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1. biaim Oepy 0arnapiamacbinbIH nacnoptsl / Ilacniopt o6pa3oBarenbHoii nporpammsl / The Passport of Education Program

bimim canmacer / O61acTs 00pa3oBaHus /

1 Field of education 6B11 — Kezmer kepcery /6B11 — Yenyru / 6B11 — Services
2 HakbIH bk 6.a FRITEL / Hanparnerme nogroTorka / Direction of 6B111- Ke3mer kepcety camacel / 6B111— Cepa obcmyxuBanus / 6B111 — Service sector
personnel training
3 binim 6epy G6arnapiamanapbeiabIH TOOH / ['pymma B093 — MetipamxaHa ici ’oHe KOHaK Yi 0n3Heci / B093 — PectopaHHOE €710 ¥ TOCTUHUYHBIA OHU3HEC /
oOpasoBarenbHbIX porpamm / Group of educational programs | B093 — Hotel and restaurant business
4 | binim Gepy 6arnapnamMachblHbIH KOJIBI MCH aTaybl «6B11104 — KoHnax yii sxoHe MeiipamxaHa OH3HECI»
Koz i HanveHoBaH#ie 00pa3oBaTebHOI MPOrpaMMbl «6B11104 — T'oOCTUHHYHBIN U pECTOPAHHBIH OH3HECH
The code and name of the educational program «6B11104 — Hotel and restaurant business»
5 | bbb Typi/ Bun OIl/ EP type Kanapreurran / O6HOBNeHHBI / Updated
6 | YBIII ooiterama genrei / Yposens mo HPK / Level on NQF 6
7 | CBL 6oiipirma aexredi / Yposens no OPK / Level on SQF 6
BFBB aiipeikiia epexmienikrepi / OTIuUuTeIbHbIE 0COOEHHOCTH
8 RO JKOK / HET / no
OIl / distinctive features of EP
9 | Okpity Tini / S13b1k 00y4uenus / Language of education Ka3akK, OPbIC, aFbLIIIbIH / Ka3aXCKUH, pyCCKUid, aHruickuii / kazakh, russian, english
10 Kpenurrepnin xenemi / O6bem kpeauroBanus / The volume of 240
credir
Atanran OiniM Oepy Oarmapiamachl >KOFapbl OiliM Oepy KyHeciHJe TypHu3M >KoHE KOHAKKaTBLIBIK
WHIYCTPUSCHI YIIIiH, FHUIBIM HETi3/IepiH, 3aMaHayd HMHHOBAIUSIIBIK TEXHOJIOTHSIAPAbl MEHI'€PIeH KOHE
OHIPIIK, pecrnyONMKaNbIK JKOHE XalbIKApPalbIK JIeHreiae TypH3M JKOHE KOHAKKAMIBUIBIK
WHIYCTPHUACHIH JKETUIIIpyre OarbITTAIFaH KOCIOM KhI3BMETTE KY3BIPETTUIK IEH JaFJblfa Ue YKOFaphl
OLITIKTI MaMaHAapAbl NaHBIHIAN b
Hannas oOpaszoBaTenbHas NOpOrpaMMa TOTOBUT BBICOKOKBAIM(HUIIMPOBAHHBIX CIICIUATUCTOB IS
11 Kongany canacet / O6nacTs npuMeHeHus / WHAYCTPUM TYpH3Ma U TOCTENPUUMCTBA B CHCTEME BBICIIET0 0Opa3oBaHUs, BIAJCIOMIUX OCHOBaMHU
Scope of application HayK, COBPEMEHHBIMA WHHOBAIIHOHHBIMU TEXHOJIOTHUSMH U 00JIIAI0NINX KOMIIETCHIIUSAMH U HABBIKAMH
B Mpo(ecCHOHATBHOM JeATeIbHOCTH, HANPABICHHONW HA COBEPIICHCTBOBAHUE WHYCTPUU TYpHU3Ma U
TOCTENPUMMCTBA Ha PETHOHAIBHOM, PECITYOJIMKAHCKOM M MEXTyHAPOTHOM YPOBHSIX.
This educational program prepares highly qualified specialists for the tourism and hospitality industry
in the higher education system, who possess the basics of science, modern innovative technologies and
possess competencies and skills in professional activities aimed at improving the tourism and
hospitality industry at the regional, national and international levels
12 | OkpiTy Mep3imi / Cpok o0yuenus/ Period of study 3 b1/ 3 rona/ 3 years
H . JH «binim» typansr Kazakcran Pecniyonmkacsiasie 2007 xbutest 27 mingeneri Ne319-111 3angr;
13 OPMATHBTIICKYKBIKTBIK KAMTBUIYbL / HOPMATHBHO-TPABOBOC JKorapbl jxoHE >KOFapbl OKYy OpHBIHAH KeiiHri OutiM Oepy yHBIMIAphl KbI3METIHIH YJTUIK KarFuJanapbelH OeKiTy

obecneuenue / Regulatory and legal support

typasbl Oyipeirsl (KP BFM Ne595 30.10.2018 x);
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JKorapsr >koHE KOFaphsl OKy OpHBIHAH KeHiHTi OuiM OepymiH MEMIICKETTIK KallblFa MIHISTTI CTaHAAPTTAPHIH
6exity Typansl Oyipersl (KP F2KEM Ne2 20.07.2022 x.);

JKoraper xoHe (Hemece) XOFapel OKYy OpHBIHAH KeWiHri OimiM Oepy yHBIMIApbIHIA OKBITYIBIH KPEOUTTIK
TEXHOJIOTHSICHI OOMBIHINIA OKY TPOLECIH YHBIMIACTBIPY KaruaanapbiH Oekity Typansl Oyipsirsl (KP BEFM Nel52
20.04.2011 x.);

JKorapsl xoHe KOFapbl OKy OpHBIHaH KeHiHTi OiiiMi Oap Kaapiapabl Aaspiiay OarbITTapbIHBIH CHIHBINTAYBIIIBIH
6exity Typaisl Oyipsirsl (KP BFM Ne569 13.10.2018 x.);

JKorapsl sxoHe (HeMece) )KOoFaphl OKY OpHBIHAH KeiiHri OiiiM Oepy yHbIMIaphl YIIiH XKajIbl Oi1iM Oepy moHaepi
LUKJIHIH YAritik oKy 6arnapinamanapsl (KP BFM Ne603 31.10.2018 x.);

JKorapsr xoHE KOFaphel OKy OpHBIHAH KeHiHri OinmiM OepyziH OutiM Oepy OarmapiaManapblH o3ipiiey KeHIHIeri
ayckaynsirsl (KP F)XBM XKorapser 6iiM Oepyai JaMbITy YITTHIK opTanbirsIHBIH Ne601 04.05.2023 x.).

3akoH Pecmry0mmkn Kazaxcran «O06 obpasoBanum» ot 27 utoist 2007 roma Ne319-111;

IMpukaz «O6 yTBepskaeHNMH THMOBBIX MPABUI AEATEIHHOCTH OPTaHM3AIlMi BBICIIETO M IIOCIEBY30BCKOTO
obpazoBanms» (MOH PK Ne595 ot 30.10.2018 r.);

[Mpuka3 «O0 yrBepxkaeHnu ['ocyaapcTBEHHBIX 00IE00S3aTENbHBIX CTAHJAPTOB BBICIIETO U IOCIEBY30BCKOIO
obpazosanus» (MHBO PK Ne2 ot 20.07.2022 1.);

[pukaz «O6 yrBepxaeHun IlpaBui opraHu3anuy y4eOHOrO mpolecca 0 KPeAUTHON TEXHOJIOTUH OOy4YeHUs B
OpraHM3aIMsX BICIIEro U (Win) nocieBy3oBckoro oopaszosanusi» (MOH PK Nel152 ot 20.04.2011 r.);

[puka3 «O06 ytBepxaennn KnaccudukaTopa HarpaBieHHH NOATOTOBKU KaJIPOB C BBICIIUM M HOCIEBY30BCKUM
obpazoBarrem» (MOH PK Ne569 ot 13.10.2018 1.);

TunoBble yueOHBIC IIaHBI IMKJIA 00IIE00Pa30BATENBHBIX AWCHUILIMH JUIS OpPraHM3aldi BBICIIEro WM (WIJIN)
mocneBy30Bckoro oopazoBanus (MOH PK Ne603 ot 31.10.2018 1.);

PyxoBojcTBa 1o pa3paboTke 0Opa3oBaTeNbHBIX IPOrpaMM BBICIIETO W MOCIEBY30BCKoro obpasoBanus (IIpukas
HanmonansHOTO 1IeHTpa pa3Buths Beiciiero oopazoBarmss MHBO PK Ne 601 ot 04.05.2023 1.).

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

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

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

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

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

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

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

14

KacinTik crannaptTeig ataysl / HanmenoBanue
npodeccuonansHoro cranaapta / Name of professional
standard

«Atameken» KP ¥ntreik Kocinkepnep manataceiabiH «KoHak yi mapyaiibuisiFey, «bankerrep MeH
KOH(epeHIUsIIapFra KbI3MET KopceTy», «JlasibuiapablH JKYMBICHIH YHBIMAACTBIPY KOHE Oakbuiay»,
«KoHakrapmeH e3apa opekeTTecyni JKy3ere acelpy», «TamMakTraHy WHIYCTPHSCBD» aTThl KOciOH
CTaHIAPTTAPBI.
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IIpodeccnonanbHbIe CTaHJIapThl Ilpencenarens [IpaBnenus HanmonansHoi nanaThbl
npennpuHUMaTtened  «AtamekeHn» «l OCTHHUYHOE XO3AHCTBO», «OOCiyXuBaHWe OaHKETOB W
koH(pepeHIMi», «OpraHusanuss ©  KOHTPOJb  paboTel  odummanToB», «OcyliecTBICHNE
B3aUMOJICUCTBUS C TOCTIMUY, « AHAYCTpUS TUTAHUS.

Professional standards of the National Chamber of Entrepreneurs of RK «Atameken» «Hotel
management», «Banquet and conference services», «Organization and control of waiters' worky,
«Interaction with guests», «Food industry».

JKana mamaHIbIKTap aTiaackl / ATiac HOBBIX mpodeccuii /

WunoBamms meHemkepi (KOHAK Yii On3HECH)
WuHOBaMOHHBIH MeHEKEp (B TOCTHHUYHOM OHM3HECE)

15 Atlas of new professions Innovative manager (in the hotel business)
https://atlasbt.enbek.kz/profession/306
OHipnik crannapt / Permonanensiii craanapt / Regional KapacTeipeuimaras
16 He npenycmotpeno
standard .
Not provided
Binim 0epy 6arnapiamacs! asicblHAa AaiibiHaay OelliHiHiH kapTacel / KapTa npoduis noAroTroBKM B paMKax 00pa3oBaTebHOI MPOorpaMMbl
/ Training profile map for the educational program
Konak yi#l jxoHe MeipaMxaHa KoCIOPHIHIAPBIHBIH KbI3METIH THIMJI YHBIMIACTBIpYFa KaOUIeTTi,
OpHANIACTHIPY JKOHE TAMaKTaHy KYpaJIapblHlIa KOHAKTapFa KbI3MET KOPCETY/Ai YHBIMIACTHIPYIarbl
WHHOBAIMSJIBIK, TOCUIIEpiMEH, KeIIeH Il OiTiMi MEH NMpaKTUKAIBIK AaFApuIapsl 0ap Oocexere KaOiimeTTi
MaMaHJapAbl Jaspiay.
IMoaroToBKa KOHKYPEHTOCHOCOOHBIX CHEIUAIMCTOB, OOJANAIONIMX KOMIUICKCHBIMH 3HAHUSMH U
17 | bb makcartsi / Lens OI1 / EP purpose MPAaKTUYECKUMH YMEHUSMM W HABbIKAMHM, WHHOBAIMOHHBIMM IIOAXOJaMM B OpraHdA3alud
00CITy’)KUBaHHSI TOCTEH B CPEJICTBAX pa3MEIeHUs] M MMUTaHUs, CIOCOOHBIX 3(PPEKTHBHO OPraHU30BATh
JeSITeNbHOCTh TOCTUHUYHOTO U PECTOPaHHOTO MPEIIPUsITHH.
Training of competitive specialists with comprehensive knowledge and practical skills, innovative
approaches in the organization of guest services in accommodation and catering facilities, capable of
effectively organizing the activities of hotel and restaurant enterprises.
binim Oepy Oarmapmamacel OiniM adylIbUIapAbIH 3aMaHAayH KOHLENTYalAbl XKOHE HWHHOBALMSIIBIK
OumiMaepi MEH OLTIKTEpiHIH KeIIEeHIH, TYPHU3M HHAYCTPUACHI MEH KOHAKKAMIBUIBIK CajlaChbIHIAFrbl
Birtin Gepy 6aFIapAaMACEHbI TYKbIPEIMAAMACE! / HpaKTEI-KaJ'IBIKVKBBMeTTiH MaHBI3/Ibl JIaF IUIAPBIH KAJIBINTACTHIPA/IBL, COHJIali-aK 3aMaHayH CTaHIapTTap
o JIeHreiine colikec MaMaHIapAbl Jaspiaayabl KAMTaMachl3 eTeli.
18 | Konuenuus obpazosarensHoit porpammel / The concept of

education program

OO6pazoBatenpHas TporpamMma  (GOPMHPYET KOMIUIEKC COBPEMEHHBIX  KOHIENTyalbHBIX U
VHHOBAIIMOHHBIX 3HAHUW U YMEHUM 00YyJarOIIUXCs, BRIPA0ATHIBACT BAXKHEHIITUE HABBIKY MPAKTUICCKON

JCATCIIBHOCTH B obmactu UHAYCTPHUU TOCTCIPUHUMCTBA, a TaKXKe obecrieunBaeT IIOATOTOBKY



https://atlasbt.enbek.kz/profession/306
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CIICUAJINUCTOB, COOTBCTCTBYIOIINX YPOBHIO COBPEMCHHBIX CTAHAAPTOB.

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

TyaekTin 6lmikTiNiK cnnatramacel / KBanndunkanuonnsie XapakTepucTHKH BeinyckHuka/ Qualification characteristics of the graduate

19

Bepinerin akagemusbsik gapeske / [lpucyxnaemas
akanemuueckas crernenb / The awarded academic degree

«6B11104 — Konak yif >xoHe Melipamxana OwsHeci» OiumiM Oepy OarmapmaMachkl OOMBIHIIA KBI3MET
KOPCETY CaJlachbIHbIH OaKaaBphl.

bakamaBp B obOmactu yciyr mo oOpaszoBatensHOM mporpamme «6B11104 — TlocTHHWYHBIA ©
PECTOpaHHBIN OU3HECH.

Bachelor's degree in services in the educational program «6B11104 — Hotel and restaurant businessy.

20

Kacibu kp13mer 00bekTici / O0BeKT npoeccHoHaNbHOM
nestensHOCTH / The object of professional activity

OpTYpJli MEHIIK HBICAaHBIHAAFHl KOHAK YH-MelpamMxaHa OW3HECIHIH KOCIMOPBIHAAPHI, KOHAKTap.bI
OpHAJACTBIPY JKOHE TaMaKTaHy CaJachbIHBIH KOCIMOPBIHAAPHI, MOJCHHU-IEMAJbIC KbI3METIHIH
00BeKTiIEpi.

[peanpusTrsi TOCTHHUYHO-PECTOPAHHOTO OU3HECA C pa3InYHON (HOPMBI COOCTBEHHOCTH, MPEATIPUSTHS
cdepsl pa3MelIeHUs ¥ TUTAHHST; 00BEKTHI KYJIBTYPHO-II0OCYTOBOH JIESITETBHOCTH.

Enterprises of the hotel and restaurant business with various forms of ownership, enterprises in the field
of accommodation and catering; objects of cultural and leisure activities.
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2. Ky3bipeTTijiik aTaybl koHe OKbITY HoTHKeci / HanmeHoBanne komnereHunii U pe3yabrarbl 00yuenust / The name of

competencies and learning outcomes

Ky3biperTinik ataysl / HaumeHnoBanue
komnereHnuii / Name of competencies

OxkpITy HOTHAKeTEpi / Pe3yabTaThl 00yuenus / Result of training

KK — XKarmer 6inim
OK, — O6mas 06pa3oBaHHOCTb

GC; — General education

OH,; — Ka3zakcTaHaplK KOFAMHBIH JaMy TapHXbl 3aHJBUIBIKTAPBIH, (MIOCO(USIIBIK, STHKAIBIK, SKOJOTHSIBIK JKOHE
KYKBIKTBIK HOpMaJIapfbl, SKOHOMHKAa >KOHE KAap)KBUIBIK CAayaTTBUIBIK HETI3/epiH, OJIeyMEeTTIK-MOICHHU, CAasCH >KOHE
MICUXOJIOTHAJIBIK KYHIBUIBIKTApAbl, WHKIIIO3MBTI OiiM Oepy HeTi3gepiH MeHrepeni, KociOM KpI3MeTTe UUPIIBIK
TEXHOJIOTHSIIAP.IBI YTHIMIBI Maii1alaHa Ibl.

PO, — Brmageer 3HaHWSIMH 3aKOHOMEPHOCTEH HMCTOPHUYECKOTO Pa3BUTHS Ka3axXCTAHCKOTO OOIIEecTBa, (QHIOCO(CKUMHU,
ITUYECKHMH, FKOJIOTMISCKUMHU U MPABOBBIMH HOPMaMH, OCHOBO# 3KOHOMHKHU U (PMHAHCOBOI TPaMOTHOCTBIO, COIIMAIIBHO-
KyJbTYPHBIMHU, TIOJIUTUYCCKUMH H TICUXOJOI'MYCCKMMU [LCHHOCTAMHU, OCHOBAMH HHKIIIO3UBHOI'O 06pa30BaHI/ISI,
PaLMOHATIBHO UCTIONB3YET IH(POBBIE TEXHOIOTHU B MPO(ECCHOHAIBHOM AeATeIbHOCTH.

LO; — Possesses knowledge of the patterns of historical development of Kazakhstani society, philosophical, ethical,
environmental and legal norms, fundamentals of economics and financial literacy, socio-cultural, political and
psychological values, fundamentals of inclusive education and effectively utilizes digital technologies in professional
activities.

OH; - Kazak, opbpIC XoHE IIeT TiAepiHAe KociOW >KYMBIC icTey YIIH TUIMIK JKOHE KOMMYHHKATHBTIK JaFAbLIapIbI
KOJIJIaHy, COH/Iali-aK ©3 MaibIM/ayIapblH jka30aliia skoHe aybI3Iia Typae KaciOu JeHreiie KeTKize Oiry, MoJeHueTapalIbiK
KOMMYHHKAIUsl MpoOieManapblH ey YUIiH JOTHKAJIBIK TYPBIC, IAJIENJ KOHE CHIHM OWIaylbl MEHrepeli, FhUIBIMU
3epTTEY 9MICTEPiH KOJIJaHaIbl, KACINTIK KbI3METTI KAMTaMachl3 €Ty YIILIiH cajlayaTThl OMip CalIThbiHA OaFaapiiaHaIbl.

PO; — Bnageer norn4ecku NpaBHIBHBIM, apryMEHTHPOBAHHBIM M KPHUTHYECKHM MBIIUICHUEM JUIS TPO(eCcCHOHATBHON
paboThl Ha Ka3aXxCKOM, PYCCKOM W MHOCTPaHHOM f3bIKaX, a TakKe yMEHHEM Ha Mpo(ecCHOHAaIbHOM ypOBHE H3JaraTh
CBOM CYXKIEHHS B NMHUCBMEHHOW M yCTHOW (opme, pemars MpoOJieMbl MEXKYJIbTYPHOW KOMMYHUKAIMH, HCIOJB3YeT
METOJbl HayYHOTO MCCIIIOBAaHMS, OPUEHTUPYETCS Ha 3J0pOBBIM 00pa3 KM3HHU Juisi obecriedeHHs NpodhecCHOHaTbHON
JeATEITbHOCTH.

LO; — Possesses logically correct, reasoned, and critical thinking for professional work in Kazakh, Russian, and foreign
languages, as well as the ability to articulate opinions in writing and orally at a professional level, solve problems of
intercultural communication, employ scientific research methods, and is oriented towards a healthy lifestyle to ensure
professional activity.

Kaciou ky3biperrisiik (KK) / [Ipodeccnonanbubie komnerenunu (IIK) / ProfessionalCompetences (PC)

KK, — KoHaK Y *oHe MeiipaMxaHa Ou3HeCl
OOWBIHIIIA JKAIITBI KOCIOU KY3BIpETTEP
[1K; — O61menpodeccuoHanbHbIe KOMIETEHIIUN
10 TOCTHHUYHOMY M PECTOpaHHOMY OU3HECY
PC; — General professional competence in hotel
and restaurant business

OH; — Konax yii »oHe MelpaMxaHa KbI3METTEPI HAPBIFBIHAAFBI HETI3M MPUHIMITEP MEH aFbIMIAFbl YPIICTEP/l TEPEH
TYCIHYII KaMTUTBIH KOHAKXKAMJIBLIBIK CaJlaChIHIAFbl HETI3ri OlumiMre ue 0ojajubl, dJeMIIK YPAICTEPAiH IaMYbIH JKOHE
KOHAKKAMITBIIBIK CaaChIHIAFbl COHFBI TPEHATEP/II OaKbLIalIbI.

PO; — Brageer 6a30BbIMM 3HAHUSAMH B 00JIACTH TOCTENPUUMCTBA, KOTOPBIE BKIIOYAIOT MTyOOKOE MOHUMAHUE OCHOBHBIX
MPUHIMIIOB M TEKYIUX TCHJCHIWH Ha PHIHKE TOCTUHUYHBIX M PECTOPAaHHBIX YCIYT, CICIUT 3a Pa3BUTHEM MHUPOBBIX
TEH/ICHIMY ¥ HOBEUIIIMMHU TPEHIaMHU B c(hepe roCTCIPUUMCTBA.

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

OH4 — CepBUCTIK KBI3METTI YHBIMAACTHIPY CaNlaChIHAAFBI TEOPUSIIBIK JKOHE MPAKTHUKAIBIK OLTIMI, ICKEePIIK THIMIITIKTI
apTThIpyFa JKOHE KOHAKTapFa KbhI3MET KOPCETY CalachlH JKaKCapTyFa OaFbITTalfaH MIiHE3-KYJIBIK epexesiepi MeH
HOpMaJapblH, KOHAKTAPFa KbI3MET KOPCETY TEXHUKACHIH KOJIIAHA b

PO, — [IpuMenseT TeopeTHIECKUE U MPAKTHUECKIE 3HAHUSA B 00aCTH OPTaHU3AIlNN CEPBUCHOM NESITEILHOCTH, MPAaBHIIA U
HOPMBI TIOBEJICHUS, TEXHHUKY OOCIY)KMBaHHS TOCTCH, HAlpaBJICHHbIC Ha TOBBIMIeHUE 3((EKTUBHOCTH OW3HECa U
YIIyYIlIEHUE KauecTBa 0OCITYKUBAHUS TOCTEH.

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

KK; — koHak yi skoHE MelipamxaHa
OW3HECIH/IET] CePBUCTIK KbI3MET OOMBIHIIIA
KaJbl K9CiOM KY3bIpeTTep
[TK3 — O61menpodecCHOHAIBHBIE KOMITCTCHIIUN
MO CEPBUCHOM NIESITEIPHOCTH B TOCTHHUYHOM U
pecTopaHHOM Ou3Hece
PCs — General professional competencies in
service activities in the hotel and restaurant
business

OH;s — XanbIkapamiblK cana CTaHIapTTapbl OOWBIHINA OHIMAEP MEH KbI3METTEP/li CepTHU(HUKATTAY CaTaChIHAAFBI OiTiM MEH
TYCIHIKTI, TayapTaHyJbIH HOPMAaTHBTIK-TEXHUKAJIBIK KY)KaTTaMacChIMEH JKYMBIC iCTEY/i, KOHAKXKAMIBUIBIK CaJachlHIarbl
JIOTHCTUKAIIBIK TIPOLIECTEP/li OHTAMIAHABIPY YIIiH TarChIpbIC OepylIijiep MEH HapBIKTBIH OPTYpJi JKaraaiinapel MeH
TajanrtapbiHa OefiiMaeny KabineTiH KepceTe .

POs — JlemoHCTpHUpYeT 3HAaHWUEC W TIOHHMMAaHUE B OONACTH CepTU(PHKANUN MPOAYKIUH U YCIYT MO MEXTYHAPOIHBIM
CTaHJapTaM KauecTBa, pabOTy ¢ HOPMATHBHO-TCXHUUYECKOHN JOKYMEHTAIIUCH TOBapOBEACHHUS, CIIOCOOHOCTH aJanTallud K
Pa3IMYHBIM YCIOBHSIM M TPEOOBAaHHMSM 3aKa3YMKOB M PHIHKA JJISl ONTUMH3AIMK JIOTHCTUYECKUX IPOLECCOB B cdepe
TOCTETPHUUMCTBA.

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

OHs — MelipamxaHa >KoHE KOHaK YW OW3HeCiHIH Ou3Hec-mpoluecTepiH oHTainaHablpy yumiH HoReCa canaceinma
CTOPHUTEIUIMHT TEXHHKACHIH JKOHE 3aMaHAyW J>KACaHIbl WHTEIUIEKT TEXHOJOTHSUIAPBIH KOJJaHA OTBIPBIN, HAPBIK TCH
MAaKCaTThl ayJIUTOPUSHBI TATAY, OPEH/I TIEH KbI3METTEP Il YHBIMIACTHIPY, KBIDKBITY JaFIbLIAPBIH KOJIAHAIBI.

POs — cnonp3yeT HaBBIKK BEACHUS aHAJIM3a PHIHKA U IEJIEBOM ayJUTOPHUH, OPTaHU3aIUH, IPOJBIKEHNS OpeHaa U yCIyT,
NpUMEHSIsI TeXHUKY cropuresniniara B chepe HoReCa u coBpeMeHHbIE TEXHOJIOTHH HMCKYCCTBEHHOI'O WHTEIUICKTA LIS
OINITHMU3ALUH OM3HEC-TIPOLIECCOB PECTOPAHHOT'O ¥ TOCTHHHYHOTO OM3HEca.

