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1. Biaim 6epy 6araapaamaceinbig nacnopthbi / [lacnopr o6pa3zoBarensnoii nporpammsl / The Passport of Education Program

Binim canacel / ObnacTs obpazoanus / Field of education

7M11 — Kpizmer kepcety / 7TM11 — Yenyru/ TM11 — Services

Haiibinaeik 6areiTel / Hanpaenenue nogrotosky / Direction of

2 bersornel training 7M111 — Kpismer kepcety canacel / 7TM111 — Cdepa obcmyxusanua / TM111 — Service sector
Binim Gepy 6ar1apamanapsinsii 10651 / Tpyrina o6pa3oBaTeBHBIX M149 — MeiipamxaHa ici #oHe zm.w_zmﬁm:m 6u3neci / M 149 — PectopaHHoe [€10 ¥ FOCTHHHYHBIH 6u3Hec /
3 : M149 — Restaurant and Hotel Business
nporpamM / Group of educational programs
Binim 6epy 6araapnaMachiHbIH KOIBI MEH aTayhbl /
4 | Kon v HauMeHOBaHHE 06pa30BaTeNbHOM MporpaMmsl / 7M11103 — Global Hospitality Management
The code and name of education program
3 BBE typi / Bun OIT/ EP type JKana BBB / Hopas OI1/ New EP
6 | ¥BIlI 6orinma aexredt / Yporeds no HPK / Level on NQF T
7 CBL1I 6oiisinina pexreii / Yposens no OPK / Level on SQF 7
3 BEBB wn.ﬁr:mEm epekwenikrepi / OtnuuuTensHsie ocobennocty OIT/ RS
EP distinctive features
9 OxpiTy Timi / A3k 06yuenus / Language of education Ka3ak, OpbIC, aFbUILIBIH / Ka3aXCKHUM, pyccKuid, anrnuiicku# / kazakh, russian, english
10 Kpenurrepain kemnemi / O6bem kpeaurosanus / Volume of the 120
credits
Binim Gepy GarmapiamMachl KOHaKXKaMJIBUIBIK HHIYCTPHACHIH, TYPH3MIl, KOFaMIBIK TaMakTaHy MEH KbI3MET
KOPCEeTY[i KAMTHTBIH KbI3MET KOPCETY CalachlHAAFbl YHbIMAApa THIMAI KbI3MET €Ty YIUiH KaxeTTi 6ackapy,
KOMMYHHKaTHBTIK JK9HE FhUILIMHM-3ePTTey [ariblnapbiHa e >xorapel Gimikti Mamanzmapael masprayra
apHaJFaH.
Komsany canacet / O6uacts mpaMenens | O6pa3zoBaTenbHas MporpaMma npeiHa3Ha4eHa s MOArOTOBKH BBICOKOKBATH(DHIIMPOBAHHBIX CMELHANHCTOR,
11 o obnafaloniuX KOMIUIEKCOM YIpPaBIEHYECKHX, KOMMYHHKATHBHBIX H Hay4HO-HCCIENIOBATENbCKHX HABBIKOB,
Scope of application
HeoOXxomuMBIX s 3 QEeKTHBHON JeATeNbHOCTH B OpraHu3almsx cephbl yCiIyr, OXBaThIBAIOMEH MHIYCTPHIO
TOCTENIPHHMCTBA, TYPH3M, 06IeCTBEHHOE NUTaHKuE U 06CTyKHBaHHE.
The educational program is designed to train highly qualified specialists equipped with a comprehensive set of
managerial, communicative, and research skills necessary for effective performance in service sector
organizations, encompassing the hospitality industry, tourism, food service, and customer service.
12 | OkpiTy Mep3imi / Cpok o6ydenus/ Period of study 2 xbin /2 ropga / 2 years
«Binim» Typanst Kasakcran Pecry6nukaceisbif, 2007 sxeinesl 27 minaeneri Ne3 19-111 3ansr;
HopMaTHBTiK-KYKBIKTEIK KAMTBLUIYEI / Xorapsl xoHe OFaphl OKY OpHBIHaH Ke#inri GinmiM Gepy yibiMIapbl KeI3METiHiH YITiNik KaFuanapblH
Gexity Typans! 6yiipbirst (KP BFM Ne595 30.10.2018 x);
13 HopmartueHo-npaBoBoe JKorapsl jxoHe KOFaphbl OKY OpHBIHaH KeifiHri GilliM GepyiH MeMIIeKeTTiK sKalTbIFa MiHAETTi CTaHJapTTapbiH

Ob6ecrneuenue /

The regulatory and legal support

Gexity Typasl Gyiipbirsl (KP FOKBM Ne2 20.07.2022 x.);

JKorapel xoHe (Hemece) KOFaphl OKy OpHbIHaH KeHiHri GimiM Gepy yifbiMaapeiHIa OKBITYIBIH KPEAMTTIK
TEeXHOJOrUACKH BOiibIHIIA OKY MpOLECiH yHsIMAacThipy KaruaanapeiH GekiTy Typansl Oyiipeirel (KP BFM
Nel52 20.04.2011 x.);
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Jorapel skoHe JKOFapbl OKy OpHbIHaH KeWinri Oinmimi 6ap kampmapabl jaspnay OarbITTapbiHBIH
CHIHBINTAYBIBLIH OekiTy Typans! Oyiipbirel (KP BFM Ne569 13.10.2018 x.);

JKoraph! joHe KOFapsl OKY OpHbIHaH Keiiitri 6inim Gepynin 6inimM Gepy Oaraapnamanapbiy a3ipiey AeHiHaeri
uyckaynsirsl (KP FJXXBM Jorapsi 6iniM Gepyai AamMbITy YITTBIK OpTanbirbiHEIH Ne601 04.05.2023 x.).

3akoH Pecnybnukn Kasaxcran «O6 ob6pasopanun» o1 27 miona 2007 roga Ne3 19-111;

Ipukas «O6 yTBepxkaeHWM THIOBBIX TPABHN NEATENBHOCTH OpraHM3alMi BBHICIIErO M MOCIEBY30BCKOrO
obpazosanua» (MOH PK Ne595 o1 30.10.2018 r.);

ITpuka3 «O6 yreepiaeHuH I'ocynapcTBEHHBIX 0011€00A3aTENBHBIX CTAHAAPTOB BBICIIETO H MOCIEBY30BCKOTO
obpazosanus» (MHBO PK Ne2 ot 20.07.2022 r.);

IMpuka3 «O6 yreepxnennn IIpaBun opraHu3alyyu y4e6HOro npolecca Mo KPeAMTHON TEXHONOTHH O0ydYeHus
B OpPraHM3alMaX BhICIIEro  (Wiu) nocneBysoBckoro obpasobanna» (MOH PK Nel52 ot 20.04.2011 r.);
Ilpukas «O6 yreepknennu Kraccubukatopa HampaBleHHH MOATOTOBKH KaJpOB C BBEICIIHM H
nocieBy3oBckuM obpasoBanneM» (MOH PK Ne569 ot 13.10.2018 r.);

PykoBoacTBa 1o paspaboTke 06pa3oBaTe/IbHBIX MPOTPaMM BBICIIETO H MOCIEBY30BCKOro 06pasopaHus
(ITpuka3 HaunoHansHOro 1eHTpa pa3BuTHA Beiciiero obpasosanud MHBO PK Ne 601 ot 04.05.2023 r.).

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

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

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

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

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

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

14

KacinTik crannapTTsiy atays! / HanmeHoBaHKe npogecCHOHAIBHOTO
crannapta / Name of professional standard

«Atameken» ¥nrreik Kocinkepinep nanatacel backapma TeparachinbiH 06.12.2022 . Ne224 GyiipbirbIMeH
GekiTinren «MeiimanxaHaHb! 6ackapy» kocibu cTaHmapTh;

«ATtamexen» ¥ntteik Kocinkepnep nanarackl backapma TeparaceiabiH, 06.12.2022 x. Ne224 GyiipbireiMen
Gexitinren «Konak yHaiH imki 6akpinaysiH sxy3ere acslpyapy» Kocibu cTavaapThi;

Xorapsl koHe (HeMece) jOFapsl OKY OpHbIHAaH KeMinri GiniM Gepy yHBIMAAphiHBIH nNegarortepine
(mpodeccop-OKbITYIIbINAD KypaMblHA) apHanFaH KocinTik craHgapTeiH  Gekity Typamel Kazakcran
Pecnybaukacs! FriibiM skoHe xorapbl 6iniM MUHHCTpiHiH 2023 xbuirsl 20 xapamagarsl Ne 591 GyHphIFLL

IMpodeccuonanbHelit cTaHaapT: «YTpaBlIeHHe OTesieM», YTBepxaeHHBIH nmpukazoM Ne 224 ot 06.12.2022 r.
Ipencenarens [Ipaenenus HauyoHanbHOM nanatsl NpeAnpUHAMAaTeNeH «ATaMeKeH»;

[podeccuonansHelii craHaapT: «OcyllecTBIEHHe BHYTPEHHEr0 KOHTPOJA TOCTHHHLBDY, YTBEp:KIEHHBIH
npukazoM Ne 224 ot 06.12.2022 r. Ilpencenarens [IpaBnenua HauumoHanbHOM manaTthl npeanpHHHMaTenei
«ATaMeKeH»;




D-02-01/11

Ipuka3 MHHHMCTpa Hayku M Bbiculero obpasoanua Pecnybmuxu Kaszaxcran ot 20.11.2023 roma Ne 591
«Ileparor (mpogeccopcko-npenojaBarelbckiii COCTaB) OpraHM3aLMi BbICIIErO M (M/IM) MOCIEBY30BCKOTO
obpazoBaHus».

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

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

Order of the Minister of Science and Higher Education of the Republic of Kazakhstan No. 591 from
20.11.2023, «Pedagogue (faculty members) of higher and/or postgraduate education institutions».

JKana mamanbiKTap atnacel / ATiac HoBeIX npodeccuii / Atlas of
new professions

WHHOBaLMOHHBIH MeHemkep (B rocTuHMyHOM 6u3Hece): https://atlasbt.enbek kz/profession/306

16

OHipnik cranpapt / Pernonansnsiit crangapt / Regional standard

KapacTsipbiiMaraH, He MpeyCcMOTpPeHO, not provided

Binim 6epy 6arnapnamacsl asickinaa aaiibinaay Oeiiini
Trainin

HiH kapTace! / Kapra npoduis noaroroBks B pamkax o6pa3oBaTe/ibHOH NporpamMmsi /
profile map for the educational program
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BB makcats! / Llens OIT/ EP purpose

KoHak yi xoHe MeiipamMxaHa 6u3HeciH THiMai 6ackapyra, COHal-aK KJIMEHTTEpre Kbi3MeT KOPCETY CanachiH
apTTHIpYFa K9HE XallbIKApallbIK HapbiKTa Oocekere KabineTTimikTi HeiFaliTyra GarbiTTanfaH WHHOBALMANBIK
memiMaepai o3ipneyre xoHe eHrizyre KabimeTti, kahaHIBIK KOHAKKaMIBLIBIK HHIYCTPHACHIHIA
cTpaTersuibiK 6ackapy, MapKeTHHT, KapXKbUIBIK Taljay jkoHe OmepallMsiibiK MeHeLKMEHT canackiHia bimimi
MeH JarfbLIaphl 6ap sxorapsl 6inikTi MaMaHIap/p! Jaspiay.

IMoaroToBKa BBHICOKOKBANTH()HIMPOBAHHBIX CIELHANTHCTOR, 001afaloNuX 3HAaHWAMH M HaBblkaMu B obnacTu
CTpaTerndeckoro ympaeleHHWs, MapKeTHHra, ()MHaHCOBOrO aHaNM3a M OMNEPAlMOHHOTO MEHEIKMEHTa B
rnobansHOi HMHIYCTPMM TOCTENPHHMCTBA, CHOCOOHBIX 3((EeKTHBHO YNpaBIATE TOCTHHHYHBIMH H
pecTopaHHbIMH OH3HECAMH, a Takke pa3pabaThiBaTh W BHEIPATH HHHOBALMOHHEIE PEIlEHHs, HalpaBieHHbIE
Ha TIOBBIIIEHHE KayecTBa OOCHY)KMBaHWA KJIHEHTOB M YKpeIUIeHHe KOHKYPEHTOCHOCOOHOCTH Ha
MeXIyHapOJHOM PhIHKE.

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

Binim 6epy 6arnapnamMachiHbIH TYKBIPhIMIAMAch! /
Konuenuus o6pa3zopartenbHOH mporpamMmsl /

The concept of education program

Binim Gepy Garmapiiamackl KIMEHTTEPre KbI3MET KOPCEeTYiH jKOFapbl HeHreiiH jxoHe Gacekere kabimerti
opTajia KOMIaHUsapAbIH TYPaKTEUIBIFBIH KAMTaMachl3 €Te OTBIPBIN, callafiarsl xahaHbIK e3repicTepre coTTi
OeifiMenie anaThlH JKOHE XalblKapalblK apeHaga OW3HEC JKYprise ajnaThlH MaMaHAapabl aaspiayra
OarpITTanFaH.

O6pa3zopatensHas NporpaMma OpHEHTHpOBaHa Ha TMOATOTOBKY CIELIHAIHWCTOB, KOTOpPhIE CMOIYT YCIEIIHO
ajlanTHpPOBaThCA K rinobajibHbIM HW3MEHEHWAM B MHAYCTPHMH M BecTH OM3HEC Ha MeXIyHapOJHOH apeHe,
obecneynBas BBLICOKHMH ypOBeHb OOCIHY)KMBaHMA KJIHEHTOB M YCTOHYHMBOCTb KOMMAHMH B KOHKYPEHTHOM

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

Tynexrin Ginikrijik cunarramace! / KpanudukaunoHnble XapakTepHCTHKH Beinycknuka/ Graduate qualification

19

Bepinerin akaneMuansik gapexe / I[Ipucyxnaemasn akageMudeckas
creneHs / The awarded academic degree

«7M11103 — Global Hospitality Management» 6inim Gepy Garmapnamacel OOMbIHINA FBIIBIM MarucTpi /
Maructp Hayk no obpasoparensHoii mporpamme «7M 11103 — Global Hospitality Management» / Master of
Science in the Educational Program «7M11103 — Global Hospitality Management»

20

Kocibu kei3meT obGbexTici /
O6BexT npodeccHoHaNbHO| AeATeNbHOCTH /

The object of professional activity

Kacibu xbi3MeT 06BbeKTiNepi XalbiKapanblK KOHAKKaMIbLUIBIK HHIYCTPHACBIHBIH epeKIIeNniriveH aHbIKTanaibl,
ocsl 6inimM Gepy GarmapnamachiHBIH TYJIEKTepi jkeke KOMMaHUANApAa A3, KOHAKKAMIBIIBIK HHIYCTPHACKIMEH
OaiilaHbICTEl MEMJIEKETTIK HeMece XalbIKapajblK KYphUIBIMAApAa Ja OacKapylIbIIbIK, aHaTHTHKAIBIK,
MapKEeTHHITIK JkoHe YHBIMaCTLIPYIILUILIK-2KIMIIIJIK caanap/ia ;yMbIc icTel anamsl.

O6bexTl NPO(ECCHOHANBHOM AEATENLHOCTH ONpEAENsAIOTCA CnelUGHKOH MEXIYHapOAHOH WHIYCTPHH
TOCTENPHUMCTBA, BBITYCKHUKH JaHHOH oOpa3oBaTenbHOH NporpaMMel MOTYT paoTaTh B yNpaBIeHYECKOH,
aHAJIMTHYECKOH, MAapKEeTHHrOBOH M OpraHM3allMOHHO-aJIMHHHCTPATHBHOH cdepax, Kak B YaCTHBIX
KOMMNaHHAX, TaK M B TOCYJApCTBEHHBIX WM MEKIYHApPOMHBIX CTPYKTYypaX, CBA3AHHBIX C HHAYCTpHeH
rOCTENPHHMCTBA,

The objects of professional activity are determined by the specifics of the international hospitality industry.
Graduates of this educational program can work in managerial, analytical, marketing, and organizational-
administrative roles, both in private companies and in public or international institutions related to the
hospitality industry.
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2. KysbiperTijik aTaybl koHe OKbITY HoTH:Keci / HanmenoBanue KoMnereHnuii u pe3yasTaThi obyyenns / Name of competencies and Training results

KyseiperTinik aTaysl / HanmenoBauue
KomneTeHumii / Name of competencies

OxpITy HaTH:Keepi / PesynbTaTel 00yyenns / Learning outcomes

Binimzai Tepenaetyne, kacibu xaHe Keke
KACHETTEP/I NaMbITY1a FhIIBIMH KOHE
NeJaroruKaiiblK JKeTICTIKTEPAl KoNaaHyFa
GarbITTalIFaH JKalnbl KY3bIPETTED

O61ue KOMIETEHIMM, HaMpaBJIeHHbIE Ha
NPUMEHEHHE Hay4HBIX H NEAarorH9eckKux
NOCTHKEHUH B yriyOJIeHHM 3HaHHH, Ha
Pa3BUTHE NPO(ECCHOHANBHBIX H
JTMYHOCTHBIX Ka4ecTB

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

OH: — Ileparoruka, OHBIH 9JicHamacel xoHe OiniM Gepy NpoLeciH YHBIMIACTHIPY CajlachlHIaFbl NMpakTHKanblK Oinmimpi, coxpaii-ak
FBUILIMHBIH JJaMybl MEH OHBIH KOFAaMFa OCepiH ChIHM TYDFbIOaH TanjayFa MYMKIiHAIK OepeTiH FBUILIMH TaHBIMHBIH TApHXH JK9HE
(unoco(GuANBIK Heri3epin TepeH TYCiHY i KepceTesi.

PO: — JIeMOHCTpHUpYET NpaKTHYECKHE 3HAHWS B 00JIaCTH MeENarorHky, ee METONOJOTWM M OpraHM3allii 00pa3oBaTeNbHOro Npolecca, a
TaKKke TITy6OKOe NOHMMAaHHE HCTOpHYECKMX M (GUIOCO(YCKHX OCHOB HAyJHOTO TMO3HAHHMSA, YTO MO3BOJIAET KPUTHYECKH AHAIH3UPOBATh
pa3sBUTHE HaykH U ee BO3JeHCTBHE Ha OOIIECTBO.

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

OH: — Backapy npolLeciHie 2eyMETTiK-TYIFANEIK ©3apa SpeKeTTecy CaNachiHJaFsl KY3BIPETTiNIKTiH JKOFaphl JeHreifin kepcereni, on
apTYpJIi Oiilay MOJIEHHETTEPiH, ICHXOTHUITEPI, iCKepJlik KapbIM-KaTBIHAC CTHJIBJIEPiH KOHE KEKE EPEKIIETIKTEPIH TYCIHY Al KAMTHIBI.

PO:; — [leMOHCTPHPYET BHICOKMil YpPOBEHb KOMIETEHTHOCTH B 00/1aCTH COUMANBHO-ITMYHOCTHOrO B3aWMOJEHCTBHA B YNpPABIEHYECKOM
npolecce, KOTOpas MpeArnojiiaraeT MOHHMaHWe Dpa3IHYHBIX KYJIBTYP MBIIUIEHHA, TCHXOTHIIOB, CTHJIEH MHENOBOH KOMMYHHKAalUHH H
WHIMBHIyaNbHEIX OcOBeHHOCTEH.

