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PaspaGoranxu OIU BBB asipreyminep/ Developers EP

T.9.K Frubivu/akaneMusibK nopexeci, TayassiMeL, HYMBIC/OKY OpHBY | Ko
®.11.0. Yuenas/aKafeMHueCKas CTeneHb, IOKHOCTD, MECTO IMoanucs
Full name pabGotbl/y4ebnt /Academic degree, position, place of work/study | Signature
Opsmbacsa Y.A./ | MX Jlynarn atemparsr Tapas yuuBepcuteTinig «TypusM sxoHe
Orynbaeva U. A. | cepBuc» kaepacHIHBIH JOLEHT M.a., Kaenpa MeHrepymrici /
saseflyiomad  kadenpoi  «TypusMm m  cepeue»  Tapasckoro %
yrusepcutera uMeHn M.X. Jlymatu / Candidate of Technical
Sciences, Head of the Department of Tourism and Service of M.H.
Dulati Taraz University
XKancapGekos M.X Jlynara atempars: Tapas ynusepcutetinin «Typusm xone
T.IL/ ‘ CEpBHCY» KadeNpachIHBIH T.F.K., JOLEHT MiHIETIH aTKapymIsl/
Zhapsarbekov H.0.JIOIEHT  Katemper «Typusm u  cepsucy Tapa3sckoro ﬁ
G:P. ynuBepcareTa uMeHH M.X. Jlymartu/ Acting Associate Professor of -
the Department of Tourism and Service of M.H. Dulati Taraz
University
Monnawesa A.b./ | M.X.Jlynata atemmarsr Tapas yHuBEpCHTEeTiHIH «TypHsM xoHe
Moldasheva A.B. | cepBrc» KadbenpackHBIE 3.£.K., NONEHT MIHJIETIH arKapymsy/

H.0.JOLEHT Kajenpsi «Typusm m cepeucy Tapasckoro
yHusepcureTa mMeHH M.X. Jlynatu/ Acting Associate Professor of
the Department of Tourism and Service of M.H. Dulati Taraz
University

i

Jxonanos E.E. /
Jolanov E.E.

M.X lynatn atemmarel Tapas yHEBepcHTeTiHim "Typusm xome
cepBHC" Ka(eNpachHBIH ara OKBITYIIBICHL, KBI3MET KepceTy
CanachHAarkl MarucTp /Maructp B cdepe yeuyr, crapmmit
npenonasarens Kadeapst  «TypusM ® cepsuc» Tapasckoro
ynuBepeutera umenn M.X. Jlynarn/ Master's Degree in Services,
Senior Lecturer at the Department of Tourism and Service of M.H.
Dulati Taraz University

HJocsmosa O.0K./
Dossymova O.J.

M.X ynaru arsignarsr Tapas yHHBepcuTeTiHiE "TypusM xoue
cepuc”  KadempachHEIH  ara OKBITYIILICE],  YKOHOMHKA
FRUIBIMAAPBIHEIH  MarucTpi /MarvcTp 3KOHOMHHYECKHX HayK,
CTapuMii  NpenojaBaTens  Kadenpsl «Typmsm m cepBuc{
Tapasckoro ynusepcurera nmemn M.X, Hynatw/ Master o

V

Iy

BN

Economics, Senior Lecturer at the Department of Tourism and
Service of M.H. Dulati Taraz University
Aiixanos MK/ | KK «Chefstar», xae «Abayas» bacmbions Atixanos UK / UII
Aizhanov LK, «Chefstar», xage «Abayas» Pyxosonurens Aiixanos MK/ LCD 2
"Chefstar" cafe "Abayas" Director Aizhanov LK. :
Carem Jlanapa/ | «6B11114 — Metipamxana ici sxoHe Mefivanxana Graneciy G Gepy |
Sagyn Dinara OarnapramachIHE 3 Kype crynenti /Crynentka 3 kypca OII

«6B11114 PectopanHoe A0 ¥ rocTHHHHLL Ousnecy/ 3th year

student of the educational program «6B11114 Restaurant and hotel
business»




BIJIIM BEPY BATIAPJIAMACBIHBIH ITACITOPTBI

Bijim Gepy canacsbl

KbI3meT kepcery

bbb npodui KpI3MET KOpceTy canachIHIaFbl JKOFAphI OLTIM
JlaiibIHABIK 0AFBITHI 6B11 Kei3met kepcety
Binim 0epy B093 Meiipamxana ici »xoHe MeiiMmaHxaHa OU3Hecl

OargapJaMajapbIHbIH TOObI

Bisnim Gepy 0arnapaamacsl

6B11114 — «MeiipaMxaHa ici )KoHe MeliMaHXaHa OM3HECI»

BB Mmakcarhl

VHHOBaIUSUTBIK TEXHOJOTHSIIAP.IBI KOJJIaHA OTHIPHIN, MelpaMxaHa
KOHE MeiiMaHxaHa OM3HEC! KOCIMOPBIHAAPBIHBIH KbI3METIH THIMJI
Oackapyra JKoHE YHBIMIACTBIpyFa KaOUIETTI JKOFapbl OULTIKTI
OakanaBpiapabl gaspray. TylekTep KIHEHTTepre KbI3MET KOpCeTy,
CepBUCTIH  JKOFapbl  JIEHrediH  KaMTamachl3 €Ty  JKOHE
KOHAK)KaWIBUIBIK HAPBIFBIHBIH KKETTUIIKTEPIH KaHAFaTTaHIBIPY
YKOHIHCTI ic-1apayiap bl 6TKI3y YVIIiH Ky3bIpeTTepre ue 001aIpl.

bbb Typi (:kana, XKaHa
KOJIIAHbICTAFDI,

HWHHOBAIMSJIBIK)

YBII Goiininma aenrei 6
CBII GoiibIHIIA JeHT el 6

Bbb-HbIH alipbIKIIa
epekuIesikTepi (Koc
AHUILIOM/IbI, OipJiecKeH)

Bepisietin akageMusiibIK
aopeiKe

6B11114 — «MeiipamxaHa ici )xoHe MeiiMaHxaHa OU3HECH» OLTIM
Oepy Oarmapiamachl OOMBIHIIA KBI3MET KOPCETY CaTaChIH/IaFbI
OakaaBphbI

Oky mep3imi

4

Kpeautrep keJemi

240

OKpbITY Tidi

OphICIIa, Ka3aKlia

Bbb F'ouiibiMu keHecte
OeKiTiJIreH KyHi

03.04.2025 Nel1 xarrama

Kanpaapabl nasipaiayabl
OarpITTayFa apHAaJFaH
JINLEH3USAFA KOCHIMIIIAHBIH
00J1ybI

KZ35LAMO00001509

bb akkpeaurreyiHin 00ybl

HAAP Tipkey nemipi: AB 5033/1 12.02.2025
(https://dulaty kz/recognition-kaz/accreditation-kaz)

Kana kacinrep aTjiachl




IACIIOPT OBPA3OBATEJBbHOM ITPOT'PAMBI

ObJ1acTh 00pa3oBaHus

Yeayru

Hpoduan OII

Bricmiee oO6pazoBanue B 0071aCTH YCIYT

HanpaB.ne}me NOArOTOBKH

6B11 Cdepa obcirykuBaHus

I'pynna o0pa3oBaTebHBIX
NporpamMm

B093 PectopanHoe A€o 1 TOCTUHUYHBIN OU3HEC

OO0pa3oBaTenbHasi MporpaMmma

6B11114 PectopanHoe /1e710 ¥ TOCTHHUYHBIA OMU3HEC

Heas OI1

[TogroroBuTh BBICOKOKBAJIU(PUIIUPOBAHHBIX OaxanaBpoB,
CIOCOOHBIX  3((EKTUBHO  YNpaBisATh M OPraHU30BBIBATH
NEeATEIbHOCTh NPEANPUATANA PECTOPAHHOIO W TOCTUHUYHOTO
Ou3Heca ¢  TNPUMEHEHHEM  HWHHOBAI[MOHHBIX  TEXHOJOTHH.

BoinyckHuku Oynyt o0nagaTh KOMIETEHLUMSIMM JJIsl MPOBEICHUS

MEPOIPUSTHIA MO  OOCIYKMBAaHMIO KJIIMEHTOB, OOECIeUeHUs
BBICOKOTO YPOBHSI CEpBHCA U YAOBJICTBOPEHUS MOTPEOHOCTEHN phIHKA
TOCTEIIPUHUMCTRA.

Bun OII (HoBas, HOBas

AeHCTBYIOLIAA,

WHHOBAIMOHHASI)

YpoBenb no HPK 6

Yposenb no OPK 6

OTanunTeabHbIE 0CO0EHHOCTH
OIl (nByauIuIoMHas,
COBMECTHAsl)

Hpucyxnaemas
aKaJeMH4ecKasi CTeneHb

bakanaBp B o6macTu yciyr 1mo oOpa3oBaTebHON IporpaMme
6B11114-«PecTopanHoe 1e710 ¥ TOCTUHUYHBINA OHU3HEC)

Cpoxk o0y4ueHust

4

O0bem KpeauTOB

240

S3bIk 00y4eHust

PYCCKHM, Ka3aXCKHI

Mara yrBep:xkaenus OIl na
Yuenom Cosere

03.04.2025 Nel1 nportokon

Hanuune npusiokeHus K
JIMLIEH3UH HA HAallpaBJieHHe
MOJATOTOBKH Ka/IpOB

KZ35LAMO00001509

Hannuue akxkpenuranun OII

HAAP Perucrpaumonnsiii Homep: AB 5033/1  12.02.2025
(https://dulaty kz/recognition-kaz/accreditation-kaz)

ATJjiac HOBBIX Ipogecui




PASSPORT OF THE EDUCATIONALPROGRAM

Field of education

Services

OP profile Higher education in the field of services

Training 6B11 Higher education

Group of educational B093 Restaurant business and hotel management

programs

Educational program 6B11114 Restaurant and hotel business

OP goal To prepare highly qualified bachelors who are able to effectively

manage and organize the activities of restaurant and hotel businesses
using innovative technologies. Graduates will have the
competencies to conduct customer service events, provide a high
level of service, and meet the needs of the hospitality market.

Type of OP (new, current,
innovative)

new

Level on NQF

Level on SQF

Distinctive features of OP
(two-degree, joint)

Degree to be conferred

Bachelor's degree in services in the educational program
6B11114-"Restaurant and hotel business"

Term of study 4
Credits 240
Language of study Russian, Kazakh

Date of approval of the OP at
the Academic Council

03.04.2025 Nel1 protokol

Availability of an appendix to
the license for the direction of
personnel training

KZ35LAMO00001509

Availability of OP
accreditation

HAAP Registration No: AB 5033/1 12.02.2025
(https://dulaty.kz/recognition-kaz/accreditation-kaz)

Atlas of new professions




Binim Oepy 0arnapiaamMachIiHbIH KYPbLILIMBI/ CTPYKTYpa 00pa3oBaTesibHOI NporpaMmel/ Structure
of the educational program

JKanmbr eHOeK ChIABIMIBLIBIFEI /O0IIas TPYI0EMKOCTh/
Total labor intensity
aKaJIEMHUSITBIK KPEIUT

OOMBIHIIA/B
[uknaepaiy xKoHe MOHIEPAIH aTaybl aKaJIeMUSUITBIK caraT OOMbIHIIA/ aKaJIeMHYECKUX
/HauMeHOBaHHE IIUKIIOB U JUCIUTLTAH/ B aKaJeMUYCCKHX Jacax/ KpenuTax/in academic
Ne Name of cycles and disciplines in academic hours credits
1 2 3 4
JKanmer 6inim 6eperin monaep nukii (JKbBB)/Lukn
obmeobpazoBarensuble nuctumoinabl (O0[])/ Cycle of
1 | general education disciplines (GED) 1680 56
Minzerrti koMnonedT /O0s3aTeNnbHbI KOMIOHEHT/
Required component 1530 51
Kazakcran Tapuxsl /Hctopus Ka3zaxcrana 150 5
dunocodust/ Punocodus 150 5
ITeren tini /MHOCTPaHHBIN S3BIK 300 10
Kasak (Opsic) tini /Kazaxckuii (Pycckuii) si3bIk 300 10

AKXnaparThIK-KOMMYHHKAIHSITBIK
texHonorusap /MupopmaronHo-
KOMMYHHUKAITHOHHBIE TEXHOJIOTHHI 150 5
OJeyMeTTiK-cascarTany OiuriM Moy /Momyns
COLMANTLHO-TIOJIUTHYECKUX 3HAHUIT (COLMOIOT S,

TIOJIMTOJIOTUSI, KYJIBTYPOJIOTHsI, IICHXOJIOTHS]) 240 8
1) Jlene mbIHBIKTEIPY /Pu3nueckas KyabTypa 240 8
Korapsl oKy OpHBI KOMIIOHEHTI /By30Bcknit
2) KOMIIOHEHT 150 5

DOKOHOMHKA JK9HE Kocinmkepiik, KyKbIK HeTi3nepi jKoHe
Koppymnuusira kapcel MajieHnet, Kapixbiibik
cayaTThUIbIK/ DKOHOMHUKA U TPEAPUHUMATENBCTBO,
OCHOBBI ITpaBa U AHTHKOPPYIIUOHHAS KYJIbTypa,
®dunancoBas rpamoTHOCTh /Economics and
entrepreneurship, fundamentals of law and anti-

corruption culture, 150 5
Luki 6a30Bbix 1 npodumupyromux aucuuiuimd (B,

2 na) 5280 176
Bazansik mongaep nukmi/ Linkn 6a3oBbix
aucumnnun/ /The cycle of basic disciplines 3240 109
7Korappl 0Ky opHBI KOMNIOHEeHTi /By30oBckuii

1) | komnonent/ University component 2280 76

Tangay KOMIOHeHTi /
Komnonent no Bei6opy/ Component of choice 960 32
Beiiimaeymi nonaep nukai/lukia npoguanpyrommx
auciumiul / Cycle of major disciplines 1680 56
JKorapsr 0Ky opHBI KOMITOHEHTI /By30BCcKuit
xomnoHeHT/ University component 990 33
Tangay KOMNOHeHTi /
Komnonent no Bei6opy/ Component of choice 690 23
Kaci6u toxipude/IIpodeccronanbaas nmpakTuka/
Professional practice 360 12

Jononautensable BUabl 00yuenus (JIBO) - -

1) KomnoneHT 1o BeI6OpY - -

Koperteiaaer atrecranus/Utorosas arrectanus/ Final
4 | certification 240 8

Bapabiret / Utoro/ Total 7200 240




OKBITY HOTU/KEJIEPI

OH-5 Typik TiIiHIH JIEKCUKAChIH, TPAMMaTHUKAIIBIK, KYPBUIBIMBIH TYCIHY HETI3iHJIE TUIIIK JKoHE Coiiey KypallaapblH
najananypl KepceTy; KOMMYHHMKATHBTIK MakcaTrTa KapbIM-KaThlHAC [arAbUIapblH MEHIepy, IoJIeNi[l aKMapaTThl
naiiianany Heri3iH/e 3aMaHayu MoceseaepIl IeT TUTIHAC ISy,

OH-6 KoHaKXaiIbUIBIK KOCIMOPHIHAAPBIHBIH KBI3METIH YHWBIMOACTBIPY HETi3AEpiH, KOHAKKAWIBUIBIK JKOHE
KeJyIIiyiepre KBI3MET KOpPCeTy KOCIMOPHIHIAPEIH YHBIMIACTHIPYIBIH O3BIK OTAHABIK JKOHE MIETeNIIK TOKipHOeciH,
KOHAKOKAWITBIIBIK WHIYCTPUSCHIHAAFBl JKapHAMABIK KbI3METTI PETTEYAiH KYKBIKTHIK Heri3lnepiH, GupMaiblK CTHIb MEH
OHBIH HETI3ri 2JIEMEHTTEPIH KYpY KaFuIaTTapblH OLTyi Kepcery; OpeHATepl a3ipiiey JKOHE JKBIDKBITY, KOHAKKAaWIBbUIBIK
WH]Ly CTPUSICHI KSCITOPBIHAAPIHAA )KapHAMAIIBIK KbI3METT] YHBIMAACTHIPY JaFbUIaphIH MEHTEpy

OH-7 ABBIK-TYJIK ©HIMJIEpiHIH TayapTaHy HeTi3liepi, a3bIK-TYJIKTIH TaFaMAbIK KYHABUIBIFBI Typajibl OUTIMIEpiH
KOJIJaHy, COHBIMEH Karap OJIAPAbIH KACHETTECPIHIH ©3repyiH opTypii (akTopiaapAblH OCEpiHCH TYCiHy, opTypIi
ACCOPTUMEHTTET1 TaraMIapIbl, CYCBIHAAp MEH acla3blK eHIMIepai JalbHaay MIPOIECTEPiHiH TEXHOIOTHIIBIK KapTatapsl
MEH CXEMaJapblH jKacay, dJIeM XaJIbIKTapbIHBIH YITTHIK TaFaMIapbIHBIH ASCTYPJIepi MEH epeKLICTIKTepiH ecKepe OThIPHII
M3ipai JKOCTapIay, TEXHOJOTHAIIBIK KaOBIKTI TAHAAY )KOHE TEXHOJIOTHSIIBIK a0 IBIKThl €CeNTey IaFabUIaphl, acra3/iblK
OHIM/IEP TEXHOJIOTHSCH OOMBIHIIIA HOPMATHBTIK Ky>KaTTaMaHbl OacIIbUIBIKKA aly.

PO-8 KaObuimay jkoHE OpHalacThIpy KbI3METIHIH KBI3METIH JKOCIHapliay J>XoHE YHBIMAACTHIPY, MOICHHU-IEMAJIbIC
OarapiamanapslH d3ipiiey, KOHAK YHJIEp/iH, Kayilci3giK KbI3METTepiHiH, KOHAK YHJIEPIiH CaybIKThIPY OpTabIKTapbIHBIH
KBbI3METTEPiHIH, apHaibl >kKoHe OyKapalblK ic-Iapanapra, KOH(epeHIUsUIap MEH KeHEeCTepre KbhI3MET KOPCETYAiH
IIapyaIrbUIBIK KBI3METIH KOCTapIay jkoHe Oakpuiay, KoHpepeHnusuIap OarnapiaMaiapblH 93ipiiey, TaMaKTaHy KbI3METiHIH
KBI3METIH YHBIMAACTBIPY, YHJIECTIpYy *oHE OaKpUIayAbl Ky3ere acelpy, (pyHKIMOHAIABIK KOHAK YHJIEpAeri IpolecTtep;
KOCBIMIIIA KBI3METTEp/i k00ajay JaFAblIapblH MEHIepY

OH-9 OHpuipicTik KbI3METTIiH, OeiMaepAiH MaTepUalIbIK PECYpcTap MEH IepCOHaIFa KaKeTTUIIKTepiH jkocnapiiai
Oinmy, ecerke aiy >KOHE CaThIIl ally KbI3METIH Oakpulay, HIBIFBIHIAPABI TajlJlay JKOHE OHTAWIaHABIPY, HETI3ri Kap KbUIBIK
KOPCETKIIITEP/II €CenTey, KACIMKEPIIiK UICSHBI iCKe achlpy KaruIaTTapbhlH KaJbIITACTBIPY, OM3HEC JKocmapiap d3ipiey,
CBIPTKBI JKoHE iMIKI (haKTOpJIapIblH dcepiH Oaranay, WHHOBALMSUIBIK TEXHOJIOTHSJIAPIbI SHII3YAIH THIMALIrIH Oaranay,
OemniMIenepIiH Kap KbUIBIK KOPCETKIIITEPiHIH TMHAMUKACHIH Taaai ainy

OH-10 Kocibu oTHKeT, TyIFaapambslK KOHE ICKepNiK KapbhIM-KaThIHAC HeTri3gepi, mepcoHaiasl Oackapy,
KoHdmkTomorus, aneyMeTTiK-MOICHN aCHeKTUIep Typaibl OLTIMIEpiH KOJIAHY, iCKEepIiK Keiicce3mep MeH Keslecyiep
OTKI3y IarIblIapblH MEHIEpYy, ayAWTOpHUS alJblHJa, OHBIH IIIiH/AE NMpe3eHTAlMsIIapAbl MaiiianaHa OTBIPHII co3 Coley,
KeIyIiepal cayarThl KaObUIIaylbl jkoHe Tene(OoH apKbUIbl Ceiyiecylli KaMTaMachl3 €Ty, MOJICHHMETapajblK IHajor
KYPrizy, MEepCOHAIFa KAKETTUIIKTEP/l »OCHapiay jKOHE eCeNTey, WHKIIO3Us KaFUIATTapblH KOJIJAHY KeIyIIUIepIiH
OpPTYPJIi TONITapHIMEH, COHBIH 1LIIHE MYMKIH/IT IIEKTEYJIi aqaMIapMeH KapbIM-KaTbIHAC Ke31H/Ie.

OH-11 Meiipamxananap MEeH KOHaKyHIepae KIMEHTTepre KbI3MET KOPCETY TEXHOJIOTHSICH MEH 9IicTepi, MelipaMxaHa
KOHE KOHAK YA CEpBUCIHIH MOIEHHETI Typaibl OUTIMAI KOJIaHy, KbI3MET KOpCeTy MOIEHHETIHIH 3JIEMEHTTEpiH eHTi3y,
OaHKeTTep MEH TYpJi ic-IIapajapra KbI3MET KOpCeTyli YHBIMIACTHIPY JKoHE OaKpUIay, sknhasmel xkaOIpIKTay, OHBI 3ajia
OpHAJACTHIPY HOPMAJIApbIMEH JKYMBIC iCTEY, BIABIC-asK IEeH acHanTapAblH K KETTi CaHbIH €CelTey, YCTeNAEp i ecenKe ana
OTBIPBII, KbI3MET KOPCETY 9JIiICTEMECIH MEHIepy KbI3MET KOpCeTy HbICAHAAPhl MEH TYpJIepi, OpTYpJli TaraM TYpPJIEpiH YChIHY
TEXHHUKACHI.

OH-12 MeiimaHxaHa KbI3METTEPIH CTaHIapTTay KoHE cepTH(UKaATTay, TaMaK Kayilci3liri MeHePKMEHTIHIH Herizaepi
callachlHIarbl OUTIMII KOJJaHy, TamMaK ©HIMJIEPiHIH Kayilci3miri MoceselepiH PeTTeWTIH KyXKaTTapisl MNaiijajiany,
KOHaKYHIepi xKiKTey JKyhHeciHe COKeCTITiH pacTay OOWBIHINA KYMBICTBI YHBIMIACTBIPA 01Ty, TEXHOJIOTHSIIBIK MTPOLIECTED
MEH Jaya3bIMIBIK HYCKAYJIbIKTapJAblH OPBIHAATYBIH OakKpllay, KOHAK YH KbBI3METIHIE CTaHIApTTapAbl KOJIAHY >KOHE
aziprey.

OH-13 MeiipamxaHa XoHe MeHMaHXaHa KbI3METTEPIH JKbUDKBITY JKOHE caTy CTpaTeTHsUIapbhlH 93ipiey JKoHE icKe
achIpy; arbIMJIArbl JKBUDKBITY JKOHE caTy JKOCIapiapblH Oarayiay; MakcaTThl ayJUTOPHsIIapFa, O9CEKeNecTiK opTara j)KoHe
HapBIKTHIK YpJicTepre TajAay >KYpridy; THIMAI MapKETHHITIK CTpaTervsuiapibl 93ipiey jKoHe eHTidy; OeliMIuenepaiH
KapKbUIBIK KOPCETKIIITEPiHIH JAMHAMUKACHIH Tajjiay; Oocekere KaOIeTTi JaMy CTpaTEerHsChIH KaJBINTACTHIPY XKOHE iCKe
achIpy; JAarIapbiCKa Kapchl CTpaTerusuiapAblH CLIEHAPHITIEPIH 93ipIiey )KOHE oJlapFa KapaxaT TaH/aay iCKe achIpy.

OH -14 Cana MmeHemXepi XYHWENEpiHiH Tanantapbl Typaibl OUTIMII KOJNJaHy, KbI3METKEPJIEPAiH KbI3MET KOpCeTy
CTaHAAPTTAPBIHBIH OPBIHAATYBIH JKOHE ©HIM MEH KbI3MET CalachlH KaMTaMachl3 €TynAl Oakpliay, KOHAaK YiHuiep MeH



MeipamMxaHaap el OU3HEC-IIPOIeCTEPiH OaKpLIAYAbIH HBICAHIAPhI MCH OMICTEpiH aHBIKTAy, IMIKI OakKpLIay KbI3METIiH
YHBIMIACTBIPY, KOCIOPBIHAA O3IpJEHI'CH pEerJiaMeHTTEp MEH CTaHJapTTapFa OpBIHAANATHIH JKYMBIC —CalachIHbIH
colikecTiriH Oaranay, calaHbIH OHM3HEC-KOPCETKIIITEepre ocepiH Oaranay, KbI3MET KOpPCeTy CallachlH OarajayJblH SPTYPIi
omicTepiH maimamaHyqbl, Oaralay HOTIKENEpiH Taliay, JKaKCapTyIbIH HETi3ri OarbITTapblH aHBIKTAy, KBI3MET KOPCETy
CarachlH XKaKcapTy OOMBIHIIA YCHIHBICTAp 93ipiey.

PE3YJIbTATBI OBYYEHUSA

PO-5 JleMOHCTpUpOBaTh HCIOJNB30BAaHUE S3BIKOBBIX U PEUYEBEIUECKUX CPEACTB Ha OCHOBE IOHMMAHUS JICKCHKH,
rpaMMaTH4YeCcKON CTPYKTYpPBI TYPELKOIO SI3bIKa; BJIA/IETh HABBIKAMU OOLICHUS B KOMMYHUKATHBHBIX IIE€JISIX, BHICKAa3bIBaTh HA
WHOCTPAHHOM $I3bIKE PEIICHHS COBPEMEHHBIX IIPOOJIEM Ha OCHOBE MCIIOJIb30BaHUS apryMEHTHPOBAHHONW MH(OPMAIUH.

PO-6 JleMOHCTpHpPOBAaTh 3HAaHWSA OCHOB OpPTaHU3AIMH AEATEIHHOCTH HPENNPHUSITHH T'OCTENPHHUMCTBA, IEPEIOBOTO
OTEYECTBEHHOTO M 3apyOe)XKHOI'O OIbITa OPraHW3alMd MPENNPUSATHH TOCTEIPHUUMCTBA M OOCIY)KMBAHUS IOCETHUTENEH,
IIPAaBOBBIX OCHOB PEryJIMPOBAaHUS PEKIAMHOM JESITENbHOCTH B HUHIYCTPHUUM TOCTEIPUMMCTBA, NPUHLIMIOB CO3AAHUS
(PMpMEHHOTO CTWIIS U €ro OCHOBHBIX DJIEMEHTOB; BJIJIETh HABBIKAMH pa3pabOTKU M HPOJBIKEHUS OpEHIOB, OpraHU3alnu
PEKJIaMHOM EATEIbHOCTH Ha MPEANPUITUSAX HHAYCTPUH TOCTEIPUUMCTBA

PO-7 IIpuMeHsTH 3HaHUSA OCHOB TOBapOBEIEHHsI IIPOIOBOIBCTBEHHBIX TOBAPOB, MUIIEBOI IIEHHOCTH MPOIYKTOB, C TaK
K€ MOHUMAaTh MU3MEHEHHsI UX CBOWCTB IOJI BIMSHUEM Pa3IMuHbIX (DAKTOPOB, COCTABIIATh TEXHOJOIMYECKUE KAPTHI M CXEMbI
MIPOLIECCOB IPUTOTOBICHUS OJ0JI, HATUTKOB U KyJIMHAPHBIX U3/ENuil pa3HOOOPa3HOrO aCCOPTHMEHTA, MJIAHUPOBATh MEHIO C
Y4ETOM TpaJuIMKd W OCOOEHHOCTEH  HAIMOHAIBHOW KyXHH HAapOJOB CTPaH, OCYIIECTBIISATH BHIOOP TEXHOJIOTHYECKOTO
000py/OBaHUsI W BIIAAETh HABBIKAMHM pAacdeTa TEXHOJIOTHYECKOTO 0OOpYyIOBaHWS, OPHUEHTHPOBATHCS B HOPMATHUBHOM
JIOKYMEHTalUH 110 TEXHOJOTUH KYJIMHAPHOW MPOLYKIHH.

PO-8 YMerTh I1aHupoBaTh U OPraHU30BaTh JESTEIBHOCTD CITY>KOBI IPUEMa U pa3MeIeHus], pa3padaThiBaTh KyJIbTypHO-
JIOCYTOBBIE ITPOTPAMMBI, IUIAHUPOBATh M KOHTPOJIMPOBATH XO3SHCTBEHHYIO JESITEILHOCTh TOCTHUHUL, CIIY>KObI 0€3011acHOCTH,
YCIYT O3[OPOBHUTENILHBIX LIEHTPOB TOCTHHHI, OOCITY)KMBAaHUs CIICLHAIbHBIX M MAacCOBBIX MEpOINpPUSITHH, KOH(pEpeHUui U
COBELIaHWH, pa3pabaTeiBaTh MHPOrpaMMbl KOH(EPEHLHUH, OCYIIECTBIATh OPraHU3aLUI0, KOOPAMHALMIO M KOHTPOJb
JEATEeIbHOCTH CIIy)KOBl IMTAaHWS, NPOEKTHPOBATh (YHKIMOHAJIBHBIE IIPOLECCHl B T'OCTHHULAX;  BIaJeTh HaBBIKAMH
HPOSKTUPOBAHHMS JOIOJHHUTEIBHBIX YCIYT

PO-9 VYwmerp muraHupoBaTh NOTPEOHOCTH NPOW3BOJICTBEHHOM CIIy>KOBI, OTHEJOB B MaTepHalbHBIX pecypcax H
IepCcoHaje, KOHTPOJIMPOBATH YUYETHYIO M 3aKYNOYHYIO JAEATEeIbHOCTb, AHAJIM3UPOBaTh M ONTHMH3HPOBATh 3aTparhl,
paccunThIBaTh OCHOBHBIE (DMHAHCOBBIE MOKa3aTelIH, (GOPMHPOBATh NPUHLMUIIBI pealn3aliy IMPeIIPHHUMATEILCKON HeH,
pa3pabaTbiBaTh OM3HEC IUIaHbl, OLIEHHBATh BIIMSHHWE BHEIIHMX M BHYTPEHHHX (DaKTOPOB, OLEHUBATh 3(PPEKTUBHOCTH
BHEJ[PEHHS MHHOBAI[IOHHBIX TEXHOJIOTHI, aHAIM3UPOBATh JMHAMUKY (DUHAHCOBBIX MOKa3aTesel moapa3aeleHuil

PO-10 INpumensTs 3HaHUSA MPO(PECCHOHAIEHOTO 3THKETa, OCHOB MEXJIMIHOCTHOTO U JIIOBOTO OOIICHUS, YIIPABICHHU
HEPCOHANIOM, KOH(IIUKTOJIOTUH, COLMOKYJBTYPHBIX aclleKTOB, BJIAIeTh HABBIKAMH IIPOBEICHHS IEIOBBHIX IIEPErOBOPOB H
BCTPEY, BBICTYIaTh NEpe] ayAWTOpHEil, B TOM YHCIE C MCIOJIB30BAaHUEM IPE3CHTALUi, oOecrieynBaTh TPaMOTHBI HpHeM
nocetuTeneld U TeneOHHBIE EPErOBOPHI, BECTH MEXKYJIBTYPHBIH JUAJIOr, IUIAHWPOBATh M PACCUUTHIBATH NMOTPEOHOCTH B
NepcoHaje, MPUMEHSTh MPUHIMITBI MHKIIO3UH IPY B3aUMOAEHCTBUY C Pa3HBIMH TPYMIAaMH IIOCETHTENEH, BKIIOYast IOl C
OrpaHNM4YC€HHBIMU BO3MOKHOCTAMMU.

PO-11 IlpumeHATH 3HAHUS O TEXHOJOTHH M METOAAX OOCIIy)KUBAHUS KIMEHTOB B PECTOpPaHaX ¥ FOCTHHHULAX, KyJIbTYPEI
PECTOPaHHOTO W TOCTHHHYHOTO CEpPBHCA, BHEIPSATH DJIEMEHTHI KYJIBTYpBl CEPBHCA, OPTaHW30BHIBATE M KOHTPOJIHMPOBATH
oOciy)xnBaHNe OAHKETOB M Pa3NIMYHBIX MEPOIPUATHI, padoTaTh C HOpMaMH OCHAIICHHUS MEOEIH, ee PACCTAHOBKH B 3aje,
PacCUHTHIBATH HEOOXOAMMOE KOJIUYECTBO MOCYABI H MPHOOPOB, BIAJETh METOJHKONW CEPBHPOBKH CTOJIOB C Y4eTOM (OPMBI U
BU/1a 00CITYy)KUBaHUS, TEXHUKOW MOAAa4YH PA3IMYHBIX BUAOB OJIIOA.

PO-12 IlpumeHsTh 3HaHMS B 00JIACTH CTaHJApPTHU3ALMK U CEPTU(HUKALNN TOCTUHUYHBIX YCIYT, OCHOB MEHEIKMEHTa
MHIIEBOI 0€3011acHOCTH, MOJIB30BATHCS JOKYMEHTAMH, PETJIAMEHTHPYIOIUMH BOIPOCH! 0€30MaCHOCTH MHIIEBOH MPOAYKIIHH,
YMETb OpPraHu30BbIBATH pa60Ty IO MOATBEPKIACHUIO COOTBETCTBUA CUCTEME KJ'IaCCI/I(bI/IKaHI/II/I TOCTHHUL], KOHTPOJHUPOBATH
BBIIIOJIHEHHE TEXHOJIOTMYECKHX MPOLECCOB W JIOJDKHOCTHBIX HMHCTPYKLIHMH, NPUMEHSATh W pa3pabaTelBaTh CTaHAAPTH B
TOCTUHUYHOM JESTEIbHOCTH.

PO-13 VYwmerp pa3pabaThIBaTh U PeaTH30BBIBATH CTPATETHH MPOABIKCHUS U MPOJAKU PECTOPAHHBIX U TOCTHHHYHBIX
YCITyT; OIICHUBATh TEKYIIHE TUTAHBI TPOJBIIKCHUS U MPOJIaXK; MIPOBOIUTH aHATIH3 ICJICBBIX ayIUTOPUI, KOHKYPEHTHOH Cpebl
W PBIHOYHBIX TCHJCHIIMMN; pa3pabaThiBaTh M BHEIAPATH d(PPEKTUBHBIC MAPKETHHIOBBIC CTPATEIUH; aHATU3UPOBATH TUHAMUKY
(hMHAHCOBBIX MOKa3aTelel Mmojapas3ieicHuil; GOpMUPOBATh M PEaIM30BaTh KOHKYPEHTOCIOCOOHYIO CTPATETHIO Pa3BUTHS,
pa3pabaTbIBaTh CIICHAPUH aHTUKPH3UCHBIX CTPATErui M BEIOMPATh CPEACTBA IS X PeaH3altu.

PO-14 TlpumensaTp 3HaHUS TpeOOBaHMW CHCTEM MEHEIKMEH KadeCTBa, NMPOBOJAUTH KOHTPOJIb 32 BBIOJHEHHUEM
COTPYIHHKAMH CTaHIAPTOB OOCIYXXHMBaHHS W OOECICUCHUEM KadyecTBa MPOAYKUHMU W YCIIYT, ONPEAENiaTh GOPMbI U METOJIbI



KOHTpOJIS OW3HEC-NPOLIECCOB TOCTHHHUI[ W PECTOPAHOB, OPraHM30BaTh CIY)XXOy BHYTPEHHEro KOHTpOJIS, OLIEHHBAaTh
COOTBETCTBHsI Ka4eCTBa BBINOJHAEMBIX PAa0OT pa3pabOTaHHBIM Ha MPEINPHUSITHM PErllaMeHTaM M CTaHAapTaM, OLICHUBATh
BIIMSIHUE KayecTBa Ha OM3HEC-IIOKAa3aTelH, IPUMEHATh Pa3JIMyHble METO/bI OLICHKH KadecTBa 0OCIY)KUBAHHS, aHAIU3UPOBAThH
pe3ynbTaThl OLIEHKH, BBIABISATH KIIOYEBBIC OOJACTH YIYYLICHHs, pa3pabaTeiBaTh PEKOMEHIALMH 110 YIyYIICHHIO KayecTBa
o0ciTy>KHBaHUSI.

LEARNING OUTCOMES

LO- 5 Demonstrate the use of linguistic and speech research tools based on an understanding of the vocabulary and
grammatical structure of the Turkish language; possess communication skills for communicative purposes, express solutions
to modern problems in a foreign language based on the use of reasoned information.

LO- 6 Demonstrate knowledge of the basics of organizing the activities of hospitality enterprises, advanced domestic
and foreign experience in organizing hospitality enterprises and serving visitors, the legal framework for regulating advertising
activities in the hospitality industry, the principles of creating corporate identity and its basic elements; possess skills in brand
development and promotion, organization of advertising activities in the hospitality industry

LO- 7 Apply knowledge of the basics of commodity science of food products, the nutritional value of products, as well
as understand changes in their properties under the influence of various factors, draw up technological maps and diagrams of
cooking processes, beverages and culinary products of a diverse range, plan menus taking into account the traditions and
peculiarities of the national cuisine of the peoples of the countries, select technological equipment and master the skills of
calculating technological to be guided by the regulatory documentation on the technology of culinary products.

LO- 8 Should be able to plan and organize the activities of the reception and accommodation service, develop
cultural and leisure programs, plan and control the economic activities of hotels, security services, hotel wellness centers,
services for special and mass events, conferences and meetings, develop conference programs, organize, coordinate and
monitor the activities of the catering service, design functional processes in hotels; possess the skills of designing additional
services

LO- 9 Be able to plan the needs of the production service, departments in material resources and personnel, control
accounting and procurement activities, analyze and optimize costs, calculate key financial indicators, form principles for the
implementation of entrepreneurial ideas, develop business plans, assess the impact of external and internal factors, evaluate
the effectiveness of the introduction of innovative technologies, analyze the dynamics of financial indicators of departments

LO- 10 Apply knowledge of professional etiquette, the basics of interpersonal and business communication,
personnel management, conflictology, socio-cultural aspects, master the skills of conducting business negotiations and
meetings, speak to an audience, including using presentations, ensure competent reception of visitors and telephone
conversations, conduct intercultural dialogue, plan and calculate staff needs, apply the principles of inclusion when
interacting with different groups of visitors, including people with disabilities.

LO- 11 Apply knowledge about technology and methods of customer service in restaurants and hotels, the culture
of restaurant and hotel service, introduce elements of service culture, organize and control the service of banquets and
various events, work with the norms of furniture equipment, its arrangement in the hall, calculate the required number of
dishes and appliances, master the methodology of table setting, taking into account the form and type of service, the
technique of serving various types of dishes.

LO- 12 Apply knowledge in the field of standardization and certification of hotel services, the basics of food safety
management, use documents regulating food safety issues, be able to organize work to confirm compliance with the hotel
classification system, monitor the implementation of technological processes and job descriptions, apply and develop
standards in the hotel industry.

LO- 13 Be able to develop and implement strategies for the promotion and sale of restaurant and hotel services;
evaluate current plans for promotion and sales; analyze target audiences, the competitive environment and market trends;
develop and implement effective marketing strategies; analyze the dynamics of financial performance of departments; form
and implement a competitive development strategy; develop scenarios for anti-crisis strategies and choose the means to
achieve them implementations.

LO- 14 Apply knowledge of the requirements of quality management systems, monitor employees' compliance with
service standards and quality assurance of products and services, determine forms and methods of monitoring business
processes in hotels and restaurants, organize an internal control service, assess the quality of work performed in accordance
with regulations and standards developed at the enterprise, assess the impact of quality on business performance, apply



various methods of service quality assessment, analyze evaluation results, identify key areas of improvement, develop
recommendations for improving the quality of service.



OII oKBITYIBIH KOJI KeTIMALTIK MATPHIIACHI ’KIHE 0JIaPAbIH IeCKPUNITOPJIapMeH Oailjianbicbl /MaTtpuna noctuskumoctu odyuenns OIl n
ux cootHecenue ¢ geckpunropamu/ The matrix of achievability of learning OP and their correlation with descriptors

Ti36e 6oiipiHia | Moayns /Moayns/Module bbb OoiibiHiia okeiTy HaTHKECT /PesynbraTta 00ydenus o OI1/ The result of the OP training
JIECKPHUIITOPIIAPIbIH
perTik
noMipi*//Ilopszkos POl | PO2 | PO3 | PO4 | PO5 | PO6 | PO7 | POS | PO9 | POI0 | PO1 | POL | P | P
33178 HOMED 1 2 0 0
JECKPHUIITOPOB IO 131 14
nepeyHio™®/
Sequential number
of descriptors in the
list*/
1 KoraMasIk-rymMmanuTapiasIk Oinimaep /O0mecTBeHHO- +
ryMmaHuTapHble 3HaHusA / Social and humanitarian
knowledge
Kayincizmik sxoHe SKOIOTHs +
3 Fruteiv xone naHOBanwms / Hayka i nHHOBaIs +
4 AkmapatThIK TexHoJorusuiap/ MupopMamoHHbie +
TEXHOJIOTUU
5 Tingep / SI3pikn +
6 MawmaHabIKKa KipicTie )xoHe apHama/BBeneHue B criennaib- +
HOCTb 1 peknama /Introduction to the specialty and advertising
7 Taram naiibiHAay TeXHOIOTHACH/ TEXHOJIOTHS HPOILYKTOB +
nutanust/Food technology
8 Meiimanxana — Kpi3MeTi/JlesTenbHOCTh  CIy)KO ~ TOCTHHHILIBI +
/Activities of hotel services
9 XKocnapmay xone ecenke amy/IlmanupoBanne u yder/Planning +
and accounting
10 OTHKa JKOHE TIepCoHAIABl Oackapy/JTHKa U yIpaBIeHHE +
nepconanom/Ethics and personnel management
11 MeiipamxaHa JkoHe MeliMaHxaHa cepBuci/PecTopaHHbI M +
rocTHHUYHBIN cepBuc/Restaurant and hotel servis
12 CranpapTray OKkoHe TaMak Kayincizmiri/CrangapTusamus U +
nmeBas 6e3onacHocTh/Standardization and food safety
13 Kenmerrepai JKBUDKBITY TEXHOJIOTHACHI JKOHE +
MEeHePKMEHT/ TeXHOIOT Ust HPOJIBIKCHHUS yeiyr u
MeHepKMeHT/Service promotion technology and management
14 Camanpl  Oackapy koHe cepBucTi Oarasnay/YmpasieHue +
Ka4ecTBOM M oleHka cepBuca/Quality management and service
evaluation




6B11114 MeiipamxaHna ici »x9He MeiliMaHXxaHa Ou3Heci 0i1iM Oepy OargapIaMacbIHBIH Ma3MYHbI

Conep:xkanue

oOpa3oBaTeibHOI nporpammbl 6B11114 PecropanHoe 1e/i0 M TOCTUHUYHBIN OU3HeC

The content of the educational program 6B11114 Restaurant and hotel business

Monyns / Module [MonniH KpicKama cunartamachl/Kparkoe omucanme auciuminabl/ A brief description of the discipline TTon
OOMBIH
ma OH/
PO no
JTUCIIHII Kypampa| Kpe
JHaMm/ ac IIUT
on LO of Kommon| Kpe
araybl/Haumenosanue the Huxn | edT | aur
mcHuIuIHEb Name discipli| Hukn | Compo |Cred
Ne of the discipline ne Cycle | nent | it
Koramupik- KazakcTtan Tapuxsl Ilonnin makcaTel: KazakcTaH Tapuxbl JaMyBIHBIH €XKeJri 3aMaHHAH Kas3ipri yakeITka aeiinri Herisri kesenzepi| OH/ | XKBII/| OK 5
TYMaHHUTapJIBIK Typanbl 00beKTUBTI Oinim Oepy. [ToHHIH MiHIETTEPI: PO 00/ | /MK
oimiMaep HUcropus Kazaxcrana 1) OlniM anywbuiapabl ipreii AEpeKKO3AiK KoHE UCTOPUOTpAadUsUIbIK MaTepuaniapmeH, conpaii-ak Kasakcranusm| /1 GED /RC
/OO01ecTBEHHO- Ka3ipri 3aMaHFbl TApUX FHUIBIMBIHBIH JKETICTIKTEPIMEH TaHBICTHIPY;
ryMaHUTapHbIC 2) rymaHUTapIBIK OiniM xyitecingeri KasakcTan TapuxbIHBIH pOITiH aliKbIHIAY;
3HaHus / Social and The History of 3) kasipri 3aMaHfbl JaMy Ke3eHiHiH e3eKTi mpoOiiemanapblH Taniay yiuiH Ka3akcTaH TapuxblHbIH OOBEKTICI MeH
humanitarian Kazakhstan MOHIHIH epPEeKLICIIriH aHbIKTAY.
knowledge 4) Kazak XaJKbpl JTHOTCHE3iHIH HeTi3ri Ke3eHIepiH, ¥JIbl Jaja ayMarblHOaFbl MEMJICKETTUIIK HEH OpKCHHET

HBICAHJAPBIHBIH 3BOJIOLMACHIH TYTACTail KOoHE OOBEKTHBTI jkapusi eryre HerizuenreH Ka3akCTaH TapuUXbIHBIH FhUIBIMU
HETi3/IeNIeH TYXKbIPBIMIAMACHIH JKacay;
5) KazakcraHHBIH Ka3ipri TapuXbsIHAAFB! HETi3T1 OKUFaIap Typaisl OimiMai sxyieney. OKBITY HOTHXKeNepi:
1) KazakcraH Tapuxbl JaMybIHBIH HETI3T1 Ke3CHICPiH OLTy MEH TYCIHY/I KepceTy;
2) TapuxXu OTKEHHIH KYOBUIBICTapbl MEH OKWFaJapblH CHIHU TaJlIay apKbUIbl aJaMH KOFaMHBIH TYHHUEKY3LTiK-TapuXu
laMyBIHBIH KaJIIbl IapaAurMacbIMeH OailIaHbICTBIPY;
3) xkasipri KazakcraHHbIH Tapuxu MpouecTepi MeH KyObUIBICTApBIH 3epieliey Ke3iHIe TaljlaMalblK JKOHE
AKCHOJIOTHSUIIBIK TaJIIAY JaFIblIapblH MEHIepy;
4) xaszipri 3aMaHFBl Ka3aKCTaHIBIK JaMy MOJCTiHIH MMMAHEHTTIK CPEKIICTIKTEepiH OOBEKTHBTI >KOHE KAaH-KAKTHI
TyciHe Oiny;
5) KazakcraH TapuXbIHBIH TapUXU KYOBUIBICTAPEI MEH IIPOLECTEPIiH XKYyHeley jxoHe ChIHM Oara Oepy.
Henp aucummnuHbel — naTh OOBEKTHBHBIC 3HAHMA 00 OCHOBHBIX JTamax pasButus ucropun Kasaxcrana c
peBHEIIIMX BPEMEH 110 HAacTosIIee BpeMs.3a1auu JUCIAILIHHBL:
1) o3HakoMHTh OOydarOIUXCs C (QYHIAMEHTAJIbHBIMH HCTOYHHKOBEAYCCKMMH ¥ HCTOPUOTpadHIeCKUMU
MaTtepuagaMy, a TAKKe JOCTHKCHUAMH COBPEMEHHOH ucTopuueckoil Hayku KasaxcraHa,
2) ompenenuts poib ucropun Kazaxcrana B cucteMe ryMaHUTapHOTO 3HAHMUS
3) BBIABUTH cienuduKy o0beKTa U mpeaMeTa uctopun Kazaxcrana Ui aHanmm3a akTyaldbHBIX IIPo0OIeM COBPEMEHHOTO
JTana pa3BUTHS.
4) co3maHue Hay4HO-00OCHOBaHHOI KoHIenuuu ucropuu Kasaxcrana, OCHOBaHHON Ha IIEJIOCTHOM M OOBEKTUBHOM
OCBEIICHNH OCHOBHBIX ITAllOB ATHOTEHE3a Ka3aXCKOTO Hapoja, HBOJIONMH (OPM IrOCYJapCTBEHHOCTH M IMBIIM3AIMU Ha




TeppuTopun Benukoii creny;

5) cuctemaTH3amys 3HaHUKA 00 OCHOBHBIX COOBITHX cOBpeMeHHOH nctopun Kasaxcrana. Pesynbrarsl o0yuyenus:

1) IeMOHCTPUPOBATH 3HAHUE M TIOHUMaHHE OCHOBHBIX JTAIOB pa3BuUTHs HcTopuu KasaxcraHa;

2) COOTHOCHTH SIBICHHMS M COOBITHS HMCTOPUYECKOrO MPOIUIOr0 C OOLIeH MapagurMoil BCEMUPHO-HCTOPHYECKOTO
Pa3BUTHS YEJIOBEYECKOT0 O0IIECTBA TOCPEICTBOM KPUTHUECKOTO aHAIIH3a;

3) BiajseTh HABBIKAMH AHAIMTHYECKOTO M aKCHOJOTHYECKOTO aHajin3a MPH H3YYCHHH HCTOPUYECKHX IPOLECCOB H
sIBJICHHUI coBpeMeHHOro Kasaxcrana;

4) ymeTb OOBCKTUBHO M BCECTOPOHHE OCMBICIMBATh MMMAHEHTHBIE OCOOCHHOCTH COBPEMECHHOH Ka3aXCTaHCKOM
MOJIeNY Pa3BUTHS;

5) cHCTEeMaTU3MPOBATh U JJaBaTh KPUTHUYECKYIO OLICHKY MCTOPHYECKHUM SIBICHHAM U IpoueccaMm uctopun Kasaxcrana.
"The purpose of the discipline is to provide objective knowledge about the main stages of the development of the
history of Kazakhstan from ancient times to the present. Objectives of the discipline:

1) acquaint students with fundamental source studies and historiographic materials, as well as the achievements of’
modern historical science of Kazakhstan;

2) to determine the role of the history of Kazakhstan in the system of humanitarian knowledge;

3) to identify the specifics of the object and subject of the history of Kazakhstan for the analysis of topical problems of]
the modern stage of development.

