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19.04.04 TexHonornsa NpoayKLUWA 1 opraHnaalus obLEeCTBEHHOrO N
lpozpamma Management and organization of public catering production
Mazucmpamyper:
|K53"U¢7UK34U9-' Maaucmp I'ed Havana nodzomosku 2021
@opma obyyeHus: O4yHas O6pasosamensHelil cmandapm (@rOC) Ne 1028 ot 14.08.2020
Cpok nonyyeHus obpasosaHus: 2z
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Kypc 1

- - D .e. - n 8 B
OpMa KOHTpons 3.e IToro akap.4aco row— Cevecp 2
WHaexc HanmeHoBaHue Swza 3aver 3aver KP Sxenep DakT Hacos | Jcnep Mo Kour. cp Kowr | Mnrep M. 3.e. TNex Na6 MNp KCP cP Kowr 3.e. Jlek Na6 Mp KCP cP Kowr
MeH cou. THOE B3.e. | THoe | nnawy | pa6. ponb | wacel [ moarot ponb ponb
Bnok 1.Ancunnnmubl (Moaynu) 65 65 2340 | 2340 | 936 | 1026 | 378 287 22 90 36 198 306 | 162 19 72 18 234 252 | 108
O6sa3aTenbHan 4acTb 31 31 1116 | 1116 | 432 522 162 110 11 36 18 108 198 36 13 36 18 162 180 72
51.0.01 [o] y pCUTETCKUIA y 2 1 8 8 288 288 144 108 36 20 4 72 72 4 72 36 36
51.0.01.01 Professional foreign language 2 1 8 8 36 288 288 144 108 36 20 4 72 72 4 72 36 36
51.0.02 Hayu4Ho-ncc TeNbCKUi y 123 | 1223 2 23 23 828 828 288 414 126 90 7 36 18 36 126 36 9 36 18 90 144 36
51.0.02.01 Food Process Design And Modelling 1 3 3 36 108 108 18 90 7 3 18 920
51.0.02.02 Food and Bioprocess Control 1 4 4 36 144 144 72 36 36 24 4 18 18 36 36 36
51.0.02.03 Advanced Food Physics 2 3 3 36 108 108 72 36 24 3 18 18 36 36
51.0.02.04 Scientific Fundamentals of Molecular Cuisine 3 4 4 36 144 144 36 54 54 7
51.0.02.05 Research Seminar: Exploring the possibility of 23 5 5 3 | 180 | 180 | 36 | 144 18 2 18 54
using high-tech industries in catering products
51.0.02.06 Food tech project 2 2 4 4 36 144 144 54 54 36 10 4 18 36 54 36
Yacrb, hopmupy yuacr p X O i 34 34 1224 | 1224 | 504 504 216 177 11 54 18 90 108 | 126 6 36 72 72 36
51.B.01 TexHONornyecKo-NPoeKTHbI Moay/b 13 8 8 288 288 108 99 81 31 4 18 36 36 54
51.B.01.01 Optimization of processing hydrobionts 1 4 4 36 144 144 54 36 54 17 4 18 36 36 54
51.8.01.02 High Fech prgcessing of raw materials from the Far 3 4 4 3% 144 144 54 63 27 14
East into culinary products
51.B.02 Mopaynb KOHTpons KauecTBa M 6e3onacHoCTH 23 6 6 216 216 108 108 41 3 18 36 54
51.B.02.01 Long-Term Food Technology 2 3 3 36 108 108 54 54 17 3 18 36 54
51.B.02.02 Food Safety & Hygienic Design 3 3 3 36 108 108 54 54 24
51.B.03 Opr y Kii Moay 23 3 7 7 252 252 108 81 63 34 3 18 36 18 36
51.B.03.01 Personalized catering 2 3 3 36 108 108 54 18 36 17 3 18 36 18 36
51.8.03.02 Catering services management and organization of 3 3 4 4 3% 144 144 54 63 27 17
staff work
b61.B.AB.01 [AucumnnuHel no Bbi6opy 61.B.[1B.1 3 3 3 108 108 36 72 17
51.8./18.01.01 Asse§sment of the economic efficiency of public 3 3 3 3% 108 108 36 7 17
catering enterprises
51.B.AB.01.02 Quality Management Systems of catering facilities 3 3 3 36 108 108 36 72 17
b1.B.AB.02 AucumnnuHel no Bbi6opy 61.B.[1B.2 3 3 3 108 108 36 72 20
51.B.[B.02.01 Modern design and reconstruction of catering 3 3 3 36 108 108 36 72 20
51.B.[B.02.02 The basic principles of the catering design 3 3 3 36 108 108 36 72 20
b61.B.AB.03 AucumnnuHel no Bbi6opy 61.B.[1B.3 1 4 4 144 144 54 45 45 17 4 18 18 18 45 45
51.B./18.03.01 Technology of products and organization of special | 4 4 36 | 144 | 144 54 45 45 17 4 18 | 18 | 18 45 | a5
types of food
51.B.1B.03.02 Modern areas of science in food technology 1 4 4 36 144 144 54 45 45 17 4 18 18 18 45 45
51.B.11B.04 Ancumnnutbl no BbiGopy 61.B.[1B.4 1 3 3 108 108 54 27 27 17 3 18 36 27 27
51.B.[1B.04.01 Food Processing and Packaging 1 3 3 36 108 108 54 27 27 17 3 18 36 27 27
B1.8.4B.04.02  |The main directions of development in the field of | 3 3 3 | 108 | 108 | 54 27 7 | 1z 3 | 18 36 27 | 2
technological equipment




Kypc 2

3akpenneHHas kadeapa

Cemectp 3 Cemectp 4
Kont Kont
WHpekc HanmeHoBaHne 3.e. Jex a6 Mp KCP CcpP poss 3.e. Jex Ja6 Mp KCP Ccp ponb Koa HanmeHosanne KomneTeHuum
Bnok 1.AncunnaunHel (Moaynu) 24 63 18 207 468 | 108
O6sa3aTenbHan 4acTb 7 54 144 54
51.0.01 061yey pcuTeTcKmii Moay YK-4; YK-5; ONK-5
51.0.01.01 Professional foreign language 142 |AK@RGMUNECKWY AENGPTAMEHT YK-4; YK-5; OMK-5
aHINMIACKOrO fA3bika
51.0.02 Hayu4Ho-ncc TeNbCKUi y 7 54 144 54 YK-1; YK-2; YK-3; YK-4; YK-6; OMNK-1; OMNK-2; OMNK-3; OMNK-4; ONK-5
51.0.02.01 Food Process Design And Modelling 136 |HSTaPTAMEHT NMLEBLIX HaYK YK-2; YK-4; OMK-1
TexHonoruit
51.0.02.02 Food and Bioprocess Control 136 |AeNAPTAMERT NALEBbIX Hayk 1 YK-1; OMK-1; OMK-3
TexHonoruit
51.0.02.03 Advanced Food Physics 136 |AeNAPTAMERT NALEBbIX Hayk 1 YK-3; OMK-4
TexHonoruit
51.0.02.04 Scientific Fundamentals of Molecular Cuisine 4 36 54 | 54 136 [enapTaMenT nuLeBLIX Hayk OrK-2; OMK-3
TexHonoruit
51.0.02.05 Rgseargh Semln;r: Exp.lorlpg the possmlllty of 3 18 %0 136 LlenapTaMevHT NULWEBBIX HaYK 1 YK-3; YK-6; OMK-2; OMK-5
using high-tech industries in catering products TeXHOoNormi
51.0.02.06 Food tech project 136 |AeNAPTAMENT NMLEBbIX Hayk 1 OMK-2; OMK-4
TexHonoruit
YacTb, hopmupy yvacr p xo| 17 63 18 153 324 54
61.B.01 TexHONOrMYecKo-nNpoeKTHbI MoayNb 4 18 36 63 27 YK-1; MK-1; NK-2; MK-3; NK-4; NK-20; NK-21
51.8.01.01 Optimization of processing hydrobionts 136 |HenaPTAMEHT NMLEBLIX HaYK YK-1; MIK-1; NK-2; NK-3; MK-4
TeXHonoruit
51.8.01.02 High Fech prgce55|ng of raw materials from the Far 4 18 36 63 27 136 ﬂel‘lapTaMP:HT NULEBBIX HayK 1 YK-1; MIK-3; MK-4; MIK-20; MK-21
East into culinary products TexHonorui
51.B.02 Mopaynb KOHTpons KauecTBa M 6e3onacHoCTH 3 18 18 18 54 MNK-2; NK-3; NMK-4; NK-5; MK-6; NK-25 ; NK-26
51.8.02.01 Long-Term Food Technology 136 |ANAPTAMEHT NALiEBbiX Hayk 1 MK-3; MK-4; IK-5; MK-6; MK-25
TeXHonoruit
51.B.02.02 Food Safety & Hygienic Design 3 18 | 18 | 18 54 136 |HenaPTAMEHT NMLEBLIX HaYK MK-2; MK-3; MK-4; NK-6; NK-26
TeXHonoruit
51.B.03 Opr y Kii Moay 4 18 36 63 27 YK-3; NK-1; NK-2; NK-4; NK-6; NK-13 ; NK-14; NK-17; NK-19; NK-27
51.8.03.01 Personalized catering 136 |PNAPTAMERT NALiEBbIX Hayk 1 MK-4; MK-6; MK-17; MK-19; MK-27
TeXHonoruit
51.8.03.02 Catering services management and organization of | 18 36 63 27 136 ﬂel‘lapTaMEvHT NULEBbIX HaYK 1 VK-3; MIK-1; TIK-2; MIK-13 5 MK-14
staff work TexHonoruit
51.B.[1B.01 [AucumnnuHel no Bbi6opy 61.B.[1B.1 3 9 27 72 MNK-7; NK-8; NK-9; NK-10; NK-28
51.8./18.01.01 Asse§sment of the economic efficiency of public 3 9 27 ” 136 ﬂel‘lapTaMF:HT NULWEBBIX HayK 1 MK-7; MK-8; MK-9; MK-10; M1K-28
catering enterprises TeXHonoruit
51.8.018.01.02 Quality Management Systems of catering facilities | 3 9 27 72 136 f:::f;jr'ﬁ” MULLEBLIX HayK v MK-7; MK-8; MK-9; MK-10; MK-28
51.B.[1B.02 AucumnnuHel no Bbi6opy 61.B.[1B.2 3 36 72 YK-2; MK-11; NK-12; NK-22; NK-23; NK-24
51.8.08.02.01 Modern design and reconstruction of catering 3 36 72 136 f:::f;jr'ﬁ” MULLEBLIX HayK v YK-2; MK-11; MK-12; NK-22; MK-23; NK-24
B1.B.1B.02.02  |The basic principles of the catering design 3 36 72 136 f:::f;jr'ﬁ” MULLEBLIX HayK v YK-2; MK-11; MK-12; NK-22; MK-23; NK-24
51.B.[1B.03 AucumnnuHel no Bbi6opy 61.B.[1B.3 YK-1; MK-4; NK-5; MK-6; NK-15; NK-16; NK-18
51.8./18.03.01 Technology of products and organization of special 136 ﬂel‘lapTaMF:HT NULWEBBIX HayK 1 YK-1; MK-4; [IK-5; MIK-6; MK-15; MK-16; MK-18
types of food TEXHONOrMM
51.B.1B.03.02 Modern areas of science in food technology 136 Ll.enapTaMEvHT MULLUEBLIX HayK v YK-1; MK-4; MK-5; MK-6; MK-15; NK-16; MK-18
TeXHONoruit
51.B.11B.04 Ancumnnutbl no BbiGopy 61.B.[1B.4 MNK-15; MK-16; NK-18; NK-23; NK-24
51.B./18.04.01 Food Processing and Packaging 136 [AGNAPTAMERT MUILEBLIX Hayk U MK-15; MK-16; MK-18; NK-23; MK-24
TeXHoOnoruit
51.8.018.04.02 The maln.dlrectlo!'ls of development in the field of 136 Ll.enapTaMEvHT NULEBBIX HayK 1 MK-15; MK-16; MK-18; MK-23; MK-24
technological equipment TEXHONOrMi




Kypc 1

- - ®opMma KoHTpons 3e. - Wroro akaa.4acos
Cemectp 1 Cemectp 2
WHaexc HanmeHoBaHne Swza 3aver 3aver KP Sxenep DakT Hacos | Jcnep Mo Kour. cp Kowr | Mnrep M. 3.e. TNex Na6 MNp KCP cP Kowr 3.e. Jlek Na6 Mp KCP cP Kowr
MeH cou. THOE B3.e. | THoe | nnawy | pa6. ponb | wacel [ moarot ponb ponb

Bnok 2.MpakTtnka 46 46 1656 | 1656 | 144 | 1512 1656 36 216 12 36 396
O6sa3aTenbHan 4acTb 18 18 648 648 36 612 648 4 18 126
62.0.01(M) Practical Training. Research work 1 4 4 36 144 144 18 126 144 4 18 126
52.0.02(M) Practical Training. Undergraduate practice including 4 14 14 36 504 504 18 486 504

research work
Yacrtb, hopMupyemasn yyacTHMKamm o6p X O ] 28 28 1008 | 1008 108 900 1008 3 18 90 12 36 396
62.B.01(M) Practical Training. Pedagogical practice 1 3 3 36 108 108 18 90 108 3 18 90
52.B.02(M) Practical Training. Theoretical experimental project 23 10 10 36 360 360 36 324 360 6 18 198
52.B.03(M) Practical Training. Technological practice 2 6 6 36 216 216 18 198 216 6 18 198
52.8.04(M) Pract!cal Training. Industrial and technological 4 6 6 3% 216 216 18 198 216

practice
52.B.05(M) Practical Training. Project practice 4 3 3 36 108 108 18 90 108
Bnok 3.N'ocypapcTBeHHas ToroBas aTrecrauuns 9 9 324 324 36 216 72
B3.01(I") Preparation for passing and passing the state exam| 4 3 3 36 108 108 18 54 36

Execution, preparation for the defense procedure
53.02(m) and the procedure for graduation qualification work: 4 6 6 36 216 216 1 162 36
OTA.PakynbTaT Anc 4 4 144 144 72 72 4 36 36 72
@TA.01 Nutrition 2 2 2 36 72 72 36 36 2 18 18 36
oTA.02 The effectiveness of biotechnological industries 2 2 2 36 72 72 36 36 2 18 18 36




