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Mooynb koowt: OI'-1

Moodyne amaybl:  OICyMETTIK-
T'YMaHHUTAPIIBIK

ITon aTaysl: Koramrany Oimimi
(TIoHapaIIBIK Oiim) Kykpix
Herizzepi AKOHE cplfaiinac
KEMKOPJIBIKKA KapChl MOJCHHUET
Ilpepexeusummep: Mekren

KypcTapbl: AjaM, KOFaM, KYKbIK
Ilocmpexeusummep: Ounocodus

M aKcamal. 3aH FBIJIBIMBIHBIH
HITWIXKEIICD iMeH, KOFraMIbIK
KaTbIHACTApAbIH JaMybIHAAr bl
MEMIJICKECTT lH KOHE KYKBIKTbIH

peJliMEH TaHBICTBIPY, HOPMATUBTIK
3aH aKTUIepiH OuTyre yipery *oHe
cpi0aiyiac  JKEeMKOPJIBIKKA KapChl
a3aMaTTBIK  YCTaHBIMIBI KYHesi
OUTIM  apKbUIbl  KaJbIITACTHIPY.
Kvickawa CURAMMAMACYHL.
KazakcTaHablK KOHCTHTYIHSUIBIK,
OKIMIIIUTIK, a3aMaTThIK, KapKBl,
KBUIMBICTBIK, MpoIIeCCyaIbl,
€HOCK, KOCIIMKEPIIIK, IKOJIOTHUSIIBIK
KYKBIKTBIK HHCTUTYTTAp MEH OHBIH
HETI3r1 cajajlapblH  CHUTIATTaNIbI.
Kazakcran pecyOIruKachl
cpI0aiyiac  JKEMKOPJIBIKKA KapChl
MOJIEHUETIHIH 3aHHAMAaJIBIK
Heri3nepi 3eprreiiai. burimrepain
KYKBIKTBIK JKOHE ceI0aiiac
KEMKOPJIBIKKA KapChl MOJICHUETIH
KaJIBINITACTBIPYFa OarbITTAJIFaH.

Y ITTBIK KYKBIK JKOHE
YKEMKOPJIBIKKA KapChl iICKUMBILIT
CaachIHIaFbl KYKBIKTBIK
KaTbhIHACTAPbIH €PEKIICIIIT1H
alKbIHIauabl. OKblmy
Hamucenepi: KypcTbl OKbII
OoJFaHHAH KeWiH CTYAEHT Oinent:

- MemiiekeT neH KYKBIKTBIH ©3apa
OpeKeTTeCcyiHiH HET13T1
3aHJIBUTBIKTAPbIH;

- HETI3T1 TEOPHUSIIBIK YFBIMJIAP KOHE
3aH FBUIBIMBIHBIH KaTETOPUSIIAPHIH;
- 3aH KbI3METIHJIE NCHXOJOTHUSIIBIK

OUTIMII  KOJAAHYABIH  KYKBIKTHIK
Heri3AepiH;

-3aHrepaiH  KociOM  KbI3METIHIH
TUIMIUTITH apTTHIPYIaFbl

KYKBIKTBIK TICHUXOJIOTHSHBIH pQJ'Ii
TypaJbl. CTyI[CHT JKacail anmagel: -

Koo mooynsa: CI'-1

Ha3zeanue modyna: CounalibHO-
r'yMaHUTapHBIA

Haszeanue OUCUUNTIUHDL.
OO01ecTBOBEqUECKHE 3HaHUS
(MEX IUCIUIIMHAPHBII Kypc)
OcHoBBI npasa u
AHTUKOPPYIIIMOHHAS  KYJIbTypa
Ilpepexeuszumui: [IxonbHBIC
Kypchl: YenoBek, 0OIIECTBO,
paBo

Ilocmpexeuszumor: dunocodus
Iens: 03HaKOMJICHHE c
pe3yiapTataMu FOPUINYECKON
HayKH, pOJIBI0 TOCyJIapcTBa U
npaBa B pa3BUTHH
00IIEeCTBEHHBIX OTHOILICHUH,
U3y4eHue HOPMAaTUBHBIX
MIPABOBBIX aKTOB "
dbopMHUpOBaHHE  TPAKITAHCKOUN
AHTUKOPPYIIIUOHHONW  TTO3HIIAN
MOCPEJCTBOM PETYISIPHOTO
o0pa3zoBaHUsl.

Kpamrkoe onucaunue:
OrnuceiBaeT OCHOBHBIE OTPACTH
U MHCTUTYTHl Ka3aXCTaHCKOTO
npasa: KOHCTUTYLIHOHHOTO;
aJIMMHHUCTPATUBHOTIO;
rpaXKgaHckoro;  (UHAHCOBOTO;
YTOJIOBHOTO; MPOIECCYAIBHOTIO;
TPYAOBOIO;
IpeIIpPUHUMATEIHCKOTO;

9KOJIOTUYECKOTO. Uzyuaet
3aKOHOJATeIbHbIC OCHOBBI
AHTUKOPPYNIUOHHON KYJIBTYpPbI
PecniyOnuku KazaxcraHn.
Hampasnena na dopmupoBanue
MIPaBOBO u
AHTUKOPPYMIUOHHON KYIbTYpPhI
oOyuaromierocs. PackpriBaer
OCOOCHHOCTH TMPAaBOOTHOIIECHUN
B OTpacisiX  HaIMOHAJIBHOTO
npaBa U chepe
OPOTUBOACUCTBUS  KOPPYILHMU

Pezynomamut o6yuenun: Ilocne
U3y4eHHs Kypca CTYAEHT Oyzaer
3HATh:

® OCHOBHBIE 3aKOHOMEPHOCTH
B3aUMOJICHCTBHS TOCYAapcTBa U
npaBa;

e  (a3oBbIE  TEOpPETUYECKHE

TMOHATHUA U KAaTCTrOpHU

Code of module: SH -
1

Name of module:
Social-humanitarian
Name of discipline:
Social studies
knowledge
(interdisciplinary
course) Basics of law

and anticorruption
culture

Prerequisites:  School
courses: Person,
society, law
Postrequisites:
Philosophy

Purpose: to familiarize
with the results of

legal science, the role
of state and law in the
development of social
relations, the study of
normative legal acts
and the formation of

civil  anti-corruption
position through
regular education.
Brief description:
Describes the main
branches and
institutions of
Kazakhstan law:
constitutional;
administrative;  civil;
financial; criminal;
procedural; labor;
business;

environmental. Studies
the legislative basis of

the anticorruption
culture of the Republic
of Kazakhstan. Aimed

at the formation of
legal and
anticorruption culture
of the student. Reveals
the features of legal
relations in the fields
of national law and the
sphere of anti-
corruption

Expected results: After




3aHrepaiH  KociOM  KbI3METIHIH
TUIMIUTITH apTTHIpyFa
OarpITTAIFaH KYKBIKTBIK
TICUXOJIOTUSHBIH ~ YCBIHBICTapbIHA
KYTIHYI;

- 3aHrepaiH KYHICNIKTI KociOu
MIHAETTEpIH MIemyae KYKBIKTBIK
TICUXOJIOTUSTHBIH FBUTBIMU
HETI3/IENITeH YCBHIHBICTAPBIH JYPHIC
KoJ1aHa OuTy/i;

- KOCiOM TICHMXOJIOTHSUIBIK KBI3MET

CaJIaChIH/IaFbl KYKBIKTBIK
IICUXOJIOTUSIHBIH JKETICTIKTEPIH
MPAKTUKAJIBIK KOJIZIaHy
JIaF AbLTapbIH KETUIIPY/IL.
Kanvinmacamvin  Ky3vipemmep:
Ilongi  oky  mpomeci — Keneci
Ky3ipeTTepai KaJIbIITAaCThIpyFa
OaFpITTAJFaH:

- ©31HIH OoJamak KociOiHIH epeKIne
MaHBI3bUIBIFBIH  TYCIHEAl, Koc10u

KYKBIKTBIK ~ CaHAHBIH  JKETKLIIKTI
JleHreiiine ue 00J1aapl;
- JaMbIFaH KYKBIKTBIK  CaHa,

KYKBIKTBIK O¥JIay KOHE KYKBIKTHIK
MOJEHUET HET131He Kociou
KBI3METTI JKY3€ere achipa Oury.

FOPUCTIPYIACHLINY;
. IIPaBOBBIE OCHOBBI
HCII0JIb30BAHUS
IICUXOJIOTHYECKUX 3HAHUW B
FOPUJIMYECKOM JIEATEIIbHOCTH;

e 0 poIHM  IOPUAUYECKOU
MICUXOJIOTUM B  TIOBBIIICHUU
s deKTUBHOCTH
npodeccrnoHaTbHO M

JESITENIbHOCTH FOPUCTA.
CryneHT OyIeT yMeTb:

. OpPUEHTUPOBATHCS B
pa3paboTaHHBIX  FOPUIAMYECKOU
IICUXOJIOTUEN  PEKOMEHIAIUsAX,
peHa3HaYeHHBIX JUIst
MTOBBIIICHUS 3¢ deKTUBHOCTU
npodeCcCUOHABHOM
JeSITeIbHOCTH IOPUCTA;

® [IPAaBIJILHO TPUMEHSTHh HAy9IHO
000CHOBaHHbIE  PEKOMEHALUU
IOPUJIMYECKON  TICUXOJIOTUM B
pelieHnu TIOBCETHEBHBIX
npodeccuoHalIbHBIX 3a1a4
IOPHUCTA; COBEPILIEHCTBOBATH
HaBbIKK 1O  MPAaKTUYECKOMY
MIPUMEHEHUIO NOCTKEHUHI
IOPUNYECKON  TMCUXOJIOTUH B
cthepe npoheCcCuOHATBHOU
IOPUINYECKON  JeSTeTbHOCTH.
Dopmupyemovle KOMnemeHyUuu:
- OCO3HAET CHEIHAbHYIO
3HAYUMOCTh  CBOGH  OymyIiei
npodeccum, obmamaer
JIOCTaTOYHBIM YPOBHEM
npodeccuoHanIbHOTO
MIPaBOCO3HAHUS;

- CHocoOeH  OCYIIECTBIATH
npodeccnoHanbHy0
JEeSITeNIbHOCTh Ha OCHOBE
pPa3BUTOTO MIPaBOCO3HAHUA,
IPaBOBOTO MBIIUICHUS u
IPaBOBON KyJIbTYPBI.

studying the course the
student will know: -
the main patterns of
interaction  between
state and law;

-basic theoretical
concepts and
categories of
jurisprudence; - legal
basis for the use of
psychological
knowledge in legal
activity; - the role of
legal psychology in
improving the
efficiency of
professional activity of
a lawyer. The student
will be able to: - to be

guided in the
recommendations

developed by legal
psychology intended
for increase of
efficiency of

professional activity of
the lawyer; - correctly
apply scientifically
based
recommendations  of
legal psychology in
solving everyday
professional tasks of a
lawyer; - to improve
skills  on practical
application of
achievements of legal
psychology in the
sphere of professional
legal activity.

Formed competencies:
The process of
studying the discipline

is aimed at the
formation  of  the
following
competencies: - is
aware of the special
importance  of  his

future profession, has a
sufficient  level of
professional legal




awareness; - able to
carry out professional
activities on the basis
of a developed sense
of justice, legal
thinking  and
culture.

legal

Mooynb koowi: OI'-1
Mooyne  amaywr:
T'yMaHUTaPIIBIK

ITon amaywi: Koramrany Oinimi
(monapabik 6utiM) Kemdacuibuibik
KacCHeT  KOHC  WHHOBAIUSHBIH
CE3IMTAaJIIBIFbI

Ilpepexkeusummep: Mekren
KypCTaphbl: O3iH-031 TaHy
Hocmpexeusummep: Ounocodust
Maxcameor: CTYJIEHTTEPIH
YHBIMJIACTBIPYIIBIIBIK MaKcaTTapra
KETy YLIH aJamMaapMeH e3apa
KapbIMKAaThIHAC  kacay  Ke3iHJe
TYPJI1 BIKIAJ €Ty KO3AepiH THIM/1
nananany JIa¥ IbUIApbIH
KaJIBIITaCThIPY, coHIal-aK
OJIapIbIH TYJIFAJIBIK KOIIOACIIBIIBIK
KACHETTEPIH JaMBITY.

Kvickawa cunammamacsol:
Kembactibuibik Kacuer neH
MHHOBAIUSUIBIK OPEKET JaFbIChIH
KaJIBIITaCThIPY MoceIIepiH
KapacTbIpaJibl. NunoBanusiubl
KaObLIAaYAbl aKIapaTThl KaObU1Iay
YKOHE ©3repTy YAepici peTiHaeri
MoHIH amansl. KembacbIHEIH 03

OJICyMETTIK-

KBI3METIHIH KYPBUIBIMBbIHA
WHHOBAIUSUIBIK yzepic
HOTIIKECIHIE TYybIHJIAFaH
e3repicTepiii  eHrily  KaOuleTiH
KaJIBIITaCThIPYFa OarpITTAJIFaH.
Kemoacisuibik KacueTTl

JaMBITYIBIH 0aChIMIBIKTapbl MEH
Oackapynarsl agam (aKTOPBIHBIH

Ka3ipri  JkarmailblH  3epTTeil
OKpITYy HOTHXKeNepl: KYKBIKTHIK,
KOCIMKEPIIK, OHJIIPICTIK,

AKOJIOTHSUIBIK OPTaAaFbl KOFaM/IbIK
QJIEYMETTIK MaHbI3/Ibl KYOBLIBICTAP
MEH mpoLecTepal YFBIHYFa
WHHOBAIUSUIBIK TOCUTACpi Oaranay
KOHE KOJJaHy KaOuleTiHe ue
Kansimracateia KY3bIpeTTep:
MOJTIMETTEp/I1 OHJIeY MEH Tajjiay,

Koo mooynsa: CI'-1

Ha3zeanue mooyna: ConnanbHO-
r'yMaHUTapHBIA

Hazeanue OUCUUNTIUHDL:
OO01eCTBOBETUECKIE 3HAHUS
(MEXIUCHUIUIMHAPHBIL  KYypC)
JIunepckue KadyecTBa u
BOIIPUUMYMBOCT  HMHHOBAIUI
Ilpepexkeusumeoi: [ITxonbHBIE
KYpCBI: CamMono3HaHue
Ilocmpexeuszumor: Gunocodpus
Ienw: hopmupoBaHHe HaBBIKA Y

CTYJICHTOB 3¢ (deKTUBHO
UCIIOJIb30BATh pa3iInyHbIe
UCTOYHUKHU BIIUSIHUS BO

BSaHMO)IeﬁCTBHH C JJFOObMU 1151
JOCTHKEHHST OpraHU3aIIMOHHBIX
LeJIe, a TaKXKe Pa3BUTHE UX

JIMYHOCTHBIX JTUAEPCKUX
Ka4yecTB.

Kpamrkoe onucauue:
PaccmarpuBaet poOIeMbI
dbopMupoBaHus JUIEPCKUX
Ka4yecTB u HABBIKOB
WHHOBAIIMOHHOM JESTEeIbHOCTH.
PackpriBaet CyTh
WHHOBAIIMOHHOU
BOCIIPUUMYHUBOCTH KaK Ipoliecca
npuemMa W 1IpeoOpazoBaHUs

uHpopmanuu. HanpaBnena Ha
dbopMupoBaHHe CIOCOOHOCTH
Juiepa BKIKOYATh B CTPYKTYPY

CBOCH JICATEIILHOCTH U3MEHCHUS,

BBI3BAHHBIE VMHHOBAIIMOHHBIM
IIPOLECCOM. N3ygaer
COBPEMEHHOE  COCTOSIHUE U
NEPCIEKTUBBI pa3BUTHUA
JTUAEPCKUX KauecTB u
yenoBeueckoro  (akropa B
YIPABJICHUHU.

Pezynomamut obyuenus:
Ob6nanaer CIIOCOOHOCTBIO
OLICHUBATH u IIPUMEHSATH
WHHOBALIMOHHBIE  IIOJAXOJBI K
OCMBICJICHHIO  OOIIECTBEHHBIX

Code of module: SH -
1

Name of module:
Social-humanitarian
Name of discipline:
Social studies
knowledge
(interdisciplinary
course) Leadership and

Susceptibility of
Innovation
Prerequisites: School
courses: self-
Knowledge
Postrequisites:
Philosophy

Purpose: formation of
students " skills to

effectively use various
sources of influence in
interaction with people
to achieve
organizational  goals,
as well as the
development of their

personal leadership
qualities. Brief
description: Deals with

the problems  of
formation of
leadership qualities
and skills of
innovation. Reveals
the essence of
innovative

susceptibility as a
process of reception
and transformation of
information. It s
aimed at the formation
of the leader's ability
to include in the
structure of its
activities the changes
caused by the




JaF AbLIAPIbI KHHAKTAYIbI
MEHTIepe/Ii; dJICYMETTIK MOOMIILTIK
KOHE cTpaTH(UKaIsIIAP b,
QIIEyMETTIK KYPBLIBIMHBIH
3aMaHayd  TY)KbIPBIMJaMalapbiH,
KOFaM  JlaMy  Ke3eHJepl MeH
3aHJIBUTBIKTAPbIH OLTeIi.

COLMAJIBHO 3HAYMMBIX SIBJICHUI
M TPOLUECCOB B  IMPAaBOBOM,
IIPEANPUHUMATENIBCKOM,
MIPOU3BOJACTBEHHOM,
AKOJIOTUYECKOMN cperne
Dopmupyemoie Komnemenyuu:
3HAET 3aKOHOMEPHOCTH U 3TAIlbI

pa3BUTHUA oOriecTBa,
COBPEMCHHBIC KOHICIIIIUHN
COLMAIbHOU CTPYKTYpBI,

CTpaTu(QUKAMA W CONUATBHOU
MOOHILHOCTH; BIagceT
HaBBIKAMU cOoOpa, aHamM3a |
00paboTKN JaHHBIX.

innovation process.
Studies the current
state and prospects of
development of
leadership qualities
and the human factor
in the management.
Expected results: Has
the ability to evaluate
and apply innovative
approaches to
understanding socially
significant phenomena
and processes in the
legal, entrepreneurial,
industrial,
environmental
environment

Formed competencies:
knows the patterns and
stages of development
of society, the modern
concepts of  social
structure, stratification
and social mobility;
owns the skills of
collecting, analyzing
and processing data.

Mooynb koobi: OI'-1
Mooyne  amaywi:
T'yMaHUTaPIIBIK

Ilon amaywvi: Koramrany OuniMi

OJIeyMEeTTIK-

(moHapaneik ~ OuriM)  Inmuscrany
Ilpepexeusummep: Mexkren
Kypcrapsl:  Kazakctan — Tapuxsl
Ilocmpexeusummep:

Makcamoi: Knaccux aKbIH,
XKazyllbpl, MyOIULUCT, IpaMaTypr,
ayJapMallibl, (hoNbKIOPHCT,
onebueT 3epTTeyllici, TapUXIIbl,
(enpeTOH  JKAHPBIHBIH  HETI3IH

CallFaH KeIl KbIpJbl TajaHT lnmsc
JKaHCyTipoBTiH 3epTXaHachblHA
«eHTi3im», medepiik  MeKTeOiH
capayiay, Tapasbliay, CYpeTKEep.iH
CBIPBIH TYCIHIIPY.

ITonnin KpicKauwia cunammamacnol.
Inusc XancyripoBTiH
HIBIFAPMAIIBIIBIK  ©MIpOasHbI, CO3
OHEepIH urepy KOJIBIH/IaF bl
QIIFAIIKBl  I3JICHICTEpPl, KOFaMIBIK
KOHE MEMIIEKETTIK KbI3METTepi,

Koo mooynsa: CI'-1
Hazeanue mooyna: ConuanbHo-

T'YMaHUTapHBIN

Haszeanue OUCUUNTIUHDL.
OO61ecTBOBeIUECKHE 3HAHUA
(MEXTMCIMTUTMHAPHBIN Kypc)
Unuscrany

Ilpepexsuszumul: Kazaxckas
auTepatypa (IIKOIbHBIN KypC)
Ilocmpexeuszumol:

Ilens: BBecTH B MHOTOTPAaHHYIO
TBOPUYECKYIO nabopaTropuro
Unbsica XKancyrypoBa — mosTa-
KJIaCCHKa, ncaTerns,
JpamMatypra, MEePEeBOTUHKA,
donpkIOpUcTa, UCCIEIOBATENs
JIUTEPaTYypPHI, UCTOPUKA,
OCHOBOTIOJIO’KEHHUKA XKaHpa
denberoHa.

Kpamkoe cooepircanue
pazoenos: B wusydenme Kypca
BXOJIUT: Ouorpadus
N.XKancyryposna, TiepBbIC
UCCIIEIOBaHUS Ha MyTH

Code of module: SH -
1 Name of module:
Social-humanitarian
Name of discipline:
Social studies
knowledge
(interdisciplinary
course) llyastanu
Prerequisites: Kazakh
literature (school
course)

Postrequisites:
Studying purpose:
Introduce Ilyas
Zhansugurov, a
classical poet, writer,
playwright, translator,

folklorist, literature
researcher, historian,
founder of the

feuilleton genre into
the multifaceted
creative laboratory.

Summary of the main




OpTYpAi  eHEp  cajachklHa  ar
calpICybl,  IO3Manap  XKasyhl,
MIPO3aHbBIH JaMyblHA KOCKaH YJeci,
IpaMaTyprusiChl, aybl3 oieOueTi
YITUIepiH  JKWHAM,  JKapwusiar,
3epTTeyi KAMTBUIFaH.

Oky Hamucect. - Lnmusic
XKancyripoB Mypamapsin Oineni; -
AKbIHHBIH IIBIFapMajIapbiH
TaNgaiael, -  HIBIFapMaIapibiH
UCSTIBIKKOPKEM/IITTH aHBIKTaMIbI;
- [.)KancyripoBTig oneou
MYpPAChIHbIH JIapaJIBIFBIH  TYCIHE

anasel. Ky3biperi: Lmasic
XaHcyripoBTiH 91e0U  MypachlH
MEHI'€preH; VITTBIK ~ pyXaHH
KYHBUIBIKTAp b KacTepieyre
AKOHE

WHTEJUICKTYAIBIKIITBIFAPMAITBLITBIK
oiiay MoJICHHETIHE JIaF IbUTAaHFaH.

U3y4eHHsI  HMCKYCCTBAa  CJIOBA,
001EeCTBEHHAS u
rOCyJapCTBEHHAs AEATEIbHOCTbD,
€ro  MeCTO B  Pa3IM4YHBIX
00J1aCTSAX UCKYCCTBA, Ka3aXCKOM
JUTEPATYpOBEAUYECKOM  Hayke,
HEOLICHUMBIHN BKJIa[ B
(dopMupoBaHue
XYJOKECTBEHHBIX TPUHITUTIOB
HAIICH TUTepaTyphl, HAITMCAHHE
M03M, BKJIAJ] B pa3BUTHE MIPO3HI,

JipaMaTypruu, pasBurue
Ka3aXxCKOT0 JUTEPATYPHOTO
SI3BIKA.

Pezynomam obyuenus: - 3HaeT
JUTEPATYpHOE Hacienue
N.2Kancyryposa; - aHanu3upyer
IIPOU3BEICHUS 1109Ta; -
omnpenenser

UJIEHHOXYI0KECTBEHHBIE
0COOEHHOCTHU MPOU3BECHHH. -

IIOHUMACT HHIUWBUAYAJIbHOCTDH
JTUTEPATYPHOTO HaCJeIUs
N.’Kancyryposa. Komnerenmuu:
Bnaneer HOHUMaHUEM
crienuuku JUTEPATYPHOTO
Hacnenusa Mnesica XKancyryposa;
oOamaer HaBBIKAMU

HHTCIUICKTYaJIbHO-TBOPYCCKOI'O
MBIIUIEHUS M CIIOCOOHOCTSAMU

JAOPOKUTH OEHHOCTAMU
HalMOHAJIbHOAYXOBHOT'O
HacJIeaus.

sections: The course
includes:
I.Zhansugurov's
biography, first studies
on the way to study the
word art, public and
state activities, his
place in various fields
of art, Kazakh literary
scholarship, an
invaluable contribution
to the formation of
artistic  principles of
our literature, writing
poems, contribution to

the development of
prose , drama, the
development of the
Kazakh literary
language.

Expected results: -
knows the literary
heritage of 1.
Zhansugurov; -

analyzes the works of
the poet; - defines the
ideological and artistic
features of the work. -
understands the
individuality of the
literary heritage of I.
Zhansugurov.

Competencies: Owns
the understanding of
the specificity of the
literary  heritage of
Ilyas Zhansugurov;
possesses the skills of
intellectual and
creative thinking and
the ability to cherish

the wvalues of the

national and spiritual

heritage.
Mooyns koowr: KUKKH 4.1 Koo mooynsn: OOUT 4.1 Code of module:
Mooyns amaywr: Konaxxaiineinelk | Hazeanue mooyna:  Ocnosbl | BMHI 4.1
WHYCTPHSICBIHIAF b KpI3MeT | oOcnykuBanuss B uHAycTpuu | Name  of  module:
KepceTy Herizaepi rOCTENPUUMCTBA Basic maintenance in
ITon amaywi: MeiipamxaHa KoHE Ha3zeanue oucyuniunol . the hospitality industry
KOHaK YH iCiHIH Heri3aepi OCHOBEI pPECTOPaHHOTO u| The name of the
Hpepexeuzummep: TOCTUHUYHOTO Jienia discipline: Basics of
ITocmpexeusummep:  Cepsucrtix | Ilpepexeusumol: restaurant and hotel




KBbI3MET
Maxkcampl: TIOHII UTE€PY MaKCaThl-
MelpaMxaHa JKOHE KOHaK YH
Oou3Hecl CaJIaChIH/Iarbl
MaMaHgapael naspnay. CoHpaii-ak
CTYACHTTEPAIH  Tapux  Typaybl
TEOPUSUTBIK  OUTIM  aTybl  QJIEMJIIK
TOXKIPUOCHI, YITTHIK KOHE MOJCHH
Kazakcran mocTypiiepin, oJieMIiK
XKoHEe Oacka enyepAeH KOHaKTap
KaOBbLIAAYIbI YUBIMIACTBIpYFa
OTaHJIBIK FBUIBIM >kKahaHTaHy KoHE
olleMJie  YJIKCH  KbI3BIFYIIBUIBIK
JKargjanbpraaa TYpU3M MEH
KOHAKKalIbUIBIK ~ WHIYCTPHUSICHIH
JAMBITY, CEPBUCTIK KOCIMOPBIHHBIH
THIMA1 ~ KYMBICBI  KOCIOpBIHIA
aJaMd  KaluTall, Heri3ri JKoHe
alfHaJIBIM KaITUTAJIbl KOHE KaXKETTI
aKrmapar Oap KOCIMOPBIHHBIH
SKOHOMUKAJIBIK dJIeyeTiHe, COHIai-
aK CEPBUCTIK KOCIMMOPBIHHBIH
KBI3METIH YTBIMJIBI YHBIMJIACTBIPY
MEH aKbUIFa KOHBIMJZIBI OacKapyra
OailJIaHBICTHI EKEHIH KOPCETY.

Kvickawa CURAMMAMACDHL:
CEPBUCTIK KBI3METTIH TEOPHUSIIBIK
Heriznepi. CepBUCTIK KaXETTUIIK.
Kp3mMeTr  kepcery  KypBLIBIMBI.
Kpizamer y¥biMbl. JKaHa KbI3MET.
KpI3MeTTIH Tapuxu JIaMybl >KOHE
OHBIH MOCTHH/TYCTPHUSIIBIK
KOFaMHBIH KaJIBINTacy IoYipiHJeri
€PEKIIEITIKTEPI. CepBuCTiK
KBI3METTIH  Kapama-KaWIlIbUIbIFbI.
XaJBIKTBIH KOKETTUTIKTEPIH
KaHaraTTaHJIBIPy HBICAHBI PETIHJE.

Kpismertiy  maiina  GONyBIHBIH
TapuXxu QJIFBIIIAPTTAPHI.
KoornepaTuBTiK KO3FaJIbIC TYPMBIC
KBI3METIH JAMBITY dbopmacsl
peTiHne.

Kyminemin namuoicenep:

Ol1yi THIC:

- KOHaK Y{ IIapyalibUIbIFBIHBIH
HeT13r1 YFBIMJAphI MEH
KaTeropusijapelH, KOHAK Yillepaiy
KOHE HOMEpIEePAIH
KIIACCU(UKAIUSCHIH;

- KOHAaK YH IIapyalibUTBIFBIH

YUBIMIACTBIPY/IBIH TEOPHSIIBIK,
YUBIMJIBIK-KYKBIKTBIK HET13/IepiH;

Ilocmpexeusumoi:  CepBUCHas
JIeSITeTbHOCTh

Ienn: Lenu OCBOCHHUS
JTUCIUIUIMHBI—  T0Ka3aTh, YTO
spdekTuBHas paboTa THOOOTO
CEPBHUCHOIO TIPEITPUSTHS
3aBUCUT OT OSKOHOMHYECKOTO
MOTEHIaIa TIPEITPUSTHS
BBEIPDOKEHHOTO B HAJIWYHH Ha
NPEANPUATUH  YEJIOBEYECKOTO
KanuTasia, OCHOBHOTO u
000pOTHOTO KamuTana u
HeoOXoauMoi uHbOpMaIuu, a
TaKkKe palMOHAIBHOM
OpraHu3alui 1  pa3yMHOTO
YIPaBJICHUS JESITETFHOCTHIO
CEPBUCHOTO MPEIIPUITHS.
Kpamkoe onucaunue:
Teopernueckue OCHOBBI
CEpPBHUCHOI JIEATEIIbHOCTH.
CepBucHas NOTPEeOHOCTb.
Ctpyktypa CEpPBHUCHOTO
00CITy>)KHBaHUS. [Tonsitue
YCIIYTH. HoBas yciyra.
Ucropuueckoe pa3BUTHE
CEpPBHUCHOM JEATEILHOCTH U €€
0COOCHHOCTH B AMOXY
dbopMupoBaHHs
MOCTHHIYCTPUATIHLHOTO
oO1mrecTBa. [TpoTtuBOpeune
CEpBHUCHOM JeSITeNIbHOCTH.
CepBucHasi J1€ATENbHOCTh Kak
dopma yIIOBJIETBOPEHUS
noTpedHocTel HaCeJIeHUSI.
HcTtopuueckue MPEIIOCHUIKI
BO3HUKHOBEHUS CEpBHCHOI
nestensHocTH. KoomepaTuBHoe
IBUXKEHHE Kak (popma pa3BUTUA
cnyxObl  Obita. [lpennpusrus
cepBHca. [IporpeccuBHbIe

dopMmbl o6cmyxuBanus. Dopmbl
KOMMYHUKAallMM B  CEpBUCE.
O®paHYali3UHI B CEPBHUCHOM
JEATEeIbHOCTU. MepueHJai3uHr
B CEPBUCHOM AEATEIBHOCTH.
Oorcuoaemuie pesynromamot. B
pe3yabTaTe OCBOEHUS
JUCHUIIIUHBI CTY/ICHT:

JIOJIKEH 3HATh:

- 3HaTh COJEP>KaHUE KIIFOUEBBIX
MIOHATUH u KaTeropuiu
TOCTUHUYHOMN JeSITeIbHOCTH,

business
Prerequisites:
Post-requisites:
Service activity
Purpose: to show that
the effective operation
of any service
enterprise depends on
the economic potential
of the enterprise
expressed  in  the
presence of human
capital, fixed and
working capital and
the necessary
information, as well as

rational  organization
and reasonable
management of the
service enterprise.

Brief description:
Theoretical basis of
service activities.
Service need. The
structure  of the

service. The concept of
services. New service.
Historical development
of service activities
and its features in the
era of formation of
post-industrial society.
Contradiction of
service activity.
Service activities as a
form of meeting the
needs of the
population. Historical
background of service
activity.  Cooperative
movement as a form of
development of service
of life. Service
enterprises.
Progressive forms of
service. Forms  of
communication in the
service. Franchising in
service activities.
Merchandising in
service activities.
Expected results: as a




- KOHAaK YilJiepiHae TypucTepre
KBI3MET KOPCETY MAceNelNepiH;
-KbI3MET KepceTy c(epachIHIaFbI

carna’isl KbI3METTEP/Ii
KaJIBIITaCThIPAThIH HaKThI
JKaralapabl;

- KOHAaK yiaeri HET3T1

KBI3METTEP/I1 ’KOHE T.0.

xKacai Ouryi THic:

- KOHAK YU iC- OpeKeTiH YHJecTipy;
- KOHAKTapIbl Kapchl ajyFa yHEMi
JaibeIH 00Ty,

- casXaTIIbUIApJBIH KAHYSCHIHA,
ickep azamapra,
casxarTaylmbUiapJIelH  0Oacka Ja
CaHaTTapbIHA KBI3MET KOPCETY.
MEHTrepyi THIC:

- merengeri xkoHe KP-narel KoOHAK

Yy  [apyallpUIBIFBIHBIH ~ JamMy
Tapuxbl, QNeMAIK KOHaK Y
IapyanIbUIbIFbIHBIH YUBIM/IBIK-

0acKapyImbUIBIK KYPBUIBIMBI, KOHAK
YHIIH HEri3r1 KBI3METTEpl JKOHE
OJIApIIBIH  ©3apa IC-OpEKeTI >KaMIIbI
TEOPHUSIIBIK OLTIM/IL;

- KOHAaK YyH IIapyalIbUIbIFbIH
KYPrizy OapbIChIH/IA
KIIMEHTTEPMEH  THIMJI  KapbIM-
KaTbIHAC JKacay JarIbIChIH.
Ky3vipemminizi:

YKaJIBI KY3IPETTUTIKTEp:

- KOHAaK YyH IIapyanibUIbIFbIHIA
HOPMAaTHUBTI-KYKBIKTBIK

KyXKarTtapabpl  KojjaHa
JaibeIH 0071y,

- YHeMi ©3iH-631 JaMbITyFa »OHE
KETUIIIpyTe, 03 ICKepITiK
OUTIKTUIIr H KOHE Kociou
eOepIlirid apTThIpyFa KabineTTi;

- ©3 TWYIFachlH CbIHM Oaranaii
anajpl, ©31H-031 JaMBbITY JKOJIapbIH
Oenriieii anaabl.

KoCiOM Ky3IpeTTUIIKTep:

- KOHaK Yyinep MeH Oacka [1a
OpHaJaCThIPY OPBIHAAPHIHBIH
KBI3METIH, TYTHIHYIIBIIAPFa
KbI3MET KOpCeTy YpAiCiH Oakpliay
KYHeCiH YHbIMAACThIpa ajajibl;

- KOHaK Yyinep MeH Oacka [1a

ouryre

OpHAJIACTHIPY OPBIH/IAPBIHBIH
KbI3METIH, TYTHIHYLIBLIApFa
KbI3MET Kepcery YPAICiH

KJIaCCH(PUKAIMIO TOCTHHUI[ U
JIPYTUX CPEICTB pa3MEIICHHs, a
TaKkKe KIIACCH(PUKAIIIO
TOCTUHUYHBIX HOMEPOB;
-TEOPETUYECCKUE u
OpraHU3aIMOHHO-TIPABOBHIC
OCHOBBI OpraHHU3aIHN
TOCTUHUYHOTO JIEJIa;

- npobnembl  0OCITyKMBaHUS
TYPUCTOB B TOCTHHHUIIAX;

- KOHKpETHBIC YCIIOBHUSA, IIPU
KOTOPBIX dopmupyercs
Ka4yecTBO YCIYI B JIaHHOU cdepe
00CITy)KHBaHUS,
- OCHOBHBIC
TOCTUHUIIC U JIp.
JIOJIKEH YMETh:
- OCYIIECTBIIATH KOOPIUHAIUIO
TOCTHHUYIHOH JESITeITbHOCTH;

- of0ecrnieyuTh  TOCTOSTHHYIO
TOTOBHOCTb K BCTPEUE TOCTEH;

- TIPEIOCTaBIIATH YCIyTH
CEMBbsIM, JCIIOBBIM JIIOJIM U
JIPYTrUM KaTeropusiM
MyTEIIECTBYIOIIHX.

JIOJDKEH BIIAJICTh!

- TEOPETUYECKUMU 3HAHHUSIMH 00
UCTOPHHU pa3BUTHS
FOCTMHUYHOIO X03siicTBa B PK n
3a
pyoexxoM, 00 OpraHu3aluoOHHO-
yIpaBJICHYECKOH CTPYKTYype
MHUPOBOTO TOCTUHHYHOTO
KOMIIIEKCa, 00
OCHOBHBIX CIIY’)KOaX TOCTHHHIIBI
u 0COOCHHOCTSIX
B3aUMOJICHCTBHS ITUX CITYXKO;

- puoOpecTH HaBBIKU
3¢ (deKTUBHOW KOMMYHUKAIUU C
KJIMCHTaMU B nporecce
OCYIIECTBIICHHS
TOCTUHUYHOM JEATeIHHOCTH.
Komnemenuyuu:
0011e KOMIIETeHIINH:

- TOTOBHOCTh K HCIOJIb30BaHUIO

CIyXObl B

HOPMAaTUBHBIX IMPaBOBBIX
JAOKYMCHTOB B TOCTHUHHUYHOM
JACATCIIBHOCTH,

- TOTOBHOCTH K IIOCTOSHHOMY
COBCPHICHCTBOBAHUIO u
CaMOpa3BUTHIO, IOBBIIICHHIO

CBOEH N1e10BOY KBaMM(PUKAIIUU H

the
the

result of
development of
discipline student:
need to know:

- know the content of
key concepts and
categories of hotel
activities,
classification of hotels
and other
accommodation
facilities, as well as the
classification of hotel

rooms;
- theoretical and
organizational and
legal basis of the

organization of hotel
business;

- problems of tourist
service in hotels;

- specific conditions
under which the
quality of services in
this service sector is
formed;

- basic services in the

hotel, etc.

must be able:

- to coordinate hotel
activities;

- to ensure constant
readiness to  meet
guests;

- provide services to

families, business
people and  other

categories of travelers.
must own:

- theoretical
knowledge of the
history of the hotel
industry in Kazakhstan
and beyond

abroad, on the
organizational and
management structure
of the world hotel
complex, about

the main services of
the hotel and features
of interaction of these




JKocIapiau, TaJan

JKOHC

HOTHOKECIH Oaraliail anapl;

- 3aMaHayd FBUIBIMU
KOJJIaHa  OTBIPHIM
HapbIFbIHA KelIeH /i
Kyprizyre KaOiIeTTi;

KOHaK

omicTep i
yit
3epTTey

- KOHAK YM HHIYCTPHUACBIHAAFbI

HWHHOBalWsUI1apAblH

THIMIUIINTH

3epTTel JKoHe Oaranail ajmaibl.

npodeccnoHaIbEHOTO

MacTepCTBa;
- CI0COOCH KPUTUIECKH OIICHUTH
COOCTBEHHYIO JUYHOCTb,
HaMCTUTD IIYTU CaMOpPa3BUTHUS.
npodeccrnoHabHbIC
KOMIICTCHIINHN .

- TOTOBHOCTH OpPTaHHU30BLIBATH
CHCTEMY KOHTPOJISI
JCATCIIBHOCTU TOCTUHHUIL u

JIPYTUX CpPEICTB pa3MELICHHUS,
00CIIy’)KUBaHUs IOTPEOUTEIIEH;

- T'OTOBHOCTH IJIaHUPOBATD,
AHAJIN3UPOBATh n OIICHUBAThH
pe3yIbTaTh JIETENBHOCTU
TOCTUHULl WU JPYTUX CPEACTB
pa3MeleHus, 00CTy>KMUBaHUS
noTpeduTenei;

- CIOCOOHOCTH  TNPOBOJUTH
KOMIIJICKCHBIC HUCCJIeJ0BaHUA
TOCTUHHUYHOI'O PBIHKA C

HCII0JIb30BAHUEM COBPEMCHHBIX
HAaY4YHBIX METOJ0B;
- TOTOBHOCTb HUCCII€O0OBATh U

OIICHUBATH 3¢ heKTUBHOCTD
WHHOBAIIM B  T'OCTHHUYHOU
WHIYCTPHUH.

services;

- to acquire skills of
effective
communication  with
clients in the process
of implementation
hotel activities.
Competences:

generic competence:

- ready to use legal

documents in hotel
industry;

- readiness for
continuous

improvement and self-
development,
improvement of their
business  skills  and
professional skills;

- he is able to critically
assess his own
personality, to outline
the ways of self-
development.
professional
competence:

- readiness to organize
a control system
activities of hotels and

other accommodation
facilities, customer
service;

- willingness to plan,
analyze and evaluate
the performance of
hotels and other
accommodation
facilities, customer
Service;

- ability to conduct
comprehensive
research of the hotel
market using modern
scientific methods;

- willingness to
research and evaluate
the effectiveness of

innovations in  the
hotel industry
Mooynw koowr: KUKK 4.1 K00 mooyna: OOUI 4.1 Code of module:
Mooynbs amaywr: Konaxxansuislk | Hazeanue mooyna:OcHOBbI BMHI 4.1
VH1yCTPUSICBIHIAF bl KpI3MeT | oocyxuBanust B muaycrpun | Name  of  module:




KepceTy Heriznepi

ITon amaywi: CepBHUCTIK KbI3MET
Ilpepexkeusummep: MelipaMmxaHa
KOHE KOHAK YH iCiHIH Heri3aepi
Ilocmpexeusummep: Konax yu
XKOHE MeipaMxaHa MEHEDKMEHTI
Makcambl: TIOH1 UTEPY MAKCATHI-
MelpaMxaHa JKOHE KOHaK YH
onsHeci CaJIaChIH]IAF bl
MaMaHapasl gaspiay. Conpaii-ak
CTYACHTTEPAIH  TapuxX  TYypalbl
TEOPUSIIBIK OUTIM aybl QJIEMJIIK
TOXKIPUOCHI, YITTHIK )KOHE MOJICHU
Kazakcran noctypiepis, anemaik
XKoHe Oacka enjiep/ieH KOHaKTap
KaObU11ay bl YUBIMJIACTBIPYFa
OTaHJIBIK FBUTBIM KahaHJIaHy KOHE
lleMJie  YJIKeH  KbI3BIFYIIBLUIBIK
>KarJanbpraaa TYpU3M MEH
KOHAKKaHIBUIBIK ~ WHIYCTPUSCHIH
JAMBITY, CEPBUCTIK KOCIMOPHIHHBIH
THIMI1  KYMBICBI  KOCITOPBIH/IA
aJjaMHd  KaIllUTall, HET3T1 JKOHE
alfHaJIBIM KalUTaJIbl )KOHE KaXeTTi
aKrapar 0ap  KOCIMOPBIHHBIH
HSKOHOMMKAJIBIK dJIeyeTiHEe, COHAaM-
aK  CEpPBUCTIK  KOCIMOPBIHHBIH
KBI3METIH YTHIMbI YHBIMAACTHIPY
MEH aKblIFa KOHBIMbI OacKapyra
OailJIaHBICTHI EKEHIH KOPCETY.
Kvickawa cURammamacol:
CEPBUCTIK KBI3METTIH TEOPHSIIBIK
Heriznepi. CepBUCTIK KaXETTUIIK.
CepBuctix KbI3MET KepceTy
KypbUIbIMBL. Kp13meT yreiMbl. JKana

KbI3MeT. CepBHUCTIK  KbI3METTIH
TapUXH  JaMybl  JKOHE  OHBIH
MOCTUHTYCTPHSIIBIK KOFaMHBIH
KaJIBIIITACy TOyipiHAeri
epeKIIeTIKTEPI. CepBucTix
KBI3BMETTIH  KapaMa-KaWIIbLUIbIFbL.
CepBUCTIK  KbI3MET  XaJbIKTBIH
KOKETTUTIKTepIH KaHaFaTTaHABIPY
HelcaHbl  periHae.  CepBHCTIK
KBI3METTIH namga OOTYBIHBIH
TapuXu QNFBIIIAPTTAPHI.

KoomnepaTuBTik KO3FalbIC TYPMBIC
KbI3METIH  JaMmbITy  (opmacsel
peringe. CepBHUC KOCIMOPBIHAAPHI.
KpI3meT kepceTyiiH MporpeccHuBTi
TYpJiepi. CepBucreri
KOMMYHHKaIH TYpJIepi.

rOCTENPUUMCTBA

Haszeanue OUCUUNTIUHDL:
CepBucHas A€SITEIbHOCTD
Ilpepexeuszumui:

OcHoBBI pECTOpPaHHOTO u
TOCTUHUYHOTIO Jiena
Ilocmpexeusumut:
['ocTMHWYHBIN ¥ pecTOpaHHBINA
MEHEPKMEHT

Lenw: e OCBOCHHUS
JTUCHUIUIMHBI— TI0Ka3aTh, YTO
sddextuBHas pabdoTa JHOOOTO
CEPBHUCHOIO MPEANPUSATHUS
3aBUCUT OT 3KOHOMHYECKOIO
NoTeHLIaza MPEANPUSATHUS
BBIDQ)XKEHHOTO B HAJIMYUU Ha
OPEeINpUITUH  YeJIOBEYECKOTO
Karyrana, OCHOBHOTO u
000pPOTHOTO KamuTaia u
HeoOXoauMou uHpOpMaIuu, a
TaKkKe palMOHATBEHON
OpraHu3alMl W  pPa3yMHOIO
yIpaBJIeHUS JeSITENIbHOCTBIO
CEPBUCHOTO MPEANPUATHSL.
Kpamrkoe onucaunue:
Teopernueckue OCHOBBI
CEpPBHUCHOI NEeITEIbHOCTH.
CepBucHas MOTPEOHOCTH.
CtpykTypa CEpPBHUCHOTO
00CTyKUBaHUS. [Tousitre
YCIIYTH. Hogas yciyra.
HcTtopuueckoe pa3BUTHE
CEPBHUCHOM JEATEILHOCTHU U €€
0COOCHHOCTH B AMOXY
dbopMupoOBaHHS
MOCTHHYCTPUATILHOTO
oO1recTBa. [TpoTtuBOpeune
CEpBHUCHOM JeSITeNIbHOCTH.
CepBuCcHasi JAEATEIBHOCTh Kak
dbopma yIIOBJIETBOPEHUS
noTpedHocTEl HaCEeJICHUSI.
HcTtopuyeckue MPEANOCHUIKU
BO3HUKHOBEHUS CEpBHUCHOMN
nestenpHocTH.  KoomepatuBHoe
IBUKEHHE Kak (opma pa3BUTUA
ciyx0b1  ObiTa. [lpennpusitus
cepBHuca. ITporpeccuBHbIe
dopMbl o6cmyxkuBaHus. Dopmbl
KOMMYHUKAallMM B  CEpBUCE.
O®paHYali3UHI B  CEPBHUCHOM

JEATEIbHOCTU. MepueHnai3uur
B CEPBUCHOU JIEATEIIBHOCTH.

Basic maintenance in
the hospitality industry

The name of the
discipline: Service
activity

Prerequisites:  Basics

of restaurant and hotel
business

Post-requisites: Hotel
and restaurant
management

Purpose: to show that
the effective operation
of any service
enterprise depends on
the economic potential
of the  enterprise

expressed in  the
presence of human
capital, fixed and
working capital and
the necessary

information, as well as

rational  organization
and reasonable
management of the
service enterprise.

Brief description:
Theoretical basis of
service activities.
Service need. The
structure  of the

service. The concept of
services. New service.
Historical development
of service activities
and its features in the
era of formation of
post-industrial society.
Contradiction of
service activity.
Service activities as a
form of meeting the
needs of the
population. Historical
background of service
activity.  Cooperative
movement as a form of
development of service
of life. Service
enterprises.
Progressive forms of




CepBuctix KBI3METTEr'1
®paHyaii3uHT. CepBucrik
KbI3MeTTeri MepueHaai3uHr.
Kyminemin nomuocenep:

oiny:

- "Ke13meT", "cepBuc",
"TYThIHYIIBI", "OpsbiHgaymibsl”,
"CepBUCTIK TexHoJIoTus",
"OailimaHpic alMarbl" JKOHE T. O.
CUSIKTBI "cepBUCTIK  KbI3MeT"
MOHIHIH HEri3ri  (KaTeropusuIbIK)

YFBIMJIAPBIHBIH Ma3MYHEI. ;
- CEpPBUCTIK KBI3METTIH Taija
00Jybl MEH JaMYBIHBIH QJIEYMETTIK
QJIFBIIIAPTTAPHI;

- XanbplKKa KbI3MET KOpPCETeTiH
KOCIMOPBIHAAPIBIH MYMKIHIIKTEPI;

-KbI3MET  KOPCEeTyAlH  YITTHIK,
allMaKThIK, STHUKAJBIK,
neMorpausuIbIK ~ KoHE  TaOWFH-
KJINMATTBIK epeKILEeTIKTepiH

€CKEpEe OTBIPBII, CEPBUC TEOPHSICHI
MEH TTPAKTHUKACHI,

- KapbIM-KAaTbIHACTBIH 9JIE€YMETTIK
MaHbI3bl, OHBIH Typjepi MeH
(dhopmanapel, CEpBUCTIK KbI3METTET1
KOMMYHHKAIUSHBIH peui,
TYJIFaapajblK KaTbIHACTAPbIH
TYpJIi TYpJEpIHIET1 3aHaap MEH
3aHJIBUIBIKTAPJBIH ~ OPEKeT €Ty
MeXaHU3MIepi MEH KOpIHY
Tociaepi.

biny:

- CepBUC MEKeMeciHje, YHbIMBbIH]IA
JKOHE  KOCIMOPHBIHJA  CEPBHCTIK
KBI3METTI JKY3€re achIpy;

- Kocion JICHTeIe  CEepPBHC
caJlachIHJIa HAKThI KbI3MET KOPCETY.
Menrepyi:

- aKmapaTThl adyIblH, CAaKTay/bIH,
OHJICYIIH HEri3ri amicrepi,
ToCUIIepi MEH KypallJaphl.
Ky3vipemminizi:

OK-1: uHTEeNnneKkTyalaplK, MOJICHH,
aJIaMIrepIIuTiK, JIeHE >KOHE KociOu
©31H-631 JaMBITY JKOHE ©3iH-031
KETUIIIPY KabineTi;

OK-2: aysp3ma xoHE kazdaria
Colmney/i KUCHIHIBI AYPHIC, AIENI1
KOHE  aHBIK  Kypy  Kabiueri,
JIICKYCCHUSTHBI KYprizy

Aar AbUIapbIH MCHICpYy JKOHC

Osrcudaemule pe3ynvmamel’
3HaTh:

coJiepXaHue KITFOUCBEIX
(KaTeropuaabHbIX) MOHITHH
npeaMera «CepBucHas
JICITEIILHOCTEY, TakMX  Kak
«yciayray, «CEPBUCY,
«I1OTPEOUTEINBY,

«HUCIIOJTHUTEIIbY, «CepBHUCHAs
TEXHOJIOT U, «KOHTAKTHas
30Ha» U Jp.;

COILIMAJILHBIC TIPEINOCHUTKH
BO3HUKHOBEHUSI U  Pa3BUTHS

CEpPBHUCHOM JEATEIbHOCTH;
- BO3MOKHOCTH MpPEANPUITHH,

OKa3bIBAIOIITNX YCIyTH
HaCEeJICHUIO;

- TEOPHIO M MPAKTHKY CEepBHUCA C
y4eToM HAIIMOHAJIbHBIX,
pETHOHATBHBIX, STHUYECKHX,

JIEeMOTPaPUIECKUX W TPUPOIHO-
KIMMATHYECKHUX OCOOEHHOCTIX
00CITy)KHBaHUS,

- COILIMATIEHOE 3HAYECHUE
0OIIeHHs], €0 Pa3HOBUIHOCTH U
bOopMBI, PO KOMMYHUKAIIMH B
CEpPBHUCHOI JIeSITETLHOCTH,
MEXaHU3MBI JIEHCTBUSA u
CrocoObI TIPOSIBIICHUS 3aKOHOB U
3aKOHOMEPHOCTEH B Pa3IMYHBIX
THIIaX MEKITHYHOCTHBIX
OTHOIIICHUI.

VYMern:

- OCYHIIECTBIISAITb  CEPBHUCHYIO
JEATEIPHOCTh B YUPEKICHUH,
OpraHu3aIuy ¥ Ha MPEIIPUATHN
cepBuCa;

- OKa3bIBaTh KOHKPETHBIC YCIYTU

B chepe cepBuca Ha
npoQecCHOHAIBLHOM YPOBHE.
Brnaners:

- OCHOBHBIMHU METO/IaMH,
cnocobamMM M CpeAcTBaMU
HOJTYYeHHS, XpaHeHMUs,
nepepaboTKu HHPOPMALIUH.
Komnemenuyuu:

OK-1: CHOCOOHOCTh K
MHTEIJICKTYaTbHOMY,
KyJIbTYPHOMY, HPaBCTBEHHOMY,
duznueckomy U
npodeccuoHaTbHOMY

CaAMOPAa3BUTHUIO u

service. Forms  of
communication in the
service. Franchising in
service activities.
Merchandising in
service activities.
Expected results:
Know:

- the content of the key
(categorical) concepts
of the subject "Service

activity”, such as
"service",  "service",
"consumer”,
"contractor", "service
technology"”, "contact
area", etc.;

- social prerequisites
for the emergence and
development of service
activities;

- opportunities of the

enterprises  rendering
services to the
population;

- theory and practice of
service taking into
account national,
regional, ethnic,
demographic and

climatic features of
service;

- social value of
communication, its
varieties and  forms,
the role of

communication in
service activities,
mechanisms of action
and ways of
manifestation of laws
and laws in various

types of interpersonal
relations.

Know:

- to carry out service
activities in the
institution,
organization and
enterprise  of  car

service;
- to provide specific




MakcaTrTapra KeTy KOHE
KUHAKTAIFAH  TOKIpUOEHI  CHIH
TYPFBICBIHAH KalTa oilyiay KaOineTi.

CaMOCOBEPIIICHCTBOBAHUIO;
OK-2: cmocoOHOCTb JOTHYECKH
BEPHO, apTYMEHTUPOBAHO H SICHO
CTpOI/ITB YCTHYIO nu HI/ICBMCHHyIO
peqb, BJIaAACTH HaBbBIKAMH
BCACHUA I[I/ICKYCCI/II/I nu
CHOCOOHOCTh K  JOCTH)KEHUIO
eneu u
KPUTUYECKOMY
MIEPEOCMBICIICHHUIO
HAKOIIJICHHOT'O OIIbITA.

services in the field of
car service at a
professional level.
Own:

- the main methods,
methods and means of

obtaining, storing,
processing
information.
Competencies:
OK-1: ability to
intellectual,  cultural,
moral, physical and
professional self-

development and self-
improvement;

OK-2:  ability to
logically true, reasoned
and clear to build oral
and written speech,
skills of discussion and
the ability to achieve
the goals and critical

rethinking  of  the

experience gained;
Mooynsb koowt: KKK 4.1 Koo mooynsn: OOUT 4.1 Code of module:
Mooyne amaywi: Konaxxainsuielk | Hazeanue mooyna: Ocnoel | BMHI 4.1
HHIYCTPHUSICHIH/IAFbI KbI3MeT | oOcnyxuBanuss B uHayctpuu | Name of  module:
KepceTy Herizaepi rOCTEIPUUMCTBA Basic maintenance in

Ilon amaywi:

1) Konak yit mapyamnibuibIFsl /
Ilpepexeusummep: MelipamxaHa
YKOHE KOHAK YH ICIHIH Heri3nepi
IHocmpekeusummep: KoHax yit
KoHE MelpaMxaHa MEHEKMEHT]
Makcamoi: XaJbIKapaIbIK
TYpU3MJIe MaHBI3/bl OPBIH ATaThIH
KOHaK)Kail MHAYCTPUSCHI OOMbIHIIIA
CTYIACHTTEPAIH OUTIMIH KeTULAIPY.

OpHAJIACTBIPY KBI3METTEPI.
OKIMIIUTIK-0acKapy,  Kayilnci3fik
KpI3MeTi  koHe  T.0.  KoHak
yilnepaeri  KbI3MeT  TYpJIEPiHIH
YHBIMIaCTBIPBLTY KYPBUIBIMBL.

Konak yiinepi artecranusiiayian
OTKi3yre

Kuvickawa CURAMMamacnl:
KoHaxkalabUIbIK  MHAYCTPHUSIChIHA
Kipicre. «KoHnak yi

[IapYalIbUIBIFBD) TIOHIHIH MaKCaThl
MEH OHBI OKBITYJIBIH MIHIETTEpI.

Haszeanue oucuuniunur.
)I'ocTHHUYHOE XO35HCTBO /
Ilpepexeusumai:

OcHOBBI PECTOPAHHOTO u
TOCTUHUYHOIO JeJia
Ilocmpexeuszumul:
['ocTUHWYHBIN U pecTOpaHHbIN
MEHEKMEHT

lle.flb: BOOPYXCHUC CTYIACHTOB
3HaHUAMUAU 110 HHAYCTpHUU
TOCTCIIPpUHNMCTBA, KOTOpas
3aHUMACT BaXHOC MCCTO B

MEXYHAPOJIHOM TYpU3ME.

Kpamkoe onucanue. Bpenenue
B MHAYCTPUIO TOCTEIPUHMCTBA.
Ilenn W 3agauu  JAUCIUIUIMHBI

«["ocTuHMYHOEC XO3SHCTBOY.
O630p  ucropuum  pa3BUTHSA
TOCTHHUYHOTO XO3SHCTBA.
MexnayHapoaHas

KJIaccu(uKaIms TOCTHHHUII,
OcHOBHEIE 00BEKTHI

the hospitality industry

The name of the
discipline: 1)
Hospitality /

Prerequisites:  Basics

of restaurant and hotel
business
Post-requisites: Hotel
and restaurant
management
Purpose:
students with
knowledge of the
hospitality industry,
which  occupies an
important  place in
international tourism.
Brief description:
Introduction to the
hospitality  industry.
Goals and objectives
of the discipline "Hotel

arming




Konak yii  mapyambUIbIFbIHBIH
namy TapuxslHa 1moiy. Konak
yinepain IYHUE  OKY3LIIK
knaccudukanusicel.  KoHak  yi
HapyalbUIbIFbIHBIH Heri3ri
oOBeKTLIEpI. Konak Y IiH
OpHayacybl MEH HOMeEpJep
knaccuukanuscel.  KoHak — yi
[IapyaIIbUTBIF bIHIAF bl KbI3MET
TYpJepi. Kabpuinay KOHE
KOWBIIAThIH TananTap. Typucrepnai
OpHaNacThIpy CTaHJApPTTAPHI.
Konak yimi Oackapy ky#eci
Konak  yiimeri  KOMIBIOTEPIIK
texHosorusi. TMJI  enmepinmeri
KOHAK  VHJepHaiH JaMybl MeEH
Kasnbmnracysl.  KP  koHak — yi
[IapyalIbUTBIFBIHBIH TAMYBHI.
Kyminemin  nomuxce:  Ilonmi
urepy 6apbIChIHIA OLTIMI€pAIH:
011yl THIC!

- KOHAaK YH WIapyamIbUTBIFBIHBIH
Heri3ri YFBIMIAPBI MEH
KaTeropusjapelH, KOHAK YillepaiH
JKOHE HOMEpJICPIiH
KJIacCU(PUKAIUSCHIH;

- KOHAaK YyH IIapyallbUIbIFBIH
YHBIMIaCTBIPY/IbIH TEOPUSIIBIK,
YHBIMIBIK-KYKBIKTHIK HET13/ICPiH;

- KOHAaK YyillepiHae TypucTepre
KbI3MET KOPCETy MaceelNepiH;
-KbI3MET KepceTy cdepachiHIarbl

carnalsl KbI3METTEP/I1
KaJIBIITaCThIPAThIH HaKTbI
JKaFanIapabl;

- KOHAaK yizaeri HETi3ri

KBI3METTEP/I1 XKOHE T.O.

xKacaif Oyl THic:

- KOHAK YU ic- 9peKeTiH YHJecTipy;
- KOHAaKTapJIlbl KapChl allyFa YHEMi
JabIH 00TTy;

- casXaTHIBUIApJbIH KaHYSCBHIHA,
ickep ajlaMJiapra,
casxaTTaylmipliapJaslH  Oacka J1a
caHaTTapblHA KbI3MET KOPCETY.
MeHTrepyl THIC:

- merenyeri koHe KP-marbl KOHAK

Yl  IIapyallbUIBIFBIHBIH  JaMy
TapuXbl, QIEeMJIK KOHaK YH
IIapyallbUIbIF bIHBIH YHBIMIBIK-

0acKapyIIbUIBIK KYPBUIBIMBI, KOHAK
YUOIH Herisri KbpI3METTepi JKOHE

TOCTUHHYHOTO XO3sIMCTBA.
PacnosoxkeHne  roCTMHHLl U
KJIaccupuKanyst HomepoB. Bujs
CITyx0 TOCTUHUYHOTO
xo3siictBa. Ciyx0a npuema u
pa3MeIieHusl.
AJIMUHHUCTPATUBHO-
yIpaBJeHYECKast ciyxO0a,
ciyx0Oa Oe30macHOCTM W T.IL
OpranuzanvoHHas  CTPYKTypa
ciryx6 roctunui. TpeboBaHwus,
NPEIbSBIISIEMbIC TIPU aTTECTAUN

TOCTHHUII. CrangapTHas
KJaccuduxaus CpEJ/ICTB
pa3menieHus TypuctoB. Cucrema
yIIpaBICHUS TOCTHHUIIBL.

KomnbloTepHast TexHoloTHsI B
roctuaunax. ®opMupoBanue u
pa3BUTHE TOCTHHHUIL B CTPaHAX
CHI'. Pa3BuTHe rOCTHHUYHOTO
xo3siicTBa B PK.

