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Ne IMonaepain koHe MUKIIEPAIH aTATYbI. HaumeHoBaHHe IMKJIOB U AUCHHUILIMH. The name of the cycles and disciplines.
IToHHiH KbICKAIIA MA3MYHBI Kparkoe cogep:kanue TuCHHILTHHBI Summary of the discipline
Baszanbik monep / bazosbie nucuumuanabl / Basic disciplines — 110 kpeaur / kpeaura / credits
1 | Honmnin koawr: OKK) TG 1201 Kon pucmmumunst: (VK) TG 1201 Discipline code: (UC) TG 1201

IMounin aTayer: TypucTik reorpadus
AKaJIeMHSUIBIK KPeTuTTep KoJieMi:5

Kypc aBTopbI: ara  OKBITYIIBI,
Tonoy6ait M. T

IIpepexkBusutTep: Mekren Kypchl
IMocTpexBusutTep: «TypUCTIK KbI3METTI

MarucTp

YUBIMIIACTBIPY».
IIonai  OKBITYABIH  MakKcaTbl: KYpPCTBI  OKY
HOTHXKECIH/IE CTYLEHTTEP TypHU3M

reorpausCbIHBIH HETi37epiH 011yl KaXeT.
KyperbiH KbICKAIIa Ma3MYHbI: Typuzmai
reorpaQusuIbIK 3epTTey Tapuxbl. PekpeanusibiK
reorpadus koHE TypusMm reorpadusicel. Kazipri
TYpU3MHIH KikTenyl. TypuCTIK-peKkpeanusibIK
pecypcrap. TypusMmii AambITy >KOHE TaOHWFATThI
Kopray. XalblKapaJblK TYpH3M XKYHell 3epTrey
HbICaHbl peTiHAe. Typu3MHIH T'€09KOHOMHUKACHI
Typajipl  TYCiHIK.  XaJbIKapajlblK TYPHU3MHIH
SBOJIIOIMSACHL KOHE JKYMBIC ICTE€Y MEXaHU3MI.
Typucrik arbIH/Iap/bIH, KipicTep MEH
HIBIFBICTAP/IBIH CTATHCTUKACHI MEH TeorpaduscChl.
Typusm TypnepiHi reorpa@usicel.

OKBITY HITHKECI :

Binimi: - xanbIKkapanblK TYpU3MHIH KbI3MET €Ty
TCHE3WCi, OBOJIIONMACHI  JKOHE  MEXaHU3MIiH;
QIEMAIK TYPUCTIK  OpPTaNbIKTapJbl; TYPHUCTIK

aFbIHJIAP/IBIH HET13T1 OaFbITTapHhI.

HaunmeHnoBaHHMe NUCHHILINHBI:
Typucrtuueckas reorpadus

KoJinuecTBO aKaleMHYeCKUX KPEIUTOB: 5
ABTOp Kypca: cr.ipenojaasarenb Tonoy0ai
M.T

IMpepexBu3uThl: [1IKOJIBHBIN KypC
IHocTpexBu3uthl: «Opranuzanus
TYpPUCTKOH 1€ATEIBHOCTU

Henb H3yYeHHUs AUCHUIINHBI
NpUOOpETeHHE  TEOPETHYECKUX  3HAHHU
OCHOB reorpaguu Typu3Ma M MPaKTUYECKUX
HaBbIKOB B COCTaBJIEHHHM  IPOTHO3a
TYPUCTHYECKHUX IIOTOKOB.

Kparkoe onucanue kypca:  Hcrtopum
reorpaUuecKkoro  M3y4eHMs  TypU3Ma.
Pekpeanmonnas reorpadus u reorpadus

Typusma. Kiaccudukanuss coBpeMEeHHOTro
TypHU3Ma. Typuctcko-pekpeanioHHble
pecypcsl. PaszBurme Typu3Ma M OXpaHa

npupoabl. MeXIyHApOAHBIM TypU3M Kak

CHUCTeMHBI  00bekT  u3yueHus.IlonsTue
F€0PKOHOMHUKHM Typu3Ma. OBOJIOLUS U
MEXaHU3M (bYHKIMOHUPOBAHUS

MeXAyHapoAHoro typusma. CraTHCTHKa M
reorpadust TYpUCTCKHX MTOTOKOB, TOXOJIOB U
pacxonoB. ['eorpadust BUg0B Typrsma.
PesyabraT 00y4yeHus:

Name of the discipline:

Tourism geography

Number of academic credits: 5

Course author: master Toloubai M.T
Prerequisites: School course
Post-requirements:« Organization of
tourist activity».

The purpose of studying the discipline: as
a result of studying the course, students

should know the basics of tourism
geography
Brief description of the course: The

history of geographical study of tourism.
Recreational geography and geography of
tourism. Classification of modern tourism.
Tourist and recreational resources. Tourism
development and nature  protection.
International tourism as a system object of
study.The concept of geo-economics of
tourism. Evolution and mechanism of
functioning of international  tourism.
Statistics and geography of tourist flows,
income and expenses. Geography of types of
tourism.

Learning result:

Knowledge: - The genesis, evolution and
mechanism of functioning of international
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IckepJriri: - CTYIEHTTEPAE OSKOJIOTHSIIBIK
dakropnapaplH  agaM  JCHCAYJbIFbIHA  dCepiH
Oaranaybl; - aliMaKTbIH JKar1aibIHa
9KOJIOTUSITBIK Oara oepyni; TYJIFaHbIH

OKOJOTUAJIBIK MQI[GHI/IeTiH KaJIBIIITACTBIPYAbI;

Ja¥apichl: - TYPHUCTIK aFbIHAAPJBIH OOJKAMbIH
)Kacay JIaFablUIapbiH Urepy.

Kysiperriuiri: r€0dKOHOMUKAHEI Tanaayaa
KY3BIpeTTi 00Iy.

3HaHunA: T'CHC3UC, 3BOJIIOIUIO U MCXAaHU3M

(YHKIIMOHUPOBAHUS MEXIyHapOIHOT O
TypU3Ma; -MUPOBbIE TYPUCTCKUE LIEHTPHI; -
OCHOBHBIE HaIlpaBJIeHUs TYPUCTCKUX
IIOTOKOB.

YMeHusi: NpPOBOAUTH AHAIN3 TYPUCTCKHUX
[IOTOKOB; AHAJIM3UPOBAaTh T'€O3KOHOMUKY
MEXIYHApPOAHOTO  TypU3Ma  OTAEJbHBIX
CTpaH U PErOHOB.

HaBpIkM: uMETh HaBBIKM COCTaBJICHUS

IIPOTHO30B TYPUCTCKUX MOTOKOB.
Komnerenuuu: ObITh KOMIIETEHTHBIM B
aHaJIM3€ F€OOKOHOMHUKH.

tourism;

- World tourist centers;

- The main directions of tourist flows;

Skills: be able to:- an analysis of tourist
flows;- analyze the geo-economics of
international tourism of individual countries
and regions;

Skills: have the skills to make predictions of
tourist flows.

Competencies: be competent in analyzing
the economy.

IMounin koawr: OKK) MIMBBZh 1202
ITon araybl: MIMB-neri OusHec-xocnapiay
AKaIeMHSUTBIK KPeIuTTep KoJemi:3

Kypc aBropbi:kaybimi.npodeccopCadyann XK.E.

IIpepexBusurrep: «VIMuIK KOHE  ICKEpIIK
KapbIM-KaTbIHACY,

ITocTpexkBu3uTTEP:! «MelpamMxaHa KOHE
MeHMaHXaHa Ou3HECIHIE XKaOIBIKTap»,
MeiipamxaHa »oHe KOHaK YH Ou3HeciHzeri
MapKETHHT

IMonai OKBITYIBIH MaKcaTbl: MepamMxaHa >KOHE
KOHAaK Yl OusHeciHIe OW3HECTI YHBIMIACTBIPY

MEH JKOCHapjayJblH 3aMaHayd, I[POrPECCUBTI
omictepi  MeH  (opmaiapel  caJlaChIHAAFbl
TEOPUSIIBIK OLTIM MEH TXIpUOeNiK Aarabliap/sl
MEHTepY.

KypcTbiH KbIcKama Ma3MyHbI:
byn moH 3amaHaynm  Ou3Hec-)xocHapiayblH
TEOPHSIIBIK aCMeKTIIepiH KOHE Peceit

Kon pucummmunet: (VK) BPRDGB 1202
HaumenoBanue qnucumniiMubl: busnec-
nanupoBanue B PZII'b

KonuyecTBo akaieMu4ecKux KpeauTon: 3
ABTOp KYypca: acc.mpodeccop Cadyanu
K.E.

IIpepexkBusutsbl: «MMumx u 1emnosoe
o01ieHue»

IocTpexBu3uThl: «O60pyI0BaHNE B
pecTopaHHOM Ou3Hece», MapKeTUHT B
pPECTOpaHHOM U TOCTUHMUYHOM OH3HEce
Heab u3yyeHusi AMCHMILINHBI:
MpUOOpeTEeHne TEOPETUYECKUX 3HAHUN W
MPAKTUYECKMX  HABBIKOB B 00JIaCTH
COBPEMEHHBIX, MPOTPECCUBHBIX METOJIOB W
bopm OpraHu3alu u OusHec-
IJITAHUPOBAaHUST B PECTOPAaHHOM Jelie W
TOCTUHUYHOM OM3HECE.

Kparkoe onucanmne Kypcea:

Discipline code: (UC) BPRDGB 1202
Name of the discipline: Business planning
in RDGB

Number of academic credits: 3

Course author: associate ProfessorSafuani
Zh.Ye.
Prerequisites:
communication,
Postrequisites: «Equipment in the restaurant
and hotel business», «Marketing in the
restaurant and hotel business»

The purpose of studying the discipline:
the acquisition of theoretical knowledge and
practical skills in the field of modern,
progressive  methods and forms of
organization and business planning in the
restaurant business and the hotel business.
Brief description of the course:

This discipline examines and studies the

«Image and business
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MEMJICKETTIK KiTalXaHaChlHJAa OpPTYpii Ou3Hec-
yKocTapiiapabl KYpacTeIpy OOWBIHIIA TOKIpUOETIK
YCBIHBICTAP/BI, COHJAH-aK CTaHJApTThI JKOHE
apHaiibl OM3HEC-)KOCTapiapAblH Keke OeiMIepiH
(HaKTBI MakcarTap VIIH JKacairaH) 3epTTeumi
JKOHE 3epTTEH/II.

OKBbITY HOTHIKECI :

Binimi: ennipicTi yilbIMAacThIpy NPUHIUOTEPIH
oiry.

Ickepairi: Tamakrany eHJIpICIH YHBIMIACTHIPY,
OKIMIIUTIK K9OHE KbI3MET KOPCETYIIi MepCOHATABIH
KbI3METIH  YHBIMAACTBIpY  OOWbIHIIA  OimiMAl
IpaKkTUKaa KoijgaHa oiry

Jarabicbl: OHIIPICTI YHBIMIACTBIPY CalachlHAA
KOMMYHHKATHBTIK TEXHOJIOTHUIAPABI MEHTEePYIiH
NPaKTUKAJIBIK JaFIBICHI 00Ty

Kysiperriuiri: YUBIMHBIH KeTyLIiiepal
KaObUIAayFa JalbIHABIFBIH YUBIMIACTHIPY KOHE
Oakputay, >KaOIBIKTapIbIH CaHbl MEH aTayblH,

nexrap OoifbIHIIA KaOJBIKTApIbIH OpHAJIACYbIH
aHBIKTAy, [EXTap MEH  KOCIOPBIHIAPIBIH
aNaHaapbIH aHBIKTAY, OHIIPICTIH 031H

yIBIMIACTBIPY YIIIH JaFAbICHl 00Jy, ©HIIPICTIH
TUIMJUTITIH OHE KelylIiiepre KbI3MeT KepceTy/Ii
Tajnjay.

JlanHasi JAWCHMIUIMHA pacCMaTpUBAeT U
n3y4yaer TEOPETHUCCKHUE ACIEKTHI
COBPEMEHHOTO  OM3HEC-TITAaHUPOBAHUS U
MPAaKTHYECKUE PEKOMEHAAIMH K METOJUKE
COCTaBJICHHSI DPA3IMYHBIX THUIIOB OW3HEC-
mranoB B PJI'b, a Takke OTOeIbHBIX
pasnenoB KaKk  THUIIOBOIO, TaKk ®
CIIENAIbHBIX OM3HEeC-IIJIaHOB
(cocTaBlIEHHBIX JJIs1 OMPEICTICHHBIX 1EJICH ).
Pe3yabTar 00yueHus:
3HaHUA: 3HATH TPUHIHUIBI
MIPOM3BOJICTBA

YMeHusI: yMETh Ha TPAKTUKE MPUMEHSTH
3HaHUS 10 OpraHW3allMk IPOU3BOJICTBA

OpraHu3aluu

NUTAHWS,  OpPTaHM3aUUU  JCATEIbHOCTH
aJIMUHUCTPATUBHOTO U  0OCIYXHMBAIOILIETO
repcoHana

HaBpIku: nMeTh NpaKkTUYECKUE HaBBIKU
BJIA/ICHUS KOMMYHHKATHBHBIMA
TEXHOJIIOTUSIMM B cdepe  OopraHu3aluu
MIPOU3BOJICTBA

Komnerenuuu: OpPraHU30BBIBAThH "
KOHTPOJIMPOBATh MOJTOTOBKY OpraHU3aluu
K IpUeMy [IOCETUTENeH, ompenenirb
KOJIMYECTBO u HauMEHOBAaHUE
o0opyI0BaHuil, paccTaHOBKY
o0opy/noBaHUN MO I€XaM, ONpPENeNsTh

IJIomaan MHOexXoB U MNpeaAnpuiaTusa, HUMETb

HaBBIKM  JUIS ~ OpraHW3alldd  CaMoro
MIPOU3BOICTBA, aHAJIM3UPOBaTh
3¢ PeKTUBHOCTH MPOU3BOJCTBA u

O6CJ'Iy}KI/IBaHI/IC MOCETUTEICH.

theoretical aspects of modern business
planning and practical recommendations on
how to compile various types of business
plans in the Russian State Library, as well as
individual sections of both standard and
special business plans (compiled for specific
purposes).

Learning result:

Knowing:know the principles of production
organizatio

Abilities:be able to apply knowledge in
practice on the organization of food
production, the organization of
administrative and service personnel
Skills:have practical skills in
communication technologies in the field of
production organization
Competencies:organize and control the
organization's preparation for receiving
visitors, determine the number and name of
equipment, arrange equipment in
workshops, determine the area of workshops
and enterprises, have the skills to organize
the production itself, analyze production
efficiency and service to visitors.

IMonnin koani: OKK)  KIN 1203

Koa pucummmune: (VK) IR 1203

Discipline code: (UC) EI 1203
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IIon  arTaysL:
Herizaepi
AKaJeMHUSUIBIK KPeUTTep KojieMi: 5

Kypc aBTOpsbI: 5.7.1., npodeccop bucekos A.T.
IIpepexBu3nTTEp: Typucrix KBI3METTI
YUBIMIIACTBIPY

IocTpexBu3utTep: MIMB cepBuci xoHe KbI3MET
KOpPCETy CTaHIapTTapbl

ITonai  OKBITYABIH MAaKCAThI:
KOHAaK  THUMOJOTHSUIBIK  JKYHeciH
yibIMIacThIpY, KapbIM-KaTbIHAC KOHaK
KBI3METTEPJII  KYMBIC  ICTem; OH/TIPICTIK-
TEXHOJIOTHSUIBIK KbI3METI KOHAK HET13/epi.
KypcTbiH KbIcKAIIa MA3MYHBI :
KoHakkalabpUIBIK ~ WHAYCTPHUSCHIHBIH — HETI3Ti
YFBIM/IaPHI. KoHakkalnbpuiblK ~ MOAENBIEpI:
€ypornasbIK, aMEepUKAaJIbIK, A3USIIBIK.
Konaxoxainbik WHIYCTPUSCHIHBIH namy
ke3eHaepl. KoHakkallbUIbIK HMHIyCTPHUSACBIHIA
UHHOBalsuiap.  3aHAap MeH  HOPMAaTHBTIK
aKTiIep. KoHaxxaibIk WHYCTPUSACBHIHBIH
KOCIIOPBIHAAPBIH CTaHJapTTay KOHE
ceprudukarray. KoHnakxalbLIbIK
UH/TYCTPUSCHIHBIH MapKETUHITIK OpTAacBhl.
HapbIKTBl  cermMeHTTey, MaKcaTThl CEKTOPAbI
anblkTay. KoHak yil OusHeciHae Tayapiap MeH
KbI3METTEpl KBUDKBITY. AKHapaTTl Oackapy
KOHAKKaIBUTBIKTBI 0acKapy.

OKBbITY HOTHIKECI :

Binimi:  TyTBIHYmIBIIAPIBIH ~— KaKETTUTIKTEPIHE
coiikec KeJeTiH, KOHAaK OHIMHIH JaMbITy >KOHE
KaMTamachl3 €Ty VIIIH  Ka3ipri  3aMaHFbl
TEXHOJIOTUSIIAP bl 01y

KoHaxkallIblK ~ MHIYCTPUSACHI

Kikrey xoHe
KEHEUTY;

HanmenoBanme qucuunminibl: OCHOBBI
WUHYCTPUU FOCTEIPUUMCTBA

KoanuecTBo akageMu4ecKUX KPeIUTOB: 5
ABTOp Kypca: a.3.H., npodeccop bucekon
A.T.

IMpepexBu3nThbl: Opranuzanus TYpUCTKON
NesATEeTbHOCTH

IMocTpexBu3uThl: CTaHAAPTHI
obOcmyxxuBanus u cepsuca B P/I['b

Heab n3yyenus TMCUUNIHHBI:

PackpeiTh cucTeMBbl KiIacCHpUKAUH U
TUTOJIOTUI0O  TOCTUHUI;  OpPTaHH3AIUIo,
(yHKIIMOHMPOBAHUE, B3aUMOCBS3H CIIYKO
TOCTUHUI;  OCHOBBI  IPOM3BOJCTBEHHO-
TEXHOJIOTHYECKOU JIeATeTbHOCTH TOCTUHHUIL.
KpaTtkoe onucanue kypca:

OcHoBHbIE HOHSITUSA UHAYCTpUU
rocTenpuuMcTBa. MO roCTENPUUMCTBA!
eBpoIeiickas, aMepHKaHCKas, a3uaTckas.
Orarnsl pa3BUTHSA UHAYCTpUN

rocrenpuuMcTBa. VIHHOBaIMM B MHIYCTPUU
rOCTENPUMMCTBA. 3aKOHBI M HOPMATHBHbIE
akTel. CrangapTuzanuss M cepTUdUKALUS
MPEANPUATHI MUHIYCTPUH TOCTENPUUMCTBA.

MapxkeTuHrosas cpena HHIYCTPUU
rocrenpuuMctBa.  CerMeHTanus pbIHKA,
ompeeeHue IEJICBOTO CeKTopa.
[IponBuxeHne TOBapOB H  YCIyr B
roctTuHUYHOM OusHece. MHudopmarmonHoe
obecrieueHue MEHEKMEHTA
TOCTCIIPUUMCTBA.

PesyabraTt 00yuenus:
3nanua. 3Haer COBPCMCHHBIC TCXHOJIOTHU

Name of the discipline: Fundamentals of
the hospitality industry

Number of academic credits : 5

Course author: Doctor of Economics,

Professor A. Bisekov

Prerequisites: Organization of tourist
activity

Postrequisites: Tourist ~ Cluster  service
Infrastructure

Purpose of studying of the discipline:

Expand System of Classification and
typology of hotels; organization,
functioning, relationships hotel services;
basics of production and technological
activity hotels.

Brief description of the course:

Basic concepts of the hospitality industry.
Model of hospitality: European, American,
Asian. Stages of development of the
hospitality industry. Innovation in the
hospitality industry. Laws and regulations.
Standardization and  certification  of
enterprises hospitality industry. Marketing
environment of the hospitality industry.
Market segmentation, identification of the
target sector. Promotion of goods and

services in the hospitality industry.
Information support of the hospitality
management.

Learning result:

Knowing: Organization of hotel business.
Services in tourist service structure. Hotel
Company: concept, classification and
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Ickepairi: Kazipri 3aMaHFBbI FBUTBIMU
OPUHLMITEPI MEH KOHaK Y  KbI3METTepi
HapBIFBIHA 3€PTTEY 9MICTEPiH Maiianany OJbIH
oy

JlarapIChI:

byn xpi3MeTi KOHAK (QYHKIIMOHAIIBIK OIpiiK
HOTHDKETIEPIH Tajjiay, KOHAK KOCIOPBIHAAPIBIH
YKYMBICBIH YUBIMIACTHIPY JaFAbUIAPHI Oap

s GOPMHUPOBAHUA U TPENOCTABICHUS
TOCTUHUYHOIOIIPOAYKTA,

COOTBETCTBYIOLIETO 3anpocam
norpedurenei

YMenns. YmMmeer HCIOJb30BaTh
COBPEMEHHBIE  HAy4yHbIC€ MPUHLUMUIBI U
METO/IbI HCCIICIOBAHUS pBIHKA

TOCTUHHUYHBIX YCJIYT.

typology. Selection and recruitment
personnel for the hospitality industry. The
organization and the provision of additional
services. Operating rules. Rationing of
working time of employees of hotel
organizations. Animation Services in hotel
product structure. International standards of
service in the hospitality industry.

Kysiperriniri: Konak «kpi3Merin perreiiTin, | HaBbikn: Mmeer HaBbiku opranu3oBbiBath | Abilities: He knows how to use modern

TEXHHUKAJIBIK KyKaTTaMaHbl KOHAK KbI3METTEp, | padOTy  TOCTHHMYHBIX  mpemnpustui, | scientific principles and research methods of

amFaH OLTIMIEpiH ToxipuOene KosjgaHa OLTyl, | aHAIM3UPOBaTh pe3yibTarhl JesrenbHocTH | the market of hotel services.

HOPMATHUBTIK THIMII naiganany yIIiH | pyHKIHOHATBHBIX noapasaenenunii | SKills: It has the skills to organize the work

JaFAbUIapabl  CajJachIHAAFbl  HETi3ri  OUTIMIH | TOCTHHHUIL. of the hotel enterprises, analyze the results

KOpCeTeIi. Komnerenuuu: JIemonctpupyer 6asobie | Of the functional units of activity hotels
3HAHHS B obsactu opranm3zanuu | Competencies: Demonstrates  basic
TOCTUHUYHBIX YCIIyT, criocoonocth | knowledge in the field of hotel services, the
NPUMEHSTH 3HaHUs Ha MPaKkTUKe, HaBbIky 10 | ability to apply knowledge in practice, skills
3P PeKTHBHOMY ucnosnp3oBanuio | for effective use of normative - technical
HOPMAaTHBHO-TEXHOJIOTUIECKOM documentation, regulating the activities of
JTOKYMEHTAIHH, perinamenTtupytoieii | hotel.
TOCTHHUYHYIO JIESTSIBHOCTb.

Ionnin koawr: OKK) MMKKT 2204 Ko pucmmumunet: (VK)  ORG 2204 Discipline code: (UC) FEARHB 2204

IIon araybl: MelipaMxaHa XOHE MelWMaHXaHaaa
KBI3MET KOPCETY TEXHOJIOTUSACHI

AKaJIeMHsUIBIK KpeIuTTep Koemi: 8

Kypc aBTopbI: 5.F.K.,J011eHT Mu3zambexoBa X K.
IIpepexBusurrep: «KoHaKXaJIBIK HHIYCTPUSICHI
Heri3epi», UMumk koHe icKepItik KapbIM-KaThIHAC
IHocTpexkBu3uTTEP: «MIMB cepBuci xoHe
KBI3MET KOPCETYy CTaHmapTTapbD». «PecmMu koHe
JTUIIOMATHSUIBIK KaObulgaynapra KbI3MET KOpceTy
».

HaumeHoBaHue IMCUMIIMHBI:
TexHomorHs 00CITYKMBaHUSI B PECTOPaHAX
Y TOCTUHHUILIAX

KounvecTBO akajeMu4ecKUX KPpeaAUTOB: -
8

ABTOp Kypca:

Muszamb6ekona JK.K., k.3.H., JO1IeHT

IpepexBu3uTHI: «OCHOBBI MHJIyCTPUHU
rocTenpuuMcTBay. «VIMHUIK W J1eI0BOE
o0IIEeHnEY.

Name of the discipline: Fundamentals of
entrepreneurial activity in the restaurant and
hotel business

Number of academic credits: 8

Course author: k.e.s Mizambekova Zh.
K.
Prerequisites:«  Fundamentals of the

hospitality industry, Image and business
communicationy

Postrequisites:« Standards of service and
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IIoHai OKBITYABIH MaKcaThl: KOHAK Yi Ou3Heci
JKYHECIHIH Heri3Zepi Typaibl CTYIACHTTEPIIH
OUTiMAEPiH KAJIBIITACTHIPY.

Kypcrbin KbICKaIIa Ma3MYHBI:

KoHaxkalabUIbIK MHIYCTPUSICHIHBIH TEOPHSUIIBIK
Heriznepi. Kipicne Meiipamxananap MeH KOHaK
yitmep Typamsl TyciHik. Konakyiine Kpi3mer
kepceTy. KoHakrapra KaObuiay TEXHOJIOTHUSCHIH

KaObuimay.  KoHakyiime — KbI3MET — KepceTy
TEXHOJIOTHSCHI. Konak yine KOChIMIIIA
KbI3METTEp i YCBIHATBIH TEXHOJIOTHSL.
Tamakranyarsl TEXHOJIOTUSIIBIK KbI3MET.
MeiipaMxaHaHbIH  KBI3MET €Ty  Heri3Jepi.
TamakTanynel KiKTey. OHAIPICTIK  MPOLECTI
YUBIMIACTHIDY. TyTeIHYABI YUBIMAACTBIPY,

MelipaMxaHa eHIMJIEpiH caTyFa JaibIHIay Ke3eH].
OKBITY HOITHIKeCI :

Binimaep: konak y# camacelH 0Oackapy KoHe
KOHAaK YH KeIleHl KbI3METKEpPJIEPIHIH YHBIMJIBIK
KYPBUIBIMBIHBIH €pEeKIIeNiKTepiH O1Ty.
IckepJiikTep: KOHAK YH IIapyamIbUIBIFBIHIAFBI
KbI3MET KOPCETY/IIH 3aMaHayn o/1iCTEPiH UTepy.
Kysiperrep: KOHaK YH  KOCIMOPBIHHBIH

SKOHOMHKAJIBIK Tajnjay Oarnapiamaiapbl MeEH
oaicTepiH cayaTThl JKOHE HETI3Il J3ipiey
KY3bIPETTLIIITI.

IHocTpekBU3UTHI:
obcnmyxxuBanuss u ceppuca B PI'by».«
O6cnyxuBanue ounmanbHBIX u
JUIIJIOMAaTHYECKUX ITPUEMOB).

Henn U3y4eHHs:cpopMUPOBATH y
CTYJICHTOB CHUCTEMBbI 3HaHHl 00 OCHOBax
TOCTUHUYHOTO /1A

Kpartkoe onucanue Kypca:

Teoperuueckue OCHOBBI UHIYCTPUH
rocrenpuuMcTBa. BBenenue. Konuenuus
pECTOPAaHOB M TOCTUHHULL. [ OCTHHWUYHBII
cepBuc. TexHonoruss pabOTBl  CIYKOBI
IpyueMa pasMelleHuss rocreil. TexHosorus
oOCTyXMBaHUS ~ TOCTUHUYHOrO  (OHJA.
Texnonorus IIPEIOCTaBIICHUS
JOTIOJIHUTEIBHBIX ~ yCIYT B  TOCTHHHIIE.
Texnonorus o0CITy>KMBaHUs Ha
NPEINpUATHIX OOIIECTBEHHOTO IMUTaHMS.
OcHoBBI pEeCTOpaHHOTO cepBHca.
Knaccugukanus oOIIECTBEHHOTO MUTaHMUS.
Opranuzanus  mpouecca  NPOU3BOACTBA

«CranaapTbl

nponykuuu. IloaroroBuTenbHBIM dTal K
OpraHM3alu MOTpeOJIeHUs, peanu3aluu
PECTOPaHHOM MPOIYKLIHH.

Pe3syabTaT 00yueHus:

3HaHusA: 3HaTh OpraHU3aAlMOHHYIO
CTPYKTYPY MEHEI)KMEHTa T'OCTHHHYHOIO
Xo3siicTBa M (QYHKIMH  TlepcoHana

TOCTUHUYHOT'O KOMILIEKCA.

YMeHust: ymMeTb IPUMEHATH Ha IPAKTUKE
TpeboBanus EBpormelickoro craHmapra B
cdepe TOCTUHUYHOTO 00CTYKUBAHUS; YMETh
03HAaKaMJIMBaThCs c OCHOBHBIMH

service in the Restaurant and Hotel Business
» « Service of official and diplomatik
reception s»

Purpose of studying of the
Theoretical Foundations in
Industry. Introduction.
Hotels Concept. Hotel
Service Technology. Service Catering
Technology. Additional Hotel Service
Technology. Restaurant Service Basics.
Catering  Classification. Food Service

discipline:
Hospitality
Restaurants and

Service. Guest

Providing Process. Preparatory Stage
Consumption, Restaurant Service Sale
Arranging.

Learning result :

Knowing:know the organizational structure
of the management of the hotel industry and
the staff of the hotel complex features.
Abilities:be able to apply in practice the
requirements of European standard in the
field of hotel services; to be able to
familiarize with the basic theoretical work in
the field of technology services in the hotel
industry.

Skills:owning modern methods of service in
the hotel industry

Competencies:to be able to competently
and reasonably develop programs and
methods of economic analysis of the hotel
enterprise.
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TEOPETUYECKHUMH paboTaMd B  00JIacTU
TEXHOJIOTHH OOCITY)KMBAaHUS B TOCTUHUIHOM
XO3SICTBE.

HaBbIKH: BIaIeTh COBPEMEHHBIMU
METOJIaMU OOCITYKMBAHUS B TOCTHHHYHOM
XO3SICTBE

KoMnerenuumn: ymeTs rpaMOTHO U
000CHOBaHHO pa3pabaThIBATh MPOTPaAMMBI U
METOJIMKH YKOHOMHUYECKOI0 aHaIM3a
JEATETbHOCTH TOCTUHUYHOTO MPEITPUATHS.

IMonnin xkoasr: OKK) MMBKKN 2205

IIoan araybl: MelipamxaHa »XoHE MeEMMaHXaHa
OM3HECIHET] KOCIMKEPIIK KbI3MET HeTi3aepi
AKaJeMUSUIBIK KPeAUTTEP Kojemi: 5

Kypc aBTopbI: 5.F.k.,q011eHT Mycradaes K.C.
IIpepexBu3uTTep:  DKOHOMUKAIBIK-KYKBIKTBIK
YKOHE IKOJIOTUSIIBIK O1miM Moy, KoHakxkainbik
UHIYCTPUACHI HeT13/1epi

IHocTpexkBu3uTTEp: MelipaMxaHa KoHE KOHAK Y
OU3HECIHAET] MAPKETHHT

IMonai oxkbITyAbIH MakcaTtbl: CryneHTTEpre
MeijpamMxaHa KOHE  MeHMaHXaHa  CeKTopla
KQCIMKEPJIK KbI3METTIH KO3KapacblH
KaJIBIITACTBIPY

KypcThin KbICKalIa Ma3MYHBI:

Kazipri  koFamzmarbl  KOCIMKEpPIIK  KbI3MeET.
Meiipamxana  oHe  KOHaK yd  OusHeci
calachIHIArbl KOCIMKEPIIKTIH YUBIM/IBIK-

KYKBIKTBIK (opmanapsl. MelipamxaHaga >KoHE
KOHAK)KaMIBUIBIK HMHIYCTPUACHIHIA KOCIMKEPIiK
KbI3METTI  peTTey. MelipamxaHaga  XKoHE
KOHAK)KaMJIBUIBIK HMHJYCTPUACHIHIA KOCIMKEPIIK

Kon pucmmmunet: (VK) OPDRGB 2205
HaumenoBanue aucHMIUIMHBI: OCHOBEI
MPEANPUHUMATEIILCKONH  IeATEIbHOCTH B
PECTOPAaHHOM U TOCTHHHUYHOM OM3HECEe

KoaunuyecTBO akageMHIeCKHX KpeaAuTORB:-
5

ABTOp Kypca: Mycragaes K.C. , k.5.H.,
JOLIEHT

IMpepexBu3urel: Moayinb  3KOHOMHUKO-
IIPAaBOBBIX M  JKOJIOTMYECKUX  3HAHWH,
OCHOBBI UHAYCTPUHU TOCTENPUUMCTBA
IocTpekBU3HUTHI: MapkeTusr B
pECTOpaHHOM M TOCTUHMYHOM OH3Hece
Hean U3y4YeHHs AUCHUTLINHBI
@opMHUpOBaHUE Yy CTYIEHTOB LEI0CTHOIO
MPEACTABIECHUS O HPEANPUHUMATEIbCKOU
aKTUBHOCTH B PECTOPAHHON U TOCTUHUYHOM
ctepe ycuyr.

Kparkoe onucanue Kypca:
[IpeanpuHuMaTensCckass JE€ATEIBHOCTh B
COBpeMEeHHOM ob1ecTBe. OpraHu3aoHHO-
paBoBbIe (POPMBI MPEANPUHUMATENHLCTBA B

Discipline code: (UC) FEARHB 2205
Name of the discipline: Fundamentals of
entrepreneurial activity in the restaurant and
hotel business

Number of academic credits - 5

Course author: k.e.s Mustafaev K.S.
Prerequisites: Module of
economic,Fundamentals of the hospitality
industry

Post-prerequisites:  Marketing in the
restaurant and hotel business

Purpose of studying of the discipline:

Giving the students a holistic view of the of
entrepreneurial activity in the restaurant
and hotel business sector.

Brief description of the course:
Entrepreneurial activity in modern society.
Organizational and legal forms of
entrepreneurship in the restaurant and hotel
business. Regulation of business activities in
the restaurant and hospitality industry.
Regulation of restaurant and hospitality
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KbI3METTI perrey. Busnec-KypbuTBIMAapAbI
Oackapy. busnec-xocmapnay, TamMakTaHy >KoHE
KOHAKKaUIBLUIBIK WHAYCTPUSACHI. bocekere
KaOUIeTTi ICKepiik opTa. MapKeTHHT JKOHE
KapHaMaJIbIK KbI3METTIH HeTi3epi.

Kocinkepiaik KYKbIK YFBIMBL. DKOHOMHUKAIIBIK
KBI3METTI MEMJICKETTIK peTTey. bu3Hec KYKBIKTHIK
perrey.  MeiipamxaHa  koHe  MelMaHXaHa
calachlHAarel Oackapy HbIcaHmapsl. Kazakcran
Pecniybnukaceinia MelipaMxaHa KOHE
MeiMaHXaHa KbI3MET 3aHHaMaJIbIK Heri3/1epi.
OKBbITY HITHIKECI :

Binimi: TloHai okpIn-yiipeHy KeWiH CTYAEHTTEp
OHJIIPICTIK IIBIFBIHAAPABI a3alTy yuIiH, Oara
casicaTbl OLTIMIH KEHEWTy YIIiH, KOCIIKepIiH
JKOcTapiiay TEOPUsUIBIK HET131H OUTy Kepek. Kociou
TypAae OuW3HecCTI XKYpPri3y[diH HpPUHLUNTEPT MEH
oicTepiH KopceTei.

Ickepairi:  maynel epexenepine OoifblHIIA ©3
mikipin Oingipyre, onapAblH KapbIM-KaTbIHAC,
ONapJIbIH Ma3MYHBIHA CHIHM TYPFBIIaH Kepyre
0apJIbIK HOPMaTUBTIK KYKBIKTBIK aKTlIepre coiikec
YKYMBIC 1CTEH anajbl.

JlarapIchl: MPAKTUKAJIBIK KOCIMKEPIIK UesIap bl
JKY3€re achIpy Jar[bUIapbiH, KOCIIKEpP KbI3METIH
xKocrmapiay, Oara cascaTblH JaMbITy, ©HIMHIH
©31H/IK KYHbIH TOMEHJIETY Oap

Kysiperriniri: Ky3bIpeTTisiik Ky3bIpeTTi TYpUCTIK
KBI3METTI KYKBIKTBIK HET13/IepiH Oinei On3HecMeH
Oy ic JKy3iHAe Ky3bIpeTi naiinananyra 0onaibl.

pecropaHHOM  Jejle U TOCTHHHYHOM
OusHece. PerynupoBanue
HpCHHpHHHMaTeHBCKOﬁ JACATCIIbHOCTHU B
pecTOpaHHOM nene " UH]TyCTPUH
rOCTEPUUMCTBA. PerynupoBanue
NPEANPUHUMATEIILCKON  JICATENIFHOCTH B
pecTopaHHOM Jeiie 51 UHIYCTpUU
rOCTENPUUMCTBA. VYnpasnenue
MpEeATPUHUMATEITBCKUMHA CTPYKTYpaMH.
buznec  miaHMpoOBaHHME ~— TPEANPHATH
IMUTaHUd W HUHAYCTPUHU TOCTCIIPUUMCTBA.
KonkypeHnrnas IpeANPUHUMATENBCKAS
cpena. OCHOBBI MapKETHHTa W pEKJIaMHas
JEATEILHOCTb. VYupasnenue
cebecToMMOCTBI0O U HpuObUIbIO.  Poinb
EHOOOpa30BaHUs npu yIpaBJICHUH
MPUOBLIBIO. OcobenHoctu ydera H
HOPMHUPOBAHUS OpeanpUsATHIA

TOCTUHUYHOTO ¥ PECTOPAaHHOTO OU3Heca.
PesynbTar 00yuHus:

3HaHusA: 3HAThb TEOPETHYECKHUE OCHOBBI
TUTAHUPOBAHHSI JeSTeTbHOCTH
MpeaNpUHUMATENs, PACIIUPHUTh 3HAHUS O
[IEHOBO TIOJIUTHKH, MUHUMU3AIHAN
U3JIEpKEK  MPOU3BOICTBA. PacKpbITh
NPUHIUIBL W METOJBl  OCYIIECTBICHUS
MPEINPUHIMATEIBCKON JIeATEIbHOCTH Ha
npodeccrnoHalbHOM YPOBHE.

VYmenusi: ymeth paboTaTh CO BCEMH
HOPMATUBHBIMH  aKTaMH, BHJETh  UX
B3aMMOCBSI3b, KPUTHICCKH TMOJXOJUTh K HUX
COJIep’KAHUIO, BBICKAa3bIBaTh CBOE MHEHHE
IO CIIOPHBIM TTOJIOKEHUSIM.

business.  Management  of  business
structures. Business catering and hospitality
industry planning. Competitive business
environment. Basics of marketing and
promotional activities.

Learning result :

Knowing: After studying the discipline,
students should know the theoretical basis of
the planning of the entrepreneur, to expand
knowledge of the pricing policy, to
minimize production costs. reveal the
principles and methods of doing business in
a professional manner.

Abilities: be able to work with all the
regulations to see their relationship, a
critical approach to their content, to express
their opinions on controversial provisions.
Skills: have practical skills in the
implementation of entrepreneurial ideas,
entrepreneur activity planning, development
of pricing policies, reduction of production
Costs.

Competencies: have jurisdiction competent
businessman who knows legal bases of
tourist activity and the use of this
competence in practice.
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HaBbIkK: UMeTh HaBBIKH 110 MMPaKTUYICCKUM

BOIIPOCaM peanuzanuu
MPEINPUHUMATEIbCKUX UaeH,
IUTAHUPOBAHUS JIESITEILHOCTH
MpeANpUHUMATENS, BBIPA0OTKE I[CHOBOM
MOJIUTHKH, CHWKCHUIO HU3JIEPIKEK
MPOU3BOJICTBA.

KoMmnerenuumn: HMETh KOMIICTCHIIUIO

IPaMOTHOIO MpPEANPUHUMATENS], 3HAIOLIETO
HOPMAaTHBHO-TIPABOBbIE OCHOBBI TYPUCTCKON
NESATEIbHOCTM M NPUMEHEHUE JaHHOU
KOMIIETEHIIH Ha MPAKTHKE.

IMonnin koas: OKK) MISKKS 3206

IIon araybri: MIMbB cepBuci >koHE KbI3MET
KOPCETY CTaHAAPTTAPHI

AKaJeMUSUIBIK KPEAUTTEP Kojemi: 5

Kypce aBropbl: 3.r.k.goueHtr  Kypmankynosa
H.X.

IIpepexBusurTep —  MelipamxaHa  JKOHE
MeliMaHXaHaJa KbI3MET KOpPCETY TEXHOJIOTHUSCHI
IMocTpekBusurTep — KP-FbI CEpBHUCTIK KBI3MET,
MeiipamxaHna onsHecl KOCIMOPBIHAAPBIHBIH
OHJIIPICIH YHBIMIACTBIPY

IMonni OKBITYIBIH MaKCaThbl: Cama

MEHE/PKMEHTI KyHecl YIIIH JAepekrep O0a3achblH
XaJIbIKapalblK CTaHAApPTTap TalanTapblHA €HTi3y,
YAepICTIK Tocin HeriziHae cryneHtrepre MIMb
carma MEeHE/DKMEHTIHIH Ka3ipri 3aMaHFbl MOJIETII.

KypcrbiH KbicKama Ma3MyHbI: TeXHUKaIbIK
perTeyniH  YHBIMAACTHIPYIIBUIBIK  HeETi3Jlepi.
MeiipamxaHaga KoHE KOHAK YHIE KbI3MET
KepceTyeri MEMIJIEKETTIK CTaHAApTThIH
HOPMaTHUBTIK Heri3zaepi. Crannaprray,

Kon pucummmnet: (VK) SOSR 3206
HaunmeHnoBanmue JUCHHUIIJIMHBI:
Cranpmaptel OOCIYXHMBaHHS W CEepBUCA B
PJII'b

KoanuecTBo akageMHU4ecKHX KPeAUTOB: 5
ABTOp Kypca: Kypmankynosa HK. , k.3.H.,
JIOLIEHT

IIpepexkBU3HUTHI: TexHonorus
o0cy)KUBaHUS B pecTopaHax u
TOCTHHUIIAX.

I[MocTpekBU3UTHI: CepBucHas
JIeSITeIbHOCTD B PK, Opranuzanus

MPOU3BOJICTBA TPEANPHUATHIA PECTOPAHHOTO
ousHeca.

Hesab u3yyeHus: TUCHUIIUHBI

PackpbITh CTy/IeHTaM COBPEMEHHYIO MOJIENb
ynpasneHusi kadectBoM B PJII'b Ha 0aze
MPOLIECCHOTO  MOJXOJa, O3HAKOMHUTH C
TpeOOBaHUSIMHU MEXTyHAPOIHBIX
CTaHJapTOB Ha 0a3e cHUCTEeMbl MEHEKMEHTA
Ka4yecTBa.

Discipline code: (UC) SSSR 3206

Name of the discipline: Standards of
service and service in the Restaurant and
Hotel Business

Number of academic credits : 5

Course author: k.e.s Kurmankulova N. Zh

Prerequisites: Fundamentals of
entrepreneurial activity in the restaurant and
hotel business.

Postrekvizity: service activities in the
Republic of Kazakhstan, Organization of
production of restaurant business enterprises
Purpose of studying of the discipline:
Study of service standards in the hotel and
retail business, types and classification of
standards, types and classification of
Services.

Brief description of the course:

The organizational basis for technical
regulation. Normative basis of the state
standard in restaurant and hotel services.
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cepTU(HKATTAy KOHE MeipamMxaHa KOHE KOHaK
yil KbI3METTEpiH JIMIEH3UAJAY CalachbIHAAFbI
MEMJICKETTIK PeTTey jkKoHe Oackapy. MelpamxaHa
JKOoHE KOHAK YH KbI3MET KOpCeTy CaJlaChIHIAFbl
MEMJIEKETTIK CTaHAapTTay KyHeciH
yitbiMaacteipy. CepTudukarray callachblHIaFbl
MeMJIeKeTTiK Oakpuiay. OKbITY HITHAKeCH :
Binimi: HCO 9000, TexHonorusiapasl J1aMbITy
KOHE KOCIIKEpIiK cama MEHEIDKMEHTI >KyHeciH
eHrizy OOWbIHINA cama MEHEIKMEHTI KyienepiH
cairy Oiemin

Ickepairi:  Kocinopeiaaaret UCO 9000 coiikec
cama MEHEDKMEHTI KYHeCiH MNPUHIUNTEPIH
naijanaHa anajibl

Jda¥abIchl: Kacinopsin cTaHJaprrapra

KOJIJIaHBUIATBIH XKYHeJl Tekcepyi xkoHe Oacka Ja

HOPMAaTHUBTIK  KYXaTTapAbl  JKy3€re  achlpy
JaFabICHI Oap
Kysiperriuiri: Kacinopeiaubig cara

MEHE/DKMEHT] JKYHEeCiH KY3bIpeTi ICKe achIpyabl
CaThII

Kparkoe onucanue kypca:
OpraHu3alMOHHas OCHOBA TEXHUYECKOI'O

peryiupoBanusa. HopmatuBHas  ocHOBa
rocyJapCTBEHHOTO cTaHaapra B
pecTopanHOM u TOCTUHUYHOM
00CTyKUBaHUH. ['ocynapcTBeHHOE
peryJiupoBaHME€ U YIpPABJIEHUE B 00JACTH
CTaHJapTHU3aLUU, cepTuduKanuu u
JMUEH3UPOBAHUH YCIIYI PECTOPAHHOIO H
TOCTUHUYHOIO  cepBuca.  OpraHuzanus
roCyJ1apCTBEHHOM CHCTEMBI

CTaHJIapTHU3AIMHU B 00JACTH PECTOPAHHOTO U
TOCTHHUYHOI'O cepBUca. ['ocyaapCcTBEeHHBIN
KOHTPOJIb B 00JIACTH CepTUDUKALINU.
Pe3ysabraT 00yueHus:

3HaHMsA. 3HATh IIOCTPOCHUSI  CHUCTEM
MeHemkMeHTa kadecTtsa no MC MCO 9000,
TEXHOJOTHIO pa3padOTKU U  BHEAPEHUS
CUCTEMBl MEHEDKMEHTAa KauecTBa Ha
MpEeANPUATHI

YMeHHsI. YMETb HCIOJIb30BaTh IPUHIIMIIBI
CUCTEeM MeHeIKMeHTa KadectBa nmo MC
NCO 9000 Ha mpennpusTiu

HaBbiku: uMeTh HaBBIKM OCYILECTBICHHS
CHUCTEMATUYECKOW MPOBEPKH ITPUMEHSIEMbIX
Ha MpPEeNNpHUsITHH CTaHIApTOB U JAPYTUX
HOPMAaTUBHBIX JOKYMEHTOB.
KomnereHuuu:npuodpectT KOMITETEHIINIO
BHEJPEHUS CUCTEMBI MEHEI)KMEHTa
KauecTBa HA MIPEANPHUSITHH

State regulation and management in the field
of  standardization, certification and
licensing of restaurant and hotel services.
Organization of the state system of
standardization in the field of restaurant and
hotel services. State control in the field of
certificationLearning result :

Knowing: know the construction of quality
management systems according to I1SO
9000, the development of technology and
the introduction of a quality management
system in the enterprise

Abilities: be able to use the principles of
quality management systems according to
ISO 9000 at the enterprise

Skills:  have the skills to implement
systematic checks applied in the enterprise
standards and other regulatory documents.
Competencies: acquire  competence
implementation of quality management
system in the enterprise

Ionnin koawr: OKK)  AHS-D 3207
ITon arTayel: OieM XaJbIKTAPBIHBIH CalT -
JIOCTYPJIEpi J)KOHE MOICHHETI

Kox pucummmnst: (VK) TONM 3207
HaumeHoBaHue IMCUMIIMHBI: Tpaguunu
1 00bIUau HaApOJOB MUPA

Discipline code: (UC) TCPW 3207
Name of the discipline: Customs,
traditions and culture of people of the world
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AKaJeMHUSUIBIK KPeIUTTep KojieMi: S

Kypc aBTOpBI: 3. F. 1, mpodeccop A.bucekos
IpepexBusurrepi: UMumk 6eH icKepiik KapbiM-
KaTbIHAC, Typucrepaig 6oc YaKbIThIH
YUBIMAACTBIPY

IMocTpexkBe3ntTep: KoHakTapra KbI3MET KOPCETY
MozeHueTi, KP-FbI CEpBHUCTIK KbI3MET

IToHAi OKBITYABIH MaKCATBI: JJIEMJIIK
MOJICHUETTIH HETi3T1 JKeTICTIKTEPiH, TYpU3M
aliMarbl eniepl MEH XaJbIKTaphIHBIH 9/I€T-FYPIIbI
MEH SIeT-FYPBINTAPIH, OJIAPIbIH MOJICHU-TAPUXH
MOTEHIIMAIbl MEH 3CTETUKAJIBIK JEeHIeHiHIH
epeKIIeNiria oiry.

KypeTbiH KbIcKamia Ma3mMyHbl:  MojeHuer
TapUXbIHA, SJEM XaJIBIKTAPBIHBIH CAJIT-ISCTYPiHE
Kipicre. ©JieM XaJlKbIHBIH €H epeKIle JocTypiepi
MEH BIPBIM-XKBIpJIApbl. OJEMHIH XaJbIKTapHIHBIH
epeK1e JocTypIaepi MeH BIPBIMJIAPHI.
Wcnanusupig cant-aactypiaepi. Kpitall XaJKbIHBIH
MOJICHMETIHIH  HETi3ri  Karuganapel.  Peceit
XaJIBIKTApbIHBIH ~ canT-nactypiaepli. Opta Asug
eNJepiHiH MepekenepiH Tangay. KazakcTaHHBIH
OpPTaFachIPIIBIK MOJICHHUETI.

OKBbITY HITHIKECI :

binimaep:-onemaik MOIIEHUETTIH Heri3ri
KETICTIKTEPIH; - TYpU3M alMarbl eJjiepl MeH
XaITBIKTaPBIHBIH ONIeT-FYPBINITAPHIH, oner-
FYPBINTAPBIH, OJIAPJBIH MOJACHHU-TAPUXH JIeyeTi
MEH JCTETHUKAJBIK JECHTCHIHIH EPEeKIIENIriH KOHE
ombOeban 0a3alblK KYHABUIBIKTAD MEH Kbl

MOJICHH  J1laMy  CTaHJIAPTTapbIMEH  OJIAPJbIH
apakaThIHACKIH OiNesi.;
Jlarapichbl: TYPUCTIK KBI3METTI YHBIMIACTBIPY

KoanuecTBo akageMu4ecKHX KPeAUTOB: S
ABTOp Kypca: a.3.H., podeccop bucexon
A.T.

