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1. Binim Oepy 6arnapiamachinbin nacnoptsi / Ilacnopr o6pasosarensuoii nporpammbi / The Passport of Education Program

Binim canacei / O6macts obpazosauus / Field of education

TM11 — Kpiamer kepcety / TM11 — Venyru / TM11 — Services

Hatieinaeik GarsiTsl / Hanpaenenue noarotoeky / Direction of

2 personnel training 7M111 — Kpismer kepcety canacel / 7TM111 — Cdepa obenyxusanna / TM111 — Service sector
3 Binim 6epy GarmapnamanapbiHeiH T00b1 / I'pynna o6pasosatenssix | M149 — Meiipamxana ici xone meiiManxana 6usteci / M 149 — PectopaHHoe /1€J10 ¥ TOCTHHHYHBIH Gu3HeC /
nporpamm / Group of educational programs M 149 — Restaurant and Hotel Business
Binim Gepy 6arnapnamachiHbiH KOIbI MEH aTaysl /
4 Kopn u naumeHoBanue o6pa3oBaTeNbHON NporpaMmel / 7M11104 — Global Hospitality Management
The code and name of education program
5 | BBB Typi/ Bun OIV/ EP type Jana BBB / Hopas OI1 / New EP
6 | ¥BIII 6oiibinma gexreii / Yposens no HPK / Level on NQF 7
7 | CBLl 6oiipiHma nexre# / Yposens no OPK / Level on SQF 7
8 BEB fm.pmsma epexuenikrepi / OTnugurensHbie ocobernocta OIT / sorliuer o
EP distinctive features
9 OxeiTy Timi / 361k 06ygenns / Language of education Ka3aK, OpbIC, aFbIIIIBIH / Ka3aXCKHH, pycckul, anrnuiickuit / kazakh, russian, english
10 Kpenurrepain xenemi / O6bem kpeaurosanus / Volume of the 65
credits
byn 6imim Gepy Garnapnamacsl skahaHIBIK aCTIEKTife CTPATErHANBIK KOHE JKEeN MIHICTTepHi LIelry YIIiH
TeopusAnelK OimiMi me, NMpakTHKanblK aFmbuiapel jJa 0ap KOHAKOKaMIBUIBIK calackiHa >KoFaphl GuIiKTi
MarucTpiepi Aaspiayra GarbITTalfaH.
Koy canacei / O61acts Hpavexssmt/ Jannas obpasopartesbHas NporpamMma HampaelieHa Ha MOJATOTOBKY BBICOKOKBATH()HIMPOBAHHEIX MArHCTPOB B
1] Seoos of apnlication obnacTH rocTenpuHUMcTBa, 06NanaomKUX KaKk TEOPEeTHYECKHMH 3HAHMAMM, TaK M NMPAaKTHYECKHMH HaBBIKAMH
P PP ANA PEMIEHHA CTPATErHYECKHX H ONEPaTHBHBIX 3a/la4 B riiobabHOM acreKkTe.
This educational program is aimed at training highly qualified master's graduates in the field of hospitality,
who possess both theoretical knowledge and practical skills necessary for addressing strategic and operational
tasks in a global context.
12 | OxpiTy Mep3iMi / Cpok o6yaenns/ Period of study 1 xein/ 1 ropa/ 1 years
«Binmim» Typansl Kaszakctan Pecrybnmkachiaeiy, 2007 sxeinrsl 27 mingeneri No319-111 3angi;
Jorapnl oHE OFaphl OKYy OpHbIHaH KeifiHri 6imiM Gepy yibIMAapbl KbI3METiHIH YNTiJIK KaFuAaiapbiH
Mottt = = / Gexity Typansl 6yipsirs! (KP BFM Ne595 30.10.2018 5x);
P PR WLt JKorapel KaHe OoFapsl OKY OpHBIHaH KeHiHri 6iniM 6epyiH MEMIIEKETTIK XaMblFa MiHAETTI CTaHJapTTaphIH
H 6exity Typansl Oyiipeirs! (KP F2KBM Ne2 20.07.2022 x.);
OpMaTHBHO-TIPABOBOE A 7
13 Xoraps!l xoHe (Hemece) KOFapbl OKy OpHbIHaH KeHiHri 6inmiM Gepy yHbIMAapbiHAa OKBITYABIH KPEAHTTIK

Obecneuenue /

The regulatory and legal support

TEXHONOruACkl GOMBIHIIA OKY NMpOLECiH YHbIMIAcTHIpY KarupaanapbiH Gekity Typansl Oyiipeirel (KP BFM
Nel5220.04.2011 x.);

Xorapsl KoHE Koraphl OKY OpHbIHaH kedinri Oinimi 6Gap kampnapabl
ChIHBINTAYBIIBIH GekiTy Typansl Oyiipeirsl (KP BFM Ne569 13.10.2018 x.);

naspnay GarbITTapbiHbIH
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JKoraps! sxoHe xoraphl OKY OpHBIHaH KeiiHri Ginim GepyniH 6inim 6epy Garapiamanapsit a3ipney JKoHiHeTI
nyckaynsirel (KP FOKBM JKorapsi Ginim Gepyni namMbiTy yaTThIK OpTaibiFbiHeiH Ne601 04.05.2023 x.).

3akon Pecnybnuku Kaszaxcran «O6 obpasosanuu» ot 27 uona 2007 rozxa Ne3 19-111;

Ilpukas «O6G yrteepxneHud THUTOBBIX NpaBUI JAEATENLHOCTH OpraHM3alMii BBICIIETO H MOCIEBY30BCKOTO
obpazopanusa» (MOH PK Ne595 o1 30.10.2018 1.);

Ipuxas «O6 yreepxaenun I'ocyaapcTeeHHbIX 0011e0643aTeIbHBIX CTAHAAPTOB BBICIIErO ¥ NOCIEBY30BCKOIO
obpazopanus» (MHBO PK Ne2 ot 20.07.2022 r.);

IMpukas «O6 yreepaaeHun [IpaBui opraHusaiuy y4eOHOrO nmpolecca 1o KpeAUTHON TEXHONOTHA 00ydeHHs
B OpraHM3alMAX BeiCHIero H (KiH) nociesy3oBckoro obpazosanus» (MOH PK Nel52 ot 20.04.2011 r.);
ITpukaz «O6 yteepkaenun Knaccudukaropa HanpaBleHWH TOATOTOBKM KAaApOB C BHICHIHM H
nocineBy30BckuM obpasosannem» (MOH PK Ne569 ot 13.10.2018 r.);

PyxoBoscTsa no paspaboTke 06pa3oBaTebHBIX IPOrpaMM BLICIIETO U MOCIIEBY30BCKOro 00pa3oBaHus
(ITpuka3s HaunoHanbHOTO LIEHTpa pa3sBUTHA Bhiciiero obpazosanus MHBO PK Ne 601 ot 04.05.2023 r.).

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

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

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

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

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

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).

14

Kacinrik cranmapTThiH ataysl / HanMeHnoBanue npod)eccHOHaNLHOTO
cranpapra / Name of professional standard

«Artamexen» ¥nrTeik Kocinkepnep manartackl Backapma Teparaceinbiy 06.12.2022 x. Ne224 OyipbirbIMeH
6Gexitinren «MeiiManxaraHb! 6ackapy» KociOH CTaHIApTHI;

«Atamexen» ¥nrTeik Kocinkepnep manartacel Backapma Teparaceinbiy 06.12.2022 x. Ne224 OyiipbirbIMeH
6Gexirinren «Konak yimin imxi 6aksiiaysiH jxy3ere acspyapy» Kocibu cTaHiapThL.

IpodeccronanbHelit cTanAapT: «YHOpaBleHHe OTeNeM», YTBEPKIeHHBIH npukazoMm Ne 224 or 06.12.2022 r.
Ipencenarens [pasnenus HauuonansHoM nanaTel NpeAnpUHUMaTenel «ATaMeKeH»;

Ipodeccruonanbhbiii cTaHZApT: «OCYUIECTBICHUE BHYTPEHHETO KOHTPOJSA TFOCTHHHIIBY, YTBEPIKAECHHbIH
npukasom Ne 224 ot 06.12.2022 r. Ilpexncenarens Ilpasnenns HaumoHanbHO# manatsl npeanpHHUMAaTENnei
«ATaMeKeHy.

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 «Atamekeny;

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 «Atamekeny.
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JKana MamaHabIKTap atyacel / ATiac HOBbIX npodeccuii / Atlas of
new professions

WHHOBalMOHHbIN MeHe ke (B rocTiHHYHOM 6u3Hece): https://atlasbt.enbek.kz/profession/306

OHipnik cranpapt / PervonansHbi crangapt / Regional standard

KapacTeipsiiMaraH, He npeiycMoTpeHo, not provided

Binim 6epy 6arpapnamace asicbinja aaiisingay 6eifini

HiH xapTacel / Kapra npoduns noarotoBks B pamkax o6pazoBaTeibHoil nporpaMmel /

Training profile map for the educational program

13,

BB maxkcatsi / Llens OIT/ EP purpose

Konak yii xone Melipamxana 6u3Hecin THiMAI Gackapyra, coHIaH-aK KIHEHTTepre KbI3MeT KepCceTy canachi
apTTEIpYFa JKoHE XalbiKapamblK HapbikTa Oocexere KabGineTTimikTi HeiFaliTyra GarbITTanraH MHHOBALHSAJIBIK
memimMaep/i a3ipeyre xoHe eHrizyre kabineTTi sxoraphl GLTIKTI MaMaHAap/k! Aaspiay.

TloarotoBka  BBICOKOKBANM(MLMPOBAHHBIX  CHEUMANHCTOB, cnoco6HEIX  3(GdeKTHBHO  ympaBisATh
FOCTHHHYHBIMH M pECTOpaHHbIMM OH3HecaMM, a Takke paspabarbiBaTh M BHEAPATH HMHHOBALMOHHEIE
pelleHus, HanpaBieHHBIE Ha TIOBRINIEHHE KadecTBa OOCHYKHBaHMA KIHEHTOB M  YKpEIJIeHHEe
KOHKYPEHTOCTIOCOOHOCTH Ha MEKIyHApPOJHOM PhIHKE.

The training of highly qualified specialists 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.

18

Binim Gepy OarapnamMachiHbIH TYKBIPBIMIAMAcH! /
Konuenuus o6pa3zoBaTenbHOH nporpaMMsl /

The concept of education program

biniM Gepy Garmapmamachkl KIMEHTTEpre KbI3MeT KOPCETYHiH 3KOFaphl AeHreiin xoHe Gacekere kabimerTi
OpTajia KOMIaHHAIAPAbIH TYPAKTHUILIFEIH KAMTaMackl3 €Te OTBIEIN, canajars! ahaHABIK e3repicTepre coTTi
Oeiimuene anaTelH JKOHE Xanblkapalblk apeHaga OW3Hec >Kyprise anaThlH MaMaHZapibl Jaspiayra
GarbITTalIFaH.

O6pazoBaTenbHas NMporpaMMa OPHEHTHPOBaHAa Ha MOATOTOBKY CIELHANHCTOB, KOTOPHIE CMOTYT YCHENIHO
ajanTHpOBaThcA K IN00aNbHBIM M3MEHEHHAM B MHOYCTPHH M BecTH OW3HEC Ha MeXAYHApOJHOM apeHe,
ofiecrieynBas BHICOKHH YPOBEHB OOCIY)XHBAHHMA KIIMEHTOB M YCTOWYHBOCTH KOMNAHHH B KOHKYPEHTHOM
cpene.

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 6inikrinik cunatramace! / Kpanndukannonnelie xapakTepHcTHKH Boinycknuka/ Graduate qualification

19

Bepinetin akaneMusansik napesxe / [pucyskinaeMas akageMHuecKas
crenesb / The awarded academic degree

«7M11104 — Global Hospitality Management» 6inim Gepy Garpmapnamackl GolbiHImA KbI3MET KEpCeTy
canaceiHbIH, MarucTpi / Maructp B obnactd ycnyr no ofpasoeatenibHOH nporpamme «7M11104 — Global
Hospitality Management» / Master's Degree in Educational Program Services «7M11104 — Global Hospitality
Management»

20

Kacibu keameT obbexTici /
O6BekT npodeccHoHaNbHON NeATENLHOCTH /

The object of professional activity

Kacibn kpr3Mer o0OBEKTiNEpi: KOFAMIBIK TaMaKTaHABIPYHBl JKOHE KbI3MET KOPCETY caiaiapbiH
yiBIMaacTeIpyMeH GainaHeICcTh MeMIIEKeTTiK 6acKkapy opraHaapsl; KOHaK yii koHe MelipamMxaHa Gu3HeciMen
aHHaIBICATBIH XalIbIKAPANIBIK JKIHE JKEKe KOMNaHHANap; KOHAKKaHILUTLIK HHPaKypEUILIMBIHEIH 0O beKTLIEP.

