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Kipicne

OJNIeKTUBTI TIOHJEP KaTaJorbl OKBITYJABIH KPEIUTTIK >KyHeci OolbIHIIA
KYPacCThIPbIJIaAbl. OJIEKTUBTI TIOHJEP KaTajJoTbl JKYMEJIICHreH TaHaay OoMbIHIIA
TIOHJIEP TI31MiH YKOHE OJIap IbIH KbICKA CHUIIaTTaMacChlH KapacThIPaIbl.

CTyneHT MaMaHIBIKTApJbIH  MIHJACTTI KOMIIOHEHT/>)KOFapbl OKY  OpPHBI
KOMITOHEHTIHIH MOHACPIH MEHIepyMeH KaTap, YChIHBUIBII OThIpFaH TaHaay OOMbIHIIIA
MOHACPAl TaHJaM alybl THIC.

DONeKTUBTI TOHAEpPAl TaHaayFa »dBai3ep KeHec Oepeni. Maructpant
sABal3epMeH Oipiiece OTBHIPHIN, MArUCTPAHTTHIH KEKE OKY JKOCHApblH KYpy YIIiH
MIOHJIEPTe KA3bUTY HBICAHBIH TOJITHIPAIIBI.

Kypmerti crygentrep! binmiMm Oepy TpaeKTOPHUSICBIHBIH OIpTYTACTBIFBIHBIH
oimacteipbutybl  Ci3fiH OoJialllakTa MaMaH pPEeTIHJE KOCIOM JallbIHABIFBIHBI3IBIH
JIEHrel1HEe BIKIaJ €TETIHIH €CTE€ CaKTaybIHbI3 KEPEK.

BBenenue

[Ipn kpenuTHONW TEXHOJOTMU OOyueHus pa3pabaTbiBaeTCsl  KaTajor
AJIEKTUBHBIX JUCIUIUIMH, KOTOPBIM TMpeAcTaBisieT coOO0M CHCTeMaTU3UPOBAHHBIM
NepeyeHb AUCUUIUIMH KOMIIOHEHTA IO BBIOOPY U COAEPIKUT KPATKOE UX OIHCAHHUE.

Hapsiay ¢ n3ydeHneM AMCHMIUIMH 00S3aTENbHOTO / By30BCKOIO KOMIIOHEHTA,
CTYJIEHT JOJDKEH BbIOpATh ISl U3yYEHHUS TUCHUILIMHBI KOMIIOHEHTA MO BBIOODY.

KoHcynbranuu no BeIOOPY 3JIEKTUBHBIX JUMCUUILIMH JaeT 3ABaizep. Bmecrte ¢
HUM MarvcTpaHT 3aroiHsIeT GopMy 3alucH HAa JUCHUIUIMHBI 1 coctaBienus UYII
(MHAUBHUIYATILHOTO YYEOHOTO TIJIaHa).

YBaxaembie CTyaeHTb! BaXHO NOMHUTB, YTO OT TOrO, HACKOJBKO
MpOJlyMaHHOW | 1eiocTHOM OyzneT Bama oOpaszoBarenbHas TpPaeKTOPHS, 3aBUCUT
ypoBeHb Bareit npodeccrnonaabHOM MOATOTOBKH, KaK OYyIyIIEeTo CIeIHaInCTa.

Introduction

At the credit technology of education the catalog of elective disciplines which
represents the systematized list of disciplines of a component by choice and contains
their brief description is developed.

Along with the study of the disciplines of the compulsory/university component,
a graduate student must choose to study the disciplines of the elective component.

Advising on the choice of elective disciplines gives the adviser. Together with
him a student fills in an enrollment form for disciplines for making up an IEP
(individual study plan).

Dear students! It is important to remember that the level of your professional
preparation as a future specialist depends on how thought-out and integral your
educational pathway will be.



CemMecTtp 0oiibIHIIA 3JIEKTUBTI MOHAepai 0o.1y/ Pacnipenesenne 3J1eKTUBHBIX
aucHUIUIAH mo ceMectpam/ Distribution of elective courses by semester

[Tonnin aTaysl / HaumenoBanue mucturminasl /The name of the discipline

Kpenutre
p canbl /
Kom-Bo

KpenuToB/

Number of

credits

AxaneMust
JIBIK
Ke3eH/
Axan
nepuo/
Academic
period

OTHOPKOHOMHKA TYPU3M >KOHE KOHAKKAMIIBIIBIK CaJIachl peTiHae/
OTHOSPKOHOMHKA KaK OTpaciib Typu3Ma U roCTCIpuruMcCcTBa
/Ethnoeconomics as a branch of tourism and hospitality

udpnsik sxonomuka/ [udposas sxonomuka / Digital economy

3

2

KOHaKX(aﬁHLIHBIK ncuxoiorusice! / [Icuxoiorus B C(bepe TrOCTCIIPHUHUMCTBA
/ Psychology in the field of hospitality

KbI3MeT KopceTy canachiHaarbl MiHE3-KYJIbIK 9KOHOMHKACHI /
IToBeneHueckas sxkoHOMHUKa B cepe ycuyr /Service Behavioral Economics

KyKpIK skoHE chI0aiiinac ;keMKOPJIbIKKA KapChl MOJICHUET Herizaepi /
OcCHOBBI IpaBa M1 AHTHKOPPYNIIMOHHON KynbTypsl / Basics of Law and
Anti-Corruption Culture

DKOJIOTHS JKOHE TIPIILIIK Kayinci3airi / Oxonorus u 0e30macHOCTh
xusHenestenpHocTH/ Ecology and Life Safety

DKOHOMUKA JKoHE Kocinkepumik Herizaepi/ OCHOBBI 5KOHOMHUKH U
npeanpuHumarenscTBa/ Basics of economics and business

Kembacmsuibik Herizaepi / OcHoBbl muaepctBa / Basics of Leadership

KapxbUiblk cayaTThUIbIK Herizaepi/ OcHOBBI ((MHAHCOBOW TPaMOTHOCTH/
Fundamentals of financial literacy

Frimeivu 3epTTeynepaid HeTi3Aepi KoHe akaieMUsUTbIK XaT / OCHOBBI
Hay4YHBIX UCCIIEJIOBAHUI U aKkajgemMuueckoe muchbmo / Basics of research
and academic writing

MeiipamxaHalbIK KbI3MET KOPCETY I YHBIMIACTBIPY XKOHE TEXHOJIOTHSCHI
/TexHonorus W opraHu3anus pecropaHHoro oocnyxupanusa / Technology
and organization of catering

MeiipaMmxaHa jk9HE KOHAaK Y KOCIMOPHBIHBIH HH(PaKypbUIBIMbI
/MH(pacTpyKTypa peCTOpaHHOTO ¥ TOCTUHEYHOTO MPEAIPUSTHS
/Infrastructure of a restaurant and hotel enterprise

KoHaxkalIbUIbIK cajachbIHIaFbl HHHOBALIMSUIIBIK TEXHOJIOTHsIIAp /
HHHoBaIMOHHBIE TEXHOJIOTHH B cpepe rocrenpuumcTsa /Innovative
technologies in the field of hospitality

MetipamxaHa >koHE KOHAK Yi Ou3HeciHeri mHHoBarusiiap / MHHOBamm B
PECTOpPaHHOM Jieie ¥ TOCTUHUYHOM Ou3Hece / Innovation in the restaurant
and hospitality industry

KbI3MeT KepceTy canachlHAaFbl IEPCOHA SIKOHOMHUKACKI / DKOHOMHUKA
nepcoHaina B cepe yeayr / Personnel economics in the service industry

Konak yitnepae eHOekTi yiibiMaacTeipy / Opranuzanus Tpyaa B
roctuaunax / Labor organization in hotels

Konaxk yitnep MeH meiipamxaHaiap KbI3METIHJIET1 canaHbl 0acKkapy xkyieci
/ Cucrema YIIpaBJICHUA KaUCCTBOM B ACATCIILHOCTU 'OCTUHUIL U
pecropanos / Quality management system in the activities of hotels and
restaurants

5




MeilipamxaHa jkoHE KOHAK Yil KbI3METTepiHiH cTaHaapTTrapsl / CTaHaapThl
pecTopaHHOrO ¥ rocTuHeyHoro oocmyxkuBanus / Catering and Hospitality
Standards

Konak yii kemeHiHiH MefipaMxaHa KbI3METIH Taliay *KoHe

OakpuIay/ AHAIHM3 U KOHTPOJIb PECTOPAHHOW JACATEIBHOCTH TOCTUHUYIHOTO
koMmruiekca/Analysis and control of the restaurant activities of the hotel
complex

Konak yii mapyansiuibiFbIH KapKbUIBIK Tanaay / @UHAHCOBBIN aHAIN3
rocTuHIYHOro X03siicTa / Financial analysis of the hotel industry

MeiipamxaHa jKoHe KOHAK Vil KeIIeHAepl HapbIFbIHIAFbI Oara
casicarbl/LleHOBas MOMMTHKA HA PHIHKE PECTOPAHHBIX M TOCTHHHYHBIX
komruiekcoB/Pricing policy in the market of restaurant and hotel complexes

KoHaxxalnpLIbIK CaJlachIHAAFbl TYTHIHYIIBUIBIK MiHE3-KYJIBIK /
[Torpeburensckoe moBenaeHue B cepe rocrenpuumctsa / Consumer
behavior in hospitality

CanpIk xoHe canblK cany / Hamoru u Hanoroo6noxenue / Taxes and
Taxation

CanbIKThIK MeHepKMeHT / HanmoroBelii MenepkMent /Tax management

Konak yii s)xoHe MeiipaMxaHa OM3HeCiHe MHBECTHIIHS CaTyIbIH THIMIUTIT
/2¢(heKTUBHOCTh MHBECTUIIMY B TOCTUHUYHOM M PECTOPAHHOM OH3HEce /
Efficiency of investment in the hotel and restaurant business

Konak yii sxoHe MelipaMxaHa ici caiachlHIaFbl JTU3UHITIH
THIMAUTITY/DPPEKTHBHOCTD JU3UHTA B c(hepe TOCTHHUYHOTO H
pectopannoro aena/The effectiveness of leasing in the hotel and restaurant
industry

KoHakkalIbUTbIK HHIYCTPUACHIH XKOCTapiay skoHe 6omkay/
IT1aHMpOBaHKE U IPOTHO3UPOBAHUE B HHIYCTPUH
rocrenpuumctBa/Planning and forecasting in the hospitality industry

KpI3MeT kepceTy canachlHIaFbl )KaChll TEXHOJIOTUSTIAPIbIH TUIMILTITT /
D¢ dexTuBHOCTH 3eNeHbIX TexHonoruu B cepe ycnyr / Effectiveness of
green technology in the service sector

Kpi3merrep canaceinaarsl noructuka / Jloructuka B chepe ycmyr /
Logistics in the service industry

busHec canacbiHAarel aknapaTThIK TexHoJorusuap / apopmanonHele
TexHosIoruu B chepe 6u3Heca / Information technology in business




1 Kypc cTyeHTTepiHe apHAJIFaH YIeKTUBTIK MIHAEP /DJIeKTHBHbIE TUCIMILINHBI 1Js cTyneHToB 1 kypca /Elective subjects for 1 st year students

Imuorkonomuxa mypu3m >cone KOHAKoIca bl blK cajlacoel pem inoe / YmMHOIKOHOMUKA KAK ompacijib mypuzma u cocmenpuumcmaed / Ethnoeconomics

as a branch of tourism and hospitality

OKy maxcamut / Yueonasn yenv/ Purpose

CryzneHTTepe STHOOKOHOMHKA TYPAJIbl TyPH3M MEH
KOHAK)KalJIBUIBIKTBIH Oip Caslachl, OHBIH KYPBUIBIMBIL,
0ackapy MexXaHU3M/Epi, KbI3MET €Tyl MEH JIaMYbI
TypaJibl TYTAC TYCIHIK KaJIBIITACTBIPY

dopMUpOBaHUE y  CTYACHTOB  LIEJIOCTHOTO
npeacTaBiIeHus 00 ITHOOKOHOMHUKE KaK OTPACIIU
TypHU3Ma U TOCTEIIPUUMCTBA, O €r0 CTPYKTYpE, O
MeXaHU3Max yrnpaBieHus, GyHKIMOHUPOBAHUS U
pa3BUTHUSA

Formation of students' holistic understanding
of ethnoeconomics as a branch of tourism and
hospitality, its structure, mechanisms of
management, functioning and development

Oxvimy namuorceci / Pesynomamut 06yuenus / Learning outcomes

Kypersl  cotTi asikraraHHaH  KeiliH  Oijiim
aJIylibLiap

-AnpiaFan  Oimimai  MelpaMxaHa — ici KOHE
KOHAK)KalIbUIBIK ~ CajlaChIHJIAFbl  JKeKe Ou3HecTi

koOanay Ke3CHIHJE TYBIHIAFaH MOCeNeNepIi COTTi
ISy YIIiH KOJIJIaHy;
-AKNapaTThIK-KOMMYHUKAIUSIIBIK ~ TEXHOJIOTHSLIIAP,TbI
naiiaany apKpUIbl OHTAWJIBI MICHIIMACPII aHBIKTAY
YIIiH JJOTUCTUKAIBIK aKImapaTThl Oaranay;

-Happlk MOHHMTOpHHII OICTepiH >KOHE KOHAaK Yil
WHTyCTPUSACHIHIAFBI 3€PTTEY KbI3METIHIH KOJTaHOaIbI
ONICTEPiH KOJIJJaHy.

ITocne ycnemHoro 3aBepuieHns Kypca
odyuyawimuecs OyayT

-HpI/IMeHSITB IMMOJIYYCHHBIC 3HaHUuA JJIsL
YCIIEIIHOTO PELIEHHUs BO3HUKAIOLIMX BOIPOCOB
Ha JTane NPOEKTUPOBAHHUS  COOCTBEHHOI'O
Ou3Heca B cdepe pecTOpaHHOIO Jiena |
roCTCIIPUMUMCTBA,

-OLeHuBaTh JIOTUCTUYECKYI0 MH(OpMAIUIO IS
OMNpeaACICHHUA OINTHMAJIbHBIX pCHIeHI/Iﬁ MyTeM
MCIIOJIb30BaHUs UH(POPMALIMOHHO-
KOMMYHUKAIIMOHHBIX TGXHOJ’IOFI/If/'I;

-[IpuMeHATP METOIbl MOHUTOPUHIA pBIHKA U
NPUKIAJHBIE  METOABl  HCCIEN0BAaTENbCKON
JIESATEIBHOCTH B TOCTUHUYHON UHAYCTPUHU.

After successful completion of the course,
students will be

-Apply the acquired knowledge to successfully
address emerging issues at the design stage of
their own business in the restaurant and
hospitality industry;

-Evaluate logistical information to determine
optimal solutions through the use ofinformation
and communication technology;

-Apply market monitoring methods and
applied research methods in the hospitality
industry.

Ilpe

pexeusummepi / Ilpepexeusumet / Prerequisites

MeiipamxaHa jkoHE KOHaK YW OM3HECIHIH Heri3/aepl

OCHOBBI PECTOPaHHOT0 M FOCTHHHYHOTO GusHeca | The Basics of Restaurant and Hospitality

Kypcmuinkvickawa mazmynst / Kpamkoe codeprcanue kypca/ Course summary

«OTHOPKOHOMHUKA TypaJbl TYCIHIK.
OTHOPKOHOMHUKAJIBIK (QyHKIUSUIAp. DTHOAPKOHOMHKA
KONYJITTBl ~ aliMaK  DKOHOMHUKACBIHBIH  TYPAaKTbl
JaMYbIHBIH 1presi CeKTOpbl peTiHAe. ANMaKTapablH
STHOPKOHOMMKACBIHBIH,  OHBIH  JXaFbIMJBl  JKOHE
KaFbIMCBI3 KYOBLIBICTAPbIHBIH JaMYbIHBIH
NepCHeKTUBAIBIK  OarbITTapbl.  [lapyanibUibIKThIH

IloHsTHE <«3THOAPKOHOMHUKA. (I)YHKI_[I/II/I 9THO-
O9KOHOMUKH. OTHO’KOHOMHKA KakKk
OCHOBOHOJ'Ial“aIOH_II/Iﬁ CCKTOp JIA YCTOIZHHBOF (V)
pa3sBUTHA 9KOHOMUKH TOJIUDTHUYECCKOTI'O
peruoHa. HepCHCKTI/IBHBIC HaIlpaBJICHUA
pa3sBUTHA 9THO3KOHOMHKHU PEruoHOB, (S¥
ITO3UTHUBHBIC n HCTaTHUBHBIC SIBJICHU.

The concept of "ethnoeconomics”. Ethno-
economy functions. Ethnoeconomics as a
fundamental sector for sustainable
development of the economy of a multi-ethnic
region. Perspective directions of development
of the ethnoeconomics of the regions, its
positive and negative phenomena. Revival and




IOCTYpJi  TYPJIEPIH  JKaHFBIPTY JKOHE  JIaMBITY.
XanmbIKTBIH ~ KOCIIKEPIIK  KbI3METIH  KaHJaHJIBIPY
Bacekere kali1eTTi STHOOHIMIECP MEH 3THO TYPU3MHIH
KBI3METTEPIH OHIIPYIl YHUBIMIACTHIPY MYMKIHITI.
STHO’KOHOMHMKA KOHE ATHO-KICIMKEPITIK
WHCTHTYTTapblH JaMbITy. PecnyOnuka aymarbiHIa
TYPUCTIK 3THOKJACTEpJIEP MOJICTIH KaJbIITACTHIPY.
OTHO  Typu3MJi  JaMbBITYIblH  WHBECTHUIUSIIBIK
XKoOaapblH MEMJICKETTIK KOJIAay

BosponcneHHe nu pa3BI/ITI/IC TpaI[I/ILII/IOHHBIX BHUIOB
X031 CTBOBAHUS. AKTUBHU3aUa
HpGIIHpI/II/IM‘-II/IBOCTI/I HaCCJICHUS. BOSMO)KHOCTB
OopraHu3aIu MPOM3BOJICTBA
KOHKYPEHTOCIIOCOOHON ~ 3THO-IPOAYKLHUHU U
YCIYT 3THOTYpU3Ma. pa3BUTUS HHCTUTYTOB
3THO3SKOHOMHUKU H C-)THOHpCIIHpI/IHI/IMaTeJIBCTBa.
dopMupoBaHue MOJIENIN TYPUCTHYECKHUX
STHOKJIACTEPOB HA TEPPUTOPUU PECITYOJIHKHU.
['ocynapcTBeHHas MoAep:KKa MHBECTHUITMOHHBIX
MIPOCKTOB MO PA3BUTHUIO STHOTYPU3MA

development of traditional types of farming.
Activation of the entrepreneurial spirit of the
population Possibility of organizing the
production of competitive ethno-products and
services of ethno-tourism. development of
institutions of ethnoeconomics and ethno-
entrepreneurship. Formation of a model of
tourist ethnoclusters on the territory of the
republic. State support of investment projects
for the development of ethno-tourism

Iocmpexsusummepi / llocmpexeuszumut/ Postrequisites

KoHakKalIbUTBIK CaTaChIHIAaFbl TYTHIHYIITBITBIK
MiHE3-KYJIBIK

[Torpeburensckoe
rOCTEIPUIMCTBA

noBeneHne B chepe

Consumer behavior in hospitality

bazoapnama scemexuici / Pykosooumens npozpammet/ Programme manager

Kypmanranuesa A K 3. F. k

Kypmanranuesa A.K k.3.H.

| Kypmanramuesa A.K c.e.s.




Hugppnvik sxkonomura/llugpposan skonomuxa/Digital economy

OKy makcamut / Yueonan yenwv/ Purpose

[ToHHIH MakcaThl CTYACHTTEpre 3aMaHayd HHU(PIBIK
TEXHOJIOTHSUIAP HETI3IHAC OJNEMIIK SKOHOMHUKAHBI
Tannay JaFasiapbiH - urepy.  KypeTeiH — GacThl
MIHJICTTEPiHIH KaTapbIHaa CTYJIEHTTEPAIH
Kazakcranapl Koca anfaHzia, QJIEMHIH Typil enaepi
MEH eHIpJIepiHIe A PIIBIK 3KOHOMUKAHBIH
KETICTIKTEpI MEH JaMy MpobiieMaapbl Typajibl Oi1iM
QJIYBIH aTar 6TKEH )KOH

Ilenp AUCHUIUIMHBL OBJIAJCHUE CTYACHTAaMU
HaBbIKAMHU aHAJIM3a MHPOBOM DKOHOMHKHM Ha
OCHOBE COBPEMEHHBIX IIM(POBBIX TeXHONIOTHil. B
qycie TJIaBHBIX 3aJad Kypca Takke Cleayer
OTMETUTH IIOJIy4CHHE CTYACHTAaMU 3HAHUU O
JOCTIDKEHUSIX U MpoliieMax pa3BUTUS HUPPOBOH
SKOHOMHUKM B DPa3jIU4HBIX CTPAHAX M PErHOHAX
Mmupa, BKiroyas Kasaxcran

The aim of the discipline is to equip students
with the skills to analyze the world economy
on the basis of modern digital technologies.
Among the main objectives of the course
should also be noted the acquisition of
students' knowledge of the achievements and
problems of development of the digital
economy in various countries and regions of
the world, including Kazakhstan

Oxvtmy namuoiceci / Pezyiomameul 00yuenus / Learning outcomes

Kyperbl ¢oTTi asiKraraHHaH  KeiliH  Ourim
ajrymbLiap
- AneiHFaH OuTIMII  MeHWpaMxaHa icl  KoHE

KOHAK)KAMNIBIIBIK CalachIHAAFbl KEKEe OM3HECTI
xoOanay Ke3eHIHJE TybIHIaraH Mocelnenepal
COTTI IIENIy YIIiH KOJIJaHY;

- AKNaparThIK-KOMMYHHUKAIHSITBIK
TEXHOJIOTUSITAPIBI naiganany
OHTAllsIbl  IIennMJepai  aHbIKTay
JIOTUCTUKAJIBIK aKIapaTThl Oarasay;

- HapbIk MOHUTOPUHTI 9IICTEPIH KOHE KOHAK Yil

ApKBLUITBI
YIIiH

ITocsie ycnemiHOro 3aBepuieHus Kypca
oOyuarommecsi OyayT

- llpumeHATh  NOJy4YEHHBIE 3HAHMUA  JJIA
YCIELIHOr0 PELIEHUsI BO3HHUKAIOUINX BOIPOCOB
Ha JTalne IMPOEKTHPOBAHUS  COOCTBEHHOI'O
OuzHeca B cdepe pecTOpaHHOrO Jena |
rOCTENPUUMCTBA;

- OueHuBaTh JOTUCTUYECKYIO MH(pOpMaLIMIO IS
ONpECIEHUs] ONTUMAJIbHBIX DPEIIEHUN IyTeM
MCIIOJIb30BaHUs MH(OpPMaIMOHHO-
KOMMYHHKAIIHOHHBIX TEXHOJIOTHIA;

After successful completion of the course,
students will be

- Apply the acquired knowledge to
successfully address emerging issues at
the designstage of their own business in
the restaurant and hospitality industry;

- Evaluate logistical information to
determine optimal solutions through the
use of information and communication
technology;

- Apply market monitoring methods and

UHIyCTPUSCBIHIAFBl  3€pTTEYy  KbI3METIHIH | - [IpuMeHSITh METOIbl MOHHUTOPHHTA pBIHKA | applied research methods in the
KOJITaHOATBI 9JIICTEPIH KOJIaHy. NPUKIAJHBIE  METOABl  HCCIEeIOBATEIbCKON hospitality industry.
JIeATETPHOCTH B TOCTHHHYIHON MHIYCTPHH.
Ipepexeuzummepi / Ipepexeuzumot / Prerequisites

AKMmapaTThlK- KOMMYHHKAIMSUT BIK TEXHOJOTHUSIIAP
(aFpUTIIBIH TUTIH]IE)

NHupopmainoHHO-KOMMYHHUKAIIUOHH bIE

TEXHOJIOTHH (Ha aHTJI. SI3bIKE)

Information and Communication

Technologies (inEnglish)

Kypcmuinxvickauwa mazmynot / Kpamkoe codepacanue xkypca/ Course summary




CaHOpIK DKOHOMHUKA: HETI3TI TEPMHHIEP MEH
anpikTamanap. "Hudpaeik Kazakcran" memiekerTik
OarmapiaMachlHBIH ~ HeEri3ri  OarbiTTapbl.  CaHIBIK
SKOHOMHUKAHBIH TEXHOJIOTHSUIBIK Herizuepi (OVJITTHI
ecenTey, YIKEeH JEepPeKTep JKoHe 3arrap WHTEPHETI).
DKOHOMUKA canajgapbiH NUQPIBIK TpaHChopManusay
nudpIaHaelpy HETi3iHAC XKaHa OW3HEC-MOJENbh KYpPYy
crpaterusicbl. LIUQpiablKk 5KOHOMHUKA >KaFIaibIHIaFbI
cayJ1a-95KOHOMHUKAJIBIK KbI3MET.

[TudpoBasi SKOHOMHUKA: OCHOBHBIE TEPMHUHBI U
OIpeIeNIeHusl. OcHOBHBIE HanpaBJIeHUs
rocygapcTBeHHOH — mporpammbl  «Lludposoii
Kazaxcran». TexHonoruueckue OCHOBBI
U(ppOBON 3KOHOMUKHU (0OJTayHBIC BBHIYMCICHUS,
OonpIIME  JAHHBIE W HHTEPHET  BEICH).
[udposas Tpanchopmarms oTpacieit
SKOHOMMKHM CTpaTerusi co3faHus HOBOM Ou3Hec-
MOJICIM Ha OCHOBE IM(pPOBHU3AIMU. TOProBo-
HSKOHOMMYECKasi  JIeATENIBHOCTh B  YCIOBMSX
1U(POBON IKOHOMHKH.

Digital Economy: basic terms and definitions.
The main directions of the state program
"Digital Kazakhstan". Technological
foundations of the digital economy (cloud
computing, big data and the Internet of
Things). Digital transformation of economic
sectors Strategy for creating a new business
model based on digitalization. Trade and
economic activities in a digital economy.

Iocmpexsusummepi / llocmpexeuszumut/ Postrequisites

busnec CaJlIaCbIHJAArbl aKIIapaTThIK TEXHOJIOTHUAIAP

WupopmalnoHHbIE  TEXHOJIOTUH B

OusHeca

chepe

Information technology in business

bazoapnama scemexuici / Pykosooumens npozpammst/ Programmemanager

Kypmanranuesa A K 3. F. k

Kypmanranuesa A.K k.3.H.

Kypmanraimesa A.K c.e.s.
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2 Kypc CTyAeHTTepiHe apHAJFaH 3JIeKTHBTIK MOHAep /JJIeKTHBHBIE IMCIMILIMHBI 1J1s1 cTyAeHTOB 2Kypca /Elective subjects for 2 st year students

Konaxcaiinvinwvik ncuxonozusacel / Ilcuxonocus é chepe cocmenpuumcmea / Psychology in the field of hospitality

OKy maxcamul / Yueonan yenv/ Purpose

KOHAK)KAaWJIBUIBIK CaJIACBIHAA MOJCHHET TEH KbhI3MET
KOPCETy camachlH apTThIPy VIIH TCHUXOJOTHSIIBIK
KY3BIPETTIIKT] KAJIBITITACTHIPY.

dbopMupoBanue MICUXOJIOTHYECKOMN
KOMIIETEHTHOCTH JIJIsl TIOBBIIICHUS KadyecTBa
KYJIBTYpBI M cepBHUca B cepe roCTeNPUUMCTBA.

formation of psychological competence to
improve the quality of culture and service in
the field of hospitality.

