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1.Binim O6epy 6arnapiaamachinbiH nacnoprsl / Ilacnopt o6pa3oBaresabHoii nporpammsl / The Passport of Education Program

Binim canacer / O6nmacts oOpa3oBanust /

1 Field of education 6B11 — Ke3mer xkepcery / 6B11 — Yenyru / 6B11 — Services
2 JaibmapK 6.a FRITEL / Hanpagnerue noarorosku / Direction of 6B111- Kei3mer kepcery canacel / 6B111— Chepa oocnyxuBanus / 6B111 — Service sector
personnel training
3 Binim Gepy OarnapnamanapsiHbiy TOOBI / ['pymma B093 — Meiipamxana ici >xoHe KoHak yii 6uzHeci / B093 — PecTopanHoe f1eno u TOCTHHHYHBIH Ou3Hec /
obpasoBarenbHbIX porpamM / Group of educational programs | B093 — Hotel and restaurant business
4 | Binim Oepy OarmapiiaMachIHbIH KOJIbI MEH aTaybl «6B11104 — Konak yi »oHe MelipamxaHa ici» OutiM Oepy OarmapiaMachl OOWBIHINIA KBI3MET
Kox n HaumenoBanue o0pa3oBaTeabHON MPOrpaMMbl cayachIHbIH OaKajJaBphbI.
The code and name of the educational program
BakanaBp B oOnactu yciayr mo oOpa3oBarenbHON mnporpamme «6B11104 — ToctuHWYHOE U
pecTopaHHOE AEIO».
Bachelor's degree in the field of services in the educational program of «6B11104 — Hotel and
restaurant business».
5 | bbb typi / Bug OI1/ EP type Kanapreurran / O6HOBeHHbIH / Updated
6 | ¥bIII 6oitprama aenreit / Yposens mo HPK / Level on NQF 6
7 | CBI 6otiprma nenreit / Yposenb mo OPK / Level on SQF 6
BBB aiiprikiia epekinenikrepi / OTIu4nTeIbHbIE 0COOCHHOCTH
8 RO XKOK / HeT / no
OIl / distinctive features of EP
9 | Oxpity Tini / SI3b1k 00y4enus / Language of education Ka3ak, OpbIC, aFbUIIIBIH / Ka3aXCKUH, pycckuid, anrmmiickuit / kazakh, russian, english
10 Kpemutrepain kenemi / Oobem kpeauroBanus / The volume of 240
credir
Aranran OutiMm Oepy OarmapiaMachl OrFapel OUTiM Oepy JKyieciHAe Typu3M >KoHE KOHAKKAMIBLIBIK
WHYCTPHSCHI YIIIiH, FAUTBIM HETi3/IepiH, 3aMaHayd WHHOBAIIUSUIBIK TEXHOJIOTHSIAPIBI MEHIePTeH KOHE
OHIPIIIK, PECHyONUKANBIK JKOHE XallbIKapallblK JICHTeHJIe TYpU3M JKOHE KOHAKXKAMITBIIBIK
WHIYCTPUSACHIH JKETUIAIpyre OarbITTaiFaH KoCiOM KBI3METTe KY3BIPETTLTIK TeH NaFablFa We >KOFaphl
OUTIKTI MaMaHAApAB! NaHBIHIATBI.
JlanHast oOpasoBaTenbHas MPOrpaMMa TOTOBUT BBICOKOKBAIM(DUIIMPOBAHHBIX CICIUATUCTOB IS
1 Konaany canacel / O6nactb npuMeHeHwust / WHIyCTPUU TYpPU3Ma U TOCTENPHHMCTBA B CHCTEME BBICIIEr0 OOpa30BaHHMS, BIAJCIONIMX OCHOBAMHU

Scope of application

HayK, COBpEMCHHbIMU NWHHOBAITUOHHBIMU TCXHOJIOTUSAMU U 06nanaloumx KOMIICTCHIIUSAMHU 1M HaBBIKAMHA
B HpO(beCCI/IOHaHLHOﬁ ACATCIIBHOCTH, HaHpaBJ’IeHHOfI Ha COBCPHICHCTBOBAHUC MHAYCTPUU TypHU3Ma U
TOCTCIIPUUMCTBA Ha PETUMOHAJIBHOM, peCHy6J'II/IKaHCKOM U MCKAYHAPOAHOM YPOBHAIX.

This educational program prepares highly qualified specialists for the tourism and hospitality industry
in the higher education system, who possess the basics of science, modern innovative technologies and
possess competencies and skills in professional activities aimed at improving the tourism and
hospitality industry at the regional, national and international levels
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OxpiTy Mep3imi / Cpok obyuenns/ Period of study

3 xbut/ 3 roma / 3 years

13

HopMaTuBTIK-KYKBIKTHIK KAaMTHUTYI / HOpMaTHBHO-ITpaBOBOE
obecrreuenme / Regulatory and legal support

«bimim» Typamsr Kazakcran Pecrryonmkacsiasie 2007 sxpurrst 27 minmeaeri Ne319-111 3ansr;

JKorapsl jxoHe KOFapbl OKY OpHBbIHaH KeHiHT1 Oi1iM Oepy yibIMIaphl KbI3METIHIH YJATUIIK KaFuaajdapblH OeKiTy
typaitel OyipeFsl (KP BFM Ne595 30.10.2018 x);

JKorapsl xoHe KOFapbl OKYy OpHBIHAH KeWiHri OimiM OepyliH MEMIIEKETTIK KajlIblFa MIHAETTI CTaHIapTTapbIH
6exity Typainsl Oyiipsirsl (KP F2KEM Ne2 20.07.2022 x.);

XKorapsl xkoHe (Hemece) >KOFapbl OKYy OpHBIHAH KeWiHri OutiM Oepy yHbIMIOapblHIA OKBITYIBIH KPEIHUTTIK
TEXHOJIOTUsIChI OOWBIHINIA OKY TPOIECIH YHBIMIACTHIPY KaFuaanapbiH Oekity Typaisl Oyipbirsl (KP BFM Nel52
20.04.2011 x.);

JKorapsl jxoHe jKOFapbl OKy OpPHBIHAH KeHiHTi OuTimMi Oap Kaaprap/sl fasipyiay OarbITTapbIHBIH CHIHBINTAYBIIIIH
6exity Typainsl Oyiipeirsl (KP BFM Ne569 13.10.2018 x.);

Korapsl xoHe (Hemece) )KOoFapbl OKy OpHBbIHAH KeHiHr1 Ois1iM Oepy yibIMIapsl YIIiH Kanmsl OitiM Oepy noHmepi
UKJIHIH YArutik oKy 6arnapinamanapsl (KP BFM Ne603 31.10.2018 x.);

JKorapbl xoHE kKOFapbl OKy OpHBIHAH KeHiHrl OiniM OepyaiH OiiiM Oepy OarnapiiamanapbiH d3ipiiey >KOHiHeri
Hyckaynbirbl (KP £2KBM JKoraper 6iiM Oepy/i 1amMbITy YATTHIK opTanbiFbiHBIH Ne601 04.05.2023 x.).

3akon Pecriyonuku Kazaxcran «O06 odpazoBanum» ot 27 utonst 2007 roga Ne319-111;

[Mpuka3z «O6 yrBepkaAeHHHM THMOBBIX MNpPaBWII JEATEIBHOCTH OpPraHU3alMil BBICIIETO U IOCIEBY30BCKOTO
obpazoBaums» (MOH PK Ne595 ot 30.10.2018 1.);

[Ipuka3z «OO6 yrBep>xaeHHH ['ocynapcTBeHHBIX OOIIEOOA3aTENBHBIX CTAHIAPTOB BBICIIETO M IIOCIEBY30BCKOTO
obpazoBanms» (MHBO PK Ne2 ot 20.07.2022 r.);

[Tpuka3z «O6 yrBepxnenun IlpaBun opraHusanuu y4eOHOTo mpouecca Mo KpeAUTHOH TEXHOIOTHH O0y4eHHs B
OpraHM3aLMAX BBICIIEro U (WIM) mocieBy3oBckoro oopaszoBanus» (MOH PK Nel52 or 20.04.2011 1.);

[pukaz «O6 yrBepxnenun Kmaccudukaropa HampaBieHHH HOATOTOBKH KaApOB C BBICIIUM H IIOCIIEBY30BCKHM
obpazoBanrem» (MOH PK Ne569 ot 13.10.2018 1.);

TunoBsle y4eOHBIE IUIaHBI IUKJIAa 00IIE00pa30BaTENbHBIX NUCLMIUIMH JUIS OpraHW3allMid BBICIIEro M (WIIN)
nocneBy3oBckoro oopaszoBanusi (MOH PK Ne603 ot 31.10.2018 1.);

PykoBoncrBa mo paspaboTke 00pa3oBaTeNbHBIX MPOrpaMM BBICIIETO M HOCIeBY30Bckoro oopaszosanus (IIpuxas
HammonansHOTO 1IeHTpa passutus Beiciiero oopazosarauss MHBO PK Ne 601 ot 04.05.2023 1.).

Law of the Republic of Kazakhstan «On education» dated July 27, 2007 No. 319-I1I;

The order «On approval of Standard rules of activity of organizations of higher and postgraduate education»
(No. 595 dated October 30, 2018);

The order «On approval of the State mandatory standards of higher and postgraduate education» (No. 2 dated
July 20, 2022);

The order «On approval of the Rules for the organization of the educational process on credit technology of
education in organizations of higher and (or) postgraduate education» (No. 152 dated April 20, 2011);

The order «On approval of the Classifier of areas of training with higher and postgraduate education» (No. 569
dated October 13, 2018);

Standard curricula of general education disciplines for higher and (or) postgraduate education (No. 603 dated
October 31, 2018);

Guidelines for the development of educational programs of higher and postgraduate education (Order of the
National Center for the Development of Higher Education of the Ministry of Education and Science dated the
Republic of Kazakhstan No. 601 dated May 04, 2023).
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KacinTik cranaapTThiy ataybl / HanMeHoBaHue

«Atameken» KP ¥nrteik Kocimkepnep nmanataceiHblH «KoHaK yi mIapyalbUibFeD», «baHKeTTep MeH
KOH(epeHIUsIIapFa KbI3MET KepceTy», «JlasibuiapaplH *KYMBICBIH YHBIMIACTHIPY >KOHE OakpLIay»,
«KoHakrapMeHn e3apa opeKeTTecyll jKy3ere acelpy», «TamakTaHy HHIYCTPHSCHI» aTThl KICiOM
CTaHJapTTapBbIL.

. [Ipodeccrnonanbubie CTaHapPThI IIpencenarens IIpaBnenus HannonanbsHoi T1aJIaThl
npogeccronanbHoro cranaapra / Name of professional . .
14 standard npeAnpuHuMareneii  «AtamekeH» «[ocTHHMYHOE X03siicTBO», «OOCiHyKMBaHHE OaHKETOB U
KoH(QepeHMit», «OpraHuzanuss W KOHTpOIb  paboThl  opUIHMAHTOB»,  «OcyllecTBIeHHne
B3aUMOJICHCTBUS C FOCTAMU», «VIHIyCTpUS TUTAHUSD.
Professional standards of the National Chamber of Entrepreneurs of RK «Atameken» "Hotel
management", "Banquet and conference services", "Organization and control of waiters' work",
"Interaction with guests", "Food industry".
WHuHoBarust MeHemkepi (KOHAK Yil OnM3Hec)
15 JKana MamaHIBIKTap aTiackl / ATiiac HOBBIX IpodeccHii / MHHOBAaIMOHHBIA MeHEKep (B TOCTHHUIHOM OM3HECE)
Atlas of new professions Innovative manager (in the hotel business)
https://www.enbek.kz/atlas/profession/306
OHipiik crangapt / PernonaneHeiii cranaapt / Regional Kapacteipeuivaran
16 He mpenycmotpeno
standard .
Not provided
Binim 0epy 0arnapaamacsl asicbIHIA AaiibIHAAaYy OeiiiHiHiH kapTacel / KapTa npoduis moaroToBku B paMKax 00pa3oBaTeibHONH MPOrpaMMbl
/ Training profile map for the educational program
Konak yit koHe MeilpaMxaHa KOCIMOPBIHAAPBIHBIH KBI3METIH THIMII YHBIMAACTBIpyFa KaOiIerTi,
OpPHAJIACTBIPY XOHE TaMaKTaHy KypajJapblHIa KOHAKTapfa KbI3MET KepceTyli YHWbIMIACThIPYAAFrbl
WHHOBANMSUTBIK TOCUTIEpIMEH, KemeH i OUTiMi MEH MpaKTHKAIBIK TaFabuIapel 0ap Oocekere KaOuTeTTi
MaMaHJapApl JaspIiay.
[loaroroBka KOHKYPEHTOCIIOCOOHBIX CHELUANMCTOB, OOJAJAOMIMX KOMIUICKCHBIMM 3HAHUSAMH U
17 | bb maxcartst / Llens OI1 / EP purpose NPAaKTHYECKUMH yMEHHSIMU U HAaBbIKAMH, WHHOBAaLIMOHHBIMA @OAXOJAaMU B  OpraHU3alUU
00CITy>)KMBaHUS TOCTEH B CPENCTBAX Pa3MEIICHUsS W NMHUTaHUs, CIIOCOOHBIX 3(P(PEKTHBHO OpPraHU30BaTh
JEeATEIbHOCTh TOCTHHUYHOTO U PECTOPAHHOTO MPEANPHUSITHH.
Training of competitive specialists with comprehensive knowledge and practical skills, innovative
approaches in the organization of guest services in accommodation and catering facilities, capable of
effectively organizing the activities of hotel and restaurant enterprises.
. binim Oepy Oarmapiamachl OiiM adyIUbUIapAbIH 3aMaHayd KOHLENTYalJbl >KOHE WHHOBALMSIIBIK
Binim Gepy OGarmapiamMachlHBIH TYKbIPEIMIAMACHI / . ; L . . .
o OimimMzepi MeH OUTIKTEpiHIH KelIeHiH, Typu3M HHIYCTPHICHI MEH KOHAKKAMJIBUIBIK CalachIHAAFbI
18 | Konuenuus obpazoBatensHoil mporpammsl / The concept of

education program

MPaKTUKAJIBIK KBI3MCTTiH MaHBI3 bl Jar AbJIaPpbIH KAJIBIITACThIPA/bI, COHﬂaﬁ-aK 3aMaHayu CTaHAapTTap

JISHreiiiHe collkec MaMaHIap ikl aspiaay/isl KAMTaMachl3 eTeli.




D-02-01/11

OOpaszoBatenbHass mporpaMMa  (QOpPMUpPYET  KOMILJIEKC COBPEMEHHBIX  KOHIENTYaJIbHBIX H
WHHOBAIIMOHHBIX 3HAHUI U YMEHHUI 00ydalolInXcs, BEIpaOaThIBACT BaKHEUIIINE HABBIKU MMPAKTUIESCKON
JEATEIbHOCTH B 00JacTH HWHAYCTPHM TOCTCIPUMMCTBA, a TaKKe OO0CCIEUMBAET IOATOTOBKY
CIIEL[MAJIMUCTOB, COOTBETCTBYIOLINX YPOBHIO COBPEMEHHBIX CTaHIAPTOB.

The educational program forms a complex of modern conceptual and innovative knowledge and skills
of students, develops the most important practical skills in the field of the hospitality industry, and
provides training for specialists who meet the level of modern standards.

TynekTin 6iaikTinik cunarramacel / KBanndpukannonnslie xapaktepuctuku Boimycknnka/ Qualification characteristics of the graduate

Bepinerin akageMusiibik qapexe / [Ipucyxmaemast

«6B11104 — Konak yi xoHe MelipamxaHa ici» OiniM Oepy OarmapiiaMachl OOMBIHIIA KBI3MET KOPCETY
caJachIHBIH OaKaliaBpHhI.

19 . bakamaBp B oOmactu yciayr mo oOpa3oBaTenbHOM mporpamme «6B11104 — ToctuHMYHOE U
akagemuueckas crenenb / The awarded academic degree
pecTopaHHOE JEI0.
Bachelor's degree in services in the educational program "6B11104 — Hotel and restaurant business".
OpPTYpJIi MEHIIIIK HBICAHBIHAAFE KOHAK YiH-MeiipamMxaHa OW3HECIHIH KOCIMOPBIHIAPHI, KOHAKTap.IbI
OpDHANACTHIPY JKOHE TaMaKTaHy CaJlaChIHBIH KOCIMOPBIHIAPHI, MOJCHU-JIEMANBIC  KBI3METIHIH
. .. . 00BEeKTIIEpi.
Kacibu kpi3mer 00bekTici / O0BeKT mpodeccuoHaNbHON p .
20 [IpennpusiTiss FOCTHHUYHO-PECTOPAHHOIO OM3HECA ¢ Pa3IMYHON (HOPMBI COOCTBEHHOCTH, MPEIIPHUSITHS

nesirenpHOCTH / The object of professional activity

cepsl pa3MeIeHns ¥ TUTaHus; 00bEKTHI KyJIbTYPHO-I0CYTOBOM J1ESITETbHOCTH.
Enterprises of the hotel and restaurant business with various forms of ownership, enterprises in the field
of accommodation and catering; objects of cultural and leisure activities.
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2. Ky3bIpeTTiik aTaybl k9He OKbITY HOTHIKeci / HammeHoBanue komnereHunii U pe3yabrarbl 00ydenus / The name of

competencies and learning outcomes

KysbiperTinik ataysl / HanmenoBanue
komnerenuuii / Name of competencies

OxkbITy HOTH:KEJIEepi / Pe3yabTaTnl 00yuenusi / Result of training

KK — XKanrer 6itim
OK, — O0uiast 06pa3oBaHHOCTH

GC, — General education

OH,— KazakcTaHablK KOFAMHBIH JaMy TapUXbl 3aHJBUIBIKTApbIH, (QUIOCOQHSIIBIK KOHE ATHKAIBIK HOpPMAaapipl,
KOMMYHUKAIIUSHBIH TYPJI1 CalajiapbIHAAFbl QJICYMETTIK-MOJICHH, CasiCU )KOHE TICHXOJIOTHSUTBIK KYHIBUIBIKTap bl MEHIepe/i,
SKOHOMHKAJIBIK, JKOJIOTHUSJIBIK JKOHE KYKBIKTBIK OLIIM Heri3jepiH Ouleil; JaMbIFaH aKmapaTThIK KOFaM JKarJadbIHIa
aKmnaparThl any, Oackapy, WHTerpamnusuiay, Oaranay, Kypy >KoHE Oepy VIIH HU(PIBIK TEXHOJOTHsJIapbl, OaiyilaHbIC
KypaJIZIapbiH YThIMJIbI MakigaiaHyFa KaOijaeTTi.

PO— Brnazgeer 3HaHUSIMH 3aKOHOMEPHOCTEH HCTOPUYECKOTO Pa3BUTHSI Ka3aXCTAHCKOIO 00miecTBa, (PHIOCOPCKUMH U
OTUYCCKMMU HOpMaMH, COLUAJIbHO-KYJIbTYPHBIMU, HOJIUTUYCCKUMU W HNCUXOJIOIMYCCKMMU LNEHHOCTAMU B PaA3JIMYHBIX
C(bean KOMMYHUKAIUX, 3HACT OCHOBBI DKOHOMHUYCCKHUX, DKOJIOI'MYCCKUX W IIPaBOBBIX 3HaHPII71; crocoben panyoHaJILHO
HCIIOJIB30BaTh III/I(i)pOBBIe TEXHOJIOTUHU, CPEACTBA CBA3U JId IMOJIYYCHUA, YIIPABJICHUA, UHTErpaliu, OUCHKH, CO3JaHUAd U
repenadr HHGOPMAIUK B YCIOBHSIX Pa3BUTOr0 HHGOPMAIMOHHOTO O0IIEeCTBA.

LO; — Possesses knowledge of the patterns of historical development of Kazakh society, philosophical and ethical norms,
socio-cultural, political and psychological values in various fields of communication, knows the basics of economic,
environmental and legal knowledge; is able to rationally use digital technologies, means of communication to receive,
manage, integrate, evaluate, create and transmit information in a developed information society societies.

OH; — Kazak, opbIC XoHE IIeT TUIACPIHIAE KOCIOM >KYMBIC ICTEy YIIIH TUIMIK »XOHE KOMMYHHUKATHBTIK JaFIbLIIAPIBI
KOJI/IaHy, COHNIal-aK 63 MaibIMIayIaphiH jka30alia )oHe aybI3ina TYpAe Kocion MeHreiae KeTKize 0uTy, MoJeHIeTapalTbIK
KOMMYHUKAIHs poOiIeMaapblH MIENTy YIIiH JIOTHKAJBIK JYPBIC, JSJENAl JKOHE CBHIHU OWIayasl MEHIrependi; KOCIITIK
KBI3METTI KAMTaMachI3 €Ty VIIIiH canayaTThl eMip CalThIHA OaFaapiaHabl.

PO, — Brageer norn4ecku NpaBHIBHBIM, apTyMEHTHPOBAHHBIM M KPUTHYECKHM MBIIUICHHEM JUIS IPOQECCHOHATBHON
paboThl Ha Ka3aXCKOM, PYCCKOM M HMHOCTPAaHHOM S3bIKaX, a TaK)Ke€ YMEHHEM Ha Mpo(ecCHOHAIBHOM YpPOBHE H3JIaraTb
CBOM CYXXJICHUS B IMCBMEHHOHN M YCTHOW (hopMe, permaTh MpoOieMbl MeKKYIbTYPHOH KOMMYHHUKAIINN; OPHEHTHPYETCS Ha
3IOPOBBIN 00pas3 KMU3HU ISl 00ecTiedeHns MpodheCCHOHATBHOMN A TENFHOCTH.

LO; — He has a logically correct, reasoned and critical thinking for professional work in Kazakh, Russian and foreign
languages, as well as the ability to express his judgments in written and oral form at a professional level, solve problems of
intercultural communication; focuses on a healthy lifestyle to ensure professional activity.

Kacion ky3bipertiiik (KK) / IIpodeccnonanbubie komnerenunu (IIK) / Professional Competences (PC)

KK, — xoHaK yii )koHe MeiipamMxaHa On3Heci
OOIBIHIIIA JKANITBI KOCIOM KY3BIPETTEP
[IK; — O6menpodeccrnoHanbHbIE KOMIETEHITUH
10 TOCTHHUYHOMY M PECTOPaHHOMY OU3HECY
PC; — General professional competence in hotel
and restaurant business

OH; — Konak yii *oHe MelipaMxaHa KbI3METTepl HapbIFBIHAAFHI HEri3ri NPUHLMIITEP MEH aFbIMIAFBl YPAICTEPHAl TEpeH
TYCIHY/I KaMTHTBIH KOHAKXAWIBUIBIK CallaChIHAAFBl HETi3ri OimiMre me Oomambl, oMeMIIK YPIICTEpiH TaMybIH JKOHE
KOHAKKAMIBIIBIK CaJlaChIHIAFbl COHFbI TPEHATEPl OaKblIaiIbl.

PO; — Brnageer 6a30BbIMK 3HAaHUAMH B 00JaCTH TOCTENIPUUMCTBA, KOTOPbIE BKJIIOUYAIOT IMTyOOKOEe TOHUMAaHNUE OCHOBHBIX
MPUHIUIOB M TEKYUIMX TEHACHIMH HA PHIHKE TOCTUHUYHBIX M PECTOPAHHBIX YCIYT, CIEAUT 32 Pa3sBUTHEM MHUPOBBIX
TEHJCHLUMH 1 HOBEHIIMMH TPEeHAaMH B cepe rocTeNPUUMCTBA.

LOs— Possesses basic knowledge in the field of hospitality, which includes a deep understanding of the basic principles
and current trends in the market of hotel and restaurant services, monitors the development of global trends and the latest
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trends in the field of hospitality.

OH,4 — CepBHCTIK KbI3METTI YWBIMIACTHIPY CaNaChIHAAFBl TEOPUSUIBIK KOHE MPAKTUKAIBIK OUTIMII, iCKepJIiK THIMIUTIKTI
apTTBIpyFa >KOHE KOHAKTapFa KBI3MET KOPCETYy CamachlH JKaKcapTyra OaFbITTaliFaH MiHE3-KYJIBIK epexernepi MeH
HOpMaJlapblH, KOHAKTapFa KbI3MET KOPCETY TEXHUKACHIH KOJIaHabl.

PO, — lIpumeHsieT TeopeTHUecKUe U MPaKTHUECKUE 3HAHHSI B 00JIACTH OpraHU3aIMU CEPBUCHON NIESITENbHOCTH, IPaBUiia v
HOPMBI TIOBEACHUS, TEXHUKY OOCITY)KMBaHHUSI TOCTEH, HaNpaBiICHHbIC HA TOBBIIIEHHE 3(PQPEKTUBHOCTH OH3HEca W
yIy4llIeHHEe Ka4ecTBa 00CTyKHUBAHHS TOCTEH.

LO4— Applies theoretical and practical knowledge in the field of organization of service activities, rules and norms of
behavior, guest service techniques aimed at improving business efficiency and improving the quality of guest service.

KK — KoHak yil )koHE MeiipamxaHa
OM3HECIHIET1 CEPBUCTIK KbI3MET OOMBIHIIA
JKaJIIbl KaCi0M KY3BIPETTEP
[TK3 — O6menpodeccrnoHaabHbIE KOMITETCHITHN
MO CEPBUCHOM JIEATENLHOCTH B TOCTHHUYHOM U
peCTOpaHHOM OH3Hece
PC; — General professional competencies in
service activities in the hotel and restaurant
business

OH;s — XanbIKapallblK cana cTaHIapTTapbl OOHBIHIIA OHIMIIEp MEH KBI3METTEpi cepTudHKaTTay cajlachlHIarbl OLTIM MEH
TYCIHIKTI, TayapTaHyJblH HOPMAaTHUBTIK-TEXHUKAJIBIK KY)KaTTaMaChIMEH JKYMBIC ICTEY/i, KOHAKKAMIBUIBIK CajlachlHIAFbl
JIOTUCTHKAIIBIK TIPOIeCTep/i OHTAWIAHJBIPY YINIH TAaIlCBIPBIC OepylIiiep MEH HAphIKTBIH OpPTYpPIi Karjaiiapbl MeH
TajantapbiHa OeiMIeny KaOlIeTiH KepceTei.

POs — JleMoHCTpUpyeT 3HAHWE W TIOHMMaHHWE B OOJIACTH CEPTH(PUKANMUKM MPOAYKIUH U YCIAYr IO MEKIYHAPOTHBIM
CTaHJapTaM KadecTBa, paboTy ¢ HOPMATHBHO-TEXHUYECKOW JOKyMEHTAIlMeH TOBApOBEICHUS, CIIOCOOHOCTH aJanTaiud K
pPa3HYHBIM YCIOBHMSIM W TPeOOBaHMSIM 3aKa3YMKOB W DPBIHKA JUIsl ONTHMHU3AIMU JIOTHCTHYECKHX IPOIleccOB B cdepe
TOCTENIPUHMCTBA.

LOs — Demonstrates knowledge and understanding in the field of certification of products and services according to
international quality standards, work with normative and technical documentation of commodity science, the ability to
adapt to various conditions and requirements of customers and the market to optimize logistics processes in the hospitality
sector.

OHs — MeiipamxaHa jxoHe KOHAK Yi Ou3HeciHiH Owm3Hec-mporectepin oHraimanmelpy yuriH HoReCa camaceima
CTOPHUTEIUIMHI TEXHHWKACHIH JKOHE 3aMaHAyd J>XAacaHIbl MHTEIUICKT TEXHOJIOTHSUIAPBIH KOJJaHA OTBIPHIN, HApPBIK IIEH
MaKCaTThl ayAUTOPUSIHBI TalAay, OpEH/ TeH KbI3METTepAl YIHBIMAACTHIPY, KBUDKBITY JIaFJbUIAPBIH KOJIaHAIbL.

