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EDUCATIONAL PROGRAM «7M07210 FOOD SAFETY»

Awarded degree: Master of Natural Sciences the educational program

7TMO07210-«Food safety» (scientific-pedagogical direction)

Discipline code and name

IFN 60201 History and philosophy of science

Discipline Facilitator/tutor

Facilitator: candidate Associate

Zaurbekova L.R.

of philosophy, professor

Discipline cycle

Base discipline

Learning level Master

Learning program 7M07210-«Food safety»
Number of academic | 4

credits

Learning form Full-time

Semester Year 1, 1% semester
Discipline prerequisites Philosophy

Discipline post-requisites

All general and major disciplines of departments’ specialties

Goal of learning the
discipline

The goal is to learn laws and tendencies of the development of
special activity of knowledge production in context of historic
dynamics and changing socio-cultural norms.

Discipline content

The course «History and philosophy of science» is compulsory for
all specialties of the magistracy. It forms undergraduates ' culture
of scientific thinking, develops analytical skills and research
activities, gives theoretical and practical knowledge necessary for
the future scientist. The study of the discipline is important in an
era of increasing urgent need for science and scientists. «History
and philosophy of science» introduces the problem of the
phenomenon of science as a subject of special philosophical
analysis, forms knowledge about the history and theory of science;
on the laws of science and the structure of scientific knowledge; on
science as a profession and social Institute; on the methods of
scientific research; on the role of science in the development of
society.

Discipline competencies

After mastering the discipline, the master student must:

know and understand: the nature, structure, principles of
organization and functioning of science; genesis and history of
science; the conceptual apparatus of the history and philosophy of
science, the laws governing the formation and development of
scientific disciplines;

be able to: formulate and solve problems arising in the course
of research activities; choose the necessary research methods;
apply methodological and methodological knowledge in scientific
research, pedagogical work;

possess the skills: conducting independent research and
scientific-pedagogical activities; writing scientific articles,
speaking at conferences, symposia.

Final form

Examen

Discipline duration

1 academic period (15 weeks)




Literature 1.Uctopuss u ¢unocodpuss nayku. Ilom pen. Kpsuea HO.B.,
Mortopunoii JLE. - M.: UH®PA-M, 2011. — 426 c.

2.Mpip3anel C.K. FputbIMHBIH Tapuxbl MeH (GUIOCOPHUACHL. —
Anmarsr: bacray, 2014.

3.Crenrun B. C. Hcropus u ¢wmwiocopus Hayku. - M.:
Axanemuueckuii [Ipoexr, 2011.- 423 c.

4. XacanoB M. I11., ITerpoBa B. ®. Vctopus u punocodus Hayku. -
Jlnkerer: Kazak yauBepcureri. 2013. - 150 c.

Code and name of the module
(Russian, English)

FSRA 60205 — Food safety risk assessment

Teaching staff of the discipline

Tatybaev Mukhtarbek Kalmurzaevich-Ph. D. Associate Professor

Discipline cycle

BE/OC

Training level

Master's Degree program

Educational program

7M07210-Food safety

Number of academic credits 5
Form of training full-time
Semester/ Trimester 1 semester

Prerequisite of the discipline

- Risk management ;

- Food safety control;

- Physico-chemical, biological, microbiological studies of food
products

Post-requirements of the
discipline

Master's thesis

The purpose of studying the
discipline

Characteristics of risks and the basics of the principles of their
identification. Physical and chemical risk of products. Biological
risk of products. The study of modern methods of food production.
Possess an assessment of the risk associated with the impact of the
external environment. Stastic processing of risk assessment results

Content of the discipline

The main task of the discipline "food safety risk assessment” is to
fully ensure the methodological, technical and practical
implementation of all conducted laboratory tests.

Competencies of the discipline

After mastering the discipline, the student must:

- know-legalized and regulatory legal acts ; - methods of food risk
assessment; - risk assessment methods;

- understand-assessment of the danger of the main technological
processes, the risk in the selection and rational placement of
equipment on technological lines.

- apply-distinguish and assess the types of risks in food production.

- be competent-quality and safety risk assessment of products when
conducting experimental experiments on food products and
identifying risks in food products using special approaches..

Final control form

Exam

Duration

1 academic period (15 weeks)

References

Main

1. M. Zh. Erkebayev.Azyk-tulik shikzaty zhane tagam onimderinin
kauipsizdigi Almaty., 2013.

2. R. Z. Grigorieva Safety of food raw materials and food products
2004.

3. On risk analysis in the food industry. World Health




Organization/Food and Agriculture Organization of the United
Nations. Available online. Accessed 06.07.2010.

4. Joint FAO/WHO Food Standards Programme. Codex
Alimentarius Commission. Procedural Guide. 12th ed. Rome: Food
and Agriculture Organization of the United Nations: World Health
Organization, 2001. Available online. Accessed 11/12/03.

5. Food Safety Risk Analysis: A Guide for National Food safety
Authorities. Food and Agriculture Organization of the United
Nations. Available online. Accessed 06.07.2010.

Additional information

6. Poznyakovsky V. M. Hygienic bases of nutrition, safety and
expertise of food products. Novosibirsk, 1999

7. Guidelines for the meta-analysis of the quality and safety of food
products / ed. Skurikhina I. M., Tutelyana V. A. 1998/

8. Antonov V. I. et al. Laboratory research in veterinary medicine:
biochemical and mycological. Handbook. M., "Agropromizdat",
1991, p. 287.

9. Bagieva M. N. Complex risk assessment of a commercial
enterprise: Dis. Candidate of Economics: 08.00.05. - St. Petersburg,
2000. - 170s.

10. Granaturov V. M. Economic risk: essence, measurement
methods, ways of reduction. - M.: Publishing House "Delo i
Service", 2000. - 112s

11. Gryadov S. I. Risk and the choice of strategy in
entrepreneurship. - M.: MSHA, 2004. - 42s. productions. Textbook.

- M.: - Informagrotech, 2015.

Code and name of the
course

MMAFRMP 60206- "*Modern methods of analysis of food raw
materials and products»

Teaching Staff

Askarbekov E. B

Course type

basic cycle (profiling cycle)

Level

Master's Degree program

Educational Programm

7M07210 — "Food safety»

Credit number

5

Form of tution

Full-time

Semester/trimester

Course prerequisites

Integrated use of raw materials in the food industry

Course postrequisites

Master's thesis (project)

Aim of the course

The purpose of the discipline is to acquire knowledge about new
express methods and tools used in laboratory practice to study the
composition and properties of food, in-depth development of new
methods of food analysis, as well as the basics of organizing and
conducting laboratory control, the formation of skills for
determining the chemical composition and properties of food, raw
materials and semi-finished products.

Course content

Classification of research methods for food raw materials and
products. Comprehensive assessment of the quality and safety of
food raw materials and products. Basic concepts and terms.
General principles of analysis and sample preparation Organoleptic
methods of food quality assessment. Instrumental methods for




studying the rheological properties of food products. Physical and
chemical methods for studying the composition and properties of
food raw materials and products. Spectroscopy. Use of spectra to
determine the chemical composition and safety of raw materials
and finished products.