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

Kocibu ecyre sxoHe KyYMbICTBIH KaJlITbl
THIMAIIIriH apTTHIPYFa BIKNAJI eTeTiH Kacion
KY3bIpETTEp

IpodeccHonanbHbIe KOMIETEHIIHH,
crnocoGeTRy1O1IME TPO(ECCHOHANTBHOMY
POCTY M NOBBIIEHHUIO 061IeH
3 dexTuBHOCTH pabOTHI

Professional competencies that contribute to
professional growth and overall work
efficiency

OH3; — PecypcTap/isl OHTaiIaHABIPYFa, JOTMCTHKAHBIH THIMALIIrH apTThIpyFa joHe HapbIK TamanTapeiHa Geliimaenyre MymkiHaik Geperin
KOHaK YH XeJiNepiH NaMBITy/IbIH 9JeMIiK TaKipubeciHe cyleHe OTHIPBIN, ©HAIPICTIK XaHe OmepalMANbIK mpouecTepli 6ackapyaa ukemui
)Kocnapiiay sJliCTepiH, COHai-aK CTPATETHANBIK MEHEIXKMEHT NMPHHLHNTEPIH KOIJaHaIbl.

PO; — IIpuMeHsSET COBPEMEHHBIE MONXOMbl ¥ WHCTPYMEHTHI CTPATErHYeCKOTO H ONEPAlMOHHOTO MEHEKMEHTA C Y4ETOM IJIOGanbHBIX
TEHJIEHIHH ¥ NPAKTHKH MeXIyHapoAHOro 6u3Heca, a TakKe BHEIIHWX W BHYTPEHHHX (DAKTOPOB, BIIMAIOMIMX HA NEATENbHOCTh OPTaHH3aLHH.

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

OH; — Kapisl, MapKETHHT, NepcoHanbl 6ackapy, oOnepauysIbiK *oHe ko6anblk 6ackapy canachlHIaFbl TEOPHAJIBIK HEri3IEPiH TEPEH TYCIHY
*oHe GiTIMHIH NPaKTUKAJIBIK KOJIIaHa alybIH KepCceTeli, 01 KOHaK Yil MeH MeiipamxaHna GusHeciH THiMai 6ackapyra MymKiHzik Gepei.

PO; — JlemoHCTpupyeT riy6okoe NOHHMaHHE TEOPETHYECKMX OCHOB M TMpAaKTHUeCKOe NPHMEHEHHWE 3HaHWH B obnact¥ (hUHAHCOB,
MapKeTHHTa, YIpaBJjieHHe MePCOHAIOM, ONEPAIIHOHHOTO U MPOEKTHOTO YMPABIECHUS, YTO NO3BOJAIOT 3(hPEKTHBHO YNPABIATE TOCTHHHYHBIM
H pecTopaHHbIM OH3HECOM.

LOs — Demonstrates a deep understanding of theoretical foundations and practical application of knowledge in finance, marketing, personnel
management, operational and project management, enabling effective management of hotel and restaurant businesses.
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[{udpasik opTana KYMBIC iCTEYIIH
TaJIaMaNIbIK IaFabljIapbliH IaMbITyFa
BarpiTTanFaH KacibH Ky3bipeTTep

IlpoeccHoHaNbHbIE KOMIIETEHIINH,
HanpaBJIEHHbIE HAa Pa3BUTHE aHATIHTHIECKHX
HaBBIKOB paboThl B 1IM(pOBOH cpesie

Professional competencies aimed at
developing analytical skills in the digital
environment

OHs — 3aMaHayu TpeHATEP MEH 03bIK TakipuOenepai eckepe OTHIPbIN, GW3HECTIH THIMAINITT MEH TYPaKTBUIbIFBIH apTThIPY MakcaTblHAa
KbI3MET KOpCeTyAl yHBIMIACTHIPY JKOHE KbI3MET KepceTy canachiH Oarajay npouecTepiHae 3amaHayd UM(pIbIK Kypangap MeH 6ackapy
TeXHONOTHANAPBIH NaliAanaHabl.

POs — Hcrnonb3yeT coBpeMeHHbIe HH(POBbIE HHCTPYMEHTH! U yNpaBlieHYeCKHE TeXHOIOTMM B TNPOLECCAX OpraHM3allMM oOCITy:KMBaHHA H
OLIEHKM KadecTBa YCIYT B IIENAX MOBbImEeHWA 3(QQEKTHBHOCTH M YCTOHYMBOCTH OM3HEca, C y4E€TOM COBPEMEHHBIX TPEHAOB M JIyYLIHX
MPaKTHK.

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

OHs — Kasipri onemaik ypaictep MeH XanblKapajiblK CTaHAApPTTapiblH TalanTapblH ecKepe OTHIPhIN, KOHAK Yi KocimopblHAApbIHBIH
SKOJIOTHSAJIBIK, SJIEYMETTIK JKOHE SKOHOMHKAIBIK TYPaKTHUIBIFBIH OHTAMJIaHABIPY CTpaTerdsyiapblH 93ipleyaiH MpakTHKANbIK JaFabliapbiH
KepceTes.

POs — JleMOHCTpHPYET NMpakTHYECKHE YMEHHs pa3pabaTelBaTh CTPATETHH JUIA ONTHMM3ALMHK 3KOJIOTHIECKOH, COLMAIBHON W 3KOHOMHYECKOH
YCTOWYHBOCTH FOCTHHHYHBIX MPEANPHATHH C YI€TOM COBPEMEHHBIX MUPOBBIX TEHAEHLMH U TpeGoBaHUH MEXIYHapOIHBIX CTAHIapTOB.

LOs — Demonstrates practical skills in developing strategies to optimize the environmental, social, and economic sustainability of hotel
enterprises, taking into account current global trends and international standards requirements.
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3. Binim Gepy 6araapiaamacsl MeH OKY moH/epi GolibIHIIA KAJbINITACKAH OKBITY HITHAJIEPiHe KOJI KeTKIi3yaiH e3apa Galianbicel/ Bzaumocsasb
AOCTHKHMOCTH OPMHPYEMBIX Pe3yJabTaToB 00y4eHus no o6pazoBaTebHOH NPorpaMmMe H y4eOHbIX JHCUHIIIHH /
The relationship between the achievability of the formed learning outcomes according to the educational program and academic discipli

IMonnin aTayni /
HanmeHoBaHHe
aucuHnIHHb / Name of
discipline

ITonnin KpicKawa cunarramace! / KpaTkoe onncanne aucuuniannel / Short description of
Discipline

Iukn / Cycle

KomnounenT /
Component

Kpeautrep /

Kpeautni /

Credits

OH/PO/

OKBITY HOTH:ReJIEPi /

PesynsTaThl 00y4yenus /

Educational outcome

LO1
OH/PO/

LO2
OH/PO/
LO3
OH/PO/
LO 4
OH/PO/
LOS
OH/PO/

LO6

1. TeopusiIbIK OKbITY — 88 ak.kpeauT / Teopernyeckoe obyuenue — 88 ax.kpeauros / Theoretical training — 88 ac.credits

1.1 Basansik nanaep (BIT) uakai — 35 ax.kpeant / Huka 6azoBbix ancuuninn (BJ) — 35 ak.kpeauros / Cycling of Basic Disciplines (BD) — 35 ac.credits

1) XKoraps! oKy opHbl komnouenTi (JKK) — 20 ak.kpeant / Bysoscknii komnonent (BK) — 20 ak.xpeauros / University Components (UC) — 20 ac.credits

1lleT Tini (kocibu)

HHocTpaHHBIH A3BIK
(npodeccHOHANBLHBIN)

Foreign language
(professional)

IloH oneyMmeTTik oHe KoCiOM e3apa ic-KMMBUI YIIIH KaXeTTi ajlbl MOJIEHH KOHE KoCiOH
Ky3BIDETTUTIKTEpI KeTUTAipyre GarbiTTanFaH, MaMaHIBIK OOMBIHINA TYNMHYCKa MOTIHHEPAl OKY
JOHE TYCiHY JaribliapbiH, CeiJley KbI3METIHIH OpTYpNmi TyplepiHiH KOMMYHMKaTHBTIK
JaFIbITaphi, FRUTBIMH 9e0HeTTep Il peLieH3HsANay Abl, COHIal-aK LIET TLIHIE NPe3eHTalMAIap MeH
aywi3mia GasHaamanap eTki3yai kansinracTeipabl. Kype aneymerTik sxoHe kacibu e3apa apekeTrecy
YIIiH KOKETTI KA MOICHH 3K9HE KaCiOH Ky3bIPETTIMKTEPl HaMBITaIbl.

JIMCUMIIMEA HanpaBlieHa HA COBEPIIEHCTBOBAaHHE OOMIEKYILTYPHBIX H TNPO(ECCHOHANBHBIX
KOMIETEHUHH, HeOoOXOAMMBIX [ COLMANIBHOTO M NpO(EeCCHOHANBHOIO B3aUMOJEUCTBHI,
%OUEEU%Q—. HaBBLIKH YTEHHMA W TOHMMAaHHA OpHMIrHHAJIBHBIX TEKCTOB MO CHEUHANBHOCTH,
KOMMYHHKaTHBHBIE HABBIKH PA3/IMYHBIX BHOB PEUYEBOH NEATENHHOCTH, PELEH3UPOBAHHA HAyYyHOU
JIMTEpATyphl, & TAKXKE NMPOBEICHH: MPE3eHTal|i U YCTHBIX NOKNAJ0B Ha HHOCTpaHHOM a3bike. Kypc
pa3BHBaET OOILEKYIETYPHBIE U MPO(eCcCHOHANEHEIE KOMTIETEHIIWH, HEOOXO0IHMBIE JUT COLMABHOTO
1 po¢)eCCHOHANBLHOTO B3aUMOJICHCTBHS.

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

BIT

B/l
BD

KK
BK
uc

4

X

Backapy ncHxonorusacsl

ITon 6GackapymbUIBIK KBI3METTIH ICHXOJNOTHANBIK 3aHABUIBIKTApBl Typaibl KyHeni Haesnapisl
KanbiNTacTeIpyFa, €HOEKTIH OChl TYpiH 3epTTeyre TONbIK Garmapnay HerisiH kypyra, Gackapy
KBI3METIHIH ~KYpBUIBIMBIHAA IMCHXONOTHANBIK GimiMai KonjaHy epeKIIENiKTEPiH OKBITYIbIH
omicTeMeci MEH oMiCTEpPiH, OKBITY TEXHOJOrMsNapbid, Gackapy THIMALNIriHIH TeMeHIeyiHiH
ncuxonorusslk cebenrtepin Tangayra OareiTTanFaH. Kypc THIMAI KapbIM-KaThlHAC TEH o#inay
apKbUIbl KaCiNOphIHABl GacKapy/blH jKeke CTHIIH Kypy YIIH Ky3bIPETTINIKTEPAi KalbiNTacThipyra
MyMKiHzik 6epeni.

BIT

2
BD

BK
uc
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IMcuxonorus
yTpaBieHus

Management psychology

_HH:OEE:.::IN HampasjieHa Ha GO_QZE@ONN::N CHCTEMHBIX Euohn.—.mmhwmﬁn 0 TCHXOJOTHYECKHX
3aKOHOMEPHOCTAX %:@mgwiﬂmo_nom JEATEIIBHOCTH, CO3JaHHE MOJHOLIEHHOH OCHOBBI OpHEHTALHH
Ha M3Y4YE€HHE NAHHOI0 BHIA TpyJa, aHallM3 METOIHKH H METOIOB Qmu?mm:ﬂm_ TEXHOJIOTHI Omu}mmﬁm.
0COOEHHOCTAM TNpHMEHEHHs [MCHXOJIOTMYECKHMX 3HaHHMii B  CTPYKType YMNpaBieHYECKOH
JIeATeJIbHOCTH, TICHXONOTHYeCKMX MpPWYMH CHIDKeHus OS(dexTuBHOCTH ynpasnenus. Kype
no3pojiseT (OPMHPOBATH KOMMETEHUMHM NI CO3JaHMA HHIMBHAYaNbHOIrO CTHIS YNpPaBIEHHA
TIpeANpHATHEM NOCPENCTBOM 3(deKTHBHOro 06LIEHHA H MBIIINEHHUA.

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

FBUIBIM TapuXbl MEH
bunocodusce

Hcropus u punocodus
HaYKH

History and philosophy
of science

IToH FEUIBIMHBIH AYHHETAHBIM/IBIK Heri3gepid, OHbIH KaJILINTACYBIHBIH TapHXbl MeH (HIOCOQHACEIH
3eprreyre GarbiTTanFad. FeUIBIMH TaHBIM KaTeropHsanapbl, FAUIBIM TApHXbl MeH (UIOCO(HUICHIHBIH
naMmy mmﬁﬂorr OHBIH m.Em:hm KJJACCHEKAIILIK, HEOKNACCHKANLBIK K2HE IIOCTKIIACCHKAIIBIK KE3€H
TYKBIpEIMAamManapsl MeH GareiTTap 3epaeneHeni. Kypc kasipri epkeHHeTTiH kahaHIBIK TaMyBIHBIH
(unocoduanbIK cypakTapblH alfKbIHAATN, FRUILIMIAPIBIH ©3€KTi 9[liCHAMANIBIK XoHe (HUIOCO(QHAIBIK
MacelielIEpiH TajliayFa *KoHe KiKkTeyre yiperemi.

JlucuunnuHa HampaBlleHa Ha H3YYeHHE MHPOBO33DEHYECKHX OCHOB HAyKH, CTAaHOBIEHHA €€
ucTopuH U Qunocoduu. ByayT u3ydeHBl KaTeropHH HAay4yHOTO 3HAHMA, MCTOpHA U (uocodus
HayKH, BKIIOYas KOHLENIMH M  HampaeleHHA KIAaCcCHYECKOro, HEOKJIACCHYECKOTO H
nocTkiaccuyeckoro nepuonoB. Kype BeiaBiser ¢unoco)ckue BONPOCH! IOGANLHOTO Pa3BHTHA
COBpPEMEHHOM IMBHIM3allMK, YYMT aHAIW3HPOBaTh M  KIaCCHOHUUIMDOBATh  aKTyalbHbLIE
MeTOOoJIOTHYECKHE H (hunocodckue nMpobaeMs! HayK.

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

BII

BJI
BD

BK
uc

Jorapsl MeKkTeNTIH
TearoruKachl

Ileparoruka BHICIIEH
IKOJIBI

Ion xorape! kocinTik 6iniM Gepy KyieciHiH Ka3ipri 3amMaHfbl MapajgMrMachiH, MeAarorHKaHbIH,
TEOPHANBIK »OHE NpaKTHKANbIK HEri3fiepiH, »OFapbl MEKTEN KaJpJapbhlH Jaspiayija OKbITY
ozlicTeMeci MEH 9MIiCTepiH KOHE OKBITY TEXHOJOTUACHIH YHBIMAACTHIPY bl 3epTTeyre GarbiTTanraH.
ITonni wrepyniH MakcaThl MeH HOTHKECI JKOFaphl OKYy OpBIHIApbIHIAa KbI3MET KOpCeTy cajachl
GoiibiHIIa Kaprap/bl JaspiayFa KaxeTTi kacibu KyssipeTTinikrepai MeHrepy 60mbin Tabblnambl.

JucuunnuHa HampaBjieHa Ha M3yYeHWE COBPEMEHHOH TNapaJMrMbl CHCTEMBI  BBICIIETO
npodeccHoHaNbHOTO 00pa3oBaHus, TEOPETHYECKMX MW MPaKTHYECKMX OCHOB MeNarorukh,
OpraHu3allid METOJMKH, METONOB OOYYeHHMA M TEeXHONOTMH 00ydyeHHs B MOArOTOBKE KaJpOB

BIT

Bl1
BD

KK
BK
uc
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Pedagogy of higher
education

BRICIIEH  LLKOJBI. Ef.mhrmo H pe3yilbTaTOM OCBO€HHA OMCUMIUIMHBI ABIACTCA OBJajEHHE
Npo)eCCHOHANBLHBIMM  KOMIIETEHLMAMH, HEOOXOAMMBIMH /Ul NOArOTOBKM KaapoB no cdepe
oOcny#KHBaHUA B BHICIIUX y4eOHBIX 3aBEICHHAX.

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

TleparoruKaibiK
NpakTHKa

Ilenarorugeckas
NpaKkTHKa

Pedagogical practice

IMenarornkansik MpakTHKa TeOPHNBIK OiMiMAI NpakTMkajga KONJaHyFa, KaXeTTi Jaribliap MeH
JaFIBUIapAb! JaMbITyFa, MeNaroruKaiblK CaHaHbI X9oHE KociOM AYHHMETaHBIMIbl KalbINTacThIpyFa
MYMKIHZIiK O€peTiH OKBITYIBIH KBIpaMac ke3eHi bomein Tabeuanel. [lenarorukanbik NpakTHKaaH
OTY/IiH MAKCAThl MeH HOTHXKeCi Kasipri 3aMaHrhl nejiarornkanbik Gisiv Gepy TananTaphisa koHe
HOFaphl OKY OpHbI .JSQ,EE GLmiKTiNiK CcTaHmapTTapbiHa skayan GepeTiH Herisri Ky3sperTepmi
JaMBITY 3K9He XKeTUIaipy GOoNBI TabblnasL.

ITeparorudeckas npakTHKa npeacTaBideT coboi HeoTheMieMbld 3Tan 00y4eHHs, MO3BONAIOMIMA
TIPUMEHHTh TEOPETHYECKHE 3HAHMA Ha NpaKTHKe, BeIpaboTaTh HEOOXONHMMBIE YMEHMs M HaBLIKH,
cthopMHpOBaTh MEJATOTHYECKOE CO3HAHHE H NpOo(eccHOHaTbHOE MHpPOBO33peHHe. Llenbio H
PE3YNLTATOM MNPOXOMKIEHHA Meaaroruyeckoin MNPaKTHKH ABJIAECTCA Pa3sBHUTHE H COBEPIIEHCTBOBAHHE
KJIIOYEBBIX  KOMIIETEHLIMIH, OTBEYAKMIIHX Hﬁmmcwm:rc_z COBPEMEHHOI0 negarorH4eckoro
omﬁﬂuowﬂzﬂm H xwmhmﬁﬁ.ﬁw::oizzz CTaHJapTaM BBIMMYCKHHKA BLICIIErO %:Gmmog 3aBEICHHA.

