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M3 BIT XK/ Mat1201/ | Maremaruka/ | 5 1 1 eMTHXaH/ XKaz6arua- 1.IIpepexBH3NTTEpPi/MpepeKBU3UTHY/ prerequisites:Maremarrka (MeKTer Baiiexeesa 3.M.
Bl BK/ Mat1201/ | Maremaruka / 9K3aMeH/ aybI3a/ Kypcel) Maremaruka (mkoibHbIH Kypc) Mathematics (school course). ara OKBITYILIBI
BD UC Mat1201 Mathematics exam MUCBMEHHO- 2.IlocTpeKBU3UTTEPI/MOCTPEeKBU3NTHI/postrekvizites: ABToka sxoHE Baiiekeea 3.M
ycTHO/ written- aBTOMATTAaHIBIPBUTFaH JK00aay Kyienepi Heri3aepi/ ABTOKax U OCHOBBI CTapIUUii IPEenoaBaTeb

orally

aBTOMaTH3UpoBaHHbIX cucteM/ Autocad and the basics of automated systems

3.0Ionnin Makcatbl/uenb aucuuminHbl/aim of the discipline: ITowui
OKBITY/IBIH MAaKCAThl- [OHHIH TEOPHSIBIK MAaTepuajblHA KIPETiH JKOFapbl
MareMatika OeNiMIEpiHiH Heri3ri YFbIMAApBIH, 3aHAAphl MEH TEOPHUSIIAPBIH
HTepy, HaKTBl MOceleNiepi INenly YIIH 3epTTEeNreH SMIiCTep MEH oIicTepai
KongaHa Oury. MareMaTUKalblK MHTYWIMSHBI JKOHE CTYASHTTIH Oolariak
MaMaH/IbIFbIHA OalIaHBICTBl KOJJAHOANbl CHIATTAFbl €CEeNTep.l Ilenryze
3epTTENITEH  MaTeMaTHKaNbIK  OiCTep[i  KoimaHa  Oimydi  JIambITy.
CTyneHTTepAiH MaTeMaTUKAJBIK eCenTepli MICMIyIiH HaKThl JafIbUIapblH
KaJIBIITACThIPy, INEMIMIl ic Ky3iHAEe KONaiiabl HOTWXKere sxerkizy/ llenbio
W3YYeHUs  JVUCIMIUIMHGI SBIISICTCS OBIAJCHAE  OCHOBHBIMH __ IIOHSTHSIMH,
3aKOHAMH ¥ TEOPHSIMH PpAa3/eioB BBICHICH MATEMATHKH, BKIIOYEHHBIX B
TEOPETHYECKHI MAaTepHan MaHHOH [IUCUMIUIMHBI, YMCHHE HCIOIb30BaTh
H3yYeHHBIE NPUEMBl ¥ METOIBI JUIS PeIIeHHs] KOHKPETHHIX 3agad. Pa3BHBaTh

MaTeMaTH4YeCKyl0 ~ MHTYMIIMIO M  yMEHHE HCIOJb30BaTh  H3ydYEHHBIE
MaTeMaTH4YeCKHe METOAbl B pENICHMM 3a7ay TNpPUKIaJHOrO XapakTepa,
CBSI3aHHBIX c Oymymeit CMIENHUATEHOCTLIO

crynenra. @opMupoBaHNEYCTYACHTOBTBEP IbIXHABBIKOBPEIICHUAMATEMAaTHUECK
MX3a1a49C/I0BEICHUEMPEIICHUS IONPaK THIECKUIpueMieMoropesynstatal  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.

Bayekeyeva Z.M
Senior Lecturer



https://melimde.com/lekciya-1-osnovnie-harakteristiki-biznes-informacii.html

4. Kpickama Ma3MyHbl/ KpaTkoe coiep:xkanue/shortcontent: >Xorapsl
MaTeMaTHKa OeNIMAEpiHiH HeTi3ri YFBIMIApbIH, 3aHIapbl MEH TeOpUsUIaphbl
JKalbIHAA OLTIMI KaJbINTACThIPY, HAKTHI MACEJeIep i ey YIIiH 3epTTeNreH
S7icTep MEH dicTepAl KonaaHa Oityre yiipery. MaTeMaTHKAaIbIK HHTYHIHSHbB
JKOHE KOJIIaHOAIIbI CHIIATTAaFbl €CENTeP i LICHIye 3ePTTEINTeH MaTeMaTHKAIIbIK
omicTepai KonnaHa Oimyre yipery. CTyIeHTTepIiH MaTeMaTUKAJbIK ecenTepai
LICIIY/AIH HAKThl JaFAbUIAPbIH KaJIbIITACTBIPY, MMM/l iC JKY3iHIE KONAMIbI
HOTHXKere XeTKizy/DopMHUpOBaHKe 3HAHNH 00 OCHOBHBIX IIOHSTHSX, 3daKOHAX 1
TEOPUSIX PAa3leioB BBICIICH MaTEeMaTHKH, OOy4eHHE YMCHHIO IIPUMEHSThH
U3Yy4YCHHbIE METOABI M IPHEMBI JUIA PEIICHHS KOHKPETHBIX 3aJad. YUHTb
[PHMEHATh MAaTEeMAaTHYECKYI0 HHTYHIHIO M H3yYCHHBIC MAaTEMaTHYECKUE
METO/bl IPH PELICHHH 3a1a4 MPHKIAJHOro xapakrepa. dopmuposaHue y
CTYACHTOB CICLU(UYECKUX HABBIKOB pELICHHS MAaTEeMAaTHYECKMX 3ajad,
JIOBEJICHNE PELICHHS 10 MPaKTUYECKH MpHeMiieMoro pesyisrtara/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.Ky3bIpeTTiiri/koMnereHun/competences: Korapsl MaTeMaTHKa
GenimMIepiHiH Heri3ri YFbIMAApbIH, 3aHIapbl MEH TEOPHSIAPBIH Oinyi THiC, api
MaTeMaTHKAJIBIK HHTYULHUSHBl JKOHE KOJJAHOAQNbl CHIIATTaFbl eCcenTepai
HIelry/ie 3epTTeNreH MaTeMaTHKAaNbIK OmicTepii KoigaHa Ouryi Twic/ 3HaTh
OCHOBHBIC TTOHSTHS, 3aKOHBI U TEOPHU PA3/IENOB BBICIICH MAaTEMaTHKH, yMETh
[PUMEHATh MAaTEeMAaTHYECKYI0 HMHTYHIHIO M H3yYCHHBIC MaTeMaTHYECKUE
METOZBl TIPH peIIeHHH 3anad npukiagHoro 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: bBinim
anymiel  Oonamiak MaMaHABIFBIHA OailTaHBICTBI KOJIIAHOABl  CHITATTAFbI
ecenTepii IIemIyJe 3epTTeNreH MaTeMaTHKaIBIK  O;ICTepAi  KojigaHa
Oineni/O0yyaromuiicss yMeeT MPUMEHSITh U3y4EeHHbIE MATEMAaTHYECKUE METOIbI
IIPU pelIeHHH 3aad NMPUKIAJHOTO XapaKTepa B 3aBHCHMOCTH OT Oymyried
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

Dusnka
/Duzuka
/Physics

eMTHXaH/
3K3aMeH/
exam

XKazbama-
aybI3ma/
MHCbMEHHO-
yeTHO/ Written-
orally

1.IIpepexBU3NTTEPi/MpepeKBU3NTDI/prerequisites: Dusuka (mexren
Kypesl)/®uznka (mkoneHb Kype)/ Physics (school course).
2.IocTpekBU3UTTEPi/MOCTPEeKBU3NTHI/postrekvizites: Kputy TexHHKachl/
Temmorexunka/Heat engineering, A3bIK TYJiK eHIIpiCiHIH mporeccTepi jkoHe
ammaparTapbl/ IIponecchl M ammaparhl NMPOW3BOACTBA  IPOJOBOIBCTBEHHBIX
mpoaykros/ Processesandapparatusoffoodproduction

3.Ionnin  Makcarsl/uenb  aucuuimimHbl/aim - of  the  discipline:
CryneHTTep/iiH Ke3KapachlH, Ka3ipri 3aMaH ()M3HKACBIHBIH KOMETIMEH oleM
OeliHeCiHIH CHIIAThIH KepceTe Oy KaOUIeTTIIrH KoHe FhUIBIMU KO3KapachlH
KasbInTacTelpy. KnHeMaTnka, MaTepuanablk HYKTEHIH )KOHE KATThl JCHEHIH
nuHamukacel. CakTanmy 3aHIapbl. ApHAifbl CalbICTBIPMAIIBIK TEOPHACHIHBIH
anemeHTTepi. TyTac opranap MexaHUKAChIHBIH dyeMeHTTepi, TepOenictep MeH
TonKbIHAap/ PopMUpOBaHHE €IMHOTO HAYYHOTO M (PH3MUEcKOro oopa3a Mupa B

Jnnmaxanosa M.

IL.F.M., aFa OKBITYIIbI

Jlunmaxanosa M.

M.IL.H., CTapH_H/lﬁ TIperio1aBaTeiib
Dilmakhanova M.

master of pedagogical sciences,
Senior Lecturer




ymMax CTYACHTOB IIO3HAKOMHUTb CTYACHTOB C OCHOBHBIMH IIOHATUAMU H
3aKOHaAMH (’pI/I3I/IKI/I JUIsT pacIiO3HaBaHUSL MNPUPOAHBIX siBjieHui. Pa3Butne
CIIOCOOHOCTHU YHTaTh M aHAIM3UPOBATh (GU3UUECKYIO IHTepaTypy. Hayauts ux
MPaKTUKOBAaTh CBOU (DyHIaMEHTAlIbHbIE 3aKOHBI MpUpoabl. DopmupoBaHue
TEOPETUUCCKUX MATEPUAJIOB, 3aKOHOB, YMEHUE IIPUMEHSATH (I)I/ISI/I‘IGCKI/IC 3aJa4un
B JnabopaTopHbIX paboTax.Mexannka. Kunemarnka. JluHammxa. OCHOBEI
TEPMOJIMHAMUKH. DJIEKTpOCTaTuKa, DIeKTpoauHaMuka. Marnetusm. Onruka.
I'eomeTpuueckass W BOJNHOBas 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. Kpickama Ma3MyHbl/ KpaTkoe copep:kaHue/shortcontent:ITon apxbuIbI
KHHEMATHKa, MaTCpHAIIABIK HYKTeHiH JKOHE KaTThl I[eHeHiH JUHaMHKacChI,
CaKTany 3aHAaphl, apHailbl CABICTHIPMAIIBIK TEOPHSCBHIHBIH JJIEMEHTTEpi,
TYTac opTajiap MEXaHUKAaCBIHBIH 3J'IeMeHTTepi, Tep6eniCTep MEH TOJIKBIHAAP
JKaWbIHAA TEOPUSUIBIK OUTIMAI KayslnTacThipansy/ ucuumiuinHa Qopmupyer
TEOPECTUYCCKUE 3HAHUA O KMHEMATHUKE, TMHAMHUKE MaTCPUAIBHOIO U TBEPAOro
TENna, 3aKOHax COXpaHCHHUA, DJICMCHTAaX CHCLIPIaJIBHOﬁ TEOpUU
OTHOCHUTEJIIBHOCTH, JJIEMEHTAX MEXaHUKHU LEIBIX CPEH, KOJIeOaHMSIX U BOJIHAX/
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! TaHYB! YIIiH (DM3MKAHBIH HETI3Ti YFBIMIAphl MEH 3aHapbIMEH
TaHBICAJbl Opi Kasipri 3aMaH ()H3UKACHIHBIH KOMeETiMeH oyleM OelHeciHiH
CUNAaThIH Kepe Oury KaOinmerTiniriHe ue Oonaabl opi FBUIBIMH KO3Kapachl
KaHBIHTaCaZ{H/ OGlea}omHecsI 3HAKOMATCA C OCHOBHBIMU TIIOHATHAMH H
3aKOHaAMH (1.)H3I/IKI/I JUIA  TIO3HAaHUS NIPHUPOIHBIX S{BHCHHﬁ, npnoGpe’raIOT
CHOCOOHOCTh BHJETh XapakTep KapTHHBl MHpa C IIOMOLIbIO COBPEMEHHOU
¢bnsukyn, GopmupyroTcs HaydHble TpencrtaBieHms/ 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:
Du3KMKaHbIH HETi3T YFBIMAAPhI MEH 3aHAAPbI JKalbIHAAFbl UT€PIeH TEOPHSIIBIK
OuriMIepiH TOCTPEKBU3UTTIK MOHAEPAE JKOHE OoNallak MaMaH/AbIFbIHA
GaifmaHbICTBI ic XKY3iHIAE KoijgaHa Oinmeni/ YMeer NpPUMEHSTH MOIydEHHBIE
TCOPETUYCCKUEC 3HAHUA II0 OCHOBHBIM IIOHATHSAM M 3aKOHaAM [1)I/I3I/IKI/I Ha
TIPAKTUKE B MOCTPEKBU3UTHBIX NUCUMUINIMHAX W B 3aBUCUMOCTHA OT 6y;[y1ueﬁ
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

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

1.I1pepexBU3NTTEPi/MpepeKBU3NTHI/prerequisites: Xumus (mexTen
Kypebl)/Xumus (IIKonsHEL Kype)/Chemistry (school course)
2.IlocTpexBH3HTTEPi/MOCTPpeKkBU3NTHI/postrekvizites: Tamak eHgipicTepin
MHKPOOHONOTHSIIBIK  OaKpuiay/ MHKpOOHOIOrHYeCKUii KOHTPOJIb MHIIEBBIX
npousBozacTs/Microbiological control of food production

3.Ilonnin  Makcarwsl/uenb  aucuumianHbl/aim - of  the  discipline:
AHQITUTHKAIBIK KOHE (U3KOUIONATI XUMHS JIEMEHTTEpiHIH KypaMblH Oinesi
JKOHE  KYpaMJIbIK  CalachlH  aHBIKTAil  anajbl."AHAIUTUKAIBIK — JKOHE
(U3KOIIOMITHI XUMUS" TIOHI-OYJI XUMUSUIBIK 3JIEMEHTTEPIi HEMECe 3aTTapIblH
KypaMblHa KIPETiH 3JeMEHTTEp TOOBIH AaHBIKTAYy MAaKCaThIHIA 3aTTaplIbIH
XUMMSUIBIK  KyYpaMbl MEH KYPBUIBIMBIH 3€pTTEHTIH XuUMHUS OeiMaepin
KaMTHUTBIH KYpAeni IoH. bimiM amymbiapaslH (GH3UKaHBIH TEOPHSIIBIK JKOHE
IKCIIEPUMEHTTIK OMICTepiH KONAAHA OTBIPBIN, XUMUSUIBIK KYOBUIBICTAPIbI
3epTTEUTIH JKOHE aJaMHBIH KYHJENIKTI eMipAe >KoHEe KOCiOM KBI3METTEe OCHI
K¥6BIHBICT&p[[BI MPAaKTUKAJIBIK KOJJaHa OTBIPBIIL, KYPBUIBIMHBIH  JKaJIIIbI
3aHIapbl  HEri3iHAe  XUMHSUIBIK ~ 3aTTApAblH  KYPBUIBIMAApBl  MEH
TYPJCHIIPYJIEPiH 3epTTey apKbUII MEHTepyiH KaMTaMachI3 eTelli/3HaeT cocTaB
3JIEMEHTOB aHAJIMTHYECKOH W (bPISKOJ'[J'IOPII[HOﬁ XUMHUU U MOXKET OIPEACIIATH
coctaBHble KauecTBa JlucuumuivHa "AHamuTuueckas U (DUBKOJUIOMIHAS
XuMHSA" - 3TO KOMIUIEKCHAs JUCHUIUIMHA, BKJIKOYArOmias pasnaciibl XUMHH,
H3yJarolIie XMMHIECKUH COCTaB U CTPYKTYPY BEIIECTB C LENbIO OIPEIEICHUs
XUMHUYECKUX DJJIEMEHTOB HWJIM TPYIIL JJICMCHTOB, BXOOAIIUX B cocTaB
BCIIECTB, H3Y4YAIOIIHUE MOUCIIEPCHBIE CUCTEMBI W IIOBEPXHOCTHBIC SIBJICHUS,
BO3HHKAIOIME HAa TpaHUme paszfena ¢as; HU3ydalollue CTPYKTYpHl H
NpEBpalICHNA XUMAYECKUX BECUIECTB Ha OCHOBE 06H_II/IX 3aKOHOB CTpPOCHUA,
ucciaeayromme XUMHYCCKHUE  ABJICHUS C TIOMOIIBIO TEOPETUYECKUX n
OKCIIEPUMEHTAJIBHBIX METOI0B d)I/ISI/IKI/I U TPAKTUYICCKOrO MCIIOJIb30BaHUSA
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 mMa3MyHbl/ KpaTkoe cojep:kaHue/shortcontent: ITon apkbuibl
OuTiM arymIbUIapFa Keseci TeopHsUIbIK OuniM Oepinesi: aHATMTHKAJIBIK JKOHE
(GU3KOIUTOMATI XUMHS 3JIEMEHTTEPiHIH KypaMbl MEH KypaMJBIK carachl,
XUMUSUIBIK 3JIEMEHTTEPl HEMece 3aTTapIblH KypaMblHa KipeTiH 3JIEeMEHTTEep
TOOBIH AHBIKTay MaKCaTbhIHIA 3aTTAPAbIH XUMUAJIBIK KYpaMbl MCH KYPBUIBIMbIH
3epTTey oicTepi jKalbIHIA, AaJIbl 3aHAabl HETi3iHIe XHUMHSIBIK 3aTTapIbIH
KYpBUIBIMIApPBl ~ MEH  TYpJCHIIpYJEpiH 3epTIey  oficTepi  KalbIH[A,
MPAKTUKAJBIK cabaKTap apKbUIbl aJJaMHBIH KYHJETIKTI ©MipiHAE KoHE Kociou
KBI3M€TiHZ[e AHAJIMTHKAJIBIK JKOHEC (i)I/ISKOJU'IOI/UITBI XHUMUAIIBIK i)J'IeMeHTTepZ[iH
KaThICYbIMEH OONaThIH KYOBUIBICTAp/bl MPAKTUKANBIK TYPFbIAA KOJJIaHA
ajaThIHIAW JaFdbUIapbl MEH enTulikTepi Kaibimrtacaasl/ [lo mucnummne
oOyJaromuecsi MOTy4aloT CISAYIONINe TEOPETHYECKHE 3HAHHS: O COCTaBe M
COCTAaBHBIX KAYECTBAX JIEMECHTOB aHAIMTHYCCKON U (I)HBKOHHOHHHOﬁ XUMHH, O
METOJaX MUCCIIETOBAHUS

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 M CTPOCHHUA BELIECTB C LEJIbIO OINPEACIICHUA
XUMHUYECKUX JJIEMEHTOB WUIIN T'PYIII 3JIEMEHTOB, BXOAAMINX B COCTaB BEIIECTB,
O METOAAaX UCCICAOBAHUA CTPYKTYp U npeBpameHMﬁ XUMHYCCKHUX BCUICCTB HaA
OCHOBE  OOLIMX  3aKOHOMEPHOCTEH, 4Yepe3  MPAKTUYECKHE  3aHATHUS
(GopMHPYIOTCS HaBBIKM U YMEHHUS INIPAKTHYECKOrO INPUMEHEHHS SBIEHUI,
MMPOUCXOAIINX C YIaCTHEM AHAJIUTHYECCKUX U (l)I/ISKOJ'IJ'IOI/[Z[HI)IX XUMHUYCCKHX
JJIEMEHTOB B TIOBCEHEBHON JKH3HH M HPO(MECCHOHAIBHON HESTENbHOCTH
gyenoBeka/ 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.Ky3biperTiniri/koMnerenun/competences: biniM amymisl aHaINTHKAIBIK
KOHE (PUBKOIUTOMITI XMMHS DIEMEHTTEPiHIH KypaMblH Ol joHe KYpaMIbIK
canacbIH aHBIKTaﬁ aJ'IaI[I)I/ CTyI[eHT 3HAET COCTaB DJIEMEHTOB aHAJTUTUYCCKON U
d)HSKOHHOI/[Z[HOf/'I XUMHUHU U MOXKET ONpPEACIIATH COCTAaBHBIC kauectBa/ The
student knows the composition of the elements of analytical and physicolloid
chemistry and can determine the composite qualities.

6.Kyrinierin  HoTHiKe/  OXKMIaemble  pe3yabTaTbl/  expectedresults:
AHAITUTHKAIBIK KOHE (U3KOUIOUATI XUMHS dJIEMEHTTEPIHIH KypaMbiH Oinexi
JKOHE KYpaMJbIK callaCblH aHBIKTaﬁ aHaI[I)I/ 3HaeT CcocTaB DIIEMEHTOB
AHAJIMTUYECKON M (bPI3KOJ'IJ'[OPIZ[HOI\/'I XUMHUHU U MOXET ONpPEACIIATH COCTAaBHBLIC
kauectBa/ Knows the composition of the elements of analytical and
physicolloid chemistry and can determine the composite qualities.

M2

BII TK/
BJ] KB/
BD OC

ATOT 2201/
[TPP 2201/
CSF 2201

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

eMTHXaH/
9K3aMeH/
exam

Tect/Tect/ test

1.IIpepexBH3HTTEpPi/MpepeKBU3NTHI/Prerequisites: TexHomorns (MeKTen
kypest)/ Texuomnorust (mkomnpHbIA Kype)/Technology (school course).
2.IlocTpeKBU3UTTEPI/MOCTPeKBU3NTHI/postrekvizites: A3bIK-TYJIIK JTaibIHAAY

TEXHOJIOTHSICHI/ TexHoMOTHUsI MIPUTOTOBJICHHSI MPOIOBOJIECTBEHHBIX
npoxykroB/Cooking  technology; CyT koHe cyT eHIMAEpIH OHAIPY
TEXHOJIOTHSCHI/ Texuomnorus [POU3BOJCTBA MOJIOKa "

monounsixnpoaykTos/Milk and dairy technology;ET xoHe erT enimuepin
OHAIpY TexHOMOrHschl/ TEXHONOTMs TPOM3BOACTBA MsiCa M MSCHBIX
mpoayktoB /Technology of cooking meat and fish dishes

3.IIonnin mMakcaTel/neas aucuumanabl/aim of the discipline:Assik-Tymix
OHIMJEpPIHIH MIMKi3aT, HAKTBUIBI AaCCOPTHUMEHTTI Tayap TONTapblH Olresi.
«ABBIK—TYJIK OHIMJIEpIHIH TayapTaHybl» IIOHI CTYIEGHTTEpre IIMKi3aT,
HAKTBIIBl aCCOPTUMEHTTI Tayap TONTAPBIHBIH TYTHIHYIIBUIBIK KacHeTTepi
XKaMIBl Herisri MarinymaTTapabl Oepeni, a3bIK—TYJNIK ©HIMIEpIHIH cakramy
TOpTiOI MEH camachblHAa KOWBUIATBIH TaJanTapblHa KeHin Oeneni. Tayaprany
TaFaMJapABIH KypaMblHa KIPETiH INMKi3aTTapMeH KaTap OJIapJblH CarachlH,
JaiffbIHAATy TEXHOJOTHACHIH, KanTaMa MeH TachIMaljay JKaFbIHaH Jia
ManimMerTep Oeperi. «A3BIK—TYJIIK OHIMIEPiHIH TayapTaHybD» MOHIHIH MaKCAThI
OimiM  amymiblIapra  a3bIK-TYJIKTEPJiH XUMHUSUIBIK KYpambl, TaFaMJIbIK
KYHJIBUIBIKTAapbl ACCOPTHMEHTI, HIBIFY TEri MEH KJIacCU(DUKAIUACH >KaibIHIA
Oisim Gepy/3HaeT ChIPbEBbIE, KOHKPETHBIC ACCOPTUMEHTHBIC TOBAPHBIE TPYIIITBI
MpoAyKToB nutanus. Jucuuminza "ToBapoBe/ieHie NUIIEBBIX TPOIYKTOB"

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




JAa€T CTyA€HTaM OCHOBHBIE CBE€ACHUA O HOTpCﬁl/ITSHbCKI/IX CBOMCTBAxX CbIpbA,
TOBApPHBIX TpymIn OIIPEACICHHOI'O ACCOPTUMCHTA, OPUCHTUPYETCA Ha
TpeGOBaHPIﬂ, OPEABIBIKIEMBIE K Ka4€CTBY W IOPAAKY XpPaHCHHUS IHUIIEBBIX
npoxykroB. ToBapoBeieHHE AET CBEJICHUS KaK O ChIPbE, BXOJAIEM B COCTaB
6J'I}O,I[, TaKk U 00 ux Ka4eCTBE, TEXHOJIOTHH MPUTIOTOBJIICHHUSA, YIIAKOBKE H
TPAHCIIOPTUPOBKE. L[eJ'II)IO JUCIHUITIINHBI ((TOBapOBeIIeHPIe IIAIICBBIX
MPOJYKTOB» SIBJISIETCS MPEJOCTABICHUE 00YUYaIOIIMMCS 3HAHUH 0 XUMHYECKOM
COCTaBe, HHIHCBOﬁ OCHHOCTH ACCOPTHUMEHTE, MIPOUCXOKIACHNN "
KIaccudukanyy npoaykros nutanus/Knows raw materials, specific assortment
commodity groups of food products. The subject "Commodity 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 aCCOpTPIMeHTTi Tayap TONTapBIHBIH TYTBIHYIIBUIBIK KacueTTepi
JKaWJIBl HETI3ri MarayMmarTapibl Oepeii, a3bIK—TYJIK OHIMJIEpiHiH CaKTaly
TOpTiOi MeH camachlHa KOWBUIATHIH TajanTapbiHa KeHin Oeiexni. Tayapramy
TaraMJIapablH KypaMbIHa KipeTiH I_HI/IKi3aT’1'apMeH KaTtap oJiapAbIH callaCblH,
Z[aﬁb]HL[aIIy TEXHOJIOTUACBHIH, KallTamMa MEH TacbIMaliiay JKarblHaH [Ja
manimerrep Gepeni/IIpelocTaBIsieT OCHOBHBIE CBEJECHUSI O MOTPEOHTENBCKUX
CBOICTBax CBIPbsl, KOHKPETHBIX TOBapHBLIX TPYIIII, 06pa1uaeT BHHUMAaHHEC Ha
TpeGOBaHPIfI K XpaHCHUIO U Ka4€CTBY MUIIEBBIX ITPOAYKTOB. TTomumo CBIpbA, U3
KOTOPOTO COCTOST MPOAYKTHI MUTAHMS, HH(GOPMAIIHSI O TOBapax IaeT CBEACHUS
00 ux Ka4deCTBE, TEXHOJIOTUH TIpUTOTOBJICHUS, YIakoBKe "
tpancnopruposke/Providesbasicinformationabouttheconsumerpropertiesofraw
materials, specificproductgroups,
drawsattentiontotherequirementsforstorageandqualityoffoodproducts. 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. Ky3sIpeTTiniri/komnerenmun/competences: bimiM  amymel  a3bIK—TYIIK
OHIMEPIHIH IIMKI3aTTapbl, HAKTBUIBI aCCOPTUMEHTTEPIMEH TAHBICA/bl JKOHE
OJlapZipl  KOJIJ1aHa anaz[m/ anmm?lcsl 3HACT W MOXET HCIIOJB30BaTh
OTIPE/ICNICHHBIA aCCOPTUMEHT CBIPbs JUIS THIIEBBIX TpomykTos/The student
knows and can use a certain range of food raw materials

6.KyrisieTin HOTH:KE/ OXKMIaemble pe3yJbTaThl/ expectedresults: A3bik-
TYJNIK OHIMJIEpiHiH IIMKi3aT, HAKTBUIBI aCCOPTHMEHTTI Tayap TONTapbIMEH
TaHbICaJIbl/ 3HACT CHIPHEBbIC, KOHKPETHBIE aCCOPTHMEHTHBIE TOBAPHBIE TPYIITHI
npoxykroB mutaHus/ Knows rawmaterials, specific assortment commodity
groups of food products use them

2 kypc / 2 kypc / 2 course




M3

BIT KK
BJ] BK/
BD HSC

AAZhZhN

2205/

AOAS

2205 /
ATBAS
2205

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/MPepeKBU3UTHI/prerequisites: MubopmaTuka (Mekren
kypcesl)/Mapopmarrka (mkonbHbI Kype)/Computerscience(schoolcourse)
2.ITocTpekBU3HTTEPi/MOCTPeKBH3HTHLI/postrekvizites: A3bIK TyIik eHIMIEPiH
OHIPY KOCIMOPBIHAAPBIH xobaay/ IIpoekTupoBaHue NPEANPHATHI MHILIEBOM
npombinuieHHocTr/ Design of food industry enterprisesenterprises.

3.I0onnin MakcaTbl/meab Aucnunanabl/aim of the discipline: AutoCAD-
THIH JKCTUIIPIIreH MYMKIHIIKTepi MEH KypalJapblH eHEpKacinTe HaiiganaHa
Oineni. binim alymsulapra  ko0Oanay—Chzy JKYMBICTAPbIHbIH
ABTOMATTaHABIPBUIFAH CTaHIAPTTBIK KyleciH KOJIIaHbII, ChI30anap
KYpacThlpy OMICTEpiH JKOHE TACUIIepiH yipeTre OTBIPBIN, OarjapiaMablk
rpaduKaiblk Kyiieci OoiiblHIIA €3 OeTiHIIe OLTIMAEPIH TepeHueTyepiHe,
OareIT CiJ'ITey. Friaeim MCH TCXHUKaHbIH QpTYpJ'Ii cajaCbIHIa
KOJTAHBUIATBIH ~ KYPAENTi,  KeJeMai  KOHCTPYKLHMSUIApAbl  MOJEbICY
HETi34epiH yHpery.  ABTOMAaTTaHABIPBUIFAH >ko0amay KyHenepi apKbUIbI
CBI3YIBIH Op TYpJIi cajiajiapjia MaiIanaHbUIaThIH KYPJETi KEHICTIK, KeJeMIiK
KOHCTPYKLIMSUTAPBIH ~ €CENTey MEH Kypy Tocinaepin MeHrepty/ Ywmeer
HCIIOJIB30BaTh B IMNPOMBINIICHHOCTH YCOBEPHICHCTBOBAHHBIE BO3MOXXKHOCTH H
nHeTpyMeHTHl  AutoCAD.  VrioyOuTh  caMOCTOATENbHbIE  3HAHUA 11O
MporpaMMHO-rpaduIeckoil cucteme, oOydas OOydYalOIIMXCS METomaM U
npueMam COCTaBJICHUA ‘{e]ﬁ)Te)KCI\/'I7 TIPUMEHSIST aBTOMATU3UPOBAHHYIO
CTaHIAPTHYIO CHCTEMY IIPOEKTHO-depueHHs pabor. OOydeHHe OCHOBaM
MOJICJIMPOBAHUSL  CIIOXKHBIX, OOBEMHBIX KOHCTPYKLMH, IPUMEHSAEMBIX B
PasInYHBIX 00J1aCTAX HayKl U TEXHHKH. OBJ'[aI[eHI/Ie npueéMamMm pacuera u
TIOCTPOCHUS CJIOXKHBIX MIPOCTPAaHCTBEHHBIX, 00bEMHBIX KOHCprKHP[ﬁ,
HCIIOJIB3YEMBIX B Pa3IMYHBIX 00IacTax YEepUCHUA C MOMOLIBIO CHUCTEM
aBTOMaTH3UPOBaHHOTO 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 Kpickamama3myHbl/ KpaTkoecoaep:xkanune/shortcontent:XKo6anay—
CBI3y)K¥MLICTapBIHBIHaBTOMaTTaHZ[BIpBIJTFaHCTaHI[ap'l"l'BIK)KYﬁeCiHKOII[IaHBIl'[,
ChI30ATIAPKYPACTHIPYSIICTEPIHKOHETICUIIACPIHYHPETEOTHIPHIII,
OarapiIaManbIKrpadHKaIBIKKYHeciO0HbIHITae30eTiHIEeO1TiMAepIHTEPEHAETY
nepine, GarbITCLITEH/TI, Kypzedni,
KeJIEM/IIKOHCTPYKIUSIIap ABIMOIENbICYHETI3AepinyHpeTeai,
aBTOMATTaHABIPBUIFAH)K00aIayKYHenepiapKbUIbIChI3Y IBIHAPTY pIlicaanapana
HaJIaHBUIATBIHKYPICTIKEHICTIK,
KOIEM/TIKKOHCTPYKIMSLIAPBIHECEIITEYMEHKYPYTOCIIepiHMEHT epTei/
Hcnonb3ysaBTOMaTH3MPOBAHHYIOTUIIOBYIOCUCTEMYTIPOEKTUPOBAHUANUEPUCHU
A, 06y'-IaeTMCTOZIaMI/Il'[pI/ICMaM'-IepquI/IH,
YTy OIS € T3HAHUICUCTEMBITPOr PAMMHOUT paUKH,
00y4aeTOCHOBaMMO/IETMPOBAHUSCIIOKHBIX, 00BEMHO-
l'[p()CTpaHCTBeHHLIXKOHCprKHI/Iﬁ, CJIOXKHBIXITPOCTPAHCTBCHHBIX, TPEXMCPHBLIX,
I/ICHOJ'II)3yeMI)IXBpaSHI/I‘IHBIX06J'IaCT$lX‘iep‘leHI/Iﬂ.
ABTOMaTI/I3I/IpOBaHHI)IMI/ICHCTeMaMI/IHpOeKTHpOBaHHﬂ y
ocBaMBaeTMETO/IbIpacueTanBo3BeqeHusIKoHCTpyKmit/  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.Ky3sIpeTTiniri/komnerenun/competences: bixiM anymisl KypaigapMeH,
OyifblM OemmIekTepiMeH >KYMBIC JKacay, OHICYIIH KapamaiblM oicTepiH,
Tocingepin kommeiorepae Auto CAD OarmapiamachIMeH OpBIHIAH —amy
OGimiKTiiri 00TyBI THIC /CTYIEHT yMeeT paboTaTh ¢ HHCTPYMEHTAMH, JCTATSAMH
W3[ENUH, BBINONHATH MPOCTEHINNE METObI, NpHEMBl 00paboOTKH 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 HaTH:KE/ 0:KMAaeMble pe3yabTaThl/ expectedresults: AutoCAD-
THIH JKETUIIPIIreH MYMKIHIIKTepi MEH KypalJapblH eHEpKacinTe HaiiganaHa
Gineni/ YMeer HCIONB30BaTh B MPOMBIIUICHHOCTH YCOBEPIICHCTBOBAHHBIC
BO3MOXKHOCTH M HHCTpyMeHTH! Auto CAD /Able to use advanced autocad
capabilities and tools in the industry

M4

BII KK
BJ] BK/
BD HSC

ZhST
2206/
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2206/
HE2206

Kbty xoHE
CAJIKbIHIATKbII]|
TEXHUKACHI/
Tero- u
XJIAZOTEXHUK

a/

Heat and
cooling
equipment

eMTHXaH/
9K3aMeH/
exam

YKaz0ama-
aybI3ma/
MHCHMEHHO-
ycTHO/ written-
orally

1.IIpepexBu3uTTEPi/MIpepeKBU3UTLI/prerequisites: dusnka /dusnka /Physics.
2.ITocTpeKBH3HTTEPi/MOCTPeKBU3NTHI/postrekvizites: A3BIK-TYIIiK ©HIIpicCiHIH
npouectepi koHe ammaparrtapbl/ [Ipomecchl M ammaparthl  IPOM3BOCTBA
[IPO/IOBOJILCTBEHHBIX NpoaykToB/ Processes and apparatus of food production,
A3BIK TYJIK OHIMIEpIH OHAeyIl TEeXHHKAIBIK KaMchl3maHIpIpy/TexHmueckoe
obecmeuenue oopaboTku numieBbix mpoayktos/Food Processing Technology.

3. [IonHiH MaKcaTbl/neab AucuumIMHbl/aim of the discipline:

Bimim QJIylbl JKbUIYAbI, CaJKbIHABI SHEPTCTHUKAJIBIK JKOHE TEXHOJIOIHUAJIBIK
naiananyael Oiteni. JKputy jKoHE CaNKbIHAATKBII TEXHUKAIAPBIHBIH KYMBIC
icrey Toprintepin MeHrepemi. IloHai OKynmbIH MakcaThl — Ooamak
MaMaHJapAbl JKBUTYABI ally, TYPJICHAIpY, Oepy KoHe maiiiamany omicrepi
OOMBIHIIIA TEOPUSIIBIK JKOHE iC XKY3iHAe Haspiay opi JKbUIy JHEPreTHKAJbIK
pecypcrap MeH MaTepHaigapisl OapbIHIIA YHEMJEY, WHTCHCH(UKaIMsIay,
TEXHOJIOTUAJIBIK IIPOLUECTEP MEH KaﬁTaJ’IaMa SHEPrus pecypcrapbiH Haf/'manaHa
aJyblH KaMTaMachl3 eTy. KopiuaraH opTaHbl KOpFay MaKCaTbhIH/AA a3bIK-TYJIK
OHIMJIEPI OHIPICIHIH KEePeKTi JKbUTYy TEXHHKAJIBIK XKaOJbIFBIH TaHHAH aiajsl,
Kaxer OonmFaH ke3ge Haiimamama  amanel. OOydwaromuiics — y3HaeT
OHEPIreTUYCCKOC U TEXHOJIOTMYCCKOC UCIIOJIBb30BAHUE TCIJIA U XOJI0AA. BnaneeT
npueMaMu pa6OTI;I TEIJIO U XJIaJOTCXHUKU. HGIIB H3y4dCHUs I[aHHOﬁ y‘le6HOI>’I
JUCHUIUIMHBI — TEOPETHUYCCKH W INPAKTUYECCKH MNOATOTOBUTH 6y£[yIJ_II/IX
CHEeMATKCTOB MO METoJaM IOJydYeHHMs, Npeodpa3oBaHMs, Nepeaadd u
HMCIIOJIB30BAaHMS TEIUIOTHI B TAKOW CTEIEHH ONTUMHU3aNH, 9TOOBI OHU MOTIJIH
BBI6I/IpaTB u npu HeOGXOZ[PIMOCTI/I MOIIM  3KCIITyaTUPOBAThH H606XOI[I/IMOG
TCIUIOTCXHUYCCKOC O60pyﬂ0BaHI/IC MPOU3BOACTBA TIPOAOBOJILCTBECHHBIX
NIPpOAYKTOB B IEIIX MaKCHUMAaJbHOH DKOHOMHH TEIIO OHEPTETUICCKUX
pecypcoB U MaTepHajoB, I/IHTeHCI/I(i)I/IKaLII/II/I, TEXHOJIOTUIECKUX IPOLECCOB U
BBIABJICHUSA HCIIOJb30BaAHUA BTOPUYHBIX JHEPropecypcos, 3alMThI
okpyxkarouieif cpenst/ The student knows the energy and technological use of
heat andcool. 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 coaepsxaHue/shortcontent: JKburyzbl sxoHe
CANIKBIHABI ally, TYPJIeHAIpY, Oepy >koHe malmamaHy omicTepi OoibIHIIA
TEOPHSUIBIK KSHE iC- KY31HAE Jasipyiay 9pi KbUTY SHEPTETUKAIIBIK PECypcTap

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

candidate of technical sciences




MEH MaTepuajaap/bl OapbIHIIa YHEMACY, HHTCHCH(MHKALMIAY, TEXHOIOT HSUTBIK
nmpouecrtep MEH KaﬁTanaMa OHEpPruss pecypcTrapbiH Haﬁ):[anaﬂa ATYBIH
KaMTaMachI3 e’I‘y/TeOpCTI/I‘ICCKaﬂ U TIpaKTUYECKas MNOATOTOBKa IIO0 METOAaM
TI0JTy4Y€HUs, npeo6pa3osaﬂuﬂ, nepenadyu U UCHOJIb30BaHUA TEIUIa M XO0JIo[Aa, U
obecrieueHme MaKCHMaJIbHOM 3KOHOMMH, I/IHTeHCI/I(bI/IKaI_II/II/I
TEIIJIOOHEPTETUICCKUX peECypCcoB n MaTe€puaiosB, HCIIOJIB30BaHUA
TEXHOJIOTMYECKUX MPOIIECCOB M BTOPHYHBIX 3Hepropecypcos/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.Ky3bIperTiiiri/koMmnerennun/competences: bimiM  amymIbIHBIH  KBLIYIBI
JKOHE€ CAJIKBIHABI DHEPIE€TUKAJIBIK JKOHE TEXHOJIOTHSJIBIK naﬁz{aﬂaHa any
OoiipiHIIa  OlmikTLIr Gomysl THic/J[omkeH obnamate KBadu@uKauueil Mo
TEIIOIHEPreTHUECKOMY M TEXHOJIOTHYecKoMy Hcmonb3oBaHuio/ The students
must have qualifications in thermal power and technological use.

6.KyTisieTin HoTHIKe/ O3KM1aeMble pe3yJbTaThl/ expectedresults: JKbuty bt
JKOHE CaJIKbIHbI DHEPICTUKAJIBIK JKOHE TEXHOJIOTUSJIBIK Haﬁ[[aﬂaHyI[LI 6ine/:[i.
JKblTy-CanKbIH TeXHUKAIAPBIHBIH JKYMBIC iCTey TOpTINTEpiH MeHrepenmi/3HaeT
OHEPIreTUYECKOEC H  TEXHOJOTMYECKOEC HCIIOJIBb30BAHUEC  TEILIA. BnaneeT
npueMamu paboThl Teruio-xnanorexuukun/Knows the energy and technological
use of heat. Knows the techniques of heat-cool engineering.

M6

BIDKK/
BJ] BK/
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SKZzh
3207/
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3207/
DIE
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Cana
KOCIIOpBIHIA
pBIH
xobanay/
IIpoektuposa
HHE
TIpenpUATHHA
otpacin/Desi
gn of industry
enterprises

eMTHXaH/
JK3aMeH/
exam

XKazb6armua-
aybI3ma/
MIICHbMEHHO-
ycTHO/ written-
orally

1.I1pepexBU3NTTEPi/MpepeKBU3NTDI/prerequisites: ABTOKa] JKOHE
aBTOMATTAaHBIPBUIFAH >KoOanay JKyienepi Heri3nepi/ABTOKaX M OCHOBBI
aBToMaTn3nupoBaHHbIX cuctem/ Autocad and the basics of automated systems
2.IMocTpekBU3NTTEPi/MOCTPeKBU3NTHI/postrekvizites: OumipicTik Hemece
JUIUIOMaNbl IpakTHka /[Ipou3BonCcTBeHHAS WM NPEIIUIUIOMHAs IPaKTHKa/
Industrial or pre-graduate practice, JIMIUIOMIBIK KYMBICTBI (3KOGAHBI) Kazy
oHe Kopray/ Hamucanne u 3ammra AMIUIOMHOM pabotsl (mpoekta)/ Writing
and defending a thesis (project).

3.JIonHiH MakcaTbl/mejb aucuuniauHbl/aim of the discipline: «Cana
KACINOpBIHAAPBIH  Ko0aay» MoHIHIH MakcaThl CalaHbIH KoCIMOPBIHAAPHIH
kobanay oficTepi Typaibl cryaeHTTepre OumiMm Oepy/Llens IUCHUIIHHBI
«IIPOEKTUPOBAHUE NPEANPUATHI OTpacim» OOydeHHEe CTYISHTOB METOIaM
npoekTupoBanus npeanpustuii orpaciu/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 K0OalayablH Poli MEH MiHJETTepiH
OKBIIl OlTy; camamap KOCIIOPBHIHAAPBIHEIH >KoOamayIblH Kasipri 3aMaHFbI
snicTepiH OKbIN Oiy; jkobanay mpouecciH skHerinaipy meH namyna CAITP
SMICTEePIHIH POl MEH JICTEpiH OKBII OLITy, TAMAaK KACIIOPBIHAAPHIH jKobaIay
KOHE KalTa Kypy Ke3iHZeri >KyMBICTap/BIH CallachIHBIH Mep3icCiH KeMiTy/
W3yunTh posb M 3aJa4d MPOCKTUPOBAHUS ISl MOBBIIICHHS TEXHHYECKOTO
mporpecca OTpaciy; H3yYUTh COBPEMEHHBIE METOABI IPOEKTUPOBAHUS
MpeNpUsATHi oTpaciel; u3yunth ponb u MeToasl CAIIP B pasButum 1
COBEpIICHCTBOBAHUH IPOLECCA MPOCKTHPOBAHMS, CHU3UTh CPOKH KadecTBa
paboT TpH NPOEKTHPOBAHMHM ¥ PEKOHCTPYKIMU HNPEANPHATHH MUIIEBOI
npomsinieHHoct/ 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.Ky3bIperTiiri/komMmnereHuuu/competences:

Kypblibic koHE CaHUTapHSUIBIK TEXHHMKAa HeETi3lepi YHBIMIACTBIPY, OHIIPICTi
TEXHOJOTHSIBIK Jasipiayasl Oineni skoHe KYHeNIUIK jkobanay >KYMBICTapBIH
JKYPri3yai KojigaHa anajgbl/ YMeeT OpraHu30BBIBATH OCHOBBI CTPOUTENIBHON H
CaHUTapHOW TEXHUKH, TEXHOJIOTWYECKYI0 IIOJATOTOBKY IIPOM3BOJACTBA U
MIPUMEHATH CHCTEMHO-TIPOEKTHBIE paboThl/ Able to organize the basics of
construction and sanitary engineering, technological preparation of production
and apply system-design work

6.KyTisieTin HITH:KE/ O:KMIaeMble pe3yJibTaThl/ expectedresults

Kyiteninik rxobanay >KyMbICTapbIH JKYPrisyai Koigassim,oineni/ Mcnoabzyer
CHCTEMHOCTb M YMeeT BBIIOIHATH IpoeKTHbIe paboTsl/ Consistency applies and
knows how to carry out design work

M6

BIT KK/
BJ] BK/
BD UC

EKB
3208/
EYP
3208/
EEM
3208

DKOHOMHUKA
JKOHE
KOCITIOPBIH/IBI
Oackapy/
DKOHOMHKA U
yIpaBlicHUE
MpeanpusITHe
M/
Economics
and enterprise
management

eMThXaH/
JK3aMeH/
exam

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

1.IlpepexBu3nTTEpi/MpepeKBH3NTHI/prerequisitesCana  KoCiMOPbIHAAPHIH
xobanay/ IIpoexktupoBanue mnpemnpusatuii orpacmu/Design  of industry
enterprises

2.IlocTpexkBU3UTTEpi/MOCcTPpeKBU3NTHI/postrekvizites: Ocbl Kypc OoiibIHIIA
aJbIHFaH OUTIMIl JWIUIOMIBIK JKYMBICTBIH 3KOHOMHKAIBIK O6JiriH jKaszy
Ke3iHje naigananyra 6onans./ [lodydeHHbIE 110 JTaHHOMY KYpCY 3HaHHS MOTYT
HCII0JIb30BATHCA pu HalmMCaHUuH SKOHOMHYECKOM JacTu ﬂHHHOMHOﬁ
pa6otsl./The knowledge gained in this course can be used when writing the
economic part of the thesis.

3.IIonHiH MakcaThl/uesab aucuumimHbl/aim of the discipline: Oonamrak
OakaaBp-)KyHeNliK TEXHOJOITapAa HAPBIKTBIK KATBIHACTAP, KOCIMKEPIIiK,
OHI[ipiCTe VHHOBAIWAJIBIK l'I])OI_IeCTepHi7 ’KaHa TEXHUKAa MEH TCXHOJIOTUsJIapaAbl
€Hri3y KarmailblHAa YHBIMIACTHIPYLIBUIBIK JKOHE OAaCKapyLIBUIBIK IKYMBIC
JAFIBUIAPBIH  KAJIBIITACTBIPY /(OpMUpoOBaHME Yy Oynymux 0OakaiaaBpoB-
TEXHOJIOTOB IIPOU3BOACTBA HABBIKOB OpFaHI/BaTOpCKOf/'I n praBHeH‘IeCKOﬁ
paboThl B YCIIOBUSIX PHIHOYHBIX OTHOIIEHHH, MPEANPUUMYUBOCTH, BHEIAPECHHS
MHHOBAIIMOHHBIX ITPOILECCOB, HOBOI TEXHHUKHU U TEXHOJOTHH B TIPOU3BOJACTBE /
formation of organizational and managerial skills in the conditions of market
relations, entrepreneurship, introduction of innovative processes, new
equipment and technology in production among future bachelors-system
technicians of production

4.Kpickama Ma3MyHbl/KpaTKoe cojep:kanue/shortcontent: Oky npouecinae
CTYZICHT TEOPHSIIBIK OLITIM/II KOIIAHY /Bl XKOHE KOCITOPBIHAAFEI OipIKOIFBI JKoHE
arbIMJIarbl HIBIFBIHIAPABL AHBIKTAY YI.H]H TCXHHUKAJIBIK-3KOHOMHKAJIBIK
ecenTeynaepai €3 OTiHIIE S>KYPri3yaAi, SKOHOMHUKAIBIK ayJaHIbl TYTBIHY
OOJDKaMBIH ~ aHBIKTay[bl, OCBHI JaMy[blH HYCKaJIapbhlH TaHpay OOMbIHIIA
TEXHUKAJbIK-9)KOHOMUKAJBIK eCeNTeyJIepal JKYpri3yai, ajblHFaH HyCKalapra
Oara Oepyni yipenyi kepek / B mpomecce oO0Oy4eHHs CTYOEHT IOJDKEH
Hay4YUTHCS TIPUMEHATDL TEOPETUICCKHE 3HaHUA " CaMOCTOATEIIBHO
OCYILIECTBIIATH TEXHHUKO-3KOHOMHYECCKUEC pacHeThl 1o OIIPEACICHUIO
€IMHOBPEMEHHBIX M TEKYIIHMX 3aTpaT B IPEIIPHUATHH, ONPEIEIATh IIPOrHO3
l'[OTpC6JTCHHﬂ 3KOHOMHYECCKOIo paﬁOHa, OCYLIECTBIIATH TEXHHUKO-
OKOHOMHYECKHE PacCHUEThI I10 BLIGOpy BapUaHTOB AaHHOI'0 Pa3sBUTHA, NaBaTb
OIICHKY MOJTy4eHHBIM BapraHTaM / In the process of training, the student should
study theoretical knowledge and self-evident technical and economic indicators
on the determination of single and current subjects in enterprises, determine the
prognosis of the economic zone, determine the technical and economic
indicators it is planned to issue options for this development, take a report on
the received options

Taxuesa 3./]. sxoHOMHKA
FBUIBIM/IAPBIHBIH KaHAUAATHI /
Taxuesa 3.J]. kaHaUIAT
SKOHOMHMYECKUX Hayk / Tazhieva
Z.T. candidate of economical
sciences




5.Ky3biperTijiri/komnerenuun/competences: CtyaeHT TaHgarad Oirim 6epy
TpaeKTOpUsICHIHA coiikec kanmbl 6imiM Oepy, Oa3aiblk XkoHe OSHiHIIK MoHIEp
JKHBIHTBIFBIH TOJIBIK KOJIEMJIE, aTall alTKaH/Aa: KOCIMOPbIHAAP OHAIPETIH OHIMI
OHJIpyre apHalFaH LIBIFBIHAAP/ABI €CENTey OAICTepIMEH; HHBECTULIMSIIBIK
OarfapIamManapbl  €cenTey OmiCTeMeciMeH; OHTAaWIaHABIPY IKOHIHJEri
MIHACTTEp/i IIEeUly OMICTePIMEH JKOHE KOCIIOpPBIHAAP OHIIPETiH OHIMHIH
GarachIH ecenTey dicTepiMeH Kaciou Typae MeHrepyi tiic / CTyIeHT JOJDKeH
HpO(beCCPIOHaHLHO BJIaZICTh 3HAHUSIMU COBOKYITHOCTH 06[HeO6pa3OBaTeHI)HI)IX,
0a30BEIX U HpOd]I/IJ'H)HI)IX JUCHHUIIIIMH B  COOTBCTCTBHHU C I/I36paHHOI>'I
TpaeKTopyeil 00pa3oBaHus B IOIHOM oObEMe, a HIMEHHO: METOJAMHU pacyera
3aTpaT Ha MOPOU3BOACTBO MPOAYKIINH, HpOH3BO[[PIM017I TPEAIPUATUAMU,
MCTOHOHOFHeﬁ pacu€ra HMHBECTULHUOHHBIX MNPOTrpaMM; METOAaMU PEIICHUS
3aJa4 10 OnTUMHU3alMKM W METOAAaMH pacdeTa LEHbl Ha NOPOAYKLMIO,
npousBoauMyto npennpustisiMu / The student must professionally possess
knowledge of a set of general education, basic and specialized disciplines in
accordance with the chosen trajectory of education in full, namely: methods for
calculating the costs of production of products produced by enterprises;
methodology for calculating investment programs; methods for solving
optimization problems and methods for calculating the price of products
produced by enterprises.

6.KyTinetin HoTH:Ke/02KHAaeMBble pe3yabTaThl/ expectedresults: ITonai oxy
HOTIDKECIHAE CTYIEHT CcalaJarbl HApPBIKTBIK ©3repicTepmi; IIBIFBIHIAPIbI
ecenTey/iH KONIaHbUIaThIH dICTEPiH; KOCIIOPhIHAApALIH oHIMIepiHe OaraHbl
ecentey  omicremeciH koHe KP-ma  KoumaHBUIATBIH — OyXranTepiiik
cTaHmapTTapabl Oinyi kepek / B pesysibrate n3ydeHus OUCHUILIAHBI CTYICHT
JOJDKEH 3HATh PBIHOYHBIC Hp606p330BaHI/I$I B OTpaciiv; UCIIOJIL3YEMBIE METOABL
Ha4YHUCJICHUSA 3aTpar, METOI0JIOTHIO pacuera CHBI Ha TIPOAYKIUIO
NPEANPUATHI U OyXranTepcKue CTaHaapThl, ucnoibdyemble B PK / As a result
of studying the discipline, the student should know the market transformations
in the industry; the methods used for calculating costs; the methodology for
calculating the price of enterprises' products and accounting standards used in
the Republic of Kazakhstan.
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BIT KK/
BJ] BK/
BD UC

ATOSS
M4208
SSMPP4
208
SCMFP4
208

ABBIK-TYJIK
OHIMAEPIH
CTaHAapTIay,
cepTuUKaTT
ay JKoHe
MeTpoorus/
CranjgapTusa
s,
ceprrduKanm
AU
METPOJIOTUs
MIPOJIOBOJIBCT
BCHHBIX
MPOIYKTOB/St
andardization,
certification
and
metrology of
food products

eMTHXaH/
9K3aMeH/
exam

XKazbarma-
aypI3a/
[TCbMEHHO-
ycTHO/ written-
orally

1.IIpepexBU3NTTEPi/MpepeKBU3NTDI/prerequisites: ABBIK-TYJIK
OHIMIEPIHIH TayapTaHybl/ ToBapoBeneHue MPOIYKTOB
mutanust/Commodityscienceoffood, Asbik-Tyimik eHIM/IepiH JaifeIHaay
TEXHOJOTHSICHI/ Texnonorus NPUTOTOBJICHHUS TIPOJIOBOJTLCTBEHHBIX

npoxykros/ Thetechnologyofpreparationoffood2.IlocTrpekBusurrepi/mocrpex
Bu3uThI/postrekvizites:  OmnuipicTik Hemece  AWIUIOMANBl  TPAKTUKA
/TIpon3BO/ICTBEHHAsT WM TpeyiiiuioMHass — mpakruka/ Industrial or pre-
graduate practice, JIMIUIIOMIBIK JKYMBICTBI (KOOAHBI) jka3y »MKoHE Kopray/
Harmicanue u 3amura JUIUIOMHOH paboTs! (poekta)/ Writing and defending a
thesis (project).

