


 
 

 

 



Scope  

Designed for the implementation of the training of bachelors in the educational program «6B07208 

– Technology of Processing Industries (by industry)» in the NJSC "Kazakh National Agrarian Research 

University" 

 

Normative documents 

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

(with changes and additions as of 01.01.2019) 

State obligatory standard of higher and postgraduate education. Approved by the Resolution of the 

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

Classifier of areas of training with higher and postgraduate education No. 569 13.10.2018; 

Model Rules for the Activities of Educational Organizations Implementing Educational Programs 

of Higher and (or) Postgraduate Education, MES RK of October 30, 2018 No. 595. 

Rules for organizing the educational process on credit technology of education Order of the 

Ministry of Education and Science of the Republic of Kazakhstan No. 563 dated October 12, 2018. 

Professional standard for the production of bakery and flour confectionery (No. 289 dated October 

24, 2018). 

Professional standard for the production of sugar confectionery and cocoa powder (No. 263 of 

December 26, 2019). 

Professional standard for the production of cereals (No. 263 dated December 26, 2019). 

Professional standard for the production of pasta (No. 263 of December 26, 2019) 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



1. Passport of the educational program 

 

Code and classification of the education field 6В07 The engineering, processing and construction 

industries 

Code and classification of training areas 6В072 The production and processing industries 

Code and name of educational program «6В07208 – Technology of processing industries (by 

industry)» 

Type of educational program Current  

The purpose of the educational program Providing conditions for receiving full quality 

professional education, professional competence in 

technologies of processing industries 

Level  according to ISCED  6 

Level according to NQF 6 

Level according to PQF-professional 

qualification  framework 

6 

The number of appendix to the licenses for 

the training direction 

KZ89LAA00031870, 05.08.2021 (№006 26.01.2022) 

Accreditation of EP 

The name of the accreditation body 

The period of accreditation validity 

Certificate № АВ 3897, 22.04.2022 

IAAR  

22.04.2022 – 21.04.2027 

Degree awarded The bachelor of the equipment and technologies for 

the educational program «6B07208 – Technology of 

processing industries (by industry)» 

Learning outcome Table 2 

List of qualifications and positions - technologist,  

- master of processing enterprises of different forms 

of ownership,  

- technician-technologist of production laboratory,  

- the specialist (laboratory assistant) at research 

institutes and higher education institutions;  

- the specialist in the centers of standardization and 

certification. 

Field of professional activity all industries of processing industry, ensuring 

development of technological processes and 

production receiving products of processing 

industries, design and research organizations and also 

firms of different forms of ownership. 

Scope and object of professional activity elevators, mill plants, grain plants, formula-feed 

plants, bakeries, macaroni and confectioneries, sugar 

and starch-treacle plants. 

Functions of professional activity - the organization and conducting technological 

process at the enterprises of processing industries; 

- technical and chemical control of input products, 

technological processes and finished goods; 

- ensuring release of the high-quality, competitive 

products meeting the requirements of standards; 

- organization of work of labor collectives and 

adoption of management decisions; 

- the analysis of technical equipment and production 

activity of the enterprises taking into account 

requirements of ecology, production sanitation, 

labor protection and the security regulation and also 

fire and explosion safety; 

- analysis of technical and economic indicators and 

marketing activity; 

- development and design of technological schemes 



at the enterprises of processing industries; 

- design of the new enterprises of processing 

industries; 

- modernization and reconstruction of the existing 

enterprises; 

- development of specifications for creation of new 

devices, technology equipment and their design 

solutions. 

Types of professional activity 1. Evaluation 

- the analysis of technical equipment and production 

activity of the enterprises taking into account 

requirements of ecology, labor protection, fire 

explosion safety and production sanitation; 

- studying and analysis of scientific and technical 

information, domestic and foreign experience in the 

industries of processing industry. 

2. Constructive: 

- organization of work of labor collectives, adoption 

of management decisions, analysis of technical and 

economic indicators of the enterprises and 

marketing activity; 

- development and design of technological schemes 

of the enterprises of processing industry;  

- reconstruction of the existing enterprises of 

processing industry; 

- a pilot study on improvement of quality of raw 

materials, finished goods of the corresponding 

industries of processing industries. 