Course competencies

After mastering the discipline, the master's student must:

- know:

- methods of qualitative and quantitative analysis of food
quality and safety indicators, regulatory and technical documents
in the field of food analysis;

- modern methods of food analysis;

- theoretical regularities between the composition and
properties of substances.

- understand

- fundamentals of modern physical and chemical methods of
analysis, such as chromatography, spectrometry, optical,
luminescent, etc.

- rules for the organization of metrological support for
laboratory analysis, organization of workplaces and their technical
equipment

- apply

- measurement methods depending on the properties of the
substance, its quantity and the purpose of the study;

- analytical research on the proposed methods.

- be competent

- terminology, definitions and provisions of the studied
discipline;

- methods for determining the composition and properties of
raw materials, semi-finished products and

animal products;

- modern methods for determining the content of substances in
various samples,

- skills in the development and implementation of new methods
of analysis of raw materials,
semi-finished products and food products, modern technologies of
laboratory analysis

Form of final control

Exam

Course duration

1 academic period (15 weeks)

References

Basic literature:

1. Jlypee, U. C. TexHOXUMUYECKUH U MUKPOOHOIOIMUYECKHIMA
KOHTPOJIb B KOHAUTEPCKOM mpousBojcTe: CnpaBounuk / U. C.
Jlypwe, JI. E. Cxoxkan, A. I1. llutoBuu. — M.: Konoc, 2003. — 416 c.
2. Maxkcumos, A. C. JIabopaTopHblil TPAaKTUKYM MO PEOJIOTHH
CBIpBs, TONy(haOpUKaTOB M TOTOBBIX M3JETHUI XJeOomeKkapHOro,
MaKapOHHOTO U KOHIUTEPCKUX mpon3BoacTB / A. C. Makcumos, B.
S. Yepnbix. — M.: Uzparenbckuit komruiekc MI'VIIII, 2004. — 163
C.

3. [Tomneraesa, T. B. MeTozasl uccnenoBaHus CBOMCTB ChIPbsI
U MPOAYKTOB nuTaHus: yuebHoe nocodbue / T. B. [loaneraesa, A.
IO. IIpocekoB. — Kemeposo: uza-so KemTUIIIL, 2004. — 82 ¢

4, ['mruennueckue TpeOoBaHUS OE30MACHOCTH M THIIEBOU
LIEHHOCTHU MUIIEBBIX POJTYKTOB. CanuTapHO-




ANUAEMUOJIOTMYECKHE TpaBujia U HopMmatuBb>»> (CanlluH
2.3.2.1078 — 01). Ilpunoxenue. CnMcoK NHIIEBBIX 100aBOK,
pa3pelieHHBIX K TMPUMEHEHHUIO MPH TPOM3BOJACTBE IHILIEBBHIX
npoaykToB.  [lpunoxenwe. CHnucok  NHIIEBBIX  J100aBOK,
3alpelIeHHbIX K TMPUMEHEHUI0 MpPH TPOU3BOJICTBE MMHUIIEBBIX
MPOIYKTOB.

5. A.K.CwmarynoB, K.A. CarblHABIKOB. AybUI IIApyallbUIbIK
OHIMJICpIH calachlH capanTtay jkoHe Oaramay. M3n-Bo KasHAY.
Anmartsr, 2005 1. 390.

Additional literature:

6. DkcnepTu3a xjeda u xjae0o0ynouHbIx u3aenuii. KauectBo
u OeszomacHocTh / mox obmi. pen. B. M. Ilo3HsikoBckoro. —
HoBocubupck: Cub. yaus. uza-so, 2005. — 278 c.

7. I'OCT P UCO 3972-2005 - OpraHoienTHYECKHA aHAIH3.
MeTo10710THS UCCIIEIOBAHMSI BKYCOBOM YyBCTBUTEIILHOCTH.

8. I'OCT P UCO 5496-2005 - OpraHojenTHYEeCKHA aHAIH3.
Metononoruss  oOydeHHe  HCHObITaTeNlell  OOHapyXEHHI0 U
pacro3HaBaHMIO 3aM1aXxOB.

Code and name of the

HSMDI 60332 -Hygiene and sanitation in the meat and dairy

discipline industry
Facilitator / tutor of the | Tutor: Ph. D., Associate Professor Sakiyeva Z. Zh.
discipline

Discipline cycle

BD//OC

Training level

Magsitratura

Educational program

7M07210-Food safety

Number of academic |5
credits

Form of training full-time
Semester/trimester | semester

Prerequisites  of  the | Food safety

discipline

Special requirements of | Identification of chemical contaminants in food

the discipline

The purpose of studying The purpose of the discipline is to provide undergraduates with in-
the discipline depth theoretical knowledge and practical skills in the field of

sanitation and hygiene of meat and dairy products.

Content of the discipline

In the course of mastering the course, the master's student studies
the technology of food production using physical, chemical,
microbiological and other methods of influencing raw materials,
progressive directions, improving the quality and range of
products, fundamental ways of developing meat and dairy
production, taking into account modern requirements of sanitation
and hygiene.

The competence of the
discipline

After mastering the discipline, the master's student must:

- know

- classification and characterization of the main types of livestock
products for the production of food products based on meat and
dairy raw materials;




- modern technologies and their sanitation and hygiene;

- requirements for the quality of meat and dairy raw materials and
control of the finished product;

- understand

- choose technological modes related to the processes occurring
during processing in food products (biochemical, microbiological
and colloidal processes, vacuum processing, drying, hydrothermal
and heat treatment);

- work with technological maps and their control for the provision
of food products;

apply on the basis of scientifically - based requirements for the
composition and quality of this type of product to analyze and
develop prescription compositions;

- be competent in the principles of regulating the technological
modes of production in the field of food production, depending on
the quality and control.

Final control form

Exam

Duration of the discipline

1 academic period (15 weeks)

List of literature

1. Et onimderin ondirudin fizika-khimiyalyk zhane biokhimiyalyk
negizderi [Matin]: oku kuraly / B. K. Asenova, M. B. Rebezov, A.
N. Nurgazezova, L. S. Bakirova.- Almaty: SSK, 2019. - 160 b.

2. Muratova, B. A. Tamaktanu physiologiyasy, sanitariya zhane
hygiene [Matin]: okulyk / B. A. Muratova; KR Bilim zhane gylym
m-trligi.- Almaty: Almanac, 2019. - 224 b.

3. Quality control of milk and dairy products [Text]: textbook.
manual / B. K. Asenova, M. B. Rebezov, G. M. Topuria [et al.]. -
Almaty: SSK, 2019. - 236 p.

4. Technology of meat and meat products [Text]: textbook. manual
/' S. K. Kasymov, B. K. Asenova, A. N. Nurgazezova [et al.]; MES
RK.- Almaty: SSK, 2019. - 328 p.

5. Isabaeva, G. M. Et zhane et onimderi [Matin] = Meat and meat
products / G. M. Isabaeva.- case. - Almaty: SSK, 2018. - 96 b.

