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IMonaepain xoHe MUKIJACPAIH ATATYBI
ITonHiH KbICKAIA Ma3MYHBI

HanmeHoBanHe AHCHHILTHHBI
Kpartkoe cojepranne JHCIHILIHHDI

The name of the cycles and disciplines
Summary of the discipline

Bazanabik nonzep / basosbie mucuunuun / Basic disciplines 35 xpeanT / kpeanra / credits

Ionnin xoasr: JKK IYa (P) 5201-26

IMonnin aTaysi: [ler tim (kacibn)
AKaJeMHSUIBIK KpeauTTep KoJiemi: 4
IlpepexBusurrep: OarjapiamMa  IIeT  TUIH
YipeHyIi JKalFacThIpyFa JKOHE albIHFBI JACHrehe
amraH JarabeUiapasl  OKeTunaipyre OarbITTasFaH,
ocputaiiima Gakanaspuar GarmapnamachiHbiH «Iller
timi» koHe «Kocibu OarprTTanFaH meT T
NoH/IEPIMEH THIFBI3 OalIaHBICTHL.
Hocrpexsusutrep: Ller tini C2 nexre#i.

KypeThiH KbICKAIIA Ma3MYHBbI:

[ToH aKaJeMHUSIBIK ©3apa iC-KHMBUIIBI JaMBITyFa
K9HE FHUIBIMH JKa3y JaFAbUIapblH KalbINTACTEIpyFa
GarprTTanrad. ITonai oKy GapbichiHAa MaruCTPaHT
MaMaHabiFel  GOMBIHIIA  INETENAIK  FHUIBIMH
aKmapaTThl JKyieneili xoHe KaciOu KbI3METTi IIeT
TUIIHIE Xy3ere achlpanbl. by aBTOpIBIK 3€pTTEy
HOTHDKEJIEpIH  XaNbIKapalblK FBUIBIMM  OpTaja
THIMII YCBIHYFa, JXOFapsl PEHTHHITI FBUIBIMH
)KypHaJiapFa Makananap —JadblHzayra OKOHE
apHaiisl moHzZep OoiipHma cabakTap OTKi3yre
MyMKiHIiK Gepeni, Gonamax 3epTTEyLIIHIH Kbl
6acekere KaOiNeTTUIIrH apTTHIPA/BL

IMonnai OKBITY HOTHKeCI:
FeuteiMu  JKoHe KociOM KbI3METTE  aKmapaTThl
Tanmay, TYCIHAIpy J>KOHE YCHIHY YVIIIH KaciOu
JIeKCHKa ~ MEH  MaMaHJAHABIPbUIFAH  TULMIK
KYPBLUIBIMAAPAbl KONAAHABL.

Kon aucnunmuas: BK IYa (P) 5201-26
HaumeHnoBaHue AMCHHILTHHBI
UnocTpannslii s361K (MpodecCHOHANBHBIN)
Koan4yecTBo akajieMHYeCKHX KpeaInuToB: 4

IIpepeKBH3HMTBI: nporpaMMa HanpasieHa Ha
NPONOIKEHHe M3YYECHHS HHOCTNEPAHHOTO A3bIKa H
COBEpIICHCTBOBAHHE  HABBLIKOB,  MONYYCHHBIX  Ha
NpeabiaylieM YPOBHE, TakuM oOpasoM, AWCLHIUIMHA
TECHO CBA3aHa ¢ AUcUMILTMHaMH «MHOCTpaHHbIH A3BIK» H
«[TpodeccHoHaTLHO-0PHEHTHPOBAHHBIH  HHOCTPAHHBIH
A3BIK» TIporpaMMel Gakanaspuara.

IMoctrpexsusutThbi: Unoctpanusrii 36k C2.

Kparkoe onmcanue Kypea: Jlucuuminaa
HampaBjJicHa Ha pa3BHUTHE aKaJeMH4YeCKOro
B3aUMOJICMCTBHS W HaBBIKOB HAy4YHOTO
muceMa. [Ipw  H3y4eHHH  JIHUCIHIIIHHBI
MAarucTpaHT CHCTEMAaTH3HUpYeT 3apyOexHyio
uHpOpMAIMI0O MO  CHEHHAIBHOCTH H
OCYLIECTBIISET npodeccHOHANBHYIO
JEATENHHOCTh HA MHOCTPAHHOM S3bIKE. OTO
no3BosisieT  3(QeKTHBHO  NPEACTABIATH
pe3yJibTaThl aBTOPCKHX MCCIEIOBAaHHH B
MEXIYHAPOJAHOH cpeje, MOAroTaBIInBaTh
CTaThbU VIS BBICOKOPEHTHHIOBBIX XKYPHAJIOB
M TPOBOJUTH 3aHATHSA 10 CHCHHATBHBIM

npeaMeram, NOBBIIIAN oburyro
KOHKYPEHTOCTIOCOOHOCTD Oynaymero
HCCIIe/IoBaTeNs.

Pesyaprar  o0y4eHHs  JHCHHILIHHBI:

ITpumensier npodecCHOHANBHYIO JICKCHKY H
CHenHaTn3HPOBaHHEIE SI3BIKOBBIC
KOHCTPYKIHH JUIsl aHATH3a, HHTEPIPETAlHA 1
npejcTaBleHusi MHGOpPMAaWH B HAYYHOH M

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 course is aimed at developing academic
communication and scientific writing skills.
During the course, master's students
systematize international scholarly information
in their field of study and perform professional
activities in a foreign language. This enables
them to effectively present the results of their
rescarch in the international academic
community, prepare manuscripts for high-
impact scientific journals, and teach specialized
their overall

courses, thereby enhancing
competitiveness as future researchers.

Course Learning QOutcome:
Applies  professional  terminology  and

specialized language structures to analyze,
interpret, and present information in scientific
and professional activities.




npodeCCHOHAIBLHON JIeSTeILHOCTH.

IMonnin xoasl: KK IFN 5204-26
IMonnin  araysi:  FeulbiM
¢dunocoduscer

AKaeMHSIBIK KpeauTTep KoJemi: 4
IIpepexBH3UTTEP: Kasakcran
oneyMmerTik-casicu  GimiM Moy,
apHaiibl IIOHEP.

IMocTrpexBH3HTTEP: 63  MaMaHIBIKTapbIHBIH
¢Gr0cOMUSITBIK aCTIEKTUIEPIH TEPEH 3€PTTEY.

TApUXBl ~ MEH

TApHUXBI,

bunocodus,

Kypersin Kpickama masmyHbl:  [IoH FBUIBIME
oiilay  MOJEHHMETIH  KalblNTaCThIpyFa  JKoHE
oMiCHAMANBIK Tajnjay JaFAbUIapelH  JIaMbITyFa
OarbITTaIFaH. Oky yaepici TaHBIMHBIH
epeKIIeNiKTepiH TepeH TYCiHyre HETi3Zelin,
JIMCCEPTAIMSUIBIK JKYMBICTBI Camajbl OpPBIHAAY/bI
JOHE FBUIBIMH JKapUsUIaHBIMJAApABl JaibIHAAyAa
aKaNeMHAJIBIK  aJIABIKTBIH JKOFaphl JIEHreifiH
KamTamace3 ereni. ITonai MeHrepy OapbIChIHIA

MarMcTpaHT 3aMaHayH FBUIBIMHBIH TEOPHSIIBIK
MocesielilepiH  Tanjiaiapl JkoHe ©31HIH FHUIBIMH
3epTTeyiHiH SAiCHAMANBIK anapaThiH HEri3AeH/l.

TTanai OKBITY HITHIKECH:
FeIMBIMHBIH KaIbIITACYBIHA TAPUXH KOHE MONCHH
dakTopnapABH  BIKNAIBIH  3€pTTey  HerisiHze
FBUIBIMA Oimim MEH dunocouIIBIK

TYOKBIpIMaMaap/sl TajJaiIbl.

Koa auenunumnsi: BK IFN 5204-26
HanmenoBanue AucuMmuiMHbL: VicTopus H
bunocodus HayKu

Ko/ n4ecTBO aKaJleMHYeCKHX KPEIUTOB: 4
Ipepexsusurel: Mcropus  Kasaxcrana,
MOJIy/lb COLMANBHO-NONUTHYECKHX 3HAHHH,
¢dunocodus, crnenuanbHbIe JUCIUIUIHHBL.
ITocTpeKBH3HTBI: YDIIyOJIEHHOE H3YyYCHHE
dunocodpckux acreKkToB CBOMX
CIeHATLHOCTEH,

Kparkoe onmcanmne Kypea: JlucuunimHa
HanpasjieHa Ha (OpPMHUpPOBaHHME KYJIBTYphI
HAy4YHOTO MBIIUICHHS H DPa3BHTHE HABBIKOB
MeTojloJlorHyeckoro  asanmmsa.  IIpomecc
oOyuyeHuss OpHEHTHpOBaH Ha Tiybokoe
OCMBICTICHHE Chenu(UKH TO3HAHHA, HTO
obecrieuynBaeT KavyeCTBEHHOE BHIMOJIHEHUE
JIHCCEPTAIIHOHHON paboTel M HOCTHXKECHHE
BHICOKOTO YPOBHS aKaJIeMHYECKOH YECTHOCTH
NpPH TMOATOTOBKE HAy4yHBIX MyOnukauui. B
XOI€ OCBOCHHS JUCLHMIUIMHBI MarMCTpaHT
aHATU3UpYET TeOopeTHYeCKHe  MpoOJIeMBbl
COBPEMEHHOM HaykH M  OOOCHOBBHIBACT
METO/IONIOTHYECKHiA anmapar COOCTBEHHOTO
HAYYHOTO MCCICIOBAHUSI.

PesyasTar  o0ydeHHs  JIHCHHILVIHHBI:
AHanusupyer Hay4HEIE 3HAHHUA %
¢unocopckue KOHIENUMH, Ha  OCHOBE

HCCIIE/IOBAHHUS BIUSHUS MCTOPHYECKAX M
KYJIbTYpHBIX (pakTopoB Ha (HOpPMHpOBaHHE
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.

Ionnin koasi: KK PVSh 5202-26
ITonnin araysl: JKorapbl MEKTENTIH NEIaroruKachl

Ko aucnumannsi: BK PVSh 5202-26
HaunmenoBanne qucunmuubi: [legarornka

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




AKaJeMHAJBIK KpeauTTep Kojemi: 4
IIpepexsuzurrep: Ounocodus, [lcuxonmorus
Iocrpexsusurrep: Oinim Gepy OGarnapnamacsl
OolbIHIIIA OKBITEUIATEIH MOHIEP

ITonHiH KbICKAIIA CHIIATTAMACKHI:

ITon MaruCTpaHTTapAbIH nearoruKanbik
KY3BIDETTUNNH  KAIBIITACTBIDYFa,  OKBITYBIH
azlicTeMenepi MeH 9licTepiH MEHrepyre, COHIan-aK
3amaHayH OijiM Gepy TEXHOIOTHSUIAPHIH EHTi3yre
GarpiTranrad. barmapnama axkaJeMMsUIBIK OpTana
KoCiOH KoHE 3epTTEYUIUIIK KbI3METKe Jasplaijibl.
Oky OappicelHZa MaruCTpaHTTap  3aMaHayd
IIeIarOTHKAIBIK TYKBIpbIMaMaiapabl MeHrepei,
THIMZIL 9JicTeMenep Heri3iHae OKy cabaKrapbiH
wobanaiael, 6iniM Gepy yaepiciHe HHQPIBIK XKIHE
HMHHOBAIHSIIBIK OKBITY TEXHOJIOTHSJIaphIH
KipikTipemi, kociOm MiHZETTepAi MIemeai XoHE
HEri3/ieNireH KOPBIThIHABUIAP jKacaiiIbl.

IToHai OKBITY HITHIKECH:

Xorapel 6inim Gepy KyieciHme OKy YHAEpiCiH
xobanay »oHe icke acelpy OaphiChIHIA 3aMaHayH
MearoruKaiblK TICUIIEpAi, OKBITY 9icTepi MEH
GiniM Gepy TeXHOJIOTHSUIAPBIH KOJIaHaIbL.

BBICHIEH IITKOJIbI
Koan4ecTBo aKajeMH4YecKuX KpeauTos: 4
Ipepexsusurobi: Punocopus, [Icuxonorus

IMocTpeKBH3HTHI: JACIHILTHHBI no
u3ydaemoii oOpa3oBaTebHOM porpaMMe

Kparkoe onmcanme kypea: Jlucumminaa
HanpasJieHa Ha (dbopmupoBaHue
[earoru4ecKoin KOMIIETEHTHOCTH
MariCTpaHTOB, OCBOGHHE  METONMK H

METOJIOB NpENoJaBaHus, a TAK)Ke BHEIPEHHE
COBPEMEHHBIX  TEXHONOTHH  OOydYeHHS.
ITporpaMma roToBHT K IPOQECCHOHANBHON
HCCIIe0BATEILCKOM IEeATEILHOCTH B
aKazgeMHuueckoil cpeme. B xoze oOyueHus
MaruCTpaHThl OBJAJEBalOT COBPEMCHHBIMH
Nearora4ecKuMHu KOHIICTIIIMSMH,
IPOEKTHPYIOT y4eOHBbIE 3aHATHSA Ha OCHOBE
95Q(dEKTHBHBIX  METOAMK,  HHTErPHPYIOT
mudpoBele ¥ WHHOBALMOHHBIE TEXHOJIOTHH
oOyuenus B oOpazoBaTeNbHBIH MpOIECC,
pemaloT mpodeccHOHANbHBIE 337aYd  H
bopmyupyIOT 000CHOBaHHBIE BBHIBOJIBIL.
PesyabTar o0y4yeHHst  JHCUHILIHHBI
:ﬁzgozm—q—. COBPEMEHHbBIE neaaroruyecKHe
NOAXO/bI, METO/IBI NpenoaaBaHus "
O@.Ummowmﬂn: BHBIC TEXHOJIOTHH npu
MPOSKTHPOBAHMM M  peanusaluu  y4eGHOro
npoLecca B BbICLIEH ILKOJE.

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.

IMonnin xoasi: KK PU 5203-26

Ionnin araysl: backapy NCHXONOrHsCEI
AKaIeMHSUIBIK KPeAUTTEp KoJieMi: 4
IIpepexBHU3UTTED: Ounocodus,
casgcarTaHy, oJleyMeTTaHy, IICHXOJIOTHs
(xypc, 6akanaBpuar)

IMocrpexsusurrep: Oinim Oepy Oarmapiamacsl

Koa nuenmanumnst: BK PU 5203-26
HaumenoBanue qucnunianabl: [Icuxonorus
yIpaBJICHUS

Kosm4decTBo aKaJieMHYeCKHX KpeauToB: 4
IpepexBusursr: unocodus, MOIATONIOIHS,
COIMOJIOTHS, MICUXOJIOTHS (xypc
OakanaBpHar)

Discipline code: UC PU 5203-26
Name of the discipline:
psychology

Number of academic credits: 4
Prerequisites: Philosophy, Political Science,
Sociology, Psychology (bachelor's degree)
Post-requirements: disciplines according to

Management




0oiiBIHIIIA OKBITHUIATHIH MOHAEP

KypeThin KbICKama MasMyHbI:

[IoH NCHXONOTHSIBIK-0acKapymbUIBIK OarbITTarsl
NoHZEpP/AL OKBITY daicTemernepi MeH Oinim Oepy
TEXHONOTHUIapsIH MeHrepyre GarpiTTanrad. OKbITY
HOTIDKECIHE MarucTpanT OuriM Gepy yaepiciH
aobanaii1p1 KoHE GacKapyIbUIBIK api
KOMMYHHMKATHBTIK KY3BIPETTEpAi KaIBIITaCTHIPY
VIIH TCHXOJOTHSNIBIK BIKIAT €Ty TeTIKTEpiH
KOJITaHaTbl.

ITonai OKBITY HITHIKECH:

[ICHMXONOTHSNIBIK  JMICTep MeH IeJaroruKaibiK
Heriznepai BIKIAJIACTBIPY Heri3iHze
GacKapylIBUIBIK JKOHE FHUIBIMH-TIEJArOrHKABIK
GdyHKIEAIApALI XKY3€re achIpaibl.

