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Tanpay komnouenti (TK) / KomnonenT no seiGopy (KB) / Component of choice (CC)

Moayns koasi: MOD 11

Mﬂil}’ﬂb araybl: KoHaxxainbbIKTarsl Kbi3MeT KOPCETY TEXHOJIOrHACHI

IMonnin koaer: KKKT 1270

IMan aTaysl: KOHaKGKaNLUILIKTAFE! KbI3MET KOPCETY TEXHONOTHACH

AK.KPEAHTTep canbl: 4
Tpumectp: 2

Koa mopyna: MOD 11

Ha3isanue moayns: TexHonorua o6emyKHBaHUA B FOCTENPHAMCTBE

Koa aucumnauner: TOG 1270

Ha3zganue nucuHnauHbE: TexHonorks OSCJT}‘}KHBZIHHH B roCTENpHHUMCTBE.

KonnuecTro aK.KpeaAHTOB: 4
TpumecTp: 2

Module code: MOD 11

Module Name: Service Technology in Hospitality

Code of Discipline: STH 1270

The name of the discipline: Service technology in hospitality.
Ac.credits: 4

Trimester: 2

IMaHHiN KbICKaLIa MA3MYHBI:
IToH  KOHAKKAWNBINBIK  canachlHAa  KbI3MET  KOpCeTy
TEXHOJIOTHANAPBIH, KOHAKKAMNBUILIK KaCINOPbIHAAPbIHBIH 9P
TYPAi THNTEPIHJE KIMEHTTEpre KbI3MET KOPCETY HbICAHAAphl
MEH 9/1iCTepiH, KbI3MET KOpPCEeTY i YHBIMAACTRIPY Ke3eHAepiH
(nafblHABIK, Heriari, KOpLITBIHABI) OKbITaAbl. JlayazsiMAbIK
HYCKay/bIKTapibl, KOFaM/ILIK TaMaKTaHy KbI3METTEpiH,
HOPMAaTHBTIK KYXaTTap/blH TananTapkliH, KBI3MET KepceTyne
nepcoHanapasl kacibu naspnayiblH TEOPHANBIK HEri3gepiH
MEHrepy apKblbl anfaH OinimMuepin Taxipubene konpaHyra
yiperemi.

Oky naTHxKeci:

OH4 -  TexHuxansik

pernameHTke,  CTaHJIapTTapra,

cepTHduKarTapra oHe 06acka [a HOPMATHBTIK-KYKBIKTBIK
Ky/aTTapra ColiKec KOHaK Yi MeH MeiipaMXaHaHblH TipIIimik

opeKeTiHae opTyphi Kypanaap MeH Tayapiapisl CaThIl aiy/isl,
cakrtaynpl, Oemyai Tuimai konpaHy, OGackapy ImelwiMaepi

Kaﬁblﬂﬂﬂy; CHTYALMATIBIK 3HE TaAKBIPBINTHIK AHWMaUHAJBIK

KpaTtkoe copep:kanue AHCUHIIHHBL:

JlMcuunnuHa M3yyaeT TEXHONOTMH OBCIYXHBaHHMA B
cepe  roctenpHMMcTBa, (OPMBI M METOBI
00C/y/KMBaHHA  KJIMEHTOB  DPa3fiMYHBIX  THIIOB
NPEeANpHATHI TOCTENPUMMCTBA, 3TaNbl OpPraHU3alUH
obciy:kuBaHus  (MOATOTOBUTENLHBLIN,  OCHOBHOIA,
3aKIOYHTENBHBIH). O6yyaeT NPUMEHATH NOJTyYEHHbIE
3HAHHA Ha TMPaKTHKe, OBNAaleB JAOJKHOCTHLIMH
HHCTPYKUMAMH, yCiyraMu OOIIECTBEHHOTO NUTAHMA,
TpeboBaHHAMH HOPMaTHBHBIX JIOKYMEHTOB,
TEOPETHYECKMMH  OCHOBaMM  NpodecCHOHANBHOM
NOArOTOBKH NEPCOHAa NPH OKa3aHHH YCITyT.
Pesynbratel 06yuyenus:

PO4 - SddexTurHO HCTIOJB30BATh B
KHIHENEATENLHOCTH FOCTHHHLILI M pecTopaHa
NpHOOpETEHHsA, XPaHEHH:A, pacrpefeneHus pazindHbIX
CPENCTB M TOBApOB B COOTBETCTBHH C TEXHHYECKHM
PErIaMEHTOM,  CTaHOapTaMH,  cepTHOHKaTaMH W

Summary of the discipline:

The discipline studies the technologies of service in the field
of hospitality, the forms and methods of customer service of
various types of hospitality enterprises, the stages of service
organization (preparatory, main, final). Teaches to apply the
acquired knowledge in practice, having mastered job
descriptions, public catering services, the requirements of
regulatory documents, the theoretical foundations of
professional training of personnel in the provision of
services.

Learning outcome:

LO4 - Effectively use in the life of the hotel and restaurant
the acquisition, storage, distribution of various funds and
goods in accordance with the technical regulations,
standards, certificates and other regulatory documents,

making management decisions; create situational and

thematic animation programs, develop a recreation program.

LOY — Organize the process of serving guests, as well as




D-02-01/14

Garnapnamanap Kypy, AeMansic Garapnamanapbis a3ipney.

OHY — KoHaKrapra KbI3MeT KOpCeTy NpoueciH YHbIMAacThIpY,
COHaH-aK KbI3METTEPAiH ilIKi oHE CHIPTKbI HAPBIKTAPbIHAA
YATTBIK TaramJap MeH aNeMAiK TaraMAapbiH JabIHOAY KaHE
KbI3MET KOpPCETY TEXHOJOrHANApbIH OKBITY; TaraMmaap MeH
CYCHIHApIbIH MOEHHWETI MeH TapuXblH, COHBIH iWwiHae
TaramMAap/blH 3BOMIOLMACKEIH, aHMaKThIK KOHE XalbIKAPanbik
TaramMzap/bl, TAMaK MeH CYChLIHAAP/LIH KOFaMFa 9CepiH TyCiHyai

OaMBbITy.
OHI1 - KoHaKkaiibibIKTa — aKNapaTTelk  UAQPIBIK
TEXHOJIOrHANAPABI; 3amaHayH HuTepHeT-cepBHCTEpAi;

MelpaMxaHa MEH KOHaK YH KbI3METTEpiH caTy/ibl YHBIMAACThIpY

APYTHMHM  HODMATHBHO-TIDaBOBLIMH  [OKYMEHTaMH,
TIDHHATHE  YNpaBNCHYECKHX  pelueHHil; coznaBathb
CHTYallHOHHbIE M  TEMAaTHYECKHE  aHMMalMOHHBIE

nporpamMMel, pa3pabaTeiBaTh NPOrPamMMy OTAbIXA.

PO9 -~ OpranuzobiBath npouecc  o6cmyKuBaHHS
rocted, a Takxe ob6y4aTh TEXHONOTHAM NPHIrOTOBNEHHMA
H 0BCITyXHBaHWA HAUMOHANBHBIX OJIOA M MHpPOBBIX
KyXOHb Ha BHYTPEHHEM W BHEUIHEM pbIHKaX YCHyT;
pa3BUTHE MOHUMAHHS KYJIbTYPbl H HCTOPHH MPOAYKTOB
MUTaHUA W HANWTKOB, BKJIOYA? OIBOMIOLMIO KYXHH,
PETHOHANBHBIE M MEKIYHAPOIHBIE KYXHHM, a TaKike
BITHAHHE NPOYKTOB NHTAHHA Y HaTIHTKOB Ha 06 LIECTBO.

teach the technologies of preparing and serving national
dishes and world cuisines in the domestic and foreign
markets of services; Developing an appreciation for food
and beverage culture and history, including the evolution of
cuisine, regional and international cuisines, and the impact
of food and beverage on society.

LO11 — Apply digital information technologies in the
hospitality industry; modern Internet services; WEB
analytics and modemn technologies in marketing for
organizing sales of restaurant and hotel services.

ymin  mapketuurre  WEB-amanutuka MeH  3amaHayH
TEXHOJIOrHANAPAbLI KOJAaHY.

PO11 - TIlpumenate HH(pOPMaLHOHHbIE UHM(POBBIE
TEXHOJIOTHH B HHIYCTPHH rOCTENPHHMCTBA,;
cospemennble Wutepret-cepeuce; WEB-ananutuky u
COBPEMEHHBIE  TEXHONOTMH B  MapKeTHHre [
OpraHu3allMy MpPONaK PECTOPAHHBIX M TOCTHHHYHBIX

YCIyT.

Herisri wone Kocbimiua aneGuerrep / OCHOBHAsSI M I0NOJHHTENLHAs JHTepaTypa / Main and Additional literature

1. Bapanosa 0. Oprannsauus npeAnpHHAM.AeAT.B cepe Typuima: Yu.noc. / - HUL] HHOPA-M, 2021. - 180 c.

2. byropekuii B.I1. Opranusauus TypucTCKoit HHIYCTPHH NPaBOBbIE OCHOBBI: y4eGHOe nocobue.- Mocksa: IOpaiit, 2021 .- 165 c.

3. Beictpos C.A. TeXHONOTHA 1 OPraHH3alksA PECTOPAHHOro GH3HECa H MHTAHMA TYPHCTOB: YueOHHK.- Mocksa: Hudpa-M, 2021 .- 536 c.

4. I'ocTUHHYHOE M pecTopaHHoe neno: yuyebunk / IToa 06w pen. P.Meua.- Acrana: ®onuanr, 2019.- 208 c.

5. MpbixuHa E.B. Oprauusauus npou3BoACTBa Ha MPEANPUATHAX obluecTBeHHOTO MUTaHKA: yueGHOe nocobue.- MockBa: Hndpa-M, 2021.- 176 c.
6. Opranusaums oGenyxuBaHHA Ha NPEANPHATUAX O6IIECTBEHHOro nuTanus: yuebuuk / ITon obieit penakumeii P.Meua.- Hyp-Cynran: ®onuant, 2019.- 200 c.
SNEeKTPOHABIK Kypajaap / dnekTponnbie Herounnku / Electronic sources

https://kaztour-association.com/

https://www.unwto.org/ru

https://www.gov.kz/memleket/

Moayasn kogei: MOD 11

Moayne aTaybi: KoHakkaHIbUIBIKTaFb! KbI3MET KOPCETY TEXHONOMHACHI
IMonnin koasr: KK 1270

IMon aTaybl: KoHakKalbIIbIKTaFh! KbI3MET

AK.KpeauTTep caHbi: 4

TpumecTp: 2

Koa moayna: MOD 11

Hassanue moaynn: Texnonorua obcmyuBaHHA B FOCTEMPHHMCTBE
Koa pucuunauusr: SG 1270

Ha3ssanue aucuuniannbr: CEpBHC B rOCTENPHHMCTBE

Konn4yecTBo ak.KpeauToB: 4
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TpumecTp: 2

Module code: MOD 11

Module Name: Service Technology in Hospitality
Code of Discipline: SH 1270

The name of the discipline: Service in hospitality
Ac.credits: 4

Trimester: 2

IToHHIH KbiCKaILa MA3MYHbIL:

[Ton koHak yi JoHE TaMaKTAHABIDY OpbIHAAPbIHAAFbI
cepBHCTiH wWEIFy ce6ebi, cepBHC MaaeHHETI, CEPBHCTIH
TypnepimeH YHBIMAACTBIPBLTYbI, KbI3METKepepi
6ackapy bIH TEOPHSITBIK Ma3MYHBIH 3epTTEyre
GareiTTanran. Byn Kypcra KoHaK yil #kaHe MeifpaMXaHanarsl
KOPNOpaTHBTIK ~MI/IEHHET, KBI3MET KOpCceTy TypJepi,
KbIBMETKEpJEPAIH  kocibu  OinikTinirin  kerepy yumin
HacanaThiH ITHKANBIK, NMCHXONOTHANBLIK TICLIIEP, KbI3MET
Ke3inie maiiga GomaTelH Jaynap, JayAblH aiblH  amy
HeMece Lenry Xo/iaphl KapacThipabl.

Oky HaTHxeci:

OHo — KoHakrapra Kei3MeT KopceTy NpoLeciH yibIMAacTsIpy,
COHZAM-aK KBI3METTEPAIH ilIKi KOHE ChIPTKbI HAPLIKTAPLIHAA
WITTHIK TaraMJiap MeH oNeMIiK TaraM/aphbiH JalblHaay KoHe
KBI3MET KOPCETY TEXHONOTrHANapblH OKbITY; Taramiap MeH
CYChIHIAP/AbIH MOJEHHETI MEH TapHXbIH, COHBIH IlliHie
TaraMAapiblH IBOMOLMACHIH, aliMaKTBIK KOHE XaTbIKapanbik
TaFamJapibl, TamMaKk NeH CyCbIHAApABbIH KOFamfa ocepiH
TYCIHYAI OaMBITY.

OH 10 — MeHeKMEHTTIH Herisri TyCiHIKTepiMeH XoHe
KaTeropuanapbiMeH Konaawy, GackapyabiH yHbIMAACTHIpY
KYpbUIbIM k00nay, kacibu Kel3MeTTe ickepiik saHe Gackapy

KaTblHAC ~ TOCUIAEPIH  KONAaHy;, ajaMH  pecypcTapisl
KocCnapray, NepcoHalibl TaHpay, Kabwingay 6enrinepiu,
omicTepiH kaHe ke3jepiH Giny; opTypni  meHredneri

cTpateruanapel 23ipney GofiblHiua ToxkipHbenik narabiiapra
ue Bony; uHHOBaUMANBIK *kobanapael Tangay #aHe 6Garanay,
eHIMAepaiH (KbI3METTEPAiH) KoHe YyepicTepAiH Herisri
TYpfiepiHe HOPMATHBTIK aKTiNEpAiH TananTapblH KOJNAaHy,
cana KyHeciHiH Ky>KaTblH KONaHy.
OHn - KouakailnblisiKTa

TEXHONOTHANAP/LI; 3aMaHayu

aKnaparThlk  IHGPILIK
HHTepHeT-cepBHCTEpAi;

KpaTkoe cogep:anue AHCUHNJIHHBI:

JlucuMninHa HanpapieHa Ha M3y4YeHHE TEOPETHYECKOTO
CONEPKAHHUA YNPABNEHHS MEPCOHANIOM, KYILTYPHl CEpBHCa,
OpraHusallid BHIOB CEpBHCA, MNPHYMHBEI BO3HHKHOBEHMHA
CepBHCa B TOCTHHHUAX M 3aBefeHHAX OOIECTBEHHOrO
nuTaHus. B sTom kypce paccmaTpMBaioTCs KoprnopaTHBHas
KyNbTypa B OTEJIIX W pecTOpaHaxX, BHAbI YCIYT, 3THYECKHE,
NICHXO0IOTHYECKHE NOIXOBI K MOBBILIEHHIO
NPOECCHOHANLHON KBATM(HUKALUK COTPYAHHKOB, CrOpBI,
BO3HHKAIOUIME  BO  BpPEMA  JEATENBLHOCTH,  CMocobbl
NpEeIOTBPAIIEHHS HIIH Pa3pelieH!s CIIOPOB.

PesynbTaTsi 06y4enus:

PO9 - OprannzoBbisate npouecc obcnyxuBaHua rocreii, a
Takke 0by4aTh TEXHONOrMAM MPHIOTOBJEHHA M OOCITYKHBAHHS
HaLHOHANbHBIX 601 W MMDOBBIX KyXOHb Ha BHYTPEHHEM H
BHELIHEM pBIHKAaX YCHyr; pa3sBHTHE TNMOHHMaHHA KyJIbTYphI H
HCTOPHH NMPOAYKTOB NHTAHUA H HAMMTKOB, BKTIOUAA 3BOJIOLIMIO
KYXHH, PErHOHa/IbHLIE M MEKIYHAPOIHLIE KYXHH, a Takike
BJIHAHHE NPOJYKTOB NHTaHWA H HANIMTKOB Ha 001IECTRO.

PO 10— OnepupoBaTh OCHOBHBIMH MOHATHAMM M KATErOPUAMH
MEHEKMEHTA, MPOCKTHPOBATh OPraHW3aLMOHHLIE CTPYKTYphI
YNpPaBJICHHA, NPHMEHATL B NPOECCHOHANBHOH IEATENbHOCTH
NPHEMBI IEIOBOTO 1 yNpaBieHYeCcKoro obleHHs; IIaHHPOBaTh
YE/IOBEYECKHE PECYPChI, 3HATh HCTOYHHKH, METO/IbI ¥ KPHTEPHH
Habopa M orbopa nepcoHana; BNafeTh MNPAKTHYECKHMH
HaBbIKAMHM 1O pa3paGoTKe CTpaTerHil pazMYHOrO YPOBHA;
NPOBOAMTh AHANH3 M OLEHKY MHHOBALHOHHLIX TPOEKTOB,
MPUMEHATH TPeOOBaHHA HOPMATMBHBIX AKTOB K OCHOBHBIM
BHOaM NpOAyKuMH (ycmyr) H TNpOLECCOB, NPHMEHAThH
AOKYMEHTALMIO CHCTEM KayecTBa.

PO — lMpumenats napopMaLMOHHbIE UAGPOBLIE TEXHOMOTHH
B MHIYCTPHH TrOCTeNPHHUMCTBa; CcoBpeMeHHbie HWHTepHer-
cepBuChbl; WEB-aHanmMTHKY M COBpEMEHHbIE TEXHOJOTHH B

Summary of the discipline:

The discipline is aimed at studying the theoretical
content of personnel management, service culture, the
organization of types of service, the causes of service in
hotels and catering establishments. The course deals
with the corporate culture in hotels and restaurants,
types of services, ethical, psychological approaches to
improving the professional skills of employees,
disputes arising during the activity, ways to prevent or
resolve disputes.

Learning outcome:

LOs — Organize the process of serving guests, as well
as teach the technologies of preparing and serving
national dishes and world cuisines in the domestic and
foreign markets of services; Developing an appreciation
for food and beverage culture and history, including the
evolution of cuisine, regional and international cuisines,
and the impact of food and beverage on society.

LO1w — Operate with the basic concepts and categories
of management, design organizational management
structures,  apply  business and  managerial
communication techniques in professional activities;
plan human resources, know the sources, methods, and
criteria for recruitment and selection of personnel: have
practical skills in developing strategies at various
levels; analyze and evaluate innovative projects, apply
the requirements of regulations to the main types of
products (services) and processes, apply quality system
documentation.

LOw — Apply digital information technologies in the
hospitality industry; modern Internet services; WEB
analytics and modern technologies in marketing for




D-02-01/14

MeHpamMXaHa ~MeH KOHaK YH KbI3METTEDiH  CaTylbl | MapkeTHHre [UIA OpraHM3aUMH NPOA&X PpEeCTOpPaHHBIX H
yHRIMIAcThipy  ywin mMapketunrte WEB-awanuTHka MeH | rOCTHHHYHBIX YCIYT.

3aMaHayH Tex HONOruAnapabl KonaaHy.

organizing sales of restaurant and hotel services.

-

Heri3ri xone KockiMma anebuerrep / OCHOBHAS H AONONHHTENbHAR auTepaTtypa / Main and Additional literature
1. baparosa 0. Opranu3auus npeAnpUHUM.IEST.B cepe Typusma: Vy.noc. / - HHL] HHDPA-M, 2021. - 180 ¢,
2. Byropckuii B.I1. OpraHn3auus TypHCTCKOH HHIYCTPHH NPaBOBbIE OCHOBBI: yuebHoe nocobue.- Mockea: FOpaiir, 2021.- 165 c.

3. beictpoB C.A. TeXHONOrHA H OpraHn3aLmMa PECTOPAHHOTO GH3HECa W MUTAHUS TYPHUCTOB: yueGHuk.- Mocksa: Hudpa-M, 2021.- 536 c.

4. FocTHHWYHOE W pecTopanHoe neno: yyeOruk / [on o6w. pen. P.Meua.- Actana: onuant, 2019.- 208 c.

5. Mpbixuna E.B. Oprannsauus npousBoACTBa Ha MPEANPHATHAX O6ILECTBEHHOTO MHTAHMA: y4e6Hoe nocobue.- Mockea: Uugpa-M, 2021.- 176 c.

6. Opranusauus o6enyHBaHHA Ha NPEANPHATHAX OGILECTBEHHOTO MUTAHUA:
DNeKTpOHALIK Kypaaaap / DnekTponnsbie ucrounukn / Electronic source:

https://kaztour-association.com/
https://www.unwto.org/ru
https://www.gov.kz/memleket/

y4ebuuk / ITon obeii penaxuued P.Meua.- Hyp-Cynran: ®onuant, 2019.- 200 c.

Moayne koasr: Mod 12

Moayae araybi: Tinaik gaisiHasIK MOLY i
Maunin koawr: ESHTT 2272

IMon aTayer: Exinwi wert Tini (Typik) I
AK.KpeaHTTep canbl: 4

TpumecTtp: 4

IpepexBH3uTTEPI: -

IMocrpexBuiuTTepi: ExiHwi wer Tini (typik) I1

Koa moayas: Mod 12

Haspanune moayns: Moyib A3b1K0BO# NOArOTOBKH

Koa aucuunauner: VIYaT 2272

Ha3spanue aucumnannei: Bropoit uHocTpanHsiii a3bik (Typeuxyii) |
Konuyectpo ak.kpeantos: 4

TpumecTp: 4

IMpepekBH3IUTHI: -

IMocTpexBu3nTobr: Bropoii HHOCTPaHHBIH A3bIK (Typeikuii) 11

Module code: Mod 12

Module Name: Language Training module

Code of Discipline: SFLT 2272

The name of the discipline: Second Foreign Language (Turkish) I
Ac.credits: 4

Trimester: 4

Prerequisites: -

Post requisites: Second Foreign Language (Turkish) II
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IMaHHiH KbiCKalla Ma3MyHbI:
byn men Tinpix emec

KpaTkoe coepxanmne AHCUHNIHHDI:
MaMaHILIKTap  CTyAeHTTepiHiH | JlaHnas

OHCUHIUIHHa

(hopmupyeT MEXKYNLTYPHO-

MO/IEHHETAPAITbIK- KOMMY HHKaTHBTIK Ky3BIDETTINIINH KETKIMKTI | KOMMYHHKAaTHBHYIO KOMIETEHTHOCTh CTYHEHTOB HEA3BIKOBLIX

(Al) xone OGasanelk keTkinikti  (A2)

HeHrefinepive | cneumancHocTe Ha  gocraTouHbii  (Al) M

bazoBniii

kanbinTacTeipanbl. IloH cTynenTTepai ceiiney, oKy, a3y | mocratounbiii (A2) ypoehu. JucuMniuna YHYHT CTYIEHTOB
farabinapbiH JaMbiTy apKbUTbI OMID TAKbIPHINTAPLIHA KATHICTHI | 3ANOMMHATL TEKCTHI 3NeMEHTapHOH MH(OPMaLHKH N0 TeMam
KapanafbiM ~ aKnapaTTapiblH MOTIHAEDIH €cTe caKTayFra, | XW3HH Yepe3 Da3BUTHE HaBbIKOB pedM, YTEHMS, MHCcbLMa,

KbI3BIKTBIPAThIH TAKBIPLINTArbl TENCAHAAD ﬁarnapnamaﬂapm HbIH | CHCTEMaTH3IHPOBATh

GonblIyl0  YacThb  TEJEBM3HOHHBIX

(cyxbar, kbickamwa popictep, penopraxmap) ken Genirin | mporpamm (MHTEpPBBIO, KpaTKHMe JEKUHH, penopTakHu) Ha

Ky#enen, aHriMenecywiHiK co3id TyciHaipyre yiipereni
Oky naTuxeci:
OH: — KnuenTTepMeH Ka3ak, OphIC »*9He T Tinaepinae

HHTEPECYIOILYID  TeMy M
cobecennuka
PesyabTaThl 00y4ennn:

MHTEPNIPETHPOBATL  peuk

aKaleMHANBIK XaTThl Gimy, coupai-ak, monenuerapanbik | POs — 3HaTh aKafeMHYyeckoe MNHCHMO UIA paboTel ¢

KapbIM-KaTblHAC MICENeNepiH IWeury ymiH ceiiney, a3y,
JIOTHKANIBIK JYPRIC 9He Hanenni oiinay kabbuieTi.

KIIHEHTAMH Ha Ka3zaxCKoM, PYCCKOM H HHOCTPAHHLIX A3bIKax,
a TaKKe YMEHHE rOBOPHTB, MHCaTh, JTIOTHYECKH NMPABHIILHO H
ApryMEHTHPOBAHHO  MBICIUTh JUIA  pemeHus npobnem
MEKKYJbTYPHOH KOMMYHMKALIMH.