POs — Vcrionb3yer HaBBIKM BEICHUS aHAIN3a PHIHKA U LIEJICBOM ayANTOPHH, OpPTaHU3alNH, TIPOABIKEHHS OpeHaa U yCiyT,
IpUMeHssl TeXHUKY ctoputeumHra B chepe HoReCa m coBpeMeHHBIE TEXHOJIOIMHM MCKYCCTBEHHOTO HMHTEIICKTA IUIS
ONTHMU3ALUH OM3HEC-TIPOIIECCOB PECTOPAHHOTO M TOCTUHHYHOTO OM3HECaA.

LO¢— Uses the skills of conducting market and target audience analysis, organization, brand promotion and services, using
HoReCa storytelling techniques and modern artificial intelligence technologies to optimize business processes in the
restaurant and hotel business.

KK4 — KoHaK yH xoHEe MelpaMmxaHa
OHM3HECIH/eT1 YKOHOMHKAIBIK KY3bIpETTEp
I1K4 — DxoHOMHUECKHE KOMIIETEHIINH B
TOCTUHUYHOM U PECTOPAHHOM OM3HEce
PC4 — Economic competencies in the hotel and
restaurant business

OH7— ¥ilpIMIaFrel MEHEIKMEHT, Kap KbUIBIK, MaTePHAJIBIK )KoHE eHOEK pecypcTapblH OacKapy cajachlHaa ipreii OutiMre,
COH/IAl-aK KIMEHTTEPMEH >KOHE KbI3METKEpJIEPMEH TYJIFaapasiblK KaTbIHACTapAbl cayaTThl KYpyFa MYMKIHAIK OepeTiH
KOIIOACIIBUIBIK, YHBIMIACTHIPYIIBUIBIK XKOHE KOMMYHHKATHBTIK KAaCHETTEpre ue 0onaipl.

PO7 — Bnageer ¢pyHnaMeHTaIbHBIMU 3HAHUSAMHU B 00JIaCTH MEHEIKMEHTA, YIpaBiIeH!s] (PUHAHCOBBIMH, MAaTEPHAIbHBIMU U
TPYLOBBIMH pecypcaMH B OpraHM3allMH, a TAKXe BIaACeT JHIEPCKUMH, OPraHW3aTOPCKMMU M KOMMYHUKaTHBHBIMH
Ka4yeCcTBaMH, KOTOPBIE MO3BOJISIIOT IPAMOTHO CTPOUTH MEXJIMYHOCTHBIE OTHOIIECHHS C KIMEHTaMHU U COTPYAHUKAMHU.

LO7— Possesses fundamental knowledge in the field of management, financial, material and human resources management
in the organization, as well as possesses leadership, organizational and communicative qualities that allow to competently
building interpersonal relationships with customers and employees.
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KKs — Konak yit skoHe MelipamxaHa
OM3HECiHer 0acKapyIIbIIBIK KY3BIPETTEP
[TKs — YnpapieHdeckue KOMIETCHITNU B
TOCTUHUYHOM U PECTOPAHHOM OM3Hece
PCs — Managerial competencies in the hotel and
restaurant business

OHjs — Konak yii xoHe MelipamxaHa OM3HeECiHIE TMpoOIeMablK JKaFaainappl MICMIyIiH 9iCTepi MEeH CTpaTerusiapbiH
KOJIAaHabl, KOCciOM MiHEe3-KYJIBIK NIeH KOMMYHHKALMSHBI KOCA allFaHfa, KIMEHTTEp/iH KaHaFraTTaHYbIH KaMTaMachl3 €Ty
MaKCaThIH/a HET31e/reH HienriMaep KaObuiaay apKbLIbl JKaFaai bl TaldakIbl.

POs — IlpumeHsieT METOIBI U CTPATETMU pEIICHHUS MPOONEMHBIX CHUTyallMii B TOCTHHHYHOM M PECTOpaHHOM Ou3Hece,
aHATU3UPYeT CUTYAIMIo, MPUHUMas OOOCHOBAaHHBIC PEIICHUS B IEISIX OOCCIEUeHHs YIOBIETBOPEHHOCTH KIIMEHTOB,
BKJIt04ast MpohecCHOHaIbHOE MOBEACHNE U KOMMYHUKAIUH.

LOs— Applies methods and strategies for solving problematic situations in the hotel and restaurant business, analyzes the
situation, making informed decisions in order to ensure customer satisfaction, including professional behavior and
communication.

KK¢ — KoHak yii )xoHe MeiipamxaHa
OuM3HECIHIEr1 KociOn-0aFbsITTaIFal KY3bIpeTTepi
[TK¢ — ITpodheccrnonaibHO-OpHUEHTHPOBAHHBIC
KOMIIETEHIINN B TOCTHHUYHO-PECTOPAHHOM
ousHece
PC¢ — Professionally oriented competencies in
the hotel and restaurant business

OHy — KoHak yil mIapyambUIBIFBIHIAFEl OapiblK KbI3MET IMPOIECTEpiH THIMAI KYPTi3yli, KapKbl MEH HIBIFBICTap/Ibl
0akpuIay Ke3iH/e apHaHbl aKNapaTThIK pecypcTap/ibl KOJIAaHy Ibl, COHIA-aK OChI cajia/ia KociOn KBI3METTI cayaTThl KY3ere
achIpy MaKCaThIHA OChI KACIMOPBIHAAP B 0aCKapy/ bl KOPCETE/I].

POy — JlemoncTpupyet 3ppeKTHBHOE BEACHHE BCEX IMPOIECCOB ACITENFHOCTH B TOCTUHUYHOM XO3SICTBE, MPUMEHSTH
CIICIUAJIBHBIC I/IH(i)OpMaIII/IOHHI)Ie pPECYypChl IIPU KOHTPOJIEC q)HHaHCOB U pacxolaoB, a TakKXE YHpaBJIATb J3THMHU
MPEATPUSITUSIME C TIETbI0 TPAMOTHOT'O OCYIIECTBIICHHS MTPOPECCHOHAILHOM JISITENBHOCTH B IAHHOW cdepe

ROy — To demonstrate the effective management of all business processes in the hotel industry, to use special information
resources in controlling finances and expenses, as well as to manage these enterprises in order to competently carry out
professional activities in this field.

OHyp — Acna3nelK me0epiikTiH KociOW JaFmbUIaphiH, QJIEMHIH OPTYPIII EIASpIiH AOCTYPI TaFaMmJaphliH AaibIHIAYIB,
raramabl O€3eHAIPYIAl »KOHE TaramJapiblH camajibl (OTOCYypeTTepiH »Kacaydbl, COHAal-ak Oap JKoHE MelpamxaHa
caJaceIHIAFel OacKapy IarabUIapbIH JKETUIMIpemi, Oy Jarapliap MaHCANThl KaJIBIITACTHIPYFa KOHE JKeKe MehpamxaHa)
OM3HECIH KypyFa KeH IepcreKTuBaiap oepei.
IPO1o — CoBepieHCTBYeT ImpohecCHOHANBHBIE HABBIKU KYJIMHAPHOIO MAaCTEPCTBA, IMPHUTOTOBIICHUS TPAIMUIMOHHBIX OO
[Pa3IMYHBIX KyXOHb MHpa, OhOPMIIEHUS €Ibl M CO3MIaHWs KadecTBEHHBIX (oTtorpaduit OM0a, a TaKKe YIpaBIEHYECKHE
HaBBIKH B cepe OapHOTO U PECTOPAHHOTO JeJa, YTO JAAeT MMUPOKHE MEePCIIEKTUBHI U (POPMUPOBAHHS Kapbephl H CO3TaHUS
COOCTBEHHOT'O peCTOpaHHOro OM3Heca.

LOyo — Cultivated professional culinary skills, preparation of traditional dishes of various cuisines of the world, food
design and creation of high-quality photographs of dishes, as well as managerial skills in the field of bar and restaurant

business, which provides broad prospects for career formation and creation of own restaurant business.
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3. Binim Oepy 0arnap/iaMmachl MeH OKY MAH/Iepi 00 bIHIIA KAJTBINTACKAH OKBITY HITHKeJIePiHe KOJI JKeTKIi3yAiH e3apa failiaHbichl/
B3anMocBsI3b 10CTHKUMOCTH GOPMHUPYEMBIX Pe3YJIbTATOB 00y4eHUsI 10 00pa30BaTeIbHON NpPorpaMme U y4eOHBIX TUCIUILIUH /
The relationship between the achievability of the formed learning outcomes according to the educational program and

academic discipli

IlonHiH aTaybI /

HaumeHoBaHue

JTUCIUILINHBI /
Name of discipline

IIonnin KpicKama cunarramacsl / KpaTkoe onucanue 1McuUunInuHbI /
Short description of discipline

Huxa / Cycle

Kommnonenr /
Component

Ak.kpeaurrep /
AK.KpeauTs! /

Ac.credits

OKpITY HOTH:KeJIepi / Pe3yabTaTel 00yyeHnst

/ Educational outcome

OH/PO/LO 1

OH/PO/LO 2

OH/PO/LO 3
OH/PO/LO 4
OH/PO/LO 5
OH/PO/LO 6
OH/PO/LO 7
OH/PO/LO 8

OH/PO/LO 9

OH/PO/LO 10

1. 7Kaansi 6inim 6epertin monaep (MKBII) mukuri / Huka o6meodpazosarensubix qucuuniaun (O0M) / Cycle of general education disciplines (CGED)

1) Miunaerti komnonent (MK) / Oo6s3aTenbhblii komnoneHT (OK) / Required component (RC)

Kazaxcran Tapuxsl

Uctopus Kazaxcrana

History of Kazakhstan

[Ton asiceiHna KaszakcraHHbIH exenri Joyip/ieH Kasipri 3amaHra JeiiHri
HETI3rl Tapuxu KYOBLIBICTAP MEH OKUFajap YINTACThIpa KapacThIPBLIAIIBL.
¥Yubl [lana aymarbiHIAFbl MEMIICKETTIIIK opMaliapbl MEH ©PKEHHETTEPIiH
SBOJIIOLUSCHI, Ka3aK XaJKbl THOTEHE31, Ka3aK MEMIICKETTUIITiHIH OPHBIFYbI
MEH JaMYbIHBIH Y3HIKCI3ArT MEH cabaKTaCThIFbI, OTapjblK AQyipleri e
KarJalbl, KeHeCTIK pedopmanapiblH canmapbl, 3aMaHayH Ka3aKCTaHIBIK
JlaMy YJTICIHIH epeKIIeTiKTepi 00bEKTHBTI KOHE KaH-)KAKTHI 3epIe/ICHEI].
B paMkax IUCHMIUIMHBI pPaccMaTpUBAIOTCSd OCHOBHBIE HCTOPHYECKHE
sBJIeHHUA U coObITHs KaszaxcraHa ¢ IpeBHEHIIMX BpeMeH OO HalluX IHEH.
Bynyr o0BeKTHBHO M BCECTOPOHHE H3y4eHBI (DOPMBI TOCYIAPCTBEHHOCTH,
SBOJIIOIMS IMBWIM3AIMid Ha Teppuropun Benukoit Ctemm, 3THOreHe3
Ka3aXCKOTO0 Hapoja, HEMpepbIBHOCTh M NPEEMCTBEHHOCTh CTAHOBJICHUS H
pasBHTHS Ka3axCKOH TOCYJapCTBEHHOCTH, IIOJIO)KEHHE TocyJapcTBa B
KOJIOHWAJIbHYIO DBIIOXY, ITOCIENCTBUS COBETCKHX pedopM, OCOOSHHOCTH
COBPEMEHHOM Ka3aXxCTaHCKOM MOJENH Pa3BUTHUSI.

The discipline considers the main historical phenomena and events of
Kazakhstan from ancient times to the present day. The forms of statehood,
the evolution of civilizations on the territory of the Great Steppe, the
ethnogenesis of the Kazakh people, the continuity of the formation and
development of the Kazakh statehood, the position of the state in the
colonial era, the consequences of Soviet reforms and the features of the
modern Kazakh model of development will be objectively and
comprehensively studied.p.

GBI
00/
GED
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RC

5

X

AKnaparThIK-
KOMM YHUKALUSUTBIK,
TEXHOJIOT UsIap

Kypc crymentrepmin kociOm >koHE JKeKe KY3BIPETTUIIKTEpIH urepyre
OarpITTasIFaH, Oy KOCIOM KBI3SMETTIH opTYPJIi calanapblH/Ia, FHUIBIMHU KOHE
TIPaKTHKAJIBIK JKYMBICTA, ©31H-631 TopOueney jkoHe 0acka MakcaTTap YIIiH
3aMaHayn aKIapaTThIK-KOMMYHHUKAIMSUIBIK TEXHOJIOTUSIIAP/bI MANIaIaHyFa

KBII
oon
GED

MK
OK
RC
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WNndopmannonHo-
KOMM yHUKAITHOHHEIC
TEXHOJIOT U

Information and
communication
technologies

MmyMmKiHaik Oepemi. [Tom KociOm camamarsl CaHABIK TEXHOJIOTHSIIAPIBI
KOJIJIaHa OTBIPBIN, TNPOIECTEpAl, XKUHAYIABI, OHJCYAl, 137y JKOHE cakray
o/icTepiH, aKmapaTTel Oepy TocUIIEepiH ChIHM Oaranay J>KOHE Taljay
KaOlJIeTTepiH KaJbIITacThIpaIbl.

Kypc opueHTHpOBaH Ha OBNajJieHHE CTYAEHTaMH TNPOPECCHOHATBHBIMH U
JUYHOCTHBIMM ~ KOMIETEHLMSMH,  KOTOpblE  JaAyT  BO3MOXHOCTh
TIOJTb30BATECSl  COBPEMEHHBIMH  MH(OPMaIMOHHO-KOMMYHHKAI[IOHHBIMU
TEXHOJIOTHSIMU B Pa3lIMUHBIX 00NACTAX MPO(eCcCHOHATIBHON JIESITENLHOCTH,
HayYHOH M TpaKTU4ecKod pabore, /Ui caMoo0pa3oBaTEIbHBIX W IPYrUX
uenei. Jlucrmuimaa (QOpMHUPYET CIIOCOOHOCTH KPUTHYECKH OICHUBATH U
aHAJIM3UPOBATh MPOIECCHI, cOopa, 00padoTKH, METOJIBI TIOMCKA H
XpaHeHHs, CHocoObl Tmepeaayr HMHGOPMALMH C IOMOIIBI0 IH(POBBIX
TEXHOJIOTHH B podhecCHOHaIbHON chep.

The course is focused on students’ mastering professional and personal
competencies that will provide the opportunity to use modern information
and communication technologies in various areas of professional activity,
scientific and practical work, for self-educational and other purposes. The
discipline develops the ability to critically evaluate and analyze processes,
collection, processing, search and storage methods, and techniques of
transmitting information using digital technologies in the professional
sphere.

Ddunocodus

Ddunocodus

Philosophy

[lonni okpiTy OapbichiHza OimiM  anymbiaa (GuiIocoQUsIIBIK  OWNIayIbIH
KOFapbl ~ MHTCIUICKTYyaJIABUIBIK ~ MOJCHHETIH  MEHrepy,  KeKeHTecTi
Mocenenepli pandoOHAIABl JKOHE OSMIMPUKAJBIK Tajljay JaFabulapbl
KajpInracajpl. Tapuxu Ke3eHIeple JKOHEe Kasipri TaHAarbl ©3eKTi
JQYHHETAHBIMJIBIK MOCENENepiH MOHIH, KailHap Ke3Jepi MEH  ONaplblH
KaJIBINITACYBIHBIH TEOPHSIBIK KOHE IPAKTHKAIBIK HYCKAlIapblH, COHOai-aK
azamaap KbI3METIHIH MaKCaTTapblH, KYpalgapbl MEH CHUIATBIH aHBIKTAHTBIH
KaFUJaTTap MeH Uaeangapasl TYPBIC TYCIHyTe JKOHE IIEHIiM IIbFapa Oimyre
yipeHei.

B xozme oO0y4eHHs NaHHOH AMCHUIUIMHEL y OOYYalOIIETOCS Pa3BHBAIOTCS
HAaBBIKM  NPUOOPETEHHs  BBICOKOH  WHTEIUICKTYyalbHOH  KYJIBTYPHI
¢1I10cO(CKOro MBILUICHHUS, PALMOHATIBHOTO M AMITMPHYECKOrO aHAIN3a
aKTyalpHBIX mpoOieM. HaydaTcs mNpaBUIbHO TNOHUMATh W IIPUHUMATh
pelICHHsT OTHOCHTENBHO CYIIHOCTH AaKTYaJIbHBIX MHPOBO33PEHUSCKUX
npo0OieM, HCTOYHHKOB M HMX (OPMHUPOBAaHHSA, a TakkKe NPHHIMIIOB W
WJIeaJIoB, ONMpPENEIFONINX e, CPECTBA M XapaKTep AeSTeIbHOCTH JIFOIeH
B UCTOPHYECKHUX MEPHOJAX U B HACTOAIIEE BPEMSL.

In the course of studying the discipline, the student develops skills to
acquire a high intellectual culture of philosophical thinking, rational and
empirical analysis of current problems. They learn to correctly understand
and make decisions about the essence of current ideological problems,
sources and their formation, as well as principles and ideals that determine

GBI
00/
GED

MK
OK
RC




D-02-01/11

the goals, means and nature of people's activities in historical periods and at
the present time.

[Ieren Timi

MHOCTpaHHBII
SI3BIK

Foreign language

TTonHiH MakcaThl arbUIIIBIH TLTIHIH Oa3alIbIK AEHIeHiHae MmeT TULal OiaiM
Oepy TmpomeciHIe CTYISHTTEpIiH MSJEHHETapalbIK-KOMMYHHKATHBTIK
KY3BIPETTUIITIH KAJIBINTACTHIPY OOJBIN TaObUIaAbl. AFBUIIIBIH TiLTIH 0a3abIK
MEHIepyIiH KpUTEpHili celiyiey opeKeTiHiH Heri3ri TypiepiHae (ceiiney,
TBIHIAY, OKY JXOHE »asyJda) TUINIK Kypajjapabl KolgaHa Oiry OO
TaObLIaIbI.

Henpto  auCHMIUIMHBL  sIBJIsIeTCS  (OPMHpOBAHHME  MEXKKYJIBTYPHO-
KOMMYHHKATUBHBIX KOMIIUTCHIIMH CTYJCHTOB B IIPOLIECCE HMHOS3BIYHOTO
oOpa3oBaHuss Ha 0a30BOM YpPOBHE aHIMIMIICKOTO si3blka. Kputepuem
0a30BOro BJIAJICHUS] aHTJIMHCKUM SI3BIKOM SIBIISIETCS YMEHHE TOJIb30BATHCS
A3BIKOBAMU CPEACTBAMU B OCHOBHLIX BHOAX pequof?I JACATCIIBHOCTH
TOBOPE€HUH, ayIUPOBAHNHN, YTCHUU U TUCbME.

The purpose of the subject is the formation of intercultural and
communicative competence of students in the foreign language acquisition
process at the basic level of English. The criterion of basic English language
proficiency is the ability to apply language means in the main types of
speech activity: speaking, listening, reading and writing.

HKBII
00/
GED

MK
OK
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Ileren Tii

MHOCTpaHHBIN
SI3BIK

Foreign language

[lonni wrepymiH MakcaThl CTYISHTTEPAIH TUIAIK KOMMYHUKATHUBTI
KY3BIPETTLIINH JIAMBITY, TiJ JKyHeci Typaubl, ceiiiey Tiji OipiikTepiHiH
KYMBIC iCTey epexkenepi Typaibl OLTIMAI Urepy >oHE OChl IKYHEHIH
KeMeriMeH OacKanapiAblH OWIApbIH TYCIHY >KOHE 63 MIKIpJepiH aybi3iia
JKoHe jka30ara Typae OuLIipy OoibIn TaObUIAIbL.

Lenpto  OCBOSHWS ~ MUCLMIUIMHBI  SBJIAETCS  pa3BUTHE  SI3BIKOBOM
KOMMYHUKATUBHOW KOMIIETEHIIMHM CTYICHTOB, OBJIAJEHUE 3HAHHEM O
CHCTEME $I3bIKa, O NpaBWiIaX (DYHKIMOHMPOBAHMS EIUHUIl S3bIKA PEYHd U
CIIOCOOHOCTH C IIOMOIIBIO 3TOH CHCTEMBI IIOHUMATh YY)KHE MBICIH M
BBIpaXKaTh COOCTBEHHBIE CYXK/IEHHUS B YCTHOM M MICBMEHHOH (opme.

The purpose of the subject is the development of students' linguistic
communicative competence, the formation knowledge about the language
system, about the functioning rules of speech language units and the ability
to use this system to understand other people's thoughts and express their
own judgments orally and in writing.

GBI
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Kazax (opsic) Tisi (opbic
TOTITAPHI YIIiH)

ITon Ka3ipri Ka3ak TiTiHIH JIEKCUKACHIH, TpaMMaTHKAIIBIK XKYHECiH; coleyne
TUMIK  KypalgapApl Aypbic Taimaimana OuTyre, MOTIHIETi aKmapaTThl
Ma3MyHzaan Oepy JKOHE KOPBITBIHABLIAN Oiyre, oIeyMeETTiK-TYPMBICTHIK,
KOFaMJIBIK-CasiCH, OKY-KOociOW canamapmarbl KapbhIM-KaTBIHAC MOTIHACPiHIH
CTWIIBJIK €pEeKIICNIKTEPiH TYCIHyre, oJEyMETTIK J>XKOHE KociOM KapbiM-
KaThIHACTa KY3BIPETTUIIK TaHBITYFa, JKaFrAasTKa OalIaHBICTBI SHTiMeNecKeH
ajlaMfa ocep €Ty Kypasibl DPETiHAE aKmapaTThl NMalgadaHyFa, STHKAJbIK,
MOJICHH, QJIEYMETTIK MaHbBI3Abl Macesenep/l TalKbulayFa, ©3 Ke3KapachlH
Oinipyre, OHBI AQJIETJU TypAe KOpFayFa yipereni.
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Kazaxckuii (pycckuii) S3bIK
(U PyCCKUX TPYIII)

Kazakh (Russian) Language
(for Russian groups)

JucnummuHa o0yJaeT JEKCHKH, TPaMMAaTHYeCKOI'0 CTPOsS COBPEMEHHOTO
Ka3aXCKOTO sI3bIKa; YMETh MPABIIIEHO HCIONB30BATh S3BIKOBBIC CPEICTBA B
pedu, onucaTh HHGOPMAITHIO B TEKCTE U 0000IIaTh HHPOPMAIIHIO B TEKCTE,
MMOHUMATh CTHJIUCTUYECKAE OCOOCHHOCTH KOMMYHHKATHBHBIX TEKCTOB B
COILIMAITEHOM, O0IIECTBEHHO- TOTUTHYECKOH, 00pa3oBaTeLHON u
PO eCCHOHATBHON cdepax, MPOSBIAT, KOMIIETCHTHOCTh B CONMABHBIX U
MPOPECCHOHATBHBIX ~ OTHOIICHUSX, HCIOIb30BaTh HH(MOPMAITMIO  Kak
CpPE/ICTBO BO3JICHCTBHSI Ha COOCCEIHHMKA B CBS3M C CUTYyalHeH, 00CYXIaTh
STHYECKHE, KYJIbTYypHBIC, OOINECCTBCHHO 3HAYMMBIC BOMPOCHI, BBIPAXKATh
CBOM B3DJISA/IBI, OTCTAUBATH HX.

The subject teaches vocabulary, the grammatical structure of the modern
Kazakh language, to be able to correctly use language means in speech, to
describe information in the text and summarize information in the text, to
understand the stylistic features of communicative texts in the social, socio-
political, educational and professional spheres, to show competence in social
and professional relations, use information as a means of influencing the
interlocutor in connection with the situation, discuss ethical, cultural,
socially significant issues, express their views, defend them.

Kasak (opsic) Tini (Ka3ak
TOIITapBhI YIIiH)

Kazaxckuii (pycckuit) sI3bIK
(17151 Ka3aXCKUX TPYIII)

Kazakh (Russian) Language
(Kazakh groups)

Byl moH crymeHTTepAiH JIEKCHKA, TIpaMMAaTHKa HETi3iHAE KapbIM-
KaTBIHACTBIH 9p TYpJi CalalapblHAAFbl MOcelenepai Lenly YLIH TUIIIK
JKOHE Ceilliey KypajJapblH AYpbIC TaHAAyFa >XOHE KOJNJAHYFa, MOTIHHIH
KOHIETITYaJIZIbl aKIapaThlH TYXKBIPbIM/IAY JKOHE TYCIHIIpe Olnyre, KapbiM-
KaTblHAC JKar[JaliblHa COHKeC aKmapaTThl cypay jkKoHe Xxabapiaynpl, jKeke,
QJIEYMETTIK KOHE KOCiOM KapbhIM-KaThIHAC JKaFrJalblHIA COliey opeKeTiHiH
OarnmapiamanapblH Kypyra, Tin yiipenynin Bl, B2, C1 peHreiinepinae
MOTIHJEP KYPacThIPY JKoHE 63 MIKIPIH TYXKbIPhIMAAYFa YHPETe/Ii.

JanHas mucHuIuiMHa o0ydaeT CTYICGHTOB IIPaBWJIBHOMY BBIOOpY U
WCIIONB30BAHMIO SI3BIKOBBIX M PEYEBBIX CPEACTB I PEIICHUS 3a1ad B
pasNUYHBIX cdepax OOLIEHHsS Ha OCHOBE 3HAHHS JIEKCHUKH, I'PaMMAaTHKH,
YMEHHIO  (OpMYIHpOBaTH M  HMHTEPIPETHPOBATH  KOHIENTYaJIbHYIO
uHpOpMAlMIO TEKCTa, 3ampaliuBath M cooOIIaTh HHPOpMALHUIO B
COOTBETCTBHHU C CUTYyallHeil OOIIEHHUS, BBHICTPAaHBATh MPOrPaMMbI PEYEBOTO
MOBEJICHUS B CUTYALMSX JINIHOCTHOTO, COLMAIBEHOTO 1 PO ECCHOHAIBHOTO
OOIIIEHMSI, COCTABJIATH TEKCTHI M (POPMYIHUPOBATH CBOIO MMO3UIHIO Ha B1, B2,
C1 ypoBHSIX SI3BIKOBOTO 00yUYCHHS.

This subject teaches students the correct choice and use of language and
speech means for solving problems in various areas of communication based
on knowledge of vocabulary, grammar, the ability to formulate and interpret
the conceptual information of the text, request and communicate information
in accordance with the situation of communication, build programs speech
behavior in situations of personal, social and professional communication,
compose texts and formulate their opinion at B1, B2, C1 levels of language
learning.
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Monenuerrany

KynpTyponorus

Culturology

Kypc anemuik MosieHHET 1TeH ©pKEHUET KOHTEKCIHE OTaH/ABIK MO/ICHUETTIH
JaMy EpeKIIeNiriH, Ka3aK XaJKbIHBIH MOJEHHM KOJBIH CaKTay KaXXeTTiriH
TYCIHYZI KaJbINTACTHIpanpl. [IoH MomeHW OiperciliKTiH KaJbITacyhl,
MOJIEHH TIPOLIECTEP/IiH TAOUFaThIH, MOJICHN OOBEKTIIEpAiH epEeKIIETIKTEPiH,
MOJICHHETAPaJIbIK KOMMYHHKALMAIaFbl MOJICHW KYHIBUIBIKTAp/AbIH POJIiH
TYCIHY HETi3iHIC MOJICHM J>KaFgaiiapipl Taljay jkoHe Oaranay KaOiieTi
apKbUIBl KOFaMJIBIK CaHaHBl JKAHFBIPTYJIBIH HETI31 PpETiHAE oJIEyMETTIK-
TYMaHUTAapIIBIK JYHUETAHBIM/IBI 1aMBITYFa OaFbITTaJIFaH.

