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1. Binim Gepy Garaapiaamachiabid nacnopthi / Ilacmopt o6pa3oBartenbnoi nporpavmbi / The Passport of Education Program

Binim canacel / Obnacts obpaszopanus / Field of education

TM11 — Kpismer kepcetry / TMI11 — Yeayru/ 7M11 — Services

JatieiHasik 6areiTe! / Hanpaenenue noaroroeku / Direction of

2 sersonnel training TM111 — Kpiamer kepcety canacel / TM111 — Céepa obenyxupanus / 7TM111 — Service sector
. Binim Gepy Garxapnavanapsissie 10661 / Tpynna 06pazopaTeNsHbIx ﬁ}ig — I}\{de?pm?ﬂa(;c;{mtarli%uema}rxaua 6usHeci / M 149 — PecropaHHoOe JIeN10 M FOCTHHWYHLIH GH3HeC /
nporpamM / Group of educational programs o AUINAROE AR
Binim 6epy 6arnapnamMachiHblH KOJIBI MEH aTaysi /
4 Kon 1 HanMeHoBaHue 06pa3zoBaTelibHOMN MporpaMMel / 7M11103 — Global Hospitality Management
The code and name of education program
5 | BBB Typi/ Bun OIV EP type Jana BBB / Hoeas OIT/ New EP
6 | ¥Bll Golisinma geHre# / Yposens no HPK / Level on NQF 7
7 | CBIlI 6oiibinma nenred / Yposens no OPK / Level on SQF 7
BBB aiipeikma epekmenikrepi / OtnuuntensHeie ocobernoctd OIT /
8 EP distinctive features O I1ET 80
9 | Oxpity Tini / S3sik 06yuenus / Language of education Ka3ak, OpbIC, aFbUIIIBIH / Ka3aXCKut, pycckuit, anrnuiickuit / kazakh, russian, english
10 Kpenuttepain kenemi / O6beM kpenuroBanusa / Volume of the 120
credits
Binim Gepy Garnapnamackl KOHAKKAaWILUIBIK WHIYCTPHACEIH, TYPH3MAI, KOFaM/BIK TaMaKTaHy MEH KbI3MET
KOPCETY/i KAMTHTBIH KBI3MET KOPCETY CalachIHAAFhl YHbIMapa THIMAI KbI3MET €Ty YIIiH KaxeTTi 6ackapy,
KOMMYHHMKATHBTIK JKOHE FBUIBIMH-3epTTey MarfibUlaphlHa He JKOoFapbl OimikTi MamaHIapmel HJaspiayra
apHaJFaH.
O6pa3zoBaTensHas NporpaMma npejiHa3Ha4yeHa s MOArOTOBKH BLICOKOKBATH()HIIMPOBAHHBIX CMEILIHAIHCTOR,
11 }S(o.nnan¥ ca‘“?cut./ Qlmsors ppeeom | o0MajalonIiX KOMILIEKCOM YNpaBIeHYECKHX, KOMMYHHKATHBHBIX H Hay4HO-MCCIEIOBATENbCKHX HaBBLIKOB,
“Rp9 DESppRcauon HeoOXonuMBIX Ui 3((eKTHBHOM NeATENLHOCTH B Opraiu3auuax cepsl yCIyr, OXBaThIBAIOMEH HHTYCTPHIO
rOCTENPHHMCTBA, TYPH3M, 00IIeCTBEHHOE MUTaHKEe M 00CTy KHBaHHE.
The educational program is designed to train highly qualified specialists equipped with a comprehensive set of
managerial, communicative, and research skills necessary for effective performance in service sector
organizations, encompassing the hospitality industry, tourism, food service, and customer service.
12 | OkeiTy Mep3imi / Cpok obyqenns/ Period of study 2 et/ 2 ropa / 2 years
«bimim» Typansl Kazakcran Pecry6nukacsiabi 2007 xbutesl 27 mingeneri Ne3 19-111 3anpr;
HopMmaTHBTIK-KYKBIKTBIK KaMTBITYbI / Joraphbl xoHE KOFapbl OKYy OpHBIHAH Keifidri GimiM Gepy yiisIMOaphl KbI3METiHIH YATiTK KarumamapbiH
Gexity Typans! 6y¥psirs! (KP BFM Ne595 30.10.2018 3x);
13 HopMmaTHBHO-TIpaBoBOE JKorapsl xaHe K0Fapsl OKY OPHBIHAH KeliHri 6iniM GepymiH MEMIIEKETTIK XKalmbiFa MIHAETTI CTaHAaPTTaphIH

Ob6ecneuyenue /

The regulatory and legal support

Gexity Typaisl 6yiipeirst (KP FJXXBM Ne2 20.07.2022 x.);

Joraps! koHe (Hemece) KOFapbl OKY OpHbIHaH keiinri Gimim Gepy yiibIMaapelHAa OKBITYABIH KPEAMTTiK
TEXHONIOTHACK! OOMBIHIIA OKY NpoLEciH yHBIMAACTHIpY KarupanapsiH Oekity Typamsl Oyipeirel (KP BFM
Nel52 20.04.2011 x.);
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Jorape! KkoHe OFapbl OKy OpHbIHaH KeMHinri O6imimi 6ap xampnapapl fJasgpiay GarbITTaphIHBIH
ChIHBINTaYbILIBIH GekiTy Typanst Oyiipsirs! (KP BEM Ne569 13.10.2018 x.);

JKoraphl xoHe KOFaphl OKY OpHBIHaH Kelinri 6inim Gepynin 6inim Gepy Garmapnamanapein 23ipiey AKeHiHIEr
uyckayneirsl (KP F2XBEM Xorapei GiniM Gepyai naMbITy YATTHIK OpTanbiFbiHbH Ne601 04.05.2023 x.).

3akon Peciybmuxu Kazaxcran «O6 o6pazoeanumn» ot 27 mona 2007 roma Ne3 19-I11;

Ilpuka3 «O6 yTBepkaeHWH THIOBBIX TPABHJI NEATENLHOCTH OpraHH3alldii BBHICIIEr0 M MOCJIEBY30BCKOIO
obpazosanua» (MOH PK Ne595 o1 30.10.2018 1.);

Ipukas «O6 yreepxkaenun ['ocyrapcTBeHHbIX 0611e0643aTENBHBIX CTAHAAPTOB BBICIIENO W MOCIEBY30BCKOTO
obpazopanusa» (MHBO PK Ne2 ot 20.07.2022 r.);

Ipukasz «O6 yreepxnenun [Ipapun opranu3auuy y4ebHOTO npoluecca Mo KpeAUTHON TEXHONOTHH 0byYeHHs
B OpraHM3alMAX BBICIIETO H (WJIK) mocieBy30BcKkoro obpasosanusy (MOH PK Nel52 o120.04.2011 r.);
IMpukas «O6 yrteepxnenud KnaccudukaTopa HanpaBleHHMH MOATOTOBKM KaApoOB C BEICIIHM H
nocneBy3oBckuM obpazopanuem» (MOH PK Ne569 ot 13.10.2018 r.);

PyxoBozcTsa 1o paspaborke o6pa3oBaTebHBIX MPOrPaMM BBICIIETO H MOCHEBY30BCKOro 06pazoBaHus
(ITpukas HaunoHaneHOTO HeHTpa pa3euTHs Beicmero ob6pasosanns MHBO PK Ne 601 ot 04.05.2023 r.).

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

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

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

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

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

Guidelines for the development of educational programs of higher and postgraduate education (Order of the
National Center for the Development of Higher Education of the Ministry of Education and Science dated the
Republic of Kazakhstan No. 601 dated May 04, 2023).
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KacinTik crannapTThiH ataysl / HanMeHoBaHKHEe MpodecCHOHaIBHOTO
crangapta / Name of professional standard

«Atamexen» ¥ntreiK Kocinkepnep manartacel backapMa Teparaceisbeiy 06.12.2022 x. Ne224 GyiipbirbiMeH
Gekitinren « MeiliManxanaHsl 6ackapy» Kecibu cTaHaapTsI;

«Atamexken» ¥urteik Kocinkepnep manmatacei Backapma TeparackiHeiy 06.12.2022 k. Ne224 GyipeirbiMeH
GekitinreH «Konak yiimiH imki 6aKsinaysiH xKysere acsipyapy» KaciOn cTaHnapThl;

JXorapsl xoHe (HEMece) KOFapsl OKY OpHbIHaH keHiHri GiniM Gepy yiBIMIapLIHBIH mnemarortepiHe
(mpodeccop-oKBITYIIBIIAD KypaMblHa) apHaidfaH KocinTik craHmapTeiH  Gekity Typanmel KasakctaH
Pecniybnukacsl FrutsiM sxoHe xorapbl 6iniM MuHHCTpiHIH 2023 xbutrsl 20 kapamanars! Ne 591 6yipbirsl.

IpodeccHonanbHbli cTaHAAPT: «YTIpaBleHHe OTeleM», YTBEpXKIEHHbIH mpukazom Ne 224 ot 06.12.2022 1.
INpencenarens Ipasnenns HaunoHansHOM nanatel NpeANpHHUMAaTeNeH «ATaMEKEH»;

[Mpodeccronanbueiii cranpapt: «OcymiecTBleHHe BHYTPEHHEr0 KOHTPOJA TOCTHHHMIBI), YTBEPHKICHHLIH
npukazoM Ne 224 ot 06.12.2022 r. Ilpencenarens Ilpapnenus HauwoHanbHOM nanmatel nMpeanpuHAMAaTENeH
«ATaMeKeH»;
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Ilpuka3 muHHCTpa Hayku W Bhicumero obpazopanus Pecnybaukxu Kazaxcran or 20.11.2023 ropa Ne 591
«ITenaror (mpodeccopcko-npenoaBaTeslbcKHi COCTaB) OpraHu3allMi BBICHUIErO M (MIM) TOCIEBY30BCKOTO
obpa3zoBaHuA».

Professional standard: «Hotel management», approved by the order Ne 224 from 06.12.2022 of the Chairman
of the Board of the National Chamber of Entrepreneurs «Atameken»;

Professional standard: «Implementation of internal control of the hotel», approved by the order Ne 224 from
06.12.2022 of the Chairman of the Board of the National Chamber of Entrepreneurs «Atameken»;

Order of the Minister of Science and Higher Education of the Republic of Kazakhstan No. 591 from
20.11.2023, «Pedagogue (faculty members) of higher and/or postgraduate education institutionsy.
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JKana mamaHBIKTap aTinackl / ATnac HOBBIX npodeccuii / Atlas of
new professions

WnHOBaUMOHHKIH MeHemkep (B rocTuHMYHOM 6m3Hece): https://atlasbt.enbek kz/profession/306

16

OHipnik crannapt / Pernonanshsiit cranpapt / Regional standard

KapacTeipsuivaraH, He IpeycMOTpeHo, not provided

Binim Gepy Garaapnamacel asicbinaa Jaiibingay Gedini
Trainin

HiH kapTackl / KapTa npoduis noaroToBkH B pamkax o6pasopaTefibHOH nporpamMmel /
profile map for the educational program
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BB maxcarsi / Llens OIT/ EP purpose

Konak yi xoHe Melpamxana 6u3Hecin THiMal Gackapyra, coHpali-aK, KIIHEHTTepre KbI3MEeT KOpCeTy CamachiH
apTTHIPYFa JKOHE XallbIKapanblK HaphiKra Oacexere KaOineTTimikTi HeiraliTyra OaFbITTalFaH MHHOBALMAIBIK
memiMaepai  o3ipieyre koHe eHrisyre kabimerri, kahaHIBIK KOHAKXaiNBUIBIK MHIYCTPHACHIHIA
cTparerusuibik 6ackapy, MapKeTHHT, KapXKbUIBIK TANfay KOHE ONepaldsibiK MeHeKMEHT canackiHia Oimimi
MeH Jarabliapbl Oap sxorapsl 6inikTi MaMaHapael Jaspray.

INoaroToBka BEICOKOKBAJIM(HIIMPOBAHHEIX CHENHATACTOB, 061afalouX 3HAHUAMH M HaBbIKaMH B o6yiacTh
CTpaTerHyeckKoro ynpaBJieHHs, MapKeTHHra, ()HHAHCOBOTO aHalM3a W OMNEpallHOHHOTO MEHEMKMEeHTa B
rnobajbHOW HHIYCTPHH TOCTENPUHMCTBA, CHOCOOHBIX 3S(Q(EKTHBHO yYNpPaBNATE TOCTHHHYHBIMH M
pecTopaHHBIMM OM3HECaMH, a Takke pa3pabaThiBaTh W BHEAPATh HHHOBALMOHHBIE PEINEHHS, HAlPABIECHHbIE
Ha TMOBBIEHHWE KayecTBa OOCTY)KHBAaHHA KIMEHTOB M YKpEIUIEHHE KOHKYPEHTOCTIOCOOHOCTH Ha
MEXKYHapOJAHOM PBIHKE.

Training of highly qualified specialists with knowledge and skills in strategic management, marketing,
financial analysis, and operational management within the global hospitality industry, capable of effectively
managing hotel and restaurant businesses, as well as developing and implementing innovative solutions
aimed at improving service quality and enhancing competitiveness in the international market.

Binim 6epy 6arnapnamaceiHbIH TYKbIPEIMAAMACH! /
Konuenuus obpa3oparesbHOi MporpamMmsi /

The concept of education program

Binim Gepy Garmapnamacel KIIMEHTTEpre KbI3MET KOPCETYJIH »OFapsl NeHreHiH koHe Gocexere kabinerri
OpTajia KOMNAHWAJIAPABIH TYPAKTBUIBIFEIH KAMTAaMacCkl3 €Te OTHIPHIN, canajarsl kahaH/blK e3repicTepre CoTTi
GelfiMzene anaTelH MOHE XalblKapamblK apeHaja OH3HEC JKYprise anaTelH MaMaHOapibl Jaspnayra
6arpiTTaNFaH.

ObpazopartenbHasl NporpaMMa OpHMEHTHpPOBaHa Ha MOATOTOBKY CIELMANMCTOR, KOTOPhIE CMOIYT YCIHELIHO
ajanTHpoBaThCA K MIOOANbHBIM W3MEHEHMAM B MHAYCTPMH H BECTH OW3HEC Ha MeXIyHapOIHOH apeHe,
ofecrne4yupas BbICOKMH YpOBEHb OOCHYKMBaHMS KIMEHTOB H YCTOHYHBOCTb KOMIIaHHH B KOHKYPEHTHOMH

cpene.
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The educational program is focused on training specialists capable of successfully adapting to global changes
in the industry and conducting business in the international arena, while ensuring a high level of customer
service and the sustainability of companies in a competitive environment.

Tynexrin GinikTinik cunarramacel / Kpannpukaunonssle xapakrepacTuky Beinyckuuka/ Graduate qualification
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Bepinerin akafeMusanbik gapexe / [Ipucyxaaeman akajeMugeckas
crenenb / The awarded academic degree

«7M11103 — Global Hospitality Management» 6imim Gepy Garmapiamacel GoibiHIIA FBUTBIM MArucTpi /
Maructp Hayk nmo obpaszoBartenbHoit nporpamme «7M11103 — Global Hospitality Managementy / Master of
Science in the Educational Program «7M11103 — Global Hospitality Management»
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Kocibu ker3meT o6Bexrici /
O6BbeKT npoheccHOHANLHON AeATEeNbHOCTH /

The object of professional activity

Kacibu xp1zmer o6bexTinepi XanblkapanbiK KOHAKKaWIBLILIK HHAYCTPHACHIHBIH epeKIIeNiriMeH aHbIKTanabl,
ockl 6iniM Gepy GarnapraMachiHBIH TYJNEKTepi jKeke KOMIIaHHAIapa Ja, KOHAKKaWIBUIBIK HHIYCTPHUICEIMEH
GaiinaHBICTEI MEMJIEKETTIK HEMECe XanblKapaJblK KyphUIbIMAapAa Ja 0acKapyWIBIIbIK, aHATHTHKAIBIK,
MapKeTHHITIK JKoHE YHBIMAACTHIPYIIIILIK-0KIMIILUTIK caajiap/a KyMbIC iCTel anasl.

O6BbekThl NPO(ECCHOHANBHOM JEATENLHOCTH ONpPEeNeNsIoTC CrelH(HUKON MeXTyHapoIHON HHIYCTPHH
TOCTENPHUMCTBA, BHIMYCKHUKH NaHHOH oOpa3oBaTenbHOM NMporpaMMel MOryT paGoTaTe B ynpaBieHYECcKOH,
AHATWTHYECKOH, MAapKETHHTOBOH M OpraHW3alMOHHO-aJIMHHHCTPATHBHOH cdepax, KaKk B YaCTHBIX
KOMMNaHHWAX, TaK M B TOCYJapCTBEHHBIX HJIM MEXKAYHapONHBIX CTPYKTypaX, CBA3aHHBIX C HHIYCTpHEH
rOCTENPHHMCTBA.

The objects of professional activity are determined by the specifics of the international hospitality industry.
Graduates of this educational program can work in managerial, analytical, marketing, and organizational-
administrative roles, both in private companies and in public or international institutions related to the
hospitality industry.
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2. KysbipeTTijiik aTaybl #xoHe OKbITY HoTHAeci / HanvmenoBanne KoMneTeHui i pe3yibraThi o6y4enns / Name of competencies and Training results

KyseiperTisik atays1 / HaumeHoBanue
KomnereHuuii / Name of competencies

OxkpiTy HaTHXKeepi / PesyasTaTe! 00y4yenus / Learning outcomes

Binimai Tepernetyne, kocibu xkoHe Keke
KaCHETTEP JaMbITY/ia FHUIBIMH KIHE
TeJaroruKablK JKeTICTIKTepAi KoNaaHyra
GarpITTAIFaH JKANIIBl KY3LIPETTED

OGIJIPIC KOMINETEHLHH, HANIpABJIIEHHBIE HA
NMPHMEHEHHE HAYYHBIX H NEJarorH4eCcKkux
JIOCTH)KEHHH B YTITyONIeHHH 3HaHUM, Ha
pa3BHuTHE NPO(ECCHOHANBHBIX U
JIMYHOCTHBIX Ka4ecTB

General competencies aimed at applying
scientific and pedagogical achievements to
deepen knowledge and develop professional
and personal qualities

OH: - Ilenarormka, OHBIH 9icHamachl xkoHe OinmiM Gepy mnpoleciH yHbIMJACTHIDY CalachiHiarkl NpakTHKaNbK Oimimai, coHpai-ak
FBUILIMHBIH JIJaMybl MEH OHBIH KOFAaMFa 9CepiH ChIHM TYPFhIJaH TanjayFa MYMKIiHIIK GepeTiH FRUILIMM TaHBIMHBIH TApHXH JKoHE
¢unocodHaIBIK Heri3iepin TEpeH TYCiHY i kepceTesi.

PO: — JleMOHCTpHpYeT MpaKTHYecKHe 3HaHWA B 06NACTH Mefarordky, ee MEeTOZONIOTHM M OpraHM3aluMd o0pa30BaTelbHOro Ipolecca, a
Takke IrTybokoe NMOHHMaHHWE HMCTOPHYECKHX M (UIOCO(CKMX OCHOB HAyYHOrO MO3HAHUsA, 9TO MO3BOJIET KPUTHYECKH AHAIM3MPOBATH
Pa3BHTHE HayKH H €€ BO3/IeHCTBHE Ha 0OIIECTBO.

LO: — Demonstrates practical knowledge in the field of pedagogy, its methodology, and the organization of the educational process, as well
as a deep understanding of the historical and philosophical foundations of scientific inquiry, enabling critical analysis of the development of
science and its impact on society.

OH: — Backapy NpoLECiHIE 3JeyMETTIK-TYIFajbiK ©3apa SpEKeTTeCy CaJachIHAarbl KY3bIPETTUNKTIH JKOFaphl NEHreifiH kepcereni, on
SPTYpJIi OiJIay MOJIEHHETTEPIH, ICHXOTHIITEP/, iICKEPIIiK KaphiM-KaThIHAC CTHIIbEPIiH jKoHE JKeKe epeKIleNiKTepiH TyCiHy i KaMTHIbI.

PO: — JIeMOHCTpHpYET BBICOKHH YPOBEHb KOMIETEHTHOCTH B OGNAcTH COIMAlbHO-THYHOCTHOTO B3aHMOJEHCTBHA B YNpPaBIEHYECKOM
npoLecce, KOTOpas MpeamnojiaraéT TOHWMAHWE PA3MHYHBIX KyJAbTYD MBIIUIEHHS, TICHXOTHIIOB, CTHIEH [ENOBOH KOMMYHMKAlMH H
HHIUBHIYaNbHBIX 0COGEHHOCTEH.