Oxvimy nomuiceci / Pezyiomamut 00yuenusn / Learning outcomes

Kypcrbl  ¢oTTi  asiKTaraHHaH  KediH  OLIiMm
ajlymbLiap

- AnpmHFaH  OumiMal  MelipaMxaHa  icl JKOHE
KOHAK)KAMIBLIBIK ~ CallaCBIHJArbl  JK€Ke OH3HECTI

koOanay Ke3eHIHJE TYBIHJIAFaH MOcCeNenepi CoTTi
Iy YUIiH KOJJIaHy;

- Konak y#nep MeH MelpaMxaHallap YHbIMIAapbIH
KaJIpJIapMEH KaMTaMachl3 €Ty JKOHIHJeT1 Macenenepai
iemnry,

- Ke3meT kepceTy canachlHIaFbl KBI3METTI )KOcmapiiay
MeH YHBIMIACTHIPY bl OacKapy;

- Hapblk MOHMTOpHMHIT oniCTEpIH >XOHE KOHaK Yi
WHYCTPUSICHIHAAFBI 3epTTEy KbI3METiIHIH KOJAaHOANbI
O/IICTEPIH KOJIJIaHy.

ITocne ycnemHoro 3aBepuieHnst Kypca
o0yyarommecsi OyayT

- IlpumeHATH MONyYeHHBIE
YCIICIIHOTO peeHus
BOIIPOCOB ~ Ha  JTame
COOCTBEHHOTO ousHeca B
PECTOPAHHOTO JIe]au TOCTENIPUUMCTBA,;
- Pemarp Bompocsl o KaJIpOBOMY
00EeCIeYeHUI0 OpraHMu3aluil  TOCTUHHUIL U
PECTOPAHOB;

- VYnpaBisTh IUIAHUPOBaHUEM U
OpraHu3alueil NesTeNIbHOCTH B cepe yCiyT;
- [IpuMeHsATh MeTO/Abl MOHHUTOPHHIA pPBIHKA
U TIPUKIAJHBIE METOJBI HCCIIEeNOBATEIbCKON
JIeSITEIbHOCTH B TOCTUHUYHOM MHYCTpPHUH.

3HaHUA  OJIA
BO3HHKAKOIMUX
IMPOCKTUPOBAHUSA

chepe

After successful completion of the course,
students will be

- Apply the acquired knowledge to successfully
address emerging issues at the design stage of
their own business in the restaurant and
hospitality industry;

- Resolve issues of staffing of hotel and
restaurant organizations;

- Manage the planning and organization of
service activities;

- Apply market monitoring methods and
applied research methods in the hospitality
industry.

Kypcmuinkvickawa

masmynot / Kpamkoe codepacanue Kypca/ Course summary

KoHnakkalnbuibIK caJlaChIHJIaFbl MICUXOJIOTHUSI.
Knuentke GarbITTainFaH KbI3MET Mcuxosioruscel. Konak
Y# KIMEHTTepIMEH TUIM[I e3apa OpeKeTTecy: TYCIHIrl
kKOHE  Herisri  TexHonorusiapel.  Konak  yif
KOCIMOPHBIHAA ~ KbI3METKEpJepal Kainjay, IpIKTey,
pIKTey JKOHE OpHaNacThIpy ncuxonorusicel. KoHak yi
iClH YUBIMAACTBIPY MIEPCOHAIIBIHBIH KOCINTIK
OarmapiaHyblH XkoHe OelfiMaenyin 6ackapy.

[lcuxonoruss B  cdepe  TrocTenpUHUMCTBA.
[Tcuxomnorus KIIMEHTO—OPUEHTHUPOBAHHOTO
cepBuca. OddexkTuBHOE B3aUMOJEHCTBHUE C

KIMCHTaMU T'OCTUHUIIBI: IOHATHC W OCHOBHBIC

texHosoruu. llcuxomorus Haiima, otOopa,
moxdopa ¥ PacCTaHOBKM TMEpCOHANa Ha
NpEaAnpusATUn TOCTUHHUYHOI'O JeJa.

VYnpasnenue npopopHeHTalMeld 1 aganTainuei

NEpcoHajia OpraHn3ai roOCTUHUYHOTO ACIa.

Psychology in the field of hospitality.
Psychology of customer—oriented service.
Effective interaction with hotel clients: the
concept and basic technologies. Psychology of
hiring, selection, selection and placement of
personnel at a hotel business enterprise.
Management of career guidance and adaptation
of the personnel of the organization of the hotel
business.

bazoapnama sncemexuici / Pykosooumenv npozpammst/ Programmemanager

Paxmarymuaa A.P., mnenarormka

FHUTBIMAAPHIHGIH | Paxmarynuaa A.P., maructp nemarormuecknx | Rakhmatulina A.R., master of education, senior
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MarucTpi,
OKBITYIIBICHI

IICUXOJIOTUA

KadenpachlHbIH

ara

HayK, CTaplIMid IIPEnoJaBareib

IICUXOJIOTNHU

Kadeapsl

lecturer of psychology department
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Kbvizmem xepcemy canacvinoazol mine3-Kyavlk akonomukacwl / Ilosedenueckasn skonomuxa 6 cghepe ycaye /Service Behavioral Economics

OKy makcamut / Yueonan yenw / Purpose

DOKOHOMHUKAIBIK MiHE3-KYJIBIKTBI  3€pTTEYAiH
oMOeban  omicTepiH Hrepy, SKOHOMHUKAIIBIK
areHTTEeP/IIH MiHE3-KYJIKbIHA OCEp €TETiH JKOHE
KaJIbIITACThIPATHIH Kypasiaap MEH
MEXaHU3MIEPl aHBIKTAY KOHE TalAay

OcBocHHE YHUBCPCAJIBbHBIX METOJ0B
HUcciaeca0oBaHus 9KOHOMHYECKOI'O IIOBCCHMUA,
BBISIBJICHUC u aHaJIn3 HHCTPYMCHTOB u

MEXaHHU3MOB, KOTOpPbIE BIHMSIIOT U (HOPMUPYIOT
MOBEJICHUE YKOHOMUYECKUX areHTOB

Mastering universal methods for studying
economic behavior, identifying and analyzing the
tools and mechanisms that influence and shape
the behavior of economic agents

Okvtmy namuoiceci / Pezynomamut 00yuenus / Learning outcomes

Kypcrbl ¢€OTTI asiKraraHHaH KediH Outim

ajlymbLiap
- AnpiHFaH OuUTiMAI MelpamxaHa iCi JKOHE
KOHAIKOKAMJIBUIBIK ~ CaJachIHIArbl  JKEKE

OuzHecTi jx00anmay Ke3eHIHIEe TYbIHIaraH
MOCeJIeTIep/Ii COTTI MISNTy YIIiH KOJIJIaHy;

- Konak yiulep MeH  MeiipamxaHanap
YUBIMIIAPBIH KaJIpJIapMEH KaMTaMachl3 €Ty
KOHIHJIET1 MaceseNnepii Ielly;

- Ke3Mer kepceTy callachIHIArbl KbI3METTI
JKocIapiiay MeH YIBIMIACThIPYAbl OacKapy;

ITocJie ycnenHOro 3aBepuieHus: Kypca
o0yyarommecsi OyayT

- IlpumensaTs  monydyeHHbIE  3HAHWS UL
YCHEIIHOTO PELICHHs] BOZHUKAIOIIUX BOIIPOCOB
Ha OJTale MPOEKTUPOBAHUA COOCTBEHHOI'O
OuzHeca B cdepe pecropaHHOro aena U
rOCTEIPUAMCTBA;

- Pemarts BOIIPOCHI o KaJpOBOMY
00ECIeYeHUI0  OpraHM3alui  TOCTUHUI U
PECTOPAHOB;

- praBJ’IHTB IUVIAaHUPOBAHUCM H OpFElHPI?»&LIPIGﬁ

After successful completion of the course,
students will be
- Apply the acquired knowledge to successfully
address emerging issues at the designstage of
their own business in the restaurant and
hospitality industry;
- Resolve issues of staffing of hotel
restaurant organizations;
- Manage the planning and organization of
service activities;
- Apply market monitoring methods and

and

- Hapelk MOHHUTOPHHII OICTEpIH KOHE JESITeILHOCTH B cepe yCIyT; applied research methods in the hospitality
KOHAK YH HMHAYCTPUSCBIHAAFbI 3epTTey | - IIpUMEHATh METOJbl MOHHTOPHHIA PBIHKA MU industry.
KBI3METIHIH KOJITaHOAJIBI omicTepiH MPUKJIAJAHBIE  METOJBl  MCCIEA0BATEIbCKOMN
KOJIJIaHYy. JeATeIPHOCTH B TOCTUHUYHON MHAYCTPHH.
Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites
DTHOOKOHOMHKA TYpU3M KOoHEe | DTHOOKOHOMHKA Kak orpacib Typusma u | Ethnoeconomics as a branch of tourism and
KOHAK)KalJIBUIBIK CaJlachl pETiHJIE TOCTETPUIMCTBA hospitality

Kypcmuiy kbickawa mazmynot / Kpamkoe codepicanue kypca / Coursesummary

MiHe3-KyJIbIK SKOHOMUKACHIHA Kipicre.
¥TteiMaeuielk.  [lemim  kabbuimay — omicTepi.
[lemim kabpIIAAYIBIH OamaMaibl TEOPHUSIIAPHI.
MiHe3-KYJIBIKTBIH ~ ocepi: Ou3HecTeri JkoHe

BBeneHne B TNOBEIEHYECKYHO  ASKOHOMHKY.
PanmonansHOCTE. MeETOABI NPUHATHS PELICHUU.
AJNbTepHATUBHBIE TEOPUU TIPUHATUS PEIICHUH.
[ToBenenuyeckue 3G GeKThl: MpUMEHEHUE B OU3HECE

Introduction  to behavioral economics.
Rationality. Methods of decision making.
Alternative  theories of  decision-making.
Behavioral effects: applications to business and

eMipjeri Kocbimianap. JlocTypii skoHe MiHe3- | W ku3HHM. Tpamuimonneie W mnoBeaeHueckue | life. Traditional and behavioral finance. Theories
KYJIBIKTBIK KapIKBl. OKCIIepUMEHTTIK | (DPUHAHCHI. Teopun skcriepuMenTanbHol | Of experimental economics. Inefficiencies in
KOHOMHUKAITBIK TeopusIap. HappIKThIH | 3KOHOMUKH. HeaddexTrBHOCTL poiakoB. | markets. Behavioral game theory. Models based
THIMCI3IITI. MiHe3-KYJIBIKTHIK oiipiHaap | [loBexeHueckas Teopus Urp. Mogaenu, | on investor preferences and beliefs.
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Teopuscel. HBecTOpnapAblH Kajlaybl MEH

CEHIMJIEpIHE HET13/IeITeH MOICIIbICP

OCHOBAHHBIC Ha MNPCANOYTCHUAX U YGG)K,Z[CHI/ISIX
WHBECTOPOB

Ilocmpexsusummepi / llocmpexeuszumot/ Postrequisites

KoHnakkainblIbIK can
TYTBIHYIIBUTBIK MIHE3-KYJIBIK

aCbIHJarbl

[ToTpeburensckoe MOBEJICHUE B chepe
TOCTEIPUIMCTBA

Consumer behavior in hospitality

bazoaprama sncemexuiici / Pykosooumens npozpammet | Programmemanager

Kypmanranuesa A.K 3. f. k

Kypmanramuena A.K k.3.H.

Kypmanranuesa A.K c.e.s.
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KyKoiK srcane coloaiinac sHcemKopaslKKa Kapcol maoeHuem Hezizoepi/Ocnosbl npasa u anmukoppynuuonnoil kyremyput / Basics of Law and Anti-

Corruption Culture

Oky maxcamul / Yueonan yenv/ Purpose

Cri0aitnac )KeMKOPJIBIKKA KapChl 1C-KMMBLI OOMBIHIIA
KYKBIKTBIK OU1IM MEH a3aMaTThIK YCTaHBIM JKYHECiH
KAJIBIIITACTBIPY.

CdopmupoBaTh CHUCTEMYy TMPABOBBIX 3HAHHA W
rpaXJIaHCKOW IMMO3UMUMHA 110 MPOTUBOJACHCTBHIO

KOPPYHIIHH.

To form a system of legal knowledge and civil
position on combating corruption.

Oxptmy namuoiceci / Pezyiomameul 00yuenus / Learning outco

mes

KypcTsl ¢oTTi asgKTaraHHaH KeiliH

OiiMaaymbLIap

- Ickepmik KapbIM-KaTBIHACTBIH HETi3Zepi MeH
HOpMaJapblH  KOJAAHY, ICKEpNiK  ODTHKET
HOpMaJIapbIH ecKepe OTBIPBITI, eHOCK

KaTbIHACTaphlH Kypy. KbI3MeT kepceTy YIIiH
KETKUTIKTI KOJIEeM/Ie IIET TiJIiH MEHTepY;

- Konak yitnep MmeH melipaMxaHaiiap yibIMJIapbliH
KaJpJlapMeH KaMTamachl3 €Ty JKOHIHJerl
Mocelenepal enry.

Ilocae ycnemHoro 3aBepuieHus Kypca
oOyuaromuecst OyayT

- Ilpumenars

OCHOBBI U HOPMBI ACJIOBOI'O

06H_ICHI/I$I, CTPOUTHL TPYHAOBLIC OTHOIICHHA C

Y4EeTOM HOpPM [ICJIOBOTO JSTHKETa. Bragers
UHOCTPaHHBIM SI3BIKOM B o0beMe,
JOCTAaTOYHOM JUISI OKa3aHHS yCIIYT;

- Pematp BOTIPOCHI o KaJ[pOBOMY
00€CIeUeHUI0 OpraHu3alliii TOCTUHMI[ U
pECTOpPaHOB.

After successful completion of the course,
students will be
- Apply the basics and norms of business
communication, build labor relations taking
into account the norms of business
etiquette. To know a foreign language
sufficiently for rendering services;
- Resolve issues of staffing of hotel and
restaurant organizations.

Kypcmuiy kbickawa mazmynst / Kpamxoe codepacanue kypca / Course summary

"Col10aiinac  KEMKOPIBIK" YFBIMBIHBIH TEOPHUSIIBIK-
omicHamanbIK Herizznepl. Cpi0almac KEMKOPIBIKKA
Kapchl 1C-KUMBLI HIAPTBl PETIHJE Ka3aKCTaHIBIK
KOFaMHBIH QJIEyMETTIK-IKOHOMHKAITBIK
KaTbIHACTApbIH skeTu1aipy. CpliOaiinac KeMKOPIBIK

MiHE3-KYJIBIK TaOUFaTBIHBIH IICUX OJIOTHSUTBIK
epekmenikrepi. Cpibaimac KEMKOPIBIKKA KapChl
MOJICHUETTI KaJIBIITaCTBIPY. Cei0aiinac
KEMKOPJBIKKA KApChl 1C-KHUMBLI  MocelelepiHe

MEMJIEKeT TeH KOFaMIbIK YHBIMIApABIH e3apa ic-
KUMBUIBL.

TeopeTnko-MeTo10IOTUYECKUE OCHOBBI TOHSTUS
«koppynuun». CoBEepIIEHCTBOBAHUE COLIMAJIBHO-

OKOHOMHYCCKHX

oOmiecTBa

KOPPYILHH.
MIPUPOJIBI

OTHOLIEHUH  Ka3aXCTaHCKOIOo
KaK  YCJIIOBHSl  NPOTUBOJAECUCTBUIO
[lcuxonmornueckue  OCOOEHHOCTH
KOpPPYILIHOHHOTO ITOBEJICHUSI.

®opMHUpOBaHNE AHTUKOPPYNUUOHHOW KYJIbTYpPHI.
B3aumogeiicTBre rocygapctBa U 0OIIECTBEHHBIX

OpraHu3anui B

KOpPYILIHH.

BOIIpOCax HpOTI/IBO,[[eI}'ICTBI/ISI

Theoretical and methodological foundations of
the concept of "corruption”. Improving the
socio-economic relations of the Kazakh society
as a condition for combating corruption.
Psychological features of the nature of corrupt
behavior. Formation of an anti-corruption
culture. Formation of an anti-corruption culture.
Interaction of the state and public organizations
in the fight against corruption.

Bazoaprama scemexuici / Pykosooumenn npozpammet | Programme manager

BatitacoBa M. XK.

batitacoa M.XK.

Batyrbekova D.S.
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IKonoz2un Hcone mipwinik Kayincizoiei / Ikonozus u dezonacnocms rxncusnedeamenvnocmu/ Ecology and Life Safety

OKy makcamut / Yueonan yenwv/ Purpose

Texnochepa  mMen  Taburum  JKOXKyHenep
KBI3METIHJET1 KAyINTi XOHE TOTEHIIE KayiITi
Karjgaiapaa — ecKepry — KaOimerrepi  KoHE

HKOKOpFay OilJlay/ibl KaJIBINTaCThIPY.

@opMHUpOBAaHUE DKO3ALIUTHOIO  MBIIUICHU U
CIOCOOHOCTH  NPEeAYNPEeXJIEHHs  OHNacHbIX U
Ype3BbIUANHBIX CUTYyallMid B ()YHKIMOHHUPOBAHUHU
IPUPOJHBIX IKOCUCTEM U TEXHOC(EPHI.

the formation of eco-protective thinking and
the ability to prevent dangerous and
emergency situations at the functioning of natural
ecosystems and the technosphere.

Oxvimy nomuoiceci / Pesyiomameut 00yuenus / Learning outcomes

KypceTsl ¢oTTi agKTaraHHaH KeiliH

OiiMaaymbLIap

- OKOJIOTUSIHBIH, TIPHIUTIK Kayilnci3airi MeH
TYPaKThI JaMyJIbIH Herisri
TYKBIPBIMIaMaJIapbIH, AHTPOTIOTEH/TIK

KBI3METTIH 9JI€yMETTIK-3KOJIOTHSUIIBIK CallapbIH
TYCiHEe1;

- ONapAblH JKaW-KYHiHIH KayinTi JeHrediHiH
TYBIHIAYBIHBIH QIIBIH aTy YIIiH TaOWUFH JKOHE
TEXHOT'EHIIK KyHenepain JaMYybI MeH
OPHBIKTBUIBIFBIHBIH 3epIeIICHIeH
3aHIBLIBIKTAPBIH KOJIIaHAIbI,

- ICKE€ acChIpbUIFaH >KOHE BIKTUMAJl KayllnTep.liH
Tepic ocepiH >KOHE OJapAblH JCHTeiepi,
AHTPOIIOTEH/IIK KBI3MET TOyEKeIIepiH Oaramnay;

- TexHoc(hepaHblH KayllCI3AiriH  apTThIpy
OOMBIHIIA IC - MapaJIlap bl JKocTapiay;

- 03 OeTiHIIIe KYMBIC iCTey, KOMaHa/la >KYMBIC
icTey, meniM KaoblIaay, ChIHU OijIay, HU(PIIBIK
JKOHE aKIMapaTThIK-KOMIBIOTEPIIIK
TEXHOJIOTUSUTAPBI KOJIJIaHy, aKIMapaTIeH KYMBIC
icTey AaraplIapbIiHa ue OONaIbl,

- ajbplHFaH OumiMIi  MeipaMxaHa 1cl  JKOHE
KOHAK)KAMIIBIIBIK CallaChIHJArbl JKE€Ke OM3HECTI
xkobanmay Ke3eHIHJe TYyBIHIaFaH Mocelenepi
COTTI IIENIY YIIiH KOJJaHYy;

- KBI3MET KOpCEeTy CallaChIHIaFbl KBI3METTI
KOCIapliay MeH YIBIMIACTBIPYIbI OacKapy.

Hocae yCIIELIHOI 0
oOyyarommecst Oyayt
- TOHUMATh OCHOBHBIE KOHIEMIHUU SKOJIOTHH,
0€30MacHOCTH KU3HEACATEIBHOCTH, YCTOWYHBOTO
Pa3BUTHSL;, COIMATBHO-IKOJIOTHUECKUE TTOCIIEACTBUS
AQHTPOIOT€HHOH NEesITeNbHOCTH;
- TPUMEHATH  H3YYCHHBIC
pa3BUTUS M  YCTOWYMBOCTH  HPUPOIHBIX U
TEXHOTEHHBIX  CHCTEM JUISI  HPEXyNpexaeHUs
BO3HHMKHOBEHHUS OITACHOTO YPOBHS MX COCTOSIHUS;

- OLICHUBATh HETaTHBHOE BO3/CHCTBUE
pEaNTN30BaHHBIX W TMOTEHIMAIBHBIX OMACHOCTEH M
WX YPOBHHU, pUCKU aHTPOIIOTEHHOM JESTETHHOCTH;

- IUIAHUPOBaThb MEPOIPUATUS IO TOBBILICHHIO
0€30MacHOCTH TeXHOC(hEpPHI;

- o0nanaTh HaBBIKAMHM CaMOCTOSATENBHOH paloThI,
paboTbl B  KOMaHIE, MPHHATHS  PEIICHUH,
KPUTUYECKOTO MBIIIJICHUS, TPUMEHEHUS LU(POBBIX
U WHPOPMAIMOHHO-KOMIBIOTEPHBIX TEXHOJOTHIA,
paboThl ¢ HHPOpMaLHUEil;

- TIPUMEHSTH TOJXYYEeHHBIC 3HAHMS /IS YCIICIIHOTO
pelIeHusT BO3HUKAIONIMX BOIPOCOB Ha JTare
MIPOEKTUPOBAHUS COOCTBEHHOro Ou3Heca B cepe
PECTOPAHHOTO JIelau TOCTENIPHUUMCTBA;

- YOpaBIsATh IUTAHWPOBAaHHMEM U OpTraHM3anueit
JESTEIILHOCTH B Chepe YCIIyT.

3aBeplIeHus! Kypca

3aKOHOMEPHOCTHU

After successful completion of the course,
students will be
- understand the basic concepts of ecology, life

safety, sustainable development; social and
environmental consequences of anthropogenic
activities;

- apply the studied patterns of development and
stability of natural and man-made systems to
prevent the occurrence of a dangerous level of
their condition

- assess the negative impact of realized and
potential hazards and their levels, risks of
anthropogenic activities;

- plan measures to improve the safety of the
technosphere;

- have the skills of independent work, teamwork,
decision-making, critical thinking, the use of
digital and information and  computer
technologies, working with information;

- apply the acquired knowledge to successfully
address emerging issues at the design stage of their
own Dbusiness in the restaurant and hospitality
industry;

-manage the planning and organization of service
activities.

Kypcmuiy Kbickawa mazmynst / Kpamrkoe cooepacanue kypca / Course summary
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Aymakonorus.  Jlemakonorus.  CHHIKOJIOTHS.
buocdepa-noocdepanbik koHIEnUACH. Taduru
pecypcTapsl JKOHE OJapApl THIMJI MaiianaHy.
Kaszipri >kahaH bl SKOJIOTUSIIBIK JKOHE
QJIEYMETTIK -3KOJIOTHSIBIK Mocenenep.
Kopmaran opta xoHe TypakThl namy. Kazakcran
TYPaKThl JaMy J>KOJbIHIA. JKachll 3KOHOMHMKA.
Konaiiner Toyekenmid Koumenmuscel. Kayinri
KOHE  3USAHABI  (aKTOPIApABIH  IKIKTEINYi.
TereHmie >xarmaiiap Ke3iHIET1 1C-KUMBLIIAP
peTTiri.

AyT3Komorusi. Jemskomnorus. Cunskonorus.
buocdeprno-noochepnas konuenmms. I[IpupoaHsie
pecypcbl U palMOHAIBHOE IPUPOJOIOIB30BAHUE.
['mo0GanpHBle  9KOJOTMUECKHE M COLHUAIbHO-
9KOJIOTMUECKHE poOIEeMBI COBPEMEHHOCTH.
Okpyxatomasi cpega M yCTOMYMBOE pPa3BUTHE.
Kazaxctan Ha IyTM K YCTOWYMBOMY pa3BUTHUIO.
3eneHass SkoHoMuKa. KoHuenmuss npuemiieMoro
pucka. Kiaccupukamusi omacHbIX M BPEIHBIX
daktopoB. [Topsiiok ASHCTBUI MPU YpEe3BBIYAHBIX
CUTYallUsX.

Autecology. Demecology. Synecology.
Biosphere-noosphere concept. Natural resources
and environmental management. Current global
environmental problems, current social and
environmental problems.  Environment and
sustainable development. Kazakhstan on the
way to sustainable development. Green economy.
The concept of acceptable risk. Classification
of dangerous and harmful factors.

The order of actions in emergency situations.

Bazoapnama scemexuwici / Pykosooumens npozpammot | Programme manager

Koxkymesa 3.

Koxesumnkos C.K.

Kozhevnikov S. K.
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IKoHoMuUuKa HcoHe Kacinkepik He2iz0epi / OcHo8bl IKoHomuku u npeonpunumamenvcmea / Basics of economics and business

OKy makcamut / Yueonan yenw / Purpose

CanayatTsl SKOHOMHKAJIBIK OM L,
0oCeKesIeCTIK  opTajga  KOCIOPBIHIAPIBIH
TaOBICTHI KOCIITKEPIIiK KbI3METIH
YHBIMJIACTBIPYIBIH TEOPHSIIBIK JKOHE

TOKIPUOETIK JAaFIbIAPbIH KAJBIITACTHIPY.

dopmupoBaHue KOHOMUYECKOT'0 obpaza
MBIIIJICHUS,, TEOPETUYECKUX U IPAKTHYECKUX
HAaBBIKOB OopraHu3alnunu YCHeHlHOﬁ
HPeANPUHUMATEILCKON JeSATEIIEHOCTH

HNPEANPUATUI B KOHKYPEHTHOU cpeie.

Formation of an economic way of thinking, theoretical
and practical skills of organization of successful
entrepreneurial activity of enterprises in a competitive
environment.