4) the creation of a scientifically based concept of the history of Kazakhstan, based on a holistic and objective coverage
of the main stages of the ethnogenesis of the Kazakh people, the evolution of forms of statehood and civilization on the
territory of the Great Steppe;

5) systematization of knowledge about the main events of the modern history of Kazakhstan. Training results:

1) demonstrate knowledge and understanding of the main stages of the development of the history of Kazakhstan;

2) correlate the phenomena and events of the historical past with the general paradigm of the world-historical
development of human society through critical analysis;

3) possess the skills of analytical and axiological analysis in the study of historical processes and phenomena of modern
Kazakhstan;

4) be able to objectively and comprehensively comprehend the immanent features of the modern Kazakhstani
development model;

5) systematize and give a critical assessment of the historical phenomena and processes of the history of Kazakhstan.

Koramasik-
TYMaHHUTAPIIBIK
Oimimaep
/OO11ECTBEHHO-
TyMaHUTapHbBIE
snanus / Social and
humanitarian
knowledge

Dunocodust
Ounocodus

Philosophy

Ionnin cunarramacel: OUITOCO(USIHBIH HEri3ri MoH PeTiHAe epeKIIeNiri — TYJIFaHbIH IYHUETAaHBIMABIK, PyXaHH-
aIaMIepIIiTK, 3CTETUKAIBIK OaFbITTapblH, WICANAApbl MEH KYHIBUIBIKTApbIH KalbINTACTHIPYAA >KaThlp. barmapnamana
dunocopuanplk  OimiMHIH Herisri Oenimzaepi YCBHIHBUIFaH: OOJMBIC, TaHBIM, CaHa Typajbl (UIOCOPUSIBIK 1M,
(UITOCOPHATIBIK aHTPOIIONIOTHS, JJIEYMETTIK (utocodus, Tapux (GUIOCOPHACH, MOICHUET (UIOCO(PHSICH], AKCHOJIOTHS.
[ToHHIH 3epTTEy Mocelnenepl — TapuxXu IMPOLECTiH, KOFAaMHBIH JaMy 3aHJBUIBIKTapbIMEH OaiIaHBICTHI CypakTap, Kasipri
OPKEHHUETTIH >kahaHJaHy IpOLECTepiHiH KaWIIbUIBIKTAapBIH TYCIHY, aaaM OOJMBICHIHBIH MOHI, TaOWFaThl JKOHE oJeMJeri
OpHBI TypaJlbl Maceelep.

[TonHiH MakcaThl: GUIIOCOGUS Typalibl XKaNIbI TYCIHIK Oepy, OOJIMBICTBIH, TAHBIM MEH MOPAJIbJIbIH ipreii Macesenepid
TYCIHY apKbUIbl TYTaC IYHHETaHBIMIbI KaJbINTAcCThIPY, ChIHM OWiaynsl AambiTy, XXI Facklp MaMaHbIHBIH MOJEHUETIH
apTTHIPY.

[lonHiH MiHAETTEPI:

- (uocodUAHBIH HeTisri 0exiMIepiH 3epTTey: OHTOJOTHUS, SMUCTEMOJIOTHS, AHTPOMOJIOTHS, aKCHOJIOTHUS, dJICYMETTIK
unocodus;

- OlmiM ayymbeDIapApl KJIACCHKANBIK JKHE 3aMaHayW (IIOCO(QMSHBIH HETi3ri KaTeropusuiapbl MEH HesIapbIMeH
TQHBICTHIPY;

OH/
PO
/LO

HBIT /
00y
GED

OK

/RC




- OimiM amymsutapapl  GuI0CO(USHBIH HETi3ri MacenenepiMeH KoHe ONapAbl MISIIYAiH KOJAaHBICTaFbl TACUIAepiMeH
TaHBICTHIPY.

OKBITY HOTHXETepi:

- aKImapaTThl CHIHH TYPFBIAAH TYCIHY KaOieTi;

- IQNeNAi miKipTanac )Xypri3y JarabIChl;

- MHTEIUICKTyalJIbl HKeMIUTIKTI )KoHEe MaceJeNiep/ii ap TYPIIi TYPFhIIaH KapacTeIpy KaOIeTiH TaMBITY;

- e3eKkTi Macernenepre GUIOCOGUIIBIK TYKBIPHIMAAP /bl KOJNJAaHy (TEXHOJIOTHSIIAP THUKACKHI, SK3UCTCHIMAI/IBI ChIH-
KaTepJiep, SIeyMETTIK o/IISTTLIIK JKaHe T. 0.);

- )eKe Ke3KapacTapra, KYH/IbUIBIKTapFa )KoHe eMip/IiH MoHiHe pedJiekcus jxacay KaOileTiH JaMbITy.

Onucanne mucuumnueabl: Crnenuduka ¢umocopnn xak 0a30BOW NUCHUIUIMHBI 3aKI0YAeTCs B (OPMUPOBAHUHU
MHPOBO33PEHYECKHX, TyXOBHO-HPABCTBEHHBIX, ICTETUYECKHX YCTAHOBOK, MCAJIOB M LIEHHOCTEH JMYHOCTH. B mporpamme
[pECTAaBICHBl OCHOBHBIC pasneibl (uaocodckoro 3HaHus: Quiuocodckoe ydeHHe O OBITUM, IIO3HAHHH, CO3HAHHH,
¢umocodekast aHTPOIOJNIOTHS, coluanbHas ¢uirocodus, ¢uaocopus ucTOpuH, (GUIOCO(US KyIbTYypHI, AKCHOJOTHSL.
[IpeaMeToM JUCLMILIMHBL SIBISCTCS KPYT BOIPOCOB, CBSI3AHHBIX C 3aKOHOMEPHOCTSIMU Pa3BHTHSI HCTOPHYECKOTO Ipoliecca,
o0IIecTBa, C OCMBICICHHEM HPOTHBOPEYHMI TIJIOOAIU3ALMOHHBIX IIPOLIECCOB COBPEMEHHOM IMBMIIM3ALMH, CYIIHOCTBIO,
IPUPOJION 1 MECTOM B MUDE YEJIOBEKa.

Ilens mpexmera: nath obuiee mnpenctaBieHue o ¢uinocodpun, GOpMHUPOBAHME LEIOCTHOTO MHPOBO33PEHHS uepes
ocMBICIIeHHE (DYHAMEHTAIbHBIX BOIPOCOB OBITHS, O3HAHUSA U MOPAJIHU, Pa3BUTHE KPUTHYECKOIO MBILIICHHUS, TTOBBIICHIE
KyJIbTYpPbI cIieruaaucTa XXI BeEKa.
3ajiaun peaMeTa:

-U3yYCHHE OCHOBHBIX pPa3fiesioB (GHIOCOGHH: OHTOJIOTUH, THOCEONOTUH, AHTPOIOJOTHH, aKCHOJOTHH, COLMAIbHOI
¢dunocoduy;

- 03HAKOMHTb YYAIUXCsI C OCHOBHBIMH KaTCTOPHSAMU U HJCSIMHU KIIACCHYECKOM M COBPEMEHHO# (uiiocodu;

-[I03HAKOMHTh OOYYAIOUIMXCSl C TJIaBHBIMH (HIOCOGCKMMH TNpoOieMaMH M CyHICCTBYIOIIMMH IMOJXOAaMH K HX
PELLCHHIO.

Pesynbrars! 00y4eHus:

-yMEHHE KPUTHYECKH OCMBICIISTH HH(OPMAIINIO;

-HaBBIK BEJCHUS apryMECHTHPOBAHHBIX JUCKYCCHI;-pa3BHUTHE WHTEIUICKTYaJIbHOW THOKOCTH M CIIOCOOHOCTH
paccMaTpuBaTh BOIPOCHI C Pa3HBIX TOYCK 3PCHHS;-LPUMEHEHHE (GMIOCOPCKUX KOHLEMIMI K aKTyalbHBIM IMpoOieMam
(9THKA TEXHOJIOTHIA, SK3UCTEHIINAIbHBIC BBI30BBI, COIMAJIbHAS CIPABEIIUBOCTD U JP.);

-pa3BHUTHE CIIOCOOHOCTH pedIeKCHPOBATh HA JINYHBIMU yOCKICHUSIMH, ICHHOCTSIMH M CMBICIIOM YKHU3HH.

Course Description: The uniqueness of philosophy as a fundamental discipline lies in its role in shaping a person's
worldview, spiritual and moral values, aesthetic attitudes, ideals, and principles. The curriculum covers the main areas of
philosophical knowledge, including ontology, epistemology, consciousness studies, philosophical anthropology, social
philosophy, the philosophy of history, the philosophy of culture, and axiology. The subject of the course encompasses a
range of issues related to the patterns of historical development, society, the contradictions of globalization processes in
modern civilization, and the essence, nature, and place of human beings in the world.

The purpose of the item is to provide a general understanding of philosophy, the formation of a holistic worldview
through understanding the fundamental issues of being, cognition and morality, the development of critical thinking, and the
improvement of the culture of a specialist of the 21st century.

Objectives of the item:

-study of the main sections of philosophy: ontology, epistemology, anthropology, axiology, social philosophy;

- to introduce students to the main categories and ideas of classical and modern philosophy;

- to introduce students to the main philosophical problems and existing approaches to their solution.




Learning outcomes:

-ability to critically comprehend information;

-the skill of conducting reasoned discussions;

-development of intellectual flexibility and the ability to consider issues from different perspectives;

-the application of philosophical concepts to current issues (ethics of technology, existential challenges, social justice,
etc.);
-the development of the ability to reflect on personal beliefs, values and the meaning of life.

Koramapik-
TYMaHHUTaPIIbIK
oimiMaep
/O0111eCTBEHHO-
ryMaHHUTapHbIe
3Hanus / Social and
humanitarian
knowledge

OCB1 (Oneymerrany,
[cuxonorus)

CII3 1 (Conmonorus,
INcuxonorus)

SPK1 (Sociology,
Psychology)

ITonHiH Makcatsl: «bonamnakka Garnap: KOFaMJIbIK CaHAHbI KAHFBIPTY» MEMJICKETTIK OariapiaMachiHaa alKbIHIAIFaH
KOFaMJIBIK CaHAHbl JKaHFBIPTY MIHICTTEpiH MICNIy KOHTEKCiHAEC OLTIM aXylbUIapAblH  dJI€yMETTiK-TYMaHUTAPIIBIK
TYHHETaHBIMBIH KaJbINTAaCTHIPY OOk TaObuTanbl. barmapmamManbein MiHIETTEpI:

1) KoFamIBI KOHE OHBIH Killll JKYHenepiH 3epielieyAiH Herisri aleyMEeTTIK, CasCH XoHe I'yMaHUTapIIbIK YFBIMIAphIH,
TeOpUsUIapbl MEH TACUIIIEPIH Hrepy;

2) Kazipri KOFaMHBIH JKOHE OHBIH QJISYMETTIK MHCTHUTYTTApbIHBIH JKYMBIC ICTEYIHIH HEri3ri KaruJaTTapbl Typajibl
TYCIHIKTEp/Ii KaJbINTACTHIPY;

3) Ka3ipri 3aMaHfBl KOFAMHBIH ©3€KTi MpobieManapblH, 9J€yMETTIK MPOIECTep MEH KaThIHACTAPIbIH MOHIH CHIIATTAY
DKOHE Talijay JAaFAblIapbIH d3ipiey;

4) CTYAEHTTEpPIH JIEyMETTIK, cascaTTaHy, MOJICHUETTaHY JKOHE TICHXOJIOTHSIIBIK aKIapaT aryblH HETi3ri Ke3aepi MeH
onicTepiH urepyi;

5) KacCiNTIiK KBI3METTE QJIeyMETTaHy, casicaTTaHy, MOJCHHETTaHy JKOHE IICUXOJIOTHSIHBI MEHI'epY NPOLECIH/e albIHFaH
OlmimM/Il TaliIaany AaFabLIapbIH JaFAbLIaHIbIPY .

6) CbIHM Oiylay JaFdbUIapbIH JKOHE OHBI NMPaKTHKaJa KoJIaHy KaOluIeTiH KaiblNTacTelpy. barnmapnamanbl urepy
KOPBITBIHABLIAPHI OOMBIHILA OKBITYIaH KYTIIETiH HOTHIKENIEP:

1) MomynBAIH OKy MOHIEPiH (SJIeyMeTTaHy, casicaTTaHy, MOICHUETTaHy, IICUXOJIOTHS) KaJbIITACTBIPATHIH FHUIBIMHBIH
OapJIbIK calayapbIHA TOHMIIK OlmiMai (YFeIMIap, uaesiap, Teopusiiap) TYCIHAIPY JKoHE TYCIHIIPY;

2) KOFaMHBIH OJICYMETTIK-OTHKAIBIK KYHIBUIBIKTAPBIH OJEYMETTIK-Casich MOIyJbh WOHAEPIH Oasaiblk  Oiny
bKylienepiHieri HHTeT pausuIblK IPOIeCTep IiH OHIMI peTiHIe TYCIHAIpY;

3) HaKTHI OKY IIOHI KOHTEKCIH/IE KaHE MO/LYJIb IISH/ACPIiHIH 03apa iC-KUMBLT PaCiMAEpiH/Ie FRUIBIMU 9JIiCTEp MEH 3epTTey
ToCIIIEpiH Maiianany /bl AITOPUTMICHAIPII YCHIHY;

4) OKBITBUIATBIH IISHJEPHAIH FBUIBIMHA CajJalapblHBIH TEOPHSIaphl MEH HIesIapbl HETi3iHIE oJICyMETTIiK
KOMMYHHKALUSHBIH 9PTYPJIi calagapbIHAaFbl JKaFaaiiapablH TaOUFaThiH TYCIHAIPY;

5) Ka3aK KOFaMbl JaMybIHBIH SPTYPJIi Ke3eHIepi, casicy OaraapiaManap, MOICHUET, Til, SJICYMETTIK JKOHE TYJIFaapaliblk
KaTbIHACTAp TypaJbl aKMapaTThl JAJIEII XKOHE HETi3/eIreH TYp/e YChIHYFa,;

6) JNeyMeTTiK, CasCH, MOJCHH, IICUXOJIOTUSIIBIK HHCTUTYTTAP/bIH €PEKIICTIKTEPiH ONap/IblH Ka3aKCTaHABIK KOFaM/Ibl
PKaHFBIPTYIAFbl POJIl TYPFBICHIHAH TAJAAY;

7) KOMMYHHKAIUSHBIH TYPJIi CalayapbIHIAFbl TYPJIl JKarJaiyiapAbl KYHABUIBIKTAp JKyHeciMeH, KOFaMJIBIK, iCKeplIik,
MOJICHH, KYKBIKTBIK JKOHE dTHKAJIBIK HOPMaJIapMEH apakaTblHAC TYPFBICHIHAH TaJlJiay;

8) KoFam 3epTTeyJepiHiH Typii THOTEpIHIH CTpaTerusulapblH aXbIpaTy JKOHE HAKThl HpobieManapisl Tanfay YIIiH
o/liCHaMaHbI TaHAAY bl HETI3/1eY;

9) KoFamIaFbl KATBIHACTAP/IBIH HAKTHI JKaFAalbIH QJICYMETTIK-TyMaHUTAPIIbIK THITETi Oenrini Oip FBUIBIM TYPFBICHIHAH
Garasnay, bBIKTUMaJ TOYCKENAEPAl €CKepe OTHIPHII, OHBIH JlaMy NepPCHEeKTHBAIapbIH Kobaay;

10) KoFamIarbl, OHBIH IIIHE KOCINTIK KOFAMIAFbI AayJIbl KaFJaiIap/Ibl MICHry OaraapiaManapblH a3ipieyre;

11) KOMMyHHKaIUSHBIH 9pTYPII cananapblHIa 3epTTey xkKobaay KbI3METiH JKy3ere achlpyFa, KOFaMIBbIK KYHIBI OLTiMIl
JKMHAKTayFa, OHbI TAHBICTHIPYFa,;

12) oneymeTTiK MaHbI3bI Oap Macenenep OOMBIHINA ©3 MIKIpiH AYphIC OULIpyre »KoHE IANICNIl TYypAe KOprayra

OH/
PO
/LO

JKBII/
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MiHzgeTTi."

Ienbio mporpammsl siBiaseTcss (HOPMHUPOBAHHE COLHAIBHO-TYMaHMTaPHOTO MHPOBO33PEHHUs OOY4alOIIUXCs B
KOHTEKCTE PEIICHHs 3a/Jad MOJEPHHM3alUKM OOLICCTBEHHOTO CO3HAHMS, OIPENCICHHBIX TOCYAapCTBEHHOW IpOrpaMMoin
«Barisa B Oyaylee: MOiepHU3ALHs OOLIECTBEHHOIO CO3HAHU». 3aa4i POrpaMMBbI:

1) oBnajieHHe OCHOBHBIMU COLMAJIBHBIMH, NMOJIUTHYECKUMH U T'YMaHUTApHBIMH HMOHATHSAMH, TEOPUSIMH U CIIOCOOAMH
N3ydeHHs OOIIeCTBa U €ro MOACUCTEM;

2) dopMHupoBaHUE NPEICTaBICHUH 00 OCHOBHBIX NPHHIMIAX (DYHKIMOHHUPOBAHUS COBPEMEHHOTO OOIIECTBA U €ro
COLIMAJIBHBIX UHCTUTYTOB,

3) BbIpabOTKa HABBIKOB OIMCAHUS M aHAJIHM3a aKTyalbHbIX IPOOJIEM COBPEMEHHOIO OOLIECTBA, CYLIHOCTH COLMAIBHBIX
[POLIECCOB U OTHOLIEHUH;

4) oBiajeHUE CTYACHTAMH OCHOBHBIMH HMCTOYHMKAMH M METOJAMH IOJYYCHHS COLMAIBHOM, IOJIUTOIOTHYECKOH,
KyJIbTYPOJIOTHYECKOI U IICHXOJIOTHYECKO# HH(pOpMAIUH;

5) mpuBHBATH HABBIKM MKCIIOJB30BAHUS MOJYYCHHBIX 3HAHHH B IIPOLIECCE OCBOCHHS COLMOJIOTHH, IOJUTOJIOTHH,
KyJIbTYPOJIOTHH U TICHXOJIOTHHU B IPO(ECCHOHAIBHON JIESITEIbHOCTH.

6) QopmHpoBaHHE HABBIKOB KPHTHYECKOTO MBIIIICHHS W YMEHHs IPHMEHSATh €ro Ha mnpakTuke. O)kupaeMbie
pe3yJIbTaThl 00Y4EHHUS 110 UTOI'aM OCBOCHHSI IIPOTrPaMMBI:

1) mHTepmpeTauus M HHTEPHpPETALUs NPEIMETHBIX 3HAHUH (MOHATUH, WAeH, Teopuil) BO BceX OONACTAX HAYKH,
(hopMHPYIOIMX Y4eOHbIC TUCIUIUIHHBI MOYJIS (COLMOIIOT S, OJIUTONOT U, KYJIbTYPOJIOTHS, ICHXOJIOTHS;

2) WHTepIpeTanus COLMATIbHO-ITHYECKHX IIEHHOCTEH O0O0IecTBa Kak IMPOJYKTa HMHTETPAllMOHHBIX MPOIIECCOB B
cucTeMax 6a30BOro 3HAHMS JMCLUUILUIMH COLMAIBHO-TIONUTHYESCKOTO MOIYJIST;

3) anropUTMH3MPOBAHHOE IPE/CTaBICHIE HCIOIB30BAaHNS HAyYHBIX METOIOB M METOJIOB HCCIEIOBAHHS B KOHTEKCTE
KOHKPETHO! y4eOHOH AUCIMIUIMHBI U HPOLEAYDP B3aUMOACHCTBHUS AUCHMIUIMH MOJTYJIS;

4) oOBSACHATH NPHUPOJY CUTyallMid B Pa3iIMYHBIX cepax CONUAIbHOW KOMMYHHMKAIlMd Ha OCHOBE TEOPHH W HJeH
Hay4HBIX o0JlacTell M3y4aeMbIX TUCIHUILINH;

5) apryMeHTUPOBaHHO M OOOCHOBAHHO HPEICTABIATh MH(OPMALMIO O Pa3IMYHBIX 3Talnax pasBUTHA Ka3aXxCKOTo
00L1eCTBa, MOJIUTHYECKHUX TIPOrpaMMax, KYJIbType, A3bIKe, COLIUATbHBIX U MEKINYHOCTHBIX OTHOLICHHUSIX;

6) aHaJIM3 OCOOCHHOCTEHl COLMABHBIX, MTOJIUTUYECKUX, KYJIBTYPHBIX, IICUXOJOTHYECKMX MHCTHTYTOB C TOUKH 3PCHUS
UX POJIM B MOJICPHU3ALIMH Ka3aXCTaHCKOTO OOIIECTBa,;

7) aHaJM3 Pa3NUYHBIX CHTYalMid B Pa3iU4YHBIX cepaX KOMMYHHKAIUH C TOYKH 3PEHHS COOTHOIICHHUS C CHCTEMON
LIEHHOCTEH, OOIIECTBECHHBIMH, JCIOBBIMH, KYJIbTYPHBIMH, IPABOBBIMH M 3THYCCKUMU HOPMaMHU;

8) obocHOBaHHE BBIOOPA METOJOJIOTHHU Ul Pa3rPaHUUCHUS CTPATETHH Pa3IMYHBIX THUIIOB UCCIIEAOBaHUN oOlecTBa 1
aHan3a KOHKPETHBIX IPOo0ieM;

9) oleHKa peaJbHOTO COCTOSIHUS OTHOUICHHH B OOIIECTBE C TOYKM 3PEHHS KOHKPETHOH HAyKH COLUAJIBHO-
'yMaHUTapHOTO THIIA, IPOSKTHPOBAHHUE IIEPCIIEKTHB €r0 PAa3BUTHS C yYETOM BO3MOXKHBIX PUCKOB;

10) Ha pa3paboTKy HporpaMM pas3pelIeHHs CIOPHBIX CHUTyaluil B OOIIECTBE, B TOM HYHCIIE B MPOPECCHOHATHLHOM
00111eCTBE;

11) ocyIIecTBIATh HCCIENOBATENBCKYIO MPOEKTHYIO AEATENFHOCTh B Pa3yIMUHBIX cepax KOMMYyHUKAIUH, 0000maTs
00IIECTBEHHO LIEHHBIE 3HAHNS, IPE3CHTOBATh HX;

12) npaBUIIBHO BEIpaXKaTh ¥ apIyMEHTHPOBAHHO OTCTaNBATh CBOE MHEHHE 110 COLIMAILHO 3HAYMMBIM BOIIPOCAM.

The purpose of the program is to form the socio-humanitarian worldview of students in the context of solving the
tasks of modernizing public consciousness, determined by the state program ""Looking into the Future: Modernizing Public
Consciousness.

The objectives of the program are:

1) mastering the basic social, political and humanitarian concepts, theories and approaches to the study of society and




its subsystems;

2) formation of ideas about the basic principles of the functioning of modern society and its social institutions;

3) development of skills in describing and analyzing topical problems of modern society, the essence of social
processes and relations;

4) mastering by students of the main sources and methods of obtaining sociological, political, cultural and
psychological information;

5) instilling the skills of using knowledge gained in the process of assimilating sociology, political science, cultural
studies and psychology in professional activities.

6) the formation of critical thinking skills and the ability to apply it in practice. Expected training results based on the
results of the program:

1) explain and interpret subject knowledge (concepts, ideas, theories) in all areas of sciences that form the academic
disciplines of the module (sociology, political science, cultural studies, psychology);

2) explain the socio-ethical values of society as a product of integration processes in the systems of basic knowledge
of the disciplines of the socio-political module;

3) algorithmically represent the use of scientific methods and techniques of research in the context of a specific
academic discipline and in the interaction procedures of the module disciplines;

4) explain the nature of situations in various spheres of social communication based on the content of theories and ideas
of scientific spheres of the studied disciplines;

5) provide reasoned and reasonable information on various stages of development of the Kazakh society, political
programs, culture, language, social and interpersonal relations;

6) analyze the features of social, political, cultural, psychological institutions in the context of their role in the
modernization of Kazakhstani society;

7) analyze various situations in different areas of communication from the standpoint of correlation with the system of]
values, social, business, cultural, legal and ethical norms of Kazakhstani society;

8) distinguish between strategies of different types of research in society and justify the choice of methodology for
analyzing specific problems;

9) assess the specific situation of relations in society from the standpoint of a particular science of a socio-humanitarian
type, design development prospects taking into account possible risks;

10) develop programs for resolving conflict situations in society, including in a professional society;

11) carry out research project activities in various areas of communication, generate socially valuable knowledge,
present it;
12) correctly express and reasonably defend their own opinion on issues of social significance.”

Koramasik-
TYMaHHUTaPIIbIK
oimiMaep
/O0111€CTBEHHO-
I'YMaHUTapHbIE
3Hanus / Social and
humanitarian
knowledge

OCB2 (Cascarrany,
Maonenuerrany)

CII3 2
( [Monurosnorus,
Kynbryponorust)

SPK2 (Political,
Cultural)

[lonHiH cHmaTTamMacel: OeyMeTTiK-cascu Oimimaep-2 «CasicaTTaHy, MONCHUETTAHY» IIOHI CasCH FHUIBIM MEH
MOJICHHUETTAaHYy/ABIH HETi3[epIMEH TaHBICYFa, OJIApABIH ©3apa OaillaHBICBI MEH KOFAMHBIH JaMybIHIAFbl bIKIAJIBIHA
OarbITTaFaH Kypc aschiHa cascaTTaHyAbIH TEOPUSUIBIK HETi3ep i, HeTi3ri casicu sxyHenepi, Onlik HHCTUTYTTapsl, casicl
nmapTusUIapAbl, KO3FajbIicTap MEH cailay IpolecTepii, COHBIMEH KaTrap MOJEHH IPOLECTepll Tanjgay, MOJICHHUET
WHCTHUTYTTApPbIHBIH TCOPHSUIBIK HETi3CPiH, MOJCHUETTIH KOFaM OMIpiHIeri pesiH, COHIail aK KOFaM[bIK CaHa MEH
QIIEYMETTIK MiHE3-KYJIBIKTBI KaJbIITACTBIPYasl 3epTTeiiai. Kypc MasMmyHBI CTyIeHTTEpAiH CBIHM Oitlay KabigeTTepiH
TAMBITYFa, CasiCH JKOHE MOACHM KYOBUIBICTApAbl Tajjgail Oigyre, oiapablH e3apa OalIaHbBICTApblH aHBIKTayFa, COHZIAil-aK
KOFaMHBIH CasiCH JKOHE MOICHH CalajapbIHIAFBl ©3TEPIiCTEpiH cajmapiapblH Oaranayra OarpITTanFad. [IoHHIH MakcaThbl
CTYJICHTTEpIe CasiCH )KOHE MOJICHHU IPOLIECTEP, OJapAbIH 03apa OailflaHbICHI KOHE KOFaM JlaMybIHa dcepi Typaisl ipreii 6inim
Oepy Ooubin TaObuTagsl. OChl MOHAL OKY OapbICBIHZIA CTYICHTTEp casicaTTaHy JKOHE MOACHHETTaHy CalachIHIAFbl Herisri
TeopysUIapAbl, KOHIENIUSUIAp MEH TOCUIIepPMEeH TaHbICaabl, Oyl OJapIblH QJIeyMETTIK KYOBUIBICTapFa KeH KO3KapachlH

KaJIBITaCThIPyFa KOMEKTECE/I].




IToHHIH MakcaThl: CTYACHTTEpre CasCH JKOHE MOJCHHM IIPOLECTep, OJapAblH e3apa OalIaHbIChl JKOHE KOFAMHBIH
mamybIHa ocepi Typaisl ipreni Oirim Gepy. IloH GoHBIHIIA CTYACHTTEP CasCH FHUIBIMIAP MEH MOJCHHUETTAHY CalachIHAAFbl
HETI3T1 TEOpUsIIapIbL,

TYXBIppIMIaManap MeH Tocinuepii yilpeHeni, OyJl onapiblH OJIyMETTIK KyObUIBICTApFa KEH KO3KapachlH
KaJIBINTAaCTBIPyFa KOMEKTeCeIi.

[onHiH MiHACTTEPI:

- OWITIK J)KOHE CasCH MHCTHUTYTTAp JKalJibl TEOPHsUIAPAB, MIENIiM KaObu1iay IpoLecTepi MeH MEXaHU3MIEPiH 3epTTey.

- MOJCHHETTaHy HETi3epiMEeH TaHbICy, KOFaMJIarbl MOJICHHUETTIH PO, MSACHHMETTIH JKEKe TYJIFa MEH KOFaMJIBIK
WHCTUTYTTapABIH JaMybIHa SCEPiH TYCIiHY.

- CasiCH KOHE MOJCHM KYOBUIBICTAPIbI Tajljay, OJIapJbIH ©3apa OaiaHBICTApbIH aHBIKTAY, COHJ@H-aK CasCH JKOHE
MOJICHH ©3TepiCTEePIiH cangapbiH Oaranay KaOijeTi.

- casiCH YKOHE MOJICHH IPOLECTEepIiH KOFaMFa Kajlail ocep eTETiHIH TYCiHy apKbUIbl OeJICeH/Ii a3aMaTThIK YCTaHBIM MCH
casiCH eMipre KaThICYIbIH MaHBI3JbUIBIFEIH TYCIHY KaJIBIITACAIbL.

- CasCH KOHE MOJICHH MATIHAEPMEH JKYMBIC iCTeY JIaFAbIIaphIH HTepy, OCHI cajlajlaparsl ©3¢KTi MoceNeIepai Taay.

OKBITY HOTIKETIEpi

- CTyneHTTep eMOKpPATHsI, aBTOPUTAPHU3M, MOJICHHET, COMKECTIIIK, Melia KeHICTIKTIH cepi CHUSIKTHI Heri3ri yFeIMaap
MEH TEOpHUsUIIap/bl UTePei.

- CtymeHTTep TYpAl CasCH >KyHenepliH >KYMbIC icTey MPHUHLMITEPIH, CasCH MapTHsUlap MEH KO3FaJIBICTapAbIH
pennepiH, COHAal-aK caiiay >KylhenepiHiH epeKIIeTiKTepiH TYCiHeTiH 0omabl.

- MozeHHeTTiH KOFaMJIbIK OMipJeri, MOJICHH WHCTUTYTTapJarbl, OYKapaJbIK >KOHE DIIMTAPJIBIK MOICHHUETTEri pei,
COHJTalf-aK MOJICHH ©3repicTep MeXaHU3MIEpi TypasIbl OLIIM aassl.

- Cadcu koHE MOJICHH OKHFajap, MPOLECTEP MEH KYOBUIBICTAp/bl TCOPHUSUIBIK TOCUIICpP HETi3iHIC Taljmail jKoHe
TyciHaipe Oiy Kabiieri.

- Casicu jxoHE MOJICHH IIPOLIECTep cajachlHIa aKlapaT jKUHay, XKyHeney jKoHe Tajjiay, Tayelci3 3epTTeyiep XKyprizy
KaOueTi.

- Cascu KoHE MOICHHM MOCENleNiepi TalKpliay OaphICBIHAA aybl3Ila XOHE jka3bama TypAe HAesuIapMEH anMacy
TaFIbICHI KAJIBIITACa bl

Onucanne: aucuuiuiiHa COLHMANBHO-TIOIUTHYECKHE 3HAaHMS -2 «IIOJUTOJNOTHS, KyJIbTYpOJIOTHS» HalpaBicHa Ha
03HAKOMJICHHE C OCHOBAMH ITOJMTHYECKONH HAayKHM M KyJBTYpPOJIOTHH, a TaKKe C UX B3aMMOACIHCTBHEM M BIMSHHUEM Ha
pa3BHUTHE 00IIECTBa.

B pamkax Kypca H3y4alOT TEOPETHUECKHME OCHOBBI IIOJMTHYECKOW HAyKH, OCHOBHBIC MOJUTHYECKHE CHUCTEMBI,
UHCTUTYTBI BJIACTH, MOJUTUYCCKUE NAPTUH, ABUKXECHUA U Bbl60prle IIPOLECCHI, TAaKXE aHaJIN3 KYJbTYPHBIX IIPOLECCOB,
KyJBTYPHBIX MHCTHTYTOB MX TEOPETHYECKMX OCHOB, POJHM KyJbTYpbl B JKM3HM OOILIECTBA, a Takke B (HOPMHPOBAHUM
0OLIECTBEHHOIO CO3HAHMUS M COLMAILHOTO MTOBECHHUSL.

CozmepxaHue Kypca HalpaBleHAa Ha pa3BUTHE KPUTHYECKOTO MBIIUICHUS M  CIOCOOHOCTH —aHAIM3UPOBATh
[OJINTHYECKHE U KYJIbTYPHBIC SIBJICHHS, BBUIBIATH MX B3aHMOCBS3H, a TaKKe OLCHHMBATH IOCICACTBHS H3MCHCHHH B
MOJIMTHIECKOH U KyJIbTypHOU chepax obIecTsa.

Ienp mpeaMera: 3aKiIIO¥aeTcss B IPEIOCTABICHHM CTyIeHTaM (YHJAMEHTAIBHBIX 3HAHHH O IOJMTHYECKUX U
KyJbTYpPHBIX IIpOLIECCaX, MX B3aHMOCBSI3M M BIMSHUHM Ha pa3BUTHE 00LIecTBa. B paMkax 3TOM IUCHHIUIMHBI CTYACHTHI
U3y4arOT OCHOBHBIC TCOPHUHU, KOHULECNIHUH U IOAXOIBI B 00/1aCTH MOJUTHYECKOM HAayKu U KYJIBTYpPOJIOTUH, YTO IIOMOTACT
(hopMHpPOBaTh y HUX LIMPOKUH B3I HA COLMANIHBIC SBICHHUS.

3agaun mpeaMerta:

- U3Y4YHTh 3HAYUMOCTb TEOPHIl BIIACTH, HOIMTHYECKUX HHCTUTYTOB, IIPOLIECCOB U MEXAHU3MOB IIPUHATHUS PELICHHUIL.

- PAacKphITh OCHOBBHI KYJIBTYpOJIOTHH, ITOHMMaHHE POJM KYJIbTYphl B OOIIECTBE, BIMSHHE KYJBTYPhl Ha Pa3sBUTHE




JIMYHOCTH M OOIIECTBEHHBIX HHCTUTYTOB.

- BBIPa0OTKA CaMOCTOSATENIbHO aHAIM3UPOBATH IOJUTHYCCKUE M KYJIbTYPHBIC SIBJICHUS, BBISBILITH UX B3aMMOCBS3H, a
TaK)Ke OLICHUBATD MOCIIECICTBUS HOJUTHYCCKUX U KyJIbTYPHBIX H3MCHEHHH.

- JaTh NMOHMMaHHE KaK IOJMTHYECKUE M KYJbTYPHBIC MPOLECCHl BIMSAIOT Ha 00IIecTBO, GOpMHpYyeTCs OCO3HAaHHE
Ba)KHOCTH aKTUBHOH I'Pa)XIAQHCKOMH ITO3UINH U YYaCTHS B IIOJIUTHYECKOH )KU3HH.

Pesynbrarhl 00yueHHs

- CTyneHTsl OJKHBI OBJAQJECTh KIIOUCBBIMH TOHSTHSAMH H TEOPHSIMH, TAKHUMH KakK J[CMOKpATHs, aBTOPUTApPH3M,
KyJIbTypa, UACHTUYIHOCTD, BIUSAHNUC MEAUATIPOCTPAHCTBA, U IIPOYHUEC.

- CryneHtsl OyayT IOHMMATh Pa3JIMYHBIC THIbI MOJUTHYECKMX CHCTEM, MX NPUHLMIBI (YHKIMOHHPOBAHHUS, POJIb
HOJINTHYECKUX MapTUH U IBIKCHUH, a TaKkKe 0COOCHHOCTH H30MPATEIIbHBIX CUCTEM.

- 3HaHUS O POJIM KYJbTYPBl B OOILICCTBEHHOM JKM3HH, KYJIBTYPHBIX HHCTHTYTaX, KYJBTYpe Macc M 3JIUT, a TaKkKe O
MeXaHn3MaX KyJIbTYPHbBIX H3MCHCHHUH.

- CriocoOHOCTh aHANM3UPOBATh U MHTEPIPETHPOBATH HOJIUTHICCKUAE U KYJIbTYPHBIC COOBITHS, MPOLIECCHI U SBICHUS C
Y4ETOM TEOPETHYECKHX TT0XO/I0B.

- Ymenue 3p(PekTHBHO OOMEHUBATHCS HACSMH, KaK YCTHO, TaK M HHCbMEHHO, MPU OOCY)XIACHUH MOIUTHYECKUX H
KYJIbTYPHBIX BOIIPOCOB.

Description: the discipline of Socio-political knowledge -2 "Political Science, cultural studies" is aimed at familiarizing
with the basics of political science and cultural studies, as well as their interaction and impact on the development of society.

The course examines the theoretical foundations of political science, the main political systems, institutions of]
government, political parties, movements and electoral processes, as well as the analysis of cultural processes, cultural
institutions, their theoretical foundations, the role of culture in the life of society, as well as in the formation of public
consciousness and social behavior.

The course content is aimed at developing critical thinking and the ability to analyze political and cultural phenomena,
identify their interrelationships, and assess the consequences of changes in the political and cultural spheres of society.

The aim of the item: is to provide students with fundamental knowledge about political and cultural processes, their
interrelationships and their impact on the development of society. Within the framework of this discipline, students study
basic theories, concepts and approaches in the field of political science and cultural studies, which helps them to form a
broad view of social phenomena.

Objectives of the item:

- to study the significance of theories of power, political institutions, processes and decision-making mechanisms.

- to reveal the basics of cultural studies, understanding the role of culture in society, the influence of culture on the
development of personality and public institutions.

- the ability to independently analyze political and cultural phenomena, identify their interrelationships, and assess the
consequences of political and cultural changes.

- to understand how political and cultural processes affect society, awareness is being formed of the importance of
active citizenship and participation in political life.

Learning outcomes

- Students should master key concepts and theories such as democracy, authoritarianism, culture, identity, the influence
of media space, and others.

- Students will understand the different types of political systems, their principles of functioning, the role of political
parties and movements, as well as the specifics of electoral systems.

- Knowledge about the role of culture in public life, cultural institutions, the culture of the masses and elites, as well as
the mechanisms of cultural change.

- The ability to analyze and interpret political and cultural events, processes and phenomena based on theoretical




approaches.
- The ability to effectively exchange ideas, both verbally and in writing, when discussing political and cultural issues.

KoramapIk- OxoHoMuKa s)koHe  ([TOHHIH MaKcaThl — CTYICHTTEpPIi JKOHOMHKA MEH KOCIIKEpJiKTiH Herisri NmpuHOMOTepi MeH 3aHibuibikrapbiMeH| QOH/
ryMaHHUTapJIbIK Kocinkepiik, KyKbIK [TaHBICTBIPY, HApbHIKTBIK SKOHOMHKAJa THIMAI KOCINKEpIK KbI3METTI XKy3ere achlpy; KYKBIKTBIK JKyiie MeH 3aHHaMaHbH| PQ/LO
GimiMaep Heriznepi Kapikbpuiblk |Heri3nepin yHpery, coHIali-aK KOppyILUsFa Kapchl KYpec Liapanapbl MEH KYKBIKTBIK MOJICHUETT] KaJBIITACTBIPY apKbLIbI
/OO0111eCTBEHHO- cayarTbUIbIK / O/ KOFaM Kypyfa OarbITTajiFaH caHa MEH Jar[bUIapAbl JaMBITY; Kap)KbUIbIK OLTIMIH JKETUIAIpY, JKeKe KapXKbIHbl THIMI
TyMaHHUTapHBIE DKOHOMHKA U Oackapyra KaKeTTi JaFIbplIapIbl KalbIITAaCTRIPY, Kap>Kbl OHIMAEP] MEH MHBECTUIMSIAPABI AYPHIC TaHAAyFa KaOlIeTTiIiriH
3HaHus / Social and | mpeATpUHIMATENBCTB |[JaMBITYFa KaXeTTi O1J1iM MEH JaFrAbUIapAbl KaJbIITACTHIPY.
humanitarian 0, OcHoBbl IpaBo  ([leJb  AMCUMINIMHBI — O3HAKOMHUTH CTYACHTOB C OCHOBHBIMHM INPHUHLHMIIAMH M 3aKOHAMH OJKOHOMUKH U
knowledge duHaHCOBas peIPUHAMATENIBbCTBA, HAYYUTh (G ()EKTUBHO OCYLIECTBIISATH PEIIPUHUMATEIBCKYIO ICITEILHOCTD B YCIOBUSX PHIHOYHOM KBIT/
TPaMOTHOCTb, 9KOHOMHKH; OOy4YHTb OCHOBaM MPAaBOBOM CHCTEMbl M 3aKOHOJATEJbCTBA, a TAKKEe pa3BUBAaTh CO3HAHME W HABBIKH, 001/ BK/
/Economics and  |HampaBJICHHBIE Ha CO3JJaHUE CIIPABEUINBOro obIecTBa yepe3 60pbr0y ¢ Koppymiyei u popMUpoBaHHUE IPABOBOH KYJIBTYPEI; KK/UC
Entrepreneurship, |coBepuieHCTBOBaTh ()MHAHCOBBIC 3HAHWS, PAa3BUBATh HABBIKK d((GEKTHBHOIO YNPABICHUs JMYHBIMH (PUHAHCAMHM, a TaKKe GED
Fundamentals of Law, |popmupoBaTh HeoOX0ANMbIC 3HAHHS M HABBIKU IS IPAaBHJIBHOTO BEIOOpA (PUHAHCOBBIX MPOIYKTOB U MHBECTHULUH.
Financial literacy |The aim of the discipline is to familiarize students with the fundamental principles and laws of economics and|
entrepreneurship, teaching them how to effectively carry out entrepreneurial activities in a market economy; to provide
knowledge of the basics of the legal system and legislation, as well as to develop awareness and skills aimed at creating a
just society through the fight against corruption and the formation of a legal culture; to improve financial knowledge,
develop skills for effective personal financial management, and form the necessary knowledge and skills for the correct
selection of financial products and investments.
Tingep/SA3v1xun/ eren Timi 1 BarnapnamanpiH MakcaTel meT TUIAL OimiM Oepy MpoleciHae CTyIeHTTepAiH MoaeHueTapaibik-kommyHukatuBTik| OH/ | KBIT/| OK
languages KY3BIPETIH KETKUTIKTI aeHredme (A2, KammbleypomaibK Ky3BIPeT) >KoHe OasanblK JKeTKimikTimik aeHredtinge (Bl,| PO 00/ | /MK
MRocTpaHHbIi A3BIK 1 KaTITbIEypPONANBIK Ky3BIPET) KATBINTACTBIPY GOMBIT TaOblmansl. laspibik AeHreiine GaimaHbICTBI GiiM alymrsl KypeTsl| /1 () GED /RC

Foreign language 1

asKTaraH COTTE OUTIM alyIIBIHBIH TUTIK JEHreili OachlHIa >KAIMBICYpPONalblK KY3bIPETTUTIKTIH B2 neHreifiHeH XKoFapbl
OOJIFaH Ke3/Ie XKaMbIeypONallbIK Ky3bIpeTTUTIKTIH B1 neHreliine xereni.

BarnapiaMaHbIH MiHIETTEPI:

1) OuriM amymsutapiblH LIET TiNIHIH JIEKCHKAChl MEH TULAIK €pEeKLISNKTEpiH MEHrepyi >koHe KOMMYHHKATHBTIK-
(DYHKIMOHANIBIK KY3bIPETTLTIKTI KB TACTHIPY;

2) MoJIeHHEeTapaJIbIK KOMMYHHUKANNS CYOBEKTICI peTiHAe aKbpIHIAIATHIH TYIFala MOACHHETApAIBIK KOMMYHHUKAIHISIFA
KaOIMEeTTUTIK peTiHAe MOIACHUETAPANBIK KY3BIPETTiI KaJBIITACTRIPY. 3) MIET TUTIHAE OoJeNAey AaFJbUIapbIH KaJbIITACTHIPY
PKOHE OKBITBUIATBIH TUIAIH TUIIIK JKOHE MOJICHH epEeKIIeIIKTepiH TYCiHy. baFnapnamMansl MeHrepy KOPBITHIHIBICHI OOWBIHIIIA
O1JTiM aJTyIIsl MBIHA Al OKYy HOTHIKENEpiHe He:

1) opinTecTiH, MOTIH aBTOPJAPBIHBIH OCHI JEHTeHIeri KOMMYHUKATHUBTIK HUETTEPIiH TYCIHYAIH TY)KbIPHIMAAaMabIK
HeTi3/1epiH KyHeneii;

2) ceitniey TuiiHe Gapabap JOTHKAJIBIK KYPHUIBIMMEH KOMMYHHKATUBTIK HHUETKE COMKEC KEJICTiH Ceiiiey HbICaHIaphl
MEH TYPJIEPiH CaNbICTBIPAbI XKOHE TAHAAN I,

3) OKBITBUIATHIH TUIAIH OJEYMETTIK-MOACHH HOpMaJjlapblHa COMKECTIriH €cKepe OTBHIPBIN, THICTI TUIAIK Kypalgapabl
ITYPBIC ipIKTEY KOHE OPBIHIBI MaiianaHy apKbeUIbl ©3iHIH KOMMYHHUKATHBTIK HUETTEPiH Oapadap Oinmipeni;

4) HakTBl OQakTinepmi, Oelenai MiKipre ciaTeMenepil MaiijanaHy ICHreHIepiH KIKTEHai; ceiney MiHe3-KYJIKbI
KOMMYHHKATHBTIK )KOHEe KOTHUTUBTIK JKaFbIHAaH aKTaJFaH;

5) CTHIINCTHKATIBIK ePEKIIEITIKTI 3epAeseyre Ha3ap ayaapa OTHIPHII, IIeT TUIIHIH JJaMy 3aHJbUIBIKTapPbIH aHBIKTaN/IbI;

6) FHUIBIMU JKOHE QJIEYMETTIK CHUIATTaFbl MOTiHJAEpAEri OKHUFalap/blH cebenrtepi MEH cajJapblH JIMHIBUCTHKAJBIK
cHIIaTTay XOHE Tajjay TOCIIAepiH MEHrepreH;

7) monenni akmaparThl MalfanaHy Heri3iHae Kasipri 3aMaHfbl OpoOieManapisl IIenly MYMKIHIITIH LIeT TiTiHae




Oinaipeni;

8) OChbI IEHTeH YIIiH KETKUTIKTI JOTeN /Al TUIIK Kypaaaps! 6ap TNk MaTepHaigsl JoIemai Typae nainananansl, 75%
KaTe alThUTMaraH/a KiOepineTiH KaTenepai yaKThUIbI )KoHE 63 OeTiHIIe TY3eTei;

9) KOMMYHHKATHBTIK aKTiHi KYpYy CTPaTETHsAChl MCH TAKTHKACHIH MEHICPICH, COMIICY TaKbIPHIObI MEH rPaMMATHKAIIBIK
ITYPBICTHIFBI HIEHOSPIH/E JIEKCUKAIBIK JKEeTKUTIKTUIIKKE CYHEHe OTBIPBII, CO3M1 AYPHIC MHTOHAIMSIIBIK peciMaeii.

Ienbo mporpamMmsl siBJIsieTcss (HOPMUPOBAHHE MEXKKYJIBTYPHO-KOMMYHHKATHBHONH KOMIIETCHLMH CTYACHTOB B
[POIIECCEe MHOS3BIYHOTO 00pa30BaHUs HA JAOCTATOYHOM ypoBHE (A2, oOlieeBporneiickas KOMIIETCHIIUS) U YPOBHE 0a30BOit
nocratouHocty (B1, obmieeBponeiickas komneTeHuus). B 3aBUCHMOCTH OT ypOBHsI IIOATOTOBKH OOYYAIOIIUICS HA MOMEHT
3aBEpIICHUs Kypca [OCTHraeT ypoBHA B2 o00mieeBponelckod KOMIIETEHIMH NPH HAJIMYHM  S3bIKOBOIO  YPOBHS
oOyuyaromerocsi Ha crapte Bblie ypoBHs B1 o0meeBponeiickoil KOMIIETEHIHH.