Osicuoaemvie pesyromamut. B
pe3ynbrare OCBOCHUS
JTUCIUIUINHBI CTYJICHT:

JIOJI’KEH 3HATh:

- 3HaTh COJEpXaHUE KIIOYEBBIX
MIOHATUI u KaTeropuu
TOCTUHUYHON NeSITeNIbHOCTH,
KJIaCCU(PUKAIIMI0 TOCTUHHUIl U
JIPYTUX CPEICTB pa3MeEIIeHUs, a
TaKkKe KJIaCCU(PHUKAIIIO
TOCTUHUYHBIX HOMEPOB;
-T€OPETUYECKUE u
OpraHU3aIMOHHO-TIPABOBBIC
OCHOBBI OpraHu3aluu
TOCTUHUYHOTO JIENa;

- npobrnembl  oOCTyKMBaHHS
TYPUCTOB B TOCTUHHUIIAX;

- KOHKpETHBIC YCIIOBUA, TMpHU
KOTOPBIX dbopmupyercs
Ka4yecTBO YCIYT B JIaHHOU cdepe
o0CITy’)KUBaHUS;
- OCHOBHBIE
TOCTUHHMIIE U JP.
JOJDKEH YMETh:
- OCYLIECTBISATh KOOPIMHALIUIO
TOCTUHUYHOH /1€ TENIbHOCTH;

- o0ecrieuyuTh  MOCTOSHHYIO
TOTOBHOCTb K BCTpEYE IOCTEMN;

- IPEeJOCTaBIATh YCIYTH
CeMbsIM, JICJIOBBIM JIIOJSIM U
IPYTUM KaTeropusm

CIyKObl B

industry”. Review of
the history of the hotel
industry. International
classification of hotels.
The main objects of

the hotel industry.
Hotel location and
room classification.
Types of hotel
services. The service
of  reception and
accommodation.

Administrative and
management  service,
security service, etc.
Organizational

structure  of  hotel

services. Requirements

for certification of
hotels. Standard
classification of

accommodation
facilities for tourists.
Hotel management
system. Computer
technology in hotels.
Formation and
development of hotels
in CIS countries. The
development of the
hotel industry in the

Republic of
Kazakhstan.

Expected results: as a
result of the

development of the
discipline student:

need to know:

- know the content of
key concepts and
categories of hotel
activities,
classification of hotels
and other
accommodation
facilities, as well as the
classification of hotel

rooms;
- theoretical and
organizational and
legal basis of the

organization of hotel




OJIapJIbIH ©3apa iC-OpeKeTl Kailibl
TEOPHSUIBIK OLTIMI;

- KOHaK YW IIapyallblUIbIFbIH
KYprizy OapbICHIHAA
KIMEHTTEPMEH  THUIMII  KapbIM-
KaThIHAC jKacay JIaF IbICHIH.
Kyszipemminizi:

KaIBI KY3IpeTTUTIKTEP:

- KOHaK YH IIapyalIbUIBIFBIHIA
HOPMATHUBTI-KYKBIKTBIK
KyKarTapApl — KOJJAaHa
JaibIH 007y,

- YHeM1 ©31H-631 JaMbITyFa »oHE
KETULIpyTe, 03 ICKepITiK
OUTIKTUTIT1H AKOHE Kociou
1eOepIlirid apTThIpyFa KaOueTTi;

- ©3 TYIFachlH CHIHU Oaranai
anajpl, ©31H-631 JaMBbITY JKOJ/IapbIH
Oenriieit anaapl.

KoC10HM KY3IpeTTUIIKTED:

- KOHAK Yyiuiep MeH Oacka [1a
OpHaNacThIpy OPBIHIAPBIHBIH
KBI3METIH, TYTHIHYIIBLIApFa
KBI3MET KOPCETy YpHICIH Oakpuiay
KYHECIH YIBIMIACTHIPA alajbl;

- KOHAK Yyiiep MeH Oacka 1a

Oimyre

OpHAJIACTHIPY OPBIHIAPBIHBIH
KbI3METIH, TYTBHIHYIIBLJIAPFa
KBI3MET KepceTy YpaiciH
JKocrapiau, Talgam J)KOHE

HOTWIKECIH Oarajai ajajpbl;

- 3aMaHayd FBUIBIMH OIiCTEpl
KOJJIaHa  OTBIPBII ~ KOHAaK  YH
HapbIFbIHA KelleHai 3epTTey

XKYprizyre KaOouierri,

- KOHaK YH WHIyCTPHUSICHIHIAFbHI
WHHOBAIUSUIAPIbIH THIMILIICIH
3epTTel KoHe Oaraai ajaipl.

MyTEIIEeCTBYIOLIUX.
JIOJKEH BIIAJICTh:

- TECOPETHYECKUMU 3HAHUSAMH 00
HUCTOPUU pa3BUTHS
TOCTUHUYHOTO Xx03sicTBa B PK n
3a
pyoOexxoM, 00 OpraHu3aluoOHHO-
YIPaBJICHUYECKON CTPYKTYpE
MHUPOBOTO TOCTHHUYHOTO
KOMILJIEKca, 00
OCHOBHBIX CIYK0aX TOCTHHUIIBI
u 0COOEHHOCTSX
B3aUMOJICHCTBUS ATUX CIYKO;

- npuoodpecTu HaBBIKU
3¢ (PeKTUBHON KOMMYHHUKAIIUH C
KJIMEHTaMHU B rpoiiecce
OCYIIECTBIICHUS
TOCTHHUYHOU JIESATETHHOCTH.
Komnemenyuu:
001IiE KOMIIETEHIINN
- TOTOBHOCTh K HCIIOJIb30BaHUIO

HOpMaTI/IBHI)IX HpaBOBLIX
,ZIOKYMGHTOB B FOCTI/IHI/I‘—IHOI\/'I
JIeITEIIbHOCTH;

- TOTOBHOCTH K TTOCTOSITHHOMY
COBEPIICHCTBOBAHUIO n
CaMOPa3BUTHIO, MTOBBIIIEHHIO
CBOCH JIeJI0BOM KBATM(PUKAIINH U
poeCCHOHATBHOTO
MacTepCTBa;

- crl0co0CH KPUTUYECKH OLICHUTH
COOCTBEHHYIO JUYHOCTB,
HAMETHTh IIyTH CAaMOPa3BUTHL.
npodeccroHaIbHbIC
KOMITETCHITNH:

- TOTOBHOCTH OPTaHH30BBIBAThH
cHCTeMY KOHTPOJIS
NEATeNIPHOCTH ~ TOCTUHHL U
JIPYrHX CPEIACTB Pa3MEIICHHS,
o0cyXKUBaHUs IOTpeOUTENei;

- TOTOBHOCTb  IUIAHUPOBATH,
aHAJIM3MPOBaTh W  OIICHHBATH
pE3YNIbTaTHI JeSTENEHOCTH
TOCTHHUII W JPYTHUX CPEJACTB
pa3MelIeHus, 00CITy’)KUBaHUS
notpeouTenei;

- CHOCOOHOCTh  MPOBOJUTH
KOMILJIEKCHBIE UCCIICIOBaHHS
TOCTHHUYHOTO pBIHKA c

HCIIOJIb30BAHUCM COBPCEMCHHBIX
HAaY4YHBIX METO0B;
- TOTOBHOCTB UCCJICAOBATh H

business;

- problems of tourist
service in hotels;

- specific conditions
under  which the
quality of services in
this service sector is
formed:;

- basic services in the
hotel, etc.

must be able:

- to coordinate hotel
activities;

- to ensure constant
readiness to  meet
guests;

- provide services to
families, business
people and  other
categories of travelers.
must own:

- theoretical
knowledge of the
history of the hotel
industry in Kazakhstan
and beyond

abroad, on the
organizational and
management structure
of the world hotel
complex, about

the main services of
the hotel and features
of interaction of these
services;

- to acquire skills of
effective
communication  with
clients in the process
of implementation
hotel activities.
Competences:

generic competence:

- ready to use legal

documents in hotel
industry;

- readiness for
continuous

improvement and self-
development,
improvement of their
business  skills and




OLICHUBATb 3 PEKTUBHOCTD
AHHOBAlUM B  T'OCTUHUYHOU
WHyCTPUHU.

professional skills;

- heisable to critically
assess his own
personality, to outline
the ways of self-
development.
professional
competence:

- readiness to organize
a control system
activities of hotels and

other accommodation
facilities, customer
service;

- willingness to plan,
analyze and evaluate
the performance of
hotels and other
accommodation
facilities, customer
Service;

- ability to conduct
comprehensive
research of the hotel
market using modern
scientific methods;

- willingness  to
research and evaluate
the effectiveness of

innovations in  the
hotel industry.
Mooynsb koowt: KKK 4.1 Koo mooynsn: OOUT 4.1 Code of module:
Mooynb amaywr: Konaxxannsuielk | Hazeanue mooyna: OcuoBol | BMHI 4.1
HHTyCTPHUSICHIHIAFbI KbI3MET | obcinykuBanuss B uuayctpuu | Name of  module:
KepceTy Herizaepi rOCTEIPHUUMCTBA Basic maintenance in
Ilon  amayvi: 2) Meiipamxana | Hazéanue oOucyunaunwt: 2) | the hospitality industry
I1apyallbUIbIFbI/ PecTopannoe X03s1icTBO/ The name of the
Ilpepexsusummep: Meiipamxana | Ilpepexeusumot: discipline:
OoHE KOHAaK YH iCIHIH Heri3aepi OcHOBBI PECTOPAHHOTO u|2) Restaurant
ITocmpexsusummep: KoHak yii | TOCTHHUYHOTO Jeja management/
KOHE MeiipaMxaHa MEHEDKMEHTI Ilocmpexeusumet: Prerequisites:  Basics

Maxkcamui: meiipamxana Ou3Hecl
caachl KOCITOPBIHAaPBIHBIH
KbI3METTEpl Kalibl TEOPUSIIBIK
Ou1iM Oepy *koHe oJIap]Ibl XKacay,
KBUDKBITY %oHE caTy OOMbIHIIA
TOXIpUOEIiK JaFapuIapra ue 0oury.
Kuvickawa cunammamacol:
Meilipamxana. MelipaMxaHasapIbIH
KIKTEIyl. MeiipamxaHa
TYKBIPBIMIAMachl  JKoHe  OeifiHi.

['OCTMHMYHBIA U PECTOPAHHBIN
MEHEDKMEHT

Ilens: nony4yeHue CTyA€HTaMU
TEOPETUYECKUX 3HAHUU "
npuoOpeTeHre  MPaKTHYECKHX
HaBBIKOB pa3paboTKHy,
IPOJBWKECHUS W pealln3aluu
yCayr — OpeanpusiTiii  cdepsl
pecTopaHHOro Ou3Heca.
Kpamkoe onucanue:

of restaurant and hotel
business
Post-requisites: Hotel
and restaurant
management

Purpose: students gain
theoretical knowledge
and practical skills in
the development,
promotion and




Meiipamxana Ma3ipiH
KaJBIITACTBIPY JKOHE  paciMmuey.
MeiipamxaHagarbl TEXHOJOTHSIIBIK
ypaic. MeilipamxaHaHblH —~ €HOEK
YKBIMBI JKOHE OHBIH KYPBLUIBIMBIL.
Konakrapra KbI3MET Kepceryre
TAWBIHIBIK KOHE OHBIH  YPHICI.
MeilipamxaHabIK KBI3MET
KOPCETYMIH HEri3ri TUmTepi MeEH
HBICAHIAPHI. MeiipamxaHaHbIH
YOKBIMIBIK MOJICHHETI.
Meilipamxana AKYMBICKEPIHIH
KociOu aTmKackl. MelpaMxaHaHbIH
MapKETUHT TIH cascarsl.
MeiipaMxaHaHbIH (UPMaJIbIK CTHII
MeH UMUK TIK casicatsbl.
Meiipamxana armocdepacsl MeH

nu3aifHbpl.  Meiipamxana Ou3Hecl
)IaMYBIHBIH SaMaHaYI/I
TCHACHIIU ST apI)I .

Kyminemin namuoice:
[Tonai oKy HoTHIKECIHE OLTIMTep:
OUTy1 THIC: 9p TYpJIl THUMTET1 )KOHE

HBICAH/IaFbl KOFaMJIbIK
TaMaKTaHIBIPy
KOCIMOPBIHAAPBIHBIH OHTIPICTIK
KOHE CEPBUCTIK KBI3METIH
YIBIMIACTBIPY PUHITUIITEPIH;
Kacal  alybl THIC: KOCITOPBIH
0acIIbIChl,  CEePBUCTIK  KBI3MET
YIBIMIACTBIPYIIBICHI, 3aI

MEHEDKEP1, TasIbl MEH OKIMIIII,
XOCTECC MEH CTIAapT PETIHJE ic
KY31H7e OUTIMIH KOJIIaHY/Ibl.

MEHrepyi  THIC: KeJyImIjiepre
KbI3MET KOPCEeTYIiH op  Typii
TEXHOJIOTUSIJIAPBIH, KbI3MET
KepceTyIri HIEPCOHAJIJIBIH

ayBICBIMBIH  KQJIBIIITACTBIPY JKOHE
KKETTUIIrH ecenTeyai, op Typl
dhopmaTTarbl KOTIIILUTIK ic-
mlapajapra  KbI3MET  KepceTyji
YHBIMIaCTHIPYABI.

Kyszipemminici: CryneHnt
MelipamxaHa OHM3HeCiHIH (popmackl
KOHE Op Typial cdepachlHbIH
epeKuIeNiKTepiH Oi1y; MelipamxaHa
KeIIeH1 KOCIMOPBIHAAPBIHBIH
KbI3METIH CTpaTETUSIIBIK
Kocmapiay QIICTepiH Naiinanany,
MeiipamxaHa KelleH epi
KOCIMOPBIHAAPBIHBIH  IMIKI  JKOHE

Pecropan. Knaccugukarms
pecropanoB.  KoHuenmus u
npopuib pecTopaHa.
®opmupoBanue u 0QpopMICHHE
MEHIO pecTopaHa.

TexHonornueckud mpouecc B
pecTopase. Tpynosoit
KOJUIEKTUB pecTopaHa M €ro

CTPYKTypa. I[TonrotoBka  u
nporecc

00CITy)KHBaHUS TOCTEH.
OcHoBHBIE THIBI U (QOPMBI
pecTopaHHOrO0  OOCITYKUBaHHS.
KoprnioparuBnas KyJbTypa

pectopana. IlpodeccuonanbHas
9TMKa pabOTHHKA pecTopaHa.
MapKeTI/IHFOBaSI IIOJIUTHUKA
pectopana. PUPMEHHBIN CTUITb U

UMUDKEBAs MOJINTHUKA
pecTopana. ATtmocdepa u
JIM3aiH pecropasna.
CoBpeMeHHbIE TEHCHIINN
pa3BHUTHS PECTOPAHHOTO
OusHeca.

Osicuoaemvle pe3yibmamot.

B pe3yJibTare U3Yy4ECHUS
T CITUTUIAHBI CTYZICHTBI
JOJIKHBI:

3HaTh: MPHUHIMIIBI OpPraHU3alUU

paboOThl MPOU3BOJCTBEHHOU W
CEpBHUCHOM CITY>KOBI
OpennpusITuii  0OIIECTBEHHOTO

MUTAHUS PaA3JIMYHBIX THUIIOB |
dbopwm.

YMeTh: Ha MPaKTUKE MPUMEHITh
3HAHHS: PYKOBOUTEIIS
MIPEANPUATHS, opraHuzaropa
CEepPBUCHOM JIeATEIIbHOCTH,
MEHeDKepa 3aia, oduimaHTa u
aJMUHUCTpATOpa, XOCTeCC |
cTroapta. BianeTs: pa3nuuHbIMU
TEXHOJOTUSIMU  OOCIY>KUBaHUS
MIOCETUTEIIEH, (hopMupoBaHUs
CMEH U pacyera MoTpeGHOCTH B
o0cIyXUBalOLIEM  TEpCcoHAale,
OpraHU30BBIBATh OOCITY)KHUBaHUE
MAacCCOBBIX MEpONPUATUN
paznuaHoro (opmara.
Komnemenuyuu:

[Ipouecc n3ydeHus: AUCUMUIIUHBI
HampaBlieH Ha ¢GOpMUPOBaHUE
CJEIYIOLIUX KOMIIETCHIIH:

implementation of
services of enterprises

in the  restaurant
business.

Brief description:
Restaurant.
Classification of
restaurants. The
concept and profile of
the restaurant.

Formation and design
of the restaurant menu.
Technological process
in the restaurant. The
staff of the restaurant
and its  structure.
Preparation and
process

great customer service.
The main types and
forms of restaurant
service. Corporate
culture of
restaurant.
Professional ethics of
the employee of the

the

restaurant. Marketing
policy of the
restaurant.  Corporate
identity and image
policy of the

restaurant. The
atmosphere and design
of the  restaurant.

Modern trends in the
development of the
restaurant business.
Expected result:

As a result of studying
the discipline, students
should:

Know: the principles
of organization of
production and service
of catering enterprises
of various types and
forms.

To be able to: in
practice to  apply
knowledge: the head of
the  enterprise, the
organizer of service




CHIPTKBI ~ OpTajapra  apHaJFaH
SWOT Tangay KOJIJIaHy;
KOCIMOPBIHABI KYpyJarbl OuzHec-
KOCHapJblH  KYPBUIBIMBI  JKOHE
Ma3MYHBIH UTepyi THIC.

CTYIICHT JIOJDKECH 3HATh
0COOEHHOCTH Pa3IMYHBIX chep U
dopM pecTopaHHOrO OU3HECa;
YMCTh HUCHOJIB30BAaThb MCTO/bI
CTPaTEern4ecKoro IUIAaHUPOBAHHUS

JIeATEIIbBHOCTU HNpEANPUATHI
pecTopaHHOro KOMILJIEKCA;
ucnois3oBate SWOT  anamus
JUIsL OLEHKM BHYTPEHHEH U

BHEIIHEW Cpelpl MPEIIIpUATUN
pECTOpaHHOIO KOMILJIEKCa,
BIIAJIETh:CTPYKTYPOI u
coJiepKaHueM Ou3Hec-IIaHa
CO3JJaHMsI TPEANIPUATHS

activity, the Manager
of the hall, the waiter
and the administrator,
hostesses and Stuart.
Own: a variety of
technologies to serve
visitors, the formation
of shifts and the
calculation of the need
for service personnel,
to organize
maintenance of mass
events of  various
formats.

Competence: the
Process of discipline is
aimed at formation of
the following
competences: the
student should know
the peculiarities of
various spheres and
forms of the restaurant
business; to be able to
use the methods of
strategic planning of
activity of enterprises
of the restaurant
complex; to  use
SWOT analysis to
evaluate internal and
external environment
of enterprises of the
restaurant complex; to
possess:structure  and
content of the business
plan of creation of the

enterprise.

Mooynb koowr: KKT 5.1 Koo mooyns: TOS5.1 Code of module: ST
Mooyns amaywr: Kpizmer xepcetry | Hazeanue moodyns: Texuonorus | 5.1

TCXHOJIOTUSACHI o0cyKUBaHUS Name of module:
ITon  amaywi: Konarxxaiinwsutblk | Hazeanue oucyunaunst’ | Service technology
WHTyCTPHSCHIHIA KbI3MET Kepcery | TexHomorust obOciyxuBanuss B | The name of the
TEXHOJIOTHUSICHI/ UHAYCTPUHU TOCTETIPHUMCTBA/ discipline: Service
Ilpepexeusummep: Meiipamxana | IIpepexeusumvi: OCHOBBI technology in  the

KOHE KOHAK YH ICIHIH Heri3aepi
Ilocmpekeusummep: Konax yii
KOHE MeiipaMxaHa MEHEeKMEHTI
Makcamoi: TIOH/I1 MEHTepy
MaKcaTbl— KOHAKKANITBLTBIK
UHAYCTPUSCBIHBIH ~ KBI3MET €Ty
3aHJIBUTBIKTaphI KOHE

PECTOPAHHOIO ¥ TOCTUHUYHOTO
aena

Ilocmpexeéusumor:
I'ocTuHUYHBIN U pecTOpaHHBIN
MEHEKMEHT

Ieny: e

JUCHUITIINHBI—

OCBOCHHMS
CdopmupoBarb

hospitality industry/
Prerequisites: Basics
of restaurant and hotel
business
Post-requisites: Hotel
and restaurant
management




KOHAK)KANIbLIBIK WHIYCTPHUSCHI
KOCITOPBIHAAPBIHBIH YKYMBICBIH
YUBIMAACTBIPY JKyHenepi Typajibl
TYCIHIK KJIBIITACTHIPY.

Kvickawa CURAMMAMACHL:
KoHakKalblIbIK ~ WHIYCTPHSCHI:
TYCIHITl, MOHI, KYPBUIBIMBI.
KoHakxaiabIIbIK
WHYCTPUSICHIHIAFbI
KOCIMOPBIHAAPHI. Konak yi
KOCITOPHBIHBIH YHBIMJIBIK
KyppulbIMbL. KoHak yiiae KpI3MeT
KOPCETY/IIH TEXHOJIOTUSIIBIK
LUKIBl. 3aMaHayd KOHaK yial
Oackapy xyiueci. KoHakxalIbUIbIK
WHIYCTPUSCH  KYPBUIBIMBIHIAFBI
TaMaKTaHJBIPYy KOCIOPBIH/IAPHI.
KoHaxkaiabIbIK
WHTYCTPHSICHIHIAFbI KBI3METTEP
MapKETHHT1. KonakxailnblibIk
WHIYCTPUSCHIHIAFBI  AKIapaTThIK
TEXHOJIOTHsIap.

Kyminemin Homudcenep: -
KoHaxkaitablIbIK WHTYCTPHSCHI
MEHEDKEPJICPIHIH Kocion
KBI3METIH/E KOJIMAHBUIATHIH HEri3ri
YFBIMJIAp;

- KOHaK YH KbI3METTEpl HapBIFbIH
3epTTEYAIH 3aMaHayd  FhUIBIMH
MPUHITAIITEP1 MEH 9IiCTEPI.

biny:

- QNIeMIIK KOHAKKaHIbUIBIK
WHIyCTPHUSACHIHIA OnsHecTl
XKYPri3y 3aHIBUIBIKTAPbIH KOJIJIaHY
- QIIEMIIK KonaxxaiablIbIK
WUHYCTPUSICHI TOKIPHOECIH
MIPAKTUKAIBIK KbI3METTE KOJIIaHy
Menrepyi:

- Ou3HECTI >KYpPri3yAiH oJIeMIIK
TOXKipuOeciH  maiifamaHy  >KoHE
Tajaay *Kypri3zy JarIbIChI.

- QIIEMIIK KOHAK yi
KOCIMOPBIHAAPBIHBIH aKmaparTsl
KUHAY, Tanuay JKOHE
MHTEpPIpETAIHIIAY JaF IblIaphbl
Ky3vipemminizi:

OK-1: uHTEeNnneKkTyalplK, MOJICHH,
aJIaMTrepIIuTiK, JIeHe >KOHE KociOm
©31H-631 JaMBITY JKOHE ©3iH-031
KETUIIIpY KaoineTi;

OK-2: aysp3ma xoHE xkazdaria
Coley/ i KUCBIH/IBI TYPBIC, TONENIi

KOHAaK YH

IIpEJICTaBICHNE 0
3aKOHOMEPHOCTAX

(YHKIIMOHUPOBAHUS HHYCTPHH
rOCTEIPUMMCTBA M CUCTEMax
OpraHu3anuu paboThI
IPEIIPUSTHHA UHYCTPHA
rOCTENPUUMCTBA.

Kpamkoe onucanue Vnnycrpus
rOCTENPUUMCTBA: MIOHATHE,
CYLIHOCTb, CTPYKTYpa.
locTuHUYHBIE TIpenUpUATHS B
UHAYCTpUU rOCTENPUUMCTBA.
OpranuzanMoHHas  CTpPYKTypa
TOCTHUHUYHOTO MPENPUATHSL.
Texnonornueckuit ITUKIT
00CIy)KMBaHUS B TOCTHHHUIIEC.
Cucrema yIIpaBJICHUS
COBPEMEHHOU TOCTUHUILICH.
[Mpeampustust MTUTaHUS B
CTPYKTYype WHIyCTpUN
rOCTENIPUUMCTBA.  MapKeTHHT
yCIyT B WHTyCTPUN
rOCTENPUUMCTBA.

HNudopmaninoHHbIe TEXHOJIOTUN
B WHJYCTPUU TOCTENPUUMCTBA.
Osicuoaemvle pesynromamel. -

OCHOBHBIE MOHSTHS,
UCIOJIb3yeMble B
poeCCHOHATBHOU
JEeSITEIbHOCTH MEHEKEPOB
UHAYCTPUHU FOCTEIIPUUMCTBA;

- COBPEMEHHBIE Hay4yHbIE
MPUHIIMIIBI u METO/IBI
UCCJIEIOBaHUS pBIHKA
TOCTUHUYHBIX YCITYT.

Ymers:

- INPUMCHATbL 3aKOHOMCPHOCTH
BCACHUA OusHeca B MHpOBOﬁ
HHAYCTPHUU I'OCTCIIPUUMCTBA

- IHIPUMCHATHL OIIbIT MPIpOBOfI
HHAYCTPpHUU I'OCTCTIPUUMCTBA B
HpaKTH‘ICCKOﬁ ACATCIBHOCTHU

Bnanerts:
- HaBBIKAMH MIPOBEICHUS
aHalM3a M HCIOJB30BaHMS
MHUpPOBOTO  OIbITA  BEICHHS
OusHeca.

- HaBblKaMH cOopa, aHanm3a
uHGOPMAIIMA U WHTEPIIPETAINU
MHUPOBBIX TOCTUHUYHBIX
HIPEANPUATUI
Komnemenuuu:

Purpose: the
objectives  of  the
discipline-to Form an
idea of the laws of the
functioning of the
hospitality industry
and the systems of

organization of the
hospitality industry.
Brief description:
hospitality  industry:
concept, essence,
structure. Hotel
companies in  the
hospitality industry.
Organizational
structure of the hotel
company.
Technological cycle of
service in the hotel.
Modern hotel
management  system.
Catering in the
structure of the
hospitality  industry.
Marketing of services
in  the hospitality
industry.  Information
technology in the

hospitality industry.
Expected results: - the
basic concepts used in
the professional
activities of managers
of the  hospitality
industry;

- modern scientific
principles and methods
of research of the hotel
services market.

Know:

- apply the laws of
doing business in the

global hospitality
industry

- to apply the
experience  of  the
global hospitality

industry in practice
Own:

- skills of analysis and
use of international




KOHE  aHBIK  Kypy  Kabineri,
JTUCKYCCHSTHBI KYprizy
JaF IbIIapbIH MEHTepy  JKoHE
MakcaTrTapra KETY KOHE
KUHAKTAIFAaH  TOKIpUOEHI  CBIH

TYPFBICBIHAH KaifTa oiiyay Kabijeri,

KK-3: Typuctik eHIM >X00achl
OolibIHIIIA opTypii aKmapar
Ke3JepiH o3 OeriHmIe Taly XKoHE
naiganany Kaoureri;

[IK-4:  TypucTik HWHIyCTpHsIa
»)oOaapapl icke aceIpyFa
TTaBIHIIBIK;

OK-1: CIOCOOHOCTH K
UHTEJUICKTYaIbHOMY,
KYJbTYPHOMY, HpPaBCTBEHHOMY,
duznueckomy u
npodeccnoHaTbHOMY
CaMOpa3BUTHIO u

CaMOCOBEPILIEHCTBOBAHUIO;
OK-2: ciocoOHOCTb JIOTHYECKU
BEPHO, apPr'yMEHTUPOBAHO U SICHO
CTPOUTH YCTHYIO U NHCbMEHHYIO
peub, BJIQ/IETh HaBbIKaMU
BEJICHUS JCKyCCUU u
CHOCOOHOCTh K  JIOCTHIKEHHIO
nenen " KpUTHYECKOMY
NEPEOCMBICIIEHUIO
HAKOIUIEHHOTO OTIbITa;

IK-3: CIOCOOHOCTh
CaMOCTOSITEJIbBHO ~ HaxoJIuThb U
HCII0JIb30BATh pa3uyYHbIe
UCTOYHUKKA UHbOpMalMu 1O
MPOEKTY TYPUCTCKOTO MPOAYKTa;
ITIK-4: TOTOBHOCTB K peain3anuu
IIPOEKTOB B TYpUCTCKOMN
UHIYCTPHH;

business experience.
- skills of collection,
analysis of information

and interpretation of
the global hotel
companies
Competencies:
OK-1: ability to
intellectual,  cultural,
moral, physical and
professional self-

development and self-
improvement;

OK-2:  ability to
logically true, reasoned
and clear to build oral
and written speech,
skills of discussion and
the ability to achieve
the goals and critical
rethinking  of  the
experience gained;
PK-3: ability  to
independently find and
use various sources of
information on the
project of the tourist
product;

PK-4: readiness to
implement projects in
the tourism industry;

Mooyns koowvr: KKMC 9.1

Mooyne amaywi: Kpi3MeT Kepcery
MOJICHHET1 MEH carachl

Ilbn  amayvi: KoHaKXKaMIbLIBIK
WHYCTPUSCHIHAAFbI KbI3MET
KOepCeTy carachlH 0ackapy
Ilpepexeusummep: Meiipamxana
YKOHE KOHAK YH ICIHIH Herizuepi
Hocmpekeusummep: Konak yi
KoHE MelpaMxaHa MEHEKMEHT1
Maxcamupr: KOHAaK W
WUHIYCTPUSACHI KOCITTOPBIHIAPBIHBIH
KbI3METi,  OJApJblH  YHBIMIBIK
KYpBUIBIMBI,  OHZAaFbl  KBI3MET
KOpCceTy HbICaHAapbl MEH oficTepi
KaMJIbI )KaJIBl TYCIHIK Oepy.
Koickawma cunammamacer: Konax
Yl  KOCIMOPBIHAAPBI:  YFBIMBI,
KIaccuQuKanus, THUIIOJIOTUSI.
Konak yitnepai knaccudukanusiiay
Kyhenepi. Konak  yinepaiy

Koo mooyna: KKO 9.1
Hazeanue mooyna: Kynbrypa n
Ka4yecTBO 0OCITYKUBAHUS
Haszeanue oucuuniunur.
VYupasnenue KayeCTBOM
O0JICIy)KUBaHUSI B HHIYCTPUH
rOCTENPUUMCTBA
Ilpepexeusumui:

OcHOBBI PECTOPAHHOTO u
TOCTUHUYHOIO JeJia
Ilocmpexeéusumoi:
I'0OCTMHUYHBIN U pECTOPAHHBIN
MEHEKMEHT

Ilenv: nath cTygeHTam oOIee

IIPEJICTaBICHNE 0
(GYHKIIMOHUPOBAHUHI
MPEAIPUATHI TOCTUHUYHOU
UHAYCTPUH, OPraHU3allMOHHON
CTpYKType, (hopMax M MeTojax
o0ciy)KxuBaHusl.

Kpamkoe onucanue

Code of module: CQS
9.1

Name of module:
Culture and quality of
service

The name of the
discipline: Service
quality management in
the hospitality industry
Prerequisites:  Basics
of restaurant and hotel
business

Post-requisites: Hotel
and restaurant
management

Purpose: to give

students a General idea
of the functioning of
the hotel industry,
organizational

structure, forms and




¢byHKIMOHANABIK Oenrici.
Yl KoCIMOpPBIHIAPBIHBIH ~ HEri3ri
kbi3merTepl. Konak vyl eHimi
KbI3MeTTep KemeHi perinae. Konak
yit KOCIMOPBIHAAPEI
KBI3METKEPJICPIHIH Kocion
ATUKACHI. Konak Y
KOCIMOPBIHAAPBIHBIH  KIIMEHTTEPI.
Konak yii KIIMeHTTEpiHIH THITEeP.
[Tepconannpiy KIIMEHTTEPMEH
KapbIM-KaTblHAC  EPEeKIIEINTIKTepi.
[HueneHicTi xaraaiaapabl My
epexenepl. Konak yit
KOCIMOPBIHAAPBIHBIH
TyphupmanapmeH e3apa ic-opeKeTi.
Konakrapra TaMaKTaHbIPy
KOCIMOPBIHAAPBIHAA KbI3MET
KOpCeTy. Keizmer KepceTy
onicrepi. Kockimia Kp13mMerTepal
YUBIMIACTBIPY  JKOHE  KOpPCETY.
bunerrepai Oponaay xkoHE KOTIK
KypaJlJapblH Kajira 6epy OOWbIHIIIA
KBI3METTEP. AHVUMAaNUSITBIK
Kpi3MeTTep. KoHaK yil KbI3METIHIH
aKpICBIH Tesiey. Hemipiik Kop/s
SKCIUTyaTalusuay Kei3meti. Konak
yi CEpBUCIHJET1 JKaHa
TEXHOJIOTUsIap.

Kyminemin namuoice:

[ToHIi OKY HOTHIKECIHIE OLTIMIep:
binyi Tuic:

- KbI3METTEp CHUIaTTamachl MeEH
OJIap/IbIH PKOHOMUKAJIBIK >KYHeaeri

Konak

OpHBIH;

- KOHaK yi KbI3METTEpi
caJlaChIH/IaFbl KbI3METTEP
TYpJIepiHiH Kiaccu(DUKaUSICHIH;

- KOHaK yi KbI3METTEPI
HaPBIFBIHBIH KBI3MET €PEKIIIEIIriH;

- KOHaK yi KbI3METTEPI
CaJachIH/IAF bl OocekeTik

apTHIKUIBUIBIKTAPIBIH  KaJIBITITACY
epeKIIeNIKTEePiH.

XKacaii anys! THic:

- aiiMaKkTarbl KOHAaK YW KbI3METI
HaPBIFBIHBIH TaJIaybIH KYPri3yi;

- KOHaK Yi KbI3METTepi callaChIHbIH
KYMBICBHIH YHBIMAACTBIPYAbI
xKobamayapl;
- HaKTHI
eHIIpici
KaJIBINTACThIPY/IbI;

KbI3MET  TYpJIEpPIHiH

pecypcTapbiH

T"'ocTuHNYHEBIC
MIOHSATHE,
THUIIOJIOT UL
KJIaCCH(UKAITIU TOCTHHHMIIL.
OyYHKINOHAIBHOE  HAa3HAa4YeHUE
roctuHull. OCHOBHBIE CITY)KOBI

TIPS ATIPUSATHSL:
KJIaCCH(HKAIIHS,
CucreMbl

TOCTHUHHUYHOIO MPEAIPUATHSL.
l'ocTMHMYHBIA  TPOAYKT  Kak
KOMILJIEKC YCIIYT.
[Ipodeccronanpuas ITHKA
pabOTHUKOB TOCTUHUYHBIX
MPEIIPUATHIA. KimmenTet
TOCTUHUYHBIX MpeANPUATHIA.
Tunel  KIMEHTOB  TOCTHHHIL
OcobenHoctu KOHTaKTa
IepcoHaJIa c KIIMEHTaMHU.
[IpaBuita paspereHus
KOH(IMKTHBIX CUTYaIHii.

Bs3anmonelictBue TroCTHHHUYHBIX
NpPEANpUATH ¢ Typpupmamu.

OOcnmyxuBaHue  rocTed  Ha
TIPEITPHSITHSIX MIATAHUSL.
MeTtonanl 00CITy>)KHBaHUS.

Opranuzanys 1 npeaocTaBlIeHue
JOTIOTHUTEIBHBIX YCIYT. Y CIIyru
o OpoHUpOBaHUIO OWJIETOB M
apeHJie TPaHCIOPTHBIX CPEJNICTB.
AHumannoHssie yciyru. Ormuiata
roctuHuyHbIX  ycayr.  Ciyx0a
JKCIUTyaTaluu HOMEPHOTO
donna. HoBble TexHONIOTHUU
TOCTHHUYHOTO CEpBHUCA.
Osicuoaemvle pe3yibmamat:

B pe3yabTaTe OCBOCHHUS
JUCLUIUIMHBI CTYJICHT:

JOJI’KEH 3HATh:

- XapaKTEpUCTUKY YCIyT U HX

MECTO B SKOHOMHUYECKOU
CHCTEME;

- KIaccupUKaUWIo  BUIOB
JeATEILHOCTH B chepe
TOCTUHUYHBIX YCIYT;

- cneunduky
(GYHKIIMOHUPOBAHUS pBIHKA

TOCTHHUYHBIX YCITYT;
- 0coOeHHOCTH (POPMHUPOBAHUS
KOHKYPEHTHBIX ITPEUMYILECTB B
cdepe TOCTHHUYHBIX YCIIYT.
JIOJDKEH YMETh:

- TPOBOJUTH AaHAIW3 pHIHKA
TOCTHHUYHBIX YCIYT B PETHOHE.

- IPOEKTUPOBATH pabory

methods of service.

Brief description:
Hotel enterprises:
concept, classification,
typology. Hotel
classification systems.
Functional purpose of
hotels. = The  main
services of the hotel

company. Hotel
product as a complex
of Services.
Professional ethics of
hotel workers.
Customers of the hotel
facilities. Types of
hotel customers.
Features  of  staff
contact with
customers. Conflict
resolution rules. The

engagement of hotel
companies with travel
agencies. Guest
services at the
enterprises of the food.
Maintenance methods.
Organization and
provision of additional
services. Services for

booking tickets and
renting vehicles.
Animation  services.
Payment for hotel
services. Service
operation  of  the
number of rooms.

New technologies of
hotel service.

Expected result:

As a result of the
development of
discipline student:

need to know:

- characteristics of
services and their place
in the  economic
system;

- classification  of
activities in the field of
hotel services;

- specifics of




- icKepiik KoHe ©00C  yakhIT
KBI3MeTi HapbIrbIH At bl
TYTBIHYIIBIIAPJBIH ~ MIHE3-KYJIBIK

epeKIIENIKTEPiH aHBIKTaY/Ibl;

- KOHaK YH KbI3METIH >XBUDKBITY
KEIICHIH KYPY/IBL.

Memnrepyi THic:

- KOHaK yi KBI3METIH
YUBIMAACTBIPY YIIIH TIEPCOHAIIBI
ipiKTey 9icTeMECiH;

- CEpBHUCTIK caja YHBIMAAPBIHBIH
CTPATETHSCHIH KYPY JaF IbICHIH.

Ky3vipemminizi:

Ka6inerTi:

- KOHAaK YH  KOCIMOPBIHBIHBIH
OailyiaHbIC aliMarbIH
YUBIMIACTBIPYFa;

- HapblK KOHBIOHKTYPAachl MeEH
TYTBIHYIIBLIAP CYPaHBICHIHBIH
e3repiciHe  OalIaHBICTBI, COHBIH

IIHAE MEMIJICKETTIH JJICyMETTIK
casicaTblH €CKepe OTBIPhII KOHaK
YH KOCIMOPBIHBIHBIH ~ ©HJIPICTIK-

IapyanrbUIbIK KbI3METiH
KocrnapiayFra;

- CCpPBUCTIH  TEXHOJOTHSUIBIK
YPAICiH YHBIMIACTHIPYFa;

- CCpPBUCTIH  TEXHOJIOTHSIIBIK
YpOICIH KypyFa »JKOHE IKy3ere
achIpyFa, KIMCHTTEPMEH KapbIM-

KaTbIHACThI KaJIBIIITACThIpYTa.

OpraHu3aluu cepsl
TOCTUHUYHBIX YCIIYT.

- dbopMupoBaTh pecypchl
IIPOM3BOJICTBA KOHKPETHBIX
BUJIOB YCIIYT.

- OmpenensiTh  OCOOEHHOCTH
NOBEJECHUS TOTpeduTeneld Ha

PBIHKE JIETIOBBIX M JIOCYTOBBIX
YCIIYT.

- paspabaTbiBaTh  KOMILIEKC
TIPOIBHKCHUS TOCTHHUYHOM
YCIIYTH.

JTIOJKEH BIIAJIETh:

- METOIUKOM noabopa
IepCOHAJIAa JUIsI  OpraHM3alul
TOCTUHUYHBIX YCITYT;

- HaBBIKH COCTaBJICHHUS
CTpaTeTuH OpTraHHU3aIHN
CEPBUCHOM chephl.
Komnemenyuu:

Cnoco6eH:

- K OpraHu3alyd KOHTAKTHOH
30HBI TOCTHHUYHOTO
MIPEANPUSITHS;

- K TJIAaHUPOBAHUIO
MIPOU3BOICTBEHHO-
XO3AHCTBEHHON  JIEATEILHOCTH

TOCTUHUYHOTO TMPEANpUSATHS B
3aBUCUMOCTH  OT  U3MEHEHUs
KOHBIOHKTYPBI PBIHKA U CIIpoca
noTpedureneil, B TOM YHUCIE C
YU4ETOM COIMAILHOM MOJUTUKU

rocynapcTaa
- K OpraHusanuu
TEXHOJOTHYECKOTO nporecca
CEepBHCa;

- K pa3paboTKe W peau3aiu
TEXHOJIOTHH TIpoIiecca CepBHUCa,
(GbOpMUPOBAHHIO  KIIMEHTYPHBIX
OTHOIIICHUM.

functioning of the

market of hotel
services;

- features of formation
of competitive

advantages in the field
of hotel services.

must be able:
- to analyze the
market of hotel

services in the region.

- to design the work of
the organization of
hotel services.

- to form resources for

the  production  of
specific  types  of
Services.

- to determine the
characteristics of

consumer behavior in
the market of business
and leisure services.

- to develop a complex
of hotel service
promotion.

must own:

- methods of personnel
selection for hotel
services organizations;
- skills of drawing up a
strategy for the
organization of the
service sector.
Competences:
Capable:

- to the organization of
the contact zone of the
hotel enterprise;

- planning of
production and
economic activity of
the hotel enterprise
depending on changes
in market conditions
and consumer demand,
including taking into
account the social
policy of the state

- to the organization of
technological process
of service;




- the development and
implementation of the

technology of the
service process, the
formation of client
relations.
Mooy koowt: KUDB 6.1 Koo mooyns: DYUTL 6.1 Code of module:
Mooynv amaywt: Konaxxaineuiblk | Hazeanue modyna: Oxonomuka | EMHI 6.1
MHIYCTPHUSICBIHIAFbI 9KOHOMHUKA | u ympasienue B wuHayctpuu | Name of  module:
kKoHe Oackapy rOCTENPUHUMCTBA Economics and
Ilon amaywi: MevipaMxaHa )KoHE Ha3zeanue oucyunaunel. | management in the
KOHaK yit ousnecinzeri | OcHoBBI peanpuHUMaTensckoi | hospitality industry
KOCIIKepI K KbI3MET Herizzepi JIeATeILHOCTH B pecTopaHHoM 1 | The name of the
Ilpepexsusummep: MelipamxaHa | TOCTHHHYHOM OW3HECE discipline: Basics of
»KOoHe KOHAK YH iCiHIH Heri3aepi Ilpepexeuzumut: OcHoBsl | entrepreneurship in the
Iocmpexeusummep: Konax yil | pecTopaHHOrO U rocTHHMYHOTrO | restaurant and hotel
KoHe MeiipaMxaHa MEHEKMEHTI nena business
Maxkcamor: KOHAKXaWabUIbIK | [locmpexeusumet: Prerequisites:  Basics
WHTyCTPHUSICBIHIA kocinkepiik | [octuHuuHbIA U pecTopanHbiii | Of restaurant and hotel
KbI3METTI  YHBIMIACTBIPY  YIIIH | MCHEKMEHT business
CTYAEHTTEePAIH KaxkeTTi OutikTinik | Ilensb: npuobperenue | Post-requisites: Hotel
Ayl CTyIlEHTaMH HeoOxoauMoii | and restaurant
Kvickawa cunammamacel: | KanuuKanuu JuIs | management
Kocinkepiik KbI3METTIH MOHI MEH | OpraHH3aiuu Purpose:  acquisition
Ma3MyHbIL Kpi3meT KOPCETY | MpeANPHHUMATEIILCKOM by students of
cajachlH/Ia 03 iCiH YHBIMIACTRIPY | AEATCIBHOCTH B HWHIycTpuu | necessary qualification
oHe aaMmbITy. Typmi  yHBIMIBIK- | TOCTCIPHHUMCTBA for the organization of
KYKBIKTBIK Heicanaarsl | Kpamkoe onucanue: Cymuocts | business activity in the
KoHakkalabUIbIK ~ HHIAYCTPHSICHI | U conepxanue | hospitality industry
KOCIMOPBIHAAPBIHBIH JKYMBIC iCTEYi. | MPeANPUHUMATEIBCKON Brief description: The
KoHakkalabulbIK ~ MHIYCTPUACH! | AestenbHocTH.Opranusanus | essence and content of
KOCIMOPBIHIAPBIHBIH pasBuTHe cOOCTBEHHOTO Jesia B | entrepreneurial
mopMmencizairi.  Konarxkalasuiblk | chepe activity.Organization
HHIYCTPHSCHI camachlHAarsl | yeuyr. @ yHKIHOHUPOBAHUE and development of
marelH  Om3HecTiH  Kocimkepimik | mpeanpusTHii UHIyCTpHH | OWN business in the
KbI3METIH  KApKbUIBIK  KOJIJAy | TOCTEIPUUMCTBA pa3IUUHBIX | Service sector.
HbIcaH1apbl. KOHAKKaHTBLUTBIK OpraHU3alnOHHO-TIPABOBBIX Functioning of
HHTyCTPHUSICHI KOCITOPBIHAAPBIHBIH | (OpM. Hecocrosrensrocts | hospitality industry
Kap KbLIAPbIH PEAIPUATHIA uHaycTpun | enterprises of various
Oackapy.KoHakkalIbUIbIK rOCTEIPUUMCTBA. dopmsl | organizational and
UHAYCTPUSCBIHIAFBI  KOCIIKEPIiK | GUHAHCOBOM noxnepkku | legal  forms.  The
KbI3METTI JaMBITYJarbl KaApJbIK | MPEANPHUHAMATEIbCKON failure of the
casicar. IlepcoHai bl ipikTey jKOHE | JAeATeabHOCTH Majioro 6usHeca B | hospitality  industry.
OKbITY. KOHaKOKaITBIIBIK chepe uaaycrtpun | Forms  of  financial
WHTyCTPHUSICHIHIAFbI TOCTENPUUMCTBA. Y IPaBJICHUE support  for  small
KOCIMKEPIIIKTIH ~ MOJECHUETI MeH | (uHaHcaMu npennpusts | business in the
3THUKACHI UHIYCTPUU hospitality
Kyminemin nomuoice: rocrenpunmctBa.Kaaponas industry.Financial
Makpo - KOHE  MHKPO - | OJHMTHKA B pasButuu | management of the
HKOHOMHUKaHBIH TEOPHUSUIBIK | MPEeIIPUHUMATEIHCKON hospitality
HETI3/IepiH, CcaJlaHbIH naMmy | gestenpHOCTH B mHmyctpuu | industry.Personnel




3aHBUIBIKTAPBIH )KOHE KOHAK Yi

KbI3METTEpl HApPBIFBIHBIH  HET13Ti
MakKpo - AKOHE
MHUKPOIKOHOMHUKAIIBIK

KOPCETKIIITEP1 KYHECiH; KOHAK YH
KOCIMOPBIHAAPBIHBIH IIBIFBIHAPBIH
XKoHe 0acka J1a OpHaIacThIpy
KypajaapblH KaJIBIITACTBIPY
NPUHIUOTEPIH  OUTy. KAp>KBUIBIK
KoHE DKOHOMUKAJIBIK TAJAAY IbIH
CTaTUCTHKAIBIK  ONICTepl  MEH
o/licTepiH KOJIZJaHa OTBIPBIN MaKkpo
YKOHE MUKPO JCHT €W Ie HEeT13r'1
KOpCETKILITEPre Talgay Kyprizy;
KOHaK YH KOCINOpBIHAApPHl MEH
0acka J1a OpHaIACThIPy Kypayaapbl
IIBIFBIHIAPBIHBIH KYPBUTBIMBI MEH
KYpaMbIH Tajnaay. urepy:
aKmapaTThl )KWHAY, MaKpO - )KOHE
MHKPO - JICHTeHJIe KOPCETKITEP i
OHJICY JKOHE TaJIJIay TOCUIIEPIH;

KOHaK YH  KOCIMOPBIHIAPBIHBIH
IIBIFBIHAAPBIH  JKOHE Oacka Ja
OpHAJIACTHIPY KypaJaphl.
Ky3vipemminizi:

oliay MOIEHHETIH, aKmaparThl
KaNmbpUiay, —Tangay, KaOwLiaay,
MakcaT KOIO0 »JKOHE OFaH KOJ
KETKIZY YKOJIIapPBIH TaHJay

KaOlIeTiH MEHrepy.
TYHUETaHBIMJIBIK, QJICYMETTIK JKOHE
Keke MaHbI3IbI
bumocoPpusITBIK Mocenenepal
TYCIHY JKOHE Tayfay, HaTpHOTH3M,
CHOCKKOPJIBIK ~ JKOHE  a3aMaTThIK
KayankeplIlTik KepceTy KabieTi.

opinTecTepMeH KOOIepalusFa,
YKBIMIAaFbl  IIEKCi3  JKYMBICKA,
ATHUKAJBIK, VJITTBIK,  HOCUIIIK,
KOH(ECCHUSITBIK
alibIpMAIIBUIBIKTAPFa, eNAep MEH
XaJbIKTapJblH ~ MOJCHMETI  MEH
canT-J1o9CTypIepiH KaObUIIayFa
JaibIH 00Ty.
YHeMi OKeTUIipy MeH e3iH-e31
JTaMBITYFa, ©31HIH OLUTIKTLIIrT MeH
KociOM  mebepiiriH  apTThIpyFa
YMTBULy; ©3 Kabinerrepi MeH
KEMUIUTIKTEPIH CBIH TYPFBICBIHAH
Oaranmayra, OKOJABI  Oenriieyre
KOHE JIaMy HKOHE KO0 KypallapblH
TaHJlayFa Jaibia 00y

rocrenpuumctea. lloxbop wu
oOyuenue nepconana. Kynprypa
Y 9THKA MPEANPUHUMATEIILCTBA
B UHJ{yCTPHHU TOCTEIIPUMMCTBA
Osrcudaemole pe3yiomamal:

3HaThL TCOPCTUUCCKHUEC OCHOBBI
MakKpo- U MHUKPO- SKOHOMMHKH,
3aKOHOMCPHOCTH Pa3BUTHA

OTpacid M CHCTEMY OCHOBHBIX
MakKpo- ¥ MHKPOIKOHOMHUYECKHX
MoKazareyeun pBIHKA
TOCTUHUYHBIX YCIIYT; MPUHITATIBI
dbopmMupoBaHUs 3arpar
TOCTUHUYHBIX TPEANPUATANR U
JIPYTUX CPEICTB pa3MEIIeHUs; 2.
YMETh:  TNPOBOJUTH  aAHAIIN3
OCHOBHBIX  [IOKa3arelel  Ha
Makpo- W MHKpPO YpOBHE C
NPUMEHCHHEM CTAaTHCTUYCCKHX
METOJIOB u METOJIOB
¢buHaHCOBOTO )51
HKOHOMHUYECKOTO aHaJM3a;
AHATM3UPOBATH  CTPYKTYPy H
COCTaB 3aTpaT TOCTHHUYHBIX
OPEIIPUITHI U APYTUX CPEICTB
pa3MenieHus; 3. BJIAJIETH:
npuemMaMu coopa uHdopmaIumu,
00paboTku u aHam3a
MoKasareyie Ha Makpo- |
MHUKpPO-  YpOBHE;  METOJaMU
oTpeeNieHus 3aTpar
TOCTUHUYHBIX OPEIIPUITUA U
JPYTUX CPEACTB pa3MeIeHUs;

Komnemenyuu:

- BIIaJICHHC KYJIbTYpO#t
MBIIIJICHUS, CIHOCOOHOCTBIO K
0000111eHHIO, aHaIu3y,
BOCIIPHUSTHIO uH(dOopMaIuH,

MOCTAHOBKE 1€ U BHIOODPY
nyTel e€ TOCTHKEHHUS.

— CHOCOOHOCTh IIOHMMATh U
aHATU3UPOBATH
MHUPOBO33PEHUYECKHE, COLUATBEHO

U JIMYHOCTHO 3HAYNMBbIE
¢dunocopckue npooIeMBbl,
TIPOSIBIIATH MaTPUOTU3M,
TPYZIOJIOOME U TPAXKIAHCKYIO
OTBETCTBEHHOCTb.

— TOTOBHOCTh K KOOIIEpAILlUH C
KoJuleramM,  OeCKOH(MIMKTHON
paboTe B KOJJIGKTHBE, OBITh
TOJICPAHTHBIM K OTHHYECKUM,

policy in the

development of
entrepreneurship in the
hospitality  industry.
Recruitment and
training. Business

culture and ethics in
the hospitality industry
Expected results:

To know the
theoretical foundations
of macro-and micro-
economy, patterns of
development of the
industry  and  the
system of basic macro-
and  microeconomic
indicators  of  the
market of hotel
services; principles of
formation of costs of
hotel enterprises and
other accommodation
facilities; 2. be able to:
analyze the  main
indicators at the macro
and micro level using
statistical methods and
methods of financial
and economic analysis;
analyze the structure
and composition of the
costs of hotel
enterprises and other
accommodation

facilities; 3. own:
methods of data
collection, processing
and analysis of
indicators  at the
macro-and micro-
level; methods of

determining the costs
of hotel enterprises and
other accommodation
facilities;
Competencies:

— the possession of

culture of thinking,
ability to generalize,
analysis, information

perception, goal setting




KEeMIILTIKTE.

— QIIEYMETTIK-MaHBI3JIbl MIcelelep
MeH yaepicrepai Tannuay,
QJIEYMETTIK KOHE Kocion
MIHJETTEpAl IIENIye SJICYMETTIK,
T'YMaHHUTAPJIBIK KOHE
SKOHOMHUKAJIBIK FBUIBIMHBIH HETI3T1
epexenepi MeH omicTepiH
naiganany KaOuIeT.

- TYTBIHYWIbUIAPABIH TajlallTapbIHA
ColiKec KeNeTiH KOHaK YW OHIMIH
KAJIBIITACTBIPy KOHE YCBIHY YILIH
3aMaHayu TCXHOJIOTHUAIap Abl
KOJIIaHyFa JailblH 0OIy.

- OpblHAAYWbLIAPAbIH  XKYMBICBIH

YHBIMIaCTBIPY KaOurer.
- KOHaK YH  KOCIMOPHBIHBIH
IIBIFBIHAAPBIH  JKOHE Oacka J1a
OpHAJIACTHIPY KYpaaapbiH
aHBIKTAY JKOHE Tangay
JIaF IbLTApBIH MEHTEPY.

- KOHAaK yi KBI3METIHIE
TEXHOJIOTHSUIBIK ~ YZIEpICTep MEH
Naya3eIMABIK ~ HYCKAYJIBIKTapIbIH

OPBIHAATYBIH Oakbuliay KaOilIeTi;
Konak vyitnepai >xoHe Oacka Jna
OPHAJIACTHIPY KYpaJIJapblH KIKTEY
KYHeciHe  COMKECTIriH  pacray
OOMBIHIIIA YKYMBICTapIbI
YUBIMIACTBIPYFA TabIH/IBIFbI.

HanmMOHAJIbHBIM, PacCoOBbIM,
KOHCI)GCCI/IOHaHLHBIM pasiinuuiamMm,
K BOCIPHUATUIO KYJIBTYpbl U
00bIuaeB CTpaH U HAPOJIOB.

CTpEeMJICHHE K TOCTOSTHHOMY
COBEPILICHCTBOBAHUIO u
CaMOPa3BUTHIO, MOBBIIICHUIO
cBoei KBaJTH(PUKAIINN u
podeccHnoHaTEHOTO
MacTepCTBa; TOTOBHOCTBIO
KPUTUYECKH OLEHHUBATH CBOU
JOCTOMHCTBA ¥  HEJOCTaTKH,
HAMETUTh TIyTH W  BHIOpaTh
cpencTaa pa3BUTHS u
yCTpaHEHUs

HE/IOCTATKOB.

CIOCOOHOCTh aHAJIM3UPOBAThH
COIIMATbHO-3HAYUMBIE
npoOIeMbI u
UCTIOJIb30BaTh OCHOBHBIE
TIOJIOKECHHSI u METO/IBI
COIMAITEHBIX, TYMaHUTAPHBIX U
SKOHOMHYECKHX  HAyK  TIpH
peleHI COIIMATBHBIX "
npodecCuOHaTBbHBIX 3amad.
TOTOBHOCTh K  NPUMEHEHHIO
COBPEMEHHBIX TEXHOJIOTHH LIS
dbopMupoBaHHs u
NPEJOCTABICHUSI TOCTUHUYHOTO
NPOAYKTa, COOTBETCTBYIOIIETO
TpeOOBaHUSAM MMOTPEOUTEICH.

IPOIIECCHI,

CIIOCOOHOCTh ~ OPraHU30BBIBATH
paboTty UCTIOJIHUTEJICH.
BJIaJICHUE HaBBIKAMU

OIIPpCACIICHHUA W aHallk3a 3aTpar
TOCTUHHUYHOI'O IIPCAIPUATUA U
APpYyrux CpeacTB pa3MCIICHUS.
CIIOCOOHOCTH KOHTPOJMPOBATb
BBIIIOJIHCHUEC TCXHOJOTHMYCCKHUX

MpPOIECCOB U JOJDKHOCTHBIX
MHCTPYKIIMM B  TOCTHHHUYHOU
JEATEIIbHOCTH, TOTOBHOCTBIO K
Opra"u3anuu paboTt o
MOATBEPKICHUIO  COOTBETCTBUSA
CHCTEME KJIacCU(PUKAIIUU

TOCTHHMII W JPYrHUX CpPEICTB
pa3MeIIeHUs.

and choice of ways of
its achievement.
— ability to understand

and analyze
philosophical, socially
and personally
significant
philosophical
problems, to show
patriotism,  diligence
and civic
responsibility.

- readiness for
cooperation with
colleagues,  conflict-

free work in the team,
to be tolerant to ethnic,
national, racial,
religious differences,
to the perception of
culture and customs of
countries and peoples.

— the desire for
continuous
improvement and self-
development, to
improve their skills
and professional skills;
willingness to
critically assess their
status and
shortcomings, to
identify ways and
means of development
and elimination

disadvantages'.

— the ability to analyze
socially significant
problems and
processes, to use the
basic provisions and
methods of social,
humanitarian and
economic Sciences in
solving social and
professional problems.
— readiness to use
modern  technologies
for the formation and
provision  of hotel
products that meet the
requirements of




consumers.
— ability to organize
the work of
performers.

— knowledge of the
skills to determine and
analyze the costs of the

hotel  business and
other accommodation
facilities.

— ability to control the
implementation of
technological
processes and  job
descriptions in hotel

activities; readiness to
organize  work to
confirm  compliance
with the classification
system of hotels and
other accommodation
facilities.

Mooyns koowr: KKT 5.1

Mooyns amaysi: Kpi3MeT KopceTy
TEXHOJIOTUSCHI

Ilon  amaywi: 1)
1IapyalbUIbIF bIHIAF bl
TexHoJIoTusap /
Ilpepexeusummep: Meiipamxana
YKOHE KOHAK YH ICIHIH Herizuepi
IHocmpekeusummep: Konaxk yu
XKoHe MelpaMxaHa MapKETHHTI1

Konak yii
’)KaHa

Maxcameor: Crynenrrepre
TEOPUSIITBIK OimiMaepin
aBTOMATTaHJBIPY caJlaCBIHAAFbI
KOHAK)KalIbUIBIK ~ HHAYCTPHSICHI,
COHIali-aK TOXKIpUOEITIK
JMAFIbUIapbl  MYMKIHIIK —OepeTiH,
HIBIFAPMAITbLIBIK JIeHreiae
KETUIIIpY  KbI3MeTi  0a3achlHIa
KaHa aKmapaTThIK TEXHOJIOTHUsIIap

Kovickawa cunammamacsl:

Ma3MyHBI MEH peJIi aKmapaTThIK
pecypcTapabl KOHAK Yil KbI3METi
AKMapaTThIK TEXHOJOTHUSIIAp )KOHE
OJIapJIbIH HETI3r1 cumaTTamalnapbl
Ka3ipri 3aMaHFbl JaMy Ke3eHiHIe
KOFaMHBIH AKnapaTThIK
KaXETTUTIKTepiH KOCIMOPBIHAAP
KOHaK Yy# Ou3HecCi MEH Heri3ri
TOCUIIEPiH, 0JIap]Ibl KAMTaMachI3

Koo mooyna: TO 5.1

Hazeanue mooyna: TexHonorus
00CITy)KHMBaHUS

Haseanue oOucyunaunvt:. 1)
Hoselie TEXHOJIOTUH B
TOCTUHUYHOM XO3siCTBE /
Ilpepexsuszumei:

OcHoBBI PECTOPaHHOTO u
TOCTUHUYHOTO Jeia
Ilocmpexeusumol:
['oCTUHWYHBIN U PECTOPAHHBII
MapKETHHT

Ienwn: JlaTthb CTyZAEHTaM
TEOpPETUYECKHUE 3HAHUS B
obnactu aBTOMAaTH3allUuU

UHIYCTPUU FOCTENPUMMCTBA, a
TaKXKe IPAaKTUYEeCKUEe HaBbIKH,
HO3BOJISIOIINE HA TBOPYECKOM
YPOBHE COBEPLIECHCTBOBATH
TOCTUHUYHYIO AEATEIbHOCTh Ha
6a3e HOBBIX MH(OPMAIIMOHHBIX
TEXHOJIOTUA.