O6nexTsl MPO(ecCHOHANLHON JeATEILHOCTH: OpraHel rocyIapCTBEHHOTO YIPABNEHHS, CBA3AHHBIC C OpraHH3aLMe
001IECTBEHHOIO MUTAHKA W C(ephl YCIYT: MEXAYHAPOIHBIE ¥ YACTHHIE KOMITAHUH, 3aHUMAIOIINECS TOCTHHHYHBIM

¥ pecTopaHHbM OH3necoM; 06beKThl HH()PACTPYKTYPBI FOCTENPHHMCTBA.

5
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Objects of professional activity: public administration bodies related to the organization of public catering and
services; international and private companies engaged in hotel and restaurant business; objects of hospitality
infrastructure.
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2. Kysbiperrijiik aTaysl xoHe oKbITY HaTHKeci / HanmenoBanue komnerenuui u pesyabrarsl 00yuenus / Name of competencies and Training results

KysbipeTTinik ataysl / HaumMeHoBanHe
KoMneTeHuHii / Name of competencies

OxkbiTy HoTHAKedepi / PesyabTarsl 06yyenus / Learning outcomes

Kacibu ecyre joHe KYMBICTBIH, JKaJITIbI
THIMJINITIH apTTHIpYFa BIKNAN eTeTiH Kaciou
KY3BIPETTCD

ITpoteccHoHANIBHBIE KOMITETEHLIHH,
cnocobcTByiomue npod)ecCHOHANBEHOMY
POCTY ¥ TOBBIIEHMIO 06IIeH
addexTHBHOCTH pabOThHI

Professional competencies that contribute to
professional growth and overall work
efficiency

OH: — Backapy NpoLECIHOE 2/e€YMETTIK-TYIFAIbIK ©3apa 9pPEeKeTTeCY CallachiHAarbl KY3bIPETTUIKTIH KOFapsl JeHreilin kepcereni, ol
opTYpIi oiiNlay MOJIEHHETTEPIH, ICHXOTUNTEPIH KOHE KEKE ePEKIIETiKTepiH TYCIHY Il KAMTH/IBL.

PO; — JleMOHCTpHpYET BBICOKMi YpPOBEHb KOMMETEHTHOCTH B OONACTH COLMANbHO-THYHOCTHOrO B3aWMOMEHCTBHA B YNpaBIEHYECKOM
npolecce, KOTopas NpeAnoiaraeT NOHNMaHHE Pa3IHYHBIX KyJILTYP MBILIIEHHS, ICHXOTHIOB M HHAHBHAYalbHBIX 0COOEHHOCTEH.

LO: — Demonstrates a high level of competence in the field of socio-personal interaction within the management process, which involves an
understanding of diverse thinking cultures, psychological types, and individual characteristics.

OH: — KoHak yit KocimopbIHAApLIHBEIH KBI3MET KOPCETy camachkl MeH Oacekere KaGineTTiniriH apTTeIpyFa GarblTTanraH CTpaTerdsiapibl
a3iprey oHe iCKe achlpy KesiHue TYThIHYMIBUIAPABIH TXipubeci MeH KOHAKuaHNbUIBIK HHIYCTPHACBIHIAFEl XaJbIKapanblK ToxipuOere
GarnapnaHa OTBIPBIT, 3aMaHayH GacKapyIIBUILIK TACIEp MEH Kypanaapasl KoJAaHabl.

PO: — IlpumeHseT coBpeMeHHbIE YNpaBlIeHYeCKHe NMOAXOAbl H MHCTPYMEHThI, OPHEHTHpPYACh Ha OMBIT MOTpeOHTeNeH W MEKIyHApOIHYIO
NPAaKTHKY B HHAYCTPHH TOCTENPHHMMCTBA, NPH paspaboTke W peanu3alMH CTPaTerdid, HampaBlEHHBIX HA TMOBLIMIEHHE KA4YeCTBa YCIYr H
KOHKYPEHTOCNIOCOOHOCTH TOCTHHHYHBIX MPENNpPHUATHIA.

LO: — Applies modern management approaches and tools, guided by customer experience and international best practices in the hospitality
industry, in the development and implementation of strategies aimed at improving service quality and enhancing the competitiveness of hotel
enterprises.

OH: — Kapxxsl, MapKkeTHHT, epcoHanzisl 6ackapy, 6u3HecTi skocnapiay xoHe jobanbiK 6ackapy canacklHIarkl TEOPHAJIBIK HEeri3/IepiH TepeH
TyCiHy »oHe GiLTIMHIH NpakTHKaJBIK KOJIaHa ajlyblH KepceTelli, ol KOHaK yi MeH Melipamxana GusHeciH Tvimai Gackapyra MyMKiHZiK
Gepeni.

PO:; — JlemoHCTpHpyeT miyb6okoe MOHMMAHHE TEOPETHYECKHX OCHOB M MNpAKTHYECKOE NPHMEHEHWE 3HaHWM B obnacTH (UHAHCOB,
MapKeTHHIa, YIpaBlIeHHe NEPCOHAIOM, IUIAHMpOBaHHMA OHM3HECAa M NPOEKTHOTO YNpPAaBJEHHs, YTO MO3BOJAIOT S((EKTHBHO YNpPaBIATH
FOCTHHHYHBIM H PECTOPAaHHBIM GH3HECOM.

LOs; — Demonstrates a deep understanding of theoretical foundations and practical application of knowledge in the areas of finance,
marketing, human resource management, business planning, and project management, enabling effective management of hotel and restaurant
businesses.

Iuppnsik opTaja JKyMBIC iCTEYNIiH
TallaMalibIK JoHE 3ePTTey NaFbiiaphiH
nambiTyFa GareiTTaFaH Kocibn Ky3sIpeTTep

ITpodeccuoHanbHEIE KOMNETEHLHH,
HanpaeB/eHHbIE Ha PAa3BHTHE aHATUTHYECKHX
U HCCIIEI0BATENILCKUX HaBLIKOB paboThl B
undpoBoii cpeae

OH:s — KoHaiokaliIbUIbIK WHIYCTPHACBIHAAFB! LA(QPIBIK TpaHc(OpMALMAHBIH €3eKTi MiHAETTepiH Tanjayra koHe memyre GarbITTanraH
KonpaHbams! JKoHe SKCIEePHMEHTTIK-3ePTTeY KYMBICTaphiH 63 GeTiHIe JKyprisyre JalbIHABIFEIH KOPCETE/I.

POs — ﬂeMOHCT]Z)H’pY&T FOTOBHOCTE K CaMOCTOATEJILHOMY MNPOBEIECHHIO MNPHKNAOHBIX H 3KCNEPHMEHTAJILHO-HCCIIEN0BATENBCKHX paGO'r,
HalpaBJEHHBLIX Ha aHAIIH3 M PELICHHE aKTYyallbHBIX 3a1a4 LlH(l)pOBOﬁ TpchcIJopmauuH B HHOYCTPHH rOCTENMPHHMCTEBA.

LO4 — Demonstrates readiness to independently carry out applied and experimental research aimed at analyzing and solving urgent problems
of digital transformation in the hospitality industry.
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Professional competencies aimed at
developing analytical and research skills in
the digital environment

OHs — Kasipri onemaik ypaicTep MeH XanblKapaiblK CTaHAApPTTapiblH TalanTapbiH €CKepe OTHIPbIN, KOHaK YH K9CiMOpbIHAapbIHBIH
9KOJIOTHANBIK, 9E€YMETTIK ’KOHE KOHOMHMKAJbIK TYPaKThUIBIFBIH OHTAHIAaHIBIPY CTpaTerusyIapbiH 93ipJeyadiH NMpaKTHKabIK JaribliapbiH
KepceTei.

POs — JIeMOHCTPHPYET NPAKTHYECKHE YMEHHA pa3pabaTelBaTh CTPATErHH UIA ONTHMHK3ALMK SKONOTHYECKOH, COLMANbHON H IKOHOMHYECKOH
YCTOHYMBOCTH TOCTHHHYHBIX MPEANPUATHI C Y4ETOM COBPEMEHHBIX MHPOBBIX TEHACHLMH U TpeOOBaHHH MEKIYHAPOJHBIX CTAHIAPTOB.

LOs — Demonstrates practical skills to develop strategies to optimize the environmental, social and economic sustainability of hospitality
enterprises, taking into account current global trends and international standards requirements.




The relationship between the achievability of the formed learning outcomes according to the educational program and academic discipli
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3. Binim Gepy 6araapaamachl MeH OKy noHaepi 00HbIHIIA KaJbINTACKAH OKbITY HITHKe/IEpiHe KOoJI JKeTKi3yain e3apa Gaiinanbicsl/ B3aumocsass
AOCTHAXHMOCTH (JOPMHPYEMBIX pe3ybTaToB 00y4enus no o6pazoBaresbHOM NporpaMme H y4eGHbIX AHCHHIIHH /

ITonnin aTays! /
HaunmeHoBaHue
aucuHnaaHael / Name of
discipline

Iaunin Kpickawa cunarramacel / KpaTkoe onucanne aucunninsel / Short description
of discipline

Dasen / e /
Cycle

Komnounenr /
Komnounenr /
Component
Kpenntrep /

Credits

Kpeantsi /
OH/PO/

OKbITY HaTHIKEED] /

Pesyabrarsi 06yyenus /

Educational outcome

LO1
OH/PO/
LO2

OH/PO/

LO3
OH/PO/

LO 4
OH/PO/
LO S5

Bazansik mongep (BII) uukii / ukn 6azoesix aucuuniaul (BJ) / Cycling of Basic Disci

lines (BD)

Iller Timi (kociGu)

WHocTpaHHBIN 361K
(npodeccHoHANBHBIH)

Foreign Language
(professional)

ITon oneymerTik >xoHe KociGH €3apa ic-KMMBUI YIIIH KKETTI JKalbl MOJEHH KoHE KociOH
KY3BIPETTiTKTEP i XKeTinipyre 6arsITTanFal, MaMaHIBIK GOHBIHIIA TYIHYCKa MOTIHAEPI OKY
WOHE TYCiHy HaF[blIaphiH, Ceiley KbI3METiHIH opTYpii TYplepiHiH KOMMYHHKATHBTIK
JaFfbUIaphiH, FeUIBIMH  ofebHeTTepal  peleH3WsAnaymsl, COHjal-ak mer TiniHge
npe3eHTalHANap MeH aysi3ma GasHpaManap eTKi3yni kamsimracTeipazbl. Kypc oneymerTik
JoHe KocibH e3apa opeKeTTecy YIIiH KaXKeTTi JKallbl MOJEHH XoHe KaCiOH KY3BIpeTTiNiKTepIi
JaMBITaIbI.

JHcuuniMHa HarpaBjieHa Ha COBEPHICHCTBOBaHHE OOIIEKYIBTYPHBIX M MPOGECCHOHANBHBIX
KoMIMeTeHIMH, HeoOXOAMMBIX A COLMAIBHOIO M NMPO(eCCHOHATBHOTO B3aHMONCHCTBHA,
(opMHpYeT HAaBEIKH YTeHHS M MOHMMaHHWsS OPHIMHAIBHBIX TEKCTOB IO CHELHAIBHOCTH,
KOMMYHMKATHBHBIC HaBbIKM Ppa3IMYHbIX BHIOB pEYEBON [EATENBHOCTH, PELEH3HPOBAHHA
Hay4yHOW JIMTEpaTyphl, a TaKkKe INPOBENEHHA NPEe3eHTAUMH M YCTHBIX JOKNAJOB Ha
HMHOCTpaHHOM s3bike. Kypc pa3BuBaeT o61eKyIbTYpHbIE H MPO(ECCHOHAbHEIE KOMIETeHIIHH,
HeoOXOIUMBIE JUIA COLMANBHOTO ¥ NPod)eCCHOHANBHOTO B3aUMOIEHCTBHA.

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.
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MeHeKMEHT

MeHemKMeHT

IToH KeI3MET KOpCeTy canacklH/a Herisri 6ackapy JarApUiapsiH faMbiTyra OarsiTranras. [Tonmi
MEHrepyfliH MakcaThl MEH HOTIXKeCi Kasipri 3amMaHFbl MEHEKMEHT KOHLEMLHANaphIH,
YHBIMAACTHIPYIIBINBIK  JKOCTapiayjbl, TepcOHANAbl 0ackapylbl, CTPAaTeTHANBIK KoHE
onepaTHBTi 6ackapyabl 3eprrey Gonbin Tabeinagel. MeHeKMEHT TEOpHANIapsl MEH 9icTepiH
KOHAaKXKaHIBIIbIK NEH KBI3MET KOPCETy canaliapbiHjia KojlaHyFa, kembacubUIbIKTB! JaMBITyFa
JOHe KbI3MET KepceTy caachiHjarbl TaObICThI MaHcamka kemekrecy yiuiH Oenricizmik
KaFfaifeiiaa memiM kabbingayra Gaca Hasap aynapbiiajibl.