Kypc 2

- - 3akpenneHHas kadeapa -
Cemectp 3 Cemectp 4 P benp
Kont Kont
WHpekc HanmeHoBaHne 3.e. Jex a6 Mp KCP CcpP poss 3.e. Jex Ja6 Mp KCP Ccp ponb Koa HanmeHosanne KomneTeHuum
Bnok 2.MpakTuka 4 18 126 23 54 774
O6sa3aTenbHan 4acTb 14 18 | 486
52.0.01(1) Practical Training. Research work 136 f:::;;jr':‘i” MVILLEBBIX HayK 1 ONK-5; MK-15; NK-16; MK-17; MK-19; MK-20; MK-21
52.0.02(M) Practical Training. Undergraduate practice including 14 18 486 136 LlenapTaMevHT NULWEBBIX HaYK 1 OMK-1; OMK-5; MK-7; MK-8; MK-10; MK-15; MK-16; MK-17
research work TeXHOoNormi
Yacrtb, hopMupyemMasn y4acTHMKaMu o6pasoBaTeNibHbIX 0] 4 18 126 9 36 288
52.B.01(M) Practical Training. Pedagogical practice 136 |HSMAPTAMEHT MULIEBLIX Hayk 1 MK-25 ; MK-26 ; MK-27; NK-28
TexHonoruit
52.8.02(T) Practical Training. Theoretical experimental project | 4 18 | 126 136 f:::;;jr':i” MULLEBLIX HayK v MK-15; MK-16; MK-17; MK-18; NK-19; MK-20; NK-21
52.B.03(M) Practical Training. Technological practice 136 |HSMAPTAMEHT MULIEBLIX Hayk 1 MK-1; MK-2; MK-3; NK-4; NK-5; MK-6
TexHonoruit
52.8.04(M) Pract!cal Training. Industrial and technological 6 18 198 136 LlenapTaMevHT MULLEBBIX HaYK 1 MK-7; MK-8; MK-9; MK-10; MK-11; MK-12; MK-13 ; MK-14
practice TexHonoruit
52.B.05(T) Practical Training. Project practice 3 18 | % 136 |ASNBPTAMEHT MULEBLIX HayK MK-22; MK-23; MK-24
TexHonoruit
Bnok 3.N'ocypapcTBeHHas ToroBas aTrecrauuns 9 36 216 72
YK-1; YK-2; YK-3; YK-4; YK-5; YK-6; OMK-1; OMK-2; OMK-3; OMK-4; OMK-5; MK-
N N . [lenapTaMeHT NULLEBbIX HayK 1 1; MK-2; MK-3; MK-4; MK-5; MK-6; MK-7; NMK-8; MK-9; NMK-10; MK-11; NK-12; MNK-
B3.01(I") Preparation for passing and passing the state exam 3 18 54 36 136 TexHONOMI 13 ; MK-14; NK-15; MK-16; MK-17; MIK-18; MK-19; MK-20; MIK-21; MK-22; MK-23;
MK-24; NK-25 ; NK-26 ; NK-27; MK-28
YK-1; YK-2; YK-3; YK-4; YK-5; YK-6; OMK-1; OMK-2; OMK-3; OMK-4; OMK-5; MK-
53.02(1) Execution, preparation for the defense procedure 6 18 162 36 136 [lenapTaMeHT NULLEBbIX HayK 1 1; NMK-2; MNK-3; MK-4; MK-5; MK-6; MK-7; MK-8; MK-9; NMK-10; MK-11; NK-12; MNK-
: and the procedure for graduation qualification work TEXHOMOrUiA 13 ; NK-14; MK-15; MNK-16; NMK-17; MK-18; NK-19; MK-20; MNK-21; NK-22; MK-23;
MK-24; NK-25 ; NK-26 ; NK-27; MK-28
OTA.Paky aTl anc
oTA.01 Nutrition 136 |eMAPTaNMEHT MULEBLIX Hayk u MK-5; NK-6
TeXHonoruit
oOTA.02 The effectiveness of biotechnological industries 136 ﬂel‘lapTaMP:HT MMLIEBLIX HayK 1 MK-1; MK-4; NK-6
TexHonoruit




NHpekc CopepxxaHue Twn
YK-1 CnocobeH oCyLLeCTBASATb KPUTUYECKUIA aHann3 NpobieMHbIX CUTyaLuii Ha OCHOBE CUCTEMHOTO MOAXO0AQ, BblpabaTbiBaTb CTpPATEruio AeNCTBUM YK
VK11 MpoBOAUT METOAbI KPUTUYECKOrO aHanm3a 1 OLEHKN COBPEMEHHBIX Hay4YHbIX AOCTUMXKEHWUI; MPUMEHSIET OCHOBHbIE MPUHLMMbI KPUTUHECKOrO )
aHanusa
51.0.02 Hay4yHo-uccneaoBaTenbekuin Moaynb
51.0.02.02 Food and Bioprocess Control
b1.B.01 TexHOMorMYecKo-NPoeKTHbIN Moay/lb
51.B.01.01 Optimization of processing hydrobionts
51.B.01.02 High tech processing of raw materials from the Far East into culinary products
b61.B.1B.03.01 Technology of products and organization of special types of food
b51.B.1B.03.02 Modern areas of science in food technology
B3.01(I) Preparation for passing and passing the state exam
b3.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-1.2 MpUMEHSIET HOBble 3HaHWSI HAa OCHOBE aHaNNn3a AaHHbIX MO C/IOKHbLIM Hay4HbIM NpobiemMaMm, OTHOCSLUMMCS K NpodheccMoHanbHol obiacTu -
51.0.02 HayuHo-uccneposatenbckuin Moaynb
B51.0.02.02 Food and Bioprocess Control
51.B.01 TexHONOrn4ecko-NPoeKTHLIN Moay b
51.B.01.01 Optimization of processing hydrobionts
51.B.01.02 High tech processing of raw materials from the Far East into culinary products
b1.B.AB.03.01 Technology of products and organization of special types of food
b1.B.AB.03.02 Modern areas of science in food technology
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-1.3 YcnewHo NpUMeHsieT METOAbI UCCiieaoBaHus NpobneMbl NpodeccuoHanbHOM AeSTENBHOCTU C MPUMEHEHMEM aHanu3a -
51.0.02 Hay4yHo-uccnenoBaTenbCkuin Moayb
51.0.02.02 Food and Bioprocess Control
b1.B.01 TexHOMorMYecKo-NPOeKTHbIN Moay/lb
51.B.01.01 Optimization of processing hydrobionts
51.B.01.02 High tech processing of raw materials from the Far East into culinary products
b51.B.AB.03.01 Technology of products and organization of special types of food
51.B.AB.03.02 Modern areas of science in food technology
B3.01(IN) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
|YK-2 CriocobeH ynpaBnsTb MPOEKTOM Ha BCEX 3Tanax ero >XM3HEHHOro Uukna YK
VK21 MpUMEHSIET METOABI YNPABNEHMS U ONWUCaHUS PE3YNbTAaTOB NMPOEKTHON AeATENbHOCTW; METOAbI, KPUTEPUM M MapaMeTpbl OLEHKU Pe3yNbTaToB )
BbIMOJIHEHUS NPOeKTa
|51.0.02 HayuHo-uccnenoBaTenbCkuii Moay b




51.0.02.01 Food Process Design And Modelling
51.B.AB.02.01 Modern design and reconstruction of catering
61.B.4B.02.02 The basic principles of the catering design
B3.01(") Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-2.2 0O60CHOBLIBAET NPAKTUYECKYIO 1 TEOPETUUECKYIO 3HAYMMOCTb MOJYHEHHDBIX PE3YNLTATOB; NPOBEPSIET U AHANN3MPYET NPOEKTHYIO AOKYMEHTaLMIO; |-
NMPOrHO3MpYeT pa3BMTUE NPOLIECCOB B MPOEKTHOW NpoceccoHanbHoi 0bnactu
51.0.02 HayuHo-uccnepoBatenbckuin Mogynb
51.0.02.01 Food Process Design And Modelling
Bb1.B.AB.02.01 Modern design and reconstruction of catering
b61.B.1B.02.02 The basic principles of the catering design
B3.01(I) Preparation for passing and passing the state exam
b3.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
VK23 Ymeno ynpasnseT I'IpoeKTaM‘le B 0611aCT1, COOTBETCTBYIOLLEN NPOdECcCMOHaNbHON AesTeNbHOCTW; pacnpeaeneHneM 3aaaHnin U nobyxaeHnem
APYrnX K AOCTVKEHUIO Lienen
51.0.02 HayuHo-uccneposatenbckuin Mogynb
51.0.02.01 Food Process Design And Modelling
b51.B.[B.02.01 Modern design and reconstruction of catering
b1.B.AB.02.02 The basic principles of the catering design
B3.01(I) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-3 CrnocobeH opraHn130BbLIBaTb U PyKOBOAWUTb paboToi KOMaHAbl, BbipabaTbiBas KOMaHAHYIO CTpaTeruio AN AOCTYXKEHWUS MOCTaBNEHHOW Lenn YK
MpuMeHsieT MeToAbl Noadopa 3 hEKTUBHON KOMaHAbI; OCHOBHbIE YC/I0BUS 3(hhEKTUBHON KOMaHAHOM paboTbl; OCHOBbLI CTPaTErMYECKOro
YK-3.1 ynpaBneHns YeNOBEYECKMMU PECYPCAaMM, HOPMAaTMBHbIE MPaBOBbLIE aKTbl, KAacAlOLMECS OpraHM3aLmMm 1 OCyLLECTBIEHMS NPOhECCHOHANbHOM -
[edaTenbHOCTH
b1.0.02 HayuHo-uccneaosatenbckuin Moaynb
51.0.02.03 Advanced Food Physics
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
b1.B.03 OpraH13aumMoHHO-YNpaBeHYecKuUil Moayb
51.B.03.02 Catering services management and organization of staff work
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-3.2 OnpegensieT HeobxoanMble METOABI YrpaBneHus U 3cdEKTUBHO PYKOBOAMT KOMaHAOM; BblpabaTbiBaeT KOMaHAHYO CTpaTeruio -
51.0.02 HayuyHo-uccneaosatenbckuin Moaynb
51.0.02.03 Advanced Food Physics
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
b51.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
51.B.03.02 Catering services management and organization of staff work




53.01(I)

Preparation for passing and passing the state exam

B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
VK33 YMerno 1Cronb3yeT 3HaHWsl OpraHm3aummn B 06N1acTy ynpasneHns KOMaHaHbIM B3aUMOAEACTBUEM B PELUEHWM NOCTABNEHHbIX LeNei; co3aaHueM |
KOMaHAbl NS BbINOIHEHWS MPAKTUYECKMX 3a4ad; y4acTueM B paspaboTke CTpaTerMm KoMaHaHoW paboTbl
51.0.02 Hay4yHo-uccneaoBaTenbekuin Moaynb
51.0.02.03 Advanced Food Physics
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
b1.B.03 OpraHu13aLUmMoHHO-yNpaBieHYeckuin Moayb
51.B.03.02 Catering services management and organization of staff work
B3.01(T) Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-4 CnocobeH NpUMEHSTb COBPEMEHHbIE KOMMYHUKATUBHbIE TEXHOIOMMW, B TOM YMC/IE HA MHOCTPaHHOM(bIX) A3blke(ax), AN akaAeMnyecKkoro n VK
npoceccMoHanbHOro B3aMMOAeNCTBUS
VK-4.1 Mcnonb3yeT/ NpUMEHSIET U3yYeHHble CrieumanbHble TEPMUHBI U FPaMMaTYeECKUe KOHCTPYKUMKU Anst paboTbl C OPUrMHaNbHBIMU TEKCTaMm )
aKaAeMMYeCKoro 1 NpodeccMoHanbHOro xapakrepa
51.0.01 O6LLeyHVBEPCUTETCKMIA MOAY b
51.0.01.01 Professional foreign language
51.0.02 HayuHo-uccnepoBatenbckuin Moaynb
51.0.02.01 Food Process Design And Modelling
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-4.2 Obnagaet CcnocobHOCTLIO NeKCUYECKN NPaBUbHO, FPAMOTHO, JIOFMYHO W MOCNeA0BaTENbHO NMOPOXAATb YCTHbIE U NUCbMEHHBIE BbiCKa3blBaHWS B
CUTyaUMsiX akaeMUYEecKoro 1 NpodeccroHanbHOro B3auMoaencTBus
51.0.01 O6LLeyHVBEPCUTETCKMIA MOAY b
51.0.01.01 Professional foreign language
b1.0.02 HayuHo-uccneaosatenbckuin Moaynb
51.0.02.01 Food Process Design And Modelling
B3.01(I) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
VK-4.3 dopmMupyeT 1 oTCTanBaeT COBCTBEHHBIE CYXKAEHUS U HAay4YHble MO3WLMM, HAa MHOCTPAHHOM SA3blKe B CUTyaLMsX akafeMU4eckoro 1 )
npoceccMoHanbHOro B3aMMoAencTBrst
51.0.01 O6LLeyHVMBEPCUTETCKMIA MOAY b
51.0.01.01 Professional foreign language
51.0.02 HayuyHo-uccneaosatenbckuin Moaynb
51.0.02.01 Food Process Design And Modelling
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-5 CnocobeH aHanM3upoBaTh M yuuTbIBaTb pa3Hoobpasune KynbTyp B MPOLECCe MEXKYbTYPHOMO B3aMMoAeNcTBuS YK




Mcnonb3yeT ncnxonormyeckne 0CHOBbI COLManbHOro B3aVIMOLI,el7|CI'BVI$|; HanpasB/IEHHOro Ha pelleHne I'IpOdJECCVIOHaJ'IbeIX 3a[a4; OCHOBHble

YK-5.1 MPUHUMMBI OPraHn3aLmMm AeNOBbIX KOHTAKTOB; METOAbI MOATOTOBKM K NEperoBopaM, HauMoHasbHble, STHOKYIbTYPHbIE U KOH(heCCUOHasbHbIe -
0CO6EHHOCTY M HAapoAHble TPaaNLMK
B51.0.01 O6LeyHUBEPCUTETCKMIN MOAY b
51.0.01.01 Professional foreign language
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-5.2 IpaMOTHO ¥ AOCTYMHO M3naraeT NpodeccnoHanbHyo MHGOPMaLIMIO B NpoLiecce MEXKYNbTYPHOrO B3aMMOZEeNCTBUS; cobnogaeT sTuyeckme )
HOpMbI 1 NpaBa YenoBeka
B51.0.01 O6LIeyHMBEPCUTETCKMIN MOAY /b
51.0.01.01 Professional foreign language
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-5.3 OpraHusyeT npoayKTYBHOE B3anMoAeNCTBME B NPOdECCHOHaNbHOMN cpefe C YYETOM HaLMOHasbHbIX, 06LWEKYNbTYPHBIX U KOH(ECCUOHaNbHbIX )
ocobeHHocTel
B51.0.01 O6LIeyHMBEPCUTETCKMIN MOAY /b
51.0.01.01 Professional foreign language
B3.01(IN) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
YK-6 CnocobeH onpeaensTb U peann3oBbiBaTb NPUOPUTETHI COBCTBEHHOMN AESTENBHOCTM U CNOCOBLI ee COBEPLLEHCTBOBaHMUS Ha OCHOBE camooLeHkn  |YK
YK-6.1 Mcnonb3yeT 0CO6EHHOCTU NPUHSTUS U peanv3aumnm OpraHn3aumnoHHbIX, B TOM Yncre ynpaBnqueEwa PelLeHNi; TEOpETUKO-MeToaoNoTMYeCKkre |-
OCHOBbI CaMOpa3BUTUSI, CaMOpeanu3aLmnm, UCNob30BaHUS TBOPYECKOrO NoTeHUMana cobCTBEHHOM AeATENbHOCTM
51.0.02 Hay4yHo-uccnenoBaTenbLCkuin Moayb
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
B3.01(I") Preparation for passing and passing the state exam
b3.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
VK62 OnpegensieT NpuopuTeTHI NPoeccMoHanbHOM AesTENbHOCTY U CNOCO6bI ee COBEPLLIEHCTBOBAHUS Ha OCHOBE CaMOOLIEHKH; pa3pabaTbiBaeT, .
KOHTPOSIMPYET, OLEHMBAET U UCCNeyeT KOMMOHEHTbI MPOdeCccMoHanbHON AeSTENBHOCTM
51.0.02 Hay4Ho-uccnegoBaTtenbckuii Moay b
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
VK63 MpUMeHsIeT HaBblkW onpeaeneHns 3hdEKTUBHOM HaNPaBNEHHOCTU AENCTBUIA B 061acTh NPOdECCHOHABHON AEATENBHOCTY; BNAAEET NPUHATUEM|
peLLeHni1 Ha ypoBHE COBCTBEHHOM NpocheccMoHanbHOW AesTeNbHOCTH
51.0.02 Hay4Ho-uccnegoBaTtenbckuii Moay b
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
B3.01(") Preparation for passing and passing the state exam
B63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work




