKTHKA
/TIpon3BOCTBEHHAS HJIU IPEIUIUIOMHAS PAKTUKA

3.ITonnin MakcaTb/uenan qucuuniaunbl/aim of the discipline: Crynentrepain cyT eHepkaciOi
MeKeMeJlepiHiH ka0 IbIKTapBIHbIH JKIKTeyl, Typiepi, MalliHagap MEeH alnmnapaTTapIblH MaKcaTsl,
KOJIZIAHBULY Calachl, KYPbUIBICHI JKOHE XKYMBIC iCTEy TOPTiOi, TEXHUKAJIBIK CUIIATTaMasaphbl jKoHE
oJIap/ibl TaHJAY; TEXHOJOTHUSUIBIK JKaO0IBIKTBIH OHIMALIITIH €CenTey MiCTeMEC], TEXHOJIOTHSIIBIK
JKaOABIKTBI MafiaaHy >KOHE OFaH TEXHMKAIBIK KBI3MET KOPCETY CePeKLICIKTEepi KaibIHIAFbI
OUTiMiH  KanbinTacTeipansl/PopMupyeT y CTYICHTOB 3HAHHMSA O KIacCU(pUKALMU, BHIAX
000pyOBaHUS YUPENKICHUH MOJOYHON NPOMBIIUICHHOCTH, HA3HAUCHUH, 00JIACTH IPHMEHEHHS,
yCTpOicTBE M TOpsiAKe padOThl MAaIlMH M allllapaToB, TEXHHYECKHX XapaKTEPUCTHKAX H HX
BHIOOpE; METOJAMKE pacyeTa HPOU3BOJAUTEIBHOCTH  TEXHOJIOTMYECKOTO — 00OpYHOBaHMS,
OCOOGHHOCTSIX ~ OKCIUTyaTalldd W TEXHHYECKOrO  OOCIYXHBAaHHS  TEXHOJIOTHYECKOTO
obopynosanust/Forms students' knowledge about the classification, types of equipment of dairy
industry institutions, purpose, scope, device and operating procedure of machines and
apparatuses, technical characteristics and their selection; methodology for calculating the
productivity of technological equipment, features of operation and maintenance of technological
equipment.

4.Kpickama Ma3MyHbI/ KpaTkoe cofep:kanne/shortcontent: IToH apKbUIBI OiiM amymbsiIapra
Keleci TEOpHSUIBIK  OlmiM  Oepinenmi:  CTYOEHTTEpPOiH CYT ©HEpKocibi  MeKeMelepiHiH
JKaOABIKTApbIHBIH OKIKTeIyi, Typiepi, MallMHaJap MEH alnapaTTapAblH TEXHOJOTHSIBIK
aTKapaThlH KbI3METi, TEXHHKAJbIK CHIIATTaMachl, KYPBUIBICEI MEH JKYMBIC icTey TopTioi,
TEXHOJIOTHSUIBIK JKaOJBIKTBIH OHIMAUIITIH ecenTey oIicTeMeci, TEeXHOJIOTHSUIBIK HKaOIBIKTHI
naianany skoHe oyap/ia CaKTaIbIHATBIH TEXHUKAJIBIK KAYINCI3IiK epexenepi malbIHIaFb! OLTiMiH
KassmracTelpansl/ [lo qucnummmee o0yJaromuMces JaloTesl CIeAyIOIe TEOPETHIECKHEe 3HAHUS:
KIaccU(UKAIMs, BHOBl  OOOPYHOBAaHMS  HPEANPUATHH  MOJOYHOH  IPOMBINUICHHOCTH,
TeXHOJIOrn4ecKas (YHKIUS, TEXHHYECKas XapaKTePHCTUKA, YCTPOHCTBO U TOPSAAOK PaboThI
MallUH H®  aNapaToB, METOAMKAa pacdeTa IPOHM3BOAUTENBHOCTH  TEXHOJIOTHYECKOTO
00OpyfoBaHUS, TpaBWiIa OKCIUTyaTalldM M TEXHHKH OE30IIaCHOCTH TEXHOJIOTHYECKOTO
obopynosanus/ According to the discipline, students are given the following theoretical
knowledge: classification, types of equipment of dairy industry enterprises, technological
function, technical characteristics, device and operating procedure of machines and apparatuses,
methods of calculating the productivity of technological equipment, rules of operation and safety
of technological equipment.

5.KysbIperTiniri/kommerenun/competences: biriM amymsr cyT eHepkaciOi MeKkeMenepiHiH
JKaOABIKTApbIH MEHTepil, OHOa JKYMBIC jkacaih amaapl/ OOy4arommiics MOXET BIAJIETh
000pyIOBaHHEM YUYPESKACHUN MOJIOYHOW MPOMBILIUICHHOCTH U padortatk B HeM/ The student can
own the equipment of dairy industry institutions and work in it.

6.KyrisieTin HOTH:KE/ OXMIaemMble pe3yiabTaThl/ expectedresults: bBimim amymbmap cyt
OHEPKICiOl MeKeMeNnepiHiH MalllMHaNIapbl MEH alNapaTTapblHBIH TEXHUKAJBIK CHITaTTaMaiapbl
MEH ONIapIbl TaHJayAbl, KYPBUIBICHI JKOHE JXYMbIC icTey TopTiGiH Oimesni, opi 3amaHaym
TEXHOJIOTHSJIBIK JKaOJBIKTapFa TEXHUKANBIK KBI3MET KepceTydi Oijeni jKoHe onapia >KYMbIC
skacait anmanesl/ OOydaronmecs 3HAIOT TEXHMYECKUE XapaKTEPUCTUKH MAalIMH M alapaToB
YUPEKICHUN MOJIOYHOH NMPOMBIIUICHHOCTH, HX BBIOOP, YCTPOMCTBO M TMOPSIOK PabOTHI, a TAKKe
3HAIOT TEXHUYECKOE OOCIY)KHBAHHE COBPEMEHHOTO TEXHOJIOTHYECKOrO0 O0OPYIOBaHHS U MOTYT
pabotats Ha Hux/ Students know the technical characteristics of machines and devices of dairy
industry institutions, their choice, device and operating procedure, as well as know the
maintenance of modern technological equipment and can work on them.

Cwmamnnosa XK.K.,

T.F.K.,

Cwmannosa JXK.K.,

K.T.H.,

Smailova Zh.zh.,

candidate of technical sciences
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JK3aMeH/
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XKazb6arua-
aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi KoHE
armaparrapsl/ [Iporeccs! 1 anmapaTsl IPOM3BOACTBA IIPOOBOIBCTBEHHBIX IPOAYKTOB/ Processes
and apparatus of food production

2.IlocTpexBH3NTTEPi/MOCTPEeKBU3NTHI/postrekvizites: Er, cyr jxoHe Oanblk eHIMIEPIH
KOHCEpBLICY TeXHOIOTHACH/ TeXHOIOrnsl KOHCePBHPOBAHHUS Msica, MOJIOKa 1 pbIOsl / Technology
of preserving meat, milk and fish, OmnnuipicTik Hemece AWIUIOMANABl MPAKTHKA
/TIpon3BOCTBEHHAS HJIU IPEIUIUIOMHAS PAKTUKA

3.Ionnin MakcaTsl/neab aucuumnHbl/aim of the discipline: CtyneHTTepaiH cyT skoHE CyT
OHIMJEpiH OH/CY Il TEXHUKAIBIK KAMCBI3TaHbIPY OOMBIHIA 5ka0ABIKTapBIHEIH XKIKTENyi, Typiepi,
MalllMHaIap MEH alnapaTTapiblH MaKCcaThl, KOJJIAHbLTY Calachl, KYPbUIBICHI XKOHE KYMBIC iCTEy
TopTibi, TEXHHKAIBIK CHIATTAMANAPBl JKOHE OJAp[Abl TaHJAdy; TEXHOJOTHSUIBIK JKaOIbIKTHIH
OHIMJIUIITIH eCenTey 9IiCTeMEeCi, TEXHOJIOTHUSIIBIK a0 IbIKTHI MaiilallaHy KOHE OFAH TEXHUKAIIBIK
KBI3MET KOPCETy epeKIIeNiKTepl jKailbiHAarsl OimiMiH KanmbintacTeipaasy/ Popmupyer 3HAHUS
CTyOEHTOB O KJIacCH(HUKAIMY, BHIAX OOOPYNOBaHWS IO TEXHHYECKOMY OOCCIEUCHUIO
nepepabOTKH MOJIOKA M MOJIOYHBIX IIPOJYKTOB, HA3HAUSHHH, 00J1aCTH IPUMEHEHHUS, YCTPOUCTBE U
nopsiJike paboThl MAIIMH U AIIapaTOB, TEXHUYECKUX XapaKTEPUCTHKAX M UX BBIOOPE; METOIMKE
pacuera MPOU3BOAUTEIBHOCTH TEXHOIOIHYECKOr0 000PYIOBAaHHS, OCOOCHHOCTSIX JKCILTyaTaIluu
M TEXHHYECKOTO OOCIY)KHBaHHs TEXHOJIOIHYEcKoro obopymosanus/Forms students' knowledge
about the classification, types of equipment for the technical support of milk and dairy products
processing, purpose, scope, device and operating procedure of machines and apparatuses,
technical characteristics and their selection; methodology for calculating the performance of
technological equipment, features of operation and maintenance of technological equipment.
4.Kpickama Ma3sMyHbI/ KpaTkoe coiepxxanue/shortcontent:Ilon apkpuisl OiiM amymsiiapra
Keleci  TEOPMSUIBIK ~ OlmiM  Oepilemi:CTyIEeHTTepHiH CYT  ©HepKocibi  MeKeMelepiHiH
’KaOABIKTapbIHBIH OKIKTETyi, Typiepi, MallMHanap MEH almaparTapiblH MakcaTbl, KOJNAAHBUIY
caJachl, KYpPBUIBICHL JXKOHE JKYMBIC icTey TOpTiOi, TeXHHKAJBIK CHIIATTaMalapbl XKOHE OJapIbl
TaHIAy; TEXHOJIOTWSUIBIK KAaONBIKTBIH OHIMIIIIIH ecenTey oJicTeMeci,  TeXHOJOTHSIIBIK
’KaOIBIKTHI NaliIaaHy )KOHE OFaH TEXHUKAJIBIK KbI3MET KOPCETY epeKIIeNiKTepl KalbiHaa, api an
NPaKTUKAIBIK cabakTap apKbUIBl JaFgpuIapbl MEH eNTUTiKTepi Kaubmracamsl/ B pamkax
JUCIMIUIMHBL O0YYarOIUMCs TAIOTCS CIIEAYIONIHe TEOPETHYEeCKHe 3HAHMS: O KJIAacCH(HKAIUH,
BHJaX OOOpYyHOBaHHs TNpPEMNPUATHH MOJOYHOH NPOMBIIUICHHOCTH, HAa3HA4YeHUH, 00IacTH
NPUMEHEeHNs, YCTPOWCTBE ¥ TOpSAKe paboThl MAIIMH W  aNlapaToB, TEXHUYECKHX
XapaKTepUCTHKaX M MX BBIOOpE; O METOJWKE pacuyeTa MPOM3BOJUTEINFHOCTH TEXHOJIOTHYECKOTO
06opynoBaHus, 0COOEHHOCTSX KCILTyaTallHi U TEXHUYECKOTO 00CITYKUBAHUS TEXHOJIOTHYECKOTO
obopymoBaHUs, a TaKKe depe3 MPaKTHIECKUe 3aHATHs (POPMHUpPYIOTCS HaBBIKK M ymMeHus/ Within
the framework of the discipline, students are given the following theoretical knowledge: about the
classification, types of equipment of dairy industry enterprises, purpose, scope, device and
operating procedure of machines and apparatuses, technical characteristics and their choice; about
the methodology for calculating the productivity of technological equipment, the features of
operation and maintenance of technological equipment, as well as through practical classes, skills
and skills.

5.KysbIperTiniri/kommerenun/competences: biriM amymsl cyT eHepkaciOi MeKkeMelepiHiH
JKaOABIKTAphIH MEHTepil, OHOAa JKYMBIC jkacaih amaapl/ OOy4arommiics MOXET BIAJIETh
000pyIOBaHHEM YUYPESKACHUN MOJIOYHON MPOMBIIUICHHOCTH U padortatk B HeM/ The student can
own the equipment of dairy industry institutions and work in it.

6.KyTisieTin HoTHKE/ OKMAaeMble pe3yiabTaThl/ expectedresults: binim amymsuiap cyt xoHe
CYT OHIMAEPIH OHICYHl TEXHUKAIBIK KaMChI3OAHABIDY OOWBIHIIA MalIMHAIAphl MeEH
anmapaTTapbIHbIH TEXHUKAJIBIK CHIIATTaMaIapbl MEH OJIap/ibl TAHAAYIbI, KYPBUIBICHI )KOHE KYMBIC
ictey TopTiOiH Oinenmi, opi 3aMaHayH TEXHOJOTHSUIBIK KaOIBIKTAPFA TEXHUKAIBIK KbI3MET
KepceTyai Oinmeni >koHE onapaa SKyMbIC jkacail anmansl/ OOydaromquecss 3HAIOT TEXHUYECKHE
XapaKTePUCTHKU M BHIOOP MAIMH U allapaToB IO TEXHHYECKOMY OOECICUEHHIO IepepadoTKU
MOJIOKa M MOJIOYHBIX MPOAYKTOB, YCTPOICTBO M IOPSAAOK PabOTBI C HUMH, a TAKXE 3HAIOT
TEXHHYECKOE 00CITy)KHBAaHHE COBPEMEHHOTO TEXHOJIIOTHYECKOr0 000pY/A0BaHUS U MOTYT paboTaTh
Ha Hux/ Students know the technical characteristics and the choice of machines and devices for
the technical support of milk and dairy products processing, the device and the procedure for
working with them, and also know the maintenance of modern technological equipment and can
work on them.

EpanueBa C. K., T.¥.k./
Epamuesa C.XK., k.T.H./
Yeralieva S.zh.,
candidate of technical
sciences.




Binim any Tpaextopusicsl Ne2 « Han, MakapoH :koHe KOHAUTeP Y bIMAAPBIHBIH TEXHOJOTHACHD
Oopa3zoBarteibHas TpaekTopusi Ne2 «TexHosorus xJjie6a, MAKaAPOHHBIX H KOHIUTEPCKUX U31eTHiD»
Educational trajectory Ne2 «Bread, pasta and confectionery technology»
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orally

1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi JKoHE
ammapatTapsy/ [Ipomeccs! 1 anmapats! IPOU3BOACTBA TIPOJOBOJILCTBEHHBIX IPOAYKTOB/ Processes
and apparatus of food production.

2.IlocTpeKkBU3UTTEPi/MOCcTPeKBU3UTHI/postrekvizites: Makapon OHIIpY
TeXHONOTHACKI/ TeXHOMOTHsT MakapoHHOTo Tpomn3BosicTBa/ Pasta technology , Ounipictik Hemece
JUIUIOMANIbl npakTHka /[Ipon3BoAcTBeHHAs WM mMpenauiuioMHas npaktuka/ Industrial or pre-
graduate practice, JIMIIIOMIBIK JKYMBICTBI (3k00aHBI) XKa3y joHe Kopray/ Hamucanue u 3amura
IUILIOMHO# paboTs! (poekTa)/ Writing and defending a thesis (project).

3.IMonuin MakcaTbl/uens qucuunnnaby/aim of the discipline: Binim anyuwbuiapra HayOaiixaHa,
MakapoH OHIMIEpPIH OHAIPYAiH TEXHOJOTHSUIBIK MAIIHHAJIAphl MEH KaOIBIKTAPbIHBIH JKIKTEINYi,
TYpJepi, TEXHOJIOTHSUIBIK >KaOABIKTapAbIH 3aMaHayd TYpJICpiH NaijanaHa OTHIPBHII, OHIIpIiCTi
YHBIMIACTBIPYIBIH IIPOTPECCUBTI TOCUIAEpi; camajarbl MallMHAIAp MEH amlmapaTTapably
Makcathl, KOJIAaHBUIy Cajachl, KYPBUIBICHI JKOHE JKYMBIC iCTey NPHHIMIN, TEXHUKAIBIK
cunaTtraMajiapbl KoHE OJlapAbl TaHAay, TEXHOJIOTHAJIBIK )Ka6I[LIKTBIH OHiML[iJIiFiH €CCITEyY
QI[iCTeMCCi, MalllMHaJIap MCH arrmapaTrTapAblH XYMBIC OpraHdapbIHBIH KYPBUIBIMIBIK GHI_HGMIIepiH
AHBIKTAY/Ibl, TEXHOJIOTUSIIBIK KaOJBIKTHl Iai/lalaHy *QHE OFaH TEXHUKAIBIK KbI3MET KOPCETY
epekenikrepin yipereni/ Knaccudukanys, BUIbI TEXHOJOIMYECKUX MAIIUH ¥ 000pYIOBaHHS
TIPpOU3BOACTBA XIIC606yJIO‘{HLIX, MaKapOHHBIX I/I3H€J’II/II‘/’[, IIPOrpECCUBHBIC NMOAXOABI K OpraHu3aliuu
MPOU3BOACTBA C HCIOJB30BAHUEM COBPEMCHHBIX BHIAOB TEXHOJIOTHYECKOTO 060pyu03a1-11451;
Ha3HA4YCHUC, 00J1acTh TIPUMEHEHUS, yCTpOﬁCTBO n  NpUHIOUIT HeﬁCTBHH, TCXHUYCCKHEC
XapaKTEpUCTUKH MallWH MW alraparoB B OTpacid U HUX BBI60p; Y4UT METOAUKE pacyera
MIPOM3BOJUTEIILHOCTH  TEXHOJIOTMYECKOr0 00OpY/HOBaHMsS, ONPENENCHUI0 KOHCTPYKTHBHBIX
mapaMeTpoB pa60'mx OpraHoB MallMH W ammnaparos, 0COOEHHOCTIAM OKCIUTyaTalUl U
TEeXHHUECKOT0 OOCITY)KMBaHUS TeXHOJOrmyeckoro obopynoanus/Classification, types of
technological machines and equipment for the production of bakery, pasta products, progressive
approaches to the organization of production using modern types of technological equipment;
purpose, scope, device and principle of operation, technical characteristics of machines and
apparatuses in the industry and their choice; teaches the methodology for calculating the
productivity of technological equipment, determining the design parameters of the working bodies
of machines and apparatuses, the specifics of operation and maintenance of technological
equipment.