JIMCUMMIKHA OPHEHTHPOBaHAa Ha pa3BUTHE KIOYEBBIX YNpaBleHYECKHX HaBLIKOB B cepe
obcnmykuBanua. Llenbio M pe3ynbTaToM OCBOEHMS [MCLMILUIMHBI SIBIS€TCS MCCIIE[0BaHHEe
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Management

COBPEMEHHBIX KOHLENUWHA MeHEKMEHTa, OpraHM3alMOHHOE [UIAHUPOBAHHE, YIpaBJEHHE
NIepCOHAJIOM, CTpaTerHyeckoe W OnepaLMoHHOE yrnpasienue. Ocoboe BHMMaHME YAENAETCH
NPUMEHEHHIO TEOpHii H METOJOB MEHe[DKMEHTAa B HMHIYCTPHM TOCTENPHHMCTBA M YCIYT,
Pa3BHUTHIO JIHAEPCKHX KA4eCTB M MPHUHATHIO PEIIEHHIl B YCIOBHAX HEONPENEIEHHOCTH, 4TO
NIOMOKET B YCTIEIIHOM Kaphepe B cdepe 06CyKkuBaHua.

The discipline is focused on the development of key management skills in the service sector.
The purpose and result of mastering the discipline is the study of modern management
concepts, organizational planning, personnel management, strategic and operational
management. Special attention is paid to the application of theories and methods of
management in the hospitality and service industry, development of leadership skills and
decision-making under conditions of uncertainty, which will help in a successful career in the
service industry.

Backapy NCcHX0J0rHsChl

IIcuxonorus
yTpaBJIeHHS

Management Psychology

ITon GacKapyIIBIIBIK KBI3METTIH, NCHXOJOTHANBIK 3aHIABUILIKTAPh] TYpailbl XKyHeml naesmapasi
Ka/bINTacTEIPyFa, €HOEKTIH OChI TYPiH 3epTTeyre TONLIK Oaraprnay HerisiH Kypyra, 6ackapy
KbI3METIHIH KYpPBUIBIMBIHAA TCHXONOTMANBIK OLTIMAI KOJNIaHy epeKIueNiKTepiH OKBITYHBIH
ozicTeMeci MEH 9MIICTEpiH, OKbITY TEXHONOTHANApbIH, 6ackapy THIMAINITIHIH TeMeHAEeYiHiH
TICHXONOTHANIBIK cebenTepin Tangayra GarsiTranran. Kypc THiMAI KapbIM-KaTBIHAC TIEH OMIay
apKbUIBl  KOcimOpeIHABI GacKapyAblH JKkeke CTHIIH Kypy YIOIH KY3BIPETTUTIKTEpi
KaNbINTacTHIPYFa MyMKiHIIK Gepexi.

JucuuninyuHa HanpapieHa Ha ()OPMHPOBAHHE CHCTEMHBIX TIPEICTABIEHHH O TICHXONIOTHYECKHX
3aKOHOMEPHOCTAX  YNPAaBJIGHYECKOH HEATENbHOCTH, CO3JaHHE TIONHOLEHHOH OCHOBEI
OpDHMEHTAIlMH Ha H3y4YEHHE MaHHOIO BHJA Tpy[a, aHAIW3 METOJHKH M MeToloB 00ydeHHs,
TEXHOJNIOTHH 06ydeHus, 0coOEHHOCTAM NMpPHMEHEHHs TCHXONOIHYECKHX 3HAHHWH B CTPYKType
YNPaBIE€HYECKOH [AEATENbHOCTH, ICHXOJIOTHYECKHX TPHYMH CHIKeHHA 3(QdeKTHBHOCTH
ynpasnenus. Kypc mozeonsier JOpMHPOBaTh KOMNETEHIMH Ul CO3NAHMs WHIMBHIYAJILHOTO
CTHIIS YIPaBJIeHHs NPEANPHATHEM MOCPEACTBOM 3QHEKTHBHOTO OOIIEHHA U MBIIICHHA.

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.
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Aahangpix
KOHaKKaHbUIBIKTEI
Hackapy Herizgepi

IToH XanmblKapanblK KOMMAaHHANAPABIH alfiblHAa TypraH kahaHIBIK TEHACHIUANAD MEH ChiH-
KaTepyiepre Gaca Hazap ayiapa OTHIPEIIN, KOHAKKAWIBUIBIK MEHEDKMEHTIHIH ipreili TEOpHAIIBIK
K9HE MpaKTHKANLIK acnekTinepin KamTuel. Kypc menbepinie ThiHIaylIblIap KOHaK Yif xoHe
MelpaMxaHa OHM3Heci KocinoOpbIHAApLIH YHABIMAACTRIPY KoHe Oackapy Typaisl 6imiM anamel,
KBI3MET KOPCETY camnachiHbIH XallblKapalblK CTaHIapTTapblH Tangayldbl MEHrepeli oHe
ahaHIbIK HApBIKTarbl TaOBICTE! KBI3METKE BIKNAJ €TETIH CTPaTerusaaapisl 3epAeeii.
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OcHOBBI r06anLHOTO
ynpaBJieHHA
roOCTENPHHMCTEOM

Fundamentals of Global
Hospitality Management

J].HCL[HILIIHHEI. OXBaTbIBAET (l])(HJIaMeHTaJIBI{bIG TEOPETHYECKHE H TIPAKTHYECKHE aCHEKThI
yHpaBJieHHA B cd}epe FOCTENPHHUMCTBA C aKLIEHTOM Ha rnobanbHeie TEHIEHLUHWH W BBI3OBBI,
CTOAIIME TMEpel MEXIYyHapOoJHbIMH KOMNaHHAMH. B paMkax Kypca MardcTpaHThi
npﬂoﬁpe'ram'r 3HaHua o6 OpraHM3alvy W YNOpaejeHHH NPEANPHATHAMHM TOCTHHHYHOIO H
pecTopaHHOro OW3Heca, OCBaMBAIOT aHAIW3 MEXKIYHapONHBIX CTaHJApTOB KayeCcTBa
obcmy:MBaHHA M W3Yy4alOT CTpaTerHy, CrnocoOCTBYIONIME YCNENIHOM MNeATeNbHOCTH Ha
rnobankHOM pPBIHKE.

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.

OneMIiK
KOHAKKaUJIBIIIBIK
HHIYCTPHACHI

MupoBast HHIYCTPHA
rOCTENPHHMCTBA

Global hospitality
industry

TloH KOHaKKaMIBUIBIK WHOYCTPHACHIHA 9Cep €TeTiH 3aMaHayd xahaHABIK TpeHATEPIi
3epTTelli, onap SNeMAIK HapbIKTHIH, skahaHIaHyNBIH, MOJEHH albIpMAlIBUIBIKTAPIBIH KOHE
KOHAKKalIBLIBIK HHIYCTPUACHIHBIH, Ou3Heci MeH GacKapyarbl WHHOBAIMSAIBIK TOCIIAEpAiH
acnekTinepin kamtHasl. JKahannany sxarjaiieiaa 6u3HecTi THIMAI Gackapyra jkoHE JaMbITyFa
MYMKiHIIK O€peTiH XajblkapalbklK apeHaja TaOBICTBl KYMBIC iCTE€y YINIH CTpaTerHaiapibl
Tanjay¥a xoHe 6u3Hec-npouectepai GeliMaeyre epexie Ha3ap ayJapbuIajbl.

JucuMIuiHa WM3ydaeT COBPEMEHHbIE TINOOanbHBIE TpEeHIbl, BIMAIONIME Ha WHAYCTPHIO
rOCTENPHHAMCTBA, KOTOPHIE OXBATHIBAIOT aCHeKThl MHPOBOTO phiHKA, IN06GaIH3almHy,
KyJIbTYPHBIX pa3id4dii ¥ MHHOBALMOHHBIX IIONXOJOB B OW3HECe M YNMpaBIECHWH HHIYCTPHH
roctenpuuMcTBa. OcoGoe BHMMaHHWE YHENSeTcs aHalW3y CTpaTerHii W ajgantauud OusHec-
IPOLECCOB JUIA YCTIEIHOro (hyHKIMOHMPOBAHHA Ha MEXKIYHAPOJAHON apeHe, 4TO MO3BOJAET
3¢ dexTHBHO YyNIPaBIATE W pa3BUBaTh OM3HEC B YCIOBHAX r00amH3alvy.

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.
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Konaa bk Tarsl
Kap:KbUIBIK JKOHE
9KOHOMHKAJIBIK TaJlaay

(DHHAHCOBBIH H
3KOHOMHYECKHH aHaIHu3 B
rOCTENPHHMCTBE

Financial and Economic
Analysis in Hospitality

IToHAi OKBITYAbIH MaKcaThl MarMCTPaHTTapFa HaphlIKTa KapiKbLIbiK-9KOHOMHKAJIBIK 3€PTTEYJIED
KYPrizy sKoHe KOHaK yi Ou3Heci KoCimophIHAapbIHbIH, YJKOHOMMKACHIHAA TYBIHAAHTBIH Heri3ri
MaceseNiepal Tanjgay YIUiH KaiKeTTi TepeH TeopHaiblK OiniM MeH apHaiibl jarasuiapibl amy.
ITonni MeHrepreHHeH KeiiH MarmcTpaHTTap OGacKapylIbUIbIK LIemriMaepii Herizfiey oHe
Kabbuiay yuIiH KapKbUIbIK-3KOHOMMKANBIK Tanjay 9AicTepiH KONAaHYIbIH TEOPHAIBIK GimiMi
MEH MNpakTHKaNbIK JarabinapblH  MeHrepyi kepex. Kypc OGapbickiHAa MarmcTpaHTTap
KapKbLTAHABIPYABIH, HETi3Ti Ke3/iepiMeH JKoHe oJlicTepiMeH, OpHANACTBIPY KaCiMOphIHAaPhIHEIH
KapKbUIBIK aFbIHAApPBIH JKOCTApiiay epeKmleNnikTepiMeH TaHbICallbl, COHJal-aKk ONapibiH
KBI3METIiHIH THIMALIIrIHE TaJfay Kyprizeni.

Llens u3ydeHHs AUCLMIUIMHEI 3aKII0YaeTC B TOM, 4TOOBI MaruCTPaHThl MONYYHIH TiIybokHe
Teopermccme 3HAHHA H CNIEUHANIEHBIE HABBIKH, HEOSXOHJ{MHG nnAa rlponenel-mx ltiBHaHCOBO—
SKOHOMMYECKHX MCCEIOBaHWI Ha PBIHKE M aHalu3a KIOYeBBIX NMpobneMm, BOIHHKAIONIHX B
9KOHOMHKE TpeANpUATHHi rocTHHHYHOro Om3Heca. OCBOMB NHCIMIUIMHY, MAarMCTPaHThI
HNOIDKHBI OBNAJIeTh TEOPETHYECKHMH 3HAHWAMH M TIPAKTHYECKHMH HaBBIKAMH TPHMEHEHH:
MeTooB  (HMHAHCOBO-IKOHOMHYECKOr0 aHanusa Juid  o0ocHOBaHMA W TPHHATHA
ynpaBlieHYeckux pemeHHid. B Xxome kypca MarMcTpaHThl O3HAKOMATCA C OCHOBHBIMH
HCTOYHMKaMH ¥ MeTofaMH (HHAHCHPOBaHHUS, 0COGEHHOCTAMM TIaHHPOBaHHA (PHHAHCOBEIX
TOTOKOB MpEANPHATAN pa3MelIeHus, a TakkKe NpoBeAyT aHamu3 3S(QGEKTHBHOCTH HX
JOEATCIBEHOCTH.

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.
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KonaxxaiibIibIK
canachiHIarsl
MapKeTHHITI 3epTTeyiep

MapkeTHHIOBbIE
ucclefioBanus B chepe
rOCTENPHHMCTBA

Marketing research in
the hospitality sector

By noH KOHaKKaMIbIIBIK HHAYCTPUACEIHIATE KOMMYHHMKaLMAHBIH OapiiblK Typnepid 6ackapy
GolbiHIIa JxyHenenreH Kypc Oombin Tabbunanbl KoHE MarMCTpaHTTapibl OChl  cajiaja
MapKeTHHITIK Kypanjapibl NpakTHKaNbIK MalpanaHyra paibiHfayra OGareitranrad. [Tonzi
HrepymiH MakcaThl MEH HOTHJKeCI MarHCTpaHTTapAa KOHAIOKaMNBUIBIK —CallachlHAAFk
MapKeTHHITIK 3epTTeyNepAaiH MOHIi MEH TeXHONOTHAapbiH TepeH TYCIHY, TYTBIHYIILIapMEH
THIMJII ©3apa ic-KHMBIJ Kacay apKblJibl KOHE MAKCaTThl ayJMTOPHAHBIH EPEKIIENIriH ecKepe
OTBIPBIN, KOHAK YW MHAYCTPHACBIHAA KBUDKBITY KoHe caTy OOMBIHIIA MNPaKTHKAIBIK
JaraBIIap/bl TEPEH TYCIHYII KaubINTacTeIpy Gonbin Tabbutamsl.

