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bbb azipaenai/ OII paspa6orana/ The EP is developed:

Kadepa mexrepynrici ) = ToxkaeBa Mepeke OpbicOaeBHA, BeTepHHAPHS
3aB.kadeapoii/ fgwgﬁ/iw/ FBUIBIMIAPBIHBIH KaHAWIAThI, KaybIMIACTRIPBUIFal npodeccop
Head of the - Tokxaea Mepeke OpbichaeBHA, KaH/TUIAT BETEPUHAPHBIX
Department HayK, aCCOIMUPOBAHHBIN 1podeccop
Mereke Tokaeva, Candidate of Veterinary Sciences,
Associate Professor
E-mail mereke.tokaeva@mail.ru
AKaJIeMUSITBIK PE N Aiinap6exoBa Apaii bepkumbexoBHa, BeTepuHapus
nepcoHan/ ;M’k f FBUTBIMBIHBIH MarucTpi
AxazieMUIeCcKHH { Ailinap0exoBa Apaii bepkumbexkoBHa, MmarucTp
nepcoHa/ BETEPUHAPHBIX HAYK

Academic staff

Arai Aidarbekova, Master of Veterinary Science
E-mail aray.aydarbekova@mail.ru
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Student

«6B09103 — BerepuHapibIK- TaraM Kayilci3Jiri xoHe
tTexHosiorusce» bbb Skypc crynenTi

Toxanosa Kammar Tanrarkbizsi

ctynentka 5 kypca OIl «6B09103 - BerepunapHo-nuinesas
0e30I1aCHOCTb U TEXHOJIOTUS

Toxanosa Kammar Tanrarkeizsi

Second-year student, educational program «6B09103 -
Veterinary Food Safety and Technology»

Kamshat Tokanova

E-mail Kamshatt.16(@mail.ru

Capanmsuiap/
OkcnepTol/
Exerts

«QazBioPharm» ¥ITTBIK XOJITHHTI»
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KacenoB Mapxabar MeaucoexkoBud4 ¢
General Director of «Kazakh Scientific Research Veterinary
Institute» LLP, JSC «National Holding «QazBioPharm»».,
Professor

Markhabat Kassenov

E-mail kaznivialmaty(@mail.ru
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Kanb6aes Kanar 90aidexosuy

Head of the Almaty branch of the RSE with the REM
“National Reference Center for Veterinary Medicine” of the
CVCS of the MA of the RK

Kanat Kalkabayev

E-mail rgp _nrev@mail.ru




ObpaszoBate/ibHAasi TpOrpaMMa pacCMOTPEHA M PEKOMEHA0BAHA K YTBePKICHHI0 Ha
3aceTaHusX/
The educational program was considered and recommended for approval at meetings:

Yuusepcurtertiy Fouisivmu Keneci/

VYyenoro Cosera YHusepcurera/

Academic Council of University

Xarrama/lIpotokon/Protocol Ne o5 « 2 » 23 2025x./T.

Preuisivu Kenec Toparace (backapma Teparacel - Pekrop)/

IIpencenarens Yuenoro Cosera (IIpeacenarens [Ipasnenus - Pexkrop)/

Chairman of the Academic Council

(The Chair of the Managing Board-Rector) W A Kypumbaes/ A Kurishbayev

YHUBEpPCUTETTIH aKaJeMUsUIBIK cara KeHeci/

CoBer aKaZeMH4ECKOT0 KauecTBa yHUBEpCHTETa/

Academic Quality Council of the University

Xarrama/lIpotokos/Protocol No 2z « 25 » o3 2025x./r.

AK Teparacsl/ [Ipencenarens AC/Chairman of the AC

backapma Teparace! - PekropisiH opsiHOacapbl

3amecturens lpencenarens [pasnenus — Pexropa

Deputy Chairman of the Board- Rector OL\ A.AGapipoB/ A.Abdyrov

Berepunapus xoHe 300HHKeHepHs (HaKkyIbTeTiHIH aKaIeMHAIBIK KOMUTETI/
AxanemMu4ecKuit KomuTeT axkynpTeTa BeTepunapuu u 300MHKepeHUN/
Academic Committee of the Faculty Veterinary and Zooengineering
Xarrama/l [potokon/Protocol No oz « -2z » o3 2025x./r.

AK Teparacel/ _
Ilpencenarens AK/ @_{%K
Chairman of the AC ¥ Maxamos E.I1l./Makhashov.Ye

«BerepuHapHsUILIK caHUTApHsI» Kadeapacs

Kadenpa «Berepunapnas caHutapus»

Department of «Veterinary Sanitary»

Xarrama/lIpotokon/Protocol N os « ez » or 2025x./t.




1. Binim Oepy 0armapaMacbIHBIH NACHOPTHI

binim Oepy canachlHbIH KOBI XKoHE KiKTemyi/
Kon u xmaccudukarus odaactu oopazoBanms/
Code and classification of field of education

6B09-Berepunapusi/
6B09-Berepunapus/
6B09 Veterinary

JlalibIHIBIK OaFBITTAPBIHBIH KOJIBI MEH JKIKTEY1
Kon n xnaccudukaryst HanpaBieHui
MMOATrOTOBKH/

Code and classification of areas of training

6B091-Berepunapust/
6B091-Berepunapus/

6B091 Veterinary

binim 6epy OarmapiaMachbIHBIH KOJIBI JKOHE
araysbl/

Kon n HanmeHoBaHne 00pa3oBaTeIbHOM
nporpammai/

Code and name of the educational program

6B09103 BetepuHapabIK TaFaMm Kayirnci3/Iiri xoHe
TEXHOJIOTHACHI/

6B09103 BerepunapHo-niuiieBas 6€301MacHOCTb U
TEXHOJIOTHsI/

6B09103 Veterinary food safety and technology

binim O6epy OaraapiamMachkiHbIH TYpi/
Bug o6pazoBarenbHOil porpammbl/
Type of educational program

Nunoauusuibik b6/
WNunosarmonnas OIT/
Innovative EP

Binim 6epy OaraapiaMachIHbIH MaKcaThbl/

Llenp oOpa3oBarenbHO# porpaMmbl/

Purpose of the educational program

«BeTepuHapIIbIK-TaFaMIbIK Kayinci3aik JKOHE
TEXHOJIOTHI» O1s1iM Oepy OaraapiaMachIHbIH MaKCaThl
- BETepUHApHUs, TaFaM TEXHOJOTHUSCHI, CAHUTAPIIBIK
OakpUiay IKOHE IKaHyapyiap TEKTI eHIMACPIIH
Kayinci3airi canajgapblHia KemeHai OuTiMal KoigaHa
OimeTiH, 3amMaHayd  FBUIBIMH  OJICTEp  MEH
TEXHOJIOTHsUIap/Abl TaiiagaHa OTBIPBIN, TaFaMIIbIK
OHEPKACINTIH camackl, Kayilci3miri >KOHE TYpPaKThI
JaMyblH KaMTamachl3 €TETIH JKOFapbl  OLTIKTI
MaMaHap/sl gaspiay./

ens oOpazoBarenbHOI mporpamMMbl «BeTepruHapHO-
nuieBast 0€30MacHOCTb U TEXHOJIOTHS - TOATOTOBKA
KBATU(DUIIMPOBAHHBIX ~ CIIEIUATUCTOB, CIIOCOOHBIX
MPUMEHATh KOMIUJIEKCHBIE 3HAaHHS B  00JIacTu
BETEPUHAPHUH, MHILIEBbIX TEXHOJOTHH, CAHUTAPHOTO
KOHTpOJISI U 0€30MacHOCTH MPOAYKTOB >KUBOTHOTO
MIPOUCXOXKACHUS, UCTIOIb3Ysl COBPEMEHHbBIE HAyUHbIE
METOAbl U TEXHOJIOTHH JJisi 00ECTICUeHHs] KauecTBa,
0€30MacCHOCTH W YCTOMYMBOTO Pa3BUTHS MUIIEBOM
otpaciu./

The aim of the educational program "Veterinary and
Food Safety Technology” is to train qualified
specialists capable of applying comprehensive
knowledge in veterinary science, food technology,
sanitary control, and safety of animal-origin products,
using modern scientific methods and technologies to
ensure quality, safety, and sustainable development of
the food industry.

BXXXC 6oitpiHina neyreii/
VYposens mo MCKO/
ISCED level

6

¥YBIII 6otisiHIIA neHrei/
Ypogrenb mo HPK/
Level according to NQF

CBIII 6otibiaIIa neureit/




Yposens mo OPK/
ORK level

Kanpnapnbr naspnay OareIThiHA apHAJIFaAH No KZ69LAMO00001188
JIMLIEH3MsIFA KOCBIMIIIAHBIH HOMIpi/ 04.03.2025x./

Homep npusioxenus K TUIIEeH3UU HA No KZ69LAMO0001188
HAaIpaBJICHUE MTOJITOTOBKHU KaipoB/ 04.03.2025r./

Number of the supplement to the license for the | Ne KZ69LAMO00001188
direction of personnel training 04.03.2025

bbb akkpemuTanuscel ACQUIN

AKKpEIUTTey OPTaHBbIHBIH aTaybl 30.09 2027x
AKKpeauTTey Mep3imi

Axkpenurtanus OI1 ACQUIN
HanmenoBanue akkpeIuTallMOHHOTO OpraHa 30.09.2027r

Cpoxk neiicTBUS aKKpeIUTALUU

Accreditation of EP/ ACQUIN

Name of the accreditation body/ 30.09.2027

Validity period of accreditation

bepinerin nopexe/

[Mpucyxaaemast crerneHb/

Degree awarded

«6B09103-BerepuHapiblK TaraMm KayilCi3diri XoHE
TEXHOJIOTHICH» O11iM O6epy Oarmapiamachl OOMbIHIIA
BETepUHApHUS MaMaHbl/

CHEIHAIMCT BEeTepUHapUu 10 00pa3oBaTEIbHOMN
Iporpamme «6B09103-BerepunapHo-nuiieBas
0€30MacCHOCTh U TEXHOJIOTHY/

Specialist in Veterinary Medicine on the educational
program «6B09103-Veterinary food safety and
technology»

Oky HoTHXeNepi

2-KecTe
Tabmuia 2
Table 2

OxkpITy Timi/
SI3bIk 00yueHwHs/
Language of instruction

Kaszax Ti1i1, opbIc T
Kasaxckuii, pycckuii
Kazakh, Russian

Kocibu cranmaprrap/
[TpodeccronanbHbie cTaHAaPTHI/
Professional standards

CyT XoHe CYT eHIMAEPiH OHIpY
[Ipon3BOACTBO MOJIOKA U MOJIOYHBIX ITPOJTYKTOB
Production of milk and dairy products

Ipi kapa mangeia (IKM)msica coto sxoHE eHIey

VY6o0i1 u nepepaboTka Msica KpYIHOTO POraroro cKoTa
(KPC)

Slaughter and processing of cattle meat

XKemicrepi, )KkuaeKTep MEH KOKOHICTEP/II OHIEY
YKOHE KOHCEPBLIEY

Hepepa60TI<a 1 KOHCCPBUPOBAHUC IIJIOAOB, A0 U
OBoOIIIEH

Processing and preservation of fruits, berries and
vegetables

Kycrapas! ecipy
Pa3senenue nruig

Breeding birds

Ipimmik enmipici
IIpon3BoacTBO CHIPOB
Cheese production

MaxkapoH eHIMJIEpiH eHIIpYy




[Ipon3BOACTBO MaKaPOHHBIX U3JIEIUIA
Pasta production

Han-Toxkai koHe YH KOHIUTEPIIIK OHIMICPIH OHIIPY
[Tpon3BoaCTBO XJ1€OOOYIIOUHBIX M MyYHBIX
KOHJUTEPCKUX U3AETUi

Production of bakery and flour confectionery
products

"Kyc msica eHey xoHe KOHCepBiiey"
«IlepepaboTka 1 KOHCEPBUPOBAHHE MscCa JJOMAITHEH
ITULBDY

"Processing and preservation of poultry meat"

BerepuHapusibIK KbI3MET
BerepunapHas nedareapHOCTb
Veterinary activities

CyT GaFbIThIHAFbI KBUIKbIIAPABI 6CIPY
PasBenenue nomaneit MOJIOYHOTO HANPABIICHUS
Breeding of dairy horses

"Kyc eti MeH eT eHiMIepiH eHaipy"
«HpOPBBOI[CTBO MMPOAYKTOB M3 MsCa U MsCa
JIOMAaIITHEH TTULIBI»

"Production of meat and poultry products”

"ET xoHE eT eHIMIepiH oHIipY"
«HpOI/I3BO,Z[CTBO MsICa U MACOIIPOAYKTOB»
"Production of meat and meat products”

Kacibu crannmaprrap/

[IpodeccuonanbHbie cTAaHIAPTHI/

Professional standards (career enbek)

Kycrapas! ecipy

Enbex ¢ynxyusanapor:
BereprHapuANbIK-CAaHUTAPUAIBIK KOHE KYCTapblH
AYPYJIapbIHbIH AJIAbIH ajyra JKIHC KOmfra
OarpITTaFaH NpO(UIAKTUKAJIBIK 1C-1Iapajap
Pa3Benenue nruig

Tpyoosvie ¢hynkyuu:

OcyiecTBieHHE BETEPUHAPHO-CAHUTAPHBIX U
Npo(UTAKTUYECKUX MEPOIPHUATHI, HaIlpaBIEHHBIX
Ha TpenymnpexaeHue W JUKBUIAIMIO 3a00JeBaHUN
IITHIL

Breeding birds

Labor functions:

Implementation of veterinary, sanitary and
preventive measures aimed at preventing and
eliminating bird diseases

"CyT OarpIThIHIAFBI TYHENEPl ecipy"”

Enbex ¢ynxyusanapoi:

Tyite ¢depmanappiHga, KemIeHAEpPAE, aymakrapia
KOHE YiH-Kalmapaa ae3uH(exuus, Ae3MHCEKLus,
JepaTu3alus  KOHE  JIe3aKTUBalus O KYprizyai

YUBIMAACTBIPY

«Pa3Benenne BepOIIOI0B MOJIOYHOTO HATIPABJICHHSI
Tpyoosvie ynrxyuu:

Opranuzanus MPOBEICHUS ne3nH(PEKINH,

ACBUHCCKIMHU, JACpaTH3allMid W AC3aKTUBAllMM HaA
BepOMOI0OBOTUECKNX  (hepMax, KOMIUIEKCaX, Ha
TEPPUTOPUAX U B IOMEILIEHUAX




"Breeding of dairy camels™

Labor functions:

Organization of disinfection, disinfection, deratization
and decontamination on camel farms, complexes,
territories and premises

binikTinik jxoHe Naya3siMaap Tizoeci

[lepeuenp kBanupuKauui U JOIHKHOCTEN

List of qualifications and positions

-Berepunapisik nopirep;

-Taram  kayimciairi  OOWBIHIIIA — BETEPHUHAPIIBIK
nopirep;

-bac BeTepuHapusIIbIK A9pirep;

-Berepunapusuislk gapirep BHpycoJor, 6akTepHoIIor,
TOKCHKOJIOT;

-MeMIleKeTTiK BeTepuHapHUSIIBIK HHCIIEKTOP;
-BetepuHapusuibIK 3epTXaHa MEHrepyurici
-Berepunapibik n1opixaHa MEHrepylIici;
-BeTtepuHapiblK MyHKT MEHT€pYIIIC;

-3epTXxaHaHbIH BETEPUHAPIIBIK Adpirepi.
-BeTepuHapHsIIbIK CAHUTAPUSUIIBIK Jopirep;
-BerepuHapusIIbIK-CAaHUTAPUSIIBIK HHCIIEKTOP;
-Berepunap  mopirep,  JkaHyapiapAbl  KOJJaH
YPBIKTaHBIPY )KOHIHJIETT TEXHUK, aChUT TYKBIMJIBIK iC
JKOHIHEr TEXHUK/

-BerepunapHuslii Bpay;

-Betepunapnblii Bpau mo MuUIeBoii 6€30MacHOCTH;
-I'1aBHBIN BeTEpUHAPHBIN Bpay;

-Berepunapuslii Bpau BHUpYycCOJIOT, OaKTEpHOJIOT,
TOKCHKOJIOT;

-l"'ocyapCTBEHHBIN BETEpUHAPHBINA HHCIIEKTOP;
-3aBenyromuii BETepUHAPHOH TabopaTopuei;
-3aBeyIOINi BETEpPUHAPHON alTEKOM;
-3aBeyoIni BETEpPUHAPHBIM ITYHKTOM;
-BerepuHapHO-CaHUTApHBIN Bpay;
-BerepuHapHO-CaHUTAPHBIN UHCIIEKTOD;
-BerepuHapHblli Bpad, TEXHUK 110 HUCKYCCTBEHHOMY
OCEMEHEHHUIO JKUBOTHBIX, TEXHUK IO IUIEMEHHOMY
Jeny

-Veterinarian;

-Veterinarian for food safety;

- Chief Veterinarian;

-Veterinary  doctor  virologist,  bacteriologist,
toxicologist;

-State Veterinary Inspector;

- Head of the veterinary laboratory;

- Head of a veterinary pharmacy;

- Head of the veterinary center;

-Veterinary and sanitary doctor;

-Veterinary and sanitary inspector;

-In veterinary doctor , animal artificial insemination
technician, breeding technician

KociOu kp13MeT canacel

MamaHHBIH KOCiOM KBI3METIHIH cajachl JIOPITepIIiK,
0acKapy-yHbIMIACTBIPY, SKCHEPUMEHTTIK 3epTTeY,
Taram OHIM/JIePIHIH Kayirei3airi KOHE
BETCPUHAPHUSIIBIK-CAHUTAPHUST OOWBIHINIA JIOPITEPIIIK,




ObnacTb npodeccuoHaNbHON ASSITENFHOCTH

Avrea of professional activity

FBUIBIMH 3€pTTey, KoOamay, OiumiM Oepy OoJbIT
TaObLIAIbI.

-O6mactei0  MPOECCHOHANBHOM  JICSITCIIBHOCTH
cricuuaaucTa ABJISHOTCS Bpaqe6Hoﬁ, OpraHu3alMoOHHO-
YIPaBJICHYECKOM, S3KCIIEpUMEHTAIBHO-
HUCCIIEAOBATEIILCKOM, JEITCIIFHOCTH II0  ITHIIEBOM
0€30IMacCHOCTH U BETEPUHAPHOW CAaHUTAPUU HAyYHO-
HCCIIEI0BATENBCKOM, IPOEKTHOM, 00pa3oBaTeIbHON
ACATCIIbHOCTH.

-The specialist’s area of professional activity is
medical, organizational, managerial, experimental,
and research activities on food safety and veterinary
sanitation research, design, and educational activities.

KociOu KbpI3MeET canackl MEH OOBEKTICI

Cdepa u 06bexT IpoheccoHambHOM
NeSITeIbHOCTH

-aypUl ~ IIApYallbUIBIFBl  OHIIPICIHIH  OapIibIK
IapyambUIbIK CyObeKTiIepi:

-BETCPUHAPHSITBIK emzey OPTAJIBIKTaPHI,
BETEPUHAPUSIIBIK KEeKe KJIMHUKAJIap,
BETEPUHAPHSUIBIK JI9piXxaHaap;

-MEMJIEKETTIK BETepUHAPUSIIBIK 3epTXaHaap;
-xailyaHarrap Oarbl, KOPBIKTAp;

-MIIOAPOMIAP, AChLT TYKBIMIBI O1pJIECTIKTED;

-MaJl, KyC, OanbplKk TIeH apa apyallbUIBIFBIHBIH
TaFaMJIbIK OHIMJIEPIH OHIIpY, OHACY, CaKTay MXoHe
OTKI3y KOCIOPBIHIAPBIHIA;,

-OHMONIOTHUSITIBIK TIperapaTTapAblH canachlH OakbLIay
KOCIOPBIHAAPHI;

-MEMJIEKETTIK BETE€pUHAPIIBIK KbI3MET MEKEMeci;
-imKi  cayga  OOBEKTICIHIH  BETEPUHAPUSIIBIK-
CaHUTAPUSUIIBIK capanTay 3epTXaHalapblHa;

-MaJl eJIEKCENIepiH OHICHUTIH JKOHE HOPYBI3ABIK a3bIK
OHJIIPETIH KOCIMOPBIHAAPBIH/A;

-MEMJIEKETTIK niekapa MEH KOJIKTer1
BETEPUHAPUSIIBIK-CAHUTAPUSIIBIK OakpLIay
MYHKTTEPIHE;

-FBIJIBIMU 3€pTTE€Y HHCTUTYTTapbl MEH BETEpUHAPJIbIK,
OMOJIOTUSIIBIK ~ JKOHE  DKOJOTHMSUIBIK  Callafarbl
yibIMAaap;

-QCKEpH- MaJl A9PIrepiik KbI3MET;

-Ta0UFaTTHl KOPFay KOHE BETCPUHAPHUSUIBIK TTIOJTHIIUS;
-KUHOJIOTUSJIBIK KBI3MET;

-BeTepuHapus OoibIiHIIa O11iM 6epy OKY OpbIHAAPHI.
-BCe BUJIbI XO03HCTBYIOIINX CyOBEKTOB
CEIbCKOXO035HCTBEHHOTO ITPOU3BOICTBA;
-BeTEepUHAPHbIE JIEYEOHUIIBI, YAaCTHBIE BETEpUHAPHbIC
KIIMHUKY, BETEPHHAPHBIC allTeKH;

-rOCyJJapCTBEHHBIE BETEpPUHAPHBIE JTAO0PATOPUH;
-300TapKH, 3aITOBETHUKH; UITITOAPOM/IBI
-IPENPHUATUS TI0 TIPOU3BOJCTBY, IEpepadboTKe W
XpaHEHUIO MIPOTYKTOB YKHBOTHOBOJICTBA,
NTHUIIEBOJCTBA, PpBHIOOBOACTBA, IUEIOBOJACTBA H
PacTEHUEBOJCTBA;




Sphere and object of professional activity

-IIpCAnpuATHd 10  H3TOTOBJICHUIO MW KOHTPOJIIO
Ka4ecTBa OMOJIOTHYECKHX MPENapaToB;

-yupeKaeHUs rocyJaapCTBEHHOM BETEPUHAPHOU
CITYKOBI;

-1abopaTopuu BETEPUHAPHO-CAHUTAPHOU
HKCHEPTHU3bI HA 00BEKTaX BHYTPEHHEH TOPrOBIIH;
-IPENPUATHS 110 TTepepabOTKH TPYIOB KUBOTHBIX U
MIPOU3BOJICTBY OCIIKOBBIX KOPMOB;
-BETCPUHAPHO-CAHUTAPHBIC KOHTPOJIbHBIC ITYHKTEI Ha
ra rocy1lapCTBEHHOM I'PAHUIIE U TPAHCIIOPTE;
-HaAY4YHO-UCCIIEA0BATCIbCKUC OopraHu3annu
BETEPUHAPHOr0, OMOJIOTMYECKOr0 U 3KOJIOTMYECKOI0
nipous;

-BOCHHO-BETEpUHAPHAS CITyXk0a;

-OKOJIOTHUYCCKas 3allliTa 1 BETCpUHApPHAaA IMOJIMIIUA;
-KUHOJIOTHYECKast CITyk0a;

-06pa30133Teanble y‘le6HBIe 3aBCACHUA 10
BETCpPHUHAPHUH.

-all types of economic entities in agricultural
production;

-veterinary hospitals, private veterinary clinics,
veterinary pharmacies;

- state veterinary laboratories;

- Z00s, nature reserves; racetracks

-enterprises for the production, processing, and storage
of livestock products, poultry farming, fish farming,
beekeeping, and crop production;

- enterprises for the production and quality control of
biological preparations;

- state veterinary service institutions;

- laboratories for veterinary and sanitary examination at
domestic trade sites;

-enterprises for processing animal corpses and
producing protein feed;

-veterinary and sanitary control points on the state
border and transport;

- research organizations of veterinary, biological, and
environmental profiles;

- military veterinary service;

- environmental protection and veterinary police;

- canine service;

- educational institutions in veterinary medicine

KaciOu kp13MeTiHIH (QyHKIUSIAPHI

-)KaHyapiap, Kycrap, OanbIKTap MeEH apajap]blH
MHQEKIUSUIBIK, MHBA3USAJIBIK JKOHE JKYKMaJbl eMec
aypyJIapblH IUATHOCTUKAJIAY, EMJIEY, AJIJbIH-AITY;

-Kazakcran PecryOnmkachIHbIH ayMarbIHJa
BETEPUHAPJIBIK 3aHHAMAHBIH CaKTaJyblH OaKbLIaY;
-)KaHyapiap, KycTap MEH OaNmBIKTapIBIH

MHQEKUMSIIBIK, WHBO3MSUIBIK JKOHE JKYKIaIbl eMec
aypynapablH — Taiiga  O0odysl  MEH — TapajyblHa
MOHHUTOPHHT KYPIi3y )KoHE YIUBIMIACTHIPY;




OyHKIMH podeccnoHalIbHON 1eATeIbHOCTH

-BETEpUHAPIBIK KbI3METKepJep MeH Oacka aa mal
HIapyalIbUIbIK, KYC JKOHE OallbIK [IapyallbUIbIFbIHBIH
KbI3METKEpJIepiH  KaHyapiiap,  KycTap  JKoHE
OanbIKTapMEH  JKYMBIC  JKYPri3yJe TEXHUKAaJBIK
KayIICi3IriHIH CaKTaIybIH YHPEHY )KoHE OaKbLIay;
-OMONIOTHSITBIK ~ OCNICEeHAl 3aTTap MeEH Kocrnaiap,
OaJIbIK, KYC, MaJl )KOHE ©CIMIIK OHIMACPIHIH OHIiplTyl
MEH CaTbuly Ke3iHJEe BeTepUHAPIIBIK-CAHUTAPIIBIK
epexeNepaiH OPhIHAATYBIH OaKblIay;

-BETEPUHAPIBIK  iC-IIapajapAblH  SKOHOMHUKAJBIK
TUIMIUIITIH OaFanay;

-3THOJIOTHSIHBI ~ OKBITY, JaMy MEXaHH3Mi MeH
KaHyapiiap aypyJapblHbIH epeKIIeTiKTepl; aypy
KaHyapiapaa CaJTBICTBIPMAJIBI KIIMHUKAJIBIK,
OMOXUMHUSIIBIK, MOCMOPTAJABIK HKOHE
MMMYHOJIOTHSUIBIK 3€PTTEYIEp KYPTizy;

-OPTYpJl ATHOJOTHSUIBIK aypylnap Ke3iHAe THIMII
eMJIey KOHE aJIJIbIH ally ic-IIapanapblH eHTi3Y;
-OHJIIPICKE FBUIBIMH >K00amap MEH HWHHOBAIUSIIBIK
TEXHOJIOTHSIIAPIbI €HT13Y; BETEPUHAPIIBIK,
OMOJIOTUSITBIK, SKOJIOTUSIIBIK OaFbITBIHAFbI FHUTHIMH-
3epTTey MEKeMeJepiHJe JKYpPTri3UIeTiH FbUIBIMHU
xKobamap MeH Oarjapiiamanapra KarbICy; 3epTTey
TaKbIPHIOBI OOMbIHIIA OTKI31IETIH FBUIBIMA
bopyMaapra KaTeICy *KoHe OastHIama xKacay;
-a3bIK-TYJIK, €T-CYT OHEepKaCiOi, Tepi, KOMMEPLHSIBIK
XKeJiep, BeTepUHApIIBIK aypyxaHajap, CTaHIUsIap,
3epTXxaHanap, JopixaHauap, Mall )KeKe sKaiIapbiH cay
Ke31H/€ KYPBUIbIC KY)KaTTapblH 931pJieyTe KaThICY;
-MaMaHJbIK ~ OOWBIHIIA  KOciNTiK  OimiM  Oepy
MEKeMeIEePiH/IE OKBITY JKYMBICTAphl; BETEPHHAPIIBIK,
MaJl MIapyalbUIbIK KOHE OMOJIOTHSIIBIK MaMaHIap Ibl
Jlaspiay KoHE KailTa gaspiay;

-TUTHEHA HeTi3/IepiHe ColKec Mall >KaHyapJapblH
KYTiI, OanTay Typabl HeJIepiH OKbITY;

- MaJl IIapyamblIbIFel, KYC IIapyallblIbIFbl, OajbIK
[IapyalIbUIBIFI, apa MIAPYaIIbUIBIFEl JKOHE OCIMIIIK
HIapyamblUIbIFbI OHIM/JIepiHIH canacsl MEH
Kayincizairin Oaraniay, BeTE€pPHHAPIIBIK-CAHUTAPIIBIK
caparitama Kyprisy;

-BeTepPHHAPHSIIBIK MaKCaTTarbl OHOIperapaTTap/Isl
XKoHe (hapMaKOJOTHSIIBIK TpernapaTTapabl OHIIPY

KOHE OTKI3y Ke31HJer1 BETEPUHAPUSIIBIK-
CaHUTAPUAJIBIK OaKblIay JKOHE KaJaranay
-IMarHOCTUKA, JIeUYeHue, npoduiIakTUKa

WHQEKIIMOHHBIX, HWHBA3HMOHHBIX W  HE3apa3HBIX
0oJ1e3Hel JKUBOTHBIX, IITHUII, PHIO 1 TTYETI.

-KOHTpPOJIb 32  COOJNIOAEHHWEM  BETEPUHAPHOTO
3aKOHOJATENhCTBA Ha TeppuTopuu  PecryOmukm
Kazaxcran;

-OpraHu3aIus u MIpOBEICHUE MOHHUTOPHHTA
BO3HUKHOBEHHUS M PacpOCTpaHEeHUs] HMH()EKIIMOHHBIX,




VHBa3MOHHBIX U HE3apa3HbIX 3a00JI€BaHUN KUBOTHBIX,
ITHIL ¥ PBIO;

-o0yuyeHHE W KOHTPOJIb 33  COOJIIOJICHUEM
BETEPHHAPHBIM IEPCOHATIOM U APYTMMHU pabOTHUKAMH
AKHMBOTHOBOJICTBA, NTHULEBOACTBA U pPbIOOBOJACTBA
TEeXHUKH 0€30macHOCTH Hpu paboTe ¢ >KUBOTHBIMH,
NTULAMU U pblOaMU;

-KOHTPOJb 32  COONIOAEHHMEM  BETEPUHAPHO-
CAHUTAPHBIX MPABUJI IIPU MPOU3BOJICTBE U Pealn3aluu
MPOIYKIIMU PHIOOBOJCTBA, MITHIIEBOJCTBA, KUBOTHOTO
U PpaCTUTEIBHOIO MPOUCXOXKICHUS, OMOIOrMYECKH
aKTHUBHBIX BEIIECTB U 100aBOK;

-OLICHKa HKOHOMHUYECKON 3QPeKTUBHOCTH
BETEPHHAPHBIX MEPOTIPHUATHI;

-U3y4eHHE OSTHOJIOTUM, MeEXaHU3Ma pa3BUTHUA U
O0COOCHHOCTH TIPOSIBJIICHUST OOJIC3HEH KMBOTHBIX;
IIpOBEJICHNE CPaBHUTEJIbHBIX KJIMHUYECKUX,
OMOXUMHYECKHUX, MOCTMOPTAJIBHBIX u
MMMYHOJIOTUIECKUX UCCIIEJOBAaHHM OO0JIEHBIX
KHUBOTHBIX;

-BHEJpEHUE 3P PEKTUBHBIX neyeOHo-
NPOQUIAKTUYECKUX MEpONpUATUH Hpu  OOJE3HX
JKUBOTHBIX Pa3HOU 3TUOJIOTUN.

-BHE/IPEHHE B MPOM3BOJICTBO HAYUHBIX Pa3pabOTOK U
MHHOBAIIMOHHBIX TEXHOJOTWH; y4acTHE B HAYYHBIX
nporpaMmax M IpOEKTaxX, IMPOBOJUMBIX Hay4yHO-
MCCIIeIOBATENTLCKIMU YUPEXKICHUSIMHI BETEPUHAPHOTO,
OMOJIOTMYECKOTO U SKOJIOTHUECKOT0 HalpaBJICHHS;

- yJacTHe W BBICTYIUICHHE C JOKJIaJaMyd Ha Hay4YHBIX
(dopymax 1o TeMaTHKe MPOBOJUMBIX UCCIIEI0BAHUY;
-yqactue B pa3paboTKe  INPOEKTHO-CMETHOM
JOKYMEHTALlMM  [PU  CTPOUTENBCTBE  OOBEKTOB

MHIIEBOM, MSICO-MOJIOYHOM MPOMBIIIJIEHHOCTH,
TOPTOBOW CETH, BETEPUHAPHBIX JICUCOHMUII, CTAHIIUH,
naboparopuu, amnTex, JKUBOTHOBOIUECKHX
TOMEIICHUH;

-TIefarorugecKas pabora B CpEeIHUX
Mpo(eCCHOHANBHBIX ~ Y4€OHBIX  3aBEJCHHUAX  I10
npouTo CIICITATFHOCTH; MMOATOTOBKA u

MEPenoArOTOBKAa CIEIHUAINCTOB BETEPUHAPHOTO, U
OHMOJIOTHYECKOTO TTPOdUIIeH;

-00y4eHHe BIAJENbIEB JKABOTHBIX II0 OCHOBaM
TUTHUCHBI COACPIKAHUA )KUBOTHBIX
BETEPUHAPHO-CAHUTApHAs  OJKCIIEPTU3a,  OICHKA
KaJyecTBa " 0e30macHOCTH MPOAYKTOB
KUBOTHOBOJICTBA,  NTHIIEBOJCTBA, PBIOOBOJICTBA,
ITYCITIOBOJICTBA W PACTCHHEBOJICTBA HA IMHUIICBBIX
MIPOU3BOJICTBAX;

- BETEpUHAPHO-CAHUTAPHBINA KOHTPOJIb U HAA30pP MpHU
MPOU3BOJICTBE W pealu3aluyd OHOMpenapaTtoB, U
(apMaKkoJIOTHYECKUX TPEIapaToB BETEPHUHAPHOTO
Ha3HaA4YCHMHS.




Functions of professional activity

- diagnostics, treatment, and prevention of infectious,
invasive, and non-communicable diseases of animals,
birds , fish, and bees.

-control over compliance with veterinary legislation on
the territory of the Republic of Kazakhstan ;
-organizing and conducting monitoring of the
occurrence and spread of infectious, invasive and non-
communicable diseases of animals, birds and fish;
-training and monitoring compliance by veterinary
personnel and other workers in livestock, poultry and
fish farming with safety regulations when working with
animals, birds and fish ;

-control over compliance with veterinary and sanitary
rules in the production and sale of fish, poultry, animal
and plant products, biologically active substances and
additives;

-assessment of the economic efficiency of veterinary
measures;

-studying the etiology, mechanism of development and
features of the manifestation of animal diseases;
conducting  comparative  clinical,  biochemical,
postmortem and immunological studies of sick
animals;

-Implementing effective treatment and preventive
measures for animal diseases of various etiologies.
-introduction of scientific developments and innovative
technologies into production; participation in scientific
programs and projects conducted by veterinary,
biological, and environmental research institutions;
-participation and presentations at scientific forums on
the topics of the research;

-participation in the development of design and
estimate documentation for the construction of food,
meat and dairy industry facilities, retail chains,
veterinary hospitals, stations, laboratories, pharmacies,
and livestock buildings;

-pedagogical work in secondary vocational educational
institutions in the specialty profile; training and
retraining of veterinary and biological specialists;
-training animal owners on the basics of animal
hygiene;

veterinary and sanitary examination; assessment of the
quality and safety of livestock, poultry, fish farming,
beekeeping and plant-growing products in food
production;

-veterinary and sanitary control and supervision during
the production and sale of biological products and
pharmacological preparations for veterinary purposes.

Kacibu kp13mer Typiiepi

baranay KbI3MeTi:
-KaHyapiapAsl  aypylapiaH  KOHE  OJIMHEH
CaKTaHABIPY YILiH BETEPUHAPUSIIBIK-




PO UITAKTUKAIIBIK ic-Tmapanap YKOCTIApBIH
KYpacThIPaJIbl;

-)KaHyapjap MEH KYCTapAel eMIeyAl Kyprisemi,
XKaHyapliapabl KYTil-ycTay, a3bIKTaHIbIpy OOMBIHIIA
300TUTHMEHANIBIK JKOHE BETEPUHAPIIBIK epexeNepai
XKY3€ere achIpaibl.

-TaMak eHipici KOCIMOPBIHIapbIH/A, JKEKE
KOCIIKEPIIIK  KYpBUIBIMIApJa J>KOHE IIapyalibUIbIK
cyOBeKTUIepiHIE May, KycC, OalblK JKOHE apa
aypyJapblH OolapIpMay, Kayilci3 J>KOHE carmaibl
TaFaMJIbIK ~ OHIMJEpPMEH  KamTamachl3  eTyre
OarpITTaFaH  300TUTHCHANBIK  TaJllalTap  MEH
BETEPUHAPUSIIBIK-CAHUTAPUSITBIK iapanapabiH
carajbl XKypri3inyin Oaramnay.

KoHCTPpYKTHBTIK KbI3MeT:

-)KaHyapiapIel, KYCTapibl, OaTbIKTapibl, apaiapIsl
OCIpyMEH aifHalbICaThlH JKOHE  JKaHyapiiapAaH
QIBIHATBIH TaMaK OHIMJAEPIH OHIIpydi JKy3ere
achIpaThiH 00BEKTUIEP IC BETEPUHAPHUSIIBIK JIJIBIH ATy
ic-1IapanapblH XKYPri3yal YHbIMIACThIPA/IbI.
-BETCPUHAPHSIIBIK, OMOIOTHSUIBIK, YKOJIOTUSITBIK YKOHE
TEXHHUKAJIBIK OarbpITTaFrbl FBUIBIMU-3€PTTEY
MeKemenepi YUBIMIIACTHIPATHIH FBUTBIMU
Oarmapiamanap MeH oOamapbl JKy3ere acblpyra
KaThICAJIbI;

-BEeTepUHAPUSIIBIK-CAHUTAPHSUIBIK ~ Oakpliay  MEH
KajarajgayJblH THIMIUIITIH KaMTaMmachl3 €Ty KoHe
Oacekere KaOUIeTTI TaMaK OHIMJEpPIH IIbIFapy YILUiH
WHHOBAIUSUTBIK-TEXHOJIOT HSLIIAP MeH FBUTBIMU
o3ipiemenep/i ChIHAKTaH OTKI3yre »oHE eHTi3yre
HKOPJIEM KOpCeTe/l;

-ayblll  IAPYAIIBUIBIFBl  JKaHyapiapblH  KOJAaH
YPBIKTaHIBIPY/IBI KYPTi3y Ke31H/Ie BETCPHUHAPHUSITBIK-
CaHUTApUSIIBIK  KayilCI3AIKTI  KaMTaMachl3 €Ty
OolbIHIIA ic-1Iapaap/bl YUBIMAACTBIPYFa KaThICAIbI;
-3KCHOPTTHIK-UMIIOPTTHIK ~ OMEpalUsIapIbl  Ky3ere
acelpy  OapbICBIHIA  JKaHyapiapibl, KYCTapbl,
OanmpIKTapapl  JKOHE  apajapAbl  TackIMajaayra
OaKpLIAY BT KY3€Te aChIPaJIbI.

-)KaHyapJapJblH, KYCTapblH, OaNBIKTapJbIH KOHE
apaHbIH JKYKIAJIbl aypyJapbIHbIH aJJIBIH allyFa )KOHE
KOIOFa  OarbITTAIFAaH  JMH300TUSIFA  Kapchl  ic-
mapanapasl  YABIMIACTBIPYFa  KOHE  JKYprizyre
KATbICAIbI.

- pIaHIBIpyFa HETi3/IeNTeH 3aMaHayu
MOJAYNBJEP/I  €HTi3€  OTBIPBIN, TEXHOJOTHUSIIBIK
XKaOJIBIKTApJIbIH  JKYMBICBIH ICKE€ achIpajbl JKOHE
WHHOBAIMSUIBIK TEXHOJIOTUSITAPABI KOJJaHa OTHIPHIT,
Taram OHJIIPICIH OacKapasl,

-KaliTa OHJey OHMIPICIHIH THICTI cajalapbIHbIH
IIUKI3aT, JalbIH OHIM CaIachlH JKakcapTy OOMBIHIIA
TOKIPUOETIK 3epTTeyNep Kyprizeui;




Bunel npodeccroHanbHOM 1eATeIbHOCTH

-OHJIIPICKE HOPMATUBTIK-KYKBIKTBIK aKTIJIEPIE KOHE
KP, EypA3DK, GMP, GLP, GAP, CAC, ISO, HACCP
KYKaTTapelHIa KO3JeNreH TallanTapibl eHri3yai
KaMTaMachI3 eTei.

AKNapaTTbhIK-TEXHOJOTUSJIBIK KbI3MeT:
-Kazakcran PecniyGnmkachinbig ayMarbIHA
KaHyaplapAblH, KYCTaplblH, OalbIKTapablH, Oan
apanap/elH aca KayilTi aypyTapbIHbIH CTAIMOHAPIBIK
OLIAKTaphlH MOHUTOPHHI, KapTorpadusiiay >xXoHE
aHBIKTay Kyprizeni JKOHE MEMJICKETTIK
BETEPUHAPUSIIBIK ~ OpraH/apAbl OJIApAbIH  epIIyi
Typasibl yaKThUIBI Xa0apaap €Tyl KaMTaMachl3 eTeli;
-Kazakcran PecryOnmkachIHbIH ayMarblH
KaHyapJIapabIH, KYCTap/IbIH, OaJBIKTap/IbIH,
apanapJblH aca KayilTi aypyJlapblHbIH OKETiHYyl MEH
TapalyblHaH KOpFay JKOHIHAETi BeTepUHAPHUSIIBIK-
CaHUTApUSIIBIK ~ epeKesieplli cakTay Mocelnesnepi
ooribiama Kasakcran PecriyOnrkaceiHbIH xkoHe Kenen
OJIaFbIHBIH 3aHHAMACHl TaJANTAPBIHBIH OPBIHIATYHI
TypaJbl MEMJIEKETTIK BETEPUHAPHSIIBIK
KYpBUIBIMIAp/bl,  KEeIEeH  OpraHjapblH  JKOHE
MEIUIMHAIBIK KBI3METTI YakKThUIbl Xabapjap eryni
KaMTaMachl3 €Tel;

- BETEPHUHAPJBIK €CeN XXYPri3ell >KoHE MEMIIEKETTIK
BETEPUHAPJIBIK OpraHiapra OCNTUICHTeH eCeNTLIIKTI
YaKbITBIH/Ia YCHIHA/IBI;

- TaraM OHJIIPICIHJIE TEXHUKAJIBIK HET13/IETITeH YaKbIT
HOpMaJIapbIH KOHE KecTenepai a3ipaneiini,
MaTepUaibIK WbIFbIHAap HopMaTuBTepiH (LLukizar,
*apTeliai Gabpukarrap, MaTepruaigap MIbIFBICHIHBIH
HOpMaJapblH) eCEeNTen/I1.);

-IIPOTPECCUBTI, HKOHOMHKAJIBIK HET13/IeNreH,
3aMaHayl TEXHOJIOTHUSUIap MEH OHJIPIC peXUMIEpiH
eHrizeni

-)K0OaJaHaThIH  TEXHOJIOTHUSJIBIK  MPOIECTEP/IH

SKOHOMHUKAJIBIK THIMIUTITIH AHBIKTANIbI,
TEXHOJIOTHSUTBIK HOPMATUBTEP/Ii, HYCKAYJIBIKTAP/IbI,
TEXHOJIOTASIIIBIK KapTayapbl a3ipneiini,

UIBIFAPBUIATBIH ~ TaMaK ~ OHIMJAEpIHIH  camlachblH
TaIJalIbl  KOHE OKYPTi3UIreH Ty3eTyjlep MeEH
OHTIPICTIH  OENTUICHTeH  peXUMICpIHE  COMKec
TEXHUKAJIBIK Ky)KaTTaMara e3repicTep eHrizei.
Ouenoynsle:

-COCTaBJISIeT IJIaH BETEPUHAPHO-TPOPHUIAKTHUECKUX
MEpOIPUATHI  XO35MCTBA MO MNPEAYIPEXICHUIO
3a00JeBaHUi U Majie’Ka )KUBOTHBIX;

- MPOBOJUT JIeUeHHE 3a00JIEBILIEr0 CKOTa M MTHULBI,
CIIEOAUT 3a BBIIOJHEHUEM 300TUTHEHMYECKUX H
BETEPUHAPHBIX MPABUJI IPU COACPKAHUH, KOPMICHUU
KUBOTHBIX U YXOJI€ 32 HUMU;

- IPOBOJIUT BETEPUHAPHO-CAHUTAPHYIO SKCIEPTU3Y U
JIaeT OLIEHKY Oe30MacHOCTH M KauyeCTBa MPOIYKIHH




KUBOTHOBOJICTBA,  NTHIIEBOJCTBA, PBHIOOBOJCTBA,
ITYEI0BO/ICTBA U PACTEHUEBO/ICTBA B XO3SIMCTBYIOIINX
CcyOBbeKTax M Ha MUILEBbIX TPOU3BOJICTBAX.
KoncTpykTHBHBIE:

-OpraHu3yeT IIPOBEJICHHE BETEPUHAPHBIX
NpOQUIAKTUYECKUX MEpPONPUATH Ha OOBEKTax,
3aHMMAIOIIMXCSl BBIPAIIMBAHUEM >KUBOTHBIX, ITHII,
ppIO, TUEN M OCYWIECTBISIOUIMX IPOU3BOACTBO
MUIIEBON MPOIYKIMH )KUBOTHOT'O IIPOUCXOXKICHUSI.
-y4acTBYeT B pealM3allid HAy4YHBIX IMPOTPaMM U
MIPOEKTOB, OpraHU3yeMbIX HAy4YHO-
HCCIIEI0BATEILCKUMHU YUPEXKICHUSIMU
BETEPUHAPHOT0, OMOJIIOTUYECKOT0, IKOJIOTUYECKOTO U
TEXHUYECKOTO Npouis;

-OKa3bIBA€T COJCHCTBUE B MPOBEICHUU arpoOaIuul U
BHEJPEHUH WHHOBALMOHHBIX TEXHOJOTHIA U HAYIHBIX
pa3paboTok g oOecriedyeHuss A(PPEKTHBHOCTH
BETEpUHAPHO-CAaHUTAPHOTO KOHTPOJIS W HA/A30pa U

BBIITYCKa KOHKYPEHTOCIIOCOOHOM MULIEBOMN
IPOIYKLINH;

-y4acTByeT B OpraHu3allUd MEpPONpUATUH  TIO
o0ecreyeHno BETEpUHAPHO-CAaHUTAPHOMN

0€30MacHOCTH MpU MPOBEJAEHUH HCKYCCTBEHHOI'O
OCEMEHEHUS CEIIbCKOXO035CTBEHHBIX JKUBOTHBIX;
-OCYLIECTBJISIET ~ KOHTPOJIb  HAJX  NEPEBO3KOMU
KHUBOTHBIX, MTHUI, pbl0 W TMYeaT B Ipouecce
OCYIIECTBJIEHUS SKCIIOPTHO-UMIIOPTHBIX ONEPALH.
-ydacTByeT B  OpraHHM3allud U  IPOBEACHHUHU
MIPOTUBOAMU300THYECKUX MEpPOIPUSITUH,
HamnpaBJICHHBIM Ha NPOQUIAKTUKY U JMKBUIALHUIO
3apa3HbIX 00J€3HEN )KUBOTHBIX, MITULL, PHIO U MTYET.
-yIOpaBJIA€T  NMINEBBIMH  IPOU3BOJACTBAMH, C
WCIIOJIb30BAHUEM WHHOBAIIMOHHBIX TEXHOJOTUH U
JKCIUTyaTalue TeXHOJOIMUECKOro 00OpyJOBaHUs ¢
BHEJIPEHNEM COBPEMEHHBIX MOJyJIEH, OCHOBAHHBIX HA
1 (poBHU3aAIU;

-IIPOBOJUT JKCIEPUMEHTAIBHBIE HCCIEHOBaHUS 110
YJIYYIIEHUIO KAauecTBa ChIPbS, TOTOBOM IPOLYKIUU
COOTBETCTBYIOIIUX OTpaciedl mnepepadaThIBAIOLINX
IIPOU3BO/CTB;

-o0ecrieynBaeT  BHEAPEHHWE B IPOU3BOJCTBO
TpeOOBaHUM, TNpPeryCMOTPEHHBIX HOPMaTUBHO-
paBoBbIMU akTaMmu, U JokymeHtamu PK, EBpa3dC,
GMP, GLP, GAP, CAC, ISO, HACCP.
NHpopManMOHHO-TEXHOJIOTHYECKHE:

-IPOBOAAUT MOHHUTOPHHI, KapTorpadupoBaHHe U
orpeziesieHUE CTAIlMOHAPHBIX 04aroB 0co00 OMacHbBIX
3a00JeBaHUN JKUBOTHBIX, MNTHUI, pbIO, MYET Ha
tepputopuu Pecriyonuku Kazaxcran u oGecrednBaer
CBOEBpPEMEHHOE NH(OPMHUPOBAHHUE TOCYIAPCTBEHHBIX
BETEPUHAPHBIX OPraHOB 00 MX BCIIBIIIKE;




Types of professional activities

-o0ecreunBaeT CBOCBPEMEHHOE HH(POPMUPOBAHUE
TroCyJAapCTBCHHBIX BETCPHHAPHBIX CTPYKTYD,
TaMOXXCHHBIX OpPraHoB, U MCAWIMUHCKYIO CJ'IY)K6y (6]
BBIIIOJIHEHUHU TpeOoBaHuU 3aKOHOJATENILCTBA
Pecnny6nukn Kaszaxcran m TamokeHHOTO COr03a IO
BOIIpOCaM  COOJIIOICHUSI BETEPUHAPHO-CAHUTAPHBIX
MpaBUJl 1O OXpaHe Tepputopuu PecmyOnmku
Kazaxcran oT 3aHOca W pacmpoCTpaHEHHUss 0c000
OTaCHBIX OOJIE3HEH KUBOTHBIX, IITHUII, PHIO, ITUET;
-BEJCT BETEPUHAPHBIA y4e€T U  CBOEBPEMEHHO
IpeaAcTaBIACT YCTaHOBJICHHYIO OTYECTHOCTH B
roCyJAapCTBCHHBIC BETCPHUHAPHBIC OPraHbl;,
-pa3pa6aTLIBaeT TEXHUYECKH OOOCHOBAHHBIE HOPMBbI
BpeMEHH H TpapuKd, PACCUMTHIBAET HOPMATHBEI
MaTepUalbHBIX 3aTpaT (HOPMBI ~ pacxojia ChIPbA,
moJryabpuKaToB, MATEPUAIIOB);

-BHCAPACT IMPOIrpeCCUBHLIC, 3KOHOMHWYCCKHN
060CHOBaHHI)I€, COBpPCMCHHBIC TEXHOJIOTUHU )51
PEKUMBI IPOU3BOACTBA

-OMnpeacisicT 9KOHOMHYCCKYHO B(I)Q)CKTI/IBHOCTL
NPOCKTUPYEMBIX TEXHOIOTHYSCKHUX IIPOIICCCOB,
paspa6aTLIBaeT TEXHOJIOTHUYCCKHUEC HOPMATUBEI,
HUHCTPYKIUHU, TCXHOJOTMYCCKUC KAPThl AHAIU3UPYCT
Ka4dy€CTBO BLIHYCKaCMOﬁ HI/IH.ICBOI71 NpoaAyKIMun H
BHOCHUT UBMCHCHHA B TCXHUYCCKYIO JOKYMCHTAILIUIO B
COOTBETCTBUU C IPOBEACHHON KOPPEKTUPOBKON U
YCTAaHOBJICHHBIMH PCXKUMaMHU IIPOU3BOACTBA.
Estimated:- draws up a plan for veterinary and
preventive measures of the farm to prevent diseases
and mortality of animals;

- carries out treatment of sick livestock and poultry;
monitors compliance with too hygienic and veterinary
rules when keeping, feeding, and caring for animals;

- conducts a veterinary and sanitary examination and
assesses the safety and quality of livestock, poultry,
fish farming, beekeeping and crop production
products in business entities and food production.
Constructive:

-organizes the implementation of veterinary
preventive measures at facilities involved in raising
animals, birds, fish, bees and producing food products
of animal origin.

-participates in the implementation of scientific
programs and projects organized by veterinary,
biological, environmental and technical research
institutions;

-provides assistance in testing and introducing
innovative technologies and scientific developments
to ensure the effectiveness of veterinary and sanitary
control and supervision and the production of
competitive food products;




-participates in organizing measures to ensure
veterinary and sanitary safety during artificial
insemination of farm animals;

- exercises control over transporting animals, birds,
fish and bees in export-import operations.
-participates in the organization and implementation
of anti-epizootic measures aimed at preventing and
eliminating infectious diseases of animals, birds, fish
and bees.

- manages food production using innovative
technologies and operating technological equipment
with the introduction of modern modules based on
digitalization;

-conducts experimental research to improve the
quality of raw materials and finished products of
relevant processing industries;

- ensures the implementation into production of the
requirements stipulated by regulations and documents
of the Republic of Kazakhstan, Eurasian Economic
Community, GMP, GLP, GAP, CAC, ISO, HACCP.
Information technology:

-conducts monitoring, mapping and identification of
stationary foci of hazardous diseases of animals, birds,
fish, and bees on the territory of the Republic of
Kazakhstan and ensures timely informing of state
veterinary authorities about their outbreak;

- ensures timely information of state veterinary
structures, customs authorities, and medical services
about the fulfillment of the requirements of the
legislation of the Republic of Kazakhstan and the
Customs Union on compliance with veterinary and
sanitary rules for the protection of the territory of the
Republic of Kazakhstan from the introduction and
spread of hazardous diseases of animals, birds, fish,
bees;

- maintains veterinary records and promptly submits
established reports to state veterinary authorities;

-r develops technically sound standards for time and
schedules, calculates standards for material costs
(consumption rates for raw materials, semi-finished
products, materials);

-implements  progressive, economically sound,
modern technologies and production modes

- determines the economic efficiency of the designed
technological processes, develops technological
standards, instructions, and technological maps,
analyzes the quality of manufactured food products,
and makes changes to the technical documentation by
the adjustments made and established production
modes.

Ky3wiperTi 601y

Typnepi >kaHyapAblH HaKThl  MOP(OJIOTHUSIBIK,
KYPBUIBIMBIHBIH (bI/I3I/IOJIOI‘I/ISIJII>IK KOHC




IMeTnL HaBBIKH

UUTOXUMHUSJIBIK ~ €pEKUIETIKTEPIH, TYKbIMBIH MEH
KAChIH  aHBIKTAY AaCHEKTUIepiH; MaTOJOTHUSIIBIK
MaTepualAapAbl AalbIHIAy, caKTay, TachIMalJayFa;
BaKLMHAJIAP/IBl KOHE JUATHOCTUKAIIBIK KUBIHTHIKTAP
YTBIMIbI naiinananyra; KO3JbIPYIIBUIAPIbIH
OMOJIOTUSIIBIK ~ €PEKIIeNIKTepiH,  MH(EKIHUSIBIK
MpoIeCTi 3epTTeyre, OOJiHIN albIHFaH OCiHACP/Il
@KBIPTaTyFa >KOHE JWarHo3 KOIOFa; alJbIH aly,
KapaHTUHAIK ~ JKOHE  IIeKTey  ic-IIapajlapblH
YIBIMAACTBIPYFa; SMU300TOJOTHIIBIK 3€pTTeyJiep,
KYKNaibl aypyJlap MEH [apa3uTTIK aypysapra
0aKTEePHOIOTUSIIBIK, BUPYCOJIOTUSIIBIK KOHE
CEepOJIOTHSUIBIK 3epTTeysep XKyprizyre, aAe3uHpexuns
MEH JepaTH3alys XKYprizyre; mNapasuTKe Kapcel ic-
Hapanap JKyprizyzi yibIMIacTbIpyFa; NaTOIOTHSUIBIK,
THCTOMATOJIOTHSIIBIK, 3€PTXaHAIBIK 3epTTeyiep
KYpri3yre, OJapAblH HOTHXKEJEpiH Tajjay »KoHe
TYCIHZIpYyTe, COMBIN-3ePTTEY XaTTaMachlH TOITHIPYFa;
KYKITaJIbl eMeC aypyJiapibl eMeyre THIMI 3aMaHayn
FBUIBIM MEH TEXHOJIOTHSHBI MaijianaHa OTBIPbII, Op
TYpJi  MyIIenep MeH IKyHenepai — 3eprreyre
KJIMHHUKAJBIK, 3€pTXaHAIbIK, apHailbl 3epTreyinep
Ka3ipri 3aMaHFbl o/licTeMeNep/Ii JaMbITyFa, CEOeNTIK,
NATOr€HETHKAIBIK KOHE CUMIITOMATUKAJIbIK Tepamus,
¢busnorepanusi JKOHE JUETANBIK a3bIKTaHIBIPYABI
naiifananyra; jkaHyapjap MEH MHUHEpalbl, ©CIMJIIK
TEKTEC TYPJl TONTAapJarbl JTopi-AOPMEKTEPIIIH dcep
€Ty MEXaHH3Mi, KOJJIaHy JKOHE Kapchl acepiepi
OOWBIHIIA ~ CypaKTapra; aybul  IIapyallbUIbIFbI
MaJIJapbIHbIH TYpJIepiHe Kapail MeH KycTapFa JIopiJlik
3aTTapJpl  MeJepiey;  IopuTik  dopmanapabl
JabIHIayFa KOHE HyCKamaslapbl kKa3yFa; Kasipri
3aMaHFbl QICTEpl KOJIJIaHyFa, KYpPbUIFbLUIAD MEH
XKaOAbIKTap/ bl THIM/II TaliJalaHyFa BETEPUHAPUSIIBIK
MEIMIIMHA CATACBIH/IAFbI TPOOIeMalap/Ib IIEHIyTe.

B onpeznenenun cnennpuyueckux Mop(oIorHuecKuXx,
(U3MOIOTUYECKUX U IIUTOXUMHUYECKUX 0COOEHHOCTEH
CTPOEHMS JKMBOTHOI'O OpraHM3Ma B  BHJOBOM,
MOPOJHOM,  BO3pDAacTHOM acleKTaX; B HM3YYCHHUH

0COOEHHOCTEH OMOJIOTMYECKUX CBOWCTB
BO30YyIUTENEH, WH()EKITMOHHOTO npoiiecca,
UACHTH(DUKAITUH BBIJIEIIEHHOM KYJBTYPBI u
ITIOCTAHOBKH JArarHo3a, OpFaHI/ISaHI/II/I
MPOPHUIAKTHICCKUX, KapaHTHHHBIX u
Ol"paHI/I'-H/ITeJ'H)HBIX BeTepI/IHapHO-CaHI/ITapHBIX

MEpOIPUATHI; TPOBEJCHUH SMU300TOJOTMYECKOTO
o0creToBaHus, MOCTAHOBKE THarHo3a MH(PEKIIMOHHBIX
Ooye3Hell W TNpOBEAECHUM  OaKTEpPHOIOTMYECKHX,
BUPYCOJIOTHUECKHUX U CEPOJIOTHYECKUX MCCIICIOBAHMIMA
npu UHQEKIMOHHBIX W Tapa3sHTapHBIX OOJE3HSX,
MPOBEACHHUN Je3nH(EKIHH, JepaTH3aIyy;
BETEPHHAPHO-CAHUTAPHOTO Haa30pa TPH 3aroTOBKE,




Have skills

NPOU3BOACTBE, Pealn3allii, XPaHEHUIO U DKCIIOPTa,
HMIIOPTa, TPAaH3UTA JKMBOTHBIX, MPOAYKTOB U CBHIPHS
JKHUBOTHOTI'O IIPOUCXOKACHUA, IMPOBCACHUN
71a00paTOPHBIX, [IaTOJIOTOAHATOMUYECKUX,
IIaTOTUCTOJIOTMYCCKUX HCCHGHOB&HHﬁ, aHaJIn3a,
HHTEpIpETALNU pe3yabTaToB HCCIIEI0BaHUM,
I1aTOJIOTOaHATOMHNYCCKOT'O BCKPBITUA TPYIIOB
KHMBOTHBIX, O(QOPMJIEHUS TPOTOKOJIA BCKPBITUS; B
OCBOCHHH COBPEMCHHBIX MCTOAOB KIIMHHYCCKUX,
7a00paTOPHBIX,  CHEHUATBHBIX HCCIEN0BAHUI
HE3apa3HbIX 60.]'[63HCI71; B BOIIpOCaX MCXAaHU3MOB
I[GﬁCTBHSI Pa3JIMYHBIX I'PYIIIT JICKAPCTBCHHBIX BCIICCTB,
B BOIIpOCax IPUMCHCHHUA WHHOBALIMOHHBIX MECTO0B
JAUarHoCTHUKU, JICUCHUA U HpO(l)I/IJIaKTI/IKI/I AKyHICPCKO-
THHCKOJIOTMYECCKUX ¢ XUPYPrudeCKux Oone3Hen
KMBOTHBIX, B BOIPOCax 3((HEKTHBHOTO MPUMEHEHHUS
COBpPEMCHHBIX MCTO/IOB, HpI/I60p0B u O60py,Z[OBaHI/II/I B
pelieHur  MpoOJIEMHBIX  BOIPOCOB B 001acTu
BETCpPHUHAPHUH.