OnK-1 CnocobeH pa3pabaTbiBaTb 3P hEKTUBHYIO CTPATErMi0, MHHOBALMOHHYIO NMOMIMTUKY M KOHKYPEHTOCNOCO6HbIE KOHLENLMW NpeanpusTus onK
OMK-1.1 bheKTVBHO NPUMEHSIET OCHOBbI CTPATErMYECKOro MiaHMpoBaHUs AeSTENbHOCTY NPEANPUSTUA MUTaHWS; MexaHU3Mbl OPMUPOBaHWS )
NONUTWKM, MHHOBALIMOHHBIX NIaHOB Pa3BUTUS NPeAnpUiTUS
51.0.02 Hay4yHo-uccneaoBaTenbekuin Moaynb
51.0.02.01 Food Process Design And Modelling
51.0.02.02 Food and Bioprocess Control
52.0.02(I) Practical Training. Undergraduate practice including research work
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OMK-1.2 YcnewHo ¢opMupyeT NOAUTUKY NPeAnpUsTUS, CTpaTernyeckue niaHbl ero passutus; obecriedmBaeTt nNpeanpusTne NUTaHWs MaTepuanbHbIMU U
(pvHaHCOBLIMM pecypcamm
51.0.02 Hay4yHo-uccneaoBaTenbCkuin Moaynb
51.0.02.01 Food Process Design And Modelling
B51.0.02.02 Food and Bioprocess Control
52.0.02(I) Practical Training. Undergraduate practice including research work
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OrK-1.3 MpuMeHsieT HaBbIkK pa3paboTKN KOHKYPEHTOCMOCOBHbIX KOHLENLIMIA; METOAbI CTPAaTErMYeCcKoro niaHNnpoBaHus -
51.0.02 Hay4yHo-uccnenoBaTenbCkuin Moayb
51.0.02.01 Food Process Design And Modelling
B51.0.02.02 Food and Bioprocess Control
52.0.02(I) Practical Training. Undergraduate practice including research work
B3.01(IN) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OMK-2 CnocobeH paspabaTbiBaTb MEPONPUSTUSI MO COBEPLIEHCTBOBAHMIO TEXHONOMMYECKMX NMPOLIECCOB NMPOM3BOACTBA NPOAYKLUMWU Pa3NYHOMO oK
Ha3HayeHus
OMK-2.1 YcnewHo NpUMEHSIET OCHOBbI TEXHOMIOMMU MPOAYKTOB NUTAHWSI, ¥ HAaNpaBfeHUs MO COBEPLLIEHCTBOBAHMIO TEXHOMOMMYECKUX NPOLIECCOB .
npou3BoACTBa
51.0.02 Hay4Ho-uccnegoBaTtenbckuii Moay b
51.0.02.04 Scientific Fundamentals of Molecular Cuisine
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
51.0.02.06 Food tech project
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OrK-2.2 MnaHupyeT HanpaBfieHWst MO COBEPLUEHCTBOBAHMIO TEXHONOMMYECKMX NMPOLIECCOB NMPOU3BOACTBA NPOAYKUMU NUTAHWS Pa3fIMYHOrO HasHayeHust |-
51.0.02 HayuHo-uccnepoBatenbckuin Mogynb
51.0.02.04 Scientific Fundamentals of Molecular Cuisine
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products




51.0.02.06

Food tech project

B3.01(") Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OMK-2.3 YcnewHo pa3spabaTbiBaeT MEPONPUSATUS MO COBEPLUEHCTBOBAHMIO TEXHONOMMYECKMX NPOLIECCOB MPOW3BOACTBA NPOAYKLMM NUTAHWUS Pa3nnyHOro
Ha3HayeHus
51.0.02 Hay4yHo-uccneaoBaTenbCkuin Moaynb
51.0.02.04 Scientific Fundamentals of Molecular Cuisine
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
51.0.02.06 Food tech project
B3.01(I) Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OMnK-3 Cnoco6ev|-| OLEeHMBaTb PUCKN W YNPaBIATb Ka4YecTBOM MyTEM MCMO/b30BaHUSA COBPEMEHHBIX METOAOB M pa3paboTku HOBbIX TEXHONOMNYECKUX oK
peLueHui
OMK-3.1 MpUMeHsIeT OCHOBHbIE rOCYAapPCTBEHHbLIE M MEXAYHApPOAHbIE HOPMATUBHbIE AOKYMEHTbI M HanpaB/eHnst B 0611aCTH ynpaBneHns KauecTsoMm, )
OLIEHKM puUcKaMmn 1 6e30MacHOCTbIO MULLEBOI NPOAYKLMM M NMPOU3BOLACTBANPOM3BOACTBA
51.0.02 HayuHo-uccneposatenbckuin Mogynb
B51.0.02.02 Food and Bioprocess Control
51.0.02.04 Scientific Fundamentals of Molecular Cuisine
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OMK-3.2 MpUMeHsieT 3HaHMs, OLIEHMBAET PUCKM U YNPaBNsSeT Ka4eCTBOM U 6e30rlaCHocrb|o MULLEBOI NPOAYKLUMM UM NMPOM3BOACTBA NYTEM WCMOb30BaHMS
COBPEMEHHBIX METOAO0B U pa3paboTky HOBbLIX TEXHONOMMUECKUX PELLEHUI
51.0.02 Hay4yHo-uccneaoBaTenbLCkuin Moaynb
51.0.02.02 Food and Bioprocess Control
51.0.02.04 Scientific Fundamentals of Molecular Cuisine
B3.01(I) Preparation for passing and passing the state exam
b3.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OrnK-3.3 YcnewHo Mcnonb3yeT CoBpeMeHHbIE MeTOAbl M CnocobeH pa3pabaTbiBaTh HOBbIE TEXHOIOMMYECKME PELLEHMS -
51.0.02 HayuHo-uccneposatenbckuin Moaynb
51.0.02.02 Food and Bioprocess Control
51.0.02.04 Scientific Fundamentals of Molecular Cuisine
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
ONK-4 CrnocobeH 1crnonb3oBaTh METOALI MOAENPOBaHUS NMPOAYKTOB U NMPOEKTUPOBaHWUS TEXHONOMMYECKMX NPOLIECCOB MPOM3BOACTBA NPOAYKLMM OnK
nuTaHus
OrK-4.1 BHeapsieT OCHOBbI Y METOLOMOMMI0 MOAENMPOBAHMS MPOAYKTOB U TEXHOMNOMMYECKUX NMPOLIECCOB MPOM3BOACTBA NPOAYKLMN NUTaHMS -
51.0.02 HayuHo-uccnepoBatenbckuin Mogynb
51.0.02.03 Advanced Food Physics
51.0.02.06 Food tech project




53.01(I)

Preparation for passing and passing the state exam

B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OrK-4.2 Mcnonb3yeT coBpeMeHHOe nporpaMMHoe obecriedeHre Ans NPoeKTMPOBaHUs TEXHOIOrMYECKMX NPOLIECCOB NPOM3BOACTBA NPOAYKUMM MUTaHus |-
51.0.02 Hay4yHo-uccneaoBaTenbekuin Moaynb
51.0.02.03 Advanced Food Physics
51.0.02.06 Food tech project
B3.01(I) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OMK-4.3 AKTVUBHO BHeApSiET HaBbIKu MaTeMaTi4eckoro MoAENMpoBaHHs Npu pa3paboTke HOBbIX MHHOBALIMOHHbIX MPOAYKTOB NUTaHWUS U TEXHONOMUI C )
3aflaHHbIMM COCTaBOM W CBOMCTBaMM
51.0.02 HayuHo-uccnepoBatenbckuin Mogynb
51.0.02.03 Advanced Food Physics
61.0.02.06 Food tech project
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OnK-5 CnocobeH MCrnonb3oBaTh HayYHblE 3HAHWS U HaBbIKWM UCCNIEA0BATENbCKON AESTENBHOCTM AN PELLEHNUSI OpPraHW3aLMOHHO-TEXHONOrMYeckux 3aaaq|OnK
OrK-5.1 MpUMeHsIeT 3HaHMS1 COBPEMEHHbIX METOA0B UCC/IEA0BAHMS MPU PeLIeHM OpraHM3aLMOHHO-TEXHONOMMYECKUX 3aaay -
B51.0.01 O6LIeyHMBEPCUTETCKMIN MOAY /b
51.0.01.01 Professional foreign language
51.0.02 Hay4yHo-uccnenoBaTenbLCkuin Moayb
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
B52.0.01(M) Practical Training. Research work
52.0.02(I) Practical Training. Undergraduate practice including research work
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OrK-5.2 MnaHupyeT U OpraHU30BbLIBAET NPOLECC BHEAPEHUS PE3yNbTAaTOB UCCNEAOBaHUIA B MPOM3BOACTBO -
B51.0.01 O6LIeyHUBEPCUTETCKMIN MOAY /b
51.0.01.01 Professional foreign language
51.0.02 Hay4Ho-uccnegoBaTtenbckuii Moay b
51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
52.0.01(IM) Practical Training. Research work
52.0.02(I) Practical Training. Undergraduate practice including research work
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
OnK-5.3 MpUMeHsIET coBPEMEHHbIE METOAbI MCCIeA0BaHMIA NPU PELIEHNM OpraHM3aLMOHHO-TEXHOMOMMYECKUX 3aaau -
51.0.01 Ob6LLeyHVBEPCUTETCKMIA MOAY b
51.0.01.01 Professional foreign language




B51.0.02 HayuHo-uccnenoBaTenbCkuii Moay b

51.0.02.05 Research Seminar: Exploring the possibility of using high-tech industries in catering products
52.0.01(M) Practical Training. Research work

52.0.02(I1) Practical Training. Undergraduate practice including research work

B3.01(IN) Preparation for passing and passing the state exam

b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

|Tmn 3agay npod. AesTeNbHOCTU:

TEXHOMOMMYECKHI

CrocobeH v roToB YCTaHaBMBaTb U ONPEAENATbL NPUOPUTETLI B obnactu ynpaBiieHUa Npon3BoACTBEHHBbIM NPOLECCOM, YNPaBnATb

MK-1 MHdbopMaLmeit B 06nacTu NpoM3BOACTBa NPOAYKLUMW NPeanpusTUA MUTaHUs, NNaHUPOBaTh 3(MEKTUBHYIO CUCTEMY KOHTPOSIS MK
NpOM3BOACTBEHHOIO MpoLiecca M NPOrHo3npoBaThb ero 3deKTUBHOCTb

|I'IK—1.1 MpuMeHsieT 3HaHMS NPOM3BOACTBEHHBIX MPOLIECCOB B 06/1aCTV NPOM3BOACTBA NPOAYKLUMU NPearnpUsTUiA MUTaHUs -
51.B.01 TexHONorn4ecko-npoeKkTHbIN Moay b
51.B.01.01 Optimization of processing hydrobionts
b1.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
b1.B.03.02 Catering services management and organization of staff work
B2.B.03(MM) Practical Training. Technological practice
B3.01(I) Preparation for passing and passing the state exam
B63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
oTA.02 The effectiveness of biotechnological industries

MK-1.2 YcTaHaBnMBaeT v onpeaensieT NpuopuTeTsl B 061acTy ynpaBieHnst IPOM3BOACTBEHHBLIM MPOLIECCOM -
b1.B.01 TexHOMorMYecKo-NPOeKTHbIN Moay/lb
51.B.01.01 Optimization of processing hydrobionts
b1.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
b51.B.03.02 Catering services management and organization of staff work
B2.B.03(IM) Practical Training. Technological practice
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
®TA.02 The effectiveness of biotechnological industries

MK-1.3 MpUMeHsIET HaBbIKW YrpaBieHust MHbopMaLmeil B 061acT NPOM3BOACTBa NPOAYKLMM U NPOrHO3MPOoBaHUs ero 3thheKTUBHOCTH -
b1.B.01 TexHONOrMYecko-NpPOEKTHLIN MoAy b
51.B.01.01 Optimization of processing hydrobionts
b1.B.03 OpraH13aLUMoHHO-YNpaBeHYeckuin Moayb
51.B.03.02 Catering services management and organization of staff work
52.B.03(IM) Practical Training. Technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
oTA.02 The effectiveness of biotechnological industries




CnocobeH aHanMsupoBaTh M OLEHUBaTb MHHOOPMaLMIO, NMPOLIECCh], AESTENBHOCTb, UAEHTUMUUMPOBATL NPOGIEMbI NPy yNpaBieHUH

k-2 NPOW3BOACTBEHHBIMW U JIOTUCTUHECKMMU NpoLeCcaMu, OLIEHUBATb PUCKM B 0611aCTU CHabXeHUs1, XpaHEHNS! U ABWKEHUS 3anacoB K
MK-2.1 AKTVBHO NPVMEHSIET OCHOBbI OpPraHW3aLmMm CHabXeHNs, XpaHEHUS U ABMXKEHWSI 3anacoB, NMPOM3BOACTBEHHbIX NMPOLECCOB MULLEBbIX MPOM3BOACTB |-
b1.B.01 TexHOMorMYecKo-NPOeKTHbIN Moay b
51.B.01.01 Optimization of processing hydrobionts
b1.B.02 Mogaynb KOHTPONS kayecTBa U 6e3onacHoCcTH
b1.B.02.02 Food Safety & Hygienic Design
b1.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
51.B.03.02 Catering services management and organization of staff work
52.B.03(IM) Practical Training. Technological practice
B3.01(I) Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-2.2 AHanuaupyeT 1 onpeaenseT NpMopuTeTbl B 061aCTV yNpaBieHnst NPOM3BOACTBEHHBLIM NPOLIECCOM -
b1.B.01 TexHOMorMYecKo-NPoeKTHbIN Moay/lb
b51.B.01.01 Optimization of processing hydrobionts
B1.B.02 Moaynb KOHTPONS kayecTBa u 6e3onacHocTn
51.B.02.02 Food Safety & Hygienic Design
b1.B.03 OpraH13aLUMoHHO-YNpaBeHYeckuin Moayb
51.B.03.02 Catering services management and organization of staff work
B2.B.03(IM) Practical Training. Technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-2.3 AKTVBHO NPUMEHSIET HaBbIKN BbISIBAIEHWSI NPO6/1EM NPU yNpaBieHUM NPOU3BOACTBEHHLIMU U TIOTUCTUHECKUMU NpoLeccaMm -
b1.B.01 TexHOMorMYecKo-NPOeKTHbIN Moay/lb
51.B.01.01 Optimization of processing hydrobionts
b1.B.02 Moaynb KOHTPONS KayecTsa M 6e3onacHoOCTH
b1.B.02.02 Food Safety & Hygienic Design
b1.B.03 OpraH13aumMoHHO-YNpaBeHYecKnUil Moay b
51.B.03.02 Catering services management and organization of staff work
52.B.03(IM) Practical Training. Technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
CnocobeH oueHMBaTh 3¢hHEKTUBHOCTb 3aTpaT Ha peanvsaumio NPOM3BOACTBEHHOMO MPOLIEcca MO YCTAHOBMEHHLIM KPUTEPUSIM, YCTaHaBANBATb U
MK-3 onpeaensiTb NPUOPUTETLI B 06/1aCTV pa3paboTku U BHEAPEHUS| CUCTEMbI KayecTBa M 6e30MacHOCTV NpoAYKLMM NPOU3BOACTBA, YMETb MK