3. Information and technological: 

- organization of conducting technological processes;  

- control of respect for technological discipline;  

- improvement of technological operations and 

participation in work on mastering of resource-

saving technological processes in creation of new 

production. 

Be competent  - in questions of technology of processing industries;  

- in modern problems of the industries of processing 

industries;  

- in the choice of the rational modes of technological 

processes of processing industries. 

 

 

 

 

 



 

2. Learning  results of Educational Programs 

 

Codes Learning results 

LO1 Demonstrate basic knowledge in the field of social, humanitarian and natural sciences, 

contributing to the formation of a personality with a broad outlook and culture of 

thinking 

LO2 Possess the skills of handling modern technology, use information technology in the 

field of professional activity. Strictly adheres to the culture and principles of academic 

integrity 

LO3 Apply knowledge and understanding to communication to solve the problems of 

interpersonal and intercultural interaction 

LO4 Apply theoretical and practical knowledge for solving practical and professional tasks in 

the technology of processing industries 

LO5 Apply knowledge and understanding of facts, phenomena, theories and complex 

dependencies between them in the technology of processing industries 

LO6 Organize the technological process at food and processing industry enterprises and make 

management decisions 

LO7  

LO8 Analyze the causes of defects in food and processing industry products and develop 

measures to prevent them 

LO9 To operate various types of technological equipment in accordance with safety requirements, 

the ability to regulate and adjust the operating mode of the serviced technological equipment 

LO10 Develop measures to improve technological processes for the production of food and 

processing industry products 

LO11 Evaluate the quality of services in the field of design and reconstruction of food and 

processing industry enterprises 

LO12 Know the methods of scientific research to improve the efficiency of production of food 

and processing industry products, as well as to know the technical characteristics, design 

features and operating modes of the equipment, the rules of its operation 

 

 



 

3. The content of the educational program  
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1 2 3 4 5 6 7 8 

 GES General education subjects cycle 56 1680 75 585   300 720 25 12 17 2       

  Module. Humanities and language 30 900 30 240   180 450 15 10 5        

1 CC KTM / 

IKG / 

HK 1101 

Қазақстан тарихы (МЭ)/ 

История Казахстана 

(ГЭ)/ History of 

Kazakhstan 

5 150 15 30   30 75 5        22 State 

exam 

2 CC Fil/ Phil 

2102 

Философия/ Philosophy  5 150 15 30   30 75   5      22 exam 

3 CC SHT / 

IYa/ FL 

1109 

Шетел тілі/ 

Иностранный язык/ 

Foreign language  

10 300  90   60 150 5 5       24 exam 

4 CC KOT/ 

KRYa/ 

KRL 

1111 

Қазақ (Орыс) тілі/ 

Казахский (Русский) 

язык/ Kazakh (Russian) 

language 

10 300  90   60 150 5 5       23 exam 

  Module. Professional and 

communicative 

10 300 30 60   60 150   10        

5 CC AKT/ 

IKT/ ICT 

2113 

Ақпараттық-

коммуникациялық 

технологиялар/ 

Информационно-

коммуникационные 

технологии/ Information 

and Communication 

Technologics 

5 150 15 30   30 75   5      10 exam 

6 КВ Eko/ Экономика/ Экономика 5 150 15 30   30 75   5      17 exam 



2103 

KSN/ 

OFG 

2120 

Қаржылық сауаттылық/  

Основы финансовой 

грамотности/ Financial 

literacy 

2 

KSZhK

M / 

PAK/ 

LACC 

2119 

Құқық және сыбайлас 

жемқорлыққа қарсы 

мәдениет/ Право и 

антикоррупционная 

культура/ Law and anti-

corruption culture 

8 

Kas/ Pre/ 

Ent 2108 

Кәсіпкерлік/ 

Предпринимательство/ 

Entrepreneurship 

21 

GZN / 

ONI / 

MSR 

2106 

Ғылыми зерттеулердің 

әдістері Методы 

научных исследований/ 

Metods of scientific 

research 

18 

TAK/ 

BZh/ LS 

2105 

Тіршілік әрекетінің 

қауіпсіздігі/ 

Безопасность 

жизнедеятельности/ Life 

safety 

19 

Eko/ Eco 

2104 

Экология/ Ecology  

  Module. Socio-political knowledge 

and a healthy lifestyle 

16 480 15 285   60 120 10 2 2 2       

7 CC ASBM 

ASMP/ 

MSPZ 

SPKP/ 

SPKM 

SPSP 

1114 

Әлеуметтік-саясаттану 

білім модулі 

(әлеуметтану, 

саясаттану, 

мәдениеттану, 

психология)/ Модуль 

социально-политических 

знаний (социология, 

политология, 

культурология, 

психология)/ Social and 

political knowledge 

module (social studies, 

political studies, cultural 

8 240 15 45   60 120 8        22 exam 



studies, psychology) 