6. Li, M. V. Food hygiene [Text]: textbook.- method. manual / M.
V. Li, A. B. Buzhikeeva, E. Yu. Ushanskaya.- Almaty: SSK, 2018.
-220 p.

Code and name of the

NILFFP 60207«National and international legislation in the

discipline field of food production»

Facilitator / tutor of the facilitator: Candidate of Agricultural Sciences, Associate Professor
discipline Zhamurova V. S.

Thecycleofdisciplines BD/OC

Levelofeducation degree

Educationalprogram 7MO07210 - "Food safety"

Numberofacademiccredits | 5

Formoftraining daytime

Semester/Trimester 1

Prerequisitesofthediscipline

methodology of scientific research in food safety, monitoring of
environmental indicators of food safety

Post-requirements of the

writing a dissertation




discipline

The purpose of studying
the discipline

undergraduates acquire in-depth theoretical knowledge and
practical skills in the field of food production at the level of
national and international legislation.

Contentofthediscipline

In the course of mastering the course, the master's student studies
the laws and regulations in this area, all types of standards,
technical regulations for all food products approved by the
Customs Union.

The competence of the
discipline

As a result of studying the discipline, the student should know:

- regulatory documents in the field of food production;

- approved technical regulations of the Vehicle;

- understand:

- the significance of regulatory and legal documents in this area;

- international and modern requirements for food products;

- apply:

- Knowledge in the field of food quality control,

- be competent:

- in the application of regulatory documents of the Republic of
Kazakhstan and international requirements for the production and
consumption of food products.

Finalcontrolform exam

Durationofthediscipline 15 weeks

References List of basic literature
Main

1 Tamak eHmIpiCTEpiHIH Kbl TEXHOJOTHICH [MOTiH]: OKYy
kypanel / JL.M.CapneibaeBa, III.K.Ackaposa, H.K.Axmerona,
C.T.A6umynpauna.- Anmarer: CCK, 2018.- 216 6.

2 ManukraeBa, [I.M. ¥YATTBIK CyChIH OHIMIEpIHIH camachlH
tannay [MotiH]: oky kypansl / IL.M. ManukraeBa.- Anmarsl:
3Bepo, 2015.- 196 6.

3 Technical regulations of the Customs Union

4 Laws of the Republic of Kazakhstan

Additional

HuMarteo, JILA. XanblkapanblK OH3HEC KYKBIFBI  JKOHE
3aHHAMaJBIK opTa [MoTiH]: TpaH3aKIUUIBIK TYPFBIIAH 3epieney /
JLA. [JuMarreo; ayn. K.M.A6umosa, [I'.C.)Konnac6aesa,
E.H.MckakoB [k.1.0.]; "¥NTTBIK aynapma Omropochl" KOFaMIBIK
KOpbL.- 3-0ac.- Anmatsl: ¥JITTHIK aynapma 6ropocsl, 2019.- 680 6.-
(Pyxanu >xanrblpy. JKana rymanurtapnslk OumiM. Kazak timiHzeri
100 >xaHa OKYJIBIK)

Module code and name

KRR 60208 Food Contamination

Facilitator / Tatybaev M. K. K. P. N., assoc.Professor
module tutor

Module type BD/OC

Training level Master's degree

Specialty 5

Number of credits 7M07210-Food Safety

Form of training Full-time




Semester

1

Module prerequisites

Food safety risk assessment

Post-requirements of the
module

The purpose of studying
the module

Module content

Dissertation work

To form a clear understanding of the main chemical pollutants of
food products due to the widespread use of pesticides, nitrates,
heavy metals, mycotoxins, as well as methods for determining the
residual amounts of foreign substances in food raw materials and
food products.

Confirmation of compliance with the regulatory requirements of the
system in the food industry; product evaluation or certification of
the product quality system, testing of equipment samples in an
accredited industry; (including technical documentation, quality
documents, conclusions, certificates and test reports) submitted by
the manufacturer or an authorized representative (seller) to
determine whether compliance with the regulatory requirements can
be recognized; analysis of the results obtained and the possibility of
issuing a certificate. application of the legal framework,
maintenance of official documents in the field of conformity
assessment, in-depth study and revision

After completing the module, the student must:

- Be able to: the regulatory framework for industry compliance, the
system of conformity assessment of agricultural production and the
food industry,

Know - National and international food safety programs;

Have skills-an understanding of methods and means of reducing the
negative impact of the use of pesticides in agricultural production;
Be competent: in the field of conformity assessment in the food
industry.

Module competencies

After mastering the module, the master's student must:

- Be able to: the regulatory framework for industry compliance, the
system of conformity assessment of agricultural production and the
food industry,

Know - National and international food safety programs;

Have skills-an understanding of methods and means of reducing the
negative impact of the use of pesticides in agricultural production;
Be competent: in the field of conformity assessment in the food
industry.

Final control form

exam

Duration of the module

1 academic period (15 weeks)

List of literature

1. General technology of food production [text]: textbook / L.
M. Sarlybayeva, Sh.K.Askarova, N. K. Akhmetova, S. T.
Abimuldina.- Almaty: Sok, 2018. - 216 P.

2. Dautkanova D. R. scientific foundations of food production
[text]: textbook / D. R. Dautkanova, S. zh.Musayeva, K. M.
Muratbekova. Almaty: Almanac, 2017. - 116 P.

3. General technology of food production [text]: textbook / L.
M. Sarlybayeva, Sh.K.Askarova, N. K. Akhmetova, S. T.
Abimuldina.- Almaty: Evero, 2017. - 216 P.




Code and name of the
discipline (rus, ang)

FA 60206 Food Analysis

Facilitator / tutor of the
discipline

Tutor: Ph. D., Associate Professor Sakiyeva Z. Zh.

Discipline cycle

BD/OC

Training level

Magsitratura

Educational program

7M07210-Food safety

Number of academic |5
credits

Form of training full-time
Semester/trimester | semester

Prerequisites  of  the | Food safety

discipline

Special requirements of | Identification of chemical contaminants in food

the discipline

The purpose of studying The purpose of the discipline is to provide undergraduates with in-
the discipline depth theoretical knowledge and practical skills in the field of

sanitation and hygiene of meat and dairy products.

Content of the discipline

The discipline includes the classification of food products, food
additives, nutrients and xenobiotics, the main ways of food
contamination, toxicological and hygienic characteristics of
contaminants, genetically modified products, biologically active
substances and packaging materials, methods for the quantitative
determination of a number of contaminants, the organization of a
certification system for food products and food raw materials,
regulatory documents regulating the quality and safety of food
products

The competence of the
discipline

After mastering the discipline, the master's student must:

know

- classification and characterization of the main types of livestock
products for food production based on the analysis;

- modern technology and analysis of food products;

- requirements for the quality of meat and dairy raw materials and
control of the finished product;

- understand

- choose technological modes related to the processes occurring
during processing in food products (biochemical, microbiological
and colloidal processes, vacuum processing, drying, hydrothermal
and heat treatment);

- work with technological maps and their control for the provision
of food products;

apply on the basis of scientifically - based requirements for the
composition and quality of this type of product to analyze and
develop prescription compositions;

- be competent in the principles of regulating the technological
modes of production in the field of food production, depending on
the quality analysis and control.