3.Mounin MakcaTh/ueas aucuumamnab/aim of the discipline: Tlom
METPOJIOTHSHBIH JKaJIIIbI TYCIHIKTEpiH, MaKCaTTapbIH, MiHJIETTEPiH, a3bIK-TYJIK
OHIMJIEPIH CTaHIAPTTAy MEH CePTU(GUKATTAY Typabl TEOPHSUIBIK OitiM Oepeni.
A3BIK-TYIIIK OHIMJIEpIHIH camachl MEH KayillCi3ZiriH Oackapyaarbl, OapibIK
a3BIK-TYJIIK KOCIOPBIHIAPBIHBIH THIMALTITH APTTHIPYAAFb peui
Kapacteipputafpl.  LlIbrFapeuFaH  eHIMHIH —CTAaHZAapTTap MeH Oacka J1a
HOPMAaTHBTIK KY)KaTTap[blH TalanTapblHA COWKECTITiH pacTayFa MYMKIHIIK
OepeTiH MaHBI3ABI ceOemkep MIAPTTapiAbIH Oipi periHAe - cepTHHKATTAay
MocelieciHe epeKIille Hasap ayaapbuiajgsl. BidiM amymibuiap cTaHIapTTapabl
a3ipney  omicTeMeciH yHpeHemi, COMKeCTIK cepTH(UKATTapblH pacimuey
epexenepin 3eprreiiai//ucuuniraa faeT o0Iue MOHITHS, LIeIH, 331Ul

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




METpPOJIOTHH, TEOPETHYCCKHE 3HAHHS O CTaHIAPTU3ALMU U CepTHOUKALUU
IMAMIEBBIX TIPOAYKTOB. PaCCManI/IBaeTCH PpOJib B YIIPaBJICHUH Ka4€CTBOM H
0€30IaCHOCTRIO TUIIEBBIX TPOAYKTOB, ITOBBINICHUU B(l)q)eKTI/IBHOCTI/I BCEX
nuieBblx — npeanpustuit.  Ocoboe  BHMMaHUE — yAeNAeTcs  BOIPOCY
CepTI/I(i]I/IKaLIPII/I - Kak OJHOMY HU3 BaKHEHIITUX yCHOBHﬁ, TIO3BOJIIHOIINX
TIOATBEPAUTH COOTBCTCTBHUC BBIHyCKaeMOIjl IpoayKOun TpeGOBﬁHI/ISIM
CTaHIAPTOB U APYIHX HOPMATHBHBIX JOKYMEHTOB. OOydaroliuecsl H3y4aroT
METOOUKY pa3pa60TKM CTaHJapTOB, n3y4arT TpaBuja Oq)OpMHCHHSI
ceprudukaros coorserctBus/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:
MeTpOOrUsIHBIH, JKAIIITBI TYCIHIKTEPiH, MAKCATTAPbIH, MiHICTTEPIH, a3bIK-TYIIK
OHIMJIEPiH CTaHIapTTay MEH cepTH(UKATTay Typalibl, a3bIK-TYJIIK OHIMACPIHIH
carmackl MEH Kayilci3miriH —0Oackapy OJKalbIHOA TEOPHSUIBIK  OumiMzi
KaJIBIITACTBIPA/Ibl, IPAKTUKAIIBIK cabaKTapbl apKbUIbl CTaHAAPTTAPIbl d3ipiiey
oJicTeMeciH yHpeHei, COWKecTiK CepTH(HUKATTAPBIH PACIMACY epexeNnepiH
seprreiiai/Popmupyer  o0LIMe TOHATHS, LENH, 33a4d  METPOJIOTHH,
TCOPECTUYCCKUE 3HAHHUA O CTaHJapTHU3alud U cean(anaunn ITUIICBBIX
MPOAYKTOB, 00 YIPaBICHWH KA4eCTBOM M OE30MACHOCTHIO IMHIIEBBIX
IIPOAYKTOB, Ha IPAKTHYCCKUX 3aHATHAX HU3YYA€T METOIUKY pa3p360TKI/I
CTaHIAPTOB, u3y4aer npaBuiia odopmnenust cepTuduKaroB
cootBetcTBHs/Forms general concepts, goals, tasks of metrology, theoretical
knowledge about standardizationand 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.Ky3bIperTiniri/komnerenuuu/competences:binim ~ anymbsl  a3bIK-TYJIK
OHIMICPIH OHJIPY CTAHAAPTTAPBIH J3ipJey OMiCTEMECiH YHpeHei, ColKecTiK
cepruduKaTTapelH pacimueil amanpl/ OOydarolMiicsi HAYYUTCS METOIMKE
pa3paboTKu  CTaHAAPTOB IPOM3BOJACTBA IMPOJYKTOB IHUTAHHSA, CMOXET
oopmuts ceprudukars! coorBercTBust/ The student will learn the methodology
of developing food production standards, will be able to issue certificates of
conformity.

6.Kyrinerin HoTmke/ oxkumaemble pesyiabrarnl/ expectedresults: Assik-
TYJIIK OHIMJIIEpiH OHIIpY CTaHAAPTTAPbIH d3ipiey diCTEMeCiH jkacail amaspl,
ColKecTIK cepTU(dUKATTAPBIH paciMiei anaapl/ YMeeT pa3paboTaTh METOAUKY
pa3paboTKu CTaHJApTOB NPOU3BOACTBA IPOAYKTOB MUTaHHs, O(OPMHUTH
ceprudukarel  coorBerctBusi/Is able to develop a methodology for the
development of food production standards, issue certificates of conformity.




M6

Bell/TK
[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

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

1.IIpepekBH3HTTEPi/MIPepeKBU3UTHI/prerequisites: A3BIK-TYJIIK JaiibIHAAY
TEXHOJIOTHACH/ TeXHOIOT NS MIPUTOTOBJICHUS IPOAOBOJIBCTBEHHBIX
npoaykros/The technology of preparation of food.
2.IMocTpekBH3NTTEPi/MOCTPEeKBU3NTHI/postrekvizites: OnmipicTik Hemece
JUIITIOMAJIAbI ITPpAaKTUKa /HpOI/BBOI[CTBeHHaH WK TIpEaanITIIOMHAas ITpaKTI/IKa/
Industrial or pre-graduate practice, JIMITIOMIBIK >KYMBICTBI (3KO0aHBI) Kazy
oHe Kopray/ Hamucanue u 3ammuTa AWIUIOMHOM pabotsl (mpoekta)/ Writing
and defending a thesis (project).

3.I0onnin Makcatel/mens aucnumauHbl/aim  of the discipline:binim
QIylIbUIapAblH, YJITTBIK Taramaap MEH OHBIH TapuxXW Jamybl, YJITTBIK
TaramMJapabl ):[aﬂr,m):[ay TCXHOJIOTUACHI, IIHKI3aTTHI BHZ[ey[IiH TCXHOJIOTUAIIBIK
ONICTepiHIH epeKIIemiKTepi, MalblHIay TEXHOJIOTHSCHIHBIH epeKIIeNiKTepi,
WITTBIK TaraMaap/ibl YChIHY KoHE Oe3eHIipy *KalblHa TCOPUSUIBIK OiliMaepin
KaJIbIITaCThIpaJbl. ¥J'ITTI)IK TaramMJaapra HOpMaTl/IBTiK KyKatTamMa Kacaynbl,
WITTBIK [IHKi3aTThI )KEPTiIIKTI MIMKi3aTKa aybICTHIPY MYMKIHAITIH 3epaeneyni
MeHrepreai. YJITThIK TaramMIap/bl JaiibIHIay TEXHOJOTHACHI MEH Taramap/ibl
OPTaHOJICTITUKAJIBIK 6aFaJ'IayI[I>I Yﬁpereui/CDOpanyeT TCOPETHYCCKUE 3HAHUSA
oOydJaromuxcs O HAIHMOHAIBHONH KyXHE M €€ HCTOPHYECKOM pa3BHTHH,
TEXHOJIOTHHU IIPUTOTOBJICHUA HaHOHAJIbHBIX 6.1'[}0,[[, 0COOEHHOCTSX
TEXHOJIOTUYECKHUX METOI0B 06pa6OTKPI CBIPBA, 0COOEHHOCTSIX TEXHOJOTHH
IIPpUTOTOBJIEHUSA, TIPEACTABJICHUA U Od)OpMJ'IeHI/[ﬂ HaIMOHAJIBHBIX 6J'I}OI[.
OcBauBaeT HOPMATHBHYIO [OKYMEHTAI[MI0 Ha HAIMOHAJbHBIE OJIIOAA,
HU3Y4YCHHUE BO3MOXXHOCTH IEPEBOJIa HAIIMOHAJIBHOI'O CBIPbA HAa MECTHOC. Vuur
TEXHOJIOTUU IIPUTOTOBJIEHUSI HAIIMOHAJIBHBIX 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
TaraMJap MCEH OHBIH TapuxXu JaMybl, YITTBIK TaraMJaapAbl naf/'n,mz[ay
TEXHOJIOTHSACHI, [IUKI3aTTHI OHICYIIH  TEXHOJOTHUSIIBIK QMIiCTEpiHIH
epeKIIeNikTepi, JaifbIHIay TEXHOJOTMACHIHBIH — €peKIIeNmKTepi, YITTHIK
TaraMaapAabl YCbIHY JKOHE 6e3eHL[ipy, VITTBIK TaraMJapra HOpMaTPIBTiK
Ky)kaTTama jkacay, YITTBIK IIMKIi3aTThl JKEPriliKTI HIMKi3aTKa ayBICTHIPY
MYMKIHZITIH 3epaeneiini/ Vi3ydaeT HalMoHAIBHYO KyXHIO H €€ HCTOPHYECKOe
PasBUTHUE, TEXHOJIOTUIO IIPUT'OTOBJICHHS HAIIMOHAJIbHBIX 6J'IIOI[, 0COOEHHOCTH
TEXHOJIOTHYECKUX TPHEMOB OOpPaOOTKU CHIPbsi, OCOOCHHOCTH TEXHOJIOTHH
MpUroToBieHUs, odopmiaeHrne ¥ oQOopMICHHE HAlMOHAIBHBIX  ONIOJ,
HOPMAaTUBHYIO JOKYMEHTAIlMI0 Ha HalMOHAJIbHBIC 6]'[}0}13., BO3MOXHOCTH
3aMEHBI HAIIMOHAIILHOTO 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

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

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




5.Ky3biperTiiri/koMmnereHuun/competences:  bimiM  anymbsl  YITTBIK
TaraMIapbIHEIH TYpJIepiH Oineni opi odapabl OeNriieHreH HopMalapra coiikec
TeXHOJOTHACH OOHBIHIIA Jkacail amy Ky3bIpeTTinirine ue Oomansl/
OOyuaroniuiicss 3HaeT BUIbI HALMOHAIBHBIX OO M 00NazaeT KOMIETEHIHEH
HX TPUTOTOBICHMS MO TEXHOJIOTHMHM B COOTBETCTBHHM 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/ OXkKHIaeMble pe3yabTaTbl/ expectedresults: bimim
aNylipl YITTBIK TaraMapbiHBIH TYpJepiH Oinexi opi onapiasl OelnriieHreH
HOpMaJapra ColKkec TEXHOJOTHCH OOHbIHINA kacail amanpl/ OOydaromuics
3HACT BHABl HALMOHAIBHBIX OJIOA M yMEET TOTOBHMTH HX IO TEXHOJOIMH B
COOTBETCTBUH ¢ ycraHoBieHHbIME HopMmamu/ The student knows the types of
national dishes and knows how to cook them according to technology in
accordance with established norms.
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Bell/
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[IJUKB
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P4313/
P4313/
P 4313

[arenrrany/
ITarenrroBene-
Hue /
Patenting

eMTHXaH/
JK3aMeH/
exam

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

1.I1pepexBu3NTTEPi/NpepeKBU3NTHI/prerequisites: Kykplk sxoHe chibaiinac
KEMKOPIIBIKKA Kapcel MOJICHHET Herizaepi
2.ITocTpeKBH3HTTEPi/MOCTPeKBU3NTHI/postrekvizites: OxipicTik HeMece
JMILIOMaN/ibl npakTrka /[IpoM3BOACTBEHHAs WM NPEIUIUIOMHAs IIPAKTHKa/
Industrial or pre-graduate practice, JIMIUIOMIBIK KYMBICTBI (3KOGAHBI) Ka3zy
oHe Kopray/ Hammcanwe u 3ammTa DUIDIOMHOH pabotsl (mpoekta)/ Writing
and defending a thesis (project).

3.Ilonnin MaKcaThl/HeJab qucnunInabl/aim of the discipline:«Ilatentrany»
IIOHI  CTYJEHTTEpi 3epTTey JKOHE ITaTeHTTaHy HeETi3ZepiMeH TaHBICTBHIPYFa
GarbiTTanraH. IlIoHAI OKy OapbIChIHIA CTYACHTTEpP FBUIBIM JKOHE FBUIBIMU
IIBIFAPMAIIBUIBIK  TypaJIbl HETi3ri MOITIMETTEepMEH; FBUIBIMU-TEXHUKAJIBIK
aKMapaTThl i3/ey, )KHHAKTAy )KOHE OHJEY, IKCIEPHMEHTTI KYpy *KOHE XKYprizy
SJlicTeMECIMEH; OHEPKACINTIK MEHIIK OOBEKTINEpiH, aBTOPJbIK KYKBIKTapJIbl
KOpFay CallachbIH/IaFbl KOJIIAHBICTAFBI XaJIbIKApPAJbIK IapTTaPMEH; aBTOPIIBIK
KYKBIKTBIH ~ ©OHEDKACINTIK MEHIIIK OOBEKTIEpiH KOpFay CallachIHIarbl
Kazakcran PecnyOnukachlHBIH —3aHHaMachbIMEH; ©HEpPTAObICKA, Maiinaibl
MoOJIeNbIe TATeHT allyFa OTIHIMAI KypacTeIpy »XoHe Oepy epexenepiMeH;
OHEPKACINTIK MEHIIIK OOBEKTiNepiHe KYKBIKTapAbl Oepyre JHICH3USIIBIK
IapTTap/sl KxKacacy TopTibimen TaHbicansy/ JucimmmHa «[laTeHTToBeIeHe
CTaBUT CBOEH IEIBI0 O3HAKOMHTB CTY/IEHTOB C OCHOBAMH HCCIIEI0BATENbCKOM
paboOTEl M TaTEeHTOBeNEeHHWs . B Xome H3ydeHHS MUCHUILUIMHBI CTYACHTHI
3HAKOMSTCS: C OCHOBHBIMH CBE/ICHHSIMH O HayKe M Hay4HOM TBOPYECTBE; C
METOINKOH TIPOBEJICHHS]  TIOWCKa, HaKOTUICHUSI n 00paboTKN
Hay4YHOTEXHWYECKOH MH(OPMAIINH, TOCTAHOBKH U MPOBE/ICHNS SKCIIEPHMEHTA;
C JICHCTBYIOIIMMH MEXIYHAPOJHBIMH COTNIALICHHSAMU B OONAcTH OXpaHbI
O0BEKTOB  NPOMBIIUICHHOH  COOCTBEHHOCTH, aBTOPCKOTO  IIpaBa; ¢
3aKoHOzaTenbcTBOM Pecryonmmku Kaszaxcran B oGmacTn oXpaHbl 0OBEKTOB
[POMBIIUICHHOH ~ COOCTBEHHOCTH  aBTOPCKOrO  IpaBa; C  HpaBHJIAMH
COCTABIICHHS U MOJ]a4H 3asIBKH Ha BBIJady NAaTCHTa HA H300pETEHNME, MONE3HYI0
MOJIENb; C TOPSAKOM 3aKJIFOYEHHs JIMIICH3NOHHBIX COTJIAIICHHI Ha Iepeaady
mpaB Ha OOBEKTH MPOMBINLIEHHOH coOcTBeHHOCTH/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

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




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 cojep:xanue/shortcontent:ITon apKbUIbI
FBUIBIM KOHE FBHUIBIMU IIbIFapMaIllbUIBIK TYpaJibl HETI3r1 MQJ'IiMeTTep )Kaf[blHZ[a;
FBUIBIMU-TEXHUKAIIBIK ~ aKMapaTThl — i3€y, JKMHAKTay JKOHE  OHJeY,
JKCIICPHUMEHTTI KYpy JKOHE JKYpPri3y ofmicTeMeci KabIHIA; OHEPKOCINTIK
MEHIIIK OOBEKTiUIepiH, aBTOPNBIK KYKBIKTapAbl KOPFAay CallaCBIHIAFbl
KOJIIaHBICTaFbI Xa/lbIKapasblK MApTTapAbl KYpYy *KOJIaphl xKalbIHAa, aBTOPIBIK
KYKBIKTBIH ~ OHEPKOCINTIK MEHINIK OOBEKTIIepiH KOpFay CalachIHIAFEI
Kasakcran PecrnyOnukachIHBIH 3aHHAMAChI JKailbIHIa; OHEPTAObICKA, MaiIalibl
MOJIeNbre MATEHT allyFa OTIHIMII KYpacThIpy XkoHe Oepy epeskerepi aibIHaa,
OHEPKACINTIK MEHIIIK OOBEeKTiIepiHe KYKBIKTapAsl Oepyre JHMIEH3HSIIBIK
IapTTapiasl kacacy TOPTINTEpl Typaysl TEOpWSUIBIK OimiM  Oepineni opi
MPAKTUKAIBIK CNTUTIKTepI MEH JaFabUIapbl KalbINTACTHIpbUIAAsl/ B xome
MU3Y4YCHUSA NUCHUIUIMHBI CTYACHTBI U3Yy4YarOT OCHOBHBIC CBEICHHS O HAyKe U
Hay4YHOM TBOPYECTBE, METOAUKY ITOUCKA, HAKOIUICHUSA U 06p660TKH Hay4HO-
TEXHUYECKOW MH(POpMALMKM, CO3MAaHUS M  TIPOBEJCHUS  OKCIIEPUMEHTA;
Z[eflcTBy}OH.[P[e MEXKIAYHApPOAHBIC OOTOBOPEI B obacTu OXpaHbI 00BEKTOB
HpOMbIH_UIeHHOf;I CO6CTB€HHOCTI/I7 aBTOPCKHUX Ipas; 3aKOHOIATCIBCTBO
Pecniyonmuku  Kaszaxcran B o0nacth oxpaHbl OOBEKTOB HPOMBIIUICHHON
COOCTBEHHOCTH aBTOPCKOr'O IIpaBa; IpaBujia COCTaBJICHUA U IIOJAa4YH 3asBKH Ha
TIOJTYyUYECHHUE IIaTeHTa Ha I/I306peTeHI/Ie, IIOJIE3HYIO MOJICIIb, TIOpsAAKe
3aKJIIOYCHUA JIMICH3UOHHBIX [JOTOBOPOB Ha Iiepeaadyy IMpaB 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.KysbIperTimiri/kommerenuun/competences:  bimiM  amymsr  FeITEIME-
TEXHUKAJIBIK aKIIapaTThbl i3;[er[, JKUHAKTaIl KOHEC 9]—1[16171 ajlaJipl, aBTOPJIBIK
KYKBIKTapbl KOpFay CaJlaChIHJIArbl KOJJAHBICTAFbl XaJIBIKAPAJIBIK MIAapTTapIbl
Oienti; aBTOPJBIK KYKBIKTBIH ©OHEPKACINTIK MEHIIK OOBEKTIIEpiH KOpFray
cajlaCcbIHJIarbl Ka3aKCTaH Pecnyﬁnnkacmnmﬂ 3aHHaMacCbl MCH eHepTaGLICKa,
maiiansl MOZIeNbre MaTeHT alyFa OTIHIMAI KYPacThIpy jkoHe Oepy epexenepin
Oineni  JkoHE KOJNJAaHa ajajbl; OHEPKACINTIK MEHIIK O0beKTinepiHe
KYKBIKTapJipl Oepyre JMIEH3MSUIBIK IMapTTapAbl »kacacy TopTiOiH Oimeni/
OOyuarouuiics ymeer Hckath, 0000mare u 00padaTbiBaTh Hay4YHO-
TEXHUYECKYI0 HMHGOPMAIMIO, Y3HAeT JACHCTBYIOIIME MEXKIYHApOIHbIE
JOTrOBOPBI B o0acTi OXpaHbl aBTOPCKUX IIpaB; 3HACT U MOXKET INPUMEHATH
3aKoHOIATeNbCTBO PecnyOnukn Kazaxctan B o0nactu oXxpaHbl OOBEKTOB
MPOMBILICHHON COOCTBEHHOCTH aBTOPCKOTO MpaBa M MpaBUIia COCTABJICHUS U
To1a4y 3asdBKH Ha IOJYYCHHUE NATCHTAa Ha HSOGpeTeHI/Ie, TIOJIE3HYI0 MOJCIIb,
3HACT NOPAJOK 3aKIIIOYCHUA JIUICH3UOHHBIX JOTOBOPOB Ha MEpeaavy mpaB Ha
00BEKTHI TPOMBILILICHHOMH




cobcrBernoct/ 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 HoTHMKe/ oOXKHAaeMble pe3yibTaThl/expectedresults: bimim
AJTyIIbI ABTOPJIBIK  KYKBIKTapJbl KOpfay CalaCblHAAFbl KOJIAAHBICTAFbI
XaJbIKapaJIbIK MIAPTTAp/bl JKacay HKOJIIapbIH Ole/i; aBTOPJIbIK ©HepTabbICcKa,
maiiianel  MoJeJbre IAaTeHT ajlyFa OTIHIMII KypacTeIpynsl Oimeai  opi
OHEPKACINTIK MEHIIIK OOBEeKTiepiHe KYKBIKTapAsl Oepyre JHIEH3HSIBIK
mrapTrapasl okacail amamel/ OOydaromuiics 3HAeT CHOCOOBI 3aKIIOUCHUS.
Z[eﬁcTByIOH.IHX MEXKOYHApPOAHBIX OOTOBOPOB B obactu 3alMUTBl AaBTOPCKUX
IpaB; YMEET COCTaBJIATH 3asdBKH Ha IIOJIYUYCHHE TIIaT€HTAa Ha aBTOPCKOC
1/1306peTCHl/I€, TIOJIE3HYIO MOJECIb W MOXKET 3aKI4YaTb JULCH3MOHHBIC
JOroBOpBI Ha I€peaaydy IpaB Ha 00BEKTHI HpOMI)IIHHeHHOI;’I 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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M4

bIT
TK/
Bl
KB/
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

Tect/Tect/tes
t

1.I1pepekBU3UTTEPi/MPepeKBU3UTDI/prerequisites A3bIk-

TynikeHiMzaepiHiHTayapTanysl/ ToBapoBeaeHue npoaykros muranus/ Commodityscienceoffood
2.IlocTpexBU3HTTEPi/MOCTPeKBU3UTHI/postrekvizites: ABBIK-TYIIIK JaipIHIAY
TEXHOJIOTHACHI/ TeXHOIOTUsl TPUTOTOBJIEHUS IPOJOBOJILCTBEHHBIX MpoaykToB/Cooking technology;
CyT oHE CYT OHIMACPiH OHIIPY TEXHOJIOTUSICHl/ TEXHOIOT S IPOU3BOCTBA MOJIOKA M MOJOYHBIX
npoxyktoB/Milk and dairy technology;ET >xone et enimaepin enaipy texnomnorusicsl/ TexHomorus
MPOU3BOICTBA Msica 1 MsiCHBIX npoaykToB /Technology of cooking meat and fish dishes.

3. ITonnin MakcaTsl/uesb qucuuninnbl/aim of the discipline: IToHni okpITY Makcathl - OKy
OarmapiaamMachlHa colikec OiMiM alymIbUIapFa TaMak OHIMAEPIHIH Typiepi, TaMak eHiMiepi
TEXHOJIOTHSUIAPBIHBIH ~ TEOPWSUIBIK HETi3epi JkaiblHOa TEOPHSUIBIK OimiM Gepe  OTHIPHII,
MPaKTUKANBIK cabaKTap apKbUIBI TaMaK OHIMAEPIHIH epeKIIeNiKTepi MEH TeXHOJIOTHSUIAPBIHBIH
TEOPUSUIBIK, HEri3ZiepiH MeHrepreni. Tamak eHiMepiH OHAIPY OapbIChIHIA KONTEreH MpOoLecTep
sxypeni. Kes-KelreH ChIPTTaH BIKNAI €Ty OHIMHIH TaraMJIbIK, OHOJOTHSIBIK KYH/BUIBIFBIHA,
KayilCi3/iriHe, camacblHa J>OHE OHIMHIH KYpBUIBIMIBIK-MEXaHUKAIBIK CHIIATTaMachlHa dcep
ereni. Tamak eHIMIEpi TEXHONOTMSUIAPBIHBIH TEOPYSUIBIK HETi3epi TaMak OHIMIEpiH OHAIpYy
OapbIChIHAA OTETIH TMPOLECTEPiH OTy 3aHABUIBIKTapbl apKbUIbl  TyciHgipiizeai/Llensio
NpeNoAaBaHysl JUCHUILINHEL SBISIETCSI 00ydeHHe CTYJEHTOB TEOPETHYECKHM OCHOBAM ITHIEBEIX
OCOOGHHOCTEH ¥ TEXHOJOTHH 4Yepe3 IIPAKTHYECKHE 3aHATHsA, OOCeCIedYeHHe CTYICHTOB
TEOPETHYECKUMH 3HAHHAMU O BHJAX IHIIEBHIX NPOAYKTOB, TEOPETHUECKHX OCHOB IHILEBOI
TEXHOJIOTHH B COOTBETCTBHH C y4eOHOH mporpammoil. IIpu npou3BojcTBe NPOXYKTOB IMUTAHUS
MPOUCXOJUT MHOXXECTBO IpoleccoB. JI1oOble BHEIIHWE BO3ACHCTBHS BIUSIOT HA IIHIIEBYIO,
OMONIOrMYECKYI0  IIEHHOCTb,  0€30IIacHOCTh,  Ka4eCTBO M CTPYKTYPHO-MEXaHHYECKHE
XapaKTePUCTUKA MIPOYKTA.
TeopeTnueckasiocCHOBAHIIEBOHTEXHOIOTHHOOBSICHIETCI3aKOHOMEPHOCTSIMHUIIPOLIECCOB,
NPOKCXOISAIMXIIPUIIPOU3BOICTBENHMILEBbIXIPpoayKTOB/ 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 Oepinesi:TaMak eHIMIEpi TEXHONOTUSIAPBIHBIH TEOPHUSIBIK HETizepi
JKalbIHAA, TaMaK ©HIMIEpiH eHAIpy OapbIChIHAA OTETIH MNPOLECTEPAiH OTY 3aHABLIBIKTaPhl
KalfbIHa, TaMaK OHIMIEPIiHIH TaFaMIBIK, OMOJIOTHSIIBIK, KYHIBUIBIFBI, KAyillCi3/iri, canackl xoHe
KYPBUIBIM/IBIK-MEXaHHKAIBIK ~ CHITaTTaMachl KaibIHAQ, [PAKTHKAIBIK Ccabakrap apKbUIbI
JAFAbUIAphl MEH eNTUTIKTepi KaibimTacaasl/ Yepes IUCHMIUIMHY OOYYaroLIMMCS JIAIOTCS
CIICNYIONIAE TEOPETHYECKHE 3HAHMSA: O TEOPETHUECKHMX OCHOBaX TEXHOJOTHH MHIIEBBIX
IPOAYKTOB, O 3aKOHOMEPHOCTAX IIPOTEKAaHHs] MPOIECCOB IPH IIPOM3BOACTBE IHINEBBIX
IPOJYKTOB, O IHIIEBOH, OMOIOTMYECKOil IEHHOCTH, OE30MaCHOCTH, Ka4ecTBE M CTPYKTYpHO-
MEXaHHYECKOIl XapaKTepHCTHKE MHINEBBIX MPOAYKTOB, (GOPMUPYIOTCS HABBIKK M yMEHHUs depe3
npaktuueckne 3aHatus/ 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  JlaibIHAAY
TEeXHOJIOTHACHIHAA KOJJOaHa ajaTblHAai Oumriktimiri Oomysl THic/ OOydaroOIMHCS ¥MMeeT
JOCTATOYHYI0 KBIM(HKALMIO I HPUMEHCHHS B TEXHOJOTHM MPHTOTOBICHHUS ITHIIK
3aKOHOMEPHOCTCH, JIOKAIIMX B OCHOBE TEXHOJIOTMYCCKHX IIPOLECCOB MPOM3BOJCTBA MHIICBBIX
npoxyktoB/The student has sufficient qualifications to apply the laws underlying the
technological processes of food production in the technology of cooking.

6. Kyrinerin HoTH:Ke/ O:kMaeMble pe3yuabraThl/ expectedresults:bimim amymsiiap Tamak
OHIMJIEpi TEXHOJIOTHSANAPBIHBIH TEOPETUKANBIK HETi3NEpiH YHpPEeHeNi, TaFaM eHiMJIEpiH xkacayaa
KonaHa anazsl/O0ydaronyec H3ydaT TeOPETHICCKHE OCHOBBI TEXHOJIOTHH MUIIEBBIX IPOIYKTOB,
CMOTYT HCIIONb30BaTh MPHM CO3JaHMM muIieBbIXmpoxykTos/Students study the theoretical
foundations of food technology, will be able to use in the creation of food products

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




M4

bIT
TK/
Bl
KB/
BD OC

TTGFTK
2201/
NPFP
K2201/
TSNFFC
2201

TamaxTany
TYpaJTBI FBUTBIM
JKOHE
(YHKIHOHAIIBI
K TaraMIbIK
Kypamzaactap/
Hayxka o
MUTaHUU 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/ Commodityscienceoffood
2.ITocTpekBU3HTTEPi/MOCTPeKBU3HTHI/postrekvizites: A3bIK-Tymik JaibplHAaYy
TEXHOJOTHACH/ TEXHONOTUsI ~ HPHUIOTOBICHUS  IPOAOBOJNBCTBEHHBIX  mpoxykTos/Cooking
technology; CyT *oHe CYT OHIMIEPiH OHAIPY TEXHOIOTHACH/ TEeXHOIOTHUsI IPOM3BOACTBA MOJIOKA
n Monounslx mnpoxykroB/Milk and dairy technology;ET xoHe er eHiMAepiH eHAIpY
TexHOJNOrHsAChl/ TeXHONOrUs MPOU3BOACTBA Msca U MsCHBIX npoxykToB /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 ecKkepe OTHIPHIN, asbIK-TYNIKTI TaHJay >KOJNAApHI,
(yHKIMOHANIBI TaFaMIBIK KypaMaacTap Typaibl 5KOHE OHBIH 0acTbl MIHJETi, TaraM apKbUIBI
naitna OONATBIH aypynapjblH AJBbIH aiy, OJIApJbIH CAaHBIH a3alTy, aJaM ACHCAYIbIFbIHA CH
Ialiiassl JeTeH TaraMaap Typaibl TYCIHIK KJIBIITACTHIPY, IPAKTHKAIBIK cabaKTap apKbUIbI OLTiM
IYIIBUIAP/BIH JaFAbUIapsl MEH eNTUTIKTepi KajibinTacaasl/ Uepes AUCIUIUIMHY H3YYarOTCS
CIIEAYIONINE TEOPETHYECKHE 3HAHMA: 3a/a4a HAyKd O MHTaHWH, CHOCOOBI BHIOOpA NPOAYKTOB
IIMTaHUS C YyYeToM (HM3HOJIOTHYECKHX OCOOGHHOCTEH M HOTpeOHOcTell dYeloBeka, O
(YHKIMOHAIBHBIX IHINEBHIX KOMIIOHEHTaX M e¢ TIaBHas 3ajada, MpopHIaKkTHKa 3a00JICBaHUIM,
BO3HUKAIONIMX 4Yepe3 IHILy, CHIJKEHHE MX KOIMYECTBA, (POPMHUPOBAHUE IIPEJICTABICHUS O
NpOAYyKTax, Hauboyiee IIONE3HBIX JUI 3[O0POBbSl YEJIOBEKA, depe3 IPaKTHUECKUE 3aHATHS
dopmupyoTcst yMeHHss u HaBbiku oOydarommxcs/ 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. KpicKkamia Ma3MyHbl/  KpaTkoe  coaep:xkaHmue/shortcontent:  IllmkizaT,  HaKTBUIBI
aCCOPTHMEHTT] Tayap TONTAPLIHBIH TYTHIHYIIBUIBIK KacCHUETTepi JKaiibl HErisri MariyMaTTapibl
Oepeni, a3BIK—TYJIK OHIMIEPIHIH CaKTaly TOpTiOi MEH camachlHa KOMBIIATHIH TaJlaNnTapblHa KOHIT
Oeneni. Tayaprany TaramIapAbslH KypaMblHa KipeTiH IIUKi3aTTapMeH KaTap OJapAbIH CalachlH,
JaflblHIany — TEXHOJOTWSCBIH, KalTaMa MEH TachiManjay > KaFblHAaH —Ja  MOJIIMETTep
Gepeni/llpenocTaBisier OCHOBHBIC CBEICHHS O MOTPEOHTEIBCKHX CBOWCTBAX CHIPbS, KOHKPETHBIX
TOBapHBIX TpPYII, oOpaliaeT BHUMaHHE Ha TPeOOBAHHMS K XPAHEHHIO M KadeCTBY ITHINEBHIX
poayKTOB. [IOMHMO CBIPBS, U3 KOTOPOTO COCTOST MPOAYKTHI MTUTAHMUS, HH(POPMALMS O TOBapax
maeT  cBegeHWs 00 HMX  KayecTBe, TEXHOJIOTHMH  IPHIOTOBJICHUS,  yHAaKOBKE U
tpauncnoptuposke/Providesbasicinformationabouttheconsumerpropertiesofrawmaterials,
specificproductgroups, drawsattentiontotherequirementsforstorageandqualityoffoodproducts. 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.Ky3bIperTijiri/komnerenuun/competences:biiv ~ anymsl  TaMakTaHYABIH —~ MAaHBI3BIH,
TaraMIbIK OHIMIEp MEH OHBIH TaFaMIbIK KypaMblH Oinesi/3HaeT 3HAUCHHE MHUTAHHS, UIIEBBIC
NPOAYKTHl M WX mHmeBod coctas/Knows the meaning of nutrition, food products and their
nutritional composition.

6.KyTisieTin HOTHIKe/ OKMIaeMble pe3yiabTaThl/ expectedresults: Bimim amymsl agamMHbIH
(DU3MOTIOTUSIIBIK ePEeKIIeIKTepi MEH KaKeTTUNIKTEpiH ecKepe OTBIPHIN, a3bIK-TYNIKTi TarIait
ananpl. OyHKIMOHANBI TaFaMJBIK KypamaacTap/blH OacThl MiHAETI OOJBIN TaOBLIATHIH Taram
apKbUIBl Mafia OOoNaThlH aypylapAblH QJIbIH aJblLONApIblH CaHBIH a3aiiTy JKOJJapbIH
MeHrepeni. EH maiinansl nereH Tarampap Typaibl TYCIHITI KasbITacaJbl opi ONapibl e3apa
yitnecripyre Oeiimaeneni/O0y4aromuiics MOXET BBIOMpATh NPOAYKTHI IHTAHUS C YYETOM
(DU3MONIOTHYECKUX  OCOOCHHOCTEH M moTpeOHocTed  yenoBeka. (OcBaMBaeT — CHOCOOBI
NpOGHUIAKTHKH M CHIDKCHUS YHCJa 3a00JIeBaHUM, BO3HHMKAIOIIMX 4Yepe3 IHILY, YTO SIBISIETCS
OCHOBHO#H 3a/aueii (DYHKIIMOHAIBHBIX MHUIIEBEIX KOMIIOHEHTOB. DOpPMHPYETCS PEACTABICHHE O
HaunOoJee MOJIE3HBIX NPOJAYKTAX U MPUCIOCa0IMBACTCS K UX B3auMHOU koopauHanuu/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
FBUIBIMIAPBIHBIH MAarucTpi /
TeMupOEKKBI3E A. MarucTp
TEXHUYECKUX HAYK /
Temirbekkyzy A. Master of
Technical Sciences
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1.IIpepexBu3uTTEpi/MpepekBU3NTHI/prerequisites: Dusuxa/duzuka, Physics
2.IlocTpekBU3HTTEPi/MOCTPeKBU3HTHI/postrekvizites: A3BIK TylK OHIMAEpIH TOHA3BITY
TEXHUKACHl XKOHE TEXHOJOTHACH/TeXHONOTUsT M MOPO3MIbHAS TEXHHKA MPOJOBOIBCTBEHHBIX
npoxayktoB/Food technology and freezing technology, HayGaiixana, MakapoH joHe KOHIHTEP
OHIMIEPIH OHJIPYAIH TEXHONOTWUIBIK MAIlMHAIapsl MeH >kaOnbIKTapsl/TexHomornmueckue
MallUHEl ®  00OpyZOBaHMS s  XJICOOIEKapHOro, MaKapaHHOTO ¥ KOHJHTEPCKOTO
npoussoacte/Technological machines and equipment for bakery, macaran and confectionery
industries, Cyt enepkocibi MekemenepiHiH xabapKkTaps/O00pyA0OBaHNE IPEINPUITHI MOIOYHON
npomsinuierHocTr/Dairy industry equipment

3.IIonHin MaKcaTbl/Leab AucuumMHbl/aim of the discipline: «MamHaTaHyIbIH TEOPUSIIBIK
HeTi3[epi» IOHI MalmlMHa MEH MeXaHU3MIEpPAIH JKOHE ONapABbIH CepHiMAUIIIT MeH YHKemici
JKailbIHaa TeopHsuIap, MaTepuaniap, onapibl KONJaHy OapbICHIHAArbl TO3y, OHBIH AJBIH aly
skaibiHaa OimiM Oepemi. Tamak eHepkociOi calachIHBIH JKaHA TEXHOJIOTHSUIAPBIH CapamTarl,
MOHHTOPHHI JKYPri3y MOHHIH MaHBI3/bl TalaNTapbHBIH Oipi. «MalurHaTaHYABIH TEOPHSUIBIK
Heri3fepi» MOHIHIH OacThl MakcaThl OUTIM aiymIbUIapFa MalllMHA, OHBIH OeJliKTepi MeH
MEXaHH3MJEpP Typaibl Kalllbl TYCIHIKTI KaJbINTaCTBIPYMEH Karap, Oonlamak MaMaHJbIFbIHA
KaTBICTBI OAFBITTHI YCTAHBIN OiniM Oepy, araH OLTIMAI MPaKTUKAIBIK TYPFBIAA, TAlCHIPMAa IIEITy
OapbICbIHIa KoygaHyra Oeiimuey Oousibin Tabbutaabl/IucuniuinHa "TeopeTHUecKre OCHOBBI
MallMHOBEeCHU" JaeT 3HAHUS O TCOPUM, MaTepHalaxX, U3HOCAX MAIIMH M MEXaHH3MOB M HX
YIPYrOCTH M TPEHHH, MX NPEIOTBPAIICHHU IPH INPUMEHEHHH. AHalW3 M MOHHTOPUHI HOBBIX
TEXHOJIOTHH B IHMINEBOH NPOMBIIUICHHOCTH SBIISETCS ONHMM M3 BaKHEHIMX TpeGoBaHMIT
JucuuIUIHbL. OCHOBHOM 1enblo AUCHMIUIUHBL  «TeopeTuyeckue OCHOBBI MallHHOBEACHHS
SIBJIICTCSI HE TOJILKO (pOPMHUpOBaHHE Yy OOydJarommxcsi OOLIEero HpeACTaBJICHUs 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, MaTepraiaap, onapabl KOIJany
OapBICBIHIAFBI TO3Y, OHBIH aJJIbIH ally JKaiblHIa OimiMII KaiemracTepansl. bimiM amymsirapra
MalliHa, OHBIH OeJIIKTepi MEH MEeXaHU3MIep Typalbl JKaJIIbl TYCIHIKTI KaIBIITacTEIPYMEH Katap,
OosalaKk MaMaHJIBIFbIHA KATBICTBI OarbITThI YCTaHbIN OiniM Oepy, anraH OUTIMII MpPaKTHKAJBIK
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 mpeaoTBpaileHud. Hapsny ¢ ¢popmupoBaHueM y oOydaromuxcst o0Imero
HPEACTaBICHHS O MAIllMHE, €¢ MEXaHM3MaX, OHH OPUEHTHPYIOTCS Ha Oyayuryro mpodeccuio,
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 (YHKIMOHMPOBAHUS MALIUH H
MexaHu3MoB U ux aeranei/ The student knows the general theoretical laws of the functioning of
machines and mechanisms and their parts.

6.KyTisieTin HaTH:KE/ O:KMIaeMble pe3y bTaThl/ expectedresults: Mammina MeH MexaHH3MAEP
JKOHE OJIapIbIH OOJIIEKTEPiHiH )KYMBIC KacaybIHbIH JKaJllbl TEOPHUSUIIBIK 3aHIBUIBIKTAPBIH Oinei/
3HaeT 00IIMe TeOpEeTHIECKUE 3aKOHOMEPHOCTH (PYHKIIMOHHPOBAHUS MAIIMH M MEXaHH3MOB H HX
neraneii/ Knows the general theoretical laws of the functioning of machines and mechanisms and
their parts.

Bexoxanos C. K.

PhD noxrop, Berxoxanos C.K.

PhD nokrop,Bekzhanov S.Zh
PhD doctor
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1.IIpepexBu3uTTEpi/MpepekBU3NTHI/prerequisites: Dusuxa/duzuka, Physics
2.IlocTpekBU3HTTEPi/MOCTPeKBU3HTHI/postrekvizites: A3BIK TylK OHIMAEpIH TOHA3BITY
TEXHUKACHl XKOHE TEXHOJOTHACH/TeXHONOrUs M MOPO3MIbHAS TEXHHKA MPOJOBOIbCTBEHHBIX
npoxayktoB/Food technology and freezing technology, HayGaiixana, MakapoH »oHE KOHIHTEp
OHIMJIEpIH OHAIPYAIH TEXHOJNOTWSUIBIK MalldHAIaphl MeH XaOablKTapbl/ TexHomormueckue
MallUHEl ®  00OpyZOBaHMS s  XJIEOOIEKAapHOTO, MaKapaHHOTO ¥ KOHIUTEPCKOrO
npoussoacte/Technological machines and equipment for bakery, macaran and confectionery
industries, Cyt enepkocibi MekemenepiHiH xabapKkTaps/O00pyA0OBaHNE IPEINPUITHI MOIOYHON
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, MalIMHa MEH
MexaHu3Mep OeJIIeKTepiHiH, op TYpJ KOHIBIPFBUIAD MEH XKaOMBIKTapAbIH, 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 HANEKHBIM M J(G(EKTHBHBIM BBIMTONHEHHEM CBOeH (YHKIHMH 000OIIECHHBIMHI
JJIEMEHTaMH, OOIMVMH Ui OONBIIMHCTBA JeTalell MallMH M Pa3INYHBIX KOHCTPYKIM.
Teopernueckass M NIpHKIAAHAS MeXaHWKa " - Hayka, W3ydarolas KOHCTPYKIHIO, JBHKECHHE
peabHBIX O0BEKTOB, AeTajel MAIIMH 1 MEXaHM3MOB, PA3IMYHbIX 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 CKJIOHHOCTh K PEIICHHIO OCHOBHBIX 3ajad
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,
MallliHa MEH MeXaHu3MJIep OeJILEKTEPiHiH, 9p TypJsi KOHIBIPFBUIAD MEH >KaOIbIKTAPIbIH
KOHCTPYKIIMSCHIH, KO3FaJbIChIH, ONIAPJBIH JJIEMEHTTEpiHiH Oepik, CeHiMIi KYMBIC icTey
IIapTTapbl XKaifblHma OiTiMAI KaJbIITacThpagsl. TEopHsUIBIK JKoHE KOJIAHOAIBI MEXaHHKAHBIH
HETi3ri  ecemTepiH MICNIy IKOJNIApblH KapacThipaasy/ucuuiuinHa (opMHPYET 3HAHHS O
KOHCTPYKIIUH, JBIXKEHHN KOHKPETHBIX OOBEKTOB, NeTaleld MallMH U MEXaHH3MOB, Pa3INIHBIX
YCTaHOBOK ¥ OOOpYHOBaHMS, YCJIOBUSX HaJeKHOH, HAIeKHOW pabOTBI HX DIEMEHTOB.
PaccmatpuBaeT myTH peleHHs OCHOBHBIX 3a/1ad TEOPETHUYECKOH M MPHUKIaaHOi MexaHuku/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
TEXHHUKAJBIK OKYHEeNepAiH KOHCTPYKIMACHIH, KO3FaiubiChiH Outeni/ OOydvarommiics 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.KyrisieTin HoTH:Ke/ OXKMIAaemble pe3yJbTaTbl/ expectedresults:BiniM  amymbl  HaKTH
0OBEKTIIEep/IiH, MallMHa MEH MeXaHu3MJep O6JIIeKTepiHiH, op TYpJi KOHIBIPFBUIAD MEH
a0 IbIKTap/IbIH KO3FaJIbIChIH, OJNIapJIbIH IEMEHTTEpPiHiH OepiK, CEHIMII )KYMBIC iCTEy IIapTTapblH
Oineni/ OOy4aromuiicsi 3HaeT ABM)KEHHE 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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1.IIpepekBU3NTTEPi/MPEepeKBU3HTHI/prerequisites: A3bIK-TYIiK OHIMIEPiHIH TayapTaHybl/
Tosaposenenune npoxykros nuranus/ Commodityscienceoffood
2.ITocTpekBU3HTTEPi/MOCTPeKBU3HTHI/Postrekvizites: A3bIK-TyITiK JaibplHAaY
TexHooruschl/ TexHomorus TIPUTOTOBJICHHUS MPOJOBOJBCTBEHHBIX  mpoaykToB/Cooking
technology; CyT >oHE CYT eHIMAEpiH OHIIPY TeXHOIOTUICH/ TeXHOIOTHs POU3BOACTBA MOJIOKA
u Monno4HbIX poxykTos/Milk and dairy technology;ET xoHe eT eHIMAEpiH OHAIPY TEXHOIOTHACH/
TexHONMOrusi MPOU3BOACTBA Msica M MsCHBIX mpoxyktoB /Technology of cooking meat and fish
dishes.

3.IlonHin MaKkcaThl/ueab AucumInHb/aim of the discipline: Tamax eniMaepiHiH camackl XxKoHE
KayilCi3AiriH ~ 3epTTey JKOHE OKCIECPUMEHTAIIBIK JKYMBICTApIbl JKYpridy MakcaThIH[a,
JICHCAyJIBIKTBl HBIFANUTYFa, XaJbIKTBIH OMIp CYpy CallaChlH apTTBIPYFa JKOHE OHBIH Y3aKTHIFBIH
YIFaiiTyFa BIKIAJI €TETiH OHIMICPAIH CalachlH KaMTaMachl3 eTyre OarbITTaslFaH, TEPeH, Kyier
TEOPHUSUIBIK, OLTIMI )KOHE KICIIITIK JKOHE FHUIBIMH-3€PTTEY Aasipiiay/IblH MPAKTHKAJIBIK JafIbLIap bl
OKBINT TaHbICaabl. [TOHHIH MakcaThl OLTIM adyIIbIHBI IIMKIi3aTThIH, JalbIH OHIMHIH CalajbIK
KaCHETTEpiH OpPTaHOJICITHKAIBIK JKOHE XUMHSIIBIK 3€PTTEYJIep apKbUIbl aHBIKTAybl, carna MEH
Kayinci3aikke OaiiTaHbICTBI € 3aHIAapbIH, TaMaK OHIMICPIiHIH KayilCi3iriH aHbIKTayFa, ajFaH
OlmiMai mpakTUKaga KoJNjaHyra yiipery/B memsix wucciemoBaHms KadecTBa M 0€30IIaCHOCTH
[HIIEBBIX MPOAYKTOB M IPOBEACHUS SKCIIEPHUMEHTANBHBIX PabOT M3Yy4aroTCs M 3HAKOMSITCS C
HPAaKTUYECKUMH HABBIKAMH HPO(ECCHOHAIBHOH M HAyYHO-MCCIICAOBATEIbCKOM IOATOTOBKU H
YIIyOJNCHHBIME TEOPETHYECKMMH 3HAHMSIMM, HAIpPaBICHHBIMH Ha OOECIICYCHHE KavecTBa
[POJYKIMH, CIIOCOOCTBYIOIIEH YKPEIICHHIO 310POBbsI, TOBBIIICHHUIO KaueCTBA )KI3HH HACEICHHUSI
U YBEIMYCHHIO €ro IPOAOKHTENBHOCTH. Llenb IMCHMIUIMHBI HAy4HTh OOY4aloIIerocs
OIPE/ENIATh KaueCTBEHHbIE CBOMCTBA CHIPbs, TOTOBOM MPOIYKLIHU C IOMOLIBIO OPraHOJIeNTH-
YECKUX M XMMHYECKHMX HCCIICIOBAHHM, OIPEICIATh 3aKOHBI CTPAHbI, CBSI3aHHBIC C KaYeCTBOM U
6€30MacHOCTbIO, 0E30IIACHOCTBIO IMHILECBBIX IIPOAYKTOB, NMPHMEHATH IIOJyYCHHbIC 3HAHMS Ha
npaxtuke/In order to study the quality and safety of food products and conduct experimental
work, they study and get acquainted with the practical skills of professional and research training
and in-depth theoretical knowledge aimed at ensuring the quality of products that promote health,
improve the quality of life of the population and increase its duration. The purpose of the
discipline is to teach the student to determine he qualitative properties of raw materials, finished
products with the help of organoleptic and chemical studies, to determine the laws of the country
related to quality and safety, food safety, to apply the knowledge gained in practice.

4.Kpickama Ma3sMyHbI/ KpaTkoe coiepxxanue/shortcontent:Ilon apkpuiel OimiM amymsiiapra
Keneci TeopusulblK OimiM Oepineni: Tamak ©HIMAEPIHIH camnachl jKOHE KayilCi3miri kaiblHIa
MoaliMeTTep Oepy, TaraM eHIMICpPiHIH IIMKi3aTTapbl MCH JaliblH OHIMHIH CanaliblK KaCUETTePiH
OpraHOJICTITUKANIBIK JKOHE XUMHSUIBIK 3ePTTeysIep o/icTepi sKailblH/a, TaFaM eHIMIEpIHIH carnacel
MEH KayilCi3[iriH cakrayra OailTaHBICTBI 3aHJApbl JKalbIH/AQ, MPAKTHKAIBIK cabaKTap apKbLIbl
TaMaK OHIMIEPIHIH KayilcCi3iriH aHbIKTayFa OaifTaHBICTBI JaFABUIAPBI MEH eNTiTiKTepi
Kaublracaapl/ B paMkax JUCHMIUIMHBL OOYYaroIIMMCS JAIOTCS CIICAYONINE TEOPETHYECKUE
3HAHMS: O KayecTBE M OE30MACHOCTH IHINEBOH NMPOAYKINH, O METOAAX OPraHONCNTHYECKUX U
XUMHUYECKUX HCCICJOBAHUHM KaueCTBEHHBIX CBOWMCTB CHIPbS M TOTOBOM MPOIYKLIMH MHIIEBOM
NPOAYKLMH, O 3aKOHAX, CBA3aHHBIX C COOJIOJCHHEM KadyecTBa M OE30IacCHOCTH IHIIEBOI
HPOJYKIMK, O HAaBBIKAX W YMCHHSX, CBS3aHHBIX C ONpEACICHHEM OC30MaCHOCTH MHIIEBOM
MPOMYKIMK TIOCPENCTBOM MpakTiaeckux 3amstuit/ Within the framework of the discipline,
students are given the following theoretical knowledge: about the quality and safety of food
products, about the methods of organoleptic and chemical studies of the qualitative properties of
raw materials and finished food products, about the laws related to compliance with the quality
and safety of food products, about the skills and abilities associated with the determination of
food safety through practical training.

5,Ky3bIperTijiiri/komnereHuuu/competences: biniM amymbsl TaraM ©HIMJIEPIHIH —camnachbH
aHbIKTall  amajgpl. TaMak  OHIMJCPIHIH camachl MEH  KayilcCi3diriH  3epTTey  JKOHe
3KCIIEPUMEHTAIIBIK JKYMBICTAP/IBI XKYPTide anaasl/O0ydarouiicss MOXKET ONMPEICIUTh KaueCTBO
MHIIEBBIX MPOAYKTOB. MOXET MPOBOMUTE HCCIICA0BATEIBCKUE M SKCIIEPUMEHTAIBHbIC PabOTHI 110
Ka4yecTBy M Oe30macHOCTH MHIIeBbIX mpoaykToB/The student can determine the quality of food
products. Can carry out research and experimental work on the quality and safety of food
products.

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




6.KyTinerin HoTHIKE/ 0KHAaeMble pe3yabTaThl/ expectedresults: binim amyms! Tamak
OHIMJIEpiHiH camachl MCH KayilCi3iriH aHbIKTail alabl, KapamaifbiM MHKPOOHOIOTHSIBIK
3epTTeyep/i OpbIHail anajisl XKOHEe albIHFaH HOTIDKeNIepre Oara 6epe anaasl/
OO0y4aroHUACIMOXKET ONPEAEIUTh KAYECTBO U OE30M1aCHOCTh MUIEBBIX IPOAYKTOB, BBIIOIHUT
IPOCTEeHIIIe MUKPOOHOIOTHYECKHIE HCCIIEIOBAHNS U 1aTh OLCHKY ITOTy4eHHBIM pe3yabTaTam/
The student can determine the quality and safety of food products, perform the simplest
microbiological studiesand evaluate the results obtained.
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BII
TK/
B/l
KB/
BD OC

TShDT

2205/
PPPRS
2205/
FPVR

2205

Taburu
IIUKi3aTTaH
JIafbIHIAJIATHIH
Taram
OHIMIEpiH
oHAipy/
IIpoussoncTeo
[POJIYKTOB
[UTAHHUA U3
PaCTHTEIBHOTO
ceipbsi/Food
production from
vegetable raw
materials

eMTHXaH/
9K3aMeH/
exam

Tect/Tect/tes
t

1.IIpepexBU3NTTepi/MpepeKBU3HTHI/prerequisites: A3bIK-TylikeHIMAepiHiHTayapTaHy b1/
Tosaposenenue npoaykros nuranus/ Commodityscienceoffood
2.ITocTpekBU3HTTEPi/MOCTPEeKBU3HTHI/postrekvizites: YHHaH paiiblHganaTelH  Taramuap/
Myunsie Omona/ Flour dishes, OunipicTik Hemece mumiomanasl npaktuka /[Ipon3BoacTBeHHas
Wik npeaauiuiomHas npaktuka/ Industrial or pre-graduate practice, JIMIIIOMIBIK KYMBICTBI
(>xo0aHbI) a3y xoHe Kopray/ HammcaHue u 3ammra AUIIoMHON pabots! (poekrta)/ Writing and
defending a thesis (project).

