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ITonnepain skoHe UHKJIEPAIH aTAybI
IIouHiIH KbICKAIIA MA3MYHbI

HaumenoBanue npKJI0B H IHCHHILINH
KpaTtkoe conepxanne IHCHHILIHHBI

Names of cycles and disciplines
Summary of the discipline

baszaabik nonjep / basospie pucuunaunsi / Basie disciplines

IMenin koab1: XK IYa (P) 5201-26
[Menin araysi: Lller Tini (kaciou)
AKaJeMHUSLIBIK KPeAUTTEp KoJiemi: 4
ITpepexBuszurrep: ller tini
[TocTrpekBu3uTTEp:
FBUIBIMH-3EPTTEY KYMBICHI
[Tonnin  kbicKama cunarramacer: | lon
aKaJIeMHUsIIbIK  ©3apa  IC-KHMBULIBI  JKOHE
FBUIBIMM  JKa3y  JlarbUIapblH  JlaMbITyFa
Oarbrtranmran.  [lonai  oky — Gapeickinia
MarucTpaHT MamaH/blK OOHBIHINA IHeTeNIiK
aKnapartThl KyHeaeHIl jKoHe KaCiOU KbI3MEeTIH
WET TUNH/E Ky3ere achipaibl. Byl aBTopIibiK
3CPTTEYIEPIH  HITHIKENIEPIH  XaTbIKApailbiK
opraja THIMJI YChIHYFA. YKOFapbl PeHTHHITI

MarucTpaHTTbin

| KypHALIapra Makananap AablHaayra HKoHe

apHaiibl nanjiep Ooiibinina cabakrap eTKi3yvI¢
MYMKiHAIK  Oepeli. ocbuUaima  Gosnaiiak
SCPTTCYHIHIH Kannbl 6acekere KabiieTTinrin
ApTThIPAJIbL.

CHonnin orky momwxeaepi: llleren Ttinie

Koa aueunnmnnsi: BK [Ya (P) 5201-26
HaumenoBauune JHCHHIIMHBL:
MuocTpannbiii a361K (podeccHoHanbHBIH )
KonuyecTBo akajeMuydecKux Kpeantos: 4
IpepexBusurbi: MHOCTpaHHDL 43bIK

[TocTpekBH3HTHI: Hayuno-
HeenenoBarenbekas pabora Marucrpaira

—ﬁ—uﬂ,:hcw OIMHCaAHHE JAHCHHILNIHHBIL
Jlucuunnuua  HanpaBieHa Ha  pa3BHUTHE

aKaJIeMHYECKOTO B3aMMOJIEHCTBHS M HaBLIKOB
Hay4HOro NUChMa. ITpm H3VYCHUH
JIUCHHUIUIMHBl  MariCTPaHT CHCTEMATH3HPYET
3apyOekHYI0 HHPOPMALIMIO MO CIEHUATBHOCTH
f OCYLIECTBSIET npogeccHoHAILHY IO
JEATENBHOCTh HA WHOCTPAHHOM #3bIKe. DJTO
1103BOJISAET ypdexTusHo NpeJICTABAATD
PE3VIILTATHI dBTOPCKHX HCCIIEIOBAHHA B
MEHKJIYHAPOJHOH  cpelle.  NMOJINOTaB/IMBAThL
CTaTbH A3 w_u_ﬁ_.:ﬂoﬁﬂm,_,ﬁzﬁowv_x AVPHAIOB H

HTPOBOJAHTH JAHATHA o CleIHaIbHBIM
npejaMeTam. MOBbILIAsA OOILYEO
KOHKYPEHTOCNOCOOHOCTH Ovayuiero
HecJe10Baresis.

—ucw.ﬂhuu,_,s,_.r_ OCBOEHUT JAHCHHILITHHBIL

OcyectBiaser
Me1Iaroru4ecKyio
Npe3eHTallii0  Hay4HBIX
HHOCTPAHHOM SI3bIKE.

npoeccHoHaIbHO-
JEATENLHOCTh "
pes3yibTaros  Ha

Discipline Code: UC IYa (P) 5201-26
Discipline Name: Foreign  Language
(Professional)

Number of Academic Credits: 4
Prerequisites: Foreign language
Postrequisites: Scientific-research work of a
master student

Brief Description of the Course: This course
is aimed at developing academic interaction
and scientific writing skills. While studying
this course. master's students systematize
international information relevant to their
specialty and conduct their professional
activities in a foreign language. This allows
them to effectively present their research
findings in an international environment.
prepare articles for highly ranked journals. and
teach specialized courses. cnhancing the
overall competitiveness of future researcher.
Learning outcome of the discipline: Carries
out professional and pedagogical activities and
presentation of scientific results in a foreign
language

KACIOH-T1e/1arorMKaibIK KbI3METTI JKIHE
FBUIBIMHA  HITHXKENIEP/Al  YCBIHVIBL  KYy3ere
AChIPATbI.

IMonnin xoawr: KK IFN 3204-26

Iouuin  arayei:  FuUulbIM  Tapuxsl  MeH

(h1nocousch
AKAICMHIBIK KpeauTiep KeJemi: 4

Hpepexsusurrep: Gunocodus
 Hocrpexsusurrep: 3epricy

:.E_m_._wf..xr,w_o

Koa amenmmmnet: BK [FN 5204-26
Hauvenopanue auenmmiaunani: Mcropus u
Gunocodus Hayku

KouuecTBo akaieMHYeCKHX KpeanTon: 4
ITpepexBusurn: Dunocodus
TocrpexkBusnibi:

Ec|r.:r..‘:iw:..ﬂ CIILCKAA |

Discipline Code: UC IFN 5204-26 _
Discipline Name: History and Philosophy of
Science

Number of Academic Credits: 4
Prerequisites: Philosophy

Postrequisites: Rescarch practice. Scientific-



MarucTpanTThIH FRUIBIMH-3€pPTTEY KYMbIChI
Ilonnin  Kpickama cunarramacer: | lon
FBUIBIMH OfiJIay MOJIEHHETIH KaJIbIITaCThIpyFa
KOHE METOMOJIOTHSIBIK TaNAay Jar/ibuiapbiH
AambITyra Oarpittanrad. OKy npoueci TaHbM
€peKLIeNIKTepiH TepeH YFbIHYFa
Oarmapnanran, oy JIHCCEPTAIUSIITBIK
KYMBICTBIH ~ canaibl OpPBLIHJANYBIH  KoHE
FBUIBIMH  KapHsiUlaHbIMAApAbl  JIaibIHjIAy
Ke3iHJle aKaJeMHsIbIK afaiIbIKThIH KOFaphi
JIeHreiiHe KOoJI JKeTKi3yjli KaMTaMachi3 eTei.
ITonpi urepy Gapeichinia MarucTpant Kasipri
FBUIBIMHBIH TEOPHSIIBIK Maceliesiepin
Tanaai/ibl JKoHe JKeKe FBbUIBIMU 3epTTeyiHiH
METOMONOTHSUILIK ANltapaThiH Hel'l3/1¢H 1.
[Monnin oy waTwkenepi: FouibIMH oOfinay

MAJCHHETIH  KepceTeili, Kazipri  ibUibiM
Macesiesiepit TalJIai bl aKaHe
JIACCEPTAIMSUIBIK  3ePTTeYAIH  dJICTeMENiK

anmnaparbii Heri3Jaeiu.

NPAaKTHKa, HAYYHO- HCCIIel0BaTeNbCKas paboTta
MarucTrpaira

Kparkoe onHcaHHe JHCHHTLIHHBI:
Jucuunnuna HanpaeneHa Ha (GopmupoBanHe
KYJIbTYPbl Hay4YHOIO MBIIUICHHS W DPa3BHTHE
HABBIKOB METO/10JIONMYECKOTro aHanu3a.
Ilpouecc  oOydennss  opueHTMpOBaH  Ha
riybokoe ocMbIciienie crnetu(uKn no3HaHus,
4TO 00eCneYuBaeT KayeCTBEHHOE BBINOJIHEHHE
JUCCEPTAHOHHOH padoThl W JTOCTHIKEHHE
BBICOKOI'O YPOBHS aKaJIeMHYECKOH YeCTHOCTH
pH MNOJroTOBKE Hay4yHbIX nyOuukanuii. B

XO0J€ OCBOCHMS JIMCUMILIMHBI MarucTpaHT
AHAIIM3UPYET  TCOPETHHECKHE  MpodieMbl
COBPEMCHHOH  Hayku M 00OCHOBBIBAET
METOJIOJIOTHYECKHH  anmapar  ¢coOCTBEHHOro
HAYYHOI'0 NCCIC/I0BAHMSL.

Pesyabrarsi OCBOCHHSH AHCUHILIHHBI:
JIEMOHCTPHpYET KYJIbTYPY HAYYHOrO
MBIIILICHUS, aHajiusupyel MPOOJIEMBI
COBPEMCHHOH  HAykM M 00OCHOBBIBACT
METO/10JIOTHYECKH annapar

AHCCCPTALIHOHHOIO HCCICAOBRAH WA,

research work of a master student

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.
Learning outcome of the discipline:
demonstrates the culture of scientific thinking,
analyzes the problems of modern science and
substantiates the methodological apparatus of
dissertation research.

Honnin koawi: )KK PVSh 5202-26
[Monnin  arayer:  JKorapei
[1€1aroruKachl

AKaJIEMHSIBIK KpeauTTep KoJiemi: 4
[IpepexBusurrep: -
HHocrpekBusnrrep:
paKTHKa

[lounin  KbicKama cHOATTAMACKI:
MAHCTPAHTTapIbIH neJ1aror HKabiK
KY3BIPETTIHITH KaALHITACTBIPYFA. OKbITY TbIH
JAICTEPl MEH TACULICPIH MEHIepYIe. CoH1aii-
4K 3aMaHay OlliM Oepy TeXHOI0IHs 1aphil
CHII3Yre OarsiTTaIra . bar 1apnama
AKAJIEM UL IBIK OpTa/ia

MCKTEITIH

[lenarorukanbix

I lon

F'bl K3CIOM JKAHE 3CPTTCY | MCCIC10BATENLCKOI

Koa ameunnuanuesi: BK PVSh 5202-26
Haumenosanue aucumnamnsi: Ilenarornka
BBICIIEH HIKOJIbI

Koanuecrso akageMuueckux kpenron: 4
[IpepexBusuibi: -

[Mocrpexsusurei: [lenarorniucckas npakTika
Kparkoe onucaHue JAMCUMILIHHBL:
Jucunnianna nanpasiena na GopmupoBanue
e/ 1aror H4ecKom KOMITCTCHTHOCTH
MArHCTPAHTOB. OCBOCHHE METOIAMK M MCTO/0B
PO TABAHMS. a TAKAKC BHE IPpEHHUE
COBPEMCHHBIX TeXHOJIOT Mt 00y YEHMSI.
[Iporpamma rotoBut Kk npodeccHoHanbHoON ¢

Discipline Code: UC PVSh 5202-26
Discipline Name: Higher School Pedagogy
Number of Academic Credits: 4
Prerequisites: -

Postrequisites: Teaching practice

Brief Description of the Course:
discipline aimed at  developing
pedagogical competence of master's students.

I'he
is the

mastering teaching methods and techniques.

and  implementing  modern  cducational
technologies. The program prepares students
for professional and rescarch activities in an
academic environment. During the course.

JICs T C/ILHOCTH B |

master's students master modern pedagogical




KbI3MeTiHe jaiipmgaiael. Oky OGapeichiHaa
MariCTpaHTTap 3aMaHayd [eJlarOrHKaIbIiK
KOHLENIUsIap b MEHrepe/i, THIMJI
alicTeMeniep Herisinie OKy cabakrapbiH
wobanai e, 6inim Gepy npormecite nHQPIBLIK
JKIHE HWHHOBAIMSITBIK OKBITY
TEXHOJIOTHsIJIapbIH OipikTipeni, KaciOu
MIHJCTTep/li  LIeHie/li JKOHE  HeriziaenreH
KOPBITBIH/IbLIAP HKacaiIbl.

[lonnin oKy HITHKeJepi:
MHHOBALIMSJIBIK ~ TEXHOJOTHANAPBIH  OKY
yJepiciHe  KIpiKTipin, THiMII  ajicTepre
HETI3/Ie/INeH OKY 1C-9pPEKeTiH Kobanai ibl.