4.Kpickama mMa3MyHbI/ KpaTkoe cojep:kanue/shortcontent: ITor apkpuiel OiniM amymrsuIapra
Kereci TeopusIbIK OinmiM Oepineni:HayOaiixaHa, MakapoH OHIMJEPiH OHAIPY/iH TEXHOIOTHSIIBIK
MalllHaIapbl MEH >KaOAbIKTApbIHBIH OKIKTENyi, TypJiepi, >XKaOABIKTapAbIH TEXHOJIOTHSIIBIK
aTKapaTbIH KBI3MeTi,K¥pBIJ'IBICBI JKOHE IKYMBIC iCTey HpI/IHI_IPIl'Ii, TEXHUKAJIBIK CHIIaTTaMallaphbl,
TEXHOJIOTHSUIBIK JKaOJBIKTBIH OHIMIINITIH ecenTey oficTeMeci jKoHe oJapla CaKTaJIBIHATHIH
TEXHHUKAJBIK KayINCi3IiK epexkenepi KalblHaa, NPAaKTUKAIIBIK cabaKTap apKbUIbl JaFbuIapbl MEH
enTiNikTepi Kajemracansl/ B paMkax JUCHMIUIMHEI OOyJaromMMCs JAlOTCA  ClIEAyHONue
TEOPETUYCCKUE 3HaAHUA: KJ'[aCCI/I(l)I/IKaLII/IH, BUIbI TCXHOJIOTUYCCKHUX MAIIWH H 06opy)1013am/m
MPOM3BOJICTBA TEKApHH, MAaKAPOHHBIX H3IENUI, TEXHOJIOTHYecKas (yHKIUS,yCTPOUCTBO H
TIPUHITATT pa60‘rr>1 06opy)1013aHm{, TEXHHUYCCKHEC XapaKTCPUCTHKH, METOIUKA pacuera
TIPOU3BOAUTEIBHOCTH TEXHOJOIHYECKOI'0 060pyHOBaHI/IH n npaBulia TEXHUKHU GCSOHHCHOCTH,
KOTOpBIE JTOJDKHBI COONIONATHCS Ha HEM, HABBIKM U YMEHHs (HOPMUPYIOTCS Ha MPAKTHYECKUX
sansatusx/Within the framework of the discipline, students are given the following theoretical
knowledge: classification, types of technological machines and equipment for the production of
bakeries, pasta, technological function, device and principle of operation of equipment, technical
characteristics, methods for calculating the performance of technological equipment and safety
rules that must be observed on it, skills and abilities are formed in practical classes.
5.Ky3bIperTijtiri/komnerenuuu/competences: binim anymibl HayOaiixaHa, MakapoH ©HIMJIEpiH
OHJIPY/iH TEXHOJOTHSIBIK MAIlMHAIAPhl MEH JKaOIBIKTapbIH MEHIepill, OHJa >KYMBIC jKacaii
ananpl/ OOy4aroMuUics MOXET OBJIAZETh TEXHOJOTMYECKMMHU MAIIMHAMU M 000PYyAOBaHHUEM IUIs
IIPOU3BOJICTBA XJIeOOIeKapHbIX, MAKaPOHHBIX n3ienuii u pabortats B HuX/ The student can master
technological machines and equipment for the production of bakery, pasta products and work in
them.

EpanueBa C. K., T.¥.k./
Epamuesa C.X., k.T.H./
Yeralieva S.zZh.,
candidate of technical
sciences.




6.KyTinerin HoTHKe/ OXKHMIaeMble pe3yabTarhl/ expectedresults:biniv amymsl HayOaiixaHa,
MaKapoH OHIMJEPiH OHAIPYMiH TEXHOJOTHSIBIK MaIlMHAJIaphl MeH >kalAbIKTapBIHBIH TYPJICpiH,
KYPBUIBICBI MEH JKYMBIC iCTey NPHHIWMIIH, TEXHUKAJBIK CHIIATTAMANIAPbl )KOHE OJIap/Ibl TaHIay bl
Oijeni; TEXHOJOTHSIBIK JKaOABIKTBIH OHIMIUIIH ecenTey oOIiCTEMECiH MeHrepeni, opi
TEXHOJIOTHSUIBIK JKaOABIKTap/1a )KYMBIC Kacail anaasl/ OOydaronuiicst 3HaeT BUABI, YCTPOHCTBO U
HOPHHIKI PAabOTHl TEXHOJIOTMYECKMX MAlIMH M O0OPYIOBAaHHMS IPOU3BOICTBA XJIEOOOYIOUHBIX,
MAaKapOHHBIX M3/IEIIHil, TEXHUYECKHE XapaKTEPHCTUKU U UX BbIOOP; BlIaJIeeT METOAUKON pacuera
[POHM3BOIUTEIBHOCTH TEXHOJIIOTHIECKOr0 000pYy/I0BaHMs, YMEET paboTaTh Ha TEXHOIOTHYECKOM
obopynosanun/ The student knows the types, structure and principle of operation of technological
machines and equipment for the production of bakery, pasta products, technical characteristics
and their choice; knows the methodology for calculating the performance of technological
equipment, is able to work on technological equipment.
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1.IIpepekBH3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi KoHE
armapatTtapsy/ [Ipomeccs! 1 anmapats! IPOU3BOJICTBA NIPOJOBOJILCTBEHHBIX IPOAYKTOB/ Processes
and apparatus of food production.

2.IlocTpeKBU3UTTEPI/MOCTPEeKBU3NTHI/postrekvizites: MakapoH OHIIPY
TeXHOJIOTHACKI/ TeXHOIOT|s: MakapoHHOTo Tpou3BozcTBa/ Pasta technology , Ouuipictik Hemece
JMIIOMANb! pakTHKa /[IpOU3BOACTBEHHAs WM HpeanuiuioMHas npakrika/ Industrial or pre-
graduate practice, JIUIUIOMIBIK KYMBICTBI (3k00aHbl) XxKa3y koHe Kopray/ Hammcanue u 3ammra
nUIIoMHON pabotsl (poekTa)/ Writing and defending a thesis (project).

3.ITonnin MakcaTbl/neab gucuumianabl/aim of the discipline: binim anymisiiapra HayOaiixana,
MaKapoH 6HIM/CpPiH eHIIPyAIH TEXHOJOTHSIIBIK MallMHAIApbl MEH jKa0bIKTapBIHBIH JKIKTENlYi,
TYpJepi, TEXHOJIOTHSUIBIK >KaOABIKTapAbIH 3aMaHayd TYpJICpiH NaijanaHa OTHIPBHII, OHIIpICTi
YHBIMAACTBIPY/ABIH [POTPECCUBTI  Tociepi; calagarbl MallMHAJap MeH armaparTap/blH
MaKCaTbl, KOJIIAHBLITYy Callachl, KYPBUIBICBI JKOHE JKYMBIC ICTEy MNPUHIMUII, TEXHUKAIIBIK
CHIIaTTaMallapbl JKOHE OJIapIbl TaHJAy, TEXHOJOTHSUIBIK “KaOJBIKTHIH OHIMIUINIH ecenrey
ouictemeci, MalMHAIAP MEH arliapaTTap/IblH )XYMbIC OPTaH/IapbIHBIH KYPBUIBIM/IBIK OIIeMICpiH
QHBIKTay/Ibl, TEXHOJOTHSUIBIK >KaOBIKTHI Maii/lajlaHy JKOHE OFaH TEXHHKAIBIK KbI3MET KOPCETy
epeknrenikTepin yipereni/ Kiaccupukanus, BUABI TEXHOJOIMYECKHX MAIIHH U 00OpYHOBaHUS
MPOM3BOJICTBA XJI€000YIOUHBIX, MAKAPOHHBIX M3/ICIHI, IPOrPECCHBHBIE MOXO/(BI K OPraHU3aLiH
MPOM3BOJCTBA C HCIOJb30BAHHEM COBPEMEHHBIX BHJOB TEXHOJIOIMYECKOTO 00OpYIOBAHMS;
Has3HaueHWe, O00JacTh IPUMEHEHHs, YCTPOWCTBO ¥ TPHHIMI JSHCTBUS, TEXHHYECKUE
XapaKTepUCTHKA MaIlMH W alllapaToB B OTPacid M HX BBIOOp, yYUT METOJHWKE pacdera
HPOM3BOIUTEIBHOCTH  TEXHOJOTHYECKOTO O0OPYIOBAHMUS, OMNpPEACICHHIO KOHCTPYKTHBHBIX
IIapaMeTpoB pabOYMX OpraHOB MAIIMH U alllapaToB, OCOOCHHOCTSAM OKCIUTyaTallid |
TEeXHHYECKOT0 OOCITY)KMBaHUS TeXHOJOrmyeckoro obopynoBanus/Classification, types of
technological machines and equipment for the production of bakery, pasta products, progressive
approaches to the organization of production using modern types of technological equipment;
purpose, scope, device and principle of operation, technical characteristics of machines and
apparatuses in the industry and their choice; teaches the methodology for calculating the
productivity of technological equipment, determining the design parameters of the working bodies
of machines and apparatuses, the specifics of operation and maintenance of technological
equipment.

4.Kpickama Ma3MyHbI/ KpaTkoe cojep:kaHue/shortcontent: ITon apkpuibl OiniM amymrsuIapra
Kereci TeopusuIbIK OiniM Oepineni:HayOaiixaHa, MakapoH HIMJEPIH OHAIPYJIH TEXHOJIOTHSIIBIK
MallfHaIapbl MEH >KaOABIKTApbIHBIH OKIKTENyi, TypJepi, >XaOABIKTapAbIH TEXHOJIOTHSIIBIK
aTKapaThlH KBI3METI,KYPhUIBICHl JKOHE JKYMBIC iCTEY HPHHIMIN, TEXHHKAIBIK CHIIaTTamalapbl,
TEXHOJIOTHSUIBIK JKaOIBIKTBIH OHIMIIIINIH ecenTey oficTeMeci jKoHe ojapla CaKTaJIBIHATHIH
TEXHHUKAJIBIK KayINCi3IiK epexkenepi KalblHaa, NPaKTUKAIIBIK cabaKTap apKbUIbl JaFbuIapbl MEH
enTiNiKTepi Kanbmracaasl/ B paMkax JMCIUIUIMHEL 00Y4JarOMMMCs JAIOTCS CIICAYIONINeE

A6auxaiipimoBa I'.T., m.r.m./
AbpuxaiieimoBa I'.T.,
MarucTp.I.H./
Abdikhayymova G.T.,
master.p.n.




TECOPETUYCCKUE 3HAHUA: Knaccmbnxaum{, BHJIbI TCXHOJIOTMYCCKHUX MalluH H 060py,£l0BaHl/lﬂ
MIPpOU3BOACTBA II€KapHHU, MaKapOHHBIX H3HeﬂHﬁ, TCXHOJIOTUYCCKas (byHKLIPI}I,yCTpOﬂCTBO n
TIPUHIUAIT pa60Tr,1 060py;[013aH1/I;1, TCXHUYCCKHEC XapaKTEPUCTHUKH, METOOUKaA pacuera
MPOU3BOAUTEIBHOCTA TEXHOJIOIHYECKOro 060pyﬂOBaHMﬂ H npaBujia TEXHUKHU 6esonacnocm,
KOTOPBIE IOJIKHBI CO6J'IIOZ[8.TI:CSI Ha HEM, HAaBBIKU U YMCHUSA ¢)OpMI/Ipy}OTCH Ha MPaKTUIECCKUX
sansatusax/Within the framework of the discipline, students are given the following theoretical
knowledge: classification, types of technological machines and equipment for the production of
bakeries, pasta, technological function, device and principle of operation of equipment, technical
characteristics, methods for calculating the performance of technological equipment and safety
rules that must be observed on it, skills and abilities are formed in practical classes.
5.Ky3sIpeTTitiri/komnerenuun/competences: biniM amymsl HayOaiixaHa, MakapoH ©HIMIEpPiH
BHZ[ipyZ[iH TEXHOJIOTHUAJIBIK MalllMHAJIapbl MEH )KH6HBIKTapI)IH MeHrepin, OHJa XYMBIC JKacau
anazpl/ OOYYaroOIIUiCs. MOXKET OBJAAETh TEXHOJOTHYSCKHMMH MAIIMHAMH M 000pYIOBaHUEM ISt
MIPOM3BOJICTBA XJICOONEKapHBIX, MAKAPOHHBIX M3enii 1 pabotath B HuX/ The student can master
technological machines and equipment for the production of bakery, pasta products and work in
them.

6.KyTineTin HoTHKe/ OXKHMAaeMble pe3yabTaTnl/ expectedresults:biniv amymsl HayOaiixana,
MaxKapoH OHIMJEpIH OHIIPY/iH TEXHOJOTHSJIBIK MallMHAJIAphl MEH KaObIKTapBIHBIH TYPJIEPiH,
KYPBUIBICBI MEH JKYMBIC iCTey MPUHLMITIH, TEXHUKAJIBIK CHUIATTaAMAIAPhI )KOHE OJIap/Ibl TAHIAYIbI
Oineni; TEXHOJOTHSUIBIK >KaOABIKTHIH OHIMIUIIIH ecenTey omIiCTeMeCiH MeHrepeni, opi
TCXHOJIOTHUAJIBIK )KaGZ[I)IKTapL[a JKYMBIC JKacait anam,l/ O6yqa}01um>’1c;{ 3HACT BUIBI, yCTpOﬁCTBO n
MPUHLIUI PabOThl TEXHOJIOIMYECKUX MALIMH M 00OpYIOBaHMs HPOU3BOJICTBA XJIEOOOYIOUHBIX,
MaKapOHHBIX PI3L[eJ'IPIﬁ, TEXHUYECKUE XAPAKTECPUCTHUKHU U UX BI)IGOp; BJIagceT MeTOHHKOﬁ pacuera
TIPOU3BOAUTEIIBHOCTH TEXHOJIOIMYECKOT0 060pyz[03a1—m5{, ymeer pa60TaTB Ha TCXHOJIOTUYCCKOM
obopynosannn/ The student knows the types, structure and principle of operation of technological
machines and equipment for the production of bakery, pasta products, technical characteristics
and their choice; knows the methodology for calculating the performance of technological
equipment, is able to work on technological equipment.
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1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi KoHE
ammapatapsl/ [Iporeccel u anmaparypa Hpou3BoAcTBa mpoaykroB murtaHus/ Food production
processes and equipment

2.ITocTpekBH3HTTEPi/MOCTPEeKBU3NTHI/postrekvizites:  OHmipicTik  Hemece  JUILIOMAJIIbI
npaktuka /[Ipon3BOACTBEHHAss WM OpefauiuioMHas —mpaktuka/ Industrial or pre-graduate
practice, JINTIITOMABIK KYMBICTHI (3k00aHBI) a3y xoHe Kopray/ Hamcanue 1 3amuTa JUINIOMHO
pabotsl (mpoekra)/ Writing and defending a thesis (project).

3.ITonnin MakcaTsl/uesb AucuuminHbl/aim of the discipline: Binim anmymsuiapapiy HaH KoHE
HaH-TOKAIl OHIMIEPIHIH JKIKTeNyi »aWblHJIA, HETI3ri ’KOHE KOCHIMINA IIUKI3aThl KalbIHIA,
IIMKI3aTThIH CalachblHa KOMBUIATBHIH TallalTap, OJNapibl CaKTay XOHE ©HAIpiCKe JailblHIay; HaH
JKOHE HaH-TOKAIl OHIMAEPiH OHIIPY HPOLECIHIH )KEKEJIeTeH CaThUIapbIHBIH PETTLIr MEH Keleci
MaKCaTbl Typaibl: KaMbIPJbl HIey, KaMbIp JaibIHIAMACBIHBIH KOTEPULY IPOLEC], HAH )KOHE HaH-
TOKAll OHIMIH Micipyle OJapblH carachlHa KOMBUIATBIH TajanTap >KalblHIArbl TEOPHSIIBIK
Oimimuepin  KauslnTacTeipafgpl.  DOPMUPYET TEOPETHYECKHE 3HAHUS — OOYYarolMXcs O
kinaccudukanmu xieda U xyieOOOYIOYHBIX W3/ICNUI, OCHOBHOTO W BCIOMOTATEILHOTO CHIPHS,
TpeOOBaHUSX, IPEABABISIEMBIX K KQYECTBY CBHIPBSI, HX XPAHEHHH U MOJTOTOBKE K IIPOU3BOACTBY;
IIOCIIEIOBATEIbHOCTH M LEMH OTHEIBHBIX JTalloB IIpollecca IPOM3BOACTBA Xyieba U
xJ1e000YIIOUHBIX M3JIENHUH: 3aMeca TecTa, Ipolecca IMoabeMa TeCTOBOH 3arOTOBKH, TPeOOBaHUIA,
MPEIbSBIAEMbIX K MX Ka4eCTBY NpPH BbINEYKe Xyeda U xye0oOynounbix u3aenuid. Forms the
theoretical knowledge of students about the classification of bread and bakery products, the main
and auxiliary raw materials, the requirements for the quality of raw materials, their storage and
preparation for production; the sequence and purpose of individual stages of the production
process of bread and bakery products: dough kneading, the process of lifting the dough billet, the
requirements for their quality when baking bread and bakery products.

4.Kpickama Ma3MyHbl/ KpaTkoe coaep:kanue/shortcontent: Ilon apkpuibl OiTiM amyiibIapra
KeJeci TeopHsUIbIK OiTiM Oepisie/li:HaH jKOHe HaH-TOKAIll OHIMICPiHiH KIKTeyl )KaibIHIa, Heri3ri
JKOHE KOCHIMIIIA INWKI3aThl >KalbIHIA, INUKIi3aTTBIH CalachlHAa KOWBUIATHIH TaJIANTap, OJapIbl
CaKTay JKOHE OHJIpiCKe JaiiblHay; HaH >XKOHE HAH-TOKAll OHIMJIEpIH eHIIpy NPOLECiHIH
JKEKeJIereH CaTBUIAPBIHBIH PETTLNN: KaMBIPIBl WISy, KaMblp JalbIHIAMAachIHBIH KOTepLIy
IpoIieci, HaH KOHE HaH-TOKAIl OHIMIH ITicipy[e OJapAblH carachlHa KOMBUIATHIH TajamTtap
JKalbIHA, HaHA TiCipy OHAIPICIHIH TEXHOJOTHSCHI KalbIHIA, MPAKTUKAIBIK cabakTrap apKbLIbl
JaFqpuIapel  MeH enTitikrepi  Kambmracanasl/  [locpencTBOM —IHCHIUILIMHBL  O0YYaroIIuMCs
NPEOCTAaBISIIOTCS.  CIHCAYIOIME  TEOpeTHYeCKHe 3HAHMS:0  Kilaccupukarmmu  xmeba |
XJ1e000YIOUHBIX H3[EIHil, OCHOBHOTO M BCIIOMOTATENBbHOTO CBHIPBS, TPEOOBAHHMAX K KaueCTBY
CBIPBsI, UX XpaHEHWH W MOATOTOBKE K MPOHM3BOJCTBY; ITOCJIEJOBATENFHOCTh OTIENBHBIX JTAlOB
mporiecca MPOM3BOACTBA xJieba W XiI1eOOOYIOUHBIX HM3ENUH: 3aMec TecTa, NPOLECC IoabeMa
TECTOBOM 3aroTOBKM, TPEOOBaHUS K KadyecTBY xjeba W Xi1eOOOYJIOUHBIX H3IETHH TPH HX
BBINIEUKE, O TEXHOJOTHH CBAapOYHOIO IPOM3BOJCTBA, HABBIKH M YMEHHS (DOPMHpPYIOTCS depe3
npaktideckre 3asaTus/Through the discipline, students are provided with the following
theoretical knowledge:about the classification of bread and bakery products, basic and auxiliary
raw materials, requirements for the quality of raw materials, their storage and preparation for
production; the sequence of individual stages of the bread and bakery production process: dough
kneading, the process of lifting the dough, the requirements for the quality of bread and bakery
products during their baking, about welding production technology, skills and abilities are formed
through practical exercises

5.Ky3bIperTijiri/komnereHuuu/competences:biniv anmymsl HaH KOHE HaH-TOKAll OHIMJAEPIH
OeNriieHreH HopMaJlapFa COMKeC TEeXHONOTHUSACHI OOMbIHINA kKacai ananbl/ OOyJaroIHHiCcs MOXKET
W3rOTABIUBATE XJIeO W XJIeOOOYJNOUHBIE W3IENUS II0 TEXHOJOTHH B COOTBETCTBHH C
ycranoBineHHbIME HopMamu/ The student can make bread and bakery products according to the
technology in accordance with the established norms.