IlocTpeKBH3HTDI: IUCITHILIHHBI

H3y4aeMoii 00pazoBaTenpHOM porpaMme
Kpatkoe onucanme Kypea: JlucuuimHa
HampaBjleHa Ha  OCBOGHHE  METOJHK
peno/iaBaHusl IICHXOJIONO-yYIPABICHYSCKHX
KypcoB H TexHojorumii obydenus. B
pesyibTare obyuenus MAarucTpaHT
npoekTupyer oOpa3oBaTelbHBIH Mpouecc H
NpUMEHSIET TCHXOJOTHYECKHE MEXaHH3MBI

no

BO3/ICHCTBHA s (GhopMHpOBaHHUS
YOpaBIeHYECKHX H  KOMMYHMKaTHBHBIX
KOMIIETEHLHH.

PesyabTart ofbyuenus JQHCHHILITHHBI:
Peanmu3yer ympaBlIeHYECKHE H Hay4HO-
nejarorudeckne  (QYHKIHH Ha  OCHOBE
CHHTE3a IICHXOJIOTHYECKHX METOAOB H

neaarorH4eCKHx OCHOB.

the educational program being studied

Brief description of the course:

The course is aimed at developing knowledge
and skills in teaching methodologies for
psychological and  management-related
disciplines, as well as educational technologies.
Upon completion of the course, the master's
student designs the educational process and
applies psychological mechanisms of influence
to develop managerial and communication
competencies.

Course Learning Outcome:

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

Monnin xoabr: TK  UKP 5206 -26

ITon aTanysl: OHiM canachiH backapy
AKaJeMHAIBIK KPeIUTTEP CaHbl: 5
IIpepekBH3HTTED: Kacinopsinaapaars
craHjapTTay JoHe ceprudukarray (OakanmaBpuart
oH1)

IMocTpexkBU3ATTEP: Tamak eHIMIEpiHIH
9KOJNOTHSUTBIK ~ Kayincizjirin  Garamay. Tamak
eHiIMJIEpiHIH calackH capanTamMansik Garanay
Kyperbin KbICKANma Ma3MYHBI:

ITonniH Makcarsl: ©HIM camachiH Oackapy MXoHE
TaraM OHIMJEpiHIH Kayimnci3airin eHjipic, cakray
JKOHE OTKi3y KeseHuepiHiH OapnblK caTbUlapbIHIA
Gakputayapl  KaMTaMachlls €Ty  cCalachIHJarbl
Mmacenenepai 3epaeney. IToH XansIKapajislK JKoHE
OTaH/JBIK cala MEH Kayinci3iK cTaHJapTTapbIHBIH
TananTapbiHa, COHali-aK 3aMaHayH carna
MEHE/DKMEHTI  JKyilesepiHe  KaThlcThl  OiniM

Kon nucoummnbi: KV UKP 5206 -26
HanmenoBanue JUCHHILIHHBI: YIIDaBJICHHE
Ka4eCTBOM IPOALYKIHH

KosinuecTBO aKajieMH4eCKHX KPeAuTOB: 5

IIpepexkBH3HTHI: CranjgapTu3anus H
ceprudukanus Ha MPeANPHATHAX
(mucuurumHa 6akanaBpuara)
IMocrpexusurbl: OneHKa 3KOJIOrHYECKOMH
Ge3omacHOCTH NUINEBBIX  MPOJYKTOB.
JKcnepTHas OlEHKAa KayecTBa MHIIEBOM
NPOAYKLIHH

Kparkoe onucanune Kypcea:

[lens MUCHMIUIAHBL: H3YyYEHHE BOIPOCOB B
obnacTi ynpaBiieHHs Ka4E€CTBOM IPOIYKIIHH,
obecnieyennss  KOHTponss  0e30macHOCTH
NMHINEeBOH IPOAYKIIHH Ha BCEX STanax
NpPOM3BOJICTBA, XpaHEHHs H peAIH3alMH.
Jlucimrummea ~ GopMHpYeT  3HaHHMS O

Discipline code: (EC) UKP 5206 -26
Name of discipline: Product quality

management

Number of academic credits: 5
Prerequisites: Standardization ~ and
certification at enterprises (bachelor's degree
discipline)

Post-Requirements: Expert assessment of the
quality of food products

Assessment of environmental safety of food
products

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




KanbInTacTeipansl. [loHai oKy Oapeichiza 6inim
alymbUIap eHiM camacklH Oaramay OMiCTepiH,

OHIPICTIK GakpuIay sl YHBIMIACTHIPY
KaruJanapblH, TaraM ©HIMJEPiHIH JIaCTaHYbIH
MOHHMTODHHITEY JKYHeNnepiH »JKoHE cama MeEH
Kayincisgix KOpCEeTKILITepiH AHBIKTaY/IbIH

3aMaHaYM aHATMTHKAIBIK J/JICTePiH MEHrepe/i.

IMoHHiH 0Ky HITHXKeci: a3bIK-TYJIIK OHiMIEpiHiH
Kayincisairi MeH Kayincisairin Gakeuiay —yIUiH
canaHbl 6acKapy/IblH Ka3ipri 3aMaHFbl XKyienepiHiy
HOPMAaTHBTIK-KYKBIKTHIK KyKaTTapsl MEH
MOJIETIBJIEPIH Naiiananapl, KOMbUIFaH MIHIET IIEH

COBPEMEHHBIX  CHCTEMaX  MEHEKMCHTa
KauecTBa, TpeOoBaHMH  MEXIYHApOJHBIX,
OTEYECTBEHHBIX CTAHAApPTOB Ka4ecTBa H

GesomacHOCTH mpoAykmuu. B mporecce
H3y4YCHHS JUCLUILITAHBI obyygarommecs
OCBOSAT METOIBI OILICHKH KayecTsa
NPOAYKIIHH, NPUHIMIIEL OpraHM3alHuH
NPOH3BOJICTBEHHOTO  KOHTPOJISI, — CHCTEMBI
MOHMTOPHHIA 3arpsA3HEHHI MHULIEBBIX

NPOJYKTOB ¥ COBPEMCHHBIE aHAIMTHYCCKHE
METOJIbI OTpeie/IieHHs TOKa3aTeNel KayecTsa
u 6e30I1acHOCTH.

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: uses normative legal
documents and models of modern quality
management systems for food product control
and safety, applies management methods in
accordance with the task and available

Konma Gap pecypcrapra caiikec backapy anicrepiH | Pesyabrar 00y4eHHSA JAMCHMILTHHBL | resources; uses  international standards,
KOJJiaHa/pl; camadsl 6ackapyZJa XalblIKapajiblk | HCTIONb3yeT HOpMAaTHBHO-TIpaBoBeie | benchmarking and reengineering in quality
CTaHIapTTapbl, GeHUMapKHHT IIeH | JOKYMEHTHI B MOJIEJIA COBPEMEHHBIX CHCTeM | management.
pPEeMHXMHHPHHITI Iaiijananabl. yIOpapJIeHHsi Ka4eCTBOM JUIA KOHTPOJsS H

Ge3onacHOCTH NHIIEBOA MPOAYKIINH,

NpUMEHSET  METONBl  YNpaBjieHHs B

COOTBETCTBMH C IIOCTaBJICHHOH 3amadeil H

HMEIOIMMHCS pecypcaMH; HCIOJb3yeT B

YIpPaBIEHHH Ka4eCTBOM  MEXIyHapOJHBIC

CTaHJapThl, GEHYMAPKHHT H PEHHXUHUPHHT.
IMounin koasr: TK KOKPP 5206-24 Koa nucoamumabi: KV KOKPP 5206-26 Discipline code: EC KOKPP 5206-26
Ilon araxyer: Taram eHiMuepiHiH canaceiH | HanmenoBanue muenumnab: | Name of discipline: Qualimetric assessment of
KBaJIMMETPHSUILIK Oaranay Kpanumerpuueckas OIleHKa kauectBa | food quality
AKaJeMHSUIBIK KPEUTTEP CaHbl: 5 MUIIEBBIX POAYKTOB Number of academic credits: 5
IIpepexBH3HTTED: Kacinopsmnapnarst | Koin4ecTBo aKajieMHIeCKAX KPEAHTOB: 5 Prerequisites: Standardization  and
craHmapTTay XoHe cepru¢ukarray (Oakanaspuar | IIpepekBH3HTBI: CranapTu3anms u | certification at enterprises (bachelor's degree
1oHi) cepTAdHUKanus HA npexnpustusx | discipline)
ITocTpekBH3HTTEP: Taram  Kayincisairi | (mucnummaa GakanaBpHara) Post-Requirements: Technical regulation in
canacelHIarbl TexHUKanblK perrey. Illmkizar nen | IlocTpeKBH3HTBI: Texmmueckoe | the field of food safety. Modern methods of
TaMaK  OHIMJEpiHiH  canmachlH  OaKpUIAY[BIH | pEryNHpoBaHME B  OONacTH numesoit | quality control of raw materials and food
samaHaym omicrepi. Tamak wmmKizaTTapsl MeH | GesomacHoctn.  COBpeMEHHBIE — METOJIBI products. Information technologies for quality
naifbIH OHIMHIH Canackl MeH Kayinci3airin Gakpliay | KOHTpOJs KadecTBa CHIpbS M IHIICBOH control and safety of food raw materials and

JKOHIHJIEr] aKIIapaTThIK TEXHOJIOIHsIap

npoaykuun. MaGopManMoHHbIe TEXHONOTHH

finished products




KypcThiH KbicKama Ma3myHbl: [ToHHIH MakcaThl:
cama MEHEKMEHTI JKyileciHae opTYpii eHiM
TYpJIEpiHiH cama KepCeTKIIUTEpiH eCenTey MKOHe
TaHnay ojicrepin mrepy. ITon OimiM amymsuiapaa
TAMAaK OHIMIEpiH OHAIpYAl IKETUIAIpY YIIiH
©HIMHIH canachlH aHbIKTay OOMBIHINA TPAKTHKAIIBIK
JIaFJbUIapAsl  KIBITAacTHIpasl. bimiM amymsuiap
eHiM camacelH  Oackapyna — KOJJIaHBUIATBIH
menriMaepal Herizfed anajbl XKOHE NMPAKTHKAJIBIK
KBI3METTE cama KepCETKImTepiHiH  MOHJIEpiH
aHBIKTAy 9ICTEPiH KOJIIaHa aia/ibl

ITonnin 0Ky HITHIKeCi: ©HIM CanachlH apTThIpyFa
KATBICTBl HEFYpJIBIM JI9JI, HEri3JieNreH Menimiep
Kabpuiay ymiH OGaranayfblH CaHIBIK OMiCTepiH
MEHrepreH, ©HIM camachlH apTThIpyAbl Ooikay
JoHE  JKocmapjay — KesiHJe ~ ©HIM  camachel
KOPCETKIITEpiHiH KypaMbIH aifKbIHIai 15, OHIMHIH
OpPTYpJi TYpJIEPiHIH cama KOPCEeTKITEpiH ecentey
JoHE TaHNAy NAFIbLIAPBIH MEHrepreH; OHAIpiCTi
KETUIIIpY YIIiH eHiM canachkiH 6aKbliay KOHIHJeT
MiHAETTEepAl LIemen] .

M0 KOHTPOJIO KadecTBa W 0e30mMacHOCTH
MHIIEBOTO CHIPbSA M FOTOBOM MIPOIYKIIAH
Kparkoe onHcaHHe Kypca: Hens
JNHUCIMIUIMHBL: OCBOGHHE METOJIOB pacyera u
BEIOOpa MOKazaTesieil Ka4ecTBa PpasHYHBIX
BUJIOB NPOJAYKIUH B CHCTEME MEHE/DKMEHTa
kauectBa. JlucuummmHa  GQopmupyeTr Y
00y4arommxcss NPAKTHYECKHE HABBIKH 10
ONpEJENICHHI0 KavyecTBa MPOJAYKUMH JUld
COBEpIICHCTBOBAHHUA MIPOM3BOJICTBA
MUIIEBLIX MPOAYKTOB. O0ydaromuecs: CMOryT
o0ocHOBaTh pelIeHHs, NpPHMCHIEMBIE B
yIpaBIeHHH KauyeCTBOM TNPOAYKIMH H
NPHUMEHUTh B TMPAKTHYECKOH JEATEIHHOCTH
METO/IBI ONpe/ielIeHHs 3HaUeHHH noKasareei
Ka4ecTna.

PesyabTar o0y4eHHs MUCITHIJIHHBL:
BIIAfIeeT KOJIMYECTBEHHBIMH ~ METO/[aMH
OLIEHKH JUIsi TMPHHATHA Hauboliee TOYHBIX,
000CHOBaHHBIX pELICHHH B OTHOIICHHH
TMOBBILICHHUS KaJecTBa MPOXYKIIHH,
onpejeNseT COCTaB IOKasarelied KauecTsa

NPOAYKIMH TpPH  IPOrHO3HPOBaHMHM  H
TUIaHHPOBAHHH TIOBHIIICHHS Ka4ecTBa
NPOAYKIMH, BIaJeeT HaBBIKAMH pacyeTa H

Beifopa MoKa3aTenell KadecTBa pPasiMYHBIX
BH/IOB MPOAYKIIMH; pEIaeT 3aja4dd 1o
KOHTpO/IO  KayecTBa  NPOAYKIHH  JUIA
COBEPIICHCTBOBAHMS IIPOM3BOJICTBA.

Brief description of the course: The purpose
of the discipline: to master the methods of
calculation and selection of quality indicators
of various types of products in the quality
management system. The discipline forms
students' practical skills to determine the
quality of products to improve food production.
Students will be able to justify the solutions
used in product quality management and apply
in practice methods for determining the values
of quality indicators

Result of the discipline: He is proficient in
quantitative assessment methods for making
the most accurate, informed decisions
regarding product quality improvement,
determines the composition of product quality
indicators in forecasting and planning product
quality improvement, has the skills to calculate
and select quality indicators for various types
of products; solves problems of product quality
control to improve production.