Final control form

Exam




Duration of the discipline

1 academic period (15 weeks)

List of literature

1. Et onimderin ondirudin fizika-khimiyalyk zhane biokhimiyalyk
negizderi [Matin]: oku kuraly / B. K. Asenova, M. B. Rebezov, A.
N. Nurgazezova, L. S. Bakirova.- Almaty: SSK, 2019. - 160 b.

2. Muratova, B. A. Tamaktanu physiologiyasy, sanitariya zhane
hygiene [Matin]: okulyk / B. A. Muratova; KR Bilim zhane gylym
m-trligi.- Almaty: Almanac, 2019. - 224 b.

3. Quality control of milk and dairy products [Text]: textbook.
manual / B. K. Asenova, M. B. Rebezov, G. M. Topuria [et al.]. -
Almaty: SSK, 2019. - 236 p.

4. Technology of meat and meat products [Text]: textbook. manual
/' S. K. Kasymov, B. K. Asenova, A. N. Nurgazezova [et al.]; MES
RK.- Almaty: SSK, 2019. - 328 p.

5. Isabaeva, G. M. Et zhane et onimderi [Matin] = Meat and meat
products / G. M. Isabaeva.- case. - Almaty: SSK, 2018. - 96 b.

6. Li, M. V. Food hygiene [Text]: textbook.- method. manual / M.
V. Li, A. B. Buzhikeeva, E. Yu. Ushanskaya.- Almaty: SSK, 2018.
-220 p.

Code and name of the
discipline (Rus, ang)

MNIPB 60303 - Methodology of scientific research
in food safety»

Facilitator / tutor of the
discipline

Facilitator: candidate of technical sciences, associate professor
Kaimbaeva L. A.

The cycle of disciplines

BD/OC

Level of education

master's degree program

Educational program

7M07210 - Food safety

Number of academic 5
credits
Form of training daytime

Semester/Trimester

Prerequisites of the
discipline

food safety, resource-saving technologies of food production

Post-requirements of the
discipline

writing a dissertation work

The purpose of studying
the discipline

"Methodology of scientific research in food safety" is a discipline
that forms students ' professional skills in quality control and food
safety and readiness to learn disciplines that study the features of
scientific research of products from animal and vegetable raw
materials.

Content of the discipline

- the ability to set research objectives, choose experimental
methods, interpret and present the results of scientific research;

- the ability to independently perform research to solve research
and production tasks using modern equipment and methods for
studying the properties of raw materials, semi-finished products
and finished products.

The competence of the

discipline

As a result of studying the discipline, the student should know:
- classification and characteristics of the main types of livestock
products for the production of food products based on meat raw




materials;

- modern technologies for the cultivation of environmentally safe
livestock raw materials for the production of functional products;

- requirements for the quality of raw meat and finished products;

- understand:

- determination of the social necessity and economic feasibility of
the production of certain products;

- basic human needs for nutrients and their biological role in the
body;

- food and technological requirements for the production of food
products based on meat raw materials of functional orientation;

- apply:

basic principles of modeling multicomponent food products to
ensure a rational and balanced diet of various population groups:

- technological modes depending on the processes occurring during
processing in food products (biochemical, microbiological and
colloidal processes, vacuum processing, drying, hydrothermal and
heat treatment);

- work with technological maps and technological schemes of food
production;

- analysis and development of prescription compositions based on
scientifically-based requirements for the composition and quality
of this type of product;

- innovative technological solutions in the production of new types
of products for functional nutrition;

- be competent:

- in the principles of regulation of technological modes of
production in the field of food production, depending on the
location of production.

Final control form exam

Duration of the discipline | 15 weeks

References List of basic literature
Main

1 AnumappanoBa, M. TeXHOXMMHMYECKHH KOHTPOJb MSCHBIX
npoaykroB [Tekct]: mpaktukym / M. AnumapaaHoBa.- AcraHa:
®domnanrt, 2010.- 224 c.

2 Alimardanova, M.K. Theory of food technology [Tekcr]:
textbook / M.K. Alimardanova, V.L. Petchenko, N. Zhexenbay.-
Almaty: Almanah, 2017.- 245 p.

3 bapanoB, b.A. MeToasl KOHTPOISI MHUKpPOKOJNYECTBA
MEeCTUINIOB B NPOAYKTaX NHUTaHHUS U OOBEKTaX OKpyKarolei
cpensl [Tekct]: yueb. mocobue / b.A. bapanos, A.J]. Cepukbaena,
JLK. byne6aesa.- Anmatsr: Dnurpad, 2015.- 244 c.

4 Jlynuenko, H.W. YnpaBneHue kadecTBOM B OTpacisAX MHUILEBON
npombinuieHHOCTH [Tekct]: yue6. mocobue / H.M. JlyHuenko,
M.J. Maromenos, A.B. PwuiOun.- 4-¢ uszn.- M.: [amkoB u K*,
2014.- 211 c.

5 TemepbaeBa, M.B. be3onacHocTh MUIIEBBIX MPOAYKTOB [ TekcT]:
yue6. mocobue / M.B. TemepOaesa. - Anmarsr: DBepo, 2017.- 312
c.

6 Tacmaramber, A.T. "ET xoHe cyT eHiMIepiHiH OHOXUMHUSICH"
MOHIHIH MAarucTpaHTTepre apHaJFaH OKY-o/iCTEMEeNK KeleHi




[Mortin]: 5B120200-Berepunapusiisik canutapust; SB080200-Man
[IapyallbUIBIFBl  OHIMJAEpIH eHAipy TexHomorusicel / A.T.
Tacmaramb6et, C.H. CopimbekoBa.- Anmatsel: Aiitymap, 2015.- 107
0.

7 VY3akoB, .M. benkum u nuIeBblE BOJOKHA B MSCHBIX
texHonorusix  [Tekcr]: wmonorp. / SM. Vsakos, B.B.
[IpsaaumaukoB, A.B. MnbTakoB; AJIMaTUHCKUNA TEXHOJOTHYECKUM
yausepcuter PYMC MOH PK.- Anmatsi: OBepo, 2014.- 212 c.

Additional information

8 AnmumappanoBa, M. TexHomnorusi nepepaboTKH Msica U MSICHBIX
npoaykToB [Tekcr]: yueb. mocobme / M. AnumappanoBa, P.
XaknmoBa.- Acrana: @ommant, 2009.- 368 c.

9 Poros, 1.A. TexHosorus msica U MSACHBIX NpoaykToB [Tekcrt].
Ku.2. Texnonorust MacHeix npoaykroB / U.A. Poros.- M.: Komoc,
2009.- 711 c.

10 XamuroBa, b.M. A3BIK-TYJiK OHIMIEpPiHIH TayapiapblH TaHy
[MotiH]: oky kypamel / B.M. Xamwuroma, I.b. TacsibaeBa.-
Anmartsr: OBepo, 2015.- 164 6.

