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Mopayas koapi: OI'-1

Moayab aTaybl: OJeyMeTTiK-
I'yMaHUTaPJIbIK

ITon artaybl: Koramrany Ounimi
(ToHapabIK OLTiM)

KyKpIK Herizzuepi xoHe chifaiinac
AKEMKOPJIBIKKA KapChl MOJEHHET
IIpepexBu3uTTep: Mekren
KypcTapbl: AjaM, KOFaM, KYKbIK
MocTpexkBu3utTep: Punocodus

Makcarbl: 3aH  FBUIBIMBIHBIH
HOTHXKEJIepIMEH, KOFaMJIBIK
KaTBIHACTAP/ABIH ~ JIaMYBIHJAFbI
MEMJIEKETTIH JKOHE KYKBIKTHIH
peinimMeH TaHBICTHIPY,
HOPMAaTUBTIK  3aH  aKTUIepiH

Outyre yHpeTy xkoHe chiOaiac
KEMKOPJIBIKKA KapChl a3aMaTThIK

YCTaHBIM/IbI Kyneni OLTIM
apKBLIBI KAJBIITACTRIPY.

Kpickaia cumarramachl:
KazakcTaHabIK KOHCTHUTYITUSIIBIK,
OKIMIIUTIK, a3aMaTThIK, KapXbl,
KBIJIMBICTBIK, MIPOIIECCYaJIIbI,
eHOeK, KOCIIKEPITIK,
AKOJIOTUSITBIK KYKBIKTBIK
WHCTUTYTTap MEH OHBIH HETI3Ti
cajajapbiH cunaTTauabl.
Kazakcran pecnyoIuKachl
chIOalac JKEMKOPJIBIKKA KapcChl
MOJICHUETIHIH 3aHHAMaJIbIK
HeTi3/IepiH 3epTTEH/II.

buriMrepaiH ~ KYKBIKTBIK — JKOHE
cpI0aiyiac JKEMKOPJIbIKKA KapcChl
MOJECHHETIH KaJIBIITACThIPYFa
OarpITTaFaH. YJITTBIK  KYKBIK
JKOHE JKEMKOPJIBIKKA KapChl ic-
KHUMBLI CaJachIHIAFbl KYKBIKTBIK
KaTbIHACTapbIH €peKIIeITIriH
alKBIHIANIB].

OKBITY HITHKEJIepi:

KypcTbl okpim OonFaHHAH KeMiH
CTYIEHT Oinei:

- MeMnekeT neH KYKBIKTHIH e3apa

OpeKeTTeCcyiHiH Heri3ri
3aHJIBUTBIKTApPbIH;

* HEri3ri TEOPHSUIBIK YFBIMJAp
KOHE 3aH FBUTBIMBIHBIH
KaTeropusjIapbiH;

- 3ag KBI3METIH/IE
IICUXOJIOTUSIIBIK oLTiMIi
KOJITaHYIbIH KYKBIKTBIK

Koa moayas: CI'-1

Ha3Banue MOAYJIS:
CouunanbHO-TYMaHUTAPHBIN
Ha3Banue AUCHUIIMHBI:
OO01ecTBoBEAUECKHE 3HAHUA
(MEXTMCIUIUIMHAPHBIN KYyPC)
OcHoBbI npaBsa U
AHTUKOPPYILMOHHAS KYJIbTypa
IIpepexkBU3UTHI: [ITxonbHBIE
Kypcel: YenoBek, 0OIIeCTBO,
paBo

HoctpexBusutbl: Punocodus

ean: 03HAKOMJICHHUE c
pe3ynpTaTtaMu FOPUINYECKON
HayKH, pOJIbIO TOCyJdapcTBa U
npaBa B pa3BUTUU
00IIIeCTBEHHBIX OTHOIIIEHUH,
H3y4YeHune HOPMAaTHUBHBIX
TIPaBOBBIX aKTOB u
dbopMuUpoBaHHEe  TPAKIAHCKOU
AHTUKOPPYIIIMOHHON  TO3UIINH
MMOCPEACTBOM PeryisipHOTO
o0pazoBaHUsI.

Kparkoe onucanue:
OnuceiBaeT OCHOBHBIE OTpaciu
U UHCTUTYTBl Ka3aXCTaHCKOTO
npasa: KOHCTUTYIIMOHHOTO;
aJIMMHHUCTPATUBHOIO;
rpaXKJaHCKOro;  (PMHAHCOBOTO;
YrOJIOBHOTO; TPOIIECCYabHOTO;
TPYAOBOIO;
IpeIIPUHUMATEIHCKOTO;
9KOJIOTMYECKOTO. Nzyuaer
3aKOHOJATENbHBIC OCHOBBI
AHTUKOPPYNIIUOHHON KYIBTYPHI
PecriyOnuku Kazaxcran.
Hampasnena na ¢opmupoBanue
MPaBOBOU 51
AHTUKOPPYNIIUOHHON KYIBTYPHI
oOyuaromerocs. PackpriBaer
O0COOCHHOCTH TMPABOOTHOIIECHUHN
B OTpaciiiX  HAIMOHAJIBHOIO
npaBa U chepe
MIPOTUBOICUCTBUS KOPPYILIUH
PesynbTaTsl 00yyeHus:

[Tocne m3ydyeHus: Kypca CTyAEHT
OyZeT 3HaTh:

- OCHOBHBIE 3aKOHOMEPHOCTHU
B3aUMOJICHCTBUS TOCYyapCTBa U
paBa;

- 0a3oBble  TEOPETHYECKUE

Code of module: SH-1
Name of module: Social
and humanitarian

Name of discipline: Social

studies knowledge
(interdisciplinary course)
Basics of law and anti-
corruption 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 anti-
corruption culture of the
Republic of Kazakhstan.
Aimed at the formation of
legal and anti-corruption
culture of the student.
Reveals the features of legal
relations in the fields of
national law and the sphere
of anti-corruption

Learning outcomes:

After 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;




Heri3AepiH;

-3aHrep/IiH KociOn KbI3METIHIH
THIMJIUTITIH apTTHIPYAAFbI
KYKBIKTBIK TICUXOJIOTHSIHBIH PO
TypaJIbl.

CryneHT >xacaii anajsl:

- 3aHrep iy Kociou
KBI3METIHIH THIMALTICH
apTTBIpyFa OarpITTAFaH
KYKBIKTBIK TICUXOJIOTUSTHBIH
YCBIHBICTapbIHA KYTIHY/II;

- 3aHrepAiH  KYHJAEIKTI
KociOM  MIHJETTepIH  LIENIyAe
KYKBIKTBIK TICUXOJIOTUSTHBIH
FBUIBIMHU HET13/IeJITeH
YCBIHBICTAPhIH JYPHIC KOJAaHa
ouymi;

- KOCIOM IICHXOJOTHSIIBIK
KBI3MET CaJachIHIAFbl KYKBIKTHIK
MICUXOJIOTUSHBIH ~ JKETICTIKTEPiH
MTPAKTUKAIBIK KOJI1aHy
JaFIbIIapbIH JKETUIIPY/IL.
KauabinracatbiH Ky3bIpeTTep:

ITormi oxky mpomeci Keneci
Ky3IpeTTepAi  KaJdbIMTacThIpYyFa
OarbITTaJIFaH:

- o3iHIH OoJsamak KociOlHIH
epeKIie MaHBI3AbUIBIFBIH
TYCiHE], KOCIOM  KYKBIKTBIK
CaHAHBIH JKETKUIIKTI JeHreiiiHe
ne 0oyaapl;

- JlaMbIFaH KYKBIKTBIK CaHa,
KYKBIKTBIK oiinay JKOHE

KYKBIKTBIK MOJCHHET HETI31H]Ie
KOciOM KBI3METT1 JKy3ere achipa
oiny.

IIOHATUSA u KaTeropuu
IOPUCIIPYICHIINY;

- IIPABOBBIC OCHOBBI
UCIIOJIb30BAHUS

IICUXOJIOTUYECKUX 3HAaHUH B
IOPUINYECKOM 1€ TENbHOCTH;

- 0 poaM  HOPUAHYECKOU
IICUXOJIOTUM B TOBBILIEHUU
3¢ (heKTUBHOCTH
npodeccrnoHaIbHO M
JeSITENIbHOCTH FOPUCTA.

CryneHT Oyaer ymMeTh;
OpPUEHTUPOBATHCS B
pa3pabOTaHHBIX  FOPUIUIECKOMN
IICUXOJIOTUEN  PEKOMEHIAIUAX,
peIHa3HaYeHHBIX TUIs
MTOBBILICHUS 3¢ dEeKTUBHOCTU
npohecCuoHATBHON
JeSITeIbHOCTH IOPUCTa;
MPaBWJIbHO MPUMEHSTH HAYYHO

000CHOBaHHbIE PEKOMEHIAluU
IOPUANYECKOM TICUXOJIOTUHA B
pelIcHIH TTOBCETHEBHBIX
poeCCHOHATBHBIX 3a/1a4
IOPHUCTA;

COBEPIICHCTBOBATh HAaBBIKH 10
IPAKTHUYECKOMY  MPUMEHEHHIO
NOCTHKEHUU IOPUANYECKON
MICUXOJIOTHH B chepe
poeCCUOHATBHOU

IOPUINYECKOH 1eATEIbHOCTH.
®opmupyeMble KOMIETEHIUM:

- OCO3HAET CHEIHAIIbHYIO
3HAYMMOCTh CBOCH  Oymymein
npodeccum, obnamgaer
JOCTaTOYHBIM YPOBHEM
npodeccuoHanbHOTO
MIPaBOCO3HAHUS;

- CImoco0eH  OCYIIECTBIATH
npodeccuoHanbHy0
JeSITeNbHOCTD Ha OCHOBE
pPa3BUTOTO MIPaBOCO3HAHUS,
IPaBOBOTO MBIIITICHUS u

IPaBOBOM KYJBbTYPHI.

- 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
legal culture.

Mopayab koapi: OI-1

Mopayab aTaybl: OneyMeTTiK-
T'YMaHUTAPIIBIK

ITon artaybr: Koramtany Oitimi
(ToHapanbIK O1TiM)

DKOHOMHKA JKOHE KACIIKEpIiK
Heri3Jiepi

IIpepexBu3nTTEp:

Koa monyas: CI'-1

Ha3zBanmue MOy
ConuanbHO-TyMaHUTapHBIN
HazBanmue JHCIHMILIMHBI:
OO011eCTBOBETUCCKHE 3HAHUS
(MeXIMCUUIUTMHAPHBINA KypC)
OCHOBBI YKOHOMHUKH H
peNPUHIMATEIbCTBA

Code of module: SH-1
Name of module: Social
and humanitarian

Name of discipline: Social
studies knowledge
(interdisciplinary course)
Bases of economy and
entrepreneurship




IocTpexkBU3UTTEP:

Makcarbl: «JKOHOMHKA IKOHE
KOCIMKEpJIiK  Heri3jepi» MoHiH
OKYIBIH MaKcaThl - ©HJIIPICTIK
cajlaja KOCIKEPJIK callachIH/Ia
COTTI JKYMBIC ’Kacay, HapbIKTa
WHHOBALMSUIBIK KBI3METTI XKYy3ere
aceIpy KOHE MaTepHaIIIbI
OHIIpiCKe WHBECTHUIUSIAP b
O0ackapy VIIIH CTYACHTTEpPIiH
KaXeTTi JaFAbLIaphI MeH
KY3bIPETTEPIH IaMBITY.
Kpickama cunarramachoi:

[Ion CTYIACHTTEPAIH
ODKOHOMHUKAHBIH  KBI3MET €Ty
3aHJIBUTBIKTApbl JKaHIbl KEHICHI1
TYCIHIKTEpIH  KaJbIITACTBIPYFa,
KOCIMKEpIK KbI3METTIH JpTypiii

caJachIHAFbI KOJIJaHOaIbI
KY3BIPETTUIIKTEPI1 urepyiHe
OaFpITTaJFaH  ICKEpJiK  OLIIM
alybIHa OarapiiaHraH, o3
OW3HECIH ally >KOHE OHBI COTTI
KYPTizyaiH EPEKIICITIKTEPIH
alKBIHJANIbI

OKBITY HITHKeJIEePi:

[Ion cTynmeHT MIHACTTI TypHe
3epTTey  HOTHXKECIHIe:  Ouryi
Kepek:

DKOHOMHKAJIBIK JaMYJbIH Ka3ipri
TEeHJICHIHUSIIAPBI MEH TYPJIEpi;
OKOHOMHUKAHBI QJIEYMETTIK
TYPJICHIIPY —MOcelenepi  JKOHe
OCBI TTPOIIeCTi Oackapy;
KocimkepmikTiH MoHI JKOHE OHBIH
OHJIIPTill KYIITEPIiH JaMyblHa
HIETYII dcepi;

¥ HBIMIACTBIPY/IBIH HEri3ri
epexerniepl KoHEe WHHOBAIMSIIBIK
MEHEIDKMEHTTIH 9iCTepi;
Kacimopeiagap MeH yibIMaapabl
KYpy NPUHLHUIITEP] MEH dAICTEPI.
Tycinyi Tuic:

Toyekenaep >koHE KOCIKepIiK
MoMiJieNiepliH Ma3MYHBI
Menrepyi THic:

dupmaHbIH Kap KBIIIBIK
KarJaibIH Oaranay o/icTepiH;
KK, XIIC ecebi MeH calbIK
TOJNEY/IIH 9/1ICTEMECIH;
VHHOBAIUSIBIK  KOCIMKEPIIKTIH
TUIMIUTITIH aHBIKTAY dJIICTEPIH.

IIpepexBU3NTHI:
[MocTpekBU3NTHI:

Mean: Ilensro W3y4YEHUS
JOUCIHUITIIINHBI «OCHOBBI
SKOHOMMKH u

IpeANPUHIMATEIbCTBA
sBnsieTcs  (OpPMUpOBaHHE Y
CTY/ICHTOB HE0OXO0IMMBIX
HAaBBIKOB M KOMIETEHIUH IS
YCIIETHOW paboThl B 00JIaCTH

MpeaANpUHUMATCIILCTBA B
MIPOU3BOICTBEHHOM chepe,
OCYIIECTBIICHHS

MHHOBAIIMOHHON  J1eATeIbHOCTU
B YCJIOBHSX PBIHKA, YIIPaBICHUS
PUCKOBBIMH WHBECTHILIUSIMH B
MaTepuaIbHOE MTPOU3BOJICTBO.
Kpartkoe onucaHue:
JlucuuninHa OpueHTHpOBaHa Ha
dbopMHUpOBaHHE Y CTYIEHTOB
KOMIIJIEKCHOTO TPEJICTABICHUS O
3aKOHOMEPHOCTAX
(GyHKIIMOHUPOBAHUS
9KOHOMHUKH,
JIEJI0OBOTO

MOJTy4eHHUE
o0pazoBaHus,
HaIlPaBJIECHHOTO Ha
npuodpeTeHue MIPUKIIAHBIX
KOMIIETEHIINI B pa3HbIX cepax
MpEaTPUHUMATETCKON
JeSTEIbHOCTH, packpbIBaeT
0COOEHHOCTH CO3JaHus u
YCHEIIHOTO BEJICHUSA
coOCTBEHHOTO OHM3HEeca.
Pe3yabTaTrnl 00yueHus:

B pe3ynbTaTe W3y4eHUS
JUCLUIIIIMHBI CTYAEHT JI0JKEH:
3HaTh:
CoBpemMeHHbIE
Pa3HOBHUIHOCTH
SKOHOMHUYECKOTO Pa3BUTHS;
[TpoGiemsr COIMMAJILHON

TEHIECHIUU U

KOHBEPCHUH  DKOHOMHUKHU u
yIpaBIEHUS 3TUM MPOLIECCOM;
CymHocTb
NpeINpUHUMATEILCTBA U €ro
pelaroree BIIUSTHUE Ha
pa3BUTHE  TPOU3BOJUTEIBHBIX
CUIT,

OcHoBHBIE TMIOJIOKEHUS
OpraHu3aIuu u METO/IBI

yIpaBIeHUS HOBOBBEJICHUSMU;
[TpuHIMIBI 1 METOABI CO3JTAHUS

Prerequisites:
Postrequisites:
Purpose: The purpose of

studying the discipline
"Fundamentals of
Economics and

Entrepreneurship” is to
develop the necessary skills

and competencies of
students for successful work
in the field of
entrepreneurship  in  the
manufacturing sector, the

implementation of
innovative activities in the

market, and the
management  of  risky
investments in  material

production.

Brief description:
Discipline focused on the
formation of students '
complex ideas about the
regularities of the
functioning of the economy,
obtaining a business
education focused on the
acquisition of applied
competencies in different
spheres of entrepreneurial
activity, reveals the features
of creating and successfully
running your own business
Learning outcomes:

As a result of studying the
discipline, the student must:
Know:

Current trends and varieties
of economic development;
Problems of social
conversion of the economy
and management of this

process;
The essence of
entrepreneurship and its
decisive influence on the

development of productive
forces;

The main provisions of the
organization and methods of
innovation management;
Principles and methods of




Icreit anysr THic:

HapsbikTarsl 3KOHOMMKAJIBIK
CyOBeKTIHIH >KarjaiiblH Oarayay
JKOHE 0acekerecTik
apTHIKIIBUIBIKTAPBl ayFa JKOHE
KOJJIayFa MYMKIHIIK ~ OepeTiH
MHHOBALMSIIBIK MIHE3-KYJIBIK
CTpaTerwsiChl MEH TaKTUKACBHIH
TaHAay;

Mo genn ik WHHOBAIUSIIAP,

6aF[[apJIaMaJII)IK HNHHOBAIIUSJIBIK
ousHec;

Kaxerri WHBECTHIIMSIIAD
KeJeMiH, OoJialiaKk arbIMOarbl
IIBIFBIHIAP/IBI AHBIKTAY, OJIAP IbIH
OTeNyiH, WHHOBAIMSUTAP IBIH

QJIEYMETTIK-2KOHOMUKAJIBIK
THIMAUIITT  MEH  TOyeKesaep
KOJIEMIH eCenTey;
KanbInTacarbiH Ky3bIpeTTep:
KocinkepnikTiH MoHI MeH peii
TypaJbl ourimai urepi,
Kazakcranmarbl  KOCIMKEPIIKTIH
JaMy epeKIIeNIKTepiH TYCIHel,

IPEANPUATHI U OPraHU3aLUN.
YMeTs:

OueHuBaTh 3KOHOMHYECKOE
MOJIOKEHUE  XO3SMCTBYIOIIETO
cyObeKTa Ha pHIHKE M BBHIOMPATh
CTpaTeruto u TaKTHUKY
WHHOBAIIMOHHOTO  TIOBEJICHUS,
MO3BOJISIIOIIETO  TOJIYYUTh |
COXpaHUTh KOHKYPEHTHBIE
MIPEUMYIIECTBA;

MonenupoBatb HOBOBBEICHHS,
pOrpaMMHUpPOBaTh
WHHOBAI[MOHHEIN OM3HEC;
Ornpenensrob BEITUYNHY
HEO0OXOIMMBIX
KalMTAJIOBIIOKEHUH,  OyIymmx
TEKYIIUX 3aTpaTr, pacCUYUTHIBATh
WX OKYINaeMOCTb, COIIHAIBHO-
SKOHOMHUYECKYIO

3¢ ()EeKTUBHOCTH HOBOBBEICHHI
Y BEJIMYMHBI PUCKOB;
dopMupyeMble KOMIETEHIMHU:
Bnaneer 3HaHUSIMU O CYIIHOCTH
U pOJIK MpeANnpUHUMATENbCTBA,

creating enterprises and
organizations.
Be able to:
Assess  the economic

situation of an economic
entity in the market and
choose a strategy and tactics
of innovative behavior that
allows you to obtain and
maintain competitive
advantages;

Model innovations, program
innovative business;
Determine the amount of
necessary investment, future
current costs, calculate their
payback, the socio-
economic effectiveness of
innovations and the
magnitude of risks;

Formed competencies:
Owns knowledge of the
nature and role of
entrepreneurship,

HaAKTBl JKarjaiiia e3 ICiH Kypy | IOHHMaeT ocobennoctu | understands the features of
KOHE  JKYPrisy  JaFAbUIapbiH | pa3BHTHS entrepreneurship
KOJIaHapl; OWM3HECTIH HEri3ri | mpeanpUHUMATEILCTBA B | development in Kazakhstan,
KepceTKimTepin ecenteil amaawl: | Kaszaxcrane, umeer npukiaaasie | has applied skills to create
naia, O31HIK KYH, | HABBIKH MO0 co3manmio  ® | and conduct its own
Ak 1aabLUIbIK, IIBIFBIHAD, | BEACHUIO coOCcTBEeHHOrO Om3Heca | business in real conditions;
OHIMIIITIK B peaJbHBIX YCIIOBHUAX; ymeeT | can calculate the main
pacCYMTHIBATH ocHoBHbIe | business indicators: profit,
IpeANPUHIMATEIbCKHE cost, profitability, costs,
OKa3aTesIu: npuObLIb, | productivity
ce0eCTONMOCTD,
pPEHTA0EIBHOCTD, U3JIEPKKH,
IPOHM3BOIUTEILHOCTh
Moayasb koabi: Ol-1 Koa moayas: CI'-1 Code of module: SH-1
MonayJis aTaybl: ONeyMeTTiK- HaszBanue moxayasn: | Name of module: Social

T'YMaHUTApPIIbIK
IIon araybr: Koramrany Oinmimi
(ToHapanbIK O1LTiM)

Okonorus KOHE TIpIIUTIK
Kayinci3airi Herizaepi
IIpepexBusurTep:
IHocTpexkBHU3HTTEP:

Makcarbl: agam MeH TaOurar

apachIHAAFbl YilleciM Heri3iHzae
9KOJIOTUSLITBIK, MOJICHHUET
Heri3AepiH KOHE KePJiH JJIEeMIIK
9KOJIOTHSCHIHBIH HET13r1
OaFpITTapBIH KaJIBINTACTHIPY,

ConuanbHO-TyMaHUTapHBIN
Ha3Banue AUCHHUIJIAHBI:
OOuiecTBOBeAUECKHE  3HAHUSA
(MeXAMCIUIUTMHAPHBIN KYypC)
Oxonorus u ObXK
IIpepexkBU3HUTHI:
IHocTpekBU3UTHI:

Heab: QopmupoBaHue OCHOB
9KOJIOTUYECKON  KYJIbTYPbl U
OCHOBHBIX HaTpaBJICHUH
MHUPOBOH JKOJIOTUM 3eMIId Ha
OCHOBE  TapMOHHHU  MEXKIY
YeIIOBEKOM W TNPUPOJOH, a

and humanitarian
Name of discipline: Social

studies knowledge
(interdisciplinary course)
Ecology and life safety
basics

Prerequisites:

Postrequisites:

Purpose:  formation  of
bases of ecological culture
and the main directions of
the world ecology of the
Earth on the basis of




COH/Iaii-aK CBIPTKbI (hakTOpIap
MEH ce0enTepAcH anaMIaapIbiH

OIIM-KITIMI1 MEH
JICHCAYIIBIFBIHBIH YKOFATYbIH
azaiiTyra OarpITTaFaH OLTIMII
HacHxarTay

Kpickama cunarramacol: Tipi
ar3aHbIH, OPTYpPJi JACHrenjeri

YUBIMIAp SKOXKYHECIHIH, >KaJIlbl
onochepaHblH KbIBMET CTYIHIH

HETI3T1  3aHIBUIBIKTAphIH  JKOHE
oJIap/ibIH TYPaKTBUIBIFBIH
KapacThIPAJIbl. Tiprimix
KayilCi3IriHIH TEOPUSIIBIK
Heri3/epiH, TIPILIIIK
KayINnCci3airiHig KYKBIKTBIK,

HOPMAaTUBTIK-TEXHUKAJIBIK KOHE
YUBIMIaCTBIPYIIBIIBIK HET13/IEPiH
KOHE TEXHHUKAJIBIK Kypajgap MeH
TEXHOJIOTUSIIBIK yAepicTepAiH
KAYICI3IrH apTThIpy SICTEpPIH
KAMTHU/IBL.

OKBITY HITHKeJIepi:

DKOJIOTHS KOHE TIPIIUTIK
Kayirnci3giri  Heri3zgepi  camachl
OOMbIHIIIA OUTIMIE H€;

TaOurarThl KOpFayIblH ic-
apajiapelHBIH ~ MaHBI3IBUIBIFBIH
TyciHeni,

OKOJIOTUSIIBIK nporecTep/ai

Tajjay, aHTPOIOTCHIIK 9CepIiH
QJIEYMETTIK-3KOJIOTUSITBIK
caliapiapblH  Oarajiay — JKOHE
TOTCHILIC OKaFjaijapaa Kopray
TOCUIACP1 MEH TEXHOJIOTHSIIaphIH,
KOpIIaFaH OPTaHbl KOpPFay JKOHE
KayilCi3JIKTI KaMTaMachl3 €Ty
MakcaTblHIa KICiOM  KBI3METTI
YTBIMJIBI €Ty AaFAbLJIAPbIHA He.
KaaeInTacarblH Ky3bIpeTTep:
Kopmaran opranslH omOeOar
KYHIBUTBIFBIH MOMBIHIAM OTBIPHII
OFaH >KayallKepIIUTIKIEeH Kapay,
©31HIH 1C-OpeKeTIHIH HOTHXelnepi
MEH caljgapiapblH TaOUFaTKa
KeNTIpeTiH  3UAHIBI  LIEKTEY
HeMece  a3aiTy  MakcaThIMEH
Oaranay KaOineri;
TexHochepagarbl  aJaM  MeH
TaOWFU OPTaHBIH KayilCi3IriH
KaMTaMachl3 eTYIIH MakKcaTTaphbl
MEH MIHJETTEepiH HacHuxarray,

TaKkKe IpomnaraHja 3HaHMWIA,
HAlIPaBJIEHHBIX Ha CHUXEHHUE
CMEPTHOCTH U IIOTEPb 310POBbs
Jro/ied OT BHEUIHUN (PAaKTOPOB U
NpUYNH

Kpartkoe onucaHue:
PaccmarpuBaer OCHOBHBIE
3aKOHOMEPHOCTH

(YHKIIMOHUPOBAHUS JKUBBIX
OpraHu3MOB, 9KOCUCTEM
pa3Iu4HOrO YPOBHS
opraHuzanuu, Ouochepsl B

LEJIOM U HX YCTOHYUBOCTH.

Conepxut TEOPETUUECKHE
OCHOBBI 0e301IacHOCTH
KU3HEJICATCIILHOCTH; MPABOBBIC,
HOPMAaTUBHO-TEXHUYCCKUC "
OpraHU3aIMOHHBIE OCHOBBEI
0e30I1acHOCTH

KU3HEIEATENLHOCTH W METOIbI
MOBBITIIEHUS 0e30IacHOCTH
TEXHUYECKUX CpeJICTB 51

TEXHOJIOTHYECKUX MPOIIECCOB
Pe3yabTarnl 00yueHus:
Banapneer 3HaHusiMu B oOiacTu
skosiorun 1 OBX,

ITonumaer BaYXKHOCTh
MPUPOAOOXPAHHOMN
JIEeITEIBHOCTH,

Biageer HaBbIKaMU —aHAJIM3a
JKOJIOTHYECKUX MPOIIECCOB,
OLIEHKU COLIMaILHO-
JOKOJIOTHYECKUX  IOCJIEICTBHI
AHTPOTIOTEHHOW  JIESATENHHOCTH;
CIocod0aMy U TEXHOJIOTHSIMHU
3aIIHUTEI B Ype3BbIYAHBIX
CUTYaIusX, HaBBIKAMU
palMoHaIM3aluN
poeCCUOHAITBHOU
IEeITEIbHOCTH c LIEJTBIO

obecrneueHnst 0O€30IACHOCTH H
3allUThl OKPYXKAIOILIEN CPEbI.
®opMupyeMble KOMIIETEHIMHU:
OTBETCTBEHHOE OTHOIICHUE K
NPUPOJHON Cpelne Ha OCHOBE
IPU3HAHKUA €€ YHHMBEPCAIBHOU
LIECHHOCTH, CIIOCOOHOCTh
OLICHUBATh pe3ynbTaThl U
MOCJIEICTBUSA CBOEH
JESTEIbHOCTH C TOYKHU 3PEHUS
PUPOI0CO0OPA3HOCTH,
HEHAHECCHHS WM MHHUMU3AIUN

harmony between man and
nature, as well as the
promotion of knowledge,
aimed at reduction of
mortality and loss of health
from external factors and
causes

Brief description: Deals
with the basic laws of
functioning of living
organisms, ecosystems of
different levels of
organization, the biosphere
as a whole and their
stability. Contains
theoretical bases of safety of
activity; legal, normative-
technical and organizational
bases of safety of activity
and methods of increase of
safety of technical means
and technological processes
Learning outcomes:

The student has
environmental knowledge,
The student understands
the importance of
environmental activities,
The student has the skills of
analyze environmental
processes and assessment
the social and
environmental
consequences of human
activities; owns methods
and technologies of
protection in emergency
situations, skills of
rationalization of
professional activity for the
purpose of safety and
environmental protection
Formed competencies:
Responsible  attitude  to
environment based on the
recognition of its universal
value, ability to assess the
results and consequences of
own activities in terms of
nature, minimizing harm to
nature;

to promote the goals and




TOTCHINIE >KaFjaiiapaa opTypii

BpE/ia IpUpO/IE;

objectives of human and

OHIPICTIK NpOIIECTeP/IiH | MponaraHaupoBats  1eau | | environmental safety in the
Kayilnci3iik Heri3aepin oiny 3a7a4u obecrieuenus | technosphere; to use
OesomacHocTr  yenmoBeka — u | knowledge of the basics of
IPUPOTHOM cpenbl B | safety of various production
TexHocdepe; HMCIIOIB30BATh | Processes in  emergency
3HaHWs OCHOB Oe3omacHocTH | Situations
Pa3IMYHBIX TPOHM3BOICTBEHHBIX
IIPOLIECCOB B YPE3BBIYANMHBIX
CHTYAIHUSIX
Mopnyasb koapi: OI'-1 Kon mopyas: CI'-1 Code of module: SH-1
MonayJib aTaybl: OlCyMETTIK- Ha3zBanmue monyJsi: | Name of module: Social
T'YMaHHUTAPIBIK ConmanbHO-TyMaHUTapHBIN and humanitarian
IMon artayel: Koramrany Ourimi | HazBanue mucuumnnel: | Name of discipline: Social
(ToHapabIK OLTiM) OomiecTBoBerdeckue  3HaHuA | Studies knowledge
KembacmpliplKk ~ KacHeT koHE | (MEKIUCIMILUTHHAPHBIN KypC) (interdisciplinary course)
WHHOBAIIMSHBIH CE3IMTaJI/IbIFbI JIunepckue KavyecTBa u | Leadership and

IMpepexBusutrep: Mekren
KypcTtapel:  O3iH-031 TaHy
IMocTpexBusurTep: Ounocodus

Makcarhbl: CTYJICHTTEP/IIH
YHBIMJTACTBIPYIIBLTBIK
MaKcaTTapFa KETy YIIiH
aJaMJlapMEH  e3apa  KapbIM-
KaThlHAC ’Kacay Ke3iHae Typii
BIKITAJl €Ty Ke3JIepiH THIMII
nanganany JaF TbLIAPBIH
KaJIBIITaCThIPY, COHJail-aK
OJIapIbIH TYJIFAJTBIK
KOII0aCIIBUIBIK KacHETTepiH
JAMBITY.

Kpickaina cunarTamachbl:
KemOacmplablK ~ KacHMET  IIEH
MHHOBAIUSUIBIK OPEKET JaFbIChIH
KaJIBIIITACTBIPY MaceJUIepiH
KapacThIPaJibl. HMHHOBaLUSHBI
KaObUIIAY bl aKIapaTThl
KaObLIAay KoHE e3repTy yiAepici
peTinaeri MOHIH arassl.
KomOaciueIlHBIH 03 KBI3METIHIH
KYPBUIBIMBIHA MHHOBAIUSIIBIK

YAEpIC HOTIXKECIHIE TYBbIHJIAFaH

e3repicTepZli eHrizy KaoOineTiH
KaJIBIITACTBIPYFa  OaFbITTAJIFaH.
Kembacusuisik KacHeTTI1

JAMBITY/IBIH 0acChIMIBIKTApbl MEH
Oackapyaarbl afgaM (pakTOpPBIHBIH
Ka3ipri xKarJalbIH 3epTTeH/II.
OKBITY HITHHKEJIepi:

KYKBIKTBIK, KOCIIKEPIIK,
OH/IIPICTIK, SKOJIOTUSIJIBIK
OpTaJlarbl KOFaMJIBIK QJIEYMETTIK

BOCIIPUUMYHUBOCTH WHHOBAITUN
IIpepexBusutsol: [1IkoIbHBIE
Kypchl: CaMoIo3HaHue
IocTpexkBu3uThl: Ouiocodus
Hean: popmMupoBanue HaBbIKA y

CTYJICHTOB 3¢ dexTuBHO
UCIIOJIb30BaTh pas3n4HbIe
UCTOYHUKHU BIIMSTHUS BO

B3aMMOJIECTBUH C JIFOABMH ISt
JTOCTHOKCHHSI OpPTaHU3aIllMOHHBIX
Lenerl, a TakXkKe pa3BUTHE HX

JIMIHOCTHBIX JIIEPCKUX
KayecTB.

Kparkoe onucaHue:
PaccmarpuBaer POOIIEMBI
dbopMupoBaHHs JIUJIEPCKUX
KayecTB u HaBBIKOB
WHHOBAIIUOHHOM JIeSITEIILHOCTH.
PackpriBaer CyTh
MHHOBAIIMOHHON
BOCIPUMMYHUBOCTH KakK
npoiecca npueMa u

npeoOpazoBaHus HMHGOPMAITUH.
Hanpasnena Ha (opmupoBaHue
CIIOCOOHOCTH JHJIepa BKIIOYAThH

B CTPYKTYPY CBOEH
JESATEIBHOCTH U3MEHEHUS,
BBI3BAHHBIE ~ HMHHOBALMOHHBIM
IIPOLECCOM. N3ygaer
COBPEMEHHOE  COCTOSAHHE U
NEPCIIEKTHUBBI pa3BUTHSA
JUIEPCKUX Ka4yecTB U
yejoBeyeckoro  ¢axktopa B

YIPaBJIECHUH.
Pe3yabTaTsl 00yyeHHs:

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 is aimed at
the formation of the leader's
ability to include in the
structure of its activities the
changes caused by the
innovation process. Studies
the current state and
prospects of development of
leadership qualities and the
human  factor in the
management.




MaHBbI3 bl K¥6BIJIBICTap MCH
nporecTepi YFBIHYFa
WHHOBALASIIBIK TocuIaep i
Oaranay KOHE KOJITaHY

KaOuleTiHe ue
KasbinracaTblH Ky3bipeTTep:
MOIIMETTEP/I1 OHJCY MEH Tajjay,

JaFAbLIAP IbI KHHAKTAY]IbI
MEHTepe/I; QNIEyMETTIK
MOOMIIITITIK KOHE
cTpaTu(UKanUsIapabI,

QIIEyMETTIK KYPBUTBIMHBIH

3aMaHayd TY>KbIPbIMIaMaJlapbiH,
KOFaM J1laMy Ke3eHJepl MeH
3aHIBUIBIKTAPBIH OUTE/I].

CIIOCOOHOCTBIO
HpI/IM CHATH

Ob6nagaer
OIICHUBATH "
WHHOBAIIMOHHBIE TOJAXOJBI K
OCMBICTICHHIO  OOIIECTBEHHBIX
COLMAIIBHO 3HAYUMBIX SBJICHUN
M T[pOLECCOB B  IPaBOBOM,
IIPEANPUHUMATEIBCKOM,
IIPOU3BOJICTBEHHOM,
3KOJIOTUYECKOM Cpejie
dopMupyeMble KOMIIETEHIMHU:
3HAeT 3aKOHOMEPHOCTH U ATaIlbl
pa3BUTHUSA oO1ecTBa,
COBPEMEHHBIE KOHIICTIIIHI
COLMAIbHOU CTPYKTYPBI,
cTpaTUUKALMK U COIUATBHOM

Learning outcomes:
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

MOOMIIBHOCTH; Biageer | mobility; owns the skills of
HaBbIKaMH cOopa, aHanmm3a wu | collecting, analyzing and
00pabOTKH JaHHBIX. processing data.
Monyab koabi: OI-1 Koa moxyasi: CI'-1 Code of module: SH-1
Moayab aTaybl: OJeyMeTTiK- Ha3zBanue moxyasi: | Name of module: Social

T'yMaHUTaPIIBIK
IIon araybi: Koramrany Oimimi
(moHapabIK OUTIM)

[nusicrany

IIpepexBu3uTTEp: Mekren
Kypctapsl: Kazak onebueri
IMocTpexkBU3UTTEP:

Makcartnbr: Knaccuk aKbIH,
Kazyllbl, TyOJIUIUCT, ApaMaTypr,
ayJapMallibl, (bOJBKIOPHUCT,
oneOueT 3epTTeyIIiCi, TapUXIIHI,
(denpeToH  KaHPBIHBIH  HET131H
caJiFaH KeIl KbIpJibl TanaHT lnusic
JKaHcyTipoBTIH  3epTXaHachlHA
«CHT3Im», Mmedepiik MEKTeOiH
capanay, Tapasbuiay, CypeTKepIiH
CBIPBIH TYCIHIIPY.

Kbickama cunarramacoi: [nusic
JKaHCYTIpOBTIH MIBIFAPMAaITBUIBIK
eMipOasiHbl, €03 ©HEpIH urepy
YKOJIBIH/IAF bl aIIFaIlKbI
137eHICTepl, KOFAMJIBIK  JKOHE
MEMJIEKETTIK KbI3METTeI,
OpTYpii eHep calacklHa  ar
CallbICYBl,  TMOAMAJap  >Ka3yhl,
MpO3aHbIH  JaMyblHA  KOCKaH
yieci, JapaMaTyprusichl,  aybl3
onebueTi  yIrUIepiH  JKMHaI,
Kapusan, 3epTTeyi KAMThLIFaH.
Oky HoTHIKECI:

- Inmsac XKancyripos
MypasiapblH Ou1ei;

ConnanbHO-TYMaHUTaPHBIN
Ha3Banue MUCHUTLIMHBI:
OO0I11ECTBOBETUECKIIE 3HAHUS
(MEeXTUCITUTUIMHAPHBIN KypC)
Nnusacrany

IIpepexkBU3HUTHI: Kazaxckas
auTeparypa (IKOJbHBIN Kypc)
IHocTpekBU3UTHI:

Iean: BBecTn B MHOTOrpaHHYIO
TBOPUYECKYIO nabopaTropuro
Nnesica Kauncyrypoa — moasTa-
KJIaCCHKa, nucarens,
Jpamatypra, NePEeBOTUHKA,
donbkIIOpUCTa, HCCIEAOBATENS
JUTEPaTyphl, UCTOPHKA,
OCHOBOMOJIO’KEHHUKA xKaHpa
denpeToHa.

Kparkoe onucanme:

B u3ydueHue Kypca BXOJIUT:
ouorpadus N.Kancyryposa,
NepBbIe MCCIENOBAHUS Ha IMYTU
U3y4eHHUs HCKYCCTBa  CIIOBA,
oO11ecTBeHHas u
rocy/lapcTBeHHasl IeATEIbHOCTb,
€ro  MecT0 B  Pa3IUYHBIX
007acTsIX MCKYCCTBA, Ka3aXCKOM
JUTEPATypOBETUECKON  Hayke,
HEOIICHUMBII BKJIA]] B
dopmupoBanue
XYJO’KECTBEHHBIX  TPUHIIUIIOB
HaIlIel JTUTEpaTyphl, HAMMCAHUE
M05M, BKJIaJ] B Pa3BUTHE MPO3HI,

and humanitarian

Name of discipline: Social
studies knowledge
(interdisciplinary course)
Ilyastanu

Prerequisites: Kazakh
literature (school course)
Postrequisites:

Purpose: Introduce llyas
Zhansugurov, a classical
poet, writer, playwright,
translator, folklorist,
literature researcher,
historian, founder of the
feuilleton genre into the
multifaceted creative
laboratory.

Brief description: 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




- aKbIHHBIH MIbIFapMallapbiH
TaJdai el

- IIBIFapMaJIapIbIH HJIESITBIK-
KOPKEMJIITiH aHBIKTANIBI,

- LXancyripostiH  onebu
MYPACHIHBIH JapaJIbIFBIH TYCIHE
anapl.

KanbinTacatelH  Ky3bIperTep:
Lmsc  KancyripoBTiH  omebu
MYpacblH MEHIEepPreH; YITTHIK
pyxaHu KYH/IBUTBIKTAP/IbI
KacTepieyre AKOHE
MHTEJJIEKTYaJ/IbIK-

LIBIFAPMAIIbLUIBIK onnay

MQHGHI/ICTiHC JarabllIaHFaH.

JIpaMaTypruu, pa3BUTHE
Ka3aXCKOIo JIUTEPATYPHOTO
SI3BIKA.

PesyabTaT 00yuenus:

- 3HAET JINTEPATYPHOE HACIIEANE
N.Kancyryposa;

- AHAJIU3UPYET IPOU3BEICHUS
1109Ta;

- ONpeeNsAeT UACHHO-
XY0KECTBEHHBIE 0COOEHHOCTH
IMPOU3BCACHUU.

- NOHHUMACT HMHAWBUIAYAJIbHOCTH

JUTEPATypPHOTO Hacienus
N.Kancyryposa.

®opMupyeMble KOMIIETEHIINU:
Bnaneer MOHUMaHUEM
cnenupuKu JIUTEPATYPHOTO
HacJIeaus Nnwsaca
XKancyryposna; obnanaer
HaBBIKAMH  HMHTEJUICKTYaJIbHO-
TBOPYECKOTO  MBIIUICHUS |
CIOCOOHOCTSIMU JOPOKUTh
HEHHOCTSIMH HaI[MOHATFHO-

JTyXOBHOT'O HACJICTHSI.

language.
Learning outcome:

- knows  the
literary  heritage of |I.
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.
Formed 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 values
of the national and spiritual
heritage.

Monayas koasi: KUKKH 4.1/
Monayab aTaybl:
KoHaxkaitabIbIK
UHIYCTPUSCHIHAAFBI KbI3MET
KOpCETy Herizaepi

IIon araywl: MeiipamxaHa >KoHE
KOHAK Y ICIHIH HeTi3aepi

IIpepexBu3uTTEp:
IMocTtpexBu3utTrep: CepBUCTIK
KbI3MET

Makcarbl: MeilipaMxaHa JKOHE

KOHAK Y¥ OM3HEC1 callachIHIaFbl

MamaHzaapasl naspiay. Conpai-
aK CTYIEHTTEPAIH TapuX Typabl
TEOPUSUIBIK OLTIM alybl QJIeMIIK
TOXKIpUOCHI, VITTBIK JKOHE
Monenn KaszakcraH mocTypiiepiH,
NIeMAIK JKOHe Oacka enjepieH
KOHaKTap KaOBLIAAY/IbI
YUBIMJIACTBIPYFa OTAHIBIK FHUIBIM
*kahaHgaHy >KOHE oJeMje YJKEeH
KBI3BIFYIIBUTBIK JKar afbIHaa
TYpU3M MEH KOHAKKAWIBLIBIK
WHYCTPUSICHIH JAMBITY,
CEPBHCTIK KOCIMOPBIHHBIH THIM/II
KYMBICBI ~ KOCIMOPBIHIA  aJaMH
KaIuTall, HEri3ri jKoHe alHaJIbIM
KaluTaJbl )KOHE KAKETTI aKmapar

Konx moayasi: OOUI 4.1
Ha3zanue wmoayasi: OCHOBBI
oOCITy’)KMBaHUSI B HMHIYCTPUHU
TOCTENPUIMCTBA

Ha3Banue AUCHMIJINHBI:
OCHOBBI ~ PECTOPaHHOTO u
TOCTHHHYHOTO JIeNa
IIpepexkBU3UTHI:
IocTpekBU3UTHI:
NS TEeTHHOCTb
Hean: 1IOKa3arh, 91O
a¢dexTuBHaT paboTa THOOOTO
CEPBUCHOTO  IPEIIPHUATHUS
3aBHCUT OT OSKOHOMHYECKOTO
NOTEHIIHAIa TPEIIPUATHS
BBIPQ)KCHHOTO B HAJIWYMU Ha
NPEINPUATHA ~ YEJIOBEYECKOTO
Kanuraa, OCHOBHOTO u
000pOTHOTO Kamurana U
HeoOXoauMoi HHpOpMaIuH, a
TaK)Ke palrOHAIBHOM

CepBucHas

OpraHM3alMii W  Pa3syMHOIO
yIpaBICHUS JESITEIBHOCTBIO
CEPBHUCHOIO IPEIIPUSITHS.

Kparkoe onucaHue:
Hampasnena Ha 3HAaHHE

MCKAYHAPOAHBIX CTAaHAAPTOB B
TOCTUHUYHOM W PCCTOPAHHOM

Code of module: BMHI 4.1
Name of module: Basics of

service in the hospitality
industry
Name of discipline:

Fundamentals of restaurant
and hotel business
Prerequisites:
Postrequisites:
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: It is
aimed at knowledge of
international standards in
the hotel and restaurant
business. Examines the
standards of service in the

Service




Oap KOCITOPBIHHBIH
HKOHOMHKAIIBIK oneyeTiHe,
COHJIali- aK CEpPBUCTIK
KOCITOPBIHHBIH KBI3METIH
YTBIMIBI  YHBIMIACTBIPDY  MEH
aKpUIFa KOHBIMJIBI  Oackapyra

0aiIaHBICTHI €KEHIH KOPCETY.

Kbickama CUNATTAMACHI:
Konak y# xoHe MelpamxaHa
CaJIaChIH/IAF bl XaJIBIKAPAJIBIK
CTaHIaPTTAPbI oimyre
OarpITTasIFaH. KOHAKKAMIIBIIBIK
CaJIaCBHIHJAFBl KBI3MET KOPCETY
CTaHIAPTTApPhIH  KapacThIpapbl.

Konak vyii xoHe wMelpaMxaHa
CaJIaCBhIHJIAFbl KaJIPJIBIK CasicaTThl

eprrevinl.  KoHak yil  koHe
MelpaMxaHa icTepiHeri
Kipictepal  Oackapy omicTepiH
TaJIJIal JIbl.

OKy HoTHIKECI:

011yl THIC!

- KOHaK yi
IapyanbUTbIFBIHBIH HeTi3r1
YFBIMIApbl  MEH CaHaTTapblH,
KOHAaK yHIepIin JKOHE
HOMEPJIEPIIH KIKTEYIH;

- KOHAaK yi
IapyalbUIbIFbIH

YHBIMIACTBIPYIbIH TCOPHUSIIBIK,
YHBIMIBIK-KYKBIKTBIK HET13/IEPiH;
- KOHAK yinepinae
TypHuCTEpre KOpCETy
MoceeNnepiu;

-KbI3MET KepceTy cepachiHIarbl
camnassl KbI3METTEP/I1
KaJIBINTACTBIPATBIH ~ HAKThI
JKaF manapasl;

- KOHAaK  yHzjeri
KbI3METTEP/I1 KIHE T.0.
’xKacaif Oyl THic:
- KOHAaK Y#
yitnectipy;

- KOHaKTap/Abl Kapchl ajyra
yHeMi gaibIH 0oty

- casXaTuIbLIap/IbIH
KAHYSICHIHA, ICKEp  aJamjaapra,
casxarTayliblUIap/IblH 0acka 1a
caHaTTapblHa KbI3MET KOpCeTy.
MEHTepyl THiC:

- mereneri xxone KP-garsl
KOHAaK YyH IapyalibUTBIFBIHBIH

KbI3BMCT

HEri3ri

ic-  opekeTiH

Jene. PaccmarpuBaer
CTaHJApThl OOCITY)XUBaHUS B
chepe rOCTETIPUUMCTBA.

N3yyaer KagpoByIO IOJIUTHUKY B
FOCTUHUYHOM W PECTOPAHHOM
nene.  AHaau3upyeT — METOMbl
yIpaBICHUS JOX0JIaMHU B
TOCTUHUYHOM W PECTOPAHHOM
Jiene.

PesynbTaT 00yuenus:

B pe3ynbrate ocBoeHUs
JTUCIMTUTAHBI CTYJICHT:

JIOJI’KEH 3HaTh:

- 3HaTh COJEp’KaHUE KIHOUYEBBIX
MIOHATUI U KaTerOpun
TOCTUHUYHOH  JICATSIIBHOCTH,
KJacCU(PUKAIMI0O TOCTHHUI[ ©
JIPYTUX CPEACTB pa3MelIeHHs, a
TaKke KiIacCU(pUKAIIIO
TOCTHHUYIHBIX HOMEPOB;
-TEOpPETUYECKUE u
OpraHU3aIMOHHO-TIPABOBBIE
OCHOBBI OpraHu3aIun
TOCTUHUYHOTO JIeNia;

- mpoOiemMbl  0OCITy)KUBaHUS
TYPUCTOB B TOCTMHHILIAX;

- KOHKpPETHBIE YCIIOBHS,
KOTOPBIX dbopmupyetcs
KauecTBO YCJIYyT B JIaHHOHU cdepe
00CITy)KMBaHUS,
- OCHOBHBIE
TOCTUHULIE U JIp.
JOJIKEH YMETh:
- OCYILIECTBJISATh KOOPIMHALIMIO
TOCTUHUYHOM J€ATEIbHOCTH;

- ofecneyuTh  MOCTOSHHYIO
TOTOBHOCTbH K BCTpEYE rOCTEH;

- [PEeNoCTaBIAThH yCIyru
CEMbSIM, JIEJIOBBIM JIIOJIIM U
IpYyTUuM KaTeropusim
MyTEHIECTBYIOLIUX.

JOJIKEH BIIAJIETh:

- TEOPETUYECKUMH 3HAHUSIMHU 00
UCTOPUU pa3BUTHUS
TOCTUHUYHOTO X034iicTBa B PK u
3a pyoexom, 00
OpraHu3aIuOHHO-
YIPABJIEHYECKOU
MHUPOBOTO

npu

CIykObl B

CTPYKTYpe
TOCTUHUYHOT'O

KOMIIJIEKCA, 06 OCHOBHBIX
CHY)KGS.X TOCTHUHUIBI )5
OCOGCHHOCTHX B3aHMOHCﬁCTBHﬂ

field of hospitality. Studies
personnel policy in the hotel

and restaurant  business.
Analyzes revenue
management methods in the
hotel and restaurant
business.

Learning outcome: 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 accommaodation
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
services;




JaMy TapHuXbl, dJEMJIIK KOHAK YH
[IApYallbUIBIFBIHBIH ~ YHABIM/IBIK-
0acKapyIIbUIbIK KYPBUIBIMBI,
KOHAaK YHIIH HEri3ri KbI3MeTTepi
XKOHE OJIapJBIH ©3apa IC-opeKeTi
YKaMITBI TEOPHSUTBIK OLTIMII,

- KOHAaK YH IIapyallblUIbIFbIH
KYprizy OapbICHIHAA
KJIMEHTTEPMEH TUIMIiKapbIM-
KaTelHAC  jkKacay  JaFAbICHIH.
KaabinracaTtelH  KY3bIpeTTep:
YKAIIbI KY3IpETTUIIKTEP:

- KOHAaK Y# HIapyallbUIBIFBIH/IA
HOPMATHBTI-KYKBIKTBIK
Ky>KaTTap/bl KojjlaHaOuryre
JaibIH 00Ty,

- YHEMi ©31H-631 JaMbITyFa
KOHE JKETUIIIpyre, ©3 ICKepIIiK
OUTIKTUTIT1H KOHE Kocion
eOepIIirid apTThIpyFa KaOuieTTi;
- 03 TYJIFaChIH CBIHU
Oaranmaii ananpl, ©31H-631 JaMBITY
YKOJIJTAPBIH OeNTiIeH anabl.
KOCciOM KY3IpeTTUTIKTED:

- KOHAaK YHiIep MeH Oacka
Jla OpHAJIACTBIPY OPBIHIAPBIHBIH
KbI3METIH,  TYTBHIHYIIbUIApFa
KBI3MET KOPCETY YpAiciH
OakplIay KXYHECIH YHBIMIACThIpa
anaspl;

- KOHaK yiiep MeH Oacka
Jla OpHAJIACTBIPY OPBIHJIAPBIHBIH

KbI3METIH, TYTBIHYIIBLIAPFa
KBI3MET KepceTy YpaiciH
JKocrapiau, Tagan J)KOHE
HOTHIKECIH Oarajiail anajpsl;

- 3aMaHayn FBLIBIMU
omicTep/li  KOJJaHa  OTBIPHII

KOHAaK YH HapbiFblHA KEIICHII
3epTTey XKYprizyre Kabijnerri,

ITHX CITYXKO;

- npuoOpectu HaBBIKH
3pPEKTUBHONH KOMMYHUKAIIUU C
KIMCHTAMH B nporecce
OCYILECTBJIEHUS]  TOCTUHUYHOM
JeSITeTHHOCTH.

®opMupyeMble KOMIIETEHIINU:
00111e KOMIIETEHLIUU:

- TOTOBHOCTb K HCII0JIb30BAHUIO
HOPMAaTUBHBIX-IIPABOBBIX
JAOKYMCHTOB B TOCTHHHYHOM
NeSITENIbHOCTH;

- TOTOBHOCTb K IIOCTOAHHOMY
COBEPUICHCTBOBAHUIO "
CaMOpa3BUTHUIO, ITOBBIIICHHUIO
CBOEH /1e710BOM KBaNM(pUKALIUU U

poeCCUOHATBHOTO
MacTepCTBa,

- crocobeH KpUTHYECKH
OILIEHUTD COOCTBEHHYIO
JUYHOCTh,  HAMETUTh  IYTH
CaMOPa3BUTHSL.
npodeccroHallbHbIE
KOMITETEHIINH:

- TOTOBHOCTH OPraHU3OBBIBATH
CUCTEMY KOHTPOJIS
NEeSTebHOCTH  TOCTUHUI] U

JIPYTUX CPEJICTB pa3MeIleHHs,
00CITy)KMBaHUS MTOTPEOUTETEH;

- TOTOBHOCTh  IUIAaHHPOBATH,
aHAJTM3UPOBaTh M  OICHHUBATH
pe3yabTaThl  JICATEIILHOCTH
TOCTHHHII M JPYrHX CPEICTB
pasMmeleHus,  OOCITyKHBaHHS
noTpeouTeneu;

- CIOCOOHOCTh TPOBOMTH
KOMIUICKCHBIC ~ HCCJICIOBAHUS
TOCTHHHYHOTO pBIHKA C

HCIIOJIb30BAHUEM COBPCMCHHBIX
HAaY4YHBIX METOIOB;

- KOHAK Yyi | - TOTOBHOCTH HCCIEAOBATh M
WUHYCTPUSCHIHAAFBI OLIEHUBATh 3¢ (heKTUBHOCTH
WHHOBAIMSUIAPABIH ~ THIMIUTICIH | MHHOBAlMA B TOCTHHHYHOM
3epTTeil JkoHe Oarayail anajsl. UHIYCTPUU.

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

Formed competencies:
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

- 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

Mopnyas koasi: KUKKH 4.1
Moayb aTaybl:
KoHarkalabuIbIK
WHAYCTPUSICHIHIAFBI KbI3MET
KepceTy Herizaepi

ITon aTaysbi: CepBUCTIK KbI3MET
IIpepexBusurrep: MeiipamxaHa
KOHE KOHAaK YH ICIHIH Herizzuepi

Konx monyasi: OOUI 4.1
Haspanme wmoayasi: OCHOBBI
o0CITyXUBaHUST B HHIYCTPHUH
rOCTENPUUMCTBA

Ha3Banme AUCHUILIMHBI:
CepBucHas A€SITEIbHOCTD
pepexBu3nThbi: OCHOBBI
PECTOPAHHOTO ¥ TOCTUHUYHOTO

Code of module: BMHI 4.1
Name of module: Basic
maintenance in the
hospitality industry

Name of discipline: Service
activity

Prerequisites: Basics of
restaurant and hotel




IHocrpexkBusurrep: Konak yi#
XKOHE MeipaMxaHa MEHEHKMEHTI
MakcaTpl: Oonamiak OakanaBpaa
KbI3MET KOpCeTy, KbI3MEeTTep,
OHBIH HBICAH/1apbl KOHE
MPOTPECCUBTI  KBI3MET KOPCETY
omictepi Typayibl OUTIM KYHeciH
Kypy. CepBHUCTIK  KBI3METTIH
MIHAETTEepl, OaFpITTapbl  MEH
omictepi  Typaibl  JKaH-)KaKThI
TYCIHIK oepy, 3aMaHayu
KbI3METTEP HapbIFBIMEH
TaHBICTHIPY.
Kpickaia
AaMHBIH

CHUMATTAMACHI:
KaKETTUTIKTEP1H
KaHaraTTaHJBIPY HBICAHBI
peTiHAE  CEepPBUCTIK  KBI3METTI1
Oiryre OarbiTTanFaH. CepBUCTIK
KBI3METTIH  VHBIMJApPBl  MEH
TYpPJEpiH cUNATTaibl. XalabIKKa
KbI3MET KOpPCETETIH
KOCITOPBIHAAP B Kapaiipl.
KpI3MeTTIH KBI3MET KOPCETY/IH
HaKThl ©HIMI pETIHJEri MOHIH
amaapl. Kpi3sMeTTep e KIKTemyiH
kentipeni.  Keismer — kepcery
camacbl MEH KbI3MET KepceTy
JIEHT€HIHIH KOPCETKIMTEPiH
tangaiapl. CepBHCTIK KbI3METT1
KY3€re acelpy cajgachl peTiHje

«OanIaHbIC aliMarbIH»
YKOCIapaanbl.