Oxvimy nomuaiceci / Pezyiomamut 00yuenusn / Learning outcomes

Kypcrbl  coTTi KeiiH
olmiMaymbLIap

- Kasipri 3aMaHfbl SKOHOMHUKA IPUHIUIITEP]
MEH 3aHABUIBIKTapAbIH KbI3MET EeTUTYIH,
HSKOHOMHMKAIIBIK KaTeropusijap, MUKpPO KOHE
MakpOJICHIeHIeri  YFBIMABIK  anmaparThl
TYCIHE/I;

- DKOHOMMKAIBIK JKaFIah /bl Tal A b,

- KOCINKEPJIIK KBI3METTIH OChl Hemece Oacka
TYPJEPiHiH 0a3albIK MPOLIECTEPiH OCNTLICH]I1;
- TaOBICTBI KOCIMKEPIIIK KbI3METIHE MiHE3IEMe
oepeni;

- Ou3Hec-)Kocmap/Ibl KYpaabl )KOHE YChIHA/IBI;
- amradH OUTIMIEpIH MalJanbl KICIIKEpIiK
KBI3MET YIIiH KOJIJaHa/Ibl;

- KOCIMKEPJIIK KbI3METTI SKOHOMUKAJIBIK JKOHE
olleyMeTTIK  Oackapy canachlHAa JAYpPbIC
LIEIIM KaObLIal amaibl;

- anmplHFAaH OUMIMII MeHpaMmxaHa ici JKOHe
KOHAKKaHTBUTBIK CaJTaChIH/IaFbI KEKe
OuszHecTi xKobanmay Ke3eHiHAE TybIHJIaFaH
MaceseNnep/Il COTTI Iy YIIiH KOJIJaHy;,
-KbI3MET KOPCETy calachlHAAFbl KBI3METTI
JKocIapiiay MeH YIUBIMIACTBIPYIBI OacKapy.

asiKTaraHHaH

ITocJie 3aBepieHHs1 Kypca o0yuyarommecst OyayT
- MMOHUMATh PUHIUTIBI u 3aKOHBI
(YHKIIMOHUPOBAHHUS COBPEMEHHOW HSKOHOMHKH,
SKOHOMHUYECKHUE KAaTErOpHUH, NOHATUIHBIN armapar
Ha MHUKpPO- U1 MaKpOYPOBHSIX;

- QaHAJIM3UPOBATH SIKOHOMUUYECKYIO CUTYaIIUIO;

- BBIIEATH 0a30BBIE MPOLECCHl TOTO WM MHOTO
BHJIa TIPEANPUHUMATEIIBCKOMN IS TEIIbHOCTH;

- J1aBaTh XapaKTEPUCTUKY YCHEIHOCTH
MPEANPUHUMATEIIbCKOM 1eITeTbHOCTH;

- COCTaBJIATh U MPE3EHTOBAThH OU3HEC-TIIaHbI;

- TPUMEHATH  TOJy4YeHHbIE  3HAHUS  JUIA
MOCTPOCHUS] TPUOBLTEHON MPEITPUHUMATEIHCKOM
NEeSATeTbHOCTH

-IIpUHUMAaTh TPABHIBHBIE pEIICHHUS B 001acTU
SKOHOMHUYECKOTO M COIMAIBHOTO YIPABJICHHS
NpEeANPUHUMATENBCKOMN €SI TEIbHOCTH;

- IPUMEHSTH MOJYyYEHHbIE 3HAHUS JIJISl YCIIEITHOTO
peuieHusT BO3HUKAIOUIMX BOIIPOCOB Ha JTare
MIPOEKTUPOBaHMsI COOCTBEHHOro OM3Heca B cdepe
PECTOPAaHHOIO Jiejau TOCTENPUUMCTBA;

- YOpaBiATh TUTAHUPOBAHWEM U OpraHu3aIuei
NEeSTeIHOCTH B cpepe YCIIyT.

After successful completion of the course, students
will be

- understand the principles and laws of the functioning
of the modern economy, economic categories,
conceptual apparatus at the micro and macro levels;

- analyze the economic situation;

- identify the basic processes of a particular type of
business activity;

- give a description of the success of entrepreneurial
activity;

- create and present business plans;

- apply the acquired knowledge to build a profitable
business activity

-make the right decisions in the field of economic and
social management of business activities;

- apply the acquired knowledge to successfully address
emerging issues at the designstage of their own business
in the restaurant and hospitality industry;

- manage the planning and organization of service
activities.

Kypcmuiy kvickawa mazmynot / Kpamkoe codepracanue kypca / Course summary

DKOHOMHMKa  KbI3MET  EeTYiHIH ipremi
mocenenepi. Kanuran. CypaHbIC IEH YChIHBIC
HapbIFbl. bocekenecTik »KoHE MOHOIOJHMSL.

@yH/1aMEHTAIIbHBIE po0OIeMbI
¢dbyHKIIMOHUpOBaHMs SKoHOMUKHU. KanuTain. PeiHOK
Copoc wu npemioxenue. KoOHKypeHIMsT U

Fundamental problems of the functioning of the
economy. Capital. Market Supply and demand.
Competition and monopoly. Entrepreneurship: the
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Kacinkepmik: TYCiHIrl, MOHI, HEri3ri TypJepi

KOHE YHBIMAACTBIPY HBICAH/IaPbI.
Kacinkepiik KBI3METTET1 ToyeKeaep.
KoMMepusuIblK  KYITUsST JKOHE OHBI KOpFay
Tocinaepi. Kacinkepmik KBI3METTI
KapKbutaHaplpy.  Kocimkepisik — MoneHueTi

KIOHEC 3THUKACHI.

MoHonosud.  IIpeanpuHUMAaTeNbCTBO: IOHATHE,
CYIIHOCTb,  OCHOBHbIE  BHABI U  (DOPMBI
opranuszanuu. PucCkM B IpeANpUHUMATEIBCKOU
nesrenbHOCTH. Kommepueckass TailHa U crocoOBbl
ee 3aIIUTHIL. ®uHaHCHpOBaHUE
IIPEANIPUHUMATEILCKON JesTenbHocTd. KynbTypa
Y 9TUKA NIPEAIIPUHUMATEIILCTBA.

concept, essence, main types and forms of
organization. Risks in business activities. Trade secrets
and ways to protect them. Financing of business
activities. Culture and ethics of entrepreneurship.

Bazoaprama scemexuici / Pykosooumens npozpammet | Programme manager

JKaswik6aesa . K.

\ Hypaxwmerosa I'.C.

Nurahmetova G.S.
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Kowoacwvinvlk necizoepi / Ocnoewt tudepcmea / Basics of Leadership

OKy makcamut / Yueonan yenw / Purpose

CTYICHTTEPAIH  KONIOACIIBUIBIK  KacHETTep.i,
CTHJIBJICP/Ii, KOCIMIOPBIH, aiiMaK >KOHE JKAIbI €Il
JCHTeHIHIe 9cep €Ty QMICTEPiH THIMJI Maiaanany
apKBUIBI aJaMIapblH MiHE3-KYJIKbIH JKOHE e3apa
opekeTTecyiH THIMII Oackapy oicTemMeci MeH
MPAKTUKACBIH MEHTEPY.

OBJIAJICHUE  CTYACHTAMH  METOJOJIOTHEH |
MPAKTUKOMN 3¢ dexTrBHOrO yIpaBJICHUS
MOBEJICHUEM W B3aMMOJCHCTBHEM JIOJIEH MYTEM
3¢ heKTUBHOTO UCIONB30BAaHUSL  JIMJIEPCKHUX
KAaueCcTB, CTHJICH, METOJIOB BIUSHUS Ha YPOBHE
MPEJPHUATHSI, PETHOHA U CTPAHBI B LIEJIOM.

mastering the methodology and practice of effective
management of people's behavior and interaction by
effective use of leadership qualities, styles, methods of
influence at the level of the enterprise, region and
country as a whole.

Oxptmy namuoiceci / Pezyiomameul 00yuenus / Learning

outcomes

KypcTsl coTTi asikTaraHHaH KeliH OimiMamynbuiap
- OackapyabIiH OapJIbIK JeHTeHIIepinaeri
yUBIMIApIarel  KOMIOACHIBUIBIK ~ MOCEJICTIEpPiH
TEOPHSUIBIK JKOHE MPAKTHKAIBIK IIEHIYTe FHUIBIMU
KO3KapacThIH MOHI MEH 9JIiCTepiH TYCiHe];

- OackapylIbUIBIK MIHAETTepAl IMIemy YIIiH

KO110aCIbLUIbIK eH OWJIIKTIH Herisri
TEOpHUsIAPbIH KOJIIaHAIbI;
- Keke OachlHBIH  apTHIKIIBUIBIKTAPBl  MEH

KEMIIIUTIKTEPIH ChIHA OaraJiaiiJibl;

- YKBIMJIA KYMBIC ICTEY; QJIEYMETTIK MAaHBI3/bI
Mocenenep MeH YAepicTepAl Tanaay, TOMTHIK
TUHAMUKA  YIEpICTEepiH  KOHE  KOMaHJaHBI
KaJBINTACTBIPY KaFUAATTapblH Oily HerisiHae
TOMTHIK JKYMBICTBI THIMJII YHBIMIACTBIPAIBI;

- TYJIFaapajbK, TOMTHIK KOHE
YHBIMIACTBIPYIITBLTBIK KOMMYHHKAIHSIIAP bl
TaJagaiabl )KOHE K00aIai bl

- ICKepJiK KapbIM-KaTblHAC JaFiblIapblHa He
Oomy, op TYpii KkaFdaiinmapra  OaillaHBICTHI
OackapynblH ajdyaH TYpJi CTUIbIEpiHE ue Ooiy;
KOIIOaCIIbIIBIK KACHETTEP/Il 3epTTey dJicTepi MEH
o/licTeMenepiHe, KeIIOAaCIIbUIBIK — KaOuleTTepal
JaMBITY TEXHOJIOTHUsIIapbiHA He O0aIbl;

-Ickepnmik  KapbIM-KAaTBIHACTBIH ~HETI3/Iepl MEH
HOpPMaJIapblH  KOJIJAHY, ickepmik ~ DTHKET
HOpMaJIapbIH ecKepe OTBIPBIII, eHOeK

ITocne YCHELHOI0
oOyuaromuecs: OyayT
- TMOHHMMAaTh CYIIHOCTh M METOJBI HAYyYHOTO
HOAX0Ja K TEOPETUYECKOMY U IPAKTUYECKOMY
pELICHUIO MPOOJIeM JUAEPCTBA B OpraHU3AIHIX
Ha BCEX YPOBHSIX YIPaBIICHHS;

-ACTIIONIb30BaTh OCHOBHBIC TEOPUH JHAEPCTBA U
BJIACTH JJISl PELLICHUS YIIPaBICHYECKHX 3a/1ay;

- KPUTUYECKU OIICHUBATh JIMYHBIC JOCTOMHCTBA U
HEJIOCTaTKH;

- paboTaTh B KOJUICKTHBE, aHAJIN3UPOBATH
COIMAJIbHO 3HA4YMMbIe MPOOIEMBI U TPOLECCHI,
3¢ (HEeKTUBHO OpraHU30BaTh IPYNIIOBYIO pabOTy Ha
OCHOBE 3HaHMS MPOLIECCOB I'PYNIIOBON JUHAMUKU
U IPUHIUIIOB (pOPMHUPOBaHKS KOMAH/IbI,

- aHAIM3UPOBAThH " POEKTUPOBATH
MEXIIMYHOCTHBIE, IPYIIIOBbIC u
OpraHM3alMOHHbIE KOMMYHUKAIHH

- o00namaTh HaBBIKAMH JIEJIOBOTO  OOIICHHS;
MHOTOOOpa3HBIMH  CTHJISIMH  YIIpaBICHHS B
3aBUCUMOCTH  OT  pa3NUYHBIX  CHUTYaIlHii;
METOJaMH M METOJMKAMH  HCCIIECIOBaHHS
JUIEPCKUX KadeCTB, TEXHOJOTHSIMH Pa3BUTHUS
JTUAEPCKUX CTIOCOOHOCTEH;

-IPUMEHATh ~ OCHOBBI M HOPMBI JICIOBOTO
OOIIeHUsl, CTPOUTH TPYIOBBIE OTHOIIEHHUS C
y4e€TOM HOPM JIEJOBOro JTHKeTa.  Bnagers

3aBepILEHUS Kypca

After successful completion of the course, students
will be

- understand the essence and methods of the scientific
approach to the theoretical and practical solution of
leadership problems in organizations at all levels of
management;

- use the basic theories of leadership and power to
solve management problems;

- critically evaluate personal strengths and weaknesses;
- work in a team; analyze socially significant problems
and processes, effectively organize group work based
on knowledge of the processes of group dynamics and
the principles of team formation;

- analyze and design interpersonal,
organizational communications;

- possess business communication skills; diverse
management styles depending on different situations;
methods and techniques for studying leadership
qualities, technologies for developing leadership
abilities;

- Apply the basics and norms of business
communication, build labor relations taking into
account the norms of business etiquette. To know a
foreign language sufficiently for rendering services;

- Apply the acquired knowledge to successfully address

emerging issues at the designstage of their own business

group and

in the restaurant and hospitality industry.
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KaTbIHACTApBIH Kypy. KpI3MeT kepceTy yIiiH
KETKUTIKTI KOJEM/IE MIeT TIJIiH MEHTepYy;

- Anpiaran  OimiMzai  MelipamxaHa ici  KoHE
KOHAK)KalJIBUIBIK ~CalachIHIAFbl JKeKe OM3HecCTi
®o0aay Ke3eHiH I TybIHIaFaH MOCeeIepal COTTI
HICUTy YIIH KOJJIaHy.

WHOCTPaHHBIM SI3BIKOM B 00BEME, JOCTATOYHOM
JUIsL OKa3aHUsl YCIIYT;

-IPUMEHSTh MOJTyYCHHBIC 3HAHUS JUTSt
YCIELIHOTO PEeIIeHUsI BO3HHUKAIOUIUX BOIPOCOB
HA JTafne MPOCKTUPOBAHHS  COOCTBEHHOTO
OusHeca B cdepe PpECTOpaHHOrO Jena U
rOCTENPUUMCTBA.

Kypcmuiy Kbickawa mazmynst / Kpamkoe codepacanue kypca / Course summary

MEH  MOHi.
MEHEIKMEHT.
KOHIICTIIHSUIAPBL

Kem0acmbpIBIKTEIE —~ TaOMFATHI
KembacubLibIk JKOHE
KemobacmplIbIKTBIH — TOCTYpITi
Kem0acblIbIKTIH MHHOBAIUSIIBIK
KOHIENIUsUTapel.  TomTap, KoMaHmalap >KOHE
KoMaHJ1a Kypy. KemoacbHbIH 1aMyHbI.
Osrepicrepai Kysere aceIpy Ke3iHeri
KemoOacIbUIBIK. Kenbacubuibik Maceenepi.

[Tpupoga u cymHocTs nuaepcTsa. Jluaepcrso u

MEHEHKMEHT. TpanuroHHbIE KOHIIEIII[UU
JTUJEpCTBA. uauoBanmonnusie KOHIIEITIAA
JUJEPCTBA. ['pymsl, KOMAaH/IbI U

KoMaH1000pa3oBanue. Pa3Butne nmuaepa.
JlumepcTBO TpPU  OCYIISCTBICHUM HM3MCHCHUIA.
[IpoGnems! nuaepcTBa.

leadership.

The nature and essence of leadership. Leadership and
management. The traditional concept of leadership.
The innovative concept of leadership. groups, teams,
and team building. The development of a leader.
leadership in implementing change. The issue of

Bazoapnama scemexwici / Pykosodumens npozpammot | Programme manager

Ecimxau I'.E.

ToOsut0B K.T.

Tosilov K. T.
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Kapoicornol cayammotnvlk Hezizoepi/ Ocnoewvl punancosoii cpamomuocmu/ Fundamentals of financial literacy

OKy makcamuwt / Yueonan yenwv/ Purpose

CTYICHTTEP/C JKEKE Kap)KbIFa KATHICTHI IIEIIIM
KaObUIIay  Ke3iHJAC  YTHIMJABI  Kap>KBUIBIK
MIHE3KYJIBIKTBl ~ JAMBITy, COHBIMEH  Karap
UQPIIBIK TEXHOJIOTHSIIAP/IbI KOJJIAHY apKbLIBI
Kap>KbUTBIK KbI3METTEP/Ii TYTHIHYLIBUIAP PETiHAC
OJIapJIbIH KYKBIKTapbl MCH MYJIICIICPiH KOpFayFra
OaiiJTaHBICTBI  TIPOLECTEPJI CHIHU  TYPFBIIAH
Oarasnay >KoHE Tajjaay KaOiJIeTiH TaMBITYy.

(dbopMupoBanue y o0yJaronmxcs
pPalMOHAILHOTO  (DHHAHCOBOTO  IOBEACHHS
OpU  TPUHITAM  PCIICHHWH,  KaCaIOUIHXCS

JUYHBIX (UHAHCOB, a TaKXXe CIOCOOHOCTH
KPUTUYECKH OLIEHUBATh M aHAJIM3UPOBATH
MPOIIECCHI, CBS3aHHBIC C 3alIUTON WX IpaB H
WHTEPECOB B  KauecTBE IMOTpeOUTesei
(hMHAHCOBBIX yCIIyT MOCPEICTBOM
WCIIONB30BaHUSI B TOM 4HCIE IU(PPOBBIX
TEXHOJIOTHH.

formation of students' rational financial behavior
when making decisions related to personal
finances, as well as the ability to critically evaluate
and analyze the processes related to the protection
of their rights and interests as consumers of
financial services through the use of digital
technologies.

Homuiceci / Pezynemamol 00yuenusn / Learning outcomes

OKbimy
Kypcrbl CoTTI asgIKTaFaHHAH KeHiH
olmiMaymbLIap
-AnpiaraH  OuUTiMIi  MelpamxaHa icl  JKOHE

KOHAK)KAMIIBIIBIK CalachIHAAFbl JKEeKe OM3HECTI
xoOamay Ke3eHIHJE TYybIHIaFaH Mocelenepal
COTTI IIENIy YIIiH KOJIJaHy.

- ¥YHBIMHBIH  €CENTUIrHAE  KaMTLLIFaH
KapXKbUIBIK, OyXTalTepiiiKk JKOHE ©3re Jie
aKmaparThl Tajjay »>KOHE TYCIHAIpY JKoHE
aJbIHFaH MOJIIMETTEp/l OacKapylbUIbIK
menriMaep KaOpUiaay YIIiH naianany;

- HappIKTBIK 3KOHOMHKA  KaFJanbIHJIA
TYPUCTIK KEMIEHJEPiH Kap KbUIBIK €CeNTiTIrH
’kKacay TpoOJieManapblH IIENTy; HapBIKTHIK
KAaTbIHACTAPABl KAJIBIITACTHIPY JKaFJalbIHIA
KapKbIHBI  0acKapy; TYPHUCTIK KelleHIepl
Kocrmapiay »oHe Oara Oenriyiey HerizaepiH
KOJIJIaHy.

IMocae ycnmemHoro
o0yyarommecsi OyayT

3aBeplIeHHsl Kypca

-[IpuMeHAT,  TOJYYECHHBIC 3HAHUS VIS
yCHI€UIHOTrO peICHUA BO3HUKAOIIUX
BOIIPOCOB ~ Ha  JTale  IPOCKTHPOBAHUS
cOOCTBEHHOTO OuzHeca B chepe

PECTOPAHHOIO Jejau TOCTEIPUUMCTBA.
- AHalM3upoBaTh W HMHTEPHPETHPOBATH

(UHAHCOBYIO, OYyXTalTepPCKyl0 U HHYIO
uH(pOopMalLIo, COJZIEpXKAITYIOCS B
OTYETHOCTHU OpraHu3aIui, U

MCIIOJIb30BaTh MOJyYEHHbIE CBEACHUS IS
HPUHATHS YIPABICHYECKUX PEeIICHU;

- Pemarp mpoGneMbl  cocTaBiE€HHUS
(UHAHCOBOW  OTYETHOCTH  TYPUCTCKHUX
KOMIUIEKCOB B YCJIOBUAX  PBIHOYHOMU

HSKOHOMHKH; yIpaBlieHUs (UHAHCAMU B
ycloBusAX  (OpMHpOBaHHMS  PHIHOYHBIX
OTHOILICHU; [IPUMEHEHUS OCHOB
IUTAHUPOBAHUS U IIEHOOOpa30BaHUs TYPUCT
CKHMX KOMIIJIEKCOB.

After successful completion of the course, students
will be

-Apply the acquired knowledge to successfully
address emerging issues at the designstage of their
own business in the restaurant and hospitality
industry.

- Analyze and interpret financial, accounting and
other information contained in the statements of the
organization, and use the information to make
management decisions;

- Solve the problems of financial reporting of
tourist complexes in a market economy, financial
management in the formation of market relations,
the application of the basics of planning and
pricing of tourist complexes.

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites
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busHec-xocnapuay

‘ busnec-nnannpoBanue

| Business planning

Kypcmoty Kbickawa mazmynst / Kpamkoe cooeprcanue kypca/ Course summary

[Ton OimiM  amymbuIapaa  Keke
KaTBICTHI IICIIIMAEP KaObLIaay Ke31H1e YThIM/IbI
KApKBUIBIK MiHE3-KYJIBIKTBI KaJIbIITACTBIPAIBI.
[Ton asceiHma OuUTIM  anymbuIap  KapiKbl
cajlachIHarbl OApIIBIK Kypaimapasl ic Ky3iHIe
KOJIZIaHyFa, )KUHAKTApAbl KOOeUTyre, OFKETTI
cayaTThl JKOCTapiayFa, CalbIKTapIbl €CEITeyre,

CaNBIK  €CENTUIINH  AYPHIC  TOJTHIPYFa,
KapXKBUIBIK ~MpoOiemManap TybIHAAFaH Ke3Je
KAapXKBUIBIK ~ IICIIIMACpP KaObulgayra  KoHE

KapJKBUTBIK aJassKTBHIKTHI TAHYFa YHPEeHe Il

KapKbIFa

JucuuruimHa ¢GopMHupYyeT y O0O0ydarouuxcs
palyoHanbHOe (DUHAHCOBOE MOBEICHUE IPU
NPUHATAN PEIICHHUH, KACAIOUIMXCS JIMYHBIX
¢unancoB. B paMkax = IUCHHIUINHEI
oOyuaromuecst Hay4daTbCsl HCIIOIB30BaTh Ha
NPAKTHKE BCEBO3MOXKHBIC HHCTPYMEHTHI B

obacTu ¢uHaHCOB, PUYMHOXKATh
HaAKOTUICHHS, IpPaMOTHO TUTAHUPOBATh
OI0JUKET, HayyaTCs HMCUUCIATH  HAJIOTH,
MIPaBUIILHO 3aIOJHSATh HAJIOTOBYIO
OTYETHOCTb, PUHUMATh (uHAHCOBBIC
peleHus] P BO3HUKHOBEHUU (PHHAHCOBBIX
mpoOieM ¥ pacro3HaBaTh  (PUHAHCOBEIC
MOIIICHHUYECTBA

The course develops rational financial behavior of
students when making decisions related to personal
finances. Within the framework of the course,
students will learn to employ all kinds of tools in
the field of finance, to increase savings, to plan
budget, to calculate taxes, to fill in tax returns, to
make financial decisions in case of financial
problems and to recognize financial fraud

ITocmpexsusummepi / [locmpexeuszumut/ Postrequisites

KoHaK yi1 mapyambuiblFbIHKAPKBUIBIK TalAay

dunaHcoBbIN
X039MCTBa

aHaJIn3 TOCTUHHUYHOI'O

Financial analysis of the hotel industry

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

Kazvikoaesa I' K.

Hypaxmemoea I'.C.

Nurakhmetova G.S.
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Foinvimu 3epmmeynepoin necizoepi ycone akademusanvtk xam/ OCHOBbL HAYUHBIX UCC/IC006AHUIL U aKkademuueckoe nucomo/ Basics of Research and

Academic Writing

OKy maxcamut / Yueonasn yenv / Purpose

bimiM  anymbUiapaslH - apachlHIa — FBUIBIM,
3epTTEYIIH FBUIBIMU  OJICTEPi, FHUIBIMH-OKY
KOHE FBUIBIMH JKYMBICTAPJBIH HOTHIXKEIICPIH
TIpKEY Typajibl OUTIM JKYHeCiH KJIbIITACTBIPY

CdopmupoBaTh y 00y4yaronMXcsi CUCTEMbI 3HAHUI
O HaykKe, Hay4HbIX METOJaX HCCIeI0BaHus,
oopmiieHHsT pPE3y/IbTaTOB HAayyHOH M ydeOHO-
Hay4yHOU paboThI

To form a system of knowledge about science,
scientific methods of research, registration of the
results of scientific and educational and scientific
work among those receiving training

Oxpimy namuoiceci / Pesynomamut 00yuenusn / Learning outcomes

Kypcrbi coTTI KeliH
olmiMaaymbLIap

- FbpUIBIMHBIH HEri3ri YFBIMAApPBIH CHUIIATTAy
’KOHE FBUIBIMU 3epTTeyJIepi YHBIMAACTHIPY,
FBUIBIMU  aKMapaTThl aHBIKTAy JKOHE OHJEY,
FBUIBIMH 3€PTTEY SAICTEPiH KOJIIaHy, 3epTTeyIiep
KYPri3y KoHE OHBIH HOTIDKENEpIH peciMmiey,
CTYAIGHTTIK  CTapTamrap YVIIiH KapamaibM
Ou3HEec-)Kocmap Kypy

asgsKTaraHHaH

- Ickepiik KapbIM-KaThIHACTBIH HET137epi MEH
HOpPMaJapblH  KOJJaHy, ICKEpJIK OTHUKET
HOpMaJapbiH ecKepe OTBIPHIT, eHOeK

KaTbIHacTapelH Kypy. KpI3mer kepcery yuiH

ocae yCIEHOr 0
odyuawiuecs OyayT
- OmnwuceiBaTh OCHOBHBIE TIOHATUS O HAayKe H
OPraHU3aIMI0 HAYYHBIX UCCIEAOBAHUIM,

3aBeplIeHHsI  Kypca

OIIPEIEIATD u o0pabaTtbIBaTh Hay4HYIO
nH(pOpMaLIMIO, TPUMEHATH METOAbl  HAY4YHBIX
UCCIICOBAHUM, IPOBOAUTH  MCCIECNOBAHUE U
opOopMIISITH  €r0  pe3yjbTaTbl, COCTaBIATb HE
CIIOKHBIM ~ OM3Hec-IUIaH sl CTYJEHYECKUX
cTapTarnoB

- IIpumeHsATE  OCHOBBI W HOPMBI JIEJIIOBOTO

06H_[eHI/I$I, CTPOUTH TPYAOBLIC OTHOIICHUA C YIYECTOM
HOPM JC€JIOBOTO 3THKETA. Brnanets HUHOCTpaHHBIM

After successful completion of the course,
students will be

-Describe the basic concepts of science and the
organization of scientific research,
identify and process scientific information, apply
scientific research methods, conduct research and
formalize its results, draw up a simple business
plan for student startups

- Apply the basics and norms of business
communication, build labor relations taking into
account the norms of business etiquette. To
know a foreign language sufficiently for

KETKUTIKTI KOJIeM/IE MIET TUIiIH MEHTepy; SI3BIKOM B 00BEME, JOCTaTOYHOM JUIss OKaszaHus | rendering services;

- Komak yilep MeH MelipaMxaHaiap | YCIyT; - Resolve issues of staffing of hotel and restaurant
YUBIMIAPBIH ~ KaJpJlapMEH KamTaMachl3 €Ty - Pemars  Bompochl o KaJpoBOMYy | Organizations.
YKOHIHIET1 MOCeJIeIEp Il MIeTTy. o0ecreueHuIo OpraHu3aIuit TOCTHHUIL u

pECTOpPaHOB.
Kypcmuiy kbickawa mazmynot / Kpamkoe cooepicanue kypca / Coursesummary

FreutbiM JkoHE FHUIBIMEH 3epTTeyiepiiH Herisri | OCHOBHBIE TIOHSATHS O Hayke U HaydHoM | Basic concepts of science and scientific research,
YFBIMIIAphl, 3epTTey/Ii aKMmapaTThlK KaMTamachi3 | ucciaenoBanuu, HWHpopmanmnonHoe obecneuenue | Information support for research, Organization of
ery, TbutbiMu 3epTTeyiepai  YHBIMIACTBIPY, | UCCICIOBAHUMA, Opranusanus HayuHbIX | scientific research, Methodology of scientific
FouteiMmu  3epTTey  omicteMmeci, 3epTTEyiH | UCCIIEOBAHMUIA, Meronmonorus Hay4HbIX | research, General scientific methods of research,
KaJIbl FRUTBIMU dicTepi, CTaTHCTHUKANBIK JKOHE | HCCIIeJOBaHUH, OO1mieHayuHbIe metoznsl | Statistical and probabilistic research methods,

BIKTUMAIJBIK ~ 3€pTTey  OJicTepi, 3epTreyne
KOJIJIaHbUIaThIH TpaduKanblK daicTep, bakbuiay
HOTHKEJIEPiH Tanjay, OKCIIEPUMEHTTIK

uccienoBanusi, CTaTUCTUUYECKUE U BEPOSITHOCTHBIE
METOABl HCCieIoBaHui, ['paduyeckue MeTOmbI,
HCIIOJIb3YEMBIE B HCCICNOBAHUAX,  AHalM3

Graphical methods used in research, Analysis of
observational results, Experimental research,
Organization and conduct of scientific research,
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3eprreysep, YHUBIMAACTBIPY. JKOHE  FBUIBIMHU
3eprreynepal  Kyprizy, FPhulbIMH  JKYMBIC
HOTIKEJIEPiH TipKey, Kyperbix KOHE

IUIUIOMJIBIK ~ JKYMBICTapAbl  JalbIHIAy O KOHE
Kopray epekienikrepi, CTyIeHTTepiH FHUIBIMU

pe3ynbTaToB HAOMIOAEHUH, OKCIEepHUMEHTaIbHBIC

uccaenoanus, OpraHusanuss ¢ NPOBEIACHUE
Hay4HbIX HCCJIEIOBAHUM, Odopmnenue
pe3ynbTaToB  HaydHOil paboThl, (OcobeHHOCTH

MNOATOTOBKHW MW 3alllUTBl KYPCOBLIX W IOUITJIOMHBIX

Registration of the results of scientific work,
Features of the preparation and defense of term
papers and theses, Requirements for the language
of presentation and design of student scientific
papers, Requirements for the development of

KYMBICTApbIH OastHIay >oHe pecimzaey TimiHe | pabor, TpeOoBanms K s3bIKY H3JIOKeHHs u | presentations, Features of the development of
KOMBUIATBIH ~Tajanrtap, basHmama o3ipieyre | ohOPMIICHUIO CTYJCHYECKMX HaydHbIX pabort, | student startups.
KOWBUIATBHIH TaJlanTap, O3ipiey epekmenikrepi. | TpeboBanuss K pa3paboTKe  MPE3CHTalUH,
CTY/ACHTTIK CTapTamnTap. Ocobennoctu pa3paboTku CTYIEHUYECKHUX
CTapTaroB.

bazoaprama sncemexuiici / Pykosooumens npozpammet | Programmemanager

Kaiipipbaena I'.K.