IMpepexBu3utbl: UMumx u JIEJIOBOE

oOmIeHme , Opranuzanus nocyra
TYPUCTOB

IHocTpekBU3UTHI: Kynberypa
o0CITyKHBaHU rOCTEeH, CepBucHas

JeaTesibHOCTh B PK

Heab u3yyeHus: AMCHMILINHBL:

3HaTh OCHOBHBIE JIOCTH)KCHUS MHPOBOM
KyIbTYpbl; HpaBbl, TPaJULIUU U OOBIUAU
CTpaH W HApOJOB PETHMOHOB TYpPHU3Ma,
CHeU(pUKY UX KyJIbTYPHO-UCTOPUYECKOTO
IIOTEHIMaa U 3CTETUYECKOr0 YPOBHS U COO
THOIIEHUETAKOBBIX C  YHMBEPCAJIbHBIMU
0a30BBIMU IICHHOCTSIMH M CTaHJapTaMu
OOIIEKyTBTYPHOTO PA3BUTHUS

Kparkoe onucanmne Kypca:

BBenenue B HCTOPUIO KyIbTYphI, 0OBIYAEB U
Tpalului  HAapOJOB  MHpa. Campble
HEOOBbIUHbIE TPAJIUIIUN U CYeBEpUsI HAPOJIOB
mupa. HeoObluHBIE TpaaWIlMUu U CyeBepus
HapoJoB Mwupa. Tpamuuud W OOBYAU
Ucnanun. OCHOBHBIE MPUHIUIBI KYJIBTYPHI
KuTalickoro Hapoga. OObYaM U TPaaUIIUU
HaponoB Poccun. OObMaum u  KyJabTypa
HapOJ0B AHanus Mpa3IHUYHBIX
MEpOIPHUATHI [IEHTPATbHOA3UATCKUX CTPAH.
CpenneBekoBas KynbTypa Kazaxcrana.
Pe3yabTaT 00y4eHus:

3HaHus: 3Ha€T OCHOBHBIE JOCTHUXKEHUS
MHPOBOM KYJIBTYPhI; HPaBbl, TPAIULMU HU

Number of academic credits : 5

Course author: Doctor of Economics,
Professor A. Bisekov
Prerequisites:  Image and
communication, Organization of
activities for tourists.
Postrequisites:  Guests
Statistics in the service sector
Brief description of the course:

MQ,I[GHI/ICT TapUuXblHA, AJICM XaJIBIKTaAPbIHbIH
CaJIT-JICTYPiHE Kipicrie. OJIeM XaJIKbIHBIH

business
leisure

serviceculture,

€H EpeKIIe JOCTYpJiepi MEH  BIPBbIM-
KbIPJIAPHI. OJIEMHIH XaJIbIKTAPbIHBIH
EpeKIe  JI9CTypJiepi  MEH  BIPBIMJIAPHI.
Wcnanusaein  cant-gactypiaepi.  Kerraid
XaJIKBIHBIH MOJICHUETIHIH Heri3ri
Karuganapbl. Peceil XalbIKTapbIHBIH CajT-
noctyprnepi.  Opra  Asus  enjiepiHiH
MepeKenepiH Tanaay. KazakcTanubiH

opTaracCbIPJIbIK MQI[CHI/IeTi.

Learning result :

Knowledge: Knows the major achievements
of world culture; the customs, the traditions
and customs of the countries and peoples of
the regions of tourism, the specificity of
their  cultural-historical ~ potential and
aesthetic level and the ratio of those with a
universal core values and standards of
cultural development Skills: to analyze the
peculiarity of morals, traditions and customs
of the countries and peoples of the regions
tourism, to conduct a comprehensive
analysis of the cultural and heritage
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OOMBIHIIIA JKEKE >KOHE YKBIMIBIK K0Oamapabl
KYPri3y JaFIbIChI;

Ky3bIpeTTiJiri: xanmbs MoJieHH, KociOn
barpapaama JKeTeKuIici: DKOHOMHKA
FBUIBIMIAPBIHBIH JOKTOPEI, podeccop A.brucekon

oOblyaM CTpaH ¥ HApOJOB PETHOHOB
Typusma, creuuuky HX  KyJIbTYPHO-
HCTOPUYECKOIO HoTEeHLHaNna u

OCTCTUYCCKOIro YpOBHA W COOTHOIICHHE
TAKOBBIX C YHUBCPCAJIbHBIMU 0a30BBIMHU

[IEHHOCTSAMH u CTaHapTaMH
OOIIEKYIBTYPHOTO PA3BUTHUS

VYMeHHsI:  aHAJIM3MPOBaTh  CBOeOOpasue
HPaBOB, TPAJMIMHA M OObIYACB CTpaH U
HApOJIOB PErHMOHOB TypU3Ma, MPOBOIUTH
KOMILUIEKCHBIN aHaJIKM3 KYJIbTYPHO-
STHOrpaUUECKONH  Cpelpl;  MPOBOAUTH
KYJIbTYPOJIOTHUECKHUE U COLHAIbHBIC
HCCIICIOBaHMUS, OCYIIECTBIIATh
HCCIIC/IOBAHHE W  MOHHTOPUHI  pBIHKA

TYPUCTCKUX YCIYT;

HaBbikm:npukiagHplMu ~ METOJAaMU U
METOJIMKaMH aHalu3a TPaJAULIUi U 00bIYaeB,
HaBBIKAMU TTPOBEICHUS] UHAUBUIYATbHBIX U
KOJUIEKTHBHBIX IPOEKTOB II0 OpraHU3aluu
TYpPUCTCKOM J1€ATENbHOCTH;.
Komnerenuuu:o0mexkynsTypHbie, npodecc
HMOHAJIbHbIE

environment; to conduct cultural and social
studies; research and monitoring of the
market of tourist services;

Skills: applied methods and techniques for
analyzing traditions and customs, skills in
conducting individual and collective projects
for organizing tourist activities;.
Competencies: General
professional

cultural,

Ilonnin koawr: OKK) MKYSEM 3208

IIon araybl:  MelipaMxaHa »XOHE KOHaK Yl
CEPBHCIHIH ITUKETI MEH MOJICHUET]

AKaIeMHMSUIBIK KpeIuTTep KoJemi: 5

Kypc aBTOpBI: ara OKBITYIIBI, MAarUCTP AXMETOBA
I'.b.

IIpepexBusurrep: «KoHAKKAUIBIK WHIYCTPUICHI
HeTi371epi»
IHocTpexkBusurTep:
CaJIaChIH/IaFbl TOYEKeI»

«bap  ici».  «Kpzmer

Koa mucunmmnet: (VK) EKRGS 3208
HaumeHoBaHMe TUCHMILVIMHBI: DTHKET U
KYJIbTypa PECTOPAHHOI'O U TOCTUHUYHOTO
cepBuca

KoanuecTBo akageMu4ecKuX KpeAUTOB: 5
ABTOp Kypca: CT.penojaBareiab AXMEToBa
I''b.

IIpepexBu3uThI «OCHOBBI UHAYCTPUU
TOCTENPUUMCTBAY.

IocTpexkBu3utbl: «bapHoe nenoy.«Pucku

Discipline code: (UC) ECRHS 3208

Name of the discipline:  Etiquette and
culture of the restaurant and hotel service
Number of academic credits : 5

Course author: master Ahmetova G.B.
Prerequisites:  «Fundamentals of
hospitality industry»
Postrequisites: «Bar businessy».«Risks in the
services sector»

Purpose of studying of the

the

discipline:
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IMoHai OKBITYABIH MAaKCaThI: CTYICHTTEPII
MelpamMxaHa jKOHE KOHAK Y MOJICHHETIHE YHpeTy
KypcThiH KbICKAIIIa MA3MYHBI:

KpI3MeT KopceTy MoAICHUET] Typaibl TYCIHIK.
OTUKET MeH KapbIM-KaTbiHAC MoeHueTi. Konax
yi JKOHE MelipaMxaHa KBI3METIHIH
NICUXOJIOTHSUTBIK  MojieHueTi.  KoHak yil JkoHe
MelipaMxaHa CEpPBHCIHIH O3THKAIbIK MOJICHHUETI.
Konak yit koHe MeiipamMxaHa CEpBHCiHIH
ACTeTHKANBIK MofeHueri. KoHak yil  koHe
MelpaMxaHa CepBHUCIHIH YKbIMIIBIK MO/ICHHUETI.

OTUKa XKOHE OTHKETTIH Typyepi. ODTHKET IeH
KapbIM-KaTblHAC MoJCHUETi. Ickepnik KapbiM-
KaTBIHACTBIH HETI3Ti cumaTraManapbsl. Ickepiik
KapbIM-KaTblHaC jkoHe Oackapy. Kocibum »stuka.

Ickepnik 3THUKET, OHBIH Karujanapel. Ickepiik
oHrimMenep  97e0i, ICKepIik ~ Ke3Jecylnep,
kemicceznep. Ickep KareiHacxarrap. busHec

Oenen: xKeke TYJIFa, MOJICHHUET, ICKePIIiK TYJIFaHbIH
UMUK, AybI3IIa JKOHE aybI3la €MeC COMiecy.
Bacmibr - OGarbIHBILTEL. MeHemKepIiH Kociou
MiHE3-KYJIbIK 3TUKACHI.

OKBbITY HOTHIKECI :

Binimi:Moynb/11 OKBITY HOTHKECIHJIE CTYIEHTTEP
KOHAaK YW JKOHE MelpaMXaHaJbIK ousHec
CaJIaChIH/IaFbl MICUXOJIOTHSUIBIK,  ATHUKAJIBIK,
JCTETUKANBIK, YHBIMIACTBIPYLIBIIBIK MOACHHUET
Heri3zepin oty

Ickepairi:koHaKTapIbIH 9p TYPJIl ICUXOIOTHSUIBIK

B cepe yciyr».

Heab n3yyeHus IMCUUNIUHBI:

HAy4YUTb CTYIACHTOBKYJIbTYpPEPECTOPAHHOTO
Y TOCTUHUYHOTO CepBHUCa

Kparkoe onucanune kypea:

[TonsiTue 0 KyJabType cepBHca. OITHUKET U
KynbTypa obOmenus. Ilcuxomormueckas
KyJlIbTypa TOCTHHHYHOTO U PECTOPAHHOTO
cepBuca. OTHyeckas KYJIbTypa
TOCTUHUYHOTO u PECTOPAHHOTO
cepBuca.JcTeTuuecKas KyJIbTypa
TOCTUHUYHOTO M PECTOPAHHOTO CepBHUCa.
KopriopaTuBHast KyapTypa TOCTHHUYHOTO U
PECTOPaHHOTO CEPBHCA.

DTHUKA U BUJIBI 3TUKETA. DTUKET U KYJIbTypa
obmenusi.  OCHOBHBIE  XapaKTEPUCTUKH
nenoBoro o6menus. [lemoBoe oOmeHne u
ynpasienue. IlpodeccuonanbHas 53THKA.
JlenoBoil ATHKET, €ro NPUHIUIBL. OTHKET
JIETIOBBIX  pa3rOBOPOB, JICNOBBIX BCTpeEH,
reperoBopoB. JlemoBas nepenucka. Jlenosas
penyranusi: JUYHOCTb, KYJIbTypa, HMHIIK

JIeIOBOrO  4YenoBeka.  BepOaibHble U
HeBepOaIbHbIC KOMMYHUKAaLIUH.
PykoBoguTenr — TOMYMHEHHBIM. OTHKA
npodeccrnoHaIbHOTO IMOBEICHMS
PYKOBOJIUTEIIS.

Pe3yabTaT 00yueHus:

3HaHuMs: B pe3ysbTaTe€ HW3YYCHHS MOIYJIA
CTYACHTBHI JIOJDKHBI IIPOJIEMOHCTPUPOBATH
3HAHUS " MpEJICTaBICHUS OCHOB
TICUXOJIOTHYSCKOM, 3THYECKOMH,
ACTETUYECKOM, OPraHU3aMOHHON KYJIBTYPBI

teach students the culture of the restaurant
and hotel service
Brief description of the course:

The concept of culture servisa. Etiquette
and culture of communication.
Psihologicheskaya  culture  hotel and

restaurant culture servisa.Eticheskaya hotel
and restaurant culture servisa.Esteticheskaya
hotel and restaurant culture
servisa.Korporativnaya hotel and restaurant
service.

Ethics and etiquette types. Etiquette and
culture of communication. Main
characteristics of business communication.
Business communication and management.
Professional ethics. Business etiquette, its
principles. Etiquette business conversations,
business meetings, negotiations. Business
correspondence. Goodwill: the personality,
the culture, the image of a business person.
Verbal and nonverbal communication. Head
- subordinate. Ethics of Professional
Conduct leader.

Learning result :

Knowing: As a result of the study module
"Culture of restaurant and hotel service"
students must demonstrate knowledge and
understanding of the foundations of the
psychological, ethical, aesthetic,
organizational culture of service in the field
of hotel and restaurant business

Abilities: be able to apply to the
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TUNTEPIMEH JKYMBIC ICTEY MJaFAbICBIH KociOu
KbI3METIHJIE KOJIZJaHa aiy.

Jarabichl: KOHAK YW JKOHE MeMpamXxaHaJbIK
KocIopbIHAapAa YKBIMIBIK MOJICHUETTI
KAJIBIITACTBIPY JAFBICHIH HTEPY.

Kysiperriniri: koHak yi >koHe MeHpaMxaHaJIbIK
KOCITOPBIHAAPABIH, UMUK, Y'KBIMIIBIK MOJICHUET]
Typaibl TYCIHIKTIH OOJYBI.

ceppuca B  cepe
pecTopaHHOro Ou3Heca
Ymenus: yMETb  IPUMEHATb B
npoeccnoHabHON /1eATEeIbHOCTH HABBIKU
paboThI C PA3TMYHBIMU TICHXOJIOTUYECKUMU
TUIIAMH FOCTEM.

TOCTHHUYHOI'O n

HaBbIKH: BJIaJeTh  HaBBIKAMH H
(dhopMUpOBaTh KOPHOPATHUBHYIO KYIBTYpPY
TOCTHHHYHBIX u pEeCTOpaHHbBIX
MPEeATPUITHHA.

KomnereHuuu: uMETh MNPEICTABICHUE O
KOPIOpPaTUBHOM KYJIbTYypE, AMHKE
NPEINPUATUS TOCTUHHYHOTO u

PECTOPAHHOT'O KOMIIJICKCA.

professional activity of the skills to work
with different psychological types of guests.
Skills:  own skills and create a corporate
culture of hotel and restaurant businesses.

Competencies: have an understanding of
the corporate culture, the image of the
company of hotel and restaurant complex.

onnin koawpi: TK MB 3209

ITon araybl: MeiipamxaHa OuzHect
AKaJeMUSJIBIK KPeAUTTEP KoJeMi: 5
Kypc aBropb1:  ntoxTop PhD Ecunos A.b.

IIpepexkBusuTTeEp: MIMB-neri OusHec-
xKocrapiay
ITocTpexkBu3uTTEP: Melipamxana JKOHE

MeiiMaHxaHa OU3HECIH YHBIMIACTBIPY

IIonai OKBITYABIH MaKCATHI © QYHKIUSAIAPHl MEH
KbI3METI TypaJbl AYPbIC KOHE THIMJII MelpaMxaHa
Ou3Hec-x)ocmap.

KypcThiH KbICKalIa Ma3MYHbI:

Herizri  enaipicTik  IeXTapAblH  KYMBICHIH
yiipimaacTeipy. Kemekini eHzipic opbIHAApBIHBIH
YKYMBICBIH YUBIMAACTBIPY. Koramapix
TaMaKTaHJBIPY  KOCIHOPBIHAAPHIH xKobanay
Herizmepi.  MeilipamxaHana  TYTHIHYIIBLIApFa
KbI3MET KepceTyai YHBIMIACTBIPY. 3an
KBI3METKEpJIEPIHIH  JKYMBICHIH  YHBIMAACTBIPY.

Koa mucummymanet: (VK)  RB 3209
HanmeHnoBaHMe 1M CUUILIHHBI:
Pecropannsiii OuzHec

KonuyecTBo akaieMu4ecKuX KpeauToB: 5
ABTOp Kypca: noktop PhD Ecuios A.b.
IpepexBu3uThl: bu3HEC-TIITaHUPOBAHUE B
PAI'b

IHocTpekBU3HUTHI: Opranuzanus
PECTOPaHHOI'O U TOCTUHUYHOTO On3Heca
eab u3yyeHus: AMCHMILINHBL:
CHOCOOCTBOBAThH MOJTOTOBKE CHEIIMATNCTOB
cdepsl yeyr, BIAJCIONINX 3HAHUSIMU B
00J1aCTH TPUHITUTIOB, METOJIOB U
0CcOOEHHOCTEH OpraHMU3aluu PECTOPAHHOTO
OusHeca, 00eCIIeUNBAIOIIMX BEICOKUI
ypOBEHb UHPPACTPYKTYPHI OOCTYKMUBAHHS
noTpeduTeneit TypucTCKONH UHAYCTPHUH.
Kpartkoe onucanue Kypca:

Opranm3anus paboThl OCHOBHBIX

Discipline code: (UC) RI 3209

Name of the discipline: The restaurant
industry

Number of academic credits: 5

Course author : Dr. PhD Yesilov A.
Prerequisites: Business planning in RDGB
Postrequisites: Organization of restaurant
and hotel business

Purpose of studying of the discipline: to
assist in the training of specialists in the
field of services, possessing knowledge in
the field of principles, methods and features
of the organization of the restaurant
business, providing a high level of
infrastructure services for consumers of the
tourist industry.

Brief  description of the course:
Organization of the main production
departments. Organization of auxiliary
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BankeTrTep MeH KaObuigaynapra KbI3MET KOPCETY
Kacinkep KbI3METIH XKOcCHapiaylIblH TEOPUSIIBIK
HeTi37epi.

OKBITY HOTHKECI:

Binimi:  Ocbl moHAI 3epaeney HOTHXKECIHIE
MelpamxaHa OW3HECIHIH YHUBIMIACTBIPY KOHE
Kocrapiiay OOWBIHINIA CTYISHTTEPAIH OuUTiM amy
OOJIBIIT TaOBLIAIBI.

Ickepairi: MelpaMxaHa OusHeciHae
YUBIMIACTBIPYIIBUIBIK JKOHE OKIMIILIIK JKYMBIC
TYpJiepi

Jarabicbl: MeilpaMxaHa Ou3HEC JaFdbUIapblH,
BIJIBIC, KOPIIOPATHUBTIK MOJEHUET, MeHpaMxaHa
Ou3HEeCciHAEe acyd KepeK-)KapaKTapblHBIH MEH
XKaOIBIKTapIBI KIKTEY.

Kysiperrimiri:  Ocbl moHAlI OKbII YilpeHyJe,
MelipaMxaHa Ou3HeciHIe oduianTTap,
METPOAOTENEp XOHE Oacka Ja KbI3METKepliiep
KY3BIPETI )KYMBIC UEMIICHEI1

MPOU3BOJICTBEHHBIX I11eX0B. OpraHuzanus
paboThI BCIIOMOTaTENIbHBIX
MPOU3BOJICTBEHHBIX MOMeIeHni. OCHOBBI
IIPOEKTUPOBAHUS HPEANPUATHH NUTaHUS.
Opranuzanus o0CITy>KUBaHUsI TOTpeduTeNnei
B pectopaHe.  Opranuzamus  Tpyla
paboTHHKOB 3ana. O0cmyKuBaHHe OAHKETOB
u npuemoB. TeopeTnyeckue OCHOBBI
TUTAHUPOBAHHUSI JeSTeTbHOCTH
IpeaIpUHUMATEIS.
PesyabraTt 00yuenus:
3nanusi:  Pesynpratom
TaHHOM TMCUIUTUINHBI SIBIISICTCS
npuodpereHue CTYy/ICHTaMH 3HaHUH
OTHOCHUTEIILHO OpTaHu3aIH "
IUTAHUPOBAHMSI PECTOPAHHOI0 OM3Heca.
Ymenus: BU/IbI OpraHu3aTopCKoO-
yIpaBJIEHYECKUX  pabOT B PECTOPaHHOM
OusHece

HaBpIku: HaBbIKM DPabOTBl PECTOPAHHOIO
MPEIIPUSTHS, CEpBUPOBKHU CTOIA,
KOPIIOPAaTUBHOM KYJbTYpHI, KJIacCUpUKALIUN

HCCIICAOBaHUA

MOCYAbl W HWHBEHTapss B PECTOPAHHOM
OusHece.
KoMmnereHuumu: 1pu uU3y4eHUM JaHHOU

JUCIUITIIMHBI an06peTaeT KOMIICTCHIIM

paboTel  MeTpojoTeneld, OQHUIAHTOB U
JIpyroro TMepcoHaa B  PECTOPaHHOM
Ou3Hece.

production facilities. Fundamentals of power
enterprises.  Organization of customer
service in a restaurant. Labour Organisation
hall employees. Service of banquets and
planning framework .Theoretical basis
entrepreneur activities.

Learning result:

Knowing: The result of the study of this
discipline is to acquire knowledge of the
students on the organization and planning

of the restaurant business.

Abilities:  types of organizational and
administrative work in the restaurant
business

Skills:  skills of restaurant businesses,
tableware, corporate culture, the
classification of kitchen utensils and

equipment in the restaurant business.
Competencies: in the study of this
discipline acquires competence work maitre
d'hotel, the waiters and other staff in the
restaurant business

10

IMounin koawr: (OKK) MKUBBB 4210

IIon araybl: MeiipamxaHa >KOHE KOHAaK Yil
OousHecinze Oara Oenriney *oHe CallblK caly
AKaIeMHSIIBIK KPeIUTTEP KoJjieMi. 5

Koa mucuumuunet: (VK) ZhNRGB 4210
HaunmeHnoBaHue TUCHHUILINHDI:
Llenoo6pa3oBaHUe ¥ HAIOTOOOIOKEHHUE B
PECTOPAHHOM M TOCTHHHYHOM OM3HECE

Discipline code: (UC) PTRHB 4210

Name of the discipline:  Pricing and
taxation in restaurant and hotel business
Number of academic credits : 5
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Kypc aBTOpBI: ara OKBITYIIBI, MATUCTP AXMETOBA
I''b.

IIpepexkBu3uTTEp:  DKOHOMMKAIBIK-KYKBIKTHIK
JKOHE IKOJIOTHUSUIBIK O1iM Moy, KoHaxkaiibIk
UHIYCTPUSACH HEeT13/1epi

IocTpekBU3UTTEP: MeiipamxaHa iciHzeri
TaMaKTaHy OHIMIEPiH OHIIPY TEXHOJIOTHSCHI
IMonai OKBITYABIH MAaKCaThl: CTYICHTTEPIIH
CaJIBIK JKOHE CaJIbIK Cajly CaJIaChIHIAFbl 0a3alIbIK
TEOPUSIIBIK OLTIMIIEPIH KaJbINTACTHIPY, OaFraHbIH
JNeHrelli MEH KYpbUIBIMBI, Oara OenruieyiH
OPUHLIUINTEPIT MeH (aKTopiapsl, HAPBIKTHIK
SKOHOMMKA JKarJanbIHIA MelpaMxaHa >KoHE
KOHAaK YW  Ou3HeciHiH 0Oara  MeXaHHM3MIiH
naiananyaelH ~ HETi3Ti  OarbITTapbl  Typabl
JKYHeIeHreH OUTIMIEPiH KabINTACTHIPY.
KypcThiH KbicKama Ma3mMyHbl: CallbIK JKOHE
calplK caiy TyciHirl. KoramabIK TamMaKTaHIbIpY
KOHE KOHAKKAWIBUIBIK KOCIOPBIHAAPHl  YILIH
JKANMbBl canblK pexuMi. bara Typansl FbUIBIM
KOFaM/Iarbl 0Oara JWHAMHKACHIHBIH KaJBIIITACy
3aH/IBUTBIKTAPbIH, QNFBIIIAPTTAPIBI JKOHE
SKOHOMHMKaHbl OacKapynaa, 6HIIpiC TUIMIUIIIIH
KaMTaMachI3 eTy/ie Maijananyabl 3epTTeH .
OKBITY HITHIKeCI :

Binimi:  canpik JxyleciHIH JaMybIHBIH >KaJIlbl
TEHCHIMSIAPHl MEH HAPBIKTHIK KaTBIHACTAPIBIH
KaJBINITaCy JKarlaiblHIa OaFraHbIH KbI3METTEpl
MEH KYHeciH Oiy;

Ickepairi: HakThira Oara OenrineymiH HETI3ri
NPUHLIMIITEP] MEH epeKIIeNiKTepiHe OaraapliaH.
KpI3MeT kepceTymiH canblK KYHECIH KYpYAbIH
€peKIIEeTIKTepiH HKOHE YUBIMAACTBIPY

KoanuecTBo akageMu4ecKUX KPeIUTOB: S
ABTOp Kypca: cT.mpenojiaBaTeib AXMeToBa
I'.b.

IIpepexBu3uTHI: MOYIbH
SKOHOMUKO-TIPABOBBIX U

AKOJIOTUYECKUX 3HaHUI, OCHOBBI
WHJIyCTPUU FOCTEIPUUMCTBA
IMocTpekBU3UTHI: UTOTOBAs

aTTecTaIus

Heab n3yyenus TMCUUNIHHBI:
(dbopMUpOBaHHE Yy CTYJICHTOB 0a30BbIX
TEOPETUYECKUX 3HAHUI B 00JIACTH HAJIOTOB
i HaJIOT000JI0KECHUS,
CUCTeMAaTHU3UPOBAaHHBIX 3HAHUI 00 YpOBHE U
CTPYKTYpe IIeH, NpHHIHMNAX u Qakropax
1IEHOO0pa30BaHuUs, OCHOBHBIX
HalpaBJIEHUAX KCIOJIb30BAHUS IIEHOBOTO

MEXaHHu3Ma PECTOPAHHOIO u
TFOCTUHHUYHOI'O ou3Heca B pBIHO‘lHOﬁ
OKOHOMHUMKE.

Kparkoe onucanmne Kypcea:
[TonsiTHE HAJIOTOB M HAJIOTOOOJIOKEHUS.

OO0mun HaJIOTOBBII pexUM IS
TPEANPHATHHA pPECTOPaHHOTO "
TOCTUHHUYHOTO Oou3Heca. Hayxka 0
1IeHO00pa30BaHUH U3y4daeT
3aKOHOMEPHOCTH (dbopMupoBaHus
JMHAMHKH IeH B 00ILECTBE, MPEANOCHUTKU 1
WCTIOJIh30BaHUE B yIPaBICHUN
XO03SHCTBOM, B obecnieueHnn

3¢ PEeKTUBHOCTH MPOU3BOJICTBA
Pe3yabTaT 00yueHus:
3HaHusA. OOMMX TEHJIEHIIUU B PA3BUTHH

Course author: master Ahmetova G.B.
Prerequisites: Module of
economic,Fundamentals of the hospitality
industry

Post-prerequisites: final certification
Purpose of studying of the discipline:
formation of students' basic theoretical
knowledge in the field of taxes and taxation,
systematized knowledge about the level and
structure of prices, principles and factors of
pricing, the main directions of use of the
price mechanism of the restaurant business.
Brief description of the course: The
concept of taxes and taxation. General tax
regime for enterprises of restaurant and hotel
business. The science of pricing studies the
regularity of the formation of the dynamics
of value in society, preconditions and use in
the management of the economy, in
ensuring the efficiency of production
Learning result :

Knowing: general trends in the
development of the tax system. Knowledge
of functions and systems of values in the
conditions of formation of market relations;
Abilities: Orientation to the basic principles
and peculiarities of pricing, to show the
peculiarities of construction and the
principles of organization of the tax system
of services

restaurant and hotel busines.

Skills:  practical skills in the calculation
and payment of taxes, practical skills in the
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NPUHIUITEPIH KOPCETY

MelpaMxaHa jKOHEe KOHaKyH Ou3Hecl.

JlarabIchl: Karaainapaa THIMII Oara
CTpaTerusiCblH  JKOHE  MEMIJIEKETTIK  peTTey
o/IiCTEPiH KOJIJAHYAbIH MPAKTUKAJIBIK JaFAbLIaphI
HApPBIKTHIK 9KOHOMUKA.

CAJIBIKTApbl €CeNTey JKOHE Tesey OONbIHIIA
MPaKTUKAJIBIK JIaFapLIap, THIMOL Oara
CTpaTErWsIChIH JKOHE JKaFjailyiapia MEMIICKETTIiK
perTey oAicTepiH KOJNJIAHYIbIH MPAaKTHKAIBIK
JaFIbLUIAPHI, COH/TAM-aK HAPBIKTHIK YKOHOMHUKA.
Kysiperriiri: KypcTbl MEHIrepy KbI3MET KOPCETY
camnachlH OakpLIayFa KOHE OakplIayFa,
TYTHIHYIIBIIAPFA JKOHE KOci0U callajja MaMaH eMec
ajaMmapra KeHec Oepyre MyMKIiHIIK Oepei.

HAJIOTOBOW CUCTeMbl . 3HaHuWEe (YHKIMNA U
CHCTEMBI LIeH B YCIOBHAX (DOpPMHUpPOBAHUS
PBIHOYHBIX OTHOILICHUIA;

YMeHHSI! OpUEHTUPOBAaHHME B OCHOBHBIX
MIPUHIUTIAX u 0COOEHHOCTSIX
[IEHOOOpa30BaHNM, IT0Ka3aTb OCOOCHHOCTH
MOCTPOCHHUSI ¥ TPUHIMIIBI  OpraHU3alHud
HAJIOTOBOW CHCTEMBI YCITyT
PECTOpaHHO-TOCTUHUYHOTO OU3HECA.

HaBbiku: IIPAaKTUYECKUX HABBIKOB 10
HCUHCIICHUIO u yIuiare HAJIOT OB,
MPaKTUYECKUE HaBBIKH MIPUMEHEHUS
3¢ (HeKTHBHONW  IIEHOBOW  CTpATeTud U

METOJIOB TOCYJapCTBEHHOT'O PETyIHMPOBAHUS
B YCJIOBHUAX, a TAKIKEC

PBIHOYHOW YKOHOMUKH.

Komnerenuuu: ocBoeHWe Kypca Jaer
BO3MOKHOCTb OCYILECTBIISIET MOHUTOPUHT U
KOHTPOJIb KauecTBa YCIYI, KOHCYJIbTUPYET
norpeOuTeneii M HECNEUUAIUCTOB B
npodeccuoHanbHOM chepe.

application of effective pricing strategies
and methods of state regulation in the
conditions, as well as

market economy.

Competencies: The development of the
course gives the opportunity to monitor and
control the quality of services, consults
consumers and non-professionals in the
professional sphere.
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Ilonnin koawr: OKK) KST 4211

IIan araybl: KpI3MeT canacbiHAarbl TOYEKEN
AKaJIeMUSUIBIK KPEAUTTEP Kojemi: 3

Kypc aBTopbI: 5.F.k.,q011eHT Mycrtadaes K.C.
IIpepexkBu3uTTEp: «MeipamxaHa JKOHE
MeliMaHxXxaHa Owu3HeciHJeri OyXraiaTepiik ecer
YKOHE ayIUT»,

ITocTpeKBHU3UTTEP: KOPBITHIH/IBI ATTECTATTAY

IIoHAi  OKBITYABIH MaKcaTbl: TOHAI  OKY
HOTIDKECIHIIE, CTYACHTTEp KBI3MET  KOpCETy
callaCchlHAAa TOyeKelJep JKailiel OuTiM  MeH

TYCIHITIH KOPCETY1 KepeK

Koa mucunmmnst: (VK) ESU 4211
HaumeHoBaHue nucuMniIMHbL: Pucku B
cdepe yciyr

KoauvecTBo akaieMH4eCKUX KPEAUTOB: 3
ABTOp Kypca: Mycragaes K.C., k.5.H.,
JOLIEHT

IIpepexBu3uThI: «byXranTepckuil yuer u
ayJIUT B PECTOPAHHOM U TOCTUHUYHOM
ousHece».

IMocTpexkBu3uThl: MTOroBas arrecranus
ABTOp Kypca:

esb u3yyeHusi TUCHMIJIMHBI:

Discipline code: (UC) RSS 4211

Name of the discipline:Risks in the services
sector

Number of academic credits:3 k.e.s

Course author: Mustafayev K.S.
Prerequisites:«Accounting and auditing in
the restaurant and hotel business»
Postrequisites: final certification

Purpose of studying of the discipline: as a
result of studying the discipline, students
must  demonstrate knowledge  and
understanding of the risks in the service
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KypcThiH KbICKAIIIA MA3MYHBI:

ToyekenaiH CHUMAaThl JKOHE OHBIH Ma3MYHBI.
CepBucTik KocIimopeIHAapaa TOyEKeIaep/Ii
Oackapy. Kpi3mer kepcery  CEKTOPBIHIAFbBI

MHBECTULMSUIBIK  )KOOaJapAbl iCKE achIpylarbl
Toyekenaep. Toyekemmepai Oackapy omicTepi.
CepBUCTIK KOMITAHUSAAFBI TOyeKemaepai oackapy
nporeci. Toyekenaepi cakTaHabIpy.

OKBITY HOTHIKECI :

Bimimi: CTYICHTTEpAIH OUIIMIH MEHrepy:
Kayirnci3mik KoHe OHBIH Typiaepi; Kayincizmik
KOPCETKIIITEPi: OHIMHIH camachl KOPCETKIIITEePI;
OHIM camachlH JKaKcapTy; OHIMHIH CalachlH
tannay dan—nyh omictepi; AS3BIK-TYJIIK IIUKi3aT
KOHE a3bIK-TYJNIK OHIMJEpIHIH camackl MEH
KayilNCi3iriH KaMTaMachl3 €Ty YIIiH TMTHEHAIBIK
TayanTap.

Ickepairi: Toyekenaepai 6ackapy, Ooikay >koHe
QJIJIBIH ATy

Jarapichl: Toyekenaepai 6ackapy, Ooipkay KoHe
QJIJIBIH ATy JaFAbICHI

Kysiperriiiri: e3iHiH 0ornamak MaMaHIbIFbIHBIH
MOHI MEH OJ€yMETTIK MAaHBI3AbUIBIFBIH TYCIHY,
OFaH TYPaKThl KbI3BIFYIIBUIBIK TAHBITY.

B pe3yiapTaTe U3y4EHUS JAUCLUIUIMHBI
CTYIEHTBl JIOJDKHBI TPOAEMOHCTPUPOBATH
3HaHUS U MPEJICTABICHUS O PUCKax B cdepe
YCIIYT.

Kparkoe onucanue Kypca:

[Ipupona pucka u ero conepxanue. Puck-
MEHEPKMEHT Ha CEPBUCHBIX NPEIIPUATHSAX.
Pucku mpu peanuzanuyd HWHBECTHIIMOHHBIX

mpoekToB B chepe ycayr. Meromas
yIpaBJICHUS PHCKaMHU. [Tponecc
YIpaBJIIEHUSI pUCKAMH Ha  CEPBHUCHOM

npeanpusTui. CTpaxoBaHUE PUCKOB.
Pe3ysbraT 00yueHus:

3HaHUA: OBJIAJICHUE CTYICHTAMH 3HAHUM:
0e30MacHOCTH M €€ BHJIOB; IOKazaresei
0e30MacHOCTH:  IOKa3zaTeled  KadecTBa
MPOAYKIINH; MTOBBILIEHHUS Ka4yecTBa
NPOAYKIUH; METOJIOB aHaJN3a JaHHBIX O
Ka4eCTBE  MPOAYKLUHMH;  TMTHEHUYECKUX
TpeOOBaHMII K KauecTBYy W 0O€30MacHOCTH
MPOJOBOJILCTBEHHOTO CBIPbSl M  IHILEBBIX
MPOIYKTOB.

YMenusi: ymeTb yOpaBisATb  PUCKAMH,
MPOTHO3UPOBATH U MPEAOTBPAIIATH PUCKH.
HaBbIku: MMETh HaBBIKU YIIPABIICHUSA
puckamu B chepe ycayr

KomnereHuuu: TMOHUMATh CYIIHOCTH H
COLIMATIbHYI0 3HAYUMOCTh CBOEU Oymyriei
npodeccuu, MPOSBIATh K HEH YCTONYHBBINA
HHTEpeC

sector.

Brief description of the course:

The nature of the risk and its content. Risk
management at service enterprises. Risks in
the implementation of investment projects in
the service sector. Risk management
methods. The process of risk management in
the service company. Risk insurance.
Learning result :

Knowing: mastery of knowledge by
students: security and its species; Safety
indicators: indicators of the quality of
products; improve product quality; dan—nyh
methods of analysis of the quality of
products; hygiene requirements for the
quality and safety of food raw materials and
food products.

Abilities: able to manage the risks, to
predict and prevent risks.

Skills: have the skills of risk management in
the service sector

Competencies: understand the nature and
the social importance of their future
profession, to show to her sustained interest
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(TK) KK 1213
Nmumk OeH  1cKepiik KapbIM-

ITonHiH KOABI:
IIoan araysbi:
KaTbIHAC

Konx qucmmmnst: (KV) 1DO 1213
HauMeHoBanue JMCHUIIMHLI: VIMUIDK 1
JIEJIOBOE OOIIEHIE

Discipline code: (CCh) IBC 1213
Name of the discipline: Image and business
communication
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AKaJIeMHSUIBIK KpeTuTTep KoJemi: 3

Kypc aBTOpBI: ara OKbITYIIBI, MarucTp AXmMeToBa
I'b.

IIpepexBusuTTep: MekTen Kypchl
HocTpexkBU3uTTEP: «KoHaKxannpIK
WHyCTPHUSACHI HET131ePi».

IIonai  OKBITYABIH MakKcaTbl: Oyl KYypCTbIH
MaKCaThl CTYJACHTTEP/IIH 1CKEPIIK KapbIM-KaThIHAC
KAWIIBl TEOPUSUIBIK OUTiIMI  MEH  TOXIpHOeTiK
JAFIBICHIH KAJIBIITACTHINY OOJBIN TaObLIAIBI.
KypcThiH KbICKalIa Ma3MYHbI:

Keke TysIFaapalblK JKoHE QICYMETTIK KaTblHACTAp
KYHeciHzeri KapsIM-KaTblHAac. baimaneic Typassl
kiktey. Ickepnik OalIaHBICTBIH Ke3€HIEpl MEH
KYpbUTbIMBL.  DyHKIUSUIAp, ONMIMSATAp, 1CKepH
KapbIM-KaTbIHAC JKONAapbl. ICkepiik KapbIM-
KaThIHACTA aybI3Ia KapbiM-KaTeiHAc. CyperTep
Typusepi. Cyper koHe OHbIH KOMITOHEHTTEpI.
OKBITY HOTHIKeCI :

Binimi: xocinTik KpI3MET yaepiciHe TUIMII e3apa
KAaThIHAC TEXHOJIOTUSIIAPHI JKAUITBI OLITY.
IckepJiiri: ickepiiik oHrimernecy, Kemicceszep,
YKUHAJIBICTApAbl YUBIMAACTBIPA )KOHE OTKI3E Oly.
Jarabicbl: THIMII ICKEpINiK KapbIM-KaThIHACTHIH
TOXKIPUOECIIK JaFIbICHI, )KYPT aJAbIH/IA CO3 COUTICY
TOXKIpUOETIK JarAbICHI, THIM/I THIHJIAY
TOXKIPUOECIIK JaFIBICHI.

Kysiperrimiri: KypcTsl urepy KOMMYHHUKAaTHUBTI
KY3BIPETTUTIK KOHE ICKEpJIK >KaFaaiapJarbl
MICUXOJIOTHSUIBIK CayaTTBUIBIK CHUSKTHl MaMaHHBIH
MaHBI3/Ibl KacueTTepiHe ue OoJyFa MYMKIHIIK
Oepeni.

KonuyecTBo akaieMU4eCKUX KPeAUTOB: 3
ABTOp Kypca: cT.mpenojiaBaTeib AXMeToBa
I'.b.

IMpepexBusuthl: [LIKonbHBIN KypC
MocTpekBu3UTHI: «OCHOBBI HHIAYCTPUH
rOCTEPUUMCTBAY.

Heab n3yyeHus TUCHUIIUHBI:

LEbI0 JAHHOTO Kypca SIBJIIETCS
¢dbopMupoBanue y CTYJICHTOB
TEOPETUYECKUX 3HAHUW U TPAKTHUECKUX
HaBBIKOB JIEJIOBOTO OOIIEHUS.

KpaTtkoe onucanue kypca:

OO0mieHre B CHCTEME MEXKJIMYHOCTHBIX U
00IIECTBEHHBIX OTHOIICHUI.
Knaccudpukaumss  oOmenus. Dtanel  #
CTPYKTYpHI AenoBoro odmieHus. OyHKINH,
rapamMeTphbl, CIOCOOBI JIETOBOTO OOIICHHS.
BepbanbHoe ~ oOmieHue B JIIOBOM
KOMMYHUKauu. Tunbsl uMupken. UMumk u
€ro COCTaBJISIOLIHE.

PesyabraT 00yyeHus:

3Hanus: 3HAHUSA 0 TEXHOJIOTHIX
3(PEeKTUBHOTO B3aMMOJICHCTBHSI B MIPOIIECCE
npodeccnoHaNbHOM e TENbHOCTH.
Ymenus: YMECHHE OpraHHW30BBIBATH H
MIPOBOJNTH JIEJNIOBYIO Oecedy, MeperoBophl,

COBEIIaHMS.
HaBbiku: MPaKTUYECKUE HaBBIKU
3¢ pexTUBHOTO JEJT0BOTO oO1eHus;
MPaKTUYECKUE HaBBIKU MyOJIMYIHOTO
BBICTYIUICHHSI;  TPAKTHYECKHUE  HAaBBIKHU
3¢ (HEeKTHBHOTO CITYIIaHHUS.

KommnereHnuuu: oOCBOEHHE Kypca Jaer

Number of academic credits:3
Course author: master Ahmetova G.B.
Prerequisites:School course

Postrequisites:  «Fundamentals of the
hospitality industry».
Purpose of studying of the

discipline:objective of this course is to
develop students' theoretical knowledge and
practical skills in business communication.
Brief description of the course:
Interpersonal  and  Social  Relations
Communication. Stages and Structures.

Communication Classification. Business
Communication Stages and structures
Knaccudukanus OOIIICHMSI. Verbal
Communication in Business

Communication. Image Types. Image and
its Components.

Learning result :

Knowing:knowledge about the technologies
of effective interaction in the course of
professional activities.

Abilities:ability to organize and conduct a
business conversation, negotiations,
meetings.

Skills:practical skills for effective business
communication; public speaking skills;
effective listening skills.
Competencies:course development makes it
possible to acquire such important qualities
as a professional communicative
competence and psychological competence
in business situations.
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BO3MOXHOCTb npno6peTaTL TaKH€ Ba>XHBIC
KadecTBa CricouajamucTa KakK
KOMMYHHKAaTHUBHAA KOMIICTCHTHOCTb n
IICUXOJOTNYCCKasA I'paMOTHOCTE B JCJIOBBIX
CUTYyalluAX.

IMonnin xkoapl:  (TK) MSMM 1213

ITon araybl: MelimaHxaHa CepBHCI JKOHE MelpamxaHa
MOJECHHETI

AKaJeMUsIIBIK KPeAUTTEP KojieMi: 3

Kypc aBTOpBI:
I'b.
IIpepexkBusurTep: MekTen Kypchl
HoctpexkBuzutrep: CepBUCTETi ITUKET NEH MIJCHUET
IMonmi OKBITYAbIH MAaKCAaThI.CTyIeHTTEP1
MelipaMxaHa )kKoHe KOHAK Yil MoJIeHHEeTiHE YHpeTy
KypcTbiH KbIcKama mMa3MyHbI: KeiMmer kepcery
MoZIeHHeTI Typaisl TyciHiK. KoHak yii jkoHe MelipaMxaHa
KBI3METIHIH MICHXOJOTHSIIBIK MaJieHHeTi. KoHak yi jxoHe
MelpaMxaHa CepBUCIHIH dTHKAIBIK MoieHHeTi. KoHak yi
JKOHEe MelpaMxaHa CEpBUCIHIH JCTETHKAIBIK MOJICHHETI.
Konak yii >xoHe MeiljpaMxaHa CEpBHUCIHIH YXKBIMJIBIK
MOIEHHETI.

OKBbITY HITHIKECI :

BinimMi:MoynbIi OKBITY HOTHXKECIHJIE CTYJACHTTEP KOHAK
YU OKOHE MeHWpaMXaHaJbIK OW3HEC calachbIHAAFbI
TICUXOJIOTHSUIBIK, STHUKAJIBIK, ICTETUKAJIBIK,
YHBIMIACTHIPYIIBIIBIK MOJICHUET HETi3epiH Oiy
IckepJuiri:koHaKTapablH Op TYPJi  ICHXOJOTHSUIBIK
TUNTEPIMEH KYMBIC iCTey JaFIBICHIH KociOM KBI3METiHIE
KOJITaHa aiy.

JlaFapIchl: KOHAaK yii JKoHE MelpaMXaHIIbIK
KOCIMOPBIHAApJa YKBIMIBIK MOJCHUETTI KaJbIITACTHIPY
JIAFILICBIH UTEPY.

Kysiperriairi: KOHaK YH JKoHE MeWpaMXaHAIbIK
KOCIIOPBIHIAPABIH ~ WUMHIDKI, YKBIMIBIK — MOJCHHUETI
TypaJIbl TYCIHIKTiH OOJIYBI.

ara OKBITYILBI, MarkucTp AxmeToBa

Koa mucuummnet: (KV) KRGS 1213
HaumeHnoBanue JUCIHMIIIMHDBI: KynsTypa
PECTOPAHHOTrO U TOCTUHUYHOIO CEPBUCA
KoianuecTBo akageMHU4eCKHX KPeIUTOB 5
ABTOp Kypca: cr.ipernogasarens Axmerosal .b.
MpepexBusurnr: [IKOMBHBIN KypC
IocTpeKBU3UTBI: DTHKET U KyJIbTypa CEpBUCA

eab n3yyeHus IUCHUILINHBI: HAYIHTH
CTYJIEHTOBKYIIBTYPEPECTOPAHHOTO U
TOCTUHUYHOTO CEepBHCa

KpaTKOQ ONMUCaHHE KYypca: Ilonsarue o
KyJapType cepBuca. llcuxonormdeckass KyibTypa
TOCTUHUYHOTO M PECTOPAaHHOIO  CEpBHUCA.
OTnyeckas KyJbTypa TOCTHHUYHOTO u
PECTOpaHHOTO CepBHCA. DCTETUYECKas KyJIbTypa
TOCTUHUYHOTO M PECTOPAaHHOIO  CEpBHUCA.
KopropatuBHass KynpTypa TOCTHHHYHOTO |
PECTOPaHHOTO CepBHCA.

PesyabraTt 00yyeHus:

3uanusi: B pe3ynbTaTe M3YyYCHUS  MOMIYJSI
CTYJIEHTBI JIOJDKHBI TPOJAEMOHCTPHPOBATH 3HAHUS
U TPEICTaBJIICHUS OCHOB  IICHXOJIOTUYECKOH,
9TUYECKOM, ICTETUYECKOH, OpraHU3alMOHHON
KyJIbTypbl cepBHca B cdepe TOCTHHUYHOTO U
pecTopaHHOro Ou3Heca

Ymenust: YMETh IIPUMEHSATh B
npohecCHOHATBHOM JIeITeIIbHOCTH HaBBIKH
paboThl C  pa3NUYHBIMU  TICUXOJIOTHYCCKUMH
THIIAMH TOCTEH.

HaBbIkH: BJageTh HaBBIKAMH H (OPMHPOBATH
KOPIIOPAaTHUBHYIO  KYJIBTYpy TOCTHHHUYHBIX |

Discipline code: (CCh) CRHS 1213

Name of the discipline:Culture of restaurant and
hotel service

Number of academic credits: 5

Course author: master Ahmetova G.B
Prerequisites:School course

Postrequisites: Etiquette and culture of service
The purpose of studying the discipline:
teach students the culture of the restaurant and
hotel service

Brief description of the course: The concept
of culture servisa.Psihologicheskaya culture hotel
and restaurant culture servisa.Eticheskaya hotel
and restaurant culture servisa.Esteticheskaya hotel
and restaurant culture servisa.Korporativnaya hotel
and restaurant service.

Learning result :

Knowing: As a result of the study module
"Culture of restaurant and hotel service" students
must demonstrate knowledge and understanding of
the foundations of the psychological, ethical,
aesthetic, organizational culture of service in the
field of hotel and restaurant business

Abilities: be able to apply to the professional
activity of the skills to work with different
psychological types of guests.

Skills: own skills and create a corporate culture of
hotel and restaurant businesses.

Competencies: have an understanding of the
corporate culture, the image of the company of
hotel and restaurant complex.
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PECTOPAHHBIX IPEATPUATHH.

Komnerenuuu: UMETh MpeACTaBICHHE O
KOPIIOPAaTUBHOM KYJIbTYpE, UMUIDKE MPEANPHUATHSA
TOCTUHUYHOTO U PECTOPAHHOIO KOMILIEKCA.
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IMonnin xoapr  (TK) O-S11214

IMonnin ataybi: OBIH-CAYBIK UHAYCTPHSICHI

Hecuenep keJjemi: 5

Kypc aBTopbI: ... jonent XKXymanazapos K.b.
MpepexBuzurrep: MeKTEN KypChl
HocTpexkBusntrep: TypHCTIK KBI3METTI YHBIMAACTHIPY
IToHAi OKBITYABLIH MAaKCATBI.CTYACHTTEPAl OMBIH-
CayblK MHIYCTPHUSICBIHBIH €PEKEICPIMEH, SJIEMIIK JKOHE
WITTBIK CTAaHAAPTTAPBIMEH TaHBICTHIPY.

KprTI)IH KbICKAaIlIa Ma3MYHbI .

