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Catalog of univercity disciplines (CUD) is based on modular educational program of the bachelor degree 6B11102 - «Restaurant and hotel
business ». The CUD is compiled by the Educational and Methodological Department of the Kazakh Academy of Sports and Tourism, is intellectual
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The following abbreviations are used in this catalog of elective disciplines:

GED General education discip
BD Basic disciplines
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uc Univercity component
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Bazaneik nauaep unkai (BIT) / Huka 6azoseix aucuunanu (b/1) / Cycle of basic disciplines (BD)

'\ Korapsl oKy opubIHbIH KomnorenTi GKOOK) / Bysosckuii komnonent (BK) / Univercity component (UC)

Mbﬂyﬂb Konblﬁ M8

Monayae ataysi: KoHaokailneuibik Herizaepi Med taxipubeneri GpoHT oduc Kbi3MeTiHIH MOy

Monnin wudper: TS11125

IMan aTaysi: KOHAKKAWIBUIBIK MHAYCTPUACBIHBIH HEri3aepi

Ipepexsusutrepi: ['eorpadus (Mexren Garaapnamacsi)

IMocrpexBusuTrepi: Meiipamxana xoHe MeHMaHxaHa OM3HECIHIET KbI3MET KOPCETY TEXHOJIOTHACHI

Koa moayns: M 8

Hasgaune moayasi: MoIyJib OCHOB rOCTENPHUMCTBA W A€ATENLHOCTL GPOHT - OpHca Ha NpaKkTHKE

udp ancunnanusi: TS11125

Hasaumne gucuuniauusi: OCHOBbI HHIOYCTPHH rOCTENPHUUMCTBA

IMpepexBusutsi: ['eorpadus (wikonbHas porpamMma)

[MocTpekBu3uThI: TeXHONOTHA 0OCTYKHBAHHA B PECTOPAHHOM H FOCTHHHYHOM OH3Hece

Module code: M 8

Module Name: Hospitality basics and front office activities in practice module

Code of Discipline: TS11125
The name of the discipline: Basics in Hospitality Industry
Prerequisites: Geography (school curriculum)

Post requisites: Service technology in the restaurant and hotel business

ITonnin makcaTbl: MelipaMxaHa MEH KOHaK YH
OusHecinzeri KacimopeiHmapabl — Oackapyabl — Mrepe
OTBIPBIN, KOHAKKAIIBUIBIK HMHIYCTPHACBHIHBIH HEri3ri
TYCIHIKTEpI MEH aHBIKTaMaapbiH OKbIN YHPEHY.
[ToHHIH KbiCKALLIA MAa3MYHBI:

[Tan KOHAKKaNIBUIBIK HHJYCTPHACBIH en
IKOHOMHMKACBIHBIH €peKIlle canackl peTiHue kacibu
TEePMHHOJIOTHSJIBIK aMMNapaTThl, YibIMABIK KYPbUIbIM/IbI,
KbI3MET KOPCeTY[NiH TEeXHOJNOTHSUIBIK LMKIIH JKoHe
MeifpamMxaHa KaHe KOHaK yii OM3Heci KacimopblHAApbIH
Oackapy Heri3liepiH  HWrepy  apkblibl  3epTreyre
GarpiTTanFa . CepBHCTiH MCHXOJOTHABIK
MOJIEHHETIHIH KaruaaTTapbiHa, KOPCETLIETIH
KbI3METTEPJiH canachlH KamTamachl3 eTyre, coHaaif-aK
MYMKIHZIM  [IeKTeyni JkaHaapisl Koca — anfrala,
KOHaKTap/IblH aPTYPJli CAHATTApbiHA KbI3MET KOpCeTyl
yibIMIacTblpyFa MHKIIO3MBTI  TocUIepal  eHrisyre
epekuie Hasap aynapsutanbl. Kypc komkeTiMaibnikke,
KapbIM-KaThlHAC JITHKAacblHa oHe aMObeban nusaiivra
KOMBUIATBIH 3aMaHayd TajanTtapibl amaiakl, CoHaai-aK
HAPLIKTbIK )Karﬂal'fma KbI3MET KOpCETY canacsol

l.lem: JHCUHIUIMHBI: HM3YYHTb OCHOBHLIC [IOHATHA H
onpejeneHHss HMHIYCTPHM  TOCTENPHMMCTBA,  IYTEM
OCBOEHHA YTNpaBleHHE MPEANPUATHAMH PECTOPAHHOTO M
roCTHHHYHOTrO OM3Heca

Kpatkoe conepxanue IHCUMILUIMHBI:

JlucuMniMHa HanpaplieHa Ha M3YYeHHE MHAYCTPHH
rocTenpuuMcTBa Kak 0co00i cdepbl IKOHOMHKH CTPAHbI
uepes OCBOECHHE npo¢eccHOHALHOTO
TEPMHHOJIOTHYECKOr0  anmapara,  OpraHM3alHOHHOM
CTPYKTYpBbl, TEXHOJIOTHYECKOr0 LHMKNAa 0OCIyKUBaHHA M
OCHOB YMpaBleHUA MNpPeANPHATHAMH pECTOPAHHOIO M
roctuHuuHoro Ousseca. Ocoboe BHHUMaHHE yIeaseTCA
NPUHUMIIAM  TICHUXOJIOTHYECKONH  KyNbTYpbl — cepBHCca,
obecrniedeHni0 KauyecTBa NPEAOCTaBIAEMbIX YCIYr, a
TaKKe  BHEJPEHMI0  MHKJIIO3HBHBIX  MOAXOAOB B
opraHu3zauuio 0o0CIYKUBAHHA Pa3NHYHBIX KaTEeropuii
rocTei, BKJIOYAs JIHLL c OrpaHHYeHHBIMH
BO3MOXKHOCTAMH. Kypc  packpbiBaeT COBpEMEHHbIE
TpeOOBaHMA K  JOCTYNHOCTH, 3THKE OOLIEHHA W
YHUBEpPCANLHOMY  JIH3aliHy, a TakiKe  [O03BOJAET
OLIEHWBAThL TEKYLUEe TONOXKEeHHe NpeanpusTHii cdepsl

Purpose of the discipline: to study the basic concepts
and definitions of the hospitality industry, by
mastering the management of enterprises in the
restaurant and hotel business.

Summary of the discipline:

The discipline is aimed at studying the hospitality
industry as a special sphere of the country's economy
through the development of professional terminology,
organizational structure, technological cycle of service
and the basics of management of enterprises of the
restaurant and hotel business. Special attention is paid
to the principles of the psychological culture of
service, ensuring the quality of services provided, as
well as the introduction of inclusive approaches in the
organization of services for various categories of
guests, including people with disabilities. The course
reveals modern requirements for accessibility,
communication ethics and universal design, and also
allows you to assess the current situation of service
sector enterprises in market conditions and determine
their development prospects, taking into account the
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KaCINOPbIHAAPLIHBIH aFbIMIAFbl JKaFiaiibiH Oaranayra
HOHE JNIEYMETTIK KayankepuisliK neH WHKIHO3HBTUIIK
KaruaatrapbiH €CKepe OTBIPBITI, oJlapablH namy
repecreKkTHBalapbiH alikbiHAaYFa MYMKIHAIK Gepeni.
OKy HaTH*Keci:

OH6: KoHak y#niH cayblKTbIpY  OpTaIbIFbIHBIH
HYMBICBIH KOCTapiay *oHe yibIMAacThIpy, KOHaK Yii
KELIEH karaaiipinaa KbI3METKepnepaiH ikl jkoHe
CBIPTKbI Yok IEMeCiH, KJTUMaTOJIOr Ust MeH
KJIMMaTOTEPan1AHbIH TEOPHANBIK Heriszaepi,
OanpHeonorus, GanubIKneH eMaey, FTHIPOTepanHs KaHe
ajam arsacelHa caybifyra ocep ereriH Oacka na
Kypannap canacelHIarbl Ky3bIPeTTUIiri meH Oinimiu
Gackapy.