‘ l'onynos B.B.

Godunov V.V.
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Meiipamxananvlx Kblzmem Kopcemyoi yublmoacmulpy yHcane mexuonozuscwl /Texnonozua u opeanuzayusa pecmopannoz2o oocayycueanusn / Technology

and organization of catering

OKy maxcamut / Yueonasn yenv / Purpose

MeiipamMxaHa Oackapy JKoHE TaraM OHIIpY
TEXHOJIOTHSICEI KYPBUIBIMBIH 3epTTeyre
TEOPHSITBIK ouTiM MEH MIPaKTUKAJIBIK
JaFIbUIAP 16l MEHTEPY.

OBnaneHue TEOPETUYECKUMH 3HAHUAMHU H
MPAKTUYCCKUMH  HAaBBIKAMH B H3yYCHUH
CTPYKTYpbl ~ YOpPaBIIEHUS  PECTOPAaHOM U

TEXHOJIOTHH ITPOU3BOJICTBA OO,

To acquire theoretical knowledge and practical skills
in the study of the management structure of the
restaurant and the technology of food production.

Oxkvimy nomuyceci / Pesynomamut ooyuenusn / Learning

outcomes

Kypctsl CoTTI KeliH
OiiMasymbLIap

- KoHaxXalIbUIbIK UHAYCTPUACHIH OPKEHIETY
KOHE OHBI OJlaH dpi JaMBITYy MaKcaThIHIA
MelipaMxaHa JKOHE KOHAaK YH  OusHecl
KOCIMOPBIHAAPBIHBIH TYPBIC CTPATETUSICBI MEH
TaKTHUKACHIH )kacay;

- KocimopelH  KBI3METiHIH
HOTHKETIEpiH OacKapy;

- TamakTanapIpy KOCIMOPBIHAAPHI JKENiCIHIH
KbI3METIH Oackapyra WHHOBAIIMSITBIK
TEXHOJIOTHsUIIap MEH ©3repicTep/il EHI13y

asgsKTaraHHaH

camnacel MCH

IMocae ycmemHoro
o0yyarommecsi OyayT
- BripabarbiBaTh MpaBUIBHYIO CTPATETHUIO U
TaKTUKY PaOOTHI MPEINPUATUN PECTOPAHHOTO U
TOCTUHUYHOTO OHM3HECa C LIEJbI0 MPOIBETAHUS
WHAYCTPUU TOCTEIPUUMCTBA U €€ aJTbHENIIErO
pa3BUTHS;
- YnpaBasate CUCTEMOM  KadecTBa U
pe3yiabTaTaMu JeATEeIbHOCTH MPEANPUSTHS;
- BnegpsaTe MHHOBALMOHHBIE TEXHOJIOTMH U
W3MEHEHUS B YIPABIICHUE JAEATEIbHOCTBIO CETH
MPEANPUITHI TUTAHUS.

3aBeplIeHHs] Kypca

After successful
students will be

- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrive in the
hospitality industry and its further development;
- Manage the quality system and performance of the
enterprise;

- Introduce innovative technologies and changes in
the management of food chain operations

completion of the course,

Kypcmuiy kbickawa mazmynst / Kpamxoe codepacanue kypca / Course summary

MelipaMxaHaHblH cunarramacel. MelipamxaHa
KYpBUTBIMBIH Oackapy. backapy ammapaTbiHBIH
KbI3METKEpJIePiHiH KYKBIKTapbl MEH MiHAETTEpI.
OHAIPICTIH  TEXHOJOTUSIIBIK  YPAICTEpAlH
CUIIATTAMACHI. OHipicTIK xKaillapra
KOWBUIATBIH HETI3r1 TajmanTtap. MepamxaHana
KbI3MET KOpCETYMiH Ka3ipri Typiaepi MeH

omicTepi. AcxaHaJbIK BIIBICTAP/IBIH,
acXaHaJbIK Kypaui-ka0IbIKTapIbIH
ACCOPTHMEHTI, TaMakK 1IIETIH ycrenmi
KaOJIBIKTay  epeKeJIepiH  JKOHE  TaraMjpbl,

CyChIHAApAbl Kanail Oepy omictepl. OpTypii
calTaHaTThl KOHAaKachl MeH KaObuigaynap
OTKI3y epekuienikrepl. JlyHHexxy3iHIH opTypl

XapakTepucTuka  pecTopaHa. Crtpykrypa
YIIPaBICHUSA pECTOpaHOM. IIpaBa 31
00s13aHHOCTH PAaOOTHHUKOB  YIPaBIEHYECKOTO
ammapara. XapakTepUCTHKA TEXHOJIOTHIECKOTO
mporecca npousBojacTBa. OOmHe TpeOoBaHMs K
IMPONU3BOJACTBCHHBIM IIOMCIICHUAM.
CoBpemeHHbIe (HOPMBI U METOJIBI PECTOPAHHOTO
00CITy>)KUBaHHSI. ACCOPTUMEHT  CTOJIOBOM
MOCY/bl, CTOJOBOTO Oenbs W HWHBEHTAps,
MIpaBHJIa CEPBUPOBKH CTOJIA M CIIOCOOBI TIOJjauu
Oomonn 1 HamUTKOB. OCOOEHHOCTH TPOBEICHHUS
1 00CITY>)KMBaHUS PAa3JIMYHBIX BUIOB OAHKETOB U
npuemoB. OpraHuzanus o0CITyKHBaHHUS TOCTEH
W3 pa3HbIX CTPaH MUPA.

Characteristics of a restaurant. The management
structure of the restaurant. The rights and
responsibilities of the employees of the management
apparatus. Characteristics of the technological
process of production. General requirements for the
production facilities. Modern forms and methods of
restaurant service. Assortment of tableware, table
linen and utensils, rules of table setting and methods
of serving dishes and drinks. Peculiarities of
carrying out and serving various kinds of banquets
and receptions. Organization of service of guests
from different countries of the world.
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eJiepiHEeH  KOHAaKTapFa KbI3MET KepcCeTyl
YUBIMIACTHIPY.
Ilocmpexsusummepi / Illocmpexeuzumot/ Postrequisites
MeiipamxaHa ici MCH KOHAK Yii OU3HECIH Opranu3anys ¥ IJIAHHPOBAHHE PECTOPAHHOTO Organization and planning of the restaurant and
YHBIMIACTBIPY JKOHE JKOCTIapIiay Jie7la 1 TOCTHHUYHOTO OM3Heca hotel business
bazoaprama sncemexuiici / Pykosooumens npozpammer | Programme manager
3nepesa JI.b ‘ Kextep U. B. ‘ Kextep 1. B.
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MeiipamxaHa )oHE KOHAK Y KOCIMOPHBIHBIH HHPPAKYpbUIbIMbI / HGpacTpyKTypa pecTopaHHOr0 U rocTuHHYHOTrO npeanpustus/ Infrastructure of a restaurant

and hotel enterprise

OKy maxcamut / Yueonasn yens / Purpose

MelipamxaHa »oHE KOHAK YH KOCIIOPHBIHBIH
MHOPAKYPBUIBIMBIH 3€pPTTEyre TEOPHSUIBIK OiliM
MEH MPaKTUKAIBIK JaFblIapIsl MEHTepY.

OBnaseHve  TEOPETHMUECKUMM  3HAHUSIMH U
MpPaKTUYECKUMH  HaBbIKAMH B HM3YYCHHH
UH(GPACTPYKTYPY PECTOPAHHOTO M TOCTUHUYHOIO
PEANPUSITHS.

Mastering the theoretical knowledge and practical
skills in the study of the infrastructure of the restaurant
and hotel enterprise.

Oxpimy namuoiceci / Pesynomamut o0yuenusn / Learning

outcomes

Kypcersl CTTI asiKTaraHHaH KeHiH
OimiManymbLIap

- KoHakkalJIbLIbIK UHIYCTPUACBIH OPKEHAETY
’KOHE OHBl OJaH opl JaMbITy MakcaTbIHJA
MeiipamMxaHa  JKOHE KOHAaK yi  OwmsHeci
KOCIMOPBIHAAPBIHBIH JYPBIC CTPAaTErusicbl MEH
TaKTUKACBIH )Kacay;

- KocinmopelH  KbI3METiHIH
HOTHIKETIEpiH OacKapy;

- TamakTanabIpy KOCIMOPBIHAAPHI JKENICIHIH
KBI3METIH Oackapyra MHHOBAIIUSIIIBIK
TEXHOJIOTUSUIAp MEH ©3repiCTep/ii eHri3y

caraCbl MCH

MMocae  ycmemHoro
odyuyarwimuecs OyayT
- BrIpabarbiBaTh TpaBUIIBHYIO CTPATETHIO H
TaKTUKY pa0OThI MPEANPUATUN PECTOPAHHOTO U
TOCTUHMYHOTO OW3HEcCa C IEJbI0 TMPOILBETAHUS
WHJYCTPUU TOCTENPUUMCTBA U €€ JaJbHEUIIEero
pa3BUTHS;

- YnpaisTh CUCTEMOM KayecTBa u
pe3ynbTaTaMu JeATeIbHOCTH MPEANPUSITHS;

- BHenpsATh HMHHOBAIIMOHHBIE TEXHOJIOTMH M
W3MEHEHUSI B YIPABICHUE JACATEIbHOCTBIO CETH
NPEANPUSITHI TUTAHUSL.

3aBepIIeHHs]  Kypca

After successful completion of the course, students
will be
- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrive in the
hospitality industry and its further development;
- Manage the quality system and performance of the
enterprise;
- Introduce innovative technologies and changes in
the management of food chain operations

Kypcmuiy kbickawa mazmynst / Kpamxoe codepacanue kypca / Course summary

MeiipamxaHa MeH KOHAK YiJIep/iH CHIIaTTaMachl.
Meiipamxana MeH KOHAaK Yyiuepai Oackapy
KYpbBUIBIMBL. MelipaMxaHanap MEH KOHaK YW
MHIYCTPUSCHIHBIH TyCiHIKTepi. KoHak yinep MeH
0acka J1a OpHANACTBIPY KYPaJJAapBIHBIH KIKTEyi.
MeitpamxaHnanap MEH KOHaK yi
KOCIMOPBIHAAPBIHBIH CUNIATTaMallapbl MEH Jamy
TeHACHIUSIIAPHI. Kayimncizaik KBI3METIH
TEXHUKAJIBIK KAaMTaMachl3 €Ty. OJEKTPOHABIK
KYJIBIITApJIbIH  apTHIKIIBLUIBIK-Taphl. JKaOapIKTay
KbI3METiIHIH ~ ¢yHKuusnapel. KabObuigay koHe
OpPHAJIACTBIPY KBI3METIHIH >KYMBICHL. KpI3METTIH

XapakTepucTUKa  pecTopaHa M TOCTHUHHUIL.
CtpyKkTypa yrnpaBIeHUs] peCTOPaHOM U TOCTHHHII.
[Tonsatue cdepsl pecTopaHOB M TOCTUHUYHOTO
xo3siicTBa. Kinaccuduxanus rocTUHUI U APYrUX
CpeACTB  pa3MelleHHsA.  XapaKkTepucTuka U
TEH/ICHIIH pa3BUTHS pecTopaHoB "
TOCTUHMYHOTO  mpennpusatus.  TexHuueckoe
obecrieueHne CITYKOBI 0€30MacHOCTH.
[TpeumymiecTBa 3MEKTPOHHBIX 3aMKOB. DyHKIMU
CIyXObl cHaOxeHUs. JleITenbHOCTh CITYXKOBI
npuemMa u pasMmemieHus. DYHKIUH  CIyKOBI,
ocobeHHocTH paboThl. Ciry:k6a OpOHHpPOBAHUS: €€

Characteristics of the restaurant and hotels. The
management structure of the restaurant and hotels. The
concept of the sphere of restaurants and hotels. The
classification of hotels and other means of
accommodation. Characteristics and trends in the
development of restaurants and hotel enterprise.
Technical support for security services. Advantages of
electronic locks. The functions of the supply service.
Activities of the reception and accommodation service.
Functions of the service, peculiarities of work.
Reservation service: its functions and peculiarities.
The content of the application for room reservations.
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(byHKUIHUSTAPHI, )KYMBIC iCTEY €peKIIeNiKTepi.

byHkuu U ocobennoctu. Conepkanue 3assBKU Ha
OpoHUpOBaHUE HOMEpA.

Ilocmpexsusummepi / [locmpexsuszumal/ Postrequi

sites

MelipamxaHa ici ME€H KOHaK Yi OM3HECIH
YUBIMIIACTBIPY KOHE kKocmapiay. Kei3merrep
CaJIaChIH/IaFbl JIOTUCTHKA

OpraHmauI/m u INIAaHUPOBAHUEC PECTOPAHHOI'O
Jciila WU TOCTUHHUYHOI'O Oousneca. Jloructuka B

chepe yciyr

Organization and planning of the restaurant and hotel
business. Logistics in the service industry

Bazoaprama srcemexwiici / Pykosooumens npozpammet | Programme manager

3nepesa JI.b

‘ Kexrtep U. B.

|

Kexrtep U. B.
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3 Kypc cTyAeHTTepiHe apHAJIFaH YJIeKTHBTIK MHAeP /DJIeKTUBHBIE TUCHUIUIHHBI 1Js cTyneHToB 3 Kypca /Elective subjects for 3 st year students

Konarorcainviiblk canacvlH0azol UHHOBAUUATBIK mexHoocuanap / Hunosayuonnvie mexnonozuu 6 cghepe cocmenpuumcmea /Innovative technologies

in the field of hospitality

Oky maxcamul / Yueonan yenv/ Purpose

CTY/ZICHTTEP/IH KOHAK Yi KbI3METTEpPi MEH TaMaKTaHy
KBI3METTEPiH YUBIMIACTBIPYAAFbI WHHOBAIIHS
caJlaChIHIarbl HETI3Ti YFBIMIAP Typalbl MOJIIMICITCH
canmaHbl VHHOBaUMAJIBIK >k00anay TYKbIPBIMIAMAChI,
Typusm WHAYCTPUSACH YIIIH WHHOBAIUSUIBIK OOJIBII
TaOBUIATBIH KOHAK YW KbI3METTEpi MEH TaMaKTaHy
KBbI3METTEPIHIH HETri3ri Typiiepi MEH TypJepi Typabl
OUTiMIEPIH KAJIBIITACTHIPY

dbopMupOBaHUE y CTYIEHTOB 3HAHUS 00 OCHOBHBIX
MOHITHUSIX B 00JIACTH MHHOBAIlMM B OPTaHU3AIUU
TOCTUHUYHBIX YCIIYT U YCIYT MUTAHUS KOHILIETILUN
WHHOBAIIMOHHOTO TPOCKTUPOBAHUS 3asIBJICHHOU
chepsl, 00 OCHOBHBIX BHAAX U  THUOAX
TOCTUHMYHBIX YCIYT W YCIYI NUTaHUSA, KOTOPHIC
SBIISIOTCS MHHOBAI[MOHHBIMHU ISl TYPUHYCTPHH.

the formation of students’ knowledge of the
basic concepts in the field of innovation in the
organization of hotel services and catering
services, the concept of innovative design of
the declared area, about the main types and
types of hotel services and catering services
that are innovative for the travel industry.

OKvtmy namuoiceci / Pezyiomameul 00yuenusn / Learning outcomes

KypeTsl ¢oTTi agKkTaranHaH KeliiH OuL1iM adymsLiap

-AnbIHFaH oumimal MelpamxaHa icl JKOHE
KOHAK)KAMIBIIBIK ~ CajJaChbIHJarbl  JKeKe  OM3HECTI
xoOamay Ke3eHIHIe TYybIHIaFraH Macenenepai CoTTi
HICUTy YIIiH KOJIJIaHy.

- KpI3meT kepceTy canachlHIaFbl KbI3METTI Kocmapiay
MEH YHUBIMIACTHIPY/BI 0acKapy;

- TamakraHgplpy  KOCIMOPBIHAAPHI  JKETICIHIH
KBI3METIH OacKapyFa WHHOBAIUSUIBIK TEXHOJIOTHSIIAP
MEH ©3TepiCTep/i eHrizy

- Konak yiiepaiH WHHOBaLUSIIBIK KBI3METIHIH
YKOCTIapliapblH d3ipiey

ITocse ycnemHoro 3apepueHus Kypca
odyuyarwimuecs OyayT

-IlpuMeHsTe  MOdy4YEHHbIE  3HAHUS Ui
YCIIEIIHOT'O PEIIEHUS BO3HUKAIOIMX BOIPOCOB HA
JTarne MPOEKTUPOBAaHMS COOCTBEHHOTO OHM3HEca B
cdepe pecTOpaHHOro Jiesiall TOCTEPUUMCTBA.

- YnpaBiATh IUIAHUPOBAHUEM M OpraHU3aLHAEH
NeSITeIbHOCTH B chepe yCIyT;

- BHenpsaTe WHHOBALIMOHHBIE TEXHOJOTHH H
W3MEHEHHUS B YIPABIEHUE AEATEIbHOCTBIO CETU
HPENNPUATHI TUTaHUS;

- PazpaboTeiBaTh  MJIaHbI
JIEATEITbHOCTH TOCTUHUIL.

MHHOBAIIMOHHOM

After successful completion of the course,
students will be

-Apply the acquired knowledge to
successfully address emerging issues at the
design stage of their own business in the
restaurant and hospitality industry.

- Manage the planning and organization of
service activities;

- Introduce innovative technologies and
changes in the management of food chain
operations
- Develop plans for
activities

hotel innovation

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

KoHaxxalnblIbIK MHAYCTPUSACHIH YHBIMIACTBIPYIbIH
3aMaHayH (opmanapsl

CoBpemeHHbIe (OPMBI OpraHU3alUU UHAYCTPUU
rOCTEIPUMMCTBA

Modern forms of hospitality industry
organization

Kypcmuinkvickauwa mazmynut / Kpamkoe codeprcanue xkypca/ Course

summary

I/IHHOBaHI/ISI YBIMBI, KBIBMET KOPCETY CaJlaCblHAArbl

[TonsiTue HOBOBBeneHue, MU dy3us NHHOBALIUN B

The concept of innovation, diffusion of

MHHOBAIUSIIAP IbIH TP Py3UACHL. Konak  yii | chepe yemyr. OcHOBHBIE IOHSTHS U ompeneneHus | innovation in the sphere of services. The basic
KbI3METTEpiH YHBIMIACTBIPY KyieciHeri | MYHHOBAIIMOHHBIX ~ TeXHOJOrmd B cucteme | concepts and definitions of innovative
MHHOBAIMSUIBIK TEXHOJIOTUSIIAPABIH HET13T1 TYCIHIKTEpl | OpraHu3aluu TOCTMHUYHBIX ycayr. | technologies in the system of organization of
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MEH  aHbIKTaManapbl. TaMmakraHaslpy  KbI3MeTiH | IHHOBammoHHble — TexHonorumii B cucteme | hotel services. Innovative technologies in the

YHBIMIACTBIPY Kyhecinmeri MHHOBAIMSUTBIK | OpraHU3alMK YCIyT TUTaHHUS. system of organization of catering services.
TEXHOJIOTHUSIAP.
Ilocmpexsusummepi / Ilocmpexeuzumot/ Postrequisites
Konak yit sxoHe MelipaMxaHna Ou3HeciHe MHBECTHIINS D¢ dexTuBHOCT, MHBecTUIIMKM B roctuHuuHOM u | Efficiency of investment in the hotel and
CaTYJIbIH THIMJIUTIT] pecCTOpaHHOM OM3HECe restaurant business.
bazoaphama scemexuiici / Pykosooumenwv npozpammul/ Programmemanager
Kypmanranuesa A K 3. F. k \ Kypmanranuesa A K k.3.H. | Kypmanranuesa A K c.e.s.

31




Meiipamxana >cone Konax, yii ousnecinoezi unnoeayusanap / Hunoeayuu é pecmopannom oene u 2ocmunuunom ousnece / Innovation in the restaurant

and hospitality industry

Oky makcaTsl / YaeOHas 1iens/ Purpose

CTyneHTTepIiH 1aMy TapuXbl, HHHOBAIUSIIBIK
HSKOHOMHKAHBI Tajjiay, 6aranay xoHe 6ackapy
omicTeMeci Typaibl 0a3alibIK OLTiMIEpiH
KAJIBIITACTHIPY.

dopMHUpOBaHUE Y CTYACHTOB 0a30BBIX 3HAHUII 110

WCTOPUU  DPA3BUTHUSA, METOJOJIOTUH  aHAJIN3a,
OLIEHKH u yIpaBJICHUS WHHOBAIIMOHHOU
3KOHOMHKOH.

Formation of students' basic knowledge of the
history of development, methodology of
analysis, assessment and management of an
innovative economy.

OxpiTy HoTHKEC] / PesynbraTel 0Oyuenus / Learning outcomes

KypcTsl coTTi asikTaraHHaH KediH O11iM amymibuiap

-AnbIHFaH ouTiMIi MelpamMxaHa icl JKOHE
KOHAK)KAMIBIIBIK ~ CajJachbIHJIarbl  JKeKe  OM3HECTI
xoOamay Ke3eHIHAE TYybIHIaFraH Macenenepai CoTTi
HICUTy YIIiH KOJIJIaHy.

- KpI3MeT kepceTy canachiHaarbl KbI3METTI )Kocnapiay
MEH YHUBIMIACTRIPYIBI OacKapy;

- Tamakrangplpy  KOCIMOPBIHIAPHI  JKETICIHIH
KBI3METIH OacKapyFa WHHOBAIUSUIBIK TEXHOJIOTHSIIAP
MEH ©3TepiCTep/Ii eHrizy

- Konak vyiinep[iH WHHOBAIMSIIBIK KBI3METIHIH
YKOCTIapliapblH d3ipiey

[Tocne ycnemHoro 3aBepiuieHus: Kypca
obOyyaromuecs OyyT

-ITpumeHnsTH MOJTy4YCHHbBIE 3HAHUS JUIS
YCHEIIHOTO PEHIEHUs] BO3HUKAIOUIMX BOIIPOCOB Ha
JTane MPOSKTHPOBAHMS COOCTBEHHOTO OM3HEca B
cdepe peCTOpaHHOTrO Jelial TOCTENPUUMCTBA.

- YHpaBiATh IUIAHUPOBAHUEM M OpraHU3aLAEH
JESITEIbHOCTH B cpepe YCIIyT;

- BHeapsTh HMHHOBAaMOHHBIE TEXHOJIOTUH H
W3MEHEHUSl B YIpaBJICHUE ACATEIbHOCTBIO CETU
NPEANPUITHI TUTAHUS;

- PaspaboTeiBaTh  MaHbI
JIEATEIIbHOCTU TOCTUHUIL.

MHHOBAIIMOHHOM

After successful completion of the course,
students will be

-Apply the acquired knowledge to
successfully address emerging issues at the
design stage of their own business in the
restaurant and hospitality industry.

- Manage the planning and organization of
service activities;

- Introduce innovative technologies and
changes in the management of food chain
operations
- Develop plans for
activities

hotel innovation

IpepexBusutrepi / Ipepexsusutsi / Prerequisites

KoHaxxalnbUIbIK HHAYCTPHUSACHIH YHBIMIACTBIPYIbIH
3aMaHayH (opmanapsl

CoBpemeHHbIE (OPMBI OpraHU3alUU UHAYCTPUU
rOCTENIPUUMCTBA

Modern forms of hospitality industry
organization

KypcTbiH KbicKamia Ma3MyHbl / KpaTkoe conepxanue kypca/ Course summary

WNuHoBamus TEOPHUSACHIHBIH TeHE3UCl. VHHOBAIMSIIBIK
JaMyJIbIH 3aMaHayH TYKBIpbIMIaMalapsbl.
NHHOBAIMSUTBIK  SKOHOMHMKA WHHOBAITUSUTBIK — YQbl
OH/IIpiC Kyieci peTinze: MakKpoJIeHT el ieri
WHHOBAISUTBIK MEHE/KMEHT. MHHOBAIHSITBIK
MPOLIECTIH AKOHOMUKAIBIK MeXaHU3Mi. VIHHOBAIHSIIBIK
cascaTThl 93ipiiey MKOHE JKy3ere achlpy NMPHHIIMIITEPI.

OKOHOMHKAHBIH WHHOBAILUSIIBIK JTaMYBIHBIH
WHCTUTYLIMOHAIAbI-KYKBIKTBIK HeTi3zepi.
MukpoaeHreiini MHHOBAILUSIIBIK MEHEKMEHT:

I'ene3uc Teopun uHHOBauUMN. CoBpEeMEHHBIE
KOHILICTILINY MHHOBAILMOHHOT'O pa3BUTHS.
VHHOBalMOHHAsT  3KOHOMMKA Kak  CHCTEMa
BOCIIDOM3BOJCTBA  HMHHOBALIMM:  YIPAaBIICHUE
WHHOBALIMSIMU HAa MaKpOypOBHE. DKOHOMUYECKHAU
MEXaHU3M WHHOBAllMOHHOT O porecca.
ITpuHIATIBL BBIPa0OTKH u peanmzanun

HHHOB&HHOHHOﬁ ITIOJIMTHUKH. I/IHCTI/ITYI_[I/IOHaJIBHO-
IMPaBOBBIC OCHOBbBI HWHHOBAIIMOHHOI'O pPa3BUTUA

O9KOHOMUKH. ynpaBJ’ICHI/Ie HWHHOBaLIUAIMH Ha

The genesis of the theory of innovation.
Modern concepts of innovative development.