OKbITYJ1bIH

akajgemMuueckoil cpene. B xome oOyueHws
MarucCTpaHThbl OBIIAIEBAl0OT COBPCMCHHBIMH
ne/larorH4ecKuMHM KOHLEIIUSIMH,
NPOCKTHPYIOT yueOHblE 3aHATHS Ha OCHOBE
3P PEeKTUBHBIX METOJHK, HHTETPUPYIOT

:E@ﬁowmu—ﬂ H HWHHOBAIHOHHBIE TEXHOIOI'HA

oOyuenuss B oOpazoBare/ibHbIi  NIpollecC.
pemaioT  npodeccHoHanbHbIe  3adaud M
GopMyIMpYIOT  0DOCHOBAHHBIE  BBIBO/IBI.
Pesyabrarni OCBOCHHS  JIMCUHIVIHHBI:
[Ipoektupyer yueOHble 3aHSATHS HA OCHOBE
pheKkTHBHBIX METOJIHK. HHTErpUpYs

WHHOBALIMOHHBIE  TEXHOJIOIHH
oOpasoBaresbHbINH pOLEcC.

00yueHus B

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.

Results of mastering the discipline: Designs
educational activities based on effective
methods. integrating innovative teaching
technologies into the educational process.

ITonnin koawi: J)KK PU 5203-26
[MTounin araywi: backapy ncuxonorusicol
ARa/1eMHSJILIK KpeauTTep Kojemi: 4
IIpepexBusnTTep: Konak  yii
MelipamxaHa MEHEIKMEHTI,
MEHE/IKMEHTI
[Hocrpexpusurrep: Kasipri 3amanrsl Ousiiec-
TeXHOJOTHsLIap

JKOHE
Typusm

IMTonnin  Keickama cunarramacel:  |lon
NCHNOIOT HANBIK-0aCKAPY ILLIBLIK - KVPCTap,ibi
OKBITY — djicTeMecin  kane  OiaiM  Gep)

TEXHOIOTHAIAPBIH - MEHIepYTe  Oarbi1 raiyan.
OKy HAITHKECIHIAC MAIHCTPAHT OLTiM  Oep)
MPOUCCiH KOOATANAbI KIHe OACKAPY IBLTBIK
MNCH  KOMMYHHKATHBTIK  KY3bIpETTLHKTCPI
KAABITTACTBIPY  YIHIH  ICHXOIOTHSIBIK
€TV MCXAHH3MICPIH KOLIAHADL.

acep

[lonnin  oky  wormKeadepi:  3avianavi
HCHXOJOTHSABLIK KIHC OACKAPY HIBLTHIK OKBLITY
TCNHOJOMMAAAPLL MCH  OKBITY D

HETT ST CH ORKN 1TPOLHICCIH AO0ANAN, b

HCTEPIHC |

Kon gucnnnaunesr: BK PU 5203-26
HaumenoBanue aucummianubt: |lcuxonorus
VIIpaBlieHUA

KoinuecTrso akajieMH4ecKHX Kpeauros: 4
[IpepexkBu3uTBLI: MEHEIUKMEHT IOCTHHMIL M
PECTOPAHOB, Mene uKMeHT TypU3Ma
HocrpexkBusntbi: COBpEeMCHHBIC TEXHOJIOIHH
BeJIeHUs OM3Heca

Kparkoe ONHCAHHE
Jlucumiuivia  HanpasiaeHa
MCTOJIHK IpenoiaBaHus
VIIPABJACHYECKHX  KYPCOB M TEXHOJOI'HH
00VYEHHUS. B pesyjbrare 00yueHHUS
MAarucTpaHT MNpOCKTHPYET 00pazoBaTeibibli
MpOLHECC M NPHUMEHSET ACHXOIOIHYCCKUE
MEXaHU3MBI BO3JCHCTBHA /118 (GOpMUPOBAHNS
VIIPABJICHYECKHX H KOMMY HHHKaTHBHbBIX
KOMITETEHIIHHA.
Pesvabrarst OCBOCHHSHA
[ lpoekTpyer oOpazoBaTeibHBIH 11POICCe Ha
COBPEMCHHBIX MCHXO01010-
VIIPABACHYECKMX  TEXHOMOI M
MCTOJIMK 1PEroIaBaHmsl.

JAHCHHILTHHBIL
Ha OCBOCHHE
[NCHUXO0I01I0-

JAHCHHILIHHBIL

OCHOBE
OOVYEHUA W

Discipline Code: UC PU 5203-26
Discipline Name: Management Psychology
Number of Academic Credits: 4

Prerequisites:  Hotel and  Restaurant
Management. Tourism Management
Postrequisites: Modern Business
Technologies

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.
Results of mastering the discipline: Designs
the educational process based on modern
psychological and management learning
technologies and teaching methods.




Henin xkoawr: TK 5207-26 DMUR

Ilenin araybr: [{udpibiK MapKeTHHr JKOHE
benenni 6ackapy (E-Reputation)
AKa/IeMHAIBIK KPEAHTTEP KoJiemi: 5
IpepexBusurrep: Typusmaeri MapKeTHHT.
MeiipamxaHa KoHe KOHaK Yi OwW3HeciHjeri
MapKeTHHT

IHocrpekBusurrep: Typusm xone HoReCa
caslaChbIHIarbl MHHOBALMSAJIBIK Ousnec-
[poiecTep MoAelbaepi

[Tonnin Kpickama cunarramacer: |lonuHin
MaKcaThl HUPPIBIK OpTaia OH OpeH/1 HMUIKIH
Kypy. Oakbuiay KoHe Kojjay yillH KeuieH
cTparerusuiap MeH Kypaiaapibl meHrepy. Hon
HUHQPIBIK MAPKETHHITIH HEI3I1 acnekTiiepin
KaMTH/IBI: CTPATel MANbIK HACHXATTAY. OHIIaiH
Ocaenal  Dackapy MAPKCTUHITIK
seprreyiaep OTHIPBIN
KOMITaHUSIHBIH i QpIabIK KAaThICYbIH
OHTAINIAHABIPY Iy paKibl
APTHIKIIBLILIKTh KA FACThIPY .
[Tonnin oKy warTmxenepi: Komnanusiibig
OHJIAMH KaTbICYbIH OHTAMIAHJIBIPY KJHE OHbIH
OpeH/l MMHJUKIH Kopray YIIIH UHPIBIK
MApPKETHHI CTPATETHUANAPbl MEH MICKTPOH/IBIK
Oestenu Gackapy KypaiiapbiH a31p 1eiii.

AKaHe
naiiiaiana

wone 0JCEKLIIK

Koa nuecnunmunani: KB 5207-26 DMUR
Haumenosanme aucummumusi:  Digital-
MapKeTHHI W ynpaBieHue penyrauued (E-

Reputation)

KosmuecTBo akajieMH4ecKHX KPeanToB:S
IpepexkBusurbl: MapkeTHHI B TypH3Me,
MapkeTHHI B PEeCcTOPaHHOM TOCTHHHYHOM
Ousnece

IMocrpekBu3uThl: WHHOBALMOHHBIE MOJIEIH
OuzHec-npoitecco B Typusme u HoReCa

Kparkoe onucanme aumcunniaunsi: [leas
JIMCLIUIIIMHBI OCBOHTH KOMILJIEKCHbIE
cTpaTeruu H HHCTPYMEHTbI JAns

(opMHPOBaHHSA, MOHHTOPHHIA H 110UIEPIKAHHS
MOJIOKHTEILHOTO UMHJDKA Operiia B indpoBoi
cpesie. Kype oxBarbiBaeT KilOUeBbIE aCHEKThl
UM(GpPOBOro  MApPKETHHIA  CTpaTernvyecKkoe
NPOABUIKEHUE, YINpaBieHWe penyTailued B
OHIIAHH Cpejie ¥ MPUMEHEHHE MAPKEeTHHIOBbIX
MCCICIOBAHMIT U ONTUMM3aIMH M pOBOro
MPUCYTCTBUSE  KOMIAHWH H  CO3J1aHHs
VCTOHYMBOTO KOHKYPEHTHOIO [IPEHMYLIECTBA.
Pesyabrarsi OCBOCHMH  JIHCUHHILIHHBL
IIpoextupyer crparerun Digital mapkeTunra u
HHCTPYMEHTBI viipasienus l-Reputation juis
ONTHMH3AIIMH OHNAMH- HPHCYTCTBUS
KOMITAHHH M 3alMThl HMHMJUKA OPEHIIA.

Discipline Code: EC 5207-26 DMUR
Discipline Name: Digital Marketing
and Reputation Management (E-Reputation)
Number of Academic Credits: 5
Prerequisites:  Marketing in  tourism,
Marketing in the restaurant and hotel business
Postrequisites: Innovative business process
models in the tourism and HoReCa sector
Brief Description of the Course: The aim of
the course is to master comprehensive
strategies and tools for creating, monitoring.
and maintaining a positive brand image in the
digital environment. The course covers key
aspects of digital marketing, strategic
promotion, online reputation management, and
the application of marketing research to
optimize a company's digital presence and
create a sustainable competitive advantage.
Results of mastering the discipline: Designs
digital marketing strategics and e-reputation
management tools to optimize a company's
online presence and protect its brand image.

[onnin koawr: TK 5207-26 TKU
[Tonnin  arayebi: Kopropatusrix
[COPUSCHI

AKAAEMHSIIBIK KPEAHTTEP Koemi: 5

Dackapy

IIpepexkBusuTIEp: Konaxk Vi Kaue
[ Melipamxana MEHE/DKMEHTI. ['vpusm
MEHEIKMEHTI

HocTpexkBuinrrep: Meipamxanaiap  MeH

KOHAKYHJIepAIH MMHIDKOTIOTHACHI
| Ilonnin Kepickama cunarramacet: | o

Koa anenmmmnni: KB 5207-26 TKU
HaumeHoBaHHe  JIHCHMILIHHBIL
KOPMOPATHBHOIO YIIPABJICHUs
KoiHueeTBO aKaJIeMHYECKHY KPEAHTOB: 5
[IpepexBusurbl: MeHeKMCHT TOCTHHHIL H
pecTOpPaHOB. MEHEJKMEHT TypHiMa

Teopus

——Qn,—,—uﬁ—hm:_w:,ﬁ-u_" :?L_—.T.ﬁ?.r;.\..._:_.__x FMOCTHHHILH |

peCTOpPaHOB

—.i.—uﬂ,_,rzz.. OnMHcaHue JIHCHMILIHHBIL

[leas |
JMCIMILIHEBL popMipoBanie v obyuaronmxcs | the discipline is to provide students with a |

Discipline Code: FC 5207-26 TKU

Discipline Name: Corporate governance
theory

Number of Academic Credits: 5
Prerequisites:  Hotel and  Restaurant
Management. Tourism Management |

Postrequisites: Imageology of restaurants and
hotels
Brief Description of the Course: The aim of




MakcaThl  OilniM  anymbulapra  THIMZI
KOPIIOPATUBTIK  OacKapy/biH  Karujajiapbl,
MEeXaHH3MAepi MeH Taxkipubenepi Typaibl
Binim xyiecin ycwmy. llonm askray Ourim
anyuibUiapra  Tauiay  OKyprisy.  LmemmiM
KaObL11ay. allbIKTBIKTBI KAMTAMACKI3 €Ty JKIHe
KOPHOPAaTHBTIK KaTbICY HIbLTAPIbIH

KYKBIKTapbIH KOpFay Aar/ibliapbiH MEHIepyTe
MYMKIHIIK Oepeni. byn nonm rtovekenuepii
Oaranay cajacbiHAarbl Ky3bIpertepil oHe
MYJUIEN  TapanTapMeH  e3apa  dpeKerTecy
Ke3lH/le aKimaparka Heri3jieircH ewmimiep
KaObL11ay KabieTIH aMbITa bl

ITonnin oKy HaTwReNepi: Canalibl Lietimaep

CHCTeMBbI 3HAHUI 0 NPUHIMUIIAX, MEXaHH3MaX H
npakTukax 3(Q@(EeKTHBHOrO KOPIOPATHBHOI'O
ynpapineHus. OcBoeHHE Kypca MO3BOJSIET
OBJIaJIEcTh HaBBIKAMHM  aHalu3a, [PHHATHA
pelneHuii, obOecrneyeHuss MPO3PAYHOCTH H
3alMThl  MpaB  YyYaCTHHKOB  KOPIIOpPALHH.
JIMCUMIUIHHA  pa3BHBAcT KOMIETEHIIMH B
obacTH  OLEHKH PHCKOB M CHOCOOHOCTH
NPUHUMAThL  ODOCHOBAaHHbIC  pEIICHHS  BO
B3aUMOJICHCTBHH € 3aMHTEPECOBAHHBLIMH
CTOPOHAMH.