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

BIT

BI
BD

KK
BK
ucC

2) Tanpay xomnoHenTi (TK) — 15 ak.kpeant / Komnonent no Bei6opy (KB) — 15 ak.kpeauros / Elective Courses (EC) — 15

ac.credits

JKahauapik
KOHAKXKaHIBUIBIKTBI
6ackapy Heri3nepi

OcHoBBI 17106a1LHOTO
ynpaBjieHHs
FOCTENPHHMCTBOM

IToH xanbiKapanblK KOMIAHHMANADILIH, al[bIHAA TYpFaH jkahaHIBIK TEHAEHUMANAD MEH CBIH-
Karepiepre 6aca Hasap aynapa OThIPhIN, KOHAIOKaMIBUIBIK MEHeKMEHTIHIH ipremi TEOpPHABIK
JOHE TMpaKTHKANBIK achekTiiepiH kamtuiel. Kypc menbepiHne ThiHAaymIbumap KOHaK YH jkoHe
Meifpamxana Gu3Heci KocimopsiHOApbIH YHBIMAACTHIDY, Gackapy Typanbl 6imiM anagsl, KeI3MeT
KOPCETY CanachiHBIH XalbiKapanblK CTaHAApTTapblH Taljaylsl MeHrepedi »xoHe kahaHIBIK
HapbIKTarbl TaOBICTHI KbI3METKE BIKIIAN €TETIH CTpaTerkanapisl 3epaenei.

JucuunixHa oxBaThbiBaeT (YHAAMEHTANbHBIE TEOPETHYECKHE M  NPAKTHYECKHE  AaCMEeKTh
ynpasiieHus B cepe rocTeNpUUMCTBA C aKIEHTOM Ha riobaibHbie TEHAEHIHH U BLI3OBEI, CTOSAIINE
nepej MexyHapoIHBIMH KOMNaHWAMH. B paMkax kypca MaructpaHTsl mpuobperaior 3HaHHs 06
OpraHHM3all{H W YNpaBlIeHHH NPENNPHATHAMM FOCTHHHYHOTO M pecTopaHHOro Gu3Heca, OCBaMBAIOT
aHaIW3 MEXKIYHapOJHBIX CTAaHAApPTOB KayecTBa OOCHY)KMBaHMA M  M3Y4alOT CTpPaTETHH,
cnocoOCTRYIONIME YCTIEUTHON AeATENBHOCTH Ha 17106abHOM PhIHKE.

BIT

bl
BD

TK
KB
EC

4
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Fundamentals of Global
Hospitality Management

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

onemMaik Tlon KOHAKKAMIBIIBIK MHIYCTPHACHIHA 9CEp eTeTiH 3aMaHayy kahaHAbIK TPEeHATEPAI 3epTTeii, X
KOHAKKaHJIBLIBIK onap oNeMIiK HaphIKTBIH, jahaHJaHyIBIH, MOCeHH albIpMAIBUILIKTAPABIH, KoHE KOHAKKaHIbUIBIK
HHIYCTPHACH HHIYCTPHACHIHBIH OH3Heci MeH Gackapyfarsl HHHOBALMAILIK TOCINAEPAIH acTeKTiNepiH KaMTHIbI.
JXahaunany skarpaiibiHga OusHectTi THiMmi Oackapyra jkoHe JaMbiTyFa MYMKiHAIK GepetiH
XaIBIKapaJIbIK apeHana TabbICThI JKYMBIC iCTEy YIIIH CTpaTerMsanapfbkl Tanjayra xoHe Ou3Hec-
npouecTtepi 6elimMaeyre epexine Hazap ayaapbiiaibl.
MupoBas HEYCTpHS JucuMnnuHa W3y4aeT COBPEMEHHBIE Ino6anbHble TPEHObl, BIHMAIOMKE Ha HHIYCTPHIO
rOCTORp I CTR TOCTENPUUMCTBA, KOTOPBIE OXBATHIBAIOT acIEKThl MHPOBOTO pHIHKA, robanus3alyH, KyJbTYPHBIX
pa3nuuuii ¥ MHHOBALIMOHHBIX MOJAXONOB B OW3HECe M YNpaBIeHHH HHIYCTPHH TOCTENPHHMCTBA.
Ocoboe BHHMaHHE yAENAeTCA aHalHu3y CTpaTerHi U aganrauuy OH3HEC-NIPOLECCOB [l YCNEIHOIO
(YHKUHOHHDOBAaHHA HAa MEXKIYHapONHOH apeHe, 4TO MNo3BonAeT S()HEKTHBHO YNPaBIATE H
pa3BHBaTh GH3HEC B YCIIOBHAX IJI00ann3alHH.
The discipline examines current global trends affecting the hospitality industry, encompassing
Global hospitality aspects of the world market, globalization, cultural differences, and innovative approaches in
industry business and hospitality management. Special emphasis is placed on the analysis of strategies and
the adaptation of business processes for successful operation in the international arena, enabling
effective management and development of businesses in the context of globalization
Kahaugpik acnexrigeri Byn Kypc MakpOIKOHOMHMKAJBIK OpTa (akTopnapbl, KoCiMOpBIHHBIH, imki pecypcrapsl MeH| BII TK X
CTpaTErUANIBIK CTpaTerusIbIK MemimMaepi o3ipiey npoueci apackiHaars! 6aiinaHbICTsl Taal OTBHIPHIN, *ahaHaslK | BJI KB
MEHEIKMEHT KOHTEKCTE CTpAaTerHsJibIK MEHEKMEHT TNpHHUMNTEpiH Kapacteipamel. OkpiTy Oapsickipa| BD EC
MardcTpanTTap GonalakTarsl CTpaTerdsnapiblH THIMAINIriH Tangay koHe Oaranay YIIiH KaxeTTi
Ky3elperrepre We Oonajel, CTPAaTerHANBIK LICIMIIMAEPAiH  KOCIMOPHIHHBIH,  62ceKelecTik
apTHIKIIBUIBIKTAPBIHA JKOHE OHBIH JIEMJIIK KOFaMIACTRIKTaFbl TYPAKThl AaMybIHa 9CEPiH aHBIKTay /bl
y#peHeni.
Crparernyeckuit JanHeil Kypc paccMaTpHBaeT NpPHHLMILI CTpaTerH4eckoro MeHe[KMEeHTa B IJ106anbHOM

MEHE;KMEHT B
rinobajbHOM acnekTe

Strategic Management in a
Global Context

KOHTEKCTe, aHalM3upys B3aHUMOCBA3b MeXay (akTopaMH MaKpOIKOHOMHYECKOH Cpensl,
BHYTPCHHHUMH pECypcaMi NPEANPHATHA M NPOLECCOM BHIPaOOTKM CTpaTerHYecKHX pemeHHd. B
xoze 00y4eHHss MarucTpaHThl NMpHOGpeTYT HeoOXOAMMbie KOMIIETEHIMH [UIS aHalli3a M OLEHKH
s dexTUBHOCTH CTpaTerHii B IMepPCNEKTHBHOM OyaymieM, Hay4aTcs ONpENENATh BIMSHHE
CTpaTerHyeckMx pelleHHH Ha KOHKYpPEHTHBIE MPEWMYIIECTBa MPEANPHATHA M €ro yCToi4HMBOE
pasBHTHE B MMPOBOM COOOIIECTRE.

This course examines the principles of strategic management in a global context, analyzing the
interconnection between macroeconomic environmental factors, internal enterprise resources, and
the strategic decision-making process. Throughout the course, master's students will acquire the
necessary competencies to analyze and assess the effectiveness of strategies in the long term, learn

12
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to identify the impact of strategic decisions on a company's competitive advantages, and ensure its
sustainable development within the global community.

Onepauusinap/pl
Hackapy KoHe JKYMBIC
npoLecTepi
OHTalIaHBIpYy

Ynpaenenue
OTiepaLUAMH H
ONTHMH3alMA paboynx
NpOLECCOB

Operations Management
and Workflow
Optimization

ITon onepauManbiK mnpouectepii THiMAl 6Gackapy keHe KOHAKOKaWIBUIBIK HHAYCTPHACBIHIAFHI
OusHec-mpoLiecTepi  OHTalinaHAbipy cajlachiHAa KoFapel OimikTi Mamanpapiabl  Jasgprayra
GarbiTTanran. [ToH meHGepiHne onepalMANbIK CTPATETUsHbl KANbINTACTBIPY KaruOaTTaphbl, COHIaM-
aK KOHaK y# eHiMzepi MeH KOChIMINA KbI3MeTTep/li KYPYAbIH ONepalMsIbIK Heri3epi, KIHeHTTepre
KbI3MET KepceTy epekiuenirine Gaca Hasap ayaapa OTHIpbIN, KOHAKKaHIBIIBIK CalachIHAAFbI
orepaLHANbIK MEHEIKMEHTTI JaMbITYIbIH 3aMaHayy ypaictepi sepaeneneni. KypcTsl askraraHHaH
KeitiH MarucTpaHTTap JKETKi3iTiMJepAi OHTaHnaHABIPY, Tayapiibl-MaTepHaliblK KYHIBUIBIKTap/Ibl
Oackapy oHE TachIMaJjay, COHJal-aK KbI3MET KOPCETY CamnachlH apTThIPY, JKETKi3y Mep3iMIepiH
KBICKapTY KoHE LIBIFBIHAAP/bI a3aliTy MaKcaThIH[A AETKi3y/i ocnapiay, YinecTipy AarabliapbiH
MeHTrepei.

JIMCUMIIIMHA HampaB/ieHa Ha MOATOTOBKY BbICOKOKBAIH()HLHPOBaHHBIX CHELHMAHUCTOB B 00JIaCTH
3(hheKTHBHOTO YNpPaBIeHHsA ONEPAaLMOHHBIM IMPOLECCaMH M ONTHMH3aUMH OW3HEC-POLIECCOB B
HHIYCTPHH TOCTENPHHMCTBA. B paMKax [AHCLMIUIMHBI H3Y4alOTCA NPHHUMIE! (hOPMHpPOBaHHA
ONepaLHOHHON CTPATEerHy, a TAKKe ONepalHOHHLIE OCHOBBI CO3JaHHs FOCTHHHYHLIX NMPOTYKTOBR H
JONMONHHTENBHEIX YCIOYI, COBPEMEHHBIE TEHIOCHIIMH PAa3BHTHA ONEPallHOHHOIO MEHEKMEHTA B
cthepe rocTENMPHHAMCTEA C aKLEHTOM Ha crieliH UKy o6y kuBanus KIHEHTOB. [10 OKOHYaHHH Kypca
MariCTpaHThl OCBOAT HABBIKM B OONAacTH ONTHMH3AaLUMK IOCTABOK, YNPABJIEHHA 3aracaMH H
TPaHCMOPTHPOBKH, a TakKe IUIaHMPOBaHMA H KOOPAMHALMH IOCTABOK C LENLI0 MOBLIINECHHA
Ka4ecTBa omoh._u\vx:.wmzﬂhv COKpallleHHA CPOKOB NOCTABKH H MHHHMH3AIIWH 3aTpart.

The discipline is aimed at training highly qualified specialists in the effective management of
operational processes and business process optimization within the hospitality industry. The course
covers the principles of forming an operational strategy, as well as the operational foundations of
creating hotel products and additional services, current trends in operational management
development in hospitality with an emphasis on customer service specifics. Upon completion of the
course, master’s students will acquire skills in supply optimization, inventory and transportation
management, as well as planning and coordinating deliveries to improve service quality, reduce
delivery times, and minimize costs.

KoHaKKaIbIILIKTarbl
KOPMOPAaTHBTIK
MOJIEHHET *oHe iCKepIlik
ITHKa

KopnopaTtuBHas
KYJNbTYpa U OeNoBas
3THKa B FOCTENPHHMCTBE

Byn moHHIH MakcaThl MAarMCTpaHTTapFa iCKepJiKk OSTHKETTIH TeopHsulblK 6a3acklH KoHE
KOpNOpaTHBTIK MOIEHHETTIH HerisfepiH Oepy, onapisl KOHaKKaHNBUIBIKTa KOJNJAaHBUIATBIH
KOMMYHHKaTHBTIK TeXHHMKaJlapMEH XOHE TEXHONOTHANAPMEH TAHBICTBIPY, OJIAPABIH TYJIFaapasiblk
JoHe MOIeHHEeTapalibiK ©3apa iC-KHMBLT MoCceleNepiH miemry yiliH THIMAI KapbIM-KaThIHAC XKacay
kabimeTin mamuiTy Gonbin Tabeimamel. OKBITY HOTHIKECIHAE MarMCTPaHTTap TEK KOHAKKAHIIBLIBIK
WHIYCTPHACHIHA FaHa TOH ICKepiK KOMMYHHMKallMA oficTepi MEH HBICAHAAPhIH KOJJAHY/bIH
MPaKTHKANBIK JaFIbLIapblH MEHTEPei, JKaraiinapabsl CBIHA TYPFbIaH Taljayasl YipeHei, CoHnai-
aK iCKepJiK STHKETTIH 3THKAILIK HOpManaphl MEH epeskeNlepiH KoIAaHy callaChlHAarbl Ky3bIpeTTepai
MEHrepeai.

Llens naHHOM MMCUMIUIMHBI COCTOMT B TOM, 4ToOBl HaTh MarucTpaHTaM TeopeTHYeckyio 6azy
NEJIOBOTO THKETAa M OCHOBBI KOPMOPATHBHOM KYJBTYPBHI, 03HAKOMHTb MX C KOMMYHHMKATHBHBIMH
TEXHHKAMH M TEXHOJOTHAMH, MPUMEHAEMBIMH B TOCTEMPHMMCTBA, W Pa3BHTh ¥ HUX CMOCOGHOCTH K

BI1
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Corporate culture and

business ethics
hospitality

in

pdexTHBHON KOMMYHMKALMW Ul peLIeHHs 3aJad MEWJIMYHOCTHOTO M  MEKKYJIBTYPHOTO
B3auMojeicTeHA. B pesynbrate 00yuyeHHMsA MarMcTpaHThl MPHOOPETYT MPaKTHYECKUE HABBIKH
NpPUMEHEHH MeTOA0B M (OPM [ENOBOH KOMMYHHKALMH, cneUH(HYHBIX TONBKO s HHIYCTPHH
rOCTENPHHMCTBA, HaydaTcs aHalH3WPOBATL CHTYAllHH C KPHTHYECKOH TOYKH 3pEHHsA, a TaKke
OBJIAZIIOT KOMIETEHIIMAMH B 06/1aCTH MPUMEHEHHA ITHYECKHX HOPM U MPABHIl IEIOBOTO 3THKETA.

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

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

KoHakkxaHIbIIBIK
canachblHOarsl
KeIbaCIILUIBIK KoHE
YMBIMIaCTEIPYIIBITEIK

MiHe3-KYJIBIK

JlupepcTBO M
OpraHH3allHOHHOE
noBeneHue B chepe
rOCTENPHHUMCTBA

Leadership and
organizational behavior
in the sphere of
hospitality

IToH KOHAKXAMIBIUIBIK WHAYCTPHACHIHAA THIMAI KemGacIIBUIBIK AaF/BUIapblH JaMBITYFa JKOHE
komaH#aHel Oackapyra OGarbiTranFad. Ocwl ToHAi  wrepy meHOepiHIe KOHAKKaJIbUIBIK
HHJIyCTPUSACHI KOCIMOPBIHAAPbIHAA YHBIMAACTHIPYINBIUIEIK MOJIEHHETTI eHri3y, KoMaHnaHsl 6ackapy,
e3repicTepre KapChUIBIKTHI JKEHY JKOHE TYPaKThl TabbICKa JKeTy YILNIH KaXKeTTi Herisri crpaTerusiap
MEH Kypajjap KapacTeipbinanbl. [ToHai HrepyliH MakcaThl MEH HOTHXKECI KBI3MET KOPCETY canachl
MeH KIHEHTTEPHIH KaHaraTTAHYIIBUIBIFBIH apTThIpyFa OarblTTanraH [AHHaMHKaJBIK OpTara
Gedimaeny, ViBIMOACTHIPYIIBLIBIK JKOHE MKYMBIC TPOLIECTEPiH OHTaWNaHABIPY SAICTEPIH 3€pTTEY
Gonsin Tabbinagsl.

JUCUMIUIAHA OPHEHTHPOBAHA HAa Pa3BUTHE HABBIKOB >((EKTHBHOro HOEPCTBA H YNpaBIECHHE
KOMaHIOH B MHAOYCTPMM rocrenpuuMcTBa. B paMkax OCBOEHHA [JaHHOH JHCLIMIUIHHEI
paccMATpHBAIOTCS KIIOYEBBIE CTPATerMHM W HMHCTPYMEHTHI, HeoOXOOMMBIE [Jid BHEIPEHHMA
OpPraHH3alMOHHON KyNBTYphl Ha MNPeANpHATHAX HHOYCTPHH TIOCTENPHUHMMCTBA, YIPABJICHUA
KOMaHIOMH, TIPE0IONICHHs CONPOTHBIIEHHA NMEPEMEHAM H JIOCTHKEHHA yCcToHYMBOTrO ycnexa. Llensto
H Ppe3yabTaToOM OCBOE€HHA [HUCUHNIHHBI ABIACTCA HCCIEOOBAHHE METOJOB ajanTallHH K
OMHAMWYHOM Cpe/le M ONTHMM3AlMH OpPraHW3allMOHHBIX W paboYyMX MPOIIECCOB, HaNpaBlEHHBIE Ha
MOBBILIEHHE Ka4ecTBa 00CITyKMBaHUA W yIOBJIETBOPEHHOCTH KIHEHTOB.

The discipline is focused on developing skills for effective leadership and team management in the
hospitality industry. The course covers key strategies and tools necessary for implementing
organizational culture in hospitality enterprises, managing teams, overcoming resistance to change,
and achieving sustainable success. The aim and outcome of the discipline are to explore methods of
adapting to a dynamic environment and optimizing organizational and operational processes aimed
at improving service quality and customer satisfaction.
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1.2 Beitingeywi nongep (Bell) unkai — 53 ak.kpeaut / Huka npoduaupyromnx aucuunans (IJ1) — 53 ax.kpeauros / Profiling disciplines (PD) — 53 ac.credits

1) Korapsi oKy opusl komnoHenTti (MKK) — 28 ax.kpeaut / Bysosckuii komnonent (BK) — 28 ax.kpeauror / University Components (UC) — 28 ac.credits
3) 3eprrey npaktukacsl — 10 ak. kpeaut / Hecnenosatenscekas npakrtuka — 10 ak. kpeaut / Research Practice — 10 ac.credits

KoHakxalinbUIBIKTAFEI
KapiKBUILIK KoHE
3KOHOMHUKAJBIK Tanjay

DHHAHCOBLIH H
3KOHOMHUYECKHH aHaIu3 B
roCTeNpHUMCTBE

Financial and Economic
Analysis in Hospitality

IToHni OKBITYIOBIH MaKCaThl MardMCTPaHTTapFa HapBIKTa KapiKbUIbIK-9KOHOMUKAJIBIK 3epTTeysep
JKYPrizy >koHe KOHaK y# OmH3Heci KoCimOpBIHIApBIHBIH JKOHOMMWKACBIHAA TYBIHZAWTBIH HeTi3ri
Macesiesiep/li Tanjay YIIH KaKeTTi TepeH TeopHsibiK GimiM MeH apHalibl narisinapasl amy. [Tonai
MeHrepreHHeH KeiiH MarucTpanTTap 6acKapymbUIBIK IHEMIMAEpAl Heri3aey xoHe Kabbuigay yiuiH
KapsKbLIbIK-3KOHOMUKANIBIK Tajlay oIiCTepiH KONAAHYIbIH TEOPHIbIK 6iniMi MEH MpaKTHKAIBIK
narmbutapeiH MeHrepyi kepek. Kypc GapeiChiHIAa MardcTpaHTTap KapiKbUIaHIBIPYIBIH HETI3ri
Ke3JepiMEH jKoHe OMICTEpPIMEH, OpHANacThIpy KOCIMOPHIHAAPLIHEIH KAapXKBUIBIK arblHIaphIH
)KOCmapiiay epekiieliKTepiMeH TaHbICafibl, COHJaii-aK ONapAblH KBI3METiHiH THIMIiNriHe Tanpay
Kyprizeni.

