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122.5.3.14. Tamak eHIypYLIYHYH jKapasHiapbl xaHa am.1aparrapbx/ TIporeck u.annaparu m»mleaw»( B H 000D; Hit MATI 6 180 4 2 6 o
obmectBenHoro matanus/ Processes and equipment for food production and catering equipment
122.5.3.7. Buoxumus/ buoximus/ Biological chemistry TK 4 120 2 2 4 00
122.5.3.11.8. Tamak_am xumusichl/ Timesas xumis/ Food Chemistry TIIOTI 4 120 2 2 4 00
12253115, KooMayK TamaK aili OHYPYYHYH (QH3MKO-XHMHATHIK HErH3Aepi/ DH3HKO-XHMHUUCCKHE OCHOBbI PON3BOACTBA MPOAYKIUH Trom 5 150 3 2 5 00
obmectenHoro matanus/ Physical and chemical bases of production catering
122.b Yniiku 3aTThl Kalpa HINTETYYHYH JKallllbl IPHHLMIITEPH XKaHa TAMAK a3bIKTAPbIH OHIYPYY TeXHONOrsChIHA Kupuyy/ Obuiue
PUHIMIIEL TIepepaGOTKH CHIPbA 1 OCHOBHI TexHonoruu otpacii/ General principles for the processing of raw materials and the IO 00
industrv bases 5 150 2 1 2 S
122.6.3.8. A3BIKTBIK JKaHa GHOJIOrHSIBIK aKTHBYY Kourysimanap/ TTuiessie n Guosornyeckue akrushbie 1o6askn/ Food and biologically active
additives TIIOTT 4 120 2 2 4 00
122.6 Uniiku 3aTTap/IbiH JKaHa TAMAK-a3bIKTap/IbiH KACHETTEPHH H3HJI100 KOou0py/ Metojbt CBOHCTB CHIPbs M
o6mectsentoro miamms/ Methods of studying the properties of raw materials and products catering IO 4 120 2 2 4 00
122.B.3.117. Koom/yk TamakTanyy MeKeMelIepHH/IE TeilJIooHy YIoITypyy (KypeTyk i)/ OpraHnsaris IpOH3BOICTBA H 0OCTY/KHBAHHSA B
Mpe MpHATHAX OGMIeCTREHHOTO MHTAHNUA (KypcoBas pabota)/ The organization of production and services in catering (course work) | TIOIT 7 210 3 3 7 00
122.5.3.11.9. My3/1aTKbIY TEXHOJIOTHAC JKaHa KOOMIIYK TaMaK alll MEKEMEIEPHH/IE TOH 3aTTap bl Ybirapyy/ XolomibHas TeXHONOrHs 1
TIPOM3BOJICTBO B THAX obmecTBenHoro muTanns/ Refrigeration technology and the production of | TIIOTT 4 120 2 1 4 00
frozen products in the catering
122.B.3.1L1. KooMJIyK TaMaKTaHyy/Jarsl a3bIKTap/IblH TEXHOIOrMACBI(KYPCTYK M)/ TeXHOIOrHs NPOM3BOICTBA NPOJLYKIMH OOLIECTBEHHOIO
HTaHK coas pabora)/ The technology of production of public catering establishments (course work
(topeosax paGora) &P i N ( ) Trion 7 | 20 3 3 7 00
1225.3.01.2. KOOM/TyK TAMAK alll MeKeMETICPHH/IC YH a3bIKTapbIH HIITETYY TeXHONOHCk TeXHOMOTHS POH3BOJICTBA MyHHBIX Ky THHAPHBIX
KOHMTEPCKHX H3/1euii B npeanpususix obiectsentoro nutanns/ The production technology of flour culinary and confectionery TIOTT 5 150 2 2 1 5 00
caterina
12253113, KOOMIYK TAMAK alll MCKEMe/ICPHH/IC TAMAK ALITHI KaHA HIITCP/IHH CATIATBIH Ko30Mor1100/ KOHTOE KauecTsa POYKIHH 1 YeIyr
THii obiectBennoro nutanus/ Quality control of products and services catering TTIOTT 5 150 2 2 1 5 00
122.5.3.10. TamakTayyHyH caHHTapHACH Xana rurieHachi/ CaHHTapHs W rHriena nutanns/ Sanitation and food hygiene TrON 4 120 2 2 4 00
122.6.3.11. [KOOM/1yK TaMaK alll a3bIKTapbIHbIH XKaHa a3bIK-TYJYK YHHKM 3aTTapbiHbIH b [BCHHOTO ChIPbS H
npojtykin obmecTenHoro nutanus/ Safety of food raw materials and products catering TITOTT 4 120 2 1 4 00
122.5.3.114. Koomzyk Tamak ai (T TIpoekr il obiecTBenHoro nutanus/ Designing of public
catering TIIOTT 4 120 2 2 4 00
Cescys oTyayy4y cabaKkTapabiH KbliibIHTBLINBY MTOro no odsizatesbubiv aucnumsunam/ Total compulsory subjects 72 1980 24 24 19 20 21 24 4 4
Tanoo kyperapsy/ Kypewt no Buigopy/ Courses selection
122.53.B.1. MeHeuKMeHT kaa MapKeTHHr/ MeneukmenT n Mapkernr/ Management and marketing Men 4 120 2 2 4 B
122.5.3.B.2. z pyy KaHa yiowTypyy/ = Opram3aiis H ynpassiennue nponssozcteom/ Economy, 120