In determination of specific morphological,
physiological and cytochemical features of the structure
of an animal organism in species, breed, age aspects; in
the study of the characteristics of the biological
properties of pathogens, the infectious process,
identification of the isolated culture and diagnosis;
organization of preventive, quarantine and restrictive
veterinary and sanitary measures; conducting
epizootological examinations, diagnosing infectious
diseases and conducting bacteriological, virological
and serological studies for infectious and parasitic
diseases, carrying out disinfection, deratization;
veterinary and  sanitary  supervision  during
procurement, production, sale, storage and export,
import, transit of animals, products and raw materials
of animal origin;  conducting  laboratory,
pathoanatomical, pathohistological studies, analysis,
interpretation of research results, pathological autopsy
of animal corpses, drawing up an autopsy report; in
mastering modern methods of clinical, laboratory, and
special studies of non-communicable diseases; on the
mechanisms of action of various groups of medicinal
substances; in the application of innovative methods of
diagnosis, treatment and prevention of obstetric-
gynecological and surgical diseases of animals, in the
effective use of modern methods, devices and
equipment in solving problematic issues in the field of
veterinary medicine.




2.bBb GoiibiHiIa oKy HITH:KeTepi/
Pe3syabrarnl 00yyenus nmo OI1
Results of training in EP

Koarap/
Koanl/
Codes

OKy HoTHIKeJIepi/
PesynbTaTsl 00ydyeHus/
Learning outcomes

OHI1

PO1

LO1

Kazakcran Tapuxsl, @uitocodus Typaisl 6uTiMaepi MEH TYCIHIKTEPiH KOPCETy, MEMIICKETTIK,
OPBIC JKOHE aFBUIIIBIH TUIAEPIHAC KOCiOM oHTIMENep KYPri3y, oJIeyMETTiK, SKOHOMUKAIBIK,
KYKBIKTBIK, MOJICHH, MOPAJIbAbIK-3TUKAJIBIK ACHEKTUIEPHl >KOHE cajayaTThl eMip CallThiH
Tycinmipy. MWHxmro3uBTi OuLTiM  Oepy JKaFgalbIHAQ CTYIEHTTEPre ICHXOJOTHSIIBIK-
HeJarOTMKAJIBIK KOJIIay KOPCEeTYy Il YIHBIMIACTBIPYaFbl KY3BIPETTLTIKTI JaMBbITY./
JleMoHCTpHpOBATh 3HAHHS U TIpecTaBlIeHus 00 uctopun Kazaxcrana, ¢punocopuu, npoBecTu
npodeccuoHambHble Oecepl Ha TOCYJapCTBEHHOM, PYCCKOM M aHTJIMICKOM  SI3bIKAaXx,
Pa3bICHUTh COIMAIBHBIX, YKOHOMHUYECKUX, MPABOBBIX, KYJIbTYPHBIX, MOPAIbHO-ITHYCCKUX
aCIIeKTax M 37J0pOBOM 00pase xHu3HH. Pa3BUTHE KOMIETEHTHOCTH B OPTaHU3ALUH TICUXOJIOTO-
[eIarOTHYECKOTr0 COMPOBOYKICHHSI CTYICHTOB B YCJIOBUAX HHKIIIO3UBHOTO 00pa3oBaHus./
Demonstrate knowledge and ideas about the history of Kazakhstan, philosophy, conduct
professional conversations in the state, Russian and English languages, explain social,
economic, legal, cultural, moral and ethical aspects and a healthy lifestyle. Development of
competence in the organization of psychological and pedagogical support of students in the
context of inclusive education.

OH2

PO2

LO 2

JKapatbuibicTany MoHIEpi calachlHIAFbl OLTIM MEH TYCIHIKTEpl KOpCeTy KoHE KeH Oi-epici
MEH oiyaysl 0ap >KOFapbl OLTIMII TYJIFaHBI KAIBIITACTHIPY YIIiH KYKBIKTHIK JKOHE ChIOaiinac
JKCMKOPJIBIKKAa KapCbl MIACHUCLT (I)YHKI_[I/I}ICBIHLIH KYPBIIBIMBIH 6iJ’Iy, BCTCpUHAPHA
CaJIaChIH/IaFbl FRIJIBIMU 3€PTTEYJIEP/IIH HEFYPIIBIM 3aMaHayH o/IiCTEpiH TaHAay, KOpIIaraH opTa
MEH TYpPaKTbl JaMyJblH (U3MKAJIBIK CHUIATTaMallapblH CHUIIATTay, TIPIIUIK Kayilci3airi
Kypajigapbl MEH JKyHenepiH Iaenaey, KapKbUIbIK cayaTThbUIbIK KaFHIaTTapblH TYCIHY, KociOu
KbIBMET caJlaCbIHAAr bl AKIAapaTThIK-KOMMYHUKAIIHUAJIBIK TCXHOJIOTUSJIapAbIH namy
TCHACHUIUAIAPBIH KOJAAY, )KaCaHAbl HHTCIIJICKT BJIGMGHTTepiH KOJIJaHa OTBIPBII, 3EPTTCIICT 1H
cayiaja KOMIBIOTEPIIK FHUTBIMIAPIBI KOJ‘II[aHy./

I[CMOHCTpI/IpOBaTI) 3HAaHUS U [MOHMMaHUsI B 00JacTH C€CTCCTBCHHOHAYYHBIX OUCHHUILVIMH H
3HATh CTPYKTYPY QYHKIIMM NPaBOBOW M aHTUKOPPYNIMOHHOHN KyIbTYpHI Ui (POPMUPOBAHUS
BBICOKOOOPA30BaHHOW JINYHOCTH C IIMPOKUM KpPYro3opoM M MblluleHus, BwiOuparts
Hauboee COBPCMCHHBIC MCTOAbI HAYYHBIX I/ICCJ’Ie)IOBaHI/Iﬁ B oOyactu BCTCPUHApPUH,
ONMCHIBaTh (DU3UUECKHUE XAPAKTEPUCTHUKU OKPYXKaroIleW Cpeibl U YCTOWYMBOIO pPa3BUTHS,
APTYMCHTUPOBATL CPEACTBA U CHCTCMBI 0€e30MacHOCTH KU3HCACATCIIBHOCTH, ITOHUMAThb
MPUHITUITEI ¢buHaHCOBOM T'paMOTHOCTH, MOAIEPKUBATH TEHACHIINM  Pa3sBUTHA
I/IH(I)OpMaLIHOHHO-KOMMYHI/IKE[I_[I/IOHHBIX TEXHOJIOTUH B C(I)epe HpO(I)eCCHOHaHLHOIZ
ACATCIIBHOCTH, INPAKTHKOBATb KOMIIBIOTCPHBIC HAYKH B I/I3yqaeMOI71 oOmactu IIPUMCHAIA
9JICMCHTLI HCKYCTBCHHOT' O uHTENnEKTa./

Demonstrate knowledge and understanding in the field of natural sciences and know the
structure and functions of the legal and anti-corruption culture for the formation of a highly
educated personality with a broad outlook and thinking, Choose the most modern methods of
scientific research in the field of veterinary medicine, describe the physical characteristics of
the environment and sustainable development, argue the means and systems of life safety,
understand the principles of financial literacy, to support trends in the development of
information and communication technologies in the field of professional activity, to practice
computer science in the field under study using elements of artificial intelligence.

OH3

Kanyapimap MeH MUKpoar3aJapIblH TIPIIUTIK OPEKETIH PETTEUTIH HETI3T1 OMOJIOTHSUIBIK
yZAepictepai MeHrepeal skoHe TYCIHIIpel, ojap jkKaHyap TeKTeC TaraM eHIMAEPIiHIH camachl
MEH Kayilci3IiriH KaMTaMachl3 €Tyre apHajIFaH OCHiHal MOTYIbACP/Il OKY YIITIH HET13 00JIajIbl.




PO3

LO3

buonorusneik  OimiMai  TaFaM  OHIMAEPIHIH KAyilCi3[iri MEH camachlHa ocep eTeTiH
CaHUTAPJIBIK-BETEPUHAPIBIK (DakTOpIapAbl Taljay KoHE Oarajay YIIIH KOCIOM KhI3METTE
KoJaHabL./

OcBanBaeT MW OOBACHSAET OCHOBHBIE OHMOJIOTMYECKHE MPOIECCHl, PETYIHPYIOIINe
KUBHCACATCIIbHOCTD )KUBOTHBIX U MUKPOOPIraHU3MOB, KaK OCHOBY IJI U3YUYCHUA MO,I[YJIGI;'I 10
KauecTBy U 0€30MacHOCTH TPOAYKTOB JKMBOTHOTO MPOUCXOXAcHHs. [Ipumenser
OHMOJIOTHYECKUE 3HAHUS IJI1 aHaliuda W OHCHKH CaHHUTApHO-BECTCPHHAPHBIX (baKTOPOB,
BIUSIONIMX Ha OE30MacHOCTh W KAauyeCTBO MHIIEBON NPOAYKIHUUA B TPOdeCcCHOHATBLHOM
eI TENBbHOCTH./

Masters and explains key biological processes regulating the life activity of animals and
microorganisms as a foundation for studying modules related to the quality and safety of
animal-based food products. Applies biological knowledge to analyze and evaluate sanitary
and veterinary factors affecting the safety and quality of food products in professional practice.

OH4

PO4

LO4

CDapMaKOJIOI‘I/IH, TOKCHUKOJIO-TUA, OSIH300TOJIOTHA, MIAaPaSHUTOJIOTHA KIHC paZ[I/IO6I/IOJIOFI/I$I
cayiajapbIH-JIaFbl T€PEH TEOPHSUIBIK JKOHE MPAKTUKAIBIK OUTIMII JKaHyap TeKTeC OHIMAEPAIH
TaFaMJbIK, OHWOJOTHSIIBIK JKOHE paIualMsUIbIK KayillCi3AiriH KaMTaMachl3 €Ty YIIiH
WHTETpalus-Iaiabl. BerepunHapiblk-caHUTapaBIK  KayinTepai OHOJIOTUSUIBIK ~ JKOHE
paaManMsUIBIK (aKTOpIapsl €CKepPe OTBIPBIN TaMAWIbl KOHE Oaralaiijpl; KociOW KbI3MET
asICBIHJIA AJIJIBIH ATy JKOHE OakplIay IapaiapbiH 931plei/Ii KoHe KOJIiaHabL./

Wnterpupyer yriayOleHHble TEOpPETUYECKHME U IMpPaKTUYECKWe 3HaHUs B o0jacTtu
q)apMaKOJ'IOFI/II/I, TOKCHUKOJIOTHH, O3SIIM300TOJIOTHH, I1apPa3uTOJIOTUHN M paI[I/IO6I/IOJ'IOFI/II/I JJIsA
o0OecrieueHHs MMILEBOH, OWOJIOTMYECKOM M paguallMOHHOM O€30MacHOCTH IMPOJIYKTOB
JKUBOTHOT'O IIPOHUCXOKIACHUA. AHaJ'II/ISI/IpyCT U OOCHUBACT BETCPHUHAPHO-CAHUTAPHBIC PUCKH C
y4€TOM OMOJIOTHUECKUX M PATUOIOTHYECKUX (PAKTOPOB; pa3padaTbIBacT U NPUMEHSIET MEPHI
npoHIAKTUKA U KOHTPOJIS B paMKaX Mpo(eCCHOHAIbHON AeATeIbHOCTH./

Integrates advanced theoretical and practical knowledge in pharmacology, toxicology,
epizootiology, parasitology, and radiobiology to ensure food, biological, and radiation safety
of animal-origin products. Analyzes and evaluates veterinary-sanitary risks considering
biological and radiological factors; develops and applies effective prevention and control
measures in professional practice.

OH5

POS5

LO5

BeTepI/IHapJ'IBIK CaHuTapus, TaraM TCXHOJIOTUACHI KOHC Kayinci3z[iri cajlaJlapbIHAarbl TCPCH
TEOPHSUTBIK OimiMIl MeHrepeni. JKaHyap TekTec OHIMJAEPJIH camachkl MEH Kayilci3airiH
6aKHnay Q,Z[iCTepiH KOCa ajiraH[a, MMPaKTUKAJIBbIK JdarJAblIap MCH 3daMaHAayHU TCXHOJIOTHUAJIBIK
ToCUIepAl MHTerpauusiaiapl. OKy >KoHEe KociOM MIHAETTepHl IIenly YIIIH FbUIBIMU
HETI37eNTeH KeIIeH Il 9MICTep i KOJIaHadbl, OHIIpic MeH OHISYiH OapibIK Ke3eHAepiHae
TaraMm OHIMJIEPiHiH KayilCi3airiH KamTamacei3 erei./

OcBauBaeT yrny6neHHLIe TCOPCTUUCCKHUEC 3HAHUSA B o0iactu BeTepI/IHapHOﬁ CaHuTapuu,
MUIIEBBIX TEXHOJIOTUN 1 Oe30macHocTU. HTerpupyeT npakTH4YeCKre HaBbIKK U COBPEMEHHBIE
TCXHOJIOTUYCCKUC TIIOAXOAbI, BKJIFOHAasA MCTOABI KOHTPOJISI KaueCTBa U 0e30IacHOCTH
MPOJYKTOB KHUBOTHOTO TpoucXoxkaeHus. [Ipumenser HaydHO 000CHOBaHHBIE, KOMITJIEKCHBIE
MCTOIbI JJIsI pCHICHUS y‘-ICGHBIX u HpO(beCCI/IOHaHBHLIX 3ajJa4, obecneynBas 0e30I1aCHOCTD
MUIIEBOI MPOYKIIMK HA BCEX dTarax MPOU3BOJICTBA U MepepadoTKH./

Masters advanced theoretical knowledge in veterinary sanitation, food technology, and safety.
Integrates practical skills and modern technological approaches, including quality and safety
control methods for animal-origin products. Applies scientifically grounded, comprehensive
methods to solve educational and professional tasks, ensuring food safety at all stages of
production and processing.

OH6

TaFaM TCXHOJIOTHUACBI MCH I/IH)KCHepI/ISI caJlIaCblHA KAaTbICTHI TepeH MaTeMaTUKAJIbIK
YFBIMIApABl MeHrepeni. TaraM eHIMAEpiH OHIIPYAiH TEXHOJOTHSIBIK >KOHE TEXHUKAIBIK
EPEKIISTIKTEePIH HAKTBhl MBICATAAP apKbUIBl TYCIHAIpEIi. ©OJEYMETTIK, JTHUKAJIBIK >XOHE
FBUTBIMU KaFUJAIAp/Abl €CKEpPe OTBIPBINT aKMapaTThl >KMHAWIBI KoHe Tanmaiael. Kocibu
MIHJIETTEp/Al IWICHIy/A€ HETI3ACNTeH opl ChIHM OarajlaHFaH MMKIpJepl KaJbINTaCThIPAIbI.




PO6

LOG6

JKobGanplk, 3epTTey >KOHE WHHOBALMSIIBIK KBI3METTE ajFaH OuTiMIepli MEH IarablIapbiH
KoJsimaHaipl./

OBJ'Ia,Z[eBaCT er'Iy6J'IéHHI)IMI/I MAaTEMATUYCCKUMU KOHUOCHIIUAMHU, IIPUMEHUMBIMU B o0macTu
IIUIICBBIX TEXHOJIOTHUHA U WHXXWUHUPHHTA. O6’b$ICHSI€T TEXHOJIOTUYECCKHUEC U TEXHUYCCKUC
0COOEHHOCTH IMPOMU3BOACTBA ITHIICBBIX IIPOAYKTOB, HCIIOJIB3Yyd TOYHBIC W IPCIMCETHBIC
npumMepbl. Cobupaer M aHAIM3UPYET WH(GOPMAIMIO HA OCHOBE COLMANIBHBIX, ITHUYECKUX H
HAaYYHBIX ITIPUHIUIIOB. CI)opMpreT 000CHOBaHHEIE U KPUTHUYCCKU B3BCHICHHBIC CYXKACHUA IIPU
pemiennn mpodeccHoHANBHBIX 3anad. [IpuMeHsieT 3HAHUS W HABBIKM B IPOCKTHOM,
HCCHCHOB&TCHBCKOﬁ n HHHOB&HI/IOHHOﬁ ,I[e}ITeJ'IBHOCTI/I./

Masters advanced mathematical concepts relevant to food technology and engineering.
Explains technological and technical aspects of food production using concrete and accurate
examples. Collects and analyzes information based on social, ethical, and scientific principles.
Formulates well-reasoned and critically evaluated judgments in solving professional tasks.
Applies acquired knowledge and skills in project, research, and innovation activities.

OH7

PO7

LO7

XI/IMI/IH, 6I/IOTCXHOHOFI/I}I, MI/IKp06I/IOJ'IOFI/I$[, 6I/IO(I)I/I3I/IKa JKOHC BCTCPHHAPJIBIK-CAHHUTAPJIBIK
HOpMaJlap cajlaChIHAaFbl HMHTErpaTHBTI OUTiMAI  MeHrepeni. 3epTXaHalbIK 3epTTey
HOTHIKEJICPIH BETEPUHAPIIBIK TaJlalTapabl €CKEPe OTHIPHII TalAaiabl. AJILIHFAH JIEPEKTEPIiH
OHIMHIH Carackl, Kayirci3airi ;koHe CaHUTAPJIBIK JKaFIaiblH KaMTaMachl3 €Ty/eri MaHbI3bIH
TyciHaipeai. 3epTTey HOTHXKeNepl HeTi31H/Ie OHIMHIH BeTEPUHAPIIBIK-CAHUTAPIIBIK, CalallbIK
JKOHE KayiICi3IiK CTaHIapTTapblHAa COMKECTITH Oaranaiapl./

OcBauBaeT HUHTCI'PAaTHBHbLIC 3HAHUA B oOmacTu XHUMHU, 6I/IOTCXHOJ'IOI‘I/II/I, MI/IKpO6I/IOJ'IOFI/II/I,
O0MOo(U3NKN 1 BeTepUHAPHO-CAaHUTAPHBIX HOPM. AHATTM3UPYET JIa00OPaTOPHBIC TaHHBIC CHIPbS,
nonypaOpukaToB ¥ TOTOBOW MPOAYKIMH C YYETOM BETEPUHAPHBIX TpeOOBaHMIA.
WnTepnipeTrpyeT 3HaY€HHE IOJYYEHHBIX pPE3yJbTaTOB JUid OOECHeYeHUs KadyecTBa,
0€30MMaCHOCTH U CAHUTAPHOTI'O COCTOSAHUS MMPOAYKIIHUHU. OHCHI/IBaCT COOTBCTCTBHUC MMPOAYKIINHN
BCTCPUHAPHO-CAHUTAPHBIM, KAa4YC€CTBCHHBIM U 0€30I1aCHOCTHBIM CTaHJapTaM Ha OCHOBC
UCCIeI0BaHMiA./

Masters integrative knowledge in chemistry, biotechnology, microbiology, biophysics, and
veterinary-sanitary standards. Analyzes laboratory research results of raw materials, semi-
finished, and finished products considering veterinary requirements. Interprets the significance
of obtained data for ensuring product quality, safety, and sanitary condition. Evaluates product
compliance with veterinary-sanitary, quality, and safety standards based on research findings.

OHS8

PO8

LO8

MuxkpoOrosiorus ’oHe BUPYCOJIOTr U calachIHIaFbl TEpeH OLTIMII MEHTepe/Ii, cataiap apaiblk
TOCUIII  KOJITAHAIBI. Cay »koHe HayKac >KaHyapjapIblH aHATOMO-()U3UOJIOTHSIIBIK
epEeKIIeNIKTepIH  CaJbICTBIPAJAbl,  MATOJOTHMSUIBIK  IpolecTep MeH  celemn-canjgap
OaillaHbICTApbIH aHBIKTAWbl. J[MarHOCTUKA XKoHE eMIIK-MPO(PUIAKTUKAIIBIK 1C-1Iapagap/ibl
93ipiiey MeH ICKe achIpy YIIIH TEOPUSUIBIK O11iM MEH MPAKTHKAIBIK JaFIbLIapIbl KOJAaHa bl
KanyapnapablH JeHCayJIbIFbIH BETEPUHAPIIBIK-TAaFAM/IBIK KayIICI3/IIK TYPFBICBIHAH Ka3ipri
FBUIBIMH JKETICTIKTEP/Ii €CKepe OTBIPHIN Oaranai bl./

OcBauBaer yriayOn€HHbIE 3HAaHUS  MHUKPOOMOJOTMM UM BUPYCOJOTHH, IPUMEHSS
MEXIUCUUIUTMHAPHBIM 1oaxoa. CpaBHUBAeT aHATOMO-(U3MOJIOTHUYECKHE OCOOCHHOCTH
3I0OPOBBIX M OOJIBHBIX >KMBOTHBIX, BBIIBIISIET MPUYMHHO-CIICICTBECHHBIC CBSI3U IMATOJOTHIA.
Hcnons3yeT TeopeTHdecKre 3HaHus U IPAKTUYECKNE HABBIKU JIJISl TUATHOCTUKHU U pa3padOTKH
nedeOHO-TTpoduIaKTHYecKuX MeponpusTuii. OIEHUBAET COCTOSTHUE 370POBbSI )KUBOTHBIX B
KOHTEKCTE BETEPUHAPHO-NUIIEBON O€30MacHOCTH C Y4YETOM COBPEMEHHBIX Hay4HBIX
IOCTYOKEHU./

Masters advanced knowledge in microbiology and virology, applying an interdisciplinary
approach. Compares anatomical and physiological features of healthy and diseased animals,
identifying causal relationships of pathological processes. Applies theoretical knowledge and
practical skills for diagnosis and development of therapeutic and preventive measures.
Evaluates animal health status in the context of veterinary-food safety considering modern
scientific advances.




OH9

PO9

LO9

JKanyapiap MeH KycTapIibl TYKBIMJBIK, TYPJIK, (DU3HUOJIOTHSUIIBIK Oenriiepi, a3bIKTaHABIPY
JICHIeil JKOHEe YCTay TEXHOJOTHACH OOWBIHIIA FBUIBIMH OICTEpAl MaiijaiaHa OTHIPHII
KCIICH Il Tajjam, >KIKTCHIi; BeTepUHApPJIBIK-TaFaMIBIK KayilCI3MiK asChIHAAFbl KociOu
KbI3METTE JKaHyapyaplAblH JCHCAYJIbIFbIH KaMTaMachl3 €Ty, KOJIIAy JKOHE HBIFAUTy
MakKcCaTbIHAa TUTUCHAJIBIK JKOHE BETCPUHAPJIBIK-CAHUTAPJIBIK HOpMaJIap bl }I(YI>'ICJIi
KoJimaHaipl./

HpOBO,Z[I/IT KOMIUIEKCHBIA aHalIu3 U KJ'IaCCI/I(l)I/IKaI_II/IIO JKUBOTHBIX M IITUL I10 ITOPOJHBIM,
BUIOBBIM, (I)I/I?;I/IOJIOFI/I‘ICCKI/IM MMpU3HaKaM, YPOBHIO KOPMJICHHA W TCXHOJIOTHUU COACPIKAHUA,
HCIIOJIB3YysA COBPEMCHHBIC HAYYHBIC MCETOAbI; CHCTEMHO IIPUMCHACT THI'MCHHYECKHUE H
BCTCPUHAPHO-CAHUTAPHBIC HOPMBbI IJIA 06€CH6‘-I€HI/I$I, noaACpIKaHusd U YKPCIUJICHHUA 300POBbA
JKUBOTHBIX B paMKax HpO(bCCCHOHaHBHOfI JACATCIIbHOCTH, HaHpaBHeHHOﬁ Ha BCTCPHUHAPHO-
NHIIEBYIO 0€30MacHOCTb./

Masters advanced knowledge in microbiology and virology, applying an interdisciplinary
approach. Compares anatomical and physiological features of healthy and diseased animals,
identifying causal relationships of pathological processes. Applies theoretical knowledge and
practical skills for diagnosis and development of therapeutic and preventive measures.
Evaluates animal health status in the context of veterinary-food safety considering modern
scientific advances.

OHI0

PO10

LO10

Kanyap koHe eOCIMAIK TEKTI MIMKI3aTThIH  KAacCUETTEepiH 3epTTeyre apHalFaH
OKCIIEPUMEHTTEP/II JKOCTIapiiay MEH JKYPri3yldi Koca aliFaHJia, 3aMaHayW FBUIBIMU 3€pPTTCY
omictepiH MeHrepeai. BeTepuHapnbIK-TaraMIbIK KayilCi3[iK TalanTapblH €CKepe OTBHIPHIM,
OHJIIpiC MEH Oopay TEeXHOJOTHSIIAPBIH 931pJIey KOHE EHT13Y YIIiH SKCIIEPUMEHTTIK JepeKTepIi
Tannaiael. Tamak skoHe KalTa eHJIey KOCIMOPbIHAAPBIHIAFbl KOCIOM MIHAETTEP/ Il Iy YIIiH
JKYHETT )KOHE KEIISH I TOCUII KOJIaHAa Ibl, OHIM canachl MCH KAYITICI3IITiH apTThIPYFa BIKIAT
eremi./

OcBanBaeT COBPEMEHHBIE METOJbI HAyYHBIX HCCIEOBaHUM, BKIIOYAs TUIAHUPOBAHUE U
MIPOBEICHUE SKCIEPUMEHTOB IO W3YYEHHUIO CBOMCTB CBIPbS KHUBOTHOTO U PACTUTEIBHOIO
MIPOUCXOKICHHS. AHATM3UPYET SKCIIEPUMEHTAIbHBIC JaHHBIC U Pa3paO0TKH U BHEIPEHUS
WHHOBAIIMOHHBIX TEXHOJOTHMH TPOU3BOJCTBA W YHAKOBKU C Y4€ToM TpeOOBaHHIA
BETEPUHAPHO-TIHIIEBON Oe3omacHOCTH. [IpuMeHsIeT CHCTEMHBIM W KOMIUIEKCHBIN MOIXO0J K
pelieHnto MpoheCCHOHATBHBIX 33/1a4 Ha MUIEBIX U NepepadaThIBAONINX TPEAIPUITUIX IS
MIOBBIIICHHUS KauecTBa U 0€30MaCHOCTH MPOAYKITUH./

Masters modern research methods, including planning and conducting experiments to study
the properties of raw materials of animal and plant origin. Analyzes experimental data to
develop and implement innovative technologies for food production and packaging, taking into
account veterinary and food safety requirements. Applies a systematic and integrated approach
to solve professional tasks in food and processing enterprises, contributing to the improvement
of product quality and safety.

OH11

PO11

LO11

XKanyap >xoHe ©CIMJIIK TeKTiI ©HIMJepre KaTbICThl TEXHUKAJIBIK PETTEy KOHE BETEPUHAPIIBIK-
CaHUTAPJIBIK capanTama CajachlHIaFbl TEPEeH OUTIM MEH NPaKTUKAIBIK JaFabUIapabl
MeHrepei. OHIMHIH KayilCi3iriH, camnachblH >KOHE HOPMATHBTIK TaJlaITapFa COMKECTIriH
KaMTaMachl3 €Ty YIIIH HeTi3/1elreH 0akplaay 9/1icTepl MEH PaciMAEpiH YChIHAAbI. A3BIK-TYJIIK
Kayinci3airin Oaxpliay jkoHe Oarayiay KyHelepiH o3ipiieyre, €Hri3yre j>KoHe JKeTUIaipyre
KaTeIcapl./

OcBauBaer Tiay0OKHe 3HAHUS M MPAKTUYECKHE HABBIKM B TEXHHUYECKOM PETYJIMPOBAHUU U
BETCPUHAPHO-CAHUTAPHOM  OKCIIEPTHU3E TPOAYKIMH OJKUBOTHOTO W  PACTUTEIHHOTO
OpOMCXOXKAEHUs. PexoMeHayeT OOOCHOBaHHBIE METOABI M MPOLEAYPHl KOHTPOJS s
oOecrieyeHnss 0€30MACHOCTH, KadecTBa W COOTBETCTBHS MPOAYKIUH HOPMATHBHBIM
TpeOoBaHUAM. Y4YacTByeT B pa3paOOTKe, BHEIPEHWHM M COBEPIIEHCTBOBAHMH CHUCTEM
MOHHMTOPHHTA U OIICHKH MHIIEBOW 0€30MacHOCTH B IPO(ECCHOHATBHON eI TeTbHOCTH. /
Develops in-depth knowledge and practical skills in technical regulation and veterinary and
sanitary expertise of products of animal and plant origin. Recommends sound control methods




and procedures to ensure product safety, quality, and compliance with regulatory requirements.
Participates in the development, implementation and improvement of food safety monitoring
and assessment systems in professional activities.

OHI2

PO12

LO12

BerepuHapiblk KbI3MET TI€H TaraM OHIMJIEpPIHIH camachlH Oakpliay ic-IIapajapbiH
)KOCH&pJ'IﬁfII[BI JKIOHC ¥ﬁBIM,HaCTBIpa,HBI; TEXHOJIOTUAJIBIK KOHEC peTTGYI_Hi KY’KaTTaMaHbI
o3ipneiii JkKoHe peciMmueiini, KociOum KbI3METTe HOPMATHBTIK Tajamnrapra COMKECTIriH
KaMTaMacsi3 erexi./

[Inanupyetr U OpraHu3yeT MEPOIPUATHS 10 BETEPHUHAPHOMY OOCIYKMBAHUIO M KOHTPOJIIO
KauecTBa TNHUIIEBON MPOAYKIMH; pa3padaTbiBacT W O(QOPMIISET TEXHOJOTHYECKYIO U
PETIaMEHTHPYIOIIYIO — JOKYMEHTAlMI0, oO0ecrednBas  COOTBETCTBHE  HOPMATHBHBIM
TpeOOBaHUAM B MPO(HECCHOHAIBHOM AeITeIbHOCTH. /

Plans and organizes veterinary service and food quality control activities; develops and
documents technological and regulatory documentation, ensuring compliance with normative
requirements in professional practice.

OHI3

PO13

LO13

BerepuHapibIk-TaFaMJIbIK CallaiaFbl ChIOAIIaC KEMKOPIBIK TOYEKeNJepi MEH KYKBIKTBIK
ACTCKTUICPl TaNJAiIbl; AHTHKOPPYIIMUIBIK KOHE a3aMaTThIK 3aHHAMaHBIH HETi3JepiH
MEHIepe/ii; KoCiOM KbI3METTE, OHBIH 1II1H/IE IMIAPTTHIK KaThIHACTAP1a HOPMATUBTIK-KYKBIKTBIK
aKTIepJi KOJJAaHAIbl, aTaIJIblK II€H a3aMaTTBhIK JKAYalKePIILIiK KYHIBUIBIKTAPbIH
KaJIBIITACTBIPA/Ibl; HET13/IeNINeH MenrimMaep KaObuiaay YIIiH KYKBIKTBIK KYKaTTapAbl 331piaeiiai
XOHe Tycinaipei./

AHaJIM3UPYET KOPPYIIIUOHHBIC PUCKHU M ITPABOBBIC aCTIEKThHI B BETCPUHAPHO-IIUIIIEBOI chepe;
OCBAMBACT OCHOBHI AHTUKOPPYIIIMOHHOTO U TPAXKIAHCKOTO 3aKOHOJATEIhCTBA; MPUMEHSET
HOPMATHUBHO-TIPABOBbIC aKThl B MPO(ECCHOHAIBLHOU NEATEIbHOCTH, BKIJIIOYAsl JOTOBOPHBIC
OTHONICHHS, (OPMHUPYET IIEHHOCTH YECTHOCTH W TPAXKIAHCKOW OTBETCTBEHHOCTH;
pa3pabaThiBaeT U UHTEPIPETUPYET FOPUIMUSCKUE TOKYMEHTBI JJIs IPUHATHS 000CHOBAaHHBIX
pemienuit./

Analyzes corruption risks and legal aspects in the veterinary and food sector; Masters the
basics of anti-orruption and civil legislation; Applies legal regulations in professional
activities, including contractual relations; Develops values of honesty and civic responsibility;
Drafts and interprets legal documents to support informed decision-making.

OHI14

PO14

LO14

BeTepI/IHapJIBIK-T araMJbIK KayiHCiS,ZLiK II€H TCXHOJIOI'UuA CaJlaCblHAa XaCaH/bl I/IHTCJ’IJ’ICKTiHiH
HET13T1 JK9HE 3aMaHayH TYXXbIpbIMJaMallapblH MEHIepe/il; JePEeKTepAl Talgay *KoHe OHIIPICTi
OHTAIaHABIPY YIIIH MAlIMHAJBIK OKBITY, HEWPOHIBIK JKEIUIep *oHe TaOufu TUT eHIey
SICTepiH KOJ/IaHa/bl; caraHbl OaKkplIay KoHE TaFraM OHIMAEPIHIH KayINCI3IIriH KaMTaMachl3
€Ty MaKCaTbIHAA aKNAPATTBIK-KOMMYHUKAIOUAJIBIK TCXHOJIOTUAIAD MCH I(I/I6epKayiHCi3I[iKTiH
HETi3/IepiH Mmaiaananaasl, MUQPIBIK TEXHOJOTHUIAD MEH aFbUINIBIH TUTIH THIMJII KapbIM-
KaTbIHAC, IEPEKTEP/Ii TaIay JKoHe xKoOanapabl iCKe achIpy YIIiH Kepcerei./

OcBauBaeTt q)YHllaMeHTaJ'IBHBIe N COBPEMCHHBIC KOHUCTINUN HUCKYCCTBCHHOI'0O MHTCIIJICKTA B
BeTepHHapHO-HHIHeBOﬁ 0€30IaCHOCTH M TEXHOJIOTHSIX. HpI/IMCH}ICT METOAbI MAIIUMHHOI'O
00yJeHus1, HEHPOHHBIX ceTeld W 00paOOTKU €CTECTBEHHOTO S3bIKa NIl aHAIM3a JaHHBIX U
ONTUMU3ANHU ITPOU3BOACTBA. I/ICHOJ'IL3yeT HUKT n ocHOBEI KI/I6ep6C3OHaCHOCTI/I AJIg PCIICHUA
MpoeCCHOHANIBHBIX 3a/1ad KOHTPOJS KadecTBa W O€30MacHOCTH THIIEBBIX TMPOTYKTOB.
I[CMOHCTpI/IpyeT BJIaICHUC LII/I(I)pOBBIMI/I TEXHOJOTHUAMH M AaHIJIUHUCKUM S3BIKOM 151
3 PEKTUBHON KOMMYHHKAIIMH, aHATIHM3a JaHHBIX U PEATU3allUH IPOCKTOB./

Masters fundamental and modern concepts of artificial intelligence in veterinary and food
safety technology; applies machine learning, neural networks, and natural language processing
methods for data analysis and production optimization; uses ICT and cybersecurity basics to
address quality control and food safety professional tasks; demonstrates proficiency in digital
technologies and English for effective communication, data analysis, and project
implementation.




OHI5

PO15

LO15

BerepuHapibIK-TaFraMIbIK KaYITICI3AIK TEH TEXHOJIOTHS CallachlHAa KOJIIAHBUIATBHIH HET13T1
Kap KbUTBIK YFBIMJIAD MEH TEPMHUHOJIOTHUSIHBI UTEpPEli; 3aMaHayd Kap>KbUIBIK Kypaiaap MeH
OarnapiiamMalIbIK KaMTaMachl3 €TyJli TakjanaHa OTBHIPHII, JKEKe KOHE OHIIPICTIK OFOJKETTI
Kocmapianasl, O0ackapaapl KoHE OaKbUIAlAbl; KipicTepii, IIBIFBICTApIbl JKOHE YHBIMHBIH
CTPAaTeTUSIIBIK MaKCaTTapblH Tajjay HEri31HAe HETi3IeATeH KapKbUIBIK IIeHIiMAep/Ii
KaOBUIIAi1bI; TYPAKTHI JaMy MEH SKOHOMHKAIIBIK THIMJIUTIKTI KAMTaMachl3 €Ty YIIIiH JKayanThl
MOHE ITHKAIIBIK KapXKbUIBIK 0aCKapyIbIH MaHbI3IbLIBIFbIH TYCiHETI./

OBnaneBaeT OCHOBHBIMU (DMHAHCOBBIMU TOHSATHUSAMH U TEPMUHOJIOTHEH, MPUMEHUMBIMU B
chepe BETEpUHAPHO-TIUILEBOM OE30MACHOCTH M TEXHOJIOTUH;  IUIAHUPYET, BEAET U
KOHTPOJIMPYET JIMYHBIC U MPOU3BOJICTBEHHBIC OIOKETHI C MCIOJIH30BAHUEM COBPEMEHHBIX
(UHAHCOBBIX MHCTPYMEHTOB U MPOrPaMMHOr0O OOECIeueHus; NMPUHUMAeT OO0OCHOBAaHHbBIC
pellleHusI, ONUPAsCh HA aHAINU3 JIOXOOB, PACXOJIOB M CTPATETUYECKHX IIeJIel OpraHHU3aIlvy;
OCO3HAET BaKHOCTh OTBETCTBEHHOTO U STUYHOTO (DMHAHCOBOTO YIIPABJICHUS 17151 00€CTIeYeHHUSI
YCTOMYUBOTO Ppa3BUTUSI W OKOHOMHUYECKOH JPPEKTHBHOCTH B MPOPECCHOHATHLHON
JIESITENbHOCTH./

Masters fundamental financial concepts and terminology applicable to veterinary and food
safety technologies; plans, manages, and controls personal and operational budgets using
modern financial tools and software; makes informed decisions based on the analysis of
income, expenses, and the organization’s strategic goals; recognizes the importance of
responsible and ethical financial management to ensure sustainable development and economic
efficiency in professional activities.
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45.0

30

30

75

ZhIN/
oI/
TBOAI 2252

Kacausibl uHTEANCKT
Heriznepi/
OcHoBb!
HCKYCCTBEHHOTO
HiTennexTa/
The basics of
artificial intelligence

30

30

75

GZN/
ONI/
FOSR 2253

Foubivu
3epTTeynepain
Herizzepi/
OcHOBbI HAYHHBIX
ucenenosanmii/
Fundamentals of
scientific research

45.0

30

75

ArsanbiH Tipwinik
apekeTiHin
perteyuwinik
ypaicrepi/
PeryasTophsie
npouecchl
JKHIHETIEATENLHOCT
W OpraHu3Ma/

R

BIV/
By
BS

BK/
uc

ZhB /
KB/
CB 1239

FKacywaneik
Gnonorua/
Knerounas
Guonorua/

Cell biology

150.0

45.0

30

30

75

5.0

BIV/
B/
BS

KK/
BK/
uc

FZh 2210

Kanyapnap
dsnonoruscey/
Dinonorus
KHBOTHBIX/
Animal physiology

150.0

30

30

75

5.0

1 oy
processes of the
body’s vital
functions

BIU/
b1/
BS

BK/
uc

ZhKZh/
MSHA/
LAAAF 3214

A HBOTHOBOJCTEO M
KOpMIeHHe
KHBOTHBIN/

Man mapyausinbirs

AQHE a3bIKTaHIbIPY/

180.0

60.0

30

30

90

6.0




Livestock
Agriculture and
Animal Feeding

29

30

33

TexHHKaNbIK
peTTey kaHe Taram
Kayincisairin
KamTamacsi3 eTy/
Texnuueckoe
perynuposaniue i
obecrievenne i
nuLesoi
GesonacxocTi/
Technical
regulation and food
safety

BIl/
BV
BS

HKS
BK/
uc

KOOT/
TPP/
TOPI 3246

Kaitra exney
eHipicTepinin
TeXHOAOrHsACHL/

Texuonorus

nepepadaTbiBaOLIMX
npoM3BOACTB/

Technology of

processing industries

150.0

45.0

30

30

5

5.0

Gell/
iy
AS

KK/
BK/
uc

VR 4337

Berepunapasik
panuoGuonorus/
Bertepunaphas
panuobuonoria/
Veterinary

radiobiology

150.0

45.0

30

5.0

bell/
iy
AS

KK/
BK/
uc

AOTK/
PBPP/
FSOBP 5353

Apa eHimMaepiHin
TaramabiK
Kayincisairi/
ITiuesas
06e30NacHOCTS
NPOAYKTOB
nYenoBoNCTRa/
Food safety of bee
products

75

5.0

Bell/

AS

BK/
uc

KBSHOTK/
PBPPR/
5354

Kyc xone dansik
HIAPYABUIBIFb
@HIMIepiHiH
TaraMabiK
kayincisairi/
[nwesas
BesonacHoCTb
NPOAYKTOB
NTHUEBOACTRA i
pbiboBoncTea/
Food safety of
poultry and fish
products

wn

150.0

45.0

75

50

Bell/

AS

BEK/
uc

TOSHRS/
REPPS/
REOFPARM
5355

Taramaeik eHimaepi
MeH LHKI3aTbiH
PAIHALIMATIBIK,
capanTay/
Pagnaunonnan
3KCNEpPTH3A
MHUIEBbIX
NPOIYKTOB M CLIpb/
Radiation
examination of food
products and raw
materials

150.0

30

30

Bell/
ny
AS

TK/
KB/
ES

VZ/
VL 5360

Betepunapabix
3aHHaMa/
Betepunapuoe
3aKOHONATEbCTBO/
Veterinary

legislation

TKVSSHUZ/
MNZOPBVS/
IANLITFOFSA
VS8 5361

Taram kayincisniri
MeH
BETEPHHAPHATIBIK
caHuTapus
canachlHAarsl
XasbIKapPabIK sKaHe
YITTHIK 3aHHAMA/
MesxnyHapoaHoe u
HaLHOHANEHOE
32KOHOJATENBCTEO B
obnacti nuwesoii
GesonacHOCTH H
BETEPHHAPHOIT

caHuTapuu/

45.0

73

150.0

30

75

5.0




International and
national legislation
in the field of food

safety and veterinary
sanitation

Janyapnap skane
KYCTAp aHATOMHACK!

BIT WK/ ZhKA/ I/
35 Bl BK/ AZhP/ AnaTomua 1 150.0 450 15 ] 30 30 75 5.0
BS uc AOQAAB 1243 AHBOTHBIX M THu I/
Anatomy of animals
and birds [
JKanyapnap #ane
KYCTap aHATOMMUACH!
BV | A/ ZHKAL s
36 b1V BK/ AZWPI/ o 2 1500 | 450 | 15 [ 0o | 30 30 75 5.0
BS uc AOAARI 1242 SKHBOTHBIX H ITHL
JKaparsuisicrany 1/
FBUTLIMH Anatomy of Animals
naitbiHabIK and Birds [I
Ectectsenno BIV KK/ ZI/ Jeprxanansik ic/
37 HayuHas BI BK/ LD/ Jlabopatopuoe neno/ 3 150.0 45.0 15 0 30 30 75 50
noaroToska/ BS uc LW 2268 Laboratory work
Natural science MaremaTika sone
training cratHcTHka/
38 o T R O piaciiciokrg i 450 |15 |30 | o | 30 | 75
2 KB/ Mathematics and 150.0 5.0
BS ES statistics
39 Mat 1248 bbb 1 as0 |15 [ 30 | o 30 75
40 e Bio 2256 s 3 aso |15 [ 15| 15 | 30 | 75
BIU KB/ TF/ Taram thuamkacst/ 150.0 5.0
41 BS ES PF/ [Tiesan Gusuka/ 3 45.0 151 45 | 25 30 75
FP 2257 Food Physics
CyT xane cyT
eHiMaepiHin
SSOT/ TEXHONOTHACHL
BIT/ KK/
TMMP/ TexHonorus MoJioka
42 l;m BK/ TOMADP it 6 150.0 45.0 15 0 30 30 75 5.0
7 7 S uc
Taram enimnepin 3219 npoayKToB/
eHaipyneri 03bIK Technology of milk
TexHonoruAnap/ and dairy products
Tlepenosuie Er #xate Ganbik
TEXHONOTHH B OHIMAEPIHIH
Voumenex | BV | A 1 [P
43 l;;:unyKTDB/ l’g Elg TOJANg?is‘,‘Q v peim: 7 150.0 45.0 15 15 15 30 75 5.0
dvanced npoaykTos/
technologies in Technology of meat
food production and fish products
Buaipictik
Bell/ KK/ oP/ npakTHKa/
44 my BK/ PP 4340 IponssoncTeennas 50 150.0 0 0 0 Q 100 5.0
AS uc npakTHka/
Production practice
Oupipicrix
Ciurnena sxkane BelT/ KK/ op/ npakTHka/
45 BETEPHHAPSbIK- nu BK/ o poussoncraenias 50 150.0 0 0 0 0 100 5.0
PP 3338
CAHHTApIBIK AS uc npakTuxa/
Kayincianix/ Production practice
Turnena u Taram
BETEPHHAPHO- eHepkacibinaeri
e Belll | KK/ TOSG/ e
46 Hygiene and my BK/ SGPP/ Ciliaans 8 150.0 45.0 15 0 30 30 5 5.0
AS uc SAHITFI 4344 P!

veterinary and
sanitary safety

THIHEHA B MHLLEBOH
NPOMbILLIEHHOCTH/
Sanitation and




hygiene in the food
industry

47

48

Gell/
ny
AS

KK/
BK/

VIU/
ovD/
00VB 5342

Betepunapuansik
icTi yitbiMaacTeipy/
Opranmszauns
BETEPHHAPHOTO
nena/
Organization of
veterinary business

150.0

45.0

49

Bell/
iy
AS

K/
BK/
uc

BKVS/
VSBO/
VSOBW 5341

Buonorusneik
KaIbIKTapAbIH
BETEPHHAPHANBIK
caHuTapuAcel/
Berepunapuas
caHuTapus
Ouonoryeckx
oTxonos/
Veterinary sanitation
of biological waste

150.0

30

5.0

Bell/
nzn/
AS

KK/
BK/
uc

ZhOKSSB/
BKSOPZH/
SQASAOAP
5343

Kawnyapnap
GHIMICPIHIH
Kayinciaairi, canacsi
HKHE CAHHTAPABIK
Saranay -1/
BezonacHocTs,
KAUeCTBO I
CaHHTAPHAS OLEHKA
NpoayKTOB
JKIBOTHOBO/CTBA -1/
Safety, quality and
sanitary assessment
of animal products -1

150.0

30

50

Bell/
ny
AS

KK/
BK/
ifes

KP/
PP 5344

Kacinrik
npakThHka/
Mpodeccunonansua
2 NpakTHKa/
Professional
practice

30

90.0

60

51

Bell/

AS

TK/
KB/
ES

VKDSTG/
VOZPG/
VPHAFH 4358

Berepunapsik
KOFaMJIBIK
ZIeHCAYJIbIK CaKTay
#KaHe Taram
rurneHacsy
Berepunaphoe
oflecTBeHHOE
37paBOOXpaHEHHe 1
rHUEeBas rurnena’
Veterinary public
health and food
hygiene

45.0

30

ESOGVSS/
GVSEMMP/
HAVSEOMAD
P 4359

ET-cyT enimnepinin
TMTHEHACH! JKaHe
BeTePHHAPHANBLIK-
CAHHTAPUANBIK
capanTamackl/
Curuena u
BETEPHHAPHO-
caHuTapHas
IKCNEPTH3A MACO-
MOJIOHHBIX
NpoAYKTOB/
Hygiene and
veterinarian sanitary
examination of meat

and dairy products

53

Bell/

AS

TK/
KB/
ES

TKVSB/
VSKPP/
VASCAFE
5356

150.0

30

75

5.0

Taram
KaCiNopLIHApbIHIAT
bl BETEPHHAPIHILIK-

CaHHTAPHUANIBIK
Gakpinay/

150.0

45.0

30

30

75

5.0




54

55

56

Berepunapro-
CAHNTAPHLIT
KOHTPOJE Ha
NHLLEBHIX
npeAnpuATHAX/
Veterinary and
sanitaian control at
food enterprises

ATMST/
TURVZHN
TOSOVTOA
5357

P TYAK Manzs!
COM TEXHONOrHACHI/
Texuonorus yboa
PAIHYHBIX BHIOB
KMBOTHBIX/
Technologies of
slaughter of various
types of animals

45.0

30

30

Bell/
no
AS

TK/
KB/
ES

MOOSTKGS/
GSPPTHPZhP/
HASITPTASO

AP 5362

Man enimaepin
BHIIpY, cakTay,
TacsIManiay
Kesinaeri ruruexa
HaHe caHuTapus/
Turuena u
CaHuTapns npH
NpOM3BOACTBE,
TPAHCMOPTHPOBKE I
XpaHeHHH
NpoAyKTOR
SKHBOTHOTO
NPOHCXOKIEHHAS
Hygiene and
sanitation in the
production,
transportation and
storage of animal
products

150.0

45.0

30

ISOVSSU/
OVSEOVT/
OOVSEOQTOO
DT 5363

Twki cayna
obbekTinepinze
BETEPHHAPHANBIK
CaHHTAPHANBIK
caparrray st
yiteMaacTepy/
Opranuzauns
BETEPHHAPHO-
CaHUTAPHOI
IKCNEPTH3b! Ha
obwexTax
BHYTPEHHEIi
Toprosan/
Organization of
veterinary-sanitary
examination on the
objects of domestic
trade

30

30

5

5.0

o

58

59

Betepunapnsik-
CaHHTAPABIK
capanray/
Berepuuapro-
CaHuTapHas
akcnepTusa/
Veterinary and
sanitary
examination

BIV
Bl
BS

KK/
BK/
uc

VGS/
VHAS 3212

Berepunapusnbix
FHTHEHA JoHE
canuTapus/
Berepunapuas
THIHEHA i
caHuTapun/
Veterinary hygiene
and sanitation

150.0

45.0

30

30

75

5.0

BIT/
Bl
BS

BK/
uc

VV32l6

Betepinapuaneik
BHpyconorus /
Betepunaphas
BHpyconorus/

Veterinary virology

150.0

45.0

30

30

75

5.0

BIT/
BV
BS

KK/
BK/
uc

VMI/
VMAI 3211

Betepunapusanbik
MitkpoGuonoris
HKIHE UMMYHONOTHA!
Bertepunapuas

Ml|K'|J06I{DJTOI‘I‘I?I H

150.0

30

30

73

50




60

61

63

HMMYHONOTHS/
Veterinary
microbiology and
immunology

BIV

BS

TK/
KB/

TOKTB/
ORBPP/
RAFS 3267

Taram eHimMaepinin
Kayinciznik
Tayekenaepin
Garanay/
QOuenka puckon
GesonacHoeTn
MHLEeBbIX
NpPOIyKTOB/
Risk assessment
food safety

150.0

75

5.0

TKK/
PO/
FH 3266

Taramnare! kayin-
Karepnep!
Tinwessie
OnacHoCTH/

Food Hazards

sl
(=]

30

75

Bell/
nn
AS

TK/
KB/
ES

TOMB/
MKPP/
MCOF 5364

Taram eimzepin
MITKPOGHONOTHANIIK
Bakpinay/
MiskpoGuonoriyeck
Wit KOHTPONIB
NHLLEBBIX
npoayKTos/
Microbiological
control of food

30

75

MSHOSVSS/
SVSEPZN
IVASEOAP
5365

Man wapyamsineirs
BHIMJIEPIHIH COTTHIK
BETEPHHAPILIK-
CAHUTAPNBIK,
caparrramachl/
Cynebuan
BETEPHHAPHO-
CaHUTapHas
IKCMepTH3a
NPONYKTOB
AIBOTHOBONCTRA/
Judicial veterinary
and sanitary
examination of
animal products

150.0

30

5

64

65

Taram
aHzipicTepiHiy
yHIaAMEHTANIBIK
Herizaepi/
DyHnaMeHTanbHEIE
OCHOBbI MHILEBbIX
] T8/

66

67

68

The fundamental
foundations of food
production

BIT/

BS

JKK/
BK/
uc

TOOTN/
TOPPP/
TBOFP 1207

Taram eniMaepin
SHOIPYIIH
TEOPUAIBIK
Heriznepi/

Teoperuyeckue
OCHOBBI
NPOH3BOACTBA
MHILEBBIX
NPOAYKTOB/
Theoretical bases of
food production

150.0

45.0

30

30

75

5.0

BII/
B
BS

P
BK/
uc

Op/
up/
TP 1209

Oxy npakTukaces/
Yuebnan
npaKTHKa/
Training practice

20

60.0

40

20

BIT/
By
BS

KK/
BK/
uc

Bio 2245

Buoxumiss/
Biochemistry

150.0

45.0

30

75

50

BIU/
Bl
BS

KK/
BK/
uc

™/
PM/
FM 2244

TaramnsIk
MukpodHonoria/
TMuwesas
mukpoduonorus/
Food Microbiology

150.0

45.0

30

30

75

5.0

BIN/
Bll/
BS

KK/

uc

Op/
UP 2213

Oky npakrukacsy/
Yuebuan npaktuxa

30

90.0

60

30




69

70

71

bIl/
Bl
BS

TK/
KB/
ES

NH/
1C 2259

HCDPFHIHH\'ZLH BIK
Xumust/
HCDPI'EH HYeCKan
Ximins/
Inorganic chemistry

ZhOH/
OO0H/
GAOC 2258

Kannet skane
OpraHitKanbIK
Xumua/
O0wasn n
OpraHiseckas
xumns/
General and organic
chemistry

wn

30

~
o

5.0

bIT
Bl
BS

TK/
KB/
ES

AB/
BB/
BOF 3262

ALbITY
GHOTEXHOIOTHACHI
Buorexnonorna
Bpoxenna/
Biotechnology of
fermentation

180.0

60.0

30

90

6.0

TB/
PB/
FB 3263

Taram
OuaTexHonornAckL
[Tuwesas
GnoTexHonorna/
Food biotechnology

uh

60.0

90

74

i)

76

i

[Tatomopdonorusn
bIK AHATHOCTHKA
#aHe
TOKCHKONOTMANBIK
Tanaay/
Tlatomopdonoriye
CKast [1HArHOCTHKA
"
TOKCHKOOTHYECKH
it ananuz/
Pathomorphological
diagnosis and
toxicology analysis

BIV
BV
BS

KK/
BK/
uc

VFTTT/
VFTTA/
VPTATA 3218

Betepunapuansik
(apmakonorua,
TOKCHKONOTHS XaHe
TOKCHKONOHAIBIK
Tanaay/
Berepunapuasn
(apmakonorus,
TOKCHKOJIOMHA It
TOKCHKONOTHYECKHIT
aHanna/
Veterinary
pharmacology,
toxicology and
toxicological
analysis

150.0

45.0

30

5.0

BIT
b1/
BS

KK/
BK/
uc

PIA/
PIB/
PAID 4223

[apazuronorus
KOHE HHBAZHANBIK
aypynap/
Tapasuronorus u
MHBA3HOHHBIC
Gonesuu/
Parasitology and
invasive diseases

150.0

30

30

15

5.0

BI1/
b1y
BS

KK/
BE/
uc

ZhPA/
PAZN
PAOA 4222

Kanyapnapaein
MATONOrHANBIK
aHATOMHACHI
[Maronoruyeckas
AHATOMUA
SKHBOTHBIX/
Pathological
anatomy of animals

30

30

73

5.0

BIV
Bl
BS

BK/
uc

EEKISH/
EPM/
EAAM 4225

Inuzooronorua
JKaHe AMH300THAFA
Kapchl ic-wapanap/
INN300TONOMA 1

NPOTHEO3NH300THYE
CKIE MEponpHATHA/
Epizootology and
antiepizootic
measures

150.0

30

75

5.0

BIT/
Bl
BS

BE/
uc

VAG/
VOAG 4227

Berepuuapuanblik
AKyLIepi K skaHe
riHekonorns/
Berepunapnoe
AKYLEPCTBO i
riHeKonorka/
Berepunapnoe

150.0

30

5

5.0




AKYWEPCTBO I
THHEKONO st
Matonorusnik
BT KK/ duzunonorns/
78 BV | BK e Trewpeem | 5 1500 [ 450 [ 15| o | 30| 30 | 75 50
BS uc 321 d)ll;llOﬂB;ll».
Pathological
physiology
Hanyapnap.
KAMHHKANBIK Danay/
BIT/ K ZhKB/ Knitniueckas
79 BJV BK/ KDZh/ IHArHOCTHKA 5 150.0 450 I'S 0 30 30 75 5.0
BS - e CDOA 4220 HHBOTHBIX/
Clinical diagnostics
of animals
Onepatismik
BIV KK/ OH/ Xupyprus/
80 BV BK/ 08 4221 Onepatiexas 5 150.0 450 15 0 30 30 75 5.0
BS uc = Xupyprus/
Operative surgery
JKanyapnapabiH iwki
IRYKNANTBIH
aypynapst/
BI1/ K/ ZhlZhA/ BryTpenuie
81 BJ/ BK/ VNBZh/ Hesapasuble Sonesnn 5 150.0 45.0 15 15 15 30 75 5.0
BS uc INIDOA 4224 ANBOTHBIX/
Internal non-
infectious diseases of
Taram animals
HHKEHEPUSCHE Taram
AKaHe cana TI/ HisKeHepHAchl
82 MEHEKMEHTI/ Pl IMiuiesas 45.0 15 30 0 30 73
Muwesas FE 2260 HHAeHepia/
HHAEHEpUA Food Engineering
MeHEeKMEHT/ Man wapyaiblisiFs!
Food Engineering BHiMIepiH KaiiTa
and Management amIeyre apHAFaH
BIV TK/ MALIHHANAP MEH
iiéf T:l'gsl MSHOKOAM annaparrap/ ] 150.0 50
S 2 A Mawnne i
annaparbl no z =
83 T{ﬁ:};’ﬂf e aabomos 450 15 30 0 30 75
2961 MpONYKUII
- AHBOTHOBOJICTBA/
Machines and
devices for
processing livestock
products
Cananp enipictik-
TEXHHKANbIK
Gaxsinay/
SOTB/ Ipoussoncreento-
84 PTKK/ TEXHHYECKIIT 45.0 15 30 0 30 15
PATQC 3264 KOHTPONb KauecTsa/
BIL/ TK/ Production and
BI/ KB/ technical quality 5 150.0 5.0
BS ES control
Cana xyileciHin
SZhp/ npouecrepi/
85 PSK/ TIgotieceil oHorent 7 O o (T 30 75
Q80 3265 kA tocroAr
Quality system
operations
Opra Giaim Gepy nanaepi(ZKBIT)/ 12 48
1 O6weobpazosatensusie ancunmnnun(Q0]1)/ 56 1680 600 0 420 660 20 17 7 12 0 0 0 0
General education subjects(GER) 0 0
Mingerti komnonent(KBIT/MK)/ 10 45
ObszarensHblii komnoHeHT{OO/OK)/ 51 1530 555 5 0 0 390 585 20 17 2 12 V] 0 ] 0

Core subjects(GER/CS)




KOO komnonenti{ KBITKK)/
Bysoscknit komnonent(OOJVBK)/ 1] 0 0 0 0 0 0 ] 0 0 0 0 0 0 Q 0 Q 0 [0}
University component{GER/UC)
Tawnay Sofibimia komnoneHt(OKBITTK)/
Komnouent no seidopy(OOJVKB)/ 5 0 150 45 13 30 0 30 75 0 0 5 0 0 0 0 0 [} 0
Electives(GER/ES)
basaneix nanxep(BIT)/ 16 16 24
2 Batossie ancunnannsi(BL)/ ) 350 4860 1425 5 0 720 930 2455 10 17 30 13 32 25 20 15 0 0
Base requirements(BS) C
Minzerti komnonent(BIT/MK)/
Obssarensubil komnoxent(BJI/OK) 0 0 0 0 0 0 Q 0 0 0 4] ] 0 0 0 0 0 0 0
Core subjects(BS/CS)
KOO komnonenti( BITKK) 12 i’
Bysosckuii komnonent(bJVBK) = 50 3630 1050 g 75 630 690 1840 3 17 15 8 21 20 20 15 0 0
University compenent(BS/UC) 1 =
Taunay Goiteinia komnoneHt(BIVTK) 12 16
Komnonent no erdopy(BJUKB)Y/ 41 0 1230 375 0 5 90 240 615 5 0 15 5 11 5 0 0 0 0
Electives(BS/ES)
Mpoduawai naunep(bell)/ 13 21 10
3 Mpopuanpyowne ancunnannei( 1)/ 83 0 2490 630 0 e 315 420 1310 0 0 0 0 (1] - 5 20 30 23
Profession requirements(VRS) 2
Minnerri komnouent(bel MK)/
Obazatenbuniii komnoneHT([IJ/OK)/ 0 0 0 0 0 Q 0 Q0 0 0 0 0 0 0 0 0 0 0 0
Core subjects( VRS/CS)
OO xomnouenTi(bel1/KK)/ 13 13
Bysoscknii komnorent(TI/BK)Y 58 d 1740 405 5 45 225 270 935 0 V] 0 0 0 5 5 15 25 8
University component( VRS/UC)
Tannay GoiibiHwa komnoxenT{bel[ ' TK)/
KomnouenT no swiGopy(TTJVKB)/ 25 0 750 225 75 | 60 90 150 375 0 0 0 0 0 0 0 5 5 15
Electives(VRS/ES)
TeopHanbIK OKBITY G0iibiHmA 6apabirel =
Hroro Teopernueckoro obyuennn/ 31(] 61 108 9030 2655 759 852 123 1770 4425 33' 304' 'g 23' 33 3(?' 203' 3;' 3{?' 2;'
Total of theoretical course
OK
b 4 2
B OKBITYABIH KOCHIMIIA TYpaepi/ 0
o/ JlonoanurensHbie Bkl 00y4ens/
AC Additional courses
KA
!
HA KopbiTbiibl ATTecTaTTay/ 8 2400
! Hrorosas arrecrauns/
FA Final ion
Jlunnomasik kymbic/4oba/
Junnomuas paGota/npoekt/ 8 10 240
Thesis/project
bapasirsy/
Hiroro! 4 D o210 | 2655 | T [ | 18| arr0 | aszs
Total
AKaIeMHUsIIBIK [IEpCOHal (Vﬁ/ff”z— A.Alinap6exoBa
—
Kadenpa mexrepyuuici Qﬁz Qrteoe ¢ M.ToxkaeBa
@axyneTeT JE€KaHBI Q\MS( A MycoeB
Oxy npoueciniy Ma3MyHbI 0OJIIMIHIH OaCTHIFbI W X .Kycannora
AKaJIeMHsUIBIK MacelIeNiep XKOHIHIEer JenapTaMeHT JUPEKTOPEI O@ I".AnnbicGaera




4. MonyJbaepAain Ky3pIpeTTep KapTachl/

Kapra komnerenumii moayJeit/

Modules Competency Map

Ne Monyas/ Kanns! 6inim Oepy OKy HoTHIKeJIepi/
Module Ky3bIperTijgikTepi/ Pe3yabTaThl 00yueHust/
O0meodpa3oBare/ibHbIE Learning outcomes
KOMIIeTeHI UM/
Educational competence
KK1 Kaciou xone 03 OMipiHAe KoHe OapiblK | -KOMMYHUKALIUS
KOMMYHHMKATHBTI/ | KbI3MET cajlaJlapblH/Ia | KaThICYIIbIIaPbIHBIH ic-
3aMaHayu aKIapaTThIK- | SpeKeTTepl MEH KbUIBIKTapbIH
KOMMYHHUKAIHSUTBIK Oaranay.
TEXHOJIOTUSUIApABl  MEHTrepy | -Keke KbI3METIH/IE
KOHE  TaijanaHy  apKbUIbI | aKIapaTThIK-
aKMapaTThlK  CayaTTHUIBIKICH | KOMMYHHUKAIUSIIBIK
JAMBITYFa BIKITAJ €T/, TEXHOJIOTUSIIAP IBIH
Cri6aiinac KEMKOPJIBIKKA | op TYpJIi TypJiepiH maijanany:

TO30ey KOHE KYKBIK IICH 3aHFa
KYpPMETIICH Kapay

PKOHOMHKA 0a3ajbIK OlliMiHe
coiikec akmaparTbl KaObLIaay
KOHE  Tajjayna  Ky3bIpeTTi
00Iybl KepeK; IKOHOMUKAIBIK
OimiM  Heri3gepiH  op-Typii
KBbI3MET canajapbIH/ia
naii1aany; CUTYalHSUIIBIK
JKOHE MPAKTUKAIBIK
MIHJETTepAl IIenly Ke3iHJe
anraH OiumiMIEpiH KOJJaHyFa
Kali1erTi 0oy, HOPMATUBTIK-

KYKBIKTBIK aKTiIepai,
TEOPUSIIBIK ~ epeXeyep  MeH
KYKBIK HOpMAaJIapbIH
KOJJaHyna Ky3ipeTti  6omy
Kepek

A3 KaJIIBIKTHI  ©HAIpiCTEepAl

iCKe achIpy KoHE LIapyalbUIbIK
KBI3METIHIH SKOJIOTUSIIIBIK
TUIMIUTITIH Oaranay oficTepiH
KOJIJIaHy CaJIachIH/a KY3bIPETT1
oomny.