Innovative economy as a system of
innovation reproduction: innovation
management at the macro level. The
economic mechanism of the innovation

process. Principles for the development and
implementation of innovation  policy.
Institutional and legal foundations of
innovative development of the economy.
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ozicTeMe, MEXaHU3M, Kypaingap. ATrpOeHEpKACIITIK
KEIIIeH 1eT1 MHHOBAIMSUTBIK HAPBIKTHIH OPHBI MEH PO ..
¥YATTBIK ~ WHHOBAIMSUIBIK ~ JKYHEHIH  KaJbITACYHI:
KYPBUIBIMBI JKOHE YUBIMJIACTHIPBLTYHI.
ATpOEHEPKACIMTIK KeIIeH eT1 KOCIIKEPIIKTIH
WHHOBAIIMSUTIBIK ~ QJICYETIH  apTTBIPy  MEXaHHU3MI.
M aHOBanUsIIBIK ME303KOHOMHUKA: JKaraiebl,
OarmapiiamMachl, JaMy CTpaTeruschl. VHHOBaIMSIIBIK
oneyeTrTi KeHehTy. JKorapel OKYy OpBIHIAPBIHIAFI
WHHOBAIIUSUIBIK TEXHOJIOTHSIIAP

MHUKpPOYpPOBHE: METO0JIOTHS, MCXaHH3M,
WHCTPYMEHTBL. MECTO U pOJib PhIHKA MHHOBAIIUM B
pPECTOpaHHOM JieJile W TOCTHHUYHOM Ou3Hece
dopMuUpOBaHUE HAWOHAIBHOW WHHOBAIIMOHHOMN
CHUCTEMBI: CTPYKTypa W opraHuzainus. MexaHusm
aKTHBH3AlMd  WHHOBAI[MOHHOIO  ITOTEHIIHMAJIa
NpeANPUHUMATENIbCTBA B PECTOPAHHOM JIeNie U
TOCTUHHUYHOM OusHece. HnaHoBanmoHHas
ME309KOHOMMKA: COCTOSIHUE, nporpamma,
cTpaTerus pa3BUTHSL. Pacmpennoe
BOCITPOM3BOJICTBO MHHOBAIIMOHHOTO IMOTEHIMANA.
HHHOBaIlMOHHEIE TEXHOJIOTUH B BBICIIEH MIKOJIE

Micro-level innovation management:
methodology, mechanism, tools. The place
and role of the innovation market in in the
restaurant and hospitality industry. Formation
of the national innovation system: structure

and organization. The mechanism for
enhancing the innovation potential of
entrepreneurship in the restaurant and
hospitality industry. Innovative

mesoeconomics: state, program, development
strategy. Expanded reproduction of innovative
potential. Innovative technologies in higher
education

IToctpekBusurrepi / [ToctpekBusuTel/ Postrequisites

Konax yii s)xoHe MelipaMxaHa OM3HeCiHe MHBECTHIIHS
CaJTy/IbIH THIMJILTIITI

O} PeKTUBHOCTh MHBECTUIIMU B TOCTHHHYHOM U
pecTopaHHOM Ou3Hece

Efficiency of investment in the hotel and
restaurant business.

barmapnama xetekmrici / PykoBoaurtens nporpammsl/ Programmemanager

Kypmanranuesa A K 3. F. k

Kypmanraimesa A.K k.3.H.

Kypmanranuesa A K c.e.s.
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Kovizmem kepcemy canacvinoazol nepconan IKOHomurkacsl / IkoHomuka nepconana 6 cghepe ycaye / Personnel economics in the service industry

OKy makcamut / Yueonan yenwv/ Purpose

formation of students' integral system of knowledge on
theoretical and practical aspects of personnel
economics, basics of rationing and motivation of
personnel work in the sphere of services

aCIICKTaM 9KOHOMUKH nepcoHala,
HOPMHPOBAHUA U MOTHUBAIIMKU Tpyda II€PCOHAJIA B

cdepe ycyr

(dbopMUPOBaHUE y CTYJEHTOB IEIOCTHOU CHCTEMBI
3HAHUM 10 TEOPETHYECKUM M MPAKTUYECKUM
OCHOBaM

CTYIGHTTEpP/IC TEpPCOHA HKOHOMHKACHIHBIH
TEOPUSUIBIK JKOHE TPAKTUKAIBIK acIleKTiepi,
KbI3MET KOpCeTy callaChlHJa IepCOHAIIbIH
eHOeTiH HOpMajay »JKOHE  BIHTAIAHABIPY
Herizznepi OoifpiHmA OipTyTac OimiM KyieciH
KaJIBITaCThIPY

OKvtmy namuoiceci / Pezyiomameut 00yuenus / Learning outcomes

KypcTbl cOTTi asgKTaraHHaH KeiiiH 0ijiM aaxymbliap
- KoHaxkalnbUTBIK HHIyCTPUSICHIH OPKEHICTY JKOHE
OHBI OJIaH 91 IaMBITYMaKCaThIH/Ia MEHpaMxaHa KOHE
KOHAaK Y# OM3HEC1 KOCIOPBIHIAPBIHBIH JYPBIC
CTPATETUsACH MEH TaKTHKACKIH jKacay;
- KoHak y#iep meH MeipamxaHanap YWbIMAapblH

ITocse ycnemHoro 3aBepuieHunst Kypca
odyuyarwimuecs OyayT

- BrpipabarbiBaTh MpaBUWIIbHYIO CTPAaTETHI0 U
TaKTUKY PaOOThl NPEANPUATHH PECTOPAHHOTO U
TOCTUHUYHOIO OHM3HEca C LENbI0 IPOLBETAHUS
MHYCTPUM TOCTEIIPUMMCTBA U €€ NalbHEeHIero

After successful completion of the course,
students will be

- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrivein the
hospitality industry and its further development;

- Resolve issues of staffing of hotel and

KaJpJapMeH KaMTaMachl3 €Ty JKOHIHJEer1 Macelenepal | pa3BUTHS; restaurant organizations;
HIenry; - Pemarp BOmpochl MO  KaIpOBOMY - Manage the planning and organization of
-  KeBMer kepceTy  calachlHIAFbl  KbI3BMETTI | OOCCICUCHHIO  OpraHW3alMii  TOCTHHHUII | | Service activities.
)Kocrapiiay MeH YHbIMIACThIPY/IbI 0acKapy. pECTOpaHoOB;
- YIpaBisATh IUIAaHUPOBAHUEM U OpraHU3aluei
JIeSATEIILHOCTH B Chepe YCIIyT.
Ipepexeuzummepi / Ipepexeuzumot / Prerequisites

KpI3MeT kopceTy canachlHIarbl MEHEPKMEHT

MenemxMeHT B chepe ycayr

|

Service management

Kypcmuvinkvickauwa mazmynot / Kpamkoe codeprcanue kypca/ Course summary

Ke3mMer KkepceTy caiachlHIa IEpCOHANAB OacKapy
KYHECIH KaJbINTAcThIpy JKoHE JambITy .EHOexTi
HOpMaJiay JKOHE JKYMBIC YaKBITHIH ecenke aiy. JKamaksl
’KOHE OHBIH €HOEKTI bIHTalaHAbIpynarbl peii. Keizmer
KOPCETy  CaJachblHIAFbl  TMEPCOHANT  YKYMBICBIHBIH
TUIMALTITIH Oaranay. KpI3MeT kepceTy canachIHIAFbl
KBI3METKEPJIePi BIHTATAHIBIPY

®opMHUpOBaHUE U pa3BUTHE CUCTEMBI
yIpaBlIeHUs TIEPCOHANIOM B cpepe yCIyr.
HopMmupoBanue Tpyna u yder pabodero BpeMeHH.
3apaboTHas miiaTa U €€ pojb B CTUMYIUPOBAHUU
Tpyna. Omnenka  sddexktuBHOCTH  PabOTHI
nepcoHana B cdepe  yCayr. MortuBanus
nepcoHasa B chepe yCIiyr.

The formation and development of personnel
management system in the service sector.
Wages and its role in stimulating work.
Estimation of efficiency of work of the
personnel in the sphere of services. Motivation
of personnel in the sphere of services

bazoapnama scemexuici / Pykosooumens npozpammst/ Programmemanager

Hypaxwmerosa I'. C. - 5kOHOMMKA FBUIBIMAAPBIHBIH
MarucTpi

Hypaxmerosa I'.C. — Maructp 3KOHOMHYECKHX

HayK

Nurakhmetova G.S. - Master of Economic
Sciences
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Konak yiinepoe enoexmi yiiimoacmotpy / Opzanuzayus mpyoa ¢ cocmunuuax / Labor organization in hotels

OkKy makcamut / Yueonan yenv/ Purpose

CTYIACHTTEPAIH €HOCKTI YIBIMAACTHIPYIBIH TEOPHSIIBIK
YKOHE TIPAKTUKAIIBIK aCTIEKTiIepi, €eHOCKTI FhUTBIMU
yiisivaacteipy, Kpl3mer kepcery canacbeiHia
MEPCOHANIBIH €HOCTIH HOpMaJiay JKOHE bIHTAJIAHIBIPY
Heri3nepi OolbIHIIa OipTyTac OLTIM KYHeciH
KAJIBIIITACTBIPY

(bOpMUPOBAHUE Yy CTYAEHTOB IIEJIOCTHONH CHCTEMBI
3HAHUH 110 TEOPETUYECKMM M IPAKTUYECKUM
aclieKTaM  OpraHusauuu  Tpyaa, Hay4HOU
OpraHM3aluu TPyZAda, OCHOBAaM HOPMHUPOBAaHUSA H
MOTHBAIIMH TPYAA IepcoHana B cepe ycayr

to form an integral system of knowledge of
theoretical and practical aspects of work
organization, scientific work organization, the
basics of rationing and motivation of
personnel in the field of services

Oxvtmy namuoiceci / Pezynomameut o0yuenusn | Learning outcomes

Kypcrtbl ¢oTTi asiKraraHHaH KeiiiH OL1iM aJymbuiap

- KoHaxkalabUIbIK MHTyCTPUSICBIH OPKEHJIETY JKOHE
OHBI OJIaH 9p1 JaMbITYMaKCaTbIH/1a MeiipaMXxaHa jKoHe
KOHAK Yi OM3HeCI KOCITOPBIHIAPBIHBIH JIYPHIC
CTpaTerusichl MEH TaKTHKAChIH jKacay;

- KoHak yinep MeH MeHpamxaHajlap YHUbIMAAPBIH
KaJpJapMeH KaMTaMachl3 €Ty JKeHIHJErli Macenesepai
niemnty;

- KeBmer kepcery  cajachlHIAFbl
KocIapiiay MeH YIbIMIACTBIPYbl OacKapy.

KBI3METTI

IMocJie ycnmenmHoro 3apepuieHus: Kypca
o0yuarommecsi OyayT

- BrIpabareiBaTh NPaBUIIBHYIO CTPATETHIO WU
TaKTUKY pabOThl MPEANPUATUNH PECTOPAHHOIO U
TOCTUHHYHOTO OW3HEca C WENbI0 IMPOIBETAHHS
WHJYCTPUU TOCTENPUMMCTBA U €€ NaJbHEUIIEro

pa3BUTHS;
- Pemate  Bompocsl o KaJpOBOMY
00ECIIEYeHUI0  OpraHu3alUii  TOCTUHHUI] U
PECTOPAHOB;

- YopaBnsaTh MJIaHUPOBAHUEM M OpraHM3anuein
JIESITEIBHOCTH B CPepe YCIYT.

After successful completion of the course,
students will be

- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrivein
the hospitality industry and its further
development;

- Resolve issues of staffing of hotel and
restaurant organizations;

- Manage the planning and organization of
service activities.

Ipepexeuzummepi / Ipepexeuzumot / Prerequisites

MeiipamxaHa ici MEH KOHaK Yil OM3HECIH YUBIMAACThIPY
YKOHE JKocIapiay

Opranuzanys U IJIAHUPOBAHUE PECTOPAHHOTO
Jiesia ¥ TOCTUHUYHOT 0 Ou3Heca

Organization and planning of the restaurant
and hotel business

Kypcmuinkvickawa mazmynst / Kpamkoe codepracanue kypca/ Course summary

Ke3mer KepceTy CaJIACBIH/IAFbI OH/IIPICTI
YUBIMAACTBIPYABIH Kbl — KYphUIbIMBL.  KpI3mer
KepceTyal  YHWbIMAACThIpy  MpOIEeci  KOHE  OHBI
yaKbITBIH/IA YIBIMIACTHIPY. OnaipicTi

YUBIMIACTBIPYABIH TYPJIEPI MEH HbICAaHAApPhl OHJIPICTI
FBUIBIMU-TEXHUKANBIK ~ JaliblHAAY MEH O KeTULAIpyIi
yibmvaactelpy.  KpI3MeT — KepceTy — canachIHIAFbI
WHHOBAIIMSUIBIK ~ KBI3METTI  YUBIMAACTBIPY HETi3Jepi.
OHiM canacklH Oakpuiaynbl yibsiMaacTelpy. Kopiaran

OO0mias cTpyKTypa OpraHu3aliyd MPOU3BOJACTBA B
cpepe ycuyr. Ilpomecc opraHuzanuu OKa3aHUsA
YCIAYyTr W €ro opraHu3aiys BO BPEMEHH. [HUIMbI U
(dbopMBI OpraHu3auu Mpou3BoaAcTBa Opranusanus
HaquO-TCXHquCKOfI IIOATOTOBKU u
COBEpIIICHCTBOBAHUS  MPOU3BOJACTBA.  OCHOBBI
opraHusanuvu I/IHHOBaIII/IOHHOI\/'I ACATCIIBHOCTU B
chepe okazanus ycruyr. OpraHuzanusi KOHTPOJIS
KauecTBa mponykiuu. OpraHuzanus OXpaHsbl

The general structure of the organization of
production in the sphere of services. The
process of organizing the provision of services
and its organization in time. Types and forms
of organization of production Organization of
scientific and technical training and
improvement of production. The basics of the
organization of innovative activities in the
sphere of service provision. Organization of
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OpTaHbl KOpPFay/bl KOHE TaOMFU pecypCTapibl YTHIMIBI | OKpyXkatomied — cpeasl  u  panmonanbHoro | quality control of products. Organization of
naiananyasl YUbIMIACTBIPY. UCIIOIB30BaHUS MIPHUPOIHBIX PECYPCOB. environmental protection and rational use of
natural resources.

Ilocmpexsusummepi / Ilocmpexeuszumot/ Postrequisites

KoHnak yii KelieHiHiH MefipaMxaHa KbI3METIH TaJliay AHanu3 ¥ KOHTpOJb pecropaHHoi nestenbHocTH | Analysis and control of the restaurant
»KoHe OaKpLIay TOCTHHUYHOI'O KOMITJIEKCa activities of the hotel complex

bazoapnama scemexuiici / Pykosooumenwv npozpammsl/ Programmemanager
HypaxmeroBa I'. C. - skoHomuka f¥bulbIMAapbiHbIH | Hypaxmerosa I'.C. — Maructp 3KOHOMHUYECKHUX Nurakhmetova G.S. - Master of Economic
MarucTpi HayK Sciences
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4 Kypc CTyAeHTTepiHe apHAJIFaH YJIeKTHBTIK MHAeP /DJIeKTHBHBIE TUCHUILUIHHBI /151 cTy1eHToB 4 Kypca /Elective subjects for 4 st year students

Konax yitnep men meiipamxananap Kvizmeminoezi canamnwl oackapy ycyiuieci /Cucmema ynpaeienus Kauecmeom 6 0esameabHocCmu 20CMuHuY u
pecmopanos/ Quality management system in hotels and restaurants

OKy maxcamut / Yueonasn yenwv / Purpose

KoHak yii  HMHIYCTpUSCBI MEH  KOFaMJIBIK
TaMaKTaHy KOCIMOPBIHIAPBIHAA KBI3MET KOPCETY
canmacelH Oackapy OOWBIHINIA TEOPHSUIBIK OLTiM
MEH MPAKTHKAIBIK JaFAbLIapasl MEHIepY

OBnaneHne  TEOPETHMYECKMMH  3HAHMAMH U
IIPAaKTUYECKVMMHU HAaBbIKAMHU 110  YIIPaBJICHUIO
Ka4eCTBOM YCIYT Ha NPEIIPUATHAX TOCTUHUYHOU
UHAYCTPHUM ¥ OPEIANPUATHIX OOLIECTBEHHOTO
IUTaHUs

To acquire theoretical knowledge and practical skills
in service quality management in the hospitality
industry and catering enterprises

Oxvtmy namuoiceci / Pezyiomameul 00yuenus / Learning

outcomes

Kypcrsi CITTI asiKTaraHHaH Keiiin
OimiManymbLIap
- KocimopelH  KBI3METIHIH ~ camackl  MCH

HOTHKENEpiH Oackapy;
- TexHuMKaNBIK Kypajjapra KaXeTTLTIKTI oyap
OPBIHIAMTBIH JKYMBICTAp MEH IKYMCAJIaThIH

MaTepHalapAblH  KOJEeMIH ecKepe OTBIPHII
alKpIHAAY;

- TamakranapIpy KoCIIOpPBIHIAPHI KEJICIHIH
KBI3METIH Oackapyra MHHOBAIVSIILIK

TEXHOJIOTHUSIAp MEH ©3repiCTep/Ii eHr13Yy.

MMocae  ycnmemHoro
odyuyawimuecs OyayT
- YropaBisTh CUCTEMOM  KayecTBa W
pe3ynbTaTaMu JeATEeIbHOCTH MPEANPUSITHS;

- OmnpenensaTh MOTPEOHOCTh B TEXHUYECKHUX
CpPEeICTBAX C YYETOM OO0beMa BBIIOIHAEMBIX
UMU padOT U PACXOIyeMbIX MaTEPHAIIOB;

- BHenpsATe WHHOBAaMOHHBIE TEXHOJOTUHA U
W3MEHEHUSI B YIIPABIICHUE JESATEIBHOCTBIO CETH
MPEANPUSITHIN TUTAHUSL.

3aBepIIeHHsl  Kypca

After successful completion of the course, students
will be

- Manage the quality system and performance of the
enterprise;

- Determine the need for technical means, taking into
account the amount of work they perform and the
materials consumed;

- Introduce innovative technologies and changes in
the management of food chain operations

Kypcmuiy kbickawa mazmynot / Kpamkoe codepicanue kypca / Course summary

CamnanblH MOH1 koHe OHbI Oackapy. Konak yit
XKoHEe MeHpamxaHa OW3HECIHJEeri KbI3METTep/iH
carma >KyleciHiH Ma3MyHbl MeH Kypambl. KoHak yit
KOHE MelpaMxaHa KbI3METTEpl  CalachlHBIH
epekmenikrepi. KpI3mMer kepcery camachlH
O6ackapy THIMAUIIKTI KaMTamachl3 €TYyJIIH Herisi
peTiHae  KOHaK YW JKOHE — MedpamxaHa
KOCIMOPBIHAAPBIHBIH  KbI3MeTi. KpI3merrep MeH
OHIMJIEP/IIH carmachlH 0akpiay oaictepl. Konak yit

CymHOCTh  KauecTBa U  YOpPABIEHUE  UM.
CopneprkaHue M COCTaB CUCTEMbI KauecTBa yCIyr B
FOCTUHUYHOM U pPECTOpaHHOM  Ou3Hece.
OcoOeHHOCTH ~ KayecTBa  TOCTHHMYHBIX U
PECTOpAaHHBIX yCIyr. YIpaBJIeHHE KadyeCTBOM
yCIIyT KaK OCHOBa o0ecneueHust 3 (HEeKTUBHOCTH

NESITETPHOCTH TOCTUHHYHBIX W PECTOPAHHBIX
npeanpusTHii. MeToabl KOHTPOJIS KayecTBa yCIyr
U npoxayknun. OpraHu3anus KOHTPOJS KadecTBa

The essence of quality and quality management. The
content and composition of the quality system of
services in the hotel and restaurant business. Features
of the quality of hotel and restaurant services. Quality
management of services as the basis for ensuring the
efficiency of hotel and restaurant enterprises activity.
Methods of quality control of services and products.
Organization of quality control of hotel and restaurant
services. Standardization as a factor of regulation and

KOHE MelpamMxaHa KbI3METTEpIHIH  CalachlH | FOCTUHUYHBIX u pecTopaHHbIX ycayr. | improvement of quality of services of enterprises of
Oakputayael yisiMaacTeipy. Cranmaprray KoHak | Ctammaprusanus Kak (akrtop peryiauposanus u | hotel and restaurant business. Quality planning.
yil  KoHe MelipaMxaHa  KOCIMOpBIHAAPHI | MOBBIICHUS  KadecTBa  yciayr mpeampustuii | Activity of state organizations in the field of quality
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KBI3METTEPIHIH CamnachlH pPETTEeY JKOHE JKAaKCcapTy | TOCTHHHUYHOTO M PEeCTOpaHHOro  Ou3Heca. | management.

(dakTopsl perinne. Camansl )Kocmapay. [TnanupoBaHue KayecTBa.
bazoaprama sncemexuwiici / Pykosooumens npozpammet | Programme manager
Epimr H.A. ‘ Myxamenos T.A. | Myxamenos T.A.
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Meinipamxana rncane Konax, yii Kbismemmepinin, cmanoapmmapol /Cmanoapmol pecmopannozo u 20cmuHu4Hozo oocayycusanusn | Standards of

restaurant and hotel services

OKy maxcamut / Yueonasn yenv / Purpose

To acquire theoretical knowledge and practical skills
in service quality management in the hospitality
industry and catering enterprises

outcomes

MelipamxaHa JKoHE KOHAK YH Kb3MeTTepi | OBlageHne  TEOPETHUYECKUMH  3HAHUSMU |
CTaH/IAPTTAPBIH 3EPTTEY/IC TCOPHSUIBIK OLTIM MEH | MPAKTUYCCKUMH  HABBIKAMH B W3YYCHHH
MPAKTUKAJIBIK JaFbUIapIbl UTEPY. CTaH/JapTOB PECTOPAHHOIO U TOCTUHUYHOIO
00CITy)KHBaHUSI.

Oxpimy namuoiceci / Pesynomamut o0yuenusn / Learning
Kypcrbi coTTI asiKTaraHHaH keiiin | [lociie  ycmemHoro  3aBepuieHusi  Kypca
olmiMaaymbLIap o0yyarommecsi OyayT
- KocimopelH  KbI3METiHIH  camachl MEH - YmopaBnAartb CUCTEeMOM  KayecTBa H

HOTHKEIIEPiH OacKapy;

- TexHUKaIBIK KypajlJapFa KaKETTUIIKTI oJjap
OpPBIHJIAUTBIH JKYMBICTAD MEH IKYMCaJlaThlH
MaTepUaIapAblH ~ KOJEMIH eCKepe OTBIPHII
alKbpIHAAY;

- Tamakranaplpy KOCIMOPBIHAAPHI KENICIHIH
KBI3METIH Oackapyra MHHOBAIMSIIBIK
TEXHOJIOTHSIIAP MEH ©3repiCTep/il eHT13Y.

pe3yJibTaTaMu JESITENbHOCTH NPEANPUSITHUS,
- OmnpenensaTh NOTPEOHOCTh B TEXHHYECKHUX
CpeAcTBaX C YyYeTOM OO0beMa BBITOIHIEMBIX
UMU paldOT U PACXOIyeMbIX MaTEPHAIIOB;

- BHenpsATp WHHOBAaUMOHHBIE TEXHOJOTUHA U
W3MEHEHUsl B YOPABJICHUE JEATEIbHOCTBIO CETH
NPEANPUITUI TUTAHUS.

After successful completion of the course, students
will be

- Manage the quality system and performance of the
enterprise;

- Determine the need for technical means, taking into
account the amount of work they perform and the
materials consumed;

- Introduce innovative technologies and changes in
the management of food chain operations

Kypcmuiy kbickawa mazmynst / Kpamxoe codepicanue kypca / Course summary

Tazansik CTaHJapTTaphl. ChIpTKBI TYpi
CTaHIapTTapbl. MiHE3-KYJIBIK JKOHE KOHAKTapra
KbI3MET KepceTy craHaaprrapbl. CraHnmaprrap
OepiireH TaraM JkoHe cychlHnap.CraHnaprrap
ycrenare Kowfa. TeXHOJOTHSUIBIK — MPOLECTIH
cTaHAapTTapbl. MamaHAbIK IIeHOEpIHIEerl IIeT
TUTIH Oty cTaHgapTTapsl. MelipamxaHa, KOHaK Yi
’KOHE OHBIH KYPBUIBIMBI Typajbl TYCIHIK.

Crangaptel  4uCTOTHI. CTaHAApThl BHELIHETO
Bujna. CTaHmapThl TMOBENEHUS U OOCITYKUBAHUS
TOCTEMN. CrangapTsl MoJa4u oo u

HanuTKOB. CTaHaapTel cepBUPOBKH. CTaHIapThl
TEXHOJIOrH4ecKoro npouecca. CraHaapTel 3HaHUH
MHOCTPAHHOTO $3bIKa B paMKaX MNPOQPECCHH.
Konuenmuioo pecropaHa, TOCTMHHMLIBI U €€

CTPYKTYPBHI.

Standards of cleanliness. Standards of appearance.
Standards of behavior and guest service. Standards of
serving dishes and drinks. Standards of serving.
Standards of technological process. Standards of
foreign language proficiency within the profession.
The concept of the restaurant, hotel and its structure.

bazoaprama sncemexuiici / Pykosooumens npozpammer | Programme manager

Myxamenos T.A.

Myxamenos T.A.

Myxamenos T.A.
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Konak yit kewieninin melipamxana Kpl3memin manoay yHcoHe 0axKpliay
/AHAU3 U KOHMPOJIb PECMOPAHHOU 0esAiMeIbHOCMU 20CMUHUYH020 Komniekca/Analysis and control of the restaurant activities of the hotel complex

OKy maxcamut / Yueonaa yenv/ Purpose

CTYJIEHTTEpAC KOHAK YH KEIIEHIHIH KbhI3METIH Tajiaay
MeH OakKbUIayIblH TEOPHUSUIBIK JKOHE MPAKTUKAJIBIK
acnektiiepi  OoibIHIIa Oipryrac OuUTiM  KYyHeciH
KAJIBIITACTHIPY

dbopMupoBaHUE y CTYJEHTOB LEIOCTHONU CHCTEMBbI
3HAHUM 10 TEOPETHUYECKUM U TMPAKTUYECKUM
acmeKTaM aHallu3a W KOHTPOJIA  JesTeIbHOCTH
TOCTHHUYHOT'O KOMILJIEKCa

Formation of an integral system of knowledge
of the theoretical and practical aspects of the
analysis and control of the hotel complex

Oxvtmy nomuaiceci / Pezyiomamut 00yuenusn / Learning outcomes

KypcTbl cOTTi asgKTaraHHaH KeiiiH 0ijiiM adymbliap

- Y#BIMHBIH €CENTLTITiH/Ie KAMTBUIFAaH Kap>KbUIBIK,
OyXrajiTepiik >KoHE e3re JIe aKmaparThl Tajjaay >KoHe
TYCIHAIpY JKOHE aJIbIHFaH MOJTIMETTEP i
0acKapyIbLUIbIK menrmaep KaObL1AaY YIIiH
naiifajiany;

- HappIKThIK SKOHOMHKA >KarjalblHIA TYPHUCTIK
KeUIeHIePIiH Kap)KbUIBIK ~ €CENTUIriH  jkacay
npoOiieManapblH IIEHIY; HApBIKTBIK KaTbIHACTAP/bI
KAJIBIITACTRIPY  JKaFJalbIHIa KapXKBIHBI  Oackapy;
TYPUCTIK KEUIeHAep/i Kocnapiay >koHe Oara Oenriney
HET13/IepiH KOoJAaHy.