OKy HoTHIKECI:

Oistyi Tumic:

CEPBUCTIK KBI3METTIH TYCIHIrI,
MOHI  JKOHE  EepeKIIeNiKTepi;

CEPBUCTIK KBI3METTIH MaHBI3IbI

CUNAThl; CEPBUCTIK KBI3METTIH
€PEKIICITIKTEPI; OaiiylaHbIC
alMarbIH YUBIMIACTBIPY
EPEKIIeITIKTEPI;

’Kacail aysbl THiC:
©3 eHOeriH  yYHWbIMIACTBIPY/IbI;

KBI3MET KepceTyeri
KEeMIILTIKTEP 1 AHBIKTAY/IbI;
OaiimaHbiC ailMarbIHAA >KYMBICTHI
YHBIMIACTBIPY/IbI;

AAFIbLIapAbI MEHIepyi THic:
KOCITOPBIHHBIH OaiimaHbic
alMarbIH Oackapy JKOHE

YHBIMAACTBIPY CalachIH/IAFbI;
KaHa TEXHOJIOTHSIAp/bl d3ipiey

aena
IocTpexkBU3UTHI:
['ocTMHWYHBIN ¥ pecTOpPaHHBIN
MEHEHDKMEHT

Heasb: co3mate y Oymymiero
OakajlaBpa CHCTEMY 3HaHUH O
CEpPBHUCHOI JIEATEIIbHOCTH,
yciyrax, dopmax U
IPOTPECCUBHBIX METOAax
00CITy>)KHBaHUS. Hatp
KOMIIJIEKCHOE MPE/ICTaBICHUE O

3a/1ayax,  HampaBJCHUSX  H
METOJAaX CEpPBHUCHOM
NESITeTbHOCTH, O3HAKOMUTH C
COBPEMEHHBIM PBIHKOM YCIIYT.

Kpartkoe onucaHue:
Hamnpagnena Ha 3HaHUE
CEPBHUCHON JIEATEIBHOCTU KakK
bopmy YIOBJIETBOPEHUS
noTpedHocTel YyeloBeKa.
OnuceiBaeT  OpraHu3allud |
BHUJIbl CEPBUCHOU JEATEIBbHOCTH.
PaccmarpuBaer  mpennpusTHs,
OKa3bIBAIOLINE yCIayru
HAaCEJICHHUIO. PackpriBaet
3Ha4YeHHE yCIyru KaK
crienuuaeckuit MPOIYKT
CEpPBHUCHOI NEeITEIbHOCTH.
[TpuBoauT KJIacCU(PHUKAIIUIO
YCIIYT. AHanuzupyer
MoKa3zaTelqu KayecTBa YCIAyr U
YpOBHS 00CTyKUBaHUS.
[Tnanupyer «KOHTAKTHYIO 30HY»
KaK chepa peanuzanuu

CEpBUCHOM AEATEIbHOCTH.
Pe3yabTaT 00y4yeHusi: 10J2KeH
3HATh:

HOHSTHE, peaIMeT u
0COOCHHOCTH CEePBHCHOI
JeSATEIbHOCTH; CYILL[HOCTHBIi
XapakTep CEePBUCHOI
NS TeNbHOCTH; 0COOCHHOCTH
CEepPBUCHOI NesSTebHOCTH;
0COOEHHOCTH OpraHu3aIuu
KOHTaKTHOH 30HBI;

yMeTh:

OpraHu3oBaTb  CBOH  TpYyI;
BBISIBUTh HEJIOCTaTKU B
oOCITy)kKMBaHUH, OPraHU30BaTh
paboTy B KOHTaKTHOH 30HE;
BJIA/IETH:

HaBBIKAMH B obnactu

business

Postrequisites: Hotel and
restaurant management
Purpose: to create a system
of knowledge about service
activities, services, forms
and progressive methods of
service for the future
bachelor. To give a
comprehensive idea of the
tasks, directions and
methods of service
activities, to familiarize
with the modern market of
services.

Brief description: It is
aimed at the knowledge of
service activities as a form
of satisfaction of human
needs. Describes
organizations and types of
service activities. Considers
enterprises that provide
services to the public.
Reveals the value of the
service as a specific product
of service activity. Provides
a classification of services.
Analyzes indicators  of
service quality and service
level. Plans a «contact
zone» as a sphere of
implementation of service
activities.

Learning outcome: must
know:

the concept, subject and
features of service activities;
the essential nature of
service activities; features of
service activities; features of
the organization of the
contact area;

be able to:

organize your work; identify
service deficiencies;
organize work in the contact
area;

pOSsess:
skills in the field of
management and

organization of the contact




KOHE ICKE achIpy.
KanbinTacatblH KY3bIpeTTep:
STHOMOJICHHU, TapHXU JKOHE MIIHU
JOCTYpIiepre COMKEC CepBUCTIK
KBI3METKE JIaMbIH;
TYTHIHYIIBIHBIH ~KaXETTUIIKTEPiH
aHBIKTayFa, CEPBHUCTIK OHIM/II,
KITUEHTTIK KaTbIHACTAPIbI
KAJIBIIITACTRIPYFa JIalbIH,
TYTBIHYIITBIMCH JKYMBICTA
CEPBHCTIK KBI3METTIH 3aMaHayu
TEXHOJIOTHSITAPbIH KOJIJaHyFa
JIalbIH,

yIpaBJIeHUs] U  OpraHu3aluu
KOHTAKTHOM 30HBI MPEATIPUATHUS;
B ()OPMHUPOBAHUU KIMEHTYPHBIX
OTHOILIEHHUH; B pa3paboTke u
peanu3aniy HOBBIX TEXHOJIOTHI

B CEpBHUCE.
®opmupyeMble KOMIIETEHIIUM:
TOTOBHOCTD K CEPBUCHOM
JESITEIbHOCTH B COOTBETCTBUHU C
STHOKYJIbTYPHBIMH,
UCTOPUYECKUMHU u
PENUTHO3HBIMU  TPaJULUSAMU;
FOTOBHOCTb K  BBISIBJICHHUIO
notpedHocTel norpedurens,
bopMUPOBAHHIO CEpPBHUCHOTO
IPOJYKTa, KIIMEHTYPHBIX
OTHOIIICHUM;

TOTOBHOCTb MIPUMEHSITh
COBPEMEHHBIE TEXHOJIOTUH

CEpPBHUCHOM JESATETHHOCTH B
pabote ¢ moTpeduTenem;

zone of the enterprise; in the
formation of client relations;
in the development and
implementation of new
technologies in the service.
Formed competencies:
readiness for service
activities in accordance with

ethno-cultural, historical
and religious traditions;
readiness to identify the

needs of the consumer, the
formation of a service
product, client relations;
willingness to apply modern
technologies of  service
activities in working with
the consumer;

Monyas koabi: KNOE 6.1

Moayab araybl:
KoHaxkaitabIbIK
WHIYCTPUSACHIHIAFBl AKOHOMHUKA

XKoHE OacKapy

IIon araybl: KoHak yil >kKoHE
MelpaMxaHa MEHEIHKMEHTI
IIpepexBusutrep: MelipamxaHa
JKOHE KOHAK YH ICIHIH Herizuepi
IMocTpexkBu3utrep: KoHak yil
KOHE MelpaMxaHa MapKETHHT1
MakcaTbl:  KbI3MET  KOpCeTy
caJiajapbIHIa Oackapy
HIENTMIEPIH HAKTHI 9/IiCTEepPl MEH
AIITOPUTMICPIH naiianany
JaF IbLIAPBIH KaJIBIITACTBIPY
YIIIH MEHIIIK >KOHE OHEPKACII
CCKTOPBIHBIH, TYPJIi HBICAHJAPBIH
CEPBUCTIK YUBIMIAPIBIH Oackapy
KBI3METTEPI OHJIIPY JKOHE
KETKI3yre KAaTbICThl , OJapJIbIH

epeKlIeNiriH  TYCiHy Heri3iHjae
MEHEJUKMEHT O KYHeciH, Heri3ri
3JIEMEHTTEPIH 3epTTEey.
Kpbickama cunarraMachl:
KoHarxkalabuIbIK
WHAYCTPHSICHIHIAFbI

MEHEJUKMEHTTIH EepeKIIeNIKTepiH
3eprreiial. KP koHak yi#l >koHe
MelipamMxaHa  KOCIMOpPBIHIAPIH
6ackapy KYPBUIBIMBIH

Konx monyasi: DYUI 6.1
Ha3Banue moxyJsi: DKOHOMHUKA
U yOpaBlieHUE B MHIYCTPHUH
rOCTENPUUMCTBA

Ha3Banmue AUCHUILIMHBI:
['OCTUHWYHBIA U PECTOpPAHHBIN
MEHEKMEHT

IIpepexkBU3UTHI: OCHOBBI
PECTOPAaHHOTO M TOCTUHUYHOTO
nena

IocTpekBU3UTHI:
['OCTUHWUYHBIH U PECTOpPAHHBIN
MapKETHHT

Heab: wu3yuyeHHE  OCHOBHBIX
CUCTEM MEHEKMEHTA ,
OCHOBHBIX JJIEMEHTOB,
pa3bsiCHEHHE UX OCOOEHHOCTEH,
OTHOIIEHHE K TMPOU3BOJACTBY U
MOCTaBKE YCIYT  yIpaBJICHHS
CEPBUCHBIMU  OpPraHHU3alUsSIMU
00BEKTOB BUJOB COOCTBEHHOCTH
Y TIPOMBIIUIEHHOTO CEKTOpa JUIst

dopmupoBaHus HaBBIKOB
UCIIOJIb30BaHUS KOHKPETHBIX
METOJIOB u aJITOPUTMOB
yIpaBJIEHYECKUX PpEIICeHUH B
cdepe ycIuyr.

Kparkoe omucanme: 3yuaer

O0COOEHHOCTH MEHEIKMEHTA B
UHTYCTPUU TOCTCIIPUMMCTBA.
PaccmarpuBaer CTPYKTYPY

Code of module: EMHI 6.1

Name of module:
Economics and
Management in the

hospitality industry

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

business

Postrequisites: Hotel and
restaurant marketing
Purpose: study of the main
elements of the management
system , based on
understanding their
specificity in relation to the
production and supply of
management  services of
service organizations of
various forms of property
and industrial sector, in
order to form skills in the
use of specific methods and
algorithms of management

decisions in the service
sectors.

Brief description: Studies
the peculiarities of
management in the
hospitality industry.




KapacTbIpabl. [Tepconai bt
0ackapy CTHIBICPIH TaJJal/Ibl.
KocinopeiHHBIH Oacekere
KaOUTIeTTUIITIHIH HETi31 peTiHje
KbI3MET KepceTy carachlH
KapacThIPY/IbI Kocrapianpl.
Konak y# xoHe MelpamxaHa
CTpaTeTHsUIapblH, MapKETUHITIK
KOMMYHUKAIHS CTPaTeTrUsIapbiH,
KOHaK yi KayircizIirin
0ackapy bl OOJDKANIBI.

OKy HoTHIKeCI:

ITonmi OKBITY HOTWXKECIHIE
CTYICHTTEp MEHIepYy KepeK:

biny -  keI3Mer  Kkepcery
cananapbiHia 6ackapy yAepiCiHiH
epEeKIIEeNIKTEPIH; 1ICKe  achIpy
CEpBUCTIK KOCIMOPBIH JJICTEPIH

KaJIBIITaCThIPYyFa Herisri
TOCUIIIEPiH, KOCIOPBIH
KBI3BMETTEpIHE MAaKCaTThl KOHE
PECYPCTBIK KOMIIOHEHTTEPIH
epeKIIeTIKTEPIH eCcKepe OThIPY,
Oackapy (hYHKIIMOHAJIBIK
OaFbITTAPBIH KY3€re achIpy .

IcTeli amy — KbI3BMET KoepceTy
KOCIMOphIHAA YCBHIHBIJIATBIH
KBI3METTIH cnenu@UKacyIH
€CKepe OTBIPBIN KBI3MET KOPCETY
KyHeciH KaJIBITITACTRIPY,

KOCITOPBIHIAPBIH MaKCaThl JKOHE
pecypcTapbl; CEepBHC >KOCIIAphIH
’Kacay JKOHE KOJIIaHy; KbI3MET
KepceTy KOCIMOPBIHAapBIHA
GYHKIMOHANBIK ~ MEHEIKMEHT
TOCUIACPIH KOJITaH Y IbIH
crieupUKaIbIK KaJaMbl.
KaabinTacatein Ky3bIpeTTep:
binim anymbiHbIH KY3bIpETi:

- YHBIMIIBIK KYPBLUIBIM/IBI
xobanay, OKUIETTIK neH
KayalnKepHIUIiKTI ojapabl Oepy
Herizinae 6emy MyMKIHIIT;

- 0acKapylIbUIBIK MIHAETTEpI
miemy  yIliH —~ MOTHBAlLIUMSIHBIH,
KOII0aCIIbIIBIKTBIH KOHE
OWJIKTIH HEeTi3ri TeopHsUIapbIH
KOJIIaHy MYMKIH/IIT;

- TONTHIK JAWHAMHKA MPOLECTEPIH
KOHE KOMaHJaHBl KaJIBINTACTBIPY
OPUHLIMOTEPIH Ouly HEri3iHae
TOITBIK KYMBICTBI THIM1

yIOpaBICHUS] TOCTUHUYHBIM U
pECTOpaHHBIM TPEANPUATUEM B
PK. AHanu3upyer CTUJIN
yIpaBICHUS IIEPCOHAJIOM.
[Inanupyer paccMoTpeHue
KayecTBa OOCIyKMBaHUS Kak
OCHOBa
KOHKYPEHTOCIIOCOOHOCTH
npeanpuAtrus.  [Ipornosupyer
CTpaTeruu TOCTUHUIIBI "
pecropaHa, CTpaTeruu
MapKETHHTOBBIX
KOMMYHUKAIIUH, YIIpaBJICHUE
0€30MacHOCTbIO0 TOCTHHMIIBI.
PesyabTatr o0y4eHus: B
pe3ynbrare U3Yy4eHUs
JUCLUIUIMHBI CTYAEHTHI JOJKHbI
OBJIAJIETh!

3HaTb-0COOEHHOCTH  Tpolecca
yhnpaBieHus: B cdepax YCIyr;

OCHOBHBIE IO IXO0 b1 K
bopMUPOBAHHIO METOJIOB
CEPBHUCHOIO MIPEATNPUSTHS,

peanuzanuio  QyHKIHOHAIBHBIX
HalpaBJICHUN yIpaBJICHUS,
YUUTBIBasl CHEUU(PUKY EIEeBBIX
U PECYpCHBIX  KOMIIOHEHTOB
JEeSITeIbHOCTH MPEANPUSITHS .

YMeTb-popMUpOBATE  CHUCTEMY
o0cIyKUBaHUS C y4eTOM
cnenupuKd  MpPeAoCTaBIsIEMbIX
yCIyr Ha MPEeANpUSTHH, LUEIH U

pecypchl TIPEITPHUSITHIA,
COCTaBJISATH u MPUMCHSITh
CEPBUCHBIN IJ1aH;
crerupuIeCKHii miar
IPUMECHCHHUS [10JIX0JI0B
(GyHKIIMOHATBHOTO
MEHE/DKMEHTA Ha MPEANPUATHIX
00CTyKUBaHUS.

®opMupyemMble KOMIIETEHIINH:
- yYMEHUE MIPOEKTHPOBATH
OpPraHH3alMOHHYIO  CTPYKTYpY,

pacipeacidarb IMOJIHOMOYHUA U
OTBCTCTBCHHOCTh Ha OCHOBC HX
ACJICTUPOBAHUS;

- BO3MOJXHOCTHb HCIIOJIb30BaHUSA
OCHOBHBIX Teopnﬁ MOTHUBALIUH,

AMAepcTBa M BIACTH IS
peuieHus YIpPaBJICHYECKIX
3ajay;

- cnocoOHOCTh 3P EeKTUBHO

Considers the management
structure of a hotel and
restaurant enterprise in the
Republic of Kazakhstan.
Analyzes the styles of
personnel management.
Plans to consider the quality
of service as the basis of the

competitiveness  of  the
enterprise. Predicts hotel
and restaurant strategies,

marketing communications
strategies, hotel security
management.

Learning outcome:

As a result of studying the
discipline, students should
master:

Knowledge of the specifics
of the management process
in the service sector; the
main approaches to the
formation of methods of
implementation  of  the
service  enterprise, the
specifics of the target and
resource components of the

enterprise's activities, the
implementation of
functional areas of
management .

- Formation of a service
system taking into account
the specifics of the service
provided at the service
enterprise, the purpose and
resources of its enterprises;
development and
application of a service
plan; a specific step in
applying functional
management approaches at
service enterprises.

Formed competencies:

- the ability to design an

organizational structure,
distribute  powers  and
responsibilities based on

their transfer;

- ability to apply basic
theories of  motivation,
leadership and power to




YIBIMAACTBIPY KaO1eTi;

- JKaHKaJIAbI YKarJanIapabl
HICIIYJiH  9PTYpPJi  TOCULAEpiH
MEHTepY;
- = KaOBbUIIaHATHIH
YUBIMIACTHIPYIIBLITBIK-
0acKapymbUIBIK ~ MIENNMICPIiH
apTTapbl MEH caJIapbIH
Oaraay KaOiIeTi;
- TIepCOHAJIIBI
3aMaHayu
MEHTepY;
- YUBIMJTACTBIPYIIBLITBIK
e3repicrep OarmapiiamachlH ICKe
aceIpyra KaTbICyFa JadbIH 0O0ITy,
e3repicrepre KEPTUTIKT1
KapChUTBIKTHI JKEHE OlTy.

0acKapy/IbIH
TEXHOJIOTUSTAPBIH

OpPraHW30BBIBaTh  TPYIIIOBYIO
paboTy Ha OCHOBE 3HaHUSA
IIPOLIECCOB IPyIIIOBOM
JTMHAMUKA u NPUHIIAIIOB
dbopMUPOBaHUS KOMAH/IBI;

- OBJIQJICHHE  PA3THMYHBIMH
crocob6amu paspeleHus

KOH(ITMKTHBIX CHTYAIIHIA;
CITOCOOHOCTh  OLICHMBAThH

YCIIOBHS u IIOCJIEICTBUS
IIPUHUMAEMBIX
OpraHU3alMOHHO-
YIPaBICHYECKUX PEIICHUN;

- OCBOCHME  COBPEMEHHBIX
TEXHOJIOTHI YIIPaBJICHUS
IIEPCOHAIIOM;

- TOTOBHOCTb y4aCTBOBaTb B
peanu3annuu MIPOrpaMMBbI
OpPraHM3allMOHHBIX HW3MEHEHMH,
yMEHUE MIPEOI0JIEBATh
JIOKaJIbHOE CONPOTHUBJIEHUE
VU3MEHEHUSIM.

solve managerial tasks;

- the ability to effectively
organize teamwork based on
knowledge of the processes
of group dynamics and the
principles of team
formation;

- mastering various ways to
resolve conflict situations;

- - ability to assess the
conditions and
consequences of
organizational and
managerial decisions made;
- knowledge of modern
personnel management
technologies;

- willingness to participate
in the implementation of the
program of organizational

changes, the ability to
overcome local resistance to
changes.

Moayas koasi: KKMC 9.1/
Monayab aTaybi: Kpi3mer
KOpPCETYy MOJICHUET1 MEH canachl
IIon araybl: KoHakXalIbUIbIK
UHYCTPUSCHIHAAFbI KbI3MET
KOPCETY carachlH 0ackapy
IIpepexBusutrep: MeilipamxaHa
YKOHE KOHAK YH ICIHIH Herizuepi
IMocTpexBu3utrep: Konax yi
KoHe MelpaMxaHa KbI3METTepiH
aBTOMATTaHJbIPY

MakcaTtbl: KbI3METTEpPAl TYTHIHY
HapbIFBIHAA YHBIMHBIH Oocekere

KaOUIEeTTUIIriH apTTHIPY/IBI
KaMTaMachl3 €TeTIH cama
MEHEDKMEHTI  XKYHeciH  Kypy
apKBLIBI KOHAK)KaMJIBLIBIK
WHTYCTPHSICHI YHBIMIAPBIHBIH
KbI3METTEPiHIH carachelH
OacKapy/ibl YUBIMIACTBIPY

OOWBIHIIIA TEOPUSUIBIK HEri3Aep
MEH TPAKTHKAIBIK YCHIHBICTAp

oepy.

Kpbickama cunarraMachl:
OpHanacTelpy KOCIMOPBIHAAPBIH
KOHE  ONApJblH  KBI3METIHIH

HOTIDKENEepiH Kapaiinel. Kpizmer
KOepCeTy MIapTTapbl MEH MPOLECiH
3eprreiial.  KpI3Mer camachlHBIH

Kox moayasi: KKO 9.1
HasBanue moayas: Kynerypa u
KauyecTBO 0OCITy)KHBaHUS

Ha3Banmue AUCHUILIMHBI:
VYnpasnenue Ka4eCTBOM
00CIyXUBaHUS B MHIYCTPHUH
rOCTEIIPUUMCTBA

IIpepexkBU3UTHI: OCHOBBI

PECTOPaHHOTO M TOCTUHUYHOTO
nena

IocTpekBU3UTHI:
ABTOMaTH3aIUsl TOCTUHUYHBIX U
pPECTOpPaHHBIX YCIyT

Heab: 1aTh  TEOpEeTUYECKUE
OCHOBBI u MIPaKTUYECKHE
PEKOMEH/IAllMU 110 OpraHU3aIUuU
yIpaBICHUS KAauyeCTBOM YCIYT

OpraHuns anui HHAYCTpHUU
TOCTCIIPpUUMCTBA myTeM
CO3JaHusA CUCTEMBI
MCHCIPKMCHTA KadeCTBa,

oOecrieunBaroliell  MOBBILICHNUE
KOHKYPEHTOCIIOCOOHOCTH
OpraHu3aluu Ha
HOTPEOUTENHCKOM PBIHKE YCIYT.
Kparkoe onucanmue:
PaccmarpuBaer  mpeanpusTus
pa3MelIeHUs] U PE3YyNbTaTbl HX
JIESITEIBHOCTH. N3yuaer

Code of module: CQS 9.1
Name of module: Culture
and quality of service

Name of discipline: Service
quality management in the
hospitality industry
Prerequisites:
Fundamentals of restaurant
and hotel business
Postrequisites: Automation
of hotel and restaurant
services

Purpose: to give theoretical
foundations and practical
recommendations on the
organization of  quality
management of services of
hospitality industry
organizations by creating a
quality management system
that ensures an increase in
the competitiveness of the

organization in the
consumer market of
services.

Brief description:
Examines the placement
companies and the results of
their activities. Examines




emmemMaepiH kenripeni. CamaHbl

OacKapyIbIH MIeTEIIK
TOKIPUOCCIH  ammajbl; CcamaHbl
OackapynblH oMOebam UAesChl

(TQM) »xoHE OHBIH MPUHIIUAIITEPI.
Op TYpii KbI3BMET TONTAPBIHBIH
cana eJmemMaepi MEH
KOPCETKIMITEPiHIH
epeKIIeITIKTEPiH TaIdaiabl.
Kpi3mer kxepcery mapTrapsl MeH
MPOIECTEPiH; TYTBIHYIIBIHBIH
KBI3MET CamachlH KaObLIIaybIH
Tajniayabl Oarananpl.

OKy HoTHIKeCI:

Oinyi Tuic:

0acKapyIblH HEri3ri YFbIMAApPHI,
KaTeropusijiapbl MEH TICUIIEPI,
cama MEHEIKMEHTI KYHecCiHIH
MOJIENBIEPI; carmanbl 0aCKapyablH
KYKBIKTBIK ~ TETIKTEpl:  OHIM/II
ceprudukarray, CMXK,
CTaHJAPTTAy, TYTHIHYIIBUIAPIBIH
KYKBIKTapBIH KOPFAy TypaJlbl 3aH.
sKacai aaybl THIC:

- camaHbpl Oackapy OoifbIHIIIA
HOPMAaTHUBTIK KYKBIKTBIK
KyKaTrTap/pl Maiiianany;

- aKmapaTIeH )KYMbIC ICTeH O1y;
- KoJima Oap JepeKTep Heri3iHge
camanbl ~ Oackapy  OoifbIHIIIA
yiBIMIIaCTBIpY-0ackapy
mienriMaepia Tady;

MeHrepyi Tuic:

- oilllay MOJIEHHETI, aKmapaTThl
KaObLIayFa, >KalIbliayFa >KOHE
Tajjayra KaOuierrti 6oy,

cama caJlaChIHJaFbl MakKcaTTap.Ibl
KOI0 OHE OJlapFa KOJI JKETKI3y
KOJJApBIH TAHIAY;

- camaHbl OacKapyIblH Herisri
KypaJaapsl, aKIaparThIK
TEXHOJIOTHsLIAp; camachbliH
KaMTaMachI3 eTy;

- cama JXYHeciH 3epTTey,
xKocnapray, 6ackapy ’KoHe ayauT
onicTepi.

KanabinTacarbiH Ky3bIpeTTep: -
caraHsl y3/IKCi3 JKaKcapTyFra
OarbITTANIFaH iC-9peKeTTepIl
yiiIMAacTIpy OoMbIHIIIA OaPIIBIK
OetiMIIIENIePIiH KbI3METKEPIEPiH
JKOCTIapliay, JaFJbUIaHAbIPY JKOHE

YCIIOBHSI U nporecc
00CTyKUBaHUSI. [TpuBoauT
KPUTEPHH KauyecTBa YCIIYT.

PackpbiBaeT 3apyOeKHBIA OIIBIT

yIpaBJICHUS] KAueCTBOM; Hjes
Bceobmero yIIpaBJICHUS
kayectBoM (TQM) u ero
IIPUHLIUIIBI. AHanuzupyer
OCOOCHHOCTM  KpPUTEpUEB U
IIOKa3aTesen Ka4yecTBa
pa3IMYHBIX TPy YCIIYT.
OuenuBaer yCIoBUS U
MPOIIECCHI 00CITy)KUBaHUS;
aHaIun3 BOCTIPHSTHUS
noTpeduTenem

Ka4ecTBa yCIYT.

Pe3yabTaT 00yueHHs: TOJDKEH
3HATh:

OCHOBHBIE MMOHSTHSI, KATETOPHH
Y TIOJTXOJTBI K YIIPABICHUIO
Ka4eCTBOM; MOJICITH
COBPEMEHHBIX CHCTEM
YIIPaBICHUS KAYeCTBOM;
NPaBOBBIC MEXaHU3MBbI
YIIPaBIICHUS] KAYECTBOM:
CepTU(HKAIHS TPOTYKITUH,
CMK, cranpaptu3zaius, 3aK0H O
3aIUTE TIPaB MOTpeOUTENCH.
yMeThb:

- UCTIOJIh30BaTh HOPMATHUBHBIC
IPaBOBBIC JIOKYMEHTHI TI0
YIIPABJICHUIO KAYEeCTBOM;

- OBITH CLIOCOOHBIM pabOTaTh C
nHpopMmaruei;

- HaXOJUTh OPraHU3aIMOHHO-
yIPaBJICHYECKUE PEIICHUS IO
YIIPaBJICHUIO KAYeCTBOM Ha
OCHOBE UMEIOIINXCS JJAHHBIX;
BJIAJIETD!

- KyJIbTYpOU MBIILICHHUSI, OBITH
CHOCOOHBIM K BOCIIPHSITHIO,
0000IIEHUIO U aHAIN3Y
uHpopManuy,

MIOCTAHOBKE 11eJIei B 00IacTH
Ka4yecTBa M BHIOOPY MyTeH MX
JOCTHKEHHUS;

- OCHOBHBIMH HHCTPYMEHTAMHU
yIPaBJICHUS] KAYECTBOM,
UH(POPMAIMOHHBIMH
TEXHOJIOTHUSIMH B

o0ecrieueHNH KauecTBa;

- METOJITaMU W3YUYCHHS,

the conditions and the
service process. Provides
criteria for the quality of
services. Reveals  the
foreign  experience  of
quality management; the
idea of Universal Quality
Management (TQM) and its
principles.  Analyzes the
features of criteria and
quality indicators of various
groups of services.
Evaluates the conditions and
processes  of  service;
analysis of the consumer's
perception of the quality of
Services.

Learning outcome: must
know:

basic concepts, categories
and approaches to

quality management;
models of modern quality
management systems; legal

mechanisms  of  quality
management: product
certification, QMS,
standardization, consumer
protection law.

be able to:

- use regulatory legal
documents on  quality
management;

- be able to work with
information;

- to find organizational and
managerial  solutions for
quality management based
on available data;

own:

- a culture of thinking, be
able to perceive, generalize
and analyze information, set
quality goals and choose
ways to achieve them;

- the main tools of quality
management,  information
technologies in  quality
assurance;

- methods of studying,
planning, managing and
auditing quality systems.




KeHec Oepy Kabineri;

- caraHbl 0acKapy callaChbIHIaFbl
YIBIMHBIH CTPATErHUSICHIH
o3ipIieyre KaThICyFa JTalbIH/IBIK;

- KaObUIaHFaH 0aCKapYIIbLIBIK
HIeIiM/Iep YIIIH jKayarKepIIiTiK
ayyra JailbiH 001y,

= opinTecTepMeH
BIHTBIMAKTACTHIKKA KOHE
YKBIM/Ia KYMBIC ICTEyTe aibiH
oomy.

IUIAHUPOBAHMS, YIPABICHUS MU
ayauTa CUCTEM KayecTBa.
®opmupyeMble KOMIIETEHIIUM:
- CIOCOOHOCTH IIAHHPOBATH,
MPUBUBATH HaBBIKH u
KOHCYJIBTUPOBaTh  PaOOTHHKOB
BCEX O Ipa3ICICHUI o
OpraHu3anuu JIEUCTBUH,
HAIPaBJIEHHBIX Ha HEMPEPHIBHOE
yIy4dlIEHUE KauecTBa;

- TOTOBHOCTb Y4acTBOBaThb B

pa3zpaboTke CTpaTeruu
OpraHu3aIun B obsactu
yIPaBICHUS KAYeCTBOM;

- TOTOBHOCTH HECTH

OTBCTCTBCHHOCTb 3a MNPHHATHIC
yIIPaBJIEHYECKUE PEIICHUS;

- TOTOBHOCTh K KOOIIEpallU C
KojuleraMM U pabotre B
KOJIJICKTHUBE.

Formed competencies: -
the ability to plan, instill
skills and advise employees
of all departments on the
organization of actions
aimed at continuous quality
improvement;

- willingness to participate
in the development of the
organization's strategy in the

field of quality
management;

- willingness to be
responsible for the
management decisions
made;

- willingness to cooperate
with colleagues and work in
a team.

Monayas koabi: KIOE 6.1
MoayJb aTaybl:
KoHaxkkaiabIbIK
WHTYCTPHUSACHIHIAFbl SKOHOMHUKA
XKoHE OacKapy

IIon arayswl: MeiipamxaHa >KoHE
KOHAaK yi OnsHeciHaeri
KOCIITKEPITIK KBI3MET HeTi3Aepi
IIpepexBusutrep: MelipamxaHa
YKOHE KOHAK YH ICIHIH Herizuepi
IMocTpexBu3utrep: KoHak yil
KOHE MeWpaMxaHa MapKETHHT1

MakcaTthbl: CTyJIEHTTEpAl
KOCIITKEPITIKTI QJICYMETTIK-
SKOHOMUKAJIBIK Oackapy
caJlaChlHJIa  TCOPHSIIBIK  JKOHE
MPaKTUKAJIBIK OuTiIMMeEH

KaMTaMachl3 €Ty, CTYACHTTepIHiH
Kazakcranma KOCIKEepITiK
KBI3METTIH 0achlM  OarbITTAPBI
OOMBIHIIIA oLTiM KeIIeHIH
KAJIBINITACTRIPY KOHE KOCIMKEPIIK
KbI3METTI TaOBICTBI JKYpri3yze
MIPAKTUKAIBIK JaFAbUIapabl alyra
KOMEKTECY.

Kpbickama cunarraMachl:
Kacinkepik KbI3METTIH MOH1 MEH
Ma3MyHBIH 3epTTeini. Kpizmer
KOpceTy calachlHIa 03 ICiH
YUBIMIACTBIPY  JKOHE  JIAMBITY
epeKIIeNIKTepiH  KapacThIpabl.
Typmi YUBIMJIBIK-KYKBIKTBIK

Kox monyasi: OVUI 6.1
Ha3Banue moxyJssi: DKOHOMHUKA
U VIpaBIEHHE B WHIYCTPUU
rOCTENPUUMCTBA

Ha3zBanmue AUCHUILIMHBI:
OCHOBBI TIPEANTPUHUMATETBCKOM
JEeSITEeIbHOCTH B PECTOPAHHOM U
TOCTUHUYHOM OH3HEce
IIpepexkBU3UTHI: OCHOBBI
PECTOPAaHHOTO M TOCTUHUYHOTO
nena

IocTpekBU3UTHI:
['OCTUHWUYHBIH U PECTOpPAHHBIN
MapKETHHT

Leab: obecrieynTh CTYIEHTOB
TEOPETUYECKIMU u
NPAKTHUYECKUMH 3HAaHUSMU B
obnactu COLIMATIbHO-
SKOHOMHYECKOTO  YIPaBJICHUS

IpeANPUHUMATEIbCTBOM,
chopMupoBaTh |y  CTYJCHTOB
KOMIIJIIEKC 3HAHUU 1o
IIPUOPUTETHBIM HaIIPaBJICHUAM
IpEeIIPUHUMATEIBCKON
nestenpHOCTH B Kazaxcrane u
IOMOYb npuoOpecTH
IIPAKTHYECKU HaBbIKU B
YCIIELTHOM BEJICHUU
IpeIIPUHUMATEIBCKOMN
JESTENBHOCTH.

Kparkoe omucanme: M3yuaer
CYIIHOCTb u COJIEpKaHUE

Code of module: EMHI 6.1

Name of module:
Economics and
Management in the

hospitality industry

Name of discipline: Basics
of entrepreneurship in the
restaurant and hotel
business

Prerequisites:
Fundamentals of restaurant
and hotel business
Postrequisites: Hotel and
restaurant marketing
Purpose: to provide
students with theoretical and
practical knowledge in the
field of socio-economic
management of
entrepreneurship, to form a
set of knowledge among
students in priority areas of
entrepreneurial activity in
Kazakhstan and to help
acquire practical skills in
the successful conduct of
entrepreneurial activity.
Brief description: Studies
the essence and content of
entrepreneurial activity.
Examines the specifics of
the organization and




HBICAH/IaF bl KOHAK)KalTbUIBIK
UHAYCTPUSACHI  KOCIMOPBIHIAPHI
KYMBIC  ICTEyiH  CHIATTalIbI.

KoHakxkalnblIblK  MHAYCTPUSACHI

CaJIaChIH/IaFrbl KOCIMKepIIiK
KBI3METTI  KAapKBUIBIK  KOJIJIAy
HBICAHIAPBIH TaIanIpl.
Kacinkepiik KBI3METTI
JTAMBITYJIaFbl KaJIp CasiCaTHIHBIH
peiin 0OJDKAMTBI.
KoHaxkkaitabUIbIK

WHTYCTPUSACBIHIAFBl KOCIMKEPIIIK
MOJICHHETI MEH  JTHKACHIHBIH

EPEKIIEIIKTEPIH JKOCTapIaiIbl.
OKy HoTHIKeCI:

Meiipamxana ici MEH KOHaK Yi
OM3HECIHJIET1 KOCITKEPIIIK
KbI3MET HEri3/IepiH MEHrepy;
KOCIMKEpIIiK, KSCIIKEPIIiK
KaITATaJ CHSKTBI YFBIMJIAPIbI
MEHTepY;

MeiipamxaHna ici xoHe KOHAK Y
Ou3Hec] cajJachlHIarbl
IapyanbUIbIK KYPri3yIri
cyOBeKTuIepAiH e3apa ic-KUMbLT
MIPOIIECIH 3epeney;

MeilpamMxaHa JKoHE KOHaK Vi
OW3Heci KOCIMOPBIHAAPHI  YIIIH
Ou3Hec-)ocmap Kypy HeTi3ZepiH,
KbI3METKEpJIEPMEH JKYMBIC ICTEYy
EPeKIICITIKTEPIH, MapKETHHITIK
KBI3METTIH EPEeKIIETIKTePIH KOHE
OCBIHJA KOCIMOPBIHAApAaFb
OyxranTepiiik ecenTi Oury.
KanbinTacatblH Ky3bIpeTTep:

- KOHAaK YW KOCIIOpHBI MeEH
MelpaMXaHaHbIH KYMBIC ICTEYyiHE
JAaWBIHIBIK KaOlIeTi;

- Oara cascaTblH KaJbIIITACTBIPY

KOHE  HAKThl  OHIMIEp MEH
KBI3METTEP/IiH OarachblH ecenTey
MYMKIH/IIT1;

- KaJIBIIITHhI KH3MCTTi KaMTaMachbI3

eTeTiH OapiblK  pecypcrapibl
KocmapiayiplH €H  OHTaJIbl
HYCKaJIapblH aHBIKTAY
MYMKIH/IIT1;

- Kap KbI-IIapyanbUIbIK
KbI3METIHE  KaJIbl Tangay
KYprizy KaOiieri;

-KOHAaK ~YH  KOCIMOpPHBI  MEH
MelipaMxaHaHbIH OusHec-

MPEAIPUHUMATEIBCKON
JesTeNbHOCTH.  PaccmarpuBaer
0COOCHHOCTH OpraHu3alu U
pa3BUTHS COOCTBEHHOTO JieNa B
chepe  ycmuyr. OrnuceiBaet
(GYHKIIMOHUPOBAaHUE
PETPHSITHIA WUHIYCTPUU
rOCTENPUUMCTBA Pa3IMIHBIX
OpraHU3alMOHHO-TIPAaBOBBIX
dopm. Anammsupyer  Gopmbl
¢duHAHCOBOM O JICPIKKH
MpEATPUHUMATETBCKON

e TETLHOCTH B chepe
WHIYCTPUHA  TOCTEIPUUMCTBA.
[IporHo3upyer poab KaapoBOM
TOJIUTHKH B pa3BUTHH
MpEATPUHUMATETBCKON
JEATEIIbHOCTH. [Inanupyer
0COOCHHOCTH KYIBTYPHI H ITUKH
MpeINPUHIMATEIHCTBA B
WHIYCTPHH TOCTEIPUUMCTBA.
PesyabTatr o0ydeHus:
OBJAJeTh  3HAHUSMU  OCHOB
MpEATPUHUMATETCKON
NEeSITEIbHOCTH B PECTOPAaHHOM
Jielie ¥ TOCTUHUYHOM Ou3Hece;
YCBOMUTH TaKHe TOHSITHSA, Kak
IpeIpUHUMATEILCTBO,
MpeaITPUHUMATETBCKUI
KaIluTa,

U3YYUTH
B3aUMOECUCTBHUA
XO3SIUCTBYIOLIUX CYOBEKTOB B
chepe pecTopaHHOro jena U
TOCTUHUYHOTO OHM3HEca;

Impouecc

3HaTh  OCHOBBI  COCTaBJIEHUS
OW3HeC IJ1aHa IS MPeIPUATHI
PECTOPAHHOTO Iena u
TOCTHHHYHOTO OusHeca,

0COOEHHOCTH PabOTHI ¢
NIEPCOHAJIOM OCOOCHHOCTH
MapKETUHTOBOM JEATEIBHOCTH U
ydeTa B TaKUX MPEATNPHUITHSIX.
®opMupyeMble KOMIETEHIINH:
- CMOCOOHOCTH TMOATOTOBUTH K

(YHKIIMOHHPOBAHHIO
TOCTHUHUYHOE MPENPHUITHE U
pecTopan;

- CIIOCOOHOCTH  (OPMUPOBATH
IICHOBYO TOJIUTUKY u
paccuuTarthb 1(8:0% Ha
KOHKPETHBIE  TPOJAYKTBI |

development of their own

business in the service
sector. Describes  the
functioning of the
hospitality industry
enterprises  of  various
organizational and legal

forms. Analyzes the forms
of financial support for
entrepreneurship  in  the
hospitality industry. Predicts
the role of personnel policy
in the development of
entrepreneurship. Plans the
peculiarities of the culture
and ethics of
entrepreneurship  in  the
hospitality industry.
Learning outcome:

master the knowledge of the
basics of entrepreneurship
in the restaurant and hotel
business;

to master such concepts as
entrepreneurship,
entrepreneurial capital;

to study the process of

interaction of economic
entities in the field of
restaurant  business and

hotel business;

to know the basics of
drawing up a business plan
for restaurant and hotel
business enterprises, the
specifics of working with
personnel, the specifics of
marketing activities and
accounting in such
enterprises.

Formed competencies:

- the ability to prepare a
hotel company and a
restaurant for operation;

- the ability to form a
pricing policy and calculate
the price of specific
products and services;

- the ability to determine the
most optimal options for
planning all resources that
ensure normal activity;




KOCHAPBIH )Kacay MYMKIHJIIT1.

YCIYTH,
- CHOCOOHOCTH  OHPEICTATH
HanOoJee OIITUMAJIbHBIC

BapHaHTHI TUIAHUPOBAHUS BCEX
PECYPCOB,00eCTICUNBAIOIIINX
HOPMAJIBHYIO JACSITSILHOCTD;

- CIIOCOOHOCTH MPOBECTH OOIIHIA
aHamn3 (uHaHCOBO-
XO3SICTBEHHOM AeITSIBHOCTH,

- CHOCOOHOCTH  pa3paboTarh
Ou3HecC-TIaH TOCTHHUYHOTO
TPEITPHUSITHSI K PECTOPAHA.

- - ability to conduct a
general analysis of financial
and economic activities;
- the ability to develop a
business plan for a hotel
company and restaurant.

Moayas koabi: KKT 5.1

Moayb araybl: Ke3mer
KOPCETY TEXHOJIOTUSIChI

IIon arayel: KoHak yii koHE
MelpaMxaHa KbI3METTEPIH
aBTOMATTaHBIPY
IpepexBusutrep: Konak yit
KOHE MeiipaMxaHa MEHEIKMEHTI
IHocTpexkBu3nTTEP: Ks3mer
KepceTry caJlaChIH/IaFbl
uudprasabIpy

Makcarbl: Crynentrepre
KOHAK)XalJIbUIbIK HHAYCTPUSICHIH
aBTOMATTaHBIPY cajacblHAa
TEOPHUSIIBIK OLTIM Oepy, COHBIMEH
Karap xKaHa aKnmapaTThIK
TEXHOJIOTHsIIap HEr31H11e
MEHEDKEP/IIH KYHIETIKT1
KbI3METIH HIBIFAPMAIIBLIBIK

JEHT eI Ie KETUIAIPYre MYMKIHJIIK
OepeTiH MpaKTHKAIBIK JaFIblIap
oepy.

Kpickaia CHIIATTAMACKI:
KoHakkalblIblK ~ MHAYCTPHSICHI
KOCIMOPBIHAAPBIH OackapyIbIH
aBTOMATTaH/IBIPBUFaH XYHeIepiH
KapacTeipaabl. KoHaKXalIbLIBIK
WUHYCTPUSICHI
KocimopeIHAapbiHAa MHTEpHETTI,
MHTPAHETTI KOHE WEB-
TEXHOJIOTUSIIapIbI 3epTTei i
KoHakkalplIblK ~ MHIYCTPHSICHI
KocinopslHAapbeiHaa KyHTiz0emik
KOCTapyay JKoHE >KoOamap.ibl
Oackapy callachblHAarbl 3aMaHayu
OafrgapiIaManbiK KaMTaMachl3
eTyIiH MYMKIHIIKTepIH alllajpl.
KoHakKalblIblK ~ MHIYCTPHSICHI
KOCIMOPBIHAAPBIHAA — JepeKTepAl
CTATUCTHKAJIBIK OHJICY/ i

Koa moxyas: TO 5.1
Ha3Banue MOIYJIsi:
TexHonorust 06¢cmyKuBaHus
Ha3Banmue AUCHMUILIMHBI:
ABTOMAaTH3a1Ms TOCTUHUYHBIX U
pEeCTOpaHHBIX YCIyT
IpepexkBU3UTHI: | OCTUHUYHBIN
U PECTOPAHHBIM MEHETKMEHT
IHocTpekBU3UTHI:
HudpoBuzamus B cdepe ycmyr
Heab: Jatb CTyJICHTaM
TEOPETUYECKUE 3HAHUS B
oOnactu aBTOMAaTHU3aluNA
WHIYCTPUU TOCTEINPUUMCTBA, a
TAK)K€ NPAKTUYECKUE HABBIKH,
MO3BOJISIIOIIME HAa TBOPYECKOM
YpOBHE COBEPILEHCTBOBATh
MOBCEJHEBHYIO  JESTEIIBHOCTD
SKOHOMHCTa-MEHeIKepa Ha Oaze
HOBBIX UH(GOPMAIIMOHHBIX
TEXHOJIOTHil.
Kparkoe
PaccmarpuBaer
ABTOMAaTHU3UPOBAHHBIE CHUCTEMBI
VOPABJICHUS  IPEANPUATUIMHU
WHIYCTPUU  TOCTENPUHUMCTBA.
N3zyuaer MHTEpHET, UHTpPAHET U
WEB-texnonorun Ha
NPEANPUATHIX UHyCTpUHU
FOCTENPUMCTBA. PackpeiBaer
BO3MOYKHOCTH  COBPEMEHHOIO
MPOrPaMMHOTO OOecreueHus: B
obnactu KaJIEHJapHOTO
IUIAHUPOBAHUS M YIpaBJIEHUSA
MPOEKTaMU Ha MNPEAIPUITHIX
WHJIYCTPUU  TOCTENPUUMCTBA.
AHanu3upyeT CTaTUCTUYECKYIO
00paboTky JTAHHBIX Ha
NPEeANPUATHSIX WH]IyCTpUHU
TOCTENPUHUMCTBA.

OonmMcaHue:

Code of module: ST 5.1
Name of module: Service
technology

Name of discipline:
Automation of hotel and
restaurant services
Prerequisites: Hotel and
restaurant management
Postrequisites:
Digitalization in the service
sector

Purpose: To  provide
students with theoretical
knowledge in the field of
automation of the
hospitality industry, as well
as practical skills that allow
them to improve the daily
activities of a manager on
the basis of new information
technologies at a creative
level
Brief description:
Considers automated
management  systems  of
enterprises of the hospitality
industry. Studies the
Internet, Intranet and WEB
technologies at enterprises
of the hospitality industry.
Reveals the possibilities of
modern software in the field
of calendar planning and
project management  at
enterprises of the hospitality
industry. Analyzes
statistical data processing at
the enterprises of the
hospitality industry.
Learning outcome:




TaJJan/bl.

Oky HoTHIKECI:

Oinyi Tuic:

- KOHAKKaUIbUIBIK
MHAYCTPHSICHIH
aKnapaTTaHIBIPYABIH TEOPHSUIBIK
HeTi3]1epi, TY>KBIPBIMJAAMAJIBIK
OarbITTapHI;

- aBTOMATTaHBIPbLIFaH
KYHenepali KamTamachl3 eTYIiH
MakcaThbl, KypamMbl XoHE TypJepi,
OJIAPJIBIH KIKTETY1;

- KOCIOPBIH/IBI Oackapyna
3aMaHayu aKnaparThIK
TEXHOJIOTUsIap OepeTiH
MYMKIHJIKTED;

Jkacail aaysl THic:

- aJbIHFaH ouTiM MEH
JIaF IbLIap bl KOUBLIFaH
MIHJIETTEpAl  TaOBICTBI  IIENTy

MyAJeciHae o3 OeTiHIe KoHe
IIBIFAPMAITBIIBIKIICH KOJIJIaHYy.

- MelpaMxaHa-KOHaK yi
OnsHeciHaeri aKIapaTThIK
TexHoJorusiap OOMBIHIIA >KaHA
Outimaepai o3 OeTiHIE MEHrepy
KOJIJAPBIH aHBIKTAY;

MeHrepyi Tuic:

-MelipaMXxaHa KoHE€ KOHaK YH
Ou3HeciHIe OacKapyablH JKEKe
GyHKIUSIIAPBIH
aBTOMATTaHJbIpYyFa
OepeTin
OarapiiaMalibIK
YKYMBIC HETI3/Iepi.
KanabinTacatblH Ky3bIpeTTep:
MelipaMxaHa-KOHaK Yi Ou3Heci
KOCIMOpBIHAAPBIHAA ~ OHIIPICTIK
kKoHe  Oackapy  IpolecTepiH
aBTOMATTaHJbIPYya 3aMaHayH
KOMITBIOTEPJIIK ~ TEXHOJIOTUSHBI
KOJIIaHy KOHE KeWiHHEH
KOJITAHBICTAFbI JKOHE KOOallaHFaH
TEXHOJIOTHSUTBIK mporuecTepre
OHBIH XYHenepl MeH KelleHAepiH
€HI13y MYMKIHJIT'1.

MYMKIHJTIK
CTaHIAPTThI
MaKeTTeperi

Pe3yabTaT 00yueHus:

3HATD.

- TEOPETUYECKHE OCHOBBI,
KOHIENTYaIbHBIE HAMPABICHUS
uHOPMATU3AUA ~ MHIYCTPHH
TOCTEIIPUIMCTBA;

- Ha3HAY€HHE, COCTaB U
BU/JIBI oOecreueHust
ABTOMATH3UPOBAHHBIX  CHCTEM,
UX KIacCU(pUKAIHIO;

- BO3MOYHOCTH, KOTOpPBIC
JTAt0T COBPEMCHHBIE
WH(POPMAIMOHHBIE TEXHOJOTHHU
B YIIPABJICHUH MIPEATIPUATHEM;
yMeTh:

- CaMOCTOSITEIILHO u
TBOPYECKU MPUMCHSTH
MTOJTyYEeHHBIC 3HAHUS U YMCHUS B

HWHTEpecax YCIEIIHOTO PEIIeHUs
ITOCTABJICHHBIX 33J1ad.

- OIIPCACIIATh IyTH
CaMOCTOSITEILHOTO  OBJIAZICHUS
HOBBIMH 3HAHUSIMU 110
nH()OpPMaITMOHHBIM
TEXHOJIOTHUSIM B PECTOPAHHO-

TOCTUHUYHOM OHM3HECE;

BJIAJIETh
- OCHOBaMH paboThI B
CTaHJAPTHBIX nakeTax
poTpamm, TI03BOJISIFOIIINX
ABTOMAaTH3UPOBATh  OTJCIbHBIC
byHKIIIN YIPaBICHHS B

pECTOPaHHO-TOCTUHUYHOM
OusHece.

®opmupyeMble KOMIIETEHIIUN:
CIIOCOOHOCTh K NPUMEHEHUIO
COBPEMEHHOW BBIYUCIHUTEIBHOU

TEXHUKH B  aBTOMAaTHU3allUU
MIPOU3BOJICTBEHHBIX u
VIPaBISIOUIUX MPOIECCOB Ha
PEIITPUITHIIX pecTopaHHO-
TOCTUHUYHOTO Ou3Heca u

HOCTIEIYIOLIEr0 BHEAPEHUs €€
CUCTEM U  KOMIUIEKCOB B
CYIIECTBYIOIIUE u
POEKTHpPYyEMbIE
TEXHOJIOTHYECKUE MPOLIECCHI.

To know:

- theoretical
conceptual
informatization  of
hospitality industry;

- purpose, composition and
types of support for
automated systems, their
classification;

- opportunities provided by

foundations,
directions of
the

modern information
technologies in enterprise
management;

be able to:

- independently and
creatively apply the
acquired knowledge and
skills in the interests of
successfully  solving the
tasks.

- identify  ways to
independently acquire new
information technology

knowledge in the restaurant
and hotel business;

own

- the basics of working in
standard software packages
that allow you to automate
individual management
functions in the restaurant
and hotel business.

Formed competencies:

the ability to use modern
computer technology in the
automation of production
and control processes at the
enterprises of the restaurant
and hotel business and the
subsequent introduction of
its systems and complexes
into existing and projected
technological processes.

Mopyas koasi: KKT 5.1
Moayas aTaybl: Keizmer
KOPCETY TEXHOJIOTUSCHI

IIon araybi: Kpi3mer kepceTy
caJIaChIHJIaFbl TU(PIAHIBIPY

Koa moayns: TO 5.1
Ha3Banue MOy
TexHomnorust 06cIyKUBaHUS
Ha3Banue AUCUMILIMHBI:
[udposuzamus B chepe yemyr

Code of module: ST 5.1
Name of module: Service
technology

Name of discipline:
Digitalization in the service




IpepexBusutrep: Konak yit
KOHE MeipamMxaHa KbI3METTepiH
aBTOMATTaH/bIPY
IHocTpexBu3uTTEp:
CaJIaChIHJIaFbl TOYEKETIEp
MakcaTtbl: oJIeMIiK
SKOHOMMKAHbIH, aTall alTKaHaa
KbI3MET KOPCETY CajJachbIHbIH
IUPIBIK TpaHChOopMaLus
MpOIECTEPiHIH epeKIIeTiKTepi
TypaJisl OiTimM amy

Kpickaia
CaHabpIK
KbI3METTEp/1

Kezmer

CHUMATTAMACHI:
OHIMJICD MEH
uupIasabIpy
Heridaepli  MeH  KAacHUeTTepiH
KapacThIpaJbl. Ke3merrep
CaJIaCBIHJIAFBl  ITU(PIIAHIBIPYIBIH
nagacel  MEeH  ToyeKelJepiH
canbicThipanel.  «Digital divide»
TYKBIPBIMJIAMACHIH alraJel.
[udpeik IKOHOMHMKA/IAFbI
KBI3METTEepIi TYTHIHYIIBIHBIH
EPEKIIETIKTEPIH TaJITal JIbI.
Keizmer KepceTy
KOCIMOPBIHAAPBIHA CaH/IbIK
TEXHOJIOTHSITapIbI EHT13Y/IIH
TuiMautiria Oaranainael. CaHIBIK
SKOHOMMKA/IaFbl KbI3MET KOPCETY
KOCIMOPBIHAAPBIHBIH KaHa
KY3BIpETTEPIH O0KaANIBI.
OKy HoTHIKECI:
Oistyi Tumic:
- FBUTBIMHU-TEXHUKAJIBIK TIPOTPECC
OCEpIHEH KOFaMJIbIK OMIpIiH
TYPJIi cajaJlapbIHBIH ©3TrePYiHIH
HETI3T1 3aHIbUTBIKTAPHI;
- Herisri SJKOHOMHUKAJIBIK
mpouecTep/i HHPpIaHABIPYAbIH
QIIFBIIIAPTTAPBI MEH CaAapHl;
sKacail ajybl THiC:
- OarapiaMaiblK KypajigapIbiH
KOMETIMeH aKmapaTThl OHJIEY;
- aKMapaTThIK TEXHOJIOTUSIAP
HeT131H/e 0acKapyIIbUIBIK KOHE
HSKOHOMHMKAJIBIK HISTIMAED
KaObLIAAY;
- aKMapaTThIK TEXHOJIOTUSHBIH
KOMETIMEH KACIOPBIH KbI3METIH
YUBIMIIACTBIPY;
MeHrepyi THic:
- SKOHOMUKAJIBIK aKmapaTThl
OHJIEY JJIICTEPIH;

IIpepexBU3NTHI:
ABTOMAaTH3alIMs TOCTUHUYHBIX U
pecTopaHHbIX yCiayr
IMocTpexkBu3urbl: Pucku B
cdepe yciyr

Heas: mnpuobpereHne 3HAHUI

00 OCOOEHHOCTSIX IIPOLIECCOB
1 poBoi Tparchopmarm
MHPOBO#l 95KOHOMHKH B II€JIOM, B
94acTHOCTHU c(pepsl ycIryr

Kpartkoe onucaHue:
PaccmarpuBaer OCHOBBI
nupoBU3alMM U CBOICTBa

U(POBBIX MPOAYKTOB U YCIYT.
CpaBHHBaeT BBITOJBl M PHCKH
nudpoBuzaun B chepe ycuyr.
PackpriBaer KOHIETIHAIO
«Digital divide». Ananusupyer
0COOEHHOCTH noTpeduTens
ycIIyr B 1U(POBON SKOHOMUKE.

[IpuBouT OLIEHKY
s dexTuBHOCTH BHEJPEHUS
nu(pOBBIX  TEXHOJOTHMH  Ha
OPEeIIpUITUSIX OOCITYKHUBaHUS.
[Iporno3upyer HOBBIE
KOMIIETEHIINT MpEeANPUITHI

ycIIyr B IU(POBOH 3KOHOMHUKE.
Pe3ysabTar 00y4eHus: 10/KEH
3HaTh:

- OCHOBHBIE 3aKOHOMEPHOCTH
Tpanchopmaiu pa3IMYHBIX
chep oOIIECTBEHHON JKU3HU IO
NIEUCTBUEM Hay4HO-
TEXHUYECKOTO Iporpecca;

- MPENNOCHhUIKM U TOCIEACTBUS
U poBU3aAIIH OCHOBHBIX
9KOHOMHYECKUX MPOIIECCOB;
Ymers:

- oOpabarpiBaTh MH(MOPMAIIHIO C

ITOMOIIIBIO MIPOrpaMMHBIX
CPE/CTB;

- IPUHUMATh YIIPABJIECHYECKUE U
JKOHOMHUYECKHE pEIICHUs Ha
Oase UH(GOPMAITMOHHBIX
TEXHOJIOTHH;

- OpPraHU30BbIBATh JEATEIBHOCTh
OpeAnpusaTHsS € HOMOIIBIO
UH(POPMALIMOHHOM TEXHOJIOTHH;
BJIAJICTh:

- METOIaMHU 00paboTkH
HKOHOMHUYECKOM HH(pOpMaLINN;

- COBpEMEHHbIMHM  Hamboiee

sector

Prerequisites: Automation
of hotel and restaurant
services

Postrequisites: Risks in the
service sector

Purpose: acquisition of
knowledge about  the
features of the processes of
digital transformation of the
world economy as a whole,

in particular the service
sector

Brief description:
Examines the basics of
digitalization ~ and  the
properties of digital
products and  services.

Compares the benefits and
risks of digitalization in the
service sector. Reveals the
concept of «Digital divide».
Analyzes the features of the
consumer of services in the
digital economy. Provides
an assessment of the
effectiveness of the
introduction  of  digital
technologies at  service
enterprises. Predicts new
competencies of the service

provider in the digital
economy.

Learning outcome:

To know:

- the main patterns of
transformation of various
spheres of public life under
the influence of scientific
and technological progress;

- prerequisites and
consequences of
digitalization of the main
€conomic processes;

Be able to:

- process information using
software tools;

- to make managerial and
economic decisions based
on information technology;

- organize the activities of
the enterprise with the help




- SKOHOMUKAJIBIK MaceneIepai
Iy i aBTOMATTaHAbIPY IbIH
3aMaHayH KeH TapajFaH
KypailapbIH.