AurraH O1TIMIH MallTiHaIap MEH
#KaOBIKTap b1 naiianany
KayIIci3airi MeH CeHIMIUTIT
MoceJIeNIepiH HIeUTy YIIiH KoHe
KbI3METKEpJIepAl  QJIEYMETTIK
KOpFay Macesenepin Oury yIiH
KOJIJIaHyFa MYMKIHJIK 6epy

WHTEpHET-pecypcrap,  i31ey,
caKTay, OHJeYy, KOpFay »MKoHe
aKmaparTel Tapary OOWBIHIIA
OVJITTBI JKOHE MOOWIb A1
CepBUCTEP/I Maiiianany;

- OKWFajap MEH iC-opeKeTTepi
KYKBIKTBIK ~ PETTey  CaJlachl
TYPFBICBIHAH  Taljay JKoHE
KaXKeTT1 HOPMaTHUBTIK
aKTinepai KongaHa Oiny;
-KOJITaHBICTaFbI 3aHIapra
oeitimaeny;

-3aH/Ibl TTalIaJIaHa OTBIPHIIL, O3
KYKBIKTaphl MEH MYHAJeNepiH
KOpFay

- KYKBIKTBIK CaHa, KYKBIKTBHIK

oinay JKOHE KYKBIKTBIK
MOJIEHUET HETI3IHAE IaMbIFaH
KOCINTIK  KBI3METTI  XKYy3ere
aceIpy;

-3aHFa COMKeC KeJEeTiH IIeNIM
KaObL1IaY JKOHE 3aHIBIK
opeKeTTep kacay.

-KETKITIKT1 JIeHT el Ie

KYKBIKTBIK CaHaJIbI 00ITY;
-3TUKAIBIK TYPFbIIAH KociOu
KbI3BMETTIH  (pakTiiepi  MeH
KYObUIBICTApbIH Oaranaii 6iy;
-HaKTBl OMip KaFJaiIapbiHIa
aIaMTePIIUTIK KaFu1amapbl MEH

MIHE3-KYJIBIK HOpMaJIapbIH
KOJIJaHy
-3KOHOMHUKAHBIHKBI3MET
eTyiHIH 1preji MoceJeNepiH




oy, SKOHOMUKAJIBIK

3aHJapabIH opeker eTy
MEXaHU3MIH KOHE
KOpIHICTEpiH, COHJIali-aK
KETEKIII  MEKTeNTep  MEH
9KOHOMHUKAITBIK FBUTBIM
OarbITTaPBIHBIH HeT13r1
epEeKIIEeTIKTEPiH,

-DKOHOMHUKAJBIK  TEPMHHIEP
KOHE KaTeropusiiapisl

MEHIepy JKOHE OJIapAbl OKY
MPOIECiHE KOJIaHy;

-QIEMIIK  KOHE  OTaHJBIK
9KOHOMHMKA TaPUXBIHBIH HETI3T1
OKHUFalapbIH 0111y JKOHE TYCIHY,
"Kazakcran - 2050"
CTpaTerusiChl  iCKE  achIpy
OapbIChIHAA OOJBIN  KATKAH
pedopMmanapasl Oy, Kazipri
3aMaHFfbl OM3HEC CallaChIHBIH
JlaMy YPAICTEpiH.

-ap TYpJIi HAPBIKTHIK
KYPBUIBIMAApParbl  HAPBIKTHIK
areHTTEP/IiH MiHE3-KYJIKbIH
CQJIBICTBIPY )KOHE aXKBIPATYy;
-MaKpPO3KOHOMMKAJIBIK
HapBIKTAPAaFbl YKOHOMHKAITBIK
areHTTepliH ©3apa JpeKeTiH
TYCIHIPY;

-op TYpi ennepaeri
MaKpO3KOHOMHUKAJIBIK,
casiCaTThIH HOTHKEILTITIH
CaJIBICTBIPY;

-Kazipri 3aMaHFbI
MaKpO3KOHOMHUKAJIBIK,
KYOBLIBICTap IbIH ©31H/IIK
KO3KapacTapblH JISJICIILY;
-Kasakcranma JKYPri3imim
JKaTKaH 9KOHOMUKAJTBIK
pedopmMaliapAbIH HOTHIKEICPIH
Oaranay YIIIH TpakTUKaJa
aJBIHFaH OUTIMIH Malganany.
-alaM  MEH  a3aMarTapJblH

KYKBIKTaphbl MEH
00CTaHABIKTApbIH, MIHIETTEPIH
ouny;

-Kazakcran

PecnyOnukacelHIaFel  9peKeT
eTylI1 HeT13Tr1 HOPMaTUBTIK
KYKBIKTBIK ~ aKkTiiepmai  Oimy,
oNapAblH  KOJNJaHy  asChlH
JYPBIC TYCIHY;




-XaJIBIKAPaIBIK
3aHIBUTBIKTap/IbI OLTY;
-MEMJICKETTIK Oackapy
OpTaHJIapPBIHBIH KYWECIH KOHE
OJIapABIH OKIJETTIK IIEHOEPiH
oiry;

-MaTepHAJIBIK  JKOHE ic-
KYpPri3y KYKBIFBIHBIH —©3apa
opeKeTTecy MEXaHH3MIH
TYCiHY;

-Kazipri  Koram  eMmipiHjeri
KYKBIKTBIH POJIi MEH MaHBI3bIH
TYCiHY;

-KOJIIAHBICTaFbl  3aHHAMaHbI
Oarnapiaii Oiy;

-3aHJbl KOJIlaHa Oiny, o3
KYKBIKTapbl MEH MYJCIIepiH

KOpFau any.

-9KOJIOTUs cayachbH/Ia
TaOUFATTHI YTBIMJIBI
nanananyIbH HET13T1
TEPMUHICPIHIH Ma3MYHBIH
oiy; Kazipri 3aMaHFbl

s)kahaHIBIK  JKOHE OHIPIIIK
9KOJIOTHSUTBIK TIpOOIeManap sl

KOHE oJIapAbl 11(S118%
YKOJIJTAPBIH;
-BIKTUMAJ HKOJIOTHUSITBIK

npoGieManappl LIy >K9HE
0oypKay YIIIH  DKOJIOTHSUIBIK
OLTIMIEPIH KOJIJaHa OlTy;

-a3  KaJJBIKTBl  OHJIpiCTepAl
KOHE Iap yamrbUTbIK
KBI3METIHIH SKOJIOTHUSIIBIK
TUIMAUIITIH ~Oaranmayabl  1CKe
achIpy 9JICTEpiH KOJAaHY.

-KOFam MEH Taburar
KYOBLITBICTAPBI apacbIHia
TYBIHJIAUTBIH CeOeT-calgapIibl
OaiilaHBICTAP/IBI OPHATY.

-OpbIH amybl MYMKIH
IKOJIOTHSUIBIK TIpoOIieManapisl
mienry JkoHe Ooypkay  YIIiH
IKOJIOTHSUIBIK OUTIMII KOJaHy

-OHJIIPICTIK KayITci3aik,
eHOeKTI Kopray, KopIlaraH
OpTaHbI KOpFay KOHE

a3aMaTThIK KOpray OOWBIHIIA
HETI3T1 3aHHAMAJIBIK aKTUIepAl
ouny;

-aJIFaH OLTIMIH MaIlIMHAIAp MEH
a0 IBIKTapIbI KOJAaHy




KK1

IIpodeccnonanbHo-
KOMMYHHKATHBHbIii/

CIOCOOCTBYIOT Pa3BUTHUIO
UH(POPMALIMOHHOM
IPaMOTHOCTH 4epe3 OBJaJIeHue
u WCTOJIb30BaHUE
COBpPEMEHHBIX
MH(OpPMaLIMOHHO-
KOMMYHHKAITHOHHBIX
TEXHOJIOTH BO BceX cdepax
CBOCH KU3HU U JACSITEITbHOCTH;
Nmetn HETEPIIUMOE
OTHOILICHHE K
KOPPYIIMOHHOMY MOBEJIEHUIO,
YBOKHUTEIBHO  OTHOCHUTCA K
MIpaBy U 3aKOHY.

BBITE  KOMIIETEHTHBIM B
aHAIU3UPOBAHUU u

BOCIIPUATHN WHPOpPMALUK B

COOTBETCTBUHU C  0a30BBIMU
3HAaHUSAMH  DKOHOMHKH, B
HCIIOJIb30BaHUH OCHOB
SKOHOMHYECKHX 3HAaHMHA B
pa3IMYHBIX cdepax
JIEATENIbHOCTH; B MPUMEHECHHUH
MOJIYYEeHHBIX  3HAHUU  JUIS
pEelIeHUs]  CUTYaIllMOHHBIX U
MPaKTUYECKHUX 3ajad, B
MIPUMEHEHUHN HOPMaTHUBHO-
MPaBOBBIX aKTOB,
TEOPETUYECKUX TOJIOKEHUN H
HOpPM TMIpaBa B MPAKTHUYECKOU
JIeSITEILHOCTH.

briTh KOMIICTEHTHBIM B
00J1aCTH TTPUMEHEHUS METOJIOB
peanu3aldd  MaJIOOTXOJHBIX
MIPOU3BOJCTB u OIICHKH
3KOJIOTMYECKOM

s dexTuBHOCTH

XO3SMCTBEHHOU ACATEIbHOCTH.
CnocoOcTByIOT YMEHHIO
MPUMEHSATD MOJyYEHHbIE

3HAHUA OJIA peHIeHI/IH BOHpOCOB
0C30IMaCHOCTH M HAICKHOCTHU
OKCIUTyaTalli¥  MalliH |
o0opyioBaHUs W  3HaHUE

Kayirnci3airi MeH CeHIMILTITI

MOCeNeNIepiH  MIemy  YUIiH
naii1ajianys;

-T€XHUKAHBI JKOHE
TEXHOJIOTHSUIBIK a0 bIKTap bl
TOTEHILIE JKarJganunapra
YIIBIPAYBI TYPFBICBIHAH
Oaranay KaOuIeTi

-OLIEHUBATh JeicTBUS u
MOCTYTIKU YYaCTHUKOB
KOMMYHHUKAIIHH.
-UCIIOJIB30BaTh B JIMYHOM
JeSITeNIbHOCTH pa3nyHbIe
BUBI “H(pOpPMaALIUOHHO-
KOMMYHHKAITMOHHBIX
TEXHOJIOTHIA: WHTEPHET-
pecypchl, o0jauHble U
MOOUJIbHBIE ~ CEPBUCHI 1o
MOUCKY, XPaHEHHUIO,
o0OpaboTke, 3aIUTe u
pacrpocTpaHeHUIO
uHdopmanuu;
-aHAIM3UPOBATh COOBITHS U
NEHCTBUSL C TOYKH 3pEHUs
oOnactu IIPaBOBOT'O
pPEryIMpOBaHUS M YMETh

oOpamarbcsi K HEO0OXOAMMBIM
HOPMATHUBHBIM aKTaM;
-OPHUEHTUPOBATHCS B
JIEACTBYIOILLIEM
3aKOHOJATEbCTBE;
-MCIONb3Yysl 3aKOH, 3aIIMIATh
CBOM IIpaBa U UHTEPECHI,
-OCYILECTBIISIT
po¢eCCUOHANTBHYIO
NEATEIIBHOCTh ~ HAa  OCHOBE
Pa3BUTOTO MIpaBOCO3HAHUS,
MpPaBOBOIO  MBILUIEHUS U
MIPaBOBOM KYJIBTYpHI;
-TIpUHUMATh  pelIeHus |
COBEpIIATh IOpUANYECKUE
NecTBUS B TOYHOM
COOTBETCTBHUU C 3aKOHOM.
-005a1aTh JOCTATOYHBIM
YPOBHEM MPABOCO3HAHMS,
-yMeTh OILIEHUBaTh (aKThl U

SBJIEHUS MpPodecCHOHATbHON
NEATEIBHOCTH € JTHUYECKOH
TOUYKH 3PEHUS;

-IIPUMEHSATH HPABCTBEHHBIE

IIpaBrJia 1 HOPMBI IIOBECICHNUS B
KOHKPCTHBIX KHU3HCHHBIX




BOIIPOCOB COLMAIBHOM 3aIUTHI
pPabOTHUKOB

CHUTYaIUIX

-3HaTh byHaamMeHTanbHbIC
POOIEMBI
(yHKIIMOHUPOBAHUS
9KOHOMUKH, MEXaHU3M
JNeUCTBUS U TIPOSIBICHHS
HSKOHOMHUYECKUX 3aKOHOB, a
TaKxKe OCHOBHBIE

O0COOCHHOCTH BEIYIIUX IIKOJ U
HANpPaBJIECHUA SKOHOMHUYECKOU

HayKHU;

-3HaTh COBPEMEHHOE
COCTOSHME W TEHJEHLMHU
pa3BuUTHUA MEXKyHApOIHOU
SKOHOMHUKH;

-BJIaJIETh SKOHOMHMYECKUMU

TEPMUHAMU M KaTErOpUsIMH,
UCIIOJIb30BaTh HMX B CBOEH
y4eOHOM JESATEIHHOCTH;
-[IOHUMAaTh W 3HaThb OCHOBHBIE
cOOBITHS MHPOBOM 51
OTEYECTBEHHOM
SKOHOMHUYECKON UCTOPUH, KYpPC
npoucxofsamux — pepopm B
cBere peanuszauuu Crpareruu
«KazaxcraH - 2050,
TEHJICHIIMU Pa3BUTUA B cdepe
COBpEMEHHOT0 Ou3Heca;
-pa3nuyath W CPaBHUBATH
MOBEJCHUE PHIHOYHBIX areHTOB
B Pa3JIMYHBIX THUIAX PHIHOYHBIX

CTPYKTYypax;

-OOBSICHATH  B3aUMOJICHCTBUE
JKOHOMHUYECKUX AareHTOB Ha
MaKpOIKOHOMUYECKHUX
PBIHKAX;

-CPaBHUTb PE3YyJbTaTUBHOCTH
MaKpOIKOHOMUYECKON
MOJIUTUKHU B Pa3IMYHBIX
CTpaHax;

-apryMEHTHUPOBATH
COOCTBEHHBIC  B3TJSABI  Ha
COBPEMEHHBIE
MAaKpOIKOHOMUYECKHE
SABJICHUS,

-UCIIOJIb30BaTh Ha MPAKTHUKE
MOJIyYEHHbIE  3HAaHUA UL
OLICHKH pe3yJabTaToB

MIPOBOJUMBIX 3KOHOMHUYECKHX
pedopm B Kazaxcrane.




-3HATh mpaBa, CBOOOIBI,
00SI3aHHOCTH  YEJIOBEKa U
IpaXKTaHUHA;

-3HATh OCHOBHBEIC
JNCHCTBYIOIME  HOPMATHBHO-
MpaBoBbIe aKkThl PecmyOnuku
Kazaxcran u  ymerb WX
HpaBI/IJIbHO TOJIKOBATh,

-3HaTh MEKIyHapOIHOE
3aKOHOJATEILCTBO;
-3HaTh CHUCTEMY OpPraHoOB
rOCYJIapCTBEHHOIO
yIpaBJICHHUS, Kpyr 170,
ITOJTHOMOYHMIA;

-IIOHUMAaTh MEXaHH3M
B3aUMOACHCTBUS
MaTepUaIbHOTO n

MPOILIECCYaIbHOTO TIPABa;
- MOHUMATh POJb U 3HAYCHUE
npaBa B JKU3HH COBPEMEHHOTO
00I11eCTBA;

-yMeTh OpUEHTUPOBATHCS B
JIEUCTBYIOILIEM
3aKOHOJATENHCTBE

-yM€Th HCIIOJb30BaTh HOPMBI
3aKOHA, 3alUIIaTh CBOM MpaBa
Y 3aKOHHBIE HHTEPECHI

-3HaTh COJEP’KaHUSI OCHOBHBIX
TEPMUHOB B 00JIaCTH KOJIOTHH,
parroHaIbLHOTO
MIPUPOJIOTIONE30BAHUS;
COBPEMEHHBIX TJIO0ANBHBIX U
PErHOHATIBHBIX AKOJIOTHYECKUX
npo0JieM U MyTel X pelieHus;
-yMETh MPUMCHSITh
OKOJIOTHUECKHE 3HaHUSA s
pelieHuss U MPOTHO3UPOBAHMS
BO3MOKHBIX  IKOJIOTHYECKUX

npobrem;

-IIPUMEHSTh METOJIbI
peanu3anu  MaIOOTXOJHBIX
MIPOU3BOJICTB u OIICHKHU
9KOJIOTHYECKON

s dexTuBHOCTH
XO3STMCTBEHHOM JIEeATEIIHHOCTH.
-3HAaTh OCHOBHBIE
3aKOHOJATENbHBIC AaKTHl 11O
MIPOU3BOACTBEHHOMN

0€30MMacHOCTH, OXpaHE TpyIa,
OXpaHe OKpYXaromeil cpenbl u
rpakIaHCKOM 3alIUTE;




MC1

Professional and
communication

contribute to the development
of information literacy through
the mastery and use of modern
information and
communication technologies in
all areas of their lives and
activities; have an intolerant
attitude  towards  corrupt
behavior and respect the law.
Be competent in analyzing and
perceiving information by basic
knowledge of economics; using
the fundamentals of economic
knowledge in various fields of
activity; applying the acquired
knowledge to solve situational
and practical problems;
applying regulations,
theoretical provisions, and rules
of law in practice.

Be competent in applying
methods for implementing
low-waste production and
assessing the environmental
efficiency of business
activities.

Promotes the ability to apply
acquired knowledge to address
issues of safety and reliability
of operation of machinery and
equipment and knowledge of
issues of social protection of
workers

-IIPUMEHSATH IIOJIy4YEHHBIE
3HAHUH JUIS PELICHUS BOIIPOCOB
0€30I1aCHOCTH M HaJIe)KHOCTHU

JKCIUTyaTalldd  MallluH U
o0opyoBaHus;
-CIIOCOOHOCTH OIICHUBATH

TEXHUKY M TCEXHOJOIMYCCKOC
000py/IOBaHUs C TOUKH 3PEHUS
IMOABEPKCHHOCTU HEIITAaTHBIM
CUTyalusIM

-evaluate the actions of
communication participants.
-use  various  types  of
information and
communication technologies in
personal activities: Internet
resources, cloud, and mobile
services for searching, storing,
processing, protecting, and
distributing information;
-analyze events and actions
from the point of view of the
field of legal regulation and be
able to refer to the necessary
laws;

-navigate the
legislation;

-using the law to protect your
rights and interests,

-carry out professional
activities based on a developed
legal consciousness, legal
thinking, and legal culture;
-make decisions and perform
legal actions in  strict
accordance with the law.

-have a sufficient level of legal
awareness;

-be able to evaluate facts and
phenomena of professional
activity from an ethical point of
view;

-apply moral rules and norms of

current

behavior in specific life
situations
-know fundamental problems

of the functioning of the
economy, the mechanism of
action and manifestation of
economic laws, as well as the
main features of leading




schools and areas of economic
science;

-know the current state and
development trends of the
international economy;

-master economic terms and
categories and use them in their
educational activities;
-understand and know the main
events of the world and
domestic economic history, the
course of ongoing reforms in
the light of the implementation
of the “Kazakhstan - 2050
Strategy, and development
trends in the field of modern
business;

-distinguish and compare the
behavior of market agents in
different types of market
structures;

-explain the interaction of
economic agents in
macroeconomic markets;
-compare the effectiveness of
macroeconomic  policies in
different countries;

-argue your views on modern
macroeconomic phenomena;
-use the acquired knowledge in
practice to assess the results of
ongoing economic reforms in
Kazakhstan.

-know the rights, freedoms, and
responsibilities of man and
citizen;

-know the main current
regulatory legal acts of the
Republic of Kazakhstan and be
able to interpret them correctly;
-know international legislation;
-know  the  system of
government bodies and the
range of their powers;
-understand the mechanism of
interaction between substantive
and procedural law;

- understand the role and
importance of law in the life of
modern society;

-be able to navigate the current
legislation




-be able to use the law, protect
your rights and legitimate
interests

-know the content of basic
terms in the field of ecology and
environmental  management;
modern global and regional
environmental problems and
ways to solve them;

-be able to apply environmental
knowledge to solve and predict

possible environmental
problems;

-apply methods for
implementing low-waste

production and assessing the
environmental efficiency of
economic activities.

-establish cause-and-effect
relationships between
phenomena occurring in nature
and society,

-apply environmental
knowledge to solve and predict
possible environmental
problems

-know the main legislative acts
on industrial safety, labor
protection, environmental
protection, and civil protection;
-apply the acquired knowledge
to solve issues of safety and
reliability of operation of
machines and equipment;
Ability to evaluate technology
and technological equipment
from the point of view of
susceptibility to emergencies

KK2

I'emanuTapJabIK
JKoHe TiJmiK/

binim aTylbUIapabI
byHIaMeHTaNbI1

JIEPEeKTaHYIIBIK JKOHE
TapUXHAMAJIBIK

MaTepuallapMeH, COHJan-aK
kazipri Kazakcrtan Tapuxsl
FBUIBIMBIHBIH  JKETICTIKTEPMEH
TaHBICTHIPYFa; Kazakcran
TapUXBIHBIH TYMaHHUTaPJIBIK

O1im Oepy KyleciHieri OpHbIH
aHBIKTAYFa, JaMyJTbTH
3aMaHayW KEe3CHIHIErl ©3€KTi
Moceenepal  Tajujay  yIIiH
Kazakcran TapUXbIHBIH

-KazakcraH TapuxbIHBIH HET13T1
namMy KeseHjaepiH Oinmy MeH

Tyciny  OoWbIHIIAa  OUTIMIH
KOepceTy;

-CBIHU Tangay Herisiaae
Tapuxu OTKCHHIH
KYOBUIBICTaphI MEH
OKHUFaIapbliH ajgam3ar
KOFaMbIHBIH JTYHUEXKY3UTIK
TapuXW  JaMYbIHBIH  OpTaK
YCTaHBIMJApbIMEH YIITacThIpa
oiny;

-Kazipri Kazakcranmarbl
KyOBLTBICTAD MEH  Tapuxu




KK2

I'ymanuTapHblil 1

HBICAHBI MEH TIOHIHIH
epeKUIETITiH aHbIKTayFa; YJIbl
Hamna ayMarbIH/IaFbl
MEMJICKETTUTIK bopmanapsr
MEH OpPKEHUETTEPIIH
ABOJIIONMSICHIH, Ka3aK XalIKbl
ATHOTCHE31HIH HeTi3r1
KE3CHJEepIH  TONBIK  JKOHE
00BEKTHUBTI KepceTyre
HETI3]IeITeH Kazakcran
TapUXBIHBIH FBUIBIMH-
HET13/eITeH

TYKBIPBIMIIAMACBIH  JKacayra,

Kazipri Ka3zakcran TapuxbIHBIH
OKHUFaJlapbl Typalbl OimiMaepal
JKyHeneyre  KaJlbllITacThIpyFa
OarbITTaJIFaH;

OoJarmaK MaMaHHBIH TYJIFAJIBIK
JTYHHETaHBIMEI, a3aMaTThIK
JKOHE aZamMrepuIiIiK
YCTaHBIM/IAPbI HETI31HIe
QJIEYMETTIK-MOJICHU
JaMyBIHBIH KaJIBIIITACYBIH
KaMTaMachbl3 €TETIH KaJjIIbl
KY3BIPETTLITIK KyheciHn
KaJIBIITACThIPA/IbI;

TYIFa apaliblK MEMJIEKETTIK,
OpBIC JKOHE IIeT TUIAepiHe
QJIEYMETTIK ~ JKOHE  KociOu
KapbIM-KaTbIHAC Kabinerin
JIaMBITaJbL;

HaIpaBJieHbl HA JOPMUPOBAHUE

yaepicTepi 3epTrey 0aphIChIHIA
AQHATUTUKAIIBIK KOHE
AKCHOJIOTHSITBIK Tanuay
JaFIbUTAPBIH UTEPY;

-3aMaHayH Ka3aKCTaHJBIK J1aMy
YJITICiHIH 1IIKI epeKIIeNiKTepiH
OOBEKTUBTI JKOHE KaH-)KAKTHI
3epaenei oiy;

-Kazakcran TapUXbIHBIHBIH
yaepicrepi MeH Tapuxu
KYOBUTBICTap/IbI JKYHETIey KOHE
ChIHU Oara Oepy.

- KopiaraH OOJIMBICTBI, TAOUFH
KOHE  QIIEYMETTIK  QJIeMII,
FBUIBIMH KoHE (UIT0CO(DHSITBIK
OMiCTepMEH TaHY/bI, FBUIBIMHU
HaibIMIay bl )KOHE 3epJIeney i

KaMTaMachbI3 eTeTIH
¢bunocodus Heri3aepi
OuTiMIMEH KaJIBIIITACKAH

JTYHUETAHBIM/BIK YCTaHBIMJIAP
Heri3iHae Oaranay;
- MH]OJNOTUSISIK, JIHUA IKOHE

FBUIBIMHU ITYHHETaHBIMHBIH
Ma3MYHBbI MEH O31HIIK
epeKILIeNiKTePiH TYCIHAIPY;

- OYKUI QNeyMeTTIK IKOHe

OHJIPICTIK canajgapaa OOJIbII
YKaTKaH >Karaninapra 6epreH o3
OarachlH JOINENeY;

- TYJIFaapasbIK,
MOJIEHUETapaJIbIK KOHE
OHJIIPICTIK (K9ciOM) KapbIM-
KaTblHAC MIHACTTEPIH MIeNry
YIIIH Ka3aK, OpbIC OHE ILEeT
TULIEpIHAE  aybI3lla  JKOHE
az0ara HBICaHap/1a
OaiinaHbICKa TYCY;

-rpaMMaTUKaJIbIK OLIM JKyileci
HEri3iHJe TUIIIK XKoHE Ceiey
KYpajagapbiH Mai1aJIany bl
XKY3€ere acbIpy; KapbIM-KaTbIHAC
JKarIaiylappIHa CoMKec
aKmapaTThl Tajllay;

-IEMOHCTPUPOBATh 3HAHUE H

SI3LIKOBO/ byHIaMEHTaIbHBIX MMOHMMAaHHUE OCHOBHBIX ATAarloB
NUCTOYHHUKOBCIUCCKUX H | pa3sBUTUA HCTOpHUH
UCTOpUOTPAPUIESCKIX Kazaxcrana;

MaT€prajioB, a TakKXKe€ JJd | -COOTHOCHUTH SABJICHUSA n
JIOCTH>KCHUS COBPEMEHHOM | COOBITHUS HUCTOPUYECKOTO
HMCTOPUYECKOMN HayKH | MPOUILIOrO c obmei
Kazaxcrana; Ha onpezeieHue | napaaurMmoin BCEMHUPHO-




ponmu uctopun Kazaxcrana B

CUCTEME I'YMaHUTapHOIO
3HaHUS;
Ha BBIABICHHE CIEIH(PHUKH

00beKTa W MpeaMeTa WCTOPHH
Kazaxcrana  1masg — aHaiauza
aKTyaJbHBIX npo0iem
COBPEMEHHOTO JTarla pa3BUTHUS;
Ha co3JaHKe Hay4HO-
000CHOBaHHOU KOHIICITIINU
HUCTOPUH Kasaxcrana,
OCHOBAHHON Ha IIEJIOCTHOM H
00BEKTHUBHOM OCBEIICHUH
OCHOBHEBIX JTaIlOB 3THOI'CHE3a
Ka3aXxCKOI'o Hapoia, dBOJIOIHH
$bopM TOCYIapCTBEHHOCTH U
[MBWIN3AIMM HA TEPPUTOPHH
Benukoii CTCIHU; Ha

CHCTEMATHU3AIMI0 3HAHHH 00
OCHOBHBIX COOBITHSX
COBPEMEHHOM UCTOpUHU
Kazaxcrana.

(bopMHPYIOT CHCTEMY OOIIHX
KOMIICTECHIIUM,

00€ecIeunBaroIuX COUUATBHO-
KYJIBTYpPHOE pasBUTHE
JTUYHOCTH Oymyiiero
CHeluanucTa Ha  OCHOBE
c(hopMUPOBAHHOCTHU ero
MHPOBO3 3pEHYECKOH,

IPaKJTaHCKOW M HPABCTBEHHOMN
MMO3HIIHI;

pPa3BUBAIOT  CIIOCOOHOCTH K
MEXINYHOCTHOMY
COLMATIBHOMY u
npodeccuoHaTbHOMY
0011IeHHUTO Ha

ToCyaJapCTBEHHOM, PYCCKOM U
HHOCTpPaHHOM SA3bIKaXx;

HCTOPHYECKOTO
YEJI0BEYECKOTO oO1IecTBa
MOCPEJICTBOM  KPUTHYECKOTO
aHalu3a; - BIaJCTh HaBBIKAMU
AHATUTUYECKOTO u
AKCHOJIOTUYECKOTO  aHaJIM3a
Py U3YYCHUH HCTOPHYCCKHUX
IPOLIECCOB 51 SABJICHUN
coBpemeHHoro Kazaxcrana;
-yMETh 00BEKTHBHO u
BCECTOPOHHE OCMBICIIMBATh
HMMAHEHTHBIE  OCOOCHHOCTHU
COBPEMEHHON Ka3axCTaHCKOU
MOJICITH Pa3BHUTHS,
-CHCTEeMaTHU3UpOBaTh M JaBaTh

pa3BUTHUSA

KPUTHUYECKYIO OILICHKY
HUCTOPUYCCKUM  SIBJICHUSAM H
npoiieccam HUCTOPUH
Kazaxcrana

~-ACMOHCTPHUPOBATh 3HAHUC H
IIOHMMaHHUEC OCHOBHBIX 3TaIlOB

pa3BUTHUSA UCTOPHUH
Kazaxcrana;

-COOTHOCUTh  SIBICHUS U
coOBITHS HUCTOPHUYECKOTO
HPOILIOTr0o c oOriei
napagurMon BCEMUPHO-
HCTOPUYECKOTO pa3BUTHSA
YeJI0BEYECKOIr0 oOuiecTBa
IIOCPEACTBOM  KPUTHUYECKOTO
aHaln3a;

-BJIA/IETh HaBBIKaMU
AQHAJIUTUYECKOTO "
AKCHUOJIOTMYECKOTO  aHalIu3a
MpU M3YYEHUU HCTOPUYECKHUX
MIPOLIECCOB 51 SIBJICHUN

COBPEMEHHOT'O KaSaXCTaHa;

- YMCTb 00BEKTHBHO )51
BCCCTOPOHHE OCMBICIINBATh
MMMAaHCHTHBIC 0COOEHHOCTHU

COBPEMEHHON Ka3axCTaHCKOU
MOJEJIU Pa3BUTHS;
-CUCTEMAaTU3NpPOBATL U JaBaTb

KPUTUUYECKYIO OLICHKY
I/ICTOPI/ILIGCKI/IM ABJIICHUAM n
npoiieccam HUCTOPUH
Kazaxcrana

-OlLIEHUBATh OKPY>KaIOIILYIO

JEMCTBUTEIILHOCT, HAa OCHOBE
MHPOBO33PEHUECKUX IO3ULUH,
c(hOpMHUPOBAHHBIX  3HAHHUEM
OoCHOB  (miocoduu, KOoTOphIE




MC2

Humanities and
language

aimed at the formation of
fundamental source studies and
historiographic materials, as
well as to achieve modern
historical science in
Kazakhstan; to determine the
role of the  history of
Kazakhstan in the system of
humanitarian knowledge;

to identify the specifics of the
object and subject of the history
of Kazakhstan to analyze
current problems of the current
stage of development; to create
a scientifically based concept of
the history of Kazakhstan,
based on a holistic and
objective coverage of the main
stages of the ethnogenesis of the

o0ecreunBaroT Hay49HOE
OCMBICJICHHE U H3y4YCHHE
IPUPOIHOTO H  COIUAIBHOTO
MHpa METOJaMU Hay4yHOTO U
¢dbunocodckoro mo3HaHus;;

-MHTEePIPETUPOBATH
coJiepKaHue u
crenupuIecKkrue OCOOCHHOCTH
MHU(OJIOTHYECKOTO,

pPENUTHO3HOTO W HAYYHOTO
MHUPOBO33PCHUS;

-apryMEHTHPOBATh

COOCTBEHHYIO  OIICHKY BCEMY
POUCXOSAIIEMY B
COLIMAIbHON u

IIPOU3BOJCTBEHHOM cepax;
-BCTYIIaTb B KOMMYHHKAIIUIO
B YCTHOM M IHCBMEHHOU
dhopmax Ha  Ka3aXCKOM,
PYCCKOM u HHOCTpAaHHOM
A3bIKaxX I PpCHICHUA 3adad
MCKINYHOCTHOTO,
MEXKKYIbTYPHOTO "
IMPOU3BOJACTBECHHOI'O
(mpogeccroHanbHOro)
00IIIeHUS,

-~OCYIICCTBIIATH UCITIOJIb30BAHHUE
S3BIKOBBIX U PCUCBBIX CPEACTB
Ha OCHOBE CHUCTEMBI
TpaMMaTH4Y€CKOro 3HAaHHA,
aHAJIM3UPOBATh UH(OPMALIUIO B
COOTBETCTBUHN C chyauI/Ieﬁ
OOIIeHMS,

-demonstrate knowledge and
understanding of the main
stages in the development of
the history of Kazakhstan;

- correlate the phenomena and
events of the historical past
with the general paradigm of
the world-historical
development of human society
through critical analysis; -
possess the skills of analytical
and axiological analysis when
studying historical processes
and phenomena of modern
Kazakhstan;

-be able to objectively and
comprehensively comprehend
the inherent features of the




Kazakh people, the evolution of
forms of statehood and
civilization on the territory of
the Great Steppe; to systematize
knowledge about the main
events of the modern history of
Kazakhstan.

form a system of general
competencies that ensure the
socio-cultural development of
the future specialist’s
personality based on the
formation of his ideological,
civic and moral positions;
develop abilities for
interpersonal social and
professional communication in
the state, Russian and foreign
languages;

modern Kazakhstan
development model;
-systematize and give a critical
assessment  of  historical
phenomena and processes in the
history of Kazakhstan

-evaluate  the  surrounding
reality based on ideological
positions formed by knowledge
of the fundamentals of
philosophy, which provide
scientific understanding and
study of the natural and social
world by methods of scientific
and philosophical knowledge;
-interpret the content and
specific ~ features of the
mythological, religious, and
scientific worldview;

-give  reasons for  your
assessment of everything that
happens in the social and
industrial spheres;

-engage in communication in
oral and written forms in
Kazakh, Russian, and foreign
languages to solve problems of
interpersonal, intercultural and
industrial (professional)
communication;

-use linguistic and speech
means based on a system of

KK 3

DJIeyMeTTIK-
casicaTTaHy Oijim
JKOHE CaJIayaTThl

eMip caarTbi/

©31H-031 [JaMBITY XOHE eMip
OOMBI OLTIM alTy JaFablIapblH

KanbmracTteipasi;
Ka3ipri ~ 3aMaHFbl  oJemje
YTKBIPJBIKKA HWKEMIi, CBIHU

oimay xoHe (DU3UKAIIBIK ©31H-
031 XKeTUAIpyre KabieTTi xKeke
TYJIFa KaJIbIITaCThIPAIBI

grammatical knowledge;
analyze information by the
communication situation;

-9JICYMCTTAHY, casiCaTTany,
MJJICHUCTTAHY JKIOHEC
TIICUXOJIOTIUAJIBIK 6a3am,u<
OUTIMII ~ ecKepe  OTBIPHII,

TYIFaapajblK, AIEYMETTIK )KOHe
KociOM  KapbhIM-KaTblHAaC  ap
TYpai cayiamapbIHAaFbI
Karmaiapra Oara 6epy
-MHTETPalMSIIBIK POLIECTEPIH
Ka3ipri 3aMaHfbl ©HIMI PEeTiHJIEe
aTaJIMBIIII FBUTBIMHBIH
OUTIMIIEPIH CUHTE3/EY;
-FBUIBIMH  OliCTEPl
HaKTBl  FBUIBIMIIBI  3€pPTTEy
TOCUTIIEpiH naiganany,
COH/Iaif-aK OYKiJT QJICyMETTIK-
casiCl KJIacTep/ii;

JKOHC




KK3

ConuajbHo-
NOJUTHYECKHH
3HAHHUH H 310POBBI
o0pa3 xku3Hu/

bopmupyroT HaBBIKU
camMopa3BUTHS 1 00pa30BaHUs B
TE4YEHHUE BCEH JKU3HU;
dhopmupyrot JINYHOCTb,
CIOCOOHYIO K MOOMJIBHOCTH B
COBPEMEHHOM MHUpeE,
KPUTUYECKOMY MBIIUICHUIO U
buznyeckomy
CaMOCOBEPILIEHCTBOBAHUIO.

-31H/IIK aJaMIepIIIiK JKOHE

a3aMaTTbIK ¥CTaHbIMBIH
KaJIbIIITACTBIPY,
-Ka3aKCTaH KOFaMbIHBIH

KOFaMJIbIK, 1CKEpJIiK, MOJICHH,
KYKBIKTBIK ~ KOHE  JTHUKAIBIK
HOpMAJIApBIH Makaaany;

-TYJIFANIBIK ~ KOHE  Kociou
Oacekere KaOUIETTLIIrH
Kepcery;

-o1IeEM MOMBIHAraH KOFaM/IbIK-
TYMaHUTaPIIBIK FBUTBIMIAP
cajachlHIa oLTiMaepiH
KOJIJIaHy;,

- Taljay  KOHE  TaHJuay
9JliCHaMAaChIH

JKY3€ere achIpy;

- 3eprTey HOTHKETIEPiH
KOPBITY;

-)KaHa OUTIM/I1I CUHTE3/CY KoHe
T'YMaHHUTaPIIBIK KOFaMIBIK
MaHBI3 bl OHIM TYpiHE
TaHBICTHIPY;

-oMip 00iibl ©31H-631 JaMBITy
KOHE MAaHCANTBHIK ©cy YIIiH
KEKe O11iM oepy
TPACKTOPHUSCBIH KYpy, JICHE
HIBIHBIKTBIPY Kypalgapbl MeH
omicTepl apKbUTBI TOJBIKKAHIBI
QJIEYMETTIK KOCIOM KbI3METTi
KamMTaMachI3 eTy YILIiH
cajayaTThl ~ ©Mip  CaIThIH
ycrayra Oerimaeny

-1aBaTh OLIEHKY CUTYyallHsiM B

Pa3IMYHbIX cdepax
MEXKIUYHOCTHOM, COIMAIbHON
u npoQeCCHOHAIBHON
KOMMYHUKAIlMU C  Y4YE€TOM

0a30BOro 3HAHHUA COIMOJIOTHH,
MOJTUTOJIOTUH, KYJIBTYPOJIOTH U
TICHXOJIOTHH,

- CHHTE3UpPOBaTh
JTAHHBIX HayK KaK
COBPEMEHHOTO MPOIYKTa
WHTETPATUBHBIX MTPOIECCOB;

- HUCHOJb30BaTh  Hay4yHBIE
METOIBI 17§ pUEMBI
UCCIIEI0BaHUS KOHKPETHOU
HayKd, a TaKke  BCEro
COLMAIIbHO-TIOJIUTHYECKOTO
KJacTepa;

-BBIPa0aThIBaTh COOCTBEHHYIO

3HaHHUA




MC3

Socio-politikal
knowledge and a
healthy lifestyle

form skills for self-
development and education
throughout life;

form a personality capable of
mobility in the modern world,
critical thinking and physical
self-improvement.

HPaBCTBEHHYIO u
TPAKIAHCKYIO TIO3UIHIO;
-ONepUPOBATh
OOIIECTBCHHBIMH, JICTIOBBIMH,
KYJIbTYPHBIMH, IPaBOBBIMU U
STUYECKUMHU HOpPMaMH
Ka3aXCTaHCKOTO OOIIEeCTBA;

-JIEMOHCTPUPOBATh
JTUYHOCTHYIO u
poheCCHOHATTEHYIO
KOHKYPEHTOCIIOCOOHOCTb;
-IPUMEHITh ~ HA  MPaKTUKE
3HAHHA B obnactu
001IECTBEHHO-TYMaHUTAPHBIX
HayK, WMEIOIEr0 MHPOBOE
NpU3HaHUE;

-OCYILECTBIISTh BBIOOD

METO0JIOTUH U aHAJIN3A;
-00001aTh pe3yNbTaThl
UCCIIEIOBaHMS;
-CHUHTE3UpOBaTh HOBOE 3HAHHE
U IIPEe3eHTOBaTb €ro B BUJE
TYMaHUTApHOH  OOIECTBEHHO
3HaYMMOM NPOJYKLIUY;
-BBICTpANBATh
00pa3oBaTeNbHYIO
TPAaCKTOPUIO B TEUYEHHE BCEU
KHU3HH JUISI CaMOpa3BUTHUS U

JINYHYIO

KapbepHOTO pocra,
OPUCHTHUPOBATHCSI Ha
3I0POBBIM 00pa3 >KU3HU ISt
o0OecrieueHrss  TMOJHOIIEHHOMN
COIIMAIbHOU u
npodeccuoHambHOM

JESITEBHOCTH  MOCPEICTBOM
METOJIOB u CpelICTB

(u3nuecKoil KyJabTyphl

-evaluate situations in various
areas of interpersonal, social,
and professional
communication, taking into
account basic knowledge of

sociology, political science,
cultural studies, and
psychology;

-synthesize knowledge of these
sciences as a modern product of
integrative processes;

-use scientific methods and
techniques for researching a
specific science, as well as the
entire socio-political cluster;




-develop your own moral and
civic position;

-operate with social, business,
cultural, legal and ethical norms
of Kazakhstani society;
-demonstrate  personal and
professional competitiveness;
-apply in practice knowledge in
the field of social sciences and
humanities, which has
worldwide recognition;

-choose  methodology and
analysis;

-summarize the results of the
study;

-synthesize new knowledge and
present it in the form of
humanitarian, socially
significant products;

-build a personal, educational
trajectory throughout life for
self-development and career
growth, focus on a healthy
lifestyle to ensure full-fledged
social and professional activity
through methods and means of
physical education

KK4

AF3aHbIH TipuIijik
dpeKeTIiHIH
perTeyurijik
ypaicrepi/

Monyns xanyapaap by Huio-
OHTOT€HETUKAIIBIK JaMyHbI,
naiiga 0oy 3aHIBUIBIKTAPBIH,
MUKPOCKOTHSITBIK KOHE
CyOMHKPOCKOTHSIIIBIK
JeHrenae TYCIHAIPY,
XUMUSUTBIK J)KOHE OMOXMHESITBIK
3epTTeYNepAiH  HOTIXKENEpiH
Tannay KOHE ToNenaey
cajachIHJIaFbl OUTIMJII KOpCeTe
anajel.

Kanyapnapmsl, KYCTapasl,
OaNBIKTapIbI, apanap/ibl
OCIpYIiH, OHIMIUTITIH
apTTHIPYABIH, JKaHyapiapJaH
J)KOHE OCIMIIKTEepIeH
aJIbIHATBIH eHIMJIEp MCH
MTAKI3aTThI OHJIEY
TEXHOJIOTHSICHIHBIH

WHHOBAIIMSUIBIK — 9JIiCHAMACKIH

Tangay *oHe KOJIJAaHy

-IIPO-’)KOHE  DYKApHOTUKAJIBIK
Kacylanap/abiH, acipece
MaKpOMOJIEKyJanapAblH,
KacyIlabIK
oprasesuiagap/ibH,
MeMOpaHanap/bIH JKOHE

UTOCKEJIETTIH KYPbUIBIMbI MEH
KOMITOHEHTTEPIH TYCIHAIPY;

- Op TYphi KaHyaplapablH
ar3ajJlappl MEH  TIHJAEpIHIH
AHATOMUSIITBIK KYPBUIBIMBIH
TYCIHIIPY, aWBIPMaIIbUTBIKTHI
Taly )KOHE cUTaTTaYy;

- CYTKOpPEKTinep,  KycTap,
OanbIKTap, apanap
ar3aJapbIHBIH JKOHE TIHJCPIHIH
ApPXUTEKTYpPaChIH
MHUKPOCKOTTHSITBIK
CYOMMKPOCKOIHUSITBIK
JICHIelJIe Tanaay;
-)KaHyapiap
(hU3UOITOTHSITBIK,
3epTTey  JKOHE

oepy;

KOHE

ar3achbIHBIH
JKarnaibId
KOPBITBIH/IbI




KK4

Peryasitopusie
NPoLecChl
JKH3HEAeATeTbHOCTH
opranusma/

CriocobeH  JIeMOHCTPHPOBATh
3HaHUA B oOmactd Quio -
OHTOT€HETUYECKOE  Pa3BUTHUS
JKUBOTHBIX, HHTEPIIPETHPOBATH
3aKOHOMEPHOCTH
MIPOUCXOXKICHHUS, Ha
MUKPOCKOITUYECKOM u
CyOMHKPOCKOTTUYECKOM
YpOBHE,  aHAIU3UPOBaTh |

apryMEHTHUPOBATh PE3yJIbTaThI
XUMHYECKHUX H
OMOXUMHYECKHUX
HCCJIeIOBaHHUM.
AHamM3uUpoBaTh U MPUMEHSTH
WHHOBAIIMOHHEBIE METOJIOJIOTHHI

BHIPAIIMBAHUS,  TTOBBIIICHHS
POAYKTUBHOCTH U
TEXHOJIOTHUHI nepepaboTKu
KUBOTHBIX, INTHI, PBIO, IMTYET,
MPOIYKITHH " CBIPBS
KUBOTHOTO U PACTUTEIBHOTO
MIPOMCXOXKICHUSI.

-)KaHyapjap MEH KYCTapJbIH

opTypii TYpPJIEpiHiH
AQHATOMMSUTBIK TOIOTPA(USIIBIK
KYPBUIBIMBIHIAFbI
alBIPMaIIBUIBIKTapABl  3EPTTEY
XKOHE Taly;

-MaJIIapAbIH 9p TYpJil TypJepi
MeH TYKBIMJIAPBIHIA
alBIPMaIIBUIBIKTBl  AHBIKTAY
XKoHe  Taly,  a3bIKTAHABIPY
parroHIaphI MEH
HOpPMAaJIapbIHBIH TaJanTapblHa
colikec KEMHIH TOJIBIK
KYHaApJIBUIBIFBIH Oarajiay KoHE
TaJaay;

-)KEeMIIIOTI TeH KEMIIIOTT
KOCIAJapblH  JKIKTEY  KOHE
onapapl JKaHyapiap, Kycrap,
OaJIBIKTap  MEH  apajapisl
KOPEKTeHIIPY Ke3iHae
CaHUTaPJIbIK Kayirci3mikTi
KaMTaMachl3 €Ty oJicTepiH
Kepcery

-00BSCHUTh  CTPYKTYpy U
KOMIIOHCHTBI po- "
IYKapUOTHUECKHUX KJIETOK,
0COOEHHO MaKpOMOJIEKYII,
KIIETOYHBIX Oprase’,

MeMOpaH U [IUTOCKETIETa;

-MHTEPIPETUPOBATh, HAXOIUTh
pasnuus M XapaKTepU30BaTh
AHATOMUYECKYIO  CTPYKTYpPY
OpraHOB M TKaHEH OpraHu3Ma
pa3IMYHBIX BUIOB KUBOTHBIX;

-aHaJIM3UPOBATh
APXUTEKTOHUKY OpPraHoB U
TKaHEu opraHusMma

MJICKOTIMTAIOIINX, TTHII, PHIO,
myeT Ha MEKPOCKOTTMYECKOM U

CyOMUKPOCKOITMYECKOM
YPOBHE;

-HCCNeI0BaTh u JlaBaTh
3aKIIIOYCHHE
(bu3HoIOrHIeCKOMY
COCTOSTHUIO OopraHm3ma
KUBOTHBIX;

-MCCIIeIOBaTh W HAXOJUTh
paznuaus B aHATOMO
TonorpauueckoM  CTPOCHHUH

Pa3IUYHBIX BUJOB KUBOTHBIX U
TITHII;




MC4

Regulatory processes
of the body’s vital
functions

able to demonstrate knowledge
in  the  phylo-ontogenetic
development  of  animals,
interpret patterns of origin at the
microscopic and
submicroscopic  level, and
analyze and argue the results of
chemical and biochemical
research. Analyze and apply
innovative methodologies for
growing, increasing
productivity, and processing
technologies for animals, birds,
fish, bees, products, and raw
animal and plant-origin
materials.

-UACHTUDUITUPOBATH u
HaXOINTh OTIINY U B
pPa3IMYHBIX BHJIAX M IOPOAAX

KHNBOTHBIX, OLICHUBATh u
AHAJIM3UPOBATH
IIOJIHOLICHHOCTD KOpMOB B

COOTBCTCBUU C Tpe60BaHI/I${MI/I
HOPM U palliOHOB KOPMJICHHS,
-KJaccu(UIMpOBaTh KOpMa U
KOPMOBBIE n00aBKH u
IIPOACMOHCTPHUPOBATE MCETObI
obecrieyeHus CaHUTaPHOM
0e30macHOCTH 1810)51 nux
CKapMJIMBaHHUU KHUBOTHBIM,
InTunam, pLI6aM H rmucjiam
-explain  the structure and
components of pro- and
eukaryotic  cells, especially
macromolecules, cellular
organelles, membranes, and
cytoskeleton;

-interpret, find differences, and
characterize the anatomical
structure of organs and tissues
of the body of various animal
species;

-analyze the architecture of
organs and tissues of the body
of mammals, birds, fish, and
bees at the microscopic and
submicroscopic level,
-examine and give an opinion
on the physiological state of the
animal’s body;

-explore and find differences in
the anatomical and
topographical  structure  of
various species of animals and
birds;

-identify and find differences in
various species and breeds of
animals; evaluate and analyze
the usefulness of feed by the
requirements of  feeding
standards and rations;

-Classify feed and feed
additives and  demonstrate
methods for ensuring sanitary
safety when feeding them to
animals, birds, fish, and bees

KK5

TexHUKAJIBIK peTTey
JKOHEe TaFaM

Monynb BETEPUHAPUSIIBIK-
CaHUTAPUSIIBIK caparnrtama

-Taram  eHiIMIEpiH  OHIIPY
Ke3iH/e CaHHUTAPJIBIK-




KKS

Kayincizmirin
KaMTaMachbI3 eTy/

Texnuuyeckoe
peryJiupoBaHue U
odecreuyeHue u
NUIIEBO
O0e3omacHocTH/

KYprizy OapbpIChIHAQ Taram
OHIMJIEpl MEH MIMKi3aThIHBIH
camachl MEH Kayilci3airiae
Oara Oepy YIIiH, acmantapMeH
JKOHE  JKAOJBIKIEH  JKYMBIC
iCTeyIiH KociOu JarIblIapbiH
KaMTaMachl3 eTei.
Pammanusuiblk  coyneneHymaig
OpTYpJi  TYPJEPIH  3epTTey
OOMBIHIIIA KYpPCTBI, OJIAP/bIH
OHMOIOTASIIBIK oOBeKTiIepre
ocepiH JKOHE JKaHyapiap MeEH
KYCTap/IbIH 9KCITOPTTHIK-
UMIIOPTTBIK  OIEpaIusuIapbIH
JKY3€re achlpy Ke3iHie, OHBIH
IIHAE COI0 AIIBIHIA TEKCEPY
JKYPri3y Ke3iHe paruaiusiibIK
caparitama KYprizyai
KaMTUIBL. JKanyapiapnan
aJbIHATHIH eHIMIep MEH
MIMKI3aTThIH BETCPUHAPHSIIBIK
JKOHE  TaFaM  Kayilci3Airia
KaMTaMachl3 €Ty Maceienepi
OOMBIHIIIA KOJIJITAHBICTAFbI
WITTHIK JKOHE  XaJIBIKAPAITBIK
3aHHAMaJIBIK JKOHE
HOPMATHUBTIK-KYKBIKTBIK
0a3aHbl 3epTTEH 1.

Monynb obecrieunBaeT
poQeCCHOHATBHBIMU

HaBBIKAMU paboThI c
npubopaMu 1 000pyIOBaHUEM,
IpY POBEJICHUN BETEPUHAPHO-

CaHUTapHOU JKCIEPTU3BL,
OLICHKE KauecTBa u
0e301macHOCTH MUIIEBBIX

IIPOJYKTOB U ChIpbsl. Bxirrouaer
KYypC 10 M3YYEHHIO Pa3IMYHbIX
BUJIOB pasiualioOHHBIX
W3JIy4E€HH, NX BO3JICHCTBHE HA
Ouosiornyeckue OOBEKTHI U
IIPOBOJMTH pagvaloOHHYIO
JKCIIEPTU3Y npu

TUTHEHAJIBIK nrapanapiasl
KOJI/IaHy;

-MaJl  [apyallbUIBIFBI,  KYC
[IapyalibUIbIFbI, 0aIbIK
HIApYalIbUIBIFBI  KOHE  apa
IapyallbUIBIFEl  OHIMACPIHIH
TaraMIbIK Kayirnci3airine
KOHBIIATBIH TajanTapabl
AITOPUTMJICY;

-Kasipri 3aMaHFbl
o/liCHaMasIap,Ibl naigajana
OTBIPBIT, Maj IIapyallbUIBIFbI
OHIMIEPIHIH Kayirnci3airia

OakbUIaY/IBI )KY3€Te achIpy;
-Kazakcran Pecry0inrkachIHbIH
Kenenmik, BeTeprHAPIIBIK JKOHE

Taram Kayinc3airi
3aHHaMaJlapbIHAH JIOUEKCO3
KeNTipy JKOHE OKCIOPTTHIK-
UMIIOPTTBHIK  OIEepalusiapabl
xKy3ere acelpy kesinge KO
TEeXHHUKAJIBIK perJamMeHTiH
KOJIJIaHy,

- a3BIK-TYJIK OHIMIEpl MEH
NIMKI3aThIHA  JTO3UMETPHSIIBIK
KOHE PaIUOMETPUSIIBIK
3epTTeyNep KYyprizy.
-paauaIysIIbIK Kayimnciziik
HOpMaJIapbIHbIH HeT13r1
epexeNnepiH  KaJbllTacThIpy,
paHAIHSITBIK JKaF Ak Ibl
Oaranay, paguoU30TONTAPMEH
KaHyapJiap by CBIPTKBI
COyJeNIeHYIHIH  JKoHE  1IKi

JIaCTaHYBIHBIH, A03aCblIH, CJYJIC

aypybIHBIH ayBIPIIBIK
JIOPEXKECIH aHBIKTAY
-[IpakTHKOBaTH  CaHUTApPHO-

TUTUCHUYCCKHUC MepOHpI/IﬂTI/Iﬂ
MpH TPOU3BOJICTBE IHIICBBIX
NIPOAYKTOB;
-aJITOPUTMH3UPOBATH
Tpe6OBaHI/I${, Hpe}l’bleJ’IﬂeMBIe K
MMHIIEBOM 0€30I1aCHOCTH
HpO)IYKI_H/II/I JKHBOTHOBOJCTBA,
NTHUIIEBOJICTBA, PHIOOBOICTBA U
ITYEJI0BOJICTBA;

-OCYILECTBIIATh KOHTPOJIb
0€30MacHOCTH MPOAYKTOB
KHUBOTHOBOACTBA C
UCTIOJIb30BaHUEM

COBPEMEHHBIX METOJIOJIOTHI;




MCS

Technical regulation
and food safety

OCYIIECTBICHUU  DKCIOPTHO-
MMIIOPTHBIX onepanuin
’KMBOTHBIX Y IITHLI, B TOM YHCIIE
npu IIPOBEJICHUU
npeayooiHOro OCMOTpA.
N3yuaer JIEACTBYIOLLYIO
HAIMOHAJIbHYIO u
MEXIYHAPOIHYIO

3aKOHOAATEIIbHYIO "

HOPMAaTUBHO-TIPaBOBYI0  0azy
o BoIpocaM  oOecrneyeHus
BETCPUHAPHOM U  IMILEBOU
0€30IaCHOCTH HPOAYKLUH U
CBIpbS JKUBOTHOT'O
IIPOUCXOXKICHUS.

the module provides
professional skills in working
with instruments and equipment
when conducting veterinary and
sanitary  examinations and
assessing the quality and safety
of food products and raw
materials. Includes a course on
studying various types of
radiation, their impact on
biological objects, and
conducting radiation
examinations when carrying out
export-import  operations  of
animals and birds, including
during post-mortem inspection.
Studies the current national and
international legislative and
regulatory  framework  on
ensuring veterinary and food
safety of products and raw
materials of animal origin.

-IIUTUPOBATH TaMOXXEHHOE,
BETEpUHAPHOE M  MHILIEBOE
3aKOHOJIATEIILCTBO

Pecnyonmuku  Kazaxcran wu
UCIIOJIB30BaTh  TEXHUYECKHUU
periiaMeHT TC pu
OCYIIECTBICHHH  DKCIIOPTHO-

HMMIIOPTHBIX OIEPALIN;
-IIPOBOJUTH IOO3MMETPUUCCKHE
" paauoMeTpu4YECcKue
HUCCIICAOBaHUS IIUIICBBIX
MPOIYKTOB U CBHIPHS.
-chOpMyIUPOBaTh  OCHOBHBIC
IIOJIOKEHUSA HOPM
paaualiiOHHOW 0€3011acHOCTH,
OIPCAC/INTL 103y BHCIIHETO
06J'Iy‘IeHI/I$I KHUBOTHBIX
pPaaruon30TOIIaMHU, CTCIICHb
TSDKECTH JTy4eBOW OOJIC3HH;
-practice sanitary and hygienic
measures in food production;
-algorithmize the requirements
for food safety of livestock,
poultry, fish farming, and
beekeeping products;

-monitor the safety of livestock
products using modern
methodologies;

- cite the customs, veterinary,
and food legislation of the
Republic of Kazakhstan and use
the technical regulations of the
Customs Union when carrying
out export-import operations;
-conduct  dosimetric  and
radiometric studies of food
products and raw materials.
-formulate the main provisions
of radiation safety standards,
determine the dose of external
exposure of animals to
radioisotopes, the severity of
radiation sickness;

KK6

KaparbLibicTany
FBLIBIMH
JAlBIHABIK/

Carnanbl TaFaM eHiJIepiH OHAIpYy
YIIiH, TaFaM TEXHOJOTHIIAPbI
Macco - JKOHE JKbUly Oepy,
peaxius CHSIKTBI Typi
cananapna KONTereH
npobnemManapra Tam OoJajbl.
Taram eHIMAEpIH OHIIPYIIH
OapiabIK  OCBl  KBIPJIApBIH
OpbIHJAY yIIiH TaMak

- IPOLIECTEP MEH TEXHOJIOTUAA
OTETIH (UBUKATBIK
3aHJIBUTBIKTapIbI MaKCaTThI
KOJI/IaHy apKbLIBI
TEXHOJIOTUSUIBIK TPOLIECTEPIiH
TUIMIUTIK KpUTEepUniIepiH
MaTEMaTUKAJIbIK  MOJEIbACY
HETi3/1epiH O1y;




KKe6

EcrecTBeHHO
HAy4YHasi
MOAr0TOBKA/

OHIMIEPIHIH TEXHOJIOTUACHI
JKOHIHJIET1 MaMaH oy
MoceJIeNiep/li  MaTeMaTUKAJIbIK
epHEKTepre aymapa  Oumyi,
OJIapbI Ienie olmyi,

HOTIDKENEpIl caHAbIK Oaranai

Ouryl, comaH KeWiH oJapiabl
IIPAKTUKAJIBIK mrenriMaepre
aybICThIpa Oimyl THic.MomyIb
CTYIEHTTEpre HAKThI
peKuMIEp/II, TarnceipMa
napaMmeTpiiepin  abCTpakTiTiK
dopmama  ychlHA  OTBIPBII,

TEXHOJIOTUSUTBIK ~ ITPOIIECTEP/Ii
cxemanay KaOuietriH Oepeni;
WHXKCHEPIIK €CenTepAl IIenry
YIIIH MaTeMaTHKAJBIK 9JIICTEp
MEH ¢dusnka 3aHIapbIH
KOJIJIaHYIbI FBUIBIMA
JTUCKYPCTBIH TYpJCPiH
yiipereni, FBUIBIMH  Ceiiey
CTHJIIHIH EPEKIICITIKTEPIH
3epTTeimi, Jkazbama  KOHE
aybI3IIa aKaJIeMUSIIBIK
MOTIHAEP/I Kacay JaFIbUIapbIH
KaJBITACTHIPA/IbI,
aKaJeMUSITBIK opTtajaa
KOMMYHHKAITUSHBIH ~ 0a3albIK
MPUHIMIITEPIMEH KaMTaMachi3
eTe/l.