6. KyTinerin HoTH:Ke/ 0:kMaaeMble pe3ybTaThl/ expectedresults:binmimM amynisr HaH xoHe HaH-
TOKALl ©HIMJEPiH OENTiIEHreH HOopMallapFa COWKeC TEXHOJOTHWSCHI OOMBbIHIINA JKacai anajabl/
OOyyaroumuiics MOXET H3rOTaBIMBaTh XJIeO W XJeOOOYNOYHBIC H3ICIHS 10 TEXHOJIOTUH B
COOTBETCTBUH ¢ ycTaHOBIeHHbIMM HOopMamu/ The student can make bread and bakery products
according to the technology in accordance with the established norms.

TemipOeKKbI3bI A. TEXHHKA
FBUIBIMIAPBIHBIH MAarucTpi /
TeMHupOEKKBI3E A. MarucTp
TexHuueckux Hayk / Temirbekkyzy
A. Master of Technical Sciences
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Han micipy
KOCITOPBIHIAPHI
H xobamnay/
IIpoexktupoBanu
e
XJI€00TIeKapHBIX
NPEANPUATUI
Design of
bakery
enterprises

eMTHXaH/
JK3aMeH/
exam

XKazb6arua-
aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi KoHE
ammapatapsl/ [Iporeccel u anmaparypa Hpou3BoAcTBa mpoaykroB murtaHus/ Food production
processes and equipment

2.ITocTpekBH3HTTEPi/MOCTPEeKBU3NTHI/postrekvizites:  OHIipicTIK  Hemece  JUIIOMAJIbI
npaktuka /[Ipon3BOACTBEHHAss WM OpefauiuioMHas —mpaktuka/ Industrial or pre-graduate
practice, JINTIITOMABIK KYMBICTHI (3k00aHBI) a3y xoHe Kopray/ Hamcanue 1 3amuTa JUINIOMHO
paborsl (poekra)/ Writing and defending a thesis (project).

3.I0onnin MaxcaTbl/meab AucuumuIMHbL/aim of the discipline: Crymentrepain Hau micipy
KOCIOpHBIH ~ jkoDanmayga — KeJeMIIK-KOclapiay —HICMIMIEpiH  o3ipiey, TeXHOJOTHSIIBIK
JKaOABIKTAp/Ibl IpIKTEY JKOHE OpPHAIACTBIPY, KOJJAHBICTAFbl MHXKCHEPIIK JKeliliepre KOChUIyFa
naibiHaay, okaOablkTap OoWbIHIIA — creuuduUKalMsHBl  JalblHAAYy, HAHIICIpy eHAipici
TYKBIPEIMJIaMachIH JKacay JKalbIHIara OLTIMAEpiH KalbITacTelpy/PopMHUpoOBaHHE y CTYACHTOB
3HaHUH 110 CJIEAYIOLIMM HAlpaBJICHUSAM: IPOEKTHPOBAHUE MPEINPUATHS 1O IPOU3BOJICTBY
XJIeOOTIEKapHO MHPOJYKIMKH O pa3paboTKe O0O0BEMHO-TUIAHUPOBOYHBIX PEUICHHH, MoA00pe H
PpasMEIICHUN TEXHOJIOTUYECKOI'O OGOpyZ[OBaHI/Iﬂ, IIOATOTOBKE K IMMOAKIIFOYEHUIO K CYHIECTBYIOIIUM
UHKECHEPHBIM CETSM, MOATOTOBKE CHEHU(HKALUKE [0 OOOPYIOBAaHHIO, Pa3pabOTKe KOHLICTILIHU
xiebonexapHoro npoussoacrea/Formation of students' knowledge in the following areas: design
of a bakery production enterprise on the development of space-planning solutions, selection and
placement of technological equipment, preparation for connection to existing engineering
networks, preparation of equipment specifications, development of the concept of bakery
production

4. KpicKama mMa3MyHbI/ KpaTkoe coaep:kaHue/shortcontent:BiniM anymbuiapablH HaH KoOHE
HaH-TOKAIl OHIMIEPIHIH JKIKTeNyi »aWblHJa, HETI3ri »KOHE KOCHIMINA IIUKIi3aThl KalbIHIA,
IJ_II/IKi3aTTI)IH caracbIHa KOﬁBIHaTLIH Tajarnrap, oJapAbl CaKTay »XJOHE GHlIipiCKe HaﬁLIH[Iay; HaH
JKOHE HaH-TOKAIl OHIMIEPiH OHJIPYy HPOLECIHIH )KEKEeJEreH CaThblIapbIHBIH PETTLIIr MEH Keleci
MaKCaThl TypaJibl: KaMBIPJbI UJICY, KaMBIP HaﬁBIHI[aMaCBIHBIH KOTGpiJ’Iy npoueci, HaH XOHC HaH-
TOKaII OHIMIH nicipy;[e OJIapJbIH cCaracblHa KOI\//IBUIaTBIH Tajamnrap )I(aﬁLIHlIaFLI TECOPUAIIBIK
Oimimuepin  KaumslnTacTelpagpl.  DopMupyeT TeopeTHdecKHe 3HaHUS — OOydaromuxcs o
knaccudukanmu xieda u xyieOOOYIOYHBIX HW3/ICNUI, OCHOBHOTO W BCIIOMOTATEIBHOTO CHIPHS,
TpeGOBaHHﬂX, NPEABIABIISIEMBIX K KQUYECTBY CBIPbs, UX XPAaHCHUU U NMOATOTOBKE K IIPOU3BOJCTBY,
MOCJIEIOBATEIbHOCT W 1€MW OTJACNBHBIX 93TaloB Ipollecca TPOU3BOACTBA xieba U
XJIe000YIIOUHBIX M3IENHUH: 3aMeca TecTa, Ipolecca IMoabeMa TeCTOBOH 3arOTOBKH, TPeOOBaHUIA,
IpeIbABISIEMBIX K NX KadecTBY IIPH BBINEUKe xjeba M Xi1e0o0ynouHbIx m3aenuid. Forms the
theoretical knowledge of students about the classification of bread and bakery products, the main
and auxiliary raw materials, the requirements for the quality of raw materials, their storage and
preparation for production; the sequence and purpose of individual stages of the production
process of bread and bakery products: dough kneading, the process of lifting the dough billet, the
requirements for their quality when baking bread and bakery products.
5.KysbIperTiniri/kommerenun/competences:biriM - anymsl  HaHmmicipy eHiMuepiH eHIipy
KOCIMOpBIHBIH  Jk00anaii amansl/ OOydarommidcs MOXET MPOEKTHPOBATh MPEANPUSITHE IO
MPOM3BOJCTBY xiebomekapuoit mpomykimu/ The student can design an enterprise for the
production of bakery products.

6. KyTinetin HaTH e/ 0’kuIaeMble pe3yabTaThl/ expectedresults:

Binim anmymiel HaH micipy eHIpici KSCIMOpPHBIH jkoOanayna KeleMIiK-Kocmapiay IIemimMaepin
OpBIHZAH anajipl, KOCIMOPBIHAAFEl TEXHOJOTHSIIBIK >KaOIBIKTApABl ipiKTel opi OpHamacThIpa
ananpl, oKaOaplkTap — OOifbIHINA  cnenu(UKalMsHBl  JalbIHOAN, HAHOICIpy — eHAipici
TYKBIPBIM/IAMACHIH JKacail anansl/ OOydaroliiicsl MOXKET BBINOIHATh 00BEMHO-TUIAHUPOBOYHBIE
peleHus NpU MPOCKTUPOBAHUM TIPEANPUATUA xneGor{eKapHoro TIPpOU3BOJICTBA, n01161/lpa1'5 u
pa3MeraTh TEXHOJIOTMYECKOe 000pY/IOBaHHE Ha MPEANPHATHH, pa3padaThiBaTh CICHU(HKAIIIO
Mo 00OpYZOBaHHUIO M pa3padaThIBaTh KOHIEHIMIO xjebonekapHoro mpousBojctsa/ The student
can carry out space-planning solutions when designing a bakery production enterprise, select and
place technological equipment at the enterprise, develop a specification for equipment and
develop the concept of bakery production.

EpanueBa C. K., T.¥.k./
Epamuesa C.XK., k.T.H./
Yeralieva S.zh.,
candidate of technical
sciences.
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YHHaH
IadbIHAATATBIH
KOHJUTEPIIIK
OHIMIEpiH
OHAIpY
TEXHOJIOTUSCHI/
Texnonorus
TIPOU3BOACTBA
MYYHBIX
KOHJJUTEPCKUX
H3ACIHI /
Technology of
production  of
flour
confectionery
products

eMTHXaH/
JK3aMeH/
exam

XKazb6arua-
aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi KoHE
ammapatapsl/ [Iporeccel u anmaparypa Hpou3BoAcTBa mpoaykroB murtaHus/ Food production
processes and equipment
2.IocTpexkBusnTTepi/mocrpekBu3nThI/postrekvizites:
npaktuka /[Ipon3BOACTBEHHAsT MM MPEAAUIUIOMHAS
practice.

3.ouHin MaKcaThl/ueas qucuunanab/aim of the discipline: Ctynenrrepre yH KOHANTEPITIK
OHMIPICTePiHIH KOCIMOPBIHAAPEl OHMIPETiH YH KOHAUTEPIIK OHIMIEpiH AaiblHaay OOMbIHIIA
OimiMzepiH TaHBICTBIPY JKoHE ciHipy / O3HAKOMHTb M NPHBUTH CTYISHTaM 3HAHUS IIO
HPHUIOTOBJICHHIO MYYHbBIX KOHIMTEPCKUX HM3IENMIi, BHIPAOATHIBACMBIX MPEANPUATHAMU MYyYHBIX
KOHUTEpCcKuX npon3soacTs / To acquaint and instill in students the knowledge of the preparation
of flour confectionery products produced by flour confectionery enterprises.

4.Kpickama Ma3MyHbl/ KpaTkoe cojep:kaHue/shortcontent: YH KOHIMTEpJiK ©HIMIEPIiH
naipiHaay TexHosoruschl. 1IIuki3aTTel AaiibiHzay. KaMbIpIslH opTypili TypJepiH aibiHaay.
YHHaH acanraH KOHIUTEPJIK OHIMAEpAIH KeKeJlereH TYPJEpiH AaiblHIay TeXHOJIOTHSCHIHBIH
epekurenikrepi. Badmu. Kekcrep. Toprrap men Toprrap. ¥H KOHAMTEPIIK OHIMIACPIH CaKTay
JKOHE OTKi3y / TeXHOJIOTUs IPUTOTOBICHUS] MyYHBIX KOHIUTEPCKUX n3nenuid. [TonroToBka chIpbsL.
ITpuroroBienue pasHbIX BHIOB TecTa. OCOOCHHOCTH TEXHOJIOTMH IPUTOTOBIEHHS OTHEIBHBIX
BUJIOB MYYHBIX KoHAuTepckux uznenuid. Badum. Kekcbl. TopTbl M mupoxHble. XpaHeHHE U
peanm3anysi MydHbIX KoHauTepckux nsnenuii / Technology of preparation of flour confectionery
products. Preparation of raw materials. Preparation of different types of dough. Features of the
technology of preparation of certain types of flour confectionery products. Waffles. Cupcakes.
Cakes and pastries. Storage and sale of flour confectionery products
5.Ky3sIpeTTitiri/komnerenuun/competences: bimiM anymsl yH KOHIHTEPIIK ©OHIMACPIHIH
OHZIPY TEXHOJOTHSCBIMEH TAHBICHII, ©3 OerTiHule xacayawl yipeneni / OOydarommiics
03HaKOMHTCSI ¢ TEXHOJIOTHEI IPON3BOACTBA MYYHBIX KOHJUTEPCKUX M3IENINN M HAydHTCS JeNaTh
nx camocrositensHo / The student will get acquainted with the technology of production of flour
confectionery products and learn how to make them independently

6.Kyrtinerin HoTHXKe/ oOXKHIaeMble pe3yabTaThl/ expectedresults YH eoHiMmepi MeH
KOHJUTEPJIIK OHIMJCPi OHIPY TEXHOJOTHSCHIH Oineni; YH KOHIUTEPIiK OHIMAEPIHIH carmachlH
Oaranay; TEXHOJIOTHSUIBIK HPOLECTIH o3repyiH Oaranaynsl yiipeHeni / Y3HAaeT TEXHOJOTHIO
MPOU3BOJICTBA MYYHBIX H3JEIHH W KOHAWUTEPCKHUX W3ICIUH; OLEHHBAeT KauyeCTBO MYYHBIX
KOHANTEPCKUX H3MIENHIH; YUUTCS OLICHUBATh H3MEHEHHsI TEXHOJIOTHYecKoro npomnecca / Learns the
technology of production of flour products and confectionery; evaluates the quality of flour
confectionery; learns to evaluate changes in the technological process

OHIIpiCTIK  HeMmece  JUIUIOMAJIIbI
npaktuka/ Industrial or pre-graduate

A6puxaiipiMoBa I'.T., m.r.m./
AbnuxaiipivoBa I'.T.,
MarucTp.i.H./
Abdikhayymova G.T.,
master.p.n.
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POU3BOJCTB /
Technology of
processing
industries

eMTHXaH/
JK3aMeH/
exam

Tect/Tect/
test

1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi KoHE
ammapatapsl/ [Iporeccel u anmaparypa Hpou3BoAcTBa mpoaykroB murtaHus/ Food production
processes and equipment

2.ITocTpekBH3HTTEPi/MOCTPEeKBU3NTHI/postrekvizites:  OHmipicTik  Hemece  JUILIOMAJIIbI
npaktuka /[Ipon3BOACTBEHHAss WM OpefauiuioMHas —mpaktuka/ Industrial or pre-graduate
practice, JINTIITOMABIK KYMBICTHI (3k00aHBI) a3y xoHe Kopray/ Hamcanue 1 3amuTa JUINIOMHO
pabotsl (mpoekra)/ Writing and defending a thesis (project).

3.IIonnin Makcatbl/uenb aucuuminHby/aim of the discipline: IToHAI OKBITYABIH MaKcaThl-
CTYACHTTEPIE KaﬂTa OHICY OHI[IpICIHlH TEXHOJIOTHUACHI TypaJibl TCOPUSJIBIK JKOHE IPAKTHKAJIBIK
6imim Gepy. Kaiita enney eHIipiCiHIH TEXHONOTHSUIBIK MPOLIECTEPiH Oackapy dicTepiHe, YHHAH
JKacallFaH KOHAWTEPINIK OHIMAEpAl OHAIPYAiH JXeKelereH Ke3eHJepiHAe OONaThiH XUMUSIIBIK,
MI/IKpO6I/IOJ'IOI‘I/ISIJ'II>IK, KOJUIOHMATBIK, 6I/IOXI/IMI/I$(HI)IK,

TepMOGDH3UKAIBIK MPOLECTEPAIH MOHIHE, COHJAAN-aK TaMaKTaHy J>KYHECiHIH aiIblHAa TYpFaH
MiHIEeTTep i 63 OCTiHIIE IIenyre KabiieTTi MaMaHIapabl Jaspliayibl )Ky3ere achblpyFa Kor KOHLI
69HiHyi KEPEK. I_IGJ'IL NU3Y4YCHUSA NUCHUIUINHBI-AATh CTYACHTAM TCOPETHYECKUE U IPAKTUICCKUE
3HAHUA TCXHOJIOIMH nepepaGaTMBa}omero MIPOMU3BOACTBA. Bosabiioe BHUMaHHE JOJIDKHO
YACIATBECA METOHaM  YIPaBJIICHUS TEXHOJIOIHYECKHUMH IIpoHeccaMu HepepaGaTLIBa}omero
TIpOU3BOACTBA, CYIIHOCTH XHUMHWYECKUX, MI/IKp06I/IOJ'IOFI/I‘IeCKI/IX, KOJIJIOWTHBIX, 6PIOXPIMPI‘{BCKI/[X,
Termocbmuqecxux TIPOLIECCOB, MPOUCXOIALIMX Ha OTACIBHBIX JTalax IMMPOU3BOACTBA MYYHBIX
KOHIUTEPCKUX H3ﬂCHHﬁ, a TaKX€ OCYHIECTBJICHUIO IIOATOTOBKH CIICIHAJIUCTOB, CIIOCOOHBIX
CaMOCTOATENILHO PEIaTh CTOSIIINE Tepel CucTeMoi mutanus 3amadu/ The purpose of studying the
discipline is to give students theoretical and practical knowledge of processing technology. Much
attention should be paid to the methods of managing the technological processes of processing
production, the essence of chemical, microbiological, colloidal, biochemical, thermophysical
processes occurring at certain stages of the production of flour confectionery products, as well as
the training of specialists capable of independently solving the tasks facing the food system.
4.Kpickama ma3smyHel/ KpaTkoe cofep:kanmne/shortcontent:ITon apkpuiel 6imiM amymrsLIapra
Keneci TeopHsUIbIK OimiM Oepineni:kaiiTa eHIey OHAIPICIHIH TEXHOJOTHSAJIBIK MpOLEcTepi MEH
onapabl Gackapy oficTepi jkabIHIA, YHHAH NAaHBIHAAIATHH KOHAUTEPIIK OHIMISPIi OHIIPYIiH
KEKEIICTCH Ke3eHI[epiHI[e 6oJIaThIH XUMUSIIBIK, MI/IKp06I/IOJIOFI/I$UIBIK, KOJIJIOUATBIK,
OUOXUMISIBIK, TepMOMH3UKANBIK TMPOIECTepl JKAWBIHIA, KaliTa ©HAey OHJIpiCiHIH
TEXHOJIOTHACH  JKAMBIHIA, TIPAaKTHKAJbIK cabakTap apKpUIBl KalTa eOHJIEY OHIIpiCiHiH
TEXHOJIOTUACH OOMBIHIIA JarAblIapbl MEH el'[TiJ'[iKTepi KaIIBIl'[TaCalIBI/ B paMKax IHUCHUIITIUHBI
oOyyaromumest OyIyT AaHbl CIEIYIOIINE TEOPETUYECKUE 3HAHUSA: O TEXHOJIOTHYECKUX MpoIleccax
HepepaﬁaTLIBa}onmx TIpOU3BOJICTB " METOoaax yrapasJI€HUS MU, o XUMHUYECKHUX,
MHKpOGI/IOHOFHl{eCKI/IX, KOJUIOWTHBIX, 6I/IOXI/IMI/I‘IGCKI/IX, TCHJ'[OCI.)I/BI/I‘ICCKPIX Tporneccax,
MPOUCXOAAIIMX Ha OTHACIBHBIX JTanax MOPOU3BOACTBA MYYHBIX KOHIAUTECPCKUX I/IS,[[CJ'II/IIZ, o
TEXHOJIOTUHN nepepa6aTLIBa}ome TIpOU3BOJCTB, CCI)OpMPIpOBaHLI HaBbIKM W YMCEHHA II0
TEXHOJIOTHH TIepepabaThIBAlOIMX MPOM3BOJICTB uepe3 NpakThudeckne 3aHaTus/ Within the
framework of the discipline, students will be given the following theoretical knowledge: about the
technological processes of processing industries and methods of managing them, about chemical,
microbiological, colloidal, biochemical, thermophysical processes occurring at certain stages of
the production of flour confectionery products, about the technology of processing industries,
skills and abilities on the technology of processing industries are formed through practical classes.
5.KysbIperTiniri/komnerenuun/competences:  bimiM  amymsl  Kaiita eHuey eHAIpiCiHIH
OHIMZEpIH OeNriieHreH HopMajapra COMKeC TEXHOJIOTHACHI OOWBIHIIA Kacail amajabl/
OOy4aromuiics MOXET HW3rOTaBIMBATh MNPOJYKIHMIO IepepadaThIBAIONIEr0 MPOU3BOJACTBA MO
TEXHOJIOTHU B COOTBETCTBHH C ycTaHOBICHHbIMI HopMamy/ The student can produce products of
processing production according to the technology in accordance with the established norms.
6.KyTisieTin HOTHIKE/ OKMIaeMble pe3yJbTaTbl/ expectedresults: Birim amymbl Kaiita eHzey
OHJIPICIHIH TEXHOJOTHSCHIH MEHrepeAi opi eHIM TypiepiH OeirieHreH HopMajapra coiikec
TEXHOJIOTHACHI OOWBIHIIA Kacall aimy KaOineriHe ue Oonanpl/ CTyAEHT OCBaMBAET TEXHOJIOTHIO
Hepepa6aTLIBa}01uero IIpOu3BOACTBA M HMEET BO3MOXHOCTL CO34aBaThb IMPOAYKIIUIO B
COOTBETCTBUH C YCTaHOBICHHBIMH HOopMamu TexHonoruu/ The student masters the technology of
processing production and has the opportunity to create products in accordance with established
technology standards.

