
 
 

 
 



 
 

 
 

 



 
 

Application 

It is intended for the preparation of masters in the modular educational program "agricultural 

machinery and technologies" in the NAO "Kazakh national agrarian University"  

Regulatory documents:  

Law of the Republic of Kazakhstan on education Astana, Akorda, July 27, 2007 No. 319-III ZRK 

(with amendments and additions as of 01.01.2019)  

State mandatory standard of higher and postgraduate education. Approved by the decree of the 

Government of the Republic of Kazakhstan dated October 31, 2018 No. 604 

The classifier of areas of education and training with higher and postgraduate education, No. 569 

13.10.2018 g; 

Standard rules of activity of educational organizations that implement educational programs of 

higher and (or) postgraduate education, MES of the Republic of Kazakhstan dated October 30, 2018 No. 

595. 

Rules for the organization of the educational process on credit technology of training. Order of the 

MES of the Republic of Kazakhstan No. 563 dated October 12, 2018.   

Industry qualifications framework  

Professional standards for OP and types of production and technological activities (no. 20/46 of 

20.01. 2014) and organizational and managerial activities (no. 20/47 of 20.01.2014) 

Professional standard. Appendix No. 15 to the order of the Deputy Chairman of the Board of the 

National chamber of entrepreneurs of the Republic of Kazakhstan "Atameken" dated 26.12.2019 No. 263 

The website of NCE Atameken http://atameken.kz/ 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

1. Passport of the educational program 

«7M07207- Technology of food products (by industry)»  

 

Code and classification of the field of 

education 

7M07 Engineering, manufacturing and 

construction industries 

Code and classification of training areas 7M07 Engineering, manufacturing and 

construction industries 

Code and name of the educational program «7M07207- Technology of food products (by 

industry)»  

Type of educational program New 

Purpose of the educational program Training of food technology specialists who are 

competitive on the labor market for state, local, 

regional, and food industry enterprises, as well as 

training of scientific and pedagogical personnel 

for higher education institutions 

Moscow time level 7 

The level on the NQF 7 

ORC level 7 

Number of the application to the license for 

the training direction 

KZ89LAA00031870 August 08, 2021 

from April 22, 2022 

OP accreditation Certificate №. AB 3896 

LAAR 

22.04.2022 -21.04.2027 

Name of the accreditation body Master of  Engineering under the educational 

program «7M07207- Technology of food 

products (by industry)»   

The period of validity of accreditation Table 2 

Degree awarded - Engineer of enterprises of different ownership 

forms 

- engineer-technologist, lab technician at 

research institutes and universities 

- specialist centres of standardization and 

certification. 

Field of professional activity Food production enterprises, design institutes, 

research institutions, and educational institutions. 

Scope and object of professional activity - research institutes and educational institutions 

of any profile;  

- production enterprises of all branches of 

industry; 

- rescue and fire safety services Of the emergency 

Committee of the Ministry of internal Affairs of 

the Republic of Kazakhstan; 

- Central and regional bodies of the Ministry of 

labor and social protection of the population of 

the Republic of Kazakhstan; 

- technical supervision and environmental 

protection services of akimats at all levels; 

- enterprises of the agro-industrial complex of 

various forms and types of ownership. 

Functions of professional activity - organization and maintenance of the 

technological process in the food industry and 

public catering enterprises;  



 
 

- improving and improving the efficiency of 

technological processes to improve the yield and 

quality of finished products;  

 

- analysis of scientific research in the food 

industry;  

- technochemical control of raw materials in the 

food industry, components of products in public 

catering and finished products and products;  

- ensuring the production of high-quality, 

competitive products that meet the requirements 

of standards.  

- organization of work of labor collectives and 

making management decisions;  

- analysis of technical equipment and production 

activities of enterprises taking into account the 

requirements of ecology, industrial sanitation;  

- analysis of marketing activities. 
Types of professional activities 1. Project-technological: 

 - improvement of technological processes and 

processes in the food industry and public catering;  

- establishment and maintenance of optimal operating 

modes of technological machines and equipment;  

- monitoring compliance with technological 

parameters of production processes;  

- development of methods for technochemical quality 

control of raw materials and finished products. 