KaubinTacaTblH Ky3bIpeTTep: -
KP sxone mier ennepueri

U (PITBIK SKOHOMUKAHBIH Ka3ipri
KarJalbIH, TpobaeManapsl MEH
JlaMy TepCIIEKTUBAIAPBIH TaJIai
oiry;

- CaH/IbIK, aKbIJIJIbI XKOHE
BUPTYasibl (pabpuKanapbIH
JTaMybIHaH SKOHOMHUKAJIBIK
TUIMJLUTIKT1 Oaranayra KaOuIeTTl;;
- OM3HECTI JaMBITY/IbIH 3aMaHayu

U PITBIK TEXHOJIOTUSIIAPBIH
€HI3y KaXeTTUIrH Tajijayra
KaOLIeTTI.

pacnpoCcTpaHEHHbIMU
CpeIaCTBaMU aBTOMaTH3alUN
pelIeHus: 5)KOHOMUYECKUX 3a/1a4.
®opMupyeMble KOMIIETEHIINU:

- cnoco0eH  aHaIM3UPOBAThH
COBPEMEHHOE COCTOSIHHE,
npoOieMbl U MEpPCHEKTUBbI

pasBuTHs U(YPOBOK IKOHOMUKHU

B PK u 3a pyGexom;

- croco0eH OIICHUBATh
HKOHOMHUYECKYIO

3 (PEeKTUBHOCTH OT pa3BUTHS
U (ppOoBBIX, YMHBIX u
BUPTYaJIbHBIX (DaOpUK;

- crnoco0eH  aHaJM3UpOBaTh
HE00X0IMMOCTh BHEJIPEHUS
COBpPEMEHHBIX U(PPOBBIX

TEXHOJIOTMHU Pa3BUTUA OusHeca.

of information technology;
own:

- methods of processing
economic information;

- the modern most common
means of automating the
solution  of  economic
problems.

Formed competencies:

- able to analyze the current
state, problems and
prospects for the
development of the digital
economy in Kazakhstan and
abroad;

- able to assess the
economic efficiency of the
development of digital,
smart and virtual factories;

- able to analyze the need
for the introduction of
modern digital technologies
for business development.

Moayas koabi: KKT 5.1

Moayab araybl: Keizmer
KOPCETY TEXHOJIOTUSIChI

IIon araybl: KoHakXalIbUIbIK
KOCIMOPBIHAAPBIHBIH
SKOHOMHMKACHI

IIpepexBusutrep: MeilipamxaHa
JKOHE KOHAK YH Ou3HeciHzeri
KOCIIMKEPITIK KbI3MET Heri3aepi
IMocTpexkBU3UTTEP:
KoHaxkaitIbUIbIK
WHTyCTPHUSCHIHIA ousHec
KOCTIapAbl Kypy MeXaHu3MIepi
Makcarbl: CTYICHTTEpA1
KOHAK)XalJIbUIBIK HHAYCTPHUSICHIH
YUBIMIACTBIPY MEH OacKapybiH
HETI3T1 MPUHITUTITEP1 MEH
olicTepiMEH TaHBICTBIPY JKOHE
Kypleni 3aMaHayH KarJainapiaa
OM3HECTI COTTI €Hri3y YIIiH
Ka)KETTI MIPAKTUKAIBIK
JaFIbIIap/Ibl UTEPY.

Kpbickama cunarraMachl:
Kypc enaipicTiH MarepuaiabiK-
TEXHUKAIBIK KOHE ONEyMETTIK-
SKOHOMHMKAIIBIK KaFJaillapbIHbIH
KOHAaKKalJIbUIBIK KOCITOPBIHAAPHI
KYMBICBIHBIH TEXHHUKAJIBIK-
SKOHOMUKAIIBIK

Kox moayasi: TO 5.1

Ha3zBanmue MOYJISA:
Texnonorust 06¢cmyKUBaHUA
Ha3Banmue AUCHUILIMHBI:
DKOHOMHKA NPEINPUITHI
rOCTENPUUMCTBA
IIpepexkBU3UTHI:
IpeIpPUHUMATETbCKOM
NEeSITEeIbHOCTH B PECTOPAHHOM U
TOCTUHUYHOM OH3HEce
IHocTpexkBU3uTHI: MexaHU3MBbI
NOCTpOCHUS Ou3HEec-TUIaHa B
UHAYCTPUU TOCTEIPUUMCTBA
Leab: 03HAKOMUTH CTYIEHTOB C
OCHOBHBIMHM  TMPHUHIMIIAMH U
METOJaM{  OpraHW3aluud U
yIpaBICHUS OpeInpUsITHEM
UHAYCTPUU TOCTENIPUUMCTBA U
npuoOpeTeHne  MPAKTHUECKUX
HABBIKOB, HEOOXOAMMBIX  JIJIst
YCIIEUTHOTO BBEACHUS OM3HEca B

OCHOBBI

CJIOKHBIX COBPEMEHHBIX
YCIIOBUSIX.
Kparkoe omnucanme: Kypc

paccMatpuBaeT (popMHUpOBaHUE
KOMIUIEKCHBIX 3HAHUHI O CBSI35X
MaTepHalbHO-TEXHUYECKUX U
COLIMAJIBHO-3KOHOMMYECKUX

YCIOBUM  TPOU3BOJACTBA  C

Code of module: ST 5.1
Name of module: Service
technology

Name of discipline:
Economics of hospitality
enterprises

Prerequisites: Basics of
entrepreneurship in the
restaurant and hotel

business

Postrequisites:
Mechanisms for building a
business plan in the
hospitality industry
Purpose:  to  acquaint
students with the basic
principles and methods of
organization and
management of the
enterprise of the hospitality
industry and the acquisition
of practical skills necessary
for the successful
introduction of business in
difficult modern conditions.
Brief description: The
course examines the
formation of comprehensive
knowledge about  the




KOpCeTKImTepiMeH  OalIaHbBICHI
Typajbl KeleH i oMl
KAJIBIITACTBIPYIbI  KAPACTHIPAJIBI.
KoHakKalIbIIbIK KOCITOPHBIHBIH

pecypcTapbiH Mai1aIaHyIbIH
THIM I HBICAaHJAPbI MEH
ToCIIAepiH HeTi31ey,
KOCITOPBIHHBIH [Iap yamblUIbIK
KBbI3METIHIH OHTaMJIBI

HYCKaJIapblH TaHJay OoiibIHIIA
HKOHOMHKAIIBIK ecenreynepai
OpBIHIAY YIIIH KaXETTl KOCiOn
ouTiM MEH ecenrey-Tangay
JaFIBIIAPBIH aJTyFa BIKIAT TEII.
OKy HoTHIKeCI:

Oinyi Tuic:

- KOHAKXAWTBUIBIK HH]TYCTPHUSICHI
KOCITOPHBI YKOHOMHKACHIHBIH
Heri3ri YFBIMJIapBI MEH
KaTeropHusIapbIHBIH Ma3MYHEI.
sKacai aaybl THIC:

- KbI3MET KOpceTy  cajachl
KOCIMOpBIHAAPHI KBI3METIHIH
YFBIMBI, MOH1 )XK0HE (YHKIUSIIAPHI
TypaJbl TEOPUSITBIK
3KOHOMHUKAJIBIK ouTiMIi
MpaKTUKaga KOJJAaHy;

- Oackapy-yHbIMIacTBIPYy
menriMaepin  Tady JKoHE oJjap
YIIIH jKayanTbl 00y.

MeHrepyi Tuic:

- KOHAaK yi cepBucCi
TEXHOJIOTUSIJIAPBIHBIH HET137epiH,
KOHAaK  yi  IIapyalIbUIbIFbIH
Oackapy TOCUIACPIH;

- KOCIMOPBIH HKOHOMUKACHIHBIH
Heri3epi OoiibIHIIIA aJlFad
OuTiMaepiH ToxipuOeae KoJaaHy,
©31H-631 JaMbITyFa, OUTIKTLIIK
nmeH  meOepiikTi  apTThIpyra
KaOLIEeTTUIIr MEH HAWBbIHIBIFEL.
KaabinTacarbiH Ky3bIpeTTep:

- SKOHOMUKAIBIK OLTiM
Heri3/1epiH eMIpiH TYpIi
canajapbIHia KOJIIaHyFa
KaO1IeTTi;

- KOHaK Y# KOCITOPHBIHBIH KOHE
6acka OpHAJIACTHIPY
KYpalJapblHBIH  IIBIFBIHIAPBIH
aHBIKTAY KOHE Tanuay
JaFIbLIAPBIH UTEPY;

- KOHAK)KaWUIBUIBIK HHJYCTPUSICHI

TCXHUKO-3KOHOMHNYCCKHUMU

NI0Ka3aTeIsIMU paboThI
NPEANPUATHIA TOCTEIPUUMCTBA.
CriocobcTByeT — MPHOOPETEHUIO
HEOOXO0TUMBIX

npodeccHOHABHBIX 3HAHUH U
PACUCTHO-aHAIITUTHICCKUX

HaBBIKOB  JUIsl  BBITIOJIHEHUS
SKOHOMMYECKHUX PpacyeToB IO
obocHOBaHMIO  3(PPEKTUBHBIX
dopm u croco0oB
UCIIOJIb30BaHUS pecypcoB
NPEANPUATUST TOCTEIIPUUMCTBA,
BBIOOpA ONTUMAJIBHBIX
BapuUaHTOB XO3SIICTBEHHOM

ACATCIIBHOCTH MTPCAIIPUATHUA.
PesynbTaT 00yuenus:

3HaTh:

- COJZIep’KaHnE KITFOUEBBIX
MTOHATHN 51 KaTeropui
SKOHOMUKH MIpeANPUSITHS

WHIyCTPUU TOCTETIPUUMCTBA.
yMeTh.

- TNPUMEHATh TEOPETUUYECKUE
SKOHOMHYECKHE  3HAHUSI O
MOHSTHUH, CYLIHOCTH u
byHKIMIX JeATETbHOCTH
OpeanpusIThuii chepbl yciayr Ha
IIPaKTHKE;

- HaXOJWTh OPraHU3aLHUOHHO -
YIPABJICHUYECKUE PELICHUS B
HECTAaHJAPTHBIX CHUTyallUiX U
HECTH 32 HUX OTBETCTBEHHOCTh

BJIA/IETh.

- OCHOBaMU TEXHOJIOTUH
FOCTUHUYHOIO cepBiuca,
IpreMaMH yIpaBJICHUSI
FOCTUHUYHBIM X035HCTBOM;

- OPUMEHATh  ITOJy4CHHBIC
3HAHUSA 0 OCHOBAM JKOHOMHUKH
OpEANpPUATHS Ha  [PAKTHKE,
CIIOCOOHOCTL M TOTOBHOCTH K
CaMOpPa3BUTHIO, [TOBBIIIIEHHUIO

KBaJTM(HUKAIIUU U MACTEPCTBA.
®opMupyeMble KOMIETEHIINH:
- CIIoco0eH HCIOJIb30BaTh
OCHOBBI DKOHOMHYECKHX 3HAHUH
B pa3IMYHbBIX chepax
JKU3HEIEATENHLHOCTH,

- BJIaJICHUEM HaBBIKAMH
OTIpEJICIICHNUS ¥ aHAJIM3a 3aTPaT
TOCTUHHYHOTO TPEANPUITHS U

relationship of material and

technical and socio-
economic  conditions  of
production with the
technical and economic

performance of hospitality
enterprises. Promotes the
acquisition of the necessary
professional knowledge and
computational and
analytical skills to perform
economic calculations to
substantiate effective forms
and methods of using the
resources of the hospitality

enterprise, the choice of
optimal options for the
economic activities of the
enterprise.

Learning outcome:

To know:

- the content of the key
concepts and categories of

the  economy of the
enterprise of the hospitality
industry.

be able to:

- apply theoretical economic
knowledge about  the
concept, essence  and
functions of the activities of
service  enterprises in
practice;

- to find organizational and
managerial solutions in

non - standard situations
and be responsible for them
to own:

- fundamentals of hotel
service technologies, hotel
management techniques;

- apply the acquired
knowledge on the basics of
enterprise  economics in
practice, the ability and
readiness for self-
development, professional
development and mastery.
Formed competencies:

- able to use the basics of
economic  knowledge in
various spheres of life;




KOCITOPHBIHBIH ~ 3KOHOMUKAJIBIK
OMIpiHIH Heri3aepiH TYCiHyTe
KaOLIeTTl.

JIPYTUX CPEACTB Pa3MEILICHUS;

- cnoco0OeH pa3buparbcs B
OCHOBaX SKOHOMHUYECKOHN KU3HU
HPEAIPUATUSA HHIYCTPHUHU
I‘OCTGHpI/II/IMCTBa.

- proficiency in determining
and analyzing the costs of a
hotel company and other
accommodation facilities;

- able to understand the
basics of the economic life
of the enterprise of the
hospitality industry.

Monyas koasi: KCXKT 8.1

Moayas araybl: Keimerrepai
cary KOHEC KBUDKBITY
TEXHOJIOTHUACHI

IIon arayel: KoHak yii xoHe
MelipaMxaHa MapKeTHHT'1

IIpepexkBusurrep: Konak yit
KOHE MeMpaMxaHa MEHEIKMEHTI
IMocTpekBU3NTTEP:
KoHaxkkaiabIbIK
WUHIYCTPUSACHIH/IA OusHec
YKOCTapIbl Kypy MEXaHU3MIepi
MakcaTbl: KbI3MET KOpCeTyi
YHBIMJIACTBIPY/IBIH 3aMaHayu
TOCUIIEPIH  €CKepe  OTBIpBII,
CTyCHTTEPTe KOHAaK yi
UHIYCTPUACBIHAAFbl ~ MapKETUHT
HETI3/Iepl  Typajbl >KaH-)KaKThI
TYCIHIK KaJIBIITACTBIPY,
KIIMEHTTEpre KbI3MET KOpceTy
OarapiiaManapbiH xacay
EPEKIICITIKTEPIH amry.

Kbickama cunmarramacbl: O
MapKETUHTTiH Kazipri
TEHJCHIHUIapbIH KoHE
KOHaKYWJep M€EH
MelipamMxaHayiapjaa OHBIH
TY>KBIPBIMJIAMACHIH Kysere
aceIpy TEXHOJIOTUSICHIH
3epTTeiinl,  COHBIMEH  Karap
oJlapibl MAapKETUHITIK 3epTTey
KOHE KbI3MET KepceTy

HapbIFbIHBIH JKaFJaiblH Oaranay
narapulapbiHa  yiipeteni. Konax
yi JKOHE MelpaMxaHa
KOCIMOPBIHAAPBIHBIH

MapKETUHITIK a3bIK-TYNIIK, Oara,
cary, KOMMYHHKAIUSIIBIK
CTpaTETUSICHIH KaJIBIITACTBIPY
Typabl KyHeni UJICSHBI
KapacThIpa/ibl. MakcarTsl
HapbIKTHl TaHJAy »JKOHE OHBI
Oacelll  aly Kypasbl peTiHfe
HapBIKTHI CerMeHTaIUsUIAY bl

Kon mopyas: TIIITY 8.1

Ha3Banue MOJYJIsl:
TexHnomorus poAaxK u
IIPOJIBEXKEHUS YCIIYT

Ha3Banmue AUCHMILIMHBI:

l'ocTMHWYHBIE W pPECTOpaHHBIN
MapKETHUHT

IIpepexkBu3uTHI: ['0OCTUHUYHBIN
U PECTOPAHHBIA  MEHEIKMEHT
IHocTpexkBU3uTHI: MeEXaHU3MBI
MOCTpPOCHUs OW3HEC-TUIaHa B
WHYCTPUU TOCTETIPUUMCTBA
Heasn: chopMupoBaTh y
oOydJarommerocsi  KOMIUIEKCHOE
Mpe/ICTaBIeHHEe 00 OCHOBAX
MapKeTHHIra B TOCTUHUYHOM
WHIYCTPUU c y4eToM
COBPEMEHHBIX  IOJAXOJOB K
opraHu3anuu  oOCITy)XHBaHUS,
PaCKpBITHIO cnenuduku
pa3paboTku porpamm
00CTyKUBaHUS KJIMEHTOB.
Kparkoe onucanme: HM3yuaer
COBpPEMEHHbIE TE€HJECHUUU
pa3BUTHUA MapKeTHUHIa u
TEXHOJIOTMM  pealu3aluu  €ro
KOHLICTIIMM HAa TOCTUHULAX H
pecTopaHax , TaK k€ 00yUUTh UX
HaBbIKaM MapKETUHIOBBIX
UCCJEIOBaHUN U OLICHKH
KOHBIOHKTYpPbl ~ PbIHKa  YCIYT.
PaccmatpuBaer CHUCTEMHOE
IIPE/ICTAaBIICHUE 0
dbopMUpPOBaHUN MapKETHHTOBOM
MIPOAYKTOBOU, LIEHOBO,
COBITOBOM, KOMMYHHUKAIITHOHHOMN
cTpareru TOCTUHUYHOTO H
PECTOPaHHOTO NpEeANPUITHSL.
AHanuzupyer CEerMEHTAIUIO
pBIHKa Kak CpeacTBa BBIOOpa
LIEJIEBOTO PHIHKA U €ro 3axXBara.
[Inanupyer
KOHKYPEHTOCTIOCOOHOCTH H ITyTH
€€ MOBBIIICHHUS.

Code of module: SSTP 8.1
Name of module: Service
sales  technology and
promotion

Name of discipline: Hotel
and restaurant marketing
Prerequisites: Hotel
restaurant management
Postrequisites:
Mechanisms for building a

and

business plan in the
hospitality industry
Purpose: to form a

comprehensive
understanding of the basics
of marketing in the hotel
industry, taking into account
modern approaches to the
organization of service,
disclosure of the specifics of
the development of
customer service programs.
Brief description: Studies
modern  trends in the
development of marketing
and technology for the
implementation ~ of  its
concept in hotels and
restaurants , as well as teach
them the skills of marketing
research and assessment of
the market conditions of
Services. Considers  a
systematic view of the
formation of a marketing
product, price, sales,
communication strategy of a
hotel and restaurant
enterprise. Analyzes market
segmentation as a means of
selecting the target market
and capturing it. Plans
competitiveness and ways to
improve it.




tangaiiasl. bacekere KaOUIETTUTIK

IEH OHBI AapTTHIPy KOJAAPHIH
KOCTapJIanpl.

Oky HoTHIKECI:

Oinyi Tuic:

- KOHAK)XAMIJIBIIBIK CaTaChIHIAFbI
YIBIMAAPIBIH KbI3METTEPiH
urepineryre acep eTeTIH
(bakTopiap sl Tangay
epeKIIeNiri;

- WNHureprer opracelHAA
KOHAKKAWJIBUIBIK ~ CaJIaChIHIaFblI
YIBIMAAPIBIH KbI3METTEPiH

KBUDKBITY OaFapiamaiapsl;
sKacaii anyspl THic:

- KOHAKKaUIBbUILIK
YUBIMTAPBIHBIH KBbI3METTEPIH
urepuieTyre acep eTEeTIH
(bakTopnap/ipl Tanaay;

- WNHureprer
KOHAKKaMJIBIIBIK
YUBIMIAP]IBIH
KBUTKBITY
aziprey;
MeHrepyi Tuic:

- KOHAKXKaMJIbIK YIBbIMIAPbIHBIH
KBI3METTEPIH UITepUIeTyre ocep
eTeTiH  (akTopiapabl  Tanaay
JaFIbLIaphI;

- Hurepuer
KOHAK)XalJIbUIBIK ~ CaJlaChIHaFbl
YHBIMIapIbIH KbI3METTEPIH
KBUDKBITY JaFblIaphbl;

- KOHAKKaMIbUIBIK
YHBIMIapPBIHBIH KbI3METTEePIH
WHTEPHET  apKbUIBl  KBUDKBITY
OarapiiaMaliapbIHBIH THIMILTITTH
Oaranay oxicrepi.
KaabinTacatblH Ky3bIpeTTep:

opTachlHIa
CaJIachIH/IaFbl
KbI3METTEPIH
OarapiaMachiH

OopTacCblHOa

- HapbIKTBl 3EpTTEYIi JKy3ere
acelpyFa, KOHAKKAMIBIK JKOHE
KOFaM/IbIK TaMaKTaHy
caJlaChbIH/IaFbl YHBIMIapIbIH
KbI3METTEpPIH  caTyabl  JKOHE
urepinerynui YUBIMIaCTBIpYyFa
KaO1IeTTi;

- KOHAK)KaHIbUIBIK KOHE
KOFaM/IbIK TaMaKTaHy

yHBIMIApBIHBIH 0aFra jKoHE OTKI3Y

casiCaTbIHBIH 3aMaHayu
TEXHOJIOTHSUTaPBIH KOJITaHyFa
KaOUIeTTI;

PesyabTart 0o6yuenns:
3HATh:
- cnenu(uKy aHanu3a (GpakTopos,

OKa3bIBAIOLINX  BIMSHUE  Ha
IPOJABIKCHHE yciayr
opraHu3anuit cdepsr
TOCTENPUUMCTBA;

- TPOrpaMMBbl  TPOJIBMYKECHUS
yCIyr — opraHu3anuii  cdepbl
rOCTENPUIMCTBA B cpene
UHTEPHET;

yMeThb:

- aHanu3upoBaThb  (aKTOPHI,
OKa3bIBAIONINE  BIMSHHE  HA
IPOJIBIKEHHE ycIyr
OpraHu3anui cdepbl
TOCTEPUUMCTBA;

- paspabatreiBaTh IpOrpammy
TIPOIBYKEHUS ycayr
OpraHu3anui cdepbl
TOCTETPUIMCTBA B cpene
WHTEPHET;

BJIA/IeTh:

- HaBBIKAMHU aHaJM3a (aKTOPOB,
OKa3bIBAIOUIMX  BIUSHHE  Ha
POJBUKECHHE ycIyr
OpraHu3aIui chepsl
rOCTENPUUMCTBA;

-HaBBIKAMH MIPOJBUKECHUS YCIYT
opraHu3anuit cdepbl
rOCTEIIPUUMCTBA B cpene
UHTEPHET;

- MeTOoIaMU OIICHKHU
s dexTuBHOCTH porpamMm
UHTEPHET MPOJBIKEHUS YCIIYT
opraHu3anuit cdepbl
TOCTEIIPUUMCTBA.
@®opmupyemMble KOMIETEHIIUH:
- CImoco0eH  OCYIIECTBIATH
UCCIIEJIOBaHHE pBIHKA,
OpraHW30BBIBATh MNPOJAKU U
NPOABHXEHHE yCIIyT
OpraHu3aiui cdepsl
rOCTeNPUUMCTBA u
0O0I11eCTBEHHOTO MMUTAHMS;

- criocoOeH IPUMEHSTh
COBpPEMEHHbIE TEXHOJIOTHH
[IEHOBOM U COBITOBOM MOJUTHKU
OpraHu3aIui cdepsl
rOCTENPUUMCTBA u

0OIIIECTBEHHOTO MTUTAHMUS;
- CmoCOOGH K MHTEpHET

Learning outcome:

To know:
- specifics of the analysis of
factors  influencing  the

promotion of services of
hospitality organizations;

- programs to promote the
services of  hospitality
organizations in the Internet
environment;

be able to:

- analyze the factors
influencing the promotion
of services of hospitality
organizations;

- develop a program to
promote the services of
hospitality organizations in
the Internet environment;
own:

- skills in analyzing factors
that influence the promotion
of services of hospitality
organizations;

-skills in promoting the
services of  hospitality
organizations in the Internet
environment;

- methods of evaluating the
effectiveness of Internet
promotion programs for the
services of  hospitality
organizations.

Formed competencies:

- able to carry out market
research, organize sales and
promotion of services of
organizations in the field of
hospitality and catering;

- able to apply modern
technologies of pricing and
marketing policy of
organizations in the field of
hospitality and catering;

- capable of Internet
promotion of services of
organizations in the field of
hospitality and catering




- KOHAKKAMIIBIK JKOHE KOFAMJIBIK | IPOIBHKCHHIO yCIyT

TaMaKTaHy CaTaChIHIAFbl | OpraHH3aIUi chepsr

YHBIMIaPIbIH KbI3METTEPIH | TOCTCIIPUMMCTBA u

NurepHerte KBUDKBITYFa | OOIIECTBEHHOTO MTUTAHHUS

KaOineTTi

Moayas koabi: KKMC 9.1 Koa moxynsi: DYUI 9.1 Code of module: CQS 9.1
Monyab ataybl: | Ha3Banue moxynsi: DxoHomuka | Name of module:
KoHarkalbpUIbIK W yhnpaBiieHHe B HWHIycTpuu | EConomics and
MHIOYCTPHUACBIHIAFbI OKOHOMHKA | TOCTCIIPUHMMCTBA Management in the
XKoHe Oackapy Ha3Banue mucuunmuel: | hospitality industry

IIon araybl: KoHarxkalnpuiblK | MexaHU3MBI noctpoerus | Name of discipline:
WHIYCTPHUSCHIH/IA OusHec | OusHec-tutana B mHayctpuu | Mechanisms for building a
XKocmappl KYpy MEXaHH3MJEpi | TOCTEPUUMCTBA business plan in  the
IpepexBusurrep: Konax yii | [IpepexBusutni: ['octunnuneiii | hospitality industry

’KOHE MelpaMXxaHa MapKeTHUHT1 W pecropaHHbIi  MapkeTwHr | Prerequisites: Hotel and
IMocTpekBusurrep: OHAipicTik | [IocTpeKBU3UTHI: restaurant marketing
ic-Toxipuoe [Tpou3BoICTBEHHAS TPAKTHUKA Postrequisites:  industrial
Makcarbl: Kocinopeiuubsiy | Ileab: M3ydenue cormansHO- | practice

MEPCIIEKTHBAITBIK, KOHE | IKOHOMHYECKUX, Purpose: The study of
arbIMJIar bl JKOCHApJIaybIHbIH | OpPraHM3allMOHHBIX U | Socio-economic,
QJIEYMETTIK-3KOHOMUKAJIBIK, (bMHAHCOBBIX acriektoB | organizational and financial
YABIMIACTBIPYIIBLIBIK )KOHE | MepCrneKTUBHOTO W Tekymiero | aspects of long-term and
Kap KbUTBIK acleKTUICPIiH 3epTTey, | INIAHUPOBaHUS  MpeANnpusTHs, | current enterprise planning,
OHBIH HETi31 Tayapjgap MEH | OCHOBOl kotoporo siBisercs | the basis of which is the
KbI3METTEP i OHIIPYIIiIEH | MPOABMKEHUE TOBApoB M yciuyr | promotion of goods and
TYTHIHYIIBIFA aiipipbacray | oT TIPOM3BOIUTEIIS K | services from the
apKbLIBI KBUDKBITY OOJIBITT | TOTPEOUTEITIO mocpeacTBoM | manufacturer to the
TaObLTAIBI. oOMeHa. consumer through
Kbickama cunarramacel: | Kparkoe ommcanme: I3yuaer | exchange.
busnec-kocmapnayaslH MoHI MeH | CymmHOCTh W coaepskanue | Brief description: Studies
Ma3MYHBIH 3epTTeiil. | OM3HEC-TUITaHUPOBAHHS. the essence and content of
Kocinmopeinusle  imki  optackid | [IpuBomuT ananu3 BHyTpeHHei | business planning. Provides
TaJJaiIpl, HaApbIK KYPBUIBIMBIH | CpeAbl OpeanpusTtus, axamu3 | an analysis of the internal
TaJIIai Il JKOHE HapBIK | CTPYKTYphl pPBIHKA M pacueT | environment of the
CBIUBIMIBUIBIFBIH ecenTeimi. | eMkoctd  peiHKa.  [IpoBoauT | enterprise, analysis of the
Bocekenectik oprara 3epTTey | MCCIEIOBaHMEe  KOHKypeHTHO# | market structure and
xyprizeni. Typucrik Ttayapaap | cpensl. OmnumceiBaer mporece | calculation  of  market
MEH  KbI3METTepAi  JaMbITy | pa3pabOTKu Typuctckux | capacity. Conducts research
MpoLeciH cumarraiael. TapaTy | TOBapoB U yciyr. AHamu3upyer | ONn the competitive
KOHE OTKI3Y KyHeciH, | cucteMy — pacmpenenenuss  u | environment. Describes the
MapKETHHITIK cOBITa, mapketuHrossie | process  of  developing
KOMMYHHKAIHSITap/bl, )KbUDKBITY | KOMMYHHKAIMK, [poJBrxeHue | tourist goods and services.
MEH JKapHaMaHbl  Taljaiael. | 1 peknama. [lmanmpyer posb | Analyzes the distribution
Kapxbl  sxocnapblHBIH — peutiH | ¢uHaHcoBoro miaHa. [IpuBomut | and sales system, marketing
Kocrapiansl. TuiMaimikti | onenky  3ddexTuBHOCTH W | cOmmunications, promotion
Oaranay JKOHE  TOYEKeJJIep[i | yIpaBlIeHHE PUCKAMH. and advertising. Plans the
Oackapy. PesyabTar o0yuenusi: nosokeH | role of the financial plan.
OKy HOTH:KeCi: 3HATh: Provides performance
oiuryi Tmic: - mpeaMeT MapKeTHMHIOBOTo | assessment and risk
- eHIMIEp MEH KbI3METTEp | HCCIIeIOBaHHS pBIHKA | Mmanagement.

HAPBIFBIH MApPKETHHITIK 3€PTTey | HPOIYKTOB U YCIYT. Learning outcome:

MIOHI. - CyINIHOCTh MapKeTHHroBo# | To Know:




- MapKeTHHITIK OpTaHBIH MOHI
XKOHE HAPBIK KOHBIOHKTYPACHIH
TaJNAy.

- TYTHIHYIIBUIAPJABIH  MiHE3-
KYJIKBIHBIH EpEeKIIETIKTepl KoHe
TYTHIHYIIBLUTAPIBIH
CHUIIaTTamalaphbl.

JKkacai aaysl THic:

- KOCIMOPBIHHBIH namy

CTPATETHSICHIH aHBIKTAY.
- KaHa TYPHCTIK OHIMJIEpP MEH
KBI3METTEP/Ii JAMBITY.

- TYPHUCTIK HAPBIKTHIH
CBIMBIMIBUIBIFBIH €CETITEY.
MeHrepyi Tuic:

- JaliplH OM3HEC jKocmapiapibl
Taay xKoHe Oaranay Jarablaaphbl
- Ou3Hec Kocmapiapasl 3
OeTiHIIe TalbIHAAY JaF IbLTaphl

- CaTbUIBIMHBIH ©CYyIH OoJnkay
KOHE TaJIay JIaF IbUIaPhI

- YKOOaHBI Kap KbUIaHIBIPY
KO3JIepiH TaHJay JaFAbLIaphbl

- ’K00aHbBIH TOYEKeJIepiH
Oaranay JIaFaplaapbl
- OusHec-uues
Tanaay JaFabLIaphbl
KaabinTacaTbiH Ky3bIpeTTep:

- aKIMapaTThIK KOFaM/Ibl
KQJIBINTACTBIPY  JKOHE  JaMBITYy
JKarmanbIHga aKIapaTThI
nanananyra, KOPBITYFa JKOHE
Tajayra, MakcarTap KOrra jKoHe
oJIapra KOJI JKETKI3y J>KOJIapbliH
Ta0yra KaOuIeTTi;

- TMPAKTUKAJIBIK KBI3METTE >KaHa
OlT1iM MEH  Jarapulapasl  ©3
OeTiHmIe ayra KOHE
naijananyra KaOi1eTTi, e31H-e31
JAMBITYFa YMTBUIA/IBI;

- 3aMaHayu aKIapaTThIK-
KOMMYHHKAITHSUTBIK
TEXHOJIOTUSLIAP bl
OTBIPBITI, KOJIJJTaHOAJIbI
MIH/IETTEepAl KOIOFa JKOHE
mienryre KaoiierTi.

HOTWIKETIEPIH

nafjanaHa

Cpeilbl M aHalIn3a KOHBIOHKTYPHI
pBIHKAa.

- 0COOEHHOCTH
MOTPEOUTEITHCKOTO TIOBEJCHUS U
XapaKTePUCTUKY MTOTPEOUTEIICH.

yMeETb:

- OTIPE/ICIIUTh CTpaTETHIO
pa3BUTHSA HPEAIPUATHSL.

- paspaboTaTh HOBBIE
TYPUCTCKHE IIPOYKThI u
YCIYTH.

- paccuuTaTtb EMKOCTH
TYPUCTCKOTO PBIHKA.

BJIAJIETD!

- HaBBIKAMHM aHAIN3a U OIEHKHU
TOTOBBIX OM3HEC IJIAHOB

- HaBBIKAMH CaMOCTOSTEIHLHOM
MOJATOTOBKH OM3HEC IIAHOB

- HaBBIKAMHM  aHaIM3a W
MTPOTHO3UPOBAHUS pocTa
PO JIaXK

- HaBBIKAMH BBIOOpA
HWCTOYHUKOB  (DMHAHCUPOBAHUS
MIPOCKTA

- HaBBIKAMH OIIEHKH PHCKOB
MPOCKTA

- HaBBLIKAMHU aHanu3a
pe3ynpTaToB ~ OWM3HEC  HIEH.
dDopMupyeMble KOMIETEHIMHU:
- cnocoOeH  HCIOJIb30BAaTh,
0000maTh W  aHAJIU3UPOBATH
nH(popMaInoo, CTaBUTh IEIU H
HaxOJIUTh MYyTH UX JOCTHKCHHS
B YCJIOBHUSX (OPMHPOBAHUS H
pa3BuUTHA  HMH(POPMAIIMOHHOTO
00I1IeCTBa;

- CImoco0eH CcaMOCTOSTEILHO
npruoOpeTaTh ¥ UCIOJb30BaTh B
MIPaKTUYECKON IEeITEIbHOCTH
HOBBIE 3HAaHUS U  YMEHHS,
CTPEMUTCS K CAMOPa3BHUTHIO;

- CHocoOEH CTaBUTh M pellaTh
MPUKIIaTHBIC 3a7a4u c
UCIIOJIb30BAaHNEM COBPEMEHHBIX
UH(POPMALMOHHO-
KOMMYHUKAIIMOHHBIX
TEXHOJIOTHH.

- the subject of marketing
research of the market of
products and services.

- the essence of the
marketing environment and
market analysis.

- features of consumer
behavior and characteristics
of consumers.

be able to:

- determine the company's
development strategy.

- develop new tourism
products and services.

- calculate the capacity of
the tourist market.

own:

- skills of analysis and
evaluation of ready-made
business plans

- skills of self-preparation of
business plans

- skills of analysis and
forecasting of sales growth

- skills in choosing sources
of project financing

- project risk assessment
skills

- skills of analyzing the
results of a business idea
Formed competencies:

- is able to use, generalize
and analyze information, set
goals and find ways to
achieve them in the
conditions of formation and
development of the
information society;

- is able to independently
acquire and use new
knowledge and skills in
practice, strives for self-
development;

- able to set and solve
applied tasks using modern
information and
communication
technologies.

Moayas koasi: KUKKE 10.1
Moayiab araybl:
KonakxablUibIk
VH]TyCTPUSCHIHAF bl

Koa moayss: OBUT 10.1
Ha3BaHue MOy
OO0ecrieueHre OE30MOCTHOCTH B
WHAYCTPUU TOCTENPUUMCTBA

Code of module: SHI 10.1
Name of module: Security
in the hospility industry
Name of discipline: Risks




Kayilci3IiKTi KAMTaMachl3 eTy

JIE) araybl: Kes3mer
CaJIaCBIHIAFrbl TOYECKEIAEP
IMpepexBusutrep: Konak yit

KOHE MeiipaMxaHa MapKETHHT1
MocTrpexkBu3utrep: KoHak yil
XKOHE MelpamxaHa OW3HECIHAeTi
Kayilci3IiKTi KAMTaMachI3 €Ty
MakcaTpl: TOyeKeJIIep/IiH naiiia

ooy TY>KBIPBIMIAMACHIH,
TaOMFaThl MEH 3aHJBUIBIKTAPbIH,
aHBIKTay OMICTEpIH,
KOMMEPIFSUIBIK ~ KOCITOPBIHHBIH
SKOHOMHKAIIBIK  TOYEKeIJepiH,
Oaramay oHiCTEpiH, COHJai-aK
HKOHOMMKAJIBIK ToyeKenaepal
Oackapy >KoHE azailTy omicTepiH
3epTTey.

Kpickaia cUIaTTaMachl:
Toyeken KoCIMKEpIiK KBI3METTIH
ce3ci3 (bakTopbI peTiHze
KapacThIPBLIA/IbL. Kei3mer
KepceTry CaJTaChIH/IaF bl
TOyeKeNJepre OKyhenl Tainaay
JKacanpl. Kacinkepiik
TOYEKEIEPIiH KIKTEITy1H
KeNTipedi. Kacinkepik
TOYEKeNaep MEHEIKMEHTIH
KapacThIpaJibl. Toyekennepai
Oackapy CTpaTErusiChIH
cunarraiiipl.  KpI3mer Kepcery
CaJlaChIH/IaFbl Kayin
(dakTopiapblH  JKOHE  OJIapJIbl
a3alTy TOCUIACPIH  TaJIaifIbl.
KapkbLibIk TOyeKeIIepIiH
Typiepin  kenrtipemi.  Keismer

KOPCETY CallaChIHAAFbl TOYEKel-
MEHEIKMEHTT] 00JDKAIbI.

Oky HoTHIKECI:

Ointyi Tmic:

- OKOHOMHKAJIBIK TAyeKelaepi
0acKkapyIblH 3aMaHayd FBUIBIMU
ToCUIIED;

- Toyekemnepai  OackapydblH
3aMaHayH TeXHOJIOTHUSIAPHI;

- Toyekenzepal Oackapy xyiecin
KYpy Mocenenepi.
JKacail ajaysl THic:
- ToyeKen
MOJIENbJIEPIH KYPY;
- OCBI TOYEKEI JKarIaiibIHA COMKEC
KEJIETIH TOYEKel [l aHbIKTay JKOHe

JKar TaubIHBIH

Ha3Banmue AUCHUILIMHBI:
Pucku B cdepe ycnyr
IIpepexkBu3UTHI: [ 0OCTUHUYHBII
U PECTOpPaHHbIM  MapKETHHI
HocTpexkBu3uThi: ObGecnieyueHue
0€30MacCHOCTH B TOCTUHUYHOM H
pecTopaHHOM Ou3HECE

Heab:  u3ydeHUE  NOHATHS,
IPUPOJBl M 3aKOHOMEPHOCTEU
BO3HUKHOBEHUS PHUCKOB,
IPUEMOB BBISIBJICHUS,
SKOHOMUYECKHUX PHCKOB
KOMMEPUYECKOTO  TPEANPUSTHS,
CIIOCOOBI OIICGHKH, a TaK JKe
METOJIOB yIpaBJICHUS u
MUHUMH3AIAA  DKOHOMHYECKHUX
PHCKOB.

Kparkoe onucanme:
paccMaTpuBaeTcs
HEN30eKHBIN
MpEATPUHUMATETBCKON
JIesITeIbHOCTU. JlaeT CHCTEeMHBIN
aHaJIM3 PHUCKOB B cdepe yCIyr.
[TpuBoauT KJ1accu(PpUKaIuio
NPEANPUHUMATEIIBCKUX PUCKOB.
PaccmarpuBaer MEHEIKMEHT
NPEANPUHUMATEIIBCKUX PUCKOB.
OnuceiBaeT CTpaTEruIo
YIPABJICHUS pUCKaMH.
Ananuszupyer (GakTopbl pucka B
chepe ycIyr M CHocoObl HUX
ymeHblieHus. [lpuBoaut BHbI
(buHAHCOBBIX PHUCKOB.
[Iporuo3upyer pHUCK-
MEHEKMEHT B cdepe yCiyr.
Pe3yabTaT 00y4enus:

3HATH:

- COBPEMEHHBIE Hay4yHbIE
OAXO0bl K YIIPaBJICHUIO
SKOHOMUYECKHUMH PUCKaMU;

- COBPEMEHHbBIE TEXHOJIOTUHU
YIOPABJICHUS PUCKAMU;

- IPOOJIEMBI TIOCTPOEHUS CUCTEM
YIPABJICHUS PUCKAMU.

yMeTh:

- CTPOUTh MOJEIH PHUCKOBOU
CUTYALINH;

- OIpenensaTh METO/IbI
uACHTUDUKAIIMK W OIICHKHU
pHUCKa, KOTOPbIE COOTBETCTBYIOT
JTAHHOU pUCKOBOW CUTYaLlUH;

- YMETh HCII0JIb30BATh

Puck
Kak

¢bakTop

in the service sector
Prerequisites: Hotel and
restaurant marketing
Postrequisites: Security in
the hotel and restaurant
business

Purpose: the study of the
concept, nature and patterns

of risks, methods of
identification, economic
risks of a commercial
enterprise,  methods  of
assessment, as well as
methods of management
and minimization of
economic risks.

Brief description: Risk is
considered as an
unavoidable  factor  of
entrepreneurial activity.

Provides a systematic risk

analysis in the service
sector. Provides a
classification of business
risks. Considers the
management of
entrepreneurial risks.
Describes the risk
management strategy.

Analyzes risk factors in the
service sector and ways to
reduce them. Provides types
of financial risks. Predicts
risk management in the
service sector.

Learning outcome:

To know:

- modern scientific
approaches to economic risk
management;

- modern risk management
technologies;

- problems of building risk
management systems.

be able to:

- build models of a risky
situation;

- to determine the methods
of identification and risk
assessment that correspond
to this risk situation;

- be able to use modern




Oarayay oJIiCTEpiH aHBIKTAY;

- KayinTi Oaranay MEH
COMKECTeHIIPY/IiH 3aMaHayn
ToCUIIEpiH KoJiaHa Oiny;
MeHrepyi Tuic:

- TOyeKeI-MCHEDKMEHTTIH
Ka3ipri 3aMaHFbI 9JIICTEPiH.
KaubinracaTblH Ky3bIpeTTep:

- 3epTTey MIHJCTTEpiH mIenry
Ke3IH/Ie ToyeKelIepai Oackapy
ozicTepi MEH TEXHOJOTHUIAPbIH
KOJITaHyFa KaOlIeTT1;;

- aJbIHFaH ouTiM MEH
JIaF IbLTapIbI ToyeKeaep i
Oackapy  KylenepiH  Kypyna
KOJITaHyFa KaOlIeTTL.

COBPEMECHHBIC CHIO0COOBI
I/II[eHTI/I(bI/IKaL[I/II/I u OLICHKU
pHCKa,

BJIAJIETh.

- COBpPCMCHHBIMHU METOJaMU

PHUCK-MEHEKMEHTA.
dopmupyeMble KOMIETEHIIUM:
- crocoben HCIIOIL30BaTh
MCETOIbI 158 TCXHOJIOTUHN
yIOpaBICHUS  pUCKAMU  IIPU
pPEIICHHH  HCCIICIOBATEIBCKUX
3a7ad4;

- crocoo0eH IPUMEHATH
HOHy‘IGHHBIC 3HAHUIA U HABBIKU B
CO3IaHUU CHUCTEM 1o
YIIPABICHUIO PUCKAMH.

methods of identification
and risk assessment;

own:

- modern methods of risk
management.

Formed competencies:

- able to use risk
management methods and
technologies in  solving
research tasks;

- is able to apply the
acquired knowledge and
skills in the creation of risk
management systems.

Monyas koasi: KUKKE 10.1
Moayab araybl:
KoHaxkaiIbLIbIK
WHTYCTPHSICHIHIAFbI
KayIIrci3AiKTi KaMTaMachl3 €Ty
ITIon araybr: KoHak yil >koHE
MeipamxaHa Om3HeciHeT1
KayiIrci3giKkTi KaMTaMachl3 €Ty
IIpepexBu3uTTEp: Keizmer
CaJIaChIHJIAFbI TOYEKEIIeP
IMocTpekBU3UTTEP: OHIIPICTIK
YKOHE JUTUIOMAJIIBI IC-TaXKIprOe
MakcaTbl: CTyIEHTTEpAl KOHaK
yi MEH MeipamxaHaaa
KayIlci3AiKTI  YHBIMIACTHIPYABIH
HETI3JIepIMEH TaHBICTHIPY, KOHAK

yi MEH MelipamMxaHa/ia
KayiIci3AiKTi KaMTaMachl3 €TY/IIH
YHBIMJIACTBHIPYIIBLIBIK

aCTeKTUIEepiH 3epTTey.

Kpickama CHIIATTAMACKI:
Kayincizaikri KaMTaMachl3
eTYIIH KYKBIKTBIK HeEri3AepiH;
KayINCi3IKTiH OHIPJIIK
acmeKTuIepiH 3epaeneimi.
MeMmeKkeTTiH SKOHOMMKAJIBIK
KayiMnci3airiHig MOHI MeH
KyheciH KapacThIPaJIbl.
KacinopsIHHBIH TOyeKeNepiH
OacKapy/ibl alraupl.

MyMKIHIIKTEep, TOyeKenaep MeH
Kayilnrep/ii aHbIKTAy JKOHE Talaay

YIIIH  MOJENbJAEp  YCBHIHAJBI.
Bomkamapl JKOCTIapIayabl
CHUITaTTANIbI: ToyeKenaepai

aHBIKTAY JKOHE MYMKIHAIKTEpIi

Koa moayas: OBUT 10.1
Ha3Banue MOJYJISA:
OGecnieuenrne 0€30MaCHOCTH B
WHYCTPUU TOCTETIPUUMCTBA
Ha3zBanmue AUCHMUIIIMHBI:
OGecnieuenrne 0€30MaCHOCTH B
TOCTHHUYHOM U PECTOPAaHHOM
OuzHece
IIpepexkBU3HUTHI:
ctepe ycmyr
IHocTpekBU3UTHI:
[IpownsBoaCTBEHHAS Hu
IpeAUILIOMHAs PaKTUKa
Heasb: 03HAaKOMJICHHE
CTYIECHTOB c OCHOBaMHU
opraHuzanuu 0e30macHOCTH B
TOCTHUHULIE u pecTopane,
U3YYUTH OpraHu3aIlMOHHbIC
ACTEKTHI obecrieueHus
0€30MacHOCTH B TOCTHUHHUIE U
pecTopaHe.

Kpatrkoe onucanme: 3yudaer
MIPaBOBBIE OCHOBBI 00ECIICUCHHS

Pucku B

0€30I1aCHOCTH;  PEerHoHaJbHbIE
aCIIEeKThI 0€301aCHOCTH.
PaccmarpuBaer  cymHOCTE UM
cucrema 9KOHOMHYECKOHN
0€3011aCHOCTH rocyaapcTBa.
PackpbiBaet yIIpaBJICHHE
pHCKaMu HOpENPUATHS.
[TpuBoaut MoJIeNn ISt
BBISIBJIICHUS u aHanm3a

BO3MO>KHOCTEM, PUCKOB U yrpo3.
OnuceiBaer MIPOTHO3HOE
IUIAaHUPOBAHUE:  OMNpEAeNICHHE
PUCKOB M MOUCK BO3MOKHOCTEH.

Code of module: SHI 10.1
Name of module: Security
in the hospitality industry
Name of discipline:
Security in the hotel and
restaurant business
Prerequisites: Risks in the
service sector
Postrequisites:  Industrial
and pre-graduate practice
Purpose: familiarization of
students with the basics of
the organization of security
in a hotel and restaurant, to
study the organizational
aspects of security in a hotel
and restaurant.

Brief description: Studies

the legal foundations of
security; regional aspects of
security. Examines  the
essence and system of

economic security of the
state. Discloses enterprise
risk management. Provides
models for identifying and

analyzing opportunities,
risks and threats. Describes
predictive planning:
identifying risks and

searching for opportunities.
Predicts typical economic
and legal situations in
business; personal financial
security.

Learning outcome: As a




31ey. busnecreri THUIITIK
KOHOMUKAIBIK JKOHE KYKBIKTBIK
Kargaumapabl OOJDKaWmbl; Keke
KapJKbUIBIK KayICi3/IiK.

Oky wormkeci: Ilomai oky
HOTH)KECIH/IE CTYACHTTEP
Oltyi THiC:

KOHAK YH JKOHE MeHpamxaHa
AP yalbUIBIFBIHBIH KayICi3Airin
YUBIMJIACTBIPYJBbIH ~ TEOPUSIIBIK,
O/liCHAMAJIBIK  JKOHE  KYKBIKTBIK
Heri3zepi, OHbl KamTamachl3 €Ty

xKyhect, opTypii 1K1
KYHenep/IiH KYMBIC ICTEYIH KoHe
Kayirncizaik KBI3METIHIH
KYMBICHIH YUBIMIACTHIPYABIH
€PEeKIIIeIri, TEXHUKAJIBIK
Kypanaap MEH Kayirncizaik
Kynenepi;

Kacai anybl THIC:
KbI3METKEpJIepAiH Kayimnci3
KYMBICBIH ~ KOHE  KOHAKTapbl
KOHAK YW MEH MelpamxaHaJarbl
CeHIl  TalCBIPBUIFAH  KbI3MET
y4acKeciHJie TYpIi Kayir-

KaTepJepieH CEHIMII KOpFayabl
YUBIMIACTBIPY.

MEHrepyi THIC: MeWMaHXaHaa
KOHE MelpamMxaHajga —Kayircis
KYpic-TypbIC JIaF IbLTapbIH,
KOHAKTap/Ibl IIBIFY TEri"ig
oprypii Kayil-KaTepiepineH
KOpFray TOCUIAEpiH, KayINCi3miKTi
KaMTaMachl3 €TYIIH TEeXHUKAJIBIK
KYpaJIJIapbIH.

KaabinTacaTsin Ky3bIpeTTep:
TOTEHIIIE JKaFJaiyiapaa ajaFaliKbl
KOMEK omicTepiH, KOpFay
o/licTepiH KOJAaHyFa KaOu1eTTi,
MelipaMxaHaiap, KOHaK YHJep
XKoHe Oacka Jla OpHAIACTBHIPY
KYpalJapblHBIH  KbI3METKEpIepi
MEH KIMEHTTEpIHIH Kayilci3airid
KaMTaMachl3 eTyliH 3aMaHayu
ONiCTepiH KOJAaHyFa KaOLIeTTi.

[Iporuozupyer TUITHYHBIC
HKOHOMHKO-TIPABOBBIE CUTYallUU
B Om3Hece; nuuHas (UHAHCOBAs
0€3011aCHOCTb.

Pesynbrar o00y4eHus: B
pe3yiabTare U3YUCHHS
JMCLIUTUTMHBI CTYJCHTHI TOJDKHBI
3HATh:

TEOPETUICCKHE,
METOJIOJIOTUYECKUE U TIPABOBHIC
OCHOBBI OpraHu3aIuu
0€30MacCHOCTH TOCTUHUYHOTO H
pECTOPAHHOTO XO35ICTBA,
cucteMy  ee  oOecreueHus,
cnenuduxy OpraHu3aluu

(GYHKIIMOHUPOBAHUS PA3IMYHBIX
MOJICUCTEM U PabOTHI CIIy>KOBbI
0e30I1aCHOCTH, TEXHUYECKUE
cpencTBa H CHCTEMBI
oOecrieueHHs 0€30IIaCHOCTH.
YMeTh: OpraHu30BaTh
Oe3omacHyro paboTy MepcoHana
Y HAJCKHYIO 3aIUTy TOCTEH OT
yrpo3 Pa3IUYHOTO
MIPOUCXOKICHHUSI Ha BBEPEHHOM
y4acTKe IEeITEILHOCTH B
TOCTHHHIIE ¥ PECTOPaHeE.
BJIA/IETh: HaBBIKAMHU
0€e30I1aCHOTO OBEIEHUSI B
TOCTHHHIIE u pecropane,
pUeMaMH 3alllUThl TOCTEH OT
yrpo3 Pa3IUYHOTO
MIPOUCXOKICHHSI, TEXHUIECKUMU
cpencTBamMu oOecrneyeHus
0€30I1aCHOCTH.

®opmupyeMble KOMIIETEHIMN:
CIoco0eH HCIOJIL30BaTh
NpUEMbl  TIEPBOM  ITOMOIIIH,
METOJIbl 3alllUThl B YCIOBUSAX
Ype3BbIYANHBIX CUTYALIU;

Coco0eH K TPUMECHEHHIO
COBPEMEHHBIX METO/IOB
obecrieueHus

0€30IacCHOCTH ~ NepcoHaia U
KIMEHTOB pPEeCTopaHoB,

TOCTHHUIL U APYTUX CpCACTB
pa3sMCIICHUA.

result of studying the
discipline, students should
know:

theoretical, methodological
and legal foundations of the
organization of security of
the hotel and restaurant
economy, the system of its
provision, the specifics of
the organization of the
functioning of  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 various origins in
the entrusted area of activity
in the hotel and restaurant.

possess:  skills of safe
behavior in a hotel and
restaurant, methods  of
protecting  guests  from

threats of various origins,
technical means of ensuring

security.
Formed competencies:
able to use first aid
techniques, methods of
protection in emergency
situations;

capable of applying modern
methods of ensuring the

safety of staff and
customers of restaurants,
hotels and other

accommodation facilities.

Moayas koasi: KUKKH 4.1

Monyb araybl:
KoHaxxaiabUIbIK
MHYCTPHACHIHIAFbI KBI3MET

KOpCceTy Herizepi

Koa moxyasi: OOUI 4.1
Ha3zpanue moayasi: OCHOBBI
0o0CITyKUBaHUST B HHIYCTPHUH
rOCTETIPUUMCTBA

HaszBanue JAUCHHUIIJIMHBI

Code of module: BMHI 4.1
Name of module: Basics of
service in the hospitality
industry

Name of discipline: Hotel




JIE) araybl:
HIapyanibUIbIFbI
IIpepexBusurrep: MeiipamxaHa
KOHE KOHAaK YH ICIHIH Herizuepi

Konak  yu

IMocTpekBU3UTTEP:
KoHakxaiabIIbIK,
WHYCTPUSICHIHIAFbI KBI3MET
KOPCETY TeXHOJIOTHSICHI
Makcarsl: CTYACHTTEPA1
XaJTBIKAPaITbIK TypHU3M/IC

MaHBI3/Ibl OPBIH AJIAThIH KOHAK YU
IapyanIbUIbIFBl Typasibl OLTIMMEH
TaHBICTBIPY

Kbickama CUNATTAMACHI:
OnemMaik KOHaK yit
WHIYCTPUSCHIHBIH JaMy TapHUXbl
MEH Ka3ipri KaraaibIH 3epTTEHII.
Konakrapapr KaObLimay — JKoHE
OpHaJIaCTBIPY KBI3METIHIH
YHBIMIACTBIPBLUTYBHI MEH
TEXHOJIOTUSICHIH CUTIATTaNIBI.
Konakrapra TaraMMeH KbI3MET
KOPCETY TEXHOJIOTHSICHIH alllajIbl.
Konakyitnepaeri Kaylirnci3 ik
KbI3METIH KapacTbipajasl. Konak
yine KOCBIMIIIA KBI3MET
KOPCETYAIH  YUBIMIACTBIPBLTYBI
MEH TEXHOJIOTUSICHIH TallJaii/ibl.
Konak y# mapyambuibIFbIHIAFbI

KbI3METKEPIICPIiH peJtiH
0O0JDKAIBL.

OKy HoTHIKECI:

[Tonmi urepy OapbICBIHIA
OumiMrepaiH: OuTyl THIC:

- KOHAaK yi
[Iap yalbUIbIF BIHBIH Heri3ri
YFBIMIAphl  MEH CaHaTTapblH,
KOHAK YHJIEpJiH >KOHE HOMEPIiH
KITaCCU(UKAIUSCHIH;

- KOHaK Y
IapyalbUIbIFbIH
YUBIMIIACTBIPYIBIH  TEOPHSLIBIK,
YUBIMJIBIK-KYKBIKTBIK HET137IepiH;
- KOHAK yizaeri Heri3ri
KbI3METTEP/I1.

skacai Oinyi Tuic:

- KOHaK YH  iC-OpeKeTiH
yinecripy;

- KOHaKTapbl Kapchl alyra
YHEMi 1aiibIH 00ITy;

- casixaTIIbLIapbIH
KaHYSCBIHA, ICKEp  aJamjapra,

T"'ocTuHMYHOE XO3SIHUCTBO
IIpepexkBU3UTHI: OCHOBBEI
PECTOPAaHHOTO M T'OCTHHUYHOTO
Jena

IMocTpexkBu3uThl: TexHONOrUSA
0OCIy)KMBaHUS B HHIYCTPUU
FOCTENPUUMCTBA

Leab: BOOpPYKEHHE CTYJIECHTOB
SHAaHUSAMHU 110 TOCTHUHUYHOMY
XO35MCTBY, KOTOpOE€ 3aHMMAcT
BaYKHOE MECTO B
MEXTYHApOJAHOM TypHU3ME.

Kparkoe ommcanme: HM3ygaer
UCTOPHIO pa3BUTHS "
COBPEMEHHOE COCTOSTHUE
MHUPOBOM TOCTUHUYHOMN
UHIYCTPHUH. OnuceiBaer
OpraHM3alMI0 U  TEXHOJOTHS
paboTel  CiIyKOBbl TpuemMa U
pa3MeleHus TOCTEH.
PackpsiBaeT TEXHOJIOTHUIO
00CITy)KHBaHUS rocrei
TTUTAaHUEM. PaccmarpuBaer
CITyX0y 0€301MacHOCTH B
TOCTUHHIIAX. AHanu3upyet
OpraHM3all0 W TEXHOJOTHUIO
IIPEI0CTABIICHUS

JOTIOJIHUTEIBHBIX ~ yCIyr B

roctunuue. Ilpornosupyer posib

nepcoHana B~ TOCTUHUYHOM
XO3SICTBE.

Pesyabrar 00y4eHusi: B
nporecce OCBOCHHUS
JUCIIUTUTAHBI oOyuaromuiics
J0JI7K€eH 3HATh:

- OCHOBHbIE MOHATHS U
KaTeropuu TOCTUHUYHOTO
X03s1iiCTBa, KJaccupuKanus
TOCTUHUIL 1 HOMEPOB;

- TEOPETUUECKHE,
OpraHU3aIMOHHO-TIPABOBBIC
OCHOBBI OpraHu3alU
TOCTUHUYHOI'O XO351CTBA;

- OCHOBHBIE yCIyTH B
TOCTUHUIIE.

yMeTh:

- KOOpJAWHALUS TOCTUHUYHOU
JeSITENbHOCTH;

- TIOCTOSIHHasT TOTOBHOCTh K
BCTpeYE IOCTEN;

- o0OcmyXKBaHUE
NyTEeIIECTBEHHUKOB,

ceMen
JIETTOBBIX

industry

Prerequisites:
Fundamentals of restaurant
and hotel business
Postrequisites: Service
technology in the hospitality
industry

Purpose: arming students
with knowledge of hotel
management, which
occupies an important place
in international tourism
Brief description: Studies
the history of development
and the current state of the
global  hotel  industry.
Describes the organization

and technology of the
reception and
accommodation service.