Summary of the discipline:
This  discipline  forms the intercultural and
communicative competence of students of non-
linguistic specialties at sufficient (A1) and basic
sufficient (A2) levels. The discipline teaches students
to memorize texts of elementary information on life
topics through the development of speech, reading,
writing skills, systematize most television programs
(interviews, short lectures, reports) on a topic of
interest and interpret the interlocutor's speech.
Learning outcome:

LOs — Know academic writing for working with clients
in Kazakh, Russian and foreign languages, as well as
the ability to speak, write, think logically correctly and
argumentatively to solve problems of intercultural
communication,

Herisri xone Kocbimiua anebuerrep / OcHoBHasi H A0NOJHHTENLHAS AHTepaTypa / Main and Additional literature

1. Yedi iklim Yabancilar i¢in Tiirkge A1-A2, B1 Ankara, 2018

2. Yabancilar Igin Tiirk¢e Ders Kitabi - Van Yiiziincii Y1l Universitesi Temel Diize

3. Istanbul Yabancilar icin Tiirkge Ders Kitab1 A1-A2 - Bl
4. Erdogan Boz, Tirkiye Tiirkgesi I, Ankara, 2020
5. Erdogan Boz, Tiirkiye Tirkgesi 11, Ankara, 2020

NeKTPOHALIK Kypanaap / DnekTpounsie HetouHukH / Electronic sources

https://www.yee.org.tr/
http://www.turkiyem.ru/
https://tara.sdu.edu.tr/
https://www.kitapyurdu.com/

y (A1-A2), Orta Diizey (B1-B2) ve ileri Diizey (C1-C2) olmak iizere

Moayne koasi: Mod 12

Monaynw ataysi: Tingik aafisiaabik Momgyni
Mounin koawi: ESHTTI 2273

IMown araysr: Exinwi wer tini (typik) 11
AK.KPeHTTep caHbl: 4

Tpumectp: 5

INpepexsusutrepi: Ekinwi wet tini (Typik) |
MocTpexBH3nTTEPI:

Koa moayasi: Mod 12

Ha3zpanue moayns: Moayis A36IKOBOH NOANOTOBKH

Kop nucunnnuunsr: VIYaTl 2273

Haszpanme ancunnannbi: Bropoil HHOCTpaHHsIi a3b1K (Typenxuit) 11
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Konuuecteo ak.kpeauton: 4

TpumecTp: 5

Ipepexeusutei: Bropoit nHocTpanHsiii a3bik (Typeuknii) |
ITocTpeKBH3IHTDI:

Module code: Mod 12
Module Name: Language Training module
Code of Discipline: SFLTI 2273

The name of the discipline: Second Foreign Language (Turkish) 11

Ac.credits: 4

Trimester: 5

Prerequisites: Second Foreign Language (Turkish) 1
Post requisites:

TIoHKiN KpICKaWIA Ma3MyHbI:

[lon Tingik emec MaMaHABIKTaphl YWiH CTyIEHTTEpHiH
M3I€HHETapabIK- KOMMYHHKATHBTIK KY3BIPETTINIrH
nameity (A2) xone Gazanbik werkinikri (B1) nenreiinepine
Kaneinracteipansl. ITon Tin wyleci Typansl ceiiney, oky,
Kaly [aFibuIapblH  KYMBIC Kacay apKbUibl JEHrediH
KOTepin, eMip TakKbIpbINTapblHA KATBICTHl KapanaibiM
aKnapaTTapAblH MOTIHIEPiH €CTe CaKTayra, KbI3bIKTHIPATHIH
TaKbIpLINTarsl Teneauaap OGarpapnamanapbidbid  (cyx6ar,
KbICKalla Aapictep, penopTaiaap) ken Genirin kyienen,
SHriMeNecy i ce3iH Tycinaipyre yipereni

Oky HaTHKeci:

OH: — KimenTTepMeH Kasak, OpbIC *aHE WIeT Tinaepinie
aKafieMMabIK XaTThl Olmy, coHmad-ak, MaJeHHEeTapaibiK
KapbIM-KaTbIHAC MJcCeNeiepiH ey YIIiH ceiney, xa3y,
JIOTHKANLIK IYPHIC k9HE Aaneni oinay kaboineri.

KpaTkoe cogepskanne AHCHHIIHHBL:

Jucumnnuxa dopmupyer MEHKYABTYPHO-
KOMMYHHKATUBHYIO  KOMMETEHTHOCTh  CTYIEHTOB  [Jid
HEA3BIKOBBIX CIELHANLHOCTEH HA YpOBHe pa3suTHsa (A2) u
6a3oBbix goctarouHeix (B1). JIMCUMNAMHA NOBLILIAET CROH

HaBBIKK pEYH, YTEHHMH, THCbMA O A3LIKOBOH CHCTEMe,
paGoTas Hal 3aNOMMHAHHEM TEKCTOB 3JEMEHTapHOM
HH(pOpMALIHH, OoTHOCALECA K  TemaM JKH3HH,
CHCTEMaTH3HpyeT  OONBIIYIO  YacTh  TENCBH3HOHHBIX

NMporpaMM (MHTEPBBIO, KpaTKME JEKLMH, PENnopTakH) Ha
HHTEPECYIOLIYIO TeMYy H YYMT HHTEPNPETHPOBATh peyb
cobecenHmnka

PesyabTaThl 06yuenusn:

PO; — 3narb akajgemuyeckoe nUCBMO ans paGoTel ¢
KIIMEHTAMH Ha Ka3axCKOM, pDYCCKOM M  HHOCTPaHHBIX
A3bIKaX, a TAKKE YMEHHE TOBOPHTb, MHCATh, JIOrHYECKH
NPaBUIbHO H apryMEHTHPOBAHHO MBICIHTL [UIA PELIECHHA
npobsieM MeXKYNbTYPHOH KOMMYHHKAIIHH.

Summary of the discipline:

The discipline forms intercultural and communicative
competence development (A2) and basic sufficient (B1)
levels for non-linguistic specialties. The discipline raises the
level by working on the skills of speaking, reading, writing
about the language system, teaches you to remember the
texts of simple information related to life topics, systematize
most of the TV programs on the topic of interest (interviews,
short lectures, reports) and interpret the speech of the
interlocutor,

Learning outcome:

LOs — Know academic writing for working with clients in
Kazakh, Russian and foreign languages, as well as the ability
to speak, write, think logically correctly and argumentatively
to solve problems of intercultural communication.

Herisri sane koceimiua snefuerrep / OcHOBHAS W 10NONHKTENbHARA AnTepaTypa / Main and Additional literature

I. Yedi iklim Yabancilar igin Tiirkce A1-A2, B1 Ankara, 2018

2. Yabancilar Igin Tirkge Ders Kitabi - Van Yiiziincii Y1l Universitesi

3. Istanbul Yabancilar igin Tiirkge Ders Kitabi A1-A2 - Bl
4. Erdogan Boz, Tiirkiye Tiirkgesi I, Ankara, 2020
5. Erdogan Boz, Tiirkiye Tiirkgesi I, Ankara, 2020

SnekTpouabik Kypanaap / Snekrponnsie uerounnku / Electronic sources

https://www.yee.org.tr/
http://www.turkiyem.ru/
https://tara.sdu.edu.tr/

Temel Diizey (A1-A2), Orta Diizey (B1-B2) ve [leri Diizey (C1-C2) olmak iizere
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https://www Kitapyurdu.com/

Moayab koabri: Mod 12

Moayab ataybi: Tingik gaifbIHIBIK MOy
Mannin koasi: ESHTK 2272

IMon aTayel: Exinwi wert Tini (xeitai) |
AK.KpeaHTTep caHbl: 4

TpumecTp: 4

IpepexkBH3nTTEpPI: -

MoctpexBu3uTTepi: Exinwi wer Tini (keitait) 1

Koa moaynn: Mod 12
Koa aucunnanner: VIYaK 2272

Haspanme aucuunaunsi: Bropoii HHOCTpaHHBI A3bIK (kuTaHCKHUi) |

KonuyecTso ak.kpeauToB: 4

TpumecTp: 4

IpepekBH3IHTHE: -

MocTpexBu3uThI: MHOCTpaHHbIH A3bIK (KUTalicKwii) 11

Module code: Mod 12
Module Name: Language Training module
Code of Discipline: SFLC 2272

The name of the discipline: Second Foreign Language (Chinese) I

Ac.credits: 4

Trimester: 4

Prerequisites: -

Post requisites: Second Foreign Language (Chinese) I

IToHHIH KbiCKalla Ma3MYHbI:

Byn noH TiNAiK eMec  MaMaHABIKTap  CTYNEHTTEepiHiH
MO/IeHMETapANIbIK-KOMMYHHKATHBTIK Ky3bIPETTLNIMIH JKETKUIIKTI
(A1) skome Oactayeiu keTkiniktTi (A2) neHreiinepine
KaneinTacTeipafel. IIoH CTYJAEHTTEPAI ceiiney, OKy, Kasy
JAFbIIAPLIH JaMBITY apKblibl 6Mip TaKbIPbINTapbiHa KaThICThI
KapanaiibiM  aKnapaTTapiblH = MOTIHOEpiH €cTe cakTrayfa,
KbI3bIKTBIPATBIH TAaKBIPBINTAFbl Teleauaap 6arnapnaManapbiHbiH
(cyx6ar, kbickamia papicrep, penopraxaap) ken Gemirin
Ky#enen, aHriMesecyiHiH ce3iH Tycinaipyre yipereni.

Oky HaTHKeci:

OH:; — KiuenTrepMeH Ka3aK, OpbIC JK9HE LIET TijaepiHae
aKaJeMHANBIK XaTTel 6iy, coHuali-ak, MOJIeHHETapallbIK KaphbiM-
KAaThIHAC MACENENEpiH Wely ylliH ceiiney, ka3y, JOTHKAJILIK
IYPhLIC K2HE AoNeii oiay KabbineTi.

KpaTtkoe coaep:kanHe IHCUHIJIHHBI:

Haunasn JOHCUMIMIHHA ¢(opmupyer MEKKYJIBTYPHO-
KOMMYHHKATHBHYIO KOMNETEHTHOCTh CTYAEHTOB HEA3BIKOBBIX
cneunanbHocTe#df Ha aocratoyHoM (Al) M 3neMeHTapHO
poctatoyHoM  (A2)  ypoBHax. [ucumninHa  ofyuaer
CTYIEHTOB 3arMoOMHHATL  3MIEMEHTApHYI0 HMH(OPMAaLMIO
TEMaTHYECKMX TEKCTOB, Ha OCHOBE  pa3BMTHA HaBbIKOB
rOBOPEHHA, YTEHHA, NMHCbMa, CHCTEMaTH3MpoOBaTh BosblIyiO
YacTb TEJNEBH3HOHHBIX MPOrpaMM (MHTEPBBIO, KOPOTKHE
JIEKUWH,  PENopTakH) Ha  HHTEPECYIOUIYI0 TeMy H
HHTEPIPETHPOBaTh peyb cobeceaHMKa.

PesyabTaTsl 06yyeHus:

POs — 3Harh akagemuyeckoe nucbMo i paboTel ¢
KJIMEHTaMM Ha Ka3aXCKOM, PYCCKOM M MHOCTpPaHHBIX A3bIKax,
a TaK#e YMEHWE NOBOPHTH, IHCATh, JIOTHYECKH MPABHIBHO H

Summary of the discipline:

This  discipline forms the intercultural and
communicative competence of students of non-
linguistic specialties at the sufficient (Al) and
elementary sufficient (A2) levels. The discipline
teaches students to memorize elementary information
of thematic texts based on the development of
speaking, reading, writing skills, to systematize most of
the television programs (interviews, short lectures,
reports) on the topic of interest and to interpret the
speech of the interlocutor.

Learning outcome:

LOs — Know academic writing for working with clients
in Kazakh, Russian and foreign languages, as well as
the ability to speak, write, think logically correctly and
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apryMeHTHpOBaHHO
MEKKYJIbTYPHOH KOMMYHHKALIHH.

MBICIIHTE  [UIA

pelieHHs npobnem

argumentatively to solve problems of intercultural
communication.

1. FRdFOLE LR R 20174F

2. FdFDLE AERGE S KFE AL 20184

3. FiF OB AR KFEHIE 20174

4. G DUEMAEN, MR &S EE HE 20204

5. IS DGE LRGBS KF R 20194

6. IS HDGERA JbrtiE S KEHARE 20204

7. 0GEEE F—M LT PEES bR HMEME 2018 4
8. MAADUE LT @S EHEHME 2017 4

9. JUEHE F—M LT PEETKERMAE 2021 £
100.0GEHE B—M LT PEES AR HE 2019 4

DneKTpPoHALIK Kypanaap / DnexkTponHbie HeTouHHKH / Electronic sources
http://www.chinesetest.cn

http://www.umao.ru
http://www.laoshi.ru

Herisri xone kocbimiua anebuerrep / OcHoBHas M 10N0NHHTEALHAR AuTepaTypa / Main and Additional literature

Moayns koasi: Mod 12

Moayasb aTaysi: Tinaik paisiHasik Moy
Iannin xoasi: ESHTKI 2273

IMon aTaybl: Exinwi wer tini (kerraif) 11
AK.KPEIHTTEP caHbl: 4

TpumecTp: 5

IMpepexeusutrepi: Exinwi wert tini (kpiraif) |
INMocTpexkBHInTTEPI:

Koa moayas: Mod 12

Koa aucunnaunsi: VIYaKlI 2273

Haszsanue aucuunaunsi: Bropoii HHOCTpaHHLIH A3bIK (KuTaiickHii) 11
Konu4ecTBo ak.KpeanToB: 4

TpumecTp: 5

Ipepexsusutui: Bropoi HHOcTpaHHbIH A3bIK (KHTaANHCKHHA) |
IMocTpekBHIHTBI:

Module code: Mod 12

Module Name: Language Training module

Code of Discipline: SFLCI 2273

The name of the discipline: Second Foreign Language (Chinese) I1
Ac.credits: 4

Trimester: 5
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Prerequisites: Second Foreign Language (Chinese) |
Post requisites:

IMonuiH KbicKalua MaIMyHbI:

[Ton Tinmik emec MamaHIBIKTaphl YIIIH  CTYAEHTTepAiH
M3JI€HHETapallbiK-KOMMYHUKATHBTIK KY3bIPETTINIriH
nameiTy (A2) xoHe Gazansik xeTkinikti (B1) aenreiinepine
KaneinTacteipazael. [loH Tin kyiieci Typansl ceiiney, oky,
Kasy [aribiNapblH  KYMbIC JKacay apKbUIbl JA€HreiiiH
KeTepin, emip TakKeIpbINTapblHa KaTLICTBI KapanaibiM
aKknapaTTap/blH MaTiHAEpPiH €CTe CaKTayfa, KbI3bIKThIPAThIH
TaKbIpbinTarel Tenenupap Oarmapnamanapeiibid  (cyxar,
KbiCKalla mspictep, penopTaxiap) ken Gemnirid wkyienen,
SHrimMenecyminin ce3iH Tycinaipyre yiipeteni

Oky HaTHKECI:

OH: — KnueHTTepMmeH Ka3ak, OpbIC 3HE LIET Tinnepinne
aKageMHUANBIK XaTTel Oimy, cOHNal-ak, MaJeHHETapanbiK
KapbIM-KaTblHaC MacesieNiepiH Welry yuliH ceiney, xasy,
JIOTHKAJILIK IYPBIC JKOHE Aanenai oiinay kabeineri.

KpaTtkoe coaep:xanne AHCUMMIHHDI:

Jucuunnuna tdopmupyer MEKKYIbTYPHO-
KOMMYHHKATHBHYIO ~ KOMMETEHTHOCTh  CTY[EHTOB A
HEA3BIKOBBIX CMELHANLHOCTEH Ha ypoBHE pa3BuTHA (A2) M
6a3oBbix noctaTouHblX (Bl). Jlucuunnuua noBsiuaeT cBOM
HaBbIKH pEYH, 4YTEHH#A, MHCbMa O HA3LIKOBOH CHMCTEME,

paboTas Hal 3aNOMMHAHHEM TEKCTOB 3/MEMEHTapHOIA
HH(OpMALMH,  OTHOCAWIEHCA K  TemaM  KH3HH,
CHCTEMAaTH3HpyeT  OONbIIYI0  YacTh  TENEBH3IHOHHBIX

nporpaMM (HHTEPBBIO, KpaTKHE JIEKUMH, PENOpTaXH) Ha
MHTEDECYIOLYIO TEeMY M YYHT HHTEpIPETHPOBATH peYhb
cobecennuka

PesynnTaThl 06yyennsn:

PO; - 3uarh akanemuyeckoe mHMCHMO ana paGoTel ©
KITHEHTAMH Ha Ka3aXxCKOM, PpYCCKOM M HHOCTPaHHBIX
A3bIKAX, & TaKKE YMEHHE FOBOPMTH, MHCATh, JIOTHYECKH
MPaBHIILHO H apryMEHTHPOBAHHO MBICIHTE IS PELICHHA
npobiiemM MEeXKYJIbTYPHOH KOMMYHHKALIMH.

Summary of the discipline:
The discipline forms intercultural and communicative
competence development (A2) and basic sufficient (B1)
levels for non-linguistic specialties. The discipline raises the
level by working on the skills of speaking, reading, writing
about the language system, teaches you to remember the
texts of simple information related to life topics, systematize
most of the TV programs on the topic of interest (interviews,
short lectures, reports) and interpret the speech of the
interlocutor.

Learning outcome:

LOs — Know academic writing for working with clients in
Kazakh, Russian and foreign languages, as well as the ability
to speak, write, think logically correctly and argumentatively
to solve problems of intercultural communication.

1. FRFOLE B RFH R 20174

2. SRt DUE ALFUE S KFE AR 20184

3. FRBFOLEE R b RRFEHARAE 20174

4. BRI DLEWAER, MRIFR S%EE M4 20204
5. LS TIE LFIE S K¥E AR 20194

6. I APLERA JLRES KFEWMHE 20204

8. MTLE LT \mEEHEHMAL 2017 4

http://www chinesetest.cn
http://www.umao.ru

http://www.laoshi.ru

Heriari xone koceimMiua anebuerrep / OcnoBnas u fononnuTensHan auTepatypa / Main and Additional literature

7. 00EHE F—M LT PEESXURFELRE 2018 ¢

9. DUEHEE F—M LT PEESURFHEL 2021 4
10. 0GB F—M ET PEESURFERRIL 2019 4F

nexTpoHabik Kypanaap / InekTponnsie uerounnky / Electronic sources

Moayas koasi: Mod 12

Monyae ataysi: Tingik gaibiHasik MOy
IMonnin koapt: ESHTN 2272

Ilan aTaybl: Exinmi wer Tini (Hemic) |
AK.KpeauTTep caHbl: 4
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TpumecTp: 4
INMpepexBu3nTrepi: -
MoctpexBuantrepi: Exinwi wer Tini (Hemic) 11

Koa moayns: Mod 12
Haspanue Moayasi: Mo/y/ib s361KOBO# MOATOTOBKH
Koa aucunnauusr: VIYaN 221772

Hazpanme aucumnamunbi: BTopoii HHOCTpaHHBIH A3bIK (HEMELKHIA) |

Koaun4yecTBo aK.KpeauToB: 4

TpumecTp: 4

INpepexBu3nTHI: -

IMocTpexeusnTei: Bropoii HHocTpanHsiit a3bik (Hemeukwuit) [1

Module code: Mod 12
Module Name: Language Training module
Code of Discipline: SFLG 2272

The name of the discipline: Second Foreign Language (German) |

Ac.credits: 4

Trimester: 4

Prerequisites: -

Post requisites: Second Foreign Language (German) II

IMannin KpICKaLIA MAIMYHbI:

Byn noH Tinmik eMec  MaMaHALIKTap

(A2)
ceiney,

(Al) oxene Oazanblk KETKIMIKTI
KanbinTacTeipasl. [lon cryneHTTepai OKY,

KapanaWelM —aKrnapaTTapliblH — MOTiHAEpPIH ecTe

AyHenen, sHriMenecyiiHiH ce3iH Tycinaipyre yhpereni
Oky HaTHxKeci:

OH; — KiuenTTepMeH Kasak, OpbIC oHe LT Tijjepinge
akaneMHANbIK XaTThl Oiny, COHpaii-aK, MoleHHeTapalbiK KapbiM-
KAaTblHAC MaceNeepiH Iewy yiin ceiiiey, Kasy, JOTHKAIbIK

AYphIC KaHE Honenfi oinay Kabineti.

CTYAEHTTEpIHIH
M3/IEHHEeTapablK-KOMMYHHKATHBTIK KY3bIPETTINIrIH JKETKINIKTI
AeHreiinepixe
Kazy
A@F/blNapblH AaMbITY apKbUibl 6Mip TaKbIpbINTAPbIHA KATHICThI
caKTayra,
KBI3BIKTBIPATBIH TaKbIpbINTarkl Teneauaap barapnamanapbiHbiy
(cyxbar, kbickama papicTep, penoprakaap) ken Geniriu

KpaTtkoe cogep:kaHHe AHCUHNHHDI:

Hannas NHCLMILIHHA ¢dopmupyer MEKKYILTYPHO-
KOMMYHHKaTHBHYHO KOMNETEHTHOCTE CTYJAEHTOB HEA3BIKOBbLIX
cneuHanbHoCTed Ha  gocraTouHblt  (Al) W Gazomsiii
aoctatouHsli (A2) ypoBHM. [IMCLMNIMHA Y4YMT CTYAEHTOB
3aNOMMHaTh TEKCThI 3JIEMEHTApHOH HMH(OpMauMM MO TeMaM
KH3HH 4Y€pe3 pa3sBHTHE HABBIKOB DEYH, YTEHHA, [MChMAa,

CHCTEMaTH3HpoBaTh  OOMBIIYIO  4YacTh  TENEBH3HOHHBIX
nporpamMM (WMHTEPBBIO, KpaTKHE JEKUHH, PENOpPTakH) Ha
MHTEPECYIOLIYIO  TEMY M WHTEpPHNPETHPOBAaTh  peyb
cobeceHMKa.

PesynbTaThl o6yyenus:

POs - 3nate akanemmuueckoe mnuceMO ans paboTel ¢

KIIMEHTAMH Ha Ka3aXCKOM, PYCCKOM W MHOCTPAaHHbLIX A3bIKaX,
a TaKke YMEHHE OBOPHTb, MHUCATh, TOTHYECKH NPABHILHO H
apryMEeHTHPOBAHHO  MBICIHTb JUIA  peleHus  npobiem
MEKKYIBTYPHOH KOMMYHHKALIMH.

Summary of the discipline:

This  discipline  forms the intercultural and
communicative competence of students of non-
linguistic specialties at sufficient (A1) and basic
sufficient (A2) levels. The discipline teaches students
to memorize texts of elementary information on life
topics through the development of speech, reading,
writing skills, systematize most television programs
(interviews, short lectures, reports) on a topic of
interest and interpret the interlocutor's speech.
Learning outcome:

LOs — Know academic writing for working with clients
in Kazakh, Russian and foreign languages, as well as
the ability to speak, write, think logically correctly and
argumentatively to solve problems of intercultural
communication.

Herisri sane kocbiMia anebuertep / OcHoBHas 1 10ONOAHMTENbHAR AMTepaTypa / Main and Additional literature

l. Franz Kafka «Die Verwandlung», Cauxt-Iletep6ypr, 2019

2. Die Bruder Grimm «Die Besten Deutschen Marchen», Cauxt-Iletep6ypr, 2020

]
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3. Die Lustigsten Geschichten, Canxkt-ITetep6ypr, 2020

4. Hemeuxuii a3bik. «JIeKCHKO-rpaMMaTHIECKHHA TPEHHHT YpoBHH A 1-B2 yacts | MTUMO, Mocksa, 2022
5. HeMeuxni a3bik. «JIEKCHKO-rpaMMaTHYECKHH TpeHHH» YpoBHu A 1-C1 yacts 2 MTMMO, Mocksa, 2022
6. Deutsch «IlpakTuyeckuii kype Hemeuxoro s3vika» JI.A. Jlncteun, Mocksa, 2022

7. Copemennsbiii Hemelko-pycckuii-pyccko-Hemelkuii ciosapb, Mocksa, 2022

INeKTPORALIK Kypanaap / InexTpounbie nerounukn / Electronic sources

http://www.goethe.dn
http://www.deutsch.uni.dn
http://www.uchportal.ru

Moayas koasi: Mod 12

Moaynb araysi: Tingik palibiHaLIK MO
IMaonnin koaui: ESHTNI 2273

IMon aTayer: Exinwi wer tini (nemic) 11
AK.KpeauTTep caHbl: 4

TpumecTtp: 5

Ipepexeusutrepi: Exinwi wer tini (Hemic) 1
IMocTpexBHINTTEPI:

Koa mopyan: Mod 12
HasBanue moaynsi: Moy /b A3bIKOBO# MOATOTOBKH
Koa pucunnannsr: VIYaNI 2273

Hassanme aucunnannei: Bropoit vHocTpanHblit A3bik (Hemenkuii) 11

KonunyecTso ak.kpeautos: 4

TpumecTtp: 5

IlpepekBu3nTLI: BTOPOH HHOCTPaHHBIH A3BIK (HEMELKHIA) |
IMocTpeKBHINTBI:

Module code: Mod 12
Module Name: Language Training module
Code of Discipline: SFLGI 2273

The name of the discipline: Second Foreign Language (German) II

Ac.credits: 4

Trimester: 5

Prerequisites: Second Foreign Language (German) II
Post requisites:

IToHHiK KbicKalIa Ma3MYHbI:

ITon Tingik emec MamaHOBIKTApbl YUIH  CTYAEHTTEpPAIH
M3/IEHHETapablK-KOMMYHHKaTHBTIK KY3bIPETTIJIriH
nambity (A2) xone Gasansik serkinixri (B1) penreiinepine
Kanbinracteipagbl. Ilo Tin xKyfieci Typanel ceiiney, oky,
JKa3y [arfibliapblH  KYMBIC Kacay apKbUlbl JIEHTediH

KpaTtkoe copepkanue AHCUHIIHHBI:

Jucuunnxta (opmupyer MEXKYJIbTYPHO-
KOMMYHHKaTHBHYIO ~ KOMMNETEHTHOCTb  CTYJEHTOB  JUIA
HEA3BIKOBBIX CMEUHANbHOCTEH Ha ypoBHe pa3BHTHA (A2) u
6azopeix goctarounsix (Bl). JlucuMnnuHa MoBBIIAET CBOH
HaBBIKH PpEYH, YTEHHA, TNHCEMa O A3BIKOBOH CHCTEME,

Summary of the discipline:

The discipline forms intercultural and communicative
competence development (A2) and basic sufficient (B1)
levels for non-linguistic specialties. The discipline raises the
level by working on the skills of speaking, reading, writing
about the language system, teaches vou to remember the
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KOTEpil, ©Mip TaKLIpHINTAphiHA KATHICThl KapanadbiM | paboTas Hal 3aNOMHHAHMEM TEKCTOB anemeHTapHoi | texts of simple information related to life topics, systematize
aKnapaTTap/blH MITIiHIEPIH €CTe CaKTayra, KbI3bIKTHIPAaThiH | HH(OpMAaLIMH, OTHOCHAILEHCA K  TemaM #u3nu, | most of the TV programs on the topic of interest (interviews,
TaKeIpbiTarsl Teneaupap OarpapnamanapbiHeid (cyx0at, | cucTematHsupyer  Oonbluyio  4acThb  TeNeBM3HOHHBIX | short lectures, reports) and interpret the speech of the

KbiCKallla [iopicTep, penopraxaap) kem Oemirin kyienen,
aHriMenecyiHiH co3iH Tycinaipyre ydpereni

OKy HaTHAKeCH:

OHs — KnueHTTepMeH Ka3ak, OpbIC JKHE LeT TiljepiHae
akajieMHANbIK Xartel 6imy, coHpaif-ak, MaJeHHeTapablkK
KapbIM-KaTbIHAC MaCeNeNIEpiH Wewy YUiH ceiney, xka3y,
NOTHKANBIK LYPLIC *OHE JaNeNi oinay Kabineri.

nporpamMMm (MHTEpBLIO, KpaTKHe
HHTEPECYIOIIYIO TEMY W Y4YHT
cobeceHHKa

PesynbTaThl 06y4yenus:

PO; - 3nare akagemuuyeckoe MHCbMO i paboTel ¢
KIHEHTaMM Ha Ka3axCKOM, PYCCKOM M HHOCTPAHHBIX
A3bIKAX, a TAKKE YMEHHE TOBOPHTH, MHCATh, JOTHYECKH
MPaBHJILHO H apryMEHTHPOBAHHO MBICIHTE MUIA pelueHHs
npobaeM MEKKYILTYPHOH KOMMYHHKALIMH.