JlanHas JUCUMIUIMHA MNPEACTABIAET COOOM CHCTEMaTH3MPOBaHHBIM KypC MO YNPaBIEHHIO
BCEMH BHIaMH KOMMYHHKALHH B HHIYCTPHH rOCTENPHMMCTBA, H HalpaBlieHa Ha MOATOTOBKY
MariCTpaHTOB K NPaKkTHYEeCKOMY MCIOJb30BAHHIO MAPKETHHIOBBIX MHCTPYMEHTOB B JaHHOM
orpaciu. llenbio M pe3yjbTaTOM OCBOGHMA [MCHUMIUIMHBI ABJACTCA (OPMHDOBAHHE Y
MardcTpaHTOB  IJlyOOKOro INOHHM@HHA CYIIHOCTH H  TEXHONOTMH  MapKETHHIOBBIX
HccnenoBaHui B cepe TrOCTENPHMMCTBA, NPAKTHYECKHX HABBIKOB IO MPOJBMKEHHIO H
npojakaM B TOCTHHHYHON MHIYCTPHM, MOCPeNCTBOM 3(()eKTHBHOTO B3aMMOMEHCTBHA C
NOTPeOUTENAMH H C YYETOM CIIeH(DUKH 1IeNeBOH ay IUTOPHH.

This discipline is a systematic course on managing all types of communication in the
hospitality 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.
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KonaxxalnbUIbIKTarbl
ajiaM pecypcTaphbiH
6ackapy

Ilon KoHaK Yy# JKkoHe MelfpaMxaHa KbI3METTEpiH YChIHyFa MaMaHJAAaHILIPBUIFaH
KocimopelHAapaa ajaM pecypcTapbiH THiMII GackapyeiH Herisri acnekTiiepin KaMTHabl. Ochl
NoHAI 3epaeney weHOepiHAe MarkuCTPaHTTap NEpCOHANABl Xkannay, Oeiimuey xkoHe KkociOu
IaMBITY[IbIH, 3aMaHayd CTpaTerdsiapbiMeH, OHBIH KbI3METiH BIHTaNaHABIDY XoHe Garanay
ajicTepiMeH TaHbICA/bl, COHIAM-aK TaiM-MEHEIKMEHT, JKaHKafapbl Menry oHe KIHeHTTIK
CEepBHCTIH JKOFapbl J[EHreliH KamMTaMachl3 €Ty MoceleNiepiH Koca alFfaHja, Konaiisl
KOPIIOPATHBTIK MOJIEHUETTI KANBINTACTHIPYABIH SPTYPI TOCLIAEpPiH 3epaenei.
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Ynpaenenue
YENoBEYECKHMH
pecypcaMi B
TOCTENPHHMCTBE

Human resource
management in

JIMcuMIiHHA OXBaThIBAET KIIOYEBbIE acnekThl 3((EKTHBHOro ynpaBleHHs 4ellOBEYECKHMH
pecypcamMy Ha TPeATPHATHAXK, CMELMATH3UPYIONMXCA Ha MPENOCTABIECHHM TOCTHMHHUHBIX M
pecTopaHHBIX yeayr. B paMkax u3ydeHHs JaHHOH JMCLHMIUIHHBI MariCTPaHThl O3HAKOMATCS C
COBPEMEHHBIMH CTPAaTerHsAMH pPEKPYTHHIa, ajanTaldd H NpoeCCHOHANBHOTO pa3BHTHA
nepcoHana, MeToIaMH MOTHBALMM M OLIEHKH €ro NeATeNbHOCTH, a TaKkKe M3ydaT pasiiHvHbIe
noaxoabl kK ()OPMHPOBaHHIO OnaronpHATHOH KOPNOPAaTHBHOH KyJbLTYpBI, BKJIKOYasd BOIPOCHI
TaiM-MEHEUKMEHTa, pa3lpelieHHs KOHQMMKTOB H  obecrevyeHHss BBICOKOTO  YPOBH:A
KIIMEHTCKOTO CEepBHCa.

The discipline covers key aspects of effective human resource management in enterprises
specializing in hotel and restaurant services. Within the framework of studying this discipline

hospitality 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.
KoHarKainbUIbIK Ilon sxocmapnay MeH yieiMaacTeipynaH Gactan Oaxpinayra, HOTHXenepni Tangayra xoHe| Bell TK X
CcanachIHAAFbl asiKTayra JAeHiHri X00aHBIH OMIpIIK IUKIIiHIH OapNBIK Ke3eHIepiH KAMTHTBIH KoHaKKainpuisik | TIJ1 KB
sobanapasr 6ackapy canaceiHza xobanapasl 6ackapy smicTepi MeH KypaniaphiH KonjaHyFra 6areiTranrad. byn non| PD EC

‘YrpasneH#e IpoeKTaMH
B cepe rocTenpHEMCTBa

KOHAKXKaMNIBUIBIK CAIACKIHAAFhl NMPAaKTHKANBIK Karmaiiiap MeH Mbicaliapibl KapacThipajbl,
6yn anran Ginimaepin xobamapiel coTTI iCKe ackipyFa, ONEpAUMANBIK THIMIINIKTI,
OpbIBJaNaTEIH  KYMBICTAPABIH, OHIMAIMIT MeH camacklH apTTRIDYFa bIKONal —eTeTiH
MaMaHJaHIBIpsUIFaH GarapnaManbik  ©HiMZep MeH oficTeMenepAi KonjaHa OTBIPBITI
npaKTHKa/a KolaHyFra MyMKiHik Gepeni.

Jucumnnuea (QOKYCHpYeTCd Ha TNpPHMEHEHMH METOJI0B M HHCTPYMEHTOB YIPaBlIEHHA
npoekTaMu B cdepe rocTENpHUMCTBA, KOTOpas OXBAThIBAET BCE ITaNbl KM3HEHHOTO LHMKIA
MpoeKkTa: OT I[UIAHMPOBAaHMA M OpraHW3alMM [0 KOHTPOJNA, aHalnW3a pe3ylbTaToB H
3aBeplIeHHsA. B JaHHONH JAHCHMIIMHE PacCMaTpHBAIOTCA NMPaKTHYECKHE KEHChI W MPUMEPHI M3
cepsl rOCTENPHUMCTBA, YTO MO3BOJAET NPUMEHWTH MONYYEHHBIE 3HAHMA Ha NMPaKTHKE C
HCTIONB30BAaHUEM CIIELIHATM3UPOBAHHLIX NMPOrpaMMHBIX MPOAYKTOB H METOJIONOrHH, KOTOpas
cnocoOCTBYET  YCNENIHOW  pealM3allid  MNpPOEKTOB,  TMOBBIMIEHHIO  ONEPaLMOHHOM
3¢ peKTHBHOCTH, MPOU3BOANTENBHOCTH M Ka4eCTBa BhINOIHAEMBIX paboT.
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Project management in
the hospitality sector

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.

Konak yii koHe
MelpamxaHa icinzeri
6uzHec-kxobanay

Bu3Hec-npoeKTHpPOBaHKE
B OTEJIBHOM U
PECTOpaHHOM Jiefie

Business design in the
hotel and restaurant
industry

byn noH GusHec-ko00aHbl 23ipneyre jkoHe iCke achlpyra, OHBIH KYHBIH, 3KOHOMHKAIBIK
OPBIHIBUIBIFEl MEH MHBECTHLMANBIK TapThIMIABUIBIFEIH Oaranayra kabinerti KoHak yii-
Melfpamxana GusHeci canmaceiHparsl Gimixti Mamaumapnsl maspnayra Gareitranrad. [lonai
Wrepy/iiH MaKcaTl MEH HOTHXeci Ko0alblK KBI3METTIH epeKuIeNiri JXoHe KOHAK Y-
Meifpamxana GusHecinze Om3mec-kobanapabi Gackapy epekmemikTepi Typaisl 6asalbik
6imimai xy#eney xoHe TepeHaeTy, COHIal-ak ochl canajga Gu3Hec-xobanapisl o3iprey xoHe
icke acwipy OoifbiHIIa 3amMaHayH TEXHOJNOTHANAp MeH jobanay omicTepiH nalifanawyusid
NIPaKTHKAJIBIK JaFAblIapelH Hrepy 6omnsIn Tabbinaibl.

JlanHas JMCUMIUIMHA HamlpaBlieHa Ha MOJTOTOBKY KBaTH()MIMPOBAHHEIX CIELHAIHCTOR B
cepe roCTHHHYHO-PECTOPaHHOro GHM3Heca, cmoco6HBIX pa3paboTaTh M peaju3oBaTh OH3HEC-
NpPOEKT, MPOBECTH OLEHKY €ro CTOMMOCTH, 3KOHOMHMYECKOH mesnecoobpasHOCTH H
HHBECTHIMOHHOH NPHBJIEKATENbHOCTH. Llenbl0 W pe3yibTaTOM OCBOEHHA JHCIMIUIMHBI
ABIIAETCA CHCTEMaTH3alMd M yriybneHwe O0a30BeIX 3HaHMH 0 crnendQuke TNPOEKTHOH
ACATEIIBHOCTH H ocobeHHOCTAX ynpaBlieHHA SHBHCC-HpocmMH B IOCTHHHYHO-PECTOpaHHOM
bu3Hece, a Tawke npHOOpeTeHHe NPAKTHYECKHX HABLIKOB HCIOJB30BAHHA COBPEMEHHBLIX
TEXHOJIOTHH ¥ METOJIOB NMPOEKTHPOBaHHA MO pa3paboTke W peann3auuu OH3HEC-TIPOEKTOB B
9TOM 06/IacTH.

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.

Konax yit sxone
MeHpaMxaHa
HUHIYCTPUACHIHAAFBI
UA(PIBIK
TpaHchopMarmsa

Ilen 3amaHayd UMQPIBIK TeXHONOTHANApPILI, OJNApPABIH KOHAKKAWIBUIBIK CallaChIHIAFhl
Gu3Hec-TpoliecTepi AaMBITyFa KoHe KeTinaipyre acepiH 3eprreyre GarpiTranFad. Byn moH
aBTOMATTaHLIPY/bI €Hri3y /i, Gu3Hec-npolecTep /i XKaKcapTy YIUiH AepeKTepAi nainanasyisl,
coHfiai-aKk  6oceKenecTik  apTHIKIIBUIBIKTAPABI  KAMTaMachl3 €TeTiH  MHHOBALHMANBIK
mwemiMaepai JaMBITYIBI KOca anfanfa, UAGPILIK TpaHchOPMALMSHBIH HEri3ri Karuaanapsi
KamMTHbl. XKacanasl uaTenekT (Al), MalIMHANbIK OKBITY, YiKkeH nepektep (Big Data), 3atrap
untepHeTi (1oT) xoHe GnokvelH CHAKTHI aHA TEXHONOTWSAIBIK TpeHATepai 3epTreyre baca
Haszap aynapeuiajel, COHBIMEH KaTap OnapiblH KOHaK Y koHe MelpamxaHa
K9CINOpbIHAAPBIHAA MPAKTHKAIbIK KOJIIAHBUTYBIH KapacThipaibl.
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Ludposas
TpaHchopMalus B
TOCTHHWYHOH K
PECTOPaHHOM HHIYCTPHH

Digital transformation in
the hotel and restaurant

industry

JIMcUMIUIMHA HamnpaBieHa Ha MCCIENOBAHHE COBPEMEHHBIX UM(DPOBBIX TEXHOJIOIWH, HX
BIIMAHMS HAa Pa3sBHTHE M COBEPIUIEHCTBOBaHHME OH3HEC-NPOLIECCOB B C()epe roCTENPHHMCTBA.
JlaHHas AUCUMILUIMHA OXBATHIBAET OCHOBHbIC NPHHLMITBI HH(POBOH TpaHC(hOpMaLIMH, BKIIOYAs
BHEJIpEHHE ABTOMATH3allMH, MCIIONb30BAHME NAHHBIX A yNyylleHHs OW3HEC-NpOLECCoB, a
Takke  pa3BHTHe  HMHHOBALMOHHBIX  pelleHH#, obecneyuBalOMX  KOHKYPEHTHBIE
NpEeUMyIIecTBa. AKIEHT JIeNlaeTcsad Ha MCCIeOBaHWE HOBEHIIMX TEXHOJOTMYECKHX TPEHIOB,
TaKMX Kak MCKyccTBeHHbIM uuTennexkt (Al), mammnHOe ob6yueHue, Gonbiume aHHblE (Big
Data), unrepret Bewe# (IoT) u Gokyeiin, ¢ pacCMOTPEHHEM HX NMPaKTHYECKOTO NMPHMEHEHHS
B TOCTHHHYHOM ¥ PECTOPAHHOM MNPEANPHATHAX.

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 (AI), machine learning, big data, the Internet of Things (IoT), and
blockchain, with consideration of their practical applications in hotel and restaurant
enterprises.