OHS8: Meiipamxana ici koHe KoHak Y Ou3Heci
cajachiHIa MYMKIHAIKTEpl LWeKTeyi afaMaapibl xaHe
KBI3MET KOpCEeTYIiH epekiue waptrapbl Oap Oacka na
KOHAKTAp/bl KOCA aJliFaHjla, TYThIHYIIBUIAPABIH PTYpPIi

CAHATTAPbIHBIH ~ KAXKETTINIKTepiH ecKepe  OTBIPBII,
oNnapAblH  KOJaiyiel  AoHe  KomkeTiMai  GonybiH
KaMTaMmackl3  eTeTiH  kJueHTTepre  OaraapnaHraH

KbI3METTEP KOPCETY.
OHI12: KazakcraHHblH MeifpaMxaHa »XoHe KOHaK Yil
OM3HECIHIH XaNbIKApaiblK HAPBIKTBIK 3KOHOMHKACHI

xKarjaiibiHaa KacinkepJiik KbI3MET Heriszepi,
MEHE[UKMEHT JKOHE MapKeTHHI, KbI3MET Kepcery
canachlHJaFbl  JKaHa aKNapaTTblK  TeXHOJOTHaAuap,

(dpaHuaii3MHr oMicTEepiH KONAAHY apKbUIbl KOFaMIbIK
TaMaKTaHy #9HE OPHANACTLIPY KACiMOpbIHAAPbIH KYpY,
KOHAK®KaINbUIBIK ~ cajlachiHaa  kaHa  GarelTTapisl
xobanay.

YCIYr B PbIHOYHBIX  YCIOBHSX M OMNpelensTh
MepCrneKTHBbl WX Ppa3BUTHA C Y4ETOM MPHHLMMOB
COLMANLHOI OTBETCTBEHHOCTH H HHKJIKO3HBHOCTH.
PesynbTaThl 00yuyeHus:

PO6: Ilnanupoeath W OpraHu3oBeiBaTh  paboTy
03/IOPOBUTENILHOIO  LEHTPAa TIOCTHHHLbIL,  YIPaBIATH
BHYTpEHHEH W BHELIHEH MOTHBaUMEH COTPYIHHKOB HX
KOMIMETEHUHEH H 3HAHUAMH B 0ONACTH TEOPETHYECKHX
OCHOB KJIMMaTOJIOTHH U KJIMMaTOTEPAIHH,
OalbHEeONOTHH, IpA3eNeueHns, THAPOTEPaNHU U APYTHX
CPeiCTB OKa3bIBAIOILMX O3/0paBnuBatolnuii ekt Ha
OpraHu3M  4YeloBeKka B  YCIOBUAX  TOCTHHHYHOIO
KOMILIEKCA.

POS8: OkasbiBarh KJIHEHTOOPUEHTHPOBAHHBIE YCIYIH B
cepe pecTOpaHHOTO Jiena M TOCTHHHYHOrO Ou3Heca,
obecneynBatouue komQopTHOoe " JIOCTYIHOE
npedbIBaHHE pa3ziHUYHBIX KaTeropuit norpebureneil ¢
ydeToM  MX  noTpeOHocTel,  BKIO4as  JIMIL  C
OrpaHHYEHHBIMH BO3MOKHOCTAMM M JIPYTHX rocteil ¢
0COOBIMH YCIIOBHAMH 00CTYKHBAHHA.

PO12: [lpoexktupoBaTh HOBbIE HArNpasieHus B cdepe

rOCTENPHHMCTBA, €03/1aBaTh npeAnpHATHA
oOILeCTBEHHOr0  MWTAHWA W  pa3MElIeHHs  MyTeM
NPHMEHEHHUA METOZIOB (paH4aiizuHra, HOBBIX

MH(POPMALIHOHHBIX TEXHOJNOTHIi B cdepe ycnayr, oCHOB
NpeanpHHUMATEIbCKOH NeATENbHOCTH, MEHEKMEHTa W
MapKeTHHra B YCJIOBUAX MEXKIYHAPOAHOH pPBIHOYHOMH
IKOHOMHMKH DPECTOPaHHOr0 M TOCTHHMYHOTrO Ou3Heca
Kazaxcrana.

principles of social responsibility and inclusivity.
Learning outcome:

LO6: To plan and organize the work of the hotel’s
recreational center, manage internal and external
motivation of employees by their competence and
knowledge in the field of the theoretical foundations of
climatology and climatotherapy, balneology, mud
therapy, hydrotherapy and other means that have a
healing effect on the human body in a hotel complex.
LOS8: To provide customer-oriented services in the
field of catering and hotel business, ensuring a
comfortable and affordable stay for various categories
of consumers, taking into account their needs,
including people with disabilities and other guests with
special conditions of service.

LOI12: To design new directions in the field of
hospitality, to create catering services and
accommodation enterprises through the application of
franchising methods, new information technologies in
the service sector,the basicsof entrepreneurship,
management and marketing in the international market
economy of the restaurant and hotel business in
Kazakhstan.

Herisri anebuerrep / Ocnouas autepatypa / Main literature

1. ®enuos B.I'. KynsTypa pecropannoro cepsuca: YuebHoe nocobue. - M.: «lamkos U.K.», 2019. — 248 c.
2. Poxnectenckas JI.H. l'ocTenpuuMmcTBO H cepBuc B HHAycTpuH nutanus. M.: HHOPA-M, 2020. - 179 c.
3. Hmanrynosa T.B., Pacynosa C.K., [TectoBa A.A., A6aukapumora M.H.CeppucHas IeSTeNbHOCTL B HHIYCTPHH TYPH3Ma W FOCTENPHHAMCTBA: y4ebHoe nocobue. -

Anmartbi: KazACT, 2018. - 185 c.

Kocbimiua anebuerrep / lonoauurtensuan auteparypa / Additional literature:
1. Tynbbaesa A.T. 'ocTuHHUYHOE X035HcTBO: yuebHO-MeTONHYecKoe nmocobue. - Anmate: KazACT, 2015.-114 c.
2. Bopoukosa JLI1. McTtopus Typusma U rocrenpuumcersa: yuebuoe nocodue. M.: KHOPYC, 2020. - 348 c.
3. Jxamnencosa K.K. Munyctpus passieuenuii: yqeGnoe nocobue. - Anmatsl: DkoHoMuka, 2013, - 310 c.