Kpamkoe onucanue:
Copnepxanue " poJib
UH(POPMALIMOHHBIX PECYPCOB B
TOCTUHUYHON JESATENIBHOCTH
WudpopmanioHHble TEXHOJIOTHH
Y UX OCHOBHBIE XapaKT€PUCTUKHU
Ha COBPEMEHHOM JTamne

Code of module: ST
5.1

Name of module:
Service technology
The name of the
discipline: 1) New
technologies in the
hotel industry /
Prerequisites: Basics

of restaurant and hotel
business
Post-requisites: Hotel

and restaurant
marketing

Purpose: to Give
students theoretical

knowledge in the field
of automation of the
hospitality industry, as
well as practical skills
to improve the creative
level of hotel activities
on the basis of new
information
technologies

Brief description: The

content and role of
information resources
in  hotel activities




ery. Epexkmenikrepi >xoHe Typepi
AAX xonak yit 6msHecinne Kypy
KOHE AKYMBIC icreyi
ABTOMATTAHJBIPBLIFAH aKIaPATTHIK
KyHenepai (AAXK) HapbIK
KarJalblHIa KbI3MET. 3amMaHayu
MYMKIHJIIKTEp  aBTOMAaTTaHABIPY
0ackapy (QyHKIMsIIApBIH KOHAK Y
OM3HECIHJIET'1.

Kyminemin HamuMcCe: Oimy
MakKcaThl, KYpaMbl JXOHE TYpJepi,
KaMTaMachI3 eTy
ABTOMATTaH BIPBLIFAH
KYHUENepiHiH, OJIap/IbIH KIKTEIYIH;
KOJI1aHa Ouly, CTaHAApPTTHI
MakeTTepre OarmapyiamMasap bl
MYMKIHJIK OeperTiH,
aBTOMATTAHJIBIPY KeKeJIereH
byHKUIMSIIapABRl 0acKapy KOHAK Yi
OousHeciHmeri. bimyre  oTaHABIK
KOHE MIETENTIK ToXIpudeci
CaJTaChIH IaF bl aKImapaTrTasHiabIpy
KOHE ABTOMATTaH/BIPY
KOCIMOphIHAAp KOHAK Yi OM3HeC]
KOJIIAphl, ©3 OeTiHIe KaHa
oimiMaepai aKIapaTThIK
TEXHOJIOTHsJIap KOHAK Y1 OM3HEC,
Kyzipemminizi: 6ackapy  Herisri
omiCcTepiH, TOCUIIEPIH JKOHE
KypaJlJapblH ajly, caKkTay, KaiTa
OHJICY aKIapar, Jarpliapbl 6ap
Kypallbl pEeTIHAE KOMIbIOTEpMEH
KYMBIC  ICTEYy  aKmapaTTapMeH
KaMTaMachl3 €Ty  KOHaK  Yi
KBI3METI, )KYMBIC iCTey KaOijeTine
rjio0aabai KOMITBFOTEPJTIK
Keieperi; KabieTiMeH TypUCTIK

OHIMJII iCKe acwlpy TmaiianaHa
OTBIPBIII, aKIapaTThIK JKOHE
KOMMYHHUKAIHSITBIK

TEeXHOJIOTUsIap; KabineTi TalOyra,
Tanjayra, eHICYre >KOHE FhUIBIMU-
TEXHUKANBIK aKlapaT cajlachlHaa

KOHaK YH KbI3METI mMaiianaHa
OTBIPBIIL, aKIMapaTThIK -
KOMMYHUKaLUSIIBIK
TEXHOJIOTHsIIAp.

pa3BUTHS oOwecTBa
HNudopmanmonnsie moTpedHOCTH
NPEIIPUATHHA TOCTUHHYHOTO

On3HECa U OCHOBHBIE MOJIXOIbI K
ux obecnieyennto. OCOOEHHOCTH
u Buaesl AUC B TOCTUHUYHOM
OusHece Co3znanue u
(yHKLIMOHHUPOBaHUE
ABTOMATH3UPOBAHHBIX
UH(OPMAITUOHHBIX CUCTEM
(AUC) B ppIHOYHBIX YCIOBUAX
nesitenbHOCTH.  CoBpeMeHHbIE
BO3MOXHOCTH  aBTOMATH3aI[UU
byHKUMA YIPABJICHUS B
TOCTHHUYHOM OH3HECE.
Osrcuoaemvle pe3yiomamoi:
3HaTh Ha3HAYCHHWE, COCTaB U
BUJIBI o0ecrieyeHust
ABTOMATH3UPOBAHHBIX  CHCTEM,
UX KJIacCU(UKAIHIO; YMEThb
paboTaTh B CTaHJAPTHBIX
nakeTax IPOTpaMM,
TTO3BOJISTFOIIAX
aBTOMaTU3UPOBAThH
byHKIMH yIpaBiIeHUS B
TOCTUHUYHOM O6usHece.3HaTh
OTEYECTBEHHBIN U 3apyOCIKHBIN
OTIBIT B obmnactu
nHpopMaTuzanun u
aBTOMaTH3allMM  MPEANPUATHIA
TOCTUHUYHOTOOM3HECa; MYTH
CaMOCTOSITEIBHOTO  OBJIAJICHUS
HOBBIMU 3HAaHUSAMHU 1o
UH(GOPMALMOHHBIM
TEXHOJOTUSIM B TOCTUHUYHOM
Ou3Hece;

OTACIIbHBIC

Komnemenuyuu: BJIaJICHHEM
OCHOBHBIMHU METOJIaMH,
cnocobaMM M CpEICTBaMH
HOJTyYCHUS, XpaHCHUS,
nepepaboTKH uHpopmaruu,
UMEeT  HaBBIKM  PabOTHI  C

KOMIIBIOTEPOM  KaK CpPEICTBOM
obecrieueHuss uHpOpManued B

TOCTHHUYHON JeATeNbHOCTH,
CrocoOHOCThIO  paboTaTh B
rI00aTbHBIX KOMITBIOTEPHBIX
CeTsIX; CIIOCOOHOCTBIO K
peanuzanuu TYPUCTCKOTO
NPOJIyKTa C WCIOJIb30BaHUEM
MH()OPMAIIMOHHBIX u

KOMMYHUKATUBHBIX TCXHOJIOT I/Iﬁ;

Information
technology and their
main characteristics at
the present stage of
development of society
Information needs of
the hotel business and
the main approaches to
their provision.
Features and types of
AIS in the hotel
business the Creation
and  operation  of
automated information
systems (AIS) in the

market conditions.
Modern possibilities of
automation of

management functions
in the hotel business.

Expected results: to
know the purpose,
composition and types
of automated systems,
their classification; to
be able to work in

standard software
packages that allow
you to automate
individual

management functions
in the hotel
business.Know
domestic and foreign
experience in the field
of Informatization and
automation of
enterprises of the hotel
business; ways of self-

mastery  of  new
knowledge on
information

technologies in the

hotel business;

Competence:

knowledge of the basic
methods, methods and
means of obtaining,
storing, processing
information, has the
skills to work with a
computer as a means




CIIOCOOHOCTBIO HAXOJIUTh,
aHaTM3UPOBaTh U 00padaTHIBATH
HAyYHO-TEXHUYECKYIO
uHGOPMALIHIO B obnactu
TOCTUHUYHON  JICATEIIHOCTH C
UCTIOJIb30BaHUEM
UH(POPMALUOHHO-
KOMMYHHUKAIIHOHHBIX
TEXHOJIOTUH.

of providing

information in hotel
activities, the ability to
work in global
computer  networks;
the ability to
implement a tourist
product using
information and

communication
technologies; the
ability to find, analyze
and process scientific
and technical
information in the field
of hotel activities using
information and
communication
technologies.

Mooyns koowt: KKT 5.1

Mooyns amaywi: Kpi3MeT KopceTy
TEXHOJIOTHSICHI

ITon  amayvi: 2) wmeiipamxaHa
ICIHJIET1 )KaHa TeXHOJIOTHsIIap
Ilpepexeusummep: Meiipamxana
YKOHE KOHaK YH ICIHIH Heri3zmepi
Ilocmpekeusummep: Konak yH
YKOHE MelipaMxaHa MapKETHHT1

Maxkcampi: OH/II UTepyaiH
MakKcaTbl ~ KOHAaK yH-MeipamxaHa
KOCIMOpBIHAAPBIHAA

KOJIAAHBIJIATHIH 3aMaHayH
aKMapaTThIK  TEXHOJOTHsJIAPIbIH
HETI3r'1 TypJiepi Typasbl

KY3BIPETTUTIKTEP MEH TYCIHIKTepAl
KaJIBIITACTRIPYy OOJIBIN TaObLIAIbI.
Kuvickawa cunammamacsol:
Typunnycrpus
KOCIOPBIHAAPBIHBIH KYMBICHIH
aBTOMATTaHJBIPY CaJIaChIH/IaFbl
HeTI3r'1 TEPMUH/IEP MEH
aHbIKTamanap.Herisri  TepMunzaep
MEH aHbIKTamasap TYpPUHAYCTPHS

KOCIMOPBIHAAPBIHBIH KYMBICBIH
aBTOMATTaH[BIPY KypaJiapbIH
CUMaTTay VUIIH KOJIJAHbUIAThIH
HeT13r1 TEPMHUHJED MEH
aHbIKTamMaap.

ABTOMAaTTaHIBIPBUIFAH  OacKapy
KyHeciH icke achIpyIbIH

TEXHUKAIBIK Kypanaapsl. JXKylieHiH
HETI3T1 MOYIbIEpPi MEH

Koo mooyna:TO 5.1

Ha3zeanue mooyna: TexHosorus
00CcIyKUBaHUS

Hazeanue oOucyunaunvl. 2)

Hoselie TEXHOJIOTUM B
pEeCTOpaHHOM Jielie
Ilpepexsuszumei:

OCHOBBI pPECTOPaHHOTO u
TOCTUHUYHOTO Jena
Ilocmpexeusumol:
['oCTUHWYHBIN U PECTOPAHHBII
MapKETHHT

Ieny. Lenbro OCBOCHUS
JUCIUTUIAHBI ABJIAETCSA

dbopMHUPOBaHKE KOMIICTCHITUN H
MIPEACTABICHHH 00 OCHOBHBIX
BHIAX COBPEMEHHBIX
WH()OPMAITMOHHBIX TEXHOJIOTHA,
UCIOJIb3YEMbIX B TOCTUHUYHO-
PECTOPAHHBIX MPEIIPHATHSX.
Kpamkoe onucanue: OCHOBHBIE
TEPMUHBI W  ONpEACICHUs B
cdepe aBTOMaTU3aIUU pabOTHI
NpEeANPUATHI TYPUHIYCTPUHI

OcHoBHbIE TE€PMHUHBI U
ONPENENICHUs,  HMCIOJb3yEMbIE
JUIs OTHMCaHNE CPEJIICTB
aBTOMaTH3al1U paboThI
OPENpUATHA  TYPUHAYCTPHUH.
TexHnuueckue CpeacTBa
peanu3anuu

aBTOMAaTU3UPOBAHHOM CUCTEMBI
ynpasieHus.Onucanue

Code of module: ST
5.1

Name of module:
Service technology
The name of the
discipline:  2) New
technologies in
restaurant business
Prerequisites: Basics
of restaurant and hotel
business
Post-requisites: Hotel
and restaurant
marketing
Purpose:The purpose
of the discipline is the
formation of
competencies and
ideas about the main
types of  modern
information
technologies wused in
the tourism industry.
Brief description:
Basic  terms  and
definitions in the field
of automation of travel
industry enterprises

Basic terms and
definitions used to
describe the
automation of the
tourism industry.




KoHUenuusAcelH cunarray. ABX
OTKI3YA1H TEXHUKAIBIK KYpaJlJaphl.

Pemaumsuiblk  nepekTep  KOpbl,
KoHak yil JIb kypbuibiMbl, SQL
cypay tim, Crystal Reports
napganaseln  ecenrep.  Typusm
KOCIMOPBIHAAPBIH
aBTOMATTaH/bIPBLIFaH
OargapIaMabiK KaMTaMachI3

eTy.ABTOMATTaH IbIPY/IbIH
OarapiiaMalblK KaMTaMachl3 €Tyl .

bponmay JKOHE pe3epBTey
KyHenepi. Bbponnay KOHE
OpHaJacThIpy xyhenepi: Amadeus,

Galileo, Sabre, Worldspan,
OTaHABIK  OpoHmay  XKyiHenepi
Konak  yitmepai  GackapybiH
ABTOMATTaHAbIPbIIFaH

xyuenepi.KoHak yii kemeHaepine
apHanrad ABX typaepi. Konax yit
YKYMBICHIH ABTOMATTAH/BIPY
KyHeciH €HT13Y. [MeTenaix
o3ipeyImiIepaiH KOHAK YHIepiHiH
ABX. OTtanapIk o3ipiaeyuriepain
KoHak yinepidig AbX."bponnay"
Moyl "OpHanacTeIpy
KbI3MeTi"'Moayii. " [c-mmapanap sl
»)ocnapiaymbl'Moayii."Kaccup"
Monyni .Hemipiik kop "Momymi»
Kyminemin namuoscenep:

Typusmaeri aKIapaTThIK
TEXHOJIOTHSITAPIbIH namy
TeHACHIUIIapbI JKoHe AT-

OHIMICPIH KOJIIaHy THIMIUIITTH
Oaranay TPUHIMNTEPl; TYPUCTIK
KOCIMOphIHAApJa  KOJAAHBLIATBIH
KOMIIBIOTEPITIK JKYHeIep MeH
OarapiiaMalibIK KaMTaMachl3
eTyaiH 0azablK CUIIaTTaManapsl;
TYPUHIYCTpHsIIA KOJAaHbLIATHIH
TypeHiMAepAl OpoHay KoHe
KypacTeIpy OarnapiaMaiapbiH
nagaiany

Ky3vipemminizi:

Typunnycrpust
KOCIMOPBIHAAPBIH/IA KOMITBIOTEPITIK
TEXHOJIOTUSIIApAbI Mai1ananyabIH
Heri3ri OarbITTaphIH OlTy;

- KOHAK YW >KOHE MelpaMxaHa

ousHeci MeH TYPHUCTIK
KOCIMOPBIHAAP YIIiH
aBTOMATTaH/bIPbLIFaH Oackapy

KOHLENIUU u
MOJTyJIer
Texnuueckue
peanzanuu
Pensumonnsle 0a3pl  JAAaHHBIX,
CTpyKTypa roctuHu4HOM B/l
A3bIK 3apocoB SQL, oTueTs ¢
UCII0JIb30BaHUEM Crystal
Reports. ABromaTu3npoBaHHOE
IPOrpaMMHOE obecrnieueHue
HIPEANPUATHI
Typusma.llporpammuoe
obecrieyeHre aBTOMaTH3aIIH .
Cucrembl  OpoHUpOBaHUS U
pe3epBUPOBAHUS. Cucrembl
OpOHUPOBAHUS U PA3MEIICHUS:

OCHOBHBIX
CUCTCMBI.
cpeacTBa
ACY.

Amadeus, Galileo, Sabre,
Worldspan, OTEYECTBEHHBIE
CUCTEMBI OpOHUpPOBaHUS.

ABTOMaTHU3UPOBAHHBIC CHCTEMBI
yIIpaBICHUS rOCTUHUIL. BupI
ACY TS TOCTUHHYHBIX
KOMILUJIEKCOB. BHenpeHne cucrem
aBTOMAaTH3aI[Ul pabOThI OTEIS.
ACY rocTuHHUI] 3apyOeKHBIX
pazpaboTunkoB. ACY roctuHuil

OTEUECTBEHHBIX pa3pabOTUUKOB.
Monayinb «bpoHupoBaHue»
.Moyns «Ciyx6a

pa3menienus». Moynb
«[ImaHUPOBILIMK MEPOTIPUATHIN

Monyne  «Kaccup» .Moayib
«HowmepHoit hou»

Osicuoaemple pe3ynivmamol:
Tenpenuun pa3BUTHSA

WH(GOPMAIIMOHHBIX TEXHOJIOTHA
B TypH3Me€ U IPUHLHUIIBI OIICHKU

3¢ pexTHBHOCTH  TPUMEHEHHS
NT-npoayxros;

0a3oBbIC XapaKTePUCTUKH
KOMITBIOTEPHBIX ~ CHUCTEM U
IpPOrpaMMHOTO  oOecreueHus,

MPUMEHSAEMBIX Ha TYPUCTCKUX
NPEANPUATUSIX;  MOJb30BATHCA
nporpaMMaMy OpOHUPOBAHUS U
KOHCTPYUPOBAHHUS
TYPIPOAYKTOB, IPUMEHSIEMBIMU
B TYPUHIyCTPUHU
Komnemenuyuu:

- 3HaTb OCHOBHBIE HAIIPABIICHUS
HCIIOJIb30BAHUS KOMITBIOTEPHBIX
TEXHOJIOTMIl Ha NPeInpHUsSTUIX

Technical means of
implementation of the
automated control
system.Description of
the concept and main
modules of the system.

Technical means of
ACS implementation.
Relational databases,
hotel database

structure, SQL query
language, reports using

Crystal Reports.
Automated  software
for tourism
enterprises.Automation
software . The system
of booking and
reservation.

Reservation and

accommaodation

systems: Amadeus,
Galileo, Sabre,
Worldspan, domestic
reservation  systems.
Automated hotel
management

systems. Types of ACS

for hotel complexes.
The implementation of
automation systems in
the hotel. ACS hotels
of foreign developers.
ACS hotels of
domestic developers.
Module "Booking"
.Module "hosting
Service".Module
"event Planner»

Cashier Module
.Module "number of
Rooms»

Expected results:
Trends in the
development of
information

technology in tourism
and the principles of

evaluating the
effectiveness of IT-
products;

basic characteristics of




KyHeciH THIMII KoimaHa Oury (op

TYpAi TypeHIMIep/Ii
KaJBIITACTRIPY,  JKOJIJaMasIapabl
pecimey, Kap KBLITBIK
orepauusapabl TIpKEy >KOHE T.
0.).

-Typucrik WHIyCTpUsiIA

KOMIBIOTEPIIIK  TEXHOJOTHSIIAPIBI
naiganaHy ~— OOWBIHINIA  HAKTHI
MIHJETTEpAl IIeNry JaFablIapbiH
MEHTepy

TYPUH]LyCTPUU;
YMETb s dexTrHBHO
UCII0JIb30BATh
ABTOMAaTH3UPOBAHHbIE CUCTEMBI
yIIpaBJICHUS JUTSI IPEIIPUATHI
TOCTUHHYHOTO M PECTOPAHHOTO

OusHeca W TYPUCTHYECKHUX
IPEIIPUATHN (ipu
dbopMUpoBaHUU Pa3ITUYHBIX
TYPHPOIYKTOB, odopmiIeHUN
IyTEBOK, perucrpanuu

(uHAHCOBBIX OmNepanui 1 ap.).
Bnagets HaBbIKaMu pelieHus
KOHKPETHBIX 3a1a4
HCII0JIb30BAHUIO
KOMITBIOTEPHBIX TEXHOJIOTHIl B
TYPUCTCKON UHAYCTPUHU

3 (0)

computer systems and
software used in tourist
enterprises; to use the
programs of booking
and design of tourist
products used in the
tourism industry
Competencies: Know
the main directions of
the use of computer

technology in the
tourism industry;

- to be able to
effectively use
automated control

systems for enterprises
of hotel and restaurant
business and tourist
enterprises  (in  the
formation of various
tourist products,
registration of permits,
registration of
financial transactions,
etc.).

- Possess the skills to
solve specific
problems on the use of
computer technology
in the tourism industry

Mooyns koowr: KI5 6.1

Mooyns amaywr: KoHaKKalJIbLIBIK
WHTYCTPHUSCHIHIAF bl SKOHOMHKA
XKoHEe Oackapy

Ilon  amaywi: Konak yi xKoHe
MelipaMxaHa MEHEHKMEHTI
Ilpepexeusummep: Meiipamxana
YKOHE KOHAK YH ICIHIH Herizuepi
Hocmpekeusummep: Konax yi
YKOHE MelipaMxaHa MapKETHUHT1
Makcambl: CTyIeHTTEpA1 KOHAK Vi
[Iap yalbUIbIFbI MEHEIKMEHT
Heri3iepiMeH,OHbIH JaMybIMEH
KOHE epeKuIeNiKTepiMeH
TaHBICTHIPY, CTYIEHTTEpTe
TYPHUCTIK caJla KOCIMOPBIHAAPbIH/A,
IIIK1 J)KOHE MIeTeAIK OarpITTapaa
XaJIBbIKKa KbI3MET KOpCeTYIiH
TEOPUSIIBIK oimimi MEH
MIPAKTUKAIBIK JaFJblIapeiH  Oepy,
oJlapibl OJaH opi MPaKTUKAJIBIK

Koo mooyna: DYUT 6.1
Hazeanue mooyna: DKOHOMUKA
U YOpaBI€HUE B HUHIAYCTPUH
rOCTENPUUMCTBA

Ha3zeanue OUCUUNTTUHDL.
['oCTUHWYHBIH W pecTOpaHHbIN
MEHEKMEHT

Ilpepexeusumui:

OcHOBBI PECTOPAHHOTO u
TOCTUHUYHOIO JeJia
Ilocmpexeéusumui:
I'0OCTMHUYHBIN U pECTOPAHHBIN
MapKETHUHT

Ilens: 03HAKOMUTH CTYACHTOB C
ocHoBamu  l'octuHHMYHOTO U
PECTOPAHHOIO  XO3SIMCTBO, €r0
pa3sBUTHEM U OCOOEHHOCTSAMH,
JlaThb CTYAEHTaM TEOPETUYECKUE
3HaHUS U MPAKTUUYECKUE HABBIKU
OKa3aHUs YCIYI HACEJIICHUIO Ha
NPEANPUATHUSIX, Ha BHYTPEHHUX

Code of module:
EMHI 6.1

Name of module:
Economics and
management in the
hospitality industry
The name of the

discipline: Hotel and
restaurant management
Prerequisites: Basics
of restaurant and hotel
business

Post-requisites: Hotel
and restaurant
marketing

Purpose: to acquaint
students  with  the
basics of Hotel and
restaurant
management, its
development and




KbI3METTE NanJaIany

Kovickawa cunammamacol:
MenemxmenT Herizaepi. Konak yi,
MeiipamxaHa [IapyalIbUIbIFbI
TYCIHIT1, MOHI JXoHE (DYHKIHSIIAPHI.
Backapy o0BeKTici perinze
Typu3MHIH epekmenikrepi. Konax
yi JKOHE MelpaMxaHa
HIapyalbUIbIFbIHBIH HET13r1
YFBIM/IaphI MeH Oackapy
KaTeropusiapsl. [erenne
MEHEKMEHTTIH JIaMYbIHBIH HET13T'1
Ke3eHIep1. Kazakcranmarst
1apyalbUIbIKThI Oackapy
MEHEPKMEHTIHIH JaMybl. OpTypii
MEHUIIK TYpIHIEr1 TYPUCTIK
KOCIMOpBIHAAP. Kacinopsia bt
OacKapyJbplH MakKcaThbl, MIHAETTEPI,
GYHKIUSUTAPBl  KOHE  KYPBUIBIMEI.

backapy  KypbpUIBIMBI ~ TYCIHITI.
Y WBIMHBIH Oackapy
KYPBUIBIMBIH/IAF bl OybIHIIAD
(6emimaep), Oackapy KOHE

OailytaHpIc JieHTeinepi (KeJaeHeH
XKoHe Tikenei). Dopmanbabl JKOHE
dhopmanbabl emMec yHBIMIap
(TomTap) >koHE oJapabl Oackapy

€PEKIIEITIKTEPI. Konak YH,
MelipaMxaHa 1apyanibUTbIFbI
OacKapyIbIH THIMIUTITIH
KaMTaMachl3 eTyzaeri Oacuibl
KaapmapaelH  pesi.  Konak vy,

MelipamMxaHa HIapyalbUIbIFbl afaM
pecypcrapsl 6enimi. [lepconanapia
KO3FJIBICBI JKOHE KOCIOM JTaMyhI.
Konak YH, MelpamxaHa
[Iap yalblUIbIFbI HIePCOHAITBIH
OKBITY TypJiepi. busznecreri
CTPaTerHsUIbIK ~ KOHE  aFbIMJIaFbl
xocmapnay. Typuctik ~ OU3HECTIH
IIIIK1 YKOHEe CHIPTKBI opTackl. KoHak
YH, MelpaMXaHa IapyallbUIbIFbI

HapBIKTHIK HSKOHOMMKA/IAFbl
09CEeKeNIeCTINHIH ~ Typiepl KoHe
TaJaYybl.

Kyminemin  nomuoce: TTonni
Teopusanblk  OKy  HOTHXKECIHJE
CTy#eHT Oulyl Kepek: THIMII
6ackapybl KaJIbIITaCThIPYFa
piKman  ererin  Konak v,
MeiipamxaHa HIapyallbUIbIF bl

cajJlaCbIHIArbl HET13T1 YFBIMJApAbI,

U 3apyOeXHBIX MapuipyTrax, ¢
TEM, 4TOOBl MCIOJBH30BATH UX B

JabHENIIen MIPAaKTHUYECKOU
JIeITEIIbHOCTH

Kpamkoe onucanue: OCHOBBI
MEHEIKMEHTA. ITonsarue,
CYLIHOCTh 51 byHKIMUN
MeHemkMeHTa. OCOOCHHOCTH T
Kak  00BbeKTa  YyIpaBJICHUS.
OcHOBHEIE ITOHATUS 51
YIPaBJICHUYECKUE KaTeropuu
TypusMa.  OCHOBHBIE  ITaIbl
pa3BUTHUSA MEHEDKMEHTA
T'ocTurMYHOTO u
peCTOpaHHOTO  XO34MCTBO  3a
pyoexoM. PazButue

MEHEe/DKMEHTa [ OCTHHUYHOTO H
pECTOPAaHHOTO  XO34MCTBO B
Kazaxcrane. Cucrema
yrpaBiaeHUuss [ OCTHHHYHOTO |
pectopanHoro xo3siictro. Llenn,
3amaun, (YHKIMM W CTPYKTypa
YIPABJICHHS TIPEITPUATHEM.
[TonsiTne CTPYKTYPBI
yrpasiaeHus. 3eenbss (OTACIBI),
VpOSHU YUPaBIECHUA U C8A3U
(ropu3oHTaBEHBIE u
BEpPTHKAIbHBIE) B  CTPYKType
yIpaBJCHUS Opra"u3aiuen.
®opmanbHble U HehOpMaIbHBIC
OopraHu3aIun (rpymbl) u
OCOOCHHOCTH YMPaBICHUS HMH.
Ponb pykoBOASIIMX KaapoB B
obecrieueHnn 3G HEKTUBHOCTH
yIpaBICHUS TYPUCTCKOM
bupmoii. OTaen dYenoBEYECKHX
PECYPCOB TYpPUCTCKON (UPMBI.
JIBuxenue u npodeccuoHalibHOE
pazButue mepcoHana. Dopmel
oOyueHus nepcoHana
Typbupmbl. CrTparerudyeckoe U

TeKyllee  IUTAaHUPOBaHUE B
ousHece. Buytpennss u
BHEIIHSSL Cpela TYPHCTCKOTO
OumzHeca. Bumel u  aHamu3

KOHKYPEHIIUM TPEANPHUATHS B
PBIHOYHOW SKOHOMHUKE.

Oorcuoaemuie pesynromamot. B
pe3ynbTare TEOPETUYECKOTO
U3YUYCHUS OUCYUNIUHBL CTYOEHM
0ondiceH  3Hamb:  OCHOBHBIE
TIOHSTHS, TEPMUHBI,

features, to  give
students theoretical
knowledge and
practical ~ skills  of

providing services to
the  population at
enterprises, on
domestic and foreign
routes, in order to use

them in further
practical activities
Brief description:

Basics of management.
Concept, essence and
functions of
management. Features
t as an object of
control. Basic concepts
and management
categories of tourism.
The main stages of
development of Hotel
and restaurant
management  abroad.
Development of Hotel
and restaurant
management in
Kazakhstan. Hotel and
restaurant management
system. Goals,
objectives, functions
and  structure of
enterprise
management. The
concept of
management structure.
Links  (departments),
levels of management

and  communication
(horizontal and
vertical) in the

management structure
of the organization.
Formal and informal
organizations (groups)
and peculiarities of
their management. The
role of management
personnel in ensuring

the effectiveness of
management of a
travel company.




TEPMHUHJICP/i, AaHBIKTaMalap MeH
tocinaepai.ITonmi MPAKTUKATBIK
OKY HOTIDKECIHJE CTYICHT icTel
allybl Kepek: OapJibIK HOPMATHUBTIK

KyKarTappl JAYpbIC KOJIJaHY/bI,
Konak YH, MelpaMxaHa
MIapYalIbUIBIFBl )KYMBICBIH THIM/TI
YHBIMIACTBIPY/IHI, TYPHCTIK
KBI3METTI YIBIMIACTBIPY
CaJlaChIH/IaF bl FBUIBIM MeH
TOKiprOeHIH KETICTIKTePiH

cayaTThl NalAanaHyabl, TYPHUCTIK
KOCITOPBIHHBIH ~ OHIPICTIK  KOHE
eHOeK pecypcTapbiH mebep
naiananypl; TYPUCTEPAIH  dp
TYpJl KOHTHUHITEHTTEpIHE KbI3MET
KOpceTy Ke3lHJe MpOrpecCuBTI
Oackapy TEXHOJIOTHSITAPBIH
Mai1aJIany Ibl.

Ky3vipemminizi: craniapTTel emec
Karqanimapaa opeker eTyre,
KaObUIJaHFaH  MIemiMAep  YIIIH
QJIEYMETTIK JKOHE STHKAJIBIK
KayankepuIuiikre OoyFa JailbIH
0osy, OJIEYMETTIK, OSTUKAJBIK,
KOH(ecCusIbIK ~ JKOHE  MOJCHH
allbIpMaIIbUIBIKTAPAbl TOJIEPAHTTHI
KaObLIAal  OTBIPBIN,  YKBIMJIBI
O31HIH KACiOM KBI3METI cajachbIHIA
Oackapyra TabIH oouy;
MepcoHaIMeH AKYMBIC ictey
TOCUIAEPl MEH JJIICTEPiH, TYPHUCTIK
UHIYCTpUS KOCIMOPHBI
MepPCOHAIBIHBIH €HOEK carachl MEeH
HOTWIKEIUIIriH  Oaramay omicTepiH
oy

OTpe/eiCHUusT U

IIPUEMBI B

001acTH MEHEKMEHTA TypU3Ma,

CIIOCOOCTBYIOIITHE
dbopmupoBannio 3pHeKTHBHOTO
yIpaBJIEHUS.

B pe3ynbpTare
IPAKTHYECKOTO U3Yy4EHUs
JUCHUIUIMHBL CTYJIEHT JOJDKEH
YMETb: MPaBUJIbHO I0JIb30BATHCA
BCEH HOPMaTHBHOM
JOKYMEHTalUeH, panuoOHAIBHO
OpraHu30BaTh paboty
I'ocTuHMYHOTO 51
pECTOPAHHOTO XO3SIUCTBO,
rPaMOTHO HCII0JIb30BATh

AOCTHIKCHUSA HAYKH U IPAKTHKHU
B 00J1acTu opraHusaluu, yMeJio

UCII0JIb30BATh
MIPOU3BOJICTBEHHbBIE U TPYOBBIE
pecypchl TYPUCTCKOTO
TIPEITPHSITHS, HCII0JIb30BATh
MIPOrPECCUBHBIE

yIpaBJIeHUYECKUE  TEXHOJOTUU

pu 00CITYKUBAHUU PA3ITUYHBIX

KOHTHUHI'CHTOB TYPHUCTOB.
TOTOBHOCTbH

Komnemenyuu:

JIECTBOBaTh B HECTAHIAPTHBIX
CUTYyalMsIX, HECTH COIUAIbHYIO
U OTHYECKYID OTBETCTBEHHOCTh

3a IIPUHATBIC
T'OTOBHOCTB

pelIeHus;
PYKOBOJHTH

KOJUIEKTUBOM B cdepe cBoeit

npodeccuoHanbHOI
NEeSITeNIbHOCTH,
BOCIIPUHUMAS
STHUYECKHE,
u KYJIbTYpHBIE
BIIQJICHUE
MeTO/IaMu

TOJIEPAHTHO
COITMAJIbHBIE,
KOH(ECCHOHABHBIC
paznuyus;
pueMaMH

paboThI

n
C

HEPCOHAJIOM, METOJAAMU OLICHKH
KayecTBa U PE3YJIbTaTUBHOCTH
Tpy/Za epcoHaia MpeanpusTUsI

Human resources
Department of a travel
company. Movement
and professional
development of
personnel. Forms of
training of  travel
Agency personnel.
Strategic and current
business planning.
Internal and external

environment of tourist
business. Types and
analysis of enterprise
competition in  the
market economy.
Expected results: As a
result of theoretical
study of the discipline,
the student must know:
the basic concepts,
terms, definitions and
techniques in the field
of tourism
management,
contributing to the
formation of effective
management.
Competence:
willingness to act in
non-standard
situations, to bear
social and ethical
responsibility for the
decisions taken;
willingness to lead the
team in the field of

their professional
activities,  tolerantly
perceiving social,
ethical, religious and

cultural  differences;
possession of
techniques and

methods of work with
the staff, methods of
assessing the quality
and effectiveness of
the personnel

Mooynw koowi: KUOb 6.1
Mooyns amaywr: KoHaKKalIbUIBIK
WHIYCTPUSCHIHAAFB ~ SKOHOMHKA

Koo mooyna: DYUI 6.1

Ha3zeanue modyna: JKOHOMHKA
U yIOpaBJIeHHE B HHIYCTPUH

Code of module:
EMHI 6.1
Name of module:




xKoHe Oackapy

Ilon amayw: 1) Kpizmet kepcety
caJlaChIHBIH MUKPOAKOHOMHUKACHI
Ilpepexkeusummep: MelipamxaHa
KOHE KOHAK YH iCiHIH Herizaepi
Hocmpekeusummep: Konak yi
KOHE MeiipaMXxaHa MapKETHHT1
Maxkcamui: Konakrapapig
K@XETTUIIrH KaHaFaTTaHAbIPAThIH
OHIMEp MEH KbI3METTEP/Ii OHAIPY,
061y oHE TYTHIHY OapbICHIHIAFbI
TYBIHIAUTBIH HKOHOMUKAITBIK
KaTbIHACTap KyHeciH OKBIII
MEHTepy.

Kovickawa cunammamacol:
KbI3MET  KOpPCETYy  CalaChIHBIH
HKOHOMHUKACHIHBIH 0a3abIK
TYKBIpBIMIAMaJIapbl JKOHE
yreiMaapel.  Kpi3mer  kepcery
CaJIaChIHBIH SKOHOMHKA/IaFbl OPHBI
xkoHe poui. Kpmer kepcety
CaJIaChIHBIH JKOHOMHKAJIBIK MOHI.
KP 3KOHOMHKACBIHA KBI3MET
KOpCeTy  CallaChIHBIH  BIKMAJbI.
KbI3MET  KOpCeTy  CalacChIHbIH
MaKpPOIKOHOMHUKACHI. Kpizmer
KOpPCeTy CallaChlHbIH HapbIKTHIH
VFBIMBI ~ KOHE  EPEKIICTIKTEPI.
Kpi3mer  kepceTy  caslaChIHBIH
HapbIK MHQPaKypbUIbIMBL. KpI3meT
KepceTy caJlaCbIHBIH
ME303KOHOMHUKACHI. Ke3mer
KOpCeTy CaJachlHbIH JIECTUHALMS
SKOHOMHKAChIH  0ackapy  KoHe
KaJIBIITACThIPY/IbIH KJIacTepIIiK
onici. KpI3MeT kepceTy calachlHbIH
MHUKPOIKOHOMHUKACHI. Ke1zmer
KepceTy caJlaCbIHbIH
SKOHOMUKACHIHBIH Iamy
Macenenepi KOHE
nepcnexTuBanapbl. Kasakcranaarsl
KbI3MET  KOpCeTy  CaJlaChIHBIH
SKOHOMHUKACBIHBIH 3aMaHayH
Maocenenepi.

Kyminemin nomusice: Kypcrbl
OitipreH coH Oimimrepiep Ouryi
THic OUTIM MeH AaFapLIap:

-caJlaapabiK KbI3METTEP
cdepacbinia KOHE TYpU3M
SKOHOMMKACBIHBIH €pPEeKIIeTKTepiH
TYCIHY;

- KbISBMCT KOPCCTY CaJIaCbIHbIH

rOCTENPUUMCTBA
Haszeanue OUCUUNTIUHDL
1)Mukpo3KoHOMHKA cepsl
o0cCITy>)KuBaHUS
Ilpepexeuszumui:

OcHoBbI pECTOpaHHOIO u
TOCTUHUYHOTIO Jiena
Ilocmpexeusumoi:
['ocTMHWYHBIN U pecTOpaHHBINA
MapKETUHT

Ilens: U3y4arhb CUCTEMY
SKOHOMMYECKUX OTHOIIICHUH,
BO3HUKAIOIIUX O  TOBOAY
IIPOU3BO/JICTBA, paclpeaeIeHHs U
noTpebaeHus cepsl
00cIyKUBaHUS

MPOJIYKTOB U YCIIYT,
YIIOBJIETBOPSIOLINX
MOTPEOHOCTH.

Kpamkoe onucanue: ba3oBbie
KOHIICTIII I u TTOHATHS
SKOHOMHUKHM. Ponb u mecto B
3KOHOMMUKE. DKOHOMHYECKas
3HaYUMOCTb. BnusHue paszutus
Ha SKOHOMUKY PK.
Makposkonomuka. Ilonstue wu
O0COOCHHOCTH  pBIHKA  cdepbl
00CITy)KHMBaHUS.
Nudpactpykrypa pBIHKA.
Me3o3koHOMUKa cdepbl
00CITy)KMBaHUS. Knacrepnsiit
noaxox K (opMHpOBaHHIO U
YIPaBICHUIO SKOHOMHKOMN
NECTUHALINI.

Mukposkonomuka . I[IpoGiemsl
u MEPCIIEKTUBBI pa3BUTHUA
SKOHOMHKH cepbl
obcnyxuBanusi. CoBpeMeHHbIE
BOIIPOCHl  SKOHOMUKHU B
Kazaxcrane.

Osicudaemvule pe3yromamot.
JlomxeH uMeTh TpeICTaBIICHHUE:

- 00 0COOEHHOCTSAX 3KOHOMUKHU U
IpeIIPUITHIA CMEXHBIX
oTpacineii chepsl yciyr;

- O CTPYKTYpE€ SKOHOMHUYECKOU
cucTeMBI chepbl 00CTYKUBAHUS
U B3aUMOCBSI3U BCEX €€
COCTaBIISIOIIUX JIEMEHTOB;
JlomkeH 3HaTh:

- TEOPETUYECKHE
9KOHOMHKH

OCHOBEI
cepsl

and
the

Economics
management in
hospitality industry
The name of the
discipline: 1)
Microeconomics of the
service sector
Prerequisites:  Basics
of restaurant and hotel
business

Post-requisites: Hotel
and restaurant
marketing

Purpose: the
development of the
mechanism of
decision-making by

economic entities and
individual choice in
the  social  sphere,
cause-effect
relationships  between
microeconomic
variables in the social
sphere and tourism, as
well as factors
affecting the behavior
of market actors.

Brief description:
Microeconomics of the
social sphere studies
the issues of rational
behavior of individual
economic entities and

coordination of
individual

entrepreneurial activity
through  the  price
system and market
research.

Expected results: a
Student who  has
completed the study of
the discipline  must

have the knowledge
that will allow him to
analyze the
microeconomic models
of behavior of
individual  economic
entities in the social
sphere and tourism.




SKOHOMHUKAJIBIK KyHenepiHiy
KYPBUIBIMBI JKOHE OHBIH Kypamjac
AIIEMEHTTEPIHIH e3apa
0aiiIaHBICHIH TYCIHY;

biny xaxer:

- KBIBMET KOpPCETy CaJlaChIHBIH
KOHOMUKACHIHBIH TEOPHSUIBIK

HEri3JepiH JKOHE OHBIH KypaMbIHA

KipeTiH Oemimuepri;

- OTaHABIK »JKOHE  MICTENemiK
TOXipubere coiikec KbI3MET
KepceTy CaJaChIHBIH
HKOHOMHUKACHIHBIH JKaFTalbIH
CUIIATTAUTHIH OapIbIK
KOPCETKIITEP1 €CEeTTeYy.
Ky3vipemminizi:

XKacaii amysl THIC:
-  KBIBMET KOPCETY CajJlaCblHBIH

SKOHOMUKACBHIHBIH xKal-KyniH
CUIIATTaUTBIH 0apIbIK
KOPCETKIMTEPAl, OJapIblH e3apa

OaiiaHbICbl MEH e3apa BIKIAJIbIH,
eNJH HSKOHOMMKAJIBIK OJeyeTiH
KYpauTBhIH OapIbIK JIEMEHTTEP/Ii

oOCnyXuBaHUsS B IEIOM U
COCTaBJISIIOIINX €€ pa3/ciioB;

- pacdeT BCeX IIOKa3arelneH,
XapaKTepU3yIOIUX  COCTOSHHE
SKOHOMMKH cepsl

00CIy)KMBaHUSA B COOTBETCTBUU
C OTEYECTBEHHOU U 3apyOe)HOMU
IIPaKTUKOM;

Komnemenyuu: JI0JKeH yMETh:
- paccuMTHIBaTh BCE
[OKAa3aTelIH, XapaKTepU3yoLue

COCTOSIHUE
SKOHOMMKH , UX B3aUMOCBS3b U
B3alMOBIIUSIHUE, PACCUUTHIBATH
U OIICHUBATh
3¢ pexTuBHOCTH

UCIIOJIb30BAaHUSI BCEX PECYpPCOB,
GOPMUPYIONTUX IKOHOMUYECKUN
MOTEHIIMaJ CTPaHbl;

Competencies: ability
—to substantiate the
causal  relationships
and dependencies
between
microeconomic
variables, as well as
the peculiarities  of
their manifestation in
the social sphere and
tourism;

- to the construction
and analysis of
microeconomic models
in the social sphere
and tourism;

- to explain the
behavior of individual
economic actors in the

social  sphere and
tourism;
-coordinate individual

entrepreneurial activity
through a price policy
and market research.

Mooyns koowr: KI5 6.1
Mooyne amaywr: KoHaKKaJIbLITBIK

UHIYCTPUACBIHAAFBl  SKOHOMHKA
XKoHE OacKapy
Ilon  amaywi: 2) Tamakrany

KOCIMOpBIHAAPBIHAAFEl 0ara >KOHE
Oara Oenriney

Ilpepexeusummep: Meiipamxana
YKOHE KOHAK YH ICIHIH Herizzuepi
IHocmpekeusummep: Konak yi
XKOoHE MelpaMxaHa MapKETHHT1
Makcamoi: Gonamiak MamMaHaapaa
OaraHbl MOJIETIBJICY CallaChIH/IA A,
(upMaHbIH  TPAKTUKAJIBIK  Oara
cascaTbl callachblHIAa Ja  ©3eKTi
MIHAETTepAl  TaOBICTBI  HIEUIyre
MYMKIHJIIK O€peTiH KOCIMOPBIHHBIH
OapIbIK MIapyallbUIbIK KbI3METIMEH
TBIFbI3 OaiimaHpicTa Oara
KaJIBIITACTBIPY HET137epi TYpajIbl
OUTIM  KELIeHIH  KaJbINTaCThIPy
00JIBII TaOBLIAIEI.

Kvickawma cunammamacwi:  eH
MaHBI3/IbICHI, OUTKEHI IKOHOMHUCTEP
MEH  MEHEIKEpPIEpaiH  KOFaphI
Kociow, Oocekere KaOLIeTT1
MaMaHJIapbIH KaJBIITaCThIPYyFa
ocep eteni. Kypc KypbUIBIMBI TOPT

Koo mooyna: DYUT 6.1
Hazeanue mooyna: DKOHOMUKA

U YOpaBJCHHUE B HWHIYCTPHH
TOCTEPUUMCTBA
Haszeanue OUCUUNTIUHDL.

2)llensr 1 1eHOOOpa3OBaHMS Ha
NPEANPUATHIX TUTAHUS
Ilpepexeuszumor: OcCHOBBI
PECTOPAaHHOTO ¥ TOCTHUHHYHOTO
nena

Ilocmpexeuszumul:
['ocTUHWYHBIN U pecTOpaHHbIN
MapKETHUHT

ILlenw: sBnsercs GopMUpOBAHUE
y  Oyaymmx  CIEUUaINCTOB
KOMIUIEKCa 3HaHUN 00 OcHOBax
1IEHO0Opa3oBaHus B
HEpa3pbhlBHOM CBSI3U CO BCeH
XO3SIMCTBEHHON JESTEIBbHOCTHIO

MPpCaIIpuATHUL, TIO3BOJIAIOIICTO
yYCIICNIHO PpCIIaTh aKTYaJbHBIC
3aaa4u, KakK B o0acTu

MOJEIUPOBaHUs IE€H, TaK U B
chepe MpaKTUUECKOW IEHOBOMH
MOJIMTUKU (PUPMBL.

Kpamkoe onucanue: onHo u3
BAKHBIX, TaK Kak BJMUSET Ha
dbopmupoBanue

Code of module:

EMHI 6.1

Name of module:
Economics and
management in the
hospitality industry
The name of the
discipline:

2) Prices and pricing in
the food industry.
Prerequisites: Basics
of restaurant and hotel
business

Post-requisites: Hotel
and restaurant
marketing

Purpose: is the
formation of future
specialists complex

knowledge about the
basics of pricing in an
inseparable connection
with the entire
economic activity of
the enterprise,
allowing to
successfully solve
current problems, both




OemiMHeH  Typazabl.  bipiHmici-
OaraHbIH TEOPHSUIBIK  HETi3aepi.
Exinmi ¢upma npenreiiinge Oara
Oenriney/i KapacThlpyFa apHaJFaH.
Yuriamni Oara OenrineyiH canalbiK

epeKIIeTIKTEPiH KepceTe/i.
Teprinminen, Oara Oenruieymiy
YKaHAIIBLT TYKBIPBIMIaMasiapbl
3epTTeINe/Ii.

Kyminemin namuxce: - Oara
KaJIbIITaCThIPYFa 3aMaHayu
o/liCHAMAJIBIK JKOHE IPAKTHKAJIBIK
TOCUIIEp  Typajibl — TYCIHIKTEpAl
KaJIBIITACTBIPY;

- Oara Oenruiey TETIKTEpl Typajbl
TYTac TYCIHIK KaJbIITacThIPY;

- Oara OenruieyaiH KoCIIOPHIH
KBI3METIHIH 0acKa acmekTiepiMeH
e3apa OaiiJIaHbICBIH aHBIKTAY;

- KOCIMOPHIHHBIH 0ara TaKTHUKAChl
MEH CTPaTerHsIChIH aHBIKTAYIbIH

MPAKTUKAITBIK JIarIpUIapbiH
KaMTaMachI3 €Ty,

- Oara Oenriney TpPOIECIHIH
CTUXUSJIBIFBIHA JKOHE Oara

CepmiHiHE XOoJ OepMey Typabl
TYCIHIKTEP/II KAJILIITACTBIPY.

Ky3vipemminizi:

CTYJICHT MIHJIETTI:

a) ouy:

- Oara OenriieymiH oJICYMETTIK-
SKOHOMHUKAJIBIK  MOHI,  TypJepi,
dbyHKUMSIIApHI, Oara Kyieci;

- CaJIaJIbIK Oara oenriiey
€PEeKIIIeINIri;

- XaJBIKApaJbIK TOXKIpHOE >KOHE
Peceii 6ara Oenriiey mpakTUKAcChL;

- Oara Oenriutey omictepi, Oara
oenriney CTpaTerusIapbIHBIH
TYpJIepi;

BBICOKOTIPO(hEeCCHOHANBHBIX,

KOHKYPEHTOCIIOCOOHBIX
CHELHAINCTOB, Kak
YKOHOMHUCTOB, TaK u
MeHekepoB. CTpykTypa

Kypca BKJIIOYaeT YeThIpe

paszzaena. B nepBoM M3JI0KEHBI
TEOPETHYECKHE OCHOBHI IICHBL
Bropoit MOCBSALICH
PaccMOTPEHUIO
1IEHO00pa30BaHMs
¢upmbl.  Tperuit  oTpaxaet
OTpaciieBbIe 0COOEHHOCTH
1eHooOpa3oBaHus. B yuerBeprom
U3y4JarOTCSI HOBaTOPCKHE
KOHIICTIIINH [IEHO00pa30BaHUsl.
Osicudaemvle pezyromamot.

- opMHUpOBaHKE TIPEACTABICHUS

Ha YypOBHE

0 COBPEMEHHBIX
METOJI0JIOTHYECKUX u
MPAKTUICCKUX moaxoaax K
1IeH000pa30BaHMIO;

- (opMupoBaHue 1ETOCTHOTO
IPEJICTaBICHUSI O MeXaHu3Max
1IeH000pa30BaHMS;
- BbISIBIICHHE
1IeH000pa30BaHMs
acreKTaMu
MPEIIPUSITUS,
- oOecrieyeHHe NPAKTHUECKUX
HABBIKOB OTpeAeNeHUs] LEHOBOU
TaKTUKH u cTpareruu
PEIIPUSITUS,
- (hopMUpOBaHKE MPEACTABICHUS
O HEZIOMYCTUMOCTH CTHUXUHHOCTHU
npoiiecca
[IEHOOOpa30BaHUsA U JUHAMUKU
IEH.
Komnemenuyuu:
CTYIEHT JIOJIKEH:
a) 3Hamo:
- COLMAJIbHO-2KOHOMHYECKYIO
CYIIHOCTb  II€HOOOpa3oBaHMUS,
BUJIbI, QYHKIIMH, CUCTEMY IICH;
- cneuuuKy  OTPACIEBOTO
[IEHOOOpa30BaHus;
- MEXIYHapOJIHBII
POCCHUICKYIO
[IEHO00Opa30BaHUS;
- METOJIbI 1IEHO0Opa3oBaHusl,
BHUIBI CTparerun
[IEHO0Opa30BaHu;

B3aMMOCBS3EH

C Jpyrumu
JeSITETbHOCTH

ONBIT U
NPaKTUKY

in the field of price
modeling, and in the
field of  practical
pricing policy of the
company.

Brief description: one
of the most important,
as it affects the
formation of highly
professional,

competitive
professionals, both
economists and

managers. The course
structure includes four
sections. The first sets
out the theoretical
basis of the price. The
second is devoted to
the consideration of
pricing at the firm
level. The third reflects
the industry features of
pricing. The fourth
examines  innovative
pricing concepts.
Expected results:

- formation of an idea
of modern
methodological  and
practical approaches to
pricing;

- formation of a
holistic view of pricing
mechanisms;

- identification  of
pricing  relationships
with other aspects of
the enterprise;

- providing practical
skills in determining
the pricing tactics and
strategy of the
enterprise;

- formation of the idea
of inadmissibility of
spontaneity of the
pricing process and
price dynamics.
Competencies:

the student must:

(a) know:



https://pandia.ru/text/category/metodi_tcenoobrazovaniya/

- socio-economic

essence of pricing,
types, functions, price
system;

- specific  sectoral
pricing;

- international
experience and
Russian  pricing
practice;

- pricing methods,
types of  pricing
strategies;

Mooyns koowt: KKT 5.1

Mooyns amaywi: Kpi3MeT KkopceTy
TEXHOJIOTHSICHI
Il amaybi:
cepBuCI
Ilpepexeusummep: MelipamxaHa
YKOHE KOHAK YU ICIHIH HeTi3zepi
Ilocmpekeusummep: Konak yH
KoHe MelpaMxaHa MapKETHHT1
Maxkcamuwi: MelipamxaHa Ou3HeEC]
caJiacsl KOCIMOPBIHAAPBIHBIH
KbI3METTEpl JKaWIbl  TEOPHUSIIBIK
OuiM Oepy JKoHE oJIap/Ibl JKacay,
KBUTKBITY KOHE caTy OOMbIHINA
TOXKIPUOECIIK JAaFaplIapFa ue 0oy.
Kvickawa cunammamacsol:
Meiipamxana. MelipaMmxaHaiapbiH
KIKTEITY1. Meiipamxana
TYXKBIpBIMIAMachkl KoHE OCHiHI.
Meiipamxana MJ3ipiH
KaJIBIIITACTBIPy KOHE  pacimMiey.
MeiipaMxaHaiarbl TEXHOJIOTHSUTBIK
ypaic. MelipamMxaHaHbIH €HOCK
YKBIMBI )KOHE OHBIH KYPBIIBIMBI.
Konakrapra KbI3MeT KepceTyre
JMANBIHABIK JKOHE OHBIH  YpZici.
MeipaMxaHaIbIK KBbI3MET
KOPCETY/iH HEeri3ri TUITepi MeH
HBICAHIapHI. MeiipamxaHaHbIH
YOKBIMIBIK MOJICHUETI.
Meiipamxana AKYMBICKEPIHIH
KociOu 3THUKackl. MelipaMxaHaHbIH
MapKeTHUHTTiH casicarsbl.
MeiipamxaHaHbIH (pUPMaIBIK CTHII
MeH UMUJDKTIK casicatsbl.
Meiipamxana armocdepacbl MeH
nu3aiiHel.  MelipamxaHa Ou3Hecl
JTAMYBIHBIH 3aMaHayn
TEHACHIIUSTIAPHI.

1)Meiipamxana

Koo mooyna: TOS.1
Hazeanue mooyna:TexHonorus

00cIyKUBaHUS

Hazeanue OUCUUNTIUHDL.
1)Pecropannslii cepBuc
Ilpepexeusumeor: OCHOBBI

pPeCTOPaHHOTO M TOCTHHUYHOTO
Jena

Ilocmpexeusumul:
['oCTMHHMYHBIN U pECTOPAHHBIN
MapKETHUHT

Ilens: nonyyeHue CTyAeHTaMU
TEOPETUYECKUX 3HAHUU u
npuoOpeTeHne  MPaKTHUYECKUX
HaBBIKOB pa3paboTKH,
NPOJBWKEHUS W pealn3aluu
ycayr — mpennpusthii - chepsl
pecTopaHHOro OHU3HEca.
Kpamkoe onucanue: Pectopan.
Knaccudukamuss ~ pectopaHoB.
Konuenmums u npoduib
pectopana. ®dopmupoBanue u
odopMIIeHHE MEHIO PECTOPaHA.
TexHonoruuecku Ipouecc B
pecTopase. Tpynosoit
KOJUIEKTUB pecTopaHa M €ro

ctpykrypa.  [loaroroBka
nporiecc

o0cTyKUBaHUS rocreii.
OcHoBHBIE THUOBI U (HOPMBI
PECTOPAaHHOTO  OOCTY)KUBaHUS.
Kopnoparusnas KYJIbTYypa
pecropana. [Ipodeccuonansuas
9THKa paboOTHUKAa pecTopaHa.
MapkeTuHroBas MOJINTUKA

pecropaHa. GUPMEHHBIN CTUIb U
UMUJIKEBAS MOJIUTHKA
pecTropana. Atmocthepa  wu
JU3aiiH pecTtopana.

Code of module: ST
5.1

Name of module:
Service technology

The name of the
discipline: 1)

restaurant service
Prerequisites: Basics
of restaurant and hotel
business
Post-requisites: Hotel
and restaurant
marketing

Purpose: students gain
theoretical knowledge
and practical skills in

the development,
promotion and
implementation of

services of enterprises

in the restaurant
business.

Brief description:
Restaurant.
Classification of
restaurants. The
concept and profile of
the restaurant.

Formation and design
of the restaurant menu.
Technological process
in the restaurant. The
staff of the restaurant
and its  structure.
Preparation and
process

great customer service.
The main types and
forms of restaurant




Kyminemin nomuorce:
[Tonni oKy HoTHXKECiH e OLTiMrep:
OLTyl THIC: 9p TYPJIi THIITET1 XKoHE

HBICAH/IaFbl KOFaMJIbIK
TaMaKTaHIBIPY
KOCITOPBIHAAPBIHBIH OHTIPICTIK
HKOHE CEPBHCTIK KBI3METIH
YIBIMIACTBIPY MPUHIUIITEPIH;
kKacalk amybl THIC: KOCIMOPBIH
0acIIbICh,  CEpPBUCTIK  KBI3MET
YIBIMIACTBIPYIIBICHI, 3aI

MEHEDKEP1, TasIbl MEH OKIMIIII,
XOCTEeCC MEH CTIAapT PETIH/E iC
KY31H1e OUTIMIH KOJIJIaHyIbI.

MEHrepyl  THIC:  Kelyuiiepre
KbI3MET KOPCETYAIH op  Typii
TEXHOJIOTUSIJIAPBIH, KbI3MET
KepceTyIi MIePCOHAJIbIH

aybICBIMBIH ~ KaJIBIIITACTHIPY KOHE
Ka)KETTUIIrH ecenTeyai, op Typdl
(dbopmatTarbl KOIIIUTIK ic-
mapajapra  KbI3MET  KOpCeTyl
YUBIMIACTBIPYABI.
Kyzipemminii: CryneHt
MelipaMxaHa OW3HECIHIH (opMach
XKOHE 9p Typal cdepachiHBIH
EpeKIIeTIKTEPIH OUTy; MelipaMxaHa
KeIIeH1 KOCIMOPBIHAAPBIHBIH
KbI3METIH CTpaTEerusuIbIK
Kocmapiiay oAICTepiH Malanany,
MelpamxaHa KeuieHaepi
KOCIMOPBIHAAPBIHBIH,  1IIKI  JKOHE
CBIPTKbI ~ OpTajapra  apHaJFaH
SWOT Tanjgay KOJIJIaHy;
KOCIMOPBIHABl KYpY/Aarbl Ou3HEC-
KOCTIApAbIH ~ KYPBUIBIMBI  JKOHE
Ma3MYHBIH UTepyi THiC.

CoBpemMeHHbIe TEH/ICHINH
pa3BHUTHS pPECTOPaHHOTO
OusHeca.

Oosicudaemvole pe3yiomamel.

B pe3yJbrare HU3Yy4ECHUS
JCTTUTUTAHBI CTYJICHTBI
JIOJDKHBI:

3HATh: MPHUHIMITEI OPTraHU3aAlNUN
paboThl TMPOU3BOJCTBEHHOW U
CEpBUCHOM CILYKOBI
OPEINPUATHA  OOIIECTBEHHOTO

IMUTaHUA Ppas3jIndHbIX THUIIOB M

dbopm.

YMeTh: Ha MPAaKTUKE NPUMEHATH

3HAHUA: PYKOBOIUTEIA
HNpENNpUATH, opraHusaropa
CEpPBHCHOI JIEATEIIbHOCTH,
MEHeKepa 3aia, opHuIMaHTa U
aJMMHHCTpaTOpa, XocCTecc W
cTroapta. Bianers: pa3nuuyHbIMU
TEXHOJIOTIUsIMHU O6CJ'IY)KI/IBaHI/I$I
noceruresnel,  (GopMuUpoBaHUS
CMEH U pacyera MoTpeOHOCTU B
00CITy)KHMBAIOIIEM  TEepPCOHAJIE,
OpraHU30BBIBATH OOCITYKHUBaHUE
MAaCCOBBIX MEpONPUITHI
paznuuHoro ¢gopmara.

Komnemenuyuu: ITpouecc
U3y4eHUs JUCITUTUIAHBI
HampaBlieH Ha (opMUpoBaHHE
[ (S13% {01104 KOMITETEHITH:
CTYIEHT JOJKEeH 3HATh

0COOCHHOCTH Pa3JIMYHBIX chep U
dbopMm pecTopaHHOTO OM3HECa;
YMETh  HCIIOJIb30BaTh METOJIbI
CTPATETUYECKOTO IJIAHUPOBAHUS

EeITEIbHOCTH PEANPUSITHI
PECTOPAHHOTO KOMIIJIEKCA;
ucroyipzoBate SWOT  ananus
JUIS  OLUEHKM BHYTPEHHEH U
BHEIIHEH Cpeabl MPEIIPUATUHN
PECTOPAHHOTO KOMILICKCA;
BIIQ/IETh:CTPYKTYPOi u
coJiepKaHueM Ou3Hec-TIaHa

CO3JJaHuA NMPECAIIPpUATHUS.

service. Corporate
culture of
restaurant.
Professional ethics of
the employee of the

the

restaurant. Marketing
policy of the
restaurant.  Corporate
identity and image
policy of the

restaurant. The
atmosphere and design
of the  restaurant.

Modern trends in the
development of the
restaurant business.
Expected result:

As a result of studying
the discipline, students
should:

Know: the principles
of organization of
production and service
of catering enterprises
of various types and
forms.

To be able to: in
practice  to  apply
knowledge: the head of
the enterprise, the
organizer of service
activity, the Manager
of the hall, the waiter
and the administrator,
hostesses and Stuart.
Own: a variety of
technologies to serve
visitors, the formation
of shifts and the
calculation of the need
for service personnel,
to organize
maintenance of mass
events of  various
formats.

Competence: the
Process of discipline is
aimed at formation of
the following
competences: the
student should know
the peculiarities of




various spheres and
forms of the restaurant
business; to be able to
use the methods of
strategic planning of
activity of enterprises
of the restaurant
complex; to  use
SWOT analysis to
evaluate internal and
external environment
of enterprises of the
restaurant complex; to
possess:structure  and
content of the business
plan of creation of the
enterprise.