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

KK4 — KoHak yii )xoHe MelipamxaHa
OM3HECiH/IerT SKOHOMHUKAJIBIK KY3BIPETTEP
IIK4 — DxoHOMHUYECKHE KOMIIETEHIINH B
TOCTUHHUYHOM H PECTOPAaHHOM OH3HECe
PC4 — Economic competencies in the hotel and
restaurant business

OH7— ¥iibIM1arbl MEHEKMEHT, KapKbUIBIK, MaTEPUAIIBIK )KOHE eHOCK pecypcTapblH OacKapy calachlHa ipreii Oirimre,
COH/Ial-aK KJIMEHTTEPMEH KOHE KbI3METKEPJICPMEH TYJIFaapasblK KAaThIHACTAPIBI CAyaTThl KYpyFa MYMKIHIK OepeTiH
KOI0ACIIBUIBIK, YHBIMIACTRIPYIIBLUIBIK dOHE KOMMYHHUKATHBTIK KACHETTEpre Ue 00omapl.

PO — Bnageer dyHIaMeHTaIbHBIMUA 3HAHUSIMU B 00JIACTH MEHEPKMEHTA, YIIPaBJIeHUs! (PMHAHCOBBIMU, MaTEPUAITLHBIMU H
TPYIOBBIMU PECYpCaMU B OpPraHU3alli{, a TAKXE BIAACET JMACPCKUMH, OPraHU3aTOPCKMMH M KOMMYHUKATHBHBIMU
Ka4eCTBaMH, KOTOPBIC TIO3BOJIIOT IPAMOTHO CTPOMTH MEKIMYHOCTHBIC OTHOIICHUS C KIIMCHTAMU H COTPYAHUKAMHU.

LO7— Possesses fundamental knowledge in the field of management, financial, material and human resources management
in the organization, as well as possesses leadership, organizational and communicative qualities that allow to competently
building interpersonal relationships with customers and employees.
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KKs — Konak yit koHe meiipamxaHa
Ou3HeciHaeri 6acKapylIbUIBIK Ky3bIPETTED
TIKs — YopaBneHyeckre KOMIIETCHIIUHU B
TOCTHHUYHOM U PECTOpAaHHOM OH3HEce
PCs — Managerial competencies in the hotel and
restaurant business

OH;— KoHarxkalIbUIBIK WHAYCTPHUSACH KQCITOPHIHIAPBIH O0acKapyAa TYPaKThl JaMy KaFuIaTTapblH, KOHAK Yi JKoHE
MeipaMxaHa OM3HECiHAeT1 MPOoOIeMabIK Kar aiaap Il MISNTy SAiCTepl MEH CTpaTeTUsIapbIH KOJIIaHAIbl, K9CiOM MiHEe3-
KWIBIK I[ICH KOMMYHHUKAIIUAHBI KOCA ajlFraHld, KIIMCHTTCPA1H KaHaraTTaHYbIH KaMTaMacChI3 €Ty MaKCaTbIHAA HCT13ACIITCH
menrMaep KaObUTaail OTHIPHII, KaFaal Ikl TaaaaiIbl.

POs — IlpumeHseT NPUHLIMIIBI YCTOMYMBOIO pAa3BUTHS B YNPABICHUM MPEANPUATHUIMU HHIYCTPUU
FOCTerI/II/IMCTBa, MCTOJblI U CTPATCTHUU PCUICHUA HpO6J'ICMHI>IX CI/ITyaHI/Iﬁ B TOCTUHUYHOM U PECTOPAHHOM 6I/I3HCCG,
AHAJIU3UPYET CUTyallUIO, IPUHHUMAs 000CHOBaHHBIE pe€mICHUA B LECIIAX oOecrieueHust YAOBJICTBOPEHHOCTHU KIIMEHTOB,
BKJIKO4ast HpO(beCCI/IOHaJ'II)HOG MOBCACHUC U KOMMYHUKAIIUU.

LOs — Applies the principles of sustainable development in managing hospitality industry enterprises, using
methods and strategies to address challenges in the hotel and restaurant business. Analyzes situations and
makes well-founded decisions to ensure customer satisfaction, incorporating professional behavior and
communication.

KK — Konak yii )xoHe meipamxaHa
Ou3HeciHeri KociOn-0arpITTalIFaH KY3bIpeTTepi
[Ks — ITpodeccronanbHO-OpUEHTUPOBAHHBIC
KOMITETEHIIUU B TOCTHHUYHO-PECTOPAHHOM
OusHece
PCs — Professionally oriented competencies in
the hotel and restaurant business

OHy — KonHak y# mapyarmbUTBIFBIHAAFBI OapibIK KbI3MET MPOIECTEePiH THIMI JKYPri3yndi, KapKbl MEH IIBIFBICTap/Ibl
Oakpuiay Ke3iHAe apHaiibl aKmapaTThIK pecypcTapibl KOJIAaHY/bl, COHIalH-aK OChI cajaja KaciOM KbI3METTi cayaTThl
JKYy3€ere achlpy MaKcaThIHAa OChI KOCIOPBIHAAPABI 0aCKaPY/Ibl KOPCETEII.

POy — llemoHCcTpUpyeT 3P PEeKTUBHOE BEJEHNE BCEX IMPOIECCOB AEATEIHHOCTH B TOCTHHUYHOM XO3SIICTBE, MPUMEHATH
crielaibHble MH(OOPMAIMOHHBIE PECypChl MPU KOHTPOJie (MHAHCOB M pPACXOJOB, a TAKKE YIPaBIATh ITHMHU
HPEANPUATHSIME C LETBI0 TPAMOTHOTO OCYILECTBICHHUS MPO(ECCHOHAIBHOMN IEATEIBHOCTH B JaHHOI cdepe

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

OHi0o — Acna3nplk 1IeOepiiKTiH KOciOM JaF[blIapblH, OJEMHIH OpPTYPJl eIAepliH OocTypii TaraMaapblH
JMaWbIHAAYIbl, TEHJECTIPUITEH palliOH MEH JWETaHbl d31pJeylli, TaraMJibl O€3eHIIpYIl >KOHE TaraMapiblH
cananbl (poToCypeTTepiH kacayabl, COHIal-aKk Oap koHe MelpamxaHa calachlHIAFbl OacKapy JaFabLIapbiH
KeTulaipenai, OyJl Aarapliap MaHCaNThl KalbIITACThIPyFa >KOHE KeKe MelpamxaHa OW3HECIH KypyFra KeH
nepcreKTuBaiap oepeni.

POy — CoBeprreHcTBYeT Npo(hecCHOHATbHBIC HABBIKK KyJIMHAPHOTO MacTEPCTBA, IIPUTOTOBIICHHS TPAJUIIIOHHBIX OJIIO]
pa3IMuYHBIX KyXOHb MHpa, pPa3pabOTKH COAJIAHCHPOBAHHOIO PAlMOHA W JMEThI, O(POPMIICHUS €Ibl W CO3JaHHS
KauecTBEHHBIX (oTorpaduii OIroz, a TakkKe ynpaBlIeHUYSCKHEe HABBIKK B chepe OAPHOTO W PECTOPAHHOTO JeNa, YTO JaeT
IIMPOKHE HEPCIIEKTUBBI JUIsl (POPMUPOBAHHS Kapbepbl M CO3AAaHUS COOCTBEHHOT'O PECTOPAHHOTO OU3HEcA.

LO1o— Enhances professional culinary skills, including the preparation of traditional dishes from various world
cuisines, the development of balanced diets, food presentation, and high-quality food photography.
Additionally, develops managerial competencies in bar and restaurant management, providing broad career
prospects and opportunities for establishing a personal restaurant business.
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3. Binim Oepy 0araap/iamachl MeH OKY IOH/iepi 00MbIHIIA KAJTBINTACKAH OKBITY HITHKeJIepiHe KOJI KeTKIi3y/AiH e3apa 0all1aHbIChI/
B3auMocBsI3b 10CTHKUMOCTH (DOPMUPYEMBIX Pe3yJbTATOB 00yUeHHs 110 00pa30BaTeJIbHOM NporpaMMe U Y4eOHbIX IUCHHUILIUH /
The relationship between the achievability of the formed learning outcomes according to the educational program and academic discipli

OkbITy HOTHIKEJIepi / Pe3yabTaThl 00y4yeHns

2 = . & / Educational outcome
ITonuin aTays: / . 5‘ 5 E = g é - ~ ) + |wvw|o||w| a S
HaunMeHOBaHHE THCHUILIMHB] IMonnin Kpickama cunarramacel / Kparkoe onucanue nucuumianubl / Short = E ) § = 3 Q (@) @) Q[ Q| Q|| Q| © o
: / description of discipline 5} EZ 2S5 |2 2| S| 2225|2818 2
o £ z E g2s|c| S |s|s|S|o|S|c| S| B
Name of discipline = €3 cg< | & & | & & | E|&|& 8 E]
< < T T = T || =E|E|E| = =
o o o o|o|o|Qo|O]| © o

1. Kaansl 6iniMm Oepetin nongep (GKBII) uukii / Huka o6meodpasoBarenbubix Aucuunianl (OOH) / Cycle of general education disciplines (GED)

1) Mingerti koMmnodHent (MK) / O0si3aTenbnblii komnoHeHT (OK) / Required component (RC)

KasakcraH Tapuxsr IMon ascerama KazakcraHHBIH exenri aoyipaeH Kasipri 3zamanra peiinri | JKBII MK 5 X
HETi3ri Tapuxu KyObLIbICTap MEH OKWFalap YINTACThIpa KapacTeipbuiaabl. | OO/] OK
¥l Jlana aymarslHIAFel MEMJICKETTUIIK (GopManiapsl MeH epkenuertepain | GED RC

SBOJIIOLMSCHL, Ka3aK XaJKbl STHOTEHE3l, Ka3aK MEMJICKETTUIIrHIH OPHBIFYBI
MEH JaMyBIHBIH Y3IKCI3ATI MEH ca0aKTacTBIFbI, OTapJbIK JAdyipAeri e
JKaraibl, KEHECTIK pedopManapblH cangapbl, 3aMaHayn Ka3aKCTaHIbIK J1aMy
YJITiCIHIH epeKIIeNnikTepi OObeKTHBTI JKOHE JKaH-)KaKThI 3epAeIeHe .
HUcropus Kazaxcrana B pamkax TUCHHIUIMHBI pacCMAaTPUBAIOTCSI OCHOBHBIC HCTOPHUYECKHE SBICHUS
u coObitus KaszaxcraHa ¢ IpeBHEHIIMX BpeMeH OO0 Hammx mHed. bymyt
OOBEKTHBHO M BCECTOPOHHE M3YYCHBI (POPMBI TOCYAaPCTBEHHOCTH, YBOJFOIIHS
UMBUAM3alMi Ha TeppuTopun Benukoit Crenu, STHOreHEe3 KazaxCKOro
HapoJa, HEMPEepBIBHOCTh M IIPEEMCTBECHHOCTH CTAHOBJIICHHS ¥ Pa3BUTHA
Ka3aXxCKOW TOCYJapCTBEHHOCTH, MOJOXEHUE TOCYAApCTBa B KOJOHHAIIBHYIO
9MOXY, TMOCIEACTBHS COBETCKHX pedopM, OCOOSHHOCTH COBPEMEHHOM
Ka3aXCTaHCKON MOJENN Pa3BUTHSL.

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

AKMaparThIK- [Ton 6inmiM amymipUTapAbIH KACiOM KoHE >Keke Ky3bIperTimikrepiH urepyre | JKBIT MK 5 X
KOMMYHHUKaIHUSUIBIK OarpITTalFaH, KociOM KBIBMETTIH OpTYpJi cananapblHa, frbulbIME JkoHe | OO]] OK
TEXHOJIOTUsIap NPaKTHKAJbIK ~ JKYMBICTa  3aMaHayd  aK[aparThIK-KOMMYHUKanusuislk | GED RC

TEXHOJIOTHSUIAPABI  KOJIAHy  asChIHOA JKAcaHAbl MHTEIIEKT, Smart
TEXHOJIOTUSUTApABl  TaiimanaHyra MyMKiHIIK — Oepemi. [loH  caHABIK
TEXHOJIOTHSUIAP/IBI, JKACaH[bl HMHTCIUICKTIHI KOJIIaHA OTBIPHIN, aKIapaTThl
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WudopmaumonHo-
KOMMYHHUKAIIHOHHEIC
TEXHOJIOTHH

Information and
communication
technologies

KIHAY, OHJIEY OIICTEpiH, XKETKi3y KoHE TapaTy ToCUIIepiH ChIHH Oaraiay,
Tangay KaOieTTepiH KajabIITacTHIPaIbL.

JlucouIinHa HanpaBjieHa Ha OCBOCHHE OOYYaroIIUMHUCS HPOpecCHOHATBHBIX
MW JINYHOCTHBIX KOMIICTCHIUH, a TaKKe MPEIOCTaBIsIeT BO3MOKHOCTD
HCIIONB30BAaTh COBPEMCHHBIC HH(HOPMAIIMOHHO-KOMMYHHUKAIIHOHHBIE
TEXHOJIOTUH, BKJIIOYAs MCKYCCTBEHHBIH HHTEIUICKT M Smart-TeXHOJOTHH, B
Pa3IHYHBIX 00IACTSIX MPOPECCUOHATBHOMN NeSITEIBHOCTH, a TAKKE B HAYYHOI
U TpakTHYecKoil pabore. JucumruinHa (GOpMUPYET HABBIKH KPUTHYECKOI
OLIEHKM ¥ aHajM3a MeToloB cOopa W 00paboTkM wHHpOpMAIMU C
UCIIONB30BAaHHEM LU(POBBIX TEXHOJOTUI M MCKYCCTBCHHOTO MHTEJUICKTa, a
TaKKe OCBOCHHUE CIIOCOOOB Nepeadtl U PacIpOCTPaHSHUS HHOPMAIIUH.

The discipline is aimed at students mastering professional and personal
competencies, and also provides an opportunity to use modern information
and communication technologies, including artificial intelligence and Smart
technologies, in various fields of professional activity, as well as in scientific
and practical work. The discipline forms the skills of critical assessment and
analysis of methods of collecting and processing information using digital
technologies and artificial intelligence, as well as mastering the ways of
transmitting and distributing information.

dunocodus

dunocodus

Philosophy

ITonni oxpiTy OapbickiHza OimiM  anmymibina  (GuUIIOCOQUSIBIK — OfnayablH
YKOFapbl MHTEJUIEKTYaJIbLIBIK MOJICHUETIH MEHI'epY, KOKEHTeCTI Macesenepai
paLOHAIBI KOHE SMIHMPUKAIBIK Tajaay AAFAblUIapbl Kanbinracansl. Tapuxu
Ke3eHAep/e >KOHE Kasipri TaHJarbl ©3eKTi IYHHETaHBIMIBIK MacelieNepliH
MOHIH, KaifHap Ke3Jepi MeH ONaplblH KaIbIITACYBIHBIH TEOPHSIBIK JKOHE
NPaKTUKaJbIK HYCKANApblH, COHJIAH-aK agamaap KbI3METiHiH MaKCaTTapblH,
Kypajgapbl MEH CHIATBIH aHBIKTAWTBIH KaFUJaTTap MEH HAealiapibl AypbIc
TYCIHyTE JKoHE IICIIiM IIbIFapa OuTyre YHpeHeIi.

B xome oOydeHus JgaHHOW JUCIMILIUHBI y OOYYarOMIeTrocsl pa3BUBAIOTCS
HaBBIKM  TPUOOPETEHMS  BBICOKOH  HWHTEIUIEKTYalIbHOH  KyJIbTYpBI
¢Gbuoco(CKOro MBIIUICHHS, PALUOHAIBHOTO U AIMIUPUYECKOrO aHajin3a
aKTyaJbHBIX mpoOieM. Haywarcsi mNpaBWIIbHO TNOHMMATh M NPUHUMATH
pELICHUs] OTHOCUTEJBHO CYUIHOCTH aKTYaJbHBIX MHPOBO33PEHUYECKUX
po0JIeM, HCTOYHUKOB U MX (DOPMHUPOBAHMS, a TAKXKE NMPUHIMIIOB U UEAJIOB,
ONIPENEISIIONIMX [eJIM, CPEeICTBA M XapakTep MAeATEeIbHOCTH JIOJeH B
HCTOPHYECKHX MEPHO/IaX U B HACTOSIIEE BPEMSI.

In the course of studying the discipline, the student develops skills to acquire
a high intellectual culture of philosophical thinking, rational and empirical
analysis of current problems. They learn to correctly understand and make
decisions about the essence of current ideological problems, sources and their
formation, as well as principles and ideals that determine the goals, means and
nature of people's activities in historical periods and at the present time.

HKBII
00/
GED

MK
OK
RC

Ieren Timi

[ToHHIH MakcaTbl aFbUIINBIH TUTIHIH 0a3aiblK OEHTeHIHAE WMIET TUIAI OLIIM
Oepy TMpoIECiHAE CTYyICHTTEPIIH MOICHUETAPATBIK-KOMMYHHUKATUBTIK

JKBIT
00/

MK
OK

10
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WHocTpaHHBIH S3BIK

Foreign language

KY3BIPETTIITiH KaJIBINTACTHIPY OOJBIN TaOBIIa MBI AFBUINIBIH TUTIH 6a3aJIbIK
MEHTepyAiH KpHUTEpHili ceiliey opeKeTiHiH Herisri TyprepiHzme (ceiiney,
TBIHIAY, OKY JKOHE >KazyJa) TUINIK KypalmgapAbl KojnaHa Oiry OobIm
TaObLUIABL.

Henpto  aucuuruiMHbBl  sBsieTcst  (OPMHUPOBAHUE  MEKKYJIBTYPHO-
KOMMYHUKAaTUBHBIX KOMIHMTEHLUH CTYJEHTOB B TPOLECCE WHOSN3BIYHOTO
oOpazoBanust Ha 0a30BOM YpOBHE aHIJIMICKOrO s3blka. Kpurepuem
0a30BOr0 BJIAJCHUS aHTJIMHCKUM SI3BIKOM SIBIISIETCS YMEHHUE IOJb30BATHCS
SI3BIKOBAMH  CPE/ICTBAMH B OCHOBHBIX BHJAaX PEUYEBOW JESATEIBHOCTH:
TOBOPCHUH, ayJUPOBAHUH, YTCHUH U IIHCHME.

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

GED

RC

Kaszak (opsic) Timi

Kazaxckwuit (pycckwii)
S3BIK

IKazakh (Russian) Language

Byn TmoH CTymeHTTepIiH JEKCHKa, TrpaMMaTHKa HETi3iHIC KapbIM-
KAaTBIHACTBIH Op TYpPJi CalalapblHAAFbl MOCECNep/ i MUy VIINiH TIIIIK
JKOHE CoOiey KypajiJapblH AYPhIC TaHIAyFa JXOHE KOJJaHyFa, MOTIHHIH
KOHLENTYaJ bl aKIapaThlH TYXKBIPBIMIAY JXOHE TYCiHAipe Olnyre, KapbiM-
KaThIHAC JKarlailblHa COMKeC aKmaparThl Cypay jKoHe Xabapliayabl, JKeKe,
QJIEYMETTIK oHE KociOM KapbhIM-KaThIHAC JKarAaiblH/IA COMIIEY SpEKEeTiHiH
OarmaprmamanapblH Kypyfa, Tin yipenymiH Bl, B2, Cl pgeHreiinepinme
MOTIHJIEp KYPACTHIPY JKOHE 03 MiKipiH TYKBIpBIMIayFa YHpeTe .

JanHass JucHUIUIMHA O0ydYaeT CTYIEHTOB NpaBHILHOMY BBIOOpY H
UCTIONIb30BAHUIO SI3BIKOBBIX M PEUEBBIX CPEACTB Ul PEIIeHUS 3aaad B
pasIMuHBIX cdepax OOLIEHMS HAa OCHOBE 3HAHUS JIEKCHKH, TPAMMAaTHKH,
yMEHUIO  (OpPMYyIHpOBaTh M  HHTEPHPETHPOBATh  KOHIENTYaJIbHYIO
nHopManuIo TeKcTa, 3alpaliiBaTh M coo0laTh HMHPOPMAIMIO B
COOTBETCTBUM C CHUTyallMeil OOLIeHHUs, BHICTPAUBATh MPOIPaMMbl PEYEBOTO
MOBE/ICHHS B CUTYaIMSX JJMYHOCTHOTO, COLHAIBHOTO M MPOECCHOHATBHOTO
0OIIEeHNS, COCTABIATH TEKCTH U (hOPMYIMPOBAThH CBOIO Mo3unuio Ha B1, B2,
C1 ypoBHSIX SI3BIKOBOTO OOyUEHHUSI.

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

KBII
00/
GED

MK
OK
RC

10

OJIEyMETTIK-cascaTTaHy
OiniM Moy
(oneymeTTany,

OJleyMeTTIK-casgcaTTaHy OiTiM MOIyJi ipreni TOHIAEpHi, aram aWTKaHzaa
QIeyMETTaHy, CascaTrTaHy, MOJCHHUETTaHy MKOHE MCHXOJIOTHSHBI 3epTTey i
KaMmTuabel. OKBITY OapbIChIHIa O1JTIM aJlyIIbUIap QJIEYMETTIK MiHE3-KYJIBIKKA,

JKBIT
00/
GED

MK
OK
RC
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casicaTTaHy,
MOJICHUETTaHY,
TICUXOJIOTHSI )

Monynb coluaabHO-
MO TUYCCKHUX 3HAHUHN
(couunomnorus,
TOJIUTOJIOTHS,
KyJIbTypOJIOTHS,
TICUXOJIOTHSI )

Social and Political
Education Module
(Sociology, Political
Science, Cultural Studies,
Psychology)

MOJICHH HOpPMalapfa, ICHXOJOTHSUIBIK MPOLECTEPre JKOHE HHKIIO3US
KYHJIBUIBIKTApbIHA OAFBITTANIFAH HETi3Tl TeOpUsIiap MEH TY)KbIPbIMIaMaIap bl
MeHrepeni. OIEYMEeTTIK KYPBUIBIMOAPABIH, MOICHH MAJCTYPIEpIiH cascH
KYOBUTBICTApFa JKOHE KOFaMJBIK MIKIpAiH KaJBINTACYbIHA OCEPIH Talmayra
epeKIile Ha3ap ayaapblUiajibl.

Moyns  CONMANBHO-MIOJUTHYECKUX  3HAHMNA  OXBAThIBAET  U3YYEHHUE
(yHIaMEHTANbHBIX JWCIMIUIMH, & HWMEHHO COIMOJIOTHH, TOJHUTOJIOTHH,
KyJIbTYPOJIOTUU U TICUXOJIOTHU. B X0ze 00yueHus 00ydJaromnuecs 0OCBauBaloT
KJIFOYEBBIE TEOPUM M KOHIICIIIINH, HAMIPABJICHHBIE HA COIUALHOE MOBEICHNE,
KyJIbTYpHBIE HOPMBI, MCHXOJIOTHYECKHE TMPOIECCHl U LEHHOCTH HHKIO3UH.
Ocoboe BHUMaHHE YIENACTCS AaHANMU3y B3AUMOBIHMSHUS —COLMAIBHBIX
CTPYKTYp, KYJBTYPHBIX TpPAAUIMHA HA MOJUTHYECKHE SIBICHUS U
(hopmupoBaHUe OOIIECTBEHHOTO MHEHHSI.

The Social and Political Education Module covers the study of fundamental
disciplines, namely sociology, political science, cultural studies and
psychology. During their studies, students master key theories and concepts
related to social behavior, cultural norms, psychological processes and values
of inclusion. Special attention is paid to the analysis of the mutual influence
of social structures and cultural traditions on political phenomena and the
formation of public opinion.

JleHe HIBIHBIKTEIpY

®dusnueckas KyJabTypa

Physical Culture

[Tonne nene topOueci Kypanaapbl apKbUIbl JEHCAYJIBIKTH HBIFAUTBIM, CHOPT

OMBIHAAPBIHBIH KAJIbI JKATTBIFY DJIEMEHTTEPIH YHpEHil, CHopT Typiepine

OarpITTAIFAH KHUMBLI-KOFAJIBIC aFbUIAPBIH KAJBINTACTBIPHIIN, CalayaTThl

OMip CaJIThIH YCTAHBIII, ICHE JKATTHIFYJIapbl KOMETIMEH ar3aHbl CAybIKTBIPHIIL,

KYMBIC KaOiJeTiH apTTBHIPBIN, TO3IMIUIITIH MIBIHAAI, TOPTINTI, YKBIMIIBLL,

JKOJITIACTHIK ©3apa KOMEKKE TOpOUeNieyre OKbITHIM, ACHE KyaThl KACHETTEPiH

(Te3IMALTIK, KYII, )KBUIIAMIBIK, CTTITIK, HKEMIUTIK) JaMBITHII, XKEeTUIAIPYIl

yiipeHeni.

JlucuMIuiiHa HamnpaBlieHa Ha YKpEIUICHUE 3J0pPOBbsl IMOCPEICTBOM 3aHSITHH

(U3KYIBTYpOH, OOydeHHE dJIeMEeHTaM OONIMX YHpPaXHEHWH CIIOPTUBHBIX

urp, GOpMUpPOBaHHE BUraTEIbHBIX HABHIKOB, OPHEHTUPOBAHHBIX Ha BHJIbI

cropra, BeIECHHE 30pOBOro o0pa3za »KH3HHU, O3J0POBICHHE OpraHu3Ma,

MIOBBIIIEHHE pab0TOCIOCOOHOCTH, BBIHOCINBOCTH C TIOMOIIBIO (PU3HUECKUX

yIPaOXHEHUH, BOCIHTaHWE JUCHUIUIMHUPOBAHHOCTH, KOJUICKTHBHU3MA,

TOBApHIIECKOW  B3aMMOIIOMOIIM, pa3BUTHE W  COBEPIICHCTBOBAaHHE

(u3nYeCcKNX KauecTB (BHIHOCIMBOCTH, CHJIA, CKOPOCTB, IOBKOCTh, THOKOCTB).