JucnuruivHa  HampaBjieHa Ha  pa3sBUTHUE  COIMAIBHO-TYMaHHTapHOTO
MHUPOBO33PEHHSI KaK OCHOBBI MOZEPHHU3AIMU OOIIECTBEHHOI'O CO3HAHHS
4yepe3 COpMHUPOBAHHOCTh KYJIBTYPHOH HICHTHYHOCTH, CIIOCOOHOCTH K
aHaJIM3y U OLIEHKE KYJIBbTYPHBIX CHUTYalllii Ha OCHOBE NOHMMaHHS TPHPOJIBI
KYJAbTYPHBIX MPOLECCOB, CHEUU(PHUKH KYIbTYPHBIX OOBEKTOB, POIIU
KYJIbTYPHBIX HCHHOCTCﬁ B MemeanypHoi/'I KOMMYHHKaIUH.

The discipline is aimed at developing a socio-humanitarian worldview as the
basis for the modernization of public consciousness through the formation of
cultural identity, the ability to analyze and evaluate cultural situations based
on an understanding of the nature of cultural processes, the specifics of
cultural objects, the role of cultural values in intercultural communication.
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[Icuxomorus

[Icuxomorus

Psychology

[ToHHIH MaKcaTbl - JKEKe TYJIFaHBIH IICHXOJNOTHSUIBIK TEOPHACHI MEH
TYIFaapaliblk  KapbIM-KaThIHAC MPaKTUKACHl CallaChIHAAFbl QJIEyMETTIK-
TYJIFAJIBIK JKOHE KYPBUIBIMIBIK KY3BIPETTUIIKTEp HETi3iHIE CTYICHTTEpIe
NICUXOJIOTHSUIBIK ~ COMKECTIKTI ~ OUTy[iH  TICHXOJOTHMSUIBIK — HEri3ziepiH
KanpimTactelpy. [loH Oonamax MaMaHHBIH OKadIbl  IICHXOJOTHSUIBIK
MOJICHHETIH apTThIPYyFa, OHBIH OTKEHiH, OYriHiH oHe OoMjalarbiH
TICUXOJIOTHSIUIBIK TYPFBIIAH OlTyre, COHAal-aK caHaHbl JKaHFBIPTY YIIiH
KaKeTTI TYIFaapalblk KapbIM-KaTBIHACTAFbl JKeKe TYIFaHBIH MiHe3-
KYJIKBIHBIH QJIEYMETTIK-TICHUXOJIOTHSIIBIK 3aHJIBLUIBIKTApBl Typalibl Olmiml
urepyre apHaJIFaH.

Henp mucouruimeel - cOPMHUPOBATH Y CTYAEHTOB IICHXOJIOTHMYECKHE
OCHOBBI ~ OCO3HAHHUA IICUXOJOTMYECKOH HMICHTUYHOCTH HA  OCHOBE
COLMANIbHO-IMYHOCTHBIX W HMHCTPYMEHTAJBHBIX KOMIIETEHIMH B 00IacTu
NICUXOJIOTHYECKOH TEOpPHM M TPAKTUKH MEXKIMYHOCTHOTO OOIIEHHUS
TMYHOCTH. JlMcnMmiMHA TpeqHa3HayeHa Uil TOBBILIEHHS — OOIIei
NICUXOJIOTHYECKON KYJIBTYPhl OYIYIIEro CIICLHMAINCTa, OCO3HAHUS CBOETO
MPOIIIOr0, HACTOSILETO M OYIYIIETo ¢ ICHXOIOTHYSCKUX MO3ULIUH, a TaKKe
IUISl OCBOSHHUSI 3HAHMI COLMAIbHO-TICHXOJIOTHYECKUX 3aKOHOMEPHOCTEH
MOBEJCHUS JINYHOCTH B MEXIIMYHOCTHOM OOIICHHWH, HEOOXOIMMBIX JUIs
MOJICPHH3AIMU CO3HAHUSL.

The purpose of the discipline is to form the psychological foundations of
students' awareness of psychological identity based on socio-personal and
instrumental competencies in the field of psychological theory and practice
of interpersonal communication of personality. The discipline is designed to
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enhance the general psychological culture of the future specialist, awareness
of his past, present and future from a psychological perspective, as well as to
master the knowledge of socio-psychological patterns of personality
behavior in interpersonal communication necessary for the modernization of
consciousness.

10

OJeyMeTTaHy

Coruosorus

Sociology

[loH KOFaMHBIH OJEYMETTIK KYPBUIBIMBIH, SJIEYMETTIK IPOLECTEp MeH
QJIEYMETTIK MHCTHTYTTapJbl TEOPHSUIBIK TYPFBIAAH TYCIHYTe, CUIaTTayFa
JKOHE JKYHerneyre, ToXipuOemiK TYPFhIZaH 3epAeneyre OarbITTalFaH.

Kypc asceiHma cTyneHTTEp oleyMeTTaHy TEOPHSChl MEH TapHXbIH,
OJICYMETTaHYNbIK  3€pTTEYJAEpHAiH  OMICHAMachl MEH  OMICTEMECIH,
QJIeyMeTTaHy FhHUIBIMBIHBIH 3€PTTEy €PEKUIETIKTepiH alKbIHAAy Heri3iHue
3epTTeyiepAl  YUBIMAACTBIPYABl JKOHE aJFallKbl MOJIIMETTEpl JKUHAy
QMICTEPiH ePKiH TYpAe KojiaHa Oyl MeHrepei

[lpenmer HampaBleH Ha TEOpEeTHYECKOE NOHMMaHHE, OIHCaHHE WU
CHCTEMAaTH3allMI0, IPAKTHYECKOE M3Y4YCHHE COIMAJIbHOH CTPYKTYPHI
o01IecTBa, COLMATBHBIX TPOIECCOB U COIMATBHBIX MHCTUTYTOB. B pamkax
Kypca CTYIEHThl OCBauBalOT TEOPUI0 M HCTOPUIO  COLIMOJIOTHUH,
METOJIONIOTHIO U METO/IMKY COLIMOIIOTHYECKHX HCCIIEIOBAHU, OPraHU3aIUIo
UCCIICIOBAaHUI Ha OCHOBE OIPEENICHUsS UCCIIeIOBATELCKUX OCOOCHHOCTEH
COLIMONIOIMYECKON HayKH W yMEHHE CBOOOIHO MPUMEHATh METOIbI cOopa
UCXOJHBIX JAHHBIX.

The discipline is aimed at theoretical understanding, description and
systematization, practical study of the social structure of society, social
processes and social institutions. During the course, students master the
theory and history of sociology, the methodology and methods of
sociological research, the organization of research based on the definition of
research features of sociological science and the ability to freely apply
methods of collecting initial data.
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CascaTrany

TlomuTomorus

Politology

[on asichiHIa 3aMaHayd KOFAMIAFbl CAsCATTBIH PO, CAsCH FhUIBIMBIHBIH
maiina 60yl MEH JaMybl, QJIEMHIH TYpil ayMaKTapbhIHAAFbl OHBIH Ka3ipri
JKaFJaibl, KeH TapajfaH CasCH HICONIOTHSUIAPABIH HETi3ri Typiepi MeH
OJIApIBIH EepeKIIeTiKTepi, 0acThl casCH MHCTUTYTTAp MEH CasiCH Xyhemep
Kapactelppianbl. Kazakctam MeH ©Oacka Ja TYpKi eIAepiHiH casich
KYHeNepiHe, OoNeMIIK cascaT >KOHE OeIelnai XalbIKapalblK YHBIMIap
MOoceleNepine epeKIre KoHiT OemiHe .

B pamkax mpeaMmera pacCMaTpUBAIOTCSI POJb MOJIUTHKH B COBPEMEHHOM
o0lIiecTBe, MOSBICHHE U PAa3BUTHE IMOJUTUYECKON HAyKh, ¢€ HbBIHEIIHEee
COCTOSIHAE B Pa3HbIX PETHOHAX MHpPa, OCOOCHHOCTH COBPEMEHHBIX
MOMUTHICCKUX ~ HUICOJIOTHHA, OCHOBHBIC TIONUTHUYECKHE WHCTUTYTHl U
TTOUTHICCKHE CUCTEMBI. OTIENEHO MCCIEAYIOTCS MOMUTHICCKIE CHCTEMBI
KazaxcTrana u Apyrux TIOPKCKUX CTpaH, MUPOBAs IMOJUTHKA U ACATEIFHOCTH
BIUATEIBHBIX MEXKIYHAPOTHBIX OpTaHU3AIINH.

The discipline considers the role of politics in modern society, the
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emergence and development of political science, its current state in different
regions of the world, the features of modern political ideologies, the main
political institutions and political systems. The political systems of
Kazakhstan and other Turkic countries, world politics and influential
international organizations are described separately.
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/leHe MIBIHBIKTBIPY

duzndeckas KyabTypa

Physical Culture

[Tonne neHe TopOHeci Kypainapsl apKbUIbI IEHCAYIIBIKTH HBIFANTHII, CIIOPT
OWBIH/IAPBIHBIH JKANIIBI KATTHIFY 3JIEMEHTTEPIH YHpEeHim, CIopT TypJiepine
OarpITTaJIFAH KUMBUI-KOFAIIBIC JaF/bIIapbIH KaJIBIITACTHIPBII, CajlayaTThl
OMIp CaITBIH YCTaHBIN, JIEHE JKATTBIFYJIapbl KOMEriMeH ar3aHbl
CAyYBIKTBIPBIMN, KYMBIC KaOlJeTiH apTTHIPBIN, TO3IMIUIITIH IIBIHIAI,
TOPTINTI, YKBIMIIBUI, XOJNJACTBHIK ©3apa KOMEKKE TopOWeNeyre OKBITHIII,
JICHe KyaThl KAaCHCTTepiH (TO3IMIUIIK, KyI, JKbUIIAMIBIK, eNTLUIIK,
UKEMJILTIK) TaMBITBII, KETULAIPYIl YHpEHEeT.

JucnuruiiHa HampaBlieHa Ha YKpEIUICHHE 3/I0POBbsI MOCPEIICTBOM 3aHSATHI
(bu3KyNbTYpOll, OOydeHHe 3JeMeHTaM OOIIMX YIPaKHEHWH CIIOPTHBHBIX
urp, GopmMHUpoBaHUE ABUraTEIbHBIX HABHIKOB, OPUEHTHPOBAHHBIX Ha BHIbI
CIIOpTa, BEJICHHE 3/I0POBOr0 00pa3a >KU3HM, O3J0pPOBJIICHHE OpraHu3Ma,
MOBBIIIEHHE PA0OTOCTIOCOOHOCTH, BBIHOCIMBOCTH C MIOMOILBIO (PU3UUECKHX
yIpaKHEHUH, BOCHHUTAHUE JUCUUILIMHUPOBAHHOCTH, KOJUIEKTHBU3MA,
TOBAPHILIECKOM  B3aMMONOMOIIM, PAa3BUTHE W  COBEPIICHCTBOBAHHE
¢u3M4eckux KayecTB  (BBIHOCIMBOCTb, CHJA, CKOpPOCTb, JIOBKOCTb,
THOKOCTB).

The discipline is aimed at strengthening health through physical education,
teaching elements of general exercises of sports games, the formation of
motor skills focused on sports, maintaining a healthy lifestyle, improving the
body, improving performance, endurance through physical exercises,
discipline, teamwork, friendly mutual assistance, development and
improvement of physical quality (endurance, strength, speed, agility,
flexibility).
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KYKBIK >xoHE chiOaitnac
PKEMKOPJIBIKKA KapChl
MOIGHHET Heri3epi/

OCHOBBI TIpaBa U
QHTUKOPPYIIIMOHHON
KYIIETYpBI/

[Ton Kazakcran PecmyOnmmkachiHBIH KYKBIFBI MEH CasicH-KYKBIKTHIK JKyec,
ajaM >KOHE a3aMaTThlH KYKbIKTapbl MEH OOCTaHIBIKTapbl, ChlOainac
JKEMKOPIBIKTBIH ~TYBIHOAy ce0enTepi MEH Ma3MyHBI, OHBIH KOpiHY
HBICAHIApPHl MEH OFaH KapcChl iC-KUMBUI Typayibl 0a3anblk Oimim Oepyre
OarprTTanrad. OKBITY HOTIDKECIHIE CTYACHT KYKBIK cajalapbIHBIH HETi3ri
epekenepi MeH KaruaadapblH KOJIIAHYIbI, ChIOainac )KEMKOPIIBIKKA CaHAIIbI
TYpZe Kapchl TYpy KabiIeTTepiH MEHrepe/ii.

JucnuruinHa HampaBiieHa Ha MPEOCTaBIeHHE 0a30BBIX 3HAHWK O MpaBe U
TIOIMTHKO-TIPaBoBOi cucreme PecryOnmkn Kazaxcran, mpaBax m cBoOomax
YeJIOBeKa W TPaXJaHWHA, IPUYMHAX M COAEPKAHWM BO3HHKHOBEHUS
Koppymiy, (Gopmax ee MpOSBICHMS W NMPOTHUBOACHCTBHU. B pesymbrarte
00y4eHHs CTYJCHT OBJIAZIEBACT NPHMEHEHHEM OCHOBHBIX TPHHIMIOB M
TIONOKEHUH  OTpaciell 1paBa, yMEHHWEM CO3HATENFHO TNPOTHBOCTOSTH
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Fundamentals of Law and
/Anti-Corruption Culture

KOPPYIILIUH.
The discipline is aimed at providing basic knowledge about the law and the

political and legal system of the Republic of Kazakhstan, human and civil
rights and freedoms, causes and content of corruption, forms of its
manifestation and counteraction. As a result of mastering the discipline, the
student masters the application of the basic principles and provisions of the
branches of law, the ability to consciously resist corruption.
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(OKOHOMHKA, KSCIIIKEPITiK
bKOHE OM3Hec Heri3aepi/

(OCHOBBI PKOHOMMUKH,
MpeANPUHUMATEIbCTBA U
ou3Heca/

Fundamentals of
leconomics,
entrepreneurship and
business

[lon OimiM  amymbUIapIblH —SKOHOMHUKA, KAapiKbl JKOHE  KapiKbUIBIK
CayaTTBUIBIK CaJIaChIHJIa 3aMaHayH OIJIayblH KaJIbIITACThIPYFa OaFbITTaNIFaH.
KacinkepiikTi Kypri3y[iH FbUIBIMH JarAbICBIH, TACUIIEpi MEH oiCTepiH
MeHrepreni. Kocimkepiik ic-opekeTTi MeHrepy 0apbhIChIHa OUTiM aTyIbuIap
aKNapaTThIK-KOMMYHUKAIMSUIBIK ~ TEXHOJIOTHSIApAbl  KOJJIaHa  OTBIPBII
MOJIIMETTEP/li KUHAKTAaNH/Ibl, OU3HECTIH KBIP CHIPHIH MEHI'€PE OTBIPHIN, O3
OetiHle OacKapylIbUIBIK Mocenenepl IIelIyMeH, ajlJblHaa TypFaH
MaKcaTTapra KoOJ JKETKi3y JarAbUlapblH KaJbIITACTBIPY apKbUIbl 1CKEpIiK
KabineriH kepcereni. bimiM amymibl KociOiH JKy3ere achelpy oicTepiMeH
TaHplCaAbl,  OW3HECTI  YHBIMAACTHIPY  WICMIIMAEPIH  KaObuigayra
JarabllIaHabI.

HucnuruivHa  HampaBiieHa Ha  (OpPMHUpOBaHME Y  OOY4aroIIUXCs
COBPEMEHHOI'0 MBIIIUICHHSI B 00JIaCTH YIKOHOMHKH, (PMHAHCOB U (PMHAHCOBOI
rpaMMoTHOCTH. OcBaWBaeT Hay4yHble HABBIKH, METOObI U IIPUEMBI
npeanpuHUMaTenbeTBa. B mporecce OBIafieHUs NPEANPUHUMATEIbCKON
JeATENbHOCThIO O0ydaromuiics coOMpaeT MAaHHBIE C HCIOIb30BaHUEM
HH(OPMAIMOHHO-KOMMYHHKALIMOHHBIX ~ TEXHOJIOTHH,  JEMOHCTPHPYET
JMUIEpCKUe KauecTBa, OCBauBasi TOHKOCTH OM3Heca M pa3BUBAeT HABBIKU IS
JocTikeHus nenedl. OOydaromuiics 3HAKOMHTCS C METOJAMH BEICHHS
Ou3Heca, a TaKKe IOBBIIIACT HABBIKM MPUHATHS PEIICHUH B OpraHU3allud
Ou3HECOM

The discipline is aimed at developing students' modern thinking in the field
of economics, finance and financial literacy. Masters scientific skills,
methods and techniques of entrepreneurship. In the process of mastering
entrepreneurial activity, the student collects data using information and
communication technologies, demonstrates leadership qualities, mastering
the subtleties of business and develops skills to achieve goals. The student
gets acquainted with the methods of doing business, and also improves
decision-making skills in business organization.
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DKOIIOTHS JKOHE TIPIILTIK
Kayirnci3airi Herizaepi

[ToH 5KONOTHSNBIK TaHBIMIBI KaJIBIITACTBIPaIbl, KOPIIaFaH OPTaHBIH Kaii-
KYHiH JkoHE KayinTi (haKTopIapIblH afaMFa dcep €Ty JOPEeKeciH Oaramay
JKOHE TaOWFaTTHl YTHIMIBI MalJanaHy acleKTiIepiH KOMAaHyabl yHpereni.
Kypc OapbicbiHga OimiMrep SKONOTMSUIBIK —IpoOsiemanap — OolbIHIIA
MaiMeTTepAl IUQPIBIK TEXHOJOTUSUIAPABl KOJ/AaHA OTBIPBINT JKHHAYFA,
OJIap/bl CHIHU KO3KapaclieH TaijayFa, e3 OeTiHIme memimpaep KaObuiaayra
MAIIBIKTAHbI, SKOJIOTHMSUIIBIK KaFMAATTapApl CakTail OTBIPHIN, KOMaHAAaa
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(OCHOBEI PKOJIOTHH U
0e30IacHOCTH
PKU3HENESITENLHOCTH/

Fundamentals of Ecology
and life safety

JKYMBIC icTey KaOIJIeTTUIITiH KaJIBINTAaCThIPa/IbL.

Jucnuruinaa GopMupyeT 3HaHHE SKOJIOTMUECKUX 3aKOHOB, YUHT OLIEHHBATh
COCTOSIHUE OKpYXKarollled Cpeibl W CTENeHb BO3JCWCTBUS Ha 4YeJOoBeKa
OTACHBIX (axTopoB, MIPUMEHSTH ACTIEKTHI pannoHaIBHOTO
MIPUPOJONIONB30BaHus. B Xxome oOcBoeHHS Kypca  OOy4arouuiics
MpuoOpeTaeT HaBBIKM cOOpa JaHHBIX 00 DKOJOTHMYECKHX IpodiemMax ¢
MPUMEHEHHEM IM(QPOBBIX TEXHOJNOTMH, KPUTHYECKOIO WX aHaJH3a,
CaMOCTOSITEIILHOTO IPUHATHUS pemeHni, GopMHupyeT crnocoOHOCTh paboTaTh
B KOMaHJIe C COOJIIOICHIEM DKOJIOTMYECKUX MPUHIIUIIOB

The discipline forms knowledge of environmental laws, teaches to assess the
state of the environment and the degree of human exposure to dangerous
factors, to apply aspects of environmental management. In the course of
mastering the discipline, the student acquires the skills to collect data on
environmental problems using digital technologies, critically analyze them,
make independent decisions and form the ability to work in a team in
compliance with environmental principles.

2. Ba3auabIK xoHe

Oeitinneymi monaep nukiIi (BII, Bell) / Iuki 6a30BbIX M NPO(GUIHPYIOIIUX AU CHMILT

uH (b1, I1

II) / Cycle of basic and p

rofile discipli

nes

(BD, PD)

1) bazaabik monjep mukdi, 7KK/ Iuka 6a3oBbix aucuuiniud, BK

/ Cycle of basic disciplines,
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16 [KoHakxalnbLIbIKKA
Kipicrie

BBeneHue B
TOCTETIPHUUMCTBO

Introduction to Hospitality

Byl nmoH KOHAKKAMIBUIBIK HEri3liepl MEH TapuXblH, KOHKOHAaK YW >KOHE
MelipaMxaHa WHIYCTPHSCHIHBIH JAMYBI MEH TPEHATTEPIH,
YHBIMAACTBIPYIIBIIBIK — KYPBUIBIMAAp, MIHE3-KYIBIK  epekenepi  MeH
HOpMaJIapblH, MapKETUHI J>KoHe Oackapy Heriznepin 3epaeneiini. Kypc
CEpPBHC CaJlaChIH/AFbl YITTBIK JOCTYpJiepAi OipiKTipyli HacHXaTTaMThIH,
COHBIMEH Karap coil Oip enje >Kailibl Wriliri YIIH KOHAKTapMeH KeH
ayKbIMIAFbl ©3apa OpeKeTTecy KbhI3METTEPiH YCHIHATHIH KOHAKKaMIBUIBIK
CaJaCBIHAAFbl YITTHIK YJTiCI MEH JKAIIbl TEOPHSUIBIK KOHLEMIMIAPIbI
MeHrepyre OarbITTalIFaH.

JucuumiyHa u3y4aeT OCHOBBI I'OCTEIPUMMCTBA, UCTOPHIO (POPMHPOBAHHS
WHIYCTPUM  TOCTEPUMMCTBA, pPa3BUTHE M TPEHABl TOCTHHHYHO-
PECTOPaHHOH WHIYCTPUH, OPTaHH3ALHOHHbIE CTPYKTYPBI, IPaBUJIa H HOPMBI
NOBEJCHUs, OCHOBBI MAapKeTHMHIAa M YINPABICHUS, a TaKkkKe TEXHHUKU
obciyxuBanHus rocteil. Kypc HanpasneH Ha ocBOeHHE OOIIETEOPETHIECKHX
KOHIENIMA ¥ HAaNWOHAJBHBIX MoJedell B 00JacTH TOCTSIPHHMCTBA,
KOTOpBIE KYJIBTUBHPYIOT OOBEIUHCHHE HAIlMOHAJBHBIX TPAAULIUA B cdepe
CepBHUCa, a TAKXKE MPETaraloT OTPOMHBII CIIEKTP YCIYr B3aHMOJACHCTBHS C
TOCTSIMH JUTsI KOM(OPTHOTO NpeObIBaHNS B MHON-THOO0 CTpaHe.

The discipline studies the basics of hospitality, the history of the formation
of the hospitality industry, the development and trends of the hotel and
restaurant industry, organizational structures, rules and norms of behavior,
the basics of marketing and management, as well as guest service
techniques. The course is aimed at mastering general theoretical concepts
and national models in the field of hospitality, which cultivate the
unification of national traditions in the field of service, as well as offer a
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huge range of services for interacting with guests for a comfortable stay in
another country.
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[ckepiik KapbIM-KAaThIHAC
IMOJIEHUETI

KynbTypa OusHec oOIIeHus

IBusiness communication
culture

[loH KOHAaKXAWJIBUIBIK CAJNACHIHIAAFBl THIMAI KOMMYHHKAIWSUIBIK ©3apa
OPEKEeTTECTIKTIH HEri3ri Karuaajiapbl MeH TxipuOenepiH 3epaeney OomibIn
TaObUTa Bl ICKepIiK 3THKET, MPE3CHTAIMs OMiCTepi, KOIIIUIIK alabIHIa
ceilliey [IarAblUIaphl, OKamXKaJamapAbl 0Oackapy, KIHMEHTTEPMEH IKOHE
opinTecTepMeH TYJIFaapaiblK KapbM-KaTbIHACTApAbl JAMBITY TalgayblH
kamtuapl. Kypc OinmiM  anxymibuiap[plH KOHaK YH JkoHe MelpaMxaHa
Ou3HeciHle TaOBICTBI JKYMBIC iCTey YIIH KOCIOM KOMMYHHUKAIMSUIBIK,
JIaF/IbIIapbIH KaJbIITaCThIPAIbI.

JucnuruinHa mpezcraBisier coOOW H3YydeHHE OCHOBHBIX NPHHIMIIOB U
NpakTHK 3((GEKTUBHOTO KOMMYHUKAI[MOHHOTO B3aUMOJNICHCTBHS B cdepe
TOCTENPUUMCTBA. Britouaer B ceOsi aHAM3 JEJIOBOTO JTHKETa, TEXHUKH
Mpe3CHTaluu, HaBbIKH l'ly6J'II/I'-IHBIX BbICTyHHCHHﬁ, yipaBJi€eHUE
KOH(bJ'II/IKTaMI/I " pa3dBUTHEC MEKIMYHOCTHBIX OTHOILIEHUH C KJIHWEHTaMH H
komeramu. Kypc ¢opmupyer y oOydarommxcsi npodeccroHalbHbIe
KOMMYHHUKAalIUOHHBIC HAaBBIKW JIJI yCl'ICH.IHOﬁ pa60TI>I B I'OCTUHUYHOM H
pecTopaHHOM OM3HEce.

The discipline is the study of the basic principles and practices of effective
communication interaction in the hospitality industry. It includes analysis of
business etiquette, presentation techniques, public speaking skills, conflict
management and the development of interpersonal relationships with clients
and colleagues. The course builds students' professional communication
skills for successful work in the hotel and restaurant business.
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CepBHUCTIK KbI3MET

CepBucHas 1eSTEIHHOCTD

Service activities

IToH cepBHUCTIK KBI3MET TypaJibl, KbI3METTEp, KbI3MET KOPCETY HBICAHAapH,
JKaHa KbI3METTEp MEH KbI3MET KOPCETY JJIICTEpiH KAJIBINTACTBIPY TICLIaepi
TypaJjbl TEOPUSIBIK Ma3MYHJIbI 3epJesieyre OarpITTasiFan. by kypcra 6iim
allylIbulap KbI3MET KepceTy HapBIFBIHBIH 3aMaHayH YpIicTepiMeH,
TYTHIHYIIBIIAPABIH KAKETTUTIKTEPIH €CKEepPe OTBHIPHII, QJIEYMETTiK-MOICHH
CEpBUC CAJIACBIHBIH EPEKIICNIKTepiMEH TAaHbBICAObl, CEPBUCTIK KBI3METTI
YHBIMAACTBIPY CallachbIHAA MPAKTHKAIIBIK JaFAblIapra e Ooabl.
JucuumnHa HampaBieHa Ha H3yYeHHE TEOPETHYECKOTrO CONEp)KaHUs o
CepPBUCHOU JEATENIBHOCTH, yclyrax, (opmax OOCTYXHBaHHUS, CIIOCO0AaX
(opMHpOBaHHs HOBBIX YCIYT M METOIOB OOCTyXHBaHus. B 3TOM Kypce
oOygaromyecsi 03HaKOMSTCS C COBPEMEHHBIMH TEHICHIMSAMH PBIHKA YCIIYT,
0COOEHHOCTSIMH  c(pepbl  COIMATBHO-KYIBTYPHOIO CEpPBHCA C yIETOM
moTpeOHOCTeH TIMOTpeduTeNneli, NPHOOPETYT TPAKTHUECKHE HABBHIKA B
00J1aCTH OpraHHU3alMH CEPBUCHON NIESTEIIHHOCTH.

The discipline is aimed at studying the theoretical content of service
activities, services, forms of service, ways of forming new services and
methods of service. In this course, students will be acquainted with modern
trends in the service market; the specifics of the sphere of socio-cultural
services, taking into account the needs of consumers, and acquire practical
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skills in the field of organizing service activities.
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OKy IMPAKTUKACBL

'YueOHast mpakTHKa

IEducational Practice

OKy mpakTuKackl OiJiM amymsuiap YOIH 1-KypcTa eTKi3inemi oHe OCHI
6imimM Gepy Oarmapiamacs! OOMBIHINA KaapIiap Jasipiiay/ibl )Ky3ere acblpaThiH
mIbIFapymisl MekTenke OekiTisieni. OKy MpaKkTHKACBIHBIH HETi3Ti MakcaTbl —
KOHAKKaWIIBUIBIK CajlachlHAa KBI3MET KOpCETY TEXHOJOTHSCH OOWBbIHIIA
Heri3ri OuTiMzaepAl, KOHAKKAMIBUIBIK KOCITOPBIHAAPBIHBIH TYPJ YITizeri
KIIMEHTTEpre KbhI3MET KepceTy (opMajapblH JKOHE OIiCTepiH, KbI3MET
KOpCeTYAl YHBIMIACTBIPYbIH Ke3eHAEPiH (NaibIHIpbI, HEerisri, KOPBITHIHbI)
Kypy OOMBIHIIIA HETi3ri OLTiMII OeKiTY.

