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KIPICIIE/ BBEJJEHUE/ INTRODUCTION

TynekTiH Ky3bIpEeTTUTIK MOJIETIH 931pyiey bosioH mpolieciHiH HeTi3Tri OaFbITTaphIH 1ICKE aChIPY/IbIH
Ce3Ci3 IAPThI JKOHE Kazipri eHOEK HapBIFBIHBIH Tasa0bl 00BN TaOblIanbl. BiTipyIIiHiH KY3BIPETTUTIK
Mozenm (OakanmaBpuar) Oenrimi Oip mopexesneri (Jaya3pIMAarbl) MamaH KaHJal KociOW MiHIETTep.i
IIernie axybl KepeK JereH Cypakka jkayam Oepyre apHamrad. CTeWkxoiuepiiep MEH OapiblK Myaaemi
TYIFaJapablH, cypaHbicTapbiHa kayan OeperiH JKOO TyneriHiH 3amMaHayd MOJEJIH KaJlbIITaCTHIPY
KopkeiT ATa atbiHmarbl KMY-HiH 6acThl CTpaTErHsUIBIK MaKCAThl OOJBINT TaOBUIAIBI HKOHE KaJIPJIBIK,
OKY-9JIICTeMEJIIK, aKMapaTThIK >KOHE MaTepUAIBIK-TEXHUKAIBIK KaMTaMachl3 €TYy/l KaMTHTBIH OuTiM
Oepy mpolieci YIIiH KaKETTI pPecypcTapMeH KamMTamachl3 eTilelli. YHHBEPCUTET €HOEK HapbIFbIHIA
CYpPaHbICKa HC 6aKaJ'IaBp - TYJ'ICKTi JaspJiay CallaCblH KaMTaMacCbI3 €Ty YI_HiH MaKCaTThbl Kaap CasaCaTbIH
KOHE YHUBEPCUTETTIH MAaTePHAIIBIK-TCXHUKAIBIK 0a3aChlH KOCHAPJIbI JKaKCapTyabl Kyprizemi./
Pa3pa60TKa KOMIIETEHTHOCTHOH MOZCIIM BBIIIYCKHHKA CTAaHOBHTCA 663y0J’IOBHBIM YCJIOBUEM JIA
peanu3ali OCHOBHBIX HarpaBlieHHH BoioHCKoro mporecca u TpeOOBaHHMEM COBPEMEHHOTO PHIHKA
Tpyna. KoMreTreHTHOCTHAsE MOZICNIb BBITYCKHHKA (OakajgaBpuaT) NMpuU3BaHa OTBEYATh HA BOMPOC O TOM,
KaKHue HpO(beCCHOHaHBHBIG 3aga4u  JOJDKCH YMCTb pPCeIIaThb CIOCHUATIUCT OMNPCACIICHHOI0 paHra
(momkHOCTH), TOTO WX MHOTO Tpoduis. PopMUpOBaHHE COBPEMEHHON MOJENTH BBHIYCKHHMKA BY3a,
OoTBCHAKOIIad 3alpocamM CTefIKXOJIIlepOB N BCCX 3aMHTCPCCOBAHHLIX JIML, SABJIACTCA IJIaBHOU
CTpaTeFquCKOﬁ OeJIbIO KY unmenn KOprIT ATta u obecnieunBaeTcs H606XOI[I/IMLIMI/I pecypcamMu it
O6p8.30BaTeJ'II>HOFO Imponecca, BKIIHOYAOMICS KaIApOBOC, y‘IC6H0-MCTOI[I/I‘IeCKOG, PIH(i)OpMaI_II/IOHHOC u
MaTepUaIbHO-TEXHUYECKOE oOOecreueHne. YHUBEPCUTET BEICT IICJICHANPABICHHYIO KaJIPOBYIO
MOJIMTUKY HW IUIAHOMCPHOC YIYUIICHUC MATCpHUAJIbHO TEXHUYECKON 0a3bl YHUBCPCUTECTA JIA
oOecrieueHHsl Ka4eCTBa MOJrOTOBKHU BBIITYCKHHKA - OakanaBpa, BOCTpeOOBaHHOTO Ha pbiHKe Tpyaa./ The
development of a graduate's competence model becomes an unconditional condition for the
implementation of the main directions of the Bologna process and a requirement of the modern labor
market. The graduate's competence model (bachelor's degree) is designed to answer the question of
what professional tasks a specialist of a certain rank (position), of a particular profile should be able to
solve. The formation of a modern graduate model that meets the needs of stakeholders and all interested
parties is the main strategic goal of Korkyt Ata University and is provided with the necessary resources
for the educational process, including personnel, educational, methodological, informational and
logistical support. The University conducts a targeted personnel policy and systematic improvement of
the material and technical base of the university to ensure the quality of training of a bachelor graduate
in demand in the labor market.

1 BB CUTATTAMMACDBI/ OITMUCAHUE OIl/ DESCRIPTION EP

«6B07260 — ABBIK-TYJIK ©HIMJEPIHIH TEXHOJOTHACBY OUIIM adymbulapablH OiniM  Oepy
KOKETTUIIKTEpl MEH CYpaHbICTapblH €CKEpPE OTBIPbIN, >KOFapel OLIiM Oepy oJeyeTiH JaMBbITy
MakcaTbIH/1a icke achIpbuiabl /«6B07260 — TexHonorns Npo10BOIbCTBEHHBIX MPOTYKTOB» PeaTU3yeTCs
B IEJIIX Pa3BUTHS MOTEHIIMAja BHICIIErO0 OOpa3oBaHMs C Y4ETOM 00pa30BaTeIbHBIX MOTPEeOHOCTEH U
3anpocoB oOyuaromuxcs./ «6B07260 - Technology of food products» is implemented in order to
develop the potential of higher education, taking into account the educational needs and requests of
students

«ABBIK-TYNIK ©HIMJEpiHIH TexHonoruscel» bbb OolibiHiIa Kacidu KbI3MeT cajgachl TaMak
OHEepKaciOl (CyT, €T, acThIK OHJLY, Mail, HaH Micipy, MaKapoH, KOHIUTEPIIK OHIMJEp, IIapamn kacay
JKOHE ChIpa KallHaTy eHepKaciOi skoHe T.0.), )ko0aay, FUIBIMA-3epTTeY YHBIMIAPhl, MEHIIIKTIH 9PTYPIi
HBICAHJApbl MEH TYpJEpPiHIH KocimopbiHAapbl Ooibin TaObLIaabl./ Cdepoii mpodeccHoOHATLHOM
aesateabHocTu 10 OIl  «TexHoyoruss NHINEBBIX MPOAYKTOB)»  SIBISIOTCS  OTPAciM  MUIIEBOU
MIPOMBIIIJICHHOCTH (MOJIOUHAsi, MsCHAas, 3epHoIepepadaThIBaloIias, MacjaoXHpoBas, XjeOornekapHas,



MaKapOHHas, KOHAUTCPCKasl, BUHOACIbYCCKAA U MMBOBAPCHHAA IMIPOMBIINIJICHHOCTD U T.,Z[.), IIPOCKTHLIC,
HaY4YHO-HUCCIICAOBATCIIbCKUC OpPraHu3aln, NPCAIPUATUS PaA3JINIHBIX q)OpM U BUIOB CO6CTB€HHOCTI/I./
The sphere of professional activity in the EP «Technology of food products» is the branches of the
food industry (dairy, meat, grain processing, fat and oil, bakery, pasta, confectionery, wine and brewing
industries, etc.), design, research organizations, enterprises of various forms and types of ownership.

2. BLJIIM BEPY BAY TIAPJIAMACBIHBIH TYJEI'T MOAEJIH
KAJIBITITACTBIPYJIAFBI KYPAMIAC BOJIIKTEP/ COCTABHBIE KOMIIOHEHTHBI ITPU
®OPMUPOBAHUU MOJIEJIU BbIITYCKHUKA OBPA3OBATEJIbHOM ITPOI'PAMMBI/
THE CONSTITUENT COMPONENTS IN THE FORMATION OF THE GRADUATE MODEL
OF THE EDUCATIONAL PROGRAM

binim Gepy Oarmapiamachl TYJICTiHIH MOJEIIH KaJIBIITACTHIPYABIH HET13r1 KOMIIOHEHTTEpI OuTiM
Oepy OarmapiiaMachlHBIH MaKcaTTapbl MEH MIHJETTEpi, KACINTIK KBI3METTIH 0OBEKTLIepi, Typiepi MeH
OarpITTaphl Typalibl aKIAPATTH, JECKPUITTOPIApAbl KOCA allFaH/1a, MAMaHHbBIH KY3bIpeTTiTik MoaemiH (1-
KOChIMIIIA), OUTiM Oepy OaraapiiamachiHa COiKec Ky3bIPETTEPIiH TYpiH, OutiM Oepy OarmapiaMachbiHBIH
HSTI/I)KeHepiH KaMTI/II[BI./ KiroueBrre KOMITOHCHTbBI (I)OpMI/IpOBaHI/I}I MOI[@J'II/I BBIITYCKHHKA
o0pa30BaTeNbHON MPOrpaMMBbl  BKIIIOYAIOT HHPOPMAIMIO O IEIIX M 3aJadax o0pa3oBaTeIbHOU
IIporpamMmubl, 00BEKT ax, BHax u HaIIpaBJICHUAX HpO(I)eCCHOHaHLHOfI JCATCIIbHOCTH,
KOMIICTCHTHOCTHYKO MOJCIIb CIICUAIMCTa (HpI/IJ'IO)KeHI/Ie l), BKJIFO4asa ACCKPHUIITOPbI, Pa3HOBUJIHOCTb
KOMITETEHIIMA B COOTBETCTBHUU C O0Opa30BaTCIIBHON NPOrpaMMOM, pe3yJIbTaThl 00pa30BaTEIHHON
nporpammsl./ The key components of the formation of the graduate Model of the educational program
include information about the goals and objectives of the educational program, objects, types and
directions of professional activity, the competence model of a specialist (Appendix 1), including
descriptors, a variety of competencies in accordance with the educational program, the results of the
educational program.