2. Organizational and management: 

- development and implementation of technological 

regulations aimed at reducing the risk of industrial 

accidents and accidents; 

- selection and professional training of personnel of 

industrial enterprises; 

- calculation of the number of personnel of labor 

protection, environmental protection, personnel and 

population protection services in emergency 

situations; 

- personnel management and facility protection in 

emergency situations. 

3. Research: 

- identification of harmful and dangerous factors on 

production lines; 

- monitoring of production and environmental 

parameters; 

- conducting research to develop methods and tools to 

improve safety in the technosphere and habitats; 

- research and development of measures to preserve 

biological diversity in nature; 

- organization of work on the assessment of jobs and 

safety of potentially dangerous industries. 

4. Scientific-pedagogical: 

- analysis of scientific research in the food industry; 

- development of science-based methods for 

improving the skills of employees at all levels; 



 
 

- use of innovative production technologies in the 

process of activity. 

To be competent - about the processes and phenomena occurring in the 

process of processing animal raw materials, - 

understands the possibilities of modern scientific 

methods of knowledge of nature and owns them at the 

level necessary for solving problems that have a 

natural scientific content and arise when performing 

professional functions;  

- about the main problems of scientific and technical 

development of the food industry system. 

 

 

 

2. Learning outcomes at the OP 

Codes  Learning outcome 

LО1 

 

Demonstrate developing knowledge and understanding in the philosophy of science, 

psychology, pedagogy and conflictology using modern teaching methods 

LО2 Apply at a professional level their knowledge in various foreign languages, be able to 

maintain a conversation in scientific, technical and pedagogical issues 

LО3 Analyze and evaluate information about various food analyses, as well as identify 

problems in the management of production processes 

LО4 Use knowledge and skills for the successful implementation of project ideas in 

management activities and create economic and mathematical models for forecasting the 

economic development of the country 

LО5 To practice modern directions of research activity in the field of technology and 

production of food products 

LО6 Evaluate technological and microbiological quality control of raw materials and finished 

products, according to established standards 

LО7 Solve food safety problems based on facts 

LО8 To determine the optimal parameters of production processes, to make technological 

calculations using innovative and progressive methods of selection and operation of 

technological equipment in food production 

LО9 Plan the development of innovative types of products, its technological processes, taking 

into account changes in the properties of raw materials during heat treatment, as well as 

its waste-free production 

LО10 Recommend modern methods of food quality examination for identification and 

determination of their naturalness 



 
 

3. Content of the educational program 
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1 2 3 4 

1 Тt  Theoretical training 84 2520 213 497 0 270 375 1125       

CBD: 

VК/KV 
 Core Subjects Cycle (CS): 

University component/  
Optional component 

 

35 

 

1050 

 

105 

 

210 

 

0 

 

90 

 

165 

 

480 

 

 

     

1.1 CBD  Core Subjects Cycle (CS)               

1) UC  University component 20 600 60 120 0 0 75 255       

  including:               

1 UC Science 

communicatio

n and 

organization of 

the learning 

process in 

higher school 

HPS 

5202 

History and philosophy 

of science 
5 150 15 30 0 0 30 75 5    29 

exam 

2 UC FL 

5201 

Foreign language (for 

specific purposes) 5 150 15 30 0 0 30 75 5    14 
exam 

3 UC TT 

5203 

Tertiary Teaching 
5 150 15 30 0 0 30 75 5    6 

exam 

4 UC MP 

5204 

Managerial Psychology  
3 90 15 15 0 0 30 30  3   6 

exam 

5 UC TP 

5207 

Teaching practice 
2 60    60    2   25 report 

2) CC  Optional component (OC) 15 450 60 120 0 0 75 225       



 
 