Discipline code and name

MEPPB 70306“Monitoring of environmental indicators of food
safety”

Facilitator/Tutor of
Disciplie

Facilitator: Tutor. Marat Kozhakhmetov, Doctor of agriculture
sciences, Professor

Discipline Cycle PD/OC

Training Level masters programme
Education Program 7MQO7210 Food Safety
Number of academic 6

credits

training form Full-time

Semester/trimester

Pre-requisites of the
discipline

food chemistry course, biochemistry,ecology

PostPre-requisites of the
discipline

Safety of food raw materials and food products, processing and
storage of crop products

The purpose of the study of
the discipline

to provide undergraduates with an idea of the theory and
methodology of environmental monitoring of food safety
indicators

Discipline Content

Lecture; Practical lessons; RBM; RBM (D)

Discipline competence

After mastering the discipline, the undergraduate should:

- to know - basic scientific concepts and theoretical foundations of
environmental monitoring

- to understand the main applied directions of environmental
monitoring of food safety

- to assess the state of ecosystems and the natural environment

- be competent to search for information on pollution rationing
and methods for assessing the ecological effect of food through
biological mechanisms




Form of final control Exam
Duration of discipline 2 academic period (15 weeks)
List of literature Basic

1. Shmarova I.N. Basic concepts, principles and system of
environmental monitoring. Almaty: Atameken, 2002-139 p.

2. Golitsin A.N. Industrial ecology and monitoring of pollution of
the natural environment. M.:ONIKS,2007 - 331 s.

3. Ivanov N.I., Fadin .M. Engineering ecology and environmental
management. M.: Logos, 2004 - 520 s.

4. Environmental Code of the Republic of Kazakhstan - 2007
Optional:

5. Gorbyleva A.l. Soil science with the basics of geology. Minsk:
New knowledge, 2002-304 p.

6. Collection of normative acts "Environmental Protection."
Almaty: JURIST.2005, 220 p.
7.https://thepresentation.ru/ekologiya/ekologicheskiy-monitoring-
10

Code and name of the module

(Russian, English)

IHZPP 70307 "ldentification of chemical pollutants in food
products»

Teaching staff of the discipline Tatybaev Mukhtarbek Kalmurzaevich-Ph. D. Associate

Professor

Discipline cycle

PD/OC

Training level

Master's Degree program

Educational program

7M07210-Food safety

Number of academic credits 5
Form of training full-time
Semester/ Trimester 3 semester

Prerequisite of the discipline

Standardization

Post-requirements of the
discipline

Food safety management system

The purpose of studying the
discipline

Acquisition of undergraduates of deep scientific knowledge,
as well as skills in the application of research methods,
general rules for constructing product names, quality control
and food safety, to master the methods of determining the
qualitative and quantitative composition of products, to get
acquainted with the methods and methods of identification
and their rules of construction.

Content of the discipline

The study of theoretical issues of assessing the quality of raw
materials and finished products, methods and methods of
identification, general rules for constructing product names,
criteria for assessing food safety, general principles of
analysis and sample preparation, organoleptic methods for
assessing food quality, physical and chemical methods of
identification, luminescent analysis of food products and food
safety.




Competencies of the discipline

After mastering the discipline, the student must:

- know; general principles of the analysis of the main components
of food; basic methods and methods of identification, methods of
sampling and preparation of samples; comprehensive assessment of
the quality and safety of food; physical, chemical and physico-
chemical methods of research and sensory analysis of products.

- understand-understanding of the methodology for identifying
food product quality assessment, requirements for controlling the
production process, providing processes with regulatory documents:
- apply-use the theoretical foundations of identification and
competently form the purpose of research, control and determination
of the chemical composition of the product; scientifically justify the
choice of the analysis method to determine promising technological
solutions, depending on the specifics of food production.

- competent; conducting standard studies to determine the physical
and chemical parameters of food products.

Final control form Exam
Duration 1 academic period (15 weeks)
References Main

1. Kosheev A. K., Livshits O. D., Dobroserdova I. I.
Luminescent analysis of food products. Perm: Perm Book
Publishing House, 2000.

2. Paramonova T. N. Express-methods for assessing the
quality of food products. Moscow: Ekonomika, 2008.

3. Pitulin P. I. The state and prospects of applying
luminescent analysis in veterinary medicine. the meeting. on
the application of lum methods. analiza v sel. khoz., AN
SSSR, L., 2011.

4. Belanovsky A. Fundamentals of Biophysics and Veterinary
Medicine. Moscow: Bustard, 2007.

5. Kozhanov T. S., Rysmende S. S. Course of physics. T. 1, 2.
- Almaty, 2000.

6. Trofimova T. I. Course of physics. M.: Higher School,
2009.

7. Volkenstein V. S. Collection of problems on the general
course of physics. St. Petersburg: Profession, 2007.

8. Gacula M. C. Jr., Sing H. J. Statistical Methods in Food
and Consumer Research. — Academic Press: NY, 2007.

9. Franz V. Authenticity of fats on oils / V. Franz, B. Manuela
/I European Joun. Of Lipid Science and Tech. -2000. P. 68-
694.

Additional information

10. Lovacheva G. N., Uspenskaya N. R. New methods of
research of products in public nutrition. Moscow: Ekonomika,
2008.

11. Zorin V. P., Cherenkevich S. N. Research with the help of
luminescent methods of pathological changes in milk in
mastitis. Tez. doc. Sun. nauch. the meeting. "Luminescent
research methods in agriculture and processing industry”,
Minsk, 2012.

12. Methodological guidelines for laboratory quality control
of public catering products. Moscow: Vs. In. Pitaniya, 2009.
13. V. N. Girenko, M. 1. Holland. Luminescent analysis of




potatoes, vegetables, fruits and other goods. G. I. Trade
literature. M. 2011.

14. Methodical instructions: Sakipova Sh. E., Zhukina A. B.,
Izenbaeva S. B., Nurkamyt A. B. Fundamentals of biophysics.
Almaty, 2012

15. Musabekov O. Problems in biophysics. KazNAU, 2003.
16. Precht D. Analysis and seasonal variation of conjugated
linoleic acid and further cis-/trans-isomers of Ci8:i and Cig:2
in bovine milk fat / D. Precht, J. Molkentin // Kiel. Milchwirt.
Forschungsber. 2009. - V. 51, Ne 1. - P. 6378.

17.Precht D. Analysis and seasonal variation of conjugated
linoleic acid and further cis-/trans-isomers of Ci8:i and Cig:2
in bovine

Code and name of the
discipline (Rus, ang)

RTPPP 70309
productiony»

«Resource-saving technologies of food

Facilitator / tutor of the
discipline

facilitator: candidate of technical sciences, associate professor
Kaimbaeva L. A.