3ajauaMy IPOTPaMMBI SIBJISIOTCSL:

1) ocBoeHue 0OydYarOIIUMHCS JICKCHKH M S3BIKOBBIX OCOOCHHOCTEH HMHOCTPaHHOrO si3blka M (opmHupoBaHue
KOMMYHHKaTUBHO-(DyHKIIMOHAIIBHON KOMIICTCHIIHH;

2) dbopMupoBaHHE MEXKKYJIBTYPHON KOMIICTCHIIMH KaK CIIOCOOHOCTH K MEKKYJIbTYPHOH KOMMYHHKALMH Y JINYHOCTH,
orpeIeNsaeMOil Kak CyObEeKT MEXKKYJIbTYPHONH KOMMYHHKAIMH. 3) pOPMHPOBaHKHE HABBIKOB apIyMECHTAIIMH Ha HHOCTPAHHOM
SA3BIKE U IIOHUMAaHUA SA3BIKOBBIX U KYJIBTYPHBIX OCO6eHHOCTeﬁ CTpaHbl U3y4acMOro si3p1ka. 1o uToram ocBOEHHS IporpaMmal
oOyuatomuiics o0s1afaeT cIeayoIMMH Pe3yIbTaTaMu 00y YeHUS:

1) cucTeMaTH3MpyeT KOHILENTYaJbHbIE OCHOBBI NMOHMMAHUS KOMMYHHMKATHBHBIX HaMEpPEHMil IapTHEpa, aBTOPOB
TEKCTOB Ha JAHHOM YPOBHE;

2) COMOCTaBIsSCT W  BHIOMPACT COOTBETCTBYIOLIME KOMMYHHKAQTHBHOMY HaMEpeHHIO (OPMBI W THIIBI
peYn/KOMMYHHUKALMH C aJICKBATHBIM THITY PEYH JJOTHYCCKUM IIOCTPOCHHEM;

3) ameKBaTHO BbIpaXKaeT COOCTBEHHbIC KOMMYHHKATHBHBIC HAMEPEHHs C HPABHIBHBIM OTOOPOM M YMECTHBIM
HCIIOJIb30BAHUEM COOTBETCTBYIOIIMX SI3BIKOBBIX CPEICTB C YYETOM HMX COOTBETCTBHS COLHAIBHO-KYJIBTYPHBIM HOpMam
H3y4aeMoro s3bIKa;

4) knaccuuUUpPYEeT YPOBHM HCIOJIL30BAHMS pealbHbIX ()aKTOB, CCHUIOK HA aBTOPUTETHOE MHEHHE; peueBoe
[OBECHNE KOMMYHHKaTHBHO U KOTHUTHUBHO OIIPaBJIaHO;

5) BBIABIAET 3aKOHOMEPHOCTH PA3BUTHUS HMHOCTPAHHOTO $3bIKA, YIENAA BHUMAHHE H3Yy4YCHHIO CTHIMCTHYECKOTO
cBOCOOpasus;

6) BIajzeeT NpreMaMH JIMHTBUCTUYECKOTO ONMMCAHUS 1 aHAM3a IIPUYHH U CJICACTBHUN COOBITHI B TEKCTaX HAYYHOTO U
COIMAIEHOTO XapaKTepa;

7) BBICKa3bIBacT HA MHOCTPAHHOM SI3bIKC BO3MOXKHBIC PCLICHHSI COBPEMEHHBIX MPOOJIEM Ha OCHOBE HCIIOJIb30BaHHUSI
apryMeHTUPOBaHHOHN HH(pOpMaIuy;

8) noKazaTesIbHO MCHOJNIB3YET SI3bIKOBOW MaTephal ¢ JAOCTATOYHBIMHU JUIS JAAHHOTO YPOBHEM apryMEHTHPOBAHHBIMH
SI3bIKOBBIMU CPEJICTBAMH, CBOEBPEMEHHO M CaMOCTOSATEIBHO HCHPABISET JIOIycKaeMble omMOKU npu 75% 6e301mmb04HbIX
BBICKA3bIBAHHI;

9) BiajeeT cTpaTerdeil ¥ TaKTUKOW MOCTPOCHHS KOMMYHHKATHBHOIO aKTa, NPaBHJIBHO MHTOHAIMOHHO O(GOpPMIISCT
peub, ONMPAsICh Ha JICKCHYECKYIO IOCTaTOYHOCTh B PAMKaX PEYEBOil TEMATHKH M IPAMMATHYCCKYI0 KOPPEKTHOCTb.

The purpose of the program is to form the intercultural and communicative competence of students in the process
of foreign language education at a sufficient level (A2, pan-European competence) and at the level of basic sufficiency (V1,
pan-European competence). Depending on the level of training, the student at the time of completion of the course reaches
the level of V2 pan-European competence if there is a language level of the student at the start above the level of V1 pan-
European competence.

The objectives of the program are:

1) mastering the vocabulary and linguistic features of a foreign language by students and the formation of]




communicative and functional competence;

2) the formation of intercultural competence as the ability to intercultural communication in the individual, defined as
the subject of intercultural communication. 3) formation of argumentation skills in a foreign language and understanding of]
the linguistic and cultural characteristics of the country of the studied language. Based on the results of mastering the
program, the student has the following training results:

1) systematizes the conceptual foundations of understanding the communicative intentions of the partner, authors of]
texts at a given level,

2) matches and selects the forms and types of speech/communication corresponding to the communicative intention
with an adequate type of speech logical construction;

3) adequately expresses its own communicative intentions with the correct selection and appropriate use of appropriate
language means, taking into account their compliance with the socio-cultural norms of the studied language;

4) classifies the levels of use of real facts, references to authoritative opinion; speech behavior is communicative and
cognitively justified;

5) identifies the patterns of development of a foreign language, paying attention to the study of stylistic originality;

6) owns techniques for linguistic description and analysis of causes and consequences of events in texts of a scientific
and social nature;

7) express in a foreign language possible solutions to modern problems based on the use of reasoned information;

8) evidently uses language material with sufficient reasoned language means for this level, timely and independently
corrects the mistakes made with 75% of error-free statements;

9) owns the strategy and tactics of building a communicative act, correctly intonationally draws up speech, relying on
lexical sufficiency within the framework of speech topics and grammatical correctness.

Tinnep/SA3biku/
languages

Hleren Tini 2
WHocTpaHHBIH S3BIK 2

Foreign language 2

BarnapnamanblH MakcaThl LIET TULAL OLTiM Gepy mpoLeciHie CTYASHTTePAIH MSACHHETaPaIbIK-KOMMYHHUKATUBTIK
KY3BIPETiH JKETKUTIKTI JeHreine (A2, >KaambleypomaiblK KY3bIpeT) jKoHe Oas3aiblK JKETKUTKTUNK neHreiinge (Bl,
PKaIIIBICYPOTAJIBIK KY3BIPET) KalbITAcTHIPY OONBIN TaObUTambl. aspiblk AeHreliHe OaiaHBICTBI OLTIM amymibl KypCTh
asKTaraH COTTE OUTIM aNyIIbIHBIH TUIMIK JAeHreili OachlHIa >KaNMbICypONalblK KY3bIPETTUTIKTIH B2 neHreiiHeH KoFapbl
OoJIFaH Ke3/1e JKaJllbleypoNaIbIK KY3bIpeTTUTIKTIH B1 nenreiiine xereni.

BarnapinamaHslH MiHIETTEpI:

1) OimiM anymIbuUIApABIH LIET TUIHIH JIEKCHMKAachl MEH TUINIK epeKLICNIKTepiH MeHrepyi »KoHe KOMMYHHKATHBTIK-
(DYHKIMOHAIIBIK KY3bIPETTUTIKTI KAJIBIITACTHIPY;

2) MoJieHHeTapaIbIK KOMMYHHUKAIMS CyOBEKTICI peTiHe aiKbIHAAIATbIH TYIFa/la MOACHUETAPAIBIK KOMMYHHUKALUSAFA
KaOUIeTTNIK peTiHAe MOACHUETAPANbIK KY3BIPETTI KaJBIITACTHIPY. 3) LIET TUTIHAE HJIENACY AAFAbUIAPbIH KaJbIITACTHIPY
JKOHE OKBITBUIATBIH TULAIH TUIMIK YKOHE MOJICHH epEeKIICeNIKTepiH TYCiHy. baFnapnamManel MeHrepy KOpPBITHIHABICH OOWBIHIIIA
O1ITiM aTyIIbl MBIHAAl OKY HOTIDKENEpiHE ne:

1) opinTecTiH, MOTIH aBTOPJIAPHIHBIH OCHI JEHTeHIerT KOMMYHHUKATHUBTIK HHETTEPIH TYCIHYIIH TY KbIPHIMAAMabIK
HeTi3/1epiH XKyHeneni;

2) ceiiney tumiHe 6apabap JOTHKAIBIK KYPBUIBIMMEH KOMMYHHKATHBTIK HHETKE COMKeC KeNIeTiH Colyey HbICaHIaphl
MEH TYPJIEPiH CalbICTBIPa/IbI XKaHE TaHAAH b,

3) OKBITBUIATBHIH TUIAIH QIEYMETTIK-MSACHH HOpMajapblHa COMKECTIriH eCKepe OTHIPBII, THICTI TUIMIK Kypajjapibl
IYPBIC IPIKTEY KOHE OPBIHIBI MaiiianaHy apKbLIbl ©3iHIH KOMMYHUKAaTHBTIK HUETTEpiH Oapabap Oinmipeni;

4) mHakThl QaxTinepai, Oenenai MiKipre ciaTeMenepAl MaiifanaHy ICHTEeHIEpiH XKIKTEHAl; ceiney MiHe3-KYJIKbI
KOMMYHHKATHBTIK KOHE KOTHUTHUBTIK )KaFbIHAH aKTaJIFaH;

5) CTUIIMCTUKANIBIK €PEKLIEIKTI 3epaesieyre Ha3ap ayaapa OTHIPBII, LIET TUTHIH JaMy 3aH/IBUIBIKTApbIH aHBIKTAMH b,

6) FHUIBIMU JKOHE QJIEYMETTIK CHIIATTarbl MOTIHAEpAEri OKHWFalap/blH ceOenrtepi MEH cajJapblH JIMHIBUCTHKAJIBIK
CHIIaTTay XKSHE Taljay TICUIIEPiH MCHIePreH;
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7) memenni akmaparThl MaifanaHy Heri3iHae Kasipri 3amMaHfbl OpoOieManapisl IIenly MYMKIHIIMH LIeT TiUTiHae
Oinmipeni;

8) OCBI IeHTeH YIiH KeTKUTIKTI JoTeN /Al TUIIK Kypaiaaps! 6ap TUTMIK MaTepHaasl Jolelai Typae nainananansl, 75%
KaTe alThUTMaraH/a KiOepineTiH KaTelnepai yaKThUIbl )KoHE 63 OCTiHIIe TY3eTei;

9) KOMMYHHKATHBTIK aKTiHi KYpy CTPaTETHsChl MCH TAKTHKACBIH MEHICPICH, COMIICY TaKbIPHIObI MEH rPaMMATHKAIIBIK
ITYPBICTHIFBI HIEHOSPIH/IE JIEKCUKAIBIK JKeTKUTIKTUIIKKE CYHEeHe OTBIPBII, CO3/1 AYPHIC MHTOHAIMSIIBIK peciMaei .

Ienbro mporpamMmsl sIBJIseTCs (HOPMUPOBAHHE MEXKKYJIBTYPHO-KOMMYHHKATHBHONH KOMIIETCHIMH CTY/ACHTOB B
HPOLIECCe MHOS3BIYHOTO 00pa30BaHus HAa JOCTATOUYHOM ypoBHE (A2, oblieeBporelickas KOMIIETCHIMs) U YpOBHE 0a30BOM
nocrarouHoctu (B1, obmeeBporneiickas komnereHuus). B 3aBUCMMOCTH OT ypOBHS MOJATOTOBKH O0YYarOLUIUHCS HA MOMEHT
3aBEpIICHUS Kypca JOCTHraeT ypoBHS B2 o00mieeBponelckod KOMIIETCHIMH NPH HAJIWYUU  SI3bIKOBOTO  YPOBHS
oOyyaromerocsi Ha crapTe BbllIe ypoBHs B1 o0meeBponeiickoil KOMITETEHIIHH.

3ajauaMy IPOTPaMMBI SIBJISIOTCSL:

1) ocBoeHHe OOYYArOIIMMHCS JIEKCHKH M SI3BIKOBBIX OCOOCHHOCTEH HMHOCTPAHHOTO sI3bIKa U ()OPMHPOBAHHUE
KOMMYHHKATHBHO-(DyHKIIHOHAIIBHON KOMIICTCHIIHH;

2) dbopMUpOBaHHE MEXKKYIBTYPHONH KOMIICTCHIIMH KaK CIIOCOOHOCTH K MEKKYJIBTYPHOH KOMMYHHKAIIMH Y JINYHOCTH,
OIpesieNsieMol Kak CyOBeKT MEeXKKYJIbTYpHOH KOMMYHUKAUK. 3) (OPMHUPOBAHUE HABBIKOB apryMEHTAIMH HA HHOCTPAHHOM
SI3bIKE U TIOHMMAaHHS SI3bIKOBBIX U KYJIBbTYPHBIX OCOOCHHOCTEH CTpaHbl H3y4aeMoro si3bika.Ilo nroram ocBOCHMs IPOrpaMMel
oOyuaronuiicsi 06Ja1aeT CIeIyONMU pe3yIbTaTaMU 00yUeHHS:

)cucremaru3upyeT KOHIENTYalbHbIe OCHOBBI HOHUMAHHUS KOMMYHHUKATHBHBIX HAMEPEHUH TapTHEPa, aBTOPOB TEKCTOB
Ha JaHHOM YPOBHE;

2) COmOCTaBisSeT W BHIOMPACT COOTBETCTBYIOLIME KOMMYHHKATHBHOMY HaMEpeHHIO (OPMBI W THIIBI
PeUN/KOMMYHHUKALMH C ICKBATHBIM THITY PEYH JJOTHYCCKUM IOCTPOCHHEM;

3) ameKBaTHO BBIpaXKaeT COOCTBEHHBIC KOMMYHHKATHBHBIC HAMEPEHHS C HPABHIBHBIM OTOOPOM M YMECTHBIM
HUCII0JIb30BAHUEM COOTBETCTBYIOIIUX A3BIKOBBIX CPEACTB C YYE€TOM HX COOTBETCTBUA COLUUAIIBHO-KYJIBTYPHBIM HOpMaM
M3y4aeMoro A3bIKa;

4) knaccupuUUpPyeT YPOBHH HCIOJIB30BAaHMSA pPEANbHBIX (DAKTOB, CCBUIOK Ha aBTOPUTETHOE MHEHHE; DPEYeBOE
[OBECHNE KOMMYHHKAaTHBHO U KOTHUTHBHO OIIPaBJIaHO;

5) BBIABISAET 3aKOHOMEPHOCTH PA3BUTHUS HHOCTPAHHOTO S3bIKa, YIEJsAs BHUMAHHE H3YyYCHHIO CTHIMCTHYECKOTO
cBOCOOpasus;

6) BIajzeeT NpreMaMH JIMHTBUCTHYECKOTO ONMUCAHUS 1 aHAIM3a MPUYHH U CJICACTBHUN COOBITHI B TEKCTaX HAYYHOTO U
COIMAIEHOTO XapaKkTepa;

7) BbBICKA3bIBACT Ha MHOCTPAHHOM SA3BIKE BO3MOXHBIC PCHICHUSA COBPEMEHHBIX npo6neM Ha OCHOBC HCIIOJIB30BAHUA
apryMEHTHPOBAHHON MH(POPMALINH;

8) JoKa3aTelIbHO MCHOJNIB3YET SI3BIKOBOW MaTephal ¢ JAOCTATOYHBIMHU JUIS JAAHHOTO YPOBHEM apryMEHTHPOBAHHBIMH
SI3BIKOBBIMU CPEJICTBAMH, CBOEBPEMEHHO M CaMOCTOSATEIBHO HCHPABISET JIOIycKaeMble omMOKU mpu 75% 6e301mmb04HbIX
BBICKa3bIBAHHIA;

9) BiajeeT CTpaTerdeil ¥ TaKTHUKOW MOCTPOCHUS KOMMYHHKATHBHOIO aKTa, NPaBHJIBHO HHTOHAIMOHHO O(GOpMIISET
pedb, OIMPasiCh Ha JISKCHYECKYIO JOCTATOYHOCTH B paMKaxX pedeBON TEMaTHKU M IPaMMaTHIECKyI0 KOPPEKTHOCTE.

The purpose of the program is to form the intercultural and communicative competence of students in the process
of foreign language education at a sufficient level (A2, pan-European competence) and at the level of basic sufficiency (V1,
pan-European competence). Depending on the level of training, the student at the time of completion of the course reaches
the level of V2 pan-European competence if there is a language level of the student at the start above the level of V1 pan-
European competence.

The objectives of the program are:




1) mastering the vocabulary and linguistic features of a foreign language by students and the formation of]
communicative and functional competence;

2) the formation of intercultural competence as the ability to intercultural communication in the individual, defined as
the subject of intercultural communication. 3) formation of argumentation skills in a foreign language and understanding of]
the linguistic and cultural characteristics of the country of the studied language. Based on the results of mastering the
program, the student has the following training results:

1) systematizes the conceptual foundations of understanding the communicative intentions of the partner, authors of]
texts at a given level;

2) matches and selects the forms and types of speech/communication corresponding to the communicative intention
with an adequate type of speech logical construction;

3) adequately expresses its own communicative intentions with the correct selection and appropriate use of appropriate
language means, taking into account their compliance with the socio-cultural norms of the studied language;

4) classifies the levels of use of real facts, references to authoritative opinion; speech behavior is communicative and
cognitively justified;

5) identifies the patterns of development of a foreign language, paying attention to the study of stylistic originality;

6) owns techniques for linguistic description and analysis of causes and consequences of events in texts of a scientific
and social nature;

7) express in a foreign language possible solutions to modern problems based on the use of reasoned information;

8) evidently uses language material with sufficient reasoned language means for this level, timely and independently
corrects the mistakes made with 75% of error-free statements;

9) owns the strategy and tactics of building a communicative act, correctly intonationally draws up speech, relying on
lexical sufficiency within the framework of speech topics and grammatical correctness.

Typix timi 1
Typeukuii si3pIK 1

Turkish language 1

[loHHIH MaKcaThl TYPIK TUTIHIH JIEKCHUKAIBIK JKOHE TPaMMAaTHKAIBIK KYPBUIBIMBIH, COilliey OOTIKTEpiH, 3aT eCiMIep MEH ChIH
eciMIepaiH co3KacaMAaphlH, COWIEMHIH HETI3Ti jKOHE Killi MYMIENepiH, TYpPIK TLTiHIH CTHIBIEPiH, KapbhIM-KaTHIHACTBHIH
QJIEYMETTIK-MOJICHH CallallapbIHBIH JUAIIOTTHIK COIJIeYyiH, pecCMH KY)KaTTap CTIIIHIH epeKiienikrepin Oumy. [lonai urepy
HOTIKECIH/IC KOMMYHHKATHBTI MakcarTapia (aybl3lia jKOHE jkasbaiia ceiliey, ThIHZAQY, OKY, jKa3y) KapbIM-KaTbIHAaC
[ IbUTAPBIH UrEpy.

lenp AuCHMIUIMHBI 3HATh JIGKCHUECKYI0 M TIPaMMaTHYECKYl0 CTPYKTYpy TYPELKOro s3blKa, 4YacTH pedH,
CHOBOO6pa3033HI/Ie CYLIECTBUTCIIBHBIX W IMpUJIaraTCjibHbIX, INIaBHBIE W BTOPOCTCICHHBIC YJICHBI INPCAJIOKCHHUA, CTHUIIHA
TYPELIKOTO A3bIKa, AUAJTOTMYECKYI0 Peub B COLMAIBHO- KYJIBTYPHOH cdepbl OOIIeHNs, 0COOCHHOCTH CTHIIA O(pULMATBHBIX
TOKYMEHTOB. B pesysibTaTe OCBOCHHS JMCLMIUIMHBI BIaJETh HABBIKAMH OOLICHUS B KOMMYHHKATHUBHBIX LENAX (YCTHOH n
MCbMEHHOW peuH, ay JUPOBAHUs, YTCHUS, TUChMA).
The purpose of the discipline is to know the lexical and grammatical structure of the Turkish language, parts of speech, word
formation of nouns and adjectives, the main and secondary members of a sentence, styles of the Turkish language, dialogic
speech of socio-cultural spheres of communication, features of the style of official documents. As a result of mastering the
discipline, master communication skills for communicative purposes (oral and written speech, listening, reading, writing).
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Tingep/S3v1xun/
languages

Kazak(opsic) Timi 1

Kazaxckuit (Pycckuit)
SI3BIK

1 /Kazakh (Russian)
Language 1

BarmapiaMaHblH MakcaThl - TUTAEP/ OKBITY/IBIH XalbIKapalblK CTaHAapTTapbiHa coiikec Kazakcran PecryOarkachIHbIH
JKOFaphl JkoHE (HeMece) JKOFaphl OKy OpHBIHAH KeifiHri Oumim Oepy yibIMOapbelHAa Ka3ak TUTIH OKBITY, Ka3aK TUIIHIH
MEMJICKETTIK TUT PETiHIEeri MaHBI3ABUIBIFBIH apTTHIPy, OONallak MaMaHHBIH Ka3akK TUTIH KOFaMIBIK OMIpIiH FBUIBIMH,
QIICYMETTIK-MOIEHH, casich, KociOHM cajajapblHAa KOMMYHUKAIUs Kypajibl peTiHAe HalijanaHy >XeHiHAeTi KY3bIpeTiH
KaJIBIIITACTHIPY.

Barnmapnama MbIHaall MiHICTTEP/I HICIIyre OaFbITTaIFaH: 1) Ka3ak TiTiH OKBITATBIH TUTAIK JaFbUIAP/IbI JaMBITY KOHE
0J1aH opi XKeTingipy;

2) Typai QYHKIMOHANABIK CTHIbACPAC Ka3ak TUTIHIH CTHIMCTHKAIBIK MYMKIHIIKTEPIHIH adyaH TYPJIUIriH, apTypii

OH/
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/LO

KBIT/
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GED
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/RC




KOMMYHHMKATHBTIK XaFJaiiapaa THIM/l KapbIM-KaTbIHAC TSCUIAEPIH aly;

3) Ka3ak TUTIHIH HOpMajapbl Typalbl alTHUIBIM, MOP(OIOTHS, CHHTAaKCHC, €63 TYTHIHY ACHTEHIHIC KaJIbl TYCIHIK
Oepy, Kas3ipri 3aMaHFbl COMIICY yKaFralbIHBIH ©31H/IIK ePEKIICTIriH KOPCETY;

4) cryneHTTepiy OenceH i Co3MiK KOPBIH KEHEUTY, Ka3aK JEKCHKACHIHBIH, (hPa3e0NOrHsACHIHBIH OalIbIFBIH KOPCETY,
TLJ MEH MOJICHUETTIH 03apa iC-KUMBIIBIH KOPCETETIH TYPIIi CO3IKTEpPMEH JKoHe aHBIKTaMalbIKTapMEH TaHBICTHIPY;

5) opTYpii MHTEpHIpeTalusuIapAbl eCKepe OTHIPHIN, TUINIK KYOBUIBICTAp MeH (aKTuIepAi TaHy, Taijay, CalbICTHIPY,
XKIKTEy KaOUIeTiH JaMbITy, TUIMIK KyObUIBICTap MeH (akTinepai TUAl naijanaHy Karuaanapbl, KapbIM-KaThIHAC CalachlHA
KQHE JKaFaaiiblHa COMKECTIiri TYpFhICBIHAH Oaraiay;

6) anran OUTiMI MEH iCKepIIiriH O3iHiH ceiey TaKipubeciHae KonaanyFa, TUIIl 9pTypli cajaiap MeH KapbIM-KaThlHAC
KaFJaiapblHia MaKcaTThl aianaHyFa YUpeTy.

BarnapinamaHbl MeHrepy KOPBITBIHABICH OOMBIHIIA O1TIM aTyIIbl MBIHAJal OKY HOTHXKEJIEpiHe ue:

1) KaXeTTi JIGKCHKAIBIK JKOHE TpaMMATHKAIBIK OipIiKTepHi MaijanaHa OTHIPBIN, OHTIMENecyll epKiH KOoJaayra,
TYPMBICTHIK, OKY, QJI€yMETTIK, MOIEHH, KCiOH caaaparsl opTYpIli ceiiiey jkaraaiiapblH/a KaKeTTi aKmapaTThl CypaTyFa;

2) T, MOJICHUET, KapbIM-KaTBIHAC JKaFIaiapbIHbIH CPEKIIEIIKTePIHEe COMKEeC TYJIFANBIK, QJICYMETTIK kKOHE KOCiOU
KapbIM-KaTbIHAC JKarjaiblHAa KY3bIPETTITIK TaHBITYFa; MiKipTanacrapfa STHKAJbIK, MOJCHH, SJIEYMETTIK MaHbI3bI Oap
Macenesepal TalKblIayra, ©3 Ke3KapachlH Oulipyre, OHbI JoNeiai KOprayra, cyxOaTTacylIbUIapAblH MIKIpiH ChIHH
Oaranayra; 3) apTYpIi )KaHpIAFbl MOTIHACP/I OKY JKSOHE TYCiHY, HETi3ri KoHE KOCBIMIIIA aKHapaTThl aXKbIPaTy, MOTIHICPAIH
MarbIHAIBIK OONIKTEpiH Tangay JoHE capajiay, OJapAblH HETi3ri OMJIaphIH TY)KBIPBIMIAY, TYTAC MOTIHHIH JKOHE OHBIH
PKEKeNlereH KYPBUIBIMIIBIK JIEMEHTTEPiHIH aKIMapaThH TYHiHALY;

4) e3iHIH KOMMYHUKATHBTIK KaKCTTUTIKTEpi HETi3iHAE Ka3zaKk TUTIHAC OPTYpPIl MakcaTTarbl Xar-xabapiaplsl,
MaKkajanapbl, aHHOTAIMSIIAPABL, TE3UCTEPI, Icce XKazyFa;

5) KapbIM-KaThIHAaC jKarjaifblHa Colikec akmapaT cypaTa jkoHe xabapmail Olmy, ceiiecyre KaThICYIIBUIAPABIH ic-
KUMBLUIIAPBIH Oaranail Oily, aKrmapaTThl QHIIMEJIECYIIIIre bIKIAT €Ty YIIiH naiiianana oiny;

6) TYp:i >KaHpIArbl )KSHE TYPJi CTHIIMCTHKAJIBIK OarbITTarbl aybI3lIa jKOHE jkaz0allla MOTIHJep/il jKacay TociiepiH
Kosigany."

Ilens nporpamMmbl — OOy4YeHHE Ka3aXCKOMY S3bIKY B OpPraHM3alMsAX BBICUIEr0 W (WJIH) IIOCIEBY30BCKOTO
obOpazoBanus PecnyOnuku Kazaxcran (mazee — OBIIO) B cOOTBETCTBHH € MEXIyHApOIHBIMH CTaHAApPTAMH OOYYEHHS
S3bIKaM, TOBBINICHME 3HAYMMOCTH Ka3aXCKOTO s3bIKa KaK TOCYAapCTBEHHOrO, (HOPMUPOBAHHE KOMIETCHIUH II0
WCIIONB30BAHUIO Ka3aXCKOTO SI3bIKA OyAyIIMM CIIEIHAIHCTOM KakK CpelICTBa KOMMYHHMKAllMM B HAay4YHOH, COIHAIBHO-
KyJIbTypPHOMU, OJINTHIECKOH, TpodeccoHaIbHON chepax oOIecTBEHHOH )KU3HH.

[IporpaMma HampaBiieHa Ha pellIeHHE CISAYIONIMX 3a/1a4: 1) pa3BUTHE M JAJIbHEHIIee COBEPIICHCTBOBAHUE S3BIKOBBIX
HaBBIKOB, 00yYaIOIUXCsl Ka3aXCKOMY SI3BIKY;

2) pacKpbITh MHOroo0Opa3ue CTHIMCTHYECKUX BO3MOXKHOCTEH Ka3aXCKOTo A3bIKa B Pa3HBIX (DyHKIMOHAIBHBIX CTHIIAX,
npueMbl 3G GEKTUBHOTO OOIICHUS B Pa3HBIX KOMMYHHUKATHBHBIX CUTYALHAX;

3) nate oOriee MpeACTaBICHHE O HOpMaX Ka3axCKOTO S3bIKa HA YPOBHE MPOHM3HOLICHHUS, MOP(OJIOTHH, CHHTAKCHCA,
CIIOBOYIIOTpEOIICHHS, [T0Ka3aTh CBOCOOpasue COBPEMEHHOMN PEUEBON CUTYaIIUH;

4) pacmmMpHTh aKTHBHBII CJIOBAapHBIN 3amac CTYACHTOB, IIPOJAEMOHCTPHPOBATH OOTaTCTBO KAa3aXCKOH JIGKCHKH,
(hpaszeossorny, MO3HAKOMUTH C Pa3IMYHBIMH CJIOBApSIMH ¥ CIIPABOYHHKAMH, OTPaKAIONIMMH B3aUMOJICHCTBHE SI3bIKA W
KyJIbTYpBI,

5) pa3BUTH CIIOCOOHOCTH ONO3HABATH, AHAIN3UPOBATh, COMOCTABIIATD, KIACCH(UIINPOBATD S3bIKOBBIC SIBJICHHS U (PaKThI
C YY4ETOM HMX Pa3IMYHbIX HHTEPIIPETALlMi, OLICHUBATD A3BIKOBbIC ABJICHHUSA U (AKThl C TOYKH 3PEHHUS NIPABUJI UCHOJIb30BAHUS
SI36IKA, COOTBETCTBUS chepe M CUTyaluy OOIICHHS;

6) Hay4YWTh UPUMEHATH IIONyYCHHBIC 3HAHMS M YMEHHS B COOCTBEHHOH pEYEBOH MNpakTHKE, IeJecoodpasHoe
MCIOJIb30BAHHKE S3bIKA B PA3IMYHBIX chepax U CUTYalHsX OOIICHHS.




ITo uroram 0CBOEHHMS NPOrpaMMbl 00yHaroIMiics 00Ia1aeT CIIeYOIMMHU Pe3yiIbTaTaMu 00y eHHS:

1) cBOOOIHO MOAAEPKHUBATE Oecey, 3alpaluBaTh HEOOXOAUMYIO HHPOPMAIIHIO B PA3IMYHBIX PEUEBBIX CUTYalUAX B
OBITOBOM, Y4EOHO, COMATBHOM, KyIbTYPHOH, MPO(ecCHOHATBHON chepaxX ¢ UCTIOIF30BaHHEM HEOOXOUMBIX JIEKCHUECKHIX
U rpaMMaTHYECKHX CIMHHUIL;

2) NpOSIBIATH KOMIICTCHTHOCTh B YCJOBHSX JIMYHOCTHOM, COLMAIBHON M HPO(ECCHOHANBHOI KOMMYHHKALUH B
COOTBETCTBHH C OCOOCHHOCTSIMH 513bIKa, KYJIBTYDPbI, CHTYaLlHH OOIICHHS; 00OCYKIaTh B AUCKYCCUSIX STHYECKHE, KyJIbTYpPHBIC,
COIMAIFHO 3HAYMMBIC BOIIPOCHI, BBIPAXaTh CBOK TOYKY 3PCHHUS, apryMEHTHPOBAHHO 3aIlUIIATH €€, KPUTHYECKH OLICHUBATH
MHCHHC COGCCG}IHI/IKOB; 3) YUTaTh W IOHUMATb TEKCTbI PA3HBIX >XAaHPOB, pa3jin4aTb OCHOBHYIO U JOIIOJHUTEIBHYIO
UH(POPMALINIO, aHATH3UPOBATh U IU(QEepeHINPOBaTh CMBICIOBBIE YaCTH TEKCTOB, (OPMYJIMPOBATh UX OCHOBHYIO MBICIb,
PE3IOMUPOBATh HH(POPMAIINIO LIEIOCTHOTO TEKCTA M €r0 OTIEIbHBIX CTPYKTYPHBIX 3JIEMEHTOB,;

4) nucath KOPPECHOHACHIMIO PA3INYHOTO HA3HAYCHHs, CTAThH, aHHOTAIWH, TE3UCHI, 3CCE HAa Ka3aXCKOM S3bIKE Ha
OCHOBE COOCTBEHHBIX KOMMYHHKATHBHBIX ITOTPEOHOCTEH;

5) yMeTh 3ampammuBaTh W cOOOLIaTh HH(POPMAIUIO B COOTBETCTBHM C CHTyauueil oOIICHHs, OLCHHBATh JCHCTBHS
Y4aCTHHKOB PEYEBOr0 OOIICHHSI, HCIIOJIb30BaTh HHPOPMALIHIO TSl BO3ACHCTBUS Ha cOOECEIHIKA;

6) MPUMEHSTH MPUEMBI CO3[AHHS YCTHBIX M MHCHMEHHBIX TEKCTOB PA3JIMYHBIX JKAHPOB M PAa3HOW CTHIMCTHYECKOM
HAIPaBJICHHOCTH.

"The purpose of the program is to teach the Kazakh language in organizations of higher and (or) postgraduate
education of the Republic of Kazakhstan (hereinafter referred to as OVPO) in accordance with international standards for
teaching languages, to increase the importance of the Kazakh language as the state language, to form competence in the use
of the Kazakh language by a future specialist as a means of communication in scientific, socio-cultural, political,
professional spheres of public life.

The program is aimed at solving the following tasks: 1) development and further improvement of language skills taught
in the Kazakh language;

2) to reveal the variety of stylistic capabilities of the Kazakh language in different functional styles, methods of’
effective communication in different communicative situations;

3) give a general idea of the norms of the Kazakh language at the level of pronunciation, morphology, syntax, word
use, show the originality of the modern speech situation;

4) expand the active vocabulary of students, demonstrate the richness of Kazakh vocabulary, phraseology, introduce
various dictionaries and reference books reflecting the interaction of language and culture;

5) develop the ability to identify, analyze, compare, classify language phenomena and facts, taking into account their
different interpretations, evaluate language phenomena and facts in terms of the rules for using the language, compliance
with the sphere and situation of communication;

6) to teach the use of the acquired knowledge and skills in their own speech practice, the appropriate use of language in
various fields and situations of communication.

Based on the results of mastering the program, the student has the following training results:

1) freely maintain a conversation, request the necessary information in various speech situations in the household,
educational, social, cultural, professional spheres using the necessary lexical and grammatical units;

2) to show competence in conditions of personal, social and professional communication in accordance with the
peculiarities of the language, culture, communication situation; discuss ethical, cultural, socially significant issues in
discussions, express their point of view, reasonably defend it, critically evaluate the opinion of interlocutors; 3) read and
understand texts of different genres, distinguish between basic and additional information, analyze and differentiate the
semantic parts of texts, formulate their main idea, summarize the information of the integral text and its individual structural
elements;

4) write correspondence for various purposes, articles, annotations, theses, essays in the Kazakh language based on




their own communicative needs;

5) be able to request and report information in accordance with the situation of communication, evaluate the actions of]
participants in speech communication, use information to influence the interlocutor;

6) apply techniques for creating oral and written texts of different genres and different stylistic orientation.

Tinnep/AA3biku/
languages

Kaszak(opsic) Timi 2

Kazaxckuii (Pycckuit)
SI3BIK

2 /Kazakh (Russian)
Language 2

barnapnamanblH MakcaThl - TUIAEpAl OKBITYZIBIH —XalbIKapajblK CTaHIapTTapblHa coiikec Kaszakcran
PecryOnuKachIHbIH JKOFaphl XKaHE (HeMece) jKOFapbl OKY OpHbIHAH KeiiHri Oimim Oepy yibIMaapbiHaa Ka3ak TUTIH OKBITY,
Ka3aK TiUTIHIH MEMJIEKETTIK TUI PEeTiHAEri MaHBI3ABUIBIFBIH apTThIPY, OONaIak MaMaHHBIH Ka3aK TUTIH KOFaMJBIK eMipIiH
FBUIBIMH, OJIEYMETTIK-MOICHHU, CasCH, KOciOM cajanmapblHAa KOMMYHHUKANIWs Kypajibl peTiHAe MaijanaHy >KeHiHAeri
KY3BIPETiH KJIBINTACTBIPY.

Barnmapnama MbIHagai MiHIETTEp/I HIeNIyre OarbITTalNFaH: 1) Ka3ak TUTIH OKBITATHIH TULIIK JaFIbUIapbl JaMBITY KOHE
OJllaH 9pi KeTUINIpy;

2) Typai (QYHKIMOHAIBIK CTHIbJEPAC Ka3zaK TUIHIH CTHIMCTUKAIBIK MYMKIHIIKTEPIHIH ajdyaH TYPJIUIriH, apTypii
KOMMYHHKATHUBTIK JKaFqaiaapaa THIM/II KapbIM-KaThIHAC TOCUIACPIH ally;

3) Ka3aK TUTIHIH HOpMaiapsl Typajbl aiThUIBIM, MOP(OJIOTHs, CHHTAKCUC, CO3 TYTBIHY ACHIeHiH/e JKalmbl TYCIHIK
Oepy, Ka3ipri 3aMaHfbl COMICy JKaFAaibIHBIH ©31H/IIK ePEeKIIeNiriH KOpCeTy;

4) crynenTrepliy OenceHi co3aiK KOPHIH KEHEWUTY, Ka3aK JEKCHKACHIHBIH, (hpa3eoNOrHACHIHBIH OalIbIFBIH KOPCETY,
TiJI MCH MOJICHHETTIH ©3apa iC-KUMBUIBIH KOPCETETIH TYPJIi CO3MIKTEPMEH KOHE aHBIKTAMAaJIbIKTAPMEH TaHBICTHIPY;

5) opTYpii MHTEpIpeTalHsuIapAbl eCKepe OTHIPBIN, TUINIK KYOBUIBICTap MEH (aKTUIepAi TaHy, Taujay, CalbICTHIPY,
KIKTey KaOUIeTiH JaMBITy, TUIMIK KyObUIBICTap MeH (akTinepAl TUIAl NaijanaHy Karuaanapbl, KapbIM-KaThIHAC CalachlHA
JKOHE JKaFIalibIHa COMKECTITT TYPFBICHIHAH Oaranay;

6) anraH OUTIMI MEH iCKepIIriH ©3iHiH ceiiey TaxipubeciHae KolaaHyFa, TUIIl opTyplli cajaiap MeH KapbIM-KaThlHAC
KaFJaisiapblH/la MaKcaTThl aianaHyFa YUpeTy.

BarnapnamaHbl MeHrepy KOPBITBIHABICH OOMBIHIIA O1TIM aTyIIbl MBIHAJal OKY HOTHXKEJIepiHe ue:

1) KaXeTTi JIEKCHKAIBIK JKOHE TpaMMAaTHKAIBIK OipIiKTepHi mMaiganaHa OTBIPHIN, OHTIMENeCyll epKiH KOoJayra,
TYPMBICTBIK, OKY, 9JIC€YMETTIK, MOJICHH, KOCiOM canlajapaarsl SpTYpili ceiley skarqailiapblHia KaKeTTi aknapaTThl CypaTyFa;

2) Tin, MOJEHHET, KapbIM-KaThIHAC JKaFJallIapbIHBIH epeKIIeTiKTepiHe COHKec TYJIFANIBIK, dJI€yMETTIK JKoHE KociOu
KapbIM-KaTbIHAC JKarJailblHAa KY3bIPETTUNIK TaHBITYFa; MiKipTajacrapja STHUKAJbIK, MOJCHH, OJICYMETTIK MaHbI3bl Oap
Mocelieniep/li  TaJKblUlayFa, ©3 Ke3KapachblH Oiunmipyre, OHBI JQJIeNAi KOpFayra, cyxOaTTacylIbUIapIblH MIiKIpiH CHIHU
Oaranayra; 3) opTYpJIi )KaHPIAFbl MAOTIHACP/I OKY JKOHE TYCiHY, HETi3Ti JKOHE KOCBIMIIIA aKMapaTThl aXbIPaTy, MATIHIACPIIH
MarbIHAIBIK OOJIKTEpiH Tangay j>KOHE capaiay, ONapAbIH HETi3ri OapblH TYXKBIPbIMIAY, TYTaC MOTIHHIH JKOHE OHBIH
JKEKeJIeTeH KYPBUIBIMIBIK 3JIEMEHTTEPiHIH aKIapaTblH TYHIHILY;

4) e3iHIH KOMMYHUKATHBTIK KaKCTTUTIKTEpi HETi3iHAE Ka3zaKk TUTHAEC OpPTYpAl MakcaTTarbl Xar-xabapiaplel,
MakaJiajgap/bl, aHHOTAUUSIIAPbl, TE3UCTEPI, ICCe Ka3yFa,

5) KapbIM-KaTblHAC jKarJaiiblHa COWKeC akmapaT cypara jkoHe xabapnail Oury, ceiliecyre KaThICYLIBUIApABIH ic-
KUMBLIIApBIH Oaranaii Oily, aKmapaTThl SHriMeNIecyIire bIKIal eTy YIIiH nainanana oiny;

6) TypJii >KaHPAAFbl OHE TYPJi CTHIIMCTUKAIBIK OaFbITTaFbl aybi3lia jKOHE jkazbalia MOTIHAEPII Kacay TICLIIepiH
KOJIIaHy.

Ilens nporpamMmbl — 00y4eHHE Ka3aXCKOMY S3bIKYy B OpraHM3aLMsAX BBICHIEr0 W (WJIH) IIOCIEBY30BCKOTO
oOpazoBanust PecyOnuku Kazaxcran (mazee — OBIIO) B cOOTBETCTBHH € MEXIyHAapOIHBIMH CTaHAAPTAMH OOY4EHHS
S3bIKaM, TOBBIIICHME 3HAYMMOCTH Ka3aXCKOTO S3bIKa KaK TOCYAApCTBEHHOrO, (HOPMUPOBAHHE KOMIETCHLIUH II0
WCIIOJIb30BAHUIO Ka3aXCKOTO f3bIKa OYAYIIMM CIICLUAIUCTOM KaK CpPEJCTBa KOMMYHHMKAIMM B HAay4HOH, COLMAlIbHO-
KyJIbTypPHOMH, OIUTHIECKOH, IpodeccroHaIbHON chepax oOIecTBEHHOH )KU3HH.

[IporpaMma HampaBiieHa Ha pelIeHHe CISAYIONNX 3a/1ad: 1) pa3BUTHE M JAJIbHEHIIee COBEPIIEHCTBOBAHUE SI3BIKOBBIX
HaBBIKOB, 00Y4YarONIUXCs Ka3aXCKOMY SI3bIKY;
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2) pacKpbITh MHOroo0Opa3ue CTHINCTHYECKUX BO3MOXKHOCTEH Ka3aXCKOTo A3bIKa B Pa3HBIX (DyHKIMOHAIBHBIX CTHIIAX,
npueMbl 3G GEKTUBHOTO OOIICHUS B Pa3HBIX KOMMYHHUKATHBHBIX CHTYaLHsX;

3) mate oOriee MpeACTaBICHHE O HOpMaX Ka3axCKOTO S3bIKa HA YPOBHE MPOHM3HOLICHHUS, MOP(OIIOTHH, CHHTAKCHCA,
CIIOBOYIIOTpEOIICHHS, [T0Ka3aTh CBOeOOpa3ue COBPEMEHHOMN PEUEBON CUTYAIIUH;

4) pacIIMpUTh aKTHBHBIH CJIOBapHBIH 3amac CTYACHTOB, IPOJEMOHCTPUPOBATH OOraTCTBO Ka3aXCKOW JIEKCHKH,
(hpa3eosoruy, MO3HAKOMHTH C Pa3IMYHBIMU CIIOBApsIMH M CIIPABOYHHKAMH, OTPAKAIOIIMMH B3aWMOJCHCTBUE S3bIKA H
KYJIBTYPHI,

5) pa3BUTH CIIOCOOHOCTH ONO3HABATH, AHAIN3UPOBATh, COMOCTABIIATD, KIACCH(UIINPOBATD S3bIKOBBIC SIBJICHHS U (DaKThI
C YY4ETOM HMX Pa3/IMYHBbIX HHTEPIIPETALlMi, OLICHUBATD A3BIKOBbBIC ABJICHHUSA U (AKThl C TOYKH 3PEHUS NIPABUJI UCHIOJIb30BAHUS
SI36IKA, COOTBETCTBUS chepe M CUTyaluy OOIICHIS;

6) Hay4YHTh UPUMEHATH IIONyYCHHBIC 3HAHMS M YMEHHS B COOCTBEHHOH pEYEBOH MpakTHKe, IeJecoodpasHoe
MCIIOJIb30BAaHHKE S3bIKA B PA3IMYHBIX cepax U CUTYalHsX OOIICHHS.

Tlo uToram OCBOEHHS IPOrPaMMBbl 00YUAIOIIHICS 00NaaeT CIACAYIOIIMH Pe3yIbTaTaMi 00yICHHUSL:

1) cB0oGOIHO MOAEPXKUBATH Oecely, 3alpalrBaTh HEOOXOAUMYIO HHOOPMALMIO B Pa3IMYHbIX PEUCBBIX CUTYALUSIX B
OBITOBOI, YueOHOM, COLMATIBHOM, KYJIBTYPHOI, TpodecCHOHATIBbHOM cdepax ¢ HCIOIb30BaHHEM HEOOXOAUMBIX JIEKCHUECKHX
U IrpaMMaTHYCCKUX €AUHUIL;

2) NpoSBIATH KOMIIETCHTHOCTh B YCJOBHSX JIMYHOCTHOM, COLMAIBHON M HPO(ECCHOHANbHOI KOMMYHHKALUH B
COOTBETCTBHH C OCOOCHHOCTSIMH 53bIKa, KYJITYpPBI, CHTYallMH OOIIEHHS; 00CYKIaTh B AUCKYCCUSIX ITHUECKHE, KyJIbTYPHBIC,
COIMAIbHO 3HAUYMMbIEC BOIIPOCHI, BBIPaXKaTh CBOIO TOYKY 3PEHHMS, apIyMEHTHPOBAHHO 3aIHUIIATH €€, KPUTHYECKU OLICHUBATD
MHEHHE COOCCEIHHMKOB; 3) YMTaTh M IIOHMMATh TEKCTHI Pa3HBIX JKAHPOB, Pa3NYaTh OCHOBHYIO H JONOJIHHUTEIBHYIO
uHGbOPMALINIO, aHATH3UPOBATh U IU(QEepeHINPOBATh CMBICIOBBIC YaCTH TEKCTOB, (JOPMYJIHPOBATh UX OCHOBHYIO MBICIb,
PE3IOMUPOBATH HH(POPMAIIUIO LIEIIOCTHOTO TEKCTA M €r0 OTACIBHBIX CTPYKTYPHBIX 3JIEMCHTOB,;

4) nucath KOPPECHOHICHIMIO PA3IMYHOIO HA3HAYCHHs, CTAThH, aHHOTAIWH, TE3UChI, 3CCE HA KAa3aXCKOM SI3bIKC Ha
OCHOBE COOCTBEHHBIX KOMMYHHKaTHUBHBIX TOTPEOHOCTEH;

5) yMeThb 3ampammBaTh U cOOOLIaTh MH(POPMALUIO B COOTBETCTBHM C CHUTyalueil oOLIeHMs, OLECHHBATh JCHCTBHS
Y4aCTHHKOB PEYEBOT0 OOIICHHS, HCIIOJIb30BaTh MH(OPMAIIMIO JUIs BO3ACHCTBHUS HAa COOCCEIHUKA;

6) IPUMEHATH MPUEMBI CO3JAHMS YCTHBIX M MHCHMEHHBIX TEKCTOB PA3JIMYHBIX JKAHPOB M PAa3HOH CTHIIMCTHYECKOH
HaIPaBJICHHOCTH.

The purpose of the program is to teach the Kazakh language in organizations of higher and (or) postgraduate
education of the Republic of Kazakhstan (hereinafter referred to as OVPO) in accordance with international standards for
teaching languages, to increase the importance of the Kazakh language as the state language, to form competence in the use
of the Kazakh language by a future specialist as a means of communication in scientific, socio-cultural, political,
professional spheres of public life.

The program is aimed at solving the following tasks: 1) development and further improvement of language skills taught
in the Kazakh language;

2) to reveal the variety of stylistic capabilities of the Kazakh language in different functional styles, methods of
effective communication in different communicative situations;

3) give a general idea of the norms of the Kazakh language at the level of pronunciation, morphology, syntax, word
use, show the originality of the modern speech situation;

4) expand the active vocabulary of students, demonstrate the richness of Kazakh vocabulary, phraseology, introduce
various dictionaries and reference books reflecting the interaction of language and culture;

5) develop the ability to identify, analyze, compare, classify language phenomena and facts, taking into account their
different interpretations, evaluate language phenomena and facts in terms of the rules for using the language, compliance
with the sphere and situation of communication;




6) to teach the use of the acquired knowledge and skills in their own speech practice, the appropriate use of language in
various fields and situations of communication.

Based on the results of mastering the program, the student has the following training results:

1) freely maintain a conversation, request the necessary information in various speech situations in the household,
educational, social, cultural, professional spheres using the necessary lexical and grammatical units;

2) to show competence in conditions of personal, social and professional communication in accordance with the
peculiarities of the language, culture, communication situation; discuss ethical, cultural, socially significant issues in
discussions, express their point of view, reasonably defend it, critically evaluate the opinion of interlocutors; 3) read and
understand texts of different genres, distinguish between basic and additional information, analyze and differentiate the
semantic parts of texts, formulate their main idea, summarize the information of the integral text and its individual structural
elements;

4) write correspondence for various purposes, articles, annotations, theses, essays in the Kazakh language based on
their own communicative needs;

5) be able to request and report information in accordance with the situation of communication, evaluate the actions of]
participants in speech communication, use information to influence the interlocutor;

6) apply techniques for creating oral and written texts of different genres and different stylistic orientation.