3.ITonnin makcaTbl/uenab gucuumianHbl/aim of the discipline: Ta3a tamak eHimi JereHimi3 —
aziaM JeHCAyINIbIFbIHA OMIp OOWBI 3WSHBIH THTi30eHTiH,00MaIIaFbIHA Kepi ocep eTMIEeHTIiH OHIM
JKOHE OHBIH KYpaMbIHJa op TYPJIi YBITTHI 3aTTapblH, arPOXHMMHKATTapbIH, ayblp MeTaigap MeH
panuoHykIMaATepaiH OonMaysl Thic. OChIHIAaW TaMakK OHIMIEPIH OHAIPY, OHICY XKOHE Cakray,
pelenTinepai d3ipiey KOHE MIMKIi3aT camachlH OakpUiay canachl — ajaM KbI3METiHIH MaHbBI3IbI
canacel. OHCBI3 TaMaK OHEPKaCi6Oi KoCIMOPEIHAAPEI MEH TaMaKTaHy OPBIHAAPBIHBIH OOIybl MyMKiH
emec. ConnpikTad «TaOury muKi3aTTaH JaiibIHAAIATHIH TaFaM OHIMJEPiH OHIIPY» IIOHI oJaH opi
03iH-031 )Ky3ere acelpy YIIiH KEH IMepClIeKTUBanap amans/Yucras muiieBas MPOLYKIHA-ITO
NPORYKIMS, HE HaHOCAIas IOXH3HEHHOTO Bpela 3[0POBBIO UENOBEKa, HE OKa3bIBAIONIAs
HETAaTUBHOI'O BJIMSIHHA Ha €ro 6y;[y1uee U HE coAcpKaliass pasjJIndHbIX TOKCHYECKHUX BEIICCTB,
arpOXMMHUKATOB, TSDKEIBIX METALTOB U pamuoHykmuaoB. Cdepa mpousBoacTsa, mnepepaboTKu U
XpaHCHHUA TaKUX IHIIEBBIX IMPOAYKTOB, paSpaGOTKI/I PEUCNITOB U KOHTPOJIA Kadye€CTBa CBIPbS
SIBJIICTCSI BaXKHEHIel cdepoil TesTeNbHOCTH YeloBeKa. be3 3Toro HeBO3MOXKHO CYIECTBOBAHUE
MPEANPUSATHI MUIEBOH MPOMBIIUIEHHOCTH W TMPEANPUATHH 00LiecTBeHHOro nutanus. [Toaromy
JUCIHUIIINHA ((HpOI/BBOI[CTBO TIMIIEBLIX IMPOAYKTOB U3 IIPUPOJTHOI'O ChIPbS» OTKPLIBACT HINPOKUE
MepCHeKTHBBI JUIs JanbHeiinreil camopeamnsamun/ 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.

4.Kpickama Ma3MyHbI/ KpaTkoe cojep:kaHue/shortcontent: ITor apkpuiel OiniM amymsutapra
Kelleci TEeOpHWsUIBIK OimiM  Oepinesi: HaH-TOKAIN, KOHIMTEPIIK >OHE MaKapoH OHIMJIEPiHIiH
TEXHOJIOTHACHl JKalbIHIa, OHIMIEPIi OHMIPYIIH TEXHOJOTUSUIBIK MpOLEeCcTepl MEH OJlapibl
Oackapy osicTepi >kaifbIHIa, HAaH-TOKAII, KOHIMTEPIIK J>XOHE MAaKapoH OHIMIEpiH eHAIPYIiH
JKEKCJICTCH TEXHOJIOTHUAJIBIK KeseHnepiHne 0O0JIaTBIH PEOJIOTHSIIBIK, XUMUAJIBIK,
MHUKPOOHOJIOTHSUIBIK, KOJUIOWATBHIK, OMOXMMUSIIBIK, TePMO(DHU3UKAIBIK IpOLECTepl JKalWbIHIA,
TIPaKTHKAJIBIK ca6ar<'rap APKbUIBI JarAblIapbl MEH em‘iniKTepi Ka.]'ILIl'[TaCaZILI/ B paMKax
JUCIHMIUIMHBL 00ydJarolyecs: IMONYJaroT CIEIYIONIHe TEOPETHYSCKUE 3HAHMS: O TEXHOJOTHH
XJ1e000YIOYHBIX, KOHAUTEPCKUX W MAKapOHHBIX H3ENUI, O TEXHOJIOTMYECKUX Ipoleccax
NPOU3BOACTBA MNPOAYKTOB W METOAAX YHNPABJICHUSA HWMHU, O PCEOJIOTMYCCKHUX, XHUMHUYCCKHUX,
MI/IKpO6HO.]'[01"PIquKI/IX KOJUTIOWIHBIX, 6I/IOXI/IMI/I‘ICCKI/IX, Tennod)mnqecrmx Ipoueccax,
MPOUCXOOAINX Ha OTHCIBHBIX TCXHOJOIMYCCKUX JTalax MOpOU3BOACTBA XHC606yJ'IO‘IHBIX,
KOHAUTEPCKUX U MaKapOHHBIX HSHCHHﬁ, Yepe3 NPAKTHUICCKUC 3aHATUA q)OpMpr}OTCS[ HaBBIKH U
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.

Copcenbaesa 3.T. TexHuKa
FBUTBIMIAPBIHBIH MATHCTPI /
Capcenbaesa 3.T. maructp
TeXHUYECKUX Hayk / Sarsenbayeva
Z.T. master of Technical Sciences




5.Ky3bIperTijliri/koMnereHuuu/competences: Binim aTyLIbl Taburu LIMKi3aTTaH
JaiiblHANaThIH TaFaM OHIMJIEpPIH OCNTiIeHreH HOpMalapFa COMKeC TEXHOJIOTHSICHI OOifbIHIIA
skacail anazgpl/ OOydaroMiiCss MOXET H3rOTAaBIMBATh IHIIEBBIE MPOLYKTHI M3 HATyPaIbHOTO
CBIPbSI 10 TEXHOJIOIUH B COOTBETCTBUM C ycTaHoBieHHbIMU HopMmamu/ The student can make food
products from natural raw materials according to the technology in accordance with the
established norms.

6.Kyrinerin HoTH:Ke/ OXKHMIaeMble pe3yabTaThl/ expectedresults: bimim amymsl TaOburu
LIMKI3aTTaH JalbIHIAIATBIH TaFaM OHIMIEPIH OHAIPY dicTepiH Oinei, opi TaraM eHIMIEp OHIIpY
OHZIpICl anjbIHa TYpFaH MiHAETTepAl o3 Oerime mente anaasy/ OOydaromuiicss 3HaeT METOBI
HPOM3BOJCTBA IHIIEBBIX IPOAYKTOB, H3rOTOBISEMBIX U3 IIPUPOJHOTO CHIPbS, M MOXKET
CaMOCTOSITENILHO PeIlaTh 3aJady, CTOSIINE Iepel MPOH3BOACTBOM IHINEBHIX HpomykToB/ 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.

M4

BII
TK/
BJl
KB/
BD OC
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2204/
FPS
2204/
PNS
2204

Tamaxrany
(U3HOIIOTHACH
JKOHE
CaHUTapHACHI/
®dusnonorus
MUTAHUS U
caHUTapHs/
Physiology of
nutrition and
sanitation

eMTHXaH/
9K3aMeH/
exam

YKaz0ama-
aybI3ma/
MTHCHMEHHO
- ycTHO/
written-
orally

1.IIpepexkBH3NTTEpi/MpepeKBH3UTHI/prerequisites: AHATUTHKATIBIK XKOHE (GU3KOJIIOUITI XUMUS/
Amnanutnueckas u ¢puskosutonaHas xumus/Analytical and physcolloid chemistry
2.ITocTpexBU3HTTEPi/MOCTPEeKBU3NTHI/postrekvizites: Koramaslk TamakTaHy eHEpKIcinTepiHig
cepBHCTi yilbIMaacTelpy/ OpraHuzanust OOCITY)KHBAaHHS Ha TNPEANPHATHSIX OONIECTBEHHOIO
muranus/ Organization of service in public catering enterprise

3.IIonHin Makcatbl/uesb aucuuminHbl/aim of the discipline: «Tamakrany ¢usnonorusicel
JKOHE CaHWTApHACHD) IIOHI CTYICHTTEpre TaMaKTaHy (U3HOJIOTHACH TYpalbl, eMIIK >KOHE
KYHapJIbl TaMaKTaHy HeTi3zepi OOMBIHIIA TEOPHSUIBIK OiniM Oepy jkoHe TaMaK OHIMIEpiH Kacay
JKOJBl  NPUHLMIOTEPIMEH  TAHBICTHIPBUIAJAbL ~ TaMakTaHyAbIH ~ OPraHU3MIE  KaJbIIThI
JKaFalJaTipIIiIK eTyiHiH,0HbIH JICHCAYJIBIFbIH JKOHE CHOCK €Ty KaOiJeTiH jKOHE OFaH KaTBICTBI
MaHBI3Bl  (haKkTOpIapAsl KaMTaMachl3 eTUTyiH Kepcereni. TamakTaHyFa KaThICTBI OapiIbIK
JKarfainap, sSsFHH OHbBIH THIMII YIBIMIACTBIPBLTYBIH XKOHE a3bIKThI TOJBIK MaiiJanaHy, AaibiHAAY
XKOHE JIYPBIC caKTay aWThutafbl. JKammsl jkoHE OpraHMKAIBIK XUMHS , OHOJOIMS CEKiINi OKy
Oimimuepine Herizgeneni//uctnmmaa  «DH3HONOTUS W CAaHUTApHS IHTAHUS» 3HAKOMUT
CTY/ICHTOB C NpPHUHIHUIAMH TEOPETHYECKOTO 00pa3oBaHus MO (DH3HOIOTHH MHTAHMS, OCHOBAM
JIe4e0HOr0 M TUTATEIBHOIO NMUTAHMS M IMyTH CO3JaHHs MHINEBHIX NPOIYKTOB. Iloka3kiBaeT,4To
IITaHHe OOEeCleYnBacT HOPMAIBHYIO JKH3HEIEATENFHOCTh OpPraHM3Ma, €ro 310pOBbe U
TPYOCIIOCOOHOCTD, @ TaKKe BaxKHbIC (DaKTOPBI, CBA3aHHbIE C HUM. Bce ycnoBus, CBsI3aHHBIC C
IIUTaHHEM, TO €CThb ¢ ero A((EeKTHBHOH OpraHW3alMedl W IIOJHOLEHHBIM HCIIOJIb30BAHHEM,
MPUTOTOBJICHHEM U IPAaBIIBHBIM XpaHEHHEM KopMa. ba3upyercs Ha TakuX y4eOHBIX 3HAHMSX,
Kak oOmas u opranudeckas xumus, 6uonorus/ The discipline «Physiology and sanitation of
nutrition» introduces students to the principles of theoretical education in the physiology of
nutrition, the basics of therapeutic and nutritional nutrition and the way to create food products. It
shows that nutrition ensures the normal functioning of the body, its health and ability to work, as
well as important factors associated with it. All conditions related to nutrition, that is, with its
effective organization and full use, preparation and proper storage of feed. It is based on such
educational knowledge as general and organic chemistry, biology.

4 Kpickama Ma3MyHbI/ KpaTkoe copep:kanue/shortcontent: IloH apKbUIBI TaMakTaHy
(U3MONOTHSACEl  KOHE CAHMTAPWSCHl Typaibl, €MIIK JKOHE KYHApJIl TaMakTaHy Heri3aepi
OoiibIHIIa TeOpusUTBIK OltimM Oepineni. TamMakTaHyABIH afgaM aF3achbiHa KaJbINITHI XKaFnaiaa acep
eTyi JKaifblH/a, SFHH OHBIH JCHCAYJIBIFBIH JKOHE €HOCK eTy KaOlleTiH jkoHe OFaH KaThICTHI
MaHBI3/Bl (paKTOpIApbl KaMTaMachl3 €TETIHAIrT >KaWbIHOAFel OLTIMII, TaMakTaHyIObl —THIMII
YHBIMAACTBIPY JKOHE a3bIKTHI TOJNBIK IMaiianaHy, HailblHAAy KoHE AypbIC cakTay oficTepi
kKaifplH#a OUTIMAI KaubIITACTBIpaAsl/ B MUCHMIUIMHE &MAlOTCS TEOPETHYECKHE 3HAaHWS II0
(hM3MONOTHH M CAaHUTAPUH ITHTAHHs, OCHOBAM JICYeOHOr0 U MHUTATENbHOro mutanus. dopmupyer

3HaHMA O HOpMaJIbHOM BO3JICHCTBUY MUTAHUS HA OpraHu3M 4€JI0BCKa, TO €CTh O TOM, YTO

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




obecreunBaeT ero 30pOBbe U TPYHOCIOCOOHOCTh M CBSI3aHHBIE C HUM BaxKHbIE (PAKTOPBI, O
paHHOHaHLHOﬁ OpraHu3anvy IMATaHUuA U crocobax TIOJTHOLICHHOT'O HCITOJIB30BaHUA, 3arOTOBKH U
npasmiIbHOTO XpaneHus kopmos/The discipline provides theoretical knowledge on the physiology
and sanitation of nutrition, the basics of therapeutic and nutritional nutrition. Forms knowledge
about the normal effect of nutrition on the human body, that is, about what ensures his health and
ability to work and the important factors associated with it, about the rational organization of
nutrition and ways of full use, harvesting and proper storage of feed.
5.Ky3bIperTijiri/komnereHuuu/competences: binim AJTyIIb aIaMHBIH TaMaKTaHy
(M3MONOTHACEIH  JKOHE eMJIK JKOHe KYHapibl TaMakTaHy HeTi3[epiH MeHrepil IIbIFajbl/
OOyuaromuiicsi oBnajeBaeT (U3HOJIOTHEH MNHTAHHMS YENOBEKa M OCHOBAMH JI€UeOHOro H
nuratensHoro nutanus/ The student masters the physiology of human nutrition and the basics of
therapeutic and nutritious nutrition.

6.KyTineTin HoTHIKE/ O:KUIaeMBble pe3yabTaThl/ expectedresults:biniM anynibIHBIH TaMaKTaHy
(DU3MOJIOTHACHL  JKOHE CAHUTApUSACHl Typaibl OuTiMiI Kanbimracaabl. TamMakTaHynsl — THIMJI
YHBIMIACTHIPY KOHE a3bIK-TYJIKTI TONBIK IHaiiianaHy, JaiblHAay *KOHE JYPHIC CaKTay OmiCTepiH
MmeHrepeni/ DopMUpyIOTCst 3HaHUS OOydaromerocss 0 (M3UONOTHH IMHTAHUS W CAHUTAPHH.
Bnaz{eeT npueMaMu paL[HOHaJ'[I;HOﬁ OpraHu3alyu IUTAHUA W IIOJHOLEHHOI'0O MCIIOJIb30BaHUA,
IIPUTOTOBJICHUS. U IPABWIIBHOTO XpaHEHHMs IPOTOBOIBCTBEHHBIX Hpoxyktos/The knowledge of
the student about the physiology of nutrition and sanitation is formed. Knows the techniques of
rational nutrition organization and full use, preparation and proper storage of feed.
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Parmonanipt
TaMaKTaHy
Herizaepi/
OCHOBBI
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eMTHXaH/
9K3aMeH/
exam

Kaz0arma-
aybI3a/
ITMCBMCHHO
- ycTHO/
written-
orally

1.I1pepeKBU3UTTEPI/MIPePEKBU3UTDI/Prerequisites: AHATUTHKAIIBIK JKOHE (PU3KOJUIOUATI XUMHUSs/
Amnanutuyeckas u ¢puskomwtonaHas xumus/Analytical and physcolloid chemistry
2.ITocTpekBU3HTTEPi/MOCTPeKBU3UTHI/postrekvizites: Koramaplk TamakTaHy ©HepKocilTepiHAg
cepBHCTi yilbIMaacTelpy/ OpraHuzanust OOCTY)KHBAaHHS Ha NPEANPHATHSAX OONIECTBEHHOIO
mutanus/ Organization of service in public catering enterprise

3.Ilonnin MakcaTbl/mesab aucnumauabl/aim of the discipline: «Panmonannel TamakTaHy
Heri3aepi» IOHIHIE a3bIK-TYJIK OHIMAEpIiHIH KypaMbl, OJNapAbIH alaM ar3achblHa ocepi, TaraM
PALMOHBIH KYpY NPHUHLUINTEpi jKOHE JKajlbl TaMaKTaHy MOJACHHeETi >kaiblHZa OiniM Oepineni.
Mertabonmu3mM MeH TaMaK OHIMJIEPiHIH camacklHa OaifTaHBICTBI AYPBIC TaMaKTaHy HeTi3JepiH
OKBITI-YipeHy. TToHHIH MaKcaThl OiniM amyIIbIFa TaFaMIapAbIH aJaM ar3achlHa dcepiH, Kenecine
KaHAail mpouecTep OKYpPETiHIH, TaMaK ©HIMIEPiHIH XHUMHSJIBIK KypaMblH JKQHE Herisri
KOMIIOHEHTTEPiHIH OpTaHU3MIe BIKITAIBIH, PAllMOHAIIEl TAMAKTaHy IPHHIUNTEpiHe OailIaHBICTHI
TaMaKTaHy paIMOHBIH KypacThIpyIsl Yipery Oonbin TaObuIanel/B  mucrmmmHe «OCHOBBI
PAIMOHAIBHOTO MHUTAHMS» JAIOTCS 3HAHMS O COCTaBe IMHINEBBIX MPOAYKTOB, MX BIMSHHH Ha
OpraHM3M 4eJoBeKa, IPHHIIIIAX COCTaBJICHHS UIIEBOTO PAIMOHA M KYJIbType IINTAHUS B [IEIOM.
Vi3yueHre OCHOB 30pPOBOTO ITHTAHUS,CBS3aHHBIX C OOMEHOM BEIIECTB M KaueCTBOM IHINEBBIX
HPOYKTOB. L{eN1bI0 AUCHUIITHHBI SBIACTCS HAYYHTh 00Y4alOIErocs COCTaBIIATh PALIUOH THTAHUS
B 3aBHCHMOCTH OT NPUHIUIIOB PAaIlIOHAJBHOTO NUTAHWUS, BO3AEHCTBUS NPOLYKTOB ITHTAHHUS Ha
OpraHu3M 4YeloBeKa, Kakhe IPOLECCHl NMPOTEKAIoT B JajbHEHIIeM, XUMHYECKOTO COCTaBa M
BIMSIHHSL OCHOBHBIX KOMITOHEHTOB MHIIEBBIX MPOAYKTOB Ha opranu3m/In the discipline
«Fundamentals of rational nutrition», knowledge is given about the composition of food products,
their effect on the human body, the principles of composing a food diet and nutrition culture in
general. The study of the basics of a healthy diet related to metabolism and food quality.The
purpose of the discipline is to teach the student to make a diet depending on the principles of
rational nutrition, the effects of food on the human body, what processes occur in the future, the
chemical composition and the effect of the main components of food on the body.

4.Kpickama Ma3MyHbl/ KpaTkoe colep:xanue/shortcontent:IIoH apKpUIBI  a3BIK-TYJIK
OHIMICpIHIH KypaMmbl, ONapAblH aJaM ar3achblHa ocepi, TaraM palUOHBIH  KYpy
HPHHIMITEP],JKATBl TAMAKTaHy MOJCHUETI KalbIHAA, TaraMJapiblH aJaM aF3acblHa dcepi,
TaMaK OHIMJIEPiHIH XUMUSJIBIK KYpaMbl KOHE HETIi3ri KOMIIOHEHTTEpPIHiH OpPTaHWU3MIC BIKIAJIBI
kaliprHga OimimM Gepineni. IlpakTHkanblK cabakTap apKpUIbl OiTIM amymIbuIapFa palMoOHAIIbI
TaMaKTaHy TOPTINITepiHe OaliIaHBICThl TAMAKTaHY PALMOHBIH KYPACTHIPY ToCepi yiperineni api
OJapIblH JAFAbUIaphl MEH eNTUTIKTepi KaJbINTACTHIPhUIAAB/B paMkax IUCHHILIMHBI JAalOTCS

Epanuesa C.K., T.F.x./

Epanuesa C.XK., k.T.H./

Yeralieva S.Zh., candidate
of technical sciences.




3HaHHA O COCTaBC MHUIICBBIX IMPOAYKTOB, HMX BJIWAHHKA Ha OpPraHu3M 4YEJIOBEKa, NPpUHLHUIAX
COCTaBJICHHUS ITHIICBOI'O paHPIOHa,O6HIeI>’I KyJIbTyp€ NHUTAHUSA, BJIUSIHUNA IPOAYKTOB Ha OpraHU3M
YCI0BEKA, XUMHUYICCKOM COCTaB€ M BJIIMAHHUU OCHOBHBIX KOMIIOHCHTOB ITHUIIEBBIX IIPOAYKTOB Ha
opranu3M. Yepes IpakTHYECKUE 3aHATHUS OOydaroluecs oOy4yaroTcsi CrocodaM COCTaBJIECHMS
panMOHAJIBHBIX PAllMOHOB IMMAUTAHWs B 3aBUCUMOCTHU OT PEKUMaA IMUTAHUA U q]OpMI/IpyIOTCFI HaBBIKH
n ymerus/Within the framework of the discipline, knowledge is given about the composition of
food products, their effect on the human body, the principles of composing a food diet, the general
culture of nutrition, the effect of products on the human body, the chemical composition and the
effect of the main components of food products on the body. Through practical classes, students
are taught how to make rational diets, depending on the diet, and skills and abilities are formed.
5.Ky3sIpeTTitiri/komnerenuun/competences:biniv ~ amymsl  Aypelc  TaMakTaHy —TOpTiOiHe
JKaTaThIH IMApEHTEPAJIBAbI KOHE JKAaCaHAbl TaMaKTaHY YI_HIH ﬁpHaﬁLI Kocniajlapabl KOCy, Kac
epeKLIeNiKTepiHe Kapail opTypii MaTONOTMsUIBIK JMeTanap apKbUIbl eM JKacay TOCLIAepiH
MeHI‘epiH IlIBIFaZ[BI/ O6y‘13}0mﬂﬁcﬂ OBJIaACBA€T OCHOBaMH  PallMOHAJIBHOTO IIMTaHU:A,
TIapeHTEPAJIBHOIO W HMCKYCCTBEHHOI'O ITUTAaHWSA, pPa3JIMYHBIMUA MATOJOTUYECKHMU METOAaAMU
neuenns/ The student masters the basics of rational nutrition, parenteral and artificial nutrition,
various pathological methods of treatment.

6.KyTineTin HoTHIKE/ O2kMAaeMble pe3yabTaThl/ expectedresults: BizimM amymsl panuonangst
TaMaKTaHy TOPTIMTepiHe GalNaHBICTHI TAMAKTaHy PAlMOHBIH KypacTsipa anaasy/ OOydaromuiicst
MOXKET COCTaBJIATH pallMOH IUTAaHUS B 3aBUCUMOCTH OT PEKHUMa palluOHAJIBHOTO muranus/ The
student can make a diet depending on the regime of rational nutrition.
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safety at work.
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p

eMTHXaH/
JK3aMeH/
exam

Tecr /Tect/
test

1.I1pepexkBU3UTTEPi/MIpepeKBU3UTHI/prerequisites: Anam.Koram. Kyxkbik (mekren
Kypcsl/Yenosek.O6uiectso.IIpaBo (mkonbHbI Kype)/ Man, Society, Right (school course)
2.IlocTpexBU3HTTEPi/MOcTPeKBU3HTHI/postrekvizites: Jlonni-makeuimap eHIMAEPIH OHAIPY
TeXHOJOTHACH/ TeXHOJOrHs MPOU3BOACTBA MPOAYKTOB 3epHOBBIX KyibTyp/Technology for the
production of grain products, JJuruomanasl npaxtuka/IIpexaumaomuas npaxruka/Pregraduation
practice, [IMIIOMABIK >KYMBICTHI (>KOOAHBI) XKa3zy JKOHE KOpFay HeMece KeIIeH[i eMTHXaHFa
aiblHaaTybl MeH Tarchipy/ MToroBas arrectrauus Hamicanue u 3ammuTa JUIUIOMHO# paboTh
(mmpoexTa) WM MOATOTOBKA M clada KOMIUIEKCHOro sk3ameHa /Final certification Writing and
defending a thesis (project) or preparing and passing a comprehensive exam.

3.IMonnin maxcarsl/meds aucuummabr/aim of the discipline:3konorusbIK-3KOHOMUKATIBIK
Oeifinmeri OUmKTI MaMaHmap faspiay YOIH OLTIM amymibIapAbl SKYHeNli TEOpHSUIBIK SKOHE
TS)KipI/IGCJ'IiK 0OarpIThl OOMBIHILIA DKOJIOTHUS JKOHE TYPAaKThl JaMy, KOpIIaraH OpTaHbl KOpFay JKOHE
TaOMFATTBl YTHIM/BI Mafiananyra SKOJOTHSIIBIK FHUIBIMHBIH JKaHa JKETICTIKTEpiHE JKOHE JKaHa
OKOJIOTHAJIBIK Ta3a, SJHEPro — KOHE peCypce YHeMﬂeﬁTiH TEXHOJIOTUAJIapFa, XaJIbIKapaJIbIK KOHE
Ka3aKCTaH[BIK 3KOJIOTHUSUIBIK 3aHHaMajapra HeTi3fenreH OutiMIepAi Kamramachkl3  eTy/
OOecrieueHne 3HAHUN OOYYAOIIMXCS MO CUCTEMHOMY TEOPETHYECKOMY WU IPAKTHYECKOMY
HarnpaBJICHUIO OKOJIOTMH U yCTOI\/'I‘II/IBOFO pa3sBuUuTHUsdA, OXpaHbI Opr‘)Ka}OH.ICﬁ cpe€apl "
PpallMOHAJIBHOI'O MPUPOAOIIOJIb30BaHUs, OCHOBAHHBIX HAa HOBEHIIINX JOCTHKCHUAX 9KOJIOTHYECKOM
HAYKH MW HOBBIX OJKOJIOTMYCCKHM YHUCTBIX, DJHEPro-u pecprOCGeperafomnx TEXHOJIOTHUAX,
MEXKIAYHAPOAHOM M Ka3aXCTaHCKOM OKOJIOTMYECKOM 3aKOHOAATEIBCTBE [UIA TIOATOTOBKH
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 coiepxanue/shortcontent: KopmaraH opraHsl Kopray
JKOHIHJerl OIpTyTac MEMJICKETTIK OKOJOTHMSUIBIK — CasiCaTThl  JKYPTri3y JKOHE  CallaJIbIK
GariapamManapblH OpBIHIANYBIH YHBIMAACTHIPY, OPTAbIK, XKEPTiTiKTi aTKapyIisl OpTaHIapIblH
OyJ1 OGarbITTaFbl KBI3METIH YHIIECTIpin, TaOWFAaTTBI THIMJI MaiigananHyjabIH OipKatap TypiepiHe
nmunensusnap O6epy/IlpoBefeHne equHOM TOCYIAPCTBEHHON OKOIOTHYECKOH TMOMMTHKH U
OpraHusaiys BBEIINOJHEHHS OTPAcieBBIX MNPOrpaMM 10 OXpaHe OKpYKarolmled cpensl,
KoopauHanus AEATCIBHOCTH LHEHTPaJIbHBIX, MECTHBIX HCIOJHUTECIBHBIX OpPraHOB B JaHHOM
HaIIpaBJICHUH, BbIJaua JIMIEH3UH Ha pan BHIOB PaLMOHAIBHOTO
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/kommeTenun/competences: BiniM  alyIIbIHBIHIKOIOTHAIIBIK OaKpLIay,
9KOJIOTHSUIBIK Tajantap OOWBIHIIA ic-IIapaiap >KOCHAapblH — QJIICTEMEINIK cayaTThl d3ipieyne,
TYPaKThl JaMyIblH TYXXbIPBIMIAMAChIH, CTPATETHsCHIH, MpoOJieManapblH MHICmyae OLTiKTiIir:
GoxyBl THIC >KOHE ONapjbl ANMEMIIK, aiiMAKTHIK JKOHE JKepTiliKTi JeHreiie IIelryre KaThICThI
Ke3Kapactapbl 00uybl THIC/CTYIEHT JODKEH 001aaTh
KBanu(pUKayed, B METOJUYECKH TPAMOTHOH pa3paboTKe HKOJIOTMYECKOTO KOHTPOIS, IIaHa
MepOl'lpHﬂTHﬁ 10 DKOJIOTHYECCKHUM Tpe6OBaHI/I$[M, B PCHICHUH KOHLENUHWH, CTPATEIruu, npoGneM
yCTOﬁ‘IHBOFO Pa3BUTHUA XU UMCTH B3IJIAJBI HA UX PCIICHUEC HA MUPOBOM, PETMOHATIBHOM 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-
SKOHOMHKAJIBIK anic*repzli TaJjjaar, Taburar Kopray KBISMeTiH}]C HaKTBIJIbI MiHJIeTTep KOﬁLIl'I
0ackIM OarbITTapIbl OENTijell anajbl XKOHE alnFaH OUTIMICPIH AKOJOTHSJIBIK MaceneaepIi ey
YIIiH maiiganaHa anaabl/YMeeT aHalu3UpOBaTh HKOJIOTHYECKUE-IKOHOMHYECKUE — MPOLECCHI,
CTaBUTb KOHKPETHBIC 3aa4y U ONPECACIIATL NPUOPUTETHBHIC HAIIPABJICHUS B npuponooxpaHHoﬁ
JCATCIIPHOCTH U UCIIOJIB30BATh IMMOJTYYCHHBIC 3HAHUA [JIA PCIICHUA 9KOJIOTHYCCKUX np06neM/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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bIT
TK/
Bl
KB/
BD OC

TOJT
2203/
OTPP
2203/
GFT
2203

Tamax
OHIMJICPIHIH
KB
TEXHOJIOTHSCHI/
Ob6mas
TEXHOJIOTHS
MHUIIEBBIX
IPORYKTOB/
General food
technology

eMTHXaH/
JK3aMeH/
exam

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

1.I1pepexBu3nTTEpi/MIpepeKBU3NTHI/prerequisites:TaMak ~ eHiMAEpi  TEXHOJIOTUSIAPBIHBIH
TEOpUsUIBIK, Herizaepi/ TeopeTHueckue OCHOBBI TEXHOJOTHI muiieBbIX npoaykTos/ Theoretical
foundations of food technology

2.ITocTpeKBH3HTTEPi/MOCTPEKBU3HTHI/postrekvizites: A3bIK-TyITiK JaibIHaY
TexXHONOrHACHl/ TexHomorus TIPUTOTOBJICHHUS TIPOZOBOJILCTBEHHBIX npoaykros/Cooking
technology; CyT *oHe CYT OHIMIEPiH OHAIPY TEXHOIOTHACH/ TEeXHOIOTHUs IPOM3BOICTBA MOJIOKA
u Mmonouynsix npoxykroB/Milk and dairy technology;ET koHe er eHiMumepiH eHIIpY
TexHoorusicel/ TeXHOIOrHs IPON3BOACTBA Msica M MsCHBIX mpoxykToB /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
TexHONIOruAChl. CyT OHIMIEpi KOHE CaJIaHbIH Kbl TEXHOJIOTUSCH Typajibl OKbIN Oineni. Tamak
OHEPKACiOiHIH Heri3ri koHe KOCBIMIIA LIMKi3aThl, COHBIMEH KaTap OFaH KOMBUIATHIH TajamTap,
CaKTay JKoHE€ TacbIMajlJay MIapTTapwl, IJ_II/IKi3aTTI)IH Herisri KOMHOHCHTTepi )KaﬁBIHHa ﬁfITI)IJ'Iﬁ,I[I)I,
op TYpJi TEXHOJOTHSUIIBIK YpAICTEpAeri oIapIblH peiii, OapJbIK 3aT anMacy YpHicTepiHe >KoHe
TUIACTUKAJIBIK MaTepuUa pCTiHﬂe, azaM yinajaapblHbIH KYPbUIbICHI KbISMCTiHe KaTbICaThIH, TaMaK
oHIMIEpl DJHeprus Ke3l periHAe KapacTeIpbUran/ TexHonorus IepepabOTKH Msca |
MSCOIIPOAYKTOB, Cy6HpOL[yKTOB, KOJIOACHBIX KOHCEPBOB H [JOIIOJHHUTEIIBHOI'O IIPOU3BOJACTBA
MIPOJYKTOB JIsl JIeTei. 3HAeT O MOJIOYHBIX IPOXYKTaX M OOIIMX TEXHOJIOTUAX oTpaciu. U B
JTAHHOM y4eOHOM HOCOOMH paccKa3biBaeTcss 00 OCHOBHOM U JOTOJHHUTEIBHOM ChIPbE MHUILEBOI
TIPOMBIIIJIEHHOCTH, a TAaKXE€ O Tpe60BaHI/IﬂX K HEMY, YCIIOBUAX XpaHECHUS U TPAHCIOPTHPOBKHU
OCHOBHBIX KOMIIOHCHTAX CbhIPbs, X POJIM B PA3JIMYHBIX TEXHOJOTIHMYECKHUX IMPOLECCax, BO BCEX
mporeccax oOMeHa BeIIeCTB M B KauecTBE IUIACTHUECKOTO MaTepuala, B JEATENbHOCTH II0
CTPOUTEILCTBY TKaHEH YCJIOBEKA, pacCMATpUBAKOTCA IMHUIICBBIE IIPOAYKTBI KaK HWCTOYHUKH
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 KOChIMIIa mm<i3a’rm, COHBIMEH KaTap OfraH KOﬁBIHaTLIH Tajlarirap, CakKray >XOHE
TachIMaJay LIAPTTaphl, HIMKI3aTTBIH HETI3ri KOMIIOHEHTTEpi KalblHIa alThLIa[bI, dp TYpii
TEXHOJOTHSUIBIK ~ YPHICTEpAeri ONapAblH peii, Oapiblk 3aT aiMacy YpZIicTepiHe J>KoHe
TUIACTUKAJIBIK MaTe€pHUal peTiH;{e, ajaM yinajaapbIHbIH KYPBUIBICHI KBISMeTiHe KaTbICATBIH, TaMaK
OHIM/Iepi SHEprus Ke3i peTiHIe KapacThIpbuFaH/ 3HAaeT O MOJOYHBIX NMPOAYKTAaX M OOIIMX
TEXHOJIOTHAX OTpaciu. M B naHHOM y4eOHOM MHOCOOMH paccKasblBaeTcsi 00 OCHOBHOM U
JOIIOJITHUTEIIbHOM CBIPHE HHHICBOﬁ TIPOMBIIIIJIEHHOCTH, a TaKXe€ O TpeGOBaHI/IﬂX K HEMY, YCJIOBUAX
XpaHCHUs. M TPAHCHOPTUPOBKM OCHOBHBIX KOMIIOHEHTaX CBIpbS, HMX pPOIU B Pa3IUYHBIX
TEXHOJIOTHYCCKUX IIPOIIECCaxX, BO BCEX IpoILEeccax oOMeHa BCIICCTB U B KAaYCCTBEC IJIACTHYCCKOI'O
MaTtepuaia, B ACATCIBHOCTH II0 CTPOUTEILCTBY TKaHEH YEJIOBEKA, pacCMaTPUBAIOTCS IMHUILICBBIC
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,Ky3bIpeTTitiri/komnerenun/competences: biriM anymipl muKi3aTTaH KapanmaibiM - TaMak
OHIMJIEpIH atyaa QU3NKA-XUMHSUIIBIK OMOXUMUSLIBIK JKOHE MUKPOOHOJIOTHSUIBIK YIepicTepai Tanaait
Oineni. Bimim anymiblHBIH —~ TaMak OHIMAEPIH TEXHOJOTHCHI OOMBIHINA jkacall amy OLTiKTiNiri
Gonybl THic/ YMeeT BBIOMpATh (H3UKO-XUMUYECKHE OMOXUMHUYECKHE U MHUKPOOHOIIOrHYECKUE
IPOIECCHl NPU HPOM3BOJCTBE IMHIIEBBIX HPOAYKTOB U3 ChIpba. OOydarommiicss TODKEH HUMETh
KBATH()UKAIMIO HA HM3TOTOBJICHHE TMHINEBBIX MPOXYKTOB 1o TexHomoruu/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/ OXKMIaemble pe3yabTaThl/ expectedresults:bimiM amymel mmkizar,
KOMITOHEHTTEpP/IIH KYpaMbl MEH KacHETTEepiH Oile/li; TaMaK OHIMCPIHIH Kbl TEXHOJIOTUSCHIH
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.
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BII TK/
BJ KB/
BD CC

AtOST
2205/
THPP
2205/
FST
2205

ABBIK TYIIK
OHIMJEpiH
caKTay
TEXHOJIOTHSCHI

eMTHXaH/
JK3aMeH/
exam

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

1.IlpepexBu3nTTepi/MpepeKBU3NTHI/prerequisites:Tamak ~ eHIMAEpi  TEXHOJIOTUSIAPBIHBIH
TEOPHSUTBIK Herizzmepi /TeopeTHyeckre OCHOBBI TEXHOIOTHMH THINEBBIX MpoxykTos/Theoretical
foundations of food technology.

2.IlocTpexBH3NTTEPi/MOCTPEeKBU3NTHI/postrekvizites: Er, cyr jxoHe Oanblk eHIMIEPIH
KOHCEpBLICY TeXHOIOTHACH)/ TeXHONIOrHs KOHCepBUPOBaHMs Msica, MoJoKa U peIobY/ Technology
of preserving meat, milk and fish, ¥nTTbIK TaraMaapbIHBIH TEXHOJOTUACH/ TeXHOMOTHS
HanpoHanbHbIX 0o/ Technology of national dishe, OnaipicTik Hemece TUILIOMAIbI TPAKTUKA
/TIpon3BOACTBEHHAs MM peAaniuIoMHas npaktrka/ Industrial or pre-graduate practice.
3.I0lonnin MakcaTbl/mesab JucnuminHbl/aim of the discipline:biniv amymsinapra sxorapst
camanbl a3bIK-TYJIK TayapliapblHbIH KONTIriH Kypy MEH OJlapjblH CalachlH y3aK YyaKbIT cakray
IPOIIECiHAe JKOHE Tayapiapibl TapaTy[blH JKOJNBIHIA CaKTay TOCUIAEpiH MEHrepTy - IIOHHIH
Heri3ri MiHzaeTi Ooibin TaObuUIabY/1[eNb0 AUCUMIUIMHBL SIBISIETCS PACKPBITHE OCOOEHHOCTEH
TEOPETHYECKOr0  IOAXOAAa K I[O3HAHMIO TOBapa, H3y4CHHE MpPOOJIEM COBPEMEHHOIO
TOBapOBECHHUS, OBIAJEHUEC OCHOBAMH OCHOBHBIX KaTETOPHH, IOHSATHH, IPUHIUIIOB U METOJ0B
XpaHEeHNs IPOXYKIUH U CBHIPbsI, OCBOCHHE OOIINX METOMOB yNPaBIEHHS KaueCTBOM TOBapa IpH
ero IJNTEIbHOM XpaHeHHMHM M pacnpeseneHnn.OCHOBHOH 3ajadeil JUCLHUIUIMHBI SBISIETCS
OBJIaJIeHNE O0YJAIOIMMHUCS CII0CO0AMHU CO3TaHMS OOJIBIIOTO KOJIMYECTBA BBICOKOKAYECTBEHHBIX
IIPOZOBOJIBGCTBEHHBIX TOBAPOB M MX XPaHEHHS B IIPOLECCE JUIUTENBHOrO XPAaHEHWS U Ha IIyTH
pacmpoctpanenus 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 Ma3MyHbl/ KpaTkoe cofep:kaHue/shortcontent:IToH apKbUIbI a3bIK-TYJIK ©HIMIEpI
MeH [IMKi3aTTapblH CaKTay/bIH HeTi3Ti YFeIMIaphl, KaTeropusuIaphl, IPUHIMITEP] MEH dIicTepi, opi
a3bIK-TYJIIK OHIMJIEPIH Y3aK YaKbIT Cakray YIEpiciHAe >KOHE TayapJiapbl TapaTyblH >KOJbIHIA
caKTay Toculmepi jkalbIHIA TEOpHSUIBIK OimiM Oepineni/ B mucnmmimue naioTcst TeopeTHUECKHe
3HaHUS 00 OCHOBHBIX IIOHSATHSX, KAaTETOpPHSX, HNPHHIMIAX M METOJaX XPaHEHUS HPOIYKTOB
MUTAHUS M CBHIPbS, @ TAKXKE CIMOCO0AX XPAaHEHHUs MPOAYKTOB MHUTAHMS B IPOLECCE MTUTEILHOTO
XpaHeHUs W Ha myTH pactpoctpanenus 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.
5.Ky3pIpeTTiiri/kommerenun/competences: biniM amymst a3pIK TYIK eHIMAEPi MEH IIHKI3aTThI
CaKTay/bIH HETI3ri KaTeTrOpHsIAPBIH, YFBIMJIAPHIH, TNPUHIUNTEpI MeH omicTepin Oimermi/
OOy4aromuiicss 3HaeT OCHOBHBIC KATETOPHH, TOHSTHS, MPUHIKIIBI X METO/bl XPaHCHUS MUIIEBBIX
npoxykToB H cbipbs/ The student knows the main categories, concepts, principles and methods of
food and raw materials storage.

6.KyrisieTin HoTHKE/ OKMIaemble pe3yiabTaThbl/expectedresults: bimiMm amymibl a3bIK-TYJiK
OHIMZIEpI MEH MIMKI3aTTapblH CaKTay/bIH HETi3ri YFBIMAAPbIH, KaTEerOpHsUIapbiH, MPUHIMITEPI
MeH ojicTepiH Oimenmi, opi a3bIK-TYJIIK OHIMIEPIH Y3aK YakKbIT cakTay YJIepiciHOe >XKoHe
TayapiapAbpl TapaTyIblH OKOJBIHAA CaKTay Tociigepin MeHrepeni/ OOyuaromuiicsi BiazeeT
OCHOBHBIMH MOHSTHSMH, KATETOPHSMH, IPUHIUNAME H METOAAMH XPaHEHHUS IPOYKTOB MUTAHHUS
U CBIPBS, a TAKKe BIIaJeeT cnocobaMy XpaHEHUs! IPOAYKTOB MUTAHHS B MPOIEcce JIUTEIBHOIO
XpaHeHHss W 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.

A6puxaiipiMoBa I'.T., m.r.m./
AbnuxaiipivoBa I'.T.,
MarucTp.i.H./
Abdikhayymova G.T.,
master.p.n.
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2206/

[TPD 2206
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2206

TaraMIbIK
KOCTIaNap/IbIH
TEXHOJIOTHUACHI /
Texnonorus
TTUIIECBBIX
1100aBOK/
Technology of
food additives

eMTHXaH/
3K3aMeH/
exam

XKazbarma-
aybI3ma/
MTHICBMEHHO
- ycTHO/
written-
orally

1.I1pepexBu3uTTEpi/MIpEepeKBU3UTHI/prerequisites: Tamax eHiMAEpI TEXHOJOTHSIAPBIHBIH
TeopusIbIK Heriznepi/ Teoperndeckne OCHOBBI TEXHONOTHI MUIIEBBIX mpojykTos/ Theoretical
foundations of food technology

2.IlocTpeKBU3UTTEPI/MOCTPEKBU3UTHI/postrekvizites: YITTHIK TaraMJIapbIHbIH
texHonorusAcel/ TexHonornst HanmoHansHbIX Omon/Technology of national dishe, ©nuipicrik
Hemece AUMIoMaiisl npakTuka /IIpon3BojcTBeHHas wim npeaanmuioMHas Tnpaxthka/ Industrial
or pre-graduate practice.

3.0onHin MaxcaTb/nejab mucounumnabl/aim of the discipline:[IonHiH MakcaThl: acmasblK

TemipOEeKKBI3EI A. TEXHHKA
FBUIBIMIAPBIHBIH MATUCTPi /
TeMupOEKKBI3bI A. MAaTHCTP
TexHuyeckux Hayk / Temirbekkyzy
A. Master of Technical Sciences




OHIMIEP/l OHAIpyIe TaraMIbIK JKOHEOHOJOTHSUIBIK OENCeHIi Kocmanapapl KOiaaHy OoMbIHIIA
OimiMai KamsmracTelpy. [ToHHIH MIHAETTEpi: TEXHOJOTHSUIBIK KOCHANApAbl IpPIKTEYMiH MKaIIbI
TOCULIEPIH 3epTTey; THIHIAYIIBUIAPABI TaMaK >KOHE AacHas3[blK OHIMJEepAi IalblHAay YIIiH
KOFaMJIBIK TAMaKTaHy KOCIIOPBIHAAPHIHAA KOJNAAHBUIATBIH TaFaMIbIK JKOHE OHOIOTHSUIBIK
OenceHni KocmamapAblH OKIKTEIyiMEH XOHE acCOPTHMEHTIMEH TaHBICTHIpY/Llens mporpammsr:
(bOpMI/IpOBaHI/Ie 3HAHHI 10 MNPUMEHEHUIO ITHUIIEBBIX U OHOJIOTHYECKH AKTUBHBIX Z[O6aBKaX B
NPOU3BOJCTBE KYJIMHAPHOW NPOAYKLHHK.3a[Ja4d HPOrpaMMbl: H3ydeHHE OOLIMX I[TOJXOJOB K
HOZ[GOpy TCXHOJIOTHYCCKHX Z[063.BOK; O3HAKOMUTH cnymaTeneﬁ C Knaccnd)nxauneﬁ "
ACCOPTUMEHTOM  IIUIIEBBIX U OHOJOTMYECKH  aKTHBHBIX IIO6HBKHX, HCIIOJIB3YyEMBIX Ha
NPEeINPUITUIX OOIECTBEHHOTO MUTAHMS /TS IIPUTOTOBIICHHS OJIIO U KYJIHHAPHBIX n3nenuit/ 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 Ma3MyHbl/ KpaTkoe coaep:kanue/shortcontent:Acnas3ipik eHiMIepai eHIipyne
TaraMJIbIK JKOHEOUOIOTHSIIBIK OCJICeH I Kocanap bl KOJAaHy OOMbIHIIA OUTIMIII KaJbIITaCThIPY.
IToHHIH MIHIETTEpi: TEXHOJOTMSUIBIK KOCHAJNApAbl IPIKTEYAIH JKaJIbl TOCULIEPIH 3eprTey;
THIHAAYIIBUTAPABl TAMAK JKOHE acmas[blK OHIMAepAl AailblHOay VIIiH KOFAMIBIK TaMaKTaHy
KQCil’[OpI)IHL[apI)IHI[a KOJIJAaHBUIATBIH TaraMJIbIK KOHC 6I/IO.TIOI‘I/I$UII>IK 6B.TICBHZ[i KocnajlapibIH
XKIKTEITyiMEH XOHE aCCOPTUMEHTIMEH TaHBICTHIpY/Llens mporpamMmsl: GOpMHUpPOBAaHUE 3HAHUH 110
NPUMEHCHUIO MHUIICBBIX H OMOJIOTUYECKH aKTHUBHBIX ﬂ06aBKaX B IIPOU3BOACTBE KyﬂHHapHOﬁ
HpOZ[yKLII/II/I.3aL[a‘II/I TporpaMMbl: HU3YyUCHHE O6IJ_II/IX IIOJAX040B K HOI[GOpy TEXHOJIOTHYECCKHUX
00aBOK; O3HAaKOMHUThH cCiIymiarenell ¢ KinaccH(UKaluedl M acCOPTUMEHTOM IIHINEBHIX U
OHOJIOTHYECKU aKTHBHBIX ,HO6aBKaX, HCIOJB3YEMBIX Ha NMPEANPUATUAX 06ILICCTBCHHOF0 IMUTaHUA
JUI TIPUTOTOBJICHUS OJIFOA ¥ KyJdWHApHBIX wu3aeiauidi OOydaroumuiics OBJafeBaeT OOMIHUMHU
IpHeMaMH 0TOOpa MUIIEBBIX J00aBOK U 00J1a1aeT CIOCOOHOCTEIO CO3/1aBaTh JOOABKH 110
texuonorud /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.

5.KysbIperTiiri/kommerenmun/competences:biiM amymis! TaFaMbIK KOCTIANAPABIH TYPIEPiH
Oimeni opi omapppl OenNTileHTeH HOpMaapra COMKeC TEXHONOTHACH OOWBIHINA jkacail aimy
Ky3bIperTinirine ue Oomampl/ OOydaromuiics 3HAET BHABI MHUIIEBBIX J00aBOK U obnamaer
KOMITETEHIMEeH MO0 WX pa3paboTKe B COOTBETCTBMH C ycTaHOBIEHHBbIMH HopMamu/ The student
knows the types of food additives and has the competence to develop them in accordance with
established standards.

6. Kyrisietin HoTH:Ke/ O3KM1aeMble pe3yJbTaThl/ expectedresults: bimim amymibl Taramabik
KOCHaap/b! ipiKTEeyAiH JKaJIIbl TOCUIIEPIH MEHTepe i api Kocadapabl TEXHOIOTHICH! OOHBIHIIA
skacail any KabOineriHe ue Oonansl/OOydaromuiicss OBIaaeBacT OOMKMMH HpUEeMaMH OTOOpa
MMIIEBLIX 100aBOK M 00JaJaeT CIOCOOHOCTBIO M3rOTaBIMBATL JA00aBKM 1o TexHosioruu/ The
student will learn general approaches to the selection of dietary supplements and will be able to
make supplements according to technology
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1.IIpepexkBU3NTTEPi/MpepeKBU3HTHI/prerequisites: Tamak oHIMIEPi TEXHOIOTHSIAPBIHBIH TEO
Herizaepi/ TeopeTnueckne OCHOBEI TeXHOIOTHI MuMIeBBIX IpoxykTos/ Theoretical foundations of
food technology

2.ITocTpeKBU3NTTEPI/MOCTPEeKBU3HTHI/postrekvizites: ¥ATThIK Taram/JIapbIHbIH
TexHonorusicel/ TexHonoruss HarmoHanbHBIX Omox/Technology of national dishe, ©mnuipicrix
HeMece JUIUIOMaIbl pakTuka /[Ipon3BonCTBEHHAs WM HpeJauIuioMHas mnpaktuka/ Industrial
or pre-graduate practice.

3.0Ionnin MakcaTbl/ueab gucuumianHbl/aim of the discipline:binim anymbuapra acThbik,
OypIIaK JaKpUIIApBIH, JKEeMIC-KUIEK IIUKI3aThH KalTa eHJey OHIMIEpiH maiianaHy Herizuepi,
COH/Iali-aK HaH, KOHIMTEPJIK >KOHE MaKapOH OHIMICPiH OHAIpy Ke3iHJe WIMKi3aTThIH OChI
TYpiepiH TaligagaHa OTBIPBIN, TaFaMABIK KYHIBUIBIFBI  KOFAphl  OHIMIEPIl  OHIIPY
TEXHOJIOTHSUIIAPBIH MeHrepTei. MUHEpaIbl *KOHe BUTAMHHIIK KYH/IBUIBIFBI )KOFAPhl HAaH, HaH-
TOKAIl, MAKapOH JHE KOHIUTEPJIIK OHIMICP i OHAIPY/IiH TEXHOJOIHAJIBIK CXEMajIaphl KalbIH/a,
HAH-TOKANl OHIMJEPIH OHAIpY/Je KOJIAHBUIATHIH KAKCAPTKBIIITAPIBIH JKIKTEnyi >KalbIHa,
TaFaMJIbIK KYHIBUIBIFBI JKOFapbl OHIMAEPIIH KayilCi3AiriHe KOMBUIATBIH TajanTtap XalblHIa
Oimimaepin KanbinTacThipaapl/O0ydarouMcs OBJIAJICIOT OCHOBAMH HCIIOJNIb30BAHHUS MPOLYKTOB
nepepaboTKH 3epHa, OOOOBEIX KYJIBTYP, IUIOJOBO-ATOJHOTO CBHIPbS, @ TAaKXKe TEXHOJIOTHSIMH
IIPOU3BOJICTBA NPOAYKTOB C BBHICOKOH IMINEBOH I[EHHOCTHIO C HMCIIOJIB30BAaHHEM JaHHBIX BHIOB
CBIPBsI IPU MIPOM3BOCTBE XJe0a, KOHAUTEPCKUX M MAaKapoOHHBIX u3aenuit. @opMUpyeT 3HaHHS O
TEXHOJIOTHYECKHX CXeMax IPOM3BOJCTBA Xieba, X1e000yI0UHbIX, MAKapPOHHBIX U KOHJUTEPCKHX
n3/IeNHil ¢ BEICOKOH MUHEPaTbHOH U BUTAMHHHON IIEHHOCTBIO, O KIaCCU(UKAIUN YITydIIUTeNeH,
MIPUMEHSEMBIX IIPU TPOU3BOACTBE XJIEOOOYJIOUHBIX M3JEIUM, O TPeOOBaHMAX K 0E30MaCHOCTH
MIPOJIYKTOB C BBICOKOM MHUILEBOM IEHHOCTHIO/

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.KpIcKalma Ma3MyHbl/ KpaTkoe coiep:kanue/shortcontent: I1Ion apkpuibl OiNiM amymisLUIapra
KeJeci TeopHsIIbIK OiiM Oepiniesti:acThIK, OYpIIaK AaKbLIIAPBIH, XKEMIC-KUACK IMKi3aThIH KalTa
OHJICY OHIMCpPIH MailiaiaaHy Heri3Jepi alblHIa, HaH, KOHAUTEPIIK )KOHE MakapoH eHiMICpiH
OHJIIpY Ke3iH/e LIMKI3aTThIH OChI TYPJEPIH MaiifaaHa OTBIPHIIN, TaFaM/BIK KYHJIBUIBIFBI KOFapbl
OHIMJICP/Il OHIIPY TEXHOJOTHSUIAPhl JKAWBIHIA, MHHEPAJAbI JKOHE BUTAMUHJIK KYHIBUIBIFBI
JKOFapbl HaH, HaH-TOKAIl, MaKapOH JKOHE KOHIWUTEPIIK OHIMIEpAi OHAIPYAIH TEXHOJOTHSIIBIK
cxeManapbl JKailbIHAa, HAH-TOKALI OHIMIEPIH OHIIpyde KOJIAHBUIATHIH IKAKCAPTKBIIITAP/IBIH
XKIKTeTyl JKallbIHAa, TaraMIBIK KYHIBUIBIFBI JKOFaphl OHIMIEpAIH KayilCi3iriHe KOHBLIATHIH
TaJanTap >kalbIHaa, NPaKTHKAJIBIK cabaKTap apKbUIbI JaFAbLIaphl MEH eNTUTIKTepi Kalslnracaisy/
B pamxax

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

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

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




UCLHMIUIAHBL 00ydJaromumMesi OyIyT JaHbl CICAYIOIIHE TEOPETHYECKUE 3HAHUA: 00 OCHOBAax
HCIIOJIb30BaHUs IIPOAYKTOB Hepepa60TI<H 3€pHa, 0000BEIX KYJbTYp, IIJIIOAO0BO-ATOAHOTO CBIPBSA, O
TEXHOJIOTUAX TIPOU3BOACTBA MIPOAYKTOB C BBICOKOI HHHICBOﬁ IOCHHOCTBIO C HCIIOJIB30BAHUCM
JAHHBIX BHIOB CBHIPbSi MPH IPOHM3BOACTBE Xje0a, KOHIUTEPCKHX M MAKapOHHBIX H3ICIUH, O
XHCGC, XH6606yHO‘iHHX U3ACNUAX, MaKapOHHBIX HU3ACIHAX C BBICOKOI MI/IHepaJ'IBHOi//I u
BUTAaMHHHOM HEHHOCTBIO U O TEXHOJIOTUYECKUX CXEMaX IMMPOU3BOJACTBA KOHAUTEPCKUX H3HeﬂHﬁ, o
KIacCU(UKALMU YITyYIIUTENIeH, IPUMEHEMBIX HPH MPOU3BOACTBE XJICOOOYIOUHBIX U3IEIHUiL, O
Tpe60BaHI/ISIX K 0€30IMacHOCTH TIPOAYKTOB C BBICOKOI HHI].IGBO;I HECHHOCTBIO, HABBIKU U YMEHUS
dopmupyrotest uepe3 npakrtuueckue 3aHsTus/ Within the framework of the discipline, students
will be given the following theoretical knowledge: about the basics of using grain processing
products, legumes, fruit and berry raw materials, about technologies for the production of
products with high nutritional value using these raw materials in the production of bread,
confectionery and pasta, about bread, bakery products, pasta with high mineral and vitamin value
and technological schemes of confectionery production, classification of improvers used in the
production of bakery products, about the requirements for the safety of products with high
nutritional value, skills and abilities are formed through practical exercises.
5.Ky3sIpeTTitiri/komnerenuun/competences: biniM amymbsl  korapsl  KYHIBI  TaraMIbIK
OHIMJICP/IiH TYpJIepiH OiJei opi o1 Taramaapabl OCNTiIEHIeH HOpMallapFa COUKEC TEXHOJIOTHSCHI
OoiiplHIIa jkacail amy — Kysiperrimirine wue O6omaxel/ OOy4alOIIUACS 3HAET ACCOPTHMEHT
BBICOKOLICHHBIX ITHUIIEBBIX ITPOAYKTOB U 06na)1aeT KOMIICTCHOUAMH I1I0 M3IOTOBJICHHIO 6H}OI[ 1o
TEXHOJIOTHU B COOTBETCTBUH C ycTaHOBIeHHBIMU HopMamy/ The student knows the range of high-
value food products and has the competence to prepare dishes according to technology in
accordance with established norms.