VYueOHast mpakTUKa TPOBOAMTCS Ha 1 Kypce g oOydarommxcs |
3aKperuIsieTcss 3a  BBITYCKAIOIIEH IIKOJIOH, KOTOpas —OCYLIECTBIISIET
MOATOTOBKY KaJIpoB IO JAHHOH oOpa3oBarelibHOW mporpamme. lLlems
yqe6H0171 MpaKTUKU — 3aKpCIUTb OCHOBHBLIC 3HAHUA 110 TCXHOJIOIMU
o0cnyxuBaHus B chepe rocTenpuuMCTBa, (POPMBI U METO/BI OOCITYKMBaHHSI
KIIMEHTOB pa3JIMYHbIX THUIIOB Hpe)]HpI/ISITI/Iﬁ TOCTCIIPUHUMCTBA, OTallbl
OpraHu3aIu 00CITy>KUBaHUS (TIOArOTOBHUTEIBHBIH, OCHOBHOW,
3aKITIOYUTENbHBIN).

Educational practice is conducted in the 1st year for students and is assigned
to the graduating school, which provides training for this educational
program. The purpose of the training practice is to consolidate basic
knowledge on the technology of service in the field of hospitality, forms and
methods of customer service for various types of hospitality enterprises,
stages of service organization (preparatory, basic, final).
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IMeHEIKMEHT KoHe
KOIOACIIBUIBIK HETi3aepi

(OCHOBBI MEHEIKMEHTA U
ImuaepcTBa

Basics of management and
leadership

Kypc yipIMmarsl MaTepuaiablK XoHE €HOEK pecypCTapblH YHBIMIACTHIPY
oHe Oackapy OoOWbIHIIA HEri3ri OLTIMI MEH NPaKTHKANIBIK IaFAblIapbiH
YChIHAbl. MEHEIKMEHTTIH HEeri3ri TYKbIppIMAaMaiapbl MEH KaFuaanapblH
3epTTelii, YHbIMIaFbl KOIIOACIIBIHBIH POIli, OHBIH HEri3ri KacHeTTepi MeH
KOIOACIIBUIBIK CTUIIBJCPIH Tanaaiiael. BimiM aiymipuiap KeIlnOacIIbLIbIK
JAFIpUTApAbI  KANBITACTBIPY  KOHE  JaMBITY — OMICTepiH,  Ka3ipri
YHBIMIACTHIPYIIBUIBIK OpTaaa TaOBICTH OacKapy jkoHE OACIIBUTBIK €Ty YIIiH
KaKeTTI ipreii OiaiMi MEeH KypalaapblH 3epAciIeiii.

Kypc mpemnaraer 06a30oBble 3HAaHHMS W INPAKTHYECKHE HABBIKH 10
OpraHM3al{ ¥ YIIPABJICHUIO MAaTEPHUAILHBIMU U TPYIOBBIMH PECYpCaMH B
opranmzanuy. V3ygaer oCHOBHbIE KOHLENINU M TPHHLIHUIIE MCHEIDKMEHTA,
aHAIW3UPYET POJIb JIUJEPa B OPraHU3aINH, €r0 OCHOBHBIC KaYeCTBA M CTHIIH
pykoBojacTBa. OO0yJarommecs U3y4aroT METOABI (POPMHUPOBAHUSI M PA3BUTHS
JMUIEPCKUX HAaBBIKOB, (yHIaMeHTanbHBIE 3HAaHWUS ¥ HHCTPYMEHTHI,
HEoO0XOMMBIE JUISl YCIICITHOTO YIPABJICHHS U PYKOBOJICTBA B COBPEMEHHOU
OpraHU3aLMOHHOM cpeie.

The course offers basic knowledge and practical skills on the organization
and management of material and human resources in an organization.
Studies the basic concepts and principles of management, analyzes the role
of a leader in an organization, his main qualities and leadership styles.
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Students study methods of formation and development of leadership skills,
fundamental knowledge and tools necessary for successful management and
leadership in a modern organizational environment.
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IKoHaKXaWIbLUIBIK
CaTachIHIAaFbI MAPKETUHT

Mapxketusr B chepe
rOCTENMPUMCTBA

Marketing in the hospitality
sector

ITon Typmi nmeHreiime Oackapy KbI3METi YIIH MaHBI3ZABI MOHI 0ap THIMII
MapKeTHHITIK JKYMBICTBI ~ YWBIMIACTBIPY  HETi3iHIEri  Karujgajapibl,
omicTepi, Kypajimapasl 3epTTeli, COHBIH IMIiHAEe 3KOHOMHUKAHBIH OPTYPii
cajlaJlapblH/Ia MAapKETHHITIK 3€pTTEYNepl KYprizy, MapKeTHHI KelleHiHiH
JJIEMEHTTEepiH 0acKapy, MapKeTHHITIK CTpaTerusiapabl a3ipiey OombIn
taObiagsl.  KypcThlH MakcaTbl MapKeTHHITIH TEOPHSUIBIK —HErizlepiH
MEHrepy, COHIall aK KOMIIaHUsUIapAa MapKeTHHTITIK KbI3METTIH 3JIeMEeHTTepi
MeH KaFuajJapbiH KoJIIaHy OOMBIHINA TOKIPHOEIiK qaFabuiapra ue 0omy.
JucnuruinHa n3y4daeT TPHHIMIIBI, METOJbl, MHCTPYMEHTBI, JIEKAIIUX B
OCHOBe opraHuzauuu 3(QexkTHBHONH MapKEeTHHTOBOH paloThl, MMeEIOIIei
BaXXHOC 3HAQUCHHUC [JIA praBHquCCKOﬁ JACATCIBbHOCTH Ha pa3JIMYHbIX
YPOBHSAX, B TOM 4YHCJIC MPOBECACHHUSA MAPKETUHIOBLIX HCCHG}IOB&HHﬁ,
yIOpaBJCHUsT  3JeMEHTaMH  KOMIUIEKCa  MapKeTHHra,  pa3paboTku
MapKETHHIOBBIX CTpaTeruii B pa3iuyHbIX cepax sxoHoMuKH. L{enbio kypca
SIBJISIETCS. OCBOGHUE TEOPETUUECKUX OCHOB MapKETHHI'A, a TAKKE OBJIAJICHUE
NPAKTUYECKUMU HABBIKAMH 110 HPHMEHEHHIO 3JIEMEHTOB U IPHHLUIIOB
MapKETUHIOBOU JESTEIbHOCTH KOMITAHUM.

The discipline studies the principles, methods, and tools underlying the
organization of effective marketing work, which is important for
management activities at various levels, including conducting marketing
research, managing elements of the marketing mix, and developing
marketing strategies in various sectors of the economy. The purpose of the
course is to master the theoretical foundations of marketing, as well as to
master practical skills in the application of elements and principles of
marketing activities of companies.
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Kap)KLIJILIK MCHCIPKMCHT

DUHAHCOBBIA MEHEIKMEHT

[loH cTynmeHTTEpAiH SKOHOMHUKA, KapXKbl JKOHE MEHEDKMEHT CallachbIHAA
3aMaHayH OWHBI, YHBIM KapXKbICBIH OacKapyAblH TEOpHsS MEH IPaKTHKa
caJlaCBIH/Ia HETi3Ti OUTIMIEepi )KOHE KYMBIC JaFAbUIAPBIH KABITACTBIPYFa,
KOCIMOPBIHHBIH KapiKbl CTPATErWsACHIH Tajjay, JKy3ere acelpy OoMbIHIIA
TOXKIpHOETIK >KYMBICTBIH [aFJbUIapBIH Hrepyre OarpITTairaH. AJBIHFaH
OimiM  OumiM  amymipUlapra  KOCIOPBIHHBIH — KapyKBICBIH — Oackapy
OarmapmamacelH ~ gepbec  ozipieyre,  KOCIIOPBIHHBIH  KapKBUIBIK-
IApyalibUIBIK ~ KBI3METIH  KAap)KBUIAHABIPY JKOHE Oakpuiay —KecTeciH
aHBIKTayFa MYMKIHJIK Oepei.

JucnunnuHa  HampaBieHa Ha  (OpMHUpOBaHWE y  OOYYAIOIIMXCS
COBPEMEHHOTO MBINUICHUSI B O0ONacTW OSKOHOMHUKHM, (HHAHCOB U
MEHEKMEHTa, 0a30BbIX 3HAHWH W HAaBBIKOB PaOOTHI B 00JACTH TEOPHH U
MIPAaKTHKKA YIpaBlieHns! (PMHAHCAMHU OpTaHM3allN{, OBJAJICHWE HaBBIKAMHU
MIPAaKTHYECKOM PaboTHl MO aHaMW3y, peanu3anuy (pUHAHCOBOW CTpaTeruu
npeanpusitis. [lodydeHHbIe 3HAHUS JAIOT BO3MOXKHOCTH OOYYaIOMIMMCS
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Financial Management

CaMOCTOSITETIHHO pa3padaTeiBaTh IMPOTrpPaMMBl  YIpaBleHUs (HUHAHCAMH
MIPEANIPUSTHSL, ~ ONpENeNsTh CXeMbl (DHMHAHCUPOBAHUSI M KOHTPOJIS
(PMHAHCOBO-X 03SMCTBEHHOH €A TETLHOCTH MPEATIPHSTHSL.

The discipline is aimed at developing students' modern thinking in the field
of economics, finance and management, basic knowledge and skills in the
field of theory and practice of financial management of an organization,
mastering practical skills in analyzing and implementing the financial
strategy of an enterprise. The acquired knowledge enables students to
independently develop financial management programs for the enterprise,
determine financing schemes and control financial and economic activities
of the enterprise.
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Ibr3HEeCc-10rUCTHKA

busnec-norucTuka

Business logistics

[loH  KOHAKKAWIBUIBIK  CaJACHIHOAFbl  JIOTHCTHKAIBIK  ylepicTrepai
oHTalnaHaplpyra OarbiTTanmraH. Kypc OW3HECTIH THIMAUITIH apTThIpyFa
JKOHE KOHAKTapra KbI3MET KOpCeTy calachlH JKakcapTyra OaFbITTajFaH.
biniM amymbuiap Oyl KypeThl OKY HOTWIKECIHIE KopJiiapibl Oackapyabl,
TaICBHIPbICTAPAbl TachIMaNay/bl, KOWMallay/ibl JKOHE OHACY[l, COHJai-aK
JIOTUCTHKAa AaKMapaTThIK TEXHOJOTHsIApAbl KOJJIaHYy epeKIIeNiKTepiH
Oineni.

Jucuunnuaa Gokycupyercss Ha ONTUMU3AIUK JIOTUCTHYECKUX MPOLIECCOB B
cdepe rocrenpurmMcTa. Kypc HampaieH Ha nobliieHue 3¢ QeKTHBHOCTH
OusHeca M yiIydllleHME KadecTBa OOCIyKMBaHHMA rocTeid. B pesymbrare
o0Oy4eHHs JAHHOTO Kypca HM3y4aT OCOOCHHOCTH YNPAaBJIEHMS 3alacamy,
TPaHCIOPTUPOBKY, CKJIaIUpOBaHHEe M 00pabOTKy 3aka3oB, a TaKKe
NpUMEeHeHHe HH(OPMAIIMOHHBIX TEXHOJIOTHI B JIOTUCTHKE.

The discipline focuses on optimizing logistics processes in the hospitality
industry. The course is aimed at improving business efficiency and
improving the quality of guest service. As a result of this course, they will
study the features of inventory management, transportation, warehousing
and order processing, as well as the use of information technology in
logistics.
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OHIIPICTIK MPaKTHKa

[Ipon3BoacTBEHHAS
MPaKTHKA

OHnipicTiK TpakTHKa - Oy OUTKTI JKYMBICIIBUIAP MEH MaMaHIapbl
Jaspiaymarbl OKY YAEpiCiHIH HpaKTHUKAIBIK Oeiri, oIeTTe HaKThl OHIIpic
JKaFJaibIHIa KOHAK yi-MelipaMxaHa Om3HeciHIH opTypii
KOCITOPBIHAAPBIHAA OTel. OHIIPICTIK MpakThKa OapbICHIHIA TEOPHSUIBIK
OKy »JKOHE TIPaKTHKAIBIK cabaKTapIplH HOTIDKENEpi OekiTiieni >koHE
HAKTBUIaHAMBI, OLTIM adymsoiap OepinreH OUMIKTUTIK JKOHE TaHAaFaH
MaMaHJIbIK HEMece KOCIil OOMBIHIIA MPAKTHKAIBIK dXYMBICTBIH JaFIbLIapbIH
HTeper.

[Ipom3BonCcTBeHHAsT TIPAKTHKA - MPaKTHYeCKas 4acTh y4eOHOro mporiecca
MTOJITOTOBKY KBATH()UIIMPOBAHHBIX PaO0OUNX U CIICIHAIIICTOB, MPOXOIAIIAs,
KaK TIPaBWJIO, HA PA3IMYHBIX NPEANPHUATHSIX TOCTHHHYHO-PECTOPAHHOTO
Om3Heca B  VYCIOBHSAX  pEambHOTO  MPOM3BOACTBA. Bo  Bpems
MIPOM3BOJICTBEHHON MPAKTHKHU MPOUCXOANT 3aKPEIUICHHE W KOHKPETHU3AIUs
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Industrial Practice

pe3yNbTaTOB  TEOPETHYECKOTO  y4eOHO-IPaKTHYEeCKOro  OOydeHHs,,
npruobpeTeHne 00yJaloIUMHUCS YMEHUSI U HaBBIKOB MPAKTHYECKOH PabOThI
10 TIPHCBaMBaeMOH KBaIM(UKAIMK W W30pPaHHON CHENUAJbHOCTH WU
npodeccun.

Industrial practice is a practical part of the educational process of training
qualified workers and specialists, which takes place, as a rule, at various
enterprises of the hotel and restaurant business in real production conditions.
During the production practice, the results of theoretical educational and
practical training are consolidated and concretized; students acquire the
skills and skills of practical work on the assigned qualification and chosen
specialty or profession.

25

IAKaIEMUSITBIK JKa3yFa
Kipicrie

BBeneHue B
AKaJEMHUYECKOE IMMCHEMO

Introduction to Academic
Writing

[lonni oky OapbiChlHIA FHUIBIMH OHJIayapl AaMBITYyFa J>KOHE FBUIBIM
JKYHeciHIIe 3epTTey KYMBICHIHBIH JaFbUIapbIH MEHIepyre, 03 Ke3KapachlH
almiplk OULTipe anyra, IIAFbIH MOTIHMEH, 3CCEMEH JKYMBIC ICTey >KoHe
CTaHJapTTap  HeTri3iHAe  MOTIH  Kypy  JaF[IbUIapblH  MEHIepesi.
VHHOBaLMSIIBIK TEXHOJIOTHSUIAP/BI KOJIaHy OarbIThiHIA OlliM Oepy MeH
FbIJIIMHU KBBMCTTeFi TEXHOJIOTHUANIapAbl JKOHE Tapuxu JUCKYPCTBIH
CEMUOTHUKAJIBIK KYPBUIBIMBIH HACOJOTUAIBIK Ma3MYHAbBI CbIHW TYPFbIAaH
Tanfan Ouryre yipeHei.

B xone u3ydeHuns QUCHUILIMHBI BBIPaOaThIBAIOTCS CIIOCOOHOCTU K Pa3BUTHIO
HAay4HOI'O MBIIUICHUS U OBJIQJICHUIO HABBIKAMH HCCIIEA0BATEIbCKON paboThI
B Hay4yHOU cdepe, COCTABICHUS TEKCTOB Ha OCHOBE CTaHIApPTOB, YMCHUIO
OTKPBITO H3JIaraTh CBOM B3IJIAIbI, paboTaTh C HEOONBIIUM TEKCTOM, 3CCe.
Haygyarcs  KpUTHYECKHM aHAIM3UPOBATH HICOTOTHYECKOE COAEp)KaHHE
00pa30BaTeIbHBIX U HAYYHBIX TEXHOIOTHH M CEMHOTHYECKYIO CTPYKTYPY
HUCTOPUYECKOTO JHCKypca B cdepe NPUMEHEHHS HHHOBALMOHHBIX
TEXHOJIOTHH.

In the course of studying the discipline, the ability to develop scientific
thinking and master the skills of research in the scientific field, writing texts
based on standards, the ability to openly express their views, work with a
small text, essays are developed. Students learn to critically analyze the
ideological content of educational and scientific technologies and the
semiotic structure of historical discourse in the field of innovative
technologies.
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IKoci6u et i |

[MpodeccrnoHambHBII
MHOCTPaHHBIN S3bIK |

Kypc xoHTekcTke OalIaHBICTBI TYIFAapabIK JKOHE ICKEpIiK KapbIM-
KAaThIHAC  MOCEJENEpiH  MIelly YIIIH KOMMYHHKAIUS  CAllaChIHBIH
epeKIIeIliKTepiHe COKec IIeT TiTiHAe epKiH ceiliey KaOileTiH JaMBITyFa
OarprTTanFad. Kypc opra meHreiineri KOMMYHUKATHBTI KapbIM-KaTBIHACTHI
Kypy/Jarbl MarblHANIAp MeH (yHKUMsUIapFa, TULMIK Kypaigapibl JIypbic
TaH/IayFa JKOHe KOMMYHUKATHBTI JKOHE KOCIOW MaFrapuiapabl kepcere Oiuryre
OaiiTaHBICTHI apHAWBI TAKBIPHINITHIK TEPMUHACPII KOIIAHY ITaFIbLIapBIH
KaJBIITACTHIPAIEL.

Kypc HampasiieH Ha pa3BUTHE YMEHHS CBOOOIHO TOBOPUTH HA HHOCTPAHHOM
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Professional foreign
language I

SI3BIKE B COOTBETCTBHH C OCOOCHHOCTSIMH c(epbl KOMMYHHUKAIMH ISt
pemeHus 3a1a4 MEeXIMYHOCTHOTO U JIEJIOBOTO OOLIEHUS! B 3aBUCHMOCTH OT
cuTyalui ¥ KoHTekcTa. Kypc ¢dopMmupyeT HaBBIKM HCIIOIB30BaHUS
CIIEIMaJbHBIX TEMAaTHYECKHMX TEPMHHOB B 3aBHCHMOCTH OT 3HAYeHUH U
(yHKIMH B TOCTPOSHUN KOMMYHUKATUBHOTO OOIIIEHHS Ha CPEHEM YPOBHE,
MIPaBWILHOTO BHIOOpA SI3BIKOBBIX CPEINCTB W YMEHUS JIEMOHCTPUPOBATH
KOMMYHHUKATHUBHBIE U TPOECCHOHATIbHBIE HABBIKH.

The course is aimed development of the ability to speak fluently in a foreign
language in accordance with the specifics of the field of communication to
solve problems of interpersonal and business communication, depending on
the situation and context. The course develops the skills of using special
thematic terms depending on the meanings and functions in building
communication at the intermediate level, the correct choice of language
tools and the ability to demonstrate communication and professional skills.
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Kociou mer Tini 11

[MpodeccronanbHbIit
MHOCTpaHHbIN A3bIK [1

Professional foreign
language 11

Kypc arbuImbIH TiTiHAE KOCiOM KOMMYHHMKAIMSHBI OKBITYFa, COHAaii-ak BII XK 5
MOJICHUETAPAJIbIK KaphIM-KAThIHACKA KOCIOM-KOMMYHUKATHUBTIK KBI3METTI I BK

KYpy CTpaTerusicbl MEH TaKTHKAachlH MEHrepy KaOileTiH KepceTeTiH PD ucC

KOMM YHHKATHUBTIK, MOJICHHETapaJIbIK, KpEeaTHBTI  JKOHEe  KociOu

KY3BIPETTITIKTI KaJbINTACThIpyFa OarbiTTairaH. Kypc KOMMYHHKAaTHBTIK
JKOHE KOCiOM OLTIM MEH JaF[bUIaplibl KOFaphl JICHIeiIe KOJIIaHy bl KOHE
KOCIOM-HETI3[IeNreH  KapbIM-KaThIHAC O KaFJaiiapblHIa NparMo-kacion
MIHJETTEep/I IIelly apKbUIbl KOCiOM-0aFnapianraH Jarabuiapbl JaMbITyIbl
KaMTaMachI3 eTe/i.

Kypc HanpaBneH Ha oOyueHHe mNpo()eCCHOHANBHON KOMMYHHUKAIMK Ha
aHITIMHCKOM  sI3BIKEe, a Takke (OPMHUpPOBaHHE KOMMYHUKATHUBHOH,
MEXKYJIbTYPHOH, KpeaTHBHOH W TNpodecCHOHaIbHON KOMIIETECHIINH,
OTpaXkarolieil CroCOOHOCTh BIAJIETh CTpAaTErHMed M TAKTHKOH MOCTPOCHUS
npo¢ecCHOHAIBHO-KOMMYHUKATUBHON JIEATETIBHOCTH K MEXKKYIBTYPHOMY
obmennio. Kypc obecrieunBaer NpHUMEHEHHE KOMMYHUKATHBHBIX U
npo)eCcCHOHANBHEIX 3HAHMH ¥ HABBHIKOB HA IPOABHHYTOM YPOBHE H
pasBuTHE TNPOPECCHOHAIBLHO-OPUEHTHPOBAHHBIX YMEHUH ITyTEeM pEIICHUS
nparMo-npoeCCHOHANBHEIX ~ 337ad B HPOQeccHOHaTbHO-0a3upyeMBbIX
CUTyalusx OOIICHUS.

The course is aimed at teaching professional communication in English, as
well as the formation of communicative, intercultural, creative and
professional competence, reflecting the ability to master the strategy and
tactics of building professional and communicative activities for
intercultural communication. The course provides the application of
communicative and professional knowledge and skills at an advanced level
and the development of professionally oriented skills by solving pragmatic
professional tasks in professionally based communication situations.

2) bazansik monaep mukdii, TK/ Huka 6a3zossix aucuumind, KB / Cycle of basic disciplines, CC
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Minor-1, Minor-2

binmim Oepy Oarmapmamackl asceiHna JKOO OuriM anmymsiiapsiHa Minor - BIT TK 5
KocbIMIIa OumiM Oepyai TaHmaynas! ycbiHaael. Minor 1-mii KypcTtaH KeHiH B/ KB 5
KOCBIMIIIa O1s1iM Oepy OarmapiiaMaiapbIHBIH KaTaJIOTbIHAH TaHIaIaabl XKOHE BD EC
OpKaHChICHI 5 KpemuT KeJeMiHjeri 2 IoHHEH TYpalbl, 9p TYpJi MOHIIK
cajalapAa KOCBHIMIIA  KOCiOM  KY3BIPETTUTKTEpZAl  KaJbINTacThIpyFa
MYMKIHAIK Oepei.

B pamkax o0pa3oBaTenbHOW NPOrpaMMBI BY3 IpeajaracT OOydarouuMcCs
BEIOOp JIOMOJHUTENBHOrO oOpazoBanus - Minor. Minor BblIOMpaercs u3
KaTaJjora mporpamMM JOIOJHHUTEIBLHOr0 o0pazoBaHus mocie 1-ro Kypca u
COCTOMT M3 2-X JUCHUIUIMH OOBEMOM 5 KPEOWTOB KaKkaas, IO3BOJISET
copMHUpOBaTH JIOTIONHUTENbHBIE NPO(ECCHOHANBHBIE KOMIIETEHIIMH B
Pa3IMYHBIX NPEIMETHBIX 00JIACTSIX.

As part of the educational program, the university offers students a choice of
additional education - Minor. Minor is selected from the catalog of
additional education programs after the 1st year and consists of 2 disciplines
with a volume of 5 credits each, which allows you to form additional
professional competencies in various subject areas.

3. beiiinaeymi monaep uukai (bell) / Hukn npoduaupyromux aucuuniaun (II1) / Cycle of profile disciplines (PD)

1) ZKOO xomnonenti (?)KK) / By3oBckuii komnoneHT (BK) / University component (UC)
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Tayaprany *oHe TaMaK
OHIMJIEPiH caparTay

ToBapoBeneHue u
PKCIepTH3a MHIIEBHIX
MIPOIYKTOB

Commodity science and
expertise of food products

[lon a3pIK-TYJIK Tayapiapbl Typaibl MPAaKTUKAIBIK OimiMepiMeH Bell KK 6
TaHBICTHIPAbI )KOHE Tayapiapibl Oeny/iH OapiblK Ke3eHIEepiHIEe ONap.biy I BK
camachlH CaKTay[gbl KamTaMachl3 €Tell, OJapjAbl Oaranay JaFabLIapbiH PD ucC
urepyre yi#pereni. Tayapranyasiq HOPMAaTHUBTIK-TEXHHKAJIBIK
KyKaTTaMacbIMEH, COMKECTIK JKOHE THUrHMeHa CepTU(UKATTapbIMEH JKYMBIC
icTeyre, akaynap/pl TaHy, TaMaK ©HIMJIEPIHIH CaNachIHbIH KOPCETKIIITepiH
aHBIKTAy/Ibl, TAMaK OHIMJIEPiHIH TaHOAIAHYbIH AIIBIN KOPCETY AaFAblIapbiH
KAJIBIITACTRIPYIbl OKBITAAbl. KOHAKKAWIBLIBIK HHIYCTPUSCHIHAAFEl TaraM
OHIM/JIEPiH aCCOPTUMEHTTIK THICTLIIT1 OOWBIHIIIA ColiKecTeHaIpei.
JucuumminHa 3HAKOMUT C IPAKTHYECKUMU 3HAHHUSAMH O MIPOIOBOJILCTBEHHBIX
TOoBapax M oOeclleunMBaeT COXpaHEHHE HX KayecTBa Ha BCEX JTarax
pacnpeneneHHsl TOBapOB, YYWT BIIaJieTh HaBBIKAMH HMX oOmeHKH. OOydaer
paboTe ¢ HOPMAaTHBHO-TEXHHYECKOW JOKYMEHTalWel TOBapOBENCHUS,
ceptudUKaTaMH COOTBETCTBHS W TUTHEHBI, BBLIBICHHIO JE(EKTOB,
OTIPEACTIEHUIO nokasareJiei KayecTBa MUILEBON MPOAYKIIMH,
(OpPMHUPOBAHHIO HABBIKOB PACKPBITHS MapKHPOBKH IHIIEBOM NPOTYKIHH.
UneHTdUIMpYeT NPOXYKTH NHUTAHHS B WHIYCTPHU TOCTENPHUMCTBA IO
ACCOPTHMEHTHOHU NMPUHAIEKHOCTH.

The discipline introduces practical knowledge about food products and
ensures the preservation of their quality at all stages of the distribution of
goods, teaches you to have the skills to evaluate them. Teaches how to work
with the normative and technical documentation of commodity science,
certificates of conformity and hygiene, identify defects, determine food
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quality indicators, and develop skills for disclosing food labeling. Identifies
food products in the hospitality industry by assortment.

30

Kasak TaramzapbIH
IMalibIH/IaY TEXHOJIOTHSCHI

TexHomorus
[IPUTOTOBJICHUS OJTIOA
Ka3aXCKOW KyXHH

The technology of cooking
Kazakh cuisine

Ilon ka3ak XaJKbIHBIH TaMaKTaHy MOJIEHMETI MEH YITTHIK JOCTYpJEpiHiH
e3apa OailJaHBICBIH, Ka3aK TaraMJapblH JalblHIAy JKOHE YCBIHY
TEXHOJOTHACHIH 3epieneiini. bimiM amdymbiiap YITTBIK TaramIapbIH
TEXHUKAJBIK-TEXHONOTHSIBIK ~ KapTachlH  o3ipieyre, Ka3akK  YJITTBIK
TaFaMJIapblH JaiblHIAY XKOHE OJlapfa KbI3MET KOpCEeTy TEeXHOJIOIHMsIapblH
urepyze aepoec opeker eryre yipereni.