AKnapaTTbIK
TEXHOJIOTHsIIap/
HNudopmanroHHsie
TEXHOJIOIUH/
Information
technology

AKnapaTTbIK-
KOMMYHUKALUSIIBIK
TEXHOJIOTUsLIap

NndopmarmonHo-
KOMMYHHKallHOHHbIE
TEXHOJIOTHH

Information and
communication
technologies

BarapiaMaHblH MakcaThl aKNaparThl i37iey, CakTay jKOHE OHJACY MPOLECTEpiH, 9[IiCTEpiH, CaHIBIK TEXHOJIOTHsIAp
ApKBITBI aKIIapaTThl )KHHAY KoHE Oepy TocUIIepiH chlHU Oarajay >KoHE Tanaay KaOlIeTiH KalbIITAaCTHIPy OOJBIT TaObLIa/bL.
bBarnapiaMaHbIH MiHIETTEPI:

1) OimiM adymbUIApABIH KOMIIBIOTEPIIK OKYHenep, OMNepalMsuIbIK OKyHelep MeH JKeJiiep apXUTEKTYPachIHBIH
TYKBIPBIMAMAJIBIK HETi3AepiH urepyi;

2) sKeninik koHe BeO KOChIMIIANApZbl 33ipiey TY)KbIPbIMIAaMasapbl, aKMapaTThIK KayilCi3miKTi KaMTaMachl3 eTy
Kypangapsl Typasbl OUTiMIII KaJBIITaCTHIPY;

3) KociOu KBI3METTIH TYPII calaiapblH/a, FRUIBIMU KOHE MPAKTHUKAIBIK KYMBICTA, ©3/IrHEH OUTIM ajly oHe 0acka Ja
MakcaTTap YLIiH Ka3ipri 3aMaHFbl aKIapaTThIK-KOMMYHUKALMSUIBIK —TEXHOJOTHSUIApIbl HaiiajaHy JaFabUIapbIH
KaJIBINTAcTRIpy. barmapiamansl MeHrepy KOPBITHIHIBUIAPHI OOWBIHINA OiMiM alyInsl MbIHajail OKy HOTIbKenepine we: 1)
AKIapaTThIK-KOMMYHHUKALMSUIBIK TEXHOJOTHSIAP/BIH MAaKCaThlH, Ma3MyHBIH JKOHE JaMy YpIIiCiH TYCiHAIpY, HaKThI
MIHJETTEp/ eIy YIIiH HEFYPIIbIM KOJIAMJIbl TEXHOJIOTUSHBI TaHay Ikl HETi3/ey;

2) aKmaparThl JKHHAY, CaKTay JKOHE OHICY SMIiCTEepiH, aKMapaTThIK JKOHE KOMMYHHUKAIMSIIBIK MPOIECTEPl iCKEe achIpy
TOCIUIICPiH TYCIHAIDY;

3) KOMIBIOTEPITIK KYHenep MeH JKeIiepAiH apXUTEKTYPAChIH, HETi3r1 KOMIIOHEHTTEPAIH KbI3MeTi MeH ()yHKIHsIIapbIH
cHUIIaTTaYy;

4) axmapartThl i3€y, CaKkTay, OHJCY JKOHE Tapary YLIiH akmapaTThlk WHTEpPHET pecypcTapbiH, OYITTHI JKOHE YTKBIP
CepBHCTEp/i NaliaNaHyFa;

5) mepexTepai xuHAY, Oepy, OHACY JKOHE CaKTay YIIiH KOMIIBIOTEpIIK JKyHenep MeH jKeJiepai OariapiiaMablK KoHe
annapaTThIK KAMTaMachl3 €Tyl KOJJaHyFa;

6) aKmapaTThl KOpFayablH 9ICTEPi MEH KypaJIapblH TaHIAYIbl TAJIAAyFa XKOHE HEri3Ieyre;

7) uupIbIK TEXHOJOTHSIAPIAbIH KOMETiMeH SpTYPJl KbI3MET Typjepi YIIH [epeKTepAi Tajjay JoHe Oackapy
KypaJlgapbIH d3ipieyre;

8) Kasipri 3aMaHFBl aKMapaTTHIK-KOMMYHUKAIMSJIBIK TEXHOJOTHAIAPABI KOJAaHAa OTBIPHIN, MaMaHIBIK OOMBIHIIA
bkoOalay KbI3METiH JKy3ere achlpyFa MiHACTTI."

"Llenpio IporpaMMbl SBISETCS (OPMHPOBAHUE CIIOCOOHOCTH KPHUTHUYECKH OIEHHBATh U aHAIM3HPOBATH IIPOIECCHI,
METO/IbI TIONCKA, XpaHeHNsI M 00paboTku MHpOpManny, criocoOs! coopa U nepenadn HHGOPMAIMU IOCPEICTBOM IIH(PPOBBIX
TEXHOJIOTHMi.3a1a4aMy IIPOrPaMMBI SIBIISIFOTCSL:
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1) ocBoeHnE 00YUAIOIMMKCS KOHIENTYaIbHBIX OCHOB apXUTEKTYPbl KOMIBIOTEPHBIX CHCTEM, OIEPAHOHHBIX CHCTEM
W CeTeil;

2) ¢opmupoBaHUe 3HAHUH O KOHLEHIHAX pPa3paOOTKH CETEBBIX W BeO NMPHIOKCHUH, HHCTPYMEHTaX OOecTIedeHust
MH)OPMAIIMOHHOW 0€30ITaCHOCTH;

3) ¢opmupoBaHHe HAaBBIKOB HCIOJb30BAaHUS COBPEMEHHBIX HH()OPMAIOHHO-KOMMYHHKAIOHHBIX TEXHOJOTHIl B
Pa3IUYHBIX 001acTsIX NPOPECCHOHAIBHOM ACSITEIbHOCTH, HAyYHON W MPAKTHYECKOW paboTe, Uil CaMOOOpa30BaTEIbHbIX
npyrux ueneil. IIo UToram OCBOCHHS MPOrpaMMbI OOYYArOLIMICS O6JagacT CleAYIOUNMH pe3yiabrataMu o0OyueHus: 1)
00BSACHITH HasHAQ4Y€HUC, COACPKAHUE U TCHACHLUWU pPa3sBUTUA I/lHCbOpMaLIHOHHO—KOMMyHl/IKaLIPIOHHbIX TeXHOHOFHﬁ,
000CHOBBIBaTh BEIOOp HanbOJIEE IPUEMIIEMOI TEXHOJIOTHHU ULl PEILIEHUS] KOHKPETHBIX 3a/]a4;

2) oOBsACHATH MeToAbl cOOpa, XpaHeHHs W 00paboTku MH(OpMALWH, CIOCOOBI peanu3anuu HH()OPMALMOHHBIX U
KOMMYHHKAIIMOHHBIX [IPOIIECCOB;

3) OIKCHIBATh APXUTEKTYPY KOMIIBIOTEPHBIX CHCTEM U CETeH, Ha3HauUeHHE U yHKIIMH OCHOBHBIX KOMIIOHCHTOB,

4) monb3oBathesi HHYOPMALMOHHBIMU VIHTEpHET pecypcamu, 00Ja4HBIMH M MOOHJIBHBIMH CEpPBHCAMH IS ITOUCKA,
XpaHeHus!, 00pabOoTKU M pacIpocTpaHeHUs NHYOpPMaIHY;

5) IPUMEHSTH MPOrPAMMHOC H allllapaTHOe OOECIICUCHHEe KOMIIBIOTEPHBIX CHCTEM M ceTel Juisi cbopa, mepeavd,
00pabOTKH U XpaHEeHUsI JaHHBIX;

6) aHaM3KUPOBaTh M OOOCHOBBIBATH BHIOOP METOIOB U CPEACTB 3aIUTHI HHPOPMALIHH;

7) ¢ moMOLIBbI0 IU(POBBIX TEXHONOTHIl pa3pabarTbiBaTh MHCTPYMEHTHI aHalIW3a W YIPABICHHUSA IaHHBIMHM JUIS
pa3INYHbIX BUIOB ACSATEIbHOCTH;

8) OCYILIECTBIATh MPOEKTHYIO JEATEIBHOCTh 10 CHELHAIBHOCTH C HPHMEHEHHEM COBPEMEHHBIX HMH(OPMAIMOHHO-
KOMMYHHKAIIMOHHBIX TEXHOJIOTHIA.

The purpose of the program is to build the ability to critically evaluate and analyze processes, methods of]
searching, storing and processing information, methods of collecting and transmitting information through digital
technologies. The objectives of the program are:

1) students mastering the conceptual foundations of the architecture of computer systems, operating systems and
networks;

2) formation of knowledge about the concepts of developing network and web applications, information security tools;

3) formation of skills in the use of modern information and communication technologies in various fields of|
professional activity, scientific and practical work, for self-educational and other purposes. Based on the results of mastering
the program, the student has the following training results: 1) explain the purpose, content and trends in the development of]
information and communication technologies, justify the choice of the most acceptable technology for solving specific
problems;

2) explain the methods of collecting, storing and processing information, methods of implementing information and
communication processes;

3) describe the architecture of computer systems and networks, the purpose and functions of the main components;

4) use information Internet resources, cloud and mobile services for search, storage, processing and distribution of|
information;

5) use software and hardware of computer systems and networks for data collection, transmission, processing and
storage;

6) analyze and substantiate the choice of methods and means of information protection;

7) using digital technologies to develop data analysis and management tools for various activities;

8) carry out project activities in the specialty using modern information and communication technologies.

JIeHe MBIHBIKTHIPY /
dusnyeckas

JleHe WBIHBIKTEIPY

IToHHiIH MakcaThl KociOM KbI3METKE Haspliay VIIiH, Oojamiak eHOEK KBI3METIHJEC ACHEINIK JKYKTeMENep/i, JKyHKe-
MCUXUKAIBIK KBICBIMIAPIbI )KOHE JKaChI3 (pakTopiap sl TabaH bl OTKEPYTe JCHCAYIBIKTHI CAKTay, HBIFAUTY/IbI KAMTAMAChI3
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kynbTypa/ Physical
Culture

®dusnyeckas KyJabTypa

Physical education

CTETIH CTYICHTTEpPAIH OJCYyMETTIK-)KEKe TYJIFANbIK KY3bIPETTUTIKTEPiH J>KOHE JEHE IIBIHBIKTBIPYABIH Kypalaapbl MEH
SmicTepiH MakcaTThl TypAe Nalaanany KaOieTTepiH KaJbIITacThIpy OOJIBIN TaObUIAIbL.

MakcatTsl JKy3ere acblpy YIIiH Kenecifei 6iniM Oepy, caybIKTBIPY JKoHE TOpOHe MiHISTTEp] LTyl KaXKeT:

1) Trimai kociOu eHOeKKe KaOLICTTUTIKTI jKOHE ICHCAYIIBIK CaKTay YIIiH eMipJiK MaHBI3/bI IeHE KACHETTEPiH aMBITy
DKOJIBIH/IA JICHE MIBIHBIKTHIPY JKOHE CIIOPTTHI KONIaHy OoibIHIA Oa3albIK FEUIBIMU-HETI3AeNTeH 0itiM Oepy;

2) JeHe WIBIHBIKTHIPY JKOHE CIIOPTICH aWHAaNBICTBIPYABIH JKYHeni cabakrapblHa [ereH KaXKeTTUNK MHeH JeHe
[IBIHBIKTBIPYFa MOTHBAIMSUIBIK- KYH/IBUIBIKTHIK KATHIHACTBI KAJIBIITACTHIPY;

3) ar3aHbIH eHOEK KbI3METiHIH KOJIalChI3 (haKTOpIJIapbIHBIH dCepiHe KeIEpriciH apTThIPy, ACHCAYIIBIFBIH HBIFATY JKoHE
MallIbIKTaHY )

4) e3apa KOMEKKe, KOJUICKTHUBU3MIE J)KOHE TOPTINKe TopOueney;

Ilensto mnpeamera sBisiercs (QOPMHPOBAHME COLMAIBHBIX W JIMYHOCTHBIX KOMIICTCHIMII CTYACHTOB |
L[eJICHATIPABIICHHOE HMCIIOIB30BaHHE CPEJICTB U METOJIOB (DU3MYECKOr0 BOCIIUTAHUS, 00CCIICUHBAIOIINX 030POBHTEIBHOC H
YKpeIunsifolee JeiHcTBre, Ul MOArOTOBKA K IPO(ECCHOHATIBHOH NeSTENbHOCTH, MEPEHECCHUI0 (U3MYECKUX Harpys3ok,
HEPBHO-NICUXMYECKUX HArpy30K M ITHUCKOM(MOPTHBIX (akTOpoB B JanbHeiiiei padore. s peanus3aluy Ueind HEOOX0IMMO
pELINTD ClIeIyIONe 00pa3oBaTeIbHbIe, MEANKO-BOCIIUTATEIbHBIEC 33/1a9H:

1) obecneyeHne 06a30BOro Hay4HO-OOOCHOBAHHOTO OOPa30BaHMS IO HCIIOJB30BAHUIO (PM3UYECKOTO BOCIUTAHMS U
criopTa B LeNsX pa3BuTHs 3((GEKTUBHOW NpodeccHoHaTbHOH paboTOCIIOCOOHOCTH M (H3MYECKHX KadecTB, KU3HEHHO
Ba)KHBIX JUISl 37]PABOOXPAHCHNS;

2) ¢opmupoBaHHEe MOTPEOHOCTH B PETYIIPHBIX 3aHATHAX (DU3UUECKON KYJIBTYpPOH M CIIOPTOM W MOTHBAIIMOHHO-
LIECHHOCTHOT'O OTHOIICHHS K (PM3HYECKOMY BOCITUTAHHIO;

3) HOBBILICHUE YCTONYMBOCTH OpraHM3Ma K HEOJIaronpHATHBIM (haKTopaM TPYHOBOH IEATEIBHOCTH, YKpEILUICHHE
3J10pOBbSl U TPCHUPOBAHHOCTH;

4) BOCIIUTAHUE B3aUMOIIOMOLIIH, KOJUICKTHBU3MA U IUCIUILIHHBL;"

The purpose of the discipline is to form students' socio-personal competencies and the ability to purposefully use
the means and methods of physical education, which will ensure the preservation and strengthening of health, the ability to
withstand physical loads, neuropsychic pressures and adverse factors in future work, in order to prepare them for
professional activity.To achieve the goal, the following educational, health and upbringing tasks must be solved:

1) providing basic science-based education on the use of physical education and sports in order to develop effective
professional working capacity and vital physical qualities for health; 2) the need for systematic physical education and
sports classes and the formation of a motivational and value attitude to physical education;

3) increasing the body's resistance to the effects of adverse factors of labor activity, strengthening health and training;

4) education in mutual assistance, collectivism and discipline;
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Kayinci3mik sxoHe
sxoiorusi/be3ona
CHOCTH U
JKOJIOTHS

Konaxk yitnepaeri
Kayinci3mik
besonacHocTh B
roctununax/ Hotel
security

[ToHHIH MaKcaThI-KOHAK YH KbI3METTEpiH KaMTaMachl3 €Ty cajlaChlHOarbl HOPMATHUBTIK-KYKBIKTBIK aKTiJIEPMEH,
Ky3eT, epT, AKNaparThlK, Kap>Kb-DKOHOMHKAJBIK, KaJpJbIK XQHE TEPPOpPHU3MIe Kapchl KayilCi3IiKTi Koca
anraHna, KoHak yinig Kemrenmi kayinci3mik xxyieciMeH TaHbICy. OKBITY HOTHIKECIHAE CTYJCHTTEP HOPMATHUBTIK
TayanTapapl KOJNJaHa ajajbl JKOHE KOHAK Y KbI3METTEpiHIH KayilcCi3[iriH KamMTaMachl3 eTYIIH opTypdi
OaFbITTApbIH THIMJII YHBIMIIACTBIPA aJlajibl .
Llesb AMCHMIUTUHBI — O3HAKOMJIEHHE C HOPMATHBHO-TIPABOBBIMH aKTaMH B 00J1aCTH 00ecIieueH sl TOCTUHUYHBIX
YCIIyT, CUCTEMON KOMIUIEKCHOH O€30I1aCHOCTH T'OCTHHHLEI, BKIIIOYas OXpaHy, IMOXKApHYI0, HH)OPMAIMOHHYIO,
(MHAHCOBO-9KOHOMHYECKYIO, KaIpOBYI0 M aHTHTEPPOPUCTHYECKYIO Oe30MacHOCTh. B pesyibrarte 0OydeHUS
CTYIEeHTBI OYAyT CIIOCOOHBI IPHUMEHSATH HOPMAaTHBHBIE TpeOoBaHMs 1 3PPEKTHBHO OPraHU30BBIBATh Pa3INYHbIC
HarpasJeHUs oOecrieueHnst 0€30MaCHOCTH ITOCTHHHYHBIX YCIIYT.

The purpose of the discipline is to familiarize students with the regulatory legal acts in the field of]
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providing hotel services, the hotel's integrated security system, including security, fire, information, financial,
economic, personnel and anti-terrorist security. As a result of the training, students will be able to apply
regulatory requirements and effectively organize various areas of hotel security.

Kayinciznik xone|Tipurimik [ToHHIH MaKcaTHI-TIPUIUTIK Kayilci3Airi HerisiepiMeH, Kasipri S9KOJOTUSUIBIK TpobieManapMeH xkoHe TypakTbl| OH/ B/ KK/
skosorus/be3ona [Kayinciziri, amMyFra KOJI JKETKI3y TYKbIpbIMJaMajapbIMEeH TaHbICTHIpY. JKanmbl kosorus Karuaatrapbl MeH agams3arteiH| PO/ | BIT/BD | BK/UC
CHOCTb U DKOJIOTHSA KOHe|]aMy KaruAaTTapbl 0ap OSKOXYHENepAiH JaMy 3aHIbUIBIKTAphbl, FhUIBIMU-TEXHUKAIBIK mporpecc, KP| LO-2
3KOJIOTHS TYpakTel JAaMy /|OKOJIOTHSNIBIK KayilCi3MiTiHIH HeTi3ri Mocenenepi 3epreneHeTiH Oomansl. IIoHAI OKBITY HOTIDKECIHIE
BeszomacHocts CTYICHTTEP IKOJOTHIBIK KayiIICi3IiK TIeH TipIILTK calachIHIAFbI HEeTi3Ti YFhIMIap MEH YFBIMIApIb! aianany
PKU3HEICATSIFHOCTH |00MBIHINA O1TiM MEH JTaFJbUTapAbl MEHTepeTiH OoaIb.
, Okomoruss  u|llens AWMCHMIUIMHBI — O3HAKOMJICHHE C OCHOBAMH O€30MACHOCTH >KHW3HENESTEIFHOCTH, COBPEMEHHBIMU
yCTOIUMBOE PKOJIOTHYCCKUMH TMPOOJIEMAMH W KOHIICTIIUSAME JTOCTH)KCHUS YCTOWYHMBOTO pAa3BHTHS. ByIyT W3ydYeHSI:
pasButue /  Life[npuHiumne oOmiei 5K0I0ruy 1 3aKOHOMEPHOCTH Pa3BUTHS SKOCHCTEM C MPHUHIMIIAMU Pa3BUTHS YEIOBEYECTBA,
safety, Ecology andHayuHO-TeXHMYECKOTO MMpOrpecca, OCHOBHBIC MPOOIEMbI JKOIOTHYECKOi Oe3omacHoctu PK. B pesymbrare
sustainable 00y4YeHHsI TUCIMIUINHBI - CTYIEHTHI OyAyT BJIAICTh 3HAHUSMH M HaBBIKAMH II0 HCIIOJIb30BAaHHIO OCHOBHBIX
development KOHIIEIINN 1 ITOHATHAN B 00JIACTH SKOJIOTMUECKOI O€30ITaCHOCTH U KU3HEIEATEILHOCTH.
The purpose of the discipline is to familiarize students with the basics of life safety, modern environmental
problems and concepts for achieving sustainable development. The following topics will be studied: the
principles of general ecology and patterns of ecosystem development with the principles of human development,
scientific and technological progress, and the main problems of environmental safety in the Republic of
Kazakhstan. As a result of studying the discipline, students will have the knowledge and skills to use basic
11 concepts and concepts in the field of environmental safety and vital activity.
Foueim sxore 30K, [ToHHIH MaKcaThl — CTYJCHTTEP/I FHUIBIMH aKaJIEMIUIBIK MOTIHHIH HETI3Ti epeKIIeTiKTepiMeH TaHBICTHIPY, Xka3bama xone| OH/ B/ KK/
I/IHHOBaHI/Iﬂ/ HayKa KOMMEPHUATAHABIPY [aybI3Ila FBUIBIMU aKaJACMUAJIBIK MQTiHIIep KYPY AarAbUIapblH KaJbIITACTBIPY, aKaAEMUAJIBIK OpTaJda KOMMYHUKAUSHBIH PO/ BH/BD BK/UC
1 HHHOBaLWA Heri3;[epi JKOHE|HET13T1 HpI/IHL[I/IHTepiH MCHICpPY 0OJIBIIT Ta6mnam)1. He,ﬂ[aFOFI/IKaHBIK FhUIBIMJIAD CaJIaCbIHAArbl JKapUsIaHbIMAapAbl CbIHU LO_3
aKaJEeMISUTBIK  XaT /|TYPFhIIAH TajliayFa )KoHe KaObUIIAHFaH CTaHIapTTapFa COiKeC 63 3epTTEYNICPiHIH HOTHKENEePiH YChIHYFa YIHpeTy.
OCHOBEI HI/IP, ]_Ie.]'[]) JUCHHUIIIIMHBI - O3HaKOMJIEHHE CTYAE€HTOB C OCHOBHBIMH 0COOEHHOCTAMU HaYy4YHOTO aKaJI€MHYECKOI'0 TEKCTa,
KOMMEpIHan3anus I/I(I)OpMI/IPOBaHI/IC HAaBBIKOB TIOCTPOCHUSA INMUCBMEHHBLIX U YCTHBIX HAYUYHBIX aKaJEMUYCCKUX TEKCTOB, OBJIAICHUEC OCHOBHBLIMU
aKaJeMHUYECKOE MPUHIMIIAMA KOMMYHUKAIlMM B aKaJeMHYEeCKOM cpere. YUYHTh KPUTHYECKH aHAJIM3MPOBATh IMyOJMKAlMM B 00JacTH
muceMo/ Fundamentals|megarornaeckux HayK U IPEICTABIATE Pe3yIbTaThl CBOMX MCCIIEOBAHUI B COOTBETCTBUH C IPHHSATHIMH CTaHAAPTAMH
of research,|The purpose of the discipline: Familiarization of students with the main features of the scientific academic text, the formation
commercialization and|of skills in the construction of written and oral scientific academic texts, mastering the basic principles of communication in
academic writing the academic environment. Teach to critically analyze publications in the field of pedagogical sciences and present the
results of their research in accordance with accepted standards.
Kacangpr uHTertekT: XKW GoifbIHIIa TEOPHSIIBIK Oi1iM MEH Kypalgapabl KONJaHyIaFbl KY3bIPETTUIIKTEPAl JaMbITy, 3aMaHayd HHTe/utekTyanasl| OH/ B/ KK/
MPUHIAOTEPL MEH[KyHenepai Tyrac TyciHyxai KamsmracTelpy; JKM-marer OimiMai KepceTydiH HeTisri yFeIMaapslH, OarbITTapsiH koHE| PO/ |BII/BD | BK/UC
KOJITAHBLTYBI /|MozenBACpiH 3epTTey, MaMaHAaH/BIPbUIFAH KYPaJLIap apKbuIbl IPOQHILIIK jxKyHenepai xobanayra yipery. XK1 uerisgepin,| 1,0.3
lcxyccTBeHHBII OimiMai kepceTy Moaenbaepid MeHrepy. KU opicTepiH HeTi3ri HHTEIUIeKTyal bl JKYienepae KoIany
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WHTEJUICKT: IPHHIIUIIBI
u  npuMeHeHue  /
Artificial intelligence:

[ToHumare pa3BUTHE KOMIETCHIMH B IPHMCHEHHH TEOPETHUECKMX 3HaHMH W wmHCcTpymMeHToB UM, QopmupoBanue
L(EJIOCTHOI'O TOHUMAaHUsI COBPEMEHHBIX UHTEUICKTYalIbHbIX CUCTEM; M3yunTh KiIOUeBbIC MOHATHSA, HAIPaBICHUI U MOJCIH
npencraBieHus 3Hanuii B I, Hay4uTh MpOEKTHPOBATH NMPOQHIBEHBIE CHCTEMBI C HCIIOIb30BAHUEM CIICHHATM3UPOBAHHBIX

principles and

WHCTpYMEHTOB. 3HaHue ocHoB UM, mopeneil mpencraBieHus 3HaHUi. YMeHHe NpuMeHSATh Mmeronsl MU B 6a30BbIX




application WUHTEIJIEKTyJIbHBIX cucTeMax. CIOCOOHOCTh aHAIU3UPOBATh COLMAIIbHBIC OCHeACTBUS BHeApeHus UVI-TexHonoruii.
Knowledge of Al fundamentals and knowledge representation models. The ability to apply Al methods in basic intelligent
systems. The capability to analyze the social consequences of Al technology implementation.
Konakxaiinpuiblk  [[ToHHIH Makcatbl - CTYACHTTEpAI TaMaKTaHIBIPY KOCIMOPBIHAAPbIHIA KOJIAHBUIATHIH jKabaplKTap MeH Oarmapnamansik| OH/ B/ KB/
UH]Ly CTPUSACHI KaMTaMachl3 €Ty[IH Heri3ri TypliepiMeH TaHbICTBIPY: MeHpaMxaHa-KOHAaK Yil OusHeci Oarmapnamanapel 1C Papyc:| PQ/ |BII/BD| TK/EC
KOCINOpBIHAAPbIHbIH |MeiipaMxananbl 6ackapy, MeiipamMxaHa KbI3METiH aBTOMATTaHABIPY JKyleci R-Keeper, Pectoparop, Tamakrany sl xocnapiuay| [ .(0)-4

KbI3METIH MEH ecellKe ajlyFa apHaJFaH KOMIBIOTEPIIK yHenep. OKbITy HOTHIKECIHIE CTYICHTTED KOHAKTapAbl €CelKe aly JKOHE

OaFmapiaManblK  [KbI3MET KepceTy OarmapiaMalblK KAMTaMachl3 €Ty KYHelepiMeH ) KYMBIC icTey OlTiMi MEH arapuiapbiHa ue OOybl KepeK.
KamTamachi3 ery/  [[lenb NUCUMIUIMHBL - O3HAKOMHTH CTYJCHTOB C OCHOBHBIMH THIIAMH OOOPYZOBaHHS M IPOrpaMMHOIO obOecredeHus,
TIporpammuoe MCIIOJIb3YEMOT0 Ha MPEANPHATUIX OOLIECCTBEHHOTO MUTAHUS: MPOrPaMMBbl PECTOPAHHO - TOCTHHHYHOTO OusHeca 1C Papyc:
obecnieueHre yIIpaBICHHE PECTOPAHOM, CHCTEMa aBTOMATH3allMH pecTopaHHoi aesrtenpHoctH R-Keeper, PecropaTop, KOMIBIOTEpHBIC
JIEATEIBHOCTH CHCTEMBbI JUISl [UIAHUPOBAHUSI U y4eTa MuTaHus. B pesyibrate oOydeHHs] y CTyICHTOB OyayT C(OPMHPOBAHBI 3HAHHS U
HpeANPUATHH HaBBIKU pabOThI C CHCTEMaMU ITPOrPaMMHOI0 00ECIIeUeHH s yueTa U 00CITyKUBaHUS TOCTEH.

HHIYCTPHUU The purpose of the discipline is to familiarize students with the main types of equipment and software used in catering
rocrenpuumctBa/  |enterprises: 1C Rarus restaurant and hotel business programs: restaurant management, restaurant automation system R-
Software for the  |Keeper, Restaurateur, computer systems for food planning and accounting. As a result of the training, students should have
activities of the  [the knowledge and skills to work with accounting and guest service software systems.

hospitality industry
10 enterprises
Kommbrotepiik VHTepaKkTUBTI KOMIBIOTEPIIK TrpaUKaHbIH Ka3ipri »Kargaiibl MeH JaMy IepcHeKTHBanapbelH Oiny; Herisri rpadukamsik| OH/ B/ KB/
rpaduka KYPBUIFBITAPDMEH JKYMBIC iCT€y HETI3[epiH; KOMIMBIOTEPIiK TpadHKama KOJNAAHBUIATHIH JepeKkTep KypsulbiMbl MeH| P(Q/ |BII/BD | TK/EC
MOJIENBICPA]; E€CENTey TEOMETPUACH MEH KOMIBIOTEPIIK TIpadukaHbiH 0asaiblk alroOpUTMACPIH; Kasipri 3aMaHfbll [ ()-4
KomrmbrotepHast rpaguKanbIK OKydenepni maiijanaHy npuHOUNTEpiH Oiry. [padukansl KonmaHy OOWBIHINA TAaINCHIPMAHBI CayaTThI
rpaduka TYKBIPBIMIAY JKOHE OHBIH TYKBIPHIMAAMAIIBIK JKOHE KOJIaHOAnbl MOZENBICPIH KYpy; aibIHFaH MOJAEIbACP/Ii
OaraapraMalblK KaMTaMachl3 €Ty KypajiaapblH YTHIMABI TaHAQy; HHTEPAKTHBTI KOMIBIOTEPIIK rpadMKaHbIH KOJIAAHOAIBI
Computer graphics |MacenenepiH IIenIyie ecenTey TeXHUKACBIHBIH, OaraapilaMaliblK KaMTaMachl3 €TY[IH JKOHE MaTeMaTHKAaJIBIK arnapaTThIH
MYMKIHJIIKTepiH OHTailnbl mainanany. bepinreH aliMakTarbl MoceselepAi IIenly YIIH MallMHAIBIK JKOHE WHTEPAaKTUBTI
rpaduka anroOpUTMAEPIH KOJNIAHBIHBI3, KECKIHAEpAl KYpy >oHEe eHIey Ke3iHae rpauKanblk MaKeTTIK Kypaiaapiabl
KOJIJAHBIHBI3.
3HAaTh COBPEMEHHOE COCTOSHHE U TNMEPCHEKTHBBI Pa3BUTHS MHTEPAKTHBHOH KOMIBIOTEPHOIT rpadMKH; OCHOBBI paboThI C
OCHOBHBIMH TpadUuecKMMH YCTPOICTBAMH; HCIIOJb3yeMble B KOMIIBIOTEPHON TpaduKke CTPYKTYpbl JAHHBIX M MOJEIH;
6a30BbIC ANTOPUTMBI BBIYMCIUTEIFHOW T€OMETPUH U KOMIBIOTEPHOI rpadMKu; MPUHIHIBI HCIIONIB30BaHHs COBPEMEHHBIX
rpaduueckux cucteM. I'paMOTHO (OpMYITHPOBATH 3a/iady MO HCIOJIb30BAHUIO TPAQUKH M CTPOUTH €€ KOHIEHTYAIbHYIO U
NPHUKITQJHYI0 MOJIEIH; PAIHOHAIBHO BBIOHUPATH CPECTBA MPOrPAMMHOMN PEalH3allii MONTYyYCHHBIX MOJENIECH; ONTUMAIIBHO
HCIIOJB30BaTh BO3MOKHOCTH BBIYHCIECHHOM TEXHUKH, MNPOrpaMMHOTO o0ecIieyeHrs 1 MaTEeMaTHYECKOTO anmnapara Ipu
PEIICHUM TIPUKIAJHBIX 3a/lad4 WHTEPAKTUBHOM KOMIBIOTEpDHOW rpaduku. ICrnonp3oBaTh anirOpuTMbl MAlIMHHON U
MHTEPAKTUBHOM IpadMKH 171 peLICHUs 3a/1a4 B 3aJJaHHOI 00JIaCTH, HCIIOIb30BaTh HHCTPYMEHTHI Tpa)MuecKUX MaKkeToB TIpu
cO3IaHUU B 00pabOTKe N300paKEHH.
Knowledge of the current state and prospects for the development of interactive computer graphics; knowledge of the basics
of working with basic graphic devices; data structures and models used in computer graphics; computational geometry and
basic algorithms of Computer Graphics; Principles of using modern graphic systems. Competent formulation of the task on
the use of graphics and construction of its conceptual and applied models; rational selection of software tools for the
resulting models; optimal use of the capabilities of computer equipment, software and mathematical apparatus in solving
10 applied problems of interactive computer graphics. Use machine and interactive graphics algorithms to solve problems in a




given area, and use graphical Batch tools when creating and processing images.

Konarokaiinppikka — ([IoHHIH MakcaThl-CTY[ICHTTEPAI KOHAKKAMIBUIBIKIBIH JaMy TapHXbIMEH, KOHAKKAHIBUIEIK MHAycTpusackbiH Herisril OH/ |BII/ B[ | TK/
Kipicre TepMHHJIEp] MCH YFbIMIAphIMEH, HOPMATHBTIK-KYKBIKTBIK 0a3achIMEH, TaMaKTaHy HHIYCTPHSCH KoCilOpbIHAapel MeH| PO/ |BD KB/ EC
OPHANIACTBIPY KYPAI/IAPBIHBIH JKIKTETYiMEH, KbI3MET KOPCETYINi JKOHE OHJPICTIK IepcoHamFa KOWBUIATHIH JKalbl| [ (0.6
Baenenue B[TaylanTapMeH TaHBICTBIPY. OKBITY HOTH)KECIH/E CTYASHT KOHAKKAMIBUIBIK HHIYCTPHSICHIHBIH TEPMUHIEP] MEH YFBIMIAPbIH
rOCTEIPUUMCTBO axpipaTa Oimyi, KOHAaK YH KOCIMOPHBIHBIH KYPBUIBIMBIH aHBIKTall ajybl, KOCIMOPBIHAAPIABIH SPTYPJi CaHATTapbIHBIH
colikecTiriH Oaranaii 6ineTin 6omasl.
Introduction to  [[{esb AUCHMIUIMHBL - O3HAKOMMTH CTYICHTOB C MCTOPUEH Pa3BUTHS FOCTEHPHUMCTBA, OCHOBHBIMU TEPMMHBI U MOHATHIMU
Hospitality MHIYCTPUH TOCTEIPUUMCTBA, HOPMATHBHO-IIPaBOBOil 0a30if, kiaccudukanyeidl CpeACTB pasMEIIeHUs U HPEANPHATHIL
WHIYCTPUU HHUTaHKS, OOLMMH TPeOOBaHUSIMH K OOCIYXXHBAIOIIEMy W IPOM3BOJCTBEHHOMY HepcoHaiy. B pesyibrare
00ydeHHsl CTYyJCHTBl OyIyT YMETh pa3jinyarth TEPMHHBI M MOHATHS HHIYCTPHH TOCTEIPUMMCTBA, OHPEACIATh CTPYKTYDY
OCTHHUYHOTO MPEITPUSTHS, IPOU3BECTH OLICHKY COOTBETCTBHS Pa3IMYHbIX KATErOPHA MPEANPHATHI.
The purpose of the discipline is to familiarize students with the history of the development of hospitality, the basic
terms and concepts of the hospitality industry, the regulatory framework, the classification of accommodation facilities and
catering enterprises, and the general requirements for service and production personnel. As a result of the training, the
student should be able to distinguish between the terms and concepts of the hospitality industry, determine the structure of a
hotel company, and assess the compliance of various categories of enterprises.
OJIEM/IIK [ToHHIH MaKcaThl-CTYIEHTTEP I ANEMIIK KOHAKKANIBLIBIK MHIYCTPUACHIH IaMBITY/IBIH HETi3ri Ke3eHaepimMen, onemuin Typai| OH/ |BII/ BJ]| TK/
KOHAKKaUTbIITBIK eJIJiepiH/ie KOJIaHBUIATHIH KBI3MET KOPCEeTy HbICAHAaphl MEH 9JliCTepiMeH, MelipaMxaHa jkoHe KOHAK Yl OM3HECIHIH aneMaik| PQ/ BD |KB/EC
WH/YCTPHUSCHI JKENTiIEPIMEH, KOPIIOPATUBTIK MOJEHHETIIEH TaHBICTBIPY. OKBITY HOTHIKECIHE CTYEHTTEPAE AMEMAIK Melipamxana OusHeci| [ (0.6
WHIYCTPUACHIHIA OWM3HECTI JKYPTi3y 3aHABUIBIKTapbIH, ONEMIIK MeHpamMXaHa HHAYCT HHAYCTPHUACHIHBIH ToXipuOeciH
MupoBasi HHIYCTPHUSA|IPAKTUKAIBIK KBI3METTE KOJIAaHy O11iMi MEH iCKEepIIri KaJbIITACThIPBLIATHIH 0Oa bl
rOCTENPHUMCTBA Llenb MUCHMIUIMHBI - O3HAKOMHTH CTYJEHTOB C OCHOBHBIMH 3TallaMH Pa3BUTHS MHPOBOIl MHIYCTPUH TOCTEIPUHMCTBA,
(opMamMH ¥ MEeTOAaMH OOCITY>KHBAHHsI, HCIIOJIb3yEMbIX B PA3NIMYHBIX CTPAaHAX MHPA, MUPOBBIMH CETSMU PECTOPAHHOTO U
Global Hospitality |[rocTuHHYHOTO OH3HECa, KOPIOPATUBHOM KyIbTypoil. B pesynbrare oOydeHus y cTyJeHTOB OyayT C(OPMHUPOBAHBI 3HAHUS U
Industry YMEHHsI IPHMEHSTh 3aKOHOMEPHOCTH BeJeHHsI OW3HEcCa B MHPOBOI MHIYCTPHH PECTOPAHHOTO OW3HECa, OIBIT MHPOBOI
MHIYCTPUH PECTOPAHHOTO Jiefia B IPAKTHYECKON e TeIbHOCTH.
The purpose of the discipline is to familiarize students with the main stages of the development of the global hospitality
industry, the forms and methods of service used in various countries of the world, global restaurant and hotel business
chains, and corporate culture. As a result of the training, students will have the knowledge and skills to apply the laws of]
doing business in the global restaurant industry, and the experience of the global restaurant industry in practical activities.
Meiivanaxana  xoHe[[IoHHIH MaKcaTHI-CTyJeHTTepAi OpeHj, OpEeHIMHT YFBIMIAPBIHBIH MOHIMEH JXOHE OHBIH Herisri cmmartamamapeiven, OH/ |BII/ BJI| KK/
MeiipamMxaHa OpeHIUHTIMEeH, OPEHIUHITI 1aMBITYMEH, KOPIIOPAaTUBTI COMKECTEHIIPYMEH KOHE OHBIH HETi3ri 2j1eMeHTTepiMeH, uHTepbep| PO/ BD |[BK/UC




Ou3HeciHeri M3aiiHBIMEH TaHBICTHIPY. [IoH/ 0Ky HOTHIKECiHIE CTYAEHTTe cayaa OenriiepiH TaHy, OpeHaTepai a3ipiey joHe XbUnkbITy,| [O-6
OpeHuHT KOMITO3UIIMSHBI CayaTThl LICIY TYPFBICHIHAH KOFAMJBIK TAMAKTAHBIPY KOCIHOPHBIHBIH KOJIAHBICTAFbl HHTEPHEPIH Tanaay
OiimMi MEH JaFAbUIaphl KJIBIITACAdb.
bpenauHr B{llenb AMCHMIUIMHBI — O3HAKOMJICHHE CTYACHTOB C CYI[HOCTBIO MNOHATUI OpeHma, OpeHIMHIa M €ro OCHOBHBIMH
TOCTHUHUYHOM H|XapaKTepUCTHKAMH, TOProBasi Mapka, pa3BUTUS OpeHIUHTa, (GUPMEHHOTO CTWIIS M €r0 OCHOBHBIX JJIEMEHTOB, AW3aifHa
pecTopaHHOM OM3Hece [MHTephepa. B pesynbTaTe H3ydeHUs JUCLHUIUIMHBI y CTyJeHTa OyayT c(hOpPMHpPOBAHBI 3HAHWS M YMEHHS W HaBBIKH
pacro3HaBaHUSI TOPTOBHIX 3HAKOB, pa3pabOTKM W TIPOJBIKCHUS OpEHIOB, aHalIM3a CYyLIECTBYIOLIEr0 HHTEphepa
Branding in the hoteljnpennpusTrs 00IIECTBEHHOTO MUTAHUS C TOYKH 3PEHHUS TPAMOTHOTO PEICHHUS] KOMIO3ULIUH.
and restaurant business|The purpose of the discipline is to familiarize students with the essence of the concepts of brand, branding and its main
characteristics, trademark, branding development, corporate identity and its main elements, interior design. As a result of
studying the discipline, the student will have the knowledge and skills to recognize trademarks, develop and promote brands,
and analyze the existing interior of a catering company in terms of a competent composition solution.
KoHaKKaIbUIbIK [ToHHIH MaKCaThI-CTYACHTTEPAI KOHAKKAMIBUIBIK HHIYCTPUACHIHAA KOJIJAHBLIATBIH JKapHaManblK Kypanmapmen,| OH/ |BIT/ BJ| XK/
WUHAYCTPUACBIHIAFbl  [KapHaMalblK OTIHIIITEP/iH epPeKIIeTIKTePIMEH, KOHAKXKAMIbUIBIK MHIYCTPUACHIHAAFB! JKaPHAMAIBIK KBbISMETTI peTTeyliH| PQ/ BD |BK/UC
bkapHama kOHe PR/|KYKBIKTBIK HeriznepiMeH, MedpamxaHa »oHEe KOHAaK yii OusHecinin PR TexHonorusnapbiMen TabiCTBIDY. OKBITY| [ (-6
Peknama wu PR B[HOTIDKECiHZE CTymeHTTE akmapaTiieH XYMBIC icTey Oulimi, HaFrmpUIapbl MEH Aarapliapbl, KOHAKKaMIBUIBIK WHIYCTPHUSICHI
WHLYCTPUI KOCIOPBIHAAPBIHIA JKaAPHAMAJIBIK KbI3METTI YIlbIMIACTHIPY IbIH HETI3r1 KaFHIaTTapbl KaabITaCThIPbLIAIbL.
rocrenpuuMcTBa/Adve lenp mUCHUIUIMHBEI — O3HAaKOMJIGHHE CTYASHTOB C PEKIAMHBIMH CPEACTBAMH, HCIONB3yeMble B HHIYCTPHH
rtising and PR in the[rocrenpuumMcTBa, 0COOEHHOCTSIMY PEKJIAMHBIX OOpaIIeH!i, IPAaBOBEIMU OCHOBBI PETyJIMPOBAHMS PEKIAMHON NEeSTeIbHOCTH
hospitality industry ~ |B MHOycTpum rocrenpuuMmcTBa, PR TeXHOJIOrHsSMH pecTOpaHHOrO M I'OCTUHHYHOro Ou3Heca. B pesynbrare oOydeHus y
cTyaeHTa OyayT chOpPMHUpPOBAaHbI 3HAHHSA, YMCHHS M HaBBIKH pPabOThl ¢ HH(OpMalueil, OCHOBHBIMH IPUHIMIIAMH
OpraHU3aliK PEKIAMHOM JAESATEIbHOCTH HA NPEANPUSTHAX HHIYCTPHU FOCTEPHUMCTBA.
The purpose of the discipline is to familiarize students with the advertising media used in the hospitality industry, the
specifics of advertising appeals, the legal basis for regulating advertising activities in the hospitality industry, and PR
technologies in the restaurant and hotel business. As a result of the training, the student will have the knowledge, skills and
information management skills, the basic principles of organizing advertising activities in the hospitality industry.
Taram naiieinnay |Koramabik [ToHHIH MaKCaTBI-CTyICHTTEPAl KOFaM/IbIK TAMaKTaHbIPY KACITIOPBIHIAPBIHBIH 3aMaHayH TEXHOJIOTUUTBIK skababikTrapeivet,| OH/ | BIT/ Bl KK/
TexHonoruscel/Tex [TaMaKTaHABIPY KBLTy, MEXaHUKAJIBIK, XKYyy JKOHE TOHA3bITKBIII >KaO/IbIKTApbIH MalaaliaHy, )KeHJey >KOHE MOHTAX/IAy epeKIIeNiKTepiMeH| PO/ BD |BK/UC
HOJIOT UL KOCIMOPBIHAAPBIHBIH  [TAHBICTBIPY. OKBITY HOTWXKECIHJIE CTYJEHT BepilreH TEXHOIOTHSIBIK JKar/jaiiapFa apHAIFaH TEXHOIOTHSIBIK XaOBIKTap| [ (-7
MIPOIyKTOB JKaOIBIKTapHI MEH aBTOMATHKa KYpaJIapblH TaHAal OiTyi ®KoHE TEXHOJIOTHUSIIBIK KaOJbIKTHI €CeNTey JaFJbUIapblH MEHI€PEIi.
nutanus/Food Llenb TUCUHUIUIMHBL — 03HAKOMJICHHE CTYJICHTOB C COBPEMEHHBIMH TEXHOJIOTHYECKUMHU 000Dy I0BaHUSMH MPEINPUSITHIA
technology OobopynoBanne 0O0IIECTBEHHOTO MUTAHUS, OCOOCHHOCTSIMH SKCIDTyaTalliy, PEMOHTa M MOHTaXKa TEIUIOBOTO, MEXaHHIECKOT0, MOIOIIETO U
pepUATHN XOJIOAMIEHOTO 000pynoBaHus. B pesynprare o0ydeHUs CTyAeHTH OyQyT yMEThb OCYIIECTBISITH BBIOOP TEXHOJIOTHYECKOTO
00II[ECTBEHHOTO 00OpyIOBaHUsI M TPHOOPOB aBTOMATHKU JUIs 3aJ@HHBIX TEXHOJOTMYECKUX YCIOBHA W BIIaJeTh HaBBIKAMHM pacuera
UTaHHS TEXHOJIOTMYECKOT0 000y JOBaHUSL.
Equipment of{The purpose of the discipline is to familiarize students with modern technological equipment of public catering enterprises,
enterprises of public|the specifics of operation, repair and installation of thermal, mechanical, and washing and refrigeration equipment. As a
food consumption result of the training, students will be able to select technological equipment and automation devices for specified
technological conditions and master the skills of calculating technological equipment.
A3BIK-TYJIK [IHKI3aThI IToHHIH MaKcaThI-a3bIK-TYJIIK TayaplapblH TayapTaHy HeETi3/iepiH, TaMaK OHIMICpiHiH TaraMIbIK KYHABUIBIFBIH, (QH/ BII/BI| TK/
MeH TaMaK|yThIM/Ibl TAMAKTaHy HOPMaJIapblH, a3bIK-TYJIIK LIMKi3aThl MEH TaMaK ©HIMJEpiHiH KepCEeTKILITepi MeH KacHeTTepiH, cakray|PQ/ BD |KB/EC
OHIMAEPiHIH APTTAPBIH, CaKTdy MEP3iMAEPiH, caKray epexkencpi MeH Tocinaepin sepaeney. OKbITy HOTHIKECIHAE CTYHCHTTED TaMaK([ ()_7

TayapTaHybl

OHIMICPIHIH aCCOPTUMEHTIH CHIPTKBI aiippIkiia Oenriyiepi OOHBIHIIA TAHWABL, MIMKIi3aT IEH JaiblH OHIMHIH CalachlH




ToBapoBeneHue
MPOJIOBOIECTBEHHOTO
CHIPbSI W  IHIIEBBIX
[IPOYKTOB

Commodity science of]
food raw materials and

AHBIKTAlIbI, HOPMATHBTIK KY)KATTAMAaHbI [aii1aaHa/ibl.

Llenbio TUCHUIIMHBL — H3yYeHe OCHOB TOBAPOBEICHHS MIPOJIOBOJILCTBEHHBIX TOBAPOB, MUIEBOM IEHHOCTH MPOLYKTOB
[UTAHKS, HOPMbI PAHOHAIBHOTO MHUTAHMS, TOKa3arelell U CBOMCTB MPOIOBOILCTBEHHOTO CHIPhsI U MHIIEBBIX MPOIYKTOB,
VCIIOBUsSL XpAaHEHHs, CPOKH XpaHEHHWs, MNpaBWiia M CIOCOObI XpaHeHWs. B pesynprare 0Oy4YeHHS CTYAEHTHI OyayT
pacro3HaBaTh ACCOPTUMEHT MHUIIEBBIX HPOIYKTOB [0 BHEIIHUM OTIIMYHUTEILHBIM [PH3HAKAM, OHPEICISATh KauyeCTBO ChIPhS
W FOTOBO# HPOJYKIIMH, 10JIb30BAThCSl HOPMATHBHON JJOKYMEHTAIMCH.