6.KyTineTin HoTH:Ke/ OKHAaeMble pe3yabTaThl/ expectedresults: Bimim amymsl TaraMIbIK
KYH/IBUTBIFBI JKOFApBl OHIMIEPIiH Kayilci3miriHe KOMbUIATHIH TajJanTapAbl MEHrepeli opi oHiM
TYpIepiH TEeXHONOTHACHI OoWbIHIIA kacail amy KaOirerine wue OGomangsl/ OOydaromuiics
OBJIajieBaeT TPeOOBaHMSIMU K OE30IIaCHOCTH INPOIYKTOB C BBICOKOH IHINEBOH LEHHOCTBIO U
obnagaer CrocoOHOCTHIO pa3pabaThiBaTh BUIBI MPOayKiuu mo Texuonorun/ The student masters
the requirements for the safety of products with high nutritional value and has the ability to
develop types of products according to technology.

3 kypc / 3kype / 3course
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1.I1pepexkBU3UTTEPi/MpepeKBU3UTHI/prerequisites: Tamak OHIMIEpiHiH JKaIIIbI
TexHoorusce/Obmas TexHosorust muiIeBsIx npoxykros/Generalfoodtechnology
2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3UTHI/postrekvizites: OHpipicTik

toxipube/lIponsBoacTBenHas  mpaktuka/ Manufacturing practice, AB3BIK-TYJIK ©HIMIEPiH
CTaHJapTTay, cepTU(UKATTAY XKoHe MeTponorust/CTanaapTH3anys, CepTHGHUKANUST 1 METPOJIOTUS
IPOIOBOJILCTBEHHBIX mpoxykTos/Standardization, certification and metrology of food products,
YITTHIK TaraMIapbIHbIH TexHouorusAckl/ TexHomorus HaILMOHAJIbHBIX
6o/ Technologyofnationaldishe.

3.00onnin MakcaTbl/Hesab AucnumanHbl/aim of the discipline: A3bIK-Tynmik enimMzepin
JAWBIHAAYABIH diCTEpl ©TE KOI JKOHE Ke3-KEJIeH dIC OHIMII OprOHONCHTUKAIBIK, XUMHUSIIBIK,
¢m3uKanbIK e3repicrepre yimsipaTtansl. COHABIKTaH onlapiaH xabapaap 6oy, KaHgail MpOIecTiH
ocepiHeH OHIM KaHJall Kylire ue OONATBIHBIH OiTy KakeT. Op OHIMIe KETeTiH IIBIFBIH MeH
IIMKIi3aTTap CaHbl Ja MOHJAE Urepilyl Kepek TambpManapiablH Oipi. «A3BIK TYJIIK AaiblHIAY
TEXHOJOTHMACBY  IIOHIHEH  a3bIK-TYJIK  TayapiapblH  OHIIPYy  HPOLECTEPIiHIH  KasIbl
3aHIBUIBIKTApBIH  OiNiefi, JKOHOMHKAa JKOHE ecell Oepy Mocelenepinie Ky3bIpeTTi, eMIiK
TaMaKTaHyIbIH Herizaepi 6ineni/Crnoco00B MPUrOTOBICHHS MUIIEBBIX IPOAYKTOB OYEHb MHOTO,
n 000H crmocod moaBepraeT INPOAYKT OPTOHOJNENTHYECKUM, XUMHYECKHM, (QU3MIECKHM
n3MeHeHnsIM. [TooToMy HeoOX0oauMO OBITH B Kypce HX, 3HaTh, KaKO€ COCTOSHHE OyHeT MMeTh
HPOJYKT IOJ BIMSHUEM KaKOro mporecca. 3aTparhl Ha KaXAblil IPOAYKT M KOIMYECTBO CHIPbS
TaKoKe JIOJDKHBI OBITh OCBOEHBI B AWCLUIUIMHE. 3HAeT OONHEe 3aKOHOMEPHOCTH IIPOLECCOB
IIPOU3BOJICTBA IIPOJOBOJILCTBEHHBIX TOBApOB IO IHUCHHUIUINHE «TEXHOJIOTHS IPHIOTOBJICHUS
IMIM», KOMIIETCHTEH B BONPOCaX OSKOHOMUKM M OTYETHOCTH, 3HAET OCHOBBI JIe4eOHOrO
nutanusi/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-TYJNIK OHIMEPiH JalbIHAAYABIH dicTepi, a3bIK-TYIIK
TayapJapblH eHJIIpy MPOLECTEPIHIH KaJIbl 3aHJBUIBIKTApbl, 9p OHIMI€ KETeTiH IIMKIi3aTTap MeH
INBIFBIH CaHBIH aHBIKTAy oJici, a3bIK-TYJIK ©HIMJepiH OenrieHreH HopManapra coiikec
TEXHOJIOTHACHI OOMBIHIIA jkacay >KOJNJaphl, NPAaKTHKaNbIK cabaKrap apKbUIBI JarablIapsl MeH
eNTUTIKTEPiH KalbINTacThIpy/B paMkax AMCHMIIIMHBL OOYYaroMMCS JAIOTCs  CIEIYIOLIHe
TEOPETHIECKHE 3HAHUS: METOMBI IPUTOTOBIICHHS IIPOIYKTOB ITHTaHWS, 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 HABHIKOB M YMEHUH
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
M3rOTaBIMBATh HPOAYKTHI MHUTAHUS IO TEXHOJIOTMH B COOTBETCTBUHM C YCTAQHOBJICHHBIMH
Hopmamu/ The student can produce food according to the technology in accordance with the
established norms.

6.KyTisieTin HOTH:Ke/ O3KMIaeMble pe3ysbTaThl/ expectedresults: Bimim amymisl a3bIK-Tymik
TayapJiapblH ©HIIPYy NPOLECTEPiHIH JKalMbl 3aHABUIBIKTAPhIH Oinesi, a3bIK-TYJTIK OHIMIEepiH
JIafbIHAY/IBIH Q/IICTEPIH MEHTepeni, opi op ©HiMre KETeTiH HIMKi3aTTap MEH IIBIFBIH CAaHBIH
aHBIKTall anajibl, a3bIK-TYJNIK OHIMAEpiH OCNrileHreH HOpManapra COMKEC TEXHOJOTHSCHI
GoiibIHIIIA

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




skacail amanpl/ OOyvaroIiMiics 3HaeT OOLIME 3aKOHOMEPHOCTH MPOLIECCOB IMPOHU3BOACTBA
TIPOAOBOJIBLCTBEHHBIX TOBApOB, BJIAACET METOJaMU H3TOTOBJICHUS IPOAYKTOB ITUTAaHUA, YMECT
ONpEeAcIATE KOJIMYECTBO CBIPBSA M 3aTpaT Ha KaXKAYIO NPOAYKIHIO, U3rOTAaBIMBACT IPOAYKTHI
MIMTAHHS 110 TEXHOJOTHH B COOTBETCTBUH C ycTaHOBIeHHbIMU 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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1.I1pepexkBU3UTTEPi/MpepeKBU3UTDI/prerequisites: Tamak eHIMJIEPiHIH JKaJIIbl
TexHoorusice/Ob1mas TexHosorust muiIeBsIx npoxykros/Generalfoodtechnology
2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3UTHI/postrekvizites: OHpipicTik

toxipube/IIponsBoacTBenHas  mpaktuka/ Manufacturing practice, AB3BIK-TYJIK ©HIMIEPiH
CTaHJapTTay, cepTU(UKATTAY XKoHE MeTposorust/CTanaapTH3anys, CepTHGHUKANUS 1 METPOJIOTUS
IPOIOBOJILCTBEHHBIX mpoxykTos/Standardization, certification and metrology of food products,
YITTBIK TaFraMIapbIHBIH TexHouorusckl/ TexHomorus HALMOHAIIbHBIX
oo/ Technologyofnationaldishe.

3.0ounin MakcaTsl/neas qucoummnbl/aim of the discipline: Crynentrepaid Kopiuaran opta
MeH aJaMJIapJbIH ic-opeKeTi JKaiilbl oif epicTepiH keHelTy/ Pacmmpenne Kpyrosopa ydammxcst
00 okpyxarolei cpexne W aestenpHocTH Jronel/ Expanding students ' horizons about the
environment and human activities

4. KpicKamia Ma3MyHbl/ KpaTkoe cojaep:kaHue/shortcontent: 1ueTanblk  TaMaKTaHy
NPUHIMANTEPI MEH KYHApIIbl TaMaKTaHYABIH TEOPHSUIBIK Herizmepi OoibIHIIA OiniM Oepy; -a3bIk-
TYJIK OHIMIEPiHIH (U3HOJOTHSIBIK KaCHETTEPIMEH TaHBICY JKOHE OJApABIH ar3ara ocep eTy
MEXaHU3MiH Olly; IIUKI3aTTBIH MNalJaidbl KAaCHETTepiH OHTAMIBI KoJigaHa Oily, TaMak
OHIMIEPIHIH XUMUSUIBIK KYpaMmbl MEH OJIapABbIH KYHApIBIFbl OCPUIreH KecTenepii KOMAaHy.Ibl
YHpeHy;CaHUTapHsi MCH TMIMCHAHBIH MaHBI3bI MEH MaKCaThblH OKBITY/ OOy4eHHE MpPHHLHIIAM
JIMETHYECKOr0 MUTaHUS M TEOPETHYECKUM OCHOBAM MHTATEIBHOrO MUTAHUS; -3HAKOMCTBO C
(hU3HOTOrNYECKUMHU CBOMCTBAMM THIIEBHIX MPOIYKTOB M 3HAHNE MEXaHM3Ma HX BO3ICHCTBUS HA
OpraHM3M; YMEHHE ONTHMAIbHO MCIIOJIb30BaTh IOJNIC3HBIC CBOICTBA CHIPbS; HAYYUTHCS
TabIMIaMu MUIEBBIX ~ NPOAYKTOB U HX
TI0ZI0pO/THs;00ydeHNe BaXKHOCTH | LIeJIM CaHWTapHu U TurueHsl/ 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/koMnereHuuu/competences: ar3aHblH HETi3ri HyTPUEHTTEP MEH KyaTThUIBIKKA
KQXETTLIIriH OiTy; HEeTi3ri HyTpUEHTTEeP/IiH aTKapFaH (GH3HOJIOTUSUIBIK POJIiH Oily; IIUKI3aT )KoHE
OHIMIEP/IiH KaCUETTEePi MEH XUMHUSUIBIK KYPaMbIH Olly; TAMAKThIH KYHAPIIBIK, OHOJIOTUSUIIBIK KOHE
KYaTTbUIBIK KYHJABUIBIFBIH OlTy/3HaTh TOTPEOHOCTH OpTraHW3Ma B OCHOBHBIX HYTPUEHTaxX H
9HEPTHH; 3HATh (PU3MONOTHYECKYI0 POJb, KOTOPYIO WIPAalOT OCHOBHBIE HYTPHUCHTHI; 3HATh
CBOWCTBA M XMMHUYECKUH COCTAB CHIPbsS M MPOAYKTOB; 3HATh IUTATCIbHYIO, OMOIOTHYECKYIO H
JHepreTuyeckyto nenHocTs nunwm/ 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

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




6. Kyrinerin HoTHKe/ 0XuAaeMble pe3yabtarhl/ expectedresults: xamblkTelH op-Typii
TONTAP/BIH TaMaKTaHy PallMOHAAPbIH KYPacThIPy/Ibl Olleai; TaMaKTaHy palHOHIap/bl TaJiar
KaJIBINTACTBIPYABI OiJIe/i;TaMaKThIH KYHApJIBIK, OMOJIOTHSUIBIK JKOHE KYaTTBUIBIK KYHJBUIBIFBIH
aHBIKTay/bl OiNeli/ yMeeT COCTaBIATh PALIMOHBI MUTAHUS PA3TUYHBIX TPYII HACEICHUS; yMEET
aHaIU3UPOBaTh U (GOPMHUPOBATH PALMOHBI; YMEET ONMpPENEIATh MUTATEIbHYI0, OHOJIOTHYECKYIO U
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

M5

bIT
TK/
Bl
KB/
BD CC

ATOP

3208/
PPPPP
3208/
PAFP
3208

ABBIK-TYITIK
OHIPICIHIH
mporecrtepi
JKOHE
anrnapaTrapsl/
IIporueccsr u
anmaparsl
POU3BOJCTBA
IIPOIOBOJIECTBE
HHBIX
POIYKTOB /
Processes  and
apparatus of
food production

eMTHXaH/
9K3aMeH/
exam

XKazb6arua-
aybI3a/
IIACBMCHHO
- ycTHO/
written-
orally

1.I1pepexBH3NTTepi/MpepeKBU3NTHI/prerequisites: TaMakeHIMIEPiTEXHOIOI USITAPBIHBIHTEOPHS
nbIK  Herizaepi/TeopernyeckneocHOBbITEXHOJIOrHMNHILEBbIXIpoayKToB/ Theoretical foundations
of food technology.

2.IlocTpexBU3HTTEPi/MOCTPEeKBU3HTHI/postrekvizites:ET, cyr koHe Oamblk  OHIMIEpPIH
KOHCepBiney TexHonoruscsl/TexHoIorus: KOHCEPBUPOBaHUsL Msica, MoJloka 1 peiOsl /Technology
of preserving meat, milk and fish, ¥nuTTBIK TaraMaapbIHBIH TEXHOJOTUACHI/ TeXHOIOTHS
HanyoHanbHBIX Oion/Technology of national dish, ©wHnuipicTik Hemece AUIIIOMAABI IIPAKTHKA
/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 TICUIi OOMBIHIIA MPOLECTEPAIH IKIKTENYyi,
IpOLECTep MEH ammapaTTapAbl €CeNTeyIiH JKAIbl MPUHLMITEP], amnmapaTrapra KOWBLIATBIH
Tajarnrap, amraparrap KacaJlblHaTBIH MaTepuajigap MEH alnapaTrrapiblH Typnepi, aTKapaTbIH
KBI3METI, TEXHHKAJIBIK CHITaTTaMachl MEH KYPBUIBICHI JKaMBbIHIaFbI Olmimin
KajbinracTbipaasl/Dopmupyer y 00ydaromMXCsl 3HaHMA O BMIAX IPOLIECCOB IMPOM3BOACTBA
MIPOJIOBOJIBCTBEHHBIX MPOIYKTOB, KJIACCU(PUKAIIMU MPOLECCOB 10 CIOCO0Y OpraHU3aluy, OOIINX
NpUHOHUIIAX pacydeTra NpoueCcCOoB U alraparos, Tpe6013a1—m51x K amrmaparaM, BUJax MaT€puajioB U
anmnapaTtoB,u3 KOTOPBIX H3TOTaBJIUBAIOTCA  allaparbl, PUHIMUIT pa60T1>1, TEXHHYECCKHUX
XapaKTEpUCTUKAX U yCTpOﬁCTBC.O6’beKTOM NU3YUYCHUS NUCHUIUINHBI ABJISETCA OCBOCHUE (1]1/13I/IKO-
MEXaHHYECKUX CBOMCTB TIPOAYKTOB, BO3HHUKAIOIIUX TIIPH IPOXOKACHUHU TEXHOJIOIMYCCKUX
MPOIECCOB B MallMHAX W amnmaparax IMPOU3BOACTBA IMPOJAOBOJIBCTBCHHBIX MPOAYKTOB U
ONTHMAJBHBIX METOJIOB pacyeTa MpOLIECCOB ¢ MOMOIIBIO 3TuxX cBoiicts/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: ASbIK-TYJIK  ©HIIpiCiHIH
TIPOTIECTEPiHIH TYpiIepi, YHBIMIACTRIPY TACiTi OOMBIHINA ITPOIECTEPIIH KIKTelyi, TIpoIiecTep MeH
anmnaparrapAabl ecenTeyz[iH JKaJIIIbI HpI/IHLII/IHTepi, anmnaparrapra KOﬁLIHaTBIH Tajiamnrap,
anrmapaTTap JKacalbIHATBIH MaTepHalap MEH amnmapaTrTapiAblH TypJiepi, aTKapaTblH KbI3METi,
TEXHUKAJIBIK CHUITaTTaMacbl MEH KYPBUIBICHI )KaﬁLIHI[aFBI 6iJ'IiMJIi KaJ'ILIl'lTaCTLIpa}]LI/ (DOPMI/IpyeT
3HaHWS O BUJAX IPOLECCOB IHUIIEBOrO MPOU3BOJACTBA, KIACCH(HUKAIIMU MPOLECCOB MO CIOCO0Y
OpraHu3alyy, OOIIMX MPUHIIMIIAX pacyueTa MPOIEeCCOB U alllapaToB, TPEOOBAaHHAX K ammaparam,
BUJAaX MaTE€pHaJIOB M ammapaToB, W3 KOTOPBIX M3rOTABJIMBAIOTCS ammapaTbl, BBIIIOJIHACMBIX
(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, MpOLEeCTepi MEH ammapaTTapAbl €CenTedl amysl JKOHE Olapipl KOJJIaHa aiy
Oimikrimiri Gomysl Tmic/ OOydalomUiCS MODKEH yMETh BBIUHUCITH IIPOLECCHI, INPOLECCH U
anmaparbl MPOM3BOACTBA IPOAYKTOB IUTaHHA U HMMETh KBanuduKamuo uX npuMmeHenus/The
student must be able to calculate the processes, processes and devices of food production and have
the qualification of their application.

6.Kyrinerin HoTmKe/ OXMIaeMble pe3yiabraTnl/ expectedresults: Asbik-Tynik eHumipiciHig
IPOIECTEPiH, MPOLECTepi MEH ammapaTTapAbl ecenTeymi Oimeni >KoHe MallMHamap MeH
amnmapaTTapAblH JKYMBICBIH Kacay TopTinTepin Oimeni/OOywarommecss 3HAIOT —IIPOLECCHI
HPOM3BOJACTBA IPOJIYKTOB IHTaHWs, PacueT NpOLECCOB M aNIapaTtoB M 3HAIOT MOPSJIOK
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.

M5

BIT
TK/
Bl
KB/
BD CC

ATOST

3208/
TOKhPP
3208/
TBFS
3208

ABBIK-TYITIK
OHIMJEpiH
CaKTayJblH
TCOPHUATIBIK
Heri3zaepi /
Teoperuueckue
OCHOBBI
XpaHCHUA
IPOAOBOJIbCTBE
HHBIX
MIPOYKTOB/
Theoretical
Basics of Food
Storage

eMTHXaH/
JK3aMeH/
exam

XKazb6arua-
aybI3ma/
IHUCBbMCHHO
- ycTHO/
written-
orally

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, ¥aTTBIK TaramaapbIHBIH TEXHOIOTHACHI/ TeXHOMOTHS
HanpoHanbHbIX 0o/ Technology of national dishe, ©OmnuipicTik HeMece TUILTOMAIbI IPAKTUKA
/TIpon3BoCTBEHHAs WK HpeaaniuioMHas npaktuka/ Industrial or pre-graduate practice.
3.IIonHin MakcaTbl/mes aucuunauabl/aim of the discipline:Tayapasl TaHyra TEOpUSIIBIK
KO3KapaCThIH EpEKIIEeNKTepiH aury, 3aMaHayd TayapTaHy MOceJelepiH 3epTTey, OHIMAep MeH
IIUKI3aTTBl CaKTay[blH HETi3ri KaTeropusUIapbIHBIH, YFBIMAAPHIHBIH, HPUHLMITEPI MEH
OfIiCTEepiHiH HETi3iH MEHrepTy, Tayapasl Y3aK YakbIT CAKTay )KOHE TapaTy Ke3iHIe OHBIH CamachlH
6acKapyIbIH Kbl 9ICTEPiH MEHIepy - MOHHIH MaKcaThl 60ubIn Tabbutanpl. biniM anymsiiapra
JKOFapbl Camaibl a3bIK-TYJIK TayapJapblHbIH KOITITIH Kypy MEH OJIapbIH CalachlH Y3aK YaKbIT
caKTay HpOILECiHAE JKOHE TayapiapAbl TapaTyIbIH SKOJNBIHIA CaKTay TOCUIEpiH MEHrepTy -
MOHHIH ~Herisri  Minzgeri Gombim  TabGbutagsl/l{efpi0  IUCHMIUIMHBI  SIBISIETCS  PACKPBITHE
0COOEHHOCTEH TEOPETHUECKOro MOAX0Ja K O3HAHHIO TOBapa, N3ydeHHe PpoOJIeM COBPEMEHHOTO
TOBapOBE/ICHHSI, OBJIA/ICHUE OCHOBAMHM OCHOBHBIX KaTErOpPHM, MOHSATHMH, MPHHIMIIOB U METOJOB
XpaHEHHUs TPOMYKINH U CHIPbs, OCBOCHHE OOIIMX METOMOB YIPABICHUs Ka4eCTBOM TOBapa IpH
ero JUINTeIbHOM XpaHeHHH W pacrpeseieHnn.OCHOBHOW 3ajaveil [MCUHIUIMHBI  SIBILSIETCS
OBJIaJIeHNE O0YJAIOIMMICS CII0CO0AMHU CO3TaHMs OOJIBIIOTO KOJIMYECTBA BBICOKOKAYECTBEHHBIX
HPOJIOBOJIECTBEHHBIX TOBAPOB M MX XPAHCHHS B MPOILECCE IUTEILHOTO XPaHEHHs M Ha IMyTH
pacripocrpauenus Toapos/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/bIH HETI3T1 YFBIMIAPbI, KaTeropHsIapbl, IPHHIMIITEPI MEH d/1icTepi, api
a3BIK-TYJIIK OHIMJEPIH y3aK YaKbIT CaKTay YIEpiCiHAe >KoHe TayapiapIbl TapaTyIblH JKOJbIHAA
cakTay Tocuiuepi jkalbIHAA TEOpHSUIBIK OimiM Oepineni/ B mucuumimne naloTcs TeopeTHYECKHE
3HaHUS 00 OCHOBHBIX IMOHSATHSX, KaTErOPWsX, HMPHUHIMIAX M METOAAX XPAHEHHs HPOLYKTOB
[UTaHUSI M CBHIPbs, @ TAKXKE CIIOCO0AaX XpaHEHHWs! MPOAYKTOB MHTAHHS B MPOLECCE UIUTEIBHOrO
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.Ky3sIpeTTisiri/komnerenun/competences: binim anyisl a3blk TYJIIK OHIMAEPi MEH [INUKIi3aTThI
CaKTay[blH HETi3rl KaTeropHsUlapblH, YFBIMAApBIH, IPHHIOUNTEpI MeH oJicTepiH Oimeni/
OOy4aromuiicss 3HaeT OCHOBHBIC KATErOPHH, ITOHSTHS, MPUHIMIIBI X METObI XPAHECHUS MUIIEBBIX
npoxyktos u ceipbst/ The student knows the main categories, concepts, principles and methods of
food and raw materials storage.

6.KyTineTin HOTH:Ke/ OXHMAaeMble pe3yiabTarbl/expectedresults: bimiM amymsl a3bIK-TyIK
OHIMIEpI MEH LIMKIi3aTTapblH CaKTayAblH HETri3ri YFBIMIApbIH, KaTErOPHsUIAPbIH, MPUHIMITEP]
MeH oficTepiH Oimenmi, opi a3bIK-TYJIK OHIMIEpIH yY3aK YaKbIT cakTay YJepiciHae >KoHe
TayapiaapAbl TapaTyAblH JKOJBIHAA CaKTay TociagepiH MeHrepeni/ OOydarommiicss BnajgeeT
OCHOBHBIMH HOHATHSAMH, KaTETOPUAMH, IIPUHLUNAMH M METOaMH XPaHEHHUS POYKTOB UTAHUS
U CHIPBSI, @ TAKXKE BIAJCET CIOCOOAMH XPaHEHUs MPOAYKTOB IMHTAHMS B MPOLECCE MTUTEILHOTO
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.

M4

BIITK/
BJIKB/
BD OC

TOMB
3209
MCFP
3209
MKPP
3209

Tamaxk
eHIpicTepiH
MHKPOOHOIIOTHS
TBIK OaKsUIay/
Mukpobuonoru
YECKUH
KOHTPOJIb
MHIIEBBIX
npon3BojcTs/
Microbiological
control of food
production

eMTHXaH/
9K3aMeH/
exam

Kaz0arma-
aybI3a/
ITMCBMCHHO
- ycTHO/
written-
orally

1.I1pepeKkBU3UTTEPI/MIPePEKBU3UTDI/Prerequisites: AHATUTHKAIIBIK JKOHE (PU3KOJUIOUATI XUMHUSs/
Amnanutuyeckas u ¢puskomwtonaHas xumus/Analytical and physcolloid chemistry
2.IlocTpekBU3NTTEPi/MOCTPEKBU3NTHI/POStrekvizites: Taramablk ©HIMIEpPAIH camackl MeEH
Kayircizairi/KadectBo u Ge3omacHocTh TUIEBbIX mpoaykros/Food quality and safety

3.0ounin MakcaTsl/neasb gucuummnabl/aim of the discipline: OuiMaepain kayincizairi Tamax
MHUKPOOHOJIOTUSACHIHBIH 0acThl OAFbITHI OOJBIIN TaObUIa(bl. MHUKPOOUOJIOTHSIHBIH FHUIBIM PETiH/CT]
MaKCaTbI-MHKPOOPTaHU3MAEPIIH  TaKCOHOMMUSICHIH,  MopdosormsiceiH  (popmacsl  MeH
KYPBUIBIMBIH) JKOHE (DU3HOIOTHACHIH (OMIpJiK OEJICeHALTIriH), onapapl OKIIAyday KOHE TaHy
omicTepiH 3epTTey, COHBIMEH KaTap OJIapABbIH TaOWFAaTTarbl MaHBI3IBUIBIFBIH JKOHE ajaM
KBI3METIHIH OpTYpIi cajalapbiHAa KOJIaHy MYMKIHAIKTEpiH aHBIKTay OOJBIN TaObLIaIbI. A3BIK-
TYJIK OHAIPICIHAeTI MUKPOOHOIOTHSIIBIK OaKpuiay Oys1 OakpUIAHATHIH OOBEKTIHIH OaKTEPUSUIBIK
JIaCTaHy JOPEKECIH aHBIKTayFa OaiJIaHbICTBI OApIIBIK 3epTTeY XKOHE OaKbUIay 9JIiCTepi, COHIal-aK
MHKPOQIIOpaHBI CaHIIBIK €celKe aiy daicTepine HerizaenreH/be3onacHOCTh MPOIAYKTOB SBISIETCS
OCHOBHBIM HAIpaBJICHUEM MHIIEBOH MHKpoOHonoruu. llenpio MHKPOOHONOTHM Kak HayKH
SIBISIETCSL  M3y4EHHE TaKCOHOMHH, Mopdosorun (GopMsl W CTPYKTYpbl) H  (PH3HOIOTHH
(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
KoJIMYecTBeHHOro yuera Mukpodiopsi/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
JKOHE TaHy O/ICTEpiH 3epTTey, COHBIMEH KaTap OJIapABbIH TaOWFaTTaFrbl MaHBI3/IBUIBIFBIH JKOHE
ajgaM KbI3METIHIH opTypJi cananapblHia KOJNJaHy SKailblHOa, 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
MHKPOOHOJIOTHYECKOTO  KOHTPOJISL B TPOW3BOJCTBE MHINEBBIX [POAYKTOB, a TaKKe
KOJIMYECTBEHHBIA y4eT MHUKpOGIIOpbl (OPMHUPOBATH HABBIKM M YMEHHS 4Yepe3 METOJpI,
npaktuyeckue 3amstus/ 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 )KaFHafII)IH CaHUTAPJIBIK 6ﬁKBIJ'Iay, KopmiaraH OpTaHbI KOopray OOMBIHIIIA
mapanapiad  Oimikrimiri Gomyer  Tmic/ JlomkeH oOnazarte KkBanudukanumend B - 00nacTH
HpO(l)eCCI/IOHaHBHOI‘/’I 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 HoTuske/ o:xngaemsble pe3yanbTathl/ expectedresults:Taza eximai amy omictepin
MCEHI'€PY JKOHE€ MHUKPOCKOII apKbUIbl IIpe€rnaparrap HaﬁblH[Iay Jar[bIChIH ally MEH TEOPHUSIIBIK
OlmiMiH MeHrepreHiH ic-Toxipubene KongaHa Oimy/OcBOeHHE METONOB MOJIYYEHUS UYHCTBIX
MPOAYKTOB U YMCHHUE INPUMEHATH TCOPETUYCCKUC 3HAHHUA U HABBIKM MPUTOTOBJICHUA JICKAPCTB
IO/l 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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Technical
microbiology

eMTHXaH/
9K3aMeH/
exam

XKazbarma-
aybI3ma/
IIHUCBbMCHHO
- ycTHO/
written-
orally

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 MakcaTbli/mesab aucnumanab/aim of the discipline: IlonHiH MakcaThl — Tamax
OHIMIEPIH OHIIpyAe KOJNJAHBUIATBIH MHUKPOOPTaHU3MIACPAiH (DU3HOTOTHACHIH TYCIHY, OJIapbl
ecipy  JKaFmaliapelH  3epTTey, TaMaK OHIIPICIHIH  TEXHOJOTHSUIBIK  CXEMalapbIMEH,
LIMKi3aTTapMEH, JKa0JbIKTapMEH TAaHBICTHIPY, a3bIK-TYJIK OHIMACPIH OHAIPYIEe KOJIaHBUIATHIH
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 eHriy Kasipri 3aMaHHBIH a3bIK-TYJIK, IIMKi3aT, SKOJOTHS KSHE
SHepreTHKa CHSKTHI kahaHIBIK MoceneNepiH mIenryre bIknai erei/ Llenb AUCIUIUIHEL - TTOHATh
(hM3HOIOTHIO MHKPOOPTaHU3MOB, HCIIOJIB3YEMBIX B IMHIEBBIX MPOM3BOJCTBAX, H3YIUTh YCIIOBHUS
UX KyJIbTHBHPOBAHUS, MO3HAKOMHUTH C TEXHOJOTHYECKHMH CXEMaMH IMHIIEBBIX MPOU3BOJCTB,
CBIpbEM, O00OpYIOBaHHEM, H3YYUTH (PUIHOJIOTHIECKHE OCOOEHHOCTH MHKPOOPTaHH3MOB,
HCIIONB3YEMBIX B IHIIEBEIX IPOU3BOACTBAX. , METOIBI KOHTPOJIST KauecTBa TOTOBOI MPOMYKIHH.

Llenbu3y4eHHAAUCIMIUINHBL ~ —  IIPOJEMOHCTPUPOBATHPa3BUTUEMHKPOOHONOUOTEXHOIOTHH,
BHEJIPEHUEEENOCTIKEHUMBIIPOM3BO/ICTBO,
YTOCIIOCOOCTBYETPEIICHHIOCOBPEMEHHBIXIIIO0AIBHBIXIPOOIIEM, TaKUXKaKIPOI0BOJILCTBUE,

coipbe, dKororusimsHepreruka/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
KeITel OeHAIpYIi KapacThIpy >KOJIapblLJaiiblH 6HIMAEpIi MHKpPOOTapiaH KOpFayIslH ojaicTepi
MEH JKOJJApbl JKailblHIa, TEXHUKAIBIK MHKPOOHOJOTHSHBIH, JaMybl 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 TUCHUILIMHBI 00yJaromumMes 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, @ Yepe3 HPAKTUYECKUE 3aHATHS
dopmupyrorcst HaBeiku ¥ 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/koMmmereHuuu/competences:  BimiM  anymel  MUKpOOTapAblH — TipIijiiri
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
MEHrepei, JalblH OHIMAepAi MHUKpOOTapJaH KOpFayablH odJicTepi MeH KOJJapbiH
Oineni/O0ydaroIuiicss OBJaJeBaeT HAYYHBIMH OCHOBaMH IIPAKTHYECKOTO IPOM3BOACTBA
[POJYKTOB, OOpasyIOIIMXCS B pe3ysibTaTe >KH3HEACSTEIBHOCTH MHKpPOOOB, H Hamboiee
BOCTPEOOBAHHBIX MMHU JUISI YEJIOBEYECKOrO peOeHKa, OCBAaMBAET CIIOCOOBI PACCMOTPEHUS HX
MaccOBOTO IIPOM3BOJICTBA, 3HAET CIIOCOOBI M METOABI 3AIIUTBI TOTOBOIM IPOAYKIHH OT
mukpo6os/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.KyTisieTin HoTHIKE/ OXKMIaeMble pe3yJbTarhl/ expectedresults:bimivM amymsl TeXHUKAIBIK
MHKPOOHOJIOTHSHBIH FBUIBIMH HeTri3fepiH Oinmemi. Amam OamachblHa KaKeTTi MHKPOOTapIbIH
TIPITITiri HOTHXKECIHE TY3UIETiH eHiMIepHi ic-Ky3iHAe eHipe amaabl , opi onapibl KemTemn
eHJIpYy *oyapbiH Oineni./lalibiH eHIMIEpAI MUKPOOTAapJaH KOPFAyIbIH icTepi MEH XKOJAAPbIH
Oineni/ OOygaromuiicsi 3HAaeT HayYHbIE OCHOBBI TEXHHYECKOH MuKpoOuonornu. OH crocobeH
[PAaKTHYECKH TIPOM3BOAUTE MPOAYKTHL, OOpPasyLIMecs] B pe3yibTare >KHU3HEACITEIBHOCTH
MHUKpPOOOB, HEOOXOAMMBIX ISl YENOBEYECKOro peOeHKa, M 3HAaeT MHYTH HUX MAacCOBOTO
NPOKM3BOICTBA.3HAET CMOCOOBI U CIIOCOOBI 3AIMTHI FOTOBBIX M3/euil 0T Mukpo6os /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

Bigim 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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written-
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1.I1pepexkBU3UTTEPi/MpepeKBU3UTHI/prerequisites: Tamak OHIMJIEpiHiH JKaJIIb
TexHOorusace/O01mas TeXHOJIOrus nuIeBbIX nmpoaykros/General food technology
2.IlocTpexBU3HTTEPi/MOocTPpeKBU3HTHI/postrekvizites:  Cyr  koHe  cyT  ©HIMAEPiHIH
texHonorusicel2/TexHonmorust Monoka W Monoudbix npoxykros 2/Milk and dairy products
technology?2, OHpuipicTik HeMece JAWIUIOMalnsl TpakTtuka /IIpou3BOACTBeHHAs WM
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 TalalTapibl, TEXHOJIOTHSUIBIK CXeMmanap
MEH TEXHOJNOTHSUIBIK MapaMeTpiepii 3epTTeiial CyT eHIey »XoHe CYT OHIMIEpiH eHIIpY,
TEXHOJIOTHSUIBIK OHIMHIH TayapJIbIK JKOHE TaFraMJIbIK KACHETTEPiH KaJIbIITACTBIPY, OHbI OYBII-TYIO,
caKTay jKOHe TachIMaJ/ay, callaHbl OaKbUIay JkoHe Oaranayssl Herisneini. [TonHiH 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 KaJbIITacThIPy; LIMKI3aT MEH JalblH CYT OHIMIEPiHIH camachlHa KOWBLIATHIH
TaJanTap — OPraHOJICIITHKAIBIK, (DH3NKAIIBIK-XIMUSUIBIK KOHE MUKPOOHOIOTHSIIBIK KOPCETKIIITEp
JKOHE KayilCI3miK KOpCEeTKIlITepi; akaylapblH aHBIKTAy; cama CapanTaMachlH JKYPri3y >KoHE
KQIIFAHIBIKTBl aHBIKTAayAbl yHpery O6oibin TaObuiaapl/«TeXHOMOTHS MOJIOKA M MOJIOYHBIX
IPOAYKTOB 1» M3ydaeT TpeOOBAaHMSI, TEXHOIOIMYECKHE CXEMBI M TEXHOJOTHYECKHE IapaMeTphl,
HpenbsBIsieMble K MOJOKY KakK ChIpbI0 00pabOTKa MOJIOKa M MPOU3BOJACTBO MOJIOYHBIX
IPOAYKTOB, ()OPMUPOBAHHE TOBAPHBIX M IHIIEBBIX CBOMCTB TEXHOJIOTHYECKOTO NPOIYKTA, €rO
YIIaKOBKa, XpaHEHHE U TPaHCIIOPTHPOBKA, 0OOCHOBBIBAET KOHTPOJIb KauecTBa M OLEHKY. Llenbio
JMCLUIUIMHBL SBISieTCsl O0ydeHHe OOYy4YaroIierocsi TEOPETHMYECKHM OCHOBaM MPOU3BOJCTBA
MOJIOYHOH TPONYKIMH, TEXHOJOTMH IIPOM3BOACTBA MOJOKA M MOJIOYHBIX HPOTYKTOB;
(opmupoBaHHe TIIyOOKHX 3HAHHH O TEXHOJOTHSAX IPOU3BOJCTBA LEIHHOTO MOJIOKA, Macia;
TpeOOBaHUs K KAYECTBY ChIPbsl M TOTOBOM MOJIOUHOM MPOAYKLUH — OpraHoJienTuueckue, Gpusuxo-
XHMHYECKHe M MHUKPOOHOJIOTMYECKHE IIOKa3aTely M II0Ka3aTelId Oe30IacHOCTH; BBIABICHHE
ne(heKTOB; NPOBECHNE JKCIIEPTH3Bl KadecTBa M oOydueHHe BBIIBIEHHIO (anbcuduxarmit/«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 TaJlaNTapAbl, TEXHOJOTHSIIBIK CXeMajlap MeH TEXHOJOTHSUIBIK IapaMeTpliepi
3epTTelli, CYT OHAEY XKOHE CYT OHIMAEpiH OHIIpY, TEXHOIOTHSUIBIK OHIMHIH TayapIbIK >KOHE
TaraMJIBbIK KAaCHETTEPiH KAJBINTACTHIPY, OHbI OYBIN-TYIO, CaKTay >XOHE TAacChIMalay, CalaHbl
Oakputay jkoHe Oaranmaynel Heriszmeini. Kaiimarel anpiHOaFaH CYT eHIMAEpIH, Maiabl eHIIpY
TEXHOJIOTHSIIAPBI Typalibl TEPeH OUTIMIII KaJIbINTacThIPa/Ibl; IIHKI3aT MeH JAibIH CYT OHIMJIEPiHiH
camachlHa KOMBLIATBIH OPraHOJETITHKAIIBIK TaJanTapsl, (U3HKATIBIK-XUMUSIIBIK,
MHUKPOOHMOJIOTHSUIBIK ~ JKOHE  KAyiNCi3[iK — KOPCETKIITEepiH; aKaylapblH aHBIKTAay; cama
capanTamachlH OKypri3yai yiperemi/ I3ydaer TpeOoBaHMS K MOJOKY KakK  CBIPBIO,
TEXHOJIOTMYECKHE CXEMBI M TEXHOJIOTHYECKHE [TapaMeTphbl, 000CHOBBIBACT IEpepabOTKy MOIOKa U
IPOM3BOJICTBO MOJIOYHBIX MPOJAYKTOB, (DOPMHPOBAHHE TOBApPHBIX U IHINEBBIX CBOMHCTB
TEXHOJIOTHYECKHUX MPOAYKTOB, X YHAaKOBKY, XpaHEHHE W TPAHCIIOPTHPOBKY, KOHTPOJIb ¥ OLICHKY
kadecTBa. POpMUPYET TTyOOKHE 3HAHHS TCXHOIOTHH MPOM3BOJICTBA 00E3KMPCHHBIX MOJIOYHBIX
HPOJYKTOB, CIMBOYHOTO MAaciia; OPraHOJIENTHYCCKHE TPEOOBAHHS K KAa4eCTBY ChIPbS U TOTOBOM
MOJIOYHOH TPOIYKIUH, (QU3HKO-XHMHIECKHE, MHUKPOOHOIOTHYECKHE MOKa3aTely M IOKa3aTeln
0€30MacHOCTH; TOMCK MPOOJIEMBI; YIUT IPOBOJIUTH KAUCCTBCHHBIH aHaIn3/

Cwmamnnosa XK.K.,

T.F.K.,

Cwmannosa JXK.K.,

K.T.H.,

Smailova Zh.zh.,

candidate of technical sciences




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 MOJIOYHYK HNPOAYKIHUIO II0 TEXHOJOIMU B COOTBETCTBUHU C
ycraHoBineHHbIME HopMamu/ The student can produce milk and dairy products according to the
technology in accordance with the established norms.

6.KyTinerin HaTHKE/ 0KHAaeMble pe3yabTaThl/ expectedresults: Binim amyiibl cyTke MmuKi3aT
peTiHae KOMBIIATHIH TananTapsl OiTeai, CYT oH/ey KOHE CYT OHIMAEPiH OHAIPY TeXHOIOTHUSICHIH
MEHIepeli o9pi eHIM TypJiepiH OeNriJieHreH HopMajiapFa COMKeC TEXHOJIOIHMSCHhl OOMBIHINA Kacail
any KaOinerine ue Gomampl/ OOydvarommiicss 3HaeT TpeOOBaHMs, MPEIbABISIEMbIE K MOJOKY B
Ka4Y€CTBE CBIPbs, BJIALCET TEXHOJIOTHEH HCpepaGOTKI/I MOJIOKa M IIPOU3BOJCTBA MOJIOYHOM
NpoOAYKIUU H oGnaﬂaeT 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.I1pepekBU3UTTEPi/MIpepeKBU3UTHI/prerequisites: Tamak OHIMIEpiHIH JKaJIIbI
TexHOorusace/O01as TeXHOJIOrus MUIIEeBbIX mpoaykTos/General food technology
2.ITocTpexBU3HTTEPi/MOCcTPeKBU3HTHI/postrekvizites: bana cyT eHiMIepi MeH KOHCEPBUIEPiHIH
TexHonorusicel/ TexHoIorusT  IETCKMX MOJIOYHBIX TIPOAYKTOB M  KoHcepsos/Technology of
children's dairy products and canned food, Omnipictik Hemece IMILIOMAaNBl IPaKTHKA
/TIpon3BoCTBEHHAs WK HpeaaniuioMHas npakrtuka/ Industrial or pre-graduate practice.
3.I1onnin MakcaTbl/uens qucuuminabl/aim of the discipline: ITonai OKBITYABIH MakcaThl-CYT
KOHE CYT OHIMAEPIHIH XUMHSIIBIK KYpaMblH, (H3MKa-XUMUSIIBIK KACHETTEPiH, CYT JKOHE CYT
eHIMJIEpiH eHIpYy/eri (HU3NKa-XUMUSIIBIK )KOHE OMOXMMUSIIBIK TIPOIECTEPIiH MOHIH, CYT XKoHE
CYT eHIMIEpiHiH (U3HKA-XUMUSIBIK Herigepin Oimy. CTyOeHTTepIiH ©HMIIpIiCTIH epeKiie
JKarmaillapbl MeH TYTHIHYIIBUIAPIBIH TATANTapblH €CKepe OTBIPHIN, CYT JKOHE CYT OHIMIEpiH
OHAIPYMIiH YTBIMIBI TEXHOJOTHSUIBIK CBI30AapblH JKacay AaFAbUIApBIH KaubTacTepy/Llensio
U3y4eHUs IUCLMIUINHBI - 3HATh XMMUYECKHH COCTaB, (PM3HKO-XMMHYECKHE CBOICTBA MOJIOKA U
MOJIOUHBIX IPOJYKTOB, CYIIHOCTh (H3UKO-XHUMHYECKHX H OHOXMMHYECKHX IIPOLECCOB IPH
IIPOU3BOJICTBE MOJOKA M MOJIOYHBIX IPOIYKTOB, (H3UKO-XHUMHYECKHE OCHOBBI MOJIOKA M
MOJIOYHBIX HPOJYKTOB.
DopMUPOBATHYCTYIEHTOBHABBIKAPA3PA00TKHPAIMOHATEHEIX TEXHOIOTHIECKUXCXEMITPOU3BOICTB
aMOJIOKaMOJIOYHBIXITPOIYKTOBCYIETOMOCOOBIXYCIIOBUHIIPON3BO/ICTBANTPeOOBaHNIHTIOTpEONTE e
i/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 Ma3MyHbl/ KpaTkoe cojaeps:kanue/shortcontent: CyT >xoHe cyT eHiMuepiHIiH
XUMHSUIBIK KYPaMbIH, (DM3UKa-XUMISUIBIK KaCHETTEepiH, CYT XKOHE CYT ©OHIMAepiH eHIipyxeri
(M3NKa-XUMHAIIBIK KOHE OWOXMMHSIIBIK TPOLECTEPAIH MOHIH, CYT JOQHE CYT OHIMIEpiHiH
(U3MKa-XUMHSUIBIK HETi3epi JKaifbIHIa TeopHsUIbIK Oimimyepin KambimTacTeipy. CTyAeHTTepAiH
OHJIPICTIH epEeKIIe XKaF/Jailapsl MCH TYTHIHYIIBLIAP/IBIH TAlaNTapblH €CKEPE OTHIPHII, CYT JKOHE
CYT OHIMIEpiH OHIIPYIiH YTHIMIBI TEXHOJIOTHSUIBIK ChI30AJIApBIH JKacay JaFAblIapbIH

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




KaspTacThlpy/@OpMUPOBAHHE TEOPETUYECKUX 3HAHHUH O XHMHYECKOM COCTaBe, (DH3UKO-
XMMHYECKMX CBOMCTBAX MOJIOKA M MOJIOYHBIX TIPOAYKTOB, CYIIHOCTH CbI/I3I/IKO-XI/IMI/I‘IeCKI/IX n
OHOXUMUYECKUX IIpoHeccoB B IIPOU3BOACTBE MOJIOKAa W MOJIOYHBIX IIPOAYKTOB, (1]14314[(0-
XMMUYECKMX OCHOB MOJIOKA U MOJIOYHBIX HPOAYKTOB. PDOPMUpPOBAaHHME Yy CTYAEHTOB HABBIKOB
paSpaGOTKH PallMOHAJIBHBIX TEXHOJOTHYECKHUX CXEM IMPOU3BOACTBA MOJIOKA W MOJIOYHBIX
MIPOJYKTOB C Y4E€TOM OCOOBIX YCIIOBHI MPOU3BOJCTBA M TpeOoBaHmii notpedureneii/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.Ky3biperTijiri/komnerenuuu/competences: Bimim amymel cyT JKOHE CYT OHIMIEpIH
OHJIPY/IiH (U3NKO-XUMHUSIIBIK HEri3epiH Oiesi, oHIM jKacayarbl IPOLECTEPIl aHbIKTAl ajajpl/
O6yqa}011mﬂcsl U3yuuT (1]1/[3I/IKO-XI/[MI/['{€CKI/IC OCHOBBI TIPOU3BOACTBA MOJIOKA W MOJIOYHBIX
IIPOIYKTOB, CMOXKET OIPENeTNUTh POoIecchl B mpou3BoacTBe npoxykimy / 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. KyTtinerin HoTiiKe/ 02kuaeMble pe3yabTaThl/ expectedresults: BimiM amymisr cyT xoHe CyT
OHIMIEPIHIH XUMISIIBIK KYpaMblH, (U3UKA-XUMHSIBIK KACHETTEPIiH, CYT XOHE CYT OHIMIEPiH
oHAIpyneri (M3MKa-XUMUSIIBIK JKOHE OHOXMMMSUIBIK IPOLECTepiHIH MOHIH, CYT JKOHE CYT
OHIMJEpiHIH (H3MKa-XUMISUIBIK Heri3nepi Oineni/ OOydarommiicss 3HaeT XHUMHYECKHI COCTaB,
(HDH3UKO-XMMHUYECKHE CBOMCTBA MOJIOKA M MOJIOYHBIX POAYKTOB, CYLUIHOCTh (PU3HKO-XUMHUYECKHX
U OMOXMMHYECKHUX IIpoHecCoOB IMPOU3BOACTBA MOJIOKA W MOJIOYHBIX TIIPOAYKTOB, CbI/IBI/IKO-
XHMHYECKHE OCHOBBI MOJIOKA W MOJIOYHBIX mpoaykro/ 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.
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1.I1pepekBU3UTTEPi/IpepeKBU3UTDI/prerequisites: Tamax OHIMIEpiHIH JKaJIIbI
TexHonorusAce/O01ast TexHOJIOrusI UIIEBHIX npoxykTos/Generalfoodtechnology
2.ITocTpekBu3NTTEpPi/MOCTPEKBU3NTHI/Postrekvizites: bama cyr enimMuepi MeH KOHCepBiNepiHig
TexHonorusicel/ TexHONOrusT  IETCKMX MOJIOYHBIX TIPOAYKTOB M KoHcepsos/Technology of
children's dairy products and canned food, ©OmnuipicTik Hemece AWIUIOMAIIbI NpaKTHKa
/TIpou3BOJCTBEHHAs MM NpeIHIUIOMHas npaktuka/ Industrial or pre-graduate practice.
3.JIonnin MakcaTbl/meas aucuumiuubl/aim of the discipline:CabakTsiH MakcaThl — CYT
OHIpICIHACT] MHHOBAIMSUIBIK TEXHOJOTHSUIapAbl Hrepy. bepinreH kacumerrepi 6Gap op Typii
HOTypT aiy YIIiH CYT IIVKi3aTHIH adyIblH JXOHE OHIEYAIH HHHOBAIMSUIBIK TEXHOJOTHSIAPHL
Bepinren kacuerrepi 6ap 6udumo-cycsHAap any YIIH CYT HIMKI3aTBIH aly/bIH JKOHE OHACYIIH
MHHOBAIVSUIBIK TeXHOJIOTHsUIaphl. bepinren KacuerTepi Oap apanac ambITy eHIMAEpIH aly YIIiH
CYT INMKI3aTBIH OHIIPYOIH J>KOHEe OHICYIiH WHHOBAISUIBIK TEXHOJOTHSIIApHL. bepinren
KacuerTepi Gap amumoduibai eHiMAepAl amy YIIH CYT IIMKIi3aTBIH ANyAblH JKOHE OHACYIiH
WHHOBALVSITBIK TEXHOJIOTHsUIapbl/ VIHHOBaIIOHHEIE TEXHOJIOTHU B TIPOM3BOJICTBE
KHCIIOMOJIOYHBIX HAIIUTKOB. [IHHOBAI[OHHbBIE TEXHOJOIHH IONYYEHUS] U 00OpabOTKH MOJOYHOTO
CBIpbSl U1 TOJYYCHMs] IMPOCTOKBAII pPA3MMYHBIX BHIOB C 3aJaHHBIMH CBOMCTBAaMH.
VIHHOBaIlMOHHbIE TEXHOJIOTUM IIOTYYCHHS M OOpabOTKH MOJIOYHOTO CBIPBSI IS IONYYCHUS
OupuIO - HANUTKOB C 33JaHHBIMH CBOWCTBaMHVIHHOBAIIMOHHBIC TEXHOJOTHU IONYYCHUS H
00pabOTKM MOJOYHOTO CBHIPbs Ul IMOJIYYECHHsSI MPOAYKTOB CMELIAHHOTO THMA OPOXCHHS C
3aJIaHHBIMM CBOWCTBaMH. VIHHOBAIlMOHHBIC TEXHOJOTHH IONYYEHUS] M OOpabOTKH MOJOYHOTO
CBIpbSl  JUI1  TONydeHHs  anuAOQWIBHBIX  IPOXYKTOB C  33aJaHHBIMHA  CBOWCTBaMH/
Innovativetechnologies in the production of fermentedmilk drinks. Innovative technologies for the
production and processing of dairy raw materials for the production of curdled milk ofvarious
types with specified properties. Innovative technologies for the production and processing of dairy
raw materials for the production of bifido drinks with specified propertiesinnovative
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technologies for the production and processing of dairy raw materials for the production of mixed
fermentation products with specified properties. Innovative technologies for the production and
processing of dairy raw materials for the production of acidophilic products with specified
properties.