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

JKBII
00
GED

MK
OK
RC
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2) Tannay komnoHeHTi (TK) / Komnonent no Boidopy (KB) / Elective Courses (EC)

KyxkpIK sxoHE chIOaiinac ITon Kazakcran PecnyOimKkachIHBIH KYKBIFBI MEH CasCH-KYKBIKTHIK kyieci, | JKBII TK 5
JKEMKOPITBIKKA KapChl ajzaM >KOHE a3aMaTTBIH KYKBIKTapel MEH OOCTaHIBIKTapHl, chibaitmac | OO/ KB
MOJICHHUET HeTi3aepi KEeMKOPIBIKTBIH TYBIHIAy ceOenTepi MeH Ma3MyHBI, OHBIH KepiHy Hbicaumapel | GED EC
MEH OFaH KapChl iC-KUMBUI Typajibl 0a3anblk OimiM Oepyre OaFbITTalFaH.
OKBITYy HOTIDKECIHIEC CTYICHT KYKBIK CalalapblHBIH HETIi3ri epexenepi MeH
KaFUJamapblH KOJNJAaHYAbl, ChI0aiiac >KeMKOPJBIKKA CaHAIBl TYPAC Kapchl
TYpY KaOineTTepiH MeHrepei.
OCHOBEI ITpaBa " JlucuMruiiHa HarpaBjeHa Ha IpeNoCTaBiIeHUE 0a30BBIX 3HAHMH O MpaBe U
AQHTUKOPPYNIIUOHHON MOJIMTHKO-TIPaBoBOil cucreme PecnyOnmku Kazaxcran, mpaBax um cBoOomax
KyJ'II)TypI)I/ YCJIOBCKa MW TIpaxJaHWHA, MOPpUYWMHAX U COACPKAHMU BO3HUKHOBCHHUA
Koppynuuu, (opMax ee HpOSBICHUS M NPOTHBOJACHCTBHH. B pesymbpraTe
o0y4eHHs] CTYyICHT OBJaJeBacT MNPHMCHEHHEM OCHOBHBIX IPUHLUIIOB H
MOJIOXKEHUH ~OTpaciied mpaBa, YMEHHEM CO3HATEJIBHO IPOTUBOCTOSTH
KOPPYILHH.
Fundamentals of Law and | The discipline is aimed at providing basic knowledge about the law and the
Anti-Corruption Culture political and legal system of the Republic of Kazakhstan, human and civil
rights and freedoms, causes and content of corruption, forms of its
manifestation and counteraction. As a result of mastering the discipline, the
student masters the application of the basic principles and provisions of the
branches of law, the ability to consciously resist corruption.
DKOHOMUKA, Kacinkepiik | [IoH SKOHOMHUKAIIBIK MPOLECTEP, KOCIIKEpIiK Herizuepi jxoHe KapkbiHbl | JKBII TK 5
JKOHE Kap KbUIBIK THiMAI Oackapy Typaibl 6a3aisik Oi1iM Oepyre OarbiTTanran. busuecti kypy, | OO/ KB
cayaTTBUIBIK HeTi3aepi Toyekenaepai 0ackapy, KOCIIKEpIIKTIH KYKBIKTHIK acmeKTirepi, KapxpulblK | GED EC

OCHOBBI 9KOHOMHKH,
NpEANPUHUMATEILCTBA U
(uHaHCOBOM
rPaMOTHOCTH

Fundamentals of
Economics,
Entrepreneurship, and
Financial Literacy

Kocmapiay, OHJDKETTey KOHE MHBECTHLMSIAY HETi3Zepi KapacThIpbuUIajbl.
BimiM amymemap Jkeke KapiKBIHBI 0ackapy, SKOHOMHUKAIBIK —MICHIiMIEp
KaObUIIay, KOCIIKEpIiK IaFabuiapisl MEHIepy J>KoHe OH3Hec-HIesapiabl
JKY3ere aceIpy TOCUIIEpiH MEHIepeIi.

JucuumiinHa HampaBieHa Ha (opMupoBaHHe 0a30BBIX 3HaHHIL 00
HKOHOMHUYECKHX MpOIeccaxX, OCHOBAX NPEINPUHUMATENBCKON JEesITeNbHOCTH
n npuHOUnax 3¢dexkTuBHOrO ympaBieHHs (QuHaHCaAaMH. B pamkax Kypca
paccMaTpuMBalOTCs TakHMe TEMbl, Kak CO3/laHMe W pa3BUTHEe Ou3Heca,
YIpaBJeHUE PUCKAMH, TPABOBBIE ACMEKTHI MPEANPUHUMATENbCTBA, OCHOBBI
(MHAHCOBOrO  IUIAHMPOBAHHUS, OMO/PKETHPOBAHUS W  HMHBECTUPOBAHMS.
OOyuaromnyiecss OCBaMBAIOT HABBIKM YIPAaBJICHHUs JIHYHBIMUA (DUHAHCAMHU,
NPUHATUS. ~ 3KOHOMHYECKHM  OOOCHOBAaHHBIX  pEUIEHHH,  pa3BUBAIOT
MIPEANPUHIMATEIbCKOE MBIIUIEHHE U y4aTcsl peau30BbIBaTh ON3HEC-UICH.
The discipline is aimed at developing basic knowledge about economic
processes, the basics of entrepreneurial activity and the principles of effective
financial management. The course covers topics such as business creation and
development, risk management, legal aspects of entrepreneurship,
fundamentals of financial planning, budgeting and investing. Students master
the skills of personal finance management, making economically sound
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decisions, develop entrepreneurial thinking and learn how to implement
business ideas.
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OKOJIOTHS JKOHE TIPIILTIK
Kayirci3airi Heriznepi

OCHOBBEI DKOJIOTHH 1
0€30MIacHOCTH
JKA3HEAEATENBHOCTH

Fundamentals of Ecology
and life safety

IToH SKOJOTHMSIBIK TaHBIMIBI KAJIBIITACTBIPAJIbl, KOPLIaFaH OPTaHBIH JKail-
KYHIH XoHE KayinTi (axTopiapIblH agaMFa dcep eTy AOpeKeciH Oaramay
KoHE TaOWFATTHl YTHIMIBI NalJaliaHy acIeKTUIepiH KOJNJaHyIsl YHpeTeni.
Kypc OapeiceiHma OumiMrep SKOJOTHSIIBIK — mpoOiiemanap — OoMbIHIIA
MomiMeTTepai UUGPIBIK TEXHOJOTHAIAPABI KONIAHA OTHIPBIT JKHHAYFA,
onapabl ChIHH Ke3KapacleH Tanjayra, e3 OeTiHIe mienrimMaep Kabbuigayra
MAIIBIKTAHBIM, JKOJOTHSIBIK KaFUAATTap/bl CakTail OTBIPBIN, KOMaHIana
KYMBIC iCTey KaOIIeTTUIINH KaJIbIITaCThIPaIbI.

JuctuminHa GOopMHUPYET 3HAHHE 3KOJOTMYCCKHX 3aKOHOB, YYUT OIICHHBATH
COCTOSIHME OKPYXAakolleld cpelbl W CTENeHb BO3JCHCTBHS Ha YEIOBEKa
OIacHBIX (bakTopos, NPUMEHSTH ACTICKTEI PpaoOHAIBHOTO
NPUPOIOIONE30BaHusA. B Xo1e ocBoeHHs Kypca oOydaromuiics mpuodperaet
HaBBIKA cOOpa IAaHHBIX 00 AKOJIOTMYECKHX MNpoOieMax ¢ HpHMEHCHHEM
OU(GPOBBIX TEXHOJIOTHH, KPUTHYECKOTO HX aHalH3a, CaMOCTOSTEIEHOTO
OPUHATHS pelIeHHH, (OPMHUPYEeT CIOCOOHOCTH paboTaTh B KOMaHAe C
COOJIFOZICHHEM DKOJIOTHYCCKHX NPHHIUIIOB

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

HKBIIT
00/
GED

TK
KB
EC

2. bBa3zajablk KoHe

oeitingeymi nongep umkJi (BII, bell) / ik 6a30BbIX M NPOPUIUMPYIOIINX AUCIHUILT

uH (BJI, ILJ) / Cycle of basic and p

rofile dis

ciplines

(BD, PD)

1) bazaabIk nonaep uukii, KK/ Iukia 6azoBbix gucuuiini, BK

/ Cycle of basic disciplines,

UC

11 [KoHakxalIbIIbIKKA

Kipicrme

Beenenue B
FOCTEPUUMCTBO

Bysl moH KOHaKKainbUIBIK HEri3fepli MEH TapuXblH, KOHKOHAK Vi KoHe
MeipaMxaHa WHJYCTPHSCBIHBIH JaMybl MeH TPEHITTEPIH,
YHBIMIACTHIPYIIBUIBIK ~ KYPBUIBIMIAP,  MIHE3-KYJIBIK  epexernepi  MeH
HOpMaJapblH, MapKeTHHI >koHe Oackapy Herizaepin 3epaeneiini. Kypc
CepBHUC CallaChIHAAFbl YITTHIK JOCTYpiepai OipiKTipyai HacHXaTTalThIH,
COHBIMEH Karap coi Oip enje >Kaiulbl Wriuliri YIIH KOHAaKTapMeH KeH
ayKbIMZarbl ©3apa 9PEKETTeCY KbhI3METTEPiH YCBHIHATBIH KOHAK)KaHJIBUIBIK
CaJlaChIHJarbl YITTHIK YJTICI MEH JKaJIIbl TEOPHSUIBIK KOHLEIIUSIIAPIBI
MeHrepyre OarbITTaJFaH.

JMcuMIUIMHA U3y4aeT OCHOBBI TOCTENPHHMMCTBA, UCTOPUIO (HOPMHUPOBAHUS
WHIYCTPUM  TOCTENPUMMCTBA, PAa3BUTHE W  TPEHABl TOCTHHUYHO-
PECTOPaHHON MHILYyCTPUH, OPTaHU3ALMOHHBIC CTPYKTYPBI, IIPAaBHIa X HOPMBI
MOBEACHHS, OCHOBBI MapKETHMHIa W YNPABICHUS, a TaKKEe TEXHUKU
oOcmyxuBanusa rocteid. Kypc HanmpaBieH Ha OCBOCHHE OOIIETEOPETHUECKUX
KOHLENIMI M HalMOHAJIbHBIX MoOjeled B 00JacTH TIOCTEHPUHMCTBA,

BII

b1
BD

KK
BK
ucC
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Introduction to Hospitality

KOTOpbIe KYJIBTUBHPYIOT OObEANHEHNE HAIIMOHAIBHBIX TPAIUIMH B chepe
CEepBHCa, a TAKKE NPeIJIaraloT OTPOMHBIN CIIEKTP YCIYT B3aUMOACHCTBHSA ¢
TOCTSIMH JJ1s1 KOM(OPTHOTO IpeObIBaHNS B MHOM-TTHOO0 cTpaHe.

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

12

Ickepitik KapbIM-KaThiHAC
MOIEHHETI

KynbTypa OuzHec oOnieHus

Business communication
culture

IToH KOHAKXKAWIBUIBIK CalaChIHAAFbl THIMII KOMMYHHKALUSIIBIK ©3apa
OpEKeTTECTIKTIH HETi3ri Karuaadapsl MEH TOXipuOenepiH 3epaeney OObI
TaObUTAAbl. ICKepIiK STHKET, Mpe3eHTalus OSJicTepi, KOIMIIiliK albplHaa
celiley JMaFipuIaphl, OKaHXKaJmapAbl 0ackapy, KIMEHTTEPMEH IKOHE
opinTecTepMeH TYJIFaapaliblk KapbIM-KaThIHACTAp/Abl JaMbITy TalgayblH
kamTuapl. Kypc OimiM  amylisuiapislH KOHAaK Y JkoHe MeipaMxaHa
Ou3HeciHAe TaObICTBl JKYMBIC iCTey YIIIH KOCiOM KOMMYHHUKAIHUSIIBIK
JIaFIbLIAPBIH KA TaCTHIPA/Ib.

JvcuMIuiiHa TmpejcTaBiseT co00i M3ydeHHE OCHOBHBIX NPHUHIUIIOB U
NpakTHK 3(GPEKTUBHOrO KOMMYHHKAIHOHHOTO B3aUMOJEHCTBUSI B cdepe
roCTEeNpUUMCTBa. Bkitouaer B cebsi aHamuM3 JEJI0BOIO JTHKETa, TEXHUKU
NpEe3eHTAllMM,  HABBIKM  IyOJIMYHBIX  BBICTYIUICHHH,  yOpaBlieHHE
KOH(DJIMKTAaMH M Pa3BUTHE MEXJIMYHOCTHBIX OTHOIIEHHN C KIUEHTAMH U
koteramu. Kypc ¢opmupyer y oOyuarommxcs mnpodeccruoHanbHbIe
KOMMYHHUKAIIMOHHBIC HABBIKU JUIs YCIIEUIHOW paboThl B TOCTUHUYHOM U
pecTopaHHOM Ou3HECE.

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

BIT
b/l
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CepBHCTIK KBI3MET

CepBHCHas ACSITEILHOCTD

[ToH cepBHUCTIK KBI3MET Typalibl, KbI3METTEP, KbI3MET KOPCETY HBICAHIAPEI,
JKaHa KbI3METTEP MEH KBI3MET KOPCETy OMICTEePIH KaJBINTACTHIPY Tocimaepi
TypaJbl TCOPHUSIIBIK Ma3MYHBI 3epaeieyre OarbITTanrad. by kypera Outim
IyImpIap KbI3BMET KOPCETy HAPBIFBIHBIH 3aMaHayd YpAiCTepiMeH,
TYTBIHYIIBUIAPIBIH KAKETTUTIKTEPIH €CKepe OTBIPHII, JICYMETTIK-MOJICHH
CEpPBUC CaJaChIHBIH EpPEKIIeNiKTepIMEH TaHBICAIbl, CEPBHUCTIK KBI3METTI
YHBIMIACTBIPY CallachlHAA MPAKTUKANBIK AaFblIapFa ue 00Jabl.

JMcuMIuIMHa HampaBiieHa Ha HM3Y4Y€HHE TEOPETHYECKOTro COJCPIKAHUS O
CEepPBUCHON JIEATEIHHOCTH, VCIyrax, (Gopmax oOciyXuBaHHs, Ccrocodax

BIT

B/l
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KK
BK
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Service activities

(GopMHpOBaHMs HOBBIX YCIyI W METOIOB OOCIyXHMBaHUSA. B 3ToM Kypce
o0ydaronyecs: 03HaKOMSATCS ¢ COBPEMEHHBIMH TEHICHIIMAMH PBIHKA YCIIYT,
0COOCHHOCTSIMH  c(epbl  COLMAIBHO-KYJIBTYPHOTO CEpPBHCA C  YYETOM
noTpeOHOCTEeH moTpeOuTeneld, NpPHOOPETyT NPAKTHYCCKHE HABBIKH B
06sacT OpraHu3aIii CePBUCHOM ISSITEBHOCTH.

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

14

KonaxxalIbLIbIK
HHIYCTPHUSCHIHIAFBI
TYpPaKTHI 1aMy

VYcroiiluuBoe paszBuTHE B
WH]LyCTPUH
TOCTEIPUIMCTBA

Sustainable Development
in the Hospitality Industry

[ToH KOHAK Y >koHE MeilpamMxaHa OW3HECIHIETi SKOJOTHSIIBIK, ICyMETTIK
’KOHE SKOHOMHKAIIBIK TYPaKTBUIBIK KaruIaTTapblH 3eprreiini. Kypc sxacein
TEXHOJOTUSIIApIBl €HIi3y, JHEprHs YHeMIey LIeIliMaepi, KajIbIKTapbl
O0ackapy, OSKOTYpH3MIi  IaMBITy,  KOCIMOPBIHOAPABIH  QJICYMETTIK
KayarkeplIiylri JkoHe y3aK Mep3iMJi TYpakThl Jlamy CTpaTerusuiapblH
KamMTuApl.  bimiM  amymbulap  XanblKapajdblK  CTaHIApTTap  MEH
cepTudUKaTTaybl, )KayanThl TYThIHY KaFUJaTTapbIH )KOHE KOpIIaFraH OpTara
Tepic ocepii a3alTyIblH ONICTEPiH 3epTTeH OTBHIPBIN, KOHAKKAHIIBUIBIK
HHAYCTPHUSICBIHIA TYPaKThl OW3HEC-MOACbIACPAl Oackapy AaFabLIapbiH
MEHTrepe/Ii.

JMcuuiiiiHa — M3y4yaeT MPHUHLUIBI  JKOJOTHYECKOH, COLMAJIbHON |
9KOHOMHUYECKOW YCTOHYHMBOCTH B TOCTHMHHYHOM M PECTOPaHHOM OM3Hece.
Kypc oxBaTblBaeT BHEIPEHHE 3€JCHBIX TEXHOJOTHi, dHeprodd(eKTUBHBIX
peLICHHH, YNpaBJieHHE OTXOJAMH, Pa3BUTHE OJKOTYpH3Ma, COLHAIBHYIO
OTBETCTBEHHOCTh INPEANPUATHH, a TaKkKe CTPATerHH JOJITOCPOYHOIO
ycroiunBoro pa3putus. OOydaromuecs u3y4aT MeXIyHapOJHbIC CTaAHAAPTHI
n cepTU(UKALUYU, TPHUHIMIIBI OTBETCTBEHHOI'O MOTPEOJCHUS M CIIOCOOBI
MUHAMH3ALUK HETaTUBHOIO BO3ACHCTBUS HAa OKPYXKAIOLIYIO Cpeny,
OCcBaWBas HaBbIKM YIpaBIICHHUS YCTOMYMBBIMH OHM3HEC-MOJEISIMHA B
WH]IyCTPUH T'OCTENPHUHUMCTBA.

The discipline studies the principles of environmental, social and economic
sustainability in the hotel and restaurant business. Course covers the
implementation of green technologies, energy-efficient solutions, waste
management, ecotourism development, corporate social responsibility, and
long-term sustainability strategies. Students will learn about international
standards and certifications, responsible consumption principles, and
methods to minimize environmental impact, acquiring skills in managing
sustainable business models in the hospitality industry.
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OKy paKTHKaChl

OKy npakTHKachl OUTiM amymibuiap YIIH |-KypcTa eTKi3iedi »KoHEe OCHI
Oinim Oepy OarmapiamMachkl OOMBIHIIIA KaaApiIap Aasgpiaaysl Ky3ere achlpaThlH
IIBIFAPYIIBl MeKTenke OekiTineni. OKy MpakTUKACBIHBIH HETi3Ti MaKcaThl —
KOHAKKANJIBLIBIK CaJaChlH/a KbI3MET KOPCETY TEXHOJOTHUsChl OOMbIHIIA

bII
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'YueOHast mpakTHKa

Educational Practice

HeTi3ri OimiMaepai, KOHAKKaWIBUIBIK KOCIMOPBIHAAPBIHBIH TYPJi YiIrigeri
KIUCHTTEpre KBI3MET KOpCceTy (OpMaJaphlH >XKOHE OIICTEpiH, KBI3MET
KepCceTyai YHBIMAACTHIPYABIH Ke3eHIepiH (IaibIHABI, HEeTi3Ti, KOPHITHIHIHI)
Kypy OOWMBIHIIIA HET13Ti OUTIMITI OeKiTy.

VuebHasi MpakTHKa MNPOBOAUTCS Ha 1 Kypce Aias OOydYaroUXCsl M
3aKperUisieTcss 3a  BBINYCKAIOIICH IIKOJOW, KOTOpas OCYIIECTBISICT
MOATOTOBKY KaapOB MO JaHHOH o0pa3oBaTenpHOil mporpamme. Llensb
y4eOHOW TMPAKTUKH — 3aKPelUTh OCHOBHBIC 3HAHUS [0 TEXHOJOTHH
obCIy)XKUBaHHS B chepe TOCTEPUUMCTBA, (OPMBI i METOABI 00CITYKHBAHHUS
KIMEHTOB pAa3JIMYHBIX TUNOB MPEANPUATHHA TOCTEIPHUMCTBA, JTAllbI
OpraHu3aiu 00CITy)KHUBaAHHSI (OArOTOBUTEINBHBIH, OCHOBHO#,
3aKJTFOYUTENbHBIH).

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

16

MelipaMxaHa jK9HE KOHAK
yit Gu3HeciHiH
MEHEKMEHTI

MeHePKMEHT
[PECTOPaHHOTO U
TOCTHHUYHOIO OM3HECa

Restaurant and Hotel
Business Management

IToH cTpaTerusulblK KOHE ONepanusyblK Oackapy, MapKETHHI, KapiKbl,
MepcoHaJl ~ KOHE  CepBUCTI  KAMTH  OTBIPBIN,  KOHAKKaWJIBUIBIK
KOCIMOpBIHAAPbIH 0acKapy IaFabUlapblH KajlbllTacTeipanbl. bara Genriney,
mudpranaslpy, Jaraapbicka Kapchl 0ackapy OKOHE TYpPakKThl JAamy
MocelneNepi  KapacThIPBUIaABl. bBumiM  amymislmap crparerds o3ipieyii,
OW3HECTIH THIMAIUNTIH apTTBIPYIBl, TOYCKEeNAEpAi OacKapylIsl IKoHE
WHHOBALMSIApABl eHri3yai yiipenemi. Kypc Teopust MeH NpaKTHKaHBI
YitecTipe OTBIPHIN, KOHAK YU JkKoHe MeiipamMxaHa OHW3HECiHIE TaOBICTHI
KYMBIC iCTeyre MaMaHAap/bl JTalibIHAAH b

JucumriuinHa ~ GOpPMHUpPYET  HaBBIKM  YIPABJICHHS  NPEINPHITUSIMU
TOCTEIPUUMCTBA, OXBAThIBasl CTPATErHUECKOE U ONIEPALIMOHHOE YIIPaBJICHUE,
MapKeTWHI, (HWHAHCH, TMEpPCOHal W  CepBHC. PaccmaTpuBaroTcs
1eHooOpa3oBaHme, LU(POBU3ANMA, KPU3UC-MEHEIKMEHT M YCTOHYHBOE
passutue. Haydarcs pa3pabaTsiBaTh cTpaTeruu, MOBBIMATH () (HEKTHBHOCTH
Ou3Heca, ymHpaBlsTh PUCKAaMHM M BHEIPATh HWHHOBauuu. Kypc coueraer
TEOPHIO M TIPAKTUKY, TOTOBSl CHEHHAIMCTOB K YCHEmHOW pabore B
TOCTHHUYHOM U PECTOPaHHOM OHM3HEce.

The discipline creates management skills for hospitality enterprises,
covering strategic and operational management, marketing, finance, human
resources, and service quality. It examines pricing strategies, digitalization,
crisis management, and sustainable development. Students will learn to
develop business strategies, enhance operational efficiency, manage risks,
and implement innovations. The course integrates theory and practice,
preparing specialists for successful careers in the hotel and restaurant
business.
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Kap)KLIJ'IBIK MCHCIDKMCHT

duHaHCOBEIN MEHE)KMEHT

Financial Management

IToH cTyneHTTepAiH SKOHOMHKA, KapXKbl >KOHE MEHEDKMEHT CalachlHAa
3aMaHayH OWHBI, YWBIM KapKbICHIH OacKapyIblH TEOpHS MEH IPaKTHKa
canacheIHIa HETi3ri OimiMIep i KoHe KYMBIC JaFrIbUIAPEIH KANbIITACTHIPYFa,
KOCIMOPBIHHBIH Kap)Kbl CTPATETHSACHIH Tanjay, jKy3ere achlpy OoHbIHIIA
TOKIPUOETIK J>KYMBICTBIH JaFJbUIapbIH Urepyre OarbITTajFaH. AJIBIHFaH
OimiM  OLTIM  anmylibUlapFa  KOCINOPBIHHBIH — KapKBICBIH  Oackapy
OarnmapiamacelH  jaepOec  a3ipieyre,  KOCIHOPBIHHBIH — Kap>KbUIBIK-
LIapyambuIbIK ~ KBI3METIH  Kap)KbUIAHIBIPY JKOHE Oakpliay KecTeciH
aHBIKTayFa MYMKIHJIIK Oepei.

JucuuriinHa — HampaBieHa Ha  (GopMHpOBaHHE Yy  OOyYaroLIHXCs
COBPEMEHHOTO MBINUICHHS B 0OJaCTH JKOHOMHKH, (UHAHCOB U
MEHEIDKMEHTa, 0a30BBIX 3HAHMH W HABHIKOB PabOTHl B 00JACTH TEOPHU U
NPaKTUKH YIPaBICHUS (HHAHCAMH OPTaHW3ALUM, OBJIAJCHUEC HABBHIKAMH
NPaKTUYeCKOW paboTHl MO aHAJIM3y, pealn3alud (HUHAHCOBOW CTpaTErHU
npeanpusitus. [lodydyeHHbIe 3HAHUS JAIOT BO3MOXKHOCTH OOYYaroIIMMCS
CaMOCTOSTENILHO pa3pabarhiBaTh IPOTrpaMMbl  yHpaBieHHs (UHAHCAMU
NPEANPUSATHS, ONpENeNsATh CXeMbl (UHAHCUPOBAHUS M KOHTPOJSL
(hUHAHCOBO-X035HCTBEHHOU ICATCIILHOCTH MPEAIPUSITHUS.

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

MapkeTtuHr B chepe
FOCTEIPUMCTBA

Ilon Typmi neHreiime Oackapy KbI3METI VINIH MaHBI3IBI MoHI Oap THiMII
MapKETHHITIK  JKYMBICTBI ~ YHBIMAACTBIPY  HETi3iHJIEri  Karuaajap.sl,
omicTepi, Kypaigapabl 3epTTeil, COHbIH IIIiHIe SKOHOMHKAHBIH OpTYpIIi
cananapslHAa MapKeTHHITIK 3epTTEeyJepi XYPri3y, MapKeTHHT KeIIeHiHiH
JNMeMEeHTTepiH Oackapy, MapKEeTHHITIK CTpaTerwsyiapAbl o3ipiey OoJbIn
Tabbutazpl. KypcThIH MakcaThl MapKeTHHITIH TEOPHSJIBIK HeTi3JepiH
MEHIepy, COHJlall aK KOMIaHUsUIapAa MapKeTHHITIK KbI3METTIH JIeMEeHTTepl
MEH KaruJanapblH KoJlaHy OONBIHIIA TOKIpUOENiK AaFIblIapFa ue ooiy.
JucuMIuiiHa n3y4yaeT NPHHIMIBI, METObl, MHCTPYMEHTBI, JIEKAllUX B
OCHOBe opraHmzanu 3((eKTHBHOW MapKEeTHHIOBOW pabOTHI, MMeEIOIIEi
Ba)KHOE 3HAYCHUE IS YNPABICHYECKOW JEATENBHOCTH Ha Pa3iIMYHBIX
YPOBHSIX, B TOM 4YHCIE IIPOBEJCHUS MapKETHHIOBBIX HCCIEI0BAHHH,
YOpaBI€HUS  JJEMEHTAMH  KOMIUIEKCAa  MapKeTHWHra,  pa3paboTKu
MapKETHHTOBBIX CTPATETUH B Pa3IMYHBIX chepax I3KOHOMHKH. Llenpro Kypca
SIBIISIETCSI OCBOGHHE TEOPETHIECKUX OCHOB MAPKETHHIA, a TAK)KE OBIIAJICHNE
MPAaKTHYECKUMH HABBIKAMH 110 TPUMEHEHHIO 3JIEMEHTOB W TIPHHIUIIOB
MapKETUHTOBOM JEATENbHOCTH KOMIIAHHH.
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Marketing in the hospitality
sector

The discipline studies the principles, methods, and tools underlying the
organization of effective marketing work, which is important for
management activities at various levels, including conducting marketing
research, managing elements of the marketing mix, and developing
marketing strategies in various sectors of the economy. The purpose of the
course is to master the theoretical foundations of marketing, as well as to
master practical skills in the application of elements and principles of
marketing activities of companies.
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bu3Hec-10rucTHKA

bu3Hec-10rucTuKa

Business logistics

[loH  KOHAKXAWIBUIBIK  CaJACBIHIAFbl  JIOTHCTHKAJBIK  yHAepicTepni
OHTalIaHAbIpyFa OarbiTTanrad. Kypc OW3HECTIH THIMAUITIH apTThIpyFa
KOHE KOHAKTapra KbI3MET KOpCeTy calachlH JKaKCapTyra OarbITTaliFaH.
Bimim amymeimap Oyi1 KypeThl OKY HOTIDKECIHIIE KOpiapAbl OacKapymbl,
TarChIPBICTApABl TachIMaaybl, KOWManayabl >KOHE OHICYHAl, COHIai-aK
JOTUCTHKAAa aKNapaTTBIK TEXHOJIOTHSUIApABl KOJIAaHYy epeKLICTiKTepiH
oimemi.

