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IMonpepain xane UHKJIAEPAiH aTaxybl.
Iounin Kpickama Masmynmr

HaumenoBanue qucunminns
Kparkoe coxepsanne muemammmnn:

The name of the cycles and disciplines.
Summary of the discipline

Basanbik nannep / B

a30Bble qucuuning / Basic disciplines 35 kpeanr / x

eauTa / credits

Iounin koawr: KK IYa (P) 5201-26

Ilounin arayer: Iller Tini (xacibu)
AKaxeMHsLIBIK KpeauTrep Keojemi: 4
IlpepexBusnrrep: Oarmapmama mer Tinig

YHPeHYN  kanracTBIpyra  jxome AJIBIHFBI
JIeHreine anrag AQFIBUIADABI  KETimipyre
OarbITTaNFaH, OChLIai1Ia baxanaspuar

Oarnapnamaceeir «IlleT Timiy xkoHe «Kocibu
OarpITTanFal mer Timiy NOHJEPIMEH THIFEI3
OalIaHBICTEL

IocrpexBusurrep: Iller Tini C2 JIeHreiii.
Kyperein kblckama Ma3MyHBbI:

Ion akanemusib 03apa iC-KHMBUIIBI naMbITyFa
KoHe FBUIBIMHA xKazy JarIbUIaphld
KanbinTacTelpyra  Garbitramrad. [lompmi OKY
GapbichbiHIa MArHCTPaHT MaMaHBIFLI GoiibHIma
LUETENTIK FRUIBIMH aKIapaTTsl Kyifeeii jome
KoCiOH KBI3METTI mmeT Tinmimne XKy3ere achlpajipl.
by aBTODJIBIK, 3epTTey HITHXKENEepiH
XaJIbIKApATIBIK FRUILIMH OpTaja THIMJI YCBIHYFa,
JKOFapel  PEHTHHITI  FHUIBIMH XypHannapra
MaKananap naiblHAayra XOHE apHaHEI M2HZED
Ooiibmimna cabakrap OTKI3yre MyMKiHIiK Oepeni,

Oonamak  3eprreymimin  xammes Gacekere
KaOUIeTTiliriH apTThipazsL.
Monpi OKBITY HITHIKecCH:

Foutermu  xone kacibu kenmmerte aKnaparTsl
Tannay, TYCIHAIDY JXoHe yCHIHY YIIiH Kaci6u
JICKCHKa  MCH  MaMaHNAHIBIPBUIFAH  TLIIK
KYPBUIBIMIapAbI KOJIZIAHABL.

Koa pucunnanner BK IYa (P) 5201-26
HaumenoBanue mucunnamu UnocTtpaunslii s361K
(npoeccronanbumtif)

Konmuecrso akanemugecknx xpexuron: 4
IlpepexBusnTnr:  nporpamma HalpaBlieHa Ha
TIPOZIOJIKCHHE M3YYEHHS WHOCTIIEPAHHOTO $3bIKA U
COBEPIICHCTBOBAHHE HABBIKOB, IIOJNYYEHHBIX Ha
HPEABIAYIIEM ypOBHE, TAKHM 00pa3soM, AHCLHUILIHHA
TECHO cBssaHa ¢ yucnmiuMHaMu  «MHOCTpaHHSIH
WEI» 1 «lIpodeccuonansro-opreRTHPOBAHHEI
MHOCTPaHHBIH A3BIK» MPOrpaMMBI GakanaBprara.
IocrpexBusnror: Unoctpannsiii s3px C2.

Kparkoe onucanme Kypca: Jucuumnuna
HallpaBlIeHAa  HA  pa3BHTHE  aKaJEMHYECKOro
B3aHMOJICHCTBHA H HABBIKOB HAYYHOrO MHCEMA. ITpu
H3Y4YCHHH JUCHHUILTHHEL MarucTpant
CHCTEMATH3NpYeT 3apybexHyio HH(OpMamuio o
CHEIHAIBEHOCTH 7} OCYILECTBISET

NPOpECCHOHANBHYIO IEATENBHOCTD Ha HHOCTPaHHOM
A3bIKE. ITO MO3BONSET 3 eKTHBHO NPEJCTaBIIATE
Pe3ynbTaThI ABTOPCKHMX HCCIIeI0BaHM I B
MEKAYHAPOAHOI Cpeie, MOATOTaBINBATE CTATBH JUIS
BHICOKOPCHTHHIOBBIX  )KYPHAJIOB M  IPOBOJHTH
3aHATHA 1O CHCHMAIBHBIM TIPEJMETaM, MOBBIIIAs

obuyro KOHKYPEHTOCIIOCOOHOCTh Oynymero
HCCTIeIoBaTe .

Pesyabrar obywenns mmcmmmamnsi: [Tpumensier
npodeccroHanbHyI0 JIEKCHKY 1%}

CHCHHANTH3HPOBAHHBIC S3BIKOBBIE KOHCTPYKIMH JUIS
AHAIH3a,  WHTEPNPETAHM ¥  NpeACTABICHHS
HHQOPMALIWH B Hay4HOH npodeccHoHaNBHOM
JESTeILHOCTH.

Discipline code: UC IYa (P) 5201-26
Name of the discipline: Foreign
Language (professional)

Number of academic credits: 4
Prerequisites: the program focuses on
continuing learning a foreign language and
improving the skills developed at the
previous level, and thus is closely
connected with the disciplines «Foreign
Language» and «Professionally Oriented
Foreign Language» of undergraduate level
program.

Post-requirements Foreign Language C2.
Brief description of the course
The discipline is aimed at developing
academic interaction and scientific writing
skills. While studying the subject, the
master's student systematizes foreign
information in their field of expertise and
conducts professional activities in a
foreign language. This enables the
effective presentation of original research
results in an international environment, the
preparation of articles for high-ranking
Journals, and the delivery of lectures on
specialized subjects, thereby enhancing the

overall competitiveness of the future
researcher.

Course Learning Outcome:
Applies professional terminology and

specialized language structures to analyze,
interpret, and present information in




scientific and professional activities.

IMounin xoawpt: KK IFN 5204-26
Ilownin  arayer:  Frumiv TapUXEI
bunocoduscer

AKaeMHAIBIK KpeanTrep Kojemi: 4
IIpepexBusurrep: Kazakcran TapUXEI,
dNeyMeTTiK-casch Gimim Mopysi, bunocodus,
apHaifbl IoHAEP.

IocTpexBusurrep: o3 MaMaHIbIKTapBIHBIH
¢unocopustbK acleKTLIepiH TepeH 3epTTey.

MCH

Kyperbin Kpickama Masmynbl:  [IoH reutEIMEH
OHnay Mo/leHHeTIH KalbMTAaCTBIDYFa  JKoHE
SMliCHAMANIBIK Tanmay AArIbUIaphiH  JaMBITYFa
Garprtramran.  Oky YAepici  TaHBIMHBIH
CPEKIIENIKTEPiH TepeH TyciHyre Heri3genin,
AHCCEPTANHSUIBIK JKYMBICTBI CaNlaiibl OPBIHAAYIEI
7KOHE FBLIBIMH JKapHsIAHBIMap bl JalfbIHAay 1A
AKaNICMHSIBIK  aXaliIbIKTBIH JKOFapel JEHreifin
KamTamaceI3 ereni. ITonni MEHrepy GapbichiHia

MArACTPaHT 3aMaHAyH FHUIBIMHBIH TEOPHSITBIK
Macenenepin Tanmaiasl KoHe ©3iHIH FBUIBIMH
3epTTeyiHiH dICHAMATIBIK annaparsig
Heri3aeini.

IMoupi OKBITY HITHIKeCH:
FruteiMasig KaJBIITACYbIHA TapUXH  KoHE
MONICHH  (aKTOpNapHplH  BIKIMAILIH 3epTTey

HETi3iHJe FBUIBIMH GimiM Men Gunocodpusbk
TYKBIpBIMAAManapasl Taaaai oL,

Koa mucunnmaner: VK IFN 5204-26
Haumenosanne JAHCHHIIHHBI:
¢unocodus nayku

Koanuecrso akanemuuecknx KpeIuToB: 4
IlpepexBusureI: HUcropus Kazaxcraua, MOJIYJIb

Hcropus n

COUMATLHO-TIONMTHYECKHX  3HaHHi, (unocodus,
CeUHANbHbIE AUCIUILIHHEL

MocrpexBusuTeI: yraybnennoe H3y4YeHHe
dunocodexnx acnekToB cBOMX creHATEHOCTE.
KpaTtkoe onucanme Kypca: Hucnunimna

HanpaB/eHa Ha (OPMUpPOBaHHE KyNBTYpHI HAYYHOTO
MBILUICHHS H pa3BHUTHE HaBBIKOB
METofonoryeckoro anammsa. Ilpomecc oGyuenus

OPHCHTHPOBaH  Ha  rny0OKoe  OCMBICTEHHE
CeNMHKH  NO3HAHMS, 4YTO  ofecrneuwBaeT
KAaYECTBCHHOE  BBIIOJIHEHHE  AMCCEPTALHOHHOM
PadOThl M JOCTHXEHHE  BHICOKOTO YPOBHS
AKaJICMUYECKOH  YECTHOCTH TIPH  MOJATOTOBKE
HaydHplX myOnukammit. B xome  ocBoemms
MUCIUTLTHHEI MarucTpaHT aHau3upyeT
TCOPETHYECKHE MPOONEMBI COBPEMEHHOH HayKH W
00ocHOBBIBaeT METOOJIOrHYECKH I annapar

COOCTBEHHOTO HAYYHOTO HCCIIEIOBAHNS.

Pesynbrar obyuenns qucoummnns:: Ananmsupyer
HayuHbIe 3HAHHA H (uaocopCcKHe KOHLENIHH, Ha
OCHOBE HCCIIENOBAHHS BJIMAHMS MCTOPHYECCKHX M
KyIbTYPHEIX (pakTOpoB Ha hopMupoBanme HayKH.

Discipline code: UC IFN 5204-26

Name of the discipline: History And
Philosophy Of Science

Number of academic credits: 4
Prerequisites: History of Kazakhstan,
module of socio-political knowledge,
philosophy, special disciplines
Post-requirements: in-depth study of the
philosophical aspects of their specialties.

Brief description of the course:
The discipline aims to cultivate a culture of
scientific ~ thinking and  develop
methodological analysis  skills. The
learning process focuses on a profound
understanding of the specifics of cognition,
ensuring the high-quality completion of the
master's thesis and the achievement of a

high level of academic integrity in
preparing scientific publications.
Throughout the course, the master's

student analyzes the theoretical problems
of modern science and substantiates the
methodological framework of their own
scientific research.

Course Learning Outcome:
Analyzes scientific knowledge and
philosophical concepts based on the study
of the influence of historical and cultural




factors on the development of science.

Ilonnin koast: 7KK PVSh 5202-26
Ionnin aTraysl: Xoraper
ME/IarOruKackl

AKaIeMHSIIIBIK KpeauTTep KeoJiemi: 4
IlpepexBusurrep: @unocodpus, INeuxonorus
HocTpexBusurrep: Ginim Gepy Garnapmamacer
GofbIHIIA OKBITBLIATEIH IoHIEp

ITonnin KpicKama cunaTramace::

ITon MarucTpaHTTapAblH  IeJarorHKaIbiK
KY3BIPETTiIirH KaJIBIMTaCTHIPYFa,  OKBITYIBIH
onicTemMeepi MeH aicTepin MeHrepyre, COH/aii-
aK 3amanayu Oimim Gepy TexHONOrHsIapHIH

MEKTEITIH

€Hri3yre GarbITTaNFaH. Barnapnama
aKaJIeMHSITBIK oprazna Kaciou JKOHE
3ePTTEYININIIK  KBI3METKE Jaspnaiier.  Oky
OapeiceIHIa MarucTpaHTTap 3amMaHayu
NearoruKasbIK, TY)KBIPBIMIaManap/s

MEHTrepesi, THiMII ajicTemMenep Herisimme OKy
cabaKrapblH xo6anaiisl, 6imim Oepy ynepicine

HHQPABIK  KoHE HHHOBAUMSJIBIK  OKBITY
TeXHOJIOTHSIAPLIH KipiKTipesi, Kacibu
MIiHICTTepAl  Imemeni  koHe HETIi3JereH

KOPBITBIHJIBLIIAP KacaiIbl.

Ilonni okbITY HaTIIKECH:

JKoraper Gimim Gepy xyifecinme OKY YZepici
xKobamay xoHe icke acelpy  Gapeichinzia
3dMAHAyH IE€/arOTHKANbIK TOCLIAEpMi, OKBITY
amicTepi MeH 6inim Oepy TexHONOrMANApEHIH
KOJIJIaHa/Ibl.

Koa nucuunmnsr: VK PVSh 5202-26
HaumenoBanue mnenummnusr: [enaroruka
BBICIIEH MIKOJIBI

Konnuecrso akagemugecknx KpeauTos: 4
Ilpepexsmsnrer: ®unocodus, [euxonorus

IlocTpexBH3uTHI: muCHMIMHEI MO H3y4aeMoii
obpasoBarenbHOIl mporpamme
Kparkoe onmcanme Kypea: Jucoummmaa

HanpaeieHa Ha (OPMHPOBaHHE MENArOrHYECKO
KOMIICTEHTHOCTH MarrCTpaHTOB, OCBOEHHE METOHK
H MCTOZIOB TMpENOJaBaHMS, a TaKKe BHEAPCHHE
COBPEMCHHBIX TeXHONOruii o6y4enus. IIporpamma
TOTOBHT K IPOYECCHOHATLHOM H HCCIIEA0BATETbCKOI
ACATENIBHOCTH B aKajaeMH4eckoil cpege. B xome

00y4eHus MaruCTpaHThI OBJIA/IEBAIOT
COBPEMCHHBIMH  NEJIArOTHYECKUMH  KOHIIETIIHAMH,
IPOCKTHPYIOT  y4eOHBIE 3aHATHS HA OCHOBE

3 GEKTHBHBIX METOAMK, HHTETPHPYIOT mudpoBeie U

HHHOBAllHOHHBIE ~ TEXHOJNOTHH  OOYYeHHS B
obpa3oBarenbHEI npoiiecc, pemaroT
NpOQecCHOHANbHBIE 3ajaud | bopmymupyior

000CHOBaHHEIE BEIBOIBI

Pesyabrar ofyuenns amenumammb:: ITpumenser
COBPCMCHHBIE TEarOrHYeCKHe MOAXOMBI, METOJIbI
TIpenoaBanus ¥ 00pa3oBaTeNbHbIC TEXHOIOTHH IIPH
TIPOCKTHPOBAHHH H peanu3alii y4eGHOro mpomecca
B BBICLIEH LIKOJIE.

Discipline code: UC PVSh 5202-26
Name of the discipline: Higher School

Pedagogy
Number of academic credits: 4
Prerequisites: Philosophy, Psychology

Post-requirements: disciplines according
to the educational program being studied
Brief description of the course The
discipline is aimed at developing the
pedagogical competence of master's
students, mastering teaching methods and
techniques, and implementing modern
educational technologies. The program
prepares students for professional and
research activities in an academic
environment. During the course, master's
students master modern pedagogical
concepts, design lessons based on effective
methodologies, integrate digital and
innovative learning technologies into the
educational process, solve professional
tasks, and formulate well-founded
conclusions.

Course Learning Outcome:

Applies modern pedagogical approaches,
teaching methods, and educational
technologies in the design and
implementation of the teaching and
learning process in higher education.




Ionnin xomer: JKK PU 5203-26

Iounin aTayer: Backapy ncuxonorusicer
AKaeMHANBIK KpeauTTep KoJiemi: 4
HpepexBusnrrep: Qunocodus,
cajcaTraHy, ole€yMEeTTaHy, ICHXOJOIHS
(xypc, 6akanaspuar)

ITocTpexBusurrep: 6Ginim Gepy Garaapnamacel
OO#BIHIIA OKBITELIATEIH oH/Iep

Kypersin kpickama Ma3MyHbI:

[Ton TICHXOJIOTHSITBIK-0aCKapy IBLTBIK
GarbITTarsl noHmepi OKBITY SflicTeMeNepi MeH
Outim  Gepy TCXHONIOTHSUIADEIH  MEHrepyre
Garbrrranran. Oxpiry HOTHIKECIH/IE MaruCTpaHT

Gimim  Gepy ymepicin xobanmaiinel  xoHe
GacKapymbLIBIK api KOMMYHHKaTHBTIK
Ky3bIpeTTepi KaJBINTaCTEIpy yImis
TICHXONOTHSNBIK  BIKNAN €Ty  TeTiKTepiH
KOJITaHa L.

Ilonni okbITY HaTHKEC:

Ienxonoruseix ONliCTEp MEH MeNaroruKaIbIK
Heri3zaepni BIKIIAJIACTHIPY HETi3iHze
OackapymsuisIK sxone FBUIBIMH-T1€ 1arOTHKAJTBIK
(yHKIHMsIapAE! XKy3ere aceIpajpl.

Ko nucuunmmnei: VK PU 5203-26
HanmenoBanne aucnnmmmns:: [Neuxonorus
yIIpaBJIeHUs

KoanyecTBo akamemuyecknx Kpeauros: 4
IpepexBu3nThI: @unocodus, TOJIMTOJIOTHs,
conunoorus, ncuxonorus (Kype 6akanaspuar)

HocrpexBusurel:  mucummmuer 1o H3y9aeMoi
obpasoBaresbHO# Mporpamme
Kparkoe  ommcamme  kypea: Hucrunmna

HallpaBJiCHa Ha OCBOCHHE METOJHMK IpPENOJaBAHUS
TICHXOJIOTO-YIIPABICHYECKAX KYPCOB M TEXHOJIOTHIA
obyuenus. B pesynsrate 00y4eHHs MarucTpaHT
NpoeKkTHpyeT  obpasoBaTenbHbli  mpomece  m
IpHMEHSET NICHXOJIOTHYECKHE MEXaHHU3MEI
BO3/ICHCTBHSA JUIA (JOPMHUPOBAHMS yIIPABIEHYECKHX
KOMMYHHKAaTHBHBIX KOMII€TEHITHIA,

Pesyabrar ofyuenns aumcnmmammsr: Peamusyer
YIPaBJIEHYECKHE H Hay4HO-II€JarOrv4ecKne
QyHKUMM Ha OCHOBE CHHTE3a TNCHXONOTHYECKHX
METO/IOB H NEAAroruyeckux OCHOB.