8 CC DSH/ 

FK/ PhT 

1115, 

2117 

Дене шынықтыру/ 

Физическая культура/ 

Physical Training 

8 240  240     2 2 2 2     25 exam 

 BD Cycle of basic disciplines 116 3400 300 450 210 120 600 1800 5 18 15 28 27 17     

  Module 1. Natural-science 

preparation 

36 1080 105 75 150  210 540 5 11 15 5       

9 UC Mat/ 

Math 

1213 

Математика/ 

Mathematics 

5 150 15 30   30 75  5       10 exam 

10 UC Fiz/ Phy 

2227 

Физика/ Physics 5 150 15 15 15  30 75   5      10 exam 

11 UC IKG/ 

CGEB 

1228 

Инженерлік және 

компьютерлік графика/ 

Инженерная и 

компьютерная графика/ 

Computer graphics with 

engineering basics  

6 180 15 15 30  30 90  6       7 exam 

12 UC BOH/ 

NOH/ 

IOCh 

1229 

Бейорганикалық және 

органикалық химия/ 

Неорганическая  и 

органическая химия/ 

Inorganic and organic 

chemistry 

5 150 15  30  30 75 5        3 exam 

13 UC AH/ ACh 

2230 

Аналитикалық химия/ 

Аналитическая химия/ 

Analytical chemistry 

5 150 15  30  30 75   5      3 exam 

14 UC TKM/ 

TPM/ 

TAM 

2231 

Теориялық және 

қолданбалы механика/ 

Теоретическая и 

прикладная механика/ 

Theoretical and applied 

mechanics 

5 150 15 15 15  30 75   5      7 exam 

15 UC FKH/ 

PhKCh 

2232 

Физикалық және 

коллоидтық химия/ 

Физическая и колоидная 

химия/ Physical and 

colloidal chemistry 

5 150 15  30  30 75    5       

  Module 2. Professional 

communications 

17 510 30 60  70 60 290  7  10       



16 UC TGN/ 

ONP/ 

FSN 

2233 

Тамақтанудың ғылыми 

негіздері/ Основы науки 

о питании/ Foundations of 

the science of nutrition 

5 150 15 30   30 75    5     21 exam 

17 UC OP/ UP/ 

TP 1212 

Оқу практикасы/ 

Учебная практика/ 

Training practice 

2 60    20  40  2       21 diff. 

credit 

18 UC EOT/ 

MPE/ 

MCE 

1234 

Эксперимент өткізу 

тәсілдері/ Методы 

проведения 

эксперимента/ Methods 

of conducting the 

experiment  

5 150 15 30   30 75  5       21 exam 

19 UC OP/ PP/ 

PP 2211 

Өндірістік практика/ 

Производственная 

практика/ Production 

practice  

5 150    50  100    5     21 diff. 