The cycle of disciplines

basic (professional) Master's

Level of education BC/OC

Educational program 7M073500 - "Food safety"
Number of academic 6

credits

Form of training daytime
Semester/Trimester 3

Prerequisites of the
discipline

methodology of scientific research in food safety, monitoring of
environmental indicators of food safety

Post-requirements of the
discipline

writing a dissertation

The purpose of studying
the discipline

the purpose of the discipline is to provide undergraduates with in-
depth theoretical knowledge and practical skills in the field of non-
waste, low-waste, resource-saving technologies in the food
industry.

Content of the discipline

in the course of mastering the course, the master's student studies
the technology of production of products using physical, chemical,
microbiological and other methods of influencing raw materials,
progressive directions, improving the quality and range of
products, fundamental ways of developing waste-free technologies
taking into account modern environmental requirements.

The competence of the

discipline

As a result of studying the discipline, the student should know:

- classification and characteristics of the main types of livestock
products for the production of food products based on meat raw
materials;

- modern technologies for the cultivation of environmentally safe
livestock raw materials for the production of functional products;

- requirements for the quality of raw meat and finished products;

- understand:

- determination of the social necessity and economic feasibility of




the production of certain products;

- basic human needs for nutrients and their biological role in the
body;

- food and technological requirements for the production of food
products based on meat raw materials of functional orientation;

- apply:

basic principles of modeling multicomponent food products to
ensure a rational and balanced diet of various population groups:

- technological modes depending on the processes occurring during
processing in food products (biochemical, microbiological and
colloidal processes, vacuum processing, drying, hydrothermal and
heat treatment);

- work with technological maps and technological schemes of food
production;

- analysis and development of prescription compositions based on
scientifically-based requirements for the composition and quality
of this type of product;

- innovative technological solutions in the production of new types
of products for functional nutrition;

- be competent:

- in the principles of regulation of technological modes of
production in the field of food production, depending on the
location of production.

Final control form exam
Duration of the discipline | 15 weeks
References List of basic literature
Main
1. HaytkanoBa, J[.P. AS3BIK-TYdiK OHIIPICIHIH FHUIBIMH

Heriznepi [Morin]: oxky xkypanet / J.P. Jayrkanoma, C.K.
MycaeBa, K.M. Mypar6ekoBa.- Anmatsl: Anbmanax, 2017. - 116
0.

2. CapnpibaeBa, JI.M. Teoperuueckue OCHOBBI 0OpabOTKH
nuieBoro ceipbst [Tekct]: yue6. mocodbue / JI.M. Capinbibaesa,
A.H. Apan6aeBa.- Anmatsl: TechSmith, 2018. - 288 c.

3. Tamak eHJIIpICTEpIHIH KaIMbl TEXHOJOTHSICH [MoTiH]:
oKy kypansl / JLM.CapnsibaeBa, III.K.AckapoBa, H.K.AxmeToBa,
C.T.Abumynbnuna.- Anmatsl: CCK, 2018. - 216 0.

4. Alimardanova, M.K. Theory of food technology [Tekct]:
textbook / M.K. Alimardanova, V.L. Petchenko, N. Zhexenbay.-
Almaty: Almanah, 2017. - 245 p.

S. Taykeb6aeBa, K.C. Tamak o3ipney TexHosnorusicel [ Tekcr]:
okyiblKk / K.C. TaykebaeBa, C.)K. bay6ekos, T.)K. TaykebaeBa.-
Anmartsl: Oniurpad, 2016. - 244 0.

6. baybekoB, C.)K. Et enimuepin enuey tocingepi [MartiH]:
okynbik / C.OK. baybekos, A.Y. TaitunbGekoB.- AnmaTsl: DBepo,
2015. - 228 ©.

Additional

7. XamutoBa, b.M. A3BIK-TYJIK 6HIMJEPIHIH TayapiapblH TaHy
[MotiH]: oky Kkypamsl / B.M. Xamwuroma, II.b. TacsibaeBa.-
Anmartsl: OBepo, 2015. - 164 6.

8. Poros, M.A. TexHonorus msca U MsCHBIX NPOAYKTOB [Tekcrt].




Kn.2. Texnonorus msacubix npoayktos / U.A. Poros.- M.: Kooc,
2009. - 711 c.

9. AimumapnanoBa, M. TexHosorust nepepabOTKH Msca U MSICHBIX
npoayktoB [Tekcr]: yue6. mocobme / M. AnumapmanoBa, P.
XaknmoBa. - Acrana: @ommant, 2009. - 368 c.

Code and name of the module
(Russian, English)

RMC 70308 ""Risk management and communication»

Teaching staff of the discipline

Tatybaev Mukhtarbek Kalmurzaevich-Ph. D. Associate Professor

Discipline cycle

BD

Training level

Master's Degree program

Educational program

7M07210-Food safety

Number of academic credits 5
Form of training full-time
Semester/ Trimester 3 semester

Prerequisite of the discipline

- Food safety control;
- Physico-chemical, biological, microbiological studies of food
products

Post-requirements of the
discipline

Master's thesis

The purpose of studying the
discipline

formation of basic knowledge in the field of production risk
management of an individual business entity, development of skills
in the identification, analysis and assessment of risks in the market
economy and the choice of informed decisions and methods of risk
management based on the basic concepts of risk management.
Obtaining practical skills in the application of risk management
methods, methods of their calculation, evaluation of the
effectiveness of measures taken to minimize risks by
undergraduates;

Content of the discipline

"Risk management and Communication" is a complete provision of
methodological, technical and practical implementation of all
conducted research. Critically evaluate the proposed options for
management decisions and develop and justify proposals for their
improvement, taking into account the criteria of socio-economic
efficiency, risks and possible socio-economic consequences

Competencies of the discipline

After mastering the discipline, the student must:

- know-- the nature and types of risks;

- methods of risk analysis of various variants of management
decisions;;

- methods of risk assessment;;

- effective risk management tools;

- understand- assessment of the danger of the main technological
processes, the risk in the selection and rational placement of
equipment on the production lines.

- apply-- conduct a risk analysis of various management decisions;

- assess the risks of management decisions;

- choose effective risk management tools;

- be competent- the ability to analyze and assess the risks of the
proposed management solutions and choose effective risk
management tools.

Final control form Exam
Duration 1 academic period (15 weeks)
References Main

1. Risk management: a textbook / L. P. Goncharenko, S. A. Filin :




Plekhanov Russian Academy of Economics ; Ed. by E. A
Oleynikov . - 3rd ed., ster . - Moscow: KNORUS, 2010, 2009 .—
215 p.

2. R. Z. Grigorieva Safety of food raw materials and food products
2004.

3. About Risk Analysis in Food. World Health Organization/Food
and Agriculture Organization of the United Nations. Available
online. Accessed 06/07/2010.

4. Joint FAO/WHO Food Standards Programme. Codex
Alimentarius Commission. Procedural Manual. 12th ed. Rome:
Food and Agriculture Organization of the United Nations: World
Health Organization, 2001. Available online. Accessed 11/12/03.

5. Food Safety Risk Analysis: A Guide for National Food Safety
Authorities. Food and Agriculture Organization of the United
Nations. Available online. Accessed 06/07/2010.