Moaynb koabi: M 8
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Moayas atayel: KoHakkainbUiblK Herizaepi MeH Taskipubeneri ppoHT ofuc KbI3METIHIH MOy i

IMonuin wndper: TS 12127
ITan aTtaybl: PpoHT-0UC KbI3METI

IMpepexBuznTTEpi: KOHAKKAMIBUIBIK HHAYCTPHACBIHBIH HEri3/epi
IMocTpekBu3HTTEpPi: MeiipaMxaHa joHe MeiiManxaHa OM3HeCiHIH XabIKapaJiblK MHIYCTPHACHI

Koa moaynas: M 8

Hassanne moaynisi: Mo/y/ib OCHOB FOCTENPHHMCTBA H AEATENBHOCTL GPOHT - oduca Ha npaKTHKe

Ingp avcunnmauns: TS12127
Hassanue aucunnaunsi: JlestensHocts Gppout-oduca
IMpepexBu3uThI: OCHOBBI MHLYCTPHH FOCTENPHUMCTBA

[TocTpexkBuinTbI: MexyHapoaHas MHIYCTPHA PECTOPAHHOTO M TOCTHHHYHOTO OM3HEca

Module code: M §

Module Name: Hospitality basics and front office activities in practice module

Code of Discipline: TS12127

The name of the discipline: Front office activities
Prerequisites: Basics in Hospitality Industry

Post requisites: International restaurant and hotel industry

[Tannin MaKcaTsl: GPOHT-0HC KBI3IMETIH MelpamMxaHa
MEH KOHaK yil OusHeciHiH ap Typai TyphepiH
yHbBIMAACTBIPY TYPFbICHIHAH 3epeney.

TToHHIH KbICKAIIA MA3MYHBI:

Ilon MeiipamxaHa *aHe KOHAaK YH OM3HeciHiH apTypii
TYpJepiH yibIMIAcTeIpY karaaifbiHaa, KaObliiay koHe
opHanacTeipy OeniMiHiH KbI3METiHIE JHHAMMKAIIBIK
Hara Oenriney »oHe KoMMNblOTepnik Oaraapramanapiiel
KOJIIaHy, KOHAK YiIiH KipiCTiNiriH ketepy Tocinuepi,
poHT-0HCTIH KOHAK Yl KbI3METIHIEri pesiH auaisl.
Kypc ¢pouT-0ohHc KbI3MeTKepiepiHiH  KaciOunirin
JIAMBITY/Ibl, COHMali-aK, KACiMOPbIHHBIH KOPMOPAaTHBTIK
MOJIEHHETIH KalbINTACTHIPYIbl KAMTHIIbI.

OKY HaTHKeci:

OH6: Konak yiiIiH caybIKTBIDY  OpTAJIbIFbIHBIH
JKYMBICBIH KOCMapJjay KoHe YHbIMAACTBIpY, KOHAK Y
KelleHi JKargaiblHIa KbI3METKEpHepiH Ikl JKoHe
CBIPTKBI YamIEMECiH, KJIMMaTOJIOT Ut MeH
KJIHMaTOTEParHAHbIH TEOPHAIBIK Herizaepi,
OanbHeonorus, danuIbIKNeH eMaey, TMAPOTEPaNus KaHe
ajam arsacblHa cayelfyra oacep erteTiH Oacka ja
Kypanjgap canacblHIarbl Ky3bIpeTTuliri MeH Oinimiu
Oackapy.

OH12: KasakcrauHblH MeiipaMxaHa xaHe KOHaK yii

Lenb AMCUMIUIMHBI: HM3YYHTh JIEATENILHOCTH (DPOHT-
odpuca B YCIOBMAX OpraHU3alMW pasfiiuHbIX BHIOB
PECTOPaHHOTO M FOCTHHUYHOTO OH3Heca.

KpaTtkoe coaepkaHne IHCUHIIMHBL:

Jucumniauna  packpbiBaet  posnk  (poHT-odpuca B
NEATENIbHOCTH OTeNs, Cnocodbl MOAHATHA AOXOJHOCTH
oTes, JMHAMHYECKOe ueHooOpaszoBaHue u
KOMITbIOTEpHbIE MPOorpaMMbl Ha ciyx0e oTaena npuema u
pa3sMelleHus B YCJIOBHAX OPraHH3aliK pasjinyHbIX BHIOB
PECTOpaHHOro U rocTHHUYHOro OusHeca. Kype Brimovaer
B cebsa passutus npodeccHoHANM3Ma COTPYIHUKOB
(poHT-0Hca, a Takke GOPMHPOBAHUS KOPIOPATHBHOI
KYJIbTYPbI TIPEANPHATHA.

PesyabTarhl 00yyeHHs:

PO6: IlnanupoBath M  OpraHuzoBbiBaTh  paboty
03/I0POBHUTEJILHOIO  LIEHTPA TOCTHHWUbI,  YNPABJIATh
BHYTPEHHEH W BHELIHEH MOTHBAUMEH COTPYAHHUKOB MX
KOMMETeHIHel W 3HAaHMUAMH B 00JIACTH TEOPETHYECKHX
OCHOB KJIUMATOJIOT MK H KIMMaToTeparnuH,
OanbHeoNOruy, rpaseiedyeHus, ruapoTepaniu W Apyrux
CPe/CTB OKa3bIBAIOWIMX 0310paBiuBatoluii ekt Ha
OpraHu3M  4YeJoBeKa B YCIOBUAX  TOCTHMHMYHOIO
KOMIUIEKCa.

PO12: IlpoexkTupoBarh HOBble HanpabieHus B cdepe

Purpose of the discipline: study the activities of the
front office in the context of organizing various types
of restaurant and hotel business.

Summary of the discipline:

The discipline reveals the role of the front office in the
hotel’s activities, ways to increase the profitability of
the hotel, dynamic pricing and computer programs in
the service of the reception and accomodation
department in the context of organizing various types
of restaurant and hotel business. The course includes
the development of professionalism of the front office
staff, as well as the formation of the corporate culture
of the enterprise.

Learning outcome:

LO6: To plan and organize the work of the hotel’s
recreational center, manage internal and external
motivation of employees by their competence and
knowledge in the field of the theoretical foundations of
climatology and climatotherapy, balneology, mud
therapy, hydrotherapy and other means that have a
healing effect on the human body in a hotel complex.
LO12: To design new directions in the field of
hospitality, to create catering services and
accommodation enterprises through the application of
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6H3HCCiHiH XalblKapajblK HapbIKTBIK 3KOHOMHKACHI

*araaiibiHaa Kacinkepaik KbI3MET Heriszepi,
MEHEIKMEHT KOHE MAapKETHHI, KbI3MET KepceTy
canacelHIarbl  KaHa  aKnaparTblK — TEeXHOJIOrusnap,

({paHyaii3MHr SMICTEpPIH KONJAHY ApKbUIbl KOFAMIbIK
TaMaKTaHy oHE OPHANACTBIPY KACINOPLIHAAPBIH KYPY,
KOHAKKaWJIbUIBIK cajacblHaa KaHa 6an[1Tapllbl
sobanay.

FOCTENPHHMCTBA, cO3/1aBaTh MpearnpHs THs
ODILECTBEHHOrO  MUTAHWA W pasMEILeHHs  [yTeM
MpUMEHEHUS METO/I0B (panuaiisuHra, HOBBIX

MH(OPMALIHOHHBLIX TEXHONIOTHI B cdepe yCIyr, OCHOB
npennpuﬂuma"renbcxoﬁ JACATCJILHOCTH, MCHCIDKMEHTA H
MapKETHHIa B YCIOBHAX MEKAYHAPOIHOH PbIHOYHOM
9KOHOMHKH pPECTOPAHHOIO0 W TOCTHHUYHOro Ou3Heca
Kazaxcrana.

franchising methods, new information technologies in
the service sector,the basicsof entrepreneurship,
management and marketing in the international market
economy of the restaurant and hotel business in
Kazakhstan.