IMonnin koawpi: KV BTPPP 5207-26

IIon aranysli: TexHONOTHANBIK NpOLECTED MEH
TaMaK eHiMJepi OHIipiciHiH Kayinci3airi
AKAIEMHSIBIK KPEAHTTED CaHbI: 5
[IpepexBu3uTTEp: OniM canaceiH Oackapy.
Tamak ©HIMEpiHIH canachlH KBAIMMETPHSIIBIK

Konx mucnanumnsi: KV BTPPP 5207-26
HanmenoBanue MHCIHILTHHBI:
Be30onacHOCTh TEXHOJIOTHYECKHX IPOIESCCOB
¥ IPOM3BOCTB MHINEBBIX NPOIYKTOB
Kou4ecTBO aKaleMHYEeCKHX KPEAMTOB: 5
IMocTpekBH3NTHI: YIIPaBJIeHHE KauyecTBOM

Discipline code: EC  BTPPP 5207-26

Name of discipline: Safety of technological
processes and food production

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




Oaranay

IMocTpexBH3NTTEP: Tamak eHepkacibGiHmeri
KaJapIKTap MEH  KalftajlaMa  DIMKI3aTThIH
Kayincizniri. Taram Kayincisairi ToyeKelIepiH
Garanay

Kpickama masmynbi: [IoHHIH MakcaTel: Tamak
KaCiOpHIHAAPBIH/Ia TEXHOMOTHSIIBIK MPOIECTEPIiH
Kayincismirin  yibIMAacTeIpy — Typamsl  Oimimzi
KanemTacTeipy. [Ton 6iniM amymsuiapasH Oaksuiay
CHIHM HYKTEJIEpiH )KoHe JaifblH OHIMHIH Ccamachl
MeH Kayinci3airinig HOpMAJIaHAThIH
KOpCeTKIITepiH aHbIKTay OGolipiHma OGimimMaepiH
KaJIBIITacThIpafsl. bimiM  anymsuiap  TaMak
OHIMJIEPiH OHIIPYAIH TEXHOJIOTHSUIBIK
TpOIeCTEPiHIH Ke3eHJIepiHe OHIIpICTIK
Gakpuiaynpl Oaranait  amambl.  TeXHONOTHAIBIK
IIPOLECTIH OHIIPICTIH KOJIJIAHBICTAFbl HOPMATHBTIK
KOHE TEXHMKAIbIK KyKaTTaMachblHa CoMKeCTirid
Tanjay JarabUiapbiH Hrepei

IMonuiH OKy HITHXKeCi: TamMaK eHiMJEpiH
OHIIPYIIH TEXHOJOTHUSAIIBIK, IPOLIECTEPiHIH
Ke3eHlepinae OGaranay joHE OHZIPICTIK Gakpuiay
JKypriseni, OHIMHIH  camachlH Kayincismix
KOpceTKiTepi, TYThIHY  KacHeTTepi,  ©HIM
canachlHbIH COMKECTIriH pacray, TEeXHHKAJIBIK
permaMeHTrep MeH 0acka Ja  HOPMAaTHBTIK

KyKaTTap/ibIH Tanantaps! OoibIHIIA GaranaiibL.

npoaykuun. KBanumerpudeckas —OIEHKa
Ka4eCcTBa MUAMIEBLIX POIYKTOB
IpepexBu3urnl: be30macHOCTh OTXOJO0B H
BTOPHYHOT'O CEHIPBS B NHIIEBOR
IPOMBIILICHHOCTH. OneHka  pHCKOB
nuieBoii 6e30macHOCTH

Kpatkoe  onmcamme  Kypea:  Llens
JMCHMIUIMHEL (QOpMHUpOBaHHE 3HaHMH 00
OpraHu3aniH Oe3onacHOCTH

TEXHOJIOTHYECKHX IPOLECCOB HA MHUIIEBBIX
npennpusTHaX. Jucnumiuaa Qopmupyer y
ofyyalomuxcs 3HaHUA 110 ONPEACICHHIO
KOHTPOJIBHBIX ~ KPDHTHYECKHX TO4YEeK H
HODMHPYEMBIX TOKa3zaTejed KadecTBa H
Oe3omacHOCTH rOTOBOM HMPOXYKITHH.
Obyuaromuecs CMOTYT OLICHUBATh
NPOHM3BOJICTBEHHBIH KOHTPOJIb Ha JTamax
TEXHOJIOTHYECKHX TIPOLIECCOB MPOU3BOJCTBA
npoiykToB muTaHus. [IpHoOpeTyT HaBBIKH
aHanM3a COOTBETCTBHS TEXHOJOTHYECKOro
npolecca JeiicTByIomell HOPMATHBHOH H
TEXHUYECKOM JOKYMEHTAIMH IIPOM3BO/ICTBA.
Pesyabrar  o0y4yeHHs  JHCHHILIMHBL
NpPOBOJMT OLEHKY H IPOM3BOJACTBEHHbIH
KOHTpOJIb HAa JTamax TeXHOJIOTHYECKHX
NpOLECCOB  MPOM3BOJACTBA  MPOAYKTOB
[OUTaHKs, OIECHHBAET KA4YeCTBO MPOAYKIHH
mno [IoKa3aresM 6e30nmacHOCTH,
NOTpeOHTENHCKUM CBOiiCTBaM,
NOJATBEPXKICHHST COOTBETCTBHS  KauecTBa
NpOAYKIMH, TpeOOBaHHAM  TEXHHYECKHX
perjiamMeHToB W APYTHX  HOPMaTHBHBIX
JIOKYMEHTOB.

Post-Requirements: ~ Safety of waste and
secondary raw materials in the food industry.
Food safety risk assessment

Brief description of the course: The purpose
of the discipline: the formation of knowledge
about the organization of safety of
technological processes in food enterprises.
The discipline provides students with
knowledge on determining control critical
points and normalized indicators of quality and
safety of finished products. Students will be
able to evaluate production control at the stages
of technological processes of food production.
They will acquire skills in analyzing the
compliance of the technological process with
the current regulatory and technical
documentation of production

Result of the discipline: conducts assessment
and production control at the stages of
technological processes of food production,
evaluates the quality of products according to
safety  indicators, ~consumer  properties,
confirmation of product quality compliance,
requirements of technical regulations and other
regulatory documents.

Mounin xoaer: TK BFSPP 5207-26

ITon aTajaybl: DyHKITHOHAJJIBI KOHE

Konx mucunmanas: KV BFSPP 5207-26
Haumenosanue JHCHHILITAHBI:

Discipline code: EC BFSPP 5207-26
Name of discipline: Safety of functional and




MaMaH/IaHAbIPbUIFaH Tamax
Kayirneisairi

AKaJeMHSIJIBIK KPEAUTTEP CaHbI: 5
INpepexsusutrep: Tamak ©HIMIEPIHIH Camacel
MeH Kayincizairin 6ackapy xy#esnepi
IMocTpexkBH3HTTED: Tamak eHepkacibinperi
KaJIBIKTap MeH  Kalitajama  IIHKI3aTTHIH
kayimcizmiri. Taram Kayincisairi Toyekenaepin
Oaranay

KypeThIH KbICKAIIa MAa3MyHBbI:

[TonHiy  MakcaTel:  (QYHKIHOHANABI  JKOHE
MaMaHJaHABIPEUIFaH Tamak OHIMJIEPIHIH
Kayilci3fliriH  KaMTamachl3 €Ty CTpaTerusiChiH
seprrey. [lon Gepinren Kacuwerrepi Oap Tamak
OHIMIEpiH OHJIIpYAIH TEXHOJIOTHSIBIK
NpOLIECTEPiHIH KayilCi3[irii KaMTamachl3 €Ty
GoitsHIma GiNiM KylieciH KaublnTacThipabl. BiiM
amymbuiap (byHKIMOHAIJIBIK KoHE
MaMaHJAHLIPBUIFaH TaMaK OHIMIEPIHIH Canackl
MeH  Kayinci3miri  canachlHIarsl  BIKTHMAl
ToyeKkennepAi aHbpIKTay OOHBIHIIA 3epTTeynep
Kyprize anaspl. OYHKIHOHANABIK  JKOHE
MAMAHJAHABIPBUTFAH  TaMaK OHIMJEpiH OHIIpY
TmpoleciHAe TAyeKeNJepAiH TyblHJAayblHa acep
eTeTiH OHJIpIC TEXHOJIOTHSICHIH KOHE
JarJaiap/s! 6aranay AaFabUIapbIH MEHTepei
Ilonnin OKYy HITHXKecCi: eciMaiKTep MeH
JKaHyapJapaH albHaThiH IIMKi3aT Herisisze
eMIiK, eMIIK-TIPOQUIAKTHKANBIK JKOHE apHAMbI
oHiMIEpHi ©HMIIpYy TEXHOJOTHAIAPBIH J3ipieii,
KeH aCCOPTUMEHTTEri JKOHE JKOFaphl camaibl
MONMKOMITOHEHTTI ~TaraM OHIMIEpIHIH  JXaHa
TYpNEpiHiH peuenTypaiapbl MEH TEXHOJIOTHSIAPBIH
a3ipneiai

OHIMJIEPiHIH

be3onacHocTe GYHKIHOHAIBHBIX %}
crenMaTM3MPOBAaHHbIX NHIIEBBIX MPOJYKTOB
KoJIHY€CTBO AKAAEMHYCCKHX KPEIHTOB: 5
IlpepexBu3uTbl: CHCTEMBI MEHEUKMEHTA

KayecTBa ¥  0€30mMacHOCTH  MHINEBBIX
NPOAYKTOB

IpepexBu3nThI: be30MacHOCTh OTXOJIOB H
BTOPHYHOIO CBIpbS B MUIIEBOI
[IPOMBIIILJIEHHOCTH. Onenka PHCKOB
MUIIeBOH 0€30IacHOCTH

Kparkoe  ommcanume  Kypca: Llens
JUCIHITIMHBIL: H3y4YeHHE CTpaTeruy
obecrnieueHus 0e30macHOCTH
GyHKIMOHANBHBIX H CHEIHATH3MPOBAHHBIX
MHUIIEBBIX NPOAYKTOB. JlucuMiMHa
dbopmupyet cHCTEMY 3HAHHUI o
obecrnieyeHuIo 6e30nmacHOCTH
TEXHOJIOTHYECKHX MPOIECCOB IMPOM3BOJCTBA
NHILIEBOM  MPOAYKUHH €  3aJaHHBIMH
CBOMCTBaMH. O6yuarommecs CMOTYT

MPOBOJIMUTH HCCIIENOBaHHs IO BBUIBICHHIO
BO3MOJKHBIX PHCKOB B 00J1acTH KayecTBa H
06e30macHOCTH (GyHKIHOHATBHBIX %}
CrEIHATH3HPOBAHHBIX MHINEBBIX MPOIYKTOB.
[IpuobpetyT HaBBIKH OLICHUBaHHS
TEXHOJIOTHH TIPOM3BOJICTBA M  YCJIOBHI,
BIMSIONIHE HA BO3HHKHOBEHHE DHUCKOB B
rpolecce MpoU3BO/ACTBA (PYHKIHOHANBHBIX H
CreNUaTH3HPOBAHHBIX IPOAYKTOB TUTAHHS.

Pesyasrar  o0y4enus AHCIHILIHHBL
pa3pabaThiBaeT TEXHOJNOTMH MPOU3BOJICTBA
e4eOHbIX, JIe4eOHO-NIPOPHIAKTHIECKHX ¢
CHenHaNbHEIX MPOAYKTOB HAa OCHOBE CBIPBS
PaCTHTENILHOI'O " YKUBOTHOI'O
IIPOMCXOXKICHUS, paspabaTsiBacT pernenTypbl

specialized food products

Number of academic credits: 5

Prerequisites:  Food quality and safety
management systems

Post-requirements:  Safety of waste and
secondary raw materials in the food industry.
Food safety risk assessment

Brief description of the course: The aim of
the discipline: to study strategies for ensuring
the safety of functional and specialized food
products. The discipline forms a knowledge
system for ensuring the safety of technological
processes for the production of food products
with specified properties. Students will be able
to conduct research to identify possible risks in
the field of quality and safety of functional and
specialized food products. They will acquire
skills in assessing production technology and
conditions affecting the occurrence of risks in
the production of functional and specialized
food products.

Result of the discipline: develops
technologies for the production of medicinal,
therapeutic and prophylactic and special
products based on raw materials of plant and
animal origin, develops formulations and
technologies for new types of multicomponent
food products of a wide range and high quality




u TEXHOJIOTHH HOBBIX BHIO0B
MOJJMKOMIOHEHTHRIX IMPOAYKTOB TNHTaHHA
IIHPOKOTI'O 4CCOpPTHMEHTA H BBICOKOI'O
KadecTBa

IMounin koasr: TK MIPSP 5208 -26

Ilon aTaaysl: TaraMaplK IIHKi3aTTap MeH
eHiMJIEp 3epTTey dAicTepi

AKaneMHsUIBIK KPeHTTEp caHbl: 5
ITpepexsusurrep: OHIM canackiH 6ackapy. Tamak
©HIM/IEpiHiH canachiH KBaIMMETPHSUIBIK Oaranay
IMocTpeKBH3HTTED: [lukizaTr mneH TaMak
eHiM/IepiHiH camacklH OakpUlay[blH 3aMaHayH
omictepi. Tamak muKi3aTTapbl MEH AaifbiH OHIMHIH
camackl MEH Kayincismirin O6axsuiay >KeHiHJErT
aKnapaTThIK TEXHOJIOTHsIIap

KypeThin Kbickama Ma3smynbl: [TonHiH MaKcaTsl:
TaMaK IOMKi3aThl MEH OHIMJEepiH 3epTTEyiH
zamaHayH ojicrepin wurepy. IToH JaifbIH ©HIMHIH
KOFaphl CalachlH KAMTamachl3 €Ty YIIiH IIHKi3aT
MeH TaMakK OHIMIEpiHiH KacHeTTepiH Oaranayasiy
smicTepi Typambl GiTIMAI KaubmTacTeIpansl. bimim
aNymbUIap TaMaK IIHKi3aTel MeH OHIMJEpiHiH
KYpBUIBIMBIH, KYpambl MEH KACHETTEpiH KemeH
sepzeney YIIH Taliay/blH acmanThK OicTepiH
KOJNIAHY JaFJbUIapblH Hrepeii, emeyjiep MeH
Gakpuiaynap JKyprize anajsl, IIHKi3aT NEH TaMak
OHIMJIEPiHIH KACHETTEPiH 3epTTey HOTHIKENEpiH
CHIIATTAll JKoHE Taljail ajanpl, COHAal-aK Tamak
IIHKI3aTBIHBIH caracsl MEH YTBIM/IBL
naiiganansutrysiHa 6ara 6epe anajbl.

ITonHiH OKYy HOTHJKeCi: TaMaK INWKi3aThl MEH
maiiplH = OHIMHIH ~ camacklH  Oaxkpulay =~ MeEH
Garanay[plH HEri3ri FBUIBIMH  dJicTepi MeH
KpHTEpHilJIepiH MEHIepreH, TaMaK LIMKi3aThl MEH

naiielg eHiIMHIH canmacelH 6aranay ymiiH 3amaHayd

Kon muenmmmnbi: KV MIPSP 5208 -26

HaumeHnoBanue AHCHMIUIMHBI: MeTonsl
HCCIIEIOBAHUS ~ THINEBOr0  ChHIpbS  H
MPOAYKTOB

KoH4ecTBO aKaAeMHYeCKHX KPEIHUTOB: 5

IlpepexBu3uThl: YIpaBjieHHe KadeCTBOM
NpOAYKIHH

KBanumerpuueckas OIICHKA KagecTBa
MHUIIEBBIX MPOAYKTOB

IMocrpexBusutei:  COBPEMEHHBIE METOABI

KOHTPOJISI Ka4ecTBa CHIPhS M IHIIEBOH
npoaykiuu. MHpopManHOHHBIE TEXHOJIOIHH
N0 KOHTPOJIIO KayecTBa H 0e€30MacHOCTH
[HIIEBOTO CHIPbSA U TOTOBOH MPOIYKIIHU

Kpatkoe onucaHue Kypeca: Lens
IHCHMIUITMHBL:  OCBOGHHE  COBPEMEHHBIX
METOJIOB HMCCNEJOBAHUS MHILEBOrO ChIpbA H
npoaykToB. Jlucuunumuaa GopMHpYET 3HAHUS
O METoJax OIEHKH CBOMCTB CBIpbS H

NpPOAYKTOB MNHMTaHHS A  OOecrmeyeHus
BHICOKOTO KayecTBa TOTOBBIX  HM3JIEJIHM.
O6yyarompecss npHOOpPEeTYT HaABBIKH IO

NPHMEHEHHIO HHCTPYMEHTAIBHBIX METOJIOB
aHanu3a g KOMIUIEKCHOrO  M3Y4Y€HH:A
CTPYKTYpHI, COCTaBa M CBOWMCTBA MHIIEBOrO
CHIpbSt M MPOAYKTOB, CMOIYT IIPOBECTH
U3MepeHHuss M HaOmojeHus, ONUCAaHHE H
aHaNM3 pe3yJbTATOB HCCIENOBaHHN CBOWCTB
CHIPbSl H MPOAYKTOB NMHUTaHWs, a TaKXke JaTh
OLICHKY 10 KauyecTBy H pallMOHAJIBHOMY
HCIIOJIB30BAaHHIO IUIIEBOr0 ChIPHS.

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 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




3epTTey SMiCTepiH KOJJaHa/bl.