JucuurumHa Gokycupyercst Ha ONTUMH3ALUH JIOTHCTHYECKHUX TPOIECCOB B
ctepe rocrenpurmMctBa. Kypc HampariieH Ha MoBbiiieHHe 3()(EKTUBHOCTH
Ou3Heca M yJydllleHHE KadecTBa OOCIy)KMBaHUs Tocteil. B pesynbraTe
o0y4eHusl JaHHOTO Kypca HM3ydaT OCOOCHHOCTH YIpaBIICHHs 3aracaMu,
TPAHCTIOPTHPOBKY, CKJIaJAUpOBaHMe MW 00pabOTKy 3aKa3oB, a Takke
MPUMEHEHNEe HHPOPMAIIMOHHBIX TEXHOJIOTHH B JIOTHCTHKE.

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

[IpousBoicTBEHHAS
[PaKTHKA

OHIpICTIK TpakTHKa - Oy1 OUTIKTI JKYMBICIOIBUTAD MEH MaMaHIapabl
Jasipiiayiarbl OKYy YAEPICiHIH IMPaKTHKAIBIK O6JIiri, 9leTTe HAKThl OHIpIC
JKar/IabIHIa KOHAaK yi-MelipaMxaHa OM3HECiHIH apTYpIi
KOCIMOPBIHAAPBIHAA OTeil. OHMIIPICTIK NMpakTUKa OapBICBIHAA TEOPHSUIBIK
OKy »JKOHE TMPAKTUKAJBIK cabakTapJbplH HOTIDKENepi OeKiTilnemi >kKoHe
HaKTBUIAHAABI, OimiM amymsiiap OepinreH OUTIKTUTIK JKoHE TaHIaraH
MaMaH/IbIK HeMece Kacil OOMBIHIIA MPaKTUKAIIBIK )KYMBICTBIH JIaFAbLIapbiH
urepei.

[TpousBosicTBEHHAsT NMpaKTHKa - IPaKTHUECcKas 4yacTh y4eOHOro Impoliecca
TIOJITOTOBKH KBAJTH(UIMPOBAHHBIX pab0UYMX M CHEIUAIHCTOB, ITPOXOIIIas,
KaKk TIPaBWJO, HAa PA3IMYHBIX MNPEINPHATHIX TOCTHHHUYHO-PECTOPAHHOTO
OuzHeca B YCIOBHSX  pealbHOrO  NPOM3BOJACTBA. Bo  Bpewms
MIPOU3BOJICTBEHHON MPAKTHKH MPOUCXOINT 3aKPEIUICHHE W KOHKPETHU3AIUL
pe3yIabTaTOB  TEOPETHUECKOTO  y4eOHO-NIPAKTUYECKOTO  OOydYeHWs,,
npruoOpeTeHre 00yJaloNUMHUC YMEHHS W HABBIKOB MPAKTUYECKONU PabOTHI
[0 TpUCBaMBaeMOM KBadH(PHKAIWK W WM30pPaHHON CHENHMaTbHOCTH FUIH
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Industrial Practice

npodeccuu.

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

21

|AKaIeMUSIIBIK JKa3yFa
Kipicrie

BBeneHue B
aKaJeMHYECKOE IMTUCHMO

Introduction to Academic
Writing

[Ton 6inmiM amymbUIapABl FRUIBIMU 3€PTTEY OSAICTEPIH KOHE aKaJaeMUSUIBIK
’Kazy HeriziepiMeH TaHbICThIpanbl. [IoH aschlHIA akaJeMUsUIBIK JKazy
KaFuaaTTapbl HETi3iHAe MOTIHHIH KYPBUIBIMBI, JCPEKKe3Iepli AYpbIC
JoMeKTey epekelniepl, FhUIBIMU THKAa HOPMAJIAPBIH CaKTay JKOHE YKYMBICTHI
CTaHOapTTapra colikec paciMaey KapacTelpbUIambl. Epekmie Hazap CHIHH
OWNayAbl NaMbITyFa, FBUIBIMU 3€PTTEY ONICTEpPiH MEHrepyre »oHe Noieimi
TYXKBIPBIMIAp KypyFa OarbiTTanansl. Kypc coHmaii-ak FHUIBIMH 9IeOHETTI
i31ey, Tanjay )KoHe HHTepIpeTalysiiay 9JiCTepiH urepyre KOMeKTece/i.
JlucuMIuiiHa 3HaKOMHUT O0Y4YalOIIMXCsl ¢ METOJJAMH HAay4YHBIX HCCIIEIOBaHHM
U OCHOBaMH aKaJeMHYeCKOro MuchbMa. B pamkax Kypca H3ydaroTcs
CTPYKTypa TEKCTa COIVIACHO NPHHIUIAM aKaJeMHYeCKOro NMUCbMa, IpaBHia
KOPPEKTHOTO LIUTUPOBAHUS HCTOUYHHKOB, COOJIIOIGHHE HOPM Hay4dHOM STHKH
u oopmiieHHe pabOThI B COOTBETCTBHU CO craHaapramu. Ocoboe BHUMaHUE
yIemsieTcss Pa3BUTHIO KPUTHYECKOTO MBIIUICHUS, OBJAJCHUIO METOJaMH
Hay4YHBIX UCCIICIOBAaHUI U GOPMYITHPOBAHHIO aPTYMEHTHPOBAaHHBIX BBIBOJIOB.
JIMCUMIIMHA TaK)Ke TIOMOTraeT OCBOMTH METOIbl IIOMCKA, aHaiuM3a |
HHTEPIPETaLK HAyYHOH JIUTEepaTyphl.

The discipline introduces students to the methods of scientific research and
the basics of academic writing. The course examines the structure of the text
in accordance with the principles of academic writing, the rules for the correct
citation of sources, compliance with the norms of scientific ethics and the
design of the work in accordance with the standards. Special attention is paid
to the development of critical thinking, mastery of scientific research methods
and formulation of reasoned conclusions. The discipline also helps to master
the methods of searching, analyzing and interpreting scientific literature.
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Kocibu mer Timi I

[TpodeccronabHbII

MHOCTPaHHBIN 3bIK |

Kypc koHTekcTke OalTaHBICTBI TYIFaapaiblK KOHE ICKEpIIK KapbIM-
KAaTBIHAC ~ MOCENCNIEPiH  IeNly  VIIH KOMMYHHUKAIUs  CAJAChIHBIH
epeKIIeIIiKTepiHe ColKec INeT TUTIHAE epKiH ceiyiey KalijeTiH IaMbITyFa
OarpiTTanFaH. Kypc opra geHreiizeri KOMMYyHHKATHUBTI KapbIM-KAaThIHACTHI
KYpyAarbl MarblHaJap MeH (QYHKOWSIApFa, TULMIK Kypaigapibl ITYPBIC
TaH/IayFa KOHe KOMMYHHKATHBTI XKOHE KociOM MarapuIaplbel KepceTe Oityre
0alIaHBICTBI apPHANBl TAKBIPBINTHIK TCPMHUHIACPIAI KOJAAHY MaFdbLIapPhIH
KaJIBIITACTHIPAIBI.

Kypc HampagiieH Ha pa3BUTHE YMEHHsI CBOOOIHO TOBOPUTH Ha HHOCTPAHHOM
SI3BIKE B COOTBETCTBHH C OCOOCHHOCTSMH C(ephl KOMMYHHKALWH IS
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Professional foreign
language [

pelIeHns 3a1a4 MEKIMYHOCTHOTO U JIETIOBOTO OOIIEHHS B 3aBUCHMOCTH OT
CHTyallMH M KOHTeKcTa. Kypc GopMupyer HaBBIKM HCIIONB30BAaHMSA
CICLMANIbHBIX TEeMAaTHYECKHX TEPMHUHOB B 3aBUCHMOCTH OT 3HAYCHUH M
(YHKIMH B TOCTPOSHUN KOMMYHUKAaTUBHOTO OOIIEHHS HA CPEHEM ypPOBHE,
NPaBUJIHOTO BBIOOpa S3BIKOBBIX CPEJICTB W YMEHHUS JIEMOHCTPUDPOBATH
KOMMYHUKaTHBHBIE U MPO(GECCHOHATIBHBIC HaBBIKH.

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

[TpodeccrnoHambHBII
MHOCTpaHHBIN s3bIK 11

Professional foreign
language 11

Kypc aFpimmbIH TimiHIe KociOM KOMMYHHKAaUMSHBI OKBITyFa, COHIai-ak
MOJICHHETAPANBIK KAphIM-KATHIHACKA KICiIOM-KOMMYHHMKATHBTIK KBI3METTI
KYpy CTpaTerusiCbl MEH TaKTHKAChIH MEHrepy KaOUIeTiH KepceTeTiH
KOMMYHHUKATHUBTIK, MOJICHUETapaJIbIK, KpeaTHBTI  JKOHE  KociOu
KY3BIPETTUTIKTI KaJbIITACThIpyFa OarbITTadraH. Kypc KOMMYHHUKAaTHUBTIK
JKOHE KOciOM OiiM MeH Jar[buiap/ibl )KOFaphl JEHrelae KONIaHy/bl KOHE
KociOu-HeriznenreH  KapbIM-KaTbIHAC — JKarJaiiapblHOa IparMo-Kaciou
MIHJIETTEPAl LISy apKbUIbl KaCiOu-OaraapianFaH IarabuiapAbl JaMbITY bl
KaMTaMachl3 eTeli.

Kypc nanpaBnen Ha oOydeHwe npo(ecCHOHANBHON KOMMYHHMKAIlMM Ha
aHITIMICKOM  SI3bIKE, a TaKke (OPMHpPOBaHME KOMMYHHKATHBHOM,
MEXKYJIbTypHOH, KpeaTHBHOW W TNpOo(ecCHOHATHbHOM KOMIIETCHINH,
OTpaXkaromiel crocoOHOCTh BIAJETh CTPATETHEH M TaKTUKOW IOCTPOECHUS
podeCcCHOHATEHO-KOMMYHHKATHBHOW AEATEIBHOCTH K MEXKYJIBTYPHOMY
obmennto. Kypc obecneunBaeT mnNpUMeHEHHE KOMMYHUKATHBHBIX U
npodecCHOHANbHBIX 3HAaHUKH W HAaBBIKOB HA MPOJBHHYTOM YpPOBHE U
pasBuTHe NPO(eCcCHOHAIBHO-OPUEHTUPOBAHHBIX YMEHHUH MyTeM peleHHUs
parMo-npo(ecCHOHANBHBIX ~ 3aJad B MpodeccHOoHATbHO-0a3upyeMbIX
CUTYaIlUsAX OOIICHNS.

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

TypkicTran

Kypc Koxa Axmer fcayumiH TapuXU-MOICHHU JKOHE IiHM MYPACBHIH, OHBIH
TYpPKi OpKEHHETiHIH KaJIbINTACybl MEH JIaMyblHa BIKIAJIbIH KapacThIPaibl.
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Hacnenue Scayu u
Typkecran

'Yasawi’s Legacy and
Turkestan

Binim anymbumap TypKi XaJdbIKTapbIHBIH QIEMIIK TapUXTaFbl POJIiH 3epIelerl,
TapUXM MOTIHAEP MEH MOJCHH eCKePTKIIITepAl TYCIHIIpY XOHE Talaay
JaFIblIapblH  MeHrepeai. TYpKICTAHHBIH PyXaHH JKOHE MOJACHH OPTAJIBbIK
peTiHIeri TapuxW MaHBI3bl, OHBIH TYPHUCTIK AJIEyeTi MEH TapUXH-MOICHH
MYpaHbI CaKkTay, HACHXaTTay MIceseNnepi TaTKbUIAHAIbL.

Kypc mocBAIIEH HCTOPUKO-KYIBTYPHOMY M PEIUTHO3HOMY HACTEAUIO XOKH
Axwmena SlcaBu, ero BIMSHHIO HA CTAHOBJCHHE W DA3BHTHE TIOPKCKOI
muBuH3aniy. OGyJaronpecs H3y4arT poiib THOPKCKUX HAPOJOB B MHUPOBOI
HCTOPUH, OCBAWBAIOT HABBIKM HHTEPNPETALMA H aHANIN3a HCTOPHYCCKHX
TEKCTOB M TMaMSITHUKOB KyJIbTypbl. Ocoboe BHHMaHue yIeJsieTcs
HCTOPHUUYECKOMY 3Ha4YeHHI0O TypKecTaHa Kak JyXOBHOTO M KYJIBTYPHOTO
LEHTPA, €r0 TYPUCTHISCKOMY TOTCHIMANY, a TAK)KE BOIPOCAM COXPAHEHHS U
MOMYJIIPU3ALUHA UCTOPUKO-KYJIBTYPHOTO HACIIEANUS.

The course is dedicated to the historical, cultural and religious heritage of
Khoja Ahmed Yasawi, his influence on the formation and development of the
Turkic civilization. Students study the role of the Turkic peoples in world
history, master the skills of interpretation and analysis of historical texts and
cultural monuments. Special attention is paid to the historical significance of
Turkestan as a spiritual and cultural center, its tourist potential, as well as
issues of preservation and popularization of historical and cultural heritage.
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Minor-1, Minor-2

Binim Oepy Oarmapiamacel asiceiaaa KOO Oimim amymisiiapsina Minor -
KocbIMIIa OimimM Oepyji TaHaaynsl ycblHajael. Minor 1-mri KypcraH KeWiH
KOoChIMIIa OiTiM Oepy OarmapiiaMaliapbIHBIH KaTaOTBIHAH TaHAaTaabl )KOHE
OpKAWCBICBI 5 KpeOuT KeJIeMiHAeri 2 TMoHHEH TYpaibl, op TYPJi MOHIIK
camaimapia  KOCHIMINA  KOCciOM  KY3BIPETTUTIKTEpIi  KaJBIITAaCTHIpyFa
MYMKIHIIIK Oepeti.

B pamkax o0pa3oBaTelbHOI HPOrpaMMBI By3 HpeiiiaraeT 00ydYaroluMcs
BBIOOp JIOTIOJHUTENBHOrO oOpa3zoBanHust - Minor. Minor BblOMpaeTcst u3
KaTajora nporpamMM JOMOJIHUTENHLHOr0 o0pa3oBaHus mocie 1-ro Kypca u
COCTOUT M3 2-X IHMCUMIUIMH OOBEMOM 5 KpEIUTOB KaxkJas, IMO3BOJISET
chopMUpPOBATh JIOTIOJHHUTENbHBIE MPO(PECCHOHANIbHbIE KOMIETEHIIUH B
Pa3INYHBIX PEIMETHBIX 00JIaCTsIX.

As part of the educational program, the university offers students a choice of
additional education - Minor. Minor is selected from the catalog of
additional education programs after the 1st year and consists of 2 disciplines
with a volume of 5 credits each, which allows you to form additional
professional competencies in various subject areas.
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3. Beiiinaeymi monaep uukii (bell) / Huxa npodpuaupyromux gucuumiun (ITT) / Cycle of profile disciplines (PD)

1) KOO xomnonenTi (KK) / By3oBcknii komnoneHnT (BK) / University component (UC)
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TayapTaHy *oHE TaMak
OHIMIEpiH capanTay

ToBapoBeneHue U
HKCTIEPTH3a MTUIIEBBIX
MIPOYKTOB

Commodity science and
expertise of food products

[MoH a3BIK-TYTIK Tayapiapel Typanbl TPaKTHKAIBIK OiTiMaepiMeH Bell KK 5
TaHBICTBIPAJBl JKOHE Tayaprapabel OeiyIiH OapIiblK Ke3eHICPIHAE OJIAp.IbIH I BK
camachblH cakKTaygsl KaMTaMachl3 €Teldi, onapAsl Oarayiay MaFIbpLTIapbiH PD ucC
urepyre yiipereni. Tayaprany by HOPMATHUBTIK-TEXHIUKAIBIK

KYy)KaTTaMaChIMEH, COWKECTIK JKOHE TMI'MeHa CepTH()UKATTapbIMEH >KYMBIC
icTeyre, akayJapipl TaHy, TaMaK ©HIMICPIHIH CamachIHBIH KOPCETKIMITEePiH
aHBIKTAY/Ibl, TAMAK OHIMAEPIHIH TaHOAJAHYbIH allIbIIl KOPCETY JaF/IblIapblH
KaJIBINTACTBIPY bl OKBITAJbl. KOHAKKANIBUIBIK MHIYCTPHSACBIHAAFEl TaFam
OHIMJIEPiH aCCOPTUMEHTTIK THICTLIITT OOMBIHIIA COHKECTEH TIPEi.
JMcouIinHa 3HaKOMUT € TIPAKTHYECKHUMH 3HAHUSIMHU O TIPOJIOBOJILCTBEHHBIX
TOBapax M OOECIeYMBACT COXpPAaHCHHE HX KayeCcTBa Ha BCEX OJTarax
pacupeneieHrsl TOBapOB, YYUT BIaJeTh HAaBBIKAMH HX OleHKH. OOydaer
paboTe ¢ HOPMATHBHO-TEXHHYECKOH JOKyMEHTalWeld TOBapOBEACHUS,
CepTU(UKATAMH COOTBETCTBHS W TUTHCHBI, BBIABICHHIO JE(EKTOB,
OIPE/ICIICHUIO noKasartenen KayecTBa MIHIIEBOM NPOIYKIUH,
(OPMUPOBAHUIO HABBIKOB PACKPBHITUS MapKHPOBKH IHIIEBOH MPOIYKINH.
Wnentndunupyer mpoayKThl MHTaHUS B MHAYCTPUU TOCTEHPHUHMCTBA IO
ACCOPTHMEHTHOI NPUHAJIE)KHOCTH.

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

TexHonorus
[IPUTOTOBIICHHUS OJTFOT
Ka3axCKOW KyXHH

The technology of cooking
Kazakh cuisine

[ToH Ka3ak XaJKBIHBIH TaMaKTaHy MOICHHETI MEH YITTHIK JSCTYpPICpiHIH Bell KK 5
e3apa OallaHBICHIH, Ka3aK TaraMJapelH JaifblHAAy JKOHE YCBHIHY A BK
TEXHOJIOTUSCBIH 3epaenieiiai. bimiM amymbuiap VYATTBIK  TaraMJIapIblH PD ucC

TEXHUKAJIBIK-TCXHOJIOTUAJIBIK KapTacbIH 93ipneyre, Ka3akK YITTBIK
TaraMJapbIH )Iaﬁ]:lH]lay KOHEC oOJiapra KbBIBMET KOPCETY TCXHOJIOTHUAIAPBIH
urepyje aepoec opeKeT eTyre yhuperesi.

HHCHHHHHH& N3y4acT B3aMMOCBA3b KYJIBTYPblI NMHUTAHUA W HAaIUOHAJIBbHBIX
TpamuIMii Ka3aXCKOTO HApoJa, TEXHOJIOTUH MPHUTOTOBICHHUS M MOJAYd
kazaxckod nmmm. OOydwarommcst ydaTcs pa3padaThlBaTh — TEXHHKO-
TEXHOJIOTHUECKYI0  KapTy  HAIMOHAIBHBIX  OJIOJ,  CaMOCTOSITENIBHO
JICCTBOBaTh B OCBOCHHH TEXHOJOTHI TMPHUTOTOBICHHUS W OOCITYXKHBaHUS
Ka3aXCKUX HAIIMOHAJBHBIX OJIOJ.

The discipline studies the relationship between the culture of nutrition and
the national traditions of the Kazakh people, the technology of cooking and
serving Kazakh food. Students learn to develop a technical and
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technological map of national dishes, to act independently in mastering the
technologies of cooking and serving Kazakh national dishes.
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["acTpOHOMHUSIIBIK TypH3M

["actpoHOMUYECKUl TypU3M

Gastronomic tourism

IToH KBI3MET KepceTy CaJachIHIAFbl TaCTPOHOMMSIIBIK TYPU3MHIH poii MeH
OpHBIH, COHBIMEH KaTap OHBIH JaMYBIHBIH HETI3Ti TEeHACHIMSIAphIH
KapacTblpajbl. Byl Kypcra racTpOHOMHSUIBIK TypH3M CallaChIHBIH JaMyblHa
TaNAay oKacanajabl, MIETENIIK TOKIpUOE >KOHE IIIKI TacTPOHOMHSIBIK
TYpU3MHIH JaMy IIepCleKTHBaNapbl KapacThlpbliaasl. KypcTel MeHrepy
0aphICHIHAA OLTIM amyIIbUIap KaTap KEPTiTKTI TaFaMIap.IbIH aiMaKTapablH
TYPHCTIK TapTHIMJIBUIBIFbIHA BIKIANBI Typaiibl, TACTPOHOMUSUIBIK TypPHU3MHIH
SKOHOMHKAHBI JIaMBITYy/IaFbl JKOHE MOJEHH MypaHbl CakKTayJarbl pedi
TypaJbl OLTeTiH OOJaIbI.

JMcouIuinHa paccMaTpyUBaeT Poilb M MECTO raCTPOHOMUYECKOTO TypHU3Ma B
cdepe ycnyr, a Tak)ke OCHOBHBIC TCHICHIIMU €ro pa3BUTHs. B naHHOM Kypce
Oyner MpoBeACH aHAIU3 Pa3BUTHS C(epbl TaCTPOHOMHYECKOTO TYpHU3Ma,
paccMOTpeH 3apyOe)HBII ONBIT M NEPCHEKTHBBI Pa3BUTHS BHYTPEHHETO
racTPOHOMHYECKOTO TypusMa. B Xome ocBoeHHs Kypca oOyuaromiuecs
TaKke Y3HAIOT O BJIMSHHUM MECTHOM KyXHH Ha TYpPHCTCKYIO
MIPUBJIEKATEIBHOCTh PETHOHOB, O POJHM TaCTPOHOMHYECKOTO TypH3Ma B
Pa3BUTUH SKOHOMHKH U COXPAaHEHHH KYJIbTYPHOTO HAaCIEIHsI.

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

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

OCHOBEI PaOHAJIILHOTO|
M TaHHA

[Ton TenmecTipinreH TaMakTaHy KarWAATTapblH, OHBIH aJaM JEHCAYJIbIFbI
MEeH XYMBbIC KabinieTine acepiH 3epTreiiai. Kypc HyTpuionorus Herizaepis,
TaraM  OHIMJIEPIHIH  KIAaCCU(PUKAIUACHIH,  OJIAPABIH  OWOJIOTHSUIBIK
KYHIbUIBIFBIH JKOHE acrha3/iblKk OHJey Ke3iHJe KOPEKTIK 3aTTapibl Cakray
oficTepiH KaMTHIBL. OPTYPJi XalbIK TONTAPBIHBIH TaMaKTaHy HOpMalaphl
MEH YCBIHBICTAphl, IYPHIC TaMaKTaHY, NHETOJOTHS oHe (YHKIHOHAJJIbI
OHIMJIEp CaJlachIHJIAFbl 3aMaHayH YpJicTep KapacThIpbliazsl. Epekiie Hazap
TYpaKkThl ~ TYTBIHY,  a3bIK-TYJIK  KayilCi3Ziri  JXoHE  TaMakTaHy
WH]Ty CTPUSICBIHAFbl MHHOBALIMSUIAP MacelieliepiHe ayAapblUla/ibl.

JucuyMiuiiHa W3y4yaeT MpHHIMIBI CcOaJlaHCUPOBAHHOTO MHUTaHHS, €ro
BIIMSHUS Ha 3/I0pOBbE M PabOTOCIIOCOOHOCTH uesioBeka. Kypc oxBaThiBaeT
OCHOBBl HYTPHLIMOJOTHH, KJIACCU(UKAIMIO THIIEBBIX HPOJYKTOB, HX
OMOJIOTNYECKYI0 LIECHHOCTh M CIIOCOOBI COXPAHEHMs MUTATEIBHBIX BEIIECCTB
IpU KyJIMHApHOI 00paboTke. PaccmarpuBaroTcss HOPMBI M PEKOMEHAALNN
[0 THWTAaHMIO PA3NUYHBIX TPYI HACENEHHs, COBPEMECHHBIC TCHICHIMH B
00J1acTH 3/10pOBOTO MUTAHUSI, TUETOJIOTUH U (DYHKIMOHAIBHBIX ITPOLYKTOB.
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Fundamentals of Rational
Nutrition

Oco0oe BHHMaHHE YIEIAeTCS BOIPOCaM YCTOHYHMBOTO MOTPEOIICHUS,
IHIIEBOM 0€30MaCHOCTH W HHHOBAIMAM B HHIYCTPHU ITUTaHUSL.

The discipline studies the principles of balanced nutrition and its impact on
human health and performance. It includes the basics of nutrition science,
food classification, biological value, and techniques for preserving nutrients
during food preparation. The course also addresses dietary standards for
different demographic groups, modern trends in healthy eating, dietetics, and
functional food products. Special attention is given to sustainable
consumption, food safety, and innovations in the nutrition industry.