JIEKLIHH, DPETOpTakH) Ha
MHTEPNPETHPORATE PEYb

interlocutor.

Learning outcome:
LO; — Know academic writing for working with clients in
Kazakh, Russian and foreign languages, as well as the ability
to speak, write, think logically correctly and argumentatively
to solve problems of intercultural communication.

Heri3ri xxoHe KockiMiua aaebHerTep / OcHOBHAS M A0ONMOJHHTEIbHAR JHTepaTypa / Main and Additional literature

. Die Lustigsten Geschichten, Canxt-Tletep6ypr, 2020

~] O B L —

. Franz Kafka «Die Verwandlung», Caukt-Tletep6ypr, 2019
. Die Bruder Grimm «Die Besten Deutschen Marchen», Cankr-ITetep6ypr, 2020

. Hemewkwuii a3pik. «Jlekcuko-rpammarudeckuii TpeHuary Ypoeuu A 1-B2 gacts | MTUMO, Mocksa, 2022
. Hemenkuii a3sik. «Jlekcuko-rpammarudeckuii peHuury Ypoeuu A 1-C1 vacts 2 MITUMO, Mocksa, 2022
. Deutsch «IlpakTuueckuii kypc Hemeuxoro a3sikan JI.A. JIucteuH, Mockea, 2022

. CoBpemenHslii Hemelko-pycckuii-pyccko-Hemellkuii cioeaps, Mockea, 2022

NeKTPOHALIK Kypanaap / 3neKTpoHHbie HcToYHHKH / Electronic sources

http://www.goethe.dn
http://www.deutsch.uni.dn
http://www.uchportal.ru

Moayab koasi: Mod 12

Moayns aTaybi: Tingik na#biHABIK MOy
IMannin koasi: ESHTF 2272

IMon aTaysl: Exinwi wert Tini (¢ppaniys) I
AK.KpeauTTep canbl: 4

Tpumectp: 4

IpepekBH3uTTEpI: -

Mocrpexsusutrepi: Ekinwi wer Tini (ppanuys) 11

Koa moaynsa: Mod 12
Haspanue moayasi: MoIyJib A3bIKOBO} NOArOTOBKH
Kon aucumnaune: VIYaF 2272

Haszpanue aucunnianibl: Bropoil HHOCcTpaHHbIH A3bIK ((paHLy3ckuit) |

KonunyecTBo ak.kpeauTos: 4
Tpumectp: 4
IpepekBH3MTLI: -

TocTpexBu3nThbl: Bropoit nHocTpaHHeIH A3bIK ((ppaniry3zckuii) 11




D-02-01/14

Module code: Mod 12

Module Name: Language Training module

Code of Discipline: SFLF 2272

The name of the discipline: Second Foreign Language (French) |
Ac.credits: 4

Trimester: 4

Prerequisites: -

Post requisites: Second Foreign Language (French) 11

IToHHIH KbICKAILIA MA3MYHbI:

Byn nmon Tinmik emec MaMaHABIKTAD  CTYAEHTTEpiHIH
M3/IEHHETAPANBIK-KOMMYHUKATHBTIK KY3BIPETTUIIMH KETKINIKTI
(A1) kone Gasanwik kerkimikti (A2) neurefinepine
KansinracTeipaasl. IloH cTyneHTTepai ceiiney, oOky, a3y
JlaFIblIapbiH IaMbITY apKbiibl ©MIp TaKbIPBINTAPbiHA KAThICThI
KapanahblM  aKnapaTTapiblH MSTIHAEPIH ecTe cakrayra,
KbI3BIKTBIPATBIH TaKbIpPbINTars! Teleaunap GaraapnamanapbiHbiH
(cyxbar, kbickama gopictep, penoprakaap) ken 6eniriH
JKy#enern, aHriMenecyurinin ce3in Tycinaipyre yipereni

Oky HoTHXEC:

OH; — KnuenTtrepmen Kasak, OpBIC K9HE IWIET TinaepiHae
aKafeMMANLIK XaTThl Gimy, coHmal-ak, MoJeHHeTapabIK
KapbIM-KaTblHaC MacellellepiH lemy YwiH  ceiiney, wxa3sy,
JIOTHKAJIBIK IYPLIC KOHE Jasiesni oiinay KabsineTi.

KpaTkoe cogepxkaHHe THCHHMLIHHBI:

JlanHas JHMCLHIUTHHA hopmupyet MEXKYJIbTYpPHO-
KOMMYHHKaTHBHYIO KOMIETEHTHOCTh CTY/IEHTOB HEA3BIKOBBIX
crieuManbHocTe#df Ha  goctaTouHblii (Al) W GazoBwiil
nocratouHbii (A2) ypoBHM. JIMCUMIUIHHA YYHT CTYNEHTOB
3aNOMHHATL TEKCTBI JNEMEHTapHOH MH(OpPMAaLMH 1O Temam
KH3HH Yepe3 pa3sBUTHE HaBBIKOB peYH, YTEHHA, MHChMA,
CHCTEMATH3IUPOBaTL  GONBINYIO  YacTh  TeNeBH3HOHHBIX
nporpaMm  (HHTEPBBIO, KPAaTKME JIEKLHH, PENnopTaxH) Ha

HHTEDECYIOLIYIO  TEMY M  MHTEPNPETHPOBaThL  peyb
cobeceIHHKa.

PesynbTaTel 06yyennn:

PO; - 3wparb akagemH4eckoe NHCbMO na paGoTel ¢

KIIHEHTaMH Ha Ka3aXCKOM, PYCCKOM M MHOCTPAHHBIX A3bIKaX,
a TaKXKe YMEHHE FOBOPHTE, HCaTh, JIOFHYECKH MPABHIBLHO H
apryMEHTHPOBAHHO ~ MBICIIHTL 1A  pewleHus mpobnem
MEKKYIBTYPHOH KOMMYHHKALIMH.

Summary of the discipline:

This  discipline  forms the intercultural and
communicative competence of students of non-
linguistic specialties at sufficient (A1) and basic
sufficient (A2) levels. The discipline teaches students
to memorize texts of elementary information on life
topics through the development of speech, reading,
writing skills, systematize most television programs
(interviews, short lectures, reports) on a topic of
interest and interpret the interlocutor's speech.
Learning outcome:

LOs — Know academic writing for working with clients
in Kazakh, Russian and foreign languages, as well as
the ability to speak, write, think logically correctly and
argumentatively to solve problems of intercultural
communication,

Herisri #ane Kocbimiua agebuerrep / OCHOBHAR W 10NOJHHTEIbHAS autepatypa/ Main and Additional literature

=~ O\ B LR

. [pakTrkyM mo rpammatuke GpaHLysckoro asbika, [onko T.I., 2021
. Fpammartuka dpaniysckoro a3sika, Yposens Al, Bensepa C.B.,
. ®panuysckuii a3bik, [pakrnkym, Moposkuna J1.T ., Jlanwosa E.C., 2021

- I'pammarika QpaHily3ckoro s3bika B ynpakHenusx, 400 ynpakHenuii ¢ knoyamu 1 koMMenTapuamy, Meanuenko A.H., 2020
. lposepounsie paboTel no dpaniysckomy s3biky, CMupHoBa O.A., 2019

. Y4ebHoe nocobue no passMTHIO pa3roBopHoil peun, Konoboea J1.B., 2018

. ®paHLy3CKHi pairoBopHuk oT Viva EBpona, [lna HauuHaloumx, Nnyxoea H., 2018

Kyp6arosa JLII., 2021

Moayab koasl: Mod 12

Mopyan ataybr: Tinaik gaibiHabIK MOAYI
Iaunin koasr: ESHTFI 2273

Man aTayer: Exinwi wet tini (ppanuys) 11
AK.KpeauTTep caHbl: 4

Tpumectp: 5
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Tpepexsusurrepi: Exinmi wer Tini (¢ppanuys) I
IMocTpexBH3nTTEPI:

Koa moayns: Mod 12
Haszsanue mopynsi: MoJysib 36IKOBO# NOATOTORKH
Koa aucumnauusr: VIYaFI 2273

Hassanue ancunnnunbi: Bropoit uHocTpanHsli a3bik ((panirysckuii) 11

KosnnyecTso ak.kpennTosn: 4
TpumecTp: 5

IpepexBu3uTbi: Bropoit uHOCTpaHHbIi A3biK (QpaHLy3cKHii) |

IMocTpekBU3INTLI:

Module code: Mod 12
Module Name: Language Training module
Code of Discipline: SFLFI 2273

The name of the discipline: Second Foreign Language (French) 11

Ac.credits: 4

Trimester: 5

Prerequisites: Second Foreign Language (French) I
Post requisites:

Iaunin KbicKala MAZMYHLI:

[Ton Tingik eMec MaMaHIBIKTapbl YINiH  CTYAEHTTEpAiH
Ma/IEHHETapaATbIK-KOMMYHHKATHBTIK KY3BIPETTiNiriH
nambiTy (A2) xone Gasaneik skeTkinikti (B1) neureiinepine
KaneimracTeipasl. ITon Tin kyieci Typansi ceiiney, oky,
aazy paripliapblH  KYMBIC Kacay apKbUlbl JIEHTeiliH
KOTEpiN, ©Mip TakKbiphiNTapbiHa KaThiCThl KapanaibiM
aKnapaTTap/ibiH MOTIHAEPIH €CTe CaKTayra, KbI3bIKThIPAThiH
TaKbIpbINTarsl Teneaupap Garnapnamanapbibbid  (cyx6arT,
KbiCKalla appicTep, penoprakaap) ken Genirin yiienen,
SHTiMeNecyIliniH ce3id Tycinaipyre yipereni

OKy HaTHAKECI:

OHs — KnueHTTepMEH Ka3aK, OPbIC #aHE LIET Tinaepinne
aKkaneMMANbIK XaTThl Oinmy, coHpad-ak, MoJEeHHETapaibiK
KapbiM-KaTbIHAC MaCeNeNepiH Iueury ywin ceiiney, xkasy,
NOTHKAJIBIK LYpBIC oHE Janenmi oiinay kabuiieri.

KpaTkoe copepsanne AHCUHHNIHHBI:

Jucuunnuna topmupyeT MEKKYIbTYpPHO-
KOMMYHHKaTHBHYIO KOMMETEHTHOCTD CTYAEHTOB ana
HEA3LIKOBBIX CMEUHANbHOCTEH Ha ypoBHe pa3BuTHa (A2) u
6a30BbIX mocTaTOuHBIX (B1). JIUCUMIIIHHA MOBLILAET CBOM

HaBBIKM DE4YM, YTEHHA, MMCbMAa O A3bIKOBON CHCTEME,
paboTas Haj 3anOMMHaHWEM TEKCTOB 3JEMEHTApHO#
WHQOpMALUMK,  OTHOCAINEHCS K  TeMaM  KH3HHM,
CHCTeMaTH3MpyeT  GONBLIYI0  4acTh  TENEBH3HOHHBIX

nporpamMM (HHTEPBBIO, KpAaTKHE JIEKLWH, PENOpTakH) Ha
MHTEPECYIOUIYIO TEMY H YYHT HWHTEPNPETHPOBATH peyb
cobecennuka

PesyabTaTsl 00yueHun:

POs — 3uHath akanemuueckoe nuCkMO s paboThl ¢
KIHEHTaMH Ha Ka3axCKOM, pYCCKOM M HHOCTPaHHBIX
A3bIKAX, A TAKKE YMEHHE TOBOPHTh, MHCATh, JOrHYECKH
NPaBHILHO M apryMEHTHPOBAHHO MbICIHTB [NA pPELIEHHSA
npobieM MEKKYJILTYPHOH KOMMYHHKALIHH.

Summary of the discipline:

The discipline forms intercultural and communicative
competence development (A2) and basic sufficient (B1)
levels for non-linguistic specialties. The discipline raises the
level by working on the skills of speaking, reading, writing
about the language system, teaches you to remember the
texts of simple information related to life topics, systematize
most of the TV programs on the topic of interest (interviews,
short lectures, reports) and interpret the speech of the
interlocutor,

Learning outcome:

LOs — Know academic writing for working with clients in
Kazakh, Russian and foreign languages, as well as the ability
to speak, write, think logically correctly and argumentatively
to solve problems of intercultural communication.

Herizri xone kockimiua aneGuerrep / OcnoBHas K A0noaHHTeNbHas AuTepaTypa / Main and Additional literature
1. TlpakTHKYM 1o rpaMMaTHke GpaHLy3ckoro s3sika, [Tonko T.I'., 2021
2. 'pammatHka (paHiy3cKoro A3kika, Yposens Al, Bensepa C.B., Kyp6arosa JLIT., 2021
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3. ®paHiysckuii a3bik, [1pakTukyM, Moposkuna JI.I, Jlamuoea E.C., 2021

4. 'paMmaTHKa (h)paHLY3CKOro A3blKka B yMpakHeHHAX, 400 ynpaiHeHWH ¢ KIKoYaMH B koMMeHTapuaMH, Meanuenko A.U., 2020
5. INposepounsbie paGoThl No GpaHily3ckoMy A3bIKY, CMupHoBa O.A., 2019

6. Yue6GHoe nocobue no pa3suTHio pasrosopHoit peun, Konobosa JI.B., 2018

7. ®panuysckuit pasrosopruk ot Viva Espona, /lna naunnaownx, [nyxoea H., 2018

beitinaeywi nanaep unkai (BI1) / Uuka npopunnpyrownx ancunnaun (TIH) /Cycle of Profiling disciplines (PD)
Tanpay xomnouenti (TK) / Komnonent no soi6opy (KB) / Component of choice (CC)

TpaexTopusi 1 - Konaxk yit MenemskmenTi / Orensueiii menenxment / Hotel Management

Monyns koasi: Mod 16

Moayab aTaybi: KoHakskaibUlblKk HHAYCTPUACKIHAAFB! Kbi3MeTTep MeH Genimaep
IMannin kopsr: KUSH 2374

IMon aTaysi: Konax yii wapyaursubirel

AK.KpeauTTep canbi: 6

TpumecTp: 6

Kon mopyas: Mod 16

Haspanwne monyns: Cryx0Obl H OTIENB! B MHAYCTPHH FOCTENPHUMCTBA
Kon aucunnaunei: GH 2374

Haspanue aucuMniinibl: OCTHHHYHOE XO3AHCTBO

KonnyecTBo ak.kpeauTos: 6

TpumecTtp: 6

Module code: Mod 16

Module Name: Services and departments in the hospitality industry
The name of the discipline: Service Technology in Hospitality
Code of Discipline: HM 2374

The name of the discipline: Hotel Management

Ac.credits: 6

Trimester: 6

ITonHiH KbicKalIa Ma3MyHbI: KpaTtkoe cogepxanne AHCUHNIHHBL: Summary of the discipline:

[lon KkoHak Y# WapyawsUILIFBIHAAFEN KbI3METTIH  6apnbik | Jlucumninea HanpaBnesa Ha W3ydenwe Bcex mpouecco | The discipline is aimed at the study of all processes
NpOLIECTePiH, ~ KOHak  yiineri  GeniMiuenepaiH  KbI3METIH, | NEATENLHOCTH B FOCTHHHYHOM Xo3siicTee, aeatenbHocTH | of activity in the hotel industry, the activities of
KONJAHBUIATBIH  KAO[ABIKTApAbl, OHOA  KYMBIC  iCTEHTIH | MoapasieieHuH B rOCTHHMLE, MPHMEHAEMOro 060pynoBaHHUs, departments in the hotel, the equipment used, the
KbI3METKEpIEp/IiH MiHIETTEpiH, KBI3MET KepceTy | 3ajay paboTalolMX HAa HEM COTPYIHMKOB, TeopeTHdeckoro | tasks of employees working on it, the theoretical
TYJKbIPbIMJIAMAChIHBIH ~ TEOPHANBIK ~ Ma3MYHBIH ~ 3€pTTeyre | COAepxkaHHs KOHUENUMH obcmyxkuBanus. Paccmartpusaiorcs | content of the concept of service. Hotel services, their
OarpiTranrad. KoHak yA KbeI3MeTTepi, OnapibiH Kypamjac | FOCTHHWYHBIE YCNYTH, WX KOMMOHEHTBI, THNLI MECT | components, types of places of accommodation, the
GenikTepi, opHanmacy Typnepi, OGackapy mnpoleci, KOHaKy# | pa3sMelleHHs, MPOLECC YNPABIEHHA, CHCTEMA MCCIE0BaHUA U management process, the system of research and
aKnapaTsiH 3epTTey KoHe 3epTTey KYHECi, KOHaKy# Typiepi JkoHe | W3yuyeHHs MH(OpMALMK B OTene, THIBI oTeneit M (yHkumuu | study of information in the hotel, types of hotels and
BemriM byHKUMANApSI KapacThIpbUIAIbI. Crynentrep | oraenos. CryneHTs! npuobpeTalOT HaBBIKH pasrpaHMYeHHs B | functions of departments are considered. Students
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XanblKapanelk CTaHAapTTapfra CoHKeC KeneTiH KoHak YH
HbICaHapblHa caiikec GOy JaFablIapblH Hrepesi.

Oky naTHxeci:

OH: - DrHomoneHu, TapuXW oHe OiHM JASCTyprepre coaiikec
MeipaMxaHa-KOHaK YH KaCinOpbIHAApbIHbIH CEPBHCTIK KbI3METKE
NaHbiHABIFBIH - Tanjay, KIMEHTTIH KakeTTilIKTepiH aHbIKTay,
MelipamxaHa-KoHaKk YA eHiMoepi  MeH  KblI3MeTTepiH
KalbinTacTeipy. KoHakTapra Kbi3MeT KepceTy OGarapiiaMachin
KYpPY; OCbl canaja camnaibl KbI3MET KOPCETY MEH Ayphic
TaMaKTaHylbl YHBIMOACTHIPY, MeEHpamMxaHa KaHE KOHaK Yy
Gusneci kacinopeiiaphlH Kocnapnay xkoHe ixobanay; Masipai
Kocnapnay, peulent o3ipney, asblK-TYJIK Kayincismiri men
CaHWTApHACH!, IIBLIFLIHAAPILI ecenTey koHe 6Gakepinayibl Koca
ajifaHjia, TaMaK neH cychiHaapabl 6ackapy NPUHLMITEPIH TYCiHY.
OHs -  TexuuKanblk  periaMeHTKe, CTaHIapTTapra,
cepTHdHKaTTapra koHe Oacka Ja HOPMATHBTIK-KYKBIKTBIK
KyoKaTTapra caikec KoHak YA MEH MeHpaMXaHaHbiH Tipmiijik
OpeKeTiHAe apTYp/i Kypallap MeH Tayapiapibli CaThif aiy/bl,
cakraynsl, Oenymi TuiMai konmaHy, Gackapy wewiMaepin
Kabbuijay; CHTyaUMANBIK JOHE TaKbIPHINTHIK aHUMALMAJIBIK
Garpapnamanap Kypy, AeMaisic 6araapnamManapsis asipiey.

OHs — KoHakrapra Khi3MeT KOpCeTy MNpoueciH YHbIMAacTeIpy,
CoHNal-aK KbI3METTEpPAiH ilIKi KOHE CHIPTKbI HApLIKTApbIHMAA
YITTBIK TaraMlap MEH 2JeMIiK TaraMJapblH JaibiHaay >KoHe
KbI3MET KOPCETY TEeXHONOrHANApbiH OKBITY; TaramMiap MeH
CYCBIHOAPABIH ~MOIEGHHETI MEH TapHMXbiH, COHBIH illiHge
TafaMAap/blH JBOMIOLMACHIH, aifMaKThIK JKOHE XallblKapaliblK
Taramaapiibl, TaMaK MeH CYChIHIApAblH KOFaMfa ocepiH TyCiHyai

JIaMBITY.
OHn - KonakxalnblibikTa aKnapaTTbiK unbpnsik
TEXHOJIOTUANAPBI; 3aMaHayH HuTepHeT-cepucTepai;

Me#paMxaHa MEH KOHAK YH KbI3METTEpiH caTybl YibIMAACTHIpY
ywin  mapketuHrre ~ WEB-aHanutHka — MeH  3amaHayH
TEXHOJIOTHANIAPAB! KOJAAHY.

COOTBETCTBHH ¢  (OpMaMH  TFOCTHHHYHOIO
OTBEYAIOIIHMH MEXKIYHAPOIHBIM CTaHAaPTaM.
PesyavTaTel 00yuennn:

PO\ - AHanH3KpOBaTh rOTOBHOCTE PECTOPAHHO-TOCTHHHYHBIX
MPEANPHATHA K CEPBUCHOH NEATENLHOCTH B COOTBETCTBHM C
STHOKY/NIbTYPHbIMH, ~ HCTOPHYECKMMH H  PENHTHO3HBIMH
TPAAHLMAMH, BBIABIATL NOTpebHOCTH KnWeHTa, dopMHpoBaTs
PECTOPAHHO-TOCTHHHYHBIE MPOAYKUHH M yciayrd. COCTaBusTh
nporpaMmel ofcnyKuBaHMa rocrei; OpraHu30BaTh
Ka4ecTBEHHOE 06CTyKMBAHHE H 310POBOrO MUTAHKA B NAHHO
cepe, MNAHHPOBATE M  MPOEKTHPOBATh  NPEANPHATHA
PECTOPaHHOIO W  TOCTHHHYHOro OW3Heca; NOHHMaHHE
MPHHLMKMOR YTIPaBlI€HHUs NMPOAYKTAMH NHTAHHA W HANUTKaMH,
BKJIIOYas TJIaHHpOBAHME MeHIO, pa3paboTKy peLenTos,
Ge3onacHOCTb M CaHWTapHiO  MPOAYKTOB  ITHTaHMf,
KaNnbKyJIALHKIO 3aTPaT H MX KOHTPOJb.

POy — DQdexTHBHO HMCNONLIOBaTE B KHIHEAEATENLHOCTH
TOCTHHHLBI M  pecTopaHa npuobpeTeHHs, XpaHeHus,
PacnpeieieHHs  pasfIiYHbIX  CPEeJACTB M TOBApoOB B
COOTBETCTBHH C TEXHHYECKHM PpErjlaMeHTOM, CTaHOapTamH,
cepTHHUKATAMH M JAPYrHMH  HOPMAaTHBHO-NPaBOBBIMH
JIOKYMEHTaMH,  NPHHATHE  YNpaBlIeHYECKHX  PpELICHHIA;
CO3/13BaTh CHTYAUHOHHBIE H TEMaTH4YeCKHE aHMMalHOHHbLIE
nporpamMel, paipabaTeiBaTh MpOrpaMMy OTAbIXA.

POy — Opranu3oBbiBaTh Mpolecc oBCnyKHBaHMI rocTei, a
TaKke  0oOydarb TEXHONOTMAM  MPHUrOTOBNEHHA M
ofcmyHBaHHA HAUHOHANBHBIX GO H MMDOBBIX KYXOHb Ha
BHYTPEHHEM W  BHEIIHEM pbLIHKAX YCHOyr; pa3BHTHE
MIOHMUMAHHUA KyJbTYPbl M HMCTOPHH MPOAYKTOB TMHTaHHA H
HAMHUTKOB, BKIIOYaA 3BOMIOLMIO KYXHH, PETHOHAIbHBIE H
MEKIYHapOJHblE KyXHM, a TakkKe BIMAHME MPOLYKTOB
MUTaHHA H HalTMHTKOB Ha 06LIecTRo.

POn - [lpumenate  uH(OpPMaLMOHHBIE  UM(pPOBLIE
TEXHONIOTHH B HHIYCTPHH TOCTENPHMMCTBA; COBPEMEHHLIE
HurepHer-cepsuchl; WEB-aHalMTHKY M COBpeMeHHbIE
TEXHONIOTMH B MapKETHHIe JUIA OpraHM3alMH Npojax
PECTOPaHHbIX U TOCTHHHYHBIX YCIIYT.

X037HCTRA,

acquire skills of differentiation according to the
forms of hotel management that meet international
standards.

Learning outcome:

LO: — Analyze the readiness of restaurant and hotel
enterprises for service activities in accordance with
ethno-cultural, historical and religious traditions,
identify customer needs, form restaurant and hotel
products and services. Make guest service programs;
organize high-quality service and healthy food in this
area, the ability to plan and design enterprises of the
restaurant and hotel business; an understanding of
food and beverage management principles, including
menu planning, recipe development, food safety and
sanitation, costing, and cost control.

LO. — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
decisions; create situational and thematic animation
programs, develop a recreation program.

LOy— Organize the process of serving guests, as well
as teach the technologies of preparing and serving
national dishes and world cuisines in the domestic
and foreign markets of services; Developing an
appreciation for food and beverage culture and
history, including the evolution of cuisine, regional
and international cuisines, and the impact of food and
beverage on society.

LO11 — Apply digital information technologies in the
hospitality industry; modern Internet services: WEB
analytics and modern technologies in marketing for
organizing sales of restaurant and hotel services.

Heri3ri %ane kocbimiua debuerrep / OcHoBHAS M 10NOAHHTeNbHAR JAuTepaTypa / Main and Additional literature
1. Epkebanaesa B.3. Koxabekos E.A. bakupos E.A. Konakyii wapyamsineire:.2018 .