Ienb M3yyeHMs OUCLMIUTHHBI 3aKIIOYaeTCs B TOM, YTOOBI MarMCTpaHTHI NOTYyYHIH Tirybokue
TEOpETHYECKHE 3HAHHS W CIieLMalbHble HaBBIKH, HeoOXONMMble i NpoBeleHHs (HHAHCOBO-
9KOHOMHMYECKHX MCCIIE[OBAaHHH Ha pBIHKE H aHalM3a KIIOYEBBIX Mpo6iieM, BO3HHKAIOMHX B
9KOHOMMKE NpEeANpHATHHA IOCTHHHWYHOTO Gu3Heca. OCBOMB NMCLMIUIMHY, MardMCTPaHThl JOJKHEI
OBJIAfiETh TEOPETHYECKHMH 3HAHMAMH M TPAKTHYECKHMMH HaBbIKAMH TNPHMEHEHHA METOMIOB
(pHHAHCOBO-3KOHOMHYECKOrO aHaNW3a 111 000CHOBaHHA W MPHHATHA yIpaBlieHYECKHX pelieHuii. B
XOJie Kypca MariCTpPaHThl 03HAKOMATCA C OCHOBHBIMHM MCTOYHHKAMH M METOJaMH (PMHAHCHPOBaHMA,
0cOOEHHOCTSIMH TUTAaHHPOBAaHMA (DHHAHCOBBIX TIOTOKOB TpENNpHATHH pasMElIeHHd, a TakKe
TIpOBEIyT aHan3 3G ()EeKTHBHOCTH HX JEATENHLHOCTH.

The aim of studying this discipline is for master's students to gain in-depth theoretical knowledge
and specialized skills necessary for conducting financial and economic research in the market and
analyzing key issues arising in the economy of hospitality businesses. Upon mastering the course,
students should acquire theoretical knowledge and practical skills in applying methods of financial
and economic analysis to justify and make managerial decisions. During the course, students will
become familiar with the main sources and methods of financing, the specifics of planning financial
flows for accommodation enterprises, as well as conduct an analysis of their operational efficiency.
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KoHarkainelnbik
canacbliHIarsl
MapKeTHHITI 3epTTeyep

MapkeTHHroBBIE
HCCNeI0BaHuA B cepe
TOCTENPHHMCTBA

Marketing research in the
hospitality sector

Byn neH KOHAKKaHIBUIBIK MHAYCTPHACBIHAAFE KOMMYHMKalMAHBIH Gapiwelk TypnepiH 6Gackapy
OoiibIHIIA KYHeneHreH Kypc 6obin Tabbianbl oHe MariCTpaHTTapAbl OCHI cala/la MapKeTHHITIK
Kypanjapibl NpakTHKaNbIK MaiifanaHyra faiibinnayra 6areitranrad. [Tonai urepynin MakcaTel MeH
HOTHKECI MAaruCTPaHTTap/a KOHAKKAHIBUIBIK CalachiHAarkl MapKETHHITIK 3epTTeyIepAiH MoHI MeH
TEXHOJIOTUANIApbIH TEPEH, TYCIHY, TYTBIHYIIbIIADMEH THIMAI ©3apa ic-KMMBLI kacay apKbljbl JKOHE
MaKCaTThl ayJIMTOPHAHBIH EPEKLIENIriH eCKepe OTBIPBIN, KOHAK YH HHIYCTPHACHIHAA KBUIKBITY
#oHe caTy Go¥bIHIIA NIPAaKTHKAJBIK JaFAbliap/sl TepeH TYCiHYAI KanbinTacTeIpy Gonbin Tabbinaipl.

JlaHHas AMCUMIUIHHA NpeJCTaBnseT coOOH CHCTeMaTH3HPOBAaHHBIH Kypc MO YIpPaBJIEHHIO BCEMH
BHIAMH KOMMYHMKalliHK B HMHIYCTDHMH TOCTENPHHMCTBA, M HamnpaBjieHa Ha TOATOTOBKY
MarucTpaHToB K INPAaKTHYECKOMY HCIOJIB30BaHHIO MapKETHHIOBBIX HHCTDYMEHTOB B JaHHOM
oTpaciy. LIensio 1 pe3ysbTaToM OCBOSHHMS JHCUHMIUIHHBI ABIAETCS (OPMHPOBaHHE Y MarMCTPaHTOB
rmy6oKoro TNOHMMaHHA CYIIHOCTH W TEXHOJNOTHH MapKEeTHHTOBBIX MCCe[oBaHHH B cepe
rOCTENPUMMCTBA, TNPAaKTHYECKHX HaBBIKOB 1O MNPOJBMKEHHIO M TMpOJaKaM B TOCTHHHYHOM
MHIYCTPHH, TOCPEACTBOM >((PEKTHBHOrO B3aMMOAEHCTBMA C NOTPEOHTENAMH H C YYETOM
crielHHKH eNeBOi ayANTOPHH.

This discipline is a systematic course on managing all types of communication in the hospitality
industry, and is aimed at preparing undergraduates for the practical use of marketing tools in this
industry. The purpose and result of mastering the discipline is to provide undergraduates with a deep
understanding of the essence and technologies of marketing research in the hospitality industry,
practical skills in promotion and sales in the hotel industry, through effective interaction with
consumers and taking into account the specifics of the target audience.
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KoHarGKaliIbUIbIKTaF bl
KonngaHbans! 3epTTEy
opicrepi

Byn moH MarMcTpaHTTapia FBUIBIMH 3epTTeyjiep KYprisy keHe Oonmamak Kocibu KeIzMeTTe
KoJnpaHbankl 3epTTey oficTepiH KONJaHY YINIH KaKeTTi Ky3bIpeTTepli KalbINTACTHIPYFa BIKMan
ereni. [ToHai oKy OaphiCBIHZA MAarucTPaHTTap HApBIKTHI Tangay, KbI3MET KOpCEeTy CamnachliH,
KOHaKXKalIbIILIK CaNachlHAaFsl TYTHIHYIIBLIAP/ABIH, KAHAFATTaHY JKoHE afalibIK AeHrelin 6akepuiay
YIIiH oficTepAi KonAaHy AarjsuiapblH MeHrepeni. CoHbIMEH Kartap, onap kocibu opraja FHUIBIMH
akmaparTel Taly yVIIH akmapaTTelK —TEXHOJOTHANApAsl THIMAI naljanaHyjas!l yipeHeni,
KOHAKKAUIBUILIKTaFE KongaHOansl 3epTTeynepaiH HOTHKENepiH Tanjaay, Oaranay sKoHe TYCiHIAIPY
JaFpIIapeiH MEHTepei.
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[MpuknanHele METOAL!
UCCre10BaHuA B
rOCTENPUUMCTBE

Applied research
methods in hospitality

JlanHas mucuunixHa cnocobeTByeT OPMHPOBAHHMIO Y MarucTpaHTOB HEOOXOIUMBIX KOMIIETEHLIHH
[Jis MPOBEJEHUs HAay4HBIX HCCJIE/IOBAHWI M NPUMEHEHHA NPHKIANAHBIX METOJOB HMCCIENOBaHUA B
Oymymel npodecCHOHaIbHON JAeATeNbHOCTH. B Xoge M3ydeHMs [UCLMIUIMHBI MarHCTPaHThI
OBNAJIEl0T HABBLIKAMH KCIONB30BAHMA METONOB /I aHaiu3a phIHKA, MOHMTODMHIA KadyecTBa
ofcIy>kMBaHMs, YDOBHS  YNOBIIETBODEHHOCTH W  JIOSNbHOCTH mnoTpebutenedi B chepe
rocrenpuuMcTBa. Kpome Toro, oHu Haydarca 3(GQeKTHBHO HCNONB30BaTh HH(OPMAlLHMOHHBIE
TEXHOJNOTHH /Ul [OMCKAa HaydHoi HHpOpMauuH B npodecCHOHANBHOW cpele M OBNAfEIOT
HaBbIKAaMH aHalH3a, OLEHKH M HHTEPNpeTalMy pe3ylbTaToB NPHKIaAHBIX HCCIENOBaHHH B
rOCTENPHHMCTBE.

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

12

KonaxxaiiblIbIK
TIOHAEPiH OKBITY
TEOPHACH! MEH aicTeMec]

Teopus ¥ MeToIMKa
NpenoaaBaHus
JUCLIMILTHH
rOCTENPHUMCTEA

By oKy noHi MarucTpaHTTapja Kasipri 3aMaHFbl NeJarorHKaiblK TOCUIIEpl, OKBITYIBIH xobanay
oficTeMeNepiH JKoHE KOHAKGKAINBUIBIK CajlachIHAA 3€pPTTeyJiep KYPri3y TEXHOJNOTHAJIApHIH
KAMTHTBIH TabBICTBI MENArOTMKANBIK KBI3MET YINIH KaXeTTi KY3BIPETTepAl KalbiNTacThIpyFa
GarbiTTanFad. [loHni oKy IeHbepiHme MarkcTpaHTTap I€JArOTHKANBIK KBI3METTE OKBITY
TEXHOJIOTHAIAPE MEH SAICTEpiH KONNaHy KarHIaTTaphIMeH, COHIal-aK cala eKiNepi MeH JKyMBIC
Gepymiiniepliy KaTeICysIMEH OKy OarmapiamanapbiH o3ipiey »KoHe icke aceipy yaepiciMeH
TaHbICA/bl, OHIA KOHAKCKAMIBUIBIKTBIH KOCINTIK MoHIEpiHIH epexmenirine GeHiMaenreH OKBITY
omicTeMeci MeH THIMAI MeJarorHKablK TeXHUKaHbl MEHTEpe .

Jlannas ydeOHas INUCIMIUIMHA HanpaBlieHa Ha (OPMHDOBaHME y MAarMCTPaHTOB KOMIIETEHIIHH,
HeoOXOIMMBIX I YCTEUIHOH Tearoruyeckoil AeATeNbHOCTH, KOTOpas OXBaTLIBAET COBPEMEHHBIE
MelarOTHYeCKHE TOAXOMBI, MPOEKTHbIE METOAHKH OOYYEeHMA W TEXHOJIOTHHM MPOBEJEHHA
hccnefoBaHud B cdepe rocrempuMMcTBA. B paMkax H3ydyeHMs IMCUMIUIMHBI MaruCTPaHTEHI
O3HAKOMATCA C NPHHLMIAMH NPHMEHEHHA TEXHONOTHH M METONOB 00yd4eHHs B MeNarorH4eckKoi
JeATeNbHOCTH, a TakKe ¢ MpolieccoM pa3pabOoTKH M peanu3alliy y4eOHBIX NMpOrpaMMm C y4acTHEM
npencraButesedt otpaciu U paboTonarenei, rae OCBOAT METOAMKY NpenofaBaHus H 3(QHEKTHBHbIE
NeJarorHdeckie TEXHMKM, aJanTHpPOBaHHble K creuxduke NpodecCHOHANBHBIX AHCIHIUIHH
rOCTENPHHMCTBA.
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Theory and methodology
of teaching hospitality
subjects

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

13 | KoHakxainbUislKTars! Ilon KOHaK Yif XoHE MeHpaMxaHa KbI3METTEpiH YChIHYFa MaMaHJaHIbIpsLIFaH kocinopsinnapna| bBell | JKK 6 X
ajiaM pecypcTapbiH agam pecypcrapein THimMmi GackapymeiH Herisri acnekTinepin xamrtHael. Ockl noHmi 3epaeney | ITJT BK
backapy menbepiHae MaruCTpaHTTap MEPCOHAIb! kanaay, beiiMaey xkoHe kacibOu mambiTyNBIH 3amaHayd [ PD uc
CTpaTerkaiapbiMeH, OHBIH KBI3METIH BIHTAIAHIBIPY kKoHe Oaranay oficTepiMEH TaHbICA/lbl, COHMAM-
aK TaliM-MEHE[UKMEHT, JKaHmkKaugapAbl LIELy >KoHe KIHEHTTIK CEpPBHCTIH JOFaphl AeHreHiH
KamMTaMmachl3 €Ty MOCENeNepiH Koca aifaH[a, KONailbl  KOPIOPATHBTIK  MOJIEHHETTI
KaJIBINTACTHIPYABIH SPTYPIi ToCiIepiH 3epaeneini.
Yrnpasnenue JlucuMnuvHa OXBATHIBAET KJIOYEBBIE acneKThl 3((EeKTHBHOTO YIPABIEHHs 4YEOBEYECKHMH
4eJI0Be4EeCKHMH pecypcaMM Ha TPEINPHATHAX, CHENHATH3HPYIOIIMXCA Ha MpENOCTAaBIEHHH TOCTHHHYHBIX M
pecypcamMH B DECTOpaHHBIX ycuyr. B pamMkax H3ydYeHHs JaHHOH NHCLMIUIMHBI MarkCTPaHThI O3HAKOMATCS C
TOCTENPUHMCTBE COBpPEMEHHBIMH CTPATerHMAMH PEKPYTHHIa, afjanTallii i NPO(ECCHOHATLHOTO Pa3BUTHS TIEpCOHANA,
METOlaM¥ MOTHBAlLlMM M OLEHKH €ro JAEATENBHOCTH, a TAKKe H3y4aT pasIH4HbIE MOAXOABI K
(dopMupoBaHHIO ONArONPUATHOM KOPIOPATHBHOM  KyJNBTYphl, BKJIIOYas BONPOCHl  TaiM-
MeHEIKMEHTa, pa3pelleHusa KOH(PIUKTOB 1 obecrieueHUsl BEICOKOTO YPOBHS KIIHEHTCKOIO CEpPBHCA.
Human resource The discipline covers key aspects of effective human resource management in enterprises
management in hospitality |specializing in hotel and restaurant services. Within the framework of studying this discipline master
students will get acquainted with modern strategies of recruiting, adaptation and professional
development of personnel, methods of motivation and evaluation of their performance, as well as
study various approaches to the formation of a favorable corporate culture, including time
management, conflict resolution and ensuring a high level of customer service.
2) Tanaay xomnonenTi (TK) — 15 ak. kpeant / Komnonent no BoiGopy (KB) — 15 ak. kpeauros / Elective Courses (EC) — 15 ac.credits
14 | KoHakxkaHnbuibIK IoH ocmapiay MeH yiibiMaacTeIpyaH Gactan Gakpinayra, HoTHXENEpAi Tanjayra xkoHe akrayra| bell | TK 5 X
canachlHAaFhl newinri xo6aHbIH eMipiiK LWMKIiHIH 6apibIK Ke3eHIEpiH KaMTHThIH KOHakkaneuibik canaceinpa| ITJ[ | KB
sobanaps! 6ackapy amicTepi MeH KypanaapbiH KoliaHyra OarerTranrad. by non koHaxxkainsusik | PD EC

wobanapael 6ackapy

YrparneHHe MpoeKTaMH
B chepe rocTenpUUMCTRA

callachIHIaFbl MPaKTUKAIBIK JKarfainap MeH MbiCalfapibl KapacTbipael, Oyn anran Ginimaepin
xobanmapiel CoOTTI icKe ackpyfa, ONEpalUMANBIK THIMAINIKTI, OPBIHAANATHIH KYMBICTApIbIH
OHIMJIJIIri MEH canachlH apTThIpYFa BIKNal eTeTiH MaMaH[aHIbIpbLUIFaH OarjapnamMaibik eHiMIep
MeH a/licTeMeNep/li KoJiaHa OTHIPBIN MpaKTHKaja KoNjaHyFa MyMKiHzik Gepei.

Jucumminna GokycupyeTcs Ha MIPUMEHEHHH METOIOB M HHCTPYMEHTOB YINPABJIEHUsS NPOEKTAMH B
cepe rocrenpuMMcTBa, KOTOpas OXBaThIBa€T BCE I3Talbl MKU3HEHHOIO LMKIA NPOEKTa: OT
UIAHUPOBaHHs W OpraHW3allid [0 KOHTPOJA, aHanW3a pe3ynbTaToB M 3aBepileHus. B naHHO#
JHCLMIUTHHE PACCMAaTPHBAIOTCA NPAaKTHYECKHE KEHChbl M MpHMEph! W3 cephbl rOCTENPUUMCTBA, YTO
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Project management in
the hospitality sector

MO3BOJIAET NMPHMEHMTD MOJYYEHHbIE 3HAHHA HA MPAKTHKE C HCMOJIb30BAaHHEM CNELHATH3IHPOBAHHBIX
MporpaMMHBIX TIPOOYKTOB H METOO0JIOTHIA, KOTOpasa OEOnO@nﬂwu\m._, %n:mEIOW_ peanu3alui
MPOEKTOB, TOBBIINEHHIO OEG—UNEOIIOM_ Umw.em_ﬁ,_\_w:.unﬂx. MPOH3BOJAHUTEIBHOCTH M Ka4de€cTBa
BBIMMOJIHAEMBIX _UN@.OA..

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

Konak yit xxoHe
meHpaMxaHa iciHgeri
6n3Hec-xkobanay

BusHec-npoekTHpOBaHHe
B OTEJILHOM H
pECTOpaHHOM Jiene

Business design in the
hotel and restaurant
industry

Byn moH OusHec-ko6GaHbl o3ipiieyre JoHe icke achlpyra, OHBIH KYHBIH, 3KOHOMHKAIBIK
OpBIHIBUIBIFBI MEH WHBECTHLMANIBIK TAPThIMIBLIBIFEIH Oaranayra KabineTTi koHak yhH-medpamxana
Gu3Heci canaceiHaars! GiikTi MaManaapasl gaspnayra GarsiTranraH. [IoHai urepyaiH MaKcaTbl MEH
HoTHAKeci KOOaNblK KbI3METTIH €epeKmieNiri koHe KOoHaK yii-meifpamxaHa Gu3Hecinme OH3Hec-
sxob6anapael 6ackapy epekureniktepi Typans 6a3ansix 6inimMai xyheney xoHe TepeHAETY, COHIaH-aK
ocel canajga 6u3Hec-x00anapap! 93ipney xoHe icke ackipy O0HBIHIIA 3aMaHayH TEXHOJIOTHANAP MEH
sxobanay omicTepiH naiananyIsiH NIPaKTHKANBIK JAaFAblIaphlH Urepy 60NbIN Tabblnaipl.

