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1. �і;і< 15@C 10ғ40@;0<0AO=Oң ?0A?>@BO / #0A?>@B >1@07>20B5;P=>9 ?@>3@0<<O / The Passport of Education Program 

1 
�і;і< A0;0AK / "1;0ABL >1@07>20=8O /  
Field of education 

6�11 – �K7<5B :í@A5BC  / 6�11 – 'A;C38 / 6�11 – Services 

2 
�09K=4K� 10�KBK / !0?@02;5=85 ?>43>B>2:8 / Direction of 

personnel training 
6�111– �K7<5B :í@A5BC A0;0AK / 6�111– %D5@0 >1A;C6820=8O / 6�111 – Service sector 

3 
�і;і< 15@C 10�40@;0<0;0@K=Kң B>1K / �@C??0 
>1@07>20B5;L=KE ?@>3@0<< / Group of educational programs 

�093 –  59@0<E0=0 іAі 6Ý=5 �>=0� ¯9 187=5Aі / �093 – $5AB>@0==>5 45;> 8 3>AB8=8G=K9 187=5A / 
�093 – Hotel and restaurant business 

4 �і;і< 15@C 10�40@;0<0AK=Kң :>4K <5= 0B0CK  
�>4 8 =08<5=>20=85 >1@07>20B5;L=>9 ?@>3@0<<K  
The code and name of the educational program 

«6�11104 – �>=0� ¯9 6Ý=5 <59@0<E0=0 іAі» 1і;і< 15@C 10�40@;0<0AK 1>9K=H0 �K7<5B 
A0;0AK=Kң 10:0;02@K. 
 

�0:0;02@ 2 >1;0AB8 CA;C3 ?> >1@07>20B5;L=>9 ?@>3@0<<5 «6�11104 – �>AB8=8G=>5 8 
@5AB>@0==>5 45;>».  
 

Bachelor's degree in the field of services in the educational program of «6�11104 – Hotel and 
restaurant business». 

5 ��� B¯@і / �84 "#/ EP type �0ң0@BK;�0= / "1=>2;5==K9 / Updated 

6 °�, 1>9K=H0 45ң359 / '@>25=L ?> !$� / Level on NQF 6 

7 %�, 1>9K3H0 45ң359 / '@>25=L ?> "$� / Level on SQF 6 

8 
��� 09@K�H0 5@5:H5;і:B5@і / "B;8G8B5;L=K5 >A>15==>AB8 

"# / distinctive features of  EP 
6>� / =5B / no 

9 "�KBC Bі;і / /7K: >1CG5=8O / Language of education �070�, >@KA, 0�K;HK= / :070EA:89, @CAA:89, 0=3;89A:89 / kazakh, russian, english 

10 
�@548BB5@4ің :í;5<і / "1J5< :@548B>20=8O / The volume of 
credir 

240 

11 
�>;40=C A0;0AK / "1;0ABL ?@8<5=5=8O /  
Scope of application 

�B0;�0= 1і;і< 15@C 10�40@;0<0AK 6>�0@K 1і;і< 15@C 6¯95Aі=45 BC@87< 6Ý=5 �>=0�609;K;K� 
8=4CAB@8OAK ¯Hі=, �K;K< =53і745@і=, 70<0=0C8 8==>20F8O;K� B5E=>;>38O;0@4K <5ң35@35= 6Ý=5 
íңі@;і:, @5A?C1;8:0;K� 6Ý=5 E0;K�0@0;K� 45ң35945 BC@87< 6Ý=5 �>=0�609;K;K� 
8=4CAB@8OAK= 65Bі;4і@C35 10�KBB0;�0= :ÝAі18 �K7<5BB5 �±7K@5BBі;і: ?5= 40�4K�0 85 6>�0@K 
1і;і:Bі <0<0=40@4K 409K=4094K. 
 

�0==0O >1@07>20B5;L=0O ?@>3@0<<0 3>B>28B 2KA>:>:20;8D8F8@>20==KE A?5F80;8AB>2 4;O  
8=4CAB@88 BC@87<0 8 3>AB5?@88<AB20 2 A8AB5<5 2KAH53> >1@07>20=8O, 2;045NI8E >A=>20<8 
=0C:, A>2@5<5==K<8 8==>20F8>==K<8 B5E=>;>38O<8 8 >1;040NI8E :><?5B5=F8O<8 8 =02K:0<8 
2 ?@>D5AA8>=0;L=>9 45OB5;L=>AB8, =0?@02;5==>9 =0 A>25@H5=AB2>20=85 8=4CAB@88 BC@87<0 8 
3>AB5?@88<AB20 =0 @538>=0;L=><, @5A?C1;8:0=A:>< 8 <564C=0@>4=>< C@>2=OE. 
 

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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12 "�KBC <5@7і<і / %@>: >1CG5=8O/ Period of study 3 6K; / 3 3>40 / 3 years 

13 
!>@<0B82Bі:-�±�K�BK� �0<BK;CK / !>@<0B82=>-?@02>2>5  
>15A?5G5=85 / Regulatory and legal support 

«�і;і<» BC@0;K �070�AB0= $5A?C1;8:0AK=Kң 2007 6K;�K 27 Hі;45453і №319-III �0ңK; 
�>�0@K 6Ý=5 6>�0@K >�C >@=K=0= :59і=3і 1і;і< 15@C ±9K<40@K �K7<5Bі=ің ¯;3і;і: �0�840;0@K= 15:іBC 
BC@0;K 1±9@K�K (�$ ��  №595 30.10.2018 6); 
�>�0@K 6Ý=5 6>�0@K >�C >@=K=0= :59і=3і 1і;і< 15@C4ің <5<;5:5BBі: 60;?K�0 <і=45BBі AB0=40@BB0@K= 

15:іBC BC@0;K 1±9@K�K (�$ ���  №2  20.07.2022 6.); 
�>�0@K 6Ý=5 (=5<5A5) 6>�0@K >�C >@=K=0= :59і=3і 1і;і< 15@C ±9K<40@K=40 >�KBC4Kң :@548BBі: 
B5E=>;>38OAK 1>9K=H0 >�C ?@>F5Aі= ±9K<40ABK@C �0�840;0@K= 15:іBC BC@0;K 1±9@K�K (�$ ��  №152 
20.04.2011 6.); 
�>�0@K 6Ý=5 6>�0@K >�C >@=K=0= :59і=3і 1і;і<і 10@ :04@;0@4K 40O@;0C 10�KBB0@K=Kң AK=K?B0CKHK= 
15:іBC BC@0;K 1±9@K�K (�$ ��  №569 13.10.2018 6.); 
�>�0@K 6Ý=5 (=5<5A5) 6>�0@K >�C >@=K=0= :59і=3і 1і;і< 15@C ±9K<40@K ¯Hі= 60;?K 1і;і< 15@C ?Ý=45@і 
F8:;і=ің ¯;3і;і: >�C 10�40@;0<0;0@K (�$ ��  №603 31.10.2018 6.); 
�>�0@K 6Ý=5 6>�0@K >�C >@=K=0= :59і=3і 1і;і< 15@C4ің 1і;і< 15@C 10�40@;0<0;0@K= Ý7і@;5C 6í=і=453і 
=±A�0C;K�K (�$ ���  �>�0@K 1і;і< 15@C4і 40<KBC ±;BBK� >@B0;K�K=Kң №601 04.05.2023 6.). 
 

�0:>= $5A?C1;8:8 �070EAB0= «"1 >1@07>20=88» >B 27 8N;O 2007 3>40 №319-III;  
#@8:07 «"1 CB25@645=88 &8?>2KE ?@028; 45OB5;L=>AB8 >@30=870F89 2KAH53> 8 ?>A;52C7>2A:>3> 
>1@07>20=8O» ( "! $� №595 >B 30.10.2018 3.); 
#@8:07 «"1 CB25@645=88 �>AC40@AB25==KE >1I5>1O70B5;L=KE AB0=40@B>2 2KAH53> 8 ?>A;52C7>2A:>3> 
>1@07>20=8O» ( !�" $� №2 >B 20.07.2022 3.); 
#@8:07 «"1 CB25@645=88 #@028; >@30=870F88 CG51=>3> ?@>F5AA0 ?> :@548B=>9 B5E=>;>388 >1CG5=8O 2 
>@30=870F8OE 2KAH53> 8 (8;8) ?>A;52C7>2A:>3> >1@07>20=8O» ( "! $� №152 >B 20.04.2011 3.); 
#@8:07 «"1 CB25@645=88 �;0AA8D8:0B>@0 =0?@02;5=89 ?>43>B>2:8 :04@>2 A 2KAH8< 8 ?>A;52C7>2A:8< 
>1@07>20=85<» ( "! $� №569 >B 13.10.2018 3.); 
&8?>2K5 CG51=K5 ?;0=K F8:;0 >1I5>1@07>20B5;L=KE 48AF8?;8= 4;O >@30=870F89 2KAH53> 8 (8;8) 
?>A;52C7>2A:>3> >1@07>20=8O ( "! $� №603 >B 31.10.2018 3.); 
$C:>2>4AB20 ?> @07@01>B:5 >1@07>20B5;L=KE ?@>3@0<< 2KAH53> 8 ?>A;52C7>2A:>3> >1@07>20=8O (#@8:07 
!0F8>=0;L=>3> F5=B@0 @0728B8O 2KAH53> >1@07>20=8O  !�" $� № 601 >B 04.05.2023 3.). 
 

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

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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14 

�ÝAі?Bі: AB0=40@BBKң 0B0CK / !08<5=>20=85 
?@>D5AA8>=0;L=>3> AB0=40@B0 / Name of professional 
standard 

 

«�B0<5:5=» �$ °;BBK� �ÝAі?:5@;5@ ?0;0B0AK=Kң «�>=0� ¯9 H0@C0HK;K�K», «�0=:5BB5@ <5= 
:>=D5@5=F8O;0@�0 �K7<5B :í@A5BC», «�0OHK;0@4Kң 6±<KAK= ±9K<40ABK@C 6Ý=5 10�K;0C», 
«�>=0�B0@<5= í70@0 Ý@5:5BB5AC4і 6¯7535 0AK@C», «&0<0�B0=C 8=4CAB@8OAK» 0BBK :ÝAі18 
AB0=40@BB0@K. 
 

#@>D5AA8>=0;L=K5 AB0=40@BK #@54A540B5;O #@02;5=8O !0F8>=0;L=>9 ?0;0BK 
?@54?@8=8<0B5;59 «�B0<5:5=» «�>AB8=8G=>5 E>7O9AB2>», «"1A;C6820=85 10=:5B>2 8 
:>=D5@5=F89», «"@30=870F8O 8 :>=B@>;L @01>BK >D8F80=B>2», «"ACI5AB2;5=85 
2708<>459AB28O A 3>ABO<8», «�=4CAB@8O ?8B0=8O». 
 
$rofessional 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". 

15 
�0ң0 <0<0=4K�B0@ 0B;0AK / �B;0A =>2KE ?@>D5AA89 / 
Atlas of new professions 

�==>20F8O <5=5465@і (�>=0� ¯9 187=5Aі) 
�==>20F8>==K9 <5=5465@ (2 3>AB8=8G=>< 187=5A5) 
Innovative manager (in the hotel business) 

https://www.enbek.kz/atlas/profession/306 

16 
ìңі@;і: AB0=40@B / $538>=0;L=K9 AB0=40@B / Regional 
standard 

�0@0ABK@K;<0�0= 
!5 ?@54CA<>B@5=> 
Not provided 

�і;і< 15@C 10ғ40@;0<0AO 0OAO=40 409O=40C 159і=і=ің :0@B0AO / �0@B0 ?@>D8;O ?>43>B>2:8 2 @0<:0E >1@07>20B5;P=>9 ?@>3@0<<O 

/ Training profile map for the educational program 

17 �� <0�A0BK / *5;L "# / EP purpose 

�>=0� ¯9 6Ý=5 <59@0<E0=0 :ÝAі?>@K=40@K=Kң �K7<5Bі= B8і<4і ±9K<40ABK@C�0 �01і;5BBі, 
>@=0;0ABK@C 6Ý=5 B0<0�B0=C �±@0;40@K=40 �>=0�B0@�0 �K7<5B :í@A5BC4і ±9K<40ABK@C40�K 
8==>20F8O;K� BÝAі;45@і<5=, :5H5=4і 1і;і<і <5= ?@0:B8:0;K� 40�4K;0@K 10@ 1ÝA5:535 �01і;5BBі 
<0<0=40@4K 40O@;0C. 
 

#>43>B>2:0 :>=:C@5=B>A?>A>1=KE A?5F80;8AB>2, >1;040NI8E :><?;5:A=K<8 7=0=8O<8 8 
?@0:B8G5A:8<8 C<5=8O<8 8 =02K:0<8, 8==>20F8>==K<8 ?>4E>40<8 2 >@30=870F88 
>1A;C6820=8O 3>AB59 2 A@54AB20E @07<5I5=8O 8 ?8B0=8O, A?>A>1=KE MDD5:B82=> >@30=87>20BL 
45OB5;L=>ABL 3>AB8=8G=>3> 8 @5AB>@0==>3> ?@54?@8OB89. 
 

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. 

18 
�і;і< 15@C 10�40@;0<0AK=Kң B±6K@K<40<0AK / 
�>=F5?F8O >1@07>20B5;L=>9 ?@>3@0<<K / The concept of 
education program 

�і;і< 15@C 10�40@;0<0AK 1і;і< 0;CHK;0@4Kң 70<0=0C8 :>=F5?BC0;4K 6Ý=5 8==>20F8O;K� 
1і;і<45@і <5= 1і;і:B5@і=ің :5H5=і=, BC@87< 8=4CAB@8OAK <5= �>=0�609;K;K� A0;0AK=40�K 
?@0:B8:0;K� �K7<5BBің <0ңK74K 40�4K;0@K= �0;K?B0ABK@04K, A>=409-0� 70<0=0C8 AB0=40@BB0@ 
45ң359і=5 AÝ9:5A <0<0=40@4K 40O@;0C4K �0<B0<0AK7 5B54і. 
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"1@07>20B5;L=0O ?@>3@0<<0 D>@<8@C5B :><?;5:A A>2@5<5==KE :>=F5?BC0;L=KE 8 
8==>20F8>==KE 7=0=89 8 C<5=89 >1CG0NI8EAO, 2K@010BK205B 206=59H85 =02K:8 ?@0:B8G5A:>9 
45OB5;L=>AB8 2 >1;0AB8 8=4CAB@88 3>AB5?@88<AB20, 0 B0:65 >15A?5G8205B ?>43>B>2:C 
A?5F80;8AB>2, A>>B25BAB2CNI8E C@>2=N A>2@5<5==KE AB0=40@B>2. 
  
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. 

&ү;5:Bің 1і;і:Bі;і: A8?0BB0<0AO / �20;8D8:0F8>==O5 E0@0:B5@8AB8:8 2O?CA:=8:0/ Qualification characteristics of the graduate 

19 
�5@і;5Bі= 0:045<8O;K� 4Ý@565 / #@8AC6405<0O 
0:045<8G5A:0O AB5?5=L / The awarded academic degree 

«6�11104 – �>=0� ¯9 6Ý=5 <59@0<E0=0 іAі» 1і;і< 15@C 10�40@;0<0AK 1>9K=H0 �K7<5B :í@A5BC 
A0;0AK=Kң 10:0;02@K. 
 
�0:0;02@ 2 >1;0AB8 CA;C3 ?> >1@07>20B5;L=>9 ?@>3@0<<5 «6�11104 – �>AB8=8G=>5 8 
@5AB>@0==>5 45;>».  
 

Bachelor's degree in services in the educational program "6B11104 – Hotel and restaurant business". 

20 
�ÝAі18 �K7<5B >1J5:BіAі / "1J5:B ?@>D5AA8>=0;L=>9 
45OB5;L=>AB8 / The object of professional activity 

Ü@B¯@;і <5=Hі: =KA0=K=40�K �>=0� ¯9-<59@0<E0=0 187=5Aі=ің :ÝAі?>@K=40@K, �>=0�B0@4K 
>@=0;0ABK@C 6Ý=5 B0<0�B0=C A0;0AK=Kң :ÝAі?>@K=40@K; <Ý45=8-45<0;KA �K7<5Bі=ің 
>1J5:Bі;5@і. 
#@54?@8OB8O 3>AB8=8G=>-@5AB>@0==>3> 187=5A0 A @07;8G=>9 D>@<K A>1AB25==>AB8, ?@54?@8OB8O 
AD5@K @07<5I5=8O 8 ?8B0=8O; >1J5:BK :C;LBC@=>-4>AC3>2>9 45OB5;L=>AB8. 
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. �ұ7O@5BBі;і: 0B0CO 6Ý=5 >�OBC =ÝB865Aі / !08<5=>20=85 :><?5B5=F89 8 @57C;PB0BO >1CG5=8O / The name of 
competencies and learning outcomes 

�ұ7O@5BBі;і: 0B0CO / !08<5=>20=85 
:><?5B5=F89 / Name of competencies "�OBC =ÝB865;5@і / $57C;PB0BO >1CG5=8O / Result of training  

��1 – �0;?K 1і;і< 

"�
1
 – "1I0O >1@07>20==>ABL 

GC1 – General education 

"!1– �070�AB0=4K� �>�0<=Kң 40<C B0@8EK 70ң4K;K�B0@K=, D8;>A>D8O;K� 6Ý=5 MB8:0;K� =>@<0;0@4K, 
:><<C=8:0F8O=Kң B¯@;і A0;0;0@K=40�K Ý;5C<5BBі:-<Ý45=8, A0OA8 6Ý=5 ?A8E>;>38O;K� �±=4K;K�B0@4K <5ң35@54і, 
M:>=><8:0;K�, M:>;>38O;K� 6Ý=5 �±�K�BK� 1і;і< =53і745@і= 1і;54і; 40<K�0= 0�?0@0BBK� �>�0< 60�409K=40 
0�?0@0BBK 0;C, 10A�0@C, 8=B53@0F8O;0C, 10�0;0C, �±@C 6Ý=5 15@C ¯Hі= F8D@;K� B5E=>;>38O;0@4K, 109;0=KA 
�±@0;40@K= ±BK<4K ?0940;0=C�0 �01і;5BBі. 
$"1– �;0455B 7=0=8O<8 70:>=><5@=>AB59 8AB>@8G5A:>3> @0728B8O :070EAB0=A:>3> >1I5AB20, D8;>A>DA:8<8 8 
MB8G5A:8<8 =>@<0<8, A>F80;L=>-:C;LBC@=K<8, ?>;8B8G5A:8<8 8 ?A8E>;>38G5A:8<8 F5==>ABO<8 2 @07;8G=KE 
AD5@0E :><<C=8:0F88, 7=05B >A=>2K M:>=><8G5A:8E, M:>;>38G5A:8E 8 ?@02>2KE 7=0=89; A?>A>15= @0F8>=0;L=> 
8A?>;L7>20BL F8D@>2K5 B5E=>;>388, A@54AB20 A2O78 4;O ?>;CG5=8O, C?@02;5=8O, 8=B53@0F88, >F5=:8, A>740=8O 8 
?5@540G8 8=D>@<0F88 2 CA;>28OE @0728B>3> 8=D>@<0F8>==>3> >1I5AB20. 
LO1 – 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. 

"!2 – �070�, >@KA 6Ý=5 H5B Bі;45@і=45 :ÝAі18 6±<KA іAB5C ¯Hі= Bі;4і: 6Ý=5 :><<C=8:0B82Bі: 40�4K;0@4K 
�>;40=C, A>=409-0� í7 ?09K<40C;0@K= 60710H0 6Ý=5 0CK7H0 B¯@45 :ÝAі18 45ң35945  65B:і75 1і;C, <Ý45=85B0@0;K� 
:><<C=8:0F8O ?@>1;5<0;0@K= H5HC ¯Hі= ;>38:0;K� 4±@KA, 4Ý;5;4і 6Ý=5 AK=8 >9;0C4K <5ң35@54і; :ÝAі?Bі: 
�K7<5BBі �0<B0<0AK7 5BC ¯Hі= A0;0C0BBK í<і@ A0;BK=0 10�40@;0=04K. 
$"2 – �;0455B ;>38G5A:8 ?@028;L=K<, 0@3C<5=B8@>20==K< 8 :@8B8G5A:8< <KH;5=85< 4;O ?@>D5AA8>=0;L=>9 
@01>BK =0 :070EA:><, @CAA:>< 8 8=>AB@0==>< O7K:0E, 0 B0:65 C<5=85< =0 ?@>D5AA8>=0;L=>< C@>2=5 87;030BL 
A2>8 AC645=8O 2 ?8AL<5==>9 8 CAB=>9 D>@<5, @5H0BL ?@>1;5<K <56:C;LBC@=>9 :><<C=8:0F88; >@85=B8@C5BAO =0 
74>@>2K9 >1@07 687=8 4;O >15A?5G5=8O ?@>D5AA8>=0;L=>9 45OB5;L=>AB8. 
LO2 – 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. 

�ÝAі18 �ұ7O@5BBі;і: (��) / #@>D5AA8>=0;P=O5 :><?5B5=F88 (#�) / ProfessionalCompetences (PC) 

��2 – �>=0� ¯9 6Ý=5 <59@0<E0=0 187=5Aі 
1>9K=H0 60;?K :ÝAі18 �±7K@5BB5@ 

#�2 – "1I5?@>D5AA8>=0;L=K5 :><?5B5=F88 
?> 3>AB8=8G=><C 8 @5AB>@0==><C 187=5AC 

PC2 – General professional competence in hotel 

and restaurant business 

"!3 – �>=0� ¯9 6Ý=5 <59@0<E0=0 �K7<5BB5@і =0@K�K=40�K =53і73і ?@8=F8?B5@ <5= 0�K<40�K ¯@4іAB5@4і B5@5ң 
B¯Aі=C4і �0<B8BK= �>=0�609;K;K� A0;0AK=40�K =53і73і 1і;і<35 85 1>;04K, Ý;5<4і: ¯@4іAB5@4ің 40<CK= 6Ý=5 
�>=0�609;K;K� A0;0AK=40�K A>ң�K B@5=4B5@4і 10�K;094K. 
$"3 – �;0455B 107>2K<8 7=0=8O<8 2 >1;0AB8 3>AB5?@88<AB20, :>B>@K5 2:;NG0NB 3;C1>:>5 ?>=8<0=85 >A=>2=KE 
?@8=F8?>2 8 B5:CI8E B5=45=F89 =0 @K=:5 3>AB8=8G=KE 8 @5AB>@0==KE CA;C3, A;548B 70 @0728B85< <8@>2KE 
B5=45=F89 8 =>259H8<8 B@5=40<8 2 AD5@5 3>AB5?@88<AB20. 
LO3 – 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. 
"!4 – %5@28ABі: �K7<5BBі ±9K<40ABK@C A0;0AK=40�K B5>@8O;K� 6Ý=5 ?@0:B8:0;K� 1і;і<4і, іA:5@;і: B8і<4і;і:Bі 
0@BBK@C�0 6Ý=5 �>=0�B0@�0 �K7<5B :í@A5BC A0?0AK= 60�A0@BC�0 10�KBB0;�0= <і=57-�±;K� 5@565;5@і <5= 
=>@<0;0@K=, �>=0�B0@�0 �K7<5B :í@A5BC B5E=8:0AK= �>;40=04K. 
$"4 – #@8<5=O5B B5>@5B8G5A:85 8 ?@0:B8G5A:85 7=0=8O 2 >1;0AB8 >@30=870F88 A5@28A=>9 45OB5;L=>AB8, ?@028;0 8 
=>@<K ?>2545=8O, B5E=8:C >1A;C6820=8O 3>AB59, =0?@02;5==K5 =0 ?>2KH5=85 MDD5:B82=>AB8 187=5A0 8 
C;CGH5=85 :0G5AB20 >1A;C6820=8O 3>AB59. 
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. 

��3 – �>=0� ¯9 6Ý=5 <59@0<E0=0 
187=5Aі=453і A5@28ABі: �K7<5B 1>9K=H0 

60;?K :ÝAі18 �±7K@5BB5@ 

#�3 – "1I5?@>D5AA8>=0;L=K5 :><?5B5=F88 
?> A5@28A=>9 45OB5;L=>AB8 2 3>AB8=8G=>< 8 

@5AB>@0==>< 187=5A5 

PC3 – General professional competencies in 

service activities in the hotel and restaurant 

business 

"!5 – )0;K�0@0;K� A0?0 AB0=40@BB0@K 1>9K=H0 í=і<45@ <5= �K7<5BB5@4і A5@B8D8:0BB0C A0;0AK=40�K 1і;і< <5= 
B¯Aі=і:Bі, B0C0@B0=C4Kң =>@<0B82Bі:-B5E=8:0;K� �±60BB0<0AK<5= 6±<KA іAB5C4і, �>=0�609;K;K� A0;0AK=40�K 
;>38AB8:0;K� ?@>F5AB5@4і >ңB09;0=4K@C ¯Hі= B0?AK@KA 15@CHі;5@ <5= =0@K�BKң Ý@B¯@;і 60�409;0@K <5= 
B0;0?B0@K=0 159і<45;C �01і;5Bі= :í@A5B54і. 
$"5 – �5<>=AB@8@C5B 7=0=85 8 ?>=8<0=85 2 >1;0AB8 A5@B8D8:0F88 ?@>4C:F88 8 CA;C3 ?> <564C=0@>4=K< 
AB0=40@B0< :0G5AB20, @01>BC A =>@<0B82=>-B5E=8G5A:>9 4>:C<5=B0F859 B>20@>2545=8O, A?>A>1=>AB8 040?B0F88 : 
@07;8G=K< CA;>28O< 8 B@51>20=8O< 70:07G8:>2 8 @K=:0 4;O >?B8<870F88 ;>38AB8G5A:8E ?@>F5AA>2 2 AD5@5 
3>AB5?@88<AB20.  
LO5 – 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. 

"!6 –  59@0<E0=0 6Ý=5 �>=0� ¯9 187=5Aі=ің 187=5A-?@>F5AB5@і= >ңB09;0=4K@C ¯Hі= HoReCa A0;0AK=40 
AB>@8B5;;8=3 B5E=8:0AK= 6Ý=5 70<0=0C8 60A0=4K 8=B5;;5:B B5E=>;>38O;0@K= �>;40=0 >BK@K?, =0@K� ?5= 
<0�A0BBK 0C48B>@8O=K B0;40C, 1@5=4 ?5= �K7<5BB5@4і ±9K<40ABK@C, 6K;6KBC 40�4K;0@K= �>;40=04K. 
$"6 – �A?>;L7C5B =02K:8 2545=8O 0=0;870 @K=:0 8 F5;52>9 0C48B>@88, >@30=870F88, ?@>42865=8O 1@5=40 8 CA;C3, 
?@8<5=OO B5E=8:C AB>@8B5;;8=30 2 AD5@5 HoReCa 8 A>2@5<5==K5 B5E=>;>388 8A:CAAB25==>3> 8=B5;;5:B0 4;O 
>?B8<870F88 187=5A-?@>F5AA>2 @5AB>@0==>3> 8 3>AB8=8G=>3> 187=5A0.  
LO6 – 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. 