JucuunnuHa u3ydaeT B3aMMOCBA3b KyJIbTYpbl MUTAaHHUSA M HAIMOHAIBHBIX
TpaJuLUi Ka3aXCKOrO Hapoja, TEXHOJOTMU IPUIOTOBIECHMA U IOAAYU
kazaxckod nmmm. OOydarommcst  ydatcsi paspa0aTblBaTh — TEXHHKO-
TEXHOJOTHYECKYI0  KapTy HAlUMOHAJBHBIX  ONIOA,  CaMOCTOSATENBHO
HeﬁCTBOBaTb B OCBOCHHMH TEXHOJIOTH MPUTOTOBJICHUA H OGCJ’[y)KI/IBaHI/IS[
Ka3aXCKUX HAallMOHAJBHBIX OJIOJI.

The discipline studies the relationship between the culture of nutrition and
the national traditions of the Kazakh people, the technology of cooking and
serving Kazakh food. Students learn to develop a technical and
technological map of national dishes, to act independently in mastering the
technologies of cooking and serving Kazakh national dishes.
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["acTpOHOMUSIIBIK TYpU3M

["acTpoHOMUYECKUI TYpU3M

Gastronomic tourism

IToH KpI3MET KOpCeTy CaJachIHAAFbl FACTPOHOMISIIBIK TYPH3MHIH Peill MeH
OpHBIH, COHBIMEH KaTap OHBIH JaMYBIHBIH HETi3ri TEHICHIUsUIaphIH
KapacTblpazsl. byl KypcTa racTpOHOMUSIIBIK TYpU3M CallaChIHBIH JAaMybIHA
Talfay JKacajiajbl, IMIETENAIK TOKIPUOE 1JKOHE IIIKI TacTPOHOMHSUIBIK
TYpU3MHIH [aMy IepCHeKTHBAJIAphl KapacThIpbulaibsl. KypcTbl MeHrepy
OapbIChIHA OLTIM anylibIap KaTap KEepriulikTi TaFaMaap/blH aiiMaKTap by
TYPHUCTIK TapTHIMABLIBIFBIHA BIKIAJIB! TYpPaJbl, TACTPOHOMHUSIIBIK TYPH3MHIH
SKOHOMHUKAHBl [AMBITYJaFbl JKOHE MOJICHH MYpaHbBl CaKTaylarbl peli
TypaJbl OLIETiH OoMaIbl.

JucuuiimHa paccMaTpUBAeT polib U MECTO TaCTPOHOMHYECKOTO TypH3Ma B
cepe ycuyr, a Taxke OCHOBHBIE TEHICHIIMH €ro pa3BUTHsL. B naHHOM Kypce
OyIer MpoBeleH aHAIU3 Pa3BUTHA c(epbl ACTPOHOMHYECKOrO0 TYpH3Ma,
paccMOTpeH 3apyOeKHBIH OIBIT M NEPCIEKTUBBI Pa3BHTHS BHYTPEHHETO
TacCTPOHOMHYECKOr0 Typu3Ma. B Xome ocBoeHMs Kypca oOydarommecs
TaKke Y3HAIOT O BIMSHAM MECTHOH KyXHH Ha  TYPHCTCKYIO
NPUBIIEKATENEHOCT PETHOHOB, O POJHM TaCTPOHOMHYECKOIO TypH3Ma B
Pa3BUTHH SKOHOMHUKH U COXPAHEHHHU KYJIbTYPHOTO HACIICIHS.

The discipline examines the role and place of gastronomic tourism in the
service sector, as well as the main trends in its development. This course
analyzes the development of the field of gastronomic tourism, examines
foreign experience and prospects for the development of domestic
gastronomic tourism.

During the course, students will learn about the influence of local cuisine on
the tourist attractiveness of regions, the role of gastronomic tourism in the
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development of the economy and the preservation of cultural heritage.

32

HR menemxment

HR menemxment

HR Management

[lon  yitpIMpmarel  eHOEK  pecypcTapblH  Oackapyra  OaifjlaHBICTBI
ToXipuOenepai, oJicTeplai  JKoHE  cTparerwsuiapabl  yupenemi. On
KbI3METKEpIIepi XKajjay, ipikTey, OKBITY, JaMBITy, Oaranay, MOTHBALMsIIAY
CHSIKTBI KOIITEreH TaKbIPBINTApIbl KaMTHAIBI. [IoHHIH MIHIETi CTpaTErusuIbIK,
MakcaTrTapra OKeTy YIIIH YHBIMHBIH aJaMH pecypcTapibl OHTaMIIbI
naiananyabl KaMTaMachl3 €Ty, KbI3METKEpIIEpAiH KaKeTTUTKTepi MeH
MYJenepiH OapblHIIA KaHAFaTTaHABIPY/AbI, TyTacTall ajfaHAa YHBIMHBIH
TUIMUTITIH apTTHIPYIBI KAMTAMAaChI3 €TETIH CTPATETUsUIAPbl 93ipJiey JKOHE
KOJIZIaHy 00J1a ]Ikl TAaOBLIAIBI.

JucnuruinHa wW3y4aeT MNpaKTUKH, METOAbl W CTPaTervy, CBS3aHHBIE C
yIpaBJlIeHHEM TPYAOBBIMU pecypcamMu B opraHuzaiuu. OHa BKIIIOYAaeT B
ce0sl IIMPOKWI CHEeKTp TeM, Kak HaiiMm, mojbop, oOydeHHWe, pa3BHTHE,
OlleHKa, MOTHBAIMs IepcoHana. 3ajadya JUCHUIUIMHBI OOecreYeHue
ONTHMAJIHOTO HWCIIONb30BaHMSI YENIOBEUECKUX PECYPCOB OpPTaHHM3aLUH ISt
JOCTH)KEHHS CTPATErM4YecKuX Iiesieid, pa3paboTka U MPUMEHEHUE CTpaTeruy,
KOTOpBIE 00ECIIEeUMBAIOT MAKCUMAJIFHOE YIOBIETBOPEHHE MOTpPEeOHOCTEH U
HHTEPECOB COTPYAHHUKOB, IT

OBBIIIIEHUE YPPEKTUBHOCTH OpraHU3alUK B LIETIOM.

The discipline studies practices, methods and strategies related to human
resource management in an organization. It includes a wide range of topics
such as hiring, recruitment, training, development, evaluation, and staff
motivation. The task of the discipline is to ensure the optimal use of the
organization's human resources to achieve strategic goals, develop and apply
strategies that ensure maximum satisfaction of the needs and interests of
employees, and increase the effectiveness of the organization as a whole.
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K oHakKaiIbLIBIK,
MH]TY CTPHSICBIH IaF b
PKACaH/Ibl UHTEILICKT

McKycCTBEHHBIN MHTEIIEKT
B WHIYCTPHA
TOCTENPUIMCTBA

Ilon 3amaHayn >kacaHAbl MHTEJIEKT TEXHOJOTUSIAPBIH KbI3MET KOPCETY
camachlH JKaKCapTy, OIEPALBUIBIK YAEpIiCTepAi OHTAMIAHABIPY JKOHE
KIMEHTTEpAIH  KaHaFaTTaHYbIH  apTThIpy  YLOIH  TypuU3M  JKOHE
KOHAKOKaHIBUTBIK HHAYCTPHUACHIHA KaJdald KOJAaHyFa OOJMaThIHBIH YHPEHE .
Byn monmi 3eprrey OuniM amymisUIapra 3aMaHAyHd TEXHOJIOTHSIIAPIBIH
TYpPHU3M XOHE KOHAKKAWIBUIBIK WHIYCTPHUSACHIHIAFEl THIMIUTIK TIEH KbI3MET
KOpCeTy CalnachlH Kalai jKakcapTa allaThIHBIH TYCiHYre KeMeKTecemi, Oy
Kazipri 6ocekere KabiIeTTi HAPHIKTAa MAHBI3/IBL

JucnuiuinHa  W3ydaeT  COBPEMEHHBIE  TEXHOJIOTMH  HCKYCCTBEHHOTO
MHTEIUIEKTa, KOTOPhIE MOT'YT OBbITh NMPUMEHEHBI B MHIYCTPHU Typu3Ma M
TOCTENPUMMCTBA JUIS YIYYIIEHUs KadecTBa MPEIOCTaBISIEMOrO CEpBHCA,
ONTHMU3AINN OIePaIIOHHBIX TIPOIIECCOB u TIOBBILIICHUS
YIIOBJIETBOPEHHOCTH KJIMEHTOB. V3ydeHne NaHHOW IUCLUIIIMHBI TIOMOTAeT
o0ydaromumMcs TOHATh, KaK COBPEMEHHbBIE TEXHOJIOTMH MOTYT YIyYIIUThH
3¢ PEKTUBHOCTS M KadecTBO OOCITY)XMBaHHS B WHIYCTPHUHM TypHU3Ma U
TOCTENPUHMMCTBA, YTO BAYKHO B COBPEMEHHOM KOHKYPEHTHOM PBIHKE.
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Artificial intelligence in the
hospitality industry

The discipline covers the study of how modern artificial intelligence
technologies can be applied in the tourism and hospitality industry to
improve the quality of service, optimize operations and increase customer
satisfaction. The study of this discipline helps students understand how
modern technologies can improve the efficiency and quality of service in the
tourism and hospitality industry, which is important in today's competitive
market.

34

OHJIPICTIK MMPaKTHKA

[ IpousBoncTBeHHAs
MpaKTUKa

Industrial Practice

OHJIpicTIK mMpakTUKa - Oy OUTIKTI JKYMBICIIBUIAD MEH MaMaHAap/bl
Jasipiaylarbl OKY YACpPiCiHIH MPaKTHKAIBIK OeJIiri, 91eTTe HAKThl OHIIpic
sKarqanbIHaa KOHAaK yi-meiipamxaHa OU3HECIHIH opTypii
KOCIMOpBIHIAPbIHAA OTelli. OHIIpICTIK MpakTHKa OapbhICHIHAA TEOPHUSUIBIK,
OKYy JKOHE TIPaKTHKAJBIK Cca0aKTapIblH HOTIDKENEpI OCKITUIeni JKoHE
HaKThUIaHAAbI, OLTIM amymbuiap OepiireH OUTIKTUTIK JKOHE TaHJIaraH
MaMaH/IbIK HeMece KOCil OOWBIHINA MPAKTUKAIBIK )KYMBICTBIH JaFAblIapbiH
urepesi.

[Tpou3BoAcTBEHHAsT MPAaKTHKA - TPAaKTUUECKas 4acTh y4eOHOro Ipoliecca
MO/ITOTOBKU KBaJTH(UIIMPOBAHHBIX PA0OUUX M CIEIHATHNCTOB, POXOIAIIAs,
KaK TpaBWIO, Ha PA3IUYHBIX MPEINPHUATHAX T'OCTHHUYHO-PECTOPAHHOTO
OuzHeca B YCIOBHSX  peajbHOrO  HPOM3BOIACTBA. Bo  Bpemsd
HPOM3BOJCTBEHHOM MPAKTUKU IIPOMCXOIUT 3aKPEIUICHUE U KOHKPETU3aluUs
pe3yabTaToOB  TEOPETHYECKOrO  Y4eOHO-TPAKTHMYECKOro  o0ydeHus,,
nproOpeTeHrne 00yJarolIMMHCS YMEHHS M HAaBBIKOB IIPAKTHYECKOH pabOThI
10 NpHCBaMBaeMOl KBanu(UKaMd W H30OpaHHOH CIELUAaNbHOCTH WIIH
npodeccun.

Industrial practice is a practical part of the educational process of training
qualified workers and specialists, which takes place, as a rule, at various
enterprises of the hotel and restaurant business in real production conditions.
During the production practice, the results of theoretical educational and
practical training are consolidated and concretized; students acquire the
skills and skills of practical work on the assigned qualification and chosen
specialty or profession.
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MelipamxaHa oHE KOHAK
i OM3HECIH YHBIMAACTRIPY

Opraauzanuys
[PECTOPAHHOTO U
TOCTHUHAYHOrO OM3HECa

[Ton yiiBIMOacTHIpy JKOHE JKOCTIapiIay HeTi3aepiH, MApKETHHI T, TIEPCOHAIIBI
Oackapybpl, Kap)KbIHBI KOHE MelpaMxaHa MEH KOHAaK Yl OW3HeciH CoTTi
JKYPTi3y YIIiH KaXKeTTi OapIbIK acTeKTiiepai KapacTeipaasl. Kypc HapbIKTHI
JKOHE MaKCaTThl ayIUTOPHSHBI TAIIAy XKYPridyldi, MedpaMxaHa MEH KOHAK
YHIIH )KYMBICBIH YHBIMIACTHIPYIbI, OpEHA MEH KBI3METTEPAl KbUDKBITYIBI,
OFOIKETTI KYPYABI JKOHE KapKbUIBIK JKocmapiaynbl yipereni. CtymeHTTEp
MeHpaMxaHa >KOHE KOHaK Yy OM3HECiHIe KBI3METTiI COTTI 0acKapy KoHe
YHUBIMIACTBIPY YIIiH KQXKXETTI MPAKTHKAJIBIK JaFabuiapra ue 00m1asl.

JucnuuinHa paccMaTpUBAaET OCHOBBI OpraHM3alMM W IIAHUPOBAHMUA,
MapKeTHHI, YNpaBlieHWE MpPEcoHalioM, (UHAHCHI H BCE AaCMHEKTHI,
HEOOXOANMBIE JUIS YCIIIIHOTO BEICHUS PECTOPAHHOTO M TOCTHHHYHOTO
6usHeca. Kypc oOy4aer BeJeHMIO aHain3a pbIHKA W LENCBOM ayAHTOPHH,
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Organization of the
restaurant and hotel
business

opraHu3aIyu paboThl pecTopaHa W OTENs, MPOIABIDKCHUIO OpPEeHIa W YCIyT,
COCTaBIICHUIO OIO/PKETa W (PMHAHCOBOMY IUTaHMpoBaHWI0. OOydaromuecs
Mojy4yaT MpPAaKTUYCCKUE HABBIKHM, HEOOXOIUMBIC JJIs  YCIICIIHOTO
VIIPaBJICHHUS] U OPTaHU3AIUU JICSITCIHHOCTH B PECTOPAHHOM U TOCTHHUYHOM
OuzHece.

The discipline learns the basics of organization and planning, marketing,
human resources management, finance, and all aspects necessary for the
successful running of the restaurant and hotel business. The course teaches
market analysis and target audience, restaurant and hotel organization, brand
and service promotion, budgeting and financial planning. Students will
receive practical skills necessary for successful management and
organization of activities in the restaurant and hotel business.

36

1B CHT-MCHC/IDKMCHT

MBEHT-MEHEIKMEHT

Event management

VBeHT MEHEKMEHT ic-IIapaHbl COTTI YHBIMAACTBIPY YIIIH JKacalybl Kepek
Kajamaap MeH ojicrepre OarbITTaynFaH. [IoH TYXKXBIpBIMAaMaHBl KYpY,
JKOocTiapiiay JKoHe KajaraH OKWFa YIIIH MakKcaTThl ayJUTOPHSHBI aHBIKTAY
Typaisl OimiMai ycbiHAAbl. [IoHAl OKBITY HOTIDKECIHAE OITIM  aymibl
OI0/DKETTI ecenTey, TaKbIPBITH d3ipiey, OapIiblK >KaOIbIKTap MEH YH-
JKalIap/blH KIMEHTTIH KajlayblHa COMKec KelyiH Kajarajay JarJpuiapblHa
ue Oonajpl.

VBent MmeHemxMeHT (OKycupyeTcs Ha Imarax M MeTojax, KOTOpble
HEOOXOAUMO MNpPEANPHHATH IS YCHELIHOH OpraHM3alud MEpPOIPHATHS.
JucuunnuHa mpeylaraeT 3HaHUA O TOM, KaK IOCTPOMTH KOHLEMIHMIO,
CIUIAHUPOBAaTh M ONPENCNHUTh LEJNEBYI0 AayJUTOPUIO JUIA IKEIaeMOro
coOpITHs. B pesympraTte oOydeHus oOydaromuecs OBIAICIOT YMEHHAMH
YUHUTBIBaTh OIOIDKET, pa3pabaThiBaTh TEMy, CICIWTH 3a TeM, YTOOBI BCe
000pyAOBaHNE U IIOMELIEHHS COOTBETCTBOBAJIH JKEJIaHUSAM KIIEHTa.

Event Management focuses on the steps and methods you must take to
successfully organize an event. The Event Management discipline offers
knowledge on how to conceptualize, plan and target audiences for a desired
event. It teaches how to consider budgets, develop a theme, and make sure
all equipment and facilities meet the client's desires.

bell

I
PD

KK
BK
ucC

37

IHoReCa camaceIingarsl
CTOPUTENHHT JKOHE
OpEeHIUHT

CropurerutuHr B cdepe
HoReCa u 6permuHT

[lon oHrimenepmiH (CTOPUTEIUIMHT) KYIIIH MaiiiadaHa  OTBIPHII,
KOHAKOKaWnpUIblK ~ mHAycTpusceiHna (HoReCa) Opennri kypy JkoHe
KBUDKBITY OMiCTepiH 3epreneyai KamMTumel. Kypcra KOHAKKaMIBLIBIK
WHAYCTPHSCHIHIA OpeHITI KaJbIITACTHIPY JKOHE 0acKapy oIicTepi 3eprrey,
OHTIMeNey CTpaTervsuIapblH, JHTIMEINEY OICTepiH YHpeHy, SHriMeney MeH
OpeHIUHTTEeTi 3aMaHayW YpIicTepal Kajaramay KapacTeIpbuianpl. bimim
anymeUIap OpeHATIH HapbIKTa epeKIIelieHyiHe KOMEKTeceTiH Oipereit
COWKECTIKTI, JIOTOTHNTEP/li, HHTEPhEP TU3aMHBIH )KoHE Oacka aTpuOyTTapab!
JKacay CHUSKTBHI OpSH]T COUKECTITiH JaMBITY JaFdbUIapblHa ue O0maibl.

JucnuruinHa BKITIOYAeT H3YyYeHHWE TEXHUK CO3JaHusl M TPOABIKEHUS
O6perna B cdepe rocrenpumMmcrBa (HoReCa) ¢ mcronb3oBaHMEM CHITBI
paccka3zoB (cropuremnmara). Kypc paccMmarpuBaeT H3yYeHHE METOJOB
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HoReCa Storytelling and
branding

(opMHpOBaHUS W YIpaBieHUS OpPEeHJOM B HMHAYCTPUH TOCTETIPUHMCTBA,
CTpaTerMd  CTOPHUTEIUIMHra,  M3Y4eHHE  TEXHHK  CTOPHUTEIUIMHTa,
OTCIIS)KUBAHUE COBPEMEHHBIX TPEH/IOB B CTOPUTEUIMHIC W OpeHAWHTE.
OOyyaromuecss MPUOOPETAIOT HABBIKM CO3AAaHUS YHUKAJIGHOTO CTHIIS,
JIOTOTUIIOB, JW3aiiHa WHTEphepa M JPYrUX aTpHOYTOB, KOTOPHIE MOMOTYT
OpeHAY BBIIEIUTHCS HA PHIHKE.

The discipline includes the study of techniques for creating and promoting a
brand in the hospitality industry (HoReCa) using the power of storytelling.
The course examines the methods of brand formation and management in
the hospitality industry, storytelling strategies, the study of storytelling
techniques, tracking current trends in storytelling and branding. Students
acquire the skills to create a unique style, logos, interior design and other
attributes that will help the brand stand out in the market.

39

busHecTi xocnapiay KoHe
proOanay

[InanupoBaHue u
[POEeKTUpOBaHKe OnU3HECa

Planning and business
design

[Ton Heri3ri TeopwsUIbIK OLTiMII, OM3HECTI »Kocmapiay MoHe jxobanay,
arpIMJaFbl OM3HEC-MOJENIH Kypy JKOHE Taijay, HapBIKTBIK OPTaHBIH
TaJllanTapblHA COMKEC KEeNEeTIH KOMIAHUSHBI KYpYy JKOHE 6eMip Ccypy
HMIapTTapblH  aHBIKTAYy, Tajan eTUIeTIH THIMAUIK JeHreiiHe colkec
KOWBUIFAH MaKcaTTapra JKeTyre MYMKIHAIK OepeTiH omicTepai aiKbHIay
CaJIaCBHIHIAFbI HEr13ri NPAaKTUKAIBIK  JAFAbUIapasl  AaMBITYAbI
KaJIBIITACTBIPABL.

Jucuunnuaa ¢opMupyer 0a3oBbIe TEOpEeTHMUYECKHE 3HAHMSA, BBIPaOOTKY
OCHOBHBIX  INIPAaKTMYECKHX HaBBIKOB B cdepe IUIAHUPOBAHUSI U
IPOEKTUPOBaHUS OM3HECa, IIOCTPOSHUS W aHajlIM3a JeHCTBYIoLled Ou3Hec-
MOJZEIH, OIpeNeleHHsl YCIOBUHA CO3JaHUS U CYIIECTBOBAaHUS KOMIIAHUH,
aJleKBaTHOH TpeOOBaHMSAM PHIHOYHOW Cpedbl, BBLABICHHS METOJIOB,
MO3BOJSIIOIIUX ~JOCTHIaTh 33JaHHBIX Leled ¢ TpeOyeMbIM YpOBHEM
3¢ PEeKTUBHOCTH.

The discipline forms basic theoretical knowledge, the development of basic
practical skills in the field of business planning and design, building and
analyzing the current business model, determining the conditions for the
creation and existence of a company adequate to the requirements of the
market environment, identifying methods that allow achieving set goals with
the required level of efficiency.
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CranmapTray jKOHE callaHbl
backapy

CTaHZ[apTI/IBaIII/IH n
[YIIPABJICHUC KAYCCTBOM

[loH KOHAKXKAMIBUIBIK HMHIYCTPHUACHIHAA KBI3MET KOPCETYIiH IKOFaphl
JNEHTeiH KaMTaMachl3 eTYIOiH KaFumansapbl MEH MEH OICTEpiH, KbI3MET
KOpCeTy CTaHIAapTTapblH 3epAeNieiili, COHBIMEH Karap camaHbl Oackapy
YAepicTepiH xoHe KbI3METTEp CamachblH OakpUIaymbl KapacTeipansl. KypcTer
OKy OaphICBIHIA OiTiM amymbUiap camaHbl OacKapy, XaJbIKapalblK cama
CTaHIapTTapbl OOHMBIHIIA OHIMAEP MEH KpI3METTepli cepThdukarray
caJlaChIHAAFBI OUTIM KEeIIeHiH MEHIepei, CallaHbl apTTHIPY CTPATETHSIAPBIH
93ipiiey, camaHbIH IMIKi >KOHE CBIPTKbI AyAWTTEPIiH JXYPTi3y AaFablIapbiH
Hreper.

JycnuminHa n3yvaeT IPUHIMIBL M METO/IBI 00eCIIeyeHHs] BBICOKOI'O YPOBHSI
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Standardization and quality
management

00CITy)XMBaHUSI B MHIYCTPHU TOCTEIPUUMCTBA, CTAHIAPTHI OOCITY)KHBaHHUS,
a TaKXe paccMaTpUBAaeT NPOLECCH YNpPaBIEHHS KAa4eCTBOM W KOHTPOJIb
KadyecTBa yciyr. B mporece u3ydeHus Kypca oOydaromuecst IpHoOpeTyT
KOMIUIEKC 3HaHWM B 00JIaCTM YIpaBJICHUS KadecTBOM, CepTH(HUKAINU
TIPOAYKIUH M YCIYT 110 MEXAYHAPOIHBIM CTaHIApPTaM KadecTBa, OBJIAJCIOT
HaBBIKAMH T10 pa3pabOTKe CTpaTeruil MOBBIIMICHUS KauecTBa, IPOBEICHUS
BHYTPEHHUX M BHEITHUX ayAUTOB KauecTBa.

The discipline studies the principles and methods of providing a high level
of service in the hospitality industry, service standards, and also considers
quality management processes and quality control of services. In the process
of studying the course, students will acquire a set of knowledge in the field
of quality management, certification of products and services according to
international quality standards, acquire skills in developing quality
improvement strategies, conducting internal and external quality audits.

4

—_—

OHIPICTIK TPaKTHKA

[IponsBoacTBEHHAs
MpaKTHKa

Industrial Practice

OHJIpiCTIK mMpakTUKa - Oy OUTIKTI JKYMBICIIBUIAD MEH MaMaHAapbl
Jasipiiay/iaFbl OKY Y/EpiCiHIH NPaKTHKANbIK O6Jiri, 9leTTe HaKThl OHJIIpIC
sKarqaneIHaa KOHaK yi-MeiipamxaHa OU3HECIHIH opTypII
KOCIMOpBIHIAPBIHAA OTelll. OHIIPICTIK MpaKkTHKa OapbhICHIHAA TEOPHUSUIBIK,
OKYy JKOHE TMPAaKTUKAJIBIK cabaKTapAblH HOTWKeNepi OekiTiieni KoHe
HaKThUIAHAAbI, OLTIM anymbuiap OepiireH OUTIKTUIIK JKOHE TaHIaraH
MaMaHJbIK HeMece Kocin OOMBIHIIA MPAaKTHKAIBIK KYMBICTBIH JaFAbLIapbIH
urepei.

[IpousBoxcTBeHHAs NMPAaKTHKA - MPAaKTHYEeCKas 4acTb y4eOHOro mporecca
MIOATOTOBKU KBAIU(DUIMPOBAHHBIX PAOOYMX H CIICHUAIHNCTOB, MPOXOIAIIAL,
KaKk IIPaBWJIO, HA Pa3JIMYHBIX HPEINPUATHSIX TOCTHHHYHO-PECTOPAHHOTO
OuzHeca B YCIIOBHSX  peaJbHOrO  MNPOM3BOACTBA. Bo  Bpems
MPOU3BOACTBEHHON NMPAKTHKH IPOUCXOIUT 3aKpeIUICHHE W KOHKPETH3alus
pe3yabTaTOB  TEOPETHYECKOro  Y4eOHO-TPAKTHYECKOro  o0ydeHus,,
npuoOpeTeHne 00yJalOMUMUCS YMEHHS M HABBIKOB NPAKTUYECKOH pabOTHI
[0 TpHUCBaMBaeMON KBAaIU(QHUKAINK ¥ HM30paHHOW CHEHaTbHOCTH MM
mpodeccuu.

Industrial practice is a practical part of the educational process of training
qualified workers and specialists, which takes place, as a rule, at various
enterprises of the hotel and restaurant business in real production conditions.
During the production practice, the results of theoretical educational and
practical training are consolidated and concretized; students acquire the
skills and skills of practical work on the assigned qualification and chosen
specialty or profession.
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JTunuioman ipl HEMece
OHJIPICTIK MPAKTHKA

JurutoManasl  NPakTUKaHBIH —MakcaThl - OKY IIPOLECiHIE —aJbIHFaH
TEOPUSUIBIK TIOHZEP MEH MPAKTHKAJIBIK JaFbUIap Typasisl OimiMaepiH OekiTy,
COHBIMEH KaTap TYpU3M JKOHE  KOHAKXAWJIBUIBIK  HHAYCTPHUSCHI
KOCINOPBIHAAPBIHBIH KBI3METIH, OJAap/ABIH Y3aK Mep3iMji MepcreKTHBACHIH
TaJAay, AMIUIOMABIK JKYMBICTap/ibl HEMece yK00anap bl XkKa3y YIIiH caJlaHbIH
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[MpenuIuioMHAas WA
MPOU3BOICTBEHHAS
MpaKkTUKa

Pre-graduate or Industrial MIPOEKTOB.