30

HR menemxMenT

HR menemxMeHT

HR Management

IMon  yiibIMmarbl  €HOGK  pecypcTaphlH  Oackapyra  OalJIaHBICTBI
ToXKipuOenepai, omicTepAi JKOHE  CTpaTermsumapisl  yiperemi.  Ox
KbI3METKepJIep/Ii Kanaay, ipikTey, OKbITY, JaMbITY, Oaraiay, MOTHBALIUSIIAY
CHUSIKTBI KOIITET'eH TaKbIPHINTAP/bl KAMTH/IBI. [[OHHIH MIiHAETI CTPATETHSUIBIK,
MakKcaTTapra OKeTy YVIIIH YHBIMHBIH aJaMH PecypcTapibl OHTaMIIbI
naiananypl KaMTaMachl3 €Ty, KbI3METKEpJCpIiH KaXeTTiTKTepi MeH
MYJiesiepiH OapblHIIAa KaHAaraTTaHIBIPY/bl, TYTacTail aiFaHna YHBIMHBIH
TUHIMAUTITIH apTTHIPYIbl KAMTAMAaChI3 €TETIH CTpPATErHsIapIbl d3ipJey JKOHE
KOJIIaHy 00JIaabl TaObLTA B

Z[I/ICLII/IHJ'II/IH& n3y4ya€T MNPAKTUKH, METOABI U CTPATCIryuu, CBA3AHHBLIC C
yIpaBJleHHEM TPYAOBBIMH pecypcamMu B opraHm3aiuu. OHa BKIIOYaeT B
ce0sl MIMPOKHIA CIEKTp TeM, Kak HaiM, 1oj00p, oOyuyeHHe, pa3BUTHE,
OllEHKA, MOTHBAIMs TIEPCOHANA. 3aja4ya JAUCIHMIUIMHBI obecredeHue
ONTHMAJILHOTO HCIIOJIb30BAHUSI YEIOBEUECKUX PECYPCOB OPraHm3aliu JUist
JOCTHYKEHHS CTPATETHYECKUX [eliei, pa3paboTKa U MPUMEHEHHUE CTPATETUH,
KOTOpbIE 00ECTEUNBAIOT MAaKCUMAIBHOE Y/IOBICTBOPEHUE MOTPEOHOCTEH U
HHTEPECOB COTPYAHUKOB, IT

oBblleHNE YPPEKTUBHOCTH OPraHU3alMH B [EJIOM.

The discipline studies practices, methods and strategies related to human
resource management in an organization. It includes a wide range of topics
such as hiring, recruitment, training, development, evaluation, and staff
motivation. The task of the discipline is to ensure the optimal use of the
organization's human resources to achieve strategic goals, develop and apply
strategies that ensure maximum satisfaction of the needs and interests of
employees, and increase the effectiveness of the organization as a whole.
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KoHakanIbLITbIK
MHY CTPUSICBIHAAFbI
PKacCaHIbl HHTEIIICKT

[Ton 3amaHaymn >kacaH/bl MHTEIJIEKT TEXHOJIOTHMSIAPBIH KBI3SMET KOepCeTy
carachlH  JKaKcapTy, OINEpalMsUIbIK YJepiCTepi OHTAaWIaHABIPY JKOHE
KIMEHTTEpAIH  KaHaraTTaHyblH  apTThIpy  YIIIH  TypuU3M  JKOHE
KOHAKXaHJIBIIBIK MHAYCTPHUACHIH/IA KaJlall KOJJlaHyFa OOJaThIHBIH YHPEHe .
Byn monami 3eprrey OuniM  anymbulapra  3aMaHayd TEXHOJOTHSIIAP.IbIH
TYpH3M KOHE KOHAKKAWIBUIBIK HHIAYCTPHUSACHIHAAFbI THIMALTIIK MEH KbI3MET
KOPCETY CamlachlH KaJai »akcapTa aJaTbIHBIH TYCIHyTe KeMeKTecemdi, Oy
Kazipri 0acekere KadijeTTi HapbIKTa MaHBI3IbI.
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M cKyCCTBEHHBI MHTEIIEKT
B MHIYCTPHU
TOCTEIPUIMCTBA

/Artificial intelligence in the
hospitality industry

JucoumpHa — W3y4aeT  COBPEMEHHBIE  TEXHOJOTHMH  HCKYCCTBEHHOTO
WHTEJUIEKTa, KOTOpbIEe MOTYT OBITh NPHMEHEHBl B MHIYCTPUH TypU3Ma U
TOCTENIPUMMCTBA Ul YIIy4IICHHsS KadecTBa IPENOCTABIEMOI0 CEpBHUCa,
ONTHUMU3AINU OTePaAIIMOHHBIX MIPOLIECCOB u MOBBILIEHUS
yIIOBJIETBOPEHHOCTH KJIMEHTOB. M3yuyeHune NaHHOW AMCIMIUIMHBI IOMOTaeT
00y4aromuMcst TIOHATb, KaK COBPEMEHHBIE TEXHOJIOTHH MOTYT YIYYIIHTh
(G (QEKTUBHOCTE M KayecTBO OOCIYKMBaHHMS B WHIYCTPUH TypusMa |
TOCTEHPUHUMCTBA, YTO Ba)KHO B COBPEMEHHOM KOHKYPEHTHOM DBIHKE.

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

32

OHIIPICTIK MPpaKTHUKa

HpOI/ISBOI[CTBeHHaiI
IIPpAaKTHUKa

Industrial Practice

OHIIpICTIK mMpakTUKa - Oy OUTIKTI JKYMBICIIBLIAD MEH MaMaHAap/bl
Jasipiiayiarbl OKy YACPICIHIH MPaKTHKAIBIK O6JIiri, oleTTe HAKThl OHIpIC
JKarmanbpIHaa KOHAK yi-MeiipamxaHa OU3HECIHIH opTypii
KOCIMOpBIHAAPbIHAA OTe/ll. OHAIPICTIK NMpakTHKa OapbIChIHIA TEOPHUSUIBIK
OKy JKOHE NPAKTHUKAIBIK Ca0aKTapIblH HOTWKEIepl OeKiTiiemi KoHe
HaKTbUIAHAAbI, OLTIM anmymbliap OepinreH OUIIKTUIIK JKOHE TaHaaraH
MaMaH/IbIK HeMece Kacil OOMBIHINA MPaKTUKAIIBIK )KYMBICTBIH JIaFAbLIapbIH
urepei.

[TpousBosacTBEHHAsT NMpaKTHKa - IPaKTHUEcKas 4yacTh y4eOHOTo Tmpoliecca
TIOJITOTOBKH KBATH(UIIMPOBAHHBIX pab0UNX M CHEIUAIICTOB, ITPOXOIIIas,
KaKk TIPaBWJIO, HAa PA3IMYHBIX TNPENPHUATHIX TOCTHHHYHO-PECTOPAHHOTO
OuzHeca B YCIOBHSX  peajlbHOrO  NPOM3BOJACTBA. Bo  Bpewms
MIPOM3BOJICTBEHHO! MPAaKTUKX MPOUCXOJUT 3aKpEIUIEeHHE U KOHKPETH3alus
pe3yJIbTaToB TEOPETUUECKOTO y4eOHO-TIPaKTUIECKOTO o0Oyuenus,,
mpuoOpeTeHne 00yJalomUMUCT YMEHHUS U HaBBIKOB IPAKTHIECKOW PabOTHI
[0 TNpHCBaMBaeMoOil KBalM(pUKALUMK ¥ W30PAHHON CIELUaJbHOCTH WU
mpodeccuu.

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

YABIMIACTBIPY

Ilon KoHak yilepae, MeWpaMmxaHajapaa KoHE  KOHAKKaWJIbUIBIK
AHIYCTPYSICBIHBIH 0acka Ja KOCIMOPBIHAAPBIHIA TaMaKTaHy YHaepicTepiH
YHBIMIACTBIPYIIBIH ~ HETI3Ti  KaFMAATTaphl MEH OMIiCTEepiH  3epTTEHIi.
KoHnakrapra KBI3MET KOPCETYIIH amicrepi, HBICAHIAPBI MEH
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Opranuzanuss IHUTaHUS B
WHTy CTPUH
TOCTEIPUIMCTBA

Food Service Organization
in the Hospitality Industry

TEXHOJIOTHSUIAPHI, COHOaW-ak Ma3ip Kypy JkKoHe Oe3eHnipy epexenepi
KapacTelpputanel. Epekme Hazap OenceHai aeMmaibic  KarqadbIHIA
TaMaKTaHyAbl  YUBIMIACTBIpYFa,  COHAAW-aK  CAHATOPHUH-KYyPOPTTHIK
KelIeHAepAeri eMAIK-NIpOo(UIAKTHKAJIBIK TaMaKTaHy epeKIIeNliKTepiHe
ayzapsuiaapl. BiiM anymibuiap KOFaMJIBIK TaMakKTaHy KoCIMOPBIHIAPBIH
THiMal Oackapy, e3iHIIK KyHAbl Oakpuiay jKoHE MeHpamxaHa OHM3HECIHJE
WHHOBALVSUTBIK IIEIIIMICPAl €Hri3y AaFbUIapblH MEHI€pe/i.

JIMCUMIINHA W3y4YaeT OCHOBHBIC MNPUHLKMIBI W METOAbl OpraHU3alUH
MPOLECCOB MUTAHUS B TOCTHHHUILIAX, PECTOPAHAX W JAPYTHX MPEAIPHATHIX
HUHIYCTPUHM TOCTENpUUMCTBA. V3ydaroTcss MeTonsl, GOPMBI U TEXHOJOTUH
oOCITy)XMBaHHSI TOCTEH, MpaBHJa COCTABICHUS H O(GOPMIICHHS MEHIO.
Oco0oe BHIMaHUE yIEIAeTCs OPraHU3AIMK TUTAHUS B YCIOBUSX aKTHBHOTO
OTABIXa, a Takke cHenupuke JedeOHO-MPOYUIAKTHYECKOTO NUTAHUS B
CaHATOPHO-KYPOPTHBIX KOMIUIeKkcax. OcBOAT HaBBIKH 3((PEKTHBHOTO
yIOpaBiCHUs. TNPEIUPUATUSAMH [UTAHHUS, KOHTPOJII CeOECTOMMOCTH U
BHEJIPEHHSI MHHOBAI[MOHHBIX PELICHUI B peCTOpaHHOM OU3HEce.

The discipline studies the principles of a balanced diet and its impact on
human health and performance. It covers the fundamentals of nutrition
science, food classification, biological value, and methods of preserving
nutrients during food processing. Students will explore dietary guidelines for
different population groups, modern trends in healthy eating, dietetics, and
functional foods. Special attention is given to sustainable consumption, food
safety, and innovations in the food service industry.

34

I/IBCHT-MGHCZ[)KMCHT

BEHT-MEHEIKMEHT

Event management

VBeHT MEHEKMEHT ic-IapaHbl COTTI YHBIMAACTHIPY YIIIH XKacalaybl Kepek
KaJammap MeH opicrepre OarbITTanFaH. [IoH TYKBIpBIMIaMaHBI KYpY,
KOcmapiay KOHE KaJlaFaH OKUFa YIIiH MakcaTThl ayJIUTOPHSHBI aHBIKTAY
Typansl Oimimai yceiHanmel. [IoHAI OKBITY HOTIKECIHAE OLTIM aymisl
OI0/DKETTI ecenTey, TaKbIPBINTHI 33ipiiey, OapiblK JKaOIbIKTap MeH Yi-
KaWnapJbIlH KIMEHTTIH KajayblHa COHKec KeJyiH Kajarajiay JarbuiapbiHa
ne Oomapl.

VBeHT MeHeIXMEHT (OKYyCHpyeTCs Ha Imarax H MeTOoJaX, KOTOpBIe
HEOOXOAWMO TPENNPUHATH ISl YCHEIIHOW OpTaHM3aIlMH MEPOIPHSITHSL.
JucuumuiiHa TpeasiaraeT 3HAaHWS O TOM, KaK IIOCTPOWUTH KOHIICIIIHIO,
CIUIAHUPOBATh ¥ OINPEICIUTh LEICBYI ayIUTOPHIO IS IKEIAeMOTo
coOpiTus. B pesynbrate o0ydeHHs OoOydYaromuiecs OBJIAICIOT yYMEHUSMH
YYUTBIBaTh OFOJDKET, pa3pabaThiBaTh TEMy, CICAHTH 3a TEM, YTOOBI BCE
000pyIOBaHUE W TIOMEIICHUS COOTBETCTBOBAIIH JKEJIAHUSIM KITUCHTA.

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

CropuresunHr B chepe
HoReCa u 6perauHr

HoReCa Storytelling and
branding

[Mon  oHrimemepmiH (CTOPHTEIUIMHT) KYOIIH TaigasaHa  OTBHIPHIIM,
KoHaOKaimpuelK ~ mHAyCTpuschiHna (HoReCa) Opennri Kypy skoHe
KBUDKBITY OMICTepiH 3epaeneyai KamTuiasl. Kypcra KoHAKKaWIBLIBIK
WHITyCTPUSICHIHAA OPEHITI KaJBIITACTHIPY *KoHe Oackapy ojicTepi 3epTrey,
OHTIMeNey CTpaTerusuIapblH, SHTIMeNey SJicTepiH YHpeHy; SHrimeney MeH
OpeHAMHITET] 3aMaHayM YpJIiCTepAl Kajaranay KapacTelpbuiaabl. bimim
amymeulap OpeHATIH HapbhlKTa epeKIlesieHyiHe KOMEKTeceTiH Oiperei
COMKECTIKTI, JIOTOTHIITEP/Il, HHTEPhEP IU3aiHBIH jKoHE 0acKa aTpuOyTTapabl
)Kacay CHUSKTBI OpeH/I COWKECTITH IaMbITy JaFAbliapbiHa Ue O0JIa/Ibl.
JMCOMIUIMHA BKIIOYACT H3YYCHHE TEXHHK CO3JaHHMSA M IPOJBHIKCHHSA
Oopernma B cdepe rocrenpunMmctBa (HoReCa) ¢ wucmoms3oBaHHEM CHITBI
pacckazoB (croputeimHra). Kypc paccmaTpuBaeT HW3y4eHHE METOJNOB
(GOpMHUpOBaHMA W YNPABICHHS OPEHIOM B HMHIYCTPUM TOCTEIIPUUMCTBA,
CTPAaTerMH  CTOPUTCIUIMHIA,  HM3YYCHHE  TEXHHUK  CTOPUTCIUIMHIA,
OTCIIC)KMBAaHUE COBPEMEHHBIX TPEHIOB B CTOPHUTEIUIMHIE WM OpEHIMHTE.
OOyuaromyiecss MPUOOPETAIOT HABBIKA CO3MAHHS YHHKAJIBHOTO CTHJIA,
JIOTOTHIIOB, JW3aiiHa UHTEpbepa M JIPYTrUX aTpHOYyTOB, KOTOPHIC MMOMOTYT
OpeHAY BBIIEIUTHCS HA PHIHKE.

The discipline includes the study of techniques for creating and promoting a
brand in the hospitality industry (HoReCa) using the power of storytelling.
The course examines the methods of brand formation and management in
the hospitality industry, storytelling strategies, the study of storytelling
techniques, tracking current trends in storytelling and branding. Students
acquire the skills to create a unique style, logos, interior design and other
attributes that will help the brand stand out in the market.
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bu3HecTI JKocmapay jxoHe
proOaay

[TnanupoBanue u
MPOEKTUPOBaHKUE On3Heca

Planning and business
design

[Ton Heri3ri TeopHsUTBIK OiLTiMII, OW3HECTI >Xocmapiay XoHe jkobanay,
arpIMIarbl OM3HEC-MOJICNIIH KYpy J>KOHE Taiiay, HapbIKTHIK OpPTaHbBIH
TajanTapblHa COWKEC KeJICTIH KOMIIAHUSHBI KYpy IKOHE 6eMip Cypy
LIapTTapblH  aHbBIKTAYy, Tajan eTUIeTiH THIMAUIK JAeHreiline coiikec
KOWBUTFAH MaKcaTTapra JKeTyre MYMKIHAIK OepeTiH omicTepai alKbIHaay
CaJlaCbIHAAr bl HET13r1 IIPaKTUKAJIBIK Jar abliapJabl JaMBITY JIbI
KaJIBIIITAaCTBIpAa/IbI.

Juctuuimaa ¢GopMupyer 0a30Bble TEOPETHUECKHE 3HAHUS, BBIPAOOTKY
OCHOBHBIX ~ NPaKTHYECKMX HAaBBIKOB B cdepe IJIaHUPOBaHUA U
NIPOEKTUPOBaHMs OM3HEca, IMOCTPOEHHS W aHajau3a JeicTByromel Ou3Hec-
MOJIETIM, ONPE/ACNEHHUs YCIOBHH CO3IaHUs W CYIIECTBOBAHHS KOMIIAHWH,
aJleKBaTHOW TpeOOBAaHMAM pPHIHOYHON Cpelpbl, BBISBICHUS METOOB,
MO3BOJISIIOINMX JIOCTHTaTh 3aJaHHBIX Leled C  TpeOyeMbIM YpOBHEM
s exTruBHOCTH.

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

37

CranmapTTay KOHE CaraHbl
backapy

CrangapTuzanus u
YIIpaBlIeHHE Ka4eCTBOM

Standardization and quality
management

IToH KOHAKXKAINBUIBIK HMHIYCTPHACHIHIAA KBI3MET KOPCETYAIH IKOFapbl
JeHIeiH KaMTaMachl3 eTyIiH Karujalapbl MEH MEH OIICTepiH, KBI3MET
KOpCeTy CTaHIapTTapblH 3epACNCHIl, COHBIMEH KaTap calaHbl Oackapy
YAepicTepiH xoHe KbI3METTEep CalachlH 0aKpUIayabl KapacThipaabl. KypcTsl
OKy OapbIChbIHIa OUTIM aXylipuIap camaHbl 0ackapy, XalblKapajiblK cara
CTaHAapTTapbl OOWBIHIIA OHIMJAEP MEH KbI3METTepAl CcepTudHKaTTay
caJlachbIHJIaFbl OUTIM KeIeHiH MeHIepei, callaHbl apTThIPy CTpaTervsuIapbiH
o3ipiey, camaHblH IIIKi JXOHE CBHIPTKbI AyJHUTTEPIH JKYPTidy IaFIbUIapblH
urepei.

JlucuMIuinHa n3ydaeT MPHUHIMITBL ¥ METO/IbI 00ecTieueH sl BBICOKOTO YPOBHS
00CITy>KHBaHHSI B HHIYCTPHU TOCTEIPHUMCTBA, CTAHAAPTHI OOCITYKUBaHUS,
a TaKKe paccMaTpUBACT MPOLECCHl YNPABICHUS KAaueCTBOM W KOHTPOJb
KadecTBa yciyr. B mpomece m3ydeHms Kypca oOydarolmipecss IpHOOPETYT
KOMIUICKC 3HAHMH B 00JacTH YNpaBICHUS KadeCTBOM, CEPTH(HHUKALMU
NPOIYKIUH ¥ YCIYT 0 MEXKIYHapOIHBIM CTaHAAPTaM KauyecTBa, OBJIAJICIOT
HaBBIKAMH M0 Pa3pabOTKe CTpaTerdil MOBBILCHUS KAa4ecTBa, MPOBEICHHS
BHYTPECHHHX M BHEIIHHUX ayJUTOB KaueCTBa.

The discipline studies the principles and methods of providing a high level
of service in the hospitality industry, service standards, and also considers
quality management processes and quality control of services. In the process
of studying the course, students will acquire a set of knowledge in the field
of quality management, certification of products and services according to
international quality standards, acquire skills in developing quality
improvement strategies, conducting internal and external quality audits.
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Konak yit Ou3Hecinmeri
MHHOBALUSLIIAP MEH
TpeHaTep

WHHOBAaIMM W TPEHIBI B
FOCTUHUYHOM OH3HECE

[loH KOHAKXAWIBUIBIK WHAYCTPHACHIHIAFBI —3aMaHayHd e3repicTepii,
TEXHOJIOTHSUTBIK, IIEIIIMACPAl CHTI3yl KoHe KOHAK YWIepAiH HapBIKTHIH
JKaHa TajanTapblHa OedimaenyiH 3eprreyre Oarbittanrad. Kypc asceiHOa
cepBuc nepcoHanu3anusicel, digital-aBromarrannpipy, Big Data, sxacanmsl
untennekt, loT, coHmal-aKk TypakTbl JaMy JKOHE  DKOJIOTHSIIBIK
TYXKBIpIMAaManap KapacTeIpbutagbl. [ uOpuati opHamzacteipy opmaTTapsl,
influence-mapketunr, digital PR  crpartermsmaper  koHe — ocepliep
9KOHOMHKACKHI TaylZiaHa/bl. [IpakTHKaNbIK cabakrap WHHOBALMSIIBIK KOHAK
yinepaiH KOHUEMUsIapbiH d3ipaeymi, digital-ctpaTerusmapabl skacayibl
JKOHE KaHa TEeXHOJOTUSIAP/BI TECTIIEY I KAaMTH B, OyJ1 Oi1iM amymibiiapra
o3 OuLmiMAepiH KoOHaK YH OH3HECIHIH HaKThl OpTAaChIHIA KOJJaHyFa
MYMKIHIIIK Oepeti.

JucuunuiiHa HampaBlicHa Ha W3YYCHHC COBPEMCHHBIX HW3MCHCHHU B
WHAYCTPUH TOCTCHPUUMCTBA, BHCAPCHHE TEXHOJIOTUUCCKUX PCIICHUA U
aJanTalM0 OTEJNIeH K HOBBIM TpeOOBaHHMSM pBIHKA. B pamkax Kypca
paccMmarpuBaroTcsl nepcoHanuzanus cepsuca, digital-aBromaruzanms, Big
Data, uckyccTBeHHBIM WMHTEIUIEKT, 10T, a Takke ycTOWYMBOE pa3BUTHE H
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Innovations and Trends in
the Hotel Business

9KOJIOTHYECKHE KOHLEMINH. AHAIM3HAPYIOTCS THOpUAHBIE (OPMATHI
pasmemenus, influence-mapkerunr, crpareruu digital PR u skoHOMEKa
BrievyaTiieHni. [IpakTudeckue 3aHATHS BKIIOYAIOT Pa3pabOTKy KOHIICIIIHIA
WHHOBAaLMOHHBIX otTenell, digital-crpaTernii M TeCcTHpOBaHWE HOBBIX
TEXHOJIOTHH, YTO TO3BOJUT CTYJEHTaM IPUMEHATh 3HAHHMS B peEasbHOM
TOCTUHUYHOM cpejie.

The discipline is aimed at studying modern changes in the hospitality
industry, the integration of technological solutions, and hotel adaptation to
new market demands. Topics include service personalization, digital
automation, Big Data, artificial intelligence, 0T, as well as sustainability
and eco-friendly concepts. Students will analyze hybrid accommodation
formats, influencer marketing, digital PR strategies, and the experience
economy. Practical sessions will involve developing innovative hotel
concepts, digital strategies, and testing new technologies, enabling students
to apply their knowledge in real-world hospitality settings.

39

OHIIPICTIK MPpaKTHUKa

HpOI/ISBOI[CTBeHHaiI
IIPpAaKTHUKa

Industrial Practice

OHIIpICTIK mMpakTUKa - Oy OUTIKTI JKYMBICIIBLIAD MEH MaMaHAap/bl
Jasipiiayiarbl OKy YACPICIHIH MPaKTHKAIBIK O6JIiri, oleTTe HAKThl OHIpIC
JKarmanbpIHaa KOHAK yi-MeiipamxaHa OU3HECIHIH opTypii
KOCIMOpBIHAAPbIHAA OTe/ll. OHAIPICTIK NMpakTHKa OapbIChIHIA TEOPHUSUIBIK
OKy JKOHE NPAKTHUKAIBIK Ca0aKTapIblH HOTWKEIepl OeKiTiiemi KoHe
HaKTbUIAHAAbI, OLTIM anmymbliap OepinreH OUIIKTUIIK JKOHE TaHaaraH
MaMaH/IbIK HeMece Kacil OOMBIHINA MPaKTUKAIIBIK )KYMBICTBIH JIaFAbLIapbIH
urepei.

[TpousBosacTBEHHAsT NMpaKTHKa - IPaKTHUEcKas 4yacTh y4eOHOTo Tmpoliecca
TIOJITOTOBKH KBATH(UIIMPOBAHHBIX pab0UNX M CHEIUAIICTOB, ITPOXOIIIas,
KaKk TIPaBWJIO, HAa PA3IMYHBIX TNPENPHUATHIX TOCTHHHYHO-PECTOPAHHOTO
OuzHeca B YCIOBHSX  peajlbHOrO  NPOM3BOJACTBA. Bo  Bpewms
MIPOM3BOJICTBEHHO! MPAaKTUKX MPOUCXOJUT 3aKpEIUIEeHHE U KOHKPETH3alus
pe3yJIbTaToB TEOPETUUECKOTO y4eOHO-TIPaKTUIECKOTO o0Oyuenus,,
mpuoOpeTeHne 00yJalomUMUCT YMEHHUS U HaBBIKOB IPAKTHIECKOW PabOTHI
[0 TNpHCBaMBaeMoOil KBalM(pUKALUMK ¥ W30PAHHON CIELUaJbHOCTH WU
mpodeccuu.

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

JurutoManypl MPakTUKAHBIH MaKcaTbl - OKy MpOLECIHAE alibIHFaH
TEOPHSITBIK TTOHJIEP MEH MPAKTUKAIBIK JaFIbIIap Typaibl OUTIMIEPiH OCKiTY,
COHBIMEH  Karap TypuU3M JKOHE  KOHAKKAWIBUIBIK  HMHIYCTPHUSICHI
KOCIMOPBIHAAPBIHBIH KBI3METIH, OJIAPJABIH Y3aK Mep3iMIi NMepCIeKTHBACHIH
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[IpennuruiomHas win
[IPOU3BOJICTBEHHAS
MpaKTUKa

Pre-graduate or Industrial The purpose of pre—graduate practice is to consolidate knowledge of

Practice

Tanjay, JUILIOMBIK )KYMBICTApabl HeMece jKo0anapabl xKa3y YIIiH CalaHbIH
KoHe Oenrini Oip KOMITaHUSHBIH OoJamak JaMybl Typaibl 00JDKaM kacay.
Llenp mpenauINIOMHONW NPAaKTUKH — 3aKPENUTh 3HAHUA TEOPETUYECKUX
JUCHUIUIMH Y NPaKTHYECKUX HABBIKOB, MOJYYEHHBIX B Ipolecce y4eObl U
MPEALIECTBYIOIUX MPAKTUK, aHAIM3UPOBATh JEATEIBHOCTh MPEINPUITHI
WHIYCTPUM Typu3Ma ¥ TOCTENPHMMCTBA, UX IIEPCHEKTHBHOCTH B
JONTOCPOYHOM IUIAHE, COCTaBJICHHMS IIPOTHO30B OyIyIIEro pasBUTHUS
OTpacid M KOHKPETHOW (UPMBI ISl HANMCAHWS JUIUIOMHBIX PadOT WK
MIPOEKTOB.

theoretical disciplines and practical skills. Obtained in the course of study
and previous practices, analyze the activities of enterprises in the tourism
and hospitality industry. Prospects in the long term, making forecasts of the
future development of the industry and a specific company for writing
theses or projects.