PezyabTarbl  0CBOGHM®  JIMCHHILIMHBI:
[TpoekTpyer  Mexanu3mbl  IPPEKTUBHOIO
KOPHOPaTHBHOI'O yiipasliceHust A MPHHATHSA

system of knowledge about the principles,
mechanisms, and practices of effective
corporate governance. Completing the course
allows students to master the skills of analysis,
decision-making, ensuring transparency. and
protecting the rights of corporate participants.
The discipline develops competencies in the
field of risk assessment and the ability to make
informed decisions in interaction with
stakeholders.

Results of mastering the discipline: Designs
effective corporate governance mechanisms to
make informed decisions and protect the rights
of corporate participants.

canachlHaarsl Openjri dackapy
AKaeMUSLIBIK KPeAnTTep Ko.1emi: 5

IpepexBusnrrep: Kbiimet carachel
Dackapy/ibIH 3aMaHayu Tacl.Liep

IHocTpexBusuTTep: Tyvpucerik KaHe
KOHAKIKaHbUIBIK KaCITOPBIH/1apPbIHBIH

Dacekere kabineTTiNriH Dackapy

ITonnin Kbickama cunatramacei: [lonuin
Makcathl  Oexei  0ackapy  MeH  Kbi3mel
KOPCET\ IM3aiHbI APKBLIBI OIpet ¢t Ky HAbLIBIK

Kacay  KIHE  OMOHMOHA L1LI 1y ThIHVIIbL
ATULINBIH - KIBIITACTBIPY Ky pa1iapbiH
venrepy. byan man Open it 1ardopmackid
A3IPACN.  TYTBIHVHIBL  THRIPHOCCIH  OacKapy
KOHE  KbI3MET  KOpeeTy  Clalllapriapbiy
@MbITY J1AFI6LTAPbIH KA b 1ac | bipa bl biaiv

ala’l IbIK

dHA THTHRAC

MEHECDKMEHT B cdepe 00C/1V/KUBAHHS
Ko/in4ecTBo aKaIeMHYeCKIX KPeIHTOB: 5
[IpepekBH3HTEI: bper uinr  HHAYCTPHH
roCTCHpPHUMCTBA

[HocrpekBusuTbl: COBpeMCHHBIE TOJIXO0/bI K
VIIPABIACHHUIO Ka4ec1BOM yenyr
Kparkoe onmecanme  mucummiausbi: [lens
JUCUMIUIMHBL  OBIQACHHC  MHCTPYMCHTaMH
CO3/1aHus YHHK&IbHOH ILECHHOCTH ]
IMOUHOHAIBHOR  NPHUBA3UHHOCTH  KJIHEHTA
uepes yHpaBieHue peryTamnuei H
npockTupoBanue  cepsuca.  JlHcuMninua
BhopMHPYET  HaBBIKH  PadpadOTKH  Operl-
maaropM. yrnpaBieHus K IHCHTCKHM OINBITOM
W crasaapraMm oocnyaHBanita. O0ydaommecs
HCIOIB3YIOT — @HAIMTHKY  10sJIBHOCTH  JUIs

KaObuLIAY KoHe KOPHOpaTHBTIK | 0OOCHOBAHHBIX pELICHHH W 3alUTBI  [paB

KaTbICYIBUIAP/IbIH KYKBIKTapbiH KOpray YUIH | y4acTHHKOB KOPHOpALHH.

THIMJI  KOPIMOPATUBTIK Oackapy TeTIKTepiH

3ipaeiii. A R _

Ionnin koawr: TK 5206-26 BMSO Ko ancumnmumusi: KB 5206-26 BMSO Discipline Code: EC 5206-26 BMSO
[onnin araybl: Kbiamer kopcery | HammenoBanne jamcumminnbi:  Bpenn - | Discipline Name: Brand Management in the

Service Industry

Number of Academic Credits: 5
Prerequisites: Hospitality Industry Branding
Postrequisites: Modern approaches 1o service
quality management

Brief Description of the Course: The aim of
the discipline is to master the tools for creating
unique value and emotional customer loyalty
through reputation management and service
design. The course develops skills in brand
platform development. customer experience
management. and service standards. Students
use loyalty analytics to create intangible brand
value. ensuring long-term competitiveness and
high market demand for the company.

Results of mastering the discipline: Designs

| coslanus HemaTepHaibHoil llennocTn Opena. | brand platforms and  customer experience




najananelll, OPEeHATIH MaTepHANILIK eMec

KYH/IbUIbIFBIH Ka/bIITACTHIPA/IbI. Oyn
KOMIIAHWSAHBIH HApBIKTaFbl y3aK Mep3iMia
Oocekere  kaOuneTTiiri  MEH  JKOFaphbl

CYPAHBICHIH KaMTaMachbl3 Oﬂﬂbm.

IIonnin oKy HaTmxenepi: bipereii keizmer
KYHBIH JKacay »JKOHE KOMIAHUSHBIH y3aK
Mep3iMII Hacekere KabineTTimirin
KamMTamachl3 ety yulin Open niardopmanaps
MEH TYThIHYHIBIIAp Taxkipubecin Oackapy
KypaJL1apblH 00aiaiibl.

obecneunBas JI0JITOCPOYHYIO
KOHKYPEHTOCIIOCOOHOCTh " BBICOKYIO
BOCTpeOOBAaHHOCTh KOMIIAHHM Ha  pBIHKE.
Pesyabrarsl OCBOCHHSI  JIHCHHIUIHHBI:
[Ipoextupyer Opena-miatrhopmsl 3|
WHCTPYMEHTBHI  YIIPABJICHMS KJIMEHTCKHUM
ONBITOM LIS CO3/IaHUs YHUKAILHON IIEHHOCTH
ceppuca M obDecrieyeHHs  JONTOCPOYHOI

KOHKYPEHTOCII 0COOHOCTH KOMITAHHUH.

management tools to create unique service
value and ensure the company's long-term
competitiveness

ITonnin koawi: TK 5206-26 IRG
[Tonnin  araybi:  Meiipamxananap
KOHAKYHJIepIIH HMH/DKOJIOTHSICHI
AK21eMHSIBIK KPEAHTTEp KoJemi: 5
IIpepexBusurrep: Koprnoparuerik Gackapy

MCH

TEOPHSICHL
IMocrpeksusurrep: KpimeTTiK KbizmerTeri
Toyekenaepai  Oackapy — TCOPHACHI  MeH
TaKipudEel

[Tonnin Kepickamwa cunarramacel: [lonnin
MAaKCaThl OL1IM IV HIbUIAPILIH OH

KOPIOPATUBTIK UMM UK KoDamay. Kypy woHe
0ACKapy canachiH 1idf bl HETI3IT Ky3bIpeTTepin
Aampity. Tlon  ayautopusiubl Tangay  Koue
KOPHOPATHBTIK HNIHIDK  KadbInTacThipy
AArIbLIapbid MeHTepyre OarbiTrasrad. bimnm
ATywbllap HMHK  CTPAareruaiapbii  iCKe
AChIPY MAICTEPIH MCHICPIT. KaH JKAKThI ayjIHT

AYPrizu HaHe KOHAKKAN TbLTbIK
HHIYCTPUSCHIHIarL  Oejiell  IemiMAepinif
THIM LTI Daraiay /bl yipeHei.

[Tounin oky naruwenepi: Konakxaii Ousneci
YUIIH KOMIAHHSHBIH OH HMHIDKIH Kypy JKoHe
KOJIIAY YUIIH MMHGKJIK CTpaTerusiap McH
KOPIOPaTUBTIK UMM DKL 331pJieiii.

Kon mucnunaunani: KB 5206-26 IRG
HaumenoBanue JIHCHHILTHHBI:
MMuKeonorus pectopaHoB ¥ TOCTHHHIL
Kosim4ecTBo aKkajieMHYeCKHX KPEIHTOB: 5

[IpepexBusutni:  TeopHs KoOpnoparuBHoOro
VIIpaBJieHHsl

[ToerpexkBusurbi:  Teopus u  npaktuka
yIIpaBJIeHHs pHCKaMu B CEpPBUCHOH

JIeATENBbHOCTH

Kparkoe onucanme aucnmmumnsi:  [lens
JIUCIUIUIMHBL (hOPMUPOBAHUE Y ODYHAIOMIHXCS
KIIOYEBLIX KOMIIETCHLMH 10 NPOEKTHPOBAHHIO.
CO3JaHHI0 W VIIPABICHHUIO MOJIOKHUTE/ILHBIM
obpazom npeanpustus. Kypc HanpaBnen Ha
npuodpereHne HaBLIKOB aHali3a ayIMTOPHH H
[OCTPOEHHUS KOPIIOPaTHBHOI'O UMHJDKA.
Obyuarotmecs OBJIAJI€BAIOT MeTOIaMH
peaju3alMi MMHDKEBBIX CTpaTerui, ydarcs
MPOBOJIMTE KOMIUICKCHBIH ayJIMT W OlLEHHBATH
3 HEeKTHBHOCTL penyTallMOHHBIX pellICHH B
HHJLYCTPHH '0CTEIPHUUMCTBA.

PesyabTarni O0CBOEHHSN JIHCHHILIHHBI:
PaspabareiBaet HMHIDKEBBIE CTpaTerud U
KOPHOpaTHBH bl HMMJIK NpeAnpHsATHI
rOCTENPHUMCTBA JUtst NOCTPOCHUS H

MO LACPHKaH HA :5:0.%5%0.:?:5_.5 :_m_um..wc_

Discipline Code: EC 5206-26 IRG

Discipline Name: Imageology of Restaurants
and Hotels

Number of Academic Credits: 5
Prerequisites: Corporate governance theory
Postrequisites: Theory and practice of risk
management in service activities

Brief Description of the Course: The aim of
the course is to develop students' Kkey
competencies in designing. creating, and
managing a positive corporate image. The
course focuses on acquiring skills in audience
analysis and corporate image building.
Students master methods for implementing
image  strategies, learn to  conduct
comprehensive audits, and evaluate the
effectiveness of reputation decisions in the
hospitality industry.

Results of mastering the discipline: Develops
image strategies and corporate image for
hospitality businesses to build and maintain a
positive company image




KOMITaHHH.

Ionnin koawr: TK 5208-26 PRMSHT

Ilonnin arayei: HoReCa »xone Ttypusmueri
KYKBIKTBIK ~ PETTey JKOHE  XallbIKapalblK
craHaaprrap

AKaJIeMHAIBLIK KPeIUTTEP KoJiemi: 5
Ipepexsusurrep: Typuamueri kacinkeprnix
meriznepi. Konak vyii xoHe Meiipamxana
OmsHecinIeri KacinKkepiik Herizepi.
ITocrpexkBusurrep: Kb3METTIK KbI3METTErI

Toyekenjepai  Oackapy — Teopusickl  MeH
Toxipubel

IMonnin Kpickama cunarramacei: |lonnin
Makcarsl  Ounm anvimibiiapra  HoReCa
HHAYCTPHSAChI  ME€H  TYPU3MIIL  PETTEHTIH

3aHHAMA Mel CTaHJaprrap Kyieci Typaisl
Oimim Oepy. llon masmyHbl perreyini koHe
3AHHAMAJILIK  AKTIJIEPMEH,  XaTbIKapalibiK
HOpManapMeH JKaHe cana CTaHiaprrapbiMeH

KYMBIC  ICTeY  Jlarjbliapbid  1aMbiTyFa
OarbITTa/raN. byn 1o cana
KOCIMOPBIAPLIHIArLl  KbI3METTI  THIMAI
peTTey Aone  OM3HecC nporecTepain

3AHALLIBIF bIH KaMTaMachl3 €TY J_::_ KAZKeTTl
KYKBIKTBIK KY PP, bl MEHIEPYTE MYMKIHIIK
oepel.

[Tounin oky narwkenepi: Konakxkainbuibik
HHJIYCTPUSICHl  KaCINOPBIHAAPLIHIAA KBI3METTI
THIMI  peTTey kaHe OM3Hec-npounectTepain

3aH/IBUIBITBIH - KAMTamacels ety  YlIiH
HOPMAaTHBTIK-KYKbIKTBIK aKkTiaepii,
XaJIbIKapaJibiK HOpMaJsap MEH cana

CTaHapTTapbid KOL1aHalbl.