2.1 BIUIIM BEPY BAFJAPJIAMACBIHBIH MAKCATTAPBI/ HEJIN
OBPA3OBATEJIbHOM ITPOIT'PAMMBI/ PURPOSE OF THE EDUCATIONAL PROGRAM

binim Oepy OarnapiaMachlHbIH MakcaThl CYT, HAH-TOKAIl, MAakKapoH, KOHIMTEPIIK >KOHe
KOFaMJIbIK TaMaKTaHAbIPY KOCIMOPBIHAAPHI YIIIH a3bIK-TYJIIK ©HIMAEpl MEH TaMakK OHIMJAEpiH eHIIpYy
TEXHOJIOTUSUIAPBIH 93IpJiey CallachlHAAa TEOPHUSUIBIK JKOHE MPAKTUKAJIBIK JaFibuIapbl Oap, FhUIBIMU
3epTTeysepal aepOec Kyprizyre KaOuIeTTi, 3epTTey KbhI3METIHJE KaHa HAesuiap TYIbIPAThIH >KOHE
TaMaK ©HEpKoCciOl KOCIMOPBIHAAPBIHAA 3aMaHayd TEXHOJOTHsUIapAbl EHII3eTIH JKOFapbl OUTIKTI
Kaapaapapl ipreni gaspiay Oosbin Tabbiaanel./ Ilenpio 0Opa3oBaTeIbHON MPOTrpPaMMBbI SBISCTCS
¢dbyHIaMeHTallbHas TOJTrOTOBKA BBICOKOKBATM(DUIIMPOBAHHBIX KAaAPOB AJS HPEANPUATHA MOJOYHOH,
XxJ1€000yJTOUHBIX, MAaKapOHHBIX, KOHJUTEPCKHUX W OOIIECTBEHHOTO MHUTaHHUs, OO0JIaJar0IINX
TEOPETUYECKMMH M MPAaKTUYECKMMHU HaBbIKaMM B 00JacTH pa3pabOTKM TEXHOJOTMH MPOU3BOCTBA
MIPOJIOBOJILCTBEHHBIX MPOAYKTOB M MUTaHHS, CIHOCOOHBIX CaMOCTOSITEIbHO IPOBOJWTH Hay4dHbIE
UCCIIEIOBaHMsI, T€HEPUPYIOLIUX HOBBIE MJIEU B HCCIENOBATEIBCKON AEATEIBHOCTH U BHEAPSIOLINE
COBPEMCHHBIC TEXHOJOTMU Ha TPEANPUATHAX MHIIEBOH mpowmbiiuienHocTH./ The purpose of the
educational program is the fundamental training of highly qualified personnel for dairy, bakery, pasta,
confectionery and catering enterprises with theoretical and practical skills in the development of food
and nutrition production technologies, capable of independently conducting scientific research,
generating new ideas in research activities and introducing modern technologies in the food industry.

2.2 BIJIIM BEPY BAYJAPJIAMACBIHBIH MIHAETTEPI/ 3ATAYHN
OBPA3OBATEJIbHOI TIPOTPAMMBI/ OBJECTIVES OF THE EDUCATIONAL



PROGRAM

TeXHOMOTUSIIBIK ~ TOPTINTI KYPri3yAl YHBIMAACTBIPY JKOHE OHBIH CaKTalyblH OakpLiay;
TEXHOJIOTHSUIBIK OIEpalusuIapabl KETUIAIpY JKOHE jKaHa eHIM jkacay; OacKapyIIbUIBIK IIEHIiMIEp
KaObUI/Iay; TaMaK OHIMACPIH CTaHAAPTTAY JKOHE cepTH(HUKATTAYy JKOHIHJET KYMBICTapbl OPBIH/AY;
a3bIK-TYJIIK OHIMAEPIHIH THICTI cajaJapbIHbIH IIMKI3aTHIHBIH, AalbIH OHIMIHIH CalachlH >KaKcapTy
JKOHIHErT SKCIEPUMEHTTIK 3epTTey; OimiM Oepy camacelHaarbl skyMmbic./ OpraHuszaius BEACHUS H
KOHTPOJIb 32 COOJIIOJICHMEM TEXHOJIOTUYECKOH JUCIUILTMHBI; COBEPIICHCTBOBAHHE TEXHOJIOTUYECKUX
OIlEepalluil ¥ CO3/IaHue HOBOW MPOAYKIIMH; MIPUHATUE YIPABICHYCCKUX PEIICHUH; BBIIOJHEHUE paboOT
[0 CTaHAAPTH3AIMU U CEPTH(HMKALNU MUIIEBBIX MPOIYKTOB; SKCIEPUMEHTAILHOE HCCIIEAOBAaHUE IO
YIAY4IIEHUIO Ka4eCTBA ChIPhsI, TOTOBOM MPOIYKIIMH COOTBETCTBYIOIINX OTPACIICH TPOJTOBOIBCTBEHHBIX
npoJyKTOB; pabota B chepe odpaszosanus./ Organization of maintenance and control over compliance
with technological discipline; improvement of technological operations and creation of new products;
management decision-making; work on standardization and certification of food products;
experimental research to improve the quality of raw materials, finished products of relevant food
industries; work in the field of education.

2.3 ’KAJIIBI )KOHE KOCIBU KY3bIPETTEP/ OBILIUE U TIPO®ECCUOHAJIBHBIE
KOMIIETEHIIM/ GENERAL AND PROFESSIONAL COMPETENCIES

barmapmamMa UMKIZIH @~ eKIHIN  JEHTeHiHAC aKaJAeMUSUIBIK —OaFaapiiaMajaplblH — carachlH
KaMTaMachl3 €Ty YIIiH KOFaphl OKY OpPHBIHAH KeHiHT1 OiiM Oepy/iH MEMIIEKETTIK JKajIblFa MiHIETTI
CTaH/IaPTHIHBIH TATaNTapblHA COMKEC KeJeIl.

Kanmsr:

- a3bIK-TYJIK TEXHOJOTHICHI CAlACBIH/IAFbl €H JKaHa alllbUTylap Typajbl TYCIHIKKE ue 60Iy;

- FBUIBIMU-TCXHUKAJBIK aKIAPATThI )KUHAY HKOHE TaJJIay 9IICTEPl Typasbl TYCIHIKKE Ue 00Iry;

- KOCINOPBIHABI CTpaTerusyiblK Oackapynasl yiteimpacteipy, CAITAHDBIH, wuHHOBanusibk
MEHEKMEHTI, pupmanap MEH KOMIAHUSIIAPbIH KYMBIC 1CTE€YIHIH HETi3T1 KapKbUIbIK-IIapyallbUIbIK
MOceJIeNiepi Typaibl TYCiHIKKe ue 60iry;

- OHIMHIH calachlH 3epTTEY/IiH HET13T1 Kypalgapbid Oiy;

- CTaHAapTTay XOoHE cepTUUKATTay cajachlHAAa 3epTTeyJiep MEH MPAKTUKAIBIK KbI3MET
KYprizyre MyMKIHJIK OepeTiH KociOu JAeHrei e meT TiliH O1y;

- KociOM KbI3METTEe OpTYpJl SKCHEPUMEHTTIK oJicTepil KosjaHa Oily, MpolecTep MeH
KYOBLIBICTApIbI 3€PTTEYAIH KOJAAHBICTaFbl TYXKBIphIMIAMaNapbl MEH TOCUIAEPIH CHIHM TYPFBIIAH
Tanaay;

- TamMaK eOHIMIEpIH OHIIpYAeri HEeri3ri  XUMUSJIBIK, (U3UKANBIK, OHOXHUMHUSIIBIK,
MHUKPOOHOJIOTUSIIBIK IIpoLiecTep/i Oly;

- KociOM KapbhIM-KAaThIHAC, MOJCHUETAPAIBIK KapbIM-KaThIHAC, MISHICH/IIK OHEp JaFIbUIapblHa
ue 6oiny;

- OHJIPICTIH MEPCIEKTUBAIIBIK TEXHOJIOTHSUIIBIK CXeMajapblH a3ipieyre KabiierTi 6oiy;

- aKmaparThl )KUHAY JKOHE Tajaay SICTepiH Ouy.