The purpose of the discipline is to study the basics of commodity science of food products, the nutritional value of food, the
norms of rational nutrition, the indicators and properties of food raw materials and foodstuffs, storage conditions, shelf life,

food products rules and storage methods. As a result of the training, students will recognize the range of food products by their external
distinguishing features, determine the quality of raw materials and finished products, and use regulatory documentation.
Eypona [TonHiH MaKcaThl-TaPUXH-MOJEHH MypaHbl, Eypoma XambIKTapblHBIH TaMaKTaHy JocTypiaepi MeH Monenuetinid| OH/ |BII/ BJ]| TK/
XaJIBIKTAPbIHBIH epEKLICIIKTePiH, YITTHIK TaFraM TEXHOJOTHACHIHAA KOJIaHBUIATHIH MEXaHHKAIIBIK, TEPMUSUIBIK acla3[blK OHACYIIH Herisri| PO/ BD |KB/EC
TaMaKTaHy MOJCHHUETI |TOCULICPIH, SMICTEpi MEH SMiCTEpiH, pexmmaepin 3eprrey. IIoHAI OKbITY HOTHIKECIHAE CTyHCHTTE Taram Kkacay KesiHme| [.().7
TEXHOJIOTHSUIBIK ~ ONEpAIMsUIApABIH  PETTUINiH 93ipiey, acma3[OblK OHIMICP TEXHOJOTHACHI OOHBIHIIA HOPMATHUBTIK
KyabTypa — muTaHuWs|KyKaTTaMaHbl Oaraapiiay OiniMi, JaFJpUIapbl MCH JafIbUIaphl KaJbIITACAIbI.
Hapo 0B EBporib Llenb AUCUMIUIMHBI — U3y4YEHUE HCTOPUKO-KYJIBTYPHOTO HACIeIHs, 0COOCHHOCTEH TPaIMIUil U KyJIbTypbl MUTAHHS HAPOJIOB
EBpoIibl, OCHOBHBIX CHOCO0OB, METOJOB M IPHEMOB, PEKHMOB MEXaHHYECKOH, TEIUIOBOW KyJIHHApPHOH 00paboTky,
The food culture of the|nprMensieMble B TEXHOJOTMM HAIMOHAIBHBIX Omton. B pesynpraTte O0OyueHMs] AMCUMIUIMHBI Yy CTyZAeHTa OyxyT
peoples of Europe copMHUpOBaHbBl 3HAHMS, YMCHHS W HaBBIKM pa3paboTaTh IOCICIOBATEIbHOCTh TEXHOJIOTHYECKUX OINEpaluil npu
W3rOTOBJICHUH OJII0/I, ODUEHTUPOBATHCS B HOPMATHBHOM IOKYMEHTALIMHK 110 TEXHOJIOTHU KYJIHHAPHOH MPOIYKLIHH.
The purpose of the discipline is to study the historical and cultural heritage, the peculiarities of the traditions and culture of
nutrition of the peoples of Europe, the main methods, methods and techniques, modes of mechanical and thermal culinary
processing used in the technology of national dishes. As a result of studying the discipline, the student will have the
knowledge, skills and abilities to develop a sequence of technological operations in the manufacture of dishes, to navigate
the regulatory documentation on culinary technology.
MeiipamxaHa [lonHiH MakcaThbl-MeHpaMXaHa 6OHIMJEpiH OHAIPY/AiH TEXHOIOIMANbIK MPOLECTEPiH, TaramMAapAbH, Tys3abikTapasiH, OH/ |BIT/ BI| KK/
TaramMIapblH CYCHIHHApIBIH, Aaclasiblk ©HIMIEPIiH acCOPTHMEHTIH, acla3jblK ©HIMIep TaraMAapbIHBIH CalachblHa KOUBLIATHIH| PO/ BD |BK/UC
naibIHIay TaTanTap.Ibl, TSPMUSIIBIK OHJCY O/IICTEPIH: ONap. bl KOJJaHYIBIH JICTepl MEH epPEKIIeNiKTepiH, MI3ip TYpJIepiH OKBII OLTy. LO-7
TE€XHOJIOTUSACHI OKBITY HOTH)KECIHAE CTYIEHT IICipy MpOLECTepiHiH TEXHOJOTHIBIK KapTajapsl MeH ChI30amapelH Kypa Ouryi,
TEXHOJIOTHSIIBIK MPOIECTIH OaphIChl MEH HOTIDKENIEPIHE dPTYPJIi (haKTOpIapIblH dcepiH Oaranail anasbl.
Texnonorus Llenb AMCHUMIMHBI — H3y4YEHHE TEXHOJOTHYECKUX IPOIECCOB MPOU3BOACTBA PECTOPAHHOW MPOAYKIUH, ACCOPTHMEHTA
[PUTOTOBIICHUS OJII0, COYCOB, HAIMTKOB, KYJMHApHBIX HM3JENUH, TpeOOBaHMI K KauyeCTBY OO KyJHHApHOW MpPOAYKIMHU, CIIOCOOOB
pecTopaHHON TEIUIOBO 00pabOTKU: MpHeMbl U 0COOCHHOCTH WX NMPHUMEHEHUs, BHJOB MEHIO. B pesynpraTe 0OydeHHs CTYOEHTH OyIyT
POTYKIIMI YMETh COCTaBJIATh TEXHOIOTHYECKHE KAPThI H CXEMbI IPOIIECCOB IIPUTOTOBJICHHUS, OIICHUBATD BIMSHUE PA3IMYHbIX (PaKTOPOB
Ha XOJ M pe3yJIbTaThl TEXHOJIOTHYECKOTO TIpoLecca.
The purpose of the discipline is to study the technological processes of the production of restaurant products, the range of]
Technology of|dishes, sauces, beverages, culinary products, the requirements for the quality of culinary products, methods of heat treatment:
cooking restaurantftechniques and features of their application, types of menus. As a result of the training, students will be able to draw up

products

technological maps and diagrams of cooking processes, assess the influence of various factors on the course and results of]




the technological process.

OJIeM  XaJIbIKTapbIHbIH| [lonnin Makcatbli-KasakcranubiH, EypomaHbiH, A3uSHBIH, AMeprKa KOHTHHCHTIHIH TamakraHy poctypiepi meH| OH/ |BIT/ bl TK/
TAMaKTaHy  JOCTYDPi|MOAEHHETIH, YITTHIK TaraM TEXHOJOTHACHIHAA KOJJIAHBUIATHIH MEXaHHKAaJIbIK, TEPMMSUIBIK acla3lblK OHJACYHNiH Herisril PpPQ/ BD |KB/EC
MEH MOIEHHETI TOCUIACPiH, dJlicTepi MEH dJicTepiH, pexumiaepin 3epaeney. OKbITY HOTHXKECIHAE CTYICHTTEPIC YIITTHIK TaramIapIblH LO-7
epEeKILEIKTEePiH eCKepe OTHIPBII, APTYPIi AUeTaIap MEH Ma3ipiepli KypacThIpy, dJIEMHIH 9pTYpIli elepiHiH TypucTepiHe
Tpaauuuu U KynbTypajapHalFaH TaramMJap MEH CyChIHIapAblH aCCOPTUMEHTIH TaHAay OiiMi, JaFabulapbl MEH JAF/AbLIaphl KaJIbINTACAIBI.
UTAHUSA HapoJIoB Ilenb MUCLMIUIMHBL - W3Yy4YCHHE TPAAMLUMM M KyjibTypa nutanus Kasaxcrana, EBpombl, A3uu, AMEpHUKaHCKOrO
Mupa KOHTUHCHTA, OCHOBHBIC CIOCOOBI, METOIbl M IIPUEMBI, PEKMMbI MEXaHHYECKOH, TEIUIOBOIl KyluHApHOW 00paboTkH,
PUMEHSEMbIC B TEXHOJIOTHH HALMOHAIBHBIX OJto[. B pesynbrare 00ydeHHs: Y CTYJCHTOB OyayT cOpMUpPOBAHBI 3HAHHS,
Traditions and culturelyMeHUSI U HaBBHIKM  COCTABIJITH Pa3JIMYHbIE BHIBI PAI[MOHOB M MEHIO C YYeTOM OCOOCHHOCTEH HaI[MOHAIBHOH KyXHH,
of food of the peoplesjnoxOupaTh acCOPTHMEHT OJIIO ¥ HAIMTKOB JUIS TYPHCTOB PA3IMYHBIX CTPAH MHPA.
of the world The purpose of the discipline is to study the traditions and food culture of Kazakhstan, Europe, Asia, the American continent,
the main methods, methods and techniques, modes of mechanical and thermal culinary processing used in the technology of
national dishes. As a result of the training, students will have the knowledge, skills and abilities to make different types of]
diets and menus, taking into account the peculiarities of national cuisine, to select an assortment of dishes and drinks for
tourists from different countries of the world.
Opra Asns|lTonHiH  MaKcaThl-KaaNbl MOJAEHH-KYHJBUIBIK Oarjapiapbl MEH TapuXu-mofieHM Mypaubl, Oprta Asusuein op Ttypail OH/ |BII/ BJ| TK/
XaJBIKTapBIHBIH XaJIBIKTApBbIHBIH TaMaKTaHy AQCTYPJIEpi MEH MOJICHHETTEPiH KaJbINTACThIPY epeKiuenikTepid, Kasak ynTTeIK TaramaapsH,| PQ/ BD |KB/EC
TaMaKTaHy JKaKblH IIET NP XalbIKTaphIHBIH TaraMuapblH 3eprrey. OKBITY HOTHXKECIHIE CTyaeHTTepie Oenrimi Gip yATTBIK| [ (-7
MOJICHUETIHIH TaraMJapiblH LIMKIi3aThIH IpIKTEy *kOHE YThIMIbI Haiinanany, Opra A3us XalubIKTapbIHBIH YITTBIK JOCTYpJEpiHe coiikec
mocTyprepi MeH|bIIBIC-agKTap bl PICciMACY XKOHE YCBIHY OlmiMAepi, AaFIbUIapbl MEH JaFAbLIaphl KAJIBIITaCAIb.
epekuenikrepi [lenb OUCHMIUIMHBI - H3YYeHHE OOIIMX KYJIbTYpPHO-IICHHOCTHBIX OPHEHTHPOB M HCTOPUKO-KYJBTYPHOTO HAaCleus,
ocoOeHHOCcTeH (OPMHUPOBAHUS TPAAULIUKA W KyJIbTYp IHTaHHS pa3IMYHbIX HapomoB CpenHell AsuH, Ka3aXCKOU
Tpaauuun H[HAI[MOHAIILHOW KyXHM, KyXHH HapoloB ONIKHHX 3apyOeXHBIX CTpaH. B pesynbrare oOydeHHs y CTYIEHTOB OyIyT
0COOEHHOCTH copMHUpOBaHBl 3HAHWS, YMEHUS M HaBHIKM NOAOHMpaTh W pANMOHAIBHO WCIOIB30BAaTh CHIPhE COOTBETCTBYIOIICH
KyJIbTYypbl  IMTAHUS|ONPE/ICICHHO HAlMOHAJIBHON KyXHH, OOPMIIITH M MOJaBaTh OJI0Jja B COOTBETCTBHM C HAIMOHAJIBHBIMH TPaTHLIUSIMHU
HapoJIoB CpenneiifnaponoB CpenHeit A3uu.
Azuu The purpose of the discipline is to study common cultural and value orientations and historical and cultural heritage, the
peculiarities of the formation of traditions and food cultures of various peoples of Central Asia, Kazakh national cuisine,
Traditions and|cuisine of the peoples of neighboring foreign countries. As a result of the training, students will have the knowledge, skills
peculiarities of foodland abilities to select and rationally use the raw materials of a specific national cuisine, to design and serve dishes in
culture of the peoplesjaccordance with the national traditions of the peoples of Central Asia.
of Central Asia
bap ici [Tonnin MaxcaThl-6apnap/blH KbI3METTEPiHIH KIKTEIyiH jKoHE OJlapra KOMBLIATHIH JKallbl Tanantap/bl, Xanan kokreinsaep| OH/ |BII/BI/| XK/
MEH CyCHIHAAp, Oap BIAbICTaphl, Oap >KaOIBIKTapel MEH KepeK-KapaKTapbl OHMIPICIHIH epeKmemikTepin, OapmapasH| PO/ BD |BK/UC
baproe neno DKYMBICBIH YHBIMIACTBIPY/IBI, Gap cayna opBIHIAPBIHBIH TYPIJIEPi MEH CHIaTTamanapbiH 3epTrey. [loHmi oKy HoTmkeciHae| [ (0.7

The bar business

CTyIeHTTep OapMEHHIH XYMBIC OPHBIH YHBIMIACTBIPY JXOHE KOHAKTapFa KbI3MET KOpCETy, CYCHIHIap MEH KOKTeiIbIep
nalbIHay JaFIbUIaphl MEH JaF(buIapbiHa He O00abl.

Llenp MUCHUMIUIMHEL — M3y4eHHe Kiaccudukanuii yciayr 6apoB ¥ oOmMX TpeOOBAaHMU K HMM, OCOOCHHOCTH HPOW3BOACTBA
XaJISUIBHBIX KOKTEHIeH 1 HalMTKOB, OapHOM MOCYIbl, HHBEHTAPS U aKceccyapoB 6apa, opraHu3aliy padboTsl 6apoB, BUIBI U
XapaKTePUCTUKU TOPrOBBIX IOMelIeHUH Oapa. B pe3ynbrate n3yuyeHust JUCUUIUIMHBI CTYAEHTHI OyayT BilaJeTh 3HAHUAMH U
YMEHHSMH OpPraHH30BaTh pabouce MECTO OapMeHa M HAaBBIKAMM OOCITY>KHBAaHMS TOCTE€l M INPUTOTOBIEHMS XalSUTBHBIX
HAIUTKOB U KOKTCHIICH.

The purpose of the discipline is to study the classifications of bar services and the general requirements for them, the




specifics of the production of halal cocktails and drinks, bar utensils, bar equipment and accessories, the organization of bar
operations, types and characteristics of the bar's retail premises. As a result of studying the discipline, students will have the
knowledge and skills to organize a bartender's workplace and the skills to serve guests and prepare drinks and cocktails..

OnpipicTik TaxKipHbe
1 /TIpousBoacTBeHHAs
npaktuka 1 /Work
practice 1

Taramaap/bl, CYChIHAAP/IBI XKIHE aCla3/IblK OHIMICPIl OHIIPY TEXHOJIOTHSUIAPBIH, KOHAK Yil KOCIIOPHBIHBIH KYPBUIBIMBI MCH
(YHKUMSUIAPBIH, KBIBMETTIH MIHIETTEpI MEH MAaKCaTTapblH, KbI3MET TYpJepiH, ilKi Kyienep MeH (yHKIHOHAIIIBI
OpraHIapiblH ©3apa OpEeKeTTeCyiH, YHBIMABIK KYPbUIbIMBIH, OeiiMIuenep apachlHIarbl (hyHKLHMOHANABIK KAaTbIHACTApAbI
oiry.
KoFaMIBIK TaMaKTaHABIPY KOCIMOPBIHAAPBIHIA YHBIMAACTHIPYIIBUIBIK-OHAIPICTIK Macenenepre Oapabap OacKapyLIBUIBIK
enrmMaepai Tangai xkoHe KaObuigail Oimy, TamakTaHAbIPYAbl YHBIMAACTHIPYABIH TaFraMIapbl, CyChIHIAPbl MEH acIla3/IbIK
OHIMJIEpIHE aCCOPTHMEHTTIK casicaT IIeH Oara Oenrineyai >keTingipy OOHBIHIIA YCHIHBICTAp d3ipiieyre, HapBIK
KOHBIOKTYPAChIHBIH ©3repyiHe COHKeC OHIMIEep MEH KbI3MET KOpCeTy[i KaJBIITACTBIPYy JKOHE KETLnAipy OoiibIHIIA
YCBIHBICTAp JaiibIHAAyFa KaThICy, TEXHOJOI'HMSUIBIK HPOIIECTEP MEH Jiaya3bIMIbIK HPOLIECTEP/iH OPbIHAAIYbIH GakbLiay.
KOHAK Y{ KbI3METIHZEr HyCKayJsap; KOHAK Yi KbI3METIH PETTeHTiH HOPMATHUBTIK-TeXHOIOTHsIIBIK KY)KaTTaMaHbl KOJIAaHy.
MexaHHKaNbIK acra3iblK OHACY Ke3iHAeri LIBIFBIHIAD HOPMAJIapbIH JKOHE jKapThliail (abpukaTTap MeH NallblH acma3lbIK
OHIMIEP/iH MIBIFBIMIBUIBIFBIH aHBIKTAY YIIIiH €CENTey 9iCTEMECiH MEHIepy.

3HaTh TEXHOJIOTMM NPOU3BOJACTBA OJIOJ, HANMTKOB M KYJHHAPHBIX M3/CIHH OpPraHU3alUM NUTaHUs, CTPYKTYPYy H
(DYHKLMH TOCTHHUYHOTO HPEINPUATHS, 38J1a4d U LIEJIH JeATEeIbHOCTH, BUABI JEATCILHOCTH, B3aHMO/ICHCTBIE MOICUCTEM U
(DYHKLHOHAJIBHBIX OPraHOB, OPraHU3ALMOHHYIO CTPYKTYPY, QyHKIHOHAIbHBIC B3aUMOCBSI3H MEX/Y [OAPA3/ICICHHUIMU.

VMeTh aHATM3UPOBATh U NPHHUMATH aCKBATHBIC YIIPABICHYCCKUE PEIICHHS [T00PraHU3alHOHHO-IIPOU3BOACTBCHHBIM
BONPOCaM Ha MPEANPUSITHIX OOIICCTBEHHOrO IUTAHWs, NPHHAMATh ydYacTHe B pa3paboTKe MPEATIOKECHHH MO
COBCPIICHCTBOBAHUIO aCCOpTHMeHTHOﬁ IIOJIMTUKHU H LleHOO6paSOBaHl/lﬂ Ha 6J'[}O):La, HaIllUTKU W KYJIHMHAPHBIC HU3ACIIHA
OpraHu3alliM IUTaHWsd, B IOATOTOBKE MPEAJIOKEHUH 10 (OPMHUPOBAHMIO W COBEPLICHCTBOBAHHUIO MPOIAYKLHH H
00CITy)KUBaHHS B COOTBETCBHM C M3MEHEHHMEM KOHBIOKTYPBI PBIHKA, KOHTPOJIMPOBATH BbIIOJIHEHHE TEXHOJIOIMYECKUX
[POLIECCOB U JOJDKHOCTHBIX HHCTPYKLMH B TOCTHHHYHON AESATENBHOCTH; NPUMEHATH HOPMAaTHBHO-TEXHOJIOTHYECKYIO
TOKYMEHTALHIO, PErJIAMEHTUPYIOLIYI0 TOCTUHUYHYIO JICSTEIBbHOCTb.
Braneth METONMKOW pacyera Uil ONPECICHUS HOPM IOTEPh NPH MEXaHHYECKOH KyJIMHApHOiH 00paboTKe M BHIXOIA
o1y (habprUKaToB U rOTOBOM KyJIHHAPHOW MPOIYKIIHH.
To know the production technologies of dishes, beverages and culinary products of catering, the structure and functions of a
hotel enterprise, tasks and objectives of activities, types of activities, interaction of subsystems and functional bodies,
organizational structure, functional relationships between departments.
Be able to analyze and make adequate management decisions on organizational and production issues at public catering
enterprises, take part in the development of proposals to improve assortment policy and pricing for dishes, drinks and
culinary products of catering, in the preparation of proposals for the formation and improvement of products and services in
accordance with changes in the market conjuncture, monitor the implementation of technological processes and official
duties instructions in the hotel business; apply regulatory and technological documentation regulating hotel activities.
To know the calculation methodology for determining the loss rates during mechanical culinary processing and the yield of|
semi-finished products and finished culinary products.
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MeitmaHxaHa
KbI3MeTi/JlesTenbHO
CTb CITyX0
TOCTUHUIIBI
/Activities of hotel
services

MeiitmaHxaHaIa
KaObLIIAYy
OpHANIACTBIPY
KBI3METIH
yiibIMIaCTRIpY

JKOHC

OpraHu3anys CiryKObl

[ToHHIH MakcaThl-YiHBIMIApPAbl, KOHAKTApAbl KaObUIAy KOHE OpPHANACTBIPY KBI3METIHIH IKYMBIC TEXHOJIOTHSICHIH,
KOHAKTap/bl OpoHIay, Kabbuiaay, TipKey, OpHAIACTHIPY JKOHE KETy TYpJiepi MEH TOCUIAEpiH, KOHAKTAPIbl KOHBICTAHIBIPY,
mipIFapy poacimuepin 3epueniey. OKBITY HOTHXKECIHIE CTYACHTTED KaObUIIAy >KOHE OPHANACTHIPY KBI3METIHIEC KhI3MET
KOepCceTylli YHBIMIAcThIpa anajbl, KaObUIZay >KOHE OPHANACTBIPY KBI3METIHIH MATEPHANBIK PECYpCTap MEH MEPCOHANFa
KaXXCTTUTIKTepiH Oaranai Il )koHe )KocTapaaibl.

Llenb MUCHMIUIMHBI — W3YYeHHE OPraHU3alldid, TEXHOJOTUH PabOTHI CIyXObI MpHeMa M pa3MElIeHHUs TOCTeH, BHIOB U

croco00B OPOHMPOBAHMS, IPUEMA, PETUCTPAIMH, Pa3MEILIEHNs U 0ThE3/]a TOCTEH, MPOLELYp MOCEIEHHs, BBICENIEHUS TOCTEH.
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PO/
LO-8

BI/BJY
BD

KK/
BK/ UC




npuemMa
pa3MerleHus
TOCTHHHMIIBI
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Organization of the

B pesynbrate 00y4eHHs CTyJICHTHI OyAyT yMETh OPraHM30BaTh OOCIYKMBAHUS B CIIy)K0€e IpueMa 1 pa3MeLIeHHUs, OLICHUBATD
U IUIAaHUPOBATh MOTPEOHOCTH CIIY>KOBI IIPHEMa M pa3MEIICHHUs B MaTepUaIbHbBIX Pecypcax U HepcoHae.

The purpose of the discipline is to study the organizations, the technology of the reception and accommodation service, the
types and methods of booking, reception, registration, accommodation and departure of guests, the procedures of settlement,
eviction of guests. As a result of the training, students will be able to organize services in the reception and accommodation

hotel reception and|service, assess and plan the needs of the reception and accommodation service in material resources and personnel.
accommodation
service
MelMaHXxaHaHbIH [ToHHIH MaKCcaThI-CTyACHTTEPAl KOHAK YHIIH OKIMINLTiK-MIapyambUIbIK KBI3METIHIH HETi3Ti mporectepiMeH, KoHak yiaeri| OH/ BII/BJI/ K
OKIMIITIJTIK- Kayinci3gik JKyleciMeH, KayincCi3[iK KbI3METIHIH KYPBUIBIMBIMEH, OHBIH HETi3ri MiHAerTepiMeH TaHbICThIpy. OKbITY| PQ/ BD |[K/BK/
[1apyanbuIbIK HOTHIKECIHIE CTY/ICHTTED MEPCOHAIBIH JKMHAY KYMBICTAPBIH JKYPTi3y CTAHIAPTTAPBIHBIH TANANTAPbIH CaKTayblH Oakpliail| [ .8 ucC
KbI3METiH JKOHe|aabl, KaOAbIKTAD MEH MYKOMMAIIbl €celike any OOMbBIHIIA KYXKaTTaMaHbl PICIMACY JKOHE KYPri3y [aFabLIapblH
Kayinci3aik  Ky#eciH|MeHrepei.
YHBIMIACTBIPY Llenp OMCLMIUIMHBI —O3HAKOMJICHHE CTYACHTOB C OCHOBHBIMHM IIPOLECCAMU  JEATEIBHOCTH  aJMHUHUCTPATHBHO-
XO3SHCTBEHHOH CIIy>KObI TOCTHHHMIBI, CHCTEMOIl 0€30IacCHOCTH B TOCTHMHHMIE, CTPYKTYpO#l cirykObl Oe3zomacHOCTH, ee
OpraHuzanus OCHOBHBIX 3a7a4. B pesynbrare o0ydeHus: CTYICHTH OYAyT yMETh KOHTPOJIHPOBATH COOMIOICHHUE MEPCOHAIIOM TPeOOBaHHI
AIIMUHUCTPATHBHO-  [CTAHIAPTOB IPOBEJICHHUS YOOPOYHBIX pPabOT, BIAACTh HABBIKAMH OQOPMIICHHS M BEACHUS JOKYMEHTAUUH 110 Y4eTy
XO3SHICTBEHHOM 000py/10BaHus ¥ MHBEHTaps TOCTUHHULIBI.
ciryx661 1 cucremsl| The purpose of the discipline is to familiarize students with the main processes of the hotel's administrative and economic
0C30MaCHOCTH service, the hotel's security system, the structure of the security service, and its main tasks. As a result of the training,
FOCTHHHIIBI students will be able to monitor staff's compliance with the requirements of harvesting standards, and have the skills to
design and maintain documentation on accounting for equipment and inventory.
Organization of the
administrative and
economic service and
security system of the
hotel
KoHakxalbIK [TonHiH MaKcaThl-OyKapasblK jkKoHe apHaifbl ic-Imapagapra KeI3MET KepceTy Typiepi MeH mporpeccuBTi KeismeT kepcety| OH/ |BIT/ BT TK
WHTy CTPUSICBIHIIA TEeXHOJIOTHSUIAPBIH, OYKapablK ic-IIapanapibl YHBIMAACTRIPY JKOHE OTKi3y dficTeMenepiH, MelpamxaHa 3aiblH OaHkeTTiH| PQ/ |BD / KB/
apHaibI oHe(benrini 6ip Typine maiibiHzay epexenepin, Kemmerni Kp3MET KopceTy epeKwenikTepiH sepiency. OKBITY HOTHXKECIHAE| 1,()_§ EC
OyKapasbIK ic-|[cTyneHTTepae GaHKeTTepre KbI3MET KOpPCeTy i, KeHTepPUHITIK ic-Iapanapapl YilbIMAacThIpy, HOPMATHBTIK, TEXHOJIOTHSIIBIK
[mapajgapra  KbI3MET|Ky)KaTTaMaHBI Mafianany, JayasbIMIbIK HYCKAYJIBIKTap/Ibl 93ipiey JafpuIapbl MEH OUTIKTEp] Kb TACTBIPBLIABL.
KepceTy Llenb QUCHMIUIMHBL — W3YYCHHE BUJOB OOCITY)KHMBAHHS M MPOIPECCHBHBIX  TEXHOJOTHH OOCIY)KHBAaHHS MAacCCOBBIX H
CICHHATBHBIX MEPONPHUITHH, METOIHK OPraHW3allid M MPOBEICHHS MACCOBBIX MEPONpPHUSTHMH, MPaBHI MOATOTOBKH 3aiia
OO0cnyXnuBaHue pecTopaHa K OoNpeeleHHOMY BHIy OaHKeTa, 0COOCHHOCTH BBIE3IHOTO 00CIyXHBaHuUs. B pe3ynpraTe 00yueHus y CTy/ICHTOB
CrIelUaIbHBIX H|OynyT c(GOpPMHpOBAaHbI 3HAHMS ¥ YMEHHS OpPraHM3alUU OOCITY)KMBaHWS OaHKETOB, KEHTEPUHTOBBIX MEPONPHATHIA,
MacCOBBIX HCIOJIb30BAHNE HOPMATUBHOM, TEXHOJIOTMYECKON JOKYMEHTAIIMHU, HAaBBIKK Pa3pabOTKM JIOJDKHOCTHBIX MHCTPYKIHUH.
MEPOTIPHSATHIA B|Types of services and advanced technologies for servicing mass and special events, methods of organizing and holding mass
WHTyCTPUU events, rules for preparing the restaurant hall for a certain type of banquet, methods of serving guests, the theory of]
rOCTENPUUMCTBA organizing service in a restaurant at banquets, style and type of service, features of field service, internal standards of]

Servicing special and
mass events in the

clothing.

hospitality industry




Meiimanxananapaars! ([IoHHIH MaKcaThI-CTyIEHTTEP i KOHAK Yil KbI3METTEPIMEH TaHBICTHIPY: HETI3Ti, KOCBIMIIA XoHe inecre, OusHec-opTanskTeiH,| OH/ |BIT/ BT TK
KOCBIMIIIA KBI3MET|KOH(EPEHI] — 3alAapAblH, KOHAK Yitmepraeri KemikTik KbI3MET KepCETyAiH, KOHChEpP)K KBI3METIHIH KbI3METTepiH YChiHY| P(Q/ [(BD / KB/
KepceTy CPEKIICIIKTEPi; KOChIMIIA KBIBMETTEPA KoOamaynsl yipery. IIoHAI OKBITYy HOTWXKECIHAE CTYACHTTED XaNbIKAPAIBIK| [ ()-8 EC
TEXHOJIOTHSICBI CEPBHUCTIH epekernepi MEH HOpMallapblH €CKEpE OTBHIPBII, KOCBIMIIA KbI3METTEp KOpceTy OOMbIHINA KIHEHTTEpre KbI3MET
KOpCeTyi YHbIMIACThIpa ajlaibl, KOChIMIIIA KbI3METTEP/I jKobalay JaFIpuiapblH MEHIepei
TexHoorust Llenb AMCUMIUIMHBI — O3HAKOMUTH CTYACHTOB C  TOCTHHHYHBIMH YCIYTaMH: OCHOBHBIMH, JONOJHHUTEIBHBIMH U
[PEeIOCTABICHUS COIYTCTBYIOIMMY, OCOOCHHOCTSIMH IIPEIOCTAaBJICHHsI YCIyr OW3Hec-IeHTpa, KOH(QEpeHI| — 3aJ0B,  TPAaHCIOPTHBIM
IOIIOJTHUTEIIbHBIX 00CITy’)KUBaHUEM B TOCTHMHHUIIAX, CIIYy>KOOH KOHChepXKel; HayduTh NPOEKTHPOBATh JOIOIHUTEIbHbIE YCIyrd. B pesynbsrare
YCIIyT B TOCTHHMIAX |00y4eHMs MAWCLMIUIMHBI CTYJIGHThl OyayT yMeThb OpPraHH30BbIBaTh OOCITY)KMBAHME KJIMEHTOB IO IPEIOCTaBICHHUIO
TIOTIOJIHUTEIBHBIX YCIYyr ¢ y46TOM NpaBHJI M HOPM MEXKIYyHapOIHOTO CEPBHCA, BIAJETh HABBIKAMU IPOCKTUPOBAHHS
Technology of|ToTTOTHUTENBHBIX YCIIYT.
additional services in|The purpose of the discipline is to familiarize students with hotel services: basic, additional and related, features of providing
hotels services to a business center, conference rooms, transportation services in hotels, concierge service; to teach them how to
design additional services. As a result of studying the discipline, students will be able to organize customer service for the
provision of additional services, taking into account the rules and regulations of international service, and possess the skills
to design additional services.
MamannanapipeutFad ([[oHHIH — MakcaThl-MaMaHIAHABIPBUIFAH  OPHAJACTBIPY  KYpaldapblHBIH, KypOPTTHIK alMakTapaelH kikremyi wmeH| OH/ |BIT/ EZ[ TK
OpHAIACTBIPY epeKIIeNIKTepiH, OCbl MEKeMeJIepJiH KbI3METiH DPeTTeHTIH HOPMATHBTIK-KYKBIKTBIK Oazanbl 3eprrey. OKy OapeichiHzal PQ/ |BD / KB/
KYpaJlIapbIHbIH CTYIEHTTEP CayBIKTHIPY OPTANIBIKTAPBIHA KOHBUIATHIH TANANTAPMEH JKOHE KHIBMET KOPCETY CTAHIAPTTApbIMEH TAHBICABL| [ ().8 EC
KbI3METi [ToHIi OKBITY HOTHXKECIHIC CTYICHTTEpP MaMaH/aHABIPbUIFAH OPHAIACTHIPY KYpajJapblHbIH KbI3METTEPiH YBIMIACTHIPa
anazbl, OHAIPICTIK-TEXHONOTHSIIBIK KY)KaTTaMaHbl, CAaybIKTBIPY OPTAJbIFbl MEH KOHaKyWre KbI3MET KOpCeTYAIH iIIKi
JlesiTenbHOCTD CTaHIapTTapbIH d3ipJieil anaibl.
CreNUaNN3UPOBaHHbIX ([enb IMCHMIUIMHBL 3aKioyYaeTcss B HM3YYCHMM KiaccuuKaluuii M OCOOCHHOCTEH CIeLMaNU3MPOBaHHBIX CPEICTB
CPEICTB pa3MELICHH  [pa3MELICHHUs, KypOPTHBIX 30H, HOPMaTHBHO-IIPaBOBOM 0a3bl, PEryJIMPYOILCH IeATEIbHOCTh 9THX yUpexaeHuil. B mpouecce
00y4YeHHs] CTYICHTBI O3HAKOMATCS C TPeOOBAHHMSAMH, INMPEIBSIBISEMBIMH K O3J0POBHTEIBHBIM LIEHTPaM M CTaHAAPTaMU
The activities of theloOciyxuBanus. B  pesymprate o00ydeHWsS AUCHUMIDIMHBI CTYJEHTHI OyXyT yMeTh OpPraHM30BHIBATH  YCIYTH
specialized CIICHMATN3UPOBAHHBIX CPEJCTB pa3MEICHHs, pa3pabaThiBaTh I[IPOU3BOCTBEHHO-TEXHOJIOTHYECKYIO JIOKYMEHTAIIUIO,
accommodation BHYTPEHHHE CTaHAAPTHI 00CITY’)KUBAHHS 03JJ0POBUTEIHEHOTO LIEHTPA M OTEIISL.
facilities The purpose of the discipline is to study the classifications and features of specialized accommodation
facilities, resort areas, and the regulatory framework governing the activities of these institutions. During
the course, students will become familiar with the requirements for wellness centers and service
standards. As a result of studying the discipline, students will be able to organize the services of
specialized accommodation facilities, develop production and technological documentation, and internal
standards for the maintenance of a wellness center and a hotel
MelimaHxaHa ic-|[ToHHIH MakcaTBI-KOHAK Y KBI3METIH >KoOallayAblH TEOPHUSUIBIK HETi3NepiH, KOHAK Yi KbI3METiH >koOanmayabiH 3amanayn| QH/ |BIT/ B TK
OpeKeTiH xkobanay TEXHOJOTHSUIAPB! MEH diCTepiH, sk00aHbIH KypaMbl MEH Ma3MyHBIH, KOOAIBIK KbI3MeTTi KyxkaTTamManblk Konpaynsl, KoHak| PO/ |BD / KB/
Y# KOCIMOPBIH/APBIHBIH FUMApaTTapblHa KOMbUIATBIH Talantapisl 3eprrey. OKbITy HOTHXKECIHIE CTY/EHTTEpAE KOHaK YH| 1 ()-8 EC

[IpoexTupoBanue
TOCTUHUYHOM
eaTeabHOCTH'

The design of the hotel

KbI3METTEpl CallachblHAA CTaHIAPTTapAbl KONIaHy, TYTHIHYLIBUIAP/BIH CYPaHBICTApbIHA COWKec KeleTiH KOHaK Yilnepaeri
(hYHKLMOHAJIBIK NpoLiecTep i xxobanay GobIHIIa OiTiM, OLTIK XKOHE JaFablIap KalblNTacThIPbLIAbI.

Llens AWCHMIUTMHBI 3aKTIOYAETCd B H3YYEHUM TEOPETUYECKUX OCHOB IPOEKTHPOBAHUS TOCTHHHYHON JESTEIbHOCTH,
COBPEMEHHBIX TEXHOJIOTHH M METOAOB IIPOEKTHPOBAHMS TOCTUHHYHOH NEATENBHOCTH, COCTaBa M COMACPXKAHHUS IIPOEKTa,
TOKyMEHTAI[HOHHOTO COIPOBOXIEHUS MPOEKTHOH AEATENBHOCTH, TPeOOBAHHU K 3JaHMSIM TOCTHHUYHBIX IpeInpuaTuil. B

activities

pe3ynbTaTe 00y4YeHUs y CTYAEHTOB OyayT C(OpMHPOBAHBI 3HAHUS, YMEHUS M HABBIKU IIPUMEHEHHS CTAaHIAPTOB B OOJIACTH




FOCTMHHMYHBIX YCJIYT, HPOCKTHUPOBAaHMS (DYHKIMOHAIBHBIX IIPOLECCOB B TOCTHHMIAX, COOTBETCTBYIOLIMX 3alpocam
noTpeduTenei.

The purpose of the discipline is to study the theoretical foundations of hotel activity design, modern technologies and
methods of hotel activity design, the composition and content of the project, documentation support for project activities,
requirements for hotel buildings. As a result of the training, students will develop knowledge, skills and application of]
standards in the field of hotel services, designing functional processes in hotels that meet the needs of consumers.

Kocnapnay xone |KoHaKKalIBUIBIK [lonniH MakcaTel OyXrajTepiik €cell Heri3fiepin, OyXrantepiik KyXkKaTTapibl >OHEe onapibl dkacayra KoibuiatelH| OH/ |BIT/ BT K
ecernke WHAYCTPUSCBIHIAFbl  [TAJIANTapAbl, €CENTeyaepi, KapXKbUIBIK CalbIMAApAbl 3epeiey; OHIIPICTIK IIBIFBIHIAPABI €CelKe aly, KOHAKKAIbUIBIK| PO/ BD |K/BK/
ary/[1maHupoBaHue |OyXraiaTepiik ecen MH/lyCTPUSCHIHAAFbI Oara Genriney, OyXrantepiik ecenTilik xoHe Oyxranrepiik 6amiancTsiy Typiepi. OKBITY HOTWKECIHIE| [ .()-9 ucC
n yuaet/Planning CTYJICHTTE KApXKBUIBIK ECENTLIIKTI jkacay, YHBIMIAapJblH KipicTepi MEH IIBIFBICTApHIHBIH JKOCHApiapblH o3ipiey OuriMi,
and accounting  [Byxranrepckuii y4eT BlicKepIiri MeH JaFIbuIaphl KaJIbIITACTHIPBUIATEIH OOTabL.
WHy CTPUH Llenb AUCHMILIMHBI 3aKJIF0YACTCSI B U3YUYCHHH OCHOBBI OYXIalTepCKOro y4eTa, OyXraaTepcKux JOKYMEHTOB M TpeOOBaHHH K
TOCTCIIPUMMCTBA UX COCTaBJICHUIO, paCyc€ToOB, (bI/IHaHCOBbIX BHOX(CHHﬁ; ydy€Ta NpoU3BOJACTBEHHBIX 3aTpar, LleHOOGpaSOBaHPIﬂ B MHAYCTPHUHU
rOCTEIPUUMCTBA, OYXTaJTepPCKOH OTYETHOCTH M BHJIOB OyXxranrtepckoro OanaHca. B pesynpraTe 00yueHUs y CTyAEHTa
Accounting in  the|0yayT chopMupoBaHbl 3HAHUS, YMEHHS M HABBIKM COCTABICHHS (DMHAHCOBOW OTYETHOCTH, pa3pabOTKH IUIAHOB JAOXOAOB U
hospitality industry ~ [pacxoJoB OpraHH3aIUii.
The purpose of the discipline is to study the basics of accounting, accounting documents and requirements for their
preparation, calculations, financial investments; accounting for production costs, pricing in the hospitality industry,
accounting and types of accounting balance. As a result of the training, the student will have the knowledge, skills and
abilities to compile financial statements, develop plans for income and expenses of organizations.
MeiipamxaHna iciH|[IoHHIH MaKCaThI-CTyIEHTTEpAl YHBIMABIK-KYKBIKTHIK HBICAHAAPMEH, KOFaMIBIK TaMaKTaHABIpY KeisMerTepi MeH|OQH/ BIT/BJ| TK/
HKOHE MefiMaHxaHa|0eTiMIepiHiH, KOHAK YH KOCIIOPBIHIAPBIHBIH, KOCIIOPHIHAAD KYPHUIBIMBIHBIH XKYMBICHIH YHBIMAACTBIPY XKOHE XKocmapiay;|PQ/ BD |KB/EC
Ou3HeCiH PKaOBIKTay I, KOHMa MIapyallbuIBIFGIH YHBIMIACTHIPY; MEPCOHANIBIH KYMBICHIH YHBIMAACTBIPY %oHe HopManay. OKBITY|[ -9
YHBIMIACTBIPY — JKOHE|HOTHIKECIHIE CTYACHTTEpP HaKThl 3KOHOMHKAJBIK JKaFIainap/pl IIelly/e YHbIMIACTBIPY JKOHE KOcapiay MpUHIMITEPiH
Kocrapiay KOJIIaHa aJ1ajbl )KOHE KYPBUIBIMABI d3ipJIeii i ®aHe OHAIPIC HKYMBICHIH XKeeN )KOCIapiay bl XXy3ere acblpabl.
]_le.]'ll) JUCIHUIUINHBI — O3HAKOMJICHHUE CTYIEHTOB C OPraHUu3alluMOHHO-IIPaBOBbIMU (l)OpMaMl/I, opraHI/BauMeﬁ U TUIaHUPOBAHUA
OpraHuzauus U|paboThI JEATENBHOCTH CIIYXKO M OT/IEI0B OOLIECTBEHHOTO MUTAHUS, TOCTUHUYHBIX NPEINPUITHIH, CTPYKTYPOil NPEATIPUATHIA;
[JIaHUPOBAaHUE opraHm3anyeil CHaOXeHHs, CKIAICKOTO XO35ICTBA; OpraHM3aliell 1 HOPMHPOBAaHHMEM Tpynda mNepcoHana. B pesynbrate]
[PECTOpPAaHHOTO Jiefia H|00y4YeHHsI CTYACHTHI OYAyT CIOCOOHBI MPUMEHSTh NMPUHIMIBI OPTaHU3alMH W IUIAHMPOBAHUS B PEIICHHH KOHKPETHBIX
TOCTHHHYHOTO OPKOHOMHMYECKHX CHTyalMii M pa3pabaTblBaTh CTPYKTYPY M OCYIIECTBJIATH OINEPAaTHBHOE IUTaHMPOBaHUE pPabGOTHI
OuzHeca MIPON3BOJICTBA.
The purpose of the discipline is to familiarize students with the organizational and legal forms, organization and planning of|
Organization and|the activities of catering services and departments, hotel enterprises, the structure of enterprises; organization of supply,
planning of  the[warehousing; organization and rationing of staff. As a result of the training, students will be able to apply the principles of
restaurant and hotellorganization and planning in solving specific economic situations and develop a structure and carry out operational planning
business of production.
KoHakKailIbLIbIK [ToHHIH MakcaTbl HWHHOBALMSUIAPJBIH MOHIH, HMHHOBAUMSsUIApABIH TYPJIEpPiH, HWHHOBAMSUIBIK kocmapiay MeH|QH/ BII/BJ]| TK/
caJtaChIH/Iarbl YHBIMIACTBIPYABIH MiHAETTEpi MeH (YHKIMsUIapbiH, MHHOBAIMSIIBIK jko0anay caThIChIH, Tayekeld (akTOpIapbiH ecernke|pPQ/ BD |KB/EC
WHHOBAIUSIIBIK, aIyJpl, MHHOBALMSUIBIK JKOOalapibl Kap)KbUIBIK KamTaMachl3 eTyni 3eprrey Ooubin TaObuiagbl. OKBITYy HOTHIXKECIHIE LO-9
Kocrapay HKOHE|CTYICHTTEP KOFaMBbIK TaMaKTaH/bIPY KOCIOPBIHAAPEl MEH KOHAKYHIIEPiH HHHOBALMSIIBIK OU3HEC-K00amapbiH a3ipieyre,
bKoOanay KOHAK)KaMJIBUTBIK WHTY CTPUSACHIHIAFbl MHHOBALMSUIAPBIH THIMIUIITIH 3epTTey XKoHe Oaranay AaFIplUIapblHa He OO0Iaabl.
[lenb AMCUMIUIMHBL 3aKIIOYACTCS B M3Y4YCHHH CYIIHOCTM WHHOBAl[Mi, THUIIOB HWHHOBAIMi, 3a7ady ¥ (QYHKIHH
HHOBAILIOHHOE WHHOBAIIMOHHOTO IUIAHMPOBAHUS M OPraHM3al[M{, CTaJW{ HHHOBAIIMOHHOTO IIPOCKTUPOBAHUS, y4eTa (aKTOpoB pHCKa,




[IaHUPOBAHHUE u|huHaHCOBOrO oOECIeueH!ss HHHOBALMOHHBIX IIPOEKTOB. B  pesynbrare o0OyueHHs CTYACHTBI OyayT CIOCOOHBI
POEKTHPOBAHUE B|pa3pabaTbiBaTh MHHOBALIMOHHbBIE OU3HEC-TIPOCKThI MPEINPUATHH OOLIECTBEHHOTO MUTAHUS M TOCTHHULL, BIIaJieTh HAaBBIKAMHU
cdepe MCCIIEIOBAaHUS U OLCHUBaHUS 3()(EKTUBHOCTH HHHOBAIMIT B MHYCTPHU FOCTCHPHUMCTBE.
TOCTETIPUUMCTBA The purpose of the discipline is to study the essence of innovation, the types of innovation, the tasks and functions of
innovation planning and organization, the stage of innovation design, consideration of risk factors, and financial support for
innovative projects. As a result of the training, students will be able to develop innovative business projects for catering
Innovative  planning|companies and hotels, possess the skills to research and evaluate the effectiveness of innovations in the hospitality industry.
and design in the
hospitality industry
Meiipamxana- [ToHHIH MaKCaThl-HETi3ri JKOHOMHUKAJBIK YFBIMAAPABI 3€pTTey OIOKETTey, WIBIFBIHAAp MeH KipicTepii Oackapy, 6ara| OH/ |BII/ BJ|)KK/
MeliMaHxaHa —OusHeci|Oenriney, MelipaMxaHa-KOHAK Yil ON3HECIHIH HIPICTIK JKoHE KapIKbUIBIK KOCIApBI, ToyeKenaepai 6ackapy aaicrepi. Okpity| PQ/ BD [BK/UC
KOCIOPHBIHBIH HOTHIKECIH/IE CTY/IEHTTED KIpiC, Nailia, KipiCTilK XOHE LIBIFBIHJAP CHAKTHI HETi3ri KapiKbUIbIK KOpCeTKiwTepai ecentelt| [ 0.9
9KOHOMHKACHI aJta]ibl, UIBIFBIHAAP/IBI TATJAM/IbI KOHE OHTAIIaHIbIPAIbI, CHIPTKBI JKOHE ilIKi (hakTOpIapabIH ScepiH Oaranaibl.
Llenb MUCUMIUIMHBI 3aKII0YACTCS B M3YYCHMH OCHOBHBIX SKOHOMHYECKHMX INOHATHH COCTaBIEHHMil OlojkeTa, yHpaBieHHUE
JKOHOMHKA 3aTpaTaMu M J0XOJaMHM, LEHOOOpa3oBaHHE, MPOU3BOJCTBEHHOr0 M (PUHAHCOBOrO IUIaHA  PECTOPAHHO-TOCTHHHYHOTO
PEINPUSTHS Ou3Heca, METOJOB YIPABJICHUS pHCKaMH. B pesyibraTe oOydeHHs CTYICHTHI OYAyT CIIOCOOHBI PacCUMTHIBATH OCHOBHBIC
pecTOpaHHO- (hMHAHCOBBIC MOKA3aTeNd, TAKUE Ka JIOXOJ, HPHObLIb, peHTabeIbHOCTh, M 3aTPaThl, aHAJIW3HUPOBATh U ONTHMHU3HPOBATH
rOCTHHHYHOTO 3aTpaThl, OLICHHBATh BJIMSHIE BHCLUIHUX M BHYTPEHHUX (DaKTOPOB.
Ou3Heca The purpose of the discipline is to study the basic economic concepts of budgeting, cost and income management, pricing,
production and financial plan of the restaurant and hotel business, methods of risk management. As a result of the training,
Economy  of  the|students will be able to calculate basic financial indicators such as income, profit, profitability, and costs, analyze and
restaurant and hotelloptimize costs, and assess the impact of external and internal factors.
business enterprise
Meiipamxana soHe([ToHHiH MaKcaThI-CTyIeHTTepAi MelipaMXaHa >KOHE KOHAK YH OM3HECiHJe KOCINKepHiKTiH Herizgepimen »xone Herisrii OH/ |BII/ B KK/
KOHAaK YW OH3HECiHJe[acleKTiNepiMeH, MEHIIK TypiepiMeH JKOHEe MIapyallbUIbIK KbI3METIMEH; KOCIIKEPIIKTIH YHBIMIACTHIPYLIBUIBIK KOHE| PO/ BD [BK/UC
KOCITKepIIiK ICTi|KYKBIKTBIK ~HBICAHIAPBIMEH, KOCIMKEPIIKTI TIPKEY/AIH KE3CHAEPIMEH JKOHE €PEKIUENiKTepiMEH TaHbICThIPY. OKBITY| [ (-9
YHBIMIACTBIPY HOTIKECIHJIE CTYAEHTTEpP KOCIMKEePIK HIESHbI iCKe achlpy KaruAaTTapblH KAJIBINITACTBIPA anajbl, ©3 OW3HECIH TaOBICTHI
JKYPri3y YLIIH KQXETTi pecypcTappl Oaraiay AaFIbUIapblH MEHIepe i
OpraHuzanust [lenb OMCUMIUIMHBI - O3HAKOMJICHHME CTYACHTOB C OCHOBaMH M KIFOYEBBIMH acHeKTaMH MpEINpUHUMATEeIbCTBA B
HpeIPUHAMATEBCKO [PECTOPAHHOM M TOCTHHHYHOM OH3Hece, BUIAMH COOCTBEHHOCTH M XO3SHCTBEHHON JESTENbHOCTH; OpPraHW3alHOHHBIMH U
ro nena B|IIPaBOBBIME (DOpPMaMH MPENPUHIMATEIBCTBA, ITANAMH U CIIeHH(UKON PEeriCTpaluy peJIpUHUMAaTenbCTBa. B pesynbprare
pECTOpaHHOM uloOydeHust CTyAeHTbI OyayT cHocoOHBl (DOPMHPOBATH IMPHUHIMIIBI PEANH3ALMH MPEANPHHUMATEILCKOW HICH, BIAICTh
FOCTHHUYHOM On3Hece [HaBBIKaMH OIIEHKH HEOOXOJUMBIX PECYpPCOB sl YCIEIIHOTO BE/IeHNs] COOCTBEHHOro On3Heca
The purpose of the discipline is to familiarize students with the basics and key aspects of entrepreneurship in the restaurant
Organization ofland hotel business, types of ownership and business activities, organizational and legal forms of entrepreneurship, stages and
business in the|specifics of business registration. As a result of the training, students will be able to form the principles of implementing an
restaurant and hotellentrepreneurial idea, possess the skills to assess the necessary resources for the successful conduct of their own business.
business
KoHaxkaIbUIbIK [TonHIH MaKcaThl-KOHAKKAHIBIIBIK HHIYCTPUSICH KICITOPBIHIAPBIHBIH KBI3METIH TalIay *oHe AuarHoctukanay ofictepin,| OH/ |BIl/ BJ]|[)KK/
KOCIOPBIHAAPBIH OHJIPICTIK pecypcTap/ibl, LIBIFBIHAAP/IbI, OHIMAEP MEH KbI3METTEpAI CaTylbl TalJay JKOHE AMArHOCTHKANAy O;iCTepiH| PO/ BD |[BK/UC
Kap>KbUIBIK- sepaeney. OKbITY HOTHIKECIHIE CTYJEHTTED YHBIMHBIH KAP)KbUIBIK XKaFIaibIH Tallayra, KApKbUIBIK €CENTLIKTI Tanayral [ (.9
HKOHOMHKAIIBIK bkoHe Y IbIMHBIH 1aMybIHBIH KapKbUIBIK OOJKaMBIH jkacayFa 0aiIaHbICThI MiHIETTEP I TY)KBIPbIMAA# amajbl.
Tasaay [lenp AMCLMILUIMHBI 3aKJIIOYACTCS B W3YYCHHHM METOJOB aHAIM3a M JMArHOCTHKHU JCSATEIbHOCTH NMPEANPUITHH HHIYCTPUH




DduHAHCOBO-
SKOHOMHUYECKHUI
aHaNM3 TPEIIPHATHIH]
rOCTEIIPUUMCTBA
Financial and|

economic analysis of]
hospitality enterprises

COCTENIPHUMCTBA, METOJUKH aHAIN3a W AMATHOCTHKU HCIOJb30BAHMSI MPOM3BOACTBEHHBIX PECYPCOB, 3aTpPaT, pealn3aliuu
OPOLYKLHHK U yCIyT. B pesynbrare 00ydeHus CTyAeHTHI OYayT CIIOCOOHBI (hOPMYIMPOBATH 3a4a4H, CBSI3aHHBIC C aHAIH30M
(DMHAHCOBOTO COCTOSIHHSI OpTaHHW3alMH, AHAIW3UPOBATH (HHHAHCOBYIO OTYETHOCTH M COCTAaBIATH (PUHAHCOBBIA MPOTHO3
Pa3BUTHSI OPTaHU3AIMH.