4.Kpickama Ma3MyHbI/ KpaTkoe cofep:kanue/shortcontent: ITon apkbUIBl 6iniM amymsiiapra
KeJeci TeopUsUIbIK OintiM Oepineni: cyT oHAIPICiHAST] HHHOBAUMSIIBIK TEXHOJIOTHSUIAPHL, OepiireH
KacherTepi Oap op Typiai HOrypT amy YUIH CYT ILIMKI3aThlH ajyIblH JKOHE OHACYIiH
MHHOBAIIWSUIBIK TEXHOJIOTHSIIApEI, OepinreH Kacuerrepi 6ap OmdHIO-cychHAap amy YIIH CYT
LIMKI3aThIH AJIyJbIH )KOHE OHACY/AIH MHHOBALMSUIIBIK TEXHOJIOTHsIIApHI, OepilireH KacueTtepi Oap
apaJiac albITy HOHIMAEPIH ajly YIUiH CYT IIMKi3aThIH OHAIPYAIH KOHE OHICYIIH HHHOBALMSIIBIK
TEXHOJIOTHSUIAPHI, OepinreH Kacuerrepi 0ap anmumodHIbAi OHIMIEpAl aly YIIiH CYT IMIMKi3aThIH
aTyJbIH KOHE OHJCYIIH WHHOBALMSIIBIK TEXHOJIOTHSIAPHI XKalbIH/AA 9pi MPAKTHKANIBIK cabaKTap
apKbUIBL CYT OHIMAEpIH OHICYAIH HHHOBALMSUIBIK TEXHOJOTHMSUIAPHI OOWBIHIIA IaFIbLIAPbIH
K&]’IBIHT&CTBIpy/ B paMKax JUCHUIIIMHBI 06y‘IﬁIOIJ_II/IMC9[ 6y[[yT TNIPEACTaBJICHBI CIECAYIOIINE
TEOPETUICCKUE 3HAHUA: HHHOBAIIMOHHBIE TEXHOJIOI'MH B IIPOU3BOACTBE MOJIOKAa, HHHOBAITUOHHEBIC
TEXHOJIOTHHU MOJIYYEHUs U NepepabOTKH MOJIOUHOT'O ChIPbS VISl HOIYYEHHs pa3IMyHbIX HOTypTOB
C 3aJaHHBIMH CBOI\/'ICTBélMI/I7 HVHHOBAIITMOHHBIE TEXHOJIOTUH TIOJTYYEHUS U HepepaGOTKH MOJIOYHOI'O
CBIpbsI  JIA  TIOJYUYCHHUSA GI/I(bPIL[O-HaHI/ITKOB C 3aJaHHBIMH CBOI\/’ICTBaMI/I7 HWHHOBAIIMOHHBIC
TEXHOJIOTUHA IIPOMU3BOACTBA H nepepaGOTKH MOJIOYHOI'O ChIpbA I TOJIY4YE€HUSA CMCIIaHHBIX
6p0ZLI/U'II>HBIX " NIPOAYKTOB C 3a/laHHBIMH CBOICTBAMH TEXHOJIOTHH, qJOPMPIpOBaHPIe HAaBBIKOB 110
WHHOBAIIMOHHBIM TEXHOJIOTUAM nepepa60TKM MOJIOYHOM NPOAYKIIUU YE€PE3 INPAKTHICCKUEC
3aHATUA U UHHOBALIMOHHBIC TEXHOJIOTHH MOJYYCHUA WU nepepa60n<u MOJIOYHOI'O CBIPpbA JIA
MOJTy4eHHUs anqopHIBHBIX MPOIYKTOB C 3amaHHbIME cBoMcTBamu/ Within the framework of the
discipline, the following theoretical knowledge will be presented to students: innovative
technologies in milk production, innovative technologies for obtaining and processing dairy raw
materials for obtaining various yogurts with specified properties, innovative technologies for
obtaining and processing dairy raw materials for obtaining bifido drinks with specified properties,
innovative technologies for the production and processing of dairy raw materials for obtaining
mixed fermentation and products with the specified properties of the technology, formation of
skills in innovative technologies for processing dairy products through practical exercises and
innovative technologies for obtaining and processing dairy raw materials to obtain acidophilic
products with specified properties..

5.KyspIperTiniri/komnerennun/ competences: bimiM amymsl CyT JKoHE CYT eHIMJEpiH
OenriseHreH HOpMaiapra ColKec TeXHOMIOTHACH GOMBIHIIA xKacail ananbl/ OOYJarOMIHiACsS MOKET
H3TOTaBJIMBATE MOJIOKO MW MOJIOYHYIO THPOAYKIHUIO II0 TEXHOJOTHMH B COOTBETCTBUHU C
ycranoBieHHbIME HOpMamu/The student can produce milk and dairy products according to the
technology in accordance with the established norms.

6.KyTimeTin HoTHKe/ 0kMIaeMble pe3yabTaThl/ expectedresults binim amynis! cyT mmuKi3aTeH
OHMIPYMIH JXOHE OHIEYAIH HHHOBAIWSUIBIK TEXHOJIOTHSUIAPBIH MEHTepeli opi CYT JKoHE Cy T
OHIMZIEpIH OeNriJieHreH HopMajapra COMKeC TEXHOJIOTHACHl OOWbIHIIA >Kacail anajabl/
OOyyaromuiics OCBaMBAa€T WHHOBALMOHHBIE TEXHOJOTUM IPOM3BOACTBA U  MepepadOTKH
MOJIOYHOT'O CBIPbs U MOXET U3roTaBJIMBATh MOJIOKO U MOJIOYHYIO IPOAYKIHIO 10 TEXHOJIOTHU B
COOTBETCTBHU C ycTaHOBIeHHbIMH HopMamu/ The student masters innovative technologies for the
production and processing of dairy raw materials and can produce milk and dairy products
according to technology in accordance with established norms.
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1.I1pepexkBU3UTTEPi/MpepeKBU3UTDI/prerequisites: Tamak eHIMJIEPiHIH JKaJIIbl
TexHoorusice/O01mas TexHoorust muiieBsIx npoxykros/Generalfoodtechnology
2.IlocTpexBU3HTTEPi/MOcTPeKBU3HTHI/postrekvizites: bama cyT eHiMaepi MeH KOHCEpBLIEPiHIH
TexHonorusAcel/ TexHOIOrusT  IETCKMX MOJIOYHBIX TIPOAYKTOB M  KoHcepsos/Technology of
children's dairy products and canned food, OwmmipicTik Hemece IUIUIOMAIBI TMPAKTHKA
/TIpon3BoCTBEHHAs Min HpeaaniuioMHas npakrtuka/ Industrial or pre-graduate practice.
3.IMonuin Makcatbl/uens aucuunamabl/aim of the discipline: TTonai OKbITYIBIH MakcaThbi--
JMEeTaBIK TaMaKTaHy[a MaijaJaHbUIaThIH HOPMATHBTIK JKOHE TEXHHMKAJBIK KyXKarrama. A3bIK-
TYJIKTI OHJCYAIH JKOHE JWEeTajblK TaraMaa TaFraMaap MEH eHIMIepai AalbIHAAyIbIH OHTAMIIBI
omictepin TaHzmay. ueranblk Taramaap MeH OYHbIMAApAbl OHAIPY TEXHOJOIHACHL JlHeTasblk
TaramMfa apHaJFaH MaMaHIaHIBIPBUIFAH OHIMIEP, TOMEH KAIOPUSUIbI OHIMIEP, a3 KAIIBIK XKOHE
KQJIIBIKCBI3 TEXHOJOTHS. Aypyra COHKeC JUeTalblK TaMaKTaHy paluoHbIH d3ipiey. Herisri
TaraMIbIK 3aTTap MEH OHeprus OObIHIIA JMETANBIK TaMaKTaHy pPAlMOHIAPbIH eceITey.
IIukizaTThIH, XKapThLIail (habpHKaTTapIbIH KOHE JalibIH OHIMHIH canachkH Oaranay/HopMmaTuBHast
U TEeXHWYECKasl JOKYMCHTALHs, HCIIOJb3yeMasi B JHETHIECKOM MHUTAHHH. BBIOOp OnTHMaibHBIX
croco0oB 00pabOTKU MPOAYKTOB U NPUTOTOBJICHUS OJIOJ M M3IEIUN B TUETHYECKOM IMUTAHHU.
TeXHONOTHsT MPOM3BOJACTBA JUETHYECKHX Oron W wm3menunii. Crenuaan3upoBaHHBIC IPOLYKTHI
UL METHYECKOTO IUTAaHWS, W3JCNHs IIOHWXCHHON KaJOPHHHOCTH, MAaJOOTXOJHAs U
Oe3oTxozHas TexHojorus. Pa3paboTka palMOHOB IMETMYECKOTO IHMTAHUS B COOTBETCTBUM C
3aboneBaHreM. Pacuer queTHYecKHX paloHOB ITMTAHHUS 110 OCHOBHBIM ITHILEBBIM BEIIECTBAM H
oHepruu. OleHKa KadecTBa CHIPbs, HONy(paOpHKaToB M ToTOBOH mpoxykuuu/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 TeOpPHSUIBIK OimiM Oepineni: a3bIK-TYNIKTI OHICYMIH JXOHE IHeTAIBIK Taramiuap MeH
eHIM/Iep/i JaiibIHIay/bIH OHTANIIbI SAicTepi KalbIH/AQ, AUETANBIK Taramaap MeH OyHlbIMaapIsl
OHJIPY TEXHOJOTWACHI JKaWbIHAA, IUETAaNbIK TaFaMfa apHAIFaH apHaibl OHIMAep, TOMEH
KaJIOPHSUIBI OHIMIEP/I TEXHOJIOTHSCHI OOWBIHINA NaifbIHIay oicTepi skailblHIa, aJaMHbBIH aypy
TYpiHe OaifJIaHBICTHl IHETaNblK TaMaKTaHy PalHOHIAPBIH ecenTey opi IHeTAIBIK TaMaKTaHy
palMOHBIH 33ipiiey Tociajepi Typaibl, NPAKTUKAJIBIK Ca0aKkTap apKbUIbl IHETAIBIK Taram
OHIMJIEpiH OeNrileHreH HopMalapra colikec TEXHOJOTHSCH OOMbIHIIA jkacail ay JarIpICEl MEH
eNTiNIKTepi KaNBINTacTHIPBUIANB/B  pamMkax —AUCHMIUIMHBEI — OOydaromuMcst OymayT —JaHbI
CIICAYIONINE TEOPETUYCCKHE 3HAHMSA: 00 ONTHMANBHBIX METOaX OOpabOTKM MPOAYKTOB H
[PUTOTOBJICHHS [IUETHYECKUX OO M MPOLYKTOB, O TEXHOJOTMH IPOM3BOJACTBA JHETHIECCKUX
Omron W M3meNMii, O CHEeNWaNbHBIX INPOXYKTaX JUI JHETHYECKOro MHTAHHS, O MEeTOax
HPHUTOTOBJICHHS HU3KOKAIOPHITHBIX MPOIYKTOB MO TEXHOJIOTHHU, O CIOCOOAX pacyera parjiOHOB
JIMETHYECKOT0 MUTAHUS U Pa3pabOTKH JUETHYECKUX PAI[MOHOB MUTAHUS B 3aBUCUMOCTH OT BHAA
3a00JIeBaHMsl YENOBEKa O, 4Yepe3 IPAKTUYECKHe 3aHATHS (DOPMHPYIOTCS HAaBBIKH H YMCHUS
COCTABIISITh ~ JUCTHYECKHE IMIIEBBIC MPOAYKTBI MO TEXHONOTHM B COOTBETCTBHH C
YCTAQHOBJICHHBIMH HOpMaMu/
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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.
5.Ky3bIperTiiiri/komnereHuun/ competences: biniM anymbl JUeTanblK TaraM OHIMJEpIH
OeIrineHreH HoOpMalapra colikec TEXHOIOTHACHI OOHMBIHINA Jxacail anansl/ OOyJaromuicss MOXKET
HM3roTaBJIUBATh JUECTUYCCKUE MUIIEBBIC NNPOAYKTBI B COOTBETCTBHUHU C YCTAHOBJIICHHBIMU HOpMaMl/I/
The student can produce dietary food products in accordance with the established norms.

6. Kyrinerin HoTHXKe/ O:KHIaeMble pe3yJbTaThl/ expectedresults bimim amymsl aueTanbik
TaraMziap MeH OHiIMJep.i JaiblHIayIbIH OHTAMJIbI SMICTEpiH MEHrepeni, AUETAJbIK Taramjaapra
apHaJIFaH apHailbl OHIMJIEP, TOMEH KaJOPHUSUIbl OHIMAEP/l TEXHOJIOTHSCHI OOWBIHIIA HaiibIHIaN
ajlaibl, alaMHBIH aypy TYlee OaiIaHBICTEI JUCTANIBIK TaMaKTaHy palluOHJapbIH ecenTei aJiaabl
opi AMeTasblK TaMaKTaHy PAlMOHBIH d3ipiedl amans/ OOydarommiicss OBlageeT ONTUMATbHBIMH
METOAaMU IIPUTOTOBJIEHUSI OUETUYCCKUX 6J'I}0L[ U IPOAYKTOB, CMOXKET I'OTOBUTH CIICIIHAJIBHBIC
TIPOAYKTHI HJIA AUETUYECKUX 61’[}02[, HH3KOKa.]'IOpHﬁHBIe MIPOAYKTHI II0 TEXHOJIOTMH, BECTH YYET
PpalMOHOB JHUETUYCCKOI0 MHUTAaHMA B 3aBUCHMMOCTH OT BHIA 3a00jIeBaHKMs  YejloBeKa U
paspabatbiBaTh paunoH auerndeckoro nutanus/ 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.

I Binim any TpaexTopusicbl Ne2 « Han, MakapoH KoHe KOHIHTeP OYHbIMAAPbIHBIH TEXHOJOTHCHD)
OopaszoBatebHas TpaekTopus Ne2 «TexHonorus xJjie6a, MAKaPOHHBIX M KOHIAUTEPCKUX U3eTHiD
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1.I1pepexBH3NTTEpi/MpepeKBU3NTHI/prerequisites: TaMak ~ oHIMAEpI  TEXHOJIOTUSIAPBIHBIH
TEOPHSUIBIK Heriznepi/TeopeTHyeckie OCHOBBI TEXHOJNOTHH IHIIEBBIX MHpoxykTos/Theoretical
foundations of food technology

2.IlocTpekBU3HTTEPi/MOCTPEKBU3UTHI/postrekvizites: YHuan maifplHganaTelH  Tarammgap/
Myunsie 6mona/ Flour dishes, ©npipictix Hemece mummomanel npakTika /IIponsBoncTBeHHas
win npempaumuiomHast  npaktuka/ Industrial or pre-graduate practice, J[MIIIOMIBIK >KYMBICTBI
(;xobambI) a3y xoHe Kopray/ Hammcanue u 3anmra AUIIOMHON paboTsl (mpoekra)/ Writing and
defending a thesis (project).

3.Ilonnin MaKkcaThl/HeJab qucounannbl/aim of the discipline: IToHi OKBITYRBIH MaKcaTHI-HaH-
TOKAII, KOHAUTEPJIK XHE MaKapoOH OHIMJIEpPiHIH TEXHOJOTHACH! CalaChIHAAFbl OLTIMII KEHEHTY
JKOHE NPAKTHKAJBIK TaFabuIapasl urepy. Ochl eHIMIep i OHIIPYAiH TEXHOIOTHSUIBIK IIPOLECTepiH
Oackapy ojicTepiHe, HaH-TOKAII, KOHJUTEPIIK XKOHE MaKapoH ©HIMJEPiH OHIipy/IiH XKeKellereH
TEeXHONOTHSNBIK ~Ke3eHJepiHae OONaTbIH PEeOoNOTUSUIBIK, XHUMMSUIBIK, MHKPOOHONOTHSIBIK,
KOJUIOMATHIK, OHOXUMUSUIBIK, TEPMO(U3MKANBIK HPOLIECTepIiH MOHIHE, COHAAi-aKk TaMak
OHEpKACiOiHIH anublHAa TypraH MiHmeTTepAi o3 OeTiHIIe mIemyre KaOineTTi MaMmaHIapbl
nasipyay/ibl XKy3ere achlpyFa Ken KeHin Oemninyi tuic/ L{enb u3yueHns: AUCUMILIMHBI — PACIIUPUTH
3HaHUA M TPHUOOPECTH MPAKTUYECKUE HABBIKK B OOJACTH TEXHOJIOTHH XJIeOOOYIOYHBIX,
KOHIUTEPCKUX U MaKapOHHBIX W3/enuil. bonplioe BHUMaHWE JODKHO OBITH YAEICHO METOAaM
YIOpPaBICHUS TEXHOJOTMYECKUMHU IIPOIECCAMH IIPOM3BOACTBA OTHX M3IENHH, CYIIHOCTH
PEOTOTHYECKHX,  XHUMHYECKHX, MHKPOOHONOTHYECKHX,  KOJUIOMIHBIX,  OHOXMMHYECKHX,
TerIO(U3NIECKUX MPOLECCOB, MPOMCXOAAIINX HA OTHENBHBIX TEXHOJIOTMYECKUX CTAIUSIX
IPOU3BOJACTBA  XJICOOOYNOUHBIX, KOHIMTEPCKHX M MAaKapOHHBIX M3JEMHH, a Takoke
OCYIECTBICHUIO IIOATOTOBKHY CIIEIUATHUCTOB, CIOCOOHBIX K CAMOCTOATEIFHOMY PEIICHUIO 3a7ad,
CTOSAIIMX Tepex MHINeBoH mpombinuieHHOCTEI0/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.
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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
OHJIPY/iH PEONOTHSIBIK, XUMHSUIBIK, MHKPOOHOJOTHSIIBIK, KOJUIOMITBIK, OHOXUMUSIIBIK,
TepMO(DH3UKAIBIK TpoLecTepi XKaiblHaa opi OLNIM aTyNIBIHBIH MPAKTHKAIBIK CabaKTap apKbUIBI
JaFIBICHl MEH eNTIUTIKTEp] KaJBIITACThIPbUIaabl/B paMkax JUCIHUILIHHBI 00YYarOIMMCS JAF0TCS
CIIEYIOLINE TEOPETUYECKHE 3HAHUS: O PEOJIOTMYECKHX CBOHCTBAX, TEXHOIOIUH XJI€O00YIOYHBIX,
KOHIUTEPCKUX M MAaKapOHHBIX H3MIENIHH, PEONOTHYECKUX, XUMUYECKUX, MHKPOOHOIOTHIECKHX,
KOJUIOMIHBIX, OHOXMMHYECKHX, TEIIO(GU3MIECKHX IpoleccaX MPOM3BOJCTBA XJIeOOOYIOYHBIX,
KOHJMTEPCKUX ¥ MaKapOHHbBIX M3/IeIUH, pOPMUPYIOTCS HABBIKM U YMECHHS 00Y4aloOILIerocs yepes
npaktuyeckue 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, MAakKapoH JKOHE
KOHZIUTEP OHIMJEPIHIH PEOJOTHSIIBIK KacHeTTepiH Oineni, oHIM HaiiblHAayna nmaijanaHa anaibl/
OOy4aromuiicsi 3HaeT PEOJOrHIECKHe CBOMCTBA XJI1€000YIOUHBIX, MAKAPOHHBIX M KOHJUTEPCKUX
U3eNHii, MOXET HCIONB30BaTh NpH u3rotoBneHud mpoaykuuu/ The student knows the
rheological properties of bakery, pasta and confectionery products, can be used in the manufacture
of products.

6.KyTineTin HoTH:Ke/ OKMIaeMble pe3yabTaTbl/ expectedresults: Bimim amymisl HaH-TOKALL,
MaKapoH JKOHE KOHJUTEep OHIMCPIH OHAIPYIiH TEXHOJIOTHSIIBIK IPOLECTEPiH OacKapy omicTepiH
Oinmeni, HaH-TOKAIl, KOHIWTEPIIK JKOHE MaKapoH OHIMIEpIH OHIIPYOIH IKeKeIereH
TEXHOJIOTHSUIBIK ~ Ke3CHACpiHAe OOJaThIH PEONIOTHSIIBIK, XUMHUSUIBIK, MHKPOOHOJIOTHSIIBIK,
KOJUIOMATHIK, OMOXUMUSIIBIK, TepMO(MH3UKAIBIK HPOIECTEPiHIH MOHIH TYCiHeIi, HaH-TOKAII,
MaKapoH JXoHe KOHJHUTEp OHIMAepi OHAipici anmblHIa TypraH MiHASTTEpAi ©3 OeTiHIe mieme
amanpl/  OOywarommiics 3HAaeT METOABl  YNPABICHUS TEXHOJOTMYECKUMH  HPOLECCAMH
IIPOU3BOJICTBA XJICOOOYIOUHBIX, MAaKaPOHHEIX M KOHIUTEPCKUX H3IENHH, MOHUMAET CYIIHOCTh
PEOJOTHYECKHX,  XHUMHYECKHX, MHKPOOHONOTHYECKHX,  KOJUIOMIHBIX, OHOXMMHYECKHX,
TEIIO(U3NYECKUX TPOLECCOB, INPOTEKAIOMNX HA OTICNbHBIX TEXHOJIOTMYECKHMX ITamax
MPOU3BOJICTBA XJI€OOOYIOUHBIX, KOHIUTEPCKUX M MaKapOHHBIX H3IENIHH, CaMOCTOSTENbHO
pelaeT 3a71a4y, CTOSIIHE Iepe]] IPOU3BOCTBOM XJI€000YIOUHBIX, MAaKapOHHBIX M KOHIUTEPCKHX
usnenuii nonydaer/ 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
npoxykros/The
oretical
foundations  of
food storage

eMTHXaH/
JK3aMeH/
exam

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

1.IIpepexkBu3nTTEPi/MpepeKBU3UTHI/prerequisites: Tamak oOHIMIEPI TEXHONOTHSIAPBIHBIH
TEOpUsUIBIK, Herizaepi/ TeopeTHueckue OCHOBBI TEXHOJOTHI muiieBbIX npoaykTos/ Theoretical
foundations of food technology

2.ITocTpexBH3HTTEPi/MOCTPEeKBU3NTHI/postrekvizites: Taramaplk ©HIMIEPAIH camachl MeEH
Kayincizziri/Kagectso u 6e3omacHocTs muineBbix npoxykros/Food quality and safety

3.ITonnin MakcaThl/uenb qucuumanHbl/aim of the discipline: Taramabik eHiMIepal cakTayaa
MHKPOOPraHM3M TIPIIUTINiH Oacy yIIiH opTypii (u3HKa-XUMHUIBIK (aKTOpMEH ocep eTy
TEOPHSUIBIK HETi3/epi JKoHe CaKTay IPOIECiHAe MHUKPOOPTAaHU3MHIH TipIILTIK OPEKeTiH TOKTAaTy.
XUMHSIBIK 3aT TaraM OHIMJEpiHiH OY3bUIybl MHKPOOPTaHM3MAEPAi KO3ABIPYBIH OONABIpMay
CONIApJBIH  OCEpiHEH bIABIpAyblH TOKTaTy oaictepi/Teoperuyeckue OCHOBBI BO3ACHCTBUS
pazIuYHBIME  (DH3MKO-XMMHUYECKAMH  (pAaKTOpaMH IS HOJABICHMS  JKU3HENEATEIbHOCTH
MHKPOOPTraHM3MOB IIPH XPAaHCHHU IHILEBBIX MPOAYKTOB M IPEKPALICHUS KH3HEACSITEIBHOCTH
MHKPOOPTraHU3MOB B porecce XpaHEHHUS.
XHUMHYECKHEBELIECTBAPA3PYILICHU SN IEBBIXTPOAYKTOBIIPEI0TBPAILCHIEIATOreHHOCTHMUKPOOP
raHW3MOBCIIOCOOBIIPEKpaICHUsINX pasioxeHusoaBo3eiicteuem/ 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:kanne/shortcontent: ITon apKbUIBI OiniM amymbiiapra
Keyieci TeoprsuIbIK OuriM Oepineni: TaraMIbIK OHIMIEpIl cakTayla MUKpPOAr3aHBIH TipIIUIITiH
a3alTyabIH (U3NKA-XUMHSUIBIK ceOermKkep IapTTapbl MEH oCep eTYiHIH TEOPHSUIBIK Herismepi
JKaWbIH/A, TaFaMJIBIK OHIMJEPAl CaKTay MPOILECiHIe MUKPOAF3aHbIH TIPLIUIIK OPEKETiH TOKTATy
oxictepi xaifbIHa, TaFaMIBIK OHIMAEPAIH OY3bUIYbIH MUKpPOAF3aIapIblH KO3IBIPYBIH O0IIpIpMay
calJapblHaH TOKTATy oJicTepi jkailblHIa, NPAKTHKAJbIK cabaKTap apKbUIbl AAFAbUIAPBI MEH
eNTLTIKTEpi Kajbinracaabl/B pamMkax AUCUMIUIMHBI OOydaroumMmcs OyayT HaHbl CICAYHOLIHE
TEOPETHYECKUE 3HAHMS: O TEOPETHYECKUX OCHOBAX (PU3MKO-XUMHYECKHX YCIOBHIl M 3()(eKToB
CHIDKEHHUSI BBDKHBAEGMOCTH MHKPOOPTaHU3MOB NP XPAaHCHHH IHINEBBIX NMPOAYKTOB, O METOJaX
[PEKpAICHHs] JKU3HEICSITEIBHOCTH MHKPOOPIaHH3MOB B IPOLECCE XPAHEHMS  ITHIIEBBIX
HPOAYKTOB, O METOAAX MPEKPAIleHHs] HapyIICHWs [HIIEBBIX IPOIYKTOB BCIEICTBHE
HPENOTBPAIEHNS BO30YANMOCTH MHKPOOPIaHH3MOB, MPHOOPETCHBI HABBIKM M YMCHHS 4epe3
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
OenrineHreH HopMmanapra coiikec Oineni/ OOydaromuiics yMeeT XpaHWUTh ITHIIEBEIE TPOIYKTHI B
COOTBETCTBUM 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 amymsiiap TaramIsIK
OHIMJEP/l CaKTayJa MHUKPOOPraHW3M TIpIIUIriH Oacy YHIH opTypii (U3MKa-XUMHUSIIBIK
(akTOpMEH acep eTYIiH TEOPHSIBIK HETi3/epi MEH Cakray MpOLECIHAEe MHKPOOPTaHM3MHIH
TIPIIITIK OpeKeTiH TOKTAaTy JXOJIapbhlH MeHrepeni/O0ydaroniyecss OCBaHBAIOT TEOPETHYECKHE
OCHOBBI ~ BO3JICHCTBUS ~ Pa3iUYHBIX  (PU3UKO-XUMHYECKHX  (HAaKTOPOB Ul  IOJABICHUS
JKU3HEAEATEIFHOCTH MHKPOOPTaHM3MOB IIPH XPAaHCHHM MHIIEBBIX IPOLYKTOB M CIOCOOBI
HpEKpaIleH s JKU3HEEATeTbHOCTH MIKPOOPTaHM3MOB B Ipoliecce XpaHeHus/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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KOH/IUTEPCKUX
1 Maka
n3nenuii/Charac
teristics of raw
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eMTHXaH/
JK3aMeH/
exam

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

1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: ABBIK-TYIIIK ©HIMJIepiHIH
tayapTanybl/ToBapoBeneHue npoaykros nuranus/Commodityscienceoffood.
2.IlocTpekBU3HTTEPi/MOCTPeKBU3HTLI/postrekvizites: YHHaH maliplHganaTelH  Tarampjap/
Myusnste Omozna/ Flour dishes, Onaipictik Hemece aumioManasl npaktuka /[IpousBoncTBeHHas
WIN TIpefiuIuioMHass npaktuka/ Industrial or pre-graduate practice, JIMIIIOMIBIK >KYMBICTBI
(>x00aHBI) a3y xoHe Kopray/ Hammcanue u 3ammTa IUIIOMHON paboTs! (mpoekra)/ Writing and
defending a thesis (project).

3.Ilonnin MakcaTbl/menb aucuumianHbl/aim of the discipline:Ilonne nayGalixana, MaxapoH
JKOHE  KOHIWTEp  OHIMICPIHIH  MIMKIi3aTTapbl  Typajabl, OJApIblH  CHIATTaMalapsl,
OpraHOJICNITUKANBIK, XMMUSIIBIK KACHETTEpl Typabl, CajafiaFbl COHFBI 3€PTTEY XKYMbICTAphl MEH
TEXHOJIOTHSUIAP Typaibl TEOPHSUIBIK Herizne Oinim Oepineni. [ToHHIH MakcaThl OCHI ainFaH OimiMAl
[paKTHKafa KoJaHyFa OeiliM/ey, acTBIKTBI KaliTa ©HAEY, HaH ICipy, MakapoH, KOHIUTEPIIK,
aIIBITy JKOHE WLIapan jkacay LIMKI3aTTapbIHbIH CHUIATTAMalaphbl YIIiH ONAPABIH JJICYMETTIK
YTKBIPJIBIFEI MEH €HOSK HapBIFBIHIAFBl oMOebar jkoHe KociOH Ky3bIperTepi Oap »KOFapbl OiNiKTi
MaMaHAapAbsl Jasprnay/B pucnumimHe Ha TEOPETHYECKOH OCHOBE IAIOTCSl 3HAHHS O CHIPhE
NEKapCKOi, ~MaKapOHHOM M  KOHIUTEPCKOW MNpOAYKIMH, 00 HUX XapaKTepUCTHKaX,
OPraHOJICITHYECKNX, XUMUUYECKUX CBOMCTBaX, O HOBEHIINX MCCIIENOBATEIbCKUX padoTax u
TEXHOJIOTHAX B OTpacid. L[enbro AMCUMIUIMHBI SIBISCTCS aJanTaisi MOJYyYCHHBIX 3HAHMH K
[PAaKTUYECKOMY IPUMEHEHHMIO, MOArOTOBKA BBICOKOKBAIM(UIHPOBAHHBIX CIICLHAINCTOB C HX
COLMAIBHOM MOOWJIBHOCTBIO M YHHBEPCAIBHBIMH U HPO(ECCHOHAIBHBIMA KOMIICTCHIMSIMH Ha
PBIHKE TPyZa IJI1 XapaKTepUCTHKU 3epHONepepadaThIBAIOIIEro, XIe00IeKapHOro, MakapoOHHOTO,
KOHNUTEPCKOT0, OPOIMIBHOTO 1 BHHOAEIbYEeCKOro chipbsi/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
KOHJWUTEp OHIMJIEpIHIH MIMKi3aTTapbl Typaibl, OJApIbIH CHIIATTaMalapbl, OpPraHOJENTHKANBIK,
XUMUSUIBIK KacHEeTTepi Typaisl, cajaJarbl COHFBI 3€PTTCY JKYMBICTaphl MEH TEXHOJOTHsUIAP
Typajbl TEOPUSIIBIK Herizme Oimim Gepimeni. IToHHIH MakcaThl OCHI aiFaH OUTIMAI MpakTHKana
KoJgaHyFa OeifiMzey, acTBIKTHI Kaiita eHuey, HaH IiCipy, MakapoH, KOHIUTEPIIK, allbITy JKoHE
IIaparn jkacay IIMKi3aTTapbIHBIH CHIaTTaMajapbl YIIIH OJNApIBIH QJIEYMETTIK YTKBIPJIBIFBI MEH
eHOeK HapBIFBIHIArel oMOeban xoHe KociOu KyseiperTepi Oap koraphel OiMKTI MamaHAappl
naspiay/B  mucnuIUIIHE Ha TEOPETHUYECKOH OCHOBE IalOTCsl 3HAHHUS O CHIphE MEKapCKOM,
MaKapoHHOH M KOHJMTEPCKOH MPOIYKIHH, 00 MX XapaKTePHCTHKAX, OPraHONCNTHYCCKHUX,
XHMHYECKHX CBOMCTBaX, O HOBEHIIMX HCCIEIOBATENBCKAX Pab0Tax M TEXHOJIOTHSX B OTPACIH.
Llenbro MCUMILTHHBL SIBISISTCS @Al Talysl OJMYYEHHbBIX 3HAHMH K IPaKTHIECKOMY [PUMEHEHHIO,
HOJIrOTOBKA BBICOKOKBATH(DHI[MPOBAHHBIX CIHEIHATNCTOB C MX COLHAIBHOW MOOWIBHOCTBIO H
YHHBEPCAJIbHBIMA M NPO(QECCHOHAIBHBIME ~ KOMICTCHIMSMU Ha pBIHKE TpyAa Uit
XapaKTEePUCTHKH 3epHoIepepabaThIBaIONIEro, XIe00NeKapHOro, MaKapoOHHOTO, KOHIHUTEPCKOTO,
OpoauibpHOTO M BUHOAENBYecKoro 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.Ky3bIpeTTijtiri/komnerenmun/competences:  bimiM  anymsl  HaH-TOKAII, MaKapoH JKOHE

EpanueBa C. K., T.¥.k./
Epamuesa C. K., x.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:KMIaeMble pe3yiabTaThl/ expectedresults: Bixim anmyuisr HayOaiixaua,
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-TYJIIK
Tayapranysl/ ToBapoBenenne npoxykros nuranus/Commodity science of food
2.IlocTpekBU3UTTEPi/MOCTPeKBU3HTHI/postrekvizites:  ¥HHaH  jaliblHAANATBIH  Taramziap
Myunsie Girona/ Flour dishes, Onpipictik Hemece auuioMaiiibl npakTuka /[Ipou3BoacTBEHHAS WK
npeyuioMHas npaktuka/ Industrial or pre-graduate practice, JIMIITOMABIK SKYMBICTEI (3KOOAHBI
Ka3y xkoHe Kopray/ Hanmcanue u 3amura IUIIIoMHO# pabotsl (mpoekra)/ Writing and defending
thesis (project).

3.Ionnin Makcaresl/uenb aucuumiuHbl/aim of the discipline:ITonnin Herisri MiHzeTi-
TaMaKTaHy OHIMIEpIH OHAIpY mpoiecTepin 3eprrey. KypcTbl MeHrepy HoTmXeciHOe Oosaruak
MaMaH TYpJIi acma3fblk OHIMIEpAi HaibIHAAYIBIH TEXHOJOTHSUIBIK MHPOLECiH YIBIMAACTEHIPY,
acClasJbIK KOHC KOHHI/ITepIIiK eHiM[IepI[iH JKaHa peuenrtypajapblH Kacay, TEXHOJIOIHUAJIBIK
LIBIFBIH/IAPABI TOMEHJIETY apKbUIbI IHKI3aTThl YHEM/IEY KEe3iHle OHIMHIH Carachl MEH TaFaMJIbIK
KYH/IBUTBIFBIH apTTRIPYFa OaFBITTAIFAaH TEXHOJIOTHSUIBIK TPOIECTEp/i, dJicTep MEH Tocinuepi
KeTinuipy Mocenenepinje OimiM MeH paraeiFa ne Oomamel. IlomHapamblK — GaifaHeic -
AQHAJIMTUKAJIBIK, (DM3UKAJIBIK XKOHE KOJUIOMATHIK XUMUSHBI, TayapTaHy/bl KoHE T. 0. OKY Ke3iHIe
anplHFaH  Ourimre HerizmenreH/OCHOBHasl 3ajada JUCHUIDIMHBEI — H3y4YEHHE IPOLECCOB
TIPpOU3BOJACTBA IPOAYKIHNHU 06HICCTBCHHOI‘O nuTanus. B pe3yyibTaTe OCBOCHHS KypcCa 6y£[yHIHI>’I
CIICIIUAIMCT npn06peTaeT 3HaHMA W HAaBBIKA B BOIIPOCaX OpraHU3allMd TEXHOJIOTHYECKOTO
Tporiecca MPHTOTOBIICHHS Pa3HOOOPa3HOH KyITMHAPHOW MPOMYKINM, CO3aHUS HOBBIX PEIENTYp
KYJIMHapHBIX W KOHIUTEPCKHUX HBZ[GHPIﬁ, COBEPUICHCTBOBAHUA TEXHOJIOIMYECKUX IIPOLECCOB,
METOIOB U MPUEMOB, HAIIPABJICHHBIX Ha IMOBBIIICHUE Ka4Y€CTBA U HHHICBOﬁ LIEHHOCTHU MPOAYKIINN
TIpU SKOHOMHH CBIPbA 6nar0£{aps{ CHMI)KCHHIO TEXHOJIOTHYECKHUX 3aTpart. OcBoeHue Kypca
6a3npye’1‘cq Ha 3HaHUAX, IMOJTYYCHHBIX IIPpU HU3YUYCHHUHU APYTUX MAUCHUINIMH — aHaIIPITH‘IeCKOﬁ,
(hm3uUecKoil 1 KOUTOMIHON XuMuH, ToBapoBeaenn/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.

OHIMJIEpiHIH

Ab6muxaiieiMoBa I'.T., m.r.m./
Ab6uxaiisimoBa I'.T.,
MarucTp..H./
Abdikhayymova G.T.,
master.p.n.




4.Kpickama ma3MyHbl/ KpaTkoe coaep:kanue/shortcontent:IIon apkpuiel OirimM amymibUIapra
Keleci TeOpWSUIBIK OinmiM Oepimeni: >kaimbl OarbITTarbl KOFAMABIK TaraM OHIIPY TEXHOJIOTHSCH
OOMBIHINTA TYPIl acHa3AblK OHIMAEpPHAi NaWbIHAAyAbIH TEXHOJOTMSUIBIK IIPOLECiH YIBIMAACTHIPY|
TOCLIAepl, acma3fgblK JKOHE KOHIHTEPJiK OHIMAepAl peuenTypaiapbl OOMbIHIIA JaifbIHAAY|
TCXHOJIOTUACHI )Kaflb]HI[a, TEXHOJIOTUAJIBIK MIBIFbIHAAPABI TOMEHACTY apKbLUIbL IIHAKI3aTTHI YHEMIEY|
KeSiHI[e BHIMHIH caracel MECH TaraMJIbIK KYHJBUIBIFBIH apTThIpyFa OarpITTAIFAH TEXHOJIOTHSIIBIK
MPOLIECTEPAIH oicTepi MEH TICcUIgepi opi MpaKTHKANbIK cabakrap apKbUIbl KOFAMIBIK Taram|
OHIMJEpiH OeNTiICHreH HOpMallapFa COHKeC TeXHOJIOTHSCH OOMBIHINA jkacail aly AarAbICHl MeH
eHTiJ’IiKTepi KaJII)IHTaCTI)TpI)IJ'IaI[BI/B paMKax IUCHHUIIINHBI O6y‘{a}OIJ_II/IMCSI JAr0TC  CICAYIOUINE
TEOPETHYECKUE 3HAHMA: O CII0CO0aX OpraHH3allMU TEXHOJOTUYECKOro Ipolecca HPUTOTOBICHHUS
Pa3IMIHBIX KyJIWHAPHBIX M3Z[eﬂMﬁ 110 TEXHOJIOTUH IIPOU3BOACTBA O6IJ_ICCTBCHHOI‘0 IIUTaHUA o6111€r0
HasHA4YCHUsA, O TEXHOJOIHMH IIPUTIOTOBJICHUSA KYJIHWHAPHBIX W KOHIUTEPCKHUX PI3I[e.TIPIfI 110
pelentypam, IpH SKOHOMHHU CBIPbSl MYTEM CHIDKEHHUSI TEXHOJOIMYECKHUX IOTeph (HOPMHPYIOTCS]
HaBbIKM M YMCHHSA 1[I0 TEXHOJIOTHUHU U3TOTOBJIECHUS IIPOAYKTOB O6HIBCTBGHHOI‘0 IIATAHUA B
COOTBETCTBHUU C YCTAaHOBJICHHBIMU HOpMaMH MOCPEACTBOM MNPAKTUYCCKUX 3aHATHI U METOI0B
MPUEMOB TEXHOJIOTHYECKUX IPOLICCCOB, HAIPABJICHHBIX Ha IOBBILICHUC Ka4deCTBa U HI/ILLICBO;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 of]
products.

5.Ky3bIpeTTidiri/komnerenuun/ competences: bimiM amymisl )kaimbsl OaFbITTaFbl KOFAMIBIK Taram
OHIMJIEpIH OENTUICHIeH HOpMallapFa COWKEC TEXHOJOTHSACHl OOWBIHIIA Kacail  ayajbl
O6yqa}01]mﬁcsl MOXKET U3roTaBJIMBaTh IIPOAYKTHI O6H.IeCTBeHHOFO TIMTaHUusA 06mer0 Ha3HA4YCHUA B
COOTBETCTBUM C ycTaHoBieHHbIMUH Hopmamm/ The student can produce general-purpose publig
catering products in accordance with the established norms.

6.KyTimerin HoTH:Ke/ OKMEaemble pe3yabTaThl/ expectedresults:bimiv amymer KoFamIeIK
TaraM OHJIpY TEXHOJOTHICHl OOMBIHIIA TYpJli acmas3[blK >KOHE KOHAMTEPIIK eHiMaep.l
I[aﬁblHI[ayI[LIH TEXHOJIOTHUAJIBIK npoueciH ¥ﬁLIMHaCTBIpa ajlagbl, aCmas3JbIK XOHC KOHZ[PITepJ'IiK
OHIMIEpl pelentypanapsl OoibIHIIA >kacall amanbl/ OOydJaromuiicss MOXET OpTaHU30BaTh
TEXHOJIOTHUECKHUI TMPOLeCC MPUTOTOBICHUS PA3NIUYHBIX KyJMHAPHBIX U KOHIUTEPCKUX U3ACIUN
TI0 TEXHOJIOTHH INPOU3BOJACTBA 06HICCTBCHHOFO NMTaHWUsA, HW3roTaBJIUMBATh KYyJIWHApHLICE 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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MINO

QTO0
FN330
5/
FOPP

3305/
PBPPC
P3305

Korambik
TaMaKTaHy
OHIMJEpiH
OHAIPYIH
¢m3uKo-
XHUMUSAIIBIK
Herizaepi /
Ddusuko-
XHUMHUYCCKHUC
OCHOBBI
TIPOU3BOACTBA
MIPOLYyKLUU
00LIECTBEHHOTO
MUTaHus /
Physico-
chemical bases
of production of
public catering
products
(MuHnop,
Minor)

eMTHXaH/
JK3aMeH/
exam

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

1.I1pepexkBU3UTTEPi/MpepeKBU3UTHI/prerequisites: Tamak eHiMIepi TEXHOJIOTHsAIaPbIHbIH
Herizaepi/ OCHOBBI TEXHOJIOTHII MHUIIEBHIX IpoxykToB/ Fundamentals of food technology
2.IlocTpekBH3HTTEPi/MOCTPeKBU3UTHI/postrekvizites:  YHHaH  maiibIHmanmaTelH  Taramzjap,
Myuuste 6iroga/ Flour dishes, Ouaipictik Hemece mumiomManpbl npaktika /[Ipor3BoacTBeHHAs UM
npexaumiomMHast npakrtukal Industrial or pre-graduate practice, JINMIOMABIK KYMBICTBI (3K00aHBI
JKa3y xKoHe Kopray/ Hanmcanue u 3amura TUINIOMHOM paboTs! (poekrta)/ Writing and defending
thesis (project).

3.0Ionnin  MakcaTbl/mens aucuumimHbl/aim  of the discipline:Mamannpik  OolibiHIIA
TEXHOJNOTTapAbl Jasipiay Ke3iHAe TOHAI OKBITYABIH MakcaThl (H3UKANbIK, XUMUSIIBIK,
OMOXMMUSIIBIK JKOHEe 0acka MpOLECTEepiH TEOPHsUIbIK Heri3fepi HerisiHge Tamak OHIMIepiH
OHAIPYMiH JKaIIbl TEXHOJIOTHACHIH TepeH Oury Oosbim TaObumajsl. IIIMKi3aTThIH, JKapThLTail
(abpukaTTapIbIH XUMHSUIIBIK KYpPaMbl, OpTYpJi KOMIIOHEHTTEpAIH e3apa OopeKeTTecyl OapIbIK
TEXHOJIOTHSUIBIK TPOLECTEP/Il JKOHE TaiiblH OHIMHIH CalachlH aHbIKTAHIbl. BiiM amymibiiapabiy
OpTYpJli AeHreiiferi TEeXHONOTHSUIBIK JKyHenep calachlHga Oa3alblK TEOPHSUIBIK OLTIMIl JKoHE
NPaKTUKAIBIK JaFAbLIAp/bl, TaMaK OHIMAEPIH OHAIPYHiH HAKThl TEXHOJOTHSILIK HMPOIECTepiHiH
JKYMBIC iCTEy KaFuaaTTapbl MEH MWIApTTapblH MeHrepyiHe Herisaeinres/Llenbio n3yueHus
JUCIUILIMHEI TIPH TIOATOTOBKE TEXHOJIOTOB 110 CIIEINAIBLHOCTH SBISETCS ITyOOKOe 3HaHHE o0meit
TEXHOJIOTHU IPOM3BOJICTBA IHUIIEBBIX IIPOLYKTOB Ha OCHOBE TEOPETUUECKUX OCHOB (PU3MIECKHX,
XHUMUYECKHX, OHOXUMHYECKUX M JPYrHMX [poLeccoB. XUMHYECKHH COCTaB  ChIPbS,
nosry(habpHKaToB, B3aHMO/CHCTBIE Pa3INIHBIX KOMIIOHCHTOB OIPEEISIIOT BCE TEXHOIOIHIECKHE
IpOIleCCHl M KauecTBO TOTOBOM NpORyKIMW. basupyercss Ha OBIAACHUH OOYYAIOIIHUMHCS
0a30BBIMM  TEOPETHYECKMMU  3HAHMAMH M HPAKTUYECKUMH  HaBBIKAMH B 00JAcTH
TEXHOJIOTHYECKHX CHCTEM Pa3IMYHOIO YPOBHS, NPHHIUIAMYU U YCIOBMSAMH (BYHKIIHOHHPOBAHUS
KOHKDPETHBIX TEXHOJIOTHYECKHUX MPOIIECCOB TPOM3BOJICTBA MHUIIEBBIX MpoxykToB/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 copaep:kanue/shortcontent: «TaramablK OHIIPYIiH JKaiIIbI
TEXHOJIOTHSACH) TIOHIHIH HETi3ri MiHmeTTepi OiNiM amyIbuIapra TOpicTiK MOHAEP apKbUIBI a3bIK-
TYJIK TayapriapblHBIH XKIKTETyl MEH TaraM TYpJiepi, TaFaMIbIK OHIIPYAIH KaJIbl TEXHOJIOTHSICH
KalblHAa TEOPMSUIBIK MONIMeTTep Oepy; 3epTXaHalbIK ca0aKTap apKbUIBl TaMaK ©HIMIEpiHiH
XUMHSUTBIK KYPaMbIH aHBIKTAy JKOJIIAPBIH MEHTEpPTY; NPAKTHKAIBIK Ca0aKTap apKbUIBITAOUFH,
JIOCTYPJIL, KACAHIbI )KOHE CHHTETUKAJIBIK TAMaK OHIMIEPIHIH ePEeKIIeNiKTepl MEH TEXHOJIOTUACHIH
MEHTepTy opi JaFAplIapbl MEH ENTLUTIKTEPiH KalBINTACTBIPY; OLTIM amymsutapaeiH e3 OeriHme
i37I€Hy JKYMBICTapbIH OpBIHIAybIH KaMTamachi3 eTy/OCHOBHBIC 3aJaul JHCLUIUIMHED) OOIIas
TEXHOJIOTHMSI ~ NPOM3BOACTBA  IHMIIEBBIX  MPOAYKTOB":  MpEJOCTABICHHE  OOyYaroIIHMCs
TEOPETHYECKUX CBEACHWI O KiIaccMpUKAalM{ ¥ BHAAX IMHUIIEBBIX MPOAYKTOB, 00 oOmIei
TEXHOJIOTHH TPOHM3BOJACTBA IHUIIEBBIX IPOAYKTOB Yepe3 JICKIHMOHHBIC IUCLUILIMHBI, OCBOCHUE
Croco0OB  OMpE/eICHHsS XHMHYECKOTO COCTaBa IHINEBBIX MPOAYKTOB dYepes3 J1abopaTopHbie

3aHATHA, OCBOCHHC

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




discipline"general technology of food production”: 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.Kyssiperriiiri/komnerenuun/ competences: bimiM amymisl et, cyT jkoHe OanibIK, HaH, KOHCEPBI
JKOHE TaFbl 0acKa TaraM ©HIMJEpiH OeNTiIeHreH HopMalapra CoMKec TEXHOJIOTHACH OOHBIHIIA
sKacan ana):[m/ OGyHaIOIlIPIfICH MOXCT HM3roTraBjIuBaTh MSACHBIC, MOJIOYHBIC H pBIGHI)Ie,
xJ1e600yI04HbIe, KOHCEPBHBIC U APYrHe MHIIEBbIC MPOAYKTH B COOTBETCTBHH C YCTAHOBICHHBIMHU
Hopmamu/The student can produce meat, dairy and fish, bakery, canned and other food products
in accordance with established norms.

6.KyTinerin HoTike/ oxuzmaemble pe3yinbTaThl/ expectedresults:«TaramMablK OHAIPYIIiH IKaIIbl
TEXHOJOTHACH» IOHIH OKy HOTIDKECiHAe OLTIM aymel TaraM ©HIMAEpiHIH TypliepiH Oimeni,
XUMUSUIBIK KYpPaMbIH aHI;IKTaﬁ ajanpl, Taram eH;[ipyz[iH TEXHOJIOTHACBIH MeHrepeL[i Qpl TaramM
OHAIPYIl TEXHOJOrHWACHI OOMBIHIIA OpbIHAAH anaxsl/B pesynbrate H3y4eHHs] TUCLMAIUTHHBI
"OO6masi TeXHOJOTHs IMUIIEBBIX NPOHM3BOACTB" OOYYAIONIMIICS 3HAET aCCOPTHMEHT IIHIIEBBIX
TIPOAYKTOB, MOKET OIPEACIIATH XUMHYECKHUH CoCTaB, BJIAICTH TEXHOJIOTHEH ITPOU3BOJACTBA
MHUIIEBBIX MPOLYKTOB U BBIMOJHSITH TEXHOJIOTHIO TIPOM3BO/ICTBA IMUILIEBBIX IPOAYKTOB/AS a result
of studying the discipline "general technology of food production”, 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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BII
TK/
BJl
KB/
BD CC

ZhKMSS
4211/
EKSVM
4211/
EQRMA
M 4211

IMukizar  meH
KOCBIMIIIa
Marepuaniap-
JBIH calrracbIH
capanray/
DkcnepTuza
Ka4decTBa ChbIPbs
"
BCIIOMOTI'aTCJIbH
BIX MaTepUaIoB/
Examination of
the quality of
raw  materials
and  auxiliary
materials

eMTHXaH/
9K3aMeH/
exam

XKazbarma-
aybI3ma/
IIHUCBbMCHHO
- ycTHO/
written-
orally

1.IIpepexBu3uTTEpi/MpepeKBH3UTHI/prerequisites: TamMak ©HZIpiCTEPiH MUKPOOHOIOTHSIIBIK
6akpuTay/ MukpoOuonorndeckuii KOHTpob muieBsix mpoussoxacts/Microbiological control of
food production.
2.ITocTpekBH3HTTEPi/MOCTPEeKBU3UTHI/postrekvizites:
TIpaKTHUKa /HpOI/BBOI[CTBeHHa}I Ui IpeaaAuIlTIOMHas
practice.