LO: — Demonstrates a high level of competence in the field of social and personal interaction within the management process, which involves
an understanding of different cultures of thinking, psychological types, styles of business communication, and individual characteristics.

Kocibu ecyre xoHe JKYMBICTBIH, Kalllbl
THIMIINITIH apTTHIPYFa BIKMAN €TEeTiH Kacibu
Ky3HIpeTTep

ITpodeccuonanbHbIe KOMIETEHLAH,
crnocobCcTBYIONHE NPOYECCHOHATEHOMY
POCTY M NOBBIIIEHHIO 001IEH
s dexTHBHOCTH paboThI

Professional competencies that contribute to
professional growth and overall work
efficiency

OH3: — Pecyperap/isl OHTalIaHABIPYFa, JIOTHCTHKAHBIH THIMALIITIH apTThIpyFa jKoHe HaphIK TananTapbiHa GeliMaenyre MyMKiHAik GepeTin
KOHaK Yif JKeJiJiepin JaMBITYBIH 2JieMiK Toxkipubecine cyifeHe OTHIpHIN, OHIIPICTIK K9HE ONepalMANBLIK MpouecTepi 6ackapyna MKeMIi
JKocnapiay oicTepid, COHal-aK CTPaTErHAIbIK MEHE[UKMEHT NPHHLMIITEPIH KOJIIaHAIbI.

PO; — IpuMeHseT COBpEMEHHBIE MOAXOABI W WHCTPYMEHTHI CTPATErHYeCKOro W OMNEpalMOHHOTO MEHEKMEHTa C yd4eToM TiobanbHeIX
TEHJIEHIHI B MPaKTHKH MK yHapoaHoro Ou3Heca, a TakKe BHEIHUX W BHYTPEHHUX (DaKTOPOB, BIHAIOIIMX Ha JEATENLHOCTh OPraHH3alHy.

LOs — Applies modern approaches and tools of strategic and operational management, taking into account global trends and international
business practices, as well as external and internal factors influencing the organization’s activities.

OH: — Kapxsl, MapKeTHHT, TiepcoHanbl 6ackapy, OnepatmsibiK skoHe sxo6ainsik 6ackapy canacklHIAFbl TEOPHANILIK HETi3epiH TEPeH TYCiHY
oHe GUTIMHIH NpakTHKAILIK KOJIaHa allyblH KepceTe i, 0l KOHaK il MeH MmelipamxaHa 6u3HeciH TuiMzi Gackapyra MyMKinzik Gepeni.

POs — JlemoHCTpHMpYyeT Iily60oKOe MOHMMAaHHE TEOPETHYECKMX OCHOB H MNpAaKTHYECKOE NpHMEHeHHe 3HaHWH B obnacTh (uHAHCOB,
MapKETHHTd, YNpaBJieHHe MEPCOHANIOM, ONEPAITHOHHOTO H MPOEKTHOTO YMPABIEHHS, YTO MO3BOJIIOT 3(PEKTHBHO YNPaBIATE TOCTHHHYHBIM
U PECTOPaHHbIM OH3HECOM.

LOs — Demonstrates a deep understanding of theoretical foundations and practical application of knowledge in finance, marketing, personnel
management, operational and project management, enabling effective management of hotel and restaurant businesses.
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Iudpnbik opTajga AyYMbIC iCTEYAIH
TanaMalbiK JaF/iblIaphliH JaMBITyFa
GarbITTaFaH Kocibu Ky3niperTep

ITpodeccHoHabHBIE KOMIETEHIIHH,
HanpaBJIeHHBIE Ha Pa3BUTHE aHATHTHYECKHX
HaBHIKOB paboTel B LIMGPOBOH cpelie

Professional competencies aimed at
developing analytical skills in the digital
environment

OHs — 3amanayu TpeHATEDP MEH O3bIK Toxkipubenepli eckepe OTHIpbIN, GW3HECTIH THIMALNIrT MEH TYPaKTHUIBIFBIH apPTTHIPY MaKcaThIHAA
KbI3MET KOpCETYHi YHBIMIACTHIPY JKOHEe Kbi3MET KepceTy camnachiH Oaranay mpolecTepiHzie 3amaHayd LHM(pIBIK Kypangap MeH 6Gackapy
TEXHONOTHANAPEIH NaiiIanaHaibl.

POs — Mcnons3yeT coBpeMeHHbIE HU(POBbIE HHCTPYMEHThI M YNpaBI€HYECKHE TEXHOJOTHH B MPOLECCAaX OpraHu3alny obcmyKuBaHUA U
OLIEHKH KayecTBa YCIYr B LENAX TNOBBIMEHHA 3(PQEKTHBHOCTH H YCTOWYMBOCTH GH3HEca, ¢ YYE€TOM COBPEMEHHBIX TPEHIOB H JIyYIIHX
NPaKTHK.

LOs — Uses modern digital tools and management technologies in service organization and quality assessment processes to enhance business
efficiency and sustainability, taking into account current trends and best practices.

OHs — Kasipri anemuix ypaicrep MeH XalbIKapaiblK CTaHIAPTTApALIH TalaNTapblH €CKepe OTHIPHI, KOHaK YH KoCilopEIHIApBIHBIH
9KOJIOTHANIBIK, SNIEYMETTIK 3oHe KOHOMHKAIBIK TYPAKTHUIBIFBIH OHTalIaHABIPY CTpaTerdsaphbliH 93ipieyHiH NpaKTHKAbIK JaFabliiapbiH
KepceTesi.

PO — JleMOHCTpHpYET NpakTHYeckHe YMeHHA pa3pabaThiBaTh CTpAaTerdy JUIA ONTHMHU3AlHH YKOJIOTHYECKOH, COLHaNbHON H 9KOHOMHYECKOH
YCTOHYMBOCTH TOCTHHHYHBIX NPEANPUATHH C Y9€TOM COBPEMEHHBIX MHPOBBIX TeHACHLMH U TpeGOBaHUI MeXIyHaPOIHBIX CTAaHAApPTOB.

LOs — Demonstrates practical skills in developing strategies to optimize the environmental, social, and economic sustainability of hotel
enterprises, taking into account current global trends and international standards requirements.
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3. Biaim Gepy Garaapiaamacki MeH OKY noHAepi GoibIHIIA KAAbIITACKAH OKbITY HITHAe/IEPiHe KOJI JKeTKi3yain e3apa baiinanbicsl/ B3aumocssssb
AOCTHKHMOCTH OPMHPYEMBIX Pe3yabTaToB 00y4enus no o6pasosare/bHON NPorpamMme H y4eGHbIX AHCHHNIHE /
The relationship between the achievability of the formed learning outcomes according to the educational program and academic discipli

ITonnin aTays: /
HaunmeHoBaHHe
aHcHHIHHBI / Name of
discipline

IMonnin KpicKawa cunarramacel / Kparkoe onucanue aucuuniunbl / Short description of
Discipline

uxn / Cycle

Kommouenr /
Component

Kpenutrep /
KpeanTtsi /

Credits

OH/PO/

OKBLITY HaTHaKe1epi /

PesyabTaTsl 06ydenus /

Educational outcome

LO1
OH/PO/
LO2
OH/PO/
LO3
OH/PO

—

LO4
OH/PO/

LOS
OH/PO/

LO 6

1. TeopusuibiK OKbITY — 88 ak.kpeaut / Teopernyeckoe obyyenne — 88 ak.kpeautos / Theoretical training — 88 ac.credits

1.1 Basansik nonaep (BIT) uakai — 35 ax.kpeant / Huka 6asoseix qucuunins (BM) — 35 ak.kpeauros / Cycling of Basic Disciplines (BD) — 35 ac.credits

1) XKoraps! oky opubl komnonenTi (JKK) — 20 ak.kpeant / ByzoBcknii komnonent (BK) — 20 ak.xpeantos / University Components (UC) — 20 ac.credits

et Tini (kocibn)

HHocTpaHHBIH A3BIK
(npodeccHoHANBHBIH)

Foreign language
(professional)

IloH oneyMeTTIK j9He KociGM e3apa iC-KMMBUI YIINIH KaKETTI *aJilbl MONEHH KoHE KociOm
KY3BIPETTUTIKTEpl JKETUAipyre GarbITTanyaH, MaMaHIBIK OOMBIHINA TYNMHYCKa MOTiHAEpHi OKY
JKOHE TYCIHY JaFibUIapblH, Ceiliey KbI3METiHIH OpTYpJNi TYpJepiHiH KOMMYHHKaTHBTIK
JIaF/IbLIaphIH, FEUTLIME 9/iebHeTTep i peLeH3HaIayAbl, COHAai-aK meT TiliHAe Npe3eHTanuIap MeH
aysisma Gasngamanap eTkisyal KansmracTeipansl. Kype oneyMerTik skoHe KociOu e3apa opekeTTecy
YIIiH KaKeTTi Kallbl MOJEHH XKoHe KoCiOM Ky3bIpETTIMIKTEP Il AaMbITAIBI.

JlMCuUMIUIMHA HAMpaBlieHa Ha COBEPIIEHCTBOBaHHWE OOIIEKYNBTYPHBIX H TPOQECCHOHANBHBIX
KOMIETEHIMH, HEOOXONMMBIX [UId COLMANBHOTO # NPO(ecCHOHANBHOTO B3aWMOIEHCTBHA,
¢$opMHpYeT HAaBBIKA YTEHHA ¥ TIOHHMAaHHA OPHMIMHAILHBIX TEKCTOB [0 CIENHAIBHOCTH,
KOMMYHHKaTHBHBIE HABBIKH PA3/IMYHBIX BHAOB PEYEBOH NEATENBHOCTH, PELIEH3UPOBAaHHA HayqHOM
JIATEPATYpEl, a TAKKe MPOBEACHHA NPE3EHTALMA U YCTHBIX NOK/IAZioB HA HHOCTPaHHOM sA3kike. Kypc
pa3BuBaeT 06IEKYIbTYpHBIE H NPOdecCHOHANBHEIE KOMIIETEHIWH, HE00XO0IAMBIE Ul COLMANEHOTO
H NpoeCCHOHANBHOT0 B3aUMOJICHCTBHA.

The discipline is aimed at improving the general cultural and professional competencies necessary
for social and professional interaction, forms the skills of reading and understanding original texts
on the specialty, communication skills of various types of speech activity, reviewing scientific
literature, as well as conducting presentations and oral reports in a foreign language. The course
develops general cultural and professional competencies necessary for social and professional
interaction.

BIT

b1
BD

KK
BK
ucC

4

X

Backapy ncHXoJ0ruschl

[Mon 6ackapyWbUTBIK KBI3METTIH TCHXOJNOTHAJBIK 3aHABUIBIKTApBI Typambl Kyielni wuuesnapsl
KaIBINTACTHIPYFa, eHOEKTIH OChl TYpiH 3epTreyre ToNBIK Garnaprnay Herisin kypyra, 6ackapy
KBI3METIHIH KYPBUIBIMBIHAA [CHXONOTHANBIK 6imiMAi KonpgaHy epeKIENKTEPIH OKBITYABIH
omicTeMeci MeH ONICTEpiH, OKBITY TeXHoJOrusiapbiH, Oackapy THIMALTITIHIH TeMeHAEYiHIH
ncuxonoruansik cebenTepin Tanpayra GareiTranraH. Kypc THIMAI KapeIM-KaThlHac MeH o¥nay
apKbLIbl KICINOPBIH/IB GacKapy/IblH jKeke CTHIIH Kypy YIIiH Ky3bIDETTIIIKTEp/i KaabinTacThipyra
MyMKiHzik Gepei.

BIT

b1
BD

BK
uc

9




D-02-01/11

[Meuxonorus
yIpaBJieHHs

Management psychology

ﬂﬂcuﬂl’lﬂl‘lﬂa HafmpaBJjieHa Ha IIJOPMHpOBaHHC CHCTEMHBIX IIpGl],CTaB.I]CHHﬁ 0 TNCHXOJMOTHYECKHX
3aKOHOMEPHOCTAX ynpasnemecxoﬁ JEATENBHOCTH, CO3J1aHHE IIOJIHO]J,GHHOﬁ OCHOBEI opuemaunn
Ha M3y4YeHHE JaHHOr0 BHAA TPYJa, aHAJIW3 METOAHKH M METONOB 00yueHHs, TeXHOJOorHi obyuenus,
O0COOEHHOCTAM MPHMEHEHHA IMCHXOJOTHYECKMX 3HaHMH B CTIPYKType YNpaBlEHYECKOH
HOEATENbHOCTH, TICHXONOTHYECKHX TpWYHH CHWkeHHa >(dextuBHocTH ynpasienus. Kypce
No3BOJIAET (JOPMHUpPOBATL KOMIETEHUMH M CO3JaHHA HHIMBHIYAJILHOIO CTHIA YIpaBlICHHSA
MPEANPUATHEM NOCPEACTBOM 3()()eKTHBHOrO OOIIEHHA H MBILIIEHHUA.

The discipline is aimed at forming systematic ideas about the psychological patterns of managerial
activity, creating a full-fledged basis for focusing on the study of this type of work, analyzing
teaching methods and teaching technologies, the specifics of the application of psychological
knowledge in the structure of managerial activities, and the psychological causes of declining
management effectiveness. The course allows you to form competencies for creating an individual
management style of an enterprise through effective communication and thinking.

FeinbIM TapuXsl MEH
dunocoduack

Hcropus u punocodus
HayKH

History and philosophy
of science

IloH FEUTBIMHBIH AYHHETaHBIMIBIK HETi3/IepiH, OHBIH KalbINTACybIHBIH TapUXbl MEH (HIOCO(HACHIH
3eprreyre GarbiTTanFaH. FRUIBIMA TaHBIM KaTeTOpHANApE], FHIIBIM TapHXbl MEH (PHIOCODHACHIHBIH
Jamy OapbiChl, OHBIH iIIiHAE KIACCHKAIBIK, HEOKIACCHKAIBIK JKOHE TNOCTKIACCHKAIBIK KE3€H
TYKBIpBIMAaManapbl MeH GarbiTTap 3epaeneHeni. Kypc kasipri epkeHueTTiH xahaHIBIK JaMyBIHBIH
bunocopUANBIK CYpaKTapblH alKbIHIAT, FUIBIMIAPABIH ©3€KTi 9fiCHaMalbIK JKoHe (DPHI0CO(HAIBIK
MacenelepiH TanjayFa xoHe XKikTeyre yipeTeni.

JlucuumIMHA HampaBleéHa Ha M3YYEHHE MHPOBO33DEHYECKHX OCHOB HAyKH, CTAHOBJIEHHA e€e
ucropud u (unocodpun. BynyT u3yueHbl KaTeropMd Hay4HOro 3HaHHA, MCTOpHA H (uinocodus
HAayKH, BKmIOYasd KOHUENIMH W HANpABICHHA KJIACCHYECKOro, HEOKJIACCHYECKOro H
nocTiJIaccHdeckoro mnepronoB. Kypc BeisBisier (unocodckre BOMPOCH r06anbHOrO pa3sBHTHA
COBPEMEHHOH  LMBHIIM3ALMK, YYMT AQHAIM3MPOBAaTh M  KIACCH(MUMpOBaTh aKTyalbHbIE
MeTofonorudeckue u punocodekue npobaeMsl HaykK.

The discipline is aimed at studying the ideological foundations of science, the formation of its
history and philosophy. Categories of scientific knowledge, history and philosophy of science
including concepts and directions of the classical, neoclassical and postclassical periods will be
studied. The course reveals philosophical issues of the global development of modern civilization,
teaches to analyze and classify current methodological and philosophical problems of the sciences.

BIT

B
BD

BK
ucC

Jorapsl MekTeNTIH
ne1aroruKkachl

INeparoruka BeicIIe i
IIKOJTBI

Ilon sxorapel kacinTik 6imiM Gepy xyifeciHiH ka3ipri 3amaHFhl NapagurMachlH, MeJarorukaHbIH
TEOPHAILIK JKOHE NPAKTHKANbIK HEri3AepiH, >KOFapbl MeKTeN KaJpliapblH Jaspiayfia OKBITY
omicteMeci MeH SJIiCTEPiH KOHE OKBITY TEXHONOTHACHIH YHBIMAACTHIPYIBI 3epTTeyre OGarsiTTanFaH.
Ilonpi wrepyniH MakcaThl MEH HOTHMECI »OFapbl OKY OpBIHIAAphiHAA KbI3MET KODPCETYy Canachl
GolibiHIIa KaapapAbl AaspiayFa KakKeTTi Kocibu Ky3sipeTTinikTepai MeHrepy Gombin Tabbinamb.

HucuuninnHa HalpaBJieHa Ha H3y4Ye€HHE COB]J&MCHHO;] napajgurMel CHCTEMbLI  BBICIIETO
ﬂpOEbBCCHDH&IIbHOI‘ 0 05}]&3053““3, TEOPETHYECKHX W TNPakTHYeCKHX OCHOB TMEAaroruki,
OpraHysalyd METOJMKH, METOI0B oﬁyqemm H TEXHOJIOTHH Oﬁy‘leHHﬂ B MNOArOTOBKE KaJpoB

BIT

51
BD

BK
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Pedagogy of higher
education

Boicied wkonbl. llenblo M pe3ynbTaTOM OCBOGHHA JAHCLUHIUIMHBL SBJAETCA OBJajeHue
npod)ecCHOHANBHBIMM KOMIIETEHIMAMY, HeoOXOAWMBIMH JJIA TOATOTOBKH KaapoB Mo cdepe
ofcnyxKuBaHUs B BHICIINX Y4eOHBIX 3aBENCHUAX.

The discipline is aimed at studying the modern paradigm of the higher professional education
system, the theoretical and practical foundations of pedagogy, the organization of teaching methods
and teaching technology in higher education training. The purpose and result of mastering the
discipline is to master the professional competencies necessary for training personnel in the service
sector in higher education institutions.

IleparoruKaibik
MpaKTHKa

I[lenaroruueckas
NpakTHKa

Pedagogical practice

Ileparorukansik NMpakTHKa TEOPUNIBIK GimiMai mpaktHkaiga KonjaHyFa, KaXKeTTi Jaribliap MeH
JaF[blIapabl JaMBITYFd, NEIarorHKaiblK CaHaHbl )KoHE KociOH JyHHETaHBIMIB! KalbITACTHIpYFa
MYMKiHAIK 6epeTiH OKBITYbIH aKbipamac keseHi 6onbin Tabbuanst. [legarorukalisik MpakTHKaIaH
OTy[iH MaKcaThl MeH HOTHieci Kasipri 3amaHfel memarorukanblk Gimiv Gepy TamanmTaphiHa XoHE
JKOFaphl OKY OpHBI TyJeriHiH OinmikTinik craHpapTTapsiHa jkayan GepeTiH Herisri Ky3sIpeTTepii
HaMBITY JKoHe KeTinaipy 6obin Tabbinamsl.

Ileparorudeckas MpakTHKa NpeAcTaBlsieT coboif HeoTheMyeMblH 3Tan 0OydYeHHs, MO3BOJAIOMIHH
TIPMMEHHTh TEOpETHYECKHe 3HAHWA Ha NpaKkTHKe, BEIpaboTaTh HEOOGXOMMMBIE YMEHHA H HABBIKH,
chopMHpOBaTh TENarorHYeckoe CO3HAHHWE H TNpo(d)eCCHOHANBLHOE MHpOBO33peHMe. Llenbio H
Pe3yALTAaTOM MPOXOXKIEHHA MENAarorH4ecKoi NpakTHKY ABNAETCA pa3sBHUTHE M COBEPIIEHCTBOBAHHE
KIIIOYEBBIX  KOMIIETEHIIHH, OTBeYalomMX TpeGoBaHMAM COBPEMEHHOTO  I€IarorH4eckoro
o6pazopanus H KBATHOHKAMOHHBIM CTaHAAPTaM BHIITYCKHHKA BBICIIETO y4eOHOTO 3aBe/IeHHA.

Pedagogical practice is an essential stage of training that enables the application of theoretical
knowledge in practice, the development of necessary skills and competencies, and the formation of
pedagogical awareness and professional outlook. The goal and outcome of pedagogical practice are
to develop and enhance key competencies that meet the requirements of modern pedagogical
education and the qualification standards of higher education graduates.