organization and management of production Sub 4 2 2 4 B
122.6.3.B.3. KbIprbi3 yayTTyK jKaHa 4eT dJUIMH TaMaKTaphlH Kacoo TEXHOIOrusichl/ TeXHONOr s PUrOTOBICHHS G101 KbIPIbI3CKOH HALMOHALHOM 180
u 3apyGexcHoii kyxun/ Technology cooking Kyrgyz national and international cuisine TTIOTT 6 3 3 6 B
122.5.3.B4. KOOMIyK TaMAKTAHYYAArbl KECHITHK STHKeT/ TIpodheccHORaTBHEIT STHKET B oGIecTBenHOoM muTannn/ Professional etiquette in public
i Trion I 2 5 B
catering
122.5.3.B.5 Oxyy-n3uiziee urepn/ YueGHo-uccienoBaresnbekas padora/ Teaching and research TITOI 4 120 4 4 B
12253 B.6 ATaiibll TaMaKTaHYy TYPIOPYHYH TEXHONOMMACK JKaHa albl YIOLITYDYy(KCTKHHYEKTEPIE, MEKTEIIKE YCHHHKH, MEKTEITHE,
JIMETHKAJIBIK KaHa apbLI00-NpoduIakTHKabIK)/ TeXHONOTHS H OPraHH3aIWs CHIeIMATbHBIX BHJIOB THTAHHS (JIETCKOrO IOUIKOIBHOTO
Lo - . TITOTT 6 180 3 3 6 B
W IIKOJILHOTO, /IHETHYECKOTO H JeUeOHO- naxieckoro)/ T gy and of special types of food (preschool and
school children, dietary and therapeutic and prophylactic)
122.5.3B.7. KOOMLyK TAMAK alll KACOOHYH KaHbl TEXHONOHsIApS!/ TexHOOTHH Ba 1p ob1iecTBeHHOrO
. . . 120 B
murranus/ Innovative production technology catering IO 4 2 2 4
Tavax am assipTap canatem piyk n3n106/ C ii aHa M3 KavecTBa MUILEBLIX NPOyKTOB/ Sensory analysis of food
1225388 quality o i e 2 5 B
KOON1yKC TAMak all HIIKAIATapLINAArE! GYXFATTCPUIK SCCITTep/ Byxyer na npeanpuaTia obiuiceTnerioro mimauus/ Accounting in | - B 120
122.5.3.89 i 0 2 2 4 B
Jcatering
Tan/100 KypcTapbiHbIH AKbliibIHTBITBY WT0r0 m10 Kypeam no Beigopy/ Total elective courses 23 690 4 5 6 6 4 8 4 4
122.5.5.2. ©uaypyurryk npakrukacsi/ Tipoussoacrennas npaktuka/ Internship TrON 5 150 5
122.5.53. Kga ampinaars npaxtikal Mpexea. npaxtika/ The pre-qualification practice TrIon 5 150 5
122.B.6. MamJIeKeTTHK Kbl bINTBIKT00 aTTecTanusichl/ UTorosasi rocynapersennas arrecraunsi/ Final state certification TIIOTT 15 450 15
Baapsr:/ Beero:/ Total: 120 | 3600 28 29 25 31 25 32 8 28
@axyabratupaep/ Daxyasrarusbi/ Electives
Oxyy Moayaiapsinarsl kpeantrep/ Kpeautos no yuedusivm moayisv/ Credit for training modules 210 6300
TpaxTnkanars: kpenntrep/ Kpenntos mo npaxtuie/ Credits for practice 15 450)
MaMJIeKeTTHK Kbl bIHTHIKTO0 ATTECTANMSICHIHBIN KpeanTTepn/ KpeanToB 1o HToroBoii rocyiapeTsenHoii aTrecTannn/
Credit for the final state certification 15 450
Kpemurrepann 6aapei/ Beero kpeanros/ Total loans 240 7200
Kony/ Kon/ Code TMpaxrukansin arrapsy/ Hanvenosanue npakrukn/ Name practice cem./sem KPC:/ 05":’“ » MAMJIEKETTHK CBIHAKTAP/ TOCY/IAPCTBEHHBIE YK3AMEHBI/ STATE EXAMS
” HelL
1.KBIprbi3cTaH Tapbixsi GOIOHYA MaMICKETTHK Chiiak/ T ocyapeTBennbiii sk3amen o Mctopin Keipriiscrana/ State examination
B.5.1. Oxkyy/ Yuebuas/ Teaching 4 5 4 in the history of Kyrgyzstan
. Ksa. bk nm/ Kea. 2. Mam. THK aT [YH KBIHBIHTBITB (OYTYY KbanupuKauusIbiK HItHH koproo) - 11 kpet. Barbir Goronya naspioo
B5.2. Onnypymyw/ Hpowssoncteertias/ Internship 6 5 5 padora/ Qualifying work MaM. ChIHaK - 4 kpeat./ MTOroBast rocyaiapeTBenHas aTTecTatus (3alinTa BRITyCKHOI KBATH(UKAHOHHOI paGoTh) - 11 kpex.
Toc.5K3. 110 HanpaBJieHHIo moaroToskH - 4 kpet./ Final state certification (protection of final qualifying work) - 11 cred. St. ex. in
b.5.3. Ki amwiaarsy [ / The 8 5 5 the direction of training - 4 cred.
KTAAT 3as. ii TIIOII/ Head of Department TPPC VMK T® npeacenarean/ lpeacenarenss YMK T®/ Chairman EMC FT OB 6amusicsl/ Hauanenuk VY/ Head EM y K.C/ Zh.S.
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