OWbIH-cayblK WHAYCTPHUSICHIHBIH MaKCaThl OWBIH-CAYBIK
IIAPTHI, SFHH KYOBUIBICTBIH ~ KEIEHI, OHBIH-CAaybIK
MPOICCIH ICKEe achIpy VIIIH JKaFgaid jkacay OOJIbII
TaObuiaApl. Kapanibim OTBIpFaH KBI3MET —CaJlaChIHBIH
QJICYMETTIK OarbITTBUIBIFBL JKaHA JKEKE JKOHE QJIEYMETTIK
KOKETTUTIKTEPI KaJIBIITACTRIPY/IA, COHIaM-aK
0achIMIBIK aNFbIIIApTTap OOMBIHIIA KaXEeTTUTIKTEPAiH
KOpiHici MEH JJaMybIH/a KepiHic Tababl.

OKBITY HOTHIKECH :

Binimi:nemanbic  Mekemelepi  caJlachIHBIH — Kasipri
JKarJaiiblH, 0O0C YaKbITTBl HMHIYCTPUSHBIH O Karmai
TYpJEpiH, TYPUCTIK MeKeMelepieri 00c YakbITThl OTKI3y
HBICAHJAPBIH  OlIe[i; TYPUCTIK  KOCIMOPHIHIAPIAFbI
KBI3MET  OICTEMECi; Typu3M JKOHE KOHaK Vi
WHAYCTPHUSACH CajlaChIHAAFbl KbI3BMET, COHBIMEH Kartap
peKpeaIusIIbIK aHUMAaLUSHBIH POJTi;

AHUMALUSJIBIK ~ KbI3METTEp  CalachIHAArbl  HETI3ri
aHbIKTaMasap, TEPMHHOJIOTHS, AHUMAIUSIIBIK
OarapiiaMajap/blH TEXHOJOTHSIIBIK MPUHIIUOTEPI MEH
JaMy Ke3eHJepl, KalbIITacybl OHE ICKE aChIPbLIYEL;
IIIKI JKOHE XalIbIKApaJIbIK HapBIKTapJarbl TYPH3M >KOHE
KOHAK)KAWJIBIIBIK ~ CaJachbIHOAarbl  aHUMAIMSUIBIK  iC-
IIapajapAblH YHBIMAACTHIPYIIBUIBIK HETi3/1epi, TYPHUCTIK

Koa mucunmmnst: (VK) IR 1214
HanmMenoBanue nucunninnbl: Muagyctpus
pasBieueHus

KosnyecTBO akajjeMu4ecKUX KPeAUTOB: 5
ABTOp KYypca: Xymanazapos K.B. , k.a.H.,
JOLIEHT

MpepexBusurnr: [IKOMBHBIN KypC
IHocTpexkBusuthl: OpraHuzaiis TypUCTKON
JCATCIIbHOCTH

Organization of tourist activity

eab n3yyeHust TUCHMIIUHBI
O3HaKOMIIEHHE CTYACHTOB C IIpaBUJIaMH, a TaKXKE
MHPOBBIMHU U HAITMOHAJIBHBIMU CTaHIAapTaMH
HHIYCTPUU PA3BICUCHUS.

Kparkoe onucanue Kypca:

Lenb AHIAYCTPUS pa3BIeYEHUN -
(dbopMupoBaHHE YCIOBHH i pa3BICUCHUH,
TO €CTh KOMIUIEKCA SBJIEHUW, IPU HAIWYNU
KOTOPBIX BO3MOKHO OCYILECTBIICHUE
nporecca pa3BICYEHHS. ConuanpHas
OpUEHTAIMs  paccMaTpuBaeMod  cepsl
JESITETbHOCTA HAXOJUT CBOE OTPAXKCHHUE B
(dhopMupoBaHUH HOBBIX JIMYHBIX 51
OOIIIECTBEHHBIX TOTPEOHOCTEH, a TaKXke B
MIPOSIBIIEHUU U PA3BUTUU MOTPEOHOCTEN MpU
CIIOKWBIIUXCS TTPETOCHUTKAX.

Pe3yabTaT 00yueHus:

3HaHusn: 3HAET COBPEMEHHOE COCTOSTHHUE
WHIYCTPUH MPEIIPUITUNA TOCYTa, MAaCCOBBIE BHUIbI
WHAYCTPUU ocyra, (OPMBI TOCyra B TYPUCTCKHX
YUYPECIKACHUAX METOJUKY ACATCIIBHOCTH Ha

Discipline code: (CCh) EI 1214

Name of discipline: Entertainment industry
Number of academic credits:5

Course author: k.e.s., Zhumanazarov K.B.

Prerequisites: School course

Post requisites: Organization of tourist

activity

The purpose of studying the discipline:To
familiarize students with the rules, as well as world
and national standards of the entertainment
industry.

Brief description of the course:

The purpose of the entertainment industry is to
create conditions for entertainment, that is, a
complex of phenomena, if present, the
entertainment process is possible. The social
orientation of the considered field of activity is
reflected in the formation of new personal and
social needs, as well as in the manifestation and
development of needs under the prevailing
prerequisites.

Learning result :

Knowledge: knows the current state of the
industry of leisure enterprises, mass types of the
leisure industry, forms of leisure in tourist
institutions; methodology of activity at tourist
enterprises; activities in the tourism and hotel
industry, as well as the role of recreational
animation; basic definitions, terminology in the
field of animation services, technological
principles and stages of development, formation
and implementation of animation programs;
organizational foundations of animation activities
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AHUMAIMSHBIH OPTYPIl (QYHKIUSIAPBI, PEKpEaIHsIIbIK
aHUMalus TYpJepi,

JlarapIchl: OMBIH-CAybIK HBICAHIAPBIHBIH KYIITI JKOHE
QJICi3 JKaKTapbIH aTam KepceTydi Oinemi; Oapibik Kepie
OarmapiiayablH Ka3ipri >KargaiblH TalJaHbl3

op TYpJi aHUMaUMSUIBIK Oarnapiamanapisl e3 OeTiHIe
d3ipJIeliIi )KoHE eHTi3e1i;

Kysiperriiiri:: annmaius cabakTapbelH ©TKI3Y/IiH HETI3Ti
(dbopmanapsiHa ue; OneMAIK 00C yaKbIT HHIYCTPHUSCHI
JKOHE TYPHUCTIK KOCIMOPBIHAAPAArbl AaHUMAIUSJIBIK 1C-
Imapajiap TypaJibl aKIaparThl XHHAY, XYHeley »KoHe

Tangay
Ke3ep ImeHoepi.

KysipeTTimikrep: HMHTEIEKT CallaChIHAArbl — HETI3T1
OutiMaepal JkoHE ©3  cajachlHAAFbl  JaFAbLIapIibl
Kepcerei

TYPUCTCKUX TNPEANPUATUAX; [EATEIBHOCTH Ha
TYPUCTCKOM M TOCTUHMYHOM INPEANPHUITHH, a

TaKKE€  poJIb  PEKPEallMOHHOM  aHUMaIUW;
OCHOBHBIE OIPEAEICHHUS, TEPMHHOJIOTHIO B cepe
AHUMAIIMOHHBIX YCIIyT, TEXHOJIOTMYECKHE

IPUHIUIBL ¥ 3Talbl pa3paboTKH, (POPMUPOBAHUS

U pealn3alid  aHWMANWOHHBIX  IIPOTPaMM;
OpPTaHM3aLlUOHHBIC  OCHOBBI  AHUMAIMOHHOM
JESITEIbHOCTH B cepe TypHU3Ma u
TOCTETIPUUMCTBA Ha BHYTPEHHEM u
MEXIYHApOTHOM pBIHKAX, pasHooOpaszue

(YHKIUHM TYpUCTCKOI aHMMAIMH, pa3HOBUIHOCTH
peKpeanmoHHOHaHUMAITHH;

YMeHHsl: yMeeT BBIICTATh CHIBHBIE M CIla0bIe
CTOPOHBI OOBEKTOB PA3BICUCHUN; aHATIU3UPOBATH
COBPEMEHHOE COCTOSHHE OpPHEHTHPOBATHCS BO
BCEM

MHOTI'000pa3u CaMOCTOSITENBHO pa3padaThiBaTh U
OCYIIECTBIATh AHUMALMOHHBIE ITPOTPAMMBI;
HaBbikn:  Bmageer  OCHOBHBIMH  (popMaMU
NPOBEICHUS aHUMALMOHHBIX 3aHSATHUH; COOMpATH,
CHCTEMaTU3UPOBATH, u AHAJTN3UPOBATH
MH(OPMAIIMIO O MHPOBOH WHIYCTPHH IOCYTa H
AHMMAIMOHHOM JeSITEIEHOCTH Ha
TYPHPEANPUATHSIX U3 IIHPOKOTO

Kpyra HCTOYHHKOB.

KoMmmnereHuuu: neMoHCTpupyeT 0a30BbIE 3HAHUS
B 00JIaCTH YMEHHU U HaBBIKU B 00JIACTH

in the field of tourism and hospitality in the
domestic and international markets, a variety of
functions of tourist animation, varieties of
recreational animation;

Skills: knows how to highlight the strengths and
weaknesses of entertainment objects; analyze the
current state of orientation in everything
variety independently develop and
animation programs;

Skills: owns the basic forms of conducting
animation classes; collect, systematize, and
analyze information about the global leisure
industry and animation activities at tourist
enterprises from a wide

circle of sources.

Competencies: demonstrates basic knowledge in
the field of intelligence and skills in the field of

implement

IMonnin koap1  (TK) TAK 1214

IMon araysel: TypusMeri aHUMaNUsIIBIK KbI3MET
Kpenur kesemi: 5

Kypc aBTOpBI: 5.5k, n011eHT XKy™manaszapos K.b.
Ipe pexBusutrep: MeKTeNn KypChbl
IMocTpexkBu3nTTEp: «MelMaHXaHa )KOHE MeHpaMXxaHa
MEHEHKMEHTI

IIoHAi OKBITYABIH MAKCATBI:CTYICHTTEP XaJIbIK YIIIH
AHUMAIIHSIIBIK KOHE JeMaJIbIC KbI3METiH YHBIMIACTHIPY

Ko mucummummnet: (KV) ADT 1214
HaumeHoBaHHe JHCHMILIMHBI: AHUMAIMOHHAS
ACATCIIBHOCTDL B TYPpHU3ME

KonuyecTBo akaieMu4ecKux KpeanuToB: 5
ABTOp Kypca: XKymanaszapos K.B. , k.3.H.,
JIOLICHT

Ipepexusutsr: [IIKOIBHBIN KypC
IocTpekBU3NTHI: «MEHEIKMEHT TOCTHHHIL U
PECTOPaHOBY.

Discipline code: (CCh) AAT 1214

Name of the discipline: Animation activities in
tourism

Number of academic credits:5

Course author: k.e.s., Zhumanazarov K.B.
Prerequisites: School course

Postrequisites: «Management of hotels and
restaurantsy

Purpose of studying of the discipline: students
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JKOHE OCHI IIapajiapAbl OTKi3y TEXHOJOTHSICH CalachIHAa
O11iM MeH JaFabplIapAbl MEHrepyre THiC.

KypcrbiH  KbICKama  Ma3MyHbl:  Typucrik
AQHVMAIWSHBIH HETI3rl YFBIMAAPBIH 3epTTey. TypHCTIK
aHUMAIUSHBIH OYyriHri ke3i. @DyHKIMSA, THUIIOJIOTUS,
aHUMaInus Typiepi. AHUManus xoHe cropT. KoHak yii
AHVUMALUSACHIHBIH epeKIIeInikTepi MEH MAaHBI3bL.
AHuManusiHel 0ackapy TYCiHIrN. AHUMaIUSUIBIK OacKapy
(yHKIUACH. AHIMAaNMSUIBIK OaFmapiaManapasl KYPYIbIH
TEXHOJIOTHSIIBIK IIPOIIECi.

OKBbITY HITHIKECI :

Binimi: MojeHHETTIH TapuXbl MEH TEOPHCHIH (KociOn
JKOHE YITTHIK), JIEMAIIBIC )KOHE aHUMAIIHSITBIK
KBI3BIFYIIBUIBIK KaJBIITACTHIPY, YHBIMIACTHIPY
KYPBUIBIMBIH O11y; aHUMAITUS 9IiICTEMEC; aHUMAaIIUSHBI
YHUBIMAACTHIPYIBI OacKapy KbI3METIH OLTy.

Ickepairi: Heri3ri yFeIMIap/as! (KaTeropusiiap) eHIeyre
KabunerTi 00iy; ic )Ky3iHIe OYJ1 OLTIMIII KOJIJaHYFa;
cayaTThl aHIMAIHS KBI3METIH )KOCTIapiay KoHe
YHBIMIACTBIPYFa; ICUXOJIOTHSIIBIK JKOHE
TYTBIHYIIBUIAP/IBIH YITTHIK €pPEKIIeiKTepiH Ha3apra
anyra ukemzi 6oiy.

JaFapIchl: aHUMAIUSITBIK KbI3MET 9ICTEMECIH Urepy:
apHabl )OHE aHBIKTaMAJIbIK 9/1e0METTi KOJIaHa
OTBIPHIT, ©3/IITiHEH KYPCTHIH XKEKEJETeH CYPaKTaphIH
3epTTey, OJIAPJBIH HET13T1 Ma3MYHBIH JKa3bIll any (Te3uc,
KOHCIIEKT KYpY).

Ky3iperTiniri: coHFBI aKnapaTThIK )XKoHE
KOMMYHUKAIISUTBIK TEXHOJIOTHIIAp HETi3iHIe
TYTBIHYIIBI TaJlaTapblHa COWKEC, OHBIH ilIiHIE KBI3MET
KOPCETY NaMBITy YIIiH JalbIHABIFEL.

He.]'lb HU3y4YeHUS TUCIHUILINHBI.

CTYZAEHTBI JOJDKHBI OCBOUTH 3HAHMS U YMEHUS B
00J1aCTH OpPraHU3aluy JOCYTOBON JIESITEIbHOCTH
JUI HAaceIIeHUsl, TEXHOJIOTUIO IPOBEIEHNS JaHHbBIX
MEPOIPUATUI.

Kpartkoe onucanue Kypca:

W3ydyeHne OCHOBHBIX IIOHATUH  TYypUCTCKOMH
anumanuu. Typucrckas aHMManus — CETONHS.
OyHKIMA,  TUIOJNOTUS,  BHAbl  AHUMALUH.

AnnMarust u cnopT. OcoOeHHOCTH U 3HAadeHUE
TOCTUHUYHON aHuManuu. [loHATHE MeHemKMeHTa
aHUMAIIHH. OyHKIHS AHVMAITOHHOTO
MEHEIKMEHTA. TexHONOTHUECKHA  TIporece
CO3/IaHHSI AHUMAIIOHHBIX TIPOTPAMM.

Pe3yabTaT 00yueHus:

3HaHUA. 3HATh HCTOPHI0O M TEOPUIO KYIBTYPHI
(mpodeccHoHATPHOW ¥ HApOAHOH), CTPYKTYpY
OpTraHm3allid  JIocyra u (hopmupoBaHHe
AHUMAaIlHOHHOI'O HHTEpECA, AHUMAIIMOHHYIO
METOANKY; OpraHU3aINI0 VIIpaBICHHUS
AQHUMAIIMOHHBIMU MEPOTIPHUSTHSIMH.
YMeHusi: yMeTb  ONEpPUPOBATh
MOHATUSAMHU  (KaTeropusiMu); Ha  IMPaKTHKE
MPUMEHATh TOJyYEHHBIC 3HAHUSA; TPAMOTHO
IUIaHUPOBAThL U OPTraHU30BbIBATH AHUMAIIMOHHBIC
MEPONPUATUA; YUYUTHIBATH TIICUXOJIOTMYCCKUEC U
HaI[MOHAIBHBIE 0COOCHHOCTH TIOTPEOUTEICH.

OCHOBHBIMHA

HaBbIkM. BiajgeTh METOAUKON aHMMAIMOHHOM
JIesITeTbHOCTHU CaMOCTOSITEJIBHO HU3yvarhb
OTZIETIbHBIC BOITPOCHI Kypca, MOJIb3YACh
CIIPaBOYHOM W  CIENHAIbHOW  JUTEPATypoil,
(uKcHpoBaTh  OCHOBHOE  HMX  COJEp)KaHUE
(cocTaBiATh KOHCTIEKT, TE3HCHI).

Kommerenuuu: TOTOBHOCTE K  pa3paloTKe

npolecca MpeJOCTaBIeHUs yCIyT, B TOM YHCIE B
COOTBETCTBUU C TpeOOBaHMEM IIOTPeOUTENS, Ha
OCHOBE  HOBEHWIIMX  WH(POPMAIMOHHBIX U

should master knowledge and skills in the field of
animation and leisure activities for the people, the
technology of these activities.

Brief description of the course: Study of the
basic concepts of tourist animation. Tourist
animation today. Function, typology, types of
animation. Animation and sports. Features and
significance of hotel animation. The concept of
animation management. Animation management
function. The technological process of creating
animation programs.

Learning result :

Knowing: to know the history and theory of
culture (professional and folk), the organization
structure of leisure and formation animation
interest; animation technique; animation
organization management activities.

Abilities: be able to handle the basic concepts
(categories); in practice, to apply this knowledge;
competently plan and organize animation
activities; take into account the psychological and
the national characteristics of consumers.

Skills: own technique of animation activities: self-
study course some questions using the reference
and special literature, to fix their main content (be
abstract, abstracts)

Competencies: readiness for the development of
service delivery, including in accordance with the
requirements of the consumer, based on the latest
information and communication technologies.
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KOMMYHUKAIITMOHHBIX TEXHOJIOTHH.
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IMonnin koapl (TK) MKUBM 2215
ITonnin aTaybl. MelipaMxaHa jkoHE KOHaK Yi
OM3HECIHIeT] MAPKETHHT

AKaieMHSUIBIK KpPeIuTTep KeJieMi : 5

Kypc aBropbl: ara  OKbITYIIbl, Marucrp
Tynerenosa K.T.

IIpepexBusurrep: « MIMb-neri  OusHec-
JKocmapiay.

IMocTpexkBu3uTTEP: «MeiipamxaHa JKOHE

MeliMaHXaHa OW3HECIHJEeTi OyXrajTepiiK ecen
KOHE ayJIUTY.
IMonai OKBITYABIH MaKcaThl:OM3HECTI Oackapy

IpPOLIECIHJE CTPATETHsUIBIK MapKETUHI  PeJIiH
KOepCeTy

KypcTtbin KbICKaIla MAa3MYHBbI
KoHakxallnbpUiblK ~ MHIYCTPUSICBIHAA  HETI3TI
MapKETUHITIK TYCIHIKTEP. CermenTanus,
MaKcaTThl HapbhIK AaHBIKTAMAchl JKOHE OHIM
HO3HIIUSACHL. MapkeTHHITiK xKocrmapriay.
MapkeTuHrTiK  3eprreyiep kyideci. Camansl
O6akputay. Konak yi  JkoHe  MeilpamxaHa

OHEPKACIOl KOCINOPBIHAAPbIHAA 1IIKI MapKETHHT.
Kana enimi sxoHe OpeHATI AaMbITy. Tayaprapas
keTepmeney. bara crparerusicel. CypaHBIC TI€H
YCBIHBICTHI 6ackapy. KoHaxkainbuIbIK
UHAYCTPUACHIHIA MApPKETUHITIH QJIEMIIK >KOHE
OTaH/BIK TXKipHuOeci.

OKBITY HITHKECI :

Binimi:cTparerusiplk MapKeTHHI IIeHOepiHJeri
0ocekenecTik

KoHEe OHM3HEC MYMKIHIIKTEepiH, KaKeTTUIIKTep.i
Tajlay epeKIIeNiKTepiH;

Koa mucummmnet: (KV) MRGB 2215
HaumeHnoBaHue JUCHUILINHBI:
MapkeTHHr B PECTOPaHHOM |
FOCTHHHYHOM OH3HECe

KoauyecTBo akaieMH4eCKUX KPeInuToOB:5
ABTOp Kypca: CT.IPErnoaaBaTelb, MarucTp
Tynerenosa K.T.

IIpepexBu3uThl: bU3HEC-TUIAHUPOBAHHE B
PAI'b
IHocTpekBM3UTBI: «bYyXTraJITEpCKUN YUET U
ayJuT

Henp u3ydyeHHs1 NMCUMIIMHBI. II0Ka3aTh
pOJIb  MapKETHHIa B IPOLIECCE YNPABICHUS
JEeSTENIbHOCTBIO MPEANPUATUS

Kparkoe onucanue Kypca:

OcHOBHbIE  TIOHATHA  MapKeTUHIa B
MHIYCTPUH rocTenpunMcTBa. CerMeHTanus,
OIIpeJIeJICHUE L[EJIEBOTO pBIHKa u
MIO3ULIMOHUpOBaHKe ToBapa. [InmanupoBanue
MapkeTuHra. Cucrema  MapKETHHIOBBIX
UCCIIEIOBaHNM. YIpaBJIeHUE KadyeCTBOM.
BHyTpeHHUII MapKeTHUHI Ha NPEANPUITHIX
TOCTUHUYHON M PECTOPAHHON WHIYCTPHUH.
Pa3paboTka HOBOro mnpoaykTa U TOPrOBOM
Mapku. IlpoxBmwxenune TtoBapa. lLleHOBbIE
CTpaTeru.  YTMpaBI€HUE  CIPOCOM U
MPEITI0KEHUEM. Muposoit u
OTEYECTBEHHBIN OTIBIT MIPUMEHEHHUS
MapKEeTUHIa B UHAYCTPUH FOCTENPUUMCTBA.
PesyabTar 00yueHus:

3HAeT OCHOBHBIE IIOJIOKEHUS IO aHAIU3Y
oTpeOHOCTEN, BO3MOXKHOCTEM OH3HEeca U

Discipline code: (CCh) MRGB 2215
Name of the discipline : Marketing in the
restaurant and hotel business

Number of academic credits : 5

Course author: master Tulegenova K.T.
Prerequisites:«  Business planning in
RDGB».

Postrequisites: «Accounting and auditing in
the restaurant and hotel business», «Catering
& Hospitality Marketing.

The purpose of studying the discipline: to
show the role of strategic marketing in the
process of business management

Brief description of the course:

Basic marketing concepts in the hospitality

industry.  Segmentation, target market
definition and  product  positioning.
Marketing planning. Marketing research

system. Quality control. Internal marketing
in enterprises of the hotel and restaurant
industry. Development of a new product and
brand. Promotion of goods. Price strategies.
Supply and demand management. World
and domestic experience of marketing in the
hospitality industry.

Learning result :

Knowing:
- particular needs analysis, business
opportunities and competition in the

framework of strategic marketing;
-features develop market-oriented
development strategy of the company.
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KOCIITOPBIH/IAFbI HapBIKKA OaFpITTAFAH
CTpaTETUSHBI KacaKTay epeKIIeTIKTEepiH OlTy.
Ickepariri:

- HapBIKTHIK XKaFaii1pl Oaraiay;

- XKYPri3y HapbIFbIH 3€pTTEY;

- KOMIIAaHUSHBIH Oocekere KaOUIeTTUIIriH Oaranay
JKOHE OHBI XKaAKCapTy.

JlaFapIchl: JIaF/IbIHBI HTEPY:

- aJFaH OLTIMIEpiH MIBIFAPMAIIbUTBIK JKAIBLIIAY;

- oJ1ap/bIH O11iM OETOH >KoHE OOBEKTUBTI YCHIHY;

- MapKeTUHITIK 3epTTeyJiep HOTHXKEIEPIH OHJEY,
TaJIjay J)KOHE YCBIHY.

KOHKYPEHIIUM B paMKaxX CTPaTerHYecKoro
MapKeTHHI'a;0CO0EHHOCTH pa3paboTku
OPUEHTUPOBAHHOM Ha pPBIHOK CTPAaTeruu
Pa3BUTHUS HA MPEIIPUITUH.

YMeeT OIeHMBATh PBIHOYHYIO CHUTYAIHIO;
MPOBOANTH MAapPKETHHTOBBIE HCCIIEIOBAHUS,
OLICHUBATh KOHKYPEHTOCIIOCOOHOCTb
NPEANPUATHS U ITYTH TTOBBIIICHHS.

Hwmeer mpakTHuecKue HaBBIKM TBOPUYECKOTO
0000IIEeHNST  TOMYYEHHBIX  3HAHUH |
MapKETUHTOBBIX HCCIIEIOBAHUH.

Abilities:

- to assess the market situation;

- conduct market research;

- to assess the company's competitiveness
and enhance it.

Skills:be skilled in:

- creative generalization
knowledge;

- concrete and objective presentation of their

of acquired

IMonnin koasr (TK) HTM 2215
IIonnin aTaybl: XanblKapaiablK TYpU3M
MapKeTHHT1

AKaJeMUAJIBIK KPeAUTTEP KoJieMi : 5

Kypc aBtopbl: ara  OKBITYIIB, MAarucrp
Tynerenosa K.T.

IIpepexBusurrep: « MIMb-meri  6usHec-
xKocrapriay.

IHocTpexkBu3uTTEP: «MelipaMxaHa KOHE

MelMaHXxaHa OW3HEeCIHJerl OyXraiaTepiik ecer
YKOHE AYIAUTY.
IMonai OKBITYABIH MaKcaThI:OW3HECTI Oackapy

IpPOIECIHE CTPATETHsUIBIK MapKETUHI  peJliH
KepceTy

Kypcrbin KbICKAIIA MAa3MYHBI:
Ty>KpIppIMIaMaJbIK MapKeTUHT TypU3Mi
anmapatbl. Ka3ipri MapKeTHHT TYXKbIPbIM/1aMachl,
omicreMeci  JKOHE  NpPaKTHKaJbIK  SIICTepl.

MapKeTuHI TYypU3MIHZIETI QJIeMIIK Taxipuoe.
bocekenectepaeH achlll TYCETiH, OOJalIaKTarbl

Koa mucuummuet: (KV) MMT 2215
HaumenoBanune JUCIHUILIMHDI
MapkeTHHT MEXIYHAPOIHOTO TypH3Ma
KoanuecTBo akageMu4ecKuX KpeauTOB:S
ABTOp Kypca: CT.IpernogaBaTellb, MarucTp
Tynerenosa K.T.

IIpepexBu3uThl: bu3HEC-TUIAHUPOBAaHUE B
PAI'b
IHocTrpexkBU3UTBI: «byXralTepckuii y4er u
ayJuT

Heab u3ydyeHus AMCUMILNIMHBI. II0Ka3aTh
poJib MapKETHHIa B IPOLECCE YIPABICHHUS
JEeATEIbHOCTBIO IIPEANIPUATHS

Kpartkoe onucanue Kypca:

[TonsaTHIHBIN amrapar MapKeTHUHIa
TypusMa. KoHuenmuu, wmeromonorus w
IIPAaKTUYECKUE  IIPUEMBI  COBPEMEHHOI'O

MapKeTHHra. MHpOBON ONBIT MapKETHUHIA
Typusma. I1o1xo1pl, UHCTPYMEHTHI, METO/BI,
(hopmbI MPAKTUYECKOMN paboTHI,

Discipline code: (CCh) ITM 2215

Name of the discipline : International
Tourism Marketing

Number of academic credits : 5

Course author: master Tulegenova K.T.
Prerequisites:« Business planning in
RDGB».

Postrequisites: «Accounting and auditing in
the restaurant and hotel business», «Catering
& Hospitality Marketingy.

The purpose of studying the discipline: to
show the role of strategic marketing in the
process of business management

Brief description of the course:

Conceptual marketing tourism apparatus.
Concepts, methodology and practical
techniques of modern marketing. Worldwide
tourism marketing experience. Approaches,
tools, methods, forms of practical work that
allow you to outperform competitors, predict
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HApPBIKTHIK YpaicTepai OOJDKaWThIH, jKapHaAMaHbBI
KaKCapTaThIH, KJIMCHTTIH aJIaJIJIbIFbIH
HBIFAUTATBIH JKOHE CaTy KOJEeMIiH apTThIpaThiH
ToCUIZep, Kypaiugap, oOIiCTep, NPAKTHKAIBIK
KYMBICTapbIH (OpMasapsl.

OKBbITY HOTHIKECI :

Bigimi:cTpaTerusuiblk  MapKeTHHT IIeHOepiHaeri
OacekenecTik

JKoHe OM3HEC MYMKIHIIKTEpiH, KaKeTTUIIKTepAl
TaJay epeKIIeNiKTepiH;

KOCIITOPBIHIAFbI HapbIKKa OaFbITTAFaH
CTpaTETHUSIHBI )KacaKTay epeKIIeTiKTepiH Oiy.
Ickepairi:

- HAPBIKTHIK XKaFaan/pl Oaramnay;

- )KYPri3y HapbIFbIH 3€PTTEY;

- KOMIIAaHUSAHBIH Oocekere KaOUIeTTUIIriH Oaranay
YKOHE OHBI JKaKcapTy.

JlarapIchl: JIaF/IbIHBI HTEPY:

- aFaH OUTIMJEpiH IIbIFapMAIIbUIBIK JKaJIIbLIIAY;

- oJ1ap/bIH O171iM OETOH JK9HE OOBEKTUBTI YChIHY;

- MapKETUHITIK 3epTTeyJiep HOTHXKENEpiH OHJEY,
TaJgay )KOHE YCBIHY.

MO3BOJISIONINE TPEB30MTH  KOHKYPEHTOB,
npenyrajgatb Oynylue TEHACHLMHU PBIHKA,
YAYYIIUTh PEKIaMy, YKPENHTb JIOSIIBHOCTh
notrpeOuTeneil U yBeIuuuTh NPOJaKH.
PesyabraTt 00yuenus:

3HaeT OCHOBHBIC IOJIOKEHUS 110 aHAINU3Y
notpeOHOCTEH, BO3MOXKHOCTEH Ou3Heca u
KOHKYPEHIIUM B paMKax CTpPaTerHyeckoro
MapKEeTUHIa;0CO0EHHOCTU pa3paboTku
OPUEHTUPOBAHHOM Ha PBIHOK CTPaTeruu
pa3BUTH HA TIPEATIPHUSITHH.

YMeeT OLEHMBAaTh PBIHOYHYIO CUTYAIHIO;
MPOBOJIUTh MAPKETHHTOBBIE HCCIIEIOBAHUS;
OLIEHUBATh KOHKYPEHTOCIIOCOOHOCTb
MPEINPUATHS U IyTH TTOBBIIICHHUS.

Hmeer npakTHuecKkue HaBBIKM TBOPUYECKOTO
0000IIEeHNST  TOJYYEHHBIX  3HAaHUW WU
MapKETUHTOBBIX MCCIIEJOBAHUH.

future market trends, improve advertising,
strengthen customer loyalty and increase
sales.

Learning result :

Knowing:
- particular needs analysis, business
opportunities and competition in the

framework of strategic marketing;

-features develop market-oriented
development strategy of the company.
Abilities:

- to assess the market situation;

- conduct market research;

- to assess the company's competitiveness
and enhance it.

Skills:be skilled in:

- creative generalization
knowledge;

- concrete and objective presentation of their

of acquired
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IMonnin xoawr (TK) TKU 2216
ITon aTaybl: TypUCTIK KbI3METTI YHBIMIACTHIPY
AKaieMHSAVIBIK KpPeIUuTTep KoJieMi: 5

Kypc aBTOpBI: aFa OKBITYIIIBI, MAarucTp AXMETOBa
I'.b.

IIpepexBusurrep:  «Typuctik  reorpadusy,
«IMuIK JKOHE 1CKEPITIK KapbIM-KaThIHACY.
HocTpexkBu3uTTEp: «KoHakxalnbUIbIK

KQCiHOpBIHHBIH OKOHOMUKACHI».

Kon pucmmumunet: (KB)  OTD 2216
HanmeHnoBaHMe M CUMILIUHBI:
Opranuzanys TYpuCTCKON JeSTEIbHOCTH
KonuyecTBo akaieMu4eCKUX KPeAUTOB: 5
ABTOp Kypca: CT.IpernojaBareab AXMeToBa
I'.b.
IIpepeKkBU3UTHI:
reorpadus.
oO1IeHneY.

«Typuctnueckas
«MIMmx u JICTIOBOE

Discipline code (CCh) OTA 2216

Name of the discipline:Organization of
tourist activity

Number of academic credits:5

Course author: master Ahmetova G.B.
Prerequisites:  «Tourism  geography»,
«Image and business communication»
Postrequisites:  «Hospitality ~ Business
Economicsy.
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IIoHai OKBITY/IBIH MAKCATHI:

TYPHUCTIK KBI3METTIH MOHI MEH YHBIMAACTBIPY
dopmanapbeiH, TYPUCTIK KBI3METTI YHBIMIIACTHIPY
NPUHIUITEPIH OKY

KypcThIH KbICKala Ma3MyHbI:

Typucrik KBI3METTI YHBIMIACTBIPYIBIH
TEOPHSUTBIK ~ Herizzepi.  TypHCTIK  KbI3METTI
YHBIMIACTBIPYIBIH ~ MEHEIKMEHTI.  TypucTik

KBI3KMETTi YHBIMIACTBIPY.

OKBITY HITHIKECI:

Binimi: TypHCTIK KBI3METTIH CHITaTTaManaapbl MEH
epeKIeTiKTepiH Oiy.

Ickepairi:  TypuCTIK KBI3METTI YHBIMAACTBIPY,
0acKapylIbUIBIK ~ JKOHE  KBbI3MET  KOpCeTyIIl
NEepCOHAI KbI3METIH YWBIMAACTBIpY OOMBIHIIA
OuTiMiH ToXipuOene KonnaHa oiry.

Jarapichl: TYPHUCTIK KBI3MET CaJIACBIHIAFbI
KOMMYHHUKAIMSUIBIK ~ TEXHOJOTUSATApAbl  UTepy
Kysiperriyiri: Tynexk MplHagail Kaimbl MOJEHU
KY3BIPETTIIITiHE He OOITyBI THIC:
HHTennexTyanbk, MOJEHHU, aJaMreplIliiK, JACHEe
JKOHE KociOM ©31H-031 JaMBITY JKOHE ©31H-031
KETUIIPY.

IHocTpekBU3UTHI: «OKOHOMUKA
HIPEANPUATHS TOCTEIPUUMCTBA.

Henb n3yyeHns IMCHHUIIIMHBI:

U3YYUTh CYIHOCTb U ()OPMBI OpraHU3alUU
TYPUCTCKOM  J€ATEIBHOCTH,  IPUHLIMIIBI
OpPraHMU3alK TYPUCTCKOM IEATEIbHOCTH.
Kparkoe ONHUCaHue Kypca:
Teopernueckne OCHOBBI OpraHu3anuu
TYPUCTCKOW AEATENBHOCTH. MeEHEIKMEHT
OpraHM3alMy TYPUCTCKOW JIE€ATEIbHOCTH.
Opranuzauus TypUCTCKOM JESITEbHOCTH.
Pe3yabTar 00yueHus:
3HaHMA: 3HAeT MPUHLUIIBI
TYPUCTCKOM €ATENbHOCTH
YMeHusi: yMeeTHa IpaKTHUKE INPUMEHATh
3HaHMUA: TI0 OpraHu3allud  TYPUCTCKOHN
JEeATEIbHOCTH, OPTraHU3alMK JEATEIbHOCTH
aJIMUHUCTPATUBHOTO U  OOCITYXHBAIOIIETO
IepcoHaa
HaBbiku:
BJIA/ICHUS
TEXHOJOTHSMH B
NEeATEIbHOCTH
Komnerenuuu: nemoHcTpupyer 0a30Bble
3HaHUSA B obnactu OpraHu3alNH
TYpPUCTCKOMN JesITeTbHOCTH, —o0Jsiagaer
OOIEKYIbTYPHBIMH

KOMIIETEHIMSIMU: CIIOCOOHOCTBIO K
UHTEJJIEKTYaJIbHOMY, KYJIbTYpPHOMY,
HPaBCTBEHHOMY, duznyeckomy u
npodeccnoHaIbHOMY ~ CaMOpa3BUTHIO U
CaMOCOBEPIIECHCTBOBAHUIO.

OpraHu3alHH

UMEET MPAKTUYECKUE HaBBIKU
KOMMYHUKATHBHBIMHU
chepe  TYpHCTCKOM

Purpose of studying of the discipline:
explore nature and form of the organization
of tourist activities, the principles of
organization of tourist activity.

Brief description of the course:

Theoretical bases of the organization of
tourist activity. Management of the
organization of tourist activity. Organization
of tourist activity.

Learning result:

Knowing:know the principles of
organization of tourist activity
Abilities:to be able to put into practice the
knowledge on the organization of tourist
activities, organization of managerial and
staff

Skills:Own communicative technologies in
the sphere of tourist activity
Competencies:graduate should possess the
following general cultural competence:
capability to the intellectual, cultural, moral,
physical, and professional self-development
and self-improvement

the

IMonnin koawi: (TK) KUSh 2216

Kon nucuumnunel: (KB) GH 22156

Discipline code: (CCh)  HI 2216
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IIon aTraybl: KoHak yii m1apyambuibIFbl

Kpeaut kesiemi: 5

Kypc aBTopsi: nokrop PhD Ecunos A.b.
IpepexBuzntrep: MIMB-zeri 6usHec-xocnapnay
I[locTpekBUSUTTEP : Meiipamxana JKOHE
MeiiManxaHa OM3HECiH YHBIMAACTBIPY

IMonai oKkbITYABIH MakcaTbl: KasakcTaH MeH OHBIH
naMy OoJaiarbl KOHAKKAMIBIK HHAYCTpHsichlH Herisri
Ma3MyHFa TYKbIpbIMJIaMaliapbl, dJIeM/Ie OHBIH TapHXBbl,
JlaMYbl JKOHE KOHAK YH CaJlaChIHBIH Ka3ipri skai-KyHiH
KaJIBIITACTBIPY,

KypcThiH KbICKama Ma3MyHbI:. KOHAKKailIbIK
WHIyCTPUSICHIH TApUXU KAJBIITACY JKOHE Jamy LIOINY,
exenri ['pekuss MeH Pum 3amanHan OyTiHTI KyHTe
JICHiH, OM3HEC OCHI JKOJIJBIH SBOJIIOIMSICHIH KOPCETE/II.
Kazipri 3amaHfbl Typu3M HHAYCTPHSCHIH IIKaJIachl
CUIaTTajaapl, TypuU3M ocep eTeTiH (aKkToprapisl
TaJIJai b1, OCBI calaarbl ailHAJIBICATBIH YHbBIM, casxaT
Typiepin ycbiHabl. CoHfai-aKk, KOHaK Y OM3HECIHIH
JaMmy HblcaHgapblH, Tapah KoHak arTaabl. KOHaK
KIKTEY. KOFaMJbIK TaMaKTaHIBIPY, TYPY, KOJK KoHE
JIEMaJIbIC: epeKIle KOHIN KbI3METTEP/IiH XalbIKapallblK
ayKBIMJIaFbl TOPT ayJaHJapblHAa ayaapbuiaabl. bi3
COHJali-aK 0acKapy KOHI'PECiH KoHe KyMap OMbIHIapFa
KapacThIpy.

OKBITY HITHIKECI:

Bigimi:
KOHAKKaMJIBIK WHY CTPHUSCHIHBIH HET13Tr1
CEerMEHTTEPIH, KOHAKXKAMTBIK WHIY CTPHUSCHIHBIH

Ka3ipri 3aMaHFbl CEKTOPhIHA THECII KOMIIaHHSIIAP IbIH
HET13T1 TypJepiH Oinemis.

Ickepairi:  Jlyppic  Kasipri  3aMaHFBl  KOHaK
TEPMUHOJIOTUSIHBI NTAlJaJIaHa any
Jarabichl: KOHaK KOHaK KbI3METTEpre

SKIMTepIIiKIaya3bIMIBIK JaFIbUIAPBIH CATHIM aly.
Kysipetrisiri: KoHaxXalJIbUTBIK HWHIYCTPUSCHIHBIH

HaumeHnoBanue
TI'ocTuHMYHOE XO35UCTBO
KoauuecTBO akajeMH4eCKUX KPETUTOB: 5
ABTOp Kypca: mokrtop PhD Ecuios A.b.
IIpepexBusuThl:  busHec-maHnupoBanue B
PAI'B

HocTpexBu3uThl: Opranuzanusi pecTOPaHHOTO
¥ TOCTHHHYHOTO OM3HEeca

Hean H3yUYeHus AUCHUNIUHBI
dopMmupoBaHue  MOHATUH 00  OCHOBHOM
COJIep)KaHUM WHAYCTPUU TOCTENPHUMCTBA, €€

AUCHUIIJIMHBI?

HUCTOpUH, Pa3BUTUA, COBPEMCHHOM COCTOAHUH
TOCTHHUYHOTO Om3Heca B wmupe, B PK u
MEPCHEKTUBAX €r0 Pa3BUTHSA

Kpatkoe onmcanue Kypca: Hdan o0630p
I/ICTOpI/I‘ICCKI/Iﬁ CTaHOBJICHHUA u Pa3sBUTUA
HHAYCTpUU TrOCTENPHUUMCTBA, MOKa3aHa

SBONIONIAS JAHHOTO HampaBlieHUs Ow3Heca,
HauuHas oOT BpemeH J[lpesHelr I'peunn u
HpeBnero Puma 0 HaIIMX JTHEH.
XapakTepusyloTcsi MaciuTadbl  COBpEMEHHOU
oTpaciii Typu3Ma, aHAIM3UPYIOTCS (DaKTOPBI,
OKa3hLIBAIOIIHE BIIUSHHC Ha Typu3Mma,
NPEACTABICHbl THUIIBl IOE3J0K, OPraHU3alMH,
3aHATHIE B 3TOM OoTpaciu. Takxke HIET pedb O
dopMax pa3BUTHS TOCTHHUYHOTO OHW3HEca,
tanmax oteyed. IlpuBeneHa kiaccupuKanys

oreneil. Ocoboe BHUMaHHUE yIENAETCS YeThIpeM
HaIlpaBJICHUAM MEXIYHapOIHON chepsl
00CITy>)KUBaHWS: MATAHUIO, pa3MelieHuo,

TPaHCIIOPTY, OTAbIXY. Takke paccMaTpuBaeTcs

yOpaBI€HHE  KOHTPECCHBIM W HWIOpPHBIM
OM3HECOM.

PesyabTaT 00y4eHus:

3HaHus: 3HaTb  OCHOBHBIE  CETMEHTHI

UHAYCTPHUU TOCTCIIPUMMCTBA, OCHOBHBIC BHUIBI

Name of the discipline: Hotel industry
Number of academic credits: 5
Course author : Dr. PhD Yesilov A.
Prerequisites: Business planning in RDG
Postrequisites: Organization of restaurant and
hotel business

The purpose of studying the discipline:
Formation of concepts of the main content of the
hospitality industry, its history, development and
current state of the hotel industry in the world, in
Kazakhstan and prospects of its development
Brief description of the course: A review of
the historical formation and development of the
hospitality industry, shows the evolution of this
line of business, from the times of ancient
Greece and Rome to the present day.
Characterized by the scale of the modern
tourism industry, analyzes the factors affecting
tourism, presented the types of travel, the
organization engaged in this industry. Also
refers to the forms of development of the hotel
business, tapah hotels. The classification of
hotels. Particular attention is paid to four areas
of the international scope of services: catering,
accommodation, transport and leisure. We also
consider the management congress and
gambling.

Learning result:

Knowing: know the basic segments of the
hospitality industry, the main types of
companies belonging to the modern sector of the
hospitality industry.

Abilities: to know how to use the terminology
of modern hotel

Skills: [IpuobpereHre HaBBIKOB
aaIMUHHUCTpaTopa TOCTHUHUILIBI B

paboThI
ciy)0ax
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MIPaKTUKAIBIK JKYMBIC OUTIMIH KepceTedl JKOHe
TYPHUCTIK KBI3METTEP KOPCETETiH, TYPUCTIK KyKaTTama
MEH €CeIIKEe ally KYMBIC iCTeHTiH, COHal-aK
YHBIMIACTBIPYIIBUIBIK KaOineTi skoHe OaiiaHbIc.

NPEINPUATHN, OTHOCSIIUXCS K COBPEMEHHOMN
OTpaciii HHIYCTPUH TOCTENPUHUMCTBA.

Ymenusi:  yMeTh MNPaBUIBHO MCIOJIB30BAThH
COBPEMEHHYIO TOCTUHUYHYIO TEPMUHOJIOTHUIO,

HaBpiku: [IpunoOpeTeHne HaBBIKOB pPabOTHI
aJIMHHUACTPATOpa TOCTHHHUIBI B  CIyX0ax
TOCTUHHII,

Komnerenumnu: [IeMoHCTpUpyET 3HaHUA
MIPAKTUIECKOM NEATENIbHOCTH B cepe
TOCTCIIPUHUMCTBA U OKa3aHUs TYPUCTCKUX YCJIYT,
PpaboTHI C TYPUCTCKOM TOKYMEHTAIMe!H U
JeJIOTIPOU3BOJICTBA, a TAKKE
OpraHu3aliMOHHBIMU HaBBIKAMU U
KOMMYHUKAaTUBHOCTBIO.

TOCTHUHULIL.
Competencies:  Demonstrates knowledge of
practical work in the hospitality industry and
providing tourist services, working with tourist
documentation and record keeping, as well as
organizational skills and communication.

16

IMonnin xoawr: (TK) TM 2217

IIon aTaysl: TaliM MEHEIKMEHT

AKa}IeMHﬂJ’ILIK KpeauTTep KoeJieMi:5

Kypc aBTOpbI: ara oxpityms, maructp KanknabGaesa
K.T.
IpepexBu3nTTEp:
[ocTpexBu3UTTEP:
TICUXOJIOTHSUTBIK 9/1iCcTePi

IToHAi OKBITYABIH MAKCATHI:

CTYJCHTTEPJIIH KACiOW ic-opeKeTTepli TaOBbICTBI Ky3ere
acelpy VIIH VyaKbITTHI OacKapyJblH TaOHFaThl MCH
TYpJIepi, YaKbIT pecypcTapblH Oackapy NpUHIUITEPI MEH
azicTepi Typabl KalIbl TYCIHIKTEPiH KAIBIITACTBIPY.
KypcTbiH KbICKaIIa MAa3MYHbI:

«YaxpITTHI OacKapy» MMOHIH MEHTepy MaKCaThl - yaKbITIIIa
pecypcrapasl 0acKapy TEOpPHICH MEH IPAKTHKACHI, JKEKE
THIMUTITIH apTThIPY,

MEHEDKepIepi  YHBIMAACTBIPY,  YaKBITTHI  THIMZI
YHBIMIACTRIPY JKOHE THIMAI TMaiianaHy CaaChIHIAFEI
KypaXaapabl urepy.
OKBITY HITHKECI:
Binimi: MaKcarTap

MIMB-geri  OusHec-xocmapiay
BackapyneiH ~ oneyMeTTik-

MeH (QYHKIHsIAp KOHE TaiM-

Kox pucummumnet: (KB)  OTD 2217
HaunmeHnoBanue JHCHUIIMHBI. TanMm
MEHEI)KMEHT

KonuyecTBo akaieMu4ecKuxX KpeauToB: 5
ABTOp Kypca: CT.PEnoiaBaTesb
Kamkun6aesa K.T.

IIpepexBu3uThHI: bU3HEC-TUIAHUPOBAHKE B
PII'b

MocTpexBu3uThl: ConMaAIbHO-
IICUXOJOTUYECKUE METOIBI YIIPABICHUS
Leap u3ydeHus: THCHUILIMHBI:
(hopmupoBaHue y CTYJICHTOB 00X
npeacCTaBJICHUN (0] CYIITHOCTH u TUIIax
yIIpaBJICHHUsS BPEMEHEM, MPUHIUIIAX H CIIoco0ax
yIIpaBJIeHHsS BPEMEHHBIM pecypcoM Juisi Ooee
YCIEIITHOTO OCYIIECTBIICHHUS
poeCCHOHANBHON AEATENFHOCTH.

Kpartkoe onucanne kypca:

Ilenpto  ocBoeHust  aucouIuiMHbl  "TaliM-
MEHEKMEHT" SBIIIETCS IaThb KOMIUIEKCHBIE
3HaHHWA B 00JacTH TEOPUU W  TPAKTUKU

Discipline code: (CCh) TM 2217

Name of the discipline: Time management
Number of academic credits:5

Course author: master Kashkinbaeva K.T.
Prerequisites: ~ Business planning in RDGB
Postrequisites: Socio-psychological methods of
management

Purpose of studying of the discipline:

the formation of students' general ideas about the
nature and types of time management, principles
and methods of time resource management for a
more successful implementation of professional
activities.

Brief description of the course:

The aim of mastering the discipline "Time
Management™ is to give comprehensive knowledge
in the field of the theory and practice of managing
temporary  resources,  improving  personal
efficiency,

managers, mastering the tools in the field of
organization and effective use of time

Learning result:
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MEHEIKMEHT, TaliM-MeHEDKMEHTTIH Tapuxu
KaJBIIITACKAH JKOHE Kazipri 3aMaHFbl OTaHIBIK >KOHE
MIETEIIIK KOHIICTIIHSIAPBI.

Ickepuriri: HaKThl  yaKbIT  pe3epBTEpPiHi3Ai
OarasaHpI3 KOHE oJIapbl YTBIMIBI
nailananelHbI3;  JKaHa ~ MIHAETTEp  Hemece

xobajlap YIIH J>KYMBIC YaKbITBIHBIH YaKbITIIA
pe3epBTepiH Oeny; JeMajbiC IIEH CaybIFy YIIiH
YaKbITTBI JKOCTIapiiay ’oHe Oocary;

JlaFabichl:  yakbITTBI  OacKapyAblH OKOJNIApbl MEH
SiCcTepiH caHalbl TYpPAE TaHIAY,
Kysiperrianiri: JKeKe YakbITThl 0ackapy >KyHeciH

a3ipyieyne Herisri OuTiM MeH Oenrinai Oip JarmbuIapIIbl
KOpCEeTei. JKYMBIC YaKbITBIH THIMII TaiilanaHyabH
6iimi MeH Genrini Oip KaFabLIapEL.:

YIpaBJICHUS BPEMEHHBIMU pecypcamu,
TTOBBIIICHUST THIHON 3 (DEKTUBHOCTH,
MEHE/KEPOB, OCBOCHHE HMHCTPYMEHTapus B
obmactu  opraHm3auud ¥ 3PPEKTHBHOTO
HCIOJIb30BaHMsI BPEMEHH.