Capcenbaena 3.T. TexHuKa
FBUIBIMJIAPBIHBIH MarucTpi /
Capcenbaesa 3.T. maructp
TEeXHUYECKUX Hayk / Sarsenbayeva
Z.T. master of Technical Sciences




M5

MINO

KTOT
3311/
TPOP33
11
FT3311

Korambik
TaMaKTaHy
OHIMJIEPIHIH
TEXHOJIOTHSCHI/
Texnonorust
MIPOJYKTOB
00I1IECTBEHHOTO
MUTaHus/
Foodservice
Technology
(Munop,
Minor)

eMTHXaH/
JK3aMeH/
exam

XKazb6arua-
aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepexkBu3nTTEPi/MpEepeKBH3HTHI/prerequisites: KoraMaplk TaMakTany eHIMICPIH OHIIPYIIH
¢)H3I/IK8'XI/IMI/IHJ’ILIK Heri3/:[epi/ DHU3UKO-XUMHUECKUE OCHOBBI IIPOU3BOACTBA MIPOAYKTOB
obmectBennoro nuranus/ Physico-chemical bases of the production of public catering products
2.ITocTpekBU3NTTEPI/MOCTPEeKBU3HTHI/postrekvizites: YITTBIK TaramJ1apbIHbIH
TexHonorusicel/ TexHomorus HarmoHaneHEIX Omoxn/Technology of national dishe, ©mnuipictix
HeMece AUIUIOMans! mpakTuka /[Ipon3BoACTBeHHAs WM MpefiuIUIoMHas npaktuka/ Industrial
or pre-graduate practice.
3.0Ilonnin MakcaTel/meab gucuumianHbl/aim of the discipline: Koramapik Tamakrany
Kacinopbm):[apm KYyJIMHaAPJIbI JKOHE acCIlla3JAbIK BHiM[[ep, COHBIMEH KaTap QpTYpJ'Ii YHHaH XacaJlraH
KOHIUTEPJi, TOKAWITBI OHIMJAEPIl IIBIFAPAThIH  KACIMOPBIHAAP  XaJbIKTHI  palldOHAJJIbI
TaMaKTaH/bIPY, TaFaMIapAblH OIpiHIN JKOHE eKIiHII TypJjepiHiH OHOJOTHSIIBIK KYH/IBLIBIFBIH
CaKTafI OTBIPBII, OHBIH Z[QMZ[iK JKOHC caIlaJIbIK KepCCTKiIJJTepiHiH JKOFaphbl 60J'Iy'bIH KaMTaMachI3
ereni/IpennpusaTusi OOIIECTBEHHOrO NUTAHMS, BBIMYCKAIONUIME KYJIHHAPHBIE H KyJIHHAPHBIC
nu3acnus, a TakXKe KOHIUTEPCKUEC, 6y.]'IO‘IHI)Ie nu3aenus U3 pasjiIMIHbIX BUAOB MYKU 00ecreunBaoT
PpalMOHaJIBHOE MUTAaHUE HACCJI€HUS, BBICOKOC KaU€CTBO U BKYCOBBIC U KQUE€CTBECHHBIC ITOKA3aTEIIN
MEepPBOrO M BTOPOr0 BHIOB ONIOA C COXpaHeHHeM HX Ouonormdeckoit uenxoctu/Catering
enterprises that produce culinary and culinary products, as well as confectionery, bakery products
made from various types of flour, provide rational nutrition of the population, high quality and
taste and quality indicators of the first and second types of dishes while preserving their biological
value.
4.Kpickama Ma3MyHbI/ KpaTkoe cofep:kanue/shortcontent: IToH apKbUIBI OiiM amymbiIapra
Kenmeci TeOpHsUTBIK  OimiM  Oepiiemi: KOFaMIOBIK TaMaKTaHy OHIMICPIHIH aCCOPTHMEHTTEPi
)KafILIHZ[a, QpTYpJ'Il KYJIMHAPJIbI )KOHE acCla3/IbIK OHiMI[ep, YHHaH XacaJlIraH KOHIUTEP, HAaH-TOKaII
OHIMJepi, TaraMIap/AbIH OIpiHIII JKoHe eKiHII Typiepi XaifbIHia >KoHe OJapIbIH OMOJIOTHSIIBIK
KYHJbUIBIFBIH CaKTall OTBIPBIIL,JANBIHAAY TEXHOJOTHACHl JKalblHAA, NPAKTUKAIBIK cabaKTap
ApPKbUIbI KOFaMJIbIK TaMaKTaHy OHiMHepiH TEXHOJIOTUSICHI OOMBIHIIA JKacail Ty Jarabliapbl MEH
enTiNikTepi Kanemracansl/ B paMkax IUCIMIUIMHEI 0OyJarommMMCs JaloTCs  CIETyIoNne
TEOPETUYECKUE 3HAHUS: 00 aCCOPTHMEHTE MPOAYKIUH OOLIECTBEHHOTO MUTAHUS, O PA3IMYHBIX
KYJIMHapHBIX W KYJIWMHAPHBIX HU3ACIUAX, MYYHBIX KOHIUTEPCKHX, X.TIC606yJ'[0‘{HBIX U3ICTIUAX, O
TIEPBOM U BTOPOM BHUAX 6J'[}0Z[ 1 TEXHOJIOTMH IIPUT'OTOBJICHUS C COXPaHECHUEM UX OHOJIOTHYECKOI
IEHHOCTH,HABBIKA U YMEHHUSA 110 TEXHOJIOTUX HU3TOTOBJICHUSA IPOLYKTOB O6I]_[eCTBeHHOF0 IMUTaHUA
gepe3 IpakTHIeckue 3auaTus Gpopmupyercs/ Within the framework of the discipline, students are
given the following theoretical knowledge: about the range of public catering products, about
various culinary and culinary products, flour confectionery, bakery products, about the first and
second types of dishes and cooking technology while preserving their biological value, skills and
abilities in the technology of manufacturing public catering products through practical classes are
formed.
5.KyspIperTiniri/kommerenuu/competences: bimiM amymsl KoraMaBIK TaMaKTaHy ©HIMJIEPiH
OenriNeHreH HopMaJlapFa colikec TEXHOIOTHACH OOMBIHINA JKacail anansl/ OOyJaromuicss MOXKET
H3TOTaBJIUBATh MNPOAYKIHUIO OGIIIeCTBeHHOI‘O IUTAHUA II0 TEXHOJOTMM B COOTBCTCTBHHU C
ycranoBneHHbIME HopMamu/ The student can produce catering products according to the
technology in accordance with the established norms.
6. Kyrisierin HoTHIKe/ OMIaemble pe3y ibTaThbl/ expectedresults: BimiM amymisl KOFamMIbIK
TaMaKTaHy KoCINOPBIHAAPBIHAAFEI KYJIMHAPIIBI )KOHE acTa3/IblK OHIMICPiH, SIFHU YHHAH JKacallFaH
KOHJUTEPJIi, TOKAIITHI OHIMIEPAI, TaFaMIap IbIH OipiHIII JKoHE eKIHIII TYpJIepiHiH OHOJIOTHSIIBIK
KYHJIBUIBIFBIH CaKTal OTBIPBII Kacay TOCUIAEPiH MEHrepelli api TeXHOIOTUsACHl OOMbIHINIA Kacai
aiy Kabinerine ue 60naap/O0yyaronMics OBIaeBaeT IPHEMaMH MIPUTOTOBICHHS KyIMHAPHBIX U
KYJMHapHBIX HSJICHI/Iﬁ Ha NpeAnpuiATHAX 06I_HCCTBCHHO]"0 NUTaHus, T. €. MyYHBIX KOHAUTCPCKUX,
OYJIOYHBIX M3JIENHi, C COXpaHEHHEM OMOJIOTHYECKOW LIEHHOCTH MEPBOTO U BTOPOTO BHIOB OJIFO
u npuodperaer cnocoOHOCTh TBOpUTh Mo TexHoioruu/ The student masters the techniques of
cooking culinary and culinary products at catering establishments, i.e. flour confectionery, bakery
products, while preserving the biological value of the first and second types of dishes and acquires
the ability to create according to technology.

A6puxaiipiMoBa I'.T., m.r.m./
Ao6mguxaiieivosa I'.T.,
MarucTp.i.H./

Abdikhayymova G.T., master.p.n.
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safety and
industrial
sanitation,
hygiene

eMTHXaH/
JK3aMeH/
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Tect/Tect/tes
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1.IIpepexkBH3NTTEPi/MpepeKBU3HTHI/prerequisites: TamakTaHy GH3UOIOTHACHL HKOHE
canuTtapusicel / @usnonorus mutanus u canutapust/ Physiology of nutrition and sanitation/Cana
KocinopsIHAaphH xobanay/ [IpoextupoBanue npeanpustuii orpacau/ Design of industry
enterprises

2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3HTHI/postrekvizites:  OHmipicTik Hemece  AMILUIOMAIIBI
npaktuka /[Ipou3BoAcTBEeHHas WM TNpeAauIUIoMHas — npaktuka/ Industrial or pregraduate
practice/ JIMIIoMIbIK XKYMBICTBI (3)k00aHBbI) a3y xoHe Kopray/ Hamucanue 1 3aiiuTa JUINTIOMHO#M
pabots! (mpoekta)/ Writing and defending a thesis (project).

3.Ilonnin MakcaTsl/mens aucnumanabl/aim of the discipline: bimim amymbimapra eHOekTi
KOpFay, OHMIPICTIK THIHEHA »JKOHE CAaHMTApUs JKalbIHIA, OHBIH ilIHAE eHOEeKTI KOopray
TaJNANTapbiH, OHAIPICTIH MUKPOKJIMMATBI KalbIH/Ia, eHOCK I'MIMEHACHIHBIH MaHbI3/Ibl KOPCETKIlIl
JKaWbIHIA, OHJIPICTIK JKapBIKTAHABIPY, LIy MEH MAIpUIiH Typiepi >kablHIa TEOPHSIIBIK
OLTiMIEpiH KaJbINTACTBIPY. A3BIK-TYJIK OHIIPICTIK cananapsl OoOMbIHIIA €HOCK, OHIIPIiCTIK
CaHWTapHsi MeH THIHeHa  TallaNTapbhlH  [pakTHKaja  KoJiaHa  Ouly — JaFr;bIChIH
KaysmracTelpy/@opMupoBanre y OOy4alOIMXCs TEOPeTHYECKHX 3HAHMH 00 OXpaHe Tpyxa,
MIPOM3BOJICTBEHHOW T'MIMEHE W CaHUTAapUH, B TOM 4HCIE TPeOOBAaHUH OXpaHbl TpyJa,
MHKPOKIMMaTa  IIPOM3BOACTBA, BAXHEHWINMX  IIOKazaTeled T'MTHEHBl  TpyAa, BHIOB
IIPOU3BOJICTBEHHOIO OCBEIIECHNS, IIyMa M BuOpanuu. OopMHUpoBaHHE HABBHIKOB IPAKTHYECKOIO
IPUMEHEHHs1 TpeOOBaHUiM TPy/Ja, MPOM3BOJICTBEHHOW CAHWTAPUH M THUIHMEHBI 110 MHIIEBBIM
npou3BOJICTBEHHBIM oTpacissm/The purpose of the discipline “sanitation and hygiene in
institutions by industry " is to form students" theoretical knowledge about occupational safety,
industrial hygiene and sanitation, including occupational safety requirements, the microclimate of
production, the most important indicators of occupational hygiene, types of industrial lighting,
noise and vibration. Formation of skills for the practical application of labor requirements,
industrial sanitation and hygiene in food production industries.

4.Kpickama Ma3MyHbI/ KpaTkoe cofep:kaHue/shortcontent: BiniM axynibuiapablH a3bIK-TYIIK
eHJIipici MexemenepiHaeri eHOEeKTi Kopray, eHOEeK Kayinci3miri epexenepi MeH TajanTapsl,
OHJIPICTIK CaHUTapuss MEH TUTHEHAHBIH HEri3ri TYCIHIN MEH aHBIKTaMachl, OHJipic
OPBIHAAPBIHEIH MHKPOKIMMATHIHA, JKapbIKTAHABIPBUTYBIHA KOMBUIATBIH I'MTHEHAJBIK HOpMasap
MEH Tajanrap, OHIIpiCTIK Iy MeH Iipiire, NIaH-TO3aHFa KOWBUIATBIH TMTHEHAIBIK TaJlanTap,
OHJIPICTIK MEKeMeNepe LIyJbIH, AIPUILiH, YJIbTPaIbIObICTHIH KOHE HH(PaIBIOBICTHIH alam
ar3achlHa TUTI3ETiH ocepiiepi, a3bIK-TYIIK OHIIpici calanapsl OOMBIHITA MeKeMeepaeri eHOeK eTy
CaHWTApHACHI MEH THIMEHAChl Typaylbl HETi3ri MoniiMerTep, a3bIK-TYNIK OHJipici caamapsl
OoifbIHIIIa MeKeMmenepJeri eHOeK eTy IapTTapblH YHBIMIACTBIPY KaWbIHIAFbl OimiMaepi MeH
JIaFBUIApBIH KaiblmTacTeipaasl/ dopMupyer y oOydarolmuxcs CIEAYIOIIe 3HAHWS W HaBBIKH:
OXpaHa TpyAa B YUPSKICHHSIX HPOM3BOJCTBA IPOIYKTOB NHUTAHWS, HpaBUiIa U TpeOOBaHUS
6esomacHocTH TpyAa, OCHOBHBIC MOHSTHS M ONPEACICHUS MPOU3BOJCTBCHHOIN CAHUTApHH H
THTHEHBI, TUTHEHHYECKHE HOPMBI M TpeOOBaHMS K  MHKPOKINMATy, OCBELICHHIO
IIPOU3BOJICTBEHHEIX OMEIICHHH, TUTHEHNIeCKHe TPeOOBaHMS K IPOHM3BOJCTBEHHOMY LIYMY H
BUOpaLWHK, TBUTH, TpeOOBaHMS K LIyMY,BUOpalliH, BO3JCHCTBUE YyIbTpa3ByKa u MH(pa3ByKa Ha
OpraHM3M dYe/IOBEKa, OCHOBHBIC CBEACHHS O CAHWTAPUM M THUTHEHE TPyJa B YUPSKACHHUAX IO
OTpacisIM MPOU3BOJICTBA MPOTYKTOB IUTAHMS, OPTaHU3aLKs JOTOBOPOB TPY/AA B YIPESIKIACHUSIX 110
0TpacIsiM Npou3BozACTBa MpoaykToB nutanust/ Forms the following knowledge and skills among
students: occupational safety in food production facilities, rules and requirements for occupational
safety, Basic concepts and definitions of industrial sanitation and hygiene, hygienic standards and
requirements for microclimate, lighting of industrial premises, hygienic requirements for
industrial noise and vibration, dust, noise requirements, vibration, exposure to ultrasound and
infrasound on the human body, basic information about sanitation and occupational hygiene in
institutions by food production industries, organization of labor contracts in institutions by
branches of food production.

EpanueBa C. K., T.¥.k./
Epamuesa C.XK., k.T.H./
Yeralieva S.zh.,
candidate of technical
sciences.




5.Ky3sIpeTTintiri/komnerenun/competences: bigiM  anymsl a3pIK-TYJIIK OHAIpicTepi MeH
KOFaMJIBIK TaMaKTaHJBIPY KOCIMOPBIHAAPHIHAA EHOEKTI KOpFay MEH OHIIPICTIK CaHUTapws,
THTHCHANBIK TajanTapAsl OpblHAayFa KaOuterTi/ OOydaromuiics CIOCOOCH — BBINONHSTH
TpeOOBaHHUsA OXpaHbl TPyJa M HPOU3BOJICTBEHHOW CAHUTAPUM, TMTHEHbI HA MPEANPUSATHAX
MUIIEBOM MPOMBIIIIEHHOCTH u oOmectBeHHoro nutanus/ The student is able to fulfill the
requirements of occupational safety and industrial sanitation, hygiene in the food industry and
public catering enterprises.