KnuenTrik Toxkipubeni
Gackapy ’oHe CEepBHC-
JH3afH

YnpasneHnue
KJIIMEHTCKHM OIBITOM H
cepBUC-TH3alH

Customer experience
management and service
design

TToHAi OKBITYHBIH MaKcaThl KIHMEHTTIK ToxipuOeHi Gackapy ioHe KIMEHTTEDMEH THiMIi
KOMMYHHKallisl KYpy CanachlHia TEOPHAIbIK OiliM MeH NpaKTHKAaNbIK HaFAbLIapibl HIEpY,
KbI3MET KOpCeTy mnpoliecTepin jkobanay skoHe Oipereif KIHeHTTIK Toxipubeni kypy ymrin
KIMEHTTEPMIH KYTYJepiH Tanjaay Kypamjapkid kongany Gonsm tabbizamel. ITon menbepinne
CEpBHUC-M3aliH TYKbIPHIMIAaManaphl, TaHbIMaN Mojenbaep MeH Kypanaap (Design Thinking,
Customer Journey Mapping), KeI3MeT KepCeTy CamachlH JXKaKcapTy 9iCTepi, HHHOBAIHIBIK
CepBHC-IM3aliH XoHe JKoFaphl GocekenecTik JxaraibiHIa OH3HECTiH TaOBICTEI JaMyBIHA BIKMA
eTEeTiH KJIMEHTTEP/IIH aal/IbIFEIH apTTRIPY TaCLepi KapanaTelH 6omambl.

Llenbi0 wW3ydeHHWs JUCUMIUIMHBI SIBIAETCS TpHOOpETEHHe TEOPETHYECKMX 3HAHMH M
MPaKTHYeCKHX HAaBHIKOB B 00NACTH YNpaBlI€HWA KIMEHTCKHM ONBITOM H TOCTPOESHHS
3¢ (peKTHBHOM KOMMYHHKAllHH C KJIHGHTaMH, NPUMEHEHHE MHCTPYMEHTOB aHaJIH3a
KIIMEHTCKHX OKHIAAHMH s MPOEKTHPOBAHHA CEPBHUCHBIX NMPOLIECCOB M CO3JaHUA YHHKAJILHOTO
KIHEHTCKOTO OMNBITa. B pamkax AMCHMIUIMHBI OyAyT pacCMOTPEHBI KOHLENLHH CEPBHC-
nu3aiiHa, nomynspHsie momenu u mHCTpymeHThl (Design Thinking, Customer Journey
Mapping), METOABI YITy4IIEHH KauecTBa 00CTyKHBaHHA, HHHOBALIMOHHEIE CEPBHUC-IU3aHBI H
NOAXOABI K TOBBIIIEHHIO JIOAJNBHOCTH KIMEHTOB, CNOCOGCTBYIOLIME YCHEIIHOMY Pa3sBHTHIO
6u3HECa B YCIIOBHAX BBICOKOH KOHKYDEHLIMH.

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
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improvement, innovative service designs and approaches to increasing customer loyalty, which
contribute to successful business development in a highly competitive environment.

10

KoHak yit canacelHaarsl
TYpaKThl Jamy

VYcroiiunBoe pa3BUTHE B
TOCTHHHYHOM OTpaciu

Sustainable development
in the hospitality
industry

Byn mneH KoHak yi#i Ou3HeciHme KOJJAHBIIATHIH TYPAKTHl JaMy OPHHLMNTEPI MeH
ToxKipubenepin 3eprreyre apHanraH. KypcTblH MakcaTel — KOHaK Yil HMHAYCTPHACHIHAArbI
TYPaKThl IaMy MEH 3KOJIOTHAIBIK CaHa/Ibl TCUIAIH PeJiiH KapacTeipy, KOHAK YH CEKTOPBIHBIH
KOpLIaraH OpTara, oIEyMETTIK cajara JKOHE SKOHOMMKara Tepic ocepiH azalTy omicTepin
seprrey, Green Key xone EarthCheck cHAKTBI XanblkapaiblK TYPaKThUIBIK CTAHAAPTTaphl MEH
cepTH(UKATTApAB! 3epTTey, COHAal-aK ONapibIH KOHAaK YiH KoCiMmOpBIBAApLIHBIH TabBICHIHA
acepiH Tanjay.

JlaHHas JMCLMIUIMHA TOCBAIIEHA MCCIEJOBAaHMIO TPUHLIMIIOB M NPaKTHK YCTOHYMBOIO
pa3BUTHiA, NPHMEHseMBIX B rocTHHHYHOM Om3Hece. Ilenbio Kypca ABJISETCS PacCMOTPEHHE
pOJIH YCTOMYMBOTO pa3BHUTHA M SKOJNOTHYECKHM CO3HATENBHOTO MOAXOHA B TOCTHHHYHOH
HHJIYCTPHH, H3y4€HHWE METOJOB MHWHHMMH3AalMH HETaTHBHOTO BO3NEHCTBHA TOCTHHHYHOIO
CeKTOpa Ha OKPYXKAIOIIyl0 Cpefy, COLHMalbHYI0 Ccjepy H OIKOHOMHKY, H3ydeHHE
MEXKIYHapOAHLIX CTAHAAPTOB YCTOWYMBOIO pa3sBUTHA U cepTHHKanyii, Takux xak Green Key
u EarthCheck, a Taxke aHann3 ux BIHAHHA Ha YCNEX TOCTHHHYHBIX NPEANPHATHA.

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 analyze their influence on the success of hotel enterprises.

KoHakKalnbUIbIK
HHILYCTPHACHIHAAFhI
#ahaHOBIK TPEHATED

I'nobanbHble TpEHIB! B

MHIYCTPHH
rOCTENPHHMCTBA

Byn mon kahaHIBIK KOHaK yii-MelpamxaHa Gu3Heci canaceiHna Gojibin JkaTKaH 3aMaHayH
ypaicTep MeH MHHOBaIMANBIK e3repicrepai 3eprreyre OarsiTranrad. Kypc MuiHanapisl
Ke3[iel/li: mpollecTepli aBTOMATTAHABIPY, HEPOECTEHIIPINTEH KBI3METTEp KoHE LUDPILIK
miatopManap CHAKTEI KOHAaK y# GH3HeciHe JKaHa TeXHOJOTHsANApAbl EHTI3yHiH caljaphiH
3epTTey; KOHaK Yii OH3Heci Kpi3MeTTepiHe CYpaHBICTHI KalbINTACTHIPATHIH (haKTOpHapibl
Tanjay; ahaHgaHy NpOLECTEPiHIH XalbIKapaublK TYPH3MAI NaMBITyFa JKOHE KOHaK YH
KBI3METTEP] HaphIFBIHAArsl OOCEKENECTIKKE 3CEPiH 3€pTTey; KOHAK YH MHAYCTPHACHIHAAFHI
CYpaHBIC TIEH YChIHBICKA 9Cep eTeTiH MaKpOIKOHOMHKANBIK (aKToprapasl Tanjay..

Jlannasd [MCLUMIUIMHa HampaBlieHa Ha HCCIEJOBAHHE COBPEMEHHBIX TEHACHUMH H
MHHOBALAOHHBIX ~M3MEHEHWH, TNPOHMCXOAAmMMX B cdepe TII00anbHOr0 TOCTHHHYHO-
pectopanHoro 6usHeca. Kypc mpeaycMaTpuBaeT: M3y4€HHME TOCHENCTBHA BHEAPEHHS HOBBIX
TEXHONOTMH B TOCTHHWYHBIH OW3HeC, TaKWX KaKk aBTOMarH3alldsd MpOLECCOB,
NepCOHANM3MPOBAHHBIE YCIYTH H LU(pOBbie MIaTdOpMbl; aHaIK3 (aKTopoB, GOPMUPYIOIIHX
CIpPOC Ha YCIIYTH TOCTHHMYHOro GW3Heca; M3ydeHHE BIMAHMA NMPOLECCOB riobanusaluu Ha
Pa3sBUTHE MEXIYHAPOJAHOIO TYpH3Ma M KOHKYPEHIHIO Ha PBIHKE FOCTHHHYHBIX YCJIYI, aHallk3
MAaKpO3KOHOMHYECKHX tba]CI'O]JOB, OKa3plBalOUIHX BJIIHAHHE Ha CNpOC W MPEUIOKEHHE B
TOCTHHHYHOH HHIYCTPHH.
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Global trends in the
hospitality industry

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) Oupipicrik npakTika — 2 ak.kpeauT / IlponsBoacTBeHHas NpaKkTHKa — 2 ak.KpeauTos / Industria

1 Practice — 2 ac.credits

11

©OHpipicTik NpakTHKa

IIpousBoacTBEHHAsA
NpaKkTHKa

Industrial Practice

OHpipicTik MPakTHKAHBIH MaKcaThl ©HAIPICTIK NMpakTHKa OpBIHBIHAA YHBIM 6aclibUIBLIFEIMEH
JKeKe TalcChipManapisl IIeIyre apHamFaH YHEIMAACTBIDYIIBUIBIK, 9MICTEMENIK KoHE
HOPMaTHBTIK-TEXHHKANBIK KYKaTTapisl OKbIN yHpeHyre KaTthiCy; yibIMIbI Gackapy Ky#eciH
JkeTingipy OoMelHIIA YCBIHBICTAp o3ipiey; TaHJanFaH TaKbIPHINKA COMKEC MarucTplik
xobanap/s! icke achIpy YIIiH K&KETTI MaTepHaiap MEH KyKaTTap/bl AKHHaY.

Llens MpOW3BOACTBEHHON NpPaKTHKH H3y4eHHEe M ydacTHe B pa3paboTke OpraHW3allHOHHO-
METOAMYECKHX H HOPMATHBHO-TEXHHYECKHMX NOKYMEHTOB Ui PEIUEHHs OTHENBHBIX 3anad
yTpaBlieHHEM OpTraHW3al|K 110 MECTY NPOXOXKICHHA NPaKTHKH; pa3paboTka NpeIoKeH H 110
COBEpIICHCTBOBAHHIO CHCTEMbI YNIPaBeHHsA OpraHu3aluy; c60p HeOGXOMUMBIX MATEDHAIIOB
JIOKYMEHTOB JUISl BBITIONTHEHHs: MaruCTePCKHUX MPOEKTOB B COOTBETCTBHH C BEIOpaHHON TEMOA.

The aim of the industrial practcie is to study and participate in the development of
organizational, methodological, and regulatory-technical documents aimed at addressing
specific management tasks within the organization where the internship takes place.
Additionally, the internship involves formulating proposals for improving the organization's
management system and collecting the necessary materials and documents for the completion
of master's projects in accordance with the chosen research topic.
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2. MarueTpaHTThiH KCHepHMeHTTIK-3epTTey ymbichl (M332K) — 13 ak.kpeauT / DKcnepHMEHTAILHO-HCCIE0BATENbCKAS

Experimental research work of a master's student (EIRM) - 13 a

c.credits

pa6ora maructpanTta (OUPM) — 13 ak.kpenur /
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MarucTtpiik o6aHsb!
OpBIHAAYIBI KAMTHTEIH
MarucTpaHTThIH
IKCIIEPHMEHTTIK-3€pPTTEY
Acymbicsl (M23K) 1

DKCNEepUMEHTAIBHO-
HCCIeIoBaTeNbCKas
paboTa MarucTpaHnra,
BIJTIOYas BBINOJIHEHHE
MarMcTepcKoro npoexTa
(DUPM) 1

Maructpnik ko006aHsl OpbIHIAyAbl KAMTHTHIH MAarMCTPaHTTBIH 3KCIIEPHMEHTTIK-3€pTTEY
ymbicsl (MD3)K) I Mmakcatsl 3epTTey TaKbIpbIOBIH aWKBIHAAY iKoHE jkeTekmliHi Gexity,
TaKBIPBINTEl TAaHOAYAbIH HETi3AEMECiH a3y, Herisri ic-mapanap MeH OJIapAbl OpBIHAAY
Mep3iMIepiH KOPCeTe OTHIPHIIN, 3KCTIEPHMEHTTIK-3€PTTEY KYMBICBHIHBIH, JKOCTIAPBIH JKOHE JKEKe
JKYMBIC JKOCTIApBIH jKacay, 3epTTeydiH TeopHanslK Oasachl peTiHAEe mNaljanaHbUIaThIH
oieOMeTTIH HEri3ri Ke3/epiH 3epieley, keke KYMBIC JKOCTIaphiH OphiHAay oHe MDB3X
KOpPHITBIHIBLIAY JKacay 60mbin Tabbimab:.