Pe3yabTaT 00y4eHus:

3Hanusa: wenm W QYHKUMM W TaiM-
MEHEIDKMEHTa, HCTOPUYECKH CIIOKUBIIEECS U
COBPEMEHHBIC OTEUYECTBEHHBIE U 3apyOe)HbIC
KOHUEMNINH yTIPaBIeHUS BPEMEHEM;

YMeHusi: OLCHHMBAaTh CBOU peajibHbIE PE3EPBbI
BPEMEHH M PpAaLHOHAIBHO HX MHCIOJIb30BaTh;
BBIJICNISATH  BpPEMEHHBIE  pe3epBbl  pabouero
BpPEMEHHU IIOJl HOBBIC 3aJaud WM IIPOCKTHI; ®
IUTAHUPOBAaTh M BBICBOOOXKIATH BpeMs s
OTIbIXa M BOCCTAHOBJICHUS CBOMX CHUIT;
HaBbIkHM: 0CO3HAaHHBIM BHIOOPOM CIIOCOOOB U
METOJIOB TaliM-MCHEI)KMCHTA;

Komnerennun:  neMoHCTpupyeT  0a3oBble
3HAHUs U ONpe/eIeHHbIE YMEHHS B pa3padoTKe
JINYHOU CHCTEMBI TAIMMEHEPKMEHTA. 3HAHUS U
orpesieNIeHHbIE HaBbIKU 3 PEKTHBHOTO
HCIOJIb30BaHMs Pab0vYero BpeMEHH.

Knowing: goals and functions and time
management, historically established and modern
domestic and foreign concepts of time
management.

Abilities: evaluate your real reserves of time and
use them rationally; allocate temporary reserves of
working time for new tasks or projects; ¢ plan and
free up time for rest and recuperation;

Skills: deliberate choice of ways and methods of
time management;

Competencies: demonstrates basic knowledge and
certain skills in developing a personal time
management system. knowledge and certain skills
of effective use of working time.

IMonnin xoapr  (TK) MTM 2217

ITon araybi: MelpaMxaHajapaarsl TAMAKTaHy
MIJEeHHETI

AKaJeMUSIIBIK KPeAUTTep KoJjeMi : 5.

Kypc aBTOpBI 5.5.K. 1011cHT ME3ambekosa XK. K.
IpepexBusuTTEp Ke3meT kepcery aTHKachl MeH
MJJICHUCTI1

IMocrpexkBusurrep DTUKET U KYJIBTYypa CEPBUCA
IIoHai OKBITYABIH MaKcaThl : MeiipamxaHanapia
TaMaKTaHy MOIACHHUCTIH ¥I>iblM,E[aCTBIpyZ[BIH 3aMaHayu
HBICElHllapr MCH 9)110Tep1 caJlaCbIHAArbl HECT'13I'1
TEOPUSUTBIK ~ OiTiM  MEH  ToXIpuOeNiK  JaFapuIapbl

Ko qucummmnet: (KB) KPR 2217
HaumenoBanue qucuuminnel: KyasTypa
MUTAHUA B PeCTOPaHaX

KonuyecTBo akaieMu4ecKuxX KpeauToB: 5
ABTOp Kypca: k.3.H., ToueHT MusambekoBa
K.K.

IIpepexkBu3uThI: OCHOBBI HHAYCTPUU
TOCTEITPHUUMCTBA

IMocTpekBU3UTHI: DTUKET U KYJIbTYypa

cepBHca
eab u3yyeHus IMCUUILINHBI:
dbopmupoBaHre y OyIaymux CHEITHAIHCTOB

KPR 2217
discipline:

Discipline code: (CCh)
Name of the
Food culture in restaurants
Number of credits: 5

k.e.s Mizambekova Zh. K.
Prerequisites Hospitality Industry Fundamentals
Postrequisites: Service etiquette and culture
Purpose of studying of the discipline:

the formation of future specialists of basic
theoretical knowledge and practical skills in the
field of modern forms and methods of organizing a
food culture in restaurants

Brief description of the course: The course
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OoJamak MaMaHIapAbl KAIBIITACTHIPY

Kypcrbin KbICKAIIA Ma3MYHbI
MeHpaMxaHagapaarsl TaMaKTaHy MOJIEHUETIHIH
HETi3epiMeH TaHBICYIbl Ke3[eili: KoCIMOpPBIHIAFbI
KOFaMJBIK ~ TaMakTaHIBIPy, KOFAMJBIK  TaMaKTaHy
OPBIHJAPBIHBIH ~ KJIIACCU(PUKAIMICH  JKOHE  OJIapJIbIH
JKaOJBIKTAPBl, KOFAaMJBIK TaMaKTaHy  OpBIHJapbIHA
KOMBUIATBIH ~ TajJanTap, KOFaMJIBIK  TaMaKTaHABIPY
KBI3METTEpIiHIH CIEKTpiHIH 3aMaHayd aHBIKTaMachl,
KBI3MET KOPCETETIH IEepCOHaFa KOWBLIATHIH 3aMaHayH
tanantap. MelipaMxaHaHbIH KOFaMJbIK TaMaKTaHABIPY
KOCIMOPBIHAPBIHBIH Kazipri KOHIICIIIUSICHIH
(3memeHTTED, HHTEphEpIIEP, CTHITBAECP) JKOHE
MelipaMxaHa CEpBHUCIHIH TEXHOJOTHICHIH (BUPTYaJIbl
MelipaMxaHa, MeHpaMXaHaHbIH OKUFAllbIK MapKEeTHHTI
)koHe T.0.) OlLry MelpaMxaHajlapia TaMaKTaHy
MOJICHUETIH AaMbITyia 0ocekere KaOijneTTi MaMaHAap.bl
KaJIBIIITACTHIPAIbI.

OKBITY HITHIKeCI :

Binimi: KoraMJbIK TaMaKTaHy OPBIHAAPBIHBIH COYJIETIHE,

Kypc

WHTEphEPiHE HKOHE KapHamMachlHa KOUBLIATHIH
OCTETHKANBIK  TajamTap;  KbI3METTI  JalbIHAayFra
KOUBIJIATHIH HET13T1 TalanTap;

Ickepairi: koHak  yilep MeH  MelpamxaHamap

JKaOIBIKTApBIMEH IEXTEP/i Kobaak any.

JlarabIChI: ycTen OamnTayblHBIH OpTYpPJi TypJiepiHe
KOMBUIATBIH TajlanTapiAbl, KbI3MET KOPCeTyAiH apHaubl
9ICTEpiH KaCiOM KOJIaHy;

JaFaeiiap: meTeniik TypucTepal KaObuiaay skoHe oJlapra
KBI3MET KOPCETY epeKeNepiH caKkray;

Kysiperriniri:  Herisri TaMakTaHIBIPY KbI3METTEPIH
TaHIay JKOHE KepceTy, COHAai-ak MelpamxaHajaapIarbl
KoCiOM KbI3MET KepceTy OOWBbIHINA HEri3ri OuniM MeH
HAKTHI TaFIbUIAPIbl KOPCETE .

KBI3METTI JalbIHIayFa KOWBDIATEIH HET13T1 TajamTap.

0a30BBIX TEOPETUIECKUX 3HAHUH u
MIPAKTUYECKUX HaBBIKOB B obmnactu
COBpPEMEHHBIX (POpPM M METOIOB OpraHHU3aLUH
KYJIBTYpPBI IUTaHUS B pECTOpaHaX

Kparkoe onucanmue Kypca:

Cepsuc Kak cnernuuIecKuit BU/]I
nestenbHOCTH. [IoTpeOHOCTD U ee 3HaYeHHe
B cepBuce. ConuanbHas yciyra.
PecropanHas ¥ rocTuHHYHasT WMHIYCTPUS.
CepBuc Ha TpaHmopre. XocCTelb —
CEpBHMCHAas OpraHu3anus s MOJIOJAEKHU.
Opranuzanys NOHUTaHUS — KaK KOMIUIEKC
CEPBHCHBIX YCIIYT. CepBucHoe
oOciykKMBaHHE COBEIIAaHUN, KOH(DepeHIHii,
BBICTaBOK. Kypc MPEANOIaracT
O3HAKOMJICHHE C OCHOBaMH KYJIBbTYpPHI
MUTAaHUS B PECTOpaHaX: OpraHu3aluu

NUTaHUs Ha IIPECANIPUATHH, KHaCCH(bHKaHHH
HpCILHpI/IHTI/Iﬁ INUTaHUusd W HX OCHAIICHHC,
Tpe6OBaHI/I$[ K HOpCAlpUATHAM [HATAHUA,

COBPEMEHHOE  OIpPEJEJICHUE  KOMILIEKCa
yCIIyT IPEIITPUATHH MIUTaHUS,
COBPEMEHHBIE TpeOoBaHus K

oOciy)kuBatolieMy nepconany. W3ydenue

COBPEMEHHBIX KOHIICTIIMH TPEANPUSTAN
MUTAHUS pEeCTOpaHoOB (271eMeHTOB,
WHTEphEpa, CTWICH) W  TEXHOJOTHH
PECTOPaHHOTO 00CTyKUBaHUS

(BupTyanbHbIi pectopaH, Event-mapkeTuHr
pecropaHa u Ap.) (GOpMHUPYET HaBBIKU
KOHKYPEHTOCIIOCOOHBIX ~ CICIHAINCTOB B
00IacTH pa3BUTHs KYJIbTyphl NUTAHUSA B
pecropaHax

involves acquaintance with the basics of food
culture in restaurants: catering at an enterprise,
classification of catering establishments and their
equipment, requirements for catering
establishments, a modern definition of the range of
catering services, modern requirements for service
personnel. Knowledge of the modern concept of
restaurant catering enterprises (elements, interiors,
styles) and the technology of restaurant service
(virtual restaurant, event marketing of a restaurant,
etc.) forms competitive specialists in the
development of food culture in restaurants.
Learning result:

Knowing: aesthetic requirements for architecture,
interiors and advertising of public catering
establishments; basic requirements for service
preparation;

Abilities:  professional use of requirements for
various types of table settings, special methods of
service;

Skills: compliance with the rules of reception and
service of foreign tourists;

Skills: possess the skills to analyze and interpret
information in a variety of domestic and foreign
sources.

Competencies:  demonstrates basic knowledge
and specific skills in the selection and presentation
of basic catering services, as well as professional
service in restaurants.

basic requirements for service preparation.
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Pe3syabTaT 00yuenus:

3HaHUsI:  OCTETHYECKUX  TpeOOBaHMUA K
apXHUTEKTYpeE, HHTEPBEPY u pexname
MpeanpusITHI 0O0IIECTBEHHOTO MUTaHUS;
OCHOBHblE  TpeOOBaHMS K  IIOATOTOBKE
00CITy>KUBaHHUS;

YMenus: npodeccuoHaIbHOE HCIIOIb30BAHUE
TpeOOBaHMI K PAa3IMYHBIM BUJAM CEPBUPOBOK

CTOJIOB, CIICIIHMAILHBIM METOAaM O0CTYKUBaHHSI,
HaBbikH: COOTBETCBHE MpaBHJIaM MpUeMa U
00CITy)KMBaHUSI THOCTPAHHBIX TYPUCTOB;
KomnereHnnuu:  jeMOHCTpUpyeT  0a30BbIe
3HaHHUA WU ONPCACIICHHBIC YMCHHUA B BbIGOpe u
MO/laue  OCHOBHBIX  yCIYr  OOLIECTBEHHOTO
OUTaHWs, a TaKkke  MPOPEeCCHOHATBHOTO
00CITy’)KUBaHHUS B pECTOpAHAX.

17

IMonnin koap1  (TK) KUBZh 2218
Iou araysi: KoHak yii Ou3HeciHaer! ka0 abIKTap
AKaeMHSIBIK KPeTUTTEP KoJieMi : - 5.

Kypc aBTOpBI 5.5.K.,00116HT Mn3ambekosa JK.K.
MpepexBuzutrep«MIMB  xabnbikTap»«Melipamxana
JKoHe MeliMaHXaHa OU3HEC»

MocTpexkBu3ntrep«CepBUC  KOHE KBIBMET  KOPCETY
TEXHOJIOTHUSICBD. «MeiiMaHxaHa cepBHci JKOHE
MelipaMxaHa MoJIeHHeT», « KUBIHTBIK MeiiMaHXaHa aFbl
aHUMalHaJibIK KbI3BMET JKOHC 0oc YaKbITTbL
YUBIMAACTBIPY».

IIoHAi OKBITYIBIH MAKCATBI : CTYACHTTEPAIH KOHAK
Y  [IapyalmrsUIBIFBIH — YHBIMAACTBIPY — YIOIH — TYpii
)aOmBIKTap TypJepiHe xobanay, MOHTaXIay, Talaanany
KOHE TEXHHUKAJIBIK KBI3MET KOpCeTy YIIH KaKeTTi
aKnapaTThl aTyhl.

KypcThiH KbICKAaImIa Ma3MYHbI.  HHKCHEPIIK
KaOABIKTapABIH KOMIIOHEHTTEpi; ©pTKE Kapchl Cy
KYOBIPDBI JKOHE OpT CeHIIpy JKy#deci: KOHAaK Y

Ko pucummmnet: (VK) OGB 2218
O6opynoBaH#e B TOCTHHUYHOM OH3HECE
HaumeHnoBaHMe 1UCUMIIMHBI:
O6opynoBaH#e B TOCTHHUYHOM OH3HECE
KounyecTBO akaieMU4ecKuX KPeAUTOB: -
5

ABTOp Kypca: Musamberosa XK.K., k.2.H.,
JIOLIEHT

HpepexBusnutel: «Ob6opynosanue B P/II'by.
«PecTopaHHbBIN ¥ TOCTHHHYHBIN OU3HECH.
MocTpexkBu3nThl: «TeXHONIOTHS 00CTY>)KUBaHUS
u cepBucy.«KynpTypa pecropaHHOIo U
TOCTUHUYHOTO cepBUcay. «OpraHuzaius 1ocyra u
AHUMALIMOHHOM 1eATeIbHOCTH B TOCTUHUYHBIX
KOMIIEKCAX.

eab n3yyeHuss TUCHMILIUHBI

npuoOpeTeHue CTyAECHTaMHU HEeoOX0IMMOoN
UHQOPMAIIMMO  NPOCKTUPOBAHMH,  MOHTaXa,
paboTBI,  JKCIUTyaTalMd W TEXHHYECKOTO

EHB 2218
discipline:

Discipline code (CCh)
Name of the
Equipment in hotel business
Number of credits: -5
k.e.s Mizambekova Zh. K.
Prerequisites: «kEquipment
and Hospitality»
Postrequisites:«Technology maintenance and
servicen«Culture  of restaurant and hotel
servicen«Leisure and animation activities in the
hotel complexes»

in  RDGB»«Catering

Purpose of studying of the discipline:students
acquire the necessary information for the design,
installation, operation and maintenance of various
types of equipment for hotels hotel industry
organization.

Brief description of the course: components
of the engineering equipment of hotels; fire water
supply and fire extinguishing systems: hot water of
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KEIIeHePiH BICTBIK CyMEH KaMCBI3IAaHABIPY; KOHAK YHre
apHaJIFaH XKbUTY JKyHenepi; KaAbIKTapAbl KoJlere XKapaTty

Kyiiect; JJEKTP XKaOBIKTaPHI; cayma  JKoHe
MelpamxaHanap, Kadenep, Oapiap TEXHOJIOTHUSIBIK
JKaOIBIKTAP.

OKBITY HITHKECH :
Binimi: nepekrepi kuHay XKoHE OHACY ToCUIIEepiH Oimy,

TEXHUKAIIBIK JKOHE HOKOHOMHKAIBIK KOPCETKIITEepiH
ecenrey dJicTepi Oiry.
Ickepairi: komak yhnep MeH  MeHpaMmxaHamap

JKaOIBIKTaphIMEH LEXTEP/i xKobanai amy.

Harapicel:  OTaHIBIK JKOHE MIETENAIK Ke3IepleH op
TYpPJIL aKmaparTel TanAay »>KoHE WHTepIIpeTalusuiay
JAFIBUIAPBIH MEHICPY

Kysiperriairi: COHFBI aKMapaTThIK JKoHE
KOMMYHUKAITUSITBIK TEXHOJIOTHSIIAP HETri31HAe
TYTBIHYIIBI TaJlaliTapblHA COHKeC, OHBIH IIIiHAC, KOHAK
OHIMZ1 o3ipJey JKOHE YCHIHY KaOlIeTi; TaIcChIpbIC
OepymiiMeH  KOHaK yd  OuW3HeciHae, 3aMaHayH
TEXHOJIOTHUSIIAPAbI KOJIaHy KaOiieTi.

00CITy>)KHBaHUS PA3JIMYHBIX BHIOB O0OPYAOBaHUS
PECTOPaHOB ISl OpraHHU3AIMK PECTOPAHHOTO JeIa.
KpaTkoe onucanue kypca:

COCTaBHBIE  YaCTH  HMHXCHEPHO-TEXHUYIECKOTO
000pyJOBaHUSI PECTOPAHOB; IPOTHBOMOXKAPHBIN

BOJIOCHA0KEHHE M CHCTEMbBI MOXKapOTYIICHHS:
ropsiaee BOJIOCHA0XKEHUE TOCTHHUYHBIX
KOMILJICKCOB; CUCTEMBI OTOIUICHUS B TOCTHHHIIAX;
CHCTEMBI MYCOPOYIaJICHNUS;
JIEKTPOOOOPYIOBAHHE; TOPTOBO-
TEXHOJIOTHYEeCKOe  00OpylOBaHHE PECTOPAHOB,
kade, 6apoB.

Pe3syabTaT 00yueHus :

3nanusi: 3HaeT TEXHUUYECKUE XAPAKTEPUCTHKUA H
npaBuia JKCIyJaTalldd  TEXHOJOTHYECKOTO
000pyIOBaHH PECTOPAHOB..

YMeHus: YMEET HUCIOJIB30BAaTh TEXHOJIOTHYECKOE

00Opy/IOBaHMSI  PECTOPaHB B  IPAKTHYECKOMH
JIEITETBHOCTH .
Hapbiku: OO0Onagaer NMpakTUYSCKHMMH HaBBIKAMU

0 DKCILTyaTalluH, TEXHHYECKOMY OOCTyKHBAHHIO
0o0OpyfOBaHMS  TNPEINPUSTUH  PECTOPAHHOTO
OuzHeca .

KomnereHuuu: IeMOHCTPHPYET 0a30BbIEC 3HAHUS
U HABBIKU I10 BKCHJIyaTaL[I/II/I 1 HCIIOJIB30BAHUIO
TEXHOJIOTHYECKOTO 000PYIOBaHUS PECTOPAHOB.

hotel complexes; heating systems for hotels; waste
disposal systems; electrical equipment; Trade and
technological equipment of restaurants, cafes and
bars.

Learning result:

Knowing:know methods of data collection and
processing; methods for calculating technical and
economic indicators.

Abilities:be able to design workshops with hotels
and restaurants equipment.

Skills: possess the skills to analyze and interpret
information in a variety of domestic and foreign
sources.

Competencies: ability to develop and present the
hotel product, including in accordance with the
requirements of the consumer, based on the latest
information and communication technologies;
willingness to use modern technology in the hotel
business with the customer.

ITonnin xoawi: (TK) KUB 2218

Ilon araysr: Konak yit 6usneci

Kpeaut xesemi: 5

Kypc aBTopsi: nokrop PhD Ecuios A.b.
IpepexBuzutrep: MIMBbB-neri OuzHec-xocmapiay
[locTpexBUBUTTEP : Meiipamxana JKOHE
MeliMaHxaHa OU3HECiH YHBIMIACTRIPY

IMonai okbITYAbIH MakcaThl: Ka3akcTaH MEH OHBIH
JaMy Ooanrarsl KOHAKKAMIBIK MHIYCTPUSACHIH Herisri
Ma3MYHFa TY>KbIPbIMJIaMaJIAPbl, QJIEMJIE OHBIH TapUXBI,

Koa mucuummnst: (KB) GH 2218
HaunmeHoBaHHE IMCHMINIMHDBI:
Tl'ocTHUYHEBIA OM3HEC

KoauuecTBoO akajeMH4eCKUX KPEIUTOB: 5
ABTop kypca: gokrop PhD Ecunos A.B.
IlpepexBusuThl:  busHec-manupoBanue B
PAI'b

MMocTpexkBU3UTHI: Opranuzamnus pecTOPaHHOTO
M TOCTMHUYHOIrO OM3Heca

I.[e.m; H3YYCHHU A JUCHUIIJINHDBI.

Discipline code: (CCh) HB 2218

Name of the discipline: The hotel business
Number of academic credits: 5

Course author: Dr. PhD Yesilov A.
Prerequisites: Business planning in RDG
Postrequisites: Organization of restaurant and
hotel business

The purpose of studying the discipline:
Formation of concepts of the main content of the
hospitality industry, its history, development and
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JlaMyBI YKoHE KOHAK YH CaJachIHBIH Ka3ipri sKai-KyHiH
KaJIBIITACTHIPY,

KypcThiH KbICKAIIa MAa3MYHBI:. By xypc
CTYICHTTEpAI KOHAK YW OW3HECIH JKy3ere achIpYIbIH
ONMICTEMENIK  HETi3mepiMEH  JKOHE  IMPaKTHUKAIBIK
YCBIHBICTAPBIMEH ~ TaHBICTBIpaAbl. KoHaKXKalIbIIBIK
WHJIyCTPUSCHIHBIH JIaMYbIHA IIIOJy KACANBIN, OCHI

KbI3MET  OarbITHIHBIH ~ SBOJIOLUMSCH  KOPCETLIreH.
Kasipri TYPHCTIK WHAYCTPUSHBIH ayKBIMBI
cumnarTajgaabl, TYpU3MI€ acep ereTiH (akTopiap

TaNJIAHAIbI, cassxaT TypJepi, OChbl canara KaTbIChl 0ap
yiieiMaap kepcetineni. Konak yit OusHeciHiH namy
(hopmanapsel, KOHaK Yil Tamachl Typasbl Jia ce3 OOJbII
oTelp. KoHak yitmepaid kiaccupUKAIUACE OepireH.
XanbIKapaiblK KBI3MET KOPCETY CEKTOPBIHBIH TOPT
cajacblHa epeKIle KOHUT OeniHeAl: TaMakTaHy, TYpY,
KOJIIK, IeMaJbIC.

OKBITY HITHIKECI:

Bigimi:
KOHAKXaMIBIK WHY CTPHUSICHIHBIH HET13T1
CErMEHTTEPIH, KOHAKKANJIBIK HUHIYCTPUSCHIHBIH

Ka3ipri 3aMaHFbl CEKTOPbIHA THECITI KOMITaHHSIIAP/IbIH
HETI3ri Typiepin Oinemis.

Ickepairi:  Jlyppic  Kasipri  3aMaHFBl  KOHaK
TEPMHHOJIOTUSHBI Tali1aiaHa ary
Jarapichl: KOHAaK KOHaK KBI3METTEepre

OKIMrepIliKiIaya3bIMIbIK JIaFAbUIAPBIH CAThII ally.
Kyziperriniri: KonaxxailbUlblK HHIYCTPUSCHIHBIH
MPAaKTUKAIBIK JKYMBIC OUTIMIH KepceTemi KoHe
TYPHUCTIK KbI3METTEP KOPCETETIH, TYPHUCTIK Ky)KaTTama
MEH €CeIIKe ally KYMBIC ICTeHTiH, COHIal-aK
YUBIMIIACTHIPYIIBUIBIK KaOiJeTi xoHe OailiaHbIC.

dopMHupOBaHHE  TOHATHA 00  OCHOBHOM
CONIEp)KaHUM  WHIYCTPHUH  TOCTEIPHHMCTBA,
COBPEMEHHOM COCTOSIHUU TOCTUHUYHOTO
OusHeca.

KpaTkoe onucanue kypca:

Opranuzanus TOCTUHUYHOTO OusHeca.

[l'ocTuHUYHBIE YCIIYTH B CTPYKTYpE TYPUCTCKOTO
oOCiTy>)KuBaHMS. [ OCTHHWYHBIE NPEANIPUATHL:
MOHSTHE, KIacCUpUKausa U Tunoiorus. OTdop
U KOMIUIEKTOBAHME KAJIPOB Ui HNPEANPUATHH
chepel rocrempuumcTBa. OpraHuzauus U
MPENOCTABICHUE  JONOJIHUTEIBHBIX  YCIYT.
OKcmTyaTalluoHHble HOpMBL.  HopmupoBanue
paboyero BPEMEHU CIIyXalUX TOCTHHUYHBIX
opraHuzalvid. AHUMallMOHHBIE YCIYTM B
CTPYKTYypE FOCTHHUYHOI'O IPOAYKTA.
MexnyHapoIHbIC CTaHIAAPTHI OOCTYKUBAHUS B
cepe TOCTHHUYHOTO OHM3Heca

Pe3syabTaT 00yuenus:

3Hanus: 3HaTh OCHOBHBIC CEIMCHTbBI
WHAYCTPUH TOCTENPUMMCTBA, OCHOBHBIE BHIbI
NPEONPUITHH, OTHOCSIIUXCS K COBPEMEHHOH
OTpaciid UHAYCTPUU I'OCTEIPUUMCTBA.

YmMmenus: YMETh IIPaBUJIBHO HCIIOJIB30BATh
COBPEMEHHYIO TOCTUHHYHYIO TEPMHHOJIOTHIO,

Hapixu: IlpuoGpereHne HaBBIKOB pPadOTHI
aMMHHCTpAaTOpa TOCTHHHUIBI B  CIyX0ax
TOCTUHMII.

Kommnerennuu: JleMoHCTpHUpyeT 3HAHUS
MPAKTUIECKOU JIeITEILHOCTH B chepe
TOCTENIPUHMMCTBA M OKa3aHUS TYPUCTCKUX YCIIYT,
paboThI ¢ TYPUCTCKON JOKYMEHTALMEH 1
JIeJIOTIPOU3BOJICTBA, a TAKXKE
OpTraHU3aIlMOHHBIMU HABBIKAMU H
KOMMYHHKAaTHBHOCTBIO.

current state of the hotel industry in the world, in
Kazakhstan and prospects of its development
Brief description of the course: This course
introduces students to the methodological
foundations and practical recommendations for
the implementation of the hotel business. An
overview of the development of the hospitality
industry is given, the evolution of this line of
business is shown. The scale of the modern
tourism industry is characterized, the factors
influencing tourism are analyzed, the types of
trips, organizations involved in this industry are
presented. We are also talking about the forms
of development of the hotel business, hotel
tapas. The classification of hotels is given.
Particular attention is paid to four areas of the
international service sector: food,
accommodation, transport, recreation.

Learning result:

Knowing: know the basic segments of the
hospitality industry, the main types of
companies belonging to the modern sector of the
hospitality industry.

Abilities: to know how to use the terminology
of modern hotel

Skills: IMpuoOpereHre HaBBIKOB  PabOTHI
aIMUHHUCTPAaTOpa TOCTHHHUILI B  CIIy)bax
TOCTHHHII.

Competencies:  Demonstrates knowledge of
practical work in the hospitality industry and
providing tourist services, working with tourist
documentation and record keeping, as well as
organizational skills and communication.

18

Ionnin konp1  (TK) MBZh 2219

Koa mucummiuaer KV ORB 2219

Discipline code (CCh) ERB 2219
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ITon aTaywl: MeiipamxaHna Ou3HeciHAe KaOabpIKTap
Kpenut xeaemi: - 5.

Kypc aBTOpbI: ara okpitymisi, maructp TynereHoBa
K.T.

IIpepexBu3uTTEp:
«CepBUCKOHEKBI3METKOPCETYTEXHOJIOTHACHI
OHJIIPICTI YHBIMIACTBIPY»
HocTpexBusurrep: «KoHak yi# xyllecinne Ou3HeCTi
Oackapy»

IIonai oKbITYABIH MaKcaThbl :Tuimai Melipamxana
GyHKIUSIAphl MEH KBI3METI Typasibl Jyphic OW3HEC-
JKOCIIap KYPYIbI YUpETY.

KypcThin KbIcKalIa Ma3MYHBI:

Meiipamxana  Oipereif = KOFaMJbIK  TaMaKTaHABIPY
KOMIIAHHSACHI peTiHAe. OMOeOam Taramuap, Xyy XoHe
Tazajgay okaOmpIFel. Terictey, Kecy JKoHEe HICY-
apanacTeIpy ka0mbIKTapbl. JKBUIBITY ammaparhl Typalibl
Kaumbel  akmapar. Kby — SHEprusiChIHBIH — JKOHE
CAJIKBIHAATKBINTAPABIH ~ Ko3aepi. [licipy  KaOIbIFbL.
bIcThIK JKoHE BICTBIK Cy >XKaOIBIKTapbl TOHA3BITKBIII
JKaOIBIKTAP. Byn xypc cTyaeHTTepai Typu3Mmjeri
MelpaMxaHa KBI3METIH JKy3ere achIpyAbIH 9IiCTEMEIIK
HETI3ZIepIMEH JKOHE MPAKTHKAIBIK YCHIHBICTAPBIMCH
TaHBICTBIPANBL. AC MO3IpiH JaiibIHAayFa KOHE OIOKETTI

aynapsuiagsl. OKbITY

«KTK

ecenreyre
HITHIKeC!
Binimi: Ocel moHI 3epenney HOTHXKECIHIE MeiipamxaHa
OW3HECIHIH YUBIMIACTBIPY JKOHE jKOocmapiay OOHBIHIIA
CTYJCHTTEPIiH O17TiM ay OONBIN TaObLIA b

Ickepairi:  BHIOBI  OPraHM3aTOPCKO-YIPABICHUECKHX
paboT B pecTopaHHOM OU3HECE

Jarapichl:MelipaMxaHa OW3HEC JaFJbUIAPBIH, BIIbIC,
KOPIIOPATUBTIK MOJICHHUET, MelipaMxaHa OW3HECIHIE acyi
KepeK-)KapaKTapbIHBIH MCH JKa0IBIKTapIbI KIKTEY.
Kysiperriniri: Ocpl moHzi OKpIN yiipeHyae MeiipamxaHa
OM3HeCIHIE KY3BIPETi JKYMBIC XXETEKIIici O(UIMaHTTap
JKoHe 0acKa J1a KbI3METKepJiep KY3bIPETTUIICIH alajbl.

epeKiie  Hazap

HaumenoBanue aucuumiuHbl: O60pyIoBaHUE B
pecTopaHHOM Ou3Hece

KounyecTBO akaieMu4ecKUX KPeAUTOB: 5
ABTOP Kypca: cr.npernojaBareib, MarucTp
Tynerenosa K.T.IlpepexBusntsl: «TexHnomorus
00CITyXUBaHUS U cepBUC» «OpraHu3anus
npousBozactea [1OIT»

IlocTpeKkBU3HUTHI: «YnpasieHue 6usHec
IPOLIECCAMU B OTEJIEN

eab n3yyeHus JUCHUIINHBI

MpaBWIIbHOE W 3(PQPEKTHBHOE IUIAHUPOBAHHE

pecTopaHHOro Ow3Heca MO (YHKIHSM W BHIAM
JICSITETHOCTH.

Kpartkoe onmucaHue Kypca :

Pectopan kak yHUKaJIbHOE TPEATIPUATHE TUTAHUS.
YHHBepcalbHbIC KYXOHHBIC MAIUHBI, MOSYHOE U

OYHCTHTEIHHOE obopyaoBaHue.
W3menbunrtenbHOe, peXylmiee W MECHIBHO-
nepeMeNInBaroliee 000pyI0BaHHUE. OO6mue

CBEEHMs O TEIUIOBBIX ammaparax. lMcrouyHuku
TEIUIOBOI PHEPrHM M TEIUIOHOCHTENH. BapouHoe

o0opyoBaHue. ’KapouHnonekapHoe u
BOJIOTpEIHOE obopyoBaHHe X0noaMIILHOE
00opyI0BaHHE. JaHHBII  Kypc  3HAKOMMT
CTyZ[eHTOB C METOOAUYCCKUMHU OCHOBaMu u
MPAKTUYECKUMHA pEKOMEHIATISIMHU 10
OCYIIECTBJIICHHIO PECTOPAHHOW JIEATEIHHOCTH B
TypHU3Me. Ocoboe BHUMAaHUE yaensiercs

COCTaBJICHHIO MEHIO M MIO/ICUETy Oro/pKeTa.
Pe3yabTaT 00yueHus :

3nanusa: PesyneraroM uccnemoBaHMA —JIaHHOW
JMCIATUTIHEI ABJIACTCS npruoOpeTeHne
CTyACHTaMH 3HAHUH OTHOCHUTEJILHO OpraHn3anyu
¥ IJTAaHUPOBAHUS PECTOPAHHOTO OH3Heca.
YMeHHUA: BBl OPTraHN3aTOPCKO-YIPABICHYECKUX
paboT B pecTopaHHOM OH3HECE

HaBbIku: HaBbIKM  PabOTHl  PECTOPAHHOTO

Name of the discipline:
restaurant busines

Number of credits: - 5.
Course author:. master Tulegenova K.T.
Prerequisites:«Technology  maintenance
service» «Organization of production of POP»
Postrequisites: «Business process management in
hotel»

Purpose of studying of the discipline: correct
and effective restaurant business plan on the
functions and activities.

Brief description of the course:

Restaurant as a unique catering company.
Universal kitchen machines, washing and cleaning
equipment. Grinding, cutting and kneading-mixing
equipment. General information about the heat
apparatus. Sources of thermal energy and coolants.
Cooking equipment. Hot and hot water equipment
Refrigeration equipment.This course introduces
students to the basics of the methodological and
practical recommendations for the implementation
of restaurant activity in tourism. Particular
attention is paid to the preparation of menus and
calculation of the budget.

Learning result:

Knowing: The result of the study of this discipline
is to acquire knowledge of the students on the
organization and planning of the restaurant
business.

Abilities: types of organizational
administrative work in the restaurant business
Skills: skills of restaurant businesses, tableware,
corporate culture, the classification of Kkitchen
utensils and equipment in the restaurant business.
Competencies: in the study of this discipline
acquires competence work maitre d'hotel, the
waiters and other staff in the restaurant business

Equipment in the

and

and
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MPEINPHUATHS, CEPBUPOBKU CTOJA, KOPHOPATHBHOM
KYJIBTYpPBI, KIACCH(DUKAIIMH MOCYIBI U HHBEHTAPS
B pecTopaHHOM OH3Hece.

KoMnerenumu: pu W3Y4YCHUH JTaHHOM
JUCHUILTHHBI TPUOOPETaeT KOMITCTCHIIUH PaOOThI
MeTpojoTeneld, oQUIAHTOB U APYTOro MepcoHaia
B pecTopaHHOM OH3Hece.

IIonnin koapl: (TK) KYKMTB 2219

IIon araybr:

Konaxk yil KocinmopbsIHAAPbIHEIH MaTepUANIbI-TEXHUKAIBIK
0azachel

Kpeaut kosemi:3 .

HpepexBuszntrep: «MIMb x)abapikTap» «MeiipamxaHa
JKoHE MeliMaHxaHa Ou3Hec»

HocTpexkBuszntrrep: «CepBUC KOHE KBI3MET KOPCETY
TEXHOJIOTUSCHI». «MeliMaHxaHa  CcepBHCI  JKOHE
MelpaMxaHa MofieHHET», «KUBIHTHIK MeiiMaHXaHaaFbl
aHUManWajgblK  KBI3MET  JKOHE  00C  yaKBITTHI
YHBIMAACTBIPY».

Kypc aBTOpbI: 5.5.K.,J01€HT Mu3ambekoBa JK.K

IIoHAi OKBITYABIH MaKCAThI IIOHHIH MAaKcarhl
KOHAaK  YWIIK  KBI3MET  KOpPCEeTy  CallaCHIHIAFBI
KOCITOPBIHIAPABIH MaTEepPHAIBIK-TEXHUKANBIK 0a3achIH
3epTTey 00BN TaObLIA B!

KprTbIH KbICKAIIA MAa3MYHbI:

«KoHak yilliH MaTepHajAbIK-TEXHUKAIBIK 0a3achl» MoH1
Kocinopeamap «- Oyl CTYyICHTTEpAIH TEOPHUSUIBIK
OimimMaepin amy

Op TYpIi IIKi MHXKEHEPIK KYHeIepAiH KYpbUTBICHI MCH
’KYMBIC icTeyi

TYPHCTIK  KOCIHOPBIHIAPIBIH
JKaOaBIKTap.

KbI3METIHE  KaXKETTI

OKBITY HITHKECI :
Binimi:  KoHak yiiep MEH TYPHCTIK KeIIeHASPIiH

Koa nucunmunbi: (KB) MTBGP 2219
HanmeHoBaHHe IMCHUININHBI:
MarepuanbHO-TeXHUYecKasi 0a3a TOCTUHUYHBIX
MPEIIPUATAN

KounyecTBO akaieMu4ecKUX KPeAUTOB :3
IpepexBusnutsl: «O60pynosanue B PII'by.
«PecropaHHbIi 1 TOCTHHHYHBIN OU3HECH.
MocTpexBusnThl: «TexHOIOTHS 00CTY)KHBaHUS U
cepBuUCY, «KylbTypa pecTopaHHOTO U
TOCTHHHYHOTO cepBHcay. «OpraHu3anus 10cyra u
aHMMAaIOHHOHN JISITETBHOCTH B TOCTHHUYIHBIX
KOMITJIEKCaX.

ABTOp Kypca: k.3.H., 1oueHT Mu3amGexoBa
K.K.

Heap wu3yYyeHMs JAUCUMILIMHBI. LEIBIO
IVCIMIUTMHBl SBIIAETCS W3y4YeHHE MaTepHaIbHO-
TeXHHYeCKOW  0a3pl  HpeampusaTHidl  cdepsl
TOCTUHUYHBIX YCJIYT.

Kparkoe omucanue Kypca:

Lenpto yueOHONH IUCHUIUIMHBI «MaTepHaabHO-
TeXHW4ecKas 0a3a TOCTHHHYHBIX

MIPEAIPUATUI SIBIISIETCS npruoOpeTeHne
CTYACHTaMH TCOPECTUICCKUX 3HAHMH I10
YCTPONCTBY M JKCIUTyaTallMW Ppa3JIMYHBIX BHUJIOB
BHYTPEHHUX WHKEHEPHBIX CUCTEM U
000pyTIoBaHMsI, HEOOXOIUMBIX ISl JIEATEILHOCTH
TYPUCTCKUX MPEATIPUATHI.

PesyabTaT 00y4eHus:

3HaHUA: 3HaeT TPeOOBaHUS K 3AaHHUSIM TOCTHHHIL

Discipline code: (CCh) MTBHC 2219
Name of the discipline:

Material and technical base of hotel companies
Number of credits: 3

Prerequisites: «Equipment in RDGB» «Catering
and Hospitality»

Postrequisites:«Technology  maintenance and
service» «Culture of restaurant and hotel service»
«Leisure and animation activities in the hotel
complexes»

Purpose of studying of the discipline:purpose of
discipline is to study the material and technical
base of the enterprises in the sphere of hotel
services

Brief description of the course:

The purpose of the discipline "Material and
technical base of hotel

enterprises ’is the acquisition by students of
theoretical knowledge on

device and operation of various types of internal
engineering systems and

equipment necessary for the activities of tourist
enterprises.

Learning result:

Knowing:know the basic requirements for
buildings of hotels and tourist complexes;
sistemy! | life support and engineering equipment
of hotels and tourist complexes, their operating
rules.
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FUMapaTTaphl YIOIiH HETi3ri TajanTtapisl Ouly; KOHaK
yilllep MeH TYpUCTIK KelleHAep XyHeciHaeri TIpIIiTiKTi
KaMTaMachl3 €Ty JKOHE WHXXCHEPIiK KaOJbIKTaphiH,
OJIapJIBIH OTICPALUSIIBIK epeXkKeNIepiH O1y.

IckepJiiri: KOHaKTapAblH  XKaWIbUIBIFBI YIIIH KOHAK
yilmep MeH  TypHCTIK  KEIIEHAEPAiH  TIpIIUIKTI
KaMTaMachbl3 €Ty OKyHemepi MeH >KaOJbIKTapbIH
naianasa any.

JaFapichl: KOHaK Yl KOCIMOPHBIHBIH —MaTepUall/ibl-
TeXHHUKAIBIK KbI3METi OOWBIHIIA aKMapaTThl JKHHAY,
OHICY JKOHE Talay AaFJbUIapbIH UTepy.

Kysiperriniri: xoHax yif KOCITOPBIHHBIH 3KOHOMHKAJIBIK
Tannay OarmapiiaMaapbl MEH OJIICTEpiH cayaTThl YKOHE
HET13]11 93ipJiey KY3bIPETTIIIT1.

H TYPHCTCKUX KOMILIEKCOB; CHCTEMBI—
KM3HEOOECIIEYeHUSI M HHKCHEPHO-TEXHHYECKOE
obopymoBaHue TOCTHHHIL H TYPHCTCKUX
KOMILICKCOB, MTPABUJIA MX YKCILTyaTalnu.

YMeHHsi.  yMeTe  HUCIONB30BaThb  CHCTEMBI
JKU3HeoOecreueHnss 1 000pyI0OBaHUS TOCTHHUIL U

TYPUCTCKHUXKOMILJIEKCOB TSt o0ecredeHus!
KoM(opTa Mpo>KMUBAIOIINX
Happiku: 1OKa3plBaeT BIAJCHUE HAaBBIKAMU

coopa, 00pabOTKM ¥ aHanM3a HWHGOpPMAIUU U

obecrieueHue MaTepUaTbHO-TEXHUYECKOTO
obecrieueHus JIEATEIbHOCTH  TOCTUHUYHOIO
MIpeaNPUATUS

KomnereHuuu: ymMeTs rpaMOTHO U OOOCHOBaHHO

Abilities: be able to use life-support systems and
equipment hotels and tourist complexes for the
comfort living

Skills:possess skills acquisition, processing and
analysis of information on the logistics activities of
the hotel enterprise

Competencies:to be able to competently and
reasonably develop programs and methods of
economic analysis of the hotel enterprise.

pa3pabaTeiBaTh ~ IPOTPaMMBI M METOJUKH
3KOHOMHUYECCKOI'O aHaJIn3a OCATCIIBHOCTU
TOCTUHUYHOI'O NPEATIPUATHA.
19 | IIonnin koael: KV UKMIZh 2220 Koa mmcmmnimnbel. KV IPGKR 2220 Discipline code: (CCh) IDHCR 2220

ITon aTaywl: KoHak yil kerieHepi MeH
MelpaMxaHaTapbIHBIH MHHOBALMSUTBIK YK00aTapsl
Kpenur xesemi: 5

Kypc aBTOpBI: 5.5.K.,J01€HT MHu3ambekosa JK.K
IlpepexBusurrep «MeiljpaMxaHa >KoHE MeWMaHXaHa
OM3HeciHIE  KBI3METTEpAi  cepTU(HKATTay  >KOHE
craHnaprray», «MelpaMxaHa JKOHE  MEHMaHXaHa
MapKETHHT1».

HocTpexBusurrep «KoHak yit >xydeciHge OH3HeECTI
Oackapy».

IIoHai OKBITYABIH MAKCATBbI K KypCTBIK JKOHE
JUTUTOMJIBIK, Jk00amapapl OpbIHAay Ke3eHiHIe, COHIal-aK
OHJIIpIC MpOIIECiHIE, TEXHOJIOTHUSIIBIK,
YHBIMIACTHIPYIIBLIBIK, SKOHOMUKAJIBIK )KOHE HHYKEHEPITIK
MoceNieiep/li  UIelly YIIiH — TOoyelci3  CTyIeHTTep.i
JAWBIHIAY KYPCTBIH HETi3Ti MaKcaThl OOJIBIN TaOBLIa b
KypcTbiH KbICKaIIa MAa3MYHBbI

KoHak yiiniH KbI3METiH >K00aIayJblH TEOPHSIIBIK

HanMeHoBaHMe THCHHUILIMHLI: THHOBaIIMOHHOE
MIPOEKTUPOBAHNE TOCTUHUYHBIX KOMIUIEKCOB 1
pEeCTOpaHoB

KoanuecTBo akageMu4eCcKHX KPeIUTOB: 5
ABTOp Kypca: k.3.H., 1oneHT Mu3amGexoBa
K.K.

IIpepexBusntnl: «CTaHgapTU3anus u
cepTH(HUKAIS yCIyT PECTOPAHHOTO U
TOCTMHUYHOTO Ou3Hecay, «PecTopaHHbIN 1
TOCTHUHUYHBINA MapKETUHI.
IlocTpexkBU3NTHI: «YmnpaBieHue
MIPOLIECCAMU B OTEJIEN

Heap wu3ydyeHMs] AUCUUIJIMHBI:OCHOBHON
3ajayeidl  Kypca IIOAIOTOBKAa  CTYIEHTOB K
CaMOCTOSATEIBHOMY PEIICHUI0 TEXHOJIOTUYECKHUX,
OPraHU3aLlUOHHO-3KOHOMHUYECKUX U MHXKEHEPHBIX
BOMIPOCOB B TIEPUOJ BBIMOJIHEHHUS KYPCOBBIX WU
JUIUIOMHBIX IIPOEKTOB, a TaKkKe B Ipolecce

ousHec

Name of the discipline: Innovative design of hotel
complexes and restaurants
Number of credits: 5
Course author: k.e.s
K.
(Prerequisites:«Standardization and certification
services of restaurant and hotel business»,
«Catering & Hospitality Marketingy.
Postrequisites:«Business process management in
hotel».

Purpose of studying of the discipline: the main
objective of the course to prepare students for
independent decision of technological,
organizational, economic and engineering issues
during the period of performance of course and
degree projects, as well as in the production
process

Brief description of the course:

Mizambekova Zh.
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Herizaepi. Konak yiinep MeH 6acka J1a TYPMBICTBIK
MakcaTrTarbl OOBEKTUICpIiH OHOIPICTIK JKOHE
TEXHOJIOTHSUIBIK KBI3METIH YUbIMAAcThIpy. KoHak
yi eHiMuepiH xobanay. KoHak yit eHiMaepi MeH
KBI3METTEPiHIH II3alHBI Ke3eHaepi.
MHHOBaMSUTBIK, KOHAK YH KYPBUIBICHIH jKoOanay.
Konak yiiaiH KbI3METiH XoOalayaslH 3aMaHayd
TEXHOJIOTHSUIApl MeH omictepi. KoHaky# ic-
HIapajiapelH  KOOaJlaylarbl — MICTEIK  JKOHE
OTaHJBIK Toxipube. J[luzalilH aBTOMAaTTaHABIPY
KyHenepi.

OKBITY HITHIKECI :

Binimi: TypHcTik koHEe KOHAK YW jKOHE MelpamxaHa
KEIIEHIH JKOHE TCXHUKAJIBIK OICpAlUAHBI >1<063J1ay
HeTi37epiH Oiy.

Ickepairi:eHaipicTiKk  FUMapaTTapJblH ~ KOHCTPYKTHBTI
JKocTapiiay menrimMaepid Kadsuiaayra KaoieTTi 60mysl
)Iaf'}lbl(:l)l: >1<06anay MEH JXocCmapJay AarJblIapbIHbIH
6omybI

Kysiperrijiri: e3iHiH Oonamak MaMaHIBIFBIHBIH MOHI
MCH QJICYMCETTIK MAaHbI3JAbUIBIFbIH TYCIHY, OFaH TYPAKThbI
KBI3BIFYINBLIBIK TAHBITY.

MIPOM3BOACTBEHHOM AEATEIFHOCTH
KpaTtkoe omucanue Kypca :
Teoperndeckue OCHOBBI
TOCTUHUYHONH  JI€ATEJIbHOCTH.
MIPOM3BOACTBEHHO-TEXHOJIOTUIECKOM
NESITeIbHOCTH  TOCTHHHI] W WHBIX  CPEINCTB
pasmeneHus. IIpoexkTupoBaHHE TI'OCTHMHHUYHOTO
IPOAYKTA. DTalnbl NPOSKTUPOBAHHS TOCTUHUYHBIX
MIPOIYKTOB u YCIIYT. [IpoexTupoBanme
WHHOBAllUOHHOTO  TOCTHHUYHOTO  TPOJYKTA.
CoBpeMeHHBIE TEXHOJIOTUU u METO/IbI
MPOCKTHPOBAHUS TOCTHHHUYHON  IeSTEIHHOCTH.
3apyOeKHbIiI u OTEYECTBEHHBIN OTIBIT
MPOEKTUPOBAHMUS TOCTUHHYHON  J1eSTEIbHOCTH.
CucTeMBI aBTOMATH3AINH TIPOSKTHPOBAHHSL.
PesynbTat 00yuenus :

3HaHMsA: 3HATH  OCHOBBl  IPOCKTHUPOBAHUS
TYPHUCTCKHUX u TOCTHHUYHO-PECTOPAHHBIX
KOMIIIEKCOB M X TEXHHYCCKOM OKCILTyaTaluu.
YMenusi: yMeTh TPHHAMATH KOHCTPYKTHBHEIC
00BEMHO-TTAHUPOBOYHBIC pemeHus
MPOMBIIIJICHHBIX 3[[3HI/II>1

MPOCKTHPOBAHUSI
Opranuzanus

HaBblkM: HMeTh HABBIKM INPOEKTHPOBAHUS M
IJIAHUPOBAHUS

Komnerenuuu: MOHUMATh  CYIIHOCTH U
COLMAJIBHYIO ~ 3HAUYMMOCTh  CBOeH  Oymyrmeit
npodeccuu, TPOSBIATh K HEW YCTOWYMBBIN
UHTEpEC.

The theoretical basis of the design of hotel
activities.  Organization of production and
technological activities of hotels and other
accommodation facilities. Designing a hotel
product. Stages of design of hotel products and
services. Designing an innovative hotel product.
Modern technologies and methods of designing
hotel activity. Foreign and domestic experience in
the design of hotel activities. Design automation
systems.

Learning result:

Knowing: know the basics of designing tourist
and hotel-restaurant complex and technical
operation.