Discipline code: UC PU 5203-26

Name of the discipline:  Management
Psychology

Number of academic credits: 4
Prerequisites:  Philosophy,  Political
Science, Sociology, Psychology
(bachelor's degree)

Post-requirements: disciplines according
to the educational program being studied
Brief description of the course:

The discipline is focused on mastering the
teaching methodologies of psycho-
managerial courses and educational
technologies. As a result of the training,
the master's student designs the
educational  process  and applies
psychological mechanisms of influence to
develop managerial and communicative
competencies.

Course Learning Outcome:

Implements managerial and scientific-
pedagogical  functions through the
integration of psychological methods and
pedagogical principles.

ITounin xoasr: TK BMPPZMP 5207-26

Iou aranyer:  Er-cyr OHIMJIEPiHIH TaFaMBIK
KYHIBUTBIFBIH HKOFapBLIATYIbIH
OHOTeXHONOrHSTBIK axicrepi

AKaIeMHSLIBIK KpeauTrep caHbl: 5
IIpepexBusurrep: ET ome er OHIM/IepiHiH
TexHonorusAck (bakanaBpuar noui)
IoctpexBuszutrep: JKana eHiMIepIi a3iprey
TEXHOJIOTUSCEIBI  OCIMAIK 3KoHE XKaHYapTEeKTI
MAMaHIBIDBUIFAH  TaraM  eHiMzepi. Taram
OHipiciHeri Ouorexnonorusnap.

Kox muenunansi: KV BMPPZMP 5207-26
HaumenoBauue nncuummnm::
Brorexnonornyeckue Metoas! nopsmmeHus
MHIIEBOH HEHHOCTH MSICO-MOJIOYHOI NPOAYKIIHH
Koanuecrso akanemuuecknx KpPeaAuToB: 5
IIpepexBu3uThI: Texnonorus msaca u mscusx
MPOJYKTOB (mucumnMEa OakanaBpuara)
IMocrpexBusuter: Texuonorus pa3paboTku HOBEIX
MIPOJYKTOB. Cnennanusupopannsie [HIICBBIE
IPOAYKTHI KHBOTHOTO U PacTHTENBHOrO
IIPOUCXOXKICHHS

Discipline code: EC BMPPZMP

5207-26

Name of discipline: Biotechnological
Methods For Increasing The Nutritional
Value Of Meat And Dairy Products
Number of academic credits: 5
Prerequisites: Technology of meat and

meat  products  (Bachelor's  degree
discipline)
Post-requirements: Innovative




Keickama masmynbi:  [onmin MaKcarsl: eT-
CYT ©HepKacibiHAe KOMAaHBLIATEIN 3aMaHayu
OHOTEXHOOTHSITBIK anicrepni 3eprrey. Kype
CTYACHTTEPNIH €T-CYT OHIMIEpiHIH TaFraMIBIK
KYH/IBUTBIFBIH apTTEIpy yiig
OHOTEXHONMOTHSIBIK NponecTepi KOoJIaHyIbIH
TCPCICKTHBACKI ~ MCH  THIMALNIN  Typamsl
mmixhnvm: KalemracTeipansl. ET ixome cyr
UIMKI3aTBIH TEXHONOTHSIBIK OHIEYIH YTHIMIbI
onicin Garanaynpiy xome TaHJay/IblH 3aMaHayu
QiCTepiH Mrepyre bIKman ereni. ET xome cyr

IIHKI3aThIH OHJIeYIiH TEXHOJIOTHSLITBIK
npouecTepinse Ouonpenaparrapsr naiinanany
THIMALTIriH Tajngay JaFIbUIaPEIH
KaJBIITaCTBIPAIEL

Ilonnin oKy maoTmkeci: et xone CYT IIHKI3aTHIH
¥TBIM/IBI Nakijanany TaCUIepiH maTeHTTiK i3ney
JKOHE Talliay oJ[iCHaMachlH MEHIepreH, TaMak
OHIMJIepiH OHIIPYIiH TEXHOJIOTHSITBIK,
IPOLIECTEPIHIH  Ke3eHaepine Oaranay xome
wmhmmmoiw GaksLiay XKYprizeni, er xoHe CyT
IIMKIi3aTBIH

TEXHOJIOTHSIIBIK oHIIEeyTe
JKapaMIbUIBIFbIHA Oaranay Xyprisezi;
HTHKI3aTThI OHJIeY TiH YTHIMJIBI
OHOTEXHONIOTHAITBIK OMICIH TaHJaMIb; €T-CYT
OHIMJIEPIHIH TarambIK KYHIBUIBIFBIH apTTHIPY

YIIiH GHOTEXHONOrUSIBIK npouecTepi Koiaany
NepCeKTHBANAPBIH Garanaiipl.

Buotexnonorus B numesom npouseosctse,
Kpatkoe ommcamme xypea: Ilens mucrmmmmms:

H3Yy9CHHE  COBPEMEHHBIX  OHOTEXHOJOrMYECKHX
METONOB,  HCMNONB3YEMBIX B  MSCO-MOJIOYHOI
NPOMBIIITIEHHOCTH. Kypc dopmupyer y

ofyyarommuxcss 3HaHus o NEPCIEKTUBHOCTH H
3¢ dexTHBHOCTH mpuMeHeHHs OMOTEXHOIOrHYecKHX
NPOLECCOB MANst MOBBIIECHHS MHINEBOM IEHHOCTH
MSCO-MOJIOYHOMH MIPOAYKIIHH. Cnoco6erByer
OCBOCHHIO COBPEMEHHBIX METOJIOB OLIEHKH H BBIGOpa
panMoHaIBHOro crnocoba TEXHOJIOTHYECKOMH
00palOTKH MSCHOTO H  MOJIOYHOrO CBHIPbAL.
DOpMHpPYET HaBBIKH MO aHamm3y 3¢dexkruBHOCTH
HCIIONIb30BaHKs OHONpPENnapaToB B TEXHOJOIHYECKHX
nponeccax mepepabOTKH MIACHONO H  MOJIOYHOTO
CBIPBA.

PesyasTar 00y4YeHHS AHCHMILIHHBI: BIajieeT
MCTOJIOJIOTHEH NAaTeHTHOrO MOWCKA M aHANH3a
CIHOCOOOB palHOHAIBHOTO MCIIONB30BAHHS MSCHOTO

H MOJIOYHOTO CHIpbSl MPOBOIMUT OLIEHKY H
IIPOU3BOICTBEHHEIH KOHTPOJIb Ha aTanax
TEXHOJIOTHYECKHX OPOLIECCOB IIPOM3BOJICTBA

NPOAYKTOB ITHTaHHUS, NPOBOIHT OLIEHKY MSACHOTO H

MOJIOYHOTO CBIpBA Ha  OPHIOAHOCTE K
TEXHOJIOTHYECKOMH obpaboTke; BeIOHpaer
PallHOHAIBHBEIH  OMOTEXHOJOrHYECKHiL crocob
00paboTkn  chIpBS;  OueHMBaeT NEPCHEKTHBEI

NPUMEHEHHUS! OHOTEXHOIOrHYECKHX MPOLIECCOB JUIS
IIOBBILICHHS MHINEBONH IEHHOCTH MSICO-MOJIOYHOI

MPOAYKIIHH.

technologies for processing food raw
materials. Specialized food products of
animal and vegetable origin.
Biotechnologies in food production.

Brief description of the course: The
purpose of the discipline is to study
modern biotechnological methods used in
the meat and dairy industry. The course
provides students with knowledge about
the prospects and effectiveness of using
biotechnological processes to increase the
nutritional value of meat and dairy
products. Promotes the development of
modern methods of evaluation and
selection of a rational method of
technological processing of meat and dairy
raw materials. Develops skills in analyzing
the effectiveness of the use of biological
products in technological processes of
processing meat and dairy raw materials
Result of the discipline: owns the
methodology of patent search and analysis
of methods for the rational use of meat and
dairy raw materials, conducts assessment
and production control at the stages of
technological  processes  of  food
production, evaluates meat and dairy raw
materials for suitability for processing;
selects a rational biotechnological method
of processing raw materials; evaluates the
prospects for the use of biotechnological
processes to increase the nutritional value
of meat and dairy products.

Ilonnin koau1: TK  TFSPP 5207-26
ITon aTaJIynl: DYHKIHOHAIIBIK

JKOHE

Koa mucuumimnsi: KV TFSPP 5207-26
HanmeHoBanne aucnmmimub:: TexHonorus

Discipline code: EC TFSPP 5207-26
Name of discipline: Technology Of
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TEXHOJIOTHSACEI
AKaeMHSIBIK KpeauTTep CaHbl: 5
Ewnwnzmﬁzﬁ.ﬁ?mng:xohoa
Moctpexsusurrep: Taramnsik  Groenimzaep
TexHojoruscel, Taramupik KocCranap/iel OHAipy

Taram OHIMIEPIHIH

TEXHOJIOTHSICHIL.

Kypersin  kpickama Masmynsl:  Kypcreig
MaKcarsl: bynxumonansr XKoHE
MaMaH IaH IbIpBUTFaH TaMaK eHIMJEepiH

AGMBITYZIBIH  JKaHA TEXHONOTHSAIAPEIH Hrepy.
Kype 6inim anymsimapaa ynximmonan eIk xone
MaMaHZaHABIPDBUIFAH  MaKCaTTaFLI eHiMzIep
TEXHOJIOTHSICHIH 3epTTeyaeri FBUTBIMHBIH
3aMaHayl JKeTicTikrepi Typamsr ipreni 6imimai
KaJbITacTeipaipl. Buokaramurukansik,
XHMUANEIK, GHOXMMHSITBIK, MHKDPOGHOIOTHSITBIK
TIPOLECTEPAi MOjeNnbAey Heri3iHme TaraMHBIH
CanachlH 3epTTey NaFABUIAPIH JAMBITYFA BIKIIA
ereni. Binim amymrurap Oepinren Kypamer men
Kacuerrepi 6ap eHiMAepiH kaHa KoHe JA3CTYpIi
TCXHOJIOTHSLIApBIH 93ipJien JKeTinipe anasr.
[lonnin oKy marmxeci: Ken aCCOPTHMEHTTEr]
KOHE  JKOFapbl  camaisl  MOJIMKOMIIOHEHTT
TaraMJIapIIbIH JKaHA TyplepiHiK peuenTtypanapel
MEH TeXHOJIOTHsUIaphIH asipneiimi, XambIKTBIY
SPTYPJIi TONTAPHI YUIiH yTHIMBT TEHJIECTIpUIreH
TaMaxKTaHy/Jbl KaMTaMachl3 €Ty VYIIIH eHIM
peuentypanapsin KYPYZABIH FBUIBIMH
HNPHHIHKIITEPIH MEHrepei.

GyHKUHOHATBHBIX "
ITHILNEBBIX MPOAYKTOB
Koanuecrso akagemuuecknx KPeAuTOB: 5
IpepexBusursr: Hyrpunmomnorns
MocTpexBu3uTei: Texmonorus  nmmensix
Ouonpoaykros, Texuonorus npomssozncTra
TMHIIEBBIX N00aBOK.

Kpartkoe onmcanme xypea: Ilenn Kypca: ocBOeHHe

CIICIHATM3UPOBAHHBIX

HOBBIX TE€XHOJIOTHI JuIst paspaboTku
bysxuHonansHEX H CMIENHATH3UPOBAHHBIX
MHIIEBBIX  OpoayKToB.  Kype ¢bopmupyer y
obydalomuxcs  QyHmamenTanbHBIE  3HAHMS 0

COBPEMEHHBIX JNOCTHKEHHAX HAyKd B H3ydYeHHH
TCXHONOTHH  NPOAYKTOB  (YHKUHMOHATEHOIO W
CHCNHATH3UPOBAHHOIO0 HA3HAYEHWS. Crnocoberyer
Pa3BHTHIO HAaBBIKOB IO HCCIEOBAHHIO KAYecTBA
TIPOZYKTOB MNHTAaHHA HA OCHOBE MOJEIHPOBAHHS
OroxaTamuTHIeCKHX, XHMHYECKHX, OHOXUMHUYECKHX,
MHKPOOHONOrHYECKHX MPOLECCosB. Obyuatomuecs
CMOTYT paspabarbiBaTh HOBBIE H COBEpILIEHCTBOBATE
TPANIHIHOHHEIE TEXHOJIOTHH MPOAYKTOB C 3aaHHEIM
COCTaBOM H CBOMCTBaMH

Pesyasrar 00yuenust AHCHHILTHHBL;
PaspabaThiBaeT peuenTyphl H TEXHOJOIHH HOBBIX
BHJIOB  MONHKOMIIOHEHTHBIX TNPOAYKTOB MHTAHHS
IIHPOKOro acCOPTHMEHTa M BBICOKOTO KayecTsa,
BIANCCT  Hay4YHBIMM  NPHHUMNAMH  CO3JAHHS
peuentyp NPOAYKTOB ISt obecnieyenus
PalHOHATILHOTO COANAHCHPOBAHHOTO NHTAHHS JUIS

Functional And Specialized Food Product
Number of academic credits: 5
Prerequisites: Nutritional
Post-requirements: Technology of food
bioproducts, Technology of production of
food additives.

Brief description of the course: The
purpose of the course is to master new
technologies for the development of
functional and specialized food products.
The course provides students with
fundamental knowledge about modern
scientific achievements in the study of
technology for functional and specialized
products. Promotes the development of
skills in food quality research based on the
modeling of biocatalytic, chemical,
biochemical, and microbiological
processes. Students will be able to develop
new and improve traditional technologies
of products with a given composition and
properties.

Result of the discipline:  develops
formulations and technologies of new
types of multicomponent food products of
a wide range and high quality, knows the
scientific principles of creating recipes for
products to ensure a rational balanced diet
for various groups of the population.

7 | Monnin koxer: TK UKP 5206 -26

Ilon aTanysr: Onim camacem 6ackapy
AxaneMHsLIBIK KPeIuTTep caHbl: 5
HpepexBusurrep: Taram OHIMJIEpIH eHIipyaiH
F FBUIBIMH HETi3/epi.

Pa3IMYHBIX TPy HACE/ICHHS.
Kox mucnmnummnsi: KV UKP 5206 -26
Haumenoranme  aucumnmammm:: VYnpagnenune
Ka4eCTBOM NPOIYKIIHA

Koanuecrso akagemuuecknx KPEeAHTOB: 5
IpepexBmsurei: Hayunbie ocHOBEI IIPOH3BOJICTBA

Discipline code: EC UKP 5206 -26
Name of discipline: Product Quality
Management

Number of academic credits: 5
Prerequisites: Scientific foundations of




HoctpexBusurrep:  Tamax CaJIaChIHAFbI
HHHOBALMSNIBIK TEXHHKA MEH TEXHOJIOTHsIap.
Taramapik mukizarTer OHICY/IIH MHHOBAIHSITBIK
TEXHOJIOTHSUIAPEL.

Kypersin kpickama MAa3MYHBI:

Ilonnin MakcaTer: onim camachm Oackapy xkoHe
Taram  eHIMJepiHiH  Kayimcismirin OHJIIpic,
CaKTay OkoHe OTKi3y Ke3eHAepiHiH Gapisik
CaTblUIapelHAa OaKbUIayqsl KaMTAMACKHI3 erTy
CalaceHjarel  macenenepai  sepmeney. Ilom
XQBIKApANBIK  KOHE OTaHIBIK cama  MeH
Kayincismix CTaHAAPTTAapBIHbIH  TANANTAPHIHA,
COHJaii-aK  3amaHaym cama MEHEDKMEHTI
XKyHenepine KaTeiCThl Gimim KaJIbINTaCTHIPA/TBL.
[Touni oxy Gapeichima Ginim aNylbUlap eHiM
CanacelH  Garanay  agicrepin, OHJlIpicTiK
Gakbutaynpr VHBIMIACTBIPY KaruaanaphiH, Taram
OHIMJIEpiHIH TaCTaHYbIH  MOHHTOPHHITEY
KylienepiH oHe cama MeH Kayirnciz ik
KepCeTKimTepin AHBIKTaYIbIH 3aMaHayH
AHATATHKAJIBIK d/iCTEPiH MEHrepesi.

Iounin oky mormkeci: camamur Gackapy sy
HETI3r  yFeIMaapsIH, KaTeropusyiapsl  MeH
TOCUIAEPiH MeRTrepren; Kasipri 3aMaHrel canans
backapy xyitenepinin Mozenbaepin xone UCO-
9000 cepusib XaJIbIKapajblK CTaHAAPTTAp/IbI
TaNgaiabl, Tamak OHIMJIEPiHiH Kayinci3ziria
Oakpuiay sxome Oaxputay ymin HOpMmaTHBTIK-
KYKBIKTBIK  KyXXaTTap MeH Kasipri 3amamesl
camanel Gackapy kyitenepinin MOJIETbIEPiH
nainanananer.