2) Beitingeymi nonaep uukii (bell), TK / Huxa npopuaupyromux gucuumiaud (ILA), KB / Cycle of profile disciplines

(PD), EC
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Konak yit
[IapyaIlbLTBIFBI

Tl'ocTrHIYHOE XO3SHUCTBO I[I/IC]_II/IHJ'II/IHa HallpaBJICHAa HAa U3YUYCHUC BCCX MNPOLCCCOB ACATCIBHOCTU B

Hotel Management

ITon KOHAK Vi MIapyalIbUTBIFBIHAAFBI KBI3METTIH OapbIK MpPOIECTEpiH, Bell TK 5
KOHAaK Yieri OeiMimenep i KbI3METiH, KOJIIAaHBUIATHIH Ka0IbIKTapabI, I KB
OHJA JKYMBIC ICTEHTIH KbI3METKEpJEpAiH MIHACTTEPIH 3epAerneyre PD EC
OarpITTanFaH. By Kypcra KOHAaK Yl KbI3METTEpi, OJapiAblH Kypamjac
OemikTepi, opHamacy Typiepi, 0ackapy mpolieci, KOHaK Yi aKmapaTbiH
3epITey OKyHeci, KOHaK YH Typiepi koHe OeiiM  (yHKIHsIaphl
KapacThIpbUIaAbl. BiliM amymisiiap xaiblKapaiblK CTaHAapTTapra Kayarl
OepeTiH KOHAK Y IIapyalIbUIBIFBIHBIH HBICAHJAphIHA COMKECiHIIIe
OeicTipy IaFIbUIapbIH UTEPEeIi.

TOCTUHUYHOM XO3SCTBE, NESATENbHOCTH IMOJAPA3JelICHHl B TOCTHHHUIIE,
NPUMEHSEMOro0  O0OpY/JOBaHWs, 3ajad  pabOTAONIMX HAa  HEM
cOTpyaHHKOB. Ha 1maHHOM Kypce  pacCMaTpUBAIOTCS TOCTHHUYHbBIC
YCIYTH, X KOMIIOHEHTBI, THUIIBI MECT Pa3MeEIlleHNs, IPOLIECC YIPaBICHHUS,
cucrteMa M3y4yeHus: MH(DOpMALUMK B OTelie, TUIBI OTeled u (QyHKUUU
otnenoB. OOydaromuecss MPUOOPETAIOT HABBIKM pa3TpaHUUYEHUS B
COOTBETCTBMHM C (OpMamMH TOCTHMHHYHOIO XO3SCTBA, OTBEYAIOLIMMHU
MEKIyHapOIHBIM CTaHAAPTaM.

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

This course covers hotel services, their components, and types of
accommodation, management process, and information learning system in
the hotel, types of hotels and functions of departments. Students acquire
the skills of differentiation in accordance with the forms of hotel
management that meet international standards.
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42 | Konakrapasl KaOsimay Bynr xypc Oinmim amymbimapra KOHAaK YVilep Kajail KYMBIC iCTEUTiHI Bell TK X
JKOHE OPHAJIACTEIPY Typaibl TONBIK TYCiHIK Oepeni: KOHAaK YWIIH HETIi3ri orepanusiapbiH Ia KB
OeMiMiHIH OnepaIsITBIK JKocmapiay JkoHe Oackapy (kaOpuimay Oermimi, Tazamay, TaMak >KOHE PD EC
pacimaepi CYCBIHJIAp, CMa, CAYBIKTHIPY KIyOTaphl, HH)KEHEPIIK ici )koHE T.0.), OHBIH

ilIiHAe KbI3MET KOpCEeTy camachl, CTaHAapTTap, Ta3alblK, KOHAKTap.blH
KOHITIH KaHaraTTaHaelpy. KypcTel oKy OapbIChiHOa OLTIM ajylibLIap
KOHAKTapMeH TIiKeJIeH >KYMBIC iCTey JOHE TIpKeNly >KOHE KETy CeKiJIi
JKeJIell TarlchIpMaap bl OpbIHJAY JaFAblIapbiHa Ue 00JIa bl
OnepanoHHbIe JlaHHas1 TUCLUITIMHA 1aeT 00yYaroIMCs IOJHOE MPEACTAaBICHUE O TOM,
HpOLEIYpPHI OTIETA KaKk pa0oTaroT OTeNW: IUIAHUPOBaTh W YNPABIATH OCHOBHBIMH
npueMa ¥ pa3MereHus] omnepansaMH OTels (CTOWKa perncTpanuy, yoopka, ega ¥ HalUTKH, CIa,
03J0pPOBHUTENBHBIC KIyOBl, HH)KEHEPHOE JIeJIO U T.1.), BKIF0Yas KauecTBo,
CTaHJAPTHI, YHCTOTA, yIOBICTBOPEHHOCTh rocTeil. [Ipyn u3ydeHnu Kypca
oOydaronyecss NpHOOPETAIOT HABHIKA Pa0OTBHl HANPSAMYIO C TOCTSAMH H
BBINIOJIHEHHSI ONEPAaTUBHBIX 3a]ad, TaKUX KaK perucTpanus 3ae3la U
oTbe3/1a.
Operational procedures This discipline gives students a complete understanding of how hotels
of the Reception and work: plan and manage the basic operations of the hotel (reception,
Placement Department cleaning, food and drinks, spa, health clubs, engineering, etc.), including
quality, standards, cleanliness, and guest satisfaction. During the course,
students acquire the skills to work directly with guests and perform
operational tasks such as check-in and checkout.

43 | lapyammsuisik Ilon xomak vyiimeri housekeeping OemiMiHIH HaKTBI KBI3METi MEH Bell TK
OemiMIepiHig MiHeTTepiH, Oacka OemiMIepMeH OalIaHBICTHI 3epeeyre OarpITTalFaH. Ia KB
oTIepanusUIBIK paciMaepi Kypcra laundry, uniform, lost and found mapyampuiblK OGemiMIepiHiH PD EC

OrnepanioHHbIe

MpOIe Ay Pl
XO3SIUCTBEHHBIX OT/IEJIOB

Operational procedures
of household departments

GbyHKUMSIApBI, COHIal-ak OejMelep MEH ayMaKTapIsl Taszajiayja
KOJIAHBUIATBIH KYPAIADMEH XUMUSUIBIK Ta3apTKbIIITAPbl Maiifanany
epexernepi oHe oJapbl MaiaanaHy Ke3iHe CaKTaIybl KepeK Kayirci3mik
nrapanapbl Kapacteipbuianel. bimim amymsutap housekeeping Gemiminae
OPBIHAATIATHIH KYMBICTHI )KOCTIApJIay JaFAbUIAPEIH MEHTepeIi.
ZII/ICI_H/IHJ'II/IHa HalpaBJICHAa Ha HU3YUYCHHC KOHerTHOﬁ ACATCIIBHOCTU H
3a1a4 otaena housekeeping B rocTHHHIIE, CBSA3H C APYTUMHU OoTAenaMu. Ha
Kypce paccMaTpuBaroTcst (YHKIIMU OTAEIOB Xxo3siictBa laundry, uniform,
lost and found, a Taxke mpaBHIa HCIOIB30BAHUS XUMUICCKUX YHACTSIINX
CPEICTB C MHCTPYMEHTaMH, HCHOJB3yEMBIMH TpU YOOpKE HOMEpPOB H
TEPPUTOPUU OTEIsl, WU MEphl 0OE30MACHOCTH, KOTOPBIE OHHU JIOJDKHBI
coOoaaTh MpH UCIONIb30BaHNH. OOydarommuecss TpUOOPETAIOT HABBIKH
TUTaHWPOBAHUS BHINOJIHsIEMOH paboThl B pa3zene housekeeping.

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

44

Tamak *xoHe CyChIHIap
Gemimi

Otaen enpl 1 HAUTKOB

Food and Beverage
Department

Ilon xomak Vil >koHe MelpamxaHa OW3HECIHIE TaMaKTAHABIPY >KOHE
CYCBIHAAp KOCINOPBIHIAPBIH YHBIMIACTHIPY MEH OacKapynbl, COHOali-aK
OCBHI KOCIMOPBIHAAPABI Oackapy Karugalapbl MEH OJICTEPiH; a3bIK-TYJIK
JKOHE CYCBIHAAP OHIIPICIHIH HETI3ri Karuaanapbl MEH TEXHOJOTHSIAPHI,
TaMakK eHIMJICPiHiH KayilCci3Iiri MEH cara CTaHAapTTaphl, OJIAP/IbI CaKTay,
JalbIHAAYy, YCBIHY JKOHE caTy; MapKeTHHI, Kapbl >KOHE MepCOHaIbI
Oackapy Herizzepi; OM3HECTI COTTI XKYPri3y YIUiH KaXKeTTi Ma3ip azipiey,
Oara Oenriniey crpaTerusiapblH Urepyre OarbITTaIFaH.

JucunmivHa u3ydaeT OpraHU3alMi0 M YIpaBJCHHE NPEANPHATHIMH
OOILIECTBEHHOTO NMUTAHMS M HAIIUTKOB B TOCTHMHHYHOM M PECTOPAHHOM
Ou3Hece, a TaKKe INPHHIMOBI M METOABl YIPABICHHS OITUMH
NPEONPHATHIMA; OCHOBHBIC HPHHIMIBI W TEXHOJIOIWH MPOU3BOACTBA
NPOAYKTOB MUTAHUS M HANMUTKOB; CTaHIAPTHI KayecTBa M OC30MACHOCTH
MHIIEBBIX IPOAYKTOB, UX XpaHEHHE, IPUTOTOBIICHHE, [I0Jady U IIPOJIAXKY;
OCHOBBI MapKeTHHI'a, (DUHAHCOB M YIPABICHUS EPCOHATIOM; Pa3pabOTKH
MEHIO, CTpaTeruu IEeHOOOpa30BaHUsA KOTOpPhIE HEOOXOIUMBI IS
YCIIEITHOTO BeACHHs OU3Heca.

The discipline studies the organization and management of catering and
beverage enterprises in the hotel and restaurant business. Also, the
principles and methods of management of these enterprises; the basic
principles and technologies of food and beverage production; quality and
safety standards of food products, their storage, preparation, serving and
sale; fundamentals of marketing, finance and personnel management;
menu development, pricing strategies that are necessary for successful
business.
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bemvenepi OpoHnay xoHe
KipicTep/i Oackapy

BpOHHpOBaHI/Ie HOMEPOB U
yOpaBJICHHUC NOXOAaMU1

Room reservations and

revenue management

Byn «kypcra KoHak ydmi Oackapymarel OpoHmayabl — OacKapy
aNieMEHTTepiMeH  Oipre  kipicrepai  0ackapylIblH — MaHBI3JbUIBIFBI
TankputaHaael. Kypc malmaHbl yiFalTyIiH €Ki Herisri oficiH 3epTTeHi:
OipiHmici KipicTi yIFaiiTy YIIiH, eKiHIICI IIBIFEIHAAPABI OaKbUIay >KOHE
azaiTy ymiH. bimiM amymbulap KipicTi YIFaRTy YIOIH KOJI JKETiMIi
casicaTTap/Ibl, Mpolleypanap MeH Kypaiaap/bl TYCIHY JaFIblIapbIH KOHE
oJlap/ibl THIMAII NalIamany AaF(bUIapblH MEHI€pe/i.

B aToM Kypce o0cysknaeTcsi BaXKHOCTh YIIPABJICHHS JOXOJaMU Hapsity ¢
3JIEMEHTaMH yNpaBJiieHnus] OpPOHMPOBAaHHEM B ympaBieHuH orteneM. Kypc
UCCIeIyeT JBa OCHOBHBIX CIOcO0a MaKCHMH3alWHM NMPUOBUIM: HEPBBIH
JUIS MAKCHMU3AIMK JTOXO/I0B M BTOPOH IJIsl KOHTPOJS U MUHMMH3ALUU
pacxoznoB. OOyuaromyecsi OBIaACIOT HAaBBIKAMHU ITOHUMAHUS TIOJIUTHK,
HpOLERYp U MHCTPYMEHTOB, AOCTYIHBIX AT MAKCHMHU3ALUK JJOXOJO0B, U
yMeHHue uX 3QGEKTUBHO HCIIOTH30BATh.

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

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

46

Kapxsl xoHE
[IBIFBIHAPIB OaKbIIaY

(DUHAHCHI U KOHTPOJIb
BaTpat

Finance and Cost Control

Kypc KOHaKXaMIBUIBIK WHIYCTPHACHL KSCIIOPBIHAAPBIHBIH CaThINl Ay
JKOHE CcaTy YHepiCTepiHIe Ky)XaT alHaJbIMBIH JYPBIC JKYpri3dy, Tayap
JKETKI3ymn (upMagapMeH KeliciM-LapTTap jkacacy, Tayapibl AYpbIC
JKETKI3y CTaHIApTTapblH cakTay, TayapAbl KaOblinay, OYpbhIC Cakray,
Oeny, TYreHIEY, KOCIMOPBIHHBIH aiablK eceOiH IKYprizy Cekinmii
TayapibIK-Kap KbUIbIK (yHKIMSIIApEIH KapacTblpalpl. by moHIl oKbIFaH
Ke3/ie OLTiM alyIibiiap KOHAK Yilep MeH MelipaMxaHanapia Kap>Kel MEH
IIBIFBIHAAPABI  OaKpUIay YIUIH KOJJIAHBUIATBIH apHAibl aKHmapaTTBIK
OarapiamMaiapbl KOJIaHy AaFIbUIapblH HIepei.

Kypc  paccmarpuBaeT  Takue  TOBapHO-(MHAHCOBBIE  (YHKUIUH
NPeANpPUSTHH WHIYCTPUH TOCTEIIPUUMCTBA, KaK IpaBHJIBHOE BEICHUE
JIOKyMEHTO00OpOTa B TMpPOLIECCaX 3aKyNOK M MPOJAaxK, 3aKIIoueHHe
JIOTOBOPOB ¢ (hUpMaMHU-IIOCTABIIMKAMHU TOBapa, COONIOJICHUE CTaHIapTOB
NpaBWILHOM MOCTaBKU TOBapa, IPUEMKa TOBapa, MPaBHIbLHOE XpaHEHHE,
pacnpesieneHue,  MHBEHTapu3allMs, BEJIEHHE  MECSYHOro  ydera
npeanpusitust.  [lpy u3ydeHUM NaHHOW JUCUMIDIMHBI OOydYarouiuecs
NpHOOPETAIOT HABBIKA IPHUMEHEHUS CHEHUATBHBIX HH(POPMALHOHHBIX
HpOrpaMM, HCIOJNB3YyEeMbIX IS KOHTPOJs (UHAHCOB M PACXOAOB B
TOCTHHHLIAX M PECTOpaHax.

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

While studying this discipline, students acquire skills in using special
information programs used to control finances and expenses in hotels and
restaurants.
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OJIEM/IIK TaCTPOHOMUS

Kypc Oykin onmem OoifblHINAG acmasfblK ASCTYpJIep MEH TaMaKTaHy
MOJICHUETTEPIHIH OPTYPJUIriH 3eprreyni Kapactbipaabl. CoHpaii-ak,
olap opTYpAl eJNJiH TaraMAapblHbIH TAapHUXBIH, WHIPEIUEHTTEPiH
Talayabl, MICIpy TEXHUKAChIH J>KOHE EpeKLIENIKTEepiH 3epaeneini.
Monenn, reorpadusibIK JKOHE QJIEYMETTIK (aKTOpJIapAblH TapUXbIMEH
JKOHE aclasfblK Kajayllapra 9CepiMEeH TaHbBICTBIpAIbl. OPTYPIi eJliH
JIOCTYPJTI TaFaMAapbIH JalbIHAay JaFasliapbiHa ue 0omanbl. Kype Oimim
alymbUIapra  QNeMIIK  TaFaMIaplblH OpPTYPJIi  MOJCHHETTEepi MeH
JIOCTYpJIepiMEH TaHBICHIT, O©3JICPiHIH MOJCHH KOKKUEKTEPiH KEHEHUTyTe
MYMKIHJIK Oeperi.
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MupoBasi racTpOHOMHUS

World gastronomy

Kypc paccmarpuBaeT u3ydeHne pazHOOOpasus KyJIHHAPHBIX TPagHIUN K
KyJbTYp IHUTaHUS 1O BceMy MHUpy. Takke M3ydaroT HCTOPHUIO, aHAIU3
UHTPEIMCHTOB, TEXHUKH IPUTOTOBICHUS W  OCOOCHHOCTH  OJIOX
Pa3IUYHBIX KyXOHb. O3HAKOMSATCS C UCTOPHEH U BIHSHHEM KYJIbTYPHBIX,
reorpaguuecknX W COUMATBHBIX  (HaKTOPOB HA  KYJIHHApPHBIC
npeamnoytreHus. [IpuoOpeTyT HaBBIKM MPUTOTOBJICHHS TPATHIIHOHHBIX
07107 pasmUYHBIX KyXOHb. Kypc mpenoctaBimsier 00ydarommmcs
BO3MOXHOCTh PacIIUpHTh CBOIf KyJIbTYPHBI# Kpyrosop,
MO3HAKOMUBIINCH C PasHOOOpasWeM KyIbTyp M TPAAUIMil MHUPOBOH
KyXHH.

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

48

Tl'acTpoHOMUSAIBIK
TpEHATEP

l'actpoHOMHUueCKHE
TPEHIBI

Gastronomic Trends

KypcThiH MakcaThl 1ypbic TaMaKTaHy, (bIOXKH acXxaHachl, JKOFaphl ac Y,
’)KaHa ac yH, MOJIeKyJalblK ac YH CHSKTbl 3aMaHayd TacTPOHOMHS
TEHJCHIMSUIAPBIMEH TaHBICTBIPY. [loH Tamak OHIMIepiH TaHJaybIHa,
OJIAp/IbIH YCHIHBUTYBIHA JKOHE MPE3EHTAIMIChIHA OCEP €TETiH TaMaKTaHy
calachIH/Arbl TEHICHIUSIIAPBI 3ePTTEH/Ii; TaMaK OHIM/IEPI CallaChIHIAFbI
TApUXU OKOHE 3aMaHayd TEHACHIMSIAPIbl JKOHE Kasipri 3aMaHfbl
TaMaKTaHy TEHACHIMSIAPBIH KOPCETETIH OJapblH TAPTHIM/bUIBIFBIHA,
KOJIAWJIBUIBIFBIHA, KAyilCi3 TaramIapibl JaiiblHIayFa ocep eTeTiH
(hakTopIap bl UTEPYIl KapacThIpaIbl.

Hem) KypCa O3HAKOMJICHUE C TaKMMH COBPEMCHHBLIMU TCHIACHIUSAMH B
TacTPOHOMUH, KaK 3/I0pOBO€ MHTaHHE, KyXHS (BIOKH, BBICOKAs KyXHS,
HOBasA KyXH:A, MOJICKYJIApHAA KyXHA. HI/ICHI/IHHI/IHa N3y4acT TCHACHIUU B
O6J'laCTI/I NUTAaHUs, BJIUAIOINNUX Ha BI)I60p MMPOAYKTOB MUTAHUA, UX ITOAATY
U TIPE3CHTAINI0; UCTOPUYCCKUE W COBPEMCHHBIC TCHICHIIMM B OOJIACTH
MPOAYKTOB MHUTAHUS W HCCICAYIOT (PAKTOPHI, OTpaKaloIIMecs Ha HUX
MPUBJICKATEIBHOCTD, IPHEMIIEMOCTb, PUTOTOBIICHHUS O€30IaCHBIX OJIIO]I,
OTpaKaroIIue COBPEMEHHBIC TEHACHIIUH B 00JIaCTH MUTAHUS.

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

PeCTOpaHHOC P (A1 (0)

Restaurant Business

[lonHiH wMaxkcaTtel OimiM amymBUTApABIH  MeHpaMmxaHa KeIIeHAepiH
YUBIMAACTBIPY KOHE OacKapyMeH OaiIaHBICTHI OiIiM aTyblH KaMTaMachI3
eTy, Kasipri Ikarmaiima Typm3M JKoHe MelipamxaHa  Ou3Heci
9KOHOMHUKAHBIH KAPKBIHIBI JaMBI KeJe JKaTKaH JKOHE TaOBICTHI
cayanapbelHblH  Oipi  Oosbll  TaObUTATBIH  OIpTyTac KemieH OoJbI
TabbUTATBIH JYHUCTAHBIM/BI KaJBIITACTBIPY OONbIN Tabbumamsl. By
OlmiMzl maiinanany Typu3M jKoHE KOHAKKaWIIBUIBIK CajlachlHIAFbl KOCiOM
KBI3METTI CayaTThl )KOHE HOTHIKEI JKY3ere achlpyFa KOMEKTece .

Lenbto AUCUUILIMHBI SBISIETCS 00ECIIeUCHNE MOMYUICHUS 00yYatoIIUMHUCS
3HAHWH, CBS3aHHBIX C OpraHM3alMed W YIpPaBICHHUEM pPECTOPAHHBIMH
KOMIUIeKcaMH, (OpMHUpPOBAaHHUE MHPOBO33PEHHS, HANPABICHHOIO Ha TO,
YTO B COBPEMEHHBIX YCIOBHAX TYpH3M H PECTOPAHHBIA OH3HEC SBISETCS
SIUHBIM KOMIUIEKCOM, OJHOM K3 HWHTCHCHBHO DPAa3BUBAIOIIUXCA U
JNOXOIHBIX c(ep SKOHOMHKH. VIcrmonb3oBaHWE ITUX 3HAHUH MOMOXKET
rPaMOTHO ¥  pe3yJbTAaTHBHO  OCYIIECTBISITH  HPO(ECCHOHAIBHYIO
JIeITeNILHOCTh B cepe Typr3Ma M TOCTENPHUUMCTBA.

The purpose of the discipline is to ensure that students receive knowledge
related to the organization and management of restaurant complexes, the
formation of a worldview aimed at the fact that in modern conditions
tourism and the restaurant business is a single complex, one of the
intensively developing and profitable sectors of the economy. The use of
this knowledge will help to competently and effectively carry out
professional activities in the field of tourism and hospitality.
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Bap ici xxoHe
9HOT'aCTPOHOMHUS

Bapnoe neno u
SHOTaCTPOHOMHUS

Bar Business and

ITon GimiM amymBUIAPIBIH SPTYPIIl THIITETi JKOHE CBHIHBINTAFHI Oapiapaa
KbI3MET KepceTy OOWBIHINA TEOPHIBIK OUTIM MEH IPaKTHKAaJIbIK
JMaFIpUTapabl UTepyiHe OarpITTanmFaH. by moHAI OKy Ke3iHae OimiM
IyImbUIap HHOTAaCTPOHOMHMS CaJlaChIHAAFBl HETI3r1 TEpMHUHAEDP MeEH
aHbIKTaMaJlapMEH, 3aMaHayy 0ap TEXHOJOTHSCHIMEH, 0ap BIABICTAPBIHBIH
TYpJiepiMeH, JkaOJbIKTapMeH, ©Oap KapTacblH KYpacThpy JKOHE
Oe3eHaipyMeH TaHbICangbl. bimiM amymsr 6ap ici camacklHOa TEOPHSUIBIK
OimiM MEH TpaKTUKANbIK MJaFaplUIapAbl, CYCBHIHIAD MEH CEpBUC
CaJIaCBIHAAFHI J)KaHa OaFrbITTap MEH WAEAIapAabl MEHIepeIi.

JucnuiuinHa ~ HampaBlieHa ~— Ha — IpHoOpeTeHne  00ydYaroIuXxcst
TEOPETHYECKNX 3HAHWM M MPAKTUUECKUX HABBIKOB 110 OKAa3aHHUIO yCIyT B
0apax pas3IMYHBIX THIIOB M KJIACCOB. [IpM M3yYeHMH 3TOH ANCHMIUTHHEI
o0ydarommuecs 3HaKOMSTCSl ¢ OCHOBHBIMHM TEPMUHAMHU W ONpPEACICHUIMHI
B 00JacTH JHOTaCTPOHOMHUH, COBPEMEHHOIH TeXHOJIOTHEH OapHOTO
oOcimyxuBaHHs, BHIaMH  OapHOM  MOCyIbl,  WHBEHTapeM U
o0opyOBaHMEM, COCTaBIeHHEM U odopMmieHHeM OapHOM KapThl.
OO6yuaromnyiecss MPUOOPETAIOT TEOPETUUSCKUE 3HAHWUSA W TMPAKTHUICCKHE
HaBBIKK B cpepe OapHOTO jenia, HOBBIE HANPABIICHUS W WIEH B 00IacTH
HAIUTKOB M CEpBHCA.

The subject is aimed at learning students with theoretical knowledge and
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Enogastronomy

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

51

Acma3[bIK eHep JKoHE
MEHEIP)KMEHT

KynunapHoe ucKyccTBO U
MEHEPKMEHT

Culinary Arts and
Management

[lon acma3mplk cajacelH JKOHE MelipamxaHa Ou3HeciH Oackapy
Heri3AepiMeH acmas/plK meOepIikTi 3epaeney Oonbin Tabbutansl. bimim
alymbulap achasiblk TEeXHHKaHBI, MO3ipli JKocHapiiayabl, ac YHai
0acKapyIbl JKOHE KApXKBUIBIK MEHEIKMEHTTI, MapKETHHITI JKOHE
TYTBIHYIIBIJIADFa ~ KBI3MET  KOpCeTyAl Koca  anFaHna,  iCKepIiK
omepanusutapael  yipeHemi. Bynm KypcTel oKy — OimiM - amymisiiapra
acma3nmblK mebepllikTi 6ackapy OardbpUIapBIMEH YHJIECTIpyre MYMKIHIIK
Oepeni, Oy MelipamxaHa OM3HEC

iHIe, KOHaK YH WHIYCTPHACBHIHJAA, KEHTEPUHITE, COHJAi-aK TaMaKTaHy
cayachlH/Ia ©3 OM3HECIH KYpYyFa KeH IepcreKTHBaiap oepesi.
JucnuruinHa npencTaBiseT co0oi u3ydeHue KyJINHApHOTO MacTepCTBa C
OCHOBaMH YIIpaBJIeHHs B 00JIACTH KyJIMHAPHH U PECTOpPaHHOTO OM3Heca.
OOydaromyecss W3ydaloT KyJIWHApHBIE MPHUEMBI, IUIAHUPOBAHHWE MEHIO,
yIpaBjeHUEe KyxHel W Ou3Hec-onepalyy, BKJIOYas YIpaBlIeHHUE
(rHAHCAMU, MAPKETHHT U OOCIY)XHBaHHE KIMEHTOB. M3yueHne AaHHOTO
Kypca MPUBHBACT Y 00yYalOIINXCs COYETaHHEe KYJIHHAPHOTO MacTepCTBa
C YIpaBJICHYECKUMH HABBIKAMH, YTO JaeT IIMPOKUE MEPCIEKTUBBI LI
Kappepbl B PECTOpDAHHOM  OuW3Hece, TOCTHHHYHON  HWHAYCTPHH,
KeHTepuHre, a TaKKe Uil CO3JaHMs COOCTBEHHOro OM3Heca B cdepe
NHUTaHUS.