2. AK. Amunueesa, A.K. Ocnanosa. MeitpamxaHa koHe MeliMaHxaHa/ia Kbi3MeT KOpCeTy TexHonoruscs.2020 x.

3. Cuecnenok JI.JI. KoraMIbIK TaMaKTaHABIPY YHBIMAAPbIHIA KbI3MET KOpCeTyi yifbiMaacTeipy.2017 x.
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Moayns koasr: Mod 16

Mopayasb aTaysl: KoHakkaiIblIbIK HHIY CTPHACKLIHAAFE! KbI3METTED MeH Genimaep

INannin koaei: KKOBOR 2375

IMou aTaysi: KoHakTapasl kabbiinay xoHe opHanacTeipy 6eniMiHiH onepauusibik pacimMaepi

AK.KpeauTTep caHbl: 6
TpumecTp: 6

Ko moayns: Mod 16

Hassanue moayns: Ciy#Ob1 v OTAENBI B HHAYCTPHH FOCTENPHHMCTBA

Koa nucunnauner: OPOPR 2375

Ha3zpaHue ITHCUHMJIHHBI: Onepauuom{me npouenypsl OTAEa MPHEMA H pa3MELUEHHA rocrei

KoauyecTro aK.KpeaHTOB: 6
TpumecTtp: 6

Module code: Mod 16

Module Name: Services and departments in the hospitality industry

Code of Discipline: FOTHO 2375

The name of the discipline: Front of the House Operations
Ac.credits: 6

Trimester: 6

INaHHIH KbICKaLLIA MAa3MYHBI:

Byn Kypc CTyINeHTTepre KOHakyinep Kanai kymbic iCTEHTIHI
Typansl  TOnmbIK  TyciHik  Gepe;i:  KoHaky#miH  Herisri
onepauMAnapsiH Kocnapniay skeHe Oackapy (kaObinmay Gemimi,
Ta3aNblK, TaMaK #oHE CYCBIHAAp, Cna, CcaybIKThIpYy KITybTaphi,
WHKeHepHA *oHe T.0.), OHBbIH ilWiHAE KbI3MET KOPCETYy canachl,
CTaH[IapTTap, Ta3alblK, KOHAKTAap/IblH KOHiNiH KaHaraTTaHIbIpy.
Onap KOHaKTapMeH TiKene# AyMbIC icTelli KoHe TipKeTy JKaHe
KETY CHAKTBI JKEJIEJ TanchipMaiap/isl OpbIHAAMIBI.

OKY HaTHXeci:

OH: — DTHOMaNEHH, TapHXH MaHE IiHH MNACTYpiepre cokec
MeHpaMXaHa-KOHaK YH KaCimOphIHAAPLIHBIH CEPBHCTIK KbI3METKE
NAWBIHABIFBIH  TANAAY, KIHEHTTIH Ka/KEeTTUIKTEPIH aHbIKTay,
MmelipaMxaHa-KOHaK  Yyi  eHimaepi  MeH  KbI3METTEpiH
KansinTacTelpy. KoHakrapra KeisMmer kepcery Oarmapnamachii
KYpy:; OCbl canaja camajibl KbI3MeT KOPCeTy MeH [IyphiC
TaMakTaHyIbl YHbIMIACTHIpY, MeHpamxaHa KoHe KOHaK Yil
GH3HeCi KacimopbiHAapblH Kocnapnay oHe skobanay; Ma3ipai
JOcmapnay, peuenTt o3ipney, asbiK-TyJiK Kayinmcismiri MeH
CAHMTApHACHI, IILIFbIHAAPAbLI €CenTey jkoHe Oakblmaylbl Koca
aNfaHja, TaMak MeH CyChiHAap/bl 6ackapy NPHHLMITEDPIH TYCIHY.

KpaTkoe coaepkaHHe JHCHHIIHHBL:

JlaHHbIi npeaMeT JaeT CTYJEHTaM MOJNHOE MpeJCTaBIeHHe O
TOM, Kak paboTaloT OTENH: NNaHWpOBaTh W YNpaBIATH
OCHOBHBIMH  OMNEpauUMAMH oOTels (CToHKa perdcTpauuu,
ybopka, e;ma W HamMTKHM, Cna, O3/IOPOBHMTENbHbIE KiyOEl,
MHKEHEPHOE [IENI0 W T. /1), BKJIIOYan KayecTBO, CTAHAAPTHI,
YMCTOTA, YNOBNETBOPEHHOCTh rocTell. OnuM  pabotaror
HanpsAMyl C rOCTAMH M BBIMONHAIOT ONEPaTHBHLIE 3alayM,
TaKHe KaK PErucTpaliua 3ae3fia H OThe3fa.

PesyabTaThl 00y4yeHus:

PO — AHanu3MpOBaTh NOTOBHOCTh PECTOPAHHO-TOCTHHHYHBIX
NpEANPHATHH K CEPBHCHOH AEATENbHOCTH B COOTBETCTBHH C
STHOKYNbTYPHBIMH,  HCTOPHYECKHMM M PEIHTHO3HBIMH
TPaJHLMAMH, BLIABIATE NOTPeOHOCTH KNHeHTa, GopMHpOBATE
PeCTOpaHHO-TOCTHHHYHBIE NMPOAYKUMH H yeayrd. Cocrapnars
MporpaMmel obcnyxkuBaHHs ~ rocTed;  OpraHM3OBaTh
KaueCcTBEHHOE 00CTyKHBaHHE H 3[I0POBOIO NMUTAHHUSA B JAHHOM
chepe, mnnaHMpoBaTh M  MPOEKTHPOBATh  MPEATPHATHS
PECTOPaHHOrO0 M  TOCTHHHWYHOTO OW3HEca; NOHHMaHWe
MPHHLIKIOE YNPaBJE€HHA MPOAYKTaMH MHTAHHA H HalHTKaMH,
BK/IIOYad IUJIaHHDOBAHHE MeHI0, pa3zpaboTky peuentos,

Summary of the discipline:

Front of the house operations gives students full
understanding of how hotels work: plan and direct the
hotel main operations (front office, housekeeping,
food and beverage, spa, health clubs, engineering and
etc.) including quality, standards, cleanliness, guest
satisfaction. They work directly with guests and
perform operational tasks such as check-in and
check-out.

Learning outcome:

LO: — Analyze the readiness of restaurant and hotel
enterprises for service activities in accordance with
ethno-cultural, historical and religious traditions,
identify customer needs, form restaurant and hotel
products and services. Make guest service programs;
organize high-quality service and healthy food in this
area, the ability to plan and design enterprises of the
restaurant and hotel business; an understanding of
food and beverage management principles, including
menu planning, recipe development, food safety and
sanitation, costing, and cost control.




D-02-01/14

OH: -  TexHukanblk  perjamMeHTKe, CTaHaapTTapra,
ceprudukaTTapra koHe Oacka Ja HOPMATHBTIK-KYKBIKTBIK
KyKaTTapra colkec KoHak YyH MeH MeHpaMxaHaHbIH Tipinik
OpEKETIHAE IPTYPNi Kypanjap MeH Tayapnapibli CaThin amymsl,
cakrayawi, OGemyai Tuimai konpaHy, Oackapy Iewimaepid
KaOblnnay; CHTYauUMANBIK JOHE TAKBLIPBINTHIK AHWUMALHANBIK
Garnapnamanap Kypy, Aemansic 6araapiamManapbid a3ipney.

OHy — KoHakrapra Kbi3MeT KOpCETy NPOLECIH YHbIMAACTBIPY,
COHJaH-aK KbI3METTEpAiH iMIKi KOHE CBHIPTKBI HapbIKTapbiHaa
YATTBIK TaramMjap MEH a/eMAiK TaramJapelH JaiblHAay KoHe
KBI3MET KOpCeTy TEXHONOTHANAphIH OKBITY; TaraMaap MeH
CYCBIHAAPALIH  M2JEHHETI MeH TapHXbiH, COHBIH iwiHae
TaraMAapibiH  3BOJIOLUMACKIH, aiMaKTBIK JKOHE XalblKapasibik
TaramJlapiibl, TaMaK MeH CYChIHAAp/bIH, KOFaMFa acepiH TyciHyai

JaMBbITY.
OHw - MeHeDKMEHTTIH  Herisri  TyciHikTepiMen kaHe
KaTeropusiapeIMeH  KosijaHy, 0ackapyablH  y#bIMAacTeipy

KypbuIbiM k06nay, kocibu Kei3merTe ickepnik aHe Gackapy
KaThIHAC TOCLNAEpiH KONJaHy; afiaMH pecypcTapibl )kocrnapiay,
nepcoHanibl TaHaay, kabeinpay GenrinepiH, omicTepiH koHe
ke3ziepin Oiny; opTypni neWreidimeri crTpaTerusnapasi asipaey
OoMbIHIIa ToxkipHOenik narasiapra We GONy; MHHOBALMSIBIK
Kobanapasl Tanaay xoHe Garanay, eHiMAepAiH (Kbi3METTEpAiH)
JKOHE YAepiCTepAiH Herisri TypnepiHe HOPMATHBTIK aKTijepaiH
TaNanTapbiH KOJJaHy, cana #yHeciHiH Ky:KaThlH KOIiaHy.

6e3onacHOCTL M CaHMTAapHIO  NPOMYKTOR
Ka/lbKYIALMIO 3aTPaT H HX KOHTPOJIb.

PO: — DddekTuBHO HMCNONBI0BaTh B KHIHELEATENLHOCTH
TOCTHHHMLLI M pecTopaHa nNpHoOpeTeHHA, XpaHeHws,
pacnpeneneHua  pasIM4YHbIX  CPEICTB M TOBAapoOB B
COOTBETCTBHH C TEXHHYECKHM pErJaMeHTOM, CTaHAapTaMH,
CEPTHQUKATAMM M ADPYTHMH  HOPMATHBHO-TIDABOBBIMM
NOKYMEHTaMM,  NMPHHATHE  yNpaBlEHYECKMX  peLIEHHIA;
CO3aBaTh CHTYALMOHHBIE M TeEMaTHYECKHE aHHMALIMOHHbIE
NporpamMMbl, paspabarbiBaTh MPOTrPaMMy OTABIXA.

POy — OprannsoBbiBaTh npouecc o6ciykKHBaHMS rocreii, a
Takke obydars TEXHOJNIOTMAM  NPHIOTOBAEHHA M
0bciy:KHBaHHA HaUHOHANbHBIX OTIOA W MMPOBBIX KYXOHB Ha
BHYTPEHHEM M  BHEWIHEM pbIHKAX YCIYr; pa3BHTHE
MOHHMAaHHA KYIBTYPbl W HCTOPHH NPOAYKTOB THTAHHS M
HAMMTKOB, BKIOYAs 3BOJIOLMIO KYXHH, pErHOHanbHbIE M
MEXIYHapOJHBIE KYXHM, @ Takke BIHSHHE MNPOMYKTOB
MATaHUA H HAMTMTKOB Ha o61iecTBO.

PO 10— OnepHpoBaTh OCHOBHBIMH NOHATHAMM H KATErOPHAMHM
MEHEKMEHTA, IPOEKTHPOBATH OPraHH3alHOHHBIE CTPYKTYpSI
ynpaBfieHHs, MPHMEHATE B NPOQECCHOHATBHON JAEATENBHOCTH
NpHEMBl  [IEIOBOTO M YNpPaBIEHYECKOr0  OGIIEHMA:
NNaHHPOBAaTh YEJIOBEYECKHE pECypChl, 3HAaTh HCTOYHHKH,
METOJBI M KpHTepHH Habopa u otbopa nepconana; BnaseTh

MUTaHHUA,

NPaKTHYECKUMH  HaBBIKAMM N0  pa3paboTke cTpaTeruii
PasnM4yHOrO  YPOBHA, MNPOBOJAHTE AHAIM3 MW  OLEHKY
MHHOBALMOHHBIX  MPOEKTOB,  NPHMEHATL  TpeGOBaHus

HODMAaTHBHBIX aKTOB K OCHOBHBIM BHZaM NMpOMYKLMHM (ycayr)
H MPOLIECCOB, MPHUMEHATh AOKYMEHTALLMIO CUCTEM Ka4ecTBa.

LO4 — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
decisions; create situational and thematic animation
programs, develop a recreation program.

LOs— Organize the process of serving guests, as well
as teach the technologies of preparing and serving
national dishes and world cuisines in the domestic
and foreign markets of services; Developing an
appreciation for food and beverage culture and
history, including the evolution of cuisine, regional
and international cuisines, and the impact of food and
beverage on society.

LOw — Operate with the basic concepts and
categories of management, design organizational
management  structures, apply business and
managerial communication techniques in professional
activities; plan human resources, know the sources,
methods, and criteria for recruitment and selection of
personnel; have practical skills in developing
strategies at various levels; analyze and evaluate
innovative projects, apply the requirements of
regulations to the main types of products (services)
and processes, apply quality system documentation.

Herisri xane kockimMiua ane6uertep / OcHOBHAS M NONOJIHHTeNbHAR AuTepaTypa / Main and Additional literature
1. EpkeGanaesa B.3. Koxa6ekos E.A. Bakupos E.A. Kounakyii mapyaumsuisirs. 2018 x.
2. AK. Annnmueesa, A.K. Ocnasosa. MeiipamxaHa xoHe MeiiMaHxaHa/a Kbi3MET KOpCeTy TeXHoNoruschl.2020 5.
3. Cuecnerok JLJI. Koram/ibik TAMAKTaH/IbIDY YHBIMAApBIHAA KBI3MET KOPCETY yAbIMaacTeipy.2017 .

Moayae koasi: Mod 16

Moayae aTaysr: Konakxainbuibik HHIYCTPHACHIHAAFBI KbI3METTED MeH GomiMaep

[Mounin xoawi: SHBOR 3376

ITon aTays:: Ulapyausinsik GeniMaepinin onepauusisik pacimaepi

AK.KpeauTTep caHbl: 6
Tpumecrp: 7
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Kon mopyas: Mod 16

Hassauue monyns: CiykObl M OTAENbI B HHAYCTPHH FOCTENPHHMCTBA

Koa aucunnanuer: OPHO 3376

Haspanue aucunnnuue:: OnepaunoHHsie NpoLEayphbl X03aHCTBEHHBIX OTAENO0B

KonnuecTBo aK.kpeauToB: 6
TpumecTtp: 7

Module code: Mod 16

Module Name: Services and departments in the hospitality industry
Code of Discipline: BOTHO 3376

The name of the discipline: Back of the House Operations
Ac.credits: 6

Trimester: 7

[ToHHiH KbiCKaIIa MaIMYHbI:

ITon xoHak y#ineri housekeeping GeniMiHiH HAKTBI KbI3METI MeH
mingetTepin, Oacka OemimmepmeH GaiinaHbiCThl  3epTTeyre
GarpiTranran. Laundry, uniform, lost and found mwapyamsinsik
Gemimuepinin  (yHKuMAnapel, coHgai-ax Genmenep  MeH
ayMakTapibl Tasanayna KONJAHBUIATbIH KypaljiapMeH XHMHSAIbIK
TasapTKeIITapabl  MaijanaHy  epexenepi  KoHE  ONap/bl
naiifanaHy KesiHie cakTamybl KepeK Kayincisgik Iapanapsi
KapacTeipbinafsl. bimiM anymbinap housekeeping 6Geniminae
OpBIHAANIATBIH JKYMBICTHI JKOCNApNay AaribiNapbiH MEHrepei.
Oky HaTHKECI:

OH: — OTHOM2eHH, TapHXH KoHe [iHM [JaCTypnepre colikec
MedpaMxaHa-KOHaK yil KSCiMOpbIHAAPbIHbIH CEPBHCTIK KbI3METKE
HAHbIHABIFBIH  Tanjay, KIHEHTTIH KaKETTIMIKTEPIH aHbIKTay,
MmelipamMxaHa-KOHaK  YH eHiMzaepi MEH KBI3METTEPIH
KaneinracTeipy. Konakrapra keiamer kepcery OarzapnaMacki
KYpy; OCHl canaja cananbl KbI3MET KODPCETY MeH [ayphic
TaMakTaHylbl YibLIMAACTLIDY, MeiipaMxaHa KoHe KOHaK Vi
Ou3Heci KocimOphIHAApLIH AKocmapray skaHe skobanay; ma3ipai
WOchapiay, peuent a3ipiey, asblk-TyNiK Kayincizgiri MeH
CAHWTApHACHI, IUbIFBIHAAPAbI €CENTey KoHe Oakbiiayabl Koca
anFaHja, TaMak NeH cychiHaap/sl 6ackapy NpHHLMNTEPIH TYCIHY.
OH. —  TexHHKaIbIK periiaMeHTKe, CTaHIapTTapra,
ceprudukarTapra koHe Oacka Ja HOPMATHBTIK-KYKbIKTBHIK
KyoKaTTapra CoWKeC KOHaK YH MeH MeHpamMxaHaHbiH Tipwiilik
opeKeTiHe SPTYPNi Kypanjap MeH Tayapiapibl CaThill ajyibl,
cakraynsl, Oemyni THiMAI KonpaHy, Oackapy IuemimMaepiH

K&GHHII&)F; CHTYALUHANBIK OHE TaKBLIPBINTHIK aHMMaUMANBIK

KpaTkoe conepxanune AHCUHNANHBL:

JINCUMIIMHA ~ HanpaBneHa Ha M3y4yeHWe  KOHKPETHO
IeaTenbHOCTH W 3ajmay otaena housekeeping B roctunmue,
CBA3H C OPYrHMHM OTaenamu. PaccmarpuBawTes (GyHKUHH
OTAeN0B Xo3gakcTea laundry, uniform, lost and found, a Taxke
MpaBujia MCNOb30BAHHA XMMHYECKHX YMCTAIIMX CPEJCTB C
HHCTPYMEHTAaMH, HCMOJb3yeMbIMH NpH y6opke HOMEpOB H
TEPPHTOPHH OTENA, M Mephl 0€30MacHOCTH, KOTOPhIE OHH
AomxHel cobmogath NpH wuenons3osaHuk. O6yvaroimmecs
MPHOOPETAIOT HaBbIKM TUIAHHPOBAHMA BBINOJNHAEMOH PaboThi
B paszaene housekeeping.

PezyabTaTsl 00yvyenusn:

PO1 — AHanH3HpOBATH FOTOBHOCTh PECTOPaHHO-FOCTHHHYHbIX
NPEANPHATHH K CEPBHCHON NEATENLHOCTH B COOTBETCTBHH C
STHOKY/IbTYDHbIMH, ~ MCTOPHYECKMMH M PEJIMTHO3HLIMH
TPaAMUMAMH, BBIABIATE NOTPEGHOCTH KiHeHTa, (OPMHPOBATH
PeCTOpPaHHO-TOCTHHHYHBIE NMPOAYKUHH H ycIyrH. CocTaBiaTh
nporpamMmel  obciykMBaHHA ~ rocteil;  OpraHM3oBaTh
Ka4yecTBEHHOE 06CTy)KHBAHHE U 310POBOrO MMTAHUA B JaHHOH
cepe, MNaHMpOBaTh M  MPOEKTHPOBATh  MpPEATIPUATHA
PECTOPAaHHOIO W  TOCTHHHYHOrO OW3HEca, TOHHMaHue
NPUHLMIIOB YTIPABNEHUA MPOLYKTAMM MHTAHMA W HAMHMTKaAMH,
BK/IIOYasA MaHUpOBaHHWE MEHI0, pa3pabOTKy peuenTos,
0e30MacHOCTL M CaHMTapHIO  NpPOAYKTOB  MHTaHMA,
KJIBKYJIALMIO 3aTPaT U MX KOHTPOIIb.

POs — DddextuBHO HCTONB30BaTL B KU3HENEATENLHOCTH
FOCTHHHUIEI W  pecTopaHa nNpHOOpETEHMsA,  XpaHeHHs,
pacnpejie/ieHHs  pa3NMYyHBIX  CPEACTE M TOBapOB B

Summary of the discipline:

The discipline aims to study the specific activities
and tasks of the housekeeping department in the
hotel, the relationship with other departments. The
functions of the housekeeping departments of
laundry, uniforms, lost and found, as well as the rules
for the use of chemical cleaning agents with tools
used in cleaning rooms and hotel grounds, and the
safety measures that they must observe when using
them. The students acquire the skills to plan the work
to be done in the housekeeping section.

Learning outcome:

LO: — Analyze the readiness of restaurant and hotel
enterprises for service activities in accordance with
ethno-cultural, historical and religious traditions,
identify customer needs, form restaurant and hotel
products and services. Make guest service programs;
organize high-quality service and healthy food in this
area, the ability to plan and design enterprises of the
restaurant and hotel business; an understanding of
food and beverage management principles, including
menu planning, recipe development, food safety and
sanitation, costing, and cost control.

LOs — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
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Garnapnamanap Kypy, AeMansic 6aFapnaManapeiH s3ipiey. COOTBETCTBHH C TEXHHYECKHM perjlaMeHTOM, CTaHaapTaMM,
cepTH(HKATAMH W OPYTMMH  HOPMaTHBHO-ITPABOBBIMH
OOKYMEHTAMH,  NPHHATHE  YMPABNEHYECKHX  DPEIUECHHH;
CO3/1aBaTh CHTYALHOHHbIE M TEMAaTHYECKHE AHMMalMOHHBIE

NporpamMMel, pa3pabaTslBaTh NPOrpaMMy OT/bIXA.

decisions; create situational and thematic animation
programs, develop a recreation program.

Herisri sone Koceimiua anebuerrep / OcHOBHAs M I0NOAHHTEbHas auTepaTypa / Main and Additional literature
1. Pamawmosa A.H., Kymarynosa I'.C. «KoHaikKailabiiblK HHAYCTPHACKIHBIH HETi3aepi» naHi 6ofibiHma.2020 .
2.CuecneHok JIJI. KoramaibiK TAMaKTaHBIpY YHbIMIAPBIHIA KbI3MET KOpCeTy i yiibiMaacTsipy. 2016 x.

3.I K.Ky3embaesa, K.Ky3embaen, A Mayneno. MejipamxaHa AaHe KOHaK yil cepBUCiHIH MaaeHueTi. 2013 x.

Moayae koawi: Mod 16

Moayab aTaybi: KonarskainbuUlbiK HHIYCTPHACKIHAANbI KbI3METTEp MeH GenimMuep
Ionnin xoasr: TSB 3377

ITon aTayer: Tamax xoHe cycbiHaap Genimi

AK.KpeauTTep caHbl: 6

TpumecTtp: 7

Koa monyas: Mod 18

Haspanue moayns: CiyxGbl M OTAENbI B HHAYCTPHH FOCTENPHUHMCTBA
Koa ancunnannei: OEN 3377

Haipanmne aAucunnnuub: OTOeN €kl M HATHTKOB

KosauyecTBo ak.KpeauTos: 6

Tpumectp: 7

Module code: Mod 16

Module Name: Services and departments in the hospitality industry
Code of Discipline: FB 3377

The name of the discipline: F&B

Ac.credits: 6

Trimester; 7

KpaTtkoe cogepxaHie AHCUHNIIHHBL:

JHCuMnIMHa  M3yyaeT OpraHW3alMi0 W YNpaBlieHHE
NPEANPHATHAMK OOILECTBEHHOrO NHTaHHA W HANHMTKOB B
FOCTHHHYHOM H PECTOpPaHHOM OH3HEce, a TakKe MPUHLMMBI H
METO/Ibl YMpPaBleHHA STHMH MPEANPHATHAMH, OCHOBHBIE
MPHHLMITE] ¥ TEXHONOMHH NMPOM3BO/CTBA MPOAYKTOB MHTAHUSA
W HalMTKOB, CTAHIAPThl KayecTBa U Ge30MacHOCTH MUIUEBLIX
NPOOYKTOB, WX XpaHeHWe, TMPHIOTOBJIEHHE, MOJaYy M
NpoJaXxy; OCHOBbl MapKETHHra, (JHHAHCOB W YNpaBlEHHA
NepcoHaNoM, pa3paboTKH MEHIO, CTPaTernH LeHoo6pa3oBaHHs
KOTOpEIE HEOOXOAHMBI LISl YCTELIHOrO BeeHHA Gu3Heca.

ITonHiH KbICKalIa Ma3MyHBbI:

Ilan koHak YyH oHe MelipamMxaHa OM3HeciHZe TaMaKTaHIbIpY
JK9HE CYChIH/IAp KaCinopbIHAAPLIH YHBIMAACTEIPY MeH Gackapy s,
COHaH-aKk ochbl KocimopbiHmapasl 6Gackapy NPHHLMOTEPI MEH
aJicTepiH 3epTTeiiai,

a3bIK-TYJIIK #3HE CYChIHAAp OHMIPICiHIH Heri3ri NpHHUKNTEP] MeH
TEXHONIOTHANAPhl,  a3blK-TYNiK canackl MEH  Kayincisairi
CTaHJApTTaphbl, ONapibl cakTay, HaiblHOay, YChIHY KOHE caTy;
MApKETHHT, KapiKbl J3HE NepCoHab Gackapy Hel"i3ﬂepl, Ma3ip
asipney, Oara cTparerwsnapsl Gu3HecTi CoTTi Kyprizy yuwiH
KaseT.

Summary of the discipline:

The discipline studies the organization and
management of catering and beverage enterprises in
the hotel and restaurant business, as well as the
principles and methods of management of these
enterprises,

Basic principles and technologies of food and
beverage production, quality and safety standards of
food products, their storage, preparation, serving and
sale; basics of marketing, finance and personnel
management, menu development, pricing strategy, |
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Oky HaTHxeci:

OH: - DOTHOMONEHH, TapuUXH KaHe MiHH HacTyphepre coaiikec
MeHpamMxaHa-KOHaK YH KoCinOpbIHAApbIHbIH CEPBMCTIK KbI3METKE
NaWblHABIFBIH  Tangay, KIHEHTTIH KaXeTTiMIKTepiH aHbIKTay,
MeipamxaHa-KoHaK Y eHiMaepi MEH KbI3METTEPiH
kanbinracTeipy. Konakrapra Kkbi3meT kepcery GaraapiamachiH
KYpY; OChl canaja canaibl KbI3MET KOPCETY MeH MIypbic
TaMaKTaHy[bl YHBIMAACTHIPY, MelpaMxaHa KoHE KOHaK YH
OusHeci KacimopslHAApLIH KOCnapnay oHe skobanay; masipai
Aocrapnay, peuent 23ipiey, aseIK-TYMik Kayincizgiri meH
CaHMTapusiChl, WBIFBIHAAPABI €cCenTey joHe Oakelnaynbl Koca
anFaHja, Tamak NeH cychlHaapabl 6ackapy NMpHHUMNTEPIH TYCiHY.
OH: — MapKeTHHITIK 3epTTeyNEPAi KYPri3y, THIMAI MapKETHHITIK
cTpaTerdanapiabl  23ipney, TapThiMABl  KOHTEHTTBI  JKacay,
MapKeTHHITIK KaMNaHHANApAbIH HOTHXKENEPiH Tanjay KaHe TYpi
KOMMYHHMKaLUMAIap apHanaphl apKbuUlbl iC Wapaiapibl KBUIKBITY,
caTylblH TYpJi CTpaTerHanapbiH *oHe TaKTUKAIApblH KOMJaHY,
KJIHEHTTEP/i KoHe KBI3bIFYLILUILIK OinaipreH xakrapibl CeHOipy
AIHE MOTHEaLMANAY.