6.KyTineTin HoTHXKe/ OKMZaeMble pe3yabTaThl/ expectedresults: bimiM amyms! a3pIK-TyIK
OHIMJEpIHIH OHAIPIC cajamapbl MeH KOFaMJBIK TaMAKTaHABIPY KOCIMOPBIHAAPHIHAA EHOEKTi
KOpFay MEH CaHUTApJIBIK-TUTHCHAIBIK TaJlaNTap MEH Olapibl OpbIHAAY IIapalapbiH
yieMaacTeipa anagsy/ OOydaromuicss MOXKET OpPTraHH30BaTh MEPOIPHATHS IO OXpaHe TpyAa U
CaHUTAPHO-THTHCHHYECKHIM TPEOOBAaHMSAM M HX BBEIIOIHEHHIO B OTPACIX IPOU3BOJCTBA
NPOAYKTOB MHUTaHUA M Ha MpeNNpHATHsX oOuiectBeHHoro murtanus/ The student can organize
measures for labor protection and sanitary and hygienic requirements and their implementation in
food production industries and public catering enterprises.
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1.I1pepexBu3uTTEpi/MIpepeKBU3UTHI/prerequisites:  TamakTaHy  (QU3MONIOTHSCH JKOHE
canuTtapusicel / Ousnornorus nutanus u canntapus/ Physiology of nutrition and sanitation/Cana
KociopsIHAapeH Jkobanay/ IlpoextnpoBanme npeanpustuii orpaciu/ Design of industry
enterprises
2.ITocTpekBH3HTTEPi/MOCTPEeKBU3UTHI/postrekvizites:
TIpaKTHUKa /HpOI/BBOI[CTBeHHa}I Ui NpeaauIlJIOMHas
practice.

3.Ilounin MaKkcaThl/ueasb AucHumInHb/aim of the discipline: Tayapmapasie accopTuMeHTi MeH
TYTHIHYIIBUIBIK KACHETTEPiH JKOHE OJIAp/bIH CAIlaChIH CAKTANTHIH (aKTOPIIApABI XKOHE aKayIapIbl
MarHOCTHKAanay, KayilTi, camachl3, )KalFaH JKOHe KOHTpa(akTili eHIMAEpHl aHBIKTAy, Tayap
IIBIFBIH/IAPBIH a3aiiTy jKoHe aJIIBIH aly YIUiH TayapiapAblH carnackl MEH Kayilci3[iriH Oaranayasl
Oiy / 3HaHME acCOPTHMEHTA M IOTPEONTENBCKUX CBOWCTB TOBAapOB M (DAKTOPOB COXPAHSIOMINX
WX KayeCTBO M OICHKM Ka4deCTBa H 0e30MacHOCTH TOBApOB [IA JUArHOCTHKH ,He(i]eKTOB,
BBISIBJICHHS ONACHOHM, HEKAaueCTBEHHOH, (anbCcH(UIMPOBaHHONW M KOHTpa(aKTHON MPOIYKIHH,
COKpAIIEHHsI U IPeIypeKIeHHs TOBapHBIX oTepb / knowledge of the assortment and consumer
properties of goods and factors preserving their quality and evaluation of the quality and safety of
goods for the diagnosis of defects, identification of dangerous, substandard, counterfeit and
counterfeit products, reduction and prevention of commaodity losses

4.KpIcKala Ma3MyHbl/ KpaTKoe coep:kanue/shortcontent:

TayapnapzpIH opTypili TONTApBIHBIH CaKTay Mep3iMepiH aHBIKTay >KOHE carachlH Oaramay.
Kayinri, camaceI3 jxoHe »allFaH eHiMJi aHbIKTay / OmnpezeneHne CpOKOB XPaHEHHS U OLEHKH
KauecTBa  pa3lIMYHbIX TPYyNI  TOBApoB. DBbIABIeHHS  OmacHOM, HEKauyeCTBEHHOW U
danscudumposannoif npoxykimn / Determination of shelf life and quality assessment of various
groups of goods. Identification of dangerous, substandard and falsified products
5.Ky3bIperTijtiri/komnereHuuu/competences: ACCOPTUMEHTTIH KaCHETTEpi MEH KOPCETKIITepi
Typaibl KaJbIITacKaH JOHE JKyhenmi OLTIM; accOPTMMEHTTI 0ackapy, acCOPTHMEHT CascaTsl,
OJIapAbIH CalacblH KaJbIITACTBIPATBIH JKIHE CaKTaﬁTBIH (ba]('ropnap / C(i)OpMI/IpOBaHHBIe u
CHCTEMATHYECKHUE 3HAHHS CBOMCTB M IOKa3aTelell acCOPTUMEHTA; YIPABJICHHs aCCOPTUMEHTA,
ACCOPTHMEHTHOM TONUTHKH, (haKTOPOB, (POPMUPYIOIINX M COXPAHSIOMUX UX KauecTBO / Formed
and systematic knowledge of the properties and indicators of the assortment; assortment
management, assortment policy, factors that form and preserve their quality

6.KyTisieTin HITHIKE/ 0:KMIaeMble pe3yJibTaThl/ expectedresults: TayapiaapIblH TYTHIHYIIBUIBIK
KACHETTEpiH JKOHE OJIap[blH CalachlH KAaJbINTACTHIPATHIH JKOHE CAKTAHTBIH (akTopiapasl
aHBIKTay, aKayJap[bl IMarHOCTUKanay, KayilTi, camachl3, OypMalaHFaH >KOHE KOHTpaaKTiMi
OHIMJEP/l aHBIKTay YIIIH TayapiapIblH camachl MEH Kayinci3uirin Oaranay / BbISBICHHE
MOTPEOUTENBCKUX CBOMCTB TOBApOB M (pakTOPOB, (GPOPMHUPYIOLIMX M COXPAHSIOUIMX MX KAa4eCTBO,
JUarHoCTHUKa I[ed)eKTOB, OIICHKAa Ka4deCTBa " 0e30MmacHOCTH TOBapOB [JIs1 BBIABJIICHUA OIIACHBIX,
HEKaueCTBCHHBIX, (albCUPUIMPOBAHHBIX W KOHTpadakTHBIX mpoaykroB / identification of
consumer properties of goods and factors that form and preserve their quality, diagnosis of
defects, assessment of the quality and safety of goods to identify dangerous, substandard,
counterfeit and counterfeit products

OHIIPICTIK  HEMece  TUIIIOMAJIIbI
npaktuka/ Industrial or pregraduate

A6puxaiisiMoBa I'.T., m.r.m./
Ab6muxaiieiMoBa I'.T.,
MarucTp.I.H./

Abdikhayymova G.T., master.p.n.
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1.IIpepexBu3nTTEpi/MpepeKBU3HTHI/prerequisites:  Koramaplk — TaMakTany — ©HiMAEpiHIH
TexHosorusicel/ TexHoorus IpoayKToB obwmecTBeHHOro nutanust/ Foodservice Technology.
2.IlocTpekBU3HTTEPi/MOCTPeKBU3UTHI/postrekvizites:: OHpipicTiK IIpaKTHKa/
IpousBoncrBennast mpaktuka/ Industrial Practice, dumiomannsl npaktuka/Ilpenaumiomuas
npaxtuka / Pregraduation practice.

3. Ionnin MakcaTbl/meas aucuuiuimHbl/aim of the discipline: ITonHiH MakcaTbl - Oinim
aNyIIBUIAPJBIH ~ KOFAMABIK TaMaKTaHy KOCIMOPBIHIAPBIHAA OHMIPICTI  YIBIMAACTHIPYIBIH
3aMaHay¥, O3bIK OJICTEpi MEH HBICAHJAPHI CaJlaChIH/AA TEOPHUSIIBIK OiiMepi MEH MPAKTUKAIIBIK
NAFABUIAPBIH  KaJbINITAcThlpy  Oosbin  TaObutazel.  CoHpaii-ak  KOFaMJBIK — TaMaKTaHy
KOCIIOPBIHAAPBIHBIH OPTYPJl THITEpI, OHAIPICTI YHBIMAACTBIPY HEri3zepi, TYTHIHYIIbUIAPFA
KbIBMET KOPCETY TEXHUKACBIHBIH Heri3;[epi MCH KbI3BMET KOPCETY epe)Kenepi )KB.fILIH,I[ﬁ TECOPUAIIBIK
Oinmimuepin KanbiracTeipaabl/ Llenbo qUCIMIUIMHEL SBisieTcsl (JOPMUPOBAHKUE y OOY4YarOLIUXCS
TEOPETUYECKUX 3HAHUHN U TIPaKTHYCCKUX HABBIKOB B 00acTH COBPEMEHHBIX, ITIEPEAOBLIX METOA0OB
n Q)OpM OpraHusaly TIIPOU3BOACTBA Ha MNPCANIPUATHAX 06H_I€CTBCHHOF0 nuTanusg. Taxxe
(bopMMpyeT TEOPETUUCCKUE 3HAHUA O PA3JINIHBIX TUIIAX Hpel[HpPI}ITPIﬁ O6HICCTBCHHOF0 NUTaHus,
OCHOBaX OpraHM3alli¥ IPOM3BOJCTBA, OCHOBAaX TEXHUKU OOCIY)KMBaHMA MOTpeOUTENeH u
npasmitax obciyxusanust/ The purpose of the discipline is the formation of students' theoretical
knowledge and practical skills in the field of modern, advanced methods and forms of production
organization at public catering enterprises. It also forms theoretical knowledge about various
types of catering enterprises, the basics of production organization, the basics of consumer service
techniques and service rules.

4 Kpickama Ma3MyHbl/ KpaTkoe coaep:xanune/shortcontent: IlonHiH Heri3ri minaertepi 6inimM
ajTymbliapra I[QpiCTiK IOHAEP apKbUIbl KOFaMJIBIK TaMaKTaHIbIPY KQCiHOpBIH[[apBIHLIH Herisri
Typnepi, KOFraMJIBIK TaMaKTaHIBIPY K@CiHOpBIHI[apBIHBIH KJlacTapbl, KOFaMIbIK TaMaKTaHIbIPY
KOCIOPBIHAAPBIHIA OHIIPICTI YHBIMIACTBIPYABIH 94iCTepi, KOFAMIBIK TaMaKTaHIBIPY CalachlHIa
KOJIJaHBUIATBIH KBIBMET KOPCETY QI[iCTepi, MeI‘x’IpaanHaua TYTBIHYIIbIIIapFa KbIBMET KOPCETYIT
I[aﬁLIHI[LIK KYMBICTapbl )Kal\/’IBIH)Ia, KBI3MET KepceTyz[iH HpOTpCCCI/IBTi TEXHOJIOTHUAIAPBI, KBISMET
KOpCeTyiH MPOrpeccuBTi (popMackl, KbI3MET KOPCETYIli MepCoHaIAaphl, MeipaMxaHa 3albIHaa
TYTHIHYIIBUIAPFa KBI3MET KOPCEeTYy TYpJepi kaHbIHIa TeopHsulblK OimiMm Oepy. ITpakThkaibik
cabaKTapbl apKbIIbl ENTITIKTEpi MEH JaFABUIAPEIH KAIBINITACTRIPY KOHE OLITIM alyIIblIap/IbH ©3
OeTiHIIe 13/1eHy >KYMBICTapbIH OPBIHAAYBIH KamMTamachl3 eTy/ OCHOBHBIMHM 3aJa4aMH TpeaMeTa
SIBJIAIOTCSA 06yquHe CTYA€HTOB OCHOBHBIM BHJIaM npe;mpmnm‘/'l OGMGCTBCHHOTO NUTaHuA,
KJ1accaMm npe;[npmrmi/’r OGHIGCTBCHHOFO IMTaHusd, METOJAaM OpraHu3allid IPOHU3BO/JCTBA,
METOAaM 06CJ'Iy)KI/IBaHI/I${, TIPUMECHSACMBIM B ccbepe O6I_LICCTBCHHOI‘O NUTaHuA, IOATOTOBUTCIILHBIM
paboraM TO OOCTY)XMBAaHHIO KINEHTOB B PECTOpaHE, IIPOTPECCHBHBIM  TEXHOIOTHH
o0ciTy)KHBaHUS, IporpeccuBHast GopMa 0OCITy)KUBaHHs, OOCTYKHUBAIOIIMH IIEPCOHAI, TAFOITHIT
TEOPETHYECKUE 3HAHMS O BUAAX OOCIY)KMBAaHUsS KIMEHTOB B 3aie pecropaHa. dopmMupoBaHUE
JIOBKOCTH W HaBBIKOB IIOCPEACTBOM IIPAKTHYICCKUX 3aHATHI M obecrieuenue TOro, 4TOOKI
ydJalrecs: BBITOJHSUI caMOCTOsITeNbHBIe necnenoBanms/ The main objectives of the subject are
to teach students the main types of public catering enterprises, classes of public catering
enterprises, methods of organizing production, service methods used in the field of public
catering, preparatory work for customer service in a restaurant, progressive service technologies,
progressive form of service, service personnel, giving theoretical knowledge about the types of
customer service in the restaurant hall. Building dexterity and skills through hands-on activities
and ensuring that students do independent research.

5.11oHai urepy 6apbIChIHIA KAJBINTACATHIH KY3bIPETTIiKTEP (KOOI, aTaysl): bimim amymsl
KOFaMJIBIK TaMaKTaHIBIPY KOCIMOPBIHIAPBIHAA OHIIPICTI YHBIMAACTBIPA anajbl JKOHE KbI3MET
kepcere ananpl/ OOydaromruiicss MOXKeT OpraHM30BaTh IPOM3BOJCTBO M OKa3bIBATh YCIYTHM Ha
npeanpusTusx odbmectBenHoro nuranus/ The student can organize production and provide
services at public catering enterprises.

EpanueBa C. K., T.¥.k./
Epamuesa C.XK., k.T.H./
Yeralieva S.zh.,
candidate of technical
sciences.




6.IIon  OoiibIHIIA OKBITYABIH  KYTiJIeTiH HoTHiKedep: «KoraMIblK — TaMaKTaHIbIpY
KOCIOPBIHAAPEIHIA OHAIPICTI YHBIMIACTEIPY JKOHE KBI3MET KOpPCETy» IOHIH OKy HOTHIKECIHIe
011iM aTynIbl KOFaMJIBIK TaMaKTaHy OHEPKOCINTEepiHAe OHAIPICTI YIBIMAACTHIPYABI MEHIepei opi
TYTHIHYIIBUIAPFA KBI3MET KOPCETY OMiCTepi MEH IPOTrPECcCHBTI TEXHOJIOrHsUIapbiH Oijeni/B
pe3ynbTaTe U3YYeHUs IUCHUIUIMHBI «OpraHu3anus IPOH3BOACTBA M OOCTYXHBaHUS Ha
IPEeINPUATHIX OOIMECTBEHHOTO MHUTAHHS) CTYACHT yCBAaWBAaeT OPraHM3AaLlMIO IPOM3BOACTBA HA
HPEANPUATHAX OOIIECTBEHHOrO MMTAHUS U BIAAEET METOJaMH U IIPOrPECCUBHBIMH
TEXHOJIOTHAMHU 00CITyXUBaHHUS KIHEHTOB/ As a result of studying the discipline "Organization of
production and service at public catering enterprises”, the student learns the organization of
production at public catering enterprises and owns the methods and progressive technologies of
customer service.

M5

bIT
TK/
Bl
KB/
BD CC

KTOCU
3208/
OOPOP
3208/
OSPC

3208

Korambik
TaMaKTaHy
OHEpKaCINTepiHe
CEpBUCTI
yitbIMaacTeIpy/
Opranusanus
00CITy)KUBaHUS
Ha HPEANpPUITHIN
00LIECTBEHHOTO
MU TaHUs/
Organization of
service in public
catering

nterprise

eMTHXaH/
9K3aMeH/
exam

Tect/Tect/t
est

1.IlpepexkBu3nTTEpi/MpepeKBU3HTHI/prerequisites:  Koramaplk — Tamakrany — ©HiMAEpiHIH
texHonorusicel/ TexHomorust npoaykToB obuecTBeHHoro nuranust/ Foodservice Technology.
2.ITocTpekBH3HTTEPi/MOCTPEeKBU3UTHI/postrekvizites: OHIipicTiK MIpaKTUKa/
IpousBoncteenHas npakTtuka/ Industrial Practice, dumuomanael npakrtuka/IlpeaauruioMHas
npaktuka / Pregraduation practice.

3.0Ilonnin mMakcaTbl/mennb aucuuminabl/aim of the discipline: Koramaslk TamMakTaHABIPY
KOCIIOPBIHIAAPEIHBIH €H HEri3ri MakcaThl YHBIMIACKaH TYpAe XaJbIKKa aKbl apKbUIbI
TaMaKTaHIBIPBIT KbI3MET KepceTy. KoramIblK TaMaKTaHIbIPY KOCIMOPBIHIAPBIHBIH KbI3METiH
YHBIMIACTBIPYBIH HETi3ri MiHAETTepi- TYTHIHYIIBUIApFa KBI3MET KOPCETy HBICAaHIaphl MEH
OMICTEPiH KETUIIIPY KOHE KbI3MET KOPCETY MOACHHUETIH apTThIPY O0ubi Tadbu1ansl. OKy MOHIHIH
MakcaTbl OiTiM anynibiiapabiH OOHbIHAA KOFAMABIK TAMAKTAHABIPY KOCIHOPBIHAAPBIHAA KbI3MET
KOepCceTyli YHBIMIACTBIPYFa; KOFAMJBIK TaMaKTaHy cajlachlHOa TEOPHSUIBIK OUTiM  MeH
MPaKTUKAIBIK JaFIblIapabl KBI3MET KopceTyre; OLTiM alymbuiapas! Oonamak eHOeK KbI3MEeTiHe
aJiFaH JIaFIblUIapblH HailanaHyra qaibinaay 00Jbin Tadbuiaasl/ OCHOBHOM LEIbIO MPEANPUSITHI
OOILIIECTBEHHOIO ITHTaHWs SBISCTCS OPTraHU30BAHHOE IUIATHOE OOCTY)KHBaHUE HaCEICHHS.
OCHOBHBIMH 33aJja4aM{ OpTaHH3aIUH JASSITEIbHOCTH HPEINpPUITHH OONIIECTBEHHOTO NHTaHUS
SIBIISIIOTCSL COBEPIICHCTBOBaHUE (POPM M METOZOB OOCIY)KMBAaHMS NMOTPeOHTENEH U MOBBIIICHHE
KyJBTYpHI 00cyxuBaHus. L{enbio yaeOHON ANCIUILTIHEI SBISIETCS ITOATOTOBKA 00YJAIONIHXCS K
OpraHM3alii OOCIY)XMBAaHHS Ha NPEANPHATHIX OOIIECTBEHHOTO NUTAHUS, K OOCIY>KHBAaHUIO
TEOPETHYECKUX 3HAHMH M TNPAKTHYCCKHX HABBIKOB B OOJIACTH OOIIECTBEHHOrO MHTAHMS; K
HCIIOJIb30BaHMIO TTOJTyYCHHBIX HABBIKOB B Oy/IyIei TpyqoBoi aesirensrocTH/ The main purpose of
public catering enterprises is organized paid service to the population. The main objectives of the
organization of the activities of public catering enterprises are to improve the forms and methods
of customer service and increase the culture of service. The purpose of the discipline is to prepare
students for the organization of services at public catering enterprises; for the maintenance of
theoretical knowledge and practical skills in the field of public catering; for the use of acquired
skills in future work.