Llensio sKCTepUMEHTANbHO-HCCIENOBATENbLCKAsAs paboTa MarucTpaHTa, BKIOYas BBINOJIHEHHE
marucrepckoro mnpoekra (DMPM) 1 saBnserca onpejeneHue TeMbl MCCIEAOBAHHA M
yTBepKIEHHEe pYKOBOAMTENs, HamucaTe o6oCHOBaHME BEIGOpa TEMBI, COCTABHTH IUIaH
9KCTIEPHMEHTAIBHO-HCCIIEI0BATENLCKOH paboThl M HMHIMBHAYanbHOro IuiaHa paboTel c
yKa3aHHEM OCHOBHBIX MEDONPHATHH M CPOKOB MX BBINIOJIIHEHHA, M3Y4YHTh OCHOBHbIE
HCTOYHMKM JIMTEPATYPhl, HCMOJb3yeMble B Ka4yecTBe TeopeTHueckod 6a3bl HCCNENOBaHMA,
BBITIOJIHMTE HHAMBHAYaAIbHBIH IU1aH paboTkl U noasecT urorn SHPM.
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Experimental Research
Work of a Master's
Student and
Implementation of a
Master's Project

The aim of the experimental research work of a master's student and implementation of a
master's project (ERWM) | is to define the research topic and confirm the academic supervisor,
provide a justification for the chosen topic, develop a plan for the experimental research work
and an individual work plan specifying key activities and their deadlines, study the main
literature sources serving as the theoretical foundation of the research, implement the

(ERWM) I individual work plan, and summarize the results of the ERWM.
13 | MarucTtpunik xo06aHbl Maructpiik xk06aHbl OpBIHZAYDbl KAMTHTBIH MAaruCTPAaHTTHIH SKCHepHMeHTTik-3epTTey | bBell KK X X
OpbIHAAYbI KAMTHTEIH | xkymbickl (MD3XK) II makcaTsl FRUIBIMH TafbUIBIMAAMajaH 6Ty apKblibl MarucTpadTtTeid | [T]1 BK
MarmMcTPaHTThIH Kocibu feHreiii MeH GiMKTINIriH apTTHIPY, aNbIHFaH 3epTTey HoTIXeNepi Herisinae maructpnik | PD ucC
9KCHEPHMEHTTIK-3epTTey |k00aHbl HaiibiHOAY XOHE asgKTay, 3epPTTeY KOPHITHIHABUIAPBIH €CKepe OTBIPBIN, MarucTpiikK
AcyMbichl (MD32K) 11 00aHbIH Ma3MYHBIH TY3€Ty, JKYMBIC HoTiXenepi GolblHIIa €3iHiH KOPHITBIHABLIAPE MEH
YCBIHBICTAPBIH TYKBIPBIMIAY, MAarHCTPIIK sk06aHbl anjblH ana KOpray ’oHe ChIH MiKip amyra
YCBIHY.

DKCIIEpUMEHTAIBHO- Llenbio 9KCTIEpUMEHTaIbHO-HCCNIEN0oBaTeNbCKas paboTa MarucTpaHTa, BKIIOYas BEITIOTHEHHE

HCCIIeIoBaTeNIbCKas marucrepckoro npoekra (OQUPM) II sBnsercs nopsimeHHe NMpoQeCCHOHANBHOTO YPOBHA H

paboTta MarucTpaHTa, kBanH(HKALMH MAriCTPAHTA MOCPEICTBOM NPOXOKIEHHS HAYYHON CTaXKHUPOBKH, MOATOTOBKA

BKJTIOYAs BHITIOIHEHHE ¥ 3aBEpIIEHHE MArkWCTEPCKOro NMPOEKTa HA OCHOBE IOJTYYEHHBIX PE3yIbTaTOB HCCIENOBAHHS,

MAarucTepcKoro MpPOEKTa | KOPPEKTHPOBKA COAEPXKaHHA MarkCTEpPCKOro NpOEeKTa ¢ Y4eTOM BBIBOJOB HCCIE0BaHMI,

(DUPM) II ¢dopmynupoBanie COGCTBEHHBIX BBIBOJOE M DPEKOMEHJAlMi IO pe3ynbTataM paboThl,
MpeiCTaBlIEHHE MATHCTEPCKOrO MPOSKTa Ha MPe/BAPHTENLHYIO 3aIIHTY U PELECH3HPOBaHHE.

Experimental Research | The aim of the experimental research work of a master's student and implementation of a

Work of a Master's master's project (ERWM) II is to enhance the professional level and qualifications of the

Student and student through a research internship, prepare and finalize the master's project based on the

Implementation of a obtained research results, refine the content of the project in accordance with the research

Master's Project (ERWM)| findings, formulate independent conclusions and recommendations based on the results, and

II present the master's project for preliminary defense and review.

14 | TarpubiMaaMajzaH eTy MarucTpanTTapisiH, TaFbUIbIMIaMazaH eTyi Tek KaHa KonjanOanel GareiTka Me, coHpaii-ak| bell KK X X

FBUTBIMH-9IICTEMEJTIK JKOHE FHUILIMH-TPAKTHKAIBIK KbI3MET canachiHfa kocibu margpinap men| IT]T BK
KacHeTTepAl HambiTyra biknan erefi. TarsuibiMpama OaphiChIHAa MarMcTpaHTTap oTaHmelk| PD uc

ITpoxoxaenue
CTaXKHPOBKH

JOHE IIeTeNMiK FHUIBIMHBIH O3BIK TEOPHANBIK, OfiCHAMANBIK OHE TEXHONOTHANBIK
keTicTikTepiMeH TaHbicaibl. TarbUIbIMIaMaHsl —asKTay HOTHKECIHOE MAarMCTpPaHTTap
KOpFaJIFaH eCerTep, OHIA OJiap OphIHAAaFaH KYMBICTap MEH TalchipManapIblH TYpJepi erkei-
TerKeilNli cHmaTTanajbl, THICTI CanaHblH JKaunbkl JaMy TEHAEHUMANApHl TanjaHalbl MKOHE
FBUIBIMHU HYMBICTHIH 6acka acrneKkTiiepi kKapacThIpbLIaibl.

IIpoxoxiaeHHe  CTaKHPOBKH  MarucTpaHTaMH  HMEET  MCKIIIOYHTENBHO  NMpHKIAAHYIO
HAMpaBIEHHOCTh U COCOGCTBYET PasBUTHIO NMPO(ecCHOHANBLHBIX HaBLIKOB H KayecTB B cdepe
HAay4YHO-METOMYECKOH M HAYYHO-TIPAKTHYECKOH [aeATensHOCTH. B Xoje CTamMpOBKH
MAarucTpaHThl 3HAKOMATCA C MEPENOBLIMH  TEOPETHYECKHMH, METONONOTHYECKHMH H

19




@-02-01/11

Internship

TEXHOJIOTHYECKHMH JOCTIKEHHAMHM Kak OTeYeCTBEHHOW, Tak M 3apyOexHoil Hayku. B
PE3YNILTATE 3aBEPLICHHA CTaXHPOBKH MAardCTpaHThl 3alllHIICHHBIE OTYETBI, B KOTOpPBIX
1oipo6GHO OMKMCHLIBAIOTCH BHIMOJIHEHHBIE UMK BHABI paboT W 3ajaHuil, aHau3upyloTca obmue
TEHOCHUMH pasBHTHA COOTBETCT! BY!Ollleﬁ OTpacjii W paccMaTpHBalOTCA MAPYrHe acneKTbl
Hay4HO#H paboTsl.

The internship completion by master's is exclusively practice-oriented and contributes to the
development of professional skills and competencies in the field of scientific-methodological
and scientific-applied activities. During the internship, students familiarize themselves with
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 activities they have undertaken, analyze general
trends in the development of the relevant industry, and examine other aspects of scientific
research.

4. KopeiTeinani atrecrarray (KA) — 8 ak.xpeaur / Utoropas arrecranus (MA) — 8 ak.kpeanT

/ Final Assessment (FA) — 8 ac.credits
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Maructpaik xo6aHb!
peciMaey JoHe Kopray
(M2KPK)

Odopmienne 1 3aniuTa
MarucTepcKoro rpoexra
(O3MII)

Registration and
protection of the master's
project (RPMP)

Maructpiik k06a MaruCTpaHTTRIH ©3iHAIK FBUILIMH 3epTTeyiH Oinaiperin, TaHmanraH
MaMaHIBIK CajachIHAArkl ©3€KTI MOCENeHiH TpakTHKalbIK o3iplieMeNepiH KaMTHTHIH,
FBUILIMHBIH ~ Ka3ipri TEOpHANBIK, OMICTEMENiK J9OHE TEXHONOTHANBIK JKETICTIKTEpiHe
HerizgenreH GiTipy sxyMeickl. MarucTpik sxo6a ke3-kenreH GacTankbl FAUTLIMH MOTIH CHAKTHI
MariCTpPaHTThIH INBIFapMalIbUILEIK Ofiflay KbI3METiHIH Herisri ke3eHIepiH KaWTanaiijasl, atan
alitkaHaa «npobieMaHsl KO — ujes / THIIOTe3a — JQNeIIeY-KOPBITBIHIBD),

MarucTepckHii POEKT, MpeAcTaBisionas coboi caMOCTOATENLHOE HAYYHOE HCCIE0BaHHE,
coiepalliee NpakTHYeckHe paspaboTku akTyansHOM mnpobnemer B obnmactu u3bpaHHOM
CINENHANLHOCTH, OCHOBaHHBIE HAa COBPEMEHHBIX TEOPETHYECKHX, METOJHYECKHX H
TEXHOJIOTHYECKHX MNOCTHXEHHWAX HaykKu. Maructepckuii npoekt, kak W JoboH HHOH
MEPBHYHBIA HAay4YHBIH TEKCT, MOBTOPAET OCHOBHBIE 3Tanbl TBOPYECKOH MBICIHMTENBHOM
JeATENILHOCTH MArHCTPaHTa, a MMEHHO «IOCTaHOBKa mpobneMsl — wupes / rumoresa —
J0Ka3aTeIbCTBO — BHIBOMY.

Master's project, which is an independent scientific study containing practical development of
an urgent problem in the field of a chosen specialty, based on modern theoretical,
methodological and technological achievements of science. A master's thesis/project, like any
other primary scientific text, repeats the main stages of the creative thought activity of a
graduate student, namely, “statement of the problem - idea / hypothesis - proof - conclusion”.
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4. «7TM11104 — Global Hospitality Management» 6isim Gepy GaranapiamMachbiHbIH OKY Kocnapbi /
Yuebuniii nuan o6pazosarensnoi nporpammsei «7M11104 — Global Hospitality Management /

Curriculum of the educational program «7M11104 — Global Hospitality Management »

OKy KYMBICBIHBIH KoJieMi / O0bem y4eOHOMH

patotsi / Educational Work Capacity

AKaJeMHAJBIK Ke3eHaep
OolibIHIIA KpeaHTTEpai
Geny / Pacnpenenenue
KPEUTOB 1o
aKajeMHYeCKHM NnepHoaam
/ Credit Distribution in
Academic Training Periods

£
=
(=]
o
2
E
o
=
54
£ - N
W < - - =
Monayns aTaybi / —— Tounin aTaysi / = E E g z O . 1 kypc / course 2
HaumeHnoBanHe HaumenoBanue = | 22| & 5 8 EE = . E 2 cem/ EE
Koa aucumniinHb E5| ¥ S |s &z = = g 2| 1cem/term Z5
monyJsi / Module I Course Codle aucuuniaunel / Course E‘ 5% o, S |=¢ E = s ZZ term g=
Name Name $| =&l 5| = |8 E < =~ = E 2| xesemmeri TEOPHSANIBIK E.
S ;f &= = 588 E = | &=| anracanbl/Kon-Bo b
8| 5| S I1SE=d B & | = E| reopernueckux nenens B =
2 E 28| S ¥ g £ " [ 2 é":‘; nepuoae / Number of %
E ;.‘. el & IEEx § o g.2 theoretical weeks in =
sz| & -g. X E = = E g period g
T & | Z|E5d| ° 2= £
= 7] é_h_‘ 2 = 15 15 3
1 2 3 4 5 7 8 9 10 11 12 13 14
1. Teopusubik okbiTy/ Teopernueckoe obyuenne/ Theoretical training
1.1 Baszansix nauaep (BIT) nukni — 10 ak.kpeaut / Huka 6asoseix aucuunint (B — 10 ax.kpeauros / Cycling of Basic Disciplines (BD) — 10 ac.credits
1) JKoraps! oKy opubl komnonenTi (JKK) — 6 ak.kpenut / Byzoeknii komnonent (BK) — 6 ak.xpeautoB / University Components (UC) — 6 ac.credits
SHTK 5201 / gler Tini (kacibn) / . !
IYaP 5201 / HOCTpaHHBIH A3BIK MTHXaH
Mod 1 FLP 5201 (npodieccHoHaNBHEI) / 1 2 60 23 5 32 2 . Sx3amen /
i 2 Foreign Language Examination
HKanme: 6inim Gepy monyni (Professional)
OGmeuipasona'I}enLHHﬁ BP 5203/ Backapy ncuxonorusce / Emtuxan /
Mod lo,ny If',b — PU 5203 / TIcHXoJiorHs ynpasieHns / 1 2 60 8 15 5 32 2 DKzaMeH /
o 2 de: ot_ge MP 5203 Management Psychology Examination
o Men 5206 / Menenxment / EmMtuxan /
Men 5206 / Menemkment / 1 2 60 8 15 5 32 2 Dk3ameH /
Man 5206 Management Examination
KK Golibinma Gapasirs:: / 6 180 16 53 15 96 0 6 0
Hroro no BK: /
Total of UC:
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2) Tanaay komnoHenTi (TK) — 4 ak.xpeaut / KomnonenT no BuiGopy (KB) — 4 ak.kpeauTos / Elective Courses (EC) — 4 ac.credits