BII

BI
BD

BK
uc

2) Tanpay xomnonenTi (TK) — 15 ax.xpeant / Komnonent no BeiGopy (KB) — 15 ak.xpeauros / Elective Courses (EC) — 15

ac.credits

JKahauaeik
KOHAKXaMNBLIBIKThI
6ackapy Heriznepi

OcHoOBHI r106aJ1LHOT0
ynpaBlieH#s
rOCTENPHHMCTBOM

IloH XambIKapanblK KOMIAHWANApABIH aifblHAa TypraH xahaHObIK TEHIEHIMANAD MEH ChIH-
Karepnepre Gaca Hasap ayJapa OTBIPBIN, KOHAKXKaHIBUIBIK MEHEIKMEHTiHIH ipreii TEOPHAJIBIK
JKOHE NpaKTHKANbIK acmekTinepin kamTuiael. Kypc menbepinie TeiHAaymIbinap KOHAaK YH JKoHe
MelipamMxaHa Om3Heci KocimopblHAapelH yibIMAacTeipy, Gackapy Typamsl GimiM anamel, KeI3MET
KOpCeTy camachiHBIH XalkIKapaJblK CTaHJApTTaphlH Taufayibl MeHrepeli oHe kahaHIBIK
HapBIKTarhl TaOBICTBI KBI3METKE BIKTIAN €TETiH CTPAaTerusap/bl 3epAeenIi.

JucuunnuHa oxBarhiBaeT (DyHAaMeHTanbHBIE TeOpETHUYECKMe M TpaKTHYeCKHE AacreKThl
ynpaBJieHus B chepe rocTENPHUUMCTBA C aKLIEHTOM Ha rioGanbHble TEHJEHIHWH H BBI30OBBI, CTOSIINE
nepesi MeXIyHapoIHBIMH KOMNaHWsAMM. B pamkax Kypca MarMcTpaHThl NpHoOpeTaloT 3HaHHA 06
OpraHM3alMH H YNpaBleHHH NPEANpPUATHAMH I'OCTHHHYHOIO M PECTOpaHHOro OW3Heca, OCBaHBAIOT
aHaIW3 MEXIYHapOOHBIX CTAHJApTOB KadecTBa OOCHY)KMBaHWA M M3Y4alOT CTpaTerk,
croco6CTBYIONINE YCMeTHOH AesTeIbHOCTH Ha r1o6albHOM phIHKE.

BIT

BI
BD
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KB
EC
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Fundamentals of Global
Hospitality Management

The discipline covers fundamental theoretical and practical aspects of management in the hospitality
sector, with an emphasis on global trends and challenges faced by international companies. Within
the course, master’s students acquire knowledge on the organization and management of hotel and
restaurant enterprises, master the analysis of international service quality standards, and study
strategies that contribute to successful operations in the global market.

OneMaik
KOHAKKaHIBIIBIK
HHIYCTPHACHI

MupoBas UHIYCTpUA
roCTENpPHUMCTBA

Global hospitality
industry

IMoH KOHAKKANITBUIBIK WHIYCTPHACHIHA oCep €TeTiH 3amaHayd kahaHILIK TpeHATEpA 3epTTelini,
oJlap oJIeMiK HapbIKThIH, skahaHaaHyIbIH, MOIEHH alfbIpMaNIbIIBIKTAP/IBIH JKOHE KOHAKKaUIBLIBIK
MHIyCTPHACHIHBIH Ou3Heci MeH Oackapynarbl HHHOBALUANBIK TOCUIAEPHiH aCNEKTINEPIH KaMTHIbI.
Jahanpany xarpadieiazna OusHecTi THiMAl Oackapyra koHe JaMBITYFa MYMKiHAIK OepeTiH
XaJlbIKapalblK apeHaja TabBICThI XKYMBIC iCTEy YIIiH CTpaTerdanapfisl Tajjayra jkoHe Ou3Hec-
npouectepi 6elimMaeyre epexine Hasap ayaapbulajibl.

JucuMniuMHEa M3y4aeT COBpPEMEHHbl€ [I06anbHBIE TPEHIB!, BIHAIOIIHE HAa HHIYCTPHIO
rOCTENPHUMCTBA, KOTOpBIE OXBATHIBAIOT acNeKThl MHPOBOIO pBIHKA, Tobanu3alyy, KYJbTYPHBIX
pa3IMYHi ¥ MHHOBAlIHOHHBLIX NMOJAXONOB B OHM3HECE H YNpaBIE€HHH HHIYCTPHH IOCTENPHHMCTBA.
Ocoboe BHUMaHHE Y/eNA€TCA aHAIH3Y CTPAaTerni U aganTauuy OM3HEC-NPOLECCOB A YCIENIHOTO
(GYHKIHOHMPOBAHHA Ha MEXIYHapONHOW apeHe, 4YTO mo3BoNAeT 3()(QEKTHBHO YNpaBIATH H
pa3BuBaTh OH3HEC B YCIOBHAX robann3amuy.

The discipline examines current global trends affecting the hospitality industry, encompassing
aspects of the world market, globalization, cultural differences, and innovative approaches in
business and hospitality management. Special emphasis is placed on the analysis of strategies and
the adaptation of business processes for successful operation in the international arena, enabling
effective management and development of businesses in the context of globalization

Kahanneix acnexrigeri
CTpaTEerUANbIK
MEHEIKMEHT

CrpareruyeckHii
MEHEDKMEHT B
rnobansHOM acnexTe

Strategic Management in a
Global Context

Byn Kypc MakpOIKOHOMHKANBIK oOpTa (hakropnapsl, KOCIMODHIHHBIH ilIKi pecypcTapel MeH
CTpaTerdsuIbIK MemiMAep i 93ipiey npoueci apackiHaark! GalilaHbICTs! Tanai OTHIPEIN, jkahaH/IbIK
KOHTEKCTe CTpaTerdalblK MEHEIKMEHT NPHHUMOTEpiH Kapacthipamsl. OxpiTy 6Gapsichinga
MarscTpaHTTap GonamakTarbl CTpaTerdsAanapAblH THIMAUNTIH Tanjay koHe Oaranay yIIiH KaKeTTi
KysplpeTrepre He Oonagel, CTpAaTerwsUlblK IUEITiMAEpAiH  KOCIMOpBIHHBIH  OocekenecTik
apTHIKIIBUIBIKTAPBIHA JKOHE OHBIH 9JIeM/IiK KOFaMAaCTBIKTaFbl TYPaKThl JaMyblHa 9CEPiH aHBIKTay bl

yHpeHeni.

JlauHBIM Kypc paccMaTpHBaeT NpHHIMIBI CTPaTerMYeckoro MeHeIKMEeHTa B riobamsHoM
KOHTEKCTE, aHAIW3MpYysd B3aMMOCBA3b MKy (paKTopaMH MAaKpO3KOHOMHYECKOH Cpejibl,
BHYTPEHHHMH pECypCaMM NpEANPHUATHA M NPOLECCOM BEIpaGOTKH CTpaTerH4ecKHX peiieHni. B
xofie 0Oy4eHHss MaruCTpaHThl MpHOGPeTyT HeoOXOIMMBIE KOMIIETEHLMH JJiA aHAlW3a W OLEHKH
3(Q(eKTHBHOCTH CTpaTerkii B TMEPCIEKTHBHOM OynyieM, HaydaTcs ONpENeNATh BIIHAHHE
CTpaTerHyecKUX pelieHHi Ha KOHKYPEHTHBIE NPEHMYINECTBA MNpPEANpPHATHA H €ro YCTOHYHBOE
pa3BUTHE B MHDOBOM COOGIIIECTBE.

This course examines the principles of strategic management in a global context, analyzing the
interconnection between macroeconomic environmental factors, internal enterprise resources, and
the strategic decision-making process. Throughout the course, master's students will acquire the
necessary competencies to analyze and assess the effectiveness of strategies in the long term, learn
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to identify the impact of strategic decisions on a company's competitive advantages, and ensure its
sustainable development within the global community.

Onepauuanapsl
6ackapy koHe JKYMBIC
NPOLECTEPiH
OHTaWIaHIBIpy

VYmpasnenue
OTiepalHsAMH H
onTHMH3auua pabodnx

NPOILIECCOB

Operations Management

ITon onepauuAnslK mpouecTepii THIMAI 6ackapy »KoHEe KOHAIGKAMIBUIBIK MHIYCTPHACHIHAAFHI
Ou3Hec-TIpoLiECTep/li OHTAaHNAaHABIPY calackiHAa JKOFaphl OGimikTi MaMaupapisl JasgphayFra
GarsiTranrad. [IoH meHbepinie onepalMANbIK CTPaTerHAHbl KaJILINTACThIPY KaFWAaTTaphl, COH/Iak-
aK KOHaK Y# eHiMJepi MeH KOCBIMINA KbI3METTepl KYpPYAbIH ONepalyalblK Heri3jiepi, KIIHeHTTepre
KBI3MET KepceTy epekilenirine Gaca Hasap aylapa OTBIPHIN, KOHAKKAMNIBIIBIK CallaChIHOAFHI
onepaumsAIblK MeHeKMEHTTI JaMBITYIbIH 3aMaHayH ypaictepi sepaenereni. KypcrTsl askraraHHaH
KeliH MarucTpaHTTap KeTKi3imimMaepli OHTalaHABIPY, Tayapibi-MaTepHabIK KYHIBLIBIKTApIBI
Gackapy *oHe TachIMayiay, COHal-aKk KbI3MET KOPCeTy camachiH apTThIPY, JKeTKi3y Mep3iMaepiH
KBICKapTy 3KoHe MIBIFEIHAAp/bl a3aTy MaKcaThIHA KeTKi3yi xocnapiay, yiinectipy narabliapbiH
MeHrepesi.

JIMCUMIUIMHA HanpaBjieHa Ha MOATOTOBKY BHICOKOKBAIM(MIHPOBAHHBIX CIELHATHCTOB B 00/1acTH
3()eKTHBHOrO YNpaBli€HHsA ONEPalHOHHEIM MPOLECCAMH H ONTHMH3ALMH OH3HEC-NPOLECCOB B
HHAYCTPHA TOCTENPHHAMCTBA. B paMKax AMCLMIUIMHEI M3YYalOTCS NPHHLMIBI (OPMHPOBAHHA
OIEPaLMOHHON CTPATErHH, A TAKKe ONEPAllHOHHBIE OCHOBBI CO3IaHHs FOCTHHHYHBIX MPOAYKTOB H
JONONHUTENBHBIX YCIIYr, COBPEMEHHBIE TEHJEHIHH Pa3BHTHA ONEPAlMOHHOTO MEHEKMEHTA B
cepe rocTENPUUMCTRA C aKLEHTOM Ha criemM(HKy 0bCTyKuBaHua KIHeHTOB. [10 OKOHYaHHH Kypca
MarucTpaHThl OCBOAT HABBIKH B 06NACTH ONTHMH3ALUMH [OCTABOK, YIPABJIEHHS 3aracaMu H
TPAHCIIOPTHPOBKH, @ TaKkXKe IUIAHHPOBAHHS M KOODJHMHALMH IOCTABOK C LEJBI0 IIOBBIIEHAA
KayecTBa 06CITy)KMBAHUS, COKPALIEHHs CPOKOB JOCTABKH M MHHHMH3AIIMH 3aTPAT.

The discipline is aimed at training highly qualified specialists in the effective management of

and Workflow operational processes and business process optimization within the hospitality industry. The course
Optimization covers the principles of forming an operational strategy, as well as the operational foundations of

creating hotel products and additional services, current trends in operational management

development in hospitality with an emphasis on customer service specifics. Upon completion of the

course, master’s students will acquire skills in supply optimization, inventory and transportation

management, as well as planning and coordinating deliveries to improve service quality, reduce

delivery times, and minimize costs.
KonaixaiIbLIbIKTarb! Byn noHHIH MakcaTbhl MAarMCTpaHTTapFa ICKepiiK OJTHKeTTiH Teopuanblk Oaszachin skoHe| BII TK
KOPIOPAaTHBTIK KOPNOpAaTHBTIK M9IEHHETTIH Herisjepin Oepy, onapisl KOHAKXKaWIBUIBIKTa KosijaHeuiaTeiH | BJT KB
MOJIEHHMET JKOHE ICKEPIIK | KOMMYHHKaTHBTIK TEXHHKANApMEH XOHE TEXHONOTHANAPMEH TaHBICTBIDY, ONapIbIH TYJIFaapaiibik BD EC

3THKa

Kopnoparusnas
KynbTypa u AenoBas
3THKA B rOCTENMPHHMCTRE

’OHE MOJIEHHeTapallbiK ©3apa ic-KHMBUI MaceJieNepin wery ywiH THIMAI KapbIM-KaThlHaC xacay
Kabinetin nambiTy Gonbin Tabbunamel. OKBITY HOTHXKECIHIE MAarMCTPaHTTap TeK KOHAKKAMIBUIBIK
HHIYCTPHACHIHA FaHa TOH ICKepJiK KOMMYHHMKALMs 9MicTepi MEeH HBICAHJAphIH KOJJIaHYABIH
MpaKkTHKANBIK JaFABUIAPEIH MEHTepe i, Jaraaiinap/isl CBIHH TYPFBIJaH Tanjaayisl YipeHeni, conaki-
aK iCKepIiK ITHKETTIH STHKAbIK HOpManapbl MeH epexelepiH KoNaHy calackiHAarkl KY3bIpeTTepai
MEHIrepenl.

Ilens maHHOM MMCUMIUIMHBI COCTOMT B TOM, 4TOOBI AaTh MarucTpaHTaM TeopeTHueckyio Gasy
JIENIOBOTO 3THKETa M OCHOBBI KOPNOPATHBHOW KYNbTYpPBI, 03HAKOMMTb MX C KOMMYHHKATHBHBIMH
TEXHHKAMH M TEXHOJIOTHAMH, NPUMEHAEMBIMH B TOCTENPHHAMCTBA, H Pa3BUTh Y HUX CHIOCOOHOCTH K

13
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Corporate culture and
business ethics in
hospitality

a3(p¢heKTHBHOH KOMMYHHKaUMH [JIAd pelmieHHA 3ajay MENUIMYHOCTHOTO H MEXKKYJILTYPHOTO
B3auMoOjeiicTBusA. B pesynstate 00y4eHHs MardCTpaHThl NPHOOPETYT NPAKTHYECKHE HABBIKH
NPUMEHEHHS] METONOB W (JOPM JeJIOBONH KOMMYHHKALMHK, CTieLU(DUIHBIX TOJBKO [ MHIYCTPHH
rOCTENPHHMCTBA, HAY4YaTCA AaHaJIW3HPOBATh CHTYallHH C KpHTH"IeCKOﬁ TOYKH 3pEHHA, a TakXxe
OBJIACIOT KOMIETEHLUMAMH B 06/1aCTH NPUMEHEHUs 3THYECKUX HOPM U NIPABHII IEJIOBOTO STHKETA.

The aim of this discipline is to provide master’s students with a theoretical foundation in business|
etiquette and corporate culture, familiarize them with communication techniques and technologies
used in hospitality, and develop their ability to communicate effectively to address interpersonal and
};nterculmral interaction challenges. As a result of the training, students will acquire practical skills in

pplying methods and forms of business communication specific to the hospitality industry, learn to
analyze situations critically, and gain competencies in the application of ethical norms and business|
etiquette rules.

KoHarxaibLUIbIK
canachlHJarsl
KemObacIIBIIbIK XKIHE
YHUBIMIaCTRIPYIIBITBIK
MiHe3-KYJIbIK

JlunepcTteo
OpraHu3allHOHHOE
NoBeJieHHe B cepe
TOCTENPHHUMCTRA

Leadership and
organizational behavior
in the sphere of
hospitality

IloH KOHAKKaWIBUIBIK WHAYCTPHACHIHAA THIMAI KemOacIIbUIBIK JAAariblIapblH NaMBITYyFa JKOHE
KkoMaHfiaHel Gackapyra Oarpitranrad. Ocbl ToHAI Hrepy meHGepiHAe KOHAKXKaMIBLIBIK
HHIYCTPHICH! KSCINOPBIHAAPBIHAA YHBIMAACTHIPYIIBUIBIK MOIEHHETTI €Hri3y, koMaHaaHkEl Gackapy,
e3repicTepre KapChUILIKTHI JKEHY JKOHE TYPaKThI TabbICKA JKeTy YIIiH KaKeTTi Herisri cTpaTerusnap
MEH Kypanuap Kapacteipbinansl. [IoHai Hrepymis MaKcaTbl MEH HOTHIKEC] KBI3MET KOPCETy canachl
MEH KIHEHTTepHiH KaHAFaTTaHYIIBUIBIFBIH apTThipyFa OarpiTTanFaH JHHAMHKANLIK OpTara
GeliiMmeny, YHBIMAACTRIPYIIBUIBIK JKOHE JKYMBIC MPOLECTEpiH OHTainaHIBIPY OMICTEPiH 3epTTey
Gonbin TabbUIa bl

JucuMiinHa OpHEHTHPOBaHAa Ha Pa3BHTHE HABBIKOB 3((EKTHBHOrO NMAEPCTBA M YNpAaBIECHHE
KOMaHJOH B MHIYCTPHM TOCTENpHMMCTBA. B pamMkaX OCBOEHHA [aHHOM [NHCLHIUIMHEI
paccMaTpHBalOTCA KIIOYEBBbIE CTpaTerHH M HHCTPYMEHTHI, HEOOXONMMbIE /I BHEAPEHHA
OpraHM3alAOHHONW KYJIBTYPHl Ha MPEANPHATHAX MHAYCTPHH TOCTENPHMMCTBA, YNpPaBJICHHS
KOMaHJIOH, NPeoIONIeH s CONPOTHBIICHHA NepeMeHaM M JOCTHKEHHA ycTohuuBoro ycnexa. lensio
M pe3ynbTaTOM OCBOGHMS [WCUMIUIMHBI SBJIAETCA WMCCIENOBAaHHE METONOB ajanTalMd K
JMHAMMYHOM Cpejie ¥ ONTHMH3ALMH OpraHH3alHOHHBIX W pabouyMX MpOIECCOB, HANpaBJIEHHbLIE HA
TMOBBIIIEHHE KaYecTBa 06CIy:KHBaHHSA ¥ YIOBIETBOPEHHOCTH KIIHEHTOB.

The discipline is focused on developing skills for effective leadership and team management in the
hospitality industry. The course covers key strategies and tools necessary for implementing
organizational culture in hospitality enterprises, managing teams, overcoming resistance to change,
and achieving sustainable success. The aim and outcome of the discipline are to explore methods of
adapting to a dynamic environment and optimizing organizational and operational processes aimed
at improving service quality and customer satisfaction.
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1.2 Beitingeymi nonaep (Bell) uniai — 53 ax.xpeant / Huxa npodunupyromux gucuunaun (M) — 53 ax.kpeantos / Profiling disciplines (PD) — 53 ac.credits

1) orapsei oKy opubl komnonenTi (JKK) — 28 ax.kpeaut / Byzopckuit komnonent (BK) — 28 ax.kpeauros / University Components (UC)— 28 ac.credits
3) 3eprrey npaktukacel — 10 ak. kpeant / Heenenosatenbekas npaktrka — 10 ak. kpeaut / Research Practice — 10 ac.credits

KoHakKalinbUIbIKTaFkl
KapKbUIBIK JK9HE
9KOHOMMKAJIBIK Tajjay

(DOHUHAHCOBBIH H
3IKOHOMHYECKHI aHaIu3 B
TrOCTENPHHMCTBE

Financial and Economic
Analysis in Hospitality

IToHmi OKBITYABIH MaKCaThl MardCTpaHTTapfa HaphIKTa KapibLIBIK-3KOHOMMKANBIK 3epTTeynep
JKYprizy xoHe KOHaK Yyi OHM3Heci KacimophIHAapbIHBIH SKOHOMMKACHIHA TYBIHOAHTBIH HErisri
Mocenenepi Tangay YIiH KakeTTi TepeH TeopHsuibiK OijliM MeH apHaiibl narmsuiapipl amy. [Tonmi
MEHrepreHHeH keiiH MarucTpaHTTap GackapymbUIBIK MmemiMaepai Herisaey koHe Kabbigay yimiH
KapiKbIIbIK-3KOHOMMKANBIK Talfay oHiCTepiH KONJaHyIbIH TEOpHANbIK GiliMi MeH MpakTHKaLIK
JarapinapbiH MeHrepyi kepek. Kypc OapeichiHza MardMcTpaHTTap KapiKblIaHABIPYIBIH HErisri
Ke3ZiepiMeH JK9HE OJIiCTepiMEH, OpHANacTRIPYy KoCINOPHIHAAPBIHBIH KapKbUIBIK AarbIHAAPhIH
JKOCTiapiiay epekienikTepiMeH TaHbICaJbl, COHAM-aK onapiblH KpI3METIiHIH THIMAinirive tamgay
Kypriseni.