4.KpicKamia Ma3MyHbl/ KpaTkoe cojep:kanue/shortcontent: «KoraMaplK TamakraHy
OHEPKICINTEepiHAE CEPBUCTI YWBIMAACTBIPY» TMOHIHIH HETI3ri MiHAETTepi OLTiM aymbulapra
JIOPICTIK TIOHZEP apKbUIBI KOFaMJIBIK TaMaKTaHIBIPY KOCIMOPBIHIAPBIHBIH HETi3ri Typiepi,
KOFaMJIBIK TaMaKTaHABIPY KOCIHOPBIHAAPBIHEIH KIACTAphl, KOFAMIBIK TAMAKTaHIBIPY CallachIHIA
KOJIIQHBUIATHIH KBI3MET KOPCETy dAicTepi, MepaMxaHaja TYTHIHYLIBLIAPFAa KbI3MET KOPCETyre
JTaWBIHBIK KYMBICTAPBI J)KalbIH/A, KBI3MET KOPCEeTY/IH MPOrPECCHBTI TEXHOIOTUSIIAPEI )KalbIH A,
KOFaMJIBIK TaMaKTaHJBIPY KOCIIOPBIHAAPBIHAA KBI3MET KOPCETYIIH IPOrPEecCUBTI (HOpMachl
JKalbIHAA, cayla OesMenepiHiH KbhI3MET KOpCeTYIi NepCOHAIAaphl JKalblHAA, MeHpaMxaHa
3aJIBIHAA TYTBIHYNIBIIApFa KBI3MET KOpCeTy TypJiepi jkaiblHIa TEOpWSUIBIK OLmiM Oepy jkoHe
MPaKTUKAIBIK cabaKTapbl apKbUIBl CHTUTIKTEpI MEH JarAbUIapbIH KaJbIITACTHIPY JKOHE OLTiM
aTylIbUIap/AbIH 63 OCTiHIIE 13/IeHY )KYMBICTAPbIH OPBIHAAYBIH KaMTaMachl3 eTy/OCHOBHBIMU

EpanueBa C. K., T.¥.k./
Epanuesa C. K., k.T.H./
Yeralieva S.zh.,
candidate of technical
sciences.




3a7a4aMi JTUCLMIUIMHBI "OpraHu3alis CepBUCa B MPOMBIIUICHHOCTH OOLIECTBEHHOrO MUTAHUS"
SABJIAIOTCA  HU3YUCHHE 06yLIaIOIlII/IMI/IC$I JICKIIMOHHBIX  TUCHHUIIIINH: 00 OCHOBHEIX BHUIax
HpeZ[HpPISITI/Iﬁ 06H1€CTB€HHOI‘0 IIMTaHus, KJlaccax HpeI[HpI/IHTI/Ii/’I O6IJ_ICCTBCHHOI‘0 IIMTaHU,
MeToax OOCHY)KHBaHHS, NPHUMEHSEMbIX B cdepe OOIIECTBEHHOr0 MHUTAaHHsS, O paboTe Io
IIOATOTOBKE K OGCJ'Iy)KI/IBaHI/IIO l'IOTpeGPITeJ'ICﬂ B pECTOpaHE, O IMPOIrpPECCUBHBIX TEXHOJIOTUAX
OGCJ'Iy)KI/[BaHI/ISI, O TIPOrpeCCUBHBIX d)opMax O6CJ’Iy)KI/IBﬂHI/I$I Ha OPEATIpUATHAX O6H_IBCTBEHHOI‘O
MIUTAaHKs, O JEATEILHOCTH TOPTOBBIX MOMEIICHUH O MOKa3bIBAIOLIEM MepcoHae, HopMHpOBaHHE
yMCHI/Iﬁ U HaBBIKOB Y€pE3 TCOPETUYUCCKUE 3HAHHA W MPAKTUYCCKUE 3aHATUSA 110 BHUIaAM
OGCJ'Iy)KI/[BaHI/ISI HOT‘peGI/ITeHCﬁ B 3aJI€ peCcTopaHa U o0OecrieueHre BEIIOJHEHUS O6y‘{a}OIlII/IMI/ICSI
caMOCTOsTENIbHON ToHCKOBOH pabotsl/The main objectives of the discipline "organization of
service in the catering industry" are the study of lecture disciplines by students: about the main
types of catering enterprises, classes of catering enterprises, service methods used in the field of
catering, about work on preparing for customer service in a restaurant, about progressive service
technologies, about progressive forms of service at public catering enterprises food, about the
activities of retail premises about the showing staff, formation of skills and abilities through
theoretical knowledge and practical classes on types of customer service in the restaurant hall and
ensuring that students perform independent search work.
5.Ky3bIperTijtiri/komnereHuuu/competences: bimim AJTyIIBI KOFaMJIBIK TaMaKTaHy
OHEPKACINTepiHAe CEPBHCTIK KbI3METTI  yibIMAacTeipa amagsl/ OOydalomuics MOXKET
OpraHH30BaTh CEPBUCHYIO JEATEIHHOCTD B IPEINPUATHAX obmecTBeHHoro mutaHus/ The student
can organize service activities in catering establishments.

6. Kyrinerin HOTH:Ke/ OHMJaeMble pe3yabTaTbl/ expectedresults:biniv amymsl KOFamMabIK
TaMaKTaHy KOCIMOpPBIHIAPBIHA (CEPBHCTI) KbI3MET KopceTyli yibiMmacToIpyas! Oineni/CtyneHT
yMeeT OpraHHM30BBIBaTh YCIYTH B cepe Binim amymibl KOFaMIBIK TaMaKTaHy ©HEpPKICIiTepiHae
CEepBUCTIK KBI3METTI yitbiMmacTbipa anaasy/O0ydaronuiics MOXKET OpPraHU30BaTh CEPBHCHYIO
JIeATENIbHOCTh B NPEANpHATHAX oOmiecTBeHHoro mnuraHus/The student can organize service
activities in catering establishments.
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1.I1pepexBu3UTTEPi/MIpepeKBU3NTDI/prerequisites: TamakTany pU3MOJIOTUSICH JKOHE
canuTapusicsl/@usnonorus nuranus u canurapus/ Physiology of nutrition and sanitation.
2.IlocTpekBH3HTTEPi/MOCTPEeKBU3UTHI/postrekvizites:  OHIipicTik  HeMmece  ITUILIOMAJIBI
npaktuka /[Ipou3BojCTBeHHAss WM OpeaumuioMHas —mpaktuka/ Industrial or pre-graduate
practice.

3.Ilonnin MaKcaThl/meJab AucoumInHb/aim of the discipline: binim amymsiapasiy Kazakcran
XaJKbIHBIH JIYPBIC TaMaKTaHy CalachbIHAAFbl MEMIIEKETTIK cascaThl, (yHKIHOHAIABIK TaMak
OHIMJIEpiH XKiKTey, TaMaK @HIMIEPiH MHKPOHYTPHEHTTEPMEH OaibITy IbIH FHUIBIMHI IIPUHIATITEDI,
TaMaK OHIMIEpiH BHUTaMHUHJEY, (YHKIMOHANABI TaMaK OHIMIEpI TEXHOJIOTHSCHIHBIH
epeKuIenikTepi *KaibiHaa OimmMaepin KamsimracTbipans/ DOpPMUPYET 3HAHUS OOYYAIOLIUXCS O
TOCYJapcTBEHHON IONUTHKe HaceneHws Kaszaxcrama B 00lacTH 310pOBOrO  ITHTAaHWUS,
KIaccuuikamuy  (QYHKIHOHAIBHBIX IPOIYKTOB ITUTaHUs, HAyYHBIX INPHHIMIIAX OOOTaIleHUS
IHUIIEBBIX INPOAYKTOB MHKPOHYTPUEHTAMH, OCOOCHHOCTSX TEXHONOTMH BHTaMHHHU3ALUU
MHIIEBBIX POAYKTOB, (PyHKIMOHAIBHBIX NPpoAyKkToB muTanus/ Forms students' knowledge about
the state policy of the population of Kazakhstan in the field of healthy nutrition, classification of
functional food products, scientific principles of micronutrient fortification of food products,
features of the technology of fortification of food products, functional food products.

Cwmannosa XK.OK.,

T.F.K.,

Cwmamnosa XK.,

K.T.H.,

Smailova Zh.zh.,

candidate of technical sciences




4.Kpickama Ma3MyHbI/ KpaTkoe coiep:anue/shortcontent: A3bIK-TYTIKTI OGallbITYABIH
FBUIBIMHU Heri31epl. OyHKIMOHA/IBI TaMaKTaHyJbl JAMBITy YIIiH IIUKI3aTTBIH TaFaMJIBIK YKOHE
OHEPTETUKAJIBIK KYH/IBUIBIFBIH aHBIKTAY. Banamaisr TaMaKTaHy TE€OpHUsIapbIH BGpTTeyI[iH FBIJIBIMHA
Herizaepi. XKeke Tamakrany. OyHKIMOHAIBI TaFaM PELENTYPAChIH MOJEIbACY YIIIH TaraMIarbl
KeMipcynapasl 3eprrey / HayuHble OCHOBBI oOoramieHus IHINEBBIX NPOAyKToB.OmnpeneneHue
HPII].IBBO;I n SHCpFCTHqCCKOﬁ LUEHHOCTH CBIPbs IS pﬁ3p360TKI/I ¢)y’HKLII/IOHaIILHOTO IIMTaHUs.
HayuHble OCHOBBI U3y4€HHUs alIbTEPHATUBHBIX TEOPHid UTaHus. IlepcoHaIM3UPOBAHHOE MTUTAHKE.
I/I3y11e}me YIrJI€BOAOB B MMHUIIEBLIX MPOAYKTAX JUISI MOACINPOBAHUSA PEUEIITYPhI beHKHI/IOHaHBHI)IX
npoxykto/ Scientific foundations of food fortification.Determination of the nutritional and
energy value of raw materials for the development of functional nutrition. Scientific foundations
of the study of alternative theories of nutrition. Personalized nutrition. Study of carbohydrates in
food products for modeling the formulation of functional products
5.Ky3sIpeTTistiri/komnerenuun/competences:  biziM  anymisl  agaMHbBIH - (QYHKIIMOHAIIBI
TaMaKTaHYBIH JKOHE KYHApibl TaMaKTaHy Heri3gepiH MeHrepinm meransl / OOydarommiics
OCBauBacT dpyHKI_II/IOHaJ'[I)HOe MHTaHUE YeIOBEKA U OCHOBBI IuTaTensHoro nuranus / The student
learns the functional nutrition of a person and the basics of nutritious nutrition.

6.KyTineTin HoTHMKe/ o0XHMAaeMble pe3yabTaThl/ expectedresults QyHKIHOHANIBI Tamak
OHIMJIEPIH OHJIPYAiH TEOPHUSUIBIK Heri3lepi Typanbl OumiMIi kepcereni; (GyHKIMOHAIIBI TaMaK
OHIMIEPIH OHIIPYIiH TEXHOIOTHSIIBIK MPOLECTEPiHiH MOHIH Heri3aeini; GpyHKIHOHAIIbI TaMaK
OHIMJICPIHIH TEXHOJIOTHSACHIH KYPYABIH FBUIBIMH OJICTEMECIH KOJIaHAJbl; (DYHKIIMOHAIIBIK
OHIMEpl kolajlay calachlHIaFbl 3epTTEYJNiep/Ai OpbIHIAAYy Ke3iHJe MIMKI3aTThIH, >KapThUlai
(abpukaTrap MeH IailblH OHIMHIH KAaCHETTePiH 3epTTEYyIiH 3aMaHayH Aammnapatypachl MeH
oflicTepiH MaiialaHa OTHIPHIN, FHUIBIMU-3EPTTEY JKOHE OHMIPICTIK MIHASTTEpZl NIeIly YIIiH
3epTTeyJep OKYpridemi/ JEMOHCTPHPYET 3HAHUS TEOPETHYECKUX OCHOB  IPOHM3BOJCTBA
(byHKIll/IOHaJ'IbeIX NHUIICBBIX TIPOAYKTOB, 000CHOBBIBACT CYIIHOCTb TE€XHOJIOTMYCCKHUX
TIpoHecCcoB IMPOU3BOJACTBA (by'HKI_H/IOHaJ'[I)HI)IX TAIIEBBIX IMPOAYKTOB; HCIOJB3YET HAYYHYIO
METOOOJIOTUIO CO3daHUusI TEXHOJIOTHH (l)y'HKLH/IOHaJ'[BHBIX ITUIIEBBIX TIPOAYKTOB; BBIITOJIHACT
HCCIICAOBaHUA [JIs1 PCUICHUSA HAay4YHO-UCCICAOBATCIBCKUX W TIPOU3BOACTBCHHBIX 3a/1a4 C
HCIIOJIb30BAHUEM COBpeMeHHOﬁ anmaparypel ¥ METOIOB HCCJICNOBAHUA CBOICTB CBIpbS,
nony}abprkaToB M TOTOBOH TPOAYKIMM TPH BBINONHEHHH WCCICJOBAaHUH B 00NacTH
MPOEKTUPOBaHMsl (YHKIHOHATBHBIX TPoaykToB./ demonstrates knowledge of the theoretical
foundations of the production of functional food products; substantiates the essence of the
technological processes of the production of functional food products; uses the scientific
methodology of creating the technology of functional food products; performs research to solve
research and production tasks using modern equipment and methods for studying the properties of
raw materials, semi-finished products and finished products when performing research in the field
of designing functional products.
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1.IIpepexkBH3NTTEPi/MpepeKBU3HTHI/prerequisites: TamakTaHy (pHU3HOIOTHACH JKoHE
canuTapusicsl/@usnonorus nuraHus u canurapus/ Physiology of nutrition and sanitation.
2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3HTHI/postrekvizites: OHIIpICTIK TOXIpuoe/
IponsBoncTBenHass mnpaktuka/ Manufacturing practice, A3BIK-TYJTIK eHIMJEpiH cTaHZapTTay,
ceprudukarray xoHe  MeTposorus/CraHmapTu3amys, —CepTU(HKAUsI W METPOJIOTHS
MPOIOBOILCTBEHHBIX mpoaykToB/ Standardization, certification and metrology of food products,
¥YATTBIK TaraMJlapbIHbIH Texuojtorusicel/ TexHomoruss HanuoHambHBIX Oirozn/Technology of
national dish.

Cwmanzosa KK,

T.F.K.,

Cwmannosa XK.OK.,

K.T.H.,

Smailova Zh.zh.,

candidate of technical sciences




3.IIonnin MakcaTbl/uesab gucuumiuHbl/aim of the discipline: Bananap TarambiHa 14 jxacka
Jeitinri GananapAblH (GH3UONOTUSIIBIK ePEKIIeTiKTePiH eCKepill YCHIHBUIATHIH TaFaMap JKaTabl.
ITonpme MmMUKi3aTTBIH, >KapThUIAd (paOpUKATTApABIH JKOHE JalblH OHIMHIH PEOJOTHSUIBIK JKOHE
KYPBUIBIMIBIK-MEXaHHKAIJIBIK KacHeTTepiHe (H3UKabIK, (HM3UKATIBIK-XUMHSLIBIK,
OpraHONCNTHKAIBIK 3epTTeyliep KkaiiblHOa Ourim  Oepimeni. CoHbIMeH Oipre  penent
KOMHOHCHTTepi MCH TCXHOJIOTHAJIBIK (baKTOpJ'IapI[I)IH TYTKBIPJIBIKKA, Z[C(I)OpMaLII/DI}"a, KEpHEYTE,
COHJali-aK KOKOHIC JKOHE KapMa Kochajapbl 0ap MIOpe mMaccajiapbl MEH TapThUIFAH €TKE epKiH
JKoHe OallIaHBICTHI BUIFANIBI KaliTa Gelyre ocepi Typaibl, pelenT KOMIIOHEHTTEPiHiH OHTAIlIbI
KATBIHACHI JKOHE TEXHOJIOTHSUIBIK PEXHUMACD JKallblHIa TEOPHSUIBIK MayiMeT Oepineni. bamamap
TaMa¥FbIHbIH carachIiH OenrijeHreH HOpMaJiapra coiikec TEXHOJIOIHUAJIBIK KOHC
MHKPOOHOJIOTHSNBIK OaKbLIaybl JKy3ere achlpyra yipereni/K neTckoMy HMHTaHHIO OTHOCSTCS
0Jro/1a, PEKOMEHJyeMbIe C Y4eTOM (DU3HOJIOTMYECKUX OcoOeHHocTed nereir mo 14 ner. B
JAUCHUIIIIMHE U3YyYar0TCsa (1)14314‘{6(31(146, (1)M3HKO-XHMH‘{€CKH6, OPraHOJCNTUYECCKHUE UCCIICAOBAHUA
PEOJIOTUIECCKUX U CTPYKTYPHO-MEXaHUYECCKUX CBOICTB CBIPbA, l'[OJ'[yd)aGpI/IKaTOB M TOTOBOH
TIPOAYKINH. HpPI 9TOM HAKTCA TEOPETUYECKUE CBEACHUS O BJIUSAHUU PEHENTYPHBIX KOMIIOHEHTOB
U TEXHOJIOTHYECKUX (haKTOPOB HA BA3KOCTH, Ae)OPMALIHIO, HATPSHKEHHOCTD, a TAKXKE CBOOOIAHOE
U CBS3aHHOE ITepepacrpe/ieieHie BJIard B MIOPEoOpasyroline Macchl M (apil ¢ OBOIIHBIMUA H
KPYIISTHBIMH L[OGaBKaMPI, 00 ONTHMMAJIGHOM COOTHOIIEHHH PEUCNITYPHBIX KOMIIOHEHTOB U
TEXHOJIOTHYECKUX pexumax. OcCylmecTBIsATh TEXHOJIOTHYECKUH M MUKPOOMOIOTMYECKUit
KOHTPOJIb KQU€CTBA AE€TCKOI'O IMUTaHUA B COOTBETCTBHUH C YCTAHOBJIEHHBIMHU HOpMaMPI/ Baby fOOd
includes dishes recommended taking into account the physiological characteristics of children
under 14 years of age. The discipline studies physical, physico-chemical, organoleptic studies of
rheological and structural-mechanical properties of raw materials, semi-finished products and
finished products. At the same time, theoretical information is given about the influence of
prescription components and technological factors on viscosity, deformation, tension, as well as
free and associated redistribution of moisture into puree-forming masses and minced meat with
vegetable and cereal additives, about the optimal ratio of prescription components and
technological modes. To carry out technological and microbiological quality control of baby food
in accordance with established standards.