Jlannas QMCUMIUIMHA HANpaBlieHa Ha TOATOTOBKY KBAaNM(HIMPOBAHHLIX CIELMANHCTOB B cepe
TOCTHHHYHO-pecTOpanHoro Gu3Heca, cmocobHBIX pazpaboTaTh M peanu3oBaTh OH3HEC-TIPOEKT,
IMMPOBECTH OLEHKY €ro CcTOHMOCTH, YKOHOMHYECKOH _.—o.umooomﬁmumosx H HMHBECTHLIHOHHOMH
NpHBJIeKaTeNbHOCTH. Llenbio U pe3ynbTaTOM OCBOEHMS JUCLMILIMHBI SBJISETCA CHCTEMATH3aLMA H
yrny6nenue 6a30BbIX 3HAHHIN O crelU(HKe MPOEKTHOH AEATEILHOCTH M 0COOEHHOCTAX YIpaBJeHHUs
6M3HEC-IPOEKTAMH B FOCTHHHYHO-PECTOPaHHOM Ou3Hece, a Takke NMPHOOpETEHHE NMPaKTHYECKHX
HaBBLIKOB HCTIOJIb30BAHMA COBPEMEHHBIX TEXHOJIOTHH ¥ METOIOB NPOEKTHPOBaHHUA MO pa3paboTke U
peann3auny GH3HEC-IPOEKTOB B 3TO# 06nacTH.

This discipline is focuses on train qualified specialists in the hospitality and restaurant industry who
are capable of developing and implementing business projects, assessing their cost, economic
feasibility, and investment attractiveness. The goal and outcome of the course are to systematize and
deepen fundamental knowledge of project activities and business project management in the
hospitality and restaurant industry, as well as to develop practical skills in applying modern
technologies and design methods for the development and implementation of business projects in
this field.
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15 | Konak y#i xoHe [lon 3amanayd UM(PJBIK TEXHOJOTHANAP/bl, ONApAblH KOHAKKAMIBUILIK canackiHaarbl Ousnec-| bell TK X
MeffpaMxaHa MPOLECTEPAl  [JaMBbITYFa K9HE SKeTingipyre ocepiH 3eprreyre OarbiTTanrad. bByn mam| I1J KB
HHJLYCTPHACBIHAAFbI ABTOMATTAHABIPYAbl €Hri3yni, OW3HEC-MpOLECTEPAl JKakcapTy YIUiH AepekTepli nainamanynel,| PD EC
LHPIBIK coHpaii-ak 6aceKeNnecTik apThIKIIBUIBIKTAPAbI KaMTamachi3 €TeTiH WHHOBAUMAJBIK MIEHIMAEpHi
TpaHcdopMalus JaMBITYIBl KOCa ajlFanaa, UudpbiK TpaHcHOPMaLIMAHBIH HEeri3ri KaruaanapbiH KaMTHAbL. JKacausl

unTesekt (Al), MalIMHAIBIK OKBITY, YikeH mepektep (Big Data), 3arrap uHtepreTi (IoT) xone
OIOKYEHH CHAKTHI JKaHa TEXHOJOTHAIBIK TpEeHATep ] 3epTTeyre Haca Hasap ayjapbulajibl, COHBIMEH
Karap OnapiblH KOHAaK Yif jkoHe MefipaMXaHa KaCiNOpBIHAAphIHAA MPaKTHKaJBIK KOJNJIAHBUIYBIH
KapacThIpapl.
[Iudporas JucuuninAea HanpaejieHa Ha MCCIIeI0BaHHe COBPEMEHHBIX HM(POBBIX TEXHOJOTHH, HX BIMAHHA Ha
TpaHchopMalys B pa3BUTHE M COBepIIEHCTBOBaHMe Ou3Hec-mpoleccoB B cdepe rocTenpuuMcTBa. JlaHHas
TOCTHHHYHOH H IWCLMIIIMHA OXBAaThIBAET OCHOBHBIE MPHHUMIE! LH(PPOBOH TpaHC(OPMAIHMH, BKIIOYAsA BHE[IPEHHe
PECTOPaHHOM HHIYCTPHH | aBTOMAaTH3AlLMH, MCIIONb30BaHHE NAHHBIX OJiA YITy4lIeHHs OH3HEC-NIPOLIECCOB, a TAKXKE Da3BUTHE
HHHOBALHOHHBIX PeIleHHH, 06ecrneYHBaloiX KOHKYpEHTHbIE MPEeHMYIIEeCTBa. AKIUEHT AeNaeTcs Ha
HCCTIe/IOBaHHE HOBEHINMX TEXHOJOrHYECKUX TPEHMIOB, TAKHX KaK MCKYCCTBEHHBIN MHTeINeKT (Al),
MammuHHOe obydenue, Gonbiuve pannbie (Big Data), untepuer Bemeidt (IoT) m Onoxueiin, c
PacCMOTPeHHEM MX NMPaKTHYECKOTo NMPHMEHEHHA B TOCTHHHYHOM H PECTOPAHHOM MPEANPUATHAX.
Digital transformation in | The discipline is aimed at exploring modern digital technologies and their impact on the
the hotel and restaurant | development and improvement of business processes in the hospitality sector. It covers the
industry fundamental principles of digital transformation, including the implementation of automation, the
use of data to enhance business processes, and the development of innovative solutions that provide
competitive advantages. Emphasis is placed on studying the latest technological trends such as
artificial intelligence (Al), machine learning, big data, the Internet of Things (IoT), and blockchain,
with consideration of their practical applications in hotel and restaurant enterprises.
Knuentrik To:xxipnbeni TloHAi OKBITYHBIH MakcarThl KIMEHTTIK Toxipubeni 6ackapy »oHe KJIMEHTTEpPMEH THIMAI X
6ackapy #oHe CepBHC- KOMMYHHKALMS KYpY CaNachlHa TeOPHAIBIK 6iNiM MeH NpaKTHKaNbIK JaFabliapibl HTEPY, KbI3MET
Ou3aiH KOpCeTy MpolEecTepiH kobanay xoHe Oipered KIMEHTTIK ToxipuOeHi Kypy YINiH KIMEHTTEpAIH
KYTYyJiepiH Tanjay KypanapsiH KongaHy Oonbin Tabbutamel. IToH menGepiHze cepBHC-nu3aiin
TYKbIpBIMIAMAlIapsl, TaHeMan Mogensaep MeH kypanpgap (Design Thinking, Customer Journey
Mapping), KbI3MET KepCeTy canachlH KakKcapTy 2[icTepi, MHHOBAUMANBIK CEPBHMC-IH3aiH KIHE
KoFapbl GacexenecTik karmaibiHa GW3HECTiH TaOBICTBI JaMyblHa BIKNAN €TETiH KIMEHTTEPAIH
a/ianIBIFbIH apTTHIPY Tocinaepi kapanateiH 6omapl.
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VYnpasnenue
KITHEHTCKHM OTIBITOM H
CEepBHC-IH3aiH

Customer experience
management and service
design

Llenbio M3yYeHHs TUCUMILTHHBI ABNAETCA NpUOOpETeHHE TEOPETHYECKHX 3HAHMH M NMPaKTHYECKMUX
HaBBIKOB B 00NacTH yNpaBleHMs KJIMEHTCKMM OINBITOM M MOCTpoeHHa 3(eKTHBHOH
KOMMYHMKAaLMH C KIHEHTaMH, NpHMEHEHHe MHCTPYMEHTOB aHanu3a KIMEHTCKHX OXHMAAHWH s
MPOEKTHPOBAHHs CEPBHCHBIX MPOLECCOB W CO3[aHUA YHHKaLHOTO KIHEHTCKOro ombita. B pamkax
OMCLMIUTHHEL OyOyT paccMOTpeHbl KOHLEMIMH CEPBHC-IH3aiiHa, TMOMYyJApPHLIE MOJAENH H
unctpymeHTsl (Design Thinking, Customer Journey Mapping), MeTOABl YIy4IIEHHs Ka4yecTBa
obciy)KMBaHHs, HHHOBAlIHOHHBIE CEpPBHC-IM3aliHbl M TOAXOABl K TMOBBIMIEHHIO JIOATBHOCTH
KJIHEHTOB, COCOGCTBYIOIIHE YCIIEIIHOMY Pa3BUTHIO OH3HECA B YCIOBHAX BBICOKOH KOHKYPEHLIHH.

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

16

KoHnax yit canachlHIarsl
TYPAKTEl laMy

YcToHuuBOE pa3BHTHE B
TOCTHHHYHOH OTpacyin

Sustainable development
in the hospitality industry

By nmoH KoHaK yi GW3HECiHIZe KONAAHBUIATHIH TYPAKThl JaMy NPUHIHMNTEPI MeH Toxipubenepin
3epTreyre apHanraH. KypcTeIH MakcarThl — KOHAaK Yil WHIYCTPHACBIHIAFBI TYPAaKTHl JaMy MeH
9KOJIOTHAJBIK CaHalbl TOCUIAIH pelliH KapacTelpy, KOHaK YiH CEKTOPBIHBIH KOpIIaraH OpTara,
QNIEYMETTIK canara jK9He SKOHOMHMKara Tepic acepiH azaifTy omictepiH 3eptrey, Green Key »xoHe
EarthCheck cHAKTBI XalbIKapaiblK TYPaKTBUIBIK CTaHAAPTTaphl MEH CepTH(MKAaTTapibl 3€pTTey,
coHaii-aK OJIapIblH KOHAK Y KoCiMOphIHAapbIHbIH TabkICkIHA 9CEPiH Tanaay.

JlaHHasi JUCLMIUTHHA MOCBAMIEHA MCCIENOBAHHIO MPHHIIMIIOB M MPAKTHK YCTOHYMBOTO Da3sBHTHS,
NPHMEHAEMBIX B FOCTHHHYHOM Ou3Hece. Llenkio Kypca ABIAETCS pacCMOTPEHHE POJIH YCTOHYHBOTO
Pa3BUTHA H SKOJOTHYECKH CO3HATENLHOTO NOAX0/a B FTOCTUHHYHOM MHAYCTPHH, H3YYEHHE METOIOB
MHHHMH3alHH HEraTHBHOTO BO3MEHCTBHMA TOCTHHHYHOIO CEKTOpa Ha OKpYKAIOIIyI0 Cpemy,
COLMaNBHYIO cepy H SKOHOMHKY, H3ydeHHE MEXIYHApPOIHBLIX CTAHIAPTOB YCTOWYHBOIO Pa3BHTHA
u ceprudukaumii, Takux kak Green Key u EarthCheck, a Taike aHanu3 HMX BIMSHHSA Ha yCIeEX
TOCTHHMYHBIX TIPEINPHATHH.

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

KoHakxalnsUibIK
WHIYCTPHUACBIHIAFBI
’ahaH/IBIK TPEHATED

By non xahanaslk KoHaK yii-melipaMxaHa Gu3Heci canaceija GOIBIN XaTKaH 3aMaHayM YpaicTep
MEH HHHOBALMANLIK e3repicTepai 3eprreyre OarmiTranran. Kypc MblHanapasl —kesjeini:
NpOLIECTEPAl ABTOMATTaHABIPY, AepOecTeHAipiNreH KbI3MeTTEp >koHE UM(PILIK mnaTdopmanap
CHAKTBI KOHAK Yi OHM3HeciHe jKaHa TEXHONOTWANapAbl EHri3y[iH CalfapblH 3€pTTey, KOHaK Yi
Gu3Heci KbI3METTepiHE CypaHBICTHI KalLIMTACTHIpaThiH  (akTopiapasl Tanpay, sxahaHnaHy

NpOLIECTEPIHIH XalbIKapaAIbIK TYPH3MAI JaMbITYFa KOHe KOHaK YW KbI3METTEpi HapbIFbIHAAfhl
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I'no6ansHbie TpeHas! B

HHIYCTPHH
TOCTENPHUMCTBA

Global trends in the
hospitality industry

BocekenecTikke acepiH 3epTTey, KOHAK YH HHIYCTPUICBIHIAFBI CYPAHBIC MEH YCbIHBICKA 3Cep eTETiH
MaKpOIKOHOMHUKANBIK (hakTopraps! Tanjay.

JlaHHas NHCLMILUIHHA HaMpaBlieHa Ha MCCIeOBaHHE COBPEMEHHBIX TEHIEHLMH M MHHOBAlIMOHHBIX
W3MEHEeHHH, NpoHcXomsAmux B cdepe rinobanbHOro rocTHHHYHO-pecTopaHHoro OusHeca. Kypc
npefycMaTpHBaeT: H3ydeHHe MOCe[CTBHIH BHePEHHs HOBBIX TEXHONOTHH B FOCTHHHYHEIN GU3HEC,
TaKMX Kak aBTOMAaTH3allksi MPOIECCOB, MEPCOHANM3HPOBAHHLIE YCIYrH W 1M(pOBLIE MIaT(HOPMBI,
aHanu3 (akTopoB, (GOPMHPYIOIMX CPOC HAa YCIAYTH FOCTHHHYHOro OM3Heca, M3ydeHHe BIIMAHHA
npolieccoB rnobanu3aluMy Ha Pa3sBUTHE MEKIYHapOAHOrO TypU3Ma M KOHKYDEHLMIO Ha pBIHKE
TOCTHHHYHBIX YCITYT, aHAJIH3 MaKpOKOHOMHYECKHX (JaKTOPOB, OKa3bIBAIONIMX BIIMAHHE Ha CIIPOC H
TIpe/NI0KeHHe B TOCTHHHYHON MHIYCTPHH.

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

3) 3eprrey npakTHkack! — 10 ak. kpeauT / McenenoBaTenbekas npakTika — 10 ak. kpeauT / Res

earch Practice — 10 ac.c

redits

L)

3epTTey NMpaKkTHKAChI

HccnenoBarensckas
npakTHKa

Research practice

3epTTey NMpaKTHKACHl KOFAphl OKYy OpHBIHAA Kocibm oKeITyHeIH 6ip Typi Gomein Tabbuiansl koHe
MarucTpaHTTapAblH MpakTHKa IeHOepiHAEe FHUIBIMH-3€PTTEY TalChlpMalapblH  OpPBIHAAYBIH
ke3gedai. [IpakTHKa 3epTTey *HYMBICBIHBIH, HETri3ri KaruganapblH TYCiHyre skoHe Ka3ipri FhUIbIMAIA
KONJaHblIaThIH GeHiMuenreH Kypannapibl nalifajaHyra HerisfenreH. 3eprTey NpaKTHKachlH
OTKi3y[iH Herisri MakcaThl MeH HOTH)KECI — MAardCTpaHTTapiblH 3€pTTey CTHIiHAeri oiinay
kabinerin mambITy, aHa OOBEKTHBTI FBUIBIMM OimiM aiy, SKCHEPHMMEHTTIK KBI3MET CallachiHa
om0bebarn, kaumbl KOCINTIK KoHE MaMaHOAHABIPBUIFAH KY3BIPETTEPAl KaJBINTACTHIPY, COHAal-aK
MPaKTHKANBIK JKoHe Tanjay Taxipubecin urepy.

IlporpaMma  HCCNENOBaTENbCKOM  MPakTHKM  TipejcTaBiseTr cobod omHy W3 dopMm
npodecCHOHaNBHOTO 00y4eHHs B BhICIIEM Y4eOHOM 3aBEJEHMM H MNpPEANONAaraeT BEITIOIHEHHE
MarucTpaHTaMM Hay4YHO-HCCIIEIOBaTENbCKUX 3ajay B paMkax mnpakTHkd. Ona 6asupyercs Ha
NOHMMAaHHH (YHJAMEHTANBLHBIX TPHHLIMIIOB HCCIENOBATENBCKOH paboThl M HCMONB30BaHHH
aJaNTHPOBAHHBIX HHCTPYMEHTOB, NDHMEHAEMbIX B COBpEMEHHOH Hayke. OCHOBHOW LENbIO H
pe3yNnLTaTOM MPOXOKAEHHS MCCIIENOBATENLCKOH NMPAaKTHKH ABNSAETCA PAa3sBUTHE Y MAarHCTPaHTOB
MCCIIEIOBATENBCKOTO CTHIIA MBILINEHUSA, MOMyYeHHEe HOBBIX OOBEKTHBHBIX HAay4HBIX 3HaHHIH,
(opmHpoBaHHe YHHBepCAbHBIX, 06MenpodeccHOHANbHBIX H CELMATH3HPOBAHHBIX KOMMETEHIIMIH
B oemﬁm wxnﬂmﬁm‘;—n:gwmom JEATENIBHOCTH, a TaKXKe %:Qmﬁnad::o NpakKTH4YECKOro H
AHANIHTHYECKOI O ONbITA.

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

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

2. MarucTpaHTThIH FBIIBIMH-3€PTTEY JKYMbIChI — 24 aKk. kpeauT / Hayuno-nceaenoBaresbekas paboTa MarucTpanTa — 24 ak. Kpeaur /

Master's Research Work — 24 ac.credits

18 | Maructpnik MarucTpiik JHCCepTaLMAHbEl OPBIHAAYAbl KAMTHTBIH MarMCTPAHTThIH, FhIIBIMH-3€PTTEY JKYMBICHI 4 X
AUCCEpTaLMAHB (MF32K) | FeIIBIMH-3€PTTEY KYMBICTAPLIHEIH GapIIBIK Ke3eHIepiH *KYpri3y oQicTeMeciH MeHrepyre
OpBIHAAY bl KAMTHTBIH GarpITTANFaH OKY >KYMBICBIHBIH TYpiH Gingipeni: 3epTTey MiHIETiH Kolo, MaKananap JAaibiHIay,
MaruCTPaHTThIH MarucTpiik — gucceprauus  kasy. MarucTpaik JIACCEPTAUMAHb  OBIHIAY/bl  KAMTHTBIH
FBUTBIMH-3€pPTTEY MaruCTPaHTTBIH FBUILIMU-3EPTTEY HKYMBICHI (MF3XK) 1 MarucTpiik AHCCEpTaLMs TaKbIpBIOBI
xymeicel (MEF3XK) I boiibiHma 2ae6u Aepekke3aepii, HOPMATHBTIK-KYKBIKTBIK Ky KaTTapibl ipikTey *oHe 3epHelney,

TaHJaiFaH TaKeIphIN GoMbIHINA >kanmbl FeUIBIME OimiM KyHecinmeri MarMcTpiik AuccepTauysa
TaKbIPBIOBIHBIH OPHBIH TYCiHY, TallCBIPMaHBI aN/IbIH ala KOOIkl 93ipiey.
Hayuso- HayuHo-uccnenoBatensckas paboTa MarucTpadta M BBITIOJIHEHHE MaruCTEPCKOH AHCCEPTaLMu
HCCIIeOBATENbCKAs (HUPM) 1 npencrasnser Bua ydeOHOH paboThl, HampaBieHHBIH Ha OCBOEHHE METOAHKH
paboTa MarucTpaHTa MPOBEJEHHA BCEX ITANOB HAYYHO-HCCIENOBATENbCKUX paboT: MOCTaHOBKA 3ala4yM MCCIENOBaHMS,
BBITIOJTHEHHE TIOArOTOBKA CTaTel, HanmMcaHWe Marucrepckoil mucceprauun. HayuHo-uccnenosartensckas paboTa
MarucTepcKon MarkcTpaHTa M BhINONHeHHe Mmarucrepckoit muccepraumu (HUPM) I saxmogaerca B moubope u
mucceptauui (HUPM) 1 | u3ydeHHM IUTepaTypPHBIX MCTOYHHKOB, HOPMAaTHBHO-TIPABOBLIX IOKYMEHTOB I10 TEME MarkCTEPCKOH
JHCCEPTALMH, OCMBICTIEHHH MECTa TEMBI MarkCTepCKOH QHccepTaluyu B oOmiell cHcTeMe HayuHbIX
3HaHHWi Mo BEIOpaHHOM TeMe, pa3paboTKe MpeaBapHTENBHON MMOCTAHOBKH 3a/Iauy.
Research work of a The Research work of a master's student and completion of a master's thesis (RWMS) [ is a type of
master's student and academic activity aimed at mastering the methodology for conducting all stages of scientific
completion of a master's | research, including formulating the research problem, preparing scholarly articles, and writing the
thesis (RWMS) I master's thesis. The RWMS involves selecting and analyzing literary sources and regulatory
documents relevant to the thesis topic, understanding the place of the research topic within the
broader system of scientific knowledge, and developing a preliminary problem statement.