Mounin koabi: TK 5208-26 MSZPT E
Iounin arayer: Typucrtepiin KyKbIKTapbiH
| KOpfray/iblH XallbIKapaibiK KyHeaepi

i :. HJIVC ._..: 11 _.OO._.Q:_USZZC.H._.W.#,

Ko mueupnmmnsr: KB 5208-26 PRMSHT
HaumenoBanune aucuuniaunsi:  [IpaBoBoe
PEryIMpoBaHUE U MEXTYHAPO/IHbIE CTAH/IapPThI
B HoReCa u typusme

KosmyecrBo akaieMu4ecKux KpeuToB: 5
IlpepekBH3HTDHI: OcHOBBI
npeinpuHUMareibecTBa B Typusme. OCHOBbI
NpEeNPUHUMATENICTBA B TOCTHHMYHOM M
pectopanHoM OusHece
IMocrpexkBusurei:  Teopus w
yhpasieHus pHUCKAMH B
JIesTelIbHOCTH

Kparkoe onucanme aucnmmmannt: [lens
JUCHHUILIMHBI popMupoBanue y obydarommxcs
CHCTEMbl 3HAHWH O 3aKOHOJATEJILCTBE W
CTaHJaprax,  peryjaupyloiliiX  HHIYCTPHIO
HoReCa wu Ttypusm. Conepxkanue Kypca
Hanpas/icHO Ha pa3BMTHE HABLIKOB paboOThi ¢
HOPMATHBHO NPaBOBbIMH aKTaMH.
MEHIVHAPOJIHBIMH HOPMAaMHK W CTaHjaapTamu

npaKTHKa
CEPBHCHOM

KavecTna. Jlucumnnuna obecrieynBaet
OBJIQJICHHE  TIPABOBBIM  HHCTPYMEHTapHeM,
HEOOXO0/IMMbIM st IPPEKTUBHOTO

PErVIHPOBAHHA JCATCIBHOCTH H obecnieyeHus

JNETUTHMHOCTH Ousnec-npoueccos Ha
[PEANPUSITUAX OTPACH

Pesyabratuel  OCBOECHHS  JMCHHILIMHBI:
[Ipumensier HOPMATHBHO- [PABOBLIC  aKThl.
MEMCIYHAPOJHbIE  HOPMBI M CTaHAapThl

Kadecrsa ‘Ui YPPEKTUBHOIO peryJIupoBaHUS
JICATEILHOCTH U obecrneyeHue JeruTHMHOCTH
Ousmec-  OpoHeccOB  Ha  NPEANPHATHAX

Kon aneumnanner: KB 5208-26 MSZPT
Haumenosanue JMHCIHILIHHBI:

zﬁxm.”_v.__mw_#u\ﬁ:_._ﬁ CHCTCMbI  NIpdB  3allHTbI

Discipline Code: EC 5208-26 PRMSHT
Discipline Name: Legal Regulation and
International Standards in HoReCa and Tourism
Number of Academic Credits: 5
Prerequisites: Fundamentals of
Entrepreneurship in Tourism. Fundamentals of
Entrepreneurship in the Hotel and Restaurant
Business.

Postrequisites: Theory and practice of risk
management in service activities

Brief Description of the Course: The aim of
the discipline is to provide students with a
system of knowledge about the legislation and
standards governing the HoReCa industry and
tourism. The course content is aimed at
developing skills in working with regulatory
and legal acts. international norms, and quality
standards. The course provides students with
the legal tools necessary for the effective
regulation of activities and ensuring the
legitimacy of business processes in enterprises
in the industry.

Results of mastering the discipline: Applies
regulatory and legal acts, international norms
and quality standards to effectively regulate
activities and ensure the legitimacy of business
processes in hospitality industry enterprises.

Discipline Code: EC 5208-26 MS/PT
Discipline Name: International Systems for
Protecting Tourists' Rights




AKaJeMHAIBIK KPEAUTTEP KoJiemi: 5
IlpepexBusutrep: TypHCTIK KbI3METTEpiH
Kay1IcCi3/lriH KaMTaMachl3 eTy
[TocTpexBu3HTTEP: Kei3zmer
Dackapy/IbIH 3aMaHayH Tacinuep
Ilonnin KpicKama cunarramacol: [lonHin
MaKcaThl — XaJblKapaldblK TYPHCTIK KYKBIKTbI

calachblH

KOJLJIAHY KHE THIMII KYKbIKTBIK
Toyekenepal  Gackapy  ymiH - IAPTTHIK
KarblHacTap OoiibIHINA Ky3bIpeTTepi

xeTinmpy. Tlod XanblKapaibik jK9HE YITTHIK
3aHHaMaHbl MEHrepyre OarbITTalFaH, Kbi3MeT
KOpCeTy Kayvinci3airid kKaMTaMachis etyre daca
Hazap aviapaiael. biniM anyusuiap TypH3m
HHAVCTPHSACHI KaThICYIIBLIAPBIHbIH
MY/UICJICPIH  KOpray KoHE KoIjgay yiiuiu
KYKBIKTbIK Kypaaaap/ibl KOJAaHyabl YRpeHe/il.
[Tonuin oKy HITHXKeJepi:. TYpPHCTIK cana
CYOBLEKTITIEPIHIH KbI3MET Kepcety
Kayinci3/riH KaHe MYy/UICHEPiH KYKBIKTBIK

Kopray /bl KamTamachi3 eTy YLUIH
XaJIbIKapanbIK TYPH3M KYKbIFbIHbBIH
HOPMAIAPBIH  KOHE  LIAPTTBIK  TeTIKTep/i

KOJL1aHa Lbl.

Monmin koawr: KK 5303-26 MNI
[Ionnin  araywbi:  Iouibivu
aaicremect

AKaIeMHAIBIK KPEeAHTTEp KoJiemi: 5
ITpepexBusurrep: Khbizmer KepceTy
CAIACHIH 1aF bl FbUILIMH 3epTTeyIepin
Heri3jepl

[ocrpexBu3MTTEP: MAI HCTPIIIK AMCCEpTALINS
[onuin Keickama cunarramackr: |oniin
MAKCATH! FBUILIME TaHBIM JICTEMECT TYPaihl
AYHCIACY KIIC  TCOPHSIIBIK

3eprreyiep

OLTINIII

AKoHC

TYPHCTOB
KonmuecTBo akajieMu4ecKux KpeauToB: 5
[pepexBusurei: Obecnieyenne 6e30MacHOCTH
00CIyKHBaHHS TYPHCTOB

[MocrpexBusurbl: CoBpeMeHHbIE MOJIXO0/bI K
YIPABICHHIO KAYECTBOM YCIyr

Kparkoe onucanme pucnmniamubi: llens
JUCHHILINHBI - COBEPIIEHCTBOBAHHE
KOMNETEHUMH B 00lactu  [IPUMEHEHUs!
MEXJIYHAPOJAHOr0  TYPHUCTCKOTO  npaBa H
JIOrOBOPHBIX OTHOUICHHH JUis 3ddexTHBHOrO
yIIpaBICHUS FOPUIIMYECKUMH PHCKaAMHU.
JIMcuMIuivHa HanpasjieHa Ha OCBOCHHE HOPM
MEK/IYHAPO/IHOIO U HALIMOHAIBHOTO [1pasa s
obecnevyenust 0Oe30nacHOCTH 0OCIYKHBaHHS.
OOyuarolnuecs OBJIAACBAIOT HHCTPYMEHTAMHE
PABOBOH MOJUICPKKH M 3aLIMThI HHTEPECOB

CYOBLEKTOB TYPHCTMUYCCKOH MHJIYCTPMM  Ha
rJ100aJIbHOM phIHKE.

ﬁndww.,.-r,—,u—,:u— OCBOCHHHA JAUCHHILNIHHBIL
MpUMEHseT HOPMbI MEKJIYHApOJAHOTO
TYPHCTCKOI'O NMpdaBd H 10INOBOPHBIC MCXAHH3MbI
JITs 00€eCHeUCHUS OeszonacnocTu

C@C:%vﬁ.:mm::m H _._—umWOWOW— 3alUThl HHTCPCCOB
CYOBCKTOB TYPHCTCKON MHIYCTPHH.

Koa muennnaunsi: BK 5303-26 MNI
HaumenoBanne jmcummianeabi: Meroauka
HAVUYHBIX HCCIIEAOBAHUH

KoauuecTso akajieMH4eCKHX KPeIHTOB: 5
[IpepexBu3uTHI: OCHOBBI HaVUHbIX
HCcieloBaHui B cepe yenyr

beiiinaeyui :u.:‘_,..mEﬁ [podguaupyromue aucuuninus / Profi

Number of Academic Credits: 5
Prerequisites: Ensuring the safety of tourist
services

Postrequisites: Modern approaches to service
quality management

Brief Description of the Course: The aim of
the discipline is to improve competencies in the
application of international tourism law and
contractual relations for effective legal risk
management. The course focuses on mastering
international and national law to ensure service
safety. Students learn how to use legal taols to
support and protect the interests of tourism
industry plavers in the global market.

Results of mastering the discipline: applies
the norms of international tourism law and
contractual mechanisms to ensure the safety of
services and the legal protection of the interests
of tourism industry entities.

ling disciplines

Discipline Code: UC 5303-26 MNI

Discipline Name: Methods of Scientific
Research

Number of Academic Credits: 5
Prerequisites: Fundamentals of Scientific

Research in the Service Sector

_f_n._.cm_nm:w_:,r: MAarucTepcKas Jauccepraims
T._::._ncw olnHcaHWe JIHCHHILIHHBI: [lenb
JMCHHMITJIMHBL  CHCTeMaTHu3aliig  3HaHouil o

METOJIOMOIHH HAYHHOTIO NO3HAHHA H Pa3BHTHUC |

HABLIKOB NpoBCACHHSA

.ﬂQOﬁm._.:_._ﬂ.C_mEz H |

Postrequisites: master's thesis
Brief Description of the Course:

[ [he aim ol
[ the discipline is to systematize
|

knowledge
about the methodology of scientific cognition
[ and develop skills in conducting theoretical




IKCHEPUMEHTTIK 3eprreyiep KYPrizy
Aarnpuiapbid - gameity. Ilon  Garpapnamacst
aKnapar oJKWHay, OHJIeY JKOHE FbITbIMH
TarncelpMaiap/sl KOO canachlHJIarbl
Ky3bIpeTTep/il KaJIbITITaCTRIPabl. binim

ANyIBLIAP TIYEICI3 3epTTeyai YHbIMIACTBIPY
QMICTEPIH MEHIEpill, AIbIHFAH HITHKeIep
AKUICMHAUIBIK CTaHJapTTapra coikec KaciOm
TYPIE YChIHAbL.

IIonuin oKy mHoTHKeNepi: AKajeMHUsIBIK
CTanjapTTap OOiblHIIA FBUIBIMM aKNaparThl
KUHAY JKOHE OHJICY HEri3iHAe TeopHsIbIK
ZKOHE IKCNEPUMEHTTIK 3epTTeyJIep HKYPrizei.

9KCIIEPUMEHTAJILHBIX HCCIETOBAHUN.
[Iporpamma kypca hopMHpYeT KOMIETEHIHH B
obnactu cbopa, 00paborku HHpOpMALHH W
NOCTAHOBKH Hay4HBIX 3agad. OOyyarommecs

OBIIaJI€BarOT METOIaMH OopranvsanuH
CaMOCTOSTEILHOTO HCCleI0OBaHUs 7
npodecCHOHATBHOrO odopmnenus

MOJIY4EHHBIX PE3YNbTATOB B COOTBETCTBHH C
aKaJICMHYECKMMH CTaH/IapTaMH.

PesyabTarbl  OCBOGHHSI  JIHCHHILIMHBI:
IIpoBoaut TEOPETHYECKHE 2
IKCIIEPUMEHTAJIbHbIE MCCIIe/I0BaHMS Ha OCHOBE
cbopa 1 06paboTkn Hay4HOH HHPOPMALMH MO
aKaJICMH4YECKHM CTaHIapTaMm.

and experimental research. The course
program develops competencies in the field of
information collection, processing. and setting
scientific tasks. Students master methods of
organizing  independent  research  and
professionally presenting the results obtained
in accordance with academic standards.
Results of mastering the discipline: Conducts
theoretical and experimental research based on
the collection and processing of scientific
information according to academic standards.