ITHIIEBEIX TPOAYKTOB.
Iocrpexsusnrei:  MHHOBanMOHHBIE TexHuKH n
TCXHOJIOTHHM B NHINEBOH oTpacnu, UHHOBaNHOHHBIE
TEXHOJIOTHH NePePabOTKH MHUILEBOTO CHIPHS.
Kparkoe onucanne kypea:

Hens mucuummunsr: usyvenue BOIIPOCOB B 00J1aCTH
YUPABIICHUSI Ka4YeCTBOM NPOAYKIHH, 06GeCreuyeHHs
KOHTpPOJIs O€301acHOCTH MHIIEBOit NPOAYKIMH Ha
BCEX  JTamax  mNpOM3BOJACTBA,  XpaHEHHS |
peamusauun. Jlucumnmiea Gopmupyer 3Hamms o
COBPEMCHHbIX CHCTEMaX MEHEKMEHTa KayecTsa,
TpeGOBaHMi  MeXIyHApOIHBIX, OTE€YECTBEHHBIX
CTaH/IapTOB KauecTBa u 6€30nacHOCTH MPoAyKIHK. B
lponecce M3yYeHHs MMCHHIUIMHBL OGydaroumecs
OCBOAT METOABI ONEHKH KayecTBa MpPOLYKLHH,
NPHHIMIEl  OPraHM3alMH  IPOH3BOACTBEHHOIO
KOHTPOJIA, CHCTEMBI MOHMTOPHHIA 3aTpPS3HEHMiL
IHINEBBIX IPOYKTOB H COBpEMEHHEIE
AHATIHTHYCCKHE METOJBI OINpENENeHHs MoKaszaTesei
KayecTsa H 6e30macHoOCTH.

Pesynbrar ofywenms mucnmmamme:: BJIajieeT
OCHOBHBIMM IMOHATHSIMH, KATETOPHAMH M TOAXO0JAMH
K YIpaBICHHIO Ka4eCTBOM; aHANM3HPYET MOJETH
COBPEMEHHBIX CHCTEM YIPABICHUS KAYECTBOM K
MEXAYHApOAHbIE  CTAaHAApTHI cepun  UCO-9000;
HCIIONIE3YEeT HOPMATHBHO-TIPABOBBIE JOKYMEHTHI H
MONCIM  COBPEMCHHBIX  CHCTEM  YHpaBlIeHHS
Ka49ecTBOM 11k KOHTPONS M 6€301acHOCTH MHUIeBO

IPOTYKIIHH.

food production.

Post-requirements: Innovative equipment
and technologies in the food industry,
Innovative technologies for processing
food raw materials

Brief description of the course: The aim
of the discipline: to study issues in product
quality management and food safety
control at all stages of production, storage,
and distribution. The course provides
knowledge of modern quality management
systems, as well as the requirements of
international and national standards for
product quality and safety. During the
course, students will master methods for
assessing product quality, principles of
organizing production control, systems for
monitoring food contamination, and
modern analytical methods for determining
quality and safety indicators.

Result of the discipline: he knows the
basic concepts, categories and approaches
to quality management; analyzes models of
modern quality management systems and
international standards of the IS0-9000
series; uses regulatory documents and
models of modern quality management
systems for food control and safety.

Honnin koapr: TK OKPPP 5206 -26

=o.= araayer:  Kaiita emmey enuipictepi | Hanmenopanme AMCIMILTHHBI: OGecneuenne | Name of discipline: Ensuring The
OHIMJICPIHIH CaNacklH KAMTaMAaCKI3 eTy KayecTa HOPOAYKTOB nepepabarbBatomux | Quality Of Products Of Processing
AKaIeMHUSIBIK KPEeAUTTEp caHbl: 5 HPOM3BOJICTB Industries

Koa nucuuniuner: KV OKPPP 5206 -26

Discipline code: EC OKPPP 5206-26
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ﬂwa_uozw..w:ﬁ:w? Taram enimzepin OHAIPYIIH
FBUIBIMH HETi3epi.

IocTpexBnsurrep: Kaiita OHJIeY
eHipicTepinzeri Taram OHIM/IEPiHiH
MHUKPOOHONOIHSICEL, Kamneikrapasr  xone
KaiiTanama HIMKI3aTTHI Kaiita eHzey
TeXHOJIOTHSCEL.

Kyperbin KbICKama  masmynsl:  [Tonnig

MaKcaTel: OackapyablH skaHa TCimepi MeH
KaFHJaTTapbiHa CcaliKec KaiTa OHJIeY
OHIIPICTEP] OHIMUEPIHIH CAaNachH KaMTaMachs
€Ty Macenenepin sepneney. Kype kaiita eHJIeY
OHJIIpicTepiHiN TamMaK OHIMJEPIiHIH camackH
OakeLtayser KamTamaces €Ty Typaibl FHUILIMH
Oinimmai Kaneinractelpansl. [lon meHOepinae
OimiM amymsimap xaiira OHJIeY eHJipicTepiHiH
OHIMIepiH OHIIpYIiH HHHOBAIIHSJIBIK
TCXHONOTHANAPBIH,  OHIMAEPAIH  camacky
AHLIKTAYZBIH  3aMaHayW, KOFaphI THIMTI
dmicTepiH  Tammay AAFNBUIAPHIH  MEHrepesi,
TaMaK eHIMZepiHiy Kayirncismik CTaH/apTTapsl
MEH KyiHenepin, Kaiita emumey OHIIpICTepiHiK
TAMaK  OHIMJepiHe KOMBUIATBIH HOPMAaTHBTIK-
TCXHUKAIIBIK Ky>KaTTaMaHsl Garanaif anazp.,

ITonnig OKY HOTHIKeci: Kaiita eHJey
OHAIPICTEP! eHIMIEPIHIH canachiH aHBIKTAYIBIH
JKOFapel THIMI AHATUTHKAIBIK JICTEPiH, OHIM
CallaCBIH apTTBIpyFa KATHICTEI HEFYPIBIM hi3) A
HETi3fleNnren mermiMzaep KaObU1Iay YIIiH caHmbIK
Oaranay anicrepin MEHreprex, Tamax
OHIMAIepiHIH  Kayincismik CTaHAapTTapEIMEH
KSHE IKyHenepiMen, Kalita emiey eHipicrepi
OHIMIEPIHIH CalachlH KaMTaMach3 €Ty YIIiH

Koanuecrso axaxemmuecknx KpPeauToB: 5
HpepexBusnurei: Hayunbie ocHoBEI NIPOH3BOICTBA

IHINEBBIX IPOYKTOR
IocTpexkBu3nTei: Mukpobronorus  numensx
IPOAYKTOB  mepepabaThIBAIONIHX IPOH3BOJICTB,
Texnonorus nepepaGorkn orxomos u BTOPHYHOTO
CBIPBSL.

Kparkoe onmcanne Kypea: llens aucummmses:
H3ydCHHE  BONpPOCOB  obecreyeHHs  kavecTa

NIPOAYKTOB  Me€pepabaThBAIOMKMX MPOH3BOACTE B
COOTBETCTBHH C HOBBIMH NOJIXOJAMH M IPHHIMNAMH
YIPaBJICHUs,BKITIOYask HCIONB30BAHHE TEXHOJIOIHH
MCCKYCTBCHHOr0 mHTe/UlekTa. Kype dopmupyer
HayqHele 3HaHusa 00 obecneueHun KOHTPOJIS
Ka9eCTBa MUIIEBBIX MPOAYKTOB IepepabaThIBAIOIIIX
NPOM3BOJICTB C NpPUMEHEHHEM HHTEJUIEKTYAILHBIX
CHCTEM MOHHTOPHHIA M aHAIM3a JAaHHBIX. B paMKax
JUCHHUIITHHEL oOywarormuecs OBJIAZICIOT
MHHOBALIMOHHBIMH TEXHOJNIOTHSAMH  TIPOM3BOJICTBA
TMIPOIYKTOB  mepepabaThiBalOmMX IPOM3BOJCTE .
NpHOOPETYT HaBBIKM  aHanH3a COBPEMEHHEIX,
BBICOKO3((DEKTHBHEIX  MeTooB OmpeneeH s
Ka4ecTBa MpOAYKTOB, CMOTYT OLCHHTD CTaHJapTHl H
CHCTEMBI ~ 0€30MaCHOCTH MHINEBO NPOAYKIHH,
HOPMAaTHBHO- TEXHHYECKYIO JNOKYMEHTALHIO,
NPEABSBIACMYIO K NHINEBOH K MUIIEBO HOPOAYKIIHH
nepepabaThIBalOIIMX TPOH3BO/ICTS.

Pesyrbrar ofyuenus AMCUMIUIMHBI:  BJajieer
BBICOKO3((DEKTHBHBIMH aHATHTHYCCKAMM METOlaMH
oIpeneneHus KadyecTBa IPOAYKTOB
nepepabarsiBarommx IIPOU3BO/ICTB,
KOJIMIECTBCHHBIMH METOJaMH OLICHKH JUIS IPUHSATHS
Hauboliee TOYHBIX, OGOCHOBAHHEIX pemenuii B

momuzmiwdmé.ox:mxmhmi KYPKAaTTaMaMeH | OTHOIICHHH TOBBIIGHHS KauecTsa nNponykum, | regulatory and technical documentation to
JKYMBIC ICTEH 1. pabotaer  co  crammapramu u Cucremamu | ensure the quality of products of

Number of academic credits: 5
Prerequisites: Scientific bases of food
production Post-requirements:
Microbiology of food products of
processing industries,  Technology of
waste and secondary raw materials
processing.

Brief description of the course: The
purpose of the discipline is to study the
issues of ensuring the quality of products
of processing industries in accordance with
new  approaches and management
principles. The course forms scientific
knowledge about ensuring the quality
control of food processing industries.
Within the framework of the discipline,
students will  master  innovative
technologies for the production of products
of processing industries, acquire skills in
analyzing modern, highly effective
methods for determining the quality of
products, will be able to evaluate food
safety standards and systems, regulatory
and technical documentation required for
food products of processing industries.
Result of the discipline: He is proficient
in highly effective analytical methods for
determining the quality of products of
processing industries, quantitative
assessment methods for making the most
accurate, informed decisions regarding
product quality improvement, works with
food safety standards and systems,




Ge3onacHoCTH NHINEBOH NPOJNYKIHH, HOPMATHBHO-
TEXHUYCCKOH JOKYMEHTaluel s obecredeHus
KayecTBa IPOJIYKTOR nepepabaTeIBAIOLIHX
NIPOM3BO/ICTB.

processing industries.

| KYHeJepiHin

Ionnin koawi: TK FBPPP 5205 -26

Ilon artanysr: Tamak eHJipiciHzeri (u3uka-
XHMHSAJIBIK )KoHE OHOXMMHSITBIK npormecrep
AKaJeMHSLIBIK KPEUTTEP caHbl: 5
IpepexBusurrep: Frummu 3epTTeyNep KoHe
SKCIEPHMEHTTI YHBIMIACTEIpY.
MoctpexBmsnrrep: Taram mmkizatsm KaiTa
OHJIEY/IIH  MHHOBALMSIIBIK TEXHOJIOTHSUIApHI,
Tamak camacemmare HHHOBALUSJIBIK, TEXHHUKA
MCH TeXHOonorusnap TaraMapIK mmkizaTr men
TamaK OHIM/IEPiHiH KOHTAMHHAIHSCE]

Kyperein  kbickama MasmyHnel:  [lonHIH
MaKcaThl: bu3HKa-XUMHSITBIK KoHe
OHOXUMHUSITBIK NPOLECTEPl, TEXHOJOTHSIIBIK
PEXHUMAEPAl, INHKI3aT IIeH TaMaK eHIMIepiH
OHJICY JKIHE CaKTay IWIapTTapbiH 3eprrey. Ilom
a3BIK-TYJIK OHOXHMHSACKH CallaChIHIAFbI
3aMaHayH FBUIBIMH JKETICTIKTEp JKoHe ONapibIH
pusaKa-xuMHLITBIK KacHeTTepi Typaisl iprei
GimimMmi  KanemracTeipagel  Bimim ayImsuiap
OHZIPICTIH TEXHONOTHUSIIBIK npouecin Oaranaii
ananpl, OHIMAEpPAi TEXHONOTHSUILIK eHzeyaeri
HETI3ri 3aTTapiBIH e3repyiH aHBIKTail anazpl
TEXHOJIOTHS JKOHE TaMaK OHIMUEpIHiH camambK
KOHE CaHZBIK CHNIATTAMAJIAPBIH AHBIKTAY YUIiH
TaMaK  eHIMJEpIH  Tanmay;bIH 3aMaHayu
SMICTEpiH KoJIaHa aNaIbL.

Ilonnin oky mormkeci: a3bIK-TYJIK ©HIMAEPiHiK
Kayincisniri MeH Kayincismiria Gakpuiay ymin
Camanel  OacKapylblH  Kasipri  3aMaHFbI
HOPMATHBTIK-KYKBIKTBIK

Koa pucoummmnsr: KV FBPPP 5205 -26
HanmenoBanue JHCHHILINHBI:
XHMHYECKHE H OHOXHMHYECKHe
MHUIIEBLIX MPOU3BOJCTBAX
Komnvecro akagemnueckunx KpPeauToB: 5

Duznko-
NpoIeccs B

Ilpepexsusurei:  Hayunble mccnenosamms u
OpraHH3aNHs 3KCIIEPHMEHTA.
IMocTpexBmsnTsl:  VIHHOBAUMOHHBIE TeXHOIOMHH

NepepaboTKi NHUINEBOro ChIpbsi, VHHOBAIHOHHEIE
TEXHHKH M TEXHOJIOTHH B IIHIIEBOH OTpacIH
Konramunanms mumesoro CBIPDbS M IHIIEBBIX
NPOAYKTOB.

Kparkoe ommcamme xypca: Ilens mumcrmmmumss:
H3YYCHHE (HU3HKO-XHMHMYECKHX M OHOXHMHYECKHX
TIPOLECCOB, TEXHONOTHYECKMX PEKHMOB, YCIIOBHiA
00paboTkn W XpaHeHus ChIpbS M  THIIEBBEIX
[IPOJIYKTOB. Hucuummna dopmupyer
GysnavenTanbuele  3@amus o COBPEMEHHBIX
Hay49HBIX JIOCTHXKEHHAX B OONAaCTH OHOXHMHH
ITHINCBBIX TNPOAYKTOB M HX (PH3MKO-XHMHYECKHX
cBoiicTBax.  OGywalommecs CMOTYT  OIEHHTH
TEXHOJIOTHYECKHH IPOLIECC MPOU3BOJICTBA, BBIABHUTE

HU3MEHEHHUS OCHOBHBIX BEIECTB npu
TEXHONOTHYECKOH  00paGoTke  mpoaykToB M
NPHMEHHTE  COBDEMEHHBIE  METOABI  AHAIH3a
MHIIEBBIX [IPOIAYKTOB JUISt olpeneNieHus

Ka9eCTBEHHOH M KOJMYECTBCHHOM XapaKTepHCTHKH
NHIICBBIX IPOAYKTOB.

PesyabTar ofy4enmns mumcommmmmsr: HCIIOIB3YET
HOPMAaTHBHO-TIDABOBBIC ~ NOKYMEHTHl M  MOJEIH
COBPCMCHHBIX CHCTEM YNPAaBJIECHHS KadeCTBOM JUIS

Discipline code: EC FBPPP 5205 -26
Name of discipline: Physico-chemical
And Biochemical Processes In Food

Production
Number of academic credits: 5
Prerequisites:  Scientific research and

organization of the experiment.
Post-requirements: Innovative
technologies for processing food raw
materials,  Innovative equipment and
technologies in the food industry
Contamination of food raw materials and
food products.

Brief description of the course: The
purpose of the discipline: the study of
physico-chemical and  biochemical
processes, technological modes,
conditions of processing and storage of
raw materials and food products. The
discipline forms fundamental knowledge
about modern scientific achievements in
the field of biochemistry of food products
and their physico-chemical properties.
Students will be able to evaluate the
technological process of production,
identify changes in basic substances
during the technological processing of
products and apply modern methods of
food analysis to determine the qualitative
and quantitative characteristics of food
products.




Ky>KaTTapel MeH MoJenbaepin nainanananpl,
Gemrini  6ip canansk KepceTkimrepi  Gap
MaKcaTTel OHIMII OHAIpY ymiH Genrini 6ip
TYPJCPAl, IWIHKi3aTTap MeH MaTepuanaapas
NaiJaNnany el OPBIHABLTBIFGIH Heri3zeiini; o3
Gertinme MiHIET KOSiJIBI, 3eprreyai
KOCIapnaiael  JoHe  Kyprisei, 3epTTey
HATHXKenepin 6osmKkaii e xone OaranaiipL.

KOHTpOJII W Oe30macHOCTH mHIEBOit IIPOJYKIIHH,
000cHOBEIBaBaeT LEJIECO00Pa3HOCTE MCIIOJIB30BAHUS
ONPEACICHABIX BHIOB, CBHIPbS W MATEPHAIOB U
MIPOH3BONCTBA IENEBOTrO MNPOAYKTa C 3aJaHHBIMH
Ka4E€CTBEHHBIMH TIOKa3aTeNsIMH, CaMOCTOSTEIBLHO
CTaBUT  3aja4yy, IUIAaHUpYeT W IIPOBOJIAT
HCCNICNIOBAHMS,  NPOTHO3ZHPYET M  OLEHHBAET
PE3YIbTAaThl HCCENOBAHMUIA.