Herisri ane6uerrep / OcuoBuas sutepatypa / Main literature
1. Koconanos A.b. [IpakTukym no opraiu3aiuu u MeHeDKMEHTY TYPH3Ma H TOCTHHHYHOTO X03sifcTBa: yueGHoe nocobue. - M.: KHOPVYC, 2017.-200c.Yokep [Ixon P.
2. Beezenue B rocrenpuumctio: M.: OHUTH-JIAHA, 2018. - 735 c.

3. Jliobeukas T.P. Opranusauns obcnyxupanus B MHIycTpuH nutanus — Cankr-IlerepGypr: Jlans, 2019. — 308 c.
Kocsimma anebuerrep / lonoauurensHas aureparypa / Additional literature:

1. Poxnectsenckas JI.H. 'ocrenpuuMcTBO M cepBuc B HHAycTpHH nuTaHus. M.: UHOPA-M, 2020. - 179 c.

2. Yynarosa O.JI. KOMNETEHTHOCTHBII MOAXOM B YNPABNEHHU NMEPCOHANIOM: CXeMbl, TabJHLIbl, NMPAKTHKA NpUMeHeHus: yuebd.nocobue. — 2-e w3, ucnp. u gomn. — M.:MHDA-

M, 2019. - 116 c.

Moaynas koasi: M 9

Mopayab aTaybl: KoHaxkainbUIbIK callachbiHAAFbl YKOHOMHKA MOIYJi

IMonnin wndgper: TS23128

[Ton aTaybi: MeiipamxaHaza xoHe meliManxaHa GM3HeciHae KaCinKepiik KbI3METTIH Heri3zepi
IMpepexBusuTTepi: KoHaKKAMNBIIBLIK HHIYCTPHACKIHBIH Heri3aepi
IMocTpexBusuTTepi: Kpi3mer kopceTy canacbiHarbl MEHEKMEHT

Koa moayasi: M 9

Ha3ssanue moaynsi: MoJy/ib 3KOHOMHKH cepe rocTenpHUMCTBa

indp ancunnaunsr: TS23128

Haspanue aucunnauues: OCHOBBI NPeANPHHUMATENBCKOI IEATEILHOCTH B PECTOPAHHOM W FOCTHHHYHOM OH3Hece

IMpepexBu3nThbi: OCHOBLI HHAYCTPHH FOCTENMPHHMCTBA
MocrpexBusnTobl: MeHemkMeHT chepsl ycayr

Module code: M 9

Module Name: Hospitality economics module

Code of Discipline: TS23128

The name of the discipline: Basics of entrepreneurship in the restaurant and hotel business

Prerequisites: Basics in Hospitality Industry
Post requisites: Service sector management

IManuin MakcaTbl: MeiipamxaHa OM3HeCi XoHE KOHAK
yit OM3Heci KacinopbIHAAPBIHBIH KACINKEPAiK KbI3METTi
yibIMIACTBIPYbl MEH TaOBICTBI JKYPri3yi yuiiH 6iniM MeH
JarapLnap KyHeciH KanbInTacTsipy.

IMaHHiH KbICKALLIA MAZMYHBI:

ITon kacinkepnik KbI3METTIH TEOPHSUILIK Heri3aepiH,
HIEAHbIH TybIHIayblHaH facTan KaCinopbIHHBIH AKYMbIC

Lens aAncuHmInHb: GOPMHUPOBAHHE CHCTEMBI 3HAHUI U
YMEHHI 10 OpraHu3aluMH M YCMEMHOMY BEIEHHIO
npeAnpHHUMATENbCKON AesATeNIbHOCTH MpeanpHATHAMH
pecTopaHHOro GU3Heca W rOCTHHHYHOTO JeNa.
Kpancoe coaepKaHHe NTHCUHIJIHHBIL
JIMCUMIUIHHA  CONEPHMUT  TEOPETHUYECKHE
npeanpHHUMATENbCKOI JEATENLHOCTH,

OCHOBBI O
npouecce

Purpose of the discipline: formation of a system of
knowledge and skills for the organization and
successful conduct of entrepreneurial activity by
enterprises of the restaurant business and hotel
business.

Summary of the discipline:

The discipline contains the theoretical basics about
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icTey MexaHH3MiHe NeiiH KaMTHMTBIH TYpJi yHbIMIbIK-
KYKBIKThIK (popMana e3 KaCiNOpHbIH KYpy YpPRICTepiH,
COHBIMEH KaTap, KOFAMHbIH MAaTEpPHAJIABIK KoHE pPyXaHu
JaMybIHa bIKIAJ €TE OTBIPbIIN, KICINKEPMIKTI KOFAMIBIK
KaTblHACTApIbIH  KOpIHiCI  peTiHAe  KapacTbipalipl,
KOHAIOKaMNbIIBIK CanackiHbIH MaMaHblH Kocibu Typae
JKY3€re achlpy YLIIH KONaibl anaH xacaiiabl.

OKy HaTHHKECI:

OHI10: TypusmHiH  apTyphi
(ickepnik, TracCTPOHOMHANBIK, KYPOPTTHIK, MOIEHH,
CNOPTTBIK k9HE T.0.) TYPMCTIK aFblHIApabl JKIHE
OpPTaNBIKTApAbl  KaNbINTACTHIPYAbl €CKepe OTBIPHIIM,
KOHAKKaIIBIIBLIK CanachlHAarbl KaCiNOpbIHAAPALI KYPY
JKIHE ICKe achlpy MepCrneKTHBAlapblH JKOHE oJapra
TYpM3M, MeipaMxaHa KoHe KoHak Yl OusHeci
HH(PaKypbUTLIMBIHBIH FbUIBIMH-TEXHUKAIBIK
JIaMYbIHBIH acepiH Oaranay.

OHI2: KasakcTaHHbIH MeHpaMmxaHa #oHe KOHaK Yi
OM3HECiHiH XaNbIKApamblK HAPLIKTBIK 3KOHOMMKACHI

Typnepi  GoiibiHIIA

KarjaiibiHaa Kacimkepik KbI3MET Heri3zaepi,
MEHEKMEHT JKOHE MAapKeTHHI, KbI3MET KepceTy
canachlHaarbl  JKaHa aKmapaTTelK  TEXHOJOTHAIap,

(paHuaii3UHr aMicTepiH KOJNJAaHY AapKbiJbl KOFAMIBIK
TAMAKTaHY JKaHEe OPHANACTRIPY KACiMOPLIHAAPLIH KYPY,
KOHAKKAINBUIBIK ~ canacklHAa  aHa  OarelTTapsl
wobanay

co3aHuA COOCTBEHHOrO MpeanpuaTHs B  pasiM4yHbIX

OpraHM3allMOHHO-TIPABOBLIX  (pOpMax,  HauMHas ¢
BO3HMKHOBEHHMsS MIEH W 3aKaH4YMBas MeXaHM3IMOM
(hyHKUHOHMpOBAHHA NpeanpusTH, a TaKKe
paccMaTpuBaeT NpealpMHMMaTeNibCTBO, Kak  (opmy

MPOABNEHUA OOLIECTBEHHBLIX OTHOLUEHHH, CHOCOOCTBYS
MarepHallbHOMY M JYXOBHOMY pa3BUTHIO 0O0LIECTBa,

co3zaer OnaronpuATHYIO IIOIIA/IKY IS
MpodeCCHOHATBHON pealu3auuM  creuHanucTa ceps
FOCTENPHUMCTBA.