ITocne  ycmemHoro  3aBeplieHHsl  Kypca
o0yuarommecsi OyayT

- AHanu3upoBaTb U HMHTEPIPETUPOBATH
(¢uHAHCOBYIO,  OyXTaJTepCKyl0 M  HHYIO

I/IHq)OpMaI_II/IIO, COACPIKAINYIOCA B OTYCTHOCTU

opraHus3alyi, MW HCIIOJIB30BaTh IIOJYUCHHBIC
CBEICHMS JUId TPUHATUSA  YIPABIECHYECKUX
peuieHui;

- Pemmate npoOnembl cocTaBieHus (PUHAHCOBOI
OTYETHOCTU TYPUCTCKUX KOMIIJIEKCOBB YCIIOBUSAX
PBIHOYHOM SKOHOMMUKH; yIpaBjieHHs (PuHAHCAMU
B yCIOBUSX  (OPMHUPOBAHUS  PHIHOYHBIX
OTHOLICHMI; PUMEHEHNSI OCHOB IUIAHUPOBAHMUS
Y 1IeHO00Opa30BaHUsl TYPUCTCKUX KOMILJIEKCOB.

After successful completion of the course,
students will be

- Analyze and interpret financial, accounting
and other information contained in the
statements of the organization, and use the
information to make management decisions;

- Solve the problems of financial reporting
of tourist complexes in a market economy,
financial management in the formation of
market relations, the application of the basics
ofplanning and pricing of tourist complexes.

Ipepexeuzummepi / Ipepexeuzumot / Prerequisites

KI)ISMGT KOPCETY CaJlaChIHbIH SKOHOMMUKACHI

DKOHOMUKA chepbl yciayr

| Economics of the service sector

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepycanue Kypca/ Course summary

Konak yii mapyamibUIbIFBIH KapyKBUIBIK OaKbLIayIbIH
MOHI, MoHI XoHe HbIcaHjapbl. KoHaK y# KelleHiHiH
MelpaMXaHaJIbIK KBI3METIHE MEMIICKETTIK KapKBUIBIK
Oakputaypl  YHbIMIAcThIpy. KapKbUIbIK OakpliayabiH
HOPMATHUBTIK-KYKBIKTBIK JKOHE aKMapaTThIK HETi3zepi.
Kaccanplk-0aHKTiK onepanusuiapsl  0akpuiay KoHE
Tekcepy. EHOekakpl Teyiey >KOHIHJEr MepCOHAIMEH
ecern adpIppICybl OakpUlay JKOHE TeKcepy. ¥3aK
Mep3iMIl aKTUBTEepAl Oakbulay »XoHe ayauT. Tayap-
MaTepHaJABIK  KopJjapabl Oakpuiay O KOHE  ayaMT.

CymHocTts, npeamer U (GopMbl (UHAHCOBOIO
KOHTPOJIS TOCTUHUYHOTO XO03s1CTBA.
Opranuzanys TocyJapCTBEHHOIO (PMHAHCOBOIO
KOHTPOJIS pecTopaHHOMN JIESTEIIBHOCTH
TOCTUHUYHOTO KOMILIEKCa. HopwmarugHo-
NpaBoBble M  HMH(POPMAIMOHHBIE OCHOBBI
¢unaHcoBoro KoHTposisi. KoHTponb u peBH3US
KaccoBO-OaHKOBCKUX omepauuil. KoHtpons u
pEBHU3HUS PACYETOB C IIEPCOHAIOM IO OIjaTe
Tpyna. KoHTponb M ayauT  AOATOCPOYHBIX

The essence, subject and forms of financial
control of the hotel industry. Organization of
state financial control of restaurant activity of
the hotel complex. Normative-legal and
information bases of financial control.
Control and audit of cash and banking
operations. Control and audit of settlements
with the personnel on payment for labor.
Control and audit of long-term assets. Control
and audit of inventories. Operational audit of
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MeHikTi KaIuTan MEH MiHJETTeMeIepIiH
onepanusutblK  ayauTi. IIeFeIHAap MEH KipicTepIliH
oTeparysuIbIK ayauTi. KapKbUIbIK Oakbuiay MEH ayauT
HOTIKEJICPIH KaJIbLIay.

akTuBoB. KOHTpomb M ayauT  TOBapHO-
MaTepHaIbHBIX 3amacoB. ONepalMoHHBIA ayAuT
COOCTBEHHOT0  KamuTaja W  00s3aTeJbCTB.
OnepallMOHHBIA ayAUT pacxoiOB M JIOXOOB.
O060011eHre pe3ynbTaToB (PMHAHCOBOTO KOHTPOJIIS
U ayJIUTOPCKUX MPOBEPOK.

equity and liabilities. Operational audit of
expenses and income. Summary of the results
of financial controls and audits.

bazoapnama scemexuiici / Pykosooumens npozpammust/ Programmemanager

Kemxebekona JI. C. — 5. F. k.

Kemxeobekona JI.C. — k.3.H.

D.S. Kenzhebekova - Ph.
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Konak yii wapyawinvizein Kapyrcoliwvlk manoay / Punancoswtit ananus cocmunuunozo xo3aucmea / Financial analysis of the hotel industry

OKy makcamut / Yueonan yenv/ Purpose

CTYINEHTTEpAEC KOHAK Y IIapyallbUIbIFbIH Kap>KbUIBIK
TaNJayblH TEOPHSUIBIK KOHE MPAKTUKAJIBIK acleKTiiepl

OoiibIHIIa TYTaC O11IM JKYHECiH KalIbIITaCcThIPY

dbopMUpOBaHHE y CTYIEHTOB IIEIIOCTHOM
CUCTeMbl 3HAHUW MO TEOPETUYECKUM U
MPaKTUYECKUM acreKkTam (uHAHCOBOTO

aHaJn3a TOCTHHUYHOI'O X035MCTBa

Formation of an integral system of knowledge of
the theoretical and practical aspects of the
financial analysis of the hotel industry

Oxvimy nomuoiceci / Pezyiomamet 06yuenusn / Learning outcomes

KypcTbl cOTTi asgKTaraHHAH KeiliH 0ijiM aqymbliap

- Y#BIMHBIH €CENTIMITiH/Ie KAMTBUIFaH Kap>KbUIBIK,
OyXTalTepIiK JXOHE ©3re JI¢ aKMapaTThl Tajjay KOHE
TYCIHAIpY JKOHE aJIbIHFaH MOJTIMETTEP i
0acKapyIbLUIbIK menrmaep KaObL1AaY YIIiH
naiifajiany;

- HapbIKTBIK JKOHOMHKA KaFJalbIHIA TYPHUCTIK
KeUIeHIePIiH Kap)KbUIBIK ~ €CENTUIriH  jkacay
npoOJieMaapblH IICNTY; HApBIKTBIK KaThIHACTApIbI
KAJIBIIITACTRIPY  JKaFlalbIHIa KapXKBIHBI  Oackapy;
TYPUCTIK KEUIeHAep/i )Kocnapiay koHe Oara Oenriney
HETi3/IepiH KOJ/IaHy.

IMocsie ycmemHoro 3aBepuieHHsl Kypca
o0yuarommecsi OyayT

- AHamm3upoBaTh W HHTEPIPETHPOBATH
(UHAHCOBYIO, OYXTalNTepCKyl0 M  HHYIO
UH(OpPMaIIHIO, COZIEPIKAILYIOCS B

OTUYCTHOCTU OpraHu3anv, W HUCIOJIb30BaATb

MOJIyYeHHbIE  CBEIEHUA I IPUHATHUSA
YIPABJICHUYECKUX PELICHU;

- Pemats  mpoGieMbl  cocTaBieHHS
(¢uHaHCOBOM OTYETHOCTH TYPUCTCKUX
KOMIUIEKCOB B YCIOBHUSX  PBIHOYHOMU
SKOHOMHUKH; yIpaBiieHus (UHAHCAMH B
YCIOBUSX (dhopMupoBaHUs PBIHOYHBIX
OTHOUIEHUH; MPUMEHEHUS OCHOB

IJIaHUPOBAHUA U HeHOO6paSOBaHI/I}I TYpUCT
CKHX KOMIIJICKCOB.

After successful completion of the course,
students will be

- Analyze and interpret financial, accounting and
other information contained in thestatements of the
organization, and use the information to make
management decisions;

- Solve the problems of financial reporting of
tourist complexes in a market economy,
financial management in the formation of
market relations, the application of the basics of
planning and pricing of tourist complexes.

Ipepexeuzummepi / Ipepexeuzumot / Prerequisites

KI)ISMGT KOPCETY CaJlaChIHbIH DKOHOMMUKACHI

OKOHOMUKa c(hepbl ycayr

| Economics of the service sector

Kypcmuinkvickawa mazmynst / Kpamkoe codeprcanue kypca/ Course summary

Konak yil mapyalibUTBIFBIH KapKbUIBIK TallJay/bIH
TYCIHIT1, TIOHI JKOHE 9JICi. DKOHOMHUKAJBIK TalAayIbIH
onictepi MeH azictepi. DakTOPIABIK Tannay 9iCTeMect.
JleTepMUHUCTIK TaJljayJarbl paKkTopaapsl eJley KoHe
ocep eTy omicTepi. DKOHOMHUKAJIBIK-MaTeMaTHKAIIBIK
Tangay omictepi. KapKbUIbIK TanmayabslH TYCIHITI,
MaHbI3bl, MIHJCTTEPl JKOHE aKHmapaTThIK KaMTaMachl3
erityl. Konak yiial Tangay — KOCIMOPBIHAAPBIHBIH
MapKETHHITIK KbI3METIH Tanjuay. OHIIpIC TeH CaTyJbl

[Tonsatne, mpeamMer U MeToJ (UHAHCOBOTO
aHaJau3a TOCTUHUYHOTO xo03daicTBa. [Ipuemsr u
METO/Ibl SKOHOMHMUYECKOTO aHanu3a. MeTtoauka
¢dakTopHoro ananuza. CrocoObl U3MEpEeHUs] U
BIMSIHUA (PAKTOPOB B JETEPMHHHUPOBAHHOM
DKOHOMHKO-MaTeMaTH4eCKHe
MeTolbpl aHanu3a. [loHsTue, 3HadeHue, 3a1aun
o0ecrnieueHue

Ananuz

aHaJIn3e€.

u nH(pOpMaAIMOHHOE
(bUHAHCOBOTO aHaIu3a.

The concept, subject and method of financial
analysis of the hotel industry. Techniques and
methods of economic analysis. The technique of
factor analysis. Methods of measurement and
influence of factors in deterministic analysis.
Economic and mathematical methods of
analysis. The concept, meaning, tasks and
information support of the financial analysis.

The analysis of marketing activity of enterprises
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tangay  okoHe  Oackapy. EnOex  pecypcrapbiH
nanamaHy bl Tanaay. Herisri Kypaaapsl
Mmaijaianyapl - Tanaay. Marepualiiblk pecypcTapiabl
naigananyael  Tangay.  OHIMHIH  (OKYMBICTAp.IbIH,
KbI3METTEPMiH) O3IHIIK KYHBIH Tanjay. OHIMHIH
KEKEJIeTeH  TYpJEpiHIH  O31HAIK KYHBIH  Talljay.
Kanmuranmpl  KalbIITacThpy MEH  OPHAIACTBIPY/IBI

tanaay. KapXKpUIblK HOTHXKENEpAl Tanaay

MapKETHHIOBOM JEATEIBHOCTU IMPEIIPUATUN
TOCTUHUYHOIO aHAIU3a. AHAJIU3 U YIIPAaBJICHHAE
00beMOM TMPOM3BOACTBA M NpOJaX. AHaIU3
WCIIOJIb30BaHUsl TPYAOBBIX PECYpPCOB. AHaIM3
UCIIOJIb30BAaHUU OCHOBHBIX CpPEJICTB. AHaIU3
UCIIOJIb30BaHUS  MAaTE€PUANBHBIX  PECYPCOB.
AHamm3 cebecromMocTd Tpoaykuuu (pador,
ycayr). AHanu3 ce0eCTOMMOCTH OTAENbHBIX
BUJIOB MPOAYKIUH. AHanMU3 GOPMHUPOBAHUH H
pasMeleHUH KanuTana. AHalinu3 (UHAHCOBBIX
pE3yJIbTaTOB

of hotel analysis. Analysis and management of
production and sales volume. Analysis of the use
of labor resources. Analysis of the use of fixed
assets. Analysis of the use of material resources.
Analysis of the cost of production (works,
services). Analysis of the cost of individual types
of products. Analysis of the formation and
allocation of capital. Analysis of financial results

bazoapnama scemexuici / Pykosooumens npozpammsl/ Programmemanager

Kemxeoekona /. C. —o. F. K.

| Kenxeobexosa JI.C. — k.2.H.

D.S. Kenzhebekova - Ph.
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Meupamxana scone KOHAK yil KeuteHOepi HapvizbiHOazbl 6aza cascamol/I]enosas noiumuka Ha polHKe pecmOPAHHBIX U 20CHUHUYHBIX
xomnaexcos/Pricing policy in the market of restaurant and hotel complexes

Oky maxcamul / Yueonan yenv/ Purpose

Ka3ipri HapBIKTHIK KaFjaia MelpaMxaHa jKOHE KOHAK
yil KemeHaepiHiH OarachlH KaJbIITACTHIPY KOHE Oara
casicaThlH  JKy3ere  achlpyFa  KaTbICTBI  OUIIM
yIIBUIApABIH  KOKETTI KociOM  KY3BIPETTUIIKTep.Ii
MEHTIepYI.

OBJIaJICHUE OOYyYaOIIUMUCA HEOOXOIUMBIMU
pohecCuOHATEHBIMH KOMITETCHIIUSIMH,
OTHOCSIIMMHCS K (OPMUPOBAHHMIO LIEH U
peanu3alnuu EHOBOM MOTUTUKUA PECTOPAHHBIX
U TOCTUHUYHBIX KOMILUIEKCOB B COBPEMEHHBIX
PBIHOYHBIX YCIIOBHUSX.

mastering by students the necessary professional
competencies related to price formation and
implementation of pricing policy of restaurant
and hotel complexes in modern market
conditions.

Okvtmy namuoiceci / Pezyiomameul 00yuenusn / Learning outcomes

KypeTsl ¢oTTi agkTaraHHaH Keiliid OlLtiManymbuiap
00J1a1B1
-AnpiaFan OiTiMal MelpamMxaHa ici JKoHe
KOHAK)KaMJIbUIBIK CaJachIHIAFbl XKEeKeOU3HECTI
)o0aay Ke3eHiH I TYbIHIaFaH MOCeIeNep Il COTTI
HIeUTy YUIIH KOJJIaHY;
- Hapblk MOHHMTOpPWHTI SmiCTEpiH KOHE KOHAK YU
UH/1YCTPUSICBIHIAF bl 3epTTey KbI3METIHIH
KOJITaHOAIIBI 9IICTEPIH KOJIaHy.

ITocse ycnemHoro 3aBepuieHust Kypca
odyuyarwmuecs OyayT
-[IpuMeHsATE  TIOMyYEHHBIC
YCIICIIHOTO peleHus BO3HHUKAIOIINX
BOIIPOCOB ~ HA  JTalne  MPOEKTUPOBAHHS
COOCTBEHHOTO OuzHeca B chepe
PECTOPAHHOTO JIean TOCTEIPHUIMCTBA;

- IlpumensTh METOABI  MOHHTOpPWHTA
pBIHKA " NIPUKJIaIHBIC METOBI
UCCIIe10BaTeIbCKON JeSITebHOCTH B
TOCTUHWYIHOW WHIYCTPHH.

3HaHUA  OJId

After successful completion of the course,
students will
- Apply the acquired knowledge to successfully
address emerging issues at the designstage of their
own business in the restaurant and hospitality
industry;

- Apply market monitoring methods and
applied research methods in the hospitality
industry.

Ipepexeuzummepi / Ilpepexeuzumot / Prerequisites

MeiipamxaHa ici MEH KOHaK Yil OM3HECIH YUBIMAACThIPY
YKOHE JKocIapiay

Opranuzanys U IJIaHUPOBAaHUE PECTOPAHHOTO
Jiesia ¥ TOCTUHUYHOT 0 Ou3Heca

Organization and planning of the restaurant and
hotel business

Kypcmuiy kvickawa mazmynot / Kpamkoe codepacanue kypca/ Course summary

Beenenne B Kkypc «lleHOBasg noJMTHKAa Ha pBIHKE
PECTOPAaHHBIX M TOCTUHUYHBIX KOMILUIEKCOB». Poib
LIEHBl B YCJIOBUAX pbIHKA. COCTaB M CTPYKTypa LIEHBHI.
Mertoponoruss 1eHOOOpa30BaHUS Ha MPEANPHUITHU B
YCIIOBUSIX PBIHOYHOW 3KOHOMHUKH. [{eHoBas nmonutrka u
crparerus mnpennpusatusa. [lone3HocTts TOBapa Kak

Beenenne B kypc «lleHoBas mnoiauTuMka Ha
pPBIHKE  pECTOpaHHBIX M  TOCTHHMYHBIX
KOMIUIEKCOB». Posib IIeHBI B YCIOBUSIX PBIHKA.
CocraB u crTpykTypa ILeHbl. MeTtononorus
[EHOOOpa30BaHHA  HAa  MNPEANPUSATHU B
YCIOBUSAX PBIHOYHOM DJKOHOMUKH. lleHoBas

Introduction to the course "Pricing policy in the
market of restaurant and hotel complexes. The
role of price in market conditions. The
composition and  structure  of  prices.
Methodology of pricing in the enterprise under
market economy conditions. Pricing policy and

dakTop GdopmHpoBaHHsS IICHBL. [ OCyJapcTBEHHOE | MOJMTHKA ©W  cTparerust — npeanpustus. | Strategy of the enterprise. Usefulness of goods as
perynupoBanue 1eH. LlenooOpa3oBanue B roctunnyHoi | [TonesHocth TOBapa Kak daxrop | a factor in price formation. State regulation of
U pecTopaHHOW JesrensHOCTH. lleHOOOpa3zoBanue B | popMupoBaHusi  IeHbl.  ['ocymapcTBeHHoe | prices. Pricing in hotel and restaurant activity.
TOCTUHMYHON JesrenbHOCTH. lleHooOpa3zoBanme B | perynupoBanue 1eH. llenooOpasoBanme B | Pricing in hotel activity. Pricing in restaurant
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PECTOPAaHHOU JIEATENBHOCTH

TOCTUHUYHONH U PECTOPAHHON JESATEIBHOCTH.
IlenooOpazoBanmue B TOCTHHUYHOU
JESITEIIBHOCTH. Lenoobpa3oBanue B
PECTOPAHHOM EATEIbHOCTH

activity

bazoaprama scemexwici / Pykosooumens npozpammul/ Programmemanager

Tactemupona JK.A. ara OKyThIIIbI ‘ Tactemupona XX.A. crapiuii npenoaaBaTesiab |

Tastemirova J.A. ., senior lecturer
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Konarprcainolnotk canacotnoazol mymuslHyuiolivlk mine3-kynotk / Illompeoumensckoe nosedenue 6 cghepe cocmenpuumcmea / Consumer behavior in

hospitality

Oky maxcamul / Yueonan yenv/ Purpose

CTYyZIEHTTEp apachlHAa Kas3ipri »xarmaiiia Ttayapiap
MEH  KbI3METTepAi  TYTHIHYIIBUIAPJBIH  MiHE3-
KYJIKBIHBIH ~ €PeKIICTIKTepi, 3aHAbUIBIKTAphl MeEH
(dopmanapsl Typalibl KaJIbl TYCIHIK KaJIbIITACTBIPY.

dbopMupoBaHHE y  CTYJIEGHTOB  OOIIETo
IIPEICTaBICHUS 0 cieuuguke,
3aKOHOMEPHOCTSX UM (QOpMax TOBEACHUS
norpeOuteneii  TOBapoB W YCIyr B
COBPEMEHHBIX YCIIOBHSIX.

formation of students' general idea of the
specifics, patterns and forms of behavior of
consumers of goods and services in modern
conditions.

Okvtmy namuoiceci / Pezyiomameul 00yuenus / Learning outcomes

KypcTbl cOTTI asgsKTaFaHHAH KeiliH OijiMaaymbliap
0o01aabI
-Anpiarad OUTIMZII MelipaMxaHa iCi JKoHe
KOHAK)KaMJIBIIBIK CaJIaChIH/IaFbl )KEKeOU3HECTI
)o0anay Ke3eHiH/Ie TYbIHIaFaH Maceenepii CoTTi
HICUTy YUIiH KOJJIaHy;
- Hapblk MOHUTOpHHII 9JiCTEpiH XKoHE KOHAK YH
WUHyCTPHUSACHIHIAFbI 3eprrey KBI3METIHIH
KOJIJIaHOAJIBI 9JIICTEPiH KOJAAHY.

ITocJie ycnemiHoro 3aBepiiueHus1 Kypca
o0yuarommecsi OyayT

-[IpuMensTe TOMy4YEHHBIE
YCIICUIHOT'O peICHUA BO3HUKAKIINX
BONPOCOB  Ha  JTafne  NPOEKTUPOBAHHUS
COOCTBEHHOTO OuzHeca B chepe
PECTOPAHHOTO JieNlaul TOCTEPUUMCTBA;

- HpI/IMeHﬂTB METOAbI MOHUTOPHHTA
pBIHKA u MIPUKIIaTHBIC METO/IBI
HCCIIEIOBATEIIbCKOM JIEATEIIbHOCTH B
TOCTUHUYHON MHAYCTPUH.

3HaHUA - AJIA

After successful completion of the course,
students will
- Apply the acquired knowledge to successfully
address emerging issues at the designstage of their
own business in the restaurant and hospitality
industry;

- Apply market monitoring methods and
applied research methods in the hospitality
industry.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

OTHOSKOHOMHKA TYPU3M KIHC KOHAKXaMIBIIBIK

OTHOSKOHOMHKA KaK OTpaciib TYpusMa u

Ethnoeconomics as a branch of tourism and

caJylachl peTiHyie TOCTETPUIMCTBA hospitality
Kypcmuinkpickawa mazmynot / Kpamxoe cooepacanue kypca/ Course summary
TYTBIHYIIBUIBIK ~ MiHE3-KYJIBIK ~ IIOHApalblK  FBUIBIM | [loTpeOuTenbckoe MOBE/ICHUE kak | Consumer behavior as an interdisciplinary
perinje. TyThIHYIIBLIAPABIH MIHE3-KYJIKbI | MOKIMCIHUIUIMHApHAs —~ Hayka.  [loBemenue | science. Consumer behavior as the basis of the
MapKeTHHITIH Ka3ipri TYKbIpbIMJAMaChIHBIH Heri3i | motpeOuTeneii kak ocHoBa coBpemeHnHoi | modern concept of marketing. Management of
peringe. TyThIHYIMIBUIAPIBIH MiHE3-KYJIKbIH 0acKapy. | KOHIEIIIUU MapKETHHTA. VYupasnenue | consumer behavior. Model and typology of
TyThIHYIIBUTAPABIH ~ MiHE3-KYJIKBIHBIH ~ MOJICNIi  MEH | MoBeleHHeM  moTpeOurteneii. Mogens  u | consumer behavior. The process of decision-
TUMOJIOTHSICHL.  TYTBIHYIIBIHBIH — [ICIIM  KaObUIIAy | THITOJOTHS MOBE/ICHHUSI notpebuteneii. | making by the  consumer.  Individual
npoueci. TYTHIHYMIBIIAPABIH MiHE3-KYIKBIHBIH Jkeke | [Iponecc mpuusiTus pemenust norpedutenem. | determinants of consumer behavior. Factors of
JeTepMUHAHTTApbI. TYTHIHYIIBIIAPABIH MiHE3-KYJIKbIHA | IHIMBHIyabHBIE NeTepMUHaHThl moBenenus | external influence on consumer behavior.

CBIPTKBI ocep erTy QaxTopiapbl. TYTHIHYIIBUIAPIBIH
MIHE3-KYJIKbIH 3epTTey oaictepl. TyThIHYIMIBLIApIBbIH
KYKBIKTapbl: Ma3MyHBI, KOpFay, 3aHHaMaJbIK Oas3a.

notpebureneii. MakTOpsl BHEIIHETO BIUSHUS
Ha TOBeleHHWe moTpedurteneid.  MeToabl
WCCJICIOBAHMSI  TOBEJCHHUS  MOTPEOUTENEeH.

Methods of research of consumer behavior.
Consumers'  rights:  content,  protection,
legislative base. Consumers' movements to
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TyThIHYIIBUIAPABIH ~ KYKBIKTapblH  KeHeWTy yuiiH | [IpaBa morpeOuteneit: conmepkanue, 3ammuTta, | expand their rights. Consumer extremism.
KO3FaIBICHL. TYTHIHYIIBIIBIK 3KCTPEMHU3M. 3aKOHO/ATEIbHAS 6aza. JBmxeHns
NOTpeOUTeNe 3a pacIIUpeHHe CBOMX IIPaB.
IToTpeOUTEeNBCKIIT SIKCTPEMHU3M.

bazoaprama scemexwici / Pykosooumens npozpammul/ Programmemanager

Tactemupona JK.A. ara OKyTBIIIbI ‘ Tactemupona XX.A. crapiuii npenoaaBaTesiab | Tastemirova J.A. ., senior lecturer
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Canwik scone canwi cany / Hanoeu u nanozooonoxcenue / Taxes and Taxation

OKy makcamuwt / Yueonan yenv/ Purpose

CTYACHTTEpAIH OOWBIHIA CANIBIK CATYIBIH TEOPHUSIIBIK
KOHE MPAKTHKAIBIK acrekTiiepi, Kazakcran caibik
KYHECIHIH )KYMBIC iCTey Heri3aepi OoiibiHIIa OipTyTac
OLTIM JKYHECIH KaJIBITITaCThIPY

dbopMUpOBaHHE Y CTYACHTOB IIEJIOCTHOM
CUCTEMbl 3HAHUW 1O TEOPETUYECKUM U
MPAKTUYECKUM AaCleKTaM HaJIOTro00I0KeHUS,
OCHOBaM  (DYHKIITMOHMPOBAHUS  HAJIOTOBOM
cuctembl Kazaxcrana

Formation of an integral system of knowledge
on theoretical and practical aspects of
taxation, the basics of the tax system of
Kazakhstan

Oxvimy nomuaiceci / Pezyiomameut 00yuenusn / Learning outcomes

KypeTsl ¢oTTi agKkTaraHHaH KeliiH OL1iM adymsLiap

- YWBIMHBIH €CeNTUIrHAC KaMThUIFaH Kap KbUIBIK,
OyXranTepIiK KoHE e3¢ JIe aKMaparThl TAIIAy JKOHE
TYCIHAIpY XKOHE aJIbIHFaH MoJIiMeTTep Al
0acKapylIpUIBIK ~ IIemiMaep — KaObuigay — YIIiH
nai1ajiany;

- HapbIKTBIK SKOHOMHKA KaFJalbIHIA TYPHUCTIK
KEIIeHIePAiH Kap KbUIBIK €CEeNTUIIrH  JKacay
npoOyieMaapblH IICNTy; HApPBIKTHIK KaThIHACTAPIBI
KAJBIITACTRIPY KaFJaiiblHIa KapXKbIHBI 0ackapy;
TYPHUCTIK KEIICHAEP/i JKocmapiay )koHe Oara Oenriney
HeTri37IepiH KOJIaHy.