��4 – �>=0� ¯9 6Ý=5 <59@0<E0=0 
187=5Aі=453і M:>=><8:0;K� �±7K@5BB5@ 

#�4 – Э:>=><8G5A:85 :><?5B5=F88 2 
3>AB8=8G=>< 8 @5AB>@0==>< 187=5A5 

PC4 – Economic competencies in the hotel and 

restaurant business 

"!7 – °9K<40�K <5=546<5=B, �0@6K;K�, <0B5@80;4K� 6Ý=5 5ң15: @5AC@AB0@K= 10A�0@C A0;0AK=40 і@35;і 1і;і<35, 
A>=409-0� :;85=BB5@<5= 6Ý=5 �K7<5B:5@;5@<5= B±;�00@0;K� �0BK=0AB0@4K A0C0BBK �±@C�0 <¯<:і=4і: 15@5Bі= 
:íH10AHK;K�, ±9K<40ABK@CHK;K� 6Ý=5 :><<C=8:0B82Bі: �0A85BB5@35 85 1>;04K. 
$"7 – �;0455B DC=40<5=B0;L=K<8 7=0=8O<8 2 >1;0AB8 <5=546<5=B0, C?@02;5=8O D8=0=A>2K<8, <0B5@80;L=K<8 8 
B@C4>2K<8 @5AC@A0<8 2 >@30=870F88, 0 B0:65 2;0455B ;845@A:8<8, >@30=870B>@A:8<8 8 :><<C=8:0B82=K<8 
:0G5AB20<8, :>B>@K5 ?>72>;ONB 3@0<>B=> AB@>8BL <56;8G=>AB=K5 >B=>H5=8O A :;85=B0<8 8 A>B@C4=8:0<8.  
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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��5 – �>=0� ¯9 6Ý=5 <59@0<E0=0 
187=5Aі=453і 10A�0@CHK;K� �±7K@5BB5@ 

#�5 – '?@02;5=G5A:85 :><?5B5=F88 2 
3>AB8=8G=>< 8 @5AB>@0==>< 187=5A5 

PC5 – Managerial competencies in the hotel and 
restaurant business 

"!8 – �>=0� ¯9 6Ý=5 <59@0<E0=0 187=5Aі=45 ?@>1;5<0;K� 60�409;0@4K H5HC4ің Ý4іAB5@і <5= AB@0B538O;0@K= 
�>;40=04K, :ÝAі18 <і=57-�±;K� ?5= :><<C=8:0F8O=K �>A0 0;�0=40, :;85=BB5@4ің �0=0�0BB0=CK= �0<B0<0AK7 5BC 
<0�A0BK=40 =53і745;35= H5Hі<45@ �01K;40C 0@�K;K 60�4094K B0;4094K. 
$"8 – #@8<5=O5B <5B>4K 8 AB@0B5388 @5H5=8O ?@>1;5<=KE A8BC0F89 2 3>AB8=8G=>< 8 @5AB>@0==>< 187=5A5, 
0=0;878@C5B A8BC0F8N, ?@8=8<0O >1>A=>20==K5 @5H5=8O 2 F5;OE >15A?5G5=8O C4>2;5B2>@5==>AB8 :;85=B>2, 
2:;NG0O ?@>D5AA8>=0;L=>5 ?>2545=85 8 :><<C=8:0F88.  
LO8 – 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. 

 

 
 

 

��6 – �>=0� ¯9 6Ý=5 <59@0<E0=0 
187=5Aі=453і :ÝAі18-10�KBB0;�0= �±7K@5BB5@і 
#�6 – #@>D5AA8>=0;L=>->@85=B8@>20==K5 
:><?5B5=F88 2 3>AB8=8G=>-@5AB>@0==>< 

187=5A5 
PC6 – Professionally oriented competencies in 

the hotel and restaurant business 

"!9 – �>=0� ¯9 H0@C0HK;K�K=40�K 10@;K� �K7<5B ?@>F5AB5@і= B8і<4і 6¯@3і7C4і, �0@6K <5= HK�KAB0@4K 
10�K;0C :57і=45 0@=09K 0�?0@0BBK� @5AC@AB0@4K �>;40=C4K, A>=409-0� >AK A0;040 :ÝAі18 �K7<5BBі A0C0BBK 6¯7535 
0AK@C <0�A0BK=40 >AK :ÝAі?>@K=40@4K 10A�0@C4K :í@A5B54і. 
$"9 – �5<>=AB@8@C5B MDD5:B82=>5 2545=85 2A5E ?@>F5AA>2 45OB5;L=>AB8 2 3>AB8=8G=>< E>7O9AB25, ?@8<5=OBL 
A?5F80;L=K5 8=D>@<0F8>==K5 @5AC@AK ?@8 :>=B@>;5 D8=0=A>2 8 @0AE>4>2, 0 B0:65 C?@02;OBL MB8<8 
?@54?@8OB8O<8 A F5;LN 3@0<>B=>3> >ACI5AB2;5=8O ?@>D5AA8>=0;L=>9 45OB5;L=>AB8 2 40==>9 AD5@5 
RO9 – 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. 

"!10 – �A?074K� H515@;і:Bің :ÝAі18 40�4K;0@K=, Ý;5<=ің Ý@B¯@;і 5;45@4ің 4ÝAB¯@;і B0�0<40@K= 409K=40C4K, 
B0�0<4K 1575=4і@C4і 6Ý=5 B0�0<40@4Kң A0?0;K D>B>AC@5BB5@і= 60A0C4K, A>=409-0� 10@ 6Ý=5 <59@0<E0=0 
A0;0AK=40�K 10A�0@C 40�4K;0@K= 65Bі;4і@54і, 1±; 40�4K;0@ <0=A0?BK �0;K?B0ABK@C�0 6Ý=5 65:5 <59@0<E0=0 
187=5Aі= �±@C�0 :5ң ?5@A?5:B820;0@ 15@54і. 
$"10 – %>25@H5=AB2C5B ?@>D5AA8>=0;L=K5 =02K:8 :C;8=0@=>3> <0AB5@AB20, ?@83>B>2;5=8O B@048F8>==KE 1;N4 
@07;8G=KE :CE>=L <8@0, >D>@<;5=8O 54K 8 A>740=8O :0G5AB25==KE D>B>3@0D89 1;N4, 0 B0:65 C?@02;5=G5A:85 
=02K:8 2 AD5@5 10@=>3> 8 @5AB>@0==>3> 45;0, GB> 405B H8@>:85 ?5@A?5:B82K 4;O D>@<8@>20=8O :0@L5@K 8 A>740=8O 
A>1AB25==>3> @5AB>@0==>3> 187=5A0.  
LO10 – 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. �і;і< 15@C 10ғ40@;0<0AO <5= >�C ?Ý=45@і 1>9O=H0 �0;O?B0A�0= >�OBC =ÝB865;5@і=5 �>; 65B:і7C4ің í70@0 109;0=OAO/ 

�708<>A2O7P 4>AB868<>AB8 D>@<8@C5<OE @57C;PB0B>2 >1CG5=8O ?> >1@07>20B5;P=>9 ?@>3@0<<5 8 CG51=OE 48AF8?;8= / 

The relationship between the achievability of the formed learning outcomes according to the educational program and 

academic discipli 

 

№ 

#Ý==ің 0B0CO / 
!08<5=>20=85 
48AF8?;8=O / 

Name of discipline 

#Ý==ің �OA�0H0 A8?0BB0<0AO / �@0B:>5 >?8A0=85 48AF8?;8=O / 
Short description of discipline 
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1. �0;?O 1і;і< 15@5Bі= ?Ý=45@ (��#) F8:;і / Ц8:; >1I5>1@07>20B5;P=OE 48AF8?;8= (""�) / Cycle of general education disciplines (CGED)  

1)  і=45BBі :><?>=5=B  ( �) / "1O70B5;P=O9 :><?>=5=B ("�) / Required component (RC) 
1 �070�AB0= B0@8EK   

 

 

 

 

 

 

�AB>@8O �070EAB0=0  
 

 

 
 

 

 

 

History of Kazakhstan 

#Ý= 0OAK=40 �070�AB0==Kң 565;3і 4ÝCі@45= �07і@3і 70<0=�0 459і=3і 
=53і73і B0@8E8 �±1K;KAB0@ <5= >�8�0;0@ ±HB0ABK@0 �0@0ABK@K;04K. 
°;K �0;0 0C<0�K=40�K <5<;5:5BBі;і: D>@<0;0@K <5= í@:5=85BB5@4ің 
M2>;NF8OAK, �070� E0;�K MB=>35=57і, �070� <5<;5:5BBі;і3і=ің >@=K�CK 
<5= 40<CK=Kң ¯74і:Aі743і <5= A010�B0ABK�K, >B0@;K� 4ÝCі@453і 5; 
60�409K, :5ң5ABі: @5D>@<0;0@4Kң A0;40@K, 70<0=0C8 �070�AB0=4K� 
40<C ¯;3іAі=ің 5@5:H5;і:B5@і >1J5:B82Bі 6Ý=5 60=-60�BK 75@45;5=54і.  
� @0<:0E 48AF8?;8=K @0AA<0B@820NBAO >A=>2=K5 8AB>@8G5A:85 
O2;5=8O 8 A>1KB8O �070EAB0=0 A 4@52=59H8E 2@5<5= 4> =0H8E 4=59. 
�C4CB >1J5:B82=> 8 2A5AB>@>==5 87CG5=K D>@<K 3>AC40@AB25==>AB8, 
M2>;NF8O F828;870F89 =0 B5@@8B>@88 �5;8:>9 %B5?8, MB=>35=57 
:070EA:>3> =0@>40, =5?@5@K2=>ABL 8 ?@55<AB25==>ABL AB0=>2;5=8O 8 
@0728B8O :070EA:>9 3>AC40@AB25==>AB8, ?>;>65=85 3>AC40@AB20 2 
:>;>=80;L=CN M?>EC, ?>A;54AB28O A>25BA:8E @5D>@<, >A>15==>AB8 
A>2@5<5==>9 :070EAB0=A:>9 <>45;8 @0728B8O.  
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. 

��# 

""� 

GED 

 � 

"� 

RC 

5 E            

     

 

 

 

 

 

         

2 ��?0@0BBK�-
:><<C=8:0F8O;K� 
B5E=>;>38O;0@  
 

�C@A ABC45=BB5@4ің :ÝAі18 6Ý=5 65:5 �±7K@5BBі;і:B5@і= 835@C35 
10�KBB0;�0=, 1±; :ÝAі18 �K7<5BBің Ý@B¯@;і A0;0;0@K=40, �K;K<8 6Ý=5 
?@0:B8:0;K� 6±<KAB0, í7і=-í7і BÝ@185;5C 6Ý=5 10A�0 <0�A0BB0@ ¯Hі= 
70<0=0C8 0�?0@0BBK�-:><<C=8:0F8O;K� B5E=>;>38O;0@4K ?0940;0=C�0 

��# 
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GED 

 � 

"� 

RC 

5 E          
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�=D>@<0F8>==>-
:><<C=8:0F8>==K5 
B5E=>;>389  
 

 

 

 
 

 

Information and 

Aommunication 
technologies  

<¯<:і=4і: 15@54і. #Ý= �ÝAі18 A0;040�K A0=4K� B5E=>;>38O;0@4K 
�>;40=0 >BK@K?, ?@>F5AB5@4і, 68=0C4K, íң45C4і, і745C 6Ý=5 A0�B0C 
Ý4іAB5@і=, 0�?0@0BBK 15@C BÝAі;45@і= AK=8 10�0;0C 6Ý=5 B0;40C 
�01і;5BB5@і= �0;K?B0ABK@04K. 
�C@A >@85=B8@>20= =0 >2;045=85 ABC45=B0<8 ?@>D5AA8>=0;L=K<8 8 
;8G=>AB=K<8 :><?5B5=F8O<8, :>B>@K5 404CB 2>7<>6=>ABL 
?>;L7>20BLAO A>2@5<5==K<8 8=D>@<0F8>==>-:><<C=8:0F8>==K<8 
B5E=>;>38O<8 2 @07;8G=KE >1;0ABOE ?@>D5AA8>=0;L=>9 45OB5;L=>AB8, 
=0CG=>9 8 ?@0:B8G5A:>9 @01>B5, 4;O A0<>>1@07>20B5;L=KE 8 4@C38E 
F5;59. �8AF8?;8=0 D>@<8@C5B A?>A>1=>AB8 :@8B8G5A:8 >F5=820BL 8 
0=0;878@>20BL ?@>F5AAK, A1>@0, >1@01>B:8,  <5B>4K ?>8A:0 8  
E@0=5=8O, A?>A>1K ?5@540G8 8=D>@<0F88 A ?><>ILN F8D@>2KE 
B5E=>;>389 2 ?@>D5AA8>=0;L=>9 AD5@. 
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. 

3 (8;>A>D8O  
  

 
 

 

 

 

 

(8;>A>D8O  
 

 

 

 

 
 

Philosophy 

#Ý=4і >�KBC 10@KAK=40 1і;і< 0;CHK40 D8;>A>D8O;K� >9;0C4Kң 
6>�0@K 8=B5;;5:BC0;4K;K� <Ý45=85Bі= <5ң35@C, :í:59B5ABі 
<ÝA5;5;5@4і @0F8>=0;4K 6Ý=5 M<?8@8:0;K� B0;40C 40�4K;0@K 
�0;K?B0A04K. &0@8E8 :575ң45@45 6Ý=5 �07і@3і B0ң40�K í75:Bі 
4¯=85B0=K<4K� <ÝA5;5;5@4ің <Ý=і=, �09=0@ :í745@і <5=  >;0@4Kң 
�0;K?B0ACK=Kң B5>@8O;K� 6Ý=5 ?@0:B8:0;K� =±A�0;0@K=, A>=409-0� 
040<40@ �K7<5Bі=ің <0�A0BB0@K=, �±@0;40@K <5= A8?0BK= 0=K�B09BK= 
�0�840BB0@ <5= 8450;40@4K 4±@KA B¯Aі=C35 6Ý=5 H5Hі< HK�0@0 1і;C35 
¯9@5=54і. 
� E>45 >1CG5=8O 40==>9 48AF8?;8=K C >1CG0NI53>AO @072820NBAO 
=02K:8 ?@8>1@5B5=8O 2KA>:>9 8=B5;;5:BC0;L=>9 :C;LBC@K 
D8;>A>DA:>3> <KH;5=8O, @0F8>=0;L=>3> 8 M<?8@8G5A:>3> 0=0;870 
0:BC0;L=KE ?@>1;5<. !0CG0BAO ?@028;L=> ?>=8<0BL 8 ?@8=8<0BL 
@5H5=8O >B=>A8B5;L=> ACI=>AB8 0:BC0;L=KE <8@>2>77@5=G5A:8E 
?@>1;5<, 8AB>G=8:>2 8 8E D>@<8@>20=8O, 0 B0:65 ?@8=F8?>2 8 
8450;>2, >?@545;ONI8E F5;8, A@54AB20 8 E0@0:B5@ 45OB5;L=>AB8 ;N459 
2 8AB>@8G5A:8E ?5@8>40E 8 2 =0AB>OI55 2@5<O. 
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 
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the goals, means and nature of people's activities in historical periods and at 

the present time. 
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Foreign language 

#Ý==ің <0�A0BK 0�K;HK= Bі;і=ің 1070;K� 45ң359і=45 H5B Bі;4і 1і;і< 
15@C ?@>F5Aі=45 ABC45=BB5@4ің <Ý45=85B0@0;K�-:><<C=8:0B82Bі: 
�±7K@5BBі;і3і= �0;K?B0ABK@C 1>;K? B01K;04K. ��K;HK= Bі;і= 1070;K� 
<5ң35@C4ің :@8B5@89і Aí9;5C Ý@5:5Bі=ің =53і73і B¯@;5@і=45 (Aí9;5C, 
BKң40C, >�C 6Ý=5 607C40) Bі;4і: �±@0;40@4K �>;40=0 1і;C 1>;K? 
B01K;04K. 
*5;LN 48AF8?;8=K O2;O5BAO D>@<8@>20=85 <56:C;LBC@=>- 
:><<C=8:0B82=KE :><?8B5=F88 ABC45=B>2 2 ?@>F5AA5 8=>O7KG=>3> 
>1@07>20=8O =0 107>2>< C@>2=5 0=3;89A:>3> O7K:0. �@8B5@85< 
107>2>3> 2;045=8O 0=3;89A:8< O7K:>< O2;O5BAO C<5=85 ?>;L7>20BLAO 
O7K:>20<8 A@54AB20<8 2 >A=>2=KE 2840E @5G52>9 45OB5;L=>AB8: 
3>2>@5=88, 0C48@>20=88, GB5=88 8 ?8AL<5. 
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. 

��# 
""� 

GED 

 � 
"� 

RC 

5  E         

5 ,5B5; Bі;і  
 

 

 

 

�=>AB@0==K9  
O7K: 
 
 

 

Foreign language 

#Ý=4і 835@C4ің <0�A0BK ABC45=BB5@4ің Bі;4і: :><<C=8:0B82Bі 
�±7K@5BBі;і3і= 40<KBC, Bі; 6¯95Aі BC@0;K, Aí9;5C Bі;і 1і@;і:B5@і=ің 
6±<KA іAB5C 5@565;5@і BC@0;K 1і;і<4і 835@C 6Ý=5 >AK 6¯95=ің 
:í<53і<5= 10A�0;0@4Kң >9;0@K= B¯Aі=C 6Ý=5 í7 ?і:і@;5@і= 0CK7H0 
6Ý=5 60710H0 B¯@45 1і;4і@C 1>;K? B01K;04K. 
*5;LN >A2>5=8O 48AF8?;8=K O2;O5BAO @0728B85 O7K:>2>9 
:><<C=8:0B82=>9 :><?5B5=F88 ABC45=B>2, >2;045=85 7=0=85< > 
A8AB5<5 O7K:0, > ?@028;0E DC=:F8>=8@>20=8O 548=8F O7K:0 @5G8 8 
A?>A>1=>ABL A ?><>ILN MB>9 A8AB5<K ?>=8<0BL GC685 <KA;8 8 
2K@060BL A>1AB25==K5 AC645=8O 2 CAB=>9 8 ?8AL<5==>9 D>@<5. 
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. 
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#Ý= �07і@3і �070� Bі;і=ің ;5:A8:0AK=, 3@0<<0B8:0;K� 6¯95Aі=; Aí9;5C45 
Bі;4і: �±@0;40@4K 4±@KA ?0940;0=0 1і;C35, <ÝBі=453і 0�?0@0BBK 
<07<±=40? 15@C 6Ý=5 �>@KBK=4K;09 1і;C35, Ý;5C<5BBі:-B±@<KABK�, 
�>�0<4K�-A0OA8, >�C-:ÝAі18 A0;0;0@40�K �0@K<-�0BK=0A <ÝBі=45@і=ің 
AB8;L4і: 5@5:H5;і:B5@і= B¯Aі=C35, Ý;5C<5BBі: 6Ý=5 :ÝAі18 �0@K<-

�0BK=0AB0 �±7K@5BBі;і: B0=KBC�0, 60�40OB�0 109;0=KABK Ýң3і<5;5A:5= 
040<�0 ÝA5@ 5BC �±@0;K @5Bі=45 0�?0@0BBK ?0940;0=C�0, MB8:0;K�, 
<Ý45=8, Ý;5C<5BBі: <0ңK74K <ÝA5;5;5@4і B0;�K;0C�0, í7 :í7�0@0AK= 
1і;4і@C35, >=K 4Ý;5;4і B¯@45 �>@�0C�0 ¯9@5B54і. 
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Kazakh (Russian) Language 
(for Russian groups) 

�8AF8?;8=0 >1CG05B ;5:A8:8, 3@0<<0B8G5A:>3> AB@>O A>2@5<5==>3> 
:070EA:>3> O7K:0; C<5BL ?@028;L=> 8A?>;L7>20BL O7K:>2K5 A@54AB20 2 
@5G8, >?8A0BL 8=D>@<0F8N 2 B5:AB5 8 >1>1I0BL 8=D>@<0F8N 2 B5:AB5, 
?>=8<0BL AB8;8AB8G5A:85 >A>15==>AB8 :><<C=8:0B82=KE B5:AB>2 2 
A>F80;L=>9, >1I5AB25==>-?>;8B8G5A:>9, >1@07>20B5;L=>9 8 
?@>D5AA8>=0;L=>9 AD5@0E, ?@>O2;OBL :><?5B5=B=>ABL 2 A>F80;L=KE 8 
?@>D5AA8>=0;L=KE >B=>H5=8OE, 8A?>;L7>20BL 8=D>@<0F8N :0: 
A@54AB2> 2>7459AB28O =0 A>15A54=8:0 2 A2O78 A A8BC0F859, >1AC640BL 
MB8G5A:85, :C;LBC@=K5, >1I5AB25==> 7=0G8<K5 2>?@>AK, 2K@060BL 
A2>8 273;O4K, >BAB0820BL 8E. 
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. 

7 �070� (>@KA) Bі;і (�070� 
B>?B0@K ¯Hі=)  
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Kazakh (Russian) Language 

(Kazakh groups) 

�±; ?Ý= ABC45=BB5@4ің ;5:A8:0, 3@0<<0B8:0 =53і7і=45 �0@K<-

�0BK=0ABKң  Ý@ B¯@;і A0;0;0@K=40�K <ÝA5;5;5@4і H5HC ¯Hі= Bі;4і: 
6Ý=5 Aí9;5C �±@0;40@K= 4±@KA B0ң40C�0 6Ý=5 �>;40=C�0, <ÝBі==ің 
:>=F5?BC0;4K 0�?0@0BK= B±6K@K<40C 6Ý=5 B¯Aі=4і@5 1і;C35, �0@K<-

�0BK=0A 60�409K=0 AÝ9:5A 0�?0@0BBK A±@0C 6Ý=5 E010@;0C4K, 65:5, 
Ý;5C<5BBі: 6Ý=5 :ÝAі18 �0@K<-�0BK=0A 60�409K=40 Aí9;5C Ý@5:5Bі=ің 
10�40@;0<0;0@K= �±@C�0, Bі; ¯9@5=C4ің �1, �2, %1 45ң359;5@і=45 
<ÝBі=45@ �±@0ABK@C 6Ý=5 í7 ?і:і@і= B±6K@K<40C�0 ¯9@5B54і. 
�0==0O 48AF8?;8=0 >1CG05B ABC45=B>2 ?@028;L=><C 2K1>@C 8 
8A?>;L7>20=8N O7K:>2KE 8 @5G52KE A@54AB2 4;O @5H5=8O 7040G 2 
@07;8G=KE AD5@0E >1I5=8O =0 >A=>25 7=0=8O  ;5:A8:8, 3@0<<0B8:8, 
C<5=8N D>@<C;8@>20BL 8 8=B5@?@5B8@>20BL :>=F5?BC0;L=CN 
8=D>@<0F8N B5:AB0, 70?@0H820BL 8 A>>1I0BL 8=D>@<0F8N 2 
A>>B25BAB288 A A8BC0F859 >1I5=8O, 2KAB@0820BL ?@>3@0<<K @5G52>3> 
?>2545=8O 2 A8BC0F8OE ;8G=>AB=>3>, A>F80;L=>3> 8 ?@>D5AA8>=0;L=>3> 
>1I5=8O, A>AB02;OBL B5:ABK 8 D>@<C;8@>20BL A2>N ?>78F8N =0 �1, �2, 
%1 C@>2=OE O7K:>2>3> >1CG5=8O. 
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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Culturology 

�C@A Ý;5<4і: <Ý45=85B ?5= í@:5=85B :>=B5:Aі=45 >B0=4K� <Ý45=85BBің 
40<C 5@5:H5;і3і=, �070� E0;�K=Kң <Ý45=8 :>4K= A0�B0C �065BBі3і= 
B¯Aі=C4і �0;K?B0ABK@04K. #Ý= <Ý45=8 1і@5359;і:Bің �0;K?B0ACK, 
<Ý45=8 ?@>F5AB5@4ің B018�0BK=, <Ý45=8 >1J5:Bі;5@4ің 5@5:H5;і:B5@і=, 
<Ý45=85B0@0;K� :><<C=8:0F8O40�K <Ý45=8 �±=4K;K�B0@4Kң @í;і= 
B¯Aі=C =53і7і=45 <Ý45=8 60�409;0@4K B0;40C 6Ý=5 10�0;0C �01і;5Bі 
0@�K;K �>�0<4K� A0=0=K 60ң�K@BC4Kң =53і7і @5Bі=45 Ý;5C<5BBі:-
3C<0=8B0@;K� 4¯=85B0=K<4K 40<KBC�0 10�KBB0;�0=.  
�8AF8?;8=0 =0?@02;5=0 =0 @0728B85 A>F80;L=>-3C<0=8B0@=>3> 
<8@>2>77@5=8O :0: >A=>2K <>45@=870F88 >1I5AB25==>3> A>7=0=8O 
G5@57 AD>@<8@>20==>ABL :C;LBC@=>9 845=B8G=>AB8, A?>A>1=>AB8 : 
0=0;87C 8 >F5=:5 :C;LBC@=KE A8BC0F89 =0 >A=>25 ?>=8<0=8O ?@8@>4K 
:C;LBC@=KE ?@>F5AA>2, A?5F8D8:8 :C;LBC@=KE >1J5:B>2, @>;8 
:C;LBC@=KE F5==>AB59 2 <56:C;LBC@=>9 :><<C=8:0F88.  
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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Psychology 