IPractice

oHe Oenriii Oip KOMITaHUSHBIH OOJalIak AaMybl TYpalbl O0JDKaM jkacay.

Hens npenauIuioMHONW MpPAaKTHKA — 3aKpeluTh 3HAHUS TEOPETHUECKHUX
JWCIUIUIMH ¥ TPaKTUYEeCKUX HABBIKOB, NMOJYYEHHBIX B IIpolecce yueObl U
MIPEANIECTBYIOIUX TPAKTUK, aHAIN3UPOBATH NESTENLHOCTh HPEIIPUATHI
WHIYCTPUH Typu3Ma U TOCTEIPHUUMCTBA, WX MEPCIEKTUBHOCTH B
JOITOCPOYHOM IIIaHE, COCTaBJICHUS IPOTHO30B OYyIyILEro pa3BUTHA
OTpaci W KOHKPETHOW (UPMBI Uil HANMCaHWS JUIUIOMHBIX PaboT WK

The purpose of pre—graduate practice is to consolidate knowledge of
theoretical disciplines and practical skills. Obtained in the course of study
and previous practices, analyze the activities of enterprises in the tourism
and hospitality industry. Prospects in the long term, making forecasts of the
future development of the industry and a specific company for writing
theses or projects.

2) Beiiinpeymi nonaep mukii (bell), TK / Huxa npodumpyromux aucuuniaun (IIT), KB / Cycle of profile disciplines

(PD), CC
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Konax yi
IapyaIIbUIBIFbI

TlocTuHUYHOE X035HCTBO 0eJTiCTipy MaFAbLIapbIH HTePE/i.

Hotel Management

[ToH KOHaK Y# LIapyallbUIBIFBIHIAFbl KbI3METTIH OapiiblK MpOLECTEpiH, bell TK 6
KOHaK yimeri OesiMIenepaiH KbI3METiH, KOJINAHbLIAThIH Ka0IbIKTap/Ibl, Ia KB
OHJIa JKYMBIC ICTEHTIH KbI3METKEpJIep/iH MIHICTTEpiH 3epleleyre PD EC
OarpITTasiFaH. bysl kypcra KOHaK yil KbI3METTEpi, OJapblH Kypamzaac
OeutikTepi, opHanacy Typiiepi, Oackapy mpoleci, KOHaK Yil akKnapaTblH
3epITey OKydeci, KOHaK YH Typiepi koHe OeniM  (yHKIHsIIaphI
KapacThIpbUIaabl. biliM aymbiiap XaibIKapajiblK cTaHIapTTapra jkayarl
OepeTiH KOHAK YH IIapyallbUIBIFBIHBIH HBICAHAAPBIHA COHKeCIHIIe

JucuuniyHa HampapiieHa Ha M3Y4eHHE BCeX NPOLECCOB JESITETbHOCTH B
TOCTHHMYHOM XO3SICTBE, IEATENLHOCTH IIOApa3ie]eHN B TOCTHHHIIE,
MPUMEHSEMOro  00OpyJOBaHWs, 3ajad  paOoTalIMX HAa  HEM
COTPYIHHMKOB. Ha maHHOM Kypce  pacCMaTpHBAIOTCS T'OCTHHHYHBIC
YCIIYTH, MX KOMIIOHEHTHI, THIIBI MECT pa3MeIleHHs, IPOLIeCC YIIPaBICHUS,
CHCTeMa H3y4eHHs HH(POpPMAalUH B OTelle, THIBI OTelNed W (YHKIHMH
ortaenoB. OOydarompiecss MPUOOPETAIOT HABBIKK pa3TPAaHUYCHUS B
COOTBETCTBHU C (OpMaMU TOCTHHHYHOIO XO3SICTBA, OTBEYAIOIINMHU
MEKIyHaPOIHBIM CTaHIAPTaM.

The discipline is aimed at studying all the processes of activity in the
hotel industry, the activities of departments in the hotel, the equipment
used, the tasks of the employees working on it.

This course covers hotel services, their components, and types of
accommodation, management process, and information learning system in
the hotel, types of hotels and functions of departments. Students acquire
the skills of differentiation in accordance with the forms of hotel
management that meet international standards.
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44 | Konakrapmasl KaObuiiay Byn xypc OumiM amymsuiapra KOHaK YHiep Kajlail »KyMmbIc iCTEHTiHI Bell TK X
YKOHE OPHAJIACTBIPY Typajbl TONBIK TYCiHIK Oepeni: KOHaK YHIIH HETi3ri omnepaunusuiapbiH Ia KB
0eITIMiHIH ONePAIHSUTBIK JKocmapiay jkoHe Oackapy (kaObuimay Oenimi, Taszajay, TaMakK JKOHE PD EC
paciMaepi CYCBIHJAp, CIa, CAyBIKTHIPY KIyOTaphl, HHXKEHEPIIK icl XKaHe T.0.), OHBIH

ilriHAe KbI3MET KOPCETy camachl, CTaHAApTTap, Ta3aJblK, KOHAKTapIbIH
KOHUTIH KaHaraTTaHAbIpy. KypcThl OKy OaphIChIHAAa OLTIM aryribuiap
KOHAKTapMeH TiKeJlel JKYMBIC icTey JKoHe TipKelly )KoHe KeTy CeKuIIi
JKeJleT TaTrichIpMaliap/ibl OpbIHJAY JaFablIapbiHa ue 00oNaibl.
OnepanioHHbIe JlaHHast IMCLIUITIMHA AaeT 0OYYaroIMMCs IOJIHOE MPE/ICTAaBICHUE O TOM,
TIPOLIEAYPHI OTHENA Kak paboTalOT OTeNu: IUIAHUPOBAaTh M YIPABISATH OCHOBHBIMHU
npyueMa ¥ pa3MeleHunst ornepanusMu otens (CTOWKa perucrpanuy, yoopka, efa W HaluTKH, cra,
03JI0POBHUTEINIbHBIE KITYOBl, HH)KEHEPHOE JIENIO M T.J.), BKIIIOYasi Ka4eCTBO,
CTaH/apThl, YUCTOTA, YAOBJIETBOPEHHOCTh rocreil. [Ipu m3ydennn kypca
o0y4aromiyecss MPUOOPETAIOT HABBIKKM PAOOThI HANPSAMYIO C TOCTSAMH U
BBITIOJITHCHUA OIICPATUBHBIX 3aJa4d, TaKHUX KaK perucrpanydd 3a€3jia u
Operational procedures OThe37a.
of the Reception and This discipline gives students a complete understanding of how hotels
Placement Department work: plan and manage the basic operations of the hotel (reception,
cleaning, food and drinks, spa, health clubs, engineering, etc.), including
quality, standards, cleanliness, and guest satisfaction. During the course,
students acquire the skills to work directly with guests and perform
operational tasks such as check-in and checkout.

45 | Hlapyambuibik Ilon konak vyiigeri housekeeping OeiMiHIH HakKThl KbI3METI MEH Bell TK
OeniMIepiHiH MiH/IeTTepiH, Oacka GemiMaepMeH OailaHbICThI 3epesieyre OarbITTaIFaH. 1 KB
OIepalHsIIBIK paciMepi Kypcra laundry, uniform, lost and found mapyambuiblk GeiMIepiHiH PD EC

OmnepanyoHHbIE
MIPOLIEAYPHI
XO3AMCTBEHHBIX OTIEIOB

Operational procedures
of household departments

GyHKUMSIApBl, COHAal-ak OeyMelep MEH ayMakTapisl —Taszajayna
KOJJIaHBUIATBHIH KYpPaIJapMEH XUMHUSUIBIK Ta3apTKBILTAPAbl Maiaanany
epexenepi )KOHe oJ1ap/ibl MakIanany Ke3iHie CakTalybl Kepek Kayirci3maik
mapanapsl KapacTelpeutagsl. bimim amymeurap housekeeping OGemiminme
OPBIHJANIATHIH )KYMBICTBI )KOCHAPIIAY JaFbUIAPbIH MEHTEPEIi.
JlucuuIuiiHa HampaBiieHa Ha HM3Y4CHHE KOHKPETHOHM JESTEeNbHOCTH U
3amau otaena housekeeping B roctiHuIle, CBSI3M C ApYyrUMU oTAenamu. Ha
Kypce paccMaTpuBaroTcsi GYHKIMU OTIENOB xo3siicTBa laundry, uniform,
lost and found, a Taxke mpaBHIIa UCIIOIH30BAHUS XUMHUICCKUX YHCTSIIINX
CPEICTB C MHCTPYMEHTAMH, HCIONB3YeMbIMH TMPH YOOpPKE HOMEPOB U
TEPPUTOPUU OTENs, W MEpbl 0E30MaCHOCTH, KOTOPBIE OHU JIOJKHBI
coOIoIaTh MpH UCToNb30BaHuK. OOydaromuecs: TpHoOpETaloT HaBBIKA
IJTaHUPOBAHUS BBIITOJHAEMOM paboThl B paszene housekeeping.

The discipline is aimed at studying the specific activities and tasks of the
housekeeping department in the hotel, communication with other
departments. The course examines the functions of the laundry, uniform,
lost and found household departments, as well as the rules for the use of
chemical cleaners with tools used in cleaning rooms and hotel grounds,
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and the safety measures that they must comply with when using. Students
acquire skills in planning their work in the housekeeping section.

46

Tamak >koHe cychIHAap
Oemimi

Otaen eapl M HAITUTKOB

Food and Beverage
Department

[lon KoHak yil >koHe MeHpamxaHa OW3HECIHAE TaMaKTaHJIBIPY J>KOHE
CYCBIHIAp KOCIITOPBIHIAAPBIH YHBIMIACTHIPY MEH OacKapyasl, COHAal-aK
OCBI KoCIMOPBIHAAP/ABI 0acKapy KaruIalapbl MEH 9JIICTEpiH; a3bIK-TYJIK
JKOHE CYCBIHIAP OHIIPICIHIH HETi3Ti Karuaajgapbl MCH TEXHOJOTHSUIAPEI,
TaMaK eHIMJCPIiHIH KayillCi3Iiri MEH cala CTaHAapTTaphl, OJIap/bl CaKTay,
JaliblHay, YCBIHY JKOHE caTy; MapKETHHT, KapXbl >KOHE MepCOHAIIbI
Oackapy Heri3zepi; OM3HECTI COTTI XKYPri3y VIINIH KaXeTTi Ma3ip a3ipiey,
Oara OeJriney cTpaTerusyIapblH Urepyre OarbITTaFaH.

JuciuruinHa uW3ydaeT OpraHM3alfio W YIPaBICHUE MNPEANPUITHAMU
OOIIIECTBEHHOI'0 NMHUTAHUSI M HANMTKOB B TOCTMHHUYHOM M PECTOPAHHOM
Ou3Hece, a TaKKe NPUHLOUIBI W METOAbl YIPaBICHHS JTUMHU
NpeaAnpuiATUsAIMA; OCHOBHBIC IPUHIMUIIBI W TEXHOJOI'MU IIPOU3BOACTBA
IMPOAYKTOB IMHUTAHWUA W HAIIUTKOB; CTaHAAPThl Ka4C€CTBA U 0e30IMacHOCTH
MUIIEBLIX NPOAYKTOB, UX XpaHEHUE, TIPUTOTOBJICHUE, I10Aa1y U IIPOAAXKY,
OCHOBBI MapKETHHI'a, ()MHAHCOB M YIPABICHUS MEPCOHATIOM; Pa3paboTKH
MEHIO, CTpaTerud IeHOOOpa3oBaHUs KOTOpblE HEOOXOMMMBI ISt
YCIELIHOr0 Be/ieHHs1 Ou3Heca.

The discipline studies the organization and management of catering and
beverage enterprises in the hotel and restaurant business. Also, the
principles and methods of management of these enterprises; the basic
principles and technologies of food and beverage production; quality and
safety standards of food products, their storage, preparation, serving and
sale; fundamentals of marketing, finance and personnel management;
menu development, pricing strategies that are necessary for successful
business.
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Benmenepai OpoHaay koHe
KipicTepai 6ackapy

bpoHUpOBaHKE HOMEPOB U
yTIpaBJICHNE JOXONaMH

Room reservations and
revenue management

byn «kypcra KoHak yinmi Oackapynmarsl OpoHzmayael — Oackapy
JleMeHTTepiMeH  Oipre  kipicrepai  OacKapyOblH — MaHBI3ABUIBIFBI
TankeUIaHagel. Kypc malmanbl yiFraliTyaiH €Ki Heri3ri oficiH 3epTreiini:
OipiHmrici KipicTi YWIFaWTy YIIiH, €KiHIIICI MIBIFBIHAAPABI OaKpUIay KOHE
azafiTy ymiH. bimiM amymemap KipicTi YIFadTy YIIiH KOM KETIMIL
casicaTTap/pl, poleaypagap MeH Kypajljapasl TYCIHY JaFIbUIapbIH JKoHE
oJapIpl THIM/II TaWIaNaHy JaFapUIapblH MEHIepEelli.

B atoMm Kypce o0cyxaaercs BaKHOCTb YIPaBICHHUS IOXOAAMH Hapsay ¢
9JIEMEHTaMH YIpaBlieHUs OPOHUPOBAaHUEM B yIpaBlieHHH oTeneM. Kypc
HCCIIeyeT JBa OCHOBHBIX CII0CO0a MaKCHMHU3ALMU INPUOBUIN: TIEPBBIHA
IUTSl MaKCUMU3aLUK OXOJOB M BTOPOW ISl KOHTPOJII U MUHUMH3AIUH
pacxomoB. OOyuwaromyiecsi OBNAJCIOT HAaBBIKAMU MOHWMAaHMS TOJIUTHK,
MIPOLIEAYP ¥ MHCTPYMEHTOB, AOCTYITHBIX JUISI MAaKCUMHU3AIMH JJOXO/0B, 1
yMeHue ux 3(p(HeKTHBHO UCITOIH30BATb.

This course discusses the importance of revenue management along with
booking controls in hotel managemen.The course explores two main ways
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to maximize profits: the first to maximize revenue and the second to
control and minimize costs.

Students will gain the skills to understand the policies, procedures and
tools available to maximize revenue, and the ability to use them
effectively.

48

Kap>ksl xoHe
[IBIFBIHIAPABI OaKbLIAY

(PUHAHCHI U KOHTPOJIb
BaTpar

Finance and Cost Control

Kypc KoHaKKalIbUIBIK WHIYCTPHUSACH! KOCINOPBIHAAPHIHBIH CaTHII ally
JKOHE caTy YIepicTepiHAe KyKaT alHaJIbIMBIH JYPBIC JKYPTi3y, Tayap
KETKI3ymi (upManapMeH KeliciM-IIapTTap »acacy, Tayapisl IypbIC
JKETKI3y CTaHAApTTapblH Cakray, Tayapisl KaObuimay, IypbIC cakray,
0oy, TYreHICY, KOCIIOPBIHHBIH aiIblK €Ce0IH KYpPrizy CeKimi
TayapJbIK-Kap>KbUIBIK (DYHKIMSUIAPBIH KapacThIpaabl. bys moHAI OKbIFaH
Ke3/ie OLTIM anmymibuiap KOHAK yiiep MeH MelipaMXaHaiapia Kap>Kbl MCH
HIBIFBIHIAPABI  OaKpllay YIIIH KOJIJAHBUIATHIH apHAlbl aKmapaTThIK
Oarmapiamanap/pl KOJIaHy JIaFAbUTapbIH UTepet.

Kypc  paccmarpuBaer  Takue  TOBapHO-()MHAHCOBBIE  (YHKIIHUH
NPENIPUATHA UHAYCTPUU TOCTENPUUMCTBA, KaK IPABWIBHOE BEICHUE
JOKYMEHTOO0OpOoTa B IpoleccaXx 3aKyllOK W IPOJaX, 3aKJIIOuCHHUE
JIOTOBOPOB C (pMPMaMHU-TIOCTABIIMKAMH TOBapa, COONIIOCHHE CTAaHIaPTOB
NPaBUIBHOW ITOCTaBKU TOBapa, PHUEMKa TOBapa, NPaBUIbHOE XpaHEHHUE,
pacnpeneneHue,  WHBEHTApH3allWs, BEACHHE  MECAYHOTO  ydeTa
npeanpusAtus.  Ilpy u3ydeHMHM [OaHHOW IMCLMIUIMHBI OOy4aromuecs
NPHOOPETAIOT HABBIKM INPUMEHEHHUS CIHELHANbHBIX HH()OPMaINOHHBIX
HPOrpaMM, HCIONB3YyeMbIX ISl KOHTPOJSA (UHAHCOB M PAacXOIOB B
TOCTHHHLAX M PECTOpaHaX.

The course examines such commodity and financial functions of
hospitality industry enterprises as proper document management in the
procurement and sales processes, conclusion of contracts with suppliers
of goods, compliance with standards for the correct delivery of goods,
acceptance of goods, proper storage, distribution, inventory, monthly
accounting of the enterprise.

While studying this discipline, students acquire skills in using special
information programs used to control finances and expenses in hotels and
restaurants.
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OIEM/TiK TaCTPOHOMHUS

MupoBasi TacCTpOHOMHUS

Kypc Oykinm onem OoHBIHIIA acma3fplK IOCTYpiep MEH TaMaKTaHy
MOJCHUETTEPiHIH OpPTYPIUITiH 3epTreyni Kapacteipanmsl. CoHmaii-ak,
olap OpPTYPNi eNIOiH TaraMIapBIHBIH TapUXbIH, HHIPEAUCHTTEPiH
Tajumaydpl, IICIPY TEXHUKACHIH JKOHE epEeKIICTIKTepiH 3epeneiini.
Mopenn, reorpadusUIbIK JKOHE ONEYMETTIK (DaKTOpIApIbIH TapUXbIMEH
KOHE acma3[blK Kajayiaapra JcepiMeH TaHbBICTBIPAIbl. OPTYpJi elliH
JOCTYPIIi TaraMJapblH JaibIHAAY HaraeUiapbiHa ue Oomansl. Kype Oimim
aNymiblIapra  QJMeM[IK TaFaMIapiablH  SpTYpii MOJISHHETTepl MeH
JIOCTYpIIepiMEH TaHBICHIN, ©3JEPiHIH MOJCHH KOKKHEKTEepiH KeHeHTyre
MYMKIHJIIK Oepei.
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World gastronomy

Kypc paccmarpuBaer usydeHne pazHooOpa3usi KYJHMHAPHBIX TPAJULUA 1
KYJIbTYp IUTAHWS 1O BCeMy Mupy. Takke H3y4aloT HCTOPHIO, aHAN3
WHIPEIMEHTOB, TEXHUKW NPUTOTOBJIEHUS M  OCOOCHHOCTH  OIrof
pa3UYHBIX KyXOHb. O3HAKOMSATCS C HCTOPUEH M BIMSIHUEM KYIBTYPHBIX,
reorpa4eCKUX W COLMANBHBIX  (DaKTOPOB  Ha  KyJIMHAapHbBIE
npeanodreHus. [IpnoOpeTyT HaBBIKM IPUTOTOBIEHHS TPaJULIHOHHBIX
Omron  pa3nM4HBIX  KyXoHb. Kypc mpenocraBiser  oOydarommmcs

BO3MOXHOCTh pacuMpuTh CBOIt KYJbTYPHBII Kpyrosop,
TO3HAKOMHUBIIUCH C Pa3HOOOpa3HeM KyJAbTYp M TpPAIUIMHA MHPOBOM
KYXHH.

The course learns about the diversity of culinary traditions and food
cultures around the world.rld. They also study the history, analysis of
ingredients, cooking techniques and features of dishes from various
cuisines. They will get acquainted with the history and the influence of
cultural, geographical and social factors on culinary preferences. They
will acquire skills in cooking traditional dishes of various cuisines. The
course provides students with the opportunity to expand their cultural
horizons by getting acquainted with the diversity of cultures and
traditions of world cuisine.

50

T"acTtpoHOMUSIIBIK
TpEeHATep

Tl'actponomuueckue
TPEH/IBI

Gastronomic Trends

KypcTblH MakcaTsl AyphIC TaMaKTaHy, (DbIOYKH acXaHacChl, XKOFapbl ac YH,
JKaHa ac Yy, MOJIEKyJaJblK ac YW CHSKIbl 3aMaHayd TIacTPOHOMMS
TeHACHUMIAPbIMEH TaHBICTBIPY. [IoH TaMak eHiMIepiH TaHIayblHa,
ONapJbIH YCHIHBUTYBIHA YKOHE NPE3EHTALMACHIHA 9CEp eTETIH TaMaKTaHy
caJlaChIHAFbl TEHICHIUSIIAP/bl 3ePTTE/Il; TaMaK OHIMAEPI CalachIHAAFbI
TAPUXM OKOHE 3aMaHayd TEHACHLIUIApIAbl JKOHE Ka3ipri 3aMaHFbI
TaMaKTaHy TEHICHIMSUIAPBIH KOPCETETiH OJIApABIH TapTHIMABLIBIFBIHA,
KONAMJIbUIBIFBIHA, KAyIIICi3 Taramuap/pl JadblHIayFa ocep eTeTiH
(haxkTopIapaAbI Mrepyai KapacThIpasl.

Lenp Kypca O3HaKOMJICHHE C TAaKUMU COBPEMEHHBIMU TEHACHLMSMH B
TaCTPOHOMHH, KaK 370pPOBOC IHUTAaHHE, KyXHs (PBbIOKH, BBICOKAas KyXHS,
HOBas KyXHS, MOJEKYJsIpHas KyXHs. [JMCIMIUIMHA M3ydaeT TEHICHIMH B
00J1aCTH NHUTAHMS, BIUSIOMNX Ha BEIOOP MPOAYKTOB MHTAHMSL, UX HOIady
U TMPEe3eHTALHI0; UCTOPHUYECKHE M COBPEMEHHBIE TEHACHLHMH B OOJIACTH
NPOAYKTOB THTAHHA M HCCICAYIOT (DAKTOpBI, OTpajkalolluecs Ha HX
MPUBJIEKATENEHOCTD, TPUEMIIEMOCTb, TPUTOTOBIICHUS 0€30acHBIX OO,
OTpa’karolIe COBPEMEHHbBIE TCHICHIIMH B 00JIACTH ITUTAHHS.

The purpose of the course is to get acquainted with such modern trends in
gastronomy as healthy eating, fusion cuisine, haute cuisine, new cuisine,
molecular cuisine. The subject studies trends in nutrition that affect food
selection, serving and presentation; historical and current trends in food
and explores factors affecting their attractiveness, acceptability,
preparation of safe dishes, reflecting current trends in nutrition.
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Metiipamxana ici

PeCTOpaHHOe JACI0

Restaurant Business

[lonHiH MaxcaThl OuTiM  aJymIbIIapAbIH — MelpaMxaHa —KeIIeHJepiH
YHBIMIIaCTBIPY JkoHE OacKapyMmeH OalyIaHBICTBI OLTIM ayblH KaMTaMachl3
ery, Kazipri okarjaiza TypuU3M  KoHE  MeHpamxaHa — OW3Heci
SKOHOMHKAHBIH KapKbIHIBl JaMBIll Kelle JKaTKaH JKoHE TaOBICTHI
cajayapblHBIH ~ Oipi  Oonbll  TaObUIATBIH  OipTyTac KemieH OoJbIn
TaOBLIATBIH JYHHETAHBIM/BI KaJIBIITACTBIPY Oonbin TaObuiansl. by
OUTiMII MalianaHy TYpH3M >KOHE KOHAKKAWIBUIBIK CaJlaChIHIAFhI KOCIOH
KBI3METTI CayaTThl )KOHE HOTIDKEII XKY3€ere achlpyFa KOMEKTECE/I.

Lenbto AMCUMIUTUHEL SIBJISIETCSI 0OECTIeYeHUE TTONyYEeHUs 00YyUYaroIMMUCs
3HaHWH, CBSI3aHHBIX C OpraHM3alMeil M yIpaBlIeHHEM pPECTOPaHHBIMHU
KOMIUIEKCaMH, (POPMHUPOBAHHUE MHPOBO33PEHUsI, HAIPABJIEHHOTO Ha TO,
YTO B COBPEMEHHBIX YCJIOBHUSX TYPH3M W PECTOPaHHBIA OM3HEC SBISETCS
€IUHBIM KOMIUIEKCOM, OJHOW W3 WMHTCHCHBHO pa3BHUBAIONIMXCA U
JOXOAHBIX c(hep IKOHOMHKH. VICronp3oBaHHE STHX 3HAHHM OMOXKET
rPpaMOTHO M PE3YJIBTATUBHO  OCYHIECTBISITH  MPOPECCHOHATIBHYIO
JCATCIIBHOCTDh B C(bepe TypusMa U roCTeIIpunuMcCTBa.

The purpose of the discipline is to ensure that students receive 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 the restaurant business is a single complex, one of the
intensively developing and profitable sectors of the economy. The use of
this knowledge will help to competently and effectively carry out
professional activities in the field of tourism and hospitality.
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Bap ici xoHe
9HOTraCTPOHOMHUS

Bapnoe neno u
SHOTaCTPOHOMHS

Bar Business and
Enogastronomy

[on OL1iM axymIbUIAP/IBIH SPTYPIIl THITEr! JKOHE CHIHBINTAFBI Oapiapia
KbI3MET KepceTy OOWBIHIIA TEOPHUSUIBIK OUTIM MeH MpPaKTHKAaJIBIK
JaFiblIapAbl UrepyiHe OarbITTaifaH. byn moHII OKy Ke3iHzae OuTim
aNlyIIbUIap JHOTAaCTPOHOMHMS CAalaChIHAAFBl HETi3ri TepMHHICDP MEH
aHBIKTaMaJlapMeH, 3aMaHayHl 0ap TEXHOJIOTHACBIMEH, 0ap BIIBICTAPBIHBIH
TypiepiMeH, JKaOOBIKTapMeH, Oap KapTachlH KYpacTBIpy JKOHE
Oe3eHIipyMeH TaHbIcafgpl. bimiMm amymisl 6ap ici canacklHOAa TEOPHSIIBIK
OliM MeH TMPaKTUKAJBIK JaFAbUIapIbl, CYCBHIHIApP MEH CEpBHC
CaJIaCBHIHJAFbI XKaHa OarbITTap MEH HAesUIapAbl MEHTepesi.

JucnunnuHa ~ HampaBJIeHa  Ha  IPUOOpETeHHE  OOYdJaroIIMXCs
TEOPETUYECKUX 3HAaHHWI U MPAKTHYSCKUX HABBIKOB IO OKAa3aHHIO YCIYT B
0apaxX pas3IMYHBIX THIIOB M KJIaccoB. [IpW M3Y4EeHHM STOW NUCIMILTHHBI
oOygaroniyecs: 3HAKOMSTCS C OCHOBHBIMH TEPMHHAMHU H ONPEACIICHUSIMHU
B 00JacTH DSHOTAaCTPOHOMHH, COBPEMEHHOW TexXHOJOorued OapHOro
OOCITy)KUBaHHSA,  BHOAMH  OapHOW  TOCYIOBI,  WHBCHTApEM W
o0OpyIOBaHHEM, COCTAaBICHHEM U OQopMmicHHEM OapHOW KapThl.
OOyyarommyecst MPUOOPETAIOT TEOPETHUECKHE 3HAHUS M MPAKTHIECKHE
HaBBIKH B chepe OapHOTO Jiea, HOBBIC HANPABJICHUS U HICH B 00JACTH
HAITUTKOB U CEPBHCA.