Result of the discipline: uses normative
legal documents and models of modern
quality management systems for food
product control and safety, justifies the
expediency of using certain types, raw
materials and materials for the production
of a target product with specified quality
indicators; independently sets a task, plans
and conducts research, predicts and
evaluates research results.
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Ionnin koaer: TK  MIPSP 5208 -26

Ilon  aranym:: Tamak mmkisatraper men
eHiMzIepzi 3epTTey axmicrepi

AKaeMAANBIK KpeauTTep canbl: 5
IlpepexBusurrep: OnivM camackm Oackapy.
Tamax OHIMIEpiHIH canachkly KBaJIHMETPHSIIBIK
Garanay

HocTpexsuzutrep: Illukizar nem Tamax
OHIMJIEpiHiH canachin Oakbayapig 3aMaHayH
smicrepi. Tamak IIHKIi3aTTapbl MeH jaiibIH
OHIMHIH camackl MeH Kayincizairia 6axeLIay
YXKOHIHeri aKMapaTThIK TEXHOJIOTHsLIap
Kyperbin  kprekama MasmyHbl:  [IoHHIH
MaKcaTel: TaMaK INHKi3aTel MeH OHIMJIepiH
3CPTTEY/iH 3amaHayW agicTepin urepy. Ilom
JaiBIH OHIMHIH KOFaphl CanachH KaMTaMackI3
€Ty YIIH IMKi3aT HeH Tamak eHIMIepiHiK
KacuerTepin  Garanaympiyg amicrepi  Typamst
GimiMai  Kanemracteipagsr.  Binim alymsLIap
TaMak IMHKI3aThl MEH OHIMIEpiHIH KYPBUIBIMBIH,
KYpaMbl M€H KacHeTTepiH KemieHni 3epaeney
YIIIH TalJayablH acHmanThik azticTepin Kommany
JAarablIapeH urepeni, eJieynep MEH

Oakbutaynap sxyprize aJazbl, IUKI3AT IIEH TaMaK

Koa muenmnmnsi: KV MIPSP 5208 -26
HaumenoBanne AHCHHIIHHBI: Metoas
HCCIICI0BAHHS HIIEBOTO ChIPbS H NPOIYKTOB
KoanvecTBo akanemuuecknx KPeauToB: 5
IlpepexBu3HTEI: Yhpapnenne  kavectBoM
NPOAYKIHH

KBammmetpuueckas omenka xagecrsa MHIIEBBIX
NPOAYKTOB

IocTpexkBusurer: CoBpemennsie METO/IbI KOHTPOJIs
KadeCTBa  CBIPbi W  NHINEBOH  MPOAYKLHH.
Hudopmaunonnsie Ttexuomorum mo KOHTPOJIIO
Ka4ecTBa M O€30MacHOCTH MHIIEBOroO CBIPbS H
TOTOBOH NPOYKIIHH

Kpartkoe onmucanme Kypea: llenb aucCHUMIHHEL
OCBOCHHE COBPEMEHHBIX METOJOB HCCIENOBAHHS
[TMIICBOrO  CBIPBS M  NPOAYKTOB. JIMCHMIUIMHA
¢opmupyer 3Hamms o Mmeromax OLIEHKH CBOMCTB
CeIpbSl W MNPOAYKTOB IHTAaHHA IS OOECHeYeHHs
BBICOKOTO KadecTBa FOTOBBIX H3JICTTHI.
Ob6yuarommecs npuobperyr HAaBBIKH mno
IPHMCHECHHIO HHCTPYMEHTAIBHEIX METOJIOB aHAIH3a
A1 KOMIUIEKCHOTO H3YYE€HHSI CTPYKTYDBI, COCTABA H
CBOMCTBA MHINEBOIO CHIPHS W NPOJYKTOB, CMOI'YT
IIPOBECTH H3MEPEHHS M HaOMIONEHMs, ONHCAHHE H

Discipline code: EC MIPSP 5208 -26
Name of discipline: Methods Of
Research Of Food Raw Materials And
Products

Number of academic credits: 5
Prerequisites: Product  quality
management. Qualimetric assessment of
food quality

Post-Requirements: Modern methods of
quality control of raw materials and food
products. Information technologies for
quality control and safety of food raw
materials and finished products

Brief description of the course: The
purpose of the discipline: the development
of modern methods of research of food raw
materials and products. The discipline
forms knowledge about modern methods
of evaluating the properties of raw
materials and food products to ensure high
quality of finished products. Students will
acquire skills in applying instrumental
analysis methods for a comprehensive
study of the structure, composition and




OHIMIEpiHiH KacHeTTepiH 3eprrey HOTHKENIepin
CHIIaTTail >KoHe Tanjaaii ananel, COHAAN-aK TaMaK
UIMKI3aTBIHBIH canacel MEH YTHIM/IBI
nailanansulysiHa 6ara 6epe anaer.

IMonnin OKY HOTHIKECI: TaMakK IIMKI3aThl MeH
JalbIH  OHIMHIH  camaceil Oakbulay  Men
OaranaynelH Herisri FeUIBIME azicrepi MeH
KPHTEDHINIEpIH MEHrepreH, Tamak LIHKI3aTHI
MEH JIaiBIH OHIMHIH canachy Garanay ymin
3aMaHayM 3epTTey JlicTepiH KoJIIaHabL.

aHAIIA3 PE3yJIbTAaTOB HCCIIE/IOBAHMIT CBOMCTR CBIpBA U
IPOAYKTOB MHUTAaHHS, a TaKKe Jarh OLICHKY IO
Ka9eCTBY M  pallMOHANBHOMY  HCIIOJIB30BAHHIO
THIIEBOIO CHIPHS.

Pesynbrars: o0yueHHs aHCHHIUIHHBL BJIazieeT
OCHOBHBIMH HayYHBIMH METOJaMH H KDPHTEPHSIMHU
KOHTPOJII M OLEHKH Ka4ecTBa MUINEBOTO CHIPbS H
FOTOBOH MpPOMYKUMH, IpPHMEHSET COBpPEMEHHEIE
METOZABI HMCCIENOBAHHMS Uil OLEHKH KayecTsa
TTHIIEBOTO CHIPBS H F'OTOBOH MPOIYKIIHH.

properties of food raw materials and
products, will be able to carry out
measurements and observations, describe
and analyze the results of research on the
properties of raw materials and food, as
well as assess the quality and rational use
of food raw materials.

Result of the discipline: He knows the
basic scientific methods and criteria for
monitoring and evaluating the quality of
food raw materials and finished products,
applies modern research methods to assess
the quality of food raw materials and
finished products.

Beiiinaeymi mauaep / Mpopun

Hpylomue Aucuuniaunel / Profiling disciplines —44 x

enuT / kpeaura / credits
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Ilonnin koawi: KK BPP 5308-26
Ilon araaysel: Tamak
mxoaoxmo:oémﬁ
AKaXeMHSIBIK KpPeAuTTeD CaHBI: 5
IlpepexBusurer: Taram OHIMJIEpiH eHipyiH
FBUIBIMH HETi3/1epi.

Eon..ﬁnnwnwmjduu Taramapix OroeniMzep
TeXHOorusACcel, Taramuapik Kocnanapas! eHzipy
TEXHOJIOTHSICEI, Kana emnimaepni a3ipney
TEXHOJIOTHACHI , 3epTTey NpaKTHKACEHL
Kyperbin  kprckama Masmynbl:  Kypereiy
MaKcaThI; Tamak eHepKacibinne
OHOTEeXHOIOrHsIBIK IpouecTepai  Koinany
NpHHIMITEPIMEH  TaHsICy. [lon  Ginim
anymsuiapaa OGHOMOrUANBIK areHrrepi
naijanana OTBIpHI, TaMaK eHiMzepiH OHIpy
Ke3iHzje (bepmenTTiK npenaparrapsl,
MHKPOOHOIOTHSIIBIK alIBITKBLIAP/IE, TaFaMJIBIK

eHIipicinaeri

Kon mucxunummnsi: VK BPP 5308-26
HanmenoBanne nuenumimnn: Buorexnonorun B
NHIIEBOM MPOU3BOJCTRE

Koanuecrso akagemuueckux KPEeAHTOB: 5
Ipepexsusurer: Hayunsie ocroBsr IIPOM3BOJICTBA
MHILIEBBIX POAYKTOB.

IMocTpexBusnTen: Texnonorus  numessx
Ononpoaykros, Texnonorus IIPOHM3BOJICTBA
INHIIEBBIX 106aBOK

Texnonorus  paspaGotkm  HOBEIX HNPOAYKTOB,
Hccnenosarensckas NpaKTHKa.

Kparkoe onmcanne Kypca: Ilens  kypca:
O3HAaKOMJICHHE  C  MPHUHIMIAMH  IPAMEHEHHS
OGuoTexHONOrHYeCKUX IpOLIECCOB B ITHIIEBOIL
NPOMBINUICHHOCTH.  Jlucuunimna ¢dopmupyer y
ofy4arolmxcss cucTeMy 3HamME 0 HOBEHIITHX
TpeJICTaBIIeHUIX NIPUMEHEHHS bepmenTHEIX
TIpENapaToB,  MHKPOOHONOTHYECKHX  3aKBACOK,

KOCnanapibl KONJaHYAbIH IKaHa TYCiHiKTepi

MHIIEBBIX H00aBOK OpPH IIPOHU3BOJICTBE ITPOAYKTOB

Discipline code: UC BPP 5308-26

Name of discipline: Biotechnologies In
Food Production

Number of academic credits: 5
Prerequisites: Scientific foundations of
food production.

Post-requirements: Technology of food
bioproducts, Technology of production of
food additives New product development
technology, Research practice.

Brief description of the course: The
purpose of the course is to familiarize with
the principles of application of
biotechnological processes in the food
industry. The discipline forms a system of
knowledge among students about the latest
concepts of the wuse of enzyme
preparations,  microbiological starter
cultures, food additives in the production




—
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Typansl 6inim xyitecin KanbinracTeipags:. Birim
ANyWbUIap  eHAIpicTiH  camack, CeHiMAiiri,
TIPIIIIK  Kayincisgiri  kome 9KONOTHSIBIK

TasaIbIFBI TANANTaphIH ecKepe OTBIPBIN, OHIMII
Kacay KesiHAE OHTAMBI mwemimMaepai Tanaay
THIMAUIITH Tanaait anampr,

ounin oxy mormsxeci:

On a3bIK-TYIIK eHJipicinaeri
GHoTeXHONMOrHAHEH 3aMaHayn MoacenesepiMen
TaHbIC, Tamak eHuipiciHmeri TEXHOJIOTHSJIBIK
MpoLEeCTepaiH KOJIJIaHBLTYBIH Garanaiiner,
MHKpOOpraHusmiepre Heriznesren alIBITKBLIAp
LILIFApANEI JKOHe TaMaK eHipicine bepmenTTiK
Npenaparrapabr KoimaHasL,

MHTAHUA  C  HCNIONB3OBAaHMEM  OHONOrHYECKIX
are’ToB. OO0ywarommecs CMOryT aHaJM3HPOBATH
addexTusHOCTE BBIOOpa ONTHMANBEHBIX pelenwui
TIpH CO3/IaHMM NPOAYKLMH C ydyeTom TpeboBaHmii
KayecTaa, HaJIeXXHOCTH, GesonacHocTn
KUHCNICATENILHOCTH M 3KOJNOTHYECKOH YHCTOTHI
IPOH3BOJICTBA.

Pesyabrar  o6yuenns AHCOMIUIMHBE.  BJIageer
COBPEMCHHBIMH  NpOGNEMaMi  GHOTEXHONOrHH B
[THINEBOM IIPOM3BOJACTBE, OIEHHBAET NpUMEHEHHE
GroTexHoMOrMYECKHX NPOLECCOB B IPOH3BOJCTBE
TPOAYKTOB NHTAHHS, MpPOM3BOJAT 3aKBACKH Ha
OCHOBE MHKPOOPraHH3MOB, IPHMEHSET (bepmenTHEIC
npenaparel B IMHIIEBOM HIPOH3BOJCTBE.

of food using biological agents. Students
will be able to analyze the effectiveness of
choosing optimal solutions when creating
products, taking into account the
requirements of quality, reliability, life
safety and environmental cleanliness of
production.

Result of the discipline: He knows
modern problems of biotechnology in food
production, evaluates the wuse of
biotechnological ~processes in  food
production, produces starter cultures based
on microorganisms, and uses enzyme
preparations in food production.

Monnin komer: 2KK BTPP 5309-26

Ilen  aranym:: Taram  eumipicinzeri
TOCKayBUIIap TEXHOIOTHSCE]

AKaieMusLIbIK Kpeanrrep caub: 5
Hpepexsusnrer: Taray OHIMAEPIH oHipyxiK
FRUIBIMH HeTi3/iepi
=c3ﬁozw=u=.3.w?
Kaiitamama

Eghwamwhz JKoHE
HIHKi3aTTHI Kaiita OHJIeY
TEXHOJIOTHSICEI, ['eponueransik  Taram
eHIMIepiHiH TexHonorusicer, Kaiita enney
eHipicTepinaeri Taram OHIMJIepiHiK
MHKPOOHOIOTHsICH, Taramasik mmkisatr men
TaMaK eHIMepiHig KOHTaMUHAIUSCEL
Kyperein KBICKAIIA Ma3MyHbI:

MaKcaTsl: OipikTipinren

TCXHONOTHANIApABI  3eprTey,
naiina G6omy xesnepin AHBIKTAy XOHE OJIapJbIH
TaraMm canaceiga ocepi. [lon OHIMHIH 3USHIEI
bakropnapnasn, aKIapaTTBIK TeXHOJIOTrHsUIap/IbIH

Kypersig
OGropusukansx
KeJeprijepuin

wm?_mmqu_ @mﬂmﬁmﬁhmggz_n JKoHEe TEXHHUKAIBIK

Koa nueuunannsi: VK BTPP 5309-26
HaumenoBanne JAUCUHHIUTHHBI;

TCXHOJIOTHH B IHIIEBHIX IPOHU3BOICTBAX
Konngecrro AKaIECMHY€CKHX KPEANTOB: 5

Bapeepurie

IlpepexBuzure:: Hayunsie ocrosr npomssoncrea
MHIIEBBIX IPOYKTOB.

IMocrpexBu3nToI: Texuonmoruss  mepepaGorku
OTXONIOB H BTOPHYHOTO CHIPBS, Texuonorus
OPOIYKTOB IePOIHETHYECKOTrO NATaHHSA
>MuKpo6HoIOrHs MHIIEBBIX NPOAYKTOB

nepepabarsBaronmx npou3BoacTB, KoHTamuHanus
[THIIEBOTO CHIPbS H MHAIIEBBIX MPOAYKTOB.

Kparkoe onucanne Kypea: Llens kypca: nsyuenne
KOMOMHHPOBaHHEIX  GHO(H3MYECKHX TEXHOJIOTHH,
OIpPENC/ICHAE HCTOYHHKOB 06pPa3zoBaHus Gapbepos u
MX BIHMAHHE HAa Ka4yeCTBO NPONYKTOB ITHTAHMS.
HMucnummna CIIOCOGCTBYET OCBOGHHIO METOIOB

Discipline code: UC BTPP 5309-26
Name of discipline: Barrier
Technologies In Food Production

Number of academic credits: 5
Prerequisites: Scientific foundations of
food production.

Post-Requirements: Technology of waste
and secondary raw materials processing,
Technology of herodietic nutrition
products Microbiology of food processing
industries, Contamination of food raw
materials and food products.

Brief description of the course: The
purpose of the course is to study combined
biophysical technologies, identify the
sources of barriers and their impact on
food quality. The discipline promotes the

OLICHKH 3alIMIIEHHOCTH IpoJIyKTa oT | development of methods for assessing the
HOBPEXTAIOIIUX ¢akTopos, COBpEMEHHBIX | protection of a product from damaging
IPOrpaMMHBIX %} TEXHHYECKHX cpexcts | factors, modern software and technical




KYpajliapbiHaH KopramyblH Garanay azicTepin

AAMBITYFa BIKDan eremi. Binim anymsuapaa
WHKI3aTTBIH,  XapThUiaif (abpukarrappiy
CanacelH  Garanmay oHe jaifeH OHIMHIH
TOCKAyBUT  KepceTKimTepin aHbIKTay  YINiH

OJIICYJIep JKYPrisy NaFAbUIAPBIH JAMBITAIEL
Ilonnin oky marmkeci: TOCKaYbIIIapAbIH
naiina 6oy xesmepin xoane OJIapJBIH a3bIK-TYJIK

CanacelHa  oCepiH  aHBIKTaliwL, a3bIK-TYJIK
canacerg Oaranaiisr XKoHe TOCKaybLIT
KOPCETKIIITEpIH aHBIKTAMNBl, TaMak MIHKI3aTEI

MEH JaiblH OHIMHIH camackl Garanay ymin
3aMaHayH 3epTTey JNiCTEPiH KONIaHA/IbL.

HHPOPMALIMOHHBIX  TEeXHONOTHil. Pazpupaer vy
O0y9alolmuXcs HaBBIKK 110 IPOBEICHHIO H3MEpEHHIH
AL OUCHKHM KavecTsa ChIpbs, MoiyhabpukaToB u
BLIIBICHHA  OapbepHBIX MOKasaTeneli  rOTOBOl
NPOAYKIIHH

Pesyabtatsr ofywenns aucnmmamun: BBIABJISIET
HCTOYHHKH 06pasoBaHus 6apbepoB W UX BIIHSHUE Ha
Ka4ecTBO NPOAYKTOB MUTaHHUs, OLEHHBACT KA4eCTRO
TIPOAYKTOB M BBIABISET GaphepHbIe noKasareJs,
[IPUMCHSET COBPEMEHHBIE METONBI HCCIIENOBAHUS
AN OLCHKH Ka4yeCTBa MHIIEBOTO CHIPHS M TOTOBOI

IOPOYKIHH.

means  of information technology.
Develops students' measurement skills to
assess the quality of raw materials, semi-
finished products and identify barrier
indicators of finished products.

Result of the discipline: identifies the
sources of barriers and their impact on
food quality, evaluates the quality of
products and identifies barrier indicators,
applies modern research methods to assess
the quality of food raw materials and
finished products.