#Ý==ің <0�A0BK - 65:5 B±;�0=Kң ?A8E>;>38O;K� B5>@8OAK <5= 
B±;�00@0;K� �0@K<-�0BK=0A ?@0:B8:0AK A0;0AK=40�K Ý;5C<5BBі:-
B±;�0;K� 6Ý=5 �±@K;K<4K� �±7K@5BBі;і:B5@ =53і7і=45 ABC45=BB5@45 
?A8E>;>38O;K� AÝ9:5ABі:Bі 1і;C4ің ?A8E>;>38O;K� =53і745@і= 
�0;K?B0ABK@C. #Ý= 1>;0H0� <0<0==Kң 60;?K ?A8E>;>38O;K� 
<Ý45=85Bі= 0@BBK@C�0, >=Kң íB:5=і=, 1¯3і=і= 6Ý=5 1>;0H0�K= 
?A8E>;>38O;K� B±@�K40= 1і;C35, A>=409-0� A0=0=K 60ң�K@BC ¯Hі= 
�065BBі B±;�00@0;K� �0@K<-�0BK=0AB0�K 65:5 B±;�0=Kң <і=57-
�±;�K=Kң Ý;5C<5BBі:-?A8E>;>38O;K� 70ң4K;K�B0@K BC@0;K 1і;і<4і 
835@C35 0@=0;�0=. 
*5;L 48AF8?;8=K - AD>@<8@>20BL C ABC45=B>2 ?A8E>;>38G5A:85 
>A=>2K >A>7=0=8O ?A8E>;>38G5A:>9 845=B8G=>AB8 =0 >A=>25 
A>F80;L=>-;8G=>AB=KE 8 8=AB@C<5=B0;L=KE :><?5B5=F89 2 >1;0AB8 
?A8E>;>38G5A:>9 B5>@88 8 ?@0:B8:8 <56;8G=>AB=>3> >1I5=8O 
;8G=>AB8. �8AF8?;8=0 ?@54=07=0G5=0 4;O ?>2KH5=8O >1I59 
?A8E>;>38G5A:>9 :C;LBC@K 1C4CI53> A?5F80;8AB0, >A>7=0=8O A2>53> 
?@>H;>3>, =0AB>OI53> 8 1C4CI53> A ?A8E>;>38G5A:8E ?>78F89, 0 B0:65 
4;O >A2>5=8O 7=0=89 A>F80;L=>-?A8E>;>38G5A:8E 70:>=><5@=>AB59 
?>2545=8O ;8G=>AB8 2 <56;8G=>AB=>< >1I5=88, =5>1E>48<KE 4;O 
<>45@=870F88 A>7=0=8O.  
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 Ü;5C<5BB0=C 
 

 

 

 

 

 
 

%>F8>;>38O 
 

 

 

 

 

 

Sociology 

#Ý= �>�0<=Kң Ý;5C<5BBі: �±@K;K<K=, Ý;5C<5BBі: ?@>F5AB5@ <5= 
Ý;5C<5BBі: 8=AB8BCBB0@4K B5>@8O;K� B±@�K40= B¯Aі=C35, A8?0BB0C�0 
6Ý=5 6¯95;5C35, BÝ6і@815;і: B±@�K40= 75@45;5C35 10�KBB0;�0=. 
�C@A 0OAK=40 ABC45=BB5@ Ý;5C<5BB0=C B5>@8OAK <5= B0@8EK=, 
Ý;5C<5BB0=C;K� 75@BB5C;5@4ің Ý4іA=0<0AK <5= Ý4іAB5<5Aі=, 
Ý;5C<5BB0=C �K;K<K=Kң 75@BB5C 5@5:H5;і:B5@і= 09�K=40C =53і7і=45 
75@BB5C;5@4і ±9K<40ABK@C4K 6Ý=5 0;�0H�K <Ý;і<5BB5@4і 68=0C 
Ý4іAB5@і= 5@:і= B¯@45 �>;40=0 1і;C4і <5ң35@54і 
#@54<5B =0?@02;5= =0 B5>@5B8G5A:>5 ?>=8<0=85, >?8A0=85 8 
A8AB5<0B870F8N, ?@0:B8G5A:>5 87CG5=85 A>F80;L=>9 AB@C:BC@K 
>1I5AB20, A>F80;L=KE ?@>F5AA>2 8 A>F80;L=KE 8=AB8BCB>2. � @0<:0E 
:C@A0 ABC45=BK >A20820NB B5>@8N 8 8AB>@8N A>F8>;>388, 
<5B>4>;>38N 8 <5B>48:C A>F8>;>38G5A:8E 8AA;54>20=89, >@30=870F8N 
8AA;54>20=89 =0 >A=>25 >?@545;5=8O 8AA;54>20B5;LA:8E >A>15==>AB59 
A>F8>;>38G5A:>9 =0C:8 8 C<5=85 A2>1>4=> ?@8<5=OBL <5B>4K A1>@0 
8AE>4=KE 40==KE. 
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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Politology 

#Ý= 0OAK=40 70<0=0C8 �>�0<40�K A0OA0BBKң @í;і, A0OA8 �K;K<K=Kң 
?0940 1>;CK <5=  40<CK, Ý;5<=ің B¯@;і  0C<0�B0@K=40�K >=Kң �07і@3і 
60�409K, :5ң B0@0;�0= A0OA8 845>;>38O;0@4Kң =53і73і B¯@;5@і <5= 
>;0@4Kң 5@5:H5;і:B5@і, 10ABK A0OA8 8=AB8BCBB0@ <5= A0OA8 6¯95;5@ 
�0@0ABK@K;04K. �070�AB0= <5= 10A�0 40 B¯@:і 5;45@і=ің A0OA8 
6¯95;5@і=5, Ý;5<4і: A0OA0B 6Ý=5 1545;4і E0;K�0@0;K� ±9K<40@ 
<ÝA5;5;5@і=5 5@5:H5 :íңі; 1í;і=54і. 
� @0<:0E ?@54<5B0 @0AA<0B@820NBAO @>;L ?>;8B8:8 2 A>2@5<5==>< 
>1I5AB25, ?>O2;5=85 8 @0728B85 ?>;8B8G5A:>9 =0C:8, 5ё =K=5H=55 
A>AB>O=85 2 @07=KE @538>=0E <8@0, >A>15==>AB8 A>2@5<5==KE 
?>;8B8G5A:8E 845>;>389, >A=>2=K5 ?>;8B8G5A:85 8=AB8BCBK 8 
?>;8B8G5A:85 A8AB5<K. "B45;L=> 8AA;54CNBAO ?>;8B8G5A:85 A8AB5<K 
�070EAB0=0 8 4@C38E BN@:A:8E AB@0=, <8@>20O ?>;8B8:0 8 45OB5;L=>ABL 
2;8OB5;L=KE <564C=0@>4=KE >@30=870F89. 
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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Physical Culture 

#Ý=45 45=5 BÝ@185Aі �±@0;40@K 0@�K;K 45=A0C;K�BK =K�09BK?, A?>@B 
>9K=40@K=Kң 60;?K 60BBK�C M;5<5=BB5@і=  ¯9@5=і?, A?>@B B¯@;5@і=5 
10�KBB0;�0= �8<K;-�>�0;KA 40�4K;0@K= �0;K?B0ABK@K?, A0;0C0BBK 
í<і@ A0;BK= ±AB0=K?, 45=5 60BBK�C;0@K :í<53і<5= 0�70=K 
A0CK�BK@K?, 6±<KA  �01і;5Bі= 0@BBK@K?, Bí7і<4і;і3і= HKң40?, 
BÝ@Bі?Bі, ±6K<HK;, 6>;40ABK� í70@0 :í<5::5 BÝ@185;5C35 >�KBK?, 
45=5 �C0BK �0A85BB5@і= (Bí7і<4і;і:, :¯H, 6K;40<4K�, 5?Bі;і:, 
8:5<4і;і:) 40<KBK?, 65Bі;4і@C4і ¯9@5=54і. 
�8AF8?;8=0 =0?@02;5=0 =0 C:@5?;5=85 74>@>2LO ?>A@54AB2>< 70=OB89 
D87:C;LBC@>9, >1CG5=85 M;5<5=B0< >1I8E C?@06=5=89 A?>@B82=KE 
83@, D>@<8@>20=85 42830B5;L=KE =02K:>2, >@85=B8@>20==KE =0 284K 
A?>@B0, 2545=85 74>@>2>3> >1@070 687=8, >74>@>2;5=85 >@30=87<0, 
?>2KH5=85 @01>B>A?>A>1=>AB8,  2K=>A;82>AB8 A ?><>ILN D878G5A:8E 
C?@06=5=89, 2>A?8B0=85 48AF8?;8=8@>20==>AB8, :>;;5:B8287<0, 
B>20@8I5A:>9 2708<>?><>I8, @0728B85 8 A>25@H5=AB2>20=85 
D878G5A:8E :0G5AB2 (2K=>A;82>ABL, A8;0, A:>@>ABL, ;>2:>ABL, 
381:>ABL).   
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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2) &0ң40C :><?>=5=Bі (&�) / �><?>=5=B ?> 2O1>@C (��) / Component of choice (%%) 
13 �±�K� 6Ý=5 AK109;0A 
65<�>@;K��0 �0@AK 
<Ý45=85B =53і745@і/  
 

 

 

 

"A=>2K ?@020 8 
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:C;LBC@K/  
 

 

 

#Ý= �070�AB0= $5A?C1;8:0AK=Kң �±�K�K <5= A0OA8-�±�K�BK� 6¯95Aі, 
040< 6Ý=5 070<0BBKң �±�K�B0@K <5= 1>AB0=4K�B0@K, AK109;0A 
65<�>@;K�BKң BCK=40C A515?B5@і <5= <07<±=K, >=Kң :í@і=C 
=KA0=40@K <5= >�0= �0@AK іA-�8<K; BC@0;K 1070;K� 1і;і< 15@C35 
10�KBB0;�0=. "�KBC =ÝB865Aі=45 ABC45=B �±�K� A0;0;0@K=Kң =53і73і 
5@565;5@і <5= �0�840;0@K= �>;40=C4K, AK109;0A 65<�>@;K��0 A0=0;K 
B¯@45 �0@AK B±@C �01і;5BB5@і= <5ң35@54і. 
�8AF8?;8=0 =0?@02;5=0 =0 ?@54>AB02;5=85 107>2KE 7=0=89 > ?@025 8 
?>;8B8:>-?@02>2>9 A8AB5<5 $5A?C1;8:8 �070EAB0=, ?@020E 8 A2>1>40E 
G5;>25:0 8 3@0640=8=0, ?@8G8=0E 8 A>45@60=88 2>7=8:=>25=8O 
:>@@C?F88, D>@<0E 55 ?@>O2;5=8O 8 ?@>B82>459AB288. � @57C;LB0B5 
>1CG5=8O ABC45=B >2;045205B ?@8<5=5=85< >A=>2=KE ?@8=F8?>2 8 
?>;>65=89 >B@0A;59 ?@020, C<5=85< A>7=0B5;L=> ?@>B82>AB>OBL 
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Fundamentals of Law and 

Anti-%orruption Culture 

:>@@C?F88. 
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. 

14 Э:>=><8:0, :ÝAі?:5@;і: 
6Ý=5 187=5A =53і745@і/ 
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Fundamentals of 

economics, 

entrepreneurship and 

business 

#Ý= 1і;і< 0;CHK;0@4Kң M:>=><8:0, �0@6K 6Ý=5 �0@6K;K� 
A0C0BBK;K� A0;0AK=40 70<0=0C8 >9;0CK= �0;K?B0ABK@C�0 10�KBB0;�0=. 
�ÝAі?:5@;і:Bі 6¯@3і7C4ің �K;K<8 40�4KAK=, BÝAі;45@і <5= Ý4іAB5@і= 
<5ң35@B54і. �ÝAі?:5@;і: іA-Ý@5:5BBі <5ң35@C 10@KAK=40 1і;і< 0;CHK;0@ 
0�?0@0BBK�-:><<C=8:0F8O;K� B5E=>;>38O;0@4K �>;40=0 >BK@K? 
<Ý;і<5BB5@4і 68=0�B094K, 187=5ABің �K@ AK@K= <5ң35@5 >BK@K?, í7 
15Bі=H5 10A�0@CHK;K� <ÝA5;5;5@4і H5HC<5=, 0;4K=40 B±@�0= 
<0�A0BB0@�0 �>; 65B:і7C 40�4K;0@K= �0;K?B0ABK@C 0@�K;K іA:5@;і: 
�01і;5Bі= :í@A5B54і. �і;і< 0;CHK :ÝAі1і= 6¯7535 0AK@C Ý4іAB5@і<5= 
B0=KA04K, 187=5ABі ±9K<40ABK@C H5Hі<45@і= �01K;40C�0 
40�4K;0=04K. 
�8AF8?;8=0 =0?@02;5=0 =0 D>@<8@>20=85 C >1CG0NI8EAO 
A>2@5<5==>3> <KH;5=8O 2 >1;0AB8 M:>=><8:8, D8=0=A>2 8 D8=0=A>2>9 
3@0<<>B=>AB8. "A208205B =0CG=K5 =02K:8, <5B>4K 8 ?@85<K 
?@54?@8=8<0B5;LAB20. � ?@>F5AA5 >2;045=8O ?@54?@8=8<0B5;LA:>9 
45OB5;L=>ABLN >1CG0NI89AO A>18@05B 40==K5 A 8A?>;L7>20=85< 
8=D>@<0F8>==>-:><<C=8:0F8>==KE B5E=>;>389, 45<>=AB@8@C5B 
;845@A:85 :0G5AB20, >A20820O B>=:>AB8 187=5A0 8 @0728205B =02K:8 4;O 
4>AB865=8O F5;59. "1CG0NI89AO 7=0:><8BAO A <5B>40<8 2545=8O 
187=5A0, 0 B0:65 ?>2KH05B =02K:8 ?@8=OB8O @5H5=89 2 >@30=870F88 
187=5A>< 

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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15 Э:>;>38O 6Ý=5 Bі@Hі;і: 
�0Cі?Aі74і3і =53і745@і 
 

 

 

 

 

#Ý= M:>;>38O;K� B0=K<4K �0;K?B0ABK@04K, �>@H0�0= >@B0=Kң 609-

:¯9і= 6Ý=5 �0Cі?Bі D0:B>@;0@4Kң 040<�0 ÝA5@ 5BC 4Ý@565Aі= 10�0;0C 
6Ý=5 B018�0BBK ±BK<4K ?0940;0=C 0A?5:Bі;5@і= �>;40=C4K ¯9@5B54і. 
�C@A 10@KAK=40 1і;і<35@ M:>;>38O;K� ?@>1;5<0;0@ 1>9K=H0 
<Ý;і<5BB5@4і F8D@;K� B5E=>;>38O;0@4K �>;40=0 >BK@K? 68=0C�0, 
>;0@4K AK=8 :í7�0@0A?5= B0;40C�0, í7 15Bі=H5 H5Hі<45@ �01K;40C�0 
<0HK�B0=K?, M:>;>38O;K� �0�840BB0@4K A0�B09 >BK@K?, :><0=4040 
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157>?0A=>AB8 
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Fundamentals of Ecology 

and life safety 
 

6±<KA іAB5C �01і;5BBі;і3і= �0;K?B0ABK@04K. 
�8AF8?;8=0 D>@<8@C5B 7=0=85 M:>;>38G5A:8E 70:>=>2, CG8B >F5=820BL 
A>AB>O=85 >:@C60NI59 A@54K 8 AB5?5=L 2>7459AB28O =0 G5;>25:0 
>?0A=KE D0:B>@>2, ?@8<5=OBL 0A?5:BK @0F8>=0;L=>3> 
?@8@>4>?>;L7>20=8O. � E>45 >A2>5=8O :C@A0  >1CG0NI89AO 
?@8>1@5B05B =02K:8 A1>@0 40==KE >1 M:>;>38G5A:8E ?@>1;5<0E A 
?@8<5=5=85< F8D@>2KE B5E=>;>389, :@8B8G5A:>3> 8E 0=0;870, 
A0<>AB>OB5;L=>3> ?@8=OB8O @5H5=89, D>@<8@C5B A?>A>1=>ABL @01>B0BL 
2 :><0=45 A A>1;N45=85< M:>;>38G5A:8E ?@8=F8?>2 
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. �070;O� 6Ý=5 159і=45CHі ?Ý=45@ F8:;і (�#, �5#) / Ц8:; 107>2OE 8 ?@>D8;8@CNI8E 48AF8?;8= (��, #�) / Cycle of basic and profile disciplines (BD, PD) 

1) �070;O� ?Ý=45@ F8:;і, �� /  Ц8:; 107>2OE 48AF8?;8=, �� / Cycle of basic disciplines, UC 
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Introduction to Hospitality 

 

�±; ?Ý= �>=0�609;K;K� =53і745@і <5= B0@8EK=, �>=�>=0� ¯9 6Ý=5 
<59@0<E0=0 8=4CAB@8OAK=Kң 40<CK <5= B@5=4BB5@і=, 
±9K<40ABK@CHK;K� �±@K;K<40@, <і=57-�±;K� 5@565;5@і <5= 
=>@<0;0@K=, <0@:5B8=3 6Ý=5 10A�0@C =53і745@і= 75@45;594і. �C@A 
A5@28A A0;0AK=40�K ±;BBK� 4ÝAB¯@;5@4і 1і@і:Bі@C4і =0A8E0BB09BK=, 
A>=K<5= �0B0@ A>; 1і@ 5;45 609;K 83і;і3і ¯Hі= �>=0�B0@<5= :5ң 
0C�K<40�K í70@0 Ý@5:5BB5AC �K7<5BB5@і= ±AK=0BK= �>=0�609;K;K� 
A0;0AK=40�K ±;BBK� ¯;3іAі <5= 60;?K B5>@8O;K� :>=F5?F8O;0@4K 
<5ң35@C35 10�KBB0;�0=.  
�8AF8?;8=0 87CG05B >A=>2K 3>AB5?@88<AB20, 8AB>@8N D>@<8@>20=8O 
8=4CAB@88 3>AB5?@88<AB20, @0728B85 8 B@5=4K 3>AB8=8G=>-
@5AB>@0==>9 8=4CAB@88, >@30=870F8>==K5 AB@C:BC@K, ?@028;0 8 =>@<K 
?>2545=8O, >A=>2K <0@:5B8=30 8 C?@02;5=8O, 0 B0:65 B5E=8:8 
>1A;C6820=8O 3>AB59. �C@A =0?@02;5= =0 >A2>5=85 >1I5B5>@5B8G5A:8E 
:>=F5?F89 8 =0F8>=0;L=KE <>45;59 2 >1;0AB8 3>AB5?@88<AB20, 
:>B>@K5 :C;LB828@CNB >1J548=5=85 =0F8>=0;L=KE B@048F89 2 AD5@5 
A5@28A0, 0 B0:65 ?@54;030NB >3@><=K9 A?5:B@ CA;C3 2708<>459AB28O A 
3>ABO<8 4;O :><D>@B=>3> ?@51K20=8O 2 8=>9-;81> AB@0=5. 
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. 

17 ІA:5@;і: �0@K<-�0BK=0A 
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Business communication 

culture 

#Ý= �>=0�609;K;K� A0;0AK=40�K B8і<4і :><<C=8:0F8O;K� í70@0 
Ý@5:5BB5ABі:Bің =53і73і �0�840;0@K <5= BÝ6і@815;5@і= 75@45;5C 1>;K? 
B01K;04K. ІA:5@;і: MB8:5B, ?@575=B0F8O Ý4іAB5@і, :í?Hі;і: 0;4K=40 
Aí9;5C 40�4K;0@K, 60=60;40@4K 10A�0@C, :;85=BB5@<5= 6Ý=5 
Ý@і?B5AB5@<5= B±;�00@0;K� �0@K<-�0BK=0AB0@4K 40<KBC B0;40CK= 
�0<B84K. �C@A 1і;і< 0;CHK;0@4Kң �>=0� ¯9 6Ý=5 <59@0<E0=0 
187=5Aі=45 B01KABK 6±<KA іAB5C ¯Hі= :ÝAі18 :><<C=8:0F8O;K� 
40�4K;0@K= �0;K?B0ABK@04K. 
�8AF8?;8=0 ?@54AB02;O5B A>1>9 87CG5=85 >A=>2=KE ?@8=F8?>2 8 
?@0:B8: MDD5:B82=>3> :><<C=8:0F8>==>3> 2708<>459AB28O 2 AD5@5 
3>AB5?@88<AB20. �:;NG05B 2 A51O 0=0;87 45;>2>3> MB8:5B0, B5E=8:8 
?@575=B0F88, =02K:8 ?C1;8G=KE 2KABC?;5=89, C?@02;5=85 
:>=D;8:B0<8 8 @0728B85 <56;8G=>AB=KE >B=>H5=89 A :;85=B0<8 8 
:>;;530<8. �C@A D>@<8@C5B C >1CG0NI8EAO ?@>D5AA8>=0;L=K5 
:><<C=8:0F8>==K5 =02K:8 4;O CA?5H=>9 @01>BK 2 3>AB8=8G=>< 8 
@5AB>@0==>< 187=5A5. 
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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Service activities 

#Ý= A5@28ABі: �K7<5B BC@0;K, �K7<5BB5@, �K7<5B :í@A5BC =KA0=40@K, 
60ң0 �K7<5BB5@ <5= �K7<5B :í@A5BC Ý4іAB5@і= �0;K?B0ABK@C BÝAі;45@і 
BC@0;K B5>@8O;K� <07<±=4K 75@45;5C35 10�KBB0;�0=. �±; :C@AB0 1і;і< 
0;CHK;0@ �K7<5B :í@A5BC =0@K�K=Kң 70<0=0C8 ¯@4іAB5@і<5=, 
B±BK=CHK;0@4Kң �065BBі;і:B5@і= 5A:5@5 >BK@K?, Ý;5C<5BBі:-<Ý45=8 
A5@28A A0;0AK=Kң 5@5:H5;і:B5@і<5= B0=KA04K, A5@28ABі: �K7<5BBі 
±9K<40ABK@C  A0;0AK=40 ?@0:B8:0;K� 40�4K;0@�0 85 1>;04K.  
�8AF8?;8=0 =0?@02;5=0 =0 87CG5=85 B5>@5B8G5A:>3> A>45@60=8O > 
A5@28A=>9 45OB5;L=>AB8, CA;C30E, D>@<0E >1A;C6820=8O, A?>A>10E 
D>@<8@>20=8O =>2KE CA;C3 8 <5B>4>2 >1A;C6820=8O. � MB>< :C@A5 
>1CG0NI85AO >7=0:><OBAO A A>2@5<5==K<8 B5=45=F8O<8 @K=:0 CA;C3, 
>A>15==>ABO<8 AD5@K A>F80;L=>-:C;LBC@=>3> A5@28A0 A CG5B>< 
?>B@51=>AB59 ?>B@518B5;59, ?@8>1@5BCB ?@0:B8G5A:85 =02K:8 2 
>1;0AB8 >@30=870F88 A5@28A=>9 45OB5;L=>AB8. 
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. 

19 "�C ?@0:B8:0AK  
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Educational Practice 

"�C ?@0:B8:0AK 1і;і< 0;CHK;0@ ¯Hі= 1-:C@AB0 íB:і7і;54і 6Ý=5 >AK 
1і;і< 15@C 10�40@;0<0AK 1>9K=H0 :04@;0@ 40O@;0C4K 6¯7535 0AK@0BK= 
HK�0@CHK <5:B5?:5 15:іBі;54і. "�C ?@0:B8:0AK=Kң =53і73і <0�A0BK – 
�>=0�609;K;K� A0;0AK=40 �K7<5B :í@A5BC B5E=>;>38OAK 1>9K=H0 
=53і73і 1і;і<45@4і, �>=0�609;K;K� :ÝAі?>@K=40@K=Kң B¯@;і ¯;3і453і 
:;85=BB5@35 �K7<5B :í@A5BC D>@<0;0@K= 6Ý=5 Ý4іAB5@і=, �K7<5B 
:í@A5BC4і ±9K<40ABK@C4Kң :575ң45@і= (409K=4K, =53і73і, �>@KBK=4K) 
�±@C 1>9K=H0 =53і73і 1і;і<4і 15:іBC. 
'G51=0O ?@0:B8:0 ?@>2>48BAO =0 1 :C@A5 4;O >1CG0NI8EAO 8 
70:@5?;O5BAO 70 2K?CA:0NI59 H:>;>9, :>B>@0O >ACI5AB2;O5B 
?>43>B>2:C :04@>2 ?> 40==>9 >1@07>20B5;L=>9 ?@>3@0<<5. *5;L 
CG51=>9 ?@0:B8:8 – 70:@5?8BL >A=>2=K5 7=0=8O ?> B5E=>;>388 
>1A;C6820=8O 2 AD5@5 3>AB5?@88<AB20, D>@<K 8 <5B>4K >1A;C6820=8O 
:;85=B>2 @07;8G=KE B8?>2 ?@54?@8OB89 3>AB5?@88<AB20, MB0?K 
>@30=870F88 >1A;C6820=8O (?>43>B>28B5;L=K9, >A=>2=>9, 
70:;NG8B5;L=K9).  
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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Basics of management and 

leadership  

 

�C@A ±9K<40�K <0B5@80;4K� 6Ý=5 5ң15: @5AC@AB0@K= ±9K<40ABK@C 
6Ý=5 10A�0@C 1>9K=H0 =53і73і 1і;і<і <5= ?@0:B8:0;K� 40�4K;0@K= 
±AK=04K.  5=546<5=BBің =53і73і B±6K@K<40<0;0@K <5= �0�840;0@K= 
75@BB594і, ±9K<40�K :íH10AHK=Kң @í;і, >=Kң =53і73і �0A85BB5@і <5= 
:íH10AHK;K� AB8;L45@і= B0;4094K. �і;і< 0;CHK;0@ :íH10AHK;K� 
40�4K;0@4K �0;K?B0ABK@C 6Ý=5 40<KBC Ý4іAB5@і=, �07і@3і 
±9K<40ABK@CHK;K� >@B040 B01KABK 10A�0@C 6Ý=5 10AHK;K� 5BC ¯Hі= 
�065BBі і@35;і 1і;і<і <5= �±@0;40@K= 75@45;594і. 
�C@A ?@54;0305B 107>2K5 7=0=8O 8 ?@0:B8G5A:85 =02K:8 ?> 
>@30=870F88 8 C?@02;5=8N <0B5@80;L=K<8 8 B@C4>2K<8 @5AC@A0<8 2 
>@30=870F88. �7CG05B >A=>2=K5 :>=F5?F88 8 ?@8=F8?K <5=546<5=B0, 
0=0;878@C5B @>;L ;845@0 2 >@30=870F88, 53> >A=>2=K5 :0G5AB20 8 AB8;8 
@C:>2>4AB20. "1CG0NI85AO 87CG0NB <5B>4K D>@<8@>20=8O 8 @0728B8O 
;845@A:8E =02K:>2, DC=40<5=B0;L=K5 7=0=8O 8 8=AB@C<5=BK, 
=5>1E>48<K5 4;O CA?5H=>3> C?@02;5=8O 8 @C:>2>4AB20 2 A>2@5<5==>9 
>@30=870F8>==>9 A@545. 
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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Marketing in the hospitality 

sector 

 