Reveals the technology of
catering for guests.
Considers  the  security
service in hotels. Analyzes
the organization and
technology of providing
additional services in the
hotel. Predicts the role of
staff in the hotel industry.
Learning outcome: In the
process of mastering the
discipline,  the  student
should know:

- Basic concepts and
categories of hotel
management, classification
of hotels and rooms;

- theoretical, organizational
and legal foundations of the
organization of the hotel
industry;

- basic hotel services, etc.

be able to:

- coordination of hotel
activities;

- constant readiness to meet
guests;

- service for families of
travelers, business people,
and other categories of
travelers.

own:




casixaTTaylblIapablH Oacka n1a
caHaTTapblHa KbI3MET KOpCeTy.
MeHrepyi Tuic:

- QNeMTIK KOHaK yit
[IapyallbUIBIFBIHBIH ~ YHBIM/IBIK-
0acKapyIIbLIBIK KYPBUIBIMEI,
KOHaK  YHIIH HET13r1
KBI3METTEpi JKOHE  OJIap/IbIH
e3apa ic-opekeTi KaMITBI
TEOPHSUIBIK OLTIMII;

-KOHAaK  YHd  I[IapyallblUIbIFbIH
KYprizy OapbIChIH/A
KIIMEHTTEPMEH THUIMAI KapbIM-
KaTbIHAC JKacay JarIbIChIH.
KanbinTacatbiH Ky3bIpeTTep:
HKaJIbI KY3IpETTUIIKTEP:

- KOHaK YH HIapyallbUIbIFbIHAA
HOPMAaTHBTI-KYKBIKTBIK

KyKarTapapl —KoJjlaHa  Ouryre
TTafbIH;

- YHeM1 ©31H-631 JaMbITyFa >KOHE
KETUIIIpYyTe, o3 ICKepITiK
OUTIKTUTIT1H KOHE Kocion

meOepIIiriH apTThIpyFa KaOIeTTi,
- ©3 TYIFachlH CBHIHU Oaranai
ajajpl, 031H-031 TAMBITY
YKOJITAPBIH OeNTiieH anabl.
KOCciOM KY3IpEeTTUTIKTED:

- KOHaK YyWjmep MeH Oacka 1a

OpHAJIACTHIPY OPBIHAAPBHIHBIH
KBI3METIH, TYTBIHYIIbLIAPFa
KbI3MET KOPCETY YpaiciH

OakplIay KXYHECIH YHBIMIAcThIpa
aapl;
- KOHAaK YWiep MeH Oacka na

OpHaJacThIPy OPBIHJIAPBIHBIH
KBI3METIH, TYTBIHYIIBLIAPFa
KbI3MET KepceTry YpaiciH
JKocnapiamu, Tanman JKOHE

HOTWIKECIH Oarajiail anajpl;

- 3aMaHayd FBUIBIMH OJICTEp.i
KOJ/IaHa OTBIPBIT KOHAK Y
HapbIFbIHA  KEIIEHAl  3epTTey
KYprizyre KabiierTi;

- KOHaK YW WHIYCTPHUSCHIHIAFHI
WHHOBAIMSUIAPABIH ~ THIMILUTITIH
3epTTeil JkoHe Oaranail anajsl.

h11 {001 (97 8 JpYyrux  KaTeropui
NyTEIIECTBEHHUKOB.

BJIAJI€Th!

- TEOpeTHYecKue 3HaHHA 00
OpraHu3aIMOHHO-
YIPaBJICHYECKON CTPYKTYpE
MHUPOBOTO TOCTHHHYHOTO
XO03S1CTBA, OCHOBHBIX (DYHKIIHSX
TOCTHHHIIBI u 170
B3aHMOJICHCTBHH;

- HaBBIKU 3P PEKTHBHOTO
oOlIeHNss C KIMEHTaMH TpU
BEJICHUU TOCTUHHYHOTO
XO35HCTBA.

@ opmupyeMble KOMNETEHIIHM:
00I111Me KOMITETEHIUH:

- TOTOB K WCIIOJIB30BAHUIO
HOpMaTI/IBHBIX HpaBOBI)IX

JIOKYMGHTOB B FOCTI/IHI/I‘—IHOI\/'I
JIEATETLHOCTH;

- TOTOB K HOCTOSIHHOMy
COBEPIIICHCTBOBAHUIO U
CaMOpa3BI/ITI/IIO, ITOBBIIIICHU IO
CBOCH JIeJI0BOM KBaTH(UKAIINH U
poeCCUOHATBHOTO
MacTepCTBa;

- Croco0OeH KPUTHYECKH
OLIEHUTH COOCTBEHHYIO
JUYHOCTh,  HAMETUTh  MyTH
caMOpPa3BUTHSL.
npo¢eCCHOHAIbHBIC
KOMIIETECHIINH

- CHOCOOEH OpraHu30BBLIBATH
CHUCTEMY KOHTPOJIS
IEITEIbHOCTH  TOCTHHMI[ U

JIPYrHX CpEICTB pa3MeEIleHHUs,
o0cyXuBaHUs IOTpeOUTeNeiH;

- cmocoOeH  IUIAaHHPOBATh,
aHAJIM3MPOBaTh W  OLICHUBAThH
pe3yIbTaThl  JEATEILHOCTH
TOCTHHUII M JPYTUX CPEICTB
pa3MerieHus,  OOCITY)KHBaHHS
notpeOuTenei;

- CrocoOeH MIPOBOJHTH
KOMIUJIGKCHBIE ~ HCCIICIOBaHHS
TOCTHHUYHOTO pBIHKA c

UCIIOJIb30BAHUEM COBPEMEHHBIX
HAy4YHBIX METOJIOB;

- cnocoOeH HCCleNoBaTh U
OLICHUBATh 3pPEeKTUBHOCTD
WHHOBAlMM B  TOCTUHUYHOM
UHIYCTPUU.

- theoretical knowledge
about the organizational and
managerial structure of the
global hotel industry, the
main functions of the hotel
and their interaction;

- skills  of effective
communication with clients
in the management of the
hotel industry.

Formed competencies:
general competencies:

- ready to use regulatory
legal documents in hotel
activities;

- - ready for
continuous  improvement
and self-development,
improvement of my
business qualifications and
professional skills;

- is able to critically
evaluate his own
personality, outline ways of
self-development.
professional competencies:

- able to organize a system
of monitoring the activities
of hotels and other
accommodation  facilities,
customer service;

- able to plan, analyze and
evaluate the performance of

am

hotels and other
accommodation  facilities,
customer service;

- able to conduct
comprehensive research of
the hotel market using

modern scientific methods;

- able to research and
evaluate the effectiveness of
innovations in the hotel
industry.




Moayas koabi: KUKKH 4.1

Monyib araybl:
KoHakxaiablIbIK
UHYCTPUSCHIHAAFbI KbI3MET
KepceTy Heriznepi

JIE) araybl: Melipamxana
11apyalblUIbIFbI

IIpepexkBusurTep: Meiipamxana
KOHE KOHAK YH iCIHIH Herizuepi
I[MocTpekBU3NTTEP:
KoHakxaiabIIbIK
KOCIMOPBIHAAPBIHBIH
SKOHOMUKACHI

MakcaTbl: MelipamxaHa Ou3Hecl
cajacsl KOCIOPBIHAAPBIHBIH
KBI3METTEP1 JKAMIIBI TEOPHSIIBIK
OuTiM Oepy >KOHE oJIapJbl XKacay,
KBUDKBITY JKOHE caTy OOWBIHIIA

TOKIPUOCNIK  JaFfpllapFa  He
oomy.

Kpickaia cumarramachl:
Meilipamxana YFBIMBIH,
KIKTEITYIH, TYKBIPBIMJIaMaChl
MEH npoTiH 3epTTEH/II.
MeiipamxaHagarsl
TEXHOJIOTHSIITBIK MPOIIECTi
cunarraiael.  MeipamxaHaHbIH
KYMBIC TOOBIH KOHE OHBIH
KYPBUIBIMBIH KapacThIpaJibl.
Konakrapra  mallbIHABIK  II€H
KBI3MET KOpPCETy  MPOIECiH
KYprizei. MeiipamxaHa
KBI3METTEPIHIH ~ TypJiepi  MeH
dhopmanapbiH TaJ A Ibl.
Meiipamxana KBI3METKEPIHIH

KOPITIOPATHBTIK MOJICHUETI MEH
KOCiOM ATHUKACBIH JKOCIApPJIalIbI.
MeiipamxaHaHbIH (bupmaIbIK
CTIJII MEH HMHUKIIK CasCaTblH
OO0JDKAIBL.

Oky HoTHIKECI:

Olyi Tmic: op Typmi THNTEri
KOHE  HBICAHJAFbl  KOFaMJIbIK
TaMaKTaHJIBIPY

KOCIMOPBIHAAPBIHBIH ~ OHAIPICTIK
KOHE CEpBUCTIK KbI3METIH

YUBIMJIACTBIPY IPUHIIUIITEPIH;

skacaif ajqybl THIC: KOCITOPBIH
0aclIbIChl, CEPBUCTIK  KBI3MET
YUBIMIACTBIPYIIIBICHI, 3an
MEHEKEepl, AAsiibl MEH OKIMIIII,
XOCTEeCC MEH CTIapT pEeTIHIE ic

Koa moxyas: OOUTI 4.1
Ha3zpanue moayas: OcHOBBI
oOCIIy)KMBaHUSI B HMHIYCTPUHU
rOCTENPUUMCTBA

Ha3Banue AUCHUTLIMHBI:
PecTopannoe x0351CTBO
IIpepexkBU3NTHI: OcHOBBI
PECTOPAaHHOIO M TOCTUHHUYHOI'O
nena

[ocTpexkBU3UTBHI: DKOHOMHUKA
NPEANPUATHIA TOCTETIPUHMCTBA
eab: nonydeHue CTyAECHTAMHU
TEOPETUUECKHUX 3HAHUM 51
npuoOpeTeHne  MPAKTHUECKUX
HaBbIKOB pa3paboTku,
OPOJBIKEHUS] M peaTu3aluu
yCIyr — NOpeanpusituil  cdepbl
pecTtopaHHoro OM3HEca.
Kparkoe onucanme: !3ydaer
TIOHATHE, KJ1accuuKaIuio,
KOHIIETILIHIO u npoduib
pecTopaHa. OnuceiBaer
TEXHOJIOTUYECKUM TpoIecC B
pecTopase. PaccmarpuBaet
TPYAOBOM KOJUJIEKTUB PECTOpaHa
u ero crpykrypy. IlpuBoaut
MOJITOTOBKY u npoiecc
00CITy)KHBaHUS TOCTEH.
AHanuzupyer TUNBI U (HOPMBI
PECTOpPaHHOTO  OOCIY>KUBAHHUSL.
[Tnanupyer KOPHOPaTUBHYIO
KYJIbTYpY U Mpo(ecCHOHATBHYIO
9TUKY palOOTHHKA pecTOpaHa.
[Iporno3upyer (bupMeHHBIN
CTWJIb U UMUKEBYIO MOJIUTHKY
pecTtopana.

Pe3yabTaT o0yueHus:
JIOJDKHBI:

3HaTh: NPUHLUIBI OpraHU3aluU
paboThl MPOM3BOJCTBEHHOW U
CepBUCHOM CITYKObI
OpeNpUsATHA  0OIIECTBEHHOTO
NUTAHUS Pa3IMYHbIX THUIOB W
dopm.

YMeTh: Ha IPAKTUKE IPUMEHATh
3HAHMSL: PYKOBOIMTENS
IPEIIPUITHS, opraHuzartopa
CEpBHUCHOM JESTENIbHOCTH,
MeHeJpKepa 3aja, oduIuaHTa U
aAMMHHCTpaTOpa, XOCTecC |
CTIOApTA.

Baagers: Pa3INYHBIMU

Code of module: BMHI 4.1
Name of module: Basics of

service in the hospitality
industry
Name of discipline:

Restaurant facilities
Prerequisites:
Fundamentals of restaurant
and hotel business
Postrequisites: Economics
of hospitality enterprises
Purpose: students gain
theoretical knowledge and
practical ~ skills in the
development, promotion
and implementation  of
services of enterprises in the
restaurant business.

Brief description: Studies
the concept, classification,
concept and profile of the
restaurant. Describes the
technological process in the
restaurant. Examines the
restaurant's workforce and
its structure. Leads the
preparation and the process
of serving guests. Analyzes
the types and forms of
restaurant service. Plans the
corporate  culture  and
professional ethics of the
restaurant employee.
Predicts the  corporate
identity and image policy of
the restaurant.

Learning outcome:

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




KY3iHAe OUTIMIH KOJAaHYIbI.

MeHrepyi Tmic: Kemymrijepre
KbI3MET KOpPCeTYAIH op Typdii
TEXHOJIOTUSUIAPBIH, KbI3MET
KepCceTyIIi NePCOHAABIH
ayYBICBIMBIH KAJIBINTACTBIPY KOHE
K@XETTUIIrH ecenTeyml, ap Typi

(dbopmMarTarel KOIIIIUTIK ic-
miapajapra KbI3MET  KepceTyni
YUBIMIACTBIPYABI.

KasbinTacaTblH Ky3bIpeTTep:
CryneHT MelipaMmxaHa OW3HECIHIH
dbopmacel  KoHE  9p  Typai
cepachIHbIH epEeKILIETIKTePIH
Outenmi; MeipamMxaHa  KemleHl
KOCIMOPBIHAAPBIHBIH, ~ KBI3METIH
CTpaTETHSIIBIK xKocrapiay
o/icTepiH nan1anaHy¥a
KaOLI1eTTI, MelpamMxaHa
KEIIeHAepl KOCIMOPBIHIAPbIHBIH
K1 JKOHE CBIPTKBI OpTajapra
apanrran  SWOT  Ttangaynel
Kacal  aylanpl;  KOCIMOPBIHIBI
KypyZarbl  OM3HEC-)KOCHapblH
KYPBUIBIMBI ~ ’OHE  Ma3MYHBIH
KypyFa KaOiIeTTI.

TEXHOJIOTUSIMH  OOCITY>)KMBaHUS
noceTuTene,  (HopMHUpPOBAHUS
CMEH U pacueTa NoTpeOHOCTH B
oOCITy)XuBarolieM  NepCcoHale,
OpraHu30BBIBATH 0OCTY)KMBAHUE
MaCCOBBIX MEPOIPUATHI
pasznuaHoro (hopmara.
®opMupyeMble KOMIIETEHIINU:
CTYICHT 3HaeT OCOOCHHOCTH
pazmuuHblXx  chep uW  opm
pecTopaHHOTrO OusHeca,
CIIOCOOEH HCI0JIb30BATh METOIbI
CTPATETUYECKOTO TUIAHMPOBAHUS
JEATEIIbHOCTU MpEANPUATHI
pecTopaHHOTO KOMIIJIEKCa;
ymeer ucnonb3oBath SWOT
aHaJIM3 JUIsl OLICHKU BHYTpPEHHEH
Y BHELIHEH CpeJibl MPEANPUATHI
pecTopaHHOTO KOMILJIIEKCa,
CIOCOOEH co3/1aTh CTPYKTYpY U
coJIepKaHue Ou3Hec-IIIaHa
CO3/IaHUS MPEITPUSATHSI.

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.

Formed competencies:
student knows the
peculiarities of  various

spheres and forms of the
restaurant business; is able
to use methods of strategic
planning of the activities of
the enterprises of the
restaurant complex; is able
to use SWOT analysis to
assess the internal and
external environment of the
enterprises of the restaurant
complex; is able to create
the structure and content of
the business plan for the
establishment of the
enterprise.

Moayas koabi: KUKKH 4.1
Moayab araysbl:
KoHaxkaitabIbIK
WHYCTPUSCHIHAAFbI
KOpCETy Herizaepi
ITon aTaysl: Konak yit cepBuci
IIpepexBu3uTTEp: CepBucTik
KbI3MET

IMocTpexkBU3UTTEP:
KoHakxalblbIK
KOCIMOPBIHAAPBIHBIH
SKOHOMHKACHI

MakcaTpl: CTyJIEHTTepre KOHaK
yit WUHYCTPUSCHI
KOCIMOPBIHAAPBIHBIH,  JKYMBICHI,
YUBIMABIK ~ KYPBUIBIMBI, KOHaK
yitnep MeH TYPUCTIK
KelleHaepAeri AKYMBIC
ToXipuOeciHe CyHeHe OTBIPHIII,
KbI3MET KepceTy HbICaHJapbl MEH
o/icTepl Typaibl JKalMbl TYCIHIK
oepy.

Kbickama cHUIaTTaMAachl:
Konak yil eHIMIH KbI3METTEp
KEIIeH1 peTiHAe KapacTbIpabl.
JMIICH3UsIAY, CTaHJApTTAY,

KBI3MET

Koa moayasi: OOUI 4.1
Ha3zanue wmoayasi: OCHOBBI
0o0CIyXUBaHUS B MHIYCTPHUH
rOCTENPUUMCTBA

Ha3Banmue AUCHMILIMHBI:
['ocTUHUYHBIN cepBUC
IIpepexkBU3UTHI: CepBucHas
JeSATEIbHOCTh
IHocTpekBU3UTBI: DKOHOMHUKA
NPEANPUATHI TOCTENPUUMCTBA
Henb: nath cTyneHTam oOiee
IIPE/ICTAaBIICHUE 0
(G yHKIIMOHUPOBAHUU
NpEANPUATHI TOCTHHUYHOU
WHIYCTPUHU, OPTraHU3aLUOHHOU
CTpYKType, dopMax M MeToaax
oOCnyKUBaHUs, UCXOAS W3
MPAKTHKU pabOThl B TOCTUHUIIAX
Y TYPUCTCKUX KOMILIEKCaX.
Kparkoe onucaHue:
PaccmarpuBaer  rOCTHHUYHBIN
OPOAYKT KaK KOMIUJIEKC YCIYT.
OnuceiBaeT  JIMIEH3UPOBAHUE,
CTaHJapTU3alus,
ceprudukanms, MoKa3aTelu
KaueCTBa TOCTUHUYHBIX YCIYT.

Code of module: BSHI 4.1
Name of module: Basics of
service in the hospitality
industry

Name of discipline: Hotel
services
Prerequisites:
activity
Postrequisites: Economics
of hospitality enterprises
Purpose: to give students a
general idea of the
functioning of the hotel
industry  enterprises, the
organizational structure,
forms and methods of
service, based on the
practice of working in
hotels and tourist
complexes.

Brief description:
Considers a hotel product as
a set of services. Describes
licensing, standardization,
certification, quality
indicators of hotel services.

Service




cepTuduKaTTay,
KBI3METTEPIHIH
KOPCETKIIITEPiH
Konak  yil  KocimopbIHIApHI
KBI3METKEpJIePiHIH Kociou
3THKAchIH 3eprreiimi. Konak yid
KOCIMOPBIHAAPHl  KIMEHTTEPIHIH
TYpJIEpiH CaJIBICTBIPAJIBL.
Kp13meTkepiepain KIHeHTTepMEH
Oaiimanbic epeKIIeIIKTepiH
TaJI gAMb, Kamxan
JKaraiyIapblH LNy epeKesepi,
KIMEHTTEP/IH  IIaFbIMIAPBIHBIH
MBICAJIIapbIH, KaHKaI
KIIMEHTTEPIHIH  TICUXOJOTHSIIBIK
peiiziepid OomKaiIbL.

OKky HoTHIKECI:

Ointyi Tmic:

- KOHAKXAMIIBIIBIK CaTaChIHIAFbI
KyHeni OuTim;

KOHAaK Y
camna

CUIIaTTaNlIbI.

- KOHAaK yi On3HeECIH
YHBIMJIACTBIPY/TBIH
epeKILIEeTIKTED;

- KOHaKyiIepai KIKTCYTIH

KOJITAaHBICTAFbI KYHeTepi.

sKacai aaybl THIC:

- KOHaKTapra  OpHaIACTBIPYy
KYpaJJlapblH/Ia KbI3MET KOpCEeTy
TEXHOJIOTUSICHIH 3EPTTEY;

- KOHAaK yi KBI3METIHIH
MOJICHUETIH KapacThIpy.
KaabinTacaTelH  Ky3bIpeTTep:
KBI3METTEP/Il TYTHIHYIIBUIAPMEH
KapbIM-KaThlHAC  jkacay  YIIiH
OaliyTaHbIC aliMarbIH
yHBIMIIACTBIpYFa KaOiIeTTi;

KOHaK YWJIep MEH TYpPHUCTIK
KCIIICHJIEP/IE CEPBUCTIK KbI3MET
KepceTyre TaIChIpbICTAP
KaObLIAayFa KabineTTi;
TYTBIHYIIBLIAPFA KBI3MET KOPCETY

MpoLIeCiHAe OHTaMIIbI
mermimMaep/i Tanaayra KaOuierTTi;
KbI3METKepJIepMeH JKOoHE

KbI3METTEp/ll TYTHIHYLIBIIApMEH
e3apa IC-KUMBII »acayFa >KOHE
icKepIIiK KapbIM-KaTbIHAC
Kacayra KaOuIeTTi.

Hccnenyer mpodeccnoHaibHYIO
ITUKY paboOTHHKOB
TOCTUHUYHBIX MPEATPUSITHH.
CpaBHUBaeT THIIBI KJIHEHTOB
TOCTUHUYHBIX TIPETPHUSITHIA.
Ananusupyer 0COOEHHOCTH
KOHTaKTa nepcoHana C
KJIMCHTaMH. [Ipornosupyer
npaBuia paspernieHus
KOH(ITMKTHBIX CUTYAIIHH,
OpUMepbl  Kallo®  KIMEHTOB,
TICUXOJIOTHUECKUE ponu
KOH()ITMKTHBIX KIIMCHTOB.
PesynbTaT 00yuenus:

3HATh:

- CHCTEMHBIE 3HaHUS B cdepe
TOCTEIIPUIMCTBA;

- OCOOEHHOCTH OpraHu3aluu
TOCTUHHUYHOTO OM3HEca;

- CYNIECTBYIOIIME  CHCTEMBI
KJ1accu(puKaIuyu roCTHHUIIL.
yMeETb:

- U3YUUTh TEXHOJIOTHIO
00CITy>)KHBaHUS rocTei B
CpeICTBaxX pa3MelleHHS;

- paccMoTpeTh KYIbTYpY
TOCTUHUYHOT'O CEpBHCA.
®opmupyeMble KOMIIETEHIMH:
croco0OeH OpraHu30BaTh
KOHTAKTHYIO 30HY JJIs1 OOLICHUS
C IOTPEeOUTEISIMU YCIIYT;
CHOCOOEH K MpHUeMy 3aKa3oB Ha
OKa3aHHWE YCIyTI  CEpBUCHOM
JEeSTeIbHOCTH B TOCTHMHMLIAX U
TYPUCTCKUX KOMILIEKCAX;
crocoOeH cenarthb BBIOOD
ONTUMANBHBIX  pEIIeHUH B
mporecce o0CTy>KHBaHUS
noTpeduTene;

CIOCOOEH K B3aUMOJICHCTBUIO U
JIEIIOBOMY 0OILIEHUIO C
MEPCOHATIOM W TOTPEOUTETIMU

YCIIYT.

Examines the professional
ethics of employees of hotel
enterprises. Compares the
types of clients of hotel
companies. Analyzes the
features of staff contact with
customers. Predicts conflict
resolution rules, examples
of customer complaints,
psychological roles of
conflict clients.

Learning outcome:

To know:

- system knowledge in the
field of hospitality;

- features of the
organization of the hotel
business;

- existing
classification systems.
be able to:

- to study the technology of
guest service in
accommodation facilities;

- consider the culture of
hotel service.

Formed competencies:
able to organize a contact
area for communication
with consumers of services;
capable of accepting orders
for the provision of services
of service activities in hotels
and tourist complexes;

able to make the choice of
optimal solutions in the
process of customer service;
capable of interaction and
business communication
with staff and consumers of
services.

hotel

Moayas koasi: KUKKH 4.1

Monyb araybl:
KoHaxxaiabUIbIK
MHYCTPUSACHIHIAFbI KBI3MET

Koa moxyasi: OOUI 4.1
Ha3zpanue wmoayas: OCHOBBI
0o0CITyKUBaHUST B HHIYCTPHUH
TOCTEIIPUUMCTBA

Code of module: BSHI 4.1

Name of module: Basics of
service in the hospitality
industry




KepceTy Heri3aepi

JIE) araybl: Melipamxana
cepBHCi

IIpepexBu3nTTep: Cepsucrik
KbI3MET

IHocTpexBu3uTTEp:
KoHakxaiabIIbIK
KOCITOPBIHAAPBIHBIH
SKOHOMMKACHI

Makcarsbl: KOFaMJIbIK
TaMaKTaHJbIpy
KOCIMOPBIHAAPBIHBIH ~ CEPBHCTIK
KbI3METI TypaJibl JKajlbl TYCIHIK
KaJIBIITaCTBIPY HKOHE
AKYMBICTap/Ibl OpbIHJIayFa
AUBIHIBIK.

Kbickama CHUNATTAMACHI:
Koramapik TaMaKTaHy
KbI3METTEPIH AKOHE oyapra
KOWBLIAaThIH TajanTapabl

3epaeneial. MeipamxaHanapabpiH
cayJia OpPBIHJIAPBIH KapacThIPAJIbI.
AcxaHa BIIBICTAPBIHBIH,
acranTapibIH, JacTapXaHHBIH
TYpJiepiH aHBbIKTalWbl. Kpi3mer
KOpPCETy TMPOIECIH aKMapaTThIK
KaMTaMachl3 eTyIIH petiH
amanel. MelipaMxaHana KbI3MET
KepceTyi YHBIMIACTBIPY
Ke3eHJepiH  Kenripenmi. 3anma
KbI3MET  KOepceTy  IpOIIeCiH
YIBIMIACTBIPY TaJJAHATBI.
Acma3ipIK, KOHJIUTEPITIK
eHiMaepai, CycelHIApABl YCBHIHY
epexenepid 00mKaiIbl.

Oky HoTHIKECI:

Ointyi Tmic:
- aJlaMHBIH Herisri
KOKETTUIIKTepl, TaOWFU JKOHE

QJIeyMeTTIK (aKkTopiapsl ecKkepe
OTBIPBIII, KBI3MET KOpCeTy
KYPBUIBIMBI;

- KbI3MET KOpCeTy CallaChIHJaFbl
ICKepITiK KapbIM-KaTbIHACTBIH
TICUXOJIOTUSUTBIK €pPEeKIIeTiKTeP];

- KOHAaKTapApl Kapchl aiyra
JABIHIBIK JKOHE OTKi3y
epexenepi;

- TaKbIPBIITHIK
epeKUIeNiKTepI.
sKacail aJaybl THIC:
- CEpBHUCTIK KBI3METTI IXKYy3ere

OaHKeTTepaiH

Ha3Banue AUCUMIIUHBI:
PecropaHnHbIil cepBuC
IIpepexkBU3NTHI:
JESITENILHOCTD
HocTpexkBU3UTBI: DKOHOMHKA
NPEANPUATHIA TOCTETIPUHMCTBA
Heasb: CO3JIaHHE o61Iero
IIOHATHUSA 0 CEpPBUCHOM
JeATEIIbHOCTU HIPEANPUATHI
OOILIIECTBEHHOIO  NUTAHUS U
HOJrOTOBKA K  BBITIOJHEHHUIO
pabor.

Kparkoe ommcanme: HM3ygaer
YCIIyTH 00111€CTBEHHOTO
NUTAHUS W TPEOOBaHUS K HHM.
PaccmarpuBaer TOPrOBBIE
MOMEILEHUS pECTOpaHoB.
Onpenenser BUIBI  CTOJOBBIX
Mocys, MPUOOPOB, CTOJOBOTO
Oenps. PackpriBaet poJb
UH(GOPMALMOHHOTO
obecrnieueHus
00CITy)KHBaHUS.
JTaIbl

CepBucHas

npoiecca

[TpuBoaut
OpraHu3alu
OOCIy)KMBaHUS B  pPECTOpaHe.
AHanuzupyercs — OpraHu3anus
nporiecca 0OCTy)KUBaHUS B 3aJle.
[TporHo3upyer mpaBuiia Mojaayu
KYJIMHApPHOM, KOHJIUTEPCKOMU
POIYKIINUH, HaIMUTKOB.
Pe3yabTar 00y4eHus1: J10JDKEH
3HATh!

- OCHOBHBIC NoTPeOHOCTH
YeoBeKa, CTPYKTYpY
00CITy>)KUBaHUS C y4eTOM
HIPUPOIHBIX U COIMATBHBIX
(bakTopoB;

- NICHXOJIOTHUECKHE
0COOECHHOCTH JIETIOBOTO

oOmeHus B cepe cepBuca;

- TpaBWwia MOATOTOBKH U
IPOBEJICHUS BCTPEYH TOCTEH;

- 0COOEHHOCTH  IPOBEICHUS
TEeMaTHYECKHX OaHKETOB.

yMeTh:

- pabotaTb B «KOHTaKTHOM

30He» Kak cdepe peanusanuu
CEPBHCHOM AEATEIbHOCTH;

- TIPUMEHSTh METOIUKHU
MICUXOJIMarHOCTUKU:  DKCIpecc-
IIMArHOCTHKA MOTpeOHOCTEH,

MOTHBOB, neiaen HOTpC6I/ITCJ'I$I,

Name of discipline:
Restaurant service
Prerequisites:
activity
Postrequisites: Economics
of hospitality enterprises
Purpose: creation of a
general concept of the
service activities of catering
enterprises and preparation
for the execution of works.
Brief description: Studies
catering services and their
requirements. Examines the
retail premises of
restaurants. Defines the
types of tableware,
appliances, table linen.
Reveals the role of
information support of the
service process. Gives the
stages of the organization of
service in the restaurant.
The organization of the
service process in the hall is
analyzed. Predicts the rules

Service

for serving culinary,
confectionery products,
beverages.

Learning outcome: To
know:

- basic human needs, service
structure taking into account
natural and social factors;

- psychological features of
business communication in
the service sector;

- rules for preparing and
holding a meeting of guests;

- features of thematic
banquets.

be able to:

- work in the "contact zone"
as a field of service
activities;

- apply methods of

psychodiagnostics: express
diagnostics of the needs,

motives, goals of the
consumer, highlight the
main psychological

characteristics of the




aceIpy caJiachl petinme
«OalIaHbIC alMaFbIHIA» JKYMBIC
icrey;

- TICHUXOJMAarHOCTUKa JiCTepiH
KOJIJIaHy: TYTBIHYIIBIHBIH
KaXETTUTIKTEpiH, MOTHBTEPIH,
MaKcaTTapblH Keeln
JMarHOCTHKAJIAY, TYTHIHYIIBIHBIH
HETI3T1 IICUXOJIOTUSIIIBIK
epeKIIeIIKTEPiH Oeil KOpceTy;

- TICUXOJIOTHSUIBIK >KaHKaJAap bl
KOJIaMJIbI 1IeNly K0 1apblH Taoy;
- 3aMaHayW JTHUKET TajanTapbiH
caKTay;

MeHrepyi Tuic:

- CEpPBUCTIK KBI3MET TMPOLECIH/IE
TYTBIHYIIBIMEH KAHKAJICHI3

e3apa KapbIM-KaThIHAC
o/licTepIMEH;
- KOociOM DJTHKa JKOHE DOTHUKET
epexenepiMeH;
- KOHAKTap bl KaObuI1ayFa
TAWBIHABIK ~ 9MICTepi: ycren,

BIJIBIC-asIK, TaCTapKaH;

- KOHaKTapJsl KaObUIIAy JKOHE
KBI3MET  KOPCETy  epexenepi,
TaMaKTaHy TOCUIEPi.
KanpinTacaTtelH  Ky3bIpeTTep:
KociOM  JKOHE  JKeKe  Jamy
MIHJIETTEPIH o3 OeriHIlE
aHBIKTayFa,  O3MIriHeH  OuTiM
anmyra, OUTIKTUTIKTI apTTBIPYIbI
caHaJlbl  TypAe  Kocmapliayra
KaOiIeTTi;

KOFaM/IbIK TaMaKTaHIbIPY
YHBIMIAPBIHBIH TYTHIHYIIBLTIAP/IbI
KaObLIIayFa JIABIHIBIFBIH
YIBIMIACTBIPYFa JKOHE
OakplIayra KaOuIeTTi;
TYTBIHYIIIBIAPFa KbI3MET KOPCETY
TUIMJUIITIH TajlgayFa KaOiIeTTi.

BBIJICTIATH TJIaBHBIE
MICUXOJIOTHYECKUE OCOOEHHOCTH
NOTPeOUTEIs;

- HAXOJHTh MyTH
ONarONMpUsSTHOTO  Pa3pelICHUs
TICUXOJIOTHYECKUX KOH(IIUKTOB;
- coOmo1aTh TpeboBaHUs
COBPEMEHHOTO 3THKETA;
BJIAJIETD:

- MeToJaMH  OEeCKOHQIMKTHBIX
B3aMMOOTHOILLICHHI c
norpedureneM B Ipolecce
CEpPBHCHOM JESATEIbHOCTH;

- MpaBHJIaMU
npoeCCUOHAIIBHOW  JTUKH U
ITHKETA;

- crnocobaMu TOATOTOBKH K
IIpUeMy TOCTEH: CEpBHPOBKA
CTOJIa, OCYy/1a, CTOJIOBOE Oelbe;
- TpaBWIAMH  TpUeMa |
00CITy)KHBaHUS TOCTEH,
criocobamu moaqu OJTrO]T.
dopmupyeMble KOMIETEHIIHM:

CIoco0eH CaMOCTOATENILHO
OTIPEICIIATh 3a7a491
poeCCUOHATBHOTO u
JUYHOCTHOTO pa3BUTHS,
3aHUMAaThCS CaMOOOpPA30BaHUEM,
OCO3HAHHO TJIAHUPOBATh

MIOBBIIIICHUE KB (DUKAIUH;
criocoOeH OpraHu30BBIBATH U
KOHTPOJUPOBATh  IOJTOTOBKY
OpraHu3anuii  0OIIECTBEHHOTO
UTAHUS K npuemMy
noTpeouTeneu;

crocoOeH aHAITM3UPOBATh
3¢ (deKTUBHOCTD 00CTYKMBaHHS
norpeouTene.

consumer;
- to find ways of favorable
resolution of psychological
conflicts;

- comply with the
requirements of modern
etiquette;

own:
- methods of conflict-free
relationships ~ with  the
consumer in the process of
service activities;

- rules of professional ethics
and etiquette;

- ways of preparing for the
reception of guests: table
setting, dishes, table linen;

- rules of reception and
service of guests, ways of
serving dishes.

Formed competencies:
able to independently
determine the tasks of
professional and personal
development, engage in
self-education, consciously

plan

development;
able to organize and control
the preparation of catering

professional

organizations for the
reception of consumers;
able to analyze the

effectiveness of customer
service.

Moayas koabi: KUOb 6.1

Moayab araybl:
KoHaxkaitIbUIbIK
WHJYCTPUACBIHJAFbl SKOHOMUKA
&KoHe backapy

IIon araybl: KoHaKxaiJIbUIbIK

MHAYCTPUSICBIHIAFBI KbI3METTEP/I1
KBUDKBITY XKOHE caTy dJicTepi
IIpepexBusurrep: MeiipamxaHa
XKoHe KOHAK Yd OusHeciHaeri
KOCIMKEPJIIK KbI3MET Herizzepi

Kox mopyasi: OYUI 6.1
Ha3Banmne Mmoxyssi: DKOHOMHKA
U YOpaBI€HUE B MHIYCTPUH

rOCTENPUUMCTBA
Ha3Banmne AUCUMILIMHBI:
Meto bl OPOJBUXEHUS |
OpOJaXH YCIYyr B HHIYCTPUHU
rOCTENPUUMCTBA
IIpepexkBU3NTHI: OcHoBBI
peaNpUHIUMATENbCKOM

ACATCIIbBHOCTH B PCCTOPAHHOM U

Code of module: EMHI 6.1

Name of module:
Economics and
Management in the
hospitality industry

Name of discipline:

Methods of promotion and
sale of services in the
hospitality industry
Prerequisites: Basics of
entrepreneurship in the




IocrpexkBusurrep: KoHnak yi
KOHE MeiipaMxaHa MapKETHHT'1

Makcartbl: KOHAaK yi
KBI3METTEPIH KBUDKBITY JKOHE
cary XYMeCiH KYpy *KoHE KYMBIC

icrey HeT3/1epiH TYCiHY,
CTYACHTTEPI KOHAaK yi
KBI3METTEPIH  KBUDKBITY  MEH
caryna MapKETHUHITIK
Kypajiaapst MPAKTUKAJIBIK

KOJIJIaHyFa JalbIHAAy, IIKi )KoHE
XaJIBIKapaJIbIK HapbIKTapAa KOHAK

yi KBI3METTEPiH CaTyJIbIH
onicrepi MEH o/liCTEpIH,
JKapHaMaHbl, KOHaK yi
WHIYCTPUSCHIHAAFBI  KOFaMJIBIK
KAaThIHACTAp MEH >KAPHUSUIBLIBIKTHI
VHBIMJIACTBIPY ~ JKOHE  OTKI3Yy
o/IiCTEpIH amy.

Kpickaia cHUIaTTaMachl:
Kaszipri KbI3MET
TYTBIHYIIBICBIHBIH ~ CATBIIl ATy
OpeKeTIH CUIIATTANBI.
KoHaxkaitIbLIbIK
WHTYCTPHUSCHIHBIH OHIMJICpIH
caTynblH Heri3ri (QopmanapbiH
KapacTeipaabl. KoHaKkailIbUIbIK
UHIYCTPUSACBIHAAFBl KEKe caTy
TEXHOJIOTUSIapbIH alaspl.
Knuentrin KapChUIBIKTapbIH
Oackapy omicTepiH  YCBHIHAJBI.
KnuenTTin caThim amy Typaibl
LIENTM KaObL11aybIHA
CaTYIIBIHBIH 9CEpIH TaJAal[Ibl.
Carynan KEHIHT1 KBI3METTI
sJKocnapian/ibl.

Oky HoTHIKECI:

Ointyi Tmic:

- KOHaK yit KOCITOPHBI
MapKETHHT1HIH TEOPHSIIBIK
Heri3zepi;

- KOHAaK YH KbI3METTepl HapbIFbl
’KOHE OHBIH KOMIIOHEHTTEDI;

- 0oCeKeNecTIK epeKIIeNiKTepi;
JKacail aysbl THiC:
- cary HapBIKTapbIH,
TYTBIHYIIBUIAPABI, KIMEHTTEP/,
KOHaK yit HapBIFBIHBIH
OacekenecTepin Oaranay;

- TYTHIHYIIBLIAPIbIH
CYpaHbICTapblHa COMKeC KOHaK Y
OHIMJIEPIH caTyJlbIH THIMI1

TOCTUHUYHOM ousHece
IMocTpekBU3UTHI:
l'ocTMHMYHBIE M PECTOpPAHHBIN
MapKETHUHT

Mean: MMOHUMaHUE OCHOB

co3/aHus u (QYHKIMOHUPOBAHUS
CHCTEMBI  TpPOABIDKEHHS U
NpOAaX TOCTHHUYHBIX YCIYT,
HNOJIrOTOBUTh  CTYJCHTOB K
NPaKTUIECKOMY HCIIOTb30BAHUIO
MapKETUHTOBBIX ~ CPEICTB B
NPOABIKEHUH M MpOJa)xax
TOCTUHHYHBIX YCIIYT, PACKPBITh

METOJBl W TPUEMBbI BEICHUS
POAaX TOCTHHUYHBIX YCIyr Ha
BHYTPEHHUX M MEXTyHAPOIHBIX
PBIHKAX, CIIOCOOBI OpTaHU3aINH
" MIPOBEICHUS PEKIIaMBl,
meponpustuii Public Relations u

Publicity B TOCTUHUYHOU
WHyCTPHUH.

Kpartkoe onucaHue:
OnuceiBaeT MOKYIaTeIbCKOE
MIOBEJICHUE COBPEMEHHOTO
NOTPEOUTENST CEPBUCHBIX YCIYT.
PaccmarpuBaer OCHOBHBIE
dbopMBI  TIPOJIAXK ~ MPOJYKTOB
WHIYCTPUU  TOCTENPUHUMCTBA.
PackpriBaer TEXHOJIOTUH
NEPCOHAJIBHOM  MpOJAXU B
UHIYCTPUU  TOCTENPUHUMCTBA.

[TpuBOIUT METOABI yNpaBiCHUE

BO3paXKCHUSIMU KITUEHTA.
AHanuzupyer BIIUSTHUE
npojaBia Ha MIPUHSTHE
KJIMEHTOM DEIICHUS O IMOKYIIKE.
[Inanupyer  mocnenpojaxHoe
00CITy)KMBaHUE.

Pe3yabTaT 00y4enus:

3HaTh:

- TEOPETUUECKHE OCHOBBI
MapKeTHHTa TOCTHHUYHOTO
MPEIIPUSITUS,

- PBIHOK TOCTHHHYHBIX YCIYT U
€ro KOMIIOHEHTHI;

- 0COOEHHOCTH KOHKYPEHIINH;
Ymers:

- OLEHHMBaTh pBIHKH COBITA,
notpeduTenei, KIIMEHTOB,
KOHKYPEHTOB TOCTUHUYHOTO
PBIHKA;

- BbIOMpaTb M NPUMEHSTh

restaurant and hotel

business

Postrequisites: Hotel and
restaurant marketing
Purpose: understanding the
basics of creating and
functioning of the system of
promotion and sales of hotel
services, to prepare students
for the practical use of
marketing tools in the
promotion and sale of hotel
services, to reveal methods
and techniques for
conducting sales of hotel
services in domestic and
international markets, ways
of organizing and
conducting advertising,
Public Relations and
Publicity events in the hotel
industry.

Brief description:
Describes the purchasing
behavior of a modern
consumer  of  services.
Considers the main forms of
sales of products of the
hospitality industry. Reveals
the technologies of personal

sales in the hospitality
industry. Provides methods
for managing client
objections. Analyzes the
seller's influence on the
customer's purchase
decision. Plans after-sales
service.

Learning outcome:

To know:

- theoretical foundations of
hotel enterprise marketing;

- the hotel services market
and its components;

- features of competition;

Be able to:

- evaluate sales markets,
consumers, customers,
competitors of the hotel
market;

- to choose and apply
effective  methods and




omicTepi MEH TEXHOJOTHUSIIAPhIH
TaH/ay J)KOHE KOJIJIaHy.

MeHrepyi Tuic:

- TYTHIHYIIBUTAPABIH
CYpaHbICTApPbIHA COWKEC KEJIeTiH
KOHaK YH OHIMIH KaJBIITACTBIPY
YKOHE JKBUDKBITY JIaFIbLIApHI;

- KOHaK YyH  KOCIMOPHBIH
MapKETHHTTIK 3epTTEY 9IicTepi;

- KOHaK YH OHIMACpIH THIMII
cary oajicrepi, JxapHama.
KanbinTacaTblH Ky3bIpeTTep:
TYTBIHYIIBUIAPIBIH  TaJIANITapbIHA
Colikec KeNeTiH KOHAaK YW eHIMIH
KAJIBIIITACTBIPY JKOHE YCHIHY YIIIiH
3aMaHayn TEXHOJIOTUSIIaPIbI
KOJITaHyFa KaOlIeTTl;
KOHAKYWIepAiH (QyHKITHOHAIIBIK
OemiMIIeNIepiHiH kKoHE Oacka na
OpHAJIACTHIPY KYpaJIapbIHBIH
KbI3MET HOTIKETIEPIH,
TYTBIHYIIBLIAPFA KBI3MET KOPCETY
JIEHTeHIH TaJIayFa, THICT1
KOPBITBIH/IBI J)KacayFa KaOlIeTTi,
TYTHIHYIIIBIMEH JKYMBICTa KOHAK
yi KBI3METIHIH 3aMaHayH
TEXHOJIOTUSITIAPBIH KOJITaHyFa
KaOinerTi;

TYTHIHYIIBUIAPABIH TaJIallTapbIHA
ColiKeC KeJeTIH KOHAK YW OHIMIH
KJIBINITACTBIPY JKOHE JKBUDKBITY
caJachlHJa 3€pTTey KBI3METIHIH
KOJIZaHOAJIBI omicTepiH
KOJITaHyFa KaOlIeTTI.

P PeKTUBHBIE METO/IbI u
TEXHOJIOTUU PO I
TOCTHHHYHBIX POJIYKTOB,
COOTBETCTBYIOIIUX  3alpocam
noTpeOUTENEH.

Buaagers:

- HaBbIKaMH (OPMHUPOBAHUSA U
NPOJABIKEHHSI ~ TOCTHHHUYHOTO

IPOJyKTa, COOTBETCTBYIOILIETO
3arnpocam noTpeduTenei;

- METOJJaMH  MapKETUHIOBBIX
HUCCIEN0BAaHNN TOCTUHHUYHOT'O
IpEIIpUSITUS;

-  npuéMamu  3(p(EKTUBHBIX
IPOJaX TOCTUHUYHOTO

IPOAYKTa, PEKIIAMBI.
®opMupyeMble KOMIETEHIUH:
CIOCOOEH K NPUMEHEHHIO
COBPEMEHHBIX TEXHOJOTHHA IS
dbopMupoBaHUs "
MPEOCTaBICHUS TOCTHHUYHOTO
MPOIYKTa, COOTBETCTBYIOIIETO
TpeOOoBaHUsAM NOTpeOUTENEIH;
croco0OeH aHaJIM3UPOBATh
Pe3yABTATHI JeSTeTbHOCTH
(G YHKITMOHATBHBIX
NOJpa3/IeIecHuii  TOCTHHUI] U
JIPYTUX CPEJICTB pa3MeIleHHs,
YPOBEHB OOCTYKUBaHHS
noTpeouTenei, JeaTh
COOTBETCTBYIOIIUE BBHIBO/IBI;
criocoOeH PUMEHSTh
COBpPEMECHHBIC TEXHOJIOTHH
TOCTUHHYHOH JIESATEILHOCTH B
pabote ¢ moTpedureneM;

CIIoco0eH K IMPUMCHCHUIO
IMPUKIAAHBIX MCTOJOB
HCCIIEIOBATEIILCKOM

JESTeILHOCTH B oOmactu
(GopMUpOBaHUS U TPOJBIKECHHS
TOCTHHUYHOTO IPOJIyKTa,
COOTBETCTBYIOIIETO
TpeOOBaHUAM NOTpedbUTeNnen

technologies for the sale of
hotel products that meet the
needs of consumers.

Own:

- skills of forming and
promoting a hotel product
that meets the needs of
consumers;

- methods of marketing
research of the hotel
enterprise;

- methods of effective sales
of a hotel product,
advertising.

Formed competencies:
capable of applying modern
technologies to form and
provide a hotel product that
meets the requirements of
consumers;

he is able to analyze the
results of the activities of
functional departments of

hotels and other
accommodation  facilities,
the level of customer
service, and draw

appropriate conclusions;

is able to apply modern
technologies  of  hotel
activity in working with the
consumer;

capable of applying applied
research methods in the
field of formation and
promotion of a hotel
product that meets the
requirements of consumers.

Moayas koabi: KHOb 6.1

Konx monyasi: OVUI 6.1

Code of module: EMHI 6.1

Monyas araypl: | Ha3Banue moxynsi: DxoHomuka | Name of module:
KoHarokailmbuibik W ympasieHue B uHIyctpuu | Economics and
WHTyCTPHUSACBIHIAFBl YKOHOMHUKA | TOCTEIPHUMCTBA Management in the
XKoHe Oackapy Ha3zBanmue aucmmummabel: | hospitality industry

IIon  arays:  Meiipamxana | Texnonorus npuroTtoBieHus | Name of discipline:
eHIMIEpiH TalbIHJAY | PECTOPAaHHON MPOTYKIIUN Technology of preparation
TEXHOJIOTHSICHI IIpepexkBu3NTHI: OcHogsl | of restaurant products
IIpepexBusurrep: MeiipamxaHa | mpeANpUHUMATEIECKOM Prerequisites: Basics of




XKOHE KOHAK YH OusHeciHaeri
KOCIIKEPIIiK KbI3MET Herizaepi
IHocrpexkBusurrep: Konak yi
KOHE MeiipaMxaHa MapKETHHT1

Makcarsl: CTYACHTTEPAl
KOFaM/IBIK TaMaKTaHIBIPY
KOCIMOPBIHAAPEl MEH KOHAaK Vi
KeIIeHIepiHIe caTbUIATBIH
MelipaMxaHa OHIMJIEPIH
MalbIHIAY  TEXHOJOTHSCHIHBIH
FBUIBIMH ~ HET3Iepi  Typausl
XKyHeni OUTIMMEH TaHBICTBIPY.

Kpickama cHIaTTaMachl:
Meiipamxana OHIMICPIH
OHJIIPY/IIH TEXHOJIOTHUSITBIK,

MPOIIECIHIH HETI3T1 Ke3eHJEpIH
Kapactbipaspl. Copria, TY3AbIKTHI
TabIHAAY TEXHOJIOTHUSCHIH
cunarraiel. Typii eHiMaep MeH
cyOeHIMIEpICH acmas/IbIK
OHIMICP/II JalbIHIaYy
TEXHOJIOTUSICHIH 3epTTEU/IL.
CankplH TaramMzap MeEH O>KCHUI
Taramapjbl, TOTTI TaramMaap MeH

CYCBIHJIAP/bl, YHHaH JKacaJiFaH
Taramap MEH acIa3blK
OHIMJEpIl, YHHAH ’KacaJiFaH
KOHJIUTEPIIK JKOHE TOKAIII
OHIMICPiH TabIHAAY
TEXHOJIOTHSICHIHBIH

EPEKIISITIKTEPIH TaJITaNIbI.
OKy HoTHIKECI:

Oistyi Tumic:

- MelpaMxaHa  OHIMJCpIHIH
aCCOPTUMEHTI MeH
TEXHOJIOTHUSICHI;

- KOFaMJBIK  TaMakKTaHJbIPY
KOCIMOpBIHAAPBIHAA OHIM

camacblH Oaranay >koHE OakplLiay
omicTepi.

sKacail ajybl THIC:

- anFa” OUTIMJEPIH MPaKTUKAIIBIK
KbI3METTE Maiianany;

- TEXHOJIOTUSAJBIK  MPOIIECTIH
Oappicbl  MEH  HOTIDKENepiHe
opTYpIi  (aKTOpIApIBIH ACEpiH
Oaranay;

- eHIMAI eHAlpy OapbIChIHAA
OHTAIJIBI IIeTTIMACP KaObU1aay;

- IIHMKI3aTTHIH, JKapThLIAH
(babpukarTapAblH KoHE JalbIH
OHIMHIH camacelH OaKpUIay/Ibl

JESTEIbHOCTH B PECTOPAHHOM U
TOCTUHHYHOM ousHece
IHocTpekBU3UTHI:
l'ocTMHMYHBIE M PECTOpPaHHBIN
MapKETHHT

Ieab: 03HAKOMUTH CTYICHTOB
CUCTEMATU3UPOBAHHBIMU

3HaHUAMU Hay4YHBIX OCHOB
TEXHOJIOI'MH IIPUTOTOBJICHUSA
pecTopaHHOU IPOAYKIIUH,

peanu3yeMoi Ha MIPEIIPUATHAX
OOILIIECTBEHHOIO NUTaHUS U B
T'OCTHUHHNYHBIX KOMIIJIECKCaX.
Kpartkoe onucanue:

PaccmarpuBaer OCHOBHBIE
CTaJNu TEXHOJIOTHYECKOTO
npoiiecca MIPOU3BOJICTBA
peCTOpaHHOMI MPOIYKIUH.
OmnuceiBaeT TEXHOJIOTHIO
MPUTOTOBJIEHUSI CYIIOB, COYCOB.
N3yuaer TEXHOJIOTHIO

MPUTOTOBJICHUS KyJTUHAPHON
MIPOTyKITHH u3 pa3HBIX
MIPOJIYKTOB U CYOITPOTYKTOB.
AHanmusupyer 0COOCHHOCTH
TEXHOJIOTUU MIPUTOTOBJICHUS
XOJIOMHBIX ONI0A M 3aKYCOK,
crnagkux OJlog M HalUTKOB,
MYYHBIX OJIIOA M KYJIWHAPHBIX
W3JICITNH, MYYHBIX
KOHIUTEPCKUX

U OYJIOYHBIX U3/IETHH.
Pe3ysabTar 00yueHus:

3HATh:

- ACCOPTHUMEHT M TEXHOJIOTHIO
pECTOpaHHON MPOAYKIIUU;

- METOJIbl OLIEHKH U KOHTPOJIS
KayecTBa IPOIYKIUU Ha
OPEIIPUITUSIX OOIIIECTBEHHOTO
MUTaHUS.

yMeThb:

- HCIOJIb30BaTh  IIOJIyYEHHBIE
3HaHUS B MPAKTUYECKON
JESTENIBHOCTH;

- OLICHUBATh BIIMSIHUE

Ppa3INYHbIX (1)aKTOpOB Ha Xoo Hu
PE3YIbTAThI TCXHOJIOTHYECKOTO

nporecca;
- TPUHUMATh  ONTUMAJbHBIC
peleHus B npoiiecce

IMPOU3BOACTBA IPOAYKIIUU,
- OCYHICCTBJIATH KOHTPOJIb Hal

the
hotel

entrepreneurship  in
restaurant and
business
Postrequisites: Hotel
restaurant marketing
Purpose: to  acquaint
students with systematized
knowledge of the scientific
foundations of the
technology of  cooking
restaurant products sold at
catering establishments and
in hotel complexes.

Brief description:
Examines the main stages of
the technological process of

and

production of restaurant
products. Describes the
technology of  cooking

soups, sauces. Studies the
technology of  cooking
culinary  products  from
various products and offal.
Analyzes the peculiarities of
the technology of cooking
cold dishes and snacks,
sweet dishes and drinks,
flour dishes and culinary
products, flour
confectionery and bakery
products.

Learning outcome:

know:
- - assortment and
technology of restaurant
products;

- methods of evaluation and
quality control of products

at public catering
enterprises.
be able to:
- to wuse the acquired
knowledge in  practical
activities;
- to evaluate the influence of
various factors on the

course and results of the
technological process;

- to make optimal decisions
in the production process;

- to control the quality of
raw materials, semi-finished




’KY3€re acelpy.
MeHrepyi THic:

- KkapteUiaii  (pabpukaTTapasbl,
acrnaszblK eHIMIEpl,
TaFaMJap/abl, YHHAaH KacajFaH
KOHIUTEPITIK AKOHE TOKAII
OHIMJICPIH nabIHAAY
TaF AbLIAPEI;

- OHIM camacelH  OakpuIay
TaF AbLIAPHI.

KaabinracaTtelH  KY3bIpeTTep:
MeipamxaHa KBI3METIHIET1

TEXHOJIOTUSIJIBIK TPOLIECTEP MEH
Jlaya3bIMJIBIK HYCKAyJIbIKTapIbIH

OPBIH/IATYBIH OakplIayra
KaOineTTi;

ATHOMOJICHHU, TapUXU >KOHE JIiHH
JOCTYpJIepre  COMKeC  KbI3MET

KopceTyre KaOuIeTT;
TYTBIHYIIBIHBIH ~KaXETTUIIKTEPIH
aHBIKTayFa, MeWpamMxaHa ©HIMIH,

KJIIMEHTTIK KaTbIHACTAP bl
KaJIBIITaCThIpyFa KaOu1eTTI;

MelipaMxaHa KBI3METIHIE
OHTAaMIIbI TEXHOJIOTHSIIBIK
MPOIIECTEP/I, OHBIH e e
TYTBHIHYIITBIHBIH TajanTapbiHa

COMKeC KOJIJaHa ajlajibl.

Kadye€CTBOM ChIpbA,
noyrypabpukaToB ¥ TOTOBOM
NPOAYKLIUH.

BJIAJIETh:

- HaBBIKAMH I10 TPUTOTOBIICHHIO
noJry(haOpuKaTOB, KYJIMHAPHBIX
U3JICIHNA, OJIFO]T, MyIHBIX

KO HI[I/ITepCKI/IX 158 6yJIO‘-IHI)IX
N30SI,
- HaBBIKAMH 110 KOHTpOJIIO

KayecTBa MPOJAYyKIUH.
®opmupyeMble KOMIIETEHIMH:

crocoOeH KOHTPOJIUPOBATH
BBITIOJTHEHUE TEXHOJIOTHUECKUX
IPOIECCOB M JIOJKHOCTHBIX
WHCTPYKIIUA B PECTOPAHHOM
NESTEIILHOCTH;

croco6eH K CEpBHUCHOM
JESTETLHOCTH B COOTBETCTBHHU C
STHOKYJIbTYPHBIMH,
HACTOPUYCCKUMHU "
PEUTHO3HBIMA ~ TPAJIUIIUSMU;
croco0OeH K BBISIBIICHUIO
noTpebHoCTEH noTpeoduTes,
(GOpPMHUPOBAHUIO PECTOPAHHOTO
IPOJYKTa, KITMEHTYPHBIX
OTHOIILIEHUIA;

crocobeH UCIOJIb30BATh

ONITUMAIIbHBIC TEXHOJIOTUYECCKHE
nporeccel B PECTOpaHHOU
NeSITEeIPHOCTH, B TOM 4YHCJIE B
COOTBETCTBUU C TPEOOBaAHHSIMU
noTpeouTers.

products and  finished
products.

own:

- skills in the preparation of
semi-finished products,
culinary products, dishes,
flour confectionery and
bakery products;

- skills in product quality
control.

Formed competencies:
able to control the
implementation of
technological processes and
job descriptions in
restaurant activities;

capable of service activities
in accordance with ethno-
cultural,  historical and
religious traditions;

capable of identifying the
needs of the consumer, the
formation of a restaurant
product, clientele relations;
it is able to use optimal
technological processes in
restaurant activities,
including in accordance
with the requirements of the
consumer.