The purpose of the discipline is to study methods for analyzing and diagnosing the activities of hospitality industry
enterprises, methods for analyzing and diagnosing the use of production resources, costs, sales of products and services. As a
result of the training, students will be able to formulate tasks related to the analysis of the financial condition of the
organization, analyze financial statements and make a financial forecast for the development of the organization.

KoHakXalbIIbIK [ToHHIH MaKCcaTBI-CTYACHTTEP/II KOciOM 3THKa MEH 3TUKETTIH, MHKIIO3UBTI OLTiM OepyaiH daicHamMackl MeH daictemecimeH,|OH/ Bell/ [TK/KB/
UHYCTPHSACBIHAAFBl  [STUKETTIH Herisri HopMalapbIMEH, >KaHXKaJIapIblH TYpIepiMeH jKOHE OoNapibl LIeNly oJicTepiMeH TaHBICTHIPY. Ickepiik(pQ)/ I1Jl/ PD|[EC
KoCiOM  3THMKa JKOHE|SHTIME JKYPTizy OHEpiH, STHKAIbIK HOPMANap/ibl CakTay/ibl YHpeTy. OKbITY HOTHKECIHIE CTYICHTTED iCKEpITiK KEMccosep|1 ()-10)
MHKJTIO3UBTI OiiM[MeH Ke3zecyliep OTKi3yre, KelyLIIepIiH opTypJli TONTapbIMEH, COHBIH iLIiHAE MYMKIHJIIr LIEKTEyJi ajzamJapMeH e3apa
oepy opeKeTTecy Ke3iHAe MHKIIO3Us NPHHIMIITEPiH KoJIIaHyFa KabijaeTTi 0oapl.
Llenp MUCHUIUIMHBI — O3HAKOMIICHHE CTYACHTOB C METOIOJOTHEH M METOANWKON HpO(eCcCHOHAIBHOW ITHKH W JITHKETa,
TIpodeccuoHanbHas — |MHKIO3MBHOTO 00pa30BaHMs, OCHOBHBIMH HOPMaMH THKETa, BUAAMU KOH(IMKTOB U criocobamu ux paspenieHus. Hayunts
ITHKA U|UCKYCCTBY BEICHHMS ACJIOBOII Geceipl, COOMIOACHUIO STHUECKIX HOPM. B pesynbrate 00y4eHus CTyAeHTHl OYAyT CIOCOOHBI
WHKJTIO3HBHOC [POBEJCHUIO JICJIOBBIX I[IEPErOBOPOB M BCTPEY, IPUMEHSATH NPUHIMIBI WHKIIO3MM INPH B3aUMOACHCTBHM C Da3HbIMHA
o0pa3oBaHue B[IpYIIIaMH [OCETUTEIICH, BKIIFOYAS JTIOJCH C OrpaHUYCHHBIMH BO3MOXKHOCTSIMH.
WHIYCTPUU The purpose of the discipline is to familiarize students with the methodology and methodology of professional ethics and
rOCTEIPUUMCTBA ctiquette, inclusive education, basic norms of etiquette, types of conflicts and ways to resolve them. To teach the art of
conducting business conversation, compliance with ethical standards. As a result of the training, students will be able to
Professional ethics and|conduct business negotiations and meetings, apply the principles of inclusion when interacting with different groups of|
inclusive education in|visitors, including people with disabilities.
the hospitality industry
KOHAKKaMITBUIBIK [ToHHIH MaKCaThI-KOHAKKANIIBUIBIK CAIACBIH/IaFbl MOJICHHETAPAJIBIK 63apa iC-KUMBULIBIH ePEKIISTIKTepiH TUIAK, STHKeTTiK|[QH/ Bell/ |TK/KB/
MHIYCTPUSCBIHIAFbl  [KOHE MiHE3-KYIbIK HOPMAaJapblH, OPTYPIi MOJICHHETTEPCH KeIreH KOHAKTApAbIH KYTYJEPiHIH epeKILIeNiKTepi, CoHnaii-ak|pQ/ [1JI/ PD|EC
MO/ICHUETaPANIBIK MOJIEHH KEJIEPTilep/li EHCEPY JKOHE JKAHKAIAAP/BIH albIH aly OiCTEPiH Mrepy apKpuibl 3eprrey. OKBITY HOTHIKECIHIE|[ ()-1()
KOMMYHHKAUUSJIAp  [CTYACHTTEp KOHAKTAapAbIH MOJCHHU EPEKIIETIKTepiH aHBIKTAll, TalAail anajbl, THICTI TINAIK KOHE THUKETTIK HOpMallap.bl
KOJIJJaHa aJla/ibl, MOICHUETAPAIIBIK OpTaa KbI3MET KOPCETY/IiH JKOFaphl ACHI€iliH KaMTaMachI3 eTe anajpl.
MeEKKYIBTypHBIC Llenb MUCLMIUIMHBL —M3YYCHUE CIICHU(UKH MEXKKYJIBTYPHOTO B3aHMOJCHCTBHS B cepe TOCTENPUUMCTBA Yepe3 OCBOCHUS
KOMMYHHKAIIUH B|SI3bIKOBBIX, 3THKETHBIX WM MOBEACHYECKUX HOPM, OCOOCHHOCTEH OXHIAHHH TOCTEHl U3 pasHBIX KYJIbTYp, a TAKKe METO/IOB
WHy CTPUH [PEOJONICHHsT KYJIBTYPHBIX 0OapbepoB M MNpedOoTBpalieHuss KOHGIHKTOB. B pesynmbrare 0OydYeHHsS CTYAEHTHI CMOTYT
rOCTEIPUHUMCTBA WICHTU(UIMPOBATh U AHAIM3HUPOBATH KYJIBTYPHBIC OCOOCHHOCTH TOCTEH, MPHMEHSTh COOTBETCTBYIOIIHE S3BIKOBBIC H
STHKETHBIC HOPMBI, 00ECIICYNBAThH BBICOKUI YPOBEHB CEPBUCA B MEKKYIIBTYPHOI Cpejie.
Intercultural The purpose of the discipline is to study the specifics of intercultural interaction in the field of hospitality through the
communication in the|development of linguistic, etiquette and behavioral norms, the peculiarities of expectations of guests from different cultures,
hospitality industry  |as well as methods of overcoming cultural barriers and conflict prevention. As a result of the training, students will be able to

identify and analyze the cultural characteristics of guests, apply appropriate language and etiquette norms, and provide a high
level of service in an intercultural environment.




KoHarkaiibIK [ToHHIH MaKcaTBI-CTYAEHTTEpII IepCOHANAB OacKapyJblH MakcaTTapbIMeH, HpHHIMITEpIMeH, aaictepiMeH xoHe|QH/ Bell/ | KK/
WHIYCTPHUSICBIHAA SBOJIIOLMACBIMEH, YHbIMIapasl Oackapynarbl KaJpiblK KbI3METIIEH, HEPCOHAIAB IpIKTEy oficTepiMeH, NepCcoHANNbI[P()/ I1Jl/ PDBK/UC
nepcoHa/bl 6ackapy (BIHTAIAHABIDY JKOHE BIHTANAHIABIPY JKYHECiMEH TaHbICTBIPY. KbI3MeTKepiepai jkocnapiayra, KbISMETKEPIEPAIH €HOeK|[ ().1()
oHIMIUIIriH Oaranayra, iCKepiik MaHcanThl OackapyFra, KbI3BMETKEpJIEpIiH [OaMyblH dKocmapiayra yipery. OKbITY
YpasneHue HOTIKECIHJIE CTYICHTTED I[EPCOHANIbIH KKCTTUIKTEPIH JKOCHapiayra >XOHE €CeNTeyre, Y)KbIMIAArbl KaKTBIFBICTAp/b
[epCOHATIOM B|0ackapyFa, epcoHaNAbI OacKapyFra Taijay jkacayra KaOiieTTi 6omaabl.
WHLYCTPUI Llenb QUCLUIUIMHBI — 03HAKOMIICHHE CTYCHTOB C LICJISIMH, TPUHIMIIAMH, METOJIAMH M 3BOJIIOLMEH yIIPaBICHUH [IEPCOHAIIOM,
TOCTEIPHUMCTBA KaJpoBOIi CIIy>KOBI B YIPaBJICHUH OpraHM3alMil, METOJaMi oA00pa IepcoHala, CHCTEMON CTUMYJIMPOBAHUS 1 MOTHBALMH
nepcoHasa. HayuyuTh IIaHMpOBAaTh IEPCOHAN, OLIEHMBATH PE3YNBTATHBHOCTH TPyJAa IEpCOHANA, YNPaBISTH AEIOBOH
Personnel Kapbepol, IUIaHUPOBAaTh pPa3BUTHE IepcoHaia. B pesynbraTe 00ydeHHs CTyAEHTHl OyAyT CHOCOOHBI IUIAHUPOBATH H
management in the|paccuntath MOTPEOHOCTM B IepCOHANE, YNPABIATh KOHQUIMKTaMH B KOJUISKTHBE, IPOBOAUTH AHAIU3 YIPABICHUS
hospitality industry  |mepconaiom.
The purpose of the discipline is to familiarize students with the goals, principles, methods and evolution of personnel
management, personnel management in the management of organizations, methods of personnel selection, the system of
incentives and motivations of personnel. Teach staff planning, staff performance assessment, business career management,
and staft development planning. As a result of the training, students will be able to plan and calculate staff needs, manage
conflicts in the team, and analyze personnel management.
MeiipamxaHa xoHe [Meiipamxananap MeH|[[oHHIH MaKcaTbI-CTyICHTTEpAlI KbI3MET KOPCETy OMAICTepi MEH HbICAHIAapbIMEeH, KOHAKKAMIBUIBIK KacimopbiHaapbiaaalQH/ bell/ [PKK/
MeiiMaHXaHa  |MeiiMaHXaHanmap/aa KbI3MET KOPCETy OJiCTepi MEH HBICAaHJapblHA KOWBUIATBIH JKANMNbl TAJaNTapMEH, KOHAKYiJep MeH MelpamxaHalapablH(PQ)/ I1J1/ PD|BK/UC
cepBuci/PectopanH [KpI3MeT KOPCETY|HETI3r KBI3METTEPiHIH JKYMBIC TEXHOJOTHSCBIMEH JXOHE OJAPABIH ©3apa OailaHBICTapBIMEH, HETI3Ti JKOHE KOCBIMINA[[ ()_] ]
BIil ¥ TOCTHHUYHBIN [TEXHOJIOTUSICHI KbI3METTEep/Ii YChIHY TEXHOJOTHSICHIMEH TaHBICTBIPY. OKBITY HOTHIXKECIH/IE CTYACHTTED XalbIKapalblK CEPBHCTIH epexkernepi
cepsuc/Restaurant MEH HOpMaJlapblH €CKepe OTBIPHIN, OpTYpJli KaObuIgayiaapia KbI3MET KepceTyli YHBIMIACTBIpYFa, KbI3MET KepCeTymi
and hotel servis |Texnonorus MEePCOHAIABIH JKYMBICHIH YHBIMAACTBIpyFa KaOineTTi Oomaubl.
00CITy)KUBaHHS B|Llenb TUCIUIINHBI —03HaKOMJICHHE CTYICHTOB C METOAaMH M (hopMaMu 0OCITy)KUBaHUs, OOIINMH TPEOOBaHUSIMH K METOAAM
pecTropaHax U dopmam 00CITyKMBaHUS Ha TMPEANPHUITHIX TOCTCIPUHMCTBA, TEXHOJIOTHEH pabOThl OCHOBHBIX CIYXO TOCTHHHI] H
rOCTHHHUIIAX pecTopaHa, M HMX B3aUMOCBSA3b, TEXHOJOTHEIl NPEJOCTABICHHMS OCHOBHBIX M JONOJHUTENBHBIX yCIyr. B pesyinbrare
00y4YeHHsl CTYJCHTBI OyIyT CIOCOOHBI OPraHM30BaTh OOCTY)KMBAHHE Ha Pa3iIMYHBIX IPHEMax C y4eTOM IPaBUI U HOPM
Technology of service|MexxIyHapOJHOTO CEpBHCA, OPTaHU30BATH TPYI OOCITY>KUBAOIIETO TIEPCOHANA.
in restaurants and|The purpose of the discipline is to familiarize students with the methods and forms of service, the general requirements for
hotels methods and forms of service in hospitality enterprises, the technology of the main services of hotels and restaurants, and
their relationship, the technology of providing basic and additional services. As a result of the training, students will be able
to organize service at various receptions, taking into account the rules and norms of international service, and organize the
work of service personnel.
MelimanxaHa [ToHHIH MaKCaTHI-CTYACHTTEP/Ii CEPBHUCTIK KBI3METTIH YKaJIIbl YFBIMIapbIMEH, KOHAK Y OHIMIHIH cuIaTTaManapbiMeH, KoHak |QH/ Bell/ [TK/KB/
cepBuUCi/ OCTHHHYHBIH|YH KbI3METTEPiH YCBIHY TOPTiOl MEH epexkeliepiMeH, opTYpili CaHATTarbl KOHAK YHIepiAiH HOMIpIiK KOpbHa KOHBLIATHIH|P(Q)/ ]I/ PDEC
cepsuc/Hotel service |rananrapmen, KbI3METKepiiepre KOHbUIATBIH OLTIKTUIK TalanTapbIMEH, KbI3MET KOPCETY CTaHAApPTTApbIMEH TaHBICTBIPY.|[[ 0.1

OKBITY HOTH)XKECIHE CTYJCHTTEp KOHAK YH KbI3METTepiH KOpCeTy TIpTiOiH peTTelTiH HOPMATHBTIK aKTLNEpl KoJiaHyFa,
nmayas3bIMABIK HYCKAyJBIKTapIbl, KbI3MET KOPCETy CTaHAApTTapblH, KbI3MET KOPCETy MPOLECTePiH KeTUIaipy OoWbIHIIA
YCHIHBICTApBI d3ipieyre KadijaerTi Oomapl.

Llenb AMCLUIUTMHBI — O3HAKOMJICHHE CTYACHTOB C OOIIMMH MOHATHUSAMHU CEPBUCHON ACATEIBHOCTH, XapaKTePUCTHKAMHU
TOCTMHHYHOTO ITIPOJYKTA, HOPSIKOM M NPaBUJIAMH HPEIOCTABICHUS T'OCTUHUYHBIX YCIYT, TPeOOBaHMAMU K HOMEPHOMY

(hOHTy TOCTHHHI[ pa3HBIX KaTeropui, KBIN(UKaIMOHHEIME TPeOOBaHMSIMHU K IEPCOHAITY, CTaHAapTaMH O0CTyXuBaHUsA. B




pe3yibTaTe OO0y4eHHS CTYICHThl OyayT CIOCOOHBI HPUMEHATb HOPMATHUBHBIC —aKTBI,
[PEIOCTABICHUS TOCTUHHYHBIX YCIYr, pa3pabaTbiBaTh JOJDKHOCTHBIE HHCTPYKIMH,
[PEIOKEHHS 110 COBEPILICHCTBOBAHUIO POIIECCOB 00CITYKUBAHHSI.

The purpose of the discipline is to familiarize students with the general concepts of service activities, the characteristics
of a hotel product, the procedure and rules for providing hotel services, the requirements for hotel rooms of different
categories, the qualification requirements for staff, and service standards. As a result of the training, students will be able to
apply regulations governing the provision of hotel services, develop job descriptions, service standards, and suggestions for
improving service processes.

pETyJIUPYIOIIHE MOPSIOK
CTaHJApThl OOCTY>KUBAHHUS,

Meiipamxana  skoHe|[[OHHIH MaKcaThl - CTYACHTTEPAI OHAIPICTIK-TEXHONOTUSIIBIK, IICHXOJIOTHSUIBIK, STHKAIIBIK, SCTETUKAJIBIK MoieHHeTTepMeH, |(QH/ Bell/ [TK/KB/
KOHAK Vi  KbI3METi[KOHAKKAWIBUIBIK CalachlHAA CEPBUCTIK KbI3MET KepceTyli YHBIMAACTEIPY TEOpUsUIapbIMEH TaHBICTEIPY. OKBITY PO/ I1Jl/ PD|EC
MOJICHUETI HOTHIKECIHIE CTYJIEHTTEP STHKAIIBIK HOPMAIAP/bI KOJIaHyFa, KbI3MET KOPCETY MOJICHHETIHiH SJIEMEHTTEPIH d3ipiieyre XkaHe [ ()_] |
CHIi3yre, OJNap/blH KaXETTUIIKTepi MEH KalayliapblH €CKepe OTBIPHIN, KIMEHTTEPMEH THIMJI KapbIM-KaThIHAC JKacayFa
KynsTypa KaoineTTi 60s1a1b1
[PECTOPaHHOTO u|Llenblo MUCLMIUIMHEL - O3HAKOMJICHHE CTYAEHTOB C IPOU3BOJICTBEHHO- TE€XHOJIOTMYECKOM, INCHXOJIOTMYECKOH, STHUECKOH,
TOCTHHUYHOTO 9CTETHYECKON KyJbTYpOil; TEOpUH OpraHu3alMy CepBHUCHOro oOciyxuBaHus B cdepe rocrempuumcrBa. B pesysbprare
cepBuca 00yueHHsl CTYZEHTHl OyayT CIOCOOHBI HMPUMEHATh THYECKHE HOPMBI, pa3padaThiBaTh W BHEIPSTH AIEMEHTBI KYJIBTYpBI
cepBuca, 3QGEKTHBHO B3aUMO/ICHICTBOBATh C KIIMCHTAMH, YYUTHIBAsE UX IOTPEOHOCTU U MPEIIOYTCHHS.
Culture of restaurant|The purpose of the discipline is to familiarize students with industrial, technological, psychological, ethical, aesthetic culture;
and hotel service theories of the organization of service services in the field of hospitality. As a result of the training, students will be able to
apply ethical standards, develop and implement elements of a service culture, and interact effectively with customers, taking
into account their needs and preferences.
MeiipamxaHa [loHHIH MaKCaTBI-CTYACHTTEPAI KBI3MET KOPCETYAl YHBIMIACTHIPY Ke3eHIEpiMeH, JayasbIMIBIK HycKayibIKTapMmeH, OH/ Bell/ KK/
CepBUCIHIH aCXaHaJBIK BIIbIC-assKTap/IbIH, aCIaNTapAbIH JKIKTeIyiMeH TaHBICTHIpY. [IoHII OKBITY HOTIDKECIHIE CTYIEHTTEp OopTYpii|[pP(Q)/ I1J1/ PD|BK/UC
TEXHOJIOTHSICBI KaOblinaynapaa KpI3MET KOPCeTyai YHBIMAACTBIDabl, JKMhas/pl *aONbIKTay, OHBI 3aljia OPHANACTEIPY HOPMalapbIMeH[| ()_]]
PKYMBIC ICTEe anajibl, BIIABIC-asK MEH aclanTap/blH Ka)XETTi CAaHbIH €CEITel anabl; KbI3MeT KepceTy GopMacsl MeH TYDIiH,
TexHoMOrHs OpTYpIIi TaFaM TYpJIEpiH YChIHY TEXHUKACHIH €CKEPE OTBIPHII, YCTENAEPre KbI3MET KOPCeTy 9AiCTeMeCiH MEHrepeti.
pECTOpaHHOTO Llenb QUCHHUIUIMHBI — O3HAKOMIICHHE CTYJICHTOB C 3TallaMH OPraHU3alMi 00CITY)KUBAaHUS, TOJDKHOCTHBIMH HHCTPYKIHSIMH,
cepBHca KaccupuKanuei CTojaoBoH mocyxasl, npuOopoB. B pesynbrare 00yueHHs JUCUMIUIMHBI CTYACHTHI OyIyT CHOCOOHBI
OpraHU30BBIBATH O0CITY)KUBAHHUE HA Pa3iIMYHbIX MPHEMax, paboTaTh C HOPMAaMH OCHAILEHHs MeOelH, ee pacCCTaHOBKH B 3aJle,
Restaurant service[pacCuuThIBaTh HEOOXOANMOE KOJIMYECTBO MOCY/BI M IPUOOPOB; BIAJAETh METOUKOI CEPBUPOBKH CTOJIOB C Y4eTOM (hOopMBI 1
technology BUIa OOCITYKHBaHHs, TEXHUKOW MOAAYH PA3IHYHBIX BIIOB OO,
The purpose of the discipline is to familiarize students with the stages of service organization, job descriptions, classification
of tableware, appliances. As a result of studying the discipline, students will be able to organize service at various receptions,
work with the norms of furniture equipment, its arrangement in the hall, calculate the required number of dishes and
appliances; master the methodology of table setting, taking into account the form and type of service, the technique of]
serving various types of dishes.
OHpipicTik  TIKIpHOE 3HaTh OCHOBHBIC TEXHOJIOTHYECKHE MPOIECCH JEATECILHOCTH TIPEANPHUATHN MUTAHKS, OCHOBHBIC CIIOCOOBI, MeToas! u| I1]] BK |OH/PO
2/TIpOM3BOACTBEHHAS [IPUEMBI, PEIKHMBI MEXaHHYCCKOM, TEIUIOBOI KyJIMHAPHOH 00pabOTKH, IPUMEHSEMBIC B TEXHOJIOTUH HPEAPUSTHS TUTAHUS, /LO

npaktuka 2/Industrial
Practice 2

OCHOBHBIE BHIBI IIOCYJbI, MHBEHTaps, OOOpYIOBaHWS, OPraHHM3aIMIO CIY)XObl IpHeMa W pa3MEIlCHUs, OpraHH3aIus
00CIy)KUBaHUsS TOCTeH (TYpHUCTOB) NHWTaHHEM, ICHUXOJOTHIO Ipoliecca OOCIYy)XUBaHUS TOCTS, ICTETHKY O(QOPMICHUS
BHEIIIHETO BUJA,MHTEpbepa M MeCT OOCIy)KHBAIOIIEro IEepCOHANA,CITy)KEOHBIH JITHUKET pPabOTHHKA,0COOCHHOCTH
pO(eCCHOHAIBHOTOIIOBEACHHS  pabOTHUKA TOCTHHHYHO-TYPUCTCKOTO  KOMIUIGKCA,  BHJBI  PEKIAMHBIX  CDPEJICTB,

HCIIOJIb3YEMBIX B TOCTUHUYHO-TYPUCTCKOM KOMIUIECKCE.




YMeTh NPUMEHATH COBPEMEHHbIE CEPBUCHBIC TEXHOJIOTHH B IPOLIECCE NMPEAOCTABICHHS YCIIYT,

BBIOMpATh ONTHUMAJIbHBIE MPOIIECCH CEPBUCA,COOTBETCTBYIOIIETO 3aIpOCaM MOTPEOUTENS; TEXHOJIOTHAMU MPUHATUS
OpraHU3alMOHHO YIPAaBJICHYECKUX PEIICHUH; pa3pabaThiBaTh MIIPEJOCTAaBIATh FOCTHHHYHBIM NMPOIYKT, B TOM YHCIE B
COOTBETCTBHUM C TPEOOBaHUAMM IMOTPEOMTENs, MOIOUPATh ACCOPTUMEHT KyJIMHAPHOW INPOJAYKIHHM B COOTBETCTBHU C
OCHOBaMH DAaIMOHAIBHOIO MHUTaHUS, pa3paboTaTh MOCIEOBATEIFHOCTh TEXHOJIOTHUECKUX OINEpalyil MpH M3TOTOBICHUH
OJroN, WM3JeNnii, HANUTKOB, COCTABJIITH Pa3IMYHbIE BHABI PALIOHOB C y4YETOM OCOOCHHOCTEH HAIlMOHAJIBHOW KyXHH,
PEIMIHMO3HBIX TPAAUIMH, OPUEHTHPOBATHCS B HOPMATUBHOW JOKYMEHTALMHM IO TEXHOJIOTMU KYJIMHAPHOW HPOIYKIHMU
Pa3IMYHOr0 aCCOPTHMEHTA.

Brnanerb HaBbIKAMH  CAMOCTOSITEIIBHOTO NPHOOPETEHHs HOBBIX 3HAHMH M yYMEHMI,Pa3BUTHSA COLMAIBHBIX M
poheCCHOHATBHBIX KOMIIETEHIIMH.

TamakTaHIBIPY KOCIHOPBIHAAPHl KBI3METIHIH HETi3Ti TEXHOJOTHSUIIBIK MPOIECTEPiH, TaMaKTaHABIPY KOCIOPBIHAAPHI
TEXHOJIOTHMSCHIH/IA KOJIIAHBUIATHIH MEXaHUKAJIBIK, JKBUIYJIBIK ACHa3/IblK OHACY PESKUMIEPIH, bIIbIC-asSKThIH, MYKOMMAIbIH,
PKaOJBIKTBIH HETi3ri TYypJepiH, KaObuijay >oHEe OpHAIACTBHIPY KBI3METIH YHBIMIACTBIPY[BI, KOHAaKTapra (TypHcTepre)
TaMaKIeH KbI3MET KOpCeTyll YHBIMIACTHIPYIbl, KOHAKKA KbI3MET KOpCeTy IPOIECiHiH NCHXOJOTHUSCHIH, CBHIPTKBI TYPIH
pecimMIey ICTETHKAChIH, KbI3MET KOPCETETiH MEPCOHAIIBIH MHTEPhEepi MEH OpBIHIAPHIKbI3METKEP/IH KBI3METTIK ITHKETI,
KOHAK YH-TYPHUCTIK KeIlIeH KbI3METKepiHiH KoCiOM MiHe3-KYJIKBIHBIH EpeKIIeNiKTepi, )KapHaMa KypalJapbIHbIH Typiepi,
KOHAK Yil )KoHE TYPHCTIK KEIIECH/Ie KOJIIaHbLIAbI.

KpI3meT kepceTy NpoLeciHe 3aMaHayn CEPBUCTIK TEXHOIOTHATIAPABI KoJAaHa Oiy,

TYTHIHYIIBIHBIH CYPaHBICBIHA COHKEC KeNETiH KbI3METTIH OHTaiyIbl MPOLECTEPiH TaHJay; YHBIMIACTHIPYLIBUIBIK-
OacKapyIIbUIBIK IIEmIiMaep KaObUImay TEXHOJNOTHSIAPHl; KOHAK Y OHIMIH o3ipjey »OHE YCHIHY, OHBIH IIIiHIE
TYTHIHYIIBIHBIH TajaNTapblHa COMKEC, PallOHAIIBI TAMAaKTaHy HETi3JepiHe COHKeC acma3jiblK eHIMACpIiH acCOPTHMEHTIH
TaHIay, bIIbIC-asK, OYHBIMIap, CychIHIAp OHIIpiCiHAEeri TEeXHOJOTMSUIBIK OIlepalysuIapAblH PETTUNrIH a3ipiey, YITTBHIK
TaraMJapJblH EpeKIIeNIKTepiH, MIHU JSCTYPIepli ecKepe OTHIPBIN, JPTYpIi AMeTanap jkacay, opTypJli acCOPTUMEHTTEri
acra3/blK OHIMIEp TEeXHOJIOTUSICH OOMBIHIIIA HOPMATHBTIK Ky)KaTTaMaHbl OaCIBIIBIKKA alTy.

Kana OiniM MeH marapUIapabl 3 OeTiHINe urepy, OJNEYMETTIK JKOHE KoCiOM KY3BIPETTUTIKTEpIi AaMbITy AaFAbLIapblH
MEHTepy.

To know the main technological processes of catering enterprises, the main methods, methods and techniques, modes of]
mechanical, thermal culinary processing used in the technology of a catering enterprise, the main types of dishes, inventory,
equipment, organization of reception and accommodation services, organization of catering for guests (tourists), the
psychology of the guest service process, aesthetics of appearance design,interior design and places of service
personnel,official etiquette of an employee, features of professional behavior of an employee of a hotel and tourist complex,
types of advertising media, used in the hotel and tourist complex.

Be able to apply modern service technologies in the process of providing services,

to choose the optimal service processes that meet the needs of the consumer; technologies for making organizational and
managerial decisions; to develop and provide a hotel product, including in accordance with consumer requirements,

select a range of culinary products in accordance with the basics of rational nutrition, to develop a sequence of technological
operations in the manufacture of dishes, products, beverages, to make various types of diets taking into account the
peculiarities of national cuisine, religious traditions, to navigate the regulatory documentation on the technology of culinary
products of various assortment.

Have the skills to independently acquire new knowledge and skills, develop social and professional competencies.

MeiiManxaHa
MeiipamxaHa

KBI3METTEPiH
CTaHJapTTay,

JKOHC|

[ToHHIH MakcaTbl CTYICHTTEpAC CTaHAAPTTAy JKOHE cepTHUdHUKATTay HEri3zepiH, CTaHAapTTay SAICTepiH, CTaHIAPTTAPABbIH
TYpJIepi MEH CaHaTTapblH, KOHAK Yi KbI3METTEpi CallaChIHBIH COMKECTIriH Oaranay TocliiepiH OLTyai KalbINTacThIpy OOJIBIII
TaObuTanbl. OKBITY HOTIXKECIHIE CTYAEHTTep KOHAKYHIepIl JKiKTey jKyHeciHe COMKecTiriH pacray OOMBIHIIA KYMBICTEI
YHBIMAACTBIpYFa, TEXHOJOTMSUIBIK HPOLECTep MEH Jaya3bIMABIK HYCKAayJIBIKTapIblH OpPBIHIAIYBIH OaKbpulayFa, KOHAK YH

OH/
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cepTHU(UKATTay KOHE
OaxpLIay

CranmapTa3anms,
cepTuduKaIs il
KOHTPOJIb
TOCTUHHYHBIX u

PECTOPAHHBIX yCIIyT

Standardization,
certification and|
control of hotel and
restaurant services

KbI3METiH/Ie CTaHAapTTap/Abl KOJJaHyFa jKoHe a3ipieyre KabineTTi Gonaisl.

Llenbio AMCHMIUIMHBI SBIsETCS (JOPMHUPOBAHHUE y CTYIEHTOB 3HAHHE OCHOB CTaHAAPTU3ALMU U CepTH(HKALUH, METO/IOB
CTAHJAPTHU3aLMK, BUIOB M KATETOPHH CTaHAApTOB, CIIOCOOOB OLICHKH COOTBETCTBMS KauecTBAa T'OCTHHHYHBIX YCIyr. B
pe3ysbTaTe 00y4eHHs CTYICHTHI OyIyT CIIOCOOHBI OpPraHM30BaTh pabOTy MO MOATBEPXKICHHUIO COOTBETCTBUS CHCTEME
Ki1acCH()MKAIMK TOCTHHHL, KOHTPOJUPOBATH BBHINOJIHEHHE TEXHOJIOTMYECKHX IIPOLECCOB M JIOJDKHOCTHBIX HHCTPYKLHH,
OPUMEHSITh U pa3padaThiBaTh CTAHAAPTHI B TOCTHHHYHOM JESTEIbHOCTH.

The purpose of the discipline is to provide students with knowledge of the basics of standardization and certification,
standardization methods, types and categories of standards, and ways to assess the quality of hotel services. As a result of the
training, students will be able to organize work to confirm compliance with the hotel classification system, monitor the
implementation of technological processes and job descriptions, apply and develop standards in the hotel industry.

Tamak eHimaepi MeH|[[oHHIH MakcaThI-CTYJICHTTEpAI a3bIK-TYJIIK KAyilCi3/iri MEH THIHEHAChl, CAaHWTAPIbIK-TMIMEHANIBIK Tanantap, tamakTad|QH/ Bell/ |TK/KB/
A3BIK-TYIIK ylaHy TYpJepi, JacTayIlbl 3aTTapiblH JKIKTeNyi, a3bIK-TYNIK OHIMIAEPIH COHKECTeHAIpy jkoHe Oypmanay, eHiMuaepaeri[p(Q)/ I/ PD[EC
IIMKi3aTTapPbIHBIH TaraMJIblK KOCTIANIAp/bl THTUEHANIBIK PETTEY TypPallbl HETI3ri YFIMIAPMEH TaHBICTHIPY. OKBITY HOTIKECIHJE CTYAEHTTEP|[ ()-12
Kayincizairi TaraMJIbIK KOCHANap/bl KOJIAHYbl PETTEHTIH KyXKaTTapisl KOJJlaHa anajpl, PYKCAaT eTUIreH opay MarepuajblH TaHaail
aa ibl, XKa0IBIKTHI CAHUTAPIIBIK OHJICY SIICIH TaHAAH amabl.
besonacHoCcTh Llenb AMCIUIIMHBI — O3HAKOMJICHHE CTYAECHTOB OCHOBHBIMH ITOHSATHSMH O 0€30IIaCHOCTH M TUTHUEHE IUTAaHUs, CAaHHTAPHO-
[POJIOBOJILCTBEHHOTO |[TUTHEHUYECKUMH TpeOOBaHMs, BUAAMU IHUIIEBHIX OTPAaBJICHUH, KiaccHM(UKalMeH 3arpssHuTeliel, uaeHTUuKauued u
CHIpbSI ¥ NPOAYKTOB|hajabcU(UKaLMed IPOJAOBOJILCTBEHHBIX IIPOAYKTOB, TUTHEHHMYECKHM pErlaMeHTHPOBAaHMEM IHIIEBBIX J00aBOK B
UTAHUSA nponykTax. B pesynpraTe 00yueHUst CTyIeHTHI OyAyT CHOCOOHBI IOJIB30BAaThCs C JAOKYMEHTAMH, PErJIaMEHTHUDPYIOIMMU
NPUMEHEHHE IHMILEBBIX J00ABOK, BBIOMpATh JOIYCTHMbIH YIAKOBOYHBIA Marepual, BbIOMpATh CIOCOO CaHUTAPHOIL
Safety of food raw|oOpaboTkl 00OpyIOBaHHS.
materials and food|The purpose of the discipline is to familiarize students with the basic concepts of food safety and hygiene, sanitary and
products hygienic requirements, types of food poisoning, classification of pollutants, identification and adulteration of food products,
hygienic regulation of food additives in products. As a result of the training, students will be able to read the documents
regulating the use of food additives, choose the acceptable packaging material, and choose the method of sanitary treatment
of equipment.
Korambik [lonHiH MakcaThI-cTyaeHTTepAl Tamak Kayincizmiri Menemxmenrinig Herizaepimed, XACCII 6arpapnamaceiH a3ipney|OQH/ Bell/ |TK/KB/
TaMaKTaHIBIPYAbI Ke3eHJepiMeH TaHbICTHIpY. KayinTepai Tammayasl jkoHe ChIHM Oakpuiay HYKTenepiH anbIKTayzasl, opOip KKT ymiH[pQ/ I1J1/ PD|EC
YHBIMJACTBIPY/IaFbl  [MOHUTOPUHI OKYHECIH Kypyabl, TY3eTy ILuapanapblH aHblKrayabl yipery. Oxbiry normmkecinae crymentrep XACCH|[ 0_12

TaMak Kayincisauiri

[Tumeas
0€30I1acHOCTh B
OpraHN3alul
0011IeCTBEHHOT'O
[MATaHUS

Food safety in the
organization of public
catering

HopMaTuBTiK KyxkaTtapbeiH, XACCII xarmnarrapein Konpanyra, XACCII eHrizy kocmapblH a3ipieyre, ToyeKeIepai
TaJIayFa J)KoHe ChIHM OaKbulay HYKTENepiH aHbIKTayFa KaOineTTi 6omaibl.

[lenb MUCHUIUINHBI — O3HAKOMJICHHE CTYACHTOB C OCHOBAMH MEHE/DKMEHTA MHUIEBOH 0€30MacHOCTH, dTanamMu pa3paboTKH
nporpamMmbl XACCII. HayunTh MpoOBEOEHHIO aHAINW3a OMACHOCTEH M ONpeAeieHHEe KPUTHYECKHX KOHTPOJBHBIX TOYEK,
YCTaHOBJIIGHHIO CHCTEMbl MOHUTOpHHTA st Kaknoit KKT, onpeneneHnio KOppeKTUpyronmx mMep. B pesynbrare o0ydeHns
CTYHZEHTBI OyIyT crocoOHBI mpuMeHATh HopMaTuBHBIE HOKYMeHTH XACCII, mpunmumer XACCII, pa3pabaTsiBaTh IUTaH
BHeapeHnst XACCII, aHanmM3UpoBaTh PUCKH U OIPEENATH KPUTHIECKHE KOHTPOJIBHBIC TOUKH.

The purpose of the discipline is to familiarize students with the basics of food safety management, the stages of the
development of the HACCP program. To teach how to conduct hazard analysis and identify critical control points, establish
a monitoring system for each CCT, and identify corrective measures. As a result of the training, students will be able to
apply HACCP regulations, HACCP principles, develop a HACCP implementation plan, analyze risks and identify critical

control points.




Meiipamxana  koHe|[[oHHIH MakcaThI-CTYJCHTTEp/li MeliMaHXaHa XKoHe MeifpaMxaHa KbI3METTEepiH caTy diicTtepiMeH, 3aMaHayu TexHonorusmeH |(QH/ Bell/ KK/
MelMaHXaHa MKOHE KBIIDKBITY JKOHE caTy CTPAaTeTHsACHIMEH TaHBICTHIPY. JKeke caty omicTepiH, 6aHKeT 3anaapel MeH KoH(pepeHI-3angapast [P/ I/ PDBK/UC
KBI3METTEPiH caTyzibl, OENCEHI caTy TEXHONOTHAUIAPBIH, CATHIN ATYLIBIHBI i31€y koHe Oaranay O/iCTepiH yHpeTy. OKpITy HOTHKECIHAC T ()_13
LIrepisieTy KOHE caTy|CTyACHTTeple MelpaMxaHa JKOHE MeiMaHXaHa KbI3METTEpiH LIrepileTy jKOHE caTy CTpaTerHsUIapblH d3ipiiey MEH icke
TEXHOJIOTUsIaphl aCBIPYABI CayaTThl YHBIMIACTHIPY OLTIMI, iCKepIIiri MeH JaFAblIaphl KaJIbIITaCTHIPBUIATEIH O0Tabl.
Llenb AMCUMILUTMHBI — O3HAKOMIJICHHE CTYJICHTOB C METOAAMH HPOJIAXKH FOCTHHHYHBIX M PECTOPAHHBIX YCIYT, COBPEMEHHON
TexHOMOrUH TEXHOJIOTMCH M CTpaTerveil MPOJBHKCHUS M Npojak. HayduTs MeTosaM MEpCOHAIBHBIX MPOJaX, MPOAAKH OaHKETHBIX
IIPOJIBMKEHUS U[3aJ0B ¥ KOH(EPEeHI[-3aJI0B, TEXHOJOTMi aKTHBHBIX MPOJAX, METOJaM IIOMCKa M OLEHKH MOKymaressi. B pesynbrate
POIAKH 00yueHHsl y CTyICHTOB OyayT c(hOpMUpPOBaHBI 3HAHHS, YMEHHsS M HAaBbIKM I'DaMOTHO OPraHU30BBIBaTH Pa3pabOTKy U
PECTOpaHHBIX H|pealIM3aluIo CTPATErHi POABIKEHHS U IIPOAAXKH PECTOPAHHBIX ¥ TOCTHHUYHBIX YCIIYT.
roctuHUIHBIX yeayr  [The purpose of the discipline is to familiarize students with the methods of selling hotel and restaurant services, modern
technology and the strategy of promotion and sales. To teach methods of personal sales, sales of banquet halls and
Technologies oflconference halls, technologies of active sales, methods of search and evaluation of the buyer. As a result of the training,
promotion and sale of|students will have the knowledge, skills and abilities to competently organize the development and implementation of]
restaurant and hotel|strategies for the promotion and sale of restaurant and hotel services.
services
KoHakKailIbLIbIK [ToHHIH MaKcaThl-TaMaKTaHy JKOHE KOHAK YH KocimopslHIapbIHbIH CTpaTerusuiblk MEHEIKMEHT HerisznepiMeH, kommanus|QH/ Bell/ |TK/KB/
UHIYCTPUACBIHIAFBl  [CTPATEIMACHIH KAJIBIITACTHIPY 9AICTEMECIMEH XKOHE MelipaMxaHa Ou3Heci MeH KOHAK Yi OM3HECiHiH epeKLIeniKkTepiH eckepe|PQ)/ I/ PDEC
CTPaTErUsLIbIK OTBIPBIN, OHBI iCKE achlpy aIrOPUTMiMEH TaHbiCy. OKBITY HOTHKECIHIE CTYIEHTTEp KOHAKKAHIBUIBIK KICIMOPHBIH|[ ()13
MEHEKMEHT TAMBITY/IBIH MiHICTTEpi MEH MaKcaTTapblH alKbIHAAyFa, 0ocekere KaOuIeTTi JaMy CTPaTErdsiChIH KaJBIITACTBIPYFa KOHE
iCKe achIpyFa, JaMyJIbIH CTPATETHsIIBIK MPoGiieMaTapblH aHBIKTayFa JKOHE OJIap/bl XOK JKOHIHJCT] miapanap/pl d3ipieyre
Crparernueckuit KaOineTTi 0oIaabL.
MEHEIKMEHT B|{[{enb JUCLUIUIMHBI- O3HAKOMJICHHE C OCHOBAMM CTPATErMYEeCKOr0 MEHEDKMEHTAa MPEIINPUSATHH HMUTAHWUS M TOCTUHUIIBL,
WHIYCTPUI METOIMKON ()OPMUPOBAHUS CTpATery (GUPMBI M AIrOPUTMA €€ PEATIM3ALUK C YYETOM CIICHU(UKH PECTOpaHHOro OM3Heca U
rOCTEPHUUMCTBA OCTMHHYHOIO Jena. B pesyinbTaTe OOydeHHs CTYIEHTHI OyOyT CIHOCOOHBI OIpENeNsATh 3aJayd W ILENd Pa3BUTHUSL
[PEINPUITHST TOCTEPUUMCTBA, (HOPMUPOBATH U PEATM30BaTh KOHKYPEHTOCIIOCOOHYHO CTPATErHMI0 Pa3BHUTHS, BBISBIATH
Strategic management|cTpaTernueckue npooaeMbl pa3BUTHSI U Pa3paboTaTh MEPHI 110 UX YCTPAHEHHUIO.
in the hospitality| The purpose of the discipline is to familiarize students with the basics of strategic management of catering and hotel
industry companies, the methodology for forming a company's strategy and the algorithm for its implementation, taking into account
the specifics of the restaurant business and the hotel industry. As a result of the training, students will be able to determine
the tasks and goals of the development of a hospitality enterprise, form and implement a competitive development strategy,
identify strategic development problems and develop measures to eliminate them.
Meiipamxana skoHe|[[oHHIH MaKCaThI-CTYICHTTEPl JaraapbicTap/blH ceOenTepiMeH, Naraapbicka Kapchl IMPOIECTIH Herisri ke3enaepinin|QH/ Bell/ [TK/KB/
MefiMaHxaHa OM3HeciMa3MyHBIMEH, JaFqapbicKa Kapchl KYpaugapAblH TypiepiMeH TaHbICTHIPY. OKBITY HOTHXKECIHAE CTYASHTTEp AaraaphicKalpQ)/ I1]1/ PD|EC

KOCITIOPBIHIapbIH/1aF bl
TaFIapbICTH OacKapy

AHTUKPHU3UCHOE
yIIpaBiIeHHe
MPEIPHUATHIX
[pECTOpPaHHO-
TOCTHUHHUYHOTO
Ou3Heca

Ha|

Kapchl CTpaTerysuiapsl KOJNJaHy CIEHapuiliepiH a3ipneyre jkoHe KOCIMOPBIHHBIH AaFJapbIcKa Kapchl LIapanapbl icKe
ACBIPBUIATBIH CHIPTKBI XKaFAaiiapasl Oaranayra, MelipaMXxaHa-KOHAK YH OM3HeCi KOCINOpBIHAAPBIHBIH JaFlapbicKa Kapchl
OacKapybIH XEeTUIIIPY XKOHIH/IE HeTi3IeNITeH YCHIHBICTAp 93ipieyre, ToyeKenaepre Tanaay Kyprizyre kabijaerti 6omaasl.
Llenb IMCHUIUTHHBI — 03HAKOMJIEHHE CTYACHTOB C IIPUYMHAMH BO3HHKHOBEHHS KPU3HCOB, COJEPKAHUEM OCHOBHBIX 3TAaIlOB
AQHTHKPU3HCHOTO MpOLiecca, BUIaMH aHTUKPH3UCHBIX HHCTPYMEHTOB. B pe3ynbrare o0yueHHs CTYACHTHI OyIyT CIOCOOHEI
pa3pabaTbiBaTh CHEHAPUH TMPUMEHCHUS AaHTHKPHU3HCHBIX CTPAaTerWii M OLICHHBAaTh BHEIIHHWE YCJIOBHS B KOTOPBIX
peaTH3yI0TCsl aHTHKPU3KUCHBIC MEpPBI MPEANPUATHS, pa3pabaThiBaTh 0O0CHOBAHHbIE MPEUIOKEHHUS 110 COBEPILICHCTBOBAHUIO
AQHTHKPU3MCHOTO YIPABJICHHUSI IPSANPHATHI PECTOPAHHO-TOCTHHHYHOTO OHU3HECa, TIPOBOUTH AHATIN3 PHCKOB.