19 | Maructpnik MarucTpiik AMCCEpPTaUMAHBI OPBIHAAY/Bl KAMTHTBIH MAardCTPAaHTThIH FhUILIMH-3€PTTEY JKYMBICHI 4 X
[IUCCEPTALUAHBI (MF32K) 11 marucTprik AMCCEPTALMAHBIH 3ePTTeY MiHAETIH TYNKINKTI KOIOJbI, aKMapaTThl XHHAY
OpbIHOAYObl KAMTUTBIH MEH CTATHCTHKAIBIK TalfayAbl, aJblHFaH NepeKTepAiH MONAiri MeH IyphICTHIFBIH Oaramaysl
MAarucTpaHTThIH KaMTHTBIH mIemiMHiy Gapabap omiciH TaHmayisl jkoHe icke aceipymsl kesneini. MarucTprik
FBUIBIMH-3EPTTEY JMCCEpPTALMAHEI OPBIHAAYABI KAMTHTBIH MaruCTPaHTTHIH FhUIBIMH-3epTTeY *KyMbichl (MI3K) 11
Acymbice! (ME3XK) 11 3epTTeNIeTiH 0OBEKTIHIH CHNATTAMAChIH, MAKCATTAap MEH KPHUTEPHIEp/li KANbINTACThIPY Abl, MEMY

opicTepiH i3meyni, TaHjanFaH Tanjay oMiCiH, 3epTTEY TeXHWKAchiH Heri3feyali Koca ainraHja,
3epTTey MIHJETiH HaKThINAY, TYTKIIIKTI KOIONaH Typajsl.
Hayuno- Hay4Ho-uccneoBatenbckas paboTta MarucTpaHTa M BBINOJHEHHE MarkMCTEPCKOH AHCCepTallu
MCCIIeIoBaTENbCKadA (HUPM) 1l npeanoJiaraeT OKOHYaTesIbHYIO MOCTAHOBKY HCCIIE0BATENbCKOH 3aaul MarucTepckom
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paboTa mMarucTpaHTa U
BBITIOTHEHHE
MarMcTepcKoi
nucceprauny (HUPM) 11

Research work of a
master's student and
completion of a master's
thesis (RWMS) 11

JMCCepTalMy, BLIGOD M pealiM3aLMI0 aleKBaTHOrO0 MeTOofa pelleHHs, BKIouaiomero cbop M
CTAaTHCTHYECKHUi aHaIu3 MH(OPMALIMH, OLEHKY TOYHOCTH M JOCTOBEPHOCTH MOJYYEHHBIX NAHHBIX.
HayuHo-uccnenoBartensckas paboTa MarucTpaHTa M BBINOJIHEHHWE MaruCTEPCKOH AHCCEpTAaLMH
(HUPM) II 3akmouaeTcsd B KOHKpPETH3allHH, OKOHYATEJbHOH MOCTAaHOBKE 3ajauyM HCCIEI0BAHMI,
BKITIOYAs OINHCaHWe Hcchempyemoro obwekra, opmHpoBaHHe Lesned U KPHTEPHEB, NMOHCK METOIOB
peleHns, 060CcHOBaHHE BEIOPaHHOTO METO/Ia aHAIH3a, TEXHUKH HCCIIEOBaHH.

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

20 | MarucTpaik MarucTpiik AuCCepTaLMAHEl OPBIHAAY/ABl KAMTHTHIH MardCTPaHTTHIH, FHIIBIMH-3€PTTEY KYMBICHI
JMCCEPTaLMAHBI (MF3)X) IIl marucTpiik JuCCepTAlMAHBI KOpFayFa NalbIHABIKTBIH axbipamac Gemiri Gombin
OpBIHJAY bl KAMTHTBIH TabbIazel XoHE MarHCTPaHTTapIbIH, 3aMaHayH 3epTTey ozicTepiH KojjaHa OTHIPEITI, FHUTBIMH
MaruCTpaHTThIH KoHe KonjaHOGassl MiHAeTTepAi Inemry ymiH nepbec FBUIBIMH 3epPTTEYJEp KYPrisy ZiaF bLIaphiH
FBIIBIMH-3EPTTEY KaJILINTacThipyFa OarbITTaiFal. FHUIBIMH-3epTTEY KYMBICHIHBIH HOTHKECI YCHIHBUFaH aficTepi
aymbicel (ME3K) IT1 KOJNAaHYIbIH HETri3/l 3aHABUILIFEI, ONIapAblH opbip HAKTHI Jkarfai/ia OPBIHABUIBIFBIH KaH-)KaKThI

Herizgey, coHpaW-ak Oipereif skoHe KalTananGaWThIH MoNiMeTTepAi, HITHXKENEP MeEH
KOPBITBIHABLIAPIB! aHBIKTAY GOIYRI THIC.
HayuHo- HayuHo-uccneoBatensckas paboTa MarucTpaHTa M BHIMOJHEHHWE MAarMCTPCKOM JMCCepTalMu
HCCIeIoBaTeNbCKas (HHUPM) III siBnseTCsl HEOTHEMIIEMOMH YacThIO OATOTOBKHM K 3alIMTE MarkCTEPCKOH MUCCEPTALMH M
paboTta MarucTpaHnTa H HanpasjieHa Ha ()OPMHPOBAHHE Y MAarHCTPAHTOB HABBIKOB MPOBENIEHHS CAMOCTOSATENBHBIX HAYYHBIX
BBITIOJIHEHHE HCCNIEIOBAHUM JUlAd peIIeHHA Hay4YHbIX W NPHKIAJHBIX 3alad C NPUMEHEHHEM COBPEMEHHBIX
MarucTepcKoh METOIOB HCCIeJOBaHMA. Pe3yjbTaToM Hay4YHO-HCCIEJ0BATENbCKOH paboTel JOHKHA CTaTh
nucceptauuu (HUPM) 060CHOBaHHAs PABOMEPHOCTH MPHMEHEHHUS ITPEe/II0KEHHBIX METOJIOB, BCECTOPOHHEE 060CHOBAHHE
I HMX 1enecooOpa3sHOCTH B KamIOM KOHKPETHOM Cllydae, a TakiKe BLIABIEHHE YHHKAJIbHBIX H
HEBOCIPOM3BOAUMBIX CBEAEHHH, PE3YJIbTaTOB H BLIBOJIOB.
Research work of a The Master's Research work of a master's student and completion of a master's thesis (RWMS) 111 is
master's student and an integral part of the preparation for the defense of the master's thesis and is aimed at developing
completion of a master's | the skills necessary for conducting independent scientific research to address both theoretical and
thesis (RWMS) 111 practical problems using contemporary research methods. The outcome of the research work should
be a substantiated justification for the applicability of the proposed methods, a comprehensive
rationale for their relevance in each specific case, as well as the identification of unique and
irreproducible data, results, and conclusions.

21 | MarucTpiik MarucTpinik QuccepTalHsAHbl OPbIHAAYIbl KAMTHTHIH MaruCTPAHTTBIH FhUILIMH-3EPTTEY JKYMBbICHI

JNMCCEPTaLMHBI (MF32K) IV maructpnik [WCCEpTaLMAfaFrbl KYMBICTHIH COHFBI Ke3eHi Oonbin Tabbuiajbl, o

OpbIHAAY1bI KAMTHTBIH

TAKbIPBIT GoiibIHIIA uoﬁ..«—d%:m_uhm afgKTallFaH TEOPHAJIBIK KOHE TIPAaKTHKaJIBIK HITHIKEJEpPre
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MarucTpaHTThIH
FBUILIMH-3EPTTEY
xyMeicel (MF3XK) IV

HayuHo-
HCCleN0BaTENbCKas
paboTa MarucTpaHTa
BBITIOJIHEHHE
MarucTepcKom
nucceprauuu IV
(HHPM)

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

JKETKI3y/IeH; MArMCTPIIK AHCCepPTaLMsAHBI kKa3y MeH peciMieyleH; MarucTpiliK AMCCEepTalMsSHBI
KOpFrayra JaibIHABIKTaH Typaabl. FBUIBIMH-3ePTTE€Y KYMBICHIHBIH HOTHKECI HOPMAaTHUBTIK
KyKaTTap/IblH TAJIaNTapbiHa CoMKeC FBUIBIMH-TEXHHKAJBIK e€cenTepii AalbIHaay, oynap xkacay
JOHE KapWANaHBIMAApAbl AaHbIHAAy; albIHFAH HOTHKeNepHi ic-kysiHme maiipanany GoMbiHINa
ycbIHBICTap 23ipaey 6oyl THIC.

Hayuyno-uccneoBarensckas paboTa MarucrpaHTa M BBIMOJHEHHE MAarMcTEPCKOH AHCCepTalMH
(HUPM) IV sBnsercs 3aKMIOYMTENBHBIM STanoM paboTel HaJl MaruCTEPCKOM [JHCCEpTaLMeH,
COCTOAIINH B JOBEICHHH :nnhwhcwm-:ﬂﬂ 10 TéME 0 3aKOHYEHHBIX TEOPETHYECKHX H NMPAKTHYECKHX
pe3y/bTaToB; HAMMCaHWH M OQOPMIIEHHM MaruMCTepCKO# OHCCEpPTalMM, MOATOTOBKE K 3alUMTe
MarucTepckoil auccepTaLyu. Pe3ynsTatoM HaydHO-HCCIEJOBaTeNbckod paboThl HOMXKHA CTaTh
HOArOTOBKAa HAayYHO-TEXHHYECKHX OTYETOB B COOTBETCTBHH C TpeOGOBAaHMAMH HOPMAaTHBHBIX
INOKYMEHTOB, COCTaBlieHHe 0030pOB M MOATOTOBKa IMyGiMKauuil; pa3paboTka peKOMeHZaLHi Mo
TIPaKTHYECKOMY HCIOJIE30BAHHIO TIOJNYYEHHBIX PE3YJILTATOB.

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

22

TarbibIMaaMagaH oty

ITpoxoxaenne
CTOKHPOBKH

Internship

MarucTpaHTTapblH, TarblIbIMAaMagaH eTyl Tek KaHa KonjanGanel GarbiTKa We, COHpak-ak
FBUIBIMH-9/IICTEMENIK JKOHE FhUIBIMH-NPAKTHKANBIK KBI3MET CalachiHia Kocibu mareuiap MeH
KacHeTTepAi JaMbiTyFa bIKnan erefi. TarpulbiMzaMa GapbiChiHIAa MarucTpaHTTap OTaHJIBIK JKOHE
WETEN/IK FHUILIMHBIH O3BIK TEOPHMAIBIK, SIICHAMANBIK JKOHE TEXHOJOTMMAIBIK XeTicTikTepiMeH
TaHbicabl. TaFsUIBIMIAMaHbl afgKTay HOTHXKECIHIEe MarMCTPaHTTap KOPFalfaH €CenTep, OHJA ojap
OpBIHIAFaH S>KYMBICTAD MEH TalChIpMalapbiH TYplepi erkeH-TerxeWni cunaTramajbl, THICTI
CaJIaHbIH KAkl JaMy TEHIEHLHAaphl TAlJaHa/Ibl )KHEe FRUIBIMH JKYMBICTBIH 6acka acmekrinepi
KapacThIpbLIa/IbI.

TTpoxoskaeHHE CTAXKHPOBKH MarHCTpaHTaMH HMEET HCKIIIOYHTENBHO NPHKIIaAHYIO HAIPaBJIeHHOCTh
H crioco6CTBYET Pa3BUTHIO MPO(hECCHOHANLHBIX HABBIKOB M KaUeCTB B cpepe HaydHO-METOAHYECKOH
M Hay4YHO-TIDAKTHYECKOH JeATeNbHOCTH. B Xole CTaXHPOBKH MardCTPaHThl 3HAKOMATCA C
TIEPE/IOBBIMH TEOPETHYECKHMH, METONONOrHYECKHMH H TEXHONOIHYECKHMH JOCTHXEHHAMH Kak
OTEYEeCTBEHHOH, Tak M 3apy0eixHol Hayku. B pesynpraTe 3aBeplueHHs CTaKHPOBKH MarWCTPaHTHI
3AIIMIIEHHBIE OTYETH, B KOTOPHIX MOJAPOOHO OMMCBHIBAIOTCA BBINOJHEHHLIE MMM BHIBI paboT H
3agaHui, aHamW3upyloTcs ofmMe TEeHIEHLUMM pa3BUTHA COOTBETCTBYIOWIEH OTpaciy H
paccMaTpHBalOTCs JIPYTrUe acleKThl Hay4HOH paboThl.

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

3. KopeiTeinasl atrectaTray (KA) — 8 ak.kpeaur / Hrorosas atrrecrauusi (MA)- 8 ak.kpeant / Final Asse:

ssment (FA) — 8 ac.credits
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MarucTpiik
JHCCEPTaLHAHBI
paciMaey KoHe Kopray

(MJIPK)

Odopmnenue H 3auura
MarucTepcKom
nuccepramuy (O3M]D)

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

MarucTpaHTTblH, FBUIBIMH-3EPTTEY KYMBICHIHBIH HOTH:Keci OonbIn TabbIMaThIH MAarucTpiik
JMCCEpTallyA 3€pPTTeY MIHAETIH J2/ TYKbIpbIMIAyabl, KakeT GonFaH karaaiiia NepekTepi KuHay
MEH CTaTHCTHKaNbIK Tanjayfsl, anblHFaH HOTHXKENepHiH meniiri MeH ceHiMainirin Garanaymsl
KaMTYBl MYMKIH THICTI 3epTTey 9IiCiH TaHAay B! 3K3He 5KY3eTe achipy bl KAMTHAB. MarucTpaHTThIH
FBUIBIMU-3€PTTEY JKYMBICHIHBIH HOTHieci GONBIN Takeipbill GolbiHINA 3epTTeyNepAl asKraliFaH
TEOPHANILIK KOHE NPaKTHKABIK HITHXKENEPre JKETKi3y, MardCTpilik AHCCEPTALMAHBI kKa3zy KoHe
pecimMzey, coHali-aK MarucTpIiK AMCCEPTALMAHBI KOpFayFa NaifbIHIBIK JKOHE OHBI TikeNneH Kopray
6onpin Tabbinams!.

MarucTrepckas OMCCEPTALMA, ABJAIOMIA’ACA pPE3YJNBTATOM HAay4HO-HCCIIENOBATENLCKOM paboThl
MarkcTpaHTa, NpEAnoiaraeT TOYHYIO (OPMYNHPOBKY HCCIIENOBATENbCKON 3amadH, BHIGOp M
peanu3alHio COOTBETCTBYIOLIETO METOJA HCCIIEJOBAHMA, KOTOPBIH MOXET BKIOYaTh c6op M
CTATHCTMYECKHHA aHaNU3 JaHHBIX TPH HeoOXONMMOCTH, OLEHKY TOYHOCTH M JOCTOBEPHOCTH
TIONYYeHHBIX PEe3YJNbTATOB. Pe3ylNbTaToM HAydHO-HMCCIENOBATeNbCKOH paboThl MarucTpaHta
ABNAETCA JOBEIECHHE WCCIENOBAaHHY MO TeMe JO0 3aKOHYEHHBIX TEOPETHYECKHX H IMPAKTHYECKHX
Pe3yNbTaTOB, HamMCaHWH H O(OPMIIEHHH MaruCTEPCKOH [MCCEPTALMH, a TAaKKe MOArOTOBKA K
3allATe MaruCTePCKON MHCCEPTALMH U €€ HEMOCPEeICTBEHHAS 3alIHTa.

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

8

X

X

Bapasirel/ Beero/ Total

120
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4. «TM11103 - Global Hospitality Management» Ginim Gepy baraapiamachiHbIH OKY ocnaphbi /

Yuebneiii nnan o6pasosarensnoii nporpamms «7M11103 — Global Hospitality Management» /

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

OKy syMbICbIHBIH Kesemi / O6bem yuebHoii paboTni /

Educational Work Capacity

AkageMHANIBIK KeseHaep Gofibinma
KpeautTepai 6eay / Pacnpenenenne
KPEJHTOB N0 aKaJeMHYECKHM
nepuoaam / Credit Distribution in
Academic Training Periods
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1. Teopusneix okeiTy/ Teoperuueckoe o6yuenue/ Theoretical training
1.1 Basaabix naupep (BIT) unkni — 35 ax.kpeant / Hukn 6a30BbIX AHCLHLIHE (BJT) - 35 ak.xpenunroB / Cycling of Basic Disciplines (BD) — 35 ac.credits
1) Korapni oKy opHb! kommonenTi (JKK) — 20 ak.kpeauT / By3osckuii komnonenT (BK) — 20 ak.kpeantos / University Components (UC) — 20 ac.credits
Iler Tini (kacibu) /
ShTK 5207/ HuocrpanHsli a3k1k Emrtuxan /
I'YaP 5207/ (npotheccHoHanbHEIH) / 1 4 120 45 15 60 4 Dk3ameH /
FLP 5207 Foreign language Examination
(professional)
Backapy ncuxosnoruace
BP 5211/ /Mcuxonorus Emtuxan /
Mod 1 PU 5211/ ynpaeneHus / 1 4 120 15 30 15 60 L Dk3amen /
Hannei 6inim Gepy MP 5211 Management Examination
Momyni / psychology
O61eobpasosatenbHEIH FrinbM Tapuxsr Mmen
MOy b / GTF 5202/ thunocopusce / EmTuxan /
Modules of general IFN 5202/ Hcropus u punocodun 3 4 120 15 30 15 60 4 Dk3amen /
education HPS 5202 Hayku / History and Examination
philosophy of science
Jorape! MekTenTin
ZIMY 32131 wﬂﬁﬂhﬂnw“ﬁ:nn Emriocan /
PVSh 5212/ 2 Ll 120 15 30 15 60 ] OKk3ameH /
PHESZ2Iz | HoRa/ Examination
Pedagogy of higher
education ]
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PP 5205/
PP 5205/
PP 5205

[Menaroruxansik
MpakTHKa /
INenaroruueckas

npakTHka /
Pedagogical Practice

120

120

Ecen/
Oryer/
Report

KK GoitsiHiua
GapasiFel: /
Hroro no BK: /
Total Elective
Courses:

20

600

45

135

60

240

120

2) Tanpay

komnoHenTi (TK) — 15 ak.xpean

T/ Komnonent no seiGopy (KB) — 15 ak.kp

eAHTOB

! Elective Courses (EC) — 15 ac.credits

Mod 2
Hahanarik acnexrineri
KOHAKKaHIbUIBIK
MHIYCTPHACLIH THiMAI
Gackapy momyi /
Monyns 3¢ dexrurHOrO
YNPaBlEHHA HHIYCTPHH
rOCTENPHHUMCTBA B
rnobansHoM acnekre /
Module on effective
Management of the
hospitality industry in a
global context