credit 

  Module 3. Commodity science of 

food 

15 450 45 60 30  90 225    5 5 5     

20 UC ATTOSh

/ RSTPP/ 

VRMTF 

3235 

Азық-түлік 

технологиясындағы 

өсімдік шикізаты / 

Растительное сырье в 

технологии продуктов 

питания/ Vegetable raw 

materials in technology of 

food 

5 150 15 30   30 75      5   21 exam 

21 UC Mik/ Mic 

2236 

Микробиология/ 

Microbiology 

5 150 15  30  30 75    5     14 exam 

22 UC АТОТ/ 

TРР/ 

CSF 

3227 

Азық-түлік өнімдерін 

тану/ Товароведение 

пищевых продуктов/ 

Commodity science of 

food 

5 150 15 30   30 75     5    21 exam 

  Module 4. Quality and safety of raw 

materials and finished products 

20 600 60 90 30  120 300    10 10      

23 UC TМRN/ 

ORPМ/ 

BRFM 

2229 

Тағам массаларының 

реология негіздері/ 

Основы реологии 

пищевых масс/ Bases of a 

rheology of food masses 

5 150 15 30   30 75    5     21 exam 

24 UC TOРA/ Тамақ өндірістерінің 5 150 15 30   30 75    5     21 exam 



PAРР/ 

PDFР 

2228 

процестері мен 

аппараттары/ Процессы 

и аппараты пищевых 

производств/ Processes 

and devices of food 

productions 

25 КВ TМ/ РМ/ 

FМ 3201 

Тағамдық 

микробиология/ 

Пищевая 

микробиология/ Food 

microbiology 

5 150 15  30  30 75     5    14 exam 

TOS/ 

НРР/ FC 

3202 

Тамақ өнімдерін сақтау/ 

Хранение пищевых 

продуктов/ Food 

conservation 

26 КВ ТВ/ РВ/ 

FВ 3203 

Тағамдық 

биотехнология/ Пищевая 

биотехнология/ Food 

biotechnology 

5 150 15 30   30 75     5    21 exam  

TOSK/ 

КВРP/ 

FQS 

3204 

Тағам өнімдерінің 

сапасы мен қауіпсіздігі/ 

Качество и безопасность 

пищевых продуктов/ 

Food quality and safety 

  Module 5. Bases of technology of 

processing industries 

28 760 60 165  50 120 445     12 11  5   

27 КВ ОShOOS

/ ОНРR/ 

PSPCP 

3205 

Өсімдік шаруашылығы 

өнімдерін өңдеу және 

сақтау/ Обработка и 

хранение продукции 

растениеводства/ 

Processing and storage of 

products of crop 

production 

6 180 15 45   30 90     6    21 exam 

DKST / 

TSHZ/ 

GDST 

3306 

Дәнді кептіру және 

сақтау технологиясы / 

Технология сушки и 

хранения зерна/ Grain 

drying and storage 

technology 

28 UC ОР/ PP 

3331 

Өндірістік практика / 

Производственная 

5 150    50  100      5   21 diff. 