Jns  Toro droOBI CO31AaTh
XOpOIIyl0 €1y,  IHIIEBbIe
TEXHOJIOTH  CTAlIKUBAIOTCS  C
MHOXECTBOM  INpoOieM B
Pa3MUUHBIX O00NaCcTAX, TaKHX
KaKk Macco-u  TEeIUIoOTAauya,

-a3bIK-TYJIIK

TEXHOJOTHSCHIHBIH
MIPaKTUKAJIBIK MIHJIETTEPiH
MaTEeMaTHKAIBIK ~ ©pHEKTepre
aynapa oury;

- CaH/IBIK KayarTel
KaJIBIITACTBIPY KOHE
TEHACYJIEePAl IICUTy IaFabIChI
ooy,

-3aT  KO3FAJIBICBIHBIH  aFbIH
TYpiHAETI  HEri3ri  (Qu3MKa-
MEXaHHUKAJBIK
3aHBUIBIKTAPBIH, JHEPTHUSHBI
caKkTtay JKOHE  TYpPICHIIpY
3aHJIapbIH, TEXHOJIOTUSUIBIK

MaIIrHAJIap MEH jKa0IbIKTap Ibl
xoballayJja JKOHE ecernTepe
OacTamnkbl OHIMJICPIiH
XUMUSUTBIK HET131H CHITATTay;

- DHeprusiHbl TYPJICHIIPYAIH
HETI3T1 3aH/1apbIH;
TepMmoauHaMuKa >KOHE JKBLTY
Macca  aiaMmacy  3aHJapbIH;
TEPMOIMHAMHUKAITBIK
IpoIeCTep MEH IUKJIIAP/IbI;
(bU3HUKATBIK TI1aMaJapibl
eJIIey omicTepi MEH
KypaJJlapblH Naiiianany;

- TeXHMKa  MEH  JKaHa

TEXHOJIOTUSIIAP IbIH KaHa
cayiajapblH KYpy MEH
JaMBITY/1a ¢u3nka MeH
O61o(U3NKaHbIH ipremi
3aHJapblHa KaTbICTHI
Macenenepe oM oepy.

- MareMaTHKaJIbIK  Tanjgay

XKOHE MOJIENBJICY, TECOPHSUIBIK
KOHE DKCIEPUMEHTTIK 3epTTey
OMICTEPIH KOJJIAHy, FHIIBIMH-
TEXHHUKAJIBIK aKIapaTThl Talaay
- CoeWJIeyIiH pPEeCcMHU-ICKepIIiK

XKOHE MyOIUIIMCTUKAIBIK
CTHJIIH TOXIpuOene KoagaHy
KOHE AJBIHFaH 3epTTey
HOTHXKENEepiH TUIM1
TaHBICTBIPY

-3HaTh OCHOBBI
MaTeMaTH4eCKOTro
MOJICTTUPOBAHUS  KPHUTECPHUCB
s dexTuBHOCTH

TEXHOJIOTHYCCKUX ITPOLECCOB C
LCJICHAIIPABJICHHBIM




peakuuu. YToOBl CHpPAaBUTHCS
CO BCEMM OTHUMHU AaCIEKTaMH
IIPOU3BOJICTBA IUIIEBBIX
IIPOAYKTOB, CHELUAIUCT 110
TEXHOJIOTUH IUIIEBBIX
IIPOAYKTOB  JOJDKEH  YMEThb
HEPEeBOIUTh ATU IMpPOOJIeMbl B
MaTE€MaTU4YeCKUE BBIPAKEHUS,

pfmate HX, KOJIUYCCTBECHHO
OLCHUBATh PE3yiIbTaThI, a
3aTEM MEPEBOJUTH Hux B

NPAaKTUYECKHE PELICHHUS.
Monaynes  nmaer  cryzneHTam
CIIOCOOHOCTB CXEMAaTU3UPOBATh
TEXHOJOTNYECKUE  IPOLIECCHI,
NpeacTaBJIAd KOHKPCTHBIC
PEXKHMBI, TTapaMeTphl 3a/1a41 B
a0CTpaKTHOM dopwme;
MNPUMCHATH MaATEMATUYCCKUEC
METOJIbI ¥ 3aKOHBI (DU3UKH IS
pemiCHusd WHXXCHCPHBIX 3ajay,
HAaY4YUT Pa3HOBHIHOCTSIM
HAYYHOTO JHCKypca, H3y4aer
0COOCHHOCTH HAYYHOTO CTHJIS

peur, QopMUPYET  HAaBBIKH
CO3JaHUsl  MHCbMEHHBIX H
YCTHBIX aKaJIeMUYECKUX

TEKCTOB, 00eCIeYUT 0a30BEIMU
HpI/IHIII/IHaMI/I KOMMYHI/IKaIII/II/I B
aKaJEMUYECKON Cpeie.

UCIOJIb30BAHUEM (PU3UUECKUX
3aKOHOMEPHOCTEH,
IIPOTEKAIOIMX B IIpoLeccax U
TCXHOJIOI'UH,

- YMETb IIEPEBOJUTH
MIPaKTUYECKUE 3a1a4u
IUIIEBOM  TEXHOJOTMU B
MAaTCMAaTUUCCKHUEC BBIPAKCHUA,
JieJ1aTh 000CHOBaHHbBIE
IpCANOJIOXKCHUA 0
HEU3BECTHBIX ITapaMeTpax;

- HWMCTb HABBIKM PCHICHUA
YpaBHEHUH M (OPMYIHPOBKU
KOJIMYECTBCHHOI'O OTBETA,

- OIMCaTh OCHOBHbBIE (PU3UKO-

MEXaHUYECKHE

3aKOHOMEPHOCTH  JIBMDKEHUS
BEIIECTBA B BHUJEC IIOTOKAa,
3aKOHOB COXpaHEHUs u
npeobpazoBaHus SHEPTuH,
XUMHUYECKYIO OCHOBY
UCXOAHBIX  TMPOJIYKTOB B

pacuerax U HPOEKTUPOBAHUS
TEXHOJIOTUYECKUX MAIIUH MU

00opyI0BaHus;
-Mcnons3oBaTh OCHOBHbIE
3aKOHBI npeoOpa3oBaHus
SHEpIuu; 3aKOHBI
TEPMOIMHAMHUKHI u
TEIIOMacCOOOMEHa;
TEPMOJIMHAMHYECKHE
IPOIIECCHl U LIUKIIBI; METO/BI U
cpexncrtsa W3MEpEHUs

(U3NYECKUX BETUYNH;

- IPOSIBIISITH 3HAHUS B
BOIPOCAX KACAIOLINXCS
(GyHIaMEHTAIbHBIX 3aKOHOB
¢u3uku 1 Onopu3nKM B
CO3JIaHUH U Pa3BUTUHU HOBBIX
oTpacyeil TeXHUKU 1 HOBBIX
TEXHOJIOTHM.

-IIPUMEHSTh METObI
MaTeMaTHYeCKOTO aHallu3a M
MO/JIEJIMPOBAHMUS,
TEOPETUIECKOTO "
HKCHEPUMEHTAIBLHOTO
WCCIIeIOBAHMS, aHATTN3UPOBATh
HAy4YHO-TEXHUUYECKYIO
nHdopmanuio
-PaKTHUKOBAaTh  O(QHIIHAIBHO-
JIETIOBOM U MyOJUIIMCTHUCCKHUI
CTIIIb pedud U IPPEKTUBHO




MCeé

Natural science
training

to create good food, food
technologists need help in
various areas, such as mass and
heat transfer reactions. To deal
with all of these aspects of food
production, a food technologist
must be able to translate these
problems into mathematical
expressions,  solve  them,
quantify the results, and then
translate them into practical
solutions.

The module gives students the
ability to schematize
technological processes,
presenting specific modes and
task parameters in an abstract
form; apply mathematical
methods and laws of physics to
solve engineering problems;
will teach varieties of scientific
discourse, study the features of
the scientific style of speech,
develop skills in creating
written and oral academic texts,
and provide basic principles of
communication in an
educational environment.

IIPE3CHTOBATH IMOJIYYCHHBIC
pe3yJIbTaThl UCCIEA0BAHUMN
-know  the basics of
mathematical modeling of the
efficiency criteria of
technological processes with
the targeted use of physical
laws occurring in processes and
technology;

-be able to translate practical
problems of food technology
into mathematical expressions;
make educated guesses about
unknown parameters;

-have the skills to solve
equations and  formulate
quantitative answers;

-describe the basic physical and
mechanical laws of the
movement of matter in the form
of a flow, the Ilaws of
conservation and
transformation of energy, the
chemical basis of the starting
products in the calculations and
design of technological
machines and equipment;

-use the fundamental laws of
energy transformation, laws of
thermodynamics and heat and
mass transfer, thermodynamic
processes and cycles, methods
and means of measuring
physical quantities;
-demonstrate  knowledge in
matters  relating to  the
fundamental laws of physics
and biophysics in creating and
developing new branches of

technology and new
technologies.

-apply methods of
mathematical analysis and

modeling,  theoretical and
experimental research, analyze
scientific and technical
information

-practice official business and
journalistic style of speech and
effectively present research
results




KK7

KK7

Taram eHiMIepiH
OHJIipy/eri 03bIK
TeXHOJIorusiIap/

IlepenoBbie
TeXHOJIOTHH B
NMPOU3BOJCTBE

NUIIEBBIX

NPOAYKTOB/

Monaynp May mIapyamrbUTbIFbI
KOHE OCIMIIIK IIapyalIbUIbIFbI
OHIMJIEPIH OHIPY JKOHE KaiTa

OHJICY TOXIpuOECiHme
TEXHOJOTHUSUIBIK ~ MPOIECTEP
TYpJiepiMEH TaHBICTBIPABL.

OHipicTe CYT JKOHE €T
OHIMJIEpiH, YH, )KapMa, Kypama
JKeM, HaH J>KOHE HaH-TOKAIl,

MaKapoH, KOH/IUTEPIIK
eHIMIEpAl, KaHT, KpaxMaj-
CipHE OHIMACpIH OHIIPYIIH
TEXHOJIOTHSIIBIK IPOIECiH
YUBIMAACTBIPY JKOHE
KYPri3yaiH MPAKTUKAJIBIK

KBIPJIApBI KAPacThIPHLIA/bI

CriocoOHOCTh,  WCIIOJIB30BAaTh
TEXHOJIOTUYECKHE TMPOIIECCHl B

NpaKTUKE I[POU3BOACTBA U
nepepaboTku MPOAYKLIUU
JKUBOTHOBOJICTBA 158
pacTEHUEBO/ICTBA.

Hcnoap3oBanne Ha

MIPOU3BOJICTBE MPUOOPETCHHBIE
NpaKTUYECKHEe  HABBIKH B
OpraHW3allil W BEJICHUU

- YH, JKapMma, KypaMma >keM, HaH
KOHE HAH-TOKAlll, MaKapoH
JKOHE KOHIUTEPIIIK OHIMIED,
COHJAM-aK KaHT, Kpaxmall,
cipHe JKOHE aIIbITy
OHJIIpiCTEPiHIH eHiMaepi
OHJTIPICIHIH MPOIIECTEPiH
3epTTeY;

-OHJICY
TEXHOJIOTHICHIHIAFbI
(hU3UKATIBIK, KOJUIOMATEI,
OMOXHUMUSIIBIK,
MHUKPOOHOJIOTHSITBIK JKOHE
PEOJIOTHSIIBIK ~ MPOIIECTEPIiH
pedniH Oaranay;

-OHJICY OHIIPICIHIH  Heri3ri
TEXHOJIOTHSUIBIK TOCLIIEpl MEH
IPOIECTEPiHIH THIMIUTITIH
Oaranay;

-T€XHOJIOTUSUIBIK ~ KaOIBIKTHI
TaHJIay JKOHE ecerTey, MIHUKi3aT
HIBIFBIHBI JKoHE IalbIH
OYHBIMIAPIBIH IIBIFYHI;
-IIMKI3aTThIH, KapThLIai
(habpuKaTTapabIH KOHE JTAWBIH
OHIMHIH calacklH Oaranay;
-OH/IIPICTIH JKEKeJIeTeH
KE3CHJIEPIHIH TEXHOJOTHUSIIBIK
MPOLIECTEPIH  JKYPri3y JKoHE
TEXHOJOTHSUIBIK ~ PEKUMICPIH
perTey OOWBIHIIA MIEIIIMIEP
KaObLIAAY;

-eT  JKOHe CYT  ©HIMJepi
OHJIIPICIHIH TUTHEHAChl MeEH
CaHUTAPUSICHI CaJIaChIH/Iarbl
Ka3ipri 3aMaHFbl aCIIEKTIIePIiH
€pEeKILEeTIKTEpIH alry;
-KaHyapjlap  MeH  OCIMIIK
TEKTEC IIUKI3aTTaH aJIbIHFaH

eHIIpici

a3bIK-TYJIK OHIMJIEPIHIH
oprypi penentypanapbiH
azipiey

-HCCIEI0BATh MIPOIIECCHI

MPOU3BOJICTBA MYKH, KPYIIbI,
KOMOHMKOPMOB, xJyeba u
XJ1€000yIOUHBIX, MaKapOHHBIX
W KOHJWTEPCKHUX U3JEIui, a
TaKKe  caxapa, Kpaxmaia,
MMaTOKH u MIPOYKTOB
OpOAUITBHBIX TPOU3BOCTB;

-OILICHUBATh POJIb (U3HYECKUX,
KOJIOUJHBIX, OMOXHUMHUYCCKHX,




MC7

Advanced
technologies in food
production

TEXHOJIOTHYECKOT0  Iporecca
POM3BOICTBAMOJIOYHBIX u
MSICHBIX ~ MPOJIYKTOB, MYKH,
KpYIbl, KOMOMKOPMOB, xJieba 1

x71€000yI0UHBIX, MAKaPOHHBIX,
KOHIUTEPCKUX N3N,
caxapa, MpOJAYKTOB Kpaxmajo-
natoyHorotw.  Opranu3zanus,
BEJICHHE, yIpaBJIeHHE
TEXHOJIOTHYCCKUMHU
nporeccamu npu
MIPOU3BOJICTBE 1107111(S1:350'¢
MPOJYKTOB.

The ability to use technological
processes in producing and
processing livestock and crop
products. Use in the production
of acquired practical skills in
organizing and maintaining the
technical technique for
producing dairy and meat
products, flour, cereals, feed,
bread and bakery products,
pasta, confectionery, sugar,
starch, and molasses products.
Organization, maintenance, and
management of technological
processes in the production of
food products.

MHKPOOHOJIOTHIECKUX u
PCOJOTUYCCKUX TPOHCCCOB B
TEXHOJIOTNHU
nepepadaThIBAIONTNX
ITPOU3BOJICTB,

-oneHnBaTh 3P PeKTUBHOCTH
OCHOBHBIX TEXHOJIOTHYCCKUX
IIpUEMOB u [IPOLECCOB
nepepadaThIBAIOIINX
IIPOU3BOJCTB;

-HOI[6I/IpaTB n PaCCUUTHIBATDH
TEXHOJIOI'MYCCKOC
o0opyoBaHUE, PAcXO ChIPhSA
1 BBIXOJ I'OTOBBIX I/I3I[6JII/II71;
-OLCHHUBATb Ka4CCTBO CbIPbA,
nonypaOpuKkaToB W TOTOBOM
TPOAYKIINH,

HPUHUMATH penIeHus o
BCACHHUIO TEXHOJIOTUYCCKUX
IIpoueccoB U PperyJInpoBaHUC
TEXHOJIOTUYCCKUX PESKHUMOB
OTACJIIBbHBIX 3TaIlOB
IIPOU3BOJICTBA;
-pa3pabaTbIBaTh pa3iu4HbIe
penentypsl MPOAYKTOB
IMUTAHUA U3 CBIPbA JKUBOTHOTI'O
u pPacCTUTCIBHOTO
ITPOUCXOKACHU.

-investigate the processes of
production of flour, cereals,
feed, bread and bakery, pasta,
and confectionery products, as
well as sugar, starch, molasses,
and fermentation products;
-evaluate the role of physical,

colloidal, biochemical,
microbiological, and
rheological processes in

processing technology;
-evaluate the effectiveness of
basic technological methods
and processes of processing
industries;

-select and calculate
technological equipment,
consumption of raw materials,
and output of finished products;
-evaluate the quality of raw
materials, semi-finished
products and finished products;
make decisions on the conduct
of technological processes and




regulation of technological
regimes of individual stages of
production;

-develop various recipes for
food products from animal and
plant origin raw materials.

KK8

KKS8

I'uruena xoHe
BeTePHHAPJIbIK-
CAHHTAPJIBIK
Kayincizaix/

I'mruena n
BeTepPHUHAPHO-
CaHUTapHasi
0e30macHOCTD/

byn Monxyns Tamak eHiMAEpiH
OHIIPYIiH  HAKTBl  TYpIiHE,
TUTHEHAa MEH KayilCi3IiKKe
KEIIEH/TI KO3KapacThl KaMTHUIbI
JKoHEe OyJ1 JKaHyapJapIblH -
ayKaTbel, aJaM JICHCAYJbIFbI,
KOpIIaFaH  OpTaHbl  KOpFay
JKOHE QJIeyMETTiK-
HKOHOMHUKAIIBIK xKaraitnap
ywin Oip wme3riime maiga
OKeJIETIHIH KOpCETEe/Il.
Crynenrrep yi
JKaHyapJIapblHbIH, MalapblH
KOHE aJlaMIapabIH
MOMYJISIIUSIIAPBIHAAF b
300HO3/IBIK JKOHE TaFaMbIK
aypynap.IbIH
ATHIEMHOJIOTUSCHI MEH
HKOJIOTHSICHI OolbIHIIIA
0asaibIK OLITIM anagnl, COHmA-
aK XKaHyapiap
MOMYJISIIMSICBIHBIH,  KYHenepi
Typabl, COHBIH irHae
KOFaM/IaFbl a3bIK-TYJIIK
OHJIIPYILIi-KOMITAHUSUIAD  MEH
JKaHyapliap/iblH peJli, TaMmak
OHIM/JIEPIH OHJIIPY XKOHE TapaTy
JKOHE caKTay >KyHhenepi, TaMak
OHIM/JIEpIHIH Kayilci3airi MeH
A3bIK-TYJIK KayINCI3Iiri >KoHe
apainacy CTpaTerusiapbl
Typaibl OUTIM anajbl

JlaHHBIII MOIyJIb OXBaTBIBAET
KOMIUIEKCHBIH ~ MOJAXOA K

OINPEACICHHOMY BUIlY
IIPOU3BOJICTBA IIPOYKTOB
MIATaHWUs, TUTHEHBI u

0€30MacHOCTH U TOKa3bIBaeT,
KaK 3TO TIPUBOTUT K
OJIHOBPEMEHHOW BBITOJIE JIA
0JIarOCOCTOSTHUSL ~ JKUBOTHBIX,
3I0POBbSl YEJIOBEKA, 3aIUTHI
OKpYKaroleun cpeasl "
COIMATIbHO-3KOHOMUYECKHUX

ycinoBuid. CTyIeHThI MOJIydar
0a3oBbIe SHAHUS o

-IIKI  JKOHE CBIPTKBI cayjaa
0o0BEKTINIepiHIE
BETCPUHAPHSIIBIK-
CaHMUTApUSJIBIK OakpUiay MEH
KaJaralayael  Taujgay — JKOHE
KaMTaMachI3 eTy;

-MaJJIapJiblH  YIIalapbl MEH
MyLIeNepiHe BeTePHHAPHSIIBIK-
CaHUTAPUSIIBIK capantamMa
KYprizy Ke3iHe
albIPMaIIbUIBIKTapAbl  TaJjIay,
perTey KoHE aHBIKTAY;

- JKYKITAJTbI aypysapabl
MOHUTOPHHTICY, TaHy, aJJIbIH
aiy, Oakpuiay oHE Oackapy
oicTepiH, 300HOTUKAIIBIK KOHE
naiina OonaThIH  aypyJapra,
TaFaMJBIK ~ aypyJiapra J>KoHe
oJIeyeTTi OMONOTHUSIIBIK HEMECe
arpoTeppopibIK  areHTTepre
epekile KeHUT 0ejie OThIPHII
KOJIJIaHy.

- TaFaMJIBIK TEKTi aypyJapMeH,
300HO3ABIK HeEMece Ianma
0oJaThiH aypyJapMeH JKOHE

JKaHyapiapra OallTaHBICThI
TOyeKeNJiepMeH  OalIaHbICThI
JeHcaylblKKa  Kayln-KaTep.i
TOMEHECTYTe OaFbITTaJIFaH
apanacy OarapiamanapbiH
a3ipuey

-aHAJIN3UPOBATh u
obecrieunBaTh  BETEPUHAPHO-
CaHWUTAapHBII  KOHTPOJIb W
HaJ30p Ha 00BeKTax
BHYTPEHHEHN 51 BHEIIIHEN
TOPIOBIIY;

-ONpPENENATh pa3Inuus, IpH
MIPOBEICHUU Y005, Pa3/IeNKu U
BETEPUHAPHO-CAHUTAPHON

OKCIICPTHU3bl TYII WU OPraHOB
KHUBOTHBIX;
~-[IPUMCHATH METOABI

MOHHUTOPUHTA, PacIiO3HABAHUS,
NpOoUIAKTUKYA, KOHTPOJIS H




MCS8

Hygiene and
veterinary and
sanitary safety

SIUACMHOJIOTHM M 3KOJIOTHU
300HO3HBIX nu ITHUIIIEBBIX
3a00€BaHUN B  TOMYJISIHAX
JOMalIHUX KHUBOTHBIX,
JIIOMAIIHEro CKOTa M JIIOJEH,
TaKkKe Yy3HAIOT O CHCTEMax
MONYJISUKA KUBOTHBIX, B TOM
YHUCJIE O POJIM KOMIIAHBOHOB U
YKUBOTHBIX-ITPOU3BOIUTEIICH

IMUIOM B OOIIECTBE, CHCTEMAaxX

MIPOU3BOJICTBA u
pacnpeneneHuss M XpaHeHUus
MIPOJIYKTOB MUTaHUs,
0e3omacHOCTH IIPOJYKTOB
MUTaHUA u
MPOAOBOJILCTBEHHOMN
0€30MacHOCTH M CTpaTerusix
BMEUIaTEIbCTBA.

this  module covers an
integrated approach to food
production, hygiene, and safety.
It shows how this results in
simultaneous  benefits  for
animal welfare, human health,
environmental protection, and
socio-economic conditions.
Students will learn about the
epidemiology and ecology of
zoonotic and  food-borne
diseases in domestic animals,
livestock, and human
populations. They will also
learn about animal population
systems, including the role of
companion and food-producing
animals in society, food
production and  distribution
systems, and storage systems.

ynpaBiaeHus] UHGEKIHOHHBIMU

OoNe3HAMH  C  yACJICHHEM
ocoboro BHHMAaHUS
300HOTHYECKHM u
BO3HUKAIOLIUM OonesHsm,
00J1e3HIM MUILEBOTO
IPOUCXOXKICHUSI u
IIOTCHIIUAJIbHBIM

OMOJIOTUYECKUM W

arpoTeppOPUCTUIECKUM
arcHTaM.

- pa3zpaboTaTh MEPONPUATHIA U
IMporpaMmbl BMEIIAaTCIILCTBA,
HaIllpaBJICHHBIC Ha CHUKCHHC
PHUCKOB 151 300POBbA,
CBS3aHHBIX ¢  OOJIC3HAMH
IUIICBOTO IMPOUCXOKIACHUA,
300HO3HbIMHA 1501050
BO3HUKAOIINMHU
3360J’IeBaHI/I$IMI/I, WK PUCKaAMU,
CBsI3aHHBIMHU C KUBOTHBIMH, I10
OXpaHC 3KOJOIrmd IpupoAbl OT
HaKOIUICHUS B HEW NaTOreHHOMN
n YCHOBHO-HaTOFCHHOﬁ
MUKPOQIIOPEI M XHUMHUYECKUX
CpELCTB;

-IPUTOTOBUTH
JEe3UHPUIHPYIOIINX
pacTBOpOB, MPOBOJUTH
,Z[e3I/IH(1)eKI_[I/II/I, JC3UHCCKIIUU U
JiepaTh3alnu, MoAAEPKaTh
CaHUTApHOTO pEKUMa

-analyze and ensure veterinary
and sanitary control and
supervision at domestic and
foreign trade facilities;

-identify  differences during
slaughter, cutting, and
veterinary and sanitary
examination of animal

carcasses and organs;

-apply methods for monitoring,
recognizing, preventing,
controlling, and managing
infectious diseases, particularly
zoonotic and emerging
diseases, foodborne diseases,
and potential biological or
agroterrorist agents.

-develop activities and
intervention programs aimed at
reducing health risks associated




Nutrition, food safety, and food
security and intervention
strategies.

with ~ foodborne  diseases,
zoonotic or emerging diseases,
or hazards related to animals to
protect the natural environment
from the accumulation of
pathogenic and opportunistic
microflora and chemicals;

-prepare disinfectant solutions,
carry out disinfection,
disinsection, and derivatization,
and maintain a sanitary regime

KK9

BerepuHapJibIk-
CAHUTAPJIBIK
capanray/

Taram eHiIMIEpIH ToyeKkemaep
HETi31H/ae TeKcepy, OacTamkbl
OHJIIpiC )KOHE TaFaM OHEPKICiOi
KOCIIOPBIHAAPHIH TEKCEepy
npuHIHNTEpi. Moaylbre Taram
OHIMIEpIH/IeT] TYpJi
Kayinrepre >oHE TOKCHHIED
MEH JacTayIIbl 3arrap,
uHpeKknusap, Oerae IeHenep
MEH aJulepreHjep, MaToreH i
MUKPOOPTaHU3M/IEP MEH
BUpYCTap CEKUIIlI  OJapMeH
OalJIaHBICTHI KAYINITEPTe MOy
YCBIHBUIATBIH KYPC €HT131ITeH.

-3aTTapIbIH alHAJIBIMIaF bl
YKOHE YKaHyapJIapAblH >KYKITaJIbl
MIATOJIOTUSICHIH IAF bl
MHUKPOOPTaHU3MJICP/iH  POJIiH
KaJIBIIITACTHIPY,
-UHQEKUUSIIBIK ~ aypyJapablH
0aKTEePUOJIOTHSIIBIK JKOHE
CEPOJIOTHSLITBIK

JMarHOCTHKACHIH TYCIHIIPY;

- JKaHyaplapJblH JKYKIaJbl
aypyJapsl
KO3/bIPFBILITAPBIHBIH
MOP(OJIOTUSIIBIK,
TUHKTOPHSIIBIK, OMOXUMHUSIIBIK,
AHTUTEHJIK KOHE BUPYJIEHTTIK
KacHeTTEepiH 3epTTey.

-BUPYCTAPbIH apTypii
TYpJIEpiH KIKTEY KOHE
oJIapbIH BUPYCTBIK
aypynapabIH JTAaMYBIH/IaF bl
peJIiH TYCIHIIpY.
-BUPYCOJIOTUSIIBIK
3epTTeyiepaiq opTypii
ONICTEpIH  TYCIHAIPY  XKOHE
KYprizy, oJapbIH
HOTHKECIHET]
albIpMaIIbUIBIKTapAbI

CaJIBICTBIPY KOHE Taly;
-BETE€pPHUHAPIIBIK-CAHUTAPIIBIK

capanrTayia  KOJIJaHBUIATHIH
HEri3ri  3eprrey  SAiCTepiH
KIKTEY;

-ayara, TOIBIPAaKKa, CYyFa,
KaHyapJapAblH, KYCTapHAbIH,
OaJBIKTapIbIH KOHE
apanap/blH JKen-11o0ine
KOMBLIATBIH CaHUTapJIbIK-
THUTUEHAITBIK TaJanTapabl
TYCIHIIpY  JKOHE  OJIapJbIH
camachl MEH Kayilci3airine

Oara 6epy;




KK9

Berepunapho-
caHUTapHas
akcnepTusa/

[IpoBepka MULLIEBBIX
MPOAYKTOB Ha OCHOBE PHCKOB,
MIPUHLHUIIBI IIPOBEPKHU
MPEAPUATHI [IEPBUYHOTO
MPOM3BOACTBA W  NHUIIEBOM

IMPOMBIIIJIICHHOCTH .B MOAYJIb

BKIIIOYEH KypC B KOTOPOM
Oyaer mpenacTaBieH  0030p
Pa3IMYHbIX ONACHOCTE,

coJepkalmxcss B IMPOAYKTaxX
NUTAHUS, U CBSI3aHHBIX C HUMHU
PHUCKOB: TOKCHUHOB u
3arpsI3HAIOLINX BEIIECTB,
UHQEKIU, UHOPOJIHBIX TeNl U
aJJIEepreHoB, MaTOT€HHBIX
MHUKPOOPTraHU3MOB U BUPYCOB.

-BETepUHAPUSIIBIK-
CaHUTAPUSIIBIK KaJaranay *KoHe
OakpLIay 00BeKTiIepiHIE
CaHUTAPUSIIBIK-TUTHCHAIIBIK
napamMeTpliepai KakcapTy
TOCUIIEpPIH  Tanmmay  JKOHE
KepceTy;

-TaraM OHIMJEpIHJeT Kayim-
Karep TEPMHUHOJIOTUSICHIH
JYpbIC MMailaIany;
-Kayin-Karepre Tajjay )Kyprizy
xone HACCP xyiiecine coiikec
ChIHM 0aKpUiay HYKTEJIEpiH
TaHay

-copMyIUpOBaTH pOJb
MUKPOOPTaHU3MOB B
Kpyroobopore BeHIeCTB U B
WH(PEKIIMOHHON aTOJIOTUHU
KUBOTHBIX, HHTEPIIPETUPOBATH
0aKTEPUOIIOTHYECKYIO u
CEPOJIOTHYECKYIO TUATHOCTHKY
UH()EKITMOHHBIX OOJIC3HEH;
-HCCIIeI0BATh
Mophosioruyeckue,
TUHKTOpUAJIbHBIC,
OMOXMMHYECKHE, AHTUTCHHBIE
U  BHUPYJCHTHBIE  CBOMCTBA
BO30yauTeneil MHGEKIHMOHHBIX
00JIe3HEH )KUBOTHBIX.
-K1accuuImupoBaTh
pa3IUYHBIE BHIBI BUPYCOB U
OOBSCHSTH UX POJIb B PAa3BUTUHU
BHUPYCHBIX 3a00JIEBaHUH.

- OOBSCHATP U TPOBOJIUTH
pa3ITUYHbIC METO/TBI
BUPYCOJIOTUYECKUX
HCCIEA0BaHUM, CPaBHUBATH M

HaXxOMUTh OTIAMYUS B HX
pe3yabTarax;
-MHTEPIIPETUPOBATh
W3MEHYHBOCTh  BHUPYCOB H
OlpeNieNIATh €€ 3HAYeHHe B
pactpocTpaHEeHHH  BHPYCHBIX
UHEKINIA;
-KJIacCU(UIMPOBATh OCHOBHBIC
METOJIbI UCCIICIOBaHHIH,

MIPUMCHACMBIC B BETCPHUHAPHO-
CaHUTAPHOU IKCIIEPTH3E;
-UHTEPIPETUPOBATH
CaHUTAPHO-TUTUCHUYCCKUC
TpeOOBaHUS K  BO3AYIITHOM
cpene, IoO4YBe, BOJAE, KOpMaM




MC9

Veterinary and
sanitary examination

risk-based food inspection,
principles of primary
production and food processing
plant inspection. The module
includes a course that will
provide an overview of food's
various hazards and associated
risks: toxins and contaminants,
infections, foreign bodies and
allergens, pathogenic
microorganisms and viruses.

JUTSL KUBOTHBIX, NTHIl, PBIO U
myeia, W JaBaTh OLEHKY UX
KayecTBa U 0€30I1aCHOCTH;

-aHAJIU3UPOBATH 51
JACMOHCTPUPOBATDH CII0COOBI
YIIy4YIICHUS CaHUTapHO-
TUT'HCHUYCCKUX IMapaMCTPOB HA
00BeKTax BETEpUHAPHO-
CaAHUTAPHOIO HaJ130pa u
KOHTpPOJIA,

-IIPpaBUJIbHO HUCITIOJIB30BaTh
TCPMUHOJIOTUIO PUCKOB n
onacHocCTel B IIHNIICBBIX
HNPOAYKTAX.;

-IIPOBOJHUTH dHAJIM3 OIIAaCHOCTHU
u BbIOpAThH KpUTHYECKHE
KOHTPOJIbHBIC TOYKHN B
COOTBETCTBUM C  CHCTEMOM
HACCP

-formulate  the role  of
microorganisms in the

circulation of substances and
the infectious pathology of
animals; interpret the
bacteriological and serological
diagnosis of infectious diseases;
-investigate the morphological,

tinctorial, biochemical,
antigenic, and virulent
properties of pathogens of

infectious animal diseases.
-classify different types of
viruses and explain their role in
developing viral diseases.
-explain and conduct various
methods of virological
research, compare and find
differences in their results;

-and interpret the variability of
viruses and determine its
significance in the spread of
viral infections;

-classify the main research
methods used in veterinary and
sanitary examination;

-interpret sanitary and hygienic
requirements for the air, soil,
water, and feed for animals,
birds, fish, and bees, and assess
their quality and safety;
-analyze and demonstrate ways
to improve sanitary and




hygienic parameters at sites of
veterinary and sanitary
supervision and control;
-correctly use the terminology
of risks and hazards in food
products.;

-conduct a hazard analysis and
select critical control points by
the HACCP system

KK10

Taram
OH/IipicTepiHiH
pyHIaMeHTANABIK
Herizaepi/

HaxTsl pexumiepai, Tancsipma

nmapameTpiiepin  aOCTpakTiIi
Typae yChIHA OTBIPHI,
CXEMaJlaHFaH TEXHOJIOTHSIIBIK
poLecTep/Ii YKaHFBIPTA/IbL;
TaMaK OHIMJIEPiHIH KacueTTepi
MEH cama KepCEeTKIITepiH
aHBIKTAyJbIH JkaHa (u3uKa-
XUMUSIIIBIK omicTepiH
KOJIJIaHaIbI. Monyb
OakanaBpabIH HeTi3ri

JAUbIHIBIFBIH JKYy3€re acnipyra

OarpITTaaraH. Onna
MaMaHAapAbl Jaspiay  YILIiH
KaXXeTT1 TIOHJIEP
WHTETPalMsUIAHFAHX UMUS,

TaMak XAMUSACHI,
MUKpPOOHOIIOTHS, TaMaK
MUKPOOHOJIOTHSICHI, TaMak
OMOTEXHOJNOTHUSICH OYJl a3bIK-
TYJTIK TEXHOJIOTHSICHIH

3epTTeYAIH TEOPHUSIIBIK HEeTi3i
00JBIN TaObLTAIBI.

-Kasipri HYTPULIMOJIOTUSIA
KOJITaHBUIATHIH Heri3ri
YFBIMAAP/IBI, aHBIKTaMAaJap.Ibl,
TepMUHIEPAl 0Ly,

-TaFraM OHIMJICPiHIH XHUMHSITBIK
KYpaMbl MEH TaraMJIbIK
KYHIBUIBIFBIH 3€PTTEY;
-[IMKI3aT [I€H NaiblH OHIMHIH
aKaysapbl MEH OY3BLTY
TYPJICPiH, COHJAN-aK OJapibIH
naiina ~ Oomy  cebenrepin
3epTrIey;

-HAKTBI a3bIK-TYJIK ©HIMIepi
YIIiH KaybIMJIACKaH aF3ayiap]ibl
KOHCEPBUICYIiH %KoHE OY3yIbIH
HET13T1 MPOLIECTEPiH CUTIATTAY;

-0acTamksl OHIMICP/IIH
XUMUSIIBIK TYpPJIEHYIHIH
HEri3iH, 3aTThliH Olp TypHeH
eKiHII Typre anHaiy
3aHJIBUTBIKTApPbIH,

OpraHUKaJIbIK KOHE
OpraHUKAJIBIK ~ €MeC  TEKTi
OyibIMaapabI &KacayJIbIH

HEri31H O11y;
-OUONOTHUSITBIK  O0BEKTLIEPIIH

KYPBUIBIM/IBIK 3JIEMEHTTEpI
IEeHrerinae OMOXUMHUSIJIBIK
3epTTeyiep XKyprizy;
-MeTa00JIM3MHIH
(MHKpoOaF3anap/biH) Keneci
Heri3ri MPUHIMITEPIH
TYCIHIIPY: TiKenen
MeTaboIn3M YILIiH
(bepMeHTTepaiH epKiH
SHEPTrUSICHIMEH
MaHUTyJSIUsIaY,
OpTaHUKaJIBIK KOHE
OeifopraHuKabIK

cyOcTpaTTap/iaH JHEprus ainy
YIIiH TOTBIFY-KQJIIbIHA KEATIpY
peaKIusUIapbIHBIH

MaHBbI3AbIJIbIFbI, TJIMKOJIN3,




KK10

DyHIaAMEHTAJIbHbIE
OCHOBBI MU IIEBBLIX
MPoOu3BOACTB/

Bocnpoussogur
CXEMATU3UPOBAHHEBIC
TEXHOJIOTUYECKHE  IPOLECCHI,
MpeaAcCTaBIAAd KOHKPCTHBIC
PEXKHUMBI, ITApaMETPHI 3a7a4u B

a0CTpaKTHOM dopwme;
MPUMEHSIET HOBBIE (U3HUKO-
XUMHNYCCKHUEC METOABbI
OIIpeNIeIIEHUs CBOWCTB 51
roKaszareyeun KauyecTBa

MUILIEBBIX NPOAYKTOB. Monaymb
OPHCHTHPOBAH Ha PeaM3aIinio
0a3oBOM [MOATOTOBKU

JIMMOH KBIIIKBUTBI IIUKJI KOHE
TBIHBIC ATy Ti30eri;

-KOpIlIaFraH opTa
(akTopiIapblHBIH  KOMipTeri,
a30T, KYKIPT JKOHE TeMip
CUSIKTBI KOPEKTIK 3aTTapblH
IIUKJIIBIK aifHAJIBIMBIHIAFbI
MUKpOAaF3aap IbIH
OeJsiceHIiIirine ocepiH
OcifHeney;

-MHKpOAaF3a1ap/ibl TachbIMaiiay
MEH OHJICY/AIH AaCEeNTUKAIBIK
omicTepiHe Oaca Hazap ayaapa

OTBIPHITI, HET13T1
MHKPOOHOIOTHSUTBIK
JKCIIEPUMEHTTEP KEIICHIH
ToXipubere eHrisy;
-MHKpOaF3aiap TaMaK
OHIMJIEpiH JlacTaybl MYMKIiH
OarbITTapIbIH OPTYPJILIITiH
JKOHE KOJAMCBI3 JIaCTaHY/bI
0oJabIpMay YIIiH OaKbLIayIbIH
HeTi3r1 H1apajapbiH
OeliHeneni;

-acThIK, YH, JXKapMa, Kypama

KEeM, HaH >KOHEe HaH-TOKAll,
MaKapoH, KOHIUTEPIIK
eHIMJIep, KaHT, KpaxMai-CipHe
eH/IIpiCl JKOHE auIbITy
OHJIIPICIHIH OHIMJAEpIH OHJeY
TEXHOJIOTUSICBIHBIH TEOPHSUTBIK
HET137IepiH 3epTTey;

-TaFaMJIbIK KOCBUIBICTapFa
KaiiTa eHJeyIiH 9cepiH Tanjay
OolbIHIIIA DKCIIEPUMEHT
KYprizy JKOHE OCBI
SKCTIIEPUMEHTTEP/IIH
HOTIKENEpl Typalibl TYCIHIIpY
XKoHe xabapaii Outy.

-3HaTb OCHOBHbIE TIOHATHS,
OTIpeIeNIeHus, TEPMUHBI,
UCIOJb3yeMble B COBPEMEHHOM
HYTPHUIINOJIOTHH,

-U3y4YUTh XUMHUYECKHUI COCTaB U
MTUIIEBYIO IIEHHOCTH
MPOAYKTOB MTUTAHUS;

-M3y4YHTh BHIBl TOPOKOB U
MOpYM  CHIpbS M TOTOBOM
MPOAYKIINH, & TAK)KE MPUIHHBI
UX BO3HUKHOBEHUS;

-OIIMCATh OCHOBHBIE MPOLECCHI
KOHCEpBUPOBAHMUsI M TOPUYY




Oakamnaspa. B HEM
MHTETPUPOBAHBI Takue
HEo0X0AuMBbIe JJIs HOATOTOBKU
CHEUAJIMCTOB  JAMCLHUIUIMHBI,
KaKXUMMsl, NUILEBas XUMHUs,
MUKpOOHOJIOT S, NULEeBas
MHUKpOOHOIOrHs, IUIEeBas
OMOTEXHOJIOTUS KOTOpBIE
SABIISIIOTCSI TEOPETUYECKON
OCHOBOM JUTS U3y4YeHUs
TEXHOJIOTUU
IIPOJIOBOJIbCTBEHHBIX
IPOIYKTOB.

aCCOLIMMPOBAHHBIX
OpraHu3MOB i1 KOHKPCTHBIX
MUIIEBBIX IPOJIYKTOB;

-3HaTb OCHOBY XHUMHYCCKOI'O
npeoOpa3oBaHus  HCXOJTHBIX
MPOAYKTOB, 3aKOHOMEPHOCTEU

IIPEBpPALICHNs  BEINECTBA W3
OJHOrO BHJA B  JpYrou,
CO3aHHUs 1131 (N 14071
OpraHUYeCKOro 51
HEOPraHUYECKOT 0

MIPOUCXOXKACHUS;

- NPOBOAMUTH OMOXMMHYECKHE
UCCIIEJOBAHUS  HA  ypOBHE
CTPYKTYPHBIX 2JIEMEHTOB

OMOJIOrnYeCcKuX 0OBEKTOB;

-00BSCHUTH CIICAYIOIIHE
OCHOBHBIC TIPUHIIHAITBI
MeTabonu3ma
(MUKpPOOPTaHU3MOB):

MaHUIYJIUPOBAaHUE CBOOOJHOMN
SHepruen QepMeHTaMu UL
IPSIMOTO MeTaboIM3Ma,
Ba)XKHOCTb OKHCIIUTEIbHO-
BOCCTAaHOBUTEIILHBIX ~PEAKIINN
JUI. WM3BJICYEHHUS DHEPIrUu U3
OpTaHUYECKUX u
HEOpraHMYecKuX CcyOCTpaToB,
TJIMKOJIN3, UUKJI JIMMOHHOM
KHCJIOTHI M JIbIXaTeIbHas 1IeTlb;
-TIPOMJUTIOCTPUPOBATH BIMSTHHE
(akTOpPOB OKpY’KaIOIIEH Cpe/Ibl
Ha aKTHBHOCTD
MHUKPOOPIaHU3MOB B
IUKIMYECKOM  KPYrOBOPOTE
IUTATENbHBIX BEIIECTB, TaKUX
KaK yriepoj, asoT, cepa u
KeJe3o;
-TIPaKTUKOBATh
OCHOBHBIX
MHUKPOOHUOIOTHYECKUX
HKCHEPUMEHTOB C aKIIEHTOM Ha
acenTHIecKre METOIBI
nepeHoca u 00paboTKu
MHUKPOOPTaHNU3MOB
-IPOUJUTIOCTPUPOBATD
pazHOOOpa3ue MapHipyToB, IO
KOTOPBIM ~ MHUKPOOPTI'aHU3MBI
MOTYT JIOCTUTATh IIHIIEBBIX
MPOAYKTOB, U OCHOBHBIEC MEPHI
KOHTPOJIS s

KOMIIJIICKC




MC10

The fundamental
foundations of food
production

reproduces schematized
technological processes,
presenting specific modes and
task parameters in an abstract
form; applies new physical and

chemical methods for
determining food products'
properties and quality
indicators. The module is

focused on the implementation
of basic bachelor's training. It
integrates disciplines necessary
for training specialists, such as
chemistry, food chemistry,
microbiology, and food
biotechnology, which are the
theoretical bases for studying
food technology

IpeIOTBPaICHUS
HETIPHUEMIICMOTI'O 3arpsA3HCHUA,
-UCCIICAOBATE TCOPECTUUCCKHE
OCHOBBI TEXHOJIOTNU
00paboOTKHM  3epHA,  MYKH,
KpyIbl, KOMOUKOPMOB, Xjie0a 1
xJ1€000yI0UHBIX, MAKAPOHHBIX,
KOHJUTEPCKUX U3MICINH,
caxapa, OpOAYKTOB Kpaxmayo-
maTO4YHOro IMpoOU3BOJACTBA U
6pOI[I/IJ'IBHbIX ITPONU3BOACTB,
-IPOBOJUTHL 3KCIICPUMCHTHI 110
aHAJIM3Yy BIUSHUA ITepepaboTKu
Ha IMUIICBLBIE COCAMHCHUA U
YMCTb HUHTCPHPECTUPOBATL U
co00IIaTh O pe3yJbTaTax 3THUX
OKCIICPUMCHTOB.

-know the basic concepts,
definitions, and terms used in
modern nutritionally;
-study the
composition and
value of food,;

-to study the types of defects
and damage to raw materials
and finished products, as well

chemical
nutritional

as the reasons for their
occurrence;
-describe  the fundamental

processes of preservation and
spoilage of associated
organisms for specific food
products;

-know the basis of the chemical
transformation  of  starting
products, the laws  of
transformation of a substance
from one type to another, the
creation of products of organic
and inorganic origin;

-conduct biochemical research
at the level of structural
elements of biological objects;
-explain the following basic
principles of metabolism (in
microorganisms): manipulation
of free energy by enzymes for
direct metabolism, the
importance of redox reactions
for extracting energy from
organic and inorganic
substrates, glycolysis, the citric




acid cycle, and the respiratory
chain;

-illustrate  the influence of
environmental factors on the
activity of microorganisms in
the cyclic cycle of nutrients
such as carbon, nitrogen, sulfur,
and iron;

-practice a set of basic
microbiological ~ experiments
with an emphasis on aseptic
methods of transfer and
processing of microorganisms;
-illustrate the variety of routes
by which microorganisms can
reach food and the primary
control measures to prevent
unacceptable contamination;
-explore the theoretical
foundations of the technology
for processing grain, flour,
cereals, animal feed, bread and
bakery products, pasta,
confectionery products, sugar,
products of starch and syrup
production and fermentation
industries;

-conduct  experiments  to
analyze  the effects of
processing on food compounds
and be able to interpret and
report the results of these
experiments

KK11

ITaTomopdgoJiorus-
JIBIK IMaTHOCTHKA
KIHe
TOKCHKOJIOTHUSIJIBIK
Taaaay/

3epTxaHabIK TaaaayabIH
MHHOBAILIUSIBIK oficTepiH
naiigagaHa OTBIPBIT,
MH(EKIHSITBIK KOHE
WHBa3HAIBIK STHOJIOTHUSIIBI
aypyjapbplHa JTUarHo3 KOO
APKBLITBI SMU300THSIBIK
MIPOIIECC aFBIMBIHBIH CHIIATHIH
Tannuay.

AypyAbIH JaMYBIHBIH JKaJIIbI
JKOHE HETi3rl 3aHJIbUIBIKTapbIH
KaJBIITACTBIPY.

[TaTonorusIbIK-aHATOMHSITBIK
amiplll ~ Kapayabl — JKYpri3y
onlicTeMeciH KepceTy.
Kanyapnapmsl,

KYCTap/ibl,0alIbIKTap MEH
apayapzpl yIaHBIPATHIH
3aTTapbl coiikecTeHaipe

- TMaTOJOTHSUIBIK  IMPOLECTIH
naiia Oosly KoHE KaJbIlTacy
MEXaHU3MiH  OHE  OHBIH
aypyIblH JaMybIHAAFbl POJiH

TYCIHAIPY;

- JKaHyapjap aypyJapbIHbIH
MopdoreHesi,
MaTOMOP(OJIOTUSACHIH KOHE
NaTOMOP(OTIOTHSITBIK
JIMarHOCTUKACHIH TYCIHIIpY
XKOHE KaHyapJapablH

eJIeKCeJIepiH KoJere Kapary
TOCUIACPIH JKaNIIbLIAY;

- aybll [1apyalIbUTBIFbI
KaHyapJapblHbIH, KYCTapbIH,
OaJIBIKTap/IbIH, apaiap/ibIH
KYKIMaJbl aypyJapblH Taiaay,
SMU300THUSIIBIK OLIAKTBIH
KarJaiiplH Oaraynay JKOHE Mal




OTBIPBIN,  TOKCHUKOJIOTHSIIBIK
Tayngay KXyprizy

AP yarbUTbIFbIHIAF bl
SIMU300THUsFA KapChl ic-
apagapabIy THIMIUIITIH
3epTTey.

- MHBA3HUIBIK  aypyJiapibl
Tannay, MapasuTTEePAiH JaMy
IIUKJIIH aHBIKTAY, 1e(PUHUTHUBTI
KOXabIHIa  KO3JBIPFBIIITHIH
MMarvHaibJbl CATBICBIH KOHE
apalbIK KOKalbIHAA
JUYHAHAIBABI  CaTBIHBI 06y,
rapa3uTapisl aypyJaap/IbH
IeBacTamuscel OOWBIHINA iC-
nrapajxapiabl aHbIKTAY;

- (hapMaKoJIOTUsIIBIK
nperapaTTapiabl Kyleney,
oJIapIbIH JKaHyapJjap ar3achlHa
acep eTy MeXaHU3MiH OasHaay,

op TYphi Jopimik Typiepai
TalbIHAAY TEXHOJIOTHSICH MEH
KOJIJIaHy TocuIaepin
KaJIbLUIAY;

- TOKCHUKOTEHJI  3aTTapjsl
aHBIKTAY, yIAaHyIbIH
g hepeHIHa bl

JIMAarHOCTUKACBIH aJITOPUTMJIEY
YKOHE OoJIapAbl EMJIeY TICUIAEp;
- JKaHyaplapJaH aJIbIHAaThIH
OHIMJZIEp MEH IIHKI3aTTap/Ibl
XKaHyapiap MeH aJlaMJap/iblH
ylIaHybIH TYJbIpyFa KaOUIeTTi
yabl 3aTTapiblH  Oap-»KOFbIH
3epTTey;

- YJIBI 9cepiepal CUMATTalThIH
FBUIBIMU onebuerreperi
3epTTeyJepl CabICThIPY KoHE
OHBI TOKCHKOJIOTHSUTBIK Kayim-

Karepi Oaranay YILLIiH
ran1ajnany.

KK11 | IIatomop¢onoruyec | AHanu3upoBatb XapaxkTep | -0ObACHUTD MEXaHU3M
Kasi IMArHOCTUKA U | TEUCHUS AMHU300THYECKOTO | BOBHUKHOBEHUS "
TOKCHKOJIOTHYECKHUIi | mpolecca, IPOBOJUTH | GOPMHUPOBAHUS

a”Ham3z/ MOCTAaHOBKY  JMar€o3a  Ha | NaTOJOTMYECKOro Impolecca u
3a0oseBaHusl HH(EKIMOHHOW U | €r0 poJib B pa3BUTUHU OOJIE3HHU;
WHBa3WOHHOW OJTHOJIOTHH, C | -MHTEPIPETHPOBATH
UCTIOJIb30BaHUEM Moporenes,
WHHOBAI[MOHHBIX METOJIOB | TATOMOP(OIIOTHUIO u
71a00paTOpPHOTO aHanu3a. | MaToMop(oIornyecKyro
ChopmynupoBarh 00IMHE | | JUATHOCTUKY Oomne3Hen
OCHOBHBIE  3aKOHOMEPHOCTH | )KMBOTHBIX U 0000IIHITH
pa3BUTHS 0OJIE3HH. | CIOCOOBI YTHIIM3AIIUU TPYIIOB
JleMOHCTpHpOBAaTh  METOJUKY | )KUBOTHBIX;




MC11

Pathomorphological
diagnosis and
toxicology analysis

MIPOBEICHUS
MaTOJIOr0aHATOMHUYECKOIO
BCKPBITHS, HAMPABICHHOTO Ha

YCTaHOBJICHUE
MOCTMOPTAJBbHOIO  JMarHo3a.
BremonaaTs
TOKCUKOJIOTHUYECKUM aHalIu3, C
MPOBEICHUEM
UICHTU(UIIMKAIIMA ~ BEIIECTB
BBI3BIBAIOIIAX OTpaBJIEHUE

JKUBOTHBIX, MTHII, NTHI, PBHIO,
e

analyze the nature of the
epizootic process's course and

-aHaIM3UPOBAThH
UH(PEKITNOHHBIE 0oe3Hn
CEITbCKOX 035 HCTBEHHBIX
KUBOTHBIX, MTHI], PBIO, IMYEII,
OLICHUBATh COCTOSTHUE
SMHU300THYECKOTO  oyara W
U3YYUTh 3¢ PeKTUBHOCTD
MPOTHUBOIIH300THYECKUX
MEpOIPUATHI B
KHBOTHOBO/ICTBE.
-aHaJIM3UPOBATh WHBA3UOHHBIC
00JIe3HU, ONPEACTATh UK
pa3BUTHS TAPA3UTOB, BBIJCIISATH
UMarHHAJIbHYIO CTaIUIO
BO30yIUTENS y
NeUHUTHBHOTO XO3SMHA U
JTHYUHOYHYIO CTaIUIO y
IPOMEKYTOYHOTO XO35MHa,
OTIPE/CIIATh MEPOIPHUATHUS 10
JieBacTaIllK napasuTapHbIX
OoJie3Held;
-CHCTEMAaTU3UPOBATh
(hapmakoIornIecKue
npenaparsl, U3JI0KHTh
MEXaHH3M UX JICHCTBUS Ha
OpraHu3M KUBOTHBIX,
00001 TH TEXHOJIOTUH
U3TOTOBJICHUSI U CHOCOOBI
MIPUMCHCHHSI Pa3IMYHBIX
JIEKapCTBEHHBIX (hopwm;
-UIeHTU (UL POBATH
TOKCUKOTE€HHBIE
QITOPUTMHUPOBATH
Qg depeHInaIbHYI0
JTUATHOCTHKY OTPAaBICHUH U
CITIOCOOBI MX JICUCHHUS;
-HCCIIEeIOBATh KUBOTHBIX,
MOJIy4aeMble OT HUX MPOAYKTHI
u CBIpBE KHUBOTHOTO
MIPOUCXOXKACHHUSI Ha TMPeIMEeT
HaJIWYUsS B HUX TOKCHYHBIX
BEILIECTB, CIIOCOOHBIX
BBI3BIBATH OTpaBIICHHUSI
KUBOTHBIX U JIOJICH;
-CpPaBHHMBATh HCCIICJOBAaHUS B

BCIISCTBA,

Hay4YHBIX auTepaTypax,
OIMHMCHIBAIONINX  TOKCHYCCKUE
3¢ (deKTh, U HCIONB30BAThH €€
AT OIICHKU

TOKCHUKOJIOTHYICCKOT O PUCKA.
-explain the mechanism of
occurrence and formation of the




diagnose diseases of infectious
and invasive etiology using
innovative methods of
laboratory analysis. Formulate
general and basic patterns of
disease development.
Demonstrate the technique of
performing a pathological
autopsy to  establish a
postmortem diagnosis. Perform
toxicological research,
identifying  substances that
cause poisoning of animals,
birds, birds, fish, and bees.

pathological process and its role
in the development of the
disease;

-interpret the morphogenesis,

path morphology and
pathomorphological diagnosis
of animal diseases and

summarize the methods of
disposal of animal corpses;
-analyze infectious diseases of
farm animals, birds, fish, and
bees, assess the state of the
epizootic focus, and study the
effectiveness of anti-epizootic
measures in animal husbandry.
-analyze invasive diseases,
determine the development
cycle of parasites, identify the
imaginal stage of the pathogen
in the definitive host and the
larval stage in the intermediate
host; determine measures for
the eradication of parasitic
diseases;

-systematize pharmacological
drugs, outline the mechanism of
their action on the animal body,
summarize manufacturing
technologies and methods of
using various dosage forms;

-identify toxicogenic
substances, algorithmize the
differential diagnosis of

poisonings and methods of their
treatment;

-examine animals, products,
and raw materials of animal
origin obtained from them for
the presence of toxic substances
in them that can cause
poisoning of animals and
people;

-compare  studies in  the
scientific literature describing
toxic effects and use it to assess
toxicological risk

KK12

Taram
WHKEHEPHSCHI )KIHE
camna MeHeIKMeHTi/

Motysie aybuT TIapyalrbUTBIFBI
IIUKi3aThIHAH

MHTpEIUEeHTTEP 1 any
MpoLIeCTepi cajachlHAa OLTiM
Oepeni, COHIANM-aK MYHJIa OCBI
UHTPETMCHTTEP I

-TCXHOJIOTUAJIBIK ~ MalllnHajIap

MeH XKaOIBIKTapIbIH
KYPBUIBIMBIH ~ OKY  Ke3iHJe
KOJIIaHOQIBl FBUIBIM  Typasbl

OLTIMI KOJIany.