PesyapTarel  o0ydeHust  JHCHHIUIMHBL
BJIaJIeeT OCHOBHBIMH Hay4YHBIMH METOIdMH M
KDHTEpHSMH KOHTPOJIS H OLEHKH KadecTBa
NHIIEBOTO CHIpbS W TOTOBOH MPOAYKIHH,
OpHMEHSET COBpPEMEHHBIE METOJIbI
HCCleIoBaHMsa  JIIi  ONEHKH — KavecTsa
ITHINEBOrO CHIPhSi X TOTOBOM MPOAYKIIHH.

modern research methods to assess the quality
of food raw materials and finished products.
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Ilon KOJIbI: TK KPSPP 63-26
Ilom arayel: Tamak IDHKi3aTel MEH TaMak
OHIMJIEpiHIH KOHTAMHHAIHACHI

AKaJeMHSUIBIK KPEIUT CAaHbL: 5

IpepexsusuTTep: OniM canackl 6ackapy, Taram
oHIM/IEpiHIH CcanmachlH KBAIHMETPHANLIK Oaranay
Hocrpexsusurrep:  Ilukizar neH  Taram
oHiMJepiHiH canmachklH OakbUIAyBIH 3aMaHayH
omicrepi, TaraMAbIK IMKi3aT NeH JaHbIH OHIMHIH

camachl MeH  Kayincisairia = OaksutayIsIH
aKMapaTThIK TEXHONOTHsIaphl
TlonHiH KbICKAIIA CHIIATTAMACHI:

IToHHIH MaKCaTHI: TAMAK OHIMIEpPi MEeH a3bIK-TYJIK
MIMKIi3aTBIH  JlacTaylobl 3aTTapMeH  JiacTay/biH

©3eKTI MaceJenepiH, JIEKOHTAMHHAIHUSHBIH
samanaym  ojmictepim  3eprrey. Ilom  GimiM
anymbUIapia TaMak ©HIMJIEpiHE YIbl 3aTTap/bIH
TYCY TYpJiepi, Tamax eHIMZIEpiHe

KOHTAMMHAHTTApPJBIH TYCYiHIH AlJBIH any >XoHE
OJNApABIH ANJbIH aly OiCTepi Typaibl FHUILIMH
GimiMai KamemTacThipansl. bitim amymsuiap Tamak
oHiMIEpi MEH a3bIK-TYJIK IIMKI3aTHIHBIH KayinTi

3aTTapMeH  JIACTAHYBIHBIH  HETi3ri  JKONJAphIH
Tammaii  amajel, arsara TYCETIH  JlacTayIlbl
3aTTapbIH GacHIMIBUIBIFBIH KoHE  ajam
JIeHCAYJIBIFbIHA Kayir-KaTepi Oaranay

HarasUIapbiHa ue 6onamsl

Kon mmemumumnsi: KV KPSPP 5210-26
HaumeHnoBaHue NUCIHILIAHLI:
KonTaMHHAIUS MHIIEBOTO CHIPbS M MUIIEBBIX
MIPOAYKTOB

Kom4ecTBO aKaAeMAYECKHX KPEIUTOB: 5
IlpepexBH3nTHI: YIPaABICHHE Ka4eCTBOM
npoxykuud, Ksanumerpuueckas — OLCHKA
KagecTBa MUIIEBBIX NPOXYKTOB
IMocrpexBusuThl: COBpEMEHHBIE METOMBI
KOHTpPOJII Ka4yecTBa ChIpbA M MUIIEBOA
npoaykuuu, MHopManoHHbIE TEXHOJIOTHH
0 KOHTPOMIO KadecTBa M 0e30mMacHOCTH
MHUIIEBOrO CHIPbSt H TOTOBOM MPOXYKIIHH
Kpartkoe onHcaHHe Kypca:
Llens AMCUMIUIMHBI: M3y4YeHHE aKTyaJlbHBIX
BOIPOCOB 3arps3HEHHUs MUUIECBBIX MIPOAYKTOB
" IPOJOBOJIHLCTBEHHOTO CBIPbS
KOHTAMHHAHTAMH, COBPEMEHHBIX METOIOB
NekoHTaMuHAIMK. JlucimmumeEa GopMupyeT
y oOyyaromuxcs Hay4Hbe 3HaHHA O BHJAAX
MOCTYIUIEHMssT B TPOAYKTHI  NHUTaHHSA
TOKCMYECKMX  BEmECTB,  NPOQHIAKTHKH
NOCTYIUIEHHS] KOHTAMHHAHTOB B MNPOXYKTHI
NATAHUS M METONOB HX MpPEAOTBpAICHMS.
O6yuarompecss  CMOTyT — AHAIM3UPOBAThH
OCHOBHBIE IIyTH 3arps3HEHHs MHIIEBBIX
IPOAYKTOB ¥ TIPOJIOBOJIBCTBEHHOTO CHIPbHA

Course Code: EC KPSPP 5210-26
Course Title: Contamination of Food Raw
Materials and Food Products
Number of Academic Credits: 5
Prerequisites: Product Quality Management,
Qualimetric Assessment of Food Quality
Postrequisites: Modern Methods of Quality
Control of Raw Materials and Food Products,
Information Technologies for Quality and
Safety Control of Food Raw Materials and
Finished Products

Course Description:
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.

Learning Qutcomes:
demonstrates knowledge of the types, sources,




Ionai OKY HITHIKeJIepi:
TaraMIBIK IOMKi3aT @I€H TaraM OHIMJEpiHiH
KOHTaMHHAIMSACHIHBIH TYPJIEPiH, KO3/lepi MeH TYCY
KOJIJIapPBIH, KOHTaMHHAHTTaP/IbIH Taram
)Kyiienepinaeri MiHe3-KYJIKbIHBIH 3aHIbUIBIKTapbIH
JoHE ONapABIH KalsmTacy (axropnapsiH Oinei;
TaraM OHIMJEpiH OHJAIPYy JOHE aWHAIBIMbIHBIH

OpPTYpJi caThUIApBIHAA JIACTaHY TOYeKeJIepiH
TalJaub; Kayinrepai ColiKeCTeHIIpY,
KOHTAMMHAIMS  JCHTeHiH Oaramay  XoHE
JACTaHyABIH  QIIbIH aly MEH TeMEHJIETY
mapanapblH  Heri3fiey oHiCTepiH  KOJJaHaJbl;
KOHTAMHHAHTTApAbl Oakpiiay JKOHE TaraMIIBIK

IMIHKi3aT [EH TaraM OHIMAEPiHiH Kayinci3mirin
KaMTaMachl3 €Ty GOiBbIHINA 3aMaHayH JMliCTEp MEH
HOPMATHBTIK-o/icTeMeNiK 6a3aHbl MEHTEpei.

ONAaCHBIMH BEIECTBAMH, IPHOOPETYT HABBIKH
OLEHKHM TPHOPHTETHOCTH  3arpsA3HSIONIMX
BEIECTB, MOCTYNAIONIMX B OPraHu3M M pHCKa
37I0POBBIO YENIOBEKa.

PesynbTar  ofy4yeHHsi  JHCHHIUIAHbL:
3HaeT  BHABL, HMCTOYHHKA H  IIyTH
KOHTAMHMHAIIMK MHIIEBOTO CHIPhS H MHIIEBHIX
NPOJIyKTOB, 3aKOHOMEPHOCTH  IOBEJCHHUS
KOHTAMHMHAHTOB B IHIIEBBIX CHCTEMax H
¢dakropsl uX (OPMHPOBAHHUSA; AHAIH3HPYET
PUCKHM 3arpsA3HCHHS Ha PasIMYHbIX CTalUsAX

NpoM3BOJCTBA W  OOpalleHHs MHIIeBO¥
MPOAYKITHH; NIpUMEHSET METOJBI
HAeHTHQHKALUH ONAaCHOCTEM, OILICHKH

YpPOBHSI KOHTAaMHHAllWH U ODOCHOBAHUS Mep
NpeAyNpeXICHAS H CHIDKEHHS 3arpsa3HCHHMS;

BlIAZicET COBPEMEHHBIMM  METOAaMH U
HOPMAaTHBHO-METOIHYECKOM 6a30i KOHTPOINS
KOHTaMHHAHTOB H obecneueHus

6e30MacHOCTH MHIIEBOTO CHIPbS H MHIIEBHIX
IIPOJLYKTOB.

and pathways of contamination of food raw
materials and food products, patterns of
contaminant behavior in food systems, and
factors of their formation; analyzes
contamination risks at different stages of
production and circulation of food products;
applies methods of hazard identification,
contamination assessment, and substantiation
of prevention and reduction measures; uses
modern methods and regulatory frameworks
for control of contaminants and ensuring the
safety of food raw materials and food products.

Beitinaeymi mauaep / lpoduanpyomue aucuuniannbi / Profiling disciplines —

53 kpenur / kpeauTa / credits

Ionnin koawr: JKK  TROPB 5309-26

Ion aramysr: Taram KayincCi3firi cajaachlHIarsl
TEXHUKAJBIK PETTeY

AxaneMHsIBIK KPEAUTTEP CAHBI: 5
IpepexBusurrep: Tamax eHIMJEpiHIH camackl
MeH Kayincisairin 6ackapy xyitenepi. XKobanapasl

backapy
IMocrpexBusurrep:  Tamak  eHepkacibimaeri
KIIBIKTap MEH  KaiiTalamMa  IIUKi3aTThIH

Kayincismiri. Taram Kayinci3ziri Toyexkenaepin
Oaranay
Kypersin
MaKCaThl:

KbICKaIa
KazaxcraH

MAa3MYHBI: [TonHIH
Pecnybnukaceisia

Kon auenunumnsi: VK TROPB 5309-26
HaumenoBanue JUCHHIIHHBI:
TexHuyeckoe peryiupoBaHHe B 00IacTH
MHUIIEeBOM 6e30MacHOCTH

Ko/in4ecTBO aKaIeMH4YECKHX KPEIHTOB: 5
IlpepexBusutbl: CHCTEMBI MEHEKMEHTA
KadyectBa #  0€30macHOCTH  NHIIEBBIX
MPOAYKTOB, YTIpaBJIeHHE MPOCKTaMU
IMocrpexBH3uTHI: Be30macHOCTs OTXOOB U
BTOPHYHOTO CHIpBS B NHIIEBOH
npoMsinuieHHOCTH. OIeHKa PHCKOB MHUIEBO
6e30nmacHOCTH

Kparkoe  onucaHue Llens

Kypca:

Discipline code: UC TROPB 5309-26

Name of discipline: Technical regulation in
the field of food safety

Number of academic credits: 5
Prerequisites: Product quality management.
Qualimetric assessment of food quality
Post-requirements: ~ Safety of waste and
secondary raw materials in the food industry.
Food safety risk assessment

Brief description of the course: The purpose
of the discipline: to gain knowledge in the field
of legislation on technical regulation in the
Republic of Kazakhstan. The discipline forms




TEXHHKANBIK peTTey Typajlbl 3aHHamMa CajlachlHia
6inim ary. [ToH jKanIbl XKOHE CANAIBIK TEXHUKAJIBIK
perjiaMeHTTep/li, peciyOIMKaIbIK CTaH apTTap MeH
YHBIMIApABIH CTaHIAPTTAPBIH 93ipIEYNiH FHUIBIMH
Tacinzepi Typais! GLTIMAL KalnbmTacThIpajsl. bimim
amymbUiap KacinopbIHAAPIBIH MEMIEKeTTiK OGmiik
opraijiapbIMeH e3apa ic-KMMbLI NPOLECIH Taljai
anangsl. [IoH HOPMATHBTIK JKOHE 3aHHaMAJIBIK
Ga3aHBIH TaJlanTapblHa ColiKec TamMaK OHIMIEPiHIH
camachl MEH KayincCi3firii KaMTaMacel3 €Ty
canachIH/Iarbl KociOu MiHaeTTepAi memry OoiibHma
NPaKTHKANBIK  JarAbUlapAbl  KalbIITacThIpyFa
BIKTIAJ eTe/Ii.

Ilonnin oKy HITHOKeci:  TaMaK Kayincisairi
caylaChIHaFbl JKAIIBl KOHE CaNalblK TEXHHKAJIBIK
perjiaMeHTTepli, pecnyONHMKaNbIK CTaHAAPTTapAbl
osipieiii, YHbIMIApIBIH JKalNbl JKOHE CalalbIK
TeXHUKAILIK  PpErJaMeHTTepiH, PpecrnyOIMKaIbIK
CTaHJapTTapsl MEH CTaHJapTTapblH J3ipieyre
FBUIBIMH TOCLIIEPAL KETUIAIPE].

JMCIUTIIMHEL MOJyYeHHe 3HaHui B obnactu
3aKOHOJaTeIbCTBA 0 TEXHHYECKOM
perynmupoBannn B PecnyOnmuke Kasaxcrad.
Jucuumummaa GopMHUpYeT 3HAHUS O HAYYIHBIX
mogxomax K paspaborke  obmux H
OTpPacNeBBIX TEXHHYECKHX  PErJiaMeHTOB,
pecryOIMKaHCKHX CTaHJapTOB M CTaHJapTOB
OpraHu3anui. Ob6yugaromuecs CMOTYT
aHaIM3MPOBaTh IPOIECC B3AUMONCHUCTBHS
NpEANpPUATHII ¢ OpraHaMH roCyAapCTBEHHOH

BJIACTH. Jucuumiuaa crnocoOCcTByET
GOpMHPOBAHHIO NMPAKTHYECKHX HABBIKOB IO
pemieHni0 NpoQEeCCHOHANBHBIX  3a7a4 B
obGnactu obecrieyeHuss  KadectBa M
0e30macHOCTH  THINEBBIX IMPOXYKTOB B
COOTBETCTBHH c TpeGOBaHUAMH

HOPMATHBHOM ¥ 3aKOHOJIATeIbHO# Gasbl.
PesyabTaT o0yuenus MHACHHILIHHBL
paspabareiBaeT o0mME H  OTpacieBbIe
TEXHUYECKHE PErJIAMEHTHI, pecryOIHKaHCKAe
CTaHJApPTHI B obnacTu MUIIEBOH
6e30MacHOCTH, COBEpIICHCTBYET Hay4YHBIC
nmoaxonoasl K paspaborke oOmmuX H
OTpAacNeBBIX TEXHHYECKHX  PETJIAMEHTOB,
pecnyOIHKaHCKMX CTaHJIapTOB M CTaHIapTOB
OpraHu3alui.

knowledge about scientific approaches to the
development of general and sectoral technical
regulations, national standards and standards of
organizations. Students will be able to analyze
the process of interaction between enterprises
and public authorities. The discipline promotes
the formation of practical skills for solving
professional tasks in the field of ensuring the
quality and safety of food products in
accordance with the requirements of the
regulatory and legislative framework.

Result of the discipline: develops general and
sectoral technical regulations, republican
standards in the field of food safety, improves
scientific approaches to the development of
general and sectoral technical regulations,
republican  standards and standards of
organizations.
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IMounin koawi: )KK  MSMKB 5310-26

Ilon araxysl: Cana xoHe Kayinci3aik
MEHEDKMEHTIHIH XaIbIKapabIK Xyiienaepi
AKaieMHSIBIK KPEIUTTEp CaHbl: 5
IlpepexBusutrep: Tamak eHIMIEpiHIH canacsl
MeH Kayincizzirin 6ackapy xyiienepi. XXobGanapzp
Hackapy

[MocTpeKBH3UTTEP: Tamak  enaipiciazeri
FHTHEHANBIK Kayinci3mik. A3BIK-TYJIK ©HiMJepiH

Ko qucmumumnasi: VK MSMKB 5310-26
HaumenoBanue JAHCHHIIHHBL:
MexayHapoaHble CHUCTEMBl MEHEDKMEHTa
KadecTBa 1 6€30MacHOCTH

Koam4uecTBO aKaieMHYECKHX KPeAHTOB: 5
IlpepexBu3uThl: CHCTEMBI MEHEDKMEHTA
KayectBa W  0Oe30mMacHOCTH  MHIIEBBIX
IPOJYKTOB. Y IPaBJICHHE MPOCKTaMH
IHocTpekBH3HTHI: I'uruennyeckas

Discipline code: UC MSMKB 5301-26
Name of discipline: International quality and
safety management systems

Number of academic credits: 5
Prerequisites: Food quality and
management systems

Project Management
Post-requirements: Hygienic safety in food
production

safety




colikecTeHAipy KkoHe Oypmanay

KypersiH  KbICKAIa  Ma3MyHbI: [Tonniy
makcatel: BRC xarramMachbIMEH peTrTelieTiH TaMak
Kayincizairin 6ackapyaslH XaJbIKapalblK JKYHeciH
3eprrey. IloH OuniM  anymbulapablH — Tamak
Kayincizziri canachIHBIH MEHEeDKMEHTIHIH
XaNBIKapalbIK JKyHeci JoHe TaMaK eHIMIepiHiH
camna CTaHIapTTaphl Typansl  OiniMaepin
KaJIBINTacTHIPaIbL. Onipyminepain TamaK
OHIMIEpiHiH Kayinci3airi MeHeDKMEHTI JKYHeCiHiH
TajanTapblH caKTaybl MEH HalanaHybiH Oaraay,

TaMaK  OHiMJepiHiH  Kayimci3mirin  Gakeuiay
canacelHIa KY3BIPETTLIIKTI KaJIBIITaCTRIPY
OoiibIHIIA NPaKTHKAIBIK Ja¥ AbLIapIbI

KaJIBITITACTBIPYFa XaHe OeKiTyre BIKman eTesi.
IlonuiH OKYy HITHIKeC: OHIIpYWIIEpAIH TaMaK
OHIMJIEPiHIH canachbl MEH Kayincizmiri
MEHE/DKMEHTIHIH  XalblKapanblK  KyielepiHin
TananTapeld caKTaysl XoHe naiinananysl GoibHIIA
Garanay XKypriselii, TaMaK Kayilci3iri canachlHbIH
MEHEKMEHT] JKYHeCiH JKOHe TaMaK OHIMIEpiHiH
canackl CTaHAapTTapbIH MEHIepe/i.