Moayas koabi: KUDb 6.1

Moayab araybl:
KoHakxalblbIK
WHIYCTPUACBIHAAFBl  YKOHOMHUKA

XKoHe Oackapy

IMon araywi: Kpi3mer kepcery
CaJIaChIHBIH MUKPOIKOHOMHUKACHI
IIpepexBu3utrep: MeilipamxaHa
KOoHe KOHAK YH OwusHeciHaeri
KOCIMKepIiK KbI3MET Heriznepi
IHocTpexBusurrep: KoHak yit
XKOHE MelpaMxaHa MapKETHHT1
Makcatbl: CTYyIEHTTEpII Keke
[IapyanbUIbIK KYprizyuri
CyOBEKTLIepAiH MiHE3-KYJIKBI
Typajibl Ka3ipri 3aMaHfbl ipremi
FBUTBIM peTiHze
MHUKPOIKOHOMUKAHBIH
TYKBIPBIMAAMAIBIK HETI3JepIMEH

Koa moayasi: OYUI 6.1
Ha3Banue moaysisi: DKOHOMUKA
U YOpaBleHUE B HHIYCTPHUH

TrOCTEIIPUUMCTBA
Ha3Banmue AUCHUILIMHBI:
Mukpo3KOHOMHKA cdepbl
00cIyKUBaHUS
IIpepexkBU3UTHI: OcHOBBI
IpEeIIPUHUMATEIBCKON

JESITEIbHOCTH B PECTOPAaHHOM M
TOCTUHUYHOM OusHece
IHocTpekBU3UTHI:
l'ocTMHWYHBIE U PECTOPaHHBIN
MapKETHUHT

Hean: O3HAKOMJICHHE
CTYJIEHTOB C KOHIEMNTYaJbHbIMU
OCHOBaMHU MUKPOIKOHOMHUKH KaK
COBPEMEHHOM

GyHIaAMEHTAIbHOM  HAyKH O

Code of module: EMHI 6.1

Name of module:
Economics and
Management in the
hospitality industry

Name of discipline:

Microeconomics of the
service sector
Prerequisites: Basics of
entrepreneurship in the
restaurant and hotel

business

Postrequisites: Hotel and
restaurant marketing
Purpose: familiarization of

students with the conceptual

foundations of
microeconomics as a
modern fundamental




TaHBICTBIPY, SKOHOMMKAJIBIK,
oMayabl KJIBIITaCThIPY,
QJIEYMETTIK-3KOHOMUKAIBIK
aKmaparThl  JKQIMbUIAy  JKOHE
TaJlJay JarbUIapbIH, Ipreii )KoHe
KOJI1aHOAJIbI SKOHOMHUKAJIBIK
Tanaay KaObuIeTTepiH JaMbITy.
Kbickama CHIIATTAMACHI:
Kazipri MUKpPOIKOHOMHUKA >KOHE
OHBIH JJIICHAMACKHI CaJIaCBIH/IaFbl
OLIiM MEH JIaF TBLITAPTBI
JTaMBITYFa OarbITTaJIFaH.
Cypanbic YCBIHBIC
TEOPHUSICHIHBIH HET37IepiH
3epTTeiai. TyYTBIHYIIBIIBIK
TaHJay  TEOPHUACHIH,  OHAIPIC
TEOPHUSICHIH  amaapl.  OHAIpic
LIBIFBIHAAPBIH, MIHCI3
09CeKENECTIK JKarJalbIHIarbl
YCBIHBICTBI ~ Tanmmaiapl. MIiHCI3
0OCEKENECTIKTIH,
MOHOIIOJIASIHBIH,
0OCEKENECTIKTIH,
OJINTOTIOJIUSIHBIH, €PEKIIETIKTEPIH
canpicThIpanbl. Kei3Mer kepcery
CcalachIHIAFbI OHJIIpIC
(hakTOpIapBIHBIH HapBIFbIH
0O0JDKAIBL.

OKy HoTHIKEC]:

Oistyi Tumic:

- HEri3ri PKOHOMUKAJBIK 3aHIap,
KaTteropusiap,
TYXBbIpbIMIaManap,
SKOHOMMKAJIBIK
ipresi Mocenenepi;
- MUKpPO JIEHTei/ie mapyambuIbIK

IICH

MOHOTIOJIUCTIK

FBIJIBIMHBIH

KYprizymri CyOBeKTLIepAIH
KBbI3METIH CHUMATTANTHIH
KOPCETKIIITEPTIH 3aMaHayu

KYHeciH Kypy Herizzepi,

sKacail ajybl THiC:

- MHUKPOIKOHOMHKAIIBIK
TaNJayablH  THICTI  QICTEpiH
TaHzay;

- THUNOTIK MHKPOIKOHOMMKAIIBIK
MIHIETTEP/l IEeNy;

MeHrepyi THic:

- SKOHOMUKA CYOBEKTLIEPiHIH
HKOHOMHMKAITBIK MIHE3-KYJIKbIHBIH
cebenTepi MEH 3aHIBUTBIKTAPbIH,
HaApPBIKTApbIH HAKTHI
TYpJEpIHAETI )KaFainapanl, Oara

NIOBEJICHUN OTIENBHBIX
XO3SICTBYIOLIUX CyOBEKTOB,
dopmupoBanue

SKOHOMHYECKOTO  MBIIIICHHS,

pa3BUTHE HABBIKOB O00OIICHHUS
u aHanu3a COLIMAJILHO-
SKOHOMHUYECKOH  HMH(pOpMaNny,
criocobHocTel K
byHIaMeHTaTbHOMY "
IPUKIAJHOMY SKOHOMHYECKOMY
aHau3y.

Kpartkoe onucaHue:
HampaBnena  Ha ~ ocBOeHHE
3HAaHMM U yMeHuil B o0sactu
COBPEMEHHON MHKPOIKOHOMHUKH
u ee Meronojoruu. M3ywaer
OCHOBBI ~TEOpUM crpoca |
NPEI0KEHHUS. PackpsiBaer
TEOPHUIO HOTPEOUTETHCKOTO
BbIOOpa, TEOPHIO MPOU3BOJICTBA.
AHanmuzupyer U3IEPIKKU
MIPOU3BOJICTBA, MPEAJIOKEHUE B

YCIIOBHUSX COBEPILEHHOU
KOHKYPEHIIUH. CpaBHuBaeT
0COOCHHOCTH COBEPILICHHON
KOHKYPEHIIUH, MOHOTIOJINH,
MOHOTIOJIUCTUYECKON
KOHKYPEHIIUH, OJIUTOTIOJINY.
[TporHo3upyer pbIHKU (HaKTOPOB
IIPOU3BOJICTBA B chepe
00CITy)KMBaHUS.

Pe3yabTar 00yueHus:

3HATh:

- OCHOBOIIOJIATAFOIINE
SKOHOMHUYECKHE 3aKOHBI,
KaTeropuu, KOHLEILINH,
dbyHIaMeHTallbHbIE  TTPOOJIEMBI
SKOHOMHUYECKON HAYKH;

- OCHOBBI MOCTPOEHUS
COBPEMEHHOM CUCTEMBI
rokasartenei,
XapaKTepu3yroLen

JESATENBHOCTh  XO3AHCTBYIOIIUX
CyOBEKTOB Ha MUKPOYPOBHE;
yMeTh:

- BBIOMpATh a/IeKBaTHbIE METO/IbI
MHUKPO3KOHOMHUYECKOTO
aHamn3a;

- pemiarb TUIIOBBIE
MHUKPO3KOHOMUYECKHE 3a/1a4H;
BJIAJIETh:

- HaBbIKAMM aHAJIM3a MOTHBOB U

science of the behavior of

individual economic
entities, the formation of
economic  thinking, the

development of skills for
generalization and analysis

of socio-economic
information, abilities for
fundamental and applied

economic analysis.
Brief description: It is

aimed at mastering
knowledge and skills in the
field of modern
microeconomics and its

methodology. Studies the
basics of the theory of
supply and demand. Reveals

the theory of consumer
choice, the theory of
production. Analyzes the

costs of production, supply
in conditions of perfect
competition. Compares the
features of perfect
competition, monopoly,
monopolistic  competition,
oligopoly.  Predicts  the
markets of factors of
production in the service
sector.

Learning outcome:

To know:

- fundamental economic
laws, categories, concepts,
fundamental problems of
economic science;

- the basics of building a
modern system of indicators
characterizing the activities
of economic entities at the
micro level,

be able to:

- choose adequate methods
of microeconomic analysis;
- solve typical
microeconomic problems;
own:

- skills in analyzing the
motives and patterns of
economic  behavior  of
economic entities, situations




JCHreHiHIH JUHAMUKACH MEH
OHIM IIbIFapy KOJEeMiH Tanaay
JaF IbLIapHI.

KanbinTacatblH Ky3bIpeTTep:
KOHAKKaHIbUTBIK UHIYCTPUSCHI
KBI3METIHIH TYpJIi cajajapblHIa
KOHOMHMKAJIBIK OUTIM HET13/IepiH
KOJTaHyFa KaOUIeTTi;

KBI3BMET KOPCETY CaJaChIHIAFbI
IapyanbUIbIK areHTTEePIHIH
MiHE3-KYJIKbIH 3eprreyre
KaOLIeTTi.

3aKOHOMEPHOCTEN
9KOHOMHYECKOTO MOBEICHHS
CyOBEKTOB YKOHOMUKH,

CUTYaIlMil Ha KOHKPETHBIX THUIAX
PBIHKOB, JMHAMHUKH YPOBHS II€H
1 00bEMOB BBIITYCKa MTPOTYKIIHUH.
dopMupyeMble KOMIIETEHIMHU:
CIIOCOOCH HCIIOJIH30BaTh OCHOBBI
3KOHOMUYECKUX 3HAHUH B

pa3IMYHbBIX chepax
JeSITENIbHOCTH WH/TyCTPUU
TOCTENPUIMCTBA,

crnocoOeH u3yYaTh TOBEICHUE
XO3SAWCTBYIOIIUX  areHTOB B

chepe oOcTyKUBaHUS.

in specific types of markets,
dynamics of price levels and
output volumes.

Formed competencies:
able to use the basics of
economic  knowledge in
various fields of the
hospitality industry;

able to study the behavior of
business agents in the
service sector.

Monyas koabsi: KIO6 6.1

Moayb araybl:
KoHaxkkaibIbIK
UHYCTPUSACBIHAAFBl  YKOHOMHUKA
XKoHE OacKapy

JIE) araysbl: Tamakrany

KOCIMOPBIHAAPBIHIAFBl OaFa KoHe
Oara Oenriney

IIpepexBusutrep: MelipamxaHa
JKOHE KOHAK YH Ou3HeciHzeri
KOCIITKEPITIK KBI3MET HeTi3epi
IMocTpexBu3utrep: KoHak yil
YKOHE MelipaMxaHa MapKETHUHT1
MakcaThbl: OoJtamnrak
MaMaHjapaa OaraHbl MOJENbIEY
cayiacelHia Ja, GupMaHbIH
KJIBIITACTRIPY HET13/Iepl Typaibl
OUTIM KEIICHIH KaJbIITaCThIPy
Kpickaia CHNIATTAMACKI:
Tamakrany
KOCIMOPBIHAAPBIHAAFBI OHIIPICTIK
ecell IIeH ECEHTUIKTIH KaJIbl

CHITaTTaMacChIH 3epaeieii.
KoraMbIk TaMaKTaHy
KOCITOPBIHAAPBIH/IA OKBITY/IbI
YHBIMIACTBIPYIBIH Kb
MPUHIIUITEPIH KapacTbIpabl.
Tamakrany

KOCIMOPBIHAAPBIHAAFEl OaFra MEH
ecenteyai CHUITATTAUbI.
OHpipicTeri MUKI3aT MeH JalbIH
OHIMHIH eceOlH Talngai bl

Kenymiinepre KpI3MeT KepceTy
oMicTepiH KOocTapaibl.

Oky HoTHIKECI:

Oi1yi THIC:

- HapBIKTBIK Oara Oenrineymiy

Ko mopyasi: OYUT 6.1
Ha3Banune moayJisi: DKOHOMHUKA
W yIOpaBlIeHWE B HHIYCTPUH
TOCTEPUUMCTBA

Ha3zanue aucuuniunbl: [{enbr
u 1IeHO00pa3oBaHUs Ha
MPESANPUATHSIX TUTAHUS
IIpepekBHU3UTHI:
MpEaTPUHUMATETCKON
JEeSITEeIbHOCTH B PECTOPAHHOM U
TOCTUHUYHOM OusHece
IHocTpekBU3UTHI:
['OCTUHWYHBIH U PECTOpPAHHBIN
MapKETHHT

Heasb: dbopmupoBanue y
OyIymmx CHEIHAIMCTOB
KOMIUIEKCa 3HaHUW 00 OCHOBax
eHOoOOpa3oBaHusi B
HEpa3pbIBHOM CBSI3M CO BCE
XO3SIICTBEHHON JI€ATEIIbHOCTHIO
OPEIIPUITUS,  TO3BOJISIOLIETO
YCIIEUTHO peliaTh aKTyallbHbIE
3amaud, Kak B oOmactu
MOJETUPOBAaHUSl 1I€H, TaK U B
chepe TNPaKTHUECKOW IIEHOBOM
MOJIMTUKU (DPUPMBI.

Kparkoe onumcanume: I3yuaer
o0m1yro XapaKTEPUCTUKY
MPOU3BOJCTBEHHOTO yd4eTa U
OTYETHOCTH B MPEAIPHUITHAX
nutaHus. PaccmarpuBaet obuue
MNPUHIIMIB OpPraHu3aluy y4eTa
Ha PEIITPHUITHSIIX
OOIIECTBEHHOTO MATaHUS.
OnuceiBaeT 11eHOOOpa3oBaHUE U
KaJbKYJSALUI0 HA TPEAMPUITUIX
0OIIECTBEHHOTO MATaHUSL.

OCHOBBI

Code of module: EMHI 6.1

Name of module:
Economics and
Management in the

hospitality industry
Name of discipline: Prices

and pricing in the food
industry
Prerequisites: Basics of

entrepreneurship  in  the
restaurant and hotel
business

Postrequisites: Hotel and

restaurant marketing
Purpose:  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 in the field
of price modeling, and in
the field of practical pricing
policy of the company.

Brief description: Studies
the general characteristics of
production accounting and
reporting in food
enterprises. Considers the
general principles of
accounting organization at
public catering enterprises.

Describes  pricing  and
calculation at  catering
establishments.  Analyzes




(GyHKIHSUTApHI MEH HET13r1
NPUHLIUNTEP];
- OaraHbl KaJBIITACTHIPY >KOHE

OakpLIay oficTepi;

- TaMaKTaHy CaJlaCbIHJarbl Oara
OenrineyiH epeKIeTikTepi;

- Oarayiap/ipl KaJbITaCTHIPY/IbIH,
KOJIZIAHY/IBIH JKOHE OaKpLIayIbIH
HOPMATHBTIK-KYKBIKTBIK 0a3aChl;

- OHIIpyHIUIep MEH TaICHIPbIC

Oepymiinep iy OaranapbiH
KQJIBIITACTBIPY MPOTIECIH
YUBIMIACTBIPY;

- OaraHBl KaJBIITACTBIPY MEH
OaKpLUIayIbIH HIETENIIK
ToXxipuodeci.

sKacaii aayspl THic:

- OaraHblH JXEKEe DJIEeMEHTTEpIH
€CENTENI3;

- Oara Oenriney oicTepiH HET13/A1
naii1aany;

- eHIM eHAlpymruiepaiH Oara
oenriney casicaThl MEH
CTPATETUSICHIH TaJ/IaY;

- TayapiapIpl OHIIpyre JKOHE
JKETKI3yre  apHajJfaH  IIapTThI
(KemiCIMIIapTThl) KaIBIITACTHIPY
Ke31HIe Oara caJlachIHAAFbI
HET3IENred IMO3ULUAHBl HErisal
TYpJie KOprayra;

MeHrepyi Tuic:

- Oarajapzibl KaJbIITaCTHIPY MEH
KOJITAaHY/IbI  OaKbLIAyJbl KYy3ere
acwIpy JaFablIaphI;

- Oara Oenriney cajachIHIAFbI
HOPMAaTHBTIK JKOHE KYKBIKTBIK
aKTUIEp MEH iIIKi CTaHapTTapIbl
TYCIHIIpY JaFIbLIaphI.
KaabinTacaTbsin Ky3bIpeTTep:

- KOMMEPUHUSIUIBIK  KbI3METTE
OaraHbl aHBIKTayFa KaOiIeTTi;

- OaraHbBIH SKOHOMMKAJIBIK MOHIH
MeHrepyre KaoineTTi;

- HapeIK OKaFdaiipiHAa  Oara
oenrineymiy Heri3ri
NPUHLUOTEPIH MEHrepyre
KaO1IeTTi;

- 0ara apKbUIbl IAPYaLIBLIBIK
KbI3MET HOTH)KEJepiH Oakpliayra
KaOUIeTTI;

- eTmeni Ke3eHueri Oaranap,
CaJIBIKTap, aklla aiHaJbIChl MEH

AHanu3upyer yuyeT ChIpbd U

TrOTOBOM NPOAYKIIUU Ha
MPOU3BOJCTBE. [Ltanupyer
METO/1bI o0cCITy>KUBaHUS
IIOCETUTENIEH.

Pe3yabTaT 00y4yeHusi: J1OJHKECH
3HATh.

- Qyskuum  wu
TIPUHIIATIBI
1IeHO00pa30BaHMS;
- Metonasl (HOPMHUpPOBAHHA U
KOHTPOJIS IICH;

-0COOEHHOCTH 11I€HO00Pa30BaHMs
B chepe nuTaHus;

- HOPMaTUBHO-TIPaBOBYIO 0azy
(dbopMUPOBaHUS, TPUMCHCHHS |
KOHTPOJIS [ICH;

- OpraHuzamio  mpoliecca
dbopmMupoBaHHs LIeH y
M3TOTOBUTEJICH U 3aKa3YHKOB;

- 3apyOeKHBIN OTIBIT
(GbopMHUPOBAHUS U KOHTPOJIS ICH.
yMETb:

- paccuMThIBaTh
JJIEMEHTHI 1IeHBI;

- 00OCHOBaHHO HCIOJb30BATh
METO/IbI IIEHOO0OPa30BaHUS;

- aHAIM3HUPOBATh NOJUTHKY U
CTpaTeruio  1eHOOOpa30BaHUs
U3TOTOBUTENEH MPOYKIINH;

- 00OCHOBaHHO  OTCTauWBaTh
000OCHOBaHHYIO  TMO3UIHMIO B
oOnactu LIEH npu
dbopmMupoBanuu JIOTOBOpa
(koHTpaKTa) Ha MPOU3BOICTBO H
MIOCTaBKYy TOBapOB;

BJIA/IeTh:

- HaBbIKAMHU  OCYIIECTBJICHUS
KOHTpOJIS 32 (popMHpOBaHHEM U
PUMEHEHUEM IIeH;

OCHOBHBIE
PBIHOYHOTO

OTACIBbHBIC

- HaBbIKAMHU
UHTEPIPETUPOBAHUS
HOPMAaTUBHBIX ¥  TNPABOBBIX
aKTOB u BHYTPEHHUX
CTaHJApTOB B oOnactu
1IEHO0Opa30BaHuSI.

®opmupyemMble KOMNETEHIHH:
- CI0CcO0CH K ONPEIEIeHHIO IIeH
B KOMMEPYECKO! JeSTeTbHOCTH;
- criocoOeH YCBOUTD
SKOHOMUYECKYIO CYIIIHOCTb
IICHBI,

the accounting of raw
materials and  finished
products in  production.

Plans methods of customer
service.

Learning outcome:

To know:

- functions and basic
principles of market pricing;
- methods of price
formation and control;
-features of pricing in the
field of nutrition;

- regulatory and legal
framework for the
formation, application and
control of prices;

- organization of the process

of pricing from
manufacturers and
customers;

- foreign experience in the
formation and control of
prices.

be able to:

- calculate individual price
elements;

- reasonably use pricing
methods;

- analyze the policy and
pricing strategy of product
manufacturers;

- reasonably defend a
reasonable position in the
field of prices when forming
a contract (contract) for the
production and supply of
goods;

own:

- the skills to control the
formation and application of
prices;

- skills in interpreting
regulatory and legal acts
and internal standards in the
field of pricing.

Formed competencies:

- capable of determining
prices in commercial
activities;

- able to assimilate the
economic essence of the




HECHEHIH  ©3apa  OpeKeTTecy
TETIKTEPiH 3epJesieyre KaOieTTi.

- crmoco0eH yCBOUTh OCHOBHEIE
NPUHIUIBL [IEHOOOPa30BaHus B
YCIIOBUSIX PBIHKA,;

- CrmocoOeH K KOHTpPOJIKO 3a

pe3yJbTaTaMyd  XO3SIMCTBEHHOM
JIEATEIIbHOCTH IIOCPEJICTBOM
LEH;

- CI0COOEH M3YYUTh MEXaHU3MBbI
B3aMMOJICHCTBUS IICH, HAJIOI'OB,
JICHeXKHOTO  oOpameHus U
KpeauTa B IIEPEXOHBIN IIEPUO.

price;

- able to learn the basic
principles of pricing in
market conditions;

- capable of controlling the
results of economic activity
through prices;

- able to study the
mechanisms of interaction
of prices, taxes, money
circulation and credit during
the transition period.

Monayas koabi: KKMC 9.1
Moayb araybl: Ke3mer
KOPCETY MOJICHUET1 MEH carachl
IIon araybl: KoHakXalIbUIbIK
WHTyCTPHUSCHIHIAF bl KbI3MET
KOPCETY ITUKACHI
IpepexBusutrep: Konak yit
KOHE MelipaMxaHa MEHEIKMEHTI
IMocTpekBu3uTTEP: OHAIPICTIK
KOHE JUTUIOMAIIIBI IC-TaXKIprOe
MakcaTbl: CTYACHTTEP/I KociOu

ITHKA MeH ATHKETKE,
0acKapyIIbLIbIK JTHKaFra,
YKBIMIA KYMBIC ICTe Oimyre
yupery.

Kpickama cunarramacbl: OHma
KBI3MET KOPCETY CalachIHIaFbI
ICKepJIIK ATHUKET CaJlaChIHJAFbI
TEOpPUSJIBIK ~ OlmiM  Oap, Oy
KBI3MET KOPCETY CaaCchIHIaFrbl

KapbIM-KaTbIHAC epexenepi
TypaJibl HaKThl TYCIHIK aJlyFa
MYMKIHJTIK oepei.
KoHakkalblIblK, ~ MHAYCTPHUSICH
KOCIMOPBIHAAPBIHBIH
KbI3METKEpJIepIMEH KYMBIC
MporeciH cumnarraiasl. Kpizmer
KepceTry CaJIaChIHIarbl
KOCIMOpBIHAAPAFEl  JKAHXKAJIJIBI
KaFr ainapabl pertey
JTAaFJbpIIapblH ~ WTepyre  bIKMail
eTeni. OpKEHUEeTTI KOHaK YH
KOHE TYPUCTIK OusHec
STHUKAChblHA  COHMKEC  KeJCTIH
CTpaTEeTrHsUIbIK JKOHE
OTIePAIUSITBIK Oackapy
HIeIiMIepiHiH TUIMAUTICH
TaJIaiIbl.

Oky HoTHIKECI:
Oinyi THic:

Koa moayas: KKO 9.1
Hassanue moay.as: Kynerypa n
Ka4yecTBO 00CITyKUBAaHUS
Ha3zBanue AUCUMIJINHBI:
OTuka 00CTy)KMBaHUS B
WHIYCTPHH TOCTETIPUUMCTBA
IpepexkBU3UTHI: | OCTUHUYHBIN
U PECTOPAHHBIM MEHEKMEHT
IHocTpekBU3UTHI:
[TpousBoacTBEHHAA u
MPEUIUTUIOMHAS TTPaKTHKA
Heab: oOydeHue CTYACHTOB
npoeCCHOHAIBHOW  J3THKE |
JTHUKETY, YIPaBIECHYECKON
9THUKE, YMEHHUI0 paboTaTh B
KOJUJIEKTUBE.

Kparkoe onucanmne: Coaepxut
TEOPETUYECKHE 3HaHUE B
o0nacTu JIeJI0BOTO JTHKETa B
chepe yciuyr, TO3BOJIIOIIUX
UMETh SICHOE NPEJCTABICHUE O
paBUIIax oOIeHUs B
CEpBHUCHOM UHIYCTPHUH.
OrnuceiBaeTr mpoiiecc pabOTHI €
EPCOHAIOM IpeIIpUITHIA
UHAYCTPUU  TOCTIIEPUUMCTBA.
CrocoOCTByeT K OBIIQJICHHUIO
HABBIKOB ypEryIupoBaHUs
KOH(MJIMKTHBIX  CUTyallMil Ha
OPEINpUATHIX Cepbl  YCIYT.
Anamusupyer  3¢p(eKTUBHOCTD
CTpaTeru4ecKux u
OTIepallMOHHBIX
yIIpaBJIEHYECKUX
COOTBETCTBYIOILIHE
[IUBUJIN30BAHHOTO
TOCTUHUYHOTO u
TYPUCTUYECKOTO OM3HEcA.
PesynabTaT 00yuenus:

3HATh!

pelLIeHuH,
JTUKE

Code of module: CQS 9.1
Name of module: Culture
and quality of service

Name of discipline: Service

ethics in the hospitality
industry

Prerequisites: Hotel and
restaurant management
Postrequisites:  Industrial

and pre-graduate practice
Purpose: teaching students
professional  ethics and
etiquette, management
ethics, the ability to work in
a team.

Brief description:
Contains theoretical
knowledge in the field of
business etiquette in the
service sector, allowing you
to have a clear idea of the
rules of communication in
the service industry.
Describes the process of
working with the staff of

hospitality industry
enterprises. Contributes to
mastering the skills of
conflict resolution at service
enterprises. Analyzes the
effectiveness of strategic
and operational

management decisions that
correspond to the ethics of a
civilized hotel and tourism
business.

Learning outcome:

To know:

- basic
professional

concepts  of
ethics and




- KOCIOM DTHKAa MEH JTHUKETTIH
HET13T1 TYCIHIKTepi;

- Oackapy ITHKAaCBIHBIH HETI3/epi;
- OHM3HEC CaJachIHIAFBl TOPTII
epexenepi.

JKkacail aaysl THic:

- JTUKAJIBIK HOpMaJapAaH ThIC

ICKepiK ~ cepikrecTepre  acep
eTYIIH TYpJl TaKTHKAIBIK >KOHE
IICUXOJIOTUSUIBIK o/icTepIH
KOJI/IaHy;

- YKbIMJA  KYMBIC  ICTEy,
azamaapIsl Oackapy  JKOHE
OaFrbIHY.

MeHrepyi Tuic:
- ICKepJIIK cajlaZlaFbl 3TUKA JKOHE
ICKepJIIK STHUKET;

- opinTecTepMeH KOHE
KIIMEHTTEPMEH e3apa OpeKeTTecy
Ke3IHJe  JKaHXaJChl3  KociOu
KbI3MET JaFIblIaphl;

- KOHAKKaUIBIIBIK
VHTyCTPUSACHIHAF bl Kociou
KBI3METKE JIETEeH KOFapbl
yoKIEME.

KaabinracatbiH Ky3bIpeTTep:
- QJIEYMETTIK-TapUXH, STHKAIBIK
XKoHe (GUI0CODUSIIBIK KOHTEKCTE

KOFaMHBIH MOJICHUETAPAIIBIK
OPTYPIILUIIriH KaObLu11ayFa
KaOiIeTTi;

- KOPIIOPAaTUBTIK CTaHAapTTap
MeH KbI3MET KOpCeTy
YACpICTEepiHIH  periaMeHTTEpiH
KaJIBIITACTRIPY/IbI JKOHE €HTI3Y/II,
CEpPBUCTIH caJlaJIbIK
CTaHJapTTapbIHA COMKECTIKTI

KaMTaMachl3 €Tyre KaOiieTTi.

- OCHOBHbIE MIOHSITUS
npodeccCHOHABHOW  ATHUKU U
ITHUKETA,

- OCHOBBl  YIPaBIECHYECKOH

STHUKU;
- mpaBuia TIOBEICHHUS B cdepe
Oou3Heca.

yMeTh:

-  TPUMEHSTH pa3HOOOpa3HbIC
TaKTUYCCKUC n
IICUXOJIOTHYCCKUEC IMPUCMBbL

OKaszaHUus BJIMAHUA Ha JOCJIOBBIX
MMapTHEPOB, HC BBIXO A 3a paMKU
OTUYCCKUX HOPM;

- paboTaThb B  KOJIJIEKTUBE,
PYKOBOIUTH JIFOABMU 3
INOAYUHATHCA.

BJIA/IETh.

- 9TUKOH W JICJIOBBIM 3THKETOM B
TenoBoit cepe;

- HaBBIKAMH OECKOH(DIUKTHOU
npohecCuoHATBHOU
JESTEITbHOCTH npu
B3aMMO/JICHCTBUM C KOJUIETaMU U
KJIMEHTAMH;

- BBICOKOM MOTHUBAaIlEl K
poeCCHOHAITBHOU
NEeSITEIbHOCTH B
rOCTENIPUUMCTBA.
®opmupyeMble KOMIETEHIUM:
- crnoco0eH  BOCIPUHHUMATD
MEXKYJIbTYpHOE pa3zHooOpa3ue
oOmrecTBa B COLIMAJIbHO-

UHIYCTpUU

UCTOPHYECKOM, O3THYECKOM H
bunocoPpckoM KOHTEKCTAX;

- criocoOeH obecreunThb
dopMUpOoBaHHE H  BHEIPEHUE
KOPIIOPATUBHBIX CTaHIAPTOB H
pErIaMeHTOB IPOIIECCOB
0OCITy’)KUBaHUsl,  COOTBETCTBUS
OTpaciieBbIM CTaHJapTaMm
CepBHCa.

etiquette;

- fundamentals of
management ethics;
- rules of conduct
field of business.

be able to:

- apply a variety of tactical
and psychological
techniques to influence
business partners without
going beyond ethical norms;

in the

- work in a team, lead
people and obey.

own:

- ethics and business
etiquette in the business
sphere;

- skills of conflict-free

professional activity when
interacting with colleagues
and clients;

- high  motivation for
professional activity in the
hospitality industry.
Formed competencies:

- able to perceive the
intercultural  diversity of
society in socio-historical,

ethical and philosophical
contexts;

- able to ensure the
formation and

implementation of corporate
standards and regulations of
service processes,
compliance with industry
standards of service.

Mopayab koasi: KKMC 9.1
Mopnyab araybl: Kp1zmer
KOpCeTy MOJICHHETI MEH Carachl
IIan araysbl: Tamakrany
callaChIH/IaFbl  MOJIEHUETaPaJIbIK
KOMMYHUKAIHsLIap
IIpepexBusurrep: KoHak yi
KOHE MeiipaMxaHa MEHEKMEHTI
IMocTpexkBU3uTTEpP: OHAIPICTIK
KOHE JTUTUUIOMAJIZIBI ic-TaKipuoOe

Kox monyasi: KKO 9.1
HasBanmne moaysi: Kynsrypa u
Ka4ecTBO 00CITYKMBaHUS
Ha3Banmne AUCHHUIIMHBI:
Me:XKynpTypHBIE
KOMMYHHUKAIUH B
NUTaHUA
IIpepekBU3HUTDI:
U PECTOpPAHHBIN
ITocTpeKBU3UTHI:

chepe

T'ocTuHNYHELI
MEHEKMEHT

Code of module: CQS 9.1
Name of module: Culture
and quality of service

Name of discipline: Cross-
cultural communication in
the field of nutrition

Prerequisites: Hotel and
restaurant management
Postrequisites:  Industrial

and pre-graduate practice




MakcaTbi: CTYICHTTEp/IC
MOJICHHETaPAIIBIK KapbIM-
KaThIHACTHIH MOHI, OHBIH
MaKcarTapbl, HWHTErpalusi MEH
capaiay YKaF JalbIH1aF bl
©3€KTLIIr, MOJICHHETAPAIIBIK
KaKTBIFBICTAPJBIH  IIHEJNEHICYi,
KapbIM-KaThIHAC JaF IbLIAPHI,
opTypii MOJICHHETTEP

OKUIJIEPIHIH KYHIBUIBIKTApbl MCH
MIHE3-KYJIBIK YIATUIEpIH Tanjaii
oury TypaJibl ouTiMai
KAJIBIITACTBIPY KOHE JIAMBITY.
Kpbickama CHIIATTAMACHI:
Tamakrany caJachIHIaFbl
MOJICHHETAPAITBIK KapbIM-
KATBIHACTHIH MOJIEHH-
AHTPOTIOJIOTHUSITBIK HET37IepiH
3epTreyal KaMTHIBL.
MonieHreTapaibiK KapbIM-
KaThIHAC TEOPHSCHI M€EH
MTPAKTHUKACHIH KapacThIPaJIbI.
KazakcTanapik QJIEyMETTIK-
MOJIEHH KEHICTIKTET1 TaMaKTaHy
canachlHIarel  MoeHHeTapaibiK
KOMMYHUKAITUSHBIH
epekmenikTepin amaabl. Kaszipri
Karjaia  yITapalblK  KapbIM-
KaTblHAC MOJIEHHETIHIH HeErisri
EPEKIICITIKTEPIH 00K IBI.

Oky HoTmxkeci: Kazipri anemueri

MOJICHUETAPAIIBIK
KOMMYHUKAIMSIHBIH ~ POJi  MEH
OpHBIH Oiy;

Kaszipri alieMaeri
MOJICHUETAPAIIBIK KapbIM-
KaThIHAC TEOPHSICHI MeEH
MPAKTUKACHIHBIH eH
PpoOIeMaITBIK Macenenepin
3eprrey;

MOJICHUETAPAIIBIK KapbIM-
KaTbIHAC CaJlaChIH/IaFbl
MpoOIeMabIK Karaaumapapl
Kajaranay OuTirig
KaJIBIITACTBIPY;

MOJICHHETaPAIIbIK KapbIM-
KaTbIHAC CaJlaChIH/IaFbl
MpOoOIeMaIbIK JKaFqaiap bl

IICITY JIaF IbLIAPbIH MEHTepY.
KanabinracaTblH Ky3bIpeTTep:

- MOJeHHeTapajblK e3apa ic-
KHAMBLI MpOLIeCiHIe

[IpousBoacTBeHHAsA u
PeIUILIIOMHAs TIPAaKTUKA
Hean: dbopmupoBanue u

pa3BUTHE Y CTYJCHTOB 3HAHHUI

O CYIIHOCTM MEXKYJIbTYpPHOU
KOMMYHUKAIIUK, €€  LeNsX,
aKTyaJIbHOCTH B YCJOBHSX
UHTETpaluK u
muddepeHnuanuu, o00CTpeHUs
MEKKYJIBTYPHBIX  KOH(IMKTOB,

KOMMYHUKATUBHBIX  HAaBBIKOB,
yMEHUHI aHaJIM3UPOBATh
LIEHHOCTH U  IIOBEJICHYECKHE
MOJICIIA MpeACTaBUTENEH

Pa3HBIX KYJIbTYP.
Kpartkoe onucanmne: Conepxur

U3y4eHUe KYJIbTYpHO-
AHTPOIOJOTUYECKUX OCHOB
MEKKYJIbTYPHOH

KOMMYHHUKAITUH B chepe
TTUTAHUA. PaccmarpuBaer
TEOPHUIO u MPaKTUKY
MEKKYJIbTYPHOH
KOMMYHUKAIIIH. PackpeiBaer
O0COOEHHOCTH  MEXKYJIbTYPHOU
KOMMYHUKAITH B chepe
NUTAaHUg B Ka3axXCTaHCKOM
COLMOKYJIBTYPHOM
npocrpanctBe.  [IpornHosmpyer
OCHOBHBIE  YE€PTBl  KYJIBTYpPbI

MEXKHaAIMOHAJIbHOT'O O6IHCHI/IH B
COBPEMCHHBIX YCIIOBUAX.

Pe3ysabTar 00yueHus:

3HaHMe  poOIM MU MecTa
MEXKKYJIbTYPHOU
KOMMYHHKAIIUH B COBPEMEHHOM
MUDE;

U3y4eHUe Haubosee
IpOOJIEMHBIX BOIPOCOB TEOPUU
U TPaKTUKH MEXKYIbTYpHOU
KOMMYHHKAIIUH B COBPEMEHHOM
MUDE;

dopmupoBanue yYMEHHH
OTCJIEKUBAHUS POOJIEMHBIX
CUTYyalun B chepe
MEXKYJIBTYPHOTO OOIIECHUS;
npuoOpereHue HaBBIKOB
pereHus POOJIEMHBIX
CUTYyalun B chepe
MEXKYJIBTYPHOTO oOrieHus.

®opmupyeMbie KOMIICTCHIIUM:
- crnoco0eH aHaJIU3UpoBaTh U

Purpose: formation and
development of students'
knowledge about  the
essence of intercultural
communication, its goals,
relevance in the context of
integration and
differentiation, exacerbation
of intercultural conflicts,
communication skills,
ability to analyze values and
behavioral models of
representatives of different
cultures.

Brief description: It
contains the study of
cultural and anthropological
foundations of intercultural
communication in the field
of nutrition. Examines the
theory and practice of
intercultural
communication. Reveals the
features of intercultural
communication in the field
of nutrition in the Kazakh
socio-cultural space.
Predicts the main features of

the culture of interethnic
communication in modern
conditions.

Learning outcome:
Knowledge of the role and
place of intercultural
communication in  the
modern world;

study of the most

problematic issues of the
theory and practice of
intercultural communication
in the modern world;

formation of skills for
tracking problematic
situations in the field of
intercultural
communication;
acquisition of skills for
solving problematic
situations in the field of

intercultural
communication.
Formed competencies:




MOJICHHETTEPIIH
TYPJILTIriH Tajnjayra
ecKepyre KabineTTi;

- O31HIH KociOM KBI3METIH JKy3ere
achIpy asChIH/Ia MOJICHHETAPAIIBIK
epeKIIeTIKTeP i KaOBLI i TbI
KOHE eCKepe/i;

- MeaMaTeKcTepi KoHe (Hemece)
Meana eHIMepIli koHe (Hemece)

alyaH
JKOHE

KOMMYHHKAIVSUTBIK ~ OHIMIEP/Ii
JKacay IpOLECIH/IE OTaH/IbIK KoHE
QJIEMIIK MOJIEHUET

KETICTIKTEPIHIH ajyaH TYpPJUIIriH
Tangayra KaOuIeTTl;

- OTAaHJBIK JKOHE QJIEMJIIK MOJICHH
YAEPICTIH JaMy Ke3eHjaepl MeH
YpIicTepiH Outel.

YUUTHIBATH pa3zHooOpaszue
KYJIBTYP B rporecce
MEXKYIbTYPHOTO
B3aMMOICHCTBUS,

- BOCIPHUHUMAET M YYUTHIBACT
MEXKYIbTYPHBIE OCOOCHHOCTH B
paMKax  peanu3aldd  CBOEH
npodeccrnoHaIbHO M
JESITENIbHOCTH;

- crnoco0eH  aHaJlu3UpOBaTh
MHOT000pa3ue JOCTIKEHUM
OTEYECTBEHHOM W MHPOBOH
KYJIBTYpbI B IpOIIECCE CO3JaHMS
MEIMATEKCTOB u (vm)
MEAMANPOAYKTOB, W (WIN)
KOMMYHHKAIIHOHHBIX
POJYKTOB;

- 3HACeT OJTallbl U TEHACHIINN

- able to analyze and take
into account the diversity of
cultures in the process of
intercultural interaction;

- perceives and takes into

account cross-cultural
peculiarities  within  the
framework of the
implementation  of  his
professional activity;

- able to analyze the

diversity of achievements of
national and world culture
in the process of creating
media texts and (or) media
products, and (or)
communication products;

- knows the stages and

pa3Butus oteuectBeHHoro U | trends of the development
MHPOBOTO kyasTypHOro | of the domestic and world
mporiecca. cultural process.
Moayas koawi: KKT 5.1 Koa monyasi: TO 5.1 Code of module: ST 5.1
Monysib araybl: Kenmer | Ha3Banue monyasi: | Name of module: Service
KOPCETY TEXHOJIOTHSICHI TexXHOIO0T U 00CTY)KUBAHUS technology
IIon  arayer:  Konaxk  yii | HasBanue mucuunmuel: | Name of discipline: Hotel

On3HECiHIH HHPPAKYPHUTBIMBI
IIpepexBusutrep: MelipamxaHa
JKOHE KOHAK YH Ou3HeciHzeri
KOCIITKEPITIK KbI3MET HeTi3epi
IMocTpexkBU3UTTEP:
KoHaxkaitIbUIbIK
WHTyCTPHUSCHIHIA ousHec
YKOCTap.ibl Kypy MEXaHU3MIepi
MakcaTbl: KOHAK yiulepzeri
OM3HEC-TIPOIIECTEP/Il TaMBITYIbIH
TCOPHUSJIBIK ~ €peXkenepi  MEH
KOJITaHOAJIbI MOCEeJIeTIEPiH JKOHE
TypUCTEP/i OpHAIACTHIPYAbIH
0acka KypayiapbiH OasHay.
Kpickama CHIIATTAMACKI:
Konak y#l  KoCIMOPBIHIAPBIH
KbI3MET  KOPCEeTy  CaJachIHBIH
Oeiliri  peTiHAE KapacThIpajbl.
KonakyiinepaiH  marepuanibiK-
TEXHUKAIIBIK 0a3achblH, KOHAK Yi

NHuppacTpykTypa TOCTHHUIHOTO
OusHeca
IIpepexkBU3HUTHI:
MpEaTPUHUMATETCKON
JEeSITeIbHOCTH B PECTOPAHHOM U
TOCTUHUYHOM OH3HEce
IHocTpexkBU3uTHI: MexaHU3MBbI
NOCTpOCHUS OW3HEcC-TUIaHa B
UHAYCTPUU TOCTEIPUUMCTBA
Heab: H3J10°KCHHE
TEOPETUYECKUX TMOJIOKEHUU U
MPUKIIATHBIX BOTIPOCOB
pa3BuTUsa OW3HEC-TIPOIECCOB B
TOCTUHUIAX U APYTrUX CPEACTB
pa3MeInieHus TYpUCTOB.
Kparkoe onucaHme:
PaccmartpuBaeT  roCTUHHUYHBIE
OPEeInpUsITHs KaK 49acTb cepbl
yciyr. M3ywaer martepuanbHO-
TEXHUYECKYI0 0a3zy TOCTHHHIIL,

OCHOBBI

business infrastructure
Prerequisites: Basics of
entrepreneurship in the
restaurant and hotel
business

Postrequisites:
Mechanisms for building a
business plan in the
hospitality industry
Purpose: presentation of
theoretical provisions and
applied issues of business
process development in
hotels and other tourist
accommodation facilities.
Brief description:
Considers hotel companies
as part of the service sector.
Studies the material and
technical base of hotels, the

KOCIMOPHBIH ~ 0ackapy JKYHeciH | cuctemy ynpasieHus | management system of a
3epTTeiIi. Konak y#aiH | roctuauuHbIM - nipeanpustreM. | hotel enterprise. Describes
OyHKIMOHANABI JkKoHE Kemeki | OmuckiBaeT nporiecc | the process of organizing
KbI3METTEPIHIH JKYMBICBIH | OpraHu3aluu pa6otsl | the work of the functional
YUBIMAACTBIPY MPOLECIH | PYHKIIMOHAIBHBIX u | and auxiliary services of the
cunartaiiipl.  Hemip  KopbIHA | BcrioMorareiabHbIX cyx0 | hotel. Cites the technology
KBI3MET KOPCETY TEXHOJOTHUSCHI | TOCTHHHIIBI. ITpuBoaut | and organization of room




MEH
KENTIipeIi.
TaMaKTaHYy/IbI
JIEMAJIbIC JKOHE
CaybIKTBIPY KBI3METTEPiH
YUBIMIACTBIPY — €PEKIIENIKTepiH
tanmaiael. KoHak yil KbI3METIHIH
Ma3MyHbl ~MEH  HBICAaHJAPBIH
TEXHUKAIBIK pPETTey TOpTiOiH
KocrapJanpl.

Oky HoTHIKeCI:

Oinyi Tuic:

-KOHAK Yillep MEH KOHaK Vi
KBI3METIHIH, COHJaii-aKk KOHAK Yil
KOCIMOPBIHAAPBIHBIH
MaTePHATIBIK-TEXHUKAITBIK
0a3achIHBIH CUIIATTaMAacCkHl;

- MeliMaHXaHaiapia ©HJIIPICTI,
eHOEeKTI HKOHE Oackapy/ibl
YHBIMJIACTBIPY/TBIH YKAJIITBI
TEOPUSIIBIK MOCeeepi;

sKacai aaybl THIC:

- KOHAaK yi
MH(PPaKYPHUIBIMBIHBIH
AJIEMEHTTEPIH TaHy
MeHrepyi Tuic:

- KOHAaK YHAeri Heri3ri oHe
KOCBIMIIIA KBI3METTEP/IIH KYMBIC
ICTEy  epeKIIeNIKTEPl  TypaJibl
OLiM.

KaabinTacaTbiH Ky3bIpeTTep:

- aJfaH TEOPHUSIBIK OUTIMIEpiH
TOXKIprOeae KoJIJaHyFa KaOuIeTTi;
- 3aMaHayd TEXHOJIOTHsUIAp MEH
)obayay — ONICTEpIH  KOJIaHY
HETI31HJIe KOHAKYIIep MeH Oacka
Jla OPHANACTBIPY KYpaslIapbIHBIH
(YHKIIMOHAJIBIK MpOIIeCTePiH
xobanayabiH TEOPUSIIBIK
Heri3aepin urepyre KaoineTTi,

YUBIMAACTBIPBLITYbIH
Konak yunepae
YUBIMIACTBIPY,
CIIOPTTHIK-

KOCIOPHBI
HET13r1

- KOHaKyWjepai >koHe Oacka
OpHaJaCThIPy KypaJgapbiH
KIKTEYy KyHeciHe COWKECTIriH

pactay OoOMbIHIIA KYMBICTapbI
yiBIMAACTBIpYFa KaOUIeTTi.

TEXHOJIOTHIO W OPraHM3aIHIo
oOcCITy>)KuBaHUs HOMEPHOTO
donpa. Ananusupyer
0COOEHHOCTH OpraHu3aIu
U TaHHS B TOCTHUHHIIAX,
OpraHu3anus OT/bIXa u

CIIOPTUBHO-03JOPOBUTCIIbHBIX

ycayr. Ilmanumpyer  mopsaok
TEXHUYECKOTO  PErylIupOBaHUS
COJIEp>KaHUS U bopm
TOCTUHUYHON JEeSITEIbHOCTH.

Pe3yabTaT 00yueHHsi: JIOJDKEH
3HATD.

- XapaKTePUCTHKY TOCTHHUI[ U
TOCTUHAYHOA IeATENHLHOCTH, a
TaKKE MaTepUaIbHO-
TEXHUYECKON 0asnl
TOCTHUHUYHBIX TTPETPHUATHIH;,

- 00IIEeTeOPETHIECKIE BOIMPOCHI

OpraHu3aIun MIPOU3BOJICTBA,
TpyZa W yOpaBlIeHUS B
TOCTHHHIIAX;

yMeTh.

- pacmo3HaBaTb  OCHOBHBIE
3JIEMEHTHI UHQPaCTPYKTYpPbI
TOCTUHUYHOIO MPEAIPUATHS
BJIA/ICTh.

- 3HaHMSAMH 00 OCOOEHHOCTAX
(YHKIIMOHUPOBAHKS OCHOBHBIX
U JIOTIOJIHUTEIBHBIX CIY)KO B
TOCTHUHHIIE.

dopmupyeMble KOMIETEHIHM:

- crocobeH IIPUMCHATH
IMOJIYYCHHBIC TCOPETUYCCKUEC
3HAaHUA Ha IIPAKTUKE;

- CIIOCOOEH K OCBOEHHIO
TCOPECTUIYCCKHUX OCHOB
IMPOCKTUPOBAHUA
(I)YHKLII/IOHaJ'ILHLIX IpoueccoB

TOCTHHHUL W JOPYTUuX CpeIaCTB

pa3MenieHus Ha OCHOBE
PUMEHEHHS COBPEMEHHBIX
TEXHOJIOTUH " METO/IOB
IPOEKTHPOBAHUS;

- cnocobeH K OpraHu3alnuu
paboT WO  MOJTBEP)KACHHIO
COOTBETCTBUS cucTeMe
K1accu(UKalMM TOCTHHUI] |

JPYTHUX CPEACTB pa3MeElECHUs.

service.  Analyzes  the
features of catering in
hotels,  organization  of

recreation and sports and
wellness services. Plans the
procedure for technical
regulation of the content
and forms of hotel activities.
Learning outcome: must
know:

- characteristics of hotels
and hotel activities, as well
as the material and technical
base of hotel enterprises;

- general theoretical issues
of the organization of
production,  labor  and
management in hotels;

be able to:

- to recognize the main

elements of the
infrastructure of a hotel
enterprise
to own:
- knowledge about the

functioning of the main and
additional services in the
hotel.

Formed competencies:

- able to apply the acquired
theoretical knowledge in
practice;

- capable of mastering the
theoretical foundations of
designing functional
processes of hotels and
other accommodation
facilities based on the use of
modern technologies and
design methods;

- capable of organizing
work to confirm compliance
with  the classification
system of hotels and other
accommodation facilities.

Moayas koasi: KKT 5.1
Moayiab araybl:
KOPCETY TEXHOJIOTHUSICHI

Keizmer

Koa moayns: TO 5.1
Ha3Banue MOy
TexHosnorust 06cIyKUBaHUS

Code of module: ST 5.1
Name of module: Service
technology




JIE) araybl: Melipamxana
OM3HECIHIH HH(PAKYPHUIBIMBI

IIpepexBusurrep: MeiipamxaHa
XKOHE KOHAK Yd OusHeciHaeri
KOCIMKEepIiK  KBI3MET Heri3zaepi

IMocTpekBU3NTTEP:
KoHaxkxaiabIIbIK
UHIYCTPUSACHIH/A OusHec
YKOCIIapIbl KYpy MEeXaHU3MIepi
MakcaTbl: TYpUCTIK-CEPBHUCTIK
KOHE 1Jecre KOCIIOpBIHIAPAbIH
TyTac KelleH1 peTinne
MeipamMxaHaHbIH
MH(PAKYPBUTEIMBI TypaJIbl
YFBIM]IBI, OHBI JAMBITY
npoOieManapbl MEH
MepCcreKTUBaIapbIiHa cataJibIK
KOe3Kapac KaJbITaCTHIPY.
Kpickaia cUIaTTaMachl:
MeiipamMxaHa  KocIOpPBIHAAPBIH
KbI3MET  KOPCETYy  CaJachIHBIH
Oemniri peTiHIe KapacThIPaJbl.
MeiipamMxaHaHbIH MaTepUATIBIK-
TEXHUKAIIBIK 0a3achlH,
TaMaKTaHJbIPy KOCIMOPHBIH
Oackapy IKYHMECIH  3epTTeHIi.
MeiipamxaHaHbIH
OYHKIMOHANABI KOHE KOMEeKIIi
KBI3METTEPIHIH KYMBICBIH
YUBIMIaCTBIPY MpOLIEeCiH
cunaTTauabl. Konakrap bt

KaObpUIay MEH OpHAJIACTBIPYIb
yibIMaacTbipy. Kpi3mer kepcery
TEXHOJIOTUSCHI MeH
YUBIMIACTBIPBUTYBIH  3€PTTEHIL.
TamakTanyapl yibIMIACTBIPYABIH

epeKIIeITIKTEP1 aIIbLIAIbI.
Meiipamxana KBI3METIHIH
Ma3MyHbl ~MEH  HbICaHJapbIH
TEXHUKAIBIK  peTrTey  TopTibi
CUNATTaJIFaH.

Oky HoTHIKECI:

Oinyi THic:

- MelpaMxaHa
MH(PaKYPHUTLIMBIHBIH
KOMIOHEHTTEPiH Tanmayra
KCIICHII TOCLI;

- MelpaMxaHa
MH(PaKYPHUIBIMBIH JAMBITY
OOMBIHIIA YATTHIK MelpamxaHa
OKIMILILTIKTEp1 MEH
TaMaKTaHIBIPY CaJIaChIHJIaFbl

Ha3Banue AUCHUTLIMHBI:
WudpactpykTypa pecTopanHOTO
ousHeca
IIpepexkBU3NTHI:
MPEAITPUHUMATEIBCKON
NeSITEIHbHOCTH B PECTOPAHHOM H
TOCTUHUYHOM OusHece
IMocTpexkBu3uTHI: MexaHU3MBbI
NOCTpoeHUss OW3HEcC-TUIaHa B
UHIYCTPUU TOCTETIPUIMCTBA
Hean: dopMupoBaHue MOHATHS
0 UHQPACTPYKType pecTopaHa
KaKk  IIeJIOCTHOM  KOMILJIEKCe
TYPHCTCKO-CEPBUCHBIX u
COTYTCTBYIOIIUX TPEANPHUATHH,
OTpacieBOro MoJIX0/1a K
npobiieMaM U MEepCHeKTUBaM ee
pa3BUTHSL.

Kpartkoe onucaHue:
PaccmarpuBaer  pectopaHHbIE
NpeANPUATHS KaK 4acTb CQepsl
ycinyr. H3ydaer martepuaibHO-
TEXHUYECKYI0 0a3y pecTopaHa,

OCHOBBI

CUCTEMY yIIpaBJICHUS
IpeInpUsITHEM MATaHUS.
OnuceIBaeT npo1ece
OpraHu3aIum paboThI
(G YHKITMOHATBHBIX "
BCIIOMOTaTeNIbHBIX CItyx0
pecTtopana. [TpuBoauTCs
opraHu3anus npreMa u

pa3Menenusi rocrei. Msydaer

TEXHOJOTHUI0 M OpraHu3alfio
obcnyxuBanus. PackpbiBaeTcs
0COOEHHOCTH OpraHu3alu
MUTaHUS. OnuceiBaercs
MOPSJIOK TEXHUYECKOTO
pPEerylupoBaHusl COJAEPKAHUA U
bopm pecTopaHHOI
JEeSITeIbHOCTH.

Pe3ynbTaT 00y4eHHsA: JOTHKHBI
3HATh!

- KOMIUIEKCHBI TOJIXOI K
aHaINU3y COCTaBJISFOILIUX

UHPPACTPYKTYPhI PECTOPAHA,
- 0COOEHHOCTH JEATEIHHOCTHU

HAallMOHAJIBHBIX ~ PECTOPaHHBIX
aJIMUHUCTpAIHH u npen-
npusTUil  chepbl THUTAaHUS IO
Pa3BUTHIO pECTOpPaHHON
UHPPACTPYKTYPHI;

- po0IeMbl Pa3BUTHS

Name of discipline:
Restaurant business
infrastructure

Prerequisites: Basics of
entrepreneurship in the
restaurant and hotel

business

Postrequisites:
Mechanisms for building a
business plan in the
hospitality industry
Purpose: formation of the
concept  of  restaurant
infrastructure as an integral
complex of tourist-service
and related enterprises, an
industry approach to the
problems and prospects of
its development.

Brief description:
Considers restaurant
enterprises as part of the
service sector. Studies the
material and technical base
of the restaurant, the food
enterprise management
system.  Describes  the
process of organizing the
work of functional and
auxiliary services of the
restaurant. The organization

of reception and
accommodation of guests is
given. Studies the

technology and organization
of service. The peculiarities
of the organization of
nutrition are revealed. The
order of technical regulation
of the content and forms of

restaurant activity is
described.

Learning outcome: must
know:

- an integrated approach to
the  analysis of the
components of the
restaurant infrastructure;

- features of the activities of
national restaurant
administrations and catering
enterprises for the




KOCITOPBIHAAD KBI3METIHIH
epeKIIeTIKTep];

- Ka3aKCTaH/IbIK TYPHUCTIK
HaApBIKTBIH EpEKIIETIriH  ecKepe
OTBIPBITI, pecmyOIuKaIarsl
MeipamMxaHaHbIH
WH(PPAKYPBUIBIMBIH
Maceenepi;
sKkacail ajysbl THic:
- Kazakctangarsl
MeipamxaHanapIblH
MH(PaKYPHUTBIMBIH JAMBITYFa
JKOHE OCBI MPOIECTI TEXKEUTIH
(dbaktopnapra KaThICThI
JKaFIaisiapra Tanjay Kyprisy;

- TaMaKTaHIBIPY
KOCIOPBIHAAPBIHBIH Typepi
apachIHJaFbl 1K
OaiimaHbICTApPIbl  KYPBUIBIMIAY
JKOHE aHBIKTay,

MeHrepyi Tuic:

- TaMaKTaHJBIPY KOCIMOPBIHIAPHI
WH(PAKYPBUIBIMBIHBIH ~ FBUTBIMH
YKOHE TTPAKTUKAJIBIK HETI3/IePIiH;
KanbinTacarbin Ky3blpeTTep:

- HaKTBI HKOHOMHUKAJIBIK
KargaunapApl — Taljuay — KoHe
mienty Ke3iHae MepamxaHa iCiH
YUBIMJIACTBIPY MEH
YKOCTapJiayabIH HeT13r1
YFBIMJIApPbIH, MPUHIUINITEPIH
KOJIaHyFa JKoHE MeiipaMxaHa
OM3HECIH YUBIMIACTBIPY/IBIH
THIMA1  GopMaNlapelH  d3IpJIeyre
KaOLIeTTi;

-MeiipaMxaHa UHQPaKYPbUIBIMBIH
Kyhem Tanaay Herizigne
apryMeHTanus KYpYyFa,
MelpaMxaHa ICiH JKocrapiiay MeH
YUBIMIACTBIPYJBIH  TUIMALIITIH
aHBIKTayFa KaOLIeTTi.

JIaMBITY

UHPPACTPYKTYpbl pecTopaHa B
pecnyOinke c Y4ETOM

cneuuuku Ka3aXCTaHCKOTO
TYPUCTCKOTO PBIHKA;

yMeTh!

- TPOBOJMTH AHAIHM3 CUTYalUH,
Kacaromuxcs pa3BUTHSA
UHPPACTPYKTYPBl PECTOPAHOB B
Kazaxcrane U (baxTopos,
TOPMO3SIIIUX ATOT MPOLECC;

- CTPYKTYpPHPOBAaTh U BBISBIISATH
BHYTPEHHUX  CBsI3€H  MEXIY
TUTNIAMH TIPEINPUATHIA TUTAHUS,
BJIA/IETh!

- HAyYHBIMH W TPAKTUYCCKUMHU
OCHOBaMH UH(PPACTPYKTYpPbI
NpeNPUSATHIA TUTAHUS,
®opMupyemMble KOMIIETEHIIMHU:
- crocob6eH MPUMEHSTD
OCHOBHBIC TIOHSTHS, MPHHIIAIBI
OpraHu3alliil W TUIAHUPOBAHUS
PECTOPaHHOTO Jelia TIPU aHaJIN3¢e

n pEeIICHNN KOHKPETHBIX
SKOHOMHUYECKUX CHTyallud U
pazpabaTeiBaTh 3¢ (hEKTHBHBIE
bopMbI OpraHu3aIu
pecTropaHHoro Ou3Heca,

- crioco0eH CTPOUTH
apryMEHTallMl0  Ha  OCHOBE

CHCTEMATH3UPOBAHHOTO aHAJIN3a
pecTopaHHON UHPPACTPYKTYPHI,
OTIPENIeTATh 3¢ HEeKTUBHOCTH
TUTAHUPOBAHMSI U OpraHU3aIHK
PECTOPAaHHOTO JeTa.

development of restaurant
infrastructure;

- problems of restaurant
infrastructure development
in the republic, taking into
account the specifics of the
Kazakh tourist market;

be able to:

- to analyze situations
concerning the development
of restaurant infrastructure

in  Kazakhstan and the
factors  hindering  this
process;

- structure and identify

internal links between types
of food enterprises;

own:
- scientific and practical
foundations of the
infrastructure  of  food

enterprises;

Formed competencies:

- is able to apply the basic
concepts, principles  of
organization and planning
of the restaurant business in
the analysis and solution of
specific economic situations
and develop effective forms
of organization of the
restaurant business;

- able to build arguments
based on a systematic
analysis of the restaurant
infrastructure, determine the
effectiveness of planning
and organization of the
restaurant business.