Llens M3yYeHWs OUCLMIUIMHBI 3aKII0YaeTCAd B TOM, 9TOOBI MarMCTpaHTHl NOMy4MIH riybokue
TEOpeTHYeCKHEe 3HAHWA W CHeLHalbHble HaBBIKM, HeoOXOINMMbIE [UIA NpPOBENEHHA (DPUHAHCOBO-
9KOHOMHYECKHX MCCNENOBAHWI Ha pBHIHKE M aHalW3a KIIOYEeBHIX NpobieM, BO3HMKAIOMMX B
3KOHOMHMKE TNpPEeANpHATHH rOCTHHHYHOro GusHeca. OCBOMB JHCLMIUIMHY, MarucTpaHTHl HOJIAKHBL
OBNAafeTh TEOPETHYECKHMM 3HaHWAMH H NPaKTHYECKHMMH HaBhIKAaMH NPHMEHEHHS METOIOB
(huHaHCOBO-3KOHOMHYECKOr0 aHalk3a [ 060CHOBAHHA W NPHHATHA YNPaBIEHYECKHX pelleHHH. B
XOJie Kypca MariCTPAHThI 03HAKOMSATCS ¢ OCHOBHBIMH MCTOYHMKAMH H METOJIaMH (pMHAHCHPOBAHM,
0cOOEHHOCTAMM IJIAaHWPOBaHWA ()HHAHCOBHIX TMOTOKOB MNPEANPUATHI pa3sMEIIeHHs, a TakKe
NpOBEAYT aHANH3 3(PPEKTHBHOCTH HX JEATEIBHOCTH.

The aim of studying this discipline is for master's students to gain in-depth theoretical knowledge
and specialized skills necessary for conducting financial and economic research in the market and
analyzing key issues arising in the economy of hospitality businesses. Upon mastering the course,
students should acquire theoretical knowledge and practical skills in applying methods of financial
and economic analysis to justify and make managerial decisions. During the course, students will
become familiar with the main sources and methods of financing, the specifics of planning financial
flows for accommodation enterprises, as well as conduct an analysis of their operational efficiency.

Bell
I
PD

KK
BK
uc
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10 | KonaiokaiblabiK Byn noH KOHAaKXKalNbUIBIK HHIYCTPUACBIHAAFbl KOMMYHMKaUMaHBIH Oapielk Typnepin Gackapy | Bell | KK X
CanacslHIarkl GolibIHINa KYiteNeHreH Kypc Gombin Tabbuiafisl XkoHe MaruCTPaHTTapAbl OChl canafa MapkeTHHITIK | 171 BK
MapKeTHHITI 3epTTeynep |Kypanjapjsl NpakTHKalbIK NaijanaHyra faieianayra 6areiTranran. [Tonai urepynin maxcatel meH| PD ucC

HOTHIKECI MArMCTPAHTTAp/1a KOHAKKAMHIBIIBIK CalachiHarkl MADKETHHITIK 3€PTTEYIEP/IiH MOHI MEH
TEXHOJIOTHANAphIH TEPEH TYCiHY, TYThIHYIIBUIADMEH THIMJI ©3apa ic-KUMBLI jkacay apKbijibl KoOHE
MaKCaTThl ayIWTOPHAHBIH EPEKIIeNiriH eckepe OTHIPBIN, KOHAK Yif HHIYCTPHACHIHAA MKBIKBITY
#2He caTy Oo¥bIHINA MPaKTHKANLIK JarAblIap/sl TEPEH TYCiHY Al KaablnTacThIpy G0oibin Tabbliaibl.
MapxkeTuHrossie JlaHHas MUCLMIUIHHA MpEACTaBIAET cCOOOM CHCTEMATH3UPOBAHHBLIM KypC 1O YNpPaBJIEHUIO BCEMH
HCCIIEIOBaHMA B chepe | BHIaMH KOMMYHHMKAlldM B MHIYCTDHMHM TOCTENPHHMMCTBA, M HamnpaBlieHa Ha MOATOTOBKY
rOCTENPHHUMCTBA MarMcTpaHTOB K TPaKTHYECKOMY MCIOIb30BAHHIO MapKETHHTOBBIX MHCTPYMEHTOB B JIaHHOM
otpacid. Llensio ¥ pe3ynbTaToM OCBOSHHS NMUCLHUILTHHEL ABNAETCA (JOPMHPOBAHHE Y MaruCTPaHTOB
ray6okoro MOHHWMaHHA CYIIHOCTH M TEXHOJNOIMH MapKeTHHIOBBIX HcCleoBaHHN B cdepe
TOCTENPHUMMCTBA, TNPAKTHYECKMX HABBIKOB M0 MPOJBHKEHHIO M TNpOAaXaM B TOCTHHHYHOM
HHIYCTDHH, TOCPEACTBOM 3((EKTHBHOrO B3aHMOJICHCTBHA C MOTPEOHTENAMH H C YYETOM
crieupHKH HeNeBoH ayIUTOPHH.
Marketing research in the | This discipline is a systematic course on managing all types of communication in the hospitality
hospitality sector industry, and is aimed at preparing undergraduates for the practical use of marketing tools in this
industry. The purpose and result of mastering the discipline is to provide undergraduates with a deep
understanding of the essence and technologies of marketing research in the hospitality industry,
practical skills in promotion and sales in the hotel industry, through effective interaction with
consumers and taking into account the specifics of the target audience.

11 | KoHakkaiIbUIbIKTaFbI Byn neH MarucTpaHTTapZia FHUIBIMH 3€pTTeyllep JKYprizy oHe Oosamak kocibu kei3smerre| Bell | KK
Kosipan6ainsl 3epTTey KonnaHOambl 3epTTey ofiCTepiH KojiaHy YIIiH KaeTTi KysblpeTTepAi KaibimTacTeipyfa bikman| ITI | BK
apicrepi ereni. [Tonni oky O6apbiChIHIA MAarucTpaHTTap HAapBIKTHI Talfay, KbI3MET KepceTy camacei,| PD uc

KOHAKKai/IbUIbIK CallachiHIaFbl TYThIHYIIbLIAP/BIH KaHAFaTTaHy JKoHE allajliblK JAeHreiin Oakpuiay
yuriH oficTepai KonjaHy AaFapinapbiH MeHrepenai. COHBIMEH Katap, onap Kaci6u opTaja FEUIBIMH
akmapatTel Taly YIIH akKnapaTTelK TEXHONOTMANapAbkl THIMAI NakfanaHyzael yiipeHeni,
KOHAKKaH/IBIIBIKTaFsl KONIaHOANb! 3epTTeyepAil HoTHKENEepiH Tanjay, baranay joHe TYCIHAIpY
JarabliapslH MEeHrepei.
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IIpuknagHeie METOABI
HCCIIEIOBaHUA B
rOCTENMPHUMCTBE

Applied research
methods in hospitality

JaHHasn gucuMniIKHHa cnoco6CTBYeT POPMHUPOBAHMIO ¥ MAarHCTPaHTOR HEOOXOAUMEIX KOMMNETEHLIUH
JUISL TIPOBEEHHA HAY4YHBIX HCCIEJOBaHWM M NMPUMEHEHHs NMPHKIaZHBIX METO/OB MCCIENOBaHHA B
Oymymeli npodeccHOHANbHON meATeNbHOCTH. B Xome wW3ydeHMsA [OMCLMIUIMHBI MaruCTpaHThI
OBIIAJCIOT HABBIKAMH HCIIONIB30BaHHMA METOAOB [JiA aHalii3a pbIHKA, MOHMTOpDHHIa Ka4decCTBa
obCimy;KHBaHWA, YPOBHSA YHOBIETBOPEHHOCTH M JIOA/bHOCTH mnotpebureneii B cdepe
rocrenpuuMcTBa. Kpome Toro, oHu Haydatcs 3((EKTHBHO MCMONB30BaTh HH(DOpMAIMOHHbIE
TEXHOJIOTHH Ul MOMCKa HaydyHOH HHpoOpMauuH B Npod)eCCHOHANLHOW Cpele W OBJAfIIOT
HaBbIKAMH aHall¥3a, OLEHKHM M HWHTEPNPETALMH Ppe3yJbTaTOB NPHKIAJHBIX HCCIEOBaHHH B
FOCTENPHHMCTBE.

This discipline contributes to the formation of master's students necessary competencies for
conducting scientific research and application of applied research methods in future professional
activities. During the study of the discipline master students will master the skills of using methods
to analyze the market, monitoring the quality of service, the level of satisfaction and loyalty of
consumers in the hospitality industry. In addition, they will learn to effectively use information
technology to search for scientific information in the professional environment and master the skills
of analyzing, evaluating and interpreting the results of applied research in hospitality.

12

KoHarkaibLIBIK
NOHZEPiH OKBITY
TEOPHACH MeH dJIicTeMeci

Teopus u MeETOOHKA
npenoaaBaHus
THCIMIUTHH
rOCTENPHUMCTBA

Byn oKy moHi MarkcTpaHTTap/a Ka3ipri 3aMaHfel Nearorukanbik ToCinuepai, OKbITY/IBIH Kobanay
omicTeMeNiepiH KOHE KOHAKKAWNBUIBIK CalachlHAa 3€pTTEeYNiep JKYPrisy TEXHONOTHANaphiH
KAMTHTBIH TaOBICThl MENarorukaiblK KbI3MET YIOIH KaKeTTI KY3BIPETTepHi KalbINTacThIpyFa
GarpiTranrad. Ilomai oky meHOepiHAE MarMWCTpaHTTap II€JarOrMKanblK KbI3METTE OKBITY
TEXHOJIOTHAIApEl MEH SMICTEPIH KOJIJaHy KaFHAaTTaphIMEH, COHAA-aK caja OKiiuepi MeH JKYMBIC
Gepylninepmiy KaThiCybIMEH OKy OariapnaManapbin o3ipiey jkoHe icke acelpy YylIepiciMeH
TaHbICAbl, OHAA KOHAKKAWIBUIBIKTBIH KOCINTIK MoHIEpiHiH epekmernirine GeHimuenreH OKBITY
afIicTeMeci MEH THIMJI MeJaroruKabikK TEXHHKaHbI MEHIepeIi.

Jannas y4ebHas AMCUMIUIMHA HampaBieHa Ha (DOPMHDOBAHHME Y MAarMCTPaHTOB KOMIIETEHLMH,
HeoOXOIUMBIX Ul YCHIENTHOM Nearoru4eckoil NesTellbHOCTH, KOTOpas OXBaThIBAE€T COBPDEMEHHBIE
TIefATOTHYECKHE TIOAXOAbl, TPOEKTHRIE METOAMKH OOy4eHHA M TEXHOJIOTHH MpOBEJEHHA
uccieaoBaHHd B cdepe TOCTENPHUMCTBA. B paMKkax H3y4eHHs IOUCUMIUIMHBI MarkCTPaHThI
O3HAKOMATCA € NMPHHIMNAMH NPUMEHEHHs TEeXHOJOTHH M MeToloB oOydeHHMsA B NeJaroruyeckoi
JeATeNILHOCTH, a TakkKe ¢ MpoLieccoM pa3paboTKH H peanH3allii yueGHBIX MporpaMM ¢ yuyacTHEM
Npe/ICTaBUTENIEH OTpaciy U paboTojartenel, rie OCBOAT METONMKY MpenofaBaHus H 3(QdeKTHBHBIE
neJiarorydeckie TEXHWKHM, ajanTHpoBaHHBle K cheluduke NpodecCHOHANBHBIX AMCHHUILIAH
roCTENPHHUMCTBA.

Bell

PD

BK
uc
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Theory and methodology
of teaching hospitality
subjects

This academic discipline is focused on the formation of master's students' competencies necessary
for successful pedagogical activity, which covers modern pedagogical approaches, project-based
teaching methods and technologies for conducting research in the field of hospitality. Within the
framework of studying the discipline master students will get acquainted with the principles of
application of technologies and methods of teaching in pedagogical activity, as well as with the
process of development and implementation of training programs with the participation of industry
representatives and employers, where they will master the teaching methodology and effective
pedagogical techniques adapted to the specifics of professional disciplines of hospitality.

13 | KoHakkKainbLIBIKTaFb] Ilon KOHaK Yyil y9He MeMpaMxaHa KbI3METTepiH YChIHyFa MaMaHZaHABIpBUIFaH kocimopsinpappa| Bell | KK 6 X
ajiaM pecypcTaphiH anaM pecypcTapbiH THIMAI GackapydbiH Herisri acmekrinepin kamruael. Ocwr moHmi 3epaeney| IIZ] | BK
Hackapy wenbepinae MarkCTPaHTTap MEpPCOHANB kanjay, Geifimaey xoHe kocibu nambiTynsiH 3amaHayd | PD ucC
CTpaTeruanapbiMeH, OHbIH KBI3METIH BIHTANaHABIPY KoHE Oaranay 9[icTepiMEH TaHBICA/BI, COHMAM-
aK TaWM-MEHEKMEHT, JKAHKANJapibl IIENly KoHe KIHEHTTIK CEpBHCTIH >KOFaphl IeHreiiH
KaMTaMachi3 €Ty MoceJleliepiH Koca aiFaHja, KoJNaiiisl KODPHOpPAaTHBTIK  MONEHHETTI
KaJIBIITACTRIPY ABIH 9PTYPIi ToCiNaepiH 3epaeneii.
VYrnpasnenue JIMCUMIUIAHA OXBATHIBAET KIMOYEBBIE acmekThl 3QQEKTHBHOrO YNPABICHHA 4YEIOBEYECKHMH
4EeJIOBEYECKHMHU pecypcaMH Ha TPeINpHATHAX, CHEUHATM3UDYIOMMXCA Ha TNpPENOCTABIEHHH TIOCTHHHYHBIX H
pecypcaMu B PEcTOpaHHBIX yciyr. B paMkax W3ydYeHHs JAHHOM MHCIMIUIMHBI MarMCTPaHTBl O3HAKOMATCA C
TOCTENPUHMCTBE COBpEMEHHBIMH CTPaTerHAMH PEKPYTHHI, aAanTallii ¥ MPo(eCCHOHANLHOr0 pasBHTHA IepCoHaa,
METOJaMH MOTHBALlMH M OLEHKH €ro JEATENbHOCTH, a TakKe H3ydaT pasiIddHble MOAXOABI K
dbopmHpoBaHHIO ONAaronpUATHONW  KOPIOPAaTHBHOM  KYJNBTYpHI, BKIIOYas BONPOCHL  TaiM-
MEeHe/DKMEHTa, paspenleHus KoH(IHKTOB U o6ecrieye s BbICOKOr0 YPOBHA KIIHEHTCKOTO CEpBHCA.
Human resource The discipline covers key aspects of effective human resource management in enterprises
management in hospitality | specializing in hotel and restaurant services. Within the framework of studying this discipline master
students will get acquainted with modern strategies of recruiting, adaptation and professional
development of personnel, methods of motivation and evaluation of their performance, as well as
study various approaches to the formation of a favorable corporate culture, including time
management, conflict resolution and ensuring a high level of customer service.
2) Tanaay komnonenti (TK) — 15 ak. kpeaut / Komnonent no BeiGopy (KB) — 15 ax. kpeauros / Elective Courses (EC) — 15 ac.credits
14 | KoHaiokainbUibIK TloH xocnapnay MeH yifsIMAacTsipyaan bactan Gakpuiayra, HoTIDKeNep/li TanjayFa xkoHe askrayra| Bell | TK 5 X
calaChIHAFhl nedinri xo6aHbIH eMipiiK MKIiHIH 6apisK Ke3eHAEpiH KaMTHTHIH KOHaKkaWmsuiblk canackinna| I | KB
skobanape! 6ackapy amicTepi MeH KypaigapsiH KonjaHyra Garertranras. Byn noH KoHakkainsusik | PD EC

xobanaps! 6ackapy

YnpasneHHe NpoOEKTaMH
B chepe rocTenpurMCcTBa

caylachIHAArsl MPaKTHKANBIK JKaF[aiiap MeH Mblcanfapisl KapacTeipaisl, Oyn anrad GimiMuepin
sobanapael COTTI iCKe achlpyra, ONEPAUMANBIK THIMAUIIKTI, OpBIHAANATEIH KYMBICTapAbIH
OHIMJILJIIri MeH canacklH apTTHIpYFa BIKMAN €TeTiH MaMaHAaHILIPEIIFaH OarapnaMaislK eHIMIep
MEH alicTeMeNep/i KOJIIaHa OTHIPHITI MPAaKTHKAa KONAaHyFa MyMKiHAIK Gepesi.

Jucummiea GpoKyCcHpyeTCs Ha MPHMEHEHHH METOIOB M MHCTPYMEHTOB YIPaBIeHHA NMPOEKTaMH B
cepe rocTenpUMMCTBA, KOTOpas OXBATHIBAET BCE OTambl JKM3HEHHOrO IMKNAa MpOEKTa: OT
IJIAHAPOBAaHMs M OpraHM3allMM A0 KOHTPOJs, aHANM3a pe3yNbTaToB W 3aBepmieHus. B nanHoiM
JUCLIMIUIMHE pacCMaTpHBalOTCA NMPaKTHYECKHE KeWHchl M TMpHMEDPLI H3 cd)epm rOCTENPMHMCTEA, YTO
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Project management in
the hospitality sector

TI03BOJIAET NPUMEHMTD MOTYYEHHBIE 3HAHMA Ha NMPAKTHKE C HCIOJIb30BAHHEM CNELHATH3HPOBAHHBIX
MPOrpaMMHBIX MPOAYKTOB M METOJONOrMH, KOTOpas CrocoOCTBYET YCNEIIHOW peanH3alnn
MPOEKTOB, IOBBIIEHHIO OMNEPALMOHHOH 3((EKTHBHOCTH, NPOHU3BOAMTENLHOCTH M KayecTBa
BBITIONTHAEMBIX paboT.

The discipline focuses on the application of project management methods and tools in the hospitality
industry, covering all stages of the project life cycle: from planning and organization to control,
result analysis, and completion. This course examines practical case studies and examples from the
hospitality sector, enabling students to apply acquired knowledge in practice using specialized
software and methodologies. It contributes to the successful implementation of projects, enhances
operational efficiency, improves productivity, and ensures high-quality project execution.

Komnak yii xxone
MelpamxaHa iciHgeri
GusHec-xxobanay

bu3Hec-npoekTHpOBaHKE
B OTEJIGHOM H
PECTOpaHHOM JIEIE

Business design in the
hotel and restaurant
industry

Byn mnoH GusHec-kobaHBl 93ipneyre JkoHe iCKe achIpyFa, OHBIH KYHBIH, 3KOHOMHKAIBIK
OpBIHABUIBIFEl MEH HHBECTHLMAIBIK TapTHIMABLILIFEIH Oaranayra kabineTTi KoHaK yii-meHpamxaHa
6u3Heci canacsiHaarel 6iikTi MaManxapel gaspnayra Garsirranrad. [ToHzi urepyais MaKcaTsl MEH
HOTHXKeCI K0OaJBIK KBISMETTIH epeKImeniri oHe KOHaK Yi-MelipamxaHa OusHeciHme Omsmec-
xob6anappl 6ackapy epekmielikrepi Typanst 6asansik 6iniMai xyieney JxoHe TepeHIETy, COHJak-aK
ocsl caniajga 6usHec-xo0anap/sl 93ipiiey xoHe icke aceipy GolbIHIIa 3aMaHayy TEXHOJIOTHAIAD MEH
sobanay sficTepiH naiiaanaHyasIH NPaKTHKANBIK JaFIbUIapbiH Hrepy Gomsin Tabbinambl.

JlaHHas IMCUMIUIMHA HANPABIEHA HA TMOATOTOBKY KBaIM(HIMPOBAHHLIX CIIELHMANMCTOB B cfepe
TOCTHHHYHO-pecTOpaHHoro Gu3Heca, crocobOHBIX paspaboTaTh M peaiu3oBaTh OH3HEC-TIPOEKT,
NPOBECTH OLEHKY €ro CTOMMOCTH, SKOHOMMYECKOH Ienecoo0pa3sHOCTH W HHBECTHIHOHHOM
NpHBIIEKaTeNbHOCTH. 11eNbio W pe3yNbTaTOM OCBOSHHMA AMCLMIUIMHBI ABJIAETCA CHCTEMATH3ALMA H
yriuy6nenue 6a30BbIX 3HaHUH 0 crielbuKe MPOSKTHON NeATENPHOCTH H 0COGEHHOCTAX YNPaBIECHHA
OH3HEC-NIPOEKTAMH B FOCTHHHYHO-PECTOpaHHOM OGu3Hece, a Takke NMPHOOPETEHHE MPAaKTHYECKHX
HABLIKOB MCTIOJB30BAHHSA COBPEMEHHBIX TEXHONOTHH H METOJIOB NPOEKTHPOBAHMA N0 pa3paboTke U
peanu3aniy OW3HEC-NPOEKTOB B 3TOi 06acTH.