[Tounin koani: TK 6304-26 IMBPTH
[Tonnin  araybi:  Typusm xoHe
canachlH/1arbl HHHOBALUSTBIK
[polecTep Moienbaepi
AKA/IeMHSAILIK KPEAHTTEp Kojemi: 5
IpepexBusurrep:  Iludpneik  mapkerunr
Kane Oenenui dbackapy (E-Reputation)
[TocTpekBuznrrep: Keizmer carnaceld
OacKapy/iblH 3amManayu Tacinepi

ITonnin Keickama cunarramacer: |lannin
MAKCaTbhl KOHAKKANIBLUIBIK WHILYCTPUACHIH 1A
3amaHayu OmsHec (opmatrap MeH HHPPIBIK
ICXHOJIOTHSIIAP/IbL - d3ipliey  KIHE  CHIT3Y
OofibiHIa GiliM iy IBUIAPABIH JaFibLIapbiH
Jampity. TIon nporpeccuBTi Kpl3mMeT kepcery
MOJIRIbIepIH  koOallayra  KoHe  Ou3Hec
MPOUECTEP/Il OHTANIAHALIPYFa OarbITTaN aH.
[lon  Oinim  anywbiiapra  oneparsiibik
THIMJIKTI apTThipy KaHe KacinopbiHjiapia
Y3aK  Mep3iMial OaCCKeMK  apThIKUIbUILIKTAp

HoReCa
Ou3Hec-

Aacay YUIIH HHHOBALMSAIIBIK Jlamy
KYPa1apbit yChIHA/IbI
| Monmin oky  warmmesepi:.  Onapiipin

Koa mnenmmanns: KB 6304-26 IMBPTH
HanmenoBaunue JAUCHHILITHHBI:
MuHoBalmonHbie Mozenn Gu3HeC-POIECcoR B
Typusme u HoReCa

KoanuecTBo akajleMu4eckux KpeanTos: 5
IIpepexBusurse:: Digital-mapkeTunr H
ynpasienue penyrauueii (E-Reputation)
[MocrpexBusnToi: CoOBpeMeHHBIE MMOIXObI K
YHPaBJICHHIO KAYECTBOM VCIYT

Kparkoe onucanme ameumniaunei: |lcin
AMCHMILTHHBL QOPMHPOBAHKE v 00VUYAIOUIHXCs
HABBIKOB 110 pa3paloTke M BHCAPEHHIO
COBPEMEHHBIX OH3HEC (PopMaTOB H UHGPOBLIX
TEXHOJIOTHIH B HHIAYCTPUM TOCTCHPHUMCTRA.

Jucumnanua OPHCHTHPOBAHA Ha
HPOCKTHPOBAHHEC  [IPOIPECCUBHBLIX  MOJICIICH
O0CIVKHBAHHS M ONTHMH3ALMIO  OH3HEC

nponeccos. Kype obecneumsact osragenne
HHHOBAUHMOHHOIO  PABHTHS
ONepaHoOHHOH

HHCTPYMEHTAM
Uis HOBLIICHAS
wpderTHBHOCTH 1
KOHKYPCHTHBIN TIPCHMYIHCCTB HPC I PHs THi

_.vm,.*{._:w__..»—._.u-w_. OCBOCHHH JAHCHHILIHHBIZ

CO3IaHHA 110,11 OCPOHITLIN

Discipline Code: EC 6304-26 IMBPTH
Discipline Name: Innovative Business
Process Models in the Tourism and HoReCa
Sector

Number of Academic Credits: 5
Prerequisites:  Digital  marketing
reputation management (E-Reputation)
Postrequisites: Modern approaches to service
quality management

Brief Description of the Course: [he aim ol
the discipline is to develop students' skills in
the development and implementation of
modern  business  formats and  digital
technologies in the hospitality industry. The
discipline focuses on the design of progressive

and

service models and the optimization of
business processes. The course provides
students  with the tools for innovative

development to improve operational efficiency
and create long-term competitive advantages
for businesses.

Results of mastering the discipline:
Optimizes business processes through the




onepauMsAnbK THIMIUNMIH apTTeIpy YUIH
HHQPIIBIK TEXHOJIOTUSIAD MEH HHHOBAIIHSUITBIK
KbI3MET YITUIEPIH €HTi3y apKbUibl OusHec-
MPOLECTEP/TI OHTANHIAH/TBIPAIBL.

OnTtumuzupyer OM3HEC- MPONECCHl HA OCHOBE
BHEIPEHHUs  LMQPOBBIX  TEXHOJNOTHH |
HHHOBALIMOHHBIX CEPBUCHBIX MOJEJeH JUIs
MOBBILICHUS ux OnepalmuoHHOM
3hpeKkTHBHOCTH.

implementation of digital technologies and
innovative service models to increase their
operational efficiency.

IMonnin xoawr: TK 6304-26 STVB

[Monnin arayei: Kasipri 3amanrsl OusHec-
TEXHOJIOTHsIAp

AKa/IEMUSJIBIK KPEUTTEp KoJieMi: 5
IpepexBusurrep: Typusmieri Kacinkepiik
Heriznepi. Konak vyii kone MeiipamxaHa
OM3HeciHIer! KaCINKepIiK Heri3iepi.
[TocTpexkBusnTTEp: Typuzm HKoHe
KOHAKKalJIbUIBIK CEKTOPbIHIAIbI AYTCOPCUHT
[lonuin KpicKama cunarramacei: |lonnin
MAaKCAThI OL1iM ayIbLIap/ibIH
ONEePALnsIap bl OHTAHIAHIBIPY KIHE KbI3MET
carnachit Kakcapty  yHiiH 3aMaHaym
TEXHOIO0T U 1ap/ibl KOJL1aHy 1arb)
KY3BIpETTEPiH JAMBITY. byn MaH
KOMIAHUSIAPABIH - OM3HEC  MOJCIbACPIHE
Aacaiibl HHTEUICKT OeH Ipl JACpeKTepill Koca
anramia. DAChIHaH asrbina AeHiHM
WEHNMIEP/l ChIHM TYprbiZial Oaraiay KoHe
OIPIKTIPY KaOLIETIH AaMbITaibl. OYJ1 CaH/ibiK
opTa’la HKOrapbl TAaOBICTBUILIK TeH 0aceKere
KaOLICTTIIKT] KaMTAMachi3 CTVIC MYMKIHIIK

oepei.

[onnin OKY  HITHKeJepi: Keizmerri
OHTAHJIAHABIPY  KaHe Korapel  Oacekere
KaOUIETTIIKTI  KamMTamachli3 €Ty  YIIiH
Kacauaesl  uuTenekt  nerw  Big  Data
TEeXHOJIOT UslJIapbIH KOMTIaHHSTHBIH
| OlIEpalHsiIbIK TPOLICCTEPIHE CHIT3eI. .
Menin koawt: TK 6306-26 STTPI
[lenin araysi: Kasipri typusm: Teopus.

TaxIpHOEC KaHe seprrey

Koa pucunnaunei: KB 6304-26 STVB
HaumenoBanue JHCHHILIHHBI:
CoBpeMeHHbIE TEXHOJIOIHH BeJiIeHus Ou3Heca
KoandecTBo akajeMu4ecKHX KpeauToB: 5
IIpepexBu3HTHI: OcHoBbI
npeanpHHAMaTeNsCTBA B TypH3me. OCHOBBI
Mpe/iNpUHUMATEILCTBA B TOCTHHHYHOM M
pecTopaHHOM OH3HECE

IHocTrpexkBusuTbl:  AyTCcOpcHHI B cdepe
TYpH3Ma M FrOCTENPUUMCTBA
Kparkoe onmcanme aumcmmmaunbi: [lean

JIACHHILTHHBL GOPMHPOBAHKE Y 00YUarOIIMXCS
KoMHeTeHuMit B 0o0nacTH  nmpHMEHEHMH
COBPEMEHHBIX TEXHOJIOIHH JUIS OITHMHU3AINH
JACHTCABHOCTH M [1OBBILICHUS  KauecTBa
cepsHca. Jlncuuninna pazBuBaeT crnocodHOCTH
KPHTHYECKH OLIEHMBATH M MHTErpHpOBATH

| CKBO3HBIE pELICHHS . BKIIOYAs HCKYCCTBEHHBbII

MHTCIIEKT M OOnbliMe j1aHHbIE, B OH3HEC
MOJICITH KOMITAHHE 115 oDecredeHus BhICOKO
JIOXOJIHOCTH M KOHKYPEHTOCIOCOOHOCTH B
1ppoBoii cpeie.

PesyabTarsl OCBOCHHSI  JIMCHMILIMHbI:
Buepser TEXHOJIOIHH HCKYCCTBEHHOIO
uHtennekta u Big Data B onepauuoHubic
NPOIECChl  KOMIMAHUM  JUIS  ONTHMH3AIMH
cepBuca H odecneyeHns BBICOKOH
KOHKYPEHTOCTIOCOOHOCTH.

Ko mmennnimubi: KB 0306-26 STTPI
Haumenosanne JAUCHHILIHHBIL:

Discipline Code: EC 6304-26 STVB

Discipline Name: Modern  Business
Technologies

Number of Academic Credits: 5
Prerequisites: Fundamentals of

Entrepreneurship in Tourism. Fundamentals of
Entrepreneurship in the Hotel and Restaurant
Business.

Postrequisites: Outsourcing in the tourism and
hospitality sector

Brief Description of the Course: |he aim of

the discipline is to develop students'
competencies in the application of modern
technologies to optimize operations and
improve service quality. The discipline

develops the ability to critically evaluate and
integrate  end-to-end  solutions.  including
artificial intelligence and big into
companies’ business models to ensure high
profitability and competitiveness in the digital
environment.

Results of mastering the discipline:
Implements artificial intelligence and Big Data
technologies into the company's operational
processes to optimize service and ensure high
competitiveness

data.

Discipline Name: Modern Tourism: Theory.

COBpPEMEHHBIH TYPH3M: TCOPHSA, MPaKTHKa U

Practice. and xnwcumcr



AKaneMHAIbLIK KpeauTTep Kojemi: 5

IIpepexBusuTTEp: OJeMIIK TYPH3M
WH/LYCTPHSICHI

IocTpexkBusurrep: Typucrik JKIHE
KOHAKKaHTBUIBIK KCINOPbIH AP bIHbIH
Oacekere kabinerrinirin 6ackapy

Ilonnin Kpickama cunatramacei: [louHin
makcaTel  OUTiM  anymbuUlapabiH - TYPHCTIK
OHIMAEpAI  KomauOanbl  3eprrey  JKoHe

CTpaTErusIbIK HKobaay JarbUlapblH 1aMbITy
YIIIH TEOPHMSJBIK OUIIM MeH Y3MiK aJeMJiK
TaxkipubeHi xkyieney. byn non xkyiieni oinay.

Tajjay  JKQHE  MoJielibjiey  Kabulerrepi
nampitaabl.  bimiM - anyiisuiap  Gackapyibl
OHTANNaHABIPY  KypaljlapblH  MEHIepill.

AahauibIK TYpUCTIK HMHIYCTPHSAA KOFaphl
Ousnec Oacekere KaOUIETTLIIKTI KAMTAMACHI3

€TeTIH aKnmaparka Heri3jeired uieimiep
KaObl1ay bl YipeHel.
ITonnin  oky  waTHKeaepi: buzuecti

Oackapy/ibl OHTaHJaHIbLIPY JKoHE Odcekere
KaOl/IeTTl TYPHCTIK OHIMJCp/Il AaMbiTy YUIiH
KYHCIIK  MoOJenbey dJicTepi MEH Y3k
dNIEeMIIK TaxKipubenep/l KoJuiaHaibl.

HCClIe/I0OBaHHE
KoamuecTBo akajieMH4ecKHX KPEIHTOB: 5
IIpepexBuzursi: Muposas TypUHAYCTPUS
HocrpexkBU3nTHI: Ynpasnenue
KOHKYPEHTOCIIOCOOHOCTHIO npeanpUsTHI
TypU3Ma H FOCTENPHHMCTBA

Kparkoe onucanume aucnmmiaunb: [lens
JIMCHMTIMHBI CHCTEMaTH3allus TeOPETHYECKHUX
3HAHUM M JIY4YIIMX MHPOBBLIX [PAKTHK JUIA

(dopmupoBaHus Y 00YyHalOIIMXCS HaBBIKOB
IPHKJIAHBIX HCC/IeIOBaHUH u
CTPATEru4ecKoro [IPOEKTHPOBaHMs
TYpPHpoOAyKTOB.  JIMCUMILUIMHA  pa3BUBaeT
CIIOCODHOCTH K CHCTEM HOMY  MBbIHIJICHHIO.

aHaimzy W MojenupoBanuio. Obyuatonimecs

OBJIQJIEBAOT HHCTPYMEHTAMH ONTHMH3ALIWK
VIIPABJIEHHUSI H ydarcs IPUHUMATD
000CHOBaHHbIE pelleHus, o0ecne nBaloIue
BBICOKYHK) KOHKYPEHTOCNOCOOHOCTL OH3HEca B
r1100aIbHOI HH/AYCTPHUH TypH3Ma.
Pesyabrars: 0CBOCHHS JAMCUHILIHHBI:
[Ipumensier METO1bl CHUCTEMHOTO

MOJICITHPOBAHHS M JTYULIHE MHPOBBIC IIPAKTHKH
JUIsE ONTHMM3ALKK  YIIPABICHUS OM3HECOM H
pazpaboTkH KOHKYPCHTOCTIOCOOHBIX
TYPHUCTCKHUX TIPOYKTOB. =5

Number of Academic Credits: 5
Prerequisites: World tourism industry
Postrequisites: Managing the competitiveness
of tourism and hospitality enterprises

Brief Description of the Course: The aim of
the discipline is to systematize theoretical
knowledge and best global practices in order to
develop students' skills in applied research and
strategic design of tourism products. The
discipline develops abilities for systematic
thinking, analysis, and modeling. Students
master management optimization tools and
learn to make informed decisions that ensure
high business competitiveness in the global
tourism industry.