OHs -  TexHuKanblK  perjaMeHTKe, CTaHzapTTapra,
cepTHHKkaTTapra oHe 0Oacka 1a HOPMATHBTIK-KYKbIKTBIK
KyoKaTTapra caliKkec KOHaK YH MeH MeHpamXaHaHbIH TipLIlmiK
opeKeTiHAe apTYpJi Kypanjap MeH Tayapiapibl CaThIll ajgy/bl,
caktaynel, Oemymi TuiMai xongaHy, Oackapy wemiMaepin
KaOblijay; CHTYaUMANBIK JK9HE TAKBIPBINTEIK aHHUMALMANBIK
Garpapnamanap kypy, Aemansic 6araapiaManapsiH azipaey.

OHy — KoHakrapra KbI3MET KOpPCETY MPOLECIH YibIMAACTHIPY,
COHJaH-aK KbI3METTEpPHIH ilUKi K9HE CBIPTKbI HaphIKTapblHAa
YATTBIK TaraMjap MEH oJeMIiK TaraMjapbiH AaiibiHay KoHe
KbI3MET KOpCeTy TEeXHONOrHANApblH OKBITY; Taramjap MeH
CYChIHAAPABIH MOJEHHETI MEH TAPHXBIH, COHBIH iWiHIe
TaramMJapiblH 3BOJIIOLMACHIH, aHMAaKThIK OHE XallblKapalbiK
Taramzaplbl, TaMak MeH CyChIHAAp/blH KOFaMfa acepiH TYCiHymi
[aMBITY.

PezynbTaThl o6yyenus:

PO: — AHanu3upoBaTh rOTOBHOCTH PECTOPAHHO-TOCTHHHY HBIX
NPEANPUATHA K CEPBHCHOM €ATENILHOCTH B COOTBETCTBHH C
STHOKYNbTYPHBIMH, HCTOPHYECKHMH M  PENHMIHO3HBIMH
TPAAMLMAMH, BbIABAATL NOTPEGHOCTH KaHeHTa, opMupoBaTh
PECTOPAHHO-TOCTHHHYHBIE NMPOAYKUHH H yeiyrH. CocTaBlAaTh
nporpaMMbl obcmyaHBaHHA rocrei; OpraHH30BaTh
KayecTBEHHOE 00CTy K MBaHHE U 3J0POBOTO MUTAHUA B JAHHOH
cepe, MNaHKpPOBaTE M  MNPOEKTHPOBATH  NPEANPHATHA
PECTOPaHHOTO M  TOCTHHHYHOro OM3Heca; mNOHMMaHHe
MPHHLIKIIOB YTPaBieHHs NMPOAYKTAMM NMUTAHHS W HATIHTKAMM,
BKIIOYaA MIaHHPOBAaHHE MEHIO, pa3paboTky peuenTos,
Ge3omacHOCTh M CAHMTApHIO  MPOAYKTOB  IHTaHMS,
KabKYJIALHIO 3aTPAT H HX KOHTPOJIb.

PO: — Bectu MapkeTHHTOBbIE HCCN€OBaHMs, pa3pabaThiBaTh
3(pexTHBHbIE  MApKETHHIOBBIE  CTpaTerHH, CO3/1aBaTh
NPUBJIEKATENbHBIH  KOHTEHT, AaHANW3MPOBATh PE3YJIbTAThI
MapKeTHHIOBbIX KaMMaHWi U MPOABUIaTh MEPOTPUATHE Yepes
pa3liMuHbIE  KaHANLI KOMMYHHKAlIHK,  HMCIONb30BaTh
pasiMyHbIE CTpaTerMM MW TaKTMKH mnpojax, ybexaaTe M
MOTHBHPOBATh KIIMEHTOB M 3aMHTEPECOBAHHBIX CTOPOH.

PO: — DddexTHBHO HCMONL30BATL B KH3HENEATEJBHOCTH
FOCTHHMIILI W  pecTopaHa NpHOOpPETEHHA, XpaHeHHA,
pacrnpeliefieHHs  pa3slMYHLIX ~ CPEJICTB M TOBapoOB B
COOTBETCTBHH C TEXHHYECKHM PpErlamMeHTOM, CTaHIapTaMH,
cepTHQUKATAMH M [IPYTMMH  HOPMAaTHBHO-NPaBOBBIMH
NOKYMEHTaMH, TNpPHHATHE  YMNPaBJEHYECKHX  pelleHMIl;
€0311aBaTh CHTYALHOHHBIE M TEMAaTHYECKHE AHWUMAIMOHHbIE
nporpamMMel, pa3pabaThiBaTh MPOrpaMMy OTAbIXa.

POy — Opranu3oBbiBaTh npouecc oOCTy:KHBaHHA rocTei, a
Takxe  obyuaTsb TEXHONIOTHAM  MPHUIOTOBJIEHHA H
obcmyHBaHHA HAaUMOHANBHEIX GMIOJ M MHPOBBIX KYXOHB Ha
BHYTPEHHEM M  BHEIIHEM pBIHKAX YCOYr; pa3sBHTHE
MOHMMAHMA KYNBTYPbl W HCTOPHH MPOOYKTOB THTAHHA M
HafMMWTKOB, BKIIIOYAas 3BOMIOLUHMIO KYXHM, PerMOHalbHbIE M
MEKIYHapO/Hble KyXHM, @ TaKke BIMAHME TPOOYKTOB
MHTaHHA W HAITHTKOB Ha o61uecTBo.

which are necessary for successful business.
Learning outcome:

LO, — Analyze the readiness of restaurant and hotel
enterprises for service activities in accordance with
ethno-cultural, historical and religious traditions,
identify customer needs, form restaurant and hotel
products and services. Make guest service programs;
organize high-quality service and healthy food in this
area, the ability to plan and design enterprises of the
restaurant and hotel business; an understanding of
food and beverage management principles, including
menu planning, recipe development, food safety and
sanitation, costing, and cost control.

LO: — Conduct market research, develop effective
marketing strategies, create attractive content,
analyze the results of marketing campaigns and
promote the event through various communication
channels, use various sales strategies and tactics,
convince and motivate customers and stakeholders.
LO. — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
decisions; create situational and thematic animation
programs, develop a recreation program.

LOy — Organize the process of serving guests, as well
as teach the technologies of preparing and serving
national dishes and world cuisines in the domestic
and foreign markets of services; Developing an
appreciation for food and beverage culture and
history, including the evolution of cuisine, regional
and international cuisines, and the impact of food and
beverage on society.

Herisri saone kocbiMiua apebuerrep / OcHOBHAS H JONOJHHTENbHAs nuTepaTypa / Main and Additional literature
1. MeHeIKMEeHT B TYPHCTCKOH HHAycTpuH: Y. / J.B.Baymraptes - M.:By3.y4.,HULl HHDPA-M, 2019 - 236 c.(IT)

2. CanzipiK KOHIIBIPFBINIAP K9HE MHKPONPOLIECCOPIBIK syHenep: OKynbiK, 2-6ackuibiM, TONLIKT., OHA. Alirapaesa I

3. Konak yii Men meitpamxana ici. Oxynsik. JKannst penakumacein 6ackapran P. Mew; Hem Tininen aymapbinran. 2019,
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4. Taram eniMaepiHiH Tayapranysl. OKy/bik.JKannsl penakuuscein 6ackapran P. Mew; HeMic TiiHeH aynaphliFaH.
5.TosaposejieHue nuuiesbix npoaykToB. YueGuuk. [Ton obwei peaakuueii P. Mea; nep. ¢ HeMeLKoro. Actana: Donuant, 2019.
6.Taram paiibinnay Texsonoruscel. Okynsik. Xanmni penakumscein 6ackapran P. Mew; Hemic Tininen aynapeinras. 2019.
7.Tamak eHiMAEpiHIH canachii GUINKO-XUMHATBIK TyprbiaaH Tannay. Oky kypansi. Manukraesa I1.M., 2022

Moayase koabl: Mod 16

Monynb aTaybi: KoHakkainbulbiK MHIYCTPHACBIHAATE! KbI3METTED MeH Genimaep

IMonnin koasl: BBKB 3378

IMon aTaysi: Benmenepai 6ponnay sxate kipictepai 6ackapy
AK.KpeHTTep caHkl: 6

TpumecTp: 8

Koa moayas: Mod 16

Haspaume moayns: CiykObl M OTI€NbI B HHIYCTPHH FrOCTENPHHMCTRA

Koa aucuunauusr: BNUD 3378

Ha3zpaHue AHCUHNJIHHBI: BPOHHDOBRHHB HOMEDOB H YNpaBji€HHE N0X0ONaMH

KoanvecTBo ak.kpeanTos: 6
Tpumectp: 8

Module code: Mod 16

Module Name: Services and departments in the hospitality industry

Code of Discipline: RARM 3378

The name of the discipline: Reservation and Revenue Management.

Ac.credits: 6
Trimester: 8

TToHHIH KbICKAlLIA MA3MYHBI:

Byn kypcra koHakyiini OGackapymarei 6ponpaynsi  6Gackapy
asieMeHTTepiMen Gipre kipictepni GackapyablH MaHbBI3ABUIBIFEl
TankblaHanel. Kypc nadipnanbl kebefityain eki Herisri agiciu
seprreiini:  Gipinmici kipicti  kebeiiTy  ywin, ekinmici
wbiFblHaapael Gakpinay xoHe asaity ywidH. CoHbIMEH kaTap
6iniM amymbinap KipicTi ynraiTy yiniH Kon JeTiMai cascaTTapisl,
npouefypanap MeH Kypaniapibl TYCiHY HafibllapbiH KoHe
onap/bl THIMAI nakfanaHy NarabliapbiH MEHrEpei.

Oky HoTHKeCi:

OH: -  TexHuKanblk  pernameHTKe,  CTaHmapTTapra,
cepruuKaTTapra koHe 0acka Ja HOPMAaTHBTIK-KYKbIKTBIK
KyKaTTapFa CaiikeC KOHaK YH MeH MeHpamxaHaHblH TIpLILTK
apekeTinje apTYpni Kypanpgap MeH Tayapnapibl CaThil amyabl,
cakrayael, Oemyai TuiMAi KonpaHy, 6ackapy InemiMaepiH
Kabbuiay; CHTYaUMAILIK KOHE TaKBIPBINTHLIK aHHMALHAJIBIK

Kparkoe conepkanne JHCUHNIMHBI

B 3ToM Kypce obcyanaeTcs BaxKHOCTb YIPaBAEHHS A0X0JaMH
HapAy ¢ O3JIEMEHTaMM YynpaBieHWs OpOHHpOBaHHEM B
ynpaenesnu oteneM. Kypc Hecnenyer 1Ba 0CHOBHbIX criocoba
MaKCHMH3auMH npuOBLIK: NEpBBIA  JUIA  MaKCHMH3aLMH
JIOXOZIOB M BTOPO#H /Ul KOHTPOJIA M MHHHMH3ALHH PacXoIoB.
OGyualoumecs OBNaNelOT HaBLIKAMH TOHMMAHWA NONHTHK,
NpPOUENYpP W HHCTPYMEHTOB, HOCTYMHBIX U MaKCUMM3ALHH
HOXO/I0B, H YMEHHE HX I((PEKTHBHO HCIONL30BATD.
PesynbraThl 06yyeHnn:

POs — D(hQexTHBHO MCMONb30BaTh B KH3IHEAEATENBLHOCTH
FOCTHHHLBI W pecTopaHa nNpHOOPETEHHA,  XpaHeHHs,
pacnpelieNieHHs  pasiM4HBIX  CPEACTB MW TOBapoB B
COOTBETCTBHM C TEXHWYECKMM DPErJIaMEHTOM, CTaHJIapTaMH,
cepTH(UKaTaMH W  JADYrHMH  HOPMATHBHO-NPAaBOBBIMH
ANOKYMEHTAMH, MPHHATHE  YMpPAaB/IEHYECKHX  pelIEHHI;

Summary of the discipline:

This course discusses the importance of revenue
management along with elements of reservation
management in hotel management. The course
explores two basic ways to maximize profits: the first
to maximize revenue and the second to control and
minimize costs. Students will become proficient in
understanding the policies, procedures and tools
available to maximize revenue and the ability to use
them effectively.

Learning outcome:

LOs — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
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Garapnamanap Kypy, aeMaisic 6araapiamanapsis a3ipiey.

OHs — OpTypni aknapaT TypnepiH KHHay, OHACY KoHe Tanjay;
MapKeTHHITIK,
| Sepy;
ANEYMETTIK, 3KOHOMHKANBIK KYObUILICTAPIIbIH K3HE YAepiCTepail
KarJadbiH Garanay xoHe naMybiH Ooskay; OI0KeTTI KypacTsipy,
KYKBIKTBIK
acnektifiepai Gy, KOMMEpLHMANBIK KbI3METTi OCHapiay yuliH
fakbinay ywiH Oyxrantepnik ecentiy
MOJTIMETTEpIH KoNjaHy, Tayapiapibl €Cenke any KIHe osiapabl

Mmacenenep  OoHbiHa
3epTTeyNep  KYprizy KoHe

naina Oonrax

CTATHCTHKAJIBIK ecen

KapkblHbl  Oackapy, Toyekenmepai  Gackapy,

AIHE  HOTHXKeNepii

MHBEHTapH3alluANayra KaTbicy.
OH 1w - MeHemwkMeHTTIH Herisri
KaTeropusnapbiMeH  KonpaHy, GackapyabiH

TananTapeliH KOMaHY, cana KyHeciHiH Ky>KaThlH KONjaHy.
OHn —  KonaokalnbinbikTa  aknapaTThik
TEXHOJIOTHANAPIbI; 3aMaHayH

YIOiH MapKeTHHITE WEB-ananuTrka MEH 3aMaHaym
TEXHONOIHANAPAbl KOJIAaHy.

OH:: = 3amanayu aKnapaTThlK-KOMMYHHKaLHANbIK
TEXHO/IOTHANApbl, COHAaif-aKk HoMeprnepai OpoHmay skoHe

pesepBTey, KapxbUlblK maHe Gyxrantepnik ecentin | C kone
6acka OGarpapnamanapbiH, CaH[bIK TEXHONOTHANAPALI KOJAaHa
OTBIPBIN, K3CIOM KBI3METTE CTAaHAAPTTHI JKOHE CTAHAAPTTB EMeC

MIHAETTEpi weiry.

TyCiHiKTepiMEH KoHe
yHBIMAACTLIpY
KYpbulbIM o6nay, kacibu KbI3MeTTe ickepnik koHe Gackapy
KaTblHAC TaCifdepiH KonjaHy; ajamMu pecypcTapibl Kocrapiay,
nepcoHaniel TaWaay, kaOwingay OGenrinepiH, amicTepiH KoHe
ke3nepin Gimy; apTypni neHreiimeri cTparterwsnapabl a3ipney
GolibiHina Toxipubenik marabinapra ue 60My; HHHOBALMANBIK
xobanapabl Tanmay xkoHe Garanay, eHiMaepaiH (KbI3MeTTEpAiH)
HKOHE YJEpiCTepAiH Herisri TyprnepiHe HOPMATHBTIK akTiepain

LM ppaBIK
WnTepHeT-cepeucTepai;
MeipaMxaHa MEH KOHaK yH KbI3METTEpPiH caTylbl YHBLIMAACTRIPY

CO3/1aBaTh CHTYALUHOHHBIE M TEMaTHYECKHE AHWMAlHOHHbLIE
MporpamMmsi, paspabarsiBaTh NpOrpaMMy OT/IbIXa.

POs — INpoussoaunts c6op, 06paGoTKy M aHanu3 pasiU4HBIX
BHIIOB uHpopmaLmy; NPOBOAMTL  CTAaTHCTHYECKHE,
MapKeTHHIOBbIE MCC/IE[I0BAHMA MO BO3HWKWEH npobreme ¢
NMPEeIOCTABNEHHEM OTYETA MO HEMY; OLEHHMBATH COCTOAHME M
MPOTHO3bl Pa3BHTHUA COLIHATILHBIX H SIKOHOMHYECKHX ABJICHHH
M NPOLIECCOB; COCTABNATE OIO/KETHI, YNPABNATL (PHHAHCAMH,
YNpaBisTh pHCKaMW, 3HaTb O [PaBOBLIX  AacMeKTax,
HCMOJIb30BaTh JaHHble GYXranTepckoro y4era s KOHTpOJA
pe3y/NbTaTOR W UIAHUPOBAHUA KOMMEPYECKON NEATENBLHOCTH,
NPOBOJHTL YYET TOBAapOB M yyacTBOBaTb B  MX
WHBEHTapH3aLHH.

PO 10— OneprpoBaTh OCHOBHBIMHU MOHATHAMH W KaTErOPHUAMM
MEHEUKMEHTa, POEKTHPOBATL OPraHU3aLMOHHbBIE CTPYKTYPbI
YNpaBieHHs, NPHMEHATE B MPO(eCcCHOHANLHON AEATENLHOCTH
NpHEMbl  [ENOBOTO M YMPaBIEHYECKOro  ObINeHHA;
MJIaHHPOBAaTh YEJIOBEYECKHE PECYPCHl, 3HAaTh MCTOYHMKH,
MeTobl M KpuTepru Habopa u ot6opa nepcoHana; BnajaeTh

NPaKTHYeCKMMH  HaBbIKaMH 10 pa3paboTke CTpaTerwii
pasiHiHOI0  YpPOBHsA, MPOBOAMTE aHallM3 M OLIEHKY
MHHOBALIMOHHBIX  MPOEKTOB,  NMPUMeHATb  TpeGoBaHHA

HOPMATHBHbIX aKTOB K OCHOBHBIM BHJaM MpOAYKUMH (ycmyr)
H MPOLIECCOR, MPHUMEHATE NOKYMEHTALHIO CHCTEM KayecTsa.
POn - IlpumenaTe  uH(OPMAUMOHHBIE  UH(POBLIE
TEXHOJIOTHH B WHAYCTPHH TFOCTENPHMMCTBA; COBPEMEHHBIE
Hurephet-cepeucel; WEB-aHalMTHKY W COBpeMEHHbIe
TEXHONIOTHH B MAapKETHHre€ /1A OpraHW3alH¥ MpOJaxK
PECTOPaHHBIX U FOCTHHHYHBIX YCIIYT,

PO — Pemwarh cTaHaapTHbIE M HeCTaHAapTHbie 3a4a4H B
MpO(eCCHOHANBHOH  NEATENBHOCTH € NpHMEHEHHeM
COBPEMEHHBIX MH(OPMALIHOHHO-KOMMYHUKaIIHOHHBIX
TEXHONOrHH, a TakkKe UHMQPOBLIX TEXHOJOTHH B CHCTEMe
OpoHHpOBaHHS W pe3epBHpOBaHWA HoMepos, | C W Apyrux
nporpamm Gyxrantepckoro u ¢pHHaHCOBOro yyera.

regulatory  documents, making  management
decisions; create situational and thematic animation
programs, develop a recreation program.

LOs — Collect, process and analyze various types of
information; conduct statistical, marketing research
on the problem that has arisen with the provision of a
report on it; assess the state and forecasts of the
development of social and economic phenomena and
processes; prepare budgets, manage finances, manage
risks, be aware of legal aspects, use accounting data
to control results and plan business activities, keep
records of goods and participate in their inventory.
LOw - Operate with the basic concepts and
categories of management, design organizational
management  structures, apply business and
managerial communication techniques in professional
activities; plan human resources, know the sources,
methods, and criteria for recruitment and selection of
personnel; have practical skills in developing
strategies at various levels; analyze and evaluate
innovative projects, apply the requirements of
regulations to the main types of products (services)
and processes, apply quality system documentation.
LOun — Apply digital information technologies in the
hospitality industry; modern Internet services; WEB
analytics and modern technologies in marketing for
organizing sales of restaurant and hotel service s.
LO:ni2 — Solve standard and non-standard tasks in
professional activities using modern information and
communication technologies, as well as digital
technologies in the reservation and reservation
system, 1 C and other accounting and financial
accounting programs.

Herisri xone kocsiMwa snebuerrep / OcHoBHas H f0NOAHHTeIbHAR AuTepaTypa / Main and Additional literature
| .HudopmauHoHHbIE TEXHONIOTHH B TYPUCTCKOH HHAYCTpHU: Yu/A M.

Berutnes, B.B.Kosanenko-2-e u3a., Usa., FOpaiit 2019.-340c¢.
2 KoHak yii wapyaiwsinsirel: oKyasik..2021x. bucekos A.T.

3.Kacinopsit sxoHoMHKack.2022:x. YMbutanues A. [1., KepimGek F. E
4.KoHarokaiabIIbIK HHIYCTPHACKIHBIH Herizaepi: Oky Kypansi, 2020:x.Muszam6exopa JK.K
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Moayns koasi: Mod 16

Moayne aTaye:: Konakokaiinbiibik HHAYCTPHACKIHAAFb! KBI3METTEP MeH GoniMuep
Mannin koawr: KSHB 3379

ITon aTaysi: Kapisl skoHe WwbirbiHAapab 6akbinay

AK.KpeauTTep canbl: 6

TpumecTp: 8

Koa moayas: Mod 16

Koa aucunnauusi: VFKZ 3379

Haseanue mopyns: CiyxObl ¥ OTAENBI B MHAYCTPHH FOCTENPHHMCTBA
Haspanue aucuunanub: @HHAHCH H KOHTPOJIB 3aTpaT

KonuyecTro ak.kpeauToB: 6

TpumecTp: 8

Module code: Mod 16

Module Name: Services and departments in the hospitality industry
Code of Discipline: FACC 3379

The name of the discipline: Finance and Cost Control

Ac.credits: 6

Trimester: 8

ITanHiH KbICKALIA MA3MYHbI KpaTkoe copepxanne AHCURNIHHBL:

Kypc KoHakkainbiieIk — MHIyCTPHACH  KacinopbiHaapbinbi | Kype paccmatpusaer Takme TOBapHO-(HHAHCOBLIE (YHKLMH
TayapibIK-KapXKbUIbIK - PYHKUMSANIAPEIH  CaTLIN &y 3KaHe Cary | MPeANpHATHH WHIYCTPHH rOCTENPHHMCTBA, Kak MpaBHJIbHOE
MpoueCcTEpiAe KyXaT aHHANbIMBIH [YphIC KYPrisy, Tayap | BelleHMe JOKyMEHTOOGOpOTa B MPOLECCAX 3aKyMOK H npoaak,
AKETKi3ywi (HpManapmeH KeniciM-liapTTap jacacy, Tayapibl | 3aKIIIOYEHHE [OTOBOPOB C (DHPMAMH-TIOCTABIIHKAMM TOBapa,
AYpBIC KETKi3y CTaHAAPTTapblH CakTay, Tayapasl KaGbuijay, | COOMIONEHME CTaHIapTOB MpPABWJIBHON MOCTABKM TOBapa,
AypsiC cakray, Gesy, TYreHAey, KCiNOpBIHHBIH ainbik eceGin | MpHeMKa TOBapa, NPaBMIBHOE XPAaHEHWE, pacIpeieieHHe,
KYPrisy CHAKTHI KapacTbipaisl. Byn mnoHmi okbiFaH Ke3je | MHBEHTapH3aUMs, BEIEHHE MECAYHOTO yyeTa TNIPEANPUATHA.
CTYNEHTTEp KOHaK yiinep MeH MefipamMxaHanapaa kapsbl MeH | Ilpu u3ydeHHH JaHHOW IMCUMIUIMHBI CTYAEHTHI MPHOGPETAIOT

WbiFbiHAapaAsl  Gakeulay  yumliH  KONJAHBINATHIH  apHaibl | HABBIKH NMpHUMEHEHUS 7 BHIbI CNeUHaNbHBIX
aKnapaTThlK OaFmapramanapikl  KONAAHY —Aaribiiaphl  MeH | HH(GOPMAUMOHHBIX TPOrPaMM, MCMOb3YEMBbIX A KOHTpOJIs
TYPNepiH anajsi. (puHaHCOB M PACXONIOB B FOCTHHHMLAX U PECTOPAHAX.

OKy HaTHHXKECH: PesynbTaThl 00yuenun:

OH. - TexHHKaIbIK perjlaMeHTKe, craupaptrapra, | POs — 3QdexTHBHO HCNONB30BATE B KHIHEAEATENLHOCTH

ceprudukaTTapra koHe Oacka Ja HOPMATHBTIK-KYKBIKTHIK | FOCTHHHUBI M  pecTopana NpHOOpETEHHA,  XpAHEHMA,
KyxaTTapra CoHkeC KOHaK y# MeH MelipamxaHaHblH TIpWiNiK | pacnipeleNeHns  pasiHyHBIX  CPEACTB M TOBapoOB B
JPEKETIHAE OPTYpHi Kypaijap MeH Tayapiapibl CaTeill amyfbl, | COOTBETCTBHH C TEXHHYECKHM PernamMeHTOM, CTaHaapTaMH,
cakraynwl, Oemyni THiMai komnady, 6ackapy wewmimaepis | ceprudMkaTaMM M ApYrHMM HOPMaTHBHO-NPABOBBIMH
Kabbinjay; CHTYaUMANBIK JK9HE TAKBIPBINTHIK AHWMAUMAIBIK | IOKYMEHTAMH, MpHHATHE YNpaBNEHYECKHX  pelleHHH;
Garmapnamanap Kypy, AeMansic GaraapnaManapbit a3ipney. CO3/1aBaTh CHTYAUWOHHBIE W TeMaTHYECKHE aHHMAalHOHHEIE

Summary of the discipline:

The course examines such commodity-financial
functions of enterprises of the hospitality industry as
proper record-keeping in the processes of
procurement and sales, contracting with firms-
suppliers of goods, compliance with standards of
proper delivery of goods, acceptance of goods, proper
storage, distribution, inventory, maintaining monthly
accounting of the enterprise. In the study of this
discipline students acquire skills in the application
and types of special information programs used to
control finances and expenses in hotels and
restaurants.

Learning outcome:

LO. — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
decisions; create situational and thematic animation
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OHs — OpTypai aknapar TypjepiH KHHay, OHIEY XoHe Tanjaay;
naiina  Gonran  mocenenep  GofbIHIIA  MApKETHHITIK,
CTATHCTHKaNbIK  3€pTTeyjiep KYyprisy keHe ecen Oepy;
ANEYMETTIK, 3KOHOMMKabIK KYObLIBICTAp/BIH KoHe YaepicTepain
xarnaibid 6aranay xoHe namybiH Gomkay; GI0IKETTI KypacTsipy,
KapkbiHbl  Oackapy, Toyekenmepai  Gackapy,  KYKbIKTbIK
acnekTinepi Oiny, KOMMEPUMAJIBIK KbI3METTI kocnapnay yIUiH
JKoHe HaTHWienepai Oakenay ywiH - GyxranTepnik  ecenTiH
MONIMETTEPIH KONJaHy, Tayapiapibl €CENKe any jKOHe Ofiapibl
HHBEHTapH3aLUH1ANayra KaTbicy.