0e30MacHOCTL HA MHINEBBIX MPOM3BOICTBAX.

Wnentuduxamus %} danscupukanus
MUIIEBHIX MPOYKTOB

Kparkoe OnHCcaHHe Kypca: [ens
MUCHHUIUIMHBL. H3yYeHHE MEXIyHapOJHOM
cHUCTeMBl  ympaBiieHHs  0e30macHOCTBIO

HIIEBBIX MPOAYKTOB, PErJIAMEHTHPYIOMIEECs
npotokosoM BRC. Jlucuummina dopmupyer
y 00ydJarommxcsi 3HaHHS O MEXIYHapOJHOM
CHCTEME MEHE/DKMEHTa KayecTBa IHINEBOM
Ge30macHOCTH M CTaHAApTOB  KayecTsa
MHUIIEBOH MPOYKIIHH. CnocobeTByeT
BEIPaOOTKE M 3aKpPEIUIEHHIO IPaKTHYECKHX

HABBIKOB [0 OICHHBAHMIO COOIONECHUSA W
HCIIOJIb30BAHHUS [IPOU3BOIUTENAMHA
tpeboBanuit CHCTEMBI MEHE/DKMEHTa
6e30macHOCTH IHUILEBO NPOAYKIIHH,
GOpMHUPOBAHHIO KOMIIETEHTHOCTH B 0bNacTu
KOHTPOJIS Oe3onacHOCTH NHUIIEBOH
MPOYKIIHH.

Pesyabrarel  o0ydeHHs  JIHCHHMIUIHHBI
NPOBOAMT OLEHKY 10 COONIONCHHIO H
HCIIOJIb30BaHHIO MPOU3BOUTEIAMHI
TpeboBaHui MEX1yHapOHBIX CHCTEM

MEHE/DKMEHTa KavyecTBa M 0e30macHOCTH
MUIIEBOH NPOAYKIMH, BIANEeT CHCTEMOMH

Identification and falsification of food products
Brief description of the course: The purpose
of the discipline: the study of the international
food safety management system, regulated by
the BRC protocol. The discipline forms
students' knowledge about the international
food safety quality management system and
food quality standards. Contributes to the
development and consolidation of practical
skills in assessing compliance and use by
manufacturers of the requirements of the food
safety management system, the formation of
competence in the field of food safety control.

Result of the discipline: conducts an
assessment of compliance and wuse by
manufacturers of the requirements of
international quality management systems and
food safety, owns a quality management
system for food safety and food quality
standards.
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Iounin koasi: TK BOVSPP 6311-26

ITon araxysi: Tamak eHepKaciOiHZEr KalabIKTap
MEH KaiiTanama IMKi3aTThiH Kayincizziri
AKaJIeMHSJIBIK KPEIHTTEP CAHBI: S
IIpepexBU3HTTEP: OYHKIHOHAIBI  XKOHE
MaMaHIaHABIPbUIFaH Tamak OHIMJICpiHIH

MEHEDKMEHTA KavecTBa MHUIIEBON
6€30mMacHOCTH M CTaHJapToOB  KadecTBa
NHIIEBOM ITPOAYKIIHH.

Koa muenumaunsi: KV BOVSPP 6311-26
HaumeHoBaHue JHCHHILIHHBL:
BezonacHOCTh OTXOJIOB H BTOPHYHOIO CBHIPBS
B MHUIIEBOH IMPOMBIIUICHHOCTH

Koan4ecTBO aKaJIeMHYECKHX KPEAUTOB: 5
IIpepeKBH3HTHI:

Discipline code: EC BOVSPP 6311-26
Name of discipline:  Safety of waste and
secondary raw materials in the food industry
Number of academic credits: 5
Prerequisites: Safety of functional and

specialized food  products.  Safety of




Kayincizgiri. TexXHONOTHSUIBIK MpolecTep MeH
TamakK eHiMepi eHAipiciHiH Kayinci3airi
IMocTpexkBH3UTTEP: 3eprrey  NPaKTHKACHI
3epTrTey MpaKTHKAchl, KOpPBITBIHABI arTecTarray
(MarucTpiik  JUCCEepTalMsAHBI peciMaey KoHE
xopray) (MJIPK)

KyperbiH  KbICKAIIA MAa3MYHBI: TTonnix
MakcaThl: TaMaK ©HEepKaCiOiHIH  KalJbIKTap
KayilCi3Airi ’oHe KalTanamMa pecypcTapbiH Kaiita
erjey canmacelHAa OutiM KamemracTeipy. Ilom

KaJJBIKTap MeH KalTanama IIHMKI3aTTHI
TEXHOJIOTHSIIBIK, nmporecrepre TapTYIBIH
NEPCIEeKTHBANBIK  JKOJIAphlH  XKOHE  OJIApJBIH
Kayincisairin  3eprreiini.  binim  amymeuiap
KaJLIBIKTap MEH Kaiitanama [IHMKI3aTTHIH

Kayincismik  JgeHreifin Garamaii  amansl  JKoHE
oNapiBIH JKaHa TaMaK eHIMIepiH a3iprey YiH
YTHIMJIBI KOJIIAHBLTYBIHA TANZIAY JKacai anajbl.
IMonnin 0Ky HITHIKeCI: KaIIBIKTap MEH KaltaiaMa
IIMKI3aTTBIH OJapAbl YTHIMJBI MaijanaHy XoHeE
’KaHa TaMaK OHIMIEpIH 23ipiey ymIiH Kayinci3mik
JEeHrelin Oaranaipl, TaMak OHIMICPIHIH
XHMHSJIBIK ~ 3aTTapMEH  JKOHe  TOKCHHAEPMEH
JIaCTaHYBIH aHBIKTAY 9/IiICTEpiH MEHTepei.

Be3zonacHocTh (yHKIIHOHAJIBHBIX H
CIEeHATM3HPOBAHHBIX MUIIEBBIX MPOJYKTOB.
Be30macHOCTh TEeXHOJOTHYECKUX IMPOIECCOB
¥ MIPOM3BOJICTB MHUINEBBIX MPOJYKTOB

IMocTpexkBH3NTHI: HccnenoBarensckas
MpaKTHKA. Hrorosas arrecTauus
(Odopmienne ®W 3amHUTa MarHCTEPCKOH
muccepranun) (Ou3M/I)

Kparkoe onmcanme Kypea: Lens
JMCLUMILUTAHEL: (QOPMHUpPOBAaHHE 3HAHHWH B
obnactu 0€30MacHOCTH OTXOJIOB H

nepepaboTKH BTOPUYHBIX PECYPCOB IMHIIEBOM
OPOMBIIUICHHOCTH. JlucHuniMHa H3ydaer
NEPCIEKTHBHbIE IYTH  BOBJICYCHHS B
TEXHOJIOTHYECKHE IIPOIECCHl OTXOJ0B H
BTOPHYHOTO ChIpbSi M HMX 0€30macHOCTb.
OOyyaromuecss CMOryT OLEHHTh YPOBEHB
6€e30IaCHOCTH OTXOJIOB H BTOPHYHOI'O CBHIPbs
H TIPOBECTH aHaIM3 MX palHOHAIBHOIO

NpUMEHEHHs JUIi  pa3paboTKM  HOBBIX
MHUIIEBBIX TPOJIYKTOB.
PesyasTar o0yveHus JAMCIHILIHHBL:

OIIEHHBAeT ypOBeHb 0e30MacHOCTH OTXO/I0B H
BTOPHYHOIO CHIPbS Ul HX PallMOHAIBLHOIO
NpUMEHEeHHs H pa3paboTKH HOBBIX MHIIEBBIX
MPOAYKTOB, BIIaJieeeT METO/IaMH
onpezeneHus 3arps3HeHHs MHIIEBBIX
NPOAYKTOB XHMHYECKHMH BEIIECTBAMH H
TOKCHHAMHU.

technological processes and food production
Post-requirements: Research  practice,
preparation and defense of a master's thesis.
Final assessment (Preparation and defense of a
master's thesis) (PDMT)

Brief description of the course: The purpose
of the discipline is to study current trends in
sustainable waste production and recycling,
including the use of innovative technologies to
improve the quality of processed products and
their safe use. The discipline provides
students with knowledge in the field of waste
recycling processes and their integration into
production cycles. Students will be able to
assess the impact of various types of waste and
secondary raw materials on the quality of final
products, and develop recommendations for
their rational use in technological processes.
Result of the discipline: evaluates the safety
level of waste and secondary raw materials for
their rational use and the development of new
food products, owns methods for determining
food contamination with chemicals and toxins.
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IMonnin xkoawsi: TK  ORPB 6311-26
Ionnin arayer: TaraMm Kayinciszmiri Toyekennepin

Oaranay
AKajeMHLIBIK KPEeAHTTEep CaHbI: 5
IpepexBH3UTTED: OniMm camaceiH Hackapy.

Tamak ©HIMJEpiHiH canachlH KBAJTHMETPHSUILIK

Kon muenummansi: KV ORPB 6311-26
Hanmenosanue aucuumanabl:  OnesHka
PHCKOB NMHINEBO# O€30MaCHOCTH
KoauuecTBO ajieMHYeCKHX KPeIuToB: 5
IIpepexBu3nThi: YINpaBieHHE Ka4eCTBOM

NPOAYKIHH.

Discipline code: EC ORPB 6311-26

Name of discipline: Food safety risk
assessment

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




Oaranay

IMocTrpexBu3nTTEP: 3€pTTEY NPAKTHKACH
Kyperhin KbicKama cunatramacel.  [[oHHIH
MakcaThl: TamaK oHIMJEpiHiH Kayinci3airi
ToyeKkeniepin Oaranay[pIH HeErisri TocinjepiH
seprrey. [lom OuniM  anymbuiapAblH = TaMak
eHiM/IepiH TYTHIHY Ke3iHJeri KayinTi jkarjainapra
0aii1aHBICTEI ToyeKeNaepai Garanayasly
omicHaManbIK ~ Herisaepi  Typamsl  OuriMzepid
KaJIBINTAacThIpaasl. BiriM anymsuiap KayinTi Kayin
daxropnapsia Garanaii xoHe calikecTeHipe anabl,
a3BIK-TYJNK TayapJjlapblHBIH CanachlH aHBIKTay
o/licTepiH  Tanmay KoHE OHBI  OaKsLIaybl
KaMTaMachI3 €Ty JarAblIapbiHa ue 0onasl.
Ilonuin 0Ky HITHKecCi: a3BIK-TYNIK OHIMJIEPIHIH
camackl MEH KayillCi3[irii KaMTamachi3 €Ty YIIiH
ToyeKenaepiH OacEIMIBUIBIFBIH aHBIKTay JKOHE
aHBIKTay GOMBIHINA FEUIBIMH 3epTTEYJIep XKyprisei,
IIHMKI3aT TEeH JaiblH OHIMHIH XHMMMIBIK JKOHE
OMONOrHAIBIK CHIATTArbl TYPJi TOKCHKAHTTapMEH
JlacTaHy TYpJIepiH KIKTeHIl.

KBanumerpuyueckas OILICHKA KaJecTBa
MHAIIEBBIX MPOAYKTOB

IMocTrpexBH3NTHI: Hccnenosarenbekas
IpaKTHKa

Kparkoe onHcaAHHE Kypea. Llens

JIUCHHUILIAHEL: H3y9eHHE OCHOBHBIX MOJIX0O/I0B
K OILIEHKE PUCKOB 0€30macHOCTH IHIIEBBIX
npoxyktoB. JucnmmummHa Qopmupyer y
o0y9aromuxcs 3HgHUSA O METOJOJIOrHYSCKHX
OCHOBAaX OIIEHKH PHCKOB, CBfI3aHHBIX C
ONMAcHBIMM CHTYalHsAMH TNpPH NOTPEOJICHAH
numeBoil npoayknuu. O6yyarommuecst CMOTyT
OLIEHHThP M HIACHTHGUUIMPOBATL ONACHBIC
(daxkTopsl pHCKa, NpHOOpPETYT  HaBBIKH
aHaM3a METOJMOB ONpe/ICTIeHHs] Ka4yecTBa
IPOIOBOJILCTBEHHBIX TOBAPOB H O0ECIeYCHHE
€ro KOHTPOJIS.

PesyabTar odyueHus JHCITHILIHHBL:
NPOBOJAMT HAYYHBIE MCCIIEIOBaHUA o
BBISIBIIEHUIO H ONpeEICHHIO
IIPUOPUTETHOCTH DHCKOB JUIA OOeCIeYeHUuH
KadyecTBa M 0€30macHOCTH  INHIIEBBHIX
IIPOAYKTOB, KnaccuuuUpyer  BHIBI

3arps3HEHHS CHIPbSi M TOTOBOM MPOIYKIHH
pasNMYHBIMA TOKCHKAHTAMH XHMHYECKOH H
OHOIOrHYECKOM IPHPO/IBL.

Postrequisites: Research practice

Brief description of the course: The purpose
of the discipline is to study the main
approaches to assessing food safety risks. The
discipline forms students' knowledge about the
methodological foundations of risk assessment
associated with dangerous situations when
consuming food products. Students will be able
to assess and identify dangerous risk factors,
acquire skills in analyzing methods for
determining the quality of food products and
ensuring its control.

Result of the discipline: conducts scientific
research to identify and prioritize risks to
ensure the quality and safety of food products,
classifies types of contamination of raw
materials and finished products with various
toxicants of chemical and biological nature.
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Iounin xoawe: KV SMKBPP 5205-26

Ilon aranyer: Tamax eHiMJepiHiH camachkl MeH
Kayinciznirin 6ackapy xy#enepi

AKaJeMHSUIBIK KPeIUTTEp CaHbl: 5

Kon mucrmmiunsi: KV SMKBPP 5205-26
HaumenoBauue aucununauabi: CucTeMbl
MEHE/DKMEHTa KkadectBa M 0e30macHOCTH

IHILEBBIX MPOAYKTOB

Discipline code: EC SMKBPP 5205-26
Name of discipline: Food quality and safety
management systems

Number of academic credits: 5

IIpepexBu3nTTEP: Kacinopsiuaapaars! | KonnuecTBo aKaxeMHuecKHX KPEAUTOB: 5 Prerequisites: Standardization and
cTaHmaprTay XoHe ceprudukarray (Gaxanaspuar | [IpepexBH3IHTHI: CranpapTu3anus u | certification at enterprises (bachelor's degree
MoHi) cepruduxanms Ha npeanpustusx | discipline)

ITocTpekBH3NTTEP: Cana KoHe Kayinci3mik | (mmcnuIumMHa 6GakanaBpHaTa) Post-requirements: International quality and
MeHE/DKMEHTIHIH Xxansikapanslk xkyiienepi. Taram | IlocTpeKBH3HTHI: Mexaynaponnsie | safety management _systems. Technical




KayiIci3ziri canachlHAarsl TEXHUKAIBIK peTTey
Kypersin KpicKama ma3smyHbl: [ToHHIH MakcaThl:
HACCP karmparTapbiHa Coiikec  a3BIK-TYJIK
Kayinci3zliriH KaMTaMachl3 €Ty canachiHza Oirim
MeEH Jarabuiapsl namelty. Ilon OiniM anymsuiapaa
FBUIBIMHBIH JIaMy TapuXbl, 3amaHayum Oackapy
MEHE/DKMEHTIHIH  HEri3ri  TYKbIphIMAaMAaliapkbl,
CMXK-neri Gackapy Tociimzmepi MeH KaruaaTTapsl
Typalibl TEOPHUSIBIK JXOHE TNPAKTHKAIBIK OimiMii
KaJbImTacThlpaasl. TaraM  eHiMJepiHIH  cama
Ky#eciHiH CBIPTKbI KOHE imKi ayAuTiH Tangay
YIIiH IIHMKI3aTTBIH camackl MeH Kayincisairi
canaceiiga  CALS,  ARIS-texnonorusnapas
a3ipiey oHe KonnaHy OoibIHIIA Ky3bIpeTTEpi
KaJIBIITACTHIPYFa BIKMIaJ €Teli.