IMocae ycnemHoro
oOyyarommuecst Oyayt
- AHanu3upoBatb

3aBepIICHUA

U HHTEPIPETUPOBATH
¢buHAHCOBYIO, OYXTanTepCcKyl0 M  HHYIO
uH(popMaLuIo, COZIEpXKAITYIOCS B
OTYETHOCTU OpraHMU3alluU, U MCII0JIb30BaTh
MOJyYCHHBIE  CBENEHUS JUIS  IPUHSATHS
yIpaBJIEHYECKUX PEIICHHI;
- Pemats  mpoGiieMsl
(buHaHCOBOM OTYETHOCTH TYPUCTCKUX
KOMIUIEKCOB B YCIIOBHSIX  PBIHOYHOM
HSKOHOMMKH; yNpaBieHus (UHAHCAMH B
YCIOBUSIX (dbopmupoBaHUs PBIHOYHBIX
OTHOILICHUIA; pUMEHEHHUs OCHOB
TUTAHUPOBAHMSI U IEHOOOPa30BaHUS TYpPUCT
CKUX KOMILJIEKCOB.

COCTaBJICHUA

Kypca

After successful completion of the course,
students will be

- Analyze and interpret financial, accounting
and other information contained in thestatements
of the organization, and use the information to
make management decisions;

- Solve the problems of financial reporting of
tourist complexes in a market economy,
financial management in the formation of
market relations, the application of the basics
ofplanning and pricing of tourist complexes.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

KBI3M€T KOPCCTY CaJIaChIHbIH 5KOHOMHUKACHI

DKOHOMUKA Cephl yCIyr

Economics of the service sector

Kypcmuingvickauwa mazmynnt / Kpamkoe codepicanue kypca/ Course summary

CanbIKTapablH ASKOHOMUKAIBIK MOHI KOHE TaOWUFaThI.

Kazakctan  PecmyOnmukachlHBIH —~ CalbIK  KyHeci:
KaJIbIITacy Ke3eHepi, Kazipri XKal-KyHiHIH
cunarramacel.  Canplk  casicaTbl  JKOHE  OHBIH
MEMIIEKETTIH YKOHOMHUKAJIBIK cascaThIH icKe

acbIpynarbl peini. CanblKk MEXaHU3Mi. 3aH/Ibl )KOHE JKEeKe
TYJIFJIap/blH MYJIKIHE CaJIbIHATBIH CalbIKTap, KOJiK
KypajljapblHa CajJblHATbIH calblK. JKep casbIFbl

OKOHOMMYECKass  CYHIHOCTB M IIpUpoJa
HanoroB. HanoroBas cucrema PecnyOnuku
Kazaxcran: JTaIlbl CTaHOBJICHHS,
XapaKTEPUCTHUKA COBPEMEHHOTO COCTOSIHUSI.

Hanorosas nonutrka u ee pojib B peajin3anuu
DKOHOMMYECKOW  ITOJUTUKU  TOCYAapCTBa.
Hasnorossrit mexanusm. Hanoru Ha uMyImiecTo
opuanYecKkux U ¢usznyeckux aui. Hamor Ha

The economic essence and nature of taxes. The
tax system of the Republic of Kazakhstan:
stages of formation, characteristics of the
current state. Tax policy and its role in the
implementation of economic policy of the state.
The tax mechanism. Taxes on property of legal
entities and individuals. Tax on transport
vehicles. Land tax. Tax on added value. Excise
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Kocbutran kyH cansirbl. Akiu3. Kopmopatustik Talbic
canbirbl. JKeke Ta0Opic canbirbl. llleTenmik 3aHabl KoHE
KEKe  TYIFaJapIblH  KIpICTEpiHE  CaIBIK  caly
epeKIIeTKTepl. OJNeyMeTTIK canblK. JKep KoWHaybIH
naiananyibuiapra caibik cany. Penra canbirbl. ONbIH
OW3HECIHE CcalblK cainy. ApHailbl CalblK peXUMACPI
XKOHE OJapJbl KOJNJaHy epeKmenikrepi. AnsiMaap,
Oaxxap KoHE TeJIeMIED.

TPAHCIIOPTHBIE CPEACTBA. 3€MENbHBIA HAaJOT.
Hanor na noGaBieHHYIO CTOMMOCTH. AKITU3HI.

KopnioparusHslii ITOI0XO/THBIN HAJIOT.
NunuBuyanbHbIN OJIOXOTHBIN HAaJIOT.
OCO0EHHOCTH  HAJIIONOOOJIOKEHUS  TOXOIOB

HHOCTPAHHBIX FOPUAMYCCKUX M (PU3HUCCKUX
ymu. CouumanpHblii Hanor. HamorooOsioxenue

HEJIPOIO0JIb30BATEIICH. PenTHEbIN HAaJIOT.
Hanoroo6noxenue UTOPHOTO Ou3Heca.
CneuuanbHble  HaJOrOBBIE  PEXHUMBI U
ocobenHoctd  ux  npumeHeHus.  COopwl,

INONIJIMHBI U IIJIATCXKU.

tax. Corporate income tax. Individual income
tax. Peculiarities of income taxation of foreign
legal entities and individuals. Social tax.
Taxation of subsoil users. Rent tax. Taxation of
gambling business. Special tax regimes and
peculiarities of their application. Taxes, duties
and fees.

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

l'onynos B. B., 3. . k

I'onynos B.B. k.3.H.

V.V. Godunov c.e.s.
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Canwvik meneoyncmenmi/ Hanozoewtit meneoyncmenm/Tax management

OKy makcamuwt / Yueonan yenv/ Purpose

€1 ayKbIMBIHIA MEMIJIEKETTIK CaJblK MCHEKMCHTIH
XKy3ere acelpy IMICHOEpiHJe HAKThl YHBIM JEHTCeHIHIEe
KOHE MAaKPOIKOHOMHKAJBIK JIEHTeHAe KOCIKEpIIiK
KBI3METTI YUBIMJIACTBIPY  JKarIalbIH/Ia CaJIbIK
arbIHIApBIH  OacKapynblH HeETi3gepi Typaibl OumimMai

chopMUpOBaThH 3HAHUS 00 OCHOBax
yIOpaBieHUS  HAJIOTOBBIMU  IMOTOKAMH B
YCIIOBHSIX OpraHu3aluu
MNPEeINPUHUMATEICKON  JeSTeIbHOCTH  Ha

YpOBHE KOHKPETHOW OpraHM3anud H Ha

to form knowledge about the basics of tax flow
management in  the organization  of
entrepreneurial activity at the level of a
particular ~ organization and at the
macroeconomic level in the implementation of

KaJIbIIITACTHIPY. MaKpO’KOHOMHYECKOM YpoBHE B pamkax | State tax management on a national scale.
OCYLIECTBIICHUS rOCyJ1apCTBEHHOT'O
HAJIOTOBOTO MEHEKMEHTa B MaciiTabax
CTpaHBbI.

OKvtmy namuoiceci / Pezyiomameul 00yuenusn / Learning outcomes

KypeTsl ¢oTTi agKkTaranHaH KeiliH Ol1iM anymbuiap

- YWBIMHBIH €CENTLIrIHAC KaMThUIFaH Kap KbUIBIK,
OyXranTepIiK KoHE e3¢ JIe aKMaparThl TAlIay JKOHE
TYCIHAIpY KOHE aJIbIHFaH MoJIiMeTTepAl
0acKapylIpUIBIK ~ IIemiMaep — KaObuigay — YIIiH
nai1ajany;

- HapbIKTBIK SKOHOMHKA KaFJalbIHIA TYPHUCTIK
KEUIeHJCPAIH  KapXbUIBIK  €CEeNTUIrH  jkacay
npoOieManapblH IIENly; HAapBIKTBIK KaThIHACTAPIbI
KaJBINTACTBIPY JKaFJaiblHAa KapXKbIHBI Oackapy;
TYPUCTIK KEIIEHEP/Il Kocmapiiay >koHe Oara Oenriiey
HeTri37IepiH KOJIaHy.

ITocsie ycmemHoOro 3aBeplieHUsl Kypca
odyuyarwimuecs OyayT

- AHaNM3MpOBaTh M HMHTEPIPETHPOBATH
¢buHAHCOBYIO, OYXTanTepcKyl0 U  HHYIO
uH(popMaLuIo, COZIEpXKAITYIOCS B

OTYCTHOCTH OpraHu3allid, W HCIIOJIb30BATb

MIOJIy4YEHHBIE CBEICHHUS s NPUHATHUA
YIPaBIECHYECKUX PELIECHU;

- Pemats  mpobiieMbl  cocCTaBlIE€HUSA
¢buHaHCOBOM OTUYETHOCTH TYPUCTCKUX
KOMIUIEKCOB B YCIIOBHUAX  PBIHOYHOM
HSKOHOMHKH; yNpaBieHus (UHAHCAMH B
YCIIOBUSAX (hopMupoBaHU PBIHOYHBIX
OTHOIIECHHUI; IIPUMEHEHUS OCHOB

IUTAHUPOBAHUSL M 1I€HOOOpa30BaHMsI TYPHUCT

CKHX KOMIIJICKCOB.

After successful completion of the course,
students will be

- Analyze and interpret financial, accounting
and other information contained in thestatements
of the organization, and use the information to
make management decisions;

- Solve the problems of financial reporting of
tourist complexes in a market economy,
financial management in the formation of
market relations, the application of the basics
ofplanning and pricing of tourist complexes.

Ilpepexsuzummepi / Ipepexeusumet / Prerequisites

KBI3MCT KOPCCTY CaJIaChIHBIH SKOHOMMUKACHI

OKOHOMUKA Cephl ycIayr

Economics of the service sector

Kypcmuiy kvickawa mazmynot / Kpamkoe codepyncanue kypca/ Course summary

CaNpIKTBIK MEHEKMEHTIHIH TCOPHSUIBIK Herizaepi. | TeopeTndeckue OCHOBBI nayorosoro | Theoretical foundations of tax management.
Kazakctan  PecnyOnMKachlHBIH ~ CalblK  KbI3METI. | MEHEIKMEHTA. Hanorosas ciy:x0a | Tax Service of the Republic of Kazakhstan.
CanpikTelk ~ MiHgeTTeMeci.  CanbIKTBIK — OKIMIILIIK | PecryOmuku Kazaxcran. Hamorosoe | Tax liability. System of tax administration.
xyiieci.  CanpIKTBIK ~ MEHEDKMEHTTI  JKocmapiay. | 00s3aTeNnbCTBO. Cucrema najorosoro | Planning in tax management. Accounting in tax
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CanpIKThIK MeHEKMEHT ece0i. CalbIKTHIK OKIMIIUTIK | a/IMHUHUCTPUPOBAHUSI. [TnanupoBanme B | management. Regulation in tax administration
xyiecinmeri perrey. Illapyambuiblk CyOBEKTIIEpAiH | HAJTOTOBOM MEHEIKMEHTE. YueT B HajaoroBoMm | System. Tax accounting of business entities.
CaJIBIKTHIK eceOi. MeHeDKMeHTe. PerynmupoBanue B cucreme
HAJIOTOBOIO aMHHUCTPUPOBaHus. Harorosbrit
yUYeT XO3SMCTBYIOIIUX CyOhEKTOB.

bazoaphama scemexuici / Pykosooumenw npozpammut/ Programmemanager

KaiibipbaeBa I".K-ara oKbITYIIIBI Kaiipipbaesa I".K.-cT.mpenogoBaTenb Kaiyrbaeva G.K.-staff teacher
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Konak yit sicone meiipamxana OusHecine uH6eCmMuyus caiyovly muimoinizi /Igpexkmusnocmes uneecmuyuu 6 20CMUHUYHOM U PECIOPAHHOM OU3HecCe
/ Efficiency of investment in the hotel and restaurant business

Oky maxcamul / Yueonan yenv/ Purpose

CryneHTTep apachiHIa SKOHOMHKAHBIH KOHAK YH OHE
MeiipamxaHa OW3HECIHE HHBECTHIMSIIBIK IPOLECTEpi
YHBIMIACTBIPY JKOHE OacKapy, oJapibl HHBECTHIIHSITBIK
MIeMIMIEPIIH ~ THIMIIINH ~ OaranayablH — 3aMaHayu
omicTepiH 3epueney OoiplHIIA OUTIM MEH OUTIKTEp
KEIIEHIH KaIbITaCThIPY.

®dopmupoBaHHEe y CTYICHTOB KOMILIEKCa
3HaHUM ¥ HaBBIKOB 10 OpraHW3alud U
YIIPABJICHUIO MHBECTHLMOHHBIMH IPOLIECCAMH
MHBECTUIMN B TOCTUHMYHOM M PECTOPAHHOM
Ou3Hece, W3y4YeHHE HMH  COBPEMEHHBIX
METOJI0B OLICHKH 3P PEKTUBHOCTH
NPUHUMACMbIX HHBECTUIIHOHHBIX PEIICHUH.

Formation of a complex of knowledge and
skills among students on the organization and
management of investment processes in the
hotel and restaurant business of the economy,
their study of modern methods for assessing the
effectiveness of investment decisions.

Oxbimy namuorceci / Pesynomamut 06yuenus / Learning outcomes

Kypcrtbl ¢oTTi asiKraraHHaH KeiiiH OL1iM aJymbuiap
- KoHaxkalnpUIbIK MHAYCTPUSICBIH OPKEHIETY KOHE
OHBI OJIaH 9p1 JAMBITY MaKcaTbIH/la MeHpaMxaHa KoHe

KOHAaK YyH OuW3Heci KOCIMOPBIHIAAPBIHBIH JIYPHIC
CTpaTerusiChl MEH TaKTHKACHIH JKacay;

-AnpiaFaH  OlmiMal  MmedpamxaHa — ici JKoHE
KOHAKKAMIBLIBIK ~ CajlaChIHJAarbl  JKeKe OM3HecTi

koOanay Ke3CHIHIE TYBIHIAFaH MOcCeNeNepai COTTi
IICTTY YIIH KOJJIaHy.

IHocae ycnewHoro
oO0yuarommecsi OyayT

- Bripa0GaTbiBaTh NPaBUIBHYIO CTPATETHIO U
TaKTUKY pabOTHI MPEANPUATUN PECTOPAHHOTO
M TOCTMHHYHOrO Ou3Heca C  IEJbIO
MMpouBCTaHHUA HWHAYCTPUU TOCTCIIPUUMCTBA U
e€ JambHeHIero pa3BUTHs;

3aBeplIeHHsl Kypca

'HpI/IMCHﬂTB IMMOJIYYCHHBIC 3HaHUuA JJIsL
YCHELIHOTO peuIeHus BO3HHKAIOIINX
BOIIPOCOB ~ Ha  JTame  MPOSKTHPOBAHHUSI
COOCTBEHHOTO OusHeca B chepe

PECTOPAaHHOTO JIeJlal TOCTEITPUUMCTBA.

After successful completion of the course,
students will be

- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrivein the
hospitality industry and its further development;

-Apply the acquired knowledge to successfully
address emerging issues at the design stage of
their own business in the restaurant and
hospitality industry.

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

MeiipamxaHa jkx9HE KOHaK Y OM3HeciHer1
VMHHOBaLMsLIAP

NHHOBaMK B pECTOPAHHOM JENE U
TOCTHHHUYHOM OM3HECE

Innovation in the restaurant and hospitality
industry

Kypcmuvinkpickawa

mazmynst / Kpamrkoe cooepicanue kypca/ Course summary

oNapAbIH  KBI3METTEpI.
NuBecTunusinplk — axyannasl  OaranmaynblH — Makpo-
SKOHOMUKAIIBIK ~mapamerpiepi. KoHak yii  JkoHE
MelipamMxaHa OW3HECIHE WHBECTHIMSIIBIK KBI3METTI
JTAMBITY Macenenepi. Hapeig YKarIaibIHIaFbI
WHBECTHUIIUS-JIAPbI xobanay. WNHBeCTUIUSIBIK
mporecTiH ~ MHPPaKYpbUIBIMBL.  VIHBeCTUIIUSA-TTapabl

NHBeCcTUITUSHBIH MOHI,

TAJIAAYIbIH  KAPXXbUIBIK MATCMATUKAJIBIK HET i3,£[€pi.

CymHOCTh MHBECTUIIMH, UX QyHKIMHU. Makpo-
HKOHOMUYECKHUE apaMmeTpsl OLICHKH
WHBECTUIIMOHHOW  CHUTYallHH. [TpoGiembt
pa3BUTHS HHBECTULMOHHON JEATEIbHOCTH B
FOCTUHUYHOM U  PECTOpaHHOM  Ou3Hece.
HNHuBecTUIIMOHHOE IIPOEKTUPOBAHUE B
PBIHOYHBIX  YCJIOBHSIX. Wudpactpykrypa
MHBECTUIIMOHHOTO  npouecca. DOUHAHCOBO-

The essence of the investment, their functions.
Macro-economic parameters for assessing the
investment  situation. Problems of the
development of investment activities in the
hotel and restaurant business. Investment
design in market conditions. Infrastructure of
the investment process. Financial-sovo-
mathematical foundations of investment
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NuBecTuusiiplk KoOamapAblH THIMAUIITIH aHBIKTAY.

Bip-6ipin  KOKKa  IIBIFApaThblH  WHBECTHIUSIIBIK
XKoOamapAplH THIMIUITIH Oaranay. VIHBECTHIHSIIBIK
pecypcTapabiH IICKTEYJT1 JKarIailbIHIarsl

WHBECTULMSUIBIK  KOOamapaplH THIMAUITIH Oaranay.
Benricizaik JKar 1alibIH-1aFbl WHBECTULIUSIIBIK
XKoOamapAplH THIMIUITIH Oaranay. VIHBECTHIHSIIBIK
)obamapapl KapKbUIaHABIPY Ke3zepi. Kamuran KyHBI
KocimopblHHBIH ~ MHBECTHUIMSUIBIK — TAPTHIMIBI-JIBIFBIH
Tajmay jkoHe Oaranay. MHBeCTHIMSUIBIK »KoOamapibl
Oackapy. MHBecTUIMSAHBI kKoOamay Ke3iHIE OHTAMIIbI
menrimaep Kaopuinay. MHQISIUSIHBIH MHBECTHIHSIIBIK
XKoOaapablH THIMIUTITIHE acepi

MaTEeMaTHYECKUe OCHOBHI HHBECTUIIMOHHOTO
aHajam3a. Ompenenenne 3 dexKTUBHOCTH
WHBECTUIIMOHHBIX TIPOEKTOB. Onenka
3P PEKTUBHOCTH B3aWMOHMCKITIOYAFOTIUX
WHBECTUIIMOHHBIX TIPOEKTOB. Ouenka
(P PEKTUBHOCTH WHBECTHIIMOHHBIX MPOCKTOB B
YCIIOBUSX OTPAaHUYCHHOCTH WHBECTHIIMOHHBIX
pPECYpCOB. Orenka s dexTuBHOCTH
WHBECTUIIMOHHBIX ~TMPOEKTOB B  YCJIOBHSX
HEOIPEICIICHHOCTH. Hctounuku
(UHAHCUPOBAHUSI WHBECTUIIMOHHBIX MTPOCKTOB.
CroumocTh KamuTana. AHaIM3 H  OICHKA
WHBECTUITMOHHOM MIPHUBJICKATEITLHOCTH
TPEIIPUSATHSL. VYupasieHue
WHBECTUIIMOHHBIMH ~ TIpoekTamu. llpuHsaTne
ONTUMAJIBHBIX PEHICHUHA B HHBECTUIIMOHHOM
NpOSKTUpOBaHWH. BimsHue wuHOIAIMN Ha
9 HEKTUBHOCTh MHBECTHIIMOHHBIX MPOCKTOB

analysis. Determination of the effectiveness of
investment  projects. Evaluation of the
effectiveness of mutually exclusive investment
projects. Evaluation of the efficiency of
investment projects in conditions of limited
investment resources. Evaluation of the
effectiveness of investment projects in the
context of uncertainty. Sources of financing for
investment projects. The cost of capital.
Analysis and assessment of the investment
attractiveness of the enterprise. Investment
project management. Making optimal decisions
in investment design. Influence of inflation on
the efficiency of investment projects

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

Kypmanrammesa A K 3. F. K

Kypmanranuesa A.K k.2.H.

Kypmanranuesa A K c.e.s.
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Konak yit scone meiipamxana ici canacoelHOazbl TU3UHZMIK Muimoinici / Ihgexmuenocms nuzunza 6 chepe 20CMUHUUHO20 U PECMOPAHHO20 0ena /
The effectiveness of leasing in the hotel and restaurant industry

OKy maxcamul / Yueonan yenv/ Purpose

Kapsxbl HapbIFbIH/IA TU3UHT CAJIACHIHIAFbI
CTYICHTTEPAIH OLTIM JKYHECiH, TU3UHTTIK
OTIepaNUsIIAPAbIH KYPBUIBIMBI MEH MEXaHHU3MiH,
OJIAPILIH TAPTHIMIBUIBIFBIH KATBIITACTHIPY.

dopMHUpPOBAaHUE Y CTYJIEHTOB CHUCTEMbI 3HAHUI
B 00JacTd JIM3MHIOBOM JIEATEIBHOCTH Ha
(UHAHCOBOM pBIHKE, CTPYKTYpE M MEXaHH3Me
JIM3UHTOBBIX CJIEJOK, MX MPUBJIEKATEILHOCTH.

Formation of students' knowledge system in the
field of leasing in the financial market, the
structure and  mechanism  of leasing
transactions, their attractiveness.

Oxvimy nomuaiceci / Pezyniomameut 00yuenusn / Learning outcomes

KypeTsl ¢oTTi agKkTaraHHaH KeliiH OL1iM adymsLiap
- KoHaxkalIbUIbIK HHAYCTPHUACHIH OPKEHIETY JKOHE
OHBI OJIaH dpi JAMBITY MaKCaThIH/Ia MEepaMxaHa KoHE

KOHaK YH OwW3HECI KOCIHOPBIHAAPBIHBIH JIYPBIC
CTpATETHSICHl MCH TAKTHKACHIH Kacay;

-Anpiaran OutiMai  MeWpamxaHa — ici JKoHE
KOHAK)KaWIBUIBIK ~ CallaChIHIAFbl  JKeKe OW3HEeCTI

koOanay Ke3eHIHJE TYBbIHJIaFaH Macenenepal CoTTi
HICUTy YIIiH KOJIJIaHy.

IMocae ycnemHoro
oOyyarommuecst Oyayt

- BoipabatbiBaTh MpaBUIIbHYIO CTPATETHIO U
TaKTUKY pabOThl MPEANPUITHI PECTOPAHHOTO
M TOCTHHUYHOTO Ou3HEca C  LEJbIO
MPOLBETAHUSI MHIYCTPUU TOCTEIIPUUMCTBA U
€€ NaIbHEUIIEro pa3BUTHUS;

3aBeplHIeHUus1 Kypca

-[IpuMeHATh  TONyYCHHBIC 3HAHHWS VIS
yCIICUIHOT'O pemicHuA BO3HUKAKIINX
BOIPOCOB ~ Ha  JTame  MPOCKTHPOBAHHSI
COOCTBEHHOTO Ou3Heca B chepe

PECTOPAHHOTO ACJIaN TOCTCTIPUUMCTBA.

After successful completion of the course,
students will be

- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrivein the
hospitality industry and its further development;

-Apply the acquired knowledge to successfully
address emerging issues at the design stage of
their own business in the restaurant and
hospitality industry.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

Kezmer KepceTy caJlaChbIHJaF bl enipicti | Teopus opranmsaiuu mpousBonactsa B chepe | Theory of production organization in the
YUBIMAACTBIPY TEOPHSCHI yCIyT service sector

Kypcmuingvickauwa mazmynst / Kpamrkoe codepicanue kypca/ Course summary
JIM3MHITIH  TYCIHITI JKOHE HSKOHOMHKAJBIK MoHI. | [ToHsATHE M SKOHOMUYECKas CymHOCTh apeHapl | Concept and economic essence of rent and

JInzunrTig naiiga Oony Tapuxbl. JIM3UHITIK-JIM3UHTTIK
KbI3MET YIIiH KYKBIKTBIK-HOPMATUBTIK 0a3a. JIN3MHITIK
OM3HECTI YUBIMIACTHIPYABIH MIETEIIIK JKOHE OTaHJIBIK
Toxipubeci. VIHBECTUIMSHBIH WHHOBAIMSUIBIK — TYpi
peTinaeri Tu3uHT MoH1. JIM3uHT Typrepi. XanblKapaabiK
Tu3UHT.  JIM3MHITIK  KaThIHACTapAblH CYOBEKTLIepi.
Kaszipri ke3eHeri KoOHaK yi jkoHe MelpamxaHa Ou3Hecl
caJlaChIH/IaFbl JIM3UHITIK KBI3METT1 JaMbITY/AbIH ©3€KTi
Macesnenepi. JKbUDKBIMANUTBIH MYJIKTI JKajnaay >KoHE

u Ju3uHra. lctoprsi BOSHUKHOBEHHUS apEHbI U
JIM3UHTIA. HopmarusHo-11paBoBas 0a3a
apeHJHOW W  JIN3UHTOBOM  JIESITEIBHOCTH.
3apy0OexHBId ¥ OTCUYECTBEHHBIM  OTBIT
OpraHu3aIiy JIM3UHTOBOrO0 OW3HEca. 3HaYeHUe
JU3WHTA, KaK  HMHHOBAIIMOHHOM  (popmbl
VHBECTUPOBAHUSI. Bungsr JIM3UHTA.
Mex1yHapoaHbIi JIN3WHT. CyOBeKkThI
JIN3UHTOBBIX OTHOIIIECHUH. AKTyaJbHbIE

JIM3UHT APTTAPbIHBIH KYPBUIBIMBI MCH MAa3MYHEI.

BOIIPOCHI pa3BUTHSA JIM3UHT OBOM JEATEIbHOCTH

leasing. The history of the origin of rent and
leasing. Legal and regulatory framework for
rental and leasing activities. Foreign and
domestic experience in organizing the leasing
business. The value of leasing as an innovative
form of investment. Leasing  types.
International leasing. Subjects of leasing
relations. Topical issues of the development of
leasing activities in the field of hotel and
restaurant business at the present stage. The
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Penta, oHbIH Typiepi MeH Qopmanapsl. JIM3MHTTIK
TeleMaepl ecenrtey omicTepi. JIM3UHTTIK TeneMuepain
TYpiepi  KOHE  Olapabl  €cenTey  OIiCTeMeci.
XXpUDKBIMAUTBIH MYJTIKTI KajiFa Oepy omneparusiiapblHa
OaifTaHBICTE  WHBECTHUIVSUIBIK >KoOamapael  Oaranay
YKOHE TaHJay TOPTiOi.