Mooyns koowt: KKT 5.1

Mooyns amaywi: Kpi3MeT KopceTy
TEXHOJIOTHSICHI
Ilon  amaywi:
KBI3MET KOPCETY
Ilpepexeusummep: Meiipamxana
YKOHE KOHaK YH ICIHIH Heri3zmepi
Ilocmpekeusummep: Konak yH
YKOHE MelipaMxaHa MapKETHHT1
Maxkcamwpi: MakcaTbl-OKy  TIOHI
00JIBITT TAOBLTAABI Ka31pTi 3aMaHFbl
Macenenepi KBI3METIH
YUBIMJIACTBIPY KEUTEpHHTOBOM
KOMITaHUSIHBIH KUHAKTAJIFaH jKOHe
KYpBUIFaH aKmapar, KaKeTTi MOHIH

2) KeiitepuHrTik

TYCIHY YIIiH KEUTepUHra.
MEXaHU3MIEP MeH
EPeKIICTIKTEPIH, OHBIH  ©3€KTI
npoOieManapbl MeH Jamy YpIiCiH
OTaHIIBIK  HApPBIKTBl  PEUTHUHITIK
KBI3METTEP/II.

Kuvickawa cunammamacsol:
Xikrey KOFamMAbIK TaMaKTaHY:
CUMATTaMachl MeH
TYKBIPBIMAMACHI.
MeiipamxaHanslk  OuzHec. [lamy
epeKLIeNiKTepI.

Keunam KbI3MET KepceTy
KOCIMOPBIHAAPHI. Cumnarramacsl

YKOHE KOHIIETILIUSACHI.
Ma3ip koHe Imapanrtap KapTachl:

MapKETUHITIK 3eHOIpeK
MeipamxaHa. bapnap.
Cunarramacsl %&oHE KOHLIETILUSACHI.

Koo mooynsa: TOS.1
Hazeanue mooyna: TexHonorus

00CcIyKUBaHUS

Haszeanue OUCUUNIUHDL.
2)Keiirepunrosoe
00CITy)KMBaHUE
Ilpepexseuszumei:

OCHOBBI pPECTOPaHHOTO u
TOCTUHUYHOTO Jenia
Ilocmpexeusumot:
['OCTUHWYHBIN U PECTOPAHHBII
MapKETHHT

Ienv: enbro yaeOHOH
JUCIUTUIAHBI ABJIAETCSA
COBPEMEHHBIE po0IeMbl
OpraHu3anuu JEeSITEIbHOCTH
KEUTEpHHIOBOM KOMIIaHUH,
cobpaHa W CTPYKTypHpOBaHa

uHpopMarus, HeoOxoauMas s
NOHUMAaHMSI CYTH KEWUTEpUHTa.
MEXAaHU3MOB U OCOOEHHOCTEH

ero paboThI, aKTyaJIbHBIX
poOJIeM U TCHICHIIUN Pa3BUTHS
OTEYECTBEHHOTO pBIHKA
KEHTEPUHTOBBIX YCIIYT.
Kpamkoe onucanue:
Knaccuduxarms

OOIIIECTBEHHOTO MMUTAHM:

XapaKTCPUCTHKA U KOHICTIIIUA
ACATCIIBHOCTH.

Pectopannslii ouzHec.
OCoOGeHHOCTH Pa3BUTHSI.
[peanpustust ObICTpOTO

00CTyKUBaHUS.

Code of module: ST
5.1

Name of module:
Service technology
The name of the
discipline:

2) Catering service
Prerequisites: Basics
of restaurant and hotel
business
Post-requisites: Hotel
and restaurant
marketing

Purpose: The purpose
of the discipline is the
modern problems of
the organization of the

catering company,
collected and
structured the

information necessary
to  understand the
essence of catering.
mechanisms and
features of its work,
current problems and

trends in the
development of the
domestic market of
catering services.

Brief description
Classification of
catering:
characteristics and




Kpi3meri, TamakTaHy, OHBIH pei

KOHaK yit KOCIIOPBIH.
TyKbIpBIMIaMachl JanbIHAay
uexrap. TyKbIpbIMIamMacsl
JOTOTOBOYHBIX LIEXTAP.
TyKbIpBIM1aMacChl
MaMaHJJaHIbIpbUIFaH uexrap.
KaOnpikTay KOCIMOPBIHIAPHI
anmad — tamakrany. [lepconai.
¥iipIMaacTeIpy Ke3eHepi.
Monenner KBI3MET KOpCEeTy
KOCITOPBIHAAPHI. Tamakrany
epEeKIIeNTIKTEP1 HIETEITIK

typuctep. Ka3zipri 3aManfbl KbI3MET

TYpepl JKOHE KbI3MET KOpCceTy
HBICAHIapBbI. Kyminemin
Homuocenep:  3epTIey  KIKTEy
KbI3MET KEUTEePUHTTIK

KOCIMOPBIHAAP KOHE KBl OJlapFa
KOWBIJIATHIH TalanTapsl; TypJiepi
MEH cUmnaTTamMalapblH, cayia Yu-
Kamap/pl, BIIBICTAP/IBI,
acranTap/pl, ac yit Kip;
epeKeNepiH jkacay KoHE peciMuey
MO3ip, KapT ImapamnTap; TypJiepi
MEH epEeXEeCiH YCTeNre KOIoFa kKoHe
pecimaey ycrenaep YHbIMAACThIPY;
TEXHMKA JKOHE TYTHIHYIIbLIApFa
KbI3MET KepceTy
KOCIMOpBIHAAPBIHAA  op  Typii
TYpJiepi MEH CBIHBIN TOPTIOl; Typdi
KbI3METTEP  KOPCETy;  KbI3MET
KOpPCEeTYIL MepCOHaFa KOUbUIATHIH
TajanTapibl;

€HOCKTI  YHUBIMIACTBIPY  KBI3MET
KOpCEeTYIL epCoHal.
Ky3ipemminizi: Macesenepin
3epTTey JKYMBICBIH YHBIMIIACTBIPY
PEUTHHITIK KOMITaHUSIIapIbIH
Ka3ipri npoOemMaap bl
KbI3METTEPIH KBUIKBITY KOMITAHUS
OTaHIIBIK  HAPBIKTaFbl  KBI3MET
KepceTy, TaMaKTaHy epeKIIemiri
YUBIMBIHBIH ~ PEUTHHITIK  Typ:i
(bopmaTTarsl ic-1apanap;
MPAKTUKAJIBIK 331pJiiey Mocemesepin
MEHEJUKMEHT JKyHenepiH Oaranay
KOHE KbI3METTEP carachlH
KEUTEPHHIOBOU KOMIIaHHU4,
COHJIal-aK TeXHUKAIBIK >KOHE
TEXHOJIOTHSUIBIK KaMTaMmachl3 €Ty
KBI3METI.

XapakTepucTUKa M KOHUEILUS

JESITEIbHOCTH.
MeHro u KapT BHH:
MapKETUHIOBOE opynue
pecTopaHa. bapsl.
XapakTepucTuka U KOHIIEMLIHUS
EATEILHOCTH. Cnyx6a
MATaHUs, ee poib B
TOCTUHUYHOM MPEANPUSITHH.
Konuenuus JIESITENIbHOCTU
3araToBOYHBIX LIEXOB.
Konuenuus JIeSITENIbHOCTU
JIOTOTOBOYHBIX LIEXOB.

Konuenuus JIeSITENIbHOCTU
CHEIMAM3UPOBAHHBIX  IEXOB.
CHabxeHue NpeNPUSITUR
MaccoBoro nuranus. I[lepconar.
Oransl OpraHu3aluu
00CITyKUBaHUS. Kynbrypa
00CTy)KHUBaHUS Ha
TIPEITPHSITHSIX MATaHUS.
OcobenHoctu MTATAHUS
WHOCTPaHHBIX TYPHCTOB.
CoBpemeHHbIE BHABI YCIYI U
dbopmBbI 0OCTYKUBaHHUS.

Osicuoaemple pe3yiomamul.

U3y4eHue KjIaccu(pUKaIu yciyr
KEUTEPUHTBBIX MPEANUATAN U
o0mux TpeOOBaHUN K HUM;
BU/JIOB u XapaKTEPUCTHK
TOPrOBBIX MIOMEIICHUH, TIOCY/IbI,
puOOpPOB, CTOJIOBOTO  OEJIbS;
paBUII COCTaBIICHUS u
odopMIIeHHS MEHIO, KapT BUH;

BUJIOB U MIPaBWJI CEPBUPOBKU U

odopmiIeHUS CTOJIOB;
OpraHu3anuu u TEXHUKH
oOcnyxuBaHus  MoTpeOuTeNnen
HAa TPEANPUATUAX Pa3IUUYHBIX
TUTIOB W KJIACCOB; TMOPSAIOK
PEI0CTaBIICHUS pa3IMYHbIX
YCIIYT; TpeOoBaHU K
00cTyXKUBaIOIIEMY TIEPCOHATY;

OpraHu3alun Tpyaa
00CTyKUBAIOIIETO TIEpPCOHANA.

Komnemenyuii: U3Yy4YCHHE
BOIIPOCOB OpraHu3anuu paboTsl
KEUTEPUHIOBBIX KOMIIAHUWA B
COBPEMEHHBIX YCIIOBHUSIX,
npoOyieM TPOJBUKEHHUS YCIIyT
KEUTEPHHIOBOM KOMIIAHUM Ha
OTEYECTBEHHOM PBIHKE  YCIyT

concepts of activity.

Restaurant  business.
Features of
development.

Quick service
companies.

Characteristics and
concept of activity.
Menu and wine list;

marketing tool of the

restaurant. Bars.
Characteristics and
concept of activity.
Food service, its role

in the hotel business.
The concept of activity
sagatovich shops. The
concept of activity of
finishing shops.

The concept of activity
of specialized shops.

Supply of the
enterprises of public
catering. Staff. The

stages of the service.
Culture of service in
catering. Features of
food for  foreign
tourists. Modern types
of services and forms
of service.

Expected results: the
study of the
classification of
catering services and
the General
requirements for them;
types and
characteristics of
commercial premises,
utensils,  appliances,
table linen; rules of
preparation and design
of menus, wine maps;
types and rules of
serving and design of
tables; organization
and technology of
customer service in
enterprises of different
types and classes; the
procedure  for the




IMUTaHUs, 0COOEHHOCTH "
cneruduka OpraHu3anuu
KEUTEpUHIOBBIX  MEPOIPUATUI
Pa3IUYHbIX ¢dopmaros;
MPAKTHIECKUX BOIIPOCOB
pa3paboTku CUCTEM
MEHEDKMEHTA u OIICHKH
KauecTBa YCIYI KEUTEpPHHTOBOU
KOMITaHWH, a TaKKe
TEXHUIECKOTO u
TEXHOJIOTUYECKOTO 00ecreueHus
JIEATEIbHOCTH  KEUTEPHHIOBOU
KOMIIaHUH.

provision of various
services; requirements;
organization of labor
of service personnel.

Competencies:  study
of the organization of
catering companies in
modern conditions, the
problems of promotion
of catering services in
the domestic market of
food services, features
and specifics of the

organization of
catering events in
various formats;
practical  issues of
development of
management  systems

and quality assessment
of catering services, as
well as technical and
technological support

of the catering
company.
Mooynab koowr: KKMC 9.1 Koo mooyns: KKO 9.1 Code of module:
Mooynws amaywr: Keizmer kepcety | Hazeanue mooyna: Kynerypan | CQS9.1
MOIEHHETI MEH CAIACHI Ka4eCcTBO 00CTyKMBaHUS Name of module:

Ilon amaywi: A) KoHakKaIbUIBIK
WHTYCTPHUSCHIHIAF bl KBI3MET
KOPCETY ITUKACHI
Ilpepexeusummep: Meiipamxana
YKOHE KOHAK YH ICIHIH Herizzuepi
Ilocmpekeusummep: KpizmerTep
CaJachIHJIAFbl TOYEKEIICP
Makcampl: KOHaK YH  KoHE
TYPHUCTIK OM3HECTIH XaJIbIKapaJbIK

TOXKIprOECiHae KaObLUIJaHFaH
ICKepJIiK ~ JTHUKETTIH  STHUKAJIbBIK
KaFu1anapbl MEH pacimMaepiH
3epTrey, KOHAKKaNJIBIIBIK
WHYCTPUSACHIH/IA ICKEPIIIK KapbIM-
KaTBIHACTBIH NPaKTUKAJIBIK
KOMMYHHKAIMSUTBIK  JTaF IbLIAPBIH
KaJIBIITACTBIPY.

Kvickawa CURAMMmMamacsl:
KociOu sTHKaHBIH TaOUFAaTHI MEH
MOHI. KonaxxaiiabUIbIK
CaJTaCBIHIAFbI OM3HECTIH
epeKIIeNiri. Ickepiik ITHKA
KEelIeHIHAeT1 KOPIIOPATUBTIK

Mmozenuer. Konak yit Ousnecinzeri

Hazeanue oucuyuniaunvt. A)
OTuka 00cIyKUBaHUS B
UHAYCTPUU TOCTEIPUUMCTBA
Ilpepexeusumor: OCHOBBI
PECTOPAaHHOTO U TOCTUHUYHOTO
nena

Ilocmpekeuzumoi: Pucku B
cdepe ycuyr

Ileny: w3yuyeHUE  OITUYECKUX
MPUHIIUIIOB u poueayp
JIEJIOBOTO 3TUKETAa, IPUHSTHIX B
MeEXTyHapOHON MPAKTHKE
TOCTUHUYHOTO u
TYPUCTHYECKOTO OusHeca,
BbIpabOTKa MPAKTHYECKUX
KOMMYHUKAIIMOHHBIX ~ HaBBIKOB
JIeTIOBOTO OOIIEHUS B UHIYCTPUH
rOCTENPUUMCTBA.

Kpamkoe onucanue: llpupona

U CYIIHOCTb PO(eCcCHOHATBHOMN
stuku. Crienuduka OuzHeca B

OTpaciu rOCTENPUUMCTBA.
KopnopatuBHast ~ kyiabTypa B
KOMIUIEKCE  JIEJIOBOM  JTUKH.

Culture and quality of
service

The name of the
discipline: A) Service
ethics in the hospitality
industry

Prerequisites:  Basics
of restaurant and hotel
business
Post-requisites: Risks
in the service sector
Purpose: the study of
ethical principles and
procedures of business
etiquette adopted in the
international  practice
of hotel and tourism
business, development

of practical
communication skills
of business

communication in the
hospitality industry.
Brief description




iCKepJIiKk ~ DTHUKET  HOpPMAaJaphl.
Typuctik Ou3HeCTeri ATHKAIIBIK
ICKepIiK MIHE3-KYJIBIK. DTHKAJIBIK
icKepIiK MiHE3-KYJIBIKTbI
TopOueney  OOWBIHIIA  QJIEMIIK
KOHAaK Yyi Ti30erinin Ttoxipuodeci.
Ickepiix KapbIM-KaThIHACTAFbI
kazbama — cediey — MOJCHHETI.
Kamxkanmapasl ASTHKAJIBIK —IICTy.
KoHakxaiabIIbIK calachIHAFbI
OacribLIap MEH
OarBIHBIIITHUIAPIBIH ©33apa KapbIM-
KaThIHAC ITUKACHI.

Kyminemin namuosicenep:

[ToHAa1 OKY HOTHXKECIH/E CTY/IEHT:

TYCIHIK:

- KOHaK YHM JKOHE TYpPHUCTIK
OusHecTeri  ICKepiiK  OTHKET
MPUHIMNTEPIHE Ccoiikec OailiaHbIC
MIEpPCOHAJIBIH OKBITYIaFbI
MEHEDKEP/IIH POJIl Typabl.

- Typuszmaeri CTaHJlapTTay
Heri3aepi Typasl;

-KOCIMKEPITiK CaHaHBIH

KYPBUIBIMBIH/IAFBI ATHKAHBIH PO
TypaJIbl, TapUXU-ITUKAIIBIK
MPOIIECTIH HETI3T1 1aMy Ke3eHIepiH
JKOHE MOpPaJIbii HeTi31ey
TOCUIZACPIH, OHBIH Ma3MYHBl MEH
GbyHKUIMSIIApBIH O1TY;

oimyre:

- KOHAKKAITBLITBIK
WHTYCTPHUSCHIHIAF bl ICKepJTiK
ATUKETTIH HETI3T1 epeKeliepin Oury;

- TYpU3MHIH Ka3ipri >KIKTEJIyiH
oiny;

- TYPUCTIK KbI3BMET  KOpCETY
TYpJIepi;

- TYpUCTEpre KbI3MET KOpCeTy

OOMBIHIIIA TTEPCOHANIBIH KbI3METIH
PETTEHTIH HOPMATHUBTIK-KYKBIKTBIK

axTiiep, epexenep MeH
HYCKAyYJIBIKTAp;

outy:

- KOHaK YH JKOHE TYPHCTIK

OM3HecTe ICKepIiK dTHKaFa ColkKec
KeneTiH, XalbIKapalblK KOHAaK Y

Ti30€eTiHig KOIDKBUIALIK
ToxipuOecinme KaJILIIITACKAH
OTIePAIUSITBIK MEHEDKMEHT

KypaJJlapblH Naiiianana oity;
- YWBIMHBIH TypH3M CaJlaChIHAAFblI

Hopwmbl nemoBoro stukera B
TOCTUHMYHOM OM3Hece. DTUYHOE
JIEJI0BOE MIOBE/ICHUE B
TypuCcTHYEeCKOM OusHece. OnbIT
MHUPOBBIX TOCTUHUYHBIX LIENEN
[0  BOCIHUTaHUI  3TUYHOIO
JienoBoro noseaeHus. Kynsrypa
IIICBMEHHOW pe4H B 1€JI0BOM
001IeHNH. DTUYHOE pa3pelIeHue
KOH(JINKTOB. OTHKa
B3aMMOOTHOLLICHUI
PYKOBOAMTENEN U IOTYUHEHHBIX
B c(epe rocTernpuumMcTBa.
Osicudaemvoie pesynomamaot.

B pe3yJabrare W3YYEHUS
JUCIUIUINHBI CTY/IEHT J0JDKEH:
UMETh MPECTABIICHUE:

- 0 POJIM MEHeKepa B 00yUeHUH
KOHTakTHOTO  TepcoHaia B
COOTBETCTBUU C MPHUHLIUIAMU
JIeJIOBOTO ITHKETa B
TOCTUHUYHOM U TYPUCTHUYECKOM
OusHece.

- 00 OCHOBax CTaHAApPTU3AINHU B
TypU3ME;

- O POJIM 3THKH B CTPYKTYpE
pPEINPUHUMATENIBCKOTO

CO3HaHMHA, 3HAThb OCHOBHBIC
OTaIllbl PasBUTUA HCTOPHUKO-
3TUYCCKOI'O mponecca u

crocoObl 000CHOBAHHUS MOPaJIH,
e€ coneprkaHue U (pyHKIUH;
3HATh:

- 3HaTh OCHOBHBIC IIOJIOKEHUS
JIETIOBOTO 3THKETa B MHAYCTPUHU
TOCTENPUUMCTBA;

- 3HaThb -  COBPEMEHHYIO
KJ1acCH(UKAIHMIO TypHU3Ma;

- BU/IBI TYPUCTCKOTO
00CTyKUBAHUS;

- HOPMAaTHUBHO-TIPAaBOBBIC aKTHI,
NOJIOKEHUsI ¥ WHCTPYKLUH,
periIaMeHTHpYIOLIe
JeITeNbHOCTh  IepCOHaNa
00CITy’)KHBaHUIO TYPUCTOB;
YMETh!

- yMETh
UHCTPYMEHTHI
MEHEKMEHTA,
COOTBETCTBYIOILIETO JIeTIOBOM
9TMKE B  TOCTUHHUYHOM H
TYPUCTUYECKOM ousHece,

1o

HCIIOJIb30BaTh
ONICPALIUOHHOTIO

Nature and essence of
professional ethics.
The specifics of the
business in the
hospitality ~ industry.
Corporate culture in
the complex of
business ethics.
Standards of business
etiquette in the hotel
business. Ethical
business behavior in
the tourism business.
Experience  ofthe
world hotel chains in
education of ethical
business behavior.
Culture of writing in
business
communication.

Ethical conflict
resolution. Ethics of
relations between

managers and

subordinates in the
field of hospitality.
Expected result:

As a result of studying

the discipline, the
student must:

know:

- the role of the
Manager in training

the contact staff in
accordance with the
principles of business
etiquette in the hotel
and tourism business.

- on the basics of
standardization in
tourism;

- on the role of ethics
inthe structure of
entrepreneurial
consciousness, to
know the main stages
of development of the
historical and ethical
process and ways to
justify  morality, its
content and functions;
know:




OLTIKTI MaMaHJapra KaKeTTUIIriH
aHBIKTAY;

- KbI3METKepJepAl IpiKTey, KYMBbIC
KOHE OKBITY OOWBIHIIA THICTI
casicaTThl )KY3€ere achIpy.

- airaH OuTiMaepiH ToxipuOeme
KOJIJIaHy.

Ky3vipemminizi:
MeHnrepy OapbIChIHIA OLTIM aITyIIIbI
Keneci YKAITITBI MOJICHU

ky3bipertitikke (MK) xoHe kociOn
ky3bipertutikke (IK) wne OGomybl
THIC.):

OK-1: MHTEIICKTYaIIBIK, MOJICHH,
aJaMrepuIlTiK, JCHE J>XOoHE KOCciOu
©31H-031 JAMBITy J>KOHE ©31H-031
KETUIIIpY KabuieTi;

OK-2: aysb3ma xoHEe kazbaiia
coeMiey i KUCBIHIBI IYPBIC, TOIEIIl

XKoHE  aHblK Kypy  KaOuieri,
JTIMCKYCCHUSTHBI KYPrizy
JaF TbIIapbIH MEHTepy KOHE
MakcaTTapra KETY KOHE
KUHAKTAJIFaH  TOXIpUOEHI  ChIH

TYPFBICBIHAH KalTa oiyiay KaOiIeTi;

KK-3: Typuctik eHIM >k00achl
OOMBIHITIA opTypiIi aKrapar
Ke3/epiH ©3 OeTiHme Taly KoHE
naianany KaoineTi;

[IK-4:  Typuctik  HWHIYyCTpHIIA
)oOamapapl icke aceIpyFa
JIaMBIHIBIK;

BEIPAa0OTaHHBIE  MHOTOJICTHEH
IIPaKTUKOMN MEXIYHAapOAHBIX
TOCTHHHYHLIX IICTICH;

- OmpeAe’sATh  MOTPeOHOCTH
OpraHu3auu B
KBaJTHM(PHUIIMPOBAHHBIX
crernuanucTax B oOnactu
TypU3Ma,

- OCYILIECTBIISATh
COOTBETCTBYIOIIYIO  IOJIUTHUKY
no  mombopy, pabore wu
00yYeHHIO TIepcoHaIa.

- TNPUMEHSATH HAa  TPAKTUKE
MOJTydeHHBIC 3HAHMUS.
Komnemenyuu:

B npouecce OCBOEHHMS
oOyyJaronuics JIOJDKEH
o0amaTh CIIETYIOUTUMHA
00Ky T TYPHBIMHU
KOMITETEHIIUSIMHU (OK) "
npoeCCHOHATBHBIMA
koMmmereHuusMu (I1K):

OK-1: CIIOCOOHOCTH K
UHTEIJIEKTyaIbHOMY,
KYJIbTYpPHOMY, HPaBCTBEHHOMY,
buznaeckomy u
poeCCHOHATBHOMY
CaMOPa3BUTHIO u

CaMOCOBEPIIICHCTBOBAHUIO;
OK-2: cnocoOHOCTh JTOTHYECKHU
BEpPHO, ApT'YyMEHTUPOBAHO U SICHO
CTPOHTH YCTHYIO U TUCbMEHHYIO
peyb, BJIAJETh HaBBIKAMU
BEJCHHUS JTUCKYCCUU u
CIIOCOOHOCTh K  JOCTIIKEHMIO
Leen u KPUTUYECKOMY
MIEPEOCMBICIICHHUIO
HAaKOIUIEHHOI'O OITBITA;

I1K-3: CIIOCOOHOCTh
CaMOCTOSTEIbHO HAXOOUTh U
HCII0Ib30BaTh pa3InyHbIC
UCTOYHUKKA UWHGPOpMAIUK  TIO
MIPOEKTY TYPUCTCKOTO MPOJIYKTa;
[1K-4: TOTOBHOCTH K peain3anuu
MIPOEKTOB B TYpUCTCKOM
UHYCTPUU;

- know the Dasic
provisions of business
etiquette in the
hospitality industry;

- know the modern

classification of
tourism;
- types of tourist
services;

- legal acts, regulations
and instructions
governing the
activities of personnel
for tourist services;
know:

- to be able to use the
tools of operational
management
corresponding to
business ethics in the
hotel  andtourism
business, developed by
long-term practice of

international hotel
chains;

- to determine the
needs of the
organization in

qualified specialists in
the field of tourism;

- implement
appropriate policies for
the selection, operation
and training of
personnel.

- to apply in practice
the acquired
knowledge.
Competences:

In the process of
mastering the student
must have the
following General
cultural competencies
(CA) and professional
competencies (PC):

OK-1: ability to
intellectual, cultural,
moral, physical and

professional self-
development and self-
improvement;




OK-2:  ability to
logically true, reasoned
and clear to build oral
and written speech,
skills of discussion and
the ability to achieve
the goals and critical
rethinking  of  the
experience gained;
PK-3: ability  to
independently find and
use various sources of
information on the
project of the tourist
product;

PK-4: readiness to
implement projects in
the tourism industry;

Mooynb koowvr: KKMC 9.1

Mooyns amaywi: Kpi3MeT KopceTy
MOJICHHET1 MEH carachbl

Ilbn  amaywi: B)  Typucrtik
OM3HECTET1 UMUK KOHE 1CKEePIIIK
TpeH]l

Ilpepexeusummep: Meiipamxana
YKOHE KOHAK YH ICIHIH Heri3mepi
Ilocmpekeuzummep: Kpizmertep
CaJlaChIHJIaFbl TOYEKEIAep
Maxkcamwpi:  Ickepilik  KapbIM-
KAaTbIHACTBIH MaHbI3/Ibl Kypamaac
06J1IM1 ATUKA KOHE dTUKET TYpPaJIb
TYCIHIK oepy; ICKepITiK
OailylaHbICTRIH ~ (popManapsl  MeH
KYpaJgapbIHbIH ATUKAJIBIK CUIIAThIH
ainry.

Kuvickawa cunammamacsol:
Otuka. CayaTTBUIBIK XKOHE COIIEeY
MOJEHUETI. Koacioun ceiiney.
Tepmunaep. Kociou cianr. EnOex
YKBIMBIHBIH COUIICY TOKIpHOECiH

Oackapy. busnecre,
MEHEJKMEHTTE,

KHHOTeNeoHaipicTeri xa3baa ce3.
OHUCTONAPIIBIK KaHp KOHE
ickepiik xar. KyxkaTtrap koHe
KyKaT alHaJIbIMBI.

Pesrome. KommyHukanus
Teopusicel. benri Typaepi. Ickepiik

ToxipuOeneri oenrinep.
KoMMyHUKaIMSIHBIH STHKAJIBIK
acmekTiiepi. Otuker. Moximic

KYPri3yliH HETri3ri JaFabUIaphl.

Koo mooyna: KKO 9.1
Haszeanue moodyna: Kynerypa u
Ka4yecTBO 0OCITY>KUBAHUS
Haszeanue oucyunaunvi: B)
NUmumk w  AenoBoil TpeHI B
TYPUCTCKOM OM3HEcCe

Ilpepexseuszumei:

OCHOBBI PECTOPaHHOIO u
TOCTUHUYHOTO Jenia
Ilocmpekeuzumot: Pucku B
cthepe ycmyr

Ilens: Jlate ipecTaBiieHre 00
ATUYECKOH u STUKETHOU
CTOpPOHAX BaKHEHIINX
COCTaBIIAIOIINX JIEJIOBOTO

OOILIEHUS; PACKPBITh STUUYECKUIA
U ATUKETHBIN XapakTep Gopm u

CPEICTB JIEJIOBOM
OMMYHHUKAIIUH; 0apbepoB,
BO3HHUKAIOIIHMX B
KOMMYHHKAIIUH; PacKpbITh
0COOGHHOCTH W  TpeboBaHUS
KOPIOpPaTHBHOM JTHUKHU u
JTHKETA; 000CHOBATH
B3aMMOCBS3b JIEJIOBOM 3TUKHU U
ycrexa.

Kpamkoe onucanue: Bpenenue
B gucnummHy  «MMumk  wu
JIeTI0BOE OOIIEHHE B TYPU3ME».
Krnaccudukarmst umumxa.

OCHOBHEBIE HaIpaBJICHUSA
co3maHus uMHIKa. JlenoBoit
MapTHEp W BHUIBl  JIEJOBBIX

ctwiied. Crietmuka qenoBoro

Code of module:
CQs9.1
Name of module:

Culture and quality of
service

The name of the
discipline: B) Image
and business trend in
the tourism business
Prerequisites: Basics
of restaurant and hotel
business
Post-requisites: Risks
in the service sector
Purpose: to give an
idea of the ethical and
etiquette aspects of the

most important
components of
business
communication; to
reveal the ethical and
etiquette  nature  of
forms and means of
business
communication;
barriers  arising in
communication; to
reveal the features and
requirements of

corporate ethics and
etiquette; to justify the

relationship of
business ethics and




MoxinicTe IIMeIeHICTI
[Ipesenranus
[Ipe3eHTaunsiHbIH
TOCUIIEPI.

Oackapy.
HeTri3aepi.
ceuney
[Ipe3enTanusiHbIg
TICUXOJIOTUSUTBIK ToCUIAEpI.
busnecreri KOMMYHHKaTHUBTIK
KAaTBIHACTAPABIH OPTYPJI TYpJiepi.
BAK-meH e3apa KapbIM-KaTbIHAC
Heri3aepi. Kypnanucrepmen
KapbIM-KaTBIHAC  CPEKIICIIKTEPI.
[Ipecc-penus xa3y. XKapHama xoHe
PR neridmepi. Imiki >koHE CBHIPTKBI
PR.

Kyminemin namuoice: ApanbiK
HOTH)KEe OalKaybIHIAFBI CTYJCHTKE
OuTy Kepek:
Typusmaeri
YKaHACYIIBUTBIKTHIH
TICUXOJIOTUSICBIHBIH KaFHJIaJTbI
Herizaepi, KOMMYHHKATHBTI
TEXHUKAJIap AKOHE ickep
YKaHACYIIBUTBIKTHIH
TEXHOJIOTUSIJIAPBIBIH OLTY;

Kakra- OPEKETTECTIK TOIITA,
KAMCBI3AaHABIpY TYIFa  apajbIK
KapbIM-KaTbIHACTAPBIHBIH €CeOIMEH
KAHACYIIBUIBIKTBIH ~ QJICYMETTIK-
MOIIEHU ©3TeNICNIIKTEePIHIH,
KOMMYHUKATUBTI ~ TE€XHHKA JKOHE
ickep KAHACYIIBUIBIKTBIH
TEXHOJIOTHSIJIAPBIH KOJIIaHa Oly;
HET13r1 KOMMYHUKATHBTI 9JIiC )KOHE
ICKep  JKaHACYIIBUIBIKTBIH  OJIC-
alnayiapeIMeH KociOu meHOepaeri
HEeJICHYIIUTIK KaThIHAC.

ickep

Ky3ipemminizi: [Tonmi OKY
HOTWIKECIHIE TypU3M/JIET1
STHKAJIBIK, IICUXOJIOTHSJIBIK,
9CTETUKAIBIK
YUBIMIACTBIPYIIBLIBIK

MOJICHUETTIH epEeKIIeITIKTepl KoHE
CUNaTTaMachlH OUTy KepeK, KOHaK
Y OKOHE MelpaMxaHa  KeIleH
KOCIMOPBIHAAPBIHBIH UMUK KOHE
KOPHOPAaTHBTI MOJCHHET TYypabl
TYCIHIKTIH OOJyBI,KOCIOM KbI3MET

OapbIChIHIA op TYpIi
HICUXOJIOT USUIBIK THUITET1
KOHAKTapMEH AKYMBIC ictey

JaFIpIIaphIH Maiianana oury.

OOIIeHNUs B TPYIINE U B KOMAH/IE.
Konpmukret u  KOH(IMKTHBIE
CUTYalUH.

OcHoBHbIE IIPaBUJIa U HOPMBbI
JIeJIOBOTO  ATHKETa. MeToauku
YCTaHOBJICHUS U ONTUMM3ALNU
KOHTAKTOB. OTHUKETHBIE
TpeboBaHuUs K JIEIOBOM
HEepenucKe. DTUKETHBIE HOPMBbI
IIPU NIPOBEJICHUU TIEPErOBOPOB U

OpraHu3aluu MIPUEMOB.
OcobenHoctH TeNeQOHHOTO
ATHUKETA. Posb pe4YeBOTO
001IeHHs B JICIIOBBIX
neperoBopax.  HeBepOanbHbie

3HAKU B JIEJIOBOM OOIICHUH
Osrcuoaemvle pe3ynomamol:
3HaTh: TEOPETHYECKHUE OCHOBBI
TICUXOJIOTHH JIEJIOBOTO OOIIEHUS,
KOMMYHHUKATHBHBIC TEXHUKH U
TEXHOJIOTHH JIETIOBOTO OOIIEHUS
B TypHU3ME.

YMers: OpraHu30BbIBATh
B3aUMOJICICTBHE B  TpYIIIE,
obecreunBaTh MEKIMUYHOCTHBIE
B3aMOOTHOIIEHHUSI C  Y4ETOM
COLIMANIHO-KYJIbTYPHBIX
0COOEHHOCTEN 0011IeH S,
NPUMEHSITh KOMMYHUKATHBHBIE
TEXHUKH u TEXHOJIOTUU
JIEII0BOTO OOIEHUS.

Brnanets: OCHOBHBIMH
KOMMYHHUKATUBHBIMA METO/IaMU
U IIpUeMaMu JeJ0BOro OOIIeHus
B npodeccuoHaIbHOU chepe.

Komnemenuyuii: CryneHt
JOJIKEH 0011aaTh CIeAYIOIINMHI
KOMIIETEHIIUSMU. ITo
3aBEPIICHUH 3HATh 0COOEHHOCTH
51 XapaKTEePUCTUKY
IICUXOJIOTHYECKOH,  DTUYECKOH,
3CTETUYECKOM,

OpraHu3alMOHHON KYJIbTYpHI B
TYpU3Me€; UMETh IIPEJICTaBICHHE
0 KOPIOPAaTMBHON  KYJBTYpE,
UMHJIKE HpeNpUSITUS
TOCTUHUYHOTO ¥ PECTOPAHHOTO
KOMILJIEKCA;YMETh IPUMEHSATH B

npodeccroHanbHO M
NeSITeIIbHOCTH HABBIKK PabOTHI C
pa3InYHBIMU
MICUXOJIOTUYECKUMHU TUTIAMH

success.
Brief description:
Introduction to the
discipline "Image and
business

communication in
tourism". The
classification of the
image.

The main directions of
image creation.
Business partner and

types of  business
styles. Specifics of
business

communication in the
group and in the team.
Conflicts and conflict
situations.

Basic rules and norms
of business etiquette.

Methods of
establishing and
optimizing  contacts.

Label requirements for
business

correspondence.
Etiquette norms when
negotiating and

organization
techniques. Features of
telephone  etiquette.
The role of speech
communication in
business negotiations.
Non-verbal signs in
business
communication
Expected results: to
Know: theoretical
bases of psychology of
business
communication,
communicative

techniques and
technologies of
business
communication in
tourism.

Be able to: organize
interaction  in  the
group, provide




rocreu

interpersonal
relationships,  taking
into account the socio-
cultural characteristics
of communication, use
communication

techniques and
technologies of
business
communication.

Oown: basic
communication
methods and

techniques of business
communication in the
professional sphere.
Competencies: the
Student must have the

following
competencies:  upon
completion to know
the characteristics and
characteristics of

psychological, ethical,
aesthetic,
organizational culture
in tourism;to have an
idea of  corporate
culture, the image of
the hotel and restaurant
complex; to be able to
apply skills in
professional work with
different psychological

types of guests
Mooynb koowr: KKT 5.1 Koo mooyns: TOS5.1 Code of module: ST
Mooy amayvr: Kpizmer kepcety | Hazeanue moodynsa: Texuonorus | 5.1
TEXHOJIOTUACHI 00CTyKMBaHUS Name of module:
Ilon  amayw: 1) Kowax vii | Hazéanue oOucyunaunwt: 1) | Service technology
OM3HECIH YHBIMIACTBIPY/ Opranuzauus roctuauyHoro | The name of the
Ilpepexeusummep: Meiipamxana | Ousneca/ discipline: 1)

KOHE KOHAK YH ICIHIH Heri3aepi
Ilocmpexeuszummep: Kpizmertep
caJlaChIH/IaFbl TOYEeKeIaep
Maxcamuu: KOHAK)KalTbUIBIK
MHIYCTPUACHIH/A KOCIMKePIiK
KbI3METTI  YWBIMAACTBIPY  YIIIH
CTYIACHTTEPAIH KaKETTI OUTIKTLIIK
aybl

Kuvickawa cunammamacol:
Kacinkepik KbI3METTIH MOHI MEH
Ma3MyHbIL KpI3meT KOpCETY

Ilpepexeuszumui: OCHOBBI
PECTOPAHHOTO U TOCTUHUYHOTO
nena

Ilocmpekeuzumot:  Pucku B
cdepe yciyr

Iens: npuoOpereHue
CTyIICHTaMH HEOOX0MMOM
KBaJTH(PHUKAIIUN TUISt
OpraHu3aluu
IpeANPUHIMATETBCKON

JACATCIIBHOCTH B HHAYCTpHUU

organization of hotel
business/
Prerequisites:  Basics
of restaurant and hotel
business
Post-requisites: Risks
in the service sector
Purpose:  acquisition
by students of
necessary qualification
for the organization of




cajlachlHAa ©3 ICIH YHBIMIACTBIpY
KoHe AaMbITy. Typmi  yHBIMIBIK-
KYKBIKTBIK HBICAH1aFbl
KoHakkalnblIblK ~ MHIYCTPUSCHI
KOCIMOPBIHAAPBIHBIH KYMBIC iCTEY1.
KoHakKalnblIblK ~ MHIYCTPUSCHI
KOCIMOPBIHAAPBIHBIH
nopMeHcizairi. KoHaKKalIbUIBIK
UHYCTPHUSICHI CaJIaChIH/IaFbl
marelH  Om3HecTiH — Kocimkepuik
KBI3METIH KApKBUIBIK  KOJAAQy
HbICaHAapbl. KOHAKKAMITBIITBIK
WHYCTPUSACHI KOCIOPBIHIAPbIHBIH
KapKblIapbIH
Oackapy.KoHakxalbLUIbIK
WHJIYCTPUSACBIHIAFBl  KOCIKEPIIIK
KbI3METTI JAaMBITYJaFrbl KaJpiIbIK
casicar. [lepcoHanapl ipikTey KoHe
OKbITY. KOHAKKaMIIBLITBIK
WUHYCTPUSCHIHAAFBI

KOCIMKEPJIIKTIH ~ MOJIEHHETI  MEH
ATUKACHI

Kyminemin namuoice:

Makpo - JKOHE  MHMKpPO -
SKOHOMMKAHBIH TEOPUSLITBIK
HETI3JIepiH, CaJlaHbIH JTamy

3aHIBUIBIKTAPBIH KOHE KOHAK Vil

KbI3METTEP1 HAPBIFBIHBIH HETI3T1
MakKpo - JKOHE
MHUKPOIKOHOMHUKAJIBIK

KOPCETKIMTEP1 )KYHECIH; KOHAK Vi
KOCIMOPBIHAAPBIHBIH IIBIFBIHIAPBIH
XKoHEe 0Oacka Ja OpHAJIACTBIPY
KypaiJapbiH KaJIBIIITACTBIPY
MPUHIUANITEPIH  OUTY. KAP>KbLIBIK
XKoHEe DKOHOMHUKAIIBIK TalAayabIH
CTATUCTUKAJILIK  OJICTEpPi  MEH
OMICTEPIH KOJIIaHA OTHIPHIIT MAKPO

- JKOHE MHKpPO JEHICiJe Heri3ri
KOpCETKIIITepre Tanuay >Xyprizy;
KOHaK YH KOCIMOPBIHAAPHl MEH
0acka Ja OpHAJIACTBIPY Kypasiaapbl
IIBIFBIHIAPBIHBIH  KYPBUJIBIMBI MEH
KYpaMbIH Tanjaay. urepy:
aKmaparThl >KHHAY, Makpo - KOHE
MUKpPO - JIHTei/Ie KopceTKimTep i
OHJIEY JKOHE Tanjgay TOCUIJEPiH;
KOHAaK YH  KOCIMOPBIHIAPBIHBIH
IIBIFBIHIAPBIH  KOHEe Oacka Ja
OpHAJACTHIPY Kypalgaphbl.
Kyszipemminici:

- OWJay MOJICHUETIH, aKMapaTThl

TOCTCIIPpUUMCTBA
Kpamkoe onucanue:
CymHoCTh M coAep)KaHUE

MPEAITPUHUMATEIBCKON
nesitenbHOCTH.Opranuzanust 1
pa3BUTHE COOCTBEHHOTO JI€ja B
ctepe
ycinyr.@yHKIIMOHUPOBAHUE

IpeIIpUsITUI UHAYCTpUU
rOCTENPUUMCTBA Ppas3InYHbIX
OpraHU3alMOHHO-TIPaBOBBIX

dbopm. HecocrosrensHocTh
IpeInpUsITUI UHAYCTpUU
FOCTENPUUMCTBA. Dopmel
¢buHaHCOBOM MOJJIEPKKH

MpEATPUHUMATETBCKON
IEATEILHOCTH MaJIOTO OM3HECa B
chepe UHAYCTpUU
FOCTENPHUHUMCTBA. Y IPABJICHUE
buHaHCaMH TIPS NPHUSITUS
UHIYCTPUHN rOCTENPUUMCTBA.
Kanposas nmonutuka B pa3BUTUU
MpEATPUHUMATETBCKON
NEeSTeIbHOCTH B UHAYCTPUU
rocrenpunuMmcTBa. Ilogbop wm
o0ydenue nepconana. Kynmerypa
U 3THUKA NMpEeANPUHUMATENHCTBA

B WHYCTPUHU TOCTEIPUUMCTBA
Osicuoaemple pe3ynvmamot:
3HaTh TEOPETUYECKHE OCHOBBI
Makpo- U MHUKpPO- SKOHOMHKH,
3aKOHOMEPHOCTH pa3BUTHSA
OTpacii M CHCTEMY OCHOBHBIX
MakKpo- ¥ MUKPOIKOHOMHUYECKHX
nokasaresiei pBIHKA
TOCTUHUYHBIX YCIYT; MPUHIUIIBI
dbopMupoBaHus 3aTpar
TOCTUHUYHBIX TPEANPUATHH U
JIPYTUX CPEICTB Pa3MEIICHUs; 2.
yMEThb:  TMPOBOJUTH  aAHAIIU3
OCHOBHBIX  TIOKa3aTeled  Ha
Makpo- M MHKPO YpPOBHE C
MPUMEHEHUEM CTaTUCTUYECKHX
METOJIOB " METO/I0B
(uHaHCOBOTO "
9KOHOMMYECKOTO aHamm3a;
aHAIM3UPOBATh  CTPYKTYpy U
COCTaB 3aTpaT TOCTHHHYHBIX
OPEINPUITHIA U JPYTUX CPEICTB
pa3MeELIEHHUS; 3. BJIAJIETh:
npuemMamu cbopa uHpopmanuy,
00paboTku u aHanM3a

business activity in the
hospitality industry
Brief description: The
essence and content of
entrepreneurial
activity.Organization
and development of
own business in the
service
sector.Functioning  of
hospitality industry
enterprises of various

organizational and
legal forms.  The
failure of the
hospitality industry.
Forms of financial
support  for  small
business in the
hospitality
industry.Financial
management of the
hospitality
industry.Personnel
policy in the
development of
entrepreneurship in the
hospitality industry.
Recruitment and
training. Business

culture and ethics in
the hospitality industry
Expected results:

To know the
theoretical foundations
of macro-and micro-
economy, patterns of
development of the
industry and  the
system of basic macro-

and microeconomic
indicators of the
market of hotel

services; principles of
formation of costs of
hotel enterprises and
other accommodation
facilities; 2. be able to:
analyze the  main
indicators at the macro
and micro level using
statistical methods and




Kalmbpuiay, —Tangay, Kaobuiaay,
MakcaT KOK JKOHE OFaH KOJI
KETKIZy JKOJIIAPBIH TaHaay
KaOLIeTiH MEHTepy.

- JIYHUETAHBIMJIBIK, OJICYMETTIK
KOHE KEKe MaHBI3/IbI
bunocopusITBIK Mocelenepai

TYCIHY OHE Taljay, HaTpUOTH3M,
eHOEKKOPIBIK JKOHE  a3aMaTThIK
KayarnKeplIIiKk KepceTy KaOiieTi.

- opinTecTepMEeH KOOIEpaIlHsFa,
YKBIMAAFBl  IEKCI3  KYMBICKA,
STHUKAJBIK, YJITTHIK,  HOCUIIIK,
KOH(ECCUSITBIK
albIpMAaIbUIBIKTApPFa, €JIJEP MEH
XaIBIKTApJBIH ~ MOJCHHETI  MEH
CaNIT-JI9CTYpIEpiH KaObu11ayFa
JaibIH 00ITy.

[IOKa3aTeJe Ha  Makpo- |
MHUKpPO-  YpOBHE;  METOAaMU
OIIpe/IeeHUs 3aTpar

TOCTUHUYHBIX HPEIIPUITHA U
JIPYIUX CPEACTB Pa3MEILCHHUS;

Komnemenyuu:

- BJIaJICHUC KYJIbTYypOH
MBIIJICHUS, CIIOCOOHOCTRIO K
000011eHH10, aHasusy,
BOCIPUATHIO uH(pOpMaIny,

MIOCTAHOBKE IIEIM H  BBIOODPY
IyTeH €€ TOCTUKEHUS.

— CIIOCOOHOCTh TIOHUMATh U
aHAITM3UPOBATh
MHUPOBO33PEHYECKHE, COIIHATEHO
U JIMYHOCTHO 3HAYNMBIC
dbunocodckue poOJIEMBI,
MPOSIBIISATH MATPHOTH3M,
TPYIOIOOME ¥ TPakJTaHCKYIO
OTBETCTBEHHOCTb.

— TOTOBHOCTh K KOOIIEPAIlUH C
KoJuleramM,  OecKOH(MIMKTHON
paboTe B KOJUICKTHBE, OBIThH
TOJICPAHTHBIM K 3THUYECKHUM,
HAI[MOHAJIbHBIM, PacoBbIM,
KOH(ECCHOHAIBHBIM Pa3IUUUsIM,
K BOCHPHUATHIO KYIbTYpPHl U
00bIYaeB cTpaH

methods of financial
and economic analysis;
analyze the structure
and composition of the
costs of hotel
enterprises and other
accommodation

facilities; 3. own:
methods  of data
collection, processing
and analysis of
indicators at the
macro-and micro-
level; methods of

determining the costs
of hotel enterprises and
other accommodation
facilities;
Competencies:

— the possession of

culture of thinking,
ability to generalize,
analysis, information

perception, goal setting
and choice of ways of
its achievement.

— ability to understand

and analyze
philosophical, socially
and personally
significant
philosophical
problems, to show
patriotism,  diligence
and civic
responsibility.

- readiness for
cooperation with
colleagues,  conflict-

free work in the team,
to be tolerant to ethnic,
national, racial,
religious  differences,
to the perception of
culture and customs of
countries and peoples.

Mooynw koowr: KKT 5.1

Mooynbs amaywtr: KpI3MeT KopceTy
TEXHOJIOTHSICHI

ITon  amaywvi: 2) Meiipamxana
ICIHIH TeXHUKACHI HeTi3epi /

Koo mooyna: TOS.1

Ha3zeanue modyna: TexHonorus
o0CITy>)KUBaHUS

Hazeéanue Oucyuniunvi: 2)
OCHOBBI TEXHHKH PECTOPAHHOTO

Code of module: ST
5.1

Name of module:
Service technology

The name of the




Ilpepexkeusummep: MelipamxaHa
KOHE KOHAK YH iCiHIH Herizaepi
IHocmpekeusummep: Kpizmerrep
CaJIaChIHJIaFbl TOYEKETIEp
Makcamot: MelipamxaHa Ou3Heci
caJiachl KOCITOPBIHIaPBIHBIH
KBI3METTEpl  KaIbl  TEOPHSUIBIK
Oi1iM Oepy XKoHE oJIap.Ibl XKacay,
KBUDKBITY ’KOHE caTy OOMbIHIIIA
TOXKIpUOCITIK TaFapuIapra ue 0oIy.
Kovickawa cunammamacol:
Melipamxana. MelipaMmxaHanap/ibIiH
KIKTENY1. Meilipamxana
TYKBIpbIMJAMAcChl  oHE OeHiHI.
Meilipamxana M33IpiH
KAJIBIITaCTBIPy KQHE  PAcIMAEY.
MeiipamxaHagarbl TEXHOJOTUSIIBIK
ypaic. MeiipaMxaHaHblH ~ €HOEK
YKBIMBI J)KOHE OHBIH KYPBUTBIMBI.
Konakrapra KbI3MeT Kepceryre
TAWBIHABIK JKOHE OHBIH YpIici.
MeilipamxaHabIK KBbI3MET
KOPCETY/1H HEri3r1 TUIITEP1 MEH

HBICAHIAPHI. MeiipamxaHaHbIH
YKBIMJIBIK MOIEHHUETI.
Meiipamxana YKYMBICKEPIHIH

KociOu sTKackl. MelipaMxaHaHbIH

MapKETUHT TiH casicathbl.
MeiipamxaHaHbIH (PUPMAaIIBIK CTHIT
MeH UMUJDKTIK casicarsbl.
Meiipamxana armocdepacbl MeH

nu3aiiHbpl.  MelipamxaHa Ou3Hecl
JaMYbIHBIH 3aMaHayn
TEHICHIIMSIAPHI.

Kyminemin namuoice:
[Tonai oky HoTHIKECIHE OLTIMTep:
OlTyl THIC: 9p TYpJi TUIITEr1 XKOHE

HBICAH/IaFbI KOFaMJIBIK
TaMaKTaHBIPY
KOCIMOPBIHAAPBIHBIH OHTIPICTIK
JKOHE CEPBUCTIK KBI3METIH
YUBIMJIACTBIPY IPUHIIUIITEPIH;
xKacaif alybl THIC. KOCINOPBIH
0acuIbiChbl,  CEPBHUCTIK  KbI3MET
YHBIMIACTBIPYIIBICHI, 3al

MeHeKepi, JasIbl MEH OKIMIII,
XOCTECC MEH CTI0APT PETIHIIE iC
KY3iHAe OUTIMIH KOJAAHY/IbI.

MEHrepyl  THWIC:  KeJyuiiepre
KbI3MET KepCeTyliH op  Typii
TEXHOJIOTUSIIAPbIH, KbI3MET
KOepceTyIi TIePCOHAIIBIH

nena /

Ilpepexeuzumet: OCHOBBI
PECTOPAHHOTO M TOCTHHUYHOT'O
Jena

Ilocmpexeusumoi:  Pucku B
ctepe ycayr

Ileny: moOJlydeHUE CTYIEHTaMH
TEOPETUUECKUX 3HaHUI u
npuoOpeTeHuEe  MPAKTUYECKUX
HaBbIKOB pa3paboTKH,
OPOABIDKEHHUS W peali3aliu
ycayr — mpennpusathii - chepsl
pecTtopaHHOro OM3Heca.
Kpamkoe onucanue:
Pecropan. Knaccudukanms
pecropanoB.  KoHuenuusa u
npoduib pecTopaHa.
®opmupoBaHue u o¢opMIIEHHE
MEHIO pecropaHa.

TexHonornueckuii mpouecc B
pecTopase. Tpynosoit
KOJUIEKTUB pecTopaHa M €ro

CTPYKTYpaA. I[TonrotoBka  u
nporecc

00CITy)KMBaHUS rocTei.
OcHoBHBIE THIBI U (QOPMBI
pecTopaHHOTO  OOCITYKUBaHHS.
KopnoparuBHnas KyJIbTypa
pectopana. IlpodeccronanbHas
9THMKa pabOTHUKA pecTopaHa.
Mapketunronas MOJINTUKA

pecropana. ®UPMEHHBIN CTHIIb U

UMUJKEBasI HOJIUTHKA
pecropaHa. At™mochepa
J3aiiH pecTopaHa.
CoBpemMeHHbIE TEHJECHIIUU
pa3BUTHS pPECTOPaHHOTO
OusHeca.

Osicudaempie pezyiomamaot .

B pe3yibTare U3y4EHUS
JUCLUIUIAHBI CTYJICHTbI
JOJIKHBI:

3HaTh: IMPUHIHUIIBI OpraHu3aluu

paboThl MPOU3BOACTBEHHONH MU
CEpBHUCHOM CITY’KOBI
OpeNpUATHA  OOLIECTBEHHOTO

IMUTAaHUSA Pa3JIMYHbIX THUIIOB U

dopm.
YMeTh: Ha MPAKTUKE MPUMEHSTh

3HAHMSL: PYKOBOJMTEIS
OpeNpUATHS, opraHu3aropa
CEpBUCHOM JESATENBHOCTH,

discipline: 2) Basics of
the technics of
restaurant business/
Prerequisites:  Basics
of restaurant and hotel
business
Post-requisites: Risks
in the service sector
Purpose: students gain
theoretical knowledge
and practical skills in
the development,
promotion and
implementation of
services of enterprises
in the  restaurant
business.
Brief
Restaurant.
Classification of
restaurants. The
concept and profile of
the restaurant.
Formation and design
of the restaurant menu.
Technological process
in the restaurant. The
staff of the restaurant
and its  structure.
Preparation and
process

great customer service.
The main types and
forms of restaurant
service. Corporate
culture of
restaurant.
Professional ethics of
the employee of the

description:

the

restaurant. Marketing
policy of the
restaurant.  Corporate
identity and image
policy of the

restaurant. The
atmosphere and design
of the  restaurant.

in the
the

Modern trends
development of
restaurant business.
Expected result:
As a result of studying




aybICBIMBIH KaJIBIITACTBIPY KOHE
KXETTUIrH ecenTeynai, ap Typii
(dbopmaTTarsl KOTIILIIK ic-
mapanapra  KbI3BMET  KepceTyni
YUBIMIACTBIPYABI.
Kyszipemminizi: CryneHnt
MeiipamxaHa Om3HeciHiH (popmack
XKOHE op Typil c¢epacblHbIH
epeKIIeNiKTepin Oiny; MelpaMxaHa
KelIeHi KOCITOPBIHIaPBIHBIH
KBI3METIH CTpaATETHUSIIBIK
)ocrmapiiay oJICTepiH MalanaHy,
MeipamxaHa KeIeHaepi
KOCIMOPBIHAAPBIHBIH  1IKI  JKOHE
CBIPTKbl ~ OpTajapra  apHaJFaH
SWOT Tangay KOJIJIaHy;
KOCIMOPBIHABI Kypydarbl Ou3HEcC-
KOCHapblH  KYPBUIBIMBI  JKOHE
Ma3MYHBIH Urepyl THIC.

MEHe/DKepa 3aia, opuIaHTa U
aJIMUHUCTPATOpa, XOCTECC U
cTroapra. Biagers: pa3nuuHbIMU
TEXHOJIOTUSIMH  OOCITY>KUBaHUS
nocerutene,  GopMupoBaHHA
CMEH U pacyera MoTpeOHOCTH B
00CIyXUBAIOLIEM  IE€pPCOHAJE,
OpPraHu30BBIBATH OOCITY)KUBAHHE
MaCCOBBIX MEpONpUATUI
pasznuuHoro gopmara.

Komnemenyuu: ITpouece
U3yUCHHS JCIUTUTAHBI
HarpaBjieH Ha (GOpMHUpPOBaHUE
CIIETYFOIIUX KOMIIETCHIIUI:
CTY/ICHT JIOJDKEH 3HATh
O0COOEHHOCTH pa3iINyYHBIX chep u
dbopm pectopaHHOoro OmH3HEcCa;
YMETh HCIIOJIb30BaTh METOIbI
CTPATETUYECKOTO TIJIAHUPOBAHUS

JIEATEIIbHOCTU NpEANPUITHI
pecTopaHHOTO KOMILJIEKCA,
ucronp3zoBatb SWOT  ananmm3
U OLIEHKH BHYTPEHHEU WU
BHEIIHEH Cpelbl MNpeaNnpUusITHi
pecTopaHHOro KOMILJIEKCA;
BJIAJIETh:CTPYKTYPOIl u

coJiepKaHueM On3Hec-IIaHa
CO3JIaHMSI TIPEITPHSITHSL.

the discipline, students
should:

Know: the principles
of organization of
production and service
of catering enterprises
of various types and
forms.

To be able to: in
practice  to  apply
knowledge: the head of
the enterprise, the
organizer of service
activity, the Manager
of the hall, the waiter
and the administrator,
hostesses and Stuart.
Own: a variety of
technologies to serve
visitors, the formation
of shifts and the
calculation of the need
for service personnel,
to organize
maintenance of mass
events of  various
formats.

Competence: the
Process of discipline is
aimed at formation of
the following
competences: the
student should know
the peculiarities of
various spheres and
forms of the restaurant
business; to be able to
use the methods of
strategic planning of
activity of enterprises
of the  restaurant
complex; to  use
SWOT analysis to
evaluate internal and
external environment
of enterprises of the
restaurant complex; to
possess:structure  and
content of the business
plan of creation of the
enterprise.




Mooynb koowt: KK 7.1
Mooyns amayol:
KOMMYHHKAITHS

ITon amaywi: KociOu OarbITTanFan
IeTen Tii

Ilpepexeusummep: MelipamxaHa
KOHE KOHAK YH ICIHIH Heri3aepi
Ilocmpexeusummep: Business
Skills, Business English
Maxkcamor:  Ickepiik
KAaThlHAC  CaJlaChlHJA  AaFBUIIIBIH
TUTIH  TPaKTHUKAJIBIK  MEHIepyre
yipery, Eunrany :KoHEe KaJbl
MOJIeHU oi-epiciH keHeuty, "lllet
Ti11" xKoHe "KociOu canaaarsl MeT
T IoHAep1 OoMibIHIIIA
OarmapiiamManapra CoWKeC OKYIbl
asgKTaraHHaH KEeHiH aJbIHFaH OUTiM,
OUTIK JKOHE NaFablIapabl )KETUIIIPY
YKOHE OJIaH dpi IaMBITY.

Kvickawa cunammamaceol:
Kipicrre. Xeke xartel pecimaey /
xacay. [ckepnik  Jexcuka.
I'pammaTuka.  Ickepnmik  XaTThl
pacimaey / Kypy. Ickepmik KapbiM-
kKarbiHac. JKymbic Baey. Pesrome
xacay, BU3UT KapTOYKaChIH
pecimaey. AkmaparTtel  OepyniH
3amaHayu Kypangapsl. Iller enre
ickepaik camap. TenedoH apKbLIbI
ceitnecy.

Kyminemin nomuycenep: Kypc
asKTalfaHHAH KeWiH CTYyJIeHTTep
Oyl skoHE ICTeH OLTYl THIC: — OCBI
KE3€HHIH TaKbIPBINTAPbIMEH KOHE

Koacioun

KapbIM-

KapbIM —  KaThIHACTBIH  THICTI
JKarannapeIMeH 0ailJIaHBICTHI
JKaHa JICKCUKAJBIK  OIpJIiKTep iy
MOHIH;-TIIIIK Marepua:
HIMOMAaTUKAIBIK celemaep,
Oaranay JIEKCUKACHI, "TULIIK

MaTepuan" OeJiMiHJIE KOpCEeTUIreH
ceilliey OSTHKET OIpJiKTepi KoHe
OKBIJATBIH TaKBIPBIITAP asCBIHIA

KapbIM-KaTblHAC  JKarjailiapbiHa
KbI3MET KepceTy; - 3epelieHreH
eTICTIK (dbopmanapibiH (Typ-
YaKbITTBIK, JKEKE €MeC) J>KaHa
MOHIH, MOIa/IbIbI oiaipy
Kypaijgapbl MEH ToclUiiepiH; -
TULIIK; - TUILIK KapbIM-

KaTbIHACThIH, JXaHa TaKBIpBI6BI MCH

Koo mooyna: PK.7.1
Ha3zeanue
[Ipodeccuonanbuas
KOMMYHUKAaIUs
Haszeanue OUCHUUNTUHDL
[Ipodeccronanbro-
OPUEHTUPOBAHHBIN
MHOCTPAHHBIN SI3bIK
Ilpepexeuszumui: OcHOBBI
peCTOpPaHHOTO0 W TOCTHHUYHOTO
nena

Mmooyna:

Ilocmpekeuzumoi: Business
Skills, Business English

ILlens: OO0yuenue
MPaKTUIECKOMY BJIaJICHUIO

AHTJIMICKUM SI3BIKOM B cdepe
JIEIIOBOTO o01IeHMS,
pacuimpeHne CTPaHOBEIYECKOTO
U OOIIEKYIBTYPHOTO KpPYyrosopa,
COBEPIICHCTBOBAHNE "
JaJbHEWIee pa3BUTUE 3HAHUU,
yYMEHUHN u HAaBBIKOB,
MOJIYYEHHBIX 10  OKOHYAHUH
00y4eHHsI B COOTBETCTBHUU C
nporpaMMaMu 1O AUCHUILIMHAM
«HOCTpaHHbIN SI3BIK) u
«HOCTpaHHbIN A3BIK B
npodeccuoHaIbHOU cheper.
Kpamrkoe onucauue:
Beenenue. Odopmnenne  /
COCTaBIICHUE JIMYHOTO
nucbMma.  JlenoBas — JeKcuka.
I'pammatuka. Odopmaenue /
COCTaBJIEHUE JEJIOBOrO IMHCHMA.
HenoBoe oOmenune. Iloncku
pabotel. CocraBieHHe pe3rome,
odopmieHHe BU3UTHOMN
KapTOYKHU. CoBpemeHHbIe
CpencTBa nepeaadn
uHpopmanuu. JlenoBas moe3axa
3a  pybex. PasroBop mo
Tesnedony.