Honnin xoxei: TK NIOE 5311 -26

Ilon aranye:: Freueivn 3epTTeyJiep KoHE
IKCNCPUMEHTT] YHEIMAACTEIY

AKajeMHAIBIK KpeauTrep campi: 5
ﬁwwvazwﬁ:ﬂ%" Fouteimu  3eprreyneppin
Heriznepi (GakanaBpuar KYpCEI).
=caﬂva=w=w=imﬁ" Taramapix UIMKi3aTTap
MEH  eHIMZepai s3eprrey anicrepi. Tamaxk
CAlaCBIHIAFEl WHHOBAUMSUIBIK TEXHHKA MeH
TEXHOJIOTHsLIap. Taramapik IIUKI3aTTHI
OHJICY IIH HHHOBAIHSIIBIK TEXHOJIOTHSITapBI.
Kyperbin  kpickama Masmynbl:  Kypersig
MaKCaThl: IMHKI3aTTHIH, KapThLait ¢babpuxarrap
ME€H JaiiblH  eHiMHiH KacHeTTepiH 3epTrey
KYpannapel MeH onicrepiH kommana OTBIPHII,
FBUIBIMH 3epTreynep Oarapnamanapsiua
93IPJIICY/IIH 3aMaHAYH ONiCHAMACKHIH uarepy. ITon
TamMak ©HepKkacCili canachHIarFs! FBUTBIM MeH
MHHOBALMAIBIK  TEXHOJOIHSHBIN XKeTicTiKTepi

Kox mucnpnmmuer: KV NIOE 5311 -26
Haumenosanne AHCHHILTHHBL: Hayunsie
HCCIICIOBaHAS M OPraHU3al|sl SKCIIEPUMEHTA
Koanuecrso akanemuuecknx KpeauToB: 5
IlpepexBusuter: Ocrops HAYYHBIX HCCIENOBaHMI
(xypc Gakanaspuara).
IMocTpexBu3uThI: Metoas
TIHIIEBOrO CRIPbSt M HPOAYKTOB, MHHOBAIHOHHEIE
TCXHOJNOTHH  NepepaGOTKH  MHINEBOTO  ChIpbA,
WHHOBaMOHHEIE TeXHUKH 1 TeXHONMOr MY B IHIIEBOM
OTpacJIy.

Kparkoe onncanne Kypea: Ilens xypca: ocBoenue
COBPEMEHHOH METOJOJIOrHH pa3paboTKH nporpaMm
HayqHBIX  HCCIENOBAaHWH C  MCHOJNB3OBAHHEM
annapatypbl H METONOB MCCIENOBAHHMS CBOMCTB
CHIpbSl, NONy()abpUKAaTOB H roTOBOIL OPOYKIIHH.
Aucuunmna popmupyer bynnamenTansusie 3HaHus
O JNOCTHXECHHMSAX HAayKH M  WHHOBAIHOHHO
TEXHOJIOTHH B 00JIACTH NHIEBOH MPOMBIILIEHHOCTH.

HCCIIEIOBAHUS

Discipline code: EC NIOE 5311 -26
Name of discipline: Scientific Research
And Organization Of The Experiment
Number of academic credits: 5
Prerequisites: Fundamentals of scientific
research (Bachelor's degree course).
Post-requirements: Research methods of
food raw materials and products,
Innovative technologies for processing
food raw materials, Innovative techniques
and technologies in the food industry.
Brief description of the course: The
purpose of the course is to master the
modern methodology for developing
research programs using equipment and
methods for studying the properties of raw
materials, semi-finished products and
finished products. The discipline forms
fundamental  knowledge about the

wuﬁm.:z iprem  Oimimai KQJIBITaCTBIpanpl. | CocoGCTBYET pasBHTHIO HABBIKOB IO OcBoeHuio | achievements of science and innovative
;! amaHayu aKMapaTTHIK TEXHOJNOTHANAP/BI, | HOBeMImHX METOZOB, CPEACTB  IUTAHUPOBAHWS, technology in the field of food industry.
OKCIICPUMEHTTIK __ niepekTepi Tan/dy MCH | OpraHH3allHH _ JKCIIEPHMEHTa ¢ npuMeHeHneM | Promotes the development of skills in




TYCIHAIpYIiH CTAaTHCTHKANIBIK 9/IiCTEPiH KOmaHa

OTBIPBIN,  3KCIEPUMEHTTI YHBIMIACTHIPY IBIH,
KOCHapnayIbIH jkaHa omicTepi, KYpaJjapeiH
UIEpY NMar/bUIapbiH NaMBITYFa BIKIAT eTe.
Ilonnin  oky mormkeci: KaCIMOPBIH1ap by
HHHOBalUsLIapFra Geitimainirinig HEri3ri
(akropnaprix KIKTEH i, Tomen KaJIOpUsIIBl Maii
MMHTATOPNIAPEIH  KOJIAHY,  KAHAPTHUIATHIH
Oencenmi KOMIIOHEHTTEepMEH GaitbrTy
Macesnenepin TaAan eI, eHJIey
KoCINOpBIHAApEIHAA canansl eHiM any yurin
3aMaHayH  MHHOBAITHSIBIK TEXHOJIOTHSUIAPIBI
MeHrepen.

COBPEMCHHBIX ~ WH(OPMALMOHHEIX  TEXHOJIOIHIA,
CTAaTHCTHYECKHX MCTO/IOB aHAIN3a H HHTEPNPETALIHH
9KCIEPHMEHTABHBIX JaHHBIX.

Pesyasrar o0yqenus AMCHHILIHHBI:
Knaccuuuupyer OCHOBHBIE ¢akTopos
BOCIIPHHMYHBOCTH NpPEANPHUATHH K HHHOBAIIHSIM,
aHAJIH3UpyeT BOINPOCHI NIPUMEHEHUS
HH3KOKaJIOpUHHEIX HMHTATOPOB XHpa, oboraienus
BO30OHOBJIIEMBIMH ~ AKTHBHBIMH KOMITOHEHTaMH,
Blaneer COBPEMEHHEBIMH HHHOBALlUOHHBIMHU
TCXHONOTHAMH  JUIi  TIOJNyYeHHS KadecTBEHHO

NPONYKIHH Ha nepepabaThIBAIOIIMX PEIIPHITHSX.

mastering the latest methods, planning
tools, organization of experiments using
modern information technologies,
statistical methods of analysis and
interpretation of experimental data.

Result of the discipline: classifies the
main factors of enterprises' susceptibility
to innovation, analyzes the issues of using
low-calorie fat simulators, enrichment with
renewable active components, owns
modern innovative technologies to obtain
high-quality products at processing
enterprises.

Ilonnin koap1: TK NOPPP 5311 -26

Ilon aranyer: Tamax eHIMJIEPIH eHAIpyain
FBUIBIMH Heri3/epi

AKaIeMHAIBIK KpPeauTTep CcaHbl: 5
ﬂw.&éﬂu:w:..,..,nu" Feutbivu  3eprreynepnin
Heri32iepi (6akanaBpuar KYPCBI).
_.?.e.:ymaw:u::nv" Tarampeix IIHKI3aTTap MeH
eHIMAep i 3eprrey aaicrepi. Tamax
CAIACBIHAAFBl WHHOBALMAIBIK TEXHHKA MeH
TEXHOJIOrHsap. Taramapik IIHKI3aTTh
OHICY/iH HHHOBAIHSIIBIK TEXHOJIOTHSUIApEI.
Kypersin  keickama Masmynsbl:  [Tonnai
OKBITY/IBIH MaKCaThl: TaMak OHIMJIEPIH eHipy
om:mothm Oimim almy, TamaKk eHiMjepiH
OHMUPYMIH 3KaHA TeXHONOTHANBIK MpoLecTepi
asiprney. [Ton Tamax eHiMIepiH eHipy GoiibiHma
FRUTBIME OimiMzi, Tamak emimzepim OHIIpYIiH
KaHa  TEXHONOIHMSNBIK IpolecTepin azipney

Koa aucunnmunsi: KV NOPPP 5311 -26
Hanmenosanue amcumnmmns:: Hayunsie ocHoBsr
TIPOH3BO/ICTBA MHLIEBEIX IPOYKTOB

Konmyecrso akaxemuuecknx KPeauToB: 5
IlpepexBusuter: OcHoBEI HAaYYHBIX HCCIIeIOBAHHI

(xypc 6akanaspuara).
IMocTpexBuznTel: MeTtonast HCCJIEJIOBAHUS
THIICBOTO CEIPbSt W TPOAYKTOB, HWHHOBamHOHHBIE
TCXHONOTMH  mepepabOTKM  MHINEBOro CBIPbA,
WnHOBanMoORHEIE TEXHAKH 1 TEXHOJIOTHH B MMHIIEBOI
OTpaciy.

Kparkoe onucanne Kypeca: llems wu3yyenus

AMCIHIUIMHEL: NPUOOpETeHHE 3HaHWI B 06IacTH
TPOM3BOZICTBA NMHIIEBBIX MPOIYKTOB, pa3paboTK
HOBBIX TEXHONIOTHYECKHX IIPOLECCOB MPOHU3BOICTBA
MPOAYKIMH nuTaHus. Jlucuumiuaa $opmupyer
Hay4qHblC 3HAHHSA 0O TPOM3BOJCTBY IHIIEBBIX
TIPOXYKTOB, 0GOCHOBAHHIO NPHHATHS TEXHHYECKOIO

Kesinze TCXHUKQNBIK  memiM  Kabbuinay | pemenns NpH pa3paboTKe HOBBIX TEXHONOTHYECKMX | substantiation of technical decision-
Her13ieMecin KaJIbINTaCTHIPALEL. biniM | npoueccos [IPOH3BOJICTBA IIPOAYKTOB ITHTAHHSA. making in the development of new
ANyMBUIap TaMaK eHiMaepi 931paeyre FpUIbIMH | Obyuaronmecs MPHOOPETYT  HABBIKH  HAYYHBIX technological  processes for  food

Discipline code: EC NOPPP 5311 -26
Name of discipline: Scientific Bases Of
Food Production

Number of academic credits: 5
Prerequisites: Fundamentals of scientific
research (Bachelor's degree course).
Post-requirements: Research methods of
food raw materials and products,
Innovative technologies for processing
food raw materials, Innovative techniques
and technologies in the food industry.
Brief description of the course: The
purpose of studying the discipline is to
acquire knowledge in the field of food
production, the development of new
technological processes for the production
of food products. The discipline forms
scientific knowledge on food production,
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Hoﬁ.:hmﬁ JarJbUIapeiH MEHrepenl, oJapael

KOJIAHYABIH  SKONOTHSUIBIK CANJAPbIH ecKepe
OTBIPEIII, TEXHUKaNBIK  Kypamjap  MeH
TeXHOIOrusANapra Tajjay XKyprise anams..
ﬂuﬂiz OKY HITHXKeci: TamaK eHimzepin
OHIIPY TEXHOJIOrHICH CaJlaCBIHIAFEl  FREUIBIMHM
3€pTTeyNep  ymin  3amaHaym anicrepi,
aKIapaTThIK TEXHOJIOTHsLIap Ik KoHe
TEXHUKAJIBIK Kypaapsl KOJIaHa/Ibl, TamaK
KoCINOpHIHAapkIHAa FBUIBIMA KBI3MET
HOTHKENIepiH JKocTapnaiiel oHe eHriseni,
Tamak OHIMJIepiH OHJIIpYIiH KaHa
TEXHONOTHANBIK  MpouecTepin asipney ymin
HETI3r FBUIBIMH suicreMernep MeH eJIeMaepii
KOJliany narnpuiapein MeHrepesi.

IOZXOOB K  pa3paboTKe MpPOAyKTOB MUTaHHUs,
CMOTYT NpPOBECTH aHANM3 TEXHHYECKHX CPEACTB M
TEXHOJIOTHH C YY4ETOM 3KOJIOTHYECKHX NOCHeCTBHM
HUX IPUMEHEHUS.

Pesynbrar obyuenns mmcmmmimmsr: MIPUMEHSET
COBpEMEHHEIE METOBI, uHpOpMaHOHHEIE
TEXHOJIOTHH M TEXHHYECKHE CPEJCTBa JUIA HayYHBIX
HCCEeI0BaHHH B 00J1aCTH TEXHOIOTHH IIPOM3BOJICTBA
TPONYKTOB NHTAHMS, IUIAHHPYET W BHEZpsieT
PE3YNbTAaTBl HAayYHOM JEATEHHOCTH HA IHIIEBBIX
TNPCANPHATHSX, BIAJICET HABBIKAMH  NPHMEHEHHS
OCHOBHBIX HAYYHBIX METOIHK M KpDHTEpHEB  JuIst
Pa3spabOTKH HOBBIX TEXHOJIOTHYECKHX NpOLIECCOB
TPOM3BOJCTBA MHIUEBOH MPOIYKITHH.

production. Students will acquire the skills
of scientific approaches to food
development, will be able to analyze
technical means and technologies taking
into account the environmental
consequences of their use.

Result of the discipline: applies modern
methods, information technologies and
technical means for scientific research in
the field of food production technology,
plans and implements the results of
scientific activities at food enterprises, has
the skills to apply basic scientific methods
and criteria for the development of new
technological ~ processes for  food
production.

15

Iounin xoaer: TK TPNP 6312-26

ITon  aramye:: XKana enimaepni azipney
TE€XHOJIOTHACK

AKaIeMHSIBIK KPeauTTep CaHbl: 5
ﬂvauozw_ﬁ:ﬂaw” Et-cyr  enimaepinin
TaraMIbIK  KYHIBUIBIFBIH HKOFapBUIATYIBIH
OHOTEXHOMOrHsIIBIK azicrepi, Taram
eHJlipiciHzeri brorexnonorUsNap.
IMocTpexBusurrep: MarucTpIik

AHMCCEPTALHSHEI peciMIey KoHe KOpray, 3epTrey
NPaKTHKACHI

Kyperbin  kpickama Ma3MyHBI: ITonHig
zm.momdw: Kana eHIMzepHi a3ipiey nporecrepi,
SMICTEP] MEH TEeXHONOTHsIAPEI Typassl Kyiieii

Koa muerunmmner: KV TPNP 6312-26
Hanmenoanue mucummmnns: Texnonorus
Pa3pabOTKH HOBBIX MPOAYKTOB

Konnuecrso akagemuuecknx KpeauToB: 5
IIpepexBuznTe:: Buorexnonoruueckne meronpr
TIOBBINCHNUS THIIEBOH IIEHHOCTH MSCO-MOJIOYHOM

IPOIYKIIHH, Brotexnonorun B mmmepom
IPOU3BO/ICTBE.

IMocrpeksmsntol:  odopmmenne  u 3aImTa
MAarucTepCckoii  AWCCEpTAlUM, HCCIIeN0BATEbCKAS
NpaKTHKa.

Kpatkoe onucanmne xypea: Hens mucuunmmuer:
chopmupoBate  cHcTeMHOE OpEJICTaBlieHHE O

fpolieccax, METoNaXx M TEXHONOTHAX pa3paboTK

Discipline code: EC TPNP 6312-26
Name of discipline: New Product
Development Technology

Number of academic credits: 5
Prerequisites: Biotechnological methods
of increasing the nutritional value of meat
and dairy products, Biotechnology in food
production.

Post-requirements:  Preparation  and
defense of a master's thesis, Research
practice

Brief description of the course:  The
purpose of the discipline is to form a
systematic understanding of the processes,

TYCHHIK  Kanpmracteipy. Byn  kype  Ginim HOBBIX TpoztykToB. Jlaumbti Kypc dopmupyer y | methods and technologies of new product
AIYUIELTAapIa  GacTanKel — KOMIOHeHTTepi oOyualommxcs 3mamms o  Bompocax BoibOpa | development. This course  provides
Tannay, PeUenTypansl 6acKkapy, TEXHOIOTHSIBIK HCXOZHBIX KOMIIOHEHTOB, YIIPaBJICHHS peuentypoii, | students with knowledge about the
fipouecrepai  xobanay, TYTBIHYINBUTAP/IBI | IPOCKTHPOBAHAS  TEXHOJNOIMYECKHX mpoueccos, | selection of initial components, recipe
O3CKTI TananrtapblHa »oHE CaaHBIH 3aMaHayH | co3iaHus KOHKYPEHTOCITOCOOHBIX NHIEBBIX | management, process design, and the
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TEXHOJIOTHSTBIK

MYMKIHZIKTEpiHE  ayam
Oeperin Gacexere kabinerti TaMaK eHIMJIepiH
KYpy  Macenenepi Typankl  Gimimzepin
KallbInTacThIpap. Oky npouecinge

MarduCTpaHTTap )aHa Tamak OHIMIEpiH d3ipney
TEXHOJIOTHACHIHBIH 3aMaHayH Tacinzepin
HICAHBI  KANBIITACTHIDY MeH peuenTypansl
xobanaynan  6acran WIUKI3aTThl, OHTANIIEI
TEXHOJIOTHSIBIK PEXHMICPII TaHmay KoHe
eHipicTi Macmtabrayra neifin MeHrepes;.

TIPONYKTOB, OTBEYAIOIUX AKTYAIbHBIM TPeGOBAHMAM
NOTpeOHTENeH H COBPEMEHHBIM TeXHOIOIHYeCKHM
BO3MOXHOCTSIM oTpaciu. B nponecce o0y4eHus
MaruCTpaHThbl OBJIAJCIOT COBPEMEHHBIMH MOIXO0AMH
K TEXHONOTHYECKOH pa3paboTKe HOBBIX MHINEBBIX
NPOAYKTOB:  OT  (OPMHpOBaHHS  MaeH
TIPOCKTHPOBAHHA pELENTyphl A0 moaGopa CBIPBS,
BEIOOpA ONTHMAIBHEIX TEXHONOTHYECKHX PEXHMOB H
MacIITabHpOBaHKs TPOH3BO/ICTBA.

Pesynprar obywenms amemunanms:: cnocoben
CO3MaBaTh HOBBIC IPOAYKTHL, COOTBETCTBYIONIHE
TpeboBaHUAM COBPEMEHHOT0 PbIHKa,

NOTPEOUTENIBLCKAM NPEAIOYTEHHIM H HOPMaTHBHBIM
TpeboBaHusIM Ge30nacHOCTH.

creation of competitive food products that
meet current consumer requirements and
modern technological capabilities of the
industry. In the course of their studies,
undergraduates will master modern
approaches  to  the  technological
development of new food products: from
forming an idea and designing a recipe to
selecting raw materials, choosing optimal
technological modes  and scaling
production.