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

Dya-cralnuer u
dhoTorpadus

[lon Taramapl Oe3eHAipy >KoHE TaramJapAblH camaibl (GoTocyperTepin
JKacay eHepiH 3eprrey Oosbin Tabbutanbl. Kype COHBIMEH Karap Tamax
(doTocypeTTepiHiH ~ TEHACHUMSJIAPBIH  3€PTTEYIl  JKOHE  OJIapAbl
KOHAKXKAMIBUIBIK ~ MHIYCTPHUACBIHAA  KOJJIAHYIbl KAMTHABL — bitiM
aJymblIap TaMaKThIH KOpHEKi OeifHeciH jkacay YIINH KOMITO3HUIIHSHBI,
KaPBIKTAHABIPY /b, GOH MEH aKkceccyapiiapbl TaHIay bl YHPEHE/Ii.

JucuuiuinHa TpencTaBiseT co00il u3ydeHue HCKyccTBa o(opMileHuUs
eIpl W CO3/laHWs KadeCTBEHHBIX ¢ororpaduii Omon. Kypce Takxke
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Food styling and
photography

BKIIIOYaeT B ce0s1 wu3ydeHWe TeHAeHIUH B (yna-dpororpadun wu
NPUMEHCHHE WX B MHIOYCTPHUH rocrenpuuMctBa. OOydarommecs ydarcs
KOMIIO3WIINH, OCBEIICHUIO, BBIOOpDY (oHa W akceccyapoB, HYTOOBI
CO3/1aBaTh MPUBIICKATEIbHBIC BU3YaJIbHBIC 00pa3bl MHIIIH.

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

KOp])ITbIHZ[])I aTrrecrarray / AToroBas aTrrecrauus

/ Final Attestation

53

KopbIThIHIBI
aTTecTarTay

Urorosas
aTTecTalus

Final Attestation

KopbIThIHIE aTTecTaTTay OITipyIIiHIH OUTIKTLUTIK JKYMBICHIH KOPFAyIbl JKOHE
MEMJICKETTIK ~eMTHXaHAbl Tamcelpy TopTiOiH Kamtunel. CoHpaii-ax
KODPBITBIHIBI aTTECTaTTay OKY IpOILECiHAe aiFaH OiliM alXyIIbHBIH OLTiMiH,
JaFIbUIAPhl MCH KY3BIPETTEPiH Oaranayra OarbITTalFaH, OITIPYIIiHIH KOCINTIK
KBI3MET CalachlHIAFrbl MIHACTTCPAl OpBIHIAY KaOUICTIH JKOHE OHBIH
JMAWBIHIBIFBIHBIH ~ THICTI  TpackTopusra coiikec bbb-ma wmomimaenrex
TaJIaNTapra COUKECTIrH TeKCepy Il )KY3ere achlpabl.

HroroBasi arrecTanusi BKJIIOYAaeT B ceOs MPOLEAYpPY 3allUThl BBITYCKHOM
KBaM(UKAIMOHHON paboThl, clady TrOCYIapCTBEHHOTO OJK3aMeHa. Takike
UTOTOBasi AaTTTECTAllMsl HAMpaBJICHHA HA OLEHKY 3HAHWH, HABBIKOB U
KOMIIETEHIIMI  CTY/JEHTOB, MPUOOPETEHHBIX B  Mpollecce OOydYeHHs,
OCYIIECTBIISICT MPOBEPKY CHOCOOHOCTH BBIMYCKHUKA BBIMOJNHATH 3324l B
chepe npodeccHoHaTbHON AESTENLHOCTH U COOTBETCTBUE €ro MOJIrOTOBKH
TpeboBaHusM, 3asBiieHHbIM B OI1 10 COOTBETCTBYIOIIEH TPACKTOPHUH.

Final certification includes the procedure of defense of the final qualification
work, passing the state exam. The final attestation is also aimed at assessing
the knowledge, skills and competencies of students acquired in the process of
training, checks the ability of the graduate to perform tasks in the field of
professional activity and compliance of his/her training with the requirements
stated in the OP on the relevant trajectory.
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YueOHblii nJ1aH o0pa3oBaTebHON nmporpammbl «6B11104 — I'ocTHHUYHBIN M peCTOPAHHBII OM3HEC)
Curriculum of the educational program «6B11104 — Hotel and Restaurant Business»

OKYy *KyMBICBIHBIH KojieMi / O6bem yuebnoii padorsi / Educational

AKaJeMHSUIBIK Ke3eH1ep 00ibIHIIA KpeauTTepai 6oy /

Work Capacity Pacnpenenenne KpeAuTOB MO0 aKaJeMUYeCKUM NepHoIaM = «E
/ Credit Distribution in 'é 2 2
— = —= £ E % @
% é § g . é- E z Kypc / Course E E % g
; £ €5 2 | 5| 28| < 53 1 2 3 53 5 z
Monynb aTaysl / IMonnin Koaw! / Monnin ataynt / e zg s g s8¢ ©» » g g - E_ ‘E £ 2
HanmenoBanue Kon Hamvenoanue E S = 2 5 3 2 ’g‘_ ":‘ E = £g Tpumectpsl / Trimestr eo g = S
mony.tst / Module AHCUMILIMHEL / aucuuminabl / Course Name = = E § 'g- ; g E 5 E = g2 ~ 8 ; =
Name Course Code q; 5 gl 2¢ E £z E 2 2 E‘é 1 2 3 4 5 6 7 8 9 E g % E
Sz : g % Lo Q S E 5] =
E— ?:-’- E § G s ; ¢ % o g § = | xe3semjeri TeOPHsIBIK anTa caHbl/ K-BO TEOPETHYECKUX % g °:‘_ 2
Es| 2F & £22 § Q gé nezens B nepuoze / Number of theoretical weeks in E < 2 2
§8| 7 2 £E 3 2 . E g eriod 2 = S
2 9 = 2 = = = o g £ p = =)
=2 Z S| g% 5~ 2 =
4| & ) = 10 | 10 | 10 | 10 | 10 | 10 | 10 | 10 | 10
2] ==
1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23
1. YKaanbl 6iiim 6epertin monaep (KBII) umkii - 56 ax.kpenut / Liuka odmeodpazoBareabHbIx Aucuuniant (OO) - 56 ak.kpeaurtos / Cycle of general education disciplines (GED) - 56 ac.credits
1) MinperTi koMnoHeHT - 51 ak.kpeauT / O0s13aTe/IbHbII KOMIIOHEHT - 51 ak.kpeauToB / Required component - 51 ac.credits
KT 1101/ Kazaxcran tapuxsi / 3 5 150 10 35 15 90 5 ME/TD/SE
Mod 1 IK 1101 / Ucropus Kazaxcrana /
Tapuxu- HOK 1101 History of Kazakhstan
brnocoPmATBIK AT 1102/ | AknaparTeik- 2 |5 150 45 15 90 5 Enrrxan /
)1(31'{e' aKHapaTTHK IKT 1102/ KOMMYHUKALUSIIBIK Dk3ameH /
Girim Moztyui / TIACT 1102 TEeXHoorusnap / Examination
Moynb UCTOPUKO- Wndopmanmonto-
¢uocodernx u KOMMYHHUKAI[OHHbIE
HHq]OvaaHHOHHHX TexHoaoruy / Information
3HaHm,4 / Module of and Communication
. hlstoqcal, Technologies
philosophical and  er57537 Drnocodms / 4 |5 150 | 10 |35 5 |90 5 Enersxan /
information Fil 2103 / ®rnocods / Disamen /
knowledge Phi 2103 Philosophy Examination
SHT 1104/ eren Tini / 1 5 150 45 15 90 5 Emrtuxan /
IYa 1104/ WroctpaHHBIH A3bIK / Oxk3ameH /
FL 1104 Foreign Language Examination
SHT 1118/ eren Tini / 2 5 150 45 15 90 5 Emrtuxan /
IYal1118/ WroctpaHHBIH A3bIK / Oxk3ameH /
. ,M‘"{ 2 FL 1104 Foreign Language Examination
Tinuik JaibIHIbIK —
Mozyi-1 / Mogyts K(O)T Kasax (opsic) Tii / 1 5 150 45 15 90 5 Emruxan /
A3BIKOBOI 1108/1113/ Kazaxcknii (pycckuit) Ok3ameH /
noaroToku-1/ K([R)Ya 1361k / Kazakh (Russian) Examination
Language Training 1108/1113/ Language
module-1 Il<l($3)L 1108/
K(O)T Kazax (opsic) Timi / 2 5 150 45 15 90 5 Emruxan /
1122/1127/ Kazaxckunii (pyccxuif) Ok3ameH /
K(R)Ya SI3BIK / Examination
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1122/1127/ Kazakh (Russian)
K(R)L Language
1122/1127
Mad 1135/ Monenuerrany / 3 2 60 10 15 5 30 2 Emruxasn /
Mod 3 Kul 1135/ Kynbryposorus / DK3aMeH /
Oneymerrik- Cul 1135/ Culturology Examination
casicarrany 6iiM [ "pgi 1132/ Heuxonorus / 3 2 60 10 15 5 30 2 Ewmrnxan /
7KOHC JICHC Psi 1132/ Tcuxomnorus / Sk3amet /
HOSFAIBICBIT Psy 1132 Psychology Examination
MISZJ;;F/M]\C/IT;;%}, Ale 1133/ Sneymerrany / 3|2 60 |10 |15 5 30 2 Enmrixas /
(bopMmpoBarms Soc 1133/ Cou}xxonorm / 3K3ay{eH /
COLMANBHO- Soc 1133 Sociology Examination
HOJHTOTOFAYECKOTO Saya 1134/ Cascarrany / 3 2 60 10 15 5 30 2 Emruxan /
06pPa30BAHHS 1 Pol 1134/ Tlonuronorus / JKx3ameH /
buzmIECKOro Pol 1134 Politology Examination
newxenns / Module DSH 1136/ JleHe WIbIHBIKTBIPY / 1 4 120 40 15 65 4 Emrtuxan /
for the formation of FK 1136/ dusndeckas KyabTypa / Kk3aMeH /
socio-political PC 1136 Physical Culture Examination
education and DSH 1137/ JleHe WIBIHBIKTBIPY / 3 4 120 40 15 65 4 Emrtuxan /
physical movement FK 1137/ dusnyeckas Kybrypa / Dk3ameH /
PC 1137 Physical Culture Examination
MK Goiipinma 6apasirst: / Utoro mo 51 1530 | 60 435 155 880 14 15 17 5 0 0 0

OK: / Total of RC:

2) Tannay komnonenTi (TK)

- 5 ak.kpeauT

/ Komnonent no Beioopy (KB) - 5 ak.xpennt / Electi

ve Courses (EC) - 5 ac.credits

KSZhKMN KykbIK *koHE chbaiinac 1 5 150 10 35 15 90 5 Emtixan /
1138/ JKEMKOPJIBIKKA KapChl DK3aMeH /
OPAK 1138 MOJICHUET Herizznepi/ Examination
/FOLACC OCHOBBI IIpaBa 1
1138 AQHTUKOPPYIIMOHHOM
KyJbTypEl/
Fundamentals of Law and
Anti-Corruption Culture
EKBN 1139/ | DxoHOMMKa, KOCITIKepITiK
OEPB 1139/ JKOHE KapIKBUIBIK
FOEEB 1139 cayaTTBUIBIK Heri3ziepi
Mod 4 OCHOBBI 9KOHOMHKH,
YKams! 6iim 6epy / TIpeINIPUHIMATENIECTBA U
O6uee (uHaHCOBO# rpaMOTHOCTH
obpasosare / Fundamentals of
General education Economics,
Entrepreneurship, and
Financial Literacy
EOTKN 1140 | Dxonorus xoHe oMip
/ TIpUIIIri Kayinci3airi
OEBZh 1140 Herizaepi/
/FOELS 1140 | OCHOBBI 5KOJIOTHUH U
0e30macHOCTH
JKM3HEICATEIbHOCTH/
Fundamentals of Ecology
and Life Safety
TK ooiibinma 6apabirsl:/Becero KB/ Total 5 150 10 35 15 90 5 0 0 0 0 0 0

Elective Course
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KBII nuki 6oiibiHma 6apabiFel: / Beero 56 1680 | 70 470 170 970 0 19 15 17 5 0 0 0 0
no uukay OO/: / Total for the GED
cycle:
2. BazaubIK koHe Oefiinneymi nonaep uukii (BII, Bell) - 176 ak.kpeaut / Liuka 6a3oBbix 1 npoduaupyromux mucuuniul (B, IT) - 176 ak.kpeautos / Cycle of basic and profile disciplines (BD, PD) - 176 ac.credits

1) Bazaabik maHaep uukii, KK - 57 ak.kpeau

1/ Huka 6a3oBeIx aucuuniul, BK

- 57 ak.kpemurtoB / Cycle of basic disciplines

, UC - 57 ac.credits

KK 1248/ KonakxaiabpuibIKka 1 5 150 10 35 15 90 5 Emruxasn / § =
VG 1248/ Kipicrie /BBeneHue B Ok3ameH / Eg
ITH 1248 TOCTENPUUMCTBO Examination % =
/Introduction to Hospitality gz
E 2
IKKM 1249/ | Ickepimik KapbIM-KaThIHAC 2 5 150 10 35 15 90 5 Emruxan /
KBO 1249/ MOJICHHUETI / Dk3ameH /
Mod 5 .
o BCC 1249 Kynberypa 6usnec Examination
KoHarkaiIbUIbIKTa
. . o0wmenus /
FBI KociOU Herizaep Busi L
JKOHE TYAKTHI 1AMy usiness communication
culture
Tpodeccronamsrbie SK 1250/ CepBHCTIK KbI3MeT / 2 5 150 10 35 15 90 5 Emruxan /
OCHOBbI B SD 1250/ CepBuCHas IeSTeIbHOCTD / SK3amen /
SA 1250 Service activities Examination
TOCTENPUUMCTBE U
ycroiiunsoe KITD 1258/ KoHakKalbLIbIK 3 5 150 10 35 15 90 5
P%BHT}’IC/ URIG 1258/ WH]TyCTPHSICHIHIAF bl
Professional SDITHI 1258 | Typakrsi mamy /
Foundations in VcroitunBoe passuTHe B
Hospitality and MHIYCTPHH
Sustainable rOCTENPHUMCTBA/
Development Sustainable Development
in the Hospitality Industry
OP 1254/ OKy MpaKkTHKAaChI / 3 2 60 60 2 Ecen/ ES
UP 1254/ VueOHas npakTuka / Otuer / £z £
EP 1254 Educational Practice Report SE S
i:
5 BT
S5 o
= =
KM 2252/ Kapxbuisik Menemkment / | 4 5 150 10 35 15 90 5 Emruxan /
Mod 6 FM 2252/ DHUHAHCOBBII MEHEHKMEHT DK3aMeH /
Herisri FM 2252 / Financial Management Examination
9KOHOMHKAJIBIK
MIOH/IEP JKIHE
JIOTHCTHKA/IAFbI
Gu3HeC-TpoLecTep i
OHTaIaHABIPY /
BazoBsie KSM 2246 / KoHnakxanabpuIbIK 5 5 150 10 35 15 90 5 Emruxan /
KOHOMHYECKHUE MSG 2246/ caJlaChIHIaFbl MAPKETHHT/ Dk3ameH /
TMCIIUTUTHHBI 1 MHS 2246 Mapxketusr B chepe Examination 2
OIITHMU3AIUS roc-renpnmgma/ % E
OM3HEC-IPOLIECCOB B Marketing in the =3
norucruke / Basic hospitality sector £ ©
economic E 9]
disciplines and ‘é z
optimization of o2
business processes ©
in logistics




D-02-01/11

BL 2253/ Busnec-norucruka / 5 150 10 35 15 90 5 Emruxasn /
BL 2253/ Busnec-noructuxa / Dk3ameH /
BL 2253 Business logistics Examination
OP 2255/ OHAIPICTIK MpaKTUKa / 4 120 120 4 Ecen/ 1S
PP 2255/ IIpousBoCTBEHHAS Ortuer / 5 g EgE
IP 2255 IPaKTHKa / Report & g g E E
Industrial Practice iy § g § g
IR
T
AZhK 1201/ | AxameMHSIBIK XkKa3yra 3 90 10 20 10 50 Emruxan /
VAP 1201/ Kipicrme / Dk3ameH /
ITAW 1201 Bsenenue B Examination
aKaJIEMUIECKOE IMUCHMO /
Introduction to Academic
Mod 7 Writing
T ——— KSHT 1244/ Kocibu mer timi 1/ 5 150 45 15 90 5 Emruxas / E =
KOMMYHUKALH PIYa 1244/ IpodeccuonanbHbI DK3aMeH / g g
PFL 1244 HHOCTPaHHBII 53bIK I / Examination 5 Ex
JKOHE aKaIeMHUSITBIK . . 832
- Professional foreign SER
JKazy MoIymi / 1 I g =
Moyis anguage s
MEXKYJIbTYPHOM KSHT 2245/ Koci6u et imi 11/ 5 150 45 15 90 5 Emruxan / E B
KOMMYHUKaIu 1 PIYa 2245/ TpodeccnonanbHbIit Oxk3ameH / S E —
AKaICMU1ECKOro PFL 2245 WHOCTpaHHbIN s13bIK 11/ Examination 5%
cpMa / Professional foreign f% % =
Intercultural language 1T é =
ai(;g:ql:?\iﬁlt?l?g YaMT 2259/ | Slcayn mypacut xone 3 9 |10 |20 10 50 3 Ewvruxan /
module NYaT 2259/ | Typkicran/ 3K3aMeH /
YLAT 2259 Hacnenue fcayu u Examination
Typxecran/
Yasawi’s Legacy and
Turkestan
KK Goiibinma 6apasirbl: / Utoro no BK: 57 1710 | 90 375 155 910 180 10 12 10 8 9
/ Total UC:
2) Tanpay komnoneHnTi (TK) - 10 ak.kpenut / KomnonenT no Boioopy (KB) - 10 ak.kpenurt / Elective Courses (EC) - 10 ac.credits
Tannay kypcesl -1 / Kype no Bsiéopy-1/
Elective Course-1
M 2256/ Minor-1 5 150 10 35 15 90 5 Emruxan /
Mod 8 M 2256/ Dk3ameH /
Minor moymi / M 2256 Examination
Moayns Minor / M 2257/ Minor-2 5 150 10 35 15 90 5 Emruxan /
Minor Module M 2257/ Dk3ameH /
M 2257 Examination
TK 6oiibiHma 6apasirbl: / UToro KB: / 10 300 20 70 30 180 0 0 0 0 5 5
Total Elective Course:
BII nukuti 6oiibiHIa 6apabirel: / Beero 67 2010 | 110 445 185 1090 | 180 10 12 10 13 14

no nukiay BJI: / Total of BD:
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3. Beitinaeymi monaep mukiai (bell) - 109 ak.kpeaut / Huka npoguanpywomux aucuuniaul (IL1) -109 ak.kpeaurtos / Cycle of professional disciplines (PD) - 109 ac.credits

1) KOO kommnonenTi (KK) - 79 ak. kpeaut / By3oBckuii komnoHeHnT (BK) - 79 ak.kpeaurtos / University component (UC) — 79 ac.credits

TTOS 2351/ TayapraHy >k0HE TaMaK, 5 5 150 10 35 15 90 5 Emruxan /
TEPP 2351/ OHIMJEpiH capanray / Ok3ameH /
CSAEOFP ToBapoBenenue u Examination
2351 JKCIIePTU3a UIIEBBIX
HPOAYKTOB /
Commodity science and
Mod 9 expertise of food products
Talv'[a1'< . KTDT 2352/ | Kasak Taramaapbix 5 5 150 10 35 15 90 5 Emruxas /
eHepkacibizeri TPBKK 2352 | naiiblHiay TEXHOJNOTHSACH / DK3aMeH /
aCHas/blk MOACHUET |/ TTOCKC Texnonorus Examination
KOHE calia 2352 IIPUTOTOBJICHHS GO
MOHMTOPHHI Ka3aXCKOH KyXHH /
/Kynunapras The technology of cooking
KyJIbTypa 1 Kazakh cuisine
MOHHUTOPHHT GT 2353/ T'actpoHOMHSIIBIK TypusMm / | 4 5 150 10 35 15 90 Emruxas / °
Kadecrsa B GT 2353/ T'actpoHOMIYECKUit Dk3ameH / @ E
WHIYCTPUN TMTAHNA | G 9353 Typu3sm / Gastronomic Examination g g
/ Culinary culture tourism g:( =S
and quality 25
monitoring in the -
food industry "
RTN 2370/ Panmonanael TamMakTaHy 6 5 150 10 35 15 90 Emtixan /
ORP 2370/ Heri3zaepi / DK3aMeH /
FORN 2370 OCHOBBI PallMOHAILHOTO Examination
TATaHust/
Fundamentals of Rational
Nutrition
MKUBM MeiipamxaHa jxoHE KOHAK 5 5 150 10 35 15 90 5 Emruxan /
2369 / Yii Ou3HecCiHIH Ok3ameH /
MRGB 2369/ | mMeHemxMeHTI / Examination
RAHBM MeHenKMEHT
2369 PECTOPAHHOTO U
TOCTHHHYHOTO Ou3Heca /
Mod 10 Restaurant and Hotel
KonakxaiapuibIKTa Business Management
FBI )KacaH bl HM 2354/ HR menemxmenti / 7 5 150 10 35 15 90 Emruxan /
uHTeIUIeKT )koHe HR | HM 2354 / HR menemxmenT / Dk3ameH /
/McKyccTBEHHBII HM 2354 HR Management Examination
unTesuiekt 1 HR B
TOCTENPUAMCTBE /
Artificial
Intelligence and HR | KIZhI 2355/ KoHakkalbLIbIK 4 5 150 10 35 15 90 Emruxan /
in Hospitality 1IG 2355/ WHTyCTPHSACBIHIAFBI Oxk3ameH /
AIITHI 2355 JKacaH]Ibl HHTEJICKT / Examination
HckyccTBeHHBIH