Oorcuoaemuie pezynomamur: 1lo
OKOHYAaHWUU  Kypca CTYICHTHI
OyIyT 3HaTh U YMETh: 3HAUCHUS
HOBBIX JIEKCUYECKUX €IMHHUIL,
CBSI3aHHBIX c TEMaTUKOI
JTAaHHOTO JTana u c
COOTBETCTBYIOIIUMHU
CUTYaIUsIMU oO1IeHNS;
- A3BIKOBOM
MaTepuai: HANOMaTHUECKUe

Code of module: PC.1
Name of module:
Professional
communication
The name of
discipline:
Professionally oriented
foreign language
Prerequisites:  Basics
of restaurant and hotel
business
Post-requisites:
Business
Business English
Purpose: Teaching
practical knowledge of
English in the field of
business
communication,  the
expansion of country
and cultural horizons,
improvement and
further development of
knowledge and skills
acquired at the end of
training in accordance
with the programs in
the  disciplines  of
"Foreign language”
and "Foreign language
in the professional
sphere."

Brief description:
Introduction.
Registration /
preparation of personal
letters. Business
vocabulary. Grammar.
Registration /
preparation of business
letters. Business
communication.  Job
search. Resume
writing, business card
design. Modern means
of information transfer.
Business trip abroad.
Phone conversation.

the

Skills,

Expected results:
Upon completion of
the course students

will know and be able




po0IeMaTUKaChl eceOiHeH
KeHEUTUIreH
JUHTBOCTPAHTAHYIIBLIBIK,
eJITAaHYIIBUIBIK JKOHE QJIC€YMETTIK-
MOJICHU aKrapar;
—TYPMBICTHIK, OJICYyMETTIK—MOJICHH
HKOHE OKYy—€HOEK caJlajapbIH/Iarbl
peCMH KOHE PECMU €MeC KapbIM-
KaTbIHAC KarJalmapbeIHaa
apryMEHTAIUSHBI, YMOIMOHAIIBIK-
Oarayay KypaJlJapblH [aiijaiaHa
OTBIPBIMN, JUAIOT KYPrizy (auanor
— CYpacThIpy, IUAIOT-TIKIP/MIKIP
arMacy, IUaNoT-dpeKeTKe MIAKBIPY,
STUKETTIK JUAJIOT >KOHE OJIAPJIBbIH

KOMOHMHAIUSIIaphl ); -
OKBIFaH/TBIHJAIFAaH  MOTIHIEPAIH
npoOsieMaTUKachlHa ~ OAMTAHBICTHI
OHTIMeJNeY, TANKbIIAY; OKHFaIapIbl
cunarray, (Gaktiiepal OasHAay,
MaKaJI-MOTeIaep/Ii OasHAY,
xabapiama jxacay; - op Typini
Enrany  JxkoHEe  MOJICHUETTaHY

aKmapaTrTapbl HETri3iHAE 63 el MeH
OKBITBIJIATBIH TUT €JIHIH/eNAePiHIH

aybI3Ia QIEYMETTIK-MOJICH!
MOPTPETIH ’Kacay;, - op Typuii
KapbIM-KaTblHAC  JKaFJaiJIapbeIHIa
OKBITHLIATEIH IETEN TUTIHIE
miKipaepai TOJIBIK (>xasTbr
MaFblHaHBI)  TYCIHY; —  KypC
meHOepine YCBIHBUIFaH
TaKbIPBINITAPFa TaHBIMJIBIK

CUIIATTaFbl AyTCHTUKAJIBIK ayJIuo -
HEMece BHUCOTEKCTEP/IIH HETI3ri
Ma3MYHBIH TYCIHY, oJIapjaH
KKETTl aKmapaTThl IpIKTEI amy;;
-KOMMYHUKaTUBTIK MIHIETKE
OailJIaHBICTHI OKYJIbIH Herisri
TYpJIepiH (TaHBICTHIDY, Oky,
Kapay/i3fey) maijanaHa OTBIpPBIT,
op TYpiAl CTUJIBJAEIT TYNHYCKAJIbIK
MOTIHAEPAI (MTyOMUIIMCTUKATIBIK,
KOPKEM, FBUIBIMU-TaHbIMAIl KOHE
TEXHUKAIIBIK) OKY; -
KYOBLIBICTAP/IBI, OKHUFalap/abl
cunarray, (akTuIepal *KeKe KoHe
iCKepITiK CHITIaTTaFrbI XaTTa
OasHIay;, - cayaTHaMalapIblH op
TYpJi TYpJIEpPiH TONTBIPY, ©31
Typasl MOTIMETTEP/I1 OKBIII
KaTKaH TULAIH  enje/enuepinnae

BBIPAKCHHA, OLCHOYHYIO
JICKCUKY, CANMHUIBI PCUCBOIO
OTHKCTA, NECPCUUCIICHHBIC B

pasznene <«SI3bIKOBOM MaTepuai»
U OOCIy)XUBAIOIIUE CUTYaIHH
oOlLIeHNsT B paMKax H3y4aeMbIX
TEM; — HOBBIE 3HAYCHUS
U3YyYCHHBIX TJIATOJBHBIX (QOpM
(BUIO-BPEMEHHBIX, HEJINYHBIX),
CPEJCTBA U CIIOCOOBI BHIPAXKEHUS

MOJAJIbHOCTH; yCIIOBUS,
IPEO0JIOKEHNUS, MIPUYMHBI,
CIEACTBUS,  HOOYXKIEHHUS K
JIEHCTBHIO;
JIMHTBOCTPAaHOBETYECKYIO,
CTPaHOBEIUYECKYIO u
COIIMOKYJIBTYPHYIO

uH(pOpPMALIMIO, PACHITUPEHHYIO 32
CUeT HOBOH TeMaTUKu |

npoOIeMaTuKu peYeBoOro
OOIIECHH,

BECTHU auanor  (auanor—
paccrpoc, uanor—oomMeH
MHEHUSMU/CYXKICHUSIMH,
JTUaIor—ToOyxIeHre K

JIENCTBHIO, STUKETHBIN JUANOT U
X KOMOMHAITMN) B CUTYaITHUX
0(UIIHATTEHOTO u
HEeO(UIIMATLHOTO OOIIEeHUs B
OBITOBOM, COIIMOKYITYPHOU U
y4eOHO-TPYAOBOI chepax,
UCIIOJIB3YS apryMeHTalulo,
SMOIIMOHATbHO-0LIEHOYHbIE
CPEICTBA; —
paccka3blBaTh, paccykiaTb B
CBSI3U C M3YYEHHOM TEMATHUKOM,
poOIeMaTUKOM
MIPOYUTAHHBIX/TIPOCTYIIAHHBIX
TEKCTOB; OMHCHIBATh COOBITHS,
u3naratb (baxTsl, JienaTh
COOO0IIeHNUS; — CO3/1aBaTh
CIIOBECHBIM  COLMOKYJIBTYPHBIN
MOPTPET CBOEH CTpaHbl |
CTpaHbI/CTpaH M3y4aeMoro
s3bIKa Ha OCHOBE Pa3HOOOpa3HOM
CTPaHOBEIUYECKOI u
KYJIbTYpOBEIYECKON
UH(pOpMaIINH; —
MOHUMATh OTHOCHUTEIBHO TMOJHO
(oOmmii CMBICT) BBICKA3BIBAHUS
Ha H3y4aeMOM HHOCTPaHHOM
SI3BIKE B PA3THYHBIX CUTYaIUIX

to: the meaning of the
new lexical  units
related to the themes
of this stage and with
the relevant situations
of communication; —
language material:
idiomatic expressions,
evaluative vocabulary,
the wunits of speech
etiquette that are listed
under "Language
material* and  the
household situation of
communication within
the studied themes; —
new importance to the
study of verbal forms
(vido-temporal, non-
personal), the means
and ways of expression

of modality;
conditions,
assumptions,  causes,
effects, motives for
action; — linguistic,
cross-cultural and
sociocultural
information that is
extended at the
expense of  new
subjects and issues

verbal communication;
— dialogue (dialogue—

inquiry, dialogue—
exchange of
views/opinions, the
dialogue a call to
action, etiquette
dialogue and their
combination) in
situations of formal
and informal
communication in

everyday, sociocultural
and educational and
labour spheres using
the argument,
emotionally and
evaluation tools; — to
tell, to talk in
connection with the




KaObUITaHFaH HbICaH 1 xabapiay;
TEOPHUSIIBIK OUTIM/TI IPAKTHKAIIBIK

KbI3METTE KOJIJTaHy.
Kyszipemminici: barnapnamanbt
MEHIepy OapbIChIHIA
KOMMYHUKATHBTIK,

JIMHT BUCTHKAJIBIK, QJIeyMETTiK-
MOJICHM  JKOHE  IparMaTHUKaJbIK

KY3bIpETTEp/li JaMBITy HeETi3iHJe
icKepITiK KapbIM-KaTbIHAC
calachlHAa ©3re TUIAe aybi3Iia
KOHE kazlarma KapbIM-KaThbIHAC
JKacayra YUpeTy YChIHbUIAbI.

OOIIIEeHN, —

IIOHUMATb OCHOBHOC
COJCPpIKaHNC AYTCHTUYHBIX
ayauo- U BUJACOTCKCTOB

[I03HABATEJILHOTO XapakTepa Ha
TEMBI, Ipe/laraéMble B paMKax
Kypca, BBIOOPOYHO M3BJIEKATh W3
HUX HE0OX0AUMYIO
UHPOPMALIHUIO;

— YHUTaTh AyTEHTUYHBIE TEKCTHI
pa3HbIX CTHIIEH
(myOnuuucTHYECKHE,
XYJ0’KECTBEHHBIE, Hay4yHO-
HNOMYJSIpHbIE UM TEXHUYECKHUE),
UCIIOJIb3YSl ~ OCHOBHBIE  BHJIbI
YTEHUS (0O3HaKOMUTENBHOE,
u3ydarolee,
MIPOCMOTPOBOE/TIOMCKOBOE) B
3aBUCUMOCTHU oT
KOMMYHUKaTUBHOMN 3a/1a4y;
— OIHUCHIBATh ABJIECHUS, COOBITHS,
uznaratb  (GakTel B IHCbME
JUYHOTO U JIEJIOBOTO XapaKTepa;
— 3aMoJHATh Pa3TUYHbIE BUIbI
aHKeT, COOOIIaTh CBEICHUS O
cebe B (¢dopme, MNPUHATOH B

CTpaHe/cTpaHax H3y4aeMoro
SI3bIKA; [IpumenaTs
TEOPETHUECCKUE 3HAHUSA B
MPaKTUYECKOW  JICITEIbHOCTH.
Komnemenyuu: B xXone
OCBOCHHUS MIPOTPaMMBI
npeiaracTcs o0y4JeHHe

KYJbTYPE UHOSI3IYHO YCTHOTO U
MMCbMEHHOTO0 00IIeHHS B chepe
JICTIOBBIX OTHOIIICHUI HA OCHOBE

pa3sBUTHS ~ KOMMYHHKaTHBHOW,
JMHTBUCTHYECKOH,
COLMOKYJIBTYPHOH u

MparMaTU4eCcKOM KOMIETEHIIH.

studied topics, issues
read/listened to texts;
to describe experiences
and events, to present
the facts, to make the

reports; - to create
a verbal socio-cultural
portrait of  their
country  and the

country / countries of
the target language on
the basis of a variety of
country and cultural
information; - to
understand the
relatively complete
(General meaning)
statements in the target
foreign language in
different situations of
communication — - to
understand the main
content of authentic
audio or video
cognitive nature on the
topics proposed in the
course, selectively
extract from them the
necessary information;
- read authentic texts
of different styles
(journalistic,  artistic,
popular science and
technical), using the
main types of reading
(introductory,
studying,
viewing/search),
depending  on
communicative task;-
describe  phenomena,
events, set out the facts
in a letter of a personal
and business nature; —
fill out various types of

the

questionnaires, report
information about
yourself in the form

adopted in the

country/countries  of
the studied language;
Apply theoretical




knowledge in practice.
Competence:  during
the development of the
program offers training
in the culture of
foreign language oral
and written
communication in the
field of  business
relations on the basis
of the development of
communicative,
linguistic, socio-
cultural and pragmatic
competencies.

Mooyns koowr: KK 7.1
Mooyne amaywl:
KOMMYHUKAITUS

Ilon amaywi: Kocibu xazak (OphbIC)
T

Ilpepexkeusummep: MelipamxaHa
YKOHE KOHAK YU ICIHIH Heri3zepi

Kocion

ITocmpexeusummep: Business
Skills, Business English
Makcamwpi: OutiM  anymIbLIapaa

B2+LSP nenreitinne opbic TUTIHAC
KociOM kazbamra JKOHE aybI3Ia
KapbIM-KaThIHAC YIIIH KETKUTIKT1

TUIIIK KY3BIPETTLIIKTI
KaJIBITITACTBIPY.

Kvickawma cunammamacei:MeHig
OoJamiak MaMaH/IbIFbIM.
Typoneparop, Typarenr,
Typusmaeri Menemxep.

Typusmosorus. Typuctik OuzHecTi
XKocnapiay JKOHE YHBIMIACTHIPY.

Kipy xoHe wIBIFy  TypHU3ML
Ka3zakcranmarsrl AKOTYPU3MHIH
JIaMyBl.

Kyminemin nomuscenep: Kypcrbl
OKBINT OOJFaHHAH KEWiH CTYAEHT
Oimyl THiC: MaMaHABIK OOWBIHIIA
OpbIC Tl JICKCUKAHBI,
(oHETHKAIIBIK KYOBUIBICTAP/IBI,
IrpaMMaTHUKAIBIK dbopmanappl,
ce3kacam epexenepiy,
JIeKCUKANBIK OipiikTepai, Oenriti
oip MaMaHIBIKKA TOH
TEPMUHOJIOTHSIHBI OLTY.

JKazbama JKOHE aybI3IIa
MOTIHAEPAIH KaKETTI OKY-KOCINTIK
aKmapaTbiH KCHIHHEH  OHJIEI,

Koo mooyna: PK.7.1
Ha3zeanue
[Tpodeccnonanshas
KOMMYHHKAITHS
Ha3zeanue oucyunnunot.
[IpodeccnonanbHBIN Ka3aXxCKUH
(pycckuif) A3bIK
Ilpepexkeusumeor: OCHOBBI
PECTOPaHHOTO M TOCTUHHYHOTO
nena
Ilocmpexeusumol:
Skills, Business English
Lens: dbopmupoBanue y
00ydJaronuxcs SI3BIKOBOM
KOMIIETEHIINH, JOCTaTOYHOU IS
npodeccuoHanbHOI
MUCbMEHHOMN U yCTHOWU
KOMMYHUKAIlUM ~ Ha PYCCKOM
sa3bIke Ha ypoBHE B2+LSP.

Mmooyna:

Business

Kpamkoe onucanue: Mos
Oymyia npodeccus.
Typoneparop, Typarenr,
Menemxep B TypU3Me.
Typusmouiorus. IlnanupoBanue
U OpraHu3alus TYPUCTCKOTO

OunsHeca. Bre3HON U BBIE3IHOU
Typu3M. Pa3sutue skoTypusma B
Kazaxcramne.

Osrcuoaemole pe3yivmamaot .
[Tocrne u3yueHus: Kypca CTYyACHT
Oyner 3HaTh: PyccKOS3BIYHYIO
JEKCUKY TIO0  CHEIHalbHOCTH;

SI3bIKOBBIC 3HAHHWS W HABBIKH,
KOTOpbIE BKJIIOYaeT B  ceOs:
3HaHUS (POHETUYECCKUX SIBJICHUH,
rpaMMaTHYECKUX (OPM; TPABHIT
cioBooOpa3oBaHus,

Code of module:
PC7.1
Name of module:

Professional
communication
The name of
discipline:
Professional  Kazakh
(Russian) language
Prerequisites: Basics
of restaurant and hotel
business
Post-requisites:
Business
Business English
Purpose: formation of
students ' language
competence sufficient

the

Skills,

for professional
written and oral
communication in

Russian at the level of

B2+LSP.

Brief description: My
future profession. Tour
operator, travel Agent,
tourism Manager.
Tourism. Planning and
organization of tourist
business. Inbound and

outbound tourism.
Development of
ecotourism in
Kazakhstan.

Expected results:
After studying the

course, the student will




ayp3Ila >KOHE ka30amra HbICaHIa
OastHIal Oiny;

-OKy-KocinTiK CUTIATTaFbl
KOMMYHHKAIMsIapFa KaTbhICy;

-  OnmoHeHTTEpHAiH JoJNesAepiHe
cyiieHny HEMece oJlapaaH
UTepMeNey, ©3 JaNielaepi  MeH
TOIENIEPIH KENTIpy JKOHE OJapbl
HET13/1ey, KOPBITBIH/IBI YKacay;,

- MamaHbIK OoMBbIHIIIA
MOTIHACPAIH SPTYPIIi TYPJIEPIH OKY
KOHE TYCIHY;

-OKy TypiHe OalIaHBICTBI 3p TYpJIl

OKYy CTpaTEeTrusiChIH KOJI/1aHy
(OxkpITYy, TaHBICTBIPY, Kapay-i3Jey,
TaHBICTHIPY));

- Morinzmeri akmaparTel TYCIHY,
MOoTiHI  MaFbIHAIBIK ~ OeJIKTepre
0eI1y; MOTIHHIH TaKbIPBIITAphl MEH
KIiIlli MOTIH/IEPIH aHBIKTAY;
Kysipemminizi: Tlonni oky ypaici
KeJeci KY3bIPETTUTIKTEP 11
KaJIBIITACTRIPyFa OAFBITTAJIFAH:

a) HEeT13T'1 KY3bIPETTUIIKTEP:

- KociOM KbI3METTE Ka3ipri OphIC
TUI CaJIachIHIaFbI ouriMai
MEHTepy;

- OacTaybllll  CHIHBINITAPIAFBI
MIIPSl OGarmapnamachkiHa ajbIHFAH
Oiumimai  OeliHeney  TocUIaepiH
MEHTepy.

0) MOHIIK KY3bIPETTUTIKTED;

- pUTOpHKA caJIaChIHIAFbI
OUTIMT1, KOMMYHHUKAITHS
CTpaTeTUsCHIH OLTy;

- MEKTenTe cabaK oTKi3y Ke3iHe
WHHOBAIMSUIBIK ~ TEXHOJIOTHSIIAPABI
KOJIIaHy JIaF ILICBIH MEHTEPY;

- MeNaroTHKaNbIK MIeOepIIiKTi
KETUIIIPYTre YMThLIY;

- moH OolpiHIIA OakbUIay-
Oaranay MaTepuaiiapblH d3ipieyre
KaOi1erTi 60y.

B) apHailbl  Ky3bIpeTTep -
OacTaybllll  CHIHBII ~ MYFaJIIMIHIH
KOCciOM  KBIBMETIHAE  TEOPHUSIIBIK
olTiMl, ICKepIiKTi,  JaFJbIHbI
MEHTepy;

- opblc TUI cabakTapbIiHaA
OepuireH YFBIMJApPFa OKBITY/IBIH
o/icTepi MEH TOCUIAEPiH O3repTy ;;

- JKOFaphbl KaCiOM nejarorrepid

JIEKCUYECKHUX eIMHMUII,
TEPMUHOJIOTHH, XAPAKTEPHOU
JUTSL OTIPENICIICHHON TIPOECCHH.
YMers BOCIIPUHUMATH
HE00XO0IUMYIO yueOHO-
npodeccHnoHaTEHYIO
UHPOPMALIMIO  TTHCHMEHHBIX U
YCTHBIX TEKCTOB c
MoCIeayronIen ee
nepepaboTKON M M3JI0KEHUEM B
YCTHOU U NUCBMEHHOU
dopmax;

- Y4acTBOBaTh B
KOMMYHHUKAaIUH y4eOHO-
Ipo(eccuoHaNBHOTO XapaKTepa;
- Onupatbcsi Ha  apryMEHThI
OTITIOHEHTOB WIn
OTTAJIKUBATHCS OT  HHUX

e

MPUBOJIUTE CBOM apTyMEHTBI H
IOBOOBI M OOOCHOBBIBATHL WX,
JICNIaTh BBIBOJIBI;

- Uurath Hu TMOHUMATh
pa3HOOOpa3HbIe THUIBI TEKCTOB
O CIEeUNaIbHOCTH;

- Hcnonb3oBath pa3IuvHbIC
CTpaTeruu YTEHUSI B
3aBHCHMOCTH OT BUJA YTCHUS
(u3yyaroiee,
03HAKOMUTEILHOE,
IIPOCMOTPOBO-TIOMCKOBOE,
03HAKOMUTEIILHOE);

- [lonumats uH(bopMaIuio,
COJepKallylocsi B TEKCTe,
pasrpaHn4yuBaTh ~ TEKCT  Ha
CMBICIIOBBIE YacTu;
OTIPENEeNATh TEMbl U TOATEMBI
TEKCTa;

Komnemenyuu: I[Tpomecc
U3y4eHUs JCIUTLITUHBI
HampaBlieH Ha (QOpMHUpPOBaAHUE
CIIEIYIOIIUX KOMITETEHIUH:

a) KJIIOYEBBbIE  KOMIIETEHIUHN
(KIT)

-BJIaJIETh 3HAHUSAMH B OONACTH
COBPEMEHHOTO PYCCKOTO S3bIKA

B npogeccuoHanbHON
JESTENIBHOCTH;

-BJIa/IETh npueMamu
IPOEUUPOBAaHUS  TOJYYEHHBIX

3HaHuM Ha nporpammy MIIPS B
HaYyaJIbHBIX KJaccax.
0) mpeaMeTHbIe KOMITETEHIH

know: Russian-
Language vocabulary
in the  specialty;
Language knowledge
and  skills,  which
includes: knowledge of
phonetic  phenomena,
grammatical forms;
rules of word
formation, lexical
units, terminology
specific to a particular
profession.
To be able to perceive
the necessary
educational and
professional
information of written
and oral texts with its
subsequent processing
and presentation in
oral and written forms;
To participate in

communication of
educational and
professional nature;

To rely on the
arguments of

opponents or to build
on them, to give their
arguments and
arguments and to
justify them, to draw
conclusions;

Read and understand
a variety of types of
texts in the specialty;

- Use different reading
strategies  depending
on the type of reading
(learning,
familiarization,
browsing,
familiarization);

To understand the
information contained
in the text, to
differentiate the text
into semantic parts; to
determine the themes
and subtopics of the
text;

search,




TOXKIpUOECIH 3epTTey, JKalIbuiay

KOHE  KOJJAaHYy  ICKepIIKTepiH
MEHTepy;

- CTaHIApTTBl €MeC JKOHE
aIbTEpPHATHBTI  mmIemiMaep Taba

OlTy, CHIHHM oOWijayra, HIesUIap.Ibl
iCKe achlpyda KpeaTHBTI Tociire
KabinerTi 6omy;

-Outim  Oepy  cajachIHIAFbI
HOPMAaTUBTIK KY’KaTTapIbIH
OuTiMiH (cTaHmapTTap, Oarmapiama,
MoH OOWMBIHINA), OKY-9JICTEMEIIK
KY>KaTTaMaHbl 931pJiei OiTy.

(TTK)

-BJIAJICTh 3HAHUSIMH B OOJACTH
PUTOPUKH, CTpaTerusiMu
KOMMYHUKAIUU;

-BJIaJICTh YMEHUSIMU
WCII0JIb30BAHUS
MHHOBAllMOHHBIX  TEXHOJIOTHI

IIPU IPOBEJACHHM YPOKOB B
LIKOJIE;

-CTPEMUTHCS K
COBEPUICHCTBOBAHUIO
NeMacTepCTBa;

- OBITH CIOCOOHBIM
pa3pabaThiBaTh KOHTPOJIBHO-
OLICHOYHBIN Marepuan o
peIMETYy.

B)CHEIMAJIbHbIE  KOMIIETEHIUU
(CK) -Bmagerp  3HAHUSIMH,
YMEHUSMH, HaBBIKAMH
PUMEHEHUS TEOPETUUYECKHUX
3HaHMM B MNpodeccHoHaTbHON
NEeSITEIbHOCTH yUnTENS

HaYaJbHBIX KJIACCOB;
-TpaHc(OpMUPOBATh 3HAHUS U
METOJIbI M TPUEMBI OO0yYCHUS
JTAHHBIM TIOHATHSAM Ha YpOKax
PYCCKOTO SI3BIKa;

-BJIaJICTh YMCHUSMH HW3Yy4aTh,
000011aTh ¥ MPUMEHSITH OTBIT
BBICOKOITPO(heCCHOHATBHBIX
I1€/1aroroB;

-BJIAJICTh YMEHUSAMHU HAXOHTh
HECTaHIapPTHBIC u
aIbTepHATHBHBIC pelleHus,
OBITh CIIOCOOHBIM K
KPUTUYECKOMY MBIIIJIEHHIO,
KPEaTUBHOMY MOJIXOY B

peanu3aiuu uiei;

-BIIAJICTh 3HAaHUSIMH
HOPMATHUBHBIX JIOKyMEHTOB B
obnactu o0pazoBaHus
(crammapTel, Tporpamma, IO
peaMery), YMEHHSIMU
pa3pabaTbIBaTh y4eOHo-

MCETOANYCCKYHO JOKYMCHTAIHIO.

Competencies: The
process of studying the
discipline is aimed at
the formation of the
following
competencies:

(a) core competencies
(KP)

-to have knowledge in
the field of modern
Russian language in
professional activities;
-to master the
techniques of
projecting the
knowledge gained on
the MPRA program in
primary school.

b) subject competences
(PCs)

-to have knowledge in
the field of rhetoric,
communication
strategies;

-possess the skills of
using innovative
technologies in
conducting lessons at
school,

-strive  to
pedmasterstva;
-be able to develop
control and evaluation
material on the subject.
C)special competences
(SK) -to  possess
knowledge, abilities,
skills of application of
theoretical knowledge
in professional activity
of the teacher of initial
classes;

-transform knowledge
and  methods and
techniques of teaching
these concepts in the
lessons of the Russian
language;

-possess the skills to
study, summarize and
apply the experience of
highly qualified

improve




teachers;

-to have the ability to
find non-standard and
alternative solutions, to

be able to critical
thinking, creative
approach in the
implementation of
ideas;

-to have knowledge of
normative documents

in  the field of
education  (standards,
program, subject),
skills  to  develop
educational and
methodical
documentation
Mooy koowr: KK 7.1 Koo mooyns: PK.7.1 Code of module:
Mooyns amayol: Kocion | Hazeanue mooyasn: | PC7.1
KOMMYHHUKAIHSI [IpodeccronanbpHas Name of module:
ITon amaywi: A) Ic KaraznapbiH KOMMYHHKAITHS Professional
KOCiOH Kyprizy Hazeanue oucyunaunot: communication
Ipepexsusummep: Meiipamxana | A) [Mpodeccuonansuoe | The name of the
»KOHe KOHaK Y iCiHIH Heri3aepi JICTTOTIPU3BOJICTBO discipline:A)
Iocmpexeusummepi: Kvismerrep | Ilpepexeusumot: Ocuossr | Professional office
caJIachIH/IaFbl TOYEKENIep PECTOPAHHOTO M TOCTUHUYHOTO | WOrK
Maxkcamoi:  KpI3MeT — KepceTy | mena Prerequisites: Basics
CaJTACBIHIAFbI nepconanasl | ITocmpexeusumor:  Pucku B | Of restaurant and hotel
MEHE/DKMEHT ~ OOWBIHINA JKaNIbI | chepe yeayr business
TYCiHiK Gepy. Iens: natb oOIEE TOHATHE O Post-requisites: Risks
Kvickawa cunammamacol: | KaIpoBOM  MeHeKMeHTe  H | In the service sector
[Mepconanpr MEHEDKMEHTTI | JJOKyMCHTAI[MOHHOM Purpose: to give a
Oackapy Herizmepi. Kaapmapasl | obecieueHnn ynpasienus | General idea of
Oackapyaarsl JIMAarHOCTUKAJIBIK | TOCTHHHYHBIM U PECTOPAHHBIM personnel management
amai. Kaap KbI3MeTi KoHe OHBIH pEANPUATHEM and documentation
KyMbIcTapel.  JKymeic  opHbiH | Kpamkoe onucanue: | management of hotel
YUBIMIACTBIPY JKOHE XKOcCapiay. Jmarnoctuueckuii  moxaxon K | and restaurant business

Kampnapnet ~ Oaramay — xkyiieci.
Kanpnap et OKBITY. Kana
KbI3METKEPIICPIiH oeiiiMaenyi.

[lepconanapl MOTHBaLIUAIAY MEH
BIHTAIAHJBIPY. AZlaM pecypcTapblH
Oackapy KOHE MHHOBAIHSL.
Kanpnbik MEHE/DKMEHTTIH
HIETeNJIIK ToXKipuoec.

Kyminemin namuoicenep:

- HapBIKTBIK KaTbIHACcTap
KarmalblHIa, OKOFapbl  Ooceke,
TYPAKCHI3IBIK JKarmafbIHaa
KaJIPIIBIK MEHEKMEHT

AJIEMEHTTEPIH OacKapyabl YHPEHy;

yIpasieHuto kaapom. Ciyxoa

KaipoB u e  (yHKIHH.
Opranu3zanus 1 IuIaHUPOBaHHE

pabouux MecT. OCHOBHBIE ATaIlbI
TUTAHUPOBAHHS nepcoHara.
[lponiecc mnoucka u  ordopa
Ka/IpOB U €r0 XapaKTEePHCTHKA.

Onenka PE3yIBTaTUBHOCTH
Tpyga paboTHukoB.  OreHka
paboTbl  ciyxk0  ympaBlIeHHS
MIEPCOHAJIOM. PazButne 51
mporecc  oOy4deHHsl  KaapoB.
Pa3BuTHE Kapbepbl COTPYIHUKA

OpraHH3aIuy. VYupasnenue

Brief description:
Diagnostic approach to
personnel
management.
Personnel service and
its functions.
Organization and
planning of
workplaces. The main
stages of personnel
planning. The process
of search and selection
of personnel and its
characteristics.




Kyszipemminici: Heri3ri:pupma
KBI3METKepJIepiMeH cyx0ar Kyprize
aly;

KOII0aCIIbIIBIK KacueTTepIi
TAMBITY.

[ToHmik:THIMAI KagpibIK —cascaT
KYPrisy;

ApHalbl:IepCOHAIbI Oackapy

OOWBIHIIA 3aH AaKTUIEPIH JKETIK
Oury;
YKBIMJA )KYMBIC JKacai aiy;

JIEJI0OBOM Kapbepoil. MoTtuBauus
U CTUMYJIMpPOBAaHUE IE€pPCOHAJIA.
HMuHOBanuu u ynpasjicHue
«YEJIOBEYECKUMU PECYpCaAMmU».
Osrcuoaemule pe3ynbmamnot.
CTYIEHTBI Hay4aTCsl yIpaBJIATh

JIIEMEHTaMU KaJpOBOTO
MEHEP)KMEHTa B YCIOBMAX
COBPEMEHHBIX PBIHOYHBIX
OTHOILICHHH, B YCIIOBUAX
HECTaOUJIbHOCTH, pacTyiein

KOHKYPCHIIMM U PUCKA HA PBIHKCE.

Komnemenyuu: yYMEHHE
BCTYNaTh B IMajgor — C
COTPYAHUKAMH bupm u
YUpEKIACHUM;

dbopMupoBaTh 3ppexTuBHYIO
KaJpOBYIO TOJIUTHKY;

BJIAJIETh 3HAHUSIMH
3aKOHOJATEIbHON 0a3kl,
OpraHuzanusi W KOHTpPOJb 3a
MIEPCOHATIOM;

YMEHHME KUTh M paldoTaTh B
KOJJIEKTHBE,
KOMMYHHKAOEITbHOCTB;
pa3BUBaTh JUAEPCKUE KayecTBa,
H3y4aTh, 000011aTh,
pPacipoCTPOHSTH U IPUMEHSTh
OTIBIT
BBICOKOIPO(hecCuoHaIbHBIX
CHEINAIMCTOB

Performance
evaluation of
employees. Evaluation
of personnel
management services.
Development and
training process.
Career development of
an employee ofthe
organization. Business

career  management.
Motivation and
stimulation of
personnel. Innovation
and human resource
management.

Expected results:

students will learn how
to manage the
elements of personnel
management in the
conditions of modern

market relations, in
conditions of
instability, growing

competition and risk in
the market.
Competences: ability
to engage in dialogue
with  employees of
firms and institutions;
to form an effective
personnel policy;
possess knowledge of
the legal framework,
organization and
control of personnel;
ability to live and work
in a team, sociability;

to develop
leadership skills,
to  study,

summarize,

disseminate and
apply the

experience of highly
qualified specialists

Mooynb koowt: KK 7.1
Mooyns amaywl:
KOMMYHHKAIHS

Ilon  amaywi: B) AxaneMusiibiK
et Tl

Ilpepexeusummep: MelipaMmxaHa
KOHE KOHAK YH ICIHIH Herizaepi

Koacion

Koo mooyna: PK.7.1
Ha3zeanue
[Ipodeccuonanbuas
KOMMYHHKAITHS
Ha3zeanue oucyunaunol.

B) AxaneMuuecKuii
WHHOCTPAHHBIN SI3bIK

mooyna:

Code of module:
PC7.1
Name of module:

Professional
communication
The name of
discipline:

the




Ilocmpexeusummep: Business
Skills, Business English
Maxkcampl: 1meTel TUIIH KaThbIHAC
KYpaJibl peTiHme KOJIJIaHy
mebepyiiri  MEH  JIaFAbUIapBIH,
MaMaH/IbIK OOMBIHIIIA MaTepUaIIap
KOJIJIaHy me0epIriria
KAJIBIIITACTRIPY.

Kvickama cunammamacwoi: Uleren
TUTIHIH (hoHEeTHKACHI,
IrpaMMAaTHUKAChl JKOHE JICKCHKACHI
callacblHAa HEr3ri TUIAIK OuTiM
xKyieciH Kaneinracteipy. [lleren
TiUTiHAE OKyael yipery. Ce3mik

ITUKETTI] eckepe OTBIpBHIIL,
KYHJEJIKTI KapbIM-KaTbIHACTA
MOHOJIOTTBIK ~ Coiyiey 1me0epiri
MEH JaF[bIChIH  KaJbINTACTHIPY.
JlekcukanbIk KOpAbI
KAJIBINTACTBIPY  JKOHE  KEHEHTY.
CesnikTepMeH AKYMBIC icrey
JAFJbICHIH TAMBITY *oHeE >kaz0aria
ayaapma JTaF IbICBIH
KaJIBIITACTBIPY.

Kyminemin nomuscenep: CTyneHt

THIC:

- TYPMBICTBIK coeMecyIiH
KaparaibiM JaF IbUTAPbIH
MEHTepyi;

- KYHJIETIKTI KapbIM-KaThIHACTBIH
aybI3IIa JKOHE »Kaz0aria
ceilyiecyine KaXKeTTl Herisri
IPaMMAaTHKAJIBIK KYPBUTBIM/IBI
MEHTepyi;

- KYHJEJIKT1 KOHE JKaJIbl MOJICHU
KapbIM-KaThlHACKa Ka)KETT1 HETi3ri
JIEKCUKaHBI O11y1;

- KYHJIEJIKT1 KOHE KaJIbl MOJCHHU
TaKbIPBINITAFbl MOTIHAEPAl TYCIHY1
YKOHE CO3JIIKIICH OKH aTyhl;

- TYPMBICTBIK XaT  aJMacybl
XKYPri3y YLIIH XaT »Ka3y/blH Herisri
JaFIbIIapbIH MEHTEPYi.
Kyszipemminici:

Ol1yi THIC:

- TUIAIH (hOHETHKAIBIK
epeKIIeNIKTEePiH; KYH/JIEJIKTI-
TYPMBICTBIK,  QIEYMETTIK-MOJCHH
JKoHE Kociou OarbpITTaJIFaH
CUNATTaFbl OKBUIFAH TaKbIPBIIITAP
agceiHga  4000-maH  KeM emec
JIEKCUKAJIBIK OIpIiKTi,  COHBIH

Ilpepexeuszumui: OcHOBBI
PECTOPaHHOTO U TOCTHHUYHOTO
nena
Ilocmpexeusumoi:
Skills, Business English
Hens: popmupoBanue ymMeHuil u

Business

HaBbIKOB N0JIb30BAHUSI
MHOCTPaHHBIM  SI3bIKOM Kak
CpeICTBOM  OOLIEHMs, yMEHUH
UCIIOJIB30BaTh ~ Marepuan 1o
CHEUUATbHOCTU

Kpamkoe onucanue:
dopmMupoBaHHe CHACTEMBI

0a30BBIX SI3BIKOBBIX 3HAHWUU B
obnactu (HOHETHKH, TPaMMaTUKH
U JIEKCUKH WHOCTPAHHOTO SI3BIKA.
O06yuenue YTEHUIO Ha
WHOCTPaHHOM si3bIke. PazBurtume

YMEHUN u HAaBBIKOB
MOHOJIOTHYECKOU peun B
CUTYaLMIX ITOBCETHEBHOTO

OOIIEHWsI C Yy4YEeTOM pEYEeBOTO
stukera.  QDopmMupoBaHuME U
paciupeHue JIEKCUYECKOT0
3amaca. Pa3BuTMe  HaBBIKOB
paboTel CcO  clOBapsIMHU M
dbopmMupoBaHue HaBBIKOB
MUCHbMEHHOIO MepeBOa.
Osicuoaemple pe3yivmamol:
CTyleHT JOJDKEH: BJIAJICTh
3JIeMEHTapHBIMU HaBbIKAMU
pPa3roBOPHO-OBITOBOM peun,
BJIQ/IETh OCHOBHBIMH
rpaMMaTUYECKUMU
CTPYKTypaMH,  XapaKTEepHBIMU
JUIsl YCTHOM M TUCbMEHHOU pedn
MOBCEIHEBHOTO OOIICHHUSI, 3HATh

0a30ByIO JICKCUKY,
HE00X0TUMYIO IUIS
ITIOBCEIHEBHOTO u
OOLIEKYIBTYPHOTO OOIIIEeHH,
YUTaTh CO CJIOBAPEM U MOHUMATH
TEKCThI MTOBCETHEBHOM U
OOIIEKyTBTYpHOI TEMATHKH,

BJIQJETh OCHOBHBIMHM HaBBIKAMH
MUCbMa I BeAeHHS OBITOBOM
MEPETHUCKH.

Komnemenyuu: oOy4arommiics
OJDKEH

- 3HATE: (dboHeTnuecKue
0COOEHHOCTH S3BIKa; HE MEHEE
4000 1mexcHYecKUX €IUHUI[ B

B) Academic foreign
language
Prerequisites:  Basics
of restaurant and hotel
business
Post-requisites:

Business Skills,
Business English
Purpose: the
formation of skills and
abilities to use a
foreign language as a
means of
communication, the
ability to use the
material in the
specialty

Brief description:
Formation of the
system of basic

language knowledge in
the field of phonetics,
grammar and
vocabulary of a foreign
language. Learning to
read in a foreign
language.

Development of skills
and monologue speech
in everyday situations,

taking into account
speech etiquette.
Formation and
expansion of
vocabulary.

Development of skills
of  working  with
dictionaries and
formation of skills of
translation.

Expected results: the
Student must: possess

basic skills of
everyday speech,
possess  the  basic

grammatical structures
characteristic of oral
and written speech of
everyday
communication, know
the basic vocabulary
necessary for everyday




ImiHAEe TYpaKTbl €3 TIpKecTepi

MeH  (pasanmblK  eTICTIKTEP/Ii;
MOTIHMEH KYMBIC ICTE€YIiH Heri3ri
TOCUIIEPiH;

Icreit anysr THic:

- 3EpTTENTreH JICKCHKAaHbI KapbIM-
KaThIHACTa KOJIJAHYABI, OKYIBIH
op TYpii CTpaTeTrvsUIapbIH
KOJITAaHY/bI: TAHBICY, Kapan UIBIFY,
131eYy;

Memnrepyi THic:

- OyKapanblK KoHE JUAJOTTHIK
ceiiey  HeriiepidH;  kaz0aiia
ceilyiecy HET13/IepiH; MIeTe TUTIHEH
Ka3ak TUIIHE, Ka3aK TUIIHEH IIEeTeN
TUTIHE ayaapa Ouryi.

pamkax M3YYEHHBIX TEM,
BKJIFOUYAIOIINX cepsl u
CUTYyalluHu 001IeHHS
IMOBCEIHEBHO-OBITOBOTO,
COLIMAJIBHO-KYJIbTYPHOI'O u
npodeccuoHansHO-
HAIPaBJIEHHOIO  XapakTepa, B
TOM qyucie YCTONUYMBBIE

CIIOBOCOYETaHUs] U  (pa3oBble
IJ1aroJjibl; OCHOBHBIE CIIOCOOBI
paboTHI C TEKCTOM;

- YMETh: WCIIOJIB30BaTh
W3YYCHHYIO JICKCUKY B 3aIaHHOM
KOHTEKCTE; HCII0JIb30BaTh
pa3IMYHbIE CTPATETUN YTCHHUS:
03HAKOMHTEIIHHOE,
MPOCMOTPOBOE, TOUCKOBOE;

- BJIQJI€Th. OCHOBAMH ITyOJIUIHOM
peuu; UaJOTUYECKOW  peuwu;
OCHOBaMHM IIMCBMEHHOW pedHn
JleJaTh aJeKBATHBIM TEPEBOJT C
WHOCTPAHHOTO SI3BIKA Ha
Ka3axCKMi M C Ka3aXxCKOro Ha
WHOCTPAHHBIMN.

and General cultural
communication, read
with a dictionary and
understand the texts of
everyday and General
cultural topics, possess
basic writing skills for
conducting household
correspondence.

Competencies: the
student must

- know: phonetic
features of the

language; at least 4000
lexical units within the
studied topics,
including the areas and
situations of everyday
communication, social,
cultural and
professional-oriented
nature, including stable
phrases and phrasal
verbs; the main ways
of working with the
text;

- be able to: use the
studied vocabulary in a

given  context; use
different reading
strategies:

introductory, viewing,
search;

- to know: the basics of
public speech;
Dialogic speech; the
basics of writing to
make an adequate
translation from a
foreign language into
Kazakh and from

Kazakh to foreign.
Moodyns koowr: KCXKT 8.1 Koo mooyns: TIIITY 8.1 Code of module: SSTP
Mooyne amaywi: Kpimertepni | Hazeanue moodyna: Texnonorus | 8.1
cary KOHE KBUDKBITY | IPOAAX U MPOABHKCHUE YCIIYT Name of module:
TEXHOJIOTUSICHI Ha3zeanue oucyunaunot. Service sales
ITon  amayvi: Konax yii koHe | [ OCTUHMYHBINA U pecTOpaHHBII technology and
MelpaMxaHa MapKeTHHT1 MapKETHHT promotion
Ilpepexsusummep: Meiipamxana | Ilpepexeusumoi: The name of the
OoHE KOHAaK Vi iCIHIH Heri3aepi OCHOBEBI PECTOPaHHOTO u | discipline: Hotel and
ITocmpexsusummep: KpiamMerrep | TOCTUHUYHOTO J€j1a restaurant marketing
caJlaChIH/IaFbl TOYEKeIaep Ilocmpexseusumur:  Pucku B | Prerequisites: Basics




Maxcamuor: KOHaK yit
KOCIMOPHBIHAA MAapKETUHT KYHeCiH
KYpYy ’KOHE KBI3MET €Ty Herizjiepin
TYCIHY, CTyIEHTTepJi KOHAaK YW
KBI3BMETTEPIH KBUDKBITYyJAa JKOHE
caryJa MapKeTHHITIK Kypaiaapabl
MIPAKTUKAJIBIK nauJaJIaHnyra
JAalbIH]IAY.

Kvickawma cunammamacwr: 11oH,
MakcaThl KOHE MiHIeTTepi, Oacka
noHAepMeH Oainanbic. MapKeTHHT
TYCIHIT1 JKOHE€ MOHI HAPBIKTHIK
SKOHOMHMKA KOHIICTIIUSACHI (COHBIH
immiHAe — KOHAK ~ y#H  OwusHecl
caJlachlH/Ia) MAPKETUHT KbI3METIHIH
KYPBUIBIMBI ~ JKOHE  MAapKETHHT
KIKTEIYl HApbIKTBl ~ CETMEHTTEY
KOHE Tayapabl MO3UIUSIIAY
MapKETUHTTIK KBI3METTIH
HBICaH Iapbl MapKETHHTTIK
KBI3METTIH CyObeKTLIEpI.
Kyminemin  nomuocenep: OkxKy
TIOHIH OKY HOTHKECIH/E CTYICHT:
TYCIHIK:

- TYpPUCTIK JKOHE KOHaK YU
KBbI3METTEP1 HAPBIFBIHBIH JKal-KYH1
XKoHe JlaMy O0JKaMbl Typasibl;

- HapBIKTHIK KaTbIHACTapAbl
JaMBITy TYXXBIPBIMJIAMAachl Typajbl
(coHbIH imriHme KOHAK YyH Ou3Heci
CaJlachlH/IA);

- KOHaK Y# CepBHCI cajlaChIHJaFbl
MapKETHHITIH pPOJi MEH MaHbBI3bI

TypaJbl;

- MapKETHHTTIK KBbI3METTIH
oOBeKkTIepi MeH CcyObekTiiepi
TypaJIbl,

- TYTBIHY TOPTi0O1 Typasl;
- MApKETHHITIK KbI3MET TYPaJIbl;
- KOHAaK YH KbI3METTEpi HapBIFbIH

3epTTey TYPAaJIbl;
- KOHaK Y# Ou3Heci camachIHIaFbl
TayapJIbIK (oHBIH imiHe
WHHOBAIIMSIIBIK), OaraJiblK,

KapHaMaJIbIK casicat Typajbl;
Ky3ipemminizi: Ginyre:

- MapKeTHHITIK KbBI3METTIH MoHI,
MakcaTTapsbl, MPUHIIUITED],
00BeKTLIep], cyOBeKTiIepi,
Kypalgapel MEH 9JIICTEPi;

- KOHaK Yi OM3Heci cajmachlHIarbl
HAPBIKTHIK SKOHOMHKA

cdepe yciryr

Ilenwn: IMOHUMAaHHUE OCHOB
CO3/1aHus U (PYHKIIMOHUPOBAHUS
CUCTEMBI MapKeTHUHTa Ha
TOCTUHHYHOM MPEINPUSTHH,
MOJIrOTOBKA CTY/ICHTOB K
IPAKTUYECKOMY HCIIOJIb30BAHUIO
MapKETUHTOBBIX  CPEICTB B
OPOABIKEHHH M TNPOJaKax
TOCTUHHYHBIX YCITYT.

Kpamkoe onucanue: llpenwmer,
Henu M 33Ja4d  JUCIUIUIMHBL,

CBS3b C JIIPYTUMH
mucimmmHaMu.  [lonstne m
CYIIIHOCTh MapKEeTHHTa
Konnenmmn PBIHOYHOM

SKOHOMHKH (B TOM 4YHCIIE B
chepe TOCTHHHUYHOTO Om3HEca)
Ctpyktypa MapKETUHTOBOU
JEeSITeIbHOCTH U KJ1accu(UKaLus
MapkeTrHra CerMeHTHpPOBaHHE
pBIHKA W  TO3WIMOHUPOBAHUE
TOBapa OOBEKTHI
MapKETHHITOBOM  JEATEIbHOCTH
CyObeKThl MapKETUHIOBOM
JEeSITEIbHOCTH.

Osicuoaemule pezynomamot: B
pe3yibTaTe U3Y4eHHs y4eOHOM
JUCIUIIMHBI CTYIEHT J0JKEH:
UMETh MpeJICTaBIICHUE:

- O COCTOSIHUM M MPOrHO3ax
pa3BUTHSA PBIHKA TYPUCTCKUX U
TOCTUHUYHBIX YCIIYT;

- 0 KOHIEMNIMSIX pa3BUTHUS
PBIHOYHBIX OTHOULICHHH (B TOM
yucie B cdepe TOCTUHUYHOTO

Ou3Heca);
- 0 pol W  3HAYCHHUHU
MapKEeTHUHTa B chepe

TOCTUHUYHOTO CEPBUCA,
- 00 oObekTax u CyObeKTax
MapKETHHTOBOH IEeSTENbHOCTH;

- 0 NOTPEOUTETHCKOM
MOBE/ICHUU;

- 0 MapKETUHTOBOM CITyX0€;

- 00 wuccrenoBaHMM  pBIHKA
TOCTUHUYHBIX YCIIYT;

- 0 TOBapHOW (B TOM 4HCIE
WHHOBAIIMOHHOM), LIEHOBOM,
pPEKIIaMHOMW TOJIMTUKAX B cdepe
TOCTUHUYHOTO OW3Heca;
Komnemenuyuu:

of restaurant and hotel
business
Post-requisites: Risks
in the service sector

Purpose:
understanding of the
fundamentals of
creation and

functioning of system
of marketing in the
hospitality enterprise,
preparing students for
the practical use of
marketing tools in the
promotion and sales of
hotel services.

Brief description:
Subject, goals and
objectives  of  the
discipline, the
relationship with other
disciplines. The

concept and essence of
marketing the Concept
of market economy
(including in the field
of hotel business) the
Structure of marketing
activities and  the
classification of
marketing market
Segmentation and
product positioning
Objects of marketing
activities Subjects of
marketing activities.

Expected results: as a
result of the study of

the discipline, the
student must:

know:

- on the state and
forecasts of
development of the

market of tourist and
hotel services;

- on the concepts of
development of market
relations (including in
the hotel business);

- the role and
importance of




TYXKBIPBIMJIAMACHI;  MApPKETHHITIK
KbI3MET KYPBUIBIMBI, MapKETHHT
KIKTEIyi;

- HApBIKTBI CETMEHTTEY/IH MOoHI,
Oenriiepi xKoHe eJeMIepi;

- TYTHIHY MiHe3-KYJIKbIHBIH
Ka)KeTTLIIT, Mo el J)KOHE
TYTHIHYIIBUIAPIBIH JKIKTEIYi;

- KOCINOPBIHHBIH ~ MapKETHUHITIK
KBI3METIHIH KYMBICHIH
YHBIMIACTBIPYABIH MOHI;

- MapKETUHITIH KEIICH 11 KOpIIaFraH
OpTachl;

- KOHAaK YW OwW3Heci cajachiHIa
Tayap, Oara, »apHama casCaThIH
KYPri3yllH MOHI MEH Herisri
acmeKkTiIepi;

- HapbIKTHl 3€pTTEYIIH MOHI MEH
omicrepi;

- 0ocekenecTiK Typiepi, YHbIMHBIH
Oocekere KaOUIETTLIIr;

- MapKeTHHITI OacKapyIblH MoHI,
CTpaTETHsICHI, xKocrapiay,
aKnapaTThIK KaMTaMachl3 €Ty KOHE
MapKEeTUHITi OaKbLIaY;

oury:
- KOHaK Y HapbIFbIH CETMEHTTEY
KOHE KOHAaK YH KBI3METTEpIiH

MO3UIMSIIAY; MapKETHHT TypJiepi
KOHE THICTI CYpaHBIC YKaFJaiapel
Oo¥BIHIIIA TayapJiap MeH
KBI3METTEP/I1 AXKBIPATy;

- TYPHUCTIK KOCIMOPBIHHBIH
MapKETHHT KBI3METIHIH
YHBIMIACTBIPY KYPBUIBIMBIH KYPY;

3HATb:
- CYUIHOCTb, LENH, MPUHIIUIIBI,
00BEKTHI, CYOBEKTHI, CPEACTBA U

METOIbI MapKETUHIOBOM
JIeSITEILHOCTH;

- KOHIICHIIUHN PBIHOYHOM
HKOHOMUKH B chepe
TOCTUHUYHOTO Ou3Heca;
CTPYKTYpPY MApKETUHTOBOU

NESTSILHOCTH; KIIACCH(PUKAIUIO
MapKETHHTa;

- CYIIHOCT®b,
KpUTEpUU
PBIHKA;

- MOTPEOHOCTH, MO/IEITh
MOTPEOUTENHCKOTO TOBEICHUS U
KJIacCU(PUKAINIO TOTpedUTee;
- CYIIHOCTb OpraHHu3aIuu
paboThl MAPKETUHTOBOM CITYKOBI
TIPEITPHSITHS,

- KOMIUIEKCHYIO OKPYKAOIyIO
Cpely MapKeTHHTA;

- CYOIHOCTh W  OCHOBHBIC
aCTeKThl MPOBEIECHUSI TOBAPHOM,
LIEHOBOM, PEKJIaMHOW TOJIMTHK B
chepe TOCTUHUYHOTO OM3HEca,

NPU3HAKU U
CEerMEHTUPOBAHUS

- CYIITHOCTh u METOIbI
WCCJICI0BaHMS PHIHKA,

- BUIBI KOHKYPCHIIUH,
KOHKYPEHTOCIIOCOOHOCTH
OpraHu3aIum;

- CyTh YIpaBJICHUS
MapKETUHTOM, CTpaTeruu,
IJIaHUPOBAHUE,

nH(popManmoHHOE 00eCTICYCHIE
¥ KOHTPOJIb MApKETUHTa;
ymemy:

- CErMEHTHUPOBATh TOCTUHUYHBIN
PBIHOK ¥ TIO3MIIMOHUPOBATH
TOCTUHHYHbBIE YCIIYTH;
pa3yinyath TOBAapbl U YCIYI'H 1O
BUJAM MapKeTHHTa u
COOTBETCTBYIOIIUM COCTOSIHUSM
Crpoca;

- COCTaBJISITh OPTaHU3AIHMOHHYIO
CTPYKTYpY CIyKObl MapKeTHHTa
TYPUCTCKOTO TIPEIIPUSITUS,

marketing in the field
of hotel service;

- about objects and
subjects of marketing

activity;

- on consumer
behavior;

- about  marketing
service;

- research of the hotel
services market;

- commodity
(including innovation),
price, advertising

policies in the hotel
business;
Competences:
know:

- essence,
principles, objects,
subjects, means and
methods of marketing
activities;

- concepts of market
economy in the sphere
of hotel business;
structure of marketing
activity; classification
of marketing;

- essence, features and

goals,

criteria of  market
segmentation;
- needs, model of
consumer behavior and
classification of
consumers;

- the essence of the
organization of the
marketing service of
the enterprise;

- integrated marketing
environment;

- the essence and main
aspects of the
commodity, price,
advertising policies in
the hotel business;

- essence and methods
of market research;

- types of competition,
competitiveness of the
organization;




- the essence of
marketing

management, strategy,
planning, information
support and marketing

control;

know:

- segment the hotel
market and position
hotel services;

distinguish goods and
services by types of
marketing and
corresponding ~ States
of demand;

- to make the
organizational
structure of the

marketing service of
the tourist enterprise;

Mooyns koowr: KK 7.1
Mooyne amaywl:
KOMMYHHKAIIH

ITon amaywi: 1) Business Skills
Ilpepexeusummep: Meiipamxana
YKOHE KOHaK YH ICIHIH Heri3zepi
Iocmpekeusummep:  OHIIPICTIK
ic-Taxipude

Maxkcamwt: CTyqeHTTEPIIH KoCiOH
1C-OpEKeTTIH op TYpJi
cajllajapblHia,  FBUIBIMH  JKOHE
MIPAKTUKAIBIK KYMbBICTA, IIETEIIIK
CepiKTecTepMEH KapbIM-KaThIHACTA,
e3 OcTiHIIme OUTIM ary koHe O6acka
Ja Makcarrap YVIIIH IIeT TUIiH
naigananyra MYMKIiHJIIK OepeTiH
KOMMYHHKATHBTIK KY3bIPETTUTIKT1
MeHrepy. [IpakTukanblk MakcaTieH

Kocion

Karap, et Timi KYpCBHI
CTYIACHTTEPAIH ol-epiciH
KEeHEUTyre, OJIapJbIH Kbl

MOJ/IEHUET1 MeH OUTIMIH apTTBIPYFa,
COHJIaii-aK oiiylay MOJICHUETI MEH
KYHIEIIKT1 %KoHe KociOu KapbiM-
KaThIHAC MOJICHUETIH apTThIPYFa,
6acka enjep MeH XaJbIKTap.IbIH
pyxaHu KYH/IBUTBIKTapbIHA
MIBIAAMIBUIBIK ~ [E€H  KYpPMETKe
TopOueney apkplUibl OimiM  Oepy
KOHE TOpOHe MaKCaThIH JKy3ere

achIpajbl. OKBITBLIATBIH TiI

Koo mooyna: PK.7.1
Ha3zeanue
[Ipodeccuonanpras
KOMMYHHUKAITUS
Haszeanue oucuuniunur.

1) BusinessSkills
Ilpepexeusumeor: OCHOBBI
pPECTOPaHHOTO M TOCTHHUYHOTO
nena

Ilocmpexeuszumui:
[Ipon3BoaCTBEHHAS NMPAKTUKA
Ilens: OBiaieHne CTyICHTaMU

Mmooynsa:

KOMMYHHUKATHBHOMN

KOMIIETCHIHEH, KOTOpast
HIO3BOJIUT H0JIb30BAThCS
MHOCTPaHHBIM SI3BIKOM B
Pa3IMYHBIX obnactsix
npodeccHOHaTbHON

NEATEIbHOCTH,  HAay4HOU  H
HPaKTUYECKO pabore, B
oOmieHnn ¢ 3apyOeKHBIMH
napTHEepaMH, TUTSt

camMo00pa30BaTENIbHBIX U APYIUX
ueneit. Hapsany ¢ nmpaktudyeckon

IENbI0, Kypc  HHOCTPaHHOTO
SI3bIKA peanu3yeT
o0Opa3oBaTeNbHbIC u
BOCIIUTATEIIbHBIE 1eITH,
CHocoOCTBYs pacuImpeHuto
Kpyrosopa CTY/ICHTOB,
[IOBBIIIEHUIO 50,4 oOmiei

Code of module:
PC7.1
Name of module:

Professional
communication

The name of the
discipline:
1)Business Skills
Prerequisites: Basics

of restaurant and hotel
business
Post-requisites:
Industrial practice
Purpose: students
Master communicative
competence, which
will allow to use a
foreign language in
various  fields  of
professional  activity,
scientific and practical
work, in

communication  with
foreign partners, for
self-educational  and

other purposes. Along

with  the  practical
purpose, the foreign
language course
implements

educational goals,




eNJIepiHIH MOJICHHETI MeH
JOCTYpIIEpiH JKOHE ceiiney
STUKETIHIH epeKenepiHe Kol KOHLI
Oeunineni.

I{btcxama cunammamaceosl.:
nopicrep  MasmyHbBl:  Personal
contacts and Socializing. Business
telephoning. Business trip.
Economy and business.
Companies. It ' s structures and
types.  Presentations.  Business
Written ~ communication.  Job
Hunting. Personal documents.

Kyminemin nomuxcenep: T1oHII

OKYy HOTHIKECIHJE CTYIEHTTep Ouryi

KEpek:
- et TuriHAE ICKEPJIK OHTIME,
Mpe3eHTausIap KYPrizy
epexenepi;

- Ickepnik KykaTTapabl peciMzey
epexenepi: XaTTap/ibl,
Hapa3bUIBIKTAP IbI xKasy,

XaTrraManapiabl Kyprizy;;

- Tenedhonmen ceitsecyi )KoHe
KOMMYHHMKAIIUSIHBIH ~ Oacka  11a
TYPJIEPIH KYPri3y epexenepi.
ITonmi OKY HOTIDKECIHIIE
CTyZeHTTep Oyl THIC:
- pecMHU-ICKepITiK
HOpPMaJapblH MEHTEPY;
- OemnceH/Il ICKepIIiK JEKCUKa MEH
TEPMUHOJIOTUSHBI MEHTEPY;

- JoNIMe-JPn kazbama  JKoHe
aybI3l1a Ke3/1epMEH KYMBIC ICTeY;

- ICKepJIiIK KOMMEPUHUSIIBIK XaTTap
xKaszy;

- KOMIIBIOTEplIE  KYXKaTTapiabl
OHJIey, JalbIHAAY JKOHE OHJCY
TEXHHUKACBIH MEHIepY;

- ICKepJIiK cyxOaTTapipl,
KeJicce3Aepal ayaapy;

- TenedoH apKbUIbI T TUTIHAE
ICKepJIIK 9HTIME KYPri3y.

CTHIIb

KopbITBIH 1B Oakpulay  Typi-
TeCTiney

Kyszipemminici: barnapnamansl
MEHTepy OapbICHIHAA
KOMMYHHUKATHBTIK,
JIMHTBUCTHKAJIBIK, QJIEYMETTIK-
MOJIGHHM  JKOHE  IparMaTUKajbIK

KY3BIPETTep/l JaMbITy HeTi3iHIe
ICKepITiK KapbIM-KaTbIHAC

KyAbTYpsl M OOpa3oBaHHs, a
TAKXKXC KYJIbTYpPbl MBIINUIJICHUSA U
HIOBCETHEBHOTO u
npodeccnoHaLHOTO  OOIICHHUS,

BOCIIUTAHUIO  TEPIUMOCTH U
YBaKEHUS K JyXOBHBIM
LEHHOCTSAIM JpYyIrUX CTpaH |

HapoJoB. bonbnioe BHUMaHUE
VACNACTCS W3YyYEHUIO KYJIbTYpPhI
U TPAJMIUN CTPAaH U3y4aeMOro
A3bIKA MW IIpaBUJIaM PpPCUYCBOI'O
OTHUKETA.