PesyabTarsl o6yueHus:

PO10: OueHHBaTh NepcneKkTHBLI CO3AaHHA W pealn3aliu
npeanpuaTHil  cdepel  roctenpHUMCTBA € yHeTOM
(GOpMHPOBAHHA TYPHCTCKHX TMOTOKOB H LEHTPOB [0
PazIHYHLIM BHIaM TypHu3Ma (nenoBoi,
racCTpPOHOMHYECKHIA, KYPOPTHBIii, KYJIbTYPHBIH,
CHOPTHBHBIH M 1p.) M BIMAHHE HA HHUX Hay4yHO-
TEXHHYECKOr0 pasBHTHA MH(PACTPYKTYpPbl Typu3Ma,
PECTOPAaHHOIO U rOCTHHUYHOTO OM3HEca.

POI12: IlpoekTupoBaTh HOBble HampaBieHHs B cdepe

roCTeNnpUHMCTBA, CO3/1aBaTh NpeanpHATHA
OOIIECTBEHHOTO  NMHTAHHMA M pa3MeLleHUsl  MyTeM
NPUMEHEeHHs METO/I0B (panyaiizuHra, HOBBIX

HHPOPMALIMOHHBIX TEXHOJIOrHii B cdepe yciyr, OCHOB
NpeANnpHHUMATENLCKON NeATeNLHOCTH, MEHEIKMEHTa M
MapKeTHHIa B YCJIOBHUSX MEXKIYHAPOAHON PHIHOYHOI
IKOHOMHKH PECTOPAaHHOTO M T[OCTHHHYHOro Ou3Heca
Kaszaxcrana.

entrepreneurship activities, the process of creating
their own business in various organizational and legal
forms, from the emergence of ideas and ending with
the mechanism of functioning of the enterprise, as well
as considers entrepreneurship as a form of
manifestation of social relations, contributing to the
material and spiritual development of society, creates a
favorable platform for the professional realization of a
specialist in the hospitality industry.

Learning outcome:

LO10: To evaluate the prospects for the creation and
realization of hospitality enterprises, taking into
account the formation of tourist flows and centers for
various types of tourism (business, gastronomic, spa,
cultural, sports, etc.) and the impact on them of the
scientific and technical development of tourism
infrastructure, restaurant and hotel business.

LO12: To design new directions in the field of
hospitality, to create catering services and
accommodation enterprises through the application of
franchising methods, new information technologies in
the service sector,the basicsof entrepreneurship,
management and marketing in the international market
economy of the restaurant and hotel business in
Kazakhstan.

Herisri anebuerrep / OcHosHas uteparypa / Main literature:
1. T'ykosa O.H., flctpe6oBa E.H. OcHoBbI npeaAnpuHUMATENLCKOI AesTeNbHOCTH B cepe cepuca. - M.: ®opym, 2014. -176 c.
2. Heanos I'.I'., baxenos 10.K. Oprannsauus KOMMepUecKoii IeATeIbHOCTH MANIBIX H CPEIHHX NpeAnpusaTHil: ydeGHoe nocobue. - M.: U] ®POPYM, HUL| HOPAM,

2015. - 304c.

3. Hmanrynosa T.B., Pacynosa C.K. MeHe5KMEHT KauecTBa Ha NPEANPHATHAX HHIYCTPUH Typu3ma: yueOHoe nocobue. — Anmarsl: KasACT, 2018. -124c.
Kocbimina aneduerrep / Jonoaunrennuas aureparypa / Additional literature:
1. Wmanrynosa T.B., Pacynosa C.K., IlectoBa A.A. DKOHOMHYECKHIi CIOBAaph HHIYCTPHH TypHU3Ma M rocTenpuuMcTsa. - Anmatsi: KasACT, 2017 — 360 ¢
2. Wmanrynosa T.B., liocenosa I'.b. Cdepa roctenpuumMcTBa: 3KOHOMHYECKHI ClloBaph: yueGHoe nocobue. - Anmatel, 2015.
3. Tynwbaesa A.T. [lnanupoBaHue 1 opraHM3aLis TYpHCTCKOro OusHeca: yueOHO — MeToauyeckoe nocobue. — Anmatel: KasACT, 2015. — 133 c.

Monayae koabi: M 9

Mﬂﬂyﬂb aTaybl: KOHaIOKﬂﬁJ'Ih]J'II:!K calaCblHIAFbl 3KOHOMHKA M()lly}li

IMonnin wndper: TS23129
ITon aTaybi: KoHaKKaiNbIIbIKTaFbl IKOHOMHKA
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IpepexBuznTrepi: KoHaioKalblIbIK MHAYCTPUACBIHBIH Heri3aepi
IMocTpexkBu3uTTEpi: KpI3MET KOPCETY canachlHAarbl MEHEDKMEHT

Kon moayas: M 9

HazBanue MOAYJIH: M()Ayﬂb 3KOHOMHKH C¢|€]DBI rocCTernpuuMCcTBa

Wudp ancuunannsr: TS23129

Hazpanue IHCHHMINHBI: DKOHOMHKA B FOCTENPHUMCTRE
[pepexBu3nTbI: OCHOBBI HHAYCTPHH FOCTENPUHMCTBA
[MocTpekBu3NTLI: MeHeDKMeHT cepsl yemyr

Module code: M 9

Module Name: Hospitality economics module

Code of Discipline: TS23129

The name of the discipline: Hospitality Economics
Prerequisites: Basics in Hospitality Industry

Post requisites: Service sector management

ITonnin MAaKCATBI: KOHAKKAHTBUIBIK
KACIMOpBIHAAPbIHBIH IKOHOMHKAJIBIK KbI3MeETI
MPOLECIHAE JaMHTHIH IKOHOMHKANBIK  KaTblHACTAp
Typansl OinimMaep xyiieciH, coHaaii-ak 3KOHOMHKaJIBbIK
Macenenepii wemy MeH OacKapywblIblK LewwiMaep

KabbLnaay JarAbLIaphbi MeH kabineTrepin
KaJIbIMTacThIpy.

[Monuin KbicKawa Ma3MyHbl:

[Ton Ka3zakcraH PecnyOnukacbiHblH HOPMATHBTIK-
3aHHaMaiblK  0a3acblHa  ColiKeC  IKOHOMMKAIBIK

ecenTephi *KYyprizy Herisgepid amwansl. Kypc aktusrep,
Kanurai, KipicTep MeH WbIFBICTAp aKila aFbiHAAPbIHBIH
KO3FaJIbICHI, KOHAKXKaHBUIBIK caachlHaarbl
KaCIMOpbIHAAp MeH YHbIMAApP KbI3METiHIH KapiKbLIbIK
HOTHXKeJIepi Typaibl akmapaTTsl Dackapy MakcaTbiHAa
IKOHOMHMKANbIK  JepeKTepli  maijanaHy  Typaibl
TYCIHIKTiH FBUIBIMH HETi3[IEMECiH KallbINTaCTbipaibl.
OKy HaTHXKecCi:

OHS8: MeiipamxaHna ici koHe KOHaK Yyi Ou3Heci
canacblHAa MYMKIHIIKTepi LIeKTeyli ajaMmaapibl xaHe
KbI3MET KepCeTylAiH epekiue waptrapsl Dap Oacka na
KOHAKTapbl KOCa ajiFaH/a, TYTbIHYLIbLUIAPALIH SPTYPIi

Lenb aucUMIUIMHBL: (OPMHPOBAHHE CHCTEMbl 3HAHHIA
00 3KOHOMHYECKHMX OTHOLIEHHAX, CKJIAABIBAIOLIMXCA B
npouecce XO03AHCTBEHHON NEATENbHOCTH NPEeNTrpUATHIH
rOCTENPHUMCTBA, 4 TAKXKe YMEHHWI U HABBIKOB pelleHHA
IKOHOMHMYECKHX 3ala4 M TNPHHATHA YNPaBJICHYECCKHX

peleHui.