Mopyas koabi: KUKKY 6.1

Moayab araybl:
KoHakxalablIbIK
MHIYCTPUACHIH/A KbI3MET
KepCceTyl YHBIMAACTBIPY

IIon arayeri: Ic Karazgapasl
KoCiOM XKYprizy
IIpepexBusurrep: KoHnak yit
KOHE MeHpaMxaHa MEHEKMEHTI
IocTpexkBHU3HTTEP:
KoHakKalablIbIK

Koxa mopyasi: OOUI 6.1
Ha3zBanmue MOy
Opranuzanus oOCTYXHBaHHUS B
WHyCTPUU TOCTEIPUUMCTBA
Ha3zBanmue AUCHHILIMHBI:
[IpodeccuonansHoe
JIEJIONIPU3BOICTBO
IpepexkBu3uTHI: [ 0OCTUHUYHBIN
U PECTOPAaHHBIA MEHEIHKMEHT
IMocTpexkBu3uThl: MexaHU3MBbI
MOCTPOCHUS OW3HEC-TUIaHA B

Code of module: OSHI 6.1
Name of module:
Organization of service in
the hospitality industry
Name of discipline:
Professional office work
Prerequisites: Hotel and
restaurant management
Postrequisites:
Mechanisms for building a
business plan in the




WHAYCTPUSICHIHIA OusHec
xKocnappl Kypy MexaHu3Maepi
Makcartbl: 6ackapy KyKaTTapblH
KYPYABIH  TCOPHUSIIBIK  JKOHE
MPAKTUKAJIBIK Heri3aepin
3epaeney; KOCIIOpBIHAAp MeEH
yibpIMIapia  Kaszipri - 3aMaHFbI
0acKapyIIbUIBIK XKOHE KaJIPIbIK ic
KYPri3yzi cayaTThl >KOHE THIMA1
YUBIMIACTBIPY.

Kpickama CHIIATTaAMACHI:
KpI3MeT kepceTy canachIHIaFbI ic
KYPrisyll  Kasipri  3aMaHfbl
KYKBIKTBIK, HOPMATHBTIK J>KOHE
oIICTEMEITIK perreyai
3epaeneial.  Kpismer kepcery
caJlaChIHJIarbl  IC  XKYpris3ynui
OMICTEMENIK PEeTTeyl Kapaubl.
Backapy KyxarrtapelH paciMaey

epexenepiy, ICKepITIK xaT
aJIMacy 16l KOHE
YHBIMJTACTBIPYIIBLTBIK

KyKaTTappl CUTIATTANTBI.
Kei3mer kepcery OarnapiiaMachiH
KYPacThIPYIbIH HETI3T'1
napameTpJiepin TaJ A Ibl.
Ke3mer KOPCETYII1
CepIKTeCTepMEH e3apa KapbIM-
KaTbIHAC mapTTapbiH
YKOCIapaanbl. Kep3merrepai
KETKIByIIJIEpPMEH mapTKa

KOCBhIMILIAJIap TYpaJibl aKImapaTThl
0O0JDKAIBL.

OKy HoTHIKECI:

Oistyi Tumic:

- ic OKYpPri3yAiH oJiCHaAMAJbIK
JKOHE YHBIMIaCTBIPYIIBLIBIK-
KYKBIKTBIK aCIEKTLIepi;

- KYKarTap/pl CTaHIapTTay JKOHE

OipizneHaipyre KOUWBUIATHIH
Tajanrap;

- KOJJAHBICTaFbl HOPMATHUBTIK
6azara colikec 6ackapy

KY)KaTTapblHbIH JepeKTeMesepiH
peciMiey epexeci )KoHe KypaMbl;
- Gackapy Ky>KaTTapbIHbIH HETi3r'1
TYPJIEPIHIH CHIAaTTaMachl >KOHE
MaKcarhbl;

JKacail ajaysl THic:
-HOPMAaTHBTIK-9/IICTEMEITIK
aKTuiepre colikec ickepITik
Ky)KaTTapAbl KYpacThIpy JKOHE

MHAYCTPUU TOCTENPUUMCTBA
Ieab: u3ydyeHne TEOPETUIECKUX
u MIPaKTUYECKUX OCHOB
CO3aHUs JIOKYMEHTOB
YIOpPAaBJICHMs;  I'PAMOTHOM U
3¢ deKTUBHON OpraHu3aIu
COBPEMEHHOTO
YIPaBICHYECKOIO U KaJIpOBOTO
JIEJIONIPOU3BOICTBA Ha
NPEANPUATUIX U OPTaHU3AIUIX.
Kparkoe ommcanume: HM3ygaer
COBPEMEHHOE MIpaBoOBOE,
HOPMAaTUBHOE U METOJANYECKOE
perynupoBaHue
JIEJIOTIPOU3BOJICTBA B cdepe
obcnyxuBaHus. PaccmarpuBaer
METOJIMYECKOE  PEryIMpOBaHUE
JIEOTPOU3BOJICTBA B cdepe
00CITy)KMBaHUS. OrmuceiBaer
npaBuia opopmIIeHUS
YIPaBICHUYECKUX JOKYMEHTOB,
JIEJIOBYIO MIEPETHCKY "
OpraHU3allMOHHbIE JIOKYMEHTHI.
AHanuzupyer OCHOBHBIE
napameTpbl COCTaBJICHUS
IPOrpaMMbl 00CTyKUBaHUS.
[Inanupyer YCIOBUS
B3aMMOOTHOLIEHUS c
NapTHEPAMU-TIOCTABIIUKAMU
YCIIYT. [Iporno3upyer
UH(GOPMALIHIO O MPHIIOKEHUAX K
JOTOBOPY C  IOCTaBLIMKaMH
YCIIYT.

Pe3yabTar 00yueHus:

3HATD!

- METOJ0JOTUYECKHE u
OpraHU3alMOHHO-TIPAaBOBbIE
aCIEeKThI JeJIONPOU3BOJCTBA;

- TpeOoBaHUs K
CTaHJapTU3aIUU U YHU(PUKAIIH
JIOKYMEHTOB;

- COCTaB u npaBuia
oopMIIeHUS PEKBU3UTOB
YIPABIEHUYECKUX JTOKYMEHTOB B
COOTBETCTBUU C JEHCTBYIOIIEH
HOpPMAaTHUBHOM 0a30ii;

- XapaKTEPUCTUKU u
Ha3HAY€HHE OCHOBHBIX BHJIOB
YIPaBIEHUYECKUX JOKYMEHTOB;
yMeTb!

- COCTaBIIATh U 0HOPMIIATH
JEJIOBYK0  IOKYMEHTALIMIO B

hospitality industry
Purpose: the study of the
theoretical and practical
foundations of the creation
of management documents;
competent and effective
organization of modern
management and personnel
records management at
enterprises and
organizations.

Brief description: Studies
modern legal, regulatory
and methodological
regulation of office work in
the service sector. Examines
the methodological
regulation of office work in
the service sector. Describes
the rules of registration of
management  documents,
business  correspondence
and organizational
documents. Analyzes the
main parameters of the
maintenance program. Plans
the terms of the relationship

with partners-service
providers. Predicts
information about

appendices to the contract
with service providers.
Learning outcome:

To know:

- methodological  and
organizational and legal
aspects of office work;

- requirements for
standardization and

unification of documents;

- composition and rules of
registration of details of
management documents in
accordance with the current
regulatory framework;

- characteristics and purpose
of the main types of
management documents;

be able to:

- to draw up and execute
business documentation in
accordance with regulatory




pacimey;

- CTaHJIapT TajanTapblHA COMKEC
KyKaTTappl pacimMaey;

MeHrepyi Tuic:

- ic Ky3iHIEe KyKaT aifHaJIBIMBIH
OHTAMIAHIBIPY omictepin
KOJIJIaHY JIa¥ IbIJIaphl;

- HOPMATHBTIK  TaJAlTap/bl
€CKepe  OTBIPHIN, KYKaTTap/bl
OHJICY JKOHE cakray OoilbIHIIIAa
HETI3T1 OmNepanusuiapIsl CayaTThl

OpBIHJIAY.

KanbinTacatbin Ky3bIpeTTep:

- KOCINOPBIHHBIH KyoKar
alHaJIbIMBIH YUBIMIACTBIPY
MPUHLIMITEPIH KOJIZJaHyFa
KaOineTTi;

- KOCIMOPBIHHBIH KyoKar

alfHaJIBIMBIH OaKbUIAY/IBI JKY3€Tre
acplpyra KabOueTTi;

- Ky)KaTrTay >KOHE KyKarTayIbl
Oakplay IaFAblIapblH  KOJIJaHA
aJlaJibl.

COOTBETCTBUUM C HOPMATHUBHO-
METOMYECKIMH aKTaMH;

- 0hOPMIISITH TOKYMEHTHI B
COOTBETCTBUU C TpPeOOBAHHUIMHU

CTaHJapTOB;
BJIA/I€Th!

- HaBblIKaMU IIPUMCHCHUSA
Ha IMPAKTHUKE METOAbI
OIITUMMU3AIINHU
JOKYMEHTOO000POTA;

- T'paMOTHO BBITIOJIHATH
OCHOBHBIC oncpannunu 110
00paboTke u XpaHEHUIO
JOKYMEHTOB c y4eToM

HOPMAaTUBHBIX TPEOOBaHUH.
®opmupyeMble KOMIETEHIIUM:

- CIOCOOEH  MPHUMEHSTH
IIPUHIOUAIILI opraHu3anin
JOKyMEHTO000poTa
NPEIIPUATHS;

- CroCOOEH  OCYIIECTBISATH
KOHTPOJTb 3a
JOKYMEHTO000pOTOM
HpEANPUSATHS;

- CIOCOOEH  MCIIOJIL30BAaTh
HABBIKA JOKYMCHTHPOBAaHUS U

and methodological acts;
- to draw up documents in

accordance with the
requirements of the
standards;

own:

- skills of applying in
practice the methods of
optimizing document flow;

- competently perform basic

operations for processing
and storing documents,
taking into account

regulatory requirements.
Formed competencies:
- able to apply the principles
of the organization of the

document flow of the
enterprise;
- able to control the
document flow of the
enterprise;

- able to use documentation
and documentation control
skills.

KOHTPOJIS 3a
JOKYMEHTHPOBAHUEM

Moayas koabi: KUKKY 6.1 Kox moayasi: OOUT 6.1 Code of module: OSHI 6.1

MoayJib aTaybl: Ha3zBanue moayJas: | Name of module:

KoHaxkaitIbLIbIK
UHYCTPUSACHIHAA KbI3MET
KOpCeTyal YUBIMIACThIPY

IIon araysbl: KeizmerTep
CaJlaChIH/IaFbl Ky’KaTTaMaJblK
KaMTaMachI3 €Ty
IMpepexBusutrep: Konak yit
XKoHEe MelipaMxaHa MEHEKMEHTI
ITocTpexBu3UTTEP:
KoHakxalbibIK
WUHIYCTPUSACHIH/IA OusHec
KOCTIapIbl Kypy MeXaHu3MIepi
Makcarbl:  KbI3MET  KOpCETY
cajacblHJa Oackapyabl
KaMTaMachl3 eTy YIIiH
KyKaTTaHy »>KOHE Ky)KaTTapMeH
KYMBICTBI YUBIMAACTHIPY
caylachIHIa OUTIM aiy.

Kbickama cHUIaTTaMAachl:
Kp3mer kepceTy canacblHIaFbl
KOCIMOPHIHHBIH KBI3METIH/IET 1
aKMapaTThIK-Ky>KaTTaMaJblK

Opranuzanust oOCITy)XKHBaHUS B
WHyCTPUU FOCTEIPUUMCTBA
Ha3Banmue AUCHMILIMHBI:
JloxymeHTanmoHHO€E
obecrieueHue B cepe yciyr
IIpepexBu3nThI: ['OCTHHUYHBIN
U PECTOPAHHBI MEHEIKMEHT
IMocTpexkBu3uThHI: MEXaHU3MBI
NOCTpOCHUS Ou3HEec-TUIaHa B
WHyCTPUU FOCTEIPUUMCTBA
Heab: nmpuoOpeTeHNEe 3HAHUN B
0o0macT JIOKYMEHTOBEICHUS U
OpraHu3aiuu paboTsI c
JOKYMEHTaMU Ui o0ecreueHus
yIpaBIeHHS B 00IaCTH YCIYT.
Kparkoe onucanume: I3yuaer
pOJIb U MECTO MH(OPMAIIMOHHO-
JOKYMEHTallMOHHOTO
obecrieueHUss B JEATEIbHOCTU
npennpustusi cepsl cepBuca.
PaccmarpuBaer rpaBuiia
oopMIIeHHS JIOKYMEHTOB

Organization of service in
the hospitality industry
Name of discipline:
Documentation support in
the service sector
Prerequisites: Hotel and
restaurant management
Postrequisites:
Mechanisms for building a
business plan in the
hospitality industry
Purpose: acquisition of
knowledge in the field of
documentation and
organization of work with
documents  to ensure
management in the field of
services.

Brief description: Studies
the role and place of
information and
documentation support in




KaMTaMmachl3 €Ty[iH peil MeH
OpHBIH  3€pPTTEUI. Kezmer
KOpPCEeTY CalachlHJIaFrbl YHBIMHBIH
Ky)KaTTapblH pacimaey
epexenepin KapacThIPa/ibl.
Kpi3mer Kkepcery canachlHIArbl
YUBIMHBIH  YHBIMIACTBIPYIIBUIBIK
KOHE OKIMIILTIK  KYXKaTTapblH
xKacay TOpTIOIH  CHUIATTAMIIBI.
Kpi3mer Kkepcery canachIHIArbl
yiipIMIa KYKaTTapMeH HKYMBIC
icTey TEXHOJIOTHSICHIH — allajpbl.
CepBucrix YUBIMIApJAF bl
KEPTUTIKT1 HOPMAaTHUBTIK
akTuepal Tangaiiabl. CepBUCTIK
KBI3METTE [IAPTTHIK
KaTBIHACTAP/IbI KY)KaTTBIK
peciMaey i dKocrapianib.

OKy HoTHIKECI:

Ointyi Tmic:
- KYpbUIBIMJIBI, (DYHKUUSATIAP/BL,
IITaTTHIK Kypamsl

KAJIBIITACThIPY €PEKIIeNIKTEP];
- KbI3MET KOpCeTy CaJlaChIHJaFbl

KyKaTrTapMeH KYMBICTBI
YHUBIMIACTBIPYIBIH ~ €pEeKIIeiri
KOHE OJIapIbIH JaMybIHa
TOYEIIUIITT;

- iC KYprizy xyienepi;

- OKIMIIUIEHIIPY JKyHeciHaeri
Oackapyibl KYKaTTaMaJIbIK
KaMTaMachI3 €Ty OPHBI TypaJIbl
KBI3MET Kepcery
KOCITOPBIHAPBIHBIH;
sKacai aaybl THIC:

- MekeMemeri ic
KBI3METIH JKOHE
KbI3METKEPJICPiHIH
YIBIMIACTBIPYFa;,
yiBIMIAp MEH KbI3MET KOpCeTy
KOCITOPBIHAAPBIH/IA;

- KyKaT aifHaJbIMBl KeJIeMIiHIH
e3repy 3aHJIBUTBIKTAPbIH
aHBIKTAay, eCenTey TEeXHUKAChI
KypalJapblH KOJ/JaHa OTBIPHII
HKYMBIC KargaibeIHaa
KyKaTTapabl KaObLIAAYbIH,
OTKI3y/liH, MaWbIHAAYABIH JKOHE
KOHENTYIIH YTBIM/IBI
TEXHOJIOTHSICBHIH EHT13Y;

MeHrepyi Tuic:

- KBI3MET KOpPCETy CallaChIHJIaFhl

KYprizy
OHBIH
YKYMBICBIH

opranm3anuu chepsl cepBuca.
OnuceiBaeT MOPSAIOK
COCTaBJICHUS OPraHU3alUOHHO-
pacropsIIUTEIbHBIX JTOKYMEHTOB
opranm3aiuu chepsl cepBuca.

PackpsiBaeT TEXHOJIOTHUIO
paboTel € JIOKyMEHTaMU B
opranm3anuu  chepsl cepBuca.
AHanuzupyer JOKAJIbHBIE
HOpMaTHUBHBIE aKTBI B
CEPBHCHBIX OpraHu3aLusX.
[Inmanupyer JOKYMEHTAJIbHOE
odopmIieHHE JIOTOBOPHBIX
OTHOILIEHUU B CEpPBUCHOM
JeSITENIbHOCTH.

Pe3yabTaT 00y4eHUsi: OJDKEH
3HATh:

- 0coOeHHOCTH (HOPMHUPOBAHUS
CTPYKTYpBI, QYHKUINH, IITATHOTO
COCTaBa,

- CcBOeOoOpa3me OpraHuzanuu
paboThl ¢ JOKYMEHTaMH B cdepe
yCIAYr W WX 3aBUCHUMOCTH OT
pa3BUTHS,

- CUCTEMBI JIeJIONPOU3BOJICTBA;

- 0 MecTe JOKYMEHTalHOHHOTO
oOecrieueHUsT  yNpaBlIeHUS B
CUCTEME aIMUHUCTPUPOBAHUS
NPEANPUATHI YCITYT;

yMeTh:

- OpraHu3OBBIBaTh  CIIyXKOYy
JIEJIONPOU3BOJICTBA U paboTy ee
COTPYTHHUKOB B YUPEKICHHH,
OpraHu3aluy U Ha MPEANPUITUU
yCIyT,

- BBIABIATH
U3MEHEHUS
JTOKYMEHTO000poTa,
paloHaIbHYIO TEXHOJIOTHUIO
npuema, MPOXOXKICHUSA,
MOATOTOBKH u OTIPaBKH
JOKYMEHTOB B YCJIOBHSX PaOOTHI
c pUMEHEHUEM CpelICTB
BBIYHUCITUTENILHON TEXHUKH;
BJIAJIETh!

- MPaKTUYECKUMU
OpraHu3aun
JOKYMEHTAIHOHHOTO
oOecrieueHMs  yNpaBJIEHUS B
cdepe ycuyr;

®opMupyeMble KOMIIETEHIMU:
crnoco0eH  HCIOJIb30BaTh  Ha

3aKOHOMEPHOCTH
o0Bema
BHEIPSTH

METOJaMU

the activities of a service
enterprise. Considers the
rules of registration of
documents of the
organization of the service
sector. Describes the
procedure for drawing up
organizational and
administrative documents of
the organization of the
service sector. Reveals the
technology of working with

documents in the
organization of the service
sector.  Analyzes local
regulations in  service
organizations.  Plans to
document contractual
relations in service
activities.

Learning outcome:

To know:

- features of the formation
of the structure, functions,
staff;

- the peculiarity of the
organization of work with
documents in the service
sector and their dependence
on development;

- office management
systems;
- about the place of

documentation support of
management in the system
of administration

of service enterprises;

be able to:

- organize the office
management service and the
work of its employees in the
institution,

organization and enterprise
of services;

- to identify patterns of
changes in the volume of
document flow, to introduce
a rational technology for

receiving, passing,
preparing and  sending
documents in  working

conditions using computer




OacKapy/ bl KY’KaTTaMaJIbIK
KaMTaMachl3 eTyni
YHBIMIIACTBIPY/IBIH TTPAKTHKAIIBIK
onicTepimMeH;

KaabinTacateln  Ky3bIperTep:
KBI3MET KOpCETy CaJlaChIH/IAFbI
KOJIJTAaHBICTAFbI 3aHHAMaHbBIH
HET13/IepiH ic Ky3iHIe
KOJIJIaHyFa, COHJAi-aK TYpPHUCTIK
OHIMAEPAIH Kayinciz ik
HOpMaJIapbIHa COMKECTIriH
OakpuTaybl  JKY3€re  achlpyra,

KOHAK YU KeIUIepiHAe KYMBIC
icTeyre KaOueTTi.

MPAKTHKE OCHOBBI
JICHCTBYIOLIETO
3aKOHOJIATEeNbCTBA B cepe
yCIYyT, a TaKXke OCYIIECTBIAThH
KOHTPOJIb 32 COOTBETCTBHEM
HOPMam 0€301aCHOCTH
TYPUCTCKUX IIPOIYKTOB,

pa6OTaTI> B TOCTUHHUYHBIX CCTX.

technology;

own:
- practical methods of
organization of

documentation support of
management in the service
sector;

Formed competencies:
able to use in practice the
basics of current legislation
in the field of services, as
well as monitor compliance
with the safety standards of
tourist products, work in
hotel chains.

Moayas koabi: KKT 5.1
Moayb araybl:
KOPCETY TEXHOJIOTHSCHI
ITon araywi: Kocinkepaig nepoec
THIMIUTIT]

IIpepexkBu3urrep: MeiipamxaHa
KOHE KOHAK YH OW3HeciHeri
KOCIMKEPJIIK  KBI3MET HeTi3zepl,
KoHaxkaitabIbIK
KOCIMOPBIHAAPBIHBIH
SKOHOMMKACHI
IMocTpexkBU3UTTEP:
ic-Toxipude
MakcaTbl:  Ka3ipri  3aMaHFbI
ICKepJIiK KaTblHACTAp >KYHECiHIe
©3 OpHBIH TaOBICTHI 13/Iey YIIIH

Keizmer

OHIIpiCTIK

KOCIMKEPIIKTIH ~ (UIocouschI,
UJICOJIOTUSCHI KOHE
TYKBIpbIMIaMaJIapbl Typajibl

JKYHEN TYCIHIK KaJIBIIITaCThIPY.
Kbickama cunmarramacbi: Ilon
asChIHAA KOCIMKEPJIiK KbI3METTET1
TaOBICTBI AHBIKTAUTBIH KACHETTEP
MEH JaFapLIap 3epTTedi,
urepiIe: MaKCaTTBLIBIK,
OacTaMallIbLIIBIK, CTpeccKe
TO3IMIUTIK, ©3iH-031 Oackapy
Kaoieri, CeHaipy KaoijeTi,
KamKalgapMeH JKYMBIC ICTey
KaOineTi. CryneHTTepaiy
KOCIMKEpIiK ~ KbI3METTI  THIMII
YUBIMIACTBIPY ~ KOHE  KYprizy
YIIiH KaxeTTi Heri3ri XKeke xoHe
TYJIFaapaiblK KY3bIpeTTepi
3epraenenai JTAMBITYFa
BIKITIAJI €TE].

Oky HoTHIKECI:

JKOHC

Koa moxyas: TO 5.1

Ha3Banue MOIYJIsl:
Texnonorust 06¢cmyKuBaHUs
Ha3zBanue AUCHHUIIIMHBI:
[lepconanbHas 3¢ GeKTUBHOCTH
MpeANPUHUMATEIIS
IIpepexBusuThl: OCHOBBI
MPEIPUHUMATEITbCKO N
JEATEIbHOCTH B PECTOPAHHOM U
TOCTHHHYHOM OH3HECE,
DOKOHOMHKA MPEANTPUIATHI
FOCTENPUUMCTBA
IHocTpeKkBU3UTHI:
[Ipon3BoaCTBEHHAs MPAKTUKA
Hean: chopMupoBaTh
CUCTEMHOE IPEACTABICHUE O
bunocopun,  HUHEOIOTHH U
KOHLICTILIMX
IpeANPUHUMATENIbCTBA JUTS
YCHEIIHOTO MOMCKa
cOoOCTBEHHOTO MeCTa B CUCTEME
COBPEMEHHBIX JIEIIOBBIX
OTHOILLIECHUN

Kparkoe onucanme: B pamkax

JMCHUIUITMHBL ~ HM3y4alTcs |
OCBaMBAIOTCS  HA  MPAKTHKE
Ka4ecTBa u HAaBbIKH,
OIIpEJEISIONIUE ycrnex B
IpeANPUHIMATETBCKON
NeSATeIbHOCTH:
LeJIeYCTPEMIIEHHOCTb,
VHHUIIUATUBHOCTb,
CTPECCOYCTOMYMBOCTb, yMEHHE
BECTU 3a COOOH, yMmeHHe
yOexnaTb, yMeHHe pabdoTaTh ¢
koHpaukramu.  M3ydaer wu
COCOOCTBYET  Pa3BUTHIO Y

Code of module: ST 5.1
Name of module: Service

technology

Name of discipline:
Personal effectiveness of an
entrepreneur

Prerequisites: Basics of
entrepreneurship in the
restaurant and hotel
business, Economics of
hospitality enterprises
Postrequisites: Industrial
practice

Purpose: to form a
systematic understanding of

the philosophy, ideology
and concepts of
entrepreneurship  for  the

successful search for their
own place in the system of
modern business relations.

Brief description: Within
the framework of the
discipline, the qualities and
skills that determine success
in entrepreneurial activity
are studied and mastered in
practice: purposefulness,
initiative, stress resistance,
the ability to lead, the
ability to convince, the
ability to work with
conflicts. Studies  and
promotes the development
of students' key personal
and interpersonal
competencies necessary for




Binyi Tuic:

- Op TYpJi camanmapiarbl KbI3MET
HOTHKEIIEePIHIH THIMILTINH
Oaranay Ke3iHeri

ASKOHOMHMKAJIBIK OLTIM HeTi3epi;
Kacaii anybl THic:

- Op TYpJi cajanapJarbl KbI3MET
HOTHKEIIEPiHIH THIMALTINH
Oarayay Ke3iHIC SKOHOMHKAIIBIK
OUTiM Heri3AepiH naiganany;
Menrepyi Tuic:

- Op TYpJIi caajiapAarbl KbI3MET
HOTWIKETIEPIHIH THIMIUIITH
Oaranay Ke31H/1€ SKOHOMHKAJIBIK
OUTIM Heri3epiH nainanany
MYMKIH/IIT1.

KanbinTacatbiH Ky3bIpeTTep: -
YKBIMTBI QJICYMETTIK,
STHUKAJIBIK, KOH()ECCUSITBIK KOHE
MOJICHH albIPMAaITBIIBIKTAP BT
TOJICPAHTTHI KaOBLIIall OTHIPHIT,
©31H1H KOCi0M KBI3METI1
caiachlHIa OacKapyra JailbiH,

- YBIMIapibl, OemiMIenepai,
KbI3METKEPJIeP/IiH TONTaPbIH
(koMaHanapbIH), )K0OaIapabl
YKOHE Keniepai Oackapyra
KaOinerTi;

- KOPIIOPATHBTIK CTPaTeTHSIHBI,
VUBIMIBIK JTaMy MEH e3repictep
OarapiiamMasiapbiH a3ipieyre
YKOHE OJIApJIbIH ICKE aChIPBLIYBIH
KaMTaMachl3 eTyre KaOiaeTTl.

CTYJCHTOB KITFOYCBBIX JTUYHBIX U
MEKJIMYHOCTHBIX KOMIICTCHIIHIH,
HEOOXOIUMBIX IS
3pPEKTUBHON OpraHu3aluu |
BEJICHUS MIPEANIPUHUMATEILCKON
JIEATEIbHOCTH.

Pe3yabTaT 00yueHHs : 10JIKEH
3HaTh:

- OCHOBbl  AKOHOMHYECKHUX
3HaHUHU npu OLICHKE
3pPEKTUBHOCTH  PE3YNIHTATOB
NEeSTeIbHOCTH B pa3iIM4YHBIX
chepax;

Ymers:

- UCIOJIb30BaTh OCHOBBI
SKOHOMHYECKMX 3HAaHMU IIpU
OLICHKE 3¢ dexkTuBHOCTH
pe3yNnbTaTOB  JIEATEIBHOCTH B
pa3nuuHbIX cepax;

Baaners:

- CIOCOOHOCTBIO HCIIOJIb30BATh
OCHOBBI DKOHOMHYECKMX 3HAHHUA
npu  oneHke 3(pGeKTUBHOCTU
pe3yNnbTaTOB  JESATEIIbHOCTH B
pa3nmuuHbIX chepax.

®opmupyeMble KOMIETEHIUM:

- TOTOB PYKOBOJIUTH
KOJUICKTUBOM B cdepe cBoeit
poeCCHOHAITBHOU
NEeSITeTbHOCTH, TOJICPAHTHO
BOCTIpUHHMAsI COLIMAJIbHBIE,
STHHYECKHE,
KOH(peCcCHOHATTbHBIE u
KYJbTYPHBIE pa3IHyus;

- criocoOeH YIIPaBIISATh
OpraHu3alUsMH,
TI0JIpa3ICJICHUSIMH, TPYIITIAMH
(koMaH1aMH) COTPYIHHKOB,
NPOEKTAMH U CETSIMU;

- cmocobeH  pa3pabaThIBaTh
KOPIIOPATHBHYIO CTpaTeruio,

nporpamMmbl  OPraHU3alMOHHOTO
pa3BUTHA n W3MEHEHHUI u
oOecreunBaTh UX peaIn3alnIo.

the effective organization
and conduct of
entrepreneurial activity.
Learning outcome:

To know:

- fundamentals of economic
knowledge in assessing the

effectiveness of
performance in  various
fields;

Be able to:

- to use the basics of
economic  knowledge in
assessing the effectiveness
of the results of activities in
various fields;

Own:

- the ability to use the basics
of economic knowledge in
assessing the effectiveness
of the results of activities in
various fields.

Formed competencies:

- ready to lead a team in the
field of my professional

activity, tolerantly
perceiving social, ethnic,
confessional and cultural
differences;

- able to manage
organizations, departments,
groups (teams) of
employees, projects and
networks;

- able to develop corporate
strategy, organizational
development and change
programs and ensure their
implementation.

Mopayas koasi: KKT 5.1
Mopayasb aTaysi: Keizmet
KOpPCEeTYy TEXHOJIOTHSIChI

ITon araybl: Kacinkepik
CyOBEKTUIepIHIH ecenTuIir
IIpepexBusurrep: MeiipamxaHa
XKoHe KOHAK Yd OusHeciHaeri
KOCIMKEepJIiK KbI3MET Heri3epi,

Koa moayasi: TO 5.1
Ha3zBanmue MOy
TexHomnorust 006cIyKUBaHUSA
HasBanmue AUCHHILIMHBI:
OTt4eTHOCTH CYyOBEKTOB
IpeIIpUHUMATEILCTBA
IIpepekBU3HUTDI:
IIPEANPUHUMATENIBCKOM

OCHOBBI

Code of module: ST 5.1
Name of module: Service

technology

Name of discipline:
Reporting  of  business
entities

Prerequisites: Basics of

entrepreneurship  in  the




KoHakxaiablIbIK
KOCIMOPBIHAAPBIHBIH
HKOHOMHKACHI
IocTpexkBU3UTTEP:
ic-Toxxipuoe
Makcarsbl: Kocinmkepiiepre
OJIapIbIH MIPAKTUKAIBIK
KYMBICBIHJIA €CeNKe aiy, Tajjay
XKoHE OaKplIay OOMBIHIIIA KAXKETTi
OLTiM MeH MPAKTUKAJIBIK
JaFAbUIAP.IBI AITYy.

Kpickama cunarramacol: [lon
mIaFBIH ~ JKOHE oOpTa  Ou3Hec
MopTebeciH amy, ecen  Oepy
KypaMmbl, CcaJlbIK cally KyiHeci
Typaibl ouTIM ainyra
OarbITTAJIFaH. Kacinkepiix
KBI3MET TYPJIEPiH, CAIBIKTAp MEH

OnuipicTik

KapHayap OOWBIHINIA ECENTUIIKTI
Kapauael. [llarplH  KOCIMKEPITIK
CyOBeKTUIepiHIH Kap KblI-
SKOHOMHUKAJILIK €CEITUIIrNH

KAJIBIITaCThIPy EpEeKIIEeTIKTEPIH,
OKOJIOTHS OOMBIHIIA €CENTLIIKTI
KOpCeTeIi.

OKy HoTHIKECI:

Ointyi THic:

- €CEeNTUIIKTIH MPUHIUIITEPI MEH
TYKBIPbIMaMaJIaphl;

- Kap>KbUIBIK €CETTUIIK KOHE OHBI
Kacay — Ke3IHJErl  JalbIHJIBIK
KYMBICTapHI.

sKacai aaybl THIC!

- Oacramkpl  Ky»XaTTap
TIpKeTIMIEp i TOJATHIPY;

- Kap>KbUIBIK €CENTLUTIKTI jKacay;
- €CEIITIK aKMapaTThl TaJlIay.

MCH

MeHrepyi THic:
- YHBIMHBIH Kap KbLIBIK
JKarJanbIH JKOHE OHBIH

[IApYyalIbUIBIK JKOHE Kap KBUIBIK
KBI3METIHIH THIMIUIIrIH Oaranay
T IbLIAPHI;

- Oaranay »oHe YKOHOMHUKAJBIK
€CerTey JIaFAbLIaphl, OJapablH
€CeITIH 0a3alIbIK
TYKBIpbIMIaMaapbIMeH,
0amaHCTHIK KOPBITHIHABLIAPMEH,
KOCIMKepIIiK MaKcaTTapbIMEH
OaliJIaHBICH.

KanabinTacatblH Ky3bIpeTTep:
TaHJAJFaH €CeNTUIIK KYHeCiHIH

ACATCIIbHOCTH B PCCTOPAHHOM H

TOCTUHUYHOM ousHece,
DKOHOMHKA MpEANPUATHI
TOCTEIPUUMCTBA
MocTpekBU3UTHI:

[IpounsBoacTBEHHAS TPAKTHUKA
Hean: upuoOpecTy 3HAHUS H
MIPAKTHYCCKUC HaBBIKH,
HE0OXOAUMBIE
NPEANPUHUMATENSM TIO YUETY,
aHaM3y © KOHTPONIO B HX
IpaKTHYeCKoi padoTe.

Kpartkoe onucaHue:
JvcuuniuHa HampaBlieHa Ha
npuoOpeTeHue 3HaHUMI 0
MOJly9eHUH CcTaTyca Majoro u
cpenHero  Ou3Heca, COCTaBe
OTUYETHOCTH, cucreMe
HaJI0ro00JI0KEHHUS.
PaccmarpuBaer
MPEIPUHUMATEIbCKON
NEeSITeTbHOCTH, OTYETHOCTH IIO
HaJIOTaM W B3HOCaM. YKa3bIBaeT
Ha 0COOEHHOCTH (HOPMHUPOBAHUS
(HMHAHCOBO-PKOHOMHYECKOI
OTUETHOCTU CYOBEKTaMU MaJIoTo
IpeInpUHUMATEIbCTBA,
OTUYETHOCTD IO SKOJIOTHH.
Pe3yabTar 00yueHus:

3HATh!

-  [PUHLMIBI U
OTUYETHOCTH;

- (uUHAHCOBYIO OTYETHOCTh H
MOJTOTOBUTENBHYIO paboTy MpH
€€ COCTaBJICHUH.

BUIBI

KOHIICIIINH

yMeTh:

- 3aI0JHATh TIepBUYHBIC
JTOKYMEHTBI U PETUCTPHI;

- COCTaBJATH  (PMHAHCOBYIO
OTYETHOCTb;

- QHAIM3MPOBATh  YYETHYIO
UH(POpMaLIHIO.

BJIAJETh!

- HaBBIKAMHU OLIEHKHU
¢uHaHCOBOTO COCTOSIHUS

opranuzanuu u 3¢dekTuBHOCTH
€€ XO351ICTBEHHOHU U
(HHAHCOBOH EATENBFHOCTH;

-HaBBIKA OLICHKH u
SKOHOMHYECKHUX pacueToB, HX
CBS3b C 0a30BBIMU

KOHICIIHAMHU YUCTA,

restaurant and hotel
business, Economics of
hospitality enterprises
Postrequisites: Industrial
practice

Purpose: to acquire
knowledge and practical
skills necessary for

entrepreneurs in accounting,
analysis and control in their
practical work.

Brief description: The
discipline is aimed at
acquiring knowledge about
obtaining the status of small
and medium-sized
businesses, the composition
of reporting, the taxation
system. Considers types of
business activities, reporting
on taxes and contributions.
Indicates the peculiarities of
the formation of financial
and economic reporting by
small businesses,
environmental reporting.
Learning outcome:

To know:
- principles and concepts of
reporting;
- financial statements and

preparatory work in its
preparation.

be able to:

- fill out primary documents
and registers;

- prepare financial
statements;

- analyze accounting
information.

own:
- skills in assessing the
financial condition of the
organization and the
effectiveness of its
economic and financial
activities;

-skills of assessment and
economic calculations, their
connection with the basic
concepts of accounting,
balance sheet




YMBIMHBIH MaKCaTTapblHa,
MIH/IETTEepiHE, ayKBIMBI MEH
(GYHKIMOHATIBIK CajlachblHa
TUIMIUTITT MeH OapabapIbIFbIH
Oaranayra KaOu1eTTi;

- €CeNTIK aKMmaparThl TYCIHAIPY,
OHBIH CaIachblH Oarajay *KoHe
QJIBIHFaH JIepeKTepai 0ackapy,
WHBECTHIIUSIIBIK, SKOHOMHUKAIIBIK
mremiMep Kaopliiay yirin
NanIanany;

0aaHCOBBIX 000011IeHHiA,
oeirsiMu Hpe,[[HpI/IHI/IMaTeJIBCTBa.
®opMupyeMble KOMIIETEHIINH:

- crnoco0eH OIICHUBATH
3P PEKTUBHOCTh U aJICKBATHOCTh
n30paHHOI CHUCTEMBI

OTUYETHOCTH IIEJISIM, 3a/1a4aM,
macmTabam U QyHKIHOHATBEHON
00J1acTH OpraHu3aIluH;

- HMHTEPIPETHPOBATH OTUYETHYIO
UHPOpMALIMIO, OLEHUBATh €e
Ka4ecTBO W HCIOJB30BaTh
NOJydeHHBIC  JAHHBIE  JUIS
TPUHSATHS YIIPaBIICHYECKUX,
WHBECTUIIMOHHBIX,
SKOHOMHYECKHUX PEIICHUI;

generalizations, business
goals.

Formed competencies:

- able to assess the
effectiveness and adequacy
of the selected reporting
system to the goals,
objectives,  scope  and
functional area of the
organization;

- interpret the reporting
information, evaluate its
quality and use the data
obtained to make
managerial, investment, and
economic decisions;

Moayas koabi: KUKKY 6.1
MoayJb aTaybl:
KoHaxkkaiIbIbIK
WHYCTPUSCHIHIA KBI3MET
KOpCeTyaAl YIUBIMIACTBIPY

IIon araybl: OneMIiKk KOHAaK YH
WHTYCTPHSICHI

IIpepexBusutrep: Konak yil
KOHE MelipaMxaHa MEHEIKMEHTI
IMocTrpexBu3urrep: KoHax yiu
YKOHE MelipaMxaHa OU3HecIHAeT1
KayIINci3AiKTi KaMTaMachl3 €Ty
MakcaThbl: QIIEMIIK
KOHAK)KaNJIBbIK

WHTYCTPHUSCHIHIAF bl OonsHecTi
KYPTizyaiH JaMybl MEH
3aHIBUIBIKTapbl Typajibl TYCIHIK
oepy, COHIali-aK QIIEMIIK
KOHAKXANIBIK WHIYCTPUSICHIHBIH
TOKIpUOECIH MPaKTUKAJIBIK
KbI3METTE KOJJaHy OoibIHIIA
ouriM MEH JaF IbLIap
KaJIBIITACTHIPY.

Kpickama CHIIATTAMACKI:
Exenri onmempaeri JkoHEe opTa
FaChIp/Iarsbl KOHAKKaMJIBUIBIK
TapUXbIH 3ePTTEYyTe OaFbITTAIFaH.
On XVIII-XX  racslpnapaarsl
QIEM/IIK KOHAKKaNIBUIBIK
WHYCTPUSICHIH KapacThIPaJIbl.
XX FachIpAarbl AKII
KOHAKKaNIbUIBIK
WHYCTPUSCHIHBIH KaJIBIITACYybIH
cunartaiapl. KP KoHaKkaiabIK
WHYCTPUSCHIHBIH Iamy
EPEKIIETIKTEPIH araabl. OIeMIIK

Koa moayas: OOUI 6.1

Ha3Banue MOJYJISA:
Opraauzanusi 00CITy)KHBaHUS B
HUHIyCTPUU FOCTENPUUMCTBA
Ha3Banue JAUCUUIJIMHBI:
Muposas WHIYCTPUSA
TOCTENPUUMCTBA

IIpepexkBU3UTHI: [ OCTUHUYHBIN
U PECTOpaHHBIA MEHEIKMEHT
IMocTpexkBu3uTHI: OOCCTICUCHHE
0€30MacHOCTH B TOCTUHUYHOM U
pecTopaHHOM Ou3HECe

Heanb: nate npeACTaBICHHE O
Pa3BUTHUM W 3aKOHOMEPHOCTSIX
BeJIeHHs OM3Heca B MUPOBOM
UHAYCTPUU TOCTEIPUUMCTBA, a
TaK >K€ 3HAHWS M HAaBBIKU I10
NPUMEHEHHUIO OIbITa MHUPOBOM
UHAYCTPUU TOCTEIPUHUMCTBA B
MPAKTHYECKOH  JIeATEIbHOCTH.
Kparkoe onucaHme:
HampaBnena  Ha  u3yueHue
UCTOPUU  TOCTEIPUUMCTBO B
HpeBuem mupe u B CpenHue
Beka. PaccmarpuBaeTr MHpOBYIO

UHIYCTPHUIO rOCTENPUUMCTBA
XVII-XX BekoB. OmnuceBaer
CTAHOBJICHUS WUHIYCTPHH

rocrenpuumctea CIHA B XX
Beke. PackpbIBaeT 0COOEHHOCTH

pa3BUTHS UHTyCTpUU
rOCTENPUUMCTBA B PK.
Ananmuzupyercs  riiodanuzanus
MHUPOBOM UHAYCTPUH
rOCTENPUUMCTBA.

PesyabTaT 00yueHnus:

Code of module: OSHI 6.1
Name of module:
Organization of service in
the hospitality industry
Name of discipline: Global
hospitality industry
Prerequisites: Hotel and
restaurant management
Postrequisites: Security in
the hotel and restaurant
business

Purpose: to give an idea of
the development and
patterns of doing business in
the  global hospitality
industry, as well as the
knowledge and skills to
apply the experience of the
global hospitality industry
in practice

Brief description: It is
aimed at studying the
history of hospitality in the
Ancient World and in the
Middle Ages. Examines the
global hospitality industry
of the XVIII-XX centuries.
Describes the formation of
the US hospitality industry
in the XX century. Reveals
the  features of the
development of the
hospitality industry in the
Republic of Kazakhstan.
The globalization of the
global hospitality industry is




KOHAKKaNIbUIBIK
WHIYCTPUSACHIHBIH  kahaHmTaHybI
TaJIaHa/IbI.

Oky HoTHIKECI:

Binyi Tuic:

- KoHaKKalIbIIBIK HHTYCTPUSICHI
MEHEKepIIePiHIH Kocion
KBI3METIHIE KOJIIaHBUIATHIH
HET13T1 YFRIMAAD;

- KOHAK Y# KbI3METTEpi HapbIFbIH
3epTTeYAIH 3aMaHAayH FHUIBIMH
MPUHIMITEP] MEH JAICTEpI.
Kacaii anybl THic:

- JJIEMOIK  KOHAKKANIBLUIBIK
WHYCTPUSCHIHIAa OU3HEC KYPrizy
3aHJIBUTBIKTAPBIH KOJIJIAHY;

- JJIEMOIK  KOHAKKaNIBLUIBIK
UHIYCTPUSCHIHBIH  TOXIPUOECiH
MTPAKTUKAIBIK KBI3METTE KOJIJIaHYy.
Memnrepyi Tuic:

- Ou3Hec KYpPri3ydiH OJIeMJIIK
TOKIPUOECIH mMaigamany JKoHE
TaJay KYprily Jarabuiaphl;

- QJIEM/JIIK KOHAK YH
KOCIMOPBIHAAPBIHBIH aKIapaThIH
KUHAy, Taaay *KoHe TYCIHAIPY
JaFIbLIaphl.

KanabinTacarbin Ky3blpeTTep:

- €H aHa aKMapaTThIK KoHE
KOMMYHHKAIUSUIBIK
TEXHOJIOTHsJIAp HETI31H1e, OHBIH
IIHIE TYTHIHYIIBIHBIH
TaJlanTapblHa COMKEC KOHAK Yil
OHIMIH 931pJieyre KoHe YChIHYFa
JIalibIH;

- TYTBIHYIIBIMEH KYMBICTa KOHAK
y# KbI3METIHIH 3aMaHayu
TEXHOJIOTUSIJIAPbIH KOJIIaHyFa
JIalbIH;

- KOHAK Y# KbI3METTEpi HApBIFbIH
3epTTeYAIH 3aMaHayH FhUIBIMU
OPUHLMOTEPI MEH  QJICTepiH
KOJIIaHyFa KaOilIeTTi.

3HaTh.

- OCHOBHbIC TIOHSTHS,
UCTIOJIb3yeMbIe B
npodeccroHanbHOM

JIeSATEIIbHOCTH MEHEKEPOB
WHyCTPUU TOCTEIIPUHUMCTBA;

- COBPEMEHHbBIC Hay4JHbIE
TIPUHIIATIBI u METOIbI
HCCIICAOBAHUS pBIHKA
TOCTHHUYHBIX YCITYT.

YMeTh.

- TMPUMEHSATH 3aKOHOMEPHOCTHU
BeJleHHWs Ou3Heca B MHUPOBOMU
WHyCTPUU TOCTETIPUHUMCTBA;

- TNPUMCHSTH ONBIT MHUPOBOU
WHJYCTPUU TOCTENIPUUMCTBA B
IIPaKTUYECKON NEATEIbHOCTH.
BJIA/IETh.

- HaBBIKAMH
aHainm3za W
MHPOBOTO
ousHeca;

- HaBBIKaMU cOopa, aHaIu3a
uHGOPMALlMM U HHTEPHpETaluu
MHUPOBBIX TOCTUHUYHBIX
NPEaIPUATHIA.

®opmupyeMble KOMIIETEHIMH:
- TOTOB K pa3paboTke H
MPEIOCTABIEHNUIO TOCTUHUYHOTO
IPOJYKTa, B TOM YHCIIE B
COOTBETCTBUU C TpeOOBaHUSMU

MPOBEICHUS
HUCIIOJIL30BAHUS
OIIBITa BEICHUA

noTpeourerns, Ha OCHOBE
HOBEHUINX HH(GOPMAIIMOHHBIX U
KOMMYHHUKAITMOHHBIX
TEXHOJIOTHIL;

- TOTOB MIPUMEHSTH
COBpPEMEHHBIC TEXHOJIOTHH

TOCTUHHYHON JICATEIBHOCTH B
pabote ¢ moTpeduTenem;

- crocobeH HCIIOJIB30BAaThb
COBPCMCHHBLIC HAay4YHBbIC
ITPUHIIUIIBI n MCTO/bI
HCCICA0OBAaHUA PBIHKA

TOCTUHHUYHBIX YCJIVYT.

analyzed.
Learning outcome:

To know:

- basic concepts used in the
professional activities of
managers of the hospitality
industry;

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

Be able to:

- apply the laws of doing
business in the global
hospitality industry;

- apply the experience of the
global hospitality industry

in practice.

own:

- skills of analysis and use
of world business
experience;

- skills in collecting,

analyzing information and
interpreting  the  world’s
hotel companies.

Formed competencies:

- ready to develop and
provide a hotel product,
including in accordance
with the requirements of the
consumer, based on the
latest  information  and
communication
technologies;

- ready to apply modern
technologies  of  hotel
activity in working with the
consumer;

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

Mopyas koabi: KUKKY 6.1
Moayb aTaybl:
KoHakkalablIbIK
HMHyCTPUACBIHIA KBI3MET
KOepCeTyi YUBIMAACTBIPY
IIan araysbl:
XaJIBIKTapbIHBIH
TaramJ1apbl

OJIEM
VJITTBIK

Konx monyasi: OOUTI 6.1

Ha3zBanmue MOy
Opranuzanus oOCTYXHBaHHUS B
WHYCTPUU FOCTENPUUMCTBA
Ha3zBanue JUCHMIIJIMHDBI:

HammoHnaneHble KyXHU HapoJ0B
Mupa
IIpepexkBu3uTHI: [ OCTUHUYHBIN

Code of module: OSHI 6.1
Name of module:
Organization of service in
the hospitality industry
Name of discipline:
National cuisines of the
peoples of the world
Prerequisites: Hotel and




IpepexBusutrep: Konak yit
XKOHE MeipaMxaHa MEHEIKMEHTI
IHocTpexkBusurrep: KoHak yi
XKOHE MelpaMxaHa OM3HEeCIHIeT1
Kayilci3IiKTi KAMTaMachl3 eTy
MakcaTbl: YITTBIK, TAPUXH KOHE
TaOUFU-TEOTrpapUSITBIK

JKarJalapabpl  €CKepe OTBIPBIIL,
CTYICHTTEPIIH acmas3JIbIK
OHIMIepTi JManbIHAAY
TEXHOJIOTUSCHI ~ Typaslbl ~ OuTiMI

MEH TYCIHIKTEPIH KaJbIITaCThIPY.
Kbickama cunarramacsi: OHja

YIITTBIK TaraMJapra TOH
epeKIIeTIKTEP ], OJIApJIbIH
KIKTENylH 3eprrey ©Oap. On
XaJIbIKTapAbIH VITTBIK

MQ}ICHI/IeTiH JaMbITydarbl YJITTBIK

TaFaMJiap JOCTYPJICPIHIH POTiH,
)IiHI/I AYHHUCTaHBIMAapAblH
OPTYPITi XaIBIKTap IbIH TaAMaKTaHy
JOCTYpIEpiHE ocepiH
KapacTbIpaJbl. Y ATTBIK
TaFaMJIapIbIH HEr131H
KQJIBIITACTBIPYFa OCEp  €TETIH

Heri3ri (hakTopaapabl TaJIanIbI.
CnaBsiH XaJbIKTAPBIHBIH YJITTHIK
TaFaMJIapPbIHBIH ~ EPEKIICIIKTePIH
alranapl.

OKy HoTHIKECI:

Binyi Tumic:

- FBUTBIMH-TEXHUKAIIBIK
aKnapaTThIK 0aza, TamMaK
OHIMICpIH  OHHaIpy  OoWbIHIIA
OTaH/IBIK KOHE HICTENTIK
TOXKIpHOE;

- IIeTeNnJe TaMaK eHIMIEpiH
JTalbIHIAY TEXHOJIOTUSCHIHBIH
Heri3zepi;

Kacaii anysl THic:

- nieren TaFam/IapbIHBIH
TaFaMapblH aXbIPaTy;

- IIeTeINIIK Taramzap
TaFamJiapblHa  TEXHOJIOTHSIJIBIK
KapTajap jkacay;

Menrepyi Tuic:

- IIETeNIK acXaHalapiblH TaMak
eHIMIepiH Oaranay JaFabliIaphbl;

- IETEJJIIK TaFraMaap
TaraMJIapbIHBIH TEXHOJIOTUSIIBIK
KapTaJjapblH 93ipJey AaFAbLIaphl.
KaJsbinTacatblH Ky3bIpeTTep:

U PECTOPAaHHbIA MEHEIHKMEHT
IMocTpexkBusuthbi: ObecricucHme
0€30MacHOCTH B TOCTUHUYHOM U
pecTopaHHOM OHu3HEce

Heab: dopmupoBanue y
CTYIIEHTOB 3HAHUU u
MPEACTABICHUNA O TEXHOJIOTUH
MPUTOTOBJICHUS KYJTMHApHOU
MPOIYKITUU c Y4ETOM
HAIlMOHAIBHBIX, HCTOPHUUECKHUX
U [PHUPOTHO-TEOTrpaPuUeCcKuX
YCIIOBU.

Kpartkoe onucanmne: Conepxxur
U3y4eHUe XapaKTEePHBIX
0COOEHHOCTEH  HAIMOHAIBHBIX
KyXOHb, WX KJIaccu(uKaius.
PaccmarpuBaer ponbs Tpagunmit
HalMOHAJILHOU KyXHH B
pa3BUTHU HAIIMOHAJIBHO U
KYIbTYpbl HApOJOB, BIUSHHUE
PETUTHO3HBIX ~ MHPOBO33PEHUI
Ha TpaUIIIHI MTUTAHUS
Ppa3IUYHBIX HapoJIOB.
AHanuzupyer OCHOBHBIE
bakTopHI, BIIASTFOIITNE Ha
dbopmMupoBaHue OCHOB
HallMOHAJILHOU KYXHHU.
PackpsiBaeT 0COOEHHOCTH

HallMOHAJIBHON KyXHH
CJIaBSTHCKUX HapO/JIOB.
Pe3yabTar 00yueHus:

3HaTh!

- HAyYHO-TEXHUYECKYIO
nH(pOpPMaITMOHHYIO 0azy,
OTEYECTBEHHBIM W 3apyOCKHBIN
OTIBIT o MIPOU3BOJICTBY
IPOJIYKTOB MUTAHHUS;
- OCHOBBI
MPUTOTOBJICHUS
MUTaHUS 3apy0exoMm;

Ymers:

- pa3nuyath Omroga 3apyOexHOM
KYXHU;

- COCTaBIIITh TEXHOJOTHYECKHE
KapThl Ha Omrona 3apyOekHOM
KYXHU;

Baangern:

- HaBBIKaMU OIIEHKU MPOIYKTOB
MUTaHUS 3apyOeKHBIX KyXOHb;

- HaBbIKaMU pa3paboTku
TEXHOJIOTMYECKUX  KapT  Ha
0012 3apyOeKHON KyXHHU.

TCXHOJIOTHUH
IIPpOAYKTOB

restaurant management
Postrequisites: Security in
the hotel and restaurant
business

Purpose:  formation of
students' knowledge and
ideas about the technology
of cooking culinary
products, taking into
account national, historical
and  natural-geographical
conditions.

Brief description: Contains
the study of the
characteristic features of
national  cuisines, their
classification. Examines the
role of the traditions of
national cuisine in the
development of the national
culture of peoples, the
influence  of  religious
worldviews on the traditions
of nutrition of various
peoples. Analyzes the main
factors  influencing  the
formation of the foundations
of national cuisine. Reveals
the peculiarities of the
national cuisine of the
Slavic peoples.

Learning outcome:

To know:

- scientific and technical
information base, domestic
and foreign experience in
food production;

- fundamentals of food
preparation technology
abroad;

Be able to:

- distinguish between dishes
of foreign cuisine;

- to make technological
maps for dishes of foreign
cuisine;

Own:

- skills in assessing food
products of foreign cuisines;
- skills in developing
technological maps  for
foreign cuisine.




- FBUIBIMU-TEXHUKAJIBIK
aKIaparThl, TAMaK OHIMJIEPiH
OHJIIpYy OOMBIHINIA OTAHIBIK KOHE
MIETEINIK TOKIpHOeHI 3epaeneyre
KOHE TalaayFa KaOlierTTi;;

- JOCTYpJIi IMUKI3aT Ke3JepiH,
OHBl acma3fblK OHJCY JKOHE
QJIEMHIH TYPJIi eIAepiHe TYTHIHY
epEeKIIEeTIKTEPiH axpIpaTa OiTy.

®opmupyeMble KOMIIETEHIIUM:

- cmocobeH  u3ydaTb M
aHAM3UPOBAThH HAY4HO-
TEXHUYECKYIO nH(pOPMAIIHIO,
OTEYECTBEHHBI U 3apyOeKHBIN
OTIBIT o MIPOU3BOJICTBY
POAYKTOB THTaHUS;

- crioco0eH pasnuyaTh
TPaIUIIMOHHBIX HCTOYHHUKOB
CBIPBsS,  OCOOEHHOCTEW  €ro
KyJIMHAapHOW  00paboTKHM |

noTpeOsieHusl B pa3HbIX CTpaHax
MUpa.

Formed competencies:

- able to study and analyze
scientific and  technical
information, domestic and
foreign experience in food
production;

- able to distinguish
between traditional sources
of raw materials, the
peculiarities of its culinary
processing and consumption
in different countries of the
world.

Monyasb koasi: KUKKY 6.1

Moay.b araybl:
KoHaxkkaabLIbIK
MHIYCTPUSACHIH/IA KbI3MET
KepceTyal YUbIMIacThIpy

1E) araybl: Business

communications
IpepexBusutrep: Illeren Timi,
Konak vyii xoHe wMelpaMxaHa
MapKeTHHT1

IMocTpekBU3UTTEP: OHIIPICTIK
1-Toxipude

Makcarbl: aybI3Ia KOHE
kaz0ama  ICKepJiK KapbIM-
KaTbIHAC CTpaTerusuiapbiH
MEHTrepy JKOHE THIMO1

MOJICHUETAPAIIBIK ©3apa iC-KUMBLIT
YIIIiH KY3bIPETTEP/Ii UEIICHY.
Kpickaia CHNIATTAMACKI:
Kazipri 3amaHfbl aFbUIMIBIH T
VIIIH THOTIK TpaMMAaTHKAJIBIK
KYPBUTBIMIAPABI  OKBIIl YHPEHY,
COHJIaii-aK XaJIbIKAPaJIbIK TYPHU3M
TaKbpIPBIOBI ~ OOMBIHIIIA  AybI3IIA
MEH Jkasz0amia MOTIHACPIlI €Ki
KaKThI ay/lapy >KOHE TYpU3M MEH
KOHAK)KaHJTBUTBIK
VHTYCTPUSICHIHBIH
JICKCUKAChIH MEHTIepYy.
Oky HoTHIKECI:
Binyi Tuic:

- icKepiiK
CTHJIUCTUKACHI;
- ICKepJdiK KapbIM-KaThIHACTBIH
aybI3IIa KOHE »kaz0arra
TYPJIEPiHIH epeKIIeNiKTepi;
Kacaii aaysbl THiC:

-KOMIaHUsI  KbI3METKEpIEpIMEH,
OU3HeC-CepIKTECTEPMEH,

apHaibI

KapbIM-KaTbIHAC

Ko mopyasi: OOUT 6.1

Ha3Banue MOIYJIsl:
Opranuzanust oOCIy)XMBaHUS B
UHIYCTPHUHU rOCTEIPUUMCTBA
Ha3zBanmne JUCIHUIIJIMHBI

Business communications
IpepexBu3uTbl: MTHOCTpaHHBII
SI3BIK, T'ocTHHNYHBIH Hu
pECTOpaHHbBI MAPKETUHT
IMocTpekBU3UTHI:
[Ipon3BOACTBEHHAs  MpPaKTHKA
Heab: ocBoeHUE CTpareruit
YCTHBIX ¥ MUCbMEHHBIX JIETOBBIX
KOMMYHUKAIIM W  BBIpabOTKa
KOMIIETEHIA I TUIS
s exTuBHOTO
MEXKKYJIbTYPHOTO
B3aUMOCUCTBHUA.