Mod 2 Tanpay kypest 1/ EmTHxan /
Kahanneik acnekrigeri Kypc no Buibopy-1/ | 4 120 15 30 15 60 4 Ox3ameH /
KOHAKKaAIBLIBIK Elective Course-1 Examination
HHIYCTPHACKIH THIMII Hahaunpix
5 530“5;;:&5’"” KOHAKKAMIBUTBIKTEI
oyNb KTHMBHOI'O Gackapy Heriznepi /
YHpapJIcHHA HHAYCTPHH LMY 308 | OcHoBbl r06aibHOro
FOCTENPHUMCTEA B OGUG 5205/
FGHM 5205 A e
rnobansHOM acrexTe / TFOCTENPHHAMCTBOM /
Module on effective Fundamentals of global
hospitality industry hospitality management
management in a global OneMIiKk KOHAIOKAIIBLIBIK
e Tl b
GHI 5204 Muposas pERyCTpi
rocTenpHUMCTEA /
Global hospitality industry
TK Goiibiniua Gapasirsi:
HWroro KB: / 4 120 15 30 15 60 0 4
Total Elective Course:
BII GojibiHiua 6apasiFe:: /
Beero no unkay BJI: / 10 300 31 83 30 156 0 10

Total of BD:

1.2 Betiinpeymi nonaep (Bell) uukni — 34 ax.kpeaut / Luka npopunupyromux aucuuniaus (1K) — 34 ax.xpeauro / Profiling disciplines (PD) — 34 ac.credits

1) Korapsl oky opabl komnoneHTi (JKK) — 18 ak.kxpeaut / By3oecknii komnonent (BK) — 18 ak.kpeauros / University Components (UC) — 18 ac.credits

3) ©upipicrik npakTHka — 2 ak.kpeauT / [IponsBoacTBenHan npakTHka — 2 ak.kpeauTos / Industrial Practice — 2 ac.credits

Mod 3
Konakxainsuibik
HH]1YCTPHACHIHIaFbI
AHAUTHKAIIBIK 3€EPTTEYJIED
moymi /
Moayns aHaTMTHYECKHX
HCCIIE0BaHuH B
MHAYCTPHH
rocTenpuuMcTBa /
Module on analytical
research in the hospitality
industry

KonaxxalnbibIKTars!
KAPKBIIBIK HKoHE
KKET 5315/ 9KOHOMHKANBIK Tanjay / v —
FEAGS31S/ | Dmmsucossiiu 1| 4 |120] 35| 30 ) 15 | 60 4 Sxsaver /
FEAH 5315 3KOHOMHYECKHIA aHalu3 B Bramination
TOCTENPHHMCTBE /
Financial and economic
analysis in hospitality
KonarkaitneInsIK
canacklHAarsl MAPKETHHITI
KSMZ 5316 / seprreynep / EmTHXaH /
MIEISIIGT | | MACRRTRI e 2 | 6 |18 | 15 | 45 | 15 | 105 JKsamen /
MRHS 5316 Hcenenopauus B chepe Zir:
FOCTENPHHMCTBA / Examination
Marketing research in the
hospitality sector
KoHarxaibIIBIKTaFkl 8/1aM EmTtuxan /
pecyperapsid Gackapy / 2 6 180 15 45 15 105 Dk3ameH /
Ynpasnenne Examination
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KARB 5317/
UChRG 5317/
HRMH 5317

YENOBEYECKUMH pecypcaMu
B FOCTENPHHMCTBE /
Human resource
management in hospitality
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OP 5311/
PP 5311/
IP 5311

Onaipictik npakTuka /
IIponssoacTeenHas
npaxTHka /

Industrial Practice

60

60

Ecen/
Oruer /
Report

KK Gofibinma GapabiFsi: /
Hroro no BK: /
Total SC:

18

540

45

120

45

270

60

4

14

2) Tanpay xomnosnenTi (TK) — 16 ak.kpeant / Komnonent

no BeiGopy (KB) - 16

ak.xpeanToB / Elective Courses (EC) — 16 ac.credits

Mod 4
JKahauneik acnexrineri
KOHAIOKaHIBUIBIKTBIH,
TYPAKTh! flaMy Moyni /
Moayne
YCTOWYHBOIO pa3BUTHI
rOCTENPHUMCTBA B
rinobGansHoM acnekre /
Module
sustainable hospitality
development from a global
perspective

Tanpay kypewi-1/
Kypc no BeiGopy-1/
Elective Course-1

150

15

30

15

90

EmTtuaxan /
Dk3ameH /
Examination

KSZhB 5318/
UPSG 5318/
PMHS 5318

Konaxxainsisix
canaceiHAarsl #obanapasi
backapy

YnpaBlieHHE NPOEKTaMH B
cepe rocrenpuHMcTBa /
Project management in the
hospitality sector

KMIBZh 5312/
BPORD 5312/
BDHRI 5312

Konaxk yit xoHe
Meifpamxana icinperi
Ou3nec-xobanay /
Busnec-npoexkTHpoBaHue B
OTENIBHOM H PECTOPAHHOM
nene /

Business design in the hotel
and restaurant industry

Tanpay kypesi-2 /
Kype no Beibopy-2 /
Elective Course-2

150

15

30

90

EMTHXaH /
DKk3ameH /
Examination

KUMICT 5319/
STGRI 5319/
DTHRI 5319

Konaxk y# sxone
MeHpamxaHa
MHITYCTPHACKIHAFEI
uudpneik TpanchopMaums /
Lludposas Tpanchopmanns
B FTOCTHHHYHOH H
pecTopaHHOH HHAYCTpHH /
Digital transformation in the
hotel and restaurant industry
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KTBSD 5319/
UKOSD 5319/
CEMSD 5319

[CmenTTik Towipubeni
backapy soHe cepBHC-
nu3aiin /

YnpaBieHHe KIHEHTCKUM
OMBITOM W CEPBHC-IN3aiiH /
Customer experience
management and service
design

Tanpay Kypebi-3 /
Kypc no Beibopy-3 /
Elective Course-3

180

15 45 15 105

EmTHxaH /
6 Ok3ameH /
Examination

KUSTD 5320/
URGO 5320/
SDHI 5320

Konak yi# canaceiHiars!
TYPaKTEI Jamy /
YcroiuuBoe pasBUTHE B
rOCTHHHYHO#M oTpaciu /
Sustainable development in
the hospitality industry

KIZhT 5320/
GTIG 5320/
GTHI 5320

KonaxxainsuibIK
WHJLYCTPHACKIH/IAFBI
#ahanIbIK TpEHATED /
I'nobansHbie TPEHAB! B
MHILYCTPHH
rocrenpuuMcTBa /
Global trends in the
hospitality industry

TK 6olibinma 6apasirsi: /
Hroro KB: /
Total Elective Course:

16

480

45 105 45 285

10

6

Bell Golininma Gapubirsl: / Beero mo nuxiy IIJ: / Total PD:

34

1020

90 225 90 555

14

20

Teopusabik OKbITY GolibiHma 6apabiFsl: /
Hroro no Teopernyeckomy o6ydyeHH:o: / 44
Total for theoretical training:

1320 | 121 308 120 | 711 60 24

20

2. MarucTpaHTThIH JKCIIEPHMEHTTIK-3epTTey AKymbichl (M332K) — 13 ak.KpeanT / IKCnepuMeHTaNbHO-HCC/IE0BATe/IbCKasl paoTa MArHCTPaHTA
Experimental research work of a master's student (ERWM) — 13 ac.credits

(OUPM) - 13 ak.kpeauT /

Mod 5 MZhOKMEZZh Marucrpiik xo6aHs!
DKCNIEPUMEHTTIK 3€pTTEY 5501/ OpBIHAAY Bl KAMTHTHIH
WOHE TaFbUIbIMIAMA EIRMVMP 5501/ | MarucTpaHTTBIH
Mozyni / ERWOMSAIOMP | 9KCHEpHMEHTTIK-3EpTTEY
Mouyis 5501 syMbicel (MD3K) 1/
IKCTIEPHMEHTAIBHOTO DKCIIEPHMEHTATBHO- 6 180 180 6
MCCIEIOBAHMA H uccnenaoparebekas pabora
CTaXKHUPOBKH / MarucTPaHTa M BHINOJHEHHE
The module of MarycTpPCKOro npoexTa
experimental research and (DHPM) 1/
internship Experimental research work

Ecen/
Oruer/
Report
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of a master's student and
implementation of a master's
project (ERWM) I
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MZhOKMEZZhI
5502/
EIRMVMPI 5502 /
ERWOMSAIOMPI
5502

Marucrpaik xo6aHbl
OpbIHAAY/IbI KAMTHTBIH
MAaruCTPaHTThIH
IKCNEPUMEHTTIK-3epTTEY
symeicel (M23K) 11/
DKCNepUMEHTANIBHO-
ucenenoparensckas pabora
MaruCTpaHTa H BBINIOJIHEHHE
MarMcTpeKoro npoekTa
(DUPM) 1T/

Experimental research work
of a master's student and
implementation of a master's
project (ERWM) I1

120

120

Ecen/
Otuer/
Report

TO 5503/
PS 5503/
Int 5503

TarsutsiMIaManas oty /
IpoxoxaeHue CTaKUPOKH /
Inernship

90

90

3

Ecen/
OTuer /
Report

M?33XK Golisiniua Gapisirsi: / Hroro no SUPM: / Total by ERWM:

13

390

0

0

0

390

6

7

4. KopuiTeinas! arrecrarray (KA) — 8 ak.kpenut / Utorosas arrecranus (MA) — 8 ak.xpenur / Final Assessment (FA) — 8 ac.credits

MarucTpaik sxo0aHb
pecimzey xoHe Kopray
(MIKPK) /

OdopmneHne | 3amura
MarucTepcKoro npoekTa
(O3MIT) /

Registration and protection
of the master's project
(RPMP)

240

240

Kopray /
3ammura /
Defense

KA Goiibinia 6apabirsi: / Uroro mo HA: / Total of FA:

240

240

JKocnap Goiibinma Gapabirel: / UToro no nnany: / Total of Planned:

65

1950

121

308

120

711

690

30

35

25




D-02-01/11

5. Bistim Gepy yaepicin yiibiMaacteipy / Opranusanus obpasosarenbHoro nponecca / Organization of Educational Process

1. Okyra Kabbu1aaHyFa KOWBIIATBIH apHaiibl Tananrap: Maructpatypara Ka3sakcran PecrmyGnukaceiHbie jkoFapsl Giimi 6ap Tysiranap KeweHal Tecriney
HoTwKenepi GoiibiHina Kabsuinanansl. Llleren asamarrapsin MarucTpatypara Kabbingay Kabeuinay koMucCHACHIHBIH cyx6aT HoTHKeCi GONbIHIIA aKbUIbI HETi3ae
JKy3ere achIpbiIafpl.

Ocobrle BeTynMTEnbHbIE TpeOOBaHMs: B MaructpaTypy NpHHMMAlOTCs juua ¢ BeiciikM obpasoBanuem Pecny6nuku Kasaxcran mo pesynbratam
KOMIUIEKCHOIO TeCTHpOBaHHs. IHOCTpaHHbIe rpak/jaHe NPUHAMAIOTCA B MArHCTPATYpy Ha IUIaTHOH OCHOBE MO pe3yJibTaTaM COOeceloBaHus.

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. Bypein aneiHrad GiniMai TaHyFa KaTbiCThl JkoHe GelipecMu GiniM amylibUIapbiH HOTHIKECIHIH epekiue mapTTapsl: AJNAbIHFBI OiliMAl TaHy IapTTapkl
YHMBEPCHUTETTIH illIKi HOPMaTHUBTIK Ky>KaTTaphl asgChIHIA Ky3€re achbIpblUIajbl.

Ocobble ycIoBHs ISl NIPH3HAHKSA MpeUIECTBYOWEro obyyeHus U pesysbTaTos HeopManbHOro obydeHus: YCioBus Jis NPU3HAHKS MPEAIIECTBYIOWEro
00pa3zoBaHKs OCYLIECTBIAETCS B paMKaX BHYTPeHHHX HOPMAaTHBHBIX JIOKYMEHTOB YHUBEPCHTETA.

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 Tamanrapsl MeH epexenepi: OKyablH Gapibik Ke3eHIepiH/Ie, COHBIH iliHAE MarcHTPaHT OKy TYPJIEpiHiH 0OopiH Koca anraHza KoHe
KOPBITBIH/IbI ATTECTALMAHBI COTTI asKTaraH, keMinae 60 akaJeMHSUIBIK KPEHTTi MIepreH TYJIFalapra «KbI3MET KOPCETY CalachiHbIH MaruCTpi» J9PEemeci ioHe
JOFapsl OKY OpHbIHAH KeiiHri 6i1iM Typasbl JUIUIOM KOChIMIIACH! (TpaHCKpUNT) Gepineni.