The subject is aimed at learning students with theoretical knowledge and
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practical skills in providing services in bars of various types and classes.
When studying this discipline, students get acquainted with the basic
terms and definitions in the field of enogastronomy, modern bar service
technology, types of bar utensils, inventory and equipment, compilation
and design of a bar card. Students acquire theoretical knowledge and
practical skills in the field of bar business, new directions and ideas in the
field of drinks and service

53

Acria3/IbIK OHEp KoHE
MEHEJ[KMEHT

KynuHapHOe HCKYCCTBO U
MEHEKMEHT

Culinary Arts and
Management

Ilon acmasgplk camacklH JKOHE MeiipamMxaHa Owu3HeciH —Oackapy
Heri3zepiMeH acrnasJblK IeOepItikTi 3epieney Oonbin Tadbutaabl. binim
aNylibliap achasfblK TEeXHUKAaHbL, M3ipAl JKocmapiayabl, ac Yl
OackapyJpl JKOHE KAapKbUIBIK MEHEDKMEHTTI, MapKEeTHHITI IKoHE
TYTBIHYIIBUIADFAa  KbI3MET  KOpPCEeTyAl  Koca  aifaHjia, iCKepIiK
onepanusuiapasl - yipeHedi. bynm Kypctel oKy — OlmiM - anymibuiapra
acrasfpIK 1e0epItikTi 0ackapy JAaF[bpUIapbIMEH YilllecTipyre MyMKIHJIIK
Oepeni, Oyn MeiipamxaHa OwW3HeciHIE, KOHAK YH WHAYCTPHUSCHIHIA,
KEHTepUHITe, COHali-aK TaMaKTaHy CaJlachlHIa 63 OU3HECIH KypyFa KeH
nepcreKTuBagap oepei.

JucnuruinHa npeacTaBiser co0ol u3yueHne KYJIMHAPHOTO MacTepcTBa ¢
OCHOBaMH YIpPAaBJEeHHUsA B OOJACTH KYJIMHApUM M PECTOPAHHOrO OW3HEca.
OOyuaronyecs M3yd4aroT KyJIWHApHBIE INIPUEMBI, IUIAHHUPOBAHHE MEHIO,
yIpaBlieHHe KyxHell u OH3Hec-omepaly, BKJIIOYas YIIPaBJICHUE
¢uHaHCAMH, MApPKETUHI U OOCITY)KMBAaHHE KIMEHTOB. V3ydyeHne maHHOTrO
Kypca NMPUBHBAET y 0Oy4aIOIUXCS COUSTAaHHE KYJMHAPHOTO MacTepcTBa
C YIpaBIEHYECKHMMH HaBBIKAMH, YTO HaeT IIMPOKHE MEePCIEKTHUBBI UL
Kapbepsl B  PECTOpaHHOM  OHM3Hece, TOCTHMHHYHOH  HHIYCTPHH,
KeliTepuHre, a Takke Uil CO3/IaHHMs COOCTBEHHOro Om3Heca B cdepe
MIUTaHUS.

The discipline is the study of culinary skills with the basics of
management in the field of cooking and restaurant business. Students
learn culinary techniques, menu planning, kitchen management, and
business operations, including financial management, marketing, and
customer service. Studying this course instills in students a combination
of culinary skills with managerial skills, which provides broad prospects
for a career in the restaurant business, the hotel industry, catering, as well
as for creating their own business in the field of nutrition

bell

10
PD

TK
KB
EC

54

(DyA-cTalIUHT )KoHE
(boTocyper

Dya-cTallIuHr U

(pororpadus

[Ton TaraMapl Oe3eHAipy JKOHE TaraMIapblH camaibl (HOTOCypeTTepiH
JKacay eHepiH 3eprTrey Oombim TabOpmiambl. Kypc COHBIMEH KaTap Tamak
(dorocypeTTepiHiH  TEHOCHIMSUTAPBIH  3€PTTEYAI  JKOHE  ONapIbI
KOHAKXAWIBIUIBIK ~ MHAYCTPHACHIHAA  KOJJMAHYABl KaMTHABL.  bimim
aymIblIap TaMaKThIH KOpHEKI OcHHeCiH »acay YIIH KOMIO3WIIWSHEI,
KapBIKTaHIBIPYABI, (POH MEH aKceccyapiIapbl TAHAAY bl YHPEHE .

JucnuruinHa mpenacTaBiIseT coOo HM3ydeHHe HCKYCCTBAa O(OPMIICHHS
enpl M CO3JaHUs KadeCcTBEHHbIX Qororpaduii O6mron. Kypc Taroke
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Food styling and
photography

BKIIfOYaeT B ce0s u3ydeHWe TeHAeHnuid B Qyn-pororpadum un
MIPUMEHEHNE WX B WHIYCTpUM rocrenpuuMmcTsa. OOydarommecs ydartcs
KOMIIO3HITUM, OCBEIICHUIO, BBIOOPY (OHA M aKCECCyapoB, YTOOBI
CO3/1aBaTh MPUBJIEKATEIbHBIC BU3YaJIbHbBIE 00pa3bl MHIIIH.

The subject is the study of the art of decorating food and creating high-
quality photographs of dishes. The course also includes the study of
trends in food photography and their application in the hospitality
industry. Students learn composition, lighting, background selection and
accessories to create attractive visual images of food.

KopsiThinasl atrectarray / UToropas arrecrauus

/ Final Attestation

55

KopbIThIH B
aTTecraTTay

Hrorosas
arTecTanys

Final Attestation

KopbIThIHIB! aTTecTaTTay OITIpYIIiHIH OUTIKTINIK XYMBICBIH KOPFay/Ibl )KOHE
MEMJIEKETTIK ~ eMTHXaHJbl Tanchlpy TopTiOiH Kamtumsl. Conpaii-ak
KOPBITBIH/Ibl aTTECTaTTay OKY INpPOIECIH/Ee alfaH OLTIM allylIbIHbIH OlTiMiH,
JIaF/IblIapbl MEH Ky3bIPETTEpiH Oaranayra OarbITTalFaH, OITIpYIIiHIH KCIITIK
KbI3MET CaJachIHIAFbl MIHJCTTEPJl OpBbIHAAY KaOiJeTiH J>KOHE OHBIH
JMANBIHIBIFBIHBIH, ~ THICTI  TpaekTopusfa coiikec bbb-ma wmomiMmaenren
TaJlaNTapFa COMKECTITIH TEKCePY/i KY3ere achlpaibl.

UroroBas arrecranys BKIOYaeT B ceOs MNPOLEAYPY 3alIUThl BBITYCKHOH
KBaJIM(UKAIMOHHON paboThl, clady TOCYHapCTBEHHOTO JK3aMeHa. Taxke
UTOrOBasi AaTTTECTallls HaNpaBiIeHHA Ha OLCHKY 3HAHUH, HABBIKOB H
KOMIICTEHIIMH  CTYJEHTOB, IPUOOPETEHHBIX B Iporecce OOydeHws,
OCYILECTBIISIET NPOBEPKY CIOCOOHOCTH BBINYCKHUKA BBINONHATH 3aJaddl B
cepe mpodeccnoHanbHON ASATENBHOCTH U COOTBETCTBHE €ro MOATOTOBKH
TpeGoBaHuUM, 3asBieHHBIM B OI1 o cooTBeTCTBYIOIIEH TPAaCKTOPHUH.

Final certification includes the procedure of defense of the final qualification
work, passing the state exam. The final attestation is also aimed at assessing
the knowledge, skills and competencies of students acquired in the process of
training, checks the ability of the graduate to perform tasks in the field of
professional activity and compliance of his/her training with the requirements
stated in the OP on the relevant trajectory.
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4. «6B11104 — KoHnak yii :JHe MelipaMmxaHa Ou3Hech» 0ij1iM Oepy 0araapiaMachbIHBIH OKY KOCIIAPbI
Y4eOHblii 1aH 00pa3oBaTebHOI NporpaMmmbl «6B11104 — I'ocTHHMYHBIN ¥ peCTOPAHHbIN OM3HEC»
Curriculum of the educational program «6B11104 — Hotel and Restaurant Business»

OKY KyMBICBIHBIH KoJieMi / O6bem ydeOHoli padoTni /

AxaJeMHSUIBIK Ke3eHaep 00ibIHIIA KpeauTTepai 6.1y /

~ @0
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1. Kannsi 6inim 6eperin monnep (PKBII) uukii - 56 ak.xkpeaur /

uHKJ'l oﬁmeoﬁpaaosa're.ﬂbﬂux AUCHHUILIHH

(00]) - 56 ak.kpeautos / Cycle o

f general education discipli

nes (CGED) - 56 ac.credits

1) Mingerti KOMIoHeHT - 51

ak.kpeaut / O6

s13aTeJIbHbIIi KOMIIOHEHT - 5

1 ak.kpeauToB / Required component - 51 ac.credits

KT 1101/ KasakcraH Tapuxsl / 3 5 150 15 30 15 90 5 ME/I'D/SE
IK 1101/ HUcropus Kazaxcrana /
Mod 1 HOK 1101 History of Kazakhstan
Tapuxu-
punocopusibik AKT 1102/ AKIaparThIK- 2 5 150 45 15 90 5 Emruxan /
JKOHE aKMapaTThIK IKT 1102/ KOMM yYHHKALUSIIBIK Ok3samen /
Gimim momyi / IACT 1102 TEXHONIOTHsAIAp / Examination
Monyis ucropuko- WudopmarronHo-
¢pumnocodpeknx n KOMMYHHKALMOHHBIE
MH(POPMALIMOHHBIX TexHomoruu / Information
3HaHui / Module of and Communication
historical, Technologies
philosophical and  ["Fj1 2103/ Dunocodus / 4 5 150 |15 |30 15 90 5 Emthxan /
information Fil 2103/ Ddunocodust / Ok3ameH /
knowledge Phi 2103 Philosophy Examination
SHT 1104/ Ieren Timi / 1 5 150 45 15 90 5 Emruxan /
Iya 1104/ MHOCTpaHHBIH S3BIK / Dk3ameH /
FL 1104 Foreign Language Examination
Mod 2
Tinix aietueI<  CSETTIg 7 | Illeren ini / 2 |5 150 45 15 90 5 Emmnxan /
mopyi-1/ Mi);[ym, Iyall18/ MHOCTpaHHBIH S3BIK / Ok3amen /
A3BIKOBOH FL 1104 Foreign Language Examination
HOATrOTOBKH-1 /
Langr‘;i‘fiil];rjmmg KO)T Kasax (opbIC) T / 1 |5 150 45 15 |90 5 Envmixar /
1108/1113/ Kazaxckuii (pycckuii) Dk3ameH /
K(R)Ya s3p1k / Kazakh (Russian) Examination
1108/1113/ Language
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K(R)L
1108/1113
KO)T Kasaxk (opsrc) Tini / 2 5 150 45 15 90 5 Emtuxan /
1122/1127 /1 Kazaxckuit (pycckuii) Ok3ameH /
KR)Ya SI3BIK / Examination
1122/1127/ Kazakh (Russian)
K(R)L Language
1122/1127
Mad 1135/ Monenuertany / 3 2 60 15 15 5 25 2 EmruxaH /
Kul 1135/ KysasTtyponorus / Ok3aMeH /
Cul 1135/ Culturology Examination
Mod 3 -
OneymeTTik- Psi 11327/ INcuxonorust / 3 2 60 15 15 5 25 2 EmTuxan /
casicatTany GiniM Psi 1132/ INcuxonorust / Ok3ameH /
HKOHE JICHE Psy 1132 Psychology Examination
KO3t aJIbIChIH
KATBIITACTHIPY Ale 1133/ OneymerTany / 3 2 60 15 15 5 25 2 Emtuxan /
Moy / Mozys Soc 1133/ Cormosorus / Dk3ameH /
opmupoBarms Soc 1133 Sociology Examination
o oorg | Sava 11347 | Cascarrany / 3 |2 |60 |15 |15 5 25 2 Evruxan /
06pa30BAHHS 1 Pol 1134/ THomuronorus / Ok3ameH /
[ —— Pol 1134 Politology Examination
apwkeins / Module - ReRT 367 Tene mpmeicreipy / |4 120 a5 5 |60 4 Enmixart /
for the_ formflt}on of FK 1136/ dusnyeckas KyabTypa / Ok3ameH /
socio-political | p 1136 Physical Culture Examination
education and
physical movement | "DSH 1137/ | Jlene mbHbIKTHIY / 3 |4 120 45 15 60 4 Emmnxan /
FK 1137/ dusnyeckas KyabTypa / Dk3ameH /
PC 1137 Physical Culture Examination
MK 6oiibinma 6apasirel: / UToro mo 51 1530 | 90 435 155 850 0 14 15 17 5 0 0 0
OK: / Total of RC:
2) Tanpay komnoHeHTi (TK) - 5 ak.kpeaut / Komnonent no Bsiopy (KB) - 5 ak.kpeaur / Component of choice (CC) - 5 ac.credits
KSZhKMN KyKbIK xoHe chibaitnac 1 5 150 15 30 15 90 5 EmMtuxan /
1138/ JKEMKOPJIBIKKA KapChI DK3ameH /
OPAK 1138 MOJICHUET Herizaepi/ Examination
/FOLACC OCHOBBI IIpaBa 1
1138 AHTUKOPPYILUOHHON
KyJIbTYpbl/
Mod 4 Fundamentals of Law and
JKammst 6imim Gepy / Anti-Corruption Culture
Ob6miee EKBN 1139/ | DxoHOMHKaA, KSCITTKEpITiK
obpasosanue / OEPB 1139/ | >xone Ousnec Herizzaepi / % |
General education FOEEB 1139 OCHOBBI DKOHOMHKH, >§ E < g
HPEIPUHIMATEIBCTBA 1 22 a3
6m3Heca/ 2 § g3
Fundamentals of E 2 E E
economics, S g 2 g
entrepreneurship and § g
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business

EOTKN 1140
/

OEBZh 1140
/FOELS 1140

DKOJIOTHsI JKOHE eMip
TIpLILIri Kayinci3miri
Herizaepi/

OCHOBBI KOJIOTHHU H
6e30MmacHOCTH
JKH3HEIESITEIIbHOCTH/
Fundamentals of Ecology
and Life Safety

TK ooiibinma 6apasirei:/Beero KB/ Total 5 150 15 30 15 90 0 5 0 0 0 0 0 0 0 0
Elective Course
KBII uuxai 6oiibinma 6apasirel: / Beero 56 1680 | 105 | 465 170 940 |0 19 15 17 5 0 0 0 0 0

no uukiay OO/: / Total for the GED

cycle:

2. Ba3anbIk #dHe Oefiinaeymi monnep uukiai (BI1, Bell) - 176 ak.kpeauT / LiukJ 6a30BbIX

¥ IPOGHINPYIOIIHX

mucunmaan (B, T11) - 176

ak.kpeauToB / Cycle of basic and profile discipl

ines (BD, PD) -

176 ac.credits

1) Bazansik monaep uukai, KK - 71 ax

kpeaut / Luka 6a3oBbIX 1

ucuuniug, BK -

71 ak.kpeautos / Cycle of basic disciplines, UC - 71 ac.credits

Mod 5
KonakkaiabLibIK
TIeH KBI3MET KOPCeTy
OusHecinzeri kocion
Herizzuep /
IpodeccronansHbie
OCHOBBI B
TOCTENIPUUMCTBE U
OusHece ycuyr /
Professional
fundamentals in
hospitality and
service business

KK 1248/ Konakxainbuibikka 1 6 180 15 45 15 105 6 Emruxan / .
VG 1248/ xipicrie /Bencnne B Oxsamen / g sk
ITH 1248 FOCTENPUAMCTBO Examination 55 g
/Introduction to Hospitality (é_ E_ E
538
— =
IKKM 1249/ | Ickepnik KapbIM-KaTbIHAC 2 6 180 15 45 15 105 6 Emruxan / =
KBO 1249/ MoeHuerTi / Dx3amen / . E g
BCC 1249 KyneTypa 6usHec Examination 883
obmeHus / -
. s C o E
Business communication z =
culture =
SK 1250/ CepBUCTIK KbI3MET / 2 6 180 15 45 15 105 6 EmMtuxan / - =
SD 1250/ CepBuCHas AeATETBHOCTD / Dk3ameH / = E E ° é 3
SA 1250 Service activities Examination g E g E E 8
52 | EEEE
a O = © B O
a5 588
2 a =
OP 1254/ OKy npaKkTHKAachl / 3 2 60 60 2 Ecen / g
UP 1254/ VYuebHas npakTuka / Otyer/ E E
EP 1254 Educational Practice Report B g
g8
:8' e
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MKN 1251/ MeHeKMEHT JKoHe 3 6 180 15 45 15 105 6 Emruxan / 9 =
OML 1251/ KeI0aCIIBUIBIK Herizaepi / Dk3ameH / E - g
BML 1251 OCHOBBI MEHEIDKMEHTA U Examination © E §
nmaepcTsa / % g z
Basics of management and 5 ° z
leadership b T
KM 22527/ KapkbuIbIK MEHEKMEHT / | 4 6 180 15 45 15 105 6 EmTuxan / =
Mod 6 FM 2252/ DUHAHCOBBII MEHEKMEHT Dk3ameH / o E =
0¢0 FM 2252 / Financial Management Examination £5 E:.
Herisri g5 z
9KOHOMHKAJIBIK E g E E
MIOHIEP KOHE o E £ 8
JIOTHCTUKAIAFbI § §© %
Gu3Hec-ponecTepai 3 & £
OHTaWNaHBIPY / Sz a
py 5
Bazobie
3KOHOMMYECKHE KSM 2246/ Konarxainbuibik 5 6 180 15 45 15 105 6 EmTuxan / g 5 5l
JMCIUTUTHHBI 1 MSG 2246/ caJachlHIaFsl MApKEeTHHT/ Dk3ameH / = g § e EQ g
ONTHMH3AIUSA MHS 2246 MapkeTuHr B chepe Examination é E £ é E = E
613HEC-TIPOLIECCOB B FOCTC“P“M_CTBa/ 85 § = Ef 2
sorucrrke / Basic Marketing in the 53 g & g@
economic hospitality sector 5 ©5
discip]ines and BL 2253/ Busnec-noructuka / 6 6 180 15 45 15 105 6 Emtuxan / E = o
optimization of BL 2253/ Busnec-noructuka / Ok3ameH / S8 8 E g S
business processes BL 2253 Business logistics Examination % E é E g £ E E
in logistics g s23| & S E S
S %R E‘ 25 9 ©
£ Sl
[ o
OP 2255/ OHLIPICTIK MpaKTHKa / 6 4 120 120 4 Ecen/ % oS
PP 2255/ IIpousBoncrBeHHas Otyer / = g = §
1P 2255 npaKkTuKa / Report .QE) £ = £ E
Industrial Practice Z & 8k
= S E
= 8
AZhK 1201/ | AxkanemusIbIK kKazyra 1 3 90 15 15 8 52 3 Emruxan /
Mod 7 VAP 1201/ Kipicne / Dk3ameH /
ITAW 1201 Beenenue B Examination
MoaeHuerapansik
KOMMyEHKAIHS aKaJIeMUYeCcKoe IMUCbMO /
Introduction to Academic
MKOHE aKaJeMUSIIBIK .
xKaszy Moy / Writing
Monyib KSHT 1244/ Koci6u mer Timi 1/ 3 5 150 45 15 90 5 EmMtuxan / = =
MERKyTETYpHON PlYa 1244/ TpodeccronanbHbli DK3ameH / % g E_
Y PFL 1244 HMHOCTPaHHBIH s13bIK I / Examination | % B
KOMMYHHKAIIUH 1 : . &3 56 =
Professional foreign g = 2 g8
aKaJeMHIECKOro ) I 2 S =
nuceMa / anguage = =5
Intercultural KSHT 2245/ | Koci6u mer Tini 11/ 4 s 150 45 15 90 5 Emrixan / e
commu.mcat.lf)n PIYa 2245/ TIpodeccronanbHbIi Dk3ameH / g E _
academic writing PFL 2245 HMHOCTpaHHBIH 361K 11 / Examination g £k
module Professional foreign 2 % &
language II é« 5
KK 6oiipinma 6apasirsl: / AToro mo BK: 61 1830 | 120 | 420 143 967 180 | 9 12 13 11 6 10 0 0

/ Total UC:

2) Tanpay komnoHeHTi (TK) - 10 ak.xkpeaut / Komnonent no Bsiopy (KB) - 10 ak.kpeaut / Component of choice (CC) - 10 ac.credits
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Tannay kypesl -1 / Kype no Beiopy-1/
Elective Course-1

M 2256/ Minor-1 5 5 150 15 30 15 90 5 EmTuxan /
Mod 8 M 2256/ Ok3ameH /
Minor Moyt / M 2256 Examination
Mouyis Minor / M 2257/ Minor-2 6 5 150 15 30 15 90 5 Emruxan /
Minor Module M 2257/ Ok3aMeH /
M 2257 Examination
TK 0Ooiibinma 6apubirsl: / AToro KB: / 10 300 30 60 30 180 0 0 0 0 5 5
Total Elective Course:
BII uukJi 6oiibiHna 6apasirbl: / Beero 71 2130 | 150 480 173 1147 | 180 12 13 11 11 15
no uukay B/I: / Total of BD:
3. Beiiingeymi monaep nukiai (bell) - 105 ak.kpeant / Huka npoduaupyrommx xucuuniaul (IT1) -105 ak.kpeaurtos / Cycle of professional disciplines (PD) - 105 ac.credits
1) KOO komnonenTi (KK) - 69 ak. kpenur / BysoBckuii komnonenT (BK) - 69 ak.kpeauros / University component (UC) — 69 ac.credits
TTOS 2351/ | Tayaprany xoHe TaMaK 4 6 180 15 45 15 105 6 Emtuxan / =
TEPP 2351/ eHiMJIepiH capanTay / Ok3ameH / g E E
CSAEOFP Tosaposenenue u Examination g £ ] S
Mod 9 2351 SKCMEePTH3a MUIIEBBIX E % E g
Tamak [IPOAYKTOB / . g é E 5
.. . Commodity science and g 23
eHepKaciOinaeri . 3 I
expertise of food products 5
acmas/blK MOJICHUET
SKOHe carla KTDT 2352/ | Ka3ak Taramaapbia 5 6 180 15 45 15 105 6 Emtrxan / ;§: -
MOHHTOPMHT] TPBKK 2352 | npaiibiHIay TEXHOJIOTHUSCHI / Dk3amMeH / E ;
/KynuHapHas / TTOCKC TexHonorus Examination gz E(
KyJIbTypa 1 2352 MIPUTOTOBJICHUS OJIIOL ‘E_ g %
MOHHTOPHHT Ka3aXCKOi KyXHH / S & 3
KadecTBa B The technology of cooking § g ]
HH/yCTPHH THTAHAS Kazakh cuisine s é( =
/ Culinary culture E ©
and quality GT 2353/ Tactporommansik Typmam / | 5 | 5 150 |15 |30 5 |90 5 Enrexar / o
monitoring in the | 15353 Tacr i Dxsamen / - £ 5
. POHOMHYIECCKHI 5 « =
food industry GT 2353 TypH3m / Examination g s £l
Gastronomic tourism 2B g2
& g =3
o
HM 2354/ HR menemxmMenTi / 4 5 150 15 30 15 90 5 Emruxan / 3
Mofi 10 HM 2354/ HR menemxment / DK3ameH / g
KoHakmaiIbLIbIkTa | M 2354 HR Management Examination ;_:( o
FBI )KaCaHIbI = =
HHTEJUIEKT )KoHe HR ; o
/MICKyCCTBEHHBII ‘; %
untemekT u HR B g &
TOCTENPHAMCTBE / £ g
Artificial 2 =
Intelligence and HR §
in Hospitality g
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KIZhI 2355/ KoHnakxaipUIbIK 150 15 30 15 90 Emrruxan / E
IIIG 2355/ HMHJYCTPHSCBIHAFbI Ok3ameH / z
AIITHI 2355 JKacaH Ikl HHTEJUIEKT / Examination % .
HckyccTBeHHBII £ 5
HHTEJUIEKT B HHAYCTPHU ;» g g
rOCTEIPHUMCTBA / 2 E §
Artificial intelligence in z E s
the hospitality industry E e £
E =
=
&
=
=}
=
OP 3301/ OHIIpICTIK TpaKTHKa / 180 180 Ecen/ % e % o
PP 3301/ IIpousBoacTBeHHast Ortuer / ?:% ) = ?:% o) =
IP 3301 [paKTHKa / Report ) g u; ) E E
Industrial Practice g ¢ g g g
= 8 F = 8 F
8 & 8 E
= = = o=
MKUBU MelipamxaHa »oHe KOHaK 180 15 45 15 105 Emtuxan / £ 5
3356 /ORGB | yii Gusnecin x3amen / S _ 2
3356/ yiteIMaacTsipy / Examination E E 23
OOTRAHB Oprauuzanus g g Bl
g s 8
3356 PECTOPAaHHOTO ¥ g B g8
Mod 11 TOCTHHYHOTO GH3Heca / Eg % £ g.
Oxuranapst Organization of the £ = §
VitbIMIACTEIPY,5aCK restaurant and hotel § g
apy XKoHe OpeHauHT business
/ Opranmsauns u IM 3357/ VIBeHT-MEHEKMEHT / 180 15 45 15 105 Emruxan / = ‘é 5w
IM 3357/ VIBeHT-MEHEKMEHT / Ok3ameH / EgEe )
yIpaBlIeHHE P Examinati 5% &8 R
COBLITHAMH H EM 7 Event management Xamination E E § 5 >§ E.
OpenuHT / E» z E E i 5
Organization and R &~
event management  |"HSB 3358/ | HoReCa canachinarst 150 [ 15 [30 15 |90 Emrixatt / 2
and branding SSHB 3358/ | cropurenuHr xaHe DK3ameH / &8
HSAB 3358 | Gpenunr / Examination - g
CropuTesiHr B chepe E E-
HoReCa u 6penaunr / QE “5
HoReCa Storytelling and g8
branding =
BZhZh 3359/ | busHecri )xocnapiay xaHe 180 15 45 15 105 Emruxan /
Mod 12 =
Canan Gackapy PPB 3359/ xobanay / Dk3ameH / =
. PABD 3359 IInanupoBaHue 1 Examination g8
KoHe Ou3HecTi oz
MPOEKTHPOBaHue Ou3Heca / g 2
xocnapnay / . . '8
v Planning and business 5o
TpaBJICHHE . 3
design 2 g
Ka4ecTBOM U N
Ou3Hec- g E
[UIAHUPOBaHuUe / s §
Quality management E =
and business o
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planning SSB 3360/ CraHgaprray )KoHe calaHbl 5 150 15 30 15 90 5 Emtuxan / -
SUK 3360/ Gackapy / Dk3aMeH / 2
SAQM 3360 Cranpapruzanus u Examination E
yIpaBIeHUEe KayeCTBOM / o
Standardization and quality 3
management §
o
s
OP 3361/ OHIpiCTIK MpaKTHKa / 4 120 120 Ecen / g E S
PP 3361/ TIpou3sBoacTBeHHAs Otyer / E = . 5 E P
1P 3361 MpaKkTHKa / Report £S5 ER: <5
Industrial Practice gE¢z = é[ £z
g2 & EpEE
2 & 38 E
= = E
DNOP 3362/ | Junuomanusl Hemece 4 120 120 Ecen / =
PPP 3362/ OHJIIpICTIK MpaKTHKa / Ortuer/ % e
PGOIP 3362 [peaaumioMHas uim Report 2 < £
TIPOU3BO/ICTBEHHAS 2 g %
npaKTHKa / gEE
Pre-graduate or Industrial lf:?. g
Practice
69 2070 | 150 | 375 150 975 420 | 0 0 0 11 16 0 18 16
KK o6oiibinma 6apabirsl: / UToro no BK:
/ Total SC:
2) Tanpay komnoHeHTi (TK) - 36 ak.kpeaut / Komnonent no Boidopy (KB) - 36 ak.kpeant / Component of choice (CC) - 36 ac.credits
Tpaekropus 1 - KoHak yit MeHex:kMeHTI /
OrenbHblii MeHer:xMeHT / Hotel
Management
KUSH 2363/ | KoHak Y#i 1apyanibuibibl / 6 180 15 45 15 105 6 Emruxan /
GH 2363/ ToctuHMuHOE X0351HCTBO / Dk3ameH /
HM 2363 Hotel Management Examination
KKOBOR Konakrapas! Kabbuinay 6 180 15 45 15 105 6 Emruxan /
2364/ JKOHE OPHANIACTBIPY Dk3ameH /
Mod 13 ?POPR 2364 g:):lMuégi 7nepaumm1>n< Examination
o Mz
Konaioxainsureic OPOTRAPD OnepannoHHbIe
HHTyCTPUSICHIHAFbI
KbI3METTEp MeH 2364 MpOLely bl OTAENA
Gomimzep / Cy6bi TpHeMa 1 pasMellleHs
U OTZENbI B rocred /
Operational procedures of
HHIyCTPUU .
rOCTETPHIMCTB / the Reception and
Services and Placement Department
departments in the SHBOR 3365 IHaPyaHII?IJ'I.LIK 6 180 15 45 15 105 6 Emtrxan /
hospitality industry / GenimMaepiHiy . . 3K3a1v.[eH /
OPHO 3365/ | onepauusuiblK pacimuaepi / Examination
OPOHD 3365 | OnepauuoHHbIE
TIPOLIELy PbI