Kacibu:

- KociOm KpbI3MET OapbIChIHIA TYBIHAAWTBIH MIHAETTEpAl LIenmy Ke3iHJe a3bIK-TYJIIK
OHIMJIEPIHIH TEXHOJIOTHACHI CAJIACHIHIAFBI OLTIMJII KOpceTyre KaoineTTi 0oy,

- Kojja Oap TajmanTapra COMKeC allbIHFaH HOTHXKeNep/i KWHAKTal JKoHEe OHJeH, Talnjail jkoHe
pecimaeii Oiny;



- Tanjay jKOHE SKCIIEPUMEHT XKYPri3y o/liCcTEepiH MEHIrepy, KociOu canaja KaObUIIaHATHIH JKOHE
iCKe achIpbUIaTBIH IMISMIIMICPAl Herizzeyre KaOurerTi 0oy, HOTHXKeNepHl NpakTUKaga KoJJaHyFa
JaibIH 00ITy;

- apHaiibl TEePMHHOJIOTUSHBI MEHIepY JaFAbuIapbiHa ue 60y,

- ©3 OeTiHIIE 3epTTey KYPri3y JKOHE OJIapAbIH HOTIDKENEPIH TYCIHAIPY OAiCTepiH,
npobsieManap bl ©3 OCTIHIIIE KOO JKOHE OJIap/Ibl STy JKOJIAPhIH Ta0y TOCUIIEpiH MEHTEPY;

- a3bIK-TYJIIK OHIMJEPIHIH cana KepCceTKIMTepiH Tajaal koHe Oaramaii Oiny;

- 03BIK IKCIEPHUMEHTTIK-TEXHHUKAIBIK TOHKIPHOEH] JKOHE TEXHOJOTHSUIIAPIBIH JaMy YpAICTEpiH
Tajgayra KabijnerTi 6oy;

- a3BIK-TYJIK OHIMIEpIH OHJIpY TEXHOJIOTHSCHl calachblHIa SKCIEPUMEHTTIK 3epTTeysep
Kyprizyre Kabinerri 60:iy;

- a3BIK-TYJIIK TEXHOJIOTHSICHI CajlaChIH/aFbl MPOOIeManap bl aHbIKTay MaKCaThIHAA JAEPEKTepAi
OHJIeyTe, ecenTeyepAl Tajjayra >KOHE allbIHFaH KOPBITHIHABUIAPABI HETi3eyre apHalfaH Kypas-
caiimannapra ue 0oiy;

- Oenrum Oip 3epTTeyAiH MIHIETTEPiHE CYMEHE OTBHIPHIN, KAKETTI 3epTTey OICTEpiH TaHIal
01Ty, KOJTAHBICTAFbI SICTEPIi ©3repTe 0Ly KOHE XKaHa 9ICTePIl JaMbITa OiTy;

- OSKCIEPUMEHTTIK 3epTTEYJCpAiH HOTIDKENEPiH KOClapiayFa, YWBIMIACTBIPYFa, CHTI3yre
KaOineTTi Oomy.

[Iporpamma cooTBeTcTBYeT TpeOoBaHUsM [OCynapCTBEHHOrO 00MIC00s3aTENIPHOIO CTaHAaPTa
MIOCJIEBY30BCKOTO 00pa3oBaHus Ui OOECIIeUeHHs KauyecTBa aKaJEeMHYECKHX IPOTrpaMM Ha BTOPOM
YpOBHE LIUKJIA.

Oouue:

- WMeTh TMpPEIACTaBICHHE O  HOBEHIIMX  OTKPBITHSAX B 00JacTH  TEXHOJIOTHU
MPOJIOBOJILCTBEHHBIX IPOYKTOB;

- WMETh IPEACTaBICHUE O METO/IaX cOOpa M aHajM3a HayYHO-TEXHUIECKON HH(pOpMAIIH;

- WMETh NpEJCTaBICHHE OO0 OpraHU3allMH CTPATETUYECKOTO YIPABICHHUS MPEIIPUATHEM,
WHHOBAITMOHHOTO MEHEIPKMEHTa KadecTBa, 00 OCHOBHBIX (DMHAHCOBO-XO3SHMCTBEHHBIX MpoOIeMax
(GyHKIMOHMPOBaHUS GUPM U KOMIAHUH;

- 3HATh OCHOBHBIC HHCTPYMEHTHI HCCIICIOBAHMS KaueCTBa MPOAYKTOB;

- 3HaThb WHOCTPAaHHBIA S3BIK Ha NPO(ECCHOHAIBHOM YpPOBHE, MO3BOJISIOIIUM IPOBOAUTH
UCCIIIOBAaHMSI U IPAKTUYECKYIO JIeATEIbHOCTh B 00J1aCTH CTaHJapTH3AMU U cepTU(UKaLuY;

- yMeThb TpPHUMEHSTh pa3Hble OKCIEPUMEHTAJIbHBIE METOABl B  MNPOQPECCHOHATHLHON
NesTeIbHOCTH, KPUTUYECKH AaHAJIM3UPOBATh CYIIECTBYIOIIME KOHLEMIUM M MOJAXOJAbl K H3YYEHHUIO
MPOLIECCOB U SIBJICHUIA;

- 3HaThb OCHOBHBIE XHMMHUYECKHe, (u3nueckue, OMOXUMHUECKHE, MHKPOOHOJIIOTHYECKUe
MPOIECCHI B TPOU3BO/ICTBE MULIEBOM MPOTYKIINH;

- WMETh HaBBIKM MNPOPECCHOHATBHOTO OOMICHHS, MEXKYJIbTYPHOH KOMMYHHUKAIUH,
OpaToOpCKOTO HCKYCCTBA;

- ObITb cIOCOOHBIM pa3pabaThIBaTh MEPCIEKTUBHbBIE TEXHOJIOTHYECKHE CXEMbI IPOM3BOJICTBA;

- 3HATh METO/bI cOOpa W aHajHM3a HH()OPMAIIHH.

[TpodeccuonanpHebie:

- ObITb CHOCOOHBIM K JEMOHCTpALlMU 3HAHUUA B OOJIACTH TEXHOJIOTHH IPOIOBOJBECTBEHHBIX
MPOAYKTOB, TIPY PEIICHUH 3a/1a4 BOZHUKAIOIINX B X0/ TIPOPECCHOHATBHON eI TeTHHOCTH;

- yMmeTb 0000mmaTe 1 00pabaTbIBaTh MOJIYUYEHHBIE PE3yNbTaThl, aHATU3UPOBATh U 0(OPMIIATH
B COOTBETCTBUH C UMEIOIIUMUCS TPEOOBAHUSAMU;



= BJIaACTh MCTOJaMH TIPOBCIACHUA aHajin3a MW OSKCIICPUMCHTA, GBITB CHOCO6HBIM K
00OCHOBAHMIO TPUHUMAEMBIX M pEaTU3yeMbIX peIIeHHH B NpoQeccHoHanbHON o001acTu, OBITh
T'OTOBBIM IIPUMECHATH PE3YJIbTAThI HA ITPAKTUKCE,

= HNMETHh HAaBbIKH BO BJIaJICHUU CHCI_[I/IaJIbHOf/'I TCPMHHOJIOTUH;

= BJIAACTh MCTOAAaMH IMPOBCACHHUA CaAMOCTOATCIBbHBIX I/ICCHGILOBaHI/If/i U HMHTCPHOPECTAIHMU HX
PE3yJIbTAaTOB, IIPpUCMAMU CaMOCTOSITEJIPHON MOCTAaHOBKH npo6neM U HaXOXICHHUS CIoco00B X
peleHus;

- YMETh aHAJIU3HUPOBATE U OLICHHUBATH ITOKA3aTC/IN Ka4€CTBa IIPOJOBOJIBCTBEHHBIX ITPOAYKTOB;

- OBITh CIIOCOOHBIM K AHAJIN3y IEPEAOBOI0 IBKCICPHUMCHTAIbHO-TCXHUYCCKOI'O OIIbITa U
TEHJICHIIMI Pa3BUTHUS TEXHOJIOTUM;

- ObITh CHOCOOHBIM K BBIIOIHEHHUIO OKCIICPUMCHTAJIbHBIX I/ICCJ'IGI[OBaHI/Iﬁ B o0Oiactu
TEXHOJIOTHUH ITPOU3BOACTBA IIPOJOBOJIBCTBCHHBIX ITPOAYKTOB,

- BJIAJIETh WHCTPYMEHTAJIBHBIMU CPEICTBAMU JJIsi 00pabOTKHM JaHHBIX, aHAJU3a PacueTOB H
OGOCHOBaHI/ISI MOJIYYCHHBIX BBIBOAOB C MCJIbKO BBISABJICHUA Hp06HeM B 007aCTH TEXHOJOIUU
IIPOAOBOJBCTBECHHEBIX ITPOAYKTOB,

- YMETh BBIOUpATh HEOOXOUMBIC METOBI UCCIICIOBAHUS, MOIU(DHUIIMPOBATH CYIICCTBYIONTUE
u pa3pa6aTHBaTb HOBBIC MCTO/Ibl, HCXOIA U3 3a/la4 KOHKPCTHOI'O HCCIICIOBAHUSI,;

- OBITh  CIIOCOOHBIM K  IUIAHUPOBAHWIO, OPraHU3allid, BHEIPCHHUIO  PE3yJbTaTOB
OKCIICPUMCHTAJIbHBIX I/ICCJIGIIOBaHI/II\/JI.