Abilities: be able to take constructive space-
planning solutions of industrial buildings

Skills: have the skills to design and planning
Competencies: understand the nature and the
social importance of their future profession, to
show to her sustained interest

Ionnin koab: (TK) BKU 2220
IIon  araysl: bamkerrep MeH  KaObuimaysiapiasl
YUBIMIACTBIPY

AKaJeMUSVIBIK KPeAUTTEP KojeMi:5

Kypc aBTopbI: 5.5.x.,001€HT Musambekosa JK.K.
IIpepexBu3nTTEp: KoHarKalIblK —~ MHIYCTPHUACHI
Herizaepi

IlocTpexkBU3NTTEP: Pecmu JkoHE JUIUIOMATHUSIIBIK

Kon qucuumiunet: (KB) OBP 2220
HanmenoBanue qucuuniannbl: Opranusanus
OaHKETOB U IPUEMOB

KosmuecTBO aKkaieMHYeCKUX KPEIUTOB: 5
ABTOp Kypca: Musamb6ekosa JXK.K., k.2.H.,
JIOLICHT

IIpepexkBu3nTbl: OCHOBBI HHAYCTPUU
rOCTENPHUUMCTBA

Discipline code: (CCh) OBR 2220
Name of the discipline:Organization of banquets
and receptions

Number of academic credits:5

Course author: k.e.s Mizambekova Zh. K.
Prerequisites: Fundamentals of the hospitality
industry

Postrequisites: Service of official and diplomatik
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KaObIIIaysapFa KbI3MET KOPCETY
IIoHai OKBITYIBIH MaKCATHI:

KBI3MET KOpCETEeTIH KOHE KecTelepaiH Oe3eHmipy
epexenepli, KbI3MET OMICTEpiHIH Typi, OaHKeTTEp MEH
KaObuaynap  YHBIMAACTBIpYJA  JKYMBIC  OHiCTepi,
oQuIHaHTTAp.

KypcTbiH KbICKaIIa Ma3MYHbI:

Jumomatusuielk  KabObuimay. banker Oyder. banker
KokTeinp.  CanraHaTTel  KbI3MET  TaICBIPBICTAPIBI
KaObuIIay TOPTIiOi.

OKBITY HITHIKECI:

BinimMi: cepBHUCTIK KbI3MET HETI3Jepi; epexenep MeH
KBI3METTEepi KBI3MET naianaHyIbsUIapIbH
YUBIMAACTBIPY — OMICTEpi; IKOHOMHKA  CEKTOPJIApHI;
Oackapy cumatbl MeH npuHIUNTepi; EHOEK xoHe
HmepcoHaANAbl  Oackapy YHWBIMIACTBIPY MPHHIUITEDL;
Ickepiik KapbIM-KaThIHAC STHKACHI; Backapy
TICUXOJIOTHACKH,  JEpeKkTi  Oackapy Oarmapiamalibik
KaMTaMachI3 €Ty.

Ickepairi: KBI3MET KOpCeTy camachlH OaKbuiay;
TYTBIHYIIBUIAPIBIH OPHANACTHIPY OaKBUIAYOBl JKYy3ere
aceIpaZbl;  apbl3Iapasl  Kapaioel  JKOHE  OJapbl
OonnmpipMay YIIiH IIapanap KaObUljayFa; Ta3aiblK MeH
TOPTINTI KOHAK YWIep MEH TypH3M CallalapbIHIAFHL,
MelpaMxaHa KelIeHepi, perjaMeHTTep )KOHEe KayilCi3IiK
CTaHIAPTTapbIH JKY3€Te achlpy MKOHE €HOCK T'MIMeHAChl
JKOHE TWUTHMEHa TaJanTapblHa KaMTaMachl3 €Ty YIIiH,
KBI3METKEPIICPIiH )KYMBICHIH Kalaranay

Jarabichl: OaHKeTTep MEH KaObuimaynap YHBIMIACTBIPY
JIaF IbLIaphI

Kysiperriniri: e3iHiH Ooyanak MaMaHIbIFIHBIH MOHI
MEH QJIEYMETTiK MaHBI3IBUIBIFBIH TYCiHY, OFAaH TYPaKThI
KbI3BIFYIIBUIBIK TAHBITY.

MocTpexkBusutbl: OOCITYyXHBaHUE OQUITHATEHBIX
U TUIIIOMaTHYECKHUX ITPUEMOB

esap n3yyeHUust TUCUMILIUHBI:

NpaBWia CEPBUPOBKH W O(QOPMIEHUS CTOJIOB,
pa3nu4yHble MeTONBl OOCIY)XMBaHHUS, TEXHHUKH
paboThl OQUIIMAHTOB NPU OpTaHH3ANHA OAHKETOB
1 TIPHEMOB.

Kpartkoe onucanue Kypca:
Jummmomatnveckuid  mpueM.  bankeT-(ypirer.
Banker-kokreinb. Ilopsanok mpuema 3aka3oB Ha
00CITyKBaHUE TOP>KECTB.

PesyabraTt 00yuenus:

3HaHHSA. OCHOBBI CEPBHUCHOW  JEATEIBHOCTH;
NpaBWja W METOAbl OpraHHM3alMU OOCITYKHBaHHS
moTpeduTeneii  yciayr; OKOHOMHUKY  OTPAaciH;
CYIIHOCTb M NPUHIUIBI MEHEDKMEHTA; TIPHHIIMIIBL
OpraHu3aluy Tpyla W yIpaBJIeHHE IEepPCOHAIOM;
9THKY JENOBOTO OOIIEHWS; YIPaBICHYECKYIO
IICUXOJIOTHIO; JOKYMEHTallMOHHOE OOecreyeHne

yIpaBiIeHUS.
YMeHusi: OCYHICCTBIATH KOHTPOJHh KadecTBa
MPEIOCTABISIEMBIX YCIIyT; OCYIIECTBIIATE
KOHTPOJIb 32  pa3MeIIeHHEeM IOTpeOuTemnei;

paccMaTpUBaTh MPETECH3UH U IPUHUMATH MEPBI 110
MX MPEAOTBPAIICHUIO; OCYIIECTBIIATh KOHTPOIIb 32
paboToii mepcoHana, 3a 06ecre4eHueM YUCTOTHI |
MnopsAaKka B NOMCHICHUAX TOCTUHUI] U TYPUCTCKHUX,
PECTOPaHHBIX KOMIUIEKCOB, 32 BBIOJIHCHHUEM
MpaBWI W HOPM OXpaHBl TpyAa M TpeOOBaHUIA
HpOH3BOIICTBCHHOI>i CaHUTApUH U TUTUCHBI

HaBbIku: UMeTh HaBBIKM OpTaHU3AIMU OAHKETOB

U TIPUEMOB
Komnerenuuu: MOHUMAaTh  CYUIHOCTb W
COLIMATIBHYID  3HAUYMMOCTh  CBOeH  Oymymiei
npodeccuu, NPOSBIATh K HEH YCTOWYMBBIN

UHTEpEC.

reception

Purpose of studying of the discipline:

The rules of serving and decoration of tables, a
variety of service methods, techniques waiters
working in the organization of banquets and
receptions.

Brief description of the course:

Diplomatic priem.Banket-furshet.Banket-
kokteyl.Poryadok receiving orders for ceremonial
service.

Learning result:

Knowing: the basics of service activities; rules
and methods of organization of service users of
services; sectors of the economy; the nature and
principles of management; principles  of
organization of labor and personnel management;
ethics of business communication; management
psychology; documentary management software.
Abilities: to monitor the quality of services;
exercise control over the placement of the
consumers; consider claims and to take measures
to prevent them; oversee the work of the staff, for
ensuring cleanliness and order in the areas of
hotels and tourism, restaurant complexes, the
implementation of regulations and safety standards

and requirements of occupational health and
hygiene

Skills: have the skills of organization banquets and
receptions

Competencies: understand the nature and the
social importance of their future profession, to
show to her sustained interest.
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IMonnin xoawl: (TK) KKSL 3221

ITon arayer: KpI3MeT kepceTy canachlHIArbl
JIOTUCTHKA

AKaJeMUSJIBIK KPpeIUuTTEP KoJieMi . 5

Kypc aBropsl: o.r.K. jgoueHr Kypmankyiosa
H.K.

HpepexBusurrep: MxxMb-neri MmapkeTHHT:
IMocTpexkBu3utTep: MxMb-neri kypan

KaOABIKTap
IIonai okwITYABIH MakcaTbl: by Oomamak
MaMaHHBIH JIOTUCTHKA cajachIHIarbl

JAWBIHIBIFBIH, KOCIIOPBIHIBI OacKapy/aa 3aMaHayn
JIOTHCTHUKANBIK ~KypajajapAapl KojjaHa OuTymi
KajblnTacTelpy. KocimopeIHHBIH Oara cascaThiH
KaJIBIIITACTBIPY, 0Oara  CTPATErHSICBIH  JKOHE
YHBIMIACTBIPY TAKTUKACHIH TaHIAY

KypcThbiH KbICKaIIa Ma3MYHbI:

TyxbIpeIMIaMa, MaKcaTTapsbl, MiHETTEPI,
JIOTHCTUKAHBIH TYKBIPbIMIaMachl. JIOTMCTHKAIBIK

arbiIMJap. MarepuanabplK JKOHE  aKMapaTThIK
arpIMzap. JlorucTukansik Kyuenep.
JloructukanblH  (QYHKIIUOHAIABIK  OaFbITTapHI.

CarpIn amy JOrMCTUKACHI

OKBITY HITHIKECI:

Binimi: KpI3MeT KepceTy canachlHAAFbI
JIOTHCTUKAJIBIK KbI3METTIH TEOPUSUIIBIK HET13/IepiH,
Kazakcranaarsl KbI3MET KOPCETY caJachbIHa
JIOTUCTUKAHBI JAMBITY KOHE XKETIJAIPY KOJIJapbIH
oieni

IckepJriri: JIOrMCTUKAIBIK aFbIHAAP/IbI Ta1al
aJajpl; JOTUCTUKAIBIK KYMBICTapIbIH
Kocmapiapbl MEH KeCTelIepiH KypyFa, JKapHama
areHTTIKTEpIMEH jkKoHE OYKapaJbIK aKmapaT

Kon nucumnymnbt: (KB) LSS 3221
HanMeHnoBanmne nuconumannbl: Jlorucruka

B cepe yciyr

KoanuecTBo akageMu4ecKuX KpeAUTOB: 5
ABTOp Kypca:

K.3.H.,q01eHT Kypmankynosa H.K.
IIpepexBusurbl: Mapketunr B P/II'b».
IHocTpexkBH3UTHI, «Ob6opynoBanue B
PII'b».

Leab u3ydyeHust TUCHHUIIAHBI:

B sBJISETCS (DOPMHUPOBAHHWE TOTOBHOCTH Y
Oyayuiero  crenmuanucra B 00JacTH
JIOTUCTUKH, YMCHHUS UCIIOJIb30BATh
COBPEMECHHBI UHCTPYMEHTAPHH JIOTHCTUKU
B yNOpaBIEHUH  MNpeanpususMu.cdeps
ycayr. GopMUpoBaHHS 1IEHOBOW TOJIUTHUKA
MIPEANIPUATHS, BBHIOOpA IICHOBOW CTpaTeruu
U TaKTHKW OpPraHU3aluU

Kparkoe onucanmne Kypcea:

[lonsTne, mwenu, 3aAayd, KOHIEMIUI
JIOTUCTHUKH. Jloructuueckue MTOTOKH.
Marepuanpaple ¥ UHGOPMAIMOHHBIE
MOTOKH. Jlorucrnueckue CHCTEMBI.
OyHKIMOHATBHBIE  00JacTH  JIOTUCTHKH.
3akymnoyHas JIOTUCTHKA.

PesyabraT 00yuenus:

3HaHUsA: 3HACT TEOPETUYECKUE
OCHOBBI,JIOTUCTUYECKOM JAESITETbHOCTU B
cdepe ycnyr, pa3BUTHE U TyTH
COBEpIIICHCTBOBAHUS JIOTUCTHKH B cepe
ycayr B Kazaxcrane

YMeHusi: yMeeT MPOBOJIUTH  aHAJIH3
JIOTHCTUYECKHUX MTOTOKOB; YMEET COCTABIISTh

Discipline code: CCh ~ TSS 3221
Name of the discipline: Service Logistics
Number of academic credits: 5

Course author: k.e.s., Kurmankulova N.Zh.
Prerequisites: Marketing in the RSLB”.
Postrequisites: "Equipment in the
Children's Hospital".

The purpose of studying the discipline: It is
the formation of the willingness of a future
specialist in the field of logistics, the ability to use
modern logistics tools in enterprise management.
Services. Formation of enterprise pricing policy,
selection of pricing strategies and organization
tactics

Brief description of the course:

Concept, goals, objectives, the concept of logistics.
Logistic flows. Material and information flows.
Logistic systems. Functional areas of logistics.
Procurement logistics

Learning result:

Knowing:knows the theoretical foundations of
logistics activities in the service sector,
development and ways to improve logistics in the
services sector in Kazakhstan

Abilities:be able to:

- An analysis of tourist flows;

- Analyze the geo-economics of international
tourism of individual countries and regions.
Skills:knows how to analyze logistics flows; able
to draw up plans and schedules for logistics
activities, provide work with advertising agencies
and the media.

Competencies: demonstrates basic knowledge in
the field of logistics activities in the service sector,
development and ways to improve logistics in the
service sector in Kazakhstan

Russian
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KYpaJAapbIMEH KYMBICTBI KAMTaMacChI3 €TYTe
KaOLJIeTTI.

Jarabichl: KbI3MET KOPCETY, JKOCTapiay KoHe
00JpKay calachlHIAFbI JIOTUCTUKAIIBIK KbI3MET
CaJIachIH/Ia TPAKTUKAIBIK JaFIbLIAPFa He.
KysiperTijtiri: KbI3MeT KOPCETY CalaChIHIAFbI
JIOTUCTHKAJIBIK KbI3MET CAJIAChIH/IaFbl HET13T1
oimimai, Kazakcrangarsl KbI3MET KOPCETY
CEKTOPBIH/IAFbI JIOTHCTUKAHBI JJAMBITY KOHE
KETLIIPY KOJIAAPBIH KepceTe i

IIaHel W TpaduKud  JOTUCTHYECKOM
NeATEILHOCTH, o0ecreunBarh paboTy C
pEKIaMHBIMU areHTCTBAMH U CPEIICTBAMU
MaccoBOI HH(pOPMAIIHH.

HaBbIkM: HMeEeT MPaKTUYSCKUE HABBIKU
JIOTUCTUYECKON JesaTenbHOCTH B cdepe
yCIyT, TUIAHUPOBAHUS U TIPOTHO3UPOBAHHSI.
Komnerenuuu: neMoHCTpUpYyeT 0a30BbIe
3HAHUS B 00JIACTH JIOTUCTUICCKON
JeSITeIIbHOCTH B cepe YCIyT, Pa3BUTHUS U
IyTel COBEPIICHCTBOBAHMSI JIOTUCTUKHU B
cdepe ycnyr B Kazaxcrane

IMonnin koawbl: (TK) MBMR 3221

IIon araybl: MeilipamxaHa  OuW3HecCiHJET1
MEMJIEKETTIK peTTey

AKaJeMUJIBIK KPeIUTTEP KOJeMi:5

Kypc aBTopsl:  o.F.K.Jg0ueHT KypmaHkyrnoBa
H.K.

IIpepexkBusurTep: MelipamxaHa KoHE KOHAaK Y
OU3HECIHAETI MAPKETHHT

IocTpexkBH3UTTEP: MeiimanxaHa KOHE
MelpaMxaHa MEHEKMEHTI
ITonai  OKBITYABIH MaKcaThl: MelpaMxaHa

OM3HECIHIE MEMJIEKETTIK CaThlll ally >KYHeciHiH
JKaliel O11iM O6epy

KypcTtbin KbICKaIIa Ma3MYHBbI:
KoHaKKalIbUIBIK  WHAYCTPHSICBIH  MEMIIEKETTIK
peTTeyaiH OO0BEKTUBTI KAXKETTUIITT MEH FhUIBIMHU-
TEOpPUSIIBIK Heri3epl. MeMIIeKeTTIK peTTeyaiH
MakKcaTbl MEH MIHJETTEpPl; IKOHOMHKAIBIK ©cy
JKaFIabIHIa MepaMxaHa OW3HECIH MEMJICKETTIK
peTTeyAiH  YUBIMABIK-KYKBIKTBIK ~ HETI3JIepiH;
allMakThl MEMJIEKETTIK peTTeyIiH ULIeTeNIiK

Kon nucuunymmnst: (KB)  GRRB 3221
HanmeHnoBaHue NUCHHUILINHBI:
l'ocynapcTBeHHOE peryJupoBaHue B
pecTopaHHOM Ou3Hece

KonuyecTBo akasieMu4ecKux KpeauToB: 5
ABTOp Kypca:

K.3.H.,JoueHt Kypmankynosa H.OK.
IIpepexBu3uTbl: MapkeTUHr B
pPECTOpaHHOM M TOCTUHUYHOM OH3Hece
IMocTpeKBU3HUTHI:

MeHeKMEHT TOCTHHMIL U PECTOPAaHOB
Henb n3ydeHns IMCHHUIIIMHBI:
chopMUpOBATh Yy CTYACHTOB CHUCTEMBI
3HAHUH O  TOC3aKylKaXx B PECTOPAHHOM
OusHece

Kparkoe onmcanme Kypca: OObeKkTHBHAs
H€O6XO,I[I/IMOCTI> n HAaYYHO-TCOPCTHYUCCKHUC

OCHOBBI  I'OCYJApCTBEHHOI'O  PETYJIUPOBAHUSA
HHIAyCTpUU rocrenpuumcTsa. Llenp U 3apaun
rocyJapCTBEHHOIO peryinupoBanus;
OpraHU3alMOHHO-TIPABOBBIE OCHOBBI

Discipline code: (CCh) SRRB 3221

Name of the discipline:State regulation in the
restaurant business

Number of academic credits: 5

Course author: k.e.s., Kurmankulova N.Zh.
Prerequisites: Marketing in the restaurant and
hotel business
Postrequisites:
restauranty.
The purpose of studying the discipline: form
students' knowledge of the system of public
procurement in the restaurant business

Brief description of the course:

Objective necessity and scientific and theoretical
foundations of state regulation of the hospitality
industry. The purpose and objectives of state
regulation; organizational and legal foundations of
state regulation of the restaurant business in
conditions of economic growth; foreign experience
of state regulation of the region and its use in
Kazakhstan; financial and credit mechanisms
(planning of government procurement, electronic
government procurement) regulation of the
restaurant business; regional, environmental and

«Management of hotels and
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ToxipuOeci xkoHe OHbI KazakcTanma KoJJaHy;
Kap KbUIBIK-HECHUEIIK MeXaHu3MIep (MEMJICKETTIK
caTelll  aldyAbl  JKOCTapiay,  JJIEKTPOHIIBIK
MEMJICKETTIK CaThIll ajay) MelpamxaHa OW3HECIH
peTTey; MEMIJICKETTIH alMaKTBIK, 3KOJOTHSIIBIK
YKOHE CHIPTKbI IKOHOMUKAJIBIK KbI3METI.

OKBITY HITHAKECI:

Binimi:  MemiekerTik  caThIn
Kazakcran  PecrmyOnukachiHbIH
KYKBIKTBIK aKTiIepAl Oiy.
IckepJaiiri:  DNEKTPOHIBIK CaTBIN aly >KyHeciH
naiijanaHy  JKOCBIKCHI3 ~ ©HIM  Oepymriiepai
aHBIKTay  MYMKIHIIri  Oomyel.  KoHkypcrap.
Barampap. KonkypcTtbik KyXXaTTama.
MeMITeKeTTIK caThIll aly YHBIMAACTHIPYIIBLIAPHI
MEH  KATBICYUIbIIAPBIHBIH ~ KYKBIKTapbl — MEH
MiHAeTTepl. BimikTinik Tamantapsl. MemileKkeTTik
CaThII ally Ke3iH/e aaynap.

Jarabicbl:  DIEKTPOHIBIK CaThIl ajly >KyieciH
naiijanaHy JAaFAbUIapbIH, OUTIKTLIIK OSKIKTENyiH
6ap.

Kysiperrimiri: MEMJIEKETTIK CaThIll  aJIy]Ibl
Oackapyra Ky3bIpeTTi 60Ty

aly  Typausl
HOPMAaTHUBTIK

TOCYIapCTBEHHOTO
pECTOpaHHOTO Om3Heca B YCIIOBUSX
9KOHOMHYECKOTO pOCTa; 3apyOeKHBIA OIBIT
rOCYJapCTBEHHOI'O PEryIHpoBaHusl 00JacTH U
ero ucronb3oBanne B Kazaxcrane; puraHCOBO-
KpEIUTHbIE MEXaHM3Mbl (IJTAHUPOBAHHUE TOC

peryIrpoBaHus

3aKyNOK,  JJIEKTPOHHBIE  T'OCYJapCTBEHHBIE
3aKYIKH) peryInMpoBaHus PECTOpaHHOTrO
Ou3Heca, peruoHaNbHAs, OSKOJIOTHYECKasT M
BHEIIHEIKOHOMUYECKast JeSITeIbHOCTh
rocyaapcTaa.

PesyabraT 00yuenus:
3HaHuA. 3HaTh HOpMaTuBHbIEe akThl PK mo

rOC3aKyIKaM.
YMeHus: YMETb BBISIBIISITh
HEI0O0POCOBECTHBIX MOCTaBIIUKOB,
MOJIb30BATbCA ~ CHUCTEMOM  3JIEKTPOHHBIX
3aKYIOK. Konkypcsl. [{enoBwie

npennoxxenus. KoHKkypcHas JOKyMeHTalusl.
[IpaBa u 0053aHHOCTH OpPraHU3aTOPOB U
YYaCTHUKOB TOCYJapCTBEHHBIX 3aKYIOK.
KBanuduxanuonnsie TpedboBanus. Cropsl u
3710ynoTpedeHus B cepe roC3aKyIok.
HaBbiku: uMETh HaBBIKM IOJb30BaHUS
CHUCTEMON JIEKTPOHHBIX 3aKYIOK,
KJIACCU(PUIIUPOBAHUST  KBATH(UKAITMOHHBIX
TpeOOBaHUIA.

Komnerenuumu: ObITh KOMIETEHTHBIM B
YIPABIEHUH FOC3aKyNKaMu

foreign economic activity of the state.

Learning result:

Knowing: to know the regulations of Kazakhstan
on public procurement.

Abilities: be able to identify unscrupulous
suppliers to use e-procurement system. Contests.
Quotations. Tender documentation. Rights and
obligations of the organizers and participants of
public procurement. Qualification requirements.
The controversy and abuse in public procurement.
Skills: have the skills to use e-procurement
system, classifying qualifications

Competencies: be competent in the management
of public procurement
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IMounin koawl: (TK) BEA

IMonnin aTaybl: Byxrantepiik ecen »KoHe ayauT
AxaJeMHsSUIBIK KpeIuTTep KoJieMi: 5

Kypc aBTopsbi: Tysyoexkosa M.K.

IIpepexkBusuTTep: busnecti YHBIMAACTHIPY,

Koa nucuumunsr: KB BUA
HanMeHoBaHHe TUCHUILIMHBI. byXranrepckuii
y4eT U ayauT

KosanyecTBo akageMuyecKuX KpeauToB: 5
ABTOp Kypca: Tyzybekoa M.K.

Discipline code: (CCh) AA

Name of the discipline: Accounting and Audit
Number of academic credits: 5

Course author: Tuzubekova M.K.

Prerequisites: Business Organization,
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HNuBecTHUSITBIK Oackapy

[MocTpekBU3NTTEP: TUTLIIOM ANBIH/IAFBI TPAKTHKA
IMonai OKBITYIBIH MAKCATHI:

MIOH[II CTYIEHTTEPiH OOHBIHAA KANBINTACTHIPY.
Oapriplk OemiMzepi OOWBIHINA TaluAay oAiCTEpPl MeH
QICTepiHIH MaFIbIIaAPhIH KOCIIOPBIH KBI3METIHIH
KypcThIH KbICKaIIa Ma3MYHBI

Byxrantepmik  ecem  Heri3jepiH  OKBII-YHpeHY
OapbICBIHIA  CTYACHTTEp TapuUXH  acleKTiUIepi,
MakKcarTappl,  epeeNepii,  cTaHmapTTap  MeEH
TYKBIPBIMIaMaJTBIK Heri3aepai, smicrepi,

OyXraiTepiik ecen KaFuAaTTapblH, €Cell CasiCaThIH,
OyxranTepiik 00BeKTUIepAl, HIOTTAPABIH KYPBUIBIMBIH

JKOHE TYpJEpiH, OyxranTepiik KyKaTTap/isl
3epAeneimi.

OKBITY HOTHIKECI:

OKOHOMHKAIIBIK ~ KYOBUIBICTAp MEH MpPOLECTEpIiH

MOHIH, OJNIapJblH ©3apa OalIaHBICHI
TOYeIALUITiH Olneni;,

JKYHeIey )KOHe MOJIENb/ICY SKOHOMHUKAJIBIK ITPOIECTEP;
@dakTopiapAbIH  OCEPiH  aHBIKTal  ajmajubl, KO
JKETKI3UIreH HOTIDKEIEepi Oarasai ajajpl,
KOCIIOPBIHHBIH JKYMBIC ICTEY THIMAUIITIH apTThIpy
PE3epBTEPiH aHBIKTAY.

MCH ©3apa

IIpepekBU3UTHI: Opraam3arus Ou3Heca,
YnpaBieHue HTHBECTUIUOHHON AESTEIBHOCTHIO
IMocTpeKkBU3UTHI: IPEANUIIIIOMHAS TPAKTHKA
eab u3yyenus AMCUMILIMHBI

TUCIAIIINHBI 3aKTI09aeTcsl B (DOPMUPOBAHUHU Y
CTYICHTOB HABLIKOB METOJUKH U TPUEMOB
aHaliu3a IO BCEM pas3zeliaM XO35UCTBEHHOMN
JeSATEIbHOCTU MPEANPUSATHUSL.

Kpartkoe onucanue kypca:

B xone u3ydyeHusi OCHOB OyXrajaTepcKoro ydera
CTYIEHTbl H3y4alOT HCTOPUYECKUNA AaCHEKT,
3a/1a4u, HOPMAaTHUBHOE peryJaupoBaHue,
CTaHIapThl M  KOHIENTYaJlbHYI0  OCHOBY,
METOABI, TPUHIHUIBI OyXTanTepcKoro ydera,
YYETHYIO MOJIUTHKY, OOBEKTHI yueTa, CTPYKTYPY
W BUJIBI CUETOB, OyXTrajTepcKue JOKYMEHTHI.
PesynbTar 00yuenus:

3HaeT CYIHOCTh SKOHOMUYECKUX SIBICHUU H

mponeccos, nx B3aMMOCBA3b nu
B3aNMO3aBUCUMOCTE, ACTAJIN3UPOBATD,
CUCTCMATU3HPOBATH n MOACIINPOBATb

OKOHOMHUYCCKHUC ITPOLECCCHI; Vmeer OmpeaAcIsATb
BJIUSAHUC (l]aKTOpOB, OIICHMBATh IOOCTHUIHYTBIC

pe3ybTaThl, BBISBISATH PE3EPBHI MOBBIMICHHS
a¢hekTUBHOCTH (YyHKITMOHUPOBAHUS
HPEANPUSTHSL.

Investment Management

Post-requirements: pre-diploma practice

The purpose of studying the discipline:
disciplines lies in the formation of students
techniques and techniques for analysis for all
sections of the economic Business activities.
Brief description of the course:

In the course of studying the basics of
accounting, students study the historical aspect,
objectives, regulations, standards and conceptual
framework, methods, accounting principles,
accounting  policies, accounting  objects,
structure and types of accounts, accounting
documents.

Learning result:

Knows the essence of economic phenomena and
processes, their relationship and
interdependence;  detail  Systematize and
simulate economic processes; Knows how to
determine the effect of factors, evaluate the
results achieved, To identify reserves of
improving the efficiency of the enterprise.

ITonnin konel TK MKUBEA

Ilonnin aTaysl Melipamxana MeH KOHaK Yil On3HecCl
OOWBIHIIIA €CeTT )KOHE ayTUT

AKaJeMUsSUIBIK KpeIuTTep KojaeMi - 5

Kypc aBTopsI Ty3y6exoBa M.K.

IIpepexBu3nrrep: Buznecti YUBIMIACTHIPY,
WuBecTunusisik 6ackapy
IMocTpexkBU3UTTEP: KapxbLibik MEHEDKMEHT,

JIUIUIOM aJI/IBIH/IAFbI TIPAKTHKA
IToHi OKBITYIBIH MAKCATHI

Koa mucmmiimasl KB BUARGB
HaunMeHoBaHue TUCHUILIMHBI byXranrepckuii
y4eT U ayJIUT B PECTOPAHHOM U TOCTUHUYHOM
OusHece

KosmnuecTBO akajeMu4ecKUX KPeIuToB — 5
ABTOp Kypca Ty3y6exosa M.K.
IIpepekBU3NTBI: Opranuzanus OusHeca,
VYpaBieHUE HUHBECTUIIMOHHOM JE€STEIbHOCTHIO
MocTpexBusutbl: DOUHAHCOBBIN MEHEHKMEHT,
NpEeAAUILIIOMHAs TPAaKTUKA

Discipline code CCh AARHB

Name of the discipline Accounting and auditing
in the restaurant and hotel business
Number of academic credits - 5
Course author Tuzubekova M.K.
Prerequisites: Business
Investment Management
Post-requirements:  pre-diploma
writing thesis

Economics, accounting and auditing

Organization,

practice,
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CTYACHTTEPAIH  SKOHOMMKAJBIK  OIepalusiIapabl
CEHIMJII ecerke axy XKoHe MeHpaMxaHa MEH KOHaK YH
OM3HeC KOCIMOPBIHAAPBIHAA KApXKBbUIBIK ECENTLTIKTI
CEHIM/Ii ecenKe aayAbl KAMTaMachl3 eTy.

KypcThiH KbICKaLIa Ma3MYHBI

KOHAaK YH OuW3Heci KocimOpBIHAAPHI KhI3METTEPiHIH
MOHI JKoHEe onapAblH kikrednyi. Konak yinepneri
€CenKe ajy IIBIFBIHAAPBIH JKaKCApPTYABIH HEri3ri
OarprtTapel. KoHak yiizeri KocimopeIHIApIaFbl €Ccerke
aly IOBIFBIHAAPBIH  YHBIMAACTBIPY. Byxranrtepmik
IIBIFBIHAAP Cally VIOIiH KOHAK YA KBI3METTEpPiHiH
epeKIIeiKTepl JXKoHe onapasl Oackapy. Komak yif
OM3HeCI KOCIMOPBIHAAPBIHAA KBI3MET KOPCETYIi eCerKe
anyablH aFeIMIarbl opicreMeci. Konak yii OwusHecl
KOCIITOPBIHIAPBIHBIH ~ KBI3METTEpIH KOpCeTy  YIIiH
€CellKe ajly WIBIFBIHAAPBIH yibIMIAcTeIpy. backapy

MaKcaTTaphbl yLIiH KOHAK yi omsHec
KOCIITOPBIH/IAPBIHBIH KbI3METTEP1 Typajbl IIIKi ecer
Oepynmi  yieiMpacteipy.  lmki  ecem  Gepymi
KaJBIITACTBIPY.

OKBITY HITHIKECH

KapatsuibicTaHyablH — (9JIEyMETTIK, TI'yMaHHUTapIbIK,
3KOHOMHUKAJIBIK) MOHJIEPiHIH (enmeyMerTiK,
TYMaHUTapJIbIK, 9KOHOMUKAJIBIK) MIOHJIEPiHIH
(omeymerTik, TYMaHUTAPJEIK, SKOHOMUKAJIBIK)
TIOH/IEPiHIH KEeH ayKbIMbl MEH Oilay MoAeHHETi Oap
JKEKe TYIFaHbl KAIBINTACTBIPYFa  BIKIAI — €Tel;
OKOHOMHKAHBIH TEOPUSUIBIK HETri3lepi, MEHEIKMEHT,
MapKeTHUHT, KapXbl JKoHE T.0.; OKOHOMMKAaHBI
MEMJIEKETTIK PETTEy[iH MaKcaThl MEH oicTepi,
MEMJICKETTIK  CEKTOPIBIH  JKOHOMHKAJAFBl  POlli;
Koramaplk  mikipre,  canT-gocTypiepre, — cait-
JIOCTYpiiepre, KYKBIKTHIK O>KYWEHIH Heri3iHe KoHe
Kazakcran PecniyOnukachbIHbIH 3aHHAMAaChIHBIH
HET131He HET13eJIreH QIIEYMETTIK-3TUKAJIBIK

KYHJABUIBIKTAP.

ey u3yyeHust IUCUUIIHHBI

00ecreYnTh TEOPETUYECKYI0 M HPAKTHYECKYIO
MIOATOTOBKY CTYAE€HTOB IJsl JIOCTOBEPHOIO
ydeTa XO3SHCTBEHHBIX ONEepaluii U MOATOTOBKU
(MHAHCOBOII OTYETHOCTH HA MNPEONPHUATUAX
PECTOPAaHHOTO U TOCTUHUYHOTO OM3HEca.
Kpartkoe onucanue kypca

CymHOCTh yCIIyr NPEAIpUSITHA TOCTHHHUYHOTO
OmsHeca m wx Kkiaccuukamus. OCHOBHBIE
HaIpaBlIEHUs COBEPIICHCTBOBAHUS
OyXraaTepcKoro ydera 3arpaT B TOCTHHHUIAX.
OpraHuzanyst ydeTa 3arpaT Ha MPEONpHUITHAX
TOCTUHUYHOTO OuzHeca. Bnusaue
0c00EHHOCTEH yCIyr TOCTUHHII U OPTaHHU3alluH
YIpaBJICHUS UMH Ha MOCTPOCHUE
Oyxrairepckoro ydera 3arpat. JlelicTByromas
METOJIMKa y4yeTa 3aTpaT Mo OKa3aHHIO YCIIyT Ha
MPEONPUITHAX TOCTUHUYHOTO OusHeca.
Opranuzanys y4yera 3aTpar 10 OKa3aHHIO yCIyT
peanpusSTHN TOCTUHUYHOTO Ou3Heca.
OpraHuzanyst BHYTPEHHEH OTYETHOCTH IIO
ycIayraMm NpeanpusTHH TOCTHHUYHOIO Ou3Heca
s ueneit  ympasnenus. @opmupoBaHue
BHYTPEHHEW OTYETHOCTH.

Pe3yabTaT 00yuenus

3Haer TEOPETUUECKHUE OCHOBBI
€CTECTBEHHOHAYYHBIX (coumanbHbIX,
TYMaHUTapHBIX, AKOHOMUYECKUX) JAUCIMIUIMH,
CIOCOOCTBYIOIINX (hopMHPOBaHHIO
BBICOKOOOPA30BaHHON JIMYHOCTH C IIUPOKUM

Kpyro30poM ¥ KYJbTYpOHl  MBILIJICHUS;
TEOPETUUECKUE OCHOBBI 3KOHOMHUKHU,
MEHEePKMEHTa, MapKeTHHTa, (UHAHCOB | T. II.;
Lenau u METObI roCyAapCTBEHHOIO
peryiupoBaHus S5KOHOMMUKU, poJIb
FOCYJAPCTBEHHOIO  CEKTOpa B DKOHOMUKE;

The purpose of studying the discipline: to
ensure theoretical and practical training of
students for reliable accounting of economic
operations and the preparation of financial
statements at restaurant and hotel business
enterprises.

Brief description of the course: The essence of
the services of enterprises of the hotel business
and their classification. The main directions of
improving  accounting costs in  hotels.
Organization of accounting costs at hotel
business enterprises. The impact of the features
of hotel services and the management of them to
build accounting costs. The current methodology
for accounting for the provision of services at
the enterprises of the hotel business.
Organization of accounting costs for the
provision of services of enterprises of the hotel
business. Organization of internal reporting on
the services of the hotel business enterprises for
management purposes. Formation of internal
reporting.

Learning result:

Knows the theoretical foundations of natural
science  (social, humanitarian, economic)
disciplines that promote the formation of a
highly educated personality with a wide range of
and culture of thinking; Theoretical foundations
of the economy, management, marketing,
finance, etc.; goals and methods of state
regulation of the economy, the role of the public
sector in the economy; Socio-ethical values,
based on public opinion, traditions, customs,
public norms, the basis of the legal system and
legislation of the Republic of Kazakhstan.
Knows how to navigate the generally accepted




‘ Crpanwuria 46 u3 73

Kanrmer KaOBUIIaHFaH QJIEYMETTIK-3THKAIIBIK
KYHIBUTBIKTAPABI OJIapIbIH KOciOM KBI3METIHAC Kasiai
Oackapyra OOJIATBIHABIFBIH OlJIe/i; KOCIOM KBI3METIICH
OaliJTaHBICTBl 9P TYPJl JKaFgalnapia HKEeMAl JKoHe
KBUDKBIMAITBI 00yFa; Kasipri akmaparTeiK aFplHAapAa
KYPIHI3 koHE >KahaHABIK SKOHOMHKAJarbl ©3repicTep
KYOBUTBICTaphl MEH MpolecTepine OcHimaeny; Kociou
KBI3METIH/IC aKapaTThIK TEXHOJOTHSIAPIbI KOJIIaHY.

COIMAIbHO-3THYECKUE LEHHOCTH, OCHOBAHHBIC
Ha  OOIIECTBEHHOM MHEHHUH, TpaIuIUiX,
00bIYasx, OOIIECTBEHHBIX HOpPMaX, OCHOBBI
MpaBOBOH CHCTEMBI M 3akoHonaTeiabcTBa PK.
YMeeT OpHeHTHPOBAaThCA Ha OOIICTIPUHSATHIC
COLMAIbHO-3TUYECKUE LEHHOCTH B
cBOeH Mpo(hecCHOHAIBHON AEATEIbHOCTH; OBITH
THOKMM M MOOWJIBHBIM B Pa3JIMYHBIX YCIOBHIX
U CHUTYalUsX, CBSI3aHHBIX C NMPOQECCHOHATBHON
JEeATeIIbHOCTBIO; OpPHEHTHPOBATHCS B
COBPEMEHHBIX HMH(POPMAIMOHHBIX IOTOKAX H
alanTUPOBaThCA K JMHAMHUYHO MEHSFOLIIHMCS
SABJICHUAM M IIpOLECCaM B MHpOBOP'I 3KOHOMUKCE;
HCII0JIb30BAaTh I/IH(bOpMaHI/IOHHLIC TEXHOJIOTNHU B
cdepe mpodecCHOHATBHON IS TEIEHOCTH.

socio-ethical values in their professional
activities; be flexible and mobile in various
conditions and situations associated with
professional activities; navigate in modern
information flows and adapt to dynamically
changing phenomena and processes in the global
economy; Use information technologies in
professional activities.
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IMonnin koawt: (TK) KE

IMonnin aTaybl: KocimopbiH 3KOHOMUKACHI
AKaIeMUSUIBIK, KPeTUTTEP KojeMi: 5

Kypc aBTopsi: Ty3zybekoa M.K.

IMpepexBuzntrep: MIMB-geri Ou3Hec-xocnapiay
IMocTpeKBU3MTHI: TUTIIOM aJIJIBIHIAFI TPAKTHKA
IIoHAi OKBITYIBIH MAKCATHI:

CTYICHTTEP/IH OW3HEC-)KYHe peTiHAeri KaruIaTTaphbl
MEH YITiIepi, OHBIH THIMAUITIH apTThIPY MaKcaTbIHIa
KOCIIIKEepITIK  KBI3METTI JKocmapiay >KoHe Oackapy
smictepi Typaibl KeleH i Oiim aiy.

KypeTbiH KbIcKala Ma3MyHbI

"KacinmopbiH 3KOHOMUKACHI" TIOHIHIH MaKCaThI
CTYACHTTEPHAIH KOCIIOPBIHAAD MEH YHWBIMIapAbIH

Koa qucuummuner: (KB) EP
HaumeHoBaHHe JAUCHUILUIUHBI:
NpeANpUITUS

Koau4yecTBo akajeMHu4eCKUX KPeIUTOB: 5
ABTOp Kypca: TyzybekoBa M.K.
IIpepexBusuTbl:  bu3Hec-TUIaHUpPOBaHUE B
PAI'b

ITocTpexkBU3MTHI: IPEAUIUIOMHAS TPAKTUKA
Heab u3yyeHus AMCUMIIMHBI

MPHOOpeTEeHHEe  CTyJIEHTAMH  KOMIUIEKCHBIX
3HAHUM O MNPUHLUNAX U 3aKOHOMEPHOCTSIX
(bYHKITMOHUPOBAHUS OpraHu3aluu Kak
X0351CTBEHHON CHUCTEMBI, 0 METOZIax
IUITAHUPOBAHUSI U YMPABICHUS ACSITEIBHOCTHIO

OKOHOMHKA

Discipline code: (CCh) EE

Name of the discipline: Enterprise Economics
Number of academic credits: 5

Course author: Tuzubekova M.K.
Prerequisites: Business planning in RDGB
Post-requirements: pre-diploma practice

The purpose of studying the discipline:

the acquisition by students of comprehensive
knowledge of the principles and patterns of the
organization of the organization as a business
system, on the methods of planning and
managing enterprise activities in order to
increase its effectiveness.

Brief description of the course:

9KOHOMMKACHI CaJlaChIH/IAFbl Ka3ipri 3aMaHFel Oa3aiblK | MPEaNpusTHsS B  IelaX moBeimeHunss ero | The purpose of the discipline "Enterprise
OumiMai  urepyi  JKOHE  OChl  Heri3je-apHaibl | 3PPEKTUBHOCTH. Economics” is

9KOHOMHKAJIBIK TEPMHHOJIOTHSIHBI MeHrepy >koHe | Kparkoe onmucanue Kypca the development by students of modern basic
KOCIITOPBIHIAP MEH yibBIMIap KbI3MeTiHiH | Llensto JTUCTIMTLITNHBI «dxonomuka | knowledge in the field of economics of
9KOHOMHKAJIBIK KOPCETKIMITEPiH ecenTey, jKocmapiay | MPeanpHsTHsD BIICTCS enterprises and organizations and on this basis -
JKoHe  OaranmaylblH — MPAKTUKANBIK  JIAFbLIapbIH | OCBOCHHME CTYACHTAMH COBpPeMEHHbIX 0Oas3oBbix | the mastery of special economic terminology
MeHrepy. HaxTel kapmaiinmapael  Tanjay  KesiHze | 3HaHMH B oOiacTu SKOHOMHUKHM npeanpusituii u | and the acquisition of practical skills in
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SKOHOMHUKAJIBIK CHITaTTaFbl MpoOiemManapasl aHBIKTai
anajel, ONMap/bl SNy TICUIAEPIH YChIHA alajbl KOHE
KYTUICTIH HOTWXeNepHi Oaramail  amagel  JKOHE
IapyalbUIbIK  KYPri3y HH(PaKyphUILIMBIH —Tallai
anael

OKBITY HOTHIKEC:

MUKpPOIKOHOMUKAJIBIK JICHTCHIE OHJIPICTIH, TapaTy
JKOHE MaTepUaIblK apTHIKIIBUIBIKTAPAbI, COHJA-aK

SKOHOMUKAIBIK KEHICTIKTer1 YHBIMHBIH
(KoCIOPBIHHBIH) KYMBIC icTey MEXaHU3MIH
CUMATTAWTBIH  VFBIMIAP MEH  KaTeropHsuiapiblH
TIpHImik  wWenepiH  Oimemi;  ¥ibpIM  KbI3METiHIH

TUIMIUTITIH Oaraiay KpUTepHUiliepi;

OKOHOMUKAJIBIK MIHIACTTCPIIIH OHTAMJIBI MICIIIMICPIH
Taba amanel. bu3HEc-kocmapApl  d3ipiey  KoHE
SKOHOMHUKAJIBIK Herizney, O3 parapuiapblHa  He:
TEXHHUKATBIK, TEXHOJIOTHSIIBIK JKOHE
YUBIMIACTHIPYIIBUIBIK — MIENNMISPIIH  THIMAUITIH
anpikTay; KocimopbiHna eHAIpicTIK koHe eHOek
MpoIecTepiH OacKapyAblH 3aMaHayd oJicTepi MEH
TEXHOJIOTHSIIAPBIH KOJ/IaHY.

OpraHu3anvii ¥ Ha 3TOW OCHOBE — OBJIaJICHUE
CIIeIMAIbHOM 3KOHOMMYECKON TEPMHUHOJIOTHEN

n HpI/IO6peT€HI/IC MPAKTUICCKUX HaBBIKOB
pacucTa, MJIAaHUPOBAHU u OLICHKHU
OKOHOMHNYCCKHX IoKazaTejaed IesITeIbHOCTH

MPEANPUATHI U OpraHu3aluil. Y MEET BBIABIISTh
MpoOJIeMbl  SKOHOMUYECKOI'O XapakTepa Npu
AaHAIM3€ KOHKPETHBIX CHUTyalui, Mpe[iaraTh
CIIOCOOBI UX PEIIeHHS M OIIEHUBATh OKHIAcMbIe
pe3yJIbTaThl U aHAIM3UPOBATh HHPPACTPYKTYPY
XO03SHUCTBOBAHUS

PesyabTaTt 00y4enust

3HaeT CyIIECTBO TMOHATHH W  KaTeropui,
XapaKTEPU3YIOIINX OTHOIICHUS IPOU3BOJICTBA,
pacnpezeneHus u 0OMEHa MaTepHAIBHBIX Ojar
Ha MHKPOIKOHOMHYECKOM YPOBHE, MEXaHU3M

(YHKIIMOHUPOBAHUS OpTaHu3aIuu
(mpenmpusTHs) B SKOHOMHUYECKOM
MPOCTPAHCTBE; KPHUTEPHH OLICHKH

3¢ (HEeKTUBHOCTH JCATEILHOCTH OPraHU3aluy;
YMeeT OTBICKMBATh ONTHUMAJbHBIC BapHUaHTHI
peleHus X03IHCTBEHHBIX 3a/1a4. pa3padoTaTh U

SKOHOMHYECKH  O0OCHOBaTh  OHW3HEC-TUIaH;
Bnaneer HaBBLIKAMMU: ONpeeNaTh
3¢ (heKTUBHOCTH TEXHUYECKUX,
TEXHOJIOTHYECKHX u OpraHU3alMOHHBIX

peHIeHHfl; MNPUMCHATbL COBPEMCHHBIC MCTOJbI 1
TCXHOJIOTUU YHPAaBJIICHUSA NPOU3BOACTBCHHBIMH
1 TPYAOBBIMHU IMPOHCCCaMU Ha NPCANPUATHUH.

calculating, planning and evaluating economic
performance of enterprises and organizations.
He is able to identify problems of an economic
nature when analyzing specific situations,
suggest ways to solve them and evaluate the
expected results and analyze the management
infrastructureLearning result:

Knows the creatures of the concepts and
categories characterizing the relationship of
production, distribution and exchange of
material benefits on the microeconomic level,
the mechanism of functioning of the
organization (enterprise) in economic space;
Criteria for assessing the effectiveness of the
organization's activities; Able to find optimal
solutions to economic tasks. Develop and
economically substantiate a business plan; Owns
skills: determine the effectiveness of technical,
technological and organizational solutions;
Apply modern methods and technologies for
managing production and labor processes in the
enterprise.

IMounin xoaw! (TK)  1Men 3223

IlonniH aTaybl IHHOBAUSIBIK MEHEIKMEHT
AxaJeMHsSUIBIK KpeaIuTTep KeJieMi - 5

Kypc aBropb1 Kamkun6aesa K.
IIpepexBusurTep: MapKkeTuHr
IHocTpexkBusntrep: HR MenemxmenT

IToHi OKBITYIBIH MAKCATHI

Koa qucuumnunsl (KB) IMen 3223
HaumenoBanue JUCIHHUILTHHBI
MHHoBanMOHHEBIA MEHEKMEHT

KoauyecTBo akajeMH4eCKUX KPeIUTOB — 5
ABTOp Kkypca Kamknn6aesa K.
IIpepexBU3UTBI: MapKeTHHT
MocTrpexBu3ntel: HR MmenepxmenT

Discipline code (CCh) IMen 3223

Name of the discipline Innovation management
Number of academic credits — 5

The author of the course Kashkinbayeva K.
Prerequisites: Marketing

Post-requirements: HR management

The purpose of studying the discipline
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Ic Xy3iHme KONOAHBLIATHIH JKOHE Oenrim
KOKETTUTIKTepAl KaHaFaTTaHObIpa aJlaThlH  JKaHa
HEMece KETUIIPUITeH eHIMJIEP HeMece
TEXHOJIOTHsIIAp TYPiHAET] HIBIFaPMaIIbUTBIK KBI3METTIH
TYIKUTIKTI HOTHXKecl. backama aiTkaHa, WHHOBAIHS
JereHiMi3 - jKaHa Haesylap MeH OumiMaepHai ojapabl
TYTHIHYIIBIHBIH ~ Oenrimi  Oip  KaKeTTUIiKTepiH
KaHaraTTaHABIPY YIIIH ic OKy3iHAe mMaljanaHy
MaKCaTBhIHJa iCKe achIpy HOTIDKEC]

oip

eNJIIH HSKOHOMUKAJIBIK JaMYbIHBIH,
HETi3iHAerT  YHBIMHBIH
MEePCIICKTHBATAPHI

WHHOBAIUsIIAp
APTHIKIIBUIBIKTAPbI MCH
TypaJbl TYTac TYCIHIKTI
KaJIBIIITaCTBIPY, WMHHOBAUAJIbIK TCOPUSAHBIH
HETi37epIMEH  JKOHE WHHOBALMSJIBIK  KbI3METTETI
MEHE/DKMEHTTIH epeKIlle MiHJETTePIMEH TaHBICTHIPY;
WHHOBAaMUAJIbIK )I(O6aﬂap,[[bl iCKe acbIpy JKOHC
caparitay HbICaHAAPbIH, TETIKTEP1 MCEH OICTCPIH
3epaeney.