4.Kpickama Ma3MyHbI/ KpaTKoe cofep:kanue/shortcontent: ITon apkpuiel OiniM amymrsuIapra
Keneci Teopwsuiblk  Oimim - Oepinmeni: 14 skacka aeitiHri  OamanapabiH  (DH3HOJOTHSIIBIK
epeKuJeniKTepiH €CKEpPE€ OTBIPBIIT  YCHIHBUIATBIH 6ananap TaraMJapbIHbIH  PEOJIOTHUSAJIBIK,
KYPBUIBIMIBIK-MEXaHUKAJIBIK, (1)H3PIKaJILIK, (iJI/BI/IKaJ'[BIK-XI/IMI/I}UIBIK KaCI/IeTTCpi )Kaf/'n,mz[a, penent
KOMITOHEHTTEPI, pelenT KOMIOHEHTTEPiHIH OHTAMIIbI KATHIHACHI )KOHE TEXHOJIOTUSUIIBIK, PEXKUMIED
XKalfbIHa TEOPHSUIBIK MamiMeT Oepineni. banamap TaMarbIHBIH carmacklH OeNrieHreH HopMasapra
ColiKec TEeXHONIOTHSUIBIK JKOHE MHKPOOHONOTHSIIBIK GaKpUIay/bl XKysere acelpyra yitpereni/ ITo
MUCHUIUIMHE OOYYaroIMMCsSl JAI0TCs CIEAYIOLUIME TEOPETUYECKHE 3HaHUS: TEOpPETHYECKUe
CBE€JICHUA O PEOJIOTUYCCKUX, CTPYKTYPHO-MEXaHUYICCKUX, (1)I/I3I/II{GCKI/IX, (1)H3HKO-XI/IMH‘{CCKI/IX
CBOMCTBaxX TpeararaéMoro J€TCKOro muTanus ¢ y4€Tom CI)HSHOHOFH‘IGCKHX 0cobeHHOCTEH zxe'reﬁ
no 14 ;er, peuenTypHbIX KOMIIOHEHTaX, ONTHMAJbHOM COOTHOIICHHUH PELENTYPHBIX
KOMIIOHCHTOB n TEXHOJIOTHYCCKUX pexnmax. OCyHIeCTBJ'I)ITB TEXHOJOTHYECKUH u
MHKpO6HOJ'IOFH'~XeCKHI71 KOHTpPOJIb KayecTBa JETCKOIro TIIUTaHUs B COOTBETCTBUH C
ycranoBnennsiMu Hopmamu/ According to the discipline, students are given the following
theoretical knowledge: theoretical information about the rheological, structural-mechanical,
physical, physico-chemical properties of the proposed baby food, taking into account the
physiological characteristics of children under 14 years of age, prescription components, the
optimal ratio of prescription components and technological modes. To carry out technological and
microbiological quality control of baby food in accordance with established standards.
5.Ky3bIperTijtiri/komnereHuuu/competences: binim anymsl 0ananapra apHaJlFaH TaramMIapabl
OeNriieHreH HopMaJlapFa COMKeC TEXHOJOTHUACHI OOWbIHIIA jkacall anaapl/ OOy4YarouMics MOKET
HU3TrOTaBJIUBATh AETCKOC MUTAHUEC 110 TEXHOJIOIMU B COOTBETCTBHUU C YCTAaHOBJICHHBIMHU HOpMaMI/I/
The student can produce baby food according to the technology in accordance with the
established norms.




6. Kyrinerin HoTHKe/ OXKHAaeMble pe3yabTaThl/ expectedresults:bimimM amymsr Ganamap
TaraMJapbIHbIH PEOJIOTUAIIBIK, KYPBUIBIMABIK-MEXaHUKAJIBIK, (l)I/I?;I/IKa_]'IBIK, (bH?;PIKaJ'IBIK-XI/IMI/ISUILIK
KacHeTTepiH Oinesi, perent KOMIOHSHTTEePiH Oineni, Oananap TaMarbIHBIH CaIlachblH OENTiNeHreH
HOpMaJIapFa COMKec TEXHOJIOTHSIIBIK )KOHE MUKPOOHOIOTHSIBIK OaKbUIay bl XKy3ere achipa aiabl
Qpl 6ananapfa apHaJiraH TaraMJapabl OelrijeHred HOpMaapra COMKEC TEXHOJIOTHUSACH OOMBIHIIIA
sKacan ary HarJbIChl KaJ’II)IHTaCaZ[BI/ O6yqa}omniz'lc;1 BJIaACET PEOJIOIrHYCCKUMH, CTPYKTYPHO-
MCXaHU4YCCKHMH, (1)1/131/1‘-[6CKI/1MM, q)HSHKO'XHMl/I'-leCKI/IMI/I CBOHCTBaMU JCTCKOI'O IUMTaHusA, 3HACT
PEUCTITYPHBIC KOMIIOHECHTHI, criocobex OCYHIECTBIIATH TEXHOJOTHYECKUN 1 MPIKpO6PIOJIOFPI‘ICCKI/II>'[
KOHTpPOJIb KadeCcTBa MAETCKOIrO IIMTaHWs B COOTBETCTBUM C YCTAHOBJIEHHBIMH HOpPMaMH,
C(bOpMHpOBaH HaBBIK HM3IOTOBJICHHA JCTCKOI'O IIMTAaHHUA II0 TEXHOJOITMH B COOTBETCTBHH C
ycranoBieHHsiME HOpMamn/ The student has rheological, structural-mechanical, physical,
physico-chemical properties of baby food, knows prescription components, is able to carry out
technological and microbiological quality control of baby food in accordance with established
norms, the skill of manufacturing baby food according to technology in accordance with
established norms has been formed.
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1.IIpepekBu3nTTEPi/MpepeKBU3UTHI/prerequisites:CyT »oHE CYT OHIMAEPIHIH TEXHOIOTHSICHI
1,2/ TexHosorust MOJIOKa U MOJIO4HBIX poxykTos 1,2/ Milk and dairy products technology 1,2
2.I1locTpeKBU3UTTEPI/MOCTPeKBU3NTHI/postrekvizites:  OHmipicTik HeMece  JUILIOMAJIIBI
npaktuka /[IpousBojcTBeHHAss WM OpeiauiuioMHas —mpaktuka/ Industrial or pre-graduate
practice, JINTIIOMABIK )KYMBICTEI (3k00aHBI) jka3y xoHe Kopray/ Hamcanue 1 3amuTa JUINIOMHOM
pabots! (mpoekra)/ Writing and defending a thesis (project).

3.0ounin MakcaTbl/mesab qucnunanaby/aim of the discipline: binim anymsuiapasin Gananap
CYT OHIMJIEpiH OHIIPYIiH CYTTi KaObUIgay >XOHE Ta3zajlay, TaraM KOMIIOHEHTTepiH NaiibIHzay,
CYTTi cemapupiiey, HOpMajiay, IacTepyiey, TOMOTEHIEY CHSAKTBI JKAIIBl TEXHOJIOTHSIIBIK
omepalHsIIaphl KafbIHIAFBI, CYT XKOHE CYT OHIMICPIH XKBUIYJIBIK OHACY, KOHCEPBIIEY KaibIHIAFbI
TEOPHSUIBIK OLTIMIepiH KansimracTeipanbl. CyT KOHCepBiiepi MeH Oamanap TaraMbl OHIMIEpPiHIiH
TEXHOJIOTHSICHIH MEHTepTy apKBUIBI OHIM TYpJIepin xacay JTIaF IBICHIH
KaJbInTacThipagbl/PopMupyeT y  OOYYaKOIIMXCS  TEOPETHMYECKHMX  3HAHMKM 00  0OIIuX
TEXHOJIOTMYECKHX OIEpaIHsiX MPOU3BOJICTBA JICTCKHX MOJIOYHBIX MPOIYKTOB, TAKMX KaK MPUEM U
OYHCTKa MOJIOKa, [IpHroTOBJIEHME NHUINEBEIX KOMIIOHEHTOB, CEIApHPOBAHHE HOPMHUPOBAHHE,
[acTepus3alnsi, TOMOTCHHM3allMs MOJIOKA, TepMHYecKas 00paboTKa MOJOKAa M MOJIOYHBIX
HPOJYKTOB, KOHCepBHUpoBaHHE. (POPMHPYET HABBIKM CO3IaHHS aCCOPTHMEHTA HPOIYKIHH C
HCIIONB30BAaHMEM TEXHOJIOTHH MOJOYHBIX KOHCEPBOB M IPOAYKTOB JeTckoro muranus/Forms
students ' theoretical knowledge about the general technological operations of the production of
children's dairy products, such as the reception and purification of milk, Preparation of food
components, separation, rationing, pasteurization, homogenization of milk, heat treatment of milk
and dairy products, canning. Forms the skills of creating a product range using the technology of
canned milk and baby food products..

4.Kpickama Ma3MyHbI/ KpaTkoe coiep:kanue/shortcontent: ITon apkpuibl OiniM amymrsUIapra
Keneci TeopusUIbIK OimiM  Oepineni: Oamamapra apHaiFaH CYT OHIMJAEpPIH 6HIIpyJeri CyTTi
KaObuiay »JKOHE Tasajay oJicTepi JKalblHAa, TaraM KOMIIOHEHTTEpiH JalbIHIay, CYTTL
cenapupiey, HopMaiay, IacTepliey, FTOMOI€HJIey CHUSKTBI HKaJIIbl TEXHOJIOTHSUIIBIK ONepaIHsuIapbl
JKalbIHIA, CYT JXKOHE CYT OHIMIEpiH JKBUIYIBIK OHAEY TOCiIAepi MeH KOHCepBiley omicTepi
JKalbIHA, MPAKTHKAIBIK cabakTap apKbUIbl Oanamapra apHaJlFaH CYT OHIMIEpi MEH oJapiabl
KOHCEpBIJICY TEXHOJIOTHSCHI OOMBIHIIA JaFapulapbl MEH eNTUIKTepi Kamslracaasl/ B pamkax
JUCHUIUIMHEL 00ydarommMest OyayT IPEeACTaBICHbI CICAYIONINE TECOPETHYCCKHE 3HAHUSA: O
METOJIaX IPHUEMa U OYMCTKH MOJIOKA IPH IPOU3BOJACTBE MOJIOYHBIX MPOIYKTOB UL JeTeil, 00
OOLIMX TEXHOJIOTHYECKUX ONEPalsIX 10 MPUTOTOBICHNIO KOMIIOHEHTOB ITHIIH, CEapUPOBAHHIO,
HOPMHUPOBAHHIO, MACTEPU3ALMK, TOMOTCHU3ALUH MOJOKa, O CHOCO0aX TEIUIOBOH 00pabOTKU M
croco0ax KOHCEPBHPOBAHHS MOJOKA M MOJIOYHBIX IIPOXYKTOB, O CIOCO0aX HPHIOTOBICHUS
MOJIOYHBIX TMPOAYKTOB I JieTeil M uX (OPMHUPYIOTCS HABBIKM M YMEHHS II0 TCXHOJOTMH
KOHCEPBHPOBAHHUs/

TemipOeKKbI3bI A. TeXHHKA
FBUIBIMIAPBIHBIH MAarucTpi /
TeMHpOEKKBI3E A. Maructp
TEXHUYECKUX HAYK /
Temirbekkyzy A. Master of
Technical Sciences




Within the framework of the discipline, the following theoretical knowledge will be presented to
students: about methods of receiving and purifying milk in the production of dairy products for
children, about general technological operations for the preparation of food components,
separation, rationing, pasteurization, homogenization of milk, about methods of heat treatment
and methods of preserving milk and dairy products, about methods of preparing dairy products for
children and their skills and abilities in canning technology are being formed.
5.Ky3sIpeTTiftiri/komnerenun/competences:biniv anyisl Oananapra apHagFaH CyT eHiMzaepi
MeH KOHCEpBi OHIMIEpiH OeNriieHreH HopMallapFa COHKeC TeXHOJIOTHACHI OOMBIHINA Kacail amy
Kysiperrinirine wue Oomaxsl/ OOydaromuiicss 00NafaeT KOMIIETEHIHEH II0 H3TOTOBJICHUIO
MOJIOYHBIX IPOAYKTOB M KOHCEPBHBIX MPOAYKTOB IJIA ,EleTeﬁ 10 TCXHOJIOTHH B COOTBCTCTBHHU C
ycraHoBieHHbIME HOopMmamu/ The student has the competence to produce dairy products and
canned food for children according to technology in accordance with established norms.
6.Kyrinerin HoTHIKE/ OKMIaeMble pe3yabTaThl/ expectedresults: biniv amymisr Gangamap cyT
OHIMJIEPIH OHAIPYIiH CYTTi KaObUIay XOHE Ta3anay, TaFaM KOMIIOHEHTTEPiH NalblHAay, CYTTI
Ccernapupliey, HOpMaay, nacTepiey, TOMOIr€Haecy CHSKTBI JKaJIIIbI TCXHOJIOTUAJIBIK
orepalHsIapblH OPBIHIAN anajpl Oamagapra apHajaFaH CYT ©HIMAepi MEH KOHCEpBi OHIMIEPiH
aWbIHAAayAbl MEHTepeli opi TeXHONOTrWsACH OoWbIHINIA jkacall almy KaOileriHe we OGonansy/
O6yqa}01um71c;1 MOJKET BBIIIOJIHATH 06IJ_II/Ie TEXHOJIOTUYECKHUE OlI€palluu IMPOU3BOACTBA ACTCKUX
MOJIOYHBIX IIPOAYKTOB, TaKH€ KakK IIPpUEM MU OYHUCTKAa MOJOKa, le/IFOTOBHCHI/IC IMUIIEBBIX
KOMIIOHEHTOB, CC€IIapUpOBaHUEC, HOPMHUPOBAHUE, MacTepuU3alivs, TOMOTICHU3AlHsA MOJIOKa
OCBaMBacT U HpnoﬁpeTaeT CII0COOHOCTh TIPOU3BOAUTE IO TEXHOJIOTMU MOJIOYHBIE ITPOAYKTHI U
KOHCEPBUPOBAHHBIE NIPOJYKTHI VISl IeTei/
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1.IIpepexkBH3NTTEPi/MpepeKBH3UTHI/prerequisites: A3BIK-TYJIIK OHAIPICIHIH IpolecTepi jkoHe
armapatTtapbl/ IIporecchl u anmapatsl IPOU3BOACTBA MPOAYKTOB uTaHus/ Processes and devices
of food production

2.ITocTpeKBU3UTTEPI/MOCTPEeKBU3UTHI/postrekvizites: OnmipicTik Hemece JUTUTOMAJIJTBI
npaktuka /[IpOM3BOACTBEHHAs WIM HpeuIUIoMHas —rnpaktuka/ Industrial or pre-graduate
practice, JIMTIIOMABIK )KYMBICTBI (3k00aHBI) a3y koHe Kopray/ Hamicanue u 3ammnra JUIUTOMHOM
pabotsl (mpoekra)/ Writing and defending a thesis (project).

3.IIonnin MaKcaThl/nenb aucuumnHbl/aim of the discipline: Binim amymsurapasie koHCepBi
JKOHE TaraMJIBIK KOHLIEHTpATTap OHAIPICIHAEr] Kypan-KaOIbIKTapIblH KIKTeNlyi, TypJepi,
TEXHOJOTHSUIBIK ~ JKAaOIBIKTApIbIH  3aMaHayd TYpJIepiH MalifalaHa  OTBIPBIN, OHMIPICTI
YHBIMIACTHIPYBIH TIPOTPECCHBTI TOCLIAEpi, calafarbl Kypal-)KaOIBIKTapAbIH TEXHOJIOTHSIIBIK
aTKapaThlH KbI3METI, KYPbUIBICHI MEH JKYMBIC iCTeY TpTiOi, TEXHUKANIBIK CHIIATTaMalapbl, Kypai-
KaOIBIKTHIH OHIMAUIINIH ecenTey oficTeMeci JKOHE OJlapAa CaKTAIBIHATHIH TEXHUKAJBIK
Kayinci3mik — epexenepi  kaifblHAa  OimiMIEpiH  KaiemTacTepanel/DopMupyer — 3HaHHUS
00ydJaroIuxcst 0 KiIaccu(puKaInm, Buaax o00opya0oBaHHs B IPOM3BOACTBE KOHCEPBOB M MHUIIEBHIX
KOHIIEHTPAaTOB, TPOTPECCHBHBIX CIOCO0aX OpraHW3alliM MPOM3BOJCTBA C HCIIONB30BAHUEM
COBPEMEHHEIX ~ BHJOB  TEXHOJOTMYECKOTO  00OpY/OBAaHMS, TEXHOIOTMYECKOH  (yHKIHUH,
YCTpOicTBE M MHOpsiAKe pabOThl O0OPYZOBaHHS B OTPACIH, TEXHHYECKUX XapaKTCPUCTHKAX,
METOIMKE pacyueTa NPOM3BOAUTEIHLHOCTH O00OpYNOBAaHMS M COONIOJAEMBIX Ha HEM IIpaBMIIaX
TEXHHYECKOH Oe30macHoCTH/

Epanuesa C.K., T.¥.x./
EpamueBa C.XK., k.T.H./
Yeralieva S.zZh.,
candidate of technical
sciences.




/Forms students ' knowledge about the classification, types of equipment in the production of
canned food and food concentrates, progressive methods of organizing production using modern
types of technological equipment, technological function, device and operating procedure of
equipment in the industry, technical characteristics, methods for calculating the performance of
equipment and the technical safety Rules observed on it.

4.Kpickama mMa3MyHbl/ KpaTkoe cofep:kanue/shortcontent: ITon apkbUIEl OiniM amymbsiiapra
Keneci TeopWsUIbIK OlnimM Gepineni: KOHCEpBi JKoHE TaraM[bIK KOHILIGHTpATTap OHIpiciHmeri
Kypa->kKaOIbIKTapABIH JKIKTENyi, TYpiepi, TeXHONIOTHSUIBIK KaOIBIKTapbIH 3aMaHAYH TYpIepiH
naiifanana OTHIPBIN, OHAIPICTI YHBIMIACTHIPYIBIH HPOTPECCHBTI TOCimaepi »kaifblHma, Kypai-
JKaOBIKTAp/IbIH TEXHOJOTHSNIBIK aTKAPaThIH KbI3METi, KYPBUIBICHI MEH JKYMBIC icTey TopTibi,
TeXHHUKAJBIK CHIIaTTaMallapbl, Kypal-KaOAbIKTHIH OHIMJLUITH ecenTey oJicTeMeci xKoHe onapja
CaKTaJBIHATBIH TEXHUKAIBIK KayIICI3iK epexernepi jkaiblHAa, MPaKTHKAIIBIK Ca0aKTap apKbUIbI
JaFIbpUIapbl MEH eNTiiKTepi Kaubinracaapl/ B pamkax IUCHMIUIMHBI 00y4alolHecs MOIydaioT
CJICAYIONINE TCOPETUUCCKUE 3HAHUS: O Knaccudmkauun, BHUAax O60pyﬂOBaHI/Iﬂ B IIPOU3BOJACTBE
KOHCEPBOB U IMHUIIEBLIX KOHIECHTPATOB, IIPOIrPECCUBHBIX crocobax opraHusanuy Ipou3BOJACTBa C
HCIOJIb30BAHUEM COBPEMECHHBIX BHIOB TEXHOJIOTMYECKOIro 060py;103a1—1m1, TEXHOJIOTHYCCKOM
(YHKIMOHNPOBAHMM, YCTPOWCTBE W IOpAAKe pabOTBl  OOOPYHOBaHUSA, TEXHUYECKUX
XapaKTEepUCTUKaAX, METOAUKE pacyeTa IIPOU3BOAUTEIILHOCTH O60pyZ[OBaHI/[$( " IIPUMEHSEMBIX B
HUX TEXHUYCCKHX XapaKTCPUCTUKAX O IIPaBUIAX 6630HaCHOCTl/I, Yepe3 MPAKTUICCKUEC 3aHATUA
dopmupyrorest HaBbikd 1 ymenus/ Within the framework of the discipline, students receive the
following theoretical knowledge: about classification, types of equipment in the production of
canned food and food concentrates, progressive methods of organizing production using modern
types of technological equipment, technological functioning, device and operating procedure of
equipment, technical characteristics, methods of calculating equipment performance and technical
characteristics used in them, safety rules, through practical classes form skills and abilities.
5.Ky3bIperTijiri/koMmnereHuuu/competences: bBimiM  anymsl  KOHCEPBI  JKOHE TaraMJIbIK
KOHIIEHTpATTap OHIIpiCiHIeri Kypaa- »aOIbIKTapbl JKailbIHIarbl TEOPHSUIBIK MOJIIMETTepi
MEeHrepei xKoHe KabapIKTapia jKYMBIC Kacail amy KysiperTiirine we Gomamsl/ OOGydarommiics
OBJIAJICBACT TEOPETHYECKHMH CBEICHHAMH 00 00OpYIOBaHMM MPOHM3BOJICTBA KOHCEPBOB M
IIMIIEBBIX KOHI[EHTPAaTOB M 00JafaeT KOMIIETeHIMed paboTsl Ha obopynoBanmn/ The student
acquires theoretical knowledge about the equipment for the production of canned food and food
concentrates and has the competence to work on the equipment.