This discipline is focuses on train qualified specialists in the hospitality and restaurant industry who
are capable of developing and implementing business projects, assessing their cost, economic
feasibility, and investment attractiveness. The goal and outcome of the course are to systematize and
deepen fundamental knowledge of project activities and business project management in the
hospitality and restaurant industry, as well as to develop practical skills in applying modern
technologies and design methods for the development and implementation of business projects in
this field.
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15 | Konak y# xaoHe TlsH 3amanayd UM(QPIBIK TEXHOJOTHANAPLI, ONAPALIH KOHAKKAMIBLIGIK canachinparsl Omsuec-| Bell | TK X
MelpaMxaHa OpoLecTepAl  JaMbiTyFa JkoHe JKeTingipyre ocepiH 3eprreyre OGarpitranrad. Byn mem| IIJT | KB
HHIYCTPHACBIHAAFbI aBTOMATTaHABIPYABl €Hrizyai, OW3HEC-MpoLECTepAi KakcapTy YIUIH JAepekTepal maipananypsl,| PD EC
HHQPIBIK coHpali-ak GocekenecTiK apTHIKIIBUIBIKTAPBl KaMTaMachl3 eTeTiH MHHOBALMANLIK IIeNIiMAep/i
TpaHchopmalms JAaMBITY bl Koca anFanaa, HHQpIsIK TpaHc(opMaLMAHBIH, HETi3ri KaruganapbiH KaMTHIbl. JKacanp!
vaTenekT (Al), MalIMHAILIK OKBITY, yiKeH mepekrep (Big Data), 3arrap uHtepHeti (IoT) #one
61oKuelH CHAKTHI JKaHA TEXHOJIOTHANBIK TPEHATEPI 3epTTeyre Gaca Hazap ayJapeliajibl, COHBIMEH
Karap OnapAblH KOHAaK Yil joHe MelpaMxaHa KaciNopbIHIApblHAa MPaKTHKAIBIK KOJJAHBLIYBIH
KapacThIpaBbl.
Ludporas JlucumunivHa HanpaBjieHa Ha MCCIIE[IOBAHHE COBPEMEHHBIX IH(POBBIX TEXHOJIOTHH, WX BIIMAHHS HA

TpaHchopMalus B
TOCTHHHYHOH H
pecTOpaHHOH HHIYCTPHH

Digital transformation in
the hotel and restaurant
industry

pasBHTHE M COBEpIIEHCTBOBAaHHe OH3Hec-mpoleccoB B cdepe rocrenpuumcTsa. [laHHas
MUCLMIUIHHA OXBAaThIBAET OCHOBHBEIE NMPHHLMILI UU(POROH TpaHc(opMalHy, BKIIOYad BHEIPEHHE
aBTOMATH3alMK, MCIIONb30BAHUE JAHHBIX JUIA YIydlleHHWs OU3HEC-NPOLIECCOB, a TAKXKE PasBHTHE
HHHOBAIIHOHHBIX PellieHnH, obecrneYnBalomnX KOHKYPEHTHEIE NPEUMYIIecTBa. AKIEHT JIeNaeTcs Ha
HCCIeIOBaHAE HOBEHIINX TEXHOJNOTHYECKMX TPEHIOB, TAKMX KaK MCKYCCTBEHHBIN MHTEMIEKT (Al),
MamuHHOe 00ydenwe, Gonpmme panHeie (Big Data), untepner Bemei#t (IoT) um 6noxueiin, c
PAaccCMOTPEHHEM HX NPaKTHYECKOro NPHMEHEHHs B TOCTHHHYHOM M PECTOPaHHOM NPEANPHATHIX.

The discipline is aimed at exploring modern digital technologies and their impact on the
development and improvement of business processes in the hospitality sector. It covers the
fundamental principles of digital transformation, including the implementation of automation, the
use of data to enhance business processes, and the development of innovative solutions that provide
competitive advantages. Emphasis is placed on studying the latest technological trends such as
artificial intelligence (Al), machine learning, big data, the Internet of Things (IoT), and blockchain,
with consideration of their practical applications in hotel and restaurant enterprises.

KnueHTrik ToxipHbeHi
6ackapy #oHe CepBHUC-
JIu3aiH

TloHZi OKBITYABIH MaKcaTsl KIHEHTTIK ToKipubeni Oackapy JKoHE KIHEHTTEDMEH THIMAI
KOMMYHHKaL{s KypYy calachlHIa TeOpHANBIK 6illiM MEH NpaKTHKANbIK JaF/IbUiapisl Urepy, KeI3MeT
KepceTy npouectepin xobanay jxone Gipereit knueHTTIK ToXipubGeHi Kypy YIIIH KIHMEHTTEpIiH
KyTyJepiH Tanjay KypaijapsiH Konmany Gomsin Ttabeutamel. Ilon menGepinne cepBuc-au3aiH
TYKbIpEIMIAMalapsl, TaHeMan Mmofensaep MeH kypangap (Design Thinking, Customer Journey
Mapping), KeI3MeT KOpCeTy CamachlH XaKcapTy oficTepi, HHHOBALMANLIK CEPBHC-IM3alH JKoHE
JKoraphl GocekelnecTik jkarjaibiHaa GW3HECTIH TaGBICTHI JaMybiHa BIKNAN €TeTiH KIMEHTTEpIiH
aJlanbIFbIH apTTHIPY TACLIAepi KapanaTbiH Goiaisl.
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VYnpaeneHue
KJTMEHTCKUM OTMBITOM H
CEpBHC-AW3aiH

Customer experience
management and service
design

Llensio u3ydeHUs: AMCLMIUIMHEI ABAETCA NpUOOpETEHHE TEOPETHYECKHX 3HAHHM M MPAKTHYECKHUX
HaBbIKOB B 00JaCTH YNpaBjeHHWA KJIHEHTCKHM ONBITOM M MOCTPOeHuA 3((eKTHBHOH
KOMMYHHKallH{ C KJIMEHTaMH, NPHMEHEHHEe WHCTPYMEHTOB QHAW3a KIMEHTCKHX OXHIAHWH s
NPOEKTHPOBAHMS CEPBHUCHBIX IPOLIECCOB M CO3/[@HHs YHHKANBLHOIO KIIHEHTCKOro ombita. B pamkax
JUCUMIUIMHBL OyAyT paccMOTpPEHbl KOHLENMLHMM CEepBHC-IH3aliHa, INOMyJNApHBIE MOJEIH H
unctpymentsl (Design Thinking, Customer Journey Mapping), MeTofbl yiTydlleHHs KadecTBa
obcimy)XMBaHUA, HMHHOBALIAOHHBIE CEPBHUC-IW3aliHBl M TMOIXOAbI K TIOBBIIEHHIO JOAILHOCTH
KJIHEHTOB, CIIOCOOCTBYIONIME YCIIENHOMY Pa3BHTHIO OHM3Heca B YCIIOBHAX BBICOKOH KOHKYDEHLIHH.

The aim of the discipline is to acquire theoretical knowledge and practical skills in the field of
customer experience management and building effective communication with customers,
application of tools for analyzing customer expectations to design service processes and create a
unique customer experience. The discipline will cover service design concepts, popular models and
tools (Design Thinking, Customer Journey Mapping), methods of service quality improvement,
innovative service designs and approaches to increasing customer loyalty, which contribute to
successful business development in a highly competitive environment.

16

Konax yii canacklHIarsl
TYPaKThbl IaMy

YceroiuHBOE pa3sBHTHE B
TOCTHHHYHOM OTpaciiy

Sustainable development
in the hospitality industry

Byn nmoH koHaK yii Gu3HeciHIe KONJAHBUIATHIH TYPAKTHl JaMy MpHHIMNTepi MeH TaxipubenepiH
3epTTeyre apHan¥aH. KypcThIH MakcaThl — KOHAK Yif WHIYCTPHSACBIHI@Fbl TYPaKThl JaMy MEH
9KOJIOTHANIBIK CaHalbl TOCINAIH PeniH KapacTeipy, KOHAaK YH CeKTOpPHIHBIH KOpIIaraH OpTara,
JNeyMeTTIK cajara jkoHe SKOHOMHKara Tepic acepiH asaiity smicrepin seprrey, Green Key xoHe
EarthCheck cHAKTBI XanbIKapalblK TYPaKThUIBIK CTaHAApTTaphl MEH CepTH()HKaTTapisl 3€pTTEY,
coHpali-aK oNap/sIH KOHAK yii KocinophIHAapLIHEIH TaOBICkIHA aCepiH Tanaay.

JlaHHas DUCUMIUIAHA MOCBAINEHA WCCIEOBAHHIO NMPHHIMIOB H NMPAKTHK YCTOHYHBOTO Pa3sBUTHA,
NPUMEHAEMBIX B FOCTHHHYHOM GusHece. Ilenbio Kypca ABJIAETCA PaCCMOTPEHHE POJIA YCTOHYHBOTO
Pa3BUTHA W 3KOJIOTHYECKH CO3HATENBHOTO MOAX0/la B FTOCTHHHYHON MHIYCTPHH, H3YYEHHE METOMIOB
MHHHMH3ALMH HETaTHBHOTO BO3JIEHCTBHMA TOCTHHHYHOIO CEKTOpa HAa OKpPYXKAIOIIyl Cpeny,
COLMaNbHYI0 cepy W SKOHOMHUKY, H3yYEHHE MEXKIYHapOJAHLIX CTAHIAPTOB YCTOHYHBOIO Pa3BHTHA
u ceprudukanmii, Takux kak Green Key m EarthCheck, a Taike ananus WX BIMAHMA Ha ycrex
FOCTHHHYHLIX NPEANPHATHH.

This discipline is dedicated to the study of principles and practices of sustainable development
applied in the hotel industry. The course aims to examine the role of sustainability and
environmentally conscious approaches in the hospitality sector, explore methods for minimizing the
negative impact of the hotel industry on the environment, social sphere, and economy, study
international sustainability standards and certifications such as Green Key and EarthCheck, and
fanalyze their influence on the success of hotel enterprises.

KonaikaHbIbIK
MHIYCTPHACBIHAAFbI
xahaHIBIK TPEHATED

By non sxahangsik KoHAK yii-MelipamxaHa 6usHeci canaceinaa 6oMbIN XaTkaH 3aMaHayM YpAicTep
MeH WHHOBaUMANBIK e3repictepai 3eprreyre Gareitranyadn. Kypc MbiHanapael —Kkesjeimi:
NpOLIECTEPIl ABTOMATTAHILIPY, AepOecTeHmipiireH Kbi3MmerTep oHe UM(pPALIK mnaThopmanap
CHAKTbI KOHaK yi Gu3HeciHe jkaHAa TEXHONOTWsIapAbl EHTI3yHiH caijapblH 3€pTTey, KOHaK Yi
6u3Heci KbI3METTEPIHE CYpPaHBICTBI KANbINTAcThIpaThiH (akTopnapisl Tangay, xahaHnaHy

MPOLECTEPIHIH XaNbIKAPAILIK TYPHU3MII JaMbITYFa JKOHE KOHAK YH KbI3METTepi HapbIFbIHAAFHI
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I'nobanbHbie TpeHABI B

HHIIYCTPHH
FOCTENPHUMCTBA

Global trends in the
hospitality industry

BocekenecTikke acepiH 3epTTey, KOHAK yi HHAYCTPUACHIHIAFE! CYPAHBIC NIEH YChIHBICKA 9CEpP ETETIH
MaKpO3KOHOMMKAILIK (paKToOpJiapisl Tanaay.

ﬂaHHa.ﬁ AOHCLIMIUIHHA HallpaBJiEHa HA MCCIENOBAHHME COBPEMEHHBIX TEHASHUMH ¥ HHHOBALMOHHBIX
U3MEHEeHHUH, npoucxomamux B cdepe rnobajibHOrO roCTHHHYHO-pecTopaHHoro Ousmeca. Kypc
NpeIyCMaTPUBAET: H3YYEHHE TOCNENCTBHH BHEIPEHH HOBEIX TEXHOJIOTHI B FOCTHHHYHBIH 6H3HEC,
TAKMX KaK aBTOMATH3allii MPOILECCOB, MEPCOHATM3HPOBAHHBIE YCIYTH W LH(POBLIE MIAT(OPMEI,
aHanu3 (akTopoB, (JOPMHUPYIOIIKX CINPOC Ha YCIYrH FOCTHHWYHOrO GH3Heca, M3ydeHHe BIIHAHHMA
npoueccoB riobanusalii Ha pa3sBUTHE MEKIYHAPOJHOIO TYpH3Ma M KOHKYPEHLMIO Ha pBIHKE
TOCTHHHYHBIX YCIIYT, aHAJIH3 MaKpOIKOHOMHYECKHX (aKTOpOB, OKa3bIBAIOIIKX BIMAHHE HA COPOC H
MpeI0KEHHE B TOCTHHHYHON HHIYCTPHH.

This discipline is aimed at studying current trends and innovative changes occurring in the global
hotel and restaurant business. The course includes the examination of the impact of new
technologies on the hotel industry, such as process automation, personalized services, and digital
platforms, analysis of factors shaping demand for hotel services, exploration of the influence of
globalization processes on international tourism development and competition in the hotel services
market, and analysis of macroeconomic factors affecting supply and demand in the hospitality
industry.

3) 3eprrey npakTHkackl — 10 ak. kpeaut / Mcenrenopartensekas npaktaka — 10 ak. kpeaur / Res

earch Practice — 10 ac.credits

17

3epTTey NpaKTHKack!

Hccnenopatennckas
NpaKTHKa

Research practice

3epTTey NMpaKTHKAacHl JKOFaphl OKY OpHBEIHAA Kocibu okwITymbIH Oip Typi Gombin Tabbuiabl sKoHe
MarucTpaHTTapiblH, MpakTHKa IeHOepiHAe FBUIBIMM-3€PTTEY TalChIPMallapblH  OpBIHIAYBIH
ke3zeini. IlpakTHKa 3epTTey JKYMBICBIHBIH HETi3ri KarujanapblH TYCiHyre jkoHe Kasipri FeUIbIMIA
KONJaHblIaThiH OeliMIeNnTen Kypaniapibl NaijanaHyra Heri3fenreH. 3epTrey NpakTHKAChIH
OTKi3yZliH Herisri MakcaThl MeH HOTHXKeCi — MarMcTpaHTTap/iblH 3epTTey CTHIHZeri oiiay
KabineTiH JaMeITy, aHa OOBEKTHBTI FHUIBIMM OiniM amy, SKCIIEPUMEHTTIK KBI3MET CalachIHIa
ombe6arn, Kanmrbl KoCiNTIK JKoHE MaMaHIaHIBIPBUIFAH Ky3bIPETTepAl KalbINTACTHIPY, COHai-ak
NpaKTHKAJIBIK JKOHE Taljay Toxipubecin urepy.

IIporpaMma  HCCEIOBAaTENLCKOW  NpakTHKH  mpeacrasiser coboit  omHy u3  dopm
npoeccHoHaNbHOro 00y4eHHsA B BhICIIEM Y4eOHOM 3aBEJICHMH W TNPE/NOJIAraeT BBINONHEHHE
MaricTpaHTaMH Hay4YHO-HCCIIEIOBAaTeNIbCKHX 3ajay B paMkax npaktukd. Ona Oasupyercs Ha
TIOHWMaHWH (yHIaMEHTaIbHBIX TNIPHHLMIIOB HCCNIEJ0BATENbCKOM paboThl W  HCIONB30BaHHH
a/lanTHPOBaHHBIX WHCTPYMEHTOB, NPHMEHAEMBIX B COBPEMEHHOH Hayke. OCHOBHOH LENBIO H
pe3ynLTaTOM MPOXOXKAECHHS MCCNENOBATENLCKOM NMPAaKTHKH ABIAETCA Pa3sBHTHE Y MaruCTPaHTOB
HCCIEIOBATENbCKOTO CTHIA MBINIIEHHA, MOTYYeHHE HOBBIX OOBEKTHBHBIX Hay4YHBIX 3HAHWH,
dopMHUpOBaHHE YHHBEPCABHBIX, 061IeNpodecCHOHANBHBIX U CNIELIMAaIH3HPOBAHHBIX KOMIIeTEHLUN
B cfepe SKCNEPUMEHTalbHOH J[EATENBHOCTH, a Takke NpHOOpPETEHHEe NpaKTHYEeCKOro u
AHAJTMTHYECKOTO OIbITa.

The research internship program constitutes a form of professional training in higher education,

designed to engage master's students in scientific research tasks within the framework of their
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practical experience. It is grounded in an understanding of fundamental research principles and the
application of adapted methodologies utilized in contemporary science. The primary objective and
outcome of the research internship are to cultivate a research-oriented mindset among master's
students, facilitate the acquisition of new objective scientific knowledge, develop universal, general
professional, and specialized competencies in experimental activities, and enhance practical and
analytical expertise.

2. MarscTpaHTThIH FEUILIMH-3€PTTEY KyMbichl — 24 ak. kpeaut / HayuHo-uccnegopareibekas pabora MarucTpanTa — 24 aK. KpeauT /

Master's Research Work — 24 ac.credits

18 | Maructpnik MarucTpiik QHccepTalAHbl OPBIHAAYABl KAMTHTHIH MAarHCTPAHTTHIH FEUIBIMH-3EPTTEY KYMBICHI 4 X
OHCcepTalUsaHbl (MF32K) | FeuibIME-3€PTTEY SKYMBICTAPBIHBEIH OaplibIK Ke3eHIepiH KYprizy oicTeMeciH MEHrepyre
OpBIHAAY/BI KAMTHTBIH OarsiTTajiFaH OKY JKYMBICHIHBIH TYpiH Oingipeni: 3eprrey MiHAETIH KOO, Makananap JaibiHzay,
MarucTpaHTThIH MarucTpiik Juccepralua kasy. MarucTpiik AUCCEepTalMAHBl  OpBIHAAYABl  KaMTHUTHIH
FBUIBIMH-3€PTTEY MAaruCTpaHTThiH FhUIBIMH-3epTTeY symbichi (MF32K) 1 marucrpmik guccepTansa TaKbIphIOEI
#ymeicel (ME32K) I GoiibiHIa o1e6H AepekKe3nep/ii, HOPMATHBTIK-KYKBIKTBIK KyXKaTTappl ipikTey »oHE 3epaeney,

TaHIAJFaH TAKbIphin GOMbIHINA KANmbl FRUIBIMH OimiM KyieciHnmeri MarucTpiik JuccepTalMa
TAaKbIPLIOBIHBIH OPHBIH TYCIHY, TaNCHIPMaHbI AJIBIH aa KOIOJEI 23ipney.
Hay4Ho- HayuHo-uccneioBatenbckas paboTa MarMcTpaHTa M BBITNIOJIHEHHE MAarMcTepCcKOM AMccepTalyH
HCCIIeIoBaTENbCKas (HUPM) 1 npencraBnser Bun ydeOHOM paboThl, HampaBlieHHBIH Ha OCBOGHHE METONMKH
pabota MarucTpaHTa H NpOBEIieHHs BCEX 3TAalOB Hay4YHO-HCCIEIOBAaTeNbCKHMX paboT: MOCTAaHOBKA 3aJaul HMCCHIEOBaHHS,
BBITIOJIHEHHE MOATOTOBKA CTAaTeH, HaNMCaHHe MarucTepckod muccepranuu. HayuHo-HccnenoBarensckas pabora
MarucTepcKoi MaruCTpaHTa M BBINOJIHEHHE Maructepckoit auccepraumu (HHWPM) I 3akmodaercs B noabope H
mucceprauuu (HAPM) I | u3ydeHHH JIMTEpaTypHBIX HCTOYHUKOB, HOPMAaTHBHO-NIPABOBBIX JOKYMEHTOB M0 TEME MarucTepeKoi
JMCCEPTALIAH, OCMBICIIEHHH MECTa TeMbl MaruCTEpCKOH AuccepTallid B ofmel cucTeMe HaydHBIX
3HaHHi 110 BEIOpaHHOM TeMe, pa3paboTke NpeaBapHTENbHOM NOCTAHOBKH 3a/1a9H.
Research work of a The Research work of a master's student and completion of a master's thesis (RWMS) 1 is a type of
master's student and academic activity aimed at mastering the methodology for conducting all stages of scientific
completion of a master's | research, including formulating the research problem, preparing scholarly articles, and writing the
thesis (RWMS) 1 master's thesis. The RWMS involves selecting and analyzing literary sources and regulatory
documents relevant to the thesis topic, understanding the place of the research topic within the
broader system of scientific knowledge, and developing a preliminary problem statement.