KypcThbiH KbIcKaIIa Ma3MYHBbI

VHHOBaIMSUIBIK TEOPUSCHl JKOHE OHBIH Ka3ipri
3aMaHfbl  TYKBIPBIMIAMAChIH  KaJBIITACTHIPY.
Oackapy JKyiecl MHHOBALMAJIBIK KOMITAHUSHBIH
Heri3zepi. MHHOBALIASIIBIK MPOLIECIH
YUBIMIACTBIPYABIH  9MICTepl MeH (opmajapsl.
KacinopbiHHBIH VHHOBALHASUTBIK QneyeTiH
JeHreiiH aHpIKTay. MHHOBaIUANBIK KoOanap. sl
Oackapy KoHe >jkoOamapiabl XKy3ere achlpyablH
TUIMIUTITIH OaFanay. ©HIMHIH OMIpJiK [UKIIHIH
Typal keseHaepinae JKaHAIBUIABIKTBI Oackapy
ozicTepi Kypy JKoHE JambITy. VIHHOBalMSIIBIK
CTpaTerusuiap. WHHOBAIHSUTBIK KBI3MET
HOTIXKeJepl. 3UATKEPIiK MEHIIIK. TEXHOJIOTUsIap

enb u3yyeHust AMCUMILIMHBI

(hopMHupOBaHHE IIEIOCTHOTO IPEIACTABICHUS O
OpeUMYyIICCTBE u NEPCIECKTUBHOCTHU
3KOHOMHYECCKOI'O Pa3BUTUA CTpaHbI,
OpraHv3alMy Ha OCHOBE MHHOBallMi; B
O3HAKOMJICHUU C OCHOBaMu I/IHHOB&HI/IOHHOFI
TCOpUHU nu CHGHI/I(bI/IquKI/IMI/I 3agadyaMu
MEHEeDKMEHTA B UHHOBALIMOHHOU
JEeSTeIbHOCTH; B U3y4eHUH (HOpM, MEXaHH3MOB
n METOJ0B pcann3anu u OKCIICPTU3BI
WHHOBAIMOHHBIX IIPOCKTOB.

Kparkoe onucanue Kypca

CraHoBJIEHHE TEOpPUM HWHHOBATUKU U €€
COBpPEMEHHBIE KOHUEITLINH. OcHOBBI
YIPABJICHUS] THHOBAIMOHHOW JESATEIbHOCTH
KOMITaHUU. MeTo el ¥ (hOpMBI OpraHU3aIuu
WHHOBALIMOHHOTO Tpouecca. OnpexaeneHue
YPOBHS  MHHOBAI[MOHHOTO  MOTEHIHAJIA
MPEIIIPUATHS. VYnpasnenue
WHHOBAallUOHHBIMH TPOEKTAMU U OLIEHKA
ypoBHS 3 (PEKTUBHOCTH MPOESKTOB. MeTOAbI
YIOPABJICHHUS CO3aHHEM MW  OCBOCHHEM
WHHOBAallUM  HA  pa3JIMYHBIX  dTamax
YKA3HEHHOTO LHKJIa MPOLYKIIHH.
NuHoBannoHHble cTpareruu. Pe3ynbrarsl
WHHOBAallMOHHOU JIEATEeIIbHOCTH.
Knaccudpukanus XO3SIMCTBYIOIIMNX
CyOBEKTOB IO HWHHOBAIIMOHHOMY THITY U
aHaJIM3 UX MOBEICHUS Ha PHIHKE B YCIOBUX
U3MEHSIOINECS] BHENTHEN cpenibl. MHUpOBO

OTIBIT MOAIEPKKU MHHOBAIIMOHHOMN
NEeSTeTbHOCTH. NunoBanmonnast
unppactpykrypa. OCHOBHBIE HampaBICHUS
MOJ/ICPKKH  PA3BUTHS  MHHOBAITMOHHOTO

formation of a holistic view of the advantages
and prospects of the economic development of a
country, an organization based on innovation; in
familiarization with the basics of innovation
theory and specific tasks of management in
innovation; in the study of forms, mechanisms
and methods of implementation and examination
of innovative projects.

Brief description of the course
Thefinalresultofcreativeactivity,
embodiedintheformofneworimprovedproductsort
echnologiesthatarepracticallyapplicableandablet
osatisfycertainneeds. In other words, innovation
is the result of the implementation of new ideas
and knowledge with the aim of their practical
use to meet certain consumer needs

Formation of innovation theory and its
modern  concept.  Fundamentals  of
management innovation company. The
methods and forms of organization of the
innovation process. Determining the level of
innovative potential of the enterprise.

Innovative  project management  and
assessment of the effectiveness of projects.
Management  methods  creation  and

development of innovations at various
stages of the product life cycle. Innovative

strategies. The results of innovative
activities. Intellectual property. Transfer of
technology. Leasing. Franchising.
Forfaiting. Know-how, patents, licenses.
Small  innovative  business.  Venture
financing.  Classification of economic
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O0epy. Jlmsunr. Opangaisunr. DopdeiTurra.
Hoy-xay, mnarentrep, muuensusuiap. I[llareiH
WHHOBALIUSITBIK ouzHec. Benuypibig

Kap KbUIAHJIBIPY. CHIPTKBI OpTaiarbl e3repicTepre
HaApBIKKA OJIAPJBIH MiHE3-MHHOBAIUSUIBIK THIITET]
KOHE Tanuay OoMbIHIIIA HIapyalIbUIBIK
CyOBEKTIIepiHIH  KIKTeNyl. HMHHOBaLUSIApAbI
KoJiay JTYHUESKY31TIK TOXKIpuOECi.
WNuHoBanusiblk  MH@pakypbuibiM.  KaszakcTannaa
WHHOBALMSIIBIK KOCIIKEPIIIKTI TAMBITY
KOJIJAYABIH HET13T1 OarbITTaphl.

OKBITY HITHIKECI:

YWBIMHBIH KOCIMKEPIIiK KbI3METIHIETT HHHOBAIMSIIBIK
MEHE/DKMEHTTIH POIiH; YHBIMIApP/bIH WHHOBAIIMSLIIBIK
KBIBMETIH PCTTCUTIH 3aHHAMAJIBIK JKOHC HOPMATHBTIK
axrtinep/i; NHHOBAIMSIIBIK MEHEKMEHT CaJlachIH IaFbl
OTaHJBIK JKOHE IMIETENIIK TXKipuOeHi; OacKapyIbIH

Kazipri 3aMaHFbI JKaFalIapbIHIaF bl Oackapy
HBICAHJAPbl MEH JJIICTEPIHIH JaMy TEHICHIHUSIAPBIH;
JKaJIIIBI (YHKIUATAP/IBIH, MHHOBAIUSIIBIK

MEHE/PKMEHTTIH HETi3Ti MpolecTepi MEeH KylenepiHin
Ma3MyHbBIH OLIe/i.

HHuHOBaIMSIBIK 0aCKapyAbIH KaFuIaTTapbiH, dIicTepi
MEH MOJICTIBICPIH MPaKTUKaJa KOJJaHa allajibl;
KAJIBINITACKAH JKarjaiibl CHIPTKBI JKOHE IIIKI opTta
JKarJanapbeiHa colikec Oaraait anajpl;
WHHOBALIMSUIBIK ~ VHBIMHBIH ~ J]aMy  MakKcaTTapblH,
MIHJCTTEpl MEH CTpaTerdsulapblH TaHAAyAbl JKy3ere
acelpa ajiajibl; MHHOBAIMSJIBIK KbI3METTI JKY3ere achlpy
Ke3iH/Je YHBIMIACTBIPYIIBUIBIK JKOHE KYPBUIBIMIBIK
mIemiMAepAl KaJbITACThIpa aiajlbl, WHBECTHUIIMSLIIAD
MEH WHHOBAIIMIBIK yK0OaIapablH THIMIUIITIH Oaraiai
ajapl.

NHHOBaMASIBIK 0acKapyIIbLIBIK menmiMaepai
HETi37ey KOHE TaHJAy JIarAbUlapbiH; Oaraapiiamaiap

npeanpuHumarenscrsa B PK.
Pe3yabTaT 00yuenus
3HaeT poJib MHHOBAIIMOHHOTO MEHEI)KMEHTa B

HpCHHpHHHMaTCHBCKOﬁ JACATCIIBHOCTHU
OpraHusaiumn, 3aKOHOJATCIIbHBIC )51
HOPMAaTHUBHBLIC aKThI, PEriiaMEHTUPYIOIIUC

WHHOBAIIOHHYIO JIeSTEIBHOCTh OpraHW3aluii;
OTEUYECTBEHHBIN U 3apyOEKHBIN OMBIT B 00IACTH
WHHOBAIlMOHHOI'O MCHCIPKMCHTA, TCHACHIIN
pasButuss (HOpM M METOJOB YIIPABICHUS B

COBPEMEHHBIX  YCIIOBUAX  XO3SMCTBOBaHUS;
collepkaHue  OOImMX  (YHKIMUHA, OCHOBHBIX
MPOLECCOB u cucCTEM MHHOBAIIMOHHOI'O

MEHE/DKMEHTA. YMeeT NMPUMEHSTh Ha IPaKTHKE
MPUHIHUIEL, METOBI M MOZEIN HHHOBAIIMOHHOTO
yIIpaBIICHMS,; OLICHUBATh  CIIOXKHBIIYIOCS
CHTYallMil0 B COOTBETCTBUH C YCIOBHSAMH
BHEITHEH W BHYTPEHHEH Cpe/bl; OCYIIECTBIATh
BBIOOp TeNiel, 3aja4 M CTpaTerdii pPa3BUTHS
WHHOBAIIMOHHOHM opraHu3anuu; (HOopMHpPOBAThH
OpraHM3allMOHHBIE W CTPYKTYPHBIE PELICHUS
npu OCYILIECTBIICHUN WHHOBAIIMOHHOM
JeSTeNbHOCTH; OLICHNBATh APPEKTHBHOCTH
WHBECTHIMI 1 MHHOBAIIHOHHBIX TIPOEKTOB.
Brnaneer HaBblkaMum OOOCHOBaHMS M BBIOOpa
WHHOBAIIMOHHBIX  yNPaBICHUECKUX pPEUICHUH;
METOZaMH TIPOCKTUPOBAHUS M  pa3paboTKu
MpPOTrpaMM U IMPOEKTOB HOBOBBEACHHH.

entities on innovative type and analysis of
their behavior on the market in a changing
external environment. World experience in
supporting innovation. Innovative
infrastructure. The main directions of
support of innovative business development
in Kazakhstan.

Learning result

He knows the role of innovation management in
the entrepreneurial activity of an organization;
legislative and regulatory acts regulating the
innovative activity of organizations; domestic
and foreign experience in the field of innovation
management; trends in the development of
forms and methods of management in modern
economic conditions; the content of general
functions, basic processes and systems of
innovation management. Knows how to apply
the principles, methods and models of
innovative management in practice; assess the
current situation in accordance with the
conditions of the external and internal
environment; to select the goals, objectives and
strategies for the development of an innovative
organization; to form organizational and
structural solutions in the implementation of

innovative  activities; to evaluate the
effectiveness of investments and innovative
projects.

Possesses the skills of substantiation and
selection of innovative management decisions;
methods of designing and developing programs
and projects of innovations.
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MEH jKaHa eHTi3imiMaep >xobajapeiH >xobanay KoHE
93ipIey 9MiCTepiH MEHTepreH.
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Ionnin koawi: (TK) ShKT

IMonniH aTaybl: DKOHOMHKAJIBIK KBI3METTI Taaay
AKaJeMUsUTBIK KpeauTTep KojeMmi: 5

Kype aBTopsbI: Ty3zyoexosa M.K.

IpepexBuzntrep: TypUCTIK KBI3METTI YHBIMAACTHIPY
IlocTpeKBU3MTTEP: TUIJIOM aJAbIHAAFEl IPAKTHKA
IMonai OKBITYABIH MAaKCATBI:OD TYPIi MEHIIIK
HBICAHIAPBIHIaFbl KOMMEPIUSUIBIK YHBIMIAPABIH JKOHE
YUBIMIACTBIPYIITBUTBIK-KYKBIKTBIK YHBIMAAPIBIH
HKOHOMUKAJIBIK TalAayblHa KATBICTHl KaXKETTI >KaJIIbI
MOJICHUETTI, KaJIbl KociOH KoHEe KociOM Ky3iperTepai
urepy:

Kaszipri HapbeIKTaFs Oackapy.

KyperbiH KpicKama Ma3MyHbI:Ma3MyHBI, OOBEKT,
SKOHOMUKAJIBIK TaJIJayJblH MOHI JKOHE MIHICTTEpI.

OJicTep, oMdiCTEep JKOHE OJKOHOMHKAIBIK Talaay
anicTepi. DakTOpIIBIK Tanjay. Kapoxsr
ko3 GuIMeHTTepl  9ici. backapylibUIBIK — Taijuay
Herizaepi. KoMnaHUSHBIH MapKETHHITIK KbI3METIH

Tannay. OHIMIEpAl OHIIpYy KOHE caTylbl Tajjiay.
OHuipicTik  pecypcTapabl —MaijalaHyasl  TaJay.
OHIMHIH KYHbIH Tangay. KapKbuislk Tangay Herizaepi.
KoMIaHusHBIH KapKbUTBIK YKaFIaibIH KaIbl Oarajiay.

Kox mucoummmnst: (KB) AHD
HanmeHoBaHue  IUCHUIIUHBI
XO3SIMICTBEHHOW JEATEIBHOCTH
KoJinuecTBo akasieMu4ecKuX KpeauToB: 5
ABTOp Kypca Ty3y6exoa M.K.
IpepexBusurbl:  Opranuzanus
JeATeTbHOCTH

[ocTpekBU3NTHI: TIPEATUIIIOMHAS TPAKTHKA
Heas wu3ydyeHusi AUCHMILIMHBI. OBJaJCHHE
CTyJICHTaMU HEOOXOTMMBIMU
OOIIEKYIBTYPHBIMH, 00IIENPO(PECCHOHATEHBIMU
u  npodeccCHOHATbHBIMA  KOMIETCHIMSIMH,
OTHOCSIIIUMHUCS K HSKOHOMHYECKOMY aHAIH3y
KOMMEPYECKUX OpTraHH3ali pasiudHbIX (GopM
COOCTBEHHOCTH, M OPraHU3allMOHHO-TIPABOBOTO

Ananus

TYPUCTKOU

yhOpaBlieHUsS B  COBPEMEHHBIX  PBIHOYHBIX
YCIOBHUSAX.

KpaTtkoe onucanue kypca:

Conmepkanue, OOBEKT, MpEAMET |  3aJa4yu

SKOHOMHUYecKoro ananmu3a. CriocoOsl, IprueMbl U
METO/JIbl SJKOHOMHUYECKOTO aHaiin3a. PaKkTOpHBII
aHanu3. MertoJi (PMHAHCOBBIX KOA(PPUIINEHTOB.
OCHOBBI yIIPABJIEHUECKOIO0 aHainu3a. AHaIu3

Discipline code: (CCh) AEA

Name of the discipline: Analysis of economic
activity

Number of academic credits — 5

Course author: Tuzubekova M.K.
Prerequisites: Organization of tourist activity
Post-requirements: pre-diploma practice

The purpose of studying the discipline:
mastering the necessary general cultural, general
professional and professional competences
relating to the economic analysis of commercial
organizations of various forms of ownership,
and organizational and legal

Management in modern market conditions.
Brief description of the course: content, object,
subject and objectives of economic analysis.
Methods, techniques and methods of economic
analysis. Factor analysis. The method of
financial coefficients. Basics of managerial
analysis. Analysis of the company's marketing
activity. Analysis of production and sales of
products. Analysis of the use of production
resources. Analysis of the cost of products.

OTriMaiIiK OaJIaHCHIH Tanay. KapbUTbIK | MApKETHHTOBOM  jesitenibHOCTH  Kommanuw. | Fundamentals of financial analysis. The overall
TYPaKTBUIBIKTBI Tajiay. AKIIa arblHIApbIH Tauaay. | AHamM3  MPOM3BOACTBA M peanm3anuu | assessment of the company's financial condition.
YibIMHBIH KIPICTUTNH Tanmay. Byn moH Oackapy | MpOayKIWH. Ananus ucnonb3oBanus | Analysis of the liquidity balance. Analysis of
TEOPHSICHl MEH MPaKTHKACBIHBIH HEri3ri YFBIMIApBIH, | POU3BOJICTBEHHBIX pecypcos. Anamms | financial stability. Analysis of cash flows.
KOCIIOPBIHHBIH ~ MIAPYaIIbUIBIK  KBI3METIH — Taljiay | ce0ecTOMMOCTH MPOJTYKIIHH. Ocuossr | Analysis of the profitability of the organization.
omicTepi MeH pociMzaepiH Kapactbhipaabl. Kypctel | duHaHcoBoro — anamm3a.  OOmias  orenka | This discipline examines the basic concepts of
3epaeney ~— Oonmamiak — MamaHaapaa — Kocinkeplik | ¢uHaHcOBOro cocrosHMs KoMmnaHuu. AHanu3 | management theory and practice, methods and
KbI3METTIH opTypii OarbITTapbIHA Tajnay | TUKBHOHOCTH Oananca. AHanu3 QuuancoBoii | procedures for analyzing the economic activity
YHBIMAACTBIPY JKOHE JKYpPridy OOWBIHINA TEOPHSUIBIK | YCTOWYMBOCTH. AHaIM3 JEHEXHbIX mnoToKoB. | Of an enterprise. Studying the course will allow
KOHE  IPAaKTUKANbIK JarapliapAbl, Konjga Oap | AHaiuM3 NpUOBUIBHOCTH — OpTraHU3allMu. B | future specialists to develop theoretical and
pecypeTapapl NaiaaHyAbIH THIMIUIITNIH KaMTaMachl3 | TaHHOH JUCLUIUIMHE paccmarpuBarorcs | practical skills in organizing and analyzing
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eTeTIH OHTaWIbl Oackapy MIemiMaepiH KaObuigay
Ke3lHIEe JKUHAKTAIFaH OTaHABIK JKOHE INEeTEJAiK
TOXKiprOeHi KoigaHy KaOlIeTiH KalbIITacThIpyFa
MYMKiHJiK Oeperi.

OKBITY HITHIKECI:

Kommepnusanblk caigaga SKOHOMHUKAJBIK —TalgayAbl
YHBIMAACTBIPYIBIH KaFuAadapbiH Oinesi

yiteiMaap; KoMMeprusiielK MEeHeKMEHT JKyHeciHmeri
HKOHOMHMKAJIBIK TaJIIAy I6IH POIIi MEH OPHBI

YiibiM; DKOHOMUKAIBIK TAJIAy 9/1iCTEMECI.

O3 KpI3METiH/IE HOPMATHUBTIK-KYKBIKTBIK KY’KaTTapIbl
KaJail maiiganaHy KepekTiriH Oinexni;

OKOHOMUKAJIBIK aKIapar, 9JICTep XoHE KaObuiaay
KO3/epiH Mai1alaHbIHbI3

tanyaay; CaHABIK jKOHE KOFaphl canajibl KOJIaHy YIIiH
9KOHOMHKAIIBIK, Kap>KbLIBIK JKOHE
YHBIMAACTBIPYIIBIIBIK KOHE 0acKapyIIbLUTBIK
MozebIep Kypy Oackapy mIenrmaepiHzueri Tangay
sxicrepi; 3KOHOMHUKAIBIK Taay by Heri3ri
OarbITTapPbIHBIH HETI3JIEMECIH, OHBI ICKE acChIPY/IbIH
peTTuniri MeH e3apa OalaHBICHl Oap; YHBIMHBIH
OHJIIPICTIK QJIeyeTiH Tannay oHe Oaranay; YHBIMHBIH
HOTIDKEJICPIH TajIay JKoHe Oaranay.

OCHOBHBIE IOHATHS TEOPHUM M  IPAKTHKH
yIOpaBJIeHUs, METOIbl W IPOLENypbl aHaIn3a
XO3SIICTBEHHOM  JESTETBbHOCTH  IPENNPUITHS.
Uzyuenne Kkypca mMo3BOJAUT cPOpMUPOBATH Y
OyAylMX CIELUAIUCTOB TEOPETUYECKHE U
MIPaKTUYECKWE HAaBBIKM [0 OpraHu3aluud U
MIPOBEJCHUIO aHAJIN3a PA3JIMUHBIX HalpaBlIeHUN
MpEeaNPUHUMATEIBCKON NeSITENbHOCTH,
CIIOCOOHOCTH PUMEHATh HAKOTIJICHHBIN
OTEYECTBCHHBII W 3apyOeKHBIH ONBIT MpPH
NPUHATHA ~ ONTUMAJBHBIX  YIPABICHYECKHX
pemieHnii, obecrneunBarOmMUX A(P(HEKTUBHOCTD
UCIIO/Ib30BaHMsl UMEIOLIUXCS PECYPCOB.
PesynbTar 00yuenus:

3HaeT NPUHLUIBI OPraHU3alMK OCYLICCTBICHUS
SKOHOMMYECKOI'O aHajau3a B KOMMEpPYECKOH
OpraHM3alluy; pOJb U MECTO 3KOHOMHYECKOTO
aHaJiM3a B CUCTEME YIPABJICHUS KOMMEPUYECKOH
OopraHuzalnyed; METOJUKY 3KOHOMHYECKOTro
aHaiM3a. YMeeT HCIOJIb30BaTh HOPMATUBHbIE U
MIPaBOBBIE JOKYMEHTBHl B CBOEH IESTENbHOCTH;
MOJIb30BAThCSl MCTOYHUKAMH 3KOHOMHYECKOH
WHPOPMAIIUH, METOJIAMH U TIPHEMaMH

aHaJn3a; CTPOMTh IKOHOMHUYECKHUE, (PUHAHCOBEIC
U OpraHM3alMOHHO-YIPABICHYECKHE MOJIEIU
MIPUMEHSTh KOJIMYECTBEHHbIE M KaueCTBEHHBIE

METOABl  aHaIM3a [pPU  YIPaBICHYECKUX
pewenuii; Braneer HaBblkamMu 00OCHOBaHHMS
OCHOBHBIX  HAallpaBIEHHH  3KOHOMHYECKOTO

aHaJIn3a, ITIOCJICAOBATCIBHOCTH W B3aMMOCBIA3HU
€ro IIPOBCIACHUS, aHa/Inu3a n OIICHKAa
MNPOU3BOJACTBCHHOTO IMOTCHIHAJIa OpraHu3aluvnu
" €ro UCIO0JIb30BaHUA,; OCYHICCTBIICHUC aHAIM3a
n OICHKHN PE3YILTATOB JACATCIIBHOCTHU
OpraHu3aluu.

various areas of entrepreneurial activity, the
ability to apply the accumulated domestic and
foreign  experience in  making optimal
management decisions that ensure the efficient
use of available resources.

Learning result:

Knows the principles of organizing the
implementation of economic analysis in a
commercial organizations; The role and place of
economic analysis in the commercial
management system organization; Methodology
of economic analysis. Knows how to use
regulatory and legal documents in its activities;
use sources of economic information, methods
and receptions

analysis; Build economic, financial and
organizational and managerial models to apply
guantitative and high-quality methods of
analysis in management solutions; Owns the
rationale for the substantiation of the main
directions of economic analysis, sequence and
interrelation of its implementation; analysis and
assessment of the production potential of the
organization and its use; Analysis and evaluation
of the results of the organization.

IMonnin xoawi: (TK) MMBU 3224

Koa mucummymnabl (KB) ORGB 3224

Discipline code: (CCh) ORHB 3224
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ITon aTaybl: MelipamxaHa jkoHE MelMaHXaHa OM3HECIH
YHBIMIACTBIPY

AKaJeMHUsIJIBIK KpeAUuTTEp KoJieMi:5

Kypc aBTOpBI:>.F K., JO1IEHT ME3ambexoBa XK K.

IIpepexBusutTep: «KoHaKXaibIK MHIYCTPUACHI
HeTi3aepi»

MocTpexBusurrep: «KemeHaik MeliMaHxaHa Kypal-
XKaOABIKTAPBD)

ITonai OKBITYABIH MAKCATBI : CTyACHTTEp/Ie KOHAK Yii
JKoHE MelpamxaHa OM3HecCi  JKailel TyTac TYCIHIK
KaJIBIITACTEIPY, TYPUCTIK CaJlaHBI NAaMBITY (paKTOpIaphIH
JKOHE OHBIH Kypamuac Oelriri - JKeKe enuep MeH
QJIEMHIH aliMaKTapbIHIAFbl KOHAK YH >kKoHe MelipamxaHa
OM3HECIH KapacThIpy.

Kypcrbin Kbickama masmyHbl: KoHak yHai KikTey
MeMJIeKeTTiK >kyHeci. Konak yil xoHe MelipamxaHa
Ou3HeciHeri XaJbIKAPaJbIK, CTaHAapTTap.
KonarkaimblUIbIK KBI3MET KOpCEeTy cTanaapTTapsl. KoHak
Y KoHe MelpaMxaHa OM3HECIHAE KaJIpJbIK casicaT jKoHe

Kipicrep  Oackapynbl — KaJbIITACTHIPY. AKMAapaTTHIK
TEXHOJNIOTHsIap  kydeci. Kommbrotepnik — OpoHaay
Kyileqepi MeH  Kopaa Cakray — CHIaTTaMaliaphbl.

AxnapaTTelk Oackapy kxyieci. Konak yil KemieHiH
Oackapy *KyHenepinaeri aKmapaTThIK TEXHOJIOTHLIap.
OKBITY HITH:IKEC:

Binimi: Gackapy oObekTici peTiHAe KOHAK Yiijep MeH
MelpaMxaHaiap CHITaTTaMajlapbiH O1Ty.

Ickepuriri: KoHaK yif )koHE MelpaMxaHa KbI3MET KOPCETY
HApBIFBIH  Tajjay OOMNBIHIIA AHAJTUTUKAIBIK JKOHE
CHHTETHKAJBIK KbI3METTI JKy3ere achlpyFa KaOuleTTi
00myBI

Harnpichl:  Kajapiap TaHzay, Oarajay jKoHe Jaspiiay;
KOHAK YH >XKoHe MeiipamxaHa OM3HECIH JaMbITy On3Hec-
JKOCTapiiapbl MeH OarapiamanapbelH d3ipiey KaOiieri,
KOHaK YA  JKOHE  TYPHUCTIK  KbIBMETTEpi  MCH
KOHAKKaMJIBIJIBIK HWHTyCTPUSICBIH J)KocIapiay,
YHBIMIACTRIPY, MOTUBAIHS JKOHE OaKbLIAy IaFIbLIapBIH

HaumenoBanue qucuumimabi: Opranusanus
PECTOPaHHOTO ¥ TOCTUHUYHOIO Ou3Heca

KoaunuyecTBO akajeMHYIeCKHX KpPE€AUTOB: 5

ABTOP KYypca: K.3.H., 101leHT Mu3ambexoBa
KK,

MpepexBu3uthl: «OCHOBBI HHAYCTPHUH
FOCTEIPUUMCTBAY

HocTpexkBu3uthl: «O60PYNI0BaHUE TOCTUHUYHBIX
KOMIIJICKCOBY

eab n3yyeHUust TUCHMIIUHBI:

chopMupoBaTh y  CTYOGHTOB  IIEJIOCTHOE
MPEICTaBICHIE O TOCTHHUYHOM U PECTOPaHHOM
Ou3Hece, paccMOTpeTh  (PakTOpbl  pa3BUTHUS
TYPUCTCKOH HWHAYCTPUM M €€ COCTaBISIOLICH -
TOCTHHUYHOTO W pEecTOpaHHOro Ou3Heca B
OTJIEJIHBIX CTPaHax U PETHOHAX MUDA.

Kpatkoe onmcanme kypca: ['ocynapcTBeHHas

cucremMa KIIaCCU(PHUKAIIIH TOCTHHHUIL
Me)l([[yHapOJIHLIC CTaHAapTbl B TOCTUHUYHOM U
pecTopaHHOM ousHece. CranpmapThl
oOciny>)kuBaHHsS B  cdepe  TOCTCIPUHUMCTBA.
dopmupoBaHue KaJpOBOH TIOJIUTUKH u
YyIipaBJICHUE J0X0JaMHu B TOCTUHUYHOM nu
pecTopaHHOM Om3Hece. CucreMsl

WHPOPMAIIMOHHBIX TEXHOJOTHH. XapaKTepHCTHKH
KOMIIBIOTEPHBIX ~ CHCTEM  OpOHHPOBaHUS U
pesepBupoBanua. VH(pOpMAIMOHHBIE CHUCTEMBI
MeHepkMeHTa. MH(OopManoHHbIE TEXHOJIOTHH B
CHUCTEMaAxX YIipaBJICHUA TOCTUHUYHBIM
KOMIIJICKCOM.

Pesyabrar 00yuenus:

3HaHusA: 3HATh XapaKTEPUCTUKH U OCOOCHHOCTHU
TOCTUHHUI] 1 PECTOPAHOB KaK o0BeKTa YIipaBJICHUA.
YMeHusi: yMeTb OCYLIECTBIIATh  AHAIUTHKO-
CUHTETUYECKYIO0  JeSTEIbHOCTb, C IOMOIIbIO
MAapKCTUHI'OBOTI'O aHaJIM3a PbIHKA OCTUHUYHBIX U
PECTOPAaHHBIX YCIIVT.

Name of the discipline: Organization of restaurant
and hotel business

Number of credits: 5

Course author: k.e.s Mizambekova Zh. K.
Prerequisites:«Fundamentals of the hospitality
industry»

Postrequisites: «Equipment of hotel complexesy»
Purpose of studying of the discipline:form
students' holistic view of the hotel and restaurant
business, consider the factors of development of
the tourist industry and its component - the hotel
and restaurant business in individual countries and
regions of the world.

Brief description of the course: The state
system of classification of hotels. International
standards in the hotel and restaurant business.
Service standards in hospitality. Formation of
personnel policy and revenue management in the
hotel and restaurant business. Systems Information
Technologies.  Characteristics of  computer
reservation systems and backup. Information
Management System. Information technology in
the hotel complex control systems.

Expected results of study:

Knowing: learn the characteristics and features of
the hotels and restaurants as a control object.
Abilities:be able to carry out analytical and
synthetic activity by market analysis of hotel and
restaurant services.

Skills:have the skill selection, evaluation and
training of personnel; have the ability to develop
business plans and programs of development of
hotel and restaurant business, engage in the
promotion of hotel and tourist services have the
skills of planning, organization, motivation and
control work in the hospitality industry.
Competencies:know the laws and regulations and
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urepy.
Kysiperriniri: KoHakXalJIbUIBIK callaChIHAAFBl 3aHIAP

MEH epexerepal kKoHe KyKarTapsl Ouly; 3THKa XOHE
MelpamMxaHa JKoHE KOHAaK YiHAe KbI3MET KepceTy
MOJIEHHET]; KaObUIAay TEXHOJOTHSICHI, TYPY *KOHE KOHAK
y#  KbI3MeTTepi;  xobamay ~— MEH  KbI3METTepii
YUBIMIACTEIPY, KOCBHIMIIA JKOHE 1Iecre KbhI3METTEp
KepceTyre, MHeJIeHIcTep Il Ienryre KadiieTTiH 00ysbl.

HaBbiku: 001a/1aTh HaBBIKOM TIOA00pa, OICHKH U
oOydeHuss  mepcoHana; o0lamaTh  yMEHUEM
pa3pabOTKH  OW3HEC-TUIAHOB U TPOTPAMMBI
Pa3BUTHS TOCTHHHYHOTO M PCTOPAaHHOTO Om3Heca,

3aHUMATBCSL IPOJABMKEHHEM TOCTUHMYHBIX U
TYPUCTCKUX YCIIyT; o0nanate HaBBIKOM
IUIAHUPOBAHUs, OPraHM3allM, MOTHUBALMM U

KOHTPOJISI pa0OTHI B MHITYCTPUH FOCTEIIPUUMCTBA.
Komnerenmuu: 3HaTh  3aKOHOAATEIBHBIC U
HOPMATHBHBIE aKThl U JOKYMEHTHI B cdepe
FOCTENPUUMCTBA; BIAJAETh ITUKOH U KYJIbTYpOu
PECTOPAHHOTO M TOCTHHUYHOTO CEPBHCA; BIANCTh
TEXHOJIOTHEH npueMa, pa3MeleHuns u
00CITy)KHBaHHS rocreit;o0manaTh YMEHHEM
pa3pabOTKM ¥ OpraHu3aluu paboThl  CIYXO,
OKa3bIBAIOIIHX JOTIOJTHUTEIIbHBIE u
CONYTCTBYIOIIIME YCIyrH;,  00JagaTh YMEHHEM
paspeniath KOHMIMKTHBIC CUTYAIIHH.

documents in the field of hospitality; own ethics
and culture of the restaurant and hotel services;
own reception technology, accommodation and
guest services; have the ability to design and
organization of the services, provide additional and
related services; have the ability to resolve
conflict.

Beitingeymi nonaep / Ilpopunimpyromue nucuuniaunsl / Profiling disciplines —

40 xpemut / kpeauta / credits

ITonHiH KoOaBI: RDKKK 3301
ITonHin aTaysbI:

AKaieMHSUIBIK KpPeIUTTep KoJieMi:S

Kypc aBTopbI:n.F.K.,Jo1eHT Mu3ambekoBa XK. K.
IIpepexBusurrep: «CepBUC KOHE  KBI3MET
KOpCeTy TeXHOJIOTUsCh». «MeliMaHxaHa cepBHCI
YKOHE MelpaMXaHa MOICHHUETI».
IMocTpexBu3uTTep: KP-FBI CEPBUCTIK KBI3MET
IIoHai  OKBITYABIH  MaKCaThl KBbI3MET
KOPCETEeTIH  JKoHe  KecTeJepAiH  Oe3zeHuaipy
epexenepi, KbI3MET ofiCTepiHIH Typl, OaHKeTTep

(KK)

Kox mucumnumnst: (KB)  OODP 3301
HanmeHoBaHMe IMCUMILUINHBI:
O6cnyxuBaHue 0pUIUAIBHBIX U
JUTIIIOMaTHYECKUX PUEMOB

KosmuecTBO akageMu4ecKux KpeauToB: 5
ABTOp Kypca: Musambekosa XK .K., k.2.H.,
JTOTICHT

HpepexBusurel: «TexHOmOrHUsA
obcmyxuBaHus U cepBucy». «KymnbTypa
PECTOPAHHOT'O ¥ TOCTUHUYHOTO CEPBUCAY.
HocTpexkBu3uThbl: CepBUCHAS NEATEIBHOCTh

Discipline code: (UC) SODR 3301
Name of the discipline:

Service of official and diplomatik reception
Number of academic credits: 5

Course author: k.e.s  Mizambekova Zh.
K.

Prerequisites:«Technology =~ maintenance
and service». «Culture of restaurant and
hotel service»
Postrequisites:
sector

Statistics in the service

MEeH KaObuigaymap y#bIMpacteipyna kymeic | B PK The purpose of studying the discipline:
anmictepi, opuIIHaHTTAp. Hea» wu3yyeHusi AMCHUIUIMHBI: TpaBuia | The rules of serving and decoration of
KypcTtbin KbICKALIA Ma3MYHbI : | ceppupoBkn M odopmieHus  cToioB, | tables, a variety of service methods,
Jumtomatrsutblk - KaObutmay.  baHker  Oyder. | pa3inyHbe METO/IBI obcykuBanus, | techniques  waiters  working in  the
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banker KOKTEWJIb. CasnraHarTbl KBI3MET
TaIChIPBICTAP b KaObL1IaY TOPTIOi.
XanplKapanblK  KBI3METTIH ~ JKallbl  Typi -

IUIUIOMATHSUTBIK ~ KaOburmay. bByn  memuiekeT
OKUIIepiHiH, 0acKka Ja Jlaya3pIMIbl TYJIFaIap/IbIH
OCNTIJICHTeH  YaKbITTa, apHaibl OCNTiJICHTeH
xKepae xoHe Oenriyi O6ip ceOenTepMeH YIKbIMIBIK
Ke3zecyi.

OKBITY HOTHKECI:

Binimi: cepBHCTIK KbI3MET HETI3ZEpi; epexenep
MEH KbBI3METTEPAl KbI3MET MaiaaiaHyIIbUIap IbIH
YUBIMIACTBIPY ICTEPi; IKOHOMUKA CEKTOPJIAPHI,
Oackapy cunaTtsl MeH npuHIunrepi; EHOek xoHe

HIepCOHAJIIBI Oackapy YHBIMIACTBIPY
NpUHIUNTEPI; [CKepITik KapbIM-KaThIHAC YTUKACHI,
backapy ncuxomorusicel;  Jepekti  Oackapy

OarapiIaMalibIKk KAMTaMachkI3 €TYy.

Ickepairi: KbI3MET KOpceTy camachlH Oakbliay;
TYTBIHYIIBIIAPJBGIH ~ OPHAJIACTBIPY  OaKbLIAyIbI
JKY3€re achIpajbl, apbl3IapAbl Kapalabl >KOHE
oJlapzipl OoJIIbIpMay YIIIH Iapanap KaObuinayra,
Ta3ajblK MMEH TOPTINTI KOHAK YHJep MEH Typu3M
caytaJlapbIH/IaFbl, MelpamMxaHa KemeHaepi,
perjJaMeHTTep KOHE KayimnCi3[iK cTaHIapTTapbiH
JKYy3ere achlpy XOoHE CHOCK THUTHeHACHl KOHE
TUTHEHA TaJlanTapblHA KamMTaMachl3 €Ty YIIiH,
KBI3METKepJIepIiH )KYMBICHIH KaJ/Iarajiay
Jarabicbl:  OaHkeTTep MEH  KaObUiaaymnap
YUBIMIACTBIPY AaFAbLIaphI

Kysiperriiiri: e3iHiH 0ojamak MaMaHIBIFBIHBIH
MOHI MEH 9JIEYMETTIK MAaHbI3AbUIBIFBIH TYCIHY,
OFaH TYPaKThI KbI3BIFYIIBUIBIK TAHBITY.

TEXHUKA  paboThl  O(UIMAHTOB  TPH
opraHu3anuu 0aHKETOB U IPHEMOB.
Kparkoe ONHCAHHUe Kypca:

Hunnomarudeckuii npueM. banker-gypier.
banker-kokreiis. [Iopsaaok mpuema 3akas3os
Ha o0cCITy’)KUBaHUE TOP>KECTB.
PacnipocTpanenHoit dopmoit
MEXYHApPOAHON JEATENbHOCTH  SIBIISAETCS
JUIIOMaTUYECKUM IPUEM. On
HpEeCTaBIseT coboit KOJJICKTUBHOE
coOpaHMe TMpeACTaBUTENEH TrocyaapcTsa,
Ipyrux o(UIUAIbHBIX JIMI B Ha3HAYEHHOE
BpEMs, B CHEUUAIbHO OTBEJCHHOM MJIs
ATOr0 MECTE U IO ONPE/IETICHHOMY IOBOY.
PesyabTaT 00yuenus:

3HaHUSA. OCHOBBI CEPBUCHOM JESTEIbHOCTH;
npaBuiIa u METO/IbI OpraHu3aluu
oOCIIy’)KMBaHUSI ~ HOTpeOuTenel  ycuyr;
SKOHOMUKY  OTpacid;  CYIIHOCTb U
OPUHIUIBI ~ MEHEPKMEHTa;  NPUHIIMIIBI
OpraHM3alMd  TpyJa W YIpaBlICHHE
NEPCOHANIOM; JTHKY JE€JIOBOrO OOLICHHUS;

YIIPaBJIEHYECKYIO IICHXOJIOTHIO;
JIOKYMEHTAllMOHHOE obecrieueHue
yIpaBiIeHUS.

YMeHusl: OCYIIECTBIIATH KOHTPOJIb KaueCTBa
NPEJOCTABIIAEMBIX ~ YCIYT;  OCYIIECTBIISTh
KOHTPOJIb 33 pa3MeIleHUEM TMOTPEeOUTENICH;
paccMaTpuBaTh MPETCH3WMHW W I[PUHHUMATH
MEpBI o ux MIPEI0TBPAIICHHIO;
OCYIIECTBJIATh ~ KOHTPOJIb 32  pabOTOM
MepCoHaa, 3a OO0CCICYCHUEM YHCTOTHI |
nopsAJiKa B IIOMCHICHUAX T'OCTHUHHIL n

organization of banquets and receptions.
Brief description of the course: Diplomatic
priem.Banket-furshet.Banket-
kokteyl.Poryadok receiving orders for
ceremonial service. A common form of
international activity is diplomatic reception.
It is a collective meeting of representatives
of the state, other officials at the appointed
time, in a specially designated place and for
a specific reason.

Learning result:

Knowing: the basics of service activities;
rules and methods of organization of service
users of services; sectors of the economy;
the nature and principles of management;
principles of organization of labor and
personnel management; ethics of business
communication; management psychology;
documentary management software.
Abilities: to monitor the quality of services;
exercise control over the placement of the
consumers; consider claims and to take
measures to prevent them; oversee the work
of the staff, for ensuring cleanliness and
order in the areas of hotels and tourism,
restaurant complexes, the implementation of

regulations and safety standards and
requirements of occupational health and
hygiene

Skills: have the skills of organization

banquets and receptions
Competencies: understand the nature and
the social importance of their future
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TYPUCTCKUX, PECTOPAHHBIX KOMILJIEKCOB, 3a
BBIIIOJJHEHUEM IIPaBWJI M HOPM OXpaHbl
TpyAa W TpeOOBaHMI MNPOU3BOJICTBEHHOM
CaHUTAPUU U TUTHEHBI

HaBbIkM. uMETh HAaBBIKU opraHnu3anvun
0aHKETOB U IIpUEMOB
KOMHeTeHIII/II/I: MNOHUMAaTh CYIIHOCTL H

COLIMANIbHYI0 3HAYUMOCTh CBOEW Oymyiiei
npodeccuu, MPOSBISITH K HEH yCTOWYMBBII
MHTEpEC.

profession, to show to her sustained interest.

IMounin koawi: (TK) ShT 3304
IIon aTaysl:

Ieren Timi 2

AKaIeMHUSUIBIK, KPeTUTTEP KojeMi: 5
Kypc aBtopwi: baiimyxanoB 1. c.
OKBITYIIBI

IpepexBusutrep: lleren timi 1,2
IocTpexkBuzurrep: TypusMm cajacklHOaFrbl Kociou
CTaHzapTTap

IIonai OKBITYABIH MakKcaThbl: OimiM amymibuiapaa
JKy#eni, KociOu OiimiM, TIeT TUTIH OKBITY HETi3iHIe

MarucTp, ara

TYpU3M  HMHIYCTPUSICHl  YHBIMJIApbIH  OacKapyblH
OLTIKTLITIK ickepitikTepi MEH JIaF bLIapbIH
KaJIBIIITACTBIPY.

Kypersin Kbickama ma3mysbl:.  [lonni 3epjeney
OlmiM  amymibulapra  XalblKapaiblK-CTaHIAPTTHI
KB FBUIBIMH KOHE FBUIBIMU -KQCINTIK
KaMTaMachl3 €Ty JCHIeMiHe KOJI JKETKI3yre
MYMKIHJIIK Oepeni. Heri3ri OarsITTap
KOMMYHHKATHUBTIK, iCKepIIiK MOJIEMUKAJIBIK
OimikTepai OJlaH opi KETinuipy; TYpai

KOMMYHHMKATHBTIK JKoHE OM3HEC canajiapjarbl KOHE
KapbIM-KaThIHAC KarJaiapblHIaFbl aybl3ila JKOHE
kazbama celyieyAi  IIBIFAPMANIBIIBIK ~ MEHIepy
O1LTIriH AaMBITY OOJIBII TaOBLIABI.

Koa qucuummuner: (KB) lya 3304
HaunMmeHoBaHue q(uCUMILIMHBI:

WNHnoctpanHHbIil SI3BIK 2

KosnyecTBo akaieMu4ecKuX KpeauToB: 5
ABTOp Kypca: baiimyxanoB JI. C. maructp, cT.
MpernoaaBareib

IIpepexBusuthl: lHOCTpaHHBIN s3bIK 1,2
IocTpeKkBU3NTHI: npogeccuoHaNbHbIE
CTaHJapTHl B chepe TypruzMa

Leab u3yyeHust AMCUMIIMHBI: CHOPMHUPOBATH

y obyuaromiexcs CHCTEMHBIE,
npohecCHOHaIbHBIC 3HAHUSA,
KBATH(HUKAIMOHHBIE ~ YMEHHS W HABBIKH
yOpaBJICHUsST ~ OPraHHU3AIMsAMH  HHIYCTPHH

Typu3sMa Ha OCHOBC HU3YUCHUSA HWHOCTPAHHOI'O
SA3bIKA.

Kparkoe coaep:kanue: N3yuenune
JUCHUITIINHBI II03BOJIUT O6y‘IaIOH.[I/IMC$I
JIOCTHUYb MEXyHApOIHO-CTAaHAAPTHOTO

06LueHaqu0ro U HAY4YHO -HpO(i)eCCI/IOHaHBHOFO

YpOBHS 00€CTIeYeHHOCTH. OCHOBHBIMHU
HampaBICHUSIMU SIBIISTFOTCA ~ TalIbHEHIIee
COBEpIICHCTBOBAHHE KOMMYHHMKATHBHBIX,

JIEJIOBBIX TIOJIEMUYECKUX YMEHHUH; pa3BUTHE
YMEHHUN TBOPUYECKOTO BJAJICHUS YCTHOW U

Discipline code: (CCh) FI 3304

Name of the discipline:

Foreign language 2

Number of academic credits: 5

Course author : Baimukhanov D. S. Master,
senior lecturer

Prerequisites: Foreign language 1,2
Postrequisites: professional standards in the
field of tourism

Purpose of studying of the discipline: to form
students' system, professional knowledge,
qualification skills and management skills of
tourism industry organizations based on learning
a foreign language.

Brief description of the course: The study
of the discipline will allow students to achieve
the international standard general scientific and
scientific-professional level of security. The
main directions are the further improvement of
communicative, business polemic skills; the
development of creative skills of oral and
written speech in various communicative and
business areas and communication situations.
Learning result:

Knowing: Becoming a professional, knowledge




‘ Crpanwuia 56 u3 73

OKBITY HITHIKECI:

Binimi: Kocibn mMamaH OONBITT KaJbIITacyaa, IIETEN
TypHUCTEpiHE camaibl KbI3MET KOpCeTy Ke3iHAe LIeTel
TiiH 61y

Ickepairi:  Herisri KpI3MET OUITIPETIH TYPHUCTIK
HBICaHJIap apachblHa rpafgauus KaOiieTTi caTy
JarabIchl: NpPakTUKAIBIK JAaFJbUIAp KOHAKKAKIIbIK
WHTYCTPHUSCHIH/IA )KOHE TYPUCTIK KBI3METTEP KOPCETY

MUCbMEHHON peubo B
KOMMYHHKAaTHUBHBIX W OW3HEC
CUTyalusix 0OLeHUsI.

Pe3yabTaT 00y4enus:

3nanusi: 3HaHWE WHOCTPAHHOTO S3bIKA IIPH
KaueCTBCHHOM OOCIYXMBaHUM WHOCTPAHHBIX
TYypUCTOB
Ymenus:

pa3INIHBIX
chepax wu

YMETh TPOAUTH TPATAIHI0 MEXKITY

of a foreign language while providing high-
guality services to foreign tourists

Abilities: be able to carry out a gradation
between the tourist objects represented basic
services

Skills: practical skills in the hospitality industry
and providing tourist services,

Competencies: Demonstrate  practical

Kysiperriiri: TYPUCTCKUMH 00BEKTaMH, TMpeacTaBisiomumu | competence in the analysis and selection of
TYPHCTIK YCBIHBIC TAABIHIAY KOHE TYP KAIBIITACTHIPY | OCHOBHBIC BHJIBI YCIIYT. tourism facilities in the preparation of the tourist
TYpU3M  HBICAHIApPbIH  Tajamay okoHe  ipikrey | HaBbIkm: HaABBIKAMH npakTudeckoit | offer and the formation of the tour.
NPaKTHKAIBIK KY3BIPETiH KOPCETY. JEeITEIBHOCTH B cepe TOCTCPUUMCTBA U

OKa3aHHsI TYPUCTCKUX YCIIyT,

KommnereHuuu: J[eMOHCTPUPYET MPAKTHIECKYIO

KOMIIETEHIINI0O B OOJIACTH aHanmu3a W Toadopa

O0BEKTOB  Typu3Ma  [pU  COCTaBICHUH

TYPHUCTCKOTO TIPEUIONKEHUST ¥ (HOPMUPOBAHHMS

Typa.
IMonnin koawr: (TK) K-BShT 3304 Kox mucuummnet: (KB)  P-OlYz 3304 Discipline code: (CCh) P-OFL 3304
Ilon aTaybrl: KociOu GarbITTanran meren Tim HauMeHoOBaHHE JHCUMILIAHDI: Name of the discipline: Professionally-oriented
AKaIeMHUSUIBIK KPeTUTTEP KojeMi: 5 [IpodheccrnonanbHO-OpUEHTUPOBAHHBIN foreign language
Kypc aBtopbl: baiiMmyxaHoB . €. Marucrp, ara | MHOCTPAHHBIN SI3bIK Number of academic credits: 5

OKBITYIIBI
IpepexBusutrep: lleren timi 1,2
IMocTpexBu3utTep: PecMu KoHE JAMIUIOMATHSUIIBIK
KaObUIaynapFa KbI3MET KOPCETY

IIonai OKBITYABIH MakKcaThbl: OimiM amymisuiapaa
JKy#Heni, KociOu OimiM, MIeT TUTIH OKBITY HETi3iHJe

TYpU3M  HWHIYCTPUSCHl  YHBIMJIAPBIH  OacKapyIbiH
OLTIKTLITIK ickepIikTepi MEH JIaFIbIIapbIH
KaJIBIIITACTBIPY.

KyperbiH  KbicKamia  Ma3MyHbBI: Kacibu

OarpITTajJFaH IMIET TUTI-OyJ MaMaHABIKTBIH IOHIIK
cajacblHa IIeT TITIHAEri Kipicle >KoHe Kociou
KapbIM-KaThIHAC MaKCaTTApPbIH KY3e€re achlpy YIIiH
KOKETTI TUIMIK KY3BIPETTUIIK JICHTeHiHEe  KOJI

KoimnuecTBo akageMu4ecKHX KPeAUTOB: 5
ABTOp Kypca: baitmyxanoB JI. C. maructp, CT.
MpernoaaBaresb

IIpepexBu3uThHl: THOCTpaHHBIH S3BIK 1,2
IHocTpexkBU3UTHI:

Ob6cnyxuBaHue o(uHraIbHBIX "
JTUTUTOMATHYECKUX TTPHEMOB

Leas u3yyeHust AMCUUIIMHBI: CHOPMHUPOBATH

y oOyuaromexcs CUCTEMHEIE,
pohecCHOHAIbHbBIE 3HAHUS,
KBaJII/I(i)I/IKaHI/IOHHI)Ie YMCHHUA u HAaBBIKHN
YOpaBJICHHUS  OPTraHM3alMUsIMU  HHIYCTPUH

Typu3sMa Ha OCHOBC U3YUYCHUSA HHOCTPAHHOI'O
SA3bIKA.