Kpatkoe coaepxaHne IHCUHILIHHBL:

JlucuMniMHa ~ packpbiBaeT  OCHOBBI  MPOBEIEHHA
IKOHOMHYECKHX  pacyeToB B COOTBETCTBHM  C
HOPMAaTHBHO-3aKOHOAaTeNbHOH  Gaszoit  PecnyGnuku

Kaszaxcran. Kypc ¢opmupyer HayyHoe o0OOCHOBaHHe
MpeacTaBJICHUA 00 MCNoNB30BAHMH 3IKOHOMMUYECKHX
JN@HHBIX B LEJSAX ynpasjieHus uHpopmauueit 006 akTupax,
KanuTane, IBHMKEHMH [EHEKHbIX MOTOKOB J0XOHaxX M
pacxojax, (MHAHCOBBIX pe3yJibTarax JAeATeIbHOCTH
npeanpuATHI U OpraHu3aumii cepbl rocTeNnpHAMCTBA.
PesyabTaTel obyveHusn:

PO8: Oxka3sblBaTh KIMEHTOOPHEHTUPOBAHHLIE YCIYIH B
cdepe pecTOpaHHOro jena W TOCTHHHYHOrO OM3Heca,
obecneyuBaoLHe komdopTHOE H JOCTYIHOE
npeObiBaHWE pa3IMYHBIX KaTeropuit notpebureneit ¢
yuyetoM  MX  nortpebHocTeil,  BKJIKOYas  JIMLL  C

Purpose of the discipline: the formation of a system
of knowledge about economic relations that develop in
the process of economic activity of hospitality
enterprises, as well as the skills and abilities of solving
economic problems and making managerial decisions.
Summary of the discipline:

Discipline reveals the basics of economic calculations
in accordance with the legal framework of the
Republic of Kazakhstan. The course forms a scientific
justification for the idea of using economic data to
manage information on assets, capital, cash flow
income and expenses, financial performance of
enterprises and hospitality organizations.

Learning outcome:

LO8: To provide customer-oriented services in the
field of catering and hotel business, ensuring a
comfortable and affordable stay for various categories
of consumers, taking into account their needs,
including people with disabilities and other guests with
special conditions of service.

LOI12: To design new directions in the field of
hospitality, to create catering services and

CAaHATTApbIHBIH  KAMKETTUIIKTEPiH eckepe  OTBIPbII, | OrPAHHYEHHBIMH BO3MOMNKHOCTAMH W JApYrux rocrei ¢ | accommodation enterprises through the application of
ONapAblH  KONaibl  KoHe  KOMKeTiMAI  GoNyblH | 0COOBIMH YCIOBUAMH 00GCTYKHBAHUS. franchising methods, new information technologies in
KamTaMacel3  eTeTiH  kiuentTrepre  Oarnapnanran | PO12: IlpoexktupoBarts HoBble HanpasieHus B cdepe | the service sector,the basicsof entrepreneurship,
KbI3METTEP KOPCETY. rocTenpUUMCTBE, cOo3/1aBaTh npeanpusaTus | management and marketing in the international market
OHI12: Ka3sakcTaHHbIH_ MeHpaMXaHa x2oHe KOHAaK Yil | oDlUeCTBEHHOrO MUTaHMs W pasmeuieHus  nytem | economy of the restaurant and hotel business in
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OM3HECIHIH  XaJIbIKAPAIbIK HapPbIKTBIK 3KOHOMHKACHI

waraaiibiHaa Kacinkepaik KbI3MET Heri3aepi,
MEHELKMEHT JKOHE MAapKeTHHT, KbI3MET KOpceTy
calachlHAaFbl JKaHA  aKmapaTTblK  TEXHOJOrWsnap,

(panuaiizuHr agictepiH KONAAaHy apKbUlbl KOFaMJbIK
TAMAKTaHY JKOHE OPHANACTBIPY KACINOPLIHAAPLIH KYPY,
KOHAKKAIUIBUIBIK ~ canachlHAa  kaHa  OarpiTTapibl
kobanay.

NPUMEHEHUS METON0B dpanyaiizunra, HOBBIX
MHQOPMALMOHHLIX TEXHOJIOTHH B cdepe yciyr, OCHOB
NpeAnpUHUMATEIbCKOH IEATENbHOCTH, MEHEKMEHTa H
MAapKeTHHIa B YCJIOBMAX MEKIYHApPOAHON PbIHOYHOIH
IKOHOMHKH PEeCTOPaHHOr0 M TOCTHHMYHOro Ou3Heca
KasaxcraHa.

Kazakhstan.

Herisri aneduerrep / Ocvouas autepatypa / Main literature
1.Kemxebexor H.JI., Maraera B.T., Xycnekosa A.K., Anekceenko T.H. OcHoBbl roctHHH4HOro dusneca. - Kaparanaa: Tunorpadus KOV Kasnorpebcoro3a, 2017. - 170c.
2.Yannaesa, JI.A. DkoHOoMUKa npeanpuaTHs: yuedHuk. - Mockea: FOpaiit, 2017. - 409 c.
3.Cko6kun C.C. DKOHOMHKA MPEANPHATHS B HHIYCTPHUH FOCTENPHUMCTBA M TypH3Ma: yuebHoe nocobue. - Mocksa: [Opaiir, 2018. - 374 c.
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IMan aTaysbi: Kpi3sMeT kepceTy cajiachblHIaFbl MAPKETHHT

MpepexBusuTTepi: MeiipamMxaHaza xaHe MeiiMaHXaHa GH3HECIH/Ie KACIMKePiK KbI3METTIH Heri3aepi
Mocrpexeusntrepi: KOHAKKANIBUIBIKTBIH KAPHAMATBIK JKOHE aKNapaTThIK KbI3METI

Koa moayas: M 11

Hassauue moayJisi: Moyl MeXIyHapoIHOI HHAYCTPHH W MapKeTHHTa B cdepe ycayr

Indp ancunnanas: TS24132
Ha3ssauue aucunnaunbi: MapketnHr B cdepe ycnyr

[MpepexBu3uTbi: OCHOBBI MPeANPHHHMATEIBCKO#H JEATEIbHOCTH B PECTOPAHHOM W NOCTHHHYHOM OH3Hece
[MocTpexBu3nThI: PeknaMHo-HHMOPMaLMOHHASA AEATETBHOCTb B TOCTENPHUMCTBE