Result of the discipline: He is able to

create new products that meet the
requirements of the modern market,
consumer preferences and regulatory

safety requirements.
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Honnin koapr: TK SPPZRP 6312-26

Ilon aranys:: Ocimuik xone JKaHyapTeKTi
MaMaHIBIPBUIFAH TAFAM eHiMIepi
AKaTeMUSLIBIK KpeauTTep canbl: 5

Ipepexsusurrep: QOYHKIHOHANAB  KoHe
MaMaHIaH AbIpBUTFaH Tamak OHIMIepiHiH
TeXHONOrusACkl, TamMak mUKi3aTer MeH eHIMJIepiH
3€pTTey amicTepi.

ﬂoﬁ%nzw:u:j.%“ MarucTpiik

AMCCEPTALHSIHEL peciMIIEY JKaHe KOpray, 3eprrey
IIPaKTHKACEKI

Kyperbsmn  kpickama Ma3MyHBI: [TonHig
MaKCaThl: aHyapnap MeH eCiMIiK Ke3JiepiHeH
AlbIHFaH MaMaHIAHNBIPEUIFAH  eHIMAEpiH
OHIIPYNIH FBUIBIMH HeTi3aepi MeH npouecTepin
3eprrey. Ilom  6Ginmim alymbUiapfia TaMak
OHIMzepiH eHzipy TEXHOJIOTHSICHIHBIH 3aMaHayH
MoCenenepl  MeH mepcreKTHBanaph! Typaksl

; OutimM kyiiecin KanbmracTeipanst. JKauyapiap

Kox aucunnumnsi: KV SPPZRP 6312-26
Hanmenosanne AHCIHILIHHBI:
Crnennamusnpopannsie MULIEBBIE HOPOIYKThI
’KHBOTHOI'0 M PaCTHTENBHOIO MPOUCXOKICHHUS
Koanuecrso akagemuuecknx KpeauToB: 5
Ilpepexeusutni: Texumonorus bynKimoHaANEHBIX U

CHCHHAIM3UPOBAHHBIX  ITHIIEBHIX MPOJYKTOB,
Meroner  meenenopamms  mumeroro CBHIpbSL M
MPOJIYKTOB.

MocTpexBusurei: Odopmnenne w  3ammra
Marucrepckod mucceprauun. Mccmenoparensckas
NpaKTHKa

Kparkoe onmcamme xypea: Hens  nucuunnmue::
M3YHCHHE  HayYHBIX OCHOB M  NpPOLECCOB
POM3BONICTBA  CHENHATM3HPOBAHHEIX  MPOAYKTOB

KUBOTHOrO H  pacCTUTEJHFHOIO HPOUCXOXKICHHS.
Hucuunmiaa Gpopmupyer y obydaromuxcs cucremy
3HAaHHH O COBPEMEHHBIX MpobJiemMax NEePCIEKTHBAX
TCXHOJIOTHH NPOHM3BOACTBA MHINEBBIX NPOAYKTOB.

Discipline code: EC SPPZRP 6312-26
Name of discipline: Specialized Food
Products Of Animal And Vegetable Origin
Number of academic credits: 5
Prerequisites: Technology of functional
and specialized food products, Methods of
research of food raw materials and
products.

Post-Requirements:  Preparation and
defense of a master's thesis. Research
practice

Brief description of the course:  The
purpose of the discipline: to study the
scientific foundations and processes of
production of specialized products of
animal and vegetable origin. The discipline
forms a system of knowledge among
students about modern problems and
prospects of food production technology.




_.|I|I._.l ” . .

MeH ecimMik Ko3JIepiHeH aNbIHFaH
MaMaHJaHABIDBUTFAH TaMaK eHiMIepiH ANy JIBIH
TEXHONOTUANBIK  ChI30a HyCKanaphin asipiey
OoiibIHIIAa AAFABLIApIBI JAMBITYFa BIKIIAT eTei
Ionnin  oxky moTmKeci: YTBIMIBI  KoHE
TCHIepiMAI  TamakTaHy  ymim 3aMaHayu
OHIMJEPl *acay canachHa KeIEeHAI FBUIBIMH
3CPTICyNep  KYprisemi, kaHyapnap  MeH
eciMIikTepaen aJILIHATHIH eHiMziep
TEXHOJIOTHSIAphI cajaceIHa FBUIBIMH
3CPTTCYNep Kyprisy vymiH koci6u Gimimai
Nalinanananel, Kasipri 3amaHrEI eHzipicTe
Oomsin  xaTkam OHOKaTaTHTHKANBIK, (H3HKa-
XUMHSIBIK, MHKPOOHONOTHSIIBIK, PEOIOrHSITHIK
pouecTepai Mozenbley Heri3iHAe FHUIBIMH-
3€PTTCY  KBISMETIiHIH  3amaHaym azicTepiu,
KYPALIapEl MEH TEXHOJNOTHSNAPBIH MEHIepesi
PALIHOHAJIIBI JKOHE TEHAECTIpiireH TaMaKTaHyra
apHaJlFaH Taramiap

CrnocoGcTByeT pasBHTHIO HABBIKOB 110 paspaboTke

TEXHOJOIHYECKHX CXeM MOJIYyYECHHA
ClIEHAaJIM3UPOBAHHBIX IMHIIEBBIX ITPOOYKTOB
MMHTaHHUA H3 JKHBOTHBIX H PaCcTHTEIBHBIX

HCTOYHHKOB.
Pesynbrar obyuenns mucummammsr: IIPOBOIAT
KOMIUICKCHBIC HAay4YHblE MCCIENOBAHHS B 00JIACTH

CO3/1aHud COBpPEMEHHBIX MPOAYKTOB JUIst
PallHOHANBHOrO H  COANaHCHPOBAaHHOTO THTAHMS,
HCIONB3YeT — MPO(ECCHOHANbHBIE  3HAHHA  JUIA
NIPOBCACHUS HAY4YHBIX HCCJIIECJIOBAHHII B 06JacTH
TEXHOJIOTHH NPOIYKTOB JKHBOTHOT'O H
PacTHTENBLHOrO MPOHCXOKICHHS, BJIAJIEeT
COBPEMCHHEIMH ~ METOAAaMH, WHCTPYMEHTAMH H
TEXHOJIOTHEN Hay4YHO-UCCIEAOBATEILCKOM
JeATENbHOCTH Ha OCHOBE MOJIETTUPOBAHHUS
OHOKaTamMTHYECKHX, bH3HKO-XMMHYECKHX,

MHKPOOHOJIOTHYECKHX, PEOIOrHYECKHX [IPOIIECCOB,
TIPOTEKAIOIMX MpPH MPOM3BOJCTBE COBPEMEHHBIX
IPOJYKTOB s PALHOHANBEHOTO u
cOaIaHCHPOBAHHOIO THTAHHUS

Promotes the development of skills in the
development of technological schemes for
obtaining specialized food products from
animal and plant sources .

Result of the discipline: conducts
comprehensive scientific research in the
field of creating modern products for a

rational and balanced diet, uses
professional knowledge to conduct
scientific research in the field of

technologies of animal and plant products,
owns modern methods, tools and
technology of research activities based on
modeling of biocatalytic, physico-
chemical, microbiological, rheological
processes occurring in the production of
modern products for a rational and
balanced diet

17 | Ilonnin koxsr: TK TPB6313-26

on aTaxysel: Taramaeix Guoenimzep
TEXHOJIOTHACHI

AKaJeMHSNBIK KPeUTTEp canbi: 5
IIpepexBusurrep: Tamax  ewnmipicingeri
busnka-xuMusBIK KIHE OHOXHMHSTBIK
npouecrep, Kaiita  emuey eHipicrepi
OHIM/IEPiHiH CaNachiH KAMTAMACKI3 eTy
ﬁcnd-un.n_w:w:,....o_ﬂ 3€pTTE€Y MpaKTHKACHI,

MarucTpiik IMCCepTALMAHBI peciMuey xoHe
KOpray.

Kbickama Ma3MyHBI:
TaraM IbIK OGuoenimaep
CaJlaChIHIaFbl 3aMaHayu

ITonHig MakcaTsr:
TEXHOJIOTHSICEI
TYCiHiKTep,

Ko mucuumumnei: KV TPB6313-26
HaumenoBanume aucounInHb:
MHIIEBBIX OHONPOYKTOB

Kosnmvecrso akaneMuaecknx KPeAuToB: 5
IpepexBusuror: DH3UKO-XHMHUYECKHE %}
Onoxumuyeckue IIPOLIECCHI B MTHIIEBBIX
npou3sBo/cTBax, Obecnedyenne kayecTsa MPOLYKTOB
nepepabaTLIBAIOMIMX IIPOU3BOACTB
IocTpekBH3ATLI:  McCe0BaTEBCKAS NpaKTHKa,
O(opMIIEHHE H 3aIUTa MATHCTEPCKO JACCEPTAIIHH.
Kpatkoe onmcanme xypea Lens mucummmmHer:
TIONyCHHE HAy4HBIX 3HAHHH O COBPEMEHHBIX
NPENCTaBICHUAX B 00JIACTH TEXHOJOTHH MHINEBHIX
Ouonponykros, HHOBAITHOHHBIX METOIOB

Texunonorus

Discipline code: EC TPB6313-26

Name of discipline: Technology Of Food
Bioproducts

Number of academic credits: 5
Prerequisites:  Physico-chemical and
biochemical processes in food production.
Ensuring the quality of products of
processing industries.

Post-Requirements: Research practice,
Preparation and defense of a master's
thesis.

Brief description of the course: The
purpose of the discipline: to obtain
scientific  knowledge about modern
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ﬁmmum:mzb% TEXHOJIOTHSIApEIH  a3ipreyin
HHHOBAUMSIIBIK dAICTepi Typanbl FEUTBIME Giting
ally KSHE OJapblH CanaibiK KepCeTKiInTepin
3eprrey. byn kype 6inim NyIIBUIAp/a TaFaMIBIK
OuoenimMaepxi OHIipy NepCIeKTHBANAPEI,
MY3NIaTbUIFaH XoHE KenTipiiren mmommmzhn@a,
OPraHWKaJBIK  ecipiiren  Tamak OHIMEpiH
eHipy TCXHOJIOTHSACBIHBIH  epeKIIenikTepi
TYpausl Oinimai KanbimracTeipagss. [lon Oimim
ATymellapaa >KOFaphl  Canaib OHONOrUATBIK
TOJIBIKKAH B eHIMep i Ty aAbIH
TEXHONOTHSIBIK TpOLECTepiH Gackapy anicrepi
MEH Tacinnepin wurepy, Tamax OuoeniMaepin
OHTipyeri HHHOBAIMSIIBIK  ypaicTepai Tangay
JaFrIbLIapBIH aMBITAEL

Ilonnin oky marmkeci: TaMaK eHiMzaepin

eHipyne KOJIMaHbUIATHIH
MHKpOOpraHu3mMaepiin MOPDOIOTHANBIK,
buznonorusBIK XKoHE Guonorusneik
CpeKIIeniKTepin Ginesni; npe-, npobHOTHKTEP i,
ommeoax.ﬁnEm XIKTeY/t, onapasiy acep ety
zmmmmxw.z_.m, ASCTYPNI  alIBITBUIFAH CYT
OHIMJCPIHIH NPOOHOTHKANBIK CHNATTAMACKIH
XKYPprizeti; (yEKuHOHANILT TaMakTaHy yurig
OuoeHimumep eHIipy TEXHOJIOTHACHIH

oﬁhﬁoﬂnr PO - XoHE NPeOHOTHKANBIK TamMaK
OHIMJIEPIH ©HIipy/e OnoenimMnepain canansix
Kepcerkiurrepin Garanay anicrepin KOJIJJaHaTb1.

Pa3paboTKH TeXHOIOTrHii OHONpPONYKTOB U M3yueHue

HX Ka4YeCTBCHHBIX mOKasarened. JaHubIif Kypc
Gopmupyer y oOywalommxcs  3mamms o
HNEePCIEeKTHBAX NPOU3BOJICTBA MHIIEBBIX
OuonpoaykTos, 0COOEHHOCTX TEXHOJIOTHH

NIPOM3BOACTBA CYOIMMHPOBAHHBIX GuonpoaykTos,
OPraHMYECKH BBIPAIUECHHBIX IPOAYKTOB MHTAHHSL.
Jucnunmmsa pazsusaer y 00y9aromuxcs HaBBIKH 110
OCBOCHHIO METOZIOB H IPHEMOB yNpaBieHHs
TEXHOJIOTHYECKHMHU npoueccaMmu MOJTy4eHHs
BLICOKOKAYECTBEHHBIX GHONOTHYECKH MONHOIEHHBIX
TIPOAYKTOB, aHANH3y MHHOBALMOHHBIX TEHACHIUII B
TIPOH3BO/JICTBE IHIIEBBIX GHONPOYKTOB.

Pesyaprar  obyuenns AHCHMILIMHBI:  3HaeT
Mopdonoruyeckue, ¢usnonoruyeckue H
Ouosornueckne ocobennocTH MHKPOOPraHH3MOB,
HCIONB3yEMBIE  NPH  M3TOTOBJIEHHWH  IHINEBBIX
TIPORYKTOB;  MPOBOAMT  KiaccH(pHKaImio npe-,
NpoOHOTHKOB, CHMOMOTHKOB,  MEXaHH3M  HX
JAEHCTBHS, NpoOHOTHYECKYIO XapaKTePHUCTHKY
TPaIHIIHOHHBIX KHCIIOMOJIOYHBIX HOPOJIyKTOB;
paspabarbiBaer TEXHOJIOTHIO NPOH3BOJCTBA
OnonmponykToB ans  dymkuMoHanEHOrO NATaHUA,
HUMIIONB3YET  METOABI  OLEHKH  KAYEeCTBEHHBIX
Tokasateneii GHONpPOMYKTOB IpH Npou3BoJICTRE npo-
H NPeOHOTHYCCKHX MPOAYKTOB MHTAHHS.

concepts in the field of food bioproduct
technology, innovative methods for
developing bioproduct technologies and
studying their qualitative indicators. This
course forms students' knowledge about
the prospects for the production of food
bioproducts, the features of the technology
of production of freeze-dried bioproducts,
organically grown food. The discipline
develops students' skills in mastering
methods and techniques for managing
technological processes for obtaining high-
quality biologically complete products,
analyzing innovative trends in the
production of food bioproducts.

Result of the discipline: He knows the
morphological, physiological and
biological features of microorganisms used
in the manufacture of food products;
classifies pre-, probiotics, symbiotics, their
mechanism of  action, probiotic
characteristics of traditional fermented
milk products; develops technology for the
production of bioproducts for functional
nutrition, uses methods for evaluating the
quality indicators of bioproducts in the
production of pro- and prebiotic foods.

Ilonnin koaer: KK TPFP 6310-26

=o.m aTANyBI: DepMeHTTIK npenapaTrapsl
OHIPY TEXHOJIOTHSIChHI

>.hmhn_==m.:r_z KpeauTTep canbl: 5
ﬂwmvnzm:u:jd? Taram enimaepin OHIIPYIiH

FRUIbIMH _ Herisfepi, DyHKOMOHANABIK  skome

Koa pucopnunuei: VK TPFP 6310-26
HanmenoBanwe  muenmmmmms:: Texuonorus
TIPOH3BO/ICTBA (PEPMEHTHBIX NpeNapaTon
Konnuecrso akanemnuecknx KpeIuToRB: 5
Hpepexsusurer: Hayunsie ocroggr OPOH3BOJCTBA
TTHIIEBBIX IPOIYKTOB, TexHonorus

Discipline code: UC TPFP 6310-26
Name of discipline: Technology Of
Production Of Enzyme Preparations
Number of academic credits: 5

Prerequisites:  Scientific foundations of

food production, Technology of functional




_Sm?mmihmnﬁgm, aH

Taram OHIMJIepiHiH
TEXHOJIOTHSACHI,

ﬂcnqcoa-w:u:,:d_: 3eprrey npaktukace

Kyperein  kpickama Masmynsl:  Kypersig
MaKcaThl: TamMaK  eHepkocibine apHanraH
bepmenTTik npenaparrapsl OHIpY
TEXHOJIOTUSICBIHBIH NpPHHIANTED] MEH

CPeKIICINIKTepiH 3eprTey. [lon depmenTrik
TPeNapaTTapabIy Herisri yreMaapsr, XKIKTeNyi,
HOMEHKJIAaTypacsl MeH epekmiemiri TYpassl
TEOPHANBIK  KoHe NpPaKTHKANBIK  Gimimmi
KaJIBIITacThIpa b, Binim anyuisUiap
dbepmentrep men bepmenTTik npenaparrapas!
TaMak eHepkacibinae THimui Onokaranmsarop
periHge naWganany s Talgaik ananel KoHe
Kasipri 3amasrel OHIIpicTi YHBIMAACTEIpY 2,
4CCOPTHMEHTTI KaJBIITACTHIPY/Ia JKoHe OHIMHIH
OHONOTHSTBIK TONBIKTEFEH KamMTamackeI3 eryne
OroTexHONMOrHAMBIK a;icTepai Konnana anams.,

Mounin  oky mormskeci: a3bIK-TYJIK
eHzipicinne  depmenTTik npenaparrapis
KolnaHy canaceinparsr 3amanayu ypaicrepre we,
bepmenTTik npenaparrap OHIIpiciHzae

KOJIMAHBUTATEIH  TEXHOJOTHSITBIK nporuecrepai
Tangaiael, Tamak OHEepKacibinge ¢epmentrik
HPCIapaTTapabl  KomnaHy GONBIHINA FHUTEIMK
3€pTTeyNep xKyprizexi.

e%mgﬁﬁmmbmmrﬂm H CIICHHAIM3HPOBAHHBIX

IHINEBBIX IPOAYKTOB

Mocrpexsusnre:: Hccnenoparensckas npakruka

Kparkoe onncanne Kypca: Llems kypca: usyuenue
NPHHIIAIIOB H ocobeHHOCTEHl  TexXHONOrHH
NPOH3BOACTBA  (hepMEHTHBIX IpenapaTtos s
ITHILEBOM IIPOMBINITIEHHOCTH. Hucuunnuna
(opmupyer Teopernueckue u NPaKTHYECKHE 3HAHUS
o0 OCHOBHBIX MOHATHAX, KnaccHpHuKamu,
HOMEHKJIATYpel ¥ cnenupuyHOCTH (bepMenTHBIX
npenaparos. O6yuarommecs CMOTYT aHaIM3HPOBATH
HCIIONB30BaHHE  (epMEHTOB m (epmeHTHBIX
IIpenapaToB Kak 3¢ dekTuBHBIX OHokaTan3aTopoB B

TAIIEBOH  NPOMBIIIICHHOCTH M NIPUMEHHTH
Ouorexnonoruyeckue IIpHEMBI B  OpraHU3alMU
COBPEMEHHOIO  NPOHM3BOJCTBA, bopmuposanuu
ACCOPTHMEHTa M O0ecrevYeHHss GHONOrHYECKOl

NIOJIHOICHHOCTH MPOJIYKTa.