Course author : Baimukhanov D. S. Master,
senior lecturer

Prerequisites: Foreign language 1,2
Postrequisites:  Service of official
diplomatik reception

Purpose of studying of the discipline: to form
students' system, professional knowledge,
qualification skills and management skills of
tourism industry organizations based on learning
a foreign language.

Brief description of the course: a
professionally-oriented foreign language is an
introduction to the subject area of a specialty in
a foreign language and is focused on the

and
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JKETKI3yZl KamMTaMachl3 eTeTiH KociOum MaHBI3IbI
OLTIM, Jarnsurap MEH JTaFIbLTap 61
KaJIBINITACTEIpYFa  OaFbITTaNFaH, €H  aJJIbIMCH
ICKEpJIIK KOHE KOciOM KapbhIM-KaThIHACKA TOH
TEPMHUHOJIOTUSHBI, TIAIK KYPBUIBIMAAPIbI 3ePTTEY
OKBITY HOTH:IKECI:

Binimi: KociOu MamaH OOJBINT KaJibINTacya, MIETET
TYpPHUCTEpiHE camajbl KbI3MET KOPCETy KEe3iHJe MIeTeN
TiTiH Oimy

IckepJiri:  Herisri KpI3MeT OUIIPETIH TYPHUCTIK
HBICaHJIap apachkIH/A rpaganus KadijaeTTi caTy
JlarapIchl. IPAaKTHKAIBIK JaFapliap KOHAKKaMJIBIK
WHTYCTPHUSCBIH/IA )KOHE TYPUCTIK KBI3METTEP KOPCETY
KysiperriJiri:

TYPHUCTIK YCBIHBIC JafibIHIAY KOHE TYP KaJbIITACTBIPY
TYpU3M  HBICAHAAPBIH  Tajjgay JKOHE  IpiKTey
MIPAKTUKAJIBIK KY3bIPETIH KOPCETY.

KpaTkoe conep:xanue:
npodecCHOHATBHO-OPUEHTHPOBAHHBIN
MHOCTPAHHBIN SA3BIK SIBJIAETCS BBEJICHUEM B
MPEeIMETHYI0 O0JIacTh CIENUATbHOCTH Ha
WHOCTPAaHHOM $3bIKE UM OpPHUEHTUPOBAH Ha
dbopMupoBaHue npodeccnoHaTBEHO
3HAQYUMBIX 3HAHUW, YMEHUH U HAaBBIKOB,
o0ecrieunBarOIUX  JOCTH)KEHUE  YPOBHS
A3BIKOBOM  KOMIIETEHILIUH, HEOOXOAMMOro
JUISL pean3aluuu 1enei npogeccuoHaIbHON
KOMMYHUKaLMH, IPEXKIE BCEro, HU3y4YECHHUE
TEPMHHOJIOTUH, S3BIKOBBIX KOHCTPYKIIUH,
XapakTEepHbIX JUIS JIEJI0BOTO u
po(hecCHOHATLHOTO OOIIECHUS

Pe3yabTaT 00y4enus:

3Hanusi: 3HaHWE HMHOCTPAHHOTO S3bIKA MpPHU
KauyeCTBEHHOM OOCITY)XMBAaHUM HHOCTPAHHBIX
TYPUCTOB

YMeHHsI: yMETh MpPOAUTH Tpajaliio MEXIy
TYPUCTCKUMH OOBEKTaMH, IPEJICTABIISIOIIUMHU
OCHOBHBIC BUBI YCIIYT.

Hasbiku: HaBbIKAMU MPaKTUYECKON
JeATeIbHOCTH B cepe TOCTeNpHUMCTBA U
OKa3aHWs TYPUCTCKUX YCIIYT,

Kommnerennuu: J[eMOHCTpUpPYET MPAKTUIECKYIO
KOMIIETEHIIMIO B 00JacTH aHaiu3a W Imoxdopa
OOBEKTOB  Typu3Ma  TIPH  COCTaBJICHHH
TYPUCTCKOTO TIPEeIIOKEeHUI U (OPMHUPOBAHHUS

Typa.

formation of  professionally  significant
knowledge, skills and abilities that ensure the
achievement of the level of language
competence necessary for the implementation of
professional communication goals, first of all,
the study of terminology, language structures
characteristic of business and professional
communicationLearning result:

Knowing: Becoming a professional, knowledge
of a foreign language while providing high-
quality services to foreign tourists

Abilities: be able to carry out a gradation
between the tourist objects represented basic
services

Skills: practical skills in the hospitality industry
and providing tourist services,

Competencies: Demonstrate  practical
competence in the analysis and selection of
tourism facilities in the preparation of the tourist
offer and the formation of the tour.

IMounin koawl: (TK) Bl 3305

IIon araysr: bap ici

AKaJeMUsSUTBIK KpeaIuTTep KojaeMi: 5

Kype aBTOpBI: 3.5.K.,0011eHT Mn3ambekosa JK.K.
IpepexBuzurrep: «CepBHC KOHE KBI3BMET KOPCETY

TEXHOJIOTHUSCHD». «MeiiManxaHa ~ cepBHCI  JKOHE

Koa aucuumiaune: (KB) BD3305
HaumeHoBaHue qucuumumMHbl: bapaoe nemno
KosmyecTBO akaieMu4ecKux KpeauToB: 5
ABTOp KYypca : Muzambekosa XK.K., k.2.H.,
JIOLUEHT

IpepexBusntbl: «TexHonorus o0CIy)KHUBaHUS U

Discipline code: (CCh) BB 3305

Name of the discipline: Bar business

Number of academic credits: 5

Course author : k.e.s Mizambekova Zh.K.
Prerequisites: «Technology maintenance and
servicey. «Culture of restaurant and hotel service»
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MelpaMxaHa MOJICHUETI».

IocTpexBusutrep: «MeilpamxaHa iciHAeri TaMakTaHy
OHIMJIEPIH OHJIIPY TEXHOIOTHICHD

IIonai  OKBITYABIH  MaKcaThl:  MeifpaMXxaHaHBI
OackapyIblH HETI3T1 OJiCTepiH JKoHe MelpamMxaHa
TYKBIPEIMIAMACHIH  KAJIBIITACTHIPY, KaOBUIIAy KOHE
KBI3MET KOPCETY dIiCTEePiH OKBITY

KypcThIH KbICKalma Ma3MyHBbI:

MeiipamMxaHaHbIH CHIIATTaMackl, Oapbl KOHE OJapAbIH
MaMaHJaHybl. blapic-asikrap, acmanTap MEH 3bIFBIP
matanap. Kecre mapamerpi. KemBmer kepcery
OYHKTTEpiH oNapAbpl NaijaiaHy YIIiH JaiblHAAY
epexkeci. KoHak aymarplHZa KYMBIC — iCTEHTIH
KbI3METKEPJIEPI€ apHaJiFaH <CKaKTbD»  JailblHaAy
TOPTIOi. MeiipaMxaHaHbIH KbI3METKepIIepi.
JKyMBICTBIH cumaTTamachl: TaralblHAAYy, >KUHAKTAy
epexenepi, icke achlpyFa OaKpLIayAbl YHBIMIACTHIPY.
Meiipamxana TypiHzAeri TaMaKTaH/ABIPY
KOCIITOPBIHIAPBIHIaFbI OarbIHBICTBLIBIK
UepapXuAChHBIH Typiiepi. OdummuaHTTap MKYMBICHIH
YUBIMIACTEIPY SJIICTEPI.

OKBITY HITHIKECH

Binimi: MelipamMxaHa MeHEIKMEHTIHIH HETI3ri omicTepi
MeH MelpaMxaHa OW3HeciHAe KaObuIIay >KOHE KbI3MET
KepceTy ojicTepi, MEHEIKMEHT JKOHE MAapKETHHT
epeKIIeTIKTepi TYKBIPHIMIAMACHIH  KAJBIITACTHIPYIbI
oy
Ickepairi: mapan AoMiH axkpIpaTa >KYMBIC OpHBIH/A
OapMeH yYHBIMIOACTBIpDYFa KaOUIeTi, >KaOIBIKTapMEH,
Kypan-caiMaHmap,  BIABIC,  Kypajjap,  HeTi3iHeH
otechestvennyh.znat Typnepi KOKTeWbaep, COHAaN-aK
oNap.Iel JalbIHAAY MEH Oepy aaicTepi

Jarabichl: Typii Gaprapaarsl KbI3MET JaFabUIaphl.
Kysiperriniri: e3iHiH Oomamax MaMaHJIBIFBIHBIH MOHI
MEH OJICYMETTIK MaHBI3IBUIBIFBIH TYCIHY, OFaH TYPaKThI
KbI3bIFYIIBUIBIK TAHBITY.

CEPBUCY.
IMocTpexBu3nThI: «TEeXHOIOTHS MPON3BOJICTBA
MIPOIYKTOB MMUTAHUS B PECTOPAHHOM JIEIIE).

Henr wu3yyeHHsl AUCHMILUIMHBI. U3y4YCHHUE
OCHOBHBIX IIPHEMOB M METOIOB YIPAaBICHUS
pecropaHoM, (OPMUPOBAHUS KOHIICTIINH Pa3BUTHS
pecTopaHa, IPUEMOB ¥ METOJIOB 0OCITY)KHBaHHUS
KpaTkoe onncanne kypca:

XapakTepucTuka  pecropaHa, Oapa M HX
cnenuanu3anua. CrornoBas mocyna, NpHOOpPHl U
oenmpé. CepBupoBKka crona. IIpaBuia mOArOTOBKH
NPEIMETOB CEPBUPOBKH K HX HCIIOJIb30BAHUIO.
IMopsimok  cocraBnenusi  «sidedutiesy s
mepcoHana, paboTaromero B TOCTEBOH  30HE.
OO6cinyxuBaroIuil MepcoHan 3aja pecTopaHa.
JloJDKHOCTHBIE MHCTPYKIMU: Ha3HAUSHHUe, ITpaBuiia
COCTAaBIICHMs,  OpraHM3amus  KOHTPOIA  3a
BEHITTOTHEHHEM. BUABI mepapXuu MOTIHMHEHHOCTH
Ha NPEANPUATUAX IUTAaHUS PECTOPAHHOIO THIIA.
Mertosl OpraHu3aluy Tpyaa OpHUIAAHTOB.
Pe3yabTar 00ydyenus:

3naHus: OCHOBHBIX TIPHEMOB W METOJIOB
VIIpaBIICHHS pecTopaHoM, (bopMupoBaHHus
KOHIIENIMNA Ppa3BUTHA PECTOpaHa, IPUEMOB U
METOJIOB o0CITy)KUBaHUS, 0COOEHHOCTSIX

MEHEKMEHTa M MapKeTHHra B PECTOPaHHOM
Ou3Hece, OCHOB B3aMMOACHCTBHSA MNPEANPHUITUI
00I1IeCTBEHHOTO MTATaHHS c JpYTUMH
MPEANPHATHSIMA CPEPHI TOCTEIIPUUMCTBA.
YMmeHusi: yMeHHE OpraHW30BaTh paboyee MecTO
OapMmeHa, ocHaImaTh 00OPYAOBaHUEM, HHBEHTApEM,
MOCYI0i, MHCTPYMEHTaMHM, pPa3jindaTh BKYCOBBIE
JIOCTOMHCTBA BUH, TJIaBHBIM obOpazom
OTEUYECTBEHHBIX.3HaTh BHJIbI KOKTEHIIEH, a TaKkxke
CHOCOOBI MX MIPUTOTOBJICHUS U IT01a41

HaBbIku: ©MeTh HaBBIKM OOCTYy)KUBaHHSI B
pasNInYHBIX Oapax.

Postrequisites:«Technology of food production in
the restaurant business»

Purpose of studying of the discipline: learning
basic techniques and restaurant management, the
formation of the concept of the restaurant,
reception and maintenance methods

Brief description of the course:

Characteristics of the restaurant, bar and their
specialization. Tableware, appliances and linen.
Table setting. Rules for the preparation of
serving items for their use. The procedure for the
preparation of "sideduties” for staff working in
the guest area. The staff of the restaurant hall.
Job descriptions: appointment, rules of
compilation, organization of control over
implementation. Types of hierarchy of
subordination in catering enterprises of a
restaurant type. Methods of organizing the work
of waiters.

Learning result

Knowing: basic techniques and restaurant
management, the formation of the concept of the
restaurant, reception and maintenance methods,
management and marketing features in the
restaurant business, the basics of interaction
catering with other enterprises hospitality industry.
Abilities: the ability to organize a workplace
bartender, equip equipment, tools, utensils, tools,
to distinguish the taste of wine, mainly
otechestvennyh.znat types of cocktails, as well as
methods for their preparation and filing

Skills: have the skills of service in the various
bars.

Competencies: understand the nature and the
social importance of their future profession, to
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Komnerenuuu: MTOHUMATh CYIIIHOCTh u
COLMANbHYI0  3HAYUMOCTb  CBoeill  Oymymeit
npodeccun, TPOSBIAATH K HEH YCTOHYMBBINA
HHTEpEeC

show to her sustained interest

IMonnin koas1  (TK)  BAPA 3305
IIon araybl: Bbackapyabsig
TICUXOJIOTHSUTBIK 9fiCTepi.
AKaJeMUSIJIBIK KpeAUuTTep KojeMi:5
Kypc aBTOpBI: 3.F.K., JoueHT Kypmankynosa

QJIICyMETTIK-

H. K.
IIpepexBusnurrep: «Typucrik KbI3METTI
yUBIMIacTeIpy», «VMHIDK JKOHE ICKepmiK —KapbIM-

KaTbhlHAaCY», «MelipamxaHa OM3HECIH JKocIapiay»
IHocTpexkBusnTTep: [IUILIOM/IBIK JKYMBIC
OKBbITY MaKcaThl: OacKapyablH
MICUXOJIOTHSUIBIK 9JIicTepl

Typaibl CTYJEHTTEPAIH OLIIMIH KaJIbIITaCTBIPY
KypcThIH KbICKaIIa Ma3MYHBI:

OJIEYMETTIK TONTapJblH JKIKTENyl. OJeyMeTTIK-
HCUXOJIOTHSUIBIK  oflicTep. 3epTTey HOTHXKENepiH
enyey. Commomerpust (J. Moreno). Pawxupney
oxicrepi, Mmacmrtadray.Mu 120 yBLTBI.
OJIeyMETTIK aBUOOATUKAHBI YUBIMIACTBIPY
OKBITY HITHIKECI .

JaFaplIap Typasbl OUTIMAL KaJbIITaCThIPY KYyHeml
3epTTEYJIEp MEH JKarAalaappl Tajgay, KOWbUIFaH

QJICYMETTIK-

MIHJETTED, MakcarTap MEH
MIiHJETTEep MIHICTTEPIH,  TYXKbIPbIMIAaMaJlapbIH,
CTpaTeTHsUIapbIH,  JKOCTApiapblH,  JKaFrdalbIH

Tanayabl ’KOHE JKYHeH1 3epTTeydi, Mocenenepi,
MaKCaTTap/Ibl JKoHE MIHJETTEPAl
KOWIBI MiHAECTTEPiH, TY>KbIpbIMIaMaapbIH,
CTpaTerusuiapblH, JKocnapaapbIH 331pieiiai

Koa nucunmiunel: (KB) SPMU 3305
Haumenopanue qucuunianibl. ConyaibHO
-TICUXOJIOTUYECKUE METO/bI YIIPABICHUS.
KoaunyecTBO akajieMu4ecKnux KpeauToB: 5
ABTOp Kypca: k.3.H., noueHt Kypmankynosa H.K.
IIpepekBu3uthl. «OpraHuzamus  TYPUCTCKOU
JCATCIIBHOCTHU». «I/IMI/I)I)K U ACJI0BOC O6HICHI/IG»
ITocTpeKBU3UTHI: TUIIIOMHAs paboTa

eap u3ydenusi: (HopMHPOBAHUE Y CTYICHTOB
3HAHWM O COLMAIILHO-TICMXOJIOIMYECKUX
METOodax praBHCHI/IH

KpaTtkoe onucanue kypca: OcoOeHHOCTH
nporiecca KOMMYHHKaLUN B
ynpasnennn. Kitaccuduxanus COLIMAIBHBIX

rpymnn. ConuaabHO-TICUXOJOTHYECKHE METOBI.
O6pabotka pe3yabTaToB HCCIIEI0BaHMS.
Conumometpusi (Ix. Mopeno).Metonsl ompoca.
MeTobl paHKHPOBAHUSI, IKATUPOBAHUSL.
BpeitncTropMuHT. Opranuszanus
COILIMOJIOTMYECKOTO MUJIOTaXa.

Pe3yabTar 00yueHnus:

(bopMHUpOBaHNE 3HAHWH O HaBBIKAX ,IIPOBOAUTH
CHUCTEMHBIE HCCIICIOBAaHMS M aHAJIU3 CUTYaIHid,
CTaBUTh  MpOOJEMBI, [EIM W  3a/Ja4H,
pa3pabaTsiBaTh KOHIIETIINH, CTpaTervH,
TUTaHBL,CUCTEMHBIE HCCIICIOBAaHUS M  aHaJU3
CUTYyaIluii, CTaBUTHh MPOOJIEMBI, 1ENH U 33/a4H,
pa3pabaThiBaTh KOHIETIINHN, CTPATETHH, TUIaHbI.
3HaHUs: ICUXOJIOTHS U MTOBEJCHUE JIIOACH
YMmenus: MIPOBOJIUTD MICUXOJIOTMYECKHUIA
aHaJIN3,TeCTUPOBAHHE.

Discipline code: (CCh) SPMM 3305

Name of the discipline: Socio-
psychological methods of management.
Number of academic credits: 5

Course author: k.e.s., Kurmankulova N.zh.
Purpose of studying of the discipline: the
formation of students knowledge about the
socio-psychological methods of
management

Brief description of the course:

Features of the communication process in
management. Classification of social groups.
Socio-psychological methods. Processing
research results. Sociometry (J. Moreno).

Survey methods. Methods of ranking,
scaling.
Brainstorming. The  organization  of

sociological aerobatics.

Learning result:

Knowing:

the formation of knowledge about skills,
conduct

system research and analysis of situations,
set problems, goals and

tasks, develop concepts, strategies, plans,
system research and analysis of situations,
set problems, goals and

tasks, develop concepts, strategies, plans :
psychology and behavior of people
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Binimi:anamaapabiH MCUXONIOTUACKT MEH MiHE3-
KYJIKbI

Ickepairi:ncuxonorusuiplK,  Taujgay,  TecTuiey
KYPrizy.
JlaFAbIChI:KAKTBIFBICTAPCHI3  TYPJl  QJIEYMETTIK

TONTap/aH agaMaapabl 6ackapa oury
Kysipertiiri:kocioumik, Toxipudenik

HaBbiku:ymerp 06e3  KOH(IMKTHOYTPABISTH
JFOJIBMH C PA3HBIX COIHATBHBIX TPYIIIT
Komnerenuun: npaktuueckas, ipodeccCuoHaNbH
ast

Abilities: to conduct a psychological
analysis, testing.

Skills: be able to manage people from
different social groups without conflict
Competences: practical, professional

IMonnin koawl: (TK) MMM 4306

IMon aTaysi: MeilMaHXaHa KOHE MelpaMXxaHa
MEHEIKMEHTI

AKaneMUsIJIbIK KpeAuTTep KoJiemi: 5

Kypc aBTOpBI: ara OKBITYIIBI, MarkucTp AXMETOBa
I'.b.

IpepexkBU3NTTEP: DKOHOMUKAIBIK TEOPHS
MocTpekBU3NTTEP: MEHEIKMEHTTIH TEOPHUSACHI MEH
MPaKTHKACHl, OHMIPICTIK MCHEHKMEHT

IMonai okbITYABIH MakKcatbl: Kocimkepiik KbpI3MET
caJlachlHJIa HAaKThl OaCKapyIIbUIBIK YPIIC peTiHIe
MEHEIDKMEHT TYPaJIbl OUTIMII KaJIBINITACTHIPY.

KypcThiH KbIcKala Ma3MYHbBI:

TopTin TypHCTIK OM3HECTIH >KalIbl TEOPHSUIBIK KOHE
MPAaKTHKAJBIK HETI3[epi MEH JaMy HETi3NepiH, OHBIH
MEMJICKETTIK PpeTTeYiHIH Heri3fepiH, KOHAKKANIbIK
UHIYCTPUSCHIHIA OINEPAIUSIIBIK KOHE CTPATETHSIIBIK
OackapyaslH (GopMaigapsl MEH OJICTEpiH Koca alFaHja,
KOHAK YW *oHe MelpamMxaHa OHM3Heci calachlHIa Kocion
Oackapy YIIIH KaxeTTi OUTiIM MeH JaFapUIap KelleHi
00JIbIN TaObLIAIBL.

OKBITY HOTHKECI:

Binimaep: 6ackapy FBUIBIMBIHBIH TCOPUSUITBIK
KYPBUIFBICHI
IckepaikTep:
Tannay
Jarapliap: 5KOHOMHUKA CEKTOPBIHAA Oackapy KbI3METiH
ONTUMU3AIUSIAY

Kysiperriniri: xocibu, npakTUKabIK

KocimopblHAa  0ackapy  KYpbUIBIMBIH

Koa nucunmmunbt: (KB) MGR 4306
HauMeHoBaHHNe AMCHHUILIMHBI: MEeHEIDKMEHT
TOCTHHUIL U PECTOPAHOB

KounyecTBO akajieMu4ecKuX KPeAUTOB : 5
ABTOp Kypca: cr.openoaasaTtens Axmetona [.b.
IIpepekBU3NTBLI. DKOHOMHYECKAS TEOPHUS
IMocTpexkBu3uThl: TeopHs U NpakTUKa
MEHEIKMEHTa, [ [pon3BOACTBEHHBI MEHEI)KMEHT
enb n3yvyeHusi AMCHUAIIHHBL. DOpMUpPOBaHUE
3HAHUHN 0 MEHEPKMEHTE KaK pearbHOM
YIPaBICHUECKOM TpoIiecce B 00JIaCTH
MIPEANPUHUMATENBCKON JEATENBHOCTH.

Kpartkoe onucanue kypca:

Juctuninvaa  (GopMHpYeT KOMILICKC 3HAHWH,
YMEHMA W  HaBBIKOB, HEOOXOAWUMBIX  JJIst
poQeccHoHATBHOI yIpaBIeHYECKOU
IEeSTENBHOCTH B cepe  TOCTHHUYHOTO U
pectopanHoro  Ou3Heca,  BKJO4Yas  oOmue
TEOPETHKO-TIPAKTHYECKHE OCHOBBI u

3aKOHOMEPHOCTH Pa3BUTHS TYPUCTCKOro OW3HeEcCa,
OCHOBBl €r0 T'OCYJapCTBEHHOI'O pEryJUpOBaHus,
(opMEI u METO/IBI OTIEPAaTHBHOTO U
CTPaTerMYeCKOr0 MEHEPKMEHTAa B UHAYCTPUU
TOCTENIPUUMCTBA.

Pe3yabTar 00yueHus:
3Hanus: TEOPETUUECKHE
YIPaBICHYECKON HAyKU
YMenusi: aHanu3 ynpaBIeHUYECKOH CTPYKTypbl Ha
OPEANPUATHH

KOHCTPYKIIUH

Discipline code: (CCh) MHR 4306
Name of the discipline:
Management of hotels and restaurants

Number of academic credits: 5

Course author: master Anmetova G.B.
Prerequisites: Economic theory

Postrequisites: Theory and Practice
Management,Production management

The purpose of studying of the
discipline:Learning Search-based ways to use the
enormous potential of management as a science
about the most rational organization and
management

Brief description of the course:

Discipline forms a complex of knowledge and
skills necessary for professional management in
the hotel and restaurant business, including general
theoretical and practical foundations and patterns
of development of tourism business, the basis of its
state regulation, forms and methods of operational
and strategic management in the hospitality
industry.

Learning result:

Knowing:principles of management, management
of schools, management revolution
Abilities:analyzing the situation
Skills:self-collection and processing of the
necessary economic information

Competencies: professional, practical
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HaBbIku: ontuMu3anys ynpaBiIeHUYECKOH
(YHKLHU B CEKTOPaX 3KOHOMUKH
Komnerenuuu:npodeccrnonaipHas, MpakTHIECKAsI

IMonnin koawl: (TK) KB 4306

ITon araysl: KopriopatusTik 6ackapy

AKaJeMHMSIJIBIK KpeIuTTep KoJieMi: 5

Kypc aBTopbl:  ara okpITymsl, Maructp Kaitnmayoaes

E.H.

HpepexBuznrrep: «Kemenaik MeliMaHxaHa Kypai-
KaOJBIKTapbI», «KoHaKKalIbIK HUHIYCTPUSACHI
HeTi3aepi»

ITocTpexkBusuTTep: JUIIIOMABIK KYMBIC

OKBITY MAaKCaTBI:CTYIEHTTepre KOHAKTapra KbI3MET
KepceTy MOJICHUETIH YHpeTy.

Kyperbin Kbickama wma3myHbl: KypcTeiH Makcats
KOPIOPATUBTIK OacKapy[blH TEOPMSUIBIK HeTi3aepiH
KapacTeIpylaH Typasbl.

byn moHm OKy cTydgeHTTepre Tamiay OKOHE Tajay
JaFabUIAphIH alyFa )KoHE JaMBITyFa MYMKIHAIK Oepeni.
KOPIOPATUBTIK 6ackapy npoOeManapsbH,
po0JIeMaiap Il IS IH Ka3ipri 3aMaHFbl 9fiCTEePiH
COHMAl-aKk  KOPHOPAaTHBTIK  OackapyXblH  Kasipri
€peKIIETIriMeH TaHbICY

OTaHJBIK XXOHE MIeTENIIK YHbIMAApIarsl OacKapy
OKBITY HOTHKECI:

Binimi: Mozmynmpai  OKBITY HOTHXKECIHAE CTYIACHTTEp
KOHAaK YH ’KoHe MeHpaMXaHaJIBIK OH3HEC CalachIHIarbl
TMICUXOJIOT USUTBIK, ITHKAJIBIK, ICTETUKAIIBIK,
YHBIMIACTHIPYIIBIIBIK MOJICHUET HETi3AepiH Oy
Ickepuiri: ickeprmik KapbIM-KaTBIHACTBIH op  TYypJi
KypanmapblH TMaiifanaHa any; Ke3zuecy, KaObuimay >KoHe
OpHANACTBIPYJbl  YHBIMIACTBIPY;  KbI3METKepJepAiH
KBI3METiH YHBIMAACTHIPY XKoHe OaKblay.

JlaFabichl:  Ke3zecy, KaObuiiay >KOHE OpHAIACTBIPY,
ICKepIIK >KOHE MEpEKeNiK ic-mapanap YHbIMIAcTBIPY
JIaFIbICHI.

Kysiperriniri: e3iHiH Oojamak MaMaHIBIFBIHBIH MOHI

Ko aucunmmnei: (KB) KU 4306
HaumenoBanue gucuuniaunbi: Kopnoparusaoe
YIpaBJICHHUE

KonunyecTBo akageMu4ecKUX KPeIuToB: 5
ABTOp Kypca: cT.IpenojaBaTesb MarucTp
Kaiinaybaes E.H.

IpepexBuzntbl. «OO00pyI0BaHHE TOCTHHUIHBIX
KOMIUIEKCOBY. «OCHOBBI HHIYCTPUU
TOCTETIPUHUMCTBA.

IMocTpexBu3utel: Jlumiomnaas pabora

Henp u3yveHus TMCHUILUIMHBI | HAYYUTh
CTYJCHTOB KyJIbTYPEOOCITYKUBAHUS TOCTEH
Kparkoe onucanue kypca: Ilens kypca coctout B
paccMoOTpeHun TEOPETHUECKUX OCHOB
KOPIIOPAaTUBHOTO yIPABJICHUS.

WN3ydyenne  OaHHOW  AUCHUIUIMHBI  [O3BOJIUT
CTyI[eHTaM HOJ'Iy‘II/ITI) 158 pa331/m> HABBIKH aHAJIN3a U
JUarHOCTUKU npobiem KOPIIOPAaTUBHOTO
YIOPaBJICHHS, COBPEMEHHBIX METOIOB pEIICHHS
pooIIeM
KOPIIOPaTUBHOTO
O03HAKOMUTBECS  C
KOPIOPaTUBHOTO
yIOpaBlieHUss B OTEUECTBEHHBIX WU 3apyOEXHBIX
OpraHu3ansIX

Pe3yabTart 00yueHus:

3HaHUA: CTYJEHTHI JOJIKHBI IPOJEMOHCTPUPOBATh
3HAHUA 158 Hpe}lCTaBHeHI/IH OCHOB
IICHXOJOTHYCCKOH, OTHYCCKOM, DSCTCTHYCCKOMH,
OpPraHM3allMOHHON KyJbTYpBl cepBuca B cdepe
TOCTUHHYHOTO ¥ PECTOPAHHOTO OM3HECa

TaKXe
crierQpuKon

YIIPaBJICHHUS, a
COBPEMEHHOU

YMeHusi: yMETb  HCIOJB30BaTh  pa3IMYHbIE
CpelcTBa JENIOBOrO OOILEHUs; OpraHU30BbLIBAThH
BCTpeUy, TpUEeM H  pa3MelIeHHe  TOCTeH;

Discipline code: (CCh) CG 4306

Name of the discipline:Corporate governance
Number of credits: 5

Course author: Master Zhaylaubaev E.N.
Prerequisites: «<kEquipment of hotel complexesy,
«Fundamentals of the hospitality industry»
Postrequisites: Graduate work

Purpose of studying of the discipline:
students Desk culture

Summary: The aim of the course is to examine
the theoretical foundations of corporate
governance.

The study of this discipline will allow students to
obtain and develop the skills of analysis and
diagnostics of corporate governance problems,
modern methods of problem solving

corporate governance, as well as to get acquainted
with the modern specifics of corporate governance
management in domestic and foreign organizations
Expected results of study:

Knowing: students must demonstrate knowledge
and understanding of the foundations of the
psychological, ethical, aesthetic, organizational
culture of service in the field of hotel and
restaurant business

Abilities:  be able to use various means of
business communication; to organize a meeting,
reception and accommodation; organize and
oversee the activities of the staff.

Skills: have a skill to organize the meeting,
reception and accommodation, business and festive
events

Competencies: understand the nature and the
social importance of their future profession, to

teach
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MEH QJICYMETTIK MAaHBI3JBUIBIFBIH TYCIHY, OFaH TYPaKThI
KBI3bIFYIIBIIBIK TAHBITY.
Bbarnapaama axeTekuici:. ara OKBITYIITBI,

OpPraHMU30BBIBaTh M OCYIUECTBJIATH KOHTPOJIb 3a
JIeSITeNIbHOCTHIO0 OOCITY>KHUBAIOLIETo MepcoHaa.
HaBpIku: UMeTh HaBbIK OpPraHU30BLIBaTH BCTPEUY,
IpUeM M pa3MeLIeHHe TocTed, [JeNOBble U
Mpa3AHUYHBIE MEPOTIPUATHSI.

Komnerenuum: IOHUMAaTh CYIIIHOCTh u
COIMAJIbHYI0  3HAYMMOCTh  CBOeH  Oymymiei
npodeccur, TPOSBIATH K HEW YCTOHYUBBIN
WHTEpEC.

show to her sustained interest.

Ionnin koawr: (TK) HRM 4307

IIon ataysi: HR MeHemKMeHT

AKaieMUsIIIbIK KpeAuTTep KoJieMi:5

Kypc aBTopsbl:  ara okeiTymisl, maructpKaiinaybaes

E.H.
IpepexBusutrep: «KOHAKKAUIBUIBIK KOCIIOPHIHHBIH
SKOHOMHKach» «MeilpaMxaHa JkoHE MelMaHXxaHa

OM3HECIHJIET1 KOCIITKEPITiK KBI3MET HeTI3epi»
IHocTpexkBu3nTTep: IUILIIOMIBIK XKYMBIC

IMoHAi OKBITYIBIH MAKCATHI:

Tyractaii ajFaHma YHBIMAACTBIPYIIBUIBIK — Oackapy
JKYWeCIHIH MaHBI3IbI JJIEMEHTI, COHMIai-ak Oackapy
MEPCOHANIBIHA CTYAEHTI YHBIMIACTHIPY JaFblIapbIMEH
KaOlIeTTepiH NaMbITy YHBIMBIHBIH aJiaM pPecypCcTapbiH

backapy KYHEHIH KaJTbINTACybIMECH JAMYBI
3aHJIBUTBIKTAPIH  CTYACHTI OLTIM HMHTerpalusuIaHFaH
KyHeciH, Oackapy KaJipiap €PEeKILENIKTEePiH
KaJIBITITACTHIPY

KypcThIH KbIcKalIa Ma3MYHBI:

Kpi3MeTkepai KyMbICKa KaObuigaymaH Oacrtall, OHBIH
KbI3MET 0a0bIMeH ecyi, YHBIMHBIH JAaMybIHa, TaObICKa
KETyiHe YJec KOCYBI, OCBl Jkonma Oap OLTIMI MeH
TOXKIpHOECIH MaiAanaHybl, OKYBI, XCTLTyi, DaMybl —

NICUXOJIOTUS,  QJIEYyMETTaHy  JKOHE  MEHEDKMEHT
TOFBICHIH/IAFHI UTIMHIH 3€pTTCy HBICAHBL

OKBITY HOTHKECI!

Binimi: nepconanapl  6ackapy  TYKbIpbIMIaMachIH,

OPUHIMNTEPIH, (QYHKIUSUIAPBIH, MEPCOHANABI OacKapy,

Kon mucunmmunbt: (KB) HRM 4307
Hassanue qucuummaunbl: HR MenemmxkMenT
KosnyecTBO akajieMu4ecKuX KPeaUTOB : 5

Hp €PEKBU3UTHI: «IKOHOMHKA MpeaAnpUusaATUsL
TOCTCIIPUHUMCTBAY «OCHOBEI
HpeIIHpPIHI/IMaTeHLCKOﬁ JCATCIIBHOCTH B

pECTOpaHHOM M TOCTHHHYHOM OH3HEce»
IMocTpexkBu3uThl: [umnomHas padbora
ABTOp Kypca: CT.NPENOAABaTENb,
XKaiinaybaes E.H.

Henp u3yvennst IUCHHUIIMHBI
¢dopMupOBaHNE y CTYIOEHTA IETOCTHOH CHCTEMBI
3HaHUH O 3aKOHOMEPHOCTSX CTaHOBICHUS H
pa3BUTUA IOACHUCTEMBI YIipaBJICHUA
YEIOBEYECKUMH PECYpCaMU  OpraHM3allM  Kak
BRXXHEHIEr0 HJIEMEHTA CUCTEMBI YIPABICHUS
opraHu3anueil B 1LEJIOM, a TaKXKe OCBOCHHE
CTYA€HTOM HAaBBIKOB M YMEHMH YIIpaBIECHUS
TIEPCOHAIIOM OPTaHU3ALMH.CIICIN(HIKA YIIPABICHU

Marucrp

[IEPCOHATIOM
Kpartkoe onucanue kypcea:
OOBEKTOM  W3y4YCHUS SBISICTCS  IICUXOJOTHS,

COIMOJIOTUA U MEHCPKMEHT, KOTOpas OXBAaTbIBACT
nprueM Ha paboTy COTPYAHHKA, €ro KaphepHOTO
pocTa, BKJIaZia B Pa3BUTHE M YCIIEX OpTraHHU3aIHH,
HUCIIOJIB30BaHUA HMCIOIINXCA 3HAaHUK U OIIbITA,
00yd4eHus, 3peoCTH, Pa3BUTHAL.

Pesyabrat 00yuenus:

Discipline code: (CCh) HRM 4307

Name of the discipline: HR management
Number of credits: 5

Course author : Master Zhaylaubaev E.N.
Prerequisites: «Hospitality Business Economics»
«Fundamentals of entrepreneurial activity in the
restaurant and hotel business»

Postrequisites: Graduate work

Purpose of studying of the discipline: formation
of an integrated system of student knowledge of
the laws governing the formation and development
of human resource management subsystem of the
organization as an essential element of
organizational management system as a whole, as
well as the development of skills and abilities of
the student organization of management personnel,
management personnel specifics

Brief description of the course:

The object of study is psychology, sociology and
management, which covers the hiring of an
employee, his career growth, contribution to the
development and success of the organization, the
use of existing knowledge and experience,
training, maturity, development.

Expected results of study:

Knowing: know the concept of personnel
management, principles, functions, personnel
management, personnel management factors and
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nepcoHaabpl  Oackapy (akTopiapbl JKoHE akKTeplep,
YUBIMHBIH 0acKapy KbI3METKepiiepi YLIIH HOPMAaTHUBTIK
JKOHE OJiCTEMENIiK KaMTaMachl3 €Ty HeMece MEKeMEHi
oury

Ickepairi:  ipremi  xoHe — KoJJaHOalbl  apHalblI
o7eOMEeTTepMEH JKYMBIC iCTey; MepcoHAIAbl Oackapy
KbI3METTEpi apKpUIBl IaiaNaHbBUIATBIH —CTAHIAPTTHI
KYKaTTap/Ibl o3ipueini, YUBIMIACTBIPAIBL,
KOPBITBIH/BLIAY, aJ1aM PECypCTapbiH Oackapy Macenesepi
OOMBIHIIIA HAKTHI aKITAapaTTHl TAIAY.

Jarapichl: KaIpibIK KaMTaMachl3 TalalTapIbl €CenTey
JAFIpUIapblH  9JicTeMeciH, Oackapy TMepCOHaNIbIH
THIMIUTITIH JIHreHiH aHBIKTaY, YHBIMIACTHIPY KOHE OHBI
naianany THIMAUIITIH KBI3METIIIEpAiH MopTedeci MeH
JUHAMMKACHI HET13T1 KOPCETKIIITEePiH ecernTey.
Kysiperriniri: >xocnmapmay XoHe amam pecypcTapbiH
ICKe achlpy CTpaTerwsuiapbl, MOTHBALUS, >KYMBICIICH
KaMTy, OKBITY OHE JaMBITY, KOH(MIMKTOJOTHS, >KOHE
eHOex aysapsl

3HaHMA:  3HATP  KOHLCNIWIO  YIpPaBJICHUS
MEPCOHANIOM, TMPHHIUINGL,  (QYHKIHUA, METOIBI
VIpaBICHHS IEPCOHAIOM, (DAKTOPBI U CYOBEKTHI
YIIpaBIICHUS MIEPCOHAJIOM, HOPMAaTHBHO-
METOANYECKOE obecrieueHue VIIpaBICHHUS
MIEPCOHAIOM OPTaHU3AIIH WU YUPEHKICHHS

YMeHusi: paboTaTh CO CIICIUAIBLHON JTUTEPATypOH
(byHIaMEHTAIEHOTO ¥ TMPHKIAJHOTO XapakTepa;

pa3pabaThIBaTh TUIIOBEIE JIOKYMEHTBI,
HCIIOJIb3yEMBIE ciry:kOaMu yIIpaBICHHUS
MEPCOHATIOM,  CHCTEMaTH3HpOBaTh, 000OIIATE,
aHaMM3UpOBaTh  (AKTHUYCCKUH  MaTephanl  II0

npobieMaM yIpaBIeHUS IIEPCOHATIOM.

HaBpIku: uMeTh HaBBIKM METOIUKU pacueTa
MOTPEeOHOCTH B IEPCOHAJE, ONPECIICHUs YPOBHS
3¢ (HeKTUBHOCTH yIpaBJICHHS TIEPCOHATIOM,
pacueTa OCHOBHBIX IIOKa3aTeledl COCTOSHUS U
JUHAMHUKH nepcoHana OpraHu3aluu u
3¢ (HEKTUBHOCTH €T0 UCIIOIB30BAHMUS.
Komnerenuum: mnjiaHUpOBaHUS U peaTU3aLUU
KaJpoBOM CTpaTeruy, MOTUBALlUM TPYLOBOU
JeSITENbHOCTH, O0YYEeHUSI M Pa3sBUTUS IEPCOHANA,
perynupoBaHus KOH(DINKTOB U TPYAOBBIX CIOPOB

actors, regulatory and methodological support for
management staff of the organization or institution
Abilities: work with special literature fundamental
and applied; develop standard documents used by
personnel  management  services, organize,
summarize, analyze factual information on human
resource management issues.

Skills: have the skills methodology for calculating
staffing requirements, determine the level of
efficiency of management personnel, the
calculation of basic indicators of the status and
dynamics of the personnel of the organization and
the efficiency of its use.

Competencies: planning and implementation of
human resources  strategies, motivation,
employment, training and development, conflict
management, and labor disputes

Ionnin xoawr: (TK) ITmen 4207

IIon araysl: [tM eHe>KMEHT

AKaIeMHUsUIBIK KPeTUTTEP KojeMi: 5

Kypc aBTOpBI: aFa OKbITYILBI, MarucTp MakcyToBa
K.M.

IIpepexBu3NTTEP: AKIIAPATTHIK-KOMMYHHUKAIHSIIBIK
TEXHOJIOTHsIIap

IHocrpexkBuzuTTep: JUIIIOMIBIK XKYMBIC

OKBITY MaKcaThI:

[loHHIH MaKcaThl - CTYACHTTEPAIH MeipaMxaHa jKoHe
KOHAK Yi OM3HECI KaCIMOPhIHAAPhIH/IA KOJIIaHbLIAThIH
aKMapaTThIK JKyHenep MeH TEXHOJIOTHsIIap
caJlachIHAFbI 01J1iM, OiTiK KoHE OITIKTUTIK JXyHeciH

Koa aucuummunet: (KB) 1Tmen 4207
HaumMmenoBaHue JTUCHHUIIJIMHBI: IT
MEHE/DKMEHT

KonndyecTBO akaieMU4eCKUX KPeIUTOB: 5
ABTOp Kypca: CTapmud  TpernoaBaTelb
MakcytoBa K.M.

IIpepekBU3NTHI: WndopmanmonHo-
KOMMYHUKAIIMOHHBIE TEXHOJIOTHH
IHocTpexBu3uTHI: /Jutiomuas padora

Hens n3ydyenns:

Hens  gucrumumnbsl - chOpMHpPOBaTH Y
CTyICHTOB CHCTEMY 3HAaHWH, HAaBBIKOB U
KOMIIETCHIIMA 110 WH(MOPMAIIMOHHBIM CHCTEMaM

Discipline code: (CCh) 1Tmen 4207
Name of the discipline: IT management
Number of academic credits — 5
Course author: high teacher,
Maksutova K.M

Prerequisites: Information and communication
technologies

Postrequisites: Graduate work

The purpose of studying the discipline: The
purpose of the discipline is to form a students'
system of knowledge, skills and competencies in
information systems and technologies used in
the enterprises of the restaurant and hotel

master
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KaJIBIIITACTHIPY, OacKapy MIENIMIEpiH KoIIay YIIiH
aKIapaTThIK JXyHenep i OHTalIaHABIPY bl
KaMTaMachl3 eTy.

KypeTsiH KbIcKaIa Ma3MyHbI .

AX TyTRIHYmIBICE KocimopsiHAa AXK skocmapiaymbl
yiteiMaacteipy.  AJXK  cTpaTerwsuiblk  Kocmapray.
Onnipymwinig AXK xacuertepin tangay. IP amy omicin
KOHE Jamy OaFbITBIH XKocmapnay.
ABTOMATTaHABIPYIBIH OOKaMIbl canfapbl: KalTa
Kypy JKoHE OusHec-mpouecTepai KaWta Kypy. [T
MEHE/DKEPiHiH MiHAeTTepi. TYTHIHYIIBI KoCimOpBIHIA
IP Tanmay MeH caThill amynbl YUBIMIACTHIPYAAFBI
MeHe/DKMEHT koHe AT 0Oackapy (GyHKIUSIIAPHL.
AKMapaTTBIK JKylenep KalTalaHFaH >KOHE €peKIle.
AKnaparThIK XKylenep KalTalnanraH xoHe epekuie. [P
TaHAAyJblH HeTi3ri Kpurepuidnepi. JKyieHi TaHumay
OoiipiHIIa yebiHbIcTap. Cathin any aaictepi. Tenaepmi
yitbiMaacteIpy. [P-TyTeiHYIIBI-KaCiOpEIH yiIiH [P-HiH
Oaracel MeH camackl. AXK eHri3yni yHBIMIAcTBIpY

OOMBIHIIA MEHEMKMEHT JkoHe IT-MeHeIKMEHT
Kbi3MeTi. AX KpBMET KepceTyai YHBIMIACTHIPY
OOWBIHIIIA MEHEIKMEHT XoHe IT-MeHeIKMEHT
KBI3METI.

OKBITY HITHIKECI:

binimi:

- JKaHa aKmapaTThIK TEXHOJOTHIAPIbl  eHTI3y

eceOiHeH YWBIMHBIH 09CEKENECTIK apTHIKIIBUIBIFBIH
KaMTaMachl3 €Ty YIUiH KOPIOPATHBTIK aKMapaTThIK
KYHenepal THIMII MalijanaHy bl KaMTaMachi3 €Ty
VIIH Ka3ipri 3aMaHfbl aKmapaTrThIK >KyHelep MeH
TEXHOJIOTHSIIAp.

Ickepariri:

OacKapyIIbUIBIK MaceNenepi menryie KOpmopaTHBTIK
aKIapaTThIK JKyHenep/ il THIM/I aiaanany, YibIM/IaFbl
KOMMYHHMKALHMSUIBIK TPOLIECTEPAl Tanjgay *oHE KaHa
AKMapaTTbIK  TEXHOJOTHSUIAD  apKbUIbl  OJApJIbIH

u TEXHOJIOTHSIM, IPUMEHSEMBIM Ha
IPEaNPHUITUAX PECTOPaHHO-TOCTUHUYHOTO
Ou3Heca, 00ECIEUYUBAIONIUX  ONTHMHU3AIUIO
MHPOPMALUOHHBIX CUCTEM MOIEPKKU
IPUHATHS YIIPABICHYECKUX PEILIECHHUH.

Kpartkoe onucanue kypca:

Opranuzanus [JIAHUPOBAHUS nuc Ha
MpeNPUATAN-TIOTPEOUTENES nuc.
Crparernueckoe 1anupoBanue HC. Ananus
coiicts  MC  mpeanpusTUs-IpOU3BOAUTENS.
[lmanupoBanne cmocoba MPUOOPETEHUS W
HamnpasieHus paszsutus WC. Ilpenmonaraemeie
MOCIIEACTBYS aBTOMATHU3ALMU: PEOpraHu3aIus 1
PEUHXUHUPHHT OW3Hec-TpoieccoB. 3amxaun UT-
MeHemxepa. DyHkuuu MeHemxkmenta u IT-
MEHEPKMEHTa IpH OpraHu3alid BbIOOpa U

npruoOpeTeHHs nc Ha MpeanpUATHH-
norpedurene. THpaxupyemble M YHUKAJIbHBIC
MH()OPMAIIMOHHbIE CHUCTEMBI. OcHOBHBIE

kputepuun BolOOpa MC. Pexomenmanmum 10
BbIOOpPY cucteMbl. CrocoObl NpHOOpEeTEeHHs.
Opranuzanust tenaepa. llena u kauectso UC

JUTS NPEANPUITUSA-TTOTPEOUTEIS uc.
JlesiTenbHOCTh MEHEPKMEHTa u IT-
MEHe/DKMEHTa 10 opranm3anuu BHenapenus WC.
JlesTeIbHOCTh MEHEKMEHTA u IT-

MEHE/PKMEHTA 110 OpraHU3allii COTPOBOXKICHHUS
HcC.

PesyabTaT 00y4enus:

3HaTh: COBpEMEHHBIE WHQOPMAIMOHHEIE
CUCTEMBl W TEXHOJIOTUH sl OOecrieueHus
3¢ PEKTUBHOTO MCHOIB30BAHMS KOPIIOPATUBHBIX
WHPOPMAIMOHHBIX CHCTEM, ISl OoOecreueHHs
KOHKYPEHTHOTO MPEHMYIIECTBA OpPraHu3alluy 3a
CUYEeT BHEAPEHMS HOBBIX HH(POPMAIMOHHBIX
TEXHOJIOT .

business, ensuring the optimization of
information systems for supporting
management.

Brief description of the cours:

Organization of planning of IS at the enterprise-
consumer of 1S. Strategic planning of IP.
Analysis of the properties of the IS of the
manufacturer.  Planning the method of
acquisition and direction of IP development.
Anticipated consequences of automation:
reorganization and reengineering of business
processes. Tasks of the IT manager.
Management and IT management functions in
organizing the selection and acquisition of IP at
the consumer enterprise. Replicated and unique
information systems. The main criteria for
choosing an IP. Recommendations for choosing
a system. Acquisition methods. Organization of
the tender. Price and quality of IP for an
enterprise-consumer  of IP.  Activities of
management and IT-management to organize the
implementation of IS. Activity of management
and IT-management on the organization of IS
maintenance.

Learning result:

Knowledge: modern information systems and
technologies, ways of interacting with
information technology services to ensure the
efficient use of corporate information systems,
the stages of introducing technological and
product innovations to ensure the organization’s
competitive advantage by introducing new
information technologies.

Abilities: programming, knowing the network
protocols, the basics of database processing
Skills: Has programming skills, working in
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THIMIUTITIH apTTRIPy OOMBIHINIA YCHIHBICTAP d3IpIICy.
Jarapichl: )k00aHBI OaCKapyIbIH MEHIITIKTI 91IicTepl
JKOHE 3aMaHayH OarapiiaMaliblK jKOHE aKIapaTThIK
TEXHOJIOTHSIIAPIbI KOJIJITaHA OTHIPBIT OJapbl iCKe
acheIpyFa MaibIH 00ITy;

Ky3siperTisiri: JKeninik TexHonorusiiap MeH
JiepekTep 0a3achlH JaMbITy CaJIaChIHAFbI OiTiMII
KepceTei

Ymeth: 3 pexTHBHO HCITOJIB30BaTh
KOPIOpaTHBHBIE HWH()OPMALMOHHBIE CHCTEMBI
JUIA  peUIeHUs  yOpaBlIieHUYEeCKMX  3ajad,
aHATM3UPOBATh KOMMYHHKALIMOHHBIE MPOIECCHI
B OpPraHM3allMM U Pa3padaThIBaTh MPETI0KEHHS
MO TMOBBIIEHNIO X 3(dexkTuBHOCTH 3a cyer
HOBBIX MH()OPMAIIMOHHBIX TEXHOJOTHIA.