The purpose of the discipline is to familiarize students with the causes of crises, the content of the main stages of the anti—

crisis process, and the types of anti-crisis tools. As a result of the training, students will be able to develop scenarios for the
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Anti-crisis

application of anti-crisis strategies and assess the external conditions in which the company's anti-crisis measures are

management at thelimplemented, develop sound proposals for improving the anti-crisis management of restaurant and hotel businesses, and
enterprises  of  the|conduct risk analysis.
restaurant and hotel
business
Meiipamxana  koHe|[[oHHIH MakcaThI-CTy[ICHTTEpAI MeiipaMxaHa d>KOHE KOHAK YH KoCIMOpHbI MAapKeTHHIIHIH TeopusuiblK HerizaepimeH,|(QH/ Bell/ KK/
MeliMaHXaHa MapKEeTHHITIK 3€pTTEyIep/iH MPUHLHUNTEPI MEH oficTepiMeH, MelipaMxaHa ’KOHe KOHAK YH KbI3METTEpiHiH KiKTedyi MeH [P/ I/ PD BK/UC
KBI3METTEPiHIH CETMEHTALMSACHIMEH, HAPBIKTBI Taldy OICTCPIMEH, MaKCATThl ayJAMTOPUAMEH XKOHE OJCEKENECTIK OPTaMEH TAHBICTBIPY. (T ()_13
MapKeTHHI 1/ OKBITY HOTH)KECIHIE CTYICHTTED MAKCATThl ayIUTOpPHsFa, OICEKENECTIK OpTaFa, HapblK TCHICHLHMsIAPbIHA TaJiay Kacal
MapkeTHHT ajajel, THIMAI MapKETHHITIK CTPaTEeTHsIIap bl 93ipiIeiii xoHe eHri3ei.
pECTOpaHHBIX n|llens AUCHUIIIMHBI — 03HAKOMJICHHE CTYJEHTOB C TEOPETHYECKMMH OCHOBAMH MapKETHHIa PECTOPAHHOIO U TOCTHHHYHOIO
TOCTHHUYHBIX  YCIYI/|IpeIpHsATHS, IPHHIMIAMI ¥ METOIaMH MapKETUHIOBBIX HCCIEAOBAHHMH, KIaCCU(pUKAIMEH U CerMEeHTalUeil peCTOPaHHBIX
Marketing oflu TOCTHHUYHBIX yCIyr, METO/IaMH aHAJIM3a PHIHKA, LEJICBOH ayAUTOPUH U KOHKYPEHTHOH cpensl B pesynbrate oOydeHus
restaurant and hotellcTynentsl OyAyT CHOCOOHBI MPOBOAWTH aHAIM3 IIEIEBOM ayAWTOPHH, KOHKYPEHTHOM Cpelbl, TEHICHLHMU pPBHIHKA,
services pa3pabatrhiBaTh U BHEAPATH 3P PEKTHBHBIC MAPKETHHTOBBIC CTPATETUH.
The purpose of the discipline is to familiarize students with the theoretical foundations of restaurant and hotel enterprise
marketing, principles and methods of marketing research, classification and segmentation of restaurant and hotel services,
methods of market analysis, target audience and competitive environment. As a result, students will be able to analyze target
audiences, competitive environment, market trends, develop and implement effective marketing strategies..
MeiiMaHxaHa- [ToHHIH MaKcaThl CTyIEHTTEpAIH KOHAK Yi-MelpaMxaHa cajachlHAa KbI3MET KepceTy camachlH Oackapy camacsiHzaa oimimi|QH/ Bell/ [)KK/
MelpamMxaHa MEH Jaf(bUIapbIH KaJIBIITacTHIPy OOMBIN TaObUIa bl Byl camaHbl KaMTaMachl3 €Ty XKyHenepiHiH opTypii TYpiepiH, KeI3MeT [P/ I1JI/ PD|BK/UC
KOCIMOPBIHAAPBIHBIH  [KOPCETY CalachlHAa CanaHbl OaKplIay MEH Taljayasl xKysere aceipy aaicrepin, UCO 9001 cana MeHemKMeRTI KyHenepinin|[ ()-14
camachIH backapy TaJanTapblH, calaHbl Oackapy omicteMeci MEH TePMHUHOJOTHSCHIH 3epTTeyai KaMThabl. OKBITY HOTHXKECIHIE CTYICHTTEp
KBI3MET KOPCEeTy callachlHa TajlJiay XKYprizyre, KbI3MeT KOpCeTy CallachiH apTThIPy oICTepiH KoJIaHyFa KaO1eTTi Gomaisl.
YrpasieHue Llenpio QUCIMIUTMHEL SBJIsETCS (JOPMHPOBAHUE Y CTYJCHTOB 3HAHWH M HABBIKOB B 00JIACTH YHpaBJICHUS KaYECTBOM YCIYT B
KaueCTBOM TOCTHHUYHO-PECTOPAHHOI cdepe. DTO BKIIOYaeT B ceOsi M3yueHHE Pa3INYHBIX BHIOB CHUCTEM OOECIIEUEHHS KauyeCTBOM,
TOCTUHHYHO- METO/IOB OCYIIECTBICHUs KOHTPOJISI M aHaIn3a KadecTBa B cepe yciyr, TpedoBaHuid cHcTeM MeHepKkMeHTa kadectBa ICO
PECTOpPaHHBIX 9001, MeTonONOTMH M TEPMHHOJOTMH YNpaBlICHUS KadecTBOM. B pesynprate 0OydeHHs CTyIeHTHI OyIyT CHOCOOHBI
penpUATHIt [POBOJIUTH AHAIM3 KaYeCTBa YCIYT, HCHOJIb30BAaTh METOIbI IIOBBIIICHHUS Ka4eCTBa YCIYT.
The purpose of the discipline is to develop students' knowledge and skills in the field of quality management of services in
Quality management|the hotel and restaurant sector. This includes the study of various types of quality assurance systems, methods of quality
of hotel and restaurant|control and analysis in the service sector, requirements of ISO 9001 quality management systems, methodology and
enterprises terminology of quality management. As a result of the training, students will be able to analyze the quality of services and
use methods to improve the quality of services.
Koramneik TamakTany|[loHHIH MaKCaTBI-KOFaMJBIK TaMaKTaHIBIPY KOCINOPBIHIApBIHA KBI3MET KOPCETY CamachblHBIH Kputepuitnepi meH|QH/ Bell/ |TK/KB/
KOCIIIOpPBIHAAPBIHAA  [KOPCETKIIITEPiH, KOCIMOPHIHAAPBIH TUIII MEH KJIachlHa ocep eTeTiH (aKkTopiapisl 3epieney, COHOail-ak Ma3ipai, OHbIH|PQ)/ 111/ PD|EC
CEPBHCTIK KbI3MET|IM3aliHbIHA, OHIM AaCCOPTMMEHTIHE, HMHTEPbEpre JKOHE COyNeT-KOCmapiay —IIelliMAepiHe, CaHUTAapIbIK-TUTHEHANBIK(] ()14
KopceTy JICHTeiiH[HOpManapra KOMBUIATBIH TajanTapabl Tangay. OKBITY HOTHKECIHAE CTYAEHTTEpP CEpBHCTIK JCHIelaiH OenriieHreH
Oaranay CTaHJIapTTap MEH TajlalTapFa COMKECTIriH, KbI3MET KOPCEeTy CalachIHBIH KOFaM/BIK TAMaKTaHJBIPY KACIHOPHBIHBIH OM3HEC-
KOPCETKIIITEpiHe dCepiH Oaranaii anaibl.
Ouenka  cepBucHoro(llenb AMCHMIUIMHBI 3aKIIOYaeTCs B HM3YYEHMH KPUTEPUEB M IIOKa3aTelell KauecTBa OOCIY)KMBAaHUS HPEANPUATHI
YPOBHS OOLIECTBEHHOTO NMUTaHUs, (AKTOPOB, BIUSIOIIMX HA THI M KJIAcC NPEANPHATHIL, a TaloKe aHAIM3a MEHIO, TpeOOBaHHUH K ero
00CITyKUBaHUS Ha|0QOPMIICHHIO, ACCOPTHMEHTY NPOJIYKLMH, HHTEPbEpY U apXUTEKTYPHO-IUIAHMPOBOYHBIM PCLICHUSIM, CAHMTAapHO-
PEIPUATHIX [ruTHenHEYecknM HopMmaM. B pesynprate 0OydYeHHS CTyAEHTBHI CMOTYT OIEHMBAaTh COOTBETCTBHE CEPBHCHOTO YPOBHS




00111eCTBEHHOT'O
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Assess mentof service
level in the catering

YCTaHOBJICHHBIM CTaHAapTaM M TpeOOBaHMAM, BIMSHHE KauecTBa OOCIY>KMBaHMA Ha OW3HEC-TIOKA3aTeIM IPEIIPUSATHS
00IIECTBEHHOTO TUTAHMSI.

The purpose of the discipline is to study the criteria and indicators of the quality of catering services, factors affecting the
type and class of enterprises, as well as the analysis of the menu, requirements for its design, product range, interior and
architectural planning solutions, sanitary and hygienic standards. As a result of the training, students will be able to assess
the compliance of the service level with established standards and requirements, and the impact of service quality on the
business performance of a catering company.

Meiipamxananapga  ([[oHHIH MakcaTbl-MepaMxaHalapJarsl KbISMETTEpAiH camachlH Oarajay MeH OakpUIayIelH HakThl oxictepi meH|OQH/ Bell/ |TK/KB/
KbI3MET KOpCeTy|KypallapblH, OHBIH IIIIHIE CapanTaMaiblK JKOHE COLMOJOTMSUIBIK dficTepni, Oeffrapan aiiMakrap TYXbIPBIMIAMAaChH,|PQ)/ I1Jl/ PD|[EC
canachlH Oaranay|cabICTBIPMaNIbl CallaHbl AHBIKTAy ONICTEMECIH, TYTBIHYIIBLIAD/BIH KaHAFaTTaHy HMHJCKCIH E€CENTEy OMiCTEMECIH, CHIHH|[ ()_14
onicrepi okuramap omici, "Kymus cartem amymsl"opicin urepy. OKBITY HOTIDKECIHIE CTYIEHTTEp KbI3MET KOpCeTy callachlH
OaranayZblH OpPTYPJi OJicTepiH KOJNJaHA ajajbl, alblHFAH MOJIIMETTep MeH Oaranay HOTHXKEICpiH Taijail anajipl,
MeTtonapl OIICHKHU[)KAKCAPTY/IbIH HETI3r1 OAaFbITTApbIH AHBIKTAHN ajajbl.
KauecTBa Llenb AUCHMIUIMHBI - OCBOGHHE KOHKPETHBIX METOJOB M HHCTPYMEHTOB OLCHKH U KOHTPOJIS KayecTBa YCIyT B PeCTOpaHax,
00CITyKUBAHUS B[BKJIFOYAs SKCIICPTHbIE U COL[MOJIOTMYECKUE METO/IbI, KOHLENIIHIO HEUTPAJIbHBIX 30H, METO/IUKY BBISBICHHUS OTHOCHTEIBHOTO
pecTopaHax KadecTBa, METOAMKY pacdyeTa MHICKCA YIOBICTBOPEHHOCTH MOTPEOUTENEH, METOA KPUTHUECKUX COOBITUH, MeTo | « TaiHbIH|
[OKyMaTesb». B pesyinbrare 00y4eHHs CTYIEHTHI OyIyT CIOCOOHBI NMPUMEHSTh PA3IMYHBIC METOIbI OLCHKHM KauecTBa
Methods of assessing|oGcitykUBaHHUs, aHATU3UPOBATH MOJTyYCHHBIC JaHHBIC U PE3yJIbTAaThl OLCHKHU, BBISIBIIATH KIIFOUEBBIC 00JIACTH YIIyYIICHHS.
the quality of service|The purpose of the discipline is to master specific methods and tools for evaluating and controlling the quality of services in
in restaurants restaurants, including expert and sociological methods, the concept of neutral zones, the methodology for identifying relative
quality, the methodology for calculating the consumer satisfaction index, the method of critical events, the "Secret Shopper"
method. As a result of the training, students will be able to apply various methods of assessing the quality of service, analyze
the data and evaluation results, and identify key areas of improvement.
JTHIIOMA bl Llens mpakTHKU-3aKPEILICHHE TEOPETHYECKHX 3HAHUI M IIPAKTHYECKHX HABBIKOB, IIONYUEHHEIX B Iponecce obyuenns| [1]] BK |OH/
npakTika (OHIIPICTIK|[IO MporpaMMe GakaiaBpHaTa. PO/LO

3) / TlpenauruiomHas
(ITpousBoncTBeHHas
3) mnpaxtuka / Pre-
diploma (Training 3)
Practice

ConeprxaHue MPAaKTHKU: BBITIOJIHEHHE WHUBUIYaIEHOTO 3aJaHus: cOop, 00paboTka n cucTeMaTu3anus HHPOpMaIHIH.
[ToaroroBka MaTepuaoB AJIsl BBIOJIHEHUS BBITYCKHONW KBAIM(UKAIIMOHHOI PabOTBI.

B pesynbTare IpoXOoXKICHHs MPAKTUKH

CTYJCHT JIOJDKEH HMCIIOJIb30BaTh HOPMATHBHBIC JOKYMEHTbI, ONPEACIATh LENU U 331a4l HCCICA0BAHUs, IAHUPOBATh
[UIaH SKCIIePUMEHTa, COOMpaTh YCTaHOBKH, aHAIM3MPOBATh HAYYHYIO JIUTEPATYpy IO TeMe, TOTOBUTh [aHHBIC I
COCTABJICHUS OTYETOB U HAYYHBIX MyOIHKAIHIL.

[pakTrkaHBIH MakcaThl-OakanaBpuaT Oaraapiamackl OOWBIHIIA OKY IIPOIECIHIE AJBIHFAaH TEOPHSUIBIK OUTIM MeH
MPaKTHKAJIBIK JJaFAbUIapAbl OEKiTy.

Toxipube Ma3MyHBI: JKEKe TalChIPMaHBl OpBIHZIAY: aKIapaTThl JXMHAY, OHACY JkoHe kyHeney. bitipy Oimikrinmik
KYMBICBIH OpbIH/Iay YIIiH MaTepHaiaap JaibIHAay.

ToxipubeieH oTy HOTHKECIH/C

CTYJCHT HOPMATHMBTIK KY)KaTTap/bl KOJJaHy/bl, 3ePTTEYAIH MaKcaTTapbl MCH MiHIETTEPiH aHBIKTAYy/bl, IKCIEPUMEHT
PKOCIIAPBIH JKOCTIapiIay/Ibl, KOH/IBIPFBUIAP/IBI )KHHAYIbI, TAKBIPBII OOMBIHIIA FBUIBIMH 9ACOHETTEPl TaJlay b, €CENTep MEH
FBUTBIMH JKapusUTaHbIMAAP XKacay YIIiH MOJiMeTTep JailbIHAAY bl

The purpose of the practice is to consolidate theoretical knowledge and practical skills acquired in the process of]
studying under the bachelor's degree program.

The content of the practice: performing an individual task: collecting, processing and systematization of information.
Preparation of materials for the final qualifying work.

As a result of the internship, the student must use regulatory documents, determine the goals and objectives of the study, plan




an experiment plan, collect installations, analyze scientific literature on the topic, prepare data for reports and scientific
publications.

KopbIThIHABI
aTTecrarTay
/Utorosas
arrecrauust/ Final
certification
uruiom JKYMBICBIH
(>x00achIH) azipney
DKOHE KOpray Hemece
KeIIeH I eMTHXaH
tarcelpy / Hanmcanue
M 3al[UTa JATUIOMHOMN
paboThI (IPOEKTA) UITH
[OArOTOBKA M cayal

KOMILIEKCHOTO

pk3ameHa / Writing]
and defending a thesis
(project) or preparing

Lenp rocymapcTBEHHOH HTOTOBOHM aTTEeCTALlMU-ONPEACICHUE YPOBHS TEOPETHYECKOH M IMPAKTHYECKOH IT0JrOTOBKU
BBIITYCKHHKA By3a K BBIIOJIHEHUIO IIPO(ECCHOHANBHBIX 3a1a4

B pesynbraTe BBIIOJHEHHS W 3alUThl UTOTOBOM KBaJM(HKAHOHHON pabOThl CTYAEHT MPOBOJHUT INEPCHEKTHBHBIC
HAIpPaBJICHUsI HAYYHbIX HCCICIOBAHUH, aKTyaJbHOCTb IpPOOJEMbl, TEOPETHYECKYI0 H IPAKTHYECKYIO 3HAUYHMMOCTb,
SKCHEPUMCHTAIBHBIC HCCICIOBAHMS, AHAIM3HPYET M HHTEPHPETHPYET pe3ysbTaThl. BianeeT HaBblkamMH paboOTHl B
KOJUIGKTHBE, IUIAHUPOBAHMS U OPTaHU3ALMK; BIIAJCeT COBPEMEHHBIMU METOAMH HCCIICIOBAHUS U aHAIU3a ITOCTABJICHHBIX
pooiaeM.

MeMIeKeTTIK KOPBITBIHABI aTTecTaTTayaslH Makcatsl - KOO TyneriHiH KociOM MiHAETTEpIi OpbIHAAYFa TCOPHUSUIBIK,
YKOHE IPAKTUKAJIBIK JaHBIHIIBIK JICHI€iliH aHBIKTay

KopbITBIHABI OUTIKTUIIK KYMBICBIH OpBIHAAY JKOHE KOpFay HOTIDKECIHIE CTYACHT FBUIBIMH 3€pTTEYJepaiH
NCPCIICKTUBAJIBIK OaFbITTAPbIH, MOCEICHIH O3CKTIIINH, TCOPHSUIBIK JKOHE MPAKTHKAJIBIK MAaHbBI3AbUIBIFBIH, SKCIICPHMEHTTIK
3epTTeysep JKYprisei, HOTHKeIep i Tajlgalbl KoHe TycCiHAipeai. ¥IKbIMIa KYMBIC icTey, Kocmapiay *KaHe YHbIMAACThIpY
TaFIpUIAPBIH MEHIepeIi; KOMbUIFaH mpodieManapabl 3epTTey MEH TallAay AblH 3aMaHayH diCTepiH MEHTepei.

The purpose of the state final certification is to determine the level of theoretical and practical training of a university
graduate to perform professional tasks
As a result of the completion and defense of the final qualifying work, the student conducts promising areas of scientific
research, the relevance of the problem, theoretical and practical significance, experimental research, analyzes and interprets

and passing althe results. Possesses the skills of teamwork, planning and organization; possesses modern methods of research and analysis

comprehensive exam |of the problems posed.

Oxy Hmets npencraBieHne 00 OpraHU3allMOHHON CTPYKTYpe IPEANpUSTHH PECTOPaHHOTO OM3HECA W PECTOPAHHOTO JIeNa, (@] B/ BK
ToxipuOeci/YueOHasi |OCHOBHBIX TPEOOBaHUAX K PECTOpPaHAM M TOCTMHMIAM, OCOOEGHHOCTSAX pPabOTBl DPECTOPAHOB HX CHELHANU3alMd H(H/

npaxtuka/Educational |accopruMenTa, MaTepuaibHO-TEXHUUECKOM OCHAIIEHUE PECTOPAHOB, TOCTHHHUII, (DYHKIIMOHAIBHOM Ha3HAYEHHE TIOMETICHHIA, PO

Practice X 000pyI0BaHKE, IPABHIIA SKCILTyaTalluu. /LO

VYMeTh MPUMEHSATh OCHOBHBIC MOHSATHSI KYpCOB, aHAIM3UPOBATh (PYHKIMOHAIBHYIO OPraHH3aI[HI0 PAsIHYHBIX CITyKO
HpeaNpUATHI 00IECTBEHHOTO MUTAHHS.

VYMeTh TNpPUMEHATh OCHOBHBIE MNOHATHS Kypca (BBeaeHHWe B TOCTENPHMMMCTBA, BpPEHAMHr B TOCTHHHYHOM U
pecTopaHHOM Ou3HECe), aHATM3UPOBATh (HYHKIMOHAIBHYIO OPTaHU3AIHIO PA3JIMYHBIX CIYKO TOCTHHHUI] U PECTOPAHOB.
Brnanets HaBbIkamu cOopa 1 00pabOTKM HCXOMHBIX JaHHBIX.

MeiipamxaHa OGu3Heci xoHe MeiipaMxaHa MPeIIpUsITHHA KOCIOPBIHAAPBIHBIH YHBIMIBIK KYPBUIBIMBI, MeHpaMxaHallap MEH
KOHAK Yyilepre KOWBUIATBIH HETIi3ri Tajamrap, MeipaMxaHanap/blH MaMaHIaHybl MEH aCCOPTHMEHTI IKYMBICHIHBIH
epekuIenikTepi, MelpaMxaHalapblH, KOHAK YHIEpIiH MaTepHaIIbIK-TEXHHKAIBIK JKapaKTaHIBIPBUTYBI, Yii-KalliapIbpIH
(DYHKIOHAJIIBIK MaKCAaThI, OJIap/IbIH a0 IbIKTaphl, Maii/lallaHy epexernepi Typasibl TyCiHikke He Goiy.

KypcrapibiH Herisri yrbIMAapbiH KoJJaHa Oily, TaMaKTaHIbIPY KOCIMOPBIHAAPBIHBIH OPTYPJi KBISMETTEpPiHIH
(DYHKLMOHAJ/IbI YHBIMAACTBIPBUTYBIH TaJIzay.

KypcTeiH Herisri y¥eIMOapslH KoigaHa Oiny (KOHAaKXKaWIbUIBIKKA Kipicre, KOHAK Y KoHe MelpaMxaHa OW3HecCiHIe
BpeHauHr), KOHAK Yitiiep MEeH MeiipaMxaHanapIsIH SPTYPIi KbI3METTEPiHiH (YHKIIHOHAIIB YHBIMAACTHIPBUTYBIH TAIAY.
bacTankpl AepeKkTep/Ii )KHUHAY KOHE OHJICY TaFAblIapblH MEHIEpY.

Have an idea of the organizational structure of the enterprises of the restaurant business and the restaurant business, the basic
requirements for restaurants and hotels, the specifics of the restaurants of their specialization and assortment, the material
and technical equipment of restaurants, hotels, the functional purpose of the premises, their equipment, operating rules.

Be able to apply the basic concepts of the courses, analyze the functional organization of various catering services.

Be able to apply the basic concepts of the course (Introduction to hospitality, Branding in the hotel and restaurant




business), analyze the functional organization of various hotel and restaurant services.
Have the skills to collect and process raw data.

Buanl HpO(l)eCCI/IOHaJILHOﬁ ACATECJIbHOCTH BBIITYCKHUKA

Beinycknauku OII, cornacno OKD/[ I'K PK, 3annmarot cnenyromue HuM B 3koHoMuke PecnyOnnku Kazaxcran:
56.10.0 PecTopansl ¥ yCIIyry IO 10CTaBKE NPOTYKTOB MUTAHUS

56.29.0 ITpoune BUIbI OpraHU3aluy TUTAHUS

55.10.1 TlpenocraBieHue yciayr TOCTUHUILIAMY C PECTOpaHAMU

55.10.2 IlpenocTaBneHue yciyr TOCTUHUIIAMU 0€3 PECTOPaHOB

55.20.0 TIpenocraBieHue *Kuibs Ha BEIXOJIHBIC U MPOYUE IEPUOABI KPATKOCPOYHOTO MPOKMBAHUS

55.30.0 ITnomanku 1uist KEMIIMHTA, pEKpEallMOHHbIE aBTONAPKHU U TPEUJIEPHbIE MapKU

55.90.0 Hpyrue BUIbI )KWIbs

Ilepedyenb npogeccuii, KOTOpbIe MOKET BLINOJHATH BbIIYCKHUK MocJe 3apepmenus OIl
CornacHo HarmmonanwsHoro knaccudukaropa 3ansaruii PK 01 Beibpana cregyromas rpymma npodeccuid:

1412-0-001 JIupektop (3aBeayrOITHii) OpraHU3aliyi 0OIECTBEHHOTO MUTAHMS

1412-0-002 JupexTop (ynpaisioniuii) BaroHa-pecTopaHa

1412-0-003 JIupekTop B 3aBEACHHUSIX OBICTPOTO MUTAHUS

1412-0-004 Tupektop aenapraMeHTa OOIIECTBEHHOTO MATAHHS

1412-0-005 Iupextop xade

1412-0-006 dupekrop kaderepusi, KOHAUTEPCKOM




1412-0-007 Jupektop pecropana
1412-0-008 3aBenyromuii 3a510M (pectopana, kade u ap.)
1412-0-009 3aBenyromuii MpoOU3BOACTBOM (CTOJIOBOM, Kade u Jp.)
1412-0-010 3aBenyromuii pectopana
1412-0-011 3aBenytomiuii CTOIOBON
1412-0-013 HavanbHuk oTaesna (Ha NpeanpHsITHIX OOIIECTBEHHOTO TUTAHU )
1412-0-014 ITatpoH npeanpuaTusi OOIECTBEHHOTO MUTAHUS
1412-0-015 PyxoBoauTens (ynpaBIisroIiyii) (B 00IIeCTBEHHOM ITUTAHKH )
1412-0-016 PyxoBoauTesnb B pecTopane
2344-1-004 IlpenonaBarens B chepe opraHu3aIiiy TUTAHUS, KOJUIEIHK
2338-1-096 IlpenonaBarens MO TEXHOJIOTUU U OPTaHU3ALMU U IPOU3BOACTBA NPOIYKIMHU NPEAIPUATUN TUTAHUS, KOJUIEIK
2344-1-002 IlpenonaBarens B chepe 00CTyKMBAHUS, KOJUIECIK
1411-0-001 JupexTop (3aBeAyIOLINil) TOCTUHUIIBI (0TS, KEMITHHTA, [TAHCUOHATA)
1411-0-002 IupekTop TOCTUHUIIEI (TOCTHHUYHOTO YUPEIKICHUS)
1411-0-003 JupexTop rOCTUHUYHOTO KOMILIEKCA
1411-0-004 dIupexrtop oteinst
1411-0-005 upexTop naHncuoHara
1411-0-006 3aBenyromuii JOMOM OT/bIXa JJOKOMOTHUBHBIX (IIO€3/IHBIX) OpHUTa
1411-0-008 3aBenyromuii KOpIycoM (3Ta’KOM) FOCTUHULIBI
1411-0-009 3aBenyromuii KypOPTHBIM YUPEXKICHUEM
1411-0-010 3aBeayromuii 00IIEKUTHEM
1411-0-011 McriomHUTENbHBIA UPEKTOP TOCTUHUYHOTO YUPEKICHUS
1411-0-012 HayanpHuK oT/ea (B TOCTUHUIIAX )
1411-0-014 Ilpencenatens koonepaTrBa (B 0OIIECTBEHHOM MUTAHUH M TOCTHHUYHOM
00CTy)KUBAaHUN)
1411-0-015 PyxoBoautens (ynpaBisroiyii) (B TOCTHHUYHOM 00CITY>KHBaHUH )
1411-0-016 PykoBoaurens rocTeBOro gjomMma
1411-0-017 PykoBoautenb MOTEIS
1411-0-018 PykoBoauTens OOMIEKUTHS
1411-0-019 PykoBoautenb naHCHOHATA
1411-0-020 PykoBoauTens CTyJeHYECKOTO OOIICKUTHS
1411-0-021 TpakTtupiuk (COOCTBEHHUK)
2344-1-002 IlpenonaBarensb B cepe 00CITyKUBAHUS, KOJIISIK



2344-1-003 IIpenogaBarensb B cepe opraHu3aiy 00CIy>KUBaHUS TOCTUHHUYHBIX XO35IMCTB, KOJUICIXK.
1439-9-025 HavanbHuk otaena (PyHKIIMOHAIBHOTO B MPOYMX 00JIACTAX ACATEIHBHOCTH)

A TaxKe BBIMYCKHUKH CTYJCHTBI MOTYT padoTaTh MO CIAEAYIOMMM npodeccusam: MeHemkep o 00CIyXKUBaHWI0 KOHPEPEHIINI 1 OaHKETOB;
Menemxkep otaena 6ponupoBanus; MeHepKep 1o mpojaxke OaHKeTOB; MeHepKep 1O CBS3SIM ¢ rocTsaMu; MeHemkep oTaena OpOHUPOBaHHUS.

KacinTik crangaprrapabiy eHOek (QyHKuusuiapbiHa OutiM Oepy OarmapJiamMachbiH OKbITY HITHIKeJIepiHiH apakaTbiHachbl (O0ap 0oJica)
/CooTHeceHHe pe3yabTATOB O0y4YeHHsl 00Pa30BaTeJbHOW NPOrpaMMbl TPYAOBbIM (PYHKHUSM NPO(ecCHOHAIBLHBIX CTAHAAPTOB (NIpHU
Haaunuum)/ Correlation of the learning outcomes of the educational program with the labor functions of professional standards (if any)

IMatimanansirran | CBIL 6 | Erbex Tanceipmanap/3agaan/ Tasks bbb OoiibiHma OKBITY HoTHXKeNepi /Pe3ymbTarhl
Kociou JIEHTEeH1 dyHKIMsUIAps  / o0yuenus o OI1/ Results of training in the OP
CTaH/IapPTTapIbIH OobIHIIIA Tpynoseie
aTaysl MamaHAbIKT | ¢yHknun/ Labor
/HammeoBanwme ap functions
WCTOJIb30BaHHBIX /Mpodeccun
Mpo(eCCUOHANBHBIX | 110 6
craggaproB/ Name | ypOBHIO
of the professional | OPK/
standards used Professions

at level 6

ORC
1.IIpenocraBienue NunoBanuo | TpynoBas 3anaua 1: PO-8 YMeTh  IUIAaHMPOBATH  MOTPEOHOCTH
YCIyT MEHEKEpa MO | HHBIH dynxums 1: Pa3pa6oTka mianos HPOU3BOICTBEHHON CIy’KOBI, OTAECIOB B MaTEPHATbHBIX
TOCTUHUYHOMY MEHEKED 1. WHHOBAaLIMOHHOW JAesITeJIbHOCTH | Pecypcax W IEpPCOHAle, KOHTPOJIUPOBATh YYETHYIO U
xo3stiicTBy/ Konak yif (FOCTHHMYH BrisiBiaenue TOCTMHUIBI  AHamu3MpoBaThb  pe3yibTaThbl | 3aKyNOYHYIO JIeSTENbHOCTD, aHAIM3UPOBATh u
HIapyaIHBIJ:H#FBI oro HOTpe6HOCTI/I B ACATCIBbHOCTH ACTIAPTAMCHTOB T'OCTUHUIIBI. OINTUMU3UPOBATL  3aTPAThbl, PACCYUTHIBATL OCHOBHBIC
MCHC/IPKCPIHIH 2. T'oroBUTH Matepuajibl U1 aHaJIn3a q)HHaHCOBLIe I10Ka3aTeiiu, (bOpMI/IpOBaTL MIPUHIUIIBI

Om3Heca) - 6

HOBBIX




KbI3METTEPIH  YCBIHY
Kocion CTaHIaPTHI
15.11.2022%. Ne210

TEXHOJIOTUSX H
IJIAHUPOBAHUC
CTpaTeruu
MHHOBAIIHOHHOT
0 pa3BUTH
TOCTHUHHUIIBI

KOHKYPEHTOCIIOCOOHOCTH TOCTHHUIIBI u
BBISIBIISITh MHHOBAIIMU TSI Pa3BUTHS TPOIIECCOB
o0ciry>)XxnBaHMs, (yHKIMOHUPOBAHUS
TOCTHHUIIBI.

3. CobOupatp u o0000maTe JaHHBIE O
PBIHOYHBIX TpEeHIaX u KOHKYPCHTHOM
00CTaHOBKH B OTPAC)IM TOCTHHUYHOTO OHM3HECa.

4., CoOupare u 0000IIaTh JaHHEIC,
MOCTYMAIONINE OT CTPYKTYPHBIX MOJpa3ieiIeHU
TOCTHHHUIIBI, pa3paboTku IJIAHOB
WHHOBAIIMOHHOMW JIeATEeILHOCTH.

5. JIOKyMEHTUpOBaTh MIPOLIENYPBI
IUTAHUPOBAHUS MHHOBAIIMOHHOH e TEIBHOCTH.

6. TOTOBUTH MaTepuaNbl AJIs MPOBEACHUSL
SWOT-ananu3a.

7. ToroBuTh MaTepuainbl A NIPOBEACHUS
PERT-ananu3a.

8. IIpoBoauthb MaTEHTHO-
WHPOPMALMOHHBIA TOWCK M O(OPMIATH €ro
pE3yIBTATHL

9. Hcmoms30BaTh CpeAcTBa SJIEKTPOHHO-
BBIYUCITUTCIIFHON TEXHUKH s O(OpMIICHUS
TEKCTOBBIX, TAaOJMYHBIX U  TpagUUecKux
JIOKyMEHTOB.

10. TotoButs  (oopMIIsITE)  OTYETHBIE
MaTEpHAIIbI IO BHEAPSEMBIM HHHOBAIHSIM.

1. BnageTh aHIVIMICKUM S3BIKOM — WJIH
JIPYTEM HHOCTPAHHBIM SI3BIKOM [UIS BBIBICHUS
WHHOBaIMii  3aKOHOAATENBCTBO  PecmyOmuku
KasaxcraH, HOPMAaTHBHO-TIPABOBBIC aKThI,
METOUYECKUC u JIpyrue MarepHalbl,
Kacamomuecss paboTel  OTeldsl W TPYIOBOE
3aKkoHoaarenbeTBO PK.

2.  OpraHu3alMOHHO-TIPABOBBIC  (HOPMBI
XO3SIMCTBOBAHMSA ¥ BHABl OPTraHU3AIMOHHBIX
CTPYKTYp VIIpaBICHUS B KOMIIAHHU.

3. IIpousBoxacTBeHHas
OpraHu3alyuu, €€ HIEMEHTHI.

4. TlousitTue W  poiib TOCTHHUYHOTO
Ou3Heca, ee poJib M 3HAueHHWe B PBIHOYHOU

CTPYKTypa

peanuzanuu MPEAIPUHUMATEIILCKOM Ujeu,
paszpabareiBaTh OW3HEC IUIaHBI, OIICHUBATh BIUSHUE
BHEIIHUX ¥  BHYTPEHHHUX  (DaKTOPOB,  OIICHHUBATh
3} PEKTHBHOCTD BHEAPCHHUS WHHOBAITMOHHBIX
TEXHOJIOTHH, aHAIM3UPOBAaTh IHHAMHUKY (DHHAHCOBBIX
MoKasaresei noapaseneHui




OKOHOMMHKE.

5. TIlonsitue WHHOBAIIHMH, BUJIbI

WHHOBAIM{, WHHOBAIIMOHHOW JIEATEIHLHOCTH,
CTpaTeruy, WHHOBAIIMOHHBIN IIpOIecc, M €ro
KIaccuuKaIus.

6. @®a3zpl W JTambl  HMHHOBAIIMOHHEIX
MIPOLIECCOB.

7. Ilomxonbl K IUIAHUPOBAHUIO
MHHOBAITMOHHOM JIeATENbHOCTH (Moaens Stage-
Gate).

8. JKusHeHHBII IUKI  TPOXyKTa |
TEXHOJIOTUHU.

9. OpraHu3alvOHHbIE
WHHOBAIIMOHHOMU JIEATEILHOCTH.

10. Meroas!l ynpaBieHHs WHHOBAI[MOHHOMN
JIeSITEIIbHOCTBIO.

Ilonsatne W OOBEKTHI HMHTEIUICKTYaJIbHOU
cobcTBeHHOCTH. 3agaya 2:
MoOHUTOPUHI HHHOBALMOHHOM [1esiTeIbHOCTH
B rOCTHHHIIE.

(hopmBI

2.IIpodeccuonanpuerii | MeHemkep TpynoBast 3anaya 1: PO-12 YMeTh pa3pabaTeiBaTh W PEaTM30BHIBATH
CTaH/apT: no mpoxaxe | pyHkous 1: ®dopmupoBaHre COOCTBEHHOH KIMEHTCKOM 0a3bl | CTpaTerud NPOIBIKECHUS W TPOJAKH PECTOPAaHHBIX M
«O6cyxuBanue OaHKeTOB 3anava 2: TOCTHHMYHBIX  YCIYT; OLIEHMBaThb TEKYIIWE IUIaHBI
6aHKeTOB u Ocy1ecTBienue KoncynbTupoBanue o OaHKeTam U | MPOABWXKEHHMS M TPOJAXK; MPOBOAUTH aHAJIM3 IIEIEBBIX
KoH(pepeHunit/ NpoJaX U pabota | KOH(pEPEeHIHSIM ayJAMTOpUH, KOHKYPEHTHOM Cpelbl ¥  PBIHOYHBIX
Bankertep MeH C KJIINEHTOM CocraBneHne 3asBKM Ha OaHKET B OTHEN | TCHICHLHWH; pa3pabaTeiBaTh M BHEAPATH 3((EeKTHBHBIC
KOH(pepeHIHsIapra pecropaHa MapKETHHTOBBIE CTPATETHH; aHAIW3UPOBATh IHHAMHUKY
KBI3MET KOpCceTy» Tpymosas Sanaua 1: (hMHAHCOBBIX TIOKA3aTeNel moapas3ieneHuil; GopMUpoOBaTh
Kacion CTaHAAPTHI bymkims 4: DOpPMUPOBAHTE CTPATErHH PA3BHTAS TPOTAK U peanu3oBaTh KOHKYPEHTOCIIOCOOHYIO CTpaTeruio
06.12.2022:x. No224 Crparermieckoe 3ajaua 2: pa3BI/ITI/I${i pa3pabaTbIBaTh CIICHAPHH AHTUKPU3UCHBIX
IUTAHUPOBAHUE O6ecrieyeHne MIaHHPOBaHMs 00bEeMOB pojax | © PaTerHl BBIOMPATH CPEAICTBA JUTA MX Pea3alyH.
00BEMOB MPOAAK,
obecrieueHne
OpraHu3alu
poJax
Menemxep TpynoBas 3amada 1: PO-10 TIIpumeHsATh 3HAaHHA O TEXHOJOTHH M METOIAX
o ¢byHKIASA Opranm3anus MTOJITOTOBKH 3ama K | oOcIy)XHBaHUS KIHEHTOB B PEeCTOpaHaX M TOCTHHHIAX,
obcimyxuBaH | l:OpraHm3anus U | oOCITyXKHBaHHIO OaHKETa WM KOH(PEPCHIINN KyJIbTyphl PECTOPAHHOTO W TOCTHHUYHOTO CEpBHCA,
uto KOHTPOIIb BHEJIPATH JIEMEHTHI KYJIbTYphl CEpPBHCA, OPraHU30BHIBATH




KOoH(epeHI | MOJArOTOBKHM 3aa U KOHTPOJMPOBaTh  OOCIyXHBaHMEe  OaHKeTOB U
il 1 OaHKETOB | K OOCIY)KUBaHHIO Pa3IMYHBIX MEPOIPUATHH, pabotate ¢ HOpMamu
-6 Oankera / ocHamieHuss  MmeOenn, paccTaHOBKH B 3aje,
KoH(pepeHIHn paccunThIBaTh HEOOXOAMMOE KOJIMYECTBO IIOCYABI H
pruOOpoOB, BIAIETh METOJUKOH CEpPBHPOBKH CTOJOB C
yueToM (GopMBbl U BUjia 00CITYKMBaHHS, TEXHUKOH 110/1aun
pa3IMuHBIX BUJIOB OJIIOI.
Tpynoas 3amaua 1:
byHKys 2: CopeticTue opraHuzaTopaM  IIPOBEICHUS
CopneiicTBre KoHpepeHIny,  CceMHHapa, TpEeHHHTa B
OpraHu3aTOpaM perucrpanyun
TIPOBENCHUS Bagaua 2:
KoHpepeHIHH, Berpeua m mpuBercTBHe roctei Ha OaHker /
ceMuHapa, KoH(epeHIHIo
TpPEHUHTa B | 3agaua 3:

perucTpanuu "
BCTpeUe

IIpuBneuenue HOBBIX M YAEPXKAHUE CTapbIX
rocred ¥ KOpIOpaTUBHBIX KIMEHTOB

YYaCTHHKOB
rocren
TpynoBast 3amaua 1:
¢byHkms 3: O0yu4atb u pa3BUBaTh HABBIKH
00CITy>KHMBaIOIIIEro MepcoHaa
Pabora c | 3agaua 2:
00CITyKHBAIOIIIHM
TIepCOHAJIOM u | KouTpommmpoBate  0OCHyXHBaHHE TOCTEH B
KOHTPOJIb pectopaHe Ha OaHKeTe
00CITy)KUBaHHS
rocren B
pecropane Ha
OaHkeTe
Tpynoas 3amada 1:
bynkuys 4: KonTponupoBaTh cobmoaeHne OJaronpusITHBIX
Kontpons 3a | m 0e30mMacHBIX YCIOBHU TpyIa
coOJIrOIeHNEM 3amaya 2:
OIar OIPUATHBIX KonTpomipoBats HCIOIH30BAHUS MaTePHAIEHO-
YCIIOBHI TpyJa W | TEXHHYECKUX PECYypCOB
MaTepUATEHO-
TEXHUYCCKHUX
pecypcoB
3Tpodeccnonansheiii | 3aBemyromu | Tpymosas 3azauva 1: PO-10 [IpumeHSTh 3HaHMSI O TEXHOJOTHMH U




CTaHJapT: i 3a10M | QyHKIHA 1. MeToax 00CTy>KUBaHHS KITMEHTOB B pECTOpaHax
«OpraHmaum U (peCTopaHa, y,[[OBJ'IeTBOpSITI) C03,I[aBaTL KOM(I)OpTHLIe YCIIOBUA |y TOCTUHHUIIAX, KYJIBTYpPbl PECTOPAHHOTO U
S " | ) | oSTIOTO cspmic, s,
HAasmbLiap ois ecTopaHa IIpu Fa}}III/I aruu 00CIT )KJ;/[IBaHI/I}I B pECTOpaH pI/I Ky ILTYPBL ceparca, OPTAHH30BHIBATD 1
JKYMBICBIH pecTop P | OpTaHH3atK 00CITy PECTOPANE M |y onrpomnupoBaTh 0OCTyXKHMBaHHE OAHKETOB H
o OpraHu3aIuu 0ape B OOBIYHOM peXHIME .
YHBIMJIACTBIPY  IKOHE . Pa3IMYHBIX MEPOIPUATHIA, paboTaTh ¢ HOpMaMHU
GaxbLIay» Kocibu obcnyxuBanus B | 3agada 2: OCHAIICHHsT MeOel, ee PAcCTaHOBKH B 3alie
3ajJe pecropaHa > p >
CTaHJapThI
06.12.202 5. Ne224 B 06BLIIHOM | OTpeeNATh 06BEMEI pabot jurst | PACCUUTBIBAT HEOOX0IUMOE KOJ‘II/I‘IGCTBE)
peKUME pabOTHHKOB 3ajJa © pacder Oromkera | IOCYAbl H nprOOpoB, BIAJCTh MCTOIUKOI
pacxozoB CEPBUPOBKU CTOJIOB C ydeToM (GOpMBI U BUIA
3agaua 2: 00CITy’)KNBaHUsI, TEXHUKOW TMOAAYM PA3IUUHBIX
KonTpons HOITOTOBKH 3alia K | BUIOB OJIrOf.
o0ciry>kuBaHuio OaHkeTa / KoH(hepeHIHN
Tpynoas 3amaua 1: PO-13 TIlpumeHnsats 3HaHusi  TpeOOBaHMW  CHCTEM
bynkus 4: 1. ITouck, BEIOOP M UCTIONB30BaHUE HOBOWM | MEHEDKMEH  KadecTBa, TMPOBOJUTH  KOHTPOJb  3a
CoBepIiueHCTBOBAaT | MHPOPMALMA M3 PA3IUYHBIX HCTOYHUKOB B | BBIIOJHEHHEM COTPYIHHUKAMH CTaHIAPTOB OOCIY)KHBAHUS
b npouecc | obnacTu COBEPILICHCTBOBAHUS mporecca | 1 o0eclleYeHHeM KadecTBa HNPOAYKUUM W YCIYT,
00CITy)KUBaHUS 00CITy>KHUBaHHs TOCTEH onpenensate (GOpMbI M METOABI KOHTpOJIs OH3Hec-
rocreit B | 3amaua 2: MIPOLIECCOB TOCTHUHUI] M PECTOPAHOB, OPraHU30BaTh
pecropane [TnanupoBanne MEpOIIPUATHS 1o | ciy0y BHYTPEHHEro KOHTPOJIS, OLIEHUBATh COOTBETCTBHS
COBEPLICHCTBOBAHUIO IIpoliecca OOCIY)KMBaHHs | KauecTBa BBINOJHSAEMBIX pPaboOT pa3pabOTaHHBIM Ha
rocrey pecropaHa NPEANPUATUN PETIIaMEHTaM U CTaHJapTaM, OLEHUBATh
BIIMSHUE KayecTBa Ha On3Hec-10Ka3aTeNHy,
AQHAIM3UPOBATH PE3YJIbTATHI OLICHKH, BBISBILATEH KIIOUEBHIC
oOmacTi ymydmreHus, pa3pabaThiBaTh PEKOMEHIAIMH IO
YIYYIICHAIO KauecTBa 00CTyKHBaHHSI.
4. IlpodeccrnonanbHeni | MeHemxep TpynoBast 3anaya 1: PO-9 TlpumeHaTp 3HaHHS MEXIYHAPOIHOTO JTHUKETA,
CTaH/apT: no ces3sM ¢ | pyHknus 1: Bcerpeua u pazmenienue rocreil, 03HakOMJIIEHHE | OCHOB ~ MEXJIMYHOCTHOTO M J€JIOBOrO  OOIIeHHs,
«OcymiecTBieHue TOCTSIMH ObecnieueHne C BO3MOXKHOCTSIMU TOCTUHHYHBIX YCIYT U yIpaBIeHUsS MEPCOHAIIOM, KoH(]IMKTONIOTHY,
BBaHMO)IeﬁCTBPIH C rocreu MepOHpI/IHTI/Iﬁ COIIMOKYJIbTYPHBIX ACIICKTOB, BJIaACTh HaBBbIKaAMHU
rocTsMu/ nHpopManuei o 3amaua 2: MIPOBEACHUS JETOBBIX MEPEroBOPOB M BCTPEY, BHICTYIATh
KonakrapmeH  e3apa TOCTHHHUIIE, IlppeM ©  BBIIOJHEHHE  3aKa30B  TOCTA | Mepel ayIUTOpPHEd, B TOM YHCIE C HCIOJIb30BaHHEM
OPEKETTECTIKTI JKy3ere NPENOCTABIEMBIX | BRIXOJAIIMX 32  MNpeAeNl  JeATENBHOCTH | Ipe3eHTauuii,  oOecrieynBaTh  TPaMOTHBIA  TIpHEM
aceIpy» Kacion yciyrax, TOCTHHHIIBI rmoceTuTeNe M TeNeOHHBIE  IIEPETOBOPHI,  BECTH
CTaHAAPTHI MTPOBOANMBIX MEXKYJIBTYPHBIA AWANOT, TJIAHUPOBATH M PACCUUTHIBATH

06.12.2022x. Ne224

MEpONPUATHUAX Ha
TEPPUTOPUHU

HOTpe6HOCTI/I B I[ICpCoOHAJIC.




TOCTHHUIIbI

Tpynosas 3amada 1:
¢byHKIHA 2: EsxenHEeBHBIH KOHTPOJIb CIHCKA MPHE3KAIOIMINX
Kontpons mnoroka | rocreit
rocTen 3anaya 2:
TOCTHHHIIBI 1. Pabota ¢ nporpaMMHBIM oOecriedeHHEeM
5."KoHakTapis1 Menemxep Tpynosast 3anaua 1. Ilog6op mepconana Ha nojoT4yeTHble | PO-7 YMeTh miIaHUpOBaTh U OPraHU30BATH JESATEILHOCTh
KaOBUIIAY JKOHE | oThena ¢ysaxmms 1: JOIDKHOCTH B OTAENE OpOHMPOBaHMS W | CHy:KObl NpHeMa H  pa3MEILCHHS, paspabartbeiBaTh
opHanacTelpy" Kocibu | OpoHUpOBaHH [lnanupoBanue | perucrparmu rocreit KYJBbTypHO-JOCYTOBBIC ~ IPOTPaMMBI, IUIAHUPOBAaTh H
CTaHAAPTHI o paboTel  oTxena KOHTPOJIMPOBATH XO3SHCTBEHHYIO JeATENBHOCTD
06.12.2022x. Ne224 OpoHHMpOBaHHSA U TOCTUHULI, CITy>KOBI 6e3omacHocCTH, yCIIyr
perucrpanyn 3angaya 2: O3JIOPOBUTENBHBIX IEHTPOB TOCTHHHI, OOCITYXUBaHUS
rocTei Cocrapnenne paboyero rpajuka COTPYIHHKOB | ClELHMANbHBIX M MACCOBBIX MEPOIPUATHH, KOH(EpEHIUii 1
OTaena GpPOHUPOBAHKS M PETMCTPAIIMU TOCTEH COBEILlaHWH, pa3padaThiBaTh MPOrpaMMbl KOH(EPEHIHH,
OCYLIECTBIISITh OPTraHM3aIMI0, KOOPIUHAIIMIO U KOHTPOIb
JOEATCIBHOCTH  CIY)KOBI ~ NHUTaHHs,  IPOEKTHPOBATh
(YHKIIMOHATBHBIE MPOLECCH B TOCTHHHUIAX;  BIAICTh
HaBBIKAMH TIPOSKTHPOBAHMUS JIOTIOTHUTEIBHBIX YCIyT
Tpynosas 3anaua 1:
¢byHKIMs 2: [TpuBreueHne HOBBIX M YJIEp)KaHHE CTapbIX
Opranuzanus roCTe! U KOPIOPATUBHBIX KIIMEHTOB
paboTh otnena | 3agada 2:
OponupoBanusi U | CocraBiieHue, BHEAPEHHE, COBEPIIICHCTBOBAHUE
perucrpanun CTaHAAPTOB OTAENA U CICAOBAHUE UM
3amaya 3:
Opranuzanus paboTsl HOpTheE,
aJIMUHHCTPATOPOB, CTapIINX aJMHHHCTPATOPOB,
areHra 1o OpOHMPOBAaHHUIO, MEHEMKepa Mo
pa60Te C I'OCTAMU U HOYHBIX MCHEIPKCPOB
Tpynosas 3amaua 1:
¢byHKIHA 5: E>kenHEeBHBI KOHTPOJH COOMIONCHUS TIPABIUI

KonTpoms paboTs
oTzaena
OpoHHMpOBaHHS U
perucrpanyn
rocrei

HOWICHUS YHU(POPMBI ¥  BHEIIHETO
TPYAOBOH JUCIUIUINHBI OTAETA
3amaua 2:

ExenneBHbBIH KOHTPOJIb

CTaHAApPTOB U MPOLIEYP OTIeNa
3anaua 3:

E’keHEeBHBI KOHTPOJIL OpOHEH, 3ac3M0B U
BBIC3/I0B

BUIA,

COOMIOIEHUS




Menemxep Tpynosast 3amaya 1:
o GyHKIUA O3HaKOMHTCS CO CIIMCKOM 3a€3KaIOIUX TOCTeH
obcmyxuBan | l.IIposepka Ha TEKyLIyl0 JaTy, BBIIBUTh M OINPEIEIHTh
U0 TOCTEH HOMeEpa, ¢busmueckne WIH TICHXOJIOTHYECKHE
MOJrOTOBJIEHHOTO | TOTPEOHOCTH 3ae3KAfOIINX rOCTeH
IS 3ae3/a rocrei
nepe 3ae3/10M
Tpynoas 3amaua 1:
byHKys 2: [TpuHMMaTh TPOCHOBI, KATOOBI W TOXKEIAHHS
IIpunstue, rocred, KOOPAMHMPOBATb MX BBIIOJHEHUE,
KOOpIWHAIMA | | paboTaTh C OT3BIBAMHU TOCTEH
BBINTOJTHEHHE
Mpoce0, xanobd u
ToXKeNaHUi
rocrei
Tpynosas 3amaua 1:
¢bysaxmms 4: OcCymuiecTBIATh KOHTPOJIb HAA COONOJCHHUEM
CTaHAAPTOB OOCITYKMBaHHS TOCTEH
3amaya 2:
OcCyIecTBIATh KOHTPOJIb HaJA COONIOJCHUEM
CTaHJapTOB HOIIEHUS YHU(OPMBI M BHEIIHETO
BHJIA IEPCOHATA OTEJS
6.ITpodeccronan | HavanbHuk TpynoBast 3amaya 1:
BHBI CTaHIApT: | oTAena (byHKIHS KoopanHanus 1 KOHTPOIIb JEITEIBHOCTH
«Tenehornoe tenedonnoit | 1.YmpasieHne TeneOHHOM CITyKOBI
o0cIiTy)XxnBaHUE CITYKOBI TeKyTIei
rocrei»/ TOCTHHHIIBI JeATeIIHOCTHIO
«Konakrapra COTPYIHUKOB
TeneoHMeH TeneOHHOM
KBI3MET  KOPCeTy» CITyKObI
KaciOM  craHaapThl
06.12.2022x.
Ne224
Wnpyctpus Hupexrop VYopaenenue | YnpasieHue TeKyIen JesTenbHoCcThio | PO-5  JleMOHCTpHpOBAaTh 3HAaHUS OCHOB OpraHU3aLUN
nuranus/«Tamak | (3aBenyromu | U KOHTPOJIb | COTPYIHUKOB  IPOM3BOJACTBEHHOM  CITy)KOBI | JAEATEIBHOCTH NpeANpUSTHN TOCTEIPUHMCTBA,
TaHIBIPY i) TeKylIei IInanupoBanue MOTPeOHOCTE! | MEepeoBOro OTEYECTBEHHOTO M 3apyOeXHOro OmbITa
UHAYCTPHUACHD> OpraHu3anuu JACATCIIBHOCTHU HpOI/I3BO}ICTBeHHOﬁ C.Hy)K6I)I B MaTrc¢pUuaJIbHbIX OpraHmu3anuun HpeIIHpI/IHTI/Iﬁ TOCTCTIPUMMCTBA )5
Kocioun OOIIIECTBEHHO | COTPYAHUKOB pecypcax u mepcoHae. 00CITy)KUBaHHSA MTOCETUTEIICH, MIPaBOBBIX OCHOB
CTaHAAPTHI ro MUTaHus - | cnyx0, otnenos | IlpoBeneHue BBOJIHOTO " TEKYIIETO | PETryIHpOBaHUsl PEKIAMHON JEATCIbHOCTH B HHIYCTPHHU




06.12.2022:x.
Ne224

3agaua 2:

VYnpasnenue
TeKyLIei

eI TeTbHOCTRIO
COTPYAHUKOB
CITYKOBI
00CITy)KUBaHHS

HMHCTPYKTa)ka COTPYIAHUKOB, IIPOU3BOICTBEHHOM
CITYKOBI.