XO3SIMCTBEHHBIX OTHEIIOB /
Operational procedures of
household departments
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TSB 3366/ Tamax >xoHe CyChIHIap 180 15 45 15 105 Emruxan /
OEN 3366/ Gemimi / Ok3ameH /
FABD 3366 Otel enpl ¥ HAIITKOB / Examination
Food and Beverage
Department
BBKB 3367/ | Benmenepai 6ponnay skoHe 180 15 45 15 105 EmTuxan /
BNUD 3367/ | xipicrepai Oackapy / Ok3amMeH /
RRARM Bponuposanue HoMepoB 1 Examination
3367 yIpaBJieHH e J0X0JaMH /
Room reservations and
revenue management
KSHB 3368/ | Kapxsl xoHe 180 15 45 15 105 EmTnxan /
FKZ 3368 / IIBIFBIHAAP/IBI OaKblIay / Oxk3ameH /
FACC 3368 DUHAHCBH U KOHTPOJIb Examination
3aTpat/
Finance and Cost Control
TpaexTtopus 2 - Melipamxana
MeHe/:kMeHTi / PecTopaHHbIii
MeHekMeHT / Restaurant Management
AG 2363/ ONeMJIiK racTpOHOMHUS 180 15 45 15 105 Emruxan /
MG 2363 /MupoBast racTpOHOMHS / Ok3ameH /
/WG 2363 World gastronomy Examination
GT 2364 / TacTpoHOMUSIIBIK 180 15 45 15 105 Emruxan /
GT 2364 / TpeHarep / Dk3ameH /
GT 2315 T'acrpoHoMuueckue Examination
TpEH]IbI /
M?d 14Tamax Gastronomic Trends
Heﬁi’:ﬁ?ﬂﬁ: b | MI33657 Melipavxana ici / 180 | 15 |45 15 105 Enruxan /
KoHe MefipaMXana RD 3365/ Pecropannoe agno / 31<3a1v.1e1-1 /
ici / OCHOBHEIC RB 3365 Restaurant Business Examination
TIPHHLTIBI BIE 3366 / Bap ici xoHe 180 | 15 45 15 105 Emtnxas /
KyIMHAPHH 1 BDE 3366/ 9HOTaCTPOHOMHUS / Dk3ameH /
PECTOPAHHOE A€ / BBAE 3366 Bapnoe neno u Examination
Basic Pr1.nc1ples of SHOTACTPOHOMHS /
Cookmg and Bar Business and
Catering Enogastronomy
AOM 3367/ Acma3/iblK eHep XKoHe 180 15 45 15 105 Emtuxan /
KIM 3367/ MEHEIKMEHT / DK3ameH /
CAAM 3367 KynuHapHOE HCKYCCTBO U Examination
MEHEIKMEHT /
Culinary Arts and
Management
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FSF 3368/ Dyn-cTallIMHT )KOHE 8 6 180 15 45 15 105 6 Emruxan /
FSF 3368/ ¢botocyper / Ok3ameH /
FSAP 3368 Dyn-cralIuHr 1 Examination
¢dotorpadus /
Food styling and
photography
36 1080 | 90 270 90 630 0 0 0 0 0 0 12 12 12 0
TK 0Ooiibinma 6apJabirbi: / HToro KB: /
Total Elective Course:
105 3150 | 240 | 645 240 1605 | 420 | 0 0 0 11 16 12 30 28 8
Bell uukai 6oiibinma dapJasirel: / Beero
no mukay I1J1: / Total of PD:
BII-Bell nuukii 6oiibIiHImIA GapibIFsl: / 176 5280 | 390 1125 413 2752 | 600 | 9 12 13 22 27 27 30 28 8
Bcero mo nukay B/I-T1/1: / Total of BD-
PD:
TeopusIbIK OKbITY 00iibIHIIA GAPJIBIFbI: / 232 6960 | 495 1590 583 3692 | 600 | 28 27 30 27 27 27 30 28 8
HTOro no reoperuyeckomMy o0y4eHuro: /
Total for theoretical training:
4. KopsiThinas! atTectarTay (KA) - 8 ak.kpeaut / Utoroas arrecrauus (MA) - 8 ak.kpenuros / Final attestation (FA) - 8 ac.credits
KopsiThinasl atrecrarray / Mtorosas arrecrauums / Final attestation: | 9 8 240 240 8 JIUriaoMabiK
xo0a
Kopray
HeMmece
KEIIeH1
EeMTHXaH
TarceIpy
KA 6oiibinma 6apasirsl / UToro no UA / Total Final 8 240 0 0 0 0 240 | 0 0 0 0 0 0 0 0 8
Assessment:
Kocnap Goiibinia 6apabirsl / Utoro no miany / Total Planned: 240 7200 | 495 1590 583 3692 | 840 | 28 27 30 27 27 27 30 28 16
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5. Binim 6epy yaepicin yiibimaacTeipy / Opranusanusi oopasosareabHoro npouecca / Organization of Educational Process

1. Okyra Ka0bLUIIaHYFa KOWBLIATHIH apHaiibl TajanTtap: bakanaBpuatka Kazakcran PecnyOnuKkachIHBIH JKaJmbl OPTa, TEXHUKAJBIK KOHE KACIITIK,
opTa OUTIMHEH KeWiHTi, Korapbl OuTiMI Oap azamaTTap ¥BbT HOTHMXKECiHIH KOPBITHIHABICH OolibIHINA kiOepineni. [lleren azamarTapblH aKbUIbI HETi3e KaObLUIAay
cyx0aT KOPBITBIHIBICH OOMBIHIIA KY3€Tr'e aChIPhLIAIbI.

Oco0ble BeTynuTesbHBbIE Tpe0oBanus: B OakanaBpuaT ocymiecTBisiercss mpueM rpaxiaan PecrmyOnmukm Kazaxcran, nmerommx ofmiee cpenHee,
TEXHUYECKOe M TPOPECCHOHANILHOE, IOCIecpeaHee, Bhicliee oOpa3oBanue, 1o pesynbratam EHT. IlpueM WHOCTpaHHBIX TpaKIaH Ha IUIATHOH OCHOBE
OCYUIECTBIISIETCS 110 Pe3yJIbTaTaM COOECeTOBAHHMSL.

Specific admission requirements: Citizens of the Republic of Kazakhstan with general secondary, technical and professional, post-secondary, higher
education are admitted to bachelor programs based on the results of the UNT and creativity exam. Acceptancer of foreign citizens on a paid basis is carried out
according to the results of an interview.

2. BypbIH anbIHFaH OiTIMII TaHyFa KaTbICTHI KoHe OeiipecMM OiiM alylmIbLIAPABIH HITHKECIHIH epeKie AapTTapbl: AJJBIHFE OUTIMII TaHy
[IapTTapbl YHUBEPCUTETTIH IMIKI HOPMATUBTIK KY)KATTaphl asChIH/A KY3€ere achpbliaibl. belipecMu OiiM Oepy HOTHIKENEPiH PacTalThIH KYXKAT - asiKTaly TypaJbl
KyolliK.

OcoOble ycaoBHS 51 NPU3HAHUS NPEIUIECTBYIONIEro O0y4YeHHs] M Pe3yJabTaToB He(OPMATbHOr0 O0y4eHHs: YCIOBHS sl IMPU3HAHMS
MPEANIECTBYIOMET0 00pa30BaHUsl OCYNIECTBISIETCS B paMKaxX BHYTPEHHMX HOPMATHUBHBIX JIOKYMEHTOB YHHBepcuTera. JIOKyMEHTOM, ITONTBEPKIAIOIINM
pe3ynbTaThl HehOPMAITLHOTO O0YUEHUS, SBJISICTCS CEPTU(GUKAT O 3aBEPIICHUH OOYUICHUSI HIIA CBUIICTEIECTBO O 3aBEPIICHUN OOYICHHS.

Specific arrangements for recognition of prior learning: Conditions for the recognition of prior learning are carried out according to the university’s
internal regulations. The document that confirms results of non-formal education is a certificate of completion or a diploma of completion.

3. JIopexkeHi Oepy Tanantapbl MeH epexkenepi: OKyaslH OapibIK Ke3€HIEPiHAe, COHBIH IMTHAE CTYICHTTIH OKy TYpJEpiHiH OopiH Koca ajlFaHaa KoHE
KOPBITBIHABI aTTECTAITUSAHEI COTTI asKraraH, keM jereHne 240 akaIeMUSIIBIK KPEAUTTI UTEPTeH TYJIFaiapra «0akamaBp» JOpeXKeci KoHE JKOFapbl OUTIM Typautbl
IUTUIOM KOCBIMITIACHIMEH (TpaHCKpWNT) Oepinerni, (OakamaBpuaTThiH OutiM Oepy OarmapiamayiapblH Mep3iMiHEeH OYpBIH WTepreHie XoHE OFaH KOMBLIATHIH
TaJanTapabl OpbIH/IaH JKaFAalbIH/IA CTYIEHTTIH OKy Mep3iMiHe KapaMacTaH «OakanmaBpy Jspexeci Oepineni).

TpeOGoBanusi 1 nmpaBujIa NpUCBOeHUs cTenenu: Jlnmam, ocBouBIIMM He MeHee 240 akaJeMHIeCKUX KPEIUTOB 3a BECh MEPHO 00yUSHHsI, BKITIOUas BCE
BUJBl YU€OHOW AEATENbHOCTH CTYAEHTA, U YCIIEIIHO MPOLISAIINM HUTOTOBYIO aTTECTAaLMIO, IPUCYKIACTCS CTENEeHb «0aKalaBp» U BBIOAETCA AUIUIOM O BBICLIEM
00pa30BaHMU C MIPUIIOKEHNEM (TPAHCKPHIIT), (B CIydae JOCPOIHOTO OCBOEHHS 00pa30BaTENBHON MPOrpaMMbl OaKalaBpHaTa M BRIITONHEHHS PETyCMOTPEHHBIX K
Heil TpeboBaHMi, CTYJIEHTY MPUCYKAAETCS CTENEeHb «0aKanaBpy» HE3aBHCUMO OT CPOKa O0yUESHUS).

Qualification requirements and regulations:Individuals who have mastered at least 240 academic credits for the entire period of studies, including all
types of student’s learning activities, and who have successfully completed their final attestation, are awarded a bachelor’s degree and are awarded a higher
education diploma with an application (transcript), (in the case of early mastering of the bachelor’s study program and fulfillment of the requirements envisaged
for it, the student is awarded a bachelor’s degree regardless of the duration of his/her studies).

4. Tynexkrepain kaciom Oeiiini: bakanaBp nopexeciH ajaraH TYJIEKTep TyPU3M KoHE KOHAKKAMIBUTBIK HHYCTPUSCHIH/IA )KYMBIC iCT€y OUTIKTLTITIH anajsl.
CoHbIMEH Katap, oJap Kaapiappl JaibIHIay jKy3ere achlpbUIaThIH OpTa KOCIITIK MEKeMemepe OKbITY KbI3METIH JKY3ere achlpa ajajbl.

IIpodeccnonanbHblii Npoguab BHITYCKHUKOB: BBHITyCKHUKH, MTOTYYMBIIME CTENEHb OakanaBpa, UMEIOT KBajdu(ukanuio s paboTel B MHAYCTPUU
TypHU3Ma M TocTenpuuMcTBa. KpoMe 3Toro, OHM MOTyT OCYIIECTBIIATh MPENOAABATENBCKYIO AEATEIBHOCT B CPEAHNX NMPO(ECCHOHANBHBIX yUEOHBIX 3aBEJCHUSX,
IZle OCYIIECTBIISIETCS IOATOTOBKA KaIPOB.

Occupational profile/s of graduates: Graduates who have received a bachelor's degree are qualified to work in the tourism and hospitality industry. In
addition, they can carry out teaching activities in secondary vocational schools, where training is carried out.

5. Binim OarmapjamacbhlH Ky3ere acbIpy Tacinmepi meH dmicrepi: Bb xysere acelpy kesinze cabaxTapia MHHOBALMUIBIK TEXHOJOTHSIIAD KOHE



D-02-01/11

OKBITY/IBIH MHTEPAKTUBTI 9JIicTepi KOJNAaHbLIa bL.

Cnoco0bl M MeTOABI peaju3anuu 00pa3oBartebHOoii nporpammel: [Ipu peanuzannu OIl Ha yueOHBIX 3aHATHIX OyIyT HCIOJIb30BaHBI MHHOBAIIMOHHBIC
TEXHOJIOTUU ¥ UHTEPAKTHBHBIC METOJIBI O0YUEHHUSI.

Methods and techniques for program delivery: Innovative technologies and interactive teaching methods will be used in classes within the
implementation of the educational program.

6. OKBITY HOTH:KeJIepiH Oaranay KpuTepuiiiepi: biniM anymsiiapabiH oKy skeTicTikrepi (OUTiMi, JaFaplIapbl, KaOUIeTTepi *oHe KY3bIPETLTIKTEpi)
XaJBIKApaJbIK KyHere coiikec keneTiH 100 Oamnablk mkana OOWBIHINIA OPINTIK XKylHeMmeH (KaHaraTTaHApIIBIK Oaranap KeMmyiHe Kapai «A» -maH «Dy» -re aeifin,
«KaHaFaTTaHAPIBIKCHI3» - «FX», «F») 4 Gaymuiaplk MIKadara KeleTiH caHbIK SKBHUBAJICHTKE Colikec OaranaHabl (KecTe).

KpuTtepuu onenku pe3yabTaToB 00y4ueHusi: Y4eOHbIC JOCTHKEHHS (3HAHHS, YMEHHUSI, HABBIKA U KOMIIETEHIIMN) O0YyUYaIOIINXCsl OIIEHUBAIOTCS B Oailiax
o 100-0anpHOM MIKale, COOTBETCTBYIONINX MPUHATOW B MEXKIYHAPOJHOH NMpaKTHKe OYKBEHHOW crucTeMe (TIOJIOKUTENBHBIE OIIEHKH, 10 Mepe YObIBaHUS, OT «A»
10 «Dy, «HeynoBaeTBopUTeabHO» — «FX», «F») ¢ COOTBETCTBYIONIUM IIU(PPOBBIM SKBUBAJICHTOM I10 4-X OayuibHOH 1ikase (Tabmuna).

Assessment criteria of learning outcomes: Learning achievements (knowledge, skills, abilities and competencies) of students are scored according to a
100-point scale corresponding to the international letter grading system (positive grades, as they decrease, from «A» to «D», «unsatisfactory» — «FX», «F») with
the corresponding digital equivalent on a 4-point scale (see Table).

6. OKYy sKkeTicTiKTepiH ecenke aayabIH 0aMJAbIK-PeiTUHITIK, IPINTIiK Kyleci, OLTiM anymbLIapAbI A9CTYPJIi OaFanay mkanacsiHa ;koHe ECTS-ke
aybICThIPY / BajliibHO-peliTUHIOBas,0yKBeHHas CCTeMa OLIeHKH y4eTa Y4eOHbIX JOCTHKeHH, 00y4aloImuXcs ¢ epeBoiIoM UX B TPAAMIUOHHYIO
mkany oueHok u ECTS / Grade-rating letter system for assessing educational achievements of students with their transfer into the traditional

grading scale and ECTS
OpinrTik xyiie OoibIHIIA Bannnapasy caHABIK SKBUBaJIECHTI/ bamngap (%-typinzge) Hactypuii xyiie OoibiHIIa Gara/OneHka 1o
Oara/OneHka 1o OyKBEeHHOMH Hudposoii sxBHBaneHT / Bamnsr (%-Hoe conepxanue) TpaANIMOHHOH cucTeMe/ Assessment by
cucreme/ Evaluation by letter Equivalent in numbers Points (in %) traditional system
grading system

A 4.0 95-100 Ore xakcel/OTanyHo/

A- 3,67 90-94 Excellent

B+ 3,33 85-89

}};_ 23, ;507 gg:gg JKaxcsr/Xopormo/ Good

C+ 2,33 70-74

C 2,0 65-69

C. 1.67 60-64 yKaHaran"raHapm,H(/ /
Dt 1.33 55.59 ﬂOBSJICtl.‘Bf(‘)pI;ITCJILHO

D. 10 5054 atisfactory
FX 0,5 25-49 KanararraHapIiibIKchI3/

F 0 0-24 HeynosnetrBoputensHo/

Unsatisfactory
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7. JAMY KOCIAPHBI / IIJIAH PA3BBUTUS / DEVELOPMENT PLAN
«6B11104 — Konaxk yii xoHe MeiijpamxaHa 6u3Hec» OiimM Oepy Oargapaamachl /
Oo6pazoBateabHas nporpamma «6B11104 — 'ocTUHUYHBIH ¥ pecCTOPAHHBIH OU3HEC) /
Educational program «6B11104 — Hotel and Restaurant Business»

BB namy xocnmapbiHbIH MakKcaTbl — Typu3M WHAYCTPHUSCHIHBIH COHFBI TEHICHLMWSIIAPHI MEH TalalTapblH KOpCeTy YIIIH OKY jKocmapijapbl MeH

OarmapiaMaiapblH KaHApPTy. Byl — jxaHa MoHIEpAl KOCY, KOJJAHBICTAFbl TMOHACPIIH Ma3MYHBIH JKaHAPTY JKOHE 3aMaHayd TEXHOJIOTHSIIAp MEH OKBITY
g/licTeMelIepiH ecerKe ajly, HapblKTa CYpaHbICKa He MaMaHAap Ibl 1aspiiay.

Heas naana pazsutust OIl — OOHOBJIEHUE YUIeOHBIX TUIAHOB M MPOrPaMM, YTOOBI OTPA3UTh MOCIEJHHE TEHICHIIMY U TPeOOBaHHS HHAYCTPUU TypH3Ma.

3TO BKIIIOUEHHE HOBBIX JAUCIUILIMH, OOHOBJICHHE COACPKAHUS CYIIECTBYIOIIUX TUCIUILUIMH U yYeT COBPEMEHHBIX TEXHOJIOTHIA U METOJUK 00Y4EHHSI, MTOrOTOBKa
CHELUaJINCTOB, BOCTPEOOBAHHBIX Ha PBHIHKE.

The purpose of the EP Development Plan —Updating curricula and programs to reflect the latest trends and requirements of the tourism industry. This

includes the inclusion of new disciplines, updating the content of existing disciplines and taking into account modern technologies and teaching methods, training
specialists in demand in the labor market.

Ne HNuaukaropaap / Uaaukartopsl / Indicators Ouey oipairi / 2024-2025 2025-2026 2026-2027
En. u3m. /
Measurament unit
1 Kaopnvix aneyemmi scaxcapmy / Yayuuenue kaopoeozo nomenyuana / Improvement of human resources
1.1 | «FsutbiMu gopeskernepi» 0ap OKBITYIIBUIAPABIH CAHBIHBIH apTyhl / YBEIHUCHHE YHCIIa Anam / Yen. / Person 1 1 2
«ocTeneHeHHBIX» mpenonapateneli / Increase in the number of teachers with scientific
degrees
1.2 | binim 6epy nporeciHe TapThUTFaH IPAaKTHK-MaMaHIap/bIH CAHBIHBIH apTyHI / Anam / Yen. / Person 3 2 2
YBenuueHue 4nucia IPUBJICYEHHBIX K yUeOHOMY MPOLIECCY CIEHATUCTOB-TIPAKTHKOB /
Increase in the number of specialist-practitioners involved in the educational process
1.3 | llleren mamannapsH TapTy / IIpuBnedenne 3apyOexHBIX CieUaIncToB / Attracting Anam / Yen. / Person 1 1 1
foreign specialists
1.4 | OxkpiTy Oefiini OobIHIIA OLTIKTUTIKTI apTThIpY / [lOBBIIIEHNE KBaTU(UKAIIUH 10 Anawm / Yen. / Person 5 6 6
npod o npenogaBanws / Advanced training in the teaching profile
1.4 | AFbUILIBIH TiMiH OUIETIH OKBITYIIBUIAP CAHBIHBIH apTYhl / Y BeIUYEHUE YHCIa Apnawm / Yexn. / Person 1 1 1
TperioiaBaTeneil Co 3HaHWEM aHTIIMKACKOTO si3bIka / Increase in the number of teachers
with knowledge of English
2. OKy, oKy-adicmemenik a0edbuemmep men INeKmMpOHObIK, pecypcmapont a3ipaey / Paspadbomka yuednoii, yuedno-memoouueckoit 1umepamypol u
anexkmponnwix pecypcos / Development of educational, methodical literature and electronic resources
2.1 | Okynsik / YueOnuk / Textbook Cansbl / Kon-Bo / 1 1 1
Quantity
2.2 | Oky kypansl / Yuebnoe nocodue / Training manual Cansl / Kon-Bo / 2 3 4
Quantity
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2.3 | Oky-omicremenik Kypaibl / YueOHo-MeTomuueckoe mocooue / Educational and Cansl / Kon-Bo / 2 2 3
methodical manual Quantity
2.4 | DACKTPOH MBI OKYJIBIK / DiekTpoHHbIi yueOHuk / Electronic textbook Cangl / Kon-Bo / 1 1 1
Quantity
2.5 | backa / Ipyroe / Other Cangl / Kon-Bo / 1 1 1
Quantity
3. OKy sicane 3epmxananslk 6azanst damovimy / Pazsumue yueonoit u nabopamopuoii 6azvt / Development of educational and laboratory facilities
3.1 | Mamannaaeipeuran kabunertep anry / OTKpBITHE CIICIHATH3UPOBAHHBIX KAOMHETOB / Cansl / Kon-Bo / 1 1 1
Opening of specialized offices Quantity
3.2 | XKabOuwikThl catbin any / [IpuoOperenue odbopynosanus / Purchase of equipment Cannbl / Kon-Bo / 10 15 20
Quantity
3.3 | backa / [Ipyroe / Other Cannbl / Kon-Bo / - - -
Quantity
4. bb mazmynoin yncanapmy / Qonosnenue cooepycanusn OIl / Updating the EP content
4.1 | EHOek HapbIFBIHBIH TalANTAPBIH, FRUIBIM JKETICTIKTEPiH, KociOu cranmaprrapip! xoHe | OKy xbuibl / Y. [of 3 4 5
0acka J1a HOPMATUBTIK KYXKaTTap/bl €CKepe OTBIPHIN, OKBITY HOTHIKEIEepi MEH TOHJEp / Academic year
Tiz0ecin JkaHapTy / OOHOBJIEHHE PE3YyIbTATOB OOYUEHHUS M IICPEUHS IUCIUILUIMH C
yderoM TpeOOBaHWI pBIHKA Tpynda, JOCTI)KEHHH HAayKH, TpodeccHOHAIbHBIX
CTaHIAPTOB U IPYTUX HOpMATUBHEIX AokymeHToB / Updating the results of training and
the list of disciplines taking into account the requirements of the labor market, scientific
achievements, professional standards and other regulatory documents
4.2 | Kemrrinmi okeiTynsl eHridy / Brenpenme momuszpranoro obydenus / Introduction of | Ilenmep canst / Kon- 1 1 1
multilingual education BO OWCHWAIUIMH /
Quantity of
disciplines
4.3 | OkpITYOBIH JKaHa ojicTeMenepiH eHrizy / BHeapeHme HOBBIX MeTOMWK OOy4deHHS / Cansl / Komn-Bo / 1 1 1
Introduction of new teaching methods Quantity
4.4 | backa / pyroe / Other Cansl / Kon-Bo / 1 1 1
Quantity
5. OKpimyuiviiap men 6iim anywslnaposl vlivimu-3epmmey yeymoicbina mapmy / Ilpueneuenue npenooasameneil u 00yuarOwuxca K HaQyuHo-
uccneoogamenwvckoii pavome / Involvement of teachers and students in research work
5.1 | OkpITymbuiap MeH OUTiM amylbuIapAblH FHUIBIME CEMUHapiap MEH KoHpepeHLusiap KapusnansiMaap 3 4 5
XKYMBICBIHA KATBICYbl, OIpJeCKeH FBUIBIMH Makajajap kapusiay / YuyacTtue cansl / Kon-Bo
npenofasareneil M oOydaromuxcs B paboTe HaydyHBIX CEMHUHApOB M KOH(EpeHIHi, nyonuKanui /
myONHMKaIs COBMECTHBIX HaydHBIX crartedt / Participation of teachers and students in Quantity of
scientific seminars and conferences, publication of joint scientific articles publication
5.2 | OkpITymbuIap MeH OLTIM anymbuIapabl FBUIBIMH JkoOamapnsl icke acelpyfra TapTy / | Amam / Yen. / Person - - -

[IpuBneyenue mpenonaBaTeneld W O00YYAIOUIMXCSl K peaju3allid HAYYHBIX MPOEKTOB /
Involvement of teachers and students in the implementation of scientific projects
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6. /Jlyanvovl oKbimy r1emenmmepin 0Ky npoyecine enzizy apKulivl OHOIpICneH bIHMbIMAKMACMbIKIbL Kyuieiimy / Y cuienue compyoHuiecmea ¢
HPOU3800CMEOM Uepe3 HEOPEHUE IIEMEHMOE8 OYAIbHO20 00yueHus 6 yueonolilt npouecc / Strengthening cooperation with production through the
introduction of elements of dual training in the educational process
6.1 | Oupipic 6a3aceiHa kadenpa Gunuansia amy / OTKpbiTHE Quinana kadeapbl Ha Oase Cansl / Kon-Bo / 1 1 1
npousBozcTBa / Opening of a branch of the department on the basis of production Quantity
6.2 | bb a3ipney xenineri akaaeMusuiblk Komurerke eHipic exiiaepin Kocy / Brimouenune | Agam / Uen. / Person 1 1 1
MpeAcTaBUTENeH NpPOU3BOACTBA B AKaJeMHUYecKHld KOMUTEeT Mo pazpaborke OIT /
Inclusion of representatives of production in the Academic Committee for the EP
development
6.3 | ToxipubOe 0azaceiH keHelTy / Pacmmpenue 0a3wl npakTuku / Expanding the practice Cannbl / Kon-Bo / 3 4 5
base Quantity
6.4 | BB TynekTepiH >KYMBICKa OpPHAJIACTBIPY MaKCaTBIHJA QJIEYETTi )KYMBIC OepylIijiepMeH Canpl / Kon-Bo / - - -
KYMBICTBI KYIIEHTY / Y cuiieHrne paboThl ¢ TOTEHIIMATEHBIMI PA0OTONATENSIMH C TEbI0 Quantity
Tpynoycrpoiictea BoimyckHukoB OIT / Strengthening work with potential employers in
order to employ the EP graduates
7. Peiimunzmepoe Bb yncouiacormy / llpoodsuicenue Ol ¢ peiimunzax / EP Promotion in the ratings
7.1 | Arameken / Atameken [Mo3unus / Position - - -
7.2 | BCKA/APTA / HAOKO/HAAP / IAFQAIE [Mo3unus / Position - - -
7.3 | backa / JIpyroe / Other ITozunmst / Position - - -