aHanM3MpoBaTb U OLEHNBaTb MHGOPMALIMIO, NMPOLECCHI U AeATeNbHOCTb NPeanpusTUs




nK-3.1 anMEHSETVBHaHVIﬂ OCHOBHbIX MOMIOXEHWUI HOPMATUBHOMN W TEXHOMOMMYECKON AOKYMEHTaLMel Npy NPOM3BOACTBE NPOAYKTOB MUTaHUS, )
KyNMHapHOW npoayKuum
b51.B.01 TexHOMorMyYecKo-NPoeKTHbIN Moay/lb
51.B.01.01 Optimization of processing hydrobionts
51.B.01.02 High tech processing of raw materials from the Far East into culinary products
B1.B.02 Mogaynb KOHTpONS kayecTBa u 6e3onacHocTn
51.B.02.01 Long-Term Food Technology
b1.B.02.02 Food Safety & Hygienic Design
52.B.03(M) Practical Training. Technological practice
B3.01(T") Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-3.2 MpUMEHSIET 3HaHWS1 HOPMaTUBHOM, TEXHONOMMYECKOW [OKYMEHTaLMK, onpeaensieT NpuopuTeTbl B 061acTv pa3paboTkv v BHEAPEHUS! CUCTEMbI )
Kavecrtsa v 6e30macHOCTM NpoAyKLMK
51.B.01 TexHONOorn4ecko-NPoeKTHLIN MoaYy b
b51.B.01.01 Optimization of processing hydrobionts
b1.B.01.02 High tech processing of raw materials from the Far East into culinary products
b1.B.02 Moaynb KOHTPO/S KayecTBa U 6e3onacHoCcTh
51.B.02.01 Long-Term Food Technology
51.B.02.02 Food Safety & Hygienic Design
B2.B.03(IM) Practical Training. Technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-3.3 BHeapsieT nHbOpMaLMIo 0 COBPEMEHHBIX TEXHONOMMYECKMX NpoLieccax NPOU3BOACTBA KyYSIMHAPHOW MPOAYKLMM U3 PacTUTENBHOMO Cbipbsi -
b1.B.01 TexHOMorMYecKo-NPOeKTHbIN Moay b
b51.B.01.01 Optimization of processing hydrobionts
51.B.01.02 High tech processing of raw materials from the Far East into culinary products
B1.B.02 Moaynb KOHTPONS kayecTBa U 6e3onacHoCcTh
51.B.02.01 Long-Term Food Technology
b1.B.02.02 Food Safety & Hygienic Design
52.B.03(IM) Practical Training. Technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
nK-4 CnocobeH oka3blBaTb BAMSIHWE Ha pa3paboTKy 1 BHeAPEHWE CUCTEMbl KayecTBa M 6e30MacHOCTV NpoAyKLUMY NPOU3BOACTBA, OLEHMBATb PUCKU B MK
obnactv obecrneveHns kadyecTtBa 1 6€30MacHOCTV NPOAYKLMM NPOM3BOACTBA, CHAOXEHUS, XpaHEHWS U ABMXKEHUS NPOAYKLMM
NK-4.1 AKTVMBHO MCMOMb3yeT B paboTe coBpeMeHHble CUCTEMbI OLIEHKM KayecTBa M 6e30nacHOCTY NpoayKLMn NPou3BOACTBA, pUCKK B 0bnacTu )
obecrneyeHust kadecTBa M 6€30MacHOCTX NPOAYKLUMM MPOM3BOACTBA, CHAGXKEHWSI, XpaHEHUS U ABUXEHUS MPOAYKLMA
b51.B.01 TexHOMornYecKo-NPoeKTHbIN Moay/lb




51.B.01.01 Optimization of processing hydrobionts
51.B.01.02 High tech processing of raw materials from the Far East into culinary products
b1.B.02 Mogaynb KOHTPONSl kayecTBa U 6e3onacHoCcTh
51.B.02.01 Long-Term Food Technology
51.B.02.02 Food Safety & Hygienic Design
b1.B.03 OpraHu13aLUMoHHO-yNpaBieHYeckuin Moayb
51.B.03.01 Personalized catering
b61.B.AB.03.01 Technology of products and organization of special types of food
b61.B.1B.03.02 Modern areas of science in food technology
52.B.03(IM) Practical Training. Technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
oTA.02 The effectiveness of biotechnological industries
NK-4.2 OpraHu3oBbIBaET, pa3pabaTbiBaeT M BHeAPSET CUCTEMY KadecTBa M 6e30nacHOCTY NPoAYKLMM NPOM3BOACTBA, OLEHUBAET PUCKU B 0bnacTu
obecrneyeHns kayecTBa 1 6e30MacHOCTU NPOAYKLMM NPOU3BOACTBA, CHAaBXEHMWSI, XPaHEHUS U ABWXXEHWS NPOAYKLMM
51.B.01 TexHONOrn4ecko-NpoeKTHbIN Moay b
b51.B.01.01 Optimization of processing hydrobionts
b1.B.01.02 High tech processing of raw materials from the Far East into culinary products
b1.B.02 Mopaynb KOHTPO/S KayecTBa U 6e3onacHoCcTh
51.B.02.01 Long-Term Food Technology
51.B.02.02 Food Safety & Hygienic Design
b1.B.03 OpraH13aLUMoHHO-YNpaBeHYeckuin Moayb
51.B.03.01 Personalized catering
b1.B.1B.03.01 Technology of products and organization of special types of food
B51.B.[1B.03.02 Modern areas of science in food technology
52.B.03(IM) Practical Training. Technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
oTAa.02 The effectiveness of biotechnological industries
NK-4.3 Oka3blBaeT BNMsHWE Ha pa3paboTky U BHEAPEHME CUCTEMbI KavecTBa M 6e30MacHOCTM NpPoAYKUMM NPOM3BOACTBA, OLEHMBAET pUCKM B 0651aCTK
obecrneyeHns kayecTBa U 6e30MacHOCTU NPOAYKLMM NPOU3BOACTBA, CHABXEHWSI, XPaHEHUS 1 ABWXXEHWSI NPOAYKLMM
51.B.01 TexHONOrMYecko-NPOEKTHLIN Moay b
51.B.01.01 Optimization of processing hydrobionts
51.B.01.02 High tech processing of raw materials from the Far East into culinary products
b1.B.02 Mogaynb KOHTpOns kayecTBa n 6e3onacHocTn
51.B.02.01 Long-Term Food Technology
51.B.02.02 Food Safety & Hygienic Design
b51.B.03 OpraH13aLMOHHO-YNPaBNEHYECKUIA MOAY b




51.B.03.01 Personalized catering
51.B.AB.03.01 Technology of products and organization of special types of food
b51.B.4B.03.02 Modern areas of science in food technology
52.B.03(MM) Practical Training. Technological practice
B3.01(I) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
oTA.02 The effectiveness of biotechnological industries
MK-5 CrocobeH oueHnBaTb 3(DPEKTUBHOCTL 3aTpaT Ha (hYHKLMOHMPOBAHME CUCTEMBI KauecTBa M 6e30MacHOCTM NPOAYKLMIN NPOU3BOACTBA, NPUHUMaTb MK
peLleHunsi B CTaHAAPTHbIX U HECTaHAAPTHbBIX CUTYaLMSIX C MHOXECTBEHHBIMU (hakTopaMm

MK-5.1 MpUMeHsIeT 3HaHMS TEXHOMOrMYECKMX MPOLIECCOB NpY NPOU3BOACTBE NPOAYKLMM OBLLECTBEHHOrO NMUTAHNUS -
B1.B.02 Mogaynb KOHTpONS kayecTBa n 6e3onacHocTn
51.B.02.01 Long-Term Food Technology
b1.B.AB.03.01 Technology of products and organization of special types of food
B1.B.[1B.03.02 Modern areas of science in food technology
B2.B.03(IM) Practical Training. Technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
oT14.01 Nutrition

NK-5.2 YMeno ocyluecTBnsieT NoA6op OCHOBHbLIX TUMOB 060pyA0BaHUsI, UCMOb3YEMOro B YNakOBOYHbIX MPOLIECCaX; OPUEHTUPYETCS B aCCOPTUMEHTE )

YNaKOBOYHbIX M KOHCTPYKLMOHHbBIX MaTEPUanoB s YNakoBKW MULLEBbIX NPOAYKTOB

B1.B.02 Moaynb KOHTPONS kayecTBa 1 6e3onacHoCcTh
51.B.02.01 Long-Term Food Technology
b1.B.1B.03.01 Technology of products and organization of special types of food
B51.B.[1B.03.02 Modern areas of science in food technology
52.B.03(IM) Practical Training. Technological practice
B3.01(I) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
oT4.01 Nutrition

MNK-5.3 MpuMeHsieT TepMMHONOMMIO B 061aCTV CUCTEMbl kavecTBa U 6€30MacHOCTM NPoAYKLMM NPON3BOACTBA -
b51.B.02 Moaynb KOHTPONS kayecTBa 1 6e3onacHoCTh
51.B.02.01 Long-Term Food Technology
b61.B.1B.03.01 Technology of products and organization of special types of food
b1.B.AB.03.02 Modern areas of science in food technology
52.B.03(IM) Practical Training. Technological practice
B3.01(IN) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
oT14.01 Nutrition

NK-6 CnocobeH paspabaTbiBaTb HOBbI aCCOPTUMEHT MPOAYKLMM MUTAHMS PasfIMYHOrO Ha3HaYyeHusl, OpraHn30BaTh ee BbipaboTKy B MK

NPOU3BOACTBEHHbIX YCOBUAX




MK-6.1

MpUMeHsIeT 3HaHNS1 OCHOB TEXHOJIOMMU U OpraHn3aumMn NpomM3BOACTBa I'Ipeﬂl'lpVIﬂTVlVl 06L1ecTBEHHOro NUTaHus

B1.B.02 Mogaynb KOHTPONsl kayecTBa U 6e3onacHoCcTh

51.B.02.01 Long-Term Food Technology

51.B.02.02 Food Safety & Hygienic Design

b1.B.03 OpraHu13aLUMoHHO-yNpaBieHYeckuin Moayb

51.B.03.01 Personalized catering

b61.B.AB.03.01 Technology of products and organization of special types of food

b61.B.AB.03.02 Modern areas of science in food technology

52.B.03(IM) Practical Training. Technological practice

B3.01(IN) Preparation for passing and passing the state exam

b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

oTAa.01 Nutrition

oTA.02 The effectiveness of biotechnological industries

NK-6.2 Pa3pabaTbiBaeT HOBbI aCCOPTUMEHT NPOAYKLUMM MUTaHWUS Pa3fIMYHOMO HAa3HAYeHWsl, OPraHW30BbIBAET ee BblpaboTKy B MPOW3BOACTBEHHbIX

yCnoBusix

b1.B.02 Moaynb KOHTPONS KayecTBa U 6e3onacHoCcTh

51.B.02.01 Long-Term Food Technology

51.B.02.02 Food Safety & Hygienic Design

b1.B.03 OpraHu13aLUMoHHO-YNpaBieHYeckuin Moayb

51.B.03.01 Personalized catering

b61.B.1B.03.01 Technology of products and organization of special types of food

B51.B.[B.03.02 Modern areas of science in food technology

B2.B.03(IM) Practical Training. Technological practice

B3.01(IN) Preparation for passing and passing the state exam

b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

oT4.01 Nutrition

®TA.02 The effectiveness of biotechnological industries

MK-6.3 MpUMeHsIET HaBbIKU U YMeHUs B 0611acTy pa3paboTki HOBOrO aCCOPTUMEHTA NPOAYKLUMU U OpraHv3aLmy NpoM3BOACTBA

b51.B.02 Mopaynb KOHTPONS kayecTBa 1 6e3onacHoCTh

51.B.02.01 Long-Term Food Technology

51.B.02.02 Food Safety & Hygienic Design

b1.B.03 OpraH13aLUMoHHO-YNpaBieHYeckuin Moayb

51.B.03.01 Personalized catering

b51.B.1B.03.01 Technology of products and organization of special types of food

51.B.AB.03.02 Modern areas of science in food technology

52.B.03(IM) Practical Training. Technological practice

B3.01(I) Preparation for passing and passing the state exam

b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

oTA.01 Nutrition




|oTa.02

The effectiveness of biotechnological industries

|Twn 3a4ay npod. AeATENbHOCTY:

OpraH1U3aunoHHO-ynpa BJIEHYECKMIA

MnK-7 CnocobeH ycTaHaBnMBaTh M ONpeaensiTb NpUopUTETHI B CTPATErU PasBUTUS NPeanpUsTUs, B ero (pMHAHCOBOI U norncTuyeckon aesitenbHoctn MK

|I'IK-7.1 MpuMeHsieT 3HaHUa B 061aCTU CTpaTeErMmn pasBUTUSt Ha NPEANPUATUSX 0BLLECTBEHHOIO NUTaHUS Pa3IMYHOMO TUMa -
b1.B.AB.01.01 Assessment of the economic efficiency of public catering enterprises
b51.B.4B.01.02 Quality Management Systems of catering facilities
52.0.02(I1) Practical Training. Undergraduate practice including research work
52.B.04(IM) Practical Training. Industrial and technological practice
B3.01(T") Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work

NK-7.2 OnpeaensieT NpMOpUTETHLI B CTPATEMMMN pasBUTUS NPeanpuaTUs -
b61.B.AB.01.01 Assessment of the economic efficiency of public catering enterprises
b51.B.4B.01.02 Quality Management Systems of catering facilities
52.0.02(I) Practical Training. Undergraduate practice including research work
B2.B.04(I) Practical Training. Industrial and technological practice
B3.01(I) Preparation for passing and passing the state exam
B63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

MNK-7.3 MpuUMeHsIeT HaBbIKK B 061aCT DMHAHCOBOW M TOrMCTUYECKON AESTENbHOCTH -
b61.B.AB.01.01 Assessment of the economic efficiency of public catering enterprises
b51.B.[B.01.02 Quality Management Systems of catering facilities
52.0.02(I) Practical Training. Undergraduate practice including research work
B2.B.04(I) Practical Training. Industrial and technological practice
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

K-8 CnocobeH yflpaBnﬂTvaHdnopMaumeﬁ I'IplfIJ pa3pa60TKeVV| KOHTpPO/ie NCNONHeHns BloakeTa, okasblBaTb BAMSHME Ha (DOPMUMPOBAHME U NpoBeaeHNe K
(bMHaAHCOBOIA, Y4YETHOW, MHBECTULIMOHHOMN M KPEAUTHOW MONUTVKM NpeanpusTus
NK-8.1 AKTMBHO MCMONb3yeT AOKYMEHTbI 6yXranTepckol OTYETHOCTY NPEANPUSITUS, OCHOBHbIE 3aKOHOAATENbHbIE aKTbl, perfiamMmeHTupytowme paboTy
MULLEBOro NPOM3BOACTBA

b61.B.AB.01.01 Assessment of the economic efficiency of public catering enterprises
b51.B.AB.01.02 Quality Management Systems of catering facilities
52.0.02(IM) Practical Training. Undergraduate practice including research work
52.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

MNK-8.2 MpoOBOAUT CTOMMOCTHYIO OLIEHKY OCHOBHbIX MPOU3BOACTBEHHBIX PECYPCOB NPeAnpUsTUiA -
b51.B.1B.01.01 Assessment of the economic efficiency of public catering enterprises
51.B.1B.01.02 Quality Management Systems of catering facilities
52.0.02(I) Practical Training. Undergraduate practice including research work