Pacnpenenenne oOs3aHHOCTEH W ompenercHUE
CTeTIeHU OTBETCTBEHHOCTH COTPYIHHKOB
MIPOU3BOJICTBEHHOM CITY>KOBI.

KoopauHanmss ~ EATENFHOCTH  COTPYAHUKOB
MIPOU3BOJICTBEHHOM CITY>KOBI.

KOHTpOJ'lb BBIIIOJIHCHUA COTpyAHUKaAMU
pErjIaMeHTOB IPOM3BOICTBEHHON CITYKOBI.
B3aumoneiicTBue co ciyx)00i 0O0CTyXKHUBaHUS 1
IPYTUMH  CTPYKTYPHBIMH  TIOApa3feICHUSIMHU
TPEIIPUSATHS TUTAHUS.

VYrupaenerne KOHPIUKTHBIMH CHTYyallUsIMH B
KOJIJICKTHBE.

Peanuzanuss Mep 1m0  CTUMYJIHPOBaHUIO
nepcoHaaa, IMOBBINICHUIO HWX MOTUBAUUU U
JIOSTTBHOCTH.

Opranuzanusi ¥ KOHTPOJIb  COOJIO/ICHHS
TpeOOBaHMI OXpaHBI Tpylda Ha paboueM MecTe.
3akoHomatenscTBOo  PecnyOmmkn  Kasaxcras,
peTyIupyIoIiee JACATSIFHOCTh  IPEATPHUITAN
MTUTAHUS.

OcCHOBEI TPYJOBOTO 3aKOHO/ATENbCTBA
PecniyOnuku Kazaxcras.
OCHOBBI OpraHu3anuunu ACATCIBbHOCTHU

HpeNNpHUATHI TUTaHUSL.

OCHOBBl ~ OpraHM3alWM, IUIAHHPOBAaHHA U
KOHTPOJIS IEATENBHOCTH MO JYMHEHHBIX.

Teopun  MOTHBallMM  IEpCOHANA H  €ro
IICUXOJIOTUYECKUE OCOOEHHOCTH.

Teopust MEXXIMYHOCTHOTO U JEIOBOTO OOLIEHMS,
MEPEroBOPOB, KOHMIUKTOIOIMU MaJION TPYIIIIHL.
Texuonoruu MMPpOMU3BOACTBA Ha MPECANPHUATUAX
IUTaHUSL.

TpeboBauus 0XpaHbI TpyAa Ha paboueM MecTe.
Crienmanu3upoBaHHEIC WHPOPMALMOHHBIE
NpOrpaMMbl U TEXHOJIOTHH, HCIONb3yeMble B
paboTe NPOU3BOACTBEHHOI CITy>KOBI.

OCHOBBI  OXpaHbl 3/I0POBbS, CaHUTapUH U
TUT'UCHBI.

TFOCTCNIPUUMCTBA, MPUHIMIIOB CO3AaHUSA  (PUPMEHHOTO
CTHUJISL U €r0 OCHOBHBIX BJIEMCHTOB; BJIAICTh HABBIKAMH
pa3paboTKM W TPOABIDKEHUS  OpEHAOB, OpTaHH3ALUU
PEeKITaMHON NIESTETPHOCTH HA TPENNPUATHIX HHAYCTPUH
TOCTETPUIMCTBA

PO-6 IlpumeHnsTs 3HaHHMSI OCHOB  TOBAapOBEACHUS
MPOJIOBOJILCTBEHHBIX TOBAapOB, MUIIEBON LIEHHOCTH
MPOJYKTOB, C TaK K€ MOHWMATh M3MEHEHHUS WX CBOWCTB
1OJ BIUSHHEM pasindyHbIX  (AKTOPOB, COCTABIATH
TEXHOJOTHYECKHEe  KapThl M CXeMBl  TPOIECCOB
MIPUTOTOBIICHHUS OJIOM, HAMUTKOB W KyJTUHAPHBIX M3ICIIHIA
pa3HOOOpa3HOTO aCCOPTUMEHTA, IUIAHHPOBAaThH MEHIO C
YYeTOM TPAJHIHN U OCOOCHHOCTEH HAIMOHATIHHON KyXHH
HApOJIOB CTPaH, OCYIIECTBIIATH BHIOOP TEXHOIOTUYECKOTO
o0OpyIoBaHUS W  BJIAJCTh  HAaBBIKAMH  pacyera
TEXHOJIOTHYECKOTr0 000pY/IOBaHUS, OPUEHTUPOBATHCS B
HOPMATHUBHOU JIOKYMEHTaIU! o TEXHOJIOTHHU
KyJUHAPHOU MPOTYKITUH.




Ynpasnenue
TeKyLIei
JeSITeTHbHOCTRIO
CITyX0, OTIIEIIOB
TIPEIIPUATHS
MMUTaHUSA
3anayaYnpasieHu
€ MaT€puajibHbBIMU
pecypcamu u
MIEPCOHATIOM
JIeTIapTaMeHTOB
(cmyx0, oTmenoB)
TIPEIIPUATHS
NUTaHusg 3amada
3:

KonTpons u
OLIeHKa

3¢ HEKTHBHOCTH
JeSITeIbHOCTH
JIeTIapTaMeHTOB
(cmyx0, otrmenoB)
TIPEIPUATHS
NUuTaHus  3azada
2:
Bzaumoneiicteue
C TMOTpeOUTEIIIMHU
u

PO-11 [IpumeHnsaTH 3HAHUA B obractu
CTAHJAPTU3ALMH U CePTH(PHUKAMN TOCTHHUYHBIX YCIYT,
OCHOB MEHEIDKMEHTA IIMIIEBON 0e30IacHOCTH,
MOJB30BATBCSl  OKYMEHTaMH,  PErIaMEHTUPYIOIIUMHU
BOIIPOCHl 0E30MACHOCTH TMHIUEBOM NPOAYKLHH, YMETh
OpraHM30BBIBATh pabory 1o TTOJITBEPKACHHIO
COOTBETCTBHS  CHUCTEME  KIAcCU(QHKAIMM TOCTHHHIL,
KOHTPOJIUPOBAThH BBITIOJIHEHHE TEXHOJIOTHYECKHUX
HPOLIECCOB M JOJDKHOCTHBIX HMHCTPYKIHH, NPUMEHSTH U
pa3pabaTbIBaTh CTAaHAAPTHl B TOCTHHHYHON JIeATEIBHOCTH.

3aUHTEPECOBaHHBI

MH CTOPOHAMH

Tpynosas Cb6op, 06paboTka 1 aHaTN3 HHPOPMAIIUHU O
¢bynkys 3: (bakTOpax BHEIIHEH U BHyTPEHHEH cpe/ibl
Crparerngeckoe MPEINpUATHS TUTAHUSA, HEOOXOAUMON IS
yIpaBieHUE MIPUHSTHUS CTPATErMYECKUX M OTIEPATHBHBIX,
pa3BUTHEM YIPaBICHIECKUX PEIICHUN

TIPEATIPUATHS OpraHuzanus CHCTEMbl MOHUTOPHHTA
TTUTAHUS BHEITHEH W BHYTPCHHEH Cpe/ibl NpeApUsITHS
3amauva 1: MUTaHUS.

AHanus u oneHkKa
IESTENBLHOCTH

PykoBOACTBO MOATOTOBKOM MpemsIOKEHUN IO
(hOopMHUPOBAHUIO it COBEPIIIEHCTBOBAHUIO
MPOAYKIIUH M 00CITY)KHBaHHUS B COOTBETCTBHHU C




IIPEAIPUATUSL

HU3MEHEHHUEM KOHBIOHKTYPbI PhIHKA

MTUTAHUS
8. "Konaxrapaeie | Menemxkep Tpynosas 3amaya 1:
JIEMaJIBICBIH >KoHE Ooc | o3mopoBuTen | ¢yHKmums 1. IMoxbop TiepcoHana Ha TIOJJOTYETHBIC
YaKbITBIH pHOTO 1eHTpa | [TnanupoBanne JIOJDKHOCTH B OTZETIC
yHBIMIAcTBIpy" KoCiOM | TOCTHHUIIBI paboTsl 3amgaua 2:
CTaHAapTHI o3nopoutensHor | CocraBineHue paboyero rpaduka COTPYIHHUKOB
"Artameken" KP ¥YKII 0 LIEHTpa oTaena
Ne224 ot 06.12.2022r.
OyiipbIFbIMEH Tpynosas 3anaua 1:
OeKiTinTeH. ¢byHKIHS 2: IIpuBnedeHne HOBBIX U yAEP:KaHUE CTapbIX
IIpodeccnonanbHbIit Opranuzanus rocTeil 1 KOpIopaTuBHBIX KINEHTOB
CTaHAapT: paboTsl 3angaua 2:
«Opranuzanys oTapIxa o3nopoButensHor | CocraBieHue, BHEAPEHUE, COBEPIICHCTBOBAHHE
U JI0Cyra rocrei» 0 IIeHTpa CTaHAapTOB OTAENA U CIIECAOBAHUE UM
TOCTHHHIIBI 3agauqa 3:
TOCTUHUIIBI Opranuzanus paboThl CIISITUATNCTOB

03/I0POBUTENBHOTO IEHTPA TOCTHHHIIBI,
XOCTECOB, AJMHHHUCTPATOPOB, TPEHEPOB TI0
¢uTHECY, TPEHEPOB 110 IUIABAHUIO,
MacCaKUCTOB, YOOPIINKOB




bbb PECYPCTBIK KAMCBI3JIAHABIPY
PECYPCHOE OBECIIEYEHME OII
RESOURCEPROVISION OF THE EP

Kanpasik pecypcrap/ Kaapossie pecypesl/ Humanresources

binim Oepy Oarnmapnamanapbl MOHAEPTe COMKEC OKBITYIIBIJIAPMEH KaMTaMachl3 ETUITeH.
OKpITymIBIIAPABIH,  OUTIMI  JkKOHE (HEMece) oJapIblH FBUIBIMH/AKaJIEMUSIIBIK JTopeKeci
OKBITBUIATHIH TOHAEPAIH OcifiHiHe colikec kenenmi. [IOK OKBITBIIATHIH MOHAEP OciiHIHE
colikec KeMiHze 3 Kbuima 1 per oHe KeyieMi KeMiHjae 72 caraT OUTIKTUTIKTI apTThIpYyaaH
OTYMEH KaMTaMachl3 €TiITeH.

OIl obecrieyena npemnojaBaTeNIIMU B COOTBETCTBUHM C AMCHMILIMHAMH 00pPa30BaTEIbHBIX
nporpamm.O0pa3oBaHue mpernojaaBareneid W (WIM) UX y4YCHas/akaJeMHUYecKas CTEleHb
noktopa  ¢umocopun  PhD/moktopa mo  mpodmito  COOTBETCTBYET — MPOQUITIO
npernoaaBaeMbix quctuiuinH. [T1C obecniedeH MpoxXoKACHUEM MOBBINICHHUS KBaTH(PUKAITTU
B COOTBETCTBUHU C MpoduieM mpernoaaBaeMbIX IUCHUIUIMH He pexxe 1 pasa B 3 roma u
00beMoM He MeHee 72 4acoB.

The EP provided by teachers in accordance with the disciplines of the educational programs.
The education of teachers and (or) their academic/academic degree of Doctor of Philosophy
PhD/doctorate in the profile corresponds to the profile of the disciplines taught. Teaching
staff provided with advanced training in accordance with the profile of the disciplines taught
at least once every 3 years and for at least 72 hours.

MaTepuanabIK-TEXHUKAJIBIKKAMTAMACHI3 eTy / MaTepuajbHO-TeXHHYEeCKast
o0ecnneuenHocTs / Material and technicalsecurity

bbb icke acwlpy yIIiH yHHMBEpCUTETTEe OimiM Oepy KbI3METTEpiHIH camachlH KaMTaMachl3
€TEeTIH KaXeTTi ruMmapartap (OKy FumaparTtapsl) Oap. OKy FHMaparTapbl MeIUIUHAIBIK
MYHKTTEpMEH »aOIbIKTanFaH. bapiblK KopmycTap epT KayilcCi3airi epexkenepiHe conkec
KeJie/Ii, KOpIycTap MEH ipreiiec aymakTap OcifHeOakpUTayMeH KaMTaMachl3 eTUIreH. bimim
Oepy OarmapnamanapblH ICKE€ achlpy YIIIH KaXeTTI KOMIBIOTEPIiK KaOMHETTep,
KOMITBIOTEpIIEp, MaMaHIaHBIPBUIFAH JIMIEH3USUIBIK OarnapiamMaliblK KaMTamachl3 ety Oap,
KEH >KOJIAKThl MHTEPHET, COHbIH 1II1HAE ChIMChI3 TEXHOJIOrusIap Ko xketiMai. bbb oky, oky-
o/licTEMEITiK KOHE FHUIBIMU JAeOMeTTep/IiH KiTalmxaHa KOPhIMEH OKBITY Tijiepi OoibIHIIA
oinim Gepy OarmapnamacbiHbiH 100% moHIEpiH KamMTamachl3 eTeTiH Oacra koHe (Hemece)
AIIEKTPOH/BIK OackUIbIMAap (popMaThIHAA KAMTaMAaChI3 €TiITeH.

Jist peasmzaruu Ol yHHBEpPCHTET pacmlojioraeT HEOOXOTUMBIMH 3MaHHSIMHU (yIeOHBIMHU
KOpIlycamH), 00ecleynBaroMMHU KadecTBO 00pa3oBaTEeNbHBIX YCIyr. Y4yeOHble Koplyca
0o00Opy/OBaHBl MEIUIIMHCKUMH ITyHKTaMH. Bce Kopryca COOTBETCTBYIOT NpaBHIIAM
HOoKapHOHM 0e30MmacHOCTH, o0ecrneueHbl BUIEOHAOTI0CHUEM TOMEIEHUI U MPHUIIeraroInux
TeppuTOpHuii. MIMEIOTCSI KOMMBIOTEpHBIE KAOMHETHI, KOMITBIOTEPHI, CIEIUAITU3HPOBAHHOE
JUIIEH3UOHHOE  IporpaMMHoe  o0ecrieueHue, HeoOXoaumoe s pealn3aluu
00pa3oBaTeIbHBIX porpamm,
JIOCTYNEH HIMPOKOIIOJIOCHBIH HMHTEpPHET, BKIoyas OecnpoBoaHble TexHonoruu. OII
obOecnieueHa OuOMMOTEYHBIM (HOHIOM Y4eOHOH, Yy4eOHO-METOAWYECKOW W HaydHOM
auTepaTypsl B QopmaTe MeyaTHBIX M (MJIM) 3JIEKTPOHHBIX H3JIaHUHM, 00ecreunBarolIUX
100% mucruminH 00pa30BaTeIbHOM MPOTPAMMEI 110 SI3bIKaM 00yUYEHUSI.

To implement the educational program, the university has the necessary buildings (academic




buildings) that ensure the quality of educational services. The academic buildings are
equipped with medical facilities. All buildings comply with fire safety regulations, provided
with video surveillance of premises and adjacent territories. There are computer rooms,
computers, and special licensed software necessary for the implementation of educational
programs, broadband Internet is available, including wireless technologies. The OP is
provided with a library fund of educational, methodical and scientific literature in the format
of printed and (or) electronic publications that provide 100% of the disciplines of the
educational program in the languages of instruction.

MOOC kemeriMeH KalIbIKTBIKTAH/OHJIAHH OKBITY MYMKIHIIKTEpI
Bo3MokHOCTHM IUCTAHIIMOHHOT0/OHJIAH 00yueHus ¢ ucnojb3oBanuem MOOC
Distance/online elearning opportunitiesusing MOQOCs

KambIKTBIKTaH OKBITYABl Y3/IKCI3 YHBIMIACTBIPY YIIH-TYPAKThl JKENTiK OalaHbIC,
CepBepIIiK ’KabMbIK, AEPEKTepAl cakTay jKyHeci, KuOepKayimnci3aik xyhenepinin, MHTepHET
JKEJTICiHe KOCBUTYIbI KAMTaMacChl3 €TeTIH KOMMYHHUKAIUSIIBIK OaiIaHbIC apHaJIapbIHbIH, OUTIM
QITYIIBIHBIH KeKe 0achlH ColKecTeHAIpY YIIiH ayTeHTU(UKAIUS KYyHeIepiHiH, aHTHILIaruaT
JKYHECIHIH, OHJIAWH-TIPOKTOPUHITIH JKYMBIC 1CT€yl YIIIH YHHUBEPCHUTET aKMapaTThIK-
TEXHOJIOTHSUIBIK MH(PaKypbUIBIMMEH KaMTamachl3 eriireH. bimim Oepyni Gackapy/biH
aKMapaTThIK JKyHeci, OHBIH 1TiHAC BeO-CaUTThI, OUTIM O€py MOPTAJIBIH, OKBITYIBIH KPEAUTTIK
TEXHOJIOTHSICHIH KAMTAaMachI3 €Ty/IiH aBTOMATTaHABIPBUIFaH KYHeciH, MUPPIBIK OLTiM Oepy
peCypCTapbIHBIH JKUBIHTBIFBIH KAMTHUTBIH OKBITYBI Oackapy miatdopMackl KYMBIC iCTEH .
Oxy mporeci muppraeik OiriM  Oepy pecypcTapbIMEH, OHJIAWH-KypCTapMeH (KypCThIH
KYPBUTBIMIIBIK JIM3aiHBI, KAJIBINITACTHIPBUIATBIH OKY HOTIDKENCPIHIH KapTachl, Oaranay
KYHeCiHIH, Oarayay KOPCETKIIITepi MEH KpUTepHUINIepiHIH CHUMaTTaMachl) KaMTaMachl3
ETIITCH.

Jnst GecniepeOoifHON OpraHu3aly AUCTAHIIMOHHOTO OOY4YEHHUS — YCTOHYHMBOIO CETEBOTO
COEJIMHEHMSI, CEPBEPHOT0 00OPYI0OBAaHUS, CHCTEMBl XpaHEHUs JaHHBIX, (QYHKIIMOHUPOBAHUE
CHUCTEM KI/I6ep6€3OHaCHOCTI/I, KOMMYHUKAIIMOHHBIX KaHAJIOB CBs3U, O6€CHC‘~II/IBaI-OIIII/IX
HOJIKIIIOYeHHE K ceTu MHTepHeT, cucTeM ayTeHTU(DUKAMK A UISHTU(PUKAUN TUYHOCTH
oOydJaromierocsi, CHCTeMbl  OOHApy>K€HUs  3aMMCTBOBAaHHM,  OHJIAWH-POKTOpPUHIA
yHUBEpCUTET  obOecriedeH  MH(POPMALMOHHO-TEXHOJOTUYECKOM  HMHQPACTPYKTYpOil.
OYHKIMOHUPYET HMH(OpMALMOHHAs CHUCTEMa YIpaBieHUs 00pa3oBaHUEM, B TOM YHCIIE
wiargopma ynpapiaeHUs oOydeHHEM, BKIOYarolel BeO-caiiT, oOpa3oBaTeNbHbIN MopTal,
ABTOMATHU3UPOBAHHYI0 CHUCTEMY OO€CTedYeHUsT KPEIAUTHOM TEXHOJOTUU O0OyuYeHus,
COBOKYITHOCTh LHM(POBBIX 00pa30BaTENbHBIX PECYpcOB. YueOHBIM mpolecc obecrneueH
nu(ppOBEIMH  00pa30BaTENbHBIMU PECYpCaMU, OHJIAWH-KYpCcaMH (CTPYKTYpUPOBaHHBIN
IU3aiiH Kypca, Kapta (opMHpYeMbIX pe3ysibTaToB OOydeHHus, CHeru(HUKalus CHUCTEMbI
OLICHUBAHUS, OMMCAaHUE MOKa3aTeaeil 1 KpUTEPUEB OLICHUBAHMS).

For the uninterrupted organization of distance learning — a stable network connection, server
equipment, data storage systems, the functioning of cybersecurity systems, communication
channels providing Internet connection, authentication systems for student identification, loan
detection systems, online proctoring, the university provided with information technology
infrastructure. There is an information system for education management, including a
learning management platform, which includes a website, an educational portal, an automated
system for providing credit technology for education, and a set of digital educational
resources. The educational process provided with digital educational resources, online
courses (structured course design, a map of the generated learning outcomes, a specification
of the assessment system, a description of indicators and assessment criteria).

HNukaro3uBTi 6is1imM 0epy / Uukaro3uBHoe oopa3oBanue/ Inclusive education




YHuBepcuterTe epekie OuTiM Oepy KakeTTUTKTepl Oap OuTiM amymbuiap yuiiH OutiM O0epy
KbI3METTEpiHE TEH KarJaiigap >KOHE KeIeprici3 KOJDKeTIMIUIK, aTam alTKaHma: Kipy
YKOJIIAPBIHBIH, aKIapaTThIK-HABUTAIMSIIBIK KOJIAY KYpaJlJapbIHbIH, TAHIYCTapAblH, apHANBI
KaOWHETTEePAIH, apHAbl OKBITY KypalapbIHBIH, OciimaenreH OarmapiamaiiapablH OO0ITysI
Kamtamace3 etired. [IOK wHKIIO3MBTI OLmiM Oepy omictemeci OOMBIHIIA OUTIKTIIIKTI
apTTHIPY KypCTapbIMEH HEMece TaFbUIbIMIaMaMeH/KalTa aspiayMeH KaMTaMachl3 eTUITeH.

B yHuBepcutere co3maHbl paBHBIE yCIOBHUS U 0e30apbepHBIN JOCTYN K 00pa3oBaTeIbHBIM
ycayraMm Ui OOy4aroIuXcsi C OCOOBIMH 00pa30BaTENbHBIMU TOTPEOHOCTSAMHU: HaTUYHE
BXOJHBIX IyTeW, CpPeACTB WH(POPMAIIMOHHO-HABUTAIIMOHHOW TOJACPKKH, MAHTYCHI,
crienManbHble KaOMHETHI, CIIeUAIbHBIC CPEICTBA 00YUCHNUS, aJalTHPOBAHHBIC IPOTPAMMBI.
[IIC o0ecrieueHsl Kypcamu HOBBIILIEHUS KBaJIM(pUKALIUN W
CTaKUPOBKOW/TIEPENOITOTOBKOH 110 METOIMKE HHKIIIO3UBHOTO 00pa30BaHusl.

The university has created equal conditions and barrier-free access to educational services for
students with special educational needs: access paths, information and navigation support
facilities, ramps, special classrooms, special learning tools, adapted programs. Teaching staff
provided with advanced training courses or internships/retraining according to the
methodology of inclusive education.
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KonaoxaiinblK HHIYCTPHACHIH/1A NEPCOHANb! Gackapy /YnpaBneHHe NepcoHATOM B
uHaycTpun rocrenpuimerea/Personnel management in the hospitality industry

90

150

38

NIK4

Meiipamxana #aHe
meiimanxaHa
cepsuci/PecTopanusii
W TOCTHHHYHBIH
cepeuc/Restaurant and
hotel servis

TORG-4

11

BK

Mot

P aHanap MeH » XaHanap/aa Kbi3MeT KOpCeTy TexHonoruAcsl/ TexHonoria
0BCTYKHBAHHA B PECTOPaHaX W rocTHHHLAX/T echnology of service in restaurants and

hotels

30

72

120

(o8]

38

GS-4

L0

Meiimatxana cepsuci/CocTummunsiii cepsuc/Hotel service

30

72

120

%]

38

KRGS-4

n

KB

Meiipamxana #aHe KOHaK il Kpi3meTi maaekneTi/KyasTypa pecTopaHHOro H
rocTsnusoro cepsrca/ Culture of restaurant and hotel service

18

TRC-6

BK

service technology

MeiipaMxaHa cepBHCIHIH TexHOMOrHACHY TEXHOIOMHA PECTOPARHOTO cepeuca/Restaurant

60

30

38

PP2-4

BK |Owuaipictik npaktikal/ [1pon3soicTBeHHan npaxtuka2 / Practical Training 2

(%)

(CTanapTTay #aHe
TaMaK

SSKGRU-4

BK

N i

XaHa KIHe XaHa KEI3METTEPIH CTaHIAPTTay, CepTHHKATTAY KaHe
Gakpinay/CTaHIAPTH3ALAS, CEPTHRMKALNA H KOHTPOMb FOCTHHHYHBIX H PECTOPAHHBIX

venyr/Standardization, certification and control of hotel and restaurant services

45

30

26




K3 Kkayincizairi/Cranaapti Tamar eHiMIEP] MEH a3BIK-TYIK MHKI3aTTapeIHBIH Kayincisairi/ besonacHocts 9
3ALMA H NAIEBas BPSPP-5 i KB |npoaceoascrBennoro ceipss u npoiyktos nutanns/ Safety of food raw materials and 5 6 45115 |30 15 90 | 150 3 38
GesonacHocTs/Standard food products
ization and food safety [KoFaMIBIK TAMAKTAHABIPY B YHBLMIACTHIPYIAFE TaMaK Kayincizairi/ [Tawesas
PBOOP-5 |I1]1 KB |GesomackocTs B oprannsaunn odmecteennoro mitanna/Food safety in the organization
of public catering
Meii JHoHE Med KBI3METTEPiH IrepiieTy #KaHe caTy TEXHOMorHanapsL’
TexHOMOrHH NPOABHAKCHHA U NPOLAKH PECTOPAHHBIX H MOCTHHHYHBIX = = = = =
[TPRRGU-5; L BE yeayr/Technologies for the promotion and sale of restaurant and hotel services 5 2 =23 (L] (e L 20 150 3 38
Kpizmerrepai
CBLTKBITY K OHAKAAINBUIBIK HHIYCTPHACHIHIAFE! CTPATETHANBIK MeHeDikMeHT/CTpaTerneckuii
TEXHOMOMHACH! #AHE SMIG-5 1)L, KB |MEHEmAMEHT B HHAYCTPHH IOCTEN] /S i in the hospitality 5 7 45|15 | 30 15 oo | 150 3 38
o meHewEMeHT/ TexHomnor industry
MK2 e < 15
A I'IpDﬂB?!)l(EH):SS FSIT, Meiipamxana #aHe MeiiMaHxaHa OM3HECT K2Ci NOPL HAAPBIHAAFL JAFIapPLICTHI
i ME"E_MMEF:' ]e“ e ; .. Gackapy/AHTHKPH3HCHOE YTIPABICHHE Ha MPEINPHATHAN PECTOPaHHO-MOCTHHHYHOIO L]
promotion technology JAUPRG-5  [[TJL  |KB  |5peca/ Anti-crisis management at the enterprises of the restaurant and hotel business
and management
o Meiipavxana #IHe MefiMAHXAHA KBIBMETTEPiHiH MapreTHHI |/ MapkeTHHT pecTOPaHHBIX B 3 5 &
MPGY-5 A IBK |y rocrummuneix yenyr/ Marketing of restaurant and hotel services > 7 45|15 | 30 15 90 | 150 4 38
Meiimanxana-mMefipaMyana KaCinopbIHIAPLIHEIH canacklH Dackapy/Y npasiexnue
P p
UKGRP-5 M1 | BK |xauecTBom rocTHHHYHO-pecTOpaHHbIX npeanpuathii/Quality management of hotel and 5 8 45 | 15| 30 15 90 150 3 38
Cananbl Dackapy #aHe restamrant cierpnses - - -
cepBuCTi Koram sk TaMakTaHy KacinopsiHIaphIHA CEPBUCTIK KbI3MET KOPCeTy AeHIein
Garanay/Vnpasienne |OSUOPO-5 | M1 | KB Garanay/Ouetxa ‘*P“"C"?m YPOBHA 0GCTYKHBAHHA HA NPEANPUATHAX 5 8 45|15 | 30 15 | 90 | 150 3 38
Ml licas oM A GIEHKA oGmecTrerHoro nuTanua/Assess mentof service level in the catering sector 14
cepenca/Quality MeiipamxaHatapaa Kbi3MeT KOpCeTy canackit Garanay aaictepiMeToas oueHKR
management and MOKOR-5 | 11 | KB |kauectea ofcnywusanns B pecropanax/Methods of assessing the quality of service in 38
service evaluation etaalraais
Junnomanas: npaktika (Ouaipictik 3) / Mpeaannnomuan ([ponssoacTsetinan 3) 5
L s npaxtika / Pre-diploma (Training 3) Practice 4 B 120513 |6
KoperTeiHas JIMNIIOM #YMBICEIH (#0GachIH) 231 piiey JKIHE KOPFay HEMECE KelleH1i eMTHXaH TalchIpy|
arrecTtauns / Mrorosas / Hanucanue W 3alnTa IHNI0MHOE padoTsl (MpoeKTa) WK NOAroTOBKA W caava 8 8 8 240 |3] 6
aTTecTalms KOMILIEKCHOTO 3k3avena [ Writing and defending a thesis (project) or preparing and
|BCEI 0 BK IL1 42
|BCEro KB 24
[BCErO 1,1 66
[MTOro no ON 240
AxageMHAnbIk Macenenep GoiisiHima npopexTop/ [IpopekTop Mo akaJeMHYSCKHM BOMPOCaM KHHOaEBa
AKAIEMHATBIK A YMBIC KOHIHIET] JenapTaMenT IupekTopsy/ [IMpeKTop JerapTaMenTa 1o akagemueckoii padore [mﬁaes
Gdaxynsrer nexansl Jlekan dakynsTteTa HHILIER
Kadeapaceiibii MeHrepyici/ 3asenyiommii kadgenpoi phiHdacBa
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M.X. IYJIATH areiaaarst TAPA3 YHUBEPCHUTETI
«IKOHOMUKA KOHE K¥KBIK» ®AKYJIBTETI
«Typusm xone cepBuc » Kadeapacsl
Ne 8 xaTTamachIHaH KemipMe
«17» naypsoiz 2025 x.

Tepaiibivm: Opniéaesa Y.A.,

Xartmer: lyiicem6acea AT,
Katsrekangap: T.F.K, joueHt m.a. Opsiabaera Y.A., T.r.x., fouent M.a. JKamcapbexos I'.IL.,
3.F.K., JoHeHT M.a. Mongamesa A.b., Hayprizbaca A.A. 3.F.K., JOLEGHT M.a., ara OKBITYIIEI
bexbaymmua C.X., ara oxbirymsl JoceimoBa O.K., ara oxpiTymsr [yiicembaesa A.T., ara
okpitymsl JhxonanoB E.E, ara oxeitymsl Kaaup6exkoa A.A., ara oKpITyIIsl ©6inoBa A.B., ara
oxeITyInEl Memannora JK.K.

KYH TOPTIGIH/E:

l.«Typmsm koHe cepBHC» KaenpachlHblE 6B11111-«Typrerik Ousnec» 6imim  Gepy
OarnapriamMasapbina e3repicTep MeH yCesIHbicTap enrisy. (Jocemosa O.0K.)

2. 6B11114- «Metipamxana ici jxone MeiiManxana 6usneci» Ginim Oepy Garnapiamanapeiaa
esrepicTep MeH yerIHEICTap enrizy. (Opsinbaesa V.A.)

THIHIAJIOABI:

Kadenpa menrepymici OpernGaena Y.A.: Byriuri xadeapa Moxinicinne kadenpana xysere
aceipsutatein 6B11111-«Typuctik Ousuec», 6B11114- «Meiipamxana ici xoHe Meitmanxana
6usHeci» Ginim Gepy GarnapiaManapblHa ©3repicTep eHrisy Typalsl : Typu3sm sxoHe KOHAKKARIIBIK
cpepacsl emiMisiH MOJICHUETIH, SKOHOMHKACHIH, SNEYMETTIK eMipiH JaMEITyFa YIIKEH acep eTefi.
Conppikran GiniM Gepy GarzapiaMaiapblHBIH KaHAPYET 3aMaHayH TalanTtapra, 0oCeKeNecTiK
GpTRIKIIBIIBIKTAP/bl KAMTAMACBI3 €Ty MEH TYPHMCTIK HHJIYCTPHAHBIH KaKETTiNKTepiHe coiikec
Kelnyi ymin xaxer. Ocsl saHapTy Herizinze xana TIIOH/IEP HTI3Y, KypPC MasMYHBIH, dlicTeMeNepin
KoHe Garanay xyftenepin xKeTinaipy JyMbICTaphl 3KacanTs.

Kasipri yakprrra 6akanaspuarra bipkatap nemzepre esrepicrep enrizy xaxer. Bizim Gepy
OaraapaamMacsin sxxanapry Frutsiv kame KOFape! GiniM MEHMCTpiNiK 2025 KBUFE 4 HaypBI3IAFET
Ne 90 OGyiipeirsiMen GexiTinren «Koraper Giniv Gepynin MemmexeTTik >xanmbiFa MiHzerti
cranzapTeiay (Kasakcran Pecry6muxace: Feumsiv xome XKoraps! OlmiM MHHMCTPiHIE Minzerin
aTKAPYWIBIHEIH  OYifpEIFEIMER)  caifkec O3repTyiep sKacajajsl. Bakanasp Gimim Gepy
Oarnapnamanapbina  «TypakTsl JaMynsiH Kayineisaik skeHe skomorus Herizgepi», «KacaHmpl
HHTEJLICKT: NPUHIMNTEP] MCH KOJIAHBUTYBI» CHAKTHI IOHAEP/i SHIi3y i KapacThIpy KaxeT.

Coz asawi : 2 —uwii cypak Godbrma 6811114- «Metipamxana ici wone MeiiManxana
Ousneci» Ginim Gepy Garnapramacs! Goitbimma xayantsl OperbaeBa Y. A. Kasipri kesgeri IIdHIEP
OolibIniua e3repicTep eHri3yre YCHIHBIC kKacam OTBIPMBEI3:

6B11114- «Meitpamxana ici xone MeliManxana Gusreciy» Gitim OarnapramMachIHEIH KeTeci
KOFapbl OKY OPHBIHBIH KOMIOHEHTI 60MbIHIIa Kelibip monmep GoiibiHima KpeIUTTEDP, CEMECTPIIED
e3TepTiIl, COHBIMEH Katap Tanjay 6oismma AIbTEPHATHBTI IIOH/ED YCHIHBLIAEL:

Ne | Tlonmepnin atays! ajnaplHsbI Cemecrp | Kpe- | [Tonnepain ataysl kasipri Cemectp | Kpe-
OKX 6oifpivia ‘ mut | OKJXK Goitsmama IUT
7 MamasapIKTBIH KaciOu- 3 4 KoHarxKaiisuisIK 4 4
Konpanbanb Garaapramanapsl HHITY CTPUACET
KoCINOPBIHIAPEIHEIH
KpI3METiH GarfapIamMaisIK

1 6erren 1 Get
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KaMTaMachl3 eT
9 | Oxpana Tpyna DKOJOTMSIIBIK 4
TYpH3M/DKOI0r HIECKI
typu3M /Ecological tourism
10 | KnumaTTsiH e3repyi xaHe Kayincizik Heriznepi sxane 3
"scacku1" sRoHOMMKA/ TYPAaKTEL 1aMy 3KOJIOTHACEL
11 | ©nem XanblKTapbIHBIH ©OJ1eM XalbIKTapEIHEIH 5
TaMaKTaHy ASCTYpi MeH TamaKTaHy JacTypi MEH
MOJIEHHETL MO/IeHHETi
12 | Opra A3us XaNnbIKTapbIHBIH OpTa A3us XanbIKTapbIHBIH 5
TaMaKTaHy MOJCHHETIHIH TAMaKTaHy MOJICHHETIHIH
J9CTYprepi MeH epekiernikrepi / IocTypiepi MeH
epeKIerikrepi
13 | A3BIK-TYJIIK LIMKI3aTHl MEH ABBIK-TYJIIK IIHKI3aTEl MEH 4
TamakK ©HIMJEpPiHiH TayapTaHykl TaMaxK eHiMaepiHix
TayapTaHybl
14 | Eypona XaJisIKTapbIHEIH Eypona xansikrapsissig 4
TAMAKTaHy MOJEHHET TAMAKTaHy MoJeHUeT]
15 | Bap ici/bapHoe neno/The bar Bap ici/baproe neno/The bar 5
business business
16 | MelimanxaHaza kabbuiay JcoHe Meiimanxanazna KaGeuaay 4
OPHAJIACTBIPY KBI3METIH JKOHE OPHAIIACTEIPY KBI3METiH
YHEIMIACTRIpY yHbIMAACTEIPY
17 | MeiimanxanaHbIn oKiMIIiTiK- MeliMaHXaHAHBIH oKiMIILTIK- 4
IapyaIlbUTBIK KBI3METIH sKoHE LIapyallbuIbIK KBI3METIH
Kayincisaik sxkybiecin HKIHE KayiNci3mik xkyifecin
YHABIMIACTEIPY YHBIMAACTBIPY
18 | Konakxaiinsumpri Konaxxanpubig 4
HHIYCTPHACLIHAA apHAHbL JKoHe WHYCTPHUSACEIHAA ApHAMEL
BykapasbIk ic-mmapanapra skaHe GyKapasbIk ic-
KBI3MET KOpCceT WIAPATIAPFA KBI3MET KOPCETY
19 | Melimanxananapaars KockMma MeiiManxananapnarsl 4 |
KBI3MET KOPCETY TEXHOMOTHSICHI KOCEIMILA KBI3MET KOPCeTy
TEXHONOTHSCE
20 KOFaMﬂBIK TaMaKTaHy Konaxskainpuibik 4
KOCINOphIHAAPBIHAA OHAipicTi MHIYCTPHUACHIHAAFBI JKApHAMA
I Y Wbl M,’—laC'l"bl])y KoHe PR
21 Meiipamxana xone 5
MeHMaHXaHa KbI3MeTTepiHin
MAPKETHHT
22 | KoHaKansuibiK Konaxkabinenmsix 3
AHOYCTPHSICBIHIAFLI UHTYCTPUACEIHAAFbI
Oyxranrepiix ecen GyxranTepnik ecen
23 | Me#manxana saue Mefpamxana Melimanxasa sxoHe 4
KBI3METTEPIH CTaHIapTTAY, MelfpaMXaHa KEI3MeTTepin
ceprudukaTTay xKoHe Gakbuiay cTanpaprray, ceprHdukarTay
JKeHe OaKputay
24 | Me¥ipamxananap Men MeiipamxaHamap MeH 4
MeliManxananapia KplsMeT MeliMaHXaHanapaa Kel3MeT
KOPCETY TEXHOJIOTHACHI KOPCETY TEXHOJIOTHSCHI
25 | MeiiMaHnxaHa cepBHCiHIH MeiimanxaHa cepBHci 4
MaJIeHHETI

1 G6etren 1 Ger
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26 | MeiipamxaHa xoHe KOHAK YiH Meﬁpalv.lxaﬁa KOHE KOHaK yi 4
KbI3METi MaJIeHHET] KBI3METi MoJleHHeTi
27 | Tamax eniraepi MEH a3bIK-TYITIK Tamax eHiMIepi MeH a3bIK- 5
IIHKI3aTTAPBIHGIH Kayineisairi TYITK I.!.IIfIlf.i?aTl“apBIHBIH
Kayincizairi
28 | KoraMIBIK TAMAKTAHABIPY B KoraMapIK TaMaKTaHaBIpY ABL 5
YHBIMIACTEIPYIaFbl TAMAK YHBIMIACTEIPYAAFEl TAMAK
Kayinciaairi Kayincizairi
29 | MeiipaMxaHa xoHe MeHMaHXaHa MelipamMxaHa sxone ) 4
| KBI3METTepiH iNrepinety Kaue MeliMaHXaHa KbI3METTepiH
caTy TeXHOJIOIHsIapEI inrepinery sxoHe carty
TEXHOJIOTHANAPHI
29 | Koramzapsik Tamakrany KoramasIk Tamakrany 5
KOCITIOPBIH/IAPIHAA CEPBUCTIK KaCimopeIHAapsIHIa
KbLI3MET KOpCeTy JACHreHin CEPBHCTIK KbI3MET KOPCETY
Harana JeHrelin Garanay
30 | Meitpamxananapaa KeI3MeT MeiipamxaHanapyia KbI3MeT S
KOpCeTy camnachlH baranay KepCeTy canacklH Garanay
apicTepi saicrepi

Co3 amubr: Kancap6exos F.IL: 6B11114- «Metipamxama ici jkoHe MeliMamxaHa GH3Heci:
KaHApTHUIFAH OarjapiamMa CTYHEHTTEpAi KOHAKKANIBUILIK HHIYCTPUSICHIHAA KoCi6M KBIBMETT
MHHOBaUMATIAPIBI eHri3yre Kabimerri Gomyra maifsiuiaiizpl. Barpapnama ascemza crynentre]
MeHpamxaHa JxoHe McHMaHxaHa GH3HeciHiR YIABIMIACTRIPEUTYEI, GacKapy Herismepi, CEPBHC TIEE
calna MCHE/UKMEHTI, KIMEHTIEH XYMBIC icTey JAFIbUIapsl, COHmaki-aK MapKETHHT HEH KapKbUILIE
AKOCHIApIIAY  CHGIKTBL Cananblk OimiMiep MeH IaFaBUIapAs MEHIepesi. Kymsic Gepyminepmer
MaHBI3AEL KY3BIPETTUIKTEPI TATKBUIAFaHOEI2 JKOHE COFAH CONKEC ©3repicTep eHTi3im OTHIPMBI3
Kanner GakanaBpuar Garapnamacslana Kenreren esrepicrep Gomsin otwip. pouece DaprICEIH
TaFbl Kanjai ja Gip esrepicrep Goca, 6i3 OJIap/ibl TANKbLIANMBI3.
HIEINIM:
1 cypak Goiibinma «Typusm sxone CEPBUCYH Ka(eNpachIHbIH 6B11111-«Typucrix Guanecy

Oinim Gepy Gar1apiamanapsiHa sxayamnTs OKBITYIILLTAP/bIYCEIHBUIFAH  THICTi @3repicTep €HI'i3yre
MiHJIeTTEY.

/ ‘,o{/‘/"Y.A.OpuHGaeBa

Xartubr: \W A.T. NyiicembaeBa

Kadenpa menrepymici:

1 Getrer 1 Gex



OKCIIEPTHOE 3AKJIIOYEHUE
Ha 00pa3oBaTenbHyo nporpammy 6B11114 — «PecTopanHoe [emo ¥ TOCTHHHYHEL Gu3HeCH

O6paszoBatensHas nporpamma 6B11114 — «PecTopaHHOE JeN0 M FOCTHHWYHEL OH3HECH
pa3paboTaHa B COOTBETCTBMH ¢ TpeOoBaHWSAMH [OCYJapCTBEHHOTO 06IIe0GI3aTEIBHOIO
cranjapra o0pa3oBaHus BCEX YPOBHEH 00pa3oBaHus, yTBepKACHHOrO prkasom MOH PK Ne 2
ot 20.07.2022r. (c u3menenusaMH 1 JoronHeHusiME nprkas MHuBO Ne90 ot 04.03.2025).

Ob6pazosatensHas nporpamMma 6B11114 — «PectopanHoe [eno M rOCTHHHYHEIN GH3HECH
perIaMeHTHpYeT LENH, Pe3ybTaThl 00ydeHus GOpMUpyEeMble IPH OCBOSHHH 00pa3oBaTenbHOIM
OpOrpaMMBl,  COJACpXaHHe O00pa3soBaTeNbHOM  HpPOrpamMMBL, YCIOBHS M TEXHOJIOTHH
obpasarepHOTO Iporecca.

O6pasoBarensHas mporpamMma BKIIOUAET CIEAYIOMHE 3/IEMEHTEL: pabowuit yueGHbIit uiam,
paGoune mporpaMMEI (cumIaGyc) y4eOHBIX JUCUHILIMHE U APYTHE MATEPHANE 0GECIICUHBAIOLIHE
Ka4ecTBO IOArOTOBKHM OCYYaloIMXcs, a TakKe NMPOTPaMMEl yueGHOH M MpOM3BOICTBEHHBIX
NPakTHK, METOJMYECKHE MaTepranbl obecHeduBaloOlde pealn3anuio  o0pa3aBaTelbHOI
HpOrpaMMBL.

Lensto o6pazaBaTensHOM NpOrpaMMbl SBISETCS MOATOTOBKA BBICOKOKBATH(HMIMPOBAHHDIX
GaxanaBpos, COCOOHEBIX 3 )EKTHRHO YIPABIATD ¥ OPraHH30BEIBATE JEATENBHOCTS IPEIPHITHI
PECTOPaHHOIO ¥ FOCTHHUYHOro 6H3HECa ¢ IPHMEHEHHEM HHHOBAIIHOHHBIX TEXHOJIOTHIA,

Conepixanne THCHHUIUIMH 00pa3aBaTeNBHON TPOrpaMMBEI JOCTATOYHO €MKas H OTBEYAET
COBPEMEHHEIM TpeOOBaHUSMH HPEABABIACMEIM K CICHHANACTAM pPECTOPAHHOTO Iend H
TOCTHHHYHOr0 OHM3HECa, KOTOpHIE MOTYT HaliTH NpHMEHEHHE CBOeH KBamMGUKAMH Ha
IIPOM3BOACTBE, B 00Pa30OBATENBHBIX YUPEKACHUSX M B ADYTHX OTPACISX BOCTPEOOBAHHBIX Ha
PBIHKE TpyIa. ’

B Hacrosmimee BpeMs TypHSM H HMHAYCTDHS TOCTENIPMEMCTBA SBIIOTCS OIHEMH H3
JMHAMMYHO Pa3BHBAIOIIMXCS CEKTOPOB sKoHOMHKH Kazaxcrana. BeicTperii poct otpaciu TpebyeT
TOJFOTOBKH BBICOKOKBATH()HIMPOBAHHEIX CIIEIMATICTOB, COOTBETCTBYIOMHUX COBPEMCHHBIM
TpeGoBanusm. B ceasum ¢ oMM maHHas ofpasoBaTeNbHAas HpOrpaMMa TONHOCTBIO OTBEYAET
NOTPeOGHOCTAM PHIHKA TPyAa U HANpaBICHA Ha YKPEIUICHHe HAIMOHAIBHOTO KAILPOBOLO
TIOTEHIHATIA.

O6pasopareneHas nporpamma 6B11114 — «PecTopaHHOE Ael0 M TOCTHHHYHEIE GH3HECH
ABISIETCS.  COBPEMEHHOM, HANpPABICHHOM HAa MpPAaKTHYECKYIO MOATOTOBKY, IOJHOCTHIO
COOTBETCIBYIOMIECH TpeOOBaHMAM PBIHKA TPY[a M CIOCOGCTBYIONIECH Da3BHTHIO HHIYCTPHH
TOCTeNPHAMCTBA B CTpaHC. BBIIyCKHMKM MporpaMMbI TOTOBEI X  MPO(ECCHOHATLHOM
ACATENEHOCTH Ha BEICOKOM YPOBHE H 061a1al0T HEOOXOAMMBIMH KOMIIETEHIHSM.

B 1eom cooTHOIEHNE JIEKIMOHHEIX, IPAKTHIECKHX 1 Nab0paTOPHEIX 3aHATHIL COCTABICHO
KOPPEKTHO, AMCIMIUIMHBI B3aHMHO JONONHAIOT APYT APYra H TEMATHUECKH Ho00paHEL,
OGpazoBareibHas IporpaMMa HMeeT —JOCTATOUHOE KajpoBoe,  y4eGHO-MeTouuecKoe,
HH(OPMANMOHHOE M MaTepHANEHO-TEXHITUECKOE oGecrieuenne, HeOGXOMMMOE UL TOATOTOBKH
BBICOKOKBATH()HKALMOHHBIX CIENUATICTOB.

B nenom, o6pasoearensuas nporpamma 6B11114 — «PecTopaHHOE NEN0 M TOCTHHHYHBI
Gu3HEC» OTBEYAECT OCHOBHBEIM TpPeGOBAHUSM HOPMATHBHEIX JIOKYMEHTOB H COOTBETCTBYET
S2ABJICHHOMY YPOBHIO MOATOTOBKH M MOXET OBITh DPEKOMEHIOBAHO K peanH3anuu B
o6pa3aBaTeNbHOM mporecce.

UIT «Octpo KOMA»




	Білім беру бағдарламасының құрылымы/Структура образовательной программы/ Structure of the educational program
	Course Description: The uniqueness of philosophy as a fundamental discipline lies in its role in shaping a person's worldview, spiritual and moral values, aesthetic attitudes, ideals, and principles. The curriculum covers the main areas of philosophical knowledge, including ontology, epistemology, consciousness studies, philosophical anthropology, social philosophy, the philosophy of history, the philosophy of culture, and axiology. The subject of the course encompasses a range of issues related to the patterns of historical development, society, the contradictions of globalization processes in modern civilization, and the essence, nature, and place of human beings in the world.