ITonHiH 0Ky HITHIKeCI: a3BIK-TYIK KayinCi3mirinig
3aMaHayH TYXKbIPbIMJAaMallapblH TalJaiIel, KociOn
KbI3METT€ TaMaK OHIMJAEpiHIH Kayilnci3iriH
Garamay ymin CMX Oackapy mnpuHIUNTEpPIH
KonpaHanel, Tamak  eHimaepi  HapBIFBIHAA
iIrepinery KesiHJEe KOCIMOPBIHABI KOpFay JKoHE

OHJIIPICTIK npouecTepai OHOJIOTHSIIIBIK
(MUKPOOMOJIOTHANBIK), XMMHUSIBIK, (HU3UKAIBIK
KoHe Oacka nacTaHy KaymiHeH KOpray YIIiH
XACCII xy#ecin KongaHaIEL.

CHCTEeMBl  MEHE/DKMEHTa  KauecrBa H
6ezonacHocTr. TexHu4eckoe peryJHpoBaHHE
B 00J1acTH MHAIIEBOH 6e30MacHOCTH

Kparkoe  ommcanme  Kypea: Hens
JMUCHIUIUIMHEL: pa3BUTHE 3HAHWH W HABHIKOB B
obmactu obecnieyeHus Oe3omnacHOCTH
NPOAYKTOB IIHTAHHA B COOTBETCTBHH C
NPHHIUIIAMH HACCP. Jlacunmaa
(dhopMHpYET TeOpeTHYECKHE W MPaKTHYECKHE
3HaHMs y oOy4alomuxcss IO HCTOPHH
PasBUTHS HayKH, OCHOBHBIX KOHLEMIHUAX
COBPEMEHHOTO MEHE/DKMEHTa YIpaBJICHHS,
MOJIXO/I0B M MPHHIHUIOB yupasienus B CMK.
Cnocoberyer (opmupoBaHuIO
KOMIIETEHIH 10 pa3paboTke U MPHMEHEHHIO
CALS, ARIS — Tex”omoruii B 00jacTH
KayecTBa H 6€30IIaCHOCTH CHIPBS I aHATH3a
BHEIIHEr0 M BHYTPEHHEr0 ayJIuTa CHCTEMBbI
KayecTBa MHUIIEBHIX MPOIYKTOB.

PesyabTaTt o0yuenust JHCIHITHHBL
AHANM3HUPYET COBPEMEHHBIE  KOHLENIHH
Ge3onacHocTH NPOJYKTOB [HTaHHS,
IpPUMEHSIET B npodeCCHOHATBHON

JeATeNbHOCTH NpHHIMNE ynpasnenus CMK
Ul OHEHKH ©6e30MmacHOCTH THIIEBBIX
npoaykrToB, ucrnonb3dyer cucrema XACCII
IUIS 3aIIATEI NpeIPHITASL pH
NPOJBIDKCGHHA  HA  pBIHKE  THIIEBBIX
NPOAYKTOB H 3aUIATE NPOH3BOJCTBEHHBIX
[IPOLIECCOB oT OHONIOTHYECKHX
(MEKpOOHOIOTHYECKHX), XHMHYECKHUX,
(DU3HYECKHX M APYTHX PHCKOB 3arpsA3HEHHS.

regulation in the field of food safety

Brief description of the course: The purpose
of the discipline is to develop knowledge and
skills in the field of food safety in accordance
with the principles of HACCP. The discipline
forms theoretical and practical knowledge
among students on the history of the
development of science, the basic concepts of
modern management management, approaches
and principles of management in the QMS.
Contributes to the formation of competencies
for the development and application of CALS,
ARIS technologies in the field of quality and
safety of raw materials for the analysis of
external and internal audit of the food quality

system.

Result of the discipline: analyzes modern
concepts of food safety, applies QMS
management  principles in  professional

activities to assess food safety, uses the
HACCP system to protect the enterprise when
promoting food products on the market and
protecting  production  processes  from
biological (microbiological), chemical,
physical and other pollution risks.
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IMonnin koas: TK  SMKBPP 5205-26
IMTon araaysl: Tamak eHIMIEpIHIH canackl MeH
Kayirncizairia 6ackapy xyiienepi

Koa pucuupmaunsi;: KV SMKBPP 5205-26
HaumenoBanue mucoumauubi: CHCTEMEI
MEHE/DKMEHTa KauyecTBa H 0e30macHOCTH

Discipline code: KV SMKBPP 5205-26
Name of discipline: Food quality and safety
management systems




AKaxeMHSAJIBIK KPEeAUTTEp CAHbI: 5
IIpepexkBH3HTTED: Kacinopsiagapaarsl
CTaHJapTTay >XoHe ceprudukarray (Oakamaspuar
TI9HI)

IocTpexkBu3nTTEP: Cana xoHe Kayinci3aik
MEHEDKMEHTIHIH XallbIKapanblK Kyienepi. Taram
Kayinci3airi canachlHAarsl TEXHUKAIBIK PpETTEY
Kypcerpin Kbickama ma3mynsbi: [[oHHIH MakcaTsl:
HACCP xaruparrapelHa coifkec  a3bIK-TYJIK
KayilcCi3/liriH KamMTaMmachl3 €Ty cajachlHia OimiM
MeH Jarabuiapast Aameity. [Ton 6iniM anymsiiapaa
FBUIBIMHBIH J]JaMy TapHuXbl, 3amaHaym Oackapy
MEHE/DKMEHTIHIH  Herisri  TYKbIphIMIaMalapsl,
CMJXK-nmeri Gackapy Tocuiiepi MEH KarWaaTTapbl
Typaabl TEOPHIBIK JKOHE NpaKTHKaNbIK Oimimai
KaipImTacTelpansl. Taram  eHIMIEpIHIH  cama
KYHECIHIH CBIPTKBI JXOHE IIMKI ayauTiH Tanzay
YIIiH IIMKI3aTTBIH camackl MeH Kayincismiri
canacelHAa CALS,  ARIS-TexHOMOrHANapas
a3ipiey >xoHe KonjaHy OoifbIHIIA Ky3bIpeTTepi
KaJIBINTACTHIPYFa BIKIAN €TeIN.

ITonHiH OKY HOTHIKeCI: a3bIK-TYJIK Kayinci3iriHig
3aMaHayH TY KBIPhIMJaMallapblH Talaitabl, KaciOu

KBI3METT€ TaMaK OHIMIAEpiHIH  Kayinci3Airid
baranay ymia CMMXX Oackapy NpHHIMITEPIH
KOJIIaHAJIbI, Tamax  eHiMzepi HapbLIFBIHA
inrepineTy KesiHIE KaCIMOPBIHABI KOpPFay JKOHE
OHIIpICTIK npouecTepi OHOJIOTHSITBIK
(MHKpPOOHONMOTHSIIBIK), XUMHSIBIK, (H3HKAIBIK

koHe Oacka JlacTaHy KaymiHeH KOpray YHIiH
XACCII xyiieciH KomaHambL.

MHINEBBIX MTPOAYKTOB

KoungecTBo akajeMHYeCKHX KPeAHTOB: 5
IIpepekBH3NTBI: Cranjaprusanus "
cepTUQHKAIAA Ha NPEATNPASTHAX
(nucruumHa GakanaBpuara)
IMocTpekBU3UTEI: MexnyHapoHbie
CHCTEMBI  MCHC/DKMEHTA  KadecTBa H
OesonacHocTH. TeXHHYECKOE PEryJHpOBaHHE
B o0OsacTu numeBoi 6e30nacHOCTH

Kparkoe onHcaHue Kypea: [ens
MUCHUIUTHHBL: Pa3BUTHE 3HAHWH M HaBBIKOB B
obnactu obecrieyeHus 6e30macHOCTH

NPOJYKTOB MHTaHHS B COOTBETCTBHH C
MPHHIHIIAMHA HACCP. Jucnunmnaa
dbopMHpYeT TEOpeTHYECKHE H NMPAKTHYECKHE
3HaHMA Yy oOywaromuxcss TI0 HCTOPHH
Pa3BHTHS HAyKH, OCHOBHBIX KOHIIEMIHAX
COBPEMEHHOr0 MEHE/DKMEHTa YIpaBJIeHHs,
MOJXONOB ¥ NMpUHUKNOB yrnpasienus B CMK.

CnocobGcryer (OpMHPOBAHHIO
KOMIIETeHIIU#t 10 pa3paboTke W NMPUMEHEHHIO
CALS, ARIS — Texuomoruii B o00JyacTu

KadecTBa B 0€301MacHOCTH CBIPbS /IS aHAJIM3a
BHEIIHEr0 M BHYTPEHHEro ayJuTa CHCTEMBI
KauyecTBa MHIIEBHIX MPOJAYKTOB.

Pesyabrar  oOydeHHs  JNHCHHILIHHBI:
aHAIU3UPYET  COBPEMEHHBIE  KOHLEMIUH
Oe3onacHocTH IIPOJIYKTOB NHTaHHs,
NPUMEHSET B npodeccHOHATBHOMH

JIeATEeNbHOCTH NpHHUMNEI ynpasaeHnus CMK
Ui oueHku ©Oe30macHOCTH MHUIIEBBIX
npoaykroB, mcnonesyer cucrema XACCII
st 3alIUThHI MIPEATPHATHS pH
NPOJIBM)KEHHH  HA  pBIHKE  NHIIEBHIX
NPOAYKTOB M 3alIMTe IPOH3BOJCTBEHHBIX

Number of academic credits: 5

Prerequisites: Standardization and
certification at enterprises (bachelor's degree
discipline)

Post-requirements: International quality and
safety management systems. Technical
regulation in the field of food safety

Brief description of the course: The purpose
of the discipline is to develop knowledge and
skills in the field of food safety in accordance
with the principles of HACCP. The discipline
forms theoretical and practical knowledge
among students on the history of the
development of science, the basic concepts of
modern management management, approaches
and principles of management in the QMS.
Contributes to the formation of competencies
for the development and application of CALS,
ARIS technologies in the field of quality and
safety of raw materials for the analysis of
external and internal audit of the food quality
system.

Result of the discipline: analyzes modern
concepts of food safety, applies QMS
management  principles in  professional
activities to assess food safety, uses the
HACCP system to protect the enterprise when
promoting food products on the market and
protecting  production  processes  from
biological (microbiological), chemical,
physical and other pollution risks.




IPOLECCOB oT OHONOrHYECKUX
(MHKpOOHOJIOrHYECKHX ), XHMHYECKHX,
(dHU3MYECKUX U JPYTHX PHCKOB 3arpsi3HEHHS.
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Ionnin xoasr: TK GBPP 6312-26

ITon atanaypr: Tamak engipicinaeri rHrHEHAJIBIK
Kayincisaik

AxaneMHIBIK KpeauTTep KoJiemi: 5

IIpepexBH3HTTEP: QyHKOHOHAIIBI  XKIHE
MaMaHJIaHIBIPBUIFaH TaMaK OHIMJIepIHIH
Kayinci3miri. TeXHONOTHSNIBIK MpOIecTep MeH

TaMak eHIM/Iepi eHAIpiCiHIH Kayinci3airi

IocTpekBH3HTTED: 3eprrey NIPaKTHKACHI
3epTTey NpaKTHKachl, KOPBITHIHABI aTTeCcTaTTay
(MarucTpnik AuMccepTalMsHBI  peciMJEy IKoHe

xopray) (M/IPK) .
MarucCTpiiK JHCCEPTALHSHBI  peciMiey JKoHE
KOpray.

KypersiH KbICKAaIa MAa3MYHBI: [TonHiH
MakKcaTbl: TaMaK OHIIpICIHAeri TIMrHeHANBIK

Kayinci3gik MocenesiepiH 3epTTey, COHBIH iliHje
Toyekenaepai Oaranmay »XoHE JIaCTaHyAbIH alibIH
ally  IDapajapelH  93ipney. ITon  Ginim
anylslIapAblH TaMaK OHJIPICIHAErlT TI'HTHEHAIBIK
Kayinci3ik KaruJaTTapbl, HOpMAaTHBTIK-KYKBIKTBIK
6a3a, nmacranyzasl OonfbIpMay oficTepi, COHJaH-aK
TaMaK eHIMJIepiHiH Kayilci3diriH KaMTaMachl3 eTy

Koa puecnumimnsi: KV GBPP 6312-26
Hanmenopanue JHCHHILTHHBI:
I'uruenmdeckas 6e30macHOCTh Ha IMHIIEBBIX

IPOM3BOJCTBAX

KoanvecTBo akageMHYeCKHX KPeAHTOB: 5
IIpepexBH3NTHI:

besonacHocTh (byHKIHOHAIIBHBIX %}

CTIeIHATM3HPOBAHHBIX MUIIEBBIX MPOIYKTOB.
be3onacHOCTh TEXHOJOTHYECKHX IPOLECCOB
¥ MIPOM3BOJICTB MHUIIEBLIX POAYKTOB
IMocTpekBH3HTBI: HccnenosaTtensckas
NpaKTHKA. HUrorosas aTTecTanus
(Odopmnenne H 3amUTa MArHCTEPCKOMR
nuccepranun) (Ou3M/I)

Kparkoe onmcanne Kypea: Lens
JUCHHIUIHHBL U3y4eHHE BOIIPOCOB
THTHEHHYECKOi 0€30MacHOCTH Ha MHIIEBBIX
NPOM3BOJICTBAX, BKJIIOYas OLIEHKY PHCKOB H
pazpaboTKy Mep 10 NPENOTBPALICHHIO
3arpsisHeHuit. Jlucuuumea QOpMHUpYeET y
ofbyvaloniMxcss 3HaHMA O  NPHHIMIAX
IHTHeHHYecKol 0e30nmacHOCTH Ha IHIIEBBIX
NIPOM3BOICTBAX, HOPMAaTHBHO-IIPAaBOBOM Oase,

Discipline code: EC GBPP 6312-26
Name of discipline: Hygienic safety in food

production

Number of academic credits: 5
Prerequisites: Safety of functional and
specialized food products. Safety of

technological processes and food production
Post-requirements: Research  practice,
preparation and defense of a master's thesis.
Final assessment (Preparation and defense of a
master’s thesis) (PDMT)

Brief description of the course: The
purpose of the discipline is to study issues of
hygienic safety in food production, including
risk assessment and development of pollution
prevention measures. The discipline provides
students with knowledge about the principles
of hygienic safety in food production, the
regulatory framework, methods of pollution
prevention, as well as the introduction of
effective sanitary and hygienic measures to
ensure food safety. Students will be able to
analyze and manage hygiene risks, monitor

YiH  THIMAI  CAaHWTapNBIK-THTHEHAIBIK  iC- | METOJAX MpPEeNOTBpAlICHHs 3arpsi3HeHHi, a | compliance with hygiene and safety standards
mapanapabl €HTi3y TypaJbl OuriMzaepin | Takke BHeApeHuH 3¢ deKTHBHBIX caHuTapHO- | in food production.