52.B.04(M) Practical Training. Industrial and technological practice
B3.01(I") Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-8.3 MpOBOAMT @aHanW3 1 OLEHKY MHBECTULIMOHHbIX NMPOLIECCOB AESITENBHOCTY NPeAnpUsTUS -
b1.B.AB.01.01 Assessment of the economic efficiency of public catering enterprises
b51.B.4B.01.02 Quality Management Systems of catering facilities
52.0.02(I1) Practical Training. Undergraduate practice including research work
52.B.04(IM) Practical Training. Industrial and technological practice
B3.01(I) Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
nK-9 CnocobeH BeCTV neperoBopbl Npy 3akoYeHn AOroBOPOB MO KPeAUTOBAHUIO U MHBECTUPOBaHWIO, 06LWATLCS C BagenbLeM NpeanpusTis 1 K
OTBETCTBEHHBIMW PaboTHUKaMU
NK-9.1 AKTVUBHO NPUMEHSIET 3HaHWSI OCHOB MCUXONOMMK, BEAEHWSI NEPEroBOPOB MPW 3aK/0YEHUM JOrOBOPOB MO KPeaUTOBaHUIO M MHBECTUPOBaHUIO, )
obLaeTcs ¢ BnaaenbLueM npeanpustus U OTBETCTBEHHLIMU paboTHMKaMUpaboTHUKaMu
b61.B.AB.01.01 Assessment of the economic efficiency of public catering enterprises
b51.B.4B.01.02 Quality Management Systems of catering facilities
B2.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-9.2 MpoBOAUT NEPEeroBopbI MpU 3aK04YEHWUI AOFOBOPOB MO KPEAUTOBAHMIO U MHBECTUPOBAHMIO, 0OLIAETCs C BRajenbLeM NpearnpusTus u )
OTBETCTBEHHLIMM PaboTHWKaMK
b51.B.[B.01.01 Assessment of the economic efficiency of public catering enterprises
51.B.[B.01.02 Quality Management Systems of catering facilities
52.B.04(IM) Practical Training. Industrial and technological practice
B3.01(") Preparation for passing and passing the state exam
63.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-9.3 MpUMEHSIET HaBbIKN BEAEHUsI NMEePEroBopoB Mpu 3aK/0YEHUN JOroBOPOB MO KPeAUTOBAHWUIO U UHBECTUPOBAHWMIO -
b61.B.AB.01.01 Assessment of the economic efficiency of public catering enterprises
b51.B.[B.01.02 Quality Management Systems of catering facilities
B2.B.04(IM) Practical Training. Industrial and technological practice
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-10 CnocobeH oLeHMBaTb Pe3yNibTaTUBHOCTb SKOHOMUYECKON AESTENBLHOCTM NPEANPUSTUS C YHETOM AOCTUXKEHWS HAaMBOMbLUMX pe3ynbTaToB Npu K
HaMMeHbLUMX 3aTpaTax MaTepuasbHbIX U PUHAHCOBLIX PecypcoB
MK-10.1 MpUMEHSIET 3HAaHMSI OCHOB SKOHOMUYECKOW AesTeNbHOCTY NPeanpuaTHs -
b61.B.AB.01.01 Assessment of the economic efficiency of public catering enterprises
b51.B.AB.01.02 Quality Management Systems of catering facilities
52.0.02(I) Practical Training. Undergraduate practice including research work
52.B.04(IM) Practical Training. Industrial and technological practice




B3.01(") Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-10.2 OLeH1BaeT pesynbTaTUBHOCTb SKOHOMUYECKON AEATENHOCTU NPEANPUATUA C YHETOM AOCTUKEHWS HAaMGOMbILMX PE3YNbTaToB MPU HaUMEHbLUMX |-
3aTpaTax MaTepuanbHbIX M (OMHAHCOBbIX PecypcoB
b61.B.4B.01.01 Assessment of the economic efficiency of public catering enterprises
b1.B.AB.01.02 Quality Management Systems of catering facilities
52.0.02(I) Practical Training. Undergraduate practice including research work
52.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-10.3 MpuUMeHsIET HaBbIKM OLIEHKM SKOHOMMYECKOW AESTENbHOCTU NPearnpusiTUs C y4eToM AOCTMKEHUS] HaUBObLUMX Pe3ynbTaToB NPU HaUMEHbLINX
3aTpaTax MaTepuanbHbIX M (OMHAHCOBbIX PeCypcoB
b61.B.4B.01.01 Assessment of the economic efficiency of public catering enterprises
b1.B.AB.01.02 Quality Management Systems of catering facilities
52.0.02(I) Practical Training. Undergraduate practice including research work
B2.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam
B63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
CnocobeH nporHo3vpoBaTh byayLume pe3ynbTaTsl AeSTENbHOCTU NPeanpusTis U pa3pabaTtbiBaTh €ro CTpaTeruio, OLEHUBATb SKOHOMUYECKME,
MK-11 NOMIMTUYECKME, COLManbHbIE, KyNbTYPHbIE, TEXHONOrMYECKMEe U UHAHCOBbIE COCTABSIIOWME, CMOCOGHbIE MOBMATL Ha cTpaTervio npeanpusaTus |MK
nuTaHus
MK-11.1 MpUMEHSIET 3HAHUS OCHOB NMPOTrHO3MPOBaHWS BYAYLIMX PE3ybTaToOB AEATENBHOCTM NPEeAnpUsSTAN 06LLECTBEHHOMO NUTAHUS Pa3IMYHOIO TUMa -
b1.B.AB.02.01 Modern design and reconstruction of catering
51.B.[B.02.02 The basic principles of the catering design
B2.B.04(I) Practical Training. Industrial and technological practice
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-11.2 OLueHNBaAET 3KOHOMMYECKME, MONUTUYECKME, COLMANbHBIE, KYNIbTYPHbIE, TEXHONOMMYECKME U (DUHAHCOBLIE COCTaB/SIIOLLME NPEANPUITUI )
06LLEeCTBEHHOMO NUTAHUS Pa3IMYHOro TMNa
b61.B.1B.02.01 Modern design and reconstruction of catering
b1.B.AB.02.02 The basic principles of the catering design
B2.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-11.3 MpuUMeHsIET HaBbIKM pa3paboTkK cTpaTer Ha NPeanpUATUAX OBLLECTBEHHOrO NUTaHMS Pa3/IMYHOrO TMNA -
b1.B.1B.02.01 Modern design and reconstruction of catering
b51.B.4B.02.02 The basic principles of the catering design
52.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam




|53.021)

Execution, preparation for the defense procedure and the procedure for graduation qualification work

CnocobeH aHanu3MpoBaTb TEXHOMOMMYECKUEe NPOLLECChl MPOM3BOACTBA NPOAYKLUMM MUTAHWS Kak 06beKTbI YnpaBieHus, MpovM3BoAUTb

rk-12 CTOMMOCTHYHO OLIEHKY OCHOBHbIX NPOM3BOACTBEHHbBIX PECYPCOB NPEANpUSTUIN NMUTaHNS K
nK-12.1 MpUMeHsIET 3HaHUS TEXHOOrMYECKNX I'lpOLiECCOB Npou3BOACTBA NPOAYKLMM NUTaHUS, MPOBOANT CTOMMOCTHYHO OLIEHKY OCHOBHBbIX )
NPOU3BOACTBEHHbIX PECYpPCOB NpeanpusTUii
b1.B.1B.02.01 Modern design and reconstruction of catering
61.B.1B.02.02 The basic principles of the catering design
52.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-12.2 3aHMMaeTcs BefeHNEM TEXHONOrMYECKNX nvpoueccos NpOV3BOACTBA NPOAYKLUMM MUTAHWUS, MPOU3BOAWUT CTOMMOCTHYIO OLEHKY OCHOBHbIX )
NpOV3BOACTBEHHbIX PECYPCOB NPeanpuUsTUii
b51.B.1B.02.01 Modern design and reconstruction of catering
51.B.1B.02.02 The basic principles of the catering design
B2.B.04(I) Practical Training. Industrial and technological practice
B3.01(I) Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-12.3 MpuUMeHsIeT HaBbIKM OpraHM3aLMn TEXHONOMMYECKOro NnpoLecca NPUroTOBEHNS NPOAYKLMM C UCMOJIb30BaHWEM crieumarbHbIX Cnocobos )
Ky/IMHApHOI 06paboTKM NULLEBbIX MPOAYKTOB
b61.B.AB.02.01 Modern design and reconstruction of catering
51.B.B.02.02 The basic principles of the catering design
B2.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MNK-13 FoToB 1 cnocobeH OpFaHMBOBbIBaTIi paboTy UCNONHUTENEN, HAaXOAWUTb U NPUHUMATL YnpaBieHYeCcKMe pelleHns B 061acTy opraHu3aumm u MK
HOPMMPOBAHWUM TpyAa NpeanpusTUin NUTaHUS
nK-13 .1 AKTUBHO NpUMeHsIET 3Hava| B 06/1aCT1 OCHOBHBIX NOMOXEHMI HOPMATUBHON U TEXHOIOMMHYECKON OKYMEHTaLMeN neuebHO-NpohuiakTuieckoro |
NUTaHUS, MUTaHWS AeTeN, WKONbHUKOB
b1.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
51.B.03.02 Catering services management and organization of staff work
B2.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MNK-13 .2 Mcnonb3yeT HOpMaTUBHYIO, TEXHOIOMMYECKYIO OKYMEHTaLUMIO -
b1.B.03 OpraH13aLUMoHHO-YNpaBeHYeckuin Moayb
51.B.03.02 Catering services management and organization of staff work
B2.B.04(IM) Practical Training. Industrial and technological practice
B3.01(") Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work




MpuMeHsieT HaBbIKK OpraHM3aLMn TEXHONOrMYECKOro npoLecca NPUroToBEHNS NPOAYKLMM C NPUMEHEHWEM CreLmanbHbIX Cnocobos

MK-13 .3 KyNMHapHOM 06paboTku NULLEBLIX NPOAYKTOB NPUMEHSIEMbIX B MUTAHUM Pa3HbIX FPyMn HaceneHusl, neyebHo —NpodunakTMyeckom -
NUTaHUMNUTAHUN
b51.B.03 OpraH13aLMOHHO-YNPaBNEHYECKUIA MOAY b
51.B.03.02 Catering services management and organization of staff work
B2.B.04(IM) Practical Training. Industrial and technological practice
B3.01(I) Preparation for passing and passing the state exam
b3.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
|I'IK-14 CrnocobeH BHeApsTb NPOrpeccuBHble GopMbl YNpaBieHns 1 onpeaensTb KaapoByto NOUTUKY NpeanpusTus MK
|I‘|K-14.1 Mcnonb3yeT 3HaHus B 061acT METOAONOMMM BHEAPEHUS NMPOrPeccUBHbIX GOpM ynpaBrieHns -
b1.B.03 OpraHu13aLUMoHHO-yNpaBieHYeckuin Moayb
51.B.03.02 Catering services management and organization of staff work
B2.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-14.2 OueHnBaEeT 3KOHOMMYECKYHO 3hEKTUBHOCTb 3aTpaT NpU BHEAPEHWUW NPOrpeccuBHbIX HOPM ynpaBneHUsl NPOU3BOACTBEHHBIX MPOLIECCOB, )
onpeaensieT KaapoByH MOAUTUKY NPeanpusiTUs
b1.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
51.B.03.02 Catering services management and organization of staff work
52.B.04(IM) Practical Training. Industrial and technological practice
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-14.3 MpUMeHsIeT 3HaHWs B 061acTV HOPMMPOBAHNS MONUTUKM NPEANPUATUS, HaBbIKW MPUMEHEHUA NPOrPaMMHOIO ObecreyeHmns B yrpasnieHyeckoM |-
yyeTe
b1.B.03 OpraHu13aLUMoHHO-YNpaBeHYeckuin Moayb
51.B.03.02 Catering services management and organization of staff work
B2.B.04(IM) Practical Training. Industrial and technological practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
Tun 3agay Npod. AedTenbHOCTU: Hay4HO-UCCNef0BaTENbCKUMN
MK-15 CrnocobeH MCronb30BaTh 3HaHWUST HOBEMLIMX AOCTUXKEHWI TEXHWUKM U TEXHOMOMMMU B CBOEN Hay4YHO-UCCIIeA0BaTENbCKON  eSTENbHOCTM MNK
MK-15.1 MpUMEHSIET 3HAHUS TEOPETUYECKMX AacNEKTOB PasBUTUSI TEXHUKM U TEXHOMOMMIA MpY NPOU3BOACTBE NPOAYKLMM OBLIECTBEHHOrO NMUTAHUS -
b1.B.AB.03.01 Technology of products and organization of special types of food
b51.B.AB.03.02 Modern areas of science in food technology
b1.B.1B.04.01 Food Processing and Packaging
b51.B.1B.04.02 The main directions of development in the field of technological equipment
52.0.01(IM) Practical Training. Research work




52.0.02(I) Practical Training. Undergraduate practice including research work
52.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work

MK-15.2 Vicnonb3yeT 3HaHUs HOBEMLUMX AOCTVMXKEHUIN TEXHUKU U TEXHOMOMMM B CBOEN Hay4YHO-WUCCNefoBaTEeNbCKOW AesTeNbHOCTH -
b1.B.AB.03.01 Technology of products and organization of special types of food
b1.B.AB.03.02 Modern areas of science in food technology
b61.B.1B.04.01 Food Processing and Packaging
51.B.[1B.04.02 The main directions of development in the field of technological equipment
62.0.01(IM) Practical Training. Research work
52.0.02(I) Practical Training. Undergraduate practice including research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01() Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

MK-15.3 MpuUMeHsIET HaBbIKK NOA6G0OPa TEXHWUKM W TEXHOIOMMI B CBOEN HAYUYHO-WUCCIEA0BATENLCKOW AEATENBHOCTH -
b61.B.AB.03.01 Technology of products and organization of special types of food
B1.B.[1B.03.02 Modern areas of science in food technology
51.B.B.04.01 Food Processing and Packaging
b51.B.[1B.04.02 The main directions of development in the field of technological equipment
62.0.01(I) Practical Training. Research work
52.0.02(I) Practical Training. Undergraduate practice including research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

NK-16 CnocobeH BnageTb yHAAMEHTaIbHBIMU pa3aenaMm TEXHUKU U TEXHOMOMMM NPOAYKLMK NUTaHUS, HEOBX0AMMBIMU ANSt PeLLEeHNst Hay4HO- MK
nccneaoBaTenbCkiX U HayYHO-NPOU3BOACTBEHHDBIX 3aZa4 B 061acT NPOM3BOACTBA NPOAYKTOB MUTaHUS

MNK-16.1 Vicnonb3yeT B paboTe 3HaHWSA OCHOB TEXHWKM U TEXHOMOMMW MULLEBOrO NMPOV3BOACTBA -
b51.B.AB.03.01 Technology of products and organization of special types of food
b1.B.1B.03.02 Modern areas of science in food technology
b51.B.1B.04.01 Food Processing and Packaging
b51.B.1B.04.02 The main directions of development in the field of technological equipment
62.0.01(IM) Practical Training. Research work
52.0.02(I) Practical Training. Undergraduate practice including research work
52.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work

MK-16.2 Pelwuaet HayyHO-MccnenoBaTesIbCkK1e 1 HayYHO-NPOU3BOACTBEHHbBIE 3aa4un -




b51.B.1B.03.01 Technology of products and organization of special types of food
b51.B.AB.03.02 Modern areas of science in food technology
51.B.1B.04.01 Food Processing and Packaging
51.B./1B.04.02 The main directions of development in the field of technological equipment
62.0.01(M) Practical Training. Research work
52.0.02(I1) Practical Training. Undergraduate practice including research work
52.B.02(M) Practical Training. Theoretical experimental project
B3.01(T") Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work

MK-16.3 MpUMeHSIET HaBbIKM TEXHOMOMMYECKMUX M TEXHUYECKMX 3HaHWIA Ans pelueHns NpodeccoHanbHbIX 3aaady -
b1.B.AB.03.01 Technology of products and organization of special types of food
b1.B.1B.03.02 Modern areas of science in food technology
51.B.7B.04.01 Food Processing and Packaging
b51.B.[1B.04.02 The main directions of development in the field of technological equipment
62.0.01(I) Practical Training. Research work
52.0.02(I) Practical Training. Undergraduate practice including research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

NK-17 FOTOB M CNOCOBEH K MCMOJIb30BAHMIO MPAKTUYECKUX HABbIKOB B OpraHu3aLmMmn U ynpaBieHun Hay4YHO-UCCNeaoBaTebCkUMU U Hay4HO- MK
NpOV3BOACTBEHHLIMM paboTaMu, B TOM YMC/Ie NPy NPOBEAEHUM SKCMEPUMEHTOB, UCTILITAHWI, aHanM3e UX pesynbLTaToB