Results of mastering the discipline: Applies
systems modeling methods and best global
practices to optimize business management
and develop competitive tourism products.

Monnin koasi: TK 6306-26 IPUP
[lonuin arayer: Ilepconanabr Hackapyiarsbi
HHHOBALMAJIBIK TOCLLICP
AK2ICMHSUIBIK KpeIuTTep KoJiemi: 5

IlpepexkBuzuTTep: Kbismer KepceTy
| caslachlH1arel Kajapaap/bl dackapy
| [octpexBusnTTEp: Typucrix AKoHe

i KOHAK/KANTBUIBIK KACHIOPbIH,/1ApbIHbIH
Oacekere KabIeTTiniria oackapy

[Monnin kKbickama cunarramaceki: [lonnin
MaKcaThl OUIIM anyliblIapAbiH CTPATEr s IbIK

“_ﬁ_uu.—,—hbﬁ OIHCAHHE IHCUHILTHHBI:

Koa auennmiannasi: KB 6306-26 IPUP
| Hanmenosanue AHCHHILIHHBIL

MHHOBALMOHHBIC TOAXO0Abl B YIIPABICHHH
NepcoHanom

Ko.iuecTBo akajieMHYeCKHX KPEAHTOB: 5
lpepexBusurbr: HR-menepmment 8 chepe
veIiyr

HocTpekBH3NTBI:
KOHKYPEHTOCTTOCOOHOCTBIO
| TYPHM3Ma W FOCTENPHUMCTBA

HpepUsiTui

[leab

%:U.Lw.._r.::r. [

Discipline Code: EC 6306-26 [PUP
Discipline Name: Innovative Approaches to
Personnel Management

Number of Academic Credits: 5
Prerequisites: HR management in the service
sector

Postrequisites: Managing the competitiveness
of tourism and hospitality cnterprises

Brief Description of the Course: The aim of
the discipline is to develop students' strategic
thinking and skills in designing modern HR




oiinay KaOinetiH joHe NUH(PPAAHALIPY MEH
KOPIIOPATHBTIK MOJICHHETTIH HKEeM/Ti
MOJIeTb/IepiHe Heri3/ieNrex 3aMaHayu
KaJIpJbIK Kydenepai skobanay parabLiapbid
AaMmeITy. byl moH mHQPIBIK CayaTThUIBIKTEI

KoHe KbI3METKepIep/i bIHTAIAHJIBIPY
CallaChiHarbl  Ky3bIpeTTep/li  JaMbITaJIbl.
Crynentrep MHHOBAUHUSJIBIK AK
TEXHOJIOTUSIIAPBIH KeTekuii 3amMaHayM

KOMIIaHUsUIap/ia THIMII €HI13y YIUIH KakeTTi
YHBIMJIBIK ©3repicTepii Oackapy Kypaijapbin
MEHIepe/Ii.

[Tonnin oky narmwkenepi: [ludpranasipyra
HKOHE KOPNOPATUBTIK MQJICHHETTIH HKEMJII
yiriaepiHe  Herizmenred  3amavaym  HR
KyHenepis xobananmsl.

JUCHHMIUIMHBI (OpMUpOBaHUE Yy 00yUYAIOIIUXCS
CTPAaTEerH4eckoro MbIIUICHHSS W  HaBBIKOB
npoekTupoBanus coBpemeHHbIX HR cucrem,
OCHOBAaHHBIX Ha HHU(PPOBU3ALKK W THOKHX

MOJIEJISIX KOpPIOPaTHBHOM KYJIbTYpBI.
Jucuummna pa3BHBaeT dpoyo
I'PAMOTHOCT H KOMIIETCHIIHH B obnactu
MOTHBallWM  nepconana.  OOywaiomimecs
OBIIAJICBAIOT ~ MHCTPYMCHTaMM  yIpaBIeHHsS
OpraHU3alMOHHBIMHA H3MEHEHHAMH,
HeOOXOAMMBIMH Juist 3pdexTuBHOrO
BHEJIPEHHS  HWHHOBAIIMOHHBIX  KaJpOBBIX
TEeXHOJIOTHH B BCJIVIIHX COBPEMCHHBIX
KOMITAHHSIX.

PesdyabraThl  OCBOCHHS  AMCHMILIHHBI:

IIpoektupyer cospemetinbie HR- cucremnl Ha
OCHOBE UH(pOBU3ALMK W THOKMX Mojenei
KOPHOPATHBHOM KYJILTYPbI .

[Monnin koawr: KK 6301-26 TPURSD
Monunin  araysr:  Kpi3verrik
rayekeiiepial  dackapy  1eOpHHCHI

casiaarb
MeH
razipuoeci

AKa1eMHSUIBIK KPeAHTTEp KoJiemi: 5
IIpepekBusurrep: Kersmer KepceTy
cajlachlHAarbl TOyeKeiep
[TocTpekBU3HTTEP: MATHCTPIIIK JIMCCEpTALLUs
[Tonnin Kbickama cunarramacet: |lonnin

MakKcarbl KbI3MCT KOpCeTy
KaCIOPbIH apbiHbIH IYPAaK I bUIbIFBIH
KaAMTaAMachl3 €Ty YIIIH  OM3HCC  KOpFay
AKyitenepin KOOIV 14 ravekenre
Oarjlapnadral  oiiiay  McH  Jlarabuiapibi
nameiTy.  byn  non  Kayin-karepiepiai o3
OCTIHIE Tallay JKIHE Tepic caiiapiapiibl
d3duTvra QabrbITTAJIran crpatel H3J1ap/ibl
asipiey KaOUIeTiH  aambitaasl.  biginm

NM.H_K_F:::.J_ KbI3MET Kopcery :ﬁ::r«ﬁ._.ﬂ.ﬂ:::

Koa muenmmmnni: BK 6301-26 TPURSD
Haumenosanue ucunmaunnt: Teopus u
NMPAKTHKA YIPABJICHHS PUCKaMH B CEPBHCHOI
JEATE/IbHOCTH

KouamuecrBo akaieMH4ecKuX KpeIuToB: 5
[IpepexBusurbl: Pucki 8 cdepe venyr
[HocTpekBH3IHTBLI: MarucTepeKas Juccepranus

Kparkoe onucanme  mcummiannsi: [lein
JIMCITHIUIHHBI (hopmupoBanme PHCK-
OPHEHTHPOBAHHOIO MBIIIUICHUS W  HaBBIKOB

IPOCKTHPOBAHUA CUCTEM 3alldThl OM3HECca /Ui
obecneveHnst  YCTOHYMBOCTH  [PEANIPHATHI
cepruca. JlucuMnnmna pazBuBaeTt cnocoOHOCTH
K CaMOCTOATENLHOMY — aHallui3y  YIpo3 M
pazpaboTke CTpaTerui MHHHMH3AIIUH
HEIaTHBHBIX  HocleacTeui.  O0Oyuaroluecs
OBJaJ1CBakOT HHCTPYMCHTAMH YHPpAaBlICHHHA
PHCKAMHM. HEOOXOJHMBIMH Ul COXPAHCHMS

systems based on digitalization and flexible
models of corporate culture. The discipline
develops digital literacy and competencies in
the field of personnel motivation. Students
master the tools for managing organizational
change necessary for the effective
implementation of innovative HR technologies
in leading modern companies.

Results of mastering the discipline: Designs
modern HR systems based on digitalization
and flexible corporate culture models.

Discipline Code: UC 6301-26 TPURSD
Discipline Name: Theory and Practice of Risk
Management in Service Activities

Number of Academic Credits: 5
Prerequisites: Risks in the service sector
Postrequisites: master's thesis

Brief Description of the Course: The aim of
the discipline is to develop risk-oriented
thinking and skills in designing business
protection systems to ensure the sustainability
of service enterprises. The discipline develops
the ability to independently analyze threats and
develop strategies to minimize negative
consequences. Students master the risk
management tools necessary to maintain the
continuity of service processes and company
security.

Results of mastering the discipline: Develops
business protection and threat mitigation

:G:jﬁ_qmv_:_...h:m..\_ﬁ__bs_.|_..r.aw.r,5_w ..:,u.r...._.(_x,‘_:w&:xv_ H




Y3AIKCI3/1iriH HKOHE KOMITaHUSHBIH
KayInci3/irii KaMTamachl3 €Ty YiIiH KaKeTTi
Toyekeniep/i 6ackapy Kypaiiapbin MeHrepe i
[Tonnin oxy waTmxkenepi: Kpismer kepcery
NPOUECTEPIHIH Y3IIKCI3IriH JKOHE CEPBHCTIK
KOMITaHHSUIAPAbIH TYPaKThUIbIFBIH
KaMTaMachl3 €Ty YIiH OH3HECTI Kopray jKoHe
KayinTepi a3aiTy cTpaterusuiapbii a3ipieii.

6e30MacHOCTH KOMINAaHHH.

PesyabraThl  ocBOeHHMSI  IMCHHMILIMHBI:
PazpabareiBaer crpareruu 3ammnThi OM3Heca u
MHHMMH3ALUWKM  yrpo3 Jius  obecrieueHus
HENPEPBIBHOCTH MPOLECCOB OOCIYKHBAHHS H
YCTOHYHBOCTH CEPBUCHBIX KOMIIAHHMIA.

strategies to ensure the continuity of service
processes and the sustainability of service
companies.

[Monnin koawr: XK 6302-26 UKPTG
ITonnin araybl Typucrix HoHe
KOHAKXaHTbUTBIK KACIMOPBIHIAPbIHbIH
Oacekere kabuneTTiirin Gackapy
AKaJIeMHsIBIK KPEAHTTEP KoJiemi: 5
IIpepexBusurrep: ITepconanm
Dackapynarsl WHHOBAaIHAJIBbIK Taciiep
[TocTpeKBH3HTTEP: MATHCTPIIIK JMCCEPTAILNS
[Tonnin kpickama cunarramacel: [lonnin
Makcarel  OUNIM  anywbUiapabiH - Kyiiesi
KO3KapaChIH KIHE MNPAKTHKANBIK JaF1bLIaphbiH
JameITy, Oy onapra xkahanabik 6acekenectik
KarlaibIHaa KaCINOPbIHHBIH TYPAaKTbl
KOMIOACHIBIILIFBIH  KAMTAMAaChl3 €TeTiH y3aK
MEP3IM/I apThIKUILUILIKTAP/IbI Kypyfa
MymKkinaik  Oepeni.  Kype  crparerusiibik
OHJIay/ibl JaMbITabl kaHE OM3HECTIH KymiTi
AIHC JJICI3 KaKTapelH Oaranay KaOinerti
KaJIbITITaC ThIpabl. bijim anyuibLiap
KOHAK/KAHIBUIBIK MHAYCTPHSICHIHAA OaCeKere
KaOUICTTUIKTI @pTThIpyFa Oai bl TTanFan THIMI
CTPATCIUSIAPAbI 3IPILY KIHC ICKE achipy
KYPaaiapbii yapene i

[onnin ory HaTuxenepi: Komnanusnap/isin
eMAIK TYPHCTIK HAPBIKTAl bl
KOMOACUILUIBIFBIH - KAMTAMACHLI3 €TV
I'YPAKTBI  OJCEKENeCTIK  apThIKINBUILIKTAP/1b
| AamblTaibl.
| Honnin koabi: KK 5206-26 SPUKU

Koa auennnamnei: BK 6302-26 UKPTG
HanmenoBanue jucumnanuel: Ynpasienue
KOHKYPEHTOCIIOCOOHOCTHIO npeanpusThii
TYPH3Ma H rOCTENPHUMCTBRA

KosmuecTBo akajieMH4eCKHX KPeJHTOB: 5
IlpepexBusuTbi: MHHOBAIHOHHBIC TOJX0/BI B
YIIPABJICHHH EPCOHAIIOM

:cnﬂ._uﬁ_ﬁﬂﬂ.wx._.r—u MaruvcTepcKkas Juccepranmus
Kparkoe onucanme jumcnmmauns:: llens
JUCHUIUIMHBI GOPMUPOBAHKE Y 00VUAIOIIErocs

CHCTEMHOTO  BHJIEHHMS M [IPAKTHYCCKHX
HaBBIKOB 10 CO3JAaHHKD  YCTOMYMBBIX
PEUMYIIECTB. obecrneunBaroImMx
HPEJUIPUATHIO  YCTOHYMBOE  JIWJIEPCTBO B
VCIIOBHSAX rno0aIbHOM KOHKYPEHLIHH.
JlucumnimMea  pasBMBaeT  CTpATErHYecKoe

MBILLIEHHE. CIIOCOOHOCTH K OIIeHKE CHITBHBIX H
cabbix  ctopoH  Ou3Heca.  OOyuaromHecs
OBJIA/IEBAIOT WHCTPYMEHTAMU pa3paboTku u

YiliH |

peanusainm pdhexkTHBHBIX crparerui
MOBBILIEHHS ~ KOHKYPEHTOCIIOCOOHOCTH B
HHJIYCTPHH IOCTCIIPHHUMCTRA.