Additional information

6. Analysis and risk management of the organization: a textbook for
universities / N. A. Rykhtikova .- 2nd ed .- Moscow: FORUM,
2010 .— 239 p.

7. Guidelines for the meta-analysis of the quality and safety of food
products / ed. Skurikhina I. M., Tutelyana V. A. 1998 /

8. Risk management of an industrial enterprise: experience and
recommendations / R. N. Fedosova, O. G. Kryukova : experience
and recommendations / R. N. Fedosova, O. G. Kryukova .-
Moscow: Ekonomika, 2008 .- 125 p.

9. Bagieva M. N. Complex risk assessment of a commercial
enterprise: Dis. Candidate of Economics: 08.00.05. - St. Petersburg,
2000. - 170s.

10. Granaturov V. M. Economic risk: essence, measurement
methods, ways of reduction. - M.: Publishing House "Delo i
Service", 2000 — - 112s

11. Gryadov S. I. Risk and the choice of strategy in
entrepreneurship. - M.: MSHA, 2004. - 42s. productions. Textbook.
- M.: - Informagrotech, 2015.

Code and name of the module
(Russian, English)

MCFP 70310 "Microbiological control of food products»

Teaching staff of the discipline

Tatybaev Mukhtarbek Kalmurzaevich-Ph. D. Associate Professor

Discipline cycle

PD/OC

Training level

Master's Degree program

Educational program

7MQ7210-Food safety

Number of academic credits 5
Form of training full-time
Semester/ Trimester 2 semester

Prerequisite of the discipline

Biotechnology.

Post-requirements of the
discipline

Quality management system.

The purpose of studying the
discipline

The aim is to study the systematics, morphology (form and
structure) and physiology (vital activity) of microorganisms,
methods of their isolation and recognition, as well as to find out
their significance in nature and the possibilities of application in




various fields of activity.

Content of the discipline

in food production, it represents all methods of research and control
related to determining the degree of bacterial contamination of the
controlled object, as well as methods of quantitative accounting of
microflora.

Competencies of the discipline

After mastering the discipline the student must:

- to know; the main problems in the field of microbiological quality
control and safety of food products and the ways of their solving; —
classic and modern methods of analysis of the content of
microorganisms and evaluation of their viability; methods of
microbial identification and analysis of their species composition;
the procedure for the development of new methods of
microbiological analysis; organization microbiological control at
the enterprises of food and processing industry;

- understand-knowledge of the principles of formation and
management of microbiological quality and safety of food products
in the HACCP and ISO systems. methods and techniques for
studying microorganisms and evaluating the quality of
microbiological measurements;

- apply; - apply the acquired knowledge to solve theoretical and
practical problems in production, research, training and
management activities in the field of food quality and safety
assessment;

- be competent - conduct microbiological analysis of food products
and determine the content of the total number and sanitary-
indicative microorganisms; - determine the presence of pathogenic
microorganisms (salmonella, protea, staphylococci, sulfate-reducing
clostridium, etc.) in food products;

Final control form Exam
Duration 2 academic period (15 weeks)
References Main

1 Petrovsky K. S. Food hygiene. Meditsina Publishing House,
Moscow, 2012 with changes-527 p.

2. Terekhin S. P., Khan A.V., Tileubaev I. A., Halyktyn artyurli
toptarynyn tamaktanuyn zertteu zhane bagalau. Karagandy, 2013.35
b

3. Handbook of chemical composition. ed. Skurikhina V. P. 1,2 vol
4. Malakhov G. P. Healthy food. - Saint-Petersburg: IK "Kit", 2016
—-495p.
5 . Malakhov G. P. Healing forces. - Saint-Petersburg: IK "Kit",
2014. - 553 p.
6. Gavrilova N. B. Hygienic bases of nutrition and food quality
control. Training manual. - Semipalatinsk, 2008-182 p.
7. Pozdnyakovsky V. M. Hygienic bases of nutrition, safety and
expertise of food products: Novosibirsk: Publishing house
"Novosibirsk. university", 2010 — - 448 p.

Additional information
1. Joint FAO/WHO Food Standards Programme. Codex
Alimentarius Commission. Procedural Manual. 12th ed. Rome:
Food and Agriculture Organization of the United Nations: World
Health Organization, 2001. Available online. Accessed 11/12/03.
2. Food Safety Risk Analysis: A Guide for National Food Safety
Authorities. Food and Agriculture Organization of the United
Nations. Available online. Accessed 06/07/2010.
3. Agulnik M. A., Korneev |. P. Microbiology of meat, meat
products and poultry products. - M.: Food industry, 2017.
4. Azarov V. N. Fundamentals of microbiology and food hygiene. -




Moscow: Ekonomika,2001.

5. Vorobyova E. V. Sanitation and hygiene in trade. - M.:
Ekonomika, 2013.

6. Gurova A. I., Gorlova O. E. Practicum on general hygiene. - M.:
Publishing House of the Peoples ' Friendship University, 2000.

7. Private vetsanexpertiza of animal products: Reference manual /
Ed. by N. F. Shuklin. - Alma-Ata: Kainar, 2011.

Code and name of the
discipline (Rus, ang)

GOOBM70311 Genetically Modified Foods and Biosafety
Issues

Facilitator / tutor of the
discipline

facilitator: candidate of biological sciences, associate professor
Suleimenova Zh.M.

The cycle of disciplines PD/OC

Level of education degree

Educational program 7M07210 - "Food safety"
Number of academic 5

credits

Form of training daytime
Semester/Trimester 3

Prerequisites of the
discipline

methodology of scientific research in food safety, monitoring of
environmental indicators of food safety

Post-requirements of the
discipline

Master thesis

The purpose of studying
the discipline

study the creation and use of GMOs, risks and biosafety in
connection with the spread of GMOs in the world.

Content of the discipline

In the course of mastering the course, the master's student studies
the achievements of modern biotechnology, methods for obtaining
genetically engineered microorganisms and their differences from
those created with the help of traditional selection. The potential
risks to human health and the environment associated with the use
of genetically engineered organisms are considered.

The competence of the

discipline

As a result of studying this discipline, the master's student must:
have an idea of:

- traditional selection;

- methods of genetic engineering;

- biotechnology as a component of biosafety;

- legal regulation of biosafety; know:

- what is biosecurity?;

- methods of genetic engineering of microorganisms;

- achievements and prospects of plant genetic engineering;

- about transgenic plants in agriculture;

- main directions and achievements of animal genetic engineering;
- ways to create transgenic animals;

- what is bioterrorism?;

be able to:

- establish compositional equivalence;

- evaluate the safety of genetically modified microorganisms in
food production;




- evaluate food safety;

- determine the biological safety of biotechnological industries;
acquire practical skills:

- in microbiological and molecular genetic assessment of food
products obtained using genetically modified microorganisms;

be competent:

- in assessing the risk of possible adverse effects of genetically
engineered organisms on human health.

Final control form exam

Duration of the discipline | 15 weeks

References List of basic literature
Main

- TI'mux b., Tlacrepnak J[[x. MonekynspHas OHOTEXHOJIOTHS.
[Tpuniune! u npumenenue. [lep. ¢ anrin. M.: Mup, 2002. 589 c.