3.IIonnin maxcatel/mens aucnumanabl/aim of the discipline: ITom 6Gimim amymsutapra
[IUKI3aTIIEH KOCBIMIIIa MaTe€pHaJIfapibIH CallacblH capanTay )KaﬁLIHI[aFBI TEOPHUSIIBIK Oimimi MeH
IIUKi3aT MeH JaiblH eHIMAEep camachblHa TeXHOXUMMUSUIBIK OaKbLIayIbl JKy3ere achlpy OOHBIHIIA
TIPAKTHKAJIBIK JarAbUIapBIH KAJIBIIITaCThIpAabl. Capamay KOMeTiMeH IHI/IKiSaTTapI[BIH, )KapTBIJ'laﬁ
(abpukaTTapIbIH JkOHE JalbIH OHIMAEpPAIH CamachlH, IIHMKi3aTTapAbl caly HOPMAchIH,
TEXHOJIOTHSJIBIK MPOLECTEPAiH IYPHICTBIFBIH KoHE T.0. aHblkTaiapl. llukizaTrneH KochiMiia
MaTepuaigapAblH CallaCcblH capalTay apKbLIbI I[aﬁ]ﬂHI[aJIaTBIH OHIM TypnepiHe caraJbIK CbIHAK
XKYpri3y apKpuIbl KakerTi OimiMm Oepimeni/ JucrmmummHa QopMupyer y oOydarommxcst
TCOPETUYCCKUC 3HAHUA 00 OKCOEPTU3C KadyeCTBa ChIPbA W BCIOMOIrATCIBHBIX MATCPUAIOB H
TNIPAaKTHYCCKHUE HABBIKH II0 OCYIICCTBJICHHIO TEXHOXUMHYECKOI'O KOHTPOJISI KadeCTBa CBIPbI U
TOTOBOI TIPOAYKIINH. C TIOMOIIBIO SKCIIEPTHU3BI OIPEALCIIAIOT Ka4€CTBO CHIPBS, HOIIy(i)aGpPIKaTOB u
TOTOBOH MPOAYKIMH, HOPMY 3arpy3KH ChIPbS, IPAaBMJIBHOCTh TEXHOJIOTMYECKUX MPOLIECCOB U JIp.
HCO6XOI_[I/IMBI63HaHI/IH06€CHe‘{HBa}0TCHHyTeMHpOBeHeHI/IHKa‘leCTBeHHLIXPICHLITaHPIﬁHN‘OTOBHHCM
LIXBH}IOB]‘IpOllyKI_H/H/II'IyTeM3KCl'IepTI/IBLIKa'-IeCTBaCLlpLS[I/IBC]10MOTaTeJ'ILHLIXMaTepHaJ‘[OB/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  TUIIIOMAJIIbI
npaktuka/ Industrial or pregraduate

Ab6muxaiieivoBa I'.T., m.r.m./
Ab6auxaiieiMoBa I'.T.,
MarucTp..H./

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




4.Kpickama Ma3MyHbI/ KpaTkoe coiepxanue/shortcontent:Ilon apkpuisl OimiM amymisiiapra
KeJleci TeOpHsUIBIK OiliM Oepilemi:MuUKi3aTieH KOChIMINA MaTepHalfapAblH CallachlH capantay
oxicTepi kaiblHIA, capanTay KeMeETiMeH NIMKi3aTTapAblH, kKapThulall (aOpHKaTTapiIbIH SKoHE
aiblH OHIMAEpAIH CamachlH aHBIKTAy TOCUIAEpi JKalblHIa, LIMKI3aTTapAbl Caly HOPMACEHI,
TEXHOJNOTHSUIBIK ~IIPOLECTEPAIH IYPHICTHIFBIH aHBIKTAY TOCUIAepi KaiblHAa, IIHMKi3aTIEH
KOChIMIIIa MaTe€pualgapAblH CallaCblH capamnTay apKbUIbI HaﬁBIHHaHaTLIH OHIM TypnepiHe
camaiblK ChIHAK JKYPTi3y apKbUIbl KaKeTTi OuTiM Oepineni, NpakTUKAJbIK cabakrap apKbUIbI
[IUKI3aT TeH Z[aﬁb]H GHiMHep canacblHa TCXHOXUMMSAJIIBIK 6aKLIHayZ[I)I JKY3€re acbIpy OoMBIHIIIA
MPaKTHKAJBIK JaFIbUIapbIH KaJBINTACThIpaabl/ B paMkax IUCHMIUIMHBI oO0ydaromummces OymyT
JaHBbI CJICAYIOLIUE TECOPETUYCCKUE 3HAHUA: O METOAAaX 3KCIEPTU3BI Ka4€CTBA BCIIOMOIaTEIbHBIX
MaTEpUaIOB CBIPEEM, O crocobax ONpEAcICHUsl Kaue€CTBa ChbIPbA, HOqu)aGpI/IKaTOB U TOTOBOI
NIPOAYKIUH C IIOMOINBIO DJBKCIEPTU3BI, O crocobax OIpE€ACICHNUs HOPM 3arpy3Ku CbIpbS,
NPaBUJIBHOCTA TEXHOJOIMYE€CKUX IMPOLECCOB, O IPOBEACHHMHU Ka4YE€CTBEHHBIX HCIIBITAHUI
U3rOTOBJISIEMBIX BHUJOB TMPOAYKOUH C TIIOMOMIBIO DKCIEPTU3BI KadeCTBAa BCIIOMOIaTEIIbHBIX
MaTEpUAIOB CBIPEEM, YE€PE3 IPAKTUUCCKUE 3aHATUS (bOpMPlpy}OT MMPaKTUYCCKUE HABBIKU I10
OCYILIECTBICHUIO TEXHOXUMUYECKOTO KOHTPOJISI Ka4eCTBa ChIPhsi U roToBOM mponaykuuu/ 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.Ky3bIpeTTiftiri/komnerenuun/competences:bitim aTyLIbl caparray KeMeTiMeH
LIMKI3aTTapIbIH, KapThUlail (aOpUKaTTap IbIH jKOHE JalblH OHIMIEP/iH CalachlH, IUKI3aTTap bl
Cally HOPMAacChbIH, TEXHOJIOTUSAJIBIK npoueCTepniH JAYPBICTBIFbIH aHBIKTaﬁ anam)l/ C TIIOMOIIIBIO
9KCIEPTH3bI O0YYAIOMIUIICS MOXKET ONPENENUTh KaueCTBO ChIPbs, MONy(}haOdpUKaTOB U TOTOBOU
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 pe3yabTaThl/ expectedresults: Bimim amymsr mmkizat meH
TalBIH OHIMJIEp CalachlHa TEXHOXHMISUIBIK OaKbUIay/bl XKy3ere acblpa amaasl/ OOydarommiics
MOJXKET OCYIIECTBIIATh TEXHOXUMUUECKUI KOHTPOIIb KAYeCTBA CHIPhsI H TOTOBOM mpomykimu/ The
student can carry out technochemical quality control of raw materials and finished products.
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3210/
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Enbex
KOpFayablH
KYKBIKTBIK KOHE
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13 BOIIPOCHI
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issues of labor
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eMTHXaH/
JK3aMeH/
exam

XKasbarmua-
aybI3mIa/
IIMCBMCHHO-
ycTHO/
written-orally

1.IIpepexBu3uTTEpi/MpepekBH3UTHI/prerequisites:TaMak  OHAIPICTEPIH MHKPOOHOIOTHSIBIK
6akputay/ MuKpoOHOTOrHIeCKHil KOHTPOJIb MHIIEBBIX NMpou3BoAcTB/ Microbiological control of
food production

2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3HTHI/postrekvizites:  OHmipicTik Hemece  AWMIUIOMAIIBI
npaktuka /[Ipon3BOACTBeHHAss WM OpeAauiuioMHas —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.Ilonnin MakcaTh/ueas aucuuminHbl/aim of the discipline: Oxy moni ka3ipri Korampuars
cpifaiinac KEeMKOPJIBIK JBOJIOLMACHI Typasibl OUTIMAI KalbINTACTBIPYFA, OHBIH KOFAMIBIK
KaTbIHACTApABIH OapiblK calalapblHa ocep eTeTiH KYOBUIBIC peTiHeri cumarramanapbiHa, KP
WITTBIK KayilCi3iriHe HYKCaH KeNTipyJeri cbibaiiiaac )KEeMKOPJIBIKTHIH POJIiHE, OHBIH IIETENIiK
WHBECTHLMSUIAD KeJIEMiHe BIKNalblHa OarbiTTanyaH. EHOEGK KOpray[blH KYKBIKTBIK JKOHE
YIBIMIACTBIpY Mocelienepl 3aHIbUIBIKTAPbIHA €HOCK KOJEeKCi MeH 0acka Jia 3aHibl aKTinepi,
KOCIIIONAKTapBIHEIH OPTAJIBIK KEHECIHIH aKTUIepi »OHE KOCIMOJaK YIBIMBIMEH KeliciareH
MHHHCTPIIKTEPIiH HYCKaylapbl MEH epekenepi, MEH IlIKi TOPTINTe KOpCeTireH eHOeK
KOpFay/IblH HOPMaJapblH YHBIMIACTBIPaAb)/ YueOHasi AUCUHMILUIMHA HalejeHa Ha GOpMHpOBaHUE
3HaHUH 00 IBOJIIOLUH KOPPYIIMH B COBPEMEHHOM OOIIECTBE, €€ XapaKTePHCTHKH KaK SBJICHHUS,
BJIMSIOIIEr0O Ha Bce c¢epbl OOLIECTBEHHBIX OTHOIIGHWH, pPOJIb KOPPYNLMH B HOAPbHIBE
HauuoHanbHOM O6e3onacHoct PK, ee BiusiHue Ha 00beM MHOCTPAHHBIX MHBECTUIIMU. OpraHu3yeT
HOPMBI OXpaHbI TPYZa, MpexycMoTpeHHbIe TpynoBBIM KOJEKCOM U APYTHMH IIPABOBBIMU aKTaMH
[0 NPaBOBBIM M OPraHM3ALMOHHBIM BOIPOCAM OXPaHbI TPYJa, aKTAMU LEHTPAIBHOTO COBETA
po)CO030B U HHCTPYKLHUSMU U HOJOKEHHSIMU MUHUCTEPCTB, COINIACOBAHHBIMU C IPOHCOI03HOM
opraHu3aruei, ¥ BO BHyTpeHHeM mopsimke/ 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.KpIcKama Ma3MyHbl/ KpaTkoe cojep:kanue/shortcontent: [1oH apKpUIbI OiTiM amyIIBUIAPIBIH
eHOEKTi KOpFayJblH KYKBIKTBIK JKOHE YHBIMIACTBIPY Mocenenepi Typaibl, eHOeK KOJEeKCi MeH
Oacka Ja 3aHIBI aKTidepi JKalbIHIA, KOCIMOMAKTaPBIHBIH OpPTANBIK KEHECIHIH aKTizepi *koHe
KoCIMoaK YHBIMBIMEH KeJICIAreH MHHHUCTPIIKTEpAiH HyCKaylapbl MEH epexenepi jkailbiHIa
TEOPUSUIBIK OLTiMAEpI, MPAKTUKAIBIK cabakTap apKpLIbl €HOEK KOpFay[blH KYKBIKTHIK JKOHE
yHBIMAACTEIDY Mocenenepi OOWBIHINIA JaFABUIAPBl MEH ENTUNKTEpi  KaJBINTacThIPhLIaIb!/
IMocpeacTBOM AMCLMILINHBL (POPMHUPYIOTCS TEOPETHUECKUE 3HAHMS O0YHAIOMUXCS O TIPAaBOBBIX H
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 OpraHu3alell, HABBIKM M YMEHHS [0 MPAaBOBBIM H
OpraHM3alMOHHBIM BOINPOCAM OXpaHbl Tpyda depe3 mnpakTudeckume 3amsaTus/ 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.Ky3bIperTijtiri/komnerenuuu/competences: binim amymbieHOeK KoJeKci MeH 0acka J1a 3aHIbl
aKTiNep/i, KOCIMOJAKTaphIHBIH OPTAIBIK KEHECIHIH akTiiepi JKOHEe KoCinoAaK YHbIMBIMEH
KeJTiCIIreH MUHUCTPIIKTEPJIiH HyCKayiapbl MEH epexenepi, MEH illIKi TOpTiNTe KepceTireH
eHOeK KoprayablH HOpMaiapbiH Oineni/ OOywarommiics 3HaeT TpymoBoil Koiekc M npyrue
[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. Kyrinerinnaruxe/ 0KH/1aeMblepe3yabTaThl/
expectedresults: birimaymsieHOeKKOIeKCIHOIIEeAIOpIKaCiMOAAK TAP ABIHOPTAIBIKKEHECIHIHAK T1Ie
pimMeH0OacKaa3aHablakTiIepaiKacaianaisl,

IIKiTopTiNITeKOpCeTIIreHeHOEKKOPFay IbIHHOpMaapblHY HbIMIaCThIpaasiabl/ /
OOy4aromuiCcA3HACTTPYI0BOHKOIEKCHMOKETCOCTABIAThaK THILIEHTPAIbHOT0OCOBETANIPO(COI030B
UJIPYTHETIPaBOBBICAKTHI, OpraHU30BBIBATEHOPMBIOXPAHBITPYA,
ykasaHHbleBoBHyTpeHHemmnopsiake/ 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.
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Educational trajectory Nel «Milk and dairy products technology»
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1.IIpepexkBH3HTTEPi/MpepeKBU3HTLI/prerequisites: CyT xoHe CYT OHIMAEPIHIH TEXHOJIOTUSICHI
1/Texnonorus Mosoka u Monoutsix npoaykros 1/Milk and dairy products technologyl
2.ITocTpekBU3UTTEPi/MOCTPeKBU3UTHI/postrekvizites: EtT, cyr xoHe Oainblk OHIMIEPiH
KOHCEpBUICY TeXHOJOTHACH/ TeXHONIOIHs KOHCepBUPOBaHUs Msica, MoJloka U peIObl/ Technology
of preserving meat, milk and fish, OmgipicTik Hemece IUILIOMANIBI —MPAKTHKA
/HpOHBBOHCTBeHHa}I WK IPpEAJUILIOMHAs IIPpaKTUKa

3.Ilonnin mMakcatsl/mens aucoumannbl/aim of the discipline: Cyrt »xoHe cyT eHiMzuepiHiH
TEXHOJIOTHACHI CYT CamachlH Oakpuiay OapbICBIHAA CYTTIH XHMHSUIBIK KYPambl dHEPreTHKAIIBIK
KOpCeTKIIITepi, IopyMeHAepi koHe (epMeHTTepiH jxeke KapacTelpy. CYTTi eHmipicTe eHIey
Ke3iHgeri (U3NKO—XUMISIIBIK JKOHE OHOXMMMSUIBIK IPOLECTepli 3epTIey; CYT OHIMICpiHIH
TEXHOJIOTHSUIBIK OHJAEY IPOLIECTEPiH, JKaHA TEXHOJOrHsuIap 0a3achlH JKOHE CaJaHbIH 3aMaHyH
JAaMy TEHACHUUSICBIH 3€pTTeﬁHi/TeXHOHOFHH MOJIOKa U MOJIOYHBIX IIPOAYKTOB IIPpH KOHTPOJIC
Ka4yeCcTBa MOJIOKA OTACIIBHO PaCCMOTPETh DHEPIETUUCCKUE ITOKA3aTE/IM, BUTAMUHBI U dpepMeHTBI
XHUMHYECKOro CcoCraBa MOJIOKa. I/ISy‘{CHMC q)HSHKO'Xl/IMl/l'-ICCKI/IX ¥ OMOXHMHYCCKUX IpoLEeCcCoOB
IpH TIepepaboTKe MOJIOKA B NIPOU3BOJCTBE; H3ydaeT TEXHOJOTHUYECKHE IPOLECCH IepepadoTKI
MOJIOYHOH NPpOAYKIINH, 6a3y HOBBIX TEXHOJIOTUH W COBpPEMEHHBIE TEHIACHIMHU Pa3sBUTUA
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 Ma3MyHBbI/ KpaTkoe copep:kanue/shortcontent: IToH apKputbl OiTiM amymisnIapra
KeJeci TeopusuIblK OuTiM Oepiyiei:cyT >KoHE CYT OHIMAEPiHIH TEeXHOJOTHACHI KalblHAA, CYT
canacelH OakplIay OaphICBIHIA CYTTIH XHMHSUIBIK KypaMbl SHEPTeTHKAIBIK KepCeTKimTepi,
IIopyMeHIepi JkoHe (GepMeHTTepi XkKaibIHIa, CYTTI OHipicTe oHIey Ke3iHaeri QH3HKO—XUMHSUIBIK
JKOHE OMOXMMUSUIBIK TNPOLECTEpPi; CYT OHIMAEPIHIH TEXHOJOTHSIBIK OHJIEY HpolecTepi, jkaHa
TeXHOJorusIap 0a3ackl MEH CYT OHJIPICI CaJlaChIHBIH 3aMaHyH JaMy TEHACHIMACHI JKaibIHAA, ajl
TIPaKTHKAJIBIK ca6al<Tap APKBUIBI CYT KOHE CYT eHiM}IepiH TEXHOJIOTHSCH OOMBIHIIA Kacail ay
JaFAbUIaphl MEH ENTLTIKTepl Kanbmracanpl/ B pamkax aucHuiuiMHbl oOydaromumcs OymayT
TMPEACTABJICHBI CICAYIOIUEC TCOPETUYCCKAC 3HAHUA:. O TEXHOJOTHMM MOJOKa W MOJIOYHBIX
TNIPOAYKTOB, 00 OHEPreTUYCCKUX IMOKa3aTEIAX XUMHUYECKOro CocraBa, BUTAMHUHAX U c[)epMeHTax
MOJIOKa IpPpHA KOHTPOJIE Ka4deCTBa MOJIOKA, CI)I/I3I/IKO-XI/IMI/I‘IeCKI/IX ¥ OMOXMMHYECKHUX mmponeccax
npu mepepaboTKe MOJOKAa Ha MPOM3BOJACTBE, O TEXHOJIOTMYECKOM IpOIiecce MepepaboTKH
MOJIOYHOH NpoAYKIIHH, O 0aze HOBBIX TEXHOJIOTUH | COBPEMEHHBIX TEHJACHIUAX Pa3BUTHUA
MOJIOYHOI OTpaciy, a 4epe3 NpaKTUUeCKHe 3aHATUS (OPMHUPYIOTCS HABBIKM U 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.

Cwmamnnosa X. XK.,
T.F.K.,
Cwmamnnosa X. XK.,
K.T.H.,

Smailova Zh.zh.,

candidate of technical sciences




5.Ky3bIpeTTiftiri/komnerenun/competences:biniv  anymsl cyT JkoHE CYT OHIMIEPiH
OeJrineHreH HoOpMaJlapra colikec TEXHOJIOTUACH OOHBIHINA xacail ananpl/ OOyJaromuiCcs MOXKET
M3rOTaBIMBATH MOJIOKO W MOJIOYHYK MPOAYKLIHIO II0 TEXHOJOTHH B COOTBETCTBHH C
ycranoBieHHbiMH HOpMami/ The student can produce milk and dairy products according to the
technology in accordance with the established norms.

6. KyTinerin HoTuiKke/ 0:kuaeMble pe3yabTaThl/ expectedresults:biniv amynist cyTTi enaipicte
OHJCYy Ke3iHIer (U3MKO—XHMMSIIBIK JKOHE OWOXMMHUSIBIK IIPOLECTEpPiH, CYT OHIMJEpiH
TEXHOJIOTHSUIBIK OHJICY IIPOLIECTEPiH, KaHa TEXHOIOTHsIap 6a3achlH MEHIepeai opi CYT JKIHE CYT
OHIMJEpiH OHAIPY TEXHOIOTHICHIH MEHTepeai opi OHIM TYpIIepiH kaHa TeXHOJIOrHsuIap OOHbBIHIIA
Jkacail amy KaOimerine wue Oomampl/ OOywaromiuiics oBiageeT (OU3HKO-XUMHUYECKHMH U
OMOXMMHYECKMMH IMpOLeCCaMK TPH IepepabOoTKe MOJIOKa Ha IIPOM3BOACTBE, IIPOLECCAMH
TEXHOJIOTMYECKOil 00pabOTKM MOJIOYHBIX MPOAYKTOB, 0a30i HOBBIX TEXHOJIOTHH M OBIIAJEET
TEXHOJIOTMEH IIPOU3BOACTBA MOJIOKA M MOJOYHBIX IPOJYKTOB M IIOJIYy4YHUT BO3MOXKHOCTb
CO3JaBaTh AaCCOPTHUMEHT MNPOJYKIHMU 1O HOBbIM TexHoinorusm/ 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.
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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
OHZIpy— aybUl IIapyallbUIGIFBIHBIH MaJ OHIMAEpiH OHIIpY YIIIH Mall ecipyMeH aifHalbIcaThIH
caJachl JKOHE XaJBIKTBI a3bIK-TYJIKIEH JKeHI jKOHe TaMaK OHEpKOCiNTepi NIMKi3aTTaphl MeH
aybll LIapyallbUIBIK OHAIPICIH KYII-KeNiK JKOHE THIHAWTKBIIIIEH KaMTaMachl3 ETeTiH
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
OiiM OKBITBUTA/IBI: AYBIT IIAPYaNIbIIBIFBIHBIH MaJl MIapyallbUIbIFel OHIMIH OHIIPYAIH HeTi3aepi,
Oacka HKEHL JKOHE TaMaK ©HEpKaCINTepiHiH eHJIIpiCTIK cajanapbIMeH,
aybUIIIBIAPYAIIBUIBIFBIHBIH, ~ €riH  LIapyallbUIBIFBIMEH  OalaHbICBl  Typasisl  api  OiliM
TYIIBUIAPJBIH TPAKTHKANBIK Cca0akTapsl apKpUIBl Majl IIapyaIlbUIBIFBl OHIMIECPIH OHAIPYXi
OenrineHreH HopManapra coiikec Oiyi >kalBIHIAFbl JAFAbUIAphl KAIBIITACTHIPELIans) B pamkax
JUCHUIUIMHBL  M3YYalOTCsl  CICAYIONIME TEOPETHYCCKHE 3HAHMS: OCHOBBI POM3BOJCTBA
JKHUBOTHOBOIYECKOH TPOIYKIUH CEIBCKOTO XO3SHCTBA, O CBA3IX CEIIBCKOIO XO3SiCTBAa C
MIPOU3BOJICTBEHHBIMH OTPACIISIMU JPYTOil JErkoH M MHIIEBOH 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 HoTHKe/ oOKHZaeMble pe3yabTaTbl/ expectedresults:bimiv  amymsr  aybin
MIapyalIbUIBIFBIHBIH ~ Mal IIapyallbUIBIFBl  OHIMIH OHIIPYNiH Herimepi Typamsl Oimimai
KaJIBIITACTBIPAIbl )KOHE OeNriieHreH HopManapra ColKec Maj IIapyaulbUIbIFbl 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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1.IIpepexBu3nTTEpi/MpepeKBH3UTHI/prerequisites: CyT »oHE CYT OHIMAEPiIHIH TEXHOIOTUSICHI
1/Texnonorust Mosoka 1 MosouHsix mpoxaykros 1/Milk and dairy products technologyl
2.IlocTpekBH3HTTEPi/MOCTPEeKBU3UTHI/postrekvizites: DyHKLIUOHAJIBIK
TexHoorusichl/ TexHOTOrust (PyHKIHOHATIBHOTO TUTaHUs/

Functional nutrition technology , ©unipicTik HeMece quIUIOMaNAbl NpakTHKa /[Ipon3BoncTBeHHAs
WM NIPEI/AIUIOMHAs TIPAKTHKA

3.J0onHin MakcaTbl/nejb aucuuniuHbl/aim of the discipline:I'eponueransik Tamakranyra
apHaJFaH CYT OHIMJEPiHIH TEXHOJOTHSACHIMEH TaHbICy/ 3HAKOMCTBO C TEXHOJIOTHEH MOJOYHBIX
IPOAYKTOB JUIS TeporeTnIeckoro nuranust/ Acquaintance with the technology of dairy products
for herodiet nutrition

4.KpIcKala Ma3sMyHbI/KpaTKoe cofep:xanue/shortcontent:

AF3aHBIH KapTal IpOIECTepiHe Kexepri KeNTipeTiH IHeTaIbIK (akTopiapablH —Ti3iMiH
3eprrey;ToMEH Kanopusuibl JKOHE JIAKTO3aChl3 OHIMAEpAl Kypy, OMIp Cypy camachlH
ecenrey/VI3ydeHne nepedyHsi IUETHYECKHX (PAKTOPOB, MPEISATCTBYIOMUX IPOIEccaM CTapeHUs
OpraHM3Ma;CO31aHNe HU3KOKATOPUIHBIX M OE€37aKTO3HBIX MPOIYKTOB, pacueT KadecTBa >KH3HH/
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.Ky3bIperTijiiri/koMnereHuuu/competences:

Kasipri ke3ne agaMHBIH TaMaKTaHy epEKIIENIKTEePiH, TYPFBIHIAPIBIH TaMaKTaHybIHIAFbl
Macenenepi MeHrepeni/ B Hacrosimee BpeMs OH HM3y4aeT OCOOCHHOCTH IUTAHUS YeEJIOBEKa,
npoGieMsl nuTaHus HaceneHus/ At present, he learns the features of human nutrition, the
problems of population nutrition

6.Kyrimerin HoTH:Ke/ OXKMIaeMble pe3yabTaTel/ expectedresults bimim  amymsuiap
HOPMATHBTIK JKOHE TEXHHKAIBIK KyKaTTaMaHBl, pPEerJIAMEHTTEepIli, BETEPHHAPHSIIBIK OHJIpIC
MPOLIECIHACTI HOpManap MeH epexenepil Oineni;eHnipic Ke3iHIe MIMKi3aT IEeH KOCAJKBI
MaTepHaIapAbl TYThIHY HOpMaJlapblH HETi3[iey MYMKIHJIiri Typaisl Oinesi/O0ydaromuecs 3Hal0T
HOPMATHBHYIO M TEXHHYECKYIO IOKyMCHTAIIHIO,periaMeHThl, HOPMBI U IpaBmwia B Mpolecce
BETEPUHAPHOTO MPOM3BOJICTBA; 3HAIOT O BO3MOXKHOCTH 0OOCHOBAHMS HOPM HOTPEOIICHHUS CHIPbS H
BCIIOMOTATENBHEIX MaTepuanoB mnpu mpomsBozacTe/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

TaMaKTaHy

Cwmamnnosa XK.,
TF.K.,
Cwmamnosa X. XK.,
K.T.H.,

Smailova Zh.zh.,

candidate of technical sciences
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1.IIpepexkBu3nTTEpi/MpepeKBH3UTHI/prerequisites: CyT »oHE CYT OHIMACPiIHIH TEXHOIOTUSICHI
1/Texnonorust Mosoka 1 MosouHsix mpoxaykros 1/Milk and dairy products technologyl
2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3UTHI/postrekvizites: DyHKINOHANIBIK
TeXHOIOTHACHI/ TeXHOMOrust HYHKIIHMOHAIBHOTO TUTAHUS/

Functional nutrition technology, ©OnzipicTik Hemece quIUIOManabl NpakTHka [Ipom3BoacTBeHHAS
WM IPEIMAIUIOMHAs TIPAKTHKA

3.IlouHin MaKcaTbl/HeJab TucuuminHabl/aim of the discipline: Capsr Mait xoHe ipimiik eHIIpY
TEXHOJIOTHACHIMEH TaHbICY/ 3HAKOMCTBO C TEXHOJIOTHEH IPOM3BOACTBA Macia U celpa/ Getting to
know butter and cheese production technology

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

Capsl Mail eHIMI MeH IpiMIIIK TypaJbl JKaJIIbl TYCIHIK KaabIMTacTeIpy;Capsl Mail MeH ipiMImk
Typansl OinreH OimimaepiH keHelTy/ dopmupoBaTh oOIee MPEICTaBICHHE 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 KOPCETKIIUTEpiH aHBIKTAy OIICTEMECIH Hrepeli/ ajanTHpyeT COBPEMEHHBIE
TEXHOJIOTMH TIPOU3BOJICTBA HA CHIPHBIX M MAacCl03aBOJaX, OCYIIECTBIISCT TEXHHYECKUH KOHTPOIIb
U yIpaBiieHHEe KaueCTBOM INPOAYKIMH, OCBAUBAET METOAUKY OIPEeNIeHHs] OCHOBHBIX CBOICTB U
TEeXHOXUMUYECKUX IOKa3aTelell CHIporo MOJIOKA, CHIPOB M CIMBOYHOro Macia/ 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.KyTisieTin HITHIKe/ OKMAaeMble pe3yJbTarTbl/ expectedresults - eHiM camacbiH Oaranayna
FBUIBIMH JKETICTIKTEp/ TaiilaiaHaIbl;3aMaHayH dJlicTep/ii KOJIJaHa OTHIPHII, IIUKI3aT IIeH Heri3ri
KOMIIOHSHTTEP/IIH calachlH Oarajay:IMKi3aT IOBIFBIHEL MEH JalblH OHIM IIBIFBIMBIHBIH
OHJIIPICTIK €CeNTepiH XYprizyeai;JailbIH IpIMIIIK ITEH capbl MalIbl TEXHUKAJIBIK JKOHE XUMUSIIBIK
OaKpIIay/Bl JKY3€re achIpajbl; ipIMINIK NMeH Mal eHJipyre KaKeTTi 3amMaHayM »KaOJbIKTapibl
TaHIalIbl; ipIMINIK JkoHE Mail 3ayBITTapbIHIA 3aMaHayH OHAIPIC TEXHOJOTHSIAPBIH KOJJIaHa
anajbpl/- WCMONb3yeT Hay4HbIE NOCTIKCHHS HPH OLCHKE KadecTBa IPOMYKIMH; OLCHHBACT
KauecTBO CHIpbSi W OCHOBHBIX  KOMIIOHEHTOB  COBPEMEHHBIMH  METOJAMH;  BEIeT
IIPOU3BOJICTBEHHBIE OTYETHI O PACXOJE CHIPhSI M BBIXOJAE TOTOBOH NPOIYKLIHUH; OCYIIECTBILIET
TEXHUYECKHI M XMMHYECKUH KOHTPOJIb TOTOBBIX CBIPOB M CIHBOYHOrO Macia; BbIOHpacT
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.




M6

bell TK/
1

KB/

PD OC

SOMZ
h3308
OPMP
3308
DIE3308

CyT eHepkacibi
MeKeMeIlepiHiH
skababIKTapbl/O0
OpyJ0BaHHE
MpEANpUATUi
MOJIOYHOM
HPOMBIIIIEHHOCT
w/Dairy industry
equipment

eMTHXaH/
JK3aMeH/
exam

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

1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi KoHE
ammaparrapel/ IIpomeccl ¥ ammapaTsl HPOM3BOACTBA  NMPOAOBOJIBCTBEHHBIX HPOIYKTOB/
Processesandapparatusoffoodproduction

2.IlocTpexBH3NTTEPi/MOCTPEeKBU3NTHI/postrekvizites: Er, cyr jxoHe Oanblk eHIMIEPIH
KOHCEpBLICY TEeXHOJIOTHsCH/ TeXHOIOorHs KOHCepBHPOBaHUs Msca, MoJloka U pbIOs! / Technology
of preserving meat, milk and fish, OmnnuipicTik HeMmece IUIIOMAIIBI MPaKTHKA
/TIpon3BOJCTBEHHAS HJIM HPEAAUIUIOMHAs MIPAKTUKA

3.IIonnin MakcaTbl/uenab qucuuniaunbl/aim of the discipline:Crynentrepaiy cyT eHepkacioi
MeKeMeJlepiHiH ka0 IbIKTapBIHbIH JKIKTeyl, Typiepi, MalliHagap MEeH alnmnapaTTapIblH MaKcaTsl,
KOJIJAHBULY Callachl, KYPBUIBICHI KOHE KYMBIC iCTEY TOPTiOi, TEXHHKAIIBIK CHIIATTAMAIAPbI JKOHE
oJIap/ibl TaHJAY; TEXHOJOTUSUIBIK JKa0JBIKTHIH OHIMIUIITIH ecenTey d9iCTeMeCi, TEXHOJIOTHSIIBIK
JKaOABIKTBI MafiaaHy >KOHE OFaH TEXHMKAIBIK KBI3MET KOPCETY CePeKLICIKTEepi KaibIHIAFbI
OUTiMiH  KanbinTacTeipansl/PopMupyeT y CTYICHTOB 3HAHHMS O KiIacCU(pUKALMK, BHIAX
000pyOBaHUS YUPEXKIEHUH MOJIOYHOU NPOMBIIUICHHOCTH, HA3HAUCHUH, 00JACTH IPHMEHEHHS,
YCTpOMCTBE M TOpsiAKe padOThl MAaIIMH M aIlllapaToB, TEXHHYECKHX XapaKTEPUCTHKAX H HX
BHIOOpE; METOJAMKE pacyeTa HPOU3BOJAUTEIBHOCTH  TEXHOJIOTMYECKOTO — 00OpYHOBaHMS,
OCOOGHHOCTSIX ~ OKCIUTyaTalldd W TEXHUYECKOrO  OOCIYXKHBAaHHS  TEXHOJIOTHYECKOTO
obopynosanus/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:kanue/shortcontent: IToH apkbUIBI OiiM amymbiIapra
Keleci TEOpHSUIBIK  OlmiM  Oepinenmi:  CTYOEHTTEpPOiH CYT ©HEpKociOi  MeKeMelepiHiH
JKaOABIKTApbIHBIH OKIKTeIyi, Typiepi, MallMHaJap MEH alnapaTTapAblH TEXHOJOTHSIBIK
aTKapaThlH KBI3METi, TEXHUKAIBIK CHIIATTAMAChl, KYPBUIBICBI MEH >KYMBIC icTey TopTibi,
TEXHOJIOTHSJIBIK JKaOIBIKTBIH OHIMIUITIH €cenTey OMICTeMECi, TEXHOJOTHSUIBIK KaOBIKTHI
naianany skoHe oylap/ia CaKTAJIBIHATBIH TEXHUKAJBIK KayiNCi3IiK epexenepi KaibIHaaFb! OUTiMiH
KassmracTelpansl/Ilo qucnummae 00yJaromuMes Jal0TCs CIEAYIONIHe TeOPETHISCKHE 3HAHMU:
KIacCU(UKAIMs, BHOBI OOOPYHOBAaHMS  HPEANPUATHH  MOJIOYHOH  NPOMBIIUICHHOCTH,
TeXHOJIOrn4ecKas (YHKIUS, TEXHHYECKas XapaKTePHCTHKA, YCTPOMCTBO M TMOPSAIOK pPabOThI
MallUH H®  aNapaToB, METOAMKAa pacdeTa IPOHM3BOAUTENBHOCTH  TEXHOJIOTHYECKOTO
000OpyfOBaHUS, MpaBWia OKCIUTyaTallMM W TEXHHKH O€30IIacCHOCTH TEXHOJOTHYECKOTO
obopynoBanusi/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
JKaOIBIKTApBIH MEHTepill, OHAA JKYMbIC jkacail amagel/ OOydYaromMicsT MOXET BIIAACTh
000opymoBaHHEM YUIPEKICHUI MOIOYHOM MPOMBIILICHHOCTH i paboTats B Hem/ The student can
own the equipment of dairy industry institutions and work in it.

6.KyrisieTin HoTHKe/ OXHMIaeMble pe3yiabTaThl/ expectedresults: Bimim amymbulap cyt
OHEpKaCiOi MeKkeMenepiHiHMalIMHAIAPBl MEH annapaTTapblHbIH TEXHUKAIBIK CHIIATTAMAJIApBI
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
pabortats 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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KB/
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SSOOT
K
3308/TO
OMMP
3308/TS
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3308

CymxoHecyTOHI
MJICpIHOHACYAIT
CXHHUKaJIBIKKaMC
bI3aHABIPY/
Texnuueckoe
obecrieueHme
00paboTku
MOJIOKa 1
MOJIOYHBIX
POAYKTOB/
Technical
support for the
processing of
milk and dairy
products

eMTHXaH/
JK3aMeH/
exam

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

1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi KoHE
ammaparrapel/ IIpomeccl ¥ ammapaTsl HPOM3BOACTBA  NMPOAOBOJIBCTBEHHBIX HPOIYKTOB/
Processesandapparatusoffoodproduction

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 HeMmece IUIIOMAIIBI MPaKTHKA
/TIpon3BOCTBEHHAS HJIU IPEIUIUIOMHAS PAKTUKA

3.IIonnin MakcaTbl/uens aucuumiuHbl/aim of the discipline:CtyneHTrepain CyT XoHE cyT
OHIMJEpiH OH/CY Il TEXHUKAIBIK KAMCBI3TaHbIPY OOMBIHIA 5ka0ABIKTapBIHEIH XKIKTENyi, Typiepi,
MalllMHaIap MEH alapaTTap/blH MaKcaThl, KOJIAHbLTY Calachl, KYPbUIBICHI XKOHE JKYMBIC icTEy
TopTibi, TEXHHKAIBIK CHIATTAMANApbl JXOHE OJapAbl TAHAAY; TEXHOJOTMSIIBIK KaOIbIKTHIH
OHIMJIUIITIH eCenTey 9IiCTeMEeCi, TEXHOJIOTHUSIIBIK a0 IbIKTHI MaiilallaHy KOHE OFAH TEXHUKAIIBIK
KBI3MET KOPCETy epeKIIeNiKTepi jKailbiHaarel OimiMiH KanbinTacTeipansy/ Popmupyer 3HaAHUS
CTyIEHTOB O KJIacCH(HUKAIMY, BHIAAX OOOPYIOBaHUS IO TEXHUYECKOMY OOECHECUEHUIO
nepepabOTKH MOJIOKA M MOJIOYHBIX IIPOJYKTOB, HA3HAUSHHH, 00J1aCTH IPUMEHEHHUS, YCTPOUCTBE U
HopsiJike paboThl MAIIMH U AIIapaTOB, TEXHMYECKHX XapaKTEPUCTUKAX U UX BBIOOpE; METOIMKE
pacuera IPOU3BOAUTEIBHOCTH TEXHOIOIHYECKOr0 000PYIOBaHHS, OCOOEHHOCTSIX DKCIUTyaTal[Hu
U TEXHHYECKOTO OOCIY)KHBaHHs TEXHOJIOrHYEcKoro 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 cofep:xanue/shortcontent:Ilon apkpuisl OiiM amymsiiapra
Keleci  TEOPMSUIBIK ~ OlmiM  Oepilemi:CTyIEeHTTepHiH CYT  ©HepKocibi  MeKeMelepiHiH
’KaOABIKTapbIHBIH OKIKTETyi, Typiepi, MallMHamap MCH almnapaTTapiblH MakCcaTbl, KOJJAHBLIY
caJachl, KYpBUIBICHL XXOHE JXXYMBIC icTey TOpTiOi, TEXHUKAIBIK CHIIATTaMalapbl XKOHE OJapibl
TaHJIay, TEXHOJIOTHSUIBIK JKaOJBIKTHIH OHIMJIUINIH €CenTey OMIiCTeMeCi,  TEXHOJOTHUSIIBIK
’KaOBIKTHI NaliIaTaHy )KOHE OFaH TEXHUKAJIBIK KbI3MET KOPCETY epeKILIeNiKTepi xKalblHaa, api an
NPaKTUKAIBIK cabakTap apKbUIBl JaF[bUIapbl MEH eNTuTikTepi Kanbimracamsl/ B pamkax
JUCIMIUIMHBL O0YYarOIUMCs TAIOTCS CIIEAYIONIHe TEOPETHYEeCKHe 3HAHMS: O KJIAacCH(HKAIUH,
BHJaX OOOpYyHOBaHHS TNPEMIPUATHA MOJOYHOH NPOMBIIUICHHOCTH, Ha3HA4YeHHH, OO0JIAacTH
[PUMEHEHHs, YCTPOMCTBE M TMOpsAKe pabOThl MallMH W alnapaToB, TEXHHYECKHX
XapaKTepPUCTHKAX M HX BBIOOpE; O METOIVKE pacyeTa MPOU3BOJUTEINFHOCTH TEXHOJIOTHUECKOTO
06opynoBaHus, 0COOEHHOCTSX KCILTyaTallHi U TEXHUYECKOTO 00CITYKUBAHUS TEXHOJIOTHYECKOTO
obopymoBaHys, a TAKKe depe3 MPaKTHIECKUe 3aHATHs (POPMHUpPYIOTCS HaBBIKK 1 ymeHus/ 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/kommerenuun/competences: biriM amymsl cyT eHepKaciOi MeKkeMelepiHiH
JKaOABIKTAphIH MEHTepil, OHOAa JKYMBIC jkacaih amaapl/ OOy4arommiics MOXET BIAJIETh
000pyI0BaHHEM YUYPESKACHUN MOJOYHON MPOMBIILIEHHOCTH U pabortatk B HeM/ The student can
own the equipment of dairy industry institutions and work in it.

6.KyTisieTin HoTHIKE/ OKMAaeMble pe3yiabTaThl/ expectedresults: binim amymsiiap cyt xoHe
CYT OHIMAEPIH OHICYHl TEXHUKAIBIK KaMChI3JAHAbIDY OOWBIHIIA MalIMHAIapbl MEH
arnmapaTTapblHbIH TEXHUKAJIBIK CHITATTAMAaNapbl MEH OJIap/ibl TAaHAAY/IbI, KYPbUIBICHI KOHE JKYMBIC
ictey TopTiOiH Oinenmi, opi 3aMaHayH TEXHOJOTHSUIBIK KAaOIBIKTAPFA TEXHUKAIBIK KbI3MET
KepceTyai Oinmeni >koHE onapaa SKyMbIC jkacail anmansl/ OOydaromquecss 3HAIOT TEXHUYECKHE
XapaKTePUCTHKU M BHIOOP MAIMH U allapaToB IO TEXHHYECKOMY OOECICUEHHIO IepepadoTKH
MOJIOKa M MOJIOYHBIX MPOAYKTOB, YCTPOICTBO M IOPSAAOK PabOTBI C HHUMH, a TAKXE 3HAIOT
TEXHUYECKOE 00CTy)KHBAaHHE COBPEMEHHOTIO TEXHOJIIOTHYECKOr0 000pY/A0BaHUS i 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.




Biaim any Tpaexropusicol Ne2 «HaH, MakapoH kdHe KOHAHTEP Oyl bIMAAPBIHBIH TEXHOJIOTUICHD)
Oopa3zoBatejbHas TpaekTopusi Ne2 «TexHosorus xJjie6a, MAKAPOHHBIX M KOHIUTEPCKUX U31eTHiD»
Educational trajectory Ne2 «Bread, pasta and confectionery technology»
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JK3aMeH/
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XKazb6arua-
aybI3mIa/
[HCBMEHHO
- ycTHO/
written-
orally

1.IIpepekBU3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi JKoHE
annapaTTapLI/ Hpoueccm 1 anmapaTtsl IPOU3BOACTBa ITPOJOBOJIBCTBEHHBIX HpOI[yKTOB/ Processes
and apparatus of food production.

2.ITocTpeKkBU3NTTEPI/MOCTPEeKBU3HTHI/postrekvizites: Makapon OHAIpY
TexHonorusickl/ TexHomoruss MakaponHoro mpomsBoactsa/Pasta technology , Oumipictik Hemece
JUIUIOMAaNbl npakTika /IIponsBoacTBeHHas Wi mpenauiuioMHas npaktuka/ Industrial or pre-
graduate practice, JIMIUIOMIBIK JKYMBICTBI (3k00aHBI) XkKa3y joHe Kopray/ Hamucanue u 3amura
IUILIOMHO# paboTs! (poekTa)/ Writing and defending a thesis (project).

3.ouHin MaKcaThl/HeJab Tucoumnnbl/aim of the discipline: Binim anymibuiapra HayOaiixaHa,
MakapoH OHIMIEpPIH OHAIPYAiH TEXHOJOTHSUIBIK MAIIHHAJIAphl MEH KaOIBIKTAPbIHBIH JKIKTEINYi,
TYpiepi, TEXHOJOTHSIIBIK >kaOABIKTapABIH 3aMaHayH TYPJICPIH MalifalaHa OTBHIPHIN, ©HIIpicTi
YHBIMIACTBIPYBIH IIPOTPECCUBTI TOCUIAEpi; camajarbl MallMHAIap MeH alapaTTapiblH
Makcathl, KOJIAaHBUIy Cajachl, KYPBUIBICHI JKOHE JKYMBIC iCTey NPHHIMIN, TEXHUKAIBIK
CUIIaTTaMajlapbl JKOHE OJapJAbl TaHJAy; TEXHOJOTHSJIBIK >KaOABIKTHIH OHIMIUIIIH ecentey
QI[iCTeMCCi, MalllMHaJIap MCH arrmapaTrTapAblH XYMBIC OpraHdapbIHBIH KYPBUIBIMIBIK GHI_HGMHepiH
AHBIKTAY/Ibl, TEXHOJIOTUSIIBIK KaOJBIKTHl Iai/lalaHy *QHE OFaH TEXHUKAIBIK KbI3MET KOPCETY
epekienikrepin yipereni/ Kinaccudukanys, BUIbI TEXHOJIOTMYECKUX MAIIUH U 00OPYHOBaHHS
TIPpOU3BOACTBA XJIC606yJIO‘{HLIX, MaKapOHHBIX I/I3H€J’II/II‘/’[, IIPOrpECCUBHBIC NMOAXOABI K OpraHu3aliuu
MPOU3BOACTBA C HCIOJB30BAHUEM COBPEMCHHBIX BHIAOB TEXHOJIOTHYECKOTO 060pyu03a1-m51;
Ha3HA4YCHUC, 00J1acTh TIPUMEHEHUS, yCTpOf/'ICTBO n  NpUHIOUIT L[eﬁcTBPIS{, TCXHHYCCKUC
XapaKTEpUCTUKH MallWH MW alraparoB B OTpacid U HUX BBI60p; Y4UT METOAUKE pacyera
MIPOM3BOJUTEIIFHOCTH  TEXHOJIOTMYECKOro O00OpYHOBaHHs, ONPEIEICHUI0 KOHCTPYKTHBHBIX
mapaMeTpoB pa60'mx OpraHoB MallMH W ammnaparos, 0COOEHHOCTIAM OKCIUTyaTalUl U
TEXHHYECKOTO OOCIY)KMBaHUS TeXHOJOrmieckoro 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 mMa3MyHbI/ KpaTkoe cojep:kanue/shortcontent: ITor apkpuiel OiniM amymrsuIapra
Kereci TeopusIbIK OinmiM Oepineni:HayOaiixaHa, MakapoH OHIMJIEPiH OHAIPY/IH TEXHOIOTHSIIBIK
MalllHaIapbl MEH >KaOAbIKTApbIHBIH OKIKTENyi, TypJiepi, >XKaOABIKTapAbIH TEXHOJIOTHSIIBIK
aTKapaTbIH KBI3MeTi,K¥pI:IJ'IBICBI JKOHE IKYMBIC iCTey HpI/IHLH/Il'[i, TEXHUKAJIBIK CHIIaTTaMallaphbl,
TEXHOJIOTHSUIBIK JKaOJBIKTBIH OHIMIINITIH ecenTey oficTeMeci jKoHe oJapia CaKTaJbIHATHIH
TEXHHUKAJIBIK KayINCi3IiK epexkenepi KalblHaa, NPaKTUKAIIBIK cabaKTap apKbUIbl AaFbuIapbl MEH
enTiNikTepi Kanemracansl/ B paMkax IUCIMIUIMHEI 0OyJarommMMCs JAloTCs  CIIETyIONIne
TEOPETUYCCKUE 3HaAHUA: KJ'[aCCI/I(l)I/IKaLII/IH, BUIbI TCXHOJIOTUYCCKHUX MAIIWH H 060py)1013aHI/m
MIPOM3BOJICTBA TEKApHH, MAaKAPOHHBIX H3ENUI, TEXHOJOTMYecKas (yHKIUS,yCTPOUCTBO H
TIPUHITATT pa60TBI 06opy)1013am/m, TEXHHUYCCKHEC XapaKTEPUCTUKH, METOIUKaA pacuera
TIPOU3BOAUTEIBHOCTH TEXHOJOIHYECKOI'0 060pyHOBaHI/IH n npaBulia TEXHUKHU GCSOHaCHOCTH,
KOTOpBIE JTOJDKHBI COOIIONATHCS Ha HEM, HABBIKM M yMEHUsI (OPMHUPYIOTCS Ha MPAKTUUECKUX
sauaTisax/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
GHZ[ipyZ[iH TCXHOJIOTUAJIBIK MalllMHaJIapbl MEH )KaGZ[LIKTapLIH MeHrepin, OHJa JXYMBIC JKacai
anazapl/ OOydaromuiics MOXKET OBJIAJeTh TEXHOJOIMYECKMMU MAIIMHAMU M 000pYyJOBaHHUEM JIs
MIPOM3BOJICTBA XJIEOOMEKapHbIX, MAKApOHHBIX M3Jeanii 1 pabotath 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 HayOaiixaua,
MaKapoH OHIMJEPiH OHAIPYMiH TEXHOJOTHSIBIK MaIlMHAJIaphl MeH >kalAbIKTapBIHBIH TYPJICpiH,
KYPBUIBICBI ME€H JKYMBIC iCTey HpI/IHI_II/Il'IiH, TEXHUKAJIBIK CHUIIAaTTaMaJIaphbl KOHE OJlapAbl TaHAAYy bl
Oijeni; TEXHOJOTHSIBIK JKaOABIKTBIH OHIMIUIIH ecenTey oOIiCTEMECiH MeHrepeni, opi
TCXHOJIOTUAJIBIK >Ka6111,11<Tap):[a JKYMBIC JKacait aIIﬁ,I[I)I/ O6yqa}0m1/1171051 3HACT BUJIBI, yCTpOf[CTBO n
TIPUHIUAIT pa6OTI)I TCXHOJIOTUYCCKHUX MallluH H O60py[IOBﬁHI/I$I TIPpOU3BOACTBA XJ'IC606yJ'IO‘IHBIX,
MaKapOHHBIX U3/IEJINH, TEXHUYECKUE XapaKTEPUCTUKU U UX BBIOOP; BIIaJeeT METOIUKON pacuera
TIPOU3BOAUTEIIBHOCTH TEXHOJIOINYECKOT0 060pyI[OBaHI/UI, ymeer pa60TﬁTB Ha TCXHOJIOTHYCCKOM
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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aybI3mIa/
[IICbMEHHO
- ycTHO/
written-
orally

1.IIpepekBH3NTTEPi/MpepeKBH3UTHI/prerequisites: A3bIK-TYJIIK OHAIPICIHIH MpoLecTepi KoHE
armaparrapsl/ [Iporeccs! 1 anmapaTsl IPOM3BOACTBA IIPOIOBOIBCTBEHHBIX IPOAYKTOB/ Processes
and apparatus of food production.

2.IlocTpeKBU3UTTEPi/MOCTPEeKBU3HTHI/postrekvizites: Makapon OHIIpY
TexHoorusAckl/ TexHomorus MakapoHHoro npomssoactsa/Pasta technology , Oumipictik Hemece
JMIIOMANb! pakTHKa /[IpOU3BOACTBEHHAs WM HpeanuiuioMHas npakrika/ Industrial or pre-
graduate practice, JIMIUIOMIBIK JKYMBICTBI (3K00aHBI) XKa3y joHe Kopray/ Hammcanue u 3ammra
nUIIoMHON pabotsl (poekTa)/ Writing and defending a thesis (project).

3.ITonnin MakcaTbl/ueab qucuunianabl/aim of the discipline: binim anymisiiapra HayOaiixana,
MakapoH OHIMIEpIH OHAIPYAiH TEXHOJOTHSUIBIK MAIIHHATIAPhl MEH KaOIBIKTAPBIHBIH JKIKTEIYi,
TYpJepi, TEXHOJIOTHSUIBIK >KaOABIKTapAbIH 3aMaHayd TYpJICpiH NaijanaHa OTHIPBHII, OHIIpICTi
YHBIMAACTBIPY/ABIH [POTPECCHBTI  Tocliiepi; calaiarbl MalldHAJap MEH araparTapIbly
MaKCaTbl, KOJIIAHBLITYy Callachl, KYPBUIBICBI JKOHE JKYMBIC ICTEy MNPHHIMII, TEXHHKAIbIK
CHIIaTTaMallapbl JKOHE OJIapIbl TaHJAy, TEXHOJOTHSUIBIK “KaOJBIKTHIH OHIMIUINIH ecenrey
onicremeci, MalIMHAIAP MEH aIliapaTTap/IblH )KYMbIC OPraHIapbIHbIH KYPBUIBIMIBIK OJIIIEM/IEPiH
QHBIKTAy/Ibl, TEXHOJOTHSUIBIK >KaOBIKTH Maii/lajaHy JKOHE OFaH TEXHHKAIBIK KbI3MET KOPCETy
epeknrenikTepin yipereni/ Kiaccupukanus, BUABI TEXHOJOIMYECKHX MAIIHH U 00OpYHOBaHUS
MPOM3BOJICTBA XJIEO00YIOUHBIX, MAKAPOHHBIX H3/ICIHI, IPOrPECCHBHBIE MOIXO/BI K OpTaHH3aI[HI
MPOM3BOJCTBA C HCIOJb30BAHHEM COBPEMEHHBIX BHJOB TEXHOJIOIMYECKOTO 00OpYIOBAHMS;
HasHaueHWe, O0JacTb IPUMEHEHHs, YCTPOWCTBO ¥ TPHHIMI JSHCTBUs, TEXHHYECKUE
XapaKTepUCTHKA MaIlMH W alllapaToB B OTPacid M HX BBIOOp, yYUT METOJHWKE pacdera
HPOM3BOIUTEIBHOCTH  TEXHOJOTHYECKOTO O0OpYIOBAHMUS, OMNpPEACICHHIO KOHCTPYKTHBHBIX
IapaMeTpoB paboYMX OpraHOB MAIIMH M alllapaToB, OCOOEHHOCTSM OKCIUIyaTallud ¥
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
MallfHaIapsl MEH >KaOABIKTapbIHBIH KIKTENyi, TypJyiepi, >XKaOABIKTapAblH TEXHOJIOTHSIIBIK
aTKapaThlH KBI3METI,KYPhUIBICHl JKOHE JKYMBIC iCTEY HPHHIMIN, TEXHHKAIBIK CHIIaTTamalapbl,
TEXHOJIOTHSUIBIK JKaOJBIKTBIH OHIMIININIH ecenTey oficTeMeci jKoHEe oJapia CaKTAJIBIHATHIH
TEXHHUKAJIBIK KayINCi3IiK epexkenepi KalblHaa, NPaKTUKAIIBIK cabaKTap apKbUIbl JaFbuIapbl MEH
enTiNiKTepi Kanbmracaasl/ B paMkax JMCIUIUIMHEL 00Y4JarOMMMCs JAIOTCS CIICAYIONINeE

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




TECOPETUYCCKUE 3HAHUA: l(JlaCCld(i)l/lKaLll/lﬂ, BHJIbI TCXHOJIOTMYCCKHUX MalluH H 060py,£l0BaHl/lﬂ
MIPpOU3BOACTBA II€KapHHU, MaKapOHHBIX H3HeﬂHﬁ, TCXHOJIOTUYCCKas (byHKLIPISI,yCTpOﬂCTBO n
TIPUHIUAIT pa60TBI 060py[[0BaHI/I$[, TCXHUYCCKHEC XapaKTECPUCTUKH, METOOUKA pacaera
MPOU3BOAUTEIBHOCTA TEXHOJIOIHYECKOro 060py/:[013a1m;1 H npaBujia TEXHUKHU 6esonacnocm,
KOTOPBIE IOJIKHBI CO6J'IIOZ[aTLC$I Ha HEM, HAaBBIKU U YMCHUSA q)OpMI/IpyIOTCH Ha MPaKTUYECKUX
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.Ky3bIpeTTitiri/komnerenun/competences: bimim amymsl HayOaiixaHa, MakapoH OHIMIEPiH
BHZ[ipyZ[iH TEXHOJIOTHUAJIBIK MalllMHAJIapbl MEH )KHGHBIKTapI)IH MeHrepin, OHJa XYMBIC JKacau
ananpl/ OOY4aroOIUiCs. MOXKET OBJAAETh TEXHOJOTHYSCKHMMH MAIIMHAMH M 000pYIOBaHUEM IS
IIPOU3BOJICTBA XJIeOOIeKapHbIX, MAKapOHHBIX n3enuii u pabotats B HUX/ The student can master
technological machines and equipment for the production of bakery, pasta products and work in
them.