The program meets the requirements of the State Mandatory Standard of Postgraduate Education
to ensure the quality of academic programs at the second level of the cycle.

Common:

- be aware of the latest discoveries in the field of food technology;

- have an understanding of the methods of collecting and analyzing scientific and technical
information;

- have an idea about the organization of strategic enterprise management, innovative quality
management, about the main financial and economic problems of the functioning of firms and
companies;

- know the basic tools of product quality research;

- to know a foreign language at a professional level, allowing to conduct research and practical
activities in the field of standardization and certification;

- be able to apply various experimental methods in professional activities, critically analyze
existing concepts and approaches to the study of processes and phenomena;

- know the basic chemical, physical, biochemical, and microbiological processes in food
production;

- have skills of professional communication, intercultural communication, oratory;

- be able to develop promising technological production schemes;

- know the methods of collecting and analyzing information.

Professional:

- Dbe able to demonstrate knowledge in the field of food technology, while solving problems
arising in the course of professional activity;

- be able to summarize and process the results obtained, analyze and design in accordance with
the existing requirements;

- to master the methods of analysis and experiment, to be able to justify the decisions made
and implemented in the professional field, to be ready to apply the results in practice;



- have skills in the use of special terminology;

- master the methods of conducting independent research and interpreting their results,
techniques for independently setting problems and finding ways to solve them;

- be able to analyze and evaluate food quality indicators;

- be able to analyze the best experimental and technical experience and trends in technology
development;

- be able to carry out experimental research in the field of food production technology;

- possess the tools for data processing, analysis of calculations and substantiation of the
conclusions in order to identify problems in the field of food technology;

- be able to choose the necessary research methods, modify existing ones and develop new
methods based on the tasks of a particular study;

- be able to plan, organize, and implement the results of experimental research.

2.4 BIJIIM BEPY BAYIAPJIAMACBIHBIH OKY HOTUXEJIEPIH
KAJBIITACTBIPBIVIATBIH KY3BIPETTEPMEH BAMJIAHBICTBIPY MATPHUIIACHI/
MATPULHA COOTHECEHHMA PE3YJIbBTATOB OBYUYEHUSA OBPA3OBATEJILHON
INPOIPAMMBI C ®OPMHUPYEMBIMHU KOMIIETEHIOUSIMHA/ THE MATRIX OF
CORRELATION OF LEARNING OUTCOMES OF THE EDUCATIONAL PROGRAM WITH
THE COMPETENCIES BEING FORMED
Kysbiperrepi/ | ON1 | ON2 | ON3 | ON4 | ON5 | ON6 | ON7 | ON8 | ON9 | ON10
Komnerenuun/
Competencies

JKBK 1
JKBK 2
JKBK 3
JKBK 4
KBK 5
JKBK 6
KBK 7
JKBK 8
XXBK 9
JKBK 10
JKBK 11
KBK 12

AK 1 +

AK 2 +

AK 3 +

AK 4 + +

AK 5 +

AK 6 + +

AK 7 + +

AK 8 + +

AK 9 + +

AK 10 + +
AK 11 + + +
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AK 12

AK 13

AK 14

AK 15

AK 16

AK 17

AK 18

AK 19

AK 20

AK 21

AK 22

BK 1

+

BK 2

bK 3

BK 4

BK 5

BK 6

+l+ |+ |+ ]+

BK 7

bK 8

+

+

BK 9

BK 10

BK 11

+

BK 12

BK 13

BK 14

+

BK 15

+

BK 16

++[+]|+




PO 1

DKOHOMHKA OHE Kocimkepiik Herizmepi, KykpIk skoHe chIOaiinac
JKEMKOPJIBIKKA KapCchl MOJICHUET HETi3/iepi, OHIIpICTeri CaHuTapus
JKOHE TUTHEHa, eHOCKTI KopFay, EHOCKTI KoprayablH KYKBIKTHIK JKOHE
YUBIMIACTHIPYIIBUIBIK MACETIeNepi, TaMak eHIMAEpiH eHAIpyIiH TYpIi
calanapblHIaFbl OKOJOTHS JKOHE TIPIIUIK Kayilci3miri Heriznepi
OoifpiHIIa  OlmiMaepiH — maiimanmanyra  kaOinerti/  CmocoOen
UCTIOJIb30BaTh 3HAHUSI o OCHOBaM SKOHOMHKH 17}
NpeANpUHUMATEIbCTBA, IO OCHOBaM TIpaBa W aHTUKOPPYIIIMOHHOU
KYJbTYpPbl, CAHUTApUU W THUT'MCHbBI Ha NPOU3BOACTBC, OXpPaHbl Tpylad,
MPaBOBBIM M OPraHH3allMOHHBIM BOIPOCAM OXPaHbI TPYAa, OCHOBAM
OKOJIOTMH W 0E30MacHOCTH JKU3HEACATEILHOCTH B  Pa3IMYHBIX
OTpaciisiX MPOM3BOCTBA MpoaykToB nutanus./ Able to use knowledge
on the basics of economics and entrepreneurship, on the basics of law
and anti-corruption culture, sanitation and hygiene at work, labor
protection, legal and organizational issues of labor protection, the
basics of ecology and life safety in various sectors of food production.

PO 2

Tamax eHiIMIEpiH OHAIPY caJachIHAAFbl KOCIOM MoceleNnepi Menryae
MaTeMaTHnka, (U3NKa JKOHE MEXaHWKa 3aHAaphl, MAallMHA >KacayIbIH
TEOPUSIIBIK ~Herizmepi OOWbIHINIA anFaH OUTIMIEPIH KOJJaHyFa
kaOimerri./ CrmocobeH TPUMEHATh TONYYEHHBIE  3HAHWUSA IO
MaTEMATUKEC, 3aKOHaM (1)I/ISI/IKI/I U MEXaHUKEC, TCOPECTUICCKUM OCHOBaAM
MAIIMHOCTPOCHUSI TIPH pelIeHNH MPOPECCUOHANBHBIX 3a/1a4 B 00JIaCTH
npou3BojcTBa mpoaykToB muranus./ He is able to apply the acquired
knowledge in mathematics, the laws of physics and mechanics, the
theoretical foundations of mechanical engineering in solving
professional problems in the field of food production.

PO 3

ABBIK-TYJIIK ~ OHIMJEpiHIH  (HAaH-TOKAIll, MaKapoH, KOHAWUTEPIIK
OHIMJIEp, CYT XoHE CYT eHimjepi) (PpHU3MKa-XUMUSIIBIK, PEOIOTHSIIBIK
KacHeTTepl  MEH  TEXHOJOTHMSICHIHBIH  TCOPHUSUIBIK  HETi3JepiH,
TaMakKTaHyJbIH  (YHKIMOHANJBIK JKOHE  YTBIMIBI  HETI3IEPiHIH
HETi3[epiH aHbIKTAWThIH 3aHIBUIBIKTAP/Ibl aHbIKTal anasl./ CriocobeH
OIIPEICIHTh TEOPETUYECKHE OCHOBBI (U3UKO-XUMHUYECKHUX,
pPEOIOTUYECKUX  CBOWCTB M  TEXHOJOTMH  MPOAOBOIBCTBEHHBIX
NPOAYKTOB (xJIeO0OYIOUHbIE, MaKapOHHBIE, KOHIUTEPCKUE W3/EIHs,
MOJIOKO W MOJIOYHBIE NPOJYKTHI), 3aKOHOMEPHOCTH, OINpPEIeNIOLIIe
OCHOBBI (PYHKIIMOHAJIBHBIX M PAI[MOHATBHBIX OCHOB nutanus./ It is able
to determine the theoretical foundations of the physico-chemical,
rheological properties and technology of food products (bakery, pasta,
confectionery, milk and dairy products), patterns that determine the
foundations of functional and rational nutrition.