MNK-17.1 YcnewHo NpuUMeHsIeT 3HaHNs! TEOPETUYECKUX OCHOB TEXHOMOMMYECKUX PacveToB -
b1.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
51.B.03.01 Personalized catering
B52.0.01(M) Practical Training. Research work
52.0.02(I) Practical Training. Undergraduate practice including research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

NK-17.2 MpOn3BOANT TEXHONOMMYECKMIA PacyeT Heo6X0AMMOro 060PYAOBAHMS U NX SKOHOMUYECKOI CEBECTOMMOCTH, UCMOMb3YET METOANKN UHXXEHEPHBIX |

pacyeToB Npy MAaHUPOBAHWUM U NPOrHO3MPOBAHWUM O6BEKTOB U COOPYXEHWUI NPeAnpUsSTUIA OBLLECTBEHHOMO MUTaHMS

b1.B.03 OpraH13aLUMoHHO-YNpaBeHYeckuin Moayb
51.B.03.01 Personalized catering
52.0.01(IM) Practical Training. Research work
52.0.02(IM) Practical Training. Undergraduate practice including research work
52.B.02(IM) Practical Training. Theoretical experimental project
B3.01(") Preparation for passing and passing the state exam




|53.021)

Execution, preparation for the defense procedure and the procedure for graduation qualification work

YcnewHo npuMeHsieT HaBbIKU OpraHW3aUmmn 1 ynpasieHns Hay4YHO-MCCneaoBaTeNbCkUMK U Hay4YHO-NPOM3BOACTBEHHbIMK paboTaMu, HaBbIKK

k-17.3 NpOBEAEHUs1 SKCMEPUMEHTOB W WUCTbITaHWUI, HaBbIKM aHanu3a pe3yNbTaToB SKCNEPUMEHTA U UCTIbITAHWIA
b1.B.03 OpraHu13aLUMoHHO-yNpaBieHYeckuin Moayb
51.B.03.01 Personalized catering
62.0.01(I) Practical Training. Research work
52.0.02(I) Practical Training. Undergraduate practice including research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work

MK-18 CnocobeH co3aaBaTth Mofenu, NO3BOMSIOWME UCCIIeA0BaTb U ONTUMM3NPOBATL NapamMeTpbl NPOU3BOACTBA NPOAYKTOB NUTaHWS, yny4dlaTb MK
KayecTBO MPOAYKLMK U yCnyr

MK-18.1 Mcnonb3yeT 3HaHNS TEXHOMNOrMYEeCKMX napaMeTpoB NPOU3BOACTBA NMPOAYKTOB NUTaHUSA -
b61.B.B.03.01 Technology of products and organization of special types of food
b1.B.AB.03.02 Modern areas of science in food technology
b1.B.1B.04.01 Food Processing and Packaging
b1.B.1B.04.02 The main directions of development in the field of technological equipment
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(I) Preparation for passing and passing the state exam
B63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

MNK-18.2 MpuMeHsieT TeopeTnyeckne 3HaHns B 061aCT NPON3BOACTBA NPOAYKTOB NMUTaHUs -
b1.B.1B.03.01 Technology of products and organization of special types of food
B51.B.[1B.03.02 Modern areas of science in food technology
51.B.1B.04.01 Food Processing and Packaging
B51.B.[1B.04.02 The main directions of development in the field of technological equipment
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

MK-18.3 Co3paeT Moaenu, no3BossloLLME UCCNEA0BaTbL U ONTUMU3UPOBATL NapaMeTpbl NMPOU3BOACTBA NPOAYKTOB MUTaHMUS -
51.B.AB.03.01 Technology of products and organization of special types of food
b1.B.1B.03.02 Modern areas of science in food technology
b51.B.1B.04.01 Food Processing and Packaging
b51.B.1B.04.02 The main directions of development in the field of technological equipment
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

nK-19 CnocobeH B cocTaBe KONMEKTUBA CTaBUTb 3aZayu UCCefoBaHus, BbibUpaTb METOAbI SKCNepUMEHTaNIbHON paboThl, UHTEPMNPETUPOBATH U MK

NpeAcTaBnATb pe3ynbTaTbl HAYYHbIX nccnefoBaHuii




MK-19.1

MNpuUMeHseT 3HaHNS OCHOB NMOCTAaHOBKW 33Jay UCCNefoBaHUs

b51.B.03 OpraH13aLMOHHO-YNPaBNEHYECKUIA MOAY b
51.B.03.01 Personalized catering
52.0.01(IM) Practical Training. Research work
52.B.02(IM) Practical Training. Theoretical experimental project
B3.01(I") Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MNK-19.2 BbibupaeT MeToabl 3KCNepUMeHTanbHOM paboTbl -
b1.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
51.B.03.01 Personalized catering
62.0.01(IM) Practical Training. Research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MNK-19.3 MpUMeHsIeT HaBbIKU MHTEPNPETUPOBaHUS U NPEACTaBEHUS Pe3yNbTaToB HayYHbIX UCCefoBaHWIA -
b1.B.03 OpraHu13aLUmMoHHO-yNpaBeHYeckuin Moayb
51.B.03.01 Personalized catering
B52.0.01(M) Practical Training. Research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
CrnocobeH caMoCTOSTENBHO BbIMOMHSATL 1abopaToOpHbIE U NMPOM3BOACTBEHHBLIE UCCNEA0BaAHUS ANS PELIEHWS| HAYYHO-UCCIeA0BaTENbCKMX U
MK-20 NPOW3BOACTBEHHbIX 33A@4 C UCMOMb30BaHNEM COBPEMEHHOM OTEYECTBEHHOW U 3apybexHoii annapaTypbl M NPMBOPOB, a Takxe METOA0B MK
MCCeaoBaHusl CBOWCTB Cbipbsl M MPOAYKTOB NUTaHUS
NK-20.1 MpUMeHsieT TeopeTUYecKNe 3HaHUs O COCcTaBe, PU3MONOMMYECKOM 3HAUYEHUM, SHEPrETUYECKOM U MULLEBOIN LIEHHOCTU PasfiMyHbIX NPOAYKTOB .
MUTaHWS pasfiMuHbIX FPyrn HaceneHns
b1.B.01 TexHOMorMYecKo-NPoeKTHbIN Moay b
b61.B.01.02 High tech processing of raw materials from the Far East into culinary products
B52.0.01(M) Practical Training. Research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MNK-20.2 BbinonHsieT nabopaTopHble UCCNEeA0BaHMS MO U3YYEHWUIO CBOWCTB Cbipbsi U MPOAYKTOB MUTaHUSI -
b1.B.01 TexHONOrMYecko-NpPOEKTHbIN MoAy b
51.B.01.02 High tech processing of raw materials from the Far East into culinary products
62.0.01(I) Practical Training. Research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work




MK-20.3 MpuUMeHsieT MeToAbl UCCNe0BaHUS CBOMCTB Cbipbsi, MPOAYKTOB NMUTAHUS Pa3fnyHbIX Py HaceneHus -
b51.B.01 TexHOMornYecKo-NPoeKTHbIN Moay/lb
51.B.01.02 High tech processing of raw materials from the Far East into culinary products
52.0.01(IM) Practical Training. Research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(T) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
CnocobeH aHanu3vpoBaTb Pe3ynbTaToOB HayYHbIX UCCNEA0BaHWM, BHEAPSTb pe3y/bTaTbl UCCefoBaHUA U pa3paboToK Ha NpakTuke,
MK-21 FOTOBHOCTbIO K MPUMEHEHMIO NMPaKTUYECKMX HaBbLIKOB COCTaB/IeHUs 1 0pOpMIEHNS HAYYHO-TEXHUYECKOW AOKYMEHTaLMWN, Hay4YHbIX OTYETOB, MNK
pedepatoB, nybnmkaumin n Ny6andHbIX 06CyXAeHN
MK-21.1 AKTUBHO NPUMEHSIET 3HaHMS O Hay4HbIX UCCIEA0BAHUSX, CTPYKTYPE HAYyUYHO-TEXHUYECKOWM AOKYMEHTALMMN U HAYYHbIX OTYETOB -
b1.B.01 TexHOMorMYecKo-NPoeKTHbIN Moay/lb
b1.B.01.02 High tech processing of raw materials from the Far East into culinary products
B52.0.01(M) Practical Training. Research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-21.2 OCyLLECTBNSIET aHanNM3 pe3y/ibTaToB HayYHbIX MCCIEA0BAHWI, BHEAPSIET pe3y/bTaTbl UCCEAOBaHMIA U pa3paboTok Ha MpakTuke -
b1.B.01 TexHOMorMYecKo-NpPoeKTHbIN Moay/lb
b61.B.01.02 High tech processing of raw materials from the Far East into culinary products
B52.0.01(M) Practical Training. Research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-21.3 CocTaBnsieT U 3aHUMAETCsl OOPMIIEHNEM HAyYHO-TEXHUUYECKOMN [OKYMEHTALMM, HAYUHbIX OTYETOB, pedepaToB, Ny6nmMKaLmii U NyGAUYHbIX .
obcyxaeHui
b1.B.01 TexHOMorMYecKo-NPOeKTHbIN Moay/lb
51.B.01.02 High tech processing of raw materials from the Far East into culinary products
52.0.01(IM) Practical Training. Research work
B2.B.02(IM) Practical Training. Theoretical experimental project
B3.01(IN) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
|Twn 3aAay npod. AesTeNbHOCTY: NPOEKTHbIN
MK-22 CnocobeH nnaHnpoBaTb 3Tanbl paboT U KOHTPONPOBaTb peanusaLynm NPOEKTOB CTPOUTENBCTBA M PEKOHCTPYKLMM NPeAnpUSaTUIA NUTaHUs MNK
|I'|K-22.1 MpoBOAWT OLIEHKY KayeCTBa NpeaoCcTaBnsieMblX OpraHM3aumnsaMm yCiyr no NpoeKTMpOBaHMIO -
|51.B.,EI,B.02.01 Modern design and reconstruction of catering




61.B.4B.02.02 The basic principles of the catering design
52.B.05(IM) Practical Training. Project practice
B3.01(IN) Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-22.2 IpaMOTHO OCyLLECTBNSET NPUBSA3KY TEXHOIOMMYECKOro M Ap. 060pyA0BaHUs NPeanpusaTUiA 0BLLECTBEHHOMO NMUTaHUS PasfMYHOro TUMa -
b51.B.1B.02.01 Modern design and reconstruction of catering
51.B.[1B.02.02 The basic principles of the catering design
B2.B.05(MM) Practical Training. Project practice
B3.01(I) Preparation for passing and passing the state exam
b3.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-22.3 MpUMEHSIET HaBbIKW MO NOABOPY COBPEMEHHOMO TEXHOMOMMYECKOrO 1 Ap. 060pYAOBaHMS HA MPEANPUATUAX OBLUECTBEHHOMO MUTaHNSH PA3NIMUHOMO |
TMNa
b61.B.AB.02.01 Modern design and reconstruction of catering
b1.B.AB.02.02 The basic principles of the catering design
B2.B.05(IM) Practical Training. Project practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
nK-23 CnocobeH popMnpoBaTh TEXHUUECKUE 3aAaHNs Y TEXHUKO-IKOHOMUYECKME 060CHOBaHMS NMpW NMPOEKTUPOBAHUM U PEKOHCTPYKLMM NpeanpusTvii MK
nuTaHus
MK-23.1 YcnewHo BHeapsieT 3HaHUs! N0 OCHOBaM MPOEKTUPOBaHUS Ha NpeanpuUsTUSX 0BLLECTBEHHOMO NUTaHUS Pa3NNYHOMO TMNa -
b1.B.AB.02.01 Modern design and reconstruction of catering
51.B.[B.02.02 The basic principles of the catering design
51.B.1B.04.01 Food Processing and Packaging
b1.B.1B.04.02 The main directions of development in the field of technological equipment
B2.B.05(I) Practical Training. Project practice
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-23.2 OCyLLECTBNSIET NOUCK, BbIGOP M UCMO/b30BaHME MHGOPMaLMK B 061aCTh NPOEKTUPOBAHWS NPEANPUSTUI NUTAHWSI, COCTaBNSET TEXHUYECKOE )
3alaHune Ha NPOEKTMPOBaHUE NPeanpUsATUS NUTaHUS Manoro 6usHeca
b61.B.1B.02.01 Modern design and reconstruction of catering
b1.B.AB.02.02 The basic principles of the catering design
51.B.[B.04.01 Food Processing and Packaging
51.B.1B.04.02 The main directions of development in the field of technological equipment
B2.B.05(IM) Practical Training. Project practice
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-23.3 MpUMeHSIET HaBbIKU YTEHUS YepTexeit (3KCNMKaLMs NOMELLEHWIA, MaH pacCTaHOBKWM TEXHOMIOMMYECKOro 060pyA0BaHWS, MaH MOHTaXHOW )

NPpUBA3KK TeXHONOrMYeckoro obopyaoBaHus, 06beMHoe 1306paxeHne NPOM3BOACTBEHHbIX LIEXOB)




b51.B.1B.02.01 Modern design and reconstruction of catering
51.B.1B.02.02 The basic principles of the catering design
51.B.1B.04.01 Food Processing and Packaging
51.B./1B.04.02 The main directions of development in the field of technological equipment
52.B.05(MM) Practical Training. Project practice
B3.01(I) Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
nK-24 CnocobeH MPUMEHSTL METOANKI MHXKEHEPHBIX PACeTOs, HeobXxoauMble Ansi TEXHOMOrMM NPOEKTUPOBAHMUS CUCTEM, O6BEKTOB W COOPYXKEHMI MK
npeanpusaTUn NUTaHUs

MNK-24.1 Ob6nagaet crnocobHOCTbIO NMPUMEHSTb METOAMKN UHXXEHEPHBIX PacyeToB -
b1.B.1B.02.01 Modern design and reconstruction of catering
b61.B.4B.02.02 The basic principles of the catering design
51.B.7B.04.01 Food Processing and Packaging
b51.B.[1B.04.02 The main directions of development in the field of technological equipment
B2.B.05(IM) Practical Training. Project practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

NK-24.2 MpUMEHSIET METOAUKN UHXXEHEPHBIX PACHETOB, HEOHXOANMBIE AN TEXHOIOMMN NPOEKTUPOBAHMA CUCTEM, OBLEKTOB U COOPYXKEHMIA NpeanpuATUI |

nuTaHus

b1.B.1B.02.01 Modern design and reconstruction of catering
51.B.1B.02.02 The basic principles of the catering design
51.B.1B.04.01 Food Processing and Packaging
b1.B.1B.04.02 The main directions of development in the field of technological equipment
B2.B.05(M) Practical Training. Project practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

MK-24.3 MpUMEHSIET HaBbIKW NMPOEKTUPOBAHUS CUCTEM, OGLEKTOB M COOPYXXEHUI NPeanpUiTUIA NUTaHUs -
b1.B.1B.02.01 Modern design and reconstruction of catering
b1.B.AB.02.02 The basic principles of the catering design
51.B.[B.04.01 Food Processing and Packaging
51.B.1B.04.02 The main directions of development in the field of technological equipment
B2.B.05(IM) Practical Training. Project practice
B3.01(I) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work

Tun 3apay npod. AesTenbHOCTH: nefarornyeckui
MNK-25 CnocobeH npenoagaBaTh Mo NporpaMmaM NpoceccMoHanbHOro 0byyeHus, cpeaHero npodeccMoHansHoro obpasosanust (CMNO) u K

[IOMNOJNHUTENBHBIM NPOeCccHoHabHbIM nporpamMmam (M), OpUeHTUPOBAHHBIM Ha COOTBETCTBYIOLMIA YPOBEHb KBannduKaLmm