#Ý= B¯@;і 45ң35945 10A�0@C �K7<5Bі ¯Hі= <0ңK74K <Ý=і 10@ B8і<4і 
<0@:5B8=3Bі: 6±<KABK ±9K<40ABK@C =53і7і=453і �0�840;0@4K, 
Ý4іAB5@4і, �±@0;40@4K 75@BB594і, A>=Kң іHі=45 M:>=><8:0=Kң Ý@B¯@;і 
A0;0;0@K=40 <0@:5B8=3Bі: 75@BB5C;5@4і 6¯@3і7C, <0@:5B8=3 :5H5=і=ің 
M;5<5=BB5@і= 10A�0@C, <0@:5B8=3Bі: AB@0B538O;0@4K Ý7і@;5C 1>;K? 
B01K;04K. �C@ABKң <0�A0BK <0@:5B8=3Bің B5>@8O;K� =53і745@і= 
<5=35@C, A>=409 0� :><?0=8O;0@40 <0@:5B8=3Bі: �K7<5BBің M;5<5=BB5@і 
<5= �0�840;0@K= �>;40=C 1>9K=H0 BÝ6і@815;і: 40�4K;0@�0 85 1>;C.  
�8AF8?;8=0 87CG05B ?@8=F8?K, <5B>4K, 8=AB@C<5=BK, ;560I8E 2 
>A=>25 >@30=870F88 MDD5:B82=>9 <0@:5B8=3>2>9 @01>BK, 8<5NI59 
206=>5 7=0G5=85 4;O C?@02;5=G5A:>9 45OB5;L=>AB8 =0 @07;8G=KE 
C@>2=OE, 2 B>< G8A;5 ?@>2545=8O <0@:5B8=3>2KE 8AA;54>20=89, 
C?@02;5=8O M;5<5=B0<8 :><?;5:A0 <0@:5B8=30, @07@01>B:8 
<0@:5B8=3>2KE AB@0B5389 2 @07;8G=KE AD5@0E M:>=><8:8. *5;LN :C@A0 
O2;O5BAO >A2>5=85 B5>@5B8G5A:8E >A=>2 <0@:5B8=30, 0 B0:65 >2;045=85 
?@0:B8G5A:8<8 =02K:0<8 ?> ?@8<5=5=8N M;5<5=B>2 8 ?@8=F8?>2 
<0@:5B8=3>2>9 45OB5;L=>AB8 :><?0=89. 
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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#Ý= ABC45=BB5@4ің M:>=><8:0, �0@6K 6Ý=5 <5=546<5=B A0;0AK=40 
70<0=0C8 >94K, ±9K< �0@6KAK= 10A�0@C4Kң B5>@8O <5= ?@0:B8:0 
A0;0AK=40 =53і73і 1і;і<45@4і 6Ý=5 6±<KA 40�4K;0@K= �0;K?B0ABK@C�0, 
:ÝAі?>@K==Kң �0@6K AB@0B538OAK= B0;40C, 6¯7535 0AK@C 1>9K=H0 
BÝ6і@815;і: 6±<KABKң 40�4K;0@K= 835@C35 10�KBB0;�0=. �;K=�0= 
1і;і< 1і;і< 0;CHK;0@�0 :ÝAі?>@K==Kң �0@6KAK= 10A�0@C 
10�40@;0<0AK= 45@15A Ý7і@;5C35, :ÝAі?>@K==Kң �0@6K;K�-
H0@C0HK;K� �K7<5Bі= �0@6K;0=4K@C 6Ý=5 10�K;0C :5AB5Aі= 
0=K�B0C�0 <¯<:і=4і: 15@54і.  
�8AF8?;8=0 =0?@02;5=0 =0 D>@<8@>20=85 C >1CG0NI8EAO 
A>2@5<5==>3> <KH;5=8O 2 >1;0AB8 M:>=><8:8, D8=0=A>2 8 
<5=546<5=B0, 107>2KE 7=0=89 8 =02K:>2 @01>BK 2 >1;0AB8 B5>@88 8 
?@0:B8:8 C?@02;5=8O D8=0=A0<8 >@30=870F88, >2;045=85 =02K:0<8 
?@0:B8G5A:>9 @01>BK ?> 0=0;87C, @50;870F88 D8=0=A>2>9 AB@0B5388 
?@54?@8OB8O. #>;CG5==K5 7=0=8O 40NB 2>7<>6=>ABL >1CG0NI8<AO 
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Financial Management 

A0<>AB>OB5;L=> @07@010BK20BL ?@>3@0<<K C?@02;5=8O D8=0=A0<8 
?@54?@8OB8O, >?@545;OBL AE5<K D8=0=A8@>20=8O 8 :>=B@>;O 
D8=0=A>2>-E>7O9AB25==>9 45OB5;L=>AB8 ?@54?@8OB8O. 
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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Business logistics 

#Ý= �>=0�609;K;K� A0;0AK=40�K ;>38AB8:0;K� ¯45@іAB5@4і 
>ңB09;0=4K@C�0 10�KBB0;�0=. �C@A 187=5ABің B8і<4і;і3і= 0@BBK@C�0 
6Ý=5 �>=0�B0@�0 �K7<5B :í@A5BC A0?0AK= 60�A0@BC�0 10�KBB0;�0=. 
�і;і< 0;CHK;0@ 1±; :C@ABK >�C =ÝB865Aі=45 �>@;0@4K 10A�0@C4K, 
B0?AK@KAB0@4K B0AK<0;40C4K, �>9<0;0C4K 6Ý=5 íң45C4і, A>=409-0� 
;>38AB8:040 0�?0@0BBK� B5E=>;>38O;0@4K �>;40=C 5@5:H5;і:B5@і= 
1і;54і. 
�8AF8?;8=0 D>:CA8@C5BAO =0 >?B8<870F88 ;>38AB8G5A:8E ?@>F5AA>2 2 
AD5@5 3>AB5?@88<AB20. �C@A =0?@02;5= =0 ?>2KH5=85 MDD5:B82=>AB8 
187=5A0 8 C;CGH5=85 :0G5AB20 >1A;C6820=8O 3>AB59. � @57C;LB0B5 
>1CG5=8O 40==>3> :C@A0 87CG0B >A>15==>AB8 C?@02;5=8O 70?0A0<8, 
B@0=A?>@B8@>2:C, A:;048@>20=85 8 >1@01>B:C 70:07>2, 0 B0:65 
?@8<5=5=85 8=D>@<0F8>==KE B5E=>;>389 2 ;>38AB8:5. 
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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ì=4і@іABі: ?@0:B8:0 - 1±; 1і;і:Bі 6±<KAHK;0@ <5= <0<0=40@4K 
40O@;0C40�K >�C ¯45@іAі=ің ?@0:B8:0;K� 1í;і3і, Ý45BB5 =0�BK í=4і@іA 
60�409K=40 �>=0� ¯9-<59@0<E0=0 187=5Aі=ің Ý@B¯@;і 
:ÝAі?>@K=40@K=40 íB54і. ì=4і@іABі: ?@0:B8:0 10@KAK=40 B5>@8O;K� 
>�C 6Ý=5 ?@0:B8:0;K� A010�B0@4Kң =ÝB865;5@і 15:іBі;54і 6Ý=5 
=0�BK;0=04K, 1і;і< 0;CHK;0@ 15@і;35= 1і;і:Bі;і: 6Ý=5 B0ң40�0= 
<0<0=4K� =5<5A5 :ÝAі? 1>9K=H0 ?@0:B8:0;K� 6±<KABKң 40�4K;0@K= 
835@54і. 
#@>872>4AB25==0O ?@0:B8:0 - ?@0:B8G5A:0O G0ABL CG51=>3> ?@>F5AA0 
?>43>B>2:8 :20;8D8F8@>20==KE @01>G8E 8 A?5F80;8AB>2, ?@>E>4OI0O, 
:0: ?@028;>, =0 @07;8G=KE ?@54?@8OB8OE 3>AB8=8G=>-@5AB>@0==>3> 
187=5A0 2 CA;>28OE @50;L=>3> ?@>872>4AB20. �> 2@5<O 
?@>872>4AB25==>9 ?@0:B8:8 ?@>8AE>48B 70:@5?;5=85 8 :>=:@5B870F8O 
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Industrial Practice 

@57C;LB0B>2 B5>@5B8G5A:>3> CG51=>-?@0:B8G5A:>3> >1CG5=8O,, 
?@8>1@5B5=85 >1CG0NI8<8AO C<5=8O 8 =02K:>2 ?@0:B8G5A:>9 @01>BK 
?> ?@8A208205<>9 :20;8D8:0F88 8 871@0==>9 A?5F80;L=>AB8 8;8 
?@>D5AA88. 
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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Introduction to Academic 

Writing 

#Ý=4і >�C 10@KAK=40 �K;K<8 >9;0C4K 40<KBC�0 6Ý=5 �K;K< 
6¯95Aі=45 75@BB5C 6±<KAK=Kң 40�4K;0@K= <5ң35@C35, í7 :í7�0@0AK= 
0HK� 1і;4і@5 0;C�0, H0�K= <ÝBі=<5=, MAA5<5= 6±<KA іAB5C 6Ý=5 
AB0=40@BB0@ =53і7і=45 <ÝBі= �±@C 40�4K;0@K= <5ң35@54і. 
�==>20F8O;K� B5E=>;>38O;0@4K �>;40=C 10�KBK=40 1і;і< 15@C <5= 
�K;K<8 �K7<5BB53і B5E=>;>38O;0@4K 6Ý=5 B0@8E8 48A:C@ABKң 
A5<8>B8:0;K� �±@K;K<K= 845>;>38O;K� <07<±=4K AK=8 B±@�K40= 
B0;409 1і;C35 ¯9@5=54і. 
� E>45 87CG5=8O 48AF8?;8=K 2K@010BK20NBAO A?>A>1=>AB8 : @0728B8N 
=0CG=>3> <KH;5=8O 8 >2;045=8N =02K:0<8 8AA;54>20B5;LA:>9 @01>BK 
2 =0CG=>9 AD5@5, A>AB02;5=8O B5:AB>2 =0 >A=>25 AB0=40@B>2, C<5=8N 
>B:@KB> 87;030BL A2>8 273;O4K, @01>B0BL A =51>;LH8< B5:AB><, MAA5. 
!0CG0BAO  :@8B8G5A:8 0=0;878@>20BL 845>;>38G5A:>5 A>45@60=85 
>1@07>20B5;L=KE 8 =0CG=KE B5E=>;>389 8 A5<8>B8G5A:CN AB@C:BC@C 
8AB>@8G5A:>3> 48A:C@A0 2 AD5@5 ?@8<5=5=8O 8==>20F8>==KE 
B5E=>;>389. 
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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#@>D5AA8>=0;L=K9 
8=>AB@0==K9 O7K: І   

�C@A :>=B5:AB:5 109;0=KABK B±;�00@0;K� 6Ý=5 іA:5@;і: �0@K<-

�0BK=0A <ÝA5;5;5@і= H5HC ¯Hі= :><<C=8:0F8O A0;0AK=Kң 
5@5:H5;і:B5@і=5 AÝ9:5A H5B Bі;і=45 5@:і= Aí9;5C �01і;5Bі= 40<KBC�0 
10�KBB0;�0=. �C@A >@B0 45ң359453і :><<C=8:0B82Bі �0@K<-�0BK=0ABK 

�±@C40�K <0�K=0;0@ <5= DC=:F8O;0@�0, Bі;4і: �±@0;40@4K 4±@KA 
B0ң40C�0 6Ý=5 :><<C=8:0B82Bі 6Ý=5 :ÝAі18 40�4K;0@4K :í@A5B5 1і;C35 
109;0=KABK 0@=09K B0�K@K?BK� B5@<8=45@4і �>;40=C 40�4K;0@K= 

�0;K?B0ABK@04K. 
�C@A =0?@02;5= =0 @0728B85 C<5=8O A2>1>4=> 3>2>@8BL =0 8=>AB@0==>< 
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Professional foreign 

language І 
 

 

O7K:5 2 A>>B25BAB288 A >A>15==>ABO<8 AD5@K :><<C=8:0F88 4;O 
@5H5=8O 7040G <56;8G=>AB=>3> 8 45;>2>3> >1I5=8O 2 7028A8<>AB8 >B 
A8BC0F88 8 :>=B5:AB0. �C@A D>@<8@C5B =02K:8 8A?>;L7>20=8O 
A?5F80;L=KE B5<0B8G5A:8E B5@<8=>2 2 7028A8<>AB8 >B 7=0G5=89 8 
DC=:F89 2 ?>AB@>5=88 :><<C=8:0B82=>3> >1I5=8O =0 A@54=5< C@>2=5, 
?@028;L=>3> 2K1>@0 O7K:>2KE A@54AB2 8 C<5=8O 45<>=AB@8@>20BL 
:><<C=8:0B82=K5 8 ?@>D5AA8>=0;L=K5 =02K:8. 
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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Professional foreign 

language ІІ 
 
 

 

�C@A 0�K;HK= Bі;і=45 :ÝAі18 :><<C=8:0F8O=K >�KBC�0, A>=409-0� 
<Ý45=85B0@0;K� �0@K<-�0BK=0A�0 :ÝAі18-:><<C=8:0B82Bі: �K7<5BBі 
�±@C AB@0B538OAK <5= B0:B8:0AK= <5ң35@C �01і;5Bі= :í@A5B5Bі= 
:><<C=8:0B82Bі:, <Ý45=85B0@0;K�, :@50B82Bі 6Ý=5 :ÝAі18 
�±7K@5BBі;і:Bі �0;K?B0ABK@C�0 10�KBB0;�0=. �C@A :><<C=8:0B82Bі: 
6Ý=5 :ÝAі18 1і;і< <5= 40�4K;0@4K 6>�0@K 45ң35945 �>;40=C4K 6Ý=5 
:ÝAі18-=53і745;35= �0@K<-�0BK=0A 60�409;0@K=40 ?@03<>-:ÝAі18 
<і=45BB5@4і H5HC 0@�K;K :ÝAі18-10�40@;0=�0= 40�4K;0@4K 40<KBC4K 
�0<B0<0AK7 5B54і. 
�C@A =0?@02;5= =0 >1CG5=85 ?@>D5AA8>=0;L=>9 :><<C=8:0F88 =0 
0=3;89A:>< O7K:5, 0 B0:65 D>@<8@>20=85 :><<C=8:0B82=>9, 
<56:C;LBC@=>9, :@50B82=>9 8 ?@>D5AA8>=0;L=>9  :><?5B5=F88, 
>B@060NI59 A?>A>1=>ABL 2;045BL AB@0B53859 8 B0:B8:>9 ?>AB@>5=8O 
?@>D5AA8>=0;L=>-:><<C=8:0B82=>9 45OB5;L=>AB8 : <56:C;LBC@=><C 
>1I5=8N. �C@A >15A?5G8205B ?@8<5=5=85 :><<C=8:0B82=KE 8 
?@>D5AA8>=0;L=KE 7=0=89 8 =02K:>2 =0 ?@>428=CB>< C@>2=5 8 
@0728B85 ?@>D5AA8>=0;L=>->@85=B8@>20==KE C<5=89 ?CB5< @5H5=8O 
?@03<>-?@>D5AA8>=0;L=KE 7040G 2 ?@>D5AA8>=0;L=>-1078@C5<KE 
A8BC0F8OE >1I5=8O. 
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. 
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�і;і< 15@C 10�40@;0<0AK 0OAK=40 �"" 1і;і< 0;CHK;0@K=0 Minor - 
�>AK<H0 1і;і< 15@C4і B0ң40C4K ±AK=04K. Minor 1-Hі :C@AB0= :59і= 
�>AK<H0 1і;і< 15@C 10�40@;0<0;0@K=Kң :0B0;>3K=0= B0ң40;04K 6Ý=5 
Ý@�09AKAK 5 :@548B :í;5<і=453і 2 ?Ý==5= B±@04K, Ý@ B¯@;і ?Ý=4і: 
A0;0;0@40 �>AK<H0 :ÝAі18 �±7K@5BBі;і:B5@4і �0;K?B0ABK@C�0 
<¯<:і=4і: 15@54і. 
� @0<:0E >1@07>20B5;L=>9 ?@>3@0<<K 2C7 ?@54;0305B >1CG0NI8<AO 
2K1>@ 4>?>;=8B5;L=>3> >1@07>20=8O - Minor. Minor 2K18@05BAO 87 
:0B0;>30 ?@>3@0<< 4>?>;=8B5;L=>3> >1@07>20=8O ?>A;5 1-3> :C@A0 8 
A>AB>8B 87 2-E 48AF8?;8= >1Jё<>< 5 :@548B>2 :0640O, ?>72>;O5B 
AD>@<8@>20BL 4>?>;=8B5;L=K5 ?@>D5AA8>=0;L=K5 :><?5B5=F88 2 
@07;8G=KE ?@54<5B=KE >1;0ABOE. 
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. 
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3. �59і=45CHі ?Ý=45@ F8:;і (�5#) / Ц8:; ?@>D8;8@CNI8E 48AF8?;8= (#�) / Cycle of profile disciplines (PD) 

1) �"" :><?>=5=Bі (��) / �C7>2A:89 :><?>=5=B (��) / University component (UC) 
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Commodity science and 

expertise of food products 

#Ý= 07K�-B¯;і: B0C0@;0@K BC@0;K ?@0:B8:0;K� 1і;і<45@і<5= 
B0=KABK@04K 6Ý=5 B0C0@;0@4K 1í;C4ің 10@;K� :575ң45@і=45 >;0@4Kң 
A0?0AK= A0�B0C4K �0<B0<0AK7 5B54і, >;0@4K 10�0;0C 40�4K;0@K= 
835@C35 ¯9@5B54і. &0C0@B0=C4Kң =>@<0B82Bі:-B5E=8:0;K� 
�±60BB0<0AK<5=, AÝ9:5ABі: 6Ý=5 38385=0 A5@B8D8:0BB0@K<5= 6±<KA 
іAB5C35, 0�0C;0@4K B0=C, B0<0� í=і<45@і=ің A0?0AK=Kң :í@A5B:іHB5@і= 
0=K�B0C4K, B0<0� í=і<45@і=ің B0ң10;0=CK= 0HK? :í@A5BC 40�4K;0@K= 
�0;K?B0ABK@C4K >�KB04K. �>=0�609;K;K� 8=4CAB@8OAK=40�K B0�0< 
í=і<45@і= 0AA>@B8<5=BBі: B8іABі;і3і 1>9K=H0 AÝ9:5AB5=4і@54і. 
�8AF8?;8=0 7=0:><8B A ?@0:B8G5A:8<8 7=0=8O<8 > ?@>4>2>;LAB25==KE 
B>20@0E 8 >15A?5G8205B A>E@0=5=85 8E :0G5AB20 =0 2A5E MB0?0E 
@0A?@545;5=8O B>20@>2, CG8B 2;045BL =02K:0<8 8E >F5=:8. "1CG05B 
@01>B5 A =>@<0B82=>-B5E=8G5A:>9 4>:C<5=B0F859 B>20@>2545=8O, 
A5@B8D8:0B0<8 A>>B25BAB28O 8 38385=K, 2KO2;5=8N 45D5:B>2, 
>?@545;5=8N ?>:070B5;59 :0G5AB20 ?8I52>9 ?@>4C:F88, 
D>@<8@>20=8N =02K:>2 @0A:@KB8O <0@:8@>2:8 ?8I52>9 ?@>4C:F88. 
�45=B8D8F8@C5B ?@>4C:BK ?8B0=8O 2 8=4CAB@88 3>AB5?@88<AB20 ?> 
0AA>@B8<5=B=>9 ?@8=04;56=>AB8. 
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 �070� B0�0<40@K= 
409K=40C B5E=>;>38OAK  

 

 

 

 

&5E=>;>38O 
?@83>B>2;5=8O 1;N4 
:070EA:>9 :CE=8 

 

 

 

The technology of cooking 
Kazakh cuisine 

#Ý= �070� E0;�K=Kң B0<0�B0=C <Ý45=85Bі <5= ±;BBK� 4ÝAB¯@;5@і=ің 
í70@0 109;0=KAK=, �070� B0�0<40@K= 409K=40C 6Ý=5 ±AK=C 
B5E=>;>38OAK= 75@45;594і. �і;і< 0;CHK;0@ ±;BBK� B0�0<40@4Kң 
B5E=8:0;K�-B5E=>;>38O;K� :0@B0AK= Ý7і@;5C35, �070� ±;BBK� 
B0�0<40@K= 409K=40C 6Ý=5 >;0@�0 �K7<5B :í@A5BC B5E=>;>38O;0@K= 

835@C45 45@15A Ý@5:5B 5BC35 ¯9@5B54і. 
�8AF8?;8=0 87CG05B 2708<>A2O7L :C;LBC@K ?8B0=8O 8 =0F8>=0;L=KE 
B@048F89 :070EA:>3> =0@>40, B5E=>;>388 ?@83>B>2;5=8O 8 ?>40G8 
:070EA:>9 ?8I8. "1CG0NI8AO CG0BAO @07@010BK20BL B5E=8:>-
B5E=>;>38G5A:CN :0@BC =0F8>=0;L=KE 1;N4, A0<>AB>OB5;L=> 
459AB2>20BL 2 >A2>5=88 B5E=>;>389 ?@83>B>2;5=8O 8 >1A;C6820=8O 
:070EA:8E =0F8>=0;L=KE 1;N4. 
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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Gastronomic tourism 

#Ý= �K7<5B :í@A5BC A0;0AK=40�K 30AB@>=><8O;K� BC@87<=ің @í;і <5= 
>@=K=, A>=K<5= �0B0@ >=Kң 40<CK=Kң =53і73і B5=45=F8O;0@K= 
�0@0ABK@04K. �±; :C@AB0 30AB@>=><8O;K� BC@87< A0;0AK=Kң 40<CK=0 
B0;40C 60A0;04K, H5B5;4і: BÝ6і@815 6Ý=5 іH:і 30AB@>=><8O;K� 
BC@87<=ің 40<C ?5@A?5:B820;0@K �0@0ABK@K;04K. �C@ABK <5ң35@C 
10@KAK=40 1і;і< 0;CHK;0@ �0B0@ 65@3і;і:Bі B0�0<40@4Kң 09<0�B0@4Kң 
BC@8ABі: B0@BK<4K;K�K=0 K�?0;K BC@0;K, 30AB@>=><8O;K� BC@87<=ің 
M:>=><8:0=K 40<KBC40�K 6Ý=5 <Ý45=8 <±@0=K A0�B0C40�K @í;і 
BC@0;K 1і;5Bі= 1>;04K. 
�8AF8?;8=0 @0AA<0B@8205B @>;L 8 <5AB> 30AB@>=><8G5A:>3> BC@87<0 2 
AD5@5 CA;C3, 0 B0:65 >A=>2=K5 B5=45=F88 53> @0728B8O. � 40==>< :C@A5 
1C45B ?@>2545= 0=0;87 @0728B8O AD5@K 30AB@>=><8G5A:>3> BC@87<0, 
@0AA<>B@5= 70@C156=K9 >?KB 8 ?5@A?5:B82K @0728B8O 2=CB@5==53> 
30AB@>=><8G5A:>3> BC@87<0. � E>45 >A2>5=8O :C@A0 >1CG0NI85AO 
B0:65 C7=0NB > 2;8O=88 <5AB=>9 :CE=8 =0 BC@8ABA:CN 
?@82;5:0B5;L=>ABL @538>=>2, > @>;8 30AB@>=><8G5A:>3> BC@87<0 2 
@0728B88 M:>=><8:8 8 A>E@0=5=88 :C;LBC@=>3> =0A;548O. 
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.  
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HR Management 

#Ý= ±9K<40�K 5ң15: @5AC@AB0@K= 10A�0@C�0 109;0=KABK 
BÝ6і@815;5@4і, Ý4іAB5@4і 6Ý=5 AB@0B538O;0@4K ¯9@5=54і. "; 
�K7<5B:5@;5@4і 60;40C, і@і:B5C, >�KBC, 40<KBC, 10�0;0C, <>B820F8O;0C 
A8O�BK :í?B535= B0�K@K?B0@4K �0<B84K. #Ý==ің <і=45Bі AB@0B538O;K� 
<0�A0BB0@�0 65BC ¯Hі= ±9K<=Kң 040<8 @5AC@AB0@4K >ңB09;K 
?0940;0=C4K �0<B0<0AK7 5BC, �K7<5B:5@;5@4ің �065BBі;і:B5@і <5= 
<¯445;5@і= 10@K=H0 �0=0�0BB0=4K@C4K, B±B0AB09 0;�0=40 ±9K<=Kң 
B8і<4і;і3і= 0@BBK@C4K �0<B0<0AK7 5B5Bі= AB@0B538O;0@4K Ý7і@;5C 6Ý=5 
�>;40=C 1>;04K B01K;04K. 
�8AF8?;8=0 87CG05B ?@0:B8:8, <5B>4K 8 AB@0B5388, A2O70==K5 A 
C?@02;5=85< B@C4>2K<8 @5AC@A0<8 2 >@30=870F88. "=0 2:;NG05B 2 
A51O H8@>:89 A?5:B@ B5<, :0: =09<, ?>41>@, >1CG5=85, @0728B85, 
>F5=:0, <>B820F8O ?5@A>=0;0. �040G0 48AF8?;8=K >15A?5G5=85 
>?B8<0;L=>3> 8A?>;L7>20=8O G5;>25G5A:8E @5AC@A>2 >@30=870F88 4;O 
4>AB865=8O AB@0B538G5A:8E F5;59, @07@01>B:0 8 ?@8<5=5=85 AB@0B5388, 
:>B>@K5 >15A?5G820NB <0:A8<0;L=>5 C4>2;5B2>@5=85 ?>B@51=>AB59 8 
8=B5@5A>2 A>B@C4=8:>2, ? 