credit 



практика / Production 

practice  

29 КВ AE 3207 Аграрлық экономика/ 

Аграрная экономика/ 

Agricultural economy 

6 180 15 45   30 90      6   21 exam  

AU/ OA 

3208 

Агробизнесті 

ұйымдастыру/ 

Организация 

агробизнеса/ 

Organization of 

agribusiness                  

30 КВ FBTOT/ 

TPFN/ 

TPFP 

4332 

Функционалды тағам 

өнімдерінің 

технологиясы/ 

Технология продуктов 

функционального 

назначения/ Technology 

of products of functional 

purpose 

5 150 15 30   30 75        5 21 exam 

КТТ/ 

ТОР/ 

TPF 

4332 

Қоғамдық тамақтанудың 

технологиясы/ 

Технология 

общественного питания/ 

Technology of public food 

31 UC KOOTN/ 

TOPP/ 

TВPI 

3240 

Қайта өңдеу 

өндірістерінің теориялық 

негіздері/ Теоретические 

основы 

перерабатывающих 

производств/ Theoretical 

bases of processing 

industries 

6 150 15 45   30 90     6    21 exam 

 PD Profile disciplines 64 1860 165 375 15 50 330 1135      17 25 25   

  Module 6. Technology of processing 

of products of crop production 

18 480 45 135   90 270      12  6   

32 UC ООТ/ 

TPP/ РТ 

3241 

Өңдеу өндірістерінің 

технологиясы/ 

Технология 

перерабатывающих 

производств/ Processing 

technology 

6 150 15 45   30 90      6   21 exam  

33 UC PKMOT Нан пісіру, кондитерлік 6 150 15 45   30 90      6   21 exam  



Zh / 

TOHKM

P/ 

PEBCM

P 3332 

және макарон өндірісінің 

технологиялық 

жаBDықтары/ 

Технологическое 

оборудование 

хлебопекарного, 

кондитерского и 

макаронного 

производств/ Processing 

equipment of baking, 

confectionery and 

macaroni productions 

34 КВ PKMKT

BEA / 

TKUHK

MP/ 

TChCAB

CME 

4301 

Нан пісіру, кондитерлік 

және макарон 

кәсіпорындарындағы 

технохимиялық бақылау 

және есепке алу/ 

Технохимический 

контроль и учет на 

хлебопекарных, 

кондитерских и 

макаронных 

предприятиях/ Technical 

and chemical control and 

account at the baking, 

confectionery and 

macaroni enterprises 

6 180 15 45   30 90        6 21 exam 

NPKMO

ShDOSB

/ 

KKSGP

HKMP/ 

QCRMF

GBCMP 

4333 

Нан пісіру, кондитерлік 

және макарон 

өндірістерінің 

шикізаттары мен дайын 

өнімдерінің сапасын 

бақылау/ Контроль 

качества сырья и готовой 

продукции 

хлебопекарного, 

кондитерского и 

макаронного 

производств/ Quality 

control of raw materials 

and finished goods of 

baking, confectionery and 



macaroni productions 

  Module 7. Special technologies of 

processing industries 

46 1380 120 240 15 50 240 715      5 30 11   

35 UC POT/ 

THP/ 

TBP 

3327 

Нан пісіру өндірісінің 

технологиясы/ 

Технология 

хлебопекарного 

производства/ 

Technology of baking 

production 

5 150 15 15 15  30 75      5   21 exam  

36 UC TOKSM

Zh / 

SMKBP

P/ 

QFSMS 

4326 

Тағам өнімдерінің 

қауіпсіздігі мен сапа 

менеджменті жүйесі / 

Система менеджмента 

качества и безопасности 

пищевых продуктов/ 

Quality and food safety 

management system 

5 150 15 30   30 75       5  21 exam 

37 UC МОТ/ 

TMP/ 

TMP 

4325 

Макарон өндірісінің 

технологиясы/ 

Технология макаронного 

производства/ 

Technology of macaroni 

production 

5 150 15 30   30 75       5  21 exam  

38 UC КОТ/ 

TKP/ CT 

4329 

Кондитер өндірісінің 

технологиясы/ 

Технология 

кондитерского 

производства/ 

Confectionery technology 

5 150 15 30   30 75       5  21 exam  

39 КВ UTOT/ 

TMP/ 

TFGP 

4303 

Ұн тарту өндірісінің 

технологиясы/ 

Технология 

мукомольного 

производства/ 

Technology of flour-

grinding production 

5 150 15 30   30 75       5  21 exam  

ZhOT/ 

TKP/ 

TGP 

4304 

Жарма өндірісінің 

технологиясы/ 

Технология крупяного 

производства/ 



Technology of groats 

production 

40 UC АCCZh/ 

PZP/ 

DGPE 

4328 

Астық өңдеу 

кәсіпорындарын 

жобалау/ 

Проектирование 

зерноперерабатывающих 

предприятий/ Design of 

grain processing 

enterprises  

5 150 15 30   30 75       5  21 exam 

41 UC NPKMK

Zh/ 

РHKMP/ 

DBCME 

4341 

Нан пісіру, кондитерлік 

және макарон 

кәсіпорындарын 

жобалау/ 

Проектирование 

хлебопекарных, 

кондитерских и 

макаронных 

предприятий/ Design of 

the baking, confectionery 

and macaroni enterprises 

6 180 15 45   30 90        6 21 exam  

42 КВ АОТ/ 

TBP/ TF 

4342 

Ашыту өндірісінің 

технологиясы/ 

Технология бродильных 

производств/ Technology 

of fermentation 

5 150 15 30   30 75       5  21 exam 

KZhT/ 

TK/ TCF 

4322 

Құрама жем 

технологиясы / 

Технология 

комбикормов/ 

Technology of 

compound feeds                           

43 UC KP/ PP/ 

PP 4323 

Кәсіби практика/ 

Профессиональная 

практика/ Professional 

practice 

5 150    50  100        5 21 diff. 

credit 

  Final assessment: 8 240    80  160        8   

44   Қорытынды аттестаттау/ 

Итоговая аттестация/ 

Final assessment 

8 240    80  160        8 21  



   TOTAL  244 7230 540 1395 225 250 123

0 

3665 30 30 32 32 27 33 30 30   

 

 

 



 
 



 









 



 



 
 

 