B c(epe TOCTHHHUYHOTO U PECTOPAHHOTO Jela
Ha coBpeMeHHOM oJtame. CTpykTtypa u
Co/iepaHuEe JOTOBOPOB apeH/Abl W JIM3WHIa
HEJBIDKUMOCTH. ApeHJHas IijiaTa, €€ BHUIbI U
(bOpMBI. MeTtobl pacuera apeHIHBIX
miarexxei. Buapl JM3WMHTOBBIX INIaTEXKEH H
MeToanKa ux pacuera. llopsgoxk oneHku u
oTbopa HMHBECTULIMOHHBIX MIPOEKTOB,
CBSI3aHHBIX c onepalnusiMu JIM3UHTa
HEJIBIYKUMOT'O UMYIIIECTBA.

structure and content of real estate lease and
leasing agreements. Rent, its types and forms.
Methods for calculating lease payments. Types
of lease payments and methodology for their
calculation. The procedure for evaluating and
selecting investment projects related to real
estate leasing operations.

bazoaprama rcemexwici / Pykoeooumens npozpammer/ Programme manager

Kypmanraiuesa A.K 3. F. k

| Kypmanranuesa A.K k.3.H.

Kypmanranmuesa A.K c.e.s.
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Konarorcannvinwvtk undycmpusacoln sxcocnapaay sxcane 6oaxcay/ Ilnanuposanue u npozrnozuposanue ¢ unoycmpuu cocmenpuumcmea/Planning and

forecasting in the hospitality industry

Oky maxcamul / Yueonan yenv/ Purpose

KypcTbIH Heri3ri MakcaThl-MaKpO3KOHOMHMKA, cajajiap,
OHIpJIep, PKOHOMHUKAHBIH QJIEYMETTIK, 9KOHOMUKAJIBIK
’KOHE KapiKbl CEKTOPJIAPBIH JTAMBITY JKOCTIapJIapbIiH
a3ipiiey JKoHE OJIapAbIH OPbIHIAITYBIH KAMTaMacChl3 €Ty
Macenenepinig 6apibIK OJOKTaphl OOMBIHIIA
CTYICHTTEpAIH TepeH OimiMiHe KOJI )KETKi3y.

OcHOBHas 11eJIb Kypca - JTOCTHKEHUS IITyOOKUX
3HAHUH CTYJIEHTOB IO BCeM OJOKaM BONPOCOB
pa3paboTku U oOecreueHHus  BBIIOJHEHUS
IUIAHOB Pa3BUTHSI MAaKPOSKOHOMMKH, OTpaciie,
PETHOHOB, COLMAIBHOIO, YKOHOMHYECKOIOo MU
(MHAHCOBOTO CEKTOPOB 3KOHOMHUKH.

The main objective of the course is to achieve
in-depth knowledge of students on all blocks of
issues in the development and enforcement of
plans for the development of macroeconomics,
industries, regions, social, economic and
financial sectors of the economy

Oxvimy nomuaiceci / Pezyniomameut 00yuenusn / Learning outcomes

KypeTsl ¢oTTi agKkTaraHHaH KeliiH OL1iM adymsLiap

- [ckepitik KapbIM-KaTBIHACTBIH HET13/1epi MEH
HOpMaJIapbIH KOJIJIaHY, ICKepIIiK DTHKET HOpMaJlapblH
ecKepe OTBIPbII, eHOEK KaTbIHACTapbIH Kypy. Kpizmer
KOPCETY YIIIIH KEeTKUTIKTI KeJIeM/Ie IIeT TiJIiH
MEHTepy;

-AnpiaFaH OUTiMal MeipamxaHa ici JKoHe
KOHAK)KalJIbUIBIK CaJIaChIH/AFbI KEKEOU3HECT]
xo0ayray Ke3eHiH/Ie TYbIHIaFaH MOCeIeNIep Il COTTI
HIeNly YUIiH KOJJIaHy;

- KocinopbIH KbI3METIHIH carackl MEH HOTHIKEJIEepiH
6ackapy;

- Konak vyinepaiH WHHOBalMSUIBIK KBI3METIHIH
KOCHapiapbIH a3ipiey

ITocJie ycnemHoro 3aBepiieHus1 Kypca
odyuyarmmecs OyayT:

- [IpuMeHsSITb OCHOBBI M HOPMBI JI€JIOBOTO
OOLIeHHs, CTPOUTHh TPYIOBBIE OTHOILICHHUS C
y4e€TOM HOpM [I€JIOBOrO 3THKeTa. Bnaners
WHOCTPaHHBIM SI3BIKOM B o0neme,
JIOCTaTOYHOM JUISl OKa3aHHs YCIIYT;

-[IlpuMeHsAT, MONY4YEHHBIE 3HAHHUS I
YCIIELIHOTO pelieHus BO3HUKAIOIINX
BOIIPOCOB ~ HAa  3Tale  NPOEKTHPOBAHMS
COOCTBEHHOTO OusHeca B chepe
PECTOPAHHOTO JA€Iau TOCTENPUUMCTBA;

- YhopaBnsaTh  CUCTEMOM  KadecTBa H
pe3yspTaTaMH ACSATEIbHOCTH NPEATIPUATHS;

- PazpabGoTeiBaTh  MIaHBI MHHOBAIIMOHHOW
JESITEIBHOCTH TOCTHHHIL.

After successful completion of the course,
students will be

- Apply the basics and norms of business
communication, build labor relations taking
into account the norms of business etiquette.
To know a foreign language sufficiently for
rendering services;

-Apply the acquired knowledge to successfully
address emerging issues at the designstage of
their own business in the restaurant and
hospitality industry;

- Manage the quality system and performance
of the enterprise;

- Develop plans for hotel innovation activities

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

MeiipamxaHa ici MeH KOHAK Yil OM3HECIH YHBIMIACThIpY
KOHE JKOocTapiay

Opranuzanus ¥ TUTAHUPOBAHHUE PECTOPAHHOTO
Jieja ¥ TOCTUHUYHOTO OM3Heca

Organization and planning of the restaurant and
hotel business

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

FruteiMu-oicTeMennik Heri3aepl jKoHe MoH1

KBI3METTEp CalachIHIAFbl xocmapiay. JKocmapiayIsiH
HETi3ri omicTepi MeH NPUHIUNTEP] KOCHapIayibl
yipIMaacTelpy. MeilipamMxaHa OHW3HECIHAE >KocmapJiay.
Konak yit Ou3HeciH )ocnapiay

HayuHo-meTononoruueckue OCHOBBI "
CYILIHOCTb

laHupoBaHust B cdepe yciuyr. OCHOBHbIE
METOABl W  NPUHIUIIBI TUTAHUPOBAHUS

OpFaHI/BaHI/IH IJIAaHUPOBAHUS. HJIaHI/IpOBaHI/IC B

Scientific and methodological foundations and
the essence

planning in the sphere of services. Basic
methods and  principles of  planning
Organization of planning. Planning in the
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pecropanHoM Owm3Hece. [lmanupoBaHue B
TOCTUHUYHOM OM3HECE

restaurant business. Planning in the hospitality
business.

bazoaprama scemexwici / Pykoeooumens npozpammut/ Programm

emanager

Hypaxmerosa I'. C. - 5kOHOMUMKA FBUIBIMAAPbIHBIH
MarucTpi

Hypaxmerosa I'.C. — MarucTp 3KOHOMHUYECKHX
HayK

Nurakhmetova G.S. - Master of Economic
Sciences
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Kvizmem kopcemy canacvlnoazol Hcacslii MexHo102usnapovity muimoinizi / Igppexmusnocme 3enennvix mexunonozuu 6 chepe ycaye / Effectiveness of

green technology in the service sector

Oky maxcamul / Yueonan yenv/ Purpose

XapIKapaJIbIK TOKIPUOCH1 3epIeney xKoHE KOPBITY
Herizinge KazakcTaHHBIH «KachUl SKOHOMHUKAFa» KOIry
MPOIIECTEPIH YHBIMAACTBIPY KoHE OacKapy OOMbIHIIIA
CTYICHTTEPAIH OLTiMi MEH JIaF IbUIAPBIHBIH KEIICHIH
KaJIBIITACTBIPY

dopMupoBaHHEe Yy CTYIEHTOB KOMILIEKCA
3HAHUW ¥ HABBIKOB [0 OpraHW3aludl U
yIIpaBJICHUIO nporeccaMmu nepexoja
Kazaxcrana K «3eleHOW DKOHOMHKE» Ha
OCHOBE M3yYCHUS 00001IeHNS
MEXTYHAPOJHOTO OIBITA

)51

Formation of a complex of knowledge and
skills among students on organizing and
managing the processes of Kazakhstan's
transition to a «green economy» based on the
study and generalization of international
experience

Oxvimy nomuaiceci / Pezyiomameut 00yuenusn / Learning outcomes

KypeTsl ¢oTTi agKkTaraHHaH KeliiH OL1iM adymsLiap

- [ckepitik KapbIM-KaTBIHACTBIH HET13/1epi MEH
HOpMaJIapbIH KOJIJIaHY, ICKepIIiK DTHKET HOpMaJlapblH
ecKepe OTBIPBII, eHOEK KaTbIHACTapbIH Kypy. Kpizmer
KOPCETY YIIIH KEeTKUTIKTI KoJIeMJIe TIEeT TiIiH
MEHTepy;

-AnpiaFaH OUTiMal MeipamxaHa ici JKoHe
KOHAK)KalJIbUIBIK CaJIaChIH/AFbI KEKEOU3HECT]
xo0ayray Ke3eHiH/Ie TYbIHIaFaH MOCeIeNIep Il COTTI
HIeNly YUIiH KOJJIaHy;

- KocinopbIH KbI3METIHIH carackl MEH HOTHIKEJIEepiH
6ackapy;

- Konak vyinepaiH WHHOBalUSIIBIK KBI3METIHIH
KOCHapiapbIH a3ipiey

ITocJie ycnemHoro 3aBepiieHus1 Kypca
odyuyarmmecs OyayT:

- [IpuMeHsSITb OCHOBBI M HOPMBI JI€JIOBOTO
OOLIeHHs, CTPOUTHh TPYIOBBIE OTHOILICHHUS C
y4e€TOM HOpM [I€JIOBOrO 3THKeTa. Bnaners
WHOCTPaHHBIM SI3BIKOM B o0neme,
JIOCTaTOYHOM JUISl OKa3aHMsl YCIIYT;

-[IlpuMeHsAT, MONY4YEHHBIE 3HAHHUS I
YCIIELIHOTO pelieHus BO3HUKAIOIINX
BOIIPOCOB ~ HAa  3Tale  NPOEKTHPOBAHMS
COOCTBEHHOTO OusHeca B chepe
PECTOPAHHOTO JA€Iau TOCTENPUUMCTBA;

- YhopaBnsaTh  CHCTEMOM  KadecTBa
pe3yspTaTaMH ACSATEIbHOCTH NPEATIPUATHS;

- PazpabGoTeiBaTh  MJIaHBI MHHOBAIIMOHHOMW
JESITEIBHOCTH TOCTHHHIL.

n

After successful completion of the course,
students will be

- Apply the basics and norms of business
communication, build labor relations taking
into account the norms of business etiquette.
To know a foreign language sufficiently for
rendering services;

-Apply the acquired knowledge to successfully
address emerging issues at the designstage of
their own business in the restaurant and
hospitality industry;

- Manage the quality system and performance
of the enterprise;

- Develop plans for hotel innovation activities

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

MeiipamxaHa ici MEH KOHaK Yi OM3HECiH YHBIMAACTBIPY
KOHE JKOocTapiay

Opranuzanus v TUIaHUPOBAaHUE PECTOPAHHOTO
Jieja ¥ TOCTUHUYHOTO OM3Heca

Organization and planning of the restaurant
and hotel business

Kypcmuvingvickawa mazmynot / Kpamkoe codepycanue kypca/ Course summary
Anam3aTTeIH ~ FamamablK — Mocenesepi.  XalbIKThIH | [1oOanbHbIe pOOIeMbI yenoBeuectBa. | Global problems of humanity. Population
npobnemanapel.  JKahauapik —nmarmapeictap:  Kasipri | [IpoOmembl  HapomoHacenenusi. ['nobGasnbhbie | problems. Global crises: the concept and
3aMaHFbI xahaHbIK npoOieManapabIH | KpU3KUCHL: MoHsTHEe U Quiocodus riaodanerbix | philosophy of global problems of our time.
TYXKBIpbIMIaMachl MeH ¢unocoduscel. TypakTsl aamy | mpobiiem COBPEMEHHOCTH. Konnenmus | Sustainable development concept. International
TYKbIpIMIaMachl. TypakThl JaMyasl KamMTaMachl3 €Ty | yCTOHUMBOrO  pa3BuTHs.  MexayHapoaHoe | cooperation to ensure sustainable development.
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OOMBIHIIIA XaJBIKAPAJIBIK BIHTBIMAKTACTHIK. <«OKachur
SKOHOMUKA» FBUIBIMH OaFbITBIHBIH HETI3T1 epekenepi.
JKacpun sKOHOMHKara KOIIyIiH SJIeMIIK TaKipudeciH
TaNgay: aIFBIIapTTap MeH OarbITTap. OJEMJIIK
TOXKipuOeae <«oKachbul SKOHOMHUKara» KOyl Kojjaay
Kypajuapebl. «Kacbur  JKOHOMHKaAra»  Kemrysi
BIHTAIAHABIPYBIH ~ XaJbIKapalblK Toxipubeci. EO
eNIepiHiH <«OKaChL» YCBIHBICHI. Kazakcran
PecnyOnmuKachlHBIH ~ «OKachll AKOHOMHKAra»  KeIry
TYKBIpBIMAAMachl. «OKachln» KYPBUIBIC CTaHAAPTTAPBIH
a3ipney koHe eHrizy. KoMmyHanapIk KocimopslHAapaa
«OKacell»  KoOalapabl  ICKE  achlpy  MEXaHH3MI.
Ka3zakcranga  «kachll ~ SKOHOMHUKAHBD»  JTaMBITy
WHCTHUTYTTApbIH KaJBIITACTHIPY. «OKachul SKOHOMUKAY
JKaF Al bIHIaF bl WHBECTULIUSITBIK XKoOanapIbIH
TUIMIUTITL.

COTPYIHUYECTBO o 00ecreveHnIo
YCTOMYUBOTO pa3BUTHA. OCHOBHBIE MMOJOKEHUS
HAy4YHOT'O HalpaBJICHUS «3€JIEHAsi SKOHOMUKA.
AHann3 MUPOBOTO OIbITAa NEPEXo/ia K 3eJIeHON
HSKOHOMHUKE: NPEINOCHUIKM U HaIlpaBJICHUS.
WHCTpyMEeHTBl  TONACpPKKU — Iepexoga K
«3€JICHOM JKOHOMUKE» B MHUPOBOW IPAKTHKE.
MeXIIyHapOIHBII ~ OMBIT  CTUMYJIHUPOBAHUS
IIEPEX0/1a K «3€JIEHOM IKOHOMHKEY. «3EJIEHOE»
npenioxkenue crpad EBpocoroza. Konuemnuus
no mepexony Pecnybmukm Kazaxcram k

«3eNeHOM  JKOHOMUKe».  PaspaboTka  u
BHEJIPCHUC «BEIICHBIX» CTaH/IapTOB
CTPOMTENBCTBA. MexaHu3sm  peanusanuu
(BCIIEHBIX» TMPOCKTOB B  KOMMYHAJILHOTO
xo3sricTBa.  DopMUpOBaHME  HMHCTUTYTOB
pa3BHUTHSA «3EIICHOM SKOHOMHUKID) B
Kazaxcrane. D¢ dexTuBHOCTD
WHBECTUIIMOHHBIX  TPOCKTOB B  «3EJICHOU
HKOHOMHUKE.

The main provisions of the scientific direction
«green economy». Analysis of the global
experience of the transition to a green
economy: prerequisites and directions. Tools to
support the transition to a «green economy» in
world practice. International experience in
stimulating the transition to a «green
economy». «Green» proposal of the EU
countries. Concept for the transition of the
Republic of Kazakhstan to a «green economy».
Development and implementation of «green»
construction standards. Mechanism for the
implementation of «green» projects in public
utilities. Formation of institutions for the
development of «green economy» in
Kazakhstan. The effectiveness of investment
projects in the «green economy».

bazoaphama rcemexwici / Pykosooumens npozpammer/ Programme manager

Axmerkanu T.

Axmerkanu T.

Axmerkanu T.
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Koizmemmep canacvinoazel nocucmua /Jloczucmuxa ¢ cgpepe ycnyz / Logistics in the service industry

Oky makcamut / Yueonan yenv/ Purpose

JlorucTuKanbIK canachlHAAFbl Ka3ipri 3aMaHFbl
MaMaHHBIH KOCIOWIIITIH aHBIKTalTHIH FHUIBIMU
UJesuIap MCH MPAKTUKAJIBIK JIaF IbLIAPIbI
KAJIBIIITACTBIPY

®opMupoBaHue Hay4YHBIX IIPEACTABICHUN u
IPAaKTUYECKUX HAaBBIKOB B OOJIACTH JIOTMCTUYECKOTO
YIIPABJICHUS, OIpPEACIAIOMUX  HPo(ecCHOHANN3M

JACATCIIBHOCTH COBPEMCHHOI'O CIICMAINCTA

Formation of scientific ideas and practical skills in
the field of logistics management, which
determine the professionalism of a modern
specialist

Oxvtmy namuoiceci / Pezyiomameut 00yuenus / Learning outcomes

Kypcrbl  ¢oTTI  asikraranHaH Keidin OLtimM
ajlymbLiap
- AKNapaTThIK-KOMMYHUKAIUSIIBIK
TEXHOJIOTUSUTAPABI MMaliJallaHy apKbLUIBI
OHTAWJIBIIICIIIMIEP Il aHBIKTAY YIIH
JIOTUCTUKAJIBIK aKIapaTThl Oarasay;

- Hapblk MOHHMTOPHHT1 9JiCTEpiH JKOHE KOHAK
Yl HMHIYCTPUSACBIHAAFBI 3€pPTTE€Y KBI3METIHIH
KOJIaHOaIbl  SJICTepiH  KOJJaHY.KaKeTTLIIKT1
aHBIKTaNIbL.

ITocJie ycnmenHOro 3aBepuieHus: Kypca
oO0yuarommecsi OyayT

- OueHuBaTh JIOTUCTUYECKYIO HWH(POPMALUIO JUIS
OMMpCaACIICHUA OIITUMAJIBbHBIX peHIeHI/Iﬁ IIyTeEM
UCIIOJIb30BAHUS nH(pOpMaIMOHHO-
KOMMYHUKAIIMOHHBIX TGXHOJIOFI/If/'I;

- IlpuMeHsTP METOABI MOHHMTOPHHIA pBIHKA U
MPUKJIA/IHBIC METOIbI HICCIIEZI0BATEIbCKOM
JIeATEIILHOCTH B TOCTHHUYHOW UH]TyCTPHH.

After successful completion of the course,
students will be

- Evaluate logistical information to determine optimal
solutions through the use of information and
communication technology.

- Apply market monitoring methods and applied
research methods in the hospitality industry.

Ipepexeuzummepi / Ipepexeuzumot / Prerequisites

MeiipamxaHa oHe KOHAK Y KOCIMOPHBIHBIH
MH(PaKypbUIBIMBI

HNudpactpykTypa pecTOpaHHOTO U TOCTUHUYHOTO
pEPUITHS

Infrastructure of a restaurant and hotel enterprise

Kypcmuink

vickauia mazmynot / Kpamkoe codeprcanue kypca/ Course summary

Jloructuka TEpMMHIHIH TYCIHITl, TapuXbl KOHE
KaifHap ke3nepi. JIoruCcTUKaHBIH 1aMy Ke3eHIEpi.
JloructukanblH MakcaThl, MOHI, JCHTeWepi.
JlorucTukanelH OOBEKTICI, TOHI, MaKcaTTaphl,
MIHJETTepl koHE (yHKUUsAIapbl. JIOTUCTHKAIBIK
npuHOunTep.  JIOTUCTUKANBIK  CTpaTerwsiap.
Carpim  ajly Ke3iHAEr! MIBIFBIHIAD KYPBUIBIMBL
AKNapaTThIK JIOTHCTUKAIBIK KYUETepIiH KYMBIC
icrey mpuHnunTepi. Jloructukagarbl CEpBUCTIK
TYXbIpbIMIaMa. JIOTUCTHKANBIK KBI3MET >KyHeci.
JlorucTukanblK KbI3METTEpP/iH cara eJjIeMIepi.
CepBUCTIK KbI3METTIH AKOHOMHUKAIBIK THIMJILTITI.

[ToHsATHE, MCTOPUS M MCTOYHUKH TEPMHHA JIOTHCTHKA.
OTtansl pa3BUTUS JOTUCTHKH. Llenb, CyIHOCTb, YpOBHH
noructuku. OOBEKT, IpPeaMET, LIeIH, 3a1a4l U QYHKIMH
ngoructuku. IlpuHnuner noructuku. Jlorucrtuueckue
crpaterun.  CTpykTypa 3arpar B  3aKyHOYHOH
NEeSITETbHOCTH. [TpuHIUIBL (GYHKIIMOHUPOBAHUS
WHQPOPMAIMOHHBIX JIOTUCTUYECKHX cucTeM. [loHsTHe
cepBuca B Joructuke. CucremMa JOTHMCTHYECKOTO
cepuca. Kpurepum  KkadecTBa  JIOTHCTHYECKOTO
oOciyxuBaHus.  DKOHOMHYecKass  3(P(EeKTUBHOCTh
CEepBHCHOM  gaedrenbHOCTH. Ilokaszarenn  kadecTBa
oOCITy’)KMBaHUsI B JIOTUCTHKE cepBuca. Jlorucruyeckoe

KI)ISMeT KOpPCETY JIOTMCTHUKACBIHAAFbl KbISMET

obcmyxuBanue. ONTHMHU3ANMNS JJOTUCTUICCKUX OM3HEC-

Concept, history and sources of the term logistics.
Stages of logistics development. Purpose, essence,
levels of logistics. Object, subject, goals,
objectives and functions of logistics. Logistics
principles. Logistic strategies. Cost structure in
procurement. Principles of functioning of
information logistics systems. Service concept in
logistics. Logistic service system. Quality criteria
for logistics services. Economic efficiency of
service activities. Service quality indicators in
service logistics. Logistic service. Optimization of
logistics business processes. Management in
logistics systems
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Busnec canacvinoazel aknapammulx, mexuonozuanap / Hngpopmayuonnsie mexnonozuu 6 cghepe ousneca / Information technology in business

OKy makcamuwt / Yueonan yenv/ Purpose

MelpaMxaHa MEH KOHAaK Yil OM3HEeCiHAe KOJJaHbLUIATHIH
aKmaparThIK >Kyienep MeH TeXHoJorusuiap OoibIHIIA
Oimim, OUTIK >KOHE JNarpUIap KYHECIH KaJbIITacThIpy,
Oackapy IenIMIepiH Kojijay VIOiH —aKoaparThIK
KyHenep/i OHTalIaHIbIPyIbl KAMTaMachl3 €Ty

dbopMUpPOBaHHE CUCTEMbl 3HAHUH, HABBIKOB U
KOMITETCHIIMHM 110 MHPOPMAIIMOHHBIM CUCTEMaM H
TEXHOJIOTHSIM, TPUMEHSEMbIM Ha MPEAIPUATUAX
PECTOPAHHO-TOCTUHUYHOTO OusHeca,
00eCcIeYnBaIoOIuX OIITHMU3ALIHIO
WH(POPMAITMOHHBIX CHCTEM TOJJIEPIKKH MPUHSATHS
YIIPABJICHYECKUX PEIIECHUN

Formation of knowledge, skills and competence in
information systems and technologies used in the
enterprises of restaurant and hotel business,
providing optimization of information systems to
support management decisions

Oxvimy naomuoiceci / Pezyiomamet 06yuenusn / Learning outcomes

KypeTsl coTTi agKkTaraHHaH KeliiH OuU1iM adymsLiap
- AKNapaTThlK-KOMMYHUKAIUSUIBIK TEXHOJOTHSIIAP/IbI
naiiianany apKpUIbl OHTAMIBIIICITIMICP] aHBIKTAY
YILIH JIOTUCTHKAJIBIK aKIapaTThl Oaranay;

- Hapblk MOHHMTOpPHWHII OHiCTEpiH >KOHE KOHAaK Vi
MHAYCTPHSCBIH/AFBI 3€pPTTEY KbI3METIHIH KOJ1aHOaIbI
Q/iCTepIiH KOJJAHY. KAKETTUTIKTI aHBIKTaNIbI.

ITocne ycnemHoro 3aBepuieHns Kypca
odyuyawimuecs OyayT
- OueHnBaTh JOTHCTUYCCKYI0 HHPOPMALIUIO IS
ONpeNieIeHUs] ONTUMAIIBHBIX PEIIeHUH IyTeMm
HCIIOJIb30BaHUA nH(pOpPMaLIUOHHO-
KOMMYHHUKAIIMOHHBIX TEXHOJIOTHIA;

- HpI/IMCHﬂTB MCTOABI MOHHUTOPHUHIA PbIHKA H
OPUKIAJHbIE  METOJbl  HCCIIEAO0BATENIbCKOM
JACATCIIBHOCTH B TOCTHHHYHOM HHAYCTPHU,

After successful completion of the course,
students will be

- Evaluate logistical information to determine optimal
solutions through the use of information and
communication technology.

- Apply market monitoring methods and applied
research methods in the hospitality industry.

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

AKITapaTThIK-KOMMYHHKAIUSUTBIK TEXHOJIOTHSIIAD
(aFpUTIIBIH TUTIH]IE)

WHupopMalinoHHO-KOMMYHHUKAIIIOHHBIE
TEXHOJIOTUH (Ha aHTJIUICKOM SI3bIKE)

Information and Communication Technologies
(in English)

Kypcmuingvickaua mazmynst / Kpamrkoe codeprcanue kypca/ Course summary

CoBpeMeHHbIE THHOBAIIMM B TOCTUHUYHO-PECTOPAHHOM
cepuce.  CoBpeMEHHBIE  CHCTEMBI  YIPABJICHUS
TOCTMHHUIIAMH M HMX BO3MOXKHOCTH. KoMrmbroTepHble
cucteMbl OpoHHMpoBaHUs. [IpuMeHeHHe COBpEMEHHBIX
TEXHOJIOTUH B  PECTOPAaHHOM  JEATENbHOCTH.
WudopmanoHHbIE CHUCTEMBI U IJIAHUPOBAaHUS M|
ydyeta paboTbl GpoHT- U Oekoduca Ha MPEANPUATHUAX
PECTOPaHHO-TOCTUHUYIHOTO OH3HEcaA.

CoBpeMecHHBIE WHHOBAIllMU B TOCTHHUYHO-
pectopanHoM cepBuce. COBpEMEHHBIC CHUCTEMBI
yIpaBJICHUS] TOCTUHUIIAMH M WX BO3MOYKHOCTH.

Komnerorepubie CUCTEMBI OpOHUPOBAHUS.
[IpuMeHEeHHE COBPEMEHHBIX TEXHOJIOTUI B
pecTopaHHOM aedrenbHOCTU. MHopMalnroHHbIe

CUCTeMBI ISl TUJIAHUPOBAHUS MU y4yeTa pPabOThHI
bpoHT- W  Oexopuca HA  TPEANPHUATUIX
PECTOPAaHHO-TOCTHHUYHOTO OM3Heca.

Modern innovations in hotel and restaurant
service. Modern hotel management systems and
their capabilities. Computer reservation systems.
Application of modern technologies in restaurant
activity. Information systems for planning and
accounting of front and back office work at the
enterprises of restaurant and hotel business.
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