19 | Maructpiix MarucTpiik IUCCEpTAlMAHBI OPbIHAAYAbl KAMTHTHIH MAardCTPaHTTHIH FBUIBIMH-3EPTTEY MKYMBICEI 4 X
JIHCCEPTALMAHEI (MF32K) II MarucTpiiik JHCCEPTALMAHBIH 3epTTeY MiHIETIH TYNKINKTI KOIO/bI, aKNapaTThl JXHHAY
OpBIHAAY bl KAMTHTHIH MEH CTaTHCTHKANBIK Talfay[bl, alblHFaH NEPEKTepHiH MoNAiri MeH AYpHICTHIFBIH Oaramaysl
MaruCTpaHTThIH KaMTHTBIH miemiMHiH GapabGap omiciH TaHmayms!l koHE iCke achipydbl Kesjelai. Marmctpmik
FBUILIMU-3EPTTEY JMCCEPTALMAHBI OPBIHAAYIBl KAMTHTBIH MaruCTPaHTTHIH FhUIBIMH-3epTTeY XyMbichl (MF3XK) I
aymbicel (ME3XK) 11 3epTTeNeTiH 0OBEKTIHIH CHMAaTTAMaCkIH, MaKCcaTTap MEH KPHTEPHINepl KaNbiNTacThIPY/Abl, MIENry

ajicTepiH i3deyni, TaHAaJFaH Tajnjay oJiciH, 3epTTey TEXHHWKAChIH HETi3ieydi Koca anFraHja,
3epTTey MIHAETIH HAKThiNay, TYNKINIKTI KOIONaH Typajsl.
Hayuno- HayuHo-uccnenoBarteibckas paboTa MarucTpaHTa M BBITIOJIHEHHE MaruCTepPCKOW JAHCCEpTaLMH
HCCIIeIOBaTENIbCKas (HUPM) Il npeanosiaraeT OKOHYATENbHYIO MOCTAHOBKY MCCJIEAOBATENLCKON 3ajiayd MardCTepPCKOH
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paboTa MarucTpaHTa U
BBITNIOIHEHHE
MarucTepcKom
nucceprauun (HUPM) 11

Research work of a
master's student and
completion of a master's

JAMCCEpTalUMK, BeIOOp M pealu3alMIo aJeKBaTHOrO METoJa pelleHMs, BKIIovaiomero cbop u
CTATHCTHYECKHH aHanu3 MHQOpPMalLUH, OLEHKY TOYHOCTH M JOCTOBEPHOCTH MOJNYYEHHBIX JaHHBIX.
Hayuno-uccnepoBatensckas pabota MarMcTpaHta M BBINOJIHEHHWE MaruCTEPCKOM IHCCEpTalliy
(HUPM) II 3akmodvaeTcsi B KOHKpPETH3allMH, OKOHYATEJ]bHON TOCTAHOBKE 3a[a4yH HCCIEI0BaHMA,
BKJIIOYAs OMMCaHHe uccieayemoro obbekra, popMUpOBaHUE LieNiel W KPHUTEPHEB, TMOHWCK METOJ0B
pewenus, 060cHOBaHHe BEIOPaHHOTO METO/la aHAIW3a, TEXHUKH HCCIIeI0BaHUA.

The Master's Research work of a master's student and completion of a master's thesis (RWMS) II
involves the final formulation of the research problem for the master's thesis, the selection and
implementation of an appropriate method for its solution, which includes the collection and

thesis (RWMS) 11 statistical analysis of data, and the evaluation of the accuracy and reliability of the obtained results.
The Master's Research work of a master's student and completion of a master's thesis (RWMS) II
consists of the specification and final formulation of the research problem, including the description
of the object of study, the establishment of objectives and criteria, the search for solution methods,
and the justification of the chosen analysis method and research techniques.

20 | MarucTpuik MarucTpiik AUcCepTal|AHbl OPBIHAAYABl KAMTHTBIH MarMCTPAHTTHIH FBHUIBIMH-3EPTTEY JKYMBICHI X
IUCCePTALHAHbI (MF32K) IIl marmcTpmik [OHCCEpPTALMSAHBI KOpFayFa NAMbIHABIKTEIH aXbpamac Oeniri Gonsin
OPBIHIAYIbl KAMTHTLIH TabblIanpl kKoHE MarkCTPaHTTap/IbiH 3aMaHayH 3eprrey azicTepiH KoJiaaHa OTBIPBIT, FELTBIMH
MaruCTPaHTTHIH JoHe Konnaubansl MiHmeTTepAl memy ymiH nepbec FHIIBIMH 3epTTeyep KYprisy JaFMBUIAPEIH
FBUILIMH-3€PTTEY KaJIBINTACTEIpYFa OarbiTTayiFaH. FHUIBIME-3ePTTEY JKYMBICHIHBIH, HOTHXECI YCHIHBUIFAH OHiCTEpai
skymeicsl (ME3XK) 111 KOJNJAHY/BIH HETi3[i 3aHIbUIBIFBI, ONapAbiH opbip HaKTHl JKarjalia OpPBIHIBUIBIFEIH JKaH-JKaKThl

HErisgey, coHpaii-ak Oipereli soHe KaWranaHOaWTBIH MoNIMETTEpMi, HOTHNKENEpP MEH
KODBITEIHIBLIAP/IBI aHEIKTAY GOIyE! THIC.
HayuHo- Hay4uno-uccnenosarensckas pabora MarucrpaHTa M BBITIOTHEHHE MardHCTPCKOH IHCCEpTalHH
HCCIIEI0BATENbCKAg (HWAPM) III sBnisieTcs HEOTHEMIIEMOM YacThiO MOATOTOBKH K 3alUTe MaruCTEpPCKOM JHCCEpPTAlMH M
paboTa MariucTpaHTa u HanpaBlieHa Ha (JOPMHPOBAHKE Y MarkMCTPaHTOB HABBIKOB MPOBEJEHMS CAMOCTOATENBHBIX HAYIHBIX
BBIMIOJIHEHHE HCCIIE[IOBAaHAM [ pelleHHWs Hay9YHBIX W TpPHKIAaIHBIX 3a1ad C NPUMEHEHHEM COBPEMEHHBIX
MarucTepckon METOJOB HCCIIeOBaHHA. Pe3ynbTaTOM HaydHO-HCCIENOBATENbCKOM paboThl JIO/DKHA CTaTh
mucceprauui (HAPM) 000CHOBaHHAas NPAaBOMEPHOCTH NPHMEHEHHUA NPEJUIOKEHHBIX METONOB, BCECTOPOHHEE 0O0CHOBaHHE
111 HX ILenecoo0pa3sHOCTH B Kak[IOM KOHKDETHOM Cllydae, a Takke BBHIABICHHE YHHKAIBHBIX H
HEBOCTIPOM3BOJJUMBIX CBE/ICHHI, PE3YJILTATOB H BHIBOMIOB.
Research work of a The Master's Research work of a master's student and completion of a master's thesis (RWMS) III is
master's student and an integral part of the preparation for the defense of the master's thesis and is aimed at developing
completion of a master's | the skills necessary for conducting independent scientific research to address both theoretical and
thesis (RWMS) I1I practical problems using contemporary research methods. The outcome of the research work should
be a substantiated justification for the applicability of the proposed methods, a comprehensive
rationale for their relevance in each specific case, as well as the identification of unique and
irreproducible data, results, and conclusions.

21 | Maructpaik MarucTpiik AuccepTalWsHbl OPBIHAAYIbl KAMTHTHIH MAarMCTPaHTTHIH, FHUIBIMH-3€PTTEY KYMBICHI X

OHUCCEPTaIMIHBI (MF3X) IV marucTpiik AMcCepTalMAfarkl JKYMBICTBIH COHFbI Ke3eHi Gonbin Tabpinanei, on

OpbIHOAY bl KAMTHTBIH

TAKBIpLIN OOMbIHIIA 3€PTTEYNIEpAi AAKTANFaH TEOPHANBIK OHE NPAKTHKAIBIK HOTHKENEpre
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MarucTpaHTThIH,
FBUILIMH-3€PTTEY
AyMmeichl (MF32K) IV

Hayuno-
HCClIeJ0BaTENbCKas
paboTa MarucTpaHTa
BBITOJIHEHHE
MarucTepcKo
pucceprauuy [V
(HHUPM)

Research work of a
master's student and
completion of a master's
thesis (RWMS) IV

JKETKIi3yleH; MarucTpiiK AMCCEPTAUMAHBI XKaly MeH peciMeyNeH; MAaruCTpIiK AHCCEpTalMAHBI
KOprayra [aibIHABIKTAH Typajabl. FBUIBIMH-3epTTEY KYMBICBIHBIH HOTHKECI HODPMATHBTIK
KyKaTTap/iblH TAJIaNTapbiHA COMKeC FhUIBIMH-TEXHUKANBIK €CeNnTep/i JaibiHAay, IOTyIap Kacay
JkoHe KapWsaHBIMAApAb! AaHbIHAAy; adblHFaH HOTHXKelepHi ic-KysiHme madpanany GoiibiHiua
YCHIHBICTap 93ipiey 6omybl THIC.

HayuHo-uccnenopatensckas paboTa MarucTpaHTa M BBHIMOJHEHHE MarMcTepCKOM aMccepTaluy
(HUPM) IV sBisieTcs 3aKIIOYMTENBHBIM 3TamoM paboThl Hal MarkCTepCKOW JAHCcepTalHeH,
COCTOANIMI B JOBEIEHAH MCCIIEN0OBaHM TT0 TeME N0 3aKOHYEHHBIX TEOPETHYECKHX M MPAKTHYECKHX
pe3y/IbTaToB; HAaMMCaHHUM M OQOPMIIEHHH MarMCTepCKOi [OHMCCEPTAlMM; MOArOTOBKE K 3allUTe
MarucTepckoil muccepranmd. Pe3ynsTaToM HaydHO-HMCCNENOBaTeNbCKOM paboThl MOMKHA CTaTh
MOArOTOBKA HAYYHO-TEXHHYECKUX OTYETOB B COOTBETCTBHM C TpeOOBaHMAMM HOPMAaTHBHBIX
JOKYMEHTOB, COCTaBlieHHe 0030pOB M NMOATOTOBKA MyOnMKaumii; paspaboTka peKOMeHalMi Mo
TIPaKTHYECKOMY HCTIOb30BAHHIO TIONYYEHHbIX PE3YJIbTaTOB.

The Master's Research work of a master's student and completion of a master's thesis (RWMS) IV
represents the final stage of work on the master's thesis, involving the completion of research on the
topic, leading to finalized theoretical and practical results; the writing and formatting of the master's
thesis; and the preparation for its defense. The outcome of the research work should include the
preparation of scientific and technical reports in accordance with regulatory requirements, the
creation of reviews and publications, as well as the development of recommendations for the
practical application of the obtained results.

22

TarsimsIMaamManas eTy

ITpoxoxnenue
CTaKHPOBKH

Internship

MarucTpaHTTap/slH, TAFBUIBIMAAMaZaH oTyli Tek KaHa KonjganGambl OaFbiTka He, COHJal-aK
FBUIBIMH-9/IICTEMEIIIK JKOHE FHUIBIMH-TIPAKTHKANBIK KbI3MET canachiHga KociOM marjpiiap MeH
KacHeTTepAi JaMbiTyFa BIKMAn erefi. TarbuibiMaaMa GapsichiHIa MarucTpaHTTap OTaHMIBIK JKOHE
[ETENAiK FHUILIMHBIH O3BIK TEOPHANBIK, 9NICHAMANIBIK OHE TEXHONOTHAJNBIK JKETICTIKTEDIMEH
TaHsicafbl. TarbUIbIMAaMaHbl asKTay HOTIKeCiHue MarHCTPaHTTap KOPFaJlFaH eCENTep, OHAa olap
OpBIHIAFaH JKYMBICTAD MEH TamnChIPManapAblH TYpJepi emkel-Terkeili cumaTTanajbl, THICT
CaslaHBIH JKaJlIbl AaMy TEeHAEHIMAIAphl TaNJaHajbl )KoHe FRUIBIMH JXYMBICTBIH Gacka acrekTinepi
KapacThIpbLUIabl.

ITpoxoxeHHe CTaXKHPOBKH MaruCTPaHTaMH MMEET HCKITIOUMTEIBHO NPHKIIAHYIO HalpaBlieHHOCTh
M Crioco6CTBYET Pa3BUTHIO MPO(pECCHOHANLHBIX HABEIKOB M KaUeCTB B C(hepe HayYHO-METOHYECKON
M Hay4HO-TIDAKTHYECKOH JEATENbHOCTH. B Xo4e CTa)XHPOBKM MAardCTpPaHTBl 3HAKOMATCA C
NepeIOBEIMH TEOPETHYECKHMH, METOJONOTHYECKHMH M TEXHOJIOTHYECKHMH JOCTHKEHHAMH Kak
OTEYECTBEHHOM, Tak M 3apybexHod Hayku. B pesynbTaTe 3aBEpPIIEHMS CTAXHPOBKH MarMCTPaHThI
3AIIUIIEHHBIE OTYETHl, B KOTOPBIX MOAPOOHO OIMCHIBAIOTCH BBHINOJNHEHHbIE WMH BHOBI paboT M
3aJaHul, aHamu3upyloTcs oOmMe TEHISHUMM pa3BUTHA COOTBETCTBYIOWIEH OTpaciu M
paccMaTpHBAIOTCA APYTHE acleKThl HayYHOH paboThl.

The internship for master's students is exclusively applied in nature and contributes to the
development of professional skills and qualities in the field of scientific-methodological and
scientific-practical activities. During the internship, master's students become familiar with
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advanced theoretical, methodological, and technological achievements in both domestic and
international science. Upon completion of the internship, master's students defend reports that
provide a detailed description of the tasks and assignments they have completed, analyze the general
trends in the development of the relevant field, and examine other aspects of scientific work.

3. KopeiTeinasl atrecratray (KA) — 8 ak.kpeant / Urorosas arrecrauus (MA)- 8 ak.kpeaur / Final Asse

ssment (FA) — 8 ac.credits

23

MarucTpinik
JIMCCEePTALUAHB
paciMziey KoHe Kopray

(MJIPK)

Odopmienne 1 3ammTa
MarHcTepcKo
nucceprauuu (O3M]T)

Preparation and defense
of the master's thesis
(PDMT)

MarucTpaHTThIH, FBUILIMH-3EPTTEY  JKYMBICHIHBIH HoTHKecl Gosbin  TabLINMATBIH MAarucTpIlik
JIMCCEpTalMsA 3epTTey MIHAETIH JoN TYXKbIPbIMAAY/bL, KakeT OosFan xarnakia nepemepm AUHAY
MEH CTAaTHCTHKaJIBIK Tajijay[lbl, ajbIHFaH HQTI»DKEJIEIJJI!H, I[QJII[II‘I MEH CeHlMI[LI’IlI‘lH Ga!‘anaynm
KaMTysl MYMKiH THICTi 3epTTey a/iCiH TaHIayABI XKOHE JKY3eTe aChIpy/bl KAMTHIBI. MarucTpaHTThIH
FBUIBIMH-3€PTTEY JKYMBICBIHBIH HoTHKeCi GONeIm TakKeIpein GoOMBIHINA 3epTTEyNepAi aAKTaIFraH
TEOPHANIBIK JKOHE MPAaKTHKAIBIK HOTHXKENEpre »eTKily, MarucTpiik MHCCepTALHAHBI XkKa3y >KoHe
peciMzey, coHiai-aK MaruCTpIIiK JUCCEPTAaLUAHBI KOpFayFa JIAibIHABIK JKoHE OHBI Tikelieil Kopray
6onbin TabbUIAMABL.

Marucrepckas AMccepTals, ABIAIOMAACH pPe3YNBTATOM HAydHO-HCCIENOBATENbCKOM paboThl
MarucTpaHTa, NpeanojaracT TOYHYIO (GOPMYJIMPOBKY HCCIIEIOBAaTENbCKOM 3ajaud, BBIOOp H
peanH3alfio COOTBETCTBYIONIEr0 METONa HCCIIE/IOBaHWA, KOTOPHIH MOXKET BKmoOYaTh cbop H
CTATHCTHYECKHHA aHaJli3 JaHHBIX NPH HEOOXOJMMOCTH, OLEHKY TOYHOCTH M IOCTOBEPHOCTH
TIONYYEHHBIX pe3yNbTaToB. Pe3ynsTaToM HaydHO-HCCIEOOBATENECKOM paboTel MarmctpaHTa
ABNIAETCH JOBEJEHME HCCIEIOBaHMH MO TeMe JI0 3aKOHYEHHBIX TEOPETHYECKHX H NpPaKTHYECKHX
pe3yJbTaToOB, HAalMCAaHMH M O(QOPMIEHHH MarMCTepCKOM MHCCepTallMH, a TakkKe MOATOTOBKA K
3alUTe MaruCTEPCKON AUCCEPTAlMH H €€ HEeNIOCPEACTBEHHAS 3alIHTa.

The master's thesis, which is the result of the master's student's research work, requires a precise
formulation of the research problem, the selection and implementation of the appropriate research
method, which may include data collection and statistical analysis if necessary, as well as an
assessment of the accuracy and reliability of the obtained results. The outcome of the master's
student's research work is the completion of the research on the topic, leading to finalized theoretical
and practical results, the writing and formatting of the master's thesis, as well as the preparation for
the defense of the master's thesis and its subsequent defense.

8 X X

Bapabirsl/ Beero/ Total

120
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4. «TM11103 — Global Hospitality Management» 6inim 6epy 6araapiaaMachiibin OKY #Kocnapbi /
Yuebnniii nuan obpasosarennnoii nporpammel «7M11103 — Global Hospitality Management» /

Curriculum of the educational program «7M11103 — Global Hospitality Management»

D-02-01/11

OKy #KymMbICLIHBIH KoJiemi / O6bem yuebnoit paboTsi /
Educational Work Capacity

AxageMHSIBIK Ke3eHaep Goiibinina
kpeauTTepai Goay / Pacnpenenenne
KPEHTOB M0 AKAAeMHYECKHM
nepuoaam / Credit Distribution in
Academic Training Periods

E
2
EE
E 22
- ; - = e =221 & 3 <3
Moayae aTaye: / Tlannin Kokl / ITannin aTayni / = 2 o = 2= = o 2 g 1 kypc / course 2 kype /course E E
HanmenoBanue Kon Haumenobanne % = E ] -l e E g E & = E E £ ] T2 13 T a / o 2
monyas / Module AMCLHIIHHBI / AHCLUMIAHHBI / E‘ E 5 2| E sz 20 z Z | &8 o o e o E =
Name Course Code Course Name < i §'_4‘-"_§ e a8 E v i = bl I ASR onin B Lol ‘BE
3| 8:3| ez |58 ¥soE| E| = |3 : =
o E A g g 23 3 nn. 2= - = § § Ke3eH/leri TeOPUAJLIK aNTa caHbl / K- -
= 2 2 g = 53 =l 6 (@) ] BO TEOPETHYECKHX Heesb B nepHoae / 82
2 £ < ol I £ = %; - %‘ g Number of theoretical weeks in 2
g T ZS| 8 EEES % o E"“ period g
< : 2 = i g8 S = s = = E
S F =8k o = 15 15 15 15
1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16
1. Teopunasik okeiTy/ Teopernueckoe oGyuenne/ Theoretical training
1.1 Basanrik nonaep (BII) uukai — 35 ak.kpennt / Iuica 6asosix aucunninn (BJI) — 35 ak.kpeauros / Cycling of Basic Disciplines (BD) — 35 ac.credits
1) JKoraps! oky opHbl komnoHenTi (JKK) — 20 ak.kpeaut / Bysosckuii komnonenT (BK) — 20 ax.kpeautos / University Components (UC) — 20 ac.credits
Iller Tini (kocibu) /
ShTK 5207/ HHocTpanHbIi 436K Emtuxan /
IYaP 5207/ (nmpodeccHonanbHEIH) / 1 4 120 45 15 60 4 Ox3ameH /
FLP 5207 Foreign language Examination
(professional)
Backapy
BP 5211/ HCHXOROTHRCH/ Emruxan /
Mso 1 S R s I 4 120 | 15 15 | 60 4 Ixsamen /
SR G iue Gepy MP 5211 YUPRRNCHI | 30 Examination
Moy / Management
Obmeobpa3zopaTensHbIH psychology
Moy / Frineiv Tapuxel MeH
Modules of general
educati%n Al LR 3?00;33:,‘;:';0::0@“3 iy
IFN 5202/ sayicn / 1 -4 120 15 30 15 60 4 Dx3ameH /
HPS 5202 History and philosophy Examination
of science
ZhMp 5212/ | “Korapil Mexenin Emtuxan /
PVShs5212/ | o iecs X 2 4 120 | 15 30 15 | 60 4 x3amen /
€[arorMKa BeiCIIeH Ziigar
PHE 5212 KOJIB! / Examination
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Pedagogy of higher
education
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PP 5205/
PP 5205/
PP 5205