6.KyTimeTin HoTmiKke/ 0:kMmaeMble pesyabTaTei/expectedresults: Bimim amynier koHcepBi *koHe
TaraMJIbIK KOHIEHTpATTap OHIIPICIHAErT Kypan-KaOAbIKTapAbH TYpJepiH, TaHOalaHybIH,
aTKapaThIH KBI3METiH, ONapja CaKTaIbIHATHIH TEXHHWKAIBIK KayilcCi3ik epexenepin Oimemi opi
omapia KyMbIC »kacai amaxel/ OOydarommiics y3HaeT BHIBI OOOpPYIOBAaHHSA, MapKHPOBKY,
Ha3HAYCHUEC, MpaBUIa TEXHUKU 0e30MacHOCTH IpAU MOPOU3BOACTBE KOHCEPBOB M MHUIICBBIX
KOHIIEHTPaToB M MOXeT paboraTte Ha HUX/ The student knows the types of equipment, labeling,
purpose, safety rules for the production of canned food and food concentrates and can work on
them.
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1.IIpepexkBu3nTTEpi/MpepeKBH3UTHI/prerequisites: CyT »oHE CYT OHIMACPiIHIH TEXHOIOTUSICHI
1,2/ TexHosorust MOJIOKa ¥ MoJI04HbIX poxykTos 1,2/ Milk and dairy products technology 1,2
2.IlocTpekBH3UTTEPi/MOCTPeKBU3UTHI/postrekvizites: OnnipicTik HeMece IHUIUIOM — ajibl
npakruka/ [IponsBojcTBeHHast Wi HpeuiiuioMHast nipaktuka/Industrial or pre-graduate practice.
3.Ilonnin MakcaTsl/meab aucuuminHbl/aim of the discipline: Cyrre xoHe cyT eHiMzepinzne
KOJIJaHBUIATBHIH TaFaMJbIK KOCIIaJIapMeH TaHbICY. TaraMIbIK KOCIanapAblH KOIIAHBLTY MaKCaThIH
3epaeney./ 3HaKOMCTBO C IHILEBBIMH J00aBKAaMH, HCIOJIb3YEeMBIMH B MOJIOKE M MOJIOYHBIX
npoxykTax. V3ydeHne Ha3sHadeHWs NpUMEHEHMs NMIIEBbIX nobasok.Acquaintance with food
additives used in milk and dairy products. Studying the purpose of using dietary supplements.
4.Kpickama Ma3MyHbl/ KpaTkoe colep:xanue/shortcontent: CyTke IIHKi3aT peTiHzae
KOWBUIATBIH TalaNTapAbl, TEXHOJOTHSIBIK CXeMajlap MeH TeXHOJOTHSUIBIK MHapaMeTpiaepai
3epTTel/li, CYT OHAEY XKOHE CYT OHIMAEpiH OHIIPY, TEXHOJIOTHSUIBIK OHIMHIH TayapIbK >KOHE
TaraMIbIK KACHETTEPiH KaJBINTACTBIPY, OHBI OYBIN-TYIO, CAaKTay >XOHE TAcChIMaiiay, CalaHbl
Oakputay jkoHe Oaranmaynabl Herizzeini. Kaiimarel anplHOaFaH CYT OHIMJAEpIH, MaiIbl OHIIpY
TEXHOJIOTHSUIAPHI Typabl TepeH OLTiMII KaIbIITacThIpabl; MINKI3aT IIeH JaibIH CYT OHIMACPiHIH
carachlHa KOMBIIATBIH OpPraHOJCTITUKAIIBIK TasanTapasl, (hU3UKAIIBIK-XUMHUSUIBIK,
MHKPOOHMOJIOTHSUIBIK ~ JKOHE — KayillCi3[OiK  KOPCEeTKIIITepiH; aKaylapblH aHBIKTay; cama
capanrtamachlH OKyprisyni yiperemi/ M3ywaer TpeOoBaHMS K MOJIOKY KaK CBIPbIO,
TEXHOJIOTMYECKHE CXEMbI M TEXHOJIOTHYECKHE [TapaMeTphbl, 000CHOBBIBACT IEpepabOTKy MOJIOKa U
IIPOU3BOJCTBO MOJIOYHBIX IPOAYKTOB, (OPMHUPOBAHHE TOBApHBIX M IIUIIEBBIX CBOICTB
TEXHOJIOTHYECKHUX MPOMYKTOB, X yIAKOBKY, XpaHEHHE U TPAHCHOPTHPOBKY, KOHTPOJIb H OLICHKY
kauectBa. PopMUpYeT IiTyOOKHE 3HAHHS TEXHOJIOTMH MPOM3BOJCTBA 00E3KMPEHHBIX MOJIOYHBIX
IIPOAYKTOB, CIIMBOYHOTO MAacCla; OPTraHOJNCNTHIECKHEe TPEOOBAHMS K Ka4eCTBY CBHIPbS M T'OTOBOH
MOJIOYHOH TPOXYKINY, (PU3HKO-XMMHYECKHE, MUKPOOHOJIOTHUECKHE MOKa3aTeNnd U MOKa3aTenn
0€30MacHOCTH; MOUCK TPOOJEMbI;, YYUT MPOBOAMTH KavecTBeHHbI ananu3/lt studies the
requirements for milk as a raw material, technological schemes and technological parameters,
justifies the processing of milk and the production of dairy products, the formation of marketable
and nutritional properties of technological products, their packaging, storage and transportation,
quality control and evaluation. Forms deep knowledge of the technology of production of low-fat
dairy products, butter; organoleptic requirements for the quality of raw materials and finished
dairy products, physico-chemical, microbiological and safety indicators; search for a problem;
teaches qualitative analysis.

5.Ky3pIpeTTiiri/komnerenmuu/competences: binim amymsr TaraMIbIK KocTIaJIapIbIH TYPIIEPiH
Oineni opi onapapl OenlrilieHreH HopMajapra CoMKec TEXHOJOTMSCHI OOMBIHINA Kacai aiy
Ky3bIpeTTinirine me Oomampl/ OOyuarommiics 3HaeT BHJBI NHINEBBIX 100aBOK M oOmamaer
KOMIIETEHIHEeH 110 MX pa3paboTke B COOTBETCTBHH C ycTaHOBIEeHHBIMH Hopmamu/ The student
knows the types of food additives and has the competence to develop them in accordance with
established standards.

6.KyTimeTin HoTH:Ke/ 0:kMTaeMble pe3yabTaThl/expectedresults: Bimim amynisr cyT enzipicinme
KOJIIQHBUIATHIH TaFaM/bIK KOCMA TYPJIEPIMEH TAHBICHI, ONapibl KOJJIAHYABI, aTKAapbUIATHIH
KBI3METiH JKOHE OHJIa CaKTaJaThIH KayilcCi3ik epexenepin Oineni/ OOydyaronuicst 3HaKOMUTCS C
BUJIaMH TIHIIEBBIX 100aBOK, IPUMEHIEMBIX B MOJIOYHOM IPOM3BOACTBE, 3HACT HX COJEpIKaHHe,
BBIMOJHSAEMYIO (DYHKIIMIO M COOJII0JaeMbIe B HEil paBuiia 0€30MacHOCTH/,

y3HAaeT HX COfACp)KAaHME, BBHIMONHSAEMYO (YHKIHIO ¥ coOmogaeMble B Heil IpaBuia
6eszonacHoctr/ The student gets acquainted with the types of food additives used in dairy
production, learns their content, the function performed and the safety rules observed in it.

Cwmamnnosa XK.K.,
TF.K.,
Cwmaumsosa JXK.K.,
K.T.H.,
Smailova Zh.zh.,
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Texnonorus
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aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepexkBu3nTTEpi/MpepeKBH3UTHI/prerequisites: CyT »oHE CYT OHIMACPiIHIH TEXHOIOTUSICHI
1,2/ TexHosorust MOJIOKa ¥ MoJI04HbIX poxykTos 1,2/ Milk and dairy products technology 1,2
2.IlocTpekBH3UTTEPi/MOCTPeKBU3UTHI/postrekvizites: OnnipicTik HeMece IHUIUIOM — ajibl
npakruka/ [IponsBoicTBeHHast Wi HpeyiiuioMHast nipaktuka/Industrial or pre-graduate practice.
3.IIonnin MakcaTbl/meas aucuumiuubl/aim of the discipline: IToHII OKBITYZIBIH MakcaThl
CTYJICHTTEpPre TaHIaFaH MaMaHJbIFbl OOWBIHIIA OHMIIPICTIK KBI3METKE KaXeTTi OiliM MeH
JaFIbpUIapabl YHPETy, onapiblH KOCiOM NEeHrediH apTThIpy, JIOTHKAIbIK OHIayIbl JAMBITY JKOHE
OpTYpJIl OHAIPICTIK JKaFmaiyapa OHTAWIBI IIemiM KaObuigay KaOijeTi, CTyACHTTEPIiH FhUIBIM
MEH TEXHHKAHBIH JKETICTIKTepiH OHAIPICKe €Hri3y AarAblIapbl MEH YMTBUIBICTAPBIH IaMEITY,
KOCIIIOPBIHAAP JKYMBICHIHBIH THIMALTITIH apTThipy Oonbin TaObutazsl / Llenpio mpenonaBaHust
JVCUMIUIMHBL SIBISCTCS OOyYeHHWE CTYACHTOB 3HAHMSAM M YMCHHUSIM, HEOOXOAMMBIM HM UL
NPOU3BOJCTBEHHON  AEATENBHOCTH 10 HM30paHHONM  CIENHATbHOCTH, IIOBBINICHUS  HX
HIpO(eCCHOHANIHOTO  YPOBHS, Pa3BUTHS JIOTMYECKOrO MBIIUICHHS M YMEHHMS HPUHUMATh
OIITHMAJIbHBIE PEIICHUs] B PA3NIMYHBIX IIPOM3BOACTBEHHBIX CHUTYalUsX, Pa3BHTHE Y CTYICHTOB
HAaBBIKOB M CTPEMJICHHMH K BHEAPEHHIO B IIPOU3BOACTBO IOCTIKEHHH HAyKH ¥ TEXHUKH,
noBbILIeHHIO Y dexTuBHOCTH paboTsl npeanpustuii / The purpose of teaching the discipline is to
teach students the knowledge and skills they need for production activities in their chosen
specialty, to improve their professional level, to develop logical thinking and the ability to make
optimal decisions in various production situations, to develop students' skills and aspirations to
introduce scientific and technological achievements into production, to improve the efficiency of
enterprises.

4.Kpickama Ma3MyHbI/KpaTKoe coxep:kaHue/shortcontent: Ilon apkpuisl GimiM amymisiiapra
KeJeci TeopusUIbIK OuTiM Oepijielli:cyT JKOHE CYT OHIMAEpPIiHIH TEXHOJIOTHSACHI KalbIHAA, CYT
carmacelH Oakpulay OapbICBIHIA CYTTIH XHMHSUIBIK KYpaMbl SHEPreTHKANBIK KOPCeTKIITepi,
IOpyMeHIepi JkoHe (GepMeHTTepi XKaibIHaa, CYTTI OHIipicTe oHIey Ke3iHaeri QHU3HKO—XHUMHSITBIK
KOHE OMOXMMUSIIBIK ITPOLIECTEPi; CYT OHIMACPIHIH TEXHOJOTHSJIBIK OHICY IpOolecTepi, jKaHa
TEXHOJIOTHsUIap 0a3ackl MEH CYT OHJIpici callaCBIHBIH 3aMaHyH 1aMy TeHICHIHSICHI XKaifblHa, all
MPaKTHKAJIBIK cabaKTap apKbUIbl CYT JKOHE CYT OHIMAEPIH TEXHOJIOTHACHl OOWBIHIIA Kacal aiy
JIAFIBIIAphl MEH eNTiNiKTepi KambmTacaasl/ B pamkax aucrymiumesl oOydaromuMmcs OymyT
IPEJICTaBICHEl CIEAYIOINE TEOPETHYECKHe 3HAHHS: O TEXHOJNOTHMH MOJOKa M MOJOYHBIX
HPOJYKTOB, 00 SHEPreTHYECKUX MOKA3aTeNIsiX XMMUYECKOTO COCTaBa, BUTAMHUHAX M (DepMeHTax
MOJIOKa TIPH KOHTPOJIE KauecTBa MOJOKA, (PU3MKO-XUMHUYECKHX U OHOXMMHYECKHX IIPOLeccax
IpH nepepaboTKe MOJIOKAa Ha IIPOM3BOACTBE, O TEXHOJOTHYECKOM IIpoliecce IepepadoTKU
MOJIOYHOH MHPOAYKIHH, O 0a3e HOBBIX TEXHOJIOTHMiIl M COBPEMCHHBIX TEHACHIMSIX Pa3BUTHS
MOJIOYHOH OTpaciy, a depe3 MpPaKTHYECKHe 3aHATHS (OPMUPYIOTCS HABBIKH M YMEHUS IO
M3TOTOBJIICHHIO MOJIOKA M MOJIOYHBIX MPOayKToB 1o TexHomorun/ Within the framework of the
discipline, the following theoretical knowledge will be presented to students: about the
technology of milk and dairy products, about the energy indicators of the chemical composition,
vitamins and enzymes of milk during milk quality control, physico-chemical and biochemical
processes during milk processing in production; about the technological process of processing
dairy products, about the basis of new technologies and current trends in the development of dairy
industry, and through practical training, skills and abilities are formed for the production of milk
and dairy products using technology.

5.Ky3bIperTijiri/komnereHuuu/competences: bimimM anynbl  eHIIpUIETIH CYT ©HIMAEPIHIH
ACCOPTHMEHTIH TaHAaydbl HETi3[ey; CYT OHIMJCPIH OHIIPYAIH TUIMAUNIIH apTTBIpy >XKoHE
OJIap/IbIH CamachiH KaKCapTy KOHIHAET! )KYMBICTHI YHBIMIACTHIPY; IIUKI3aT MEeH JalblH OHIMHIH
MaTepHalbIK eCeNTeyNepiH Kyprisy KysiperTimiktepine wue Oomagsl / OOydarommiics
nproOpeTaeT KOMIICTCHIIMM OOOCHOBBIBATH BEIOOP ACCOPTHMEHTa IPOM3BOIAMMON MOJOYHOM
HPOYKIIMHN; OPTraHU30BBIBATH PA0OTY 110 MOBBIICHUIO S(G(HEKTUBHOCTH IIPOU3BOACTBA MOJIOYHOM
HPOYKIHUN U YIYUYIICHUIO € KayecTBa; MPOBOJUTH MAaTCPHAIbHBIC PACUYCTHI CHIPhS U TOTOBOI
npoxykuun / The student acquires the competence to justify the choice of the range of dairy
products; to organize work to improve the efficiency of dairy production and improve its quality;
to carry out material calculations of raw materials and finished products

TemipOeKKbI3bI A. TeXHHKA
FBUIBIMIAPBIHBIH MAarucTpi /
TeMupOEKKBI3E A. MarucTp
TEXHUYECKUX HAYK /
Temirbekkyzy A. Master of
Technical Sciences




6.KyTinerin HoTHXKe/ OXKMIaeMble pe3yabTaTbl/ expectedresults Ilonmi oKy HOTXKeciHIE
CTYICHTTEP:OHAIPUICTIH OHIMHIH HETi3Ti acCOPTHMEHTIH >KOHE ONapAbl OHAIPYAiH HPHHIUITI
EpEeKIICNIKTePIH; CYT ©HEepKoCiOiHe eHTI3IEeTIH JKaHa TEXHOJOTHSUIBIK IPOLECTEp MEH
TEXHOJOTHSIAPABI, CYT OHIMICPIHIH JKaHa TYpJepiHiH (OKONOTMSUIBIK Ta3a, eMaey-
OpoQHIAKTUKATBIK JKOHE T. 0.) TEXHOJOTHSIAPBHIH o3ipiey HpUHIWITEPiH; MINKi3aTTHL,
TEXHOJIOTHSJIBIK ~TIPOLECTEPMi KOHE JalblH OHIMII OakpUIay OMiCTEepiH, COHIAW-aK CyT
OHIMJIEpIHIH JKaHa TYpJIEpiHIH TEXHOJOTHsIAphIH cTaHaaprrap / B pesymprate u3ydeHus
JMCLHIUIMHBL CTYACHTHI JOJDKHBI 3HATh:0CHOBHOW aCCOPTHMEHT BBIPAOATHIBAEMON MPOAYKIUH U
[PHHIUINATIBHBIE OCOOCHHOCTH HX IPOW3BOJCTBA; HOBEHIIHE TEXHOJIOTHYECKHE IIPOLECCH H
TEXHOJIOTHH, BHEAPSCMbIE B MOJOYHOH IPOMBIIIICHHOCTH; IPUHIHUIIBI Pa3pabOTKU TEXHOIOTHH
HOBBIX BHJOB MOJIOYHBIX HPOIYKTOB (IKOJOTMYECKHM YHCTHIX, JICYCOHO-IPOPUIAKTHYECKHX U
IIp.); METOIBI KOHTPOJS CHIPBS, TEXHOJIOIMYECKHUX MPOLECCOB U TOTOBOI MPOMYKIHUH, a TaKXKe
TpeboBanus cranmaptoB / As a result of studying the discipline, students should know:the main
range of manufactured products and the principal features of their production; the latest
technological processes and technologies introduced in the dairy industry; principles of
technology development of new types of dairy products (environmentally friendly, therapeutic
and preventive, etc.); methods of control of raw materials, technological processes and finished
products, as well as the requirements of standards
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