MK-25 .1

MpUMEHSIET 3HaHWS1 OCHOB MEeAArorMk1u U OPUEHTUPYETCS B MPOrpaMMax NpoteccMoHanbHOro o6yYeHns pasinyHOro YpoBHsS 06pa3oBaHus

B1.B.02 Mogaynb KOHTPONS kayecTBa U 6e3onacHoCTh
51.B.02.01 Long-Term Food Technology
652.B.01(IM) Practical Training. Pedagogical practice
B3.01(I) Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-25 .2 MpenoaaeT no nporpaMmam npoceccroHanbHOro 0byyeHus, cpeaHero NpodeccMoHanbHOro 06pasoBaHmnst M AOMNONHUTENbHbLIM )
' npodeccMoHasnbHbIM NpPorpaMMaM, OPUEHTUPOBAHHBLIM Ha COOTBETCTBYIOLMIA YPOBEHb KBaNMbuKaLmm
b1.B.02 Mogaynb KOHTPONS kayecTBa U 6e3onacHoCcTh
51.B.02.01 Long-Term Food Technology
52.B.01(MM) Practical Training. Pedagogical practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MNK-25 .3 MpUMEHSET HaBbIKN U METOAMKW MpenofaBaHus -
b1.B.02 Moaynb KOHTPO/S KayecTBa U 6e3onacHoCcTh
51.B.02.01 Long-Term Food Technology
52.B.01(IT) Practical Training. Pedagogical practice
B3.01(I) Preparation for passing and passing the state exam
B63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-26 CnocobeH K opraHM3aLMOHHO-MeToANYeCcKoMy obecrneyeHunio peanmsaumnmn nporpamMm npodeccnoHanbHoro obyyenuns, Cro v 4nmn, K
OPWEHTVMPOBAHHbLIX HA COOTBETCTBYHOLUMIN YPOBEHb KBanuduKaLmm
nK-26 1 Wcnonb3yeT B paboTe 3HaHWs OCHOB OpraH13aLMOHHO-MeToANYEeCcKoro obecneyeHns peanvsaumm nporpamMM npodeccroHanbHoOro obyyeHus
' Pa3nNYHbIX YPOBHEN MOArOTOBKM
B1.B.02 Moaynb KOHTPONS kayecTBa 1 6e3onacHocTh
51.B.02.02 Food Safety & Hygienic Design
b2.B.01(IM) Practical Training. Pedagogical practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MNK-26 .2 ObecneynBaeT peannsaumio NporpamMm nNpoheccMoHanbHOro 0byyYeHns pasnnyHbIX YPoBHEN KBanubukaumm -
b51.B.02 Mopaynb KOHTPONS kayecTBa 1 6e3onacHoCcTh
b1.B.02.02 Food Safety & Hygienic Design
52.B.01(IM) Practical Training. Pedagogical practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-26 .3 MpuMeHsieT HaBblkK B 06/1aCTV peann3aumnm NporpaMM, OPUEHTUPOBAHHbLIX Ha Pa3fIMYHbIE YPOBHU MOAFOTOBKM -
b1.B.02 Moaynb KOHTPONsS kayecTBa 1 6e3onacHoCTH
51.B.02.02 Food Safety & Hygienic Design
52.B.01(IM) Practical Training. Pedagogical practice




53.01(I)

Preparation for passing and passing the state exam

53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work
NK-27 g;c:_foGeH K Hay4YHO-METOANYECKOMY U y4yebHO-MeToanYeckoMy obecrneyeHnto peanvsauum nporpamMm npogeccroHanbHoro obyyenus, Cro un MK
MNK-27.1 MpyUMeHsieT 3HaHNS OCHOB Hay4YHO-METOAMYECKOrO U y4ebHO-MeToAnYecKoro obecneyeHnst peanusaumm nporpamm obyyeHmns -
b1.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
51.B.03.01 Personalized catering
652.B.01(IM) Practical Training. Pedagogical practice
B3.01(I) Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MNK-27.2 PeanusyeT nporpaMmbl NpodeccMoHanbHoro obyyeHus -
b1.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
51.B.03.01 Personalized catering
B2.B.01(IM) Practical Training. Pedagogical practice
B3.01(IN) Preparation for passing and passing the state exam
b3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MK-27.3 Micnonb3yeT HaBblki pa3paboTky Hay4YHO-METOAMYECKOro U y4ebHO-MeToanYeckoro obecneyeHns NporpamMmm npoceccMoHansHOro obyyeHus -
b1.B.03 OpraH13aLMOHHO-YNPABNEHYECKUIA MOAY b
51.B.03.01 Personalized catering
52.B.01(IM) Practical Training. Pedagogical practice
B3.01(IN) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MNK-28 CnocobeH K npenoaaBaHuio No nporpamMmam 6akanaspuata u AN, opueHTUPOBAHHbIM Ha COOTBETCTBYIOLLMI YPOBEHb KBANUdUKaLmm MK
NK-28.1 BHeapsieT 3HaHWsA OCHOB NeAaror1k1 M 0COBEHHOCTM MPenoAaBaHus no nNporpaMMam 6akanaspuarta U AOMOMHUTENBHOTO NPOdECCUOHaNbHOMO |-
obpazoBaHus
b1.B.AB.01.01 Assessment of the economic efficiency of public catering enterprises
b1.B.AB.01.02 Quality Management Systems of catering facilities
b2.B.01(IM) Practical Training. Pedagogical practice
B3.01(IN) Preparation for passing and passing the state exam
B3.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work
MNK-28.2 OpueHTupyeTcs B nporpaMmax 6akanaepuaTa v AOMNOSIHUTENBHOMO NpodeccMoHanbHOro ob6pasoBaHuns -
b1.B.AB.01.01 Assessment of the economic efficiency of public catering enterprises
b51.B.AB.01.02 Quality Management Systems of catering facilities
52.B.01(IM) Practical Training. Pedagogical practice
B3.01(IN) Preparation for passing and passing the state exam
53.02(A) Execution, preparation for the defense procedure and the procedure for graduation qualification work




MpUMEHSIET HaBbIKM MpernoAaBaHus Mo nporpaMMamM 6akanaspuaTa 1 A0MOSIHUTENBHOrO NpodeccMoHanbHOro 06pa3oBaHms,

Mk-28.3 OpWEHTUPOBAHHBIMU Ha COOTBETCTBYIOLLMIA YPOBEHb KBanubukaumm
b51.B.1B.01.01 Assessment of the economic efficiency of public catering enterprises
51.B.AB.01.02 Quality Management Systems of catering facilities
652.B.01(IM) Practical Training. Pedagogical practice
B3.01(I) Preparation for passing and passing the state exam
b63.02(4) Execution, preparation for the defense procedure and the procedure for graduation qualification work




NHpekc

HanmeHoBaHue

®opMUpYyEMbIE KOMMETEHLMM

YK-1; YK-2; YK-3; YK-4; YK-5; YK-6; OMK-1; OK-2; ONK-3; OMK-4; OMK-5; MK-1; MK-2; NK-3; NMK-4; MK-5; MK-6; NK-7;

b1 [OvicumnnuHel (Mogynm) MK-8; MK-9; MK-10; MNK-11; MK-12; NK-13 ; MK-14; MK-15; MNK-16; MK-17; NK-18; MK-19; MK-20; MNK-21; MK-22; NK-23; MK-
24; MK-25 ; MK-26 ; NK-27; MNK-28
|51.0 Obsi3aTenbHas YacTb YK-1; YK-2; YK-3; YK-4; YK-5; YK-6; OlK-1; OlK-2; OlK-3; OrK-4; OMnK-5
|51.0.01 06LLeyHMBEPCUTETCKMI MOaY b YK-4; YK-5; OlK-5
|51.0.01.01 Professional foreign language YK-4; YK-5; Ol1K-5
|51.0.02 HayuHo-uccnenoBaTensckuii Moy b YK-1; YK-2; YK-3; YK-4; YK-6; OMNK-1; OlK-2; OlK-3; OMnK-4; OrK-5
51.0.02.01 Food Process Design And Modelling YK-2; YK-4; OlK-1
51.0.02.02 Food and Bioprocess Control YK-1; OMNK-1; OrK-3
51.0.02.03 Advanced Food Physics YK-3; OMNK-4
51.0.02.04 Scientific Fundamentals of Molecular Cuisine OrK-2; OrK-3
51.0.02.05 Reseérch Se.mlr?ar: Exp_lorlng the possibility of using high- YK-3; YK-6; OMK-2; OMK-5
tech industries in catering products
51.0.02.06 Food tech project OrK-2; OrK-4
51B YacTb, popMmpyeMas y4yacTHUMKaMu 0bpa3oBaTesnbHbIX YK-1; YK-2; YK-3; MK-1; MK-2; MNK-3; MNK-4; MNK-5; MNK-6; MNK-7; NK-8; NK-9; NK-10; NMK-11; MNK-12; rnK-13 ; nkK-14; nK-15;
’ OTHOLLEHUI MK-16; MK-17; MK-18; MK-19; MK-20; MK-21; NK-22; NK-23; MNK-24; MNK-25 ; MK-26 ; MNK-27; MK-28
|51.B.01 TexHONorn4yecko-nNPoeKTHbIN MoayNb YK-1; MK-1; NK-2; MK-3; MK-4; NK-20; MNK-21
51.B.01.01 Optimization of processing hydrobionts YK-1; MNK-1; MK-2; MK-3; NK-4
51.B.01.02 ngh tef:h processing of raw materials from the Far East VK-1; MIK-3; MIK-4; MK-20; MK-21
into culinary products
|51.B.02 Mogaynb KOHTPONS KadecTBa M 6e3onacHOCTH MNK-2; MK-3; NMK-4; NK-5; MK-6; NMK-25 ; MK-26
b51.B.02.01 Long-Term Food Technology MK-3; MK-4; MNK-5; MK-6; NMK-25
b51.B.02.02 Food Safety & Hygienic Design MK-2; MNK-3; MK-4; MK-6; MK-26
|51.B.03 OpraHu3auUmMoHHO-ynNpaBneHYecknit Moaynb YK-3; MK-1; MK-2; MNK-4; NK-6; NK-13 ; MNK-14; MK-17; NK-19; NK-27
b51.B.03.01 Personalized catering MNK-4; NK-6; MK-17; NK-19; NK-27
51.B.03.02 ‘(;Izt:(rlng services management and organization of staff VK-3; MK-1; NK-2; MTK-13 ; MK-14
|51.B.,CI,B.01 [Ovicumnamuel no Beibopy 61.B.B.1 MK-7; NK-8; MK-9; MNMK-10; NK-28
51.8.71B.01.01 Assessment of the economic efficiency of public catering MK-7; MK-8; MK-0; MK-10; MK-28
enterprises
b51.B.4B.01.02 Quality Management Systems of catering facilities MNK-7; MK-8; NMK-9; NK-10; MNK-28
|51.B.,EI,B.02 [AvicumnnuHel no Beibopy B1.B.[JB.2 YK-2; MK-11; NMK-12; NK-22; NK-23; MNK-24
b51.B.[B.02.01 Modern design and reconstruction of catering YK-2; MK-11; MK-12; NK-22; MK-23; NK-24
b51.B.[B.02.02 The basic principles of the catering design YK-2; MK-11; MK-12; NK-22; NMK-23; NK-24
|51.B.,EI,B.03 [OvcumnnunHel no Beibopy B1.B.JB.3 YK-1; MK-4; NK-5; MK-6; MK-15; MK-16; MNK-18
51.B.[18.03.01 If‘fzggglogy of products and organization of special types |y, 1. n 4. mk-5: MK-6; MK-15; NK-16; NK-18
b51.B.4B.03.02 Modern areas of science in food technology YK-1; MK-4; NK-5; MK-6; MK-15; MK-16; NK-18
|51.B.,EI,B.04 [Ovicumnnuuel no Beibopy 61.B.JB.4 MNK-15; MNK-16; MK-18; MK-23; NK-24




51.B.1B.04.01 Food Processing and Packaging MNK-15; MNK-16; MK-18; MK-23; MNK-24
51.B./1B.04.02 The mam_dlrectlo_ns of development in the field of MK-15; MK-16; MK-18; MK-23; MK-24
technological equipment
52 NbakTika ONK-1; OMK-5; NK-1; MK-2; MK-3; NK-4; MK-5; MK-6; NK-7; MK-8; MK-9; MNK-10; MNK-11; MK-12; NK-13 ; NMK-14; NK-15; MK-
P 16; MK-17; MK-18; MNK-19; MK-20; NK-21; NMK-22; MNMK-23; MNK-24; MK-25 ; MK-26 ; MNK-27; MNK-28
B2.0 Obsi3aTenbHasi YacTb OrK-1; OMK-5; NK-7; MK-8; MNK-10; MK-15; NK-16; NK-17; NMK-19; NK-20; NK-21
62.0.01(I) Practical Training. Research work OlK-5; MK-15; MK-16; MK-17; MK-19; MK-20; MNMK-21
52.0.02(M) Practical Training. Undergraduate practice including OMK-1; OMK-5; MK-7; MK-8; NK-10; NK-15; NK-16; MK-17
research work
52.B Yactb, popMmpyeMas y4yacTHUKaMu obpa3oBaTesnbHbIX MK-1; MNK-2; MK-3; MK-4; MK-5; MK-6; MK-7; MK-8; MK-9; MK-10; MNK-11; MNK-12; MK-13 ; NK-14; NMK-15; MK-16; NK-17; MK-
’ OTHOLLEHUI 18; MK-19; MK-20; MNK-21; MK-22; NK-23; MK-24; MNK-25 ; MNK-26 ; MNK-27; MNK-28
652.B.01(IM) Practical Training. Pedagogical practice MNK-25 ; NK-26 ; NK-27; NK-28
B2.B.02(IM) Practical Training. Theoretical experimental project MK-15; MK-16; MK-17; NK-18; MK-19; MNK-20; MNMK-21
B2.B.03(IM) Practical Training. Technological practice MK-1; NK-2; NK-3; MK-4; MK-5; MNMK-6
B2.B.04(IM) Practical Training. Industrial and technological practice MK-7; NK-8; MK-9; MK-10; MNK-11; MK-12; NK-13 ; NK-14
B2.B.05(IM) Practical Training. Project practice MK-22; MK-23; MNMK-24
YK-1; YK-2; YK-3; YK-4; YK-5; YK-6; OMNK-1; OMK-2; OMNK-3; OMNK-4; ONK-5; MK-1; MK-2; NK-3; MK-4; NK-5; NK-6; MK-7;
B3 ['ocypapcTBeHHast UTOroBast aTrectaums MNK-8; MK-9; NMK-10; MK-11; NK-12; MNK-13 ; MK-14; MK-15; NK-16; NK-17; NMK-18; MK-19; MNK-20; MNK-21; MK-22; NK-23; MNK-
24; NK-25 ; NK-26 ; MNK-27; MK-28
YK-1; YK-2; YK-3; YK-4; YK-5; YK-6; OlK-1; OMNK-2; OMNK-3; OMNK-4; OMNK-5; MNK-1; MK-2; MK-3; NK-4; MK-5; MNK-6; NK-7;
B3.01(I) Preparation for passing and passing the state exam MK-8; MK-9; NK-10; MK-11; NK-12; MK-13 ; MK-14; MK-15; MK-16; MK-17; MK-18; MK-19; MK-20; MNK-21; MK-22; MNK-23; MK-
24; MK-25 ; MK-26 ; NK-27; MNK-28
Execution. preparation for the defense procedure and the YK-1; YK-2; YK-3; YK-4; YK-5; YK-6; OlK-1; OMK-2; OMNK-3; OMNK-4; OMNK-5; MNK-1; MK-2; MNK-3; NK-4; MK-5; NK-6; NK-7;
b3.02(4) rocedure, fF:)r praduation ualification V\[I)OI’k MNK-8; MK-9; NMK-10; MK-11; NK-12; MNK-13 ; MK-14; MK-15; NK-16; NK-17; NMK-18; MK-19; NK-20; MNK-21; MK-22; NK-23; MNK-
P 9 q 24: MK-25 ; NK-26 ; MK-27; NK-28
oTa dakynbTaTUBHbIE AUCUMMIMHDI MNK-1; MK-4; NMK-5; NK-6
oT4.01 Nutrition MNK-5; MNMK-6
oTA.02 The effectiveness of biotechnological industries MNK-1; NK-4; NMK-6