Kpamkoe onucanue:
Conepxxanune neknuii: Personal
contacts and Socializing.

Business telephoning. Business
trip. Economy and business.
Companies. It’s structures and
types. Presentations. Business
Written  communication.  Job
Hunting. Personal documents.
Osicuoaemvie pesyromamut: B
pe3ynbrare U3YYCHUS
JTUCIUIUIMHBI CTYI€HTHI JOJKHBI
3HATh:

- IlpaBuna BeneHUs AEIOBOM
Oecenpl, MIPE3CHTAINHI Ha
MHOCTPAHHOM $I3bIKE;

- [TpaBumna ohopMIICHUS
JIeJI0BOM JOKYMEHTAIINH:
HAIlMCaHWe IIMCEM, IMPETEeH3UI,
BeJICHHE POTOKOJIOB; - [IpaBuia
obopmieHHs] KOHTPAaKTOB Ha
MHOCTPAHHOM $I3bIKE;

- [IpaBuina BeneHus TeneOHHBIX
MEPErOBOPOB U JAPYrUX BHUJOB
KOMMYHHUKAIIHH.

B pe3ynbraTe U3YUYCHUS
JUCLUIUIMHBI CTYJEHTBI TOJDKHBI
YMETh!

- BJIAJICTh HOpMaMHu

0(UINAIEHO-IETIOBOTO CTHIIS;
- BIaJETh AaKTHUBHOHN JENOBOM
JIEKCUKOW ¥ TEPMUHOJIOTHEM;
- pabotaTh C ayTEHTHYHBIMHU

NUCBMEHHBIMH ¥ YCTHBIMH
UCTOYHHKAMU;

- THICaTh JIeJIOBBIC
KOMMEpPUYECKHE TUChMA;

- BJIAJICTh TEXHUKON
pPEIaKTUPOBAHMS, MOJATOTOBKH M
00pabOTKM  JIOKyMEHTOB  Ha

contributing to the
expansion of students '
horizons, improve their
General culture and
education, as well as
the culture of thinking
and everyday and
professional
communication,
tolerance and respect
for the spiritual values
of other countries and
peoples. Much
attention is paid to the
study of the culture
and traditions of the
countries of the studied
language and the rules
of speech etiquette.
Brief description:
Personal contacts and
Socializing. Business
telephoning. Business
trip. Economy and
business. Companies.
It's  structures and
types.  Presentations.
Business Written
communication.  Job
Hunting. Personal
documents.

Expected results: as a
result of studying the
discipline, students
should know:

- Rules of conducting
business
conversations,
presentations in a
foreign language;

- Rules of registration

of business
documentation: writing
letters, claims,
protocols; - Rules of
registration of

contracts in a foreign
language;

- Rules of telephone
conversations and
other types of
communication.




caJlachlH/Ia ©3T¢ TUIAe aybI3ia
kKoHEe OKaz0amra KapbhIM-KaThIHAC
JKacayra YUpeTy YChIHBUIA/IbI.

KOMIIBIOTEPE;
- MEpeBOJUTH JICNIOBBIC Oece/bl,
IIEPErOBOPHI;
- BECTH JIeJIOBYIO Oecely Ha

MHOCTPAaHHOM SI3BIKE 1o
Tenedony.

dopma UTOrOBOrO0 KOHTPOJISL —
TECTUPOBAaHUE

Komnemenyuu: B Xoze
OCBOEHUS IPOTPAMMBI
npeJiaraeTcs o0yueHue

KYyJIbTYyp€e UHOS3BIYHO YCTHOTO U
MMCbMEHHOTO0 00IIeHHs B chepe
JCIIOBBIX OTHOIIIEHUII Ha OCHOBE

pa3BUTUS  KOMMYHHMKaTHBHO,
JIMHTBUCTUYECKOM,
COLMOKYJIbTYPHOU u

MparMaTH4eCcKOM KOMIETEHIIHA.

As a result of studying
the discipline, students
should be able to:

- know the rules of
official-business style;
- possess  active
business  vocabulary
and terminology;

- work with authentic
written  and  oral
sources;

- writing business and
commercial letters;

- know the technique
of editing, preparation

and  processing  of
documents on the
computer;

- translate  business

conversations,
negotiations;
- conduct a business
conversation in a

foreign language on
the phone.

Final control form-
testing
Competences: during

the development of the
program offers training
in the culture of
foreign language oral
and written
communication in the
field of  business
relations on the basis
of the development of
communicative,
linguistic, socio-
cultural and pragmatic
competencies.

Mooyns koowt: KK 7.1
Mooyne amaywl:
KOMMYHHKaIH

ITon amaywi: 2) Business English
Ilpepexeusummep: MelipaMmxaHa
KoHE KOHAK YH ICIHIH Herizaepi

Kacion

Ilocmpexeuzummep:  OHIIPICTIK
ic-Toxipude

Maxkcamur:  Ickepnik  KapbIM-
KaThlHAC  CajachlHJA  aFbUIIIBIH

Koo mooyna: PK.7.1

Ha3zeanue Mmooyna:
[Tpodeccnonansuas
KOMMYHHKAITHIS

Haszeanue OUCUUNIUHDL.
2) Business English
Ilpepexeuszumui: OcHoBBI

PECTOPAHHOTO W TOCTHHUYHOI'O
JAc1a
Hocmpekeuzumbl:

Code of module:
PC7.1
Name of module:

Professional
communication
The name of
discipline:

2) Business English
Prerequisites:  Basics
of restaurant and hotel

the




TUIIH  TPAKTUKAJIBIK  MEHIepyre
yipery, Enrany ikoHe Kaumbl
MoJicHH OH-epiciH keHeiTy, "lller
Tim" >koHe "KociOM canajarbl IIeT
Tini"monAepi OoMbIHIIIA
Oarmapiamanapra COMKeC OKY/Ibl
asKTaraHHAaH KEeWiH aJIbIHFaH OLTIM,
OLUTIK YKOHE JaFIbLIap.Ibl KETUIAIPY
KOHE OJ[aH dpi JAMBITY.

Kvickawa cunammamacol:
Kipicne. Xeke xartel pecimuey /
xacay. Ickepnik  nexcuka.
I'pammatuka.  Ickepiik  XaTThl
pacimaey / Kypy. Ickepmik KapbiM-
KatbiHac. JKymbic Baey. Pesrome
xacay, BH3UT KapTOYKACHIH
pecimaey. Akmapartel  OepyniH
3amaHayu Kypangapsl. Iller enre
ickepinik canap. TenedoH apKbLIbl
ceitnecy.

Kyminemin nomuycenep: Kypc
asKTaJIFaHHAH KeWiH CTyISHTTEp
0Tyl *KoHe icTelt OLTyl THIC: — OCBI
KE3€HHIH TaKbIPBIITAPhIMEH KOHE

KapbIM —  KaTbIHACTBIH  THICTI
JKarJanIapbIMEH 0ailJIaHBICTHI
KaHA JICKCUKAIBIK  OIpJiKTepIiH
MOHIH -TUIIIK Marepua:
HIMOMATUKAIBIK celnemaep,
Oarajmay  JICKCHUKACHI, "TUIIIK

Marepuan" 0esiMiHIe KOPCETIITCH
coeMJIey 3TUKET OIpIIIKTepi KoHE
OKBLJIATBIH TAKBIPHITITAP asChIH]IA
KapbIM-KaTblHAC  JKaF/iaiiylappiHa
KBI3MET KOPCETY; - 3epCIICHIeH
eTICTIK dhopmanappH (Typ-
YaKbITTBIK, JKEKE eMeC) KaHa
MOHIH, MOIaIb bl ouaipy
Kypajjapbl MEH TOCUIIEpiH; -
TULTIK; TULIIK KapbIM-
KaTBIHACTBIH JKaHa TaKbIPhIObI MEH
po0OIeMaTHKACKI eceOiHeH
KEHEUTLIreH
JTUHTBOCTPAHTAHYIIBLIBIK,
€JITaHYIIBUIBIK KOHE dJIeYMETTIK-
MOJICHH aKmnapar,
—TYPMBICTBIK, ONE€yMETTIK—MOJICHH
kKOHE OKy—eHOEK callajapbIHIaFrbl
pECMH JKOHE pPECcMH €MeC KapbIM-
KaTbIHAC JKar aimapeIHa
apryMeHTaIUsHbI, YMOLMOHAIIBIK-
Oaranay KypaJlJapblH MaiiianaHa

[IpounsBoacTBEHHAs PAKTUKA

ILlens: OO0yuenue
IIPAKTHYECKOMY BJIA/ICHUIO
AHTIIMHACKUM SI3BIKOM B cdepe
JICIIOBOTO o01IcHMS,
paciliMpeHue CTPaHOBEIYECKOTO
U OOIIEKYIBTYPHOTO KpPYyrosopa,
COBEPLICHCTBOBAHUE u
JaJbHEWIIee pAa3BUTUE 3HAHUU,
yMEHUI u HABBIKOB,
MOJIyYEHHBIX 110  OKOHYaHUU
00y4eHHsI B COOTBETCTBHUU C
nporpaMMaMiu MO JAUCHUIUIMHAM
«MHOCTpaHHBIN SI3BIK) u
«MHOCTpaHHBIN SI3BIK B
npodeccuoHanbHoOM cheper.

Kpamkoe onucauue:
Brenenue. Odopmnenne  /
COCTaBJIEHUE JIMYHOTO
nucbMa.  JlenoBas  JIEKCHKA.
I'pammatuka. Odopmaenue /
COCTaBJIEHUE JEJIOBOrO IMHCHhMA.
HenoBoe oOmenme. Ilomcku
pabotel. CocraBieHue pe3rome,

ohopmIIeHHE BH3UTHOM
KapTOYKH. CoBpeMeHHbIE
CpencTBa nepegadu

nHpopmaruu. JlenoBas moesaka
3a  pyoex. PasroBop 1o
Tenedony.

Osicuoaemuie pesynomamot: 11o
OKOHYAaHUU  Kypca CTYICHTBHI
OyIyT 3HaThb U YMETb: 3HAUCHUS
HOBBIX JIEKCUYECKUX EIMHHUIIL,
CBSI3aHHBIX c TEMaTUKOI
JTAHHOTO JTana u c
COOTBETCTBYIOIIUMHU
CUTYaIUsIMU
—SI3bIKOBOM
MaTepua:

OOIIEeHH;

UAMOMATHYECKHE
BBIpXKEHUS, OIICHOYHYIO
JIEKCUKY, EeIWHHIIBI PEYEeBOTO
JTHKETa, I[EpPEUMCICHHbIE B
paszene «f3bIKOBOM Marepuain)
U 00CTYXUBAIOLIUE CUTYyaIllUU
oOIIeHNsT B paMKax HM3y4aeMBbIX
TeM; — HOBBIC 3HAYCHHUS
U3YYEHHBIX TJIArOJBHBIX (HOpM
(BUIO-BPEMEHHBIX, HEIUYHBIX),
CPEICTBA U CIIOCOOBI BHIPAKEHUS
MOaTbHOCTH; yCTIOBUS,
MPEIOJIOKECHHUS, MPUYUHBL,

business
Post-requisites:
Industrial practice
Purpose:Teaching
practical knowledge of
English in the field of
business
communication,  the
expansion of country
and cultural horizons,
improvement and
further development of
knowledge and skills
acquired at the end of
training in accordance
with the programs in
the  disciplines  of
"Foreign language”
and "Foreign language
in the professional
sphere.”

Brief description:
Introduction.
Registration /
preparation of personal
letters. Business
vocabulary. Grammar.
Registration /
preparation of business
letters. Business
communication.  Job
search. Resume
writing, business card
design. Modern means
of information transfer.
Business trip abroad.
Phone conversation.

Expected results:
Upon completion of
the course students

will know and be able
to: the meaning of the
new lexical units
related to the themes
of this stage and with
the relevant situations
of communication; —
language material:
idiomatic expressions,
evaluative vocabulary,
the units of speech
etiquette that are listed




OTBIPBIT, JUAJIOT KYPrizy (auaior
— CYpacThIpy, IUANOT-TIKip/IiKip
aJIMacy, ITUAIOr-OpEKeTKe MIaKbIPY,
ATHKETTIK JUAJIOT JKOHE OJIap.IbIH

KOMOMHAIUSIIAPEI); -
OKBIFaH/TBIHIAIIFAH  MOTIHICPIIH
npoOieMaTuKachiHa — OaJIAHBICTHI
OHTIMeJey, TaJIKblIay; OKHFaapbl
cunarray, ¢akruiepal OasHzaay,
MaKaI-MaTeIAepAl OastHIay,
xabapiamMa jxacay; - op Typii
Enrany  JkoHe  MOJICHHETTaHY

aKmapaTrTapbl HETri3IHAE 63 el MeH
OKBITBUIATBIH TUT €JIHIH/eTIePIHIH

aybI3IIa QJIEyMETTIK-MOJICHU
MOPTPETIH Kacay; - 9p Typii
KapbIM-KaTblHAC  >KaFJaiapbiHaa
OKBITBUIATEIH IIeTeln TUTIHIE
miKipaepai TOJIBIK (>xammbl
MarblHaHbl)  TYCIHY; Kypc
meHoOepiHae YCBIHBUTFaH
TaKbIPBINITApFa TaHBIMJIBIK

CUIlaTTarbl AyTCHTHKAJIBIK ayauo -
HEMece BHUICOTEKCTEP/IIH HETI3T1
Ma3MyYHBIH TYCIHY, oJlapJaH
KKETT1 aKmaparThl IpIKTEeN aiy;;

-KOMMYHHUKATHUBTIK MIHIETKE
OailIaHBICTHI OKY/IbIH HET13T1
TYpJIepiH (TaHBICTHIPY, Oky,

Kapay/i3/iey) maiiagaHa OThIPHII,
Op TYPJTi CTUIIBJET1 TYITHYCKAJIBIK
MOTiHIEP I (TTyOMITUCTUKAIIBIK,
KOPKEM, FhUIBIMU-TAHBIMAIT )KOHE
TEXHHUKAJIBIK) OKY; -
KYOBLIBICTAPIBI, OKHUFaJIap Ibl
cunarray, GaxTinepai xKeke xKoHe
ICKepJIiK CHUIATTAaFrbl XarTa
OasiHzay; - cayallHaMaJIap.IbIH dp
TYpAl TYpJepiH TONTBIPY, ©31
TypaJbl MoJIIMETTep Il OKBIII
KaTKaH TUIMIH ~ eJje/enaepinae
KaObUIJaHFaH HbICaHa xabapiay;
TEOPUSIIBIK OUTIM/TI TPAKTUKAIIBIK

KbI3METTE KOJIJIaHy.
Kyszipemminici: barnapnamansl
MEHTepy OapbIChIHIA
KOMMYHHKATHBTIK,

JTUHTBUCTUKAIIBIK, QJIEYMETTIK-
MOJICHH  JKOHE  MparMaTHKaIbIK

KY3BIPETTep/l JaMbITy HeTi3iHIe
icKepIIiK KapbIM-KaTbIHAC
callachlHJIa ©3Te¢ TUIAe aybI3ina

CIEICTBUS,  MNOOYXIEHUS K
JIEHCTBHIO;
JIMHTBOCTPAaHOBEIYECKYIO,
CTPaHOBEIYECKYIO u
COLIMOKYJIBTYPHYIO

UH(POPMALINIO, PACIIUPEHHYIO 32
CUET HOBOH TeMaTUKU WU

npoOJIeMaTuKH peueBoro
OOIICHUS,

BECTH auanor — (auanor—
paccrpoc, Juanor—oomMeH
MHEHHSIMU/CYXKICHUSIMH,
JMaor—To0yKIeHe K

JNEeWCTBHIO, DTUKECTHBIN THAJIOT 1
WX KOMOMHAITMHN) B CUTYaIUAX
0(UIIMATIEHOTO u
HEO(UIIMATILHOTO OOIIEHUsS B
OBITOBOM, COLIMOKYJIBTYPHOH U
y4eOHO-TPYAOBOI chepax,
WCITIOJB3YS apryMeHTaIluIo,
AMOIUOHATHHO-OIIEHOYHBIC
CpenCTBa; —
pacckas3plBaTh, pacCyknIaTtb B
CBSI3M C WM3YYECHHOM TEMAaTHUKOM,
poOIeMaTHKOM
IIPOYUTAHHBIX/TIPOCTYIIAaHHBIX
TEKCTOB; ONHCHIBATh COOBITHS,
u3Jarathb (baxThl, JienaTh
COOOIIEHNS; — co31aBaTh
CJIOBECHBIM  COLIMOKYJIbTYPHBIN
HOPTPET  CBOEM cCTpaHbl U
CTpaHbl/CTpaH M3y4aeMoro
A3bIKa Ha OCHOBE Pa3HO0Opa3HO
CTpaHOBEIUYECKON u
KYJIbTYpOBEIUYECKON
nHpopMmanuu; —
MOHUMATh OTHOCHUTEIHHO MOJHO
(oOmuii CMBICIT) BBICKA3bIBAHUS
HA M3y4aeMOM HWHOCTPaHHOM
A3bIKE B PA3IMUYHBIX CHUTYalHsIX
OOIIEHH; —

IIOHUMATb OCHOBHOC
COJCpKaHNC AYTCHTUYHBIX
ayJauo- NN BUIACOTCKCTOB

MO3HABATEJIBHOTO XapakTepa Ha
TEMBI, Npe/laraeMble B PaMKax
Kypca, BHIOOPOYHO W3BIIEKATh U3
HUX HEOOXOIUMYTO
UH(POPMaILINIO;

YUTATh AyTEHTUYHbBIE
pasHbIX
(myOnuuucTHYECKHE,

TEKCTEI
CTHWIEN

under "Language
material* and  the
household situation of
communication within
the studied themes; —
new importance to the
study of verbal forms
(vido-temporal, non-
personal), the means
and ways of expression

of modality;
conditions,
assumptions,  causes,
effects, motives for
action; — linguistic,
cross-cultural and
sociocultural
information that is
extended at the
expense of new
subjects and issues

verbal communication;
— dialogue (dialogue—

inquiry, dialogue—
exchange of
views/opinions, the
dialogue a call to
action, etiquette
dialogue and their
combination) in
situations of formal
and informal
communication in

everyday, sociocultural
and educational and
labour spheres using
the argument,
emotionally and
evaluation tools; — to
tell, to talk in
connection with the
studied topics, issues
read/listened to texts;
to describe experiences
and events, to present
the facts, to make the

reports; - to create
a verbal socio-cultural
portrait of their
country and the

country / countries of
the target language on




kKOHE Kaz0alra KapbIM-KaThIHAC
JKacayra YUpeTy YChIHbUIA/bI.

XYJI0KECTBEHHBIE, Hay4HO-
NOMYJsipHbIE W TEXHUYECKHUE),
UCIIOJb3ysl  OCHOBHBIE  BHUJbBI
YTCHUS (03HaKOMMTETBHOE,
u3yyJarouiee,
IIPOCMOTPOBOE/TIOUCKOBOE) B
3aBUCHMOCTH oT
KOMMYHUKATUBHOMN 3a7a4u;
— OIIMCHIBATH SIBJICHMS, COOBITHS,
usnaratb  (akTel B IHChME
JUYHOTO U JIEJIOBOTO XapakTepa;
— 3aMOJHAThH PA3JIMYHbBIE BUIBI
aHKET, COOOIATh CBEAEHUS O
cebe B (¢dopme, MNPUHATON B

CTpaHe/cTpaHax U3y4aeMoro
A3bIKA,; IIpumensaTh
TEOPETUYECKHE 3HAHUS B
IIPaKTUYECKONW  JI€ATEIIbHOCTH.
Komnemenyuu: B xXoze
OCBOEHUS MPOTPAMMBI
npeJiaraeTcs o0yueHue

KYJIbTYyp€e HHOS3BIYHO YCTHOTO U
MMCBMEHHOTO0 00IIeHHs B chepe
JICTIOBBIX OTHOIIICHUI HA OCHOBE

pa3BUTHA  KOMMYHHKATHBHOM,
JIMHTBUCTUYECKOM,
COIMOKYJIBTYPHOU u

MparMaTH4eCcKOM KOMIETEHIIHA.

the basis of a variety of
country and cultural
information; - to
understand the
relatively complete
(General meaning)
statements in the target
foreign language in
different situations of
communication — - to
understand the main
content of authentic
audio or video
cognitive nature on the
topics proposed in the
course, selectively
extract from them the
necessary information;
- read authentic texts
of different styles
(journalistic,  artistic,
popular science and
technical), using the
main types of reading
(introductory,
studying,
viewing/search),
depending on the
communicative task;-
describe  phenomena,
events, set out the facts
in a letter of a personal
and business nature; —
fill out various types of

questionnaires, report
information about
yourself in the form

adopted in the

country/countries  of
the studied language;

Apply theoretical
knowledge in practice.
Competence:  during
the development of the
program offers training
in the culture of
foreign language oral

and written
communication in the
field of  business
relations on the basis
of the development of




communicative,
linguistic, socio-
cultural and pragmatic
competencies.

Modynw koowr: KCXKT 8.1

Mooynes amaywi:  Kei3merrepi
cary KOHE KBUTKBITY
TEXHOJIOTHSICBI

ITon  amaywi: 1) Konak yi
omsHecinmeri PR kpi3meri
Ilpepexeusummep: KoHaxk yH

KOHE MelpaMxaHa MapKETHHT1

IHocmpekeusum: OHIIPICTIK ic-

ToXipude

Maxkcamuoi: MapKeTHUHI TIK
KOMMYHMKAIUSUIAp MOHI  TYypaJibl
TyTac Ke3Kapac KaJIbIITacThIpa
OTBIPHIII, TYPHUCTIK
KacimopbIHAapaa KapHaMaJbIK
HayKaHJIapIblH TOXKIPUOETTIK
JaFIbIIAPbIH 1aMBbITY.

Kovickawa cunammamacowl:
Kapnama KOHE OaittanpIC

Teopusichbl. Typu3M canachbIHAAFbI
MapKeTHHITIK KOMMYHHKaIUsIap
KOHE CTPATErHsUIbIK >KOcIapiay.

Typuctik  KbI3METTEp  TYTHIHY
HapbIFbIHAA OalIaHBIC dCepIIepiH
KaObUIIAY. XaJbIKapabIK

TYpU3MHIH KOFaMMEH OalJIaHBICHI.
Herisri kypannap Public Relations.
MapKeTHHITIK aKapar >KoHEe OHbIH
epekmenikTepi. TypHCTIK HapbIK
KOHE  OHBIH  KaThICYIIbUIAPHI.
MapKeTHHI TIK KOMMYHHUKAIIHS
KyHeciHaeri OpCHIUHT .
Typusmpaeri kaprama. Herisri
TYPHUCTIK KOCITOPBIHIAPBIH
KapHaMaJbIK Kbi3MeTi. Typusmaeri
caTy Hacuxarray. Typusmpieri
KapHama nepey peaxius
perinae(Tikenei MapKETHUHT).
Y ITTBHIK TYPHUCTIK OHIMHIH
KBLTKYBI.

Kyminemin mnamuce: CTyneHT
o1yl KEpeK: TYPHCTIK
’KapHaMaHbIH €peKIIeNIKTepl MEH
Typiaepi; JKapHamanelK akmapar
KYypaJlJapblH TaHJayFa dcep €TeTiH
¢baxTopiap; TYPHCTIK
KOCITOPBIHHBIH KapHaMaJTbIK
KBI3METIH JKOCIapiay; aliMaKThIK

Koo mooynsa: TIITY 8.1

Hazeanue mooyna: TexHonorus

MIPOJIaXK U MPOJBUIKEHUE
Ha3zeanue oucuunnunsl

yemyr

‘1) PR

JACATCIIBHOCT B TI'OCTHMHHUYHOM

OnsHece

Ilpepexkeusumupt: I 0CTUHUYHBIN
Y PECTOPaHHbIA MAPKETUHT

Ilocmpekeuzum:

HpOI/ISBOI[CTBeHHafI IIpaKTHUKa
Heﬂb.‘ PA3BUTHUEC MMPAKTUUYCCKUX
HAaBBbIKOB PCKIAMHBIX KaMIaHUH

Ha TYPUCTHUECKHUX
OpennpusITusIX, (OpMUPOBaHUE
L[EJIOCTHOTO ojaxoja K
CYLIHOCTH MapKETHHTOBBIX
KOMMYHUKAaIUH.

Kpamkoe onucanue:  Teopus
pexigamMbl M KOMMYHHUKaIUH.

MapkeTHHTrOBbIe KOMMYHUKAITUH
u CTpaTEeTUIeCKOe
MJIaHUPOBaHUE B cepe Typu3Ma.
[TpuHsATHE KOMMYHHKAITHOHHBIX

s dexToB Ha pBIHKE
TYPUCTUYECKHX YCIIYT.
MexayHapoHble OTHOIICHUS U
CBA3M C  OOIIECTBEHHOCTHIO.
HensuxuMocTsb, CBs3u C
oOmiecTBeHHOCTRI0O  CBs3U ¢
00IIECTBEHHOCTBIO.

MapketunroBasi HHGOpMaIHs U

€C

0COOEHHOCTH.

Typuctuueckuii ppIHOK U €T0
y4acTHUKU. bpeHauHr B cucreme

MapKETHUHTOBBIX
KOMMYHUKaLUH.
Typusme. Pexnamusbie
OCHOBHBIX

MIPEANPUATHMN.

Pexmama B

yCIIYTH

TYPUCTHYECKHUX
ConeiicTBUe

Typu3My B Typusme. Pexinama B

TypuU3Me  Kak

HEMCAJICHHAs

peakuus (IpssMOi MapKETHHT).

Hanumonanbuas

CMCHa

TYPUCTUYICCKOTO IMTPOAYKTaA.

Osrcuoaemotii
CryneHt
3HATH:0COOEHHOCTH |

pesynomam:

JIOKEH
BU/JIBI

TYPUCTCKOI peKiamMsbl; (hakTopsl,

Code of module: SSTP
8.1

Name of module:
Service sales
technology and
promotion

The name of the
discipline: 1) PR

activities in the hotel
business

Prerequisites:  Hotel
and restaurant
marketing

Post-requisites:
Industrial practice

Purpose: the
development of
practical  skills  of

advertising campaigns
in tourism enterprises,
the formation of a
holistic approach to the
essence of marketing
communications.

Brief description:
theory of advertising
and  communication.
Marketing
communications  and
strategic planning in
the field of tourism.
The adoption of the
communication effects

on the market of
tourist Services.
International relations
and public relations.
Real estate, public
Relations public
Relations.  Marketing
information and its
features. Tourist
market and its

participants. Branding
in the system of
marketing
communications.
Advertising in tourism.




OpeHIMHT  Heri3mepi;  YITTBHIK
JIEHIEl/JIe dKapHaMma.

Kyszipemminici: TYPHUCTIK
KOCIMOPBIHAAPABIH  YKapHaAMaJbIK
KBI3METIH  TaJIaijIbl KOHE

TYPUCTIK OHIMJAEPI JKBUDKBITYFa
alTapIIbIKTail ocep eTeTiH OipKarap
(baxTopiapIel aHBIKTANIBL;, 3epTTEY
KYPrizy *KoHE jKapHaMa MaKCaThIH

aHBIKTay; JKapHamMa  OoifbIHIIA
mIenrimep KaobLay;
YKapHaMaJIbIK KBI3METTIH
9KOHOMUKAJIBIK JKOHE
KOMMYHUKATHBTI THIMIUTITIH
Oaranay.

BJIMSIIOIIME HA BEIOOP CPENICTB
pacnpocTpaHeHus pEKJIaMbl;
[IJIAHUPOBAHUE PEKIIaMHOMN
JESITEIbHOCTH TYPUCTCKOTO
IPEIIPUITHS;0CHOBBI
pErMoHaNbHOTO
OpeHIMHTa;peKIamMmy
HAI[MOHAJILHOTO MPOIYKTAa.
Komnemenyuu: ananusupoBaTh
pEeKIaMHYIO JESITENIbHOCTh
TYPUCTCKUX  HOPEIUpUITUH U
ompenenartb  pax  (akTopos,
CYLIECTBEHHO  BJIMSIOIMIMX Ha
IPOJBIKEHHE TYpHPOIYKTa;
IPOBOAMTH  HUCCIIEOBaHUE U
ONpENeNATh 1LEeIu  peKaMbl;
IPUHUMATh perieHus 0
PEKIIaMHOM oOpariieHuy;
OIICHUBAaTh OSKOHOMHUYECKYI0 U
KOMMYHHUKaTHBHYIO
3¢ PEeKTUBHOCTH
JeSITENIbHOCTH.

pEKIaMHOI

Advertising services of
the main tourist
enterprises. Promotion
of tourism in tourism.
Advertising in tourism

as an  immediate
reaction (direct
marketing).  National
change of  tourist
product.

Expected result: the

Student should know:
features and types of
tourist advertising;
factors affecting the
choice of means of
advertising;  planning
of advertising
activities of the tourist
enterprise;basics of
regional
branding;advertising of
the national product.
Competence: to
analyze the advertising
activities of tourist
enterprises and to
determine a number of
factors that
significantly affect the
promotion of tourism
products; to conduct
research and determine

the purpose of
advertising; to make
decisions about
advertising; to evaluate
the economic and
communicative

effectiveness of

advertising activities.

Mooynb koowr: KCXKT 8.1

Moodyne amaywi: Kpizmerrtepi
caty KOHE KBUDKBITY
TEXHOJIOTUSICHI

Ilon  amayw: 2) Meiipamxana
OusHecIHAET1 KapHaMaJbIK-
aKIMapaTThIK KbI3MET
Ilpepexeusummep: Konak yi

XKOHE MelpaMxaHa MapKETHHT1
Ilocmpexeuszummep:Konax yi
XKoHE MeiipaMxaHa OW3HECIHJEr1

Koo mooyna: TIIIIY 8.1
Ha3zeanue modyna: TexHonorus
MPOJaX U MPOABIKEHUE YCIYT
Hazeéanue oOucuyuniunvl. 2)
PexnaMHo-uHpOpMaIIMOHHAS
NEeSTeIbHOCTh B PECTOPAaHHOM
OusHece

Ilpepexkeusumupt: I OCTUHUYHBIN
U PECTOPAHHBIN MapKETHUHT
Ilocmpexeuzumur:ObecrnieueHue
0€30MacHOCTH B TOCTUHUYHOM H

Code of module: SSTP

8.1

Name of module:
Service sales
technology and
promotion

The name of the
discipline:

2) Advertising and
information activities
in the restaurant




Kayilci3IiKTi KAMTaMachl3 €Ty
Maxkcampl: Typu3M CalacbIHAAFbI
YKapHaMaJIbIK-aKIapaTThIK

KbI3METTIH  €peKIIeNiri  TypaJsl
HEri3ri OUTIM >KoHE AaFabLIapbl
MEHI'epIreH MaMaHIap bl
JAalbIH]IAY.

Kvickawa CURAMMAMAcChHL:

Kapnama Typu3M MapKETHUHTIHIH
Kypamjac Oemiri peringe. Typusm
WHYCTPUSICHIHIAFbI JKapHaMa
TYpaepi MEH
epekmenikrepl."Typucrik
¢bupmanapabg KapHAMAJIBIK
eHIMJIepiH Tanjgay. JKapHamaiblK
aKmaparTbl —Tapary Kypajlaaphbl:
CTpaTerwsi  JKOHE  JKOCIapiiay.
Menunamupaeri xaHa ypaicrep "
TYpU3M JKOHE JEeMaJIbIC Cajiachl
YIIIiH )apHaMa Tapary KypaiaapbiH
Tagaay. Kapnamanarsl
3eprreynepAiy peil "Typucrepaiy
KaXKeTTUTIr MEH cebenepi”
JKapnama Oepymi — xapHama
areHTTiri. KapHamanbik
CTpaTerusiHbl
Kapnamaisik MaTepHraIIibl
CErMEHTTEY KOHE azipiey.
AWMAKTBIK TYPUCTIK OpEHIMHT
Kyminemin namuoscenep:
MapKeTHHI TIK KOMMYHHUKAIIHS
KemeHine JKapHama KpI3MeTi MeH
OPHBIH oiny; TYPUCTIK
YKapHaMaHBIH €peKIIeIKTepl MEH
TYpJepiH; >KapHaMaHbl  Tapary
KypallJapblH TaHJayFa dcep €TeTiH
(bakTopnap/sl; YKapHaMAaJIbIK
OIOKETTI 93ipJey; >KapHaMalbIK
KbI3METTIH THIMILUTINiH Oaranay;

azipiey.

TYPHUCTIK KOCITOPBIHHBIH
’KapHaMaJIbIK KBbI3METIH
xKocnapiay;OHIpIiK  OpeHAMHT
HEr3AepiH;YITTHIK OHIMHIH
*KapHamacblH ~ Outy;  TypHCTIK
KOCIMOPBIHAAPABIH  JKapHaMaJIbIK
KbI3METIH Tanmail Ouly  JKoHe
TYPUCTIK ~ OHIMJII  JKBUDKBITYFa
eneyiai  ocep eTeTiH  Oipkarap
(baxToprap sl aHBIKTAY;
’KapHaMaHbIH MAaKCaTblH 3epTTey
KOHE  aHBIKTay; > KapHaMaJbIK
aifHAIIBIM Typajbl LM

pecTopaHHOM On3Hece

I]ens: moaTOTOBKA CIICIIMAIKCTA,
BJIAJICIOIIIETO
OCHOBOIIOJIararomiuMu 3HaHUsAIMU

0 cneuuduke peKJIaMHO-
UH(POPMALMOHHOM
JESITENIbHOCTH B oOnactu
TypHU3Ma.

Kpamkoe onucanue: Pexnama
KaK COCTaBJIAIONIAS MapKETHHTa
Typusma. OCOOCHHOCTH W BHJIBI
pEeKIIaMBbI B WH/TyCTPUN
Typu3Ma.«AHQIN3  pPEKIIAMHOU
NPOAYKIIMA TYPUCTCKUX (upMm.
Cpenctea pacnpocTpaHeHus
PpEeKIIaMHOU uH(popMaLuu:
cTpaTerusi W  ITUIAHHUPOBAHUE.
Hogple TeHOeHIINN B MeaHaMupe
«Bs160p CpEeJICTB
pacrpocTpaHeHHs] PEeKJIaMbl IS

chepsl Typusma u oTAbixa. Ponb
HCCIIETOBAHU I B peEKJaMe.
«MotuBel ¥ TOTPeOHOCTH
TYPUCTOB) .Posp
B3aUMOOTHOLIEHUH
pekiamonaTeNb — pPEeKIaMHOE
areHTCTBO. PazpaboTka
peKIaMHOM CTpaTeruu.
CermenTupoBaHue u pazpaboTka
PEKIaMHOTO marepuaia.
PernonaibHbIi TYPUCTCKUI
OpeHIUHT

Osicuoaemple pe3ynivmamol:
3HaTb  (QYHKUMH H  MECTO
peKIaMbl B KOMILIEKCe
MapKETHHTOBBIX
KOMMYHHUKAIINI; 0COOEHHOCTH U
BUJBl TYPUCTCKOM  pEKIIaMbl;
(hakTOpBI, BIMUSIONINE HA BHIOOD
CPEICTB pacnpocTpaHeHus
pEKJIaMBbl; pa3paboTKy
PEKIaMHOTO OIODKETa; OIICHKY
3¢ heKTUBHOCTH pEeKIIaMHOM
NEeSITeNbHOCTH;  IMJIaHHUPOBAHUE
pEeKITaMHOMN JESITENIbHOCTH
TYPUCTCKOTO
MPETPUSITHS;0CHOBBI
PErHOHAIBHOTO
OpeHANHTa;peKIIaMy
HAI[MOHAJILHOTO MPOIYKTA,
YMETh aHAIM3UPOBATh
PEKIaMHYIO JEeSITeIbHOCTh

business

Prerequisites:  Hotel
and restaurant
marketing

Post-requisites:
Security in the hotel
and restaurant business
Purpose: training of a
specialist with basic
knowledge of the
specifics of advertising
and information
activities in the field of
tourism

Brief description:
Advertising as a
component of tourism

marketing.  Features
and types of
advertising in  the
tourism

industry.”Analysis  of
advertising products of
tourist companies.
Advertising media:
strategy and planning.
New trends in the
media world  "the
Choice of means of

advertising for tourism
and recreation. The
role of research in
advertising. "Motives
and needs of tourists"
.The role of the
relationship advertiser
— advertising Agency.

Development of
advertising  strategy.
Segmentation and
development of
advertising  material.
Regional tourism
branding

Expected results:

To know the functions
and place of
advertising in  the
complex of marketing
communications;
features and types of
tourist advertising;




KaObLIAAY;; KapHAMAITBIK
KBI3METTIH JKOHOMHKAIIBIK JKOHE
KOMMYHHKATHBTIK TUIMAUTIMH
Oaraynay; YITTBIK TYPUCTIK OHIMHIH
KapHAMaChIH YUBIMIIACTHIPY;
TYPUCTIK JIECTUHAIUS, TYPHUCTIK
bupma, OpHAIACTHIPY KYpaJIapshl,
TaMaKTaHy KoCIOPBIHAAPHI YIIiH
KapHaMaJIbIK-aKIIapaTThIK
MaTepuan a3ipiey.

Kyszipemminizi: Typucrik
KOCIMOPBIHAAPABIH ~ JKapHAMAIBIK
KBI3METIH TaJIJIay JKOHE TYPHUCTIK
OHIM/I1 JKBUUDKBITYFa €JIeyJIl ocep

eTeTiH  Oipkarap  (akropiapabl
aHBIKTAY; YKapHaMaHbIH
MakcaTTapblH  aHBIKTAy  JKOHE
3epTTey JKYpri3y;  JKapHaMaibIK
alHaJIbIM Typajsbl HIemim
KaObu1IaY; YKapHaMaJIbIK
KbI3METTIH JKOHOMHUKAJBIK >KOHE
KOMMYHHKATHBTIK TUIMIUTITTH
Oaranay; VATTBIK ~ TYPHCTIK
OHIMHIH YKapHaMacChIH
yiBIMACTBIPY; TYPHCTIK
NECTUHAIMA, TYPUCTIK  ¢upma,
OpHAJIACTBIPY Kypajiziapsl,

TaMaKTaHy KOCIMOPBIHAAPHI YIITIH
YKapHaMaJIbIK-aKIapaTThIK
MaTepuaaap a3ipiey.

TYPUCTCKUX  TPEANPHUATHH U
ompenensaTb  psaag  (akTopos,
CYHUIECTBEHHO  BJIMSIOIIMX Ha
IPOJBIKCHHE TYpIPOIYKTA;
IPOBOAMTH  UCCIIEJOBaHUE U
ONpENENATh LEIU  PEeKIaMbl;
NpUHUMATH pelieHus 0
PEKIIaMHOM oOpariieHuy;
OLICHUBAaThb OSKOHOMHYECKYID M
KOMMYHHUKATHBHYIO

3¢ (HEeKTUBHOCTD pEKIIaMHOM
NeSITENIbHOCTH; OpraHHu30BaTh
pekiIamy HAI[MOHAJIbHOTO
TYPUCTCKOTO MPOJYKTA;
paspaboTaTh pEKIaMHO-
MH(OPMaLMOHHBIN Marepuan

JUIA TypHCTCKOﬁ JC€CTUHAIINU,

TYPUCTCKON (upMBI, cpeacTBa
pa3MmenieHus, TIPE T PHSITHS
MTUTaHUS.

Komnemenyuu: ananusupoBaTh
PEKIIaMHYIO NeATENTHHOCTD
TYPUCTCKUX  TPEANPUATHA |
ompenensaTe  psaag  (HaKTopoB,
CYLUIECTBEHHO  BJMSIONIMX Ha
MPOJBIKECHHE

TYpIPOIYKTa; MPOBOJUTH
UCCIIEIOBAaHUE U  OMpPEIENATh
HeNU peKIaMbl;”  MPUHUMATH
pelieHus 0 peKIIaMHOM
oOpalleHuu;- OLICHUBATh
9KOHOMHYECKYIO u
KOMMYHHUKATHBHYIO

3¢ pEeKTUBHOCTH PEKIIaMHOI
NEeSITeNIbHOCTH;:  OpPraHU30BaTh
peKiIamy HAI[MOHAJILHOTO
TYPUCTCKOTO

MPOJIYKTa; pazpaboTath
peKIaMHO-UH(GOPMAITUOHHBII
MaTepual IS TYPUCTCKOM
JECTUHALINH, TYPUCTCKOM

(bupMBI, CpeAcTBa pa3MelIeHus,
OpENPUATHS THTAHUS.

factors affecting the
choice of means of

advertising;

development of
advertising budget;
evaluation of the
effectiveness of

advertising activities;
planning of advertising

activities of tourist
enterprises;basics  of
regional

branding;advertising of
the national product;
be able to analyze the
advertising  activities
of tourist enterprises
and  determine a
number of factors that
significantly affect the
promotion of tourism
products; conduct
research and determine

the  objectives  of
advertising; make
decisions about
advertising; to evaluate
the economic and
communicative

effectiveness of

advertising activities;
to organize advertising
of the national tourist

product; to develop
advertising and
information  material
for the tourist
destination, tourist
company,

accommodation
facilities, catering.
Competencies: analyze

the advertising
activities of tourist
enterprises and

determine a number of
factors that
significantly affect the
promotion of tourism
products; conduct
research and determine
the purpose of




advertising;® make
decisions on
advertising  appeal;*
assess the economic
and communicative
effectiveness of
advertising activities;®
organize advertising of

the national tourist
product;e develop
advertising and
information  material
for the tourist
destination, travel
Agency,
accommodation,
catering.

Mooyaw koowt: KCXKT 8.1

Mooyns amaywvr:  Kei3mertepai
cary KOHE KBUTKBITY
TEXHOJIOTHSICHI

Ilon  amaywi: 1) Konak yi

KOCITOPBIHAPBIH IAFbI
aQHUMAIUSUIBIK KbI3MET /
Ilpepexeusummep:  KoHak
YKOHE MelipaMxaHa MapKETHHT1
Ilocmpekeusummep: Konak yH
KOHE MeHpamxaHa OW3HECIHJer1
KayiIci3giKTi KaMTaMachl3 €Ty
Makcamwl: CTyIEHTTEPAIH KOHAK
y# KbI3METI HMHAYCTPHUSCHIHIAFbBI
AHUMAIIUSUIBIK KbI3MET JKOHE OHbIH
epeKIeTikTepi OONbIHIIA KYHei-
OUTIM/TI KQJIBITITACTBIPY.

Kvickawa cunammamace!
AHUMATOPJBIK KBI3METTIH JaMy
KOHE KayblnTacy Tapuxsl. Keismer
KOPCETy caJachlHIaFbl aHUMAIHS
OPHBI. Anumanus YFBIMBI.
AHUMAIUSIIBIK KOCITOPBIHAAPIABIH

yi

Herisri MiHIerTl. AHUMaNUSIIBIK
Oarapnama. OTHOTrpadUsIIBIK
QHUMALIMSIIBIK HI0y-KepiHic.
Anumanus 6arpITTapbl. AHUMAIIHS
TYCIHINT  MeH (GyHKUIUSATAPBI.
AHUMAaIUSIIBIK OHIMIEPIIH
Typiaepi (TakbIpBIITHIK MapKTED,

IOy Mypa)kaiiap, 3THOTpapHsIIbIK
0y KepiHicTep, KOCTIOMAEITEH
TypJiap). AHUMAIUsI MAPKETHHT 1.
AHUMAIUSAIIBIK OHIMJIEP.
Annmanus gepoec eHiM peTiHfe.

Koo mooyna: TIITY 8.1
Ha3zeanue mooyna: TexHosorus
MPOJIaXK ¥ TIPOJBUKEHUE YCITYT
Haszeanue OUCUUNIUHDL.
1)AHuMarmoHHas AesITEIbHOCTD
B TOCTHHHUYHBIX TPEANPUITHIX
/

Ilpepexeusumupt: ' 0CTUHUYHBIN
Y PECTOPaHHbIA MAPKETHUHT
Ilocmpexeusumol:
Obecrieyenre 0€30MACHOCTH B
TOCTUHUYHOM U PECTOPaHHOM
OousHece

ILlens: bopMupoBaHUe CUCTEMbI

3HAHUHI 00 00BeKTax
UHIYCTPUHT

pa3BIICUYCHUS, OpraHu3aIuu
J0Cyra TYPHCTOB, O BHJAX

JIOCYrOBOM

JEATEIbHOCTH, PA3HOBUIHOCTSX
pa3BJICKATEIbHBIX MPOTPAMM |
MEPOTIPUSITHH, MIPUHITUTIAX
OpraHu3aIuy pa3BieKaTeIbHbIX
ycnyr B chepe Typusma u

rOCTENPUUMCTBA; pa3BHUBaTh
aHAJIMTMYECKHE  CIIOCOOHOCTH;
YMEHHE IPUMEHATH OCBOCHHBIE
3HAHUS JUISL peanu3anuu
IIPAKTUYECKUX 3a7a4

Kpamkoe onucanue:

Wupyctpust nocyra. CymHoCTb 1
0COOEHHOCTHU CTaHOBJIEHUSA
uHayctpun  npocyra.llemu u
3aJaud  MHIYCTPUU  JOCYTra.
COOTHOIIICHHE TIOHATHH «I0CYT

Code of module: SSTP
8.1

Name of module:
Service sales
technology and
promotion

The name of the
discipline: 1)

Animation activities in
hotel enterprises /

Prerequisites:  Hotel
and restaurant
marketing

Post-requisites:
Security in the hotel
and restaurant business
Purpose: the
formation of students
system-forming
knowledge of
animation  activities
and its features in the
tourism industry.

Brief description:
Theoretical bases of
animation activity in
tourism and
hospitality. Social and
cultural activities as
the basic basis of
animation. The essence
of tourist animation.
Organizational and
technological support
of animation programs.




Konak  yitmepaeri  AHuManmsi.
Aunmanys JKOHE TypU3M/Ii
JAMBITYIIBIH ~JKaHa MaKCaTTaphl.
onem aiimMakTapbl OobIHIIIA
AHUMAIUSIIBIK KYPBUIBIMHBIH
JKarJaibl. AHMMAaLUSIIBIK,
OarmapiaManapelH HETI3ri  JaMy
TEHICHIIHSIAPHI.

Kyminemin namuoice:

[Tonni oKy HoTHXKECIHIE OLTiMIep:
Binyi Tric: 0Ky KypCBIHBIH HETi3Ti
TYCIHIKTEPIH: QJICYMETTIK-MO/ICHH,

pEKpeanusIbIK, TYpPHUCTIK
aHUMaIusIap aHbIKTaMaJapblH,
oJIap/ibIH TUIOJIOTUSICBIH,
YHBIMIaCTBIPY HbICAHJAPbIH JKOHE
AHUMAIMSUIBIK ~ KbI3MET  KOpCeTy
OaFpITTaphIH.

XKacait amysl THIC: KYMBICTHI
OJIapJbIH ~ Kac  epeKUIeNIKTepiH
€CKepe OTBIPbII  YHBIMIACTHIPY;

anFaH OuriMzaepiH Oacka MOHAEPAl
OKyJa, KYPCTBIK YXOHE IUILIOMIBIK

KYMBICTap  XKazy  OapbIChIHIA
KoJiJlaHa OuTyIi.

MeHrepyi  THIC:  aHUMAIMSUIBIK
MoeHu-00¢C YaKBITTBIK
OarapiaManapabl Kacay
TEXHOJIOTHACHIH.

Ky3ipemminiei:

KaobinerTi:

- TOnTa KYMBIC icreyre,
QJICYMETTIK, STHHUKAIBIK,
KOH(PECCUSIIBIK ~ KOHE  MOJICHH
Al BIPMAIIBUTBIKTAP/IBI TO3IM1
KaObLIAayFa;

- aTKapyubUiap YKYMBICBIH
YUBIMJIACTBIPYFa;

- KOHaK YyH HMHIYCTPHUSCBIHIA
AHUMALMSUTBIK ~ TEXHOJIOTHSIIAPIbI
KOJIIaHYyFa;

- aHUMAalUATBIK OaFaapiaaManapibl
xKacay jKoHe koOanayra.

u
«pasBieyeHuey». Knaccuduxanms

HIPEANPUATHI jocyra.
IIpennoceliku  BO3HHMKHOBEHMS
UHAYCTpUU Jocyra u
pekpeauuu B 3apyOEKHBIX

crpanax. Passurue nuaycrpun
Jocyra u pekpeauun B XX
B.McTopus pa3BUTHS 10CYTOBBIX
opraHuzamuii  3a  pyOexoMm.
CocrtaB u CTpYKTypa UHAYCTPUU

pa3BiedeHuii. Teatpel u
KHUHOKOHIIEPTHBIE 3aJlbl:
OCHOBHbBIE TIOHSATHS,
KJIaccupuKanus,

uHppactpykrypa. HWrpa kak

Pa3HOBUAHOCTD PA3BIICUECHUN U
OpTraHW3aIUs Urp JUIS TYPUCTOB.
Kiy6 xak konnexktuHas opma
opranu3anuu gocyra. [lapkn kax
CEITMEHT HWHIYCTPUMU  JOCyra.
My3zen u©  My3eHHOE JIeJo.
UropHelii OM3HEC KaKk CErMeHT
MHOYCTpUM  jaocyra. Tearpsl,
KUHOKOHIEPTHBIE 3aJIbI, «KITYO»
u KIyOHast  JCSTEIBHOCTD.
Knaccudukamus  TeaTpoB
KHUHOKOHIIEPTHBIX 3aJI0B.
Osicuoaemple pe3yimamot.
chopMUpOBaTh CUCTEMY 3HAHUN
00  OCOOCHHOCTSX  pa3BUTHSA
UHAYCTPUU J0CYyTa, cueruduke
MapKeTHHra B HUHIYCTPUH
pa3BICUCHUI, CerMEeHTax
UHAYCTPUHU J0CYTa
Komnemenyuu: B X0Jie
OCBOCHUS MPOTPaMMBI
npeJiaraeTcs oOyueHue
KYJIbTYp€ UHOSI3bIYHO YCTHOTO U
MMCbMEHHOTO O0IIeHHS B chepe
JIEIIOBBIX OTHOIIEHUN HA OCHOBE

pa3BUTUSA  KOMMYHUKATHUBHOW,
JIMHTBUCTUYECKOH,
COLMOKYJIBTYPHOU u

[parMaTu4eCKOM KOMIIETEHIIUM.

Dramaturgy of
animation cultural and

leisure programs.
Directing  animation
cultural and leisure

programs. The basics
of gaming activities in
the tourism animation.
Expected results: as a
result of the
development of the
discipline, the student
should:

Know: the  basic
concepts of the
training course, which
include: the definition
of socio-cultural
animation, recreational
animation, tourist
animation,  typology,
forms of organization
and  direction  of
animation services.

Be able to: organize

work  with  tourists
taking into account
different age
categories; creatively

apply the knowledge
gained in the study of
related disciplines, in
the writing of term
papers and theses.

To possess technology
to create animated
cultural programs.
Competences:
Capable:

- to work in a team, to
tolerate social, ethnic,
religious and cultural
differences;

- organize the work of
performers;
- apply
technologies in
hotel industry;

- create and design
animation programs.

animation
the

Mooynw koowr: KCXKT 8.1
Moodyne amaywi: Kei3merTepi

Koo mooyna: TIITY 8.1
Ha3zeanue modyna: TexHonorus

Code of module: SSTP
8.1




cary AKOHE
TEXHOJIOI'UsACHI
Ilon  amaywr: 2)KoHaxKaiJIbUIBIK

JKBIJIKBITY

WHIYCTPUSACH KBI3METTEpPIH caTy
TEXHOJIOTUSICHI
Ilpepexeusummep: Konak  yi

KOHE MeiipaMXxaHa MapKETHHT1
Ilocmpekeusummep: Konaxk yu
XKOHE MelpamxaHa OW3HECIHAeTi
KayilCi3IiKTI ~ KaMTaMachl3 €Ty
Maxkcampl:  KbI3MET  KOPCETY
TEXHOJIOTHSCHI JKOHE KBI3METTEP/Ii
caTybl YWBIMIACTBIPY CajlachlH/Aa
OoJarmak MamMaHAApbIH OUTIrT MeH
JaFAbUTIAPBIH KAJIBIITACTHIPY.

Kovickama cunammamacot:
Heri3ri YFBIMIAPBI MEH
aHbIKTaMalaphl. OHIMHIH

epEeKILEeTIKTEP1 )KOHE OJIapAbIH caTy
TEXHOJIOTUSChIHA ocepl. TypHUCTIK
OHIMHIH  KYPBUIBIMJIBIK ~ MOJIEJIL.
Kenelituiren TyciHIIpyAeri eHIM
AIIEMEHTTEPI.

Cary TexHosorusiceia ocepi. Cary

TEXHOJIOTHSICBIHA ~ 9Cep  CTETIH
TICUXOJIOTUSUTBIK nporiecrep.
KnueHTTiH carell  amy  Typajsl
HIeNIM KaObU1aay MmpoIieci.

OniMai Ttapaty apHamapel. Kem
apHaJbl OTKI3Y >xyHenepi. Tapary
apHaJiapbiHa KaTBICYIIBLIAP
apachIHIAFbI cayna KapbIM-
KaTbIHACTAp. DJIEKTPOHIIBIK

koMmMepiusi. KocimopeIHHBIH KOpMe
KpI3MeTi. Tikenel MapKeTHHT.

Kyminemin mnomuscenep: Kypc
asKTalfaHHAaH KeWiH CTYICHTTEep

011yl JKoHe:

- Kumentke TypeHimMali  catry
nporieci

- Typucrepai xabObuigay KoHE
aHBIKTAY

- KbpI3METTep/li Ka3ipri 3aMaHfbl
TYTHIHYIIBIHBIH CaTHII ATy TOPTIOI.
- Ke3mertepai kazipri 3aMaHFbl
TYTHIHYIIBIHBIH CaThII ATy TOPTIO.

- KemMerti caryablH  Herisri
TypJiepi

Ky3vipemminizi:

[Tonnig MakKcaTTapbl MEH
MIHJETTepIHE  COWKEeC  CTYACHT

Keseci Oiyi THiC:

MPOJIaXK U MPOJBUKEHUE YCIYT
Haszeanue OUCUUNTIUHDL
2)TexHonoruss Mpojaax YCIyr
WHIYCTPUU TOCTEIIPUUMCTBA
Ilpepexkeusumupt: I 0CTUHUYHBIN
Y PECTOPaHHbI MAPKETUHT
Ilocmpexeusumoi:
ObecrieueHre 0€30MACHOCTH B
FOCTUHUYHOM M PECTOPAaHHOM
OusHece

Ilens: GdopmupoBaHHe 3HAHHI
YMECHHIA W HAaBBIKOB y OyIyIIUX
CHEINAINCTOB B obnactu
TE€XHOJOTUU OOCITYXHBaHUS U
OpraHu3alUK MPOJIaXK YCIYT.

Kpamkoe onucauue:
OcHOBHbIE TTOHSTHS u
OTpeeNIeHus YCIIYT.
OcobenHoctu TYPUCTCKOTO
OpOAyKTa W UX BIUSHUE Ha
TEXHOJIOTUU MPOJIaK.
CrpykrypHas MOJIEIb
TYPUCTCKOTO MPOJIYKTA.
DJIEeMEHTHI MPOAYKTA B

pacuIupeHHOM TOJIKOBaHUH.
Nx BmusHWEe Ha TEXHOJOTHH
MPOJaX. IIcuxonornueckue
MIPOIIECCHI, BIIHSIIOIIIHC Ha
TexHojoruu mnpojax. Ilpomecc
NPUHATHS KJIUEHTOM PEIICHHS O

MOKYTIKE.

Kanasst pacnpezeneHus
MPOJYKTA. MHorokaHaJlbHbIE
cuctembl  cObiTa.  ToproBbie
B3aMOOTHOUICHUS MEXKTY
y4aCTHUKaMU KaHaJIoB
pacripefienieHusl.  DJIEKTPOHHAS
KOMMEpLHS B TypHU3Me.
BricTaBounas JeSITeNIbHOCTD
TYPUCTCKOTO IPEIIPUITUSL.

[IpsiMOii MapKeTHHT.
Osrcuoaemuire pesynomamut: 11o
OKOHYAaHHM Kypca CTY/ACHTEHI
OyAyT 3HATh U YMETh:

-[Ipouecc mnponaxu MpoayKTa
KIIHEHTY

-[Ipuem u BBISIBJICHUE
notpeOHOCTEH TypHCTOB

- Iloxynarenbckoe TOBEICHHE
COBPEMEHHOTO noTpeOuTeNs
YCIYT.

- OcHoBHBIE (GOPMBI TPOAANK

Name of module:
Service sales
technology and
promotion

The name of the
discipline: 2)

Technology of services
sales in the hospitality

industry

Prerequisites:  Hotel
and restaurant
marketing

Post-requisites:
Security in the hotel
and restaurant business
Purpose: formation of
knowledge and skills
of future specialists in
the field of technology
of tourist services and

sales of tourist
services.

Brief description:
basic concepts and

definitions of travel
services. Features of
the tourist product and
their impact on sales
technologies.

Structural model of
tourist product. The
elements of the
product in the
extended
interpretation.
Tourist motivation.

Their impact on sales
technology.
Psychological
processes affecting
sales technologies. The
process of the
customer's decision to

purchase.

Distribution channels
of tourist  product.
Multi-channel
marketing system.
Trade relations
between  distribution
channel  participants.
E-Commerce in




KY3bIPETTUTIKTEep: HAPBIKTHI TaJAay
HET3iHAEe TYpIbsl d3ipiey KoHe
KYKaTIeH peciMeit oiy;

TYp OaracbIH ecenrey,
CepiKTecTepMeH JKOHE
TYPUCTEPMEH IIapT Kacak Oty
YKOHE Kacal OuTy; Typiap/ibl caTta

ycayr

Komnemenyuu:

B cootBercTBUH C neisiMu u
3ala4aMi OUCHUIUIMHBI CTYACHT
JIOJKEH npuoOpecTH
cleayroume KOMIICTCHITUH:
YMETh Ha OCHOBE aHaJIM3a PhIHKA

tourism. Exhibition
activity of the tourist

enterprise. Direct
marketing.
Expected results: at

the end of the course,
students will know and

Ouly IKOHEYWBIMIACTHIpa OLTY; pa3paboTath W JOKYMEHTaIbHO | be able to:
KepMene OKyMbIc icteit  Oimy; | opopMUTH TYD; ymers | - The process of
KYMBIC JIaFIbLIAPBIH MEHTEPY paccumrtath IieHy Typa, ymersb | selling tourist products
TypUCTEpre  KbI3MET KepceTy | pa3pabaTeiBaTh UM 3akiodats | to the client
TEXHOJIOTHSIAPBIH MEHIEpY. JIoroBopa ¢ TmapTHepamH M | -Receiving and
TypUCTaMH; yMeTh mpojaBath u | identifying the needs
OpraHW30BBIBaTH Typhl; yMmeTh | Of the tourists
paboTtaTh Ha BbICTaBKe; BianaeTh | - Consumer behavior
HaBBIKAMHU pabots! | of the modern
PYKOBOUTEIIS TypUCTCKO# | consumer of tourist
TPYIITBl Ha MapIIpyTe; BIAJETh | SErvices.
TEXHOJIOTHSAMH  oOciykuBauus | - Consumer behavior
TYPUCTOB. of the modern
consumer of tourist
Services.
- The main forms of
sales of travel services
Competences:
In accordance with the
goals and objectives of
the discipline, the
student must acquire
the following be able
to develop and
document the tour on
the basis of market
analysis; be able to
calculate the price of
the tour, to be able to
develop and conclude
contracts with partners
and tourists; to be able
to sell and organize
tours; to be able to
work at the exhibition;
to have skills the head
of the tourist group on
the route; own
technology of tourist
Services.
Mooyns koowr: KCXT 8.1 Koo mooyna: TIITY 8.1 Code of module: SSTP
Mooyne amayw: Kpimerrepni | Hazeanue modynsn: Texuonorus | 8.1
cary JKOHE JKBUDKBITY | IPOJaXK U MPOABHIKEHUE YCIYT Name of module:
TEXHOJIOTHSICHI Ha3zeanue Ooucyunnunwt: | Service sales
Ilon amaywi: Typuctepai Texuomoruss u  opranusanus | technology and




TaMaKTaHAbIPY TCXHOJIOTHUACHI
’KOHE OHBI YUBIMJIACTBIPY
Ilpepexkeusummep: KoHak yi

KOHE MeiipaMxaHa MapKeTHUHT1
Ilocmpekeusummep: Konax yi
KoHE MelpamxaHa OW3HECIHAeTI
Kayilci3IiKTi KAMTaMachl3 €Ty
Maxcamu: CTYy/IGHTTEpAC
KOFaM/IbIK TaMaKTaHJBIPy
KOCIMOPBIHBIH 0aCKapyAblH HEri3ri
MPUHLIMOTEP] MEH SJIICTEpPi JKAMIIbI,
HapBIKTHIK JKaFjgaiiaapna Ou3HecTi
THIMI1 0acKapy >KOJIapbl >Kauibl,
OUTIM KaJIbIITAaCThIPY.

Kovickama cunammamacot:

Konak yine TaMaKTaHJAbIPY
KOCIMMOPBIHBIH YHBIMAACTHIPY.
TamakranapIpy KOCIMOPBIHBIH
YUABIMIACTBIPYABIH HEeTrI3r1
MIPUHITATITEPI. KoramapIk

TaMaKTaHIBIPYJIBIH MeHpaMxaHa-
KOHAK Y OM3HECI MEH TypU3M/IET1

poui KOHE (GyHKIUSIIApPHIL.
TamakTanapIpy
KOCIMOPBIHAAPBIHAA OHTIPICTI
YHBIMIACTBIPYIBIH HET13T1
HBICAHIapBbI: UIOFBIPJIAHBIPY,
MaMaHJaHJbIpy,  KOHIEHTpalus,
CHelHaln3alns, bIHTBIMAKTACThIK
YKOHE apajac, oJlap/IbIH MOHI MEH
TYpJepi. TamakranapIpy
KOCIMMOPBIHAAPBIHBIH,  OHIIPICTIK-
caylanblK  KYPBUIBIMBI,  OHBIH
KypaMbl ~ MEH  epeKIIeIIKTepi.
TamakTanzpIpy
KOCIMMOPBIHAAPBIHBIH,  OHIIPICTIK-
cayIalbIK KbI3METIHIH
EPEKIIEITIKTEPI.