KYPBUTBIMIAIIFaH Taram
eHiIMJepiHe OipikTipy YIIiH
naii1ananbUIaThIH onmicrep
TaJKbUIaHAABL.  BipikTipiarexn
KBUTYy JKOHE Macca aiaMmacy
CUSIKTBI OHJICYIIH MAaHBI3IbI
NPUHIUITEP], COH/Iali-aK
OHIMHIH  KYpBUIBIMBI ~ MEH
caracel YIIiH cangapsl
TAJIKbUIAHABI. Taram
OHIMJIEPIH OHIIPYIIH OapbIK
Ti30ETiH  €CKepeTiH  TaFaM
OHIMIIEPIHIH caracelH
KaMTamachl3 €Ty  JKyieci
o3ipneHreH. by kypc Taram
OHIMJEpIH  OHIIPYIiH  OCHI
KypAeni Ti30eKTepiHae THiMi
OlepanusIIbIK  cama  JKy#eci
HETi31HAC XaTKaH KaruaarTap
Typabl TYCIHIK
Oepeni.OHIMHIH HEMece
OHIMHIH carachl OeNriJIeHreH
TEXHHUKATBIK TaJlanTapra
OaliIaHbICTHI 001aThIH
MPOLIECTIH, COHJAN-aK TaMaK
OHIMJEpIH  OpaylblH  TypJi
acrmekTuiepi MEH
(byHKUMSATAPBIHBIH COUKECTIT1H
TeKcepe/l

-MHTPEIUEHTTEPAl 06y >KOoHE
Ta3apTyIblH HETI3T1 OiCTEepiH

AHBIKTAY, OHIMIEP/IIH
HOTIDKENIK ~ CamachlH TYCIHY
JKOHE TIpolecTi Oackapy YIIiH
KXKETTI  pecypcrap  CaHbIH
Oaranay;

-Kypraty MEH  KeNTipydiH
HEri3ri MpoIeCcTepiH  KalllaH
JKOHE  Kajlal  KOJJIAaHY/bl
TYCiHY;

-OHIMHIH camnacsl MEH
TaHJAIFaH  [polecc  Typi,
COHJaii-aK KaXKeTTi pecypcrap
CaHbI apachIHIaFbI
OailIaHBICTBI OPHATY;

-IYpBIC KYPBUIBIMIATIFaH
OHIM/I1 ainy YIIiH
KYpbUIbIMAAYbIH HET13T1
IPOIIECTEPIHAHBIKTAY;
-MemekeTTik

CTaHAPTTAPbIH TalarTapbiHa
COMKeC WIMKI3aT IEeH JIaibIH

OHIMHIH caracel Typaibl
KOPBITBIH/IbI O0epy  ’KoHe
TaJaay;

-TaFraMIbIK KacHeTTepi
camaisl cunaTTamaliapMeH
OailIaHBICTHIPY;

-Taram YIBIMIapPBIHAAFbI
OTIePaITUSITBIK cara
KYHenepiHaeri  agamaapabiH

peiii MeH OacKapyAblH HETi3r1
IPOIIECTEPIH YHIIEeCTIPY;

-cara KyHeciH >ko0Oaayibl
CBIHM Tajjay YIIiH Heri3ri
TEXHOJIOTUSITBIK Kypanaap,
onmictep, camaHbl  Oakpuiay
Tocuepi KOHE
orepanusiIapabl 6ackapy

Typajibl OUTIMTI KOJIaHy;
-TaMaK OHIMIEpPIH OHIIPYAIH
KYypaeni Ti30eKTepiHeri TaMmaK
OHIMIepIH KaJaranayJblH
HET13r1 TOCUIAEPiH TYCIHY;

- OU3HecC JKocTapIapbIH d3ipiey
JKOHE ICKE achIpy, KICIIKEpIiK
KbI3METT€ MEHEPKMEHT TeH
MapKETUHTTIK
KOMMYHHKAIUSIapIbI
KOJI/IaHy.
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IInmeBas
HHIKEHEPHs U
MeHeIKMeHT/

Monynb naeT 3HaHuS B 001aCTH

MIPOLIECCOB MOJTYICHUS
HUHIPEIUCHTOB u3
CEIbCKOXO03SIICTBEHHOT' O

CBIPBS, a TaK)KE OOCYKIAFOTCS
METO/IbI, KOTOpBIC
UCIIOJIB3YIOTCS ISt
00BbeIMHEHHS THX
HUHIPEIUCHTOB B
CTPYKTYpUPOBAHHBIE TTHUINECBHIE
IPOYKTEHI. OO0cyxmarTcs
Ba)KHbBIE TIPUHITUITBI
00paboTKH, TaKue KaK
KOMOMHHMPOBAHHBIA  TEIJIO-U
MacCcoOOMeEH, a TaKXe

IOCJIENCTBUSA U1l CTPYKTYPHL U
KayecTBa TMPOIyKTa. A JuIs
obecrieueHuss  KadectBa U
0€30MacHOCTH POU3BOIUMBIX
NPOAYKTOB  MUTAHHUA  ObUIH
pa3paboTaHbl pa3JInYHbBIC
CUCTEMBl. OTH MPOIYKTHl HE
MIPOU3BOJIATCS OT Hadvaja JIo
KOHIIA B OJIHOW KOMITAHWUH, HO
OHH IIPOU3BOIATCA B HI/IHIGBOP'I
MIPOU3BOJICTBEHHON 1enH,
KOTOpasi BKJIIOYaeT B ceds
MHOT'O 3TafoB OT MEPBHYHOTO
MpOU3BOJCTBA Ha (Qepme 0

notpeburens. [losTomy ObLTH
pa3zpaboTaHbI CHUCTEMBI
obecrnieueHus KauecTBa
MUIIEBBIX POIYKTOB,
YUUTHIBAIONIME BCIO IETIOYKY
MIPOU3BOJICTBA MHUIIEBBIX

MPOJYKTOB. DTOT MOAYJIb AA€T
MPEICTABJICHUE O TMPHUHIUIAX,
b1 (57 €:011170: B OCHOBE
3¢ (PEKTUBHBIX OMEPAITMOHHBIX
CHUCTEM KauecTBAa B CJOKHBIX
[ETOYKax MTPOU3BOICTBA
MUIIEBBIX MPOJIYKTOB, a TAKXKE
JaeT KOMITETCHITH
MPUMEHEHUS OpraHu3auu
arpoOu3Heca, ISl CO3JIaHUs
AKTUBHOM

IIPEANPEHUMATENIBCKOM CPEIbL.

3HAHUS 0
MIPUKJIATHON HayKe pu
U3YyYEHUU KOHCTPYKIIUU
TEXHOJIOTUYECKUX MAIIUH H
o0opyIoBaHuUs.

-OIPENEIUTD OCHOBHBIE
METO/IbI pa3fiesieHUsl U OYUCTKU
WHTPEINEHTOB, MIOHATH
pe3ynbTUpylolee  KayecTBO
MPOAYKTa(OB) u OLICHUTDH
KOJIMYECTBO pecypcos,
HEOOXOAUMBIX JUIS yIPABICHHUS
IPOLIECCOM;

-IOHATHh, KOTJa W Kak
IPUMEHSITh OCHOBHBIE
POIEeCChl 00E3BOKUBAHUS U
CYIIKU;

-YCTAHOBUTHb  CBSI3b  MEXIY
Ka4eCTBOM  MPOAYKIHHA U
TUIIOM  TIpoliecca, KOTOPBIN
JOJKEH OBbITh BBIOpaH, a TaKkke

-IIPUMCHATH

KOJINYECTBOM ~ HEOOXOJMMBIX
pecypcos;

-OIPEeeUTh KaKoH u3
OCHOBHBIX IIPOLIECCOB
CTPYKTYpPUPOBaHUS  CJEIyeT
WCIIOJIb30BATh I MOJIy4eHUs
HPaBUIIBHOTO
CTPYKTYPUPOBAHHOTO
TPOJTyKTa;

-aHaJIM3UpOBaTh M  J1aBaTh
3aKJIIOUYEHUE O KAaUeCTBE ChIPbs
U TOTOBOM MPOAYKIHH B
COOTBETCTBUH C TPeOOBAaHUSIMU
rOCYJIapCTBEHHBIX CTAaH/IapTOB;
-CBA3aTh ITHIIEBLIC CBOWMCTBA C
KaueCTBEHHBIMHU
XapaKTEePUCTUKAMU;

-TIpU3HATH OCHOBHBIE
MPOIIECCHl YNPABIECHUS U POIb
Toaei B OnepanoOHHbBIX
CHCTEMaX KauyecTBa B IMUIIEBBIX
OpraHu3aIMAIX;

-MCHOJIB30BaTh  3HAHHSA 00
OCHOBHBIX  TEXHOIOTHYECKHX
WHCTPYMEHTAX, MeETOoJ1axX,
npuemMax KOHTPOJIA KayecTBa U
VIOPABJICHUS OINEpalusIMH s
KPUTHYECKOTO aHaan3a
MPOEKTUPOBAHUS CHCTEMBI
KadecTBa,
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Food
Engineering and
Management

the module provides knowledge
of the processes for obtaining
ingredients from agricultural
raw materials and discusses the
methods used to combine these
ingredients into structured food
products. Important processing
principles such as combined
heat and mass transfer are
discussed and the implications
for product structure and
quality. Various systems have
been developed to ensure the
quality and safety of food
products produced. These
products are not made from
start to finish in one company,
but they are produced in a food
production chain that includes
many steps from primary
production on the farm to the
consumer.  Therefore, food
quality assurance systems have
been developed to consider the
entire food production chain.
This module explains the
principles underlying adequate
quality operational systems in
complex food  production
chains. It  provides the

-IIOHAMAaTh OCHOBHBIC ITOIX OB
K OTCICKHUBAaHUIO IHIIECBOM
MPOAYKIIUU B CIIOJKHBIX
LeToYKax MIPOU3BOJICTBA
MUILEBBIX TPOAYKTOB;

-pa3paboTaTh U pean30BLIBATh

ousHec I1JIaHBbI, IIPUMCHATH
MCHCIXKXMCHT u
MAapKETHUHI'OBEIC
KOMMYHHKaIUH B
MpEeAPUHUMATETBCKON
JESATEIIbHOCTH,

-bopmupyeT HaBBIKHA 1o
YIIpaBJICHHUIO IMUIICBBIX
IIPOU3BOJICTB, C
HUCIIOJIB30BAHUEM
HMHHOBAIIMOHHBIX TEXHOJIOTHH U
3KCIUTyaTauuen
TEXHOJIOTUYCCKOI'O
060py,Z[0BaHI/I$I C BHCAPCHUCM
COBPEMEHHBIX MOJYJIEH,
OCHOBAHHBIX Ha I_[I/I(l)pOBI/ISaI_[I/II/I
-apply applied science
knowledge when studying the
design of  technological

machines and equipment.
-identify the basic methods of
separation and purification of
ingredients, understand the
resulting quality of the product
(s), and estimate the amount of
resources required to manage
the process;

-understand when and how to
apply essential dehydration and
drying processes;

-establish a connection between
product quality and the type of
process that should be selected,
as well as the amount of
resources required;

-determine  which of the
primary structuring processes
should be used to obtain the
correct structured product;
-analyze and give an opinion on
the quality of raw materials and
finished products by the
requirements of state standards;
-connect nutritional properties
with quality characteristics;




competence to apply
agribusiness organizations to
create a vibrant entrepreneurial
environment.

-recognize the basic
management processes and the
role of people in operational
quality systems in  food
organizations;

-use knowledge of essential
technological tools, methods,
and techniques of quality
control and operations
management to analyze the
design of a quality system
critically;

-understand the basic
approaches to tracking food

products in complex food
production chains;

-develop and  implement
business plans, apply
management and marketing
communications in  business
activities;

-develops skills in managing
food production, using

innovative technologies, and
operating technological
equipment with the introduction
of modern modules based on
digitalization




Kocvimwal [Tpunoscenuel Appendix 1*

5. ITonpep TypaJsl aknapar/
CaeeHnsi 0 THCHUNIAHAX/
Information about disciplines

IIongep aTaynl/ IIonaepre Kpickama TyCiHik Kpeaur | KaabinracaTbiH
HaumeHoBaHue (30-50 ce3)/KpaTkoe onucanue caHbl/ KysiperTijgikrep
IMCIHMILINHBI/ JUCHUILINHBI Ko.1-Bo (xoarap)/
Name of the (30-50 caroB)/ KpeauToB | PopMupyeMble
discipline Short description of the discipline / KOMIIeTeHIIHH
(30-50 words) Number (xoanr)/
of credits Formed
competencies
(codes)

Kannwpl Ols1iM OepeTin moHAep MUK/
Huxka o6meodpazoBaTeibHble TUCHHILIMHBL/
General education subjects cycle
Minaerti komnoHenTi/O6si3aTesbHbIi KomnoHenT/Core Component

Kazakcran tapuxsl | [Tonai oKy cTyneHTTepAiH OolbIHaa 5 KK2

(ME) Ka3aK XaJIKBIHBIH DJTHOTeHE3l, ¥IIbI
Jana ayMarblHAAFbl MEMIIEKETTUTIK
JKOHE OpKCHHET  HBICAHJIaPBIHBIH
SBOJIIOLIMACEI JKOHE aca MAaHBI3IbI
Tapuxu (QaKkTiiep MeH OKHFaiap
JKUBIHTBIFBIHBIH MOCENENePiH TOJBIK

JKoHe 0OBEKTUBTI OasHIayFra
HeTi3/leNred Kasipri 3amanrbl OTaH
TapUXBIHBIH KOHIICTIITUSICHIH
KaJIbIITACThIPYFa OaFpITTaNIFaH.
Freutbivun JTYHUETaHBIM MeH
a3aMaTThIK YCTaHBIM/IbI
KaQJIBINTACThIPAThIH Kasipri
TapUXThIH HET13T1 OKHUFaapbl
TypaJIbl TapUXH YFBIMIAPIBI

KyHeney. IIoNMOTHHUKANBIK JKOHE
MOJIMKOH(ECCUSIIBIK Ka3aK KOFaMbIH
OIpiKTIpY YIUIH UAEOJOTUSIIBIK KOHE
pYyXaHHU HET13 KYpy KapaJiaJibl.

Uctopust Kazaxcrana | Jluciuruimaa naeT 0OBEKTHUBHBIE KK2
I HCTOPUYECKHE 3aHAHUS 00
OCHOBHBIX  JTamax  Ka3axcrana,
CTaHOBJICHUS u pa3BUTHS

HE3aBHCHMOH T'OCYAapCTBEHHOCTH B
Ka3zaxcrane, TyXOBHOW KYJBTYpBHI,
HENPBIPOBHOCTH  MPEECTBEHHOCTU
ATHOT€HEe3a U JOBOJIUTH JI0 CO3ZHAHUS

CTYZCHTOB CYIIHOCTb
(byHIaMeHTaJIbHbBIX npoosem
UCTOPHUH, Hay4HbIC METObI
HCTOPUYECKOTO HO3HAHMA,

dbopmHpoByeT Hay4HOE




History of
Kazakhstan (SEC)

MHUPOBO3PEHEUE U  TPAXKIAHCKYIO
IIO3UIIHUIO.

The discipline gives objective
historical knowledge about the main
stages of Kazakhstan, the formation
and development of independent
statehood in Kazakhstan, spiritual
culture, non-pryvnosti continuity of
ethnogenesis and bring to the
consciousness of students the essence
of fundamental problems of history,
scientific methods of historical
knowledge, forms a scientific
worldview and civic position.

MC2

dunocodus

dunocodus

Philosophy

dunocodust QJIeM  TaHYbIHBIH
epeKIlle TYpl peTiHAe, OHBIH HETI3Ti
OemiMmaepi, mpoOnemanappl  MEH
onicTepi, COHIal-aK ©31H-031 Talaay
JKOHE aJlaMI'epUILTIK ©31H-031 peTTey
JaFapuUIapel  Typaibl  TYCIHIKTI,
FBUIBIMU-3EPTTEY KabierTepin
JAMBITY KapaCThIPbLIAIbI.

¥ IITTBIK OiperenikTi cakray
MoceJIeiepine, SUIIK, Kaaip-KacHeT
J)KOHE  HETI3rl  JIyHHUETaHBIMJIBIK
yFBIMJIapFa KoHE (UI0COPUSIBIK,
KOFaMJIBIK CaHaHbl JKAHFBIPTYIaFrbl
peii, Ka3ipri 3aMaHHbBIH XkahaHJbIK
MiH/IETTEepiH HIeUIyre epeKine KoHuI
OemiHe .

®dunocoduro paccMaTpuBaeT Kak
oco0oit (hopme mo3HaHMS MUpa, 00
OCHOBHBIX €€ pazJienax, npobiaemax

HPaBCTBEHHOU CaMOpETYIIALIUH,
pa3BuUTHE Hay4YHO-
HCCIIEIOBATENILCKUX U TBOPYECKOTO
MMOTEHIHAA. Ocoboe BHHUMaHHE
yaensieTcss mpobdiieMaM COXpaHEHUS
HaHHOHaHBHOﬁ NACHTUYHOCTH,
YCBOCHUIO TaKUX KJIIOYEBBIX

MHPOBO33PEHUYECKUX TOHITUU Kak
CHIpaBCAJIMBOCTb, HNOCTOMHCTBO MU
cBoboga u ponu ¢uigocopun B
MOACPpHU3AIUN O6H.ICCTB€HHOTO
CO3HAaHUA W PCUICHUUN TJI00AJIBHBIX
3aaa4 COBPpECMCHHOCTHU.

Philosophy as to a special form of
main sections, problems and methods
of introspection and moral self-
control, development of research
abilities and formation of intellectual
and creative potential. Special

KK3

KK3

MC3




attention is paid to problems of
maintaining national identity, as
justice, modernization of global
problems of the present.

Hleren Timi

WNHOCTpaHHBIN S3bIK

Foreign language

Iller TimiH MeEHrepy IIeT TUIIH
KOMMYHHKATHBTIK  KY3BIPETTLIITIH
OHBIH Kypamjac OeJikTepiHe
JaMBITyFa apHaJFaH MIHACTTep/l
Oenrineiai: ceiiey Ky3bIpeTTUIIr —
ceiijiey KBI3METIHIH TOpT Heri3ri

TYpiHAeT KOMMYHHUKATHBTIK
JIaF AbLIap bl JAMBITY; *TUIIIK
KY3BIPETTUIIK  —  JKaHa  TUIAIK
KypaJiaapIsl MEHTepy
(boneTukanbik,  opdorpadusIIbIK,
JICKCUKAJIBIK, IrpaMMaTHKAJIBIK;

*QNIEYMETTIK-MOJIEHU KY3BIPETTLIIK —
©3 eJIiH, OHBIH MOJCHHUETIH TaHBITY
KaOlJIeTiH  KaJbIITACTBIPY;  *OKY
TaHBIMABIK KY3BIPETTUTIK - TiJT MEH
MOJCHHETTI ©3 OeTiHIe YipeHyre
OO0JIaTBIH KOJDKETIMII 9MICTep >KOHE
amMaJlJIapMEH TaHbICY.

OOyuyeHre HWHOCTPAaHHOMY  SI3BIKY
CTaBUT  3aJla4yd  HA  Pa3BUTHE

MHOS3BIYHOU KOMMYHHKaTUBHOMN
KOMIIETECHIIUN: pedeBas
KOMITETCHIIMS — pa3BuTHE

KOMMYHUKATHBHBIX YMCHI/II\/’I B
YCTBIPEX OCHOBHBLIX BHUAAX pequOﬁ

NeSITeTTbHOCTH, SI3BIKOBAs
KOMIIETEHIIMSI — OBJIQJICHUE HOBBIMHU
SI3BIKOBBIMU cpeicTBaMu
(hOHETHYECKUMH,
opdorpaduyeckumuy,

JICKCUYCCKUMH, TI'paMMaTHYCCKUMU,
COLIMOKYJIbTYpHAasA KOMIICTCHIUS —
dbopMupoBaHue YMEHUS
IIPEICTABIIAITE CBOK CIpaHy, €€
KyJIbTyp; y4eOHO-IIO3HaBaTelbHas
KOMIICTCHIINA —O3HAKOMIJICHHUEC C
AOCTYIIHBIMHA criocobamu
CaMOCTOATEIIBHOT'O HN3YUCHUA
SA3BIKOB U KYJIBTYP.

Teaching a foreign language sets
goals for the development of foreign

language communicative
competence in its entirety: -speech
competence-development of

communication skills in four main
types of speech activity; -linguistic
competence — the mastery of new

10
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linguistic means (phonetic,
orthographic, lexical, grammatical; -
socio-cultural competence-formation
of the ability to represent your
country and its culture; -educational
and cognitive  competence -
familiarization with the methods and
techniques available to students for
self-study of languages and cultures.

Kazax (Opsic) Timi

Kazaxckuii
(Pycckuif) s3b1K

Kazakh (Russian)
language

[Ton opbIC TiMiHAE TYIFaapajbIK,
QJICYMETTIK, Kociou,
MOJICHHETAPAIIBIK ~ KapbhIM-KaThIHAC
asChIHAAQ YII TUIALIIK JKOHE YJITTHIK

CaHaHBI pyxaHu YKAHFBIPTY
MEMJIEKETTIK OarapiramMmanapbiH
Kysere acelpy KOHTEKCTIH/IE

TaHBIMJIBIK KOHE KOMMYHUKATHUBTIK
KBI3METTI JKY3ere achlpyra KabOijerTi
OUTIM adyIIBIHBIH TUIAIK TYJIFAChIH
JaMmbiTyra apHaiFaH. [IoH neHrei
JANBIHIBIFBIHA COUKEC TUIIIK KbI3MET
TYpJEpiH  TaOBICTBI  MEHrepyni
Ke3Ielmi.

JucuuiimHa npenHasHadyeHa I
pa3BUTHSA  SI3BIKOBOM  JIMYHOCTH
oOyyaromerocs, CIIOCOOHOTO
OCYIIECTBIISAITh ~ KOTHUTUBHYIO U
KOMMYHHUKATHBHYIO  JICATEIBHOCTD
Ha pYycCKOM s3blke B  cepax

MEXJIMYHOCTHOTO,  COLMAIIBHOTO,
npo¢eCCHOHATIBLHOTO,

MEXKKYJIBTYPHOTO oO1eHus B
KOHTEKCTE peanuzanuu

TOCYJapCTBEHHBIX IIPOrpamMM Tpex-
A3bI4MA U JYXOBHOM MOJEPHU3ALUU

HAI[OHAJILHOT'O CO3HAHMS.
Hucnnnmmza NIpEAIIonaraeT
YCHEIIHOE  OBJIQJIECHUE  BHJAMHU
peueBoi NEITEILHOCTH B
COOTBETCTBUH c YPOBHEBOM
MMOJATOTOBKOM .

Discipline is intended for the
development of the linguistic identity
of the student who is able to carry out
cognitive  and  communicative
activities in the Russian language in
the areas of interpersonal, social,
professional, intercultural
communication in the context of the
implementation of state programs of
trilingualism and spiritual
modernization of national

10
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consciousness. Discipline implies the
successful mastery of the types of
speech activity in according to level
preparation.

AKNaparThIK-
KOMMYHUKAIUSITBIK
TEXHOJIOTHSIIAp

NupopmaninoHHo-
KOMMYHHUKAI[IOHHbIE
TEXHOJIOTHH

Information and
communication
technologies

[Iponectepai chiHM Oaranay >KoHE
Tangay KaOUIeTiH KaJbITacThIpy,
aKmaparTbl 13[Iey, Cakray >KoHe
OHJICY omicrepi, CaHJIBIK
TEXHOJIOTHSIIAp apKbUIbl aKIapaTThl
KUHAY KOHE Oepy  TocuinepiH
KapacTbIpajibl. butiM anymbuiapabiy
KOMITBIOTEPITIK Kyienep,
onepanusUIbIK KYHenep MeH Keliaep
APXUTCKTYpaCbIHbIH
TYKBIPBIMIAMAJIBIK Heri3epin
meHrepeni. Kemimik koHe BeO
KOCBIMILIATAPAbI azipiey
TYKBIpBIMAAMaiapel,  aKHapaTrThIK
KayilCI3AIKTI  KaMTamachl3 €Ty
KypaJiapsl TypaJibl OlmiMIi
KaJIBIITACThIPA/IbI.

PaccmatpuBaer CHIOCOOHOCTH
KPUTHYECKH OLICHUBATh u
AHAJIM3UPOBATE IMPOLCCChI, MCETO/bI
MOMCKA, XpaHEGHHUS U 00pabOTKH
uH(popManuy, crnocodbr cOopa u
nepeaadu nHhopManuu
IIOCPEJICTBOM M (POBBIX
TEXHOJIOTHII. OcBauBaer
KOHICIITYaJIbHBIX OCHOB
APXUTEKTYPHI KOMITBIOTEPHBIX
CHUCTEM, OICPAIUOHHBIX CUCTEM U
cereii. @DopMHpyeT 3HAHMK O
KOHIICIIIUAX paspa60TKH CE€TEBbBIX U
BeO MPUIOKEHHUH, HWHCTPYMEHTaxX
o0ecrieueHus uH(pOpMaIMOHHON
0€30MacHOCTH.

Ability to estimate and analyze
processes, methods of finding,
storage and information processing,
ways of collecting transfer by digital
technologies.  Development  of
conceptual bases of architecture of
computer systems, operating systems
and  networks.  Formation  of
knowledge  of  concepts  of
development network applications,
instruments of ensuring information
security.

KK3

KK3

MC3

JleHe MBIHBIKTBIPY

ITon SKaJIIIBI agamM3aTThIK
MOJIEHUETTIH Oip Oeuiri, canayarTsl
OMIp CalThl, OHBIH HET13T1 Kypam/ac

KK3




dusnueckas
KyJbTypa

Physical culture

Oeuiri, agaM ar3achbIHBIH JCHE JKOHE
aKbUT-OM KbI3METIHE OeHiMIIenyiHiH
QJIEYMETTIK-OMOJIOTHSIIBIK HET13/1epi,
JleHe MBIHBIKTBIPY MEH CIIOPTIIEH O3
OCTiHIIE IIYFBUIIAHYFa JANBIHJIBIK,
JKaC epPeKIIeIiK (PU3UOIOTHUSICHI, ICHE
KarJalblH O31HJIK Oakpliay, JeHE
LIBIHBIKTBIPY MEH CIIOPTTBIH
NMCUXO(U3UKANBIK HETi31, THUrueHa
CUAKTHI JCHE IOBIHBIKTBIPYMCH
OallJTaHBICTBI  CypakTap IIeHOepiH
KaMTHIbI.

JucuumnimHa  OXBaThIBa€T  KPYT
BOIIPOCOB, CBSI3aHHBIX C (pr3UIECKON
KYJIBTYpPOH, KaK 4acThiO
o011eyeI0BeuecKoin KYJIbTYpBI,
3I0POBBIM  00pa3oM JKHM3HH, €ro
OCHOBHBIX COCTaBJIAOIIUX,
COIMATbHO-0MOJIOTMYECKUMU
OCHOBaMHU aJanTallud OpraHu3Ma
4yejroBeka K (u3MYecKoW U
YMCTBEHHOMU NesITENbHOCTH,
HOIIFOTOBKOﬁ K CaMOCTOATCIbHBIM
3aHATUAM (PU3HMYECKON KyIbTYypOH U
CIIOPTOM, BO3PACTHON (PU3HOIIOTHEH,
CaMOKOHTpOJieM 32  (U3UYECKUM
COCTOSIHUEM, ncuxo(pu3nuecKoin
OCHOBOH (pu3u4ecKol KyInbTyphl U
CIIOpTa, TUTHEHOM.

Discipline covers a range of issues
related to physical culture, as part of
human culture, healthy lifestyle, its
main components, socio-biological
basis of human adaptation to physical
and mental activity, preparation for
independent physical culture and
sports, age physiology, self-control
physical condition, psychophysical
basis of physical culture and sports,
hygiene.

KK3

MC3

OJIyMeTTIK-casicaTTany 0i1iMm MoayJi (d/1eymeTTany, cacaTTany, MyJIeHUETTaAHY, ICUX0JI0THsl)/
Moayab cOHAIbHO-NIOIUTHYECCKUX 3HAHUI (COLMOJIOTHS, TOJUTOJIOTUs, KYJIbTYPOJIOTHS,

ncuxosorus)/
Social and political knowledge module (Social Studies Political Studies, Cultural Studies,
Psychology)
7 OJICyMETTIK- Cascar TypaJbl, casicu 2 KK3
casgcarTaHy OUTIM | KyObUIBICTapAbIH (MHCTUTYTTap/IbIH,
MOYJT KaThIHACTAPbIH, MPOIIECTEPIIH)
(oneymerTany) naiiga 00y 3aHIBUIBIKTAPBI TYPAJIbL,

OJIApIbIH KBI3MET €Ty JKOHE Jamy
TocUIZiepi MEH HBICAHJAphl TYpaJbl,
casicu TiporiecTep/ii backapy anicrepi




Moaynb conraibHO-
MMOJUTUYCCKUX
3HaHHUHI
(couunonorus)

Social and political
knowledge module
(Social Studies)

TypaJibl, CasdCu CaHa, MOACHHUCT KIHC
T. 0. TypaJibl FUIBIM.

Hayka 0 MOJIUTUKE, 0
3aKOHOMCPHOCTIAX BO3HUKHOBCHUSA
IIOJIMTHYCCKHX SIBJICHUI
(MHCTUTYTOB, OTHOIIICHUH,
MPOIIECCOB), O crocobax u ¢opmax
uX (YHKIIMOHHPOBAHUS M Pa3BUTHS,
(6] METOoAax YIpPaBJICHUA
IIOJIUTUNYCCKUMU nponeccamu, (6]
IMOJIMTUYCCKOM CO3HAaHUH, KYJIbTYPC
uT.O.

The science of politics, the laws of
the  emergence  of  political
phenomena (institutions, relations,
processes), the ways and forms of
their functioning and development,
the methods of management of
political processes, political
consciousness, culture, etc.

KK3

MC3

OJleyMeTTIK-
casicaTTaHy OiTiM
Moy (casicaTTany)

Moaynb couanbHO-
MOJIUTUYECKUX
3HAHUU
(monuTONOTHS)

Social and political
knowledge module
(Political Studies)

Cascar TypaJibl, casiCu
KYOBUIBICTApIbIH (MHCTUTYTTap/bIH,
KaTblHACTapIbIH, MIPOLIECTEPIIH)
naiina 60Ty 3aHABUIBIKTApPBI TYpalbl,
oJIapAblH KbISMET C€TY KOHC HaMy
TOCUIIepl MEH HBICaHJapbl Typabl,
casicu mmporiectepii 6ackapy oanicrepi
TypaJibl, CajdCu CaHa, MOACHUCT KIHC
T. O. TypaJibl TblJIBIM.

Hayxa 0 ITOJINTHKE, 0
3aKOHOMEPHOCTIX BO3HHUMKHOBCHUA
TIIOJIUTUYCCKUX SIBJIEHUU
(MHCTUTYTOB, OTHOIIICHUH,
MPOIIECCOB), O crocobax u ¢opmax
uX (PYHKIIMOHMPOBAHUS M Pa3BUTHS,
(6] METOA4ax YIIpaBJICHUA
IIOJIUTUYCCKUMU nmponeccamMu, (0]
MOJIMTUYCCKOM CO3HAHHHU, KYJIBTYpPC
U T.1.

The science of politics, the laws of
the  emergence  of  political
phenomena (institutions, relations,
processes), the ways and forms of
their functioning and development,
the methods of management of
political processes, political
consciousness, culture, etc.

KK3

KK3

MC3

OJICyMETTIK-
casicaTTaHy OLTiM
MOYJT
(MouHETTaHY)

MojieHHeT, OHBIH TapUXbl, MOHI,
KBI3MET eTy KOHE namy
3aHIBUTBIKTAPhI TypaJbl UTIM.
CoHBIMEH KaTap, MOJCHUETTaHY
FBUIBIMIAPBI MOJICHH HWHCTUTYTTap

KK3




Monyns conmanbHO-
MIOJINTUYECKUX
3HaHUI
(KyJIpTypoJIorus)

Social and political
knowledge module
(Cultural Studies)

KYHECIH 3epTTEYMEH aiHaJIbICaIbI,
oJIapAbIH KoMer iMeH agaM/Ibl
TopOmeney MeH OiniM Oepy Kysere
ACbIpblIaZibl JKOHC OJIap MJACHU
aKmapaTThl IIbIFapajbl, CaKTaW bl
KoHe Oepei.

YyeHuss o KyJabType, €€ HCTOpHUH,
CYHUIHOCTH, 3aKOHOMCPHOCTSX
(OYHKIMOHUPOBAHUS U Pa3BUTHA,
KOTOpPBIE MOXHO HAaWTH B TpyAax
YUYCHBbIX, npeaACTaBJIAAIOIINX
Pa3jIMuHbIC BAapHWaHTBI OCMBICICHUA
dbeHomeHna KynbTyphl. Kpome Toro,
KYJIbTYPOJOTHUYCCKUC HAayKH
3aHUMAKOTCA HU3YUYCHUCM CHCTCMBI
KYJIbTYPHBIX WHCTUTYTOB, C
IIOMOIIIBIO KOTOPBIX
OCYHICCTBIIAIOTCA BOCIIUTAaHUC )51
o0pa3oBaHHE 4YeJIOBEKa U KOTOpBIE
MMPpOU3BOJAT, XpaHAT W MICPCAANOT
KYJBTYPHYIO HH(POPMALIHUIO.
Teachings about culture, its history,
essence, laws of functioning and
development, which can be found in
the works of scientists, representing
various options for understanding the
phenomenon of culture. In addition,
the cultural Sciences study the
system of cultural institutions
through which human education is
carried out and which produce, store
and transmit cultural information.

KK3

MC3
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OJeyMeTTIK-
casicaTTany Oi1iM
MOy
(Tmcuxonorus)

byn kxypc KoFamapl JKOHE OHBIH
KYPBUIBIMBIHBIH ~ 1IIKI ~ TETIKTEpIH
JKOHE KYPBUIBIMIAPBIHBIH JaMYbIH

ama 3epTTen (KYpBUIBIMJIBIK
AIIEMEHTTED: QJIEYMETTIK
KaybIMJIaCTBIKTap, MEKeMeep,
yitbIMaap KOHE TomTap),
aJlaMJap/bIH QJIEYMETTIK 1C-9peKeTi
MEH JKarmai MIHE3-KYJIBIK

3aHJBUIBIKTapbl, COHBIMEH Karap
KEKe aJaM MeH KOFaMHBIH KapbhIM-
KaTBIHACHI, QJIeyMEeTTaHyAbIH
KYOBUIBICTAPbIH TYCIHAIPE OTBIPHI,
oJap TypaJbl MOJIIMETTEpl
JKUHaKTauael. MHKIIO3UBTI  OLITIM
Oepy KarmailblHIa CTyJIEHTTEpre
TICHX OJIOTHSUTBIK -TT€ar OTIKAITBIK
KoJIjay KepceTyal YHBIMAACTBIPY
KY3BIPETTLIITIH TaMBITY.

KK3

KK3




Moayinb conuanbHO-
IMOJINTHYECKHUX
3HAHHUH
(ncuxomorus)

Social and political
knowledge module

(Psychology)

JlanHBIil Kypc wH3ydaeT OOIIEeCTBO,
pacKpbiBasd BHYTPCHHHUEC MCXaHU3MBbI
ero CTPOSHHWsI M Pa3BUTHI €ro
CTPYKTYpP (CTPYKTYpPHBIX 3JIEMEHTOB:

COLIMAIIBHBIX o01HOCTEH,
MHCTUTYTOB, OpraHU3aluil ¥ TPpyIm);
3aKOHOMEPHOCTH COLIMAJIbHBIX

JEHUCTBHI W MAacCOBOI'O IIOBEACHHUS
JIIO,[[GI;'I, a TaKK€ OTHOLICHUA MEXKIY
JIUYHOCTBHIO u 00111eCTBOM
COUOJIOIuA 00BSICHSIET COoIIMaJIbHBIC
sBIIeHUsI, coOupaer u o00oOIIaeT
uHpopmanuo o HuxX. Pa3Burtue
KOMIICTCHIINU B OopraHu3alu
IICUXOJIOIO-II€AarOrNY€CKOro
COIIPOBOXKACHUA CTYJACHTOB B
YCII0BUAX HWHKIJIFO3UBHOI'O
oOpa3zoBaHusl.

Studies society, revealing the internal
mechanisms of its structure and
development of its structures
(structural elements: social
communities, institutions,
organizations and groups); patterns
of social actions and mass behavior
of people, as well as the relationship
between the individual and society

sociology explains social
phenomena, collects and summarizes
information about them.

Development of competence in the
organisation of psychological and
pedagogical support of students in
the conditions of inclusive education.

MC3

Kaanb 0is1iM Oepertin monaep nukJi/Lnka odmeodpasoBaresbHble IucHUIIHHEbI/ General

education subjects cycle

Komnonent no Boioopy/Tannay komnonenti/Optional component

11 Kapxpuiblk
CayaTTBIIBIK
Heriznepi/

OCHOBBI
¢duHaHCOBOH
TPaMOTHOCTH/

JKexe KapKbIfa KaTBICTBI MICTTIMIEP

KaObLIAAY Ke31He YTHIM/IbI
KapKBUTBIK MiHE3-KYJIBIKTHI
KaJIBIITaCTRIPYyFa yiipery,
KapKBUTBIK KBI3METTEP/Ti

TYTBHIHYIIBIIAPIBIH KYKBIKTAphl MEH
MyAJAenepiH  KOpFayAblH  THIMJI
ToCIIepl, Kap>KBUIBIK OHIMIEP MEH
KbI3METTEP/Il MaiaanaHy TopTiOiH

oiy.
VYrpasnenve TUYHBIMUA (PUHAHCAMHU.
dopmupoBanue COOCTBEHHBIX

JIEHEKHBIX CPEJCTB U BBHIOOp OaHKa.
(DUHAHCOBBIE PUCKU M CTpaTErus
WHBECTUPOBAaHUSA. BHIBI HAJIOTOB,

5

KK1
OH2, OH12,
OH15

KKI1,
PO2, PO12,
POI15




Basics of financial
literacy

OILTAYMBAEMBIX bU3UIeCKUMHU
muuamu B PK. CtpaxoBoii peinok PK.
Co3manue coOCTBEHHOro OwM3Heca.

MDUHAHCOBEIC MOIICHHUYCCTBA.
Bo3MoxxnocTH INCHCHUOHHOI'O
HaKOIIJICHHA.

Personal  finance  management.
Formation of own funds and choice
of bank, Financial risks and
investment strategies, Types of taxes
paid by individuals in the Republic of
Kazakhstan, Insurance market of the
Republic of Kazakhstan, Creation of
own Dbusiness, Financial fraud,
Pension savings opportunities

MCl,
LO2, LO12,
LO15

12

A3aMaTTBIK KYKBIK/

I'paxxnanckoe npaso/

A3aMaTTBIK ~ KYKBIK  KYKBIKTaFbI

caJIaJIbIK FBUTBIMIAP IbIH €H
MaHBI3OBI  cajachkl.  A3aMaTTBIK
KYKBIKTBIH MOHI a3aMaTThIK
3aHHaMaHbIH HAPBIKTHIK
SKOHOMHMKAra 30p ocepiMeH

aHbIKTaNaAbl. [1oHI1 OKY OaphIChIHIA
CTYIEHT a3aMaTThIK KYKbIK TYCIHIT1,
KaifHap  Ke3depi,  Karuaaiapsl,
a3aMaTThIK  KYKBIKTBIK  KaTbhIHAC
AIIEMEHTTEPl, KEeKEe TYJIFa, 3aHIbl
TYIFa, KOCIIKEPJiK TYCIHIT, LIapT,
MOMUJIe, MIHJETTEME TYCIHIT1, OHBI
OpBIH/IAYIbI KaMTaMachI3 eTy
oMICTEP1, MHTEIJUICKTYJIJIBIK MEHIITIK,
Myparepiik KYKBIK TypaJibl
MOJTIMETTEP AJIBII [IBIFA/IBI.
I'paxknanckoe  mpaBo  SIBISETCSA
BOKHENIIEH OTPACIIbIO HAYK B IIPaBe.
CymHOCTh TpakJAaHCKOTO TpaBa
OTIpeIeNIeTCS OTPOMHBIM BIIUSIHUEM
TPXKIAHCKOTO 3aKOHO/IaTEIbCTBA HA
PBIHOYHYIO JKOHOMHUKY. B xoxe
W3YYCHUS  JUCIUIUIMHBI  CTYJICHT
MONy4aeT CBENEHUS O TIOHATUU
TPaXIAHCKOTO TIpaBa, WUCTOYHHUKAX,
MPUHIIAIIAX, 3JEMEHTaxX
TPaXKTAHCKUX MIPABOOTHOIICHHH,
MTOHSTUU buznIecKoro JINIIA,
IOPUIHYECKOTO JINIIA,
peIpUHIMATEILCTBA, MTOHSTHHU
JIOTOBOpA, CJICJIKH, 005A3aTeIhCTBa,
MeToaax obecreueHust ero
HCIIOJTHEHHS, WHTEIICKTYTbHOM
COOCTBEHHOCTH,  HACJI€JICTBEHHOM
mpaBe.

KK1,
OHI1, OH2, OH13

KK1
PO1, PO2, PO13




Civil law

Civil law is the most important
branch of legal sciences. The essence
of civil law is determined by the
enormous influence of civil law on
the market economy. In the course of
studying the discipline, the student
receives information about the
concept of civil law, sources,
principles, elements of civil law
relations, the concept of an
individual, a legal entity,
entrepreneurship, the concept of a
contract, transaction, obligation,
methods of ensuring its execution,
intellectual property, inheritance law.

MC1
LO1, LOZ, LO13
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Kacinkepik/

[TpennpuHUMATETHCT

BO/

Entrepreneurship

CTymeHTTep liH TEOPHSUIBIK, FRITBIMU
JKOHE TPAKTHUKAJIBIK OLTIM apKbLIbI
JKaHa Tayap JKacay MeEH KbI3MET
Kepcery  OOHBIHIIA  KOCIMKEpIiK
KBI3METKE JAUBIHIBIFBIH
KaJIBIIITACTBIPY. CTy,I[eHTKC ousHec-
JKOCTIap AalbIHAAY MEH KOCIITKEPIIiK
KbI3METTI YUBIMAACTHIPYAbIH OU3HEC
UJICSICBIH 931pJICyIo YHPETY.
CdopmupoBath y CTYJIEHTOB
TOTOBHOCTH K
IpEANPUHUMATENBCKON
JACATCIIBHOCTH IIO CO3JaHHUIO HOBBIX
TOBAPOB U HNPCAOCTABIICHUA YCIYyT
qyepe3 TEOPETUYECKUE, HAy4YHBIE U
MMPAKTUYCCKUC 3HaHUA. Hay‘II/ITB
CTyJeHTa pa3pabarbiBaTh OH3HEC-
IIJIaH MHHOBAIIMOHHOI'O IMPOCKTHOI'O
pelieHusT WM OW3HecC-uieu IS
OopraHu3aluunu
MPEAITPUHUMATEIBCKOMN
JACATCIIBHOCTH.

To form students' readiness for
entrepreneurial activity to create new
goods and provide services through
theoretical, scientific and practical
knowledge. To teach the student to
develop a business plan for an
innovative  project solution or
business idea to organize
entrepreneurial activity.

KK1
OH2, OH6,
OH11, OH13,
OH15

KK1
PO2, PO6,
PO11, PO13,
PO15

MC1
LO2, LO6,
LO11, LO13,
LO15
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DKOHOMUKA/

[Ton cTyneHTTEpHl MEHIIIK KOHE
HKOHOMHUKAIIBIK KYHenep, KOFaMIbIK
IIapyallbUTbIK dopmanapsl,
HApBIKTBIK JKYHEHIH KbI3MET €Ty
MeXaHU3MJEpl CHIKTBI YFBIMIaPMEH
TaHbBICTHIPAIBI. ®dupmaHbIH

KK1
OH6, OH15




IIBIFBIH/IAPBI MEH KipiCTepiH
ecenTeyre xoHe Oelyre, CoOHail-ak
HAapPBIKTBIK 3KOHOMMKAaHBIH
YKOHOMHUKAJIBIK ecyi MeH
TYPAaKChI3 bl bIH Tajgayra
MYMKIHIIK OepeTiH AarapLIapisl
KaJIbIIITaCThIpAAbI.

DKOHOMHMKA/ JlucnunnuHa O3HAKaMJINBAET
CTYACHTOB C TAKMMHU IIOHATUAMU KaK
COOCTBEHHOCTL U DKOHOMHUYECKUE
CHUCTEMBI, (OPMBI OOIIECTBEHHOTO
XO3SHCTBA, MEXaHU3MBI
(G YHKIIMOHUPOBAHUS PBIHOYHOM
cucreMbl. DopMHUPYET  HaBBIKH,
IIO3BOJJIAOIINEC PacCUUTBIBATD u
pacrpenenars U3AEPKKH U JOXOIbI
bupMBI, a TaKXKe aHAJIU3UPOBATh
YKOHOMUYECKHUU poct u
HECTaOUIIbHOCTh PBIHOYHOI
3KOHOMMUKMU.

Economics The discipline introduces students to
such concepts as property and
economic systems, forms of social
economy, mechanisms of functioning
of the market system. Develops skills
that allow you to calculate and
distribute the costs and income of a
company, as well as analyze
economic growth and the instability
of a market economy.

KK1
PO6, PO15

MCl1
LOG6, LO15

Bazaabik monaep uukiabl/I{uk 6a30BbIX AU CHUIIMH

/Core subjec

ts cycle

By3osckuii komnoneHT/2 KOO komnonenti/University component
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XKacymansik [Ton >xacymanapJblH KYpbUIBIMBIH,
ouonorus/ GYHKIMACBIH — 3epTTey  OOMBIHIIA
Kipice Kypc OOJIbIl  TaObLIAIBbI.
JKacymanapaslH MOJIEKYJIAJIBIK JKOHE
OMOXUMHUSIIBIK Heri3JepiHe,
yIbTpacTpyKTypara >KOHE opTypil
KaCyIlabIK OpraHeJIanap/IbH
GyHKIUSIIaphIHA, LIUTOCKEJIETKE
JKOHE JKaCyIIAJIbIK YibIMFa, COHAAM-
aK KacyIIabIK capayay
MpolLeCTepiHe epeKIie KOHIIT
Oemineni. JKacymaimimik — KoHE
KacylagaH ThIC KOMMYHHKAIHS
MPOLIECTEPIHIH HET13T1 NPUHUIUITEPI
TYTac OpraHu3MJep KOHTEKCTIH/E
KacymanblK  (QYHKIUSHBI — PETTey
TypaJibl 3epTTENETiH Oosabl.

Knerounas JucuurniauHa TMpeacTaBiIseT CcoOoi
ouosnorus/ BBOAHBIH Kypc IO  HM3YyYEHHIO
CTPYKTYpPbl,  (QYHKIMHM  KJIETOK.

5

KK4
OH3, OH7, OHS,
OHI10

KK4
PO3, PO7, POS,
PO10




Cell biology

Ocoboe BHUMAaHUE yaeseTCS
MOJICKYJISIPHBIM U OMOXUMHUYECKUM
OCHOBaM (G YHKIIMOHUPOBAHUS
KJIETOK, YIBTPAaCTPYKType 5
(GYHKIMM ~ Pa3IMYHBIX  KJIETOYHBIX
OopraHei, oOUuTO CKCJICTa u
KJIETOYHOH oprannM3aliviy, a TaK¥XKeE
porLeccam KJIETOYHOU
nuddepeHITMPOBKH. OcHoOBHBIE
MMPUHIUIIBI IMponeccoB
BHYTPUKJIETOYHOM M BHEKJIETOYHOM
KOMMYHHUKAIIMK OyIyT HU3y4eHBl C
LEJIBIO ITOJTYYCHU NPEACTABICHUA O
PEryJsIiH KICTOYHOH (PyHKINH .
The discipline is an introductory
course on studying the structure and
function of cells. Particular attention
IS paid to the molecular and
biochemical basis of cell functioning,
the ultrastructure and function of
various cellular organelles, the
cytoskeleton and cellular
organization, and the cellular
differentiation processes. The basic
principles of intracellular and
extracellular communication
processes will be studied to gain
insight into the regulation of cellular
function.

MC4
LO3, LO7, LOS,
LO10
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Kanyapnap
buznonoruscel/

duznonorus
JKUBOTHBIX/

Opranusmue KYpETIH
(U3UOTIOTHSITBIK yZlepicTepain
TIPUIUTIKTI ~ KaMTamachl3  €TyHAeri
OMOOTHSUIIBIK MaHBI3bIH YFBIHABIPY;
JKEKe MYIIeJiep KbI3MET1 apachIHIaFbI
ocepiecTiKk  MeH  BIKMAaJIAaCThIK
3aHIBUTBIKTAPbIH YFBIHABIPY;
OpraHW3MHIH  CBIPTKBI ~ OpPTaMEH
KapplM  KaThIHACHIH KaMTaMmachl3
€TeTIH MEeXaHU3MJEPl AaHBIKTAIl,
OJIap IbIH MaHBI3IbUTBIFBIH
TYCIHIIDY; Mai OHIMIUTITIH
apTTHIPYABIH (U3HOTOTUSITBIK
Heri37epiH YFBIHJIBIPY;
cTyneHTTepAe  Oacka  cabakrac
MIOHJEPAI MEHrepyre KakeT OuTiM
MeH OUTIK KaJIbIMTACTHIPY.

Hucuunimza A3y4acT
Ouonoruueckoe 3HaYeHHE
(GU3MONOrMYecKUX  MpPOLECCOB B
OpraHu3Me B TOJICPKAHUH KU3HU;
MOHUMATh 3aKOHBI B3aUMOJIEHCTBUS
u WHTETpaIiu MEXKITY

KK4
OH3, OH8, OHJ9,
OH12

KK4
PO3, PO8, POY,
PO12




Animal physiology

JeSITETTHHOCTHIO OTIEITbHBIX
OpPTraHoOB; OMPEACIUTh MEXaHU3MBI,
o0ecrieunBaroIIne CBSI3b OPraHU3Ma
C BHEIIHEH cpenioil, U OOBSICHUTH HX

3HA4YCHHC, IIOHHMMAaThb
(1)I/I3I/IOJIOI‘I/I‘-ICCKI/IG OCHOBBI
IIOBBIIICHUA IMPpOAYKTUBHOCTH

JKUBOTHOBOJICTBA; (POPMUPOBAHUE Yy
y4yanuuxcs 3HAHUW W YMEHH,
HEOOXOUMBIX /ISl OCBOCHUS IPYTHX
CMCKHBIX IIPEAMETOB.

Understand the biological
significance of physiological
processes in the body in maintaining
life; understand the laws of
interaction and integration between
the activities of individual organs;
identify the mechanisms that ensure
the body's connection with the
external environment and explain
their significance; understand the
physiological basis for improving
livestock productivity; form students'
knowledge and skills necessary for
mastering other related subjects.

MC4
LOS, LOS, LOY,
LO12
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Maut mapyanbuIbIFbl
’KOHE a3bIKTaHIBIPY/

JKuBOTHOBOACTBO U
KOpMJICHUE
JKUBOTHBIX/

Livestock

AybIn AP yanIbUTBIFbI
JKaHyapllapblHbIH IIBIFy TEri MEH
HBOJIIOIUSCHIH, OHTOTEHE3
3aHJBUTBIKTAPBIH JKOHE >KEKe Jamy
EpEeKIICTIKTEPIH, JKaHyapiapablH
OMOJIOTUSIIBIK, OHIMIIK XOHE acChlI
TYKBIMIBIK ~ KACHETTEpPIH  ecKepe
OTBIPBII, 6CIPY SAICTEPiH 3epPTTEH .
AyBIT MIapyamibUIBIFBl  MaJIapbIH
IpIKTeY JKOHE IpIKTey, TYKbIMJIAp.bl
JKacay JKOHE KETUIPY JaFAbUIapbiH
KAJTBIITACTHIPA/IBI.

Nzyuaet MIPOUCXOKICHNE "
SBOJIIOIHAIO CEIBCKOXO3IUCTBEHHBIX
JKUBOTHBIX, 3aKOHOMEPHOCTHU
OHTOT€HEe3a u 0COOEHHOCTH
WHUBUIYAILHOTO pa3BUTHSA,
METOABl pa3BEACHUS C YYETOM
OMONOTMYECKHUX, MPOAYKTHUBHBIX U
IUICMEHHBIX ~ Ka4eCTB  KUBOTHBIX.
dopMHUpyeT HABBIKK MPAKTHUYECKOTO
npuema  otbopa u  moabopa
CEJIbCKOXO3SHCTBEHHBIX JKUBOTHBIX,
CO3IaHMEe W  COBEPIICHCTBOBAHUS
MIOPO/IBL.

Studies origin and evolution of farm
animals, regularities of ontogenesis

KK4
OHG6, OH7, OHS,
OH9, OH10

KK4
POG6, PO7, POS,
PO9, PO10

MC4




Agriculture and
Animal Feeding

and feature of individual
development, cultivation methods
taking into account biological,
productive and breeding qualities of
animals. Forms skills of practical
reception of selection and selection
of farm animals, creation and
improvement of breed.

LOG6, LO7, LOS,
LO9, LO10
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Kaiita enney
OHJIIPICTEPIHIH
TEXHOJIOTUACKL/

Texuomorus
nepepadaThIBAIOIINX
IPOM3BOJICTB/

Technology of
processing industries

ABBIK-TYJIIK ~ ©HIMJIEPIHIH  HETI3Ti
Kypaylibulapbl ~ >KOHE  OJIAPJBIH
aJaMHBIH TaMaKTaHYBIHIAFbl POJIi.
ACTEIK JAKbUIIApbIH yHFa
alHaIABIpy TeXHoJoruschl. JIoHmi
JaKbLIAap OHJIIPICIHIH
TexHoyorusacel. Kypama  JKeMHiH
TEXHOJIOTUSICHl. MakapoH eHIMAEpiH
OHIIPYIiH Herisri Ke3eHepi.
OHIpicTiH MIPUHIIAIITIK
TEXHOIOTHSJIBIK ChI30aCHI.
OcCHOBHBIC COCTAaBJISIONINE
MPOJYKTOB NUTAaHUA U HMX POJIb B
MUTAaHUM YeJIOBEKAa. [eXHOIOTHSA
MIPEBPAILCHHS] 3€PHOBBIX KYJIBTYp B
MyKy. TexHosjorus mnpou3BOJCTBA
36pHOBBIX  KYyJbTyp. TexHomorus
koMOukopMa. OCHOBHBIE  ATarbl
MIPOU3BOJICTBA MaKapOHHBIX
HU3JEeIN. [TpuHIMNIManbHAS
TEXHOJIOTHYECKAs cxema
MIPOU3BO/ICTBA.

The main constituents of food
products and their role in human
nutrition. Technology of processing
grain into flour. Cereal production
technology. Compound feed
technology. The main stages of pasta
production. Basic technological
scheme of production.

KK5
OH5, OHS,
OH10, OH11,
OH12

KK5
PO5, PO6,
PO10, PO11,
PO12

MC5
LO5, LOG,
LO10, LO11,
LO12
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XKanyapunap xoHe
KyCTap aHaTOMHUSChI
I/

[Ton comanblk MylIenep >xyienepi
TOOBIH: JKaHyapJiap MEH KYCTapJbIH
JIeHE KyBICTapbIHBIH KOKIPEK, KYpcak
J)KOHE ’)Kambac KYBICBIHBIH
KaOBIpFaJIlapblH KYPaWThIH MYLIENep
Kyhenepi, aram alTKaHaa Tipek-
KUMBIT  anmapatelH  (6ip-OipiMeH

TBIFBI3 OaiinanbicTa KbI3MET
aTKapaTblH  KaHKaHbl, CYHEKTep
KYHECIHIH OaiiTaHbICHIH,

OyImIBIKeTTep JKyHeci) kKoHe Tepi
KAOBIHBIHBIH MYIIEICPIH OKBITAIIBI.
byn  xyienep  kaHyapJapAblH
TYpJIEPIH, TYKBIMBIH, JKbIHBICHIH

KK6
OH3, OH8, OHY




AHaToMus
JKUBOTHBIX U IITHILL I/

Anatomy of animals
and birds |

KOHC  KaCblH C€CKEpE OTBIPHIII,

KYPBUIBICHI MEH namy
3aHJBUIBIKTAphl Typasibl TYCIHIKTI
KaJIBIITACTHIPA/IBI.

JucnuminuHa — W3y4aeT — pasgedn
COMATHYECKUX OPraHOB: CHCTEMBI
OpPTaHOB, COCTABISIOIIUX CTEHKH
IpyIHOW, OpIOMHOM W  Ta30BOM
HOJOCTEH JKMBOTHBIX M TTHUI], B
YaCTHOCTH, OHOpHO-I[BI/IFaTeHBHBIfl

ammapar, (ckener, KOCTHas,
MBIIICYHAs CUCTEMa) U KOXH U €ro
MIPOU3BOIHBIC. Ot CHCTEMBI

GbopMHUPYIOT TIOHMMaHUE 3aKOHOB
CTPOCHUS U PA3BUTUA C YICTOM BU A,
opoAasbI, I10J1a n BO3pacTa
JKHUBOTHBIX.

The discipline studies the section of
somatic organs: the organ systems
that make up the walls of the thoracic,
abdominal and pelvic cavities of
animals and birds, in particular the
musculoskeletal apparatus, (skeleton,
bone, muscle system) and skin and its
derivatives. These systems form an
understanding of the laws of structure
and development in relation to the
species, breed, sex and age of animals

KK6
PO3, PO8, PO9

MC6
LO3, LOS, LO9
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XKanyapunap xoHe
KyCTap aHaTOMHUSChI

1"/

Anaromus
SKUBOTHBIX | ITTHIL 11/

[Ton >kaHyapmap MeH  KycTap
OpraHU3MIiHIH My1enepi MEH
My1LIenep KyHenepiHiH, aTar
aliTKaHzla a3bIK KOPBITY, THIHBIC ally,
39p Oemy, keOero Mylesnepi, 1MIKi
cekpenust 6e3ziepi, TaMbIpIap xyiect
MEH KaHTY3y JKOHE HMMYHJBIK
KOpFaHbIC MyLIenepi, KyHke
JKYMECIHIH MylIenepl MeH ce3IiM
MYIIENIepiHiH aHATOMUSIIBIK
KYPBUTBICHI KOHE OJIAp/IBIH
OpraHu3MJIeri OpHajlacy OpBIHAAPHI
MEH YH jKaHyapJIapbIHBIH TYpJIEpiHe
OaiiIaHbICTHI KYpBUIBIC
epEeKILETIKTEPIH OKbITalbl. ATalaraH
TapayiapJa MyLeaep/iH KypbUIbIChI
OpraHu3MeT1 aTKapaThlH
KbI3MeTTEpl  Oip-OipiMEH  THIFBI3
OaiimaHpicTa  €KEHJIrl  TypaJbl
YFBIM/IbI KJIBIITACTBIPAIbI.

Hucnurnmuna o0yJaet
0COOEHHOCTSIM CTPOCHHUSI OPTraHOB U
CHUCTEM OpraHu3Ma JHBOTHBIX U
OTHI, B  YaCTHOCTH  OpraHoOB

KK6
OH3, OH8, OHY

KK6
PO3, PO8, PO9




Anatomy of Animals
and Birds Il

MUIICBapCHUS, AbIXaHUA,
MOYCBBIACIUTECIIbHAA, PA3MHOXKCHUA,
JKeles BHYTPEHHEHN cexkpenuu,
COCYIMCTOM CHCTEMBI U OPIaHOB
KPOBETBOPEHUS u MMMYHHOM
3allluThI, AHAaTOMUYCCKOMY
CTPOEHUIO Opra’HoB HEPBHOM
CUCTCMblI M OpPraHoB 4YYBCTB, HX
pacroJIOK€HHIKO B  OpraHusMe H
BHJAaM JIOMAaIlHUX JKHUBOTHEHIX. B
Ha3BaHHBIX TIJaBax (OPMHUPYETCS
MNpeacTaBJICHHUEC O CTPOCHUU OPTaHOB,
O TOM, 4YTO (byHKI_II/II/I, BBIINIOJIHACEMBIC
OpraHnu3MoOM, TCCHO CBA3aHLI APYI C
JpYyrom.

The discipline studies peculiarities of
the structure of organs and body
systems of animals and birds, in
particular organs of digestion,
respiration, urinary, reproduction,
glands of internal secretion, vascular
system and organs of hematopoiesis
and immune defense, anatomical
structure of organs of nervous system
and sense organs, their location in the
body and species of domestic
animals. These chapters form an idea
of the structure of organs, that the
functions performed by the organism
are closely related to each other.

MC6
LO3, LO8, LO9
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3epTxaHalbIK ic/

JIaGoparopHoe aemno/

ITon 3epTxaHaJIbIK BIABIC-ASKTHIH,
TEXHUKAa MEH JKa0AbIKTBIH TYpIH

KOHE oJapAabl 3epTXaHAJBIK
3eprreylepre JalbIHAAY/bI,
ecernTeysaepal 1yphlc XKYpri3yal )KoHe
Je3UH(EKITUSITBIK epiTIHaLIepAl
JABIHIAYTBI, 3epTXaHAIBIK
JKaHyapliapMeH AKYMBIC icrey
epexenepiy, XUMUSITBIK
peareHTTep/i, opTajapibl XKoHE T.0.
CTYACHTTEPIH 3epTXaHAITBIK
JIaF IbLTAPBIH KaJBIITaCThIPYyFa

MYMKIHJIK Oepei.

JucuumirHa JaeT  BO3MOXKHOCTb
U3YYUTh Pa3HOBUIHOCTH
71a00paTOpHOIl MOCYAbI, TEXHUKU H
000pyIOBaHUS M WX MTOATOTOBKH IS

1ab0paTOPHBIX HCCIe0BaHUM,
MPaBUJIILHOTO TIPOBEJICHUS PAcueTOB
u MIPUTOTOBIICHUS

Ne3MHOUIMPYIOIINX PacTBOPOB,
IPaBUII oOparnieHus C

KK6
OH4, OH7, OHS,
OH10, OH11

KK6
PO4, PO7, POS,
PO10, PO11




Laboratory work

1a00paTOPHBIMU JKUBOTHBIMU,
IMPUT'OTOBJICHUA XUMHWYCCKUX
peareHToB, cpea u ap. PopmMupyer y
CTYACHTOB HaBBIKM J1a0OpaTOPHBIX
pabor.

The  discipline  provides  an
opportunity to study a variety of
laboratory glassware, technology and
equipment and their preparation for
laboratory research, correct
calculations and preparation of
disinfectant  solutions, rules for
handling laboratory animals,
preparation of chemical reagents,
media, etc. Forms students' skills in
laboratory work.

MC6
LO4, LO7, LOS,
LO10, LO11
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CyT XoHE CYT
OHIMJICPIHIH
TEXHOJIOTHSICHI/

TexHonorust MoJoka
1 MOJIOYHBIX
IPOAYKTOB/

Technology of milk
and dairy products

Kypce TYTBIHYIIBLUTAPIBIH
TaJlanTapblHA Ha3ap ayaapa OTHIPHII,
CYT OHIMIEPIH JKOHE
MHTPEIMEHTTEPI OHAIPY YIIH CYT
KOMIIOHEHTTEPIH KOJJaHy Typajbl
oimim Oepeni. KypcTeiH MaHBI3IBI
Oemiktepi-hepMagarsl CYT OHIIpICI,
CYT 3aybITBIHAA CYT OHIEY, CYT
OHIMIEPIH OHIIPYIIH
TEXHOJIOTHSIIBIK npouecTepi,
Penenitypansl ecenrtey JKoHE Kypy,
CYT OHJIPICIHIH TI30€riHIH 9p TYpdi
Ke3eHJepiHe TEXHOJIOUTHSITBIK
Ky>KaTTamasapibl 93ipJey.