Tpebopanus u npasuna npucsoeHus crenenu: Ha Bcex sramax obydenwms, Bimouas Bce (Gopmbl 00ydeHHs MaruCTpaHTa, JMLAM, YCHELHO MpOe M
MTOrOBYIO aTTECTALIMIO M OCBOMBINMM He MeHee 60 aka/leMHYeCKHX KPEIHMTOBR, NIPHCBAUBAETCS CTENEHb «MArucTp B OONIaCTH yCIyr» M BBIAAETCS NPUIOKEHHE K
JIMIJIOMY O TIOCJIEBY30BCKOM 00pa3oBaHMH (TPaHCKPHIT).

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 60 academic credits are awarded the degree of «Master in Services» and issued a postgraduate diploma
supplement (transcript).

4. TynexrepaiH kociOu Gedini: Binim Gepy Garpapnamacel GoibiHIIA MarucTpiik Aspexere We GONFaH TyNEKTep KOHAIOKAWMIBUIBIK HWHIYCTPHACBIHBIH
XaJIbIKapanblK CTaHJIapTTapbiHa ColikeC kociGW Kbi3mMeT aTkapa anaipl. OnapipiH kocibu Geliini KbI3MET KepeeTy caachlHjiarbl GackapylbUIbIK, CTPaTerHsibiK,
YHBIMAACTBIPYIIBIIBIK JK9HE aHATMTHKANBIK MiHAETTEpli OpbiHAayFa OarsITTanraH.

I[IpodeccHonanbHbiii NPOQHIL BBITYCKHHKOB: BBIYCKHHKH, TONyYMBIIME CTENEHb MarucTpa MO [AHHOH OOpa3sOBaTeNbHOW NpOrpamMMe, MOryT
OCYIIECTBNATh MPO(ECCHOHANBHYIO NESTENBHOCTh B MHIYCTPHHM TOCTENPHMMCTBA B COOTBETCTBHH C MEXKAYHApOAHBIMH CTaHiapramu. Mx mnpodeccroHabHbIH
npoGuIIL OPUEHTHPOBaH Ha BHINIONHEHHE YNPABICHYECKUX, CTPATErHUECKHX, OpraHH3alMOHHBIX H aHATTMTHYECKHX 3a/1a4 B cepe o6CmyKuBaHuMS.

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 Garpmapnamachis jKy3ere aceipy Tocinaepi MeH azicrepi: BB iky3ere achlpy kesinje cabakTapiia HHHOBALMAJIBIK TEXHOJIOIHANIAD JKOHE OKBITYABIH
MHTEPaKTHBTI 9/liCTEpi KOJIaHbLIa b

Cnocobel ¥ MeTofsl peanu3aild obpaszoBatesibHOM nporpammsel: Ilpu peanusauuu OI1 Ha y4eGHBIX 3aHATHAX OYAYT MCMONB30BaHbI WHHOBALIMOHHBLIE
TeXHOJIOTMH U UHTEPaKTUBHbIE METO/Ibl 00yUYeHHs.

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 HOTHXKeNepiH Garanay KpuTepHitiepi: MarucTpaHTThiH OKy Jerticrikrepi (6inimi, narapuiapsi, KabineTTepi joHe Ky3bIPETiNIKTEPi) XanbiKapaibiK
xKyhere colikec kenerin 100 Gamgplk wmkana GoMbiHma opinTik sKylemeH (kaHaraTTaHapielK Oaramap kemyiHe kapaii «A» -man «D» -re peiin,
«KaHaraTTaHapILIKChI3» - «FX», «F») 4 Gannpix mKanara KeNeTiH CaH/bIK SKBUBaJIEHTKe colikec Garanananpl (kecre).

KpuTepuH OLEHKH pe3yibTaToB OOyueHWs: YueOHble NOCTHXKEHHMS MarucTpaHTa (3HaHMs, HABBIKH, CNOCOOHOCTH M KOMIETEHILMM) OLEHWBAIOTCA IO
GyKBEHHOM CHCTEME B COOTBETCTBHH cO 100-GanipHOM mIKano#, COOTBETCTBYIONIEH MEXIYHapOJHON CHCTEME: Y/IOBJIETBOPHTE/BHBIE OLEHKH OT «A» 10 «D» (B
nopszke yObIBaHUA ), HeyAoBIeTBOpUTENbHBIE — «FX», «F». Kaxaoi 6yKkBeHHOH! OLIEHKE COOTBETCTBYET YHCIIOBOM SKBHBasIeHT 1o 4-6annbHoi mkane (Tabauua).

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. MarucTpaHTThIH FHUIBIMH-3€PTTEY JKYMBIChl: MarucTpaHTThIH KCIIEPHMEHTTIK-3ePTTeY JKYMBIChI KociOu AeHreli MeH OUNIKTINIriH apTThIpy, anbiHFaH
3epTTEY HOTHKEJIEPI HETI3iHAe MAaruCTPIIiK sk06aHBI NalbIHAAY JKOHE asKTay, 3¢PTTey KOPBITHIHBIIAPBIH €CKEPE OTBIPBIN, MArUCTPIIIK O06aHbIH Ma3MYHBIH TY3€TY,
JKYMBIC HOTHKeNIEp] GOMBIHINA ©3iHiH KOPBITBIHABUIAPE! MEH YChIHBICTAPhIH TYKBIPIMIAY, MarHCTPIIiK 3k00aHb! alibiH ajla KOpFay XoHE ChIH MIKip ajlyra YChIHY.

Hayuno-uccrneosarensckas paboTa MarumcrpaHta: OKCIIEpHMEHTalbHO-HCClieoBaTelbckad paboTa MarucTpaHTa HampaBlieHa Ha TOBBILIEHHE
npo)eCCHOHAIIBHOrO YPOBHS M KBaJM(MKAlMH, TIOATOTOBKY M 3aBepUIEHHE MarkCTEPCKOro MpOEKTa Ha OCHOBE IONYYEHHBIX DPE3yJAbTAaTOB HCCIENOBAHMA,
KOPPEKTHPOBKY COZEPXKAHH MAariCTepCcKOro MNpoeKTa ¢ Y4Y€TOM BBIBOJOB HCCleioBaHMA, (OpMyIMpoOBaHME COOCTBEHHBIX BBIBOJOB M PEKOMEHIALMM IO
pesynbTaTtam paboTsl, NPEACTABIEHHE MarHCTEPCKOro MPOEKTa K Mpe/IBapUTEIbHOM 3allluTe M Ha PelieH3HPOBaHHE.

Research Work of the Master's Student: The experimental research work of a master's student is aimed at enhancing professional level and qualifications,
preparing and completing the master's project based on the obtained research results, adjusting the content of the master's project in accordance with the research
findings, formulating personal conclusions and recommendations based on the outcomes of the work, and submitting the master's project for preliminary defense and
review.

8. ToxipubGenep >oHe TarbUIbIMAamMa: OHAIPICTIK NpakTHKa MekeMme, YiHbIM OacHIBUIBIFBIMEH JKEKE TanchlpManap/ibl IUelyre apHajiraH
YHBIM/IACTHIPYIIBUIBIK, SMICTEMENIK KOHE HOPMATHBTIK-TEXHHMKAIBIK KYXKATTap[bl OKBIN YHpeHyre Karhicy; yibiMupl Gackapy Kyiecin xerinmipy GokbIHina
YCBIHBICTAp 93ipJiey; TAHAAIFAH TaKbIPBINKa COMKEC MarucTpIik sxobanap/ip icke achipy YIIiH KaKETTi MaTepHaliap MEH Ky KaTTap/ibl JKHHAY .

MarucTpanTTap/blH TaFblIbIMAaMaaH eTyi konfanbanbl 6areiTKa ve, COHak-aK FhUIBIMH-OICTEMENIK JKOHE FBUIBIMH-TIPAKTHKAIBIK KBI3MET CajlaChiH/a
KocibM narapLIap MEH KacHeTTepai JaMBITyFa BIKNaj erefi. TarbuibiMaama GapbiChiHIa MaruCTPaHTTap OTAH/BIK JKOHE MIETENMIK FhUILIMHBIH O3bIK TEOPHSAIIBIK,
o/liCHaMAalIBIK JKOHE TEXHOJOTMSIBIK JKETICTIKTepiMeH TaHbica/ibl. TaFbUIBIMAaMaHbl asKTay HOTWKECIHAE MarucTpaHTTap KOpFrajifaH €ecenTep, OHja olap
OpbIHIAFaH JKYMBICTAp MEH TanchipManapibiH Typiepi emKeH-Terkeili cunaTTanapl, THICTI CalaHBIH JKanurbl 1aMy TeHICHUMANAaphl TalJaHa/ibl KOHE FhUTLIMH
JKYMBICTHIH 6acka acreKTinepi KapacThipbliajbl.
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[paxTrky U cTakupoBku: [Tpou3BOJCTBEHHAs MPAKTHKA BIJIIOYAET yYaCTHE B W3YUYEHMH OPraHM3alMOHHBIX, METOAWYECKUX ¥ HOPMATHBHO-TEXHHYECKHMX
[IOKYMEHTOB Ui pELUEHHs MHIMBUIYalbHBIX 3a/aHMi, MOCTABNEHHBIX pYKOBOACTBOM YHUPEXIEHHS MWIM OpraHW3alMH; pa3paboTKy MpEJIOKEH!H 110
COBEPLIEHCTBOBAHUIO CHCTEMBI YNpaBlIE€HHs OpraHm3auueii; c60p MaTepHaloB M IOKYMEHTOB, HEOOXOAMMBIX i pealM3alldd MaruCTepCKHX IMPOEKTOB B
COOTBETCTBHH C BbIOPaHHOM TEMOIA.

CTa)KMpOBKAa MAarMCTPaHTOB HOCHT NPHMKJIAIHOW XapakTep M CNocoGCTBYET pa3sBUTHIO MpO(ECCHOHANBHBIX HABBIKOB M Ka4yecTB B c(epe HaydHO-
METOJAMYECKON M HAYYHO-TIPAKTHYECKOH JeATeNbHOCTH. B Xole CTaKMPOBKM MAaruCTPaHThl 3HAKOMATCSA C NEPEIOBBIMH TEOPETHYECKMMH, METONOIOTHYECKUMH U
TEXHOJIOTHYECKMMM JOCTHKEHHAMM OTEYECTBEHHOM M 3apy6exHoM Hayku. I1o 3aBeplIeHHH CTRKHPOBKH MArHCTPAHThI MPEICTABIAIOT OTHET, B KOTOPOM MOAPO6HO
OINMCHIBAIOTCH BHJIbI BBLITIONHEHHBIX paboT M 3aJaHMi, aHAIM3HPYIOTCA OOIHe TeHJEHILMH Pa3BHTHA COOTBETCTBYIOIIEH OTpPaci¥ M pacCMaTpPHBAIOTCH ApYrue
acneKThl Hay4YHOM JesTeNIbHOCTH.

Practical Training and Internships: The industrial internship includes participation in studying organizational, methodological, and regulatory-technical
documents to solve individual tasks assigned by the management of the institution or organization; development of proposals for improving the organization's
management system; collection of materials and documents necessary for the implementation of master's projects in accordance with the chosen topic.

The internship of master's students has an applied focus and contributes to the development of professional skills and competencies in the field of scientific-
methodological and scientific-practical activities. During the internship, master's students become acquainted with advanced theoretical, methodological, and
technological achievements of domestic and international science. Upon completion of the internship, master's students submit a detailed report describing the types
of tasks and work performed, analyzing general development trends in the relevant field, and discussing other aspects of scientific work.

28



@-02-01/11

6. OKy xeTicTiKTepin ecenke aJyabIH 6aJABIK-PEHTHHETTIK, 9pinTiK Kyiieci, 6iiv anymbuapab! A2cTypai 6aranay mkanacbina xone ECTS-ke
aysicThIpy / BasuibHo-pefiTuHroBas, GyKkBeHHasi CHCTEMA OIEHKH y4eTa y4eOHbIX A0CTHKeHHH, 00yualonuXxcs ¢ NepeBooM HX B TPAAHIHOHHYI0
mxaay onenok u ECTS / Grade-rating letter system for assessing educational achievements of students with their transfer into the traditional
grading scale and ECTS

Opinrik xy#e Golbinima Oara / Bannpapnsiy caHIbIK SKBUBAJIEHTI / Bampap (Yo-Typinge) / Hactypni xyiie GoibiHma 6ara /
OueHka 1o 6ykBeHHOM cucteme / ITudporoii 3xBuBaNeHT / Bamnsi (Y-Hoe conepxanue) / OueHka o TpaJHLIHOHHOM cHcTeMe /
Evaluation by letter grading system Equivalent in numbers Points (in %) Assessment by traditional system
;:‘_ ;’607 9950__]9040 Ore xakcsl / OtnngHo / Excellent
B+ 3,33 85-89
3_ 23,,60? gg:gg JKaxcsi / Xopomo / Good
C+ 2,33 70-74
C 2,0 65-69
o2 1,67 60-64 S Tsipn
D+ 1.33 55.50 Vnomsle*tlja?p:trrenmo /
D- 1,0 50-54 i i
FX 0,5 25-49 KanaraTTaHapibIKChi3 /
F 0 0-24 HeynoBneTBOpHTENBHO /
Unsatisfactory
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