PO 4

Tamak eHepkocibi  KocIMOpBIHIAPHIHEIH (HayOaiixaHa, MaKapoH,
KOHAMTEPIIIK, CYT, KOFAMBIK TaMaKTaHJBIPY) K0OAJaphIH iCKE achIpy
YIIiH maiiaananeaTeiH Autocad ’kKoHE aBTOMATTaHIBIPBUIFaH jxo0anay
JKYWeTepiHiH HeTi3AepiH JKoHe >KobamayAarsl BIKTHMal MIemiMAepAi
tangayra kaoinerri./ CrocoOeH aHanM3upoBaTh OCHOBBI Autocad u
CHCTEM aBTOMAaTHU3UPOBAHHOTO MPOCKTUPOBAHMS, MCIOJIB3YEMBIX IS
peanu3anuyd MPOCKTOB MPEANPHUATHI THIICBOH MPOMBINIUICHHOCTH
(xmeborekapHOH, MaKapOHHOM, KOHIIUTEPCKOM, MOJIOYHOM,
OOIIECTBEHHOTO  MUTAaHUS) W BO3MOXKHBIE  pPELICHUS B
npoektupoBanuu./ He is able to analyze the basics of Autocad and
computer-aided design systems used to implement projects of food
industry enterprises (bakery, pasta, confectionery, dairy, catering) and
possible design solutions.

PO S5

Tayaprany >koHe TaMak OHIMIEpiHIH (HaH, TOKAIl, MaKapoH,
KOHIUTEPIIIK OHIMIIEP) JKOHE OJIapAbIH IIMKI3aTHIHBIH CHIIaTTaMaIaphbl
Typanbl ajfaH OuTiMAepiH Tanjgail amajel, Tamak eHiIMIepi MEH
oJapIbIH IMUKI3aTBIHBIH camachlH Oakpuiam, Oaramail amamel/ Ywmeer
aHATM3UPOBATh  MMOJYYCHHBIE 3HAHWS O  TOBapOBEICHUH W
XapakTepUCTUKaX  MHIIEBBIX  MPOAYKTOB  (xyieba,  Oynouek,
MaKapOHHBIX H3JIeNMMHA, KOHIAUTEPCKUX W3AENUl) M HX CHIPbA,
KOHTPOJIMPOBATh M OICHUBATh KAYECTBO MUIECBBIX MPOAYKTOB U HX
ceippsi./ He is able to analyze the acquired knowledge about
commodity science and characteristics of food products (bread, rolls,
pasta, confectionery) and their raw materials, monitor and evaluate the
quality of food products and their raw materials.

PO 6

Tamak eHimzepiH (CYT >KOHE CYT OHIMJEpi, HaH JKOHE TOKaIITap,
MakapoH OHIMJIEepi, KOHAMUTEPIiK 6HIMAep), KOFaMIbIK TaMak
OHIMIIEPIH, WITTHIK OHE IIETEeNAIK TaraMJapabl, Oaraibl TaMak
OHIMJIePiH, acma3AblK OHIMIEP/i, AUETANBIK OHIMIEP/Ii AAWBIHIAY IBIH
THIMJI TEXHOJNOTHSUIAPBIH KoJjiaHa ananbsl./ YMeeT HCIOoJIb30BaTh
3 (PeKTUBHBICE TEXHOJOTUU TPUTOTOBJICHHUS THIIEBBIX MPOJYKTOB
(MOJIOKO W MOJIOYHBbIC TPOIYKTBHI, XJIieO W OYJIOUKH, MaKapOHHbBIE
n3acius, BBIHC‘IKEI), IIPOAYKTOB O6HleCTBeHHOFO nuTaHuAd,
HallMOHAIBHBIX U 3apyOCKHBIX OJIFOJ, IIEHHBIX MHUIIEBHIX MPOIYKTOB,
KyJMHApHBIX H3/eNui, nueTndeckux npoaykros./ He is able to use
effective technologies for cooking food products (milk and dairy
products, bread and rolls, pasta, pastries), public catering products,
national and foreign dishes, valuable food products, culinary products,
dietary products.

PO 7

OyHKIMOHANABI TaMakTaHy, Oamajgap TaraMbl, TePOJUETHKAIBIK
TaMaKTaHyFa apHallFaH CYT OHIMJIEpi, TYTac CYT OHiMmjepi jKoHEe CYT-
aKybI3 KOHIIGHTpATTaphl, CYT OHIMJIEpl TEXHOJOTHSCHIHIA TaFaMIIbIK
Kocmajapabl — mnaiijanaHy,  WHHOBALMSUIBIK  TEXHOJOTHSIIAP.IBI
naijanaHa OTBIPBIN, a3bIK-TYJIK OHIMIEpiH OHAIpy canachlHAa
Oanaimap CyT eHIMIEpi MEH KOHcepBulepiai eHaipyre Kaodinerti./
CriocobeH npou3BoANTh (PYHKIMOHAIBHOE TUTAHUE, AETCKOE TUTaHUE,
MOJIOYHBIE OPOAYKTBl  JUIsI  TepOJUETHYEeCKOr0  IHTAaHWS,
LEJILHOMOJIOYHBIE IPOAYKTHl M MOJIOYHO-OEJIKOBBIE KOHLIEHTPATHI,
WCIIOJIb30BaHUE THIIEBBIX JJ00ABOK B TEXHOJOIMH MOJIOYHOW
MPOAYKIMN, JETCKHE MOJIOUHBIE MPOAYKTHl M KOHCEPBHI B 00JIACTH
MPOM3BOJICTBA TPOJIOBOJILCTBEHHBIX TPOJIYKTOB C HCHOJIh30BAHHEM




WHHOBAIMOHHBIX TexHomormit./ It is capable of producing functional
nutrition, baby food, dairy products for herodietic nutrition, whole milk
products and milk protein concentrates, the use of food additives in
dairy technology, baby dairy products and canned food in the field of
food production using innovative technologies.

PO 8 Tamax eHepkociOi  KocimOpbIHAApBIHAA (CYT, HaH, MakKapoH,
KOHAWTEPIIIK) JKOHE KOFaMABIK TaMaKTaHIBIPY KOCITOPBIHIAPBIH/AA
KAyilCI3[iK TEXHUKACHIHBIH TallaITAphIHA COWKEC TEXHOJIOTHSIIBIK
KaOIBIKTapAbIH OPTYpJi TYpJiepiH THIMAI NaipanaHyra KaOinerti./
CrnocobeH  3(QEKTUBHO  HCIIOJIB30BaTh  pa3jMYHbICE  BHJIBI
TEXHOJIOTNYECCKOT O 060py,I[OBaHI/I$[ B COOTBETCTBHHU C Tpe6OBaHI/I5{MI/I
TEXHUKHU 0€30IIaCHOCTH B MIpEANpUATHAX HHIHCBOﬁ MOPOMBIIIIJICHHOCTH
(MOJIOUHOH, XJE€OHOH, MaKapOHHOH, KOHIAMTEPCKON) W MpeanpHusITUil
obmecteennoro nutanus./ It is able to effectively use various types of
technological equipment in accordance with safety requirements in the
food industry (dairy, bread, pasta, confectionery) and -catering
enterprises.

PO 9 OKOHOMHKA JKOHE KOCIMKepJiK, JKOHOMHKA JKOHE KOCITOPBIH/IBI
Oackapy OoifpIHIIA anFaH OUTIMAEpIH a3bIK-TYNIK OHIMAEpi MeH
KOFaMJIBIK TaMaKTaHABIPY KOCIMOPBIHIaPhIH/IA OHJIIpiCTI

YUBIMIACTEIpY MEH OacKapyaa, COHAai-aK OCHl camajapja OW3HecTi
yHBIMIACTBIpYAa KoijaHyFa KaOimerri./ CrnocoOeH MpUMEHATH
IMMOJIYYCHHLIC 3HAHUA II0 DJ3KOHOMHUKEC U MNPCANPUHUMATCIILCTBA,
OKOHOMHMKHA ¥ YIpAaBICHHUSA IMPEONpUATHEM B OpraHM3alud U
VIPaBJICHUH TMPOU3BOJCTBOM Ha MPEINPUATHIX MO TMPOU3BOJICTBY
MPOJIOBOJBCTBEHHBIX TMPOAYKTOB M TPEANPHATHI OOIIECTBEHHOIO
MUTaHUs, a TAKKe B OpraHu3aiiuu ousHeca B atux chepax./ He is able
to apply the acquired knowledge of economics and entrepreneurship,
economics and enterprise management in the organization and
management of production at food production enterprises and catering
enterprises, as well as in the organization of business in these areas.
PO 10 ABBIK-TYTIK  eHIMEpiH  cTaHgapTTay, CcepTU(UKATTay  IKOHE
METPOJIOTHS CaJlaChIHAAFbI OUTIMJIl, COHAM-aK a3bIK-TYJIIK OHJIIPICIHIH
OHIMJIJIITIH apTTHIPY JKOHE MPAaKTUKAIBIK MOceleNiepl NNy YIIiH
MATeHTTEy HOTIDKECIHAE aNbIHFAH FRUIBIMA OUTiMAlI maijganaHyra
kaOinerri/  CnocoGeH  HMCIONb30BaTh  3HAHMS B 00Jactu
CTaHJapTHU3aluu, CepTI/I(bI/IKaHI/II/I U METPOJIOTHU MUIICBLIX IMPOAYKTOB,
a TaKXKe HAyYHbIC 3HAHUS, MOJYYCHHBIC B PE3YJIbTATE MaTCHTOBAHHS
JUIS  TIOBBIIICHHUS TPOM3BOJUTEIBHOCTH TMPOU3BOJCTBA MPOJYKTOB
NWTaHUS M pelIeHHs mpakTudeckux 3amad./ He is able to use
knowledge in the field of standardization, certification and metrology
of food products, as well as scientific knowledge obtained as a result of
patenting to increase the productivity of food production and solve
practical problems.