Kypc naer 3HaHus O mpHUMEHEHMHU
KOMITOHEHTOB MOJIOKa I ¢
IPOM3BOJICTBA MOJIOYHBIX
NPOAYKTOB W  HMHTPEIHEHTOB, C
aKLEHTOM Ha TpeGoBaHUS
notpebureneii. BaxxupiMu dacTaMu
Kypca SIBISIOTCS  TPOHM3BOJICTBO
MoJoka Ha (epme, nepepaboTKa
MOJIOKa Ha MOJIOYHOM  3aBOJIE,
TEXHOJIOTUYECKUE IIPOLIECCHI
IIPOU3BOJICTBA MOJIOYHBIX
IPOAYKTOB, pacyeT M COCTaBJICHHE
pelenTyphl, pa3zpaboTka
TEXHOJIOTUYECKOH TOKyMEHTAllUU Ha
Pa3INIHBIX JTarnax [ETTOYKH
MIPOM3BOJICTBA MOJIOKA.

The course provides knowledge on
the use of milk components for the
production of dairy products and
ingredients, with an emphasis on
consumer requirements. Important
parts of the course are milk

KK7
OH5,0H6, OH10,
OH11

KK7
PO5, PO6, PO10,
PO11

MC7
LOS, LO6, LO10,
LO11




production on the farm, milk
processing at the dairy plant,
technological processes for the
production of dairy products,
calculation and formulation,
development  of  technological
documentation at various stages of
the milk production chain.

23 Berepunapusneixk | XKanyapiapsl KYTin-0ary, KK9
TUTHUEHA JKOHE a3bIKTaHJBIPY JKOHE Cyapy KyieciH OH2, OH3, OH4,
caHurtapus/ CaHUTAPJIBIK-TUTUCHANIBIK ~ Oaraiay OH5, OH6, OH7,
epexesiepiH aHBIKTAWAbIL. OpPTYpIi OH8, OH9,
KIIUMATTBIK  (hakTOpiapabIiH: aya OH12, OH14
TEMIIEPATypachl, aya KO3FaJbICHI,
BUTFANIBLIBIK, aTMocdepanbIk
KBICBIM, COyJelli  DHEPTUSHBIH
JKaHyaplapabIiH JIeHCayJIbIFbIHA
9CepiH 3epTTEHI.
Berepunapnas Onpenenser mnpaBuia CaHUTAPHO- KK9
TUTHMEHA U TUTUEHUYECKOH OIEHKH CHCTEMBI PO2, PO3, PO4,
caHuTapus/ COJIepXKaHUs, KOPMIICHHUSI U BOJOTIOS PO5, PO6, PO7,
SKUBOTHBIX. Nzygaer BIIVISIHHAE POS8, PO9,
Pa3IUYHBIX KJIIMMATAYECKUX PO12, PO14
(dakToOpoB: TeMmIepaTrypa BO3yXa,
MOJIBIJKHOCTh BO3/yXa, BJIAYKHOCTb,
atMoc(hepHOe daBJICHWE, JIyduCTas
SHEPrus Ha 3/10POBbE KUBOTHBIX.
Veterinary hygiene | Defines the rules for the sanitary and MC9
and sanitation hygienic assessment of the system of LO2, LO3, LO4,
keeping, feeding and watering LO5, LO6, LO7,
animals. Studies the influence of LO8, LO9,
various  climatic  factors:  air LO12, LO14
temperature, air mobility, humidity,
atmospheric pressure, radiant energy
on animal health.
24 Berepunapusineik | [Ionre kemeci Oemimzep Kipexi: KK9

BUpYCOJIOTrHs / BUPYCTBIH TaOUFAThl MEH ILIBIFY TeT1, OH3, OH4, OHS5,

KYPBUTBIMBI MEH XHMUSITBIK KYPaMBI, OHS8, OH9

(U3UKO-XIMUSIIBIK ¢baxTopnapra
TO3IMJIUIII, COHAAN-aK BHPYCTHIH

JKOHE KacylIaHbIH e3apa
OpEKEeTTECTIrl, BUPYCTBIH
TeHETUKACHI, ocipece, BUPYCKa KapChl
UMMYHUTETTI KaJIBIITACThIPY,
JUArHOCTUKAHBIH ~ JKOHE  aJlJblH
alyAblH ~ JKalmbl  NPUHIUOTEP]
KapacTbIPbLIAJIbI. Bupycrapabl
aHBIKTAIl-TaHy Ke3iHze
JIMarHOCTUKaHbIH 3aMaHayu

OMICTEpIH KOJJAaHY JaFablIapbiH
KaJbIIITACTBIPAbI.




Berepunapnas
BUPYCOJIOTHsI/

Veterinary virology

JMcuunianHa BKIIIOYAET CIEIYIOIINE
IIOApAa3aebl: IpUpoOnY 5
[IPOUCXOXKIAECHNUE BUPYCOB, CTPOECHUE
u XUMHYCCKHIH COCTaB,
YCTOHYUBOCTH K buzuKo-
XUMUYECKUM (paKTopaMm, a TaKxKe
BSaHMOHeﬁCTBHC BHUpYyCa MU KIICTKH,
T€HETUKY BHUPYCOB, paccMaTpuBaeT
0COOEHHOCTH dbopMHUpOBaHUS
HMMYHUTCTA IIpOTHUB BHUPYCOB,
06H_[I/IX INPUHOUIIOB AWMAIHOCTUKU H
npodmiaktuku. DopMUpyeT HaBBIKU
HCITIOJIB30BaHUA COBpPEMEHHBIX
METOAO0B JUArHOCTUKHN npu
pacno3oBaHu BUPYCOB.

The discipline includes the following
subsections: the origin of viruses, the
structure and chemical composition,
resistance to physical and chemical
factors, interaction of the virus and
the cell, the genetics of the viruses,
immunity against viruses, general
principles of  diagnosis  and
prevention. Forms the skills of virus
detection.

KK9
PO3, PO4, POS5,
PO8, PO9

MC9
LOS, LO4, LOS5,
LOS8, LO9
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Bereprunapusibik
MHUKPOOHONIOTUS
YKOHE UMMYHOJIOT s/

BerepunapHas
MUKpPOOUOJIOTHS U
UMMYHOJIOTHs/

ITon MUKpPOOPTaHU3MIEPAIH
MOP(}OIOTHSICHI MeH
(U3HONOTHSCHIH, OJIAPJBIH OPTYPIIi
(bu3UKa-XUMUSITBIK KOHE
OMOIOTUSIIBIK ¢dakropiapra
TO31IMIIJITIH, CBIPTKBI opraja
TCHETHKAChIH  JKOHE  TapajyblH,
WHQEKIMSIIBIK ~ TPOLECTIH — Maiina
00Nyl MEH aFbIMBbIHA KaTBICYBIH;
MaKpOOPTaHU3MHBIH HH(EKIUSIIBIK
aypynapra TO3IMIUTITIHIH
KAJIBIIITACy 3aHJIBUTBIKTAPBIH
(MMMYHHTET); WH(DEKIHSITBIK
aypyJap.IbH KO3IBIPFBITIT -
MHUKPOOTapBIHBIH KEKEe TYpPJIEPiHiH
OMOJIOTUSUIBIK ~ KaCUETTEpiH  IKOHE
3epTXaHaJBIK JMArHOCTHKA
OMICTEPIH KAMTHUJIBI.

Juctunnuza BKITIOYAET
MOP(OJIOTHIO u (hU3HOTTOTHIO
MUKPOOPTaHU3MOB, ux
YCTOHYHBOCTH K Pa3TUIHBIM
(U3UKO-XUMHYECKUM u
OMOJIOrMYECKUM dakTopam,
TEHETHUKY W PpacnpoCTpaHEHHE BO
BHEIIHEH cperne, y4acTue
BO3HUKHOBEHUS " TECYCHHUS

KK9
OH3, OH7, OHS,
OH9, OH12

KK9
PO3, PO7, POS,
PO9, PO12




Veterinary
microbiology and
immunology

WH(]EKITMOHHOTO mporiecca;
3aKOHOMEPHOCTH  (hOPMHPOBAHUS
YCTOMYUBOCTH MaKpOOpraHu3Ma K
MH(EKIIMOHHBIM 0oJe3HsAM
(MMMYHHTET); OMOJIOTHYECKHE
CBOIiCTBA OTJICITBHBIX BUJIOB
MHUKPOOOB — BO3OyauTeENeH

WH(EKIIMOHHBIX 00JIe3HEH U METOIBI
71a00paTOPHON JTUATHOCTHUKH.
Morphology and physiology of
microorganisms, their resistance to
various  physico-chemical  and
biological factors, genetics and
spreading in the environment,
occurrence and infectious process;
formation of resistance of the
microorganism to infectious diseases
(immunity); biological properties of
certain types of microbes - pathogens
of infectious diseases and methods of
laboratory diagnosis.

MC9
LOS, LO7, LOS,
LO9, LO12
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Taram eHimMzepin
OHIPYIIH
TEOPHSIITBIK
Herizuepi/

Teopernueckue
OCHOBBI
MIPOU3BOJICTBA
IMUIIEBBIX
MPOAYKTOB/

Tamak eHimjaepi MeH KapThUIal
dabpukarrapapl  eHIIpy oaicTepi
OoiipiHIIa Oazanelk OumiM  Oepeni,
OHJIey, Tapary, TYTBbIHY CaThINl aiy
JKOHE TaMmaK eHIMJAEpIH eHJIpYy

Ti30erinae TYTBIHY KOJIIaHY
MoceJIeNiepiH, TaFaMIbIK 3aTTapibIH
CaHbIHA, KypaMmbIHa JKOHE

OMOJIOTHSIBIK ~ KOJI  SKETIMJIJIIrHe
ocep eTeTiH ©HIey MIapTTapbliH
KAMTHIOBl JKOHE HETI3rl TaraMIbIK
KOMIIOHEHTTEpJI  oJIey  YIIiH
JKaIMbl  AQHAIMTHKAJIBIK — OJICTEP/l
KOJIJITaHA/IbL.

Jlaer Ga30BbIe 3HAHUS IO METOJAM
MIPOM3BOJICTBA MUIICBBIX MPOIYKTOB
u  nonyabpukaTtoB,  BKIIOYAET
BOIIPOCHI oT 00paboTkH,
pacmpeneneHusi, MOTPeOUTETHCKOM
MOKYNIKK W MOTPEOUTENICKOrO
HCIIOJIb30BaHMS B LIETIOUKE
MIPOU3BOJICTBA MPOJTYKTOB TUTAHHS,
ycroBusi 00pabOTKU BIUSIONIUE HA
KOJINYECTBO, COCTaB u
OMOJIOTHYECKYIO JOCTYITHOCTh
MMATATENbHBIX BEIIECTB B OTHOIIEHUH
3MI0pOBbsI W TPHUMEHSIOT OOIIHe
AHAJIUTHYECKHE METO/IbI JUIST
U3MEPEHUSI OCHOBHBIX  IMHINEBBIX
KOMITOHEHTOB.

KK10
OH6, OH7,0H10,
OH11, OH12

KK10
POG6, PO7, PO10,
PO11, PO12




Theoretical bases of
food production

Provides basic knowledge of food
and processed foods production
methods, covers issues from
processing, distribution, consumer
purchase and consumer use in the
food production chain, processing
conditions affecting the quantity,
composition, and bioavailability of
nutrients about health, and applies
general analytical methods to
measurements of main  food
components.

MC10
LOG6, LO7, LO10,
LO11, LO12
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Buoxumus/

Buoxumus/

Biochemistry

¥CBIHBUIATBIH  TOH  KJIACCUKAJIBIK
OMOXMMUSHBIH HETi3T1 epexernepiH
KapacTbIpaibl,
OroMoJIeKynaIapAbIH,
OMOPHEPreTUKAHBIH KYPbUIBIMBI MEH
KaCHUETTEePiH, aybUIIIAPyalIbUTBIK
TaraM OHIMJEPIHIH OpraHUKaJIbIK
KOCBUIBICTAPBIHBIH ~ MOJICKYJIQIIBIK
HerizepiH  3epTreiai. MaHbI3IbI
ar3anap MeH TIHIEPIIH
OMOXUMUSIITBIK EpEKIICITKTePiH
Kapacteipanbl. CTyaeHTTep Oipkarap
NATOJIOTUSIJIBIK ~ JKaFjgailmap  MeH
aypynap KesiHae Oy3bLIyJapabiH
MOJIEKYJalblK ~ HETi3Jepl  Typajbl
TYCIHIK aJIajibl.

[Tpennaraemas JUCLUILINHA
paccMaTpuBaer OCHOBHBIE
MIOJIO’KEHHUS KJIACCUYECKOMN
OMOXMMHH, H3y4aeT CTPYKTypy U
CBOMCTBA OMOMOJIEKYI,
OMOPHEPreTHKH, MOJIEKYJISIPHBIX

OCHOB OPraHMYECKUX COECIUHEHUI
CEJIbCKOXO3SIMCTBEHHON  IHMIIEBOU

MPOAYKIUH. PaccmarpuBaer
OMOXUMHUYECKUE 0COOEHHOCTH
BAKHEHIINX OpPraHOB M TKaHEW.
CryneHTsl MIOJIy4aroT

MPEACTABIIEHUE O MOJIEKYJISIPHBIX
OCHOBAaxX HApYyIICHUWM 1IpU psle
[MAaTOJIOTUYECKUX  COCTOSHHH U
OOJIC3HEH.

The proposed discipline examines the
basic  principles of classical
biochemistry and studies the
structure  and  properties  of
biomolecules, bioenergy, and the
molecular  basis of  organic
compounds of agricultural food
products. Considers the biochemical

KK10
OH6, OH7,0H10

KK10
POG6, PO7, PO10,

MC10
LOG6, LO7, LO10,




features of the most important organs
and tissues. Students understand the
molecular basis of disorders in
several pathological conditions and
diseases.
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TaraMabIK
MHUKPOOHOJIOTHS/

IIumeBas
MUKPOOHOIOTHS/

Food Microbiology

[Ton TaraMabIK MHKpPOOPTaHU3MJEDP,
MUKpodIopanap,

MHUKPOOPTaHU3MICPAiIH KIKTEIyi
TypaJibl JKajmbl TYCiHIK Oepeni.
Cakray, caJkblHAATy, MY37aTy,
nacrtepiey,  CTEpWIbICY  JKOHE
KOHCEPBaHTTapIblI naiinanany
Ke3iHJIe MUKpOar3ajapabiy
KacHeTTepiH, KehOip MH(EKIHSIBIK
aypysapabIH KO3/IBIPFBIIITAPBIH
seprreiiai.  Ilpokapuorrap  MeH
NPUMHUTHBTI AYKapHOTTAP/IbIH
T'CHETHKAIIBIK, (U3UOTOTUATIBIK,
MOPQOJIOTHSITBIK XKOHE KOJIOTUSITBIK
acTeKTinepi, OMOKayIICI3IKTI
KaMTaMachI3JIaHIbpIpy  Macesenepi
KapacThIPBLIAIBL.

JucuuruivHa aaet o0riee MOHATHE O
MUKpPOOPTaHU3Max,  MHUKpodIope,
KJIaccu(UKAMU MHUKPOOPTaHU3MOB.

N3yuaer CBOMCTBA
MHUKpPOOPTraHU3MOB MPOLYKTOB IpU
XpPaHCHUU, OXJTaXACHUH,
3aMOpPaKUBaHUH, NacTepU3ALINN,
CTCpHUIM3allMi W  HUCIIOJIb30BAHHUUN
KOHCEPBAHTOB, BO30yauTENEH
HCKOTOPBIX I/IH(l)eKHI/IOHHI:IX
Oone3HeH. PaccmaTpuBaroTcs

reHeTUYecKrue, (PU3UOJIOTHYECKHeE,
MOP(OJIOTHUECKUE U IKOJIOTHYECKHE

ACTIEKTHI MPOKAPUOT u
MIPUMHTHBHBIX yKapuoT "
poOIeMbI obecrnieueHus
0100€30MacHOCTH .

The discipline gives a general
concept of microorganisms,
microflora, and the classification of
microorganisms. Studies the
properties of microorganisms in
products during storage, cooling,
freezing, pasteurization, sterilization,
and preservatives, causative agents of
certain infectious diseases. The
genetic, physiological,
morphological and environmental
aspects of prokaryotes and primitive

KK10
OH3, OH7, OHS,
OH11, OH12

KK10
PO3, PO7, POS,
PO11, PO12

MC10
LO3, LO7, LOS,
LO11, LO12




eukaryotes and the problems of
ensuring biosafety are considered.
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BerepuHapusiibik
dapmakoorus,
TOKCHKOJIOTHS KOHE
TOKCHKOJIOTHSTBIK
Tangay/

BerepunapHas
(dhapmakosorus,
TOKCHKOJIOTHSI U
TOKCUKOJIOTHUECKUN
aHanmms/

Veterinary
pharmacology,
toxicology and

toxicological analysis

KypcTbiH MIHIETI TopuIepaiH
ocepiHEH Tipi  OpraHu3MIepJeri
(1)I/I3I/IOJ'IOFI/I5[J'ILIK JKOHE
OMOXUMUSIIBIK e3repicTepIiH
3aHJAbUIBIKTAPbIH, COHBIMCH KaTap
YIIBI 3aTTap MCH yJIapAbIH
TOKCHUKOAMHaAMHNKAChI MCH
TOKCUKOKHNHCTUKACBHIH TOJBIK
MeHrepy OoJbIll TabbuIabl. Jlopinik
TYypAepal JaiblHOAy; JKaHyapiap
OpraHu3MIiHJE JOPUIIK 3aTTapibIH
pYKcaT  eTUITeH  MIOFBIPJIAaHYBIH
aHbpIKTay, OJIapAblH ajaM MEH
KaHyapiap  YIIIH — KayilTUTIKTIH
QIIeyeTTi JeHT el KabITacaabl.
3amauell Kypca SIBIISICTCS TIOJTHOE
HU3YUCHUC CTYACHTaMHA
3aKOHOMEPHOCTEN

(1)I/ISI/IOJ'IOF NYCCKUX n
OMOXUMHUYECKUX N3MEHCHUN B
JKUBBIX OpraHu3Max I10J BJIHMAHUCM
JICKAPCTBCHHLIX BCHICCTB, a TAaKXKC
TOKCUKOAWMHAMHWKHAU n
TOKCUKOKHHECTUKU 0B U AJOBUTHIX
BelecTs. DOpMHUPYIOTCS  HaBBIKU
MMPUT'OTOBJICHUA JICKApPCTBCHHBIX
dbopM; ompeneneHuss IOMyCTUMBIX
KOHIIGHTpaHI/II\/JI JICKApPCTBCHHBIX
BCIICCTB B OPraHnU3MEC ) XKUBOTHBIX, UX
HOTGHHI/IaJ'IBHBII\/'I YPOBCHB OIMaCHOCTHU
JJIs1 YEJIOBEKA U )KUBOTHBIX.

The objective of the course is for
students to thoroughly study the
patterns of  physiological and
biochemical changes in living
organisms under the influence of
medicinal substances, as well as the
toxicodynamics and toxicokinetics of
poisons and toxic substances. Skills
in preparing dosage forms are
developed, such as determining
permissible concentrations of
medicinal substances in the body of
animals and their potential level of
danger for humans and animals.

KK11
OH4, OH6, OHO,
OH11, OH12

KK11
PO4, PO6, POY,
PO11, PO12

MC11
LO4, LO6, LO9,
LO11, LO12

30

[Tapasuronorus
’KOHE MHBA3UIIBIK

aypynap/

[TapasuTTepain Mopdo-
OMOJIOTUSLITBIK EPEeKIIeITIKTEPIH,
Mapa3uTTIK-IaPYalIbUTBIK e3apa
KapbIM-KAThIHACKIH, JKaHyapJiapJibl,

KK11
OH4, OH7,
OH11, OH12




[Tapasuronorus u
WHBa3HOHHBIC
6one3nn/

Parasitology and
invasive diseases

KycTap MeEH OanbIKTapabl  Tipi
KE3IHJIErl JKOHE OJIICHHCH KeHiHT1

JIMarHOCTHKAIAy KOHE
Mapa3uTOIOTHSIIBIK TEKCEepy
oMiCTEepiH 3epTTeH I, opTypi

MEHIIIK Typiiepi 0ap WHBa3UAJIBIK
aypyiap OoMpIHIIIA KOJIalChI3
HIapyamblUIbIKTapa  eMAey-aJlJblH

any ic-ImapanapbiH a3ipey
OolbIHIIIA JaF IbLIaPIbI
KaJIBIITACTHIPAIBL.

W3zyuaet Mop¢o-Oronoruyeckue
0COOCHHOCTH Tapa3uTOB, Mapa3uTo-
XO35UHHBIC B3aMOOTHOIICHUA,
METOJIbI NPYKU3HEHHOM u
HOCMepTHOI\/JI ANArHOCTUKH U IMapa3uT
JOTUYECKOTO o0cneoBaHus
KUBOTHBIX, ITHII ¥ pb10, DopMupyer
HaBbIKM 10 pa3paboTke JeueOHo-
NpOoQUIAKTUIECKUX MEPOTIPUATHH B
HC6HaFOHOquHBIX 110 THBA3MOHHBIM

00e3HIM X03siicTBax c
pa3IMYHBIMH BUIAMU
COOCTBEHHOCTH.

Studies  the  morpho-biological
characteristics of parasites, parasite-
host relationships, methods of
intravital and post-mortem
diagnostics and parasite logical
examination of animals, birds and
fish, develops skills in developing
treatment and preventive measures in
farms with various types of property
that are disadvantaged by invasive
diseases.

KK11
PO4, PO7,
PO11, PO12

MC11
LO4, LO7,
LO11, LO12
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KanyapnapabiH
MATOJOTUSIITBIK
aHaTOMMSIChI/

Kypc >kaHyap ar3acbhlHBIH aybIp
JKarJaibIH/Ia aF3a1ap MEH TIHAEeperi
KYPBUIBIM/IBIK e3repicrep/i
seprredial.  CTynmeHTTep  opTypii
aypynap Ke3iHaeri Mop(ooTrusiIbIK
e3repicTep Typaibl TYCIHIK ajajbl,
MaTOJIOT0AHATOMUSIJIBIK ~ KOPIHICTED

OolbIHIIA aypyJapasl
JIMarHOCTHKANay JaFIbLIapbIH
KAJIBIIITaCTRIPaAbl. OPTYPIIL aypysap
Ke3iHJieri MOP(OTOTHSITBIK
e3repicTepix TMHAMHUKACHIH

3epTTel OTBIPHIN, OCBI ©3repicTepi
(GYHKIIMOHATABIK KepiHiCTepMeH
CaJIBICTBIPa OTBHIPHIMN, aypYAbIH JaMy
MEXaHW3MIiH, OHBIH IIaTOr€HE31H
alryra MyMKIHIIK O6epeni

KK11
OH3, OH4,
OH7, OHS




ITaTonmornueckas
aHaTOMUI
JKUBOTHBIX/

Pathological anatomy
of animals

Kypc M3y4aeT CTPYKTYpHBIE
HN3MCHCHUA B OpraHax M TKAHAX IIPU

00JIe3HEHHOM COCTOSIHUU OpraHu3Ma
)KUBOTHOTO. CTYyJIEHTHI MOJIyYaroT
MpeJICTaBICHUE O MOP(POIOTUIECKIX

M3MEHEHMAX npu pa3IMYHBIX
3a00/IeBaHUIX, BBIPaOATHIBAIOT
HaBBIKH JTUArHOCTHPOBAHUS
Oone3nen o

I1aTOJIOT0OAHATOMUYCCKUM
nposiBiicHUsIM. M3ydas JIUHAMUKY
MOP(}OIOTHUECKUX W3MEHEHUH Tpu
Pa3HbIX 60H63H${X, COIIOCTAaBJIAAA 3TU
U3MEHEHHS C (PYHKIMOHAIBHBIMU
MMPOABJICHUAMU, OACT BO3MOKHOCTDH
PAaCKpLITh MEXaHU3M PasBUTUA
6OH63HI/I, €€ I[IaTorecHesa.

The course studies structural changes
in organs and tissues during the
disease state of the animal's body.
Students understand the
morphological changes in various
diseases and develop skills in
diagnosing  diseases based on
pathoanatomical manifestations.
Studying  the  dynamics  of
morphological changes in numerous
disorders and comparing these
changes with functional
manifestations makes it possible to
reveal the mechanism of disease
development and its pathogenesis.

KK11
PO3, PO4,
PO7, PO8

MC11
LO3, LO4,
LO7, LOS8
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Onu300TONOTrUs
’KOHE U300 THUSFA
Kapchl ic-mapanap/

ONHU300TOIOTHUS U
HPOTHUBOSIHM300THYE
CKHE MEpOIpUsTHUs/

Kypc uHbeknusmap MeH >XYKIajbl

aypynap, UMMYHUTET KOHE
UMMYH/IBIK JKyHernep Typaibl OiliM
Oepeni. Crynentrep ar3aHbIH

UMMYHOJIOTHSUIBIK ~ PEAKTUBTUIITH
3epTTEiAl  JKOHE  AMHU300THUSIIBIK
MPOIECTITATIANIBI.  DIMU300TUSITBIK
MPOIECTIH KapKbIHABUIBIFBIH, OHBIH
CTaTUCTUKAJIBIK KOPCETKIIITEPIH
aHBIKTAN1bI. DTMHU300TUSIIBIK OIIAKKA
KOHE aypyAblH TaOWFW OIIaFrbIHA
cunarrama Oepeai. DNHU300TUsFA

KapChl ic-11apaapibl
pernmamentreiiai. CaybIKTBIpY ic-
iapajapbIHbIH TI31IMIH JKOHE

AIHU300TUSIIBIK OIIIAKTHI JKOIO
TOCUIAEPIH HAKTHUTANTBI.

Kypc naer 3nanust 06 nHpexuusx u
MH(EKITMOHHBIX 0oJe3HsIX, 00
UMMYHUTETE W  HMMYHOTEHHBIX

KK11

OH3, OH4,

OH5, OH10,
OH12

KK11
PO3, PO4,
PO5, PO10,




Epizootology and
antiepizootic
measures

cuctemax. CTyIOeHTBl  HM3y4aloT
MMMYHOJIOTHYECKYIO PEaKTUBHOCTb

opranusma u AQHATM3UPYIOT
AMU300TUYECKHI Ipouecc.
Omnpenensier MHTEHCUBHOCTh

AMHU300THYECKOrO  IIpoLEecca,  €ro
CTaTUCTHUYECKUE ToKa3zarenu. Jlaer
XapaKTePUCTUKY 3MH300THYECKOIO
oyara M MpPUPOJHONH OYaroBOCTH

0oe3Hu. Pernamentupyer
MPOTHBOAH300THYECKHE
MEpOTPUSTHS. Konkperusupyer
nepeveHb 03JIOPOBHUTEIBHBIX
MEPOTIPHUATHS u CTIIOCOOBI
JMKBUIALUU AMHU300TUYECKOTO
ouara.

The course provides knowledge
about infections, infectious diseases,
immunity, and immunogenic
systems.  Students  study the
immunological reactivity of the body
and analyze the epizootic process.
Determines the intensity of the
epizootic process and its statistical
indicators. Describes the epizootic
focus and natural focality of the
disease. Regulates anti-epizootic
measures. Concretizes the list of
health measures and methods for
eliminating the epizootic outbreak.

PO12

MC11
LO3, LO4,
LO5, LO10,

LO12
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Berepunapusiibik
aKyIlepIliK JKoHe
THUHEKOJIOTHsT/

Berepunapaoe
aKyIIePCTBO U
TUHEKOJIOorus/

Berepunapusiibik aKylepiiK
MOHIHIH MakcaTbl JKaHyapiapiblH
aKyLepiiK IIaTOJIOTHUSJIAPbIH

JIMAarHOCTHKANAY, EMCY KOHE aJJIbIH
ay OoWbIHIIA ic-IIapajap KelIeHIH
YUBIMIACTBIpYFa  JKOHE  €Hri3yre
KaOl1eTTi >KoFapbl OUIIKTI MaMaH
nasiprnay Oonein TaOblIaabl. [[oHHIH
MIHJIETI CTYAEHTTEpre >KbIHBICTHIK
IUKIABL,  KYHapIbUIBIK  KE3€HIH
aHBIKTayFa, 00CaHy orepanusIapbiH
KYprizyre, XYKTUIIK, OocaHy XoHe
O0ocaHFaHHAH KEWIHT1 Ke3eHIepJeri
MaTONOTUSIIAPIbI,  aHa  TyFaH
Telmep MEH CyT  Oe3nepiHiH
aypyjiapblH eMIey JKOHE alJbIH aly
OOWBIHIIIA TEOPUSUIBIK OUTIMIEpMEH
Karap OUTIKTI MPaKTHUKaIbIK KOMEK
KOpCETYre YUpeTy.

Llenpi0 AMCUUIUIMHBI BETEPUHAPHOE
aKyIIEPCTBO SBJISETCS MOJATOTOBKA
BBICOKOKBAJIN(DUITUPOBAHHOTO

KK11
OH8, OHOY,
OH12, OH14

KK11
PO8, POY,
PO12, PO14




Veterinary obstetrics
and gynecology

CIICIAAINCTA, CIIOCOOHOTO
OpraHW30BaTh M BHEIPUTHh KOMILIEKC
MEPOIPHUATHA MO  JMArHOCTHKE,
JICYCHUIO u npo(UIaKTHKE
AKYIIePCKUX TMATOJOTHH KUBOTHBIX.
3amaya  AWCHMIUIMHBI ~ HAYYUTh
CTYJICHTOB  OMNpPEACIATh  IOJOBOMU

UK,  1epuoa  (GpepTHIBLHOCTH,
HOPOBOAWUTH PO pa3pelIaronie
olepaluy, OKa3bIBaTh
KB (UIIMPOBAHHYIO

MNPAKTUYCCKYIHO IIOMOIIb HapAAay C
TEOPCTUUCCKUMU 3HaHUAMU 110

JICUEHUIO U npoHIaKTHKE
MaTOJIOTHH B IEPHOJT OEPEMEHHOCTH,
POAOBOTO u MOCJIEPOI0BOTO
MepUOJI0B, Oonesneit
HOBOPOKJICHHBIX U MOJIOYHOH
JKEJIe3bl CEIbCKOXO03SHCTBEHHBIX
JKUBOTHBIX.

The veterinary obstetrics discipline
aims to train a highly qualified
specialist capable of organizing and
implementing a set of measures to
diagnose, treat, and prevent obstetric
pathologies in animals. The objective
of the discipline is to teach students
to determine the sexual cycle the
period of fertility, to carry out birth-
permitting operations, to provide
qualified practical assistance along
with theoretical knowledge on the
treatment and  prevention  of
pathologies  during  pregnancy,
childbirth and the postpartum period,
diseases of newborns and the
mammary gland of farm animals.

MC11
LOS8, LO9,
LO12, LO14
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ITaTomorusIbIK
buznonorus/

Kekeneren ar3ajap MCH ar3a

Kynenepi GyHKIUSITapBIHBIH
Oy3blTy MEXaHM3MJIEpiH, OapIbIK
aypynapra TOH KAIIIBI
HaTOJIOTUSLIIBIK KOHE

KOMITEHCATOPJIBIK-OeHiMIey

NpPOIECTEPiH, PEAKTUBTUIIK KOHE
OHBIH  TaTOJIOTHSIAFBl  MaHBI3BI
JKaJIIIBI MATOJOTUSAJIBIK
)Kacylanapbl, ar3a Mylenepi MeH
xKydenepin  3eprredai.  Icikrep,
ICIHyJlep JKoHE IIeMEeH, KaObIHY,
TEPMOPETYJIALUS TaTOJIOTUACH], 3aT
ajMacy, KaH allHAJILIMBIHBIH
JKEPriTiKTi Oy3bUTYbIH KapacThIpabl.

KK11
OH3, OH7,
OH8, OH9




[Taronoruueckas
dbuzunonorusy/

Pathological
physiology

Packpriaer MEXaHU3MBI
paccTpoiicTBa (PYyHKIIHI OTIEIBHBIX
OpraHoB u CHUCTEM opraHusma,
oo1me MaTOJIOTUYECKHUE u
KOMIICHCATOPHO-
MPUCIIOCOOUTEIHHBIC IIPOLECCHI,
XapakTepHble B TOM WA HHOU
CTEIIEHH JUIsi BCEX 3a00JIEBaHHM,
PCAKTUBHOCTE H €€ 3HA4YCHUC B
MATOJIOTUHN H3y4aer obmne
MMaTOJIOIrHYE€CKHUE KIICTKH, OPraHoOB U
cucrteM opraHusma. PaccMmarpuBaer
OITYXOJIA, OTCKHU u BOJAHKA,
BOCIIAJICHHUC, I1aTOJIOT U
TEPMOPCTYJIAINHN, oOMeHa BCIICCTB,
MECTHOE paccTpoicTBa
KpOBOOOpaIICHUSI.

Reveals the  mechanisms  of
functional disorders of individual
organs and body systems, common
pathological and compensatory-
adaptive processes characteristic to
varying degrees for all diseases,
reactivity and its significance in
pathology studies common
pathological cells, organs and body
systems. Examines tumors, edema
and dropsy, inflammation, pathology
of thermoregulation, metabolism,
local circulatory disorders.

KK11
PO3, PO7,
PO8, PO9

MC11
LO3, LO7,
LO8, LO9
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Kanyapnapsl
KJIIMHUKAJIBIK Oanay/

Aypynapabl aHBIKTAY KOHE
JKaHyapaapasl eMJiey YIIH
ouoduzuka, OMOXUMHUS
JKETICTIKTEPIH KOJJaHa OTBIPHI,
KIIMHUKAJIBIK, 36pPTXaHAIBIK, apHailbl
3epTTeYNepAiH 3aMaHayH OSIiCTepiH
urepy. AJBIHFaH JAEepeKTepal KIKTel
JKOHE  Heri3jemn, ocep  eryll
(dakTopnapra OailIaHBICTHI >KaHyap
aF3aChIHBIH aHATOMUSIITBIK-
GU3HONOTHSIIBIK ~ €pEeKUIeNIKTepPiH
Oaramay. KimHukanblk — 3eprrey
CXEMaChlH; KJIMHUKAIBIK 3EpTTey
KYPrizy  Ke3iHJe  >KaHyapiap.ibl
OEKITy JKOHE YKaKbIH/AAy TICUIIEPIH;
KaHyapJapMeH KYMBIC icTey Ke3iHe
KayIlCi3iKk TEeXHUKAa KaruJajapbiH
KOHE JKEKe THUTMeHa IIapajapblH;
KJIMHUKAIBIK JKOHE OMOXHMUSITBIK
Tanaay YIIiH 3epTTENeTiH
MaTepuaiibl  any  KaruJallapblH

yHupery.

KK11
OH3, OH8, OH9,
OH10, OH12




Knnnaunueckasa
JIMArHOCTHUKA
SKUBOTHBIX/

Clinical diagnostics
of animals

JucuuniauHa u3y4aeT COBPEMEHHBIE
METOAbI KIIMHUYCCKUX,
J'Ia60paTOpHBIX, CliIeUaJIbHBIX
UCCIENOBAHUM C  IIPUMEHEHUEM
JTOCTYOKCHUH OMOo(DU3UKH, OMOXUMHH
JJIs1 BBIABJICHUSL OoJIe3HEl U JIEUESHUS
SKUBOTHBIX. O0001menus u
00ocHOBaHUSI MOJIYYCHHBIX NAaHHBIX,
OLICHKHU aHaTOMO-(bI/BI/IOJIOFI/ILIeCKI/IX
0COOEHHOCTEN opraHusma
JKHUBOTHOI'O B 3aBUCUMOCTHU oT
neictByromux  gaktopoB. Cxemy
KIIMHHUYECKOI'O HCCIICd0BaHUA,
OpHeMBl IIOAXO0Ha U (1)I/IKCB.III/II/I
JKHUBOTHBIX Ipu IMPOBCACHUU
KIIMHUYECKOT'O HUCCIICAOBAaHU,
IMpaBujia TCXHUKHU 0€e30I1aCHOCTH U
MepbI IMYHON TUTHEHBI IIPU paboTe ¢
JKHUBOTHBIMU, ImpaBujia B3ATUA
HCCIICAYyEeMOI0 mMarcpurajia JJIs1
KJIMHUYECKOI0 U OHOXMMHYECKOI'O
aHaJin3a.

Modern  methods of clinical,
laboratory, special research using the
achievements of biophysics,
biochemistry for the detection of
diseases and treatment of animals.
Generalization and substantiation of
the data obtained, evaluation of
anatomical and physiological
characteristics of the animal body
depending on the factors at work. The
scheme of clinical research; methods
of approach and fixation of animals
during clinical research; safety rules
and personal hygiene measures when
working with animals; rules for
taking the test material for clinical
and biochemical analysis.

KK11
PO3, PO8, POY,
PO10, PO12

MC11
LOS, LOS, LOY,
LO10, LO12

36

OmnepaTuBTiK
Xupyprus/

OmnepaTUBTIK XHUPYprusi MoHI Mal
Jopirepiaepid JTalbIHAay/1aFbl OaCThI
MocesieNepi  KapacThIpajbl, —artar
alTKaH/1a JKaHyapiapra
XUPYPTUSIIBIK oTepanusIapabl
’Kacay oficTepiH yipereni. byn non
OlepalusHbl  XKYPri3yAiH Heri3ri
NPUHIUITEPIH, OHBIH KeKe
Mylienepae, yinagapaa  okacaiy
TEXHUKACBIH, aypYIbIH TYPiH JKOHE
MaJIJIbIH JKaFJaiiblH ecKepe OTBIPHII
seprrerial. CoHnal-aKk OTaIlbIHBIH
KOJIBIH JKOHE ONEpalMsIIbIK aJTaH[Ibl

KK11
OH9, OH11,
OH12, OH14




OnepaTuBHast
XUpyprus/

Operative surgery

JMaubIHAAY, Kypalgapiabl, JOKIIepi
3aJIaJICHI3IaHIBIPY, UHBEKIIHUSIIAPIbI,
uH}y3UIapIBI, Heri31 Timry,
KYBICTAPJIBI TECy, KAHCBI3IAHIBIPY
TOpi3/1 OTajapra yupere/i.

PaccmaTprBaeT OCHOBHBIE BOTPOCHI
MOJTOTOBKU BETEPUHAPHBIX Bpavei,
B YaCTHOCTH, OOydYaeT MeTo/iaM
MIPOBECHUS XUPYPrUuecKUX
onepauudii Ha >KUBOTHBIX. JlaHHas
TUCIUIUIMHA W3y4aeT OCHOBHBIC
MPUHIIMITEL TIPOBEJCHUS OIEpaIlHH,
TEXHUKY €€  [pOBEIeHUus B
OTIICNBHBIX ~ OpraHax, TKaHAX, C
yueToM BuAa  3a0oleBaHUs U
COCTOSTHUSL ~ KMBOTHOTO.  Takxke
o0ydJaloT TakuM MeETOoJaM  Kak
MOATOTOBKA  pPYK  XUpypra H

OIIEpallMOHHOTO oJI,
o0e33apa)kuBaHUE€  HUHCTPYMEHTOB,
MapJiy, MHBEKIUH, UHOY3HH,

00e3001MBaHUE U OCHOBAaHBIM
omnepanusaM KaK KacTpanus, IIPOKOJI
IOJIOCTEH.

The subject of operative surgery
considers the main issues of training
veterinarians, in particular, teaches
methods of performing surgical
operations on animals.  This
discipline studies the basic principles
of the operation, the technique of its
implementation in individual organs,
tissues, taking into account the type
of disease and the condition of the
animal. They also teach such
methods as the preparation of the
surgeons hands and the operating
field, disinfection of instruments,
gauze, injections, infusions,
anesthesia and basic operations such
as castration, puncture of cavities

KK11
PO9, PO11,
PO12, PO14

MC11
LO9, LO11,
LO12, LO14
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KanyapnapasiH imki
JKYKITAUTBIH
aypynapsl/

Aypy OenrijiepiH aHBIKTay >KOHE
JIMarHo3 KOO MaKcaThIH/Ia
KaHyapiapabl KJIMHUKAJIbIK-
3epTXaHANBIK 3EPTTEYAIH 3aMaHayd
oNicTepiH, aypy TMpOLECIiH TaHy
QIIiCHaMacChIH J)KOHE 3aMaHayu
BETEPUHAPUSIIBIK TepanusHBIH
MPUHITUTITEP] MEH OMICTEpiH
seprreiiai. Imki  KyKmamsl  emec
aypynap Ke3iHJe eMAey-alJblH aly
ic-1apanapblH, JIMarHOCTHKAJAy,

KK11
OH3, OHS,
OH9, OH12




Bnyrpennue
He3apa3HbIe 00JIC3HU
JKUBOTHBIX/

Internal non-
infectious diseases of
animals

azipiey KOHE KYPTi3yaiH
[IPaKTUKAJIBIK Jlar AblIapblH
KaJIBIIITaCThIPA/IbI

N3ydaer COBpEMEHHBIE  METOIBI
KIIMHUKO-JTa00paTOPHBIX
I/ICCJIGIIOBaHI/Iﬁ KHUBOTHbIX, C LCJIBIO
BBISIBJICHUSI MIPU3HAKOB Ooyie3HEH u
MOCTAaHOBKH JUArHO3a, METOI0JIOTUN

pacrno3HaBaHUs 00JIe3HEHHOTO
mpoiuecca M OPUHIMUIBL, METObI
COBPEMEHHOM BETEpUHAPHOMN

Tepanuu. PopMHUPYET NIPAKTUYECKUE
HAaBBIKU JHUAIrHOCTUKMH, pa3pa60T1<H u
MIPOBEICHUS ne4eOHo-
MPOPUIAKTHYECKUX ~ MEPONPHUATHHA
npu BHYTPECHHHX He3apa3HbIX
00JIe3HSIX.

Studies modern methods of clinical
and laboratory studies of animals, in
order to identify signs of diseases and
make a diagnosis, methodologies for
recognizing the painful process and
principles, methods of modern
veterinary therapy. Forms practical
skills of diagnostics, development
and implementation of therapeutic
and preventive measures for internal
non-infectious diseases

KK11
PO3, POS,
PO9, PO12

MC11
LO3, LOS,
LO9, LO12

Bazaabik monaep uukiabl/I{uk 6a30BbIX AU CHUIIMH
Tannay komnonenti /Komnonent no Be16opy/Optional Compo

/Core subjects cycle
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Cel0aiinac
KEMKOPJIBIKKA KapChl
moaeHuet/

AHTUKOPPYIIIHOHHA
s KyJbTypal

CryneHTTepre KYKBIKTBIK CayaTThl
OWNaybl  JaMbITy, TPAKTHKAIBIK
MIHJETTepPAl WICUTyeri FhUIBIMHBIH
peili Typaiabl MaFbIHAIBI TYCIHIK
KAJBITACTBIPY, TEOPHUSUIBIK OlmiMIi
oexity, Cpi0Oaiiac KEMKOPJIBIKKA
Kapcel  KypecTe MIPAKTUKAJIBIK
Jarmeuiapael - urepy.  KypceTeiH
HEeri3ri  Mocenenepi cei0aitnac
KEMKOPJIBIK KYOBUTBICHIH 3€PTTEYI1H
3aMaHayd TOCULIEpIH  3epTTeyre
apHayraH. Cei0aimac )KEMKOPIIBIKKA
Kapchl TOKipuOene XalabIKapasbIK
KYKBIK TIeH Ka3aKCTaH/IbIK
3aHHAMaHbl KaJBIITACTBIPY JKOHE
KOJIZIaHy MaceTenepi.

Pa3BuTHe y CTYACHTOB IOPUAUYECKU
TPaMOTHOTO MBITIJICHUS, BEIPa0OTKA
OCMBICIICHHOTO TIOHHMAaHUS PO
HAyKH B PELICHUH MPaKTUYECKUX
3a/a4, 3aKpeIICHHE TEOPETHUYECKHUX
3HAHWH, pruoOpeTeCHUE

5

nent
KK1
OH2, OH12,
OH13
KK1
PO2, PO12,
PO13




Anti-corruption
culture

MPaKTUYECKUX HABBIKOB B O0OpnOE ¢
KOPPYILIUEH. OcHoBHas
npobiieMaTuka Kypca IOCBsILIEHA
HU3YUCHUIO COBPCMCHHBIX IMOAXOI0B

K UCCIIC/IOBAHHIO beHomeHa
KOPPYIIIIHH. [TpoGnem
bopMupoBaHHs M IPUMEHEHHS
MEKTYHAPOIHOTO npasa u

Ka3axXCTaHCKOI'O 3aKOHOJAAaTCJIbhCTBA B
QHTUKOPPYILIMOHHOM IPAKTUKE.

The course aims to develop legally
sound thinking among bachelor"s
students, cultivate a meaningful
understanding of the role of science
in solving practical problems,
reinforce theoretical knowledge, and
acquire practical skills in combating
corruption. The main focus of the
course is on studying modern
approaches to researching the
phenomenon of corruption, as well as
issues related to the formation and
application of international law and
Kazakhstani legislation in anti-
corruption practices.

MC1
LO2, LO12,
LO13
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TipuIiaik opeKeTiHiH
Kayincizmiri/

be3zonacHocTh
JKUBHEIEATETbHOCTH/

Tabury, TEXHOTEHIIK, DKOJIOTHUSIIBIK
KOHE Jayibl CHUIATTaFrbl TOTEHIIE
JKarJalnap Kaymi TOHIeH JKOHE
TYbIHJIaFaH JKaFjaiia mapyamblibK
KYprizy 0o0BeKTUIepiH e
aJlaMJap/blH OMIpiH caKTayFa *oHe
00BEKT YKYMBICBIHBIH
TYPaKTBhUIBIFBIH KaMTaMachl3 €Tyre
OaFpITTAIFaH OacIIBUIBIK IIEH
KbI3METKEpJIEPAIH 1C- OpeKeTTepiH
aHBIKTaNUIbI. TeteHnmie
JKarIalnapabiH aJlJIbIH aiy,
OonasipmMay JKOHE KO0
MYMKIHJIKTEPIH 3epIeIen/Il.
Omnpenensier 1eWCTBUS PyKOBOJCTBA
U paOOTHMKOB Ha  0OOBEKTax
XO3HCTBOBAHUS, HANPABICHHbIE Ha
COXpaHEHHUE IKU3HU JIIOAEH H
o0ecrieyeHne yCTOHYUBOCTH PabOTHI
o0beKkTa B ciydyae yrpo3sl U
BO3HUKHOBEHUS Ype3BbIUAHBIX
CUTyaruin MIPUPOAHOTO,
TEXHOT€HHOI'O, J3KOJOIMYECKOTO U
KOH(JIMKTHOTO XapakTtepa. M3ydaer
BO3MO>KHOCTH NPeOTBPALICHHUS,
OpoQWIAKTUKA U JIMKBHJALMHU
YpE3BbIYANHBIX CUTYALIUM.

KK1
OH2, OH3,
OH4, OH12

KK1
PO2, PO3,
PO4, PO12




Life safety

Defines the actions of management
and employees at production
facilities aimed at preserving
people”s lives and ensuring the
stability of the facility in the event of
threats and emergencies of a natural,
man-made,  environmental  and
conflict  nature.  Studies  the
possibilities of prevention,
prevention and elimination of
emergency situations

MCl1
LO2, LO3,
LO4, LO12
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DKOJIOTHS JKOHE
TYPAKTHI 1aMy/

Okomorus u
YCTOWUYHBOE
pasBurue/

Ecology and
sustainable
development

bapneik  taburar  Kopray  ic-
mapajapbiHbIH, OHBIH 1IIiHIe
aJlaMHBIH 9KOJIOTUSLIIBIK,
KayilCi3iriH KaMTaMachl3 €Ty, OHBIH
JICHCAYJIBIFBIH CaKTay JKOHIHJETI ic-
mapajapablH ~ TEOPHSUIBIK — Heri3i
OOJIBIIT  TAOBUTATBIH  DKOJIOTUSIIBIK
OlTiM  HEri3JepiH  KaJbIITacThIPY,
CaHaHBl OIKOJOTHSUTAHIBIPY JKOHE
JKOJIOTHSIIBIK, MQJICHHETTI
TopOueney, Oojamiak  MaMmaHFa
SKOJIOTUSUJIBIK  OUTIMIl  JKaH-KAKThI
KAJBIITACTBIPY ~ COHBIMEH  KaTap
KOFaMHBIH 9KOJIOTHSIIBIK
JIaFIapBICTaH IIBIFYbIHA ~ JKOHE
OPHBIKTHI amy JKOJIBIHIA
KO3FaJIbICKa KopIeMIeCyTe
MYMKIHJIIK Oepei.

dopMUpOBaHUE OCHOB
HKOJIOTHYCCKHUX 3HaHM,
SIBJISTFOIIIUX CST TEOPETUICCKUM
byHaaMeHTOM BCEX
MIPUPOIOOXPAHHBIX MEPOTPHUATHH, B
TOM  4YHUCJE, MEPONpUITHNA  TIO
00eCIIeYeHHIO 9KOJIOTHYECKOM
0e30macHOCTH YyeJIoBeKa,
COXPaHEHHIO ero 3JI0pOBbBS,
JKOJIOTU3aI[Hs CO3HAHHS u
BOCIIMTaHUE 9KOJIOTMYECKOU
KYJIBTYPHI, MTO3BOJISTFOIIINE
Oymyuiemy CHEIUAIIUCTY
HCIIOJI30BaTh 9KOJIOTHYECKHE
3HAHUS HE TOJBKO B
y3KompodeccuoHaIbHBIX HHTEpECaX,
HO H  COACKHCTBOBAaTH  BBIXOAY
obmiecTBa M3 DKOJIOTHYECKOTO
Kpu3nuca ¥ JIBIDKEHUIO TI0 TYyTH
YCTOWUYMBOIO pPa3BUTHSL.

Formation of the foundations of
environmental knowledge, which is
the theoretical Foundation of all

KK1
OH2, OH3,
OH4, OH5

KK1
PO2, POS,
PO4, PO5

MCl1
LO2, LO3,
LO4, LO5




environmental measures, including
measures to ensure environmental
safety, health, greening
consciousness and education of
environmental culture, allowing the
future specialist to use environmental
knowledge not only in the narrow
professional interests, but also to
promote the exit of society from the
environmental crisis and movement
towards sustainable development.

41

JKacaHnabl UHTEIIEKT
Heriznepi/

OCHOBBI
HUCKYCCTBECHHOTO
HHTEIUIEKTA/

The basics of
artificial intelligence

[Ton sxacannel mHTeweKTTiH (JKI)
HETri3rl YFbIMAApbIMEH, TapUXbIMEH
JKOHE HETI3T1 OarbITTapbIMEH
TaHBICTBIPAJIBL. WNHTennexTyanasl
Kyrenepi KYPYJIbIH opTypii
OMICTEPIH, COHBIH 1IiHIe
MalllMHAIBIK ~ OKBITY/BI,  TEPEH
OKBITY/IbI, TaOWUFH TUIOI OHJIEeYl
JKOHE KOMITBIOTEPITIK Kepyai
KapacThIpaJbl  JKOHE  KacaH[bl
WHTCJUICKTTIH ~ JTHKAJIBIK  JKOHE
QJIEYMETTIK aCMeKTiIepiH
KapacThIpaJIbl.

Hucuunnuna 3HAKOMUT c
KJIFOYEBBIMHU TIOHSTHSIMHU, UCTOPUEH
U OCHOBHBIMU  HalpaBJICHUSIMU
ucKyccTBeHHoro uHremnekra (MHN).
PaccmarpuBaer pasnuuHble METOMABI
CO3/1aHUS WHTEJUICKTyaJIbHBIX
CUCTEM, BKJIFOYAst MalIuHHOE
o0ydyeHue, T1iIyOOKOe OOyueHuUe,
00paboOTKy €CTECTBEHHOTO sI3bIKa U
KOMITPIOTEPHOE 3pEHHE, a TaKKe
3aTparuBaeT STUYECKHE u
couuanbHble acnekTsl M.

The discipline introduces the key
concepts, history and main directions
of artificial intelligence (Al). It
examines various methods of
creating intelligent systems,
including machine learning, deep
learning, natural language processing
and computer vision, and also
touches on the ethical and social
aspects of Al.

KK1
OH6, OH14

KK1
PO6, PO14

MCl1
LOG6, LO14
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Freuieimu
3epTTeyNIepAiH
Heri3aepi/

BerepuHapusgarsl FEUIBIMU 3€pTTEY
ozicTepl, KYKIMaJbl €MecC, >KYKIaibl
JKOHE napasuTapibIK aypynap
TypaJibl KOHE JTUArHOCTHUKA, EMJIEY,
AJJIBIH-aJTyIbIH MIPAKTUKAJIBIK
JAFIbUIAPbIH, TOXKIPpUOE >KUHAKTAY

KK1
OH2, OH3, OH5,
OH7, OH8, OH9,
OH10, OH14




OCHOBBI HAYYHBIX
HUCCIIEA0BaHUI/

Fundamentals of
scientific research

KOHE  JKaHyapJIapMeH KYMBIC
Ke3iHJIe IKaHa oIiCTeMEINIKTep.i
KOJIJaHA OTBIPHIIN, IKCICPUMEHTTIK
3epTTeyep  KYPri3ydiH  HETI3ri
OUTIMIH KaJBIITACTHIPAABI. 3ePTTEY
HOTIDKENIEPIH pecimiey, Makajaiap
xKazy KOHE KOH(EpEHIHIFa
OassHImamanap JaiblHOAy Ke3iHIe
FBUIBIMU-JIICTEMEITIK TociIACp
KapacThIPbLIAIBL.

dopmupyer 0a30BbIe 3HAHUS O
METOAAaX HAayYHBIX HCCIEIOBaHHUN B
BETCpUHApUHU, 00  He3apa3HbIX,
UHQPCKIIMOHHBIX W [Mapa3sHTapHbBIX
00JIE3HSX, M MPAKTHYECKUX HABBIKAX
JMarHOCTHKH, JICUCHHMSI u
npopWIAKTUKH, TTOCTAHOBKE OIIbITA
U TIPOBEJICHHE SKCIEPUMEHTATBHBIX
UCCIENOBAHUM C  IIPUMEHEHUEM
HOBBIX METOJUYECKUX IOXOJ0B MpPHU

pabore c KUBOTHBIMH.
PaccmarpuBarorcst Hay4HO-
METOJIOJIOTUYECKHUE MOAXOAbl TP
odopmieHUN pe3yabTaTOB
WCCIICIOBAaHNI, HAITMCAHUN CTaTeH U
IOATOTOBKE JTOKJIa/10B Ha
KOH(epeHIHnIo.

Forms basic knowledge about
scientific research methods in
veterinary medicine, about non-
infectious, infectious and parasitic
diseases, and practical skills in
diagnosis, treatment and prevention,
setting up experience and conducting
experimental research using new
methodological approaches when
working with animals. Scientific and
methodological ~ approaches are
considered in the design of research
results, writing articles and preparing
reports for the conference.

KK1
PO2, PO3, PO5,
PO7, POS8, PO9,
PO10, PO14

MC1
LO2, LO3, LO5,
LO7, LOS, LO9,
LO10, LO14
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Maremaruka x)oHe
CTaTUCTHKA/

AtanfaH  MOHIE 1€ JKOFaphl
MaTeMaTUKaHbIH HETI3T1 Tapaylapsl,
AFHHM, CBI3BIKTBIK anredpa MeH

AHATUTHKAIIBIK reoOMeTpusl,
MaTeEMaTUKAIIBIK Tangay — KoHE
nuddepeHIranIbK TEeHJeYJep

OaFpITbIHA  HETI3menreH.  bipak,
«MatemaTiKa» MOHIHEH epeKIIeNiri
BIKTUMAIJIBITBIKTAP TEOPUSCHl MEH
MaTeMaTHKAIJIbIK CTaTUCTHKA
Heri37epi KOCBLIMIIIA

KK6
OH6, OH7,
OH10, OH14




MaremaTuka u
CTATUCTUKA/

Mathematics and
statistics

KapacTeipbuiaapl. OHAAFBl  HETI3Ti
YFBIMIAp CUITATTAaJIbIII,
CTATUCTUKAIIBIK JEPEKTEPNl OHACY
YIIiH  MaTeMaTHKANbIK  oficTep
cunarrananel. Cebebi, Oomamak
MaMaHHBIH 3aMaHayu
KY3BIPpETTUIIKTEepiHIH  Oipi - o3
caylachlHa KQKET €TETiH aKMapaTThIK
OopTagarbl CTaTHUCTUKAJIBIK
MOJIMETTEPMEH  JKYMBIC  JKacay,
oJIapabl naajiany YIIiH
MaTeMaTUKabIK TYpPFblJa capajlay
MEH TaJJiay JKYpri3e ally KaXeTTiIiK
ereni. Ocel Typrbina «MaTemaThka
JKOHE CTATUCTUKAY ITOHIHIH MaHbI3IbI
eKeHiH Oaiikayra OoJapl.
JucuunnuHa BKIIIOYAET JIMHEUHYIO
anredpy u AHAIUTUYECKYIO
FEOMETPHIO, MaTeMaTUYECKUI
aHaJIu3, MAaTHMaTH4YCCKHUC MCTOIbI
cucreMatru3sanmum MU HCIOJb30BaHUA
CTaTUCTUYCCKUX JAaHHBIX JJIA
HAaYYHBIX W IIPAKTUYCCKHUX BBIBOJOB,
MCTOJAbI PETUCTpAllUMU, OIIMCAHUA H
aHalM3a JaHHBIX HAOMIOJCHUN |
9KCIICPUMCHTOB C I eJIbIO
MMOCTPOCHUA BCPOATHOCTHBIX
MOJECIJIEH  MacCOBBIX  CIIy4aWHBIX
BeIWYMH. B maHHOW JIHCHUININHE
YUYUTBIBACT KOMIICTCHIIUU 6y,I[y1_I_[I/IX
CHICHHUAIIMCTOB JIA HPCACTABJICHUC
MaTEMATHYCCKUX MO,[[CJ'IGI\/'I Pa3HbIX
MIPOIIECCOB, T TPeOyeTCss yMEHue U
IMPUMCHCHUC CTAaTUCTUYCCKUX
JaHHBIX M oOpaboTka i
IMPOBCACHNEC aHAJIN3A.

The discipline includes linear algebra
and analytical geometry,
mathematical analysis, mathematical
methods of systematization and use
of statistical data for scientific and
practical conclusions, and methods of
recording, describing, and analyzing
observational and experimental data
to construct probabilistic models of
mass random variables.  This
discipline considers future
specialists’ competencies for the
presentation of mathematical models
of various processes that require the
ability and application of statistical
data and processing for analysis.

KK6
PO6, PO7,
PO10, PO14

MC6
LOG, LO7,
LO10, LO14
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Maremaruka/

Maremaruka/

Mathematics

B¥J’I IMMOHAC KOFapbl MAaTEMAaTUKAaHBIH

HET13T1 YFBIMJApHI, OHJIarbl
Mocenenep MEH IIelly J>KOJIaphl
KapacTbIPbLIAIbL. Korapsel

MaTEMAaTHKAHBbIH HEri3ri MaHbI3/bI
Tapayiapbl ChI3BIKTBHIK alredpa MeH

AQHAIUTUKAJIBIK reoMeTpus,
MaTEMATHKAIIBIK Tannuay,
nuddepeHIraIbIK TEHJIeyJIep
OaFbpITHIHA HET13]Ie/TeH.

Kypc MaTeMaTHKU SBIIIETCS
OCHOBHBIM dbyHIaMEeHTOM
MaTeMaTHU4eCKOTo oOpa3oBaHus
CIIEAAINCTA. JAucuunimza
BKJIIOUAET  OCHOBHBIE  pa3Jieibl
BBICIICH  MaTeMaTUKH,  OCHOBBI
JTUHEHHON anreopsl u
AHAJIMTUYECKON reoOMeTpuH,
MaTEeMaTHYECKOTO aHanmM3a u
nuddepeHIMIBHBIX ypaBHEHUH,

KOTOPBIE COIEPKAT COBPEMEHHBIE
MCTOJbI aHaJIn3a U OPUCHTHUPOBAHLI
Ha MNOPHUMCHCHUC MATCMATHYCCKUX
MCTOJO0B B IIPUKJIAJIHBIX 3a/ladax.
The mathematics course is the main
foundation of a  specialist’s
mathematical education. The
discipline includes the main sections
of higher mathematics, the basics of
linear algebra and analytical
geometry, mathematical analysis and
differential equations, which contain
modern methods of analysis and are
focused on the use of mathematical
methods in applied problems.

KK6
OH6, OH7, OH10

KK6
POG, PO7, PO10

MC6
LOG6, LO7, LO10
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buodusuka/

buoduzuxa/

Bbronorusbsik 00BEeKTIIePIiH
bUBMKaNBIK ~ KacuerTepi, omapja
OTETIH (U3HUKaIBIK J)KOHE

(UBUKATBIK-XUMUSUIBIK ~— TTPOIIECTEP
Typanbl TYCIHIK KaJbIITACTBIPAIBI.
3eprreyaiH  Herisri  (pU3UKAIBIK

onicTepiH, 00BEKTINEePIiH
(GUBUKANBIK JKOHE OMO(DU3UKAIBIK
KAaCHUEeTTEPiH JTUArHOCTHKAJIayFa

apHaiFaH (DU3MKAIBIK acIanTap/sl
MEHIepyTe JIaFIblJIaHaIbl.

dopMupyeT  NpEACTaBICHUE O
buzneckux CBOHCTBax
OMOJIOrHYSCKUX 00BEKTOB, 0
¢u3nueckux U PU3NKO-XUMHUECKUX
nporeccax, NPOTEKAONMX B HHX.
[Tony4aroTcss  HaBBIKM  BIIQJICHUS

KK6
OH6, OH7,
OH10, OH14

KK6
POG6, PO7,
PO10, PO14




Biophysics

OCHOBHBIMHU Q)HSHIIGCKI/IMI/I

METOAaMU UCCJICIOBAHWS,
bu3MYecKuMU ~ mpudopaMu IS
JTUATHOCTHKU buznuecKux u

Oro(u3NIECKNX CBOMCTB OOBEKTOB.
Forms an understanding of the
physical properties of biological
objects, physical and physical-
chemical processes occurring in
them. The skills of mastering the
basic physical methods of research,
physical devices for diagnostics of
physical and biophysical properties
of objects are obtained.