>2KH5=85 MDD5:B82=>AB8 >@30=870F88 2 F5;><. 
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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#Ý= 70<0=0C8 60A0=4K 8=B5;;5:B B5E=>;>38O;0@K= �K7<5B :í@A5BC 
A0?0AK= 60�A0@BC, >?5@0F8O;K� ¯45@іAB5@4і >ңB09;0=4K@C 6Ý=5 
:;85=BB5@4ің �0=0�0BB0=CK= 0@BBK@C ¯Hі= BC@87< 6Ý=5 
�>=0�609;K;K� 8=4CAB@8OAK=40 �0;09 �>;40=C�0 1>;0BK=K= ¯9@5=54і. 
�±; ?Ý=4і 75@BB5C 1і;і< 0;CHK;0@�0 70<0=0C8 B5E=>;>38O;0@4Kң 
BC@87< 6Ý=5 �>=0�609;K;K� 8=4CAB@8OAK=40�K B8і<4і;і: ?5= �K7<5B 
:í@A5BC A0?0AK= �0;09 60�A0@B0 0;0BK=K= B¯Aі=C35 :í<5:B5A54і, 1±; 
�07і@3і 1ÝA5:535 �01і;5BBі =0@K�B0 <0ңK74K. 
�8AF8?;8=0 87CG05B A>2@5<5==K5 B5E=>;>388 8A:CAAB25==>3> 
8=B5;;5:B0, :>B>@K5 <>3CB 1KBL ?@8<5=5=K 2 8=4CAB@88 BC@87<0 8 
3>AB5?@88<AB20 4;O C;CGH5=8O :0G5AB20 ?@54>AB02;O5<>3> A5@28A0, 
>?B8<870F88 >?5@0F8>==KE ?@>F5AA>2 8 ?>2KH5=8O 
C4>2;5B2>@5==>AB8 :;85=B>2. �7CG5=85 40==>9 48AF8?;8=K ?><>305B 
>1CG0NI8<AO ?>=OBL, :0: A>2@5<5==K5 B5E=>;>388 <>3CB C;CGH8BL 
MDD5:B82=>ABL 8 :0G5AB2> >1A;C6820=8O 2 8=4CAB@88 BC@87<0 8 
3>AB5?@88<AB20, GB> 206=> 2 A>2@5<5==>< :>=:C@5=B=>< @K=:5. 
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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. 
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Industrial Practice 

ì=4і@іABі: ?@0:B8:0 - 1±; 1і;і:Bі 6±<KAHK;0@ <5= <0<0=40@4K 
40O@;0C40�K >�C ¯45@іAі=ің ?@0:B8:0;K� 1í;і3і, Ý45BB5 =0�BK í=4і@іA 
60�409K=40 �>=0� ¯9-<59@0<E0=0 187=5Aі=ің Ý@B¯@;і 
:ÝAі?>@K=40@K=40 íB54і. ì=4і@іABі: ?@0:B8:0 10@KAK=40 B5>@8O;K� 
>�C 6Ý=5 ?@0:B8:0;K� A010�B0@4Kң =ÝB865;5@і 15:іBі;54і 6Ý=5 
=0�BK;0=04K, 1і;і< 0;CHK;0@ 15@і;35= 1і;і:Bі;і: 6Ý=5 B0ң40�0= 
<0<0=4K� =5<5A5 :ÝAі? 1>9K=H0 ?@0:B8:0;K� 6±<KABKң 40�4K;0@K= 
835@54і. 
#@>872>4AB25==0O ?@0:B8:0 - ?@0:B8G5A:0O G0ABL CG51=>3> ?@>F5AA0 
?>43>B>2:8 :20;8D8F8@>20==KE @01>G8E 8 A?5F80;8AB>2, ?@>E>4OI0O, 
:0: ?@028;>, =0 @07;8G=KE ?@54?@8OB8OE 3>AB8=8G=>-@5AB>@0==>3> 
187=5A0 2 CA;>28OE @50;L=>3> ?@>872>4AB20. �> 2@5<O 
?@>872>4AB25==>9 ?@0:B8:8 ?@>8AE>48B 70:@5?;5=85 8 :>=:@5B870F8O 
@57C;LB0B>2 B5>@5B8G5A:>3> CG51=>-?@0:B8G5A:>3> >1CG5=8O,, 
?@8>1@5B5=85 >1CG0NI8<8AO C<5=8O 8 =02K:>2 ?@0:B8G5A:>9 @01>BK 
?> ?@8A208205<>9 :20;8D8:0F88 8 871@0==>9 A?5F80;L=>AB8 8;8 
?@>D5AA88. 
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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"@30=870F8O 
@5AB>@0==>3> 8 
3>AB8=8G=>3> 187=5A0  

 

#Ý= ±9K<40ABK@C 6Ý=5 6>A?0@;0C =53і745@і=, <0@:5B8=3Bі, ?5@A>=0;4K 
10A�0@C4K, �0@6K=K 6Ý=5 <59@0<E0=0 <5= �>=0� ¯9 187=5Aі= AÝBBі 
6¯@3і7C ¯Hі= �065BBі 10@;K� 0A?5:Bі;5@4і �0@0ABK@04K. �C@A =0@K�BK 
6Ý=5 <0�A0BBK 0C48B>@8O=K B0;40C 6¯@3і7C4і, <59@0<E0=0 <5= �>=0� 
¯94ің 6±<KAK= ±9K<40ABK@C4K, 1@5=4 ?5= �K7<5BB5@4і 6K;6KBC4K, 
1N465BBі �±@C4K 6Ý=5 �0@6K;K� 6>A?0@;0C4K ¯9@5B54і. %BC45=BB5@ 
<59@0<E0=0 6Ý=5 �>=0� ¯9 187=5Aі=45 �K7<5BBі AÝBBі 10A�0@C 6Ý=5 
±9K<40ABK@C ¯Hі= �065BBі ?@0:B8:0;K� 40�4K;0@�0 85 1>;04K. 
�8AF8?;8=0 @0AA<0B@8205B >A=>2K >@30=870F88 8 ?;0=8@>20=8O, 
<0@:5B8=3, C?@02;5=85 ?@5A>=0;><, D8=0=AK 8 2A5 0A?5:BK, 
=5>1E>48<K5 4;O CA?5H=>3> 2545=8O @5AB>@0==>3> 8 3>AB8=8G=>3> 
187=5A0. �C@A >1CG05B 2545=8N 0=0;870 @K=:0 8 F5;52>9 0C48B>@88, 
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Organization of the 

restaurant and hotel 

business 

>@30=870F88 @01>BK @5AB>@0=0 8 >B5;O, ?@>42865=8N 1@5=40 8 CA;C3, 
A>AB02;5=8N 1N465B0 8 D8=0=A>2><C ?;0=8@>20=8N. "1CG0NI85AO 
?>;CG0B ?@0:B8G5A:85 =02K:8, =5>1E>48<K5 4;O CA?5H=>3> 
C?@02;5=8O 8 >@30=870F88 45OB5;L=>AB8 2 @5AB>@0==>< 8 3>AB8=8G=>< 
187=5A5. 
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. 
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Event management 

�25=B <5=546<5=B іA-H0@0=K AÝBBі ±9K<40ABK@C ¯Hі= 60A0;CK :5@5: 
�040<40@ <5= Ý4іAB5@35 10�KBB0;�0=. #Ý= B±6K@K<40<0=K �±@C, 
6>A?0@;0C 6Ý=5 �0;0�0= >�8�0 ¯Hі= <0�A0BBK 0C48B>@8O=K 0=K�B0C 
BC@0;K 1і;і<4і ±AK=04K. #Ý=4і >�KBC =ÝB865Aі=45 1і;і< 0;CHK 
1N465BBі 5A5?B5C, B0�K@K?BK Ý7і@;5C, 10@;K� 6014K�B0@ <5= ¯9-

609;0@4Kң :;85=BBің �0;0CK=0 AÝ9:5A :5;Cі= �040�0;0C 40�4K;0@K=0 
85 1>;04K. 
�25=B <5=546<5=B D>:CA8@C5BAO =0 H030E 8 <5B>40E, :>B>@K5 
=5>1E>48<> ?@54?@8=OBL 4;O CA?5H=>9 >@30=870F88 <5@>?@8OB8O. 
�8AF8?;8=0 ?@54;0305B 7=0=8O > B><, :0: ?>AB@>8BL :>=F5?F8N, 
A?;0=8@>20BL 8 >?@545;8BL F5;52CN 0C48B>@8N 4;O 65;05<>3> 
A>1KB8O. � @57C;LB0B5 >1CG5=8O >1CG0NI85AO >2;045NB C<5=8O<8 
CG8BK20BL 1N465B, @07@010BK20BL B5<C, A;548BL 70 B5<, GB>1K 2A5 
>1>@C4>20=85 8 ?><5I5=8O A>>B25BAB2>20;8 65;0=8O< :;85=B0. 
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. 
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%B>@8B5;;8=3 2 AD5@5 
HoReCa 8 1@5=48=3 
 

#Ý= Ýң3і<5;5@4ің (AB>@8B5;;8=3) :¯Hі= ?0940;0=0 >BK@K?, 
�>=0�609;K;K� 8=4CAB@8OAK=40 (HoReCa) 1@5=4Bі �±@C 6Ý=5 
6K;6KBC Ý4іAB5@і= 75@45;5C4і �0<B84K. �C@AB0 �>=0�609;K;K� 
8=4CAB@8OAK=40 1@5=4Bі �0;K?B0ABK@C 6Ý=5 10A�0@C Ý4іAB5@і 75@BB5C, 
Ýң3і<5;5C AB@0B538O;0@K=, Ýң3і<5;5C Ý4іAB5@і= ¯9@5=C; Ýң3і<5;5C <5= 
1@5=48=3B53і 70<0=0C8 ¯@4іAB5@4і �040�0;0C �0@0ABK@K;04K. �і;і< 
0;CHK;0@ 1@5=4Bің =0@K�B0 5@5:H5;5=Cі=5 :í<5:B5A5Bі= 1і@5359 
AÝ9:5ABі:Bі, ;>3>B8?B5@4і, 8=B5@L5@ 48709=K= 6Ý=5 10A�0 0B@81CBB0@4K 
60A0C A8O�BK 1@5=4 AÝ9:5ABі3і= 40<KBC 40�4K;0@K=0 85 1>;04K. 
�8AF8?;8=0 2:;NG05B 87CG5=85 B5E=8: A>740=8O 8 ?@>42865=8O 
1@5=40 2 AD5@5 3>AB5?@88<AB20 (HoReCa) A 8A?>;L7>20=85< A8;K 
@0AA:07>2 (AB>@8B5;;8=30). �C@A @0AA<0B@8205B 87CG5=85 <5B>4>2 
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HoReCa Storytelling and 

branding 

D>@<8@>20=8O 8 C?@02;5=8O 1@5=4>< 2 8=4CAB@88 3>AB5?@88<AB20, 
AB@0B5388 AB>@8B5;;8=30, 87CG5=85 B5E=8: AB>@8B5;;8=30, 
>BA;56820=85 A>2@5<5==KE B@5=4>2 2 AB>@8B5;;8=35 8 1@5=48=35. 
"1CG0NI85AO ?@8>1@5B0NB =02K:8 A>740=8O C=8:0;L=>3> AB8;O, 
;>3>B8?>2, 48709=0 8=B5@L5@0 8 4@C38E 0B@81CB>2, :>B>@K5 ?><>3CB 
1@5=4C 2K45;8BLAO =0 @K=:5. 
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. 
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Planning and business 

design  

 

#Ý= =53і73і B5>@8O;K� 1і;і<4і, 187=5ABі 6>A?0@;0C 6Ý=5 6>10;0C, 
0�K<40�K 187=5A-<>45;і= �±@C 6Ý=5 B0;40C, =0@K�BK� >@B0=Kң 
B0;0?B0@K=0 AÝ9:5A :5;5Bі= :><?0=8O=K �±@C 6Ý=5 í<і@ A¯@C 
H0@BB0@K= 0=K�B0C, B0;0? 5Bі;5Bі= B8і<4і;і: 45ң359і=5 AÝ9:5A 
�>9K;�0= <0�A0BB0@�0 65BC35 <¯<:і=4і: 15@5Bі= Ý4іAB5@4і 09�K=40C 
A0;0AK=40�K =53і73і ?@0:B8:0;K� 40�4K;0@4K 40<KBC4K 
�0;K?B0ABK@04K. 
�8AF8?;8=0 D>@<8@C5B 107>2K5 B5>@5B8G5A:85 7=0=8O, 2K@01>B:C 
>A=>2=KE ?@0:B8G5A:8E =02K:>2 2 AD5@5 ?;0=8@>20=8O 8 
?@>5:B8@>20=8O 187=5A0, ?>AB@>5=8O 8 0=0;870 459AB2CNI59 187=5A-
<>45;8, >?@545;5=8O CA;>289 A>740=8O 8 ACI5AB2>20=8O :><?0=88, 
045:20B=>9 B@51>20=8O< @K=>G=>9 A@54K, 2KO2;5=8O <5B>4>2, 
?>72>;ONI8E 4>AB830BL 7040==KE F5;59 A B@51C5<K< C@>2=5< 
MDD5:B82=>AB8. 
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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40 %B0=40@BB0C 6Ý=5 A0?0=K 
10A�0@C  
 
 

 

 

 

 

%B0=40@B870F8O 8 
C?@02;5=85 :0G5AB2>< 

#Ý= �>=0�609;K;K� 8=4CAB@8OAK=40 �K7<5B :í@A5BC4ің 6>�0@K 
45ң359і= �0<B0<0AK7 5BC4ің �0�840;0@K <5= <5= Ý4іAB5@і=, �K7<5B 
:í@A5BC AB0=40@BB0@K= 75@45;594і, A>=K<5= �0B0@ A0?0=K 10A�0@C 
¯45@іAB5@і= 6Ý=5 �K7<5BB5@ A0?0AK= 10�K;0C4K �0@0ABK@04K. �C@ABK 
>�C 10@KAK=40 1і;і< 0;CHK;0@ A0?0=K 10A�0@C, E0;K�0@0;K� A0?0 
AB0=40@BB0@K 1>9K=H0 í=і<45@ <5= �K7<5BB5@4і A5@B8D8:0BB0C 
A0;0AK=40�K 1і;і< :5H5=і= <5ң35@54і, A0?0=K 0@BBK@C AB@0B538O;0@K= 
Ý7і@;5C, A0?0=Kң іH:і 6Ý=5 AK@B�K 0C48BB5@і= 6¯@3і7C 40�4K;0@K= 
835@54і. 
�8AF8?;8=0 87CG05B ?@8=F8?K 8 <5B>4K >15A?5G5=8O 2KA>:>3> C@>2=O 
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Standardization and quality 

management 

>1A;C6820=8O 2 8=4CAB@88 3>AB5?@88<AB20, AB0=40@BK >1A;C6820=8O, 
0 B0:65 @0AA<0B@8205B ?@>F5AAK C?@02;5=8O :0G5AB2>< 8 :>=B@>;L 
:0G5AB20 CA;C3. � ?@>F5A5 87CG5=8O :C@A0 >1CG0NI85AO ?@8>1@5BCB 
:><?;5:A 7=0=89 2 >1;0AB8 C?@02;5=8O :0G5AB2><, A5@B8D8:0F88 
?@>4C:F88 8 CA;C3 ?> <564C=0@>4=K< AB0=40@B0< :0G5AB20, >2;045NB 
=02K:0<8 ?> @07@01>B:5 AB@0B5389 ?>2KH5=8O :0G5AB20, ?@>2545=8O 
2=CB@5==8E 8 2=5H=8E 0C48B>2 :0G5AB20. 
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. 
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Industrial Practice 

ì=4і@іABі: ?@0:B8:0 - 1±; 1і;і:Bі 6±<KAHK;0@ <5= <0<0=40@4K 
40O@;0C40�K >�C ¯45@іAі=ің ?@0:B8:0;K� 1í;і3і, Ý45BB5 =0�BK í=4і@іA 
60�409K=40 �>=0� ¯9-<59@0<E0=0 187=5Aі=ің Ý@B¯@;і 
:ÝAі?>@K=40@K=40 íB54і. ì=4і@іABі: ?@0:B8:0 10@KAK=40 B5>@8O;K� 
>�C 6Ý=5 ?@0:B8:0;K� A010�B0@4Kң =ÝB865;5@і 15:іBі;54і 6Ý=5 
=0�BK;0=04K, 1і;і< 0;CHK;0@ 15@і;35= 1і;і:Bі;і: 6Ý=5 B0ң40�0= 
<0<0=4K� =5<5A5 :ÝAі? 1>9K=H0 ?@0:B8:0;K� 6±<KABKң 40�4K;0@K= 
835@54і. 
#@>872>4AB25==0O ?@0:B8:0 - ?@0:B8G5A:0O G0ABL CG51=>3> ?@>F5AA0 
?>43>B>2:8 :20;8D8F8@>20==KE @01>G8E 8 A?5F80;8AB>2, ?@>E>4OI0O, 
:0: ?@028;>, =0 @07;8G=KE ?@54?@8OB8OE 3>AB8=8G=>-@5AB>@0==>3> 
187=5A0 2 CA;>28OE @50;L=>3> ?@>872>4AB20. �> 2@5<O 
?@>872>4AB25==>9 ?@0:B8:8 ?@>8AE>48B 70:@5?;5=85 8 :>=:@5B870F8O 
@57C;LB0B>2 B5>@5B8G5A:>3> CG51=>-?@0:B8G5A:>3> >1CG5=8O,, 
?@8>1@5B5=85 >1CG0NI8<8AO C<5=8O 8 =02K:>2 ?@0:B8G5A:>9 @01>BK 
?> ?@8A208205<>9 :20;8D8:0F88 8 871@0==>9 A?5F80;L=>AB8 8;8 
?@>D5AA88. 
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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�8?;><0;4K ?@0:B8:0=Kң <0�A0BK - >�C ?@>F5Aі=45 0;K=�0= 
B5>@8O;K� ?Ý=45@ <5= ?@0:B8:0;K� 40�4K;0@ BC@0;K 1і;і<45@і= 15:іBC, 
A>=K<5= �0B0@ BC@87< 6Ý=5 �>=0�609;K;K� 8=4CAB@8OAK 
:ÝAі?>@K=40@K=Kң �K7<5Bі=, >;0@4Kң ±70� <5@7і<4і ?5@A?5:B820AK= 
B0;40C, 48?;><4K� 6±<KAB0@4K =5<5A5 6>10;0@4K 607C ¯Hі= A0;0=Kң 
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Pre-graduate or Industrial 

Practice 

 

6Ý=5 15;3і;і 1і@ :><?0=8O=Kң 1>;0H0� 40<CK BC@0;K 1>;60< 60A0C. 
*5;L ?@5448?;><=>9 ?@0:B8:8 – 70:@5?8BL 7=0=8O B5>@5B8G5A:8E 
48AF8?;8= 8 ?@0:B8G5A:8E =02K:>2, ?>;CG5==KE 2 ?@>F5AA5 CG51K 8 
?@54H5AB2CNI8E ?@0:B8:, 0=0;878@>20BL 45OB5;L=>ABL ?@54?@8OB89 
8=4CAB@88 BC@87<0 8 3>AB5?@88<AB20, 8E ?5@A?5:B82=>AB8 2 
4>;3>A@>G=>< ?;0=5, A>AB02;5=8O ?@>3=>7>2 1C4CI53> @0728B8O 
>B@0A;8 8 :>=:@5B=>9 D8@<K 4;O =0?8A0=8O 48?;><=KE @01>B 8;8 
?@>5:B>2. 
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) �59і=45CHі ?Ý=45@ F8:;і (�5#), &� / Ц8:; ?@>D8;8@CNI8E 48AF8?;8= (#�), �� / Cycle of profile disciplines (PD), CC 
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Hotel Management 

#Ý= �>=0� ¯9 H0@C0HK;K�K=40�K �K7<5BBің 10@;K� ?@>F5AB5@і=, 
�>=0� ¯9453і 1í;і<H5;5@4ің �K7<5Bі=, �>;40=K;0BK= 6014K�B0@4K, 
>=40 6±<KA іAB59Bі= �K7<5B:5@;5@4ің <і=45BB5@і= 75@45;5C35 
10�KBB0;�0=. �±; :C@AB0 �>=0� ¯9 �K7<5BB5@і, >;0@4Kң �±@0<40A 
1í;і:B5@і, >@=0;0AC B¯@;5@і, 10A�0@C ?@>F5Aі, �>=0� ¯9 0�?0@0BK= 
75@BB5C 6¯95Aі, �>=0� ¯9 B¯@;5@і 6Ý=5 1í;і< DC=:F8O;0@K 
�0@0ABK@K;04K. �і;і< 0;CHK;0@ E0;K�0@0;K� AB0=40@BB0@�0 60C0? 
15@5Bі= �>=0� ¯9 H0@C0HK;K�K=Kң =KA0=40@K=0 AÝ9:5Aі=H5 
1í;іABі@C 40�4K;0@K= 835@54і. 
�8AF8?;8=0 =0?@02;5=0 =0 87CG5=85 2A5E ?@>F5AA>2 45OB5;L=>AB8 2 
3>AB8=8G=>< E>7O9AB25, 45OB5;L=>AB8 ?>4@0745;5=89 2 3>AB8=8F5, 
?@8<5=O5<>3> >1>@C4>20=8O, 7040G @01>B0NI8E =0 =5< 
A>B@C4=8:>2. !0 40==>< :C@A5  @0AA<0B@820NBAO 3>AB8=8G=K5 
CA;C38, 8E :><?>=5=BK, B8?K <5AB @07<5I5=8O, ?@>F5AA C?@02;5=8O, 
A8AB5<0 87CG5=8O 8=D>@<0F88 2 >B5;5, B8?K >B5;59 8 DC=:F88 
>B45;>2. "1CG0NI85AO ?@8>1@5B0NB =02K:8 @073@0=8G5=8O 2 
A>>B25BAB288 A D>@<0<8 3>AB8=8G=>3> E>7O9AB20, >B25G0NI8<8 
<564C=0@>4=K< AB0=40@B0<. 
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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Operational procedures 

of the Reception and 

Placement Department 

�±; :C@A 1і;і< 0;CHK;0@�0 �>=0� ¯9;5@ �0;09 6±<KA іAB59Bі=і 
BC@0;K B>;K� B¯Aі=і: 15@54і: �>=0� ¯94ің =53і73і >?5@0F8O;0@K= 

6>A?0@;0C 6Ý=5 10A�0@C (�01K;40C 1í;і<і, B070;0C, B0<0� 6Ý=5 
ACAK=40@, A?0, A0CK�BK@C :;C1B0@K, 8=65=5@;і: іAі 6Ý=5 B.1.), >=Kң 

іHі=45 �K7<5B :í@A5BC A0?0AK, AB0=40@BB0@, B070;K�, �>=0�B0@4Kң 

:íңі;і= �0=0�0BB0=4K@C. �C@ABK >�C 10@KAK=40 1і;і< 0;CHK;0@ 
�>=0�B0@<5= Bі:5;59 6±<KA іAB5C 6Ý=5 Bі@:5;C 6Ý=5 :5BC A5:і;4і 
6545; B0?AK@<0;0@4K >@K=40C 40�4K;0@K=0 85 1>;04K. 
�0==0O 48AF8?;8=0 405B >1CG0NI8<AO ?>;=>5 ?@54AB02;5=85 > B><, 
:0: @01>B0NB >B5;8: ?;0=8@>20BL 8 C?@02;OBL >A=>2=K<8 
>?5@0F8O<8 >B5;O (AB>9:0 @538AB@0F88, C1>@:0, 540 8 =0?8B:8, A?0, 
>74>@>28B5;L=K5 :;C1K, 8=65=5@=>5 45;> 8 B.4.), 2:;NG0O :0G5AB2>, 
AB0=40@BK, G8AB>B0, C4>2;5B2>@5==>ABL 3>AB59. #@8 87CG5=88 :C@A0 
>1CG0NI85AO ?@8>1@5B0NB =02K:8 @01>BK =0?@O<CN A 3>ABO<8 8 
2K?>;=5=8O >?5@0B82=KE 7040G, B0:8E :0: @538AB@0F8O 705740 8 
>BJ5740. 
This discipline gives students a complete understanding of how hotels 

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. 
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Operational procedures 

of household departments 

#Ý= �>=0� ¯9453і housekeeping 1í;і<і=ің =0�BK �K7<5Bі <5= 

<і=45BB5@і=, 10A�0 1í;і<45@<5= 109;0=KABK 75@45;5C35 10�KBB0;�0=. 
�C@AB0 laundry, uniform, lost and found H0@C0HK;K� 1í;і<45@і=ің 
DC=:F8O;0@K, A>=409-0� 1í;<5;5@ <5= 0C<0�B0@4K B070;0C40 
�>;40=K;0BK= �±@0;40@<5= E8<8O;K� B070@B�KHB0@4K ?0940;0=C 
5@565;5@і 6Ý=5 >;0@4K ?0940;0=C :57і=45 A0�B0;CK :5@5: �0Cі?Aі74і: 
H0@0;0@K �0@0ABK@K;04K. �і;і< 0;CHK;0@ housekeeping 1í;і<і=45 
>@K=40;0BK= 6±<KABK 6>A?0@;0C 40�4K;0@K= <5ң35@54і. 
�8AF8?;8=0 =0?@02;5=0 =0 87CG5=85 :>=:@5B=>9 45OB5;L=>AB8 8 
7040G >B45;0 housekeeping 2 3>AB8=8F5, A2O78 A 4@C38<8 >B45;0<8. !0 
:C@A5 @0AA<0B@820NBAO DC=:F88 >B45;>2 E>7O9AB20 laundry, uniform, 
lost and found, 0 B0:65 ?@028;0 8A?>;L7>20=8O E8<8G5A:8E G8ABOI8E 
A@54AB2 A 8=AB@C<5=B0<8, 8A?>;L7C5<K<8 ?@8 C1>@:5 =><5@>2 8 
B5@@8B>@88 >B5;O, 8 <5@K 157>?0A=>AB8, :>B>@K5 >=8 4>;6=K 
A>1;N40BL ?@8 8A?>;L7>20=88. "1CG0NI85AO ?@8>1@5B0NB =02K:8 
?;0=8@>20=8O 2K?>;=O5<>9 @01>BK 2 @0745;5 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. 
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Food and Beverage 

Department 

#Ý= �>=0� ¯9 6Ý=5 <59@0<E0=0 187=5Aі=45 B0<0�B0=4K@C 6Ý=5 
ACAK=40@ :ÝAі?>@K=40@K= ±9K<40ABK@C <5= 10A�0@C4K, A>=409-0� 
>AK :ÝAі?>@K=40@4K 10A�0@C �0�840;0@K <5= Ý4іAB5@і=; 07K�-B¯;і: 
6Ý=5 ACAK=40@ í=4і@іAі=ің =53і73і �0�840;0@K <5= B5E=>;>38O;0@K; 
B0<0� í=і<45@і=ің �0Cі?Aі74і3і <5= A0?0 AB0=40@BB0@K, >;0@4K A0�B0C, 
409K=40C, ±AK=C 6Ý=5 A0BC; <0@:5B8=3, �0@6K 6Ý=5 ?5@A>=0;4K 
10A�0@C =53і745@і; 187=5ABі AÝBBі 6¯@3і7C ¯Hі= �065BBі <Ý7і@ Ý7і@;5C, 
10�0 15;3і;5C AB@0B538O;0@K= 835@C35 10�KBB0;�0=. 
�8AF8?;8=0 87CG05B >@30=870F8N 8 C?@02;5=85 ?@54?@8OB8O<8 
>1I5AB25==>3> ?8B0=8O 8 =0?8B:>2 2 3>AB8=8G=>< 8 @5AB>@0==>< 
187=5A5, 0 B0:65 ?@8=F8?K 8 <5B>4K C?@02;5=8O MB8<8 
?@54?@8OB8O<8; >A=>2=K5 ?@8=F8?K 8 B5E=>;>388 ?@>872>4AB20 
?@>4C:B>2 ?8B0=8O 8 =0?8B:>2; AB0=40@BK :0G5AB20 8 157>?0A=>AB8 
?8I52KE ?@>4C:B>2, 8E E@0=5=85, ?@83>B>2;5=85, ?>40GC 8 ?@>406C; 
>A=>2K <0@:5B8=30, D8=0=A>2 8 C?@02;5=8O ?5@A>=0;><; @07@01>B:8 
<5=N, AB@0B5388 F5=>>1@07>20=8O :>B>@K5 =5>1E>48<K 4;O 
CA?5H=>3> 2545=8O 187=5A0.  
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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Room reservations and 

revenue management 

�±; :C@AB0 �>=0� ¯94і 10A�0@C40�K 1@>=40C4K 10A�0@C 
M;5<5=BB5@і<5= 1і@35 :і@іAB5@4і 10A�0@C4Kң <0ңK74K;K�K 