2.5. TEJEKOMMYHUKAIIUSI MAMAHBIHBIH KEKE KACHETTEPI/
JIMJHOCTHBIE KAYECTBA CIIEHUAJIUCTA MO TEJEKOMMYHHUKALIMUAM/
PERSONAL QUALITIES OF A TELECOMMUNICATIONS SPECIALIST

- TabaHaBUTBIK /1ieneycTpeMiienHocTs/ commitment,
- Kayamkepuriiik /otBercTBeHHOCTH/ responsibility,



MHULMATUBTUIIK/MHALIMATUBHOCTH/ initiative,

OaiiiaHpIcKa OeiiMIinik/ KoMMyHHKaOeIbHOCTD/ Sociability,
ozienTiiK /mopsouHOCTh/ decency,

NPUHIUITLIK / TpUHIKMITHAILHOCTE/ INtegrity,
HIBIHIIBLIIBIK/9eCTHOCTR/ honesty,

e31H-031 OakpuIay /camokoHTpOIb/ Self-control,

cTpeccke Te3imautik/crpeccoycroitunBocts/ Stress tolerance,
ChINAMBUIBIK/ BEeKIMBOCTE/ politeness,

I IaMABUIBIK/ TeprieHne/ patience,

pIHTA /3HTYy3Ma3M/ enthusiasm.

KOPBITBIH/bI/ BBIBO/IbI/ CONCLUSIONS

TynektiH Oy Mopeni KY3bIPETTUIIK TOCUI TEXHOJIOTHSCHIH 1CKE aChIPYIbIH
onmicHamManbIK Heri3i Oombim TaObUTanel. COHIAM-aK, TYJIEKTIH OCHI KY3BIPETTLTIKTEpPiH
KAJIBINTACTRIPy Oenrini Oip >KOJIMEH YHBIMAACTHIPBUIFAH KOHE JKY3€re achIPbUIFaH OKY
MPOIIECiHIH apKachlH/Ia KaMTaMachl3 €TUICTIHIH TYCiHY MaHbI3bl. HapbIKTHIK >karnaiiia
KOO-nap tynexrepaiH camacbiHa KeOipek KeHiT Oeyie OacTtaiipl: Tylek — Oyi eHOek
HapbIFbIHA TYCETIH YHHMBEPCHTETTIK OimiM Oepyamin HoTmkeci. JKoHe om Gocekere
KaOineTrTi Oomybl Kepek. HapbikTa cypaHbiCKa M€ TYJEKTepaAi JalblHAay YIIIH OHBIH
KEUIeH I TIOPTPETiH, CHMAaTTaMaIapAblH Oenrisii 6ip MaTPUIIACKIH KaJBIITACTHIPY KaXKeT.
Kympic  Oepymiiepre  KaxeTTi  TYJNEKTepAiH  HEri3ri  apThIKUIBUIBIKTAPBIH,
CHITaTTaMajapblH, KY3BIPETTEpiH TYCiHyIeH Oactam THiMAlI 3aMaHayd YHHBEPCHTETTI
KypyFa kelryre 6omajel: Ou1iM O6epy OargapiamManapblH KaJIbIITACThIPY, HHOPAKYPHLUIBIM
KYPY, OKBITY/IbIH jkaHa GopmartapsiH Kosgany./ JlaHHas MOJenb BBITYCKHUKA SBIISCTCS
METOJIOJIOTUYECKON OCHOBOM peanu3aluyd TEXHOJOTHU KOMIIETEHTHOCTHOTO TMOJXOJa.
Taxke BaXHO MOHMMATh, YTO (OPMHPOBAHUE ATHX KOMIIETEHTHOCTEH y BBITYCKHUKA
obecrieunBaeTcss ~ Onarogapss — ONpeNeNeHHbIM  00pa3oM  OpPraHM30BaHHOMY U
peanM30BaHHOMY Y4eOHOMY IpoIieccy. B phIHOUHBIX YCTIOBHAX BY3bI HAYMHAIOT OOJIBIIE
BHUMaHUs YAENATh KA4eCTBY BBIMYCKHUKOB: BEIb BBIMTYCKHUK — 3TO HMMEHHO TOT
pe3yabTaT YHUBEPCUTETCKOTO 00pa30BaHus, KOTOPBIM MOMAAaeT Ha PHIHOK Tpyda. U oH
JOJDKEeH OBITh  KOHKYPEHTOCNOCOOHbIM. MMeHHO st Toro, 4roObl T'OTOBHUTH
BOCTPEOOBAHHBIX Ha PpBIHKE BBIMYCKHHUKOB, HeoOXoaumo (opMupoBaTh  €ro
KOMIUIEKCHBIA TOPTPET, HEKYI MaTpUIly XapakTepucTUK. OT MOHMMAaHHUS KIFOUEBBIX
MPEUMYIIECTB, XapPaKTEPHUCTUK, KOMIICTEHIIUH BBITYCKHUKOB, KOTOPBIE HEOOXOIUMBI
paboTomarensiM, MOXXHO HEPEeXOAUTh K CO3/laHUI0 3((HEKTUBHOTO COBPEMEHHOIO
YHHUBEPCHTETA: (dbopmMupoBaTh oOpa3oBaTeNbHbIC MIPOTrpamMMEl, CO3/1aBaTh
UH(PaACTPYKTYPY, UCIOIB30BaTh HOBBIE (hopmathl 0Oyuenus./ This graduate model is the
methodological basis for the implementation of the technology of the competence
approach. It is also important to understand that the formation of these competencies in a
graduate is ensured through a certain way organized and implemented educational
process. In market conditions, universities are beginning to pay more attention to the
quality of graduates: after all, a graduate is exactly the result of university education that
enters the labor market. And it has to be competitive. It is in order to prepare graduates in
demand on the market that it is necessary to form a comprehensive portrait of him, a
certain matrix of characteristics. From understanding the key advantages, characteristics,



and competencies of graduates that employers need, it is possible to move on to creating
an effective modern university: to form educational programs, create infrastructure, and
use new learning formats.



Koceivma 1
[Tpunoxenue 1
Appendix 1

Tysekrin Ky3bIperTistik moaeni/ KomnerentHocTHast moens BbimyckHuka/ The graduate's competence model

Momyis/ AbJ1 KaspInracTeIpblIaThiH Ky3sipeTTep/ OKBITY/IbIH JKOCTIAPJIAHFaH HOTHXeepi/
Momyis/ (AyOmun dopmupyembie KoMIeTeHIuH/ [Tnanupyemsbie pe3ynbTaThl 00yueHus/
Module | GakamaBpbIHBIH Emerging competencies OKBITY/IBIH JKOCTIApJIAaHFaH HOTHXKEepi
JECKPHUIITOPIAPHI) | KAkl OiaiM Heri3Ti npodubaey
b oepy Ky3biperTep/ | Ky3bIpeTTepi/
(dybnunckue | kyspipertepi/ | 06a30Bble  |IPOGHIHPYIOIIN
JECKPUNTOPBl  POIIe00pa30BATKOMIICTCHIINH| € KOMIETCHITHH/
OakanaBpuara) eIbHbIC / basic core
DBDD KoMmeTeHnuu/ [competencies| competencies
(Dublin Bachelor's|  general
Degree education
Descriptors) competencies
1 2 3 4 5 6
MI JJb1 OK 1 PO 1
JAB2 DOKOHOMHKA J>KOHE KocilmKepiik Herizaepi, Kykblk koHe chiOaiiiac
JJb3 JKEMKOPJIBIKKA KapChl MOJICHHET HETi3/epi, OHJIIpiCTeri CaHUTapusl JKoHe
J /164 rurueHa, eHOekTi Kopray, EHOeKTi KoprayablH KYKBIKTBIK JKOHE
JJIB5 YUBIMIACTHIPYIIBUIBIK MOCeINenepi, TaMaK OHIMJIEPiH OHMIPYIiH Typ:i
b1 OK 2 callaNapblHIaFbl DKOJIOTHSI JKOHE TIPIIUTIK Kayirci3miri Herizaepi
JB2 GoiibiHIIa OiniMaepin nainananyra kadiaerti./ CrocoOeH MCHoNb30BaTh
JB3 3HaHHA 110 OCHOBAM 3KOHOMHUKH WM IPEINPUHUMATEIBCTBA, IO OCHOBaM
A1b4 MpaBa M AHTUKOPPYNIUMOHHON KYJIbTYpbl, CAHUTApUM M TUTHEHBI Ha
HAB5 MPOU3BOJICTBE, OXpaHbl TpPyJa, IMPABOBBIM W OpPraHU3aLUOHHBIM
J1b1 OK 3 BONPOCAaM  OXpaHbl TpyJa, OCHOBaM SKOJOTHM M  O€30MacHOCTH
J0b2 JKU3HEJCATCIILHOCTH B Pa3jIMUHBIX OTPACisIX IIPOM3BOACTBA NPOAYKTOB
JJB3 mutanns./ Able to use knowledge on the basics of economics and
JJ1b4 entrepreneurship, on the basics of law and anti-corruption culture,
JJB5 sanitation and hygiene at work, labor protection, legal and organizational
JJIB1 OK 4 issues of labor protection, the basics of ecology and life safety in various
JJ1B2 sectors of food production.