Kyminemin namuoice:
[Tonai oky HoTHXKECIHAE OltiMrep:

binyi tuic:

- KOHaK Yi#Jie TaMaKTaHy KbI3METIH
YHBIMAACTBIPYAAF bl CEpBUCTIH
OpHBI MEH POJIiH;

- KOFaM/IbIK TaMaKTaHJBIPY
KOCIMOPBIHAAPBIH
KJaccuuKanusiay TYplepis;

- TaMaKTaHJbIPY KbI3METIH
YHBIMAACTBIPYABIH 3aMaHayH
TEXHOJIOTUSIIAPBIH;

- KOCiOM 3TUKET MEH Y>KbIMJIBIK
MOJICHUET HeTi3/IepiH;

MUTaHUS TYPUCTOB
Ilpepexeuszumui:

['ocTMHWYHBIN U pecTOpaHHBINA
MapKETUHT

IHocmpexeusumul:
OoGecrieueHne 0€30IMaCHOCTH B
FOCTHHUYHOM M  PECTOPAHHOM
OusHece

Llens: chopMupoBaTh y
CTYJCHTOB NIOHUMaHue
OCHOBHBIX MPUHIUIIOB u
METOJI0B yIIpaBJICHUS
OpeInpusITHEM OOIIECTBEHHOTO
NUTaHUs, HEOOXOAUMBIX  JJIs
YCHENIHOTO BeJeHUs1 Ou3Heca B
COBPEMEHHBIX PBIHOYHBIX
YCIOBUSX.

Kpamkoe onucanue:
Opranuzanus MPEANPUITHI
MUTaHUS B TOCTUHUIIE.
OcHOBHBIE MIPUHIATIBI
Opra’u3anuu MPEANPUATUN

nuTanus. Poiabs 001ecTBeHHOTO
NUTaHUs U ero (QyHKUWU B
PECTOPaHHO-TOCTUHUYHOM
o6usHece u Typuzme. OCHOBHBIE

bopmbI OopraHu3aIun
MIPOM3BOJICTBA HA TIPEANPUATHIIX
MMUTAHM: KOHIICHTpAIIs,
crieranIu3anus,
KOOTIEPUPOBAHHE u
KOMOWHHMpOBAHUE, UX CYIIIHOCTh
u  Bumael. [Ipom3BOJICTBEHHO-
TOProBas CTPYKTypa
NPEANPUATHA  TUTaHWUS, ee
coCTaB 51 0COOEHHOCTH.
OcobeHHOCTH
MIPOM3BOICTBEHHO-TOPTOBOM
EeITEIbHOCTH MPEANPUATUI
MUTAHMUSL.

Osicudaemole pesyniomamul:

B pe3ynbTare OCBOCHHS

JUCIUIUIAHBI CTYIEHT J0JKEH:
3HATh:

- MECTO U pOJib CepBHCca B cepe
OpraHu3aluil YCIyr MUTaHUS B
TOCTUHUYHOM TPEANPHUSITHH;

- MCTOPHIO Pa3BUTHUS CEPBHCA B
chepe  OpraHuzaMM  yCIyT
nutaHus B mupe u PK;

- COBPEMEHHBIE TEXHOJIOTHU
OpTraHM3aIUH YCIYT MUTAHUS;

promotion

The name of the
discipline: Technology
and organization of
food for tourists

Prerequisites:  Hotel
and restaurant
marketing

Post-requisites:
Security in the hotel
and restaurant business
Purpose: to form
students '
understanding of the

basic principles and
methods of
management of

catering, necessary for
successful business in

today's market
conditions.

Brief description:
organization of

catering in the hotel.
The basic principles of
the organization of
catering. The role of

catering and its
functions in the
restaurant and hotel

business and tourism.
The main forms of
organization of
production in catering:
concentration,
specialization,

cooperation and
combination, their
nature and  types.
Production and trade
structure  of  food
enterprises, its
composition and
features. Features

production and trading
activities of  the
enterprises of the food.
Expected result:

As a result of the
development of
discipline student:

need to know:




- MepamMxaHabIK KbI3MET
KOPCeTYIiH HEri3ri  TypJiepiHiH
epeKIIeNIKTEPiH.

XKacaii anys! THic:

- KOFaMJIBIK ~ TaMakKTaHIbIPY
KOCIMOPBIHAAPBIHBIH CaHaThIH
aHBIKTAYIbI;

- 3amMaHayd MeHpaMxaHa iCiHIH
©3€KT1 MaCeNeNIepiH Tallay/bl;

- KociOM KBpI3METTE TaMaKTaHy
KBI3METIH YUBIMIACTBIPY
TEXHOJIOTUSICHIH KOJIJIaHY/IbI;

- TaMaKTaHIBIPy KbI3METI
HapbIFBIHBIH Kazipri Jamy
TEHJICHIIMSICHIH TaJITaY/Ibl.
Menrepyi THic:

- MelpaMXaHaJbIK
CaHATTapbIH,

- KOFaMJIBIK
KOCIMOPBIHAAPBIHBIH HETrI13r1
TYpAEpiH,  KbI3METTEpAl  KOHE
pecypcrapapl  KiaccuuKaIusiay
JIaFbIIapbIH;
- KOFaM/IbIK
KOCIMOPBIHAAPBIHBIH KbI3METIH
YUBIMIIACTHIPY, TaMaKTaHbIPy
KBbI3METI HAPBIFBIHBIH Ka3ipri gamy
TEHJCHIUSICHIH Tanaay
JaF IbLIapbIH.

Ky3ipemminiei:

KabineTTi )xoHe HaiibIH 0O0JTYBI THIC:
- alfaH TEOPHSUIBIK OUTIMIH  ic

ICTIH Heri3ri

TaMaKTaHJbIPY

TaMaKTaHbIpy

Ky3iHe KOJIJAHyFa  BIHTAChIH
KepceTyre, COHbIMEH Karap ©3iH-e31
JTAMBITYFa KaOLIeTTUIIr1 MEH

JadBIHABIFBIH, ©3 OUIIKTLIrT MeH
1eGepIIirid apTTeIpyFa.

- 0COOEHHOCTH OCHOBHBIX BHJIOB
PECTOPAHHOTO 0OCTYKUBAHUS;
YMETh:

- BBIICJIATH OCHOBHBIC ATaIlbl B
UCTOPHU  pa3BUTHIA  CQepsl
OpraHu3aIliK YCIYT TUTAHUS;

- OPUMEHSATh ~ TEXHOJIOTHH
OpraHu3allik yCIyT IMHTaHHS B
npodeccrnoHaIbHO M
JeSITCIIbHOCTH,

- WCIIOJIb30BaTh HABBIKK OW3HEC-
IUTAHUPOBAHUS B chepe
OpraHu3anum yCITyT
0O0IIEeCTBEHHOTO MUTAHUS;

- aHAJTM3UPOBATh COBPEMCHHbBIC

TEHJCHIIMM  Pa3BUTHUS  PBIHKA
YCIYT TIUTAHUSI.

BJIAJICTh:

- OCHOBHBIMH  KaTETOPHUSIMHU
PECTOPaHHOTO JIeNa;

- HaBBIKAMH KJIACCHU(UKAIIUU

OCHOBHBIX BHJIOB MNPEIIPUATUN
OOIIECTBEHHOTO MUTAHUS, YCIIyT

U PECYPCOB;
- HaBBIKAMH pa3paboTKu
KOHIICTIII I MIPEINPUATHUS
0O0IIIECTBEHHOTO MATaHHUS,
HaBBIKAMH WHKUHUPUHTA MEHIO,
HaBBIKAMH OpraHu3aIyu
JEATETLHOCTH MPEANPHUITHS
00IIIeCTBEHHOTO MUTAHUS;

- HaBBIKAMH aHam3a
COBPEMEHHBIX TEHJICHIIUH
pPa3BUTHUS PBIHKA YCIYT MHATAHMUS.
Komnemenyuu:

JOJDKEH JICMOHCTPUPOBATh
CHOCOOHOCTh M TOTOBHOCTb:!

- JICMOHCTPUPOBAaTh  IKCIIAHHE
IPUMEHSITh MOJTy4eHHBIE
TEOPETUYCCKUE  3HAHUS Ha

NPAKTUKE, a TAKIKE
CIOCOOHOCTP M TOTOBHOCTH K

CaMOPa3BHUTHIO, MOBBIIIIEHUIO
cBOEH KBanuUKaIUU u
MacTepCTBa.

- place and role of the
service in the
organization of
catering services in the
hotel;

- approaches to
classification of
catering
establishments;

- modern technologies
of catering services;

- basics of professional
etiquette and corporate
culture;

- features of the main
types of restaurant
service.

must be able:

- to define a category
of public catering
enterprises;

- analyze the current
problems of modern
restaurant business;

- apply technology of
the organization of
food services in their
professional activities;
- analyze current
development trends
market of food
services.

must own:

- the main categories
of restaurant business;

- skills classification of
the main types
catering, services and
resources;

- skills of the
organization of activity
of the catering
enterprise, skills of the
analysis of modern
tendencies of
development of the
market of services of
food.

Competences:

must demonstrate
ability and willingness:
- demonstrate  the




desire to apply the
theoretical knowledge
in practice, as well as
ability and readiness
for self-development,
improvement of the
qualification and skill.

Mooyne koowvr: KCXKT 8.1

Moodynvs amaywi: Kei3merrepi
cary AKOHE KBUDKBITY
TEXHOJIOTHSICHI

Ilon amaywl: KeizmerTep
caJlachIHJIaFbl ToyeKkemnaep/
Ilpepexeusummep: KonHaxk yH
KOoHe MelpaMxaHa MapKeTHHT1
Hocmpekeusummep:  OHIIPICTIK

YKOHE JUTUIOMAJIIBI TOXKIpHOe
Maxkcampi:  TloHHIH ~ MakKcaThl
"TypUCTIK KBI3METTI
¥iipiMaacTeipy" O0bIN TaObLIAIbI
3epTTey  HETI3IHIE  TEOPHSIIBIK
HEri37epiH, TYPUCTIK KbI3MET JKOHE
KYMBIC  TOXipubeci  TYpHUCTIK
KOCIMOPBIHAAPABIH Kazakcran
Pecniy0nuKachIHBIH ~ CTYIEHTTEPE
TOKIPUOEITIK JIaF IbLIap MEH
KaMTaMachl3 eTyre OarbITTalFaH
KeIeH i KBI3MET KOpCETy
KbI3METTEPIH  TYTHIHYLIbUIAPIbIH
TYpHU3M.

Kvickawa cunammamace!
TypFbicbIHAaH YUABIMIACTBIPY
TYPHUCTIK KbI3METTI ¥ UBIMAACTBIPY

Heri31epi, Typu3M. TeopHsIIBIK
Heri31epi, KaJIBIIITACTBIPY,
KBUDKBITY JKOHE IKY3€re achlpy
Typuctik  eHiM  Kepceruierin
TYPHUCTIK unayctpus.Herisri
TYpiepi KOHE IaMy
TEHICHIUSUIAPbI

Typusm. Typusmueri
Kayincizik. HopmaTupTik-

KYKBIKTBIK pertey KP-nmarbt
TYPHUCTIK KBI3MET. Herisri
uaesyiappl  MEH  NPUHIUNTEPIH
aziprey TYpU3M/Ii JTAMBITY
OafrgapiaManapblH, OJIap/IbIH
OaliyTaHbIC DKOHOMHKACHI.
AiimMakTapbiH KaJBIITACTHIPY
0acbIM  JIaMBITY TYpU3M JKOHE
TAMBITY JOCTYpIIi TYpU3M
OpTaNBIKTAPBIHBIH,. KbunKbITY

Koo mooyna: TIIIIY 8.1
Ha3zeanue mooyna: Texnonorus
MPOJIaXK U TIPOJBUKEHUE YCITYT
Ha3zeanue oucyunnunst. Pucku
B cepe ycuyr/

Ilpepexkeusumupt: I 0CTUHUYHBIN
Y PECTOPaHHbI MAPKETHUHT
Ilocmpexeusumoi:
MIPOU3BOJICTBEHHAS u
MpEIMIIIIOMHAs TTPAKTUKA
Iens: dbopMupoBaHue y
Oyaylmux  CHEIUAINCTOB B
obnactu Typu3Ma
TEOPETHIECKUX OCHOB u
MPaKTUYECKUX HABBIKOB,
CBSI3aHHBIX C OpraHu3aiuen u
BEJICHHEM COIIMAJIbHO-
SKOHOMHYECKHUX,
OpraHU3aIMOHHBIX, GPUHAHCOBBIX
IPOLECCOB HAa  MPEANpUATHU
Typu3Ma u UHAYCTpUU
rOCTENPUUMCTBA.

Kpamrkoe onucauue:
OCHOBHBIE NOJIOKEHUSI OU3HEC-
MPOLIECCOB, METO/IMKa
pa3paboTKu Ou3Hec-IIaHa
TYPUCTCKOTO MpeIPUITHS,
aHaJIU3 CTPYKTYpbl W pacuer
€MKOCTH PhIHKA, MAPKETUHTOBbIE
UCCIIEIOBaHUS NP pa3padboTKe
Ou3Hec-TJIaHa, MNPHUHIMIBL U
METO/Ibl pa3paboTKU TYPUCTCKUX

TOBapOB M  YCIyr, IIEHOBas
NOJUTHKE  HAa  TYPUCTCKOM
NPEINPUATHH U HCIIOJIb30BaHHUE

Pa3InIHBIX METO MK
1IeHO00pa30BaHus, cucTema
pacrpeaeneHust u cObITa
TPOAYKIIHA u yCIIyT,

WCIIOJI30BAHUE MAPKETUHIOBBIX
KOMMYHUKAIUH,

MMPOU3BOJACTBCHHOC )41
OpraHru3allMOHHOC

IJIAaHUPOBAHUC TYPUCTCKOTO
MPCAIIpuATUS, METObI

Code of module: SSTP
8.1

Name of module:
Service sales
technology and
promotion

The name of the

discipline: Risks in the
service sector /

Prerequisites:  Hotel
and restaurant
marketing
Post-requisites:
industrial and  pre-
diploma practice
Purpose: the
formation of future

specialists in the field
of tourism theoretical
foundations and
practical skills related
to the organization and
management of socio-
economic,
organizational,
financial processes in

the tourism industry
and the hospitality
industry.

Brief description: the
main  provisions of
business processes,
methods of developing
a business plan of a

tourist enterprise,
analysis of the
structure and
calculation of market

capacity, marketing
research in the

development of a
business plan,
principles and methods
of development of
tourist goods and




caJlaChIH/IaFbl WHBECTULIUSIIBIK
xoOanapasl TYpUHIYCTPUSL.

Kyminemin  nomuowce:  Oimyre
TEOPHSUIBIK HET137Iepi )KOHE KbI3MET
€Ty  3aHJbUIBIKTapbl  TYPUCTIK
HapBIK; CTYJIEHTTEpAl HET13T1
TEPMUHJEP MeH YFBIMJIapFa
KATaThlH TYPUCTIK KbI3MET Oiny;
HeT13Ti 3aHHAMAJIBIK KOHE
HOPMATHUBTIK KY)XXaTTap TYpPHCTIK
KbI3MET CaNachlHIA; CTYACHTTEpHC
Typaibl  TYCIHIK  CBIHBIITapaa
KbI3MET KepceTry MaKeTI.
CTYACHTTEP/E TYCIHIK KYpY TypaJibl
TapTBIMABl  TYPUCTIK  ©OHIMHIH;
CTYIACHTTEpAl >KOcHapiayra Typ,
KYpacTbIpy IIapTTHIK >KOCIIApHI,
KeJlicco3iep KETKI3YIIIep; YHPETY

TypHucTepre carasbl KBI3MET
KOpCeTy JKOHE OHBI  peTTey
Tocuepi. KaJIBIITaCThIPy
MPaKTUKAIBIK ICKepIIKTEp
YUBIMJIACTBIPY, TYPHCTIK OU3HEC.

Kyzipemminizi: KaoieTi
OPBIH/IAYIIBIIAPBIHBIH ~ KYMBICBIH
YHBIMIACTBIPY, HIETIM

KaObuIIayFa, YWBIMHBIH TYPHUCTIK
KbI3MET, COHBIH IMIIHIE ecKepe
OTBIPBIT, MEMJICKETTIH OJICyMETTIK
CcasiCaThIHbIH.

(MHAHCOBOTO IJIAHUPOBAHUS U

OLICHKH SKOHOMHYECKOMN
3pPEeKTUBHOCTH IIPOEKTA,
pOTpaMMHBIE MPOJYKTHI,
UCTIOJIb3yeMbIe B ousHec-
TUTAHUPOBAHHH.

Osrcuoaemvle pe3yibmamal:
(dopMupoBaHue
CHCTEMaTH3HUPOBAHHOTO
npejacTaBieHusT 00  OCHOBax
OM3HEC-TIPOLIECCOB B TYpHU3ME,
MapKETHHTOBOTO,
IPOM3BOJICTBEHHOTO,
OPraHN3alMOHHOTO u
(UHAHCOBOTO  IUIAHMPOBAHMUS;
U3y4eHUe ocobeHHoCTEN
OU3HEC-TIPOIIECCOB MPEAPUATUI
Typu3Ma u WHYCTPUN
TOCTEPUUMCTBA; OBJIAJICHUE
MPAKTHICCKUMH HaBBIKaMU
pa3paboTku Ou3Hec-TIIaHa
TIPEITPHSITHS TypU3Ma 17§
WHIYCTPHUU TOCTETPUIMCTBA.
Komnemenuyuu: yMEHHE
UCIOJIb30BAaTh  SKOHOMMYECKHE
METO/IbI IUIAHUPOBaHUS B
NESTeIbHOCTH  MPEeANpHUSITHIA,
yMEHUe 00pabaThIBaTh
MapKETHUHTOBYIO,
IIPOU3BOJICTBEHHYIO u
(UHAHCOBYIO uHpopmaruio;
yMeHHue pa3padaTbiBaTh OM3HEC-
I1aH MPEPUATHUS;

CHOCOOHOCTh K 3KOHOMUYECKOMH
oreHKe 3(hPEKTUBHOCTH MTPOCKTA
Y aHAJIM3Y PUCKOB.

services, pricing policy
at a tourist enterprise
and the use of various
pricing methods, the
system of distribution
and  marketing  of
products and services,
the use of marketing
communications,
production
organizational
planning of a tourist
enterprise, methods of
financial planning and
evaluation of the
economic efficiency of

and

the project, software
products used in
business planning.
Expected results:
formation of a
systematic
understanding of the
basics of business

processes in tourism,
marketing, production,
organizational and
financial planning;
study of the business
processes of tourism
enterprises and the
hospitality  industry;
mastering the practical
skills of developing a
business  plan  for
tourism enterprises and
the hospitality
industry.
Competencies: the
ability to use economic
planning methods in
the activities of
enterprises; the ability
to process marketing,
production and
financia
I
information; the ability
to develop a business
plan of the enterprise;
the ability to assess the
economic efficiency of
the project and
risk
analysis.




| Mooynb koost: KKT 5.1 | Koo mooyna: TO5.1 | Code of module: ST |




Mooynbs amaywr: Kpi3MeT Kepcery
TEXHOJIOTHUSCHI

Ilon  amayw: 1) Konak yiizgeri
KbIBMCT KOPCCTY TCXHOJIOTHUACHL

Ilpepexkeusummep: KoHak yi
KOHE MeiipaMxaHa MapKETHHT1
Ilocmpexeusummep: OHIIPICTIK

ic- Toxipude

Maxkcamupl: TYpUCTIK HHIyCTpUSIA
KOJIIaHBUIaThIH  Ka3Ipri 3aMaHFbl
aKnapaTThIK  TEXHOJOTHSUIAP.IBIH
Heri3ri TypJepi TypaJsl
KY3BIpETTEp MEH  TYCIHIKTEep/i
KaJIBIITACTBIPY.

Kvickawa cunammamacer

ABX Heri3ri epexenepi,
aHbIKTamanapbl, yrbiMaapel. ABXK
GyHKIMSIIAPHIL. backapy
O0OBEKTICIHIH aKIapaTThIK
MOJENIHIH  KYpPbUIBIMBI  JKOHE
Ma3MYHBI. ABX THUTITIK
KYPBUIBIMBI. ATt-Ta Oax
Kiaccuukanuacel. AT-gaFrbl  Oax
Killll JKYHECIHIH KYPBUIBIMBI JKOHE
aKInaparThIK OaiiaHbICTapBbI.
Hepexktep  0a3zacbl  akKmaparThIK
KaMTaMachl3 €TYy/IIH HeT131 peTiHe.
AKnapatThIK KyHenepae IepeKTep
KOMalnapbIH nanianany
epekmemikrepi.  AT-marer  Oax
TeXHUKAJBIK Kypaijap KelleHIHIH
TaralbIHIATYbl JKOHE KYPBUIBIMBIL.
AKnaparTbIK-
TEJICKOMMYHUKALUSIIBIK
UH(PaKYpHUIbIM, ecenrtey
xenitepi. AbXK Garmapiaamanbik-
MaTeMaTHKaIbIK KAMTaMachI3 eTy
KYPBUIBIMBI, OHBIH () YHKIIUSUIAPHI.
OnepauusanslK — JKyHenep  JKoHe
OJIap/IbIH CHUIIATTaMAaCHhl.
Kyminemin nomuscenep: binyre
KOCIMOPBIHAAPAA  KOMIIBIOTEPIIIK
TEXHOJIOTUSIIApAbI Mai1amanyabIH
HeT13r1 OaFbITTaphbl

Ha3zeanue modyna: TexHonorus
o0CITy>)KuBaHUS

Haszeanue oOucuyunaunvr. 1)
TexHonorust oOCTY)XKMBaHUS B
TOCTUHHULE

Ilpepekeusumupr: 1 0OCTUHUYHBIN
Y PECTOPaHHbI MAPKETUHT
Ilocmpekeusumui:
[IpousBoicTBEHHAs MpaKTUKa
Llens: dopmupoBaHue
KOMIIETEHIIMM U NIPECTaBICHUN
00 OCHOBHBIX BUIAX
COBPEMEHHBIX
MH(OPMALMOHHBIX TEXHOJIOT U,
UCIOJIb3YEMBIX B TYPUCTCKOMN

WHyCTPHUHU.
Kpamkoe onucauue:
Conepxanue JIEKIWM:

OcHoBHBIE MOJIOKCHUS,
omnpenenenus, mnousatus ACY.

Oynkuuu ACY. CtpykTypa u
cojiep>kaHue MHGOPMaLUMOHHON
MOJENTU OOBEeKTa YIpPaBJICHUS.
TunoBass  cTpykrypa ACY.
Knaccuduxamus ACY na AT.
CrpykTypa u nHGOPMAIIMOHHBIE
cBs3u noncucteMel ACY Ha AT.
baza pmaHHBIX Kak  OCHOBa
WH()OPMAITMOHHOTO
oOecreyeHusI. OcobeHHoCcTH
HCIOJIL30BaHUS XPaHWIAII]
JAaHHBIX B  WH(OPMAIMOHHBIX
CHCTEMaXx. Haznauenwne u
CTPYKTypa KOMILIEKCA
texHuueckux cpeacts ACY Ha
AT. NudopmarmonHo-
TEJIEeKOMMYHUKAIIMOHHAS
MH(pPACTPYKTYa,
BYHCJIUTENbHBIE CETH.
Crtpykrypa MIPOrpamMHoO-
MaTeMaTHYECKOro o0ecrneyeHus
ACY, €ero GbyHKIHH.
OnepanoHHbIE CUCTEMBI U X
XapaKTepUCTHKA.

5.1

Name of module:
Service technology

The name of the
discipline: 1)

Technology service at
the hotel

Prerequisites:  Hotel
and restaurant
marketing

Post-requisites:
Manufacturing practice
Purpose: formation of
competencies and
ideas about the main
types of  modern
information
technologies used in
the tourism industry.

Brief description:
content of lectures:
Basic provisions,

definitions, concepts of
ACS. Functions of
ACS. The structure
and content of the
information model of
the control object.
Typical structure of
control systems. The
classification of ACS
on the at. The structure
of the information and
communication
subsystem  of  the
automated control
system at. Database as
the basis of
information  support.
Features of the use of
data warehouses in
information  systems.
Purpose and structure
of the complex of

TYPUHIYCTPHUS Osicudaemole pezynomamol: technical means of
biny 3HaTh ACS at. The
THiMi Talinanany OCHOBHBIE HanpasyieHus | information and
aBTOMATTAHIBIPBLIFAH XKyHeep UCII0JIb30BAHUS KOMIIBIOTEPHBIX | telecommunication
KOHAK Yyl JKoHE MeiipamxaHa | TEXHOJIOTUH HA NPEIPUATHIX infrastructure,

OM3HEC] KOHE TYPHUCTIK TYPUHIYCTPUH vichislitelnie network.
(epTypai TypeHimaepai | YMeTh The structure of a
KQIBIITACTRIPY,  Koigamanapssl | 2PPEKTHBHO MCIIOIB30BATH program-mathematical




pecimey Ke3inae),

XKoHE T.0.).

Memnrepyi

TYPUCTIK HUHIyCTpUsiIa
KOMOBIOTEPIIIK  TEXHOJIOTHSIIAPIbI
naganany ~— OOWBIHIIA  HaKThHI
MIHIETTEPAl IIeNTy AaFAbLIAPHI

Ky3vipemminizi:

Bbinyre

Typusmperi aKMapaTThIK
TEXHOJIOTUSLTAPABIH TaMy
TEHICHIMSUIAPHl  KOHE  KOJIaHy

TUIMJUIITH OaFanay NpuHIUNTEP]
AT eHIMIEPI;

biny

OarmapiiaManap/abl aianany
OpoHay KoHE KYpacThIpy
naiganaHbplIaThIH TYpOHIMICP 1
TYPUHTYCTpPHS,;

Menrepyi

TYPHUCTIK (PUPMaHBIH 0JCEKEIECTIK
apTHIKIIBUTBIKTAPBIH
KaJIBIITACTRIPY YIIIH AIEKTPOHIBIK
KEHICTIKTE aKImapaTThl
MOHUTOPHUHTUIEY JAFABICHI.

ABTOMAaTHU3UPOBAHHBIC CUCTEMBI
YIPABJICHUS )1 IPEAIPUATUN
TOCTMHUYHOI'O U PECTOPAHHOTO

Ou3HEeca U TYpUCTHUECKUX
HIPEANPUATHI (mpu
dbopmMupoBaHUU Pa3IMYHBIX
TYPHPOIYKTOB, odopmiIeHHH
IyTEBOK,

perucrpanuu (MHAHCOBBIX
omeparuii u aip. ).

Bnaners

HaBBIKAMU peleHus
KOHKPETHBIX 3a/1a4 o

HCIIOJIb30BAHNIO KOMITBIOTCPHBIX

TEXHOJOTUI B TYPUCTCKOU
WHyCTPUU

Komnemenyuu:

3HaTh

TCHICHITUH pa3BUTHS

WH()OPMAITMOHHBIX TEXHOJIOTHI
B TypU3MeE U TIPUHITUIIBI OI[EHKH
3¢ peKTUBHOCTH MPUMEHEHHS
NT-npotyKTOB;

YMmerb

M0JIb30BaThCS TPOrpaMMaMu
OpOHHUPOBAHUS u
KOHCTPYMPOBaHUS
TYpIPOIYKTOB, IPUMEHSIEMbIMU
B

TYPUHIYCTPHH;
Bnanets

HaBBIKAMH MOHHUTOPHHTA
uHpopMaruu B  DJIEKTPOHHOM
MIPOCTPAHCTBE JUTS
GbOpMHUPOBaHHS KOHKYPEHTHBIX
MPEUMYILECTB TYPUCTCKOM
(bupMBI.

software of automated

control  systems, its
functions.  Operating
systems and their
characteristics.
Expected results:
Know

the main directions of
the use of computer
technology in
enterprises

travel industry

Know

effectively use
automated system
management for the
enterprises of hotel and
restaurant business and
tourist

enterprises  (in  the
formation of various
tourist products,
registration permits,
registration of
financial transactions,
etc.).

Own

skills to solve specific
problems in the use of

computer technology
in the tourism industry
Competences:

Know

trends in the
development of
information
technologies in
tourism and principles
for  assessing  the
effectiveness of
application

It products;

Know

use the program
reservations
design

tourist products used in
travel industry;

Own

skills of information
monitoring  in  the
electronic space for the

and




formation of
competitive

advantages of a travel
company.

Mooynw koowr: KKT 5.1

Mooyns amaywi: Kpi3MeT KkopceTy
TEXHOJIOTUSCHI

Ilon amaywi: 2) Meiipamxanaga
KBI3MET KOPCETY TEXHOJIOTHUSICHI /

Ilpepexeusummep: KoHaxk yH
KOHE MelpaMxaHa MapKETHHT1
Hocmpekeusummep:  OHIIPICTIK

ic-Taxipude

Maxkcamui: MeiipamMxaHa Ou3HeEC]
cajacsl KOCIOPBIHAAPBIHBIH
KbI3BMETTEpl JKaWIbl  TEOPHUSIIBIK
Ou1iM Oepy JKoHE oJIap/Ibl JKacay,
KBUTKBITY ’KOHE caTy OOMbIHIIIA
TOXKIPUOEIIK JAaFaplIapFa ue 0oiry.
Kvickawa cunammamacet
Meilipamxana. MelipaMmxaHanap/IbIH

KIKTEYI1. Melipamxana
TYXKBIpBIMIAMachl  KoHE OcHiHI.
Meiipamxana MJ3IpiH

KQJIBINITACTBIPY  JKOHE  PIciMIey.
MeiipamxaHagarbl TEXHOJOTUSIIBIK
ypaic. MelpamMxaHaHblH —€HOEK
YKBIMBI KOHE OHBIH KYPBUIBIMBI.

Konakrapra KbpI3MET KepCETyre
JMAUBIHABIK JKOHE OHBIH  YPIICI.
MeiipamxaHaJibIK KBI3MET
KOPCETY/IIH HET13T1 TUIITePi MEH

HBICAH/IAPHI. MeiipamxaHaHbIH
YKBIMJIBIK MOJCHHUETI.
Meiipamxana YKYMBICKEPIHIH

KociOm 3TKackl. MelipaMxaHaHbIH

MapKeTUHTTiH casicatsbl.
MeiipamxaHaHbIH (PUPMAaIIBIK CTHITI
MeH UMUJDKTIK casicarsbl.
Meiipamxana atmocdepackl MeEH

nu3aiHel.  MelipamxaHa Ou3Hecl
JAMYBIHBIH 3aMaHayu
TEHCHLIUSATIAPHIL.

Kyminemin nomuoice:
[Tonai oky HoTHXKECIHAE OltiMrep:
OLTyl THIC: Op TYpPJIi THUNTEr1 >KoHE

HBICAHIaFbl KOFaM/IBIK
TaMaKTaHJBIPY

KOCIMOPBIHAAPBIHBIH OHJIIPICTIK
AKOHE CEPBHCTIK KbI3METIH

YIBIMIACTBIPY NPUHIUIITEPIH;

Koo mooyna: TOS.1

Ha3zeanue mooyna: TexHonorus
00CIyKUBaHUS

Hazeéanue Oucuyuniunvl. 2)
TexHonorust 0OCIy)KUBaHUS B
pectopane /

Ilpepexkeusumupt: I 0CTUHUYHBIN
Y PECTOPaHHbIA MAPKETUHT
Ilocmpexeusumoi:
[IpousBoicTBEHHAs MpaKTUKa
I]ens: onyyeHUe CTyI€HTaMHU

TEOPETUUECKUX 3HAHHUI 51
npuoOpeTeHne  MPaKTHUYECKUX
HaBBIKOB pa3paloTKu,
NPOABIDKEHHUSI W pealu3aliu
ycayr — mpennpustuii - chepsl
pecropanHoro Ou3Heca.

Kpamkoe onucauue:
Pecropan. Knaccudukanus
pECTOpPaHOB. Konnenmuma u
npoduib pecTopasna.
®dopmupoBanue u 0hopMIICHHE
MEHIO pectopana.

TexHonornyeckui mpouecc B
pecTopase. TpynoBoit
KOJUIEKTUB pecTopaHa M €ro

ctpykrypa.  lIlomroroska  u
nporecc

o0cIyKUBaHUS rocreii.
OcHoBHBIE THOBI U (HOPMBI
PECTOPaHHOTO  OOCTY)KUBaHUS.
Kopnoparusnas KYJIbTypa
pecropana. [Ipodeccuonanphas
9THMKa pabOTHUKAa pecTopaHa.
MapkeTuHroBas MOJINTUKA

pecropaHa. DupMEeHHBIN CTUIIb U

UMUKEBAs MOJINTUKA
pecTropana. ATtmocthepa
T3aiiH pecTopana.
CoBpemMeHHbIE TEHCHIINH
pa3BUTHUS pEeCTOPaHHOTO
OusHeca.

Oosicudaemvole pe3yiomamel.

B pe3ynbTaTe U3yYeHUs
JUCITUTUIAHBI CTYIEHTHI
JOJIKHBIL:

3HaTh: MPUHIUIIBI OPraHUu3aluu

Code of module: ST
5.1

Name of module:
Service technology
The name of the
discipline:

2) The technology of
restaurant service /

Prerequisites:  Hotel
and restaurant
marketing

Post-requisites:
Industrial practice
Purpose: students gain
theoretical knowledge
and practical skills in

the development,
promotion and
implementation of

services of enterprises

in the restaurant
business.

Brief description:
Restaurant.

Classification of
restaurants. The
concept and profile of
the restaurant.

Formation and design
of the restaurant menu.
Technological process
in the restaurant. The
staff of the restaurant
and its  structure.
Preparation and
process

great customer service.
The main types and

forms of restaurant
service. Corporate
culture of the
restaurant.

Professional ethics of
the employee of the

restaurant. Marketing
policy of the
restaurant.  Corporate




xKacall alybl THIC: KOCIMOPBIH
0acCIIbICB,  CEpPBUCTIK  KBI3MET
YHBIMIaCTHIPYILBICHI, 3an

MEHEKepi, MasIbl MEH OKIMIIII,
XOCTECC MEH CTI0APT PETIHIIE iC
KY3iHAe OUTIMIH KOJIAaHYIBI.

MEHrepyl  THIC:  Kelymiiepre
KbI3MET KOpCEeTyIiH op  Typii
TEXHOJIOTUsIIAPbIH, KbI3MET
KepCeTyIi TIEPCOHAJIBIH

ayBICBIMBIH ~KaJIBIITACTBIPY JKOHE
KaKETTUIIrH ecenTeyai, op Typdl
(dbopmarTarbl KOIIIUTIK ic-
mapagapra  KbI3MET  KOpCeTyl
YUBIMIACTBIPYABI.
Kysipemminizi: Crynent
MelipamxaHa OM3HECIHIH (opMachl
XKoHEe op Typii cdepachbiHbIH
epeKIIeNiKTepiH OLty; MelipaMxaHa
KelleH1 KOCIOPBIHAAPBIHBIH
KBI3METIH CTpaTETHSUTBIK
JKocIapyiay ojicTepiH maiijanany,
MelpaMxaHa KeleHaepi
KOCIMOPBIHAAPBIHBIH,  1IKI  YKOHE
CBIPTKBI ~ OpTaJlapra  apHaJIFaH
SWOT Tangay KOJIJIaHy;
KOCIMOPBIHABl KYpyAarbl Ou3HecC-
KOcHapblH  KYPBUIBIMBI  JKOHE
Ma3MYHBIH HT€PYi THIC.

paboThl MPOU3BOJCTBEHHOW U
CEepPBUCHOU CITYKOBI
OPENpUATHA  OOIIECTBEHHOTO

IMUTaHUA Ppas3JIAYHbIX THUIIOB M

dopm.

YMeTh: Ha NPAaKTUKE IPUMEHSATH

3HaHMSL: PYKOBOJUTENS
MPEANPUATHS, opraHuzaTopa
CEpPBHUCHOI JIEATEIIbHOCTH,
MEHeKepa 3ajia, opuIMaHTa u
aJMMHHCTpATOpa, XOCTeCC U
cTroapra. Bianers: paznuyHbIiMu
TEXHOJIOTUSIMU  OOCITY>KUBaHUSA
nocerurene,  GopMupoBaHUs
CMEH M pacyeTa MoTpeOHOCTH B
0o0CIyKUBAIOLIEM  IE€pPCOHAJeE,
OpraHU30BBIBATH O0OCITYKUBaHUE
MaCCOBBIX MEepONpUATHI
paznuuHoro Gopmara.

Komnemenyuu: ITpouecc
U3y4eHUs JUCITATIITUHBI
HampaBjieH Ha (GOpPMHUpPOBAHUE
CIIETYFOIIX KOMIIETEHITNN:
CTYIEHT JOJKEeH 3HATh

0COOCHHOCTH Pa3IMYHBIX cdhep U
dbopm pectopaHHOTO OM3HECa;

YMETh HWCIIOJh30BaTh METO/IBI
CTPATeTMYECKOTO TUIAHUPOBAHUS
eITEIBHOCTH MPEANPUSITHI
PECTOPAHHOTO KOMIIJIEKCA;
ucroip3oBate SWOT  ananus
JUISL  OIIEHKM BHYTPEHHEH U

BHEIIHEW Cpelbl MPeanpusiTui

PECTOPaHHOTO KOMILIEKCA,
BJIQ/IETh:CTPYKTYPOH u
coJiep>KaHueM Ou3Hec-TIaHa

COo3aaHus NPCaAIpUusaTUL.

identity and
policy of the
restaurant. The
atmosphere and design
of the  restaurant.
Modern trends in the
development of the
restaurant business.
Expected result:

As a result of studying
the discipline, students
should:

Know: the principles
of organization of
production and service
of catering enterprises
of various types and
forms.

To be able to: in
practice  to  apply
knowledge: the head of
the enterprise, the
organizer of service
activity, the Manager
of the hall, the waiter
and the administrator,
hostesses and Stuart.
Own: a variety of
technologies to serve
visitors, the formation
of shifts and the
calculation of the need
for service personnel,
to organize
maintenance of mass
events of  various
formats.

Competence: the
Process of discipline is
aimed at formation of
the following
competences: the
student should know
the peculiarities of
various spheres and
forms of the restaurant
business; to be able to
use the methods of
strategic planning of
activity of enterprises
of the restaurant
complex; to use

image




SWOT analysis to
evaluate internal and
external environment

of enterprises of the
restaurant complex; to
possess:structure  and
content of the business
plan of creation of the
enterprise.

Modyne koowvr: KCXKT 8.1

Moodyne amaywi:  Kei3merrepi
cary KOHE KBUTKBITY
TEXHOJIOTHSICHI

ITon  amaywi: 1) Kowak yi

KBI3METTEPIH CTaHIApTTay KOHE
camachlH OaKpLIay

Ilpepexeuzummep: Typucrepai
TaMaKTaHIBIPY TEXHOJIOTHSICHI
KOHE OHBI YHBIMIACTBIPY
Hocmpekeusummep:  OHIIPICTIK
ic-Toxipude

Maxcameor: Ker3ameTTeri

CTaHJapTTay MEH cepTH(UKATTAY -

TyTac >Kyile OOJbIm TaObLIAIbI
JKOHE OCBHIHBIH HETI3IHIE OHBI
YIBIMIACTBIPYABIH (dopmanapbl

MEH JJIICTEPiH, OHBIH KBI3MET €Tyl
MEH JITaMYBIH PETTEYAl KapacThipy
Kovickawa cunammamacet:
Kpi3merreri  cranmapray = MeEH
ceprudukarTay Oy - MEMJICKETTIK
KOHE )KEKE MEHIIIK IIapyarlblUTbIK
CyOBEKTUICPIHIH KUBIHTBIFBI, OHbI
YIBIMIACTBIPYABIH (dopmanapbl
MEH JJIICTEPiH, OHBIH KBI3MET €Tyl
MEH JIaMYBIH PETTEY/l KapacThIpy;
KbI3METTErl  CTaHIapTTay  MEH
cepruduKkarTay KeKke Kyienepi
(MBICaJTBI, TYTHIHYIIBUIBIK TayapJiap
HapBIFBIHBIH JKYHeCl); KbI3METTET1
CTaHJapTTay MEH cepTHdUKaTTay
KEKe  DIIEMEHTTEpiHIH  JKyHeci
(KpI3METTET1  CcTaHJapTay  MeEH
cepTudUKaTTay CyObeKTiIepi)
Kyminemin nomuoice:

CTYIEHT KbI3METTErl CTaHaapTay

MeH  ceprudukarray  JaMyblH
pertey  oicTepiH  KapacTeIpy,
Kazipri Ke3eH/Ie KBI3METTer1
CTaHJapTay MeH cepTudukarTay
namy Ke37epiH aHBIKTAY,
KbI3METTEri  CTaHAapTay  MeEH

Koo mooyna: TIIIIY 8.1
Hazeanue mooyna: Texnonorus
MIPOJIaXK U TIPOJBUKEHUE YCITYT
Ha3zeanue oucuunnunot.

1) Crangaptuzanys u KOHTPOJIb
KaueCcTBa TOCTUHUYHBIX YCIYT
Ilpepexeusumupi: TexHoIOTHUS U
OpraHu3aIs MTUTaHusl TypUCTOB
Iocmpexeuszumul:
[Ipon3BoaCTBEHHAS MMPAKTUKA
Ilenv: JlaTb  mpencTaBiieHUE
CTYJIEHTaM O MEXIyHapOJHOM,
HallMOHAJIBbHOM, PETHOHAIIBHON 1
OTpacieBOr  JIEATEIBHOCTH B
obmacTi  CTaHIapTHU3AllUd |
cepTuduKaInH,
3aKOHOJATEIbHOW METPOJIOTHH,
HOMEHKJIaType

MIPOU3BOICTBEHHBIX

JTIOKYMEHTOB.

Kpamkoe onucauue:
PaccmarpuBarotcst LI,
TIPUHITATIBI CTaHJapTU3AIUN

YCIIYT, BOIIPOCHI, CBSI3aHHBIE C
MEXTyHAPOHBIMH CTaHIApTaMH
o0cnyxuBaHus B cepe cepBuca,
NIPaBOBBIC ¥ OPraHU3AIMOHHBIC

OCHOBBI  CTaHJAPTHU3ALMH U
ceptudukanmuu YCIYT.
HopwmaruBnbie JOKYMEHTHI.
Ceprudukanus CUCTEM
KayecTBa.

Osrcudaemule pesyromamel: B
COOTBETCTBUU C TPEOOBAHUSAMU

KB (DUKAIIMOHHOM
XapaKTePUCTUKHU CTYIEHT
JOJIKEH:

- 3HaTh NMPHUHIIUIIOB U METOJIOB
MOCTPOCHUS  CTAaHIApTOB IS
pa3pabotku [OCToB u TY; -
YMETh UCIIOIb30BaTh IPABOBHIE
HOPMBI perynupymoiue
OTHOIICHHUS CyOBEKTOB B

Code of module: SSTP
8.1

Name of module:
Service sales
technology and
promotion

The name of the
discipline: 1)

Standardization  and
quality control of hotel
services
Prerequisites:
Technology
catering for tourists
Post-requisites:
Industrial practice
Purpose: to  give
students an idea of
international, national,
regional and sectoral
activities in the field of

and

standardization and
certification, legal
Metrology,

nomenclature of
production documents.
Brief description:
Discusses the
objectives, principles

of standardization of
services, issues related
to international
standards of service in
the field of service,
legal and
organizational  basis
for standardization and
certification of
services. Normative
document. Quality
system certification.
Expected results: in
accordance with the




cepruukarray KBI3METTIH
THIMJIUTITH JKOFapJaTy
pe3epBTEPiH aHBIKTAYbI yHPEHE/II.

Kyzipemminizi:  ocbl KYpCThI
asiKTaFraHHaH  KeiH  OurimMrep
Kazakcran Pecniybnukaceinga
KOHE  QIEeMJIIK JCHTeHIe
KAIBINITACKAH  KBIMET  KOPCETY
CTaHJIAPTTAy JKOHE CepTU(HUKATTAY

cnienn(UKachlH, OapIbIH cara
CTaHJapTapblHA COHMKeCTITIHIH
namMy  JIeHTeMiH aHbIKTam Oule
anaTblH 00JIaIbI.

nporiecce pean3anuu
CTaHJapTOB u CHCTEM
METPOJIOTHH.

Komnemenyuu: BpipaboTaTh y
OyIyIIUX CHEIUATUCTOB HABBIKU
COCTaBJICHUSI PA3NUYHBIX (POpPM
JOKYMEHTOB JUIst
pa3pabOTYNKOB, HW3TOTOBUTEIICH
U 1noTpebuTened, MpoBeIEHUs
HOPMOKOHTPOJISI ~ TEXHUYECKOH
JOKYMEHTAIlU! C Y4ETOM
KJacCu(PUKATOPOB  OMIMOOK |
JIpYTUX TpeOOBaHMM.

requirements of the
qualification
characteristics of the
student must:

- to know the
principles and methods
of building standards
for the development of
GOST and TU; - to be
able to use the legal
rules governing the
relations of subjects in
the implementation of
standards and systems
of Metrology.
Competence: to
Develop the skills of
future specialists in the
preparation of various
forms of documents
for developers,
manufacturers and
consumers, the norm
control of technical
documentation, taking
into  account  the
classifiers of errors and
other requirements.

Mooyns koowr: KCXKT 8.1

Mooyne amaywvr:  Kpizmettep/i
cary KOHE KBUDKBITY
TEXHOJIOTUSCHI

Ilon  amaywi: 2) Meilipamxana
Ou3HeciHAErl KBI3MET calachlH
JTUIEH3UsTIAaY J)KOHe OacKapy
Ilpepexeusummep: Typucrepai
TaMaKTaHJbIPy TEXHOJIOTHACHI
KOHE OHBI YUBIMIACTHIPY
Ilocmpexeusummep: OHIIPICTIK
ic-Taxipuode

Makcamoi: CTYICHTTEPIH
Oipryrac  OumiM  Kyileci MeH
MIPAKTUKAIBIK JIaF AbLITAP b1
CaJlaChIH/IaFbl JLIEH3USIIAY
KYHeciH eHrisy »koHe Oackapy
KbI3METIHIH OapiblK cajanapblHaa
KOCIMOPBIHAAPABIH TYpU3M
WHYCTPUSCHI.

Kvickawa cunammamaceor
OObexTiiep  camacklH  Oackapy
TYpPU3MJIET 1. Tepmunonorus

OoiibIHIIA camanbl Oackapy. Kazipri

Koo mooyna: TIITY 8.1
Hazeanue mooynsa: TexHonorus
IIPOJIaXK ¥ IPOJBUKEHUE YCIYT
Haszeanue oucuuniunur.

2) JluuensupoBanue u
YIPABJICHUE KayeCTBOM YCIYI B
Typu3Me

Ipepexeuszumui: Texnonorus u
OpraHu3alus NUTaHusl TYpUCTOB
Ilocmpexeuszumul:
[Ipon3BoaCTBEHHAs MPAKTUKA
Leny: dbopmupoBanue y
CTYJIEHTOB IIEJIOCTHON CHUCTEMBI
3HaHUU u MPAKTUYECKUX
HaBBIKOB B obmactu
JUUEH3UPOBAHUN U BHEJIPEHUIO
CHUCTEMBI YIIpaBIICHUs KadyecTBa
BO Bcex cdepax AeaTerbHOCTH
MpEeANPUITHI UHIyCTpUU
Typu3Ma.

Kpamkoe onucanue: OObeKTHI
YIPABICHUS KaueCTBOM B
Typu3Me. TepmuHosOTUsST MO
YIPABJICHUIO KaueCTBOM.

Code of module: SSTP

8.1

Name of module:
Service sales
technology and
promotion

The name of the
discipline:

2) Licensing and
quality management of
services in the

restaurant business
Prerequisites:
Technology
catering for tourists
Post-requisites:
Industrial practice
Purpose: the
formation of students a
holistic ~ system  of
knowledge and
practical skills in the
field of licensing and
implementation of

and




3aMaHTblI TYKbIpbIMJaMacChbl
Oackapy.

CanaceiH  Oaranmay  TypU3MJETI.
CanacbiH OakpLIay

Typusmzeri.Camnanbl  KaMTaMachl3
eTy JKoHe Oocekere KaOUISTTUIIriH

Typenimai. Kesenmepi camacheiH
Oaranay OyibIMIap MeH
KOPCETKIITEp KyHeciH
KaJIBIITACTBIPY KOHE OHIM Carachbl.
barananartein cana JIeHT e
caTbulapbl ~ OOMBIHIIA  TYPHUCTIK

OHIMHIH OMIPJIK HUKIiHIH. JKambl
CUTIaTTaMachl TYPHUCTIK OHIMIHIH
carachlH Oaranay 9JICTEepIH.
Kyminemin namuce: TloHII OKYy
HOTH)KECIHIE CTyIeHTTep Ouryi
Kepek: TEOPHSLITBIK KOHE
omicHaMalbIK Oackapy Kypaigapbl
TYPHUCTIK YHBIM JKOHE MPAKTUKAIBIK
iCKe achIpy, aKMmapaTThIK Oackapy
YUBIMJIACTHIPY; TEPMHUHOJIOTUS
CaJIaChIHJIAFBl CallaHbl KaMTaMachl3
eTy >KoHe Oackapy; SBOJIOLUSCHIH
epeXeNepiH camachl Typaibl jKOHE
OHBI 0ackapy.

Kyzipemminici:

KaOumeTi maijgamany — OoifbIHIIA
HOPMATUBTIK  KyXKarTap  cama,
CTaHJapTTay KoHE cepTUuuKarTay
TYPUCTIK UHIYCTPUS;TaAaY JKOHE
Kocmapiiay — KbI3METI  TYPHCTIK
KOCIMOPBIHHBIH KETUIIIPY
OOMBIHIIIA canacklH OacKapy;

TOXKIPUOCIIK JaFIbIHBI  KOJIJIAHY,
aJIbIHFaH  OullIM  MEH  JaFnpl
OoUBIHIIA calla MEHEDKMEHTI

TYpU3M CaJlaCbIHarbl.

CoBpemMeHHbIe KOHIICTILIUN
yIIpaBJICHUS] KAYECTBOM.
Onenka KauecTBa B TYypHU3ME.

KonTposn Ka4yecTBa B
typu3me.O0ecriedeHne KauecTBa
U KOHKYPEHTOCIIOCOOHOCTb
TYPHIPOAYKTa. DTambl OICHKU
KayecTBa u3Ienus u
dbopmupoBaHus CUCTEMBI
IOKa3aTesen KayecTBa
MPOAYKIIUH. OrneHuBaeMBbIit

YpPOBEHb KauecTBa IO CTaJIUsIM
JKA3HEHHOTO IHKJIa TYPUCTCKOTO
POJYKTA. OOmas
XapaKTEePUCTHKA METOJIOB
OIIEHKH Ka4yecTBa TYPIPOIyKTa.
Osicudaemvle pezyromamul:

B pe3yabTare U3Y4YCHUS
JUCIMIUTAHBI CTYIEHTBI JTOJDKHBI
3HATh: TEOPETHUECKHIE "
METOJ0JIOTUYECKHE cpencTaa
yIIpaBJICHUS TYPUCTCKOU
OpraHu3anued U NPaKTHYECKON
peanu3anuu  MHOOPMAITMOHHOTO
yIOpaBiIeHUS B  OpraHu3alluy;
TEPMUHOJIOTHIO B o0OJylacTu
KadyecTBa, oOecreueHus i
yIOpaBICHUS  UM;  DBOJIOLHUIO
MOJIOKEHUH O  KadecTBe U
yIpaBICHUS UM.
Komnemenyuu: ciocoOHOCTBIO
UCII0JIb30BATh HOPMAaTUBHBIE
JOKYMEHTBI 110 Ka4eCTBY, CTaH-
JTapTU3alluU U cepTU(UKALINY B

TYPUCTCKOM
MHIYCTPUU;aHAIU3UPOBATH u
IUIAHUPOBATh JESATEIBHOCTD
TYPUCTCKOTO MNPEANpUATUSA IO
COBEPUICHCTBOBAHUIO
YIPABIEHUS KAYECTBOM;
IIPAKTUYECKUMHU HaBbIKaMU
IPUMEHEHHUS HOJTyYEHHBIX
3HaHUU u yMEHUHI o

MEHEJDKMEHTY KauecTBa B cdepe
TypHu3Ma

quality  management
system in all areas of
the tourism industry.

Brief description:
Objects of quality
management in
tourism. Terminology
of quality
management. Modern
concepts of quality
management.

Quality assessment in
tourism. Quality
control in
tourism.Quality
assurance and

competitiveness of
tourism products. The
stages of evaluation of
the quality of the
product and formation
of system of indicators
of product quality. The
estimated level of
quality by stages of the
life cycle of the tourist
product. General
characteristics of
methods for assessing
the quality of tourism
products.

Expected result:

As a result of studying
the discipline, students

should know:
theoretical and
methodological tools
of tourism
organization
management and
practical
implementation of
information
management in the
organization;
terminology in the
field of  quality,
maintenance and
management; the
evolution of  the

provisions on quality
and management.




Competence: the
ability to use
normative documents
on quality, certification
and certification in the
tourism
industry;analyze  and
plan the activities of
the tourist enterprise to
improve quality
management;
practical  skills  of
application  of the
acquired  knowledge
and skills in quality
management in the
field of tourism

Mooyns koowr: KCXKT 8.1

Mooyns amaywvr:  Kei3mertepai
cary KOHE KBUTKBITY
TEXHOJIOTHSICHI

Ilon  amaywi: 1) Konak yi

KBISMeTiH CTaTUCTHUKAJIBIK TaJIaay

Ilpepexeusummep: KeizmetTep
CaJlachIHJIAFbI TOyeKeaep/
Iocmpekeusummep:  OHIIPICTIK
ic-Taxipude

Maxcameor: Kazakcran M€EH
OJIEMIET] TypU3M
CTaTHCTHKACHIHBIH HET13T1
3aMaHayH OarpITTapbIMEH
TaHBICTHIPY; CTAaTUCTUKAJIBIK
OaranmaynblH  HETI3r1  OJICTEpiH
ToXKIprOEIe KOJJaHyFa  KOHE
TYpHU3M HHyCTPHUSChIHA
CTaTUCTUKAIIBIK TallJay )KYprizyre
yHpery.

Kovickawa cunammamacet:
Kerie perpeccus 4
9 uxeMaLTiK KO uImeHTTepi

10 CTaHJapTTaJIFaH
ko3 uuneHTTEp

10 KOppensuus HKYTITBIK
KoapduuneHTTEpi

XKexke KOPpesIus
koapduuuentrepi 10

Kenreren KOppensus
koa¢purmenTi 11
Herepmunananus  Ko3(hQUIMEHTI
11

MynpTHKOIIMHEAPIBIK, 12
12 GenriciHiH aybITKYbI

Koo mooyna: TIITY 8.1
Ha3zeanue mooyna: TexHosorus
POJaX U MPOABMKEHUE YCIYT
Ha3zeanue oucyunnunot.

1) CrartucTUYecKHii  aHaIU3
TOCTHHHYHOH e TETLHOCTH
Ilpepexeusumot: Pucku B chepe
yciyr/

Ilocmpexeusumol:
[TpousBoicTBEHHAs MPaKTUKA
Hens: MMO3HAKOMHTH c
OCHOBHBIMU COBPEMEHHBIMH
HaIpaBJICHUSIMU CTaTUCTUKH
Typusma B Kazaxcrane u mupe;
HAy4YUTh MPUMEHSITh Ha
IPAKTHUKE OCHOBHBIE METObI
CTaTHUCTUYECKON  OLUEHKU U
IPOBOAUTD CTaTHUCTUYECKUI
aHaAJIU3 UHIYCTPUH TypU3Ma
Kpamrkoe onucauue:
MHuosecTBeHHas perpeccus 4
KoaddumumenTsr snactuanoctu 9
CrangapTU30BaHHBIC
koddurmentsr 10

[Tapublie K03 PULIHEHTHI
Koppensauuu 10
YacTHble
Koppensauuu 10
MHoOeCTBeHHBIH KO3((UITEHT
Koppensuu 11

Kosddutnment nerepmunananum
11

MynbTHKOIIMHEAPHOCTH 12
Kone6nemocts npuznaka 12
JloBepuTenbHbIE HHTEPBAJIBI IS

KOA(UITUEHTHI

Code of module: SSTP
8.1

Name of module:
Service sales
technology and
promotion

The name of the
discipline: 1)

Statistical analysis of
hotel activities.
Prerequisites: Risks in
the sphere of services/
Post-requisites:
Industrial practice
Purpose: to acquaint
with the main modern

trends of  tourism
statistics in
Kazakhstan and the
world; to teach to
apply in practice the

basic  methods of
statistical  evaluation

and statistical analysis
of the tourism industry
Brief description:
Multiple regression 4
The coefficients of
elasticity 9
Standardized
coefficients 10

Pair correlation
coefficients 10
Partial correlation

coefficients 10




Perpeccus napamerpiiepine
apHaJIFaH CeHIM MHTepBajaapsl 13
Kyminemin nomuocenep:
Crynentrep Oyl Kepek:

- Kypc oOBeKTiiepi, MOHIEPI,
MakcaTTapbl, MiHIETTEpI

YFBIMIAD, aHbIKTamaap,
TepMuHACp (KYPCTBIH  YFBIMJIBIK
anmnaparsl)

KOHAaK YW  HMHIYCTPHUSCBHIHAAFBI
KIKTETIMIEp

TYpU3M  KOHE KOHAKKAHIBUIBIK
CTaTUCTUKAChl  KOPCETKIMITEPIHIH
Kyieci

biny:

KOHaK YH KbBI3METI canachlHia

CTAaTUCTUKAJIBIK MaTepra KUHAy
aNBIHFAH MaTepHaJIJIbl OHJECY KIHE
rpaduKanbIK TYpAe YCbIHY

CTATUCTUKAJIBIK OaraaybIH
HETI3r1  ONICTEpIH  madwcipubede
KONOAaHy:

KOHAK yi KOCIMOPBIHAAPHI
KBI3METIHIHIIIKI  JKOHE
XaJTbIKAPaJIbIK CTaTUCTUKAJIBIK
KOPCETKIMTEPIH TaN1ay AaFIbICHI
TYpU3M/IET1

KOHAaK yit WHTyCTPHUSICHIHBIH
CTaTHUCTHKAJIBIK

CTaTHUCTHKAJIBIK OaliKayIbIH

OpTYpJIi HBICAHAAPBI MEH TYPJIEPiH
KYPrizy

Ky3ipemminizi:

Olmyl  Kepek: YKOHOMMKAJIBIK
Tangay Kypaiaapel (9IICTEp MEH
TOCUIACPIIH JKUBIHTBIFBI ),
GbakToOpnBIK  Tajmay  oicreMect
JKOHE KOCIMOpBIH KBI3METIHIH
aFbIM/JIaFbI (TIepCIIeKTUBAIBIK)
JIMAarHOCTHKACHI, TYPHCTIK
WUHIYCTPHS KOCIITOPHBIHBIH
Kap KbUIBIK KarJaiibl MeH
CayBIKTBIPBLTYBIHBIH Oaranay
KpUTEpUIANEpi, HKOHOMMKAIIBIK
Tanmay TypJepi KoHE OJap.IbIH
KIKTey Oenrinepi.