B0;�K;0=04K.  �C@A ?0940=K ±;�09BC4ің 5:і =53і73і Ý4іAі= 75@BB594і: 
1і@і=HіAі :і@іABі ±;�09BC ¯Hі=, 5:і=HіAі HK�K=40@4K 10�K;0C 6Ý=5 
0709BC ¯Hі=. �і;і< 0;CHK;0@ :і@іABі ±;�09BC ¯Hі= �>; 65Bі<4і 
A0OA0BB0@4K, ?@>F54C@0;0@ <5= �±@0;40@4K B¯Aі=C 40�4K;0@K= 6Ý=5 
>;0@4K B8і<4і ?0940;0=C 40�4K;0@K= <5ң35@54і.  
� MB>< :C@A5 >1AC6405BAO 206=>ABL C?@02;5=8O 4>E>40<8 =0@O4C A 
M;5<5=B0<8 C?@02;5=8O 1@>=8@>20=85< 2 C?@02;5=88 >B5;5<.  �C@A 
8AA;54C5B 420 >A=>2=KE A?>A>10 <0:A8<870F88 ?@81K;8: ?5@2K9 
4;O <0:A8<870F88 4>E>4>2 8 2B>@>9 4;O :>=B@>;O 8 <8=8<870F88 
@0AE>4>2.  "1CG0NI85AO >2;045NB =02K:0<8 ?>=8<0=8O ?>;8B8:, 
?@>F54C@ 8 8=AB@C<5=B>2, 4>ABC?=KE 4;O <0:A8<870F88 4>E>4>2, 8 
C<5=85 8E MDD5:B82=> 8A?>;L7>20BL.  
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. 
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Finance and Cost Control 

�C@A �>=0�609;K;K� 8=4CAB@8OAK :ÝAі?>@K=40@K=Kң A0BK? 0;C 
6Ý=5 A0BC ¯45@іAB5@і=45 �±60B 09=0;K<K= 4±@KA 6¯@3і7C, B0C0@ 
65B:і7CHі D8@<0;0@<5= :5;іAі<-H0@BB0@ 60A0AC, B0C0@4K 4±@KA 
65B:і7C AB0=40@BB0@K= A0�B0C, B0C0@4K �01K;40C, 4±@KA A0�B0C, 
1í;C, B¯35=45C, :ÝAі?>@K==Kң 09;K� 5A51і= 6¯@3і7C A5:і;4і 
B0C0@;K�-�0@6K;K� DC=:F8O;0@K= �0@0ABK@04K. �±; ?Ý=4і >�K�0= 
:5745 1і;і< 0;CHK;0@ �>=0� ¯9;5@ <5= <59@0<E0=0;0@40 �0@6K <5= 
HK�K=40@4K 10�K;0C ¯Hі= �>;40=K;0BK= 0@=09K 0�?0@0BBK� 
10�40@;0<0;0@4K �>;40=C 40�4K;0@K= 835@54і. 
�C@A @0AA<0B@8205B B0:85 B>20@=>-D8=0=A>2K5 DC=:F88 
?@54?@8OB89 8=4CAB@88 3>AB5?@88<AB20, :0: ?@028;L=>5 2545=85 
4>:C<5=B>>1>@>B0 2 ?@>F5AA0E 70:C?>: 8 ?@>406, 70:;NG5=85 
4>3>2>@>2 A D8@<0<8-?>AB02I8:0<8 B>20@0, A>1;N45=85 AB0=40@B>2 
?@028;L=>9 ?>AB02:8 B>20@0, ?@85<:0 B>20@0, ?@028;L=>5 E@0=5=85, 
@0A?@545;5=85, 8=25=B0@870F8O, 2545=85 <5AOG=>3> CG5B0 
?@54?@8OB8O.  #@8 87CG5=88 40==>9 48AF8?;8=K >1CG0NI85AO 
?@8>1@5B0NB =02K:8 ?@8<5=5=8O A?5F80;L=KE 8=D>@<0F8>==KE 
?@>3@0<<, 8A?>;L7C5<KE 4;O :>=B@>;O D8=0=A>2 8 @0AE>4>2 2 
3>AB8=8F0E 8 @5AB>@0=0E. 
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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 8@>20O 30AB@>=><8O   

�C@A 1¯:і; Ý;5< 1>9K=H0 0A?074K� 4ÝAB¯@;5@ <5= B0<0�B0=C 
<Ý45=85BB5@і=ің Ý@B¯@;і;і3і= 75@BB5C4і �0@0ABK@04K. %>=409-0�, 
>;0@ Ý@B¯@;і 5;4ің B0�0<40@K=Kң B0@8EK=, 8=3@5485=BB5@і= 
B0;40C4K, ?іAі@C B5E=8:0AK= 6Ý=5 5@5:H5;і:B5@і= 75@45;594і. 
 Ý45=8, 35>3@0D8O;K� 6Ý=5 Ý;5C<5BBі: D0:B>@;0@4Kң B0@8EK<5= 
6Ý=5 0A?074K� �0;0C;0@�0 ÝA5@і<5= B0=KABK@04K. Ü@B¯@;і 5;4ің 
4ÝAB¯@;і B0�0<40@K= 409K=40C 40�4K;0@K=0 85 1>;04K. �C@A 1і;і< 
0;CHK;0@�0 Ý;5<4і: B0�0<40@4Kң Ý@B¯@;і <Ý45=85BB5@і <5= 
4ÝAB¯@;5@і<5= B0=KAK?, í745@і=ің <Ý45=8 :í:685:B5@і= :5ң59BC35 
<¯<:і=4і: 15@54і. 
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World gastronomy 

�C@A @0AA<0B@8205B 87CG5=85 @07=>>1@078O :C;8=0@=KE B@048F89 8 
:C;LBC@ ?8B0=8O ?> 2A5<C <8@C. &0:65 87CG0NB 8AB>@8N, 0=0;87 
8=3@5485=B>2, B5E=8:8 ?@83>B>2;5=8O 8 >A>15==>AB8 1;N4 
@07;8G=KE :CE>=L. "7=0:><OBAO A 8AB>@859 8 2;8O=85< :C;LBC@=KE, 
35>3@0D8G5A:8E 8 A>F80;L=KE D0:B>@>2 =0 :C;8=0@=K5 
?@54?>GB5=8O. #@8>1@5BCB =02K:8 ?@83>B>2;5=8O B@048F8>==KE 
1;N4 @07;8G=KE :CE>=L. �C@A ?@54>AB02;O5B >1CG0NI8<AO 
2>7<>6=>ABL @0AH8@8BL A2>9 :C;LBC@=K9 :@C3>7>@, 
?>7=0:><82H8AL A @07=>>1@0785< :C;LBC@ 8 B@048F89 <8@>2>9 
:CE=8. 
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. 
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Gastronomic Trends 

�C@ABKң <0�A0BK 4±@KA B0<0�B0=C, DLN6= 0AE0=0AK, 6>�0@K 0A ¯9, 
60ң0 0A ¯9, <>;5:C;0;K� 0A ¯9 A8O�BK 70<0=0C8 30AB@>=><8O 
B5=45=F8O;0@K<5= B0=KABK@C. #Ý= B0<0� í=і<45@і= B0ң40CK=0, 
>;0@4Kң ±AK=K;CK=0 6Ý=5 ?@575=B0F8OAK=0 ÝA5@ 5B5Bі= B0<0�B0=C 
A0;0AK=40�K B5=45=F8O;0@4K 75@BB594і; B0<0� í=і<45@і A0;0AK=40�K 
B0@8E8 6Ý=5 70<0=0C8 B5=45=F8O;0@4K 6Ý=5 �07і@3і 70<0=�K 
B0<0�B0=C B5=45=F8O;0@K= :í@A5B5Bі= >;0@4Kң B0@BK<4K;K�K=0, 
�>;09;K;K�K=0, �0Cі?Aі7 B0�0<40@4K 409K=40C�0 ÝA5@ 5B5Bі= 
D0:B>@;0@4K 835@C4і �0@0ABK@04K. 
*5;L :C@A0 >7=0:><;5=85 A B0:8<8 A>2@5<5==K<8 B5=45=F8O<8 2 
30AB@>=><88, :0: 74>@>2>5 ?8B0=85, :CE=O DLN6=, 2KA>:0O :CE=O, 
=>20O :CE=O, <>;5:C;O@=0O :CE=O. �8AF8?;8=0 87CG05B B5=45=F88 2 
>1;0AB8 ?8B0=8O, 2;8ONI8E =0 2K1>@ ?@>4C:B>2 ?8B0=8O, 8E ?>40GC 
8 ?@575=B0F8N; 8AB>@8G5A:85 8 A>2@5<5==K5 B5=45=F88 2 >1;0AB8 
?@>4C:B>2 ?8B0=8O 8 8AA;54CNB D0:B>@K, >B@060NI85AO =0 8E 
?@82;5:0B5;L=>ABL, ?@85<;5<>ABL, ?@83>B>2;5=8O 157>?0A=KE 1;N4, 
>B@060NI85 A>2@5<5==K5 B5=45=F88 2 >1;0AB8 ?8B0=8O. 
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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Restaurant Business 

#Ý==ің <0�A0BK 1і;і< 0;CHK;0@4Kң <59@0<E0=0 :5H5=45@і= 
±9K<40ABK@C 6Ý=5 10A�0@C<5= 109;0=KABK 1і;і< 0;CK= �0<B0<0AK7 
5BC, �07і@3і 60�40940 BC@87< 6Ý=5 <59@0<E0=0 187=5Aі 
M:>=><8:0=Kң �0@�K=4K 40<K? :5;5 60B�0= 6Ý=5 B01KABK 
A0;0;0@K=Kң 1і@і 1>;K? B01K;0BK= 1і@B±B0A :5H5= 1>;K? 
B01K;0BK= 4¯=85B0=K<4K �0;K?B0ABK@C 1>;K? B01K;04K. �±; 
1і;і<4і ?0940;0=C BC@87< 6Ý=5 �>=0�609;K;K� A0;0AK=40�K :ÝAі18 
�K7<5BBі A0C0BBK 6Ý=5 =ÝB865;і 6¯7535 0AK@C�0 :í<5:B5A54і. 
*5;LN 48AF8?;8=K O2;O5BAO >15A?5G5=85 ?>;CG5=8O >1CG0NI8<8AO 
7=0=89, A2O70==KE A >@30=870F859 8 C?@02;5=85< @5AB>@0==K<8 
:><?;5:A0<8, D>@<8@>20=85 <8@>2>77@5=8O, =0?@02;5==>3> =0 B>, 
GB> 2 A>2@5<5==KE CA;>28OE BC@87< 8 @5AB>@0==K9 187=5A O2;O5BAO 
548=K< :><?;5:A><, >4=>9 87 8=B5=A82=> @072820NI8EAO 8 
4>E>4=KE AD5@ M:>=><8:8. �A?>;L7>20=85 MB8E 7=0=89 ?><>65B 
3@0<>B=> 8 @57C;LB0B82=> >ACI5AB2;OBL ?@>D5AA8>=0;L=CN 
45OB5;L=>ABL 2 AD5@5 BC@87<0 8 3>AB5?@88<AB20. 
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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Bar Business and 

Enogastronomy 

#Ý= 1і;і< 0;CHK;0@4Kң Ý@B¯@;і B8?B53і 6Ý=5 AK=K?B0�K 10@;0@40 
�K7<5B :í@A5BC 1>9K=H0 B5>@8O;K� 1і;і< <5= ?@0:B8:0;K� 
40�4K;0@4K 835@Cі=5 10�KBB0;�0=. �±; ?Ý=4і >�C :57і=45 1і;і< 
0;CHK;0@ M=>30AB@>=><8O A0;0AK=40�K =53і73і B5@<8=45@ <5= 
0=K�B0<0;0@<5=, 70<0=0C8 10@ B5E=>;>38OAK<5=, 10@ K4KAB0@K=Kң 
B¯@;5@і<5=, 6014K�B0@<5=, 10@ :0@B0AK= �±@0ABK@C 6Ý=5 
1575=4і@C<5= B0=KA04K. �і;і< 0;CHK 10@ іAі A0;0AK=40 B5>@8O;K� 
1і;і< <5= ?@0:B8:0;K� 40�4K;0@4K, ACAK=40@ <5= A5@28A 
A0;0AK=40�K 60ң0 10�KBB0@ <5= 845O;0@4K <5ң35@54і. 
�8AF8?;8=0 =0?@02;5=0 =0 ?@8>1@5B5=85 >1CG0NI8EAO 
B5>@5B8G5A:8E 7=0=89 8 ?@0:B8G5A:8E =02K:>2 ?> >:070=8N CA;C3 2 
10@0E @07;8G=KE B8?>2 8 :;0AA>2. #@8 87CG5=88 MB>9 48AF8?;8=K 
>1CG0NI85AO 7=0:><OBAO A >A=>2=K<8 B5@<8=0<8 8 >?@545;5=8O<8 
2 >1;0AB8 M=>30AB@>=><88, A>2@5<5==>9 B5E=>;>3859 10@=>3> 
>1A;C6820=8O, 2840<8 10@=>9 ?>AC4K, 8=25=B0@5< 8 

>1>@C4>20=85<, A>AB02;5=85< 8 >D>@<;5=85< 10@=>9 :0@BK. 
"1CG0NI85AO ?@8>1@5B0NB B5>@5B8G5A:85 7=0=8O 8 ?@0:B8G5A:85 
=02K:8 2 AD5@5 10@=>3> 45;0, =>2K5 =0?@02;5=8O 8 8458 2 >1;0AB8 
=0?8B:>2 8 A5@28A0. 
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 
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Culinary Arts and 

Management 

#Ý= 0A?074K� A0;0AK= 6Ý=5 <59@0<E0=0 187=5Aі= 10A�0@C 
=53і745@і<5= 0A?074K� H515@;і:Bі 75@45;5C 1>;K? B01K;04K. �і;і< 
0;CHK;0@ 0A?074K� B5E=8:0=K, <Ý7і@4і 6>A?0@;0C4K, 0A ¯94і 
10A�0@C4K 6Ý=5 �0@6K;K� <5=546<5=BBі, <0@:5B8=3Bі 6Ý=5 
B±BK=CHK;0@�0 �K7<5B :í@A5BC4і �>A0 0;�0=40, іA:5@;і: 
>?5@0F8O;0@4K ¯9@5=54і. �±; :C@ABK >�C  1і;і< 0;CHK;0@�0 
0A?074K� H515@;і:Bі 10A�0@C 40�4K;0@K<5= ¯9;5ABі@C35 <¯<:і=4і: 
15@54і, 1±; <59@0<E0=0 187=5Aі=45, �>=0� ¯9 8=4CAB@8OAK=40, 
:59B5@8=3B5, A>=409-0� B0<0�B0=C A0;0AK=40 í7 187=5Aі= �±@C�0 :5ң 
?5@A?5:B820;0@ 15@54і. 
�8AF8?;8=0 ?@54AB02;O5B A>1>9 87CG5=85 :C;8=0@=>3> <0AB5@AB20 A 
>A=>20<8 C?@02;5=8O 2 >1;0AB8 :C;8=0@88 8 @5AB>@0==>3> 187=5A0. 
"1CG0NI85AO 87CG0NB :C;8=0@=K5 ?@85<K, ?;0=8@>20=85 <5=N, 
C?@02;5=85 :CE=59 8 187=5A->?5@0F88, 2:;NG0O C?@02;5=85 
D8=0=A0<8, <0@:5B8=3 8 >1A;C6820=85 :;85=B>2. �7CG5=85 40==>3> 
:C@A0 ?@828205B C >1CG0NI8EAO A>G5B0=85 :C;8=0@=>3> <0AB5@AB20 
A C?@02;5=G5A:8<8 =02K:0<8, GB> 405B H8@>:85 ?5@A?5:B82K 4;O 
:0@L5@K 2 @5AB>@0==>< 187=5A5, 3>AB8=8G=>9 8=4CAB@88, 
:59B5@8=35, 0 B0:65 4;O A>740=8O A>1AB25==>3> 187=5A0 2 AD5@5 
?8B0=8O. 
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 

�5# 

#� 

$D 

&� 

�� 

�% 

6   E       E 

54 (C4-AB09;8=3 6Ý=5 
D>B>AC@5B  
 

 

 

 

(C4-AB09;8=3 8 
D>B>3@0D8O  

#Ý= B0�0<4K 1575=4і@C 6Ý=5 B0�0<40@4Kң A0?0;K D>B>AC@5BB5@і= 
60A0C í=5@і= 75@BB5C 1>;K? B01K;04K. �C@A A>=K<5= �0B0@ B0<0� 
D>B>AC@5BB5@і=ің B5=45=F8O;0@K= 75@BB5C4і 6Ý=5 >;0@4K 
�>=0�609;K;K� 8=4CAB@8OAK=40 �>;40=C4K �0<B84K. �і;і< 
0;CHK;0@ B0<0�BKң :í@=5:і 159=5Aі= 60A0C ¯Hі= :><?>78F8O=K, 
60@K�B0=4K@C4K, D>= <5= 0:A5AAC0@;0@4K B0ң40C4K ¯9@5=54і.  
�8AF8?;8=0 ?@54AB02;O5B A>1>9 87CG5=85 8A:CAAB20 >D>@<;5=8O 
54K 8 A>740=8O :0G5AB25==KE D>B>3@0D89 1;N4. �C@A B0:65 

�5# 
#� 

$D 

&� 
�� 

�% 

6          E 
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Food styling and 

photography 

2:;NG05B 2 A51O 87CG5=85 B5=45=F89 2 DC4-D>B>3@0D88 8 
?@8<5=5=85 8E 2 8=4CAB@88 3>AB5?@88<AB20. "1CG0NI85AO CG0BAO 
:><?>78F88, >A25I5=8N, 2K1>@C D>=0 8 0:A5AAC0@>2, GB>1K 
A>74020BL ?@82;5:0B5;L=K5 287C0;L=K5 >1@07K ?8I8.  
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. 

�>@OBO=4O 0BB5AB0BB0C / �B>3>20O 0BB5AB0F8O / Final Attestation 

55 �>@KBK=4K 
0BB5AB0BB0C 
 

 

 

 

 

�B>3>20O  
0BB5AB0F8O 
 

 

 
 

 

Final Attestation 

�>@KBK=4K 0BB5AB0BB0C 1іBі@CHі=ің 1і;і:Bі;і: 6±<KAK= �>@�0C4K 6Ý=5 
<5<;5:5BBі: 5<B8E0=4K B0?AK@C BÝ@Bі1і= �0<B84K. %>=409-0� 
�>@KBK=4K 0BB5AB0BB0C >�C ?@>F5Aі=45 0;�0= 1і;і< 0;CHK=Kң 1і;і<і=, 
40�4K;0@K <5= �±7K@5BB5@і= 10�0;0C�0 10�KBB0;�0=, 1іBі@CHі=ің :ÝAі?Bі: 
�K7<5B A0;0AK=40�K <і=45BB5@4і >@K=40C �01і;5Bі= 6Ý=5 >=Kң 
409K=4K�K=Kң B8іABі B@05:B>@8O�0 AÝ9:5A ���-40 <Ý;і<45;35= 
B0;0?B0@�0 AÝ9:5ABі3і= B5:A5@C4і 6¯7535 0AK@04K. 
�B>3>20O 0BB5AB0F8O 2:;NG05B 2 A51O ?@>F54C@C 70I8BK 2K?CA:=>9 
:20;8D8:0F8>==>9 @01>BK, A40GC 3>AC40@AB25==>3> M:70<5=0. &0:65 
8B>3>20O 0BBB5AB0F8O =0?@02;5==0 =0 >F5=:C 7=0=89, =02K:>2 8 
:><?5B5=F89 ABC45=B>2, ?@8>1@5B5==KE 2 ?@>F5AA5 >1CG5=8O, 
>ACI5AB2;O5B ?@>25@:C A?>A>1=>AB8 2K?CA:=8:0 2K?>;=OBL 7040G8 2 
AD5@5 ?@>D5AA8>=0;L=>9 45OB5;L=>AB8 8 A>>B25BAB285 53> ?>43>B>2:8 
B@51>20=8O<, 70O2;5==K< 2 "# ?> A>>B25BAB2CNI59 B@05:B>@88. 
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. «6�11104 – �>=0� ү9 6Ý=5 <59@0<E0=0 187=5Aі» 1і;і< 15@C 10ғ40@;0<0AO=Oң >�C 6>A?0@O 

'G51=O9 ?;0= >1@07>20B5;P=>9 ?@>3@0<<O «6�11104 – �>AB8=8G=O9 8 @5AB>@0==O9 187=5A» 
Curriculum of the educational program «6B11104 – Hotel and Restaurant Business» 

 >4C;P 0B0CO / 
!08<5=>20=85 
<>4C;O / Module 

Name 

#Ý==ің :>4O / 
�>4 

48AF8?;8=O / 
Course Code 

#Ý==ің 0B0CO / 
!08<5=>20=85 

48AF8?;8=O / Course Name 

&@
8<
5A
B@
O
 / 
Tr
im
es
tr

 

"�C 6ұ<OAO=Oң :í;5<і / "1P5< CG51=>9 @01>BO / 
Educational Work Capacity 

�:045<8O;O� :575ң45@ 1>9O=H0 :@548BB5@4і 1í;C / 
$0A?@545;5=85 :@548B>2 ?> 0:045<8G5A:8< ?5@8>40< 

/ Credit Distribution in  

�0
�O
;0
C 
Bү
@і
 / 
(
>@
<
0 
:>
=B
@>
;O
 / 

A
c
a

d
e
m

ic
 C

o
n

tr
o

l 
F

o
r
m

 

#
@5
@5
:2
87
8B
 / 
Pr
er
eq
ui
sit
es

 

#
>A
B@
5:
28
78
B 
/ P
os
t-r

e
q

u
ir

e
m

e
n

ts
 

�
:.
 :
@5
48
BB
5@
 A0
=O
 / 
�
>;
8G
5A
B2
> 

0:
. :
@5
48
B>
2 
/ N
um
be
r o
f a
c.c
re
di
ts

 

�0
@;
O
� 
0:
.A0
ғ0
B 
/ �
A5
3>
 2
 0
:.
 G
0A
0E
 

/ 
T

o
ta

l 
in

 a
c.

h
o

u
rs

 

�Ý
@і
AB
5@
 / 
�
5:
F8
8 
/ L
ec
tu
re
s 

#
@0
:B
8:
0;
O
� 
(A
5<
8=
0@
) A
01
0�
B0
@ 
/ 

#
@0
:B
8G
5A
:8
5  
(A
5<
8=
0@
) 7
0=
OB
8O
 / 

P
ra

ct
ic

a
l 

(s
em

in
a

r)
 c

la
ss

es
 

"
�ì
�
 / 
%
$"
#
 / 

IW
S

T
 

�ì
�
 / 
%
$"
 / 
IW
S 

#
@0
:B
8:
0,
 �
�
 / 
#
@0
:B
8:
0,
 �
�
 / 

P
ra

ct
ic

e,
 F

in
a

l 
A

ss
es

sm
e
n

t 

�C@A / Course 
1 2 3 

&@8<5AB@O / Trimestr 

1 2 3 4 5 6 7 8 9 

:575ң453і B5>@8O;O� 0?B0 A0=O /   :-2> B5>@5B8G5A:8E 
=545;P 2 ?5@8>45 / Number of theoretical weeks in  

period 

10 10 10 10 10 10 10 10 10 

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 

1. �0;?O 1і;і< 15@5Bі= ?Ý=45@ (��#) F8:;і - 56  0:.:@548B / Ц8:; >1I5>1@07>20B5;P=OE 48AF8?;8= (""�) - 56 0:.:@548B>2 / Cycle of general education disciplines (CGED) - 56 ac.credits  

1)  і=45BBі :><?>=5=B - 51 0:.:@548B / "1O70B5;P=O9 :><?>=5=B - 51 0:.:@548B>2 / Required component - 51 ac.credits  

Mod 1              
&0@8E8-

D8;>A>D8O;K� 
6Ý=5 0�?0@0BBK� 
1і;і< <>4C;і / 

 >4C;L 8AB>@8:>-
D8;>A>DA:8E 8 
8=D>@<0F8>==KE 
7=0=89 / Module of 

historical, 

philosophical and 

information 

knowledge 

KT 1101 / 

IK 1101 / 

HOK 1101 

�070�AB0= B0@8EK /  
�AB>@8O �070EAB0=0 /  
History of Kazakhstan 

3 5 150 15 30 15 90       5              �/�Э/SE 

    

AKT 1102 /  

IKT 1102 /  

IACT 1102 

��?0@0BBK�-
:><<C=8:0F8O;K� 
B5E=>;>38O;0@ / 
�=D>@<0F8>==>-
:><<C=8:0F8>==K5 
B5E=>;>388 / Information 
and Communication 

Technologies  

2 5 150   45 15 90     5               �<B8E0= / 
Э:70<5= / 
Examination 

    

Fil 2103 / 

Fil 2103 / 

Phi 2103 

(8;>A>D8O /  
(8;>A>D8O /  
Philosophy 

4 5 150 15 30 15 90         5           �<B8E0= / 
Э:70<5= / 
Examination 

    

Mod 2              
&і;4і: 409K=4K� 
<>4C;і-1 /  >4C;L 

O7K:>2>9 
?>43>B>2:8-1 / 

Language Training 

module-1 

SHT 1104 /  

IYa 1104 /  

FL 1104 

,5B5; Bі;і /  
�=>AB@0==K9 O7K: /  
Foreign Language 

1 5 150   45 15 90   5                 �<B8E0= / 
Э:70<5= / 
Examination 

    

SHT 1118 /  

IYa 1118 /  

FL 1104 

,5B5; Bі;і /  
�=>AB@0==K9 O7K: /  
Foreign Language 

2 5 150   45 15 90     5               �<B8E0= / 
Э:70<5= / 
Examination 

    

K(O)T 

1108/1113 / 

K(R)Ya 

1108/1113 / 

�070� (>@KA) Bі;і / 
�070EA:89 (@CAA:89) 
O7K: / Kazakh (Russian) 