MC6
LOG, LO7,
LO10, LO14
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Taram usuxacer/

[Mumesas puznxa/

Food Physics

KprTBIH MakKcaTbI-TaraM
OHIMJICPIHIH (U3HKAIIBIK KacHeTTepi
MEH oJIapablH
MHUKPOKYPBIIBIMAAPBIHBIH e3apa
OaiimaHpIChl Typalibl TYCiHIK Oepy.
KypcTa mmki3aTTbIH KyphUIBIMBI MEH
KaCHETTEPiHIH KapbIM-KaTBIHACKI
JKOHE KapananbiM TaraMIbIK
eHIMIEpAC;, KYHENepAiH  HAKThI
TYpJiepi: TOJMMEpPIIK epiTiHaiiep,
OenokThl  epiTiHmiiep, [enwaep,
TY3IBIKTap JKOHE OJIapABIH
PCOJIOTHUAIIBIK MiHGS-K¥HKBIHLIH
opTYpIl TUIITEPI peTinzae
KapaCTbIpblJIaAbI.

10T Kypc MOCBSIAETCA
OTHOLLIEHUSAM CTPYKTYpPbl U CBOMCTB
B OOBIYHBIX IMUIICBBIX MPOAYKTaX.
I_[eJ'IB KypcCa - 1aTb NpeACTaABICHUC O
B3aMMOCBS3H MEXIy (U3MUECKUMU
CBOMCTBaMU IMMUIICBBIX MTPOAYKTOB U
X MHKPOCTPYKTypoil. KoHKpeTHbIE
TUIBI  CHCTEM, KOTOpble OyayT
00CyX/1aTbCsl B 3TOM Kypce - 3TO
MOJIMMEPHBIE PACTBOPHI, OEIKOBBIC
pacTBOpPLI, '€, COYChbl U MOJIOYHBLIC
MPOAYKTHI, pa3nn4HbIe THIIBI
PCOJIOTHYCCKOTO IMTOBECACHU.

This course focuses on structure-
property relationships in common
foods. The purpose of the course is to
provide an understanding of the
relationship between the physical
properties of foods and their
microstructure. The specific types of
systems that will be discussed in this
course are polymer solutions, protein
solutions, gels, sauces and dairy

KK6
OH6, OH7,
OH10, OH14

KK6
POG6, PO7,
PO10, PO14

MC6
LOG, LO7,
LO10, LO14




products, various types of rheological
behavior.
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Taram eHiMIIEpiHIH
Kayimnci3ik
TOyeKeIAepiH
Oaramay/

OneHka pucKoB
0€30I1aCHOCTH
MHIIEBBIX
MPOJYKTOB/

Risk assessment food
safety

Taram eHIMIEpiHACTI KayINCI3IIK
TOyeKelaepin  Oaramay  kyieni
Oaranay, Tangay, COMKECTEHIIPY
JKOHE OHIMHIH Kayilci3airine acep
eTEeTIH KayinTi (bakToprap bl
Oackapy Heri3iHae Taram
OHIMIIEPIHIH carracel MEH
Kayinci3airin - 6ackapy cajiachlHIa
CTYICHTTEPIIH TEOPHUSIIBIK OLTiMi
MCH IMPAKTUKAJIbIK JarAblJIapbIH
MEHIepyiHe OarpITTaIFaH
KY3BIPETTUTIKTI  KaJIBINITACTHIPATHIH
[1oH 0O0JIBIN TAa0BUIAEL.

Ouenka puCKOB O€30MaCHOCTH B
NUIIEBBIX ~ MPOAYKTa  SIBJISICTCS
JUCLUILINHOM, bopmupyromeit
KOMIICTCHIIMH, HalpaBlIiCHHbIE Ha
OCBOCHHC CTyACHTaMH
TEOPETUYCCKUX 3HAHUH u
MMPAKTUYCCKUX HABBIKOB B oOactu
yIpaBJICHUS Ka4yeCTBOM u
0€30M1aCHOCTH MUILEBbIX MPOJYKTOB
Ha OCHOBE CHCTEMATUYECKON
OLICHKH, aHaJIn3a, I/II[CHTI/I(bI/IKaHI/II/I u
yIpaBJICHUsS] OMACHBIMU (haKTOpamH,
OKa3bIBAOIIINMHU BIINSAHHUC Ha
0€301acHOCTb MPOAYKIUH.

Food safety risk assessment is a
discipline that develops
competencies aimed at students
mastering theoretical knowledge and
practical skills in the field of quality
management and food safety based
on a systematic assessment, analysis,
identification and management of
hazardous factors affecting product
safety.

KK9
OH3, OH4, OH5,
OH6, OH7,0H10,
OH11, OH12,
OH13

KK9
PO3, PO4, PO5,
PO6,PO7,PO10,
PO11, PO12,
PO13

MC9
LOS, LO4, LOS5,
LOG6, LO7, LO10,
LO11, LO12,
LO13
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Tarammars! Kayin-
Karepuep/

[Iumesnie
ornacHocTu/

Kypc OapbIcbIHAA Taram
OHIMJEPIHACTI OpTYpJI KayinTepre;
TOKCHHJIEp MEH JIaCTaylIbl 3aTTapra,
uH(pekuusapra, 6ermae AeHenep MeH
ajulepreqiepre Moy  JKacallajbl.
Tonrapma  crynentrep  HACCP
KyheciHiH Oip  Oemiri  OOJbII
TaOBLIATHIH KAYINTUTIKTI TalgaybIH
ChIHM OakblIay HYKTEJlepl HETi3iHe
KAyiNTUTIKTI Tanaayabl KaMTHUTBIH
KeHc-CTaausIap/ibl OpbIHIAN TbI.

B xome kypca Oyner mpencTaBlieH
0030p pa3aUYHBIX OIIACHOCTEH B

KK9
OH3, OH4, OHS,
OH7, OHS8,
OH10, OH11,
OH12, OH14

KK9
PO3, PO4, PO5




Food Hazards

IIPOAYKTaX IIUTAHUSA U HUX PHUCKOB;
TOKCHUHOB u 3arpA3HAIOIINX
BEIIECTB, WH(MEKIUH, HWHOPOIHBIX
TeJ U ajuiepreHos. Kpome Toro, Kkypc
npeaycmaTrpuBacT BBCIACHUC B
OCHOBBI (TIUIIEBOI) TOKCHUKOJIOTHH.
B rpynmax cTyaeHTHI BBINOJIHSIOT
KEHC-CTad, KOTOPBIM  BKJIIOYAET
aHaJIM3 OIIaCHOCTH, ABJIIICH YaCTBIO
CUCTEMBI KPUTHYCCKUX
KOHTPOJIbHBIX TOYCK daHaJIn3a
omacHoctu (HACCP).

The course will provide an overview
of the various food hazards and their
risks:  toxins and  pollutants,
infections, foreign bodies, and
allergens. In addition, the course
provides an introduction to the basics
of (food) toxicology. In groups,
students complete a case study that
includes a hazard analysis as part of
the Hazard Analysis Critical Control
Point (HACCP) system.

PO7, POS,
PO10, PO11,
PO12, PO14

MC9
LO3, LO4, LOS5,
LO7, LOS,
LO10, LO11,
LO12, LO14
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Heopranukanbix
xumus/

Heoprannueckas
xumusi/

Inorganic chemistry

OprasukabiK KOCBUIBICTap/IaH
0acKka XUMUSJIBIK JJIEMEHTTEp MEH
OJIApJIBIH KOCBUTBICTAPBIHBIH
KYPBUIBICHIH, PEAKIIMSUIBIK KaOileTiH
JKOHE KAaCHETTEPIH 3epTTeH .
3epTTey OOBEKTUIEPI OpPraHUKAJIBIK
€MeC, OpraHuKajJblK JKoHE OHO
JTUTaHITapMeH yitnectipy
KOCBUIBICTAPBIH ~ KOHE  OJIApIBIH
HETi31HAeri MaTepuaniapabl  Koca
aJFaHJia, XUMUSIIBIK JIEMEHTTEP MEH
ONapiAblH  KOCBUIBICTaphl  OOJIBII
TaObLIa b,

N3yyaer cTpoeHHE, pPEaKIMOHHYIO
CIIOCOOHOCTh " CBOIICTBa
XUMHUYECKUX  DJIEMEHTOB U WX
COCIMHEHUH, 3a  HMCKIIOYEHUEM
OpPraHUYECKUX COEIMHEHHUI.
OO0bexTamu UCCIIeI0BAHUI
SIBJSIIOTCS XMMHYECKHE DJIEMEHTHI H
ux COEIMHEHMUS, BKJTIOYAst
KOOPJIMHAIIMOHHBIE COCIUHEHUS C
HEOPraHWYECKUMH, OpPraHUuYeCKUMHU
U OMO JUTaHJaMH U MaTepuajibl Ha
UX OCHOBE.

Studies the structure, reactivity, and
properties of chemical elements and
their compounds, except organic
compounds. The objects of research

KK10
OH6, OH7,
OH11

KK10
PO6, PO7,
PO11

MC10
LO6, LO7,
LO11




are chemical elements and their
mixtures, including coordination
compounds with inorganic, organic,
and bio ligands and materials based
on them.

50

JKanmel xoHe
OpraHuKajbIK XuMusi/

OOmas u
opraHuveckas
xumus/

General and organic
chemistry

Kypcra »anmel XUMHSHBIH HETi3Ti
TYCIHIKTEDI MEH 3aHaapbl
seprreneni.  ATOM  KYpBUIBICHI
asChIH/IAa  TICPUOATHIK 3aH  MEH
HEPUONTHIK 3JEMEHTTEp JKyHeciH
TYCiHIIpeni, XUMUSIIBIK
OaiiimaHpIcTap MEH MOJIEKYIalapIbIH
KYPBUIBICBIH TaJIJAM]IbI; XUMHSIIBIK
KHUHETHKA, epiTiHLIep,
IIEKTPOJIUTTED, TY3/1apJIbIH
THIPOJIN31 Typasibl TYCIHIKTIH MOHIH
AHBIKTANIBI KOHE TY)KBIPHIMIAHIBL.

OpraHuKaibK XAMUSIHBIH
TEOPHSUIBIK HeTi3epiH OasHIai bl
Crynenrrepre OHOJIOTUSIIBIK

OeliceHIl  3aTTapAblH  XUMUSIIBIK
Kypambl Oo¥bIHIIA OiTiM Oepei.
I/I3yqaeT OCHOBHBIC IIOHATHUA U
3aKOHbl XWMHHU, CTPOCHUC aToMa.
WNurepnperupyer  nepuOAMYECKHUI
3aKOH U IIEPUOAUYECKYIO CHCTEMY
9JICMCHTOB B CBCTC CTPOCHHUA aTOMA.
AHaﬂmeyeT XUMHUYECCKUE CBA3U U
ctpoeHue Moiekyn.  Omnpenenser
CYIIIHOCTb u (bopMyIUPOBKY
XHUMHUYECKOU KHHCTUKH, PACTBOPHI,
SJICKTPOJINTEI, TuapOoJIn3 COJIEH.
Hzmaraer TCOPCTUUCCKHUE OCHOBEI
OpraHNYeCcKOn XUMMUH. Haer
CTYACHTAaM 3HAaHUSA [0 XUMHUUYCCKOMY
COCTaBy OHMOJIOTHYECKH aAKTUBHBIX
BCIIICCTB.

Studies the basic concepts and laws
of chemistry and the structure of the
atom. Interprets the periodic law and
the periodic table of elements in the
light of atomic structure. Analyzes
chemical bonds and molecular
structure. Determines the essence and
formulation of chemical Kkinetics,
solutions, electrolytes, and
hydrolysis of salts. Outlines the
theoretical foundations of organic
chemistry. Gives students knowledge
of the chemical composition of
biologically active substances.

KK10
OH6, OH7,
OH11

KK10
PO6, POY,
PO11

MC10
LO6, LO7,
LO11
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AnbITy
OUOTEXHOJIOTHCHI/

buorexuonorusa
oposkenwst/

Biotechnology of
fermentation

[Ion Heri3ri ampITy OHJIIPICIHIH
TOJIBIK CYJIOANapblH KapacThIPabl.
AambeITy  mporectepi  HeriiHjae
OMOTEXHOJOTHUSAIIBIK ~ OHJIpicTepi
KETUIAIPY  JKOJIIAphl  TaJlJIaHAJIbI.
AmbBITY  eHAipicTepi  HeTi3iHZe
aJbIHFAH OHIMICPAIH OPTYPJILIri
Typajlbl ~ JI€peKTep  KenTipiiemi.
MukpoOnOoIOTUSITBIK KOHE
OMOXUMUSIIBIK ~ Oakpliay —ouicTepi
OKBITBLIA]IBI.

Hucuunnmza paccMarpuBaeT
MOAPOOHBIE  CXEMbl  OCHOBHBIX
OpOIMIIBHBIX MIPOM3BOJICTB.
AHanM3upyroTcs nyTH
COBEPILICHCTBOBAHUS
OMOTEXHOJIOTMYECKUX IPOU3BOJICTB
Ha OCHOBE OPOJMIIBHBIX IPOIIECCOB.

IIpuBopsaTcs JIaHHBIE 0
pasHooOpa3uu IPOJYKTOB,
ITOJIY4EHHBIX Ha OCHOBE
OpOIMIIBHBIX IIPOU3BOJCTB.

N3y4aroTcsi MUKPOOHOJIOTHIECKHE U
OMOXUMHUYECKHE MCTOJAbl KOHTPOJIA
3a IpOU3BOJACTBOM.

The discipline examines detailed
diagrams of the main fermentation
industries.  Ways to improve
biotechnological production based on
fermentation processes are analyzed.
Data is provided on the variety of
products obtained from fermentation
industries.  Microbiological and
biochemical methods of production
control are studied.

KK10
OH5, OH6, OH7,
OH12

KK10
PO5, PO6, PO7,
PO12

MC10
LO5, LOG, LO7,
LO12
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Taram
OHMOTEXHOJIOTUACKI/

[ToH TaramMablK OMOTEXHOIOTHUSHBIH
Ka3ipri  JKarjgaibl  MEH  JaMmy

NepCHEeKTUBAIAPbIH,
MUKpPOOPTraHu3M/JIepi KOHE
onapAblH  (EepMEHTTEpiH ©cipyaiH
TEXHOJIOTHSITBIK omiC-TocUIaEpiH
JKOHE epeKIIeNiKTEePiH, Taram
OHIMIEPIH OHTIPYAIH
TEXHOJIOTUSIIBIK MPOIIECiH

KaMmramacei3  eremi.  CrymeHTTep
OCIMIIIK  KOHE JKaHyap TeKTec
TaraMJIbIK IIAKI3aTTap XHMHSICHl MCH

TaraMJIbIK MHUKPOOHOIOTHS
MIPEPEKBU3UTTEPIH naianasa
OTBIPBIN,  TaFaM  CaJIaChIHJAFbl

OMOTEeXHOJIOTHS A opTypii

KK10
OH5, OH6, OH7,
OH12




IIumeBas
ouorexuoorus/

Food biotechnology

oliCTepMEH KYMBIC icrey
JaFbUTAPBIH MEHT€PEI.

JucuuiuiiHa u3y4aeT COBPEMEHHOE
COCTOSTHUE W MEePCTICKTUBBI PAa3BUTHS

MMHUIIEBON OHMOTEXHOJIOTHH,
TEXHOJIOTUYECKUE IPUEMBI 5
0COOEHHOCTH KYJIbTUBUPOBAHUS

MHUKPOOPIaHU3MOB M MX (DEPMEHTOB
o0ecreuynBarOInX
TEXHOJIOTMYECKHUI rnpouece
IMPOU3BOJCTBA ITUIICBLIX ITPOJAYKTOB.
CryneHThl TNPUOOPETAIOT HABBIKU
pa6OTH pa3siindyHbIMU METOJaMH B
OHMOTEXHOJIOTHHA B HHHICBOﬁ
oTpaciii, MOJIB3YACh 0a30BBIMH
3HAHUAMHAU B O6HaCTI/I XUMHUHN
MMUIICBOI'0 CbIPbA PACTUTCIBHOI'O H
JKHUBOTHOT'O IMPOUCXOKACHHUA )51
MUIIEBOH MUKPOOHOJIOTUH.

The discipline studies the current
state and prospects for the
development of food biotechnology,
technological ~ techniques,  and
features of the cultivation of
microorganisms and their enzymes
that ensure the technical process of
food production. Students acquire
skills in  working with various
methods in biotechnology in the food
industry, using fundamental
knowledge in the chemistry of food
raw materials of plant and animal
origin and food microbiology.

KK10
PO5, POG, PO7,
PO12

MC10
LO5, LOG, LO7,
LO12
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Taram
UHKCHEPHSChI/

IInmeBas
uHxenepus/

Byn kypcra aypul ImapyamibUTBIFBI
HIMKI3aTbIHAH MHTPEIUEHTTEPIl aly
YAepicTepiHiH CUIIaTTaMachl
oepineni, COHIali-aK OCBI
UHTPEMEHTTEPAl  KYpbUIBIMIAIFaH
TaMak eHIMJepiHe OIpIKTIpy YIIiH
KOJIJaHBUIATBIH onicrep
tankpuiaHaapl. Kype Oymany, Oypky
KENTIipy, KybIpy jkoHE MeMOpaHaJIbIK
IPOIIECTEP CHUSKTHI ONepaIHsIap bl
KaMTH/IbI. BipiKTipiireH Kbuly *KoHE
Macca anMacy CHUSKTBl OHJIEYIIH
MaHbI3Jbl MPUHLIKINTEP], COHJA-aK
OHIMHIH KYpBUIBIMBI MEH camnachl
YILIH cajiapbl TAJKbIIaHA b

Kypc nmaer onmcanme nporeccos
NOJYyYeHUsT  HMHTPEJUEHTOB U3
CEJIbCKOXO3SMCTBEHHOIO  ChIpbs, a
TaKxKe o0cyxarTcs METO/IBI,

KK12
OH5, OH6, OH7,
OH10, OH12

KK12
PO5, POG, PO7,
PO10, PO12




Food Engineering

KOTOPBIC HCIIOJIB3YIOTCA JUIS
06'[:6,[[I/IH€HI/I5I 9TUX UHI'PCAUCHTOB B

CTPYKTYpUPOBaHHBIE NULIEBbIE
MPOJIYKTHI, BKJIFOYAET TaKue
onepanuu YCTaHOBKH, Kak

HUCIIApCHUC, PACTIBIIIMTCIIbHAA CYIIIKa,
JKapka W MeMOpaHHBIE TPOIECCHI.
Ob6cyxnarores MPUHIUITBL
00paboTKH, KaK KOMOMHUPOBAHHBIN
TCILJIIO-N MaCCOOGMeH, HUX BJIUSAHUC HA
CTPYKTYpPY ¥ Ka4€CTBO IMPOLAYKTA.
The course describes the processes
for obtaining ingredients from
agricultural raw materials and
discusses the methods that are used to
combine these ingredients into
structured food products, including
plant operations such as evaporation,
spray drying, frying and membrane
processes. Processing principles such
as combined heat and mass transfer
and their impact on the structure and
quality of the product are discussed.

MC12
LOS, LO6, LO7,
LO10, LO12
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Maut mapyanbuIbIFbl
OHIMJIEPiH KalTa
OHJICyTe apHaJFaH
MalIMHaIap MeH
ammmaparrtap/

MamuHab 1
anmaparsl 1Mo
nepepaboTke

MPOTYKITHH

JKUBOTHOBOICTBA/

Man wapyalibUIbIFBl  ©HIMACPIH
OHJIey JKOHE KalTa eHJey YIIiH

ajaHjap MEH XKaOapIKTapFa
KOWBLIATBIH TaJanTapAbl 3epTTEiIi.
Kanyapmapsi TachIMajiayFa

nmaiieiHgay TopTiOiH Kepceredi. ET
MeH CyOOHIMIEeP/Il OHIEYTe apHaIFaH
MallliHaJlap MEH CYTTI JKOHE CYT
OHIMJIEpIH TachbIMaJIJIayFa,
KaObL1/1ayFa )KOHE CaKTayFa, OHJeyre
apHaJiFaH KaOJbIKTapibl KepceTel.
Man mapyambUIbIFBl  ©HIMJIEPIH
KaiiTa OHJIEYAIH TEXHOJOTHSJIBIK
MPOIIECTEPIHIH THIMILTIK
KOPCETKIIITEPiH ecenTeyal YHpeTesi.
Nzyuaer TpeOoBaHMs K TUTOMIAIKAM
U 00OpYyIOBaHHIO NJIsi 00pabOTKH U

nepepaboTKu MPOIYKIINH
KMBOTHOBOZCTBa. JleMOHCTpHpYyeT
HOPSIIOK MOJITOTOBKH K
TPaHCIIOPTHPOBKE KHBOTHBIX.
[Moka3biBaeT MaruHbI st
00paboTKM MsAca U CyONpPOAYKTOB U
obopynoBaHue TUTST

TPAaHCIOPTUPOBAHUSA, TMPUEMKA U
XpaHEHUs, MepepadOoTKH MOJIOKa H
MOJIOYHBIX NPOAYKTOB. IIpoBeneHue
pacuera MoKazaresei
9 (HEKTUBHOCTH  TEXHOJOTHYECKHX

KK12
OH6, OH10
OH11, OH12

KK12
POG, PO10,
PO11, PO12




Machines and
devices for
processing livestock
products

MIPOIIECCOB MEePEePadOTKH MPOTYKITUN
JKHUBOTHOBOACTBA.

Studies the requirements for sites and
equipment for processing and
processing  livestock  products.
Demonstrates the procedure for
preparing for the transportation of
animals. Shows machines for
processing meat and offal and
equipment  for  transportation,
reception and storage, processing of
milk and dairy products. Calculation
of  efficiency indicators  of
technological processes for
processing livestock products.

MC12
LO6, LO10,
LO11, LO12
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Cananbl @HAIPICTIK-
TEXHHUKAJIBIK
OakpuTay/

[IpousBoacTBeHHO-
TEXHUYECKUU
KOHTpPOJIb KauecTBa/

Production and
technical quality
control

byn Kypcra TEXHOJIOTUSIIIBIK
MIPOLIECTIH AYPhIC OApPBICBIH JKOHE
JKOFaphl camajibl OHIM IIBIFapyIbl
KaMTaMachl3 eTeTiH Herisri ic-
mapa’iap KapacThIPbUIAJIEI.
CryneHTTep  HAKThl  OHJIPICTIK
JKarjalnapaa — camaHel - Oakpuiay
KypaliaapbiH KOJIJaHyIbl,
TEXHOJIOTUAJIBIK mponecc
napameTpJIepiHiH, KaOJbIKTapabIH
CaHUTAPJIBIK JKarJIalbIHbIH JKOHE YH-
JKalplH ~OeNrijieHreH TajanTapra
ColKecTIriH OaKbuIay/Abl YHPEHE/I!.

B JaHHOM KYpPCE€ pacCMaTpUBaArOTCS
OCHOBHBIC MEPOIPUATHS,
06eCHe‘II/IBaI-OH_II/Ie HpaBI/IHLHHﬁ X0
TEXHOJIOTHYECKOI'O mponecca n
BBIITYCK npoayKonuunu BBICOKOT'O
kauectBa. CTyaeHTbl  Haydarcs
MNPUMCHATH HHCTPYMCHTBI KOHTPOJIA
KadeCcTBa B KOHKPCTHBIX
MMPON3BOJACTBCHHBIX YCI10BUSX,
KOHTPOJIUPOBATH COOTBETCTBUEC
napamMeTpoB TEXHOJIOTUYECCKOI'O
nponecca, CaHUTAPHOTO COCTOSHHUA
obopynoBaHus ~ H MTOMEIICHHS
YCTaHOBJICHHBIM TpC6OBaHI/I$IM.
Studies the requirements for sites and
equipment for processing and
processing  livestock  products.
Demonstrates the procedure for
preparing for the transportation of
animals. Shows machines for
processing meat and offal and
equipment for transportation,
reception and storage, processing of
milk and dairy products. Calculation

KK12
OH5, OH6, OH7,
OH10, OH11,
OH12, OH13,
OH14

KK12
PO5, POG, PO7,
PO10, PO11,
PO12, PO13,
LO14

MC12
LOS, LO6, LO7,
LO10, LO11,
LO12, LO13,
LO14




of  efficiency indicators  of
technological processes for
processing livestock products.
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Cara xyleciHiH
nporecrepi/

IIpouecchl cucremM
kauectBa/

Quality system
operations

Kypc Ttaram eHimzaepiH eHIIpyHiH
Kypaem Ti30eKTepiHae THIMOL
OTIepaIUsUTBIK cara XKyheci HeTi3iH/ae
KaTKaH KaFujaTTap Typajibl TYCIHIK
Oepeni. KypCThIH HETI3Ti TEOPHSUIBIK
TaKbIPBINITAPBl  Kipei: TaFaMJIbIK
KACHETTEp MCEH camnalblK Oenrijaep
apachlHJIaFbl OalIaHBIC; TaFaMIIbIK
OHJIIPICTIK Ti30eKTeri TaMaK
OHIMIIEPIHIH KaJlaFaJaHyhl,
orepanusIapabl 0acKapyablH HET13Ti
MPUHITUTITEPI; Herisri
TEXHOJIOTHUSIJIBIK KYpaJigapabiH
OPUHLMITEP1, camaHbl  OakpLIay
anicTepi.

Kpr aacT npeaAcCTaBJICHUC (6]
[puHIMIax, JekKalmux B OCHOBEC
3¢ PEeKTUBHBIX OIepaIMOHHBIX
CUCTEM KadecTBa B CJIOKHBIX
OCIIOYKax IMPOU3BOJACTBA ITHIICBBIX
MPOAYKTOB. OcHoBHBIE
TCOPCTUYCCKHEC TEMBI Kypca
BKJIFOYAIOT: CBA3b MCKAY IMUIICBBIMU
CBOMCTBaMU u Ka4€CTBCHHBIMHU
IMPpU3HAKaMM; IMPOCJIICIKUBACMOCTD
MMUIICBBIX TIIPOAYKTOB B HHHleBOﬁ
IIPOU3BOCTBEHHON LIETIOYKE;
OCHOBHBIC TIPUHIMUIIBI YITPABJICHUA
onecpanrsiMy; IMPUHOUIIBI OCHOBHBIX
TCXHOJIOTHUYCCKUX CPCACTB, METOJ0B
KOHTPOJIA Ka4eCTBaA.

The course provides an
understanding of the principles
underlying effective quality
operational systems in complex food
production chains. The main
theoretical topics of the course
include: the relationship between
nutritional properties and quality
traits; traceability of food products in
the food production chain; basic
principles of operations
management; principles of basic
technological means, quality control
methods.

KK12
OH5, OH6, OH7,
OH10, OH11,
OH12, OH13,
OH14

KK12
PO5, POG, PO7,
PO10, PO11,
PO12, PO13,
LO14

MC12
LOS, LO6, LO7,
LO10, LO11,
LO12, LO13,
LO14

Kacinrenaipy monaep nukiai/Iuka npodpuaupyromux nucuuniaud/Cycle of major disciplines
KOO xkomnonenti/By3oBcknii komnonent/University component
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Berepunapisik
paguobuoorus/

SAnponslk  ¢uU3MKa 3IEMEHTTEpiH,
HOHAYIITBI coyJenep i

5

KK5
OH4, OHS5,




BerepunapHas
paguobuosorus/

Veterinary
radiobiology

OMOJIOTHUSUTBIK OCEpiH, paauallvsHbI
enmiey  OIpiiKTepiH  3epTTEi.
Jo3umeTrpus, paguoMeTpus >KOHE
CIIEKTPOMETpPHSI CalachbiHaa Oenrii
O0ip Ourim Oepeni. JXanyapiapbiH
panuanusiIbIK 3aKbIM/IaHYBIHBIH
UMMYHJBIK CTaTyChIH TY3€Ty,
BCTCPUHAPUAIIBIK MEcAUuIIMHaaAa
WOHAYIIIBI coyJenepai
JIe3aKTUBALMSIIAY JKOHE IalJanaHy
JarJblJIapblH KaJIbIIITACTBIPpAAbI
N3yuaer 3JIEMEHTBI AIEpHON
bu3uKY, OMOJOTHYECKOE JICHCTBUE
HOHU3UPYIOLIHAX W3J1y4CHUH,
€IUHULBl U3MEPEHUs palhalvi.
Jaer omnpeneneHHble 3HAHUSA B
o0iacTu JAO3UMCTPHUH, PAAUOMECTPHHA
u  crekrpomerpun.  dopmupyer
HaBBIKU KOppCKOHHn HMMYHHOTO
CTaTtycCa paJuallMOHHOI'O MMOPaAKCHUA
JKHUBOTHBIX, AC€3aKTUBAllUN u
HUCITIOJIB30BaHUA HOHU3UPYIOIIHUX
W3JIy4eHUN B BETEPUHAPHOU
MEOULIHE.

Studies the basics of the appearance
of shadow images of organs when X-
rays pass through the animal's body,
methods of their artificial production.
Masters modern methods in X-ray
diagnostics for the differential
diagnosis of animal diseases.
Develops skills in using methods of
X-ray examination of normal X-ray
anatomy of bones, joints, organs of
the thoracic and abdominal cavities

OH10, OH11,
OH12

KK5
PO4, PO5,
PO10, PO11,
PO12

MC5
LO4, LO5,
LO10, LO11,
LO12
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Apa eHiMAEpiHIH
TaraMJIbIK
Kayircizairi/

IInmeBas
0e30MmacHOCTh
MIPOTYKTOB
M4€eJI0BOACTBA/

[Ton apa I1apyallbUIbIFbI
OHIMJIEPIHIH TaFaMJIbIK KayIirci3airia
aHBIKTAY 9/IICTEPiH, OHJAFBI Op TYpJIi
aypynap MeH  ar3ara  3USHIbI
3aTTapAbl, 3USHABI O KOHAIKTEPAiH
TOKCHUKaHTTapbIH, opTypai
KCEHOOMOTUKTEP/IIH 00ITyBIH,
COHJAl-aK OHJAarbl MHHEPAIJIBIK
3aTTapAbl, JOPYMEHIEpIl, HOPYbI3,
KOMIPCYJIapbIH ~ caKTay  yzepici
TYPFBICBIHAH YHpeTei.

Hucuunimza paccMarpuBaeT
BONPOCHl MHILEBOH 0Oe30macHOCTH
MPOTYKITHH TYEI0BO/ICTBA,
TOKCHKAHTOB BPEIHBIX HACEKOMBIX,
Pa3ITUYHBIX 3a001eBaHU u
Pa3IUYHBIX KCEHOOMOTUKOB

KK5
OH3, OH4, OH7,
OHS8, OH9,
OH10, OH11

KK5
PO3, PO4, PO7,
PO8, POY,
PO10, PO11




Food safety of bee
products

BPCOHBIX MJI1 OpPraHu3Ma, a TaKiKe
COXPAaHCHUC MUHCPAJIbHBIX BCIICCTB,
BUTaMHHOB, 6€J'IKOB, Yri€BOJAOB B
Mponecce XpaHCHUs.

The discipline considers the issues of
food safety of beekeeping products,
toxicants of harmful insects, various
diseases and various Xxenobiotics
harmful to the body, as well as the
preservation of minerals, vitamins,
proteins,  carbohydrates  during
storage.

MC5
LO3, LO4, LOY,
LOS, LO9,
LO10, LO11
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Kyc »xone 6anbIk
1A yaIbLUTBIFbI
OHIMICPIHIH
TaraMIBIK
Kayincismiri/

IInmeBas
0e30MmacHOCTh
MIPOTYKTOB
MITULIEBOJICTBA U
priOoBOICTBA/

Food safety of
poultry and fish
products

banplk mIapyambuibIFBI  MEH  KYC
IapyanibLUIbIFbI OHIMJICPIHIH
TaraM/JIbIK Kayirci3AiriH KaMTamach3
eTyre OarbITTaJIFaH,
BETEPUHAPUSIIBIK ~ €peXeNep MEH
Kazakcran PecrryOnmkachIHBIH
KOJIJIaHbICTaFbl 3aHHaMamnapbid, XOb
(>xaHyapiap/bIH JyHuexys3imik
JEHCAYNIbIK CaKTay YWBIMBI) >KOHE
JKAKbIH JKOHE aJlbIC IIETEIICPMEH
yiiecTipiiren 3aHHAMAJIbIK
KykarTap OOMbIHIIA, MHHOBAIUSITBIK
TEXHOJIOTUSIIAPAbl KOJIJIaHA OTBIPHII
CaHUTAPJIIBIK-TUTUCHAITBIK
3epTTeysep dMICTEPiH 3epeseii.
N3yuaer  meronsl CaHUTapHO-
TUTUEHUYECKUX HCCIENOBaHUM, ¢
WCIIOJIb30BAaHUEM  HMHHOBAIIMOHHBIX
TEXHOJIOTHIt MIPOBEICHHS,
HaIpaBJIEHHBIX Ha oOecredyeHue
NUILEBOM 0€30MacHOCTH MPOJYKTOB
pHIOOBOJICTBA W TTHUIICBOJICTBA, C
MPUMEHEHUEM BETEPUHAPHBIX
MPaBHII u 3aKOHOJATENhCTBA
JIEUCTBYIOIIUX PecnyOmuku
Kazaxcran, @ MOb  (BcemupHas
OpraHu3aIus 3/IpaBOOXPAHCHUS
YKUBOTHBIX ) " HOPMAaTHUBHBIX
JIOKyMEHTOB ~ FapMOHHU3UPOBAHHBIX
CO CTpaHaMH OJIM)KHETO U JAJIbHETO
3apyOexKbs 3aKOHO/IaTeITbHBIX
JIOKYMEHTOB.

Studies methods of sanitary and
hygienic research, using innovative
technologies aimed at ensuring the
food safety of fish and poultry
products, using veterinary rules and
legislation of the current Republic of
Kazakhstan, the OIE (World
Organization for Animal Health) and

KK5
OH4, OH5, OHS,
OH7, OH8, OH9,
OH10, OH11,
OH12, OH14

KK5
PO4, PO5, POG6,
PO7, POS, PO,
PO10, PO11,
PO12, LO14

MC5
LO4, LO5, LOG,
LO7, LOS, LO9,

LO10, LO11,
LO12, LO14




regulatory documents harmonized
with countries near and far abroad
legislative documents.
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TaraMIbIK OHIMIEPI
M€EH IIHKI3aThIH
paHaIHASITBIK
capanTtay/

Pagnannonnasa
JKCIIepTH3a
MUIIEBBIX MPOTYKTOB
U CBHIpbsi/

Radiation
examination of food
products and raw
materials

Jo3umerprnepai,  paguoMeTpiepi
JKOHE CIEKTPOMETPHSIIBIK
KCIICHACePAl TailaJaHa OTBIPHIIL,
TaMaK eHiIMJIepl MEH IUKi3aTTapbiHA
paiMalUsIIBIK —capanramMa KYprizy
TOPTIOIH yipereni. Ayt
apyanibUIbIFbI Tiz0ekTepi
OOWBIHIIA PAAUOHYKIUATEPAIH KOl
— KOHBIH aHBIKTAHbl: TOMBIPAK —

oCIMIIKTep  —  JKaHyapJap-mai
[IapyanIbUIbIFbI, KYC
[IapYaIIbUIBIFBI, ENISIN
1A yalTbUTBIFbI KOHE Apa
[IapyalIbUTBIFbI OHIM/IEDI.
Jlactanran ayMaKTapAarbl
PaMOHYKJIUATEPAIH MUTPAIHSICHIH
TaJIalIbI, Je3aKTHBALHSATIAY

TOCUIZEPIH perIaMeHTTEeH 1.
N3ydaer mopsgok — IpOBEACHUS

panuanMoHHON IKCIEPTHU3BI
IMUIICBBIX IMPOAYKTOB H CbIPpbA, C
UCTIOJIb30BaHUEM JIO3UMETPOB,
panmoMeTpoB u
CHEKTPOMETPUUECKUX KOMILIEKCOB.
Onpenensier MUTPAIIIO
PaOHYKIIUIOB o

CENbCKOXO031CTBEHHBIM OCIrmoYKam:
noyBa — pPaACTCHUA — KHUBOTHBIC —

MMPOAYKTHI JKHNBOTHOBO/ICTBA,
NTHUILIEBOJICTBA,  PHIOOBOJACTBA U
MMYEJTOBOJCTBA. AHanmuzupyer
MUTPaLMI0  PAJUOHYKIUAOB  HA
3arpsi3HEHHBIX TEPPUTOPUSIX,
Pernamentupyer CHOCOObI
JIe3aKTUBALIHH.

Studies the procedure for conducting
radiation examination of food
products and raw materials, using
dosimeters, radiometers and
spectrometric complexes.
Determines the  migration  of
radionuclides along  agricultural
chains: soil — plants — animals —
livestock products, poultry farming,
fish farming and beekeeping.
Analyzes  the  migration  of
radionuclides in contaminated areas,
regulates decontamination methods.

KK5
OH4, OHB5,
OH10, OH11,
OH12

KK5
PO4, PO5,
PO10, PO11,
PO12,

MC5
LO4, LO5,
LO10, LO11,
LO12
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ET xoHe OanbIK
OHIMJICPIHIH
TEXHOJIOTUACKL/

TexHosorus MSICHBIX
U PBIOHBIX
MPOJYKTOB/

Technology of meat
and fish products

Typmi et, GanbIK XKoHE OaJIBIK eMec
OHIMJIEPl AaWbIHAY TEXHOJIOTHUSCHI
MEH epEeKIICTIKTepIH 3epTTEHIi.
KypcTa er, 6anbIK xoHe OalblK emec
Cy OpraHusmjiepi TaMak ©HIMJEpiH
OHJIIpyre apHaJFaH MIMKi3aT peTiHae
KapacThIPbUIAIHI, oJap by
(UBHUKAITBIK-X UMHUSLITBIK KOHE
OMOXUMUSITBIK KAaCHUETTEPi, op TYp:i
OHJIEY TocuIepi Ke3iHZeri Xypic-
Typbichl. CTYACHTTEp MPOrPECCHUBTI
TEXHOJIOTUSIIBIK IPOIIECTEPMEH,
KaOABIKTap  TYpJAEpIMEH  JKOHE
TEXHOJIOTHSUTBIK a0 IbIKTapbIMEH
TaHBICA/IBI.

N3yuaer TEXHOJIOTHIO u
0COOEHHOCTH W3TOTOBIICHHSI
pPa3IMYHBIX MSICHBIX, PBIOHBIX H
HepeIOHBIX  m3menuii. B kypce
MSCHBIC, PBIOHBIE U HEPHIOHBIC
BOJTHBIE OpPTraHHU3MBI
paccMaTpUBAIOTCS KaK ChIpbE IS
MIPOU3BOJICTBA MPOTYKTOB THUTAHHS,
ux (U3UKO-XMUMHUYECKHEC u
OMOXUMHYCCKUE CBOICTBA,
MOBE/ICHUE TIPU PA3INYHBIX ITPHEMax
00paboTku. CTyACHTHI 3HAKOMSTCS C

IIPOrPECCUBHBIMU
TEXHOJIOTUYECKUMH  IPOLIECCaMH,
BUJAMU 000pyZ0BaHUS U

TEXHOJIOTHYECKON OCHACTKOM .
Studies the technology and features
of manufacturing various meat, fish
and non-fish products. The course
examines meat, fish and non-fish
aquatic organisms as raw materials
for  food production, their
physicochemical and biochemical
properties, and behavior during
various processing methods. Students
get acquainted with progressive
technological processes, types of
equipment and technological
equipment.

KK7
OH5, OHS,
OH10, OH11

KK7
PO5, PO6,
PO10, PO11

MC7
LO5, LOG,
LO10, LO11
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Taram
OHEpKICIOiHAeT1
CaHUTApUs KOHE

ruruena/

Taram OHEPKaCiOl
KOCIMOPBIHAAPBIHAA  JKYPTi3iIeTiH
TUTUEHAITBIK-CAaHUTAPHSLITBIK

mapanap. TaramMabIK ylaHy XoHE
OHBIH auibpiH amy. JlesuHdexrms.
Jesuncexuusa. J[eparuzaums. Cyt
KOHE CYT  OHIMIEpIH  OHIIpY
TUTUEHACHl YKOHE CaHMTapusachl. ET

KK8
OH3, OH4, OHS5,
OH7, OH8, OH9,
OH10, OH11,
OH12, OH14




Canutapus u
rurueHa B IUIIEBONI
MIPOMBIITUICHHOCTH/

Sanitation and
hygiene in the food
industry

KOHE €T  OHIMIEpIH  OHIIpY
TUTHUCHACHI JKIOHEC CaHUTapUsChI.
Taram OHEPKaCiOl
KOCIMOPBIHAAPBIH/IA TTAlalaHbIIFaH
cyJiap bl Tasapry,
3apapcChI3aHabIPy.

Canunr APHO-TUTUCHUYCCKUC
MEPOIIpUATUS Ha  NPEAIPUATHAX
HI/IH.IGBOf/i IIPOMBIINIJIICHHOCTH.
HI/IH_IGBBIG OTpaBJICHUA u nux
poQUITaKTHKA. Jlesundexnus.
[e3uncexkuus. Heparuszanus.
I'mruena n CaHUuTapus IMporu3BOACTBA
MOJIOKa MW MOJIOYHBIX IIPOAYKTOB.
I'urnena mu CaHuTapuss wMsCa U
MSICHBIX MpOAyKTOB. OuyHCcTKa U
066333pa)KI/IBaHI/Ie CTOYHBIX BOJ
MPEAIPUATHI MUNIEBOU
IMPOMBIIIJICHHOCTH.

Sanitary and hygienic measures at
food industry enterprises. Food
poisoning and its  prevention.
Disinfection. Pest control.
Deratization. Hygiene and sanitation
in the production of milk and dairy
products. Hygiene and sanitation of
meat and meat products. Purification
and disinfection of wastewater from
food industry enterprises.

KK8
PO3, PO4, PO5,
PO7, POS, PO9,
PO10, PO11,
PO12, PO14

MC8
LO3, LO4, LOS5,
LO7, LOS, LOY9,

LO10, LO11,
LO12, LO14
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Bereprunapusnbix
1CT1 YUBIMAACTHIPY/

Opranuzanus
BETEPUHAPHOTO Jeia/

Kaszakcran PecniyOnukachiHarbl
BETEPUHAPIIBIK ic Heri3aepin
OKBITAJIbI. et enjepaeri
MEMJIEKETTIK JKOHE XaJbIKapallbIK
BETEPUHAPHSITBIK, YHBIMJITAPMEH
tanbicasl. [llexkapana xoHe KOIIKTe
BETEPUHAPUSIIBIK-CAHUTAPHUSIIBIK
KaJaraay bl Koca aIIFaHa,
MEMJIEKETTIK BETEPUHAPUSIIBIK-
CAaHMTAPHSIIBIK KaJaraiay bl Ky3ere
acelpy  OOWBIHIIA  JaFAbLIapIbI
KaJTBIIITACTBIPAJIbI

M3y4aeTr OCHOBBI BETEPUHAPHOTO
nena B PecnyOnmuke Kazaxcras.
O3HAaKOMIISIET C TOCYAapCTBEHHBIMU
" MEXTyHApOTHBIMU
BETEPUHAPHBIMU OpPTaHHU3AIUSIMU B
3apyOekHBIX cTpaHax. Popmupyer
HABBIKU o OCYIIECTBIICHUIO
TOCYyJapCTBEHHOTO  BETEPHHAPHO-
CaHUTAPHOTO HAA30pa, BKIIOYAs
BETEPUHAPHO-CAHUTAPHBIN  HaJ30p
Ha TPaHMIIC U TPAHCIIOPTE.

KK8
OH1, OH2,
OH11, OH12,
OH13, OH14

KK8
PO1, PO2,
PO11, PO12,
PO13, PO14




Organization of
veterinary business

Studies the basics of veterinary in the
Republic of Kazakhstan. Means with
state and international veterinary
organizations in foreign countries.
Develops skills for the
implementation of state veterinary
and sanitary supervision, including
veterinary and sanitary supervision at
the border and transport

MC8
LO1, LOZ,
LO11, LO12,
LO13, LO14
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buonorusisik

KaJABIKTapAbIH
BETEPUHAPUSITBIK,

CaHUTapUSICHI/

Berepunapnas
caHUTapus
OMOJOTrNYECKUX
OTXO0JI0B/

buonorusibix KaJIBIKTaPIbIH
BETCAHUTAPUSCHI-aIaMIap MEH
JKaHyapliapFa OpTaK KYKMAJbl )KOHE
WHBA3USUIBIK aypyJIapAblH aJIJIbIH aTy
Typaibl, KyJIaFraH >KaHyapJiapiblH
MOHMITTEpl JKOHE KOJere jkapary
3ayBITBIHIA  KOJere xKapartyra
JKATaThIH KaHyapiap/AaH aJbIHATHIH
0acka ma OMOJIOTHUSIIBIK KaJJIBIKTap,
COHJIai-aK  JKOFapbl  CAHUTAPJIBIK
camaJiarel KaHyapliap/iaH aJlblHATHIH
OHIMJIEp, IIHKI3AaT >KOHE >KEMIIOI

amy Typasbl FBUIBIM, ouo
KaJJIBIKTap/blH ~ BETCAHUTAPUSCHIH
3epTTeYIIH HET13T1 00BeKTICI

JKaHyaplapAblH ~ uenepi OOk
TaOBLIAIbl. MIAPYAIIBUIBIK KYPTi3y
TOCUTIHEH, COHJAAi-aK eHIIpyMeEH,

TachIMaIayMeH alfHaJIBICATHIH
OapiblK ~ MEHIIIK  HBICAHBIHJIAFbI
yHbIMIAp, KOCIOpBIHIAD,
KaHyapiap MEH  eCIMIIKTepJeH
aJILIHATEIH OHIMJIED MeH

HIMKI3aTTapbl  JalbIHIAY  KOHE
OH/ICY.

Bercanurapus OMOJIOTHYECKUX
OTXOJIOB-HAyKa O NPOQUIAKTHKE
I/IH(beKIII/IOHHI)IX n HNHBA3MOHHBIX
OonesHel, oOmIMX [ JHIOOEd U
KUBOTHBIX, Y€pe3 TPYIIbI MONABIINX
YKUBOTHBIX U JAPYrHe OMOIOTHYESCKIEC

OTXO/JbI KHUBOTHOT'O
MMPOUCXOKIACHUA, KOTOPLIC
HOAJIC)KHUT YTUJIA3alIun Ha

YTHJIM3ALHOHHOM 3aBOJIE, & TAKXKE O
MOJIYYCHUH TPOAYKTOB, CHIPbS U
KOPMOB KHUBOTHOTO IIPOUCXO0KICHUS
BBICOKOTO CAHHTApPHOTO KauyecTBa,
OCHOBHBIM  OOBEKTOM  HM3yuUeHUS
BETCAaHUTAPUU OMOOTXO0I0B
SIBIISIFOTCST BJIaJIeAbLIaMH >KUBOTHBIX
HE3aBHCHUMO OT CII0cO0a BeACHHUS
X035MCTBA, a TAK)KE OPraHU3alUsIMH,

KK8
OH2, OH3, OH4,
OH5, OH7, OHS,
OH9, OH14,
OH15

KK8
PO2, PO3, PO4,
PO5, PO7, POS,
PO9, PO14
PO15




Veterinary sanitation
of biological waste

IPEIPUATAIMU BCEX dhopm
COOCTBEHHOCTH, 3aHHUMAIOIINMHUCS
IMPpOU3BOJCTBOM,

TPAHCHOPTUPOBKOM, 3arOTOBKOW U
nepepaboTKONH TPOTYKTOB M CHIPhS
JKHUBOTHOTI'O u PACTUTCIIBHOT'O
IMPOUCXOKIACHUA.

Veterinary sanitation of biological
waste is the science of preventing
infectious and invasive diseases
common to humans and animals
through the carcasses of ingested
animals and other natural waste of
animal origin, which must be
disposed of at a recycling plant, as
well as obtaining products, raw
materials and feed of animal origin of
high sanitary quality , The main
object of study of veterinary
sanitation biowaste are owners of
animals, regardless of the method of
farming, as well as organizations,
enterprises of all forms of ownership
engaged in the  production,
transportation, procurement and
processing of products and raw
materials of animal and plant origin.

MC8
LO2, LO3, LO4,
LOS, LO7, LOS,

LO9, LO14,

LO15
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Kanyapnap
OHIMJIEpIHIH
Kayirnci3iri, camnacsl
KOHE CaHUTAPIIBIK
Oaranay -1/

beszonacHOCTb,
KauecTBO U
CaHUTapHas OICHKA
MPOJIyKTOB
JKMBOTHOBOJCTBA -1/

OHnipy, 6HJIey, CcaKTay IKoHE
HIMKI3aTThI JaiibIHay O0BEKTLIEpiHE
KOMBLIATBIH BETePUHAPHSIIBIK-
CaHUTAPUAJIBIK TaJIANTAP/Ibl, €T KOHE
€T eHIMJEp1, CYT KOHE CYT eHIMepI,
OanmplKk  KoHEe OanmblK  eHIMAEpI,
KYMBIPTKA KOHE KYMBIPTKA
OHIM/IEpI, COHJIal-aK Oanapa
IapyallbUIBIF bIHBIH OHIM/IEpIHE;
SHIOKPUHIIK  IIWKI3aTKa, KaHFa,
ek  eHIMIEpiHe, CcyOeHiMepre
KOHE TaraMJIbIK Mailiapra
BETEPUHAPHUSIIBIK-CAHUTAPHUSIIBIK

caparitama oHe Oaranay *Kyprisynui

yipereni.

IIpeamer wW3ydaer BeTEpUHAPHO-
CaHUTapHBIC TpeOOoBaHUS
IIPEABSBISIEMBIE K o0BeKTaM
IIPOU3BOJICTBA, nepepaboTKHy,
XpaHEHUsI W TOJATOTOBKH CBIPbS,
IIPOBE/ICHUE BETEPUHAPHO-

CaHWTApHOHN AIKCIEPTH3BI M OLEHKU
TYIIM, Msca M MSCONPOIYKTOB,
MOJIOKA ¥ MOJIOKOIPOJYKTOB, PHIOBI
U pbIOONPOIYKTOB, siima u

KK8
OH3, OH4, OHS5,
OH7, OHS8,
OH10, OH11,
OH14

KK8
PO3, PO4, PO5,
PO7, POS,
PO10, PO11,
PO14




Safety, quality and
sanitary assessment
of animal products -1

SIMIENPOAYKTOB, a TAKKE MPOTYKIIMI
M4CJIOBOJACTBA. BHYTPCHHUX OPraHOB
y6OI>'IHBIX JKUBOTHBIX, QHAOKPUHHOI'O
ChIpbA, KpOBH, KHUIICYHBIX
IIPOAYKTOB, CyOnpoayKTOB u
[UIIEBOI0 JXHpa.

The subject studies the veterinary and
sanitary requirements for production
facilities, processing, storage and
preparation of raw  materials,
conducting veterinary and sanitary
examination and assessment of
carcasses, meat and meat products,
milk and dairy products, fish and fish
products, eggs and egg products, as
well as beekeeping products. internal
organs of slaughter  animals,
endocrine raw materials, blood,
intestinal products, offal and edible
fat.

MC8
LO3, LO4, LOS5,
LO7, LOS, LO10,
LO11, LO14

Kacinrenaipy nonaep uukiai/Huka npogunupyrommx aucuuminda/Major subjects cycle
Tannay komnonenti/Komnonent no Bb16opy/Optional component
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Berepunapasig
3aHHama/

BerepunapHoe
3aKOHOJIaTeNBCTBO/

IIon KP ayMarblH LIEKTEC
MeMJIEKEeTTepIeH KYKITaIbI
aypynapIblH OKeJiHyilHeH KOpray,
MOHHUTOPHHT KYPTi3y, apyambuIbIK
KYPri3ylli CyOBEKTUIEpAIH JKoHe
KEKe KOCIIKEPJIIK KYPbUIbIMIAp/IbIH
MaJJapbl ecipy, camaibl, O6acekere
KaOl1eTTi a3bIK-TYJIK eHIMIEpl MEH
HIMKI3aTTap/ibl OHIIPY JKOHE LIBIFapy

OoMbIHIIA BETEPUHAPJIBIK-
CaHMTAPIIBIK epekesiep/li caKTayblHa
OaxpLIay MeH KaJiaranay/sl

KaMTaMachl3 €Ty OoibIHIIa Oimimi
KaMTaMachl3 eremi. MeMIIEKeTTIK
BETEPUHAPUSIIBIK KBI3METTIH
KYMBICBIH YHBIMIACTBIpY OOWBIHINIA
Ka)KeTTi OiTiM KeleHiH oepei.

Hucnunnuna obecrieuynBaeT
3HAHUSMU 10 OXpaHE TEePPUTOPUU
PK ot 3aH0Ca 3apa3HbIx 3a001€BaHUN
U3  COMNpEACNbHBIX  TOCYIapCTB,

BEJCHUS MOHUTOPHUHTIA,
obOecrieueHre KOHTPOJII M HaI30pa
HaJl COOII0IEHUEM
XO3SIMCTBYIOITUMH CYOBEKTaMH U
I/IHI[I/IBI/I)IyaJ'IBHBIMI/I
peIpUHIMATETECKUMU
CTPYKTypaMu BETECPUHAPHO-
CaHWTapHBIX [IpaBUII o

BbIpallliuBaHUIO KHBOTHBIX,

5

KK5
OH1, OH2, OHB,
OH7, OH11,
OH12, OH13

KK5
PO1, PO2, POG,
PO7, PO11,
PO12, PO13




Veterinary legislation

IIPOU3BOJICTBY u
T00pPOKaYeCTBEHHBIX,
KOHKprHTOCHOCO6HBIX IIHUIICBBIX
IpOAYKTOB U CBIPbSL. Haer
HEOOXOINMBIIl KOMIUIEKC 3HAHUU 110
OpraHu3aluu pabor
roCcyJ1apCTBEHHOH BETEpPUHAPHON
CILYOBI .

The discipline provides knowledge
on protecting the territory of the
Republic of Kazakhstan from the
introduction of infectious diseases
from neighboring states, monitoring,
ensuring control and supervision over
compliance by business entities and
individual business structures with
veterinary and sanitary rules for
raising animals, production and
release of high-quality, competitive
food products and raw materials.
Provides the necessary set of
knowledge on organizing the work of
the state veterinary service.

BBIITYCKY

MC5
LO1, LOZ, LOG,
LO7, LO11,
LO12, LO13
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Taram Kayincizairi
MEH
BETEPUHAPHSIIBIK
CaHMUTapus
CcaJlaChIH/IaFbl
XaJbIKapaJiblK JKOHE
VITTBIK 3aHHama/

MexnyHaponHoe u
HAI[MOHAJIbHOE
3aKOHOAATEILCTBO B
00J1aCTH MHUIIEBO
0€30MacHOCTH U
BETEPUHAPHOMN
caHuTapuu/

AybUI TIapyalibUIBIFBl  ©HAIPICIHIH
eHIM/IEpi MEH MPOIIECTEePiHIH
KAyINCI3JIriH, COWKECTIKTI pacTtay
KYHeciH, YITTBIK KOHE
XaJbIKapaAIIbIK JeHreinae
HOPMATHUBTIK-KYKBIKTBIK

KaMTaMachI3IaHyblH, CTaHAapTTay
KOHIHJET1 HOPMAaTHUBTIK
KYKaTTap.ibl KYHUEIeH Py i,
OHIMHIH camnachlH aHBIKTay
ONiCTepiH, CHIHAK 3€pTXaHaJapbIH
ceptuduxaTTay KOHIHJIET1
OprasaapabIH TananTapbiH
3epTTeinl. XalblKapalblK TajanTap
MEH epexXeNepre CoMKec Tamak
OHIMIEPIHIH camnacsl Me€EH
Kayinci3iria perIaMeHTTeUTiH
HOpPMAaTUBTIK  Kyxkartapasl, GLP
xkoHe GMP  craHpapTTapbIHBIH
TaJanTapblH 3epaeIeiIi.

Nzyuaet HallMOHAJIbHOE u
MEXTyHAPOIHOE HOPMAaTHUBHO-
IIPaBOBOE o0ecrieueHue
0e301macHOCTH OPOAYKLINU "
MPOIIECCOB CEIBCKOXO035HCTBEHHOTO

MIPOU3BOJICTBA, CUCTEMY
MOATBEPKICHUS COOTBETCTBHUS,
CUCTEMAaTHU3alHI0 HOpPMaTHUBHBIX

JOKYMCHTOB 110 CTaHJApTU3alluU,

KK5
OH2, OH3, OH?7,
OH11, OH12,
OH13, OH14

KK5S
PO2, PO3, PO7,
PO11, PO12,
PO13, PO14




International and
national legislation in
the field of food
safety and veterinary
sanitation

METOABI  ONpEIEICHUSA  KadecTBa
IPOAYKIMH, TPeOOBAaHUS OPTraHOB IO

cepTuduKanyu UCTIBITATEIbHBIX
1ab0paTopui. N3yuaer
HOpPMaTHBHBIE JTOKYMEHTEI,

pErIaMeHTUPYIOIIUE KA4YeCTBO U
0€e30I1acHOCTD IMUIICBBIX IMPOAYKTOB
corimacHoO € MCEXKIYHapOAHBIMH
Tpe6OBaHI/IHMI/I u IIpaBUjiaMu,
TpeboBanust cranpaproB GLP wu
GMP.

Studies national and international
regulatory support for the safety of
products and processes in agricultural
production, the system of conformity
assessment, with the systematization
of regulatory documents on
standardization, methods for
determining product quality, and the
requirements of certification bodies
of testing laboratories. Studies
regulatory documents regulating the
quality and safety of food products in
accordance  with international
requirements and  rules, the
requirements of GLP and GMP
standards.

MC5
LO2, LO3, LOY,
LO11, LO12,
LO13, LO14
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Berepunapisik
KOFaM/JIbIK
JICHCAYJIBIK CAKTay
JKOHE TaraM
TUTHEHaChl/

Berepunapaoe
00IIIECTBEHHOE
3/IpaBOOXpPAaHEHUE U
[HUIIEeBast TUruexHa/

JKanyapimapgan aiblHaTBbIH —Tamak
OHIMJIEpIHIH Kayinci3airi ocipece
©3€KTI, OUTKEHI TaraMJIbIK
aypynapAblH 0acklM KeIuIuiri yiu
KYCBI, )KYMBIpTKa, ET, CyT jKoHE CYyT
OHIMJIepl, COHai-aK OablK CHSIKTHI
HEri3ri TayapiapaaH Ooisanel. by
MIOH TaMaK eHIMAEPiH OHIIPYAiH OChI
TYpiHe KEeLIeH/ 1 KO3KapacThl,
TUTHEHA MEH KayIMNCi3IIKTI KAMTHUIbI
JKOHE JKaHyapJapIblH o-ayKaThIH,
agaM  JeHCAYJIBIFBIH,  KOpIIaraH
OpTaHBI KOPFAY bl )KOHE dNICyMETTIK-

3KOHOMUKAJIBIK )KaFJIaI\/’IJ'IapHBI
KaMTaMachI3 eTy KO IAPBIH
3epaeneimi.

be3onacHOCTh MUIIEBBIX TPOAYKTOB
JKHUBOTHOTO HpOI/ICXO)KJIeHI/IH
OCOOCHHO aKTyallbHa, IOCKOIBKY
MOJIABJIAIOIIEE OOJIBIINHCTBO
Oose3Hel MHIIEBOTO

MPOUCXOKICHHUSI  MPOUCXOJUT  OT
TaKMX OCHOBHBIX TOBapoOB, Kak
JOMaIlHsgs IITMIA, sila, MsICo,
MOJIOKO UM MOJIOYHBIE MPOAYKTHI, a

KK8
OH2, OH3, OH4,
OH5, OH7, OHS8,
OH9, OH10,
OH11, OH12

KK8
PO2, PO3, PO4,
PO5, PO7, POS8,
PO9, PO10,
PO11, PO12




Veterinary public
health and food
hygiene

Takke peida. JlaHHBIA TIpenMer
OXBaTbIBA€T KOMIUICKCHBIN moaxona K
W3y4YEHUI0 TyTed  obecreyeHus
0J1ar0COCTOSHUS JKMBOTHBIX,
3A0POBb YCJI0BCKA, 3alllMThI
OKpYXaKoILIE Cpeapl U COLMAIBHO-
3KOHOMMNYECCKUX YCJ'IOBI/II‘/'I .

Animal food safety is especially
important because the vast majority
of foodborne illnesses come from
staples such as poultry, eggs, meat,
milk and dairy products, and fish.
This subject covers an integrated
approach to the study of animal
welfare, human health,
environmental protection and socio-
economic conditions.