KaIbINTACTRIpabl. bBimiM amymmeuiap rHTHEHANBIK | THTHEHHYECKHX MEPONPUATHH st | Result of the discipline: effectively analyzes
ToyeKeNiepai Tannail jxkoHe Gackapa amajpl, TaMak | obecredennss — GesomacHocTH — mamesbix | hygiene risks, develops and implements
OHJIpICIHAETI  THIMEHANBIK  HOpMalap  MEH | MPOAYKTOB. OGyuatommuecss  cMoryT | sanitary and hygienic measures, ensures
Kayincismik CTaHIapTTapbIHbIH CaKTalyblH | aHATM3HPOBATh H ynpasnsts | compliance with norms and standards of safety
Gakspuiaii ananel. IHTMEHHYECKUMH PHCKaMH, KOHTpoimpoBarth | in food production.

IMonai  okbITY  HITHIKECK: TUTHEHANBIK | cCOOMIOeHHe  IUrHCHUYEeCKHX  HOpM H

TOyeKelNiepAi THIMAI Tanjaipl, CaHWUTApJBIK- | CTAHAAPTOB 0€30macHOCTH Ha NHIIEBBIX




TMIHEHANBIK IHapaiapbl a3ipieiii jxKoHe eHrizesi,
TaMaK eHJipicTepiHzeri Kayinci3lik HopMayapbl
MEH CTaHJApTTAPHIHBIH CAKTANYBIH KaMTaMachi3

NPOH3BOJICTBAX.
Pesyaprar  oOydeHuss  JHCHHILUIMHBI
3¢ GeKTHBHO aHAIM3HUPYET T'HIHECHHUYECKHE

eTei. puckd,  paspabaTeiBaeT M BHEJpSET
CaHHTAPHO-THTHEHUYECKHE  MEPONPHATHA,
obecrieunBaeTr  coOmIOieHME  HOPM H
craHfapToB 6GE30MacHOCTH Ha IHIIEBBIX
IIPOU3BOJICTBAX.

Ilonnin koawi: TK IFPP 6312-26

IMon aranywi: Tamak eHiMIEpiH cColiKeCTEHHIpY
KoHe OypMmanay

AKaJeMHAJIBIK KPeAHTTEP CAHbI: 5
IIpepexBu3zurrep: OHIM canaceiH Oackapy. Tamax
OHIMJICpiHIH canachlH KBAJIMMETPHsUIBIK Oaranay.
Tamak eHimjepiHiH camackl MeH KayincCi3irin
Gackapy xyienepi

ITocTpexkBH3ATTEP: 3eprrey  NpaKTHKACHI
3epTTey NpakTHKackl, KOPBITBIHIABI aTTecTaTrTay
(MarucTpiik  AuMccepTalMsiHbl  peciMey IKoHe
Kopray) (MZIPK)

Kypersin kpickama masmynbl: [[oHHIH MakcaTsl:
TaMaK OHIMJCpIHJCrl XalFaHABIKTapAbl aHBIKTAay
YIIH KOJNJIAaHBUIATHIH 3aMaHayH oJicTep MeH

TEXHOJIOTHsLJIapbI 3eprrey. ITon Oimim
aNymbUIapabIH TaMak OHIMJIEPIHIH
TYIHYCKAJIBIFBIH, oJNapIblH OenrijeHrexH

CTaH/JapTTap MEH HOPMAaTHBTEpPre COHKECTIriH
TEKCepy YIIiH KOJJAHBUIATHIH 3aMaHayW SJicTep
MEH Kypaiaap Typassl OinimMaepin
KalbINTacTelpaasl. bimiM  anymsuiap  Taburu
OHIMIEpAl JXajgraH OHIMJEpACH TeKcepy YIIiH
FBUIBIMH ~ OJicTepAi  KOJaHa  ajajsl  JKOHe
OHJIIPICTIH, CaKTayJLIH,TACKIMAIIAYABIH OapibIK
Ke3eHIepiHae  OypMamaHyablH  @iiblH  aiy
JKOJIIAPBIH aHBIKTAH aajibl.

Koa pucunmamnasi: KV IFPP 6312-26

HanmenoBanue AACHHILIHHBI:
Wnentudukanus %} banscudukanus
MHINEBBIX POYKTOB

KommuecTBo akajeMH4eCKHX KPeAHTOB: 5

IlpepexBu3uTBI: YIpPaBICHHE Ka4eCTBOM
MPOYKIHH.

KBanumerpuueckas OlLleHKa KaJecTsa
MHIIEBHIX IPOIYKTOB. Cucremsl
MEHEe/DKMEHTa KadecTBa M 0e30macHOCTH
IHUINEBBIX MPOIYKTOB

IlocTpeKBH3UTHI: Uccnenoparenbekas
NIPaKTHKA. Hrorosas aTTecTaius
(Odopmnenre u 3ammuTa MarkCTEpPCKOi
nuccepranun) (Ou3M/I)

Kparkoe  onmHcanme  Kypca: Llens
NUCHHMIUIMHBL: H3y4YeHHE COBPEMEHHBIX
METOJIOB M TEXHOJIOTHH, NMPHMEHAEMBIX IS
HJICHTH(QUKAIHA " BBISIBJICHHS

danscudukanuii B NHINEBONW MPOAYKIHH.
Jucuummaa ¢dopmupyer y oOyuarommxcs

3HAHUS O COBpPEMEHHBIX MeETOJax H
HHCTPYMEHTaX, HCIIOJIB3YEMBIX ISt
MIPOBEPKH MOJUTHHHOCTH MHIIEBHIX
MPOIYKTOB, HX COOTBETCTBHE

YCTaHOBJICHHBIM CTaHAapTaM H HOpMaTHBaM.

Discipline code: EC IFPP 6312-26

Name of discipline: Identification and
falsification of food products

Number of academic credits: 5

Prerequisites: Product quality management.
Qualimetric assessment of food quality. Food
quality and safety management systems
Post-Requirements: Research practice,
preparation and defense of a master's thesis.
Final assessment (Preparation and defense of a
master's thesis) (PDMT)

Brief description of the course: The purpose
of the discipline is to study modern methods
and technologies used to identify and detect
adulterations in food products. The discipline
provides students with knowledge about
modern methods and tools used to verify the
authenticity of food products, their compliance
with established standards and regulations.
Students will be able to use scientific methods
to check natural products against counterfeits
and identify ways to prevent counterfeiting at

all stages of production, storage and
transportation.
Result of the discipline: analyzes the

procedure for the detection of counterfeit and
falsified products, as well as the identification

OGyuarommecsi  CMOTYT  HMCIOJIB30BaTh




Ionnin oKy HoTHKeci: KOHTpadakTim JKoHE
JKajgraH OHIMIEpAl aHBIKTay, COHJaH-aKk TaMak
oHiMEepiH CepTU(HKATTHIK ChIHAY YIIIH YJITLIEpAl
colikecTeHIipy  pociMiH  Tammaiijgel,  Tamak
eHIMZIepiHiH  colikectirin ~ Oaranmay  Hemece
camacelHa capanTama jacay Ke3iHJE a3bIK-TYJNIK
TayapiapblH COMKEeCTEeHIIpY[l XYprisy oSiCTepiH
MEeHrepe/i.

Hay4HBIE METOJIBI JUIs MPOBEPKH
HATypaIbHBIX MPOAYKTOB OT IOJUICJIOK H
onpeseNsaTs  crnocoObl  MPEIOTBpallCHHS
danscuduranum Ha BCEX JTanax
NPOU3BOJICTBA, XpaHEHHs "
TPAHCIOPTHPOBKH.

PesyabpTar o0y4eHHs JHCIHILIHHBL:
aHaJIH3UpyeT NpoUEnypy oGHapyXeHHus

KkoHTpadakTHOM H  (anbCHOHIMPOBAHHOM
NpPOAYKIMH, @ TaKke HICHTHQUKAIHH
obpa3uos st cepTH(HKAMOHHBIX
MCNBITAHWNA MHUINEBLIX INPOAYKTOB, BIaNeeT
METOJaMHM  MNpOBEJICHHS  HICHTH(QHKAIHKA
IPOZIOBONIBCTBEHHBIX TOBAapOB IPH OLCHKE
COOTBETCTBHSL HJIM OJKCIEPTH3€ Ka4yecTBa
MHIIEBOH NMPOAYKIIHH.

of samples for certification tests of food
products, knows the methods of identification
of food products in conformity assessment or
examination of the quality of food products.
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Monnin koaws: TK SMKKSPP 6313-26

Ion aranysl: Illukizar meH TaMaK ©HIMIEpIHIH
camachlH OaKpUIayAbIH 3aMaHayH dJIicTepi
AKaIeMHSIIBIK KPEIUTTep CAHbI: 5
IIpepexBusuTTep: OHIM canackiH 6ackapy. Tamax
eHIMJIEpiHiH canachlH KBAIMMETPHSILIK Oaranay
IMocTpexkBH3HTTED: [lIukizaTr meH TaMmak
eHiMJepiHiH camacklH OaKbUIayJblH 3amMaHayH
omicrepi. Tamak mMKi3aThl MeH JaifblH OHIMHIH
camacsl MeH Kayinci3firin Oakpuiay >xeHiHjeri
aKnmaparThlK TexHojorusrap.Tamak eHiMaepiHiH
camachelH capanraMaislK 6aranay

Kpickama  masmynsi:  [IoHHIH  Makcartsl:
Kayinci3gik MeH  HOPMAaTHBTIK  TajanTapra
ColfKeCTIrH KaMTaMachi3 €Ty MaKcaTbIHAa IIHKi3aT
NeH TaMmaK OHIMJAEpiHiH canachlH OaKpUIayIbIH

Kon mucnmmamnasi: KV SMKKSPP 6313-
26

HanmenoBanue AUCHHILTHHBI:
CoBpeMeHHBIE METO/bl KOHTPOJIS KauecTBa
CHIPbS M MHIIEBOM MPOAYKIIHH

KoanuecTBO aKaieMIYeCKHX KPeIHTOoB: 5

IpepexkBH3NTBI. YTNpaBJICHHE Ka4eCTBOM
MPOAYKIHH.

Kpanumerpuueckas OlLleHKa KayecTsa
MHUIIEBEIX TPOAYKTOB.

IocrpexBusurnbl: COBpEMEHHBIE METOIBI

KOHTpPOJISI KadecTBa ChHIpbS M MHINEBOM
npoaykuun. MHGopMalMOHHEIE TEXHOJIOTHH
O KOHTPOJIIO KauecTBa M 0€30macHOCTH
NUIIEBOr0 CHIPpS X TOTOBOM IMPOAYKIHH.
DkcrepTHas OLEHKAa KayecTBa MHIIEBOM

Discipline code: EC SMKKSPP 6313-26
Name of discipline: Modern methods of
quality control of raw materials and food
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. Expert assessment of the
quality of food products

Brief description of the course: The purpose
of the discipline is to master modern methods
of quality control of raw materials and food

3aMaHayd oJiCTepiH MEHrepy. [Ton Tamak | MPOXYKIHH products in order to ensure their safety and
eHepKacibi KOCITIOPBIHAapBIHIA canausl | KpaTkoe  onmcamme  xypea:  Llens | compliance with regulatory requirements. The
KAMTaMachl3 eTy JKyHenepiH 93ipJiey JKoHE €Hri3y | AMCLMIUIMHBI  OBJIAJICHHE COBPEMEHHBIMH discipline contributes to the formation of




MIPUHIHANTED], 9p TYPJi (BaKTopiapabH TYNKLTIKTI

eHiMre ocepi  Typamsl  FBUIBIMH  Olmimzi
KaJBINTacThIpyFa BIKOAN ereAi. bimiM amymsuiap
OHIMHIH  Kayincismiri MeH  TYTHIHYIIBUIBIK

KacHeTTEpiH KaMTaMachl3 €Ty YIIiH ©HMIIPICTIH
Gapielk  Ke3eHJEpiHJAE INHMKi3aT IeH TaMak
oHiM/IepiHiH camacklH 0aKputay —HOTHXKENIEpiH
Tajay JXKoHE TYCIHAIPY NaFABUIapbIH MEHrepe i
IMonnin OKY HITHIKeci: camaHbl OaxpuIayabIH
3aMaHayH QJiCTepiH maiijalaHa OTHIPHIN, OHIMHIH
Kayincizgiri MeH camachiH Garanay TYpFBICHIHAH
MHKi3aT NeH JaiiblH OHIMre Talnjay XXyprisel,
TaMaK IIMKi3aThl MEH TaraM OHIMIEpiHIH KypaMbl
MEH KACHETTEpiH aflKpIHJayFa apHaJIFaH 3aMaHayH
acranTtap MeH »a6BIKTapbl MEHrepei.

METOJaMH KOHTpOJISl KauyecTBa CBIpbS U
MHUIIEBOM MPOAYKIUH C LENbI0 obecrneyeHus
X 6e3omacHOCTH 7 COOTBETCTBHS
HOPMATHBHBIM TpeOoBanuaM. Jlucuumumea
cniocobcTByer  GOPMHPOBAHHIO  HAay4YHBIX
3HaHWKH O TpUHIMNAX pa3paboTKH |
BHEJPEHHUSI CHCTEM OOeCIeUYeHHs KadecTBa
Ha OpEeANPUAATHAX [THIIEBOH
MPOMBIIUIEHHOCTH, BIHMSHMH  Pa3IH4HbIX
¢akTopoB ~ Ha  KOHEYHBIH  TPOJYKT.
O6yuaromuecst IpHOOPETYT HaBBIKH aHAIA3a
U MHTEpPNpeTalud pe3yJIbTaTOB KOHTPOJS
KadecTBa CHIPbsA M IMHIIEBOH NMPOAYKIHH Ha
BCEX CTagusax NIPOM3BOJICTBA s
obecrnieyeHus Oe3onacHoCTH H
NOTPeOUTENIBCKHX CBOMCTB MPOAYKIIHH.
Pesyabrar  o0yueHHMs  JAMCHHILIHHbLI
TPOBOJAT aHaNM3 ChHIPbSI M TOTOBOH
NPOAYKIWH Ha NpeaMeT Oe30macHOCTH H
OLIEHKH KayecTBa TPOYKIHA c
HCIIOJIB30BAHHEM COBPEMEHHBIX METOIOB
KOHTPOJISL KaueCTBa, BIAJICET COBPEMEHHBIMH
npubopamu H  obopynaoBaHueM Ui
OnpeJieNICHHs] COCTaBa M CBOMCTB IMHUIIEBOTO
CHIPBSI U MPOYKTOB ITUTAHHS.

scientific knowledge about the principles of the
development and implementation of quality
assurance systems in the food industry, the
influence of various factors on the final
product.  Students will acquire skills in
analyzing and interpreting the results of quality
control of raw

materials and food products at all stages of
production to ensure the safety and consumer
properties of products.