Tﬂ.w%g-fﬂ.m,ﬂ—u— OCBOCHHH JAHCHHILTHHBIL
DopMUpYET  VCTOHUMBBIE  KOHKYPCHTHBIC

MPCHMYLLECTBA KOMIIAHUI JUI  00eCHIeYeHMs
HX JIMJICPCTBA B YCJIOBHAX 1100Q1bHOIO phIHKA
TVpU3MA.

. _ Kon E_a:ml:._w::r: BK wwAM«,-wo SPL TT

Discipline Code: UC 6302-26 UKPTG
Discipline Name: Managing the
Competitiveness of Tourism and Hospitality

Enterprises
Number of Academic Credits: 5
Prerequisites: Innovative approaches to

personnel management

Postrequisites: master's thesis

Brief Description of the Course: The aim of
the discipline is to develop students' systematic
vision and practical skills in creating
sustainable advantages that ensure sustainable
leadership for the enterprise in the face of
global competition. The course develops
strategic thinking and the ability to assess the
strengths and weaknesses of a business.
Students learn the tools for developing and
implementing effective strategies to increase
competitiveness in the hospitality industry.
Results of mastering the discipline: Develops
sustainable = competitive  advantages  for
companies to ensure their leadership in the
global tourism market.

| Discipline Code: UC 5206-26 SPUKU




IMonnin araybl: Keizmer canaceiH
Gackapy1bIH 3aMaHayH TaCiiIepi
AKAIEMHSIBIK KPeHTTEP Kojemi: 5
IlpepexBusntrep: Kezmer KepceTy
canaceiHiarsl  OpeHari  Oackapy., Keismer
KepceTy canachiHiarel Openari backapy
[TocTpekBH3HTTEP: MArHCTPIIIK JIUCCEPTAIUS
Ilonnin Kbickama cunarramacel: [loHHIH
MakcaThl KOMITAHHUSTH bIH Oacekenik
apTBIKUIBUILIKTAPbIH  KaMTaMackl3 €Ty YIIiH
carna MEHEUKMEHTIH JKOHe  POrpecCHBTI
KbI3MET ~ KOPCETY CTaH/JapTTapblH  EHri3y
OolibiHIIa O11iM MEH KY3bIPETTEP KHUBIHTHIFBIH
nambity. [loH  WHHOBaUMSABLIK  KbI3MET
KepceTyai Oackapy Mozelb/epiH capanrtay
JKIHe MHTEerpalmsnay JlarbUIapbiH
JIAMBITA/IbI. binim anyubLIap
TYTBIHYUIBUIAP/IbIH KAHAFaTTaHybiH OapbiHIna
apTThipyFa JKOHe TYpaKThl OM3HEC JaMybIH
KaMTaMachl3 eTyre KakeTTl callanbl Oakbuiay
KypanaapbiH MEHIrepesi.

[Ionnin oKy waruxeaepi: KoMmnanusHeH
OacekenecTiK  apThiKIIbUIbIFLIH  KAMTAMACKI3
€Ty  ylWliH  Kei3MeTrepai  GacKapy/iblH

HHHOBAIMSIBIK YJIIIEpiH OipikTipei.

HaumenoBanue
CoBpeMeHHbIe
Ka4yeCTBOM YCIIyT
Kosn4ecTBo akajieMH4YeCKHX KPeIHTOB: 5
IlpepexkBu3ureol: MHHOBAaIMOHHBIE MOJICITH
OusHec-npoueccor B Typuime W HoReCa,
bpenjt -menepxmMenT B cdepe oOcayKHuBaHHS
IlocTpeKkBH3NTHI: MarkucTepekas Juccepraims

AHCHHILIHHBIZ

noAxoAael K  YIpapJIEHHIO

Kparkoe onucanme mucunniunsi: [lens
JUCIMIIIMHBL  (opMuUpoBaHHe  KOMIIIEKca
3HaHUH M KOMIIETEHUMH MO BHEAPEHHIO
MCHE/DKMEHTa KayecTBa M NPOrpecCHBHBIX
CTaHJapTOB  cepBHca Juis  obecnedyeHus
KOHKYPCHTHBIX  NPEUMYIECTB  KOMITAHHMH.

JlucuunianHa pa3BUBaeT HaBBIKH JKCHEPTHOM
OLICHKH M MHTETrPUPOBAHUS WHHOBALMOHHBIX
MoJiesieii VIIpaBjieHHUS yCIyram.
Obyuatoimecs 0BIAJEBAOT HHCTPYMEHTAMH
MOHHMTOPHHIA Ka4yeCTBA. HECOOXOAMMBIMH LIS

MAKCHMHW3aLlHH VJIOBJICTBOPEHHOCTH
norpedureneii M VCTOHYHBOIO  pa3BUTHS
Ou3Heca.

Pesyabrarsi 0CBOCHHS JHCUHHILIMHBL:
Uuterpupyer HHHOBAILHOHHbIE MOJIEH
yIpaBsjeHHs ycayramu Uit oOecrieyeHus

KOHKYPCHTHBIX TNPEHMVYHICCTB KOMITAHHH.

Discipline Name: Modern Approaches to
Service Quality Management

Number of Academic Credits: 5
Prerequisites: Innovative business process
models in the tourism and HoReCa sector,
Brand Management in the Service Industry
Postrequisites: Master's thesis

Brief Description of the Course: The aim of
the discipline is to develop a set of knowledge
and competencies in the implementation of
quality management and progressive service
standards to ensure the company's competitive
advantages. The course develops skills in
expert assessment and  integration  of
innovative management models.
Students master the quality monitoring tools
necessary to maximize customer satisfaction
and sustainable business development.
Results of mastering the discipline:
Integrates innovative service management
models to ensure the company's competitive
advantage.

service

[annin koasr: TK 6307-26100P
Ionnin arayer: Koramibik TaMmaktanbipy bl
YHBIMIACTBIPY KIHE TEXHOIOTHsIaphl
AKaJIeMHLIBIK KPEAUTTED KoJemi: 5
IlpepexBusurrep: Typusmaeri
eHepkacioi
[locTpexBU3HTTEP: MAIUCTPIIK JIMCCEpTAIUA
[Tonnin Kbickama cunarramackl: MakcaTh
KOraMJbIK FAMAKTAILIPY
KOCIMOPBIH/APLIHBIH - ePEKIICTIKTEPIH  KAHE
TYPAKThl JIaMy TalallTapbii CCKEpe OTbIPbII,

| S

TaMak

YYETOM

Koa muenmmmaasi: KB 6307-26 TOOP
HaumenoBanue mncumniaunsi: TexHonornu u
OpraHusanus OOMECTBEHHOIO NUTAHNUS
KoimuecTBo akaieMH4ecKuX KpeauToB: 5
[IpepexBusurni:  Mujaverpuss  nutanus B
TYpU3ME
[TocTpexkBU3HTBI: MarucTepeKas Jguccepralims
Kparkoe onmucanne mmcummiamnbt: llens -
H3YYEHHE  NPHHIMIIOB  OpraHu3aiuu M
YIPaBACHHUS TEXHOAOIMYSCKHMHM TTPOLIEccamMmu ¢
~cnennukn MpeUTPUSATHH

Discipline Code: EC 6307-26TOOP
Discipline  Name:  Technologies
Organization ol Public Catering
Number of Academic Credits: 5
Prerequisites: The food industry in tourism
Postrequisites: master's thesis

Brief Description of the Course: | he purpose
is 10 study the principles of organization and

and

rical processes. taking

r.:ﬂa_‘m:,,..._

management ol technol
into  account
enterprises. During the course of mastering the

the specifies ol




TEXHOJIOIHSUIBIK NPOLECTEPi YHBIMAACTEIPY
MoHe Oackapy npuHUMNTEpiH 3eprrey. [lonmi
urepy OapeichiHIa OUTIM  amymibl  ©HAIpic
poLecTepin KaKcapTy MakcaTblHIa
TEXHOJOTHANBIK INENNMIEP d3ipiey KoHe
icke acelpy JlarJibLIapbiH urepeji,
TEXHOJIOIMANBIK ~ MHHOBALMSNAP/LI  ecKepe
OTBIPBIIL, KOFaM/IbIK TaMaKTaH/bIPY
KOCIMOPBIHAAPBIHBIE ~ XaHa  (opMaTTapbiH
wobanan bl

Ilonnin oxky narmxkenepi: Kasipri cananbik
CTaHJapTrTap TajanTapblH eckepe OTBIPBII,
KOFamJibiK TaMaKTaH/bIPy
KOCiIOPBIHIaPbIHbIH TEXHOJIOTMSIBIK
NpoLecTepiH dackapaibl.

OOIIECTBEHHOr0 NUTaHUsE U TpeboBaHMM
YCTOHYHMBOro pa3BuUTHSA. B Xxojie OCBOeHHSA
JMCHUIUIMHBL  oDydyarommiics npuoOperaer
HaBBIKH pa3paboTku H peanu3aniu

TEXHOJIOTUYECKHUX PEIIeHHH JUls yIy4dlneHus
MTPOIIECCOB MPOU3BO/ICTBA, POEKTHPYET HOBbIE

dhopmarhbi ApearnpusTHi 00LIeCTBEHHOTO
[TATaHUs C y4eToM TEXHOJIOITHYECKHX
HHHOBALIH.

PesyabTarsl 0CBOCHUS JHCHMILIHHBI:

Ynpasiger TEeXHOJIOIHYECKUMH [pOLecCaMH
:ﬁnh:ﬁ:m,ﬁxm OQEnn,_,mnm:O_:O IMHTAHHA C
y4€TOM TpeOOBaHUH COBPEMEHHBIX CTAHIAPTOB
OTpaciu.

discipline. the student acquires the skills to
develop and improve production processes.
taking into account technological innovations.
Results of mastering the discipline: Manages
technological processes of public catering
establishments. taking into account the
requirements of modern industry standards.

Monnin koasr: TK 6305-26 UBPPMO

Ilenin araybi:  A3bIK-TyJNiK  Kayincisairin
Oackapy oHe Ka/l/IbIKTap/ibl a3aiTy
ARaJ1EMHSUIBIK KpeJHTTEep KoJiemi: 5
IIpepexBusutrep: Typusmueri TaMaK
oHepkaciOl. MeiipamxaHa KoHe KOHAK Yil
HHJIYCTPHSCBIHIATHl  KbI3MET KOPCETY IKaHe
KbI3MCT KOPCETY CTaHaapTTapbl
[ocTpexBH3INTTEP: MATUCTPIIK AUCCEPTALLIS
[Tonnin KbicKama cunarramacer: |loHHin
MaKcatbl a3bIK TYJIK Kayinci3/ria
KamTamachi3 €Ty KJIHE pecyperapibl cakray
MOJIEBACPIH €HIT3Y YIIIH O1iM JKHBIHTBIFBIH
KaablITacTeipy. by non enaipicreri bIKTumali
Kaylnrep/li aHbIKTay JKoHe XallbiKapalibiK cara

CTaHAapTTapbii CHII3Y JaFJIbLIAPbLIH
JamblTaibl.biaim ajtyuibuap HIMKI3aT
WILIFBIHJIAPLIH - Q3dATY  KAHE  KaLILIKTApP/Ibl

MEHIepiI.
KOJIOTHSLTBIK AdHE
[HIMJILTITTH apTreipyfra

Dackapy A UCTEPIH
KOCIIOPBIH,1ap/1biH
IKOHOMUKAIBIK

yipeneni.