OH 10 - MenemkMeHTTiH Herisri  TyciHikTepiMeH koHe
KaTeropusnapeiMeH  konmady, GackapyAblH — YHBIMAAcTbIpy
KypbUIBIM k00nay, kocibu kpiamerTe ickepmik oHe Gackapy
KaTeIHAC TOCUIAEPiH KONJaHy; anaMu pecypcTapisl kocrnapiay,
nepcoHaibl TaHwgay, Kabwinpay OGenrinepin, spicTepiH koHe
ke3nepin Oury, opTypnmi neHreiijeri crTparermsnapisl a3ipney
GoiibiHima Toxipubenik narasinapra we 6ONy; MHHOBALMAIBIK
xobanapasl Tanjay seoHe Garanay, eHiMaepaiH (KbI3METTEpIiH)
JKOHE YAEpICTEpAiH Herisri TypiepiHe HOPMATHBTIK akTilepai
TalanTapbliH KONJaHy, cana xyHeciHiH KyJKaTbIH KOJAaHy.

POrpaMMsl, pa3pabaTeiBaTh MPOrpamMMy OT/IbIXA.

POs — Iponssoauts cGop, 06paboTky M aHanus pasnHuHbIX
BHIOB HHOpMaLIHH; MPOBOJHTD CTATHCTHYECKHE,
MapKeTHHrOBble MCCIEAOBaHHA MO BO3HHKWIEH npobieme c
NnpefocTaBleHHeM OTYETa M0 HEMY; OLEHHBATh COCTOAHHE H
MPOTHO3bl Pa3sBHTHA COUHANIBHBIX H 3KOHOMHYECKHX ABJCHHI
H MpOLECCOB; COCTABNATE BIOMKETHI, yNpasiaTs (pUHAHCAMH,
YNpaBnsTb  PHCKamMH, 3HaTh O MpPaBOBBIX  AacMeKkTax,
HCTIONBL30BATh JaHHbIE GYXranTepckoro yuera s KOHTPOMs
Pe3y/bTaTOB M NIaHHPOBAHMA KOMMEPYECKOH NeATeNLHOCTH,
MPOBOAMTbL Y4Y€T TOBapoOB H Y4YacTBOBaTb B HMX
WHBEHTAPH3aLIHH.

PO 10— OneprnpoBaTh OCHOBHBIMH MOHATHAMH H KATETOPHAMH
MEHE/KMEHTA, MPOEKTHPOBATL OPraHU3aLMOHHbIE CTPYKTYPHI
YNpaBJeHHs, MPUMEHATE B MPO(eCCHOHANLHOM NeATENBHOCTH
MpHEeMbl  JIENOBOrO M YMpPaBNEHYeCKOro  obmieHHs;
TUIAHHPOBATh YEJIOBEYECKHE DECYPChI, 3HATh MCTOYHHMKH,
MeToAsl M Kputepun Habopa M ortbopa nepcowana; BrajaeTh

MPaKTHYECKHMH HaBbIKAMHM 10 pa3spaboTke cTparermii
pasiM4yHOr0  YpPOBHA; MNPOBOIAMTH AHAIM3 M OLEHKY
HHHOBALIMOHHBIX ~ TNPOEKTOB,  NpHMEHATh  TpeGoBaHMA

HOPMaTHBHBIX aKTOB K OCHOBHBIM BHIaM MPOAYKUHH (ycmyr)
M MPOLIECCOB, MPUMEHATDH IOKYMEHTALIHIO CHCTEM Ka4yecTBa.

programs, develop a recreation program.

LOs — Collect, process and analyze various types of
information; conduct statistical, marketing research
on the problem that has arisen with the provision of a
report on it; assess the state and forecasts of the
development of social and economic phenomena and
processes; prepare budgets, manage finances, manage
risks, be aware of legal aspects, use accounting data
to control results and plan business activities, keep
records of goods and participate in their inventory.
LOw - Operate with the basic concepts and
categories of management, design organizational
management  structures, apply business and
managerial communication techniques in professional
activities; plan human resources, know the sources,
methods, and criteria for recruitment and selection of
personnel; have practical skills in developing
strategies at various levels; analyze and evaluate
innovative projects, apply the requirements of
regulations to the main types of products (services)
and processes, apply quality system documentation.

Herisri xane KocbiMuwa dnebuerrep / OCHOBHAS M AONOJHHTENLHAs AuTepaTypa / Main and Additional literature

1. Konak y# wapyatusiisirsl: okyibik..202 1. Bucexos A.T.

2.Kacinopsix sxoHomukacsl. 2022k, Ymburanues A. J1., Kepimbek F. E

3. KoHakkainbL1biK MHIYCTpHACBIHBIH Herizaepi: OKy kypanbl, 2020x. Mu3samGexosa J K.

4.CaHIBIK KOHABIPFLLIAP XdHe MHKPONPOLECCOPNbIK KyHenep: OKybiK. 2-6achl/IbiM, TONBIKT., eHa.A#rapaesa [

5. Konak yii MeH Melipamxana ici. Okynsik. Jannet penakumscein 6ackapran P. Meu; wem Tininen aynapbiuiran.2019

6. Taram eHiM/epiHiH Tayapranybl. Oky sk Xanns! penakunscein 6ackapran P. Mew; Hemic TiniHen aynapbuiraH.
7.TosapoBeaeHHe MHILEBBIX MPOIYKTOB. YuebHuuk. [Ton obmeli penakumeii P. Meua; nep. ¢ Hemeukoro. Acrana: ®on naHr, 2019

TpaexTopus 2 — Melipamxana menenxkmenTi / PecTopaunbiit Menekment / Restaurant Management

Monyne koasi: Mod 17

Mopyas ataybi: Tamak JaibiHaayIbiH HETi3ri Karuaanapsl AoHe MeipaMxana ici

IMannin koabi: RTN 2374

ITon aTaysi: Paunonanae TamakTtaHy Herisgaepi
AK.KpeauTTep caHbl: 6

TpumecTp: 6
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Kopa moayns: Mod 17

Ha3zsanmue moaysisi: OCHOBHBIE NPHHLIMMBI KYJIHHADHH W PECTOPaHHOE Ie0

Koa aucunnauusr: ORP 2374

Haspanwe aucuunianHbl: OCHOBBI pallHOHAILHOTO NMUTaHHA
KonnuecTBo ak.kpeauTos: 6

TpumecTp: 6

Module code: Mod 17

Module Name: Basic Principles of Cooking and Catering

Code of Discipline: FORN 2374

The name of the discipline: Fundamentals of Rational Nutrition
Ac.credits: 6

Trimester: 6

ITaHHIH KbicKaIa MaIMYHbL:

TloHai OKBITY - TaMaKTaHy CalachIHAAFbl aHA KETICTIKTEpMEH
TaHbiCyFa OaFbiTTanFaH; aJaMHBIH TaMaKTaHYbIHbIH  HErisri
(akTinepi MeH NPHHLUMOTEPIHIH MOHI MEH MaHLI3ALUILIFLIH
allajibl; TaMakTaHy FBUTBIMBIH, KOPEKTIK 3aTTapibl JKoHE ONapibl
kabbingay, KOpbITY, CiHipy, TackiManaay, MeTabo/K3M KaHe e3apa
opeketTecyai 3eprreni. Kypc a3bik-TyJliK »oHe TaMaKTaHy KoHeE
JIeHCayJIBbIK CaKTay CascarbiH; JiHM K9HE MIJEHH HaHbIMIAp/BIH
TAMAKTaHY MEH JIEHCaYJIbIKKa 9CEPiH KapacTbipaibl.

OKy HaTHKeci:

OH: — DTHOM2/IeHH, TapHXH KoHe MIHM JacTypnepre caiikec
MeifpamMXaHa-KOHaK Y KoCiMOpBIHAAPBIHBIH, CEPBUCTIK KbI3METKE
HalibIHABIFBIH  TaNjay, KIHEHTTIH KaXeTTUNIKTepiH aHLIKTay,
MeHpamMXaHa-KOHaK  yH  eHiMaepi  MeH  KbI3METTepiH
KansinracTelpy. KoHakTapra Kei3MeT kepcery OarmapnamachiH
KYpy; OCbl cajafa canaibl KbI3MET KOpCETY MEH [yphiC
TaMaKTaHyabl YHBLIMIACTHIpY, MeHpamMxaHa jKoHe KOHaK Y#H
Gu3Heci KacinopbIHAApbIH Kocnapnay xoHe kobanay; masipai
Kocnapriay, peuent 23ipney, a3bIK-TYJIK Kayincisgiri MeH
CaHWTApHACH], WILIFBIHAAPABLI €cenTey koHe Oakpinayasl Koca
anFaHia, Tamak feH CychlHaap/bl 6ackapy MPHHUMKITEPIH TYCiHY.
OH. - TexHuKanslk pernaMeHTKe, cTaHnapTrapra,
ceprdHKaTTapra koHe 0acka Ja HOPMATHBTIK-KYKbIKTBIK
KyKaTTapra coikec KOHaK Yil MeH MeipamMXaHaHbIH TipLiiik
opeKeTiHAe SpTYpAi Kypanjap MeH Tayapnapibl CaTbill alybl,
caktaynel, Gemymi THiMai KojjgaHy, Oackapy [IemiMaepiH

KpaTkoe conepaxanne AHCUHNTHHBIE

JlMcLMnInHA HanpaBleHO Ha O3HAKOMJIEHHWE C HOBEHIIMMH
JOCTHKEHHAMH B 0DNACTH NMHTaHMA; PACKPBIBAET CYLIHOCTh H
BKHOCTb OCHOBHBIX ()aKTOB M MPHHLMIOB MHTAHHA
YeJI0BEKa; H3YYaeT HAYKY O NUTAHHH, MHTATeNbHLIX BEILECTB
W HX TpHeMa BHYTpb, nepeBapHBaHHA, abcopOuuy,
TpaHcnopTa, MeTabonm3sma ©  BlaumogedcTBui. Kypc
paccMaTpHBaeT NPOAOBONBCTBEHHYH) TMOJMTHKY H MOMHTHKY B
obnacTH  NHTaHHA W 3/]paBOOXPAHEHMA;  BIIHAHHE
PENMIrMO3HBIX H KYJbTYPHbIX YOexOeHHH Ha NHMTaHHE WM
3/I0POBLE.

PesyabTaTthl 0byuyenuns:

PO\ — AHanu3upoBaTh FOTOBHOCTh PECTOPAHHO-FOCTHHHYHBIX
NPeINpUATHI K CEPBHCHOW NeATENbHOCTH B COOTBETCTBHH C
ITHOKYJILTYPHBIMH,  MCTODHYECKHMH M PEJIMTHO3HBIMH
TpaAMLMAMH, BRIABIATE NOTPEOHOCTH KIKHEHTA, GOPMHPOBaATE
pecTopaHHO-TOCTHHHYHBIE NMPOAYKUHH H YCIIyrd. CocTaBiATh
NpOrpamMMel obcmy:KHBaHHA rocrei; OpraHH30BaTh
KayecTBEHHOE ODCITYHBaHHE W 3[J0POBOTO MHUTAHKA B JAHHOH
chepe, MIAHHPOBATH W  MPOEKTHPOBATb  MPEANPHATHS
PECTOPAHHOTO M FOCTHHMYHOro OW3Heca; NOHHUMaHHe
TIPUHLIMNOB YNPABJIEHHs NMPOLYKTAMH MUTAHHA H HATIHTKAMH,
BKJIIOYas MIaHHPOBAHME MeEHI0, pa3paboTKy peLenTos,
Oe3omacHOCTs W CAHMTAPHKD  MPOAYKTOB  MHUTAHHA,
KalbKyIALIHIO 3aTPaT ¥ MX KOHTPOIb.

PO: — D¢dekTHBHO HCNONB30BaTh B KH3HENEATENBHOCTH
TOCTHHHULI M pecTopaHa  NpHOOpETEHHA,  XpaHEHMs,

Summary of the discipline:

The discipline aims to provide an introduction to the
latest advances in nutrition; reveals the essence and
importance of basic facts and principles of human
nutrition; studies the science of nutrition, nutrients
and their ingestion, digestion, absorption, transport,
metabolism and interaction. The course examines
food and nutrition and health policy; the influence of
religious and cultural beliefs on nutrition and health.
Learning outcome:

LO; — Analyze the readiness of restaurant and hotel
enterprises for service activities in accordance with
ethno-cultural, historical and religious traditions,
identify customer needs, form restaurant and hotel
products and services. Make guest service programs;
organize high-quality service and healthy food in this
area, the ability to plan and design enterprises of the
restaurant and hotel business; an understanding of
food and beverage management principles, including
menu planning, recipe development, food safety and
sanitation, costing, and cost control.

LO4 — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
decisions; create situational and thematic animation

Kaﬁm.rmay; CHTYAUHANBIK AOHE TaKBIPBINTBIK aHHMAUHANBIK
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Garnapnamanap kypy, Aemanbic 6araapnamanapbi s3ipiey.

OHy — KoHaxkrapra KbI3MET KOPCETY MpOLECIH YHbIMAACTBIPY,
cOHfiaH-aK KbI3METTEpAiH ilIKi KoHe CBIPTKbl HapbIKTapbiHIa
YATTHIK Taramiap MeH 2NeM/iK TaramjapbiH HaiblHAAy KoHeE
KBI3MET KOpCEeTY TEXHONOIMANApbIH OKbITY; Taramgap MeH
CYCHIHI@PABIH ~M9JEHHETI MEH TapHXbiH, COHBIH iwWiHae
TaraMap/blH JBOMIOLMACHIH, aiMaKThIK JKOHE XallbIKapanblK
TaraMapibl, TAMaK MeH CyChiHAap/IbiH KOFaMFa 3CepiH TYCiHyi
[aMBITY.

pacrpefiefieHHss  pa3iMYHBIX  CPEACTB M  TOBapoB B
COOTBETCTBMH C TEXHHYECKMM DErIAMEHTOM, CTaHIapTamM,
cepTHOUKaTaMH W  [APYTHMH  HOPMATHBHO-TIDABOBBIMH
JIOKYMEHTaMH, TMPHHATHE  YNPABNEHYECKHX  PELIEHHH;
CO3/1aBaTh CHTYAlIHOHHbIE H TEMAaTHYECKHE AHMMAlLMOHHbIE
nporpamMMel, paspabaTeiBaTh NPOrPaMMy OT/LIXA.

POy — OpranuzoBeiBath npouecc obcnyxuBanus rocred, a
Takke oby4arh TEXHONOIUAM  NPUrOTOBAEHHA M
obciyxuBaHUA HalUHOHANBHBIX OJION M MHMDOBLIX KYXOHb Ha
BHYTPEHHEM W BHEIIHEM pbIHKAaX YCIyr; pa3sBUTHE
MOHUMAHHs KyJbTYPbl M MCTOPHH TNPOAYKTOB MWTaHHA H
HAMMTKOB, BKJIOYaf I3BONIIOLMIO KYXHH, PErHOHalbHBIE H
MEKAYHapOAHblE KyXHH, a TaKkkKe BIHMAHHE TPOJYKTOB
MHTaHHA H HATTHTKOR Ha 0011eCTBO.

programs, develop a recreation program.
LOs— Organize the process of serving guests, as well
as teach the technologies of preparing and serving
national dishes and world cuisines in the domestic
and foreign markets of services; Developing an
appreciation for food and beverage culture and
history, including the evolution of cuisine, regional
and international cuisines, and the impact of food and
beverage on society.

Herisri %aHe KocbiMiua anebuertep / OcHOBHAasA H AONOHHTEIbHAsA THTepaTypa / Main and Additional literature
1. Manwukraesa [1.M. Tamak eHiMAepiHiH canacklH GpHIMKO-XMMHANLIK TYpFbiaaH Tanaay, 2022

2. TosapoBeieHHe NHILEBbIX MPpoAykToB. YueGuuk. [Tox obiueii penakumeii P.Meua, nepeson ¢ Hemewkoro. Acraua, 2019
3.Taram naiisinnay Texuonoruscel. Okynsik. JKanmel penakumnacsiy 6ackapran P. Meu; Hemic Tinined ayfapbuiran.2019

4 YTTBIK CyChbiH OHIMAEPiHIH canachiH Tanaay. Manukraesa [1.Okynsik. M.2022.

S.Egponeiickue 06siuau nuranns.2006 r. ITepeson ¢ aHruickoro A. A. MHXea0BOii.

6. Typuctckas reorpadua Esponsi.2007 r. ITocnecnopue A. FO. AnekcaHIpoBo#H

7. OpraHu3alus MPOM3BOJCTBA NPEANpHATHA MuTanus. B.CMonkuHa. Yyebroe nocobue. Actana, 2017.

8. TexHONOr|HA ¥ OpraHH3aliuA pecTopaHHoro GusHeca U nuTanua TypucToB. Beictpos C.A. Mocksa, 2021

9. OpraHH3alMs NPOK3BOJACTBA Ha MPEANPHATHAX obwecTBeHHOro nutanus. E.B.Mpbixuna. YuebHoe nocobue. M., 2021

Moayas koasi: Mod 17

Monayasb ataysi: Tamak falbiHaayIbIH HEri3ri KAFHAANAph! koHE MeApaMXaHa ici

Mouuin koasi: MI 2375

TIsn aTaysl: MeiipamxaHa ici.
AK.KpeauTTep CaHbl: 6
Tpumectp: 6

Koa moayas: Mod 17

Hassauue moayJisi: OCHOBHbIE NPHHLMIBI KYJTHHADHH H PECTOPaHHOE JENo

Koa pucunnauubi: RD 2375

Ha3ssanue aHcuuninHbl: PecTopannoe aeno.
KoanyecTBo aK.KpeaHTOR: 6

Tpumectp: 6

Module code: Mod 17
Module Name: Basic Principles of Cooking and Catering
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Code of Discipline: RB 2375

The name of the discipline: Restaurant Business.
Ac.credits: 6

Trimester: 6

IMonnin Kbickawa ma3sMyHbl: [ToHHIH MakcaTsl CTyAEHTTEpAIH
MefipamxaHa KelmIEHAEpiH yHbIMAACTeIpy woaHe 6ackapyMeH
GaiinanbicThl GiniM alyblH KamTamachls €Ty, Ka3ipri arnaiiza
TYpH3M KoHe MeifpamxaHa OM3HECI 3KOHOMMKaHBIH KapKbIHIbI
AaMBIN Kejle KaTKaH oHe TabbicThl cananapbiHbiH 6ipi Goabin
TabkinathiH OipryTac keweH 6onbin TabbNaTBIH QYHHETAHBIMIIBI
KansinTacTeipy OGonein  Tabeuiansl. Byn  6Ginimai  nadpanany
TYPH3M KOHE KOHAKKAHMBUILIK CalachlHAarsl KoCiOH KbI3METTI
CayaTThl JK9HE HOTHIKEI KYy3€ere achipyra KOMeKTece .

Oky HaTHKeci:

OH: — DTHOM2/IeHM, TAPHXH KOHE JiHM JOCTYplepre caikec
MeiipamMxaHa-KOHaK YH KoCiMmopbIHAapbIHLIH CEPBHCTIK KbI3METKE
NAMBIHABIFBIH  TAn[ay, KIHEHTTIH KaXeTTiMKTepiH aHbIKTay,
MeiipamMxaHa-KOHaK  YH  ©HiMZepi  MeH  KbI3METTEpiH
KansinTacTelpy. KoHakTapra KbI3MeT KkepceTy OarmapiamachiH
KYpYy; OChbl canafa cananbl KbI3MET KOPCETY MEH JIyphiC
TAaMaKTaHy[bl YHLIMAACThIpY, MeipamxaHa jKoHE KOHaK Y
Ou3Heci kacinmopblHAapbiH jKOcTapiay oHe kobanay; Masipai
’ocnapyiay, peuent o3ipiey, a3bIK-Tylik Kayincisairi MeH
CaHWTApHACH, LWIBIFLIHAAPALI ecenTey koHe Oakeinayasl Koca
anFaHfa, TaMak MeH cycelHaapsl 6ackapy NPHHLIMNTEPIH TYCIHY.
OH. —  TexHukanblKk  perjlaMeHTKe, CTaHJapTTapra,
cepTudMKaTTapra skoHe Oacka [a HOPMATHBTIK-KYKBIKTBIK
KyKaTTapra cofikeC KOHaK YH MeH MeHpaMxaHaHbIH Tipulijik
opeKeTiHIe apTYpJi Kypanaap MEH Tayapiapibl caThin ajiyibl,
cakTayawl, Oemyai THiMai konmawy, Oackapy mewiMaepid
Kabbl1gay; CHTYaUMANbIK M9HE TAKBIPBINTHIK aHHMAaUMAIBIK
Garnapnamanap Kypy, Aemanbic 6araapiamanapsit 3iprey.

OHiw - MeHeKMEHTTIH  Herisri  TyciHikTepiMeH KoHe
KaTeropusiiapsiMeH  konnaHy, OackapyabiH — yHBIMAACTBIY
KypbUibiM xo0nay, kacibu Kbei3MeTTe ickepnik kaoHe Oackapy
KaTblHAC TACINAEpiH KonjaHy: alaMM pecypcTapibl kocnapiay,
nepcoHanbl TaHaay, kabwinmay OGenrinepid, omictepiH koHe
ke3nepin Oimy; opTypni AeHreijeri crpateruanapiel asipiey
GoiibiHWwa Takipubenik aarppiapra e Goify: MHHOBAUMANBIK
xobanapasl Tanjay koHe Garanay, eHIMAEpIiH (KbI3METTEpAiH)
JKaHe yiepicTepAiH Herisri TypsepiHe HOPMATHMBTIK aKTiNepAiH

l{'pa'ncoe CoaepAaHHe JHCUHMTHHBIL

Uenwio nucuMnuuHbl sBnseTca obecnedeHue MoOTyueHHs
CTYAEHTaMH 3HaHMiH, CBA3AHHBIX C OpraHu3zauMeii u
yNpaBJieHHEM PECTOPaHHBLIMH KOMIUIEKCAMH, (HOopMHUpOBaHHe
MUPOBO33PEHUA, HANpaBJIEHHOrO Ha TO, YTO B COBPEMEHHBIX
YCIIOBHAX TYPH3M M PECTOPaHHbIH OM3HEC ABNAECTCA EAMHBIM
KOMIUIEKCOM, OIHOH W3 MHTEHCMBHO pa3BHBalOILMXCA M
NOXOAHBIX chep KOHOMHMKH. Mcrnonb3oBaHue 3THX 3HaHMH

MOMOKET TPaMOTHO M  pe3yJbTaTHBHO  OCYLIECTBIATDH
npodeccHOHANBHYIO JeATenbHOCTL B cdepe TypHIMa M
roCTeNnpHHUMCTBA.

PesyabTathl 06yyeHus:

PO — AHaNH3MPOBATEL FOTOBHOCTH PECTOPAHHO-TOCTHHHY HBIX
NPEANPHATHH K CEPBHCHOH NEATENbHOCTH B COOTBETCTBHH C
ITHOKYJNBTYPHBIMHM,  HMCTOPHYECKMMH M  PEJIMIHO3HBIMH
TPAAHLMAMH, BBIABAATE NOTPeGHOCTH KnHeHTa, opMHpOBaTh
pecTopaHHO-rOCTHHHYHble MPOAYKUMH U yeryrd. Cocrasnsath
MporpamMMbl obciyKHBaHHA rocrei; OpraHH3IOBaTh
KayecTBeHHOE 06CTy:KHBAHHE H 310POBOrO NMHTAHHA B IaHHOH
cepe, nIaHMpoOBaTb MW  MPOEKTHPOBATL  TMpPELNPHATHA
PECTOPAHHOIO M TOCTHHHYHOrO OM3HEca; NOHHMaHHe
MPHHLMIOB YNPaBICHUA NMPOAYKTAMH IMUTAHUA H HaMHTKaMH,
BKJIIOYadA [UlaHHpOBaHHE MeHI0, pa3paboTKy peLenTos,
OezonacHOCTe M CaHWTAapHIO  MPOZYKTOB  THTaHHA,
KanbKyJ/ALMIO 3aTPaT U UX KOHTPOIIb.

POs — DdiexTHBHO HCMoONb30BaTh B KH3HENEATENbHOCTH
TOCTHHHLIEI W  pEcTopaHa MNpHODpeTeHHs, XpaHeHMs,
pacrpejieieHHss  pa3lIM4HBIX CpPEICTB M  TOBapoB B
COOTBETCTBHM C TEXHHYECKUM PpErAMEHTOM, CTaHIapTamM,
cepTupukaTaMM M APYTMMH  HOPMaTHBHO-NPaBOBLIMH
JIOKYMEHTaMH,  MPUHATHE  YNPaBlEHYECKHX  PELUEHHIA;
CO3/aBaTh CHTYAUMOHHBIE M TEMAaTHYECKHE aHMMalIMOHHBIE
NporpamMmsl, paspabaTsiBaTh MPOrpaMMy OT/IbIXA.

PO10— OnepupoBaTh OCHOBHBIMH NOHATHAMM W KATETOPHAMM
MEHE/UKMEHTa, MPOEKTHPOBAThL OPraHH3allMOHHBIE CTPYKTYPhl
YNpaBJIeHHA, MPHMEHATL B NPO(ECCHOHAILHOMH NEATENLHOCTH
NPHEMBI _ JIEJIOBOTO M YNpPAaBIEHYECKOro  obmueHus;

Summary of the discipline:

The purpose of the discipline is to provide students
with knowledge related to the organization and
management of restaurant complexes, the formation
of a worldview aimed at the fact that in modern
conditions, tourism and restaurant business is a single
complex, one of the rapidly developing and profitable
areas of the economy. Using this knowledge will help
you competently and effectively carry out
professional activities in the field of tourism and
hospitality.

Learning outcome:

LO — Analyze the readiness of restaurant and hotel
enterprises for service activities in accordance with
ethno-cultural, historical and religious traditions,
identify customer needs, form restaurant and hotel
products and services. Make guest service programs;
organize high-quality service and healthy food in this
area, the ability to plan and design enterprises of the
restaurant and hotel business; an understanding of
food and beverage management principles, including
menu planning, recipe development, food safety and
sanitation, costing, and cost control.

LOs — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
decisions; create situational and thematic animation
programs, develop a recreation program.