Ienarorukansix,
npakTHka /
Ilenarornyeckasn
npakTHKa /
Pedagogical Practice

120

120

Ecen/
Oryer /
Report

KK boiibinma
Gapapirei: /
Hroro no BK: /
Total Elective
Courses:

20

600

45

135

60

240

120

12

2) Tanpay xomnonenTi (TK) — 15 a

k.kpeauT / KomnonenT no BuiGopy (KB) — 15 ak.xpeautos

/ Electi

ve Courses (EC) — 15 ac.credits

Mod 2
JKahanngeik acnexrizeri
KOHAKKaHIBIIBIK
HMHIYCTPHACKIH THIMIII
Gackapy monmyni /
Moayns 3¢ dexTrrHoro
YNpaBleHHUs UHAYCTPHH
rOCTENPHHUMCTEA B
rnobaneHOM acnekre /
Module on effective
Management of the
hospitality industry in a
global context

Tanpay kypest 1/
Kypec no esiopy-1/
Elective Course-1

1

4

120

15

30

15

60

4

EmrHxan /
Dx3aMeH /
Examination

ZhKBN 5214/
OGUG 5214/
FGHM 5214

Jahaugsix
KOHAKKaHIBIUIBIKTEL
Gackapy Heriszepi /
OcHogsl rnobansHoro
YIIpaBjieHHs
TOCTENPHHMCTBOM /
Fundamentals of
global hospitality
management

AKI 5213/
MIG 5213/
GHI 5213

OneMzaik
KOHAKKaRNBLIBIK
HHILYCTPHACH! /
Mmupoeast HHICTpHA
rOCTENpPHHMCTBA /
Global hospitality
industry

Tanpay xypesi 2 /
Kypc no Bsibopy-2 /
Elective Course-2

180

15

45

15

105

Emtuxan /
Dx3ameH /
Examination

ZhASM 5215/
SMGA 5215/
SMGP 5215

Kahaunsik
acnekTtizeri
CTPATErHANBIK
MEHE/KMEHT /
Crparernueckuit
MEHEIKMEHT B
rinofansHOM acnekre/
Strategic management
in a global perspective

Onepaumsnapas
Backapy #oHe HYMBIC
NpoLecTepin
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OBZhPO 5215/
UOORP 5215/
OMWO 5215

oHTalnaHasIpy /
VYnpaenenue
ofnepalHaMH H
ONTHMH3ALIHA
paboumx npoteccon /
Operations
management and
workflow
optimization

@-02-01/11

Taupay kypesi 3 /
Kypc no esibopy-3 /
Elective Course-3

150

15

30

15

Emtuxan /
Dx3amen /
Examination

KSMIE 6216 /
KKDEG 6216 /
CCBEH 6216

KonaxxainbUIBIKTaFs!
KOPNOPAaTHBTIK
MOJIEHHET JKOHE
ickepnik aTHKa /
Kopnoparusnas
Ky/lBTYpa H JeNoBas
ITHKa B
rOCTENPHHMCTBE /
Corporate culture and
business ethics in
hospitality

KSKUM 6216/
LOPSG 6216 /
LOBHS 6216

KonarkalbLIbIK,
CanachIHarel
KkembacIbUIBIK #oHE
YHBIMAACTRIPYILIBIIBIK
MiHe3-KYIBIK /
Jlupepcrro M
OpraHH3allHOHHOE
niopesicHUE B chepe
roCTenpHHMCTEa /
Leadership and
organizational behavior
the hospitality sector

TK Goiisinma
Gapapirei: / Hroro
KB: / Total of EC:

15

450

45

105

45

255

BII Gofininina
GapapiFsi: /

Beero no uukay BJI:/
Total of BD:

35

1050

240

105

495

120

16

14
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1.2 Beitinaeymi nanaep (Bell) uukni — 53 ak.kpeant / uka npoduanpyowux gucunnans (1) — 53 ax.kpeauros / Profiling disciplines (PD) — 53 ac.credits

3) 3eprrey npakTHkacs — 10 ak. K

peauT / Hcc

1) orapsi oxy opusl komnonenTi (3KK) — 28 ax.kpeaut / Bysosckuit komnonent (BK) — 28 ax.kpeautos / University Components (UC) —28 ac.credits

Tesbckan npakTuka — 10 ak. kpeaut / Research Practice — 10 ac.credits

Mod 3
Konakkainsisix
HMHJTYCTPHACKIHIAFEI
aHAIHTHKAIIBIK HIHE
FEUIEIMH 3€pTTEYJIED
Monyni / Moayns
AHANTHTHYECKHX H
HAYYHBIX
HCCNEIOBaHHH B
HHIYCTPHH
rocrenpuumMcrsa /
Module on analytical
and scientific research
in the hospitality
industry

KSMZ 5311/
MISG 5311/
MRHS 5311

KoHakkaimbUIBIK
calachIHIAFbI
MapKETHHITi
3eprreynep /
MapkeTHHrOBBIE
MCCIIEIOBAHNA B
cipepe
rocrenpuuMcTsa /
Marketing research in
the hospitality sector

180

45

15

105

EmtHxan /
Dk3ameH /
Examination

KPOTA 5314/
TMPDG 5314 /
TMTHD 5314

KoHaiokainbIIbIK,
MIOHAEPIH OKBITY
TEOPHACHI MEH
amicremeci /
Teopus 1 MeTOAHKA
NpenoiaBaHns
JIHCHHITITHH
rocrenpuuMcTaa /
Theory and
methodology of
teaching hospitality
subjects

180

15

45

15

105

Emtrxan /
Dk3ameH /
Examination

KKET 6310/
FEAG 6310/
FEAH 6310

KoHakxainbiUIBIKTar
bl KAPABINIBIK JKOHE
3KOHOMHKAJIBIK
Tangay /
DHHAHCOBBIH H
3KOHOMHYECKHH
aHalu3 B
rOCTEeNPHHMCTBE /
Financial and
economic analysis in
hospitality

120

15

30

15

60

Emrixan /
Dk3ameH /
Examination

KKZA 6313/
PMIG 6313/
ARMH 6313

KonaxkainsusIKTar
bl KOJIaHbansl
3epTTey amicrepi /
Ipuknanneie
METO/IBI
UCCEI0BaHMUA B
rocTenpuuMcTae /
Applied research
methods in
hospitality

180

15

45

15

105

Emtuxan /
Dk3amen /
Examination

30




D-02-01/11

Konakxainsubikrar
bl a7aM pPecypCTaphiH
Hackapy /

KARB 6312/ Vnpasneunue ey
MRS @l )| MemcacR 3 6 180 | 15 45 15 | 105 6 Srcsame /
HRMH 6312 pecypcamMH B Bxamination
rocTenpuumMcTBe /
Human resource
management in
hospitality
ZP 6309/ ?;pmy RpSKTHRACLE/ Ecen /
IP 6309 / sy e . 10 300 300 10 | Oruer/
Report
£ 5ove Research Practice il
KK, 311 Goliinma
bapasiFei: / Hroro 16 10
no BK, WII: / 38 1140 75 210 75 480 300 0 12
Total of UC, RP:
2) Tanpay xomnonenti (TK) — 15 ax. kpeant / Komnonent no Beibopy (KB) — 15 ak. kpeauros / Elective Courses (EC) — 15 ac.credits
Tanpay kypest -1/ Emtuxan /
Kypc no suiGopy-1/ 1 5 150 15 30 15 90 5 Dk3ameH /
Elective Course-1 Examination

KSZhB 5315/
UPSG 5315/
PMHS 5315

KonarokainbuisIx,
CaNachIHAaFbl
sxobanapaer 6ackapy
VYrnpasnenue
npoexTamu B cepe
rocTenpHHUMCTBA /
Project management
in the hospitality
sector

KUMIBZh 5315/
BPORD 5315/
BDHRI 5315

Konax yii s#oHe
MeHpamxana icingeri
6uznec-xobanay /
Busnec-
TNPOEKTHPOBAHHE B
OTEIBHOM H
pecropaHHoM jene /
Business design in the
hotel and restaurant
industry
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Mod 4
Hahanapik acniexrigeri
KOHAKKaHIbUTBIKTBIH,
TYPaKThl JaMy MoZyi/
Monyns
YCTOHYHMBOrO pa3sBUTHA
rOCTEHPUMMCTEA B
rnobansHoM acrekTe /
Module
sustainable hospitality
development from a
global perspective

Tanpay Kypeni-2 /
Kypc no Beibopy-2 /
Elective Course-2

150

30

90

D-02-01/11
Emruxan /

Dxk3amen /
Examination

KUMICT 5317/
STGRI 5317/
DTHRI 5317

Konak yii xone
MeipamMxaHa
HHJLYCTPHACBIHIAFEI
MG pIALIK
Tpaucopmanms /
Ludposas
TpaHcopMalks B
TFOCTHHHYHOH H
pecTopaHHoH
MHIYCTpHH /

Digital transformation
in the hotel and
restaurant industry

KTBSD 5317/
UKOSD 5317/
CEMSD 5317

Knuentrik
Toxkipubeni backapy
JKOHE CepBHC-IM3aiiH
Ynpaenenue
KJIHEHTCKHM OIILITOM
H CepBHC-IM3aiiH /
Customer experience
management and
service design

Taupaay xypesi - 3 /
Kypc no eeibopy-3 /
Elective Course-3

150

15

30

15

90

EwmtHxan /
Ok3ameH /
Examination

KUSTD 6318/
URGO 6318 /
SDHI 6318

Konax yit
CalackIHIars!
TYPaKTsl faMy /
Ycroiunpoe
pa3BHTHE B
FOCTHHHYHOH
oTpacn /
Sustainable
development in the
hospitality industry

KIZhT 6318 /
GTIG 6318/
GTHI 6318

KonakalnsuisiK
WHJIYCTPHACKIH/IAFEI
sahaH/IBIK TPEHATED
I'nobansHeie TPEHIb!
B HHILYCTPHH
rocTenpurUMcTBa /
Global trends in the
hospitality industry
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TK Goiinixiua
bapabiFel: /
Hroro KB: /
Total of EC:

15

450

45

920

45

270

10
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Bell Golibinma GapasiFsi: /

Beero no unxay II: /
Total of PD:

1590

120

300

120

750

300

10

12 21

10

TeopusiabiK 0KbITY GofibiHIna GapabiFe:: /
HToro no Teoperuueckomy obyyuenuio: /
Total for theoretical training:

88

2640

210

540

225

1245

420

26

26 26

10

2. MarHcTpaHTThIH FHUIBIMH-3ePTTeY KyMbIchl — 24 ak. kpeaut / Hayuno-uceneaosatenbekas pabora marucrpanta — 24 ax. kpeaut / Master'

s Research Work — 24 ac.credits

Mod 5
MF3X xone
TarsUTbIMIaManap
Moxymni /
Moayns HUPM u
CTRKMPOBKH /
Module RWMS and
internship module

MDOKMGZZh 1
5501/
NIRMVMD |
5501/
RWMSCMT I
5501

Maructpanix
JHCCEPTALHAHB]
OpBIHAAY /B
KAMTHTBIH
MAaruCTPaHTThIH
FBUTBIMH-3EPTTEY
symeice I (MF3XK) /
Hayuno-
HCCIIEI0BATENBCKAs
pabora MarucTpaHTa
H BBITIOJTHEHHE
MaricTepcKoi
nuccepTaumy I
(HUPM) /

Research work of a
master's student and
completion of a
master's thesis I
(RWMS)

120

120

Ecen/
Oruer/
Report

MDOKMGZZh 11
5502/
NIRMVMD 11/
5502 RWMSCMT
115502

Maructpaik
IIHCCEPTAIHAHEL
OpbIHAAY AEI
KaMTHTBIH
MarMCTpPaHTThIH,
FBUIBIMH-3EPTTEY
scymeicel [T (MF3XK) /
Hayuno-
HCCIIeIOBATENbCKAs
paboTa MarucTpaHTa
H BBINTOJIHEHHE
MarucTepckoi
nuccepraiiy 11
(HUPM) /

Research work of a
master's student and

120

120

Ecen/
Oryer/
Report
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completion of a
master's thesis

(RWMS) I
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MDOKMGZZh III
6503 /
NIRMVMD III
6503 /
RWMSCMT 11T
6503

Marwucrpnik
JIMCCEpPTALHAHBI
OpBIHAAYBI
KAMTHTBIH
MAaruCTpaHTThIH
FBUIBIMH-3€PTTEY
Aymeics! (MF3XK)
1/

Hayuno-
MCCIEI0BATENBCKAA
paboTa MarucTpaHTa
H BBITIOJIHEHHE
MAaruCTepcKom
JHCCEPTALHH
(HHUPM) 111 /
Research work of a
master's student and
completion of a
master's thesis I1I
(RWMS)

120

120

Ecen/
Oruer /
Report

MDOKMGZZh IV
6504 /
NIRMVMD IV
6504 /
RWMSCMT IV
6504

Maructpnix
JIMCCEPTALIHAHEI
OpBIHAAY 1B
KAMTHTBIH
MaruCTpPaHTThIH
FBUIBIMH-3EPTTEY
sxymbicst IV (MEF3XK)
Hayuno-
HCCIIE/I0BATENBCKAS
paboTta MarucTpanTa
H BBINOJIHEHHE
MAarmcTepckoi
mucceprauun 1V
(HUPM) /

Research work of a
master's student and
completion of a
master's thesis IV
(RWMS)

270

270

Ecen/

9 Oruer /

Report

TO 6505/
PS 6505 /
Int 6505

TarbineiMnamanan
oty /
INpoxoxnenue
CTRXKHPOBKH /
Internship

90

90

Ecen/

3 Oryer /

Report
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MIF3K Goitbinwa 6apasirst: / Hroro no HUP: / Total of RWMS:

24

720

720

@-02-01/11

12

4. KopbiTeinasl atrectatray (KA) — 8 ak.kpeaut / Mto

rosasi arrectauus (MA)-8 ax.xpeaunt/ Final

Assessment (FA) — 8 ac.credits

MarucTpiik
JTMCCEPTALIHSHBI
pacimaey xaHe
kopray (MJIPK) /
Odopmnenue u
3alIHTa MarHCTEPCKOH
nucceprauun (O3M]T)
Preparation and
defense of the master's
thesis (PDMT)

240

240

Kopray /
3awmmra /
Defense

KA 6Goitbinma 6apasirsi: / Hroro no HA: / Total of FA:

240

240

Mocnap Goiibinma 6apasiFsi: / Hroro mo naauny: / Total Planned:

120

3600

210

540

225

1245

1380

30

30

30
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S. binim Gepy yaepicin yiisiMaacTeipy / Opranuzanus o6pazoBareasHoro npouecca / Organization of Educational Process

1. Okyra kabbuiaHyra KoOHbUIATBIH apHaibl TananTtap: Marucrtparypara Kazakcran Pecry6mukacsinbin sxorapsl 6iimMi 6ap Tyiranap keweHai TecTiiey
HoTUKenepi Goibinma Kabbuianasl. 1lleren asamatrapbin MarucTpatypara Kabsuigay KaGbiifay KOMUCCHSCHIHBIH CyXGaT HOTHKECI GOMBIHINA aKbUIbl HETI3E
JKY3ere achIpbUIabl.

Ocobbie BCTynuTenbHble TpeOoBamusa: B MarucTpatypy NpHHMMAIOTCS JML@ C BBICHIAM obpasoBanueM PecryGnuku Kasaxcran mo pesynsTaTam
KOMIUIEKCHOIO TECTHPOBaHKA. IHOCTpaHHbIE rpakiaHe MPHHHUMAIOTCA B MariCTpaTypy Ha IUIaTHOM OCHOBE M0 pe3yJbTaTaM cobeceoBaHms.

Specific admission requirements: Individuals with higher education from the Republic of Kazakhstan are admitted to the master's program based on the
results of comprehensive testing. Foreign citizens are admitted to the master's program on a paid basis based on the results of an interview.

2. BypsIH anbiaFaH 6iniMzi TaHyFa KaThICTHI XkoHe Oelipecmu 6i

MM aTyIbLTap/IBIH HOTHXECIHIH epeKIle mapTrapsl: AJNIBIHFbI GUTiIMAI TaHy IapTTapbl YHHBEPCHTETTIH ilIKi HOPMATHBTIK KYKATTaphl asiChIHAA JKY3€re
achIpBITabL.

Ocobsie ycrioBus i NpU3HAHKWA MPEANIECTBYIOMIEro 00y4eHns U pe3ybTaToB He)OpMaIBHOro 00ydeHus: YCIOBHs [ MPU3HAHUS NPEAIECTBYIOMENO
obpa3oBanHs OCYIIECTBIIAETCSA B paMKaX BHYTPEHHHX HOPMATHBHBIX JIOKYMEHTOB YHHBEPCHTETA.

Specific arrangements for recognition of prior learning: Conditions for the recognition of prior learning are carried out according to the university’s internal
regulations.

3. Jlopexeni Gepy Tananrtapsl MeH epexenepi: OKyapiH Gapisik ke3eHIepiHAE, COHBIH ilIHAE MATCHTPAaHT OKYy TYpJepiHiH GopiH Koca anraHja JKoHe
KOPBITHIH/BI aTTECTALMAHEI COTTI asKTaraH, keMinjge 120 akageMHMANBIK KPEAMTTI HrepreH TYJFaiapra «FbUIbIM MarucCTpi» JOpeXKeci JKoHEe JKOFaphl OKY OpPHBIHAH
Ke#iHri 6iniM TypaJisl JUIUIOM KOCBIMIIIACKHT (TpaHCKpunT) 6epineni.

TpebGosanus M mpaBuna npucBoeHHs creneHu: Ha Bcex stamax ofyudenus, Bkimoyas Bee (GopMsl 00ydeHMs MaruCTpaHTa, JIMLAM, YCIEUHO MpONIeAIIHM
MTOTOBYIO aTTECTALMIO ¥ OCBOMBIINM He MeHee 120 akaneMHYECKHX KPEMTOB, IPUCBAMBAETCS CTENEHh (MAarMCTP HAyK» M BBIAAETCS NMPHIIOKEHHE K JUIIOMY O
TIOCJIEBY30BCKOM 0Opa30BaHUU (TPaHCKPUIIT).

Qualification requirements and regulations: At all stages of education, including all forms of study for master's students, individuals who have successfully
passed the final certification and completed at least 120 academic credits are awarded the degree of «Master of Science» and issued a postgraduate diploma
supplement (transcript).

4. Tynexrepnin kocibu Gewini: bimim Gepy Garnapnamace! 6oiblHIIA MarkcTpiik gopexere ue GonFaH TyNeKTep KOHAKKAWIBUIBIK HH/YCTPHACHIHBIH
XaJbIKapajiblK, CTaHJapTTapblHa Colikec Kocibu KpismeT atkapa amanpl. OnapasiH kocibu GelfiHi KbI3MeT KepceTy canachlHaarsl 6acKapylIbUIbIK, CTPAaTerHsIbIK,
YHBIMIACTBIPYIBUIBIK JKOHE aHATMTHKANBIK MiHIETTep/li OpbIHayFa OaFbITTalFaH.

Ipodeccronansubiii Mpoduie BBITYCKHMKOB: BBITYCKHMKH, MOMYYMBIIME CTENeHh MAarMcTpa 1o HaHHOW 0Opa3oBaTeNbHOM NpOrpamMme, MOryT
OCYIIECTBJIATE MPOMECCHOHANBHYIO AEATENBHOCTh B HHAYCTPHH NOCTENPHMMCTBAa B COOTBETCTBHH C MEXIyHApOAHbIMH craHmapramu. X npodeccHoHanbHbIH
npodHIb OPHEHTHPOBAH Ha BEINOJIHEHHE YIIPaBJICHYECKHX, CTPAaTErHYEeCKHUX, OPraHW3aLMOHHBIX M aHAIMTHYECKHX 3a/1a4 B chepe o0CIyKUBaHHs.

Occupational profile/s of graduates: Graduates who have obtained a master's degree under this educational program are qualified to carry out professional
activities in the hospitality industry in accordance with international standards. Their professional profile is focused on performing managerial, strategic,
organizational, and analytical tasks in the service sector.
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5. Binim 6arpapiaMachid jKy3ere aceipy Tociiaepi mMeH aaicrepi: BB skysere aceipy kesinje cabakrapia HHHOBALMAJIBIK TEXHOJIOTUIAP HOHE OKBITYBIH
WHTEPaKTHBTI 9[iCTePi KONAaHbLIaibl.