Baagers: MeTomamMHM M IPOTPaMMHBIMH
cpencTBaMu 00pabOTKH JemoBOW WH(OpPMAIUH,

HaBBIKAMH JIETOBBIX KOMMYHUKAIIHHA C
HCII0JIb30BaHHEM COBpPEMEHHBIX
WH(POPMAITUOHHBIX TEXHOJIOTHIA..
KoMmnerennumn:

- BIIQJCTh METOJAMU YIPaBJICHUS MPOCKTaMHU U
TOTOBHOCTBIO K WX  peajaH3aluu c
WCIIOJIb30BaHUEM COBPEMEHHOTO MPOrPaMMHOTO
obecrieyeHus: 1 MHPOPMAITHOHHBIX TEXHOJIOTHH;
- TOTOBHOCTBIO Y4YacTBOBaThb BO BHEIPEHHH
TEXHOJIOTHYECKHX M MPOTYKTOBBIX MHHOBAIM B
YacTH WH(POPMALTMOHHBIX CUCTEM M TEXHOJIOTHUH;
- BJaAeTh METOJaMH M  NPOTPaMMHBIMHU
cpencTBaMu 00pabOTKU JeoBOW WHGOpPMAITUH,
CIIOCOOHOCTBIO B3aMMO/ICHCTBOBATh co
ciyxx0amMu  MH()OPMAIIMOHHBIX TEXHOJIOTHH U
3¢ dexkTHBHO  WUCIIOIB30BaTh  KOPIIOPATHBHBIC
MH(OPMAIIMOHHBIE CUCTEMBI.

networks, database processing.
Competencies: - own project management
methods and readiness for their implementation

using modern software and information
technologies;
- willingness to participate in the

implementation of technological and product
innovations in terms of information systems and
technologies;

- own methods and software for processing
business information, the ability to interact with
information technology services and effectively
use corporate information systems.

KKSS 4308

KI)I3MCT KOpCETy cCajlaCblHAarbl

IMonnin xoawl: (TK)
IIon araysr:
CTaTUCTHKA
AKaeMHUSUIBIK KPeIUTTEp KoJeMi:S

Kypc asBTopsbI 3.F.K., jgoueHt JSpnikosa MN.B
IIpepexBusutTep: MelipamMxaHa JKoHE KOHAaK YH
OW3HEeCIHIeTI MAPKETHHT
IocTpekBU3UTTEP:
JKQHE KOpray

ITonai OKBITYIBIH MAKCATHI:

JWnmoMabpIK JKYMBICTBI  %Kazy

Koa nucnunaunbl; KB SSU 4308
HaumenoBanue gucuurimHbl: CTaTHUCTHKA B
ctepe yenyr

KoimnuecTBo akageMu4ecKuX KpeauToB: 5
ABTOp Kypca: Spmsxosa U.B., k.3.H., 10o1eHT
IIpepeKkBU3UTHI:

MapKeTHHT B PECTOPAaHHOM W TOCTHHHUYHOM
OusHece

IMocTpexkBU3UTHI:

Hanucanwue u 3ammra IUIIIOMHOM pabOTh

Discipline code: (CCh)  SSS 4308

Name of the discipline: Statistics in the service
sector

Number of academic credits: 5

Course author: k.e.s Erdyakova I.V.
Prerequisites: Marketing in the restaurant and
hotel business

Postrequisites: Writing and defense of
diploma work or preparation The purpose of
studying the discipline:
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- PEeKpealHsIIbIK KbI3MET;
- QJIEYMETTIK-TIeJarOr NKAIIBIK TY3€TY;

KyperbiH KbicKama Ma3myHbl: KpI3MeT KepceTy
CEKTOPBIHJAFbl CTATHCTHKAHBIH CYyOBEKTicl, omicTepi
MeH MiHgeTTepi. KpI3MeT KepceTy CeKTOpPBIHIAFHI
CTaTHCTUKAHBIH CHIIaTTama 9icrepi. Kpismer kepcery
CEKTOPBIHIAFBl TaHAAyNlel onic. Kei3meT KepceTy
CEKTOpBIHJAFbl 0OaFa CTaTUCTHKAChL. OHIMAI Oeiy
J)KOHE alHaJbIMBbl CTAaTUCTUKACHL. KpI3MeT kepcery
CEeKTOPBIHJAFbl 3KOHOMMKAJBIK JKOHE KapKbUIBIK
THIMIUTIK CTATUCTHUKACKI

Kp3MeT KkepceTy canachl KbI3METIH KbI3MET KOPCETY
OarpITTaFaH OHIIPICTEP/l, MATEPHAIIBIK Tayapuap MeH
KBI3METTEPAIH op TYpJl XaJIbIKTBIH KaXeTTUIKTepiH
Oipkarap KoCINOPBIHAAPABI, MEKeMellep MEH YHbIMaap
Kipei.

OKBITY HITHIKECI:

Binimi:

Poccrar SKUHAUIbI JKOHE JIEHCAYIIBIK cakray
00BEKTIIePIH, KOFAMJIBIK JCHCAYJIBIK CaKTay, dJICYMETTIK
KbI3MET KOpCEeTy MEeKeMeJep, MEMIEKETTIK MYTEeIEKTIK,

OHJIIpiCTEr1  JKa3zaTailbiM  OKWFaJlapAblH  OoOibIHIIA
CTAaTHCTUKAHBI KOPBITHIH IbLIANTbI.
Ickepariri:

- OLTIM ajyFa JKopAEeMIECY;

- )KYMBICKa OpHaJIaCyblHa KOMEK KOPCeTYy.

JlaFapichbl:

AKknapaT ke3aepi ¢enepaliblK CTaTUCTHKAIBIK Oaiikay
Mep3iMJIi JKOHE KBUIIBIK HbICAHIAPHI, OACTANKBI €CeIKe
aly, MEIUIMHANIBIK JKoHEe Oacka Ja OyXraiaTepiik
xa30amnap, Oip JKOJIFBI 3epPTTEY IpiKTEMelli 3epTTey OOJIBII
TaObLIAIbI.

Kysiperriniri: e3iHiH OoJjamak MaMaHIBIFBIHBIH MOHI
MEH 9JICYMETTIK MaHBI3IbLIBIFBIH TYCIHY, OFaH TYPaKThI
KbI3BIFYIIBLIBIK TAHBITY.

Henp u3yveHus TUCHMTIMHBI:

OpraHu3aIrs I0CYTa;COIMATbHO-TICIarOrnIecKast
KOPPEKITHS;

Kparkoe onucanue Kypca:

[IpemmeT, MeTOABI U 3aJa4ll CTATUCTHKU B cdepe
yciryr.  OmnucaTenbHBIE METOIbI  CTATUCTHKH B
chepe ycnyr. BeibopouHblii MeTon B cepe yCayr.
Cratuctuka 1eH B cdepe ycayr. CTaTHCTHKA
TOBapOJBIKEHHS M TOBapoobopoTa. CTaTHCTHKA
SKOHOMHYECKOW U (PpMHAHCOBOH 3(P(EKTUBHOCTH B
chepe ycmyrChepa oOCHTyXKMBaHUS BKJIHOYACT
MIPEIPUATHS, YIPEIKACHUS M OpPTaHM3alnd psia
oTpaciel, JeSTeIIBHOCTh KOTOPhIX HalpaBlicHAa Ha
00CITy)KMBaHUE, YIOBJICTBOPEHUE MOTPEOHOCTEH
HaCeJICHUS B Pa3IMYHBIX MaTepHAIbHBIX Ojlarax u
ycIryrax.

Pe3yabTar o0yuenus:

3HaHus:

Poccrar cobupaer u 0000IIaeT CTaTUCTHYECKUE
JaHHBIe 00  YYPSKICHHUSIX 3JpaBOOXPaHCHUS,
COCTOSIHMM 3JI0POBbSI HACCIICHUS, YUYPEKICHUAX
COLIMAILHOT'O 00CTy)KUBaHMSI, COCTOSIHUN
WHBAJTUIHOCTH, TPABMATH3ME Ha IPOU3BOJICTBE.
YMenus:

- OKa3aHue MOMOIIIH B TIOTYYSHUH 00Pa30BaHUs;

- OKa3aHue MOMOIIIH B TPYIOYCTPOHCTBE.

HaBpiku:

HcTouHnKamu HH(pOpMAIH SIBITSTIOTCS
MEPUOINYCCKUE U TOJ0BBIE (OPMBI (PeaepabHOTO
TrOCYIapCTBEHHOr0 CTATHCTHYECKOTO HAOIIOICHUS,
MEpBUYHAS y4eTHas MEIWIMHCKas | Jpyras
yUeTHAs JTOKYMEHTAI[Hs, CAIHHOBPEMEHHBIC YUEThI,
BBIOOPOYHBIC 00CIICIOBAHNS.

Komnerenunu: MOHUMATh CYIIHOCTh u
COLMANBHYIO  3HAYMMOCTh  CBOCH  Oymymieit
npodeccun, TPOSBIATH K HEH YCTOHYMBBINA

UHTEpeC.

- organization of leisure;

- socio-educational correction;

Brief description of the course: The subject,
methods and objectives of statistics in the
service sector. Descriptive methods of statistics
in the service sector. Selective method in the
service sector. Price statistics in the service
sector. Statistics of product distribution and
turnover. Statistics of economic and financial
efficiency in the service sectorThe service sector
includes enterprises, institutions and organizations
of a number of industries, whose activities are
aimed at servicing, meeting the needs of the
population in various material goods and services.
Learning result:

Knowing:

Rosstat collects and summarizes statistical data on
health care institutions, the health status of the
population, social service institutions, the state of
disability, and occupational injuries.

Abilities:

- Assistance in obtaining education;

- assistance in employment.

Skills:The sources of information are periodic
and annual forms of federal state statistical
observation, primary medical records and other
records, one-time accounting, sample surveys.
Competencies: understand the nature and the
social importance of their future profession, to
show to her sustained interest.
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KRSK 4308

PecniyOnukachiaaarst

Ionnin xoast: (TK)
IIon  arayer: Kasakctan
CEPBUCTIK KbI3MET
AKaJeMUsUTBIK KpPeauT KeJieMi: 5

Kype aBTopbl: T.F.K., mpodeccop JkaHrempanHa

HA.N.

IpepexBusurrep:  «KOHAKXAWIBIK  HUHAYCTPHUSICHI
HeTi3aepi»

HocrpexBusurrep: JWIIOMIBIK >KYMBICTBI XKa3y
JKOHE KOpFay

IIonai  OKBITYABIH  MaKcaThl Kazaxcran
PecnyOnukacbiHIa TEXHHUKAIBIK KBI3MET KOPCETY
JKOHE  KbI3MET  KOpCeTy  KOCIIOPBIHAAPbIHBIH
TYKBIPBIMJIAMACHIH )KOHE OaFbIThI 3€PTTEY

KypeTblH ~ KbICKamia  Ma3MyHBbI: En
9KOHOMHUKACBIHAAFBl ~ KbI3MET  CAJaChIHBIH  POJIi.
CepBHCTIK KBI3METTIH Tapuxu jgaMmybl. Keimer

HapbIFbl. Tayapmap HapbiFbl. KpI3MET HapbIFBIHBIH
EPEeKIIeIIKTEPI. Kazakcran PecnyOnukachiHarbl
KBI3MET, HETi3ri YFBIMAApPhl TEOPHSUIBIK  HETi3i.
JlaMBITy, CEpBHCTIK KBI3MET Ka3ipri *ar aibl.

OKBITY HITHIKECI:

Binimi: CepBuCTiK KbI3MET, KbI3MET KBI3MET KOPCETY
aliMaFrbIH, HETi3IHeH Typu3M >KoHE MelpaMxaHa jKoHe

KOHaK YW KelIeHiHJIe KBI3METTEpIiH TypJepiH
YFBIMJapbIMEH TaHBICTHIPY.
Ickepuriri: TexHUKanblK  KBI3BMET  KOpPCETy

KOMITaHUSUTAPBIHBIH OKBIABI TYPJEPIiH Maiaaiany.
Jarapichl:  MelipaMxaHa >KOHE KOHAK YW OmsHec
JNaFJpUIapbIH JKOHE TEXHUKAJIBIK KbBI3MET KOPCETY
KBI3METTEPIH YCHIHY CATHIT ATy

Kysipetrisiri: KoacinopelHAapaslH  KO3CITreH
KaruJaTTapbl MEH KBI3MET Typaepi
wapnan.Ilaiiganany koHe  TEXHUKAIBIK  KbI3MET

KoepceTy OOWBIHIIA KBI3MET KOPCETY Typallbl ©TIiHIII
epexenepi.

SDRK 4308
CepsucHas

Koa mucummiaunsl: (KB)
Ha3Banue JUCHHUILIMHBI
nearenbHocTh B PK
KonndecTBO akaieMU4eCKUX KPeTUTOB: 5
ABTop kypca: /xanrenpauna 1. x.r.H.,
npocgeccop

IIpepeKkBU3UTHI: «OCHOBBI HUHAYCTpUHU
TOCTEIPHUMCTBAY.

IHocrpexBu3urel: Hamucanue wu  3amura
JUTUTOMHOMN paOOTHI

Henps wu3ydeHusi IUCHUILVIMHBI. W3Y4YCHHE
MOHATHS W  HampaBJCHUS  OOCITY>KUBaHUS
CepBUCHBIX HOpeanpuAtTusix B  PecmyOuuke
Kazaxcran

Kpartkoe onucanue kypca:
Poab cdepbl yciayr B 3KOHOMHKE CTpPaHBI.

Hcropuueckoe pa3BurTHe CepBHUCHOM
AeATeJbHOCTH. PoIHOK  yeayr.  PeiHOk
TOBapoOB. Oco6ennoctu pbIHKA
yeayr.TeopeTndeckue  OCHOBBI  CEPBHCHOM

JACATCIIBHOCTH, OCHOBHBIC IIOHATHA. Pa3BI/ITI/I€,

COBpEMEHHOE COCTOSIHHE CEPBHCHOM
nesreabHocTH B PK.

Pe3yabTar 00yuyenus:

3HaHMA:  O3HAKOMJIGHME C  TOHATHAMHU
CepBHCHas JeSITeNTbHOCTD, HaIpaBJIeHUs

CEPBUCHOH JIeSITETBHOCTH, BUJIOB OOCITY>KUBaHHUS
NPEMYLIECTBEHHO B TYPHCTCKHX U PECTOPAHHO-
TOCTUHUYHBIX KOMITJIEKCAX.

YMeHusi: TpUMEHEHHE M3Y4YEHHBIX BHUJOB
00CIIy>)KUBaHHS B CEPBUCHBIX MPEIIPHUATHSX.
HaBbiku: npuoOpeTeHne HABBHIKOB pabOTHI

o0CTyXMBaHUsI W TPEAOCTABIEHUS CEPBHCA B
PECTOPAHHO-TOCTUHUYHBIX TPEAIPUATHIX

KoMnereHumu: yMeTh OpPHUEHTHUPOBATHCS B
MPUHILIMIIAX U BUJAX MPEIOCTABIISEMOTO CepBUCa

Discipline code: (CCh) SARK 4308

Name of the discipline: Service activity in the
Republic of Kazakhstan

Number of credits: 5

The author of the course: Candidate of
Geographical Sciences, professor Dzhangildina
D.

Prerequisites: Fundamentals of the hospitality
industry».

Postrequisites: Writing and defense of diploma

work or preparation

Purpose of studying of the discipline: Study
of the concept and direction of maintenance and

service enterprises in the Republic of
Kazakhstan
Brief description of the course: The role of

the service sector in the economy. Historical
development of service activities. services
market. Market goods. Features of the services
market. Teoreticheskie basics of service
activities, the basic concepts. The development,
current status of service activities in the
Republic of Kazakhstan.

Learning result:

Knowing: familiarization with the concepts of
service activities, service areas of activity, types
of services mainly in the tourism and restaurant
and hotel complex.

Abilities: the use of the species studied in the
maintenance service companies.

Skills: acquisition of skills and the provision of
maintenance services in the restaurant and hotel
businesses

Competencies: be able to navigate in the
principles and types of service provided in the
enterprises.Application  service rules for
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B MIPEITNPHSTHSIX.
[IpuMeHeHHe MpaBUI cepBuca npu pabore u
00CTyKUBaHWH.

operation and maintenance.

ITonnin koaer MITOOT 4309
IIon araysr: Meiipamxana icingeri TamMaKTaHy
eHiMAepiH OHIIpY TeXHOJIOTHACHI

AKaJIeMHSIBIK KPeIUuT KeJieMi: 5

Kypc aBTopbl: kayeima.npodeccopCadyanu JK.E.
IIpepexBusurrep: «MeiimanxaHa >KOHE MelpaMxaHa
MEHEKMEHTY. «MeiipamxaHna JKoHE MelMaHXaHa
ousHeci».«bap ici». «MeiipamxaHa iciHeri TaMakTaHy
OHIM/IEPiH OH/IIPY TEXHOJIOTHSICHD»

IHocTrpexBusurTep: JUIIOMABIK XKYMBIC

Ionai OKBITYABIH MAaKCaThI: MakcaThl - [MIHKi3aT
KacHETTEpiH, achma3fblK OHIMAEPIHIH HEeTI3rl ayKbIMBIH,
MiCIpiIreH Ke3Ze OpBIH allybl, dcipece TEeXHOJOTHSITBIK
dmicTep MEH MpoIlecTep Typajbl OUTIMIH YiipeHy.

Kyperbin KbIcKama Ma3MyHbl:  KapacTeipeiiansr
MelipaMXaHa ~ IIAPYalIBUIBIFBI  MEKEMeJepiHme  oHIM
OHJIPYIIH TEXHOJIOTHSUIBIK IPOIECIHIH HEri3ri Ke3eHaepi:
a3pIK-TYJIIK [IMKIi3aThl MEH TaMakK OHIMICpiH KaObuiaay;
TaMaK OHIMEPIH CaKTay; IIHUKI3aTThl MEXaHUKAJBIK JKOHE
THIPOMEXaHHUKAJIBIK ©HAeY; XKapThulail (abpukaTTapasl
TEPMUSIIBIK OHJIEY JKOHE JailbIH TaraM/Ibl AaiiblHIay; JaibIH
OHIMJIi CaKTay; TaMaK TYTBIHYIbI YHBIMIACTHIPY. ACITa3IbIK
OHIMHIH camackl MEH KayillCi3MiriH KaMTaMachl3 eTy;

TaraMHBIH HETI3T1 KOMIIOHEHTTEPI OOMBIHIIIA
TEHJIECTIpUITreH acna3ablK OHIMICPAI IIBIFapy.
[Iuki3aTThl ~MEXaHUKANBIK JKOHE  acHas3/blk  OHJeY

TEXHOJIOTHSICHI JKOHE XKapThUIai (haOpuKaTTapIbl JabIHIAY.
TexXHOTOTUSTHBIH TEOPUSIIBIK HeTi371epi. AcmasapiK
OHIMJIEpAl JaWbIHAAYABIH TEXHOJOTHSIIBIK MpolecTepi. YH
BIJIBIC-asIK TIeH OYHip Taramziap.

OKBITY HOTH:KeCi:

Binimi: a3bIK-TYJIK JKOHE a3bIK-TYJiK ©HIMJIEpiHiH
KIKTEeNMyl; TEXHOJIOTHSJIAp MEH TOMNTapJia TaramMaaphbl KoHE
acmasJbIK OHIMJICPiH ACCOPTHUMEHTI; CamacbIHa
KOMBUIATBIH TaJaNTap JKOHE BIIBIC-asKTHIH XY3€re achlpy

Koa mucummuner (KB)  TPPRD 4309
HaunmenoBanue qucummiunbl: TexHomorus
MIPOM3BOJICTBA MIPOAYKTOB MUTAHUS B PECTOPAHHOM
nene

KonauyecTBo akajieMH4ecKUX KPEAUTOB: S

ABTOp Kypca: acc.npodeccop Cadyanu XK.E.
IIpepexBu3nThl. «MEHEIKMEHT TOCTUHUL] U
pecropaHoBy. «PecTopaHHbIN U TOCTUHUYHBIN
6usnecy. «bapHoe nenoy». «TexHnonorus
MMPOU3BOJACTBA ITPOAYKTOB IMMUTAHUA B pECTOPAHHOM
JIeIIe).

MocTpexkBu3uTshl: /IumnomMHas padora.

Heas u3ydyeHHss TUCHHIIMHBI. IIETBI0 HIyUCHHS
JTUCTIATUIAHBI SIBJSICTCS YCBOWTH 3HAHHS O CBOMCTBAX

CBIPbS, OCHOBHOTO AaCCOPTHMMEHTa KyJIHMHApHOH
MPOJTYKIINH, 0COOEHHOCTSIX TEXHOJIOTHUECKUX
IpUEMOB W  TpoIeccax, NPOTEKAIONMX  IpHU

KyJInHapHOU 00paboTKe.
Kpartkoe onucanue kypca: Paccmarpusarorcs

OCHOBHbIE cTajuu TEXHOJIOTUYECKOTO
npoluecca poU3BOACTBA IPOAYKIUU B
3aBE/ICHUSIX PECTOPAHHOIO XO3siCTBa  CIIEAYIOIIHE:
MIpUEM IIPOJIOBOJILCTBEHHOIO CBIPbS u
MALIEBBIX TPOIYKTOB; XpaHEeHUe
MALIEBBIX TPOIYKTOB; MEXaHHW4YecKas u

THIpOMEXaHW4YecKass 00paboTKa CHIPhsS; TEIIoBas
oOpaboTka moNy(GaOpUKaTOB W  MPUTOTOBJICHHUS
rOTOBOM IHUIIM; XPaHEHUE TOTOBOM NPOAYKLHUU;
opranm3anusi notpebnennus mmmu. ObecredeHue
KauyecTBa M 0E30MaCHOCTH KyJHMHAPHOW MPOAYKIIMH;
BBIITYCK KYJIMHAPHOHN NPOIYKINH, cOaTaHCHPOBAaHHOMH
o OCHOBHBIM KOMITOHEHTaM TTULIH.
TexHoyoru4yeckne MPOLECChl  MEXaHMYEeCKOW U
KyJHHApHOH 0OpabOTKH CHIPbS W IPUTOTOBIICHUS
1oy padpuKaToB. Teopernueckue OCHOBBI

Discipline code: (CCh) TFPRB 4309

Name of the discipline:

Technology of food production in the restaurant
business

Number of credits: 5

Course author: associate Professor Safuanizh.Ye.
Prerequisites:«Management ~ of  hotels  and
restaurant».  «Catering and  Hospitality»«Bar
business». «The technology of food production in the
restaurant business»

Postrequisites: Graduate work

Purpose of studying of the discipline: The purpose
of discipline is to learn knowledge about the
properties of raw materials, the basic range of
culinary products, especially technological methods
and processes that take place when cooked.

Brief description of the course Considered

the main stages of the technological process of
production in restaurant establishments are as
follows: reception of food raw materials and food
products; storage of food products; mechanical and
hydromechanical processing of raw materials; heat
treatment of semi-finished products and cooking of
finished food; storage of finished products;
organization of food consumption. Ensuring the
quality and safety of culinary products; production of
culinary products balanced by the main components
of food. Technological processes of mechanical and
culinary processing of raw materials and the
preparation of semi-finished products. Theoretical
foundations of technology. Technological processes
of cooking culinary products. Flour dishes and side
dishes.

Expected results of study:

Knowing: know the classification of food and food
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MIapTTaphIH Oily.

Ickeputiri: mmkizar camachklH Tamgay JKyieni Kes3Kapac
HETi31He aFBIMIaFhI IPOLIECTEPIi JKETUIIIpY

Harapicwl: [licipy TEXHOJOTHSCHI HETI3Ti JaFIbUIaphIH
MEHrepy.

KyziperTismiri: Tynek kenecineil kaciOu Ky3bIpeTTilikTepre
ue OONybl KaKeT - CEpPBHUCTIK IIPOIECC CallachblHbIH
0aKblIaHYbBIH XKY3€eTe achlpy, KOJAAHBUIATHIH MaTEPHAIBIK
pecypcTapablH, TEXHOJIOTHSIIBIK HpoLecCTePAiH
napaMeTpIIepiH JKy3ere achlpy Ky3bIpeTTUIIKTepi

TEXHOJIOTHH. TexHomornueckne MPOLIECCHI
MPUTOTOBIICHUSI KyJIUHAPHOW NpOAyKIHu. MydHbIe
0012 ¥ TapHUPEL.

PesyabraTr 00yuenus:

3uanus: 3HaTh  Kilaccupukamumio  Omox |
KYJIMHAPHBIX W3]CIAN; TEXHOJOTHIO U aCCOPTUMEHT
oo i KYJIMHAPHBIX U3IEIUNi o
rpymnmnam;TpeOoBaHuss K Ka4ecTBY U YCIOBHSAM
peanuzanuu 0o,

YMmenus: YMETh COBEpIIICHCTBOBATH i

OINITUMU3UPOBATH ILCI‘/IICTBy}OHII/Ie TCXHOJIOTHYCCKHC
Mponecchl Ha 0asze CHUCTEMHOI'O noaxoJa K aHalnu3y
Ka4YeCTBa CbIPbA

HaBbIku: OBJIAACTH OCHOBHBIMH
HpO(I)CCCI/IOHaJ'IBHHMI/I HaBbIKaMH TCXHOJIOTHH
MNPpUTOTOBJICHUSA 6J'IIOI[.

KomnereHnuum: BBIITYCKHUK  JOJIKCH O6J'[a,[[aTB

CIIEYIOUIMMHU TPO(ECCHOHATBHBIMUA KOMITCTCHITUAMU
- TOTOBHOCTBIO K OCYIIECTBJICHHUIO CKBO3HOT'O
KOHTPOJISI KauecTBa Mpolecca cepBuca, IapaMeTpoB
TEXHOJIOTHYECKUX MPOIIECCOB, HCIIOJIb3YEMbIX
MaTepUAJIbHBIX PECYPCOB

products; technology and the range of dishes and
culinary products in groups; quality requirements and
conditions of realization of dishes.

Abilities: to be able to improve and optimize existing
processes on the basis of a systematic approach to the
analysis of quality of raw materials

Skills: master the basic skills of cooking technology.
Competencies: graduate should possess the
following professional competences

- Readiness for the implementation of quality control
through the service process, process parameters used
material resources

Monnin koasr (TK) MBKOU 4309

IMon araysl: Meiipamxana OW3HEC KOCINOPBIHAAPHIHIA
OHJIIpiC TICH KbI3MET KOPCETY I YHBIMIACTRIPY
AKaIeMHSUTBIK, KPeAUuTTeP KoJeMi:5

Kypc aBTopsi: kaysiva.npodpeccopCadyann XK.E.
IIpepexBusurrep: «MIMb-neridbusnec-xocnapiay»
MocrpexkBu3uTTep: «KOPHITHIHABI ATTECTALM»

IToHai OKBITYABIH MaKCATBI:aCHa3/IbIK OHIMICP OHIIPICIH
YHBIMIACTRIPYABIH 3aMaHayd, MPOTPECCHBTI oficTepi MeEH

HBICAHIAphl ~ cajachlHAAa  TEOPISUIBIK  OimiM  MeH
NPaKTUKAJIBIK Jarabliapabl urepy, COHpal-aK
MelpaMXaHaJlbIK §7663: &Y KOCIOPBIHAAPBIHIA

TYTHIHYIIBIIAPFa KBI3MET KOPCETYy.

KypcThIH KbICKalIa Ma3MYHBI:

KoramIbIK TaMakTaHIBIPY KSCIMOPBIHAAPBIHBIH JKIKTENYi.
Meiipamxana HapbIFbIHBIH popMmarTapsl. Kasipri skarnaiina
KOFaMJIbIK TaMaKTaH/ABIPY KOCIMOPBIHAAPHIH MaTepHaIIbIK-

Kox mucummmuesr (KB)  OPPRB 4309
HaumeHoBanume  THCHHMIIAHBI Opraamzanus
MIPOM3BOJICTBA M OOCITY)XMBaHHE Ha TPEIIPUATHIX
pecTtopaHHOpPro Om3HEca

KosmyecTBo akageMU4ecKHX KPeIUTOB: 5

ABTOp Kypca: acc.mpocdeccop Cadyann XK.E.
[pepexBusursl: «buznec-nmnanuposanue B PII'b»
HocTpexBu3nthl. «MTorosas arrectanusy

Henp wu3yyeHusi AUCHMILVIMHBI. TIPHOOpETEHUE
TEOPETUYECKUX 3HAHWU M MPAKTUIECKHX HABBIKOB B
00JaCTH COBPEMEHHBIX, MPOTPECCUBHBIX METOJIOB U
dbopMm opraHmzanEM TPOU3BOACTBA MPEIMPUITHHA
OOIIECTBEHHOTO THUTAHMsI, a TaKXe OO0CTyKWBaHUS
noTpeOuTeNe Ha HPEOUPUATHIX PECTOPAHHOTO

OuzHeca.
Kpartkoe onucanne kypca:
Krnaccudukaums  npeanpusiTui  0OIIECTBEHHOTO

Discipline code: (CCh) OPRBE 4309

Name of the discipline: Organization of production
and service in the restaurant business

Number of credits:5

Course author: associate Professor SafuaniZh.Ye.
Prerequisites: «Business planning in RDGB».
Postrequisites «Final assessmenty

Purpose of studying of the discipline:acquisition of
theoretical knowledge and practical skills in the field
of modern, progressive methods and forms of
organization of production of culinary products, as
well as customer service in the restaurant business
Brief description of the course: Classification of
public catering enterprises. Restaurant market
formats. Features of the supply of catering enterprises
with means of material and technical equipment in
modern conditions. Recommendations for the
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TEXHUKANBIK XaOIObIKTapMeH >KaOIBIKTay epeKIIeIiKTepi.
AcxaHa BIIBICTAPBIH, AaCHanTapjbl, acyil MYKOMMabIH,
>Krha3 bl caThIIT airy OOWBIHIIA YCHIHBIMIAP.

Meiipamxana OusHeciHmeri TexHoJormamap. Keimer
KOpCeTy CTaHAapTTapblH d3ipiiey KOHE €HTi3y, CEpPBUCTIK
KBI3METTI Kyxartamaibix KaMTaMachI3 eTy.

KpI3meTkepnepai OKBITY, 3THKa >OHE KBI3MET KOpCETy
epexenepi. KocimopeIHIbI KYpY, OHBI 09CEKEIEeCTIK OpTaHbIH
HapBIKTBHIK KaTBIHACTAp JKYHECIHE eHri3y, YHBIMIACTBIPY
HBICAHAAPbl MEH OJICTEepiH TaHjuay OOWBIHIIA OHTAMIIBI
mIemimMaep,  OJapiIsl  JKy3ere  acelpy — MelpamxaHa
KOCINOPBIHAAPBIHBIH THIMAL KBI3METiH KAMTaMachI3 €TeIi.
OKBITY HOTHIKeC]:

Binimi:eHzmipicTi YHBIMOACTBIPy JKOHE KBI3MET KOPCETY
NPUHIUITEPiH 01Ty

Ickepuriri:pakTrkaga OuTiMai KoimaHa OuTy: TaMaKTaHy
OHJIpiCiH  YHBIMAACTHIPY, OKIMIIIIIK JKOHE  KBI3MET
KOpCETYIll  MEPCOHANABIH  KBI3METIH  YHBIMIACTBIPY
OolibIHIIa

JlaFabIChI:0OHIpIC TIeH KBI3MET KOpCeTyIl YHbIMIAacThIpy
caachlHIa KOMMYHHUKaTHBTIK TEXHOJIOTUSIIAP b
MEHIepY/iH MPAaKTUKAIIBIK JAFIbICHI 00Ty
KomnereHuusijiapsI: YHBIMHBIH KEITYIIUIepai KaObUTgayFa

JTaNBIHIBIFBIH YHBIMIACTBIPY JKOHE OakpLIay,
KaOIBIKTapBIH CAaHBl MEH arTayblH, IeXTap OOHBIHIIA
KaOIBIKTApIBIH ~ OpHAJNIACYBIH AaHBIKTAay, LEeXTap MEH

KOCINOPBIHAAPIBIH aNlaHJAPhIH aHBIKTAY, OHIIPICTIH ©3iH
JKOHE KeNyIIijiepre KbI3MeT KOpPCeTyi YHbIMAACTRIPY YIIiH
JAFIBICHl 00JTY, OHIIPICTIH THIMIUTITIH XKOHE KeIyIIiiepre
KBI3MET KOPCETY/Il Taiaay.

MTUTaHU. dopMaTel  PEeCTOPAaHHOTO  PHIHKA.
OcoberHoCTH cHaOXeHus TIPEIIPUSATHHA
0OIIIECTBEHHOTO TMHTAHUS CPEJICTBAMH MaTepHAIIbHO-
TEXHUYIECKOTO OCHAIICHHS B COBPEMEHHBIX YCIIOBHSX.
PexomeHmanmmm 1O 3aKylmKe CTOJIOBOM IOCYABI,
npuOOpOB, KyXOHHOTO HHBEHTaps1, MeOeIIH.
TexHonorun B pectopaHHoM OuszHece. PazpaboTka n
BHE/IpCHHE CTaH/JapTOB o0cIyKUBaHUS,
JIOKYMEHTaJIbHOE COIIPOBOKICHUE CepBUCHOM
nesrensHocTH. OOyueHne nepcoHana, HOPMBI 3THKH
u IpaBui CepBI/Ica.OHTI/IMaJ'H)HI)Ie peuicHuA I10
CO3/IaHUIO TPEATPHUSITUS, BHEAPCHUIO €TO B CHCTEMY
PBIHOYHBIX OTHOIICHHUI KOHKYPEHTHOU CPeIbl, BEIOOD
OpPTraHW3AIMOHHBIX ()OPM H METOIOB, peaNTH3aIUI
KOTOPBHIX o0ecreduT 3(P(HEKTHBHYIO AESITSIHLHOCTD
MPEINPUATHH PECTOPaHHOTO OM3HEca.
Pe3yabTaT 00yuenus:

3nanus: 3HATh TIPUHLINIIBI
IIPOM3BOJICTBA U OOCITYKHUBaHUS
Ymenus: YMETH Ha MPAKTUKE MMPUMEHATH 3HAHUA: 110
OpraHu3anuu MNpPOU3BOACTBA IMUTAHUA, OPraHU3AIUN
ACATCIBbHOCTHU AAMHUHUCTPATUBHOTI'O u
00CITy>KHBAIOMIETO MIEPCOHANA

HaBpikn: nMeTh TpaKTHYECKHUE HABBIKH BIIAJCHUS
KOMMYHUKATHBHBIMA  TEXHOJNOTHUSIMH B cdepe
OpTaHU3AINH IPOU3BOJCTBA U OOCITYKIUBAHUS
KommneTeHnmu: opraHu30BEIBAaTh U KOHTPOJIUPOBATH
MOJITOTOBKY OPTaHHU3alUH K MPUEMY ITOCETUTEIICH,
OMPECACIIATL KOJIMYECTBO 1 HAMMCHOBAHUE
000pyI0BaHUH, paCCTAHOBKY 000PYIOBAHHI O
nexam, onpeaCIATh IIOIIaaN HEXO0B U MPCATIPUATHUA,
HUMETH HABBIKU JJIA OpraHU3aliui CaMoro
MIPOM3BOJICTBA M 0OCITY)KUBAHUS MTOCETUTENICH,
aHATM3UPOBATH 3PPEKTUBHOCTH MPOU3BOJICTBA U
00CITyKMBaHHE IIOCETHTEIEH.

opraHu3auu

purchase of tableware, appliances, Kkitchen
equipment, furniture.

Technologies in  the  restaurant  business.
Development and implementation of service

standards, documentary support of service activities.
Staff training, ethics standards and service
rules.Optimal solutions for the creation of an
enterprise, its introduction into the system of market
relations of a competitive environment, the choice of
organizational forms  and methods, the
implementation of which will ensure the effective
operation of restaurant businesses.

Expected results of study:

Knowing:know the principles of production and
service organization

Abilities:be able to apply knowledge in practice: on
the organization of food production, the organization
of administrative and service personnel

Skills:have practical skills in communication
technologies in the field of production and service
organization

Competencies:organize and control the
organization's preparation for receiving visitors,
determine the number and name of equipment,
arrange equipment in workshops, determine the area
of workshops and enterprises, have the skills to
organize the production and customer service,
analyze the effectiveness of production and customer
service.

IMonnin xoaw: (TK) SSB 4310

IMon ataybl: CepBHC cajachbliHIAFbl OPOHIAYABIH KOHE
TaTCHIPBIC OepPy/IiH AIEKTPOH B JKYHenepi
AKaJleMHsUIBIK KpenutTep keogemi:5 (2+1+0), ECTS

Kon nucunmmmnbt:  (KB) ESB 4310
Hal/lMeHOBaHHe AUCIHMUIIJIMHBI SHCKTpOHHI}Ie
CUCTEMBI 6pOHI/IpOBaHI/Ie " pE3CPBUPOBAHUC B
cepBuCe

Discipline code: (CCh)  AGS 4310

Name of the discipline:Advertising of goods and
services

Number of credits: 5
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KpeautTe - 5.
Kypc aBTopbl: ara OKBITYIIBI, MarucTp Tomnoyoait

M.T

IIpepexBu3nrrep: «MeliMaHXaHa S>KOHE MeHpaMxaHa
MEHEDKMEHT». «MeiipamxaHa JkoHE MeHMaHXaHa
OuzHec».

IHocTpexkBu3nTTep: [JUILIOM/IBIK XKYMBIC

IIoHai OKBITYABIH MaKcCaThl MOH CEepBHUCTETI
SJIEKTPOHIBI OpoHAAYy JkoHe OpoHaay >KyHelepiHiH
MOHIH, HETI3I1 CHUIaTTamMalapblH HUrepyre, 3epTreyre
apHaIFaH

KypcThIH KbICKaIa Ma3MyHbBI:

DOnexTpoHABIK OpoHaay kyieci. Amadeus Oponmay
xkyiieci. Galileo Oponnay »xyieci. Worldspan Oponnay
Kyiieci. Saber Oponnay xyieci. bBacka 6ponnay xyieci.
OKBITY HOTHIKECI!

Binimi:

OlLTyl Kepek: SJIEKTPOHJBIK JXyHelep Typaibl HETi3ri
KaTeropusjlap MEH YFbIMAApAbl; MeHpaMxaHa >KOHE
KOHaK YH OuW3HeciHAe OpOHBJAY MEH pe3epBTEYIiH

3JIEKTPOHJIBIK Kywernepi HET13/IepiHiH epeKIe
TaJlalTapbIH.
IckepJiri: Oimy >xoHe icTel aily Kepek: CepBUCTE

OpoHBIAy MEH PE3epPBTCYIIH SIEKTPOHIBIK KYyHelepiH
naiiianany epexxecin Oy

JaFabIichl: JaFrapIChl 00Ty KEPEeK: CEPBUCTE IIEKTPOHIbI
OpoHIay *KoHE pe3epBTey KYHelepiH naigaiany

Kysiperridiri:
MIOH/TI OKY OapBICHIHJIA KeJleCl KY3bIPETTEp Urepiiiesi:
— MelpaMxaHa JKOHE KOHaK Yd  OuW3HeciHme

JJIEKTPOH b OPOHAAY JKOHE OpPOHIAY AaFbUIapbIHA HeE.

KosnyecTBO akaieMu4ecKuxX KpeaAuToOB: 5
ABTOp Kypca: CT.perojaBatenb Tonoyoait
M.T

IpepexkBu3ntbl: «MeHEIHKMEHT TOCTUHHUL U
pectopaHoBy. «PecTopaHHBIN U TOCTHUHUYHBII
OusHeCY.

IocrpexkBu3utnl: JlumioMHas pabota

Henr wu3ydeHus JUCHMILIMHBI. IUCLUIIIMHA

npeaHasHavdcHa JUIA OCBOCHMUA, HU3Yy4YCHUA
CYIIHOCTH, OCHOBHBIX XapaKTePUCTHK
3JIEKTPOHHBIX CHCTEM OpOHHMPOBAHUS u
PEe3epPBUPOBAHNUS B CEPBHCE

KpaTkoe onucanue Kypcea:

Cucremsl 9JIEKTPOHHOT'O OpOHUPOBAHUSI.
Cucrema OponmpoBanns Amadeus. Cucrema

oponnpoBanus Galileo. Cucrema OpoHHpPOBaHHS
Worldspan. Cucrema OponupoBanus Sabre.
Hpyrue 3apy0exHbIC CUCTEMBI OPOHUPOBAHUSI.
Pe3yasbTart 00yueHus:

3HaHI/Iﬁ: 3HaTb: OCHOBHBIC KAaTECTOPUU U IMOHATUA
00 93JIEKTPOHHBIX CHCTEMax; Crelu(UUecKue
TpeboBaHust OCHOB  3JIGKTPOHHBIX  CHCTEM
OpPOHMPOBAHUS U PE3CPBUPOBAHUS B PECTOPAHHOM
1 TOCTUHUYHOM OM3HECE;

VYMeHus: 3HaTh ¥ YMETh: [IPABIJIA MOJIb30BAHHS
3IIEKTPOHHBIMH CHCTEMaMH OPOHUPOBAHUS U
pe3epBUPOBAHHMS B CEPBHCE

HaBbIkH: UMETh HABBIKH: IT0JIH30BAHMUS
SIIEKTPOHHBIMH CHCTEMaMH OPOHUPOBAHUS U
Pe3epPBUPOBAHHMS B CEPBHCE

KoMnereHumu: B XOJ€ W3YyYEHUS IUCHUUTIIIUHBI
OCBAMBAIOT CIICIYIOIINE KOMIESTCHIHH:

obnamaeT 0a30BBIMH HABBIKAMH DJIEKTPOHHOTO
OPOHMPOBAHUS U PE3EPBUPOBAHUS B PECTOPAHHOM
Y TOCTHHAYHOM OHu3Hece

Course author: master Toloubai M.T
Prerequisites:«Management  of  hotels
restaurant». «Catering and Hospitality»
Postrequisites: Graduate work

urpose of studying of the discipline:discipline is
to develop, explore nature, the main characteristics
of advertising in modern society

Brief description of the course:

Electronic booking systems. Amadeus reservation
system. Galileo reservation system. Worldspan
reservation system. Saber reservation system.
Other foreign booking systems.

Expected results of study:

Knowing: know: basic categories and concepts of
electronic systems; specific requirements of the
basics of electronic booking and reservation
systems in the restaurant and hotel business;
Abilities: know and be able to: rules for using
electronic booking and reservation systems in the
service

Skills: have the skills to: use electronic booking
and reservation systems in the service
Competencies: in the course of studying the
discipline, they  master the  following
competencies:

has basic skills of electronic booking and
reservation in the restaurant and hotel business

and

IMonnin koawi: (TK) TF 4310
ITon aTaysl: Typuctik opmMangsIKTap

Koa mucummmunet: (KB) TF 4310
HaumeHoBaHue qucHMIIMHBI.  TypuCTCKHE

Discipline code: (CCh) TF 4310
Name of the discipline: Tourist formalities
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AKaeMHsTBIK KPeaIUuTTep KoJieMi: 5

Kypc aBTopsbI:

ara OKBITYIIbI, MarucTp bakepOexosa A.T.
IIpepexBu3urTep: MeiliManxaHa JKoHE  MeHpaMxaHa
MEHEIHKMEHTI

IocTrpexBu3uTTep: JUMIOMIBIK >KYMBICTBI JKa3y >KOHE
KOpFay.

ITonni OKBITY/IbIH MAaKCaThl : TYPHCTIK

(hopMabIBUIBIKTAPABIH HETi3T TYCIHIKTEpIH ally, BU3aJbIK
Ky)KaTTapbl PaciMIiey epexelepiH aHbIKTay CaKTaHABIPY
MOJIMCTEPIHIH PACIMICITY epeXelepiH aHBIKTay OOJBII
TaOBUIAIBL.

KypeTsiH KbIcKala Ma3MyHBbI:

@dopManpABUIEIKTAp Typajbl JKaimbel TYCiHiK. Kosranbic
epKIHITI TYPU3MHIH HeTi31 )KOHEe TYPHCTIK (OpPMaIbIbLUTBIK
caJiachl peTiHze. IOHBTO-np1H TYPHUCTIK
(bopManbIbUTBIKTapbl OHAWIATY KOHIHIETI YChIHBIMIAPEL.
TypucTik WIBIHABIKTEIH Ke3epi. ©Op Typii enjgepre Kipy
epexenepi. TypucTik (OpPMaTbABUIBIKTAD THIIOJIOTHUACHL.
[MacropTThIK, BU3QJIBIK, KEACH/IIK, BaJIIOTAJIBIK,
MeIUIMHAJBIK-OHOJIOTHSIIBIK, ©3re Jie (pOopMalbAbLIBIKTAD.
Typapl careiml  any yUIiH KIMEHTIEH KeNiciM. OJeM
enjepiHe casxar Ke3iHIe TYPHUCTEpHiH IKYpic-TYpHIC
epexernepi. Mplcanap-Ky»KaTTapAblH CUIIATTAMACHL.
OKBITY HOTHIKeC]:

Bimimi: TypuCTIK KBI3METTIH CHIAaTTamajapbl  MEH
epeKIIeINiKTepiH OLTy.

Ickepuiri: TYPUCTIK  KBI3METTI  YHBIMIACTEIPY,
0acKapylIbUIBIK KOHE KbI3MET KOpCeTyIl IepcoHal
KbI3METIH YHBIMAACTBIpY OoiibIHINA OimiMiH  TaXipHOene
KoJ1aHa Oiry.

Jarapichl: TYpPHUCTIK KBI3MET CaJIaCBIHAAFBI
KOMMYHHKAIASIIBIK TEXHOIOTHATIAPABI HTepy
Kysiperriairi: TYJE€K MbIHaJal Kaimbl  MOJICHU

KY3BIPETTLIIriHE 1e O0ITyhI THIC!
WHTennekTyanplk, MOJCHH, aJaMrepIliliK, AeHe >KoHe
KociOM ©31H-031 JaMBITY JK9HE ©31H-631 XKEeTIIAIpY.

(hopmapHOCTH

KoJinuecTBo akageMu4ecKUX KpeAUTOB: 5

ABTOp Kypca:

BakepbexoBa A.T. Maructp, CT. mperogaBaTelb
IpepexkBu3urbl:  MEHEKMEHT  TOCTHMHHL U
pecTOpaHoB

HocTpexBu3nThl: Hanncanue u 3amura AUINIOMHOR
paboTsl

Ieap M3ydeHUus: JMCUMIIMHBI. U3Y4YUTh CYIIHOCThH
1 (hOpMBI OpPTaHM3AIMK TYPUCTCKOM NESTEINBHOCTH,
MPUHIUIB OPTaHU3AIMN TYPUCTCKON eI TEINBHOCTH.

Kparkoe onucanue Kypca:

O0mme mpencTaBiIeHHA O TypHOPMANBHOCTSX.
CBobOoma TmepenBIKEeHUs KaK OCHOBa Typu3Ma H
chepa typdpopmanbpaocteit. Pekomennanuun FOHBTO
MO0  YOPOIICHHIO TYPUCTCKUX  (OPMAIBHOCTEH.
Ucrounuku typnpasa. IlpaBuna BBe3na B pa3Hble

CTPAaHBI. Tunonorus TyphOopMaIbHOCTEH.
ITacmopTHBIE, BH30BBIE, TaMOXXEHHBIC, BaJIOTHHIE,
MeIUKO-Onoornueckue, Tnpouyne (HOPMaITLHOCTH.

JloroBop ¢ KJIMEHTOM Ha NPHOOpETeHHnEe Typa.
[TpaBuna moBeNeHUs] TYPUCTOB B ITyTEIIECTBHUSX IIO
cTpaHam Mupa. [IpumepsI-onucanus JOKyMEHTOB.

Pe3yabTaTt 00yuenus:

3HaHuA: 3HACT NPUHLIUIBI OPTaHU3AIUN TYPUCTCKON
JIeSITeIbHOCTH

Ymenus: YMECTHA MPAKTUKE MPUMEHATH 3HAHUA. T10
OpraHu3anuu TYPUCTCKOM JEeATEIBLHOCTH,
OpraHu3anuu JACATCIBHOCTH AIMUHUCTPATUBHOTO H
00CTy)KUBAIOIIETO TIepcoHala

HaBbIkn: nMeeT NpakTHYeCKHEe HABBIKH BIIAJICHUS
KOMMYHUKAaTUBHBIMH ~ TEXHOJIOTHSIMH B cdepe
TYPHUCTCKOH JIeITeILHOCTH

Kommnerenuun: neMoHcTpUpyeT 6a30BbIe

Number of credits: 5

Course author: Bakerbekova A.T. Master, senior
lecturer

Prerequisites: Management of hotels and restaurants
Post-requisites: Writing and defense of diploma
work or preparation

Purpose of studying of the discipline: explore
nature and form of the organization of tourist
activities, the principles of organization of tourist
activity.

Brief description of the course: In the discipline of
Tour Operating, students get acquainted with the
main directions of development of tour operator
activity in tourism in the Republic of Kazakhstan and
abroad, the functions and tasks of a tour operator, as
well as in teaching students to design tours and
service programs, prepare tour operating programs
and conclude contracts with service providers.
Learning result:

Knowing:know the principles of the organization of
tourist activity

Abilities:to be able to put into practice the
knowledge on the organization of tourist activities,
organization of managerial and staff
Skills:Own communicative technologies
sphere of tourist activity
Competencies:graduate should possess the following

ge

in the
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3HaHUA B ~ OOJACTH  OpraHU3alUH TYPHUCTCKO
eI TEIBLHOCTH, oOiamaer OOIIEKYIbTYPHBIMU
KOMIIETEHIUSAMU: CIIOCOOHOCTHIO K
MHTEIUICKTYalbHOMY, KyJIbTypPHOMY, HPABCTBEHHOMY,
(uznaeckoMy 1 IpoecCHOHATEHOMY CAMOPa3BUTHIO
W CaMOCOBEPIICHCTBOBAHUIO.

Kenicinren / Cornacosaso / Approved by

OOBDKAYxeninaeri npopekTopsy/ ITpopextop no YYMPuAM /
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%

A.I1L. Hypranuesa/A Nurgalieva Ac ig Mobility
v M. Tonsmvroxurosa/ M. Tolymgozhinova

Ka(benpywearepymici / 3aBemyrommii kadenpoii / Head of the Department
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‘ = I" K.Kas6exos /G.Kazbekov b .

OOB 6acusick / pykosomurens YMO/ Head of the EMD
Oy 3 C.A6mpbixapumoBa/ S. Abdykarimova