Kparkoe onucanme: Copepxut
M3y4YCHHE rpaMMaTHYEeCKUX
CTPYKTYDP THIIAYHBIX InI|
COBPEMEHHOTO AHTJIUMCKOTO
S3bIKa, TaKXke, JBYCTOPOHHMI
MepeBOJi KaK YCTHBIX, TaK U
MUCbMEHHBIX TEKCTOB o
TEMaTHKE MEKTyHapOIHOTO
Typu3Ma u OBJIaJICHUC
cIIeMaJIbHOMN JIEKCUKOH
WHYCTPUHU Typu3Ma u
rOCTENPUHUMCTBA.
PesynbTaT 00yuenus:
3HaTh:

- CTHIIMCTHUKU
00IICHNS;

- OCOOCHHOCTH pa3HbIX BHUJIOB
YCTHBIX W THUCBMEHHBIX (opM
JIEJIOBOM KOMMYHUKAIIUU;
YmMmerh:

- BBICTPaNBaTh

JACI0BOI'0

JIETIOBEIE

Code of module: OSHI 6.1
Name of module:
Organization of service in
the hospitality industry
Name of discipline:
Business communications
Prerequisites: Foreign
language, Hotel and
restaurant marketing

Postrequisites:  industrial
practice

Purpose: mastering oral
and written business
communication  strategies
and developing

competencies for effective
intercultural interaction.
Brief description: It
contains the study of
grammatical structures
typical for the modern
English language, as well as
two-way translation of both
oral and written texts on the
subject of international
tourism and mastering the
special vocabulary of the
tourism and  hospitality
industry.

Learning outcome:

To know:

- stylistics of business
communication;

- features of different types
of oral and written forms of
business communication;

Be able to:
- to build business
communications with




KIIMEHTTEPMEH ickepItix
KOMMYHUKAIHSIAP KYPY;
Memnrepyi Tuic:

- TUIMJI1 aybI3IIa ICKEPIIiK KapbIM-
KaTblHAC  KYpy  JaFablIapsl
(KemmIiTiK aJNIpIHIA Coey, aay,

miKiprajac, TOJEeMHKa, ©3iH-031

TaHBICTHIPY);

- kaszbama iCKepiiK KapbIM-
KaTbIHAC JKacay Jarbljaphbl;

- YHBIMHBIH (OesriMITIeHIH,
KOMaH/IaHbIH) ICKepJITIK
KOMMYHMKAIMACBIHAA  ICKEpJIIK
JTUKA MEH KOPIOPaTUBTIK
MOJICHUET Typasl oLTIMAIl
KOJI/IaHy JIaF IbLIapBhl.

KanbinTacarbin Ky3bIpeTTep:

- KOCIOM KBI3MET MIHJIETTEPIH
mieny YOIiH aFbUIIBIH  TUTIHJE
aybI3llla >KOHE >jkKazbamra Typle
KOMMYHUKAITUSFa JaibIH,

KOMMYHUKAIH C
COTpyTHUKAMU KOMIIaHHH,
Ou3HecC-IapTHEpaMH,
KIIMCHTAMH,

Baanern:

- HaBBIKAMHU  BBICTPaWBAHUS
3¢ (EKTUBHBIX YCTHBIX JICIIOBBIX
KOMMYHHKai  (IyOJIMYHOTO

BBICTYILJICHUS, BEJICHUS
cropa, IUCKYCCHH, TIOJIEMHUKH,

CaMOIPE3EeHTaLUN);

- HaBBIKAMHU COCTaBJICHUS
MUCbMEHHBIX JIEITOBBIX
KOMMYHUKAIUH;

- HaBBIKAMH MIPUMEHEHUS
JIEJIOBOM PTHUKU U 3HAHUIU O
KOPIOPAaTUBHOM  KyJAbTYpe B

JIETT0BOM KOMMYHUKAIIMU
opranu3arnuu  (Imoapa3aesieHus,
KOMaH/IbI).

dopMupyeMble KOMIETEHIINM:

company employees,
business partners, clients;
Own:

- skills of building effective

oral business
communications (public
speaking, dispute
management,  discussion,

polemics, self-presentation);
- skills in writing business
communications;

- skills of applying business
ethics and knowledge of
corporate culture in the
business communication of
the organization
(departments, teams).
Formed competencies:

- ready for communication
in oral and written forms in
English to solve the tasks of

- yiieIMpapapl, OemiMImenepndi, | - rotoB K KoMMmyHukanmu B | professional activity;
KbI3METKEPIIEPIiH TONITApBIH | YCTHOM M NMHCBMEHHOHN (opmax | - able to manage
(KOMaHJamapkIH), )KoOanapapl | HA aHTIMICKOM s3bIKE JijIst | Organizations, departments,
KOHEe  oKkemiepai  Oackapyra | pemeHus 3aga4 | groups (teams) of
KaOiIeTTi. poeCCHOHATBLHON employees, projects and

NEATEILHOCTH; networks.

- CIocoOeH YIIPaBIIATH

OpraHHU3anusIMH,

HOJpa3AeieHUsIMHA,  TPYyNIaMH

(koMaH1aMH) COTPYJIHUKOB,

IPOEKTAMH U CETSIMH.
Moayas koabi: KUKKY 6.1 Kox moayasi: OOUTI 6.1 Code of module: OSHI 6.1
MoayJib aTaybl: Ha3zBanue moayJas: | Name of module:
KoHakxalIbLIbIK Opranmsanus obcayxuanus B | Organization of service in
HHTyCTPHUSICBIH/IA KBI3MET UHIYCTPUH rocrenpurmMcTBa | the hospitality industry
KOpCeTYl YUBIMAACTBIPY Ha3zBanue aucuumanael: | Name of discipline:

ITon araywi: Business English
IIpepexBusurrep: Illeren Tii,
Konak vyii >xoHe wMelpaMmxaHa

MapKETHHT1

IMocTpexkBH3uTTEpP: OHAIPICTIK
1-Toxipude

Makcarhbl: HIETEITIK
CepIKTECTepMEH KapbIM -
KaThlHAC Ke31HAE JKaJbl >KOHE
KoCiOM  KBI3METTIH opTYpIIi
caJlaJapbIH/1arbl Kaciou
Mocenenepai nienry YILIiH,
COHJaii-aKk oJaH opi e3iH-e31

TopOHeney YIIiH CTYICHTTEpPIiH
KOMMYHHUKaTHBTIK

Business English
IIpepexBusuTbl: HOCTpaHHBII

SI3BIK, I'ocTnHMYHELI "
pecTOpaHHbIN MapKETUHT
IHocTpekBU3UTHI:

[IpousBoacTBEHHAs TPAKTHUKA

Heab: oBiageHHe CTyIEHTaMU
HEOOXO/MMBIM M JOCTaTOYHBIM
YPOBHEM KOMMYHUKaTUBHOM
KOMIETEHIIMM Ui pEeIIeHus
npoecCHOHANBHBIX  33aJady B
pa3nuuHbBIX  00JacTAx  oOme-
ObITOBOM M MpoheccuOHATbHON
NS TeIbHOCTH MTPH OOIIEHUH C

3apyOeKHBIMH TMapTHEpaMH, a

Business English

Prerequisites: Foreign
language, Hotel and
restaurant marketing
Postrequisites:  industrial
practice

Purpose: mastering the
necessary and sufficient
level of communicative

competence for students to
solve professional tasks in
various fields of social and
professional activities when
communicating with foreign
partners, as well as for




KY3BIPETTUIINHIH KaKETTI JKOHE
KETKUTIKTI ICHreHiH urepy.
Kpickama CHIIATTaAMAChI:
Ickepiix XaT-xabapiapsl
KYprizy cajmachlHIAFbl OUTIM MEH
ICKepITIKT1 MEHIrepyre
OarpITTaFaH. [CKepIIK XaTThIH
KYPBUIBIMBIH, aFBUIIIBIH 1CKEPITiK
XaTTarbl KBICKapTYJap/bl,
ICKepIiK  XaTThlH  TYpJIEpiH
KapacThIPaJIbl: CYpaHBIC-XaT,
YCBHIHBIC-XaT, pe3ioMe, eMipOasH
xacay, mapT xKacacy
epEeKILEeTIKTEPl, PECMH-ICKEepIIIK
CTWJIb MOTIHIHIH €peKIIeNIKTepl;
peKiIaMaIisi KoHE Hapas3bUIbIK,
pexiamanusFa  Jkayan — Oepy,
KETKIZYAl KiAIpTYy.

OKy HoTHIKECI:

Binyi Tuic:

- JKaHa JIEKCUKAJIBIK OIpIIKTEepIiH
MarbIHACHI, ICKEPIIIK XKoHE KociOu
JICKCHKa,

OKBITY/IBIH OCBI KE3€eHIHIH
TaKbIPHIOBIHA KOHE THICT1 KapbhIM-
KaTbIHAC JKarqanaapbiHa
0alIaHbICTEL;

- KapbIM-KaTbIHAC CaJlaChlHA JKOHE
CEPIKTECTIH QJNIEYMETTIK
MopTebecine Colikec TULIIK
Kypajjap MEH CeHjey JKOHE
ceiiiey eMec MiHEe3-KYJIBIK
epexenepi;

Kacaii anybl THic:

- pecMu koHe OeHpecMu iCKepITiK
KapbIM-KaThIHAC KaFdaiiapbiHaa
Oarayay maiibIMIapbIH MMalijaaaHa
OTBIPBIII, TUAJIOT XKYPri3y;

- OKYAbIH HEri3ri TypiepiH
naljganaHa  OTBIPBHIN,  KociOu
OarbITTarbl LIeT TULIIK
MOTIHJIEP/i OKY JKOHE ayaapy ; ;

- OKBITBUIATBIH TUI  €IHIE
KaObUITaHFaH HbICAaH OOWBIHIIA
ICKepJIiK XaT aJMacyabl XKYprizy;
Menrepyi Tuic:

- IeT TUIHAE KOCIOM KapbiM-
KaTbIHAC JKacay JaFblIaphbl;

- KocinTik OutiM Oepy OolbIHIIA
IET TUTIHAE KOMIIUTIK aJlIbIHIa
celiney JaFapliaphl;

TaKbIPHIOBI;

TAKXKe IS JATbHEUIIIETO
camMo00pa3oBaHuUS.

Kpartkoe onucaHue:
HampaBiena  Ha  ocBocHHE
3HAaHMM W yMeHul B o0sactu
BEJICHUS JIEJI0BOU
KOPPECIIOHICHIINH. N3ygaer
CTPYKTYpy JAEJIOBOr0 IHCHMA,
COKpAIllCHUSI B  aQHIJIMICKOM
JIEJIOBOM MIUCbME; BU/IbI
JIEJIOBOTO  IIUCbMA:  IMCbMO-
3amnpoc, MHUChMO-TIPEIOKEHUE.
PaccmarpuBaet COCTaBJICHUE
pe3toMme, 6uorpaduu;
0COOEHHOCTH 3aKJIIOUEHUE
JIOroBODA. PackpsiBaer
0COOEHHOCTH TEKCTa

O(UITHATEHO-IETIOBOTO  CTHJIS;
peKIamMary ¥ MPeTEeH3U!, OTBET
Ha  peKJIaMaluio,  3aJepKKH
MTOCTaBKH.

PesyabTaT 00yuenus:

3HATh.

- 3HAYCHHS HOBBIX JIEKCHYCCKUX
e/IMHUII, JIETIOBYIO "
poeCCHOHANIBHYIO JICKCUKY,
CBSI3aHHYIO c TEeMaTUKOU
JAHHOTO JTama OOYy4YCHHS W
COOTBETCTBYIOIIUMHU
CUTYallUsIMHU OOIICHUS;

- SI3BIKOBBIC CPEJICTBA U MPaBHJIa
peueBoro u HEPEYEBOTO
NIOBEJICHUSI B COOTBETCTBHH CO
cthepoit 0OIIeHHs u
COLMATBHBIM CTaTycoM
napTHepa;

YMeTh!

- BECTH JHAJIoOT,
OIICHOYHbBIE CYXICHHSI B
CUTyallUsX OQHUIHMATBHOTO U
HEeo(QUIUATEHOTO JIETI0BOTO
00IICHNS;

- YdTaTh W
WHOSI3bIUHBIC
npodeccuoHanbHOM
HaIpPaBIEHHOCTH, UCTIONB3YS
OCHOBHBIE BH/IbI YTCHHS;

- BECTH JENOBYIO MEPEMUCKY O

HCIIOJIb3Ys

NEpCBOAUTDH
TCKCTHI

dopme, TpUHATOM B cTpaHe
M3y4aeMOro SI3bIKa;

BJIAJIETh!

- HaBBbIKAMU

further self-education.

Brief description: Aimed
at the development of
knowledge and skills in the
field of business
correspondence. Studies the
structure of business letter,

abbreviations in  English
business letter; types of
business letter: letter of

inquiry, letter of offer. We
consider the preparation of
summaries, biographies,
especially the conclusion of
the contract. The features of
the text of the official
business style; complaints
and claims, response to
complaints, delivery delays.
Learning outcome:

To know:

- the meanings of new
lexical units, business and
professional vocabulary
related to the topic of this
stage of training and
relevant communication
situations;

- language tools and rules of
speech and  non-speech
behavior in accordance with
the sphere of
communication and the
social status of the partner;
be able to:

- conduct a dialogue using

value judgments in
situations of official and
informal business

communication;

- read and translate foreign-
language texts of a
professional orientation,
using the main types of
reading;

- conduct business
correspondence in the form
adopted in the country of
the language being studied;
own:

- skills of professional
communication in a foreign




- Kocibu aiy
MaKcaTbIH/A ousHec
onebueTTepi OKy JaFAbUIapkI;

- aFBUINIBIH  TUTIHIH  iCKepH
JIEKCHKAChl MEH (hpa3e0IoTUsiCHI;
- aFBUIIIBIH TUTIHJIE ICKepITiK XaT
ayMacy JIaFIbLIaphl.
KassbinTacaTblH Ky3bIperTep: -
aybI3IlIa J)KoHE Kazbama ceitneyi
JIOTUKAJBIK JYPBIC, JAJIEII1 )KOHE
HaKTHI Kypa aJlajibl;

- QJIEYMETTIK JKOHE Kocion
MIHJETTEp/1 LMY€ Heri3r1
epekesiep MeH oficTep/Il
KOJITaHyFa KaOlIeTTl;

- LIET TUIIHAE K9Cc10M KapbIM-
KATbIHAC JKacay/blH KaKeTTI
JaFIbUTapbhIH MEHI€PTEH.

aKmnapaTThl

npodeccnoHanbHOrO  OOIICHUS
HA MTHOCTPAHHOM SI3BIKE;

- HaBBIKaMU myOIMYHOTO
BBICTYIUICHUST HAa HWHOCTPAHHOM
S3BIKE TIO IPO(ECCUOHATIBHOM
TEMaTHUKE;

- HaBBIKAMH YTEHHS OW3HEC

JUTEPATYPHI c IEJBIO
U3BJICUEHUS MPO(HECCHOHATTEHON
UHpOpMAIINH;

- JEIOBOM  JIEKCUKOW H
dpazeonorueit AHTJIUHACKOTO
SA3BIKA;

- HAaBBIKAMH JICTIOBOH TEPEITHCKH
Ha aHTJIMHCKOM SI3BIKE.
dDopmupyeMble KOMIETEHINN:
- CHOCOOEH JIOTMYECKH BEPHO,
apryMEHTHPOBAHHO W SICHO
CTPOUTH YCTHYIO U

MMICEMEHHYIO peYb;

- crocobeH HCIIOIL30BaTh
OCHOBHBI€ TOJIOKEHUSI K METOIBI
TIPH PEIICHUH COTMAITLHBIX U
npo¢eCCHOHANIBHBIX 3a/1a4;

- BlIaZeeT  HEOOXOIUMBLIMHU
HaBBIKAMH TTPOPECCHOHAIBHOTO
OoO0IeHnsT HAa  HWHOCTPAHHOM
SI3BIKE.

language;

- skills of public speaking in
a foreign language on
professional topics;

- skills of reading business
literature in order to extract
professional information;

- business vocabulary and
phraseology of the English

language;
- business correspondence
skills in English.

Formed competencies:

- able to logically correctly,
argumentatively and clearly
build oral and written
speech;

- able to use the basic
principles and methods in
solving social and
professional tasks;

- has the necessary skills of
professional communication
in a foreign language.

Moayas koabi: KKT 5.1
Moayab aTaybi: Kpizmer

KOPCETY TEXHOJIOTUSCHI
IIon araybl: Konak  y#
OW3HEeCIHIeT1 HHHOBAIUSLIIAD
IIpepexBu3nTTEp: Keizmer
Kepcery caJlachIH/IaFbl
uudpranasIpy
IMocTpekBu3UTTEP: OHAIPICTIK

YKOHE JUTUIOMAJIIBI iC-TaKiprOe

Makcatpl: cTyIeHTTep OOMbIHIA
KOHaK yil OM3HeciH/er1 3amaHayu
WHHOBAIMIIAP, COHFBI
WHHOBAIMSUIIBIK  d3ipiieMenep/ii
KOJIIaHy apKBLIIBI KBI3MET
KepceTry KOCIMOPBIHIAPBIHBIH
THIMJI KBI3METIH KaMTaMachI3
eTyre MYMKIHIIK OepeTiH OuTiM,
OUTIK JKOHE JaFAbuIap TYypabl

TYCIHIKTEep1 KAJIBIIITACTHIPY.
Kbickama cHUIaTTaMAachl:
WHHOBausnapsH TYpJIEpiH,
MHHOBALMSUIBIK KbI3METTIH

MOJENBJIepI MEH HBICAHJAPBIH,

Koa moayasi: TO 5.1
Ha3zBanmue MOYJISA:
TexHomorust 00CITy)KUBaHUS

Ha3Banue AUCHHUIJIAHBI:
VMHHOBaluM B TOCTUHHYHOM
OusHece

IIpepexkBU3UTHI:
Hudposuzanus B chepe yciayr
ITocTpexkBU3UTHI:
[IpousBoacTBEeHHAS u
NPEIUIUIOMHAsSI TPAKTHUKA
Hean: dopmupoBaHue y
CTY/JICHTOB TPEJCTABICHUN O

COBPEMEHHBIX HWHHOBAIUSX B
FOCTUHMYHOM OHW3HEce, 3HAHWI,

YMEHHH u HABBIKOB,
MO3BOJISIOIINX obecneunThb
3¢ hEeKTUBHYIO NeATETbHOCTD
IpeIIPUITHIA cdepbl
o0cTyKUBaHUS, 3a cuer
MPUMEHEHUS MOCIIEHUX

MHHOBAIIMOHHBIX Pa3pabOTOK.
Kparkoe onucanmne: Conepxur
U3y4YE€HUE BHUJAOB HMHHOBAaLUM,

Code of module: ST 5.1
Name of module: Service

technology

Name of discipline:
Innovations in the hotel
business

Prerequisites:
Digitalization in the service
sector

Postrequisites: Industrial
and undergraduate practice
Purpose:  formation of
students' ideas about
modern innovations in the
hotel business, knowledge,
skills and abilities to ensure
the effective operation of
service sector enterprises
through the use of the latest
innovative developments.
Brief description: It
contains the study of types
of innovations, models and
forms of innovative activity,




OJIapJbl TapaTyabl, MEMIIEKETTIK
perTeymi  3epTTeydi  KaMTHIBI.
Konak yi Ou3HECIHeT1
WHHOBAIMSUIBIK MapKETHHT TICH
MEHE/DKMEHT  KapacThIPbLIA/IbI.
KoHaxkkaitabUIbIK
WHYCTPUSCHIH/IAFbI
WHHOBAIUSUTBIK
azipiiey

JKoOanmapapl
epeKIIeNiKTepi
alllbUIa IbI. VHHOBAIMSUTBIK
J)KOOAHBIH SKOHOMUKAJIBIK
TUIMIUITH Oaranay >KOHE OHBI
Kap KbLJIaHIBIPY KEeJNTIpUIE L.

OKy HoTHIKeCI:

Binyi Tuic:

- Kocion cajiaJiarel
TEXHOJIOTHSUTBIK  JKaHATBIKTAPIbI
eckepe OTBIPHITI, KBI3MET
KOPCETY/IIH 3amMaHayu
TEXHOJIOTHSIJIAPBIH;

- 3aMaHayd  TEXHOJIOTHsIap
HETI31H1e KOHAKKAMJIBLUIBIK >KOHE
KOFaM/IBIK TaMaKTaHy
caJlachIHJarbl yibIMIap

KBI3METTEPIHIH ePeKIIeTIKTEPIH.
Kacaii anybl THiC:

- TYTBIHYIITBIHBIH KEKe
TaJanTapblH €CKepe  OTBIPHIIL,
yiibIMIapaa  KbI3MET  KOpCeTy
TEXHOJIOTUSITIAPbIH KETUIIPY
OOMBIHIIIA YCHIHBICTAp J31pIIey.
Memnrepyi Tuic:

- KOHAK yit KBI3METiH

YUBIMJIACTBIPYJa IICTEIIIK JKOHE
OTaHABIK TOXKIpUOEHI KOJJIaHY
JIaFIbLIaphI;

- Mep3iMi, Oarachl JKOHE KbI3MET

KOpCeTy calachlHBIH JICHTeHi,
COHIali-aK Kayinci3aik
TajanTapbl OOMbIHIIIA

TYTBIHYIIBUIAPBIH TaJanTapblHa
xKayan OepeTiH KbI3MET KepceTy
TEXHOJIOTUSUIApbIH KOJIJIaHY;

- KOHaK YH iciH y#HbIMIacThIpyia
3aMaHayl TeXHOJIOTHsAIap MEH
WHHOBAIUSUIBIK diCTep i
KOJIJIaHy JIaF IblJIaphl.
KasbinTacaTblH Ky3bIpeTTep:

- KbI3MET KOpCEeTy CallaChIHIAFbl
TEXHOJIOTHSUIBIK JKaHAJIBIKTAP/IbI
€CKepe OTBIPHII, KbI3MET KOpCeTy
TEXHOJIOTUSIIAPBIH KOJIIAaHYFa

MOJEIHN U bopmbI
VMHHOBAIIMOHHOM J1€ATENbHOCTH,
ux pacrpocTpaHeHue,
roCcyJapCTBEHHOE

perynupoBanue. Paccmarpusaer
MHHOBAIIMOHHBI MAapKETUHI U
MEHEP)KMEHT B TOCTUHUYHOM

OusHece. PackpriBaet
0COOEHHOCTH pa3paboTKu
WHHOBAIlMOHHBIX IPOEKTOB B
WHIYCTPUHA  TOCTEIPUUMCTBA.
[IpuBouT OLIEHKY
SKOHOMHYECKON

s dexTuBHOCTH
MHHOBAIIMOHHOTO MPOEKTa U €ro
(¢uHaHCHpOBaHUE.

PesynbTaT 00yuenus:

3HATh!

- COBPEMEHHBIE TEXHOJOTHMH

00cIyKUBaHUS C y4eTOM
TEXHOJIOTUYECKUX HOBAIlMH B
npodeccroHalbHO chepe;

- crienudukauto yCIyr
OpraHu3aIui chepsl
roCTeNpUHMCTBA u
OOIIIECTBEHHOTO MHTaHUs Ha
OCHOBE COBPEMEHHBIX
TEXHOJIOTUH.

YMeTh!

- pa3pabaThIBaTh IpPEI0KEHUS
o COBEPILEHCTBOBAHUIO
TEXHOJIOTUI 00CTY)KMBAaHUS B
OpraHu3aLusax C y4eToM
UH/IMBUYaJIbHBIX  TpeOOBaHMM
noTpeouTers.

BJIAJETh!

- HaBblKAMHU  TPUMEHEHUs
3apy0eKHOTO0 U OTEUECTBEHHOTO
OIbITA B OpraHu3aluu
TOCTUHUYHOM /1€ TeIbHOCTH;

- IPUMEHATh  TEXHOJIOTUHU
oOCIIy’)KUBaHUs,  OTBevaroIlue
TpeGoBaHUsAM MOTpeduTeneil mno
CpoKaMm, IL€He U  YpPOBHIO
KayecTBa  OOCIy)XMBaHUA, a
TaKxKe TpeOOBAHUAM
0e30IMacHOCTH;

- HaBBIKAMU  HCIOJb30BAHUS
COBPEMEHHBIX TEXHOJOTHMH U
MHHOBAIlMOHHBIX ~ METOJIOB B
OpraHu3aIuu TOCTHHUYHOTO
Jena.

their dissemination, state
regulation. Considers
innovative marketing and
management in the hotel
business. Reveals  the
features of the development
of innovative projects in the
hospitality industry.
Provides an assessment of
the economic efficiency of
the innovation project and

its financing.

Learning outcome:

To know:

- modern service
technologies taking into
account technological
innovations in the

professional sphere;

- specification of services of
hospitality and catering
organizations based on
modern technologies.

be able to:

- develop proposals for
improving service
technologies in
organizations, taking into
account  the individual
requirements of the
consumer.

own:

- skills of applying foreign
and domestic experience in
the organization of hotel
activities;

- apply service technologies
that meet the requirements
of consumers in terms of
terms, price and quality of
service, as well as safety
requirements;

- skills of using modern
technologies and innovative
methods in the organization
of the hotel business.
Formed competencies:

- able to apply service
technologies taking into

account technological
innovations in the service
sector;




KaOuIeTTI;

- 3aMaHayu TEXHOJIOTHsLIap
HET131H/Ie KOHAKXAMITBIIIBIK KOHE
KOFaM/IbIK TAMAKTaHy Calachl
YUBIMIaPHI KBI3METTEPIHIH
epeKIIeINIKTePiH
KaJIBIITACTHIPA/IbI,

- KbI3MET KOPCETY CalaChIHAAFbI
yipIMAapa KbI3MET KOPCeTYAiH
3aMaHayu TeXHOJIOTHsUIAPbIH
KOJIJTaHAa/IbI;

- TYTHIHYIIBIHBIH JKEKE JKOHE
apHailbl  TaJaNTapblH  €CKepe
OTBIPBHITI, KbI3MET KOpCETy
caJlaChIH/IaFbl yitpIMIapia
KBI3MET KOpCETy
TEXHOJIOTUSTIAPbIH KETULAIpY
OOMBIHILIA YCHIHBICTAP 31pIICH/IL.

®opMupyeMble KOMIETEHIUH:
- croco0eH IPUMEHSTD
TEXHOJIOTUU OOCIYXHBaHHUI C
y4eTOM TEXHOJIOTUIECKUX
HOBaLu# B chepe yciyr;

- ¢dopMupyer crenupuKanuo
yCIyr — opraHu3anmuii  cdepbl
rOCTENPUIMCTBA

U OOIIECTBEHHOTO IUTAaHUS Ha
OCHOBE COBPEMEHHBIX
TEXHOJIOTHIi;

- TpUMEHSET  COBpPEMEHHBIC
TEXHOJIOTUW OKa3aHHs yCIyr B
opranuzanusx cepsl yciyr;

- pa3pabaThIBaeT MPEIOKEHUS
o COBEPILIEHCTBOBAHUIO
TEXHOJIOTHIl OOCIy)XUBaHUS B
opraHu3anusax cgepbl YCIyr c

- forms the specification of
services of organizations in
the field of hospitality and
catering based on modern
technologies;

- applies modern
technologies for the
provision of services in
service sector organizations;
- develops proposals for

improving service
technologies in  service
organizations, taking into
account  individual and

special requirements of the
consumer.

y4ETOM  HWHIUBHIYaIbHBIX H
CIIEUATBHBIX TpeboBaHui
noTpeouTers.
Monyasb koasi: KKT 5.1 Koa moayasi: TO 5.1 Code of module: ST 5.1
Monysib araybl: Kenmer | Ha3Banue monayJasi: | Name of module: Service
KOPCETY TEXHOJIOTHSICHI TexXHOIO0T U 00CTY)KUBAHUS technology
ITon araybl: Koramapik | HazBanue aucuunannabl: | Name of discipline:
TaMaKTaHIBIPy WunoBarmonnsle TexHoyoruu B | Innovative technologies in
HHIYCTPHUSICHIH/IAFbI UHYCTPUU obrmrectBennoro | the catering industry
HMHHOBAIMSUTBIK TEXHOJIOTHsIAp UTAHUS Prerequisites:
IIpepexBusurrep: Kpizmer | IIpepekBU3HTHI: Digitalization in the service
KepceTy canaceigarel | Lludposusanms B cdhepe ycayr sector
U pIIaHIBIPY IMocTpeKBU3UTHI: Postrequisites:  Industrial
MocTpexkBusurrep: Onmipictik | [IpousBoacTBeHHAS u | and undergraduate practice

YKOHE JUTLIOMAJIZBI IC-TaXKiprOe
MakcaTbl: KOFaM/IbIK TaMaKTaHy

cajachIHIarbI MHHOBAIUSIIBIK
KBI3METTI Oackapy JKOHE
MHHOBAIIHS byHKIUSIIAPHI
caJachlHIArel OUTIM HeETi3aepiH
oepy.

Kpickama CHIIATTAMACKI:
Onnipicreri 3aMaHayu
HHHOBAIASUTIBIK
TEXHOJIOTUsIIap/Ibl 3epTTei L.
Koramapik TaMaKTaHy1a
HHHOBAIASUTIBIK

TEXHOJIOTUSIAP/IbIH Maiiaa 00JTysl
MEH KOJIZJAHBUTYybIHAa 9Cep €TEeTiH

(baxTopap sl KapacThIPaJibl.
YHTaK TEXHOJIOTHSICHI,
OalBITELIFaH OHIM/IED,
Cook&Chill TEXHOJIOTHUACHI
(Cook&Freeze), Sous-vide

IpeAUILIIOMHAs MPaKTUKa

Ileab: 1aTh OCHOBBI 3HAHWI B
obnactu GpyHKIIMI MHHOBAITUN U
yIpaBJICHUS  WHHOBAIMOHHOMN
JEeSITeIbHOCTBIO B chepe
OOIIECTBEHHOTO TUTAHMUS.

Kpatkoe omnucanme: 3ydaer
COBPEMEHHbIE HMHHOBAI[MOHHBIE
TEXHOJOTUU B TPOU3BOJICTBE.

PaccmarpuBaet (baxTopsl,
BIUAIONIME Ha TOSIBICHHE U
IIPUMEHEHNE

WHHOBAIIMOHHBIX TEXHOJIOTHH B

0OIIIECTBEHHOM MMATAHUU.
[TpuBoauT TIOPOIIKOBBIC
TEXHOJIOTHH, oboraiieHHbIe
TPOIYKTHI, TEXHOJIOTHS
Cook&Chill (Cook&Freez),
TEXHOJIOTHUSA Souse-vide,
BaKyyMHbIE TEXHOJIOTHH,

Purpose: to give the basics
of knowledge in the field of
innovation functions and
innovation management in
the field of public catering.

Brief description: Studies
modern innovative
technologies in production.
Examines  the  factors
influencing the emergence

and application of
innovative technologies in
public  catering.  Cites
Powder technologies,
Enriched Products,
Cook&Chill technology
(Cook&Freeze), Sous-vide
technology, vacuum
technology, nitrogen
technology, induction




TEXHOJIOTUSCHI, BaKYYyMJIBIK
TEXHOJIOTHUS, a30T TEXHOJIOTHUSICHI,
WHAyKIUSUITBIK TEXHOJIOT S,
CapCold TEXHOJIOTHSICHI.
Monekynanslk ~ raCTpOHOMMSIFA
apHaJIFaH WHHOBAISUIBIK
WHTPEIUEHTTEP i alaspl.
CyOnmuManusuibIK KeNTipy
OHIMJIEPIH KOFaM/IBIK
TaMakKTaHyzaa TaJIJIal JIbl.

VHHOBAIUSUTBIK  TEXHOJIOTHSIIIBIK
KaOBIKTHI KOCTIapIanIbl.

OKky HoTHIKeCI:

Binyi Tuic:

- pecypcrapabl  YHEMIEHTIH
OHJIIPIC, OHBI JKENEN JKOcCIapiay
YKOHE TaMaK OHIMJIEpPiH OHIIPY/IIH
TEXHOJIOTHSUIBIK ~ TTPOIIECTEPIHIH
CEeHIMJAUIINIH KaMmMTaMmachl3 €Ty,
IIMKI3aT,  JHEPreTuKa  HKoHe
pecypcrapaplH  0acka TypiepiH
YTHIM/IBI TTAWATaHY SICTEPI.
Kacaii anybl THiC:

- TEXHOJIOTUSJIBIK >KaOJbIKTHIH
OHJIIPICTIK KyaThl MEH XYMBIC
THIMAUIITIH €CenTey, OHIIpiCKe
WHHOBAIMSUIIAP b eHrizyai
Oarasay yKoHE )Kocrapiay.
Memnrepyi Tuic:

- KOFaMJIBIK TaMaKTaHy
cajaceIHIa MHHOBAIASIBIK
0acKapyIIbUIBIK menrMaepai

THIMI1 KaObUIIay YIIH KaKeTTl
KpeaTHBTI OWJIay JaFAbLIaPhI.
KaapInTacarblH Ky3bIpeTTep:

- eHJIpiC KbI3METIH OakbuIay
KYHECIHIH HOTWXEJUIT1H
Tajjayra Oaranayra,
TaMaKTaHy WHIYCTPHUSICHIH
JAMBITY cajacheIHa JKaHa
aKmaparThl 13/IeyAl, TaHAayabl
KoHe  TmaijanmaHyIsl — Ky3ere
aceIpyra KabOineTTi,

- KOFaMJbIK  TaMaKTaHABIPY
YUBIMJIAPBIHBIH ~ TEXHOJOTHUSITBIK
TYKBIPBIMJIAMACHIH
KaJBINTaCThIPYFa,
TaMaKTaHIBIPY
KbI3METIHE

KOHC

KOFaMJIbIK
YHBIMIAPBIHBIH
TEXHOJIOT USIIBIK
KaHAJIBIKTap MeH
OarapIamanbiK KaMTaMachl3
€Tyl eHri3yal YHWbIMAACThIpyFa

TEXHOJIOTUM C TPUMCHEHUEM
a30Ta, WH]TyKIIMOHHBIE
TEXHOJIOTUH, TEXHOJIOTHUS
CapCold. PackpsiBaet

WHHOBAIIMOHHBIC WHTPEIUCHTHI
JUTSL MOJIEKYJISIPHOM
TacTPOHOMHH. AHanu3upyer
OPOIYKIUIO  CyOTMMAIMOHHON
CYILIKH B 0OIIECTBEHHOM
MU TAHWUH. [Lnanupyer
MHHOBAIMOHHOE
TEXHOJIOTUYECKOE
000pyI0BaHKE.

PesynbTaT 00yuenus:

3HaTh!

- pecypcocOeperaromiee
IIPOM3BOJICTBO, €r0 ONEPaTUBHOE
IJIaHUpOBaHUE M oOecreueHue
HAQ/IGKHOCTH  TEXHOJOTHYECKIX
MPOIIECCOB MIPOM3BOJICTBA
MPOIYKIIMH THUTAHUS, CHOCOOBI
paIMOHATEHOTO HCIIOJIb30BaHUS
CBIPBEBBIX, DJHEPTETHUYECKHX U
JPYTUX BUIOB PECYPCOB.
Ymers:

- paccUuTHIBaThH
MIPOU3BOJICTBEHHBIE MOIIHOCTH
u  3pdexTuBHOCTH  PabOTHI
TEXHOJIOTMYE€CKOTO
0o00py/lOBaHUs, OICHUBATh U
IUTAHUPOBATD BHEpEHUE
MHHOBAIIN B IPOU3BOJICTBO.
Baanersn:

- HaBBIKAMU  KpPEAaTUBHOTO
MBIIIJICHUSI, HEOOXOJUMBIE s
3¢ exTuBHOrO MIPUHATHUS
WHHOBAIIMOHHBIX
yIpaBICHUYECKUX PEUICHUI B
chepe oOIIEeCTBEHHOTO MUTAHMS.
®opmupyeMble KOMIIETEHIMN:
- CIoCcOOEH aHaIu3upoBaTh U
OIICHUBATh  PE3YJIbTaTUBHOCTh
CHCTEMBI KOHTPOJIS
NeITeIbHOCTH  MPOU3BOJICTBA,
OCYIIECTBIISATh MOUCK, BBIOOp U
UCIIOJIb30BaHHe HOBO
UHpOpMaLUn B oOmnacTtu
Pa3BUTHSI UHIYCTPUU MMUTAHUS,

- cnocobeH  GopMHPOBATH
TEXHOJIOTUYECKYIO KOHIIETILIHIO
OpraHuzanuii  0OLIECTBEHHOTO
MUTaHMS, OpraHU30BHIBATH

technology, CapCold
technology. Reveals
innovative ingredients for
molecular gastronomy.
Analyzes freeze-drying

products in public catering.
Plans innovative
technological equipment.
Learning outcome:

To know:

- resource-saving
production, its operational
planning and ensuring the
reliability of technological

processes of food
production, methods of
rational use of raw

materials, energy and other
types of resources.

Be able to:

- calculate the production
capacity and efficiency of
technological ~ equipment,
evaluate and plan the
introduction of innovations
in production.

Own:

- creative thinking skills
necessary  for  effective
adoption  of innovative

management decisions in
the field of public catering.

Formed competencies:

- able to analyze and
evaluate the effectiveness of
the  production  activity
control  system, search,
select and use new
information in the field of
food industry development;

- able to form the
technological concept of
catering organizations,

organize the introduction of
technological  innovations
and software in the
activities of catering
organizations.




KaOu1eTTI.

BHEJIPEHUE TEXHOJIOTMYECKUX
HOBaIuH u IIPOrPaMMHOTO
00ecIIeueHNs B IEITEIHLHOCTD

OpraHm3anuii  OOIIEeCTBEHHOTO

IIMTAHUS.
Monayab koabsi: KUKKY 6.1 Kox moaynsi: OOUTI 6.1 Code of module: OSHI 6.1
MonyJib aTaybl: Ha3zBanmue moxyJsi: | Name of module:
KoHarkalbpUIbIK Opranuszanus oOciyxuanusi B | Organization of service in
MHTyCTPUSCBIH/IA KBI3MET VH]IyCTPUH rocrenpuumctia | the hospitality industry
KOpCeTyIi YUBIMIACTRIPY Ha3Banue aucuummHel: | Name of discipline:

JIE) araybl: Konak  yu
KBI3METTEPIH CTaHJAPTTay MKOHE
camachlH OaKpLIay
IIpepexkBusutTeEp:
KoHaxkkaiIbLIbIK
WHTYCTPHSICHIHIAFbI
KepCeTy carachlH 0ackapy
IMocTpekBu3uTTEP: OHAIPICTIK
YKOHE JUTUIOMAJIIBI IC-TOXKIprOe
Makcarhbl: KOHAKKaUIBIIIBIK
WHIYCTPHUSCHI  KOCITOPBIHIAAPHI
YCBIHATHIH KOHAaK yi
KbI3METTEPIHIH camacelHa
KAaThICTBl ~ cala  MEHEIKMEHTI
TEOPUSCHIHBIH HETI3T'1
YFBIMJIAPbIH JaMBITY.

Kpickaina CHNATTAMACHI:
Opnanacteipy KBI3METTEPIHIH
camacelH Oackapy oOOBEKTUIepiH
KapacTtblpanbl. OHga  camasl
O0ackapy TEPMHUHOJIOTHACH Oap.
Kaszipri 3aMaHFbI Oackapy
TY>KbIPbIMJIAMAChIH MBbICaJIFa
kentipeai.  Keismer — kepcery
CaJlaChIHJIaFbl  CTaHAAPTTAYAbIH
Kaz3ipri KE3eHIHIH
EPEKIICITIKTEPIH  CaJbICTHIPAJIbI.
KoHnak yii KocimOpBIHIAPBIHAAFEI
KbI3METTEp/IiH camacblH Oaranay
MeH OaKplIaybl Talgaibl.

Oky HoTHIKECI:

KBI3MET

Binyi Tuic:

- KbI3METTep/i KIKTEY
MPUHIUNTEPl JKOHE  OJapJIbIH
cUmnarTaManapsl;

- Kocibu  KbI3BMET  KOepCeTy
CTaH/IapTTaphI;

- KOHaKyiWnep MeH Oacka Ja
OpHAJaCThIPY KYpalaapbIHBIH

KIKTETIMAepl MEH THUIOJOTHSICHI
Kyhenepi;
Kacaii aaysl THiC:

CTaHI[apTI/BaIII/I?I U KOHTpPOJIb
Ka4ueCTBA rOCTUHHUYHBIX YCIIYT

IIpepexkBu3uTHI: YIpaBlIeHUE
KayecTBOM OOJICIYy)KUBAaHUSA B
WHyCTPUU TOCTENPUUMCTBA
[MocTpekBU3NTHI:
IIpousBoacTBEHHASA u
MPEIUTIIOMHAS TPAKTUKA
Ileab: o0oCBOEHHE  OCHOBHBIX

MOHATHA TEOPHUM  YIPABIICHUS
Ka4yeCTBOM IPUMEHHUTEIBHO K
KauyeCTBY T'OCTMHWYHBIX YCIIYT,

IpeaoCTaBIACMBbIX
OPEeIIPUITUSIMHI UHTyCTPUU
rOCTENIPUUMCTBA.

Kparkoe onucaHue:
PaccmatpuBaer 0OBEKTHI

YIOPABJICHUS KA4eCTBOM YCIIYT
pa3MelleHusl. Conepxur
TEPMHUHOJIOTHIO TIO YIIPaBJICHUIO

KayeCTBOM. [IpuBoaut
COBPEMEHHBIE KOHUEHIINH
yIpaBICHUS Ka4eCTBOM.
CpaBHuBaer 0COOEHHOCTHU
COBPEMEHHOTO JTana

CTaH/JapTU3alMu B chepe yCIyr.
AHanuzupyer OLICHKY "
KOHTPOJIb KadecTBa YCIyr B
TOCTHUHUYHBIX TPEATPUATHSIX.
Pe3yabTaT 00y4eHHsI: JOJDKEH:
3HaTh!

- TPUHIMIBL  KITacCU(UKAIUN
YCIIYT ¥ HX XapaKTePUCTUKH;

- npodeccuoHaIbHbIE
CTaH/apThl 00CITY)KHBaHMUS;

- CHUCTEeMBI KIacCU(PHUKAUUN H
THIIOJIOTUIO TOCTHHHUI] U APYTUX
CPEJICTB pa3MeLICHUS;

Ymers:

- IPUMEHATHh 3HaHHS B 00NacCTH
CTaH/apTU3allMd TOCTHHUYHBIX
YCIYr W KOHTPOJII  HX

Standardization and quality
control of hotel services
Prerequisites: Service
quality management in the
hospitality industry
Postrequisites: Industrial
and undergraduate practice
Purpose: mastering the
basic concepts of the theory
of quality management in
relation to the quality of
hotel services provided by
enterprises of the hospitality
industry.

Brief description:
Considers the objects of
quality  management  of
accommodation  services.
Contains terminology on
quality management. Cites
modern concepts of quality
management. Compares the
features of the current stage
of standardization in the
service sector. Analyzes the
assessment and  quality
control of services in hotel
enterprises.

Learning outcome: must:
To know:

- principles of classification

of services and their
characteristics;
- professional  service

standards;

- classification systems and
typology of hotels and other
accommodation facilities;
Be able to:

- apply knowledge in the
field of standardization of
hotel services and control of




-  KOHaK YH  KbI3METTEpiH
CTaH/JapTTay JKOHE  OJIAPJIbIH
OPBIHIATYBIH OakpuIay

caJlaChIH/IaFbl OLTIMIII KOJIAaHy;
- KOHaK YH KbI3METTEpl MeEH
TYTBIHYIIBIJIAPFa KbI3MET KOPCETY

carmacelH  Oaramay  omicTepiH
KOJIJIaHYy;

- KOHAaK Y KbI3METTEpiH YCBHIHY
MPOLIECTEPIHIH camachlH
apTTHIpyIa KBI3METKepJIepIi
BIHTAIAHJBIPY/AIBl  BIHTATAHIBIPY
onicrepi MEH KypaJgapblH
KOJIJIaHYy;

Menrepyi Tuic:

- KOHAaK yi KBI3METIHE
CTaHIAPTTAP/IBI KOJIJIaHy
T IbLIAPHI;

- YUBIM CTaHJApPTTapBIH I3IpIIey
TEXHOJIOTHSICHI;

- KOHAK YH KbI3METTEPIHIH
camacelH OaKplIay JKoHE Oaraiay,
TYTBIHYIITBLIAP MECH
KbI3METKEPIIEPIiH
KaHAFaTTaHYIIBLIBIFBIH OJIIICY
omicTepi.

KaabinTacaTbiH Ky3bIpeTTep:

- TaHJAJIFaH KOCI0U KbI3MET
cayachlH/Ia KBI3MET KOPCETY
MPOIIECTEPIHIH KAKETT1 carmachlH
KaMTaMachl3 eTyre KaoijaeTTi,

- TYTBIHYIIBUIAp MEH MY UIe1
TapanTap/blH MIKIpiH ecKepe
OTBIPBII, KOHAKKANIBIIBIK
cayachlHJIa KBI3MET KOPCETY
camachlH Oaranayra KaOlIeTTi;

- OTaHJBIK JKOHE XaJIbIKapaJIbIK
CTaHJAPTTapMEH Tajlall eTUICTiH

BBIIIOJIHEHMUS;
- TPUMEHATH METOJIbl OLIEHKU
KayecTBa TOCTUHUYHBIX YCIYT U
oOcyXMBaHUs OTpeOUTeNeii;

- IPUMEHSATH METObI U CPEACTBA

CTUMYJIMPOBAHUSI ~ MOTHBALIUH
nepcoHasa B ITOBBIIIICHUH
KadecTBa MIPOIIECCOB
MPEIOCTABIICHUS] TOCTHHHYHBIX
yeayr;

Baapers.

- HaBBEIKAMH MIPUMEHEHUS
CTaHIapTOB B  TOCTHUHUYHOM
JIeSITEIEHOCTH;

- TeXHoJorued  pa3paboOTKH

CTaHJAPTOB OPraHU3AINY;
- METOAaMU KOHTPOJIA U OICHKH
KaueCTBa T'OCTUHHUYHBIX YCIYT,
U3MEPCHHUA YIAOBJICTBOPCHHOCTHU
noTpeduTenel 1 nepcoHana.

®opMHupyeMble KOMIIETEHIIUH:
- cmocobeH  oOecreuuBaTh
TpedyeMoe KadecTBO MPOIIECCOB
OKa3aHUsl yCIYr B H30paHHOU

chepe npoeCCuOHATBHOU
NeSITeTbHOCTH,
- CcnocoOEH  OIIEHUBATH

Ka4yecTBO OKa3aHHWs YCIYT B
chepe rocTenpruruMcTBa C
Y4ETOM MHCHHS IMOTPEOUTENCH U
3aMHTEPECOBAHHBIX CTOPOH;

- cmocobeH  o0OecrieymBaTh,
TpeOyeMOoe OTCUECTBEHHBIMU U
MEXTyHApOAHBIMU
CTaHJIapPTaMH, Ka4eCTBO
NPOIIECCOB OKa3aHHs YCIyr B
cdepe rocTenpuruMCTRBa.

their implementation;

- apply methods of
assessing the quality of
hotel services and customer
service;

- apply methods and means
of stimulating staff
motivation in improving the
quality of the processes of
providing hotel services;
Own:

- skills in applying
standards in hotel activities;
- technology for the

development of standards of
the organization;

- methods of monitoring and
evaluating the quality of
hotel services, measuring
customer and staff
satisfaction.

Formed competencies:

- able to provide the
required quality of service
delivery processes in the
chosen field of professional
activity;

- able to assess the quality
of services in the field of
hospitality, taking into
account the opinions of
consumers and
stakeholders;

- able to provide, required
by domestic and
international standards, the
quality of the processes of
rendering services in the

KOHAKXAMITBUIBIK CaJIAChIHIA field of hospitality.

KbI3MET KOpCEeTYy YAepICTepiHiH

camacelH  KaMTaMachl3  €Tyre

KaOineTTi.

Mopayab koasi: KUKKY 6.1 Koa mopyasi: OOUI 6.1 Code of module: OSHI 6.1
Monyas ataysl: | Ha3Banue moxyJsi: | Name of module:
KoHaxxainbLIbIK Opranuszanus obcnyxuanus B | Organization of service in
WHTyCTPUSCHIHIA KBI3MET | HHIYCTPHHU rocrenpuumctBa | the hospitality industry
KOpCEeTYi YUBIMAACTBIPY Ha3Banue macumnmmael: | Name of discipline: Quality
IIon  araysr:  Meiipamxana | KauectBo ycnyr B pecropanHom | Of service in the restaurant
OM3HECIH/Ier1 KbI3MET Ccarachl ousHece business

IIpepexBusurrep: IpepexBusurbi: Ympasnenue | Prerequisites: Service
KoHakxalbIIbIK KayecTBOM oOuciyxuBanusi B | quality management in the
WHAYCTPHSICHIH/IAF bl KbI3MET | HHAYCTPHH roctenpuumctia | hospitality industry




KOpCeTy caracklH 0ackapy
IocTpexkBu3uTTEpP: OHAIPICTIK
KOHE TUTUIOMAJIIBI iC-TOKIpHOe
MakcaTbl: TYpUCTIK KoHE KOHAK

Yl  KemeHAEpiHIH TaMakKTaHy
KOCIMOPBIHAAPBIHAA CaraHebl
Oackapy caJlachIH/Ia
CTYIACHTTEp/C HEri3ri OuriM MeH
OiuTiKTep KCIICHIH
KaJIBIITACTBIPY.

Kpickama CHIIATTaAMACHI:
Meiipamxana OU3HECIHIEC KbI3MET
KOpCeTy  camachl  JKYHEeCIHIH
Ma3MYHBI MeH KYpaMbIH
KapacTbIpabl. Meiipamxana
KbI3METTEepi CcarrachIHbIH
epeKmenikTepid amasnsl. Kpizmer
KepceTy camachlH OacKapyzbl

MelpamMxaHa KOCIIOPBIHIaPbIHBIH
THIMAUIITIH KaMTaMachl3 eTY/IH
HEeTi31  peTiHAe  CUIaTTalpl.
Kp3mMer jkoHEe ©HIM camachlH
OakpuIay OICTEPIH  TaJAaiIbl.

Meiipamxana KBbI3METTEPIHIH
caracelH OaKpLIaYIbI
YHBIMIACTBIPY MPOTIECIH
»ocnapiyaiael. CamaHbl O0ackapy
CaJlaChIH/IaFbl MEMJIEKETTIK
YHBIMIapIbIH KbI3METIH
XKYprizei.

OKy HoTHIKECI:

Binyi Tumic:

- camaHbl OakplIay CaJlaChIHAFbI
HETI3T1 YFeIMAAp, TEPMUHIEP MEH
aHbIKTaMaap; KapThliai
(abpukaTTap MEH AalbIH OHIM
IIMKI3aThIHBIH carachbiHa
KOWBLIATBIH  TajamnTap,  akay
TYpJIepi;

- camaHbl Oakpuiay oQMicTepi,
MaTepUAIIIBIK-TEXHUKAITBIK
Oazara KOHE nepcoHaFa
KOWBUIATBIH TaNanTap;

- ChlHAMaJapasl IpIKTEY KoHE

camaHbl  OakpUIayJbl  KYPrizy
epexenepi;

- IIUKI3aT M€H JalblH OHIMIL
OypManay  Typiepi, aHBIKTAy
TocUIiepl KOHE  alAblH  aly
Iapaiapsl;

Kacaii aaysbl THiC:

- TEXHOJIOTHSUIBIK  TPOLECTIH

IHocTpexkBU3UTHI:
[IpousBoacTBeHHAs u
IpeAUILIIOMHAs PaKTHKa
Heab: ¢dopmupoBanue y
CTYJCHTOB KOMILIEKca
OCHOBHBIX 3HAHWH W YMEHUH B
00J1acTH yrpaBJjeHUsI KaueCTBOM

Ha MMPCANPUATUAX IIMTaHUuA
TYPUCTCKHUX u TOCTHHUYHBIX
KOMIIJICKCOB.

Kpartkoe onucaHue:

PaccmarpuBaer coxepxaHue u
COCTaB CUCTEMBI Ka4eCTBa YCIyr

B pecTopaHHOM OusHece.
PackpsiBaet 0COOEHHOCTH
KayecTBa PECTOPAHHBIX YCIYT.
OnuceiBaer YIIPaBIICHHE
KayecTBOM YCIYI KaK OCHOBa
obecrieueHust  3¢pGEKTUBHOCTU
NEeSITEIbHOCTH pecTopaHHbBIX
HPEANPUATHIN. AHanuzupyer
METOJBl  KOHTPOJII ~ KadyecTBa

yciyr u nponaykiuu. [Inanupyer
IPOLIECC OPTaHU3AIUU KOHTPOJIS
KayecTBa PECTOPAHHBIX YCIIYT.
[TpuBoauT JeSITeNIbHOCTD
rOCy/IapCTBEHHBIX OpraHU3alUi
B obnactu YIpaBJICHHS
KayecTBa.

Pe3ysabTaTr 00yueHusi: J0JDKEH
3HATh!

- OCHOBHBIE TOHSTHS, TEPMHUHBI
U ompeneneHuss B oOiactu
KOHTPOJIsI KayecTBa; TpeOOBaHUs
K Ka4yecTBY CBIpBS
noyypaObpukaToB U  TOTOBOH
MPOIYKINHU, BUJBI TEPEKTOB;

- METOJbl KOHTPOJS KayecTBa,
TpeOOBaHUSI K MaTepHuaabHO-
TEXHUYECKOH 0aze U mepcoHay;
- TmpaBWia oTOOpa mpod U
POBEICHUS KOHTPOJIS
Ka4yecTBa;

- BuAbl (anbcuduKanuu ChIpbs
Y FOTOBOM MPOAYKIHMH, CIIOCOOBI
OOHapyXeHHS u MEpBI
OpeaynpexIeHus;

yMeThb!

- IPOBOJIUTH KOHTPOJIb KaueCcTBa

MpoayKIun n yciyr B
O6H.ICCTBCHHOM IIMTaHHUHU Ha
PAa3HBIX cTagusiax

Postrequisites: Industrial
and undergraduate practice
Purpose:  formation of
students' complex of basic
knowledge and skills in the
field of quality management
at catering establishments of
tourist and hotel complexes.
Brief description:
Examines the content and
composition of the service
quality system in the
restaurant business. Reveals
the features of the quality of
restaurant services.
Describes service quality
management as the basis for
ensuring the effectiveness of
restaurant enterprises.
Analyzes methods of quality
control of services and
products. Plans the process
of organizing quality control
of restaurant services. Cites
the activities of state
organizations in the field of
quality management.
Learning outcome:

To know:

- basic concepts, terms and
definitions in the field of
quality control,

requirements for the quality
of raw materials of semi-
finished  products  and
finished products, types of
defects;

- quality control methods,
requirements for the
material and technical base
and personnel;

- rules for sampling and
quality control,

- types of falsification of
raw materials and finished

products, methods  of
detection and preventive
measures;
be able to:

- to carry out quality control
of products and services in
public catering at different




OpTYpIi Ke3CHIEpiH/Ie KOFaMJIbIK

TaMaKTaHYJaFbl OHIMIEp MEH
KBI3METTEPIiH camachelHa
0aKpLIay KYPrizy;

- TiKeJIel JkoHe jkaHama Oenrinepi
OolibIHIIIA penenrtypara
COMKECTITIH, TEXHOJIOT USJIBIK
MIPOLIECTEPIIH OenriieHreH
PeKUMICPIHIH CaKTaJgyblH
aHBIKTAY;

- eHIMJECP MCEH KbI3METTEP/i
colikecTeHaIpy /i KYprizy,
IIUKI3aTThI, XKapTelIan

(habpukaTTap MEH JalibIH OHIM/1
Oypmanay/ bl aHBIKTAY.
KanbinTacaTblH Ky3bIpeTTep:

- HOPMAaTHUBTIK Ky>KaTTap
TaJaNTapPbIHBIH CaKTATybIH JKOHE
eHIMI 0ocaTy JKoHE KbhI3MET
KepceTy  Ke3iHjae  eJIeyaiH
IypbIC KYPri3ulyiH Oakpliayra
KaoinerTi;

- KOFaMJBIK  TaMaKTaHIBIPY
YHBIMIApbIHA OHIMI€ OHJIPICTIK
OakpLIay XXYpri3yre KaOinerTi;;

- KOFaM/IbIK TaMaKTaHy
KBbI3METTEPIHIH caracelH
OakplUIayFa KaOIeTTI.

TEXHOJIOTUYECKOTO MPOIECCa;
- ONpENeNiTh IO TPSIMBIM H
KOCBEHHBIM MpU3HAKaM
COOTBETCTBUE penenrype,
COONMIOJICHNE  YCTaHOBJICHHBIX
PEXKUMOB TEXHOJIOTHYSCKUX
IPOIIECCOB;

- TMPOBOJUTH HJICHTU(DUKAIIUIO
OPOIYKIIUA W YCIYT, BBHISBISATH
danbcuduramnmro CBIPBS,
noyrypaObpukaTtoB ©W  TOTOBOH
PO TYKIIHH.

dDopmupyeMble KOMIETEHINN:
- CIIOCOOEH  KOHTPOJIMPOBATH
cooOmronenne TpeboBaHMI
HOPMATUBHBIX JOKYMEHTOB U
IPABHILHOCTH MIPOBEICHUS
W3MEepeHun Ipu OTILyCKE
MIPOYKIIMH W OKa3aHUU YCIYT;

- crocobeH MIPOBOJIUTH
MIPOU3BOJICTBEHHBIA  KOHTPOJIb
MPONYKIIMM B OPTaHU3AIHIX
0O0ILECTBEHHOT'0 MUTAHUS;

- cnocoOeH MIPOBOJIUTH
KOHTPOJIb ~ KadecTBa  YCIyT
0OIIIECTBEHHOTO ITUTAHHUS.

stages of the technological
process;

- to determine by direct and
indirect signs compliance
with the recipe, compliance
with the established modes
of technological processes;

- carry out identification of

products and  services,
identify falsification of raw
materials, semi-finished
products and  finished
products.

Formed competencies:

- able to monitor
compliance with the

requirements of regulatory
documents and the
correctness of

measurements during the
release of products and
services;

- able to carry out
production  control  of

products in public catering
organizations;

- able to carry out quality
control of catering services.