Pesyabtarer ofywenms mmenmmmmnmn: BJIAJICET
COBPEMEHHBIMH TEHACHIHAMHA B obnactu
NPUMEHEHHUS (depmenTHBIX npenapaTos B
TIPOM3BOACTBE MPOAYKTOB NHTAHHS, aHaTH3upyeT
TCXHOJIOTHYECKHE  MPONECCH, MNpHMEHSAeMble B
NPOU3BOJICTBE (hepPMEHTHBIX NpenapaToB, MPOBOIUT

Hay4qHbIC  HCCICNOBAHHS 10  MCIONB30BAHHIO
depmeHTHBIX Ipenaparos B HOHIIEBOM
IPOMBIIIIEHHOCTH.

and specialized food products.
Post-Requirements: Research practice
Brief description of the course: The
purpose of the course: to study the
principles and features of the technology of
production of enzyme preparations for the
food industry. The discipline forms
theoretical and practical knowledge about
the  basic  concepts, classification,
nomenclature and specificity of enzyme
preparations. Students will be able to
analyze the use of enzymes and enzyme
preparations as effective biocatalysts in the
food industry and apply biotechnological
techniques in  organizing modem
production, forming an assortment and
ensuring the biological usefulness of the
product.

Result of the discipline: He is familiar
with modern trends in the use of enzyme
preparations in food production, analyzes
technological processes used in the
production of enzyme preparations,
conducts scientific research on the use of
enzyme preparations in the food industry.

ounin koapl: TK ITTPO 6314-26

ITon aTaaysn: Tamak CallaChIHIark
HHHOBAIHSJIBIK TEXHUKA MEH TEXHOJIOTHsLIap
AKaneMusLIBIK Kpeaurrep keJiemi: 5
H—_uo—.a:w:w:jnw“ Taram enimaepin OHJIIpyIIiH
FBUIBIMH  Heri3zepi. Taram  enmipicingeri

Guorexnonorusap. Er-cyr OHIMJIEpiHiH

Kon nucumnanner: KV ITTPO 6314-26
HanmenoBanme aucnmmmnne:: HrHoBanmonusle
TEXHHUKH U TEXHOJIOTHH B IHINEBOI OTpacH
Kosmgecrso akagemuuecknx KpPeauToB: 5
IlpepexBusuter: Hayunsie ocHomg NPOM3BOJICTBA
THIICBEIX MPOAYKTOB. BHOTeXHONOrMH B mumeBoMm
NPOHU3BOACTBE.  BHOTeXHOMOrHYeckue METOBI

Discipline code: EC ITTPO 6314-26
Name of discipline: Innovative
Equipment And Technologies In The Food
Industry

Number of academic credits: 5
Prerequisites:  Scientific foundations of

food production. Biotechnology in food




ﬁ'g TaraMJbIK,

KYHJIBUIBIFBIH
GHOTeXHOTOrHSITBIK azicrepi.
IocTpexBuzurrep: 3eprrey
Marucrpnix muccepraumsnm
KOpray

Kypersin  kpickama Masmynbl:  [ToHHIg
MaKcaThbl: TaMaK eHepKaci6i K3CiNOPBIHAAPHIHBIH
HHHOBAIMSIIBIK  laMy  MaceneNepin 3eprrey.
Kypc Texnuka Men Ttexmomorusmps KETLIIipy,
A3BIK-TYJIK KaCINOPBIHAAPKIHAA OHIMHIK canacss
MEH WBIFBIMIBUIBIFBIH APTTHIPY VIMiH FHUTBIME
3epTTeynep Typamsl Gimimui KaJIBIITacTHIPaIbI.
biniM anymeimap tamax OHIMJIEPIH eHipyaiH
3aMAHAYH WHHOBAUMAIGIK TEXHHKANAPHI MeH
TCXHOJIOTHSANAPEIH  HMIepe  anampl;  cana
nvom:ouvﬁhmnr_sz HHHOBalMsIapra
GeifiMainiriniy  werisri haxropnapsn Tamnay
AAF/IBUIAPEIH UTepeNi; oHipicke HHHOBAIHSJIBIK
TCXHUKANApD MEH TEeXHOJOTHSIAPIBI eHTi3ymi
Garanaii anangr.

Ionnin oky marmkeci: OHIMJEP/IH canachlH
ApPTTBIPY YIIIH JkaHa OyBIH Tamak OHIMJIepiH

JKOFapbUTaTY BN

HPaKTUKACHI,
peciMaey xoHe

OHIIpYIiH 3aMaHayu TEXHOJIOTHSLIAPhIH
KOJITaHYABl FBUIBIMH HEeTi3nelai, sxaHa Oysin
OHIMIEpiHiy TEXHOJIOTHSIADEIH  JKETLIAIpY
CanacklHAa 3epTTeyniH 3amaHaym axmicTepin
MEHTrepei.

[IOBBIICHHS MHINEBOH LEHHOCTH MSICO-MOJIOYHOI
NPOAYKIIAH.

IocrpexBmsurur:  Wccnenosarensckas MpaKTHKa.
Odopmnenne u 3ammura MarucTepcKoii auccepranuy.
Kparkoe onmcanne Kypca: llens JMCHMILTHHEL
U3yHCHHE BONPOCOB WHHOBALMOHHOTO pPa3BHTHS
NPEANPUATHI THIIEBOH NPOMBINLIEHHOCTH. Kypc
¢Gopmupyer 3nanus 0 Hay4YHBIX HCCIICIOBAHMUAX JUIS
COBCPUICHCTBOBAHUS TEXHHKH M  TEXHOJOTHH,
TOBBIICHHS KAaYecTBA M BHIXOAA NPOAYKUHH Ha
THIEBBIX npeanpusathsax. O6ydarommecs cmoryt
OCBOHUTBH COBPEMEHHBIE HHHOBALIHOHHBIE TEXHHKH W
TCXHOJIOTHH NPOW3BOACTBA NHIUEBBIX NPOXYKTOB;
NPHOOPETYT HABBIKM AHAIM3a OCHOBHEIX daxropos

BOCIIPHMMYHMBOCTH  TIpe/IIPUSTHIA OoTpaciu K
HHHOBALlUAM; CMOTYT OILIEHHTH BHEJIDEHHS B
TIPOH3BOACTBO HHHOBAIIMOHHBIX TEXHHK H
TEXHOJIOTHH.

Pesyasrar 00yYeHHs HCHHILIHHBL: HAay4YyHO
000CHOBEIBaBaeT IIPUMEHEHHE COBPEMEHHBIX

TEXHONIOTHH TPOM3BOJACTBA NPOAYKTOB IHTAHMS
HOBOIO IIOKOJICHHS JUIS MOBBIIEHHS KadecTBa
[POAYKTOB, BIANCeT COBPEMEHHBLIMH METONAMH
HCCICNOBaHUA B 06JacTH COBEpIICHCTBOBAHHS
TEXHOJIOTHii TPOTYKTOB HOBOT'O MTOKOJICHUSL.

production. Biotechnological methods of

increasing the nutritional value of meat and

dairy products.

Post-Requirements:

Research practice. Preparation and defense

of a master's thesis

Brief description of the course: The

purpose of the discipline: to study the

issues of innovative development of food

industry enterprises. The course builds

knowledge about scientific research to

improve engineering and technology,

improve the quality and yield of products

in food enterprises. Students will be able to
master modern innovative food production
techniques and technologies; acquire skills
in analyzing the main factors of the
industry's susceptibility to innovation; will
be able to evaluate the introduction of
innovative techniques and technologies
into production.

Result of the discipline: scientifically
justifies the use of modern technologies for
the production of new generation food
products to improve the quality of
products, owns modern research methods
in the field of improving the technology of
new generation products.
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ITonnin xoxw1: TK ITPPS 6314-26

ITon aranyer: Tamak IIHKI3aTTapelH OHICYIH
MHHOBALMATBIK TEXHOIOTHsIapHI
AKaneMusIIBIK KpeauTTep Kojemi: 5
IpepexBusutrep: Taram OHIMJICPIH OHIPYIIH
PRUILIMH  Herisnepi. Taram  emgipicimmeri

Onorexnonorusap. Er-cyr OHIMIepiHiH

Kon muenunauner: KV ITTPO 6314-26
HaumenoBanue AUcHMIIHELI: M HHOBamHOHHBIE
TEXHOJIOTHH nepepaboTKH MUIIEBOTro CBHIpbA
KoanvecTBo akagemuyecknx KpeauToB: 5
Ipepexsusure: Hayunpie ocHOBEI MPOM3BOJICTBA
IIHINCBBIX MPOAYKTOB. BHOTeXHOMOrMH B mumeBoM
IIPOH3BO/ICTBE. BHOTexHOMOrHUEeCKHEe METO/IBI

Discipline code: EC ITTPO 6314-26
Name of discipline: Innovative
Technologies For Processing Food Raw
Materials

Number of academic credits: 5
Prerequisites:  Scientific foundations of
food production. Biotechnology in food




TaraMIbIK  KYHIBUIBIFBIH XKOFaphLIaTy AbIH
OuoTexHONOTHsIIBIK axicrepi.
Hocrpexsusnrrep: 3eprrey  mpaktukackl,

Maruetpnik  aucceprammsias: peciMziey xoHe
Kopray

Kyperbin  kpickama Masmynbl:  [ToHHig
MaKcaThbl: TaMaK eHepKaci6i KaCINOPBIHIapBIHBIH
HHHOBAIMAIBIK  Jlamy MaceneNniepin  3eprrey.
Kypc Texnmka men TEXHOJIOTHSIHBI JKETLIIipy,
a3BIK-TYJIIK KaCilOpEIHaphHa @HIMHIH canacsl
ME€H UIBIFBIMIBUIBIFBIH apTTBIPY YUIH FBUIBIMH
3CpTTEYNep Typansl Gimimui KaJIbIITacTBIPaIbL.
BiniM anymmeimap ramax OHIMIEPIH eHipymiK
3aMaHayH HMHHOBALMSIIBIK TEXHHUKANapsl MeH
HQXIO.:OEEN@WE Hrepe allankel; cana
KOCIOPBIH JapBIHbIH HHHOBaIMsIapra
OelliMainirinin  merisri baktopnaps  Tammay
AArJIBUIapbIH HTepesti; eHmipicKe HHHOBAIHSUTBIK
TeXHHKaNap MeH TEXHOJIOTHSIAP/BI  eHTi3y i
Garanaii anaygr.

Ilonnin oky mormskeci: OHIMIEpIIH canacsH
apTTBIPY YINiH aHa GyblH Tamax eHIMJIepiH

TIOBBINICHAS NHILEBOH HEHHOCTH MSCO-MOJOYHON
HPOIYKIIHH.

IMocrpexBuznre:: Uccnenoparensckas npaxruxa.
Odopmnenne u 3amura MaruCTepcKoi uccepramnmm.
Kparkoe onmucanme Kypea: llens aucnmmumssr:
H3YHMEHHE BOIPOCOB WHHOBALMOHHOTO pPA3BUTHS
TIPEANIPAATHH NHINEBOH NPOMBIILIEHHOCTH. Kypc
¢opmupyer 3nanus o HAYYHBIX HCCIIEOBAHMAX JUIS
COBCPIIICHCTBOBAHHA TEXHUKH | TEXHOJIOTHH,
TOBLIICHAS KayeCTBA M BBIXOAA NPOAYKIHH Ha
[HIEBBIX npeanpuaTusx. O6yuarommecs CMOTyT
OCBOHTP COBPEMEHHBIC WHHOBAIHOHHBIE TEXHHUKH K
TEXHOJIOTHH TIPOH3BOACTBA IMHIIEBBIX MIPOJYKTOB;
IPHOOPETYT HABBIKH aHATH3a OCHOBHEIX thakropon

BOCIIDHEMYHMBOCTH  TIpenpusiTHii OTpaciH K
HHHOBallUSIM; CMOTYT OLECHHTH BHEIpEHHUd B
IIPOM3BOJICTBO  HMHHOBAIHOHHBIX TEXHUK H
TE€XHOJIOTHii.

PesyawTar 00y4eHHst JHCHMIUIHHBL: Hay4Ho
000CHOBEIBaBaeT NpHMEHEHHE COBPEMEHHBIX

TEXHOJIOTHH NpOM3BOACTBA NPOAYKTOB IHTAHHS
HOBOTO IIOKONICHHS Ui TOBBILEHHS KaYecTBa

production. Biotechnological methods of
increasing the nutritional value of meat and
dairy products.

Post-Requirements: Research practice.
Preparation and defense of a master's
thesis

Brief description of the course:

The purpose of the discipline: to study the
issues of innovative development of food
industry enterprises. The course builds
knowledge about scientific research to
improve engineering and technology,
improve the quality and yield of products
in food enterprises. Students will be able to
master modern innovative food production
techniques and technologies; acquire skills
in analyzing the main factors of the
industry's susceptibility to innovation; will
be able to evaluate the introduction of
innovative techniques and technologies
into production.

Result of the discipline: scientifically

OHIIPYIIH 3amaHayu . TCXHONOTHMANApBIH | NPOAYKTOB, Biageer COBPEMCHHBIMH ~ MeToNaMH | justifies the use of modern technologies for
KOILIaHYZABI FBUIIME Herismelimi, skaHa OysmH | mccnenoBanms B obmactn COBEpIICHCTBOBaHHS | the production of new generation food
OHIMACPIHIH  TeXHONOrHANAPLIH XKETiNAipy | TexHOMOrMit IPOXYKTOB HOBOTO MOKOJICHHS. products to improve the quality of
cajaceIHia products, owns modern research methods
in the field of improving the technology of
TR - new generation products.
oH KO/bI: TK  BKhPP  6315-26 Konx mucumnmmmmer: KV BKhPP 6315-26 | Course Code: EC BKhPP 6315-26
Ilon  arayer:  Taram OHIMAEpiH  cakray | HammeHoBanme AMcnMniIHABL:  Buotexuonoruu | Course Title: Biotechnology of Food
OroTexHOMOTHSICH XpaHeHus IHIIEBBIX NpoAaykToB | Storage
AKaZeMHSLTBIK KPeAuT caHbl: 5 Kommvecrso  akagemmueckux KpeauToB: 5 | Number of Academic Credits: 5
ﬂtaﬁmzuﬁ:ﬁ:ﬁ? Frumsvu 3eprreynep xoHe | IlpepexBusuToI: Hayuneie wuccneposanms wu Prerequisites: Research Methodology and
SKCIIEpHMEHTTI YHBIMZACTHIPY, | opranmsans 9KCIIEpHMEHTA, Texunonorust | Experimental Design, Technology of
OYHKIHOHAIIBIK  skoHe apHaiibl  TaraM | GYHKIUHMOHANBHEIX " ClienaMsupoBaHtblX | Functional and  Specialized  Foods,




mm.ihouh.mm; TEXHOJIOTHSCHI, Et-cyr
OHIMJIepiHiH TaraMJIbIK KYH/IBUIBIFBIH
apTTBIPYABIH  GHOTEXHONOTHSUIBIK azicTepi,

Taram enimzaepin OHJIIPYIiH FEUTHIMH Heri3zaepi.
HMocrpexBusurrep: Tarampeik mmkisar men
Taram OHIMIEepiHiH KOHTAMHHAIUSCHI,
Taramarix Guenimzep TEXHOJIOTHSACHI,
DepMmenTTiK npenaparrap OHIIpy
TEXHONOrusACkl, TaraMabIK MHKI3aTTEL OHICYIiH
HHHOBALMSIBIK TEXHONOTHSIAPEL.

IMonnin KbICKama CHIIATTAMACKI:
ﬂo.mmmm MaKCaTel: TamaK INHKI3aTBI MeH
OHIMJEpiHiH  cakTay Mep3iMiH  y3apTymsl,
OJNApABIH Kayinci3iri MeH camackin apTTBIPYIEI
KaMTamackeI3 eTeTiH 3amMaHayH
OroTeXHOMOrHTBIK azicrep MeH npouecrepai
3epTTey. giegﬁﬁmmmwzh%&: peui,
depmenTanus, OGuokoHcepBarnus,
Guomnporexius, AUIBITKEI MJJIEHHeTTepi,
dbepmentrep, HHHOBAIMSIIBIK Kanrama

MaTepuanzapel XoHe OHIM camachiH LU PITBIK

mmmwsmw TEXHOJIOTHSANAPBl  KapaCThIPhUIAIbL.
Biniv  anymginap OHIMHIH  TYpaKTBUIBIK
emﬁovhmwzm Tanpam,  cakray — omicrepin
HEeri3eimi.

ITonpi . OKYy HITHIKeJIepi:
TaraM eOHIMJEpi MeH TaraMIBIK IIHKI3ATTHI
CaKkTaynplH  3amaHaym OHOTEXHOIOTHSITBIK

Tacuinepin  Gineni; CaKray Ke3iHJeri OHIMHIH
TYPaKkTBUIBIFBI MEH Kayinci3mirin alKBIHIAN THIH

HIIEBBIX NPOAYKTOB, BHOTEXHONMOrHYeCKHE METOTBI
HOBBILICHHS MHUIICBONH LEHHOCTH MSCO-MOJIOYHOIM
lpoxykumu, Hayunble ocHOBHI mpomseoxcTBa
IMHIIEBBIX TPOLYKTOB.