LOw — Operate with the basic concepts and
categories of management, design organizational
management  structures, apply business and
managerial communication techniques in professional
activities; plan human resources, know the sources,
methods, and criteria for recruitment and selection of
personnel; have practical skills in developing
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TananTapsiH KoJiaHy, cana xyHeciHiH KyKaTeiH KONaHy. TJIAHAPOBATL 4EJIOBEYECKHE pECypchl, 3HAaTh MCTOYHHMKH, | strategies at various levels; analyze and evaluate
METO/Ibl M KpuTEpHH Habopa W oTbopa mepcoHana; BlajgeTh | innovative projects, apply the requirements of
NpakTHYECKHMKH HaBbikamMM 1o paspaGoTke crpateruit | regulations to the main types of products (services)
pasIMYHOrO  YPOBHA; NpPOBOAMTH aHanW3 M  oueHky | and processes, apply quality system documentation.
WHHOBAlIHOHHBIX  TpPOEKTOB,  MPHMEHATL  TpeOoBaHHA
HOPMATHBHBIX AKTOB K OCHOBHBIM BHAAM MPOAYKUHH (ycmyr)
¥ MPOLIECCOB, MPHMEHATH OKYMEHTALHIO CHCTEM KayecTsa.
Herisri #ane KocbiMina anebuertep / OcHOBHAR W JONOJAHHTeNLHAs AHTepaTypa / Main and Additional literature

1. ManuxTtaesa I1.M. Tamak eHiMAepiHiH canacbid GH3HKO-XMMHANIBIK TYPFBIAaH Tanjay, 2022

2. ToBapoBe/ieHHe MUILEBLIX MPOAYKTOB. YueGHuk. [Toa obmeii penakumeii P.Mena, nepesoi ¢ Hemeukoro. Acrana, 2019

3.Taram jaifsiHay TexHonorusachl. Okynsik. Janns! penakumscein 6ackapran P. Meu; Hemic Tininen aynapsinFan.2019

4. ¥7TTHIK CychiH OHIMIEPIHiH canackiH Tanaay. Manukraesa [1.0kynbik. M.2022.

5.Emponeiickue o6biuayn nutanna.2006 r. [Tepeon ¢ anrmmiickoro A. A. MHXe10BOH.

6. Typuctckas reorpadus Esponsi.2007 r. Tlocnecnosue A. 0. Anekcaniposo#

7. OpraHu3auma MPOU3BOACTBA NpeANpuATHi nuTanua. B.Cvonkuua. Yuebroe nocobue. Acrana, 2017.

8. TeXHONMOTHsA H OpraHW3alyus PeCTOpaHHOro GusHeca 1 mutanus TypucTor. beictpos C.A. Mocksa, 2021

9. OpraHusalusa NPOU3BO/ACTBA HA MPEANPUATHAX obuecTBenHoro nurakus. E.B.Mpeixuusa. YueGHoe nocobue. M., 2021

Moaynb koawi: Mod 17

Moayas aTaybr: Tamak naifbiHaayasiH Herisri Karuaanapsl xaHe Meipamxana ici
Iannin koawsr: GT 3376

Ilan aTaybl: [acTPOHOMHANBLIK TPEHATED

AK.KpeauTTep canbl: 6

Tpumectp: 7

Kon moayns: Mod 17

Ha3sanue Moayasi: OCHOBHbIE NPHHLMILI KYTHHADHH W PECTOPAHHOE NENI0
Koa aucuunuunsi: GT 3376

Hazpanue JHCUMNIHHBI: [ACTPOHOMHYECKHE TPEHIbI

KosinuecTBo aK.KpeauTOB: 6

Tpumectp: 7

Module code: Mod 17

Module Name: Basic Principles of Cooking and Catering

Code of Discipline: GT 3376

The name of the discipline: Gastronomic Trends

Ac.credits: 6

Trimester: 7

TMoHHIH KbiCKaLlIa MA3MYHbI: KpaTkoe copepAxaHHue AHCUHNTHHbBI: Summary of the discipline:

KypCThIH MaKcaThi IyphiC TaMaKTaHy, QbIOKH acxaHacsl, sorapsl | Llenb kypca oO3Hakomienue C TakumM cospeMeHHbIMM | The purpose of the course is to introduce current
ac yil, saHa ac yH, MONEKYNalblk ac i CHSKTbl 3aMaHayW | TEHACHLMAMH B raCTPOHOMMH, kak 370pOBOE NHTaHWe, KyXHs | trends in gastronomy such as healthy eating, fusion
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raCTPOHOMHA ~TEHAEHUMANapbIMEH TaHbICy. [ToH  a3bIk-TYnik
TaHJayblHa, ONap/iblH YCHIHBUTYbIHA JKOHE TycaykecepiHe acep
€TeTiH TaMakTaHy TeHOEHUHMANApPbIH 3€pPTTEHMl; a3bIK-TYNikK
canacbiHJarbl TAapHXH JKOHE 3aMaHayW TeHICHLMANAp IKoHe
OnapiblH  TAPTLIMALUIBIFBIHA,  KONAWNbUIbIFBIHA,  Kayincis
TaraMpapabl AaiibiHaayra acep eTeTiH (hakToprapibl 3epTTedi,
Ka3ipri 3amMaHrbl TAMakTaHy TeHAEHIMANAPbIH KOPCETe .

ORy HoTHAKeci:

OH: — DTHOMajeHH, TAapHXH K9HE [IHH MACTYpliepre caikec
MeiipaMxaHa-KoHaK Yi KoCiNnOpbIHAAPBIHBIH CEPBHMCTIK KbI3METKE
HaibIHABIFBIH  Tanjay, KIHEHTTIH KAKETTINIKTepiH aHbIKTay,
MelipamxaHa-koHak  yi  eHimzepi MEH KBI3METTEPIH
KansinTacTeipy. KoHakrapra KeI3MeT KkepceTy OaraapnamackiH
KYpPY; OChl canaja canajbl KbI3MET KOPCETY MEH MIYphiC
TaMakKTaHyabl yHbIMpacTelpy, MefipaMxaHa KOHE KOHaK YH
Gu3Heci KocinopeiHAAapblH JKocmapnay xaHe mobanay; Masipai
Jocnapnay, peuent 23ipney, as3bIK-Tydik Kayimcisgiri  MeH
CAaHWTApPHACHI, IIbITBIHAAPAbI €cenTey KoHe Oaxblnayabl Koca
anFaH/a, TaMaK NeH CychlHAapsl 6ackapy NMPHHLMNATEPIH TYCIHY.
OH4 - TexHMKaNbIK perjiaMeHTKe, CTaHAapTTapra,
cepruHKarTapra koHe 0Oacka Ja HOPMATHBTIK-KYKbIKTHIK
KyKaTTapra coiikec KOHaK Yi MeH MelpamxaHaHbIH Tipuuinik
9peKeTiHle SpTYpNi Kypaiiap MeH Tayapjapibl CaTbill ay/bl,
cakraynbl, Gemynmi THiMai konpaHy, Oackapy lwewimaepiu
Kabeungay; CHMTYaUMANBIK JOHE TAKbIPBINTHIK aHHMAaUMANIBIK
Garpapnamanap kypy, AemManbic baraapnaManapbis a3ipiey.

OHs — Konakrapra Kbi3MeT KepceTy MpOLECiH yHbIMaacTsIpy,
COHpai-aK KbI3METTepAiH ilKi X9HE CHLIPTKEl HApBIKTApbIHIA
YITTBIK TaFramjap MeH oneMIik TaramlapbiH JaiblHIay >KaHe
KBI3MET KOPCETY TEXHONOTHANAPLIH OKLITY; Taramaap MeH
CYCHIHI@pABIH MOJEHHETI MEH TapHXbIH, COHBIH iliHIe
TaraMAapiblH 3BONIOLUMACHIH, AHMAKTBIK KOHE XallbiKapaiblK
TaramIapiibl, TAMak MeH CYChIHAAPALIH KOFamFa acepiH TycCiHyal
BAMBITY.

dbIOAH, BBICOKaA KyXHfA, HOBad KyXHA, MOJeKynspHas
KYXHA. [JIHCUMNIWHA H3y4YaeT TeHAEHUHH B 00NacTH nuTaHus,
BIMAIOMIAX Ha BbIOOp NMPOAYKTOB NMTaHMA, MX MOAAYY M
MpEe3eHTalMI0; HCTOPUYECKHE H COBPEMEHHbIe TEHAEHLMH B
obnacTH MNpPOLYKTOB TMHTaHHA M HCCIeayloT (aKTophl,
OTpaXalllHECs Ha WX MPHBIIEKATENLHOCTh, PHUEMIIEMOCTS,
MPHIOTOBIEHHS 6e3zonacHmIX 6mon, OTpaxaluiue
COBPEMEHHBIE TEHIEHLIHH B 00IaCTH NUTAHMSA.

PesyabTaThl 06y4yeHus:

PO: — AHanu3npoBaTh rOTOBHOCTb PECTOPAHHO-TOCTHHHYHBIX
NPEANPHATHH K CEPBUCHOW JIEATENBHOCTH B COOTBETCTBHH C
STHOKYJILTYPHBIMH,  MCTOPDHUECKHMHM W  PEINMIHO3HBIMH
TPaNMLMAMH, BRIABIATE NOTPeOHOCTH KiHeHTa, GOPMHPOBAThL
PECTOPaHHO-TOCTHHHYHBIE NMPOAYKUKH U ycryrd. CocTaBaaTh
nporpaMmbl  0BCITYKMBaHHA rocreii; OpraHu3oBaTh
Ka4eCTBEHHOE 00CNyKHBaAHHE H 3J0POBOrO NHTAHHA B AAHHOH
chepe, mnuaHMpoBaTh M  TNPOEKTHPOBaTh  MPEANPHATHA
pPECTOPaHHOTO W TOCTHHHYHOro Ou3Heca; MOHUMaHHe
MPHHLIMIOB YNPaBiECHUA NMPOAYKTaMH NMUTaHHA H HAITHTKaMH,
BKJIIOYAs TMJIaHHpOBaHWE MeHI0, paspabotky petentos,
GezonacHOCTe M CAaHMTapHIO  MPOOYKTOB  MHTaHHi,
KallbKYJIALMIO 3aTPAT U X KOHTPOJIb.

POs — D{hekTHBHO HCMONB30BATE B KH3IHEACATENBLHOCTH
FOCTHHHLBI H  pecTopaHa npHoOpeTeHHsA, XpaHEHHs,
pacnpefieleHHs  pasfMYHLIX CpPEeIcTB M TOBapoB B
COOTBETCTBHH C TEXHHYECKMM pErjlaMeHTOM, CTaHJapTaMH,
cepTHQHUKaTaMH ¥  OPYTHMH  HOPMaTHBHO-MPABOBBIMH
NOKYMEHTaMH, TpPHHATHE  YMpaBlEHYECKHUX  pEIIeHH;
CO3[1aBaTh CHTYAalIHOHHLIE M TEMaTHYECKME aHUMAalMOHHBIE
nporpamMMsl, pa3spabarbiBaTh NpOrpaMMy OTABIXA.

POy — OpraHu3oBbiBaTh Mpolecc oOCTy:KHBaHMA rocTei, a
Taicke  o6y4aTh TEXHONOTHAM  [PHrOTOBIEHHA W
ofcyHBaHHA HalUMOHaNBHBIX OJF0L M MHPOBBIX KyXOHb Ha
BHYTPEHHEM M BHEIIHEM pbIHKAX YCIYr; pa3sBHTHE
MOHMMaHHA KYJBTYPbl H HMCTOPHM MPOAYKTOB MHTaHHA H
HAMUTKOB, BKJTIOYAf 3BOMIOUMIO KYXHH, PEerHoHanbHble H
MEKAYHApOAHbIE KYXHHM, a Takke BIMAHHE MPOAYKTOB
MMTaHHUA ¥ HaITMTKOB Ha obLiecTso.

cuisine, haute cuisine, new cuisine, molecular
cuisine. The discipline examines food trends
affecting food choices, serving and presentation;
historical and contemporary food trends and explores
factors affecting their appeal, acceptability,
preparation of safe dishes that reflect current food
trends.

Learning outcome:

LO: — Analyze the readiness of restaurant and hotel
enterprises for service activities in accordance with
ethno-cultural, historical and religious traditions,
identify customer needs, form restaurant and hotel
products and services. Make guest service programs;
organize high-quality service and healthy food in this
area, the ability to plan and design enterprises of the
restaurant and hotel business; an understanding of
food and beverage management principles, including
menu planning, recipe development, food safety and
sanitation, costing, and cost control.

LO. — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
decisions; create situational and thematic animation
programs, develop a recreation program.

LOy— Organize the process of serving guests, as well
as teach the technologies of preparing and serving
national dishes and world cuisines in the domestic
and foreign markets of services; Developing an
appreciation for food and beverage culture and
history, including the evolution of cuisine, regional
and international cuisines, and the impact of food and
beverage on society.

Herisri %ane kocwimiua aaebuerTep / OcHOBHAR M 10NOJHHTe bLHas auTepaTypa / Main and Additional literature
1. ManukTaesa [1.M. Tamak eHimMIepiHiH canacsld QH3INKO-XUMHANBIK TYPFbIIaH Tanaay, 2022
2. ToBapoBefieHHe MHLIEBLIX MpoaykToB. Yuebuuk. [Tox o6mei penakumeit P.Meua, nepesos ¢ Hemeukoro. Acraua, 2019
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3.Taram naibiHnay TexHONOrMsACHL. OKybiK. JKanmsi penakumacki 6ackapran P. Mew; Hemic TiniveH aynapbinran.2019
4. ¥ 1TThIK CYChIH OHIMAEPIHIH canachil Tanaay. Manukraesa I1.Oxkynsik. M.2022,

5.Esponeiickue o6bivan nuranna.2006 r. [lepepon ¢ anrnuiickoro A. A. MuxeoBoii.

6. Typucrckan reorpadus Espons.2007 r. [ocnecnosne A. KO. Anekcanaposo#

7. Opranusauus NPOM3BOACTBA NpeAnpuATHi nutaHus. B.CMonkuua. Yuebuoe nocobue. Acrana, 2017.

8. TeXHONOrKs W OpraHU3alHs PeCTOPaHHOro Gu3Heca u NuTaHus TypucToB. beictpos C.A. Mocksa, 2021

9. OpraHu3aumMs NPOM3BO/ICTBA Ha NpeANpHATHAX obuecTeeHoro nutauua. E.B.Mpeixuna. Yuebnoe nocobue. M., 2021

Moayab koasi: Mod 17

Moaynb aTaybi: Tamak JaifbiHaayabiH HETi3ri Karuaanapbl koHe Meipamxana ici

IMannin koaw: BIE 3377

[Mon aTaybi: Bap ici #oHe HOraCTPOHOMHA
AK.KpeaHTTep caHbl: 6

Tpumectp: 7

Koa moaynsa: Mod 17

Ha3zsanue MoayJsi: OcHOBHBIE MPHUHUMKIEI KYJTHHAPHH H PECTOPAaHHOE €10

Koa aucunnaunsi: BDE 3377
Hazpauue aucunninubi: bapHoe [eno ¥ 3HOracTpOHOMHA
KonuyecTBo aKk.kpeauToB: 6

Tpumectp: 7

Module code: Mod 17

Module Name: Basic Principles of Cooking and Catering
Code of Discipline: BBAE 3377

The name of the discipline: Bar Business and Enogastronomy
Ac.credits: 6

Trimester: 7

IMonHiH KbICKaIIa Ma3MYHBI:

ITon Gapnap MeH MelipamxaHanap/biH iCKepJiK jK3He acna3fibik
acnekTinepi 3eprreiimi. On  onepauMANbIK — Kbi3METTEPMEH,
KOFapbl cananbl TaraMiap MeH CychlHOap acay YIliH
KONIaHBIIATBIH  acrnasfblk  TexHonorusckl 6Oap Oapnap MeH
meiipamxaHanapasl  Oackapyfra  KaThiCThl  KONTEreH  KEH
TaKBIPLINTAapAbl KaMTHAbL. Ma3ipai KypacTeIpylibl, Taramaap MeH
CYChIHAPbIH y#necimin, ac yinin #YMBICBIH,
MmeipaMxaHanapiblH MapKeTHHIi MeH OpeHAMHriH, TaMakTaHy
KoCiMOpPBIHAAPbIHIA KbI3MET KOPCETY MeH Dackapybl 3epTTeii.
Oxy HaThxKeci:

OH: — DTHOMAIEHH, TapHXH >KoHEe MiHH NICTYpNEpre Ccaikec
MeHpamMxaHa-KoHaK yil KaCimopbIHAAphiHbIH CEPBHUCTIK KbI3METKE

KpaTioe cogepxkanue AHCUHIIHHBI:

JlucuMniuHa H3y4aeT MENOBhble W KYJHHApHBIE ACMEKThI
nestensHoctH GapoB M pecropaHoB. OHa OXBaThiBaeT
IIMPOKHWHA  CMeKTp TeM, CBA3aHHBIX C  ONEepalHOHHOH
JeATENLHOCTBIO M yNpaBieHHWeM 0Oapamu M pecTopaHamy, C
KYJIHHAPHBIMH TEXHOJNIOTHAMH, KOTODBIE HCIMOJIB3YIOTCA JIs
CO3[1aHHA BHICOKOKA4YECTBEHHBIX OMOA ¥ HaNMTKOB. M3ydaer
COCTaBNIEHHE MEHIO, coyeTaHHa Omion W HanuTko, pabota
KyXHH, MapKeTMHI W OpeHIMHr PpEeCTOpaHOB, CEpBHC H
yTNpaBJIeHHE NMPEANPHATHAMH IMHTAHHA.

PesyabTathl o6ydyenns:

PO: — AHanu3HpoBaTh FOTOBHOCTh PECTOPAHHO-TOCTHHHYHBIX
NpeANpPUATHH K CEPBHCHOM NEATENBLHOCTH B COOTBETCTBHH C

Summary of the discipline:

The discipline examines the business and culinary
aspects of bars and restaurants. It covers a wide range
of topics related to the operations and management of
bars and restaurants and to the culinary techniques
that are used to create high-quality food and
beverages. Explores menu development, food and
beverage combinations, kitchen operations, restaurant
marketing and branding, service and management of
food establishments.

Learning outcome:

LO: - Analyze the readiness of restaurant and hotel
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NalibIHABIFBIH  Tanjay, KJIMEHTTIH KKeTTUliKTepiH aHBIKTAY,
MeiipamxaHa-KoHaK Yl eHiMIepi MEH KBI3METTEPIH
KanbinracTeipy. KoHakTapra Kbi3MeT kepcery OarmapiaMachiH
KYpY; OChl canaja canaibl KbI3MET KOPCETY MEH [yphIC
TaMakTaHydsl YHbIMAACTBIPY, MefpaMxaHa JK9He KOHaK Yii
Gu3HECI KaCiMOpbIHAAphIH JKocnapnay soHe kobamay; Ma3ipai
Jocrnapnay, peuent 9o3ipiey, a3bIK-TYAik Kayincisiiri MeH
CaHHTapHMACHI, WLIFLIHAAPALI €cenTey xoHe Oaksinaydbl Koca
anFaHia, TAMaK neH cychiHaapasl 6ackapy NMPUHLMNTEDPIH TYCIHY.
OH: — MapkeTHHITIK 3epTTeynepai  Kyprizy, THIMAI
MapKETHHITIK CTpaTerdsanapibl 23ipiey, TapTbiMAbl KOHTEHTTHI
Kacay, MAapKETMHITIK KaMIaHWANApIbIH HOTH/KENEPIH Tanjay
JKOHE TYP/i KOMMYHHKaUMAIap apHanapbl apKbuIbl iC Lapanap/bl
BUDKBITY, CaTy/IbiH TYP/i CTPATErHANApbiH AJHE TAKTHKANAPbIH
KOJIIaHy, KIHEHTTEPAI KaHe Kbi3bIFyIbUIbiK 6inAipreH xaKrapibl
CeHJIIpY JKoHE MOTHBalIUANay.

OH. - TexHUKaNbIK pernaMeHTKe, cTaHaapTTapra,
ceprudukaTTapra koWe 0acka Ja HOPMATHBTIK-KYKBIKTBIK
KyKaTTapra cofikec KOHaK Yi MeH MefipaMXaHaHbiH TipLinik
opeKeTIHJE IPTYpMi Kypajlap MeH Tayapnapibl caTbill amyIsl,
cakrayil, Oemymi THimai KonpaHy, Gackapy WeWliMAEpiH
kabpuinay; CHTYAUMAIBIK JK9HE TAKBIPBINTBIK aHHMAaLMANBIK
Garnapnamanap Kypy, Aemalibic 6arnapnamanapsit asipaey.

OHs — Kouakrapra KbI3MET KOpCeTy MpOLECIH YHbIMAACTEIPY,
coHali-aK KbI3METTEpPAiH ilKi KoHe CHLIPTKBI HapbIKTapbiHIa
WITTBIK Taramjap MeH SNeMAIK TaraMmjapbiH HaibiHHay KoHE
KbI3MET KOpCETY TEXHOJIOTHANAPLIH OKBITY; Taramjap MeEH
CYCBIHIApABIH MOJEHMETI MEH TapHMXblH, COHbIH iwWiHAe
TaraMaapiblH 3BONIOLMACHIH, aiMaKTbiK ¥OHE XallblKapablK
TaramMaap/ibl, TaMaK MNeH CyChIHAAp/bIH KOFaMFa 9CepiH TYCiHY.i
JaMBITY .

ITHOKYJIbTYPHBIMH, HMCTODHYECKHMH M  PENHIHO3HBIMH
TPaJMLMAMH, BBIABIATE NOTPeOHOCTH KAHEHTa, JOPMHUPOBATH
PECTOPaHHO-TOCTHHHYHbIE MPOAYKUMHK i ycnyrd. CocTaiaTh
nporpamMMbl  OBCITyAHMBaHMA  TOCTeH;  OpraHW30BaTh
KayecTBEHHOE 00CIyKHBaHHE H 310POBOrO NHTAHUA B JaHHOH
cepe, NNAHUPOBaTh M  MNPOEKTHPOBaTH  MPEANPHATHS
pecTOpaHHOro M  TOCTHHHMYHOro Gu3Heca; MOHHUMaHHE
NPHHLMIIOR YIIPABNEHHA NMPOAYKTAMH NHUTaHHA W HANUTKAMH,
BKJIIOYas TIAaHMPOBAHME MEHIO, Ppa3paboTky PpeLenToB,
6e30MacHOCTh M CAHHTApHIO  MPOAYKTOB  TNHTaHHs,
KaTbKyNALHIO 3aTPaT H HX KOHTPOJIb.

PO: — BecTs MapKeTHHIOBbIE HCCIE0BaHuA, paspabaTbiBaTh
3()peKTHBHBIE ~ MAapKETHHIOBBIE  CTpaTerHH,  CO3/1aBaTh
NpHBJEKaTE/bHBI KOHTEHT, aHaNM3HPOBATh PE3YNbLTATHI
MapKeTHHTOBbIX KaMnaHWii U MPOABMIaTh MEPONPHUATHE Yepes3
paziMuHBie  KaHalnkl  KOMMYHMKALMW,  MCIONL30BATh
paiiMuHbie CTPAaTerHH M TAKTHKH Mpoaax, ybexnats M
MOTHBHPOBATH KJTHEHTOB W 3aMHTEPECOBaHHbIX CTOPOH.

PO — DddexTHBHO HCMONL30BATh B KH3HENEATENLHOCTH
FOCTHHHIIEI W  pecTopaHa mnpHOOpETEHHA,  XpaHEeHHs,
pacnpeAeNeHns  pa3lMYHBIX  CPEACTB M TOBapoB B
COOTBETCTBHHM C TEXHHWYECKHM DPErJaMeHTOM, CTaHIapTaMH,
cepTH)UKATAMH W [PYTMMH  HOPMATMBHO-NPABOBBIMH
NOKyMEHTaMM, T[pPHHATHE  YNPaBIEHYECKHX  PELIEHHH;
CO31aBaTh CHTYAUMOHHBIE M TEMaTH4YeCKME aHHMalUHOHHbBIE
nporpamMmbl, paspabaTbiBaTh MPOTrPaMMy OTAbIXA.

POy — OpraHu3oBbiBaTh npouecc obCiayxkuBaHus rocTed, a
Takke oOyuarhb TEXHOJIOTMAM  MPHIOTOBNEHHA M
o0C/TyKHBaHHA HALMOHANBHBIX GMIOA W MHPOBBIX KYXOHb Ha
BHYTPEHHEM M  BHEUIHEM pLIHKAX  YCIYr; pasBHTHE
NOHMMAaHMs KyJIbTYpbl W WCTOPHH MPOMIYKTOB MNHTAHUA M
HaMHTKOB, BKIIOYAas 3BOMIOLMIO KYXHH, pEerHOHalbHBIE H
MEXIyHapOAHbIE KYXHHM, @ TaKke BIHAHHE TPOMYKTOB
NUTaHHA U HANIUTKOB Ha 00IECTBO.

enterprises for service activities in accordance with
ethno-cultural, historical and religious traditions,
identify customer needs, form restaurant and hotel
products and services. Make guest service programs;
organize high-quality service and healthy food in this
area, the ability to plan and design enterprises of the
restaurant and hotel business; an understanding of
food and beverage management principles, including
menu planning, recipe development, food safety and
sanitation, costing, and cost control.

LO: — Conduct market research, develop effective
marketing strategies, create attractive content,
analyze the results of marketing campaigns and
promote the event through various communication
channels, use various sales strategies and tactics,
convince and motivate customers and stakeholders
LOs — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
decisions; create situational and thematic animation
programs, develop a recreation program.

LOv— Organize the process of serving guests, as well
as teach the technologies of preparing and serving
national dishes and world cuisines in the domestic
and foreign markets of services; Developing an
appreciation for food and beverage culture and
history, including the evolution of cuisine, regional
and international cuisines, and the impact of food and
beverage on society.

Heri3ri skane Kocsimina anebuerrep / OcHOBHAS W IONONHUTENLHAs AuTepaTypa / Main and Additional literature
1. Manukraesa [1.M. Tamak eHiMIepiHiH canacsiH (U3HKO-XMMHANBIK TYpPFblIaH Tangay, 2022
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Moayab koaber: Mod 17

Monayas aTayei: Tamak naiibiHaayabiH HEri3ri Karuaanapsl xoHe MeipaMxana ici

IMaunin koasi: AOM 3378

IMon aTaysbi: Acna3fbiK OHEp #aHe MEHEKMEHT
AK.KpeauTTep caHbl: 6

TpumecTtp: 8

Koa momyas: Mod 17

Hassanmue MOAYJHA: OcHoBHBIE NMPHHUMIIBI KYTHHApHH H PECTOPAHHOE N0

Koa aucuunauue: KIM 3378

Ha3zsauue aucunnianubi: KynuHapHoe HCKYCCTBO H MEHEKMEHT .