Moayas koabi: KCXKT 8.1

Moayas araysbl: Ke3merrepai
cary KOHE KBUDKBITY
TEXHOJIOTUSCHI

IIon araybl: KoHakXalIbUIbIK
UHIYCTPUACBIHAA  OWBIH-CAybBIK
JIeMaJIbIChIH YHBIMAACTHIPY
IMpepexBusutrep: Konak yit
KOoHE MelpaMxaHa MapKETHHT1
IMocTpekBu3UTTEP: OHAIPICTIK

YKOHE JUILIOMAJIIBI IC-TaXKiprOe
MakcaThpl: CTyJEeHTTEpAIH OMbIH-
CayblK HWHIYCTPHSCBHIH JIaMBITY
Typaibl, OHBIH TYpU3M MEH
KOHAKKAaMIBUIBIK ~ CaJaChIHIAFbI
peni  MeH MaHBI3bl  Typalbl
TEOPUSUTBIK JKOHE TPAKTUKAIBIK
OUTIMZIEPiH KaJIBIITACTHIPY.
Kpickama cunarramacer: Kypce
TYPUCTIK  JEMalbICTBIH  Maiaa
6oy KOHE IaMy
3aHJIBUTBIKTApBIH TYCiHYTE, 00C
YaKBITTHI JKOHE OHBIH
YUBIMIACTBIPYIIBUIBIK,

Koa moayasi: TIIITY 8.1

Ha3zBanmue MOYJISA:
TexHonorus PO JIaXK H
MIPOJIBEXKCHHS YCITYT

Ha3Banue JUCHMIIIMHBI

Opranu3zanus pa3BiIeKaTeIbHOTO
Jocyra B UHIYCTpUU
rOCTENPUUMCTBA

IIpepexBu3nThI: ['OCTHHUYHBIN

U PECTOPAaHHBII  MapKETHUHT
IMocTpexkBU3UTHI:
[IpousBocTBeHHAst u

HpeAIUIUIOMHAs TIPAKTHKA
Hean: dopmupoBaHue y
CTYJIEHTOB TEOPETUYECKHX U
HPaKTUYECKUX 3HaHUi 0
pa3BUTHH UHTyCTpUU
pasBiledyeHUH, O ee poIu U
3HaYeHUHu B cdepe TypusMma U
rOCTENPUUMCTBA.

Kparkoe omnmcanme: Kypc
HampaBjieH Ha (opMHpOBaHUE
NOHUMAaHHUsI ~ 3aKOHOMEPHOCTHU
3apOXKACHUS u pa3BUTHS

Code of module: SSTP 8.1
Name of module: Service

sales  technology  and
promotion

Name of discipline:
Organization  of leisure

activities in the hospitality
industry

Prerequisites: Hotel and
restaurant marketing
Postrequisites: Industrial
and undergraduate practice
Purpose:  formation  of
students' theoretical and
practical knowledge about
the development of the
entertainment industry, its
role and importance in the

field of tourism and
hospitality.
Brief description: The

course is aimed at forming
an understanding of the
laws of the origin and




dbopmanapelH TYCIHYre, OWBIH-
CaybIKTBIH MOHI MEH OHBIH
TYpPJIEPIH 3epTTeyre OarbITTaIFaH.
KoHakxaabIIbIK
WHYCTPUSCHIHIAFbl OWBIH-CAYBIK
WHIYCTPUSICHIH KapacThIPaJibl.
KoHak yii KemleHiHAe KOChIMIIA
KBI3MET KOPCETYy IEePCOHAIBIHBIH
KYMBICBIH YUBIMIACTHIPY/IBI
3epaeneimi.

Oky HoTHIKeCI:

Binyi Tmic: oxy
HEeri3ri  YFeIMJApBhl,
cayblKk» CaHATBIH  aHBIKTayFa
oprypii TocuIep, Iamy
ypaicrepi, OMBIH-CAYBIK
WHIYCTPUSCH WHQPPAKYPHUIBIMEI,
OMWBIH-CAYBIK ~ WHIYCTPHUSCHIHBIH
OpTYpJIi CerMeHTTepiH Oackapy
epeKIIEeTIKTeI.
Icreit any
KYPBUIBIMBIHA eHTI3y
MaKcaThIH/Ia OCHI KBI3MET
CaJIaChIHBIH J1aMybl MEH >KYMBIC
icTey mpooOyieManapblHa KaThICTHI
aKmaparTel Taly, Tanmay >KoHE
OHJIEY.

KYpPCBIHBIH
«OUBIH-

Kepek: OHIMHIH

Menrepyi Ttmic: O¥WbIH-CaybIK
WHIYCTPUSCHIHBIH opTypii
OOBEKTUIEpIHJIE TEXHOJOTHSIHBI,

MPAKTUKAJIBIK JIaFIbUIAPAbI KOHE
KBI3METTI YHBIMIACTBIPY/IbI.
KanpInTacarblH Ky3bIpeTTep:

- KOHAK YH KOCIMOPBIHIAPBIHIA
MOJIEHH-IEMATIBIC ic-
IapaiapbIHbIH TYpi
HBICAaHApbIH OTKI3yi
YUBIMIIACTBIpYFa KaOiIeTTi;

- KJIMEHTTEPJIH YHEMi e3repin
OTBIpATBhIH KajayJapblH ecKepe
OTBIPBIII, MOJIEHHU-IEMATIBIC
OafrgapiaManapbiH YaKTBLIBI
Ty3eTyre KaOileTTi.

TYPUCTCKOTO 70Cyra,
dbopMupoBanue MOHWMAaHUS
J0Cyra M €ro OpraHu3alMOHHbBIX
dopM, U3yUeHHE  CYIIHOCTHU
pa3BliedeHHsI W €€  BHUJOB.
PaccmarpuBaer HMHyCTPUIO
pa3BI€YEHU B UHIYCTPUHU
TOCTENPUUMCTBA. Nsygaer
OpraHu3aLHIo paboThI
nepcoHajga  JONOJHHUTEIbHBIX
yCIIyr B TOCTUHUYHOM
KOMILIIEKCE.

Pe3yabTaT 00yyeHusi: JOJDKEH:
3HATh: OCHOBHBIE  TIOHATHS
y4eOHOTO Kypca, pasHbIe
NOJIXOABI K  OIPENEICHUI0
KaTeropuu «pa3BIICYCHHEY,
TEHICHIINH pa3BUTHS,
HHPACTPYKTYPy  HHIYCTPUH
pa3BJICUYCHHH, 0COOEHHOCTH
MEHEDKMEHTa  pa3HoOOpa3HBIX
CETMEHTOB WHYCTPHH
pa3BJICUEHHIA.

YMerTh: HaXOJUTh,
aHaJIM3UpOBaTh U 00pabaTHIBAThH
nHpopMaIuio, KacCaroIIyrcs
npobiem pa3BUTHS u
(GyHKIIMOHUPOBAHUS JTAaHHOU

chepsl eATETLHOCTH, C IIEJbI0

€e BKJIIOYCHUS B CTPYKTYpPY
MIPOJIYKTA.
Baanern: TEXHOJIOTHEH,

NPaKTUYECKUMU HaBBIKAMH U
OpraHu3alueil JAesTeJbHOCTH Ha
Pa3HOOOpa3HBIX 00BbeKTaX
WHIYCTPUU PA3BIICUCHUH.
®opMupyemMble KOMIIETEHIINH:
- cnoco0eH  OpraHW30BaTh
NPOBEJICHUE PA3IUYHBIX (HopM
KYJbTYPHO-I0CYTOBBIX
MEPOTIPUSTHIA B TOCTHHUYHBIX
IPEIIPUITUSIX;

- CIIOCOOEH  CBOEBPEMEHHO
KOPPEKTUPOBATH KyJIbTYpHO-
JOCYTOBBIE  TIPOTPaMMBbI C
y4ETOM MOCTOSTHHO
U3MEHSIOIMIUXCS  TPEINOYTEeHU N
KIIUEHTOB .

development of  tourist
leisure, the formation of an
understanding of leisure and
its organizational forms, the
study of the essence of
entertainment and its types.
Considers the entertainment
industry in the hospitality
industry. Studies the
organization of the work of

the staff of additional
services in the hotel
complex.

Learning outcome:

must:

To know: the basic

concepts of the training
course, different approaches
to the definition of the
category  «entertainment»,
development trends,
infrastructure of the
entertainment industry,
management  features of
various segments of the
entertainment industry.

Be able to: find, analyze
and process information
related to the problems of
development and
functioning of this field of
activity in order to include it
in the product structure.

Possess: technology,
practical skills and
organization of activities at
various objects of the

entertainment industry.
Formed competencies:

- able to organize various
forms of cultural and leisure
activities in hotel
enterprises;

- able to adjust cultural and
leisure programs in a timely
manner, taking into account
the constantly changing
preferences of customers.

Moayas koasi: KCXKT 8.1
Mopayas aTaysl: Ken3mertepai
caTy ’KOHE KBUTKBITY
TEXHOJIOTHSICHI

Koa moxyas: TIITY 8.1
Ha3Banue MOy
Texnonorus PO JIax u
MPOJIBIKEHUS YCIIYT

Code of module: SSTP 8.1
Name of module: Service
sales technology  and
promotion




IIon arayel: KoHak yii xoHE
MepamxaHa JU3ailHbl
IpepexBusurrep: Konak yit
KOHE MeiipaMxaHa MapKeTHHT1
IocTpexkBu3uTTEpP: OHAIPICTIK
KOHE TUTUIIOMAJIIBI iC-TOKIpHOe
Makcarsl: CTYCHTTEP/IH
JU3aiH KoHE (PUPMAaNBIK CTHIIb
’Kacay epeKIICNIKTepiH  KOHE
OJIApABIH ~ KOHAaK YM  JKOHE
MelpaMxaHa KociOpPbIHIAPbIHBIH
0acekere KaOUIeTTUIIr IH AT 1
POJIiH MEHTepyi.

Kbickama cunarramacol:

Kypc crynentrepaid nu3aiiH MeH
KOPITIOPATHBTI COMKECTEHIIPY/IIH
EPEKIIESITIKTEPIH >KOHE OJIap/blH

KOHAaK YHd MeH MeHpaMxaHa
KOCITOPHBIHBIH 0acekere
KaOUIeTTUTINIHIeT1 petiH
JTaMBITyFa OarbpITTAJIFaH.
KoHaxkkaiabIbIK
WHIYCTPUSCHIHBIH eI
SKOHOMMKACBIHJAFbl OCIIl  KeJe
KaTKaH  POJiH,  CTYACHTTEp
apachlH/a IW3aiiH MOJICHHUET] MEH
IU3aiiH ~ eHepl  JaFAbUIapbiH
KaJIBIITACTBIPYIbI TYCiHE/].
Kommnsrorepix
OarapiiamMaiapMeH JKYMBIC iCTey
JIaF IbLIapbIH KaJIBIITACThIPY

JKOHE TepEeHJIeTy MaKcaThl 0ap.
OKy HoTHIKECI:

Oistyi Tumic:

- JW3alHHBIH HETi3r1 YFbIMIapbl
MEH CaHaTTAPBbIHbIH Ma3MYHBI;

- KaHgai ga Oip au3aiiHepIrik

menriMaep/ai KaObLIIay/IbIH
ceben-cangapiblK  OalIaHBICHIH
TYCiHY;

- Op TYpJi JOU3aiH MocenelepiH
HIemy YIIiH TYC YIUIeCIMiH Kypy
NPUHLUNTEP];

- Iu3aiiH KypajajapbIMeH Oenrini
O0ip KeHUI-Ky#al Kamail Oinmipy
KEpEeKTIriH OL1y;

- BU3YaJI/IbI
bupManbIK  KoHE
CTHJIBJIEP/II JK00aay.
icTeil amysl THiC:

- rpadukanslk (popmMaTTapabIH
OpTYpJL TYpJepiHAe; TYCTepAiH

aKmaparThl,
rpaduKaIbIK

HasBanmue AUCHMILIMHBI:
l'ocTMHMYHBIA W PECTOpPaHHBIN
JIU3aiH

IIpepexkBu3UTHI: [ 0OCTUHUYHBIN

U PECTOPaHHbIM  MapKETHHI
IMocTpekBU3UTHI:
[IpousBoacTBEHHASA u

npeaaruIiioMHas IIpakTUuKa
Ieab: ocCBOEHHE CTyACHTAMH
ocobeHHocTeN CO3JaHus
nu3aiiHa 1 GUPMEHHOTO CTHIIA U
150, poiu B
KOHKYPEHTOCIIOCOOHOCTH
TOCTUHUYHOTO M PECTOPAHHOTO
HPENNPUATHSL.

Kpartkoe onucanue:

Kypc HampaBineH Ha ocBO€HHE
CTyJIEHTaMH 0COOEHHOCTEH
CO3JaHus nu3aiHa "
(UPMEHHOTO CTUJISL M UX POJIH B
KOHKYPEHTOCIIOCOOHOCTH
TOCTUHUYHOTO M PECTOPAHHOTO

TIPEATIPHUATHS. OcMmbIcTHBaET
BO3PaCTAIOILYIO poJib
UHAYCTPUU TOCTEIPUHUMCTBA B
9KOHOMHUKE CTpaHbl,
dbopmMupoBaHue MIPOEKTHOM
KYJIbTYpbI u HaBbIKOB
JIM3aHHEPCKOTO  HMCKYCCTBA Yy
cTylneHToB.  MMeer  wenbio
dbopmupoBanre u yriayoOjaeHue
HABBIKOB paboTsI c
KOMITBIOTEPHBIMU
POrpaMMaMHu.

Pe3ysabrar 00yueHMsi: JOJDKEH
3HATh!

- cozepkaHue KJIFOUEBBIX
TOHATHAMN U KaTETOPUU TU3AIHA;
- MIOHUMATh MPUYUHHO-

CJICZICTBEHHYIO CBSI3b IMPHUHATUSA
TE€X WIM MHBIX JU3aHHEPCKUX
pelIeHu;

- TIPUHIIMIIBI CO3JJaHUS LIBETOBOM
rapMOHUHU IS pelieHus
pa3sHOOOpa3HbIX JU3alHEPCKUX
3ajauy;

- 3HaTh, CpeAcTBaMU
nu3aiiHa BBIPA3UTh
OTIpeielIeHHOE HAaCTPOEHHE;

- IU3aliH BU3yaJIbHOM
uHpopmanuy, (UPMEHHBIX U
rpaduuecKux CTHICH.

KakK

Name of discipline: Hotel
and restaurant design
Prerequisites: Hotel and
restaurant marketing
Postrequisites: Industrial
and undergraduate practice

Purpose: mastering by
students the features of
creating design and

corporate identity and their
role in the competitiveness
of a hotel and restaurant
enterprise.

Brief description:

The course is aimed at
mastering by students the
features of creating design
and corporate identity and
their role in the
competitiveness of a hotel
and restaurant enterprise.
Comprehends the increasing
role of the hospitality
industry in the country's
economy, the formation of
project culture and design
skills among students. It
aims to form and deepen the
skills of working with
computer programs.
Learning outcome:
know:

- content of key design
concepts and categories;

- understand the causal
relationship  of  making
certain design decisions;

- principles of creating color
harmony for solving a
variety of design tasks;

- know how to express a
certain mood by means of
design;

- design of  visual
information, corporate and
graphic styles.

be able to:

- to be guided in various
types of graphic formats; in
the psychophysiological
features of colors;

own:

must




MICUXO0(DU3HOTOTUSITBIK
epeKUIeNiKTepiHIe;

MeHrepyi Tuic:

- pacTpybIK JKOHE BEKTOPJIBIK
OeifHelepMeH  KYMBIC  icTey
JaF IbLIAPHI;

- HET'3T'1 TapuXH J)KOHE 3aMaHayH
KOPKEM CTHJIbJIEPMEH TaHBICY.
KanbinTracatblH Ky3bIpeTTep:

- KOHAK Y KbI3METIH/IC OHTAMIIBI
TEXHOJIOTUSUTBIK TPOLIECTEP],
OHBIH 1IIIH/E TYTHIHYIIBIHBIH
TaJlalTapblHA COUKEC
naiilajlanyra JanbliH;

- 3aMaHayu TEXHOJIOTHUsIap MEH
)obaJay 9MIICTepIH KOJIaHy
HETI31H]Ie KOHAK YilJiep MeH O6acka
Jla OpHAJIACTBIPY KYpaAapbIHbIH
(YHKIIMOHAJIBIK TPOLECTEPIH
KOOaIayIbIH T€OPUSIIBIK,
Heri3JepiH urepyre JanbiH;

- KOHaK Yisepai xoHe Oacka 1a
OpHaNacTeIpy KYpaJIapbIH
KIKTEY IKYHECIHE COMKEeCTIriH
pactay OOMBIHIIA >KYMBICTApP/IbI
YUBIMIACTBIPYFa JTaWbIH.

YMeETh!

- OPUCHTUPOBATHCA B
pa3IMYHBIX THMAX T'padUuIecKux
dbopmatoB; B

NICUX0(U3HOTIOTTISCKIX
0COOCHHOCTSX IIBETOB;

BJIAJIeTh!

- HaBblKaMu  pabOThbI c
pacTpoBBIMH M BEKTOPHBIMH
M300pKEHUSIMU;

- TMO3HAKOMUTBHCSA C OCHOBHBIMU
UCTOPHUYECKIMU "
COBPEMEHHBIMU
XYZ0KECTBEHHBIMH  CTHJISIMH.
®opMupyeMble KOMIIETEHIINU:
- rOTOB UCIOJIb30BaTh

OIITUMAJIbHBIC TEXHOJIOTHYCCKUE
TPOTIECCHI B TOCTUHHYHOU
JCATCIBHOCTH, B TOM YHCIICE B
COOTBETCTBUU C TpeOOBaHUSMU

MOTpeOuTEN;

- rOTOB K OCBOEHHIO
TEOPETUYECKHUX OCHOB
IPOEKTHPOBAHUS
(YHKIMOHAIBHBIX  MPOLECCOB

TOCTHHHUI] M JAPYTUX CPEJCTB

pa3MenieHus Ha OCHOBE
MPUMEHEHUS COBPEMEHHBIX
TEXHOJIOTUH Hu METOJOB
MIPOCKTUPOBAHMS,

- I'OTOB K OpraHu3alnuu pa60T 1o
IMOATBCPKIACHUIO COOTBETCTBUA
CHCTEMCE KHaCCI/I(l)I/IKaHI/II/I
ToCTUHUL W JOpPpYrux CpCacTB
PasSMECIICHUA.

- skills of working with
raster and vector images;

- get acquainted with the
main historical and modern
art styles.

Formed competencies:

- ready to wuse optimal
technological processes in
hotel activities, including in

accordance with the
requirements of the
consumer;

- ready to master the
theoretical foundations of
designing functional
processes of hotels and

other accommaodation
facilities based on the use of
modern technologies and
design methods;

- ready to organize work to
confirm compliance with
the classification system of
hotels and other
accommodation facilities.

Moayas koabi: KUKKY 6.1

Mopayab araybl:
KoHaxxalablIbIK
UHIYCTPHUACHIH/A KbI3MET
KepceTyl YHBIMAACTBIPY

IIon araybl: KoHaKxaiJIbUIBIK
HUHYCTPUSCHIHAAFbI
AHUMAaIUSUIBIK KBI3MET
IlpepexBusurrep: KoHak yi

XKOHE MelpaMxaHa MapKETHHT1
IMocTpexkBU3uTTEpP: OHAIPICTIK
KOHE TUTUIIOMAJIIBI iC-TaKipuoOe

Makcarbl: MO/IEHU-/IEMAJIbIC
OarapiamanapbiH OTKI3y/e,
KIyO0Tap,  moy-0argapiamanap

YUBIMIACTBIpYJa HETi3ri OuTiMl
MEHTepy.

Kox monyasi: OOUI 6.1

HaszBanue MOJYJIA:
Opranuzanus oOCITyXKHBaHUS B
UHYCTPUU rOCTENPUUMCTBA
Ha3Banue JUCIHATIIMHBI:

AHUMaNMoOHHAsA AEATEIbHOCTb B
WHIyCTPUU TOCTENIPUUMCTBA
IIpepexkBu3uTBI: [ OCTUHUYHBIN

U PECTOPAaHHBII  MapKETHUHT
IHocTpekBU3UTHI:
[IpousBocTBeHHAss u

IpEeIMIUIOMHAs! TPAKTHKA
Ienb: oBIageHHE OCHOBHBIM
3HAaHHEM B IIPOBEJICHUU
KYJIBTYPHO-10CYTOBBIX

porpamm, OpraHu3aIu
KI1y0OB, HI0Y-TIPOTPaMM.

Code of module: OSHI 6.1
Name of module:
Organization of service in
the hospitality industry
Name of discipline:
Animation activities in the
hospitality industry

Prerequisites: Hotel and
restaurant marketing
Postrequisites:  Industrial

and undergraduate practice

Purpose: mastering the
basic knowledge in
conducting cultural and

leisure programs, organizing
clubs, show programs.
Brief description:




Kbickaia CHUMATTAMACHI:
AHUMaUsIHBI TYPUCTIK
KBI3METTIH TEXHOJOTHUSIChI MEH
TYpl  peTiHAe  KapacTbIpaibl.
«AHUMAaIUs» YFBIMBIHBIH MOHIH,
OHBIH MakKcaTTapbl MEH
MiHgerTepin amanel. [lerenmik
KOHE OTaHJIBIK aAHUMAIIHST
CEeKTOpPBIHBIH  Tajjaybl  Oap.
AHHMMaNHS KOHE OMBIH-CAYBIK
caJlacbhlHJIa MapKETUHTTi
YKOCIapaanpl. Konak yi
KOCIMOPBIHAAPBIHAAFbI
AQHUMAITHSUTBIK
OarapyiaManapabiy
OOJKANTBL.

OKky HoTHIKECI:
Binyi Tuic:

- aHWMAaIHSIIBIK
€peKILeNiri;

- 9p TYpDI
AHUMAITHSUTBIK
Oarapiiamanapipl, OJIApJIBIH
dbyHKIMSTIApel MeH OenrinepiH
KYpy epexenepi;

TYpJEpiH

KYMBICTBIH

TaKbIPBITNITArbI

AHUMAIHSUIBIK
OarmapiiaManapabpl KypyFa KoHE
OJIapABI KY3€re achlpyra Heri3
00JIaTBIH MPOIIECTED;

Icreii anysl THiC:

- MOJICHU-IIEMAJIBIC  KBI3METIH
OTKI3y  YIIIH  KaF;ausapabl
Tanuay;

- aHUMATOpJapAbIH  JKYMBIC
OapbICBIH O0JDKAY;

- AHUMaIMSUTBIK ~ KBI3METKE
KBI3MET  KOpCEeTy  MOJCHHETIH
EHT13Y;

Memnrepyi Tuic:

- aJBIHFaH aKmaparThl XyHesey
’KOHE KOPBITY JaFIbLIaPhI;

- MPaKTUKAJIBIK KbI3METTE OLTiMIi
KOJI/IaHy.

KanabinTacatbiH Ky3bIpeTTep:

- KOHAKXaWUBUIBIK HHJIyCTPHSICHI
KOCIMOPBIHAAPBIHIA
AHUMAIUSIIBIK KbI3METTIH
MakcaTTapbl MEH MIHJETTepiH
KaJBIITACTRIPYFa JKOHE OJIAP.IbIH
OpBIHIATYBIH  YHBIMIACTHIPYFa
KaOlIeTTi;

- KOHAK)KaMIIBLIBIK

Kpartkoe onucaHue:
PaccmarpuBaer aHumanuioo Kak
TEXHOJIOTUSI U BUJ TYPUCTCKOH
JEeATEIIbHOCTHU. PackpsiBaeT
CYILLHOCTb MOHSTHS
«aHMMaLUs», €€ LN U 3aJa4u.
ConepxuT aHanmu3 3apyOeKHOTO
U OTEYECTBEHHOI'O  CEKTOpa
aHUMAaLUH. [Inanupyer
MapKETUHT B cepe aHuMaIuu U
Ppa3BIICYECHHM. [Ipornosupyer
BU/Ibl AHUMAILIMOHHBIX POTrpamMM
B TOCTUHUYHBIX TIPEIIPUSITUSIX.
PesynbTaT 00yueHMsI: TOJIKEH:
3HATh!

- cneuupuKy aHUMalMOHHOM
paboTHI;

- npaBuia COCTaBJICHUS
AHUMAIIMOHHBIX porpamm
pa3IMYHON TEMAaTHKH, 170:
(GyHKIMA U IPU3HAKOB;

- TpPOLECCHl,  SBIAIOIINECA
OCHOBOM TUIA COCTAaBJIEHUS

AHUMAIIMOHHBIX TIPOTpaMM |
JUTSI IPOBEJICHUS HIX;

yMeTb!
- aHANU3HUPOBATh YCIOBUS JUIS
POBEICHUS KYJIbTYpHO-

JIOCYTOBOM IESITEILHOCTH;

- TPOTHO3UPOBATh BECh XOI
paboThl aHUMATOPOB;

- BHEJIPSITH KYJIBTYPY
00CITy>)KMBaHUS B
AHUMAIIMOHHYIO JCSITCIIBHOCTD;
BJIAJIETh.

- HaBbIKAMHM CHCTEMATH3aLUMHM U

000011eHNs MOJTy4YE€HHOM
nHpopMmaiuu;
- TIpUMEHEHUS  3HAHUHU B

HPaKTHYECKOH JIeSITEebHOCTH.
®opmupyemMble KOMINETEHIHH:
- cnocobeH (GopMUpPOBATH LIETH
U 33/1a41 JIeSITEIbHOCTH
QHMMALIMOHHOM  CITy>XOBbI
NPEANPUATHIX UHAYCTPUH
rOCTENPUUMCTBA u
OpraHu30BaTh UX BBINOJIHEHHE;

- cnoco0eH  OpraHu30BaTh
OIICHKY TEKYIIETOo u
NEePCHEKTUBHOTO TUIAHUPOBAHUS
NOTPEOHOCTEN  aHUMAIMOHHOM
CIIy’KObl  opranuzauuii  cdepsl

Ha

Considers animation as a
technology and a type of
tourist activity. Reveals the
essence of the concept of
«animation», its goals and
objectives. Contains an
analysis of the foreign and
domestic animation sector.
Plans marketing in the field
of animation and
entertainment. Predicts the
types of animation programs
in hotel enterprises.
Learning outcome:

To know:

- the specifics of animation
work;

- rules for drawing up
animation  programs  of
various  subjects,  their

functions and features;
- processes that are the basis
for drawing up animation

programs and for
conducting them;

be able to:

- analyze the conditions for
cultural and leisure
activities;

- predict the entire course of
the animators' work;

- to introduce a culture of
service in animation
activities;

own:

- skills of systematization
and generalization of the
received information;

- application of knowledge
in practice.

Formed competencies:

- able to form the goals and
objectives of the animation
service at the enterprises of
the hospitality industry and
organize their
implementation;

- is able to organize an
assessment of the current
and future planning of the
needs of the animation
service of hospitality




YUBIMIAPBIHBIH ~ AHUMALUSUIIBIK
KBI3METIHIH MaTepHUaIbIK
pecypctap  MEH  IEpCOHAJFa
K@XETTUTIKTePiH aFbIMJIAFbl JKOHE
KeJIeIIEeKTer1 Kocrapiay/bl
Oaranaypl YHBIMIACTBIPYFa
KaOLIeTTI;

-KOHAKKANJIBIK CaJaChIH/IaFbl
YIBIMAAPIBIH AHUMAIHSUTBIK

KBI3METIHIH KbI3METIHIE OM3Hec-
yAepicTep, periaMeHTTep MeEH
CTaHJapTTap KyHeciH
KaJIBIITACTBIPY/IbI JKOHE JKYMBIC
ICTeyiH Ky3sere acelpyFra
KaO1IeTTI1.

TOCTCIIPpUUMCTBA B
MaTepUalibHBIX ~ pecypcax H
HIepCcoHaJIC;

- Ccmoco0eH  OCYIIECTBIISATH
¢dopmupoBanue u
(YHKIIMOHUPOBAHUE  CHCTEMBI

OM3HEC-TIPOIIECCOB,
pErJIaMeHTOB U CTaHIApTOB

B JICATEIBHOCTH aHMMAIMOHHON
ciykObl opraHuzauuil cgepbl
rOCTENPUIMCTBA.

organizations in material
resources and personnel;

- is able to carry out the
formation and functioning
of a system of business
processes, regulations and
standards in the activities of
the animation service of
hospitality organizations.

Monyasb koasi: KUKKY 6.1
Moay.b aTaysl:
KoHaxkkaibIbIK
WHYCTPUSCHIHIA KBI3MET
KepceTyal YUbIMIacThIpy

JIE) araybl: Melipamxana
OusHecIHAer1 MICE xoHe
EVENT

IIpepexBusutrep: Konak yil
YKOHE MelipaMxaHa MapKETHHT1
IMocTpekBU3NTTEP: OHIIPICTIK
YKOHE TUTUIOMAJIIBI IC-TXKIpuOe
Makcartnbr: OKHFaJIap
CUTIATBIHAAFBI iC-TIapajiap YIIiH
KbI3MET KOpCEeTy MpoLecTepiH
YUBIMIIACTBIPY ~ JKQHE  OJIap.ibl
Oackapy cajlachlHIa Kociou
KY3BIPETTLUIIKTI KAJIBIITACTBIPY.
Kpickaia CHNIATTAMACKI:
Meiipamxanana Ickepmik
OaifylaHpICTap YIIiH
CEMUHapIap, ICKepIIiK
Keszjecynep MeH  Qopymaap,
KOHTpecTep, KepMeslep  MeH
AKOPMEHKeIepIiH TYpBIC
OTKI3LTYy1H 3epTTeyre
OarpiTTanFan. On  Jgom  kKoHe
YaKTBUIBl  OpPBIHIATYBl  KEpeK
KyKaTTapabl 3epTTeil.
TamakTany KocimOpbIHIAPBIHIA
MICE JKOHE EVENT
OarapiamManapblHbIH — TYpJIEpiH
KeNTipeIi.

Oky HoTHIKECI:

Binyi Tuic:

- OKUFajap/pl 6ackapy Typiepi;

- OKUFaNap/ibl KYPYJIbIH K0O0aJIbIK

OpHary

Koa moayas: OOUT 6.1
Ha3Banue MOIYJIsl:
Opraauzanusi 00CITy)KHBaHUS B
UHIyCTPUHU TOCTEPUUMCTBA
Ha3zBanmue AUCHMUIIIMHBI:
MICE u EVENT B pecropaHHOM
OouzHece

IIpepexkBU3UTHI: [ OCTUHUYHBIN
U PECTOPaHHBIM  MapKETHHT
IHocTpekBU3UTHI:
[IpownsBoaCTBEHHASA Hu
NpeUIIIIOMHAs TPAaKTHKA
Hean: dbopmupoBaHue
poeCCHOHATBHBIX
KOMIIETEHINH B
OpraHu3aluu
cepBuca A
COOBITUHHOTO
YIPABJICHUS UMHU.
Kparkoe

obnactu
MIPOLIECCOB
MEPOTPUSITHI
Xapaktepa U

onucaHme:
Hanpasnen Ha U3y4eHHe
IPaBUIBHOTO  TPOBEJCHUS B
pecTopaHe CeMUHApOB, JEJIOBBIX
BCTpeY U (OPYMOB, KOHI'PECCOB,
BBICTABOK M SIpPMapoK  Juis
YCTaHOBJICHUS JIeTIOBBIX
KOHTaKTOB. N3yaaer
JOKYMEHTBI, KOTOpBIE JOJIKHBI
ObITh  BBINOJIHEHBl TOYHO U
cBOEBpeMEHHO. [IpuBoaut BuabI
nporpaMM MICE u EVENT Ha
IPEIIPUATHSIX TUTAHUS.
PesynbTaT 00yuenus:

3HaTh:

- THUIIBI yIIpaBJICHUS
COOBITUHHBIMHU MEPOTPUATHIMH;
- IPOEKTHbIE  MOAXOIBl K

Code of module: OSHI 6.1
Name of module:
Organization of service in
the hospitality industry
Name of discipline:

MICE and EVENT in the
restaurant business
Prerequisites: Hotel and
restaurant marketing
Postrequisites: Industrial
and undergraduate practice
Purpose:  formation of
professional competencies
in the field of organization
of service processes for
events of an event nature
and their management.
Brief description: It is
aimed at studying the proper

conduct of  seminars,
business  meetings and
forums, congresses,

exhibitions and fairs in the
restaurant to  establish
business contacts. Examines
documents that must be
completed accurately and in
a timely manner. Gives the
types of MICE and EVENT

programs at catering
establishments.

Learning outcome:

Know:

- types of event
management;

- design approaches to

creating events;




TOCUIIED;

- CepBHUC YpIICTEpiH XKy3ere
achIpy TEXHOJIOTUSIIAPBL;

- OKWFAIapAbIH  THIMIUIICH
Oaranay ozicTepi;

Icreii anysI THic:

- OKWFajap ic-mapajapbIHbIH
OpUHUHTTEPIH KYPY;

- TYThIHylIBIMEH  OailiaHbIC
aliMarbIH/A KYMBIC icTeY;

- OKUFaHbI KYHT130eImiK
KOcCHapiayJsl Ky3ere acepy;
Menrepyi Tuic:

- OKWFaHBIH THIMJUIIrIH Oaranay
JIaF IbLIAPHI;
- KOOAJBIK KOMaHIAIIBIK >KYMBIC

MPOLIECIH YUBIMAACTBIPY
JaFIbIIaphl;
- ic-1I1apaHbIH 93IpJIEHTeH

TY)KBIPBIMJIAMACHIH TUIMJ1 YCBHIHY
JaF bIIapbl

- KOHTPareHTTepPMEH KaciOu
KapbIM-KaThIHAC JKacay

JaF IbIIaphl.

KanbinTacarbin Ky3blpeTTep:

- ic-ImapaHsbl JKOCIapJiayra,
YHBIMJIaCTBIPYFa JKOHE OTKI3YTE,
OHBIH THIMILUTIT1HE OaFanay
KYprizyre KaOuierTi;

-CEPBUCTIK, OH/TIPICTIK-
TEXHOJIOTUSUIIBIK KbI3MET
meHOepiHIe KIMEHTIIEH e3apa
OpEKETTeCylliIH  TEXHOJIOTHSIIBIK
TOCUIACPIH KOpCeTyre KaOuIeTTi.

CO3IaHUIO COOBITHIA;

- TEXHOJIOT U peaim3ann
IPOLIECCOB CEPBHCA,;
- METOAbI OLICHKHN

3P PEKTUBHOCTH COOBITHH;
YmMmers:

- cO3/1aBaTh Opuds
COOBITHIHBIX MEPOTIPUATHIH;

- paboTaTh B KOHTAKTHOM 30HE C
noTpedureneM;

- OCYUIECTBJIATh KaJICHJApHOE
TJIAHUPOBAHHUE COOBITHS;
Biaanern:

- HaBBIKaMHU OTICHKHU
s dexTuBHOCTH COOBITHUS,

- HaBBIKAMH  OpTraHHU3aIuu
npouecca IIPOEKTHOM
KOMaHIHOU paboTHI;

- HaBbIKaMHHM  >PPEKTUBHOI
Mpe3eHTalu  pazpaboTaHHOU
KOHIICTIITUN MEPOTIPUSTHUS

- HaBBIKAMU
poQecCrOHAIBHOTO
B3aUMOICUCTBUA C
KOHTPareHTaMH.
®opmupyeMble KOMIETEHIUM:
- croco0eH  TUTAaHMPOBATh,
OpPraHU30BBIBATH U TPOBOJIUTH
coObITHitHOE/ JIEJIOBOE
MEpOIPUSITHE, MIPOBOIUTH
OIIEHKY er0 3((HEKTUBHOCTH;

- CrocobeH B paMKax
CEpBHUCHOM, IPOU3BOJCTBEHHO-
TEXHOJIOTMYECKON AeITeIbHOCTH
JEMOHCTPUPOBATH
TEXHOJIOTUYECKHUE TPUEMBI
B3aMMO/ICIICTBUS C KIIMEHTOM.

for
service

- technologies
implementing
processes;

- methods for evaluating the
effectiveness of events;

Be able to:

- create event event briefs;

- work in the contact area
with the consumer;

- to carry out calendar
planning of the event;

Own:

- skills to evaluate the
effectiveness of the event;

- skills in organizing the

process of project
teamwork;

- skills of effective
presentation of the

developed event concept
- skills of professional
interaction with contractors.
Formed competencies:
- able to plan, organize and
conduct an event/ business

event, evaluate its
effectiveness;
- able to demonstrate

technological methods of
interaction with the client
within the framework of
service, production and
technological activities.

Mopyas koabi: KUKKY 6.1
Mopayab aTaybl:
KoHaxxainbLIbIK
WHYCTPHSICBIHIAF b
KayIMCi3/J{IKTI KAMTaMachI3 €Ty

IIon araysi: Konaxk yiinmeri
TUTHCHA  JKOHE CaHUTAPJIBIK
KBI3MET KOPCETY

IIpepexBusuTTeEp: Ke3mer

caJlaCbIH/IaFbl TOYEKeIaep
IMocTpexkBU3uTTEpP: OHAIPICTIK
KOHE TUTIIOMAJIIBI iC-TaKiproOe

MakcaTtbl: CTyIEHTTEpHAl KOHAK
yi Ou3Heci KociMOpbIHIApbIHIA
QIIBIH Iy JKOHE  aFbIMJaFrbl

Koa mopyasi: OOUI 6.1
HaszBanue MOJYJIA:
OOGecrieueHrue 0OE30MMAaCHOCTU B
UHAYCTpUU TOCTEIPUHMCTBA
Ha3Banue JUCHUILIMHBI
l'uruena u CaHUTapHOE
00cyKMBaHUE B TOCTUHUIIE
IlpepexBusurbl:  Pucku B
cdepe ycriyr

IHocTpekBU3UTHI:
[IpousBocTBeHHAss u
peUILIIOMHAs TTPaKTUKa
Hean: 03HAKOMJICHHE
CTYJICHTOB C  KOHKPETHBIMH
COBPEMEHHBIMH  MaTepuaJaMu

Code of module: OSHI 6.1
Name of module: Security
in the hospility industry
Name of discipline:
Hygiene  and  sanitary
service in the hotel
Prerequisites: Risks in the
service sector
Postrequisites: Industrial
and undergraduate practice
Purpose: familiarization of

students  with  specific
modern materials on
preventive and  current

sanitary supervision at the




CaHMUTAPJIBIK Kajarajay OOWbIHIIA
HaKTBhI 3aMaHayH
MaTepHaNJAPMEH  TaHBICTHIPY,
Oy Oonamak MamMaHAapra OCHI
OUTIMII ©3/epiHiH MPAKTUKAIBIK
KbI3METIH/IE napjananyra
MYMKIHJIIK Oepei.

Kpickama cunarramacel: OHja

OpHAJIACTHIPY
KOCIMOPBIHAAPBIHBIH
CAaHWUTApUSACHI MEH THTHEHACHI
caJlaChIH/IaFbl XaJTBIKAPaITBIK
3aHHama  Oap.  Komax  yi
KEIIEeHIEPIHIH KBI3METIHEr]
CaHWUTAPIIBIK-TUTUEHAIBIK
HOPMAaTHUBTIK KYyKaTTapabl
Kapauisl. Konakyiinepain

JM3aliHbIHA, OpHAJacyblHA >KOHE
KopliaraH opTa ¢akTopiapblHa
KOWBIJIATHIH TUTHCHATIBIK
Tajantapabl kenripeai. Konak yit
KeIICH/IEpIHE KBI3MET KOPCETy

TEXHOJIOTHACHI MeEH
KbI3METTEPIHE KOMBLJIATBIH
CaHUTAPJIBIK-TUT UEHAITBIK
TaanTapabl TaaJanibl.

OKy HoTHIKECI:

binyi Tmic:

- KOHAaK YH KOCIOPBIHIAPbIHIAFbI
CaHUTapHs JKOHE TUrueHa

cajlaCbIHJar bl HETI3r1 TEPMUHICP,
- CAHUTApJBIK 3aHHaMa JKIHC

CaHHUTAPJIBIK KaJaragay
Heri3zepi;

- OpHANACTBIPY  KypaJjapsbl
XKaOIbIKTapbIHA KOMBIIATHIH
TUTHEHANIBIK TaJlarnTap;

icTeil anybl THiC!

- KOHAaK yi ousHecl

KOCIMOPBIHAAPBIHIA Ta3aJIbIK IE€H
TMTMEHAaHbIH HETI3r1 TajanTtapbiH
CaKTayFa;

- KbI3METKEpJIEp MEH KOHaKTap
apachlHAa JKYKNAJbl aypyJap.sl

aHBIKTAY;
- KOHaK YyH KelleHaepiHze
KITMEHTTEP MEH KbI3METKepJIepAiH
TaMaKTaHy Kayinci3Iiria
KaMTaMachI3 €Ty,

Menrepyi Tuic:

- OpHAJIACTBIPY KYpalJapbIHBIH
CaHUTAPHUSACHI MEH TUTHEHACHI

no  MNpeAyNpeIuTeIbHOMY U
TEKYIIEMY CaHUTapHOMY
HAJI30py HA  MOPEANPUATHIX
TOCTMHHYHOIO OH3Heca, 4YTO
IIO3BOJIUT Oynymum
CIICI[AAIICTaM HCIIOIL30BaTh
3TU 3HAHUS B CBOCH

IPAKTUYECKOM AEATEIbHOCTH.
Kparkoe onucanmne: Conepxxur
MEXTyHapOAHOE
3aKOHOJIATENLCTBO B 00JacTH
CaHUTapuu u TUTUEHBI
HIPEANPUATHI pa3sMeLleHus.
PaccmarpuBaer CaHUTapHO-
TUTMEHUYECKUE  HOPMAaTHBHbIE
JOKYMEHTBl B  JIEATEIbHOCTHU
TOCTUHUYHBIX KOMILJIEKCOB.
[IpuBoaut TUTUEHUYECKUE
TpeOOBaHUs K MPOEKTUPOBAHUIO,
pasMenieHuto U ¢akropam
BHEUIHEH  cpelbl  TOCTUHUIL.
AHanmuzupyer CaHUTApPHO-
rUrueHndyeckue TpeOoBaHUSA K
TEXHOJIOTUM OOCIIy)KUBAaHUS U

yciyram TOCTUHUYHBIX
KOMIIJICKCOB.

Pe3yabTar 00yueHus:

3HaTh:

- OCHOBHBIC TCPMHHEI B obnactu
CaHUTapuu n TUTUCHBI Ha
TOCTUHHUYHBIX ITPCATIPUATUAX
- OCHOBBI CAHUTAPHOI'O
3aKOHOAAaTC/IbCTBA n
CAHUTAPHOI'0 HAJA30pa,

- TUT'HCHUYCCKUC Tpe6OBaHI/IH K

000pyI0BaHHUIO CpelCTB
pa3MeIlCHHS;

YMeTh.

- coOmoaaTh OCHOBHBIE
TpeOoBaHUs CaHUTApPHUH H

TUTHUEHBbI Ha MPEPUITUIX
TOCTUHHYHOTO OM3HEca;

- BBISABIATH  HMH(EKIIMOHHBIE
3a00JIeBaHMS CpellU TIEpcoHaa U
TOCTEH;

- oOecneuuBaTh 0€30MaCHOCTH
IATAHUS KJIUEHTOB U IEpCOHAIIA
B TOCTMHUYHBIX KOMILJIEKCAX;
Biaagers:

- TEPMHUHOJIOTMYECKUM
anmapaTroM B cdepe caHUTapUu
U TMTUEHbI CpEeACTB

enterprises of the hotel
business, which will allow
future specialists to use this
knowledge in their practical
activities.

Brief description:
Contains international
legislation in the field of
sanitation and hygiene of
accommodation  facilities.
Considers  sanitary and
hygienic regulatory
documents in the activities
of hotel complexes.
Provides hygienic
requirements for the design,
placement and
environmental factors of
hotels. Analyzes the
sanitary and  hygienic
requirements for the service
technology and services of
hotel complexes.

Learning outcome:

To know:

- basic terms in the field of
sanitation and hygiene in
hotel enterprises;

- fundamentals of sanitary
legislation and sanitary
supervision;

- hygienic requirements for
the equipment of
accommodation facilities;
Be able to:

- comply with the basic
requirements of sanitation

and hygiene at the
enterprises of the hotel
business;

- identify infectious diseases
among staff and guests;

- to ensure the safety of
food for customers and staff
in hotel complexes;

Own:

- terminological apparatus
in the field of sanitation and
hygiene of accommodation
facilities;

- skills of drawing up and
execution of acts of sanitary




CcaJaChIHAFbl TEPMHHOJIOTHSIIBIK
armapaTIicH;
- KOHaK yH  KemeHjaepiH
CaHUTAPJBIK TEKCepy aKTUIepiH
xKacay KOHE paciMuey
JaF IbLIAPHI;

- KOHaK YWl naiinanany Kesinmue
CaHUTAPJIBIK KOHE TMTMEHAJIBIK
Kayirnci3ik Herizuepi.
KanbinTracatblH Ky3bIpeTTep:
- TYTBHIHYIIBIHBIH TaJIallTapblHa
ColiKec KeJeTiH KOHaK Yyil @HIMIH
KAJIBIIITACTBIPY KOHE YChIHY YIIIH
3aMaHayH TEXHOJIOTUsIapbl
KOJIJIaHyFa JailbIH;

-OHJIIPICTIK OaKbLIay )KOCHapbIH,
CaHUTAPJIBIK-TUT UEHAJIBIK
€CKEepTY JKHE TY3€eTY ic-

pa3MeleHus;
- HaBBIKAMHM COCTAaBJICHHUS W
0(OpMIICHHS aKTOB CAaHHTAPHBIX
IPOBEPOK TOCTUHUYHBIX
KOMIIJICKCOB;

- OCHOBAMM CaHUTapHOM W
TUTUEHUYECKON  0e30macHOCTH

IPY AKCIUTyaTalluy TOCTHHHUIIBL.
®opMupyeMble KOMIIETEHIINU:
- TOTOB K  TPUMEHEHHUIO
COBPEMEHHBIX TEXHOJIOTUHN IS
(dopMupoBaHUs "
NPEJ0CTABICHUS TOCTUHHYHOTO
NPOAYKTa, COOTBETCTBYIOIIETO
TpeOOBaHUsAM MOTPEOUTENS;

- cnocoOeH pa3pabaTeIBaTh IIIaH
IIPOM3BOJICTBEHHOTO ~ KOHTPOJIS,
CaHUTaPHO-TUTHEHUYECKHE

inspections of hotel

complexes;
- the basics of sanitary and
hygienic safety in the

operation of the hotel.
Formed competencies:

- ready to use modern
technologies for the
formation and provision of a
hotel product that meets the
requirements of the
consumer;
- able to
production control plan,
sanitary  and  hygienic
preventive and corrective
measures.

develop a
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KOPPEKTUPYIOLIHE

MEPOTIPHSTHSL.
Monyas koasi: KUKKE 10.1 Koa moxyasi: OBUT 10.1 Code of module: SHI 10.1
Monysib araybl: | Ha3Banue moxyasi: | Name of module: Security
KoHaxkaliabUIbIK Obecnicuenne OezomacHoctd B | in the hospility industry
HHIYCTPHUSICHIH/IAFbI WHTYCTPUN rocrenpuuMcTBa | Name of discipline:
Kayilci3IiKTi KAMTaMachl3 €Ty Ha3zBanue mMcuHuIMHLL: | Sanitation and hygiene in
ITon aTraybl: Tamakrany | Canutapuss u  ruruena B | the food industry
UHAYCTPHUSICHIHIAFBI  CAHUTAPHUS | HHIYCTPUU MTUTAHUS Prerequisites: Risks in the
JKOHE TMUTHEHa IlpepexkBusurhi:  Pucku B | Service sector
IpepexBusurrep: Kei3mer | chepe yeayr Postrequisites: Industrial
caJlaChIH/IaFbl TOYCKEIAep IMocTpeKBU3UTHI: and undergraduate practice
IMocTpexkBu3utTep: OHuipicTik | [Ipon3BoacTBEHHAS u | Purpose: to prepare
YKOHE AMUILIIOMAJIIBI ic-TaKiprOe IpEeIUIUIOMHAsT TPAKTHKA students on sanitation and
Makcarhbl: okymbutapasl | Lleb: moaroToBUTh food hygiene, technology of
CaHMTapus KOHE  TaMakKTaHy | oOydJarommxcs 1o Bompocam | production of public
TMTHEHAChI, KOFaMJIbIK TAMaKTaHy | CAHUTAPUU M TMTHEHbBI UTaHus, | catering products,
OHIMIEPIH OHJIIPY | TEXHOJIOTHUH npousBocTBa | prevention of infectious
TEXHOJIOTUACHI, KYKIAIBI | TIPOIYKIMH oOmecrBenHoro | diseases and food
aypyJap MEH TaMaKTaH | MUTAHUs, npoduaakTuke | poisoning.
yJAaHyIbIH aJJIbIH aly Macesenepi | mHdekuoHHbx 3aboseBanuii u | Brief description: Studies

OOMbIHIIIA AaspIay.

Kpbickama cunarraMachl:
Kopmaran opta hakroprapblHbIH
TUTMEHATIBIK CHITaTTaMAacChIH
3epTTeiti. TeXHOJIOTUAIBIK
XKabIpIKTapFa, *KabIpIKTapFa,
BIIbIC-asIKTapFa,

KOHTEeHHepIepre, OYBITI-TYIO
MaTepHuanaapbiHa, COHai-aK
TaMaKTaHIBIPY KOCIMOPBIHAAPIH
ycTayra KOMBLIATBIH

CaHUTAPJIBIK-THT'MCHAJIBIK

IHIIEBBIX OTPABICHUH.
Kparkoe onucanme:
THTUEHUYECKYIO
XapaKTEePUCTHUKY (baxTopoB
BHEIIHeW cpeabl. OnHChIBaeT
CaHUTAPHO-TUTUCHUYECKHUE
TpeGoBaHuUs K
TEXHOJIOTHYECKOMY
000pynOBaHUIO,
nocyne, Tape,
Mmarepuaiam,  a
COJICPKAHMIO

N3yyaer

MHBEHTApIO,
YIIAKOBOYHBIM

TaKKe K
HPEANPUATHI

the hygienic characteristics
of environmental factors.
Describes  sanitary  and
hygienic requirements for
technological ~ equipment,
inventory, dishes,
containers, packaging
materials, as well as for the
maintenance of catering
establishments.  Considers
personal hygiene  and
preventive examination of




TaJlanTapabl CHITaTTaNIBI.
Tamakrany KOCIMOPBIHAAPHI
KbI3METKEpIIePiHiH KeKe
TUTHEHACHI MeH
NpOo(UIAKTUKAJIBIK ~ TEKCEepLIyiH
KapacTeIpaabl. Tamak eHiMIepiH
TaceIMajiayra, KaObu11ayFa,
CaKTayFa, acla3JblK ©HJICYTe
KOUBLIATBIH CaHUTAPHUSIIBIK

TajanTapabl Kocnapaansl.
Oky HoTHIKeCI:

Binyi Tuic:

- TaMaKTaHJbIPYy
KOCIMOPBIHAAPBIHBIH CaHUTAPJIBIK
HOpMaJIapbIHa KaTBICTEI
HOPMAaTHUBTIK JKOHE KYKBIKTBIK
KYy>KaTTap;

- MeWpaMxaHa  KbI3METIHJET1
CTaHJapTTay JKOHE

cepTu(duUKaTTay Heri3zaepi.

Icreit anysl THiC:

- TaMaKTaHIBIPY
KOCIOPBIHAAPBIHIA OHIMIEP MEH
KBI3METTEP/IIH camnacklH OacKapy
KoHe  Oakputay — KypaJJaapblH
KOJI/IaHy;

- CaHUTAapusi  CaJlaChIHJAFbI
MelipaMxaHa KbI3METIH peTTeUTIH
KYKBIKTBIK ~KOHE HOPMAaTHUBTIK
Ky KaTTap/bl iC )KY31HIe KOJIJIaHy;

- MelipaMxaHa KbI3METIH
CaHUTapUsl KoHE  KayINCI3mIK
cajlaceIHAA peTTENTIH
TEXHOJIOTHSJIBIK ~ KYKaTTaMaHbI
naiianany

Memnrepyi Tuic:

- ToXIpudeIe CaHUTapHs
CaJIaCBIHIAFbI MelipaMxaHa

KBI3METIH PETTEUTIH KYKBIKTBIK
JKOHE HOPMATHBTIK KY’KaTTap bl
KOJIJIaHY JIa¥ IbLIaphI;

- MelpamxaHa KBI3METIH
CaHUTAPJIBIK Kayirnci3aik
cajlaceIHAA peTTEeUTIH
TEXHOJIOTHSIBIK, Ky>KaTTappl

naianany JgaFapuiaphl.
KanabinTacatbiH Ky3bIpeTTep:
-KbI3METTEP/IIH JKOFaphl CalachlH
KaMTaMachl3 €Ty MaKcaTbIHAa
CaHUTAPJIBIK-TUT UEHAJIBIK
3aHHAMaHBI KOJIJJaHyFa KaOlIeTTi;
- TaMaKTaHJBIPY

00I1eCTBEHHOTO MTUTAHUS.
PaccmarpuBaer JUYHYIO
TUTHEHY M TNPOQHUIAKTHUECKOE

oOcnenoBanue pabOTHUKOB
IpeIIPUITHIA IUTaHMSL.
[Lnanupyer CaHUTapHbBIE
TpeboBaHUs K
TPaHCIIOPTUPOBKE, IIPUEMKE,
XpaHEHUIO HUIIEBBIX
IIPOAYKTOB, KYJIMHapHOU
00paboTKe.

PesynbTaT 00yuenus:

3HaTh:

- HOpPMaTHBHBIE U IIPABOBbIE
JIOKYMEHTHI, Kacaroluecs

CaHUTAPHBIX HOPM NPEATPUATUI
UTaHUS;

- OCHOBBI CTaHJApTU3ALUU U
cepTuuKallMl B PECTOPAHHOM

cepBuce.

YMmern:

- TPUMEHSTh  HUHCTPYMEHTHI
YIPaBJICHHS u KOHTPOJIA

KayecTBa MPOJIYKIHH U YCIYT B
OPEIIPUITHIX TUTAHUS;

- TpPUMEHATh Ha MPAKTUKE
IpaBOBblE M  HOPMATHUBHBIE
JOKYMEHTHI,
periiaMeHTHpYIoIIne

PECTOPAHHYKO JACATCIBHOCTH B

00J1aCTH CaHUTaPHU;

- HCII0JIb30BaTh
TEXHOJIOTHYECKYIO
JOKYMEHTAITHIO,
periiaMeHTHUP YOI YIO
pPECTOpaHHYIO JICATEILHOCTh B
obOactu CaHUTApUH u
0€e30I1aCHOCTH

Baagers:

- HaBbIKaMU TIPUMEHEHHUS Ha
IIPAKTHKE IIPABOBBIX u
HOPMATHUBHBIX JOKYMEHTOB,
pEerIaMEHTHPYIOIIHX
pPECTOpaHHYIO JICATEILHOCTh B
obnactu CaHWUTAPHH; -
HaBBIKAMH HCITOJIb30BaHHUs
TEXHOJOTHYECKOH
JOKYMCHTAIUH,
periIaMeHTUPYIOICH
PECTOPaHHYIO JCATEIBHOCTh B
obmactu CaHHUTAPHOM
0e30MMacHOCTH.

employees of food
enterprises. Plans sanitary
requirements for
transportation, acceptance,
storage of food products,
culinary processing.
Learning outcome:

To know:

- regulatory and legal
documents concerning the
sanitary standards of food
enterprises;

- fundamentals of

standardization and
certification in restaurant
service.

Be able to:

- apply management and
quality control tools for
products and services in
food enterprises;

- to apply in practice legal
and regulatory documents

regulating restaurant
activities in the field of
sanitation;

- use technological

documentation  regulating
restaurant activities in the
field of sanitation and safety
Own:

- skills  of

practical
application of legal and
regulatory documents
regulating restaurant
activities in the field of
sanitation;
- skills in using
technological
documentation  regulating

restaurant activities in the
field of sanitary safety.
Formed competencies:

- able to use sanitary and
hygienic legislation in order
to ensure high quality
services;

- able to ensure the sanitary
and epidemiological safety
of food enterprises;

- able to monitor the
execution of decisions made




KOCIMOPBIHAAPBIHBIH
CaHUTAPIIBIK-ITTHIEMHOJIOT USIIBIK
Kayilci3[iriH KaMTaMachl3 eTyre
KaOuIeTTI;

- KbI3METKepJIep/IiH KaObLUIJaHFaH

HIeTrMaep i OpPBIHJAYbIH,
KYPBUIBIMJIBIK Oenimiiesnep
KYMBICBIHBIH TEXHHUKAJBIK JKOHE
CaHHUTAPIIBIK KarIaiapbiH

CaKTayblH OaKplIayFra KaOinerTi,
- MelipaMxaHa KelleHiH Oakpuiay

KyHeciHaeri npoOieManapibl
aHBIKTayra KOHE
JermapTaMeHTTeD (KpI3METTED,

OeniMaep) KbI3METIHIH THIMIUTIK
JICHrel1H aHbIKTayFa KaOlUIeTTl.

®opmupyeMble KOMIIETEHIIUM:

- CIIoco0eH HCIIOJIb30BaTh
CaHUTAPHO-TUTHCHUYECKOE
3aKOHOJATEIIbCTBO B IEIAX
obecrieueHust BBICOKOTO
Ka4yecTBa yCIIyT;

- crocoben o0ecneyuTh
CaHUTApPHO-

AMUIEMHOJIOT HIECKYIO
0€30MacHOCTb MIpeAIPUATHIH
MMATAHUSA;

- CIOCOOEH  KOHTPOJIMPOBATH
HCIIOJIHEHHE MIEPCOHAIIOM
MIPUHATBIX peuieHui,
COOMIOIEHN TEXHUYECKUX U

CaHUTApPHBIX YCJIOBUU pPabOTHI
CTPYKTYPHBIX MOJIPa3ICIICHUI;
- CIIOCOOEH BBISBIISTH TPOOIEMBI

B cucTemMe KOHTPOJIA
pPECTOpaHHOTO  KOMIUIEKca U
oTpeieNIeHus YPOBHS

3¢ PeKTUBHOCTH  NIEATETHHOCTH
JenapTaMeHTOB (ciyx0,
OT/ICJIOB).

by the staff, compliance
with technical and sanitary
working  conditions  of
structural units;

- able to identify problems
in the restaurant complex
control system and
determine the level of
efficiency of departments
(services, departments).