NToro Kypc 1 Kypc 2
3.e.
bas.% | Bap.% LI,B(o(;r Bcero | Cem. 1 Cem. 2| Bcero | Cem. 3| Cem. 4
Bap.)% | He menee | dakT
| WToro (c dakynbTaTMBamm) | | | 107 | 124 || 64 | 29 | 35 " 60 28 32 |
| Wtoro no O (6e3 daKynbTaTUBOB) | | | 105 | 120 || 60 | 29 | 31 " 60 28 32 |
b1 Auncumnaunibl (Moaynn) 48% 52% | 38.2% 51 65 41 22 19 24 24
b1.0 Ob6si3aTenbHas YacTb 31 24 11 13 7 7
518 Yactb, hopMmpyemas yLIaCTHl:IKaMVI 34 17 1 6 17 17
06pa3oBaTesibHbIX OTHOLLEHWI
B2 MpakTuka 39% 61% 0% 45 46 19 7 12 27 4 23
b2.0 Obsi3aTenbHas 4YacTb 18 4 4 14 14
52.B Yacrtb, hopMmpyemas yLIaCTHl\/lIKaMVI 28 15 3 1 13 4 9
06pa3oBaTesibHbIX OTHOLLEHWI
|53 l'ocyfapcTBEHHAs MTOroBasl aTTecTaums | | | 9 | 9 || | | " 9 9 |
|CDT£L ®aKyNbTaTUBHbIE ANCLMMIUHDI | | | 2 | || 4 | | 4 " |
| On, dakynbTatuesl (B nepuoa TO) 54 - 53.5 | 54.6 - 54
on, (bvaKyrIbTaTI/IBbl (B nepuop ak3. 54 ) 54 54 ) 54
YyebHas Harpy3ka (akaa.uyac/Hen) ceccuit)
B NepuoA roc. 3Kk3aMeHOB - - 59
KoHTakTHast paboTa B nepuog TO (akaa.vac/Hen) |OMN 20.1 - 21.9 20 - 18.4
Bnok b1 936 - 324 324 - 288
Bnok B2 144 - 36 36 - 18 54
CyMMapHas KoHTakTHas paboTa (akaa. 4ac) Bnok B3 36 - - 36
Bbnok ®T[ 72 - 72 -
Mtoro no Bcem 6nokam 1188 - 360 432 - 306 90
SK3AMEH (3k) 7 4 3 5 3 2
o6 3AYET (3a) 5 2 3 4 4
A3aTenbHble (POPMbl KOHTPOIS 3AUET C OLIENKON (320) a > > a ; 3
KYPCOBAS PABOTA (KP) 1 1 1 1
. NEKLMOHHbIX 24.04%
MPOUEHT ... 3aHATMIN OT ayaAMTOpPHbIX (%)
B UHTEPaKTMBHOW opme 30.6%
O6bEM 06s13aTeNbHOI YacTu oT obLuero o6béMa nporpammbl (%) 40.8%
O61bEM KOHT. paboTbl OT 06Liero 06bEMa BpEMEHN Ha peanv3aumio AMCUMNINH (Moaynen) 40%
(%)




CemecTp 1

Ce

MecTp 2

WToro 3a kypc

Akagemuyeckunx 4yacos Akagemuyeckux 4yacos Akagemnyeckux 4yacos 3.e.
Ne |Unaekc HaumeHosaHue K H K H K Henens Kadp. Cemectp
OHTPONb 3.e. efnenb | KoHTpone 3.e. efenb | KoHTpone
PO Bcero| X" | nex | mas | mp [Kkcp | cp |KOHT A PO Beero| X" | nex | nas | mp |Kkep| cp |KOHT A Beero| X" | nex | n1a6 | mp [kep | cp KO [Beerd
TaKT. ponb TaKT. ponb TaKT. ponb
NTOT KyNbTaTUBaM1 126 5 2304 64
Oro (c dakynsTaTMBaMm) 1044 29 193/6 0 3! 316 30: 424/6
WUTOrO no Or (6e3 dakynbTaTUBOB) 1044 29 1116 31 2160 60
O, dakynbTaTBel (B Nepuoa TO) 53,5 54,6 54,1
YYEBHAS HATPY3KA, [ON, dakynstatvssi (B nepuoa k3. cec.) 54 54 54
(akap.yac/Hen) AyAUTOpHas Harpyska 19,7 18,9 19,3
KoHTakTHas paboTa 21,9 20 21
TO: 16 TO: 17 TO: 33
ANCUUNJINHBI (MOAY/IN) U PACCPEA. MPAKTUKU 1044|360 90 | 36 | 198 | 36 | 522|162 29 | 1/200 1044|414 108 | 18 | 270 18 | 522 108 | 29 | 1/60J 2088 774 | 198 | 54 | 468 | 54 | 1044 270 | 58 | 2/30
3:3 SR SRS
1 |B1.0.01 O6LLeyHNBEPCUTETCKUI MOAY b 3a 144 | 72 72 72 4 3k 144 | 72 72 36 | 36 4 Ok3a | 288 | 144 144 108 | 36 8 12
2 |B1.0.01.01 Professional foreign language 3a 144 | 72 72 72 4 3k 144 | 72 72 36| 36| 4 Ok3a | 288 | 144 144 108 | 36 | 8 142 12
3 [pro.02 HayuHo-iccnenoBaTenbCkMii Moayb ok3a [ 252 | 90 | 36 | 18 | 36 126 36 | 7 O%a@ | 324 | 144| 36 | 18 | 90 144| 36 | 9 s | 576 | 234| 72 | 36 | 126 270 | 72 | 16 123
4 |61.0.02.01 Food Process Design And Modelling 3a 108 | 18 | 18 90 3 3a 108 | 18 | 18 90 3 136 1
5 |61.0.02.02 Food and Bioprocess Control 3k 144 | 72 | 18 | 18 | 36 36 | 36 4 fel’s 144 | 72 | 18 | 18 [ 36 36 | 36 4 136 1
6 |51.0.02.03 Advanced Food Physics 3a 108 | 72| 18 | 18 | 36 36 3 3a 108 [ 72| 18 | 18 | 36 36 3 136 2
Research Seminar: Exploring the possibility of
7 |B1.0.02.05 using high-tech industries in catering 3a 72 | 18 18 54 2 3a 72 | 18 18 54 2 136 23
products
8 [61.0.02.06 Food tech project Sk KP 144 | 54 | 18 36 54 | 36 4 3k KP 144 | 54 | 18 36 54 | 36 4 136 2
9 |B1.B.01 TexHONOrM4ecko-MPOEKTHLIN MOAYITb 3k 144 | 54 | 18 36 36 | 54 4 fel’s 144 | 54 | 18 36 36 | 54 4 13
10 |61.B.01.01 Optimization of processing hydrobionts 3k 144 | 54 | 18 36 36 | 54 4 3k 144 | 54 | 18 36 36 | 54 4 136 1
11 |B1.B.02 Mogaynb KOHTpONs kayecTsa 1 6e3onacHoCTn 3a 108 | 54 | 18 36 54 3 3a 108 | 54 | 18 36 54 S 23
12 |61.B.02.01 Long-Term Food Technology 3a 108 | 54 | 18 36 54 3 3a 108 | 54 | 18 36 54 8 136 2
13 |B1.B.03 OpraH13aLMOHHO-YMNpaBIeHYECKUA MOAY b 3k 108 | 54 | 18 36 18 | 36 3 TS 108 | 54 | 18 36 18 | 36 3 23
14 |61.B.03.01 Personalized catering 3k 108 | 54 | 18 36 18 | 36 3 3k 108 | 54 | 18 36 18 | 36 S 136 2
15 [51.5.18.03.01 Technology of products and organization of | o | a4 | 54 | 18 | 18 | 18 45| 45| 4 o« | 144 54| 18| 18] 18 45 [ 45| 4 136 1
special types of food
16 |51.8.4B.03.02 Modern areas of science in food technology fel’$ 144 | 54 | 18 | 18 [ 18 45 | 45 4 fel$ 144 | 54 | 18 | 18 [ 18 45 | 45 4 136 1
17 |51.B.AB.04.01 Food Processing and Packaging fel’$ 108 | 54 | 18 36 27 | 27 3 3k 108 | 54 | 18 36 27 | 27 3 136 1
18 |s1848.0102 The main directions of development in the o | 108 54 | 18 36 27| 27| 3 a | 108 54| 18 36 27 | 27| 3 136 1
field of technological equipment
19 (B2.0.01(M) Practical Training. Research work 3a0 144 | 18 18 | 126 4 3a0 144 | 18 18 | 126 4 136 1
20 (B2.B.01(M) Practical Training. Pedagogical practice 3a0 108 | 18 18 | 90 3 3a0 108 | 18 18 | 90 3 136 1
21 [B2.8.02m) Practical Training. Theoretical %o | 216 | 18 18 | 198 6 0 | 216 | 18 18| 198 6 136 | 23
experimental project
22 |oTA.01 Nutrition 3a 72 | 36 | 18 18 36 2 3a 72 | 36 | 18 18 36 2 136 2
23 [oTn02 e effectiveness of biotechnologica s | 72| 36|18 18 36 2 s | 72| 36|18 18 36 2 136 2
®OPMbl KOHTPOJISAA 3k(4) 3a(2) 3a0(2) 3k(3) 3a(5) 3a0 KP 3k(7) 3a(7) 3a0(3) KP
MPAKTUKKN [ (naw) 216 | 18 18 | 198 6 4 216 | 18 18 | 198 6 4
ISZ.B.O3(I‘I) IPracticaI Training. Technological practice 3a0 216 | 18 18 | 198 6 4 3a0 216 | 18 18 | 198 6 4

FOCYAAPCTBEHHAAl UTOIOBASAl ATTECT. AL“ (Mnaw)

KAHWUKYJ1bl




Ce

mecTp 3

CewmecTtp 4

Wroro 3a kypc

Akagemuyeckunx 4yacos Akapgemunyecknx 4acos Akapemunyecknx 4acos 3.e.
Ne |WHpeke HaumeHosaHue K H K H K H Kadh. Cemectp
OHTPONb 3.e. efnenb | KoHTpone 3.e. lenenb | KoHTpone enenb
Beero| " | nex | a6 | mp | kcp | cp |KOHT A Beero] K% | iex | na6 | mp | kep | cp | KOHT Beero| *°" | nex | na6 | mp | kep | cp | KO |Beero
TaKT. ponb TaKT. ponb TaKT. ponb
WUTOrO (c dakynbTaTMBamMu 1 2 ## 2 21 60
(Gaky ) 003 —8 18 4/6 — 3— 211/6 60 ——1 395/6
WUTOTO no ON (6e3 hakynbTaTUBOB) 1008 28 ## 32 2160 60
O, dakynbTaTBel (B Nepuoa TO) 54 27
YYEBHAS HATPY3KA, [ON, dakynstatvssi (B nepuoa k3. cec.) 54 27
(akap.yac/Hen) AyauTOpHas Harpyska 17,3 87
KoHTakTHas paboTa 18,4 9,2
TO: 16 T0: 0 TO: 16
ANCUUNJINHBI (MOAY/IN) U PACCPEA. MPAKTUKU 1008|306 | 63 | 18 | 207 | 18 | 594 | 108 ( 28 | 2/30 3_' 1008|306 ( 63 | 18 (207 | 18 | 594 ( 108 | 28 | 2/30
D) : 32
1 |61.0.02 HayuHo-uccnenoBaTenbckuii Moaysb Ok 3a 252 | 54 54 144 | 54 7 Ok 3a 252 | 54 54 144 | 54 7 123
2 |B1.0.02.04 Scientific Fundamentals of Molecular Cuisine el 144 | 36 36 54| 54 | 4 3k 144 | 36 36 54| 54 | 4 136 3
Research Seminar: Exploring the possibility of
3 |61.0.02.05 using high-tech industries in catering 3a 108 | 18 18 90 3 3a 108 | 18 18 90 3 136 23
products
4 |B1.B.01 TeXHONOrM4YeCKO-MPOEKTHBII MOAYIb 3k 144 | 54 | 18 36 63| 27| 4 3k 144 | 54 | 18 36 63| 27| 4 13
5 |618.0L02 High tech processing of raw materials from | o | 444 | 54 | 18 36 63| 27| 4 oc | 144 54 | 18 36 63| 27| 4 136 3
the Far East into culinary products
6 |51.B.02 Mogynb KOHTPO/S KayecTsa M 6e30MacHoCTH 3a 108 | 54 | 18 | 18 | 18 54 3 3a 108 [ 54 | 18 | 18 | 18 54 3 23
7 |B1.B.02.02 Food Safety & Hygienic Design 3a 108 | 54 | 18 | 18 | 18 54 3 3a 108 [ 54 | 18 | 18 | 18 54 8! 136 3
8 |B61.B.03 OpraH13aLMOHHO-YNpaBeHYECKUA MOAY/Ib SkKkP | 144 | 54 | 18 36 63 | 27 4 SkKP | 144 | 54 | 18 36 63 | 27 4 23
Catering services management and
9 (61.B.03.02 organization of staff work OkKkP | 144 | 54 | 18 36 63| 27| 4 OkKP | 144 | 54 | 18 36 63 27| 4 136 3
10 [s1Baporor  |ASsessment of the economic efficiency of s |108] 36| 9 27 72 3 sa |108| 36| 9 27 72 3 136 3
public catering enterprises
11 |sragmotor | Qualy Management Systems of catering s [108] 36| 9 27 72 3 sa [108] 36| 9 27 72 3 136 3
facilities
12 |61.B.AB.02.01 Modern design and reconstruction of catering 3a 108 | 36 36 72 3 3a 108 | 36 36 72 S 136 3
13 |51.8,4B.02.02 The basic principles of the catering design 3a 108 | 36 36 72 3 3a 108 | 36 36 72 3 136 3
14 |52.8.02(m) Practical Training. Theoretical 30 | 144 | 18 18 | 126 4 30 | 144 | 18 18 | 126 4 136 23
experimental project
®OPMbl KOHTPOJ1S1 3K(3) 3a(4) 3a0 KP 3K(3) 3a(4) 3a0 KP
MPAKTUKU | (Mnan) 828 [ 54 54 | 774 23 | 151/3 828 | 54 54 | 774 23 | 151/3
52.0.02(1) Practical Training. Undergraduate practice 30 | 504 18 18 | 486 14| 913 | sa0 | s04| 18 18 | 486 14| 913
including research work
52.8.04() E::g:ig' Training. Industrial and technological 30 | 216 18 18 | 198 6 4 30 | 216 | 18 18 | 198 6 4
52.B.05(IM) Practical Training. Project practice 3a0 108 | 18 18 | 90 3 2 3a0 108 | 18 18 | 90 3 2
FTOCYAAPCTBEHHASI UTOTOBASI A'I'I'ECTAL“ (MnaH) 324 | 36 36 | 216 | 72 9 55/6 324 | 36 36 | 216 | 72 9 55/6
53.01(") Z;‘:‘;frat"’" for passing and passing the state a |[108] 18 18|54 36| 3 ac | 108 | 18 185436 3
Execution, preparation for the defense
63.02(4) procedure and the procedure for graduation TS 216 | 18 18 | 162 | 36 6 4 el 216 | 18 18 | 162 | 36 6 4
qualification work
KAHMKYJIb | 2 8 [ 10 ]