- Ky3nenos Bin.B., KymukoB A.M., Murpoxun W.A.,
Lpinennambacs B.A. I'eneTnueckn MOAU(PHUITIPOBAHHBIC
opraHu3Mel U Ouonormueckas Oe3zomacHocTs // DepepanbHBIN

BecTHUK 3Konornyeckoro mpaBa DKOCundpopm. 2004 r. Ne 10.
C.1-64. 2.

Additional

PykoBoncTBO 1o OILICHKE BITUSTHUS TeHETUYECKU
MOIUGUIMPOBAHHBIX OPraHM3MOB Ha OKPYKAIOUIYI0 Cpely u
3nopoBbe: Ilep. ¢ anrmmiickoro (B 2-x dactax. Y.l1. Bonnas
nHpopmanua. ConmpoBOIUTENbHBIE TEKCTHI K OJIOK-cxemam. Y.2.
bnok-cxemsl u paboune Begomoct) M. MCo3C, 2005. 200 c.

- I'MO: KouTponb Hax OOIIECTBOM WU OOIIECTBEHHBII
koHTpoJb (ox pen. B.b. Koneiikunoii). M. TEOC. 2005. 198 c.

- 3onsbl, cBoboansie ot ['MO. /Tlox pen. B.b. Konelikunoii. M.
I'EOC. 2007 - 106 c.

- T'enetnuecku MoaUGUIIMPOBAHHBIE OPraHU3MbI U o0ecreueHne
ouonorudeckor Oe3omacHocTH. KummueB: Okocnektp-bennepst,
2007. 60 c. 3.

Recommended Internet Sites

- http://www.biosafety.ru

- http://www.biengi.ac.ru/

- http://www.iacgea.ru

- http://www.depart.drugreg.ru/CNIS/TXT/REESTR/gena.htm

- http://www.IUCN.org

- http://www.foe.org/safefood/

- http://www.twnside.org.sg/bio.htm

- http://www.groundup.org/

- http://www.biotech-info.net

- http://www.gene.ch

Code and name of the
discipline (Rus, ang)

TKHASSPZH70312 HACCP system at food enterprises




Facilitator / tutor of the
discipline

facilitator: candidate of biological sciences, associate professor
Suleimenova Zh.M.

The cycle of disciplines PD/OC

Level of education degree

Educational program 7M07210 - "Food safety"
Number of academic 5

credits

Form of training daytime
Semester/Trimester 3

Prerequisites of the
discipline

Chemistry, Introduction to Food Technology, Food Microbiology,
Food Chemistry

Post-requirements of the
discipline

Master thesis

The purpose of studying
the discipline

formation of knowledge about the production control system based
on the principles of HACCP, the basic principles of the system,
quality management and food safety on the basis of systematic
identification, assessment and management of dangerous factors
that affect product safety; training in the technology of
implementing the system in the food enterprise, as well as the
technology of conducting internal audit of HACCP.

Content of the discipline

During the study of this course, the principles of quality
management and food safety based on the international standards
ISO 9000, I1SO 22000, theoretical and practical issues on the stages
of development and implementation of the HACCP system are
considered. The main aspects of food quality and safety systems
based on HACCP.

The competence of the

discipline

As a result of studying the discipline, the master's student must

To know:

- Basic principles of the HACCP system,

- stages of implementation of production control of food safety
based on the principles of HACCP;

c) the main aspects of food quality and safety systems based on
HACCP and GMR.

Be able to:

- apply in practice the control of food products for the analysis of
risks and management of dangerous factors that significantly affect
the safety of products;

- develop, design and implement measures to improve the
efficiency of the HACCP system and conduct an internal audit of
the HACCP system of food production.

Possess:

a) a complete understanding of the organization of work on the
development and implementation of the HACCP risk analysis
system in the food and processing industry

Final control form exam

Duration of the discipline | 15 weeks

References List of basic literature
Main

1. Donchenko, L. V. The concept of HACCP in small and
medium-sized enterprises / Donchenko, L. V., Olkhovatov, E. A.-
Moscow: "Lan", 2016.

2. Mathison, Valery Arvidovich. The HACCP system in the food




industry: a monograph / V. A. Mathison; Moscow State University
of Food Production. - M.: lzvestiya, 2015 .— 290, s

Additional

1. HACCP principles. Safety of food products and medical
equipment / per. s engl. O. V. Zamyatina. - M.: Standards and
quality, 2006. - 231 p.: ill. — (Practical management) .

2. Gunkova P. I. Fundamentals of sanitary and hygienic control in
the food industry [Electronic resource]: educational and
methodological manual / P. I. Gunkova, L. V. Krasnikova. -
Electron. text data. - St. Petersburg : ITMO University, 2016. - 97
p. - 2227-8397.

3. Krasnikova L. V. Microbiological safety of food raw materials
and finished products [Electronic resource]: educational and
methodological manual / L. V. Krasnikova, P. I. Gunkova. -
Electron. text data. - St. Petersburg : ITMO University, Institute of
Cold and Biotechnology, 2014. - 89 p. - 2227-8397.

4. Microbiological bases of HACCP in the production of food
products [Electronic resource]: textbook / V. A. Galynkin [et al.]. -
Electron. text data. - St. Petersburg: Prospect Nauki, 2016. - 288 p.
- 978-5-903090-08-

5. Dotsenko, V. A. Practical guide to sanitary supervision of
enterprises of the food and processing industry, public catering and
trade [Electronic resource]: textbook. manual — Electron. dan. -
St. Petersburg: GIORD, 2012. - 832 p.

Code and name of the
discipline (Rus, ang)

IFSS 70313 «International Food Safety Systems»

Facilitator / tutor of the
discipline

facilitator: Candidate of Agricultural Sciences, Associate Professor
Zhamurova V. S.

Thecycleofdisciplines BD/OC

Levelofeducation degree
Educationalprogram 7M07210 - "Food safety"
Numberofacademiccredits | 6

Formoftraining daytime
Semester/Trimester 3

Prerequisitesofthediscipline

methodology of scientific research in food safety

Post-requirements of the
discipline

writing a dissertation

The purpose of studying
the discipline

undergraduates acquire in-depth theoretical knowledge and
practical skills in the field of food production at the level of
national and international legislation.

Contentofthediscipline

In the course of mastering the course, the master's student studies
the laws and regulations in this area, all types of standards,
technical regulations for all food products approved by the
Customs Union, international requirements of food standards.

The competence of the
discipline

As a result of studying the discipline, the student should know:
- regulatory documents in the field of food production;
- approved technical regulations of the Vehicle;




- understand:

- the significance of regulatory and legal documents in this area;

- international and modern requirements for food products;

- apply:

- Knowledge in the field of food quality control,;

- be competent:

- in the application of regulatory documents of the Republic of
Kazakhstan and international requirements for the production and
consumption of food products.

Finalcontrolform exam

Durationofthediscipline 15 weeks
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