AJ1b3




J /164

AAb5
b1 OK 5
AJ1b2
AJB3
AJ1b4
bS5

M2 | AJb1 OK 6 PO 2
b2 Tamaxk eHIMIEpiH OHIIPY CallaCBIHIAFbl KociOW MocenenepAl IIenryae
B3 MaTeMaTHKa, (U3MKa >XOHE MeXaHWKa 3aHJapbl, MalldHa >KacayIbIH
JA1b4 TCOPHUSUTBIK HeTi3aepi OobIHIIA anFaH OimimMaepid Konganyra Kabirnerri./
JJB5 Croco0eH TpUMEHSTHh IMONyYeHHBIE 3HAHWSA IO MaTeMaTHKe, 3aKOHaM
J1b1 OK 7 (U3MKK U MEXaHHMKE, TCOPETHYCCKHMM OCHOBAM MAIIMHOCTPOCHHS TpPHU
JAJB2 pelieHnr  TPOPECCHOHAIBHBIX 3aJad B O0JIACTH  NPOM3BOJICTBA
JJIb3 npoaykroB nuranus./ He is able to apply the acquired knowledge in
JJ1b4 mathematics, the laws of physics and mechanics, the theoretical
JB5 foundations of mechanical engineering in solving professional problems

in the field of food production.

M3 | b1 BK 1 IIK 1 PO 3
JAb2 ABBIK-TYJIIK ©HIM/IEPiHiH (HaH-TOKAIl, MakapoH, KOHIUTEPIIK eHIMAEp,
JB3 CYT JXOHE CYT eHiMiepi) (U3MKa-XMMHUSIBIK, PEOJIOTHUSIIBIK KacHeTTepi
JJ1b4 MEH TEXHOJIOTHUSACHIHBIH  TEOPHSUTBIK  HETI3NepiH, TaMaKTaHy/bIH
JB5 (YHKIIMOHANBIK JKOHE YTHIMJBI HETI3JIepiHiH HETI3IepiH aHBIKTAaHTHIH
JAJb1 BK 2 IIK 2 3aH/BLUIBIKTAPIbI aHBIKTal anajpl./ CriocobeH OTIPECTUTD
162 TEOPETUIECKHE OCHOBHI (PU3NKO-XUMHIECKHX, PEOJIOTHIECKUX CBOHCTB U
JB3 TEXHOJIOTUM  HPOJOBOJILCTBEHHBIX  IMPOAYKTOB  (xJ1e000yIOUYHBIE,
A1b4 MaKapOHHBIC, KOHTUTEPCKUE U3JENHSI, MOJIOKO U MOJIOYHBIE MPOTYKTHI),
HAB5 3aKOHOMEDHOCTH,  OIPEICIISIOIIAE OCHOBBI  (DYHKIMOHAIBHBIX U
b1 BK 3 IIK 3 palroHaNbHEIX OCHOB mwuTaHus./ It is able to determine the theoretical
J/1B2 foundations of the physico-chemical, rheological properties and
B3 technology of food products (bakery, pasta, confectionery, milk and dairy
JJ1b4 products), patterns that determine the foundations of functional and
JABS rational nutrition.
b1 bK 4 IIK 4
AJ1b2
ANB3
AZ1b4
AbS5
b1 BK 5 IK'5

AJ1b2




A3

A/1b4
JAJIBS
AJb1 BK 6 IIK 6 PO 4
b2 Tamax eHepkocibi  KocIMOPBHIHAAPBHIHBEIH  (HayOaiixaHa, MaKapoH,
JAJb3 KOHIUTEPIIIK, CYT, KOFaMIbIK TaMaKTaHIbIpy) >KoOamapblH iCKe achIpy
JJ1b4 YIIiH TaiganaHbuiaTeiH Autocad >koHe aBTOMATTaHABIPBUIFAH KoOanay
JJb5 JKYWeTIepiHiH HeTi3[IepiH KoHE XKoOalaynarbl BIKTUMAN MIeIIiMAEPA
AJb1 BbK 7 IIK 7 tangayra kaOirerri./ CrmocoOeH aHamu3upoBaTh OCHOBBI Autocad u
B2 CHUCTEM aBTOMATHU3HPOBAHHOIO IPOEKTHPOBAHUS, HCIOIB3YEMBIX IS
b3 peanu3aluy MPOEKTOB MNPEANPUATHA NHUILEBOA MNPOMBILIJIEHHOCTH
JJ1b4 (xebomexapHoOi, MaKapOHHOM, KOHIUTEPCKOM, MOJIOYHOM,
b5 OOIIIECTBCHHOT'O MMTAHUS) U BO3MOJYKHBIC PELICHUsI B MPOSKTUPOBAHUH./
JJb1 BK 8 IK 8 He is able to analyze the basics of Autocad and computer-aided design
62 systems used to implement projects of food industry enterprises (bakery,
JJIb3 pasta, confectionery, dairy, catering) and possible design solutions.
AJ1b4
bS5
/b1 BK 9 IIK 9
AJ1b2
ANB3
JA1b4
AB5
JAJb1 BK 10 K 10
AN1b2
A3
A1b4
JAJbS5
b1 BK 11 K 11
JAJ1B2
AJB3
AZ1b4
JJIBS

M4 | 1Jb1 BK 12 K 12 PO 5
ABb2 Tayaprany oHE TaMaK OHIMJAEpiHIH (HaH, TOKAll, MAaKapoH,
b3 KOHJIUTEPIIIK OHIMJIEp) *OHE OJNap/blH NIMKI3aThIHBIH CHUIaTTamMalapbl
JJ1b4 TypaJibl anFaH OuTiMAEpiH Tanaai anajsl, TaMak eHiMIepi MEH Olap.IbIH
b5 MIMKI3aTBIHBIH ~ camachiH  Oakeiaar, — Oaramaii  amamer/ — Ymeer
J1b1 BK 13 K 13 aHAJIU3UPOBaTh  ITIOJIyYEHHbIE  3HAHMA O  TOBAapOBEJIECHUM U

AJ1b2

XapaKTepUCTUKAX IMUILEBBIX MPOAYKTOB (Xxyeba, OylioueK, MakapOHHbIX




A3

W3JENUNA, KOHAWTEPCKUX W3MIENHA) W WX CBIPbS, KOHTPOJIHMPOBATH H

JAJ1b4 OLICHMBATh KaueCTBO IHIIEBBIX NMPOAYKTOB U WX chipbs./ He is able to
bS5 analyze the acquired knowledge about commodity science and
JAb1 bK 14 K 14 characteristics of food products (bread, rolls, pasta, confectionery) and
AAB2 their raw materials, monitor and evaluate the quality of food products and
JAJB3 their raw materials.
JJ1b4
b5
AJb1 BK 15 IIK 15
AJ1b2
AJB3
AJ1b4
bS5
JAJb1 BbK 16 K 16 PO 6
JBb2 Tamax eHIMIEpiH (CYT )KoHE CYT OHIM/IEpi, HaH jKoHE TOKAIITap, MaKapOH
B3 eHIMIIepl, KOHAUTEPIIK OHIMIEp), KOFaMJBIK TaMak OHIMAEpiH, YITTHIK
J/1b4 JKOHE WICTEIIK TaraMaapibl, OaFajbl TaMak ©HIMJICPiH, acIa3JbIK
JJB5 eHiMep], JIHUETANIBIK eHiIMIepi JalbIHIAYABIH THIMII
JJb1 BK 17 IIK 17 TEXHOJIOTHSUIAPBIH KoJIaHa anazpl./ YMeeT ucrnonb30Bath 3G QeKTrBHbIC
JAB2 TEXHOJIOTHH MPHUTOTOBJICHHUS MUILEBBIX MPOJYKTOB (MOJIOKO U MOJIOYHEIE
JJBb3 MPOAYKThI, Xx1e0 W OyJO4YKM, MakapoHHbIE U3JENus, BBINEYKA),
JJ1b4 IPOAYKTOB OOILIECTBEHHOTO IUTAHUS, HAIMOHAJIBHBIX M 3apyOeHbIX
JB5 OM0J, ULEHHBIX MHMIIEBBIX NPOAYKTOB, KYyJIHMHAPHBIX  H3AEIIH,
JJb1 IK 18 nuernyeckux npoayktos./ He is able to use effective technologies for
JJ162 cooking food products (milk and dairy products, bread and rolls, pasta,
JJIB3 pastries), public catering products, national and foreign dishes, valuable
J b4 food products, culinary products, dietary products.
JJIB5