WHTEJUICKT B HHIYCTPHU
TOCTENPUUMCTBA /
Artificial intelligence in
the hospitality industry
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OP 3301/ OwupipicTik npakTHKa / 180 180 Ecen / g s & g g &
PP 3301/ TpousBoacTBEHHAs Ortuer / E E g E E g
IP 3301 HpaKTHKa / Report SEE| 288
Industrial Practice % =l % s
gic| gfs
KITU 3371/ KonakxalabuIbIK 150 10 35 15 90 Emruxasn /
Mod 11 OPIG 3371/ HHIYCTPHSCHIH/A DK3aMeH /
HoReCa-na FSOITHI TaMaKTaHy bl Examination
TaMaKTaHy/Ibl, 3371 yHBIMIACTEIpY /
OKHFasIap/bl JKOHe OpraHu3aiys MUTaHus B
OpeHANHITI UHIyCTpHU
YHBIMIACTHIPY MEH TOCTEIPUUMCTBA /
Gackapy / Food Service Organization
Opranuszauus u in the Hospitality Industry
A M 3357/ VIBCHT-MeHE IKMEHT | 150 |10 |35 15 |9 vr—
¢ OﬁblTl/IﬂMPl’l/l IM 3357/ MBeHT-MeHEIKMEHT / 91(331\/_161—1 /
GpeHunra B EM 3357 Event management Examination
HoReCa/ HSSB 3358/ | HoReCa canacbinmarst 150 10 35 15 90 Emruxan / g
Organization and SSHB 3358/ | cropurtenuHT XkoHe JK3ameH / 28
Managementof | HSAB 3358 | Gpemuunr / Examination = g
Catering, Events, CropuTesuuHr B cdhepe £ §
and Branding in HoReCa u 6penunr / § g
HoReCa HoReCa Storytelling and SN
branding >
BZhZh 3359 / | busHecti ®ocmapiay xKoHe 150 10 35 15 90 Emtixan /
PPB 3359/ skobanay / Dk3ameH /
PABD 3359 IInanupoBanue u Examination
TIpOeKTHpOBaHNe OM3Heca /
Planning and business
design
SSB 3360 / CrangapTray *oHE canaHbl 150 10 35 15 90 Emrrxan /
SUK 3360 / 6acKapy / DK3aMeH /
Mod 12 SAQM 3360 CrangapTuzanus u Examination
WHHOBALKS, CAaHbl yIpaBlieHHEe Ka4eCTBOM /
Gackapy KoHe Standardization and quality
OHM3HECTI JKOCcTIapiay management
/ HHOBaIMH, KUBIT 3372/ | Konax yit 6usnecinzeri 150 10 35 15 90
yIpaBJIeHHE ITGB 3372/ HWHHOBaLMsAIap MEH
KayeCTBOM U IATITHB TPEHATEP /
GusHec- 3372 MHHOBanuK U TpeH B! B
TUIaHUPOBAHHUE / TOCTHHHYHOM On3Hece/
Quality management Innovations and Trends
and business in the Hotel Business
planning
OP 3361/ OHLIpICTIK NpaKTUKa / 120 120 Ecen /
PP 3361/ IpoussoscTeeHHas Oruer / 5 s .
1P 3361 HpaKTHKa / Report Eg e E g = d
Industrial Practice 2 E § Z; 2 5 g
252 | 2289
EEF | Eg8:£9
EET 35 E9
& £
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DNOP 3362/ | Junnmomanisl Hemece 4 120 120 Ecen/ =
PPP 3362/ OH/IIPICTIK MMPaKTHKa / Ortuer / ;% s e
PGOIP 3362 | IlpemaursioMHas wiu Report 2 3 S
MPOU3BOJICTBECHHAS % 5] E_
npaxkTuka / -
Pre-graduate or Industrial é =
Practice
KK 6oiibinma 6apasirbi: / Utoro mo BK: 79 2370 | 130 455 195 1170 | 420 0 0 10 15 21 20
/ Total SC:
2) Tanpay kommnonenTi (TK) - 30 ak.kpeaut / Komnonent no Beiéopy (KB) - 30 ak.kpenut / Elective Courses (EC) - 30 ac.credits
Tpaextopus 1 - Konak yii MeHe1:KMeHTi /
Orenbnblii MeHex:kMenT / Hotel
Management
KUSH 2363/ | KoHak Yii mapyamisuibFs! / 5 150 10 35 15 90 Emruxan /
GH 2363/ TocTuHMYHOE X035iiCTBO / Ok3ameH /
HM 2363 Hotel Management Examination
KKOBOR Konakrapasl KaObL1may 5 150 10 35 15 90 Emruxas /
2364 / JKOHE OpHAJIACTHIPY Ok3ameH /
OPOPR 2364 | GeniMiHiH OMEPaIHsIIBIK Examination
/ pacimaepi /
OPOTRAPD OnepanyioHHbIe
2364 [IpOLEyPBI OTIEIa
IpyeMa B pa3MelIeHUs
roctei /
Operational procedures of
the Reception and
Mod 13 Placement Department
. SHBOR 3365 | Illapyauisuibik 5 150 10 35 15 90 5 Emruxan /
Konax:kaiabLIbIK X .
MHIYCTPHSCHIH/IAFbI / Ooximaepinin . . 9K3aN.[eH /
OPHO 3365/ | omepauusuisik pacimaepi / Examination
KI.)BMGTTep MeH OPOHD 3365 | OnepanuoHHbie
Gemimaep / CiryxObt
U OT/IEIBI B TPOLCAYPE
S XO3AHCTBEHHBIX OT/IENIOB /
Operational procedures of
rOCTENPUHUMCTBA /
Services and household departments
departments in th TSB 3366/ Tamax sxoHe CychIHIap 5 150 10 35 15 90 5 Emruxan /
partments in the S
hospitality industry OEN 3366/ Gemimi / 31<3a1v‘1eH /
FABD 3366 Ortzen enbl ¥ HAIIMTKOB / Examination
Food and Beverage
Department
BBKB 3367/ benmvenepai Oponnay xoHe 5 150 10 35 15 90 5 EmrHxan /
BNUD 3367/ | xipicrepnai 6ackapy / Dk3ameH /
RRARM BponupoBanne HOMEPOB u Examination
3367 yIpaBJeHHE JOXOAAMH /
Room reservations and
revenue management
KSHB 3368 / | Kapxsl xoHe 5 150 10 35 15 90 5 Emrrxan /
FKZ 3368 / IIBIFBIHAAPIBI OaKbLIay / Ok3ameH /
FACC 3368 DHHAHCBI U KOHTPOJIb Examination
3arpar /
Finance and Cost Control
Tpaexropus 2 - MeiipamxaHa
MeHe/kMeHTi / PecTopanHbIii
MeHeq:kMeHT / Restaurant Management
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AG 2363/ OJIEeMJIIK TaCTPOHOMHUS 6 5 150 10 35 15 90 5 Emruxasn /
MG 2363 /MupoBast racTpOHOMHUS / Dk3ameH /
/WG 2363 World gastronomy Examination
GT 2364/ T'acTpoHOMUSITBIK 6 5 150 10 35 15 90 5 Emruxasn /
GT 2364/ TpeHarep / Ok3ameH /
GT 2315 T'actpoHoMu4eckue Examination
TpeHbI /
Gastronomic Trends
MI 3365/ Meiipamxana ici / 7 5 150 10 35 15 90 5 Emrrxan /
RD 3365/ Pecropannoe neno / Dk3ameH /
Movd 14 Tamak RB 3365 Restaurant Business Examination
JTAWBIHIAY TBIH —
Heriari Karuanapsl BIE 3366 / Bap ici xone 7 5 150 10 35 15 90 5 Emruxan /
JKOHe MelipaMxaHa BDE 3366 / 9HOTaCTPOHOMHS / 3K3aMeH /
ici / OcHOBHBIE BBAE 3366 Bapuoe neno u Examination
[IPUHIAIBL 9HOTaCTPOHOMHS /
KyJIHHAPUH 1 Bar Business and
pecTopaHHOE 1eo / Enogastronomy
Basic Principles of AOM 3367/ AcnasipIK eHep KOHEe 8 5 150 10 35 15 90 5 Emruxan /
Cooking and KIM 3367/ MEHEKMEHT / DK3aMeH /
Catering CAAM 3367 KynunapHOe HCKYCCTBO M Examination
MEHEKMEHT /
Culinary Arts and
Management
FSF 3368/ Dy n-CTAHINHT KIHE 8 5 150 10 35 15 90 5 Emruxan /
FSF 3368/ dotocyper / Oxk3ameH /
FSAP 3368 Oypa-craitmuur 1 Examination
tdororpadus /
Food styling and
photography
TK Ooiibinma 6apasirsl: / UToro KB: / 30 900 60 210 90 540 0 0 0 0 (1} 0 10 10 10 0
Total Elective Course:
Bell nukJi 6oiibinma 6apasiFbl: / Beero 109 3270 | 190 665 285 1710 | 420 0 0 0 10 15 15 31 30 8
no uukay I1/1: / Total of PD:
BII-Bell muxJi 0oiibIHIIa 0apiabIFbl: / 176 5280 | 300 | 1110 470 2800 | 600 8 10 12 20 28 29 31 30 8
Bceero no uukay B/I-I1/1: / Total of BD-
PD:
TeopusIbIK OKBITY 0O BIHIIA GAPJIBIFDI: / 232 6960 | 370 1580 640 3770 | 600 27 25 29 25 28 29 31 30 8
Hroro no reopernyeckoMy 00y4eHuIo: /
Total for theoretical training:
4. KopoiTbinas! atrectarray (KA) - 8 ak.kpeaur / UtoroBasi arrecrauus (MA) - 8 ak.kpeauros / Final attestation (FA) - 8 ac.credits
KopsiThiHas! arrectatray / UtoroBas arrecranus / Final attestation: 9 8 240 240 8 Junnomapik
*Ko00a Kopray
HEMECE KEeUICHI1
eMTHXaH
Tarcelpy
KA Ooiibinma 6apasirel / Utoro no MA / Total Final 8 240 0 0 0 0 240 0 0 0 0 0 0 0 0 8
Assessment:
Kocnap ooiipinma 6apasirsl / UToro no niaany / Total Planned: 240 7200 | 370 1580 640 3770 | 840 27 25 29 25 28 29 31 30 16
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5. Binim Gepy yaepicin yiibimaacteipy / Opranusanusi o0pasoBartebHoro npouecca / Organization of Educational Process

1. Okyra Ka0bLIIaHYFa KOWBLIATHIH apHaiibl Tagantap: bakamaBpuatka Kazakctan PecrmyOmmMKachIHBIH JKalIbl OpTa, TEXHUKAIBIK KOHE KACIMTIK,
opTa OinmiMHEH KeWiHTi, xorapsl OiniMi Oap azamartap ¥BT HoTHKECiHIH KOPBITBIHABICH OoibIHIIA kiOepineni. LlleTen azamaTTapblH akbpUIbl HEeTi3ne KaObUIIay
cyx0aT KOPBITHIHIBICH OOMBIHIIIA KY3€Te aChIPhIIaIbI.

Oco0Oble BcTynmuTedbHble TpeOoBaHusA: B OakamaBpwar ocymiecTBiIseTcs mpueM rpaxnaH Pecmyomukn Kazaxcran, mMerommx oOlmee cpemHee,
TEXHHYECKOoe M mMpodeccHoHaNbHOE, MociecpeqHee, Beiciiee oOpasoBaHue, mo pesynstataM EHT. Ilpumem wHOCTpaHHBIX TpakgaH Ha IUIATHOW OCHOBE
OCYILECTBIISIETCS 10 pe3ybTaTaM coOeCceTOBaHHUS.

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

2. BypbIH ajbIHFaH OLTIMAI TaHyFa KaTbICTHI KoHe OelipecMH OiTiM amymibLIapaABIH HOTH:KECIHIH epeKile MAapTTapbl: AJIBIHFBI OLTIMIII TaHY
apTTaphl YHUBEPCUTETTIH iIIKi HOPMAaTHUBTIK KY)KaTTaphl asiChIH/IA )Ky3ere achlpbliaabl. beiipecmu OiniM Oepy HOTHXKETEpiH PacTalThIH KYIKAT - asgKTaly Typallbl
KYOITiK.

Oco0ble ycjaoBHsl I NPU3HAHUS NPeIIIECTBYIONIEro O0y4YeHHs M Pe3yJbTaToB He(OPMAJLHOr0 OO0y4YeHHsi: YCJIOBUS Uil TPU3IHAHUS
NPE/NIECTBYIONIETO 00pa30BaHMs OCYIIECTBISICTCS B paMKaX BHYTPEHHHX HOPMATHBHBIX JOKYMEHTOB YHUBEpPCHTETa. JIOKyMEHTOM, ITOATBEPKIAIOIINM
pe3yJIbTaThl HEOPMAILHOTO 00YUCHUS, ABJISICTCS CEPTUDHUKAT O 3aBEPIICHUN 00YUCHUS UIH CBUICTEILCTBO O 3aBEPIICHUN O0YUYCHHUSI.

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

3. Jlopexeni Oepy Tamantapbl MeH epexesepi: OKyIbIH O0apIiibIK Ke3eHAEpiHAe, COHBIH INIH/E CTYICHTTIH OKYy TYpJEpiHiH OopiH Koca ajFaH/ia )KoHe
KODPBITBIH/IBI aTTECTAIIUSHBI COTTI asgKTaraH, keM JiereHne 240 akaJeMUsUIbIK KPeJIUTTI UrepreH TyJiFalapra «0akanaBpy» J9peikKeci KoHe KOFaphl OUTiM Typajbl
JUTIOM KOCHIMINIAChIMEH (TpaHCKpWNT) Oepineni, (OakamaBpuaTThiH OiniM Oepy OarmapiamanapblH Mep3iMiHEH OYphIH HrepreHje >KOHE OFaH KOMBLIATHIH
TajanTapabl OpPbIH/IaH KaFIalbIH/Ia CTYACHTTIH OKYy MEep3iMiHe KapaMmacTaH «0akaiaBp» Jopexeci Oepineni).

TpeGoBanusi 1 MpaBujIa NpUCcBOeHUs crenenn: Jlumam, ocBouBIIMM He MeHee 240 akaJleMHUUECKUX KPETUTOB 32 BECh MEepHOI 00yUeHHUsI, BKIIOUas BCE
BUJIBI YUEOHOH JESITENBHOCTH CTYJCHTA, U YCIECITHO MPOUISIINM UTOTOBYIO aTTECTAIUIO, MPUCYKAACTCS CTeNeHb «0akaaaBp» M BBIIACTCS JUTUIOM O BBICIIEM
00pa30BaHMU C MPUIIOKEHUEM (TPAHCKPHIIT), (B ClIydae JJOCPOYHOTO OCBOCHHUS 00pa30BaTEILHOM MPOrpaMMbl OakaiaBpraTa M BBIITOJHEHHS PEIyCMOTPEHHBIX K
Hell TpeOOBaHMi, CTYIEHTY NIPHUCY>KAAETCS CTENEeHb «OaKaIaBpy HE3aBUCUMO OT CPOKa OOYUEHHS).

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

4. Tynekrepain kaciou Geidini: bakanaBp nmopexeciH ajnraH TYJIEKTep TyPU3M JKoHE KOHAKKAMITBIIBIK MHYCTPHUICHIH]IA )KYMBIC icTey OUIIKTLIITIH anajbl.
CoHbIMEH KaTap, oJap Kaapiaappl JaibIHAAY ’KY3€ere achbIpblIaThlH OPTa KOCINTIK MEKEMeTIep/Ie OKBITY KbI3METIH KY3€ere achlpa ajabl.

Ipodeccnonanbublii Mpoduiib BHIMYCKHAKOB: BBITyCKHUKH, MTONYYHBIINE CTENICHh 0akajgaBpa, UMEIOT KBaU(HUKALWIO Ui paboThl B MHIYCTPUH
Typu3Ma M rocTenpuuMcTBa. Kpome 3Toro, OHM MOTYT OCYIIECTBIISITh MPETOAaBATENLCKYIO IEATEBbHOCTh B CPEIHUX MPOPECCHOHANBHBIX YUEOHBIX 3aBEICHUSX,
I'Zie OCYLIECTBIISIETCS MOArOTOBKA KaJIPOB.

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

5. Binim 0arpapiamachiH :Ky3ere acbIpy Tociigepi MeH auicrepi: Bb xysere acelpy ke3iHzme cabakrapia MHHOBALMSUIBIK TEXHOJOTHUSIIAP KOHE
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OKBITYBIH HHTEPAKTUBTI 9[iCTepi KONJaHbUIa IbL.

Cnoco0bI 1 MeTO/IbI peasiu3anuu 00pazoBaTesbHOIl nporpammel: [Ipu peanmsanun OIl Ha y4eOHBIX 3aHATHAX OyXyT HCIOIB30BaHBl HHHOBAIIMOHHEIE
TEXHOJIOTH ¥ HHTEPAKTHBHBIC METO/IBI O0yUCHHSI.

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 OaFayiay KputTepmiijepi: bimiM amymsiiapApiH OKy sKeTicTikTepi (OimiMi, HaFmbuiapbl, KaOineTTepi KoHe KY3bIPETLTIKTepi)
XaJbIKapajbIK KyHere colikec keneTiH 100 Oaminpik mkana OOMBIHIIA SPINTIK KylHeMeH (KaHaraTTaHApIbIK Oaranap KemyiHe Kapaih «A» -maH «D» -re pefiiH,
«KaHaraTTaHapibIKCh3» - «FX», «F») 4 6amnaplk mkanara KeJeTiH caHAbIK SKBUBAICHTKE Colikec OaranaHabl (KecTe).

Kputepun oneHku pe3yjbTaToB 00ydeHusi: Y4ueOHbIC TOCTKEHNS (3HAHWUS, YMEHUS, HABBIKA W KOMIIETEHIINH) 00YYarOIIUXCs OLIEHUBAIOTCS B Oayax
o 100-6anpHOI 1IKane, COOTBETCTBYIOIIUX MIPUHATOW B MEXTyHAPOTHON MPaKTUKE OYKBEHHOH CHUCTeMe (ITOJIOKUTENbHBIE OLIEHKH, TT0 Mepe YOBIBAHUS, OT «A»
1o «Dy», «aeynosiersoputenbHo» — «FX», «F») ¢ cooTBeTcTBYIOIMM IIU(PPOBBIM IKBUBAJICHTOM 110 4-X OayteHOH mikane (Tabnumna).

Assessment criteria of learning outcomes: Learning achievements (knowledge, skills, abilities and competencies) of students are scored according to a
100-point scale corresponding to the international letter grading system (positive grades, as they decrease, from «A» to «D», «unsatisfactory» — «FX», «F») with
the corresponding digital equivalent on a 4-point scale (see Table).
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6. OKy keTiCTiKTepiH ecenke aayablH 0aIABIK-PEHTHHITIK, PINTIK Kyleci, OiaiM amymblLIapAbI AICTYPJI Oaranay mkanacbsiHa koHe ECTS-ke
aybicTbIpY / BanibHo-peiiTUHIOBasi,0yKBeHHasl CUCTeMa OLIEHKH y4eTa Y4eOHbIX JOCTHKeHHU i, 00y4aloIuXcs ¢ IepeBoioM UX B TPAAULMOHHYI0
mkaay ouenok u ECTS / Grade-rating letter system for assessing educational achievements of students with their transfer into the traditional

grading scale and ECTS
OpINTiK XKyite OoMbIHIIA BannnapabiH caHAbIK SKBUBAJICHTI/ bamnnap (Y%-typinne) Jacrypai xyite 6oitbiHIa 6ara/OneHka mo
Oara/O1ieHKa 0 OYKBEHHON udporoii 3xkBUBaNCHT / Bbannet (%-Hoe conepxanue) TpamUIMOHHOI cucTeme/ Assessment by
cucreme/ Evaluation by letter Equivalent in numbers Points ( in %) traditional system
grading system

A 4,0 95-100 Ore x)akcel/OTINYHO/

A- 3,67 90-94 Excellent

B+ 3,33 85-89

]]33_ 23,’607 3(5):33 Kaxcrr/Xopomo/ Good

C+ 2,33 70-74

¢ 2.0 65-69 KanaraTranapibix/

C- 1,67 60-64
DT 1.33 55.59 YAOBéiegB;)pilTenLHO/

D- 1,0 50-54 anistactory
FX 0,5 25-49 KanaraTTaHapisIKChI3/

F 0 0-24 HeynosnerBopurenbHO/

Unsatisfactory




7. JAMY KOCIIAPBI / IJTAH PA3BBUTUS / DEVELOPMENT PLAN
«6B11104 — Konax yii :xoHe MeiipamxaHa 0Ou3Heci» 0iiim 0epy 6arnapiamacs /
Oo6pa3oBartenbHas nporpamma «6B11104 — I'ocTHHHYHBIH B PeCTOPAHHBII OU3HEC) /
Educational program «6B11104 — Hotel and Restaurant Business»
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BB namy skocnapbIHbIH MakcaThl — Typu3M HHIYCTPHSACBHIHBIH COHFBI TEHACHIMSUIAPBl MEH TaJANTapblH KOPCEeTy YIIH OKYy JKOCTapiapbl MeH
OarmapnamanapblH KaHapTy. byin — kaHa moHAEpAl KOCY, KOJJAHBICTAFbl MOHIACPAIH Ma3MyHBIH JXKaHApTy JKOHE 3aMaHayd TEXHOJOTHsIIAp MEH OKBITY
oflicTeMeNIepiH ecenke ary, HapblKTa CypaHbICKa e MaMaHIap/bl faspiay.
Hear mnana pazsutust OII — OGHOBIICHNE YIEOHBIX IIIAHOB U MPOTPaMM, YTOOBI OTPa3HUTh MOCIEIHNAE TEHACHINN U TPeOOBAHUS HHIYCTPUH TypH3Ma.
DTO BKIIIOYEHHE HOBBIX JUCIUIUINH, OOHOBJICHUE COACPIKAHUS CYIIECTBYIOIINX TUCIUILIMH M y4ET COBPEMEHHBIX TEXHOJIOTUI U METOANK 00YYeHHs, TOATOTOBKA
CTELHAIMCTOB, BOCTPEOOBAHHBIX HA PBIHKE.
The purpose of the EP Development Plan —Updating curricula and programs to reflect the latest trends and requirements of the tourism industry. This
includes the inclusion of new disciplines, updating the content of existing disciplines and taking into account modern technologies and teaching methods, training
specialists in demand in the labor market.

Ne HNuauxaropaap / Uuaukartopsl / Indicators Ouney oipairi / 2025-2026 2026-2027 2027-2028
En. nam. /
Measurament unit
. Kaopnvix aneyemmi scaxcapmy / Yayuuwenue kaopoeozo nomenyuana / Improvement of human resources
1.1 | «FpuibiMu gopesxenepi» Oap OKBITYIIBUIAPABIH CAHBIHBIH apTybl / YBEJIMUCHHUE YnCIia Anam / Yen. / Person 1 1 2
«OCTETIeHeHHBIX» TpenoaaBaTeneii / Increase in the number of teachers with scientific
degrees
1.2 | binmim 6epy nporieciHe TapThIIFaH MPAaKTHK-MaMaHAap/AbIH CAHBIHBIH apTyHhI / Apawm / Yen. / Person 3 2 2
YBenuueHue yrcia MpUBJICYCHHBIX K Y4eOHOMY MPOIECcCy CIEIHATHCTOB-TIPAKTHKOB /
Increase in the number of specialist-practitioners involved in the educational process
1.3 | Ileren mamanpapsia Tapty / [IpuBieyenne 3apyOexHBIX crieuanucToB / Attracting Anam / Yen. / Person 1 1 1
foreign specialists
1.4 | OkepiTy Oeitini OolibIHIIA OUTIKTINIKTI apTThIpy / [ToBBIIIEHNE KBaTH(DUKAIIH IO Apnam / Yen. / Person 5 6 6
npodwio npernonasanus / Advanced training in the teaching profile
1.4 | AFbUILIBIH TLTiH OUIETIH OKBITYIIBIIAP CAHBIHBIH apTyhl / YBEIMYCHUE YUCTa Anam / Yen. / Person 1 1 1
MIperioIaBaTeeil Co 3HaHWEM aHTIIMICKOTO sA3bika / Increase in the number of teachers
with knowledge of English
2. OKy, oKy-a0icmemenik a0edbuemmep MeH IJ1eKMPOHOBIK, pecypcmaposl azipaey / Pazpabomka yueonoil, yueoHo-memoouueckoil aumepamypsl u
anexmponnvix pecypcos / Development of educational, methodical literature and electronic resources
2.1 | Okynbik / YueOnuk / Textbook Cansl / Kon-Bo / 1 1 1
Quantity
2.2 | Oky kypausl / YueOHoe mocooue / Training manual Canbl / Koi-Bo / 2 3 4
Quantity
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2.3 | Oky-omictemenik Kypanbl / YueOHO-meromuyeckoe mocodue / Educational and Cansl / Kon-Bo / 2 2 3
methodical manual Quantity
2.4 | DnexTpoHAB! OKYIHIK / DnekTpoHHbIH yueOHuK / Electronic textbook Cansl / Kon-Bo / 1 1 1
Quantity
2.5 | backa / dpyroe / Other Cansl / Kon-Bo / 1 1 1
Quantity
3. OKy scone 3epmxananslk oazamnst oamovimy / Pazeumue yueonoit u nabopamopnoii 6asvl / Development of educational and laboratory facilities
3.1 | MamanmanapIpbUFad KabuaeTTep anry / OTKpBITHE CHEIHaTN3NPOBaHHBIX KaOWHETOB / Cansr / Kon-Bo / 1 1 1
Opening of specialized offices Quantity
3.2 | XKabapikTel catbin any / [lpuobperenne obopynosanus / Purchase of equipment Canst / Kon-Bo / 10 15 20
Quantity
3.3 | backa / Ipyroe / Other Cansbl / Kon-Bo / - - -
Quantity
4. b b masmynoin scanapmy / Qonosnenue codepircanusn Oll / Updating the EP content
4.1 | EnOex HapbIFbIHBIH TajanTapblH, FRUIBIM JKETICTIKTEpiH, KociOu cranmaprrapasl koHe | OKy xbutbl / Yu. o 3 4 5
0acka a HOPMATHBTIK KY>KATTapAbl €CKepe OTHIPHIN, OKBITY HOTIKEIepi MEH IMoHAEp / Academic year
Tiz0eciH xaHapty / OOHOBIEHHE pPE3yNbTaTOB OOY4YEHHS W TEpevHs JUCHHUILUIUH C
y4eToM TpeOOBaHW pBhIHKA TPyAa, JOCTHKCHUH HAyKH, NPOPECCHOHATBHBIX
CTaHJApTOB U APYIHMX HOpMAaTHBHBIX AoKymMeHTOB / Updating the results of training and
the list of disciplines taking into account the requirements of the labor market, scientific
achievements, professional standards and other regulatory documents
4.2 | Kenringi okpiTyns!l enrizy / Baenpenue mommsseraaoro oOydenms / Introduction of | Ilonnmep cansl / Kon- 1 1 1
multilingual education BO  IUCLUIUIAH /
Quantity of
disciplines
4.3 | OKpITYIOBIH JKaHA ojicTeMenepiH eHrizy / BHeapeHWe HOBBIX METOAWK O0yueHHs / Cansl / Koi-Bo / 1 1 1
Introduction of new teaching methods Quantity
4.4 | Backa/ pyroe / Other Canbl / Koi-Bo / 1 1 1
Quantity
5. Okbimywibliap men oinim anyuvliapost uliibimu-3epmmey sxeymoicoitna mapmy / Ilpueneuenue npenooasameneil u oo0yuarowuxcsa K HAy4Ho-
uccieoosamenvckoii paoome / Involvement of teachers and students in research work
5.1 | OkpITymbiap MeH OUTIM amynibUTIAPJIBIH FRUIBIMH CEMHHApJIap MEH KOH(pepeHIHUsIap KapusnansiMaap 3 4 5
JKYMBICBIHA ~KATBICYbI, OIpJECKeH FBUIBIMH Makanajgap okapusiiay / Ydactue cansl / Kon-Bo
npenojasareneid M oOydarommxcss B paboTe Hay4YHBIX CEMHUHApOB M KOH(EpeHLHil, ny6nukanuii /
nyOJIMKaIsl COBMECTHBIX Hay4HBIX ctareit / Participation of teachers and students in Quantity of
scientific seminars and conferences, publication of joint scientific articles publication
5.2 | OkpITywIbIap MEH OLTIM alyIIblIapAbl FBUIBIMU >koOamapisl icke acelpyfa Tapty / | Amam / Yen. / Person - - -

[IpuBneuenne npenogaBarencii U OOYJAOIMIUXCS K peaU3alMd HAYYHBIX IPOCKTOB /
Involvement of teachers and students in the implementation of scientific projects
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6. /lyanvosl oKbiny r1emenmmepin 0Ky npouyecine enzizy apKblibl OHOIPICNEeH bIHMBIMAKIMACMbIKMbL Kyuieiimy / Ycunenue compyonuuecmaea ¢
npou3800cmMeom uepes HeopeHue INEMEHm 06 OyalbHO20 00yuenus 6 yuednwlii npoyecc / Strengthening cooperation with production through the
introduction of elements of dual training in the educational process
6.1 | Ouuipic 6a3aceiHga Kadeapa dunuansia amry / OTkpeiTHe Qrunana kadenpsl Ha Oase Cansl / Kon-Bo / 1 1 1
npousBoscTBa / Opening of a branch of the department on the basis of production Quantity
6.2 | bb a3ipney xeningeri akagemusislk Komutetke eHIipic exinmepin Kocy / Bxmrouenue | Agam / Yen. / Person 1 1 1
MIPEACTaBUTEIICH TMPOM3BOACTBA B AKaAeMHYECCKHIT KOMHUTET 10 pazpadorke OIl /
Inclusion of representatives of production in the Academic Committee for the EP
development
6.3 | Toxipube 6azaceiH keHeWTy / Pacmmpenue 6a3br mpaktuku / Expanding the practice Cansbl / Kon-Bo / 3 4 5
base Quantity
6.4 | Bb TynekTepiH KYMBICKa OpHAJACTBIPY MaKCaTBIHAA 9JIEYETTi )KYMBIC OepyuriiepMeH Canst / Kon-Bo / - - -
JKYMBICTBI KYIIEHTY / Y cuiieHrne padoThl ¢ MOTEHIMAIBHBIMUA paboTOATENSIMH C LETBIO Quantity
Tpynoyctpoiictea BeimyckHUKOB Ol / Strengthening work with potential employers in
order to employ the EP graduates
7. Peiimunemepoe BB ncviacormy / Illpodsurncenue Ol ¢ peiimunzax / EP Promotion in the ratings
7.1 | Arameken / Atameken ITo3umus / Position - - -
7.2 | BCKA/APTA / HAOKO/HAAP / IAFQAIE [To3unus / Position - - -
7.3 | backa / Ipyroe / Other ITosunms / Position - - -