Module code: M 11

Module Name: International industry and service marketing module

Code of Discipline: TS24132

The name of the discipline: Marketing in the service sector
Prerequisites: Basics of entrepreneurship in the restaurant and hotel business
Post requisites: Advertising and information activities in hospitality

IMoHHiH MaKcaThbl: CTYJEHTTepAI KOHaK YH MeH
MeiipaMXxaHa KbI3MeTTepi CanachbiHAarbl MapKEeTHHITIK
CTpaTerMiHbl  KypyIblH  FbUIbIMH  Heri3iepiMeH
TAHBICTHIPY; KbI3MET KOPCETY CalachiHjla MapKETHHITIK
cascaTThl  KaJIbINTACTHIPYAbIH  KaruJanapbl  MeH

Llens AHCUMIUIMHBI: O3HAKOMJIEHHE CTYIEHTOB C
HAyYHbIMH OCHOBaMHM  pa3pabOTKH  MapKeTHHIOBOM
cTpaTeruu B c)epe rOCTHHHYHBIX H PECTOPAHHBIX YCIIYT;
C NpUHUHIIAMH H YCNOBHAMH (l)OpMHpOBaHHﬂ
MAapKEeTHHIOBOH TMOJMTHKH B clepe yclyr, MeTOJMKON

Purpose of the discipline: familiarizing students with
the scientific foundations of developing a marketing
strategy in the field of hotel and restaurant services;
with the principles and conditions for the formation of
a_marketing policy in the service sector, a
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WAPTTApbIMEH, TYTbIHYWIbUIAPFA acep €Ty  YLiiH
MApKEeTUHITIK Kypaljapibl KOJJaHy JJicTeMeciMeH,
MaKCaTThl HAPBIKTBI 3€PTTEY MYMKIHAIKTEPIMEH.
[Monnin KpICKAIA MA3MyHBI: [9H KOHAKKAIIBUIBIK
cajachlHarbl K3CIMOPbIH KbI3METIHIErT MapKeTHHITIH
MaHiH, NPUHUHNTEPIH HoHe $yHKUMANAPbIH
KapacTbipaasl. Kypc MapkeTHHITIH KeKe CerMeHTTep
epeKIleNiKTepiH  FaHa  eMec,  KOHAKKaibLIbIK
canachlHAarbl MApKEeTHHITIH HWHHOBAUMAJIBIK
OarbITTapbiH Ja kKaMTHIbl. KypcTel MeHrepy Gapbichinaa
MapKeTHHITIK 3epTTeyNepai Kyprizy amicrepi MeH
Tacinuepi, TYPMCTIK ©HIMAI NO3MUMANAY Taciiaepi,
MeiipamxaHa HKoHE KOHaK yii OusHecinne
KOMMYHHKALMAJIBIK CascaTThl KalbIMTACTBIPY ypAicTepi
MeH Oara Genriiey cTpaTerHachiH a3ipiey OKbIThUIAIbI.
Oky HaTHKeCH:

OHY: Meiipamxana Ou3Heci canacblHIa YCHIHBLIAThIH
KbI3METTEep/li KBUDKBITY OHE MapKeTHHITIK Tanjay
KYpPrizy, TamaK eHHIpy NpoueciH jK3He KOHaKTapra
KBI3MET KOpPCETY TEXHOJOTMACHIH OacKkapy Herisiepin
€CKEpE OTBIPHIN, TaMaKTaHy jkKaHe cycblHIap OeniMiHiH
(F&B) kbI3MeTiH Kysere acwipy, »KoOcCmapiay kKaHe
Oakpunay yuliH KaxeTTi ipreji TeopHsislk OiniM MeH
NpakTHKaJBIK JaFablIapasl naiiaanany.

OHI12: KasakctaHHbIH MeiipaMxaHa oHe KOHaK yii
OM3HECIHIH  XalbIKApaNblK HAPBLIKTHIK JKOHOMHKACHI

warjaifbiHaa Kacinmkepaik KbI3MeT Heri3znepi,
MEHEUKMEHT JKOHE MApKETHHI, KbI3MET KepCceTy
canachiHlarbl  JKaHa AaKMmapaTThiK  TEXHOJIOrHsIap,

(dpanuaii3uHr aicTepiH KONJAaHY apKbLIbI KOFaMIbIK
TAMAKTaHy JK9HE OPHANacThIpy KACiMOpeIHAAPLIH KYpY,
KOHAKKAIJIBUIBIK  cajachlHJa  jkaHa  OarbITTapjbl
wobanay.

MPHMEHEHHA MapKETHHIOBbIX HHCTPYMEHTOB
BO3JICHCTBUS ~ HAa  moTpeOuTesNedl,  BO3MOMHOCTAMHM
MCCIeI0BaHUs UEJIEBOTO PhIHKA.

Kpa'ncoe coaepKaHde AHCUHIUVIHHBLID JHCUMIUIHHA

PacKpBIBA€T  CYUIHOCTb, MPUHLUMIB W (YHKLHH
MapkeTHHra B JEATEIILHOCTH [pEeanpHATHil cdepsl
roctenpuumcTBa. Kypc Brmwouaer B cebs He TOJBKO
0COOEHHOCTH MapKeTHHra OTAEJIbHBbIX CErMEHTOB, HO M
WHHOBALIHOHHBIE HANpaBIEHHA MapKeTHHra B cdepe
ycnyr. B Xoje OcBOEHMs Kypca H3Y4alOTCs METONbl M
cnocoObl MpoBeieHUs MapKeTHHTOBBLIX HCCIeI0BaHMIA;
NO3WIMOHUPOBAHUA TPOAYKTA; pa3paboTka cTpareriu
ueHooOpa3oBaHMA W npouecchl  (OPMUPOBAHHA
KOMMYHHKAlUMOHHON MONMTHKH B  PECTOPAHHOM H
rOCTHHHYHOM OH3Hece.

PesyabTaThl 00yuenus:

PO9: Hcnonb3oBarh (yHIaMeHTANbLHbIE TEOPETHYECKHE
3HaHWA W TIPAKTHYCCKHE HaBbIKH, HeOﬁXOJIHMble JUIst
peanusauuM, NIAaHHPOBAHHA M KOHTPOJIS AEATENLHOCTH

ornena eapl M HanutkoB (F&B) ¢ yuetom ocHoB
YNpaBJeHHs TMpOLEccaMH  MPOM3BOACTBA MHUIH H
TEXHONOTHH  OOCNMY)KHMBaHMS  rocTeil, MpoBeneHMS
MapKETHHIOBOIO aHanM3a u MPOABHKEHUs

NpefoCTaBNseMblX  yciyr B 0ONAacTH  pecTOpaHHOro
Ou3Heca.
PO12: [lpoekTnpoBaTh HOBble HArpasieHHs B cdepe

roCTENpUUMCTBA, co3/1aBaTh npeanpHATHA
OOLIECTBEHHOrO  NMHUTAHUA M pa3MelleHHs  MyTeM
NpPHMEHEHHs METO/10B (panyaiizunra, HOBBIX

HH(QOPMALIMOHHLIX TEXHONOTHI B Cd)epe YCIYyr, OCHOB
NpeAnpUHUMATEILCKOH NeATENbHOCTH, MEHEIKMEHTA W
MapKeTHHIa B YCJIOBMAX MEKIYHAPOAHOH PBIHOYHOM
9KOHOMHKH PecTOpPaHHOr0 M TOCTHHHYHOro OH3Heca
Ka3zaxcrana.

methodology for using marketing tools to influence
consumers, the possibilities of researching the target
market.