Hoctpexsusutsr: Kontamunanus IHIIEBOTO CHIPhS U
IIHIICBBIX  MPOAYKTOB, TexXHOIOrus ITHIIEBBIX
GuomnpomykTos, Texuonorus NPOH3BOJICTBA
bepMeHTHBIX [penaparos, WuHoBanmonnkIe
TEXHONIOTHH 1epepaboTKH MHIIIEBOrO CBIPBA.
Kparkoe onucaHue

Lens  mucuummnesr: H3YYCHHE  COBPEMEHHBIX
OMOTEXHONIOTMYECKHX  MEeTONoB M NIPOIIECCOB,
obecneynBaromux NPO/IICHHE CPOKOB XpaHEHHS
[INIIEBOro  CeIpbi M  NPOAYKTOB  ITHTAHHS,
MOBBIIEHHE HX 0e30macHOCTH W  KayecTBa.
Paccmarpusarorcs poJB MHKPOOPraHH3MOB,
(depmenTanus, OnokoHcepBanus, 6uonporexnus,
IpUMEHEHHE 3aKBacoK, bepmenTos,
MHHOBAIIHOHHBIX  YIIaKOBOYHBIX MATEPHANOB |
IHQPOBBIX  TEXHONOTHi MOHHTOPHHTA Ka4yecTsa.

Kypca:

Obyuarommuecs aHAU3UPYIOT (axTopsl
CTa0HIIBHOCTH H OGOCHOBBIBAIOT METObI XpaHEeHUs
IPOYKIHH.

PesyabTar oby4enus AHCHHILIHHBI:
3HACT COBPEMEHHbIC GHOTEXHONOIHYECKHE MOXOIBI
K XpaHEHHUIO IHIIEBBIX IIPOTYKTOB H
NPOIOBOJILCTBEHHOTO CBIPbS, aHaJIM3HpyeT

MHKPOOHONIOTHYECKHE ¥ GHOXHMHYECKHE IPOLIECCHI,
ONpeNeNsiomue CTabHIBHOCT M 6e30macHOCTH
TPOAYKIMH INPH XPaHEHHWH, a TaKke (aKTOPEL,

Biotechnological Methods for Enhancing
the Nutritional Value of Meat and Dairy
Products, Scientific Principles of Food
Production.

Postrequisites: Contamination of Food

Raw Materials and Food Products,
Technology of Food Bioproducts,
Technology of Enzyme Preparations

Production, Innovative Technologies for
Processing Food Raw Materials.

Course Description:
The purpose of the discipline is to study
modern biotechnological methods and
processes that ensure the extension of the
shelf life of food raw materials and
products, as well as improving their safety
and quality. The role of microorganisms,
fermentation, biopreservation,
bioprotection, starter cultures, enzymes,
innovative packaging materials, and digital
technologies ~ for  product  quality
monitoring are considered. Students
analyze factors of product stability and
Justify storage methods.

Learning Outcomes:
demonstrates knowledge of modern
biotechnological approaches to storage of
food products and raw materials; analyzes
microbiological and biochemical processes
determining product stability and safety

mevomxohmﬁ:mhzz KOHE  OHOXMMHSUIBIK | BUHSIONIHE  Ha CpOKHM  roxHocTH  mumeskx | during storage, as well as factors affecting
npouecrepi, COHJai-aK TaraM OHIMIEpiHiH | IPOaYKTOB; IIPOBOZIUT Hay4yHble HccnenoBanus B | shelf life; conducts scientific research in
KAPaMIBUIBIK  Mep3iMiHe  acep  ererin | obmacTn GuorexHonornu XpaHeHUs u | the field of storage biotechnology and
¢daxropnapupr Tanjaiael; TaraMm  Kyienepin OnOKOHCepBalMKM  mHImEBBIX chcreM;  Buazeer | bioconservation of food systems; applies
CaKTay >KoHe Onokonceppaimsnay CalachlHNa | COBPEMEHHBIMH  METONAMH | naboparopusM | modern methods and laboratory equipment




FRUIBIMH 3epTTeynep Kyprizeni: caKTay KesiHje

Taram OHIMJIepiHiK MHKPOOHOIOTHSIIBIK
TYPAaKTBUIBIFBIH,  (epmenTTEp Oencenainirin,
Onokoncepsanus THiMAINTIriE sKoHe canachlx
Oaranay ey 3aMaHayH azicrepi MEH
—{ 3CPTXAHANBIK XKaGABIKTAPLIH MEHTepesi.

obopynoBanuem mns ouenkn MHKPOOHOIOrHYECKOH
crabHIIBHOCTH, aKTHBHOCTH (epmenToOB,
OHOKOHCEpBaUMK W KadecTBa MHIIEBBIX IPOIYKTOB
TPH XPaHEHHH.

to assess microbiological stability, enzyme
activity, bioconservation efficiency, and
quality of food products during storage.

22 | Ilonnin koaer: TK TPOVS 6315-26

ITon aTajysl: ZEEER.EEE JKoHE KaiTaiama
LIMKI3aTTHI KaiiTa OHJIEY TEXHOJIOTHSICEI
AKaneMHusIBIK KPeIHuTTep CaHbI: 5

pepexsusurrep: DyHKIHOHANABI  KoHE
MaMaHIaH IBIpBUTFaH TaMaK  ©HIMJEpiHiH
TEXHOJIOTHSICHI, Taram eHipiciHeri
TOCKAyBLIIap TEXHOJIOTHSCEL.
Iocrpexeusurrep: MarucTpiik
AHCCEPTALMSHEI peciMaey JKoHe KOpray, 3epTrey
IPaKTHKACKI

Kyperpig KBbICKAINA MAa3MyHbI: ITonHIH

MakcaTsr: pecypc yHemaeymi TEXHOJIOTHsiIap
CallaChIHNArel Macenenep i 3eprrey. Ilon Gimim
alymelapaa TaMaK eHepKacibinge
KOJIAHBIIATBIH  KaNABIKTAD MeH KaiiTanama
IIMKI3ATThl KalTa eHaeymin 3aMaHayu ojicrepi
Typansl Ginim xyitecin Kanemracteipansl. Kype

mwenbepinge 6isim allymsuiap Tamax
OHCPKICIOIHIH KaNIBIKTapsl MeH KaiTarama
IIHKI3aTBIHBIY Kayincisgiria Garanay

AAFNBUIADEIH  JKOHE  ONap/IbI GyHKUHOHANBIK
MaKcaTTarsl aHa TaMak eHIMJIepiH 33iprey
YUIIH YTRIMIBI Daiiaanany st MEHTepe/Ii.

ﬂﬂ::i OKY HITHIKeCi: TaMaK eHepKacibGime
NaHlaNnaHbUIaATEIH MIHKI3aT KaJIIBIKTapbiH KaiiTa
OHICY  Kayincizmirinig Kasipri  3aMaHFbI
Macenenepin MEHIepreH, KaJIIBIKTaP JTBIH
KayillCi3Mirin  xoHe ana TaMaK _©HIMJepiH

Kon muenunummnei: KV TPOVS 6315-26
HanmenoBanme aucnmmimms:: Texnomorus
II€pepabOTKH OTXOJOB U BTOPHYHOTO CBIpBA
Koamuecrso akagemuuecknx KPeauToB: 5
IpepexBusurbr: TeXHOMOrHS (GYHKIHOHATBHEX
CHeHHATH3HPOBAHHBIX MHIIEBBIX MPOJYKTOB,
Baprephebie Texnonornu B mumensix IIPOHU3BOJICTBAX.

ocrpexeusnre:: opopmieHHe W  3ammTa
MAaruCTepCKOil  JHCCEpTalMH, HCCIIEN0BATEIECKAS
NpaKkTHKa

Kpatkoe onmcanmme xypea: Lens pucumnmmus::
H3yYeHue BOIIPOCOB B obnactu
pecypcocOeperarommx  TeXHOIOTHii. Jucuunnuna

Gopmupyer y obyuarommuxcs CHCTEMY 3HaHHH O
COBPEMCHHBIX METOJaX IepepaboTKH OTXOAOB H
BTOPDHYHOTO CBIPbSl, HCIONB3YEMBIX B IHINEBOI
[pOMBIIITICHHOCTH. B pamkax Kypca obyuwarommuecs
NPHOOPETYT HAaBBIKH 10 OlEHKe Oe3onacHocTH
OTXONOB M BTODMYHOTO  CBIPS  NHIIEBOl
IPOMBIIUICHHOCTH U MX PallHOHAILHOE PHMEHEHHEe
UL pa3pabOTKH HOBBIX IMHINEBBIX MPOIYKTOB
(ynxunonansHOro HazHaYeHHS.

Pesynbrar obyuenns aumcmmmammen: BJIajieeT
COBPEMEHHBIMH BOIIpOCaMH 6e3onmacHocTn
EpepaboTKH OTXOHOB CHIPBS, UCIIONB3YEMBIX B
NTHIIEBOMR TIPOMBIIIICHHOCTH, OLIEHMBaeT
Oe3onacHocTs OTXOIOB H paluoHansHoe
[IPHMCHCHHE JUI pa3spalOTKM HOBBIX IHINEBBIX
[IPONYKTOB, NPUMEHSET B HAYYHBIX HCCIIEIOBAHHSX

Discipline code: EC TPOVS 6315-26
Name of discipline: Technology Of
Waste And Secondary Raw Materials
Processing

Number of academic credits: 5
Prerequisites: Technology of functional
and specialized food products, Barrier
technologies in food production.
Post-Requirements:  Preparation  and
defense of a master's thesis. Research
practice

Brief description of the course: The
purpose of the discipline: to study issues in
the field of resource-saving technologies.
The discipline forms a system of
knowledge among students about modern
methods of recycling waste and secondary
raw materials used in the food industry. As
part of the course, students will acquire
skills in assessing the safety of waste and
secondary raw materials of the food
industry and their rational use for the
development of new functional food
products.

Result of the discipline: He is familiar
with modern issues of the safety of waste
processing of raw materials used in the
food industry, evaluates waste safety and
rational use for the development of new




a3iprney YUIlH  yTEIMIBI naianany s
mm*..mbmm.nz, FRUIBIMH ~ 3€pTTEyJIepie  Tamak
OHIMIIEPiHIH XHMHUAJIBIK ~ 3aTTapMeH  jKoHe

TOKCHHICPMEH J1aCTaHYBIH AHBIKTAY azicTepin
KOJIJIaHa Ipl.

METOAbI onpeaeneHus 3arpsi3HeHus ITHINEBBIX
HOPOAYKTOB XHMHYECKHMHA BEIIeCTBaMH H
TOKCHHaMH.

food products, applies methods for
determining food contamination with
chemicals and toxins in scientific research.

Ionnin koxer: TK KPSPP 6316-26

Ion aranyer: Tamak mukisarsr MEH TaMak
OHIMIEPiHiH KOHTAMUHAIHSICET

AKaJeMHAIBIK KPeauTTEp CaHbl: 5
Ipepexeuszurrep: Tamak  ewmmipicianeri
exumzm-xxéh!x XKKoHEe OHOXHUMHSUTBIK
liponectep, Onim canackn 6ackapy.
Hocrpexsusnrrep: MarucTpIik
AMCCEPTALMSHEBI peciMIey JKoHE KOpFay.
Kyperbin kpickama MAa3MYHBI

Ilonnin maxcarsr: TaMaK eHiMJepi MeH a3bik-
TYNK  IMKi3aTeIH NacTaymbsl  3aTTapMeH
JlacTay b1y 03EKTi Macerenepiu,
ACKOHTAMHHALMAHBIH ~ 3aMaHayH azlicTepin
3eprrey. Ilon  6inim anymbuiapia  Tamak
OHIMJIEpiHE  yiIBI 3aTTapABIH  Tycy Typliepi,
Tamax eHiMJiepine KOHTAMHHaHTTAP/IBIH
TYCYiHIH amnsig Iy XOHE ONapJBIH aNIbIH ary
axicrepi TypaJlbl FBUIBIMH Gimimui
KanemracTeipansl.  Bixim anymsutap Tamak
OHIMJIepi MeH A3BIK-TYJIK MIHKI3aTHIHBIY Kayinri
3aTTapMEH JIaCTaHYBIHBIH HETi3ri KOJIApbIH
Tanjgad  ananel, arsara TYCETIH JlacTaymsl
3aTTap/blH  GacCEIMABUIBIFBIH  KoHE anam
JCHCAYIbIFbIHA Kayin-karepi Oaranay
AarbUIapeiHa He 60mael.

Ionnin oxy woTmkeci: KOHTaMHHAaHTTapMeH
TaMaK eHIMIepi MeH a3BIK-TyIik IIHKI3aTHIHBIH
JIaCTaHYBIHBIH ©3€KTi Macenenepin Gineni, Tamak

IIHKI3aThl MCH a3bIK-TyJliKKe YBITTHI 3CEp eTeTiH

Koa pucnunimnns: KV KPSPP 6316 -26
HanmenoBanne pucummamun:: Kontamunanus
ITHINEBOTO CHIPBS M MHIIEBBIX MPOIYKTOB
Konmuecrso akanemnuecknx KpeauToB: 5
IIpepexBusnTer: DH3HKO-XUMHYECKHE |
Ouoxumuyeckue IIPOLIECCHI B NHINEBEIX
IIPOM3BOJICTBAX, YNpaBlieHHE KauecTBOM IPOJTYKITHH
[MocTpexBmsutel:  opopmienne u 3amuTa
MarucTepckoit quccepranuu

Kparkoe onmcanme xypea: Lens mucuunnuner:
H3YYCHHE aKTyalnbHBIX BONPOCOB  3arps3HEHHSA
[THINEBEIX MPOJYKTOB H MPOJOBONLCTBEHHOIO CBIPbA
KOHTaMHHaHTaMH, COBPEMEHHBIX METO/IOB
ACKOHTaMHHaluMH.  [Jlucuummmea  popmupyer y
oOy4arommxcss  HaydHsle  3HaHMS O BHJAX
TIOCTYIUICHHS! B MNPOAYKTHI MHUTAHHS TOKCHYECKHX
BEIIECTB, NPOQHIAKTHKH NOCTYTUICHUS
KOHTAMHHAHTOB B NPOAYKTEI MHTAHUS H METOIOB HX
NIpeI0TBpaNICHHUS. Ob6yuarommecs CMOTYT
aHAM3UpOBaTh  OCHOBHBIE IYTH  3arpsi3HEHHS
[HINEBBIX MPOAYKTOB H NMPOAOBOJIECTBEHHOTO CBIPbs
ONaCHBIMH  BEINECCTBAMH, TPHOOPETYT HABBIKH
OHCHKH NPHOPHTETHOCTH 3arpA3HSIOMIMX BEIIECTB,
TOCTyNaroOmKUX B OPraHU3M H PHCKA 30POBBIO
YeJI0BEKa.

Pesynerar obywenmss aumcummimmb:: 3HaeT
AKTyalbHBIE MNPOOJNEMBI 3arps3HEHMS HINEBBIX
MPOAYKTOB W  NpPONOBOJNLCTBEHHOTO  CHIPBS
KOHTAMHHAHTAMH, aHAIM3UPYeT KiIaccHpHKAIHIO

XHMHYECKHX BEUIECTB, BBIZBIBAIOIIHX TOKCHYECKOe

Discipline code: EC KPSPP 6316 -26
Name of discipline: Contamination Of
Food Raw Materials And Food Products
Number of academic credits: 5
Prerequisites: Physico-chemical and
biochemical processes in food production,
Product quality management.
Post-requirements:  Preparation
defense of a master's thesis.

Brief description of the course: The
purpose of the discipline: to study topical
issues of contamination of food products
and food raw materials with contaminants,
modern methods of decontamination. The
discipline forms students' scientific
knowledge about the types of toxic
substances entering food, the prevention of
contaminants entering food and methods of
their prevention. Students will be able to
analyze the main ways of contamination of
food products and food raw materials with
dangerous substances, acquire skills to
assess the priority of pollutants entering
the body and the risk to human health.
Result of the discipline: he knows the
current problems of contamination of food
products and food raw materials with
contaminants, analyzes the classification of
chemicals that cause toxic effects on food
raw materials and food products, as well as

and




[ XHMUSIIBIK  3aTTap/big KIKTeNyiH, COHIaii-aK
TaMaK  eHiMzepiHiy JaCTaHYBIHBIH  Herisri
KOINapelH  Tanpaiizsl, TaMaK  eHiMzepiHig
SKONOTUSsIIBIK Kayirnciziri CalachlHa FHUIBIMH
3€pTTeyNep Kypriseni, TaMaK INHKI3aThl MeH
TaMaK eHIMIEpiHiH JIACTaHYBIH JKOHE OJIap/IBIK
JlaCTaHyBIH Oaranay yImie rFeusmMp amicrep Men
3aMaHayn annapatypanapisi MEHrepreH amam

; ACHCAyJIbIFBIHA Kayir TOHZIpe .

BIHSHHE Ha MIUIIEBOE CHIPhE U NPONYKTHI MUTAHKS, a
TAIOKE OCHOBHBIE NYTH 3arps3HeHHs IPOYKTOB

obnactn  skonorugeckoii 6e3omacHocTH ITHILEBBIX
NPONYKTOB, BIANeeT HayYHBIMH MeToaMHU H
COBpPEMEHHO# anmnaparypoii s OLICHKH
KOHTAMMHAHTOB ITHIIEBOrO CBIPbS M IHIIEBBHIX
NPOJYKTOB M HX pHcKka 30POBEIO YEJIOBEKA,

the main ways of contamination of food,
conducts scientific research in the field of
environmental food safety, owns scientific
methods and modern equipment for
assessing contaminants of food raw
materials and food products and their risk
to human health.
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