Educational program №1 «Technology of dairy and meat products» 

6 CC Waste-free 

technology 

and sensory 

analysis 

FCW

X 

5208 

Food contamination 

with xenobiotics 
5 150 15 30 0 0 30 75 5    25 

 exam 

7 CC SA 

5209 

Sensory analysis 

(advanced course) 

8 CC UFT 

5210 

Useless food technology 

5 150 15 30 0 0 30 75 5 

    

25 

9 CC HBN

QFS 

5210 

Hygienic basis of 

nutrition, quality and 

food safety 

10 CC АР 

5211 
Artificial food products 

5 150 15 30 0 0 30 75 5    
 

25 
11 CC IOCPI

F 

5212 

Identification of 

chemical pollutants in 

food 

MSC: 

UC/OC 
 Major Subject Cycle (MS) 

University component /  

optional Component 

 

49 

 

1290 

 

129 

 

301 

 

0 

 

0 

 

215 

 

645 

      

1.2 MSC  Major Subject Cycle (MS)               

1) UC  University component 26 78 60 140 0 180 100 300       

12 UC Managing and 

modeling 

business 

solutions 

PMFE 

5301 

Project management in 

the field of 

entrepreneurship 

5 150 15 30 0 0 30 75  5   2 

exam 

13 UC MSR

AMT 

5305 

Methodology of 

scientific research in 

agricultural machinery 

and technology 

5 150 15 30 0 0 30 75  5   25 

exam 

14 UC RP 

5314 

Research practice 
5 150       45 105   5   25 

 

15 UC MBS 

6306 

Modeling of business 

solutions 
5 150 15 30 0 0 30 75   5  9 

exam 

16 UC Con 

6307 

Conflictology 
5 150 15 30 0 0 30 75   5  6 

exam 

17 UC RP 

6315 

Research practice 
5 150       45 105     5 25 

 

2) CC  Component of choice 30 900 60 120 0 90 330 300       



 
 

Educational program №1 «Technology of dairy and meat products» 

18 CC The innovative 

technology of 

the dairy 

industry 

ITPD

P  

5308 

Innovative technologies 

in the production of 

dairy products 
6 180 15 45 0 0 30 90  6   25 

 

exam 

 

 

 
19 CC TMD

P 

5310 

Technology of milk and 

dairy products 

(advanced course) 

20 CC WTDI 

6311 

Waste-free technology 

in the dairy industry 

6 180 15 45 0 0 30 90   6  25 21 CC EMD

P 

6312 

Examination of milk and 

dairy products 

22 CC TPMP 

6309 

Innovative technologies 

in the production of 

meat products 

 6 180 15 45 0 0 30 90   6  25 

23 CC TMM

P 

6309 

Technology of meat and 

meat products(advanced 

course) 

24 CC EMM

P 

6313 

Examination of meat 

and meat products 

 

5 150 15 30 0 0 30 75   5  25 
25 CC TUNS

RMPP

TPN 

6313 

The use of non-

traditional sources of 

raw meat for the 

production of products 

of therapeutic and 

preventive nutrition 

2   RWBMDS 5501 

RWBMDS 6502 

RWBMDS 6503 

Research work of a 

master's student, 

including passing an 

internship and 

completing a master's 

thesis 

24 720  150   570   4 3 17 

 

report 

  ATT Additional types of 

training 

              



 
 

  FE 603002 Final examination 8 240    80  160    8   

   Registration and 

defending of a 

master's thesis 

8 240    80  650    8  Master'

s thesis 

defense 

 TOTAL по MEP: 120 3600 225 830 0 80 450 2095 30 30 30 30   

 

 

 

 

 

 

 



  

 

 

 



  

 

 

 

 

 

 



  

 

 

 



  

 

 

 



  

 

 

 

 



  

 

 

 

 

 



  

 

 



  

 

 



  

 

 



  

 

 



  

 

 