6.KyTineTin HoTHMKe/ OKHMAaeMble pe3yabTaTnl/ expectedresults:biniv amymsr HayOaiixaHa,
MakKapoH OHIMJEpiH OHIIPY/IiH TEXHOJOTHSJIBIK MallMHAIAphl MEH jKaOJbIKTapBIHBIH TYPJIEPiH,
KYPBUIBICBI MEH JKYMBIC iCTey MPUHLMITIH, TEXHUKAJIBIK CHUIATTaAMAIAPhI )KOHE OJIap/Ibl TAHIAYIbI
Oineni; TEXHOJOTHSUIBIK >KaONBIKTBIH OHIMIUILIH ecenTey oOmiCTeMeCiH MeHrepeni, opi
TCXHOJIOTHUAJIBIK )KaGZ[I)IKTapL[a JKYMBIC JKacait anam,l/ O6yqa}01um>’1cs{ 3HACT BUIBI, yCTpOﬁCTBO n
MPUHLUI PabOThl TEXHOJIOTMYECKUX MAlIMH M O0OpYIOBaHMS HPOU3BOACTBA XJIEOOOYIOYHBIX,
MaKapOHHBIX H3L[eﬂﬂﬁ, TEXHUYECKUE XAPAKTECPUCTHUKHU U UX BI)IGOp; BJIagceT MeTOI[HKOﬁ pacuera
TIPOU3BOAUTEIIBHOCTH TEXHOJIOIMYECKOT0 060py11013a1—n/m, ymeer pa60TaTB Ha TCXHOJIOTUYECCKOM
obopynoBanun/ 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 ammaparypa Hpou3BOACTBa mpoaykroB murtanus/ 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 KOMBUIATHIH TalanTap, OJapAbl caKTay jKOHE OHJIpicke AailblHpaay; HaH
JKOHE HaH-TOKAIl OHIMEPiH OHIIPY HPOLECIHIH )KEKEeJIeTeH CaThUIapbIHBIH PETTLIr MEH Keleci
MaKCaTbl Typaibl: KaMbIPJbl HIey, KaMbIp JaibIHIAMACBIHBIH KOTEPULY IPOLEC], HAH )KOHE HaH-
TOKAll OHIMIH Micipyle OJapblH carachlHa KOWBUIATBIH TaJanTap KaibIHIarbl TECOPHUSIIBIK
Oimimuepin  KamslnTacTeipagpl.  DOpMHUPYET TEOPETHYECKHE 3HAHUS  OOY4YaroIMXCsS O
kinaccudukanmu xieda U xyieOOOYIOYHBIX W3/ICNUI, OCHOBHOTO W BCIOMOTATEILHOTO CHIPHS,
TpeOOBaHUSX, IPEIBABISIEMBIX K KAUYECTBY CBHIPBSI, HX XPAaHEHHHU U MOJTOTOBKE K MIPOU3BOJICTBY;
IIOCIIEZOBATEIBHOCTH M LEMM OTHEIBHBIX JTaloB IIpollecca IPOM3BOACTBA Xyeba 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 coiep:kanue/shortcontent: Ilon apkpuibl OitiM amyiisiiapra
KeJeci TeopHsUIbIK OiTiM Oepisie/li:HaH jXoHe HaH-TOKAIll OHIMICPiHIH KIKTeyl )KaibIHIa, Heri3ri
JKOHE KOCHIMIIA INHKi3aThl KalbIHIA, INUKi3aTTBIH CalachlHA KOWBUIATBIH TaJIANTap, OJapIbl
CaKTay JKOHE OHJIpiCKe JaifblHay; HaH JKOHE HAH-TOKAll OHIMJIEpIH eHJIIpy NpOIECiHiH
JKEKeJIereH CaTBUIAPBIHBIH PETTLNIN: KaMBIpABI HIIeYy, KaMblp JalbIHIAMACHIHBIH KOTepilry
IpoIieci, HaH KOHE HaH-TOKAIl OHIMIH ITicipy[e OJapAblH carachlHa KOMBUIATHIH TajamTtap
JKalbIHA, HaHA TiCipy OHAIPICIHIH TEXHOJOTHSCHI KalbIHIA, MPAKTUKAIBIK cabakTrap apKbLIbl
aFqpuIapel  MeH enTirikrepi  Kambmracangsl/  [locpencTBOM — JUCHUINIMHBEI  0OyYaromIuMcst
NPEOCTAaBISIIOTCS.  CIHCAYIOIME  TEOpeTHYeCKHe 3HAHMS:0  Kilaccupukarmmu  xmeba |
XJ1e000YIOUHBIX H3[EIHil, OCHOBHOTO M BCIIOMOTATENBbHOTO CBHIPBS, TPEOOBAHHMAX K KaueCTBY
CBIPBsI, UX XpPAaHEHWH M MOATOTOBKE K IIPOM3BOACTBY; IIOCIECIOBATEIBLHOCTE OTAECIBHBIX ITAIIOB
mporiecca MPOM3BOACTBA xJieba W XiI1eOOOYIOUHBIX HM3ENUH: 3aMec TecTa, NPOLECC IoabeMa
TECTOBOM 3aroTOBKM, TPEOOBaHUS K KadyecTBY xjeba W Xi1eOOOYJIOUHBIX H3IETHH TPH HX
BBINIEYKE, O TEXHOJOTMU CBapOYHOTO IHPOWM3BOJCTBA, HABBIKM M YMEHUsS (GOpPMHpPYIOTCS depe3
npaktideckne 3amstus/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.Ky3bIperTijtiri/komnereHuuu/competences:biniv anmymsl HaH KOHE HaH-TOKAll OHIMJAEPIH
OeNriieHreH HopMaJlapFa COMKeC TEXHONOTHUSACHI OOWbIHINA jkacall anaapl/ OOy4YarouIuics MOKET
W3rOTAaBIMBATE XJIeO W XJIeOOOYJNOUHBIE W3IETUS 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 HaTn:Ke/ 0:kM1aeMble pe3ysbTaThl/ expectedresults:binim amynisl HaH xoHe HaH-
TOKALl ©HIMJEPiH OENTiIEHreH HOopMallapFa COWKeC TEXHOJOTHWSCHI OOMBbIHIINA JKacai anajabl/
OOyy4aromuiics MOXET HM3rOTaBIMBaTh XJIe0 W XJeOOOYNOYHBIC H3IENHS IO TEXHOJIOTUH B
COOTBETCTBHHM C ycraHoBieHHbIMH HOpMamu/ 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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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.I0onnin MaxcaTh/mens aucuumiauubl/aim of the discipline:Crynenrrepniy HaH micipy
KOCIOpHBIH ~ jkoDanmayga — KeJeMIIK-KOclapiay —HICMIMIEpiH  o3ipiey, TeXHOJOTHSIIBIK
JKaOABIKTAp/Ibl IpIKTEY JKOHE OpPHAIACTBIPY, KOJJAHBICTAFbl MHXKCHEPIIK JKeliliepre KOChUIyFa
naibiHaay, kaOablKTap OoWbIHIIA — cHEUM(UKAIMIHBI  JalblHAAYy, HAHIICIpY  eHAipici
TYKBIPEIMJIaMachIH JKacay JKalbIHIara OLTIMAEpiH KalbITacTelpy/PopMHUpoOBaHHE y CTYACHTOB
3HaHUH 110 CJIEAYIOLIMM HAlpaBJICHUSAM: IPOEKTHPOBAHUE MPEINPUATHS 1O IPOU3BOJICTBY
XJIe00MeKapHOH HPOAYKIMH O pa3paboTKe OOBEMHO-IUIAHUPOBOYHBIX peIIeHHH, moabope u
PpasMEIICHUN TEXHOJIOTUYECKOI'O OGOpyZ[OBaHI/IH, 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,
IHI/IKiSaTTBIH caracbIHa KOﬁLIHaTBIH Tajamnrap, ojJapJbl CaKTay »XoHE BHZ[ipiCKe I[aﬁb]HZ[ay; HaH
JKOHE HaH-TOKAIl OHIMIEPiH OHJIPYy HPOLECIHIH )KEKEeJEreH CaThblIapbIHBIH PETTLIIr MEH Keleci
MaKCaThl TypaJibl: KaMBIPJbI UJICY, KaMBIP HaﬁBIHHaMaCBIHBIH KeTepiny npoueci, HaH XOHC HaH-
TOKaII OHIMIH Hicipy;[e OJIapJBIH cariacblHa KOﬁLIHaTBIH Tajamnrap )KaﬁBIHZ[aFBI TECOPUAIIBIK
Oimimuepin  KaumslnTacTelpagpl.  DopMupyeT TeopeTHdecKHe 3HaHUS — OOydaromuxcs o
knaccudukanmu xieda u xyieOOOYIOYHBIX HW3/ICNUI, OCHOBHOTO W BCIIOMOTATEIBHOTO CHIPHS,
TpeGOBaHHﬂX, NPEABIABISIEMBIX K KQUYECTBY CBIPbs, UX XPAaHCHUH U IMOATIOTOBKE K IIPOU3BOACTBY,
MOCJIEIOBATEIbHOCT W 1€MW OTJACNBHBIX 93TaloB Ipollecca TPOU3BOACTBA xieba U
XJIe000YIIOUHBIX M3IENHUH: 3aMeca TecTa, Ipolecca IMoabeMa TeCTOBOH 3arOTOBKH, TPeOOBaHUIA,
IpeIbABIIEMBIX K HX KadeCTBY IPH BBIIEUke xyeba M xiue0oOymounsix m3nenuid. 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/komnerenun/competences:biriMm  anymsl  HaHmicipy eHiMzepiH eHIipY
KOCIMOpBIHBIH  k00anaii amansl/ OOy4alommics MOXET MPOEKTHPOBATh MPEANPUSITHE IO
Npou3BOACTBY XiebornekapHoit mpoxykuun/ The student can design an enterprise for the
production of bakery products.

6. Kyrinerin HoTuke/ o:xnaemble pesyabtathl/ expectedresults:

Binim anmymiel HaH micipy eHIpici KSCIMOPHBIH jkoOanayna KeleMIiK-Kocmapiay IIemimMaepian
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 xne60nekapHoro TIPpOU3BOJICTBA, 1'[0}16I/IpaTL u
pa3MeraTh TEXHOJIOTMYECKOe 000pY/IOBaHHE Ha MPEANPHATHH, pa3padaThiBaTh CICHU(HKAIIIO
Mo 00OpYZOBAaHHIO M pa3padaThiBaTh KOHIEHIMIO xJebonekapHoro mpousBonacTtsa/ 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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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 /IIpon3BOACTBEHHAs WM IPEITHILIOMHAs
practice.

3.ouHin MaKcaThl/ueas qucuunanab/aim of the discipline: Ctynenrrepre yH KOHANTEPITIK
OHIPICTePiHIH KOCIMOPBIHAAPEl OHJIPETiH YH KOHIUTEPIIK OHIMIEpiH AaibHIay OOHBIHIIA
OimiMzepiH TaHBICTBIPY JkoHE ciHipy / O3HaKOMHTH M HpPHUBUTH CTYAEHTaM 3HAaHHS IIO
HPHUIOTOBJICHHIO MYYHbBIX KOHIMTEPCKUX HM3IENMIi, BHIPAOATHIBACMBIX MPEANPUATHAMU MYyYHBIX
KOHAUTEpCKUX Mpou3BoAcTB / To acquaint and instill in students the knowledge of the preparation
of flour confectionery products produced by flour confectionery enterprises.

4.Kpickama Ma3MyHbl/ KpaTkoe colep:kanme/shortcontent:YH KOHAWTEpIiK ©HIMIECPIH
naiipiaaay TexHosoruschl. 1lIukizaTTel faiibiHzay. KaMeIpIbplH opTypili TypJepiH HaibiHIay.
YHHaH kacanraH KOHIUTEPJIK OHIMAEpAIH KeKeJlereH TYPJEpiH NaibIHAay TEeXHOJOTHICHIHBIH
epekurenikrepi. Badmu. Kekcrep. Toprrap men Toprrap. ¥H KOHAMTEPIIK OHIMIACPIH CaKTay
JKOHE OTKi3y / TeXHOJIOTUsI IPUTOTOBIICHUS] MyYHBIX KOHIUTEPCKUX H3nenuid. [IonroToBka chIpbs.
ITpuroroBienue pasHbIX BHAOB TecTa. OCOOEHHOCTH TEXHOJOTHMH HPHIOTOBICHUS OTHENBHBIX
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 ©HIMAEPIiHIH
OHZIPY TEXHOJOTHSCBIMEH TAHBICHII, ©3 OerTiHule xacayawl yipeneni / OOydarommiics
03HaKOMHTCSI ¢ TEXHOJIOTHEI IPON3BOACTBA MYYHBIX KOHJUTEPCKUX M3IENINN M HAydHTCS JeNaTh
ux camocrostenbro / The student will get acquainted with the technology of production of flour
confectionery products and learn how to make them independently

6.KyTtinerin HoTHXKe/ oOXKMIaeMble pe3yabTaThl/ expectedresults YH eoHiMmepi MeH
KOHJUTEPJIIK OHIMJEPi OHIPY TEXHOJOTHSCHIH Oineni; YH KOHAUTEPIiK OHIMAEPIHIH carmachlH
Oaranay; TEXHOJIOTMSUIBIK HPOLECTIH o3repyiH Oaranayasl yilpeHeai / Y3HAaeT TEXHOJOTHIO
MPOU3BOJICTBA MYYHBIX H3JEIHH W KOHAWUTEPCKHUX W3ICIUH; OLEHHBAeT KauyeCTBO MYYHBIX
KOHANTEPCKUX H3MIENHIH; YUUTCS OLICHUBATh H3MEHEHHS TEXHOJIOTHIecKoro nponecca / 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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Kaiita OHJICY
OHJIIpiCiHIH
TCXHOJIOTUACHI /
TexHonorus
nepepabaThIBalo
1110704
POU3BOJCTB /
Technology of
processing
industries

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:  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/IﬂJ'II>IK, KOJUIOHMATBIK, 6I/IOXI/IMI/I$IHI)IK,

TepMOGDH3UKAIBIK MPOLECTEPAIH MOHIHE, COHJAAN-aK TaMaKTaHy J>KYHECiHIH aiIblHAa TYpFaH
MiHIEeTTep Il 63 OCTiHIIe Ienyre KabiieTTi MaMaHIapAbl Jaspiiayibl )Ky3ere achblpyFa Kor KOHLI
60HiHyi KEPEK. I_IGJ'II: 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/[X, KOJIJIOWTHBIX, 6PIOXPIMPI‘{BCKI/[X,
Tennocbmuqecxux TIPOLIECCOB, MPOUCXOIALIMX Ha OTACIBHBIX JTalax IMMPOU3BOACTBA MYYHBIX
KOHIUTEPCKUX H3ﬂCHHﬁ, a TaKX€ OCYHIECTBJICHUIO IIOATOTOBKH CIICIHAJIUCTOB, CITOCOOHBIX
CaMOCTOATEIIBHO pemars CTOAIMEC nepen CHCTEMOIt IIUTaHUs
sazaun/Thepurposeofstudyingthedisciplineistogivestudentstheoreticalandpracticalknowledgeofpro
cessingtechnology. 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 Ma3MyHbl/ KpaTkoe cojep:kanue/shortcontent:IIon apkpuibl OiiM amymibuIapra
KeJleci TeOpHWsIBIK OimiM Oepinesi:KaiiTa eHIey OHIIPICiHIH TEXHONOTHSIBIK ITIPOIeCTepi MEH
onapabl Gackapy oficTepi >kalbIHIA, YHHAH NaibIHAANAaTHIH KOHAUTEPIIK OHIMACPIi OHIIpYIiH
JKeKeJereH  Ke3eHJepiHne  OoNaTblH  XUMUSUIBIK, MHUKPOOHOJIOT USUIBIK, KOJUIOUATHIK,
OMOXMMUSIIBIK, TepMO(U3MKATBIK MPOLECTepi  KaibIHIa, Kaiita eHJey eHIIpiCiHIK
TEXHOJIOTHACH  JKAMBIHIA, TIPAaKTHKAJbIK cabakTap apKpUIl KaiTa eHJIEy OHAIpiCiHIH
TEXHOJIOTHACHI OOWBIHINA JaFApUIapbl MEH eMTiTKTepi Kajibimracaasl/ B pamMkax TUCIUTUTHHBI
oOygaromumMcest OyIyT JaHBI CIEMYIOIIIe TeOPETHUSCKUE 3HAHKS: O TEXHOJIOTHYECKUX IPOIieccax
HepepaﬁaTLIBa}omnx TIpOU3BOJICTB " METOoaax yrapasJI€HUS MU, o XUMHUYECKHUX,
MHUKPOOHOJIOTHYECKHX,  KOJUIOWAHBIX, OMOXMMHYECKUX, TEINIOQU3HMYECKUX  Mpoleccax,
TMPOUCXOINIUX Ha OTACIBHBIX JSTalaX IPOU3BOACTBA MYYHBIX KOHIUTEPCKUX HBHCHHﬁ, o
TEXHOJIOTUHN nepepa6aTLIBa}ome TIpOU3BOJCTB, CCI)OpMPIpOBaHLI HaBbIKM W YMCEHHA II0
TEXHOJIOTHH MepepabaThBAIOIINX TPOM3BOJACTB depe3 TmpakThieckue 3aHsTus/ 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.Ky3bIperTiiiri/komnereHuuu/competences: biniMm amymbl  KaiiTa eHIEYy OHAIPICIHIH
OHIMJEpIH OENriieHreH HopMajapra COMKeC TEXHOJIOTHACHl OOWBIHIIA Kacail amajabl/
OOyuaromuiicss MOXET H3TrOTaBIMBATh NPOIYKLHIO IepepadaThIBAIOMIEro MPOU3BOACTBA II0
TEXHOJIOTHH B COOTBETCTBHU C ycTaHOBIeHHbIMU HopMamu/ The student can produce products of
processing production according to the technology in accordance with the established norms.
6.KyTimeTin HoTHXKE/ 0:kKMIaeMble pe3yabTaThl/ expectedresults: Biniv amyms! kaiita eruey
OHJIIPICIHIH TEXHOJIOTHSACHIH MEHIEpell opi eHIM TypiiepiH OenrileHreH HopMmanapra coiikec
TEXHOJIOTHACHI OOWBIHIIA acall aimy KaOineriHe ue Oonanpl/ CTyAEHT OCBaMBAET TEXHOJIOTHIO
nepepadaThIBAIOEr0 ITPOM3BOACTBA M HMMEET BO3MOXKHOCTH CO3/aBaTh MNPOAYKLHIO B
COOTBETCTBHU C YCTaHOBJIEHHbIMM 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
TeXHHYECKHX Hayk / Sarsenbayeva
Z.T. master of Technical Sciences
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Korambik
TaMaKTaHy
OHIMJIEPIHIH
TEXHOJIOTHSCHI/
Texnonorust
MIPOJYKTOB
00I1IECTBEHHOTO
nuranus/Foods
ervice
Technology
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Minor)

eMTHXaH/
JK3aMeH/
exam

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

1.IIpepexkBu3nTTEPi/MpEepeKBH3HTHI/prerequisites: KoraMaplk TaMakTany eHIMICPIH OHIIPYIIH
¢)H3HKa-XHMH5{J’IBIK Heri3/:[epi/ DHU3UKO-XUMHUECKUE OCHOBBI IIPOU3BOACTBA MIPOAYKTOB
obmectBennoro nuranus/ Physico-chemical bases of the production of public catering products
2.ITocTpeKBU3NTTEPI/MOCTPEeKBU3HTHI/postrekvizites: ¥ATThIK Taram/JIapbIHbIH
TexHonorusicel/ TexHomorus HarmoHaneHEIX Omoxn/Technology of national dishe, ©mnuipictix
HeMece AUIUIOMAalIbl pakTuka /[Ipon3BoACTBEHHAs WM MpEeIUIUIOMHAs mpakTuka/ Industrial
or pre-graduate practice.

3.0lonnin MakcaTel/meab gucuumianHbl/aim of the discipline: Koramapik TamakTany
KSCiHOpI)IHZ[apI)I KYyJIMHaAPJIbI JKOHE acCIlla3JAbIK GHiMZ[ep, COHBIMEH KaTap SpTYpJ'Ii YHHaH XacaJlraH
KOHIHUTEPJi, TOKAIITBI OHIMJAEPIl LIBIFAPAThIH  KACIMOPBIHAAP  XaJUbIKTHI  PallMOHAJIbI
TaMaKTaH/bIPY, TaFaMIapAblH OIpiHIN JKOHE eKIiHII TypJjepiHiH OHOJOTHSIIBIK KYH/IBLIBIFBIH
CaKTafI OTBIPBII, OHBIH Z[QMZ[iK JKOHC caIlaJIbIK KepCCTKiIJJTepiHiH JKOFaphbl 60J'Iy'I)IH KaMTaMachI3
ereni/IlpennpusaTusi OOIIECTBEHHOrO NUTAHUS, BBINYCKAIOLIWE KYJIMHAPHBIE W KyJIHMHAPHBIE
n3aCnus, a TaKXKe KOHIUTEPCKUEC, 6yJ'I0‘IHI)Ie n3aenus U3 pasjiIMiIHbIX BUAOB MYKU 00ecreunBaoT
PpalMOHaJIBHOE MMUTAaHUE HACCJIEHUS, BBICOKOE KaUY€CTBO U BKYCOBBIC U KQUE€CTBECHHBIC ITIOKA3aTEIIN
[EPBOrO0 M BTOPOrO BUIOB OJIOJ C COXpaHEHHEM HX Ouonoruueckoii uenHoctu/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 Ma3MyHBbI/ KpaTkoe cofep:kanue/shortcontent: IToH apKbUIBI OiiM amymbiiapra
Kenmeci TeOpHsUTBIK  OimiM  Oepiiemi: KOFaMIOBIK TaMaKTaHy OHIMICPIHIH aCCOPTHMEHTTEPi
)KafIBIHZ[a, QpTYpJ'Il KYJIMHAPJIbI )KOHE acCla3/IbIK GHiMI[ep, YHHaH XacaJlFaH KOHIUTEP, HAaH-TOKAaIl
OHIMJepi, TaraMIap/bIH OIpiHIII JKoHe eKiHII Typiepi xaifbIHaa >KoHe OJapAblH OHOJIOTHSIIBIK
KYHJbUIBIFBIH CaKTall OTBIPBIIL,JANBIHAAY TEXHOJOTHACHl JKalblHAA, NPAKTUKAIBIK cadakTap
ApPKbUIbI KOFaMJIbIK TaMaKTaHy eHiMHepiH TEXHOJIOTUSICHI OOMBIHIIA sKacail ajlly JarJabuiapbl MEH
enTiikTepi Kamsmracansl/ B paMkax JUCHMIUIMHEI 00ydYarommMMcsl JAlOTCs  CISNYIOLIHe
TEOPETUYECKUE 3HAHUS: 00 aCCOPTHMEHTE MPOAYKIUH OOLIECTBEHHOTO MUTAHUS, O PA3IUYHBIX
KYJIMHapHBIX W KYJIWMHAPHBIX HU3ACIUAX, MYYHBIX KOHIUTEPCKHX, X.TIC606yJ'[0qHBIX U3ACNUAX, O
TIEPBOM U BTOPOM BHUAX 6J'[}0Z[ 1 TEXHOJIOTMH IIPUT'OTOBJICHUS C COXPaHECHUEM UX OHOJIOTHYECKOI
IIEHHOCTU,HABBIKH U YMECHHUSA 110 TEXHOJIOTUU HU3TOTOBJICHUA IPOJLYKTOB O6I]_IeCTBCHHOF0 IIUTaHUA
4epe3 npakTuyeckue 3anstus 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 HopMalapra colikec TEXHOIOTHACH OOMBIHIIA JKacall anansl/ OOyJaromuicss MOXKET
H3TOTaBJIUBATh MNPOAYKIHIO OﬁIHCCTBCHHOFO IUTAaHUA 110 TEXHOJIOTMHM B COOTBCTCTBHH C
ycraHoBnenusiMu HopMmamu/ The student can produce catering products according to the
technology in accordance with the established norms.

6. Kyrisierin HoTHIKe/ OMIaemble pe3y bTaThbl/ 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 TICUIAEPiH MEHrepelli api TeXHOIOTUsACH! OOMbIHINIA jKacait
aiy Kabinerine ue 601aap/O0yyaronMics OBIaeBaeT IPHEMaMH MIPUTOTOBICHHS KyIMHAPHBIX U
KYJMHapHBIX HSJICHHﬁ Ha NpeAnpuiATHAX OﬁmeCTBeHHOFO NUTaHus, T. €. MyYHBIX KOHAUTCPCKUX,
OYJIOYHBIX M3MENHiA, C COXpaHEHHEM OMOIOTHYECKON LIEHHOCTH MEPBOTO U BTOPOTO BHIOB OO
u npuodperaer cnocoOHOCcTs TBOpUTh Mo TexHonoruu/ 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.

4 xypc/4 kype/4 course
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Enbexti Kopray
JKOHE OHJIIPIiCTIK
CaHHUTapHs,
THTHEeHA /
OxpaHa Tpyaa u
[POHU3BOICTBEH
Hasi CaHHUTapHs,
TUTHEHA /
Occupational
safety and
industrial
sanitation,
hygiene

eMTHXaH/
JK3aMeH/
exam

Tect/Tect/tes
t

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.Ilounin 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
CaHWTapusi MEH T[WIWeHa  TAJANTapblH  MpaKTHKaja  KoJjaHa  Oily  JaFabICBIH
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
IIPOU3BOJICTBEHHOTO OCBEIIEHNS, nryMa u BUOpaLUH.
DOopMUPOBAHUEHABBIKOBIIPAKTHYECKOT OIIPUMEHEHUATPEOOBAaHUHTPY 1A,
[POM3BO/ICTBEHHONCAaHU TAPUHHT UTHEHBITOINIIIEBBIMITPOM3BOCTBEHHBIMOTpacisiM/ 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 axynmibiapablH a3bIK-TYIIK
eHJipici MekeMmenepiHIeri eHOeKTI Kopray, eHOeK KayilcCi3ziri epexenepi MeH TajanTapsbl,
OHJPICTIK CaHWTapus MEH THTHEHAHBIH HETi3ri TYCIiHITI MeH aHBIKTaMackl, eHipic
OPBIHAAPBIHEIH MHKPOKIMMATHIHA, JKapPbIKTAHABIPBUTYBIHA KOMBUIATBIH I'MTHEHAJBIK HOpMaap
MEH TalanTtap, eHAIPICTIK Iy MEeH Hipiire, IIaH-TO3aHFAa KOWBLIATHIH TUTHEHAIBIK TaJarrap,
OHIPICTIK MeKeMenepAe NIyIbIH, AIPUIIH, YIbTPaIbIOBICTHIH JKoHE HH(PAIBIOBICTEIH agam
ar3achlHa TUTI3ETiH ocepiiepi, a3bIK-TYIIK OHIIpici calaiapsl OOMBIHITA MeKeMeepaeri eHOeK eTy
CaHMUTAPUACHI MEH THTHEHACHl Typajibl HETI3ri MaJiMeTTep, as3bIK-TYJIK OHJIPICi cananapbl
OolbIHIIIA MeKeMenepJieri eHOeK eTy MapTTaphlH YHBIMAACTBIPY JKaibIHIAFB! OimimMmepi MeH
JIaFBUIAPBIH KaiblnTacTeipaasl/ dopMupyer y oOydarolmuxcs CIEAyIOINye 3HAHWS W HaBBIKH:
OXpaHa TpyZa B YUYPEKACHHAX NPOM3BOACTBA NPOJAYKTOB MHUTAHHS, NpaBHIAa W TpeOOBaHMS
OesonacHocTH Tpyna, OCHOBHBIC IOHATHSI W ONpPEAENCHHsS NPOU3BOACTBEHHOH CAHHTApUH U
THTHEHBI, TUTHEHHYECKHE HOPMBI M TpeOOBaHMS K  MHKPOKINMATY, OCBELICHHIO
IPOM3BOJICTBEHHBIX TTOMEIICHUH, TNTMCHUYECKHe TPEOOBaHHUs K IPOU3BOJCTBECHHOMY IIYMY H
BUOpALMHK, TBUTH, TpeOOBaHHS K LIyMY,BUOpaluy, BO3JEHCTBUE YIbTpa3ByKa M MH(pa3Byka Ha
OpraHu3M YeJOBEKa, OCHOBHBIC CBEICHHUS O CAHHTAPHUHM U THTHEHE TPyAa B YUPESKICHUAX IIO
OTpaciIsiM MPOU3BO/CTBA MPOIYKTOB MUTAHHS, OPTaHU3ALHs JOTOBOPOB TPY/a B YUPEKACHHUAX 11O
0TpacIsiM Npou3BozACTBa nMpoaykroB nutanus/ 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: bimiM anymsl a3pIK-TYJMIK OHAIpicTepi MeH
KOFaMJIBIK TaMaKTaHJBIPY KOCIMOPBIHAAPHIHAA EHOEKTI KOpFay MEH OHIIPICTIK CaHUTapws,
THTHCHANBIK TajanTapAsl OpblHAayFa KaOuterTi/ OOydaromuiics CIOCOOCH — BBINONHSTH
TpeOOBaHHUs OXpaHbl TPyJa M IPOM3BOJICTBEHHOW CAHUTAPUM, THTHEHbI HAa HPEANPUSATHAX
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/ O3KMZaeMble pe3yJbTaThbl/ expectedresults: bimiM amyms! a3bIK-TYIK
OHIMJEpIHIH OHAIPIC cajamapbl MeH KOFaMJBIK TaMAKTaHABIPY KOCIMOPBIHAAPHIHAA EHOEKTi
KOpFay MEH CaHUTApJIBIK-TUTHCHAIBIK TaJlaNTap MEH Olapibl OpbIHAAY IIapalapbiH
yiibiMaacTeipa anaasy/ OOydaromuiics MOKET OpraHW30BaTh MEPOIPHUSTHS 110 OXpaHE Tpyda U
CaHWTAPHO-TUTHECHHYECKUM TPEOOBAHMSIM ¥ HX BBINOJHCHHIO B OTPAcisixX I[IPOM3BOACTBA
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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bI1
TK/
Bl
KB/
BD CC

AtOSB

4211/
KOKP

4211/
QCER
MFP
4211

ABBIK-TYITIK
OHIMJICPIHIH
carachlH
Oakpulay JKOHE
Oaranay /
Konrpons "
OLIEHKa
Ka4yecTBa
MIPOJIOBOJILCTBE
HHBIX
MIPOJYKTOB /
Quality control
and evaluation
of raw materials
and food
products

eMTHXaH/
JK3aMeH/
exam

Tect/Tect/
test

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:
npaktuka /[IpoM3BOACTBEHHAs WM IPEIAUIIOMHAs
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 aCCOPTUMEHTA M MOTPEOUTENHCKUX CBOHCTB TOBApOB M (haKTOPOB COXPAHSIOIINX
UX KAueCTBO M OLCHKM KadyecTBa M OE30MMacCHOCTH TOBAapOB I JHATHOCTHKH Je(eKTOB,
BBISIBJICHHS] OIIACHOM, HEKaueCTBEHHOM, (albCH(UIMPOBAHHON M KOHTpa(aKTHOH IMPOTYKINH,
COKpAIIEHHsI U IPeIypEeKIeHHs 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:

Tayaprnap/blH opTYpJi TONTAPBIHBIH CAaKTay Mep3iMJIEepiH aHBIKTay JXOHE callachlH Oaranay.
KayinTi, camachl3 jxoHe kaJFaH oHIMII aHbIKTay / OnpenelneHNe CPOKOB XPAaHEHHS U OLICHKH
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.Ky3bIperTijiiri/koMnereHuuu/competences: ACCOPTUMEHTTIH KaCHETTEpi MEH KOpCeTKIITepi
Typaibl KaJbIITacKaH JOHE JXyHenmi OLTIM; accOpTMMEHTTI 0ackapy, acCOPTHMEHT CascaTel,
OJIapbIH camachlH KaJIBIITACTHIPATHIH JKoHe cakTaiiteiH (aktopnap / ChopMHpoBaHHBIE U
CHCTEMATHYECKHUE 3HAHHS CBOMCTB M IOKa3aTelel aCCOPTUMEHTA; YIPABJICHHS aCCOPTUMEHTA,
ACCOPTHMEHTHOH MOJIHUTHKH, (aKTOpOB, (OPMHUPYIONINX M COXPAHSIOMNX HX KadecTBO / 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 J>KOHE OJap[bIH camachblH KaJbIITACTHIPATHIH JKOHC CAKTaWTBIH (paKTOpIap/Isl
aHBIKTay, aKayJapbl IMarHOCTUKanay, KayilTi, camachi3, OypManaHFaH jXOHE KOHTpadakTini
OHIMJEP/l aHBIKTay YIIIH TayapiapIblH camachl MEH Kayinci3uirin Oaranay / BbISBICHHE
HOTPEOUTENBCKHUX CBOHCTB TOBApOB M (HaKTOPOB, (POPMUPYIOIIIX U COXPAHSIOIINX UX KadeCTBO,
JIMarHOCTHKA J1e(EeKTOB, OLCHKA KauyeCTBa M OC30MACHOCTH TOBAPOB IS BBISBICHHS OMACHBIX,
HEKa4yeCTBEHHBIX, (DaTbCH(UIMPOBAHHBIX M KOHTPaakTHBIX mpoxykto / 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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Korambik
TaMaKTaHy
KOCIOPBIHAAPEI
HJa eHipicTi
yitbiMaacTeIpy/
Opranusanus
[POU3BOJICTBA
Ha
MIPENIPUATHAX
00LIECTBEHHOTO
MUTaHus/
Organization of
production at
public catering
enterprises

eMTHXaH/
JK3aMeH/
exam

Tect/Tect/t
est

1.IIpepexBu3nTTEpi/MpepeKBU3HTHI/prerequisites:  Koramaplk — TaMakTany — ©HiMAEpiHIH
TexHoorusicel/ TexHoorus IpoayKToB obwecTBeHHOro nuraxus/Foodservice Technology.
2.IlocTpekBU3HTTEPi/MOCTPeKBU3UTHI/postrekvizites:: OHpipicTiK IIpaKTHKa/
IpousBoncrBennast mpaktuka/ Industrial Practice, dumiomannsl npaktuka/Ilpenaumiomuas
npaxtuka / Pregraduation practice.

3. IMonnin MakcaTbl/meas aucuuiuimabl/aim of the discipline: ITonHiH MakcaTbl - Oinim
aNyIIBUIAPJBIH ~ KOFAMABIK TaMaKTaHy KOCIMOPBIHIAPBIHAA OHMIPICTI  YIBIMAACTHIPYIBIH
3aMaHay¥, O3bIK OJICTEpi MEH HBICAHJAAPHI CaJlAChIH/A TEOPHUSIBIK OiLMiMIepi MEH HMPAKTHUKAJIBIK
JNAaFpUIapblH  KajJblITaCTBIpDy  Oombim  TaObutagel.  CoOHOaii-ak  KOFAMABIK — TaMaKTaHy
KOCIIIOPBIHAAPBIHBIH OPTYPJl THITEpl, OHAIPICTI YHBIMAACTBIPY HEri3zepi, TYTHIHYIIbUIAPFA
KBI3MET KOPCETY TEXHUKACHIHBIH HETi3/1epi MEH KbI3MET KOPCETY epeKerepi )KalbIH/1a TEOPHSIIBIK
Oinmimuepin KanbiracTeipaabl/ Llenbo qUCIMIUIMHEL SBisieTcsl (JOPMUPOBAHKUE y OOY4YarOLIUXCS
TEOPETHYECKUX 3HAHUH M IPAKTHYECKHX HABBIKOB B 00JIACTH COBPEMEHHBIX, EPEIOBBIX METO0B
u (GopM opraHM3alMH HPOM3BOJACTBA HA MNPEINPHATHAX OOIIECTBEHHOrO NHTaHHS. TakKke
(opMHpyeT TEOpETHIECKHE 3HAHMS O PAa3IMYHbBIX THIIAX IIPSINPHATHNA OOIECTBEHHOTO TUTAHMS,
OCHOBaX OpraHM3alli¥ IPOM3BOJCTBA, OCHOBAX TEXHUKU OOCIYKMBAaHHs IOTpeOuTENne wu
npasmiax oociyxusanus/ 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 coxep:kanue/shortcontent: IlonHiH Herisri minaertepi 6inimMm
aJIyIIbUIApFa JIOPICTIK IOHJACP apKbUIBI KOFaMIBIK TaMaKTAaHIBIPY KOCIMOPBIHIAPHIHBIH HETisri
TYpJiepi, KOFaMJIBIK TaMaKTaHJBIPY KOCIIOPBIHIAPBIHBIH KJIACTapbl, KOFaMIBIK TaMaKTaH/BIPY
KOCIOPBIHAAPBIHIA OHIIPICTI YHBIMIACTBIPYIBIH dMiCTePi, KOFAMIBIK TAMAKTAHIBIPY CAaChIHIA
KOJIIQaHBUIATBIH KBI3MET KOpPCETy dAicTepi, MelpaMxaHajia TYTHIHYLIbLIAPFa KbI3MET KOPCETyre
JAafbIH/IBIK JKYMBICTAPhI JKaMbIHIA, KBI3MET KOPCETY/IH MPOrPECCUBTI TEXHOJIOTHSUIAPBI, KBI3MET
KOpCeTyiH MporpeccuBTi (popMackl, KbI3MET KOPCETYIIi MepCOHAIaphl, MefipaMxaHa 3aJbIH/a
TYTBIHYIIBUIAPFa KBI3MET KOPCEeTy TYpJiepi kalblHIa TeopwsulblK OuriM Gepy. ITpakTHKabIK
cabaKTapbl apKbIIbl ENTITIKTEpi MEH JaFABUIAPEIH KAIBINITACTRIPY KOHE OLITIM alyIIblIap/IbH ©3
OeTiHIIe 13/1eHy KYMBICTapbIH OPBIHAAYBIH KamMTamachl3 eTy/ OCHOBHBIMHM 3aJa4aMH TpeaMeTa
SIBIISIFOTCSL OOYYCHHE CTYJCHTOB OCHOBHBIM BHJAM HPEANPUITHI OOIECTBEHHOTO IHTAHUS,
KJaccaM MPEINpUSTHH OOIIECTBEHHOTO ITHTaHWs, METOJaM OpraHM3alliH IPOHM3BOICTBA,
MeToZaM 00CITY>KMBaHHMS, IPUMEHSIEMBIM B cepe 0OIIECTBEHHOTO MUTaHus, TOATOTOBUTEIEHBIM
paboraM 1O OOCTYy)XMBaHHIO KJINEHTOB B pECTOpPaHe, IPOTPECCUBHBIM  TEXHOJIOTUH
o0ciTy)KHBaHUS, IporpeccuBHast GopMa 0OCITy)KUBaHHs, OOCTYKHUBAIOIIMH IIEPCOHAI, TAFOITHIT
TEOpPETHYECKHE 3HAHMS O BHAaX OOCIy)XHBaHHsS KJIHEHTOB B  3alle  PEcTOpaHa.
DopMIpOBaHHEIOBKOCTHHHABBIKOBIIOCP €ICTBOMITPAKTHYECKHX3aHATHIHHOOECTICYEHHETOT 0,
4TOOBIyYAIIHEC BBIIONHIINCaMOCTOsITeNbHBICHCCIIetoBanms/ 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 KOCIMOPBIHAAPBIHAA OHJIIPICTI YHBIMAACTBIPA alajbl JKOHE KbI3MET
kepcere anaasl/ OOydarommiicss MOXET OpPraHH30BaTh IPOHM3BOICTBO U OKa3bIBaTh YCIYyrH 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 IPOTPECcCHBTI TEXHOJIOIMsuIapbiH Oineni/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.
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KTOCU
3208/
OOPOP
3208/
OSPC

3208

Korambik
TaMaKTaHy
OHEPKICINTepiH/E
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/ TexHonmorust npoaykToB obwecTBeHHoro nuranus/Foodservice Technology.
2.IlocTpekBH3HTTEPi/MOCTPEeKBU3UTHI/postrekvizites: OHAipicTiK MIpaKTUKa/
IpousBoncteenHas npakTtuka/ Industrial Practice, dumuomanael npakrtuka/IlpeaauruioMHas
npaktuka / Pregraduation practice.

3.0Ilonnin MakcaTbl/ueab gucuumanab/aim of the discipline:KoramMaslk TaMakTaHIpIpy
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 3aJjadaM{ OPTaHU3AIMH AESATENBHOCTH HPEANPUSATHH OOIECTBEHHOTO ITUTAHUS
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 aesrensHocTH/ 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: «KoramaplKk TamakraHy
OHEPKACINTEepiHAE CEPBUCTI YHBIMAACTBIPY» MOHIHIH HETi3ri MiHAETTepi OLTiM alylbulapra
JIOPICTIK TIOH/EpP AapKBUIBI KOFaMJIBIK TaMaKTaHIBIPY KOCIOPBIHIAPBIHBIH HETI3Ti 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 MU HaBBIKOB Y€pE3 TCOPETUYUCCKUE 3HAHHUA W MPAKTUYCCKUE 3aHATUS 110 BHIAM
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 AITYIIBIKOFaMIBIK TaMaKTaHy
OHEPKACINTepiHAe CEPBHCTIK KbI3METTI  yibIMAacTeipa amagsl/ OOydalomuics MOXKET
OpraHH30BaTh CEPBUCHYIO JEATEIHHOCTD B NPEANPUATHAX obmecTBeHHoro mutanus/ The student
can organize service activities in catering establishments.

6. Kyrinerin HOTH:Ke/ OHMJaeMble pe3yabTaTbl/ expectedresults:bimim amymsl KOFamabIK
TaMaKTaHy KOCIMOpPBIHIAPBIHA (CEPBHCTI) KbI3MET KopceTyli yibiMmacToIpyas! Oineni/CtyneHT
yMeeT OpraHHM30BBIBaTH YCIyrH B cepe BimiM amymsIKoFaMABIK TaMakKTaHy ©HEpPKOCiITepiHne
CEepBUCTIK KBI3METTI yitbiMmacTbipa anaasy/O0ydaronuiics MOXKET OpPraHU30BaTh CEPBHCHYIO
JIeATeNbHOCTh B NPEANpuATHAX obmiecTBeHHoro mnuranus/The student can organize service
activities in catering establishments.
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1.I1pepexBu3UTTEPi/MIpepeKBU3NTDI/prerequisites: TamakTany pU3MOJIOTUSICH JKOHE
canuTapusicel/Pusnonorus nuranus u canurapus/ Physiologyofnutritionandsanitation.
2.IlocTpekBH3HTTEPi/MOCTPEeKBU3UTHI/postrekvizites:  OHIipicTik  HeMmece  ITUILIOMAJIBI
npaktuka /[Ipou3BojCTBEeHHAss 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
IHIIEBBIX IPOAYKTOB MHKPOHYTPUEHTaMH, OCOOCHHOCTSAX TEXHOIOTMM BHTaMHHHU3ALUU
NHIIEBBIX POMYKTOB, (ByHKIMOHAIBHBIX MpoaykToB rmuTanus/ 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 Ma3MyHbl/ KpaTkoe coiep:kanue/shortcontent: A3bIK-TYJTIKTI OGailbITyABIH
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
HI/II]_IBBOI‘/’I n SHCpFCTHqCCKOﬁ LUEHHOCTH CBIPbs IS pﬁ3p360TKI/I ¢)yHKI_II/IOHaIII>HOTO 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 / OOydarommuiics
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/ oOXHMAaeMble pe3yabTaThl/ expectedresults QyHKIHOHANIIBI Tamak
OHIMJIEPIH OHJIPYAiH TEOPHUSUIBIK Heri3lepi Typanbl OumiMIi kepcereni; (GyHKIMOHAIIBI TaMaK
OHIMIEPIH OHIIPYIiH TEXHOIOTHSIIBIK MPOLECTEPiHiH MOHIH Heri3aeini; GpyHKIHOHAIIbI TaMaK
OHIMJICPIHIH TEXHOJIOTHSCHIH KYPYABIH FBUIBIMH 9JICTEMECIH KOJIaHAJbl; (DYHKIMOHAJIBIK
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 CO3JaHUusI TEXHOJIOTHH (byHKLII/IOHaJ'IBHBIX MUIIEBBIX IIPOAYKTOB; BBIIIOJIHACT
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
canuTapusicel/Pusnonorus nuranus u canurapus/ Physiologyofnutritionandsanitation.
2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3HTHI/postrekvizites: OHnipicTik
toxipube/IIpomsBoncTBennas  mpaktika/ Manufacturing practice, AB3BIK-TYNIK ©HIMaepiH
CTaH/apTTay, CepTU(HUKATTAY skoHE MeTposorus/CTaHaapTH3anus, cepTHOHUKAIUA 1 METPOJIOTUs
MPOIOBOJILCTBEHHBIX TpoayKToB/Standardization, certification and metrology of food products,
YITTBIK TaraMIapBIHBIH TexHoJorusch/ TexHomorus HaIMOHAIBHBIX
6o/ Technologyofnationaldish.
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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)OpMaLIPDIFa, KEpHEYTE,
COHJali-aK KOKOHIC JKOHE KapMa Kochajapsl 0ap IMIOpe Maccaiapbl MEH TapThUIFAH €TKE ePKiH
JKoHe OallJIaHBICTHI BUIFANIBI KaliTa Oelyre ocepi Typaibl, pelenT KOMIIOHEHTTEPiHIH OHTAIIbI
KATBIHACHI JKOHE TEXHOJIOTHSUIBIK PEXHUMACD JKallblHIa TEOPHSUIBIK MayiMeT Oepineni. bamamap
TaMa¥FbIHbIH carachIiH OenrijeHreH HOpMaJiapra coiikec TEXHOJIOTUAJIBIK JKOHE
MHKPOOHOJIOTHSIBIK OaKbLIaybl JKy3ere achlpyra yiipereni/K neTckoMy HMHTaHHIO OTHOCSTCS
0Jro/1a, PEKOMEHJyeMbIe C Y4eTOM (DU3HOJIOTMYECKUX OcoOeHHocTed nereir mo 14 ner. B
JAUCHUIIIIMHE U3YyYar0TCsa (1)14314‘{6(31(146, q)HSHKO-XHMH‘-IeCKl/Ie, OPraHOJCNTUYECCKHUE UCCIICAOBAHUA
PEOJIOTUYICCKUX U CTPYKTYPHO-MEXaHUYECKUX CBOICTB CBIPbA, HOJ'Iy(ba6pI/IKaTOB H TOTOBOI
TIPOAYKINH. HpI/I 9TOM HAKTCA TEOPETUYECKUE CBEACHUS O BJIUSAHUU PEHENTYPHBIX KOMIIOHEHTOB
U TEXHOJIOTHYECKUX (haKTOPOB HA BA3KOCTH, Ae)OPMALIHIO, HATPSHKEHHOCTD, a TAKXKE CBOOOIAHOE
U CBS3aHHOE ITIepepacrpe/ieieHie BJIard B MIOPeoOpasyroline Macchl M (apil C OBOLIHBIMH U
KPYIISTHBIMH L[OG&BKaMPI, 00 ONTHMMAJIGHOM COOTHOIIEHHH PEUCNITYPHBIX KOMIIOHEHTOB U
TEXHOJIOTHYECKUX pexumax. OcCylmecTBIsATh TEXHOJIOTHYECKUH M MUKPOOMOIOTMYECKUit
KOHTPOJIb KadyeCcTBa JCTCKOro IIATaHUA B COOTBECTCTBUH C YCTaHOBJICHHBIMHA
nopmamu/Babyfoodincludesdishesrecommendedtakingintoaccountthephysiologicalcharacteristics
ofchildrenunder 14 yearsofage. 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
epeKmeniKTepiH €CKEpPE€ OTBIPBIIT  YCHIHBUIATBIH 6ananap TaraMJapbIHBIH ~ PEOJIOTHUSIIBIK,
KYPBUIBIMIBIK-MEXaHUKAJIBIK, (1)H3PIKaJILIK, (iJI/BI/IKaI[BIK-XI/IMI/l}UIBIK KaCI/IeTTCpi )Kaf/'n,mz[a, penent
KOMITOHEHTTEPI, pelenT KOMIOHEHTTEPiHIH OHTAMIIbI KATHIHACHI )KOHE TEXHOJIOTUSUIIBIK, PEXKUMIED
KalbIH/Ia TEOPUSITBIK MaJiMeT Oepineni. bamanap TamarbsIHBIH callacklH OENTiIEHTeH HopMaslapFa
ColiKec TEXHOJOTHSIIBIK KOHE MHKPOOHONOTHSNBIK OaKbLIay[sl XKy3ere acklpyFa yihpereni/Tlo
MUCHUIUIMHE OOYYaroIMMCsSl JAI0TCs CIEAYIOLUIME TEOPETUYECKHE 3HaHUS: TEOpPETHYECKUe
CBE€JICHUA O PEOJIOTUYCCKUX, CTPYKTYPHO-MEXaHUYICCKUX, (1)PI3I/I‘I€CKI/IX, (1)H3I/IKO-XI/IMI/I‘{CCKI/IX
CBOMCTBaxX TpeararaéMoro J€TCKOro muTaHus ¢ y4€TomMm (1)1/13PIOJ'IOI‘I/I‘ICCKI/IX 0COOEHHOCTEM I[eTeﬁ
0 14 JIET, PCEUCHTYPHBIX KOMIIOHCHTAX, ONTHMAJIBbHOM COOTHOIICHHUHU PCEHCITYPHBIX
KOMIIOHCHTOB n TEXHOJIOTHYCCKUX pexnumax. OCyI_LICCTBJlfITL TEXHOJIOTUYECKUI u
MHKpO6HOHOFquCKHﬁ KOHTpPOJIb KayecTBa JETCKOIro IATaHUsA B COOTBCTCTBHH C
ycraHoBieHHbIME 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
HU3TrOoTaBJIUBATh ACTCKOC MUTAHUEC 110 TEXHOJIOIMU B COOTBECTCTBHUU C YyCTAaHOBJICHHBIMHU HOpMaMI/I/
The student can produce baby food according to the technology in accordance with the
established norms.




6. Kyrinerin HoTm:ke/ oxuaaemble pe3yabrarhl/ expectedresults:Binim anywsl Gananap
TaFaM/IapBIHBIH PEOJOTHSIIBIK, KYPBUIBIMIBIK-MEXaHUKANBIK, (PU3UKANIBIK, (PU3HKAIIBIK-XUMHUSIIBIK
KacHeTTepiH Oinesi, perent KOMIOHSHTTEePiH Oineni, Oananap TaMarbIHBIH CaIlachblH OENTiNeHreH
HOpMaJiapra Coifikec TeXHOJIOTHUIBIK )KOHE MUKPOOHOIOTHSIIBIK OAKbUIAY/IbI XY3€re achbIpa ajajibl
opi Gananmapra apHaiFaH TaraMaapAbl OeNTiTeHreH HopMallapra COHKec TeXHOJIOTHsACHl OOHMbBIHIIA
JKacall ally JardpIchl KaibmTacaibl/ OOydaroIuicst BlafeeT PEONOTHYECKUMH, CTPYKTYPHO-

MEXaHUYCCKHUMH, (bl/ISI/IHCCKMMM, q)HSI/IKO'Xl/IMl/I'-leCKI/IMI/I CBOMCTBAaMH JCTCKOIro IUTaHMA,
3HACTPEUCNTYPHBIC KOMITIOHCHTBI, crocobeH OCYIIECTBIIATH TEXHOJIOTHYECKHI n
MPIKpO6PIOJ'IOI‘PI‘{eCKHfI KOHTPOJIb KadeCcTBa JETCKOTO MMUTaHUA B COOTBETCTBUH C

YCTaHOBJICHHBIMH HOpMaMu, C(i)OpMKpOBaH HaBBIK HM3IOTOBJICHHA JCTCKOI'O IIMTaHHA II0
TEXHOJIOTHH B COOTBETCTBUHM C YycTaHOBIeHHbIMH HopMmamu/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 TEXHOIOTHSCHI
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, HOpMajay, IacTepyiey, TOMOTEHJEY CHSAKTBI JKAIIbl TEXHOJIOTHSIIBIK
oIepalHsIIaphl KafbIHIAFbI, CYT XKOHE CYT OHIMICPIH XKBUIYJIBIK OHACY, KOHCEPBIJICY XKalbIHAAFbI
TEOPHSUIBIK OLTIMIepiH KansimracThipanbl. CyT KOHCepBiiepi MeH Oananap TaraMbl ©HIMIEpPiHIH
TEXHOJIOTHSICHIH MEHTepTy apKBUIBI OHIM TYpJIepin xacay JTIaF IBICHIH
KaJbInTacTeipagsl/PopMupyeT y  OOYYaKOIIMXCS  TEOPETHUYECKUX  3HAHHM 00  0OImmX
TEXHOJIOTMYECKHX OIEpaIHsiX MPOM3BOJICTBA JIETCKUX MOJOYHBIX MPOIYKTOB, TAKMX KaK IPHUEM U
OYHCTKa MOJIOKa, [IpHroTOBJIEHME NHUINEBEIX KOMIIOHEHTOB, CEIApHPOBAHHE HOPMHUPOBAHHE,
[acTepus3alusi, TOMOTCHHM3allMs MOJIOKa, TepMHYeckas o0paboTKa MOJOKAa M  MOJOYHBIX
IPOJYKTOB, KOHCepBHUpoBaHHE. (POPMHPYET HABBIKM CO3JaHMSI aCCOPTUMEHTA IPOIYKIMH 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
KaObunay »KoHE Tasajay oJicTepi JKalblHAA, TaraM KOMIIOHEHTTEpiH JablHAAYy, CYTTI
cenapupiey, HopMaiay, IacTepliey, FTOMOI€HJIey CHUSKTBI HKaJIIbl TEXHOJIOTHSUIIBIK ONepaIHsuIapbl
JKalbIHIA, CYT JXKOHE CYT OHIMIEpiH JKBUIYIBIK OHAEY TOCiIAepi MeH KOHCepBiley omicTepi
JKalbIHAA, TMPAKTHKAJBIK cabakrap apKbUIbl Oananapra apHalfaH CYT OHIMJEpI MEH ollapibl
KOHCEpBIJICY TEXHOJIOTHSCHI OOMBIHIIA JaFapulapbl MEH eNTUIKTepi Kamslracaasl/ B pamkax
JUCHUIUIMHEL 00ydarommMest OyayT IPEeACTaBICHbI CICAYIONINE TECOPETHYCCKHE 3HAHUSA: O
METOJIaX IPHUEMa M OYMCTKH MOJIOKA IPH IPOU3BOJACTBE MOJOYHBIX MPOIYKTOB /Ul jereil, 00
OOLIMX TEXHOJIOTHYECKUX OIEPaLUsIX 10 NPUTOTOBICHUIO KOMIIOHEHTOB IHILH, CEIapUPOBAHHIO,
HOPMHUPOBAHHIO, MACTEPU3ALMK, TOMOTCHU3ALUH MOJOKa, O CHOCO0aX TEIUIOBOH 00pabOTKU M
crnocobax KOHCEPBHPOBAHMS MOJIOKA M MOJIOYHBIX IPOAYKTOB, O CIOCOOAX MPHTOTOBICHHUS
MOJIOYHBIX IPOXYKTOB JUISL JeTed W WX (OPMHUPYIOTCS HABBIKH M YMEHHS IO TEXHOJIOTHH
KOHCEPBHPOBAHHs/

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.Ky3sIpeTTifiri/komnerenun/competences: biniv anyiisl Oananapra apHauFaH CyT eHiMzaepi
MeH KOHCEpBi OHIMIEpiH OeNriieHreH HopMallapFa COHKeC TeXHOJIOTHACHI OOMBIHINA Kacail amy
Kysiperrinirine wne Oomaxsl/ OOydarommiicss 00TamaeT KOMIIETEHIHEH II0 H3TOTOBJICHUIO
MOJIOYHBIX IPOAYKTOB M KOHCEPBHBIX MPOAYKTOB IJIA ueTeﬁ II0 TCXHOJIOTMH B COOTBCTCTBHH 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.KyTinerin HoTHIKe/ O:KMIaeMble pe3yabTaThl/ expectedresults: biniv amymier Gananap cyt
OHIMJEpiH OHIIPYIiH CYTTi KaObulnay >koHE Ta3alay, TaraM KOMIIOHEHTTEpiH JaWbIHIAy, CYTTI
Ccernapupliey, HOpMaay, nacTepiey, TOMOI'€HACY CHSAKTBI JKaJIITbI TCXHOJIOTHUAJIBIK
orepalHsIapblH OPBIHIAN anajpl Oanagapra apHajdFaH CYT ©HIMAepi MEH KOHCEpPBI OHIMIEpiH
aWbIHAAayAbl MEHTepeli opi TeXHONOTrWsACH OoWbIHINIA jkacall almy KaOileriHe we OGonansy/
O6yqa}01unﬁcsl MOXXET BBIIIOJHATH 06]].[1/16 TEXHOJIOTUYECKHUE ONI€paliuu IMPOU3BOJACTBA ACTCKUX
MOJIOYHBIX IIPOAYKTOB, TaKH€ KakK IIPUEM MU OYHACTKAa MOJIOKA, HpI/IFOTOBJ'IeHI/IC IHIIEBBIX
KOMIIOHEHTOB, CC€IIapUpOBaHUEC, HOPMHUPOBAHUE, MacTepuU3alivs, TOMOTICHU3AlHsA MOJIOKa
OCBaMBacT U HpMoﬁpeTaeT CII0COOHOCTh TIPOU3BOAUTE IO TEXHOJIOTMU MOJIOYHBIE ITPOAYKTHI U
KOHCEPBUPOBAHHBIE MIPOJYKTHI VISl IeTei/
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1.IIpepexkBH3NTTEPi/MpepeKBH3UTHI/prerequisites: A3BIK-TYJIIK OHAIPICIHIH IpolecTepi jkoHe
armapatrtapsl/ IIporecchl u anmapatsl IPOM3BOACTBA IPOXYKTOB nutanHus/ Processes and devices
of food production

2.ITocTpekBH3HTTEPi/MOCTPEeKBU3UTHI/postrekvizites: OHipicTik HeMece TUILIOMAIIBI
npakTuka /[Ipon3BocTBeHHAs WM IpeUiiuioMHast nipakTuka/ Industrial or pre-graduate
practice, JIMIITOMBIK KYMBICTBI (XKOOAHBI) jKa3y jkoHe Kopray/ Hamucanue u 3ammTa JUITOMHO#
pabots! (mpoekra)/ Writing and defending a thesis (project).