M5 | 4J4b1 BK 18 PO 7
B2 OyHKIMOHANBI TaMaKTaHy, Oalamap TaFambl, TepPOIUETUKAIBIK
JJb3 TaMaKTaHyFa apHaJfaH CYT OHIMJepi, TyTac CYT OHiMiepi *oHE CyT-
J/1b4 aKybI3 KOHIIEHTPATTaphl, CYT OHIMJIECpPI TEXHOJOTHICHIHAA TaFaMIbIK
Jb5 Koclanap/pl naijaiany, HHHOBAIUSUIBIK TEXHOJOTHSUIap bl MaiaanaHa
JJb1 BK 19 OTBIPBIN, a3bIK-TYJIK OHIMJAEpIH OHAIpY cajacblHaa Oanamap CyT
B2 oHIMIEpi MeH KoHcepBitepai emHmipyre KabOimerri./ Crocoben
b3 MPOU3BOANTE (DYHKIIMOHAIBHOE MUTAHHUE, ACTCKOE MHUTAaHUE, MOJIOYHBIC
JJ1b4 MPOIYKTHI AJISl TePOAUETHUECKOrO MUTAHUSA, LETbHOMOJIOUYHbIE TPOAYKThI
JAb5 ¥ MOJIOYHO-OEJIKOBBIC KOHIIEHTPATHI, UCIIOIL30BAHNE TTUIIEBRIX J00aBOK

B TEXHOJIOTHH MOJOYHOM MMPOAYKIMUH, NE€TCKUE MOJIOYHBIC MPOAYKTHI H
KOHCCPBEI B obmactu MMPOU3BOJACTBA MPOAOBOJIbCTBECHHBIX IPOAYKTOB C




WCIIONIb30BaHMEM HMHHOBAI[MOHHBIX TexHomormit./ It is capable of
producing functional nutrition, baby food, dairy products for herodietic
nutrition, whole milk products and milk protein concentrates, the use of
food additives in dairy technology, baby dairy products and canned food
in the field of food production using innovative technologies.

b1 BK 20 PO 8
JBb2 Tamak eHepkaciOi KocimopslHAApBIHAA (CYT, HAH, MAKapOH, KOHIUTEPIIIK)
b3 JKOHE KOFaMJBIK TaMaKTaHABIPY KOCINOPBIHAAPBIHAA  Kayilci3mik
JA1b4 TEXHUKACHIHBIH TaJanTapblHa COWKEC TEXHOJOTHSIIBIK >KaOIBIKTapIBIH
b5 opTYpnii  TypiiepiH TuiMai maigamanyra  kaOinerti/  CrnocoOeH
J1b1 BK 21 3(h(PEeKTUBHO HCIONB30BaTh PA3IMYHBIC BHIBI TEXHOJOTHYECKOTO
b2 000py/IOBaHUS B COOTBETCTBHU C TPEOOBAHUAMH TEXHUKH O€30TaCHOCTH
JB3 B MPESANPHUATHIX MUIICBONH MPOMBIIUICHHOCTH (MOJOYHOM, XJICOHOM,
A1b4 MaKapOHHOU, KOHTUTEPCKOM) U MPEATPUATHIA OOIIECTBEHHOTO MATAHUS./
JJb5 It is able to effectively use various types of technological equipment in
M6 | IJIB1 BK 22 accordance with safety requirements in the food industry (dairy, bread,
b2 pasta, confectionery) and catering enterprises.
ANB3
JA1b4
bS5
JAJb1 BK 23 PO 9
ABb2 DKOHOMUKA JKOHE KOCIIKEPIIiK, IJKOHOMHKA JKOHE KOCIMOPBIHABI OacKkapy
J1B3 OolipiHIma anFaH OimiMepiH a3bIK-TYNIK OHIMIEpI MEH KOFaMJIbIK
JJ1b4 TaMaKTaHABIPY  KOCIMOPBIHAAPBIHIA OHIIPICTI  YHBIMAACTHIPY MEH
JJIB5 Oackapyjaa, coHmal-aKk oOCBI cajajapja OW3HECTI YHbIMIACTHIPYAA
JJb1 BK 24 KoJinanyra Kabinerti./ CrocoOeH MPUMEHSTh MOJyYCHHBIC 3HAHUS O
J1b2 SKOHOMHMKE M NPEANPUHUMATENbCTBA, HSKOHOMHUKM W  YIPaBICHUS
b3 NPEANPUATUEM B OpraHU3allMd W YIPaBJICHUM IPOU3BOJICTBOM Ha
JJ1b4 MPENNPUATHASX 10 TIPOU3BOJCTBY MPOJOBOJBCTBEHHBIX IPOIYKTOB H
JAB5 MPEeNPUIATAN 00IIECTBEHHOTO MTUTaHUsI, & TAK)KE B OpraHu3aIiu Ou3Heca
JJb1 BK 25 B oTHX ctepax./ He is able to apply the acquired knowledge of economics
b2 and entrepreneurship, economics and enterprise management in the
JIB3 organization and management of production at food production
JJ1b4 enterprises and catering enterprises, as well as in the organization of
JJIB5 business in these areas.
M7 | J1b1 BK 26 PO 10
b2 ABBIK-TYJIIK ©HIMIEpiH CTaHAApTTay, CepTU(HKATTAY KOHE METPOJIOTHS
JB3 cajachlHIarbl OUTIMII, COHAAW-aK a3bIK-TYJIK OHJIPICIHIH ©HIMILUIIIH
JJ1b4 apTTBIPY JKOHE MPAKTUKAIBIK MoceJeliepAl IIeNnly VIIH IaTeHTTeY

AJ1b5

HOTHXKECIHJIC alibIHFaH FBUIBIMU OUTIMAI Taljananyra KaOinmeTTi./




JJb1
JBb2
JB3
J /164
Jb5

BK 27

M8

JAJb1
JBb2
JJb3
JJ1b4
JB5

BK 28

JJb1
JAb2
JJBb3
JJ1b4
JB5

BK 29

CrnocobeH HWCMONB30BaTh 3HAHWA B O0OJACTH  CTaHIAPTHU3AIINU,
CepTI/I(bI/IKaLII/II/I U MCTPOJIOTHMH NHUIICBBIX MPOAYKTOB, @ TAKKC HAYUHBIC
3HaHHUA, TOJYYCHHBIC B PC3YJbTATC MATCHTOBAHUA [JId IMOBBLIIICHUA
IMPOU3BOAUTEIILHOCTH IIPOU3BOACTBA IIPOAYKTOB IIMTAHUA W PEIICHUA
npaktuueckux 3amad./ He is able to use knowledge in the field of
standardization, certification and metrology of food products, as well as
scientific knowledge obtained as a result of patenting to increase the
productivity of food production and solve practical problems.

M1 - Oneymertik-moaenu 6inimi/ConnaapHo-KynsTypHbIe 3Hanms/Social and cultural knowledge
M2 - IIponenesTuxa/IIponenesruxa/Propedeutica

M3 - Baszainsik 6iim/ba3oBeie 3nanus/ Basic knowledge
M4 - Ipremni 6iniv/ @ynnamentansHbie 3Hanns/ Fundamental knowledge

M5 - ApHaiibl ICHXOJIOTHSJIBIK-TIEarOTHKAIIBIK O1TiM Herizaepi/OCHOBHI ClIENUaTbHBIX IICHXO0JIOr0-IeIaroruueckux 3uanuii/Basics of special psyhological and

pedagogical knowledge
M6 - Oneymertik moaenbaep/ Corpanphbie Mmoenu/ Social models

M7 - FeuibivM, HHHOBAIMS jkoHE TopOue xymbic/ Hayka, nHHOBaIMK 1 BocmuTaTe bHas pabora/Science, innovation and education work

MBS - Kopeiteiap! atrectarray / Utorosas arrecranust/ Final certification