MeHrepy:  Tanjgay  OapbICchIHIA
0acKapymIbLIBIK IenriMaepai
o3ipIieyaiH Herisi 00JIBII
TaObLIATBIH 1K1 OHJIIPICTIK
pe3epBTep/ai aHBIKTAY/IbI,
SKOHOMHKAJIBIK Taiay

napaMmeTpoB perpeccuu 13
Osrcudaemole pe3yniomamel:
CTy,Z[GHTBI JOJI’)KHBI 3HATh:

- O0OBEKTHI, IPEMETHI,
1eJIH, 33/1a41 Kypca
HOHSATHS, OTIPECIICHHS,

TEPMUHBI (IOHATUHHBINA amnmapar
Kypca)

KJIacCu(UKAIMA B TOCTUHHUYHON
UHAYCTpUU

CHCTEMY MOKa3aTeIel CTATUCTKHU
TypHU3Ma U TOCTENIPUUMCTBA
YMers:

cobuparb CTaTUCTUYECKUM
Marepual B obmactu
TOCTUHHYHOM HEATEIIHHOCTH
oOpabareiBaTh U  Tpaduyecku
MIPEICTABIISITH TOJTyYCHHBIN
Marepual

MIPUMCHSITH Ha MIPAKTHUKE
OCHOBHEIE METOIbI
CTAaTUCTUYECKOM OIleHKHU
Bmagers:

HAaBBIKM aHaJi3a CTAaTUYSCKHX
MoKa3areiiel NEATEILHOCTU

TOCTHHUYHBIX MPEIIPHUATHH BO
BHYTPEHHEM M MEXIYHAPOTHOM
TypusMme
CTAaTHCTHYCCKOM
TOCTHHUYHON WHIYyCTPUHU
MIPOBEACHUS PA3IUYHBIX GOpM U

OLCHKHU

BHJIOB CTaTUCTUYECKOTO
HaAOJIFOIEHUS

Komnemenyuu:

3HATh: WHCTPYMEHTapHi
(COBOKYIMHOCTh ~ CHOCOOOB |
MIPUEMOB) SKOHOMHYECKOTO
aHaJIM3a, METOIUKY (PaKTOPHOTO

aHaiamn3a u TeKylel

(IepCIeKTUBHOM) JAMArHOCTUKU

ACATCIIBHOCTH MMpCAIpuATHUA,
OIICHOYHBIC KpUTCpruun
q)HHaHCOBOl"O COCTOSHUA u
O3I0POBJICHHU MMPpECAIIpUATHA

TYPUCTCKOI MHYCTPHH, BU]IbI
9KOHOMMYECKOTO aHAJIN3a U UX
KJIaccU(UKAIIMOHHBIE TIPU3HAKY.
YMETh: B X0/I€ aHAJIN3a BBISABIIATD
BHYTPHUIIPOU3BOJICTBEHHbBIE
PE3EPBBI, SABJIAIOIIMECS OCHOBOM
pa3paboTKu  yIpaBIEHUYECKHX
pelIeHnli, NPOBOJUTH AHAIN3

Multiple  correlation
coefficient 11
Coefficient of

determination 11
Multicollinearity 12
Fluctuation of feature
12

Confidence intervals
for regression
parameters 13
Expected result:
Students should know:
- objects, subjects,
goals, objectives of the
course

concepts, definitions,
terms (conceptual
apparatus  of  the
course)

classifications in the
hotel industry

system of indicators of
tourism and hospitality
statistics

Know:

collect statistical
material in the field of
hotel activities

process and
graphically  represent
the resulting material
to apply in practice the
basic  methods  of
statistical estimation to
Own:

skills of analysis of
static performance
indicators of hotel
enterprises in domestic
and international
tourism

statistical evaluation of
the hotel industry

various forms and
types of statistical
observation

Competences:

know: tools (set of
methods and
techniques) of
economic analysis,

methodology of factor




NPUHIMNTEPIH  CaKTail  OTBIPHII
(KyHenIiK, KCIICHLTIK,
FBUIBIMUJIBIK, THIMJILTIK YKOHE T.0.)
3eprrey MIOHIH TaaAay/bl
KYpri3yli,  OOBEKTHBTI  KOHE
CyOBEKTUBTI (paKTOPIAPBIH dCEPiH
€CKepe  OTBHIPHIN,  TaIJaHATHIH
KyObUIBICTAD MEH TIPOILECTEPAIH
e3repy ceOenTepiH TYCIHAIPYIi.
TAF]IbI; IETCPMUHUPIICHTCH KOHE
CTOXACTHKAIIBIK (DaKTOPIBIK TaJAy
OMICTEepiH KOJaHy, TUAarHOCTHKA
HET131H]1e KOCIMOPBIH KbI3METIHIH

eneysl KEeMIIUTIKTepIH aHBIKTaY,
3epTTeNeTIH KOPCETKIILIKE
(KyObLIBICKA) (akToprapIbIH

OCepiH CaH/IBIK OJIIIey, )Kocnapiay
aJJIBIHJIAFbI HISIIIMIEpAl 331pIey,
3epTTeNIETIH TaKbIpbIl OoiibIHIIA
OSKOHOMHUKAJIBIK Taimay KYprizy
OarapiiaMachlH 31IpIiey.

peaMera HM3y4EeHUS c
coOIoIeHNEM IPUHLINAIIOB
HKOHOMHYECKOTO aHaJIN3a

(CUCTEMHOCTH, KOMIUJIEKCHOCTH,
HAY4YHOCTH, S(PGEKTUBHOCTH U
T.J1.), OOBSCHATH  TNPUYUHBI
U3MCHEHHS aHATTM3UPYEMBIX
ABJICHUM U IIPOLIECCOB C Y4ETOM
BIIMSTHUS 00BEKTHBHBIX "
CyOBEKTUBHBIX (dakTopoB.
BJIQ/IETh! UCTIOJIb30BaHHE
METOJIOB  JIETEPMUHHPOBAHHOTO
U CTOXAaCTHMYECKOro (HaKTOPHOTO

aHau3a, BBISIBJICHUEM
CYLIECTBEHHBIX HEJ0CTaTKOB
(GyHKIIMOHUPOBAHUS

IPEIIPUSITUS Ha OCHOBE

JIMarHOCTUKHU, KOJWYECTBEHHOTO
W3MEPEHHS BIUSHHUS (DaKTOPOB

Ha  U3y4aeMblii  IMOKa3arelb
(s1BEHUE), BbIpaOOTKU
MPEATUIAaHOBBIX peuIeHn,
pa3paboTku MPOTPaMMBI
IIPOBEICHUS  SKOHOMHYECKOTO
aHanan3a o HcclieyeMou
TEMaTHKE.

analysis and current
(prospective)
diagnostics of  the
enterprise, evaluation
criteria  of financial
condition and recovery
of the enterprise of the
tourism industry, types
of economic analysis
and their classification
features.

be able to: during the
analysis to identify
intra-production
reserves, which are the
basis for the
development of
management decisions,
to analyze the subject
of study in compliance
with the principles of
economic analysis
(consistency,
complexity, scientific,
efficiency, etc.), to
explain the reasons for
changes in the
analyzed phenomena
and processes, taking
into  account  the
influence of objective
and subjective factors.

own: the use of
methods of
deterministic and
stochastic factor
analysis, the
identification of
significant

shortcomings in the
functioning of the

enterprise on the basis
of diagnosis,
quantitative

measurement of the
influence of factors on
the studied indicator
(phenomenon), the
development of pre-
planned decisions, the
development of a
program of economic




analysis on the subject
under study.

Mooynw koowvr: KCXKT 8.1

Moodynes amaywi: Kei3merrepi
cary KOHE KBUTKBITY
TEXHOJIOTHSICBI

ITon  amayor: 2) Meiipamxana
icinmeri ousHec ypaicrep/ai
YUBIMJIACTBIPY KOHE KYPrizy
Ilpepexeuzummep: KeizmerTep
caJlaChIH/IaFbl TOyeKenaep/
Hocmpekeusummep:  OHIIPICTIK

ic-Taxipude

Maxkcamui: MeilipamMmxaHa Ou3HeEC]
cajacsl KOCIOPBIHAAPBIHBIH
KBI3METTEpl  JKAWIBl  TCOPHUSIIBIK
Ou1iM Oepy »KoHE oJIap/Ibl JKacay,
KBUDKBITY KOHE caTy OOWBIHIIIA
TOXKIPUOEIIK JAaFaplIapFa ue 0oiy.
Kvickawa cunammamacsol:
Meilipamxana. MelipaMmxaHanapIbIH
KIKTENYI1. Melipamxana
TYKBIpbIMIAMachl oHEe OeHiHl.
Meiipamxana MJ3IpiH
KAJIBIITACTBIPy KOHE  PAcIMAEY.
MeiipamxaHagarbl TEXHOJOTUSIIBIK
ypaic. MelipamMxaHaHbIH —€HOEK
YKBIMBI )KOHE OHBIH KYPbIIBIMBI.
Konakrapra KbI3MET KepceTyre
JMANBIHABIK JKOHE OHBIH  YPIICI.
MeiipamxaHaJIbIK KBI3MET
KOPCETYIIH HET13T'1 TUIITePi MEH

HBICAH/IAPHI. MeiipamxaHaHbIH
YKBIMJIBIK MOECHHUETI.
Meiipamxana YKYMBICKEPIHIH

KociOm 3TKackl. MelipaMxaHaHbIH

MapKeTUHTTiH casicarsbl.
MeiipamxaHaHbIH (PUPMAaIIBIK CTHITI
MeH UMUJDKTIK casicarsbl.
Meiipamxana atmocdepackl MeEH

nu3aiiHbpl.  MelipamxaHa Ou3Hecl
JAMYBIHBIH 3aMaHayn
TEHCHIIUSATIAPHIL.

Kyminemin nomuoice:
[Tonai oky HoTHXKECIHAE OltiMrep:
OL1yl THIC: op TYpJIi TUIITET )KOHE

HBICAHIaFbI KOFaM/IBIK
TaMaKTaHJBIPY

KOCIMOPBIHAAPBIHBIH OHJIIPICTIK
AKOHE CEPBHCTIK KbI3METIH

YHBIMIACTBIPY NPUHIUIITEPIH;
kKacall alybl THIC. KOCINOPBIH

Koo mooyna: TIIIIY 8.1
Ha3zeanue mooyna: TexHonorus
HpOJIaXK U IIPOABIIKEHUE YCIYT

Hazeéanue Oucyuniunvl. 2)
Opranuzanus u BBEJICHUE
Ou3Hec MIPOIIECCOB B

PECTOPAaHHOM JEese
Ilpepexeuszumui:Pucku B chepe
yeayr/

Ilocmpexeusumut:
[IpousBoicTBEHHAs MpaKTUKa
I]ens: nonyyeHne CTyI€HTaMHU

TEOPETUUECKUX 3HaHHUI 51
npuoOpeTeHnEe  MPAKTHUYECKUX
HaBbIKOB pa3zpaboTku,
NPOJBIKCHHUSI W Peallu3alun
ycayr — mpennpusthuii - chepsl
pecropanHoro Ou3Heca.

Kpamrkoe onucauue:
Pecropan. Knaccuduxanms
pecropanoB.  KoHuenuus u
npoduib pecTopaHna.
®dopmupoBanue u 0hopMIICHHE
MEHIO pecTtopana.
TexHonornyeckui mpouecc B
pecTopase. TpynoBoit

KOJUICKTHB pEcTopaHa W  €ro

ctpykrypa.  lIlomroroska  u
nporecc

o0cIyKUBaHUS rocreii.
OcHoBHBIE THOBI U (HOPMBI
PECTOPaHHOTO  OOCTY)KUBaHUS.
Kopnoparusnas KYJIbTYpa
pecropana. [Ipodeccuonanpuas
9THKa pabOTHUKAa pecTopaHa.
MapxkeTuHronas MOJINTUKA

pecropana. ®UPMEHHBIH CTUIb U

UMUJDKEBAsI MOJIUTHKA
pecropana. ATtmocthepa
Tn3aiiH pecTopana.
CoBpemMeHHbIE TEHCHIINH
pa3BUTHUS pPECTOPaHHOTO
OusHeca.

Ovicudaemole pe3yiomamel.

B pe3ynbTaTe U3yYeHUs
JUCITUTUIAHBI CTYIEHTHI
JOJIKHBIL:

3HaTh: MPUHIIUIIBI OPraHU3AIUN
paboThl TMPOU3BOJACTBEHHON U
CEpBHUCHOM CITY>KOBI

Code of module: SSTP
8.1

Name of module:
Service sales
technology and
promotion

The name of the
discipline:

2) Organization and
management of

business processes in
the restaurant business.
Prerequisites: Risks in
the sphere of services/
Post-requisites:
Industrial practice
Purpose: students gain
theoretical knowledge
and practical skills in

the development,
promotion and
implementation of

services of enterprises

in the restaurant
business.

Brief description:
Restaurant.

Classification of
restaurants. The
concept and profile of
the restaurant.

Formation and design
of the restaurant menu.
Technological process
in the restaurant. The
staff of the restaurant
and its  structure.
Preparation and
process

great customer service.
The main types and

forms of restaurant
service. Corporate
culture of the
restaurant.

Professional ethics of
the employee of the

restaurant. Marketing
policy of the
restaurant.  Corporate




KBI3MET
3all

0acIIbICB,  CEPBUCTIK
YHBIMIaCTHIPYILBICHI,
MEHEKepi, TasIbl MEH OKIMIII,
XOCTECC TIeH CTIApT PETIHJE iC
Ky3iH]Ie OUTIMIH KOJTaHY/IbI.

MEHrepyl  THIC:  Kelymiiepre
KbI3MET KOpCEeTyIiH op  Typii
TEXHOJIOTUSIIAPbIH, KbI3MET
KepceTyri HIePCOHAJIIBIH

aybICBIMBIH  KAJIBINITACTBIPY KOHE
KaXETTUIIrH ecenTeyai, op Typii
(dbopmarTarbl KOIIIUTIK ic-
mapagapra  KbI3MET  KOpCeTyl
YUBIMIACTBIPYABI.
Kysipemminizi: Crynent
MelipamxaHa OM3HECIHIH (opMacsl
XKOHE op Typil cdepacblHbIH
epeKIIeNiKTepiH Outy; MelipaMxaHa
KelleH1 KOCIOPBIHAAPBIHBIH
KbI3METIH CTpaTEerusuIbIK
JKocIapyiay ojicTepiH maiijanany,
MelpaMxaHa KeleHaepi
KOCIMOPBIHAAPBIHBIH  1IKI  JKOHE
CBIPTKBI ~ OpTaJlapra  apHaJIFaH
SWOT Tangay KOJIJIaHy;
KOCIMOPBIHABl KYpyAarbl Ou3HecC-
KocHapblH ~ KYPBUIBIMBI  JKOHE
Ma3MYHBIH HT€PYi THIC.

OPENpUATHA  OOIIECTBEHHOTO
OUTAHUS PA3IUYHBIX THUIIOB H
dopm.

YMeTh: Ha NPAaKTUKE IIPUMEHATH

3HaHMSL: PYKOBOJMTEIS
HpEIIPUITHS, opraiusaTopa
CEpPBHUCHOI JIEATEIIbHOCTH,
MEHe/DKepa 3aia, opUIMaHTa U
aJMMHHCTpaToOpa, XoCTecC U
cTroapra. Biagers: pa3nuuHbIMU
TEXHOJIOTUSIMH  OOCITY)KUBaHUS
nocerurene,  GopmMupoBaHUs
CMEH M pacyera MoTpeGHOCTU B
0o0CIyXHUBaIOLIEM  IE€pPCOHAJE,
OpraHU30BBIBaTh 0OCIyKHUBaHUE
MAaCCOBBIX MEPOIPUATUN
pasznuuHoro gopmara.

Komnemenyuu: ITpouecc
U3y4eHUs JUCIUTUIAHBI
HampaBjieH Ha (GOpMHUpPOBAHUE
CIIETYFOIIX KOMIIETEHITNN:
CTYIEHT JOJDKEH 3HATh

0COOEHHOCTH pa3INyYHBIX chep u
dbopm pecTopaHHOoTO OM3HECA;
YMETh HCIIOJIb30BaTh METOIbBI
CTPATETUYECKOTO IJIAHUPOBAHUS

NEeSITEIbHOCTH MpeANPUATHI
pEeCTOpaHHOTO KOMILIEKCa,
ucnonb3zoBate SWOT  ananus
JUIS  OLEHKM BHYTPEHHEH U
BHEIIHEW Cpelbl MpeanpusiTuii
PECTOPaHHOTO KOMILIEKCA,
BJIA/IETh:CTPYKTYPOH u
coJiep:KaHueM Ou3Hec-TIaHa

CO3JJaHuA MPCAIIPUATUSA.

identity and
policy of the
restaurant. The
atmosphere and design
of the  restaurant.
Modern trends in the
development of the
restaurant business.
Expected result:

As a result of studying
the discipline, students
should:

Know: the principles
of organization of
production and service
of catering enterprises
of various types and
forms.

To be able to: in
practice  to  apply
knowledge: the head of
the enterprise, the
organizer of service
activity, the Manager
of the hall, the waiter
and the administrator,
hostesses and Stuart.
Own: a variety of
technologies to serve
visitors, the formation
of shifts and the
calculation of the need
for service personnel,
to organize
maintenance of mass
events of  various
formats.

Competence: the
Process of discipline is
aimed at formation of
the following
competences: the
student should know
the peculiarities of
various spheres and
forms of the restaurant
business; to be able to
use the methods of
strategic planning of
activity of enterprises
of the restaurant
complex; to use

image




SWOT analysis to
evaluate internal and
external environment

of enterprises of the
restaurant complex; to
possess:structure  and
content of the business
plan of creation of the
enterprise.

Mooyns koowvr: KUKKE 10.1
Mooyns amaysi: KOHaAKKaMITBLITBIK
WHIYCTPUACHIHIAFBl  KAYIMCI3TIKT1
KaMTaMachkl3 €Ty

Ilbn  amaywi: KoHaK YU JKoHE

MeipamxaHa Ou3HeciHer1
KayIICI3J{IKTI KAMTaMachl3 eTy /
Ilpepexeusummep: KeizmerTep
caJlachIHJIaFbl ToyeKkemnaep/
Hocmpekeusummep:  OHIIPICTIK
ic-Taxipude

Maxkcampi: KOHAK YHIIE JKOHE
MelpaMxaHaaa KayINCI3/IIKT1
YHBIMIACTBIPY HeTi31epiMeH

OuTiMrepriep/ii TaHBICTBIPY.
Kbickawa cunammamacer: Konax
yine JKoHE MeilpamxaHaaa
KAyIC3AIKTI  YHBIMIACTBIPY/IBIH
TEOPUSIITBIK JKOHE KYKBIKTBIK
Heriznepi. Konak yimeri xoHe
MelipaMxaHaJarbl Kayilci3aiK )KoHe
OHBI YHUBIMIIACTHIPY JICHTEUJIEPi.
Konak yineri JKOHE
MelpaMxaHa arbl KayINCI3TIKTI
KaMTamachI3 eTy xyieci. Konak yi
AP yallbLUTbIF bIHIAF bl JKOHE
MelipaMxaHaaa Kayinci3gikTi
KaMTaMachl3 eTyIiH HEri3ri
OarpiTTapel. KoHak yimiH koHE
MelpaMxaHaHbIH Kayinciz ik
KBI3METI JKOHE OJIap/IbIH YKYMBICHIH
yiipiMzacTeipy. KoHak yize sxoHe
MelipaMxaHaaa Kayinci3gikTi
KaMTaMachI3 eTYAIH TeXHUKAIBIK
Kypalgapbsl MEH Kyliemnepi.
Kyminemin nomuoice:

[Tonmi oky HoTHXKECIHAE OlmiMrep:
binyi THIC: KOHAaK yi
AP yalllbLUTBIF bIHIAF bl JKOHE
MelipaMxaHaJarbl KayINCi3/IiKTi
KaMTaMachl3 €TyIiH TEOPHUSIIBIK,
omicTeMeNiK  KOHE  KYKBIKTHIK

Koo mooyna: OBUT 10.1
Ha3zeanue Mmooyna:
OGecrieueHne 0€30MMaCHOCTH B
WHyCTPUU TOCTETIPUUMCTBA
Hazeanue OUCUUNTIUHDL.
OOGecrieuenne 0€30MMaCHOCTH B
TOCTUHUYHOM M PECTOPAHHOM
OousHece

Ilpepexeuszumui: Pucku B chepe
yciyr/

Iocmpexeuszumui:
[Ipon3BoaCTBEHHAS MPAKTUKA
Ilenw: 3HaKOMCTBO CTYJCHTOB C

OCHOBaMu OopraHu3aIun
0€30I1aCHOCTH B T'OCTUHUILIE 1
pecTopane

Kpamkoe onucauue:
Teopernueckue U  MPaBOBBIC
OCHOBBI OopraHu3aIun

0€e30I1aCHOCTH B T'OCTHHUILIC U

pectopane. besomacHocTh B
TOCTHHUIIC ¥ pECTOpPaHe, YPOBHHU
ee  OpraHu3aluu. Cucrema
oOecreyeHus 0e30I1aCHOCTH
TOCTHHHMIIBI u pecTropana.
OcHOBHEIE HaIpaBJICHHUS
oOecrnieueHus 0e30I1aCHOCTH
FOCTUHMYHOIO  XO3siicTBa U
pecTopana. Crnyx0a
0e30MacHOCTH  TOCTHMHHIBI H
pecTopaHa, OpraHu3anus X

pa6OTLI. Texanueckue cpeacrBa
)51 CHUCTCMBI oOecreueHust

0€30MacHOCTH  TOCTUHUIBI U
pecTtopana.

Osicudaemole pe3ynromamol’

B pe3ynbTaTe U3YUYCHHSI
JMCHIUTUTMHBI CTYJICHTBI JTOJDKHBI
3HATh: TEOPETUYECKHE,
METOJIOJIOTUYECKUE U TIPABOBHIE
OCHOBBI OpraHu3aIuu
0e30macHOCTH TOCTUHUYHOTO

Code of module: SHI
10.1

Name of
Security in
hospitality industry
The name of the
discipline: Security in
the hotel and restaurant
business /
Prerequisites: Risks in
the sphere of services/
Post-requisites:
Industrial practice
Purpose: to acquaint
students  with  the
basics of security in

the hotel and restaurant
Brief description:
Theoretical and legal
basis of security in the
hotel and restaurant.
Security in the hotel
and restaurant, the
levels of its
organization. The
security system of the
hotel and restaurant.
The main directions of
security of the hotel

module:
the

and restaurant.
Security service of the
hotel and restaurant,

organization of their
work. Technical means
and security systems of
the hotel and
restaurant.

Expected result:

As a result of studying
the discipline, students
should

know: theoretical,




HETi3/IepiH, OHBl KaMTaMachl3 €Ty
KYHeciH, op Typui Oeriminenepain

KOHE  KAYINCI3MIK  KBI3METIHIH
KYMBICBIH YUBIMIACTBIPY
€pEeKIIeNIriH, TEXHUKAIIBIK
Kypayiap MEH Kayirci3JikTi

KaMTaMachl3 €Ty KYHeciH.

XKacaii amypl THiC: KOHAK Yyiimeri
XKOHE  MeWpamMXaHaJarbl  CEHIl
TalcChIpbUIFaH  0OeJIIKTe op Typii
Kayiln-KaTepiaepJeH TepCOHAIBIH
Kayilci3 JKYMbIC ICTEYIH JKOHE
KOHaKTap/IblH CEHIMII
KOPFAHBICHIH YHBIMIACTBIPY/IBI.
MeHnrepyi THIC: KOHAK YHIE KOHE
MelpaMxaHaaa KayIICI3/IIKT1
cakTay JaFJblIapbliH, KOHAKTAPIBIH
op  Typii  Kayim-KarepiepiacH
CeHIMJ1  KOpFallybl  TOCUIAEpIH,
KayIMCI3AIKTI KaMTamachl3 eTYIiH
TEXHHUKAJIBIK KYPaJIapbIH.
Kyzipemminici:

XKanmsl Ky3ipeTTUTIKTEp:

- KapbIM-KaTblHAC  MOJICHUETIH
urepy, aKmapaTrThl >KMHAy, Tajjay,
KaObu11ay KaOuIeTi, MaKCcTa KOMBIII,
OFaH JKeTY JKOJIJapbIH TaHIAY;

- sxahaHIBIK KOMIIBIOTEP
KEIUIEPIHJE AaKMapaTIeH KYMBIC
icreit oiny, aKIMapaTTThIK
KayilCI3AIKTIH, COHBIH  IIIIHJE
MEMJICKETTIK KYIHUSHBI KOPFayIblH
HETI3T1 TaJanTapblH CaKTay.

Kacibu ky3ipertimikrep:

- TMepPCOHaTl MEH KOHAKTapblbl
amaTtTapiblH, KaracTpodaiap/biH,
CTUXUSUIBIK anaTTap/blH BIKTHMAI
calJapblHAaH KOpFayAblH HETI3r1
omicrepine ue 6ouy.

XO03s1CTBA 51 pecropasa,
cucteMy  ee  oOecredeHus,
cnenupuKy OopraHu3aiuu

(G YHKIIMOHUPOBAHUSI PA3THUHBIX
HOJICUCTEM H pabOThI CITY>KOBI
0€e30MacHOCTH, TEXHUYECKHUE
CpencTBa u CUCTEMBI
oOecreucHus 0€30IIaCHOCTH.
YMETh: OpraHU30BaTh
Oe3omacHyro paboTy nmepcoHasna
Y HaJCKHYIO 3aIIUTy I'OCTEN OT
yrpo3 Pa3INIHOTO
MIPOMCXOXKICHUS Ha BBEPCHHOM
y4acTKe JIEATEIbHOCTH B
TOCTUHUIIE ¥ PECTOPAHE.
BJIAJIETh: HABBIKAMH
0e30I1aCHOTO  IIOBEJACHHSI B
TOCTUHHIIE u pecropane,
MIPHEMaMH 3aIUTHI TOCTEH OT
yrpo3 Pa3ITUIHOTO
MIPOUCXOXKICHUS, TEXHUICCKIMHU
CpeACTBaMU oOecrieueHUs
0€30ITaCHOCTH.

Komnemenyuu:

OO01re KOMIETEHIINN

- BJIQJICHUE KYJbTYPOU OOIICHUS,
CIIOCOOHOCTE K  000OIIEHHUIO,
aHaJIun3y, BOCIIPHUSTHIO
nH(popMaIuy, TMOCTAHOBKE IIENH
1 BBIOOpY ITyTEH €€ TOCTHKCHUS;

- cmocobHocTh  paboTaTh C
nHpopMmarueld B  TII00aIbHBIX
KOMITBIOTEPHBIX CeTsIX,
coOmoaaTh OCHOBHBIE
TpeOboBaHuss WHMOPMAITMOHHOM
0€30MacHOCTH, B TOM 4YHCIIe
3aIUTHI roCy/IapCTBEHHOM
TalHBbI.

[Tpodeccuonansubie
KOMITIETEHITNH:

- BJIQJICHUE OCHOBHBIMU
METO/IaMH 3alllUThl TIEpcoHaNa U
HAceleHUuss  OT  BO3MOJKHBIX
MIOCJIEICTBUI aBapui,
KaTacTpodo, CTUXUIMHBIX
0eICTBU.

methodological  and

legal basis of the
organization of
security of the hotel
and restaurant, the

system of its provision,
the specifics of the
organization of the
various subsystems
and the work of the
security service,
technical means and
security systems.

be able to: organize the
safe work of staff and
reliable protection of
guests from threats of
different origin in the
entrusted area  of
activity in the hotel
and restaurant.

possess: skills of safe
behavior in the hotel
and restaurant,
methods of protection
of guests from threats

of different origin,
technical means of
security.
Competences:

Generic competence:

- knowledge of the
culture of
communication,  the
ability to generalize,

analyze, perceive
information,  setting
goals and choosing

ways to achieve it;

- ability to work with
information in global
computer networks, to
comply with the basic

requirements of
information  security,
including the
protection of state
secrets.

Professional
competence:

- possession of the
basic  methods  of




protection of personnel

and the population

from possible

consequences of

accidents,

catastrophes,  natural

disasters.
Mooyas koowr: KUKKE 10.1 Koo mooyns: OBUT 10.1 Code of module: SHI
Mooyns amaywei: Konaxxainbuielk | Hazeanue mooyns: | 10.1
UHIyCTPUSICBIHIAFbl  Kayincizmikri | O0ecniedenue Oe3omacuoctd B | Name  of  module:
KaMTaMachI3 eTy WHIYCTPUU TOCTETIPUHMCTBA Security in the
ITon amaywi: A) Konak yiimeri Haszeanue oucuunaunst: A) | hospitality industry
ecemn Oepy / OT4YeTHOCTh B rocTuHHIIE/ The name of the
Ilpepexsusummep: Keizmerrep | Ipepexseusumot: Pruicku B chepe | discipline: A)

CaJIaChIHJIAFbI ToyeKemnaep/
Ilocmpexeuszum: OHAIPICTIK
TOXipude

Maxcamuoi: KOCIIKePIIiK
KBI3METTIH JKOHE KOHAaK YHjaeri
OyXTanTepiliK €CenTiH HEeri3epiH
KeIIeH Il TYpJe KaIBINTaCThIPY
Kbickawa cunammamacer: Konax
YiAIH ICKepITiK OPTACBIHBIH
KOMIIOHEHTTEPIHIH KYPBUIBIMBI MEH
Ma3MyHBI, OHBIH MOHIH JKOHE
MaHBI3IBUIBIFBIH ~ DKOHOMUKAJIBIK
€CenKe any, KYKaTTaHIbIpy MEH
TYTEH/EY, Kazipri 3aMaHFbI
KOFaMJIaFbl KOCITKEPJIIKTIH Pei,
AQHATTMTUKAJIBIK JKOHE
CUHTETHKAJIBIK €CETIKE ally, KOHAK,
YHJIEPIiH, TYPUCTIK YHBIMIAPIbIH
OyxranTepiik eceOiH
KaJIBITITACTRIPY, TYPUCTIK
OHIMIep/ll, KOHAK Vi OHIMIepiH
OHJIIPY IIBIFBIHAAPBIH €CEIKe aty,
Kyminemin namuoice:

- KOHaK Yyijepae Oyxrairepiik

ic-

€CeNTIH 9MiICHAMAachlH MEHIepy,
ecerke QITyJIbIH caJlaJbIK
EpEeKILIETIKTEPIH 3epTTEY,

- OyXxrantepiik ecemnTi
yiBIMAACTBIPY TOPTIOIH MEHrEpy

Ky3vipemminizi:

TEOPUSATIBIK ~ KOHE MPAKTHKAIBIK

Mocenesepi ey YIIiH Heri3ri
FBUIBIMU KOHE TEOPHSIIBIK
OuTiMIepiH MEHTepreH

- JKYHEIIK KOHE CaJIbICTBIPMAaJIbI
TaJ/iay AaFIblIapblH HTepreH

- O3IHBAIH  JXKEeKe  3eprrey
JaF IbLITaPBIHbI3; Ky>KaTTap/Ibl

yciyr/

Ilocmpekeuzum:
[IponsBoacTBEHHAS TPAKTHUKA
Ienw: dbopmupoBaHue
LEJIOCTHOIO TPEJCTABIECHUS O
JOTHKE TPEANMPUHIUMATEICKOMH
aKTUBHOCTH B cpepe U OCHOBaM
OyXTaJnTepCcKOro ydera

Kpamkoe onucanue:
Crpyktypa W colepKaHHe
KOMIIOHETOB  JIEJIOBOM  CpEbl,
XO034iCTBEHHBIN y4eT ero
CYLIHOCTb u
3Ha4YeHHE,TOKyMEHTAIUs u
WHBEHTapH3alHs,poJib

npeIIpUHUMATEIbCTBA B
COBPEMEHHOM  00IlecTBE,y4eT
AQHAIUTUTYECKUI u

CUHTETHYECKUH ,(hopMUpOBaHUE
Oyxraiarepckoi OTUYETHOCTHU
TOCTUHULL, TYPUCTCKUX

OpraHu3alluM,ydeT 3aTpaT Ha
IPU3BOJCTBO TOCTUHUYHOTO
IPOAYKTa, TYPIPOAYKTa
Osicudaemvle  pezyromambol:-
OBJIaJICHUE METOJUKON
OyXrajaTepckoro ydera B
OpraHu3anusx, U3y4YCHHE
OTpacieBbIX 0coOeHHoCTeH
OyXraiaTepckoro y4era ,

- yCBOEHHE nopsaka
OpraHu3auu YYETHOTO
npoiecca

Komnemenuyuu:

BJIAZICTb U IPUMCHSITH 0a30BbIC
HAaYYHO-TCOPCTUYCCKUC 3HAHUA
I pCIICHUSA TCOPCTUUCCKUX U
IMPAKTUYCCKUX 3a1a1,

Reporting at the hotel /
Prerequisites: Risks in
the sphere of services/
Postrequest: Industrial
practice

Purpose: the
formation of a holistic
view of the logic of
entrepreneurial activity
in the tourism sector
and the basics of
accounting in tourism
Brief description: the
Structure and content
of the components of

the business
environment of
tourism, Economic
accounting  of its
essence and
importance,

documentation and

inventory, the role of
entrepreneurship in
modern society,
analytical and
synthetic  accounting,
the  formation  of
financial statements of
hotels, tourist
organizations,
accounting for the cost
of production of hotel
products, tourist
products

Expected results:- the
acquisition method of
accounting in  the




3aHHaMa TaJanTapbiHa coiikec Oepy

— BIIAJICTh HaBbIKAMHU
CHCTEMHOTO U CPaBHUTEIBHOTO
aHam3a;
— BJIQJIETh
HCCIIEIOBATEIbCKUMHU
HaBBIKAMU;0(POPMIISATH
TYPUCTUYECKYIO JIOKYMEHTAIIHIO
B COOTBETCTBUH c
TpeOOBaHUSIMU
3aKOHOIaTEeILCTBA

tourism organizations,
the study of
peculiarities of
accounting in tourism,
- mastering the order
ofthe accounting
process in tourism

Competences:
possess and apply
basic scientific and

theoretical knowledge
to solve theoretical and
practical problems;

- possess the skills of
system and
comparative analysis;

- possess  research
skills; prepare  tourist
documentation in
accordance with the
requirements of
legislation;

the

Mooyns koowr: KUKKE 10.1
Mooyne amaywr: KoHaKKalIbLITBIK
WHIYCTPUSACHIHIAFBl  KAYITICI3TIKTI
KaMTaMachl3 €Ty

ITon  amaywi: B) Meiipamxana
KBbI3METTEPIHIH TEXHOJIOTUSACHI
YKOHE OHBI YIUBIMIACTHIPY
Ilpepexeusummep: Keizmerrep
caJlachIHJIAFbl TOyeKeaep/

IHocmpekeusum: OHIIPICTIK ic-

TOXKIpHOE

Maxkcampwi: MeiipamMxaHa On3HeCl
caJachl KOCITOPBIHIaPBIHBIH
KBI3METTEpl  KalJbl  TEOPHSIIBIK

OimimM Oepy xKoHe oJap/bl Kacay,

KBUTKBITY ’KOHE caTy OOMbIHIIA

TOXKIpUOEINIK AaFabUIapra ue 6omy.
Kuvickawa CURamMmamacol:
Meitpamxana. MeitpaMmxaHanapbIH
KIKTEy1. MeiipamxaHa
TYKBIpBIMIAMachl  kKoHe OeiiHi.
Meiipamxana MO3ipiH

KaJBINTACTBIPY JKOHE paciMaey.
MeiipaMxaHaiarbl TEXHOJIOTHSITBIK
ypaic. MeilipamMxaHaHblH ~ €HOEK
YOKBIMBI )KOHE OHBIH KYPBLIBIMBI.

KoHnakrapra KbI3MET KepceTyre
TAWBIHIBIK JKOHE OHBIH YPHICi.
MeiipamxaHaJbIK KbI3MET
KOPCETY/AIH HEri3ri THUNTepi MeH

Koo mooyna: ObUI 10.1
Hazeanue Mooynsa:
Obecrieyenrie 0€30MacCHOCTH B
WHYCTPUU FOCTENPUUMCTBA
Haseanue Oucyunaunst. B)
TexHomoruss W OpraHusanus
PECTOPaHHBIX YCIyT
Ilpepexeusumot: Pucku B chepe
yciyr/

Ilocmpekeuzum:
[Ipon3BoACTBEHHAs MPAKTUKA
Ileny: mOJIlydeHHE CTYIEHTaMHU
TEOPETUYECKUX 3HaHUU u
npuoOpeTeHne  MPaKTUYECKHX
HaBBIKOB pa3paboTkH,
INPOJBIKEHUS M peallu3aluuu
ycIyr — mpeanpusaTtaii  chepsl
pecTopaHHOro Ou3Heca.
Kpamkoe onucanue: Pectopan.
Knaccudukamuss ~ pectopaHoB.
Konuenmums u npoduns
pectopana. @opmMupoBaHUE U
odopMIIeHHE MEHIO pEecTOpaHa.
TexHonornuecku mpouecc B
pecTropase. Tpynosoit
KOJUIEKTUB PpPECTOpaHa M  €ro

cTtpykrypa.  lloaroroBka u
nporecc
00CcTyKUBaHUS rocrei.

OCHOBHBIE THITBI U (POPMBI

Code of module: SHI
10.1

Name of module:
Security in the
hospitality industry

The name of the
discipline: B)
Technology and
organization of

restaurant services
Prerequisites: Risks in
the sphere of services/
Postrequest: Industrial
practice

Purpose: students gain
theoretical knowledge
and practical skills in

the development,
promotion and
implementation of
services of enterprises
in the  restaurant
business.

Brief description:
Restaurant.
Classification of
restaurants. The
concept and profile of
the restaurant.

Formation and design




HBICAHIAPBI. MeiipamxaHaHbIH
YKBIMJIBIK MOJICHUETI.
Meiipamxana KYMBICKEPIHIH

KociOm aTHkacel. MelipaMxaHaHBIH
MapKETUHTTiH casicarsbl.
MeiipamxaHaHbIH (pUPMAIBIK CTHII
MeH UMUK IK casicaThbl.
Meiipamxana aTmocdepacsl MEH

nu3aiiHel.  Meiipamxana OusHeci
I[aMYI)IHI)IH SaMaHaYI/I
TeH[[eHIII/IﬂJIapI)I .

Kyminemin namuoice:
[Tonai oKy HOTHKECIHE OLTIMTep:
OUTYy1 THIC: 9p TYpJIl TUMTET1 )KOHE

HBICAHIaF bl KOFaM/JIbIK
TaMaKTaHJbIpy
KOCIOPBIHAAPBIHBIH OHIIPICTIK
KOHE CEPBUCTIK KBbI3METIH
YHBIMIaCTBIPY IPUHLIUNTEPIH;
kKacal amybl THIC: KOCIMOPBIH
OacuIbiChbl,  CEPBHUCTIK  KbI3MET
YHBIMIaCTBIPYIIBICHI, 3aI

MEHEDKEP1, TasIbl MEH OKIMIIII,
XOCTeCC MEH CTIapT PETIHE iC
KY31H7e OUTIMIH KOJITaHY/Ibl.

MEHrepyi  THIC: KeNymriiepre
KbI3MET KOpCeTyAIH op  Typii
TEXHOJIOTUSIJIAPBIH, KbI3MET
KOpCeTyIIi TIePCOHAIIBIH

aybICBIMBIH ~ KAJIBINITACTHIPY KOHE
KOKETTUIIrH ecenTey i, op TypJi
dhopmaTTarbl KOTIIIUTIK ic-
mapaigapra  KbI3MET — KepceTryal
YUBIMJIACTBIPY/IbI.
Ky3ipemminizi: CryneHt
MelipaMmxaHa OW3HECIHIH (opMachl
dKOoHE op Typai cdepachliHbIH
epeKIIeNiKTepiH Olty; MelipamxaHa
KEIleH1 KOCITOPBIHAAPBIHBIH
KbI3METIH CTpaTEerusUIbIK
KocIapiiay oficTepiH maiijanany,
MelpamMxaHa KeleHaepi
KOCIMOPBIHAAPBIHBIH 1K1 XKOHE
CBIPTKBI ~ OpTajapra  apHaJIFaH
SWOT Tangay KOJIJIaHy;
KOCIMOPBIHABI KYpyJarbl OuzHec-
KOCTIAPABIH ~ KYPBUIBIMBI  KOHE
Ma3MyHBIH UTepyi THIC.

pecTopaHHOTO  OOCITYKHBaHHUSI.
Kopnoparusnas KyJabTypa
pecropana. IIpodeccronanbhas
sTHKa pabOTHUKA pecTopaHa.
MapkeTuHroBas MOJINTHKA
pecropana. PUPMEHHBIN CTUIIb U

UMUJDKEBAs HOJIUTHKA
pecropana. ATt™mocdepa
JIA3aiH pecropana.
CoBpemMeHHbIE TEH/ICHINH
pa3BUTHUS PECTOPaHHOTO
OusHeca.

Oscudaemvole pe3ynbmantol.

B pe3yibTare U3Yy4ECHUS
JCIIUTUTAHBI CTYJICHTBI
JIOJKHBI:

3HaTh: NMPHHIUNBI OpPTraHU3AINA
paboThl TMPOU3BOJCTBEHHOW U
CEpBHUCHOM CITYKOBI
OpennpusITuii  OOILIECTBEHHOTO

IMUTaHUA Ppas3JIndHbIX THUIIOB U

dbopm.

YMeTb: Ha IPaKTUKE IPUMEHATh

3HAHUA: PYKOBOAUTETIS
MIPEANPUATHSI, opraHuzaropa
CEpPBHUCHOI JIeSITETLHOCTH,
MEHeKepa 3aia, o(hUIManTa u

aIMUHUCTPATOPa, XOCTECC W
cTroapTa. Brnagets: pa3auaHbpIMU
TEXHOJIOTHSIMHA  OOCITY)KUBaHHS
MIOCETUTENEN, dbopMupoBaHHs

CMCH M pacucTa HOTpe6HOCTI/I B
O6CJ'Iy>KI/IBaIOH_[eM nepcoHalie,
OPraHru30BbLIBATH O6CJ'Iy>KI/IBaHI/Ie

MacCOBBIX MEpPOIPUITHIA
paziudHoro (opmara.

Komnemenuyuu: [Tporecc
U3y4eHUs JUCITUTLIAHBI
HampaBlieH Ha (opMUpOBaHHE
CIIETYIOIINX KOMITETEHITHI:
CTYIEHT JOJDKEH 3HATh

0COOCHHOCTH Pa3JInYHbIX chep u
dopM pecTopaHHOrO OU3HECa;

YMETh HUCIOJb30BATh METO/IbI
CTPaTernuecKoro IJIAHUPOBAHUS
JIeSITETLHOCTH NpEeANPUITHI
PECTOPAHHOTO KOMIIJIEKCA;
ucroyip3oBate SWOT ananus
JUISL  OLEHKM BHYTPEHHEH U

BHEIIHEW Cpeabl MPEANpPUATHN
PECTOPaHHOIO KOMILJIEKCA;
BIIAJICTh:CTPYKTYPOil u

of the restaurant menu.
Technological process
in the restaurant. The
staff of the restaurant
and its  structure.
Preparation and
process

great customer service.
The main types and
forms of restaurant
service. Corporate
culture of
restaurant.
Professional ethics of
the employee of the

the

restaurant. Marketing
policy of the
restaurant.  Corporate
identity and image
policy of the

restaurant. The
atmosphere and design
of the  restaurant.

Modern trends in the
development of the
restaurant business.
Expected result:

As a result of studying
the discipline, students
should:

Know: the principles
of organization of
production and service
of catering enterprises
of various types and
forms.

To be able to: in
practice  to  apply
knowledge: the head of
the enterprise, the
organizer of service
activity, the Manager
of the hall, the waiter
and the administrator,
hostesses and Stuart.
Own: a variety of
technologies to serve
visitors, the formation
of shifts and the
calculation of the need
for service personnel,
to organize




coJiepKaHueM Ou3Hec-IIaHa
CO3aHUsA IIPEAIIPUATHSL.

maintenance of mass

events of  various
formats.
Competence: the

Process of discipline is
aimed at formation of
the following
competences: the
student should know
the peculiarities of
various spheres and
forms of the restaurant
business; to be able to
use the methods

of strategic planning of
activity of enterprises
of the  restaurant
complex; to use
SWOT analysis to
evaluate internal and
external environment
of enterprises of the
restaurant complex; to
possess:structure  and
content of the business
plan of creation of the
enterprise.

Mooyns koowr: KUKKE 10.1
Mooyns amaysr: KOHaKKaMIBLIBIK
WHIYCTPUACBIHIAFBl  KAyIMCI3TIKT1
KaMTaMachl3 Ty

Ilon  amaywvi: A) Kownaxk yiine

TUTUCHATIBIK ~ KOHE  CAHHMTAapPIIBIK
KBI3MET KOPCETy
Ilpepexsuzummep: Keizmerrep
caJlaChIH/IaFbl TOyeKeaep/
Ilocmpexeusummep: OHIIPICTIK

ic-Taxipuode

Makcamor: OKy OHIHIH MaKcaThl-
CTYICHTTEPIIH CaHUTAPJIBIK
HOpMaJlapra colikec eHOeK
JKarTaibIH xKacay, TaMaKTaH
yJIaHyFa xoJ 0epMey, eHIMAepIiH
KayilCi3airiH ~ KamMTamachl3 €Ty,
TUTHEHANBIK TalanTapAsl cakKTai
OTBIPHITI, OemiMIenepaiy
KYMBICHIH YUBIMJIACTHIPY,
KOCIMOPBIHAAPABI Oackapyna
CaHHUTapus JKOHE TATHEHA
Mocenenepi  OOWBIHIIA  KaXKeTTi
OUTIKTLTIK amy OOJBIN TaObIIabI.

Koo mooyna: ObUI 10.1
Hazeanue Mooynsa:
Ob6ecrieyenre 0€30MACHOCTH B
WHYCTPUU FOCTEIPUUMCTBA
Hazeanue oOucyunaunwvt. A)
['uruena u CaHUTapHOE
00cyKMBaHUE B TOCTUHHULIE
Ilpepexeusumot: Pucku B chepe

yeayr/

Ilocmpexeusumot:
[Tpou3BoICTBEHHAS MPAKTHKA
Ilenn: Lenbro yueOHOM
JUCITUTUTAHBI SIBJISICTCS
npuodpeTeHue CTyIEHTaMH

HE0OX0IMMOM KBaTU(PUKAIINH 110
BOIIPOCaM CAHUTAPUH U TUTUEHBI
B yIIPaBJICHUH MPEATNPUATUIMH,

OpraHu3auu paboTsI
no/ipa3aeNieHuii ¢ cOOII0IeHuEM
THTHEHHYECKUX TpeOOoBaHUM,
CO3JIaHUIO YCIIOBUM TpyAa B
COOTBETCTBHE C CAaHUTAPHBIMU
HOpMaMH, HEJOMYIICHUS
MHIIEBBIX OTpaBIICHU,

Code of module: SHI
10.1

Name of
Security in
hospitality industry
The name of the
discipline: A) Hygiene
and sanitary service in
the hotel

Prerequisites: Risks in
the sphere of services/
Post-requisites:
Industrial practice
Purpose: The purpose
of the discipline is to

module:
the

acquire students the
necessary
qualifications on

sanitation and hygiene
in the management of
enterprises, the
organization of work

units in compliance
with hygienic




Koickama cunammamacer: 1lon
tagnay noHi peringe KBb kociom
IUKIIHIH ~ BapuaTWBTI  OeiiriHe
aranel.B. JIB.11.1 xoHe MbIHamai
OemiMepaeH TYpapl:
"MelipaMxaHa-KOHaK i
KeIeHIepiHeri CaHUTAPJIBIK-
AMUJACMHUOJIOTHSUIBIK ~ JKYMBICTBIH
HopMaTuBTIK-KYKBIKTBIK 0a3achr”,
"MelipaMxaHa-KOHaK yi
KeIIeHIepiH OpHAJIaCTHIPYFa,
pecypcTapMeH >KaOJbIKTayFa JKOHE

TEXHHUKATBIK Kypanjapra
KOUBLIATBHIH CaHUTaPJIbIK
tanmanTtap", "KOFaMIBIK TaMaKTaHy
OHIMJICpIH  CaKTayFa, OHJIIpyre
KOHE caTyra, KOHAaK yit
KeLIeHIePIHIH KbI3METTEPIH
KOpCeTyre KOMBLUIATBHIH

TUTUEHAIIBIK Tajiantap".»
Kyminemin namuorce: - eHAIpICTIK

MEepPCOHANIbl  KOPFayJblH HErisri
omictepin  Oity  (OK-21)-e3iHiH
Oosamax MaMaHIbIFBIHBIH
QJICYMETTIK MaHBI3IbIIBIFBIH
TYCIHY, Kocion KBI3METTI
opbiHmayra JKorapel yokIeMeHi
MEHrepy (OK - 12)-
TEXHOJIOTUSUIBIK ~ JKOHE  OHIMIIK
WHHOBaIMSUIAp bl EHTI3YliH
TEOPHSUIBIK ~ JKOHE  IMPAKTUKAJIBIK
tocimgepin  6imy (KK - 21)-
OTICPAIUSITBIK KBI3METTI
YHBIMIACTBIPYIbIH Heri3r1
KOHIICTIMSUTAPBl  MEH  OJICTepiH
oty (KK-19))

Ky3ipemminizi:
[TK-22-onepanusuibiK KBI3METTI
YHBIMIACTBIPYIBIH JKOHE
KOJIJTAaHY/IbIH 3aMaHayu
KOHIICIIUSIaphI
[IK-24-xahangany  >karmaiibiHaa
QIEM/IIK HapBIKTapIaFbl
omepanusIapMeH OaitIaHbICThI
Oackapy  MIHJETTEpiH nienry
KaOureri

KK-48 - JKaHa HAPBIKTHIK
MYMKIHJIIKTEpIi Tady JKOHE

Oaranaii OUTy JkoHE OM3HEC-UJIeSTHBI
KaJBIITACTHIPY

obecrieueHnIo Oe3omacHOCTH
IPOIYKLIHH.

Kpamkoe onucanue:
JucuunnuHa OTHOCHUTCHA K
BApUATUBHOU YacTH
po(heCCHOHATBLHOTO IUKIIa
OOIl kak [UCHUIIMHA TIO
Bb1OOpYB3.B.JIB.11.1u
COJIEPIKUT paszensl:
«HopmaruBHo-nipaBoBast ~ 0a3a
CaHUTapHO-

SMUEMUOJIOTHYECKON pabOTHI B
peCcTOPaHHO-TOCTHHUYHBIX

KOMILJIEKCAX, «CaHurtapHbie
TpeOOBaHUS K pa3MELIEHHUIO,
pecypcocHa0KEHHUO u
TEXHUYECKUM
CpeAcTBaMpeCcTOpaHHO-
TOCTHUHUYIHBIX KOMILIEKCOBY,

«'uruennyeckue TpeOOBaHUS W
XpaHEHWIO, TMPOU3BOJCTBY U
peanu3anuu PO YKIIAN
0O0IIIECTBEHHOTO MATaHHS,
OKa3aHUIO YCIYI TOCTHHHYHBIX
KOMILJIEKCOBY

Osicuoaemvle pesynrvmamol. -
UMETh IpeJICTaBICHUE
00OCHOBHBIX METOJIaX 3allUThI
MIPOU3BOJICTBEHHOIO TEpcoHaIa
(OK-21) - o6namaTh 0CO3HAHHEM
COLMAJIbHOM 3HAYMMOCTH CBOEHU
Oymymei npodeccum,
obnasanuemM BBICOKOU
MOTHBAIlM€l K  BBIIOJHEHUIO
npodeccuoHanbHOI
nestenpHocTH (OK-12) - 3HaThH
TEOPETUYECKHE U TMPAKTUUYECKHE
MOJIXO/IBI K BHEJIPEHUIO
TEXHOJIOTUYECKUX u
npoaykToBbIX nHHOBaImit (I1K-
21) - 3HATh OCHOBHBIC
KOHIIEITUT u METO/IBI
OpraHu3auu OTIepaIllMOHHOM
nestenpHoCcTH (TTK-19)
Komnemenuyuu:

[1K-22—
KOHIIEMIUT
MPUMEHEHUS
JEeSITEIbHOCTH
[IK-24 —cnoco6HOCTh pemaTh
yIpaBIeHYECKUE 3aa4u,
CBSA3aHHBIE C OMNEpalusMH Ha

COBpPEMEHHBIE
OpraHusaluu |
OIIEpallMOHHON

requirements, the
creation of working

conditions in
accordance with
sanitary standards,
prevention of food
poisoning, product
safety.

Brief description: The
discipline belongs to
the variable part of the
professional cycle
PLO as a discipline in
BbI00pYB3.V. DV.11.1
and  contains  the
following sections:
"Regulatory
framework of sanitary
and  epidemiological
work in the restaurant
and hotel complexes”,
"Sanitary requirements
for  accommodation,
resursosnabzheniya
and technical
creditwestbank-hotel
complexes”, "Hygienic

requirements to
storage, production
and realization  of

products, rendering of
services of  hotel
complexes»

Expected result: - to

have an idea of
reasonable methods of
protection of

production personnel (
OK-21) - to have an
awareness of the social
significance of their
future profession,
having a high
motivation to perform
professional activities
(OK-12) - to know the
theoretical and
practical approaches to
the implementation of
technological and
product  innovations
(PC-21) -to know the




MHPOBBIX PBIHKaxX B YCIOBHSX
riobanu3anuu
[IK-48 — ymeHue HaxXOOUTb M
OIICHMBAaTh HOBBIC PHIHOYHBIE
BO3MOKHOCTH U (POPMYIUPOBATH
OU3HEC-UJIEI0

basic concepts and
methods of
organization of
operational  activities
(PC-19)

Competence: PC-22—

the modern concept of
organization and use of
operating activities
PK-24-ability to solve
management problems
related to operations
on world markets in
the context of
globalization

PK-48 -- ability to find
and evaluate new
market  opportunities
and formulate a
business idea

Mooyns koowr: KUKKE 10.1
Mooyns amaysi: KOHaKKaMITBLTBIK

WHIYCTPUSACHIHIAFBl  KAYIMCI3TIKT1
KaMTaMachI3 eTy

ITon  amayw: B) Tamakrany
WHYCTPUSCHIHAAFbI CaHUTapus
YKOHe rurvexa /
Ilpepexeusummep: KeizmetTep
CaJlachIHJIAFbI TOyeKeaep/
Iocmpekeusummep:  OHIIPICTIK

ic-Taxipuode
Maxkcamwi: OKy TIOHIHIH MaKCaThI-

CTYIACHTTEPIIH CaHUTAPJIIBIK
HOpMaJjiapra colKec eHoeK
JKarJaibIH xKacay, TaMaKTaH
ylaHyFa kol 0epmey, eHIMAEPIiH

KayilCi3OiriH  KamMTamachl3 €Ty,
TUTHCHANBIK —TalanTapbsl cakTai
OTBIPHITI, OemiMITIeNnepIiH
JKYMBICBIH YHBIMIACTHIPY,
KOCIMOPBIHAAPIBI Oackapyna
CaHHUTapus JKOoHE TUTHEHA
Mocenenepi  OOWBIHIIA  KaKeTTi

OUTIKTLTIK ay OOJIBIN TaObIIabI.

Kvickawma cunammamacor: Ilon
tagaay moHi perinae Kbb kocion

LUUKIIHIH ~ BapuaTuBTI  OeiiriHe
katanel.B. JIB.11.1 xoHe MBIHagai
OemiMepaeH TYpabl:
"MelipaMxaHa-KOHaK Y
KeIleHAepIHAeT1 CaHUTAPJIBIK-
AMUAEMUOJOTHSUIBIK ~ JKYMBICTBIH

Koo mooyna: ObUI 10.1
Ha3zeanue Mmooyna:
ObecrieyeHrie 0€30MACHOCTH B
UHAYCTPUHU TOCTEIPUUMCTBA
Haseanue Oucyuniunvt. B)
Canutapus W  TUTHEHa B
UHAYCTPUU MUTAHUS /
Ilpepexeusumot: Pucku B chepe

yciyr/

Ilocmpexeusumut:
[Tpou3BoICTBEHHAS TIPAKTUKA
Lens: npuoOpeTeHue
CTY/ICHTAMH HEO0X0IMMOM
KBaJTM(HUKAIIMKA 1O  BOIPOCAM
CaHWTApUM W  THUTHCHBI B
YIPaBJICHUU  MPEANPHUITUIMHU,
OpraHu3aIuu paboThI

noJpa3AelIeHu ¢ COOJI0ICHUEM
THTUEHNYECKHUX TpeOOBaHUH,
CO3JJAaHMIO YCJIOBHH Tpyna B
COOTBETCTBHME C CaHUTAPHBIMU

HOpMaMH, HEJOMyIIECHUS
MHIIEBBIX OTpaBIlIeHU,
00eCIIeYeHHIO 0e30MmacHOCTH
MPOIYKIINH.

Kpamkoe onucanue:
JlucuunianHa ~— OTHOCHTCS K
BapHUaTHUBHOU JacTH
npodeccnoHanTbEHOTO HHKJIa
OOIl kak JAuCHUIUIMHA IO
BbIOOpYB3.B./IB.11.1u
COJICPIKUT pas3zensl:

Code of module: SHI
10.1

Name of module:
Sanitation and hygiene
in the food industry

The name of the
discipline:
B) Sanitation and

hygiene in the food
industry /
Prerequisites: Risks in
the sphere of services/
Post-requisites:
Industrial practice
Purpose: The purpose
of the discipline is to

acquire students the
necessary
qualifications on

sanitation and hygiene
in the management of
enterprises, the
organization of work

units in compliance
with hygienic
requirements, the

creation of working

conditions in
accordance with
sanitary standards,
prevention of food
poisoning, product




HopMaTuBTIK-KYKBIKTBIK 0a3achr”,
"MelipaMxaHa-KOHaK Yy
KeIeHAepiH OpHAJIaCTHIPYFa,

pecypcTapMeH JKaOJbIKTayFa KoHE

TEXHUKAJIBIK Kypajijaapra
KOMBLIATHIH CaHUTAPIIBIK
tananTtap", "KOFaMIBIK TaMaKTaHy
OHIMJIEpIH  CaKTayra, OHAIpyre
KOHE caTyra, KOHAaK yit
KeIIeHIePIHIH KbI3METTEPiH
KOpCETYyTe KOMBLUIATBIH

TUTHUEHAJIBIK Tajlanrtap'.»
Kyminemin namuboice: - oHIIpICTIK

MEePCOHANIBI  KOpPFayJblH HETI3r1
omictepin  Oiny  (OK-21)-e3iHiH
OoJramax MaMaHIBIFBIHBIH
QJIEYMETTIK MAaHBI3IbUIBIFBIH
TYCIHY, Kocion KBI3METTI
opbiHmayra JKorapel yokIeMeHi
MEHIepy (OK - 12)-
TEXHOJIOTHSUIBIK ~ JKOHE  OHIMIIK
WHHOBALMSIIAPIBI EHTI3YIIH
TEOPHSUTBIK ~ JKOHE  MPAKTUKAJIBIK
tocimaepin 6ty (KK - 21)-
OTIEPAITHSITBIK, KBI3METTI
YHBIMIACTBIPYIbIH Heri3ri
KOHIICTIHMSUTAPBl  MEH  9IICTepiH
oiny (KK-19))

Kyzipemminii:
[1K-22-onepanusuibik KBI3METTI
YHBIMIACTBIPYIbIH JKOHE
KOJIZTAaHyJTbIH 3aMaHayH
KOHIICTIIIUSTaphI
[1K-24-xahanmany  JkarmaiibiHzIa
QIeMIIK HapBIKTapIaFbl
oTepanusIapMeH OalIaHBICTEI
Oackapy MIHJICTTEPIH 118113
KaouIeT1

KK-48 - JKaHa HapBIKTBIK
MYMKIHTIKTEPi Taly JKOHE

Oaranaii OUTy JkoHE OU3HEC-UJIeSTHBI
KaJIBIITACTBIPY

«HopmaruBHOo-nipaBoBast ~ Oasa
CaHHUTapHO-
AMUAEMHOIOTUYECKON pabOTHI B
peCTOPaHHO-TOCTUHUYHBIX

KOMIIJICKCax», «C AHUTApPHBIC

TpeOOBaHUs K pa3MELIEHHUIO,
pecypcocHa0KEHHUIO u
TEXHUYECKUM
CpeACTBaMpPECTOPaHHO-
TOCTUHUYIHBIX KOMILJICKCOBY,
«'urueHnyeckue TpeOOBaHUS U
XpaHEHWIO, TPOU3BOJICTBY U
peanu3anim PO IYKIIAN
00IIEeCTBEHHOTO MATAHHNS,

OKa3aHUI0 YCIyI TOCTHHHYHBIX
KOMITJICKCOBY

Osicudaemvle  pesynvmamol. -
UMETh IIpEJICTaBICHUE
000CHOBHBIX METOJIaX 3alllUThI
IIPOM3BOJICTBEHHOTO TIEepCcOoHAIa
(OK-21) - obnamaTh 0CO3HAHHEM
COIIMAJILHOM 3HAYMMOCTH CBOEH
Oynymieit npodeccun,
oOamannem BBICOKOH
MOTHBAIMed K  BBIOJHEHUIO
poeCCHOHATBHOU
nestenpHocTH (OK-12) - 3HaTh
TEOPETHUYECKHE M TPAKTHICCKUE
IO TXOTBI K BHEPCHHIO
TEXHOJIOTUIECKUX u
npoaykToBbIX nHHOBarmi (I1TK-
21) - 3HATh OCHOBHBIC
KOHIICTIITUT u METO/TbI
OpraHu3aIuu OTIepaIlMOHHO
nesrenpaocTH (ITK-19)
Komnemenuyuu:

[1K-22—
KOHIICTIIIUU
PUMCHCHHSI
JeSITeITIbHOCTH
[1K-24 —cnocoOHOCTh peniaTh
yIpaBJIeHYECKHE 3aa4u,
CBA3aHHBIE C OMepanusMd Ha
MHUPOBBIX PBIHKAX B YCIOBHSX
rio0anu3anuu

[1K-48 — ymeHHe HaxoouTh U
OIICHUBATh HOBBIC PHLIHOYHBIE
BO3MOYHOCTH U (OPMYIUPOBATH
Ou3HEC-HU]ICI0

COBPEMEHHBIEC
opraHuzaluu |
OTEepaIMOHHOMN

safety.

Brief description: The
discipline belongs to
the variable part of the
professional cycle
PLO as a discipline in
BIOOpYB3.V. DV.11.1

and contains  the
following sections:
"Regulatory

framework of sanitary
and  epidemiological
work in the restaurant
and hotel complexes"”,
"Sanitary requirements
for  accommodation,
resursosnabzheniya
and technical
creditwestbank-hotel
complexes”, "Hygienic

requirements to
storage, production
and realization  of

products, rendering of
services of  hotel
complexes»

Expected result: - to

have an idea of
reasonable methods of
protection of

production personnel (
OK-21) - to have an
awareness of the social
significance of their
future profession,
having a high
motivation to perform
professional activities
(OK-12) - to know the
theoretical and
practical approaches to
the implementation of

technological and
product  innovations
(PC-21) - to know the
basic concepts and
methods of
organization of
operational  activities
(PC-19)
Competence:
PC-22— the modern




concept of
organization and use of
operating activities
PK-24-ability to solve
management problems
related to operations
on world markets in
the context of
globalization

PK-48 -- ability to find
and evaluate new
market  opportunities
and formulate a
business idea