KonnvecTBo aK.KpeauToB: 6
TpumecTp: 8

Module code: Mod 17

Module Name: Basic Principles of Cooking and Catering
Code of Discipline: CAAM 3378

The name of the discipline: Culinary Arts and Management
Ac.credits: 6

Trimester: 8

Iannin KbiCKalla Ma3MYHbI: ITan CTYIEHTTEPre
MmeifpamxaHanapibiH, TabbicThl 6ac acmasiibl JKOHE MEHEKED
bonmyra kaxerti Oimimpep meH parabinap Gepeni. CryneHTTEp
KYJHHAapHANBIK TACiNAepai, Ma3ipiepai Kocmapiay, acxaHaHbl
KoHe GH3HEC OmMepaLHANap/bl, COHBIH iliHae KapsxbiHbl Hackapy,
MapKETHHT K9HE TYTHIHYIIBLIAPFA Kbi3MET KOPCETYAi OKHbI.
Barmapnama Tokipbenik okyra keHin 6enenmi, CTyneHTTep
TAarbUIBIM/IAMA JKOHE OKYIUBl PETiHAE HaKThl TakipHOe anajbl.
Bitipywinep KoraMIbIK TaMaKTaHy cajachiHJarbl MaHCanka,
COHBIH iliHAe MeifpamxaHa, KOHaK yinep, 6acka Ja KOFaMJbIK
TaMaKTaHy KaCiMOpbIHAAPbIHA KbI3MET aTKapyfa JakbiHaanaisl.
OKY HaTH&Keci:

OH) — DTHOM2JeHH, TApHXH KOHE MOiHM OICTYypnepre Caikec
MeiipamMxaHa-KoHaK Yil KoCiNOpbIHAapbIHBIH CEPBUCTIK Kbi3METKE
NalfblHABIFBIH  TANAAY, KIMEHTTIH KaKETTIMIKTEpPIH aHBIKTay,
MeifipaMxaHa-KoHaK  y#  eHiMaepi  MeH  KbI3METTEpiH
kansinracTelpy. KoHakTapra Kei3MeT Kepcery OarpapnamMachiH

KpaTkoe cogepkaHHe JHCUHIUIMHBI: DTa JHCLMIUIMHA JaeT
CTYZAEHTaM 3HaHHA H HaBbIKH, YTOOBI CTaTh YCNEWIHbIMH LWed-
NoBapaMH M MeHemkepaMH pectopanoB. CTYIEHTBI H3y4arT
Ky/lHHapHble MPHEMBI, [UIAHHPOBAHHE MEHIO, YNpaBlIeHHE
KyxHei M  Ou3Hec-onmepauuM, BKIIOYas  ynpaBleHHE
duHaHcaMH, MapKeTHMHT W OOCHY)KMBaHHE  KIIMEHTOB.
IMporpamMma jenaer yrnop Ha mpaxkTHueckoe obydenue, npu
9TOM CTYJEHThl MOJY4alOT pealbHbId OMbLIT MOCPEACTBOM
CTa/XMPOBOK M Y4YEHHMYECTBA. BBLIMYCKHMKH TOTOBATCA K
Kapbepe B cdepe o0OLIECTBEHHOr0 MHTaHHA, BKIIOYas
pECTOpaHbl, OTENH, NPEANPHATHA OOIIECTBEHHOrO NHTaHHA H
MHOro€ Ipyroe.

PesyabTaTsl 06yuenus:

PO, — Ananu3upoBaTh rOTOBHOCTb PECTOPAHHO-TOCTHHHYHBIX
MPeAnpHATHI K CEPBUCHOW NEATENLHOCTH B COOTBETCTBHMH C
STHOKYJIbTYPHBIMH, HCTODHYECKMMHM H  DENHrHO3HBIMH
TPAJMLIMAMH, BHIABIATE NOTpeOHOCTH KiIKeHTa, OPMHPOBAThH

Summary of the discipline: This discipline provides
students with the knowledge and skills to become
successful chefs and restaurant managers. Students
learn culinary techniques, menu planning, kitchen
management, and business operations, including
financial management, marketing, and customer
service. The program emphasizes hands-on learning,
with students gaining real-world experience through
internships and apprenticeships. Graduates are
prepared for careers in the food service industry,
including restaurants, hotels, catering companies, and
more.

Learning outcome:

LO: — Analyze the readiness of restaurant and hotel
enterprises for service activities in accordance with
ethno-cultural, historical and religious traditions,
identify customer needs, form restaurant and hotel
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KYpy; OCH canaja canambl KbI3MET KOpCETYy MEH JyphIC
TaMakTaHydbl YHbBIMOACTBIPY, MeHpaMXaHa JOHE KOHaK Y
6u3Heci KacinopbIHAApbiH Kocmapnay oHe kobanay; Masipai
JKocCTiapiay, peuent osipney, a3biK-Tymik Kayincismiri MeH
CaHMTapHACHl, LULIFBIHAAPALI ecenTey oHe Oakpulaydsl Koca
anFaHjia, TaMaK NeH cychiHaapabl 6ackapy NPUHLMNTEDIH TYCiHY.
OH. —  TexHuKransik pernaMeHTKe, cTaHJapTTapra,
ceprudukarrapra koHe 06acka Ja HOPMATHBTIK-KYKBIKTBIK
KyKaTTapra CoiiKec KOHaK Y MeH MeHpaMXaHaHblH TIpLIIK
opekeTiHIe SpTYpNi Kypanjap MEH Tayapjapibl CaThill amy/bl,
cakraymel, Oemyai Tuimai konmady, O6ackapy IewimMAaepiH
Kabbiiay; CHTYALMANLIK 9HE TAKBIPBINTBIK aHHMALMAIbIK
6armapiamanap Kypy, AeManbic Garaapnamanapsid a3ipaey.

OHs — Opryp7i aknapat TypiepiH KuHay, OHIEY KoHE Tanjay;
naiina  Gonraw  Macenenep  GOMBIHIIA — MapKeTHHITIK,
CTATHCTHKANBIK  3€pTTeyiep Kyprisy kane ecen Oepy;
aJleyMeTTiK, SJKOHOMHUKaIbIK KYObUIBICTAP/LIH 5KaHe YAEpICTEPaiH
Jarjaiield Garanay xoHe naMybiH Gonmxkay; GIOIKETTI KypacThipy,
KapkblHBl  Oackapy, Toyekemaepai  Gackapy,  KYKbIKTBIK
acnekTinepai 6imy, KOMMEpPLHMANBIK KbI3METTi JKocnapiay YIiH
JoHe HoTWkenepai Oakbinay ywin OyxranTepiik ecenTi
MaJIiMETTepiH KOJLAaHy, Tayapiapiibl €CEnKe aily KoHe ONapibl
MHBEHTapH3aLMsANayFa KaTkiCy.

OHs — Konakrapra KbI3MET KOPCETY MNpOLECiH YHBIMAACTHIPY,
coHaaii-ak KeI3METTepAiH illKi JK9HE CHIPTKbI HApBIKTapblHAA
YITTBIK TaraMJap MeH JNeMIiK TaraMIapbiH NadbiHAay KoHe
KBI3MET KOpCETY TEXHOJIOTHANapblH OKbITY; Taramiap MeH
CYCBHIHZAPABIH MOJEHHETI MEH TapHXbiH, COHBIH iWiHAe
TaramMJap/biH JBOMIOLUMACHIH, afiMaKThlK »OHE XalklKapanbikK
TaramJapjsl, TaMak MeH CYChIHAap/biH KOFaMfa 3CepiH TYCIHY
JaMBITY.

OH 10 - MeHemkMeHTTIH Herisri TyciHikTepiMeH KoHe
KaTeropusiapsiMeH  KonjaHy, OackapyablH — yHBIMAACTBIDY
KypbiIbIM ko00nay, kocibW Kbl3meTTe ickepnik sxome Oackapy
KaTBIHAC TaCUIEPiH KONJaHy; ajaMH pecypcTapibl kocnapiay,
nepconanisl TaHmay, Kabwuimay Oenrinepid, 9aicTepiH KaHe
kesnepiH Oimy; opTypai MeHreiimeri cTpareruanapaml o3ipney
GoiibiHILa Takipubenik aarabinapra ue 6ofy; HHHOBALMANBIK
wobanapasl Tanjay #oHe Garanay, eHiMaepaiH (KbI3METTEpAiH)
JOHe yJepicTepAiH Heriari TypiepiHe HOPMATHMBTIK aKTilepAiH
TananTaphlH KoJJaHy, cana KyHeciHiH Ky:KaThiH KOJLIaHy.

pecTOPaHHO-TOCTHHHYHBIE MPOAYKUKH H yCryrd. CocTaBnaTh
NporpamMMsl obcnyxHBaHHA rocrei; OpraH130BaTh
KayeCTBEHHOE 00CITy/KHBaHHE H 3[10POBOTO MHTAHUA B NAHHOM
cepe, mNAaHHPOBaTh M MPOEKTHPOBAThL  MPEANPHATHA
PECTOPaHHOro W  FOCTHHHYHOro OH3Heca; NOHHMaHHe
NPUHLIKMOB YNpPaBieHHs NMPOAYKTAMM MHTAHHA U HAMUTKAMM,
BKJIIOYAs [UIAaHHpOBaHHWE MeHI0, pa3paboTky peuenTos,
0e30nacHoCTh M CaHWTApHIO  NMPOMYKTOB  THTaHHA,
KaTbKYJIALMIO 3aTPaT H HX KOHTPOJIb.

POs — DO¢deKkTHBHO HCNONL30BaTh B KHU3HEAEATENLHOCTH
FOCTHHHMIBI M  pecTopaHa MNpHOOpETEHHA,  XpaHeHHs,
pacripefie/leHHs  pa3IMuHbLIX  CPEACTB M  TOBapoB B
COOTBETCTBHH C TEXHHYECKHM DErflaMeHTOM, CTaHAapTaMH,
ceptv(pHKkaTaMH M JPYTMMH  HOPMAaTHBHO-ITPaBOBBLIMH
NOKYMEHTaMHM, TNpHHATHE  YMpaBIeHYECKHX  pelleHui;
CO3/1aBaTh CHTYaUMOHHbIE W TEeMAaTHYECKHE aHWMALMOHHBIE
nporpaMmbl, pazpabaTeiBaTh MPOrpPaMMy OTAbIXa.

POs —ITponseoauts cbop, 06paboTky H aHaH3 pasiHYHbIX
BHJIOB HH(OpMALIHH; MPOBOAHTD CTATHCTHYECKHE,
MapKEeTHHIOBBIE HMCCNENOBaHHA MO BO3HMKINeH npobneme c
MPe0CTaBIEeHHEM OTYETA M0 HEMY; OLEHHBaTh COCTOAHHE M
MPOrHO3bl Pa3sBHTHA COLMANBHBIX H 3KOHOMMYECKHX ABNIEHHH
M MPOLIECCOB; COCTABATH OIOKETHI, YNPaBiaTh (HUHAHCAMH,
yNpaBiiTh pPHCKaMH, 3HaTh O [paBOBEIX  AaCMEKTax,
MCMOJIb30BaTh HaHHbIe OyXranTepckoro y4yera /is KOHTPOJA
pe3ynbTaToB W MJIAaHHPOBAHWA KOMMEDPYECKOH NEATENbHOCTH,
MPOBOIMTL YYET TOBapOB H y4YacTBOBaTb B HX
MHBEHTAPH3ALMH.

POy — OpranuzoBbiBaTh npouecc ofcnyxHBaHUA rocte, a
Takke  obyuyaTh TEXHOJNOTHAM  NPHTOTORJIEHHA M
o6CITy:KHBaHUA HAUMOHAILHBIX ONIOL M MHPOBBEIX KYyXOHbL Ha
BHYTPEHHEM W  BHEIIHEM PpbIHKaxX YCHYyr; pa3BHTHE
NMOHMMAHMA KYJbTYPhl M MCTOPHH MPOAYKTOB NHTaHHA H
HalMTKOB, BKJIIOYad 3BOMIOLMIO KYXHH, PErHOHaIbHbLIE H
MEXKIYHapOOHBIE KYXHH, @ TakKke B/IHAHHE MPOAYKTOR
MHTaHUA U HAMMTKOB Ha obecTBo.

PO 10— OneprpoBaTh OCHOBHLIMH NIOHATHAMH H KATEMOPHAMH
MEHeDKMEHTA, POEKTHPOBATL OPraHU3allHOHHbIE CTPYKTY Dbl
yNpaBJieHus, NPUMeHATL B MPOIECCHOHANLHON NEATEIbHOCTH
npHeMbl  JeIOBOrO M yNpaBieH4Yeckoro  obmeHus;
IUIAHWPOBAaTh YEJOBEYECKHE PECYPCHI, 3HaTh MCTOYHHKH,

products and services. Make guest service programs;
organize high-quality service and healthy food in this
area, the ability to plan and design enterprises of the
restaurant and hotel business: an understanding of
food and beverage management principles, including
menu planning, recipe development, food safety and
sanitation, costing, and cost control.

LOs — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
decisions; create situational and thematic animation
programs, develop a recreation program.

LOs — Collect, process and analyze various types of
information; conduct statistical, marketing research
on the problem that has arisen with the provision of a
report on it; assess the state and forecasts of the
development of social and economic phenomena and
processes; prepare budgets, manage finances, manage
risks, be aware of legal aspects. use accounting data
to control results and plan business activities, keep
records of goods and participate in their inventory.
LOv— Organize the process of serving guests, as well
as teach the technologies of preparing and serving
national dishes and world cuisines in the domestic
and foreign markets of services; Developing an
appreciation for food and beverage culture and
history, including the evolution of cuisine, regional
and international cuisines, and the impact of food and
beverage on society.

LOw - Operate with the basic concepts and
categories of management, design organizational
management  structures, apply business and
managerial communication techniques in professional
activities; plan human resources, know the sources,
methods, and criteria for recruitment and selection of
personnel; have practical skills in developing
strategies at various levels; analyze and evaluate
innovative projects, apply the requirements of
regulations to the main types of products (services)




@-02-01/14

MeToanl M KpuTepuH HaGopa W otbopa mepconana; BnazeTh | and processes, apply quality system documentation.
NpaKTHYECKMMHM HaBblkamMM no pa3spaboTke cTparerwii
paziMYHOrO  YpPOBHS; MPOBOAMTL A@HANM3 M OLEHKY
HMHHOBALIMOHHBIX  MPOEKTOB,  MPHMEHATL  TpeboBaHusA
HOPMATHMBHBIX AKTOB K OCHOBHLIM BHIaM MPOAYKUMH (yciyr)
W MPOLIECCOB, MPHMEHATH JIOKYMEHTALIHIO CHCTEM KayecTBa.
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yHemai  GaFbITTaphlH, MaKcaTThl KIHEHTTepii aHbIKTayFa
yipereni. Kypc MelpaMxaHaHblH CTPaTerHANIbIK, TaKTHKaIbIK
JKoHe KbiCKa Mep3iMii  MakcaTTapbiH aHblKTayaa Oimimai
KQIbINTACTBIPYFa, CTPAaTerHAHbI 33ipjieyre KaHe oJapra Kou
KETKI3y TAKTHKAChblH aHbIKTayFa, MeHpamxaHa eHiMOepiHiH
naiinansl  HOMEHKNATypachlH  skacayra, Kaapiblk QNeyeTTi
Garanayra, MapKeTHHITIK ic-liapanap >ocnapblH KypyFa, Kayin
NeH Kayin aiiMakTapblH KapacTelpyFa OarbITTanFaH.

Oky HaTHKeci:

OH) — DTHOM9JEHH, TApDHXM KOHE MiHH NACTYplepre coHKec
MeiipaMXaHa-KOHaK YH KoCinOpbIHAAPLIHLIH CEPBHCTIK KbI3METKE
NalbIHABIFBIH  Tajljay, KIHEHTTIH KaKeTTUIIKTepiH aHBIKTay,
MeifpamMxaHa-KOHaK  yH  eHimzepi MEH KBI3METTEPiH
KanbinTacTipy. KoHakTapra Kei3MeT kepceTy Oaraapnamachi
KYpy; OCbl cajafa canaibl KbI3MET KOpCeTy MeH IyphiC
TaMaKTaHyabl YiMBIMJAacTHIPY, MeifjpaMxaHa KoHe KOHaK Yil
Gu3Heci KoaCiMOpHLIHIOAPBIH JKocnapnay »aHe skobamay; Ma3ipai
’kocnapnay, peuent a3ipney, asbiK-Tydik Kayincismiri MeH
CaHHTAPHACHI, WBIFBIHAAPALI €centey koHe Oakbliayasl Koca
anraHa, TaMaK IeH CychiHAapabl 6ackapy MPUHLMNTEPIH TYCIHY.
OH, —  TexHukanbix periaMeHTKe, cTaHIapTTapra,
cepTHduKkarTapra oHe OGacka fJa HOPMATHBTIK-KYKBIKTBIK
KyKaTTapra coiikec KOHaK yil MeH MeHpaMXaHaHblH TIpLIUTiK
opekeTiHle SpTYpJi Kypanjap MeH Tayapiapibl CaThill ailyHbl,
cakTaynbl, Gemymi THiMai konmaHy, Oackapy wemimIepiH
Kabbuijay, CHTYAUMsANBIK J9HE TaKbIPBINTBIK aHMMaLMAILIK
Garnapnamanap Kypy, ieManbic 6araapiaManapbiH a3ipiey.

OHs — Optypni aknapaT TYpHepiH KHHAY, 6HIAEY KoHe Tanjay;
naiina  Gonran  Macenenep  GofiblHIIAa  MapKETHHITIK,
CTaTHCTHKaNBIK 3€PTTEYNEp IKYprizy skoHe ecen Oepy;
JNEYMETTIK, IKOHOMHKANBIK KYObIIBICTAPABIH K3HE YAEpiCTEPAIH
JarnaibiH 6aranay aHe JamysiH Gomxay; G10KETTI KypacTeIpy,
KapkbiHel  Oackapy, Toyekenaepai  Gackapy,  KYKBIKTBIK
acnekTinepai Giy, KOMMEPUMANBIK KbI3METTi sKOCTapnay YIiH
JkoHe HaTwkenepai Oakpinay ywid Oyxranrepnik ecenTin
MafliMeTTepiH KO/JaHy, Tayapiiapikl €CENKE ally KaHe OJlapibl
MHBEHTapH3aLHANay a KaThiCy.

OHiw - MeHeKMEHTTIH  Herisri  TYCIHIKTEpiMEH  KoHe
KaTeropuanapsiMeH  konpawy, 6ackapyabiH — yHbIMAACTBIPY
KypbUIBIM k06nay, KaciOu Kbi3merTe ickepiik >aHe Gackapy
KaThlHAC ToCi/iepiH KOJJaHY; alaM¥ pecypcTapisl jocrapiay,

peHTabenbHble HampaBleHWs BO3MOKHOCTH  PECTOpaHa,
ueneebiX kiaueHToB. Kypc HanpaBneH Ha (opMHpoOBaHHe
3HaHMil B ONpeJeNeHHH CTPATErHYECKHMX, TAKTHYECKHX M
KpPaTKOCPOUYHBIX Liefiel pecTopaHa, pa3pabaTeiBaTh CTPATErHIO
M OMpeaensaTh TakTHKY HX JOCTIKEHHMA, COCTaBMAThH

NpUOBITBHYI0  HOMEHKJIaTYpy  PecTOPaHHOH  MpPOLYKLIMH,
OLIEHHBATL  KA[APOBLIA  MOTEHLMAN, COCTABIATL  IUIAH
MapKETHHTOBBIX MEPONMPHATHH, TMpeIyCMaTpHBaTh  30HEI

OMacHOCTH M PHCKa.
PesyabTaThl o6yuyenunsn:

PO1 — AHanu3upoBaTh rOTOBHOCTH PECTOPAHHO-TOCTHHHYHBIX
NPeANpHATHI K CEPBHCHOMN JEATENBHOCTH B COOTBETCTBHH C
ITHOKYJIbTYPHBIMH, HCTOPDHYECKMMH M  PENHTHOZHBIMH
TPalMLMAMH, BBIABIATE NOTPeOHOCTH KIIMeHTa, HOPMUPOBATH
PECTOPaHHO-TOCTHHHYHBIE MPOAYKLUMH U ycryrd. CocTaBnaTh
NporpaMmal obcmyKHBaHHA rocTeif; OpraHu3oBaTh
KauyecTBeHHOe 00CTyKHBaHHE U 3[J0POBOTO NMUTAHUA B JaHHOM
cepe, TIUIAHHPOBaTL M  MNPOEKTHPOBaThE  NPEANPHATHA
pecTopaHHOro M TOCTHHHYHOro OwW3Heca; noHMMaHHe
MPHHLMIOB YNPaBieHHs MPOJAYKTaMH MHUTaHHA M HATHTKaMH,
BK/IIOYas [UIaHHPOBaHHE MEHIO, pa3paboTKy pelenTos,
6ezonmacHOCTE M CAHMTAPHIO  MPOMIYKTOB  MHTaHMA,
KaJlbKYJISILIMIO 3aTPAT H HX KOHTPOJIb.

POs — BddexkTHBHO MCNONbL30BaTh B KH3HEAEATEILHOCTH
FOCTHHHMLBI M  pecTopaHa MNpHOOpeTeHHs, XpaHEeHMs,
pacrnipeliefieHHA  pa3lMyHbLIX CPEACTE H  TOBapoB B
COOTBETCTBHM C TEXHHYECKMM PErJlaMEHTOM, CTaHIapTaMH,
cepTudHKaTaMH M APYTHMH  HOPMaTHBHO-TIPABOBBIMH
JOKYMEHTaMH, TpHHATHE  YINpaBNEHYECKHX  pelIeHHH;
C03]1aBaTh CHTYAlMOHHbIE H TeMaTHYECKHE AHHMALHOHHBIE
MporpamMmel, pa3pabartsiBaTh NPOrpaMMy OTABIXA.

POs — Tpouseoauts cbop, 0BbpaboTky M aHanu3l pa3ziM4yHLIX
BHIOB HHpopMaLHH; MPOBOJHTH CTATUCTHYECKHE,
MapKeTHHIOBLIE MCC/IENOBAHMA MO BO3HHKWEH npobieme ¢
MpeJ0oCTaBleHHEM OTYETa M0 HEMY; OLIEHHBAaTh COCTOAHHE W
MPOrHO3bl Pa3BHTHA COLMANLHBIX M IKOHOMHYECKHUX ABNIEHUH
M MPOLIECCOB; COCTaBNATH GIOMKETHI, YNPABAATL (HHAHCAMH,
ynpaenaTh pHCKaMH, 3HaTh O TMpPaBOBBIX  ACMeEKTax,
HCMONL30BaTh JaHHbIE OyXranTepckoro y4era JUld KOHTpONA
pe3ynbTaTOB M IUIAHUPOBAHHA KOMMEPYECKOH [EATENLHOCTH,
NMPOBOJAMTh  YHET TOBapoOB M y4YacTBOBaTh B  HX

determine the promising and profitable areas of the
possibility of the restaurant, the target customers. The
course is aimed at the formation of knowledge in
determining the strategic, tactical and short-term
goals of the restaurant, to develop a strategy and
determine the tactics of their achievement, make a
profitable range of restaurant products, assess the
human resource potential, make a plan of marketing
activities, to provide areas of danger and risk.
Learning outcome:

LO: — Analyze the readiness of restaurant and hotel
enterprises for service activities in accordance with
ethno-cultural, historical and religious traditions,
identify customer needs, form restaurant and hotel
products and services. Make guest service programs;
organize high-quality service and healthy food in this
area, the ability to plan and design enterprises of the
restaurant and hotel business; an understanding of
food and beverage management principles, including
menu planning, recipe development, food safety and
sanitation, costing, and cost control.

LOs — Effectively use in the life of the hotel and
restaurant the acquisition, storage, distribution of
various funds and goods in accordance with the
technical regulations, standards, certificates and other
regulatory  documents, making  management
decisions; create situational and thematic animation
programs, develop a recreation program.

LOs — Collect, process and analyze various types of
information; conduct statistical, marketing research
on the problem that has arisen with the provision of a
report on it; assess the state and forecasts of the
development of social and economic phenomena and
processes; prepare budgets, manage finances, manage
risks, be aware of legal aspects, use accounting data
to control results and plan business activities, keep
records of goods and participate in their inventory.
LOw — Operate with the basic concepts and
categories of management, design organizational
management  structures, apply business and
managerial communication techniques in professional
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nepcoHanasl TaHpay, kabeuigay Oenrinepin, opicTepiH kKoHe
Ke3lepiH Oimy; opTypni AeHreineri cTparterusnapaml a3ipiey
GoibiHiia Toxipubenik marabiiapra ve GoMy; MHHOBALMASBIK
obanapabl Tangay skoHe 6Garanay, eHiMAEpIiH (KeI3MeTTEepmiH)
J9HE YIepiCTepAiH Heri3ri TypnepiHe HOPMATHBTIK aKTinepaid
TananTapelH KONJaHy, cana KyHeciHiH KyKaTblH KONaaHy.

UHBEHTapH3alHH.

PO 10— OnepupoBaTh OCHOBHBIMH NOHATHAMH M KaTerOpHAMH
MEHE/DKMEHTa, NMPOeKTHPOBATL OPraHH3aLMOHHbIE CTPYKTYPBI
YTNpAaBIEHHS, TIPHMEHATH B MPOGECCHOHANBHON AEATENLHOCTH
MPHEMBI  [IEIOBOTO M YNPABIEHYECKOTO  OOLIEHHS:
MaHHPOBAaTh YEJOBEYECKHE pPECYpPChl, 3HATL HCTOYHHKH,
METOAbl ¥ KpuTepHW Habopa M oTGopa nepconana; BnazeTh
MPaKTHYECKHMH HaBblkaMM 10  pa3paboTke cTpaTterii
pasHYHOrO  YPOBHA; TMPOBOAHMTb @HAMH3 H  OLEHKY
MHHOBALMOHHBIX  TIPDOEKTOB,  NpHUMEHATb  TpeGoBaHHA
HOPMATHBHbIX aKTOB K OCHOBHBIM BHIaM NMPOLYKLMH (ycayr)
H MPOLIECCOB, NMPHUMEHATDH IOKYMEHTALIHIO CHCTEM KadyecTRa.

activities; plan human resources, know the sources,
methods, and criteria for recruitment and selection of
personnel; have practical skills in developing
strategies at various levels; analyze and evaluate
innovative projects, apply the requirements of
regulations to the main types of products (services)
and processes, apply quality system documentation.
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