Tanpay kypest 1/
Kypc no BsiGopy-1 /
Elective Course-1

4

120

15

30

15

60

4

EmThxan /
Dx3ameH /
Examination

ZhKBN 5214 /
OGUG 5214/
FGHM 5214

JahaHagik
KOHAIKaHTBIIBIKTEL
Gackapy Herizaepi /
OcHosbi rno6ansHoro
YIpaBaeHHs
rOCTENPHUMCTBOM /
Fundamentals of global
hospitality management

AKI1 5213/
MIG 5213/
GHI 5213

OneMaik
KOHAKKAHTBIIBIK
HHIYCTPHACH! /
MupoBas HHIYCTpHs
rOCTENPHHMCTBA /
Global hospitality
industry

Taupay xypewi 2/
Kypc no Buibopy-2 /
Elective Course-2

180

15

45

15

105

Emtuxan /
k3amen /
Examination

ZhASM 5215/
SMGA 5215/
SMGP 5215

Kahaunpik
acriexrigeri
CTPAaTerHsIBIK
MEHEKMEHT /
Crparerudeckuii
MEHEKMEHT B
rnobansHoM acniexkre/
Strategic management
in a global perspective

OBZhPO 5215/
UOORP 5215/
OMWO 5215

Onepauusnapasi
6ackapy 3oHe HKyMBIC
rpouecTepiu
OHTaHnaHaRIpY /
Ynpaenenue
OnepauusaMH 1
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ONTHMH3aLKUA pabouHx
npoueccos /
Operations
management and
workflow optimization
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Taunay kypesi 3/
Kypc no BeiGopy-3 /
Elective Course-3

150

30

90

EmTuxan /
Dk3amen /
Examination

KSMIE 6216/
KKDEG 6216 /
CCBEH 6216

KoHaickal eI nbIKTars!
KOpPIIOPATHBTIK
MOJIEHHET JKIHE
ickepnik sTHka /
Kopnoparusnas
KYJIbTYpa W AejoBas
ITHKA B
FOCTEINPHHMCTBE /
Corporate culture and
business ethics in
hospitality

KSKUM 6216 /
LOPSG 6216/
LOBHS 6216

Konarxkaineisik
CanachiHarsl
KeLI0ACIILIIBIK JKoHE
YHBIMAACTBIPYLIBUIEIK
MiHe3-KyJIbIK /
Jlupepcteo u
OpraHH3alHOHHOE
noBefeHHe B chepe
rocrenpuumMcTBa /
Leadership and
organizational behavior
the hospitality sector

TK Goiibinma
Gapabirer: / Hroro KB:
/ Total of EC:

15

450

45

105

45

255

BII Goibinua
GapabiFel: /

Bcero no unkay BJI:/
Total of BD:

35

1050

920

240

105

495

120

12

14
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1.2 Be#tinpeywi noupep (Bell) unkai — 53 ax.kpeant / Luka npoHAHPYOIWMX AUCUHNIHH (I1O) — 53 ax.xpeautos / Profiling disciplines (PD) — 53 ac.credits

1) Korapsl oKy opHbl komnonenTi (KK) — 28 ak.kpeaut / By3oBckHil KOMNoHeHT (BK) — 28 ax.xpeauTos / University Components (UC) - 28 ac.credits
3) 3eprTey npaxtukace! — 10 ak. kpeaut / Heenenosatensckas npakruka — 10 ax. kpeauT / Research Practice — 10 ac.credits

Mod 3
Konaokali bk
HHIY CTPHACKIHIAFbI
AHATHTHKANBIK KoHE
FBUIBIMH 3EPTTEYIEp
momyni / Moay s
AHANHTHYECKHX U
Hay4YHbIX
HCClie0BaHui B
HHLYCTPHH
rOCTENpHUMCTBA /
Module on analytical
and scientific research
in the hospitality
industry

KSMZ 5311/
MISG 5311/
MRHS 5311

Konarokaiineisix
CanachlHaarsl
MapKETHHITI
seprreynep /
MapkeTuHrossie
HCCeioBaHuA B chepe
FOCTENPHUMCTEA /
Marketing research in
the hospitality sector

180

45

105

EmTHxan /
Dk3ameH /
Examination

KPOTA 5314/
TMPDG 5314/
TMTHD 5314

Konaiokaineisik,
MIOH/IEPiH OKBITY
TEOPHACHI MEH
anicremeci /
Teopus 1 MeTonHKa
npenojaBaHus
JHCLHITITHH
FOCTENPHHUMCTBA /
Theory and
methodology of
teaching hospitality
subjects

180

45

105

EmTuxan /
Ok3amen /
Examination

KKET 6310/
FEAG 6310/
FEAH 6310

KoHawkalnsibIKTars!
KapHKBIILIK HoHE
3IKOHOMHKAIBIK
Tannay /
DHHAHCOBBIH H
3KOHOMHYECKHHA
AHAIIH3 B
rOCTENpPHHMCTRE /
Financial and
economic analysis in
hospitality

120

30

60

EmTuxan /
Dkzamen /
Examination

KKZA 6313/
PMIG 6313 /
ARMH 6313

KoHaokalIbLUILIKTaFbl
Konnaubans: zeprrey
apmicrepi /
INpuknanHeie MeTO/BI
HCC/IEI0BAHMSA B
rocTernpuuMcTsae /
Applied research
methods in hospitality

180

45

15

105

EmTHxan /
Dx3amen /
Examination

KoHaxkalneUisIKTars

ajiaM pecypcraphbii
backapy / Ynpasneuue

180

45

15

105

EmTHxan /
Dxk3amen /
Examination
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KARB 6312/
UChRG 6312/
HRMH 6312

YENIOBEYECKUMH
pecypcaMu B
roCTENpHHUMCTBE /
Human resource
management in
hospitality

ZP 6309 /
IP 6309 /
RP 6309

3epTTey npakTHKach! /
Hccenenosarensckas
MpakTHKa /

Research Practice

300

300

Ecen/
10 Oryer/
Report

KK, 311 Golibinma
6apasirbi: / HToro no
BK, H1II: /

Total of UC, RP:

38

1140

75

210

75

480 300 4 12

12

10

2) Tanpay xomnouenTi (TK) — 15 ak.

kpeaut / KomnonenT no eeiGopy (KB) — 15 ak. kpeautos

/ Elective Courses (EC) — 15 ac.credits

Mod 4
JKahanneik acnexrigeri
KOHAIOKAHNMBUIBIKTBIH
TYPaKThl Aamy MomLyi/
Monyne
YCTOHYHBOIO Pa3sBHTHA
TFOCTENPHHMCTBA B

Tanpay kypesi -1/
Kypc no eui6opy-1/
Elective Course-1

5

150

15

30

15

90 5

EmTHxan /
Oxk3ameH /
Examination

KSZhB 5315/
UPSG 5315/
PMHS 5315

KonakkainbibiK
callachIH/1arbi
#obanaps! 6ackapy
Ynpasnexue
NpoeKTaMH B cepe
rocTenpHuMcrea /
Project management in
the hospitality sector

KUMIBZh 5315/
BPORD 5315/
BDHRI 5315

Konax yii sxone
MelipamxaHa icinaeri
6usnec-#obanay /
Buznec-
MPOEKTHPOBAHHE B
OTEJIBHOM H
pecTopaHHOM nene /
Business design in the
hotel and restaurant
industry

Taupay kypcebi-2 /
Kypc no BeiGopy-2 /
Elective Course-2

150

30

90 5

Emtuxan /
Dk3amen /
Examination

KUMICT 5317/
STGRI 5317/
DTHRI 5317

Konak yii xaHe
MeipamxaHa

HHIY CTPHACBIHAAFbI
HHGPIBIK
TpaHchopMmatus /
Lu¢posas
TpaHcopMaums B
TOCTHHHYHOH H
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rinobansHoM acnekre /
Module
sustainable hospitality
development from a
global perspective
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pecTopaHHoMH
HHIYCTpPHH /

Digital transformation
in the hotel and
restaurant industry

KTBSD 5317/
UKOSD 5317/
CEMSD 5317

Knuentrik toxipubeni
Gackapy »oHe CepBHC-
nu3aiy

Ynpasnenue
KIIHEHTCKHM OMNEITOM
M CepBHC-IH3aiH /
Customer experience
management and
service design

Taunpay kypesi -3/
Kypc no Beibopy-3 /
Elective Course-3

150

15

30

90

EmTHxan /
Oxk3amen /
Examination

KUSTD 6318/
URGO 6318 /
SDHI 6318

Konak y#
calachlHNAFb! TYPaKThI
namy /

VYcroitunpoe pa3suTHE
B FOCTHHHYHOH
orpaci /

Sustainable
development in the
hospitality industry

KIZhT 6318 /
GTIG 6318/
GTHI 6318

KoHaxkai ek,
HHIY CTPHSACHIHIAFEI
#ahaHaLIK TPEHATEP
I'nobanbHeie TpeHas! B
HHIYCTPHH
rOCTEeNpHHMCTRA /
Global trends in the
hospitality industry

TK Golibinina
BGapasiFer: /
Hroro KB: /
Total of EC:

15

450

45

90

45

270

10

Bell GoiibiHma 6apasirs:: /
Bceero no unkay INI: /
Total of PD:

53

1590

120

300

120

750

300

14

12

17

10

TeopuanbiK okbITY GofibiHIA GapabiFs:: /
Hroro no TeopeTHueckomy o6yuenmuio: /
Total for theoretical training:

88

2640

210

540

225

1245

420

26

26

26

10
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2. MarucTpaHTTLIH FBLIBIMH-3ePTTEY KYMBICHI — 24 K. KPEAHT / HayuHo-uccnenoBatensckas pafora marucrpanTa — 24 ak. kpeanT / Master's Research Work — 24 ac.credits

-

Mod 5
MF3K xone
TarbUIbIMIaManap
moayni/
Moayns HUPM u
CTasKHPOBKH /
Module RWMS and
internship module

MDOKMGZZh 1
5501/
NIRMVMD [
5501/
RWMSCMT I
5501

Marucrpiik
JHCCEPTALIMAHEI
OpbIHAAYAEI KAMTHTBIH
MarMcTpaHTThIH,
FbUIBIMH-3EPTTEY
Aymsicel [ (MF32K) /
Hayuno-
HCCIIE10BATENIbCKAA
paboTa MarucTpaHTa H
BBINOJIHEHHE
MarucTepcKoi
AMccepTaliH |
(HHUPM) /

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

120

120

Ecen/
Oruer /
Report

MDOKMGZZh II
5502/
NIRMVMD 11/
5502 RWMSCMT
I 5502

Maructprnik
JIHCCEPTALMAHE]
OpBIHAAY B KAMTHTHIH
MAarMCTPaHTTEIH,
FBUILIMH-3EPTTEY
symeicet 11 (MF3XK) /
Hayuno-
HCCIIEI0BATENBCKAS
paboTa MarucTpasTa U
BBINO/THEHHE
Marucrepcko
nauccepratmy 11
(HHPM) /

Research work of a
master's student and
completion of a
master's thesis
(RWMS) 11

120

120

Ecen/
Oryer/
Report

Marucrpnik
JMCCepTalUsAHb]
OPLIHAAY 1Bl KAMTHTBIH
MaruCTpaHTThIH
FBUILIMH-3EPTTEY
wymbicel (MF3XK)

11/

120

120

Ecen/
Oruer /
Report
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MDOKMGZZh 111
6503/
NIRMVMD [11
6503 /
RWMSCMT 111
6503

Hayuno-
HCClIEnoBaTeNbCKan
paboTa MarucTpaHTa H
BBITTIOJTHEHHE
MarucTepckoi
nucceprauuy (HUPM)
I/

Research work of a
master’s student and
completion of a
master's thesis I11
(RWMS)

Marucrpanik
JHCCEepTaLHAHbI
OpBLIHAAY /bl KAMTHTBIH
MaruCTPaHTThIH
FBUTBIMH-3€pPTTEY
#yMbichl IV (MF3XK)

Hayuxo-
MDOKMGZZh IV | uccnenosatenscias
6504 / paboTa MarucTpaHTa U Siasiy
NIRMVMD IV BBITIOJTHEHHE .
6504 / MarucTepckoi ? L 270 ? Oraen/
RWMSCMT IV | mucceprammm IV Report
6504 (HHUPM) /
Research work of a
master's student and
completion of a
master's thesis IV
(RWMS)
TarbinsiMaamManas eTy N
TO 6505/ / Ecen/
PS 6505/ [TpoxoxneHue 3 90 90 3 Oruer /
Int 6505 CTKUPOBKH / Report
Internship
MIF 32K GoiiniHia 6apasiFei: / Utoro mo HUP: / Total of RWMS: 24 720 0 0 0 0 720 4 4 2
4. KopbiTeinae: atrectatray (KA) — 8 ak.kpeaut / MToroas arrecrauus (AA)- 8 ax.kpeaut / Final Assessment (FA) — 8 ac.credits
Marucrtpnik
JHCCEPTaLIHAHBI Kopray/
pacimaey xaHe Kopray 8 240 240 8 3
/ auuTa /
(MIIPK) Defense
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Odopmnenue u 3ampura
MarucTepcKoi
nucceprauun (O3M]I)
Preparation and
defense of the master's
thesis (PDMT)

KA Gofininma 6apasirsi: / Hroro no MA: / Total of FA:

240

240

Hocnap GoiibiHma 6apasirs:: / Hroro no naany: / Total Planned:

120

3600

210

540

225

1245

1380

30

30

30

30
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5. Bimim 6epy yaepicin yiibiMaacreipy / Oprannsanus o6pasoBareibHoro npouecca / Organization of Educational Process

I. Okyra kabpuinanyra KoHbUIaThIH apHaiibl TananTap: Maructparypara Kaszakcran PecryGnukacsinbib sorapbl 6iiMi 6ap Tyiranap keweHzi Tectiney
HoTHKeNepi OokbiHia kabeuiganansl. lleren asamaTraphii MarucTpaTypara Kabbingay KaGbuinay KOMHUCCHACHIHBIH Cyx6aT HOTHkeCi GOMBIHINA aKbLIbl HETi3zle
JKy3ere achipbUIabl.

Ocobble BcTynutensHbie TpeboBaHus: B Marucrpatypy npHHMMAlOTCs JMLia ¢ BbicliMM obpazoBanuem PecryGnuku KaszaxcraH 1o pesynbTatam
KOMIUIEKCHOIO TECTHPOBaHUA. MHOCTpaHHbIe rpakiaHe NPHHMMAIOTCA B MarHCTpaTypy Ha IUIATHOM OCHOBE M0 pe3yJibTaTaMm cobecejoBaHMs.

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

2. bypeliH ansiHraH OiniMai TaHyFa KaThICThI skoHe Gelipecmu 6i

M ayliblIapblH HOTHKECIHIH epeKile 1apTTapbl: AnApIHFbl OUTiMAI TaHy IIapTTapbl YHHBEPCHTETTIH, ilIKi HOPMATHBTIK KY)KaTTaphl asChIHIA ¥Ky3€ere
achIpbLIA/IBL.

Ocobpie ycnoBus [isl IPU3HAHUSA MPEALIECTBYIOLIEro 06yueHus U pe3yJIbTaToB He)OPMAIBHOro 00ydeHHs: YCIOBHUS AJis MPU3HAHMS TPeILUIECTBYIOIEro
00pa3oBaHMs OCYLIECTBIIAETCS B paMKaX BHYTPEHHHX HODMAaTHBHBIX JOKYMEHTOB YHHBEPCHUTETA.

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

3. Ilepexeni Gepy Tananrtapbl MeH epexenepi: OKynblH Gapiblk Ke3eHIepiHJe, COHbIH IINiHIE MarcHTPaHT OKy TypiepiHiH GopiH Koca aiFaHjia »KoHe
KOPBITBIH/IbI aTTECTALMAHBI CITTI afgKTaraH, keminae 120 akageMHANLIK KPEIUTTi MrepreH TYJFanapra «FBUIBIM MarHCTpi» Nopekeci )KoHe JKOFapsl OKY OpHBIHAH
KeHinri 6imiM Typasisl JMIUIOM KOChIMILIAck! (TpaHCKpunT) Gepinesi.

TpeGopanusa u npaeuna npHcBoeHHs creneHu: Ha Bcex stamax ofydenus, Biimovas Bce $opMbl 00ydeHHs MaruCTpaHTa, JMLEM, YCIEUHO MpOoIIeIIHM
WTOTOBYIO aTTECTALIMIO M OCBOMBIUMM He MeHee 120 akaneMHYeCKHX KPEIMTOB, PHCBAUBACTCA CTENEHb «MarkuCTp HAayK» W BBIJACTCS MPHIOKEHHE K JUILIOMY O
MOCJIEBY30BCKOM 0Opa30BaHKM (TPaHCKPHIT).

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

4. Tynekrepain kocibu Geiini: binim Gepy Garnapnamacer GoibiHIIa MarucTpiik gopexere ue GONFaH TyJEKTEP KOHAKKAMIBUIBIK MHIYCTPHACHIHBIH
XalblKapaislK CTaHJapTTapbiHa colikec kacibM Kpi3mer aTkapa anajmbl. OnapzsiH kacibu GeHiHi KpI3MET KepceTy callachIHAarkl 6acKapylIbUILIK, CTpaTeErHsabIK,
YHBIMIACTBIPYLIBUIBIK JKOHE aHATMTHKAJIBIK MIHAETTEp/I OpbiHAAYyFa GaFpITTanFaH.

[Ipodeccuonanbhelii NpoGuIbL BHITYCKHMKOB: BBHITyCKHMKH, TNONYYMBIIME CTeNEHbh MarucTpa MO JaHHOM 0Opa3oBaTensHOW IMpOrpamMe, MOIyT
OCYWIECTBIIATE MPOQECCHOHANBHYIO NEATENBHOCTh B MHIYCTPHH TOCTENPHUHMCTBA B COOTBETCTBHH C MEXIYHapOAHbIMM cTangapramu. VX mnpodeccHoHaibHbIH
npo¢uns OPHEHTHPOBAH Ha BHINIONIHEHHUE YIIPAB/IEHYECKHX, CTPATErHYeCKHX, OPraHM3aLMOHHBIX U aHATUTHYECKHX 3a/1a4 B cepe 0OCITyKHBaHHUS.

Occupational profile/s of graduates: Graduates who have obtained a master's degree under this educational program are qualified to carry out professional
activities in the hospitality industry in accordance with international standards. Their professional profile is focused on performing managerial, strategic,
organizational, and analytical tasks in the service sector.
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5. binim 6armapnamackid ;Ky3ere acwipy Tocinzepi meH apicrepi: BB »kysere aceipy kesinae cabakrapia WHHOBALMA/IBIK TEXHOJIOTHUSIIAD JKOHE OKBITY/BIH
WHTEPAKTHBTI 9J1iCTEPi KOJIIaHbLIa/Ibl.