Kon mucnmnunusi: KB 6305-26 UBPPMO
HaumenoBanne nucHHIUIMHBI: YinpasieHue
0€30MacHOCThLIO  [MHIICBOH  ITPOJAYKIUH U
MHHHMH3AILMs OTX010B

KosmuecrBo akajieMH4ecKHX KPeMTOB: 5
IlpepekBusurbl:  Muaverpuss nuranus B
Typu3me. Cepsuc U cTanaapThi 00CITYKUBAHUS
B PECTOPAHHOM JIe/IC U TOCTHHHYHOM OM3Hece
[ocrpexkBusnTbl: MarucTepeKkas auccepraiims

Kparkoe onucanwe aueumimmnst:  [lens
JIMCLILMIIIMHBL  (hopMHUpOBaHHEe  KOMILIEKCa
3HAHUH JIs obecneyeHusl OesonmacHoOCTH

MULIEBBIX MPOJAVKTOB W BHEPEHUs MOJIeNIeH
pecypeocoepekerns. Jlucuuiuimaa pazsusaet

HABbIKH  WICHTH(HUKALMH  [TOTEHIHAIBHBIX
OMNACHOCTEH B IPOU3BOACTBE W BHEJIPEHHS
MEACIYHAPOJHLIX  CTAHJApTOB  KauyecTBa.

Obyuatommecs OBJIA/IEBAIOT METO/IaMH
MHHUMH3AIMH OTEPb ChIPpbs U VIIpaBJICHUS
OTXOAaMH L1 HOBBILICHHUS IKOIOIHYECKOH M
IKOHOMHYECKOIH yhdekTuBHOCTH

[P/ UTPHATHI.

Discipline Code: EC 6305-26 UBPPMO
Discipline Name: Food Safety Management
and Waste Minimization

Number of Academic Credits: 5
Prerequisites: The food industry in tourism.
Service and service standards in the restaurant
and hotel industry

Postrequisites: master’s thesis

Brief Description of the Course: The aim ol
the discipline is to develop a body of
knowledge ensure food safety and
implement resource conservation models. The

(8]

discipline  develops skills in  identifying
potential  hazards in production  and

implementing international quality standards.
Students learn methods for minimizing raw

material losses and waste management 1o

improve the environmental and economic
efficiency .__,r._.:.u._.:.?rj_ _
Results  of mastering the discipline:

Implements international quality standards and
resource-saving models to ensure food safety.




Ilonnin oKy moTHKenepi:  A3BIK-TYIIK Pesyabrarel  0CBOGHHS  JHMCHMILIHHBI:

KaylICI3JiriH  KamMTamMachl3s €Ty VIl Buenpser MEKIyHapO/IHbIE CTaHAapThl

XaJIbIKApaJIbIK  cafa  CTAaHJapTTapbl MEH | KayecTBa M MOJEJH pecypcocOepexmenus Juis

pecypcTap/ibl YHEMICHTIH YIIriiep/i enrizei. | obecrneyenus OesonacHocTH MUIIEBBIX
HPOJIYKTOB.

Ionnin koabi: TK 6307-26 ASTG

Ionnin araysbl: Typusm AKoHE
KOHAKKAMJIBUIBIK CEKTOPBIH/IAFBI Ay TCOPCHHT
AKaJIeMHSLIBIK KPEAUTTEp Kojiemi: 5
[IpepexBusurrep: Kasipri 3amanrsr 6usnec-
TEXHOJIOTHsLIIap

[locTpexsusnTTep: MaruCTpIiK AHCCEpTALHS
ITounin Kpickama cunmatramacer: [lonuin
MaKcaThl  THIMIUNKTI  apTThipy  KoHe
LIbIFBIH1ap/ bl aszairy MakcaThblH/1a
AYTCOPCHHIKE Kapamabl OusHec npouectepi
Tanaay Jar/ibliapblH - jgaMeity.  byn  nos
KOHaKIKa ! HHAYCTPHACKIHAA
aYTCOPCHHITIH TayeKesiepi MeH
apTRIKIILUILIKTAPLIH - Oarasiay  kabinerin
JaMbiTa/lbl. binim anyuipliapra
MEPJIIePICPMEH KapbiM KaThiHAC OpHATY/IbI
KOHE  oncpauusiapibl  OHTalIaHabIpyFa
apHanran apHaiibl KeJCIMIIapTTap/ibl
azipaeyii yiipeHeu.

Ionnin  oxy wormkenepi: lbirbiiapis
azairy. rayekenaepii azanTy KoHe
KOHAKAKANILIIBIK KACIMTOPBIHIAPLIHBIH KB

Koa muenummunbi: KB 6307-26 ASTG
HanmenoBanue IHCHHIIHABI: AYTCOPCHHT B
cepe TypusMa M rocTenpUUMCTBA
KoamvecTso akajgeMu4yecknx Kkpeauros:s
IIpepexBusutnr: CoBpeMeHHBIE TEXHOJIOTHH
BeJleHus Ou3Heca

ITocTpexkBU3HTBI: MarucTepekas JauccepTanms
Kparkoe onucanme mucumnaunbi: [lens
JAMCHMILUTHEBI (POPMHPOBaHKE HABBIKOB BLIOOPa
OH3HEC-TIPOLECCOB,  LEJeCO0OpasHbIX s
nepejayd  Ha  BHEUIHEE YHpaBJieHHE Juls
MOBLILICHUA  YPPEKTUBHOCTH W CHHKEHHs
H3/IePKEK. Jlucumnnuuna pasBuBact
CIIOCOOHOCTH K OlICHKE PHCKOB M BbIFO1
ayTCOPCHHIA B MHIYCTPHHM TOCTENPHUMCTBA.
Obyuaioinyecs OBIaJCBAOT HHCTPYMEHTAMH
BbICTPANHBAH U B3aHMOOTHOLLICHHI
MOAPSA/IMHKAMH W pa3paboTKi  NPOGUILHBIX
JOTOBOPOB JUIsE ONTHMH3AINH JICATEBHOCTH.
Pesyabrars OCBOCHHSI  JHCHHILIHHBI:
Monennpyer nepenady Gu3Hec-npoLeccos Ha
BHCIIHCC  VIpaBJE€HHE  JUIA  CHUKEHMs
H3ICPKCK.  MHHMMMW3ALHIO  PHUCKOB W
MOBBIIICHMS o0Lei
HPEUIPHUATHI FTOCTENPUUMCTRA.

e

THIMILIICIH  apTTeipy  yulin  Gu3Hec-
Mpouectepal  CLIPTKbl  Dackapyra  Oepyi
MOJICIbICH 1.

[onnin koaw: TK 6307-26 UFSG

ounin araybl: Konakxannsuisik

HHAYCTPHACHIHAAY bl KAPIKBLITBIK MEHCIAMEHT
AKAJIeMHSLILIK KPEAUTTEp KoJlemi: S
IIpepexksusurrep: Meitpamxani kane KoHak y i
OusHecinacti Kacinkepaik Herizaepi, Kpismer
|_KOPCETY CalachiH/1arbl KACHIKEPIK Heri3epi =

Koa wncuunamnsi: KB 6307-26 UFSG
HaunvenoBanue AHCHHILIHHBL:
(unancamu B chepe rocrenpumumersa
Koaunuecrso akajemuueckux kpeantos: 5
IpepexkBu3nTDBI: OCHOBBI
NPEANPHHUMATE TLCKOI ACATENBHOCTH

ypdexTHBHOCTH |

Yipasaenie |

I |
PECTOPAHHOM M TOCTHHUYHOM OuzHece. OCHOBLI

Discipline Code: EC 6307-26 ASTG
Discipline Name: Outsourcing in the Tourism
and Hospitality Sector

Number of Academic Credits: 5
Prerequisites: Modern Business Technologies
Postrequisites: master's thesis

Brief Description of the Course: The aim of
the discipline is to develop skills in sclecting
business processes that are suitable for
outsourcing in order to increase efficieney and
reduce costs. The discipline develops the
ability to assess the risks and benefits of
outsourcing in the hospitality industry.
Students learn how to build relationships with
contractors and develop specialized contracts
0 optimize operations.

Results of mastering the discipline: Models
the transfer of business processes to external
management to reduce costs, minimize risks
and improve the overall efficiency of
hospitality enterprises.

Discipline Code: EC 6307-26 UFSG |
Discipline Name: I-inancial Management i the |
Hospitality Industry |
Number of Academic Credits: 5
Prerequisites: Fundamentals
Entrepreneurship in the Restaurant and Hotel |
Business, Fundamentals of Entreprencurship in

of _




ITocTpeKkBH3HTTEP: MATUCTPJIIK AMCCEPTALIMS

Ilonunin  Kpickama cunarramacel: [IaHHIK
MaKcaThl KOHAKKaHIbUIBIK KICINOpbIHAApBIHAA
KapKblIbIK arbiHAap MeH KanuTtajijael Oackapy
KeHIHaeri OiniM KyieciH AaMmbiTy, OfapibiH
TYPaKTHUIBIFBIH ~ KaMTamachi3 €Ty  JK9He
naiaaceld GapbiHia apTreipy. [Ton KapKbLibIK
Karjanabl Daranay skoHe jkocnapiay aicrepi
OoiibiHIIA  jpaFabUIapabl  AambiTagbl.  bigim
anywbliap  AMHAMUKaNbIK  HapblKTa  THIMJLI
CTpaTerusiiblK  wewimaep Kabeinpay  yuli

KakeTTi OHOUKETTIK IKOHE HMHBECTHMLMAIBIK
Hackapy KypanaapeiH MeHrepeai.
[onnin  oky warmxenepi:  Bropxerrey

KypaiaapbiH, HHBECTULIMSNBLIK OacKapy/ibl KaHe
KOMMaHMSTHBIH KapKbLIbIK KaraaiibiH
Oaranay/bl NaiaanaHa OTeIPbIN, KICINOPbIHHBIH
KaPKbIIBIK  arblHAapbl  MEH  KanWraibiH
Dackapansl.

npeanpuHUMaTessCcTea B cepe ycuayr
[TocTpekBH3HTHI: MAaruCTEPCKAs JAMCCEPTALIUS
Kparkoe onucanue aucuumaussi: llens
JIMCLMILIMHBE (POPMHUPOBAHME CUCTEMbI 3HAHMIA
Mo ynpaeieHUIO (PUHAHCOBBIMH TMOTOKAMH U
KarnuTaaoM MpeanpusaTHi rocTernpuuMcTBa uUist
obecneyeHms UX YCTOHYMBOCTH U MAKCUMM3ALIUH
npuObLH.  JlucumMniauHa pa3BuMBacT HaBLIKH
OUEHKH (PMHAHCOBOIO COCTOSIHUS W METOJ0B
naanupopanus. OOyuaioumecs  OBjiajeBaroT
MHCTpYMEHTaMH OlO/KETHPOBAHMS H
VIpaBiACHUS WHBECTHLIMAMM, HEOOXOJAMMBIMH
A0st npuHATHS S(PPEKTUBHBIX CTPaTErHYECKUX
peleHHIT B YCIOBUSX JIMHAMUYHOIO PLIHKA.

Pesyabtars OCBOCHHSI JHCHHTTHHDI:
Vnpasnser  (uUHAHCOBBIMM  NOTOKAMHM W
KanuTasoM MpeanpusaTus € NPUMEHEHHEM

HHCTPYMEHTOB m.uzﬁbxﬁo.ﬂxmuOmmIZm. YnpaeicHuUA
HHBECTHILIMAMHM " OLEHKH &.Z._Im:._nsm_.:d
COCTOAHMA KOMITAHHHA.

the Service Sector

Postrequisites: master's thesis

Brief Description of the Course: The aim of the
discipline is to develop a system of knowledge on
managing financial flows and capital in
hospitality  enterprises to  ensure  their
sustainability and maximize profits. The course
develops skills in assessing financial condition
and planning methods. Students master the
budgeting and investment management tools
necessary for making effective strategic
decisions in a dynamic market.

Results of mastering the discipline: Manages
the financial flows and capital of the enterprise
using budgeting tools, investment management
and assessment of the company's financial
condition.
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