3.IIonnin MaKcaThl/nenb aucuumnHbl/aim of the discipline: Binim amymsurapasie koHCepBi
JKOHE TaraMJIBIK KOHLIEHTpATTap eHAIPICIHAEr] Kypan-KaOIbIKTapIblH KIKTeNlyi, TypJepi,
TEXHOJIOTHSIBIK  KaOABIKTApABIH  3aMaHayd TYpJepiH TaijanaHa OTHIPHIN, OHIIpiCTi
YHBIMAACTRIPY/IBIH TIPOTPECCUBTI TOCIIIEPl, calmamarbl Kypai-KaOAbIKTapIblH TEXHOJIOTHSIIBIK
aTKapaThlH KbI3METI, KYPbUIBICHI MEH JKYMBIC iCTeY TpTi0i, TEXHUKANIBIK CHIIATTaMalapbl, Kypal-
KaOIBIKTHIH OHIMAUIINIH ecenTey OficTeMeci JKOHE OJapAa CaKTAIBIHATHIH TEXHUKAJIBIK
Kayinci3mik — epexenepi  kaifblHAa  OimiMIEpiH  KaiemTacTepanel/DopMupyer — 3HaHHUS
00ydJaroIuxcst 0 KiIaccu(puKaInm, Buaax o00opya0oBaHHs B IPOM3BOACTBE KOHCEPBOB M MHUIIEBHIX
KOHIIGHTPAaTOB, TPOTPECCHBHBIX CIOCO0aX OpraHM3alliM MPOM3BOJCTBA C HCIIONB30BAaHUEM
COBPEMEHHEIX ~ BHJOB  TEXHOJOTMYECKOTO  00OpY/OBAaHMS, TEXHOIOTMYECKOH  (yHKIHUH,
YCTpoOiicTBE M MHOpsAKe pabOThl 00OPYIOBaHHS B OTPACIH, TEXHHYECKUX XapaKTCPUCTHKAX,
METOIKE pacueTa INPOM3BOAUTENHHOCTH O0OOpYNOBaHMS M COONIFOJAEMBIX Ha HEM IIpaBHIIaX
TEXHHYECKOi 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 Ma3MyHbI/ KpaTKoe coiepxxanue/shortcontent:Ilon apkpuisl OimiM amymsinapra
Keyeci TeOopWsUIbIK Oinim Gepineni: KOHCEpBi JKoHE TaraM[bIK KOHILIGHTpATTap OHipiciHperi
Kypa->kKaObIKTapABIH JKIKTENyi, TYpiepi, TeXHOIOTHSUIBIK JKaOABIKTapAblH 3aMaHayH TYpJIepiH
naiifanana OTHIPBIN, OHAIPICTI YHBIMIACTHIPYIBIH HPOTPECCHBTI TOCimaepi »kaifblHma, Kypai-
JKaOBIKTAp/IbIH TEXHOJOTHSNIBIK aTKAPaThIH KbI3METi, KYPBUIBICHI MEH JKYMBIC icTey TopTibi,
TEXHHUKAJIBIK CHUIIATTaMaliapbl, Kypal-KaOIbIKThIH OHIMAUIIMH €CenTey 9MIiCTeMECi KoHe onapia
CaKTaJBIHATBIH TEXHUKAIBIK KayIICI3iK epexernepi jkaiblHAa, MPaKTHKAIIBIK Ca0aKTap apKbUIbI
JaFIbpUIapbl MEH eNTiiKTepi Kaubinracaapl/ B pamkax IUCHMIUIMHBI 00y4alolHecs MOIydaioT
CIICAYIONINE TCOPETUUCCKUE 3HAHUA: O KHaCCI/Id)I/IKB.I_II/[I/I, BUOax O60pyZ[OBaHI/I$I B IPOMU3BOJACTBE
KOHCEPBOB U IMHUIIEBLIX KOHIECHTPATOB, IIPOIrPECCUBHBIX crocobax opraHusanuy Ipou3BOJACTBa C
HCIOJIb30BAHUEM COBPEMECHHBIX BHIOB TEXHOJIOTMYECKOIro 060pyaosaﬂml, TEXHOJIOTHYCCKOM
(YHKIMOHUPOBAHHM, YCTPOWCTBE U IOpsAAKe paboOTBl  OOOpYNOBAaHMS, TEXHHYECKHX
XapaKTEepUCTUKaAX, METOAUKE pacyeTa IIPOU3BOAUTEIIBHOCTH O60pyZ[OBaHI/[$[ U NIPUMEHSIEMBIX B
HUX TEXHUYCCKHX XapaKTCPUCTUKAX O IIPaBUIAX 6630HaCHOCTI/I, Yepe3 MPAKTUICCKUEC 3aHATUA
tdopmupyroTest HaBbiku U 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
KOHLICHTpATTap OHMAIpiCiHIerl Kypan- >KaOIbIKTapbl >KaWbIHAAFbl TCOPHSIIBIK MOJTIMETTep/i
MEeHrepei xKoHe KabapIKTapia jKYMBIC Kacail amy KysiperTiirine we Gomamsl/ OOGydarommiics
OBJIAJICBAET TEOPETHYECKHMH CBEICHHAMH 00 00OpYIOBaHMM MPOM3BOJCTBA KOHCEPBOB H
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 CaKTaIbIHATBIH TEXHHUKAIBIK KayilcCi3[ik epexenepin Oimeni opi
onapia KyMbIC »kacai amaxel/ OOydarommiics y3HaeT BHIBI OOOpPYIOBAaHHS, MapKHPOBKY,
Ha3HAYCHUEC, MpaBUIa TEXHUKU 0e30MacHOCTH IpAU MOPOU3BOACTBE KOHCEPBOB M MHUIICBBIX
KOHIIEHTPAaToB M MoxeT paborate 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 ©HIMAEPiIHIH 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/ [IpousBoicTBeHHast Wik npeyiiuioMuas npakruka/Industrial or pre-graduate practice.
3.Ilonnin MakcaTsl/meab aucuuminHbl/aim of the discipline: Cyrre xoHe cyT eHiMzepinzne
KOJIIQHBUIATHIH TaFaMBIK KOCTIAJTapMeH TaHbICy. TaraMIbIK KOCHanap/blH KOIAAHbBUTY 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 peTiHae
KOMBUIATBIH TaNanTapibl, TEXHOJNOTHSIBIK CXeMalap MeH TEXHOJIOTHSUIBIK IapamMeTpIiepi
3epTTel/li, CYT OHAEY XKOHE CYT OHIMAEpiH OHIIPY, TEXHOJIOTHSUIBIK OHIMHIH TayapIbK >KOHE
TaraMIbIK KACHETTEPiH KaJBINTACTBIPY, OHBI OYBIN-TYIO, CAaKTay >XOHE TAcChIMaiiay, CalaHbl
Oakputay jkoHe Oaranmaynel Herizzmeini. Kaiimarel anpiHOaFaH CYT OHIMJAEpPIH, 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
0e30macHoCTH; MOUCK npo0IIeMbI; YUHUT MIPOBOIUTH Ka4eCTBEHHBIN
ananm3/Itstudiestherequirementsformilkasarawmaterial,
technologicalschemesandtechnologicalparameters,
justifiestheprocessingofmilkandtheproductionofdairyproducts,
theformationofmarketableandnutritionalpropertiesoftechnologicalproducts, theirpackaging,
storageandtransportation, qualitycontrolandevaluation. 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.Ky3bIperTijtiri/komnereHuuu/competences: biniM anymisl TaraMabIK KocHalapAblH TYpJepiH
Gimeni opi omapipl OeNTiNEeHTeH HOpMaapra COMKeC TEXHONOTHACH OOWBIHINA jKkacail amy
Ky3bIpeTTinirine me Oomamel/ OOyuarommiics 3HaeT BHJBI NHIIEBBIX J00aBOK M oONamgaeT
KOMIICTEHIIMEH MO MX pa3paboTKe B COOTBETCTBHH C ycTaHOBIGHHbIMH HopMamu/ The student
knows the types of food additives and has the competence to develop them in accordance with
established standards.

6.KyrisieTin HoTH:KE/ O:KMIaeMble pe3yiabTaThl/expectedresults: Binim anymisl cyT enuipicinae
KOJIIQHBUIATBIH TaFaMJbIK KOCMA TYPJIEPIMEH TaHBICHII, ONapibl KOJUIAHYABI, aTKAPBUIATHIH
KBI3METIH JKOHE OHJIa CAKTaJaThIH Kayilci3aik epexenepin Oineni/ OOyJaromuiics: 3HAKOMUTCS C
BU/IaMU THIIEBHIX 100aBOK, IPUMEHICMbIX B MOJOYHOM MPOM3BOJACTBE, 3HAET HX COJCPIKAHIUE,
BBIMOJHSAEMYIO (DYHKIIMIO M COOJTI0JaeMbIe B HEil mpaBuiIa 0€30MacHOCTH/,

y3HaeT HX COJep)KaHWe, BHIIOJHAEMYIO (YHKIMIO ¥ coOilrojaemMble B HEH IpaBHia
6esomacuoctr/ 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.,

candidate of technical sciences
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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/ [IponsBocTBeHHast Wi HpeytiuioMHast nipaktuka/Industrial or pre-graduate practice.
3.IIonnin MakcaTbl/meas aucuumiuubl/aim of the discipline: IToHIi OKBITYIBIH MakcaThbl
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
[POM3BOJACTBEHHONW  JIEATENBHOCTH 10  HM30paHHOW  CHCLMAIbHOCTH, IOBBILICHHS  HX
HIpO(eCCHOHANIHOTO  YPOBHS, Pa3BUTHS JIOTMYECKOrO MBIIUICHHS M YMEHHMS HPUHUMATh
ONTHMAJIBHBIC PEIICHHSI B PA3INYHBIX MPOM3BOACTBEHHBIX CHTYaLHsX, PA3BUTHE y CTYACHTOB
HAaBBIKOB ¥ CTPEMJICHHI K BHEIPEHHIO B IPOM3BOJACTBO JOCTH)XCHHI HAayKM M TEXHHUKH,
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/KpaTkKoe colep:kanue/shortcontent:Ilon apkpuisl OimiM amymisiiapra
KeJeci TeopusUIbIK OuTiM Oepijielli:cyT JKOHE CYT OHIMAEpPIiHIH TEXHOJIOTHSACHI KalbIHAA, CYT
canachlH OakpUiay OapbIChIHIA CYTTIH XHMHSUIBIK KYpaMbl SHEPreTHKAIBIK KOPCETKITepi,
IOpyMeHIepi JkoHe (GepMeHTTepi XKaibIHaa, CYTTI OHIipicTe oHIey Ke3iHaeri QHU3HKO—XHUMHSITBIK
KOHE OMOXMMUSIIBIK ITPOLIECTEPi; CYT OHIMACPIHIH TEXHOJOTHSJIBIK OHICY IpOolecTepi, jKaHa
TEXHOJIOTHsUIap 0a3achkl MEH CYT OHJipici caJlaCBIHBIH 3aMaHyH AaMy TeHICHIHSCHI XKailblHa, 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
IPOJYKTOB, 00 SHEPreTHYECKUX MOKA3aTeIsIX XMMUYECKOTO COCTaBa, BUTAMUHAX M (DepMeHTax
MOJIOKa TIPH KOHTPOJIE Ka4ecTBa MOJOKa, (PM3HKO-XMMHYECKHX M OMOXHMMHYECKHX IIpoleccax
IpH nepepaboTKe MOJIOKAa Ha IIPOM3BOACTBE, O TEXHOJOTHYECKOM IIpoliecce IepepadoTKU
MOJIOYHOH MHPOAYKIHH, O 0a3e HOBBIX TEXHOJOTHMil M COBPEMCHHBIX TEHACHIMSX 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 CamachH KAKCApTy KOHIHAET! )KYMBICTBI YHBIMAACTBIPY; MIMKI3aT MEH JalblH OHIMHIH
MaTepHalbIK eCeNTeylepiH Kyprisy KysiperTimiktepine wue Oomagel / OOydaromuics
nproOpeTaeT KOMIICTCHIIMM OOOCHOBBIBATH BEIOOP ACCOPTHMEHTa IPOM3BOIAMMON MOJOYHOM
HPOYKIIMN; OPTaHU30BBIBATH PA0OTY 110 MOBBIICHUIO Y(G(HEKTUBHOCTH IIPOU3BOCTBA MOJIIOYHOI
HPOAYKIHUN U YIYUYIICHUIO € KayecTBa; MPOBOJUTH MATCPHAIbHBIC PACUCTHI CHIPhS U TOTOBOH
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
FBUIBIMJIAPBIHBIH MarucTpi /
TeMupOEKKBI3E A. MarucTp
TEXHUYECKUX HAYK /
Temirbekkyzy A. Master of
Technical Sciences




6.KyTinerin HoTHXKe/ OXKMIaeMble pe3yabTaTbl/ expectedresults Ilonmi oKy HOTHXKeciHIE
CTYICHTTEP:OHAIPUICTIH OHIMHIH HETi3Ti acCOPTHMEHTIH >KOHE ONapAbl OHAIPYAiH HPHHIUITI
EpEeKIICNIKTePIH; CYT ©HEepKoCiOiHe eHTI3IEeTIH JKaHa TEXHOJOTHSUIBIK IPOLECTEp MEH
TEXHOJOTHSIAP/BI;, CYT OHIMICPIHIH JKaHa TYpJepiHiH (IKONOTWSUIBIK Tas3a, eMIey-
OpoQHIAKTUKATBIK JKOHE T. 0.) TEXHOJOTHSIAPBHIH o3ipiey HpUHIWITEPiH; MINKi3aTTHL,
TEXHOJIOTHSJIBIK ~TIPOLECTEPMi KOHE JalblH OHIMII OakpUIay OMiCTEepiH, COHIAW-aK CyT
OHIMJIEpIHIH JKaHa TYpJEpiHIH TEXHOJOTHsIApblH cTaHmapTrap / B pesympTate usydeHus
JMCLHIUIMHBL CTYACHTHI JOJDKHBI 3HATh:0CHOBHOW aCCOPTHMEHT BBIPAOATHIBAEMON MPOAYKIHH U
[PHHIUINATIBHBIE OCOOCHHOCTH HX IPOW3BOJCTBA; HOBEHIIHE TEXHOJIOTHYECKHE IIPOLECCH H
TEXHOJIOTHH, BHEAPSCMbIE B MOJOYHOH IPOMBIIIICHHOCTH; IPUHIHUIIBI Pa3pabOTKH TEXHOJIOTHU
HOBBIX BHJOB MOJIOYHBIX HPOIYKTOB (PKOJOTMYECKH HYHCTHIX, JIEYCOHO-IIPOPUIAKTHYECKAX K
IIp.); METOIBI KOHTPOJS CHIPBS, TEXHOJIOIMYECKHUX MPOLECCOB U TOTOBOI MPOMYKIHUH, a TaKXKe
TpeGoBanus cranaaptos / 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.IIpepexkBH3NTTEPi/MpepeKBH3UTHI/prerequisites: ABBIK-TYJIIK JaipIHAAY
TEXHOJIOTHSCH/ TEXHOIOTHSI IPUTOTOBJICHHS POJIOBOIBLCTBEHHBIX MpoaykToB/The technology of
preparation of food.

2.ITocTpeKBU3UTTEPI/MOCTPEeKBU3UTHI/postrekvizites:  OHmipicTik HemMece  AMILUIOMAIIIBI
npaktuka /[Ipon3BOJCTBEHHass WM HpeAauiuioMHass mpaktuka/ Industrial or pre-graduate
practice, JIMIIIOMABIK )XYMBICTBI (3k00aHBI) a3y koHe Kopray/ Hamicanue u 3amunra JUITIOMHOM
pabots! (mpoekra)/ Writing and defending a thesis (project).

3.Ilonnin MakcaTsl/mens aucoumnnbl/aim of the discipline:biniM amymbiiapasiH MakapoH
OHIMJIEPIHIH JKIKTeNyi >KaiblHIA, HETi3ri XoHE KOCBHIMIIA IIHKI3aThl KaWbIHIA, LIMKi3aTThIH
carachlHa KOMBIIATHIH TaJlanTap, oJlapbl cakTay JKoHe OHJIpicke TaibIHIay; MaKapoH OHIMIEpiH
OHJIIpY MPOIECIHIH JKEKeJIETeH CaThUIAPBIHBIH PETTLIIr MEH Kelleci MaKcaThl TYpabl: KaMbIp/IbI
uiey, MWuKi OyHbIMIapIbl IpecTey, KalbIITacThIpy, OeIIeKTey, MakapOH OHIMJEepiH KenTipy
JKOHE CaJIKBIHIATy, OYBIN-TYI0; MaKapoOH OHIMJEPIiH CaKTay IIapTTapbl MEH Mep3iMIepi jKoHe
OJapIbIH caracklHa KOMBUIATHIH TaJIaNTap >KalibIHIAFEl TEOPHSUIBIK OimiMIepiH KalbIITacTHIpaTbl/
CdopmupoBarh y OOyyaromMxcs TEOPETHUECKHE 3HAHUS O KJIACCU(PMKAIMU MaKapOHHBIX
N3/IeNHil, OCHOBHOTO U BCIIOMOTaTEIBHOTO CHIPbsI, TPEOOBAHUSIX K KaUeCTBY CHIPbsS, HX XPAaHEHHHI
U TOJTrOTOBKE K IPOHM3BOACTBY; O ITOCICIOBATEIEHOCTH M LESIX OTACNBHBEIX JTAIOB IIpoIecca
IPOU3BOJICTBA MAKapOHHBIX H3JENUH: 3aMec TecTa, IpeccoBaHue, (HOpMUpPOBaHHE, Pa3dopKa
CBIPBIX M3JENNH, CyIIKa ¥ OXJIAX/ICHHE MaKapOHHBIX M3/IENHH, YITaKOBKa; 00 YCIOBHIX U CPOKAX
XpaHeHWs: MaKapOHHBIX M3Jenil U TpeboBaHUIX K ux kadecTBy/ To form students ' theoretical
knowledge about the classification of pasta, the main and auxiliary raw materials, the
requirements for the quality of raw materials, their storage and preparation for production; about
the sequence and goals of individual stages of the pasta production process: dough kneading,
pressing, forming, disassembling raw products, drying and cooling of pasta, packaging; about the
conditions and terms of storage of pasta and requirements for their quality.

Ab6muxaiieivoBa I'.T., m.r.m./
Ab6puxaiieiMoBa I'.T.,
MarucTp..H./

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




4.Kpickama Ma3MyHbI/ KpaTkoe colep:kanue/shortcontent: IloH apkpUibl OiiM amyiibliapra
Keneci TeopusulblK OinmiM  Oepijieli:MakapoH ©HIMAEPIHIH JKIKTeNyi »KalblHIa, HETI3ri KoHEe
KOChIMIIIa [IHKI3aThI )Kain)m):[a, I_HI/IKi3aTTI)IH camacbIHa KOﬁBIHaTBIH Tajamnrap, oJiapAbl
CaKTay)XoHEe OHJIpICKe JaiblHIay;, MaKapoOH OHIMIEpPiH OHAIpy MPOLECIHIH KeKelereH
CaThUIAPBIHBIH PETTUNr: KambIpAbl WiIey, IIUKI OyHbIMIapIpl MpecTey, KalbIITacThIPY,
OeJmexTey, MakapoH OHIMJEPIH KEeNTipy JKOHE CalKbIHAATY, OYBII-TYI0; MakapoH OHIMIepiH
CaKTay IIapTTapbl MEH Mep3iMJepi ’KOHE ONIApABIH carachlHa KOWBUIATHIH TajanTap XalbIHAa,
MPaKTHKAJBIK cabaKTap apKbUIbl JaFAblIapbl MEH enTilikrepi Kanbimracaznsl/ I[locpeacTBom
JUACHHUILIINHBI O6y‘ia}OIlII/IMC$( MIPEAOCTABIISIOTCS ClIeayromue TEOPETUUCCKUE 3HAHUA:
KIaccuuKalys MakapoOHHBIX u3nenuii, OCHOBHOE M BCIIOMOraTelbHOE ChIpbE, TPeOOBaHHS,
NpEeabABIAEMBIE K Ka4d€CTBY CbIpbs, HX XpaHCHHWE W TOATOTOBKAa K IIPOU3BOACTBY,
TIOCJICAOBATECIIBHOCTE OTACIIBHBIX DTAIIOB IIpOLEcCa IMMPOU3BOACTBA MAaKapOHHBIX I/I3,I[BJ'II/Ii/’IZ 3aMecC
TECTa, NMPECCOBAHHUE ChIPBIX M3/EIUMH, (POPMOBKa, pa3bOpKa, CYIIKA U OXJIKICHHE MaKaPOHHBIX
PISZ[CHPIi/’I, YIIaKOBKa; YCJIOBUS U CPOKHU XPAaHEHUS MaKapOHHBIX H3I[eHPIfI n Tpe6OBaHI/I$[ K HX
KauyecTBy, a Ha IPAKTHYECKHX 3aHATHAX (GOpMHUpYIOTCS HaBblkd u ymeHms/ Through the
discipline, students are provided with the following theoretical knowledge: classification of pasta,
Main and auxiliary raw materials, requirements for the quality of raw materials, their storage and
preparation for production; sequence of individual stages of the pasta production process: dough
kneading, pressing raw products, molding, disassembly, drying and cooling of pasta, packaging;
conditions and the shelf life of pasta and the requirements for their quality, and in practical
classes, skills and abilities are formed.

5.Ky3bIpeTTifiri/komnerenun/competences: bimiM amyiisl MakapoH eHIMIepiH OenrijieHreH
HOpMayjapra CoIfKeCc TEXHOJOTHsCH OOMbIHIIA jkacail aly KysipeTrimirine ue Oomamsl/
OOyuaromuiicss o0nazaeT KOMICTCHIMEH B YMEHHH H3TOTaBIMBATH MaKapOHHBIC H3ICTUS II0
TEXHOJIOTHH B COOTBETCTBUH C ycTaHOBIeHHbIMH HOpMmamu/ The student has competence in the
ability to make pasta according to technology in accordance with established norms.

6.Kyrinerin HoTH:KE/ OXMAaemble pe3yabTarbl/ expectedresults: Bimim amymsr MaxapoH
OHIMJIEPIHIH TYpPJEPiH, HEri3ri >KoHE KOCBhIMINIA IIMKI3aThl >KAMbIHIA, IIMKI3aTTBIH CarachiHa
KOMBITATBIH TajJanTapblH Oile[li opi MakapoH TYpJEpiH TEXHOJOTMsCH OOMBIHINA kacail amy
KaOinerine ne 6omanpl/ OOydalOIMIiCS 3HAaeT aCCOPTUMEHT MaKapOHHBIX M3aenuii, OCHOBHOE U
BCIIOMOTATENbHOE CBHIPbE, TPEOOBaHMSA, MNPEABSBISEMbIE K Ka4deCTBY CBIpbs M oOJiajaer
CTTOCOOHOCTBIO M3TOTABIMBATh MaKapoHHbIE m3jenmus 1o TexrHonorun/ The student knows the
range of pasta, the main and auxiliary raw materials, the requirements for the quality of raw
materials and has the ability to produce pasta according to technology.
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1.IIpepexkBH3NTTEPi/IPepeKBH3UTRI/prerequisites: A3BIK-TYITK JaibIHaay
TEXHOJIOTHACHI/ TeXHOIOTUsI IPHTOTOBIICHNUS IPOOBOIBCTBEHHEIX HpoxykToB/The technology of
preparation of food

2.IlocTpekBU3NTTEPi/MOCTPEKBU3NTHI/postrekvizites:  OHpuipicTik  Hemece  JIHILIOMAJIIbI
npaktuka /[IpOM3BOJACTBEHHAss WIM HpeuIUIoMHas —rnpaktuka/ Industrial or pre-graduate
practice, JIMTIIOMABIK )KYMBICTBI (3k00aHBI) a3y koHe Kopray/ Hamicanue u 3amunra JUIUIOMHOM
paborsr (poekra)/ Writing and defending a thesis (project).

3.IIonnin Makcatbl/uens gucuunianabl/aim of the discipline:Ilonai okpITyIBIH MakcaThl-
CTyIEHTTepre YHHAH [aHbIHAANATHIH KOHJUTEPIIK ©HIMAEPAIH TEXHOIOTHACH Typaibl
TEOPUSITBIK OiTiM Oepy ’koHe TMPaKTHKANBIK eNTiNIKTepi MEH JaFAbUIapbIH KadblnTacThIpy. Ochl
OHIMIEPl OHIIPYIIH TEXHOJOTHSUIBIK IpOLECTepiH Oackapy oicTepiHe, YHHAH JKacalraH
KOHIUTEPJIK  OHIMIECPAlI OHIIPYAiH JKEKelereH Ke3eHaepiHae OoNaThlH — XUMHSUIBIK,
MHKPOOHOJIOTUSIIBIK, KOJUIOMATHIK, OHMOXUMHSIIBIK, TEPMO(U3MKAIBIK IPOIECTEPAIH MOHIHE,
COHJali-aK TaMaKTaHy KYHeCiHIH aniblHAa TYpFaH MiHASTTEpAl o3 OeTiHIe menryre KaOinerTi
MaMaH/apAbl Jaspiayssl XKy3ere acslpyra OarbITTanral mon/ Llenb u3ydeHns AUCHUILTHHBI-IATh
CTY/ICHTAM TEOPETHYECKHE 3HAHMA O TEXHOJIOTUM MYYHBIX KOHAWTEPCKHX W3JCIUH |
copMupOBaTh NPAKTUYECKUE YMEHWS W HaBHIKM. J[MCIMIUIMHA, HANpaBICHHAs Ha METOJBI
YIpPaBICHHS TEXHOJIOIMYECKUMHU IPOIECCAMU HPOHM3BOACTBA JAHHOW HPOAYKIMH, CYIIHOCTH
XUMHYECKNX, MHKPOOMOIOTHYECKHX, KOJUIOMIHBIX, OHOXMMHYECKUX, TEITOMH3MIECKUX
TIPOLIECCOB, TPOUCXOASANIMX Ha OTJENBHBIX BTalax MPOM3BOJACTBA MYYHBIX KOHAMUTEPCKUX
U37IeNuii, a TakKe Ha OCYIIECTBICHHE IIOJTOTOBKH CIICIUATUCTOB, CIIOCOOHBIX CaMOCTOSTEIHHO
peliaTh CTOSIIKE Iepe]l CUCTEMOM TUTaHUs

TeMipOeKKEI3EI A. TEXHHKA
FBUIBIMIAPBIHBIH MarucTpi /
TeMupOEKKbI3bI A. MarucTp
TexHUYecknx Hayk / Temirbekkyzy
A. Master of Technical Sciences




3agaun/The purpose of studying the discipline is to give students theoretical knowledge about the
technology of flour confectionery products and to form practical skills and abilities. The
discipline is aimed at the methods of controlling the technological processes of the production of
these products, 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 who are able to independently solve the tasks facing the food system.
4.Kpickama Ma3MyHBI/KpaTkoe cojaep:kanue/shortcontent: binim anmymbuiapaslH  yHHaH
JTAfbIHIATaThIH KOHAUTEPIIK OHIMACPAIH JKIKTeNyi jKailbIHIa, Heri3ri )KoHEe KOChIMILA MINKi3aThl
)Kaﬁ};lHZ[a, IlIPIKi3aTTapZ[BIH caracbhIlHa KOﬁLIHaTbIH Tajgamnrap )KaflblHZ[a, OJIapJbl CaKTay MXOHE
OH/IIpicKe JalbIHIAy PETiH; YHHAH JaibIHIATaThIH KOHAUTEPIIIK OHIMACPAIH OHAIPY NPOLECiHIH
JKEeKeJIeTeH CaThUIAPBIHBIH PETTUIIr MeHrepTe/i, YHHAH NaibIHIATaTHH KOHIUTEPIIK oHIMACPA
CaKTay HapTrapbl MEH Mep3iM}1epi JKOHE OJIapJbIH CallaCcblHa KOﬂBIJ'IaTI)IH Tajamnrap )KaflblH[Iﬁf‘I;I
TEOPUSIBIK OiniMaepi MEH MPaKTHKAIBIK CNTUNKTEpiH KaubimTacTeipagbl/ CTyIeHTHl Y3HAIOT O
KHaCCI/I(i]I/IKaI_II/II/I KOHIUTEPCKUX I/I3Z[CJ'II/II71 n3 MYKH, OCHOBHOM U JOIIOJHUTEIBHOM CBIPBEE,
Tpe60BaHI/I$IX K Kaie€CTBY CBIPbs, IMOPAAKE HUX XpaHCHUSI W IIOATOTOBKH K IIPOU3BOACTBY,
OCBaMBACT IIOCJICAOBATCIIBHOCTh OTACIBHBIX CTaﬂHﬁ nponecca MmpoU3BOACTBA KOHIAUTCPCKUX
PISI[BHPIP’I H3 MYKH, BI)IpaGaTBIBaCT TEOPETUUCCKUE 3HAHUA U IIPAKTUYCCKUE HABBIKU 110 YCJIOBUAM
U CPOKaM XpaHEHHs MyYHBIX KOHAUTEPCKHX H3JENUH U TpeOOBaHMAM K MX KauecTBY/ Students
will learn about the classification of flour confectionery products, the main and additional raw
materials, the requirements for the quality of raw materials, the procedure for their storage and
preparation for production; masters the sequence of individual stages of the process of production
of confectionery products from flour, develops theoretical knowledge and practical skills on the
conditions and terms of storage of flour confectionery products and their quality requirements.
5.Ky3bIperTijiri/komnereHuuu/competences:  biniM  anymel  yHHaH — JafbIHAANTATHIH
TaraMapAblH Typiepin Oimemi opi on Taramapabl OenriJieHreH HOpMaiapra — Ccoiikec
TEXHOJIOTHACHI OOMBIHIIA jkacail almy Kysiperrimirine ue Gonmansy/ OOydaromuiics 3HaeT BHIBI
MYYHBIX 6.TI}OI[ n 06na1[aeT KOMl’IeTeHHHeﬁ TOTOBUTH 6mo;1a II0 TEXHOJIOTUHU B COOTBCTCTBHHU C
ycranoBnenusiMu Hopmamu/ The student knows the types of flour dishes and has the competence
to cook dishes according to technology in accordance with established norms.

6.Kyrimerin HoTHKe/0kMIaeMble pesyabTaThl/expectedresults: bimiv  amymsr - yHHaH
JAMbIHIANATBIH  KOHIUTEPIIK OHIMAEPAIH TYpJepi, Heri3ri »oHe KOCBHIMINA IIMKi3aThl,
IIUKi3aTTap/IblH carachlHa KOMBUIATBIH TallanmTap Typalsl MeEHTepeldi opi eHIM TypiepiH
OenriNeHreH HopMajapra CoWKec TEXHOJIOTHSCHI OOMBIHIIA »kacail amy KabimeriHe we Gonazibl/
CTyHCHT 3HAKOMHUTCA C BUOAMUA  KOHIUTEPCKUX 143)1@1141?1 U3 MYKH, OCHOBHOIO H
JOITIOJITHUTEIBHOTO CBIPBS, Tpe60BaHI/I${MI/I K Ka4€CTBY CBIpbS U MMEECT BO3MOXKHOCTBH CO3/1aBaTh
M3JIeNHs 1I0 TEXHOJIOTMH B COOTBETCTBHHU C YCTaHOBICHHBIMH cTaHmapramu/ The student gets
acquainted with the types of confectionery products from flour, basic and additional raw
materials, requirements to the quality of raw materials and has the opportunity to create products
on the technology in accordance with the established standards.
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1.I1pepexkBU3UTTEPi/MpepeKBU3UTDI/prerequisites: ABBIK-TYITIK JaibIHAAY
TEXHOJIOTHACH/ TeXHOIOTHs IPUTOTOBJICHHS POJIOBOILCTBEHHBIX mpoaykToB/The technology of
preparation of food.

2.ITocTpekBH3HTTEPi/MOCTPEeKBU3NTHI/postrekvizites:  OHmipicTik  Hemece  JUILIOMAJIIbI
npaktuka /IIpounsBoxncTBeHHass win npepaumuiomHas —mpaktuka/ Industrial or pre-graduate
practice, JIMIIOMABIK >KYMBICTBI (’K0OaHbI) jxKa3y xkoHe Kopray/ HamucaHue u 3aiura JUIIIOMHOMR
pabotsl (mpoekra)/ Writing and defending a thesis (project).

3.I0lonnin MakcaThl/mens AucnumanHbl/aim of the discipline: By »xyMBICTBIH MakcaTsl
GaifBITKBIIITAP/AbI KOCY apKBLIBI HAaH )KOHE HAH TOKAII OHIMACPIH BUTAMHHICPMEH OailbITy jKoHE
OPraHONENTHKAIBIK KACHETTEpiH KakcapTy Oousbin TabbuIanpl. Han eHiMuepiHiH eHAipici MeH
A4CCOPTHMEHTIH, OYTiHI TaHJa OChl CaJlaHblH alJbIHIA TYPFaH MOcelelepli 3epTrey;
OpraHOJICNITUKANBIK JKOHE (M3MKA-XUMISUIBIK KOPCETKILITEpiHE ©€H a3 dCcep €T€ OTHIPHII,
3epTTeNeTiH 00BEKTieri KOCMaHbIH MaKCUMAIIIbl MYMKIH OOJaThIH J03aChIH TIXKIpUOE Ky3iHzae
6enriney./ Llems paboTsl - oboratuth Xx1e0 M cHOOHBIE XIeOIbl BUTAMHUHAMH U YITy4IIHTh HX
OpraHOJICITHYECKUE CBOMCTBA ITyTeM BBEJCHHS 100aBOK. M3y4nTh IPOM3BOICTBO U ACCOPTHMEHT
XxJ1e000YIOYHBIX — W3AENUil, NpoOJEeMbl, CTOSALIME CEerofHs Iepea  3TOH  OTpPaciblo;
OKCIIepHIMEHTAIBHOE OIpe/ielIeHHe MAaKCHMalIbHO BO3MOXKHOHM JIO3BI CMECH B HCCIICIYEMOM
O0BEKTE C MHHHMAJBHBIM BIMSHHEM HA OpTaHOJENTHYeCKHE U (H3UKO-XHMHYECKHE
nokasatenu./The purpose of the work is to enrich bread and buns with vitamins and improve their
organoleptic properties by introducing additives. Study the production and range of bakery
products, the problems facing this industry today; Experimental determination of the maximum
possible dose of the mixture in the test object with minimal impact on organoleptic and
physicochemical parameters.

4.Kpickama Ma3MyHbl/ KpaTkoe coaep:kanue/shortcontent: CoHFbI >KbUIapsl HaH ©HiMzepi
GapibIK JKacTarbl agaMIapAblH panuoHanasl «CanayaTTbl» TaMaKTaHYbIHAA MaHbBI3IBI POl
aTkap/bl. KyHIETIKTI TYThIHY ©HIMI PETiH/e HaH JUETaHbIH TaFaMJbIK KOHE MPOQHIAKTHKAIIBIK
KYHZBUIBIFBIH peTTeyre OONIATHIH €H KOJAIbl HBICAaH peTiHAe Kbi3MeT ere anaibl. COHIBIKTaH
HAHHBIH CaNachlH, TaFaMJbIK XKOHE OHOJOTHAIBIK KYHABUIBIFBIH apTTBIPY, OHBIH aCCOPTHMEHTIH
KEHEeHTy, (YHKIMOHAIIBIK MaKCaTTarbl )kaHa HaH OHIMJEpIH d3ipyiey epekiie MaHbI3Fa we. Han
OHIMJEpiH OHAIPY Ke3iHJe ONapAblH Kypamuac OeikTepiHiH (QYHKIMOHAIIBIK CHIIATTaMaIapbIH
ecKepy KakeT. AMMH KbIIIKbUIBIHBIH KYpPaMbIHIarbl OCMOKTap/blH OadaHChIHA €peKIle Hasap
aymapy kepek./B mocnennme rompl XieGOOyTOYHBIC W3ENMS WIPAlOT BAXKHYIO pOIb B
palMOHANIEHOM «30POBOM» IIUTAHMH JIIOAEH BCeX BO3pacToB. Kak MHPOAYKT eXEeIHEBHOTO
noTpeOIeHns XIe0 MOXKET CIIYKHUTh HauOoJIee MOIXOIAIM 00bEKTOM PETYIMPOBAHUS MUIEBOM
1 IpOoQUIIaKTHYECKOIl eHHOCTH parmoHa. [ToaToMy ocoboe 3HaUeHHe MpHOOpeTaeT HOBbINICHHE
KayecTBa, IUIIEBOH M OHOJOTHYECKOH LEHHOCTH Xieba, PacIIMpeHHe ero acCOpTHMEHTa,
pa3paboTka HOBBIX XJEOHBIX M3AeNIHil (DYHKIMOHAILHOTO Ha3HaueHWs. IIpu Hpom3BOJACTBE
XJe000YIOUHBIX M3JeNnii HEoOXOIMMO YUYHTHIBATH (PYHKIMOHAIBHBIE OCOOCHHOCTH HX
KoMIIOHeHTOB. Oco0oe BHHMaHHE ClIqyeT YAeNHTh OalgaHCy O€JNKOB IO COIEpKaHHIO
amuHOKHCIOT./In recent years, bakery products have played an important role in the rational
“healthy” diet of people of all ages. As a product of daily consumption, bread can serve as the
most suitable object for regulating the nutritional and preventive value of the diet. Therefore,
improving the quality, nutritional and biological value of bread, expanding its range, and
developing new functional bread products is of particular importance. When producing bakery
products, it is necessary to take into account the functional characteristics of their components.
Particular attention should be paid to the balance of proteins in amino acid content.
5.Ky3bIperTijiri/komnereHuuu/competences: biniM amymisl HaH KOHE HaH-TOKAIl OHIMIEPIH
MHHOBALMSUIBIK TEXHOJIOTHSUIAPBIH  JKacall aly Ky3bIpeTTiirine ue Oomausl./ OOydaromuiics
Oymer o0nazaTh KOMIICTCHIMEH [0 CO3MAQHHI0 HHHOBALMOHHBIX TEXHOJOrHil xieba wu
xne6o0ymounbix u3nenuii./ The learner will have the competence to create innovative technologies
of bread and bakery products.

6.KyTisieTin HaTH:KE/ O:KMIaeMble pe3yabTaThl/ expectedresults: binim anymsl HaH )kKOHE HaH-
TOKAll OHIMIEpPIH OHIIpYy HOpMara COHKeC TEXHOJOTHACH OOibIHIIA jkacail amampl/
OOydJaromuiics yMeeT H3roTaBIMBaTh XJIeO M XJIeOOOYIOYHBIE W3JENHUA IO CTaHIApTHOH
texHonoruu./ The student knows how to make bread and bakery products using standard
technology.

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

Abdikhayymova G.T., master.p.n.
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1.I1pepexkBU3UTTEPi/MpepeKBU3UTDI/prerequisites: Texnonorus TIPUTOTOBIIEHUS
IPOAOBOIBCTBEHHBIX poxykToB/The technology of preparation of food
2.I1ocTpeKBU3UTTEPI/MOCTPEeKBU3HTHI/postrekvizites:  OHmipicTik HemMece  AWMIUIOMAJIIBI

npaktuka /[IpousBojcTBeHHass WM OpeiauiuioMHas —mnpaktuka/ Industrial or pre-graduate
practice, JINTIITOMABIK )KYMBICTHI (3k00aHBI) Jka3y xoHe Kopray/ Hamcanue 1 3amuTa JUILIOMHO
pabots! (mpoekta)/ Writing and defending a thesis (project).

3.0ouHin MakcaTbl/mesab Jucnunianabl/aim of the discipline:IToHai OKBITYABIH MakcaThbl-
CTYACHTTEPre€ YHHaH JKacajlraH KOHI[I/ITepHiK BHiMZ[epI[iH TEXHOJIOTHUACHI TypaJlbl TECOPUSIIBIK
JKOHE MpAaKTUKANBIK OimiM Oepy. Ochl eHIMIEpAl OHAIPYMIH TEXHOJIOTHSUIBIK IIPOLECTEepiH
Oackapy oxicTepiHe, YHHAH JKacajfaH KOHIMUTEPNIK ©HIMAEpAi OHAIPYAIH IKeKelereH
Ke3eH]1epiHL[e 0O0JIaTBIH XHUMUAIIBIK, MI/II(pO6I/IO.TIOI“I/I${.TII)IK7 KOJINIOMATHIK, GI/IOXI/IMI/ISIJ'II)IK,
TepMO(GHU3UKAJIBIK TPOLECTEPIiH MOHIHE, COHIAal-aK TaMaKTaHy >KYHECIHIH ajIbplHIa TypFaH
MiHzeTTep i 63 OeriHiIe wmenryre KabiieTTi MaMaHAapAbl Aasipiay/bl )Ky3ere acblpyra Kom KOHiT
69J'IiHyi KepCK/ LICJ'II) U3YyUCHUS JUCHUIUIUHEI - JaTh CTYACHTAM TCOPETUYCCKUE U INPAKTUICCKUE
3HaHUs 10 BOIIPpOCaM TEXHOJIOIMU MYYHBIX KOHAUTEPCKUX PIBI[BHPIfl. Boinbioe BHUMaHNE JOJDKHO
OBITH YACJICHO METOAaM YIHIPABJICHHUA TEXHOJOIMYECKUMHU IIPOLECCAaMU MPOU3BOACTBA OSTUX
HSHBHHﬁ, CYHIHOCTH XHUMHYECKHUX, MI/IKpO6I/IOIIOFI/I‘IeCKI/IX, KOJUIOUTHBIX, 6I/IOXI/IMI/I‘I€CKI/IX,
TCHJIOd)I/I3I/[‘I€CKI/IX IIpOHECCOB, MPOUCXOMAAIIUX HAa OTHACIBHBIX CTAaAUAX IIPOU3BOACTBA MYYHBIX
KOHOUTEPCKUX 1/13)1@11/1171, a TaKK€ OCYLICCTBJICHHUIO MOAIOTOBKHU CHECLHUAIUCTOB, CIIOCOOHBIX K
CaMOCTOSATEIIPHOMY PEUICHUIO 3aja4, CTOAIHUX MEPER CHCTEMOIt OGMBCTBBHHOTO HI/ITaHPISI/
Thepurposeofstudyingthedisciplineistogivestudentstheoreticalandpracticalknowledgeonthetechnol
ogyofflourconfectioneryproducts. Much attention should be paid to the methods of controlling the
technological processes of the production of these products, 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 problems facing the public catering system.

4.Kpickama Ma3MyHbI/ KpaTKoe coJepxkanme/shortcontent:Acmasibslk  eHIMIEp MeH
KOHIUTEPNIK OHIMAEPIIH ULIMKi3aTTapblH OHACYAIH TEXHOJIOTHSUIBIK OMICTepi JKalblHA,
I[aﬁLIHI[ay TEXHOJIOTMACBIHBIH OIl€panusjiapbl MEH TQCiHI[Cpi )I(aﬁLIHI[a, acCIa3JIbIK OHiMI[ep MCH
KOHI[I/ITep.TIiK GHiMZ[epI[iH HOpMaTI/IBTiK penentypackl MEH OJIapAbl I[af/'II)IHI[ay TEXHOJIOTUSACHIH
yiipereni/O0y4aeT TEXHOIOTHYECKUM METOIaM OOpabOTKH CHIPhsl KyJIWHAPHBIX H3ICIUA U
KOHIUTEPCKUX H3ﬂCHHﬁ, onepanusIM H NIpUeMaM TEXHOJIOTHH IIPUTOTOBJICHUS, HOpMaTHBHOﬁ
peuenrtype KYJIWMHApHBIX I/IBZ[GJ'H/Iﬁ " KOHIUTEPCKUX I/IBI[GHI/Iﬁ n TEXHOJIOTHHN ux
npurorosienus/Teaches technological methods of processing raw materials of culinary products
and confectionery products, operations and techniques of cooking technology, normative recipe of
culinary products and confectionery products and technology of their preparation.
5.Ky3bIperTiyiri/komnereHuuu/competences:biniv ~ anymbl  acmasiplk  ©HIMAEpP — MEH
KOHJUTEPIiK OHIMIEpAiH Typiuepin Oimexi opi omapasl OenrineHreH HopMaapra coifkec
TEXHOJIOTHACK OOWBIHINA dkacali amy  KyssIperTimirine we OGomamel/ OOyuarommiicss 3HaeT
ACCOPTHMEHT KYJIMHAPHBIX M3JENNH U KOHJUTEPCKUX M3JeNUN U 00J1alaeT KOMIETEHIMEH 10 UX
M3TOTOBJICHHUIO B COOTBETCTBHHU C ycTaHOBIeHHbIMH HopMmamu/ The student knows the range of
culinary products and confectionery products and has the competence to produce them in
accordance with established standards.

6.KyTisieTin HoTHIKEe/ OXKMIaemble pe3yiabTaTbl/ expectedresults:biniM amymbr acmasmbik
eHIM/Iep MEH KOHJMTEPIIK eHIMAEPIiH TypiepiHOineni opi onapiel OenrileHreH HopMmanapra
ColKec TeXHOJIOTHCH OOiibIHIIA kacall anaapl/ OOy4aromuiics 3HaeT aCCOPTUMEHT KyJIHMHAPHBIX
]/I3Z[CJ'II/II‘;I " KOHAUTEPCKUX HSHGJ'IPlf;I M YMECT U3TOTaBJIMBATh UX 110 TEXHOJIOTUUA B COOTBETCTBUH C
ycraHoBneHHbIME Hopmamu/ The student knows the range of culinary products and confectionery
and knows how to make them according to technology in accordance with established norms

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

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




M7

minor

KTMZ
h 4315/
OPOP
4315/

4315/

Korambik
TaMaKTaHy
MeKeMeJlepiHiH
KababIKTapsl  /
O0bopynoBanue
MpEANpUATUi
00LIECTBEHHOTO
ruranus/Cateri
ng
equipment(Mus
op, Minor)

eMTHXaH/
JK3aMeH/
exam

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

1.Ipepexeusummepi/npepexeusumol/prerequisites: A3bIK-TYIIK OHIIPICIHIH HpoLecTepi 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/uens aucuumuiabl/aim of the discipline:Binim anymbuiapra Koramabik
TaMaKTaHy MeKeMelepiHiH ka0 AbIKTapbIHbIH JKIKTEIyi, TypJiepi, TeXHOTOTHSIIBIK Ka0XbIKTapAbIH
3aMaHayd TYpJIepiH maiijianaHa OTBIPBIN, OHAIPICTI YHBIMIACTBIPYIBIH MPOrPECCHBTI TOCLIAEpI;
cajlaiarbl MalllMHAJIAp MEH amnmnaparrapblH MaKCaTbl, KOJAAHBIITY CajJaCbl, KYPBUIBICBI KOHE
JKYMBIC iCTCy HpI/IHIII/IHi, TEXHUKAJIBIK CHUIIaTTaMaIapbl JKOHE OJlapAbl TaHAAy; TEXHOJIOTHUSJIBIK
JKaOABIKTBIH OHIMJIIIINH ecenTey oJicTeMeci, MallWHajJap MEH alaparTapiblH JKYMbIC
OpraHJapbIHBIH KYPBUIBIMIBIK ©JILIIEMICPIH aHBIKTAY/Ibl, TEXHOJIOTHSUIBIK Ka0IbIKTHI Maiaanany
JKOHE OFaH TEXHHKAJBIK KbI3MET KOpCeTy epekiuenikTepin yiipereni. CTyaeHTOB o0ydaroT
KJIaccuuKalyu, BUaaM o00pyIOBaHUS YIPEKACHUH OOIIECTBEHHOTO MUTAHMUSI, IPOrPECCUBHBIM
moaxoaam K opraHusanuu TIPpOU3BOACTBA C HCIIOJIb30BAaHUEM COBPEMEHHBIX BHJIOB
TEXHOJIOTHIECKOr0 000pyJ0BaHHMs; HA3HAUECHHIO, 00JIACTH NIPHUMEHEHNS, YCTPOHCTBY U NPHHIUITY
JIEMCTBUSA MAIMH W annapaToB B OTPACiH, TEXHUYECKUM XapaKTEPUCTHKaM W UX BHIOODY;
METOJKe pacyeTa HPOM3BOJUTEIEHOCTH TEXHOJIIOTHYECKOTO O00OpYHOBaHHMS, OIPECICHUIO
KOHCTPYKTUBHBIX IIapaME€TPOB pa60‘II/IX OpraHoB MallWH W arraparos, 0COOEHHOCTSIM
9KCIUTYyaTallil M TEXHHYECKOTO OOCIY)KHBAaHHS TEXHOIOTHUeckoro obopymoBanus/Students are
taught classification, types of equipment of public catering establishments, progressive
approaches to the organization of production using modern types of technological equipment;
purpose, scope, device and principle of operation of machines and devices in the industry,
technical characteristics and their choice; methods for calculating the performance of
technological equipment, determining the design parameters of working bodies of machines and
devices, features of operation and maintenance of technological equipment.

4.Kpickama Ma3MyHBI/ KpaTKoe cofep:kaHue/shortcontent: ITor apkpuisl OiniM amymrsuIapra
Kelleci TeopusublK OimiM Oepineni: KOFaMABIK TaMaKTaHy MEKEMENepiHiH KaOIbIKTapbIHBIH
JKIKTEyl, TypJiepi, MallMHAJIap MEH aIllapaTTapiblH TEXHOJIOTHSJIBIK aTKapaTblH KbI3METI,
KYPBUIBICBI MEH  JKYMBIC iCTey TQpTi6i, TEXHUKAJIBIK CHIIATTaMallapbl, TEXHOJOTIUAJIBIK
KaOJBIKTBIH ~ OHIMIINITIH  ecenmTey  oficTeMeci, KOFaMJIBIK TaMaKTaHy MeKeMeJepiHiH
JKaOABIKTAapblH  MaiilaylaHy  JKaWblHAA, TPAKTHKAIbIK cabakTap apKbUIbl  JKaOJbIKTapaa
CaKTAJIBIHATBIH TEXHUKAJBIK KAyilCi3/iK epexernepi MeH olap/a KYMBIC JKacail amy arapiiapbl
MeH enTimikrepi Kanemracaxel/ Ilo jmucrumimHe oOydarommMcsl JAlOTCS  CIISAYROIINE
TEOpeTHIECKHe 3HAHWS: KIaCCH(HUKAIMsS, BHUABI OOOPYIOBAHMS YUPEKICHHH OOIIECTBEHHOIO
MMUTaHUA, TCXHOJOIrn4ecKas CI)y'HKLH/ISI, yCT‘lﬁ)OﬁCTBO HUIIOPSIIOK paGOTBI MaliMH M amnmaparos,
TEXHUYECKHUE XapaKTEPUCTUKH, METOAHWKA pacdueTa MNPOU3BOAUTECIBHOCTH TEXHOJIOTHYECKOI0o
0o0opyoBaHHs, 00 HCHONB30BAHUKM OOOPYAOBAHUS YUPEKACHUH OOIIECTBEHHOTO IHUTAHUS,
MpaBWjia TEXHUKM OE30MacHOCTM W HaBBIKM pPabOThl Ha O00OPYMOBaHHM HOCPEICTBOM
MPaKTUYECKUX 3aHATUH W JoBKOocTH (opmupyrotcst/ According to the discipline, students are
given the following theoretical knowledge: classification, types of equipment of catering
establishments, technological function, device and operating procedure of machines and
apparatuses, technical characteristics, methods of calculating the performance of technological
equipment, on the use of equipment of catering establishments, safety regulations and skills of
working on equipment through practical exercises and dexterity are formed.
5.Ky3sIpeTTiftiri/komnerenmun/competences: binim ATy KOFaMJIbIK TaMaKTaHy
MEKEeMEJIepiHiH  KaOAbIKTaphl JKaWBIHAAFbI TEOPHSJIBIK  MONIMETTEpAl MEHIepenli JKoHe
skaOABIKTapaa JKYMBIC JKacald anmy KysiperTinirine ue Oomaapl/ OOywarommiics BiaaeeT
TECOPETUYCCKUMHU CBECICHUAMU 00 060py21013am/m yqpe)lc)le}mﬁ 06HICCTB€HHOT‘O IIATaHUA "
obnaaet komnereHueil pabotel Ha o6opynoBanun/ The student has theoretical knowledge about
the equipment of catering establishments and has the competence to work on the equipment.

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




6.KyTineTin naruxe/ oxknaaemblie pe3yabTaTel/ expectedresults: binim nywblIap KOFaMIbiK
TAMaKTaHy MCKCMEJCPIHIH MAIMHANaphi MEH annapaTTapbiHbIH TEXHUKATBIK CHNATTaManapbl
MCH ONIapAbl TaHAAYAbl, KYPbUIBICHI JKOHE JYMbIC icTey TopTiGin Ginemi, opi 3amanayw
TEXHOJIOTHAILIK XKAOJBIKTAPFa TEXHUKAIBIK KbISMET KOPCETyi Oifeni soHe onapaa Kymbic
Kacaii ananpl/ OOydalomMecs 3HAOT TEXHHYECKHE XapaKTEpUCTMKH MAlMH M annapatos
YUPEKICHHUH OOIECTBEHHOr0 NMUTaHMs, WX BIOOP, YCTPONCTBO M MOpsOK paGoThl, a Takke
3HAIOT TEXHHYECKOE OGCHY)KMBAHHE COBPEMEHHOTO TEXHOJIOTHYECKOTO 0GOPYAOBAHHA W MOTYT
paborats Ha nux/ Students know the technical characteristics of machines and devices of public
catering establishments, their choice, device and operating procedure, as well as know the
maintenance of modern technological equipment and can work on them

) Jlose"
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