MC8
LO2, LO3, LOA4,
LO5, LO7, LOS,

LO9, LO10,
LO11, LO12
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ET-cyT eHiMIEpiHIH
TUTHEHACHI JKOHE
BETCPUHAPHUSIIBIK-
CaHUTAPHUSIIBIK
capantamachi/

I'uruena n
BETEPUHAPHO-
CaHUTapHas
3KCIEPTU3a MSACO-
MOJIOYHBIX
pOTyKTOB/

Et-cyr eHimzaepiH eHuipy, cakray
JKOHE TachIMasaay Ke3iHze
CaHUTAPIIBIK-TUTUCHAITBIK ic-
rapanapisl YUBIMIIACTBIPY/IBI
yipereni. Kypctbl MEHrepy
OapbICBIH/Ia €T JKOHE €T OHIMJCPIH,
CYT JXKOHE CYT OHIMJEPIH OHIIpYHdiH
CaHUTAPJBIK-TUTHUCHABIK ~ OaKplIay
CYpaKTapsl KapacThIPbLIAIBI.
Ymanap MeH MYIIeNepai
KaHCBI3MAHMABIPY  OAICTEPlI  MEH
TIOpEekKECiH TaJIJaNIbI, comnap
ANIBIHAA TEKCEPY KOHE
COibLIFaHHAH KEWiHT1
BETEPHHAPUSITBIK-CAHUTAPHUSITBIK
caparrama KYprizyai
YUBIMIIACTBIPAIBI, Ky KaTTapsl
pecimaeyai 3epaenen/i.

W3y4aer opraHuzanuio TEXHOJIOTUU
MIPOBEICHUS CaHWTapHO-
TUTUEHUYECKUX MEPONPHUITHIA TIpH
MIPOM3BOJICTBE, XpaHEHUH u
TPAHCTIOPTHPOBKE MSICHBIX u
MOJIOUHBIX m3aenuid. [Ipn ocBoeHnn
Kypca paccMaTpUBAIOTCS BOMPOCHI
CaHUTaPHO-TUTUEHHYECKOTO
KOHTPOJISI TPOM3BOJACTBA Msca U
MSCHBIX TPOJYKTOB, MOJIOKA U
MOJIOYHBIX MPOIYKTOB.
AHaJIM3UpPyeT METOJIbI W CTEICHb
00eCKpOBIMBAHUS TYII U OPTraHOB,
OpPTraHU30BBIBACT IPOBEACHUE IPEN
yOOIHOTO 0OCMOTpA, U MOCIIeYOOHHOM
BETEpUHAPHO-CAHUTAPHOMN

KK8
OH4, OH5, OH,
OH7, OH11,
OH12

KK8
PO4, PO5, POG,
PO7, PO11,
PO12




Hygiene and
veterinarian sanitary
examination of meat

and dairy products

AKCIICPTHU3BI. ObecnieunBaeT
oopMIICHHE JOKYMEHTOB.
Studies the  organization  of

technology for carrying out sanitary
and hygienic measures during the
production, storage and
transportation of meat and dairy
products. When mastering the course,
issues of sanitary and hygienic
control of the production of meat and
meat products, milk and dairy
products are considered. Analyzes
the methods and degree of bleeding
of carcasses and organs, organizes
pre-mortem inspection and post-
mortem veterinary and sanitary
examination. Provides paperwork.

MC8
LO4, LO5, LOG,
LO7, LO11,
LO12
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Taram
KOCIMOPBIHIAPBIH/IAF
bl BETEPUHAPHSIIBIK-

CaHUTAPHSLIIBIK
OakpuTay/

Berepunapho-
CaHUTapHBIN
KOHTpPOJIb Ha

MUIIEBBIX
npeAnpusTHsx/

Veterinary and

[Ton TaraM KOCIMOPBIHIAPHIHBIH
TUTHEHAJIBIK TajanTapbiH
Kapacteipanbl. KypcTel  MeHrepy
OapbIChIH/Ia TaFaM OHIMIIEPIiH: aCThIK
JKOHE jKapMa, HaH KOHE KOHIUTEP
OHIMIEpi, €T, CYT, OalblK J>KOHE

KYMBIPTKA ~ OHIMJIEpI  OHAIPICIH
CaHHMTAPJIBIK-TUTUCHAIBIK ~ OaKbLIay
CypaKTapbl KapacThIPbLIAIBI.
OHnpipic OpBbIHAAPbIHIA

BETEPHUHAPJIBIK-CAHUTAPIIBIK
HIapanap/bl JKy3ere acblpy KesiHjae
TaraMm JKeJiliepl MeH >KaOJbIKTapbIH
CaHMTApibIK  OHJAEYIIH  Kazipri
3aMaHfbl 9/ICTEpPl MEH TOCUIAEpIH
KOJIJaHy bl YilpeTei.

WN3yyaer caHUTapUl0 W TUTHEHY
MPEAIPUATHI MULLEBOMN
npoMblnuieHHOCTH. [Ipu ocBoeHun
Kypca paccMaTpUBAIOTCSI BOMPOCHI
CaHUTAPHO-TUTMEHNYECKOTO
KOHTPOJISI IPOU3BOJICTBA MPOJYKTOB
NUTAHUSA: 3epHA M Kpymbl, Xjeba u
KOHIUTEPCKUX M3AENUH, MSCHBIX,
MOJIOYHBIX, SHMYHBIX HPOIYKTOB.
N3yuaercs IIPUMEHEHHE
COBPEMEHHBIX METO/I0B u
TEXHOJIOTHI caHuTapHON 00pabOTKU
NUILEBBIX JUHUA U 000pYHOBaHUIH,
cOOIroIeHrEe TEXHUKHU O€30II1aCHOCTH
P OCYLIECTBIEHUH BETEPUHAPHO-
CaHUTApHBIX  MEPONpUITHA  Ha
IIPOU3BOJICTBEHHBIX MPEATIPUATHSAX.
Studies sanitation and hygiene of
food industry enterprises. When

KK8
OH3, OH4, OHS5,
OH7, OH9, OH14

KK8
PO3, PO4, PO5,
PO7, PO9, PO14

MC8




sanitaian control at
food enterprises

mastering the course, issues of
sanitary and hygienic control of food
production are considered: grain and
cereals, bread and confectionery,
meat, dairy, and egg products. The
application of modern methods and
technologies for sanitary processing
of food lines and equipment,
compliance with safety precautions
when implementing veterinary and
sanitary measures at production
enterprises are being studied.

LOS, LO4, LOS5,
LO7, LOY, LO14
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Op TYJIIK MaJIJbI COFO
TEXHOJIOTUACKL/

TexHonorus yoos
pa3IMYHBIX BUJOB
JKUBOTHBIX/

Technologies of
slaughter of various
types of animals

AybUl mapyambUIbIFbl JKaHyapapbl
MEH KYCTapblH COIOJBIH 9SpTYpIIl
TCXHOJIOTUAJIAPBIH KOHE OJIapJbl €T
(51601 ()% KacinopLIHILapH JKarganbprana
KOJIJIaHyIbl 3epTTeial. ¥ianap MeH
MyLIenepi KAHCBI3JJaH/IbIPY
oiCTEpl MEH AQPEKECIH Talaaiibl,
coMap auabIHOA TEKCEpy IKOHE
COMbLIFaHHAH KEeHIHT1
BCTCPUHAPUAIIBIK-CAHUTAPUAIIBIK
capanTama KYpPrizyai
YUBIMIACTHIPA/IBIL. Kyxarrapas!
pacimMeyai KaMTaMachl3 eTe/i.
N3ydaer pa3nuuHbie TEXHOJOTHH
y0ost CEIIbCKOX 0351 CTBEHHBIX
JKMBOTHBIX U IITHI U UX TPUMCHCHUC
B YCII0BUAX
MsicoriepepadaThIBAIOIINX
MPEANPUATHIA. AHanusupyer
METOAbI u CTCIICHb
OGCCKPOBHI/IBaHI/I}I Tyl U OpPraHoB,
OpTraHHU30BBIBACT IMPOBCACHUC IIPEA
y00iHOTO 0OCMOTpa, U MocIeyOOHHOM
BeTepHHapHo-caHHTapHOﬁ
AKCIIEPTHU3BI. ObecnieunBaeT
odopMIIeHHE JOKYMEHTOB.

Studies various technologies for
slaughtering farm animals and birds
and their application in the conditions
of meat processing enterprises.
Analyzes methods and degree of
exsanguination of carcasses and
organs, organizes  pre-slaughter
inspection, and  post-slaughter
veterinary and sanitary examination.
Provides document processing.

KK8
OH3, OH4, OH7,
OH8, OH9, OH10

KK8
PO3, PO4, POY,
PO8, PO9, PO10

MC8
LOS, LO4, LO7,
LOS, LOY, LO10
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Man eHimzaepin
OHJIIPY, CaKTay,
TachIMasaay
Ke31H/€eri THrueHa

[Ton Taram eHIMIEpIH OHAIPY
Ke31HJer1 BETEPUHAPUSIIBIK-
CaHUTAPUSIIBIK ic-1mapanapsl,
KOJITAHBICTAFbI HYCKayJIbIKTapFa

KK8
OH3, OH4, OHS5,
OH7, OH8, OH9,




KoHE caHUTapws/

['uruena u
CaHUTApUS TIPU
IIPOU3BOJICTBE,

TPaHCHOPTHPOBKE U
XpaHEHUHU MPOJIYKTOB
KHBOTHOTO
POMCXOXKACHUS/

Hygiene and
sanitation in the
production,
transportation and
storage of animal
products

ColKec OCIMIIK KoHE KaHyapiapaH
QJIBIHATBIH OHIMJIEP MEH IIUKI3aTTh
OHIIPYIH, CaKTay/bIH,
TaCbIMAJIAaydbIH CaHUTapPJIbIK
JKaFIaiyIapblH, IIEKapaiblK OaKblIay
OYHKTTEpiHAe Oakpulay IKyieciH
YHBIMIACTBIPY/IBI (PIF),
JyHuexy3utk cayna  YHABIMBIHBIH
(JAC¥) aKCIOPTTHIK OHIMIe KaThICThI
CaHUTApJBIK IMIapaJapabsl KOJLIaHYy
JKOHIHET1 KeJIiciMIHIH HEri3ri
maptrapsid (SPS) KapacTeipajsl.
Hucuunimna peAYCMAaTPUBAET
BETEPUHAPHO-CaHUTapPHBIE
MCPOIIpUATUA IIPHU  IIPOU3BOACTBC
MUIIEBOM NPOAYKLUU, CaHUTapHbIC
ycCJiioBUsA XpaHCHUA n
TPaHCIIOPTUPOBAHUS MPOAYKLIUHU U
ChIpbA PACTUTCIIBHOI'O U JKMBOTHOI'O
MMPOUCXOXKIACHUA B COOTBCTCTBUHU C
JEHCTBYIOINMHU HHCTPYKLUSAMH,
OpraHru3alnlO CUCTEMbI KOHTPOJIA Ha
IMYHKTaX MOOTI'PaHUYIHOIO KOHTPOJIA
(PIF), OCHOBHBIC yCIOBUS
cornanieHuss BceMMpHOM TOpProBou
Opra"u3aluu (BTO) o
MNPUMCHCHUIO CaHWUTApPHBIX MCP B
OTHOLICHUU BKCHOpTHOﬁ NpoaAYKIUU
(SPS)

The discipline provides for veterinary
and sanitary measures in the
production of food products,
hygienic conditions for the storage
and transportation of products and
raw materials of plant and animal
origin by current instructions, the
organization of a control system at
border control points (PIF), the main
terms of the World Trade
Organization (WTQO) agreement on
application of sanitary measures for
export products (SPS).

OH10, OH11,
OH12, OH13

KK8
PO3, PO4, POS5,
PO7, POS8, PO9,
PO10, PO11,
PO12, PO13

MC8
LO3, LO4, LOS5,
LO7, LOS, LO9,

LO10, LO11,
LO12, LO13
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[miki cayma
Oo0BEKTINIepiHe
BETEPUHAPHSIIBIK
CaHUTAPUSIIBIK
caparnTay/ibl
YUBIMIIACTBIPY/

ITon TaraMm OHIMJIEPIHIH
BETEPUHAPUSITBIK-CAHUTAPHUSITBIK

capanTaMachlH  YHBIMIACTHIPYIIBI,
1mKi cayaa o0BeKTLIepiHIe
AKCTIPECC-oAICTEPIIH KOMETIMEH
BETEPUHAPUSITBIK-CAHUTAPHUSITBIK

Oaranmaynpl yWpeTel, CcaTbUIaThIH
OHIMHIH, OCIMJIK JKOHE >KaHyap
TEKTeC WIMKI3aTTap MEH >KapThUlaid
dabpukarTapiblH  camackl ~ MEH

KK8
OH3, OH4, OHS5,
OH6,0H7,0H10,
OH11, OH12,
OH13




Opranuzanus
BETEpUHAPHO-
CaHUTAPHOU
SKCIEPTU3BI HA
o0BeKTax
BHYTPECHHEHN
TOPTOBIH/

Organization of
veterinary-sanitary
examination on the
objects of domestic

trade

KayIlCI3JiriH  aHBIKTAy OMICTEpiH
3epaeneimi.

I[I/ICHI/IHJ'II/IHa HU3y4acT OpraHu3alnro
BETEPUHAPHO-CAHUTAPHOMN
OKCIICPTU3BI INHUIICBBIX IIPOAYKTOB,
Jaer BETEPUHAPHO-CAHUTAPHYIO
OLICHKY C IIOMOHIIBIO O3KCIIPECC-
METOJI0B, Ha OOBEKTaX BHYTPEHHEU
TOProBJIK, OIPECACIACT KAa4€CTBO H
0€3011acCHOCTb peanu3yemMon
IIPOAYKLINH, CBIpBA u
nonyGabpuKkaToB pPacTHTEIHLHOTO U
KUBOTHOI'O IIPOUCXOXKIACHUA.

The  discipline  studies  the
organization of veterinary and
sanitary  examination of food
products, provides a veterinary and
sanitary assessment using express
methods at domestic trade facilities,
determines the quality and safety of
products sold, raw materials and
semi-finished products of plant and
animal origin.

KK8
PO3, PO4, PO5,
POG6, PO7, PO10,
PO11, PO12,
PO13

MC8
LOS, LO4, LOS5,
LOG6, LO7, LO10,
LO11, LO12,
LO13
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Taram eHimMzepin
MHUKPOOHOIOTUSITBIK
Oakputay/

MuxkpoOuonoruyeck
U KOHTPOJIb
MUIIEBBIX
MPOAYKTOB/

byn «kypcra crygeHTTep Taram
OHIMIEPIH CaHUTAPJIBIK-
MHUKPOOHUOJIOTHSIIBIK,
BETEpUHAPIIBIK-CAHUTAPIIBIK 3EpTTEY
onicTepiH yipeneni. OKy 6apbIChIHIA
TaFaMIbIK  TOKCHKOWH(QEKIUsIIap
KOHE MHUKpOOTaH IIBIKKAH
TOKCHKO3/1ap, CTa(hUIOKOK,
CTPENTOKOKTaH IIBIKKAH
TOKCHKO3J1ap OOTynu3Mi, MHPEKIHs
Ko31 OoybInl  TaOBLIATBIH  TaFaMm
OHIMJIepIHAeT1 MaTOreH i
MHUKpOOTap, €T, CYT, OaJIbIK OHIMIEP,
Mall eHJIpy, IPIMIIIK OHJIIPY >KoHE
JKYMBIPTKA OHJIIPICIHIH
MUKpPOOHOJIOTUSIIBIK ~ aCHeKTiIepiH
KapacThIpaJibl.

B manHOM Kypce CTyAEHTHI H3y4aroT
METO/IbI CaHMTapHO-
MUKpPOOHOJIIOTMYECKHUX,
BETepUHAPHO-CAHUTAPHBIX
HCCIIeqOBaHUuN MHIIEBBIX
MPOJTYKTOB. [Tumessie
TOKCHKOMH(QEKITUM M  TOKCHUKO3BI
MHUKPOOHOTO POMCXOXKACHUS,
00TynmHU3M " TOKCHKO3bI
CTa(pUIOKOKKOBOTO u
CTPENTOKOKKOBOTO MTPOUCXOXKACHHUS.
[TaTorennple MUKpOOBI B IHUIIEBBIX

KK9
OH3, OH4, OHS5,
OH7, OH8, OH9,
OH10, OH11,
OH12, OH15

KK9
PO3, PO4, PO5,
PO7, POS§, PO,
PO10, PO11,
PO12, PO15




Microbiological
control of food

MPOJYKTaXx, SBIISIOIINECS
HMCTOYHHKOM WHDEKIHIA.
PaccmarpuBatot

MHUKpPOOHOJIOTHYECKUE ACTICKTBI

MMpOU3BOJACTBA MACHBLIX, MOJIOYHBIX,
PBIOHBIX TPOAYKTOB, MAaCIOACIHS,
ChIpOACIINA U IMTPOU3BOJACTBA AUII.

In this course, students study
sanitary-microbiological, veterinary,
and sanitary research methods of
food products. Foodborne toxic
infections and toxicoses of microbial
origin, botulism, staphylococcal, and
streptococcal  origin.  Pathogenic
microbes in food products are a
source of infections. Consider
microbiological aspects of meat,
dairy,  fish  products, dairy
production, cheese making, and egg
production.

MC9
LOS, LO4, LOS5,
LO7, LOS, LO9,

LO10, LO11,
LO12, LO15
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Maut mapyanbuIbIFbl
OHIMJICPIHIH COTTHIK
BETCPUHAPJIBIK-
CaHUTAPIIBIK
capanTamachl/

Cynebnas
BETEPUHAPHO-
CaHHMTapHas
JKCIIepPTH3a
MIPOJYKTOB
SKHUBOTHOBOJICTBA/

Judicial veterinary
and sanitary

Martepuannel  ipikTey,  3epTTey
KYprizy JKOHE KYKbIK  KOpFray
oprasjiapblHa xKopaemiecy
mieHOepiHAe  COT  capamnTaMachl
aKTICIH JaiibIHAAY KOHE MEMIIEKETKE
JKOHE YKEKe TYJIFara 3ajlajl KeNTipeTiH
JKaHyapJap/aH ajbIHATBIH eHIMJEep
MEH IIMKI3aTThl  caTyFa JKOHE
naiilaianyra 0ailIaHbBICTHI
a3aMaTThIK  JKOHE  KBUIMBICTBIK
icTepAl Kapay Ke3iHJe COT Tepellirine
KaTbICy OOIBIHIIA BETEPUHAPHUSIBIK-
CaHUTApUAJBIK CapaniblHBIH  ic-
OpEKETIH YWBIMAACTBIPY TOpTIOIH
3epAeneii.

WN3y4yaer MoOpsIOK  OpraHu3anuu
JIEHCTBHN BETEpPUHAPHO-
CaHMTapHOTO 3KcIiepTa MO O0TOOpY
MaTepuara, MPOBEICHUIO
UCCJIEOBAaHMSI M TIOJrOTOBKE aKTa
CylneOHON SKCHepTU3bl B paMKax
COJICHCTBUSL MPABOOXPAHUTEIBHBIM
opranaM ¥  TpPaBOCYIHIO  TIpU
pacCMOTPEHMHM  TPAKIAHCKUX U
VJIOJIOBHBIX  J€J, CBSI3aHHBIX C
peann3anMedl W HCIIOJIB30BaHHEM
MPOAYKTOB M CBIPbSl KUBOTHOTO
MPOUCXOXKACHUST HAHOCSIIUX YIIepo
roCy/apCcTBY U JTMYHOCTH.

Studies the procedure for organizing
the actions of a veterinary and
sanitary expert in selecting material,

KK9
OH3, OH4, OHS6,
OH7, OH8, OH9,
OH10, OH12

KK9
PO3, PO4, POG,
PO7, POS, PO9,
PO10, PO12

MC9




examination of
animal products

conducting research and preparing a
forensic report in the framework of
assisting law enforcement agencies
and justice in the consideration of
civil and criminal cases related to the
sale and use of products and raw
materials of animal origin that cause
damage to the state and the
individual.

LOS, LO4, LOG,
LO7, LOS, LO9,
LO10, LO12




Kocwimmia 2/ Annex 1/ llpuaosxenne 1

IIpakTuka 6a3acel/ ba3sl npakTuku/Practice bases

KommnaHusi, kdcinopsinaap, yilbIMIapaAbIH aTaybl/
Ha3zanue KoMnaHuii, NpeANpUsATHIi, opraHu3anun/
Name of companies, enterprises, organizations

Konrakrsl
Texn. e-mail

KPAIIIM "Berepunapus OoWbIHIIA VITTBIK pedepeHTTi
kopranbiK HDKKPMK Anmats! ¢punnanst

Amvaruackuii  ¢umuan  PITI ma TIXB «HamumonanbHbIH
pedepentnsii eHTp mo  Berepunapun» KBKuH MCX PK
Republican state enterprise with the right of economic
management ‘National Reference Center for Veterinary
Medicine” of the Committee for Veterinary Control and
Supervision of the Ministry of Agriculture of the Republic of
Kazakhstan

8 (727) 2339-212
rgp nrcv@nrcv.kz

KP Aybur mapyamsuieirel - MuaHCTpIIrT KBKuH  «PBJI»
MeMIIeKeTTIK KkacimopHbel OHTycTik Ka3zakctan o0OIBICTHIK
¢mmanst [IKB Goitbrama PITIA; LpmvMkeHT

Prna mo IIKB HOxnHo-Kazaxcranckoro oGmactHoro Quiuana
KBkuHCKOTO  rOcymapcTBeHHOro — mpennpustus — «PBJI»
MunuctepctBa cenbckoro xo3sicrsa PK; [IIsimkeHT

RGPA on PCV South Kazakhstan regional branch of the State
Enterprise "RVL" KVKIN Ministry of Agriculture of the
Republic of Kazakhstan; Shymkent,

8(725)2399902

KIIC «Tacrtak»
TOO «Tacrak»
LLP " Tastak "

8723748335

«Kazexpresslab» XKIIC Anmatel o6nbicel, Kapacaii aynaHsl,
Ipreni aybuibl

TOO «Kazexpresslab» Anmatunckas 0011, kKapacaiickuil paiioH,
ceno Upremnu

LLP "Kazexpresslab" Almaty region, Karasai district, Irgeli
village

8775-867-47-38

«Hapnen et enimaepi» XIIC, Anmats! K., PaiibiMOexoB K-ci,
212/2

TOO «Hopmen et enimaepi» r.AnMarsl, yi.Paiibimoexos, 212/2
"Narlen et Onimderi" LLP, Almaty, Raiymbekov st., 212/2

87715015555

JKIIIC «bepeke [.K.» Anmats! Kanacel, Meney aynansl
TOO «bepeke I.K.» r.Anmatsl, Meneyckuii paiion
LLP "Bereke D.K." Almaty, Medeu district

8701-734-37-43

«Amupan» ecimaik Kazak taramtany akamgemusicel» JKIIC,
Anmartsl o0nbicel, Tanrap aynansl, [IbiMOynaK aybuisl

TOO «3aBon Kazaxckuil AkagemMuu NHUTaHUS «AMHpaH»,
AnMatuHcKkast 0071., Tanrapckuit paiion, mocenok [IsmoOymak
LLP "Plant Kazakh Academy of Nutrition "Amiran”, Almaty
region, Talgar district, Shymbulak village

7(727)3074822

KP AIIM BBKK "PB3" Anmarel aiiMakThIK (UIHATBIHBIH
"bankam aygaHabIK 3epTXaHachl”

«banxamickuii palloHHON BeT JabopaTtopuu» AJIMATHUHCKOIO
peruonanbHoro punmnana «PBJI» KBKuH MCX PK

"Balkhash regional veterinary laboratory" of the Almaty regional
branch of "RVL" Committee of Veterinary Control and

8727-239-17-29
Balhashvet@mail.ru



mailto:rgp_nrcv@nrcv.kz
mailto:Balhashvet@mail.ru

Supervision of the Ministry of Agriculture of the Republic of
Kazakhstan

10 | I'Y Teppuropuansnas Mucneknus KBKuH MCX PK 87273975566
I'V Tepputopuansnas Uucnexkus KBKuH MCX PK
GA Territorial Inspectorate Committee of Veterinary Control
and Supervision of the Ministry of Agriculture of the Republic
of Kazakhstan

11 | KUIC «2OxBu JIab» 87772732737
TOO «3OkBu Jab»

LLP “Equi Lab”

12 | KP Aypu mapyamsuibifbl MuHHCTpIITIHIH «PBJI» KBKuH 87772417477
[IBX 6oiipiama PMK Anmatel 0OIbICTHIK (priinanbl; ATMaTsl
KaJachl
AnmatuHckui pernoHansHoro ¢ummana  PITI va [TXB «PBJI»

KBKuH MCX PK; r.Anmarsl

Almaty regional branch of the RSE on the PVC "RVL" KVKIN
of the Ministry of Agriculture of the Republic of Kazakhstan;
Almaty city

13 | «Emaman» JXKIIC Anmarel kanacel, Haypsi3baii aymaHsl, 8701-582-80-80
Kankaman-2 sikiam ayaansl, NoS,40a kereci.

TOO  «Enaman» r.Anmartel, Haypei3baiickuii  paiios,
Mkp.Kankaman-2, yin.Ne5,40a
LLP "Elaman" Almaty, Nauryzbay district, microdistrict
Kalkaman-2, street No. 5,40a

14 | «baiicepke-Arpo» XKIIC Anmartsl obnbicel, Tanrap aynassl, 87476669826
[Tan¢unosa aybuisl
TOO «baiicepke-Arpo» AnmaTtunckas 00:., Tanrapckuit paitoH,
ceiso [landuiona
"Baiserke-Agro” LLP Almaty region, Talgar district, Panfilova
village

15 | KHIIC «KyH HYpbI» 87071555327,
TOO «KyH HYpBI» 87772565375
LLP “Kun nury”

16 | IDKK PMK Anmatel aiimakTeik ¢unuanst «PBJI» KBKuH 8727 27928 59
MCX PK rvlalmaty2010@mail.ru
AnmatuHckuil peruoHansHbel Quiman PI'TI na IIXB «PBJI»

KBKuH MCX PK

Almaty regional branch of the Republican State Enterprise with
the right of economic management "Republican Veterinary
Laboratory” of the Committee for Veterinary Control and
Supervision of the Ministry of Agriculture of the Republic of
Kazakhstan"

17 | «Tacrak» XKIIC, Anmatsl K., AnManbl aygadsl, TeneOu K-ci, 8(727) 301-97-00
266
TOO «Tacraky, r.AIMaThl, AJIMAIMHCKUH ~ paioH,
yn.Tone6u,266
LLP "Tastak", Almaty, Almaly district, Tolebi st., 266

18 | KP Aybsin mapyamsuisiesl MunucTpitiri PBJI PBJI KBKuH 8(7282)329603

kaubiHAarbl PMK  Anakenm  OOJBICTBIK — BETEPUHAPHSIIBIK
3epTxaHachIHbIH JKeTicy ayaaHabIK (puraisl



mailto:rvlalmaty2010@mail.ru

Ketpicyckuit oOnacTHOM ¢unuan AJakonbCKas palOHHAs
BerepuHapHas naboparopust PI'TI ma IIXB «PBJI» KBKuH
MCX PK

Zhetysu regional branch of Alakol regional veterinary laboratory
of the RSE at the RVL RVL KVKIiN Ministry of Agriculture of
the Republic of Kazakhstan

19

«Metynuon» XIIC, Anmatsl K., bocTaHIbIK aynaHbl
TOO «Metunion» r.Anmatsl, bocTanabIKCKuil paiion
Metunion LLP, Almaty, Bostandyk district

8775334-56-26

20

«Konbapeic» KIIC, Anmarel oOmbicel, Tanrap aynmasl,
becaram aybLibl

TOO «Konbapbicy,AnmaTuHackas 007., Tanrapckuii paiioH,
ceno becaram

Zholbarys LLP, Almaty region, Talgar district, Besagash village

8702-2433655

21

KP AILIM KBKuH I1BX sxanbsianarel PMK Anmatsl Gummarnsr,
PaiipiMOek manrbuIbl, 2218

Amvarunckuii  ¢umuman PI'TI ma TIXB «HanmonamsHBII
pedepentHbiii  neHtp mno BerepuHapun» KBKuH MCX
PK.r.Anmarsl, np.PaiipiMOeka, 2218

Almaty branch of the RSE at the PVC "National Reference
Center for Veterinary Medicine” KVKIiN Ministry of Agriculture
of the Republic of Kazakhstan. Almaty, Raiymbek Ave., 221v

8(727)23392-12

22

«Keticy o0OnBICBIHBIH BeTepuHapus Oackapmacbk» MM
«[lanpunoB  aynaHBIHBIH  BETEPHHAPHSUIBIK  CTAHIUSICHI
BETEpUHAPUSIIBIK ~ IyHKTTepi  Oap» PMK  >xaHbIHAAFbI
MEMJIEKETTIK  Ka3blHaNbIK KocimopHbl. JKericy 0OabICHI,
[Tandunos aynaHbl

I'KIT na ITXB «Berepunapnas cranius [lanpunosckoro paitona
c BETEPUMHAPHBIMUM nyHKTaMu»l 'Y «Y1paBieHus
BerepuHapuun  obmactu  XKericy».  XKericyckuit  o0:1.
naH(pUIOBCKUH paiioH

State Enterprise at the RV "Veterinary Station of the Panfilov
District with Veterinary Stations” of the State Institution
"Veterinary Department of the Zhetisu Region". Zhetisu region,
Panfilov district

8(728) 3150659

23

«AnmaTel  OONBICBIHBIH BeTepuHapusi ©Oackapmacel» MM
«KepOynak  aygaHAbIK  BETEPUHAPHUSIIBIK  IMYHKTTEpPIHIH
BeTepuHapusubIK MyHKT» PK MK.

'K na I[IXB «Berepunapnas cranuus KepOynakckoro paiiona
BETEpUHApPHBIMU NHyHKTamu» ['Y «YmpaBiieHHs BeTEepUHApHUH
AJNMaTUHCKON 001aCTH.

GC at the RV "Veterinary Station of the Kerbulak District
Veterinary Points" of the State Institution "Veterinary
Department of the Almaty Region".

8747104-42-93

24

«AnMaTel  OONBICBIHBIH BeTepuHapus Oackapmacely MM
«Tanrap aynaHbIHBIH BETEpUHAPUSUIBIK  IMYyHKTTEpl  Oap
BETEpUHAPUSUTBIK MYHKT» PMK ikaHbIHIAaFel MEMIIEKETTIK
Ka3bIHAJIBIK KOCITTOPHBI.

I'KII Ha IIXB «Berepunapnas crannus Tanrapckoro paiioHa ¢
BETEpUHApPHBIMU MyHKTaMu» ['Y «YmpaBiieHHEe BeTepUHApPUU
ATMaTHHCKOM 00J1acTH.

8(727)3882844




GKP at the RPV "Veterinary station of the Talgar region with
veterinary points" State Institution "Veterinary Department of
the Almaty region

25 | «Anmatel OOJBICHIHBIH BeTepuHapus craHnuscel» MKKK 8(727)722-80-77
«AnMaTsl OOJIBICBIHBIH BETEpUHAPUS OackapMach»
MEMJIEKETTIK MekeMeci, KoHaes K.
I'KIT na IIXB «BerepunapnapHasi crtaHius AJMaTHHCKON
obnactu» I'Y «YmpaBineHnue BerepuHapuu AJIMaTHUHCKOU
obnactu, r.KyHnaes
State Enterprise at the RV "Veterinary Station of the Almaty
Region" State Institution "Veterinary Department of the Almaty
Region, Kunaev"
26 | "KP JCM "¥arteik capantama optanbeirbl” [IDKK PMK 87243241490
Ke13piopaa o6ibickl OolibiHIa (umrams”
PT'II na I1XB "HauuoHalbHBIN 1eHTp AKcnepTusbl" Komurera
oxpaHbl oOmecTBeHHOro 310poBbss M3 PK ¢umman mo
Ke3pimopiuuckoit ooactu”
RSE at the RPV "National Center of Expertise” of the Committee
for Public Health Protection of the Ministry of Health of the
Republic of Kazakhstan branch in the Kyzylorda region”
27 | XKXUIC "¥nTThIK capanTay OpTaibFbl" 87242235654
TOO "HanuoHanbHbIM LEHTp IKCIIEPTU3HI"
LLP "National Center of Expertise"
28 | XKIIC «bepeke J1.K.» 8 (727) 273 05 90

TOO «bepeke JI.K.»
LLP "Bereke D.K."

degeres@mail.ru



mailto:degeres@mail.ru

«QazBioPharm» ¥arreik xonaunri» AK «Ka3ak FbLIBIMH-3ePTTEY BeTepHHAPHSI HHCTUTYThI»
JKIIC bac qupexropsl, npodeccop M.KacenorTein 6B09103-Betepunapbik Taram
Kayincisairi xkoHe TexHoorusicol 6i1im Gepy GarmapaamacbiHa

IIIKIP

«BetepuHapusIBIK TaFam Kayirncisairi »oHe TEXHOJIOTHSCH» OKy GarnapiaMachl Kasipri zaman
TajabblHa Cad, ayblUl IUapyalllbUlblFbl MEH TaMaK OHEepKaciGiHge aca KaeTTi MaMaHappl
Hasipnayra OareiTTanrad. baraapnamala TaraMm eHiMIepiHiH canackl MeH Kayinci3iiriH KaMTaMachIs
€Ty, BeTepHHAPHAIBIK-CAHUTAPHAIIBIK OaKplIay, a3bIK-TYJIK TEXHOJOTHACH! CHIHABI T.5. MaHBI3/IbI
[I2H/EP KaMTBIJIFaH.,

Binim Gepy GarmapiamachiHia KapacThIPBUIFAH TEOPHs MEH TKipuOeHiH ymTacysl Gonamak
MaMaHAap/bIH KaciOu Jar/bLlapbiH TepeH MeHrepyiHe MyMKiHIIK Oepeii 6a3ablK jKaHe HICKTHBTIK
moHzep OiniM anymsIHBIH GilliMiH KaJbINTACTBIpYFa 5KOHE Koci6u GarpiTTa ecyiH  KamTamachi3
€TETiH OKBITY/IbI DacKapyFra MyMKiHIiK Oepefi.

«BeTepuHapuanblK TaraM Kayinci3iri joHe TEXHOJNOTHCEI» GarzapiaMachl — ©Te ©3eKTi
JKoHe MaHbI3bl OareiT. Kasipri Tanaa Taram Kayinci3niri MeH camachiHa KOMBIIATBIH TajlanTap
JKOFapbl, COHABIKTaH OyJ1 Maman bk GoibIHIIA OiNiM ally YJIKeH jKayanKepIiTiK KyKTeHui.

barmapnamajna Taram eHiMzepiHiH Kayincisairi, camacklH Gakbuiay, BeTepHHAPHAIIBIK-
CAaHWUTApPHSIBIK TaJanTap MEH TEXHONOTUABIK TIPOLECTep IKAKCHl KaMTBUIFAH. [IpakTHKaIbIK
cabaKrap MeH OHZIpicTiK ToxipuOe apKpLIbl TeOPHANBIK GiniM HAKTHI JaribiFa aifnanansl.OKbITY
YAepiciHIe 3aMaHayd TeXHOJOrMAmapibl keGipek KoiiaHy, UMOPIBIK 3epTXaHamap MeH
Xa/bIKapalblK CTaHAapTTapra HEri3feired Takipubenepii apTTeipy — 6oJaliak MamaHaap ymid
YJIKEH Iaiija aKeseni jen oinaiMeIH.

Kannel anranpa, Oyn Oarjapiama TaFaMm Kayincisfiri canachlHAa MakcaThl, calaibl, eHOeK
JKaFJafibIHAAFel e3repictepre Oeifim, kocibu ecyi — GimiM jkarsiHaH, Kasipri 3amaHayd HaphbiK

TanadbiHa Kayan Gepyre, 6acekere KabineTTi xoraphl GiMKTI MaMaH nasprayra TONBIK MYMKiHIiK
Oepeni.

Kopeita kene «Berepunapnelk TaraM Kayincisgiri sxoHe TexHonoruscel» Ginim Gepy
Oarjapnamacel  kocmapianran OiniM Gepy HOTHKeNepi *oHE icke achlpy mapTTapbl GOibIHINA

JaifblHfaNFaH, x)oraprbl GiniMHiH MemiekeTTik GiniM Gepy CTaHIApTHIHBIH TajanTapblHa Coiikec
Keneni.

«QazBioPharm» ¥1TTbIK X0J4AHHTI»
AK «Ka3zak relIbIMH-3€pPTTeY BeTepUHAPHS HHCTHTYTRI, , . .
JKIIC Bac qupexTtopsl, npogeccop S

! M.KacenoB



PK AIIIM BBKK «BeTtepunapust 00HbIHIIA YITTBIK pepepeHTTIK 0PTAIBIK
HIKK PMK Aamats! punuansiabig 6acubicsl, K. Kankataes
6B09103-BerepuHapusijibIK TaFaM Kayincizairi »koHe TexHoJs10rusicbl 0ij1iv 0epy
OargapJiamMacbiHa

ITIKIP

6B09103-BereprHapHsUTBIK TaFaM Kayinci3Airi KeHE TEeXHOJOTHACH  OuTim
Oepy OarmapiiaMachIHIa KapacTBIPBUIFAH 0a3ayibIK JKOHE JJIEKTHUBTIK IOHIE KOHE
KOCITEHIIPY TpPaeKTOPHUsUTAphl OLTIM ANyIIBIHBIH OULTIMIH KaJBIITacThIpyFa JKOHE
KociOM OarpITTa ©CYiH JKOHE JIaya3bIMbIH KAIBIITACTHIPYIbl KaMTaMachl3 €TETiH
OKBITY/IbI OacKapyFa MYMKIH/IIK Oepei.

binim Oepy OarmapnmaMachIHBIH Ti30eciHe: Ky3bIpeTTepiHe KOWBLIATHIH
Tajantap, OJapiblH MakcaTTapbl MeH MiHOETTepiH, OidiM  aymbutapabiy
NPEPEKBU3UTTEPI MEH MOCTPEKBU3UTTEP1, OUTIM OCPEeTIH IUKIIACH 9P MOIYIBIC YKCac
TIOHAEPi KAMTHTBIH XaJIbl JKOHE MaMaHIaH/IbIPbUIFaH MTOHIEP €HT131IreH.
binim Gepy Oarmapiamachl, Ky3ipeTTUTiK TeCLIre HeT13IeNreH, JKYMBIC OepyLIiiepIin
TamanTapeiHa  colikec, 6B09103-BerepuHapibplk TaraM  KayilcCi3miri  JKoHe
TEXHOJIOTHSCHI OiiMi MEH [JaFfpIChlHA CoMKec JKOFaphl MaMaHIaHIBIPHUTFaH
TYJeKTepdi JalbIiHIayFa MYMKiHIiK Oepeni. CoiH-Mikip Oepinin oTelpran 6iniM Gepy
OarmapiiaMachkIHBIH MakcaThbl, €HOCK JKaFalbIHIarbl e3repicTepre OeifiM, kociOu ecyi
— OiniM KaFbIHAH, Ka3ipri 3aMaHayHd HapbIK TalabbIHA jxayan 6epyre KaOiIeTi soFaphl
OUTIKTI MaMaHIap KaJTBIITACTBIPY.

binmiM amyra gereH MyHmai Ke3kapac, op OUTIM aTyIbIFa ©31HiH XKeTicTiri MeH
OutimMiH OGackapa anaThiH, KociOu OUTIM MEH MaHcalTa ©CylH KaMTaMachI3 eTe/Il.

Hotmxkecinme, TYTHIHYIIBI OUTiMi Oap Ty/leKKe KaHaraTTaHBIN KOHE XKac TYJICK
eHOeK HapBIFBEIHIAFEI ©3repicTepre o3 OUTIM TPaeKTOPHSICHIH PeTTel anaThiH 00JaIb.

KopsiTa kene «BerepuHapibIK TaFaM KayilCi3/iri )KoHe TeXHOJIOTHACHD) OuTiM
Oepy OarmaprmaMachl JKOCHapjaHFaH OuTiM Oepy HOTHIKENepi KoHE iCKe achIpy
mapTTapbl OObIHINA MalbIHOamFaH, JKOFapFbl OUTIMHIH MeMIIEKeTTiK Oimim Oepy
CTaHAAaPTHIHBIH TaTaNTapblHa COMKeC Kelei.

PK AIIIM BBKK «BeTepunapusi 00HbIHIIA YITTBIK ped)eﬁeHTTix OpPTAJBIK»
KK PMK AnmvaTtel ¢puinajabiHbIH 0aCHbICH] [% K.Kankabaes



«JIaGoparopus kadectsa mpoykToB» JKIIIC-HBIH qUPEKTOPHIHAIH
opeiabacapsiHan 6B09103 — «BereprHapHsuIbIK TaFaM Kayilci3/iri JKoHe
TEXHOJIOTHICED OarmapiaMachiHa

TTIKIP

6B09103 — BeTepuHapusUIbIK TaraM KayilCI3Ziri jkKoHE TEXHOJOIUSChIHA
OarzapiaMachiHBIH MasMyHBI ©T€ TOJIBIK JKOHE IPAKTUKAIbIK OarbITTallFaH.
BargapaaMadblH,  MasMyHBl ©T€ TONBIK JKOHE MPaKTHUKANbIK OarbITTaFaH.
BerepuHapusyIbIK TaraM Kayilci3miri MeH TEeXHOJIOIMs CajaChIHJIarbl 3amMaHayd
TaJanTap MeH CTaHIapTTap JKaH-)KaKThl KaMTBUIFaH, OYJI CTyIeHTTepre TeOPUSIIBIK
GimiMMeH Karap HaKThl eHuipicrik Toxipmbe amyra MyMmKiHAik Oepemi. OKy
GaphIChIHIA aJbIHATBIH OlTIMIEp a3bIK-TYTiK ©HIMAEpiHIH camachklH Oakeuiay,
Kayilcismik CcepTH(UKATTAPBIH aly >KoHe TaFaM eHMIpICiHAer 3aMaHayu
TEXHOIOTUSAIAPALl MEHIepy CHUSIKTHI MaHBI3ZBI acrexTinepdi kamTuasl. CoHBIMEH
KaTap, Toxipubenik cabakrap MeH 3epTXaHaJbIK )KYMBICTAp CTYyIEHTTEPJiH Kociou
KY3BIPETTIIITIH  APTTHIPBIN, HAPHIKTAFl TajanTapra cail MamaHmap OOkl
KaJIBITITACYBIHA BIKIIAT eTe.

Oky OarmapiaMacel  SKaHApPTBUIFAH — OJICTEMENiK  Kypangap  MeH
MHHOBAIIMSUIBIK TEXHOJIOTUsIApFa HETI3MeNreH JoHe OUTIKTIIIKTI apTThIpy MeEH
y3mikcis OimiM  amy MyMKIHIIKTepiH KamTaMachl3 eTeli. barmapimamana
XaJIbIKapalibIK ToXKiprubesep MeH cTaHIapTTap ecKepilin, cTy AeHTTepAiH xKahaH/IbIK
HapBIKTa Gocekere KabineTTi MamaH perinze KaienracyslHa GarerTTanran. Kocibu
JarIBUIapabl 1aMBITY MAKCaThIHAA TYPJIl ceMHHapiap, MedepiIiK CBIHBIITaphl MEH
OHIIPICTIK ToXKipubenep YHBIMIACTHIPBUIBII, CTYIEHTTEpIiH KOCiOM maMybIHa
YIKeH MYMKiHJIK Gepinesi.

OceiHbIH GapisiFel Oi1iM 6epy camachbiH apTTHIPHII, BETEPHHAPUAIBIK TaFaM
KayillCci3miri MeH TEXHOJIOTHS CaJlaChIHAAFrbl JKaHa FBUIBIMH OKETICTIKTEpmi
MpakTHKaFa eHrisyre cenTirid —THrizefi. MyH7aa# KelleHAl ToCI  OKY
GarmapiaaMachlH Kasipri 3amaH TananTapblHa calf, opi THIMAI eTil KepceTesl.
ConppikTan, Oy OGarmapiama caraibl MaMaHAap AalblHAayFa eTe KOJausbl Jer
OMJIAMMBIH JKoHE OJI eJIiMi3JIiH BETEpUHAPUAIBIK JKOHE TaraM CaJIaCBIHBIH JaMybIHa
MaHBI3Ibl YIIeC KOCaIbl.

Kopeita  aiiTkanma, «BeTepuHapWsIBIK TaraM  KayilCI3[iri  JKoHe
TeXHOJIOTHACED OiliM Gepy OarmapiaMachl JKOCHApIaHFaH OKY HOTHIKeIepi MeH
JKY3ere achIpy IIapTTapbIHa COMKeC a3ipiIeHill, JKoFaphl OiTiMHIH MEeMIEKeTTiK O11iM
Gepy cTaHIAPTTAPBIHBIH TATAITAPEIHA TONBIK Cail Keaey.

s Abnapaxman K.

FOAYKTO

«JTaboparopust kauectsa poaykToB» JKILIC



KUIC «BETCAH I» mupexTope: OpBIHOacapk! Hunapa JlapGekopna
Hap6aesanpir 6B09103 — «BeTepuHapusiibik Taram Kayircismiri sxone
TeXHOmorusiCce» Oarnapmamacsaa

IIIKIP

6B09103 — Betepunapusisik Taram Kayincismiri sone TE€XHOJIOTHSACHIHA
OarnapnamachInpig MasMYHBI ©T€ TOJBIK JKOHE IIPaKTHKATBIK GarbITTaIFaH.
barmapnamansiyg MasMYHBl ©T€ TONBIK KoHe IIPaKTHKAJIBIK ~ OarbITTaray,

Berepunapusisix taram Kayilcisairi MeH Texmomorms CallaChIH/arkl 3aMaHaym

OlmiMMeH Karap HakThr OHJIpICTIK TaxipuGe alyra MYMKIHOIK Gepep. Oxy
OapreIcEiHAa  anbIHATEH Oimimaep a3BIK-TYJIK eHiMIepiHiH camackm OaxbLiay,
Kayircis ik CepTH(MHKATTApEIH ally JKOHe TaraM  eHmipicinmeri 3aMaHayu
TEXHOJIOTHSITAp b MEHI€PY CHSAKTBI MaHBI3/EI aCIeKTIIepai KaMTu 5L, CoHblMen
Karap, Toxipuberik cabakrap Men 3CPTXaHATIBIK )KYMBICTap CTYAGHTTEpHiH KaciOu
KY3BIPETTiIriH APTTBIPBIN, HAPBIKTAFEI Talanrapra cafl MamaHmap Gompm
KaJIBIITacyblHa BIKIIAN eTe.

OKy  Garmapnamacer KAHAPTBUIFAH  9JicTeMelTik Kypanmap  Men
HHHOBALUSIJIBIK TCXHOJIOIMsIIApFa HETi3NeNreH SKoHe OLmiKTimiKTI aApTTBIPY MeEH
Y3IIKCi3  Ginim aly MYMKIHOIKTepiH KaMTamachs ereni. Barmapnamana
XAIBIKApaNbIK  Tokipubenep men CTaHIApTTap  eckepimirm, CTYIEHTTepiH
KahaHIbIK HapbIKTa Oocekere kabierri MaMaH peTiHze KaJBINTacyslHa
OareITTanran. Koci6u AQFIILITAPIIBI  IAMBITY MaKCaThIHa TYPI ceMHHapiap,
mebepirik CBIHBINTAPEl  MEH  OHIpicTiK TOXIpubenep YHBIM/IACTBIPBIIIBIT,
CTYACHTTEPAIH KaciOu 1aMybina YJIKE€H MYMKIHJIiK Gepine.

OCBIHBIH GapiIbIFs! 6iim Oepy camacein APTTBIPBII, BETEPHHAPHAIBIK Taram
Kayincizgiri Meg TEXHOJIOTHS  canacBIHIAFBl jKaHa FBUIBIMH  JKeTiCTiKTepi
IIpaKTHKaFa €HTi3yre cenririg THTi3eni. MyHnait KeWeHAi Tocin  oky
Oarmapiamachin Ka3ipri 3aman TalantapelHa cadf, opi THiMmi erim KepceTe/.
Connsixran, Gy Garmapiama camaer MaMaHZap naWblHOAYFa ©Te KOs Jern

MAaHBI3IBI YJIEC KOCaIbl.

Kopsira alTKaH/a, «Berepunapusiibix TaraM  Kayinmcismiri  jxome
TEXHOIOrmACED) Ginim Gepy barmapiamacer KOCTIapIIaHFaH OKy HOTHIKelepi MeH
KY3€re acelpy maprrapbiHa colikec 93IpJIeHil, Korapsl OUTIMHIH MeMekeTTik
Oimim Gepy CTaHapTTaPbIHBIH TaJlanTapbiHa TOJIBIK _9

KCII «BETCAH » nupexrop opbIHOacapsl :



Berepunapus :xoHe 300uHKeHepHs PAKYJILTETI
«BerepuHapHAJIBIK caHHTapHsD» Kadeapachl MaKLTICiHIN
Ne 6 XATTAMACBIHAH KOIIIPME

AnMaTe! Kaacel «23» xaHTap 2025 x.

Tepaiieim - M.O.Toxkaesa

Xaruiel - C.M.JxyHucoaesa

Kareickannap: 17 agam (Tisimi Tipkesnai).
KYH TOPTIBI:

1. 2025-2030 oxy xbl1napsiHa apaanran 6B09103 — «BeTeprHapHsIbIK,
TaraMm KayiIci3iri skeHe TexHomorusiceny, 7M09102 — «BeTeprHapUsIIBbIK,
canuTapus», 8D09102 — «BerepuHapusuIbIK caHUTapUa» OLIiM Gepy
OarzapiiaMachlH TaJIKbLIAY
1. TBIHAAJIAbI:

TokaeBa M.O. cez amem, 2025-2030 sxeuimapra apaanran 6B09103 —
«BerepuHapusIBIK TaraM  KayilcCi3[iri JKoHe TEXHOJOTHACHED OOMBIHIIA
MEMJIEKETTIK, OpPBIC JKOHE AaFbUIIBIH TUIAEpiHAe maiblHOanraH OuTiM Oepy
Oarmapnamanapsl Kadeapana TaaKbUIAHBII, JKYMEIC OepylriiepMeH YCBIHBUIFAH
e3repicTep eHri3UIreHHeH aiiTa Kejle, TalgayAbl YCHIHIBL.

CO3 COMJIETEH/EP:

binim Gepy OarnapnamacsiHa xayantsl AfimapoekoBa A. GUTIM aTyIIBIHEIH
Koci0M OarbITTa ©CyiH JoHEe Jaya3bIMBIH KaBINTACTHIPYIABl KaMTAMAChl3 €Ty
YIIIH TaHOay TIIOHJEPIH OKBITYIbl KaxkeT eTeni. Ocbl anpiHFad  OGimiMHIH
HOTHIKECIHJle eHOeK HapBIFBIHIAFbl e3repicrepre cail e3iHiH Oirim  Gepy
TPAeKTOPHMSACBIH  JKaKcapTa aiajbl, ajl JKYMBICIIEH KaMTYIIBl TYJIEKKe
KaHaraTTaHaTelH  Oonaabl.  CoHABIKTaHZA  KOCIOTIK  IHKI  IOHAEPIH
KaJbIITACTEIPYa JKYMBIC OepyuIiepaiH MaMaHFa KOSTBIH TallallTAphIH €CKepY
KQKETTITH alTThI KoHE YChIHBIIFAH MOHEPi TAHBICTHIPHII OTTi.

6B09103 — «BeTepuHapUsAIBIK TaFaM KayilCi3fgiri jKoHe TEeXHOJIOTHSICHI»
7M09102 — «Betepunapusuiblk canutapus», 8D09102 — «BeTepuHapHUsIIBIK
canuTapus» OimiM Oepy Oarnapiamanapbl YHHBEPCHTETTIH OKY-3IiCTEMENiK
KeHeciHe YCBIHATBIHJBIFBIH aiTTEI.

Tynexrep BerepuHapus cananapblHAa JKOHe MIMKI3aT TIIeH OJaH
INAWbpIHIANFaH TaraM ©HIMJIepIHIH Kayinci3diriH —0akpuiay — caslaChIH/IaFrbl
e3repMelli JKaraanaa >KyMbIC iCTell anapl.

KAVYJIBI ETTI:

2025-2030 oxsuimapra apHainran 6B09103 — «BeTepUHAapHsUIBIK Taram
KayIMci3/iri )KoHe TeXHOJOoTHsACh», 7TM09102 — «BeTeprHapHIIBIK CAaHUTApH,
8D09102 — «BerepuHapusuIblK caHHTapusi» OimiM  Oepy OargapiaMacsl
YHUBEPCUTETTIH OKy-oaicTeMeNniK KeHeciHe YChIHBIICHIH.

< 5
Tepaiieim Soizy Toxaesa M.O.
XaTuisl /}/ Jhxynucbaea C.M.

YKa3¥A3Y 403-02-21. Xarrama. CerisiHini 6achiibim



Berepunapus :xone 3oonn:keHepHst paKyabTeTI
AKaeMHSJIBIK KOMHTET MYKITICIHIH
Ne 7 xaTramacbIHAH KoLipme

Anmatsl Kanachl «12» payps1z 2025 x.
Karbickanaap: B.F.K., npodeccop Maxamos E.IIL., B.F.M., mpodeccop
CopimbexoBa C.H., PhD, xaysmmpmactoipeiiran npodeccop Typxiritosa IILB.,
B.F.1., mpodeccop /DxynanoB M.H., B.F.1., npoceccop Ixanadexkona I'.K. B.r.1.,
npodeccop Kupxkumbaesa XK.C., a.m.r.g., npodeccop Ansuikanosa III.P., B.F.K.,
npodeccop Kopabaes E.M., B.r.k., mpodeccop Tokaera M.O., B.F.K., mpodeccop
MeikreiOaesa P.OK., B.F.k., mpodeccop Koitdarapos K.V, B.F.K., KaybIMIaCTBIPLLIFaH
npodeccop baranosa JK.M., B.F.K., KaybIMAQcCThIpbUIFaH IMpodeccop MaxmyToB
A.K., PhD, kaysimaacTeipsiiiran mpodeccop baiimypzaera M.C., B.F.M., aCCUCTEHT
Aiinapbekosa A.b.

Kympic Oepymrijsiep: «BerepuHapusuiblK Oakbliay KoHE Kajaraljay
KOMHTETIHIH AJIMaThl Kajachl OOMbIHIIA ayMaKThIK MHCIEKIUACHD) BHONIOrHUsANbIK
Kayincizaik Oemiminin Oacuibicsl Tammmos H.II., Qazaq Jockey Club teparacsl
AxaeB M.K., 3aybITTBIK JKbUIKbI TYKbIMJ@phl >keHiHIeri  PecmyOnukanbik
ITanaransin Bune-npesunenti CyxopykoB A.B., Asmarsl o0bickl, e aynanbl « Ak
cyt LLCy» XIIC 6ac maman AxxiritoB H.A., AnMarsl Kaiacsl Kocinkepiiik xoHe
HHBECTHULIMsTIAp OacKapMAaChIHBIH MapyaIlIbUIbIK XKYPri3y KYKbIFBIHAAFbI "AJIMAThI
BeTepuHapibIK Kpi3meTi" KMK GacursiceiHbIH oppinOacaps! Ecnianos K. Y.

KYH TOPTIBI

1.2025-2030 oky sKblIapbiHa apHAJIFaH MEMJIEKETTIK JKoHE OPBIC, aF bUILLBIH
Tingepinge nadpiHganran  «6B09103-BerepuHapusaiblK TaraM KayincCi3jiri >koHe
TEXHOJIOTUsICE» OiniM Oepy Gargapnamackid (bb) Tankeuiay.

2.2025-2027 oKy KbljiapblHa apHAIFaH MEMJIEKETTIK XKOHE OPbIC, aFblIILIbIH
Tingepinge madpiHmanrad «7M09102-BerepuHapusuiblk caHUTapus» OiniM Oepy
Oarnapnamaceid (bb) Tankeuiay.

3. 2025-2028 oKy >Kbl11apbIHa apHAIFaH MEMJIEKETTIK JKOHE OPBIC, aFbUIIIBIH
Tingepinge madibinanran  «8D09102-BerepuHapusuiblK caHuTapus» OiniM Oepy
oarnapiamackit (BB) Tankeuiay.

TBIHJIAJAbI: AK teparacel Maxamos E.I1I. aran eTkenuei, dakynbrer
kadeapanapelHaa KYPri3ijieTiH MEMIICKETTIK, OPBIC JKOHE arblIIBIH TiIAepiHIeri
6imim 6epy Garmapnamanapsl: 2025-2030 xox. 6B09103-BerepuHapusiiblK Taram
Kayircizjiri sxoHe TexHomorusicey 2025-2027 xox «7M09102-Betepunapusiibik
cauTapus»  koHe  2025-2028  «8D09102-BerepuHapHsUIbIK  CaHUTApUs»
TANKBUIAHBIN, EHAI JKYMBIC  OepyuIiliepaiH  KaThICybIMeH  (aKyJIbTEeTTiH
aKaJIeMHSIIBIK, KOMUTETIHIH KapaybiHa O1pJeciIl YChIHBUIIBI.

CO3 COWJIEIEH/EP: «BerepuHapusiblK canurapusi» binim Gepy
Garmapramanapbina sxayantsl Ajinapbexosa A.Jl. ce3 coiinern, xana JKikreyinike
colikec osipnenren «7M09102-BerepuHapusiiblK canuTapus» xoHe «8D09102-
BerepHHapUSIbIK caHuTapus» OarxapiaMalapblHBIH Ma3MyHBI JKOHIHIE aKnapar
Gepni. On «7M09102-Berepunapnsuiblk canutapus» OGarnapnamacsl Gasaibik
’KOFapBI OKY OPHbI MEH KOCIIITEeH 1Py TIOHAEpi O0HbIHIIA TEOPHSIBIK AaibIHABIKTBIH
120 kpenuTiHeH, COHJAN-aK [MEArOTHKAJBIK JKOHe 3epTTey ToxkipuOenepiHeH,



NOKTOPAaHTTBIH  FBUIBIMH-3€PTT€Y  JKYMBICTApbIHAH  JKOHE  KOPBITBIHIBI
aTTecTaTTay/laH TYPAThIHBIH aTam eTTi.

«8D09102-BeTeprHapusiIbIK ~ caHUTapus»  Oaraapiamachl  OOHBIHILIA
0azaliblKk OKY OpHBI MEH KoCinTeHAlpy mnoHaepiHe apHamraH 180 KpeauTTik
TEOPHUSIIBIK OKBITY, IearoruKalbIK JKoHe 3epTTey TaxipuOenepli, JOKTOPaHTTHIH
FBUIBIMU-3EPTTEY JKYMBICTAPBI JKOHE KOPBITBIHIBI ~aTTECTaTTay eHri3LIreHi
AU TBUIIBL.

BiniMm Gepy OGarmaprnamanapblHbIH OacThl MakcaTbl — €HOEK HapbIFbIHIA
CypaHBICKa He, Kacibu TyprbliaH Oocexere KaOljaeTTi, »KOrapbl MOJICHHUETTI, TepeH
TEOPHUSUIBIK JaibIHIBIKKA He, FhUIBIMH JOpeXkKeCiH allyFa JaiblH BeTepUHapHs
caJlachIHBIH MaMaH/IapbiH JIaspliay eKeHiH epeKIle aTtamn oTTl.

AK wmymeci, B.F.K., npodeccop ToxkaeBa M.O. ce3 anbim, Kasipri eHOek
HapBIFbl MEH XaJIBIKAPAJIBIK TallanTap/bsl eCKepe OTBIPBIN, KYMbIC Oepylijiepain
MaMaHJapra KOSATBIH TallallTapblH TOJBIK OPbIHAAY YIIIH FBIIBIMH-3EPTTEY
OazanapblH KEHEHTY Ka)KeT eKeHiH aiTThlL.

AK wmymenepi, B.F.K., mpodeccopnap Meikreibaea P.K. sxone Koiibarapos
K.Y. o3 mikipiepinge mMaMaHap/bl Jaspiay OapbICBIHIA XXYMbIC Oepyluinepiin
Ka3ipri 3aMaHFbl TaIaTApBIH MIHIETTI TYpJe eCKepy KaKeTTiriH aTal oTTi.

KAVYJIbl KAGBIJIIAH/bI:

1. 2025-2030 oKy >KbUTJIapbIHA APHATIFAH MEMJICKETTIK )KOHE OPBIC, aFbIIILIBIH
Tingepinae paiisiapanran «6B09103-BetepuHapusiblK TaraM Kayincisairi
JKOHE  TEXHOJIOTHACE»  Oimim  Oepy  Oarjmapiamacel  Oimim  Oepy
Oargapiiamacsl;

2. 2025-2027 oKy Kbl1apblHa apHaJIFaH MEMJIEKETTIK JKoHEe OPbIC, aFbUILIBIH
tinpepinge natsiaganran «7M09102-BeTepuHapHsiIbIK CAaHUTapUAy O1I1iM
Oepy OarmapiiamMacsl;

3. 2025-2028 oKy xbU1IapblHa apHAIFAH MEMJIEKETTIK )KOHE OPBIC, aFbIIIIBIH
tingepinne naipinnanran «8D09102-BeTepuHapusuiblK caHHTapHsD O11iM
Oepy Oarmapiamachl  OOWMbIHIIA JKYMBIC — OepylIUIepAiH — arajfaH
YCBIHBICTApBI ecKepinim, OiniM Oepy OarmapiaMachlHa ©3repicTep MeH
TOJIBIKTBIPYJIap €HTI3LIiM, OHTalIaHAbIPbLIAbI.

Jaiieiganran G6igim Gepy O6armapnamachl O1p aysI31aH MaKyJIaHIbl.

AKaJIeMUSTIBIK KOMUTET TOPAFachl, %_
B.F.K., Ipodeccop E.III. Maxamos

AK&II@MI/ISIJTBIK, KOMUTET XaTIIbICHI,

PhD, xaybIMIacTBIPBUIFaH Npodeccop v/ %;; II1.b. Typxururosa