Criocobel ¥ MeTofiBl peaji3aldu obpasoBatenbHOM nporpammsl: [lpu peanusaimu OIl Ha y4ueOHbIX 3aHATHAX OyAyT HMCMONB30BaHbI WHHOBALMOHHBIE
TEXHOJIOTHHM W MHTEPAaKTHBHBIE METO/Ibl 00yYeHHS.

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. OKpITy HOTHKeNepiH Garanay kpuTepuiinepi: MarucTpaHTThIH OKY sKeTictikTepi (6imiMi, Aarabinapsl, KabineTTepi jKoHe Ky3BIPETUTIKTEP]) XallbIKapasbik
xXyiere coiikec kenmerin 100 6Gamnmelk ikama GolbiHIa OpinTik >KyWemeH (kaHaraTTaHapnblk Oaranap kemyiHe kapalt «A» -man «D» -re pjeiiin,
«KaHaraTTaHapIbIKCBI3» - «FX», «F») 4 Gaiislk MKanara KeJIeTiH CaHIBIK SKBUBalIEHTKe colikec GaranaHapl (KecTe).

KpuTepus OLIEHKH pe3ynbTatoB obydyeHus: YueOGHble NOCTIKEHHS MarucTpaHTa (3HaHMs, HaBBIKH, CNIOCOOHOCTH M KOMIETEHLWH) OLEHMBAIOTCS MO
GyKBEHHO# CHCTeMEe B COOTBETCTBHH O 100-6aibHOM LIKANOM, COOTBETCTBYIOLIEH MEKIYHApPOJHOH CHCTEME: YJOBIETBOPHTEIbHBIE OLEHKH OT «A» 1o «D» (B
nopsike yobIBaHus), HeyA0BIeTBOpHTENbHBIE — «FX», «F». Kaxkmoi GyKBeHHO#H OLEHKE COOTBETCTBYET YHCIIOBOH 3KBHBaIEHT 10 4-0amipHoH wkane (Tabnuwa).

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

7. MarucTpaHTThIH FhUTBIMU-36PTTEY KYMBICHI: MaruCTPaHTTBIH FUIBIMA-3€PTTEY JKYMBIChl MArHCTPJIIK IMCCEPTALIMAIAFE! JKYMBICTBIH COHFBI Ke3€HI G0IbI
TabbiIaabl, O TaKbIphIN GOWbIHINA 3epTTey/epAi adKTalnFaH TEOPHSIIBIK JKOHE TMPAKTHKAJIBIK HOTHKEIEPre JKETKI3yAeH; MaruCTPIliK JAMCCEPTaLMsHBI XKazy MeH
peciMaeyieH; MarucTpilik AMCCepTalMsHbl KOpFayFa JaibIHABIKTaH Typabl. FEUIBIMH-3€pTTeY JKYMBICBIHBIH HOTIKECI HOPMATHBTIK KY)KaTTap/blH TajantapbiHa
coliKec FRUTHIMH-TEXHHKANIBIK €CenTep/ii AaibiHay, LIOMyap JKacay XoHe JKapHsAIaHbIMIAp/bl NaiibIHaY; albIHFaH HOTHKENEPi ic-XKy3iHae nainanany GoMbIHIIA
YCHIHBICTAp 23ipJiey 6oumysl THIC.

Hayuno-uccnenopartensckas pabora marucrpanta: HayuHo-ucciezoparensckas paboTa MarkcTpaHTa SBJSETCS 3aBEPLIAIOLIMM STalloM MariCTEPCKOH
JHCCEpTAlMM M BKJIOYAET 3aBEPUIEHHE TEOPETHYECKHX W MPAKTHYECKHX MCCNEIOBAHHH 1O TeMe; HanmucaHHe W OQOpMIIEHME MAarMCTEpPCKOH JMCCEepTaLuH;
TIOAFOTOBKY K 3alllUTe MarucTepcKol AuccepTauuu. Pe3ynsTatoM HaydHO-MCCNEN0BATENbCKOH paboThl MOKHO GbITh: MOArOTOBKA HAYYHO-TEXHHYECKHX OTYETOB,
0630pOB M mybnMKaLUKi B COOTBETCTBHM ¢ TpeOOBaHUAMM HOPMATHBHBIX JIOKYMEHTOB; pa3paboTka peKOMEHIALMHA 10 NMPAaKTHYECKOMY NPHUMEHEHHIO MOITYYSHHBIX
pe3y/IbTaToB.

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

8. Toxipubenep >koHe TarbuibIMAama: IlefarorukaibiK MpakTHKAa TEOPHANBIK OiniMAi mpakTHkaza KoJaHyFa, NEAArOrMKalbiK CaHaHbl JKOHE KOCIOH
OYHMETAHBIMIB! KAIBINTACTEIPYFa MYMKiH/IiK 6€peTiH OKBITYIBIH aXKbIpaMac Ke3eHi 60obin Tabbuiapl.
3epTTey NMpaKTHKAChl >KOFapbl OKY OPHbIHAA KaCiGH OKBITYAbIH Gip Typi Gonbim TabbLiajbl jK9HE MarMCTPaHTTapAblH NPaKTHKa LIEHOEpIHAE FhUTBIMH-
3epTTeY TarnchipMaaapbiH OpbIHAAYbIH KO3IEHII.
MarucTpaHTTapablH TaFblIbIMAaMaJaH eTyi Tek KaHa KonaaHbanbl GarbiTka Me, COHJal-aK FhUIbIMH-OICTEMENIK JKOHE FhUIBIMU-NPAKTUKANILIK KbI3MET
canacbiHjia Kacibu Jaripuiap MeH KaCHETTep/ll IaMBITyFa bIKNas eTejli.
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I[NpakTuky u ctaxkuporku: [learoruyeckas NpakTHKA ABJIAETCA HEOTHEMJIEMBIM 3TanoM 00y4YeHHs, KOTOPBIH MO3BOJAET NPHUMEHATE TEOPETHUECKHE 3HAHMUS
Ha MpakTHKe, (JOpMHUPOBATH Telaroruyeckoe Co3HaHHe U NMpoQecCHOHAIEHOE MHPOBO33PEHHE.

Hccnenorarensckas npakTtuka npeacrtasiser cobod oaHy u3 dopm npodeccHoHanbHOro obyuyeHus B BbiclieM y4eOHOM 3aBE[IEHMH M NpelyCMaTpUBaeT
BBINOJIHEHHWE MaruCTPaHTaMH HAay4YHO-HCCJIE/IOBATEILCKUX 3a/]a4 B pAMKaX MPaKTHKH.

CTakMpoBKa MarMcTpPaHTOB HOCHMT HE TOJBbKO NPHUKIAAHON XapakTep, HO M CIOCOOCTBYET pa3sBUTHIO NMPO(ECCHOHANBLHBIX HABHIKOB M KayecTB B cdepe
Hay4HO-METOAMYECKOH U HayYHO-TIPAKTHYECKOMH 1eITeNTbHOCTH.

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

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

The internship of master's students is not only of an applied nature but also contributes to the development of professional skills and qualities in the field of
scientific-methodological and scientific-practical activities.
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6. OKy keTicTikTepiH ecenke anyablH 6aJIABIK-PeHTHHITIK, apiNTiK Kyleci, OimiM anymbLIapabl A3CTYpIi 6aranay mxaaacbina xone ECTS-ke
ayeicThIpy / BanibHo-peliTunroBas, GyKkBeHHas CHCTeMA OEHKH y4eTa y4eOHbIX A0CTHKeHHI, 00ydalomuxcs ¢ NepeBojOM HX B TPAJHIHOHHYIO
mraxy ouenok H ECTS / Grade-rating letter system for assessing educational achievements of students with their transfer into the traditional
grading scale and ECTS

OpinTik kyiie GoiibiHma Gara / BannnapasiH caHIbIK SKBHBATEHTI / Bamnpap (%-typinze) / Jacrypni xyite 6olibinma Gara /
Ouenka no 6ykseHHO#H cucTeme / ITudposoit skBHBaNEHT / Bamnsl (%-Hoe conepxanue) / OueHka 1o TpaguLHMOHHON cUcTeMe /
Evaluation by letter grading system Equivalent in numbers Points (in %) Assessment by traditional system
. ol o Ore achi / OtmHo / Excellent
B+ 3,33 85-89
_W. mw“woq MMHMM XKaxce / Xopomo / Good
C+ 2,33 70-74
C 2,0 65-69
C- 1,67 60-64 bt sl
D+ 1,33 55-59 §8m@mwm9wﬁ§o .
D- 1,0 50-54 anaceny
FX 0,5 25-49 KanaraTtaHapisIKCe3 /
F 0 0-24 HeynoenersopurensHo /
Unsatisfactory
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7. JAMY XKOCIIAPBI / IIVIAH PA3BUTHSA / DEVELOPMENT PLAN

«7M11103 — Global Hospitality Management» 6ijim 6epy 6araapiiamacs! /
O6pazoBaTeasnas nporpamma «7M11103 — Global Hospitality Management» /
Educational program «7M11103 — Global Hospitality Management »

BB namy :xocnapbiHbIH MaKcaThl — KOHAIOKalIBUTBIK HHIYCTPHSICBIHBIH ©3€KTi TeHICHIUIaphl MEH TajlaiTapblHa COHKEC OKY JKOCTapiaphl
MeH OimiM Gepy GarmapiamanapbiH JkaHapTy. ByFaH MbIHalap Kipedi: aleMIiK KOHAKKaHIbUIBIK HHIYCTPHACHIHBIH 3aMaHayH ToxipubenepiH
KODCETETiH JKaHA TOHAEpPAl €HTi3y; KOJINAHBICTaFbl OKy IOHAEPiHiH Ma3MYHBIH ©3€KTEeHAIpYy; 3amaHayu OimiM Oepy TEeXHOJOrHsIapsl MEH
oflicTeMeNiepiH MaljainaHy, WHIYCTPUS OKUIAEPIMEH BIHTBIMAKTACTBHIK apKBUIBI OKBITYJBIH IPAaKTHKAIBIK OaFBITBIH KYIIEHTY; COHAAH-aK
MaruCTpaHTTapaa YITTHIK K9HE XaJIbIKapalblK eHOeK HaphIFRIH/A TAJIall €TLIETIH KICciOu xKoHe 6acKapyIIbUIBIK KY3bIPETTep/li KaIBIITaCTHIPY.

Iean nnana pazsutus OII — O6HoBIeHHE YIeOHBIX MIIaHOB H 00pa30BaTENbHBIX IPOrPaMM B COOTBETCTBHH C aKTyallbHBIMU TEHICHIMAMH U
TpebOBaHUSIMH HWHIYCTPHM IOCTEIPHUMCTBA. DTO BKIIOYaeT B cebs: BHEApEeHHEe HOBBIX JUCIHUIUIMH, OTPAXKAIOIUX COBPEMEHHEIE IPAKTHKH MUPOBOM
HHIYCTPHHM TOCTEIIPHHAMCTBA; aKTyalH3allHio COACP)KaHHs CYIIECTBYIOIUX y4eOHBIX AMCLMIUIMH, HCIIOJIE30BAaHHE COBPEMEHHBIX 00pa3oBaTENIBHBIX
TEXHOJIOTHH ¥ METOJMK;, YCHJICHHE IPaKTHYECKOH HaNpaBlIeHHOCTH OOydeHMs dyepe3 COTPYJHMYECTBO C INPEJCTABHUTENIMH HHJIYCTPHH; a TaKkKe
(OpMHpPOBaHHE y MarMCTPaHTOB IPO(ECCHOHATBHBIX M YNPAaBIECHYECKHX KOMIETEHIMH, BOCTPEOOBAHHBIX Ha HAIMOHAILHOM M MEXIYHapOJHOM
PBIHKE TpYZa.

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

Ounmey Gipairi /

Ne Hupuxaropaap / Mupukaropsel / Indicators En. nam. / 2025-2026 2026-2027
Measurament unit
1. Kaopnsix, aneyemmi scakcapmy / Ynyuuwenue xadpoeozo nomenyuana / Improvement of human resources
1.1 | «Feibivu mopesxenepi» 6ap OKBITYHIBIIAPABIH CaHBIHBIH apTyhl / YBENHYEHHE Yucia Apam / Yen. / Person 1 1
«OCTeneHeHHBIX» npenoaasarteneii / Increase in the number of teachers with scientific
degrees .
1.2 | Binim 6epy npoleciHe TapThUIFaH MPaKTHK-MaMaHAap/bIH CaHBIHBIH apTysl / Apam / Yen. / Person 2 2

VBenuueHHe YKcia NPUBIEYEHHBIX K yueOHOMY MpOLIECCy CreLManuCTOB-IIPAaKTHKOB /
Increase in the number of specialist-practitioners involved in the educational process

1.3 | Llleren mamannapein TapTy / IIpuBnedenue 3apybexHslx crienuanucTos / Attracting Apam / Yen. / Person 1 1
foreign specialists
1.4 | OkpiTy Geiini Goiipinma 6inikrinikri aprreipy / [ToBbieHHe kBanubHKaL|U 10 Apam / Yen. / Person 3 4

npo¢umo npenogasanus / Advanced training in the teaching profile
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1

1.5 | ArbullubiH TiniH GUIETIH OKBITYLUBIIAP CAaHBIHBIH apTybl / Y BeTHYeHHe yucia Apnawm / Yen. / Person 1
npenofaBaTesield Co 3HaHWEM aHrJIMHckoro a3bika / Increase in the number of teachers
with knowledge of English
2. Oky, oKy-20icmemenik a0ebuemmep MeH INEKMPOHOIK, pecypcmaposl 23ipaey / Pazpabomia yueoHoll, y4edno-memoouteckoi 1umepamypsl u
anexkmponnsix pecypcoe / Development of educational, methodical literature and electronic resources
2.1 | Okynsik / Yuebnuk / Textbook Canei / Kon-Bo / 1 1
Quantity
2.2 | Oky kypansl / YuebHoe nocobue / Training manual Cansl / Kon-Bo / 2 3
Quantity
2.3 | Oky-omicremenik kypansl / VYuebHo-meTonuyeckoe mnocobue / Educational and Causl / Kon-po / 2 3
methodical manual Quantity
2.4 | DnexTpoHABI OKYJbIK / DnexTpoHHbIH yyebnuk / Electronic textbook Canet / Kon-eo / . 1
Quantity
2.5 | Backa / ipyroe / Other Cansl / Kon-go / - -
Quantity
3. OKy dicone 3epmxanansix 6azanst oameimy / Pazeumue yuebnoii u nabopamopnoi d6azsl / Development of educational and laboratory facilities
3.1 | Mamannauaeipeuiran kabunertep aury / OTKphITHE CHeLMaTH3UPOBAHHBIX KaOHHETOB / Cansi / Kon-go / 1 1
Opening of specialized offices Quantity
3.2 | XKabpsixTs! catsin any / [Ipuobperenue o6opynosanus / Purchase of equipment Canel / Kon-o / 3 5
Quantity
3.3 | Backa/ [Ipyroe / Other Causl / Kon-o / - -
Quantity
4. BB masmynsin scanapmy / Obnosnenue codepycanun OII / Updating the EP content
4.1 | EHOex HapbIFbIHBIH TalanTapbiH, FRUIBIM JKETICTIKTEpiH, KociOM craHmaptTapabl skoHe | OKy skbuibl / Yu. I'og 3 4
facka ma HOPMAaTHBTIK KYKaTTap[bl €CKepe OTBIPHIN, OKBITY HOTHIKENEpi MEH MOHIEP / Academic year
Ti30eciH jkaHapTy / OOHOBNEHHEe pe3ynbTaToB OOYyYeHHMA M INepedyHs AMCLMIUIMH C
ydyeroM TpeOoBaHMI pbIHKA Tpy[a, [JOCTHXXEHHH HaykH, MNpodecCHOHaIBHBIX
CTaHJApTOB M APYrMX HOpMaTHBHBIX JokyMeHToB / Updating the results of training and
the list of disciplines taking into account the requirements of the labor market, scientific
achievements, professional standards and other regulatory documents
42 | Kenringi okeityasl enrizy / Buenpenue mnonmsserdHoro obyuenus / Introduction of | ITonaep cansi / Kon- 1 1
multilingual education BO  OMCUMIUIUH /
Quantity of
disciplines
4.3 | OkpITyBIH >KaHa oicTeMeNiepiH eHrizy / BHeapeHuWe HOBbIX MeTOOMK 0Oy4yeHus / Canni / Kon-Bo / 1 1
Introduction of new teaching methods Quantity
4.4 | Backa/ Ipyroe / Other Canpi / Kon-o / - -
Quantity
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5 OKbimyusLnap Men Mazucmpanmmely 26lislmu-3epmmey dcymoicsiiia mapmy / Ilpueneuernue npenodasameneil u MGzZUCIpanma K Hay4Ho-
uccneoosamensckoi pabome / Involvement of faculty members and the master's student in research activities.
5.1 | OKpITylmbIIaD MEH MarMCTPaHTTAapABIH FBUIBIMH CeMHHapinap MeH koHepeHuwmsnap | JKapusnaueivpap 3 E
JKYMBICBIHA KaTbICybl, OIpleckeH FBUIBIMH Makananap kapuanay / VYyactue canel / Kon-eo
npernoaaBaTesiel H MarMCTPaHTOB B Hay4YHBIX CEMHHapax ¥ KOH(epeHLUsIX, COBMECTHAs myOnukaumi /
mybnukauusa Hay4yHeix ctateii / Participation of faculty members and master's students Quantity of
in scientific seminars and conferences, and joint publication of scientific articles publication
5.2 | OKpITymiblIap MEH MarMcTpaHTTapAbl FBUIBIMH skobanapzbl icke aceipyra Tapty / | Amam/Yen./ Person 1 1
[Tpusneyenne npenonaBarenedf H MarMCTPaHTOB K peajM3alliM HAyYHBIX MPOEKTOB /
Involvement of faculty members and master's students in the implementation of research
projects.
6. OHnoipicnen sIHmbIMaKmMAcMbIKmsl Kyweiimy/ Ycunenue compyonuiuecmea c npoussodcmeom// Strengthening cooperation with production
6.1 | ©npuipic 6aszaceiHna kadenpa ¢unuaneiH amy / Otkpeitie Qrnnana kadenps! Ha Gase Canel / Kon-Bo / - 1
npoussoacTea / Opening of a branch of the department on the basis of production Quantity
6.2 | Bb o3ipney »xeninzgeri akanemusuiblk Komurerke eHzipic exinaepin kocy / Biimoyenue | Anam / Yen. / Person 1 1
npeAcCTaBUTENeH NpPOM3BOACTBA B AKajeMH4eckHi komurer mo paspaborke OIT /
Inclusion of representatives of production in the Academic Committee for the EP
development
6.3 | Toxipube Ga3zacein keHeWTy / Pacmmpenue 6a3el npaktuku / Expanding the practice Cansl / Kon-go / 3 4
base Quantity
7. Peiimunzmepoe BB scotnacoimy / Ipodeusiceriue OI ¢ pelimunzax / EP Promotion in the ratings
7.1 | AramekeH / Atameken ITo3unums / Position - -
7.2 | BCKA/APTA / HAOKO/HAAP / IAFQAIE ITosuums / Position - -
7.3 | Backa / [Ipyroe / Other ITo3uwms / Position - -
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