Result of the discipline: analyzes raw
materials and finished products for safety and
product quality assessment using modern
quality control methods, owns modern devices
and equipment to determine the composition
and properties of food raw materials and food
products.
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IMonnin xoawi: 2)KK  OEBPP 6314 -26

Ilon aranyel: Tamak 6HIMJEPIHIH SKOJOTHSAIBIK
Kayincizairia 6aranay

AKaIeMHSUTBIK KPeIHTTEP CaHbl: 5
IIpepexBH3UTTEP: Canma xoHe Kayinmci3mik
MEHE/UKMEHTIHIH XalbIKapanblK Kyiienepi. Taram
Kayirnci3airi canachbiHarbl TEXHHKAJIBIK PETTey
ITocTpekBH3UTTEP: 3eprTey  NpaKTHKACHI
3epTTey MNpakTUKachl, KOPBITBIHABI arTecTarray
(MarucTpiik JMCCepTAlMsSHBL  peciMey JKoHE

Kon mucuumunnni: VK OEBPP 6314 -26
HanmenoBanne mucummiannbl:  Onenka
9KOJIOTHYECKOH 0e30macCHOCTH  NHIIEBHIX
NPOAYKTOB

KoJIn4ecTBO aKaieMHYECKHX KPEAHTOB: 5
IpepexBu3uThi: MeXIyHapOIHbBIE CHCTEMBI
MEHE/DKMEHTA KayecTBa  6€30MacHOCTH
TexHuueckoe perynupoBanue B obOnacTu
nuiieBoii 6e30nacHOCTH

IlocTpeKBH3HTHI: HccnenoBarenbeKas

Discipline code: UC OEBPP 6314 -26

Name of discipline: Assessment  of
environmental safety of food products

Number of academic credits: 5
Prerequisites: International quality and safety
management systems. Technical regulation in
the field of food safety

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




xopray) (MJIPK)

KypcThiH KbICKAIIA MA3MYHBI

IMonnin Mmakcarel: [loHHIH MakcaThl: TaMak
OHIMJIEpiHIH SKOJOTHSUIBIK Kayinci3zirin Oaramay
macenenepin 3eprrey. Ilo ecimaiktep MeH
)KaHyapiapiaH ajbIHAThIH  INHKIi3aTThIH  JKOHE
NaiiblH OHIMHIH XHMHAIBIK JX9HE OHOJOTHSIBIK
TaOMFATHIHBIH dPTYPJIi TOKCHKAHTTAPBIMEH JIACTaHY
TYpJiepi Typausl 6iniM JKyieciH KalbImTacThIpajsl.
BiniM anymbuiap Tamak OHIMAEpiHIH Kayinci3iri
MEH CaNachIHBIH TajJanTapbl MeH CTaHJapTTapbiH
Tangal anansl, TaMaK OHiMJepiHe capanTtama
KYprizy omicTepi MeH epexelepiH NpaKTHKaja
KOJIJIaHa ajaibl.

Ionnin OKy HITHIKeCi: XHMHSUIBIK 3aTTapIblH
a3pIK-TYJIKKE 3HSHABI ocepiH Oakpuiay ojicTepi
MEH OJIap/ibl TOMEHJETYy TCUIAEpiH MEHIepres,
TaMaK OHIMIEPiHIH 3SKOJOTHSIIBIK Kayirnci3airia
Oaranayabl JKyprisei.

MPAaKTHKA. Hrorosas aTTecTalus
(Odopmiienrie u 3ammra MaruCTEpCKOH
nuccepramun) (Ou3M/T)

Kparkoe  onmcanme  Kypea: Lens
JUCHHMIUTHHBL: M3yYeHHE BOIPOCOB OLEHKH
9KOJIOTHYECKOM  0e30macHOCTH  MHUINEBBIX
MPOJIYKTOB. Jlncuummaa dopmupyer

CHCTEMY 3HaHMH O BHJAaX 3arpa3HCHHA
pasMYHbIMH TOKCHKAHTaAMH XHMHUYECKOH H
6HONOrHYECKOH NIPHPOIBI CBIpbS
PacTUTENBHOrO H KUBOTHOI'O
NMPOHCXOXKACHUS M TOTOBOHM IPOAYKIIHH.
OO6yuyaromuecss  CMOTYT  aHAIW3HPOBATh
TpeGoBaHMA M CTaHZapTel 0€30MacHOCTH H
KayecTBa MPOAYKTOB MUTAHUSA, IPUMEHUTE Ha
NpPaKTHKE METOABl M IpaBHJa ITPOBEAECHUS
3KCIIePTH3bI MHIIEBBIX MPOAYKTOB.
PesyabTar o0yueHust  JHCHHILIHHBI:
BJIaJIeET METOAaMH KOHTPOJS H CocoOoMM
CHMIKEHUS BPEJIHOTO BO3JICHCTBHSA
XHMUYECKHX BEIIECTB Ha MPOAYKTHI MHTAHHS,
IPOBOJIUT OILICHKY IKOJIOTHYECKOH
6€30MacHOCTH MHUILEBBIX MPOIYKTOB.

master's thesis) (PDMT)
Brief description of the course: The purpose
of the discipline: to study the issues of
assessing the environmental safety of food
products. The discipline forms a system of
knowledge about the types of contamination by
various toxicants of chemical and biological
nature of raw materials of plant and animal
origin and finished products. Students will be
able to analyze the requirements and standards
of food safety and quality, put into practice the
methods and rules of food examination.

Result of the discipline: He is proficient in
control methods and ways to reduce the
harmful effects of chemicals on food, conducts
an assessment of the environmental safety of
food products.
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Ilonnin xoawi: KK EOKPP 6315-26

ITon aranysi: Tamak eHIMIEpIHIH camnachkiH
capanTaMansIK Oaranay

AKaneMHSUTBIK KPEIHTTEpP CaHbI: 5
IlpepexkBH3UTTEpP: OKCIIEPUMEHTTI JKOcmaplnay,
YUBIMIACTHIPY JKOHE JepeKTepAi eHaey. Tamak
IIHKi3aTTap MEH OHIMAEP/i 3epTTey aaicTepi
IMocTpexkBH3NTTED: 3eprrey NPaKTHKAaCh!
3epTTey TpakTUKacel, KOPBITBIHIBI arrecTarTay
(MarucTpiik  JIHCCEpPTallHSIHBI  peciMiey  JKoHe
xopray) (M/IPK)
KypcTbiH  KbICKama

Ma3MyHbI: ITouHiH

Koa puenunummasi: VK EOKPP 6315-26
HanmeHoBaHHe QUCHHILIHHBI: DKCIepTHAs
OIIEHKA KauyecTBa MHUIIEBOH MPOXYKIIHA
KonnuecTBo aKajieMHYECKHX KPEAHTOB: 5
IIpepexkBH3HTHI: [InanupoBanue,
opraHm3alus SKCIepuMeHTa H 00paboTka
JIAHHBIX. MeTonsl HCCIeNOBaHus MMHIIEBOIO

CBHIPBS ¥ IPOJIYKTOB
ITocTpeKkBH3HTHI: HUccnenoBarensckas
NpaKkTHKA. Hrorosas aTTecTauus

(Odopmnenne © 3amUTa MArHCTEPCKOM
nuccepranuu) (Ou3M]I)

Discipline code: UC EOKPP 6315-26
Name of discipline: Expert assessment of the
quality of food products

Number of academic credits: 5
Prerequisites: Planning, organization of the
experiment and data processing. Methods of
research of food raw materials and products
Post-requirements: Research  practice,
preparation and defense of a master's thesis.
Final assessment (Preparation and defense of a
master's thesis) (PDMT)

Brief description of the course: Course




MakcaThl: a3bIK-TYJIK OHIMIEpiHIH capanTamMachH
XKYPri3yZliH TNPHHIMITEPI MEH SMICTEPIH 3€pTTEY.
IToH HOPMATHBTIK Ky)KaTTama TalanTapblHa CoiKec
a3BIK-TYJIIK OHIMIEPiH COMKeCTEeHAIpy, ColKecTiriH
Oarajay JKoHE Kayinmcizmirin pacray OolibiHIna
ipresi 6iniM KansmTacTeIpampl. BimiM amymsuiap
3aMaHayd Taljay OMICTepiH KOIJIaHyF¥a, 3epTTey

HOTHXXeJepiH  TYCIHAIpyre  JkoHe  OHIMHIH
TYTHIHYIIBUTBIK ~ JKOHE CAHHTApIIBIK-THIHEHAJIBIK
KOpPCEeTKIIITEPiH Garanayra, capanTama

HOTHXeJEpiHiH OOBEKTHBTUII MeH CeHIMIUIriH
KaMTamacsl3 eryre Kabinerti 6onajbl.

IToHHiH OKYy HOTH/KeCi: TaMaK OHIMJCpiHIH
canaceiH capanTtamalbiK Oaranay YLIiH
CTaHapTTap/sl, Kyienepai, TEXHHKAIBIK
TaJanTapjbl, COHJAal-aK 3aMaHayH aHATUTHKAJIBIK
ozicTep/li KOJNAaHA/B], CaNackl3 TaMaK OHiMJIEPiHiH
naiina Gomy kaymiH asaiityra GarbITTanrad asbIK-
TYJK IIMKIi3aTHIHBIH TYTHIHYIIBUIBIK KacHeTTepi
MEH callachlH Talaaiibl.

Kparkoe  onmcanme Kypeca: [ens
NUCLHIUTHHEL: H3yYe€HHEe [MPHHIMIOB H
METOJ/IOB NpPOBEJEHHs 3KCIEPTH3bl MHIIEBOH
NPOAYKIIUH. Jluctmmuiuaa  GopMupyeT
dyHraMeHTaNbHBIE 3HaHMA B 00NacTH
HAeHTH(UKAIMK, OLIEHKH COOTBETCTBHS H

NOATBEPKACHUA O€30MacCHOCTH  IMHIIEBBIX
NPOAYKTOB COTJIACHO TpebOBaHUAM
HOPMAaTHBHOM JIOKYMEHTaLHH.
OGyuatomuecs CMOTYT NPUAMEHATH
COBPEMEHHbIE METO/IbI aHanu3a,
HHTEPNPETHPOBAThH pe3yAbTaTh
HCCIIeIOBaHUMH U OLICHHBATh
NoTpeOUTENBCKHE " CaHHTapHO-
TUTHEHHYECKHe TIoKa3aTend  MPOAYKIHH,
obecnieunBas 00BEKTHBHOCTH '}
JIOCTOBEPHOCTH Pe3y/IbTaTOB 3KCIIEPTH3EL.

PesyasTar obyuennst JAHCHHILIHHBI:
[PHMEHSET CTaH/apTHl, CHCTEMBI,
TexHudeckue  TpeOoBaHMsA, a  TaKKe

COBPEMEHHEIE AHAIMTHYECKHUE METOBI JIs

Objective: The aim of the discipline is to study
the principles and methods of food product
expertise. The course develops fundamental
knowledge in identification, conformity
assessment, and safety verification of food
products in accordance with regulatory
documentation requirements. Students will be
able to apply modern analytical methods,
interpret research results, and evaluate
consumer and sanitary-hygienic indicators of
products, ensuring objectivity and reliability of
expert evaluation results.

Result of the discipline: applies standards,
systems, technical requirements, as well as
modern analytical methods for expert
assessment of the quality of food products,
analyzes consumer properties and quality of
food raw materials aimed at reducing the risk
of low-quality food products.

3KCIEPTHOM OLIEHKH KagecTna
[IPOJIOBOJILCTBEHHBIX MPOAYKTOB,
aHAM3UPYeT MOTPeOUTENBCKHE CBOMCTBA H
Ka4yeCcTBO :Ehowoaammmoa CbIPBA,
HamnpaBJICHHBIX Ha CHHIKEHHE PHCKa
MOABJIICHHA HEKA4YECTBCHHBIX ITHINEBBIX
TIPOJAYKTOB.

22 | Mannin koast: (KV) POEOD 5208-26 Koa aucunnauusi: (KV) POEOD 5208-26 Discipline code: (KV) POEOD 5208-26
Mon aTanyel: DKCHEPHMMEHTTI Kocmapnay, yibmMaacteipy xouc | HaumeHoBaHHe AHCUHILIHHBL: Inanuposanue, | Name of discipline: Planning, organization of the experiment

JIepeKTepi OHICY
AKageMHsUILIK KpeIuTTep caHbl: 5

Mpepexeusutrep: OmniM canaceiH Gackapy. Tamak emiMaepiHiH
canachii KBaIMMETpHANbIK Oaranay
Mocrpexksuaurrep:  lllukizar neH Tamak OHIMICPiHiH canackH

Gakeutayapie 3amanayn oficrepi. Tamak mMkisaTel MeH galibiH
@HIMHIH canackl MeH Kayincisirin Gakeuay jkeHiHIeri aKnaparThik

opraHu3aliis KcrepuMenTa 1 o6paboTka JaHHBIX
KonuuecTBo aKaaeMHYeCKHX KPeAuTOB: 5

T pepexkBu3nThI: YNpaBicHHE Ka4eCTBOM NPOAYKLHH
Ksanumerpuueckas OLEHKa Ka4yeCTBa MHIIEBBIX MPOIYKTOB
MocrpexBu3uthi:  COBpEMEHHBIE  METOABI  KOHTPOJA
KAa4eCTBa CHIPBA W NHIIEBoH npoaykuuu. Hudopmanuontbie
TEXHONOTHH MO KOHTPOMO KauecTBa W Ge3onacHoCTH

and data processing

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




TEXHOJIOrHsIap

Kypersin Kbickama masmyusi: [ToHHiH Makcarsl: MMKIi3aTThiH,
wapreinail ¢abGpukarrap MeH HaifblH OHIMHIH KacHETTepiH 3epTTey
Kypajnjapel MeH aJicTepill KONAana OTEIPHIN, FHUIBIMH 3€pPTTEyJiep
Garnapiamanapbii 23ipaeyais 3amanayn oficHamackin urepy. [Ton
TaMak oOHepkacibi canacelHAarel FHUIHIM MEH HHHOBAIMAIBIK

TEXHOJIOTHAHBIH  ericrikrepi  Typanst  ipreni  Ginimai
KANBINTACTHIpaAbl.  3aMaHayH aKnmapaTThlk  TEXHOJOTHANAp/bI,
IKCMEPUMEHTTIK  JepeKkTepAi  Tamgay  MeH  TYCiHAIpyZdiH
CTATHCTHKANILIK  JIiCTEPiH KOJIAHA OTHIPHIN, 3KCIICPHMEHTTI

YABIMAACTBIPYIBIH, JKOCNApNayAbiH *aHa 2iCTepiH, KypaLlapsiH
Wrepy JarabUIapbiH JaMbITYFa bIKNAN eTei.

IMonnin oKy HaTHKeci: a3BIK-TYNIK Kayincisiri canacelHAarsl
FEUIBIMH  3epTTeyiep YIliH 3amMaHayd oAiCTeplli, aKmapaTThiK
TEXHONMOTHANIAPALI KIHE TEXHHKANBK Kypanaapibkl KOJddaHalbl,
FBUIBIMH aKMapaTThl CAKTay, OHIEY, TapaTy MPHHUMNTEPiH Gineai.

MHIIEBOrO ChipbA H TOTOBOI MpOOYKLHH

Kpatkoe onucanue Kypcea:

Llent AMCUMIUTHHEI: OCBOCHHME COBPEMEHHOH METOJOJIOrHH
pa3paGOTKH  mporpaMM  HayuHBIX  HCCAEAOBaHMHA  C
HCMONB30OBAHHEM annaparypkl H METOIOB HCCICAOBAHNA
cBOMCTB ChIphsl, nojaydabpHkaToR M TOTOBOH NPOAYKIHH.
Jucumnnuua dopmupyer (QyHIAMEHTaNbHBIC 3HAHHA O
JIOCTHXKEHHAX HAYKH W MHHOBALMOHHOH TEXHONOTHH B
obnactu  nmmepoit npomsuuienHoctH.  Crnocobersyer
PasBHTHIO HABBLIKOB MO OCBOCHHIO HOBCHIIMX METOJIOB,
CPEICTB MIAHWPOBAHHA, OPraHM3alMH SKCHEPHMEHTa C
NPHMEHEHHEM COBPEMEHHBIX HHPOPMALIMOHHBIX
TEXHOJNOIHH, CTATHCTHYECKHX  METOIOB  aHanMsa M
HHTEPNPETALHH IKCNICPHMEHTATBHBIX JaHHBIX.

PesyapTaT 00yuyeHHs  AHCUHIAHHBL MPUMEHACT
COBpPEMeHHBIE MEeTOBL, HMH(OPMAIMOHHEIC TEXHOIOIHH H
TEXHMYECKHE CPEICTBA JUIS HAYYHBRIX MCCIENOBaHHH B
obnacTH numeBoii 0e30MacHOCTH, BAAJCET NPHHUMIAMH
xpaHenust, oOpaboTkW,  pacmpocTpaHeHHs  HaY4HOH
uHopMalHK.

products

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 achievements of science and innovative
technology in the field of food industry. Promotes the
development of skills in 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: applies modern methods, information
technologies and technical means for scientific research in the
field of food safety, knows the principles of storage,
processing, dissemination of scientific information.
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