Language 

1 5 150   45 15 90   5                 �<B8E0= / 
Э:70<5= / 
Examination 
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K(R)L 

1108/1113 

K(O)T 

1122/1127 / 

K(R)Ya 

1122/1127 / 

K(R)L 

1122/1127 

�070� (>@KA) Bі;і /  
�070EA:89 (@CAA:89) 
O7K: /  
Kazakh (Russian) 

Language 

2 5 150   45 15 90     5               �<B8E0= / 
Э:70<5= / 
Examination 

    

Mod 3              

Ü;5C<5BBі:-
A0OA0BB0=C 1і;і<  
6Ý=5 45=5 
�>7�0;KAK= 
�0;K?B0ABK@C 
<>4C;і /   >4C;L 
D>@<8@>20=8O 
A>F80;L=>-

?>;8B>;>38G5A:>3> 
>1@07>20=8O 8 
D878G5A:>3> 

42865=8O / Module 
for the formation of 

socio-political 

education and 

physical movement 

Mad 1135 / 

Kul 1135 / 

Cul 1135 / 

 Ý45=85BB0=C /  
�C;LBC@>;>38O /  
Culturology 

3 2 60 15 15 5 25       2 

  

          �<B8E0= / 
Э:70<5= / 
Examination 

    

Psi 1132 / 

Psi 1132/ 

Psy 1132 

#A8E>;>38O /  
#A8E>;>38O /  
Psychology 

3 2 60 15 15 5 25       2 

  

          �<B8E0= / 
Э:70<5= / 
Examination 

    

Ale 1133/ 

Soc 1133 /      

Soc 1133 

Ü;5C<5BB0=C /  
%>F8>;>38O /  
Sociology 

3 2 60 15 15 5 25       2 

  

          �<B8E0= / 
Э:70<5= / 
Examination 

    

Saya 1134 / 

Pol 1134 /       

Pol 1134 

%0OA0BB0=C /  
#>;8B>;>38O /  
Politology 

3 2 60 15 15 5 25       2 

 

          �<B8E0= / 
Э:70<5= / 
Examination 

    

DSH 1136 / 

FK 1136 / 

PC 1136 

�5=5 HK=K�BK@C /  
(878G5A:0O :C;LBC@0 /  
Physical Culture 

1 4 120   45 15 60   4                 �<B8E0= / 
Э:70<5= / 
Examination 

    

DSH 1137 / 

FK 1137 / 

PC 1137 

�5=5 HK=K�BK@C /  
(878G5A:0O :C;LBC@0 /  
Physical Culture 

3 4 120   45 15 60       4             �<B8E0= / 
Э:70<5= / 
Examination 

    

  
  � 1>9O=H0 10@;OғO: / �B>3> ?>  
"�: / Total of RC: 

  51 1530 90 435 155 850 0 14 15 17 5 0 0 0 0 0   

    

2) &0ң40C :><?>=5=Bі (&�) -  5 0:.:@548B / �><?>=5=B ?> 2O1>@C (��) - 5 0:.:@548B / Component of choice (%%) - 5 ac.credits 

Mod 4  

�0;?K 1і;і< 15@C / 
"1I55 

>1@07>20=85 /  
General education 

KSZhKMN 

1138 / 

OPAK 1138 

/FOLACC 

1138 

�±�K� 6Ý=5 AK109;0A 
65<�>@;K��0 �0@AK 
<Ý45=85B =53і745@і/  
"A=>2K ?@020 8 
0=B8:>@@C?F8>==>9 
:C;LBC@K/   
Fundamentals of Law and 

Anti-%orruption Culture 

1 5 150 15 30 15 90   5                 �<B8E0= / 
Э:70<5= / 
Examination 

   

E�BN 1139 / 

OEPB 1139 / 

FOEEB 1139 

Э:>=><8:0, :ÝAі?:5@;і: 
6Ý=5 187=5A =53і745@і /                  
"A=>2K M:>=><8:8, 
?@54?@8=8<0B5;LAB20 8 
187=5A0/  
Fundamentals of 

economics, 

entrepreneurship and 

  

(
8=
0=
A>
2K
9 

 

 
5=
54
6
<5
=B

, 

 
0@
:5
B8
=3
 2
 A
D5
@5
 

3>
AB
5?
@8
<A
B2
0 
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business                                  

EOTKN 1140 

/ 

OEBZh 1140 

/FOELS 1140 

Э:>;>38O 6Ý=5 í<і@ 
Bі@Hі;і3і �0Cі?Aі74і3і 
=53і745@і/  
"A=>2K M:>;>388 8 
157>?0A=>AB8 
687=545OB5;L=>AB8/  
Fundamentals of Ecology 

and Life Safety                       

   

  &� 1>9O=H0 10@;OғO:/�A53> ��/ Total 
Elective Course 

  5 150 15 30 15 90 0 5 0 0 0 0 0 0 0 0   

    

   ��# F8:;і 1>9O=H0 10@;OғO: / �A53> 
?> F8:;C ""�: / Total for the GED 
cycle: 

  56 1680 105 465 170 940 0 19 15 17 5 0 0 0 0 0   

    

2. �070;O� 6Ý=5 159і=45CHі ?Ý=45@ F8:;і (�#, �5#) - 176 0:.:@548B / Ц8:; 107>2OE 8 ?@>D8;8@CNI8E 48AF8?;8= (��, #�) - 176 0:.:@548B>2 / Cycle of basic and profile disciplines (BD, PD) - 176 ac.credits 

1) �070;O� ?Ý=45@ F8:;і, �� - 71 0:.:@548B /  Ц8:; 107>2OE 48AF8?;8=, �� - 71 0:.:@548B>2 / Cycle of basic disciplines, UC - 71 ac.credits 

Mod 5  

�>=0�609;K;K� 
?5= �K7<5B :í@A5BC 
187=5Aі=453і :ÝAі18 

=53і745@ / 
#@>D5AA8>=0;L=K5 

>A=>2K 2 
3>AB5?@88<AB25 8 
187=5A5 CA;C3 /  

Professional 

fundamentals in 

hospitality and 

service business 

KK 1248 / 

VG 1248 / 

ITH 1248 

�>=0�609;K;K��0 
:і@іA?5 /�2545=85 2 
3>AB5?@88<AB2> 
/Introduction to Hospitality 

1 6 180 15 45 15 105   6                 �<B8E0= / 
Э:70<5= / 
Examination 

 

�0
AB
@>
BC
@8
7<

, 

%5
@2
8A
=0
O 

45
OB
5;
L=
>A
BL

  

І��   1249 / 

KBO 1249 /  

BCC 1249 

ІA:5@;і: �0@K<-�0BK=0A 
<Ý45=85Bі /  
�C;LBC@0 187=5A 
>1I5=8O /  
Business communication 

culture  

2 6 180 15 45 15 105     6               �<B8E0= / 
Э:70<5= / 
Examination  

"
A=
>2
K
 

<5
=5
46
<5
=B
0 
8 

;8
45
@A
B2
0 

SK 1250 / 

SD 1250 / 

SA 1250 

%5@28ABі: �K7<5B / 
%5@28A=0O 45OB5;L=>ABL / 
Service activities 

2 6 180 15 45 15 105 

    

6 

        

  

     

�<B8E0= / 
Э:70<5= / 
Examination 

�2
54
5=
85
 2
 

3>
AB
5?
@8
8<
AB
2>

 

"
@3
0=
87
0F
8O
 

@5
AB
>@
0=
=>
3>
 8
 

3>
AB
8=
8G
=>
3>
 

18
7=
5A
0 

OP 1254 /  

UP 1254 /  

�P 1254 

"�C ?@0:B8:0AK /  
'G51=0O ?@0:B8:0 /  
Educational Practice 

3 2 60         60     2             �A5? /  
"BG5B /  
Report  

#
@>
87
2>
4A
B2
5=
=

0O
 ?
@0
:B
8:
0 
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Mod 6              

!53і73і 
M:>=><8:0;K� 
?Ý=45@ 6Ý=5 
;>38AB8:040�K 

187=5A-?@>F5AB5@4і 
>ңB09;0=4K@C  / 
�07>2K5 

M:>=><8G5A:85 
48AF8?;8=K 8 
>?B8<870F8O 

187=5A-?@>F5AA>2 2 
;>38AB8:5 / Basic 

economic 

disciplines and 

optimization of 

business processes 

in logistics 

MKN 1251 / 

OML 1251 / 

BML 1251 

 5=546<5=B 6Ý=5 
:íH10AHK;K� =53і745@і / 
"A=>2K <5=546<5=B0 8 
;845@AB20 / 
Basics of management and 

leadership  

3 6 180 15 45 15 105       6             �<B8E0= / 
Э:70<5= / 
Examination 

�C
;L
BC
@0
 1
87
=5
A 

>1
I
5=
8O

 

H
R 
<5
=5
46
<5
=B

 

KM 2252 /  

FM 2252 /  

FM 2252 

�0@6K;K� <5=546<5=B  /  
(8=0=A>2K9 <5=546<5=B 
/ Financial Management 

4 6 180 15 45 15 105         6           �<B8E0= / 
Э:70<5= / 
Examination 

"
A=
>2
K
 M:
>=
><
8:
8,
 

?@
54
?@
8=
8<
0B
5;
LA
B2
0 
8 

18
7=
5A
0 

(
8=
0=
AK
 8
 :
>=
B@
>;
L 

 

KSM 2246 / 

MSG 2246 / 

MHS 2246 

�>=0�609;K;K� 
A0;0AK=40�K <0@:5B8=3/ 
 0@:5B8=3 2 AD5@5 
3>AB5?@8<AB20 / 
Marketing in the 

hospitality sector 

5 6 180 15 45 15 105           6         �<B8E0= / 
Э:70<5= / 
Examination 

"
A=
>2
K
 

M:
>=
><
8:
8,
 

?@
54
?@
8=
8<
0B
5;
L

AB
20
 8
 1
87
=5
A0

 

%B
>@
8B
5;
;8
=3
 2
 

AD
5@
5 
H
oR
eC
a 
8 

1@
5=
48
=3

 

BL 2253 /  

BL 2253 /  

BL 2253 

�87=5A-;>38AB8:0 /  
�87=5A-;>38AB8:0 /  
Business logistics 

6 6 180 15 45 15 105             6       �<B8E0= / 
Э:70<5= / 
Examination 

&>
20
@>
25
45
=8
5 
8 

M:
A?
5@
B8
70
 

?8
I
52
K
E 

?@
>4
C:
B>
2 

"
@3
0=
87
0F
8O
 

@5
AB
>@
0=
=>
3>
 8
 

3>
AB
8=
8G
=>
3>
 

18
7=
5A
0 

OP 2255 /  

PP 2255/  

IP 2255 

ì=4і@іABі: ?@0:B8:0 /  
#@>872>4AB25==0O 
?@0:B8:0 /  
Industrial Practice 

6 4 120         120           4       �A5? /  
"BG5B /  
Report 

'
G5
1=
0O
 

?@
0:
B8
:0

 

#
@>
87
2>
4A
B2
5=
=

0O
 ?
@0
:B
8:
0 
(6
) 

7
-B
@8
<5
AB
@ 

Mod 7              
 Ý45=85B0@0;K� 
:><<C=8:0F8O 
6Ý=5 0:045<8O;K� 
607C <>4C;і / 
 >4C;L 

<56:C;LBC@=>9 
:><<C=8:0F88 8 
0:045<8G5A:>3> 
?8AL<0 / 

Intercultural 

communication 

academic writing  

module              

AZhK 1201 / 

VAP 1201 / 

ITAW 1201 

�:045<8O;K� 607C�0 
:і@іA?5 /  
�2545=85 2 
0:045<8G5A:>5 ?8AL<> /  
Introduction to Academic 

Writing 

1 3 90 15 15 8 52   3                 �<B8E0= / 
Э:70<5= / 
Examination    

KSHT 1244/ 

PIYa 1244/ 

PFL 1244 

�ÝAі18 H5B Bі;і І /  
#@>D5AA8>=0;L=K9 
8=>AB@0==K9 O7K: І /  
Professional foreign 

language І 

3 5 150   45 15 90       5             �<B8E0= / 
Э:70<5= / 
Examination 

�
=>
AB
@0
==
K9
 

O7
K:

 

#
@>
D5
AA
8>
=0
;L
=

K9
 8
=>
AB
@0
==
K9
 

O7
K:
 ІІ

 

KSHT 2245/ 

PIYa 2245/ 

PFL 2245 

�ÝAі18 H5B Bі;і ІІ / 
#@>D5AA8>=0;L=K9 
8=>AB@0==K9 O7K: ІІ / 
Professional foreign 

language ІІ 

4 5 150   45 15 90         5           �<B8E0= / 
Э:70<5= / 
Examination 

#
@>
D5
AA
8>
=0
;L
=

K9
 8
=>
AB
@0
==
K9
 

O7
K:
 І 

  

   �� 1>9O=H0 10@;OғO: / �B>3> ?> ��: 
/ Total UC: 

  61 1830 120 420 143 967 180 9 12 13 11 6 10 0 0 0   

    

2) &0ң40C :><?>=5=Bі (&�) -  10 0:.:@548B / �><?>=5=B ?> 2O1>@C (��) - 10 0:.:@548B / Component of choice (%%) - 10 ac.credits 
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  &0ң40C :C@AO -1 / �C@A ?> 2O1>@C-1 / 

Elective Course-1 

                                    

    

Mod 8              
   Minor <>4C;і / 
 >4C;L Minor / 
Minor Module 

M 2256 /  

M 2256 /  

M 2256 

Minor-1 5 5 150 15 30 15 90           5         �<B8E0= / 
Э:70<5= / 
Examination 

  

M 2257 /  

M 2257 /  

M 2257 

Minor-2 6 5 150 15 30 15 90             5       �<B8E0= / 
Э:70<5= / 
Examination 

  

   &� 1>9O=H0 10@;OғO: / �B>3> ��: / 
Total Elective Course: 

  10 300 30 60 30 180 0 0 0 0 0 5 5 0 0 0   

    

   �# F8:;і 1>9O=H0 10@;OғO: / �A53> 
?> F8:;C ��: / Total of BD: 

  71 2130 150 480 173 1147 180 9 12 13 11 11 15 0 0 0   

    

3. �59і=45CHі ?Ý=45@ F8:;і (�e#) - 105 0:.:@548B / Ц8:; ?@>D8;8@CNI8E 48AF8?;8= (#�) -105 0:.:@548B>2 / Cycle of professional disciplines (PD) - 105 0c.credits 
1) �"" :><?>=5=Bі (��) - 69 0:. :@548B / �C7>2A:89 :><?>=5=B (��) - 69 0:.:@548B>2 / University component (UC) – 69 ac.credits 

Mod 9 
&0<0� 

í=5@:ÝAі1і=453і 
0A?074K� <Ý45=85B 

6Ý=5 A0?0 
<>=8B>@8=3і 
/�C;8=0@=0O 
:C;LBC@0 8 
<>=8B>@8=3 
:0G5AB20 2 

8=4CAB@88 ?8B0=8O 
/ Culinary culture 

and quality 

monitoring in the 

food industry  

TTOS 2351 / 

TEPP 2351 / 

CSAEOFP 

2351 

&0C0@B0=C 6Ý=5 B0<0� 
í=і<45@і= A0@0?B0C / 
&>20@>2545=85 8 
M:A?5@B870 ?8I52KE 
?@>4C:B>2 / 
Commodity science and 

expertise of food products 

4 6 180 15 45 15 105   

      

6 

  

        �<B8E0= / 
Э:70<5= / 
Examination 

�8
7=
5A

-;
>3
8A
B8
:0

 

&5
E=
>;
>3
8O
 

?@
83
>B
>2
;5
=8
O 
1;
N
4 

:0
70
EA
:>
9 
:C
E=
8 

KTDT 2352 / 

TPBKK 2352 

/ TTOCKC 

2352 

�070� B0�0<40@K= 
409K=40C B5E=>;>38OAK /  
&5E=>;>38O 
?@83>B>2;5=8O 1;N4 
:070EA:>9 :CE=8 /  
The technology of cooking 

Kazakh cuisine 

5 6 180 15 45 15 105           6         �<B8E0= / 
Э:70<5= / 
Examination 

&5
E=
>;
>3
8O
 ?
@8
3>
B>
2;
5=
8O
 

1;
N
4 
:0
70
EA
:>
9 
:C
E=
8 

�0
AB
@>
B@
5=
4K
  

GT 2353 /  

GT 2353 /  

GT 2353 

�0AB@>=><8O;K� BC@87< /  
�0AB@>=><8G5A:89 
BC@87< /   
Gastronomic tourism 

5 5 150 15 30 15 90           5         �<B8E0= / 
Э:70<5= / 
Examination 

�2
54
5=
85
 2
 

3>
AB
5?
@8
8<
AB
2>

 

 
8@
>2
0O
 

30
AB
@>
=>
<8
O 

 

 Mod 10 

�>=0�609;K;K�B0
�K 60A0=4K 

8=B5;;5:B 6Ý=5 HR  
/�A:CAAB25==K9 
8=B5;;5:B 8 HR 2 
3>AB5?@88<AB25 / 

Artificial 

Intelligence and HR 

in Hospitality 

HM 2354 /  

HM 2354 /  

HM 2354 

HR <5=546<5=Bі / 
HR <5=546<5=B / 
HR Management 

4 5 150 15 30 15 90          5          �<B8E0= / 
Э:70<5= / 
Examination 

"
A=
>2
K 
<5
=5
46
<5
=B
0 
8 
;8
45
@A
B2
0 

$5
AB
>@
@0
==
>5
 4
5;
> 
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KIZhI 2355 / 

IIIG 2355 / 

AIITHI 2355 

�>=0�609;K;K� 
8=4CAB@8OAK=40�K 
60A0=4K 8=B5;;5:B / 
�A:CAAB25==K9 
8=B5;;5:B 2 8=4CAB@88 
3>AB5?@88<AB20 / 
Artificial intelligence in 

the hospitality industry 

5 5 150 15 30 15 90          5          �<B8E0= / 
Э:70<5= / 
Examination 

�
=D
>@
<0
F8
>=
=>

-:
><
<C
=8
:0
F8
>=
=K
5 

B5
E=
>;
>3
88

 

�
25
=B

-<
5=
54
6
<5
=B

 

"$ 3301 / 
PP 3301 / 

IP 3301 

ì=4і@іABі: ?@0:B8:0 /  
#@>872>4AB25==0O 
?@0:B8:0 /  
Industrial Practice 

7 6 180         180             6     �A5? /  
"BG5B / 
Report 

#
@>
87
2>
4A
B2
5=
=0

O 
?@
0:
B8
:0
 (4
) 6

-

B@
8<
5A
B@

 

#
@>
87
2>
4A
B2
5=
=0

O 
?@
0:
B8
:0
 (4
) 9

-

B@
8<
5A
B@

 

Mod 11  
"�8�0;0@4K 

±9K<40ABK@C,10A�
0@C 6Ý=5 1@5=48=3 
/ "@30=870F8O  8 
C?@02;5=85 
A>1KB8O<8 8 
1@5=48=3 / 

"rganization and 
event management 

and branding 

MKUBU 

3356 / ORGB 

3356 / 

OOTRAHB 

3356 

 59@0<E0=0 6Ý=5 �>=0� 
¯9 187=5Aі= 
±9K<40ABK@C /  
"@30=870F8O 
@5AB>@0==>3> 8 
3>AB8=8G=>3> 187=5A0 /  
Organization of the 

restaurant and hotel 

business 

7 6 180 15 45 15 105               6     �<B8E0= / 
Э:70<5= / 
Examination 

%5
@2
8A
=0
O 
45
OB
5;
L=
>A
BL

, 

�8
7=
5A

-;
>3
8A
B8
:0

 

#
;0
=8
@>
20
=8
5 
8 

?@
>5
:B
8@
>2
0=
85
 1
87
=5
A0

 

IM 3357/ 

IM 3357/ 

EM 3357 

�25=B-<5=546<5=B / 
�25=B-<5=546<5=B / 
Event management 

7 6 180 15 45 15 105               6     �<B8E0= / 
Э:70<5= / 
Examination 

�
A:
CA
AB
25
==
K
9 

8=
B5
;;
5:
B 
2 

8=
4C
AB
@8
8 

3>
AB
5?
@8
8<
AB
20

 

(
C4

-A
B0
9;
8=
3 8
 

D>
B>
3@
0D
8O

 

HSS� 3358 / 
SSH� 3358 / 
HSAB 3358 

HoReCa A0;0AK=40�K 
AB>@8B5;8=3 6Ý=5 
1@5=48=3 /  
%B>@8B5;;8=3 2 AD5@5 
HoReCa 8 1@5=48=3 /  
HoReCa Storytelling and 

branding 

8 5 150 15 30 15 90                 5   �<B8E0= / 
Э:70<5= / 
Examination 

 
0@
:5
B8
=3
 2
 A
D5
@5
 

3>
AB
5?
@8
<A
B2
0 

 

Mod 12 
%0?0=K 10A�0@C 
6Ý=5 187=5ABі 
6>A?0@;0C / 
'?@02;5=85 
:0G5AB2>< 8 
187=5A-

?;0=8@>20=85 / 
Quality management 

and business 

BZhZh 3359 / 

PPB 3359 / 

PABD 3359 

�87=5ABі 6>A?0@;0C 6Ý=5 
6>10;0C /  
#;0=8@>20=85 8 
?@>5:B8@>20=85 187=5A0 /  
Planning and business 

design 

8 6 180 15 45 15 105                 6   �<B8E0= / 
Э:70<5= / 
Examination 

"
@3
0=
87
0F
8O
 @
5A
B>
@0
==
>3
> 
8 

3>
AB
8=
8G
=>
3>
 1
87
=5
A0
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planning SSB 3360 /  

SUK 3360 /  

SAQM 3360 

%B0=40@BB0C 6Ý=5 A0?0=K 
10A�0@C / 
%B0=40@B870F8O 8 
C?@02;5=85 :0G5AB2>< / 
Standardization and quality 

management 

8 5 150 15 30 15 90                 5   �<B8E0= / 
Э:70<5= / 
Examination 

"
B4
5;
 5
4K
 8
 =
0?
8B
:>
2 

 

"$ 3361 / 
PP 3361 / 

IP 3361 

ì=4і@іABі: ?@0:B8:0 /  
#@>872>4AB25==0O 
?@0:B8:0 /  
Industrial Practice 

9 4 120         120                 4 �A5? /  
"BG5B / 
Report 

#
@>
87
2>
4A
B2
5=
=0
O 

?@
0:
B8
:0
 (6
) 7

-

B@
8<
5A
B@

 

#
@5
44
8?
;>
<=
0O
 8
;8
 

?@
>8
72
>4
AB
25
==
0O
 

?@
0:
B8
:0
 (4
) 9

-

B@
8<
5A
B@

 

DN"$ 3362 / 
P$P 3362 / 
PGOIP 3362 

�8?;><0;4K =5<5A5 
í=4і@іABі: ?@0:B8:0 / 
#@5448?;><=0O 8;8 
?@>872>4AB25==0O 
?@0:B8:0 / 
Pre-graduate or Industrial 

Practice 

9 4 120         120                 4 �A5? /  
"BG5B / 
Report 

#
@>
87
2>
4A
B2
5=
=0
O 

?@
0:
B8
:0
 (4
) 9

-

B@
8<
5A
B@

 

 

    

�� 1>9O=H0 10@;OғO: / �B>3> ?> ��: 
/ Total SC: 

  69 2070 150 375 150 975 420 0 0 0 11 16 0 18 16 8   

    

2) &0ң40C :><?>=5=Bі (&�) -  36 0:.:@548B / �><?>=5=B ?> 2O1>@C (��) - 36 0:.:@548B / Component of choice (%%) - 36 ac.credits 

  

  

&@05:B>@8O 1 - �>=0� ү9 <5=546<5=Bі / 
"B5;P=O9 <5=546<5=B / Hotel 
Management 

                                    

    

Mod 13 
�>=0�609;K;K� 
8=4CAB@8OAK=40�K 
�K7<5BB5@ <5= 

1í;і<45@ / %;C61K 
8 >B45;K 2 
8=4CAB@88 

3>AB5?@88<AB20 / 
Services and 

departments in the 

hospitality industry 

KUSH 2363 / 

GH 2363 / 

HM 2363 

�>=0� ¯9 H0@C0HK;K�K / 
�>AB8=8G=>5 E>7O9AB2> / 
Hotel Management 

6 6 180 15 45 15 105             6       �<B8E0= / 
Э:70<5= / 
Examination 

  

KKOBOR 

2364 / 

OPOPR 2364 

/ 

OPOTRAPD 

2364 

�>=0�B0@4K �01K;40C 
6Ý=5 >@=0;0ABK@C 
1í;і<і=ің >?5@0F8O;K� 
@ÝAі<45@і / 
"?5@0F8>==K5 
?@>F54C@K >B45;0 
?@85<0 8 @07<5I5=8O 
3>AB59 /  
Operational procedures of 

the Reception and 

Placement Department 

6 6 180 15 45 15 105             6       �<B8E0= / 
Э:70<5= / 
Examination 

  

SHBOR 3365 

/ 

OPHO 3365 / 

OPOHD 3365 

,0@C0HK;K� 
1í;і<45@і=ің 
>?5@0F8O;K� @ÝAі<45@і / 
"?5@0F8>==K5 
?@>F54C@K 
E>7O9AB25==KE >B45;>2 / 
Operational procedures of 

household departments 

7 6 180 15 45 15 105               6     �<B8E0= / 
Э:70<5= / 
Examination 
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TSB 3366 / 

OEN  3366 /  

FABD 3366 

&0<0� 6Ý=5 ACAK=40@ 
1í;і<і / 
"B45; 54K 8 =0?8B:>2 / 
Food and Beverage 

Department 

7 6 180 15 45 15 105               6     �<B8E0= / 
Э:70<5= / 
Examination 

  

BBKB 3367/ 

BNUD 3367/ 

RRARM 

3367 

�í;<5;5@4і 1@>=40C 6Ý=5 
:і@іAB5@4і 10A�0@C / 
�@>=8@>20=85 =><5@>2 8 
C?@02;5=85 4>E>40<8 / 
Room reservations and 

revenue management 

8 6 180 15 45 15 105                 6   �<B8E0= / 
Э:70<5= / 
Examination   

KSHB 3368 /  

FKZ 3368 /  

FACC 3368 

�0@6K 6Ý=5 
HK�K=40@4K 10�K;0C / 
(8=0=AK 8 :>=B@>;L 
70B@0B / 
Finance and Cost Control 

8 6 180 15 45 15 105                 6   �<B8E0= / 
Э:70<5= / 
Examination   

   &@05:B>@8O 2 -  59@0<E0=0 
<5=546<5=Bі / $5AB>@0==O9 
<5=546<5=B / Restaurant Management 