Crioco6b1 M MeTOIBl peanuszanuu obpaszoaTenbHOM nporpammbr: IIpu peanusaipn OIT Ha yueOHBIX 3aHATHAX OYAyT MCHOJB30BaHbI WHHOBALMOHHBIE
TEXHOJIOTHHM U HHTEPAKTHUBHBIE METO/IbI 00yYeH s,

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

6. OKBITy HOTHKeJepiH Garanay KpuTepuiAnepi: MarucTpaHTThIH OKy JkeTicTikrepi (GiniMi, HaFapUIaphl, KabineTTepi jkoHe Ky3bIPETUTIKTEPI) XabIKapaibiK
xKyHere colikec kenerin 100 Gamnmslik mkana 6GoWbiHma opinTik JKyWeMmeH (kaHaraTTaHapiblK Oaranmap kemyiHe Kapad «A» -pmaH «D» -re gediH,
«KaHaFaTTaHapABIKChI3» - «FX», «F») 4 Gannapik mKanara KeJleTiH CaH/IBIK SKBUBaJICHTKe cokikec Garananabi (kecre).

KpuTepy OLEHKHM pe3yisTaToB OOydeHHs: YdeGHbIe NOCTIKEHHMS MardcTpaHTa (3HaHHMA, HaBBIKH, CTIOCOOHOCTH M KOMIIETEHLMH) OLICHHBAIOTCS IO
6yKBEHHOM CHCTeMe B COOTBETCTBHH co 100-6ambHOM mKanol, COOTBETCTBYIOIIEH MEXIYHAPONHOH CHCTEME: Y/IOBIETBOPUTENbHEIE OLEHKH OT «A» mo «D» (B
nopsizike y6pIBaHus ), HeynoBNeTBOpUTENbHbIe — «FX», «F». Kaxno# GyKBeHHON OLIEHKE COOTBETCTBYET YHCIIOBO#H 3KBHBANEHT No 4-GannpHoi mkane (Tabnnia).

Assessment criteria of learning outcomes: The academic achievements of a master's student (knowledge, skills, abilities, and competencies) are assessed
using a letter grading system based on a 100-point scale, corresponding to the international system: passing grades range from "A" to "D" (in descending order), and
failing grades are "FX" and "F". Each letter grade corresponds to a numerical equivalent on a 4-point scale (see Table).

7. MarucTpaHTTBIH FRUTBIMH-3€PTTEY JKYMBICh: MarucTpaHTThIH FUIBIMH-3€PTTeY JKYMBICHI MaruCTPJIiK JUCCEPTALMANAFbI KYMBICThIH COHFBI K€3€Hi OOMBIN
TabBUIa/bl, ON TAKbIPHIN GOMBIHINA 3epTTEYNepi asKTaIFaH TEOPHSUIBIK JKOHE MPaKTHKAIBIK HOTHXKeNepre JKeTKi3y/IeH; MarucTpiikK AMCCEPTaLMAHbI JKasy MEH
peciMIeyieH; MarkcTpiiK AMCCEpTAalHsIHBl KOprayra JadbIHABIKTAH Typansl. FHUIBIMA-3epTTeY JKYMBICBIHBIH HOTHXKECI HOPMATHBTIK KYKaTTap/blH TajanTapbiHa
colikec FHUIBIMH-TEXHHKANBIK €CenTep/ii AalbIHay, IOMyIap »Kacay JKoHe JKapHsIlaHbIMAap/bl JaibiHay; albiHFaH HOTIKENEp/i ic-Ky3iHae naknanady GoHbiHIIa
YCBHIHBICTAp 93ipJiey 6oIys! THiC.

HayuHo-uccneopaTensckas pabora Maructpanta: HaywHo-uccieoBatenbckas paboTa MarucTpaHTa sBAETCA 3aBEPLIAIOLIMM 3TanoM MarWCTepCKOH
JIMCCEpTAlMM ¥ BKJIIOYAET 3aBEPUICHHE TEOPETHYECKHX H MPAKTHYECKHX MCCNIEIOBAHWH 10 TeMe; HamucaHue W OQOPMIIEHHE MAarvCTepCKOH JMCCepTallkM;
NOATOTOBKY K 3alMTE MarMCTEPCKON AuccepTaluy. Pe3ynbTaToM Hay4HO-HCCIeOBaTeNbCKOH paboThl NOJDKHO OBITh: MOArOTOBKA HAYYHO-TEXHHYECKHX OTYETOB,
0030poB ¥ NMyGnMKalMii B COOTBETCTBHH C TpeOOBaHHAMH HOPMATHBHBIX JOKYMEHTOB; pa3paboTka peKOMEHJAl|i 10 NPakTHYeCKOMY TIPUMEHEHHIO MOy4YEeHHBIX
Pe3yJIbTaTOoB.

Research Work of the Master's Student: The research work of a master's student is the final stage of the master's thesis and includes the completion of
theoretical and practical research on the topic; writing and formatting the master's thesis; and preparation for the thesis defense. The outcome of the research work
should include the preparation of scientific and technical reports, reviews, and publications in accordance with regulatory requirements, as well as the development
of recommendations for the practical application of the obtained results.

8. Toxipubenep xoHe TarbulbiMaama: [lefarorukanslk NpakTHKa TEOPHAIBIK OiniMAi MpakTMKaja KONJAHyFa, MEJarorvKaiblK CaHaHbl XKoHe KoCiOH
JIYHHETaHBIM/IBI KaIBINTAaCTHIPYFa MYMKIHAIK GepeTiH OKBITYAbIH axkbipamac ke3eHi 60mbin Tabbinazisl.

3eprTey MpaKTHKachl KOFaphl OKY OPHBIHIA Koci6u OKbITYAbIH Gip Typi Gombin TaGbuiajibl joHE MarWCTPAHTTapAbiH NpPaKTHKA MEHOEpiHAe FhUIBIMHU-
3epTTey TancChpMaJlapbiH OpBIHIAYBIH KO3/IEH .

MarucTpaHTTapabiH TarbUIbIMJaMajiaH eTyi Tek KaHa KoijaHGaiibl GarbiTka He, COHal-aK FhUILIMM-OIICTEMENIK XOHE FbUIBIMU-TIPAKTUKAILIK KbI3MET

canacbiHja Kacibu Jarbulap MeH KaCHeTTep/li IaMBITyFa bIKNas eTeji.
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[NpakTuky u ctaxupoky: [legaroruyeckas npakTHKa SBIAETCS HEOThEMIIEMBIM 3TANOM 00y4YeHH s, KOTOPBIH MO3BOJISET NPUMEHATh TEOPETHYECKHE 3HAHHSA
Ha rpakTHKe, (JOPMHPOBATh NeJarorHyeckoe Co3HaHKe U MpohecCHOHaANIbHOE MUPOBO33PEHHE.

HccnenopaTensckas npakTuka npeacraBnser coboi ogHy w3 dopm npodeccHoHanbHOro obyuyeHus B BhICIIEM y4eGHOM 3aBENEHMM M NpeyCMaTpUBaeT
BLITNIOJIHEHHE MaruCTPaHTaMH HayYHO-HCCIIEIOBATeNbCKHUX 3a/1ay B paMKaxX MPaKTHKH.

CrakMpOBKa MariMCTPaHTOB HOCHT He TOJBKO MPHKIAJHOM XapaKTep, HO W CMOCOOCTBYET pa3BUTHIO NMpodecCHOHANBHBIX HaBBLIKOB M KauyecTB B cdepe
Hay4YHO-METO/IHYECKOH H HAyYHO-NIPAKTHYECKOH JeSTeIbHOCTH.

Practical Training and Internships: Pedagogical practice is an integral stage of education that allows students to apply theoretical knowledge in practice,
develop pedagogical awareness, and shape a professional worldview.

Research practice is a form of professional training in higher education institutions and involves the completion of research tasks by master's students within
the framework of their practice.

The internship of master's students is not only of an applied nature but also contributes to the development of professional skills and qualities in the field of
scientific-methodological and scientific-practical activities.
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6. OKy mxeTicTiKkTepiH ecenke aayabiH 0aMIABIK-pPeHTHHITIK, 9pINTIK xKyHeci, 6iivM adymbeuiapas! gacTypai 6aranay mxanaceina xone ECTS-ke
aybicThIpy / BannbHo-peliTHHIOBas, GyKBeHHAsi CHCTEMa ONEHKH y4yeTa y4eOHbIX JOCTHAeHHH, 00y4yalomuxcs ¢ NepeBoOM HX B TPAAHIHOHHYIO
mxaJay oneHok H ECTS / Grade-rating letter system for assessing educational achievements of students with their transfer into the traditional

grading scale and ECTS
OpinTik xyite Ooliriama Gara / BannpapapiH caHABIK SKBHBANEHTI / Bannnap (%-typinze) / JacTypni xyiie Gokipiama Gara /
OueHka no 6yKBeHHO#H cucTeMe / Iudporoii sxBHBaneHT / Bannsi (%-Hoe conepikanue) / Ornenka 1o TpagULIMOHHON cHCTeMe /
Evaluation by letter grading system Equivalent in numbers Points (in %) Assessment by traditional system
4,0 95-100
= 3.67 00-94 ©re xaxchl / Ommano / Excellent
B+ 333 85-89
B 3,0 80-84
B- 2.67 7579 XKaxcel / Xopomo / Good
i 2,33 70-74
C 2,0 65-69
C- 1,67 60-64 ymmm“am” !
D 133 55-59 i
D- 1,0 50-54 2
FX 0,5 25-49 KanaraTTaHapIibIKCEI3 /
F 0 0-24 HeynosneTBopHTeNnbHO /
Unsatisfactory
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7. JTAMY JKOCIIAPBI / IIVIAH PA3BUTUS / DEVELOPMENT PLAN

«7M11103 — Global Hospitality Management» 6iiim 6epy 6argapiamacs: /
O6pazoBaTensHas nporpamma «7M11103 — Global Hospitality Management» /
Educational program «7M11103 — Global Hospitality Management »

BB aamy skocnapbiHbIH MaKcaThl — KOHAKOKaWITBIIBIK HHYCTPHSICBIHBIH ©3€KTi TEHACHIMIIAphl MEH TallaNTapblHa COMKEC OKY JKOCTapiaphl
MeH Giniv Gepy GarmapnamanapbiH >kaHapTy. ByraH MblHanap Kipei: oNeMAIK KOHAKKaWIBUIBIK HHIYCTPHACHIHEIH 3aMaHAayH TXipuOenepin
KOPCETETIH jKaHa MOHJEP/Ai EHTi3y; KOJJAHBICTAFbl OKYy IOHZAEPIHIH Ma3MYHBIH ©3€KTEHZipy; 3aMaHayd OiniM Oepy TEXHOJOTHsIapsl MEH
omicTeMeNnepiH maijianaHy; HHIYCTpUs OKUIIEPIMEH bIHTBIMAKTACTHIK apKBUIBl OKBITYIBIH ~NPAKTHKAILIK OarblTBIH KYIIEHTY; COHIaH-aK
MarucTpaHTTap/ia YITTHIK JKOHE XalbIKapalblk eHOeK HapBIFbIHA Talal eTieTiH Kociou xoHe 6acKapyIbUIBIK Ky3bIPETTEPI KalbIITaCThIPY.

Ieas nnana passutas OII — O6HOBICHHE Y9eOHBIX IIaHOB H 00pa30BaTENbLHBIX IPOrPaMM B COOTBETCTBHH C aKTyallbHBIMH TCHIACHIUAMH H
Tpe6OBaHMAMH MHIYCTPHH FOCTENPHAMCTBA. DTO BKIIIOYAET B ceOsi: BHEJPEHHE HOBBIX AMCIHMILIMH, OTPAXKAIOMIMX COBPEMEHHBIE IPAKTHKH MHPOBO#H
MH/IyCTPHH TOCTETIPHMMCTBA; aKTYaIH3alMIO COAEPIKAHUS CYIIECTBYIOIMX Y4eOHBIX JHUCIMILIMH; HCIIOIB30BAHHE COBPEMEHHBIX 00pa3oBaTeNbHBIX
TEXHOJIOTHH M METOJHK, YCHJICHHE IPAaKTHYeCKOH HalpaBlICHHOCTH 0OydeHHs 4Yepe3 COTPYJHMYECTBO C MPEACTABUTEISIMA HWHIYCTPHH; a TaKKe
(dopMHpOBaHKHE Y MaruCTpaHTOB NPO(MECCHOHATBHBIX M YIPAaBIEHYECKHX KOMIETCHIMH, BOCTPEOOBaHHBIX HA HALMOHAIBHOM H MEXAYHApOJHOM
PBIHKE TpyZa.

The purpose of the EP Development Plan — Updating curricula and educational programmes in accordance with current trends and requirements of the
hospitality industry. This includes: introduction of new disciplines reflecting modern practices of the global hospitality industry; updating the content of existing
academic disciplines; use of modern educational technologies and methods; strengthening the practical orientation of training through cooperation with
representatives of the industry; as well as the formation of professional and managerial competencies demanded in the national and international labour market.

Oummey Gipairi /
Ne Hupuxaropaap / Waaukaropsl / Indicators En. w3m. / 2025-2026 2026-2027
Measurament unit

Kaopnwix, aneyemmi scaxcapmy / Ynyuwenue kadpoeozo nomenyuana / Improvement of human resources

1.1 | «FeusivMu gapexenepi» 6ap OKbITYIIBUIAPABIH CAHBIHBIH apTyhl / YBeNUYEHHE Ynca Anam / Yen. / Person 1 1
«OCTeNneHeHHEIX» npenoaasareneit / Increase in the number of teachers with scientific
degrees |

1.2 | Binim Gepy npoLeciHe TApTHUIFaH NPaKTHK-MaMaHAap/AbIH CaHbIHBIH apTysl / Apawm / Yen. / Person 2 2

VBenuueHue Yrcia NPUBIIEYEHHBIX K y4eGHOMY MPOLIECCy CreHaIHCTOB-NPAaKTHKOB /
Increase in the number of specialist-practitioners involved in the educational process

1.3 | Llleren mamanaapsin Tapty / [Ipusnedenne 3apy6exHbix cnenyanucTos / Attracting Anam / Yen. / Person 1 1
foreign specialists
1.4 | OxkeiTy 6e#ini GoibiHma 6inikTiNikTi apTTHIPY / ITOBBINIEHHE KBaNH(HKALMHA MO Anam / Yen. / Person 3 4

npodumo npenonasanus / Advanced training in the teaching profile
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1.5 | ArputiibiH TUTIH GUIETIH OKBITYIIBLIAP CAaHBIHBIH apTYhl / Y BeJIMYeHHE YKcIa Anam / Yen. / Person 1 1
npenojaeaTesnel Co 3HaHUEeM aHrukcKkoro a3eika / Increase in the number of teachers
with knowledge of English
o OKy, oKy-20icmemenix a0ebuemmep men INEKMPOHOBIK, pecypcmapost a3ipaey / Pazpabomka yuebnoil, yuebHo-memoouyeckoi iumepamypsl u
nekmponnsix pecypcos / Development of educational, methodical literature and electronic resources
2.1 | Okyneik / Yuebnuk / Textbook Caunni / Kon-o / 1 1
Quantity
2.2 | Oky kypansi / Yue6Hoe nocobue / Training manual Canst / Kon-go / 2 3
Quantity
2.3 | Oky-opictemenik kypanbl / VYuebHo-meTomuyeckoe nocobue / Educational and Cansi / Kon-go / 2 3
methodical manual Quantity
24 | DnexTpoHsl OKyJIBIK / DnexTpoHHbli yyebuuk / Electronic textbook Cansl / Kon-Bo / - 1
Quantity
2.5 | backa/ ipyroe / Other Cangl / Koni-so / B -
Quantity
3 OKy dcane 3epmxanansix 6azaust damoimy / Pazeumue yuebnoii u nabopamopnoii 6azst / Development of educational and laboratory facilities
3.1 | Mamanpauasipsuiras kabunerTep amry / OTKpbITHE CrielMaTH3HPOBaHHBIX KaOHHETOB / Canbi / Kon-Bo / 1 1
Opening of specialized offices Quantity
3.2 | XKabgpikTs! carsin any / IIpaobperenne obopynoBanus / Purchase of equipment Cansi / Kon-so / 3 5
Quantity
3.3 | Backa/ [Ipyroe / Other Cansl / Kon-so / - -
Quantity
4. BB mazmynsin scanapmy / Qbnoenenue cooepacanun OIT / Updating the EP content
4.1 | EHOex HapbIFbIHBIH TalanTapbiH, FBUIBIM JKETICTIKTEpiH, Kacibu cranmaprrapabl xoHe | OKy xbuiel / Yu. I'on 3 -
Gacka 1a HOPMATHBTIK KYKAaTTapAbl eCKepe OTHIPHIN, OKBITY HOTHXeNepi MEeH MoHAep / Academic year
Ti3becin >kaHapry / OOHOBNeHHE pe3ynbTaToB OOyueHMs W IepevHs MUCLMIUIMH C
ydyeroM TpeGoBaHMI pbBIHKa TpyHa, MHOCTIKEHHH HaykH, NpodecCHOHaNBHBIX
CTaH/IapTOB M APYrHX HOpMAaTHBHBIX okyMeHTOB / 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
42 | Kenringi okertynsl eHrisy / Buempenue monmasbraHoro obydenus / Introduction of | ITennep cansi / Kon- 1 1
multilingual education BO  aucumiuiuH  /
Quantity of
disciplines
43 | OkeITyabIH KaHa oficTeMenepiH eHrizy / BHenpenue HOBBIX MeTOAMK 0Oydenus / Cansi / Kon-go / 1 1
Introduction of new teaching methods Quantity
44 | Backa / [lpyroe / Other Canpi / Kon-po / - -
Quantity
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5 Oxpimywsiiap MeH MazUCmpanmmsly 2olbIMu-3epmmey dcymsicsina mapmy / Illpueneuerue npenodasameneii u Mazucmpanma K Hay4Ho-
uccnedogamensvckoll pabome / Involvement of faculty members and the master's student in research activities.
5.1 | OkpITympUIap MEH MAaruCTpaHTTAapAbIH FBUIBIMM ceMHHapnap MeH koHpepeHuusnap | JKapusnaneimaap 3 4
JKYMBICBIHA KaTbICybl, OiplieCkeH FhUIBIMH Makanajap Jkapusanay / VYdacrtue canbl / Kon-Bo
npernojapaTesiel ¥ MaruCTPaHTOR B Hay4YHBIX CEMHHApax U KOH(epeHLUaX, COBMECTHas nyOnukanmii /
nmybnukanma HaydHbiX crateii / Participation of faculty members and master's students Quantity of
in scientific seminars and conferences, and joint publication of scientific articles publication
5.2 | OkpiTymsuIap MEH MarMCTpPaHTTap/ibl FhUIBIMM kobanapapl icke aceipyra Tapty /| Apam/Yen. / Person 1 1
IMpurneueHue npenojaearteNieli ¥ MarCTPaHTOB K pealM3allid Hay4HBIX TPOEKTOB /
Involvement of faculty members and master's students in the implementation of research
projects.
6. Onoipicnen sinmsimaKmacmslkmsl Kyweiimy/ Ycunenue compyonuuecmea ¢ npouseodcmeom// Strengthening cooperation with production
6.1 | ©upuipic 6aszacsina kadenpa dunuansiy amy / OtkpeitHe Qunnana xadenps! Ha Gase Cangl / Kon-eo / - 1
npour3sojacTea / Opening of a branch of the department on the basis of production Quantity
6.2 | Bb a3ipney >xeHinzaeri akanemusibik Komurerke eHzipic exinaepin kocy / Bxmouenue | Anam / Yen. / Person 1 1
npejcTaBUTeNIeH INpOM3BOACTBA B AKajleMHyeckud komurer no paspaborke OIT /
Inclusion of representatives of production in the Academic Committee for the EP
development
6.3 | Toxipube 6a3acein keHelty / Pacmmpenue 6a3zel mpaktuku / Expanding the practice Cannt / Kon-Bo / 3 4
base Quantity
7. Peiimunzmepoe BB scoincoimy / Ipoodeudiceriue OII ¢ pelimurnzax / EP Promotion in the ratings
7.1 | AramekeH / Atameken IMo3unus / Position - -
7.2 | BCKA/APTA / HAOKO/HAAP / IAFQAIE IMo3unus / Position - -
7.3 | Backa / Opyroe / Other Tlo3unus / Position - -
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