                                    

    

Mod 14&0<0� 
409K=40C4Kң 

=53і73і �0�840;0@K 
6Ý=5 <59@0<E0=0 
іAі / "A=>2=K5 
?@8=F8?K 
:C;8=0@88 8 

@5AB>@0==>5 45;> / 
Basic Principles of 

Cooking and 

Catering 

AG 2363/ 

MG 2363 

/WG 2363 

Ü;5<4і: 30AB@>=><8O 
/ 8@>20O 30AB@>=><8O / 
World gastronomy 

6 6 180 15 45 15 105             6       �<B8E0= / 
Э:70<5= / 
Examination 

  

GT 2364 /  

GT 2364 /  

GT 2315 

�0AB@>=><8O;K� 
B@5=4B5@ / 
�0AB@>=><8G5A:85 
B@5=4K / 
Gastronomic Trends 

6 6 180 15 45 15 105             6       �<B8E0= / 
Э:70<5= / 
Examination   

MI 3365 / 

RD 3365 / 

RB 3365 

 59@0<E0=0 іAі / 
$5AB>@0==>5 45;> / 
Restaurant Business 

7 6 180 15 45 15 105               6     �<B8E0= / 
Э:70<5= / 
Examination 

  

BIE 3366 / 

BDE 3366 / 

BBAE 3366 

�0@ іAі 6Ý=5 
M=>30AB@>=><8O / 
�0@=>5 45;> 8 
M=>30AB@>=><8O / 
Bar Business and 

Enogastronomy 

7 6 180 15 45 15 105               6     �<B8E0= / 
Э:70<5= / 
Examination   

AOM 3367/ 

KIM 3367/ 

CAAM 3367 

�A?074K� í=5@ 6Ý=5 
<5=546<5=B / 
�C;8=0@=>5 8A:CAAB2> 8 
<5=546<5=B / 
Culinary Arts and 

Management 

8 6 180 15 45 15 105                 6   �<B8E0= / 
Э:70<5= / 
Examination 
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FSF 3368/ 

FSF 3368/ 

FSAP 3368 

(C4-AB09;8=3 6Ý=5 
D>B>AC@5B / 
(C4-AB09;8=3 8 
D>B>3@0D8O / 
Food styling and 

photography 

8 6 180 15 45 15 105                 6   �<B8E0= / 
Э:70<5= / 
Examination   

    

&� 1>9O=H0 10@;OғO: / �B>3> ��: / 
Total Elective Course: 

  36 1080 90 270 90 630 0 0 0 0 0 0 12 12 12 0   

    

    

�5# F8:;і 1>9O=H0 10@;OғO: / �A53> 
?> F8:;C #�: / Total of PD: 

  105 3150 240 645 240 1605 420 0 0 0 11 16 12 30 28 8   

    

�#-�5# F8:;і 1>9O=H0 10@;OғO: / 
�A53> ?> F8:;C ��-#�: / Total of BD-

PD: 

  176 5280 390 1125 413 2752 600 9 12 13 22 27 27 30 28 8   

    

  &5>@8O;O� >�OBC 1>9O=H0 10@;OғO: / 
�B>3> ?> B5>@5B8G5A:><C >1CG5=8N: / 
Total for theoretical training: 

 

 

 

 

 

  232 6960 495 1590 583 3692 600 28 27 30 27 27 27 30 28 8   

    

4. �>@OBO=4O 0BB5AB0BB0C (��) - 8 0:.:@548B / �B>3>20O  0BB5AB0F8O (��) - 8 0:.:@548B>2 / Final attestation (FA) - 8 ac.credits 

�>@KBK=4K 0BB5AB0BB0C / �B>3>20O  0BB5AB0F8O / Final attestation: 9 8 240         240                 8 �8?;><4K� 
6>10 
�>@�0C 
=5<5A5 
:5H5=4і 
5<B8E0= 
B0?AK@C 

    

�� 1>9O=H0 10@;OғO / �B>3> ?> �� / Total Final 
Assessment: 

  8 240 0 0 0 0 240 0 0 0 0 0 0 0 0 8   

    

�>A?0@ 1>9O=H0 10@;OғO / �B>3> ?> ?;0=C / Total Planned:    
240 7200 495 1590 583 3692 840 28 27 30 27 27 27 30 28 16 
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5. �і;і< 15@C ү45@іAі= ұ9O<40ABO@C / "@30=870F8O >1@07>20B5;P=>3> ?@>F5AA0 / Organization of Educational Process 
 

1. "�Cғ0 �01O;40=Cғ0 �>9O;0BO= 0@=09O B0;0?B0@: �0:0;02@80B�0 �070�AB0= $5A?C1;8:0AK=Kң 60;?K >@B0, B5E=8:0;K� 6Ý=5 :ÝAі?Bі:, 
>@B0 1і;і<=5= :59і=3і, 6>�0@K 1і;і<і 10@ 070<0BB0@ °�& =ÝB865Aі=ің �>@KBK=4KAK 1>9K=H0 6і15@і;54і. ,5B5; 070<0BB0@K= 0�K;K =53і745 �01K;40C 
A±E10B �>@KBK=4KAK 1>9K=H0 6¯7535 0AK@K;04K. 

"A>1O5 2ABC?8B5;P=O5 B@51>20=8O: � 10:0;02@80B >ACI5AB2;O5BAO ?@85< 3@0640= $5A?C1;8:8 �070EAB0=, 8<5NI8E >1I55 A@54=55, 
B5E=8G5A:>5 8 ?@>D5AA8>=0;L=>5, ?>A;5A@54=55, 2KAH55  >1@07>20=85, ?> @57C;LB0B0< �!&. #@85< 8=>AB@0==KE 3@0640= =0 ?;0B=>9 >A=>25 
>ACI5AB2;O5BAO ?> @57C;LB0B0< A>15A54>20=8O.  

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. �ұ@O= 0;O=ғ0= 1і;і<4і B0=Cғ0 �0BOABO 6Ý=5 159@5A<8 1і;і< 0;CHO;0@4Oң =ÝB865Aі=ің 5@5:H5 H0@BB0@O: �;4Kң�K 1і;і<4і B0=C 
H0@BB0@K C=825@A8B5BBің іH:і =>@<0B82Bі: �±60BB0@K 0OAK=40 6¯7535 0AK@K;04K. �59@5A<8 1і;і< 15@C =ÝB865;5@і= @0AB09BK= �±60B - 0O�B0;C BC@0;K 
:CÝ;і:. 

"A>1O5 CA;>28O 4;O ?@87=0=8O ?@54H5AB2CNI53> >1CG5=8O 8 @57C;PB0B>2 =5D>@<0;P=>3> >1CG5=8O: 'A;>28O 4;O ?@87=0=8O 
?@54H5AB2CNI53> >1@07>20=8O >ACI5AB2;O5BAO 2 @0<:0E 2=CB@5==8E =>@<0B82=KE 4>:C<5=B>2 C=825@A8B5B0. �>:C<5=B><, ?>4B25@640NI8< 
@57C;LB0BK =5D>@<0;L=>3> >1CG5=8O, O2;O5BAO A5@B8D8:0B > 7025@H5=88 >1CG5=8O 8;8 A2845B5;LAB2> > 7025@H5=88 >1CG5=8O.  

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. �Ý@565=і 15@C B0;0?B0@O <5= 5@565;5@і: "�C4Kң 10@;K� :575ң45@і=45, A>=Kң іHі=45 ABC45=BBің >�C B¯@;5@і=ің 1Ý@і= �>A0 0;�0=40 6Ý=5 
�>@KBK=4K 0BB5AB0F8O=K AÝBBі 0O�B0�0=, :5< 4535=45 240 0:045<8O;K� :@548BBі 835@35= B±;�0;0@�0 «10:0;02@» 4Ý@565Aі 6Ý=5 6>�0@K 1і;і< BC@0;K 
48?;>< �>AK<H0AK<5= (B@0=A:@8?B) 15@і;54і, (10:0;02@80BBKң 1і;і< 15@C 10�40@;0<0;0@K= <5@7і<і=5= 1±@K= 835@35=45 6Ý=5 >�0= �>9K;0BK= 
B0;0?B0@4K >@K=40= 60�409K=40 ABC45=BBің >�C <5@7і<і=5 �0@0<0AB0= «10:0;02@» 4Ý@565Aі 15@і;54і).  

&@51>20=8O 8 ?@028;0 ?@8A2>5=8O AB5?5=8: �8F0<, >A2>82H8< =5 <5=55 240 0:045<8G5A:8E :@548B>2 70 25AL ?5@8>4 >1CG5=8O, 2:;NG0O 2A5 
284K CG51=>9 45OB5;L=>AB8 ABC45=B0, 8 CA?5H=> ?@>H54H8< 8B>3>2CN 0BB5AB0F8N, ?@8AC6405BAO AB5?5=L «10:0;02@» 8 2K405BAO 48?;>< > 2KAH5< 
>1@07>20=88 A ?@8;>65=85< (B@0=A:@8?B), (2 A;CG05 4>A@>G=>3> >A2>5=8O >1@07>20B5;L=>9 ?@>3@0<<K 10:0;02@80B0 8 2K?>;=5=8O ?@54CA<>B@5==KE : 
=59 B@51>20=89, ABC45=BC ?@8AC6405BAO AB5?5=L «10:0;02@» =57028A8<> >B A@>:0 >1CG5=8O). 

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. &ү;5:B5@4ің :ÝAі18 159і=і: �0:0;02@ 4Ý@565Aі= 0;�0= B¯;5:B5@ BC@87< 6Ý=5 �>=0�609;K;K� 8=4CAB@8OAK=40 6±<KA іAB5C 1і;і:Bі;і3і= 0;04K. 
%>=K<5= �0B0@, >;0@ :04@;0@4K 409K=40C 6¯7535 0AK@K;0BK= >@B0 :ÝAі?Bі: <5:5<5;5@45 >�KBC �K7<5Bі= 6¯7535 0AK@0 0;04K. 

#@>D5AA8>=0;P=O9 ?@>D8;P 2O?CA:=8:>2: �K?CA:=8:8, ?>;CG82H85 AB5?5=L 10:0;02@0, 8<5NB :20;8D8:0F8N 4;O @01>BK 2 8=4CAB@88 
BC@87<0 8 3>AB5?@88<AB20. �@><5 MB>3>, >=8 <>3CB >ACI5AB2;OBL ?@5?>4020B5;LA:CN 45OB5;L=>ABL 2 A@54=8E ?@>D5AA8>=0;L=KE CG51=KE 702545=8OE, 
345 >ACI5AB2;O5BAO ?>43>B>2:0 :04@>2. 

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. �і;і< 10ғ40@;0<0AO= 6ү7535 0AO@C BÝAі;45@і <5= Ý4іAB5@і: �� 6¯7535 0AK@C :57і=45 A010�B0@40 8==>20F8O;K� B5E=>;>38O;0@ 6Ý=5 
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>�KBC4Kң 8=B5@0:B82Bі Ý4іAB5@і �>;40=K;04K.   
%?>A>1O 8 <5B>4O @50;870F88 >1@07>20B5;P=>9 ?@>3@0<<O: #@8 @50;870F88 "# =0 CG51=KE 70=OB8OE 1C4CB 8A?>;L7>20=K 8==>20F8>==K5 

B5E=>;>388 8 8=B5@0:B82=K5 <5B>4K >1CG5=8O. 
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. "�OBC =ÝB865;5@і= 10ғ0;0C :@8B5@89;5@і:  �і;і< 0;CHK;0@4Kң >�C 65BіABі:B5@і (1і;і<і, 40�4K;0@K, �01і;5BB5@і 6Ý=5 �±7K@5Bі;і:B5@і) 
E0;K�0@0;K� 6¯9535 AÝ9:5A :5;5Bі= 100 10;;4K� H:0;0 1>9K=H0 Ý@і?Bі: 6¯95<5= (�0=0�0BB0=0@;K� 10�0;0@ :5<Cі=5 �0@09 «�» -40= «D» -35 459і=, 
«�0=0�0BB0=0@;K�AK7» - «F)», «F») 4 10;;4K� H:0;0�0 :5;5Bі= A0=4K� M:2820;5=B:5 AÝ9:5A 10�0;0=04K (:5AB5). 

�@8B5@88 >F5=:8 @57C;PB0B>2 >1CG5=8O: 'G51=K5 4>AB865=8O (7=0=8O, C<5=8O, =02K:8 8 :><?5B5=F88) >1CG0NI8EAO >F5=820NBAO 2 10;;0E 
?> 100-10;L=>9 H:0;5, A>>B25BAB2CNI8E ?@8=OB>9 2 <564C=0@>4=>9 ?@0:B8:5 1C:25==>9 A8AB5<5 (?>;>68B5;L=K5 >F5=:8, ?> <5@5 C1K20=8O, >B «�» 
4> «D», «=5C4>2;5B2>@8B5;L=>» – «F)», «F») A A>>B25BAB2CNI8< F8D@>2K< M:2820;5=B>< ?> 4-E 10;;L=>9 H:0;5 (&01;8F0). 

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 «�» to «D», «unsatisfactory» – «F)», «F») with 
the corresponding digital equivalent on a 4-point scale (see Table). 

 

6. "�C 65BіABі:B5@і= 5A5?:5 0;C4Oң 10;;4O�-@59B8=3Bі:, Ý@і?Bі: 6ү95Aі, 1і;і< 0;CHO;0@4O 4ÝABү@;і 10ғ0;0C H:0;0AO=0 6Ý=5 ECTS-:5 
0COABO@C / �0;;P=>-@59B8=3>20O,1C:25==0O A8AB5<0 >F5=:8 CG5B0 CG51=OE 4>AB865=89, >1CG0NI8EAO A ?5@52>4>< 8E 2 B@048F8>==CN 
H:0;C >F5=>: 8 ECTS / Grade-rating letter system for assessing educational achievements of students with their transfer into the traditional 

grading scale and ECTS 

 
 Ü@і?Bі: 6¯95 1>9K=H0 
10�0/"F5=:0 ?> 1C:25==>9 
A8AB5<5/  Evaluation by letter 

grading system 

�0;;40@4Kң A0=4K� M:2820;5=Bі/ 
*8D@>2>9 M:2820;5=B / 
Equivalent in numbers 

�0;;40@ (%-B¯@і=45) 
�0;;K (%-=>5 A>45@60=85) 

Points ( in %) 

�ÝAB¯@;і 6¯95 1>9K=H0 10�0/"F5=:0 ?> 
B@048F8>==>9 A8AB5<5/ Assessment by 

traditional system 

� 4,0 95-100 ìB5 60�AK/"B;8G=>/ 
Excellent �- 3,67 90-94 

�+ 3,33 85-89 

�0�AK/)>@>H>/ Good 
� 3,0 80-84 

�- 2,67 75-79 

%+ 2,33 70-74 

% 2,0 65-69 �0=0�0BB0=0@;K�/ 
'4>2;5B2>@8B5;L=>/ 

Satisfactory 

%- 1,67 60-64 

D+ 1,33 55-59 

D- 1,0 50-54 

FX 0,5 25-49 �0=0�0BB0=0@;K�AK7/ 
!5C4>2;5B2>@8B5;L=>/ 

Unsatisfactory 
F 0 0-24 
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7. �� ' �"%#�$Ы / #��! $����&�/ / DEVELOPMENT PLAN 

«6�11104 – �>=0� ү9 6Ý=5 <59@0<E0=0 187=5Aі» 1і;і< 15@C 10ғ40@;0<0AO /  
"1@07>20B5;P=0O ?@>3@0<<0 «6�11104 – �>AB8=8G=O9 8 @5AB>@0==O9 187=5A» /  

Educational program «6�11104 – Hotel and Restaurant Business» 

 

�� 40<C 6>A?0@O=Oң <0�A0BO – &C@87< 8=4CAB@8OAK=Kң A>ң�K B5=45=F8O;0@K <5= B0;0?B0@K= :í@A5BC ¯Hі= >�C 6>A?0@;0@K <5= 
10�40@;0<0;0@K= 60ң0@BC. �±; – 60ң0 ?Ý=45@4і �>AC, �>;40=KAB0�K ?Ý=45@4ің <07<±=K= 60ң0@BC 6Ý=5 70<0=0C8 B5E=>;>38O;0@ <5= >�KBC 
Ý4іAB5<5;5@і= 5A5?:5 0;C, =0@K�B0 A±@0=KA�0 85 <0<0=40@4K 40O@;0C.  

Ц5;P ?;0=0 @0728B8O "# – "1=>2;5=85 CG51=KE ?;0=>2 8 ?@>3@0<<, GB>1K >B@078BL ?>A;54=85 B5=45=F88 8 B@51>20=8O 8=4CAB@88 BC@87<0. 
ЭB> 2:;NG5=85 =>2KE 48AF8?;8=, >1=>2;5=85 A>45@60=8O ACI5AB2CNI8E 48AF8?;8= 8 CG5B A>2@5<5==KE B5E=>;>389 8 <5B>48: >1CG5=8O, ?>43>B>2:0 
A?5F80;8AB>2, 2>AB@51>20==KE =0 @K=:5. 

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. 

 

 

№ �=48:0B>@;0@ / �=48:0B>@O / Indicators ì;H5C 1і@;і3і  / 
�4. 87<. / 

Measurament unit 

2024-2025 2025-2026 2026-2027 

1. К48D?Oқ ә?9G9FFі :4қE4DFG / '?GGH9A<9 >48DB6B7B CBF9AF<4?4 / Improvement of human resources 
1.1  «�K;K<8 4Ý@565;5@і» 10@ >�KBCHK;0@4Kң A0=K=Kң 0@BCK  / '25;8G5=85 G8A;0 

«>AB5?5=5==KE» ?@5?>4020B5;59 / Increase in the number of teachers with scientific 

degrees 

�40< / +5;. / Person 1 1 2 

1.2 �і;і< 15@C ?@>F5Aі=5 B0@BK;�0= ?@0:B8:-<0<0=40@4Kң A0=K=Kң 0@BCK / 
'25;8G5=85 G8A;0 ?@82;5G5==KE : CG51=><C ?@>F5AAC A?5F80;8AB>2-?@0:B8:>2 / 
Increase in the number of specialist-practitioners involved in the educational process 

�40< / +5;. / Person 3 2 2 

1.3 ,5B5; <0<0=40@K= B0@BC  / #@82;5G5=85 70@C156=KE A?5F80;8AB>2 / Attracting 
foreign specialists 

�40< / +5;. / Person 1 1 1 

1.4 "�KBC 159і=і 1>9K=H0 1і;і:Bі;і:Bі 0@BBK@C / #>2KH5=85 :20;8D8:0F88 ?> 
?@>D8;N ?@5?>4020=8O / Advanced training in the teaching profile 

�40< / +5;. / Person 5 6 6 

1.4 ��K;HK= Bі;і= 1і;5Bі= >�KBCHK;0@ A0=K=Kң 0@BCK / '25;8G5=85 G8A;0 
?@5?>4020B5;59 A> 7=0=85< 0=3;89A:>3> O7K:0 / Increase in the number of teachers 
with knowledge of English 

�40< / +5;. / Person 1 1 1 

2. �қG, BқG-ә8іEF9@9?і> ә895<9FF9D @9A Q?9>FDBA8Oқ D9EGDEF4D8O ә;іD?9G /  4;D45BF>4 GG95AB=, GG95AB-@9FB8<G9E>B= ?<F9D4FGDO < 
Q?9>FDBAAOE D9EGDEB6 / Development of educational, methodical literature and electronic resources 

2.1 "�C;K� / 'G51=8: / Textbook %0=K / �>;-2> / 
Quantity 

1 1 1 

2.2 "�C �±@0;K / 'G51=>5 ?>A>185 / Training manual %0=K / �>;-2> / 
Quantity 

2 3 4 
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2.3 "�C-Ý4іAB5<5;і: �±@0;K / 'G51=>-<5B>48G5A:>5 ?>A>185 / Educational and 

methodical manual 

%0=K / �>;-2> / 
Quantity 

2 2 3 

2.4 Э;5:B@>=4K >�C;K� / Э;5:B@>==K9 CG51=8: / Electronic textbook %0=K / �>;-2> / 
Quantity 

1 1 1 

2.5 �0A�0 / �@C3>5 / Other %0=K / �>;-2> / 
Quantity 

1 1 1 

3. �қG :әA9 ;9DFE4A4?Oқ 54;4AO 84@OFG /  4;6<F<9 GG95AB= < ?45BD4FBDAB= 54;O / Development of educational and laboratory facilities 
3.1  0<0=40=4K@K;�0= :018=5BB5@ 0HC / "B:@KB85 A?5F80;878@>20==KE :018=5B>2 / 

Opening of specialized offices 
%0=K / �>;-2> / 

Quantity 
1 1 1 

3.2 �014K�BK A0BK? 0;C / #@8>1@5B5=85 >1>@C4>20=8O / Purchase of equipment %0=K / �>;-2> / 
Quantity 

10 15 20 

3.3 �0A�0 / �@C3>5 / Other %0=K / �>;-2> / 
Quantity 

- - - 

4. ББ @4;@ұAOA :4ң4DFG / �5AB6?9A<9 EB89D:4A<S �� / Updating the EP content 
4.1 �ң15: =0@K�K=Kң B0;0?B0@K=, �K;K< 65BіABі:B5@і=, :ÝAі18 AB0=40@BB0@4K 6Ý=5 

10A�0 40 =>@<0B82Bі: �±60BB0@4K 5A:5@5 >BK@K?, >�KBC =ÝB865;5@і <5= ?Ý=45@ 
Bі715Aі= 60ң0@BC / "1=>2;5=85 @57C;LB0B>2 >1CG5=8O 8 ?5@5G=O 48AF8?;8= A 
CG5B>< B@51>20=89 @K=:0 B@C40, 4>AB865=89 =0C:8, ?@>D5AA8>=0;L=KE 
AB0=40@B>2 8 4@C38E =>@<0B82=KE 4>:C<5=B>2  / 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 

"�C 6K;K / 'G. �>4 
/ Academic year 

3 4 5 

4.2 �í?Bі;4і >�KBC4K 5=3і7C / �=54@5=85 ?>;8O7KG=>3> >1CG5=8O / Introduction of 
multilingual education 

#Ý=45@ A0=K / �>;-
2> 48AF8?;8= / 
Quantity of 

disciplines 

1 1 1 

4.3 "�KBC4Kң 60ң0 Ý4іAB5<5;5@і= 5=3і7C / �=54@5=85 =>2KE <5B>48: >1CG5=8O / 
Introduction of new teaching methods 

%0=K / �>;-2> / 
Quantity 

1 1 1 

4.4 �0A�0 / �@C3>5 / Other %0=K / �>;-2> / 
Quantity 

1 1 1 

5. �қOFGHO?4D @9A 5і?і@ 4?GHO?4D8O ғO?O@<-;9DFF9G :ұ@OEOA4 F4DFG / �D<6?9G9A<9 CD9CB8464F9?9= < B5GG4RI<EES > A4GGAB-

<EE?98B64F9?PE>B= D45BF9 / Involvement of teachers and students in research work 

5.1 "�KBCHK;0@ <5= 1і;і< 0;CHK;0@4Kң �K;K<8 A5<8=0@;0@ <5= :>=D5@5=F8O;0@ 
6±<KAK=0 �0BKACK, 1і@;5A:5= �K;K<8 <0�0;0;0@ 60@8O;0C / 'G0AB85 
?@5?>4020B5;59 8 >1CG0NI8EAO 2 @01>B5 =0CG=KE A5<8=0@>2 8 :>=D5@5=F89, 
?C1;8:0F8O A>2<5AB=KE =0CG=KE AB0B59 / Participation of teachers and students in 
scientific seminars and conferences, publication of joint scientific articles 

�0@8O;0=K<40@ 
A0=K / �>;-2> 
?C1;8:0F89 / 

Quantity of 

publication 

3 4 5 

5.2 "�KBCHK;0@ <5= 1і;і< 0;CHK;0@4K �K;K<8 6>10;0@4K іA:5 0AK@C�0 B0@BC / 
#@82;5G5=85 ?@5?>4020B5;59 8 >1CG0NI8EAO : @50;870F88 =0CG=KE ?@>5:B>2 / 
Involvement of teachers and students in the implementation of scientific projects 

�40< / +5;. / Person - - - 
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6. ДG4?P8O BқOFG Q?9@9AFF9DіA BқG CDBF9EіA9 9A7і;G 4DқO?O өA8іDіEC9A OAFO@4қF4EFOқFO >үH9=FG / 'E<?9A<9 EBFDG8A<G9EF64 E 
CDB<;6B8EF6B@ G9D9; 6A98D9A<9 Q?9@9AFB6 8G4?PAB7B B5GG9A<S 6 GG95AO= CDBF9EE / Strengthening cooperation with production through the 

introduction of elements of dual training in the educational process 

6.1 ì=4і@іA 1070AK=40 :0D54@0 D8;80;K= 0HC / "B:@KB85 D8;80;0 :0D54@K =0 1075 
?@>872>4AB20 / Opening of a branch of the department on the basis of production 

%0=K / �>;-2> / 
Quantity 

1 1 1 

6.2 �� Ý7і@;5C 6í=і=453і 0:045<8O;K� �><8B5B:5 í=4і@іA í:і;45@і= �>AC / �:;NG5=85 
?@54AB028B5;59 ?@>872>4AB20 2 �:045<8G5A:89 :><8B5B ?> @07@01>B:5 "# / 
Inclusion of representatives of production in the Academic Committee for the EP 

development 

�40< / +5;. / Person 1 1 1 

6.3 &Ý6і@815 1070AK= :5ң59BC / $0AH8@5=85 107K ?@0:B8:8 / Expanding the practice 
base 

%0=K / �>;-2> / 
Quantity 

3 4 5 

6.4 �� B¯;5:B5@і= 6±<KA�0 >@=0;0ABK@C <0�A0BK=40 Ý;5C5BBі 6±<KA 15@CHі;5@<5= 
6±<KABK :¯H59BC / 'A8;5=85 @01>BK A ?>B5=F80;L=K<8 @01>B>40B5;O<8 A F5;LN 
B@C4>CAB@>9AB20 2K?CA:=8:>2 "# / Strengthening work with potential employers in 
order to employ the EP graduates 

%0=K / �>;-2> / 
Quantity 

- - - 

7.  9=F<A7F9D89 ББ :O?:OFG / �DB86<:9A<9 �� 6 D9=F<A74E / EP Promotion in the ratings 
7.1 �B0<5:5= / Atameken #>78F8O / Position - - - 

7.2 �%��/�$&� / !�"�"/!��$ / IAFQAIE #>78F8O / Position - - - 

7.3 �0A�0 / �@C3>5 / Other #>78F8O / Position - - - 
 

 

 

 
 