Summary of the discipline: discipline reveals the
essence, principles and functions of marketing in the
activities of hospitality enterprises. The course
includes not only the marketing features of individual
segments, but also innovative areas of marketing in the
service sector. During the development of the course,
methods and methods of conducting marketing
research are studied; product positioning; development
of a pricing strategy and the processes of forming a
communication policy in the restaurant and hotel
business.

Learning outcome:

LO9: To use the fundamental theoretical knowledge
and practical skills necessary for the implementation,
planning and control of the food and beverage services
(F&B), taking into account the fundamentals of
managing food production processes and guest service
technology, conducting marketing analysis and
promoting the services provided in the restaurant
business.

LOI12: To design new directions in the field of
hospitality, to create catering services and
accommodation enterprises through the application of
franchising methods, new information technologies in
the service sector,the basicsof entrepreneurship,
management and marketing in the international market
economy of the restaurant and hotel business in
Kazakhstan.
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1. Kotaep ®@., Boyan k., Meiikens [ix. Mapketunr. loctenprimctso. Typusm: yueOHUK AN CTyAEHTOB By30B. — M.: KOHUTH-JIAHA, 2020. — 107 lc.
2. Myprysanuesa T.B. MapkeTHHT yciIyr rocTenpuumcTsa 1 TypusMa: yueGHO-npakTHYecKoe nocobue. - M.: U3natenscko-toprosas kopnopauus «/lamkos u K», 2019. -

166¢.

3. Bosnk E.H., 3bipanoB A.H., Jlumnusckas A.A., XaputonoBa H.B. Cepsuc: opraHusaums, ynpasieH’e, MapKeTHHT: YUeOHHK. - M.: H3parenscko-Topropas KOprnopaums

«Jlamkos u K», 2019. - 250c.
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|. Pymsnues J1., ®pankens H. Event-mapketuur. Bee 06 opraHH3auiy W MpOABHKEHUH COOBITHIA. - Canxr-Ilerepbypr: U3natensctso «[lutepy», 2017. - 337¢.
2. Kokymko O.A., Uypkun H., Arees A. u 1p. Mutepuer-mapkeTuhr u digital-ctpateruu. [IpHHummnb sdexTusHoro ucrnonszosauns: yuet. [ocobue. - HoBocuO. roc. yH-T,
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Koa moayasi: M 12

Ha3ssanue moayssi: MoayJib MeHeDkMeHTa U Oyxy4era B cdepe ycayr

Iudp aucuunaunbr: TS35133
Ha3sanue AncuMLIMHBI: MeHeKMeHT cdepbl yeuyr

MpepexBu3nThbi: OCHOBBI NPeANPHHUMATENLCKOH IEATELHOCTH B PECTOPAHHOM M FOCTHHUYHOM OH3Hece
IMocTpeKBH3NTBLI: ByXyueT B peCTOPaHHOM M FOCTUHHYHOM Gu3Hece

Module code: M 12

Module Name: Service Management and Accounting Module

Code of Discipline: TS35133
The name of the discipline: Service sector management

Prerequisites: Basics of entrepreneurship in the restaurant and hotel business
Post requisites: Accounting in the restaurant and hotel business

TMonuin MaKeaThl: MEHEUKMEHT KyHeciHiH Herisri
JNEMEHTTEPiH  3epaeney, OJNapiblH  KbI3METTEp.i
@HIpyre KaHe KOpCeTyre KaThICThl €peKIIeNiKTepiH
TYCiHyni, opTypni MEHIUIK HbICAHBIHAAFBI  JKIHE
cananbik GarbIHBICTBUIBIKTAFbI KbI3MET KOPCETY Calachl
yilbiMaapeiH  Gackapyjarbl  epeKIIeNikKTepiH eckepe
OTHIPBIN, Maiijajany JaFabUIapbiH  KalbINTACThIPY
KbI3MET KOPCEeTY CeKTOPbIHIAFbl  KaciMophlHIapaa
Gackapy wewiMAepiH Heri3feyaiH HaKThl ddicTepi MeH
aropuTMIepi.

IMoHHiH KpICKAIa MAa3MyHBI: TMOHIE MEHEIKMEHT
KbI3METIHIH MaHi MeH e3apa OalinaHbichl, YHBIMIACTHIPY
KYpPbUIBIMBI,  KOHAKKAIIBUIBIK ~ HHIYCTPHACKIHAATHI
Gackapy/IblH PUHLMITEPI, dAICTEPi MEH epeKIeniKTepi

Heab AMCUMILIMHBI: H3ydeHHe O0a30BbIX 3JIEMEHTOB
CHCTEMBI MEHEKMEHTa C YY&TOM [MOHMMaHUA MX
crneuM(UKH  NPUMEHHTENBHO K  MPOM3BOACTBY M
Npe0CTABIEHHIO YCIIYT, 0COOEHHOCTEH B YMpaBJCHUH
opraHusauMsaMu  cepsl  ycuyr pasmuuHOil  (hopMbl
COOCTBEHHOCTH M OTPAC/IEeBOH MPUHALIEKHOCTH IS
(hOPMHPOBAHHS HABBLIKOB MCIOJIb30BAaHHSA KOHKPETHBIX
METOMI0B H AITOPUTMOB OOOCHOBAHMA YMpPaBJIEHYECKUX
peLIeH i Ha MpeanpHATHAX cdepbl yCIIyr.

Kparkoe comepkanue IMCUMILIHHBI: B JMCLMIUIHHE
paccMOTPEHBl  CYLIHOCTb M B3aUMOCBA3b  (yHKLMIE
MeHeDKMEHTa, OpraHu3aLHOHHbIE CTPYKTYPH,
NPUHLMITBL, METOABI W OCOOEHHOCTH YMpaBlieHHA B
MHYCTPHH TOCTENPHHMCTBA. PackpblBalOTCA BOMPOCHI

Purpose of the discipline: studying the basic elements
of the management system, taking into account an
understanding of their specifics in relation to the
production and provision of services, features in the
management of service sector organizations of various
forms of ownership and industry affiliation to develop
skills in the use of specific methods and algorithms for
justifying management decisions at service sector
enterprises.

Summary of the discipline: the discipline deals with
the essence and interrelation of management functions,
organizational structures, principles, methods and
features of management in the hospitality industry.
The questions of planning of activity of the

KApacThipbiiraH. TypH3M JKOHE  KOHAKKAWNBUIBIK | MIAHMPOBAHHS AEATENBHOCTH OpraHM3auMil TypuMa H organizations of tourism and hospitality, management
yiBIMIAPbIHBIH  KbI3METIH  JKocnapsiay, — TYThIHY | FOCTENPHHUMCTBA, yrnpaBJieHHs notpeburesbekoit | of consumer motivation and the organization of control
MOTHBALIMACHIH  0ackapy JoHEe  Kbi3MeTKepJepiiH | MOTHBallMell W opraHusauuedl koutpons 3a pabotoi of staff, and also ways of movement of competitive
AYMBIChIH  Gakpinaynsl  yibIMIACTBIpY —Macenenepi, | mepconana, a  Takke  CHOCOOBI  MeEpEABHKEHHA advantages and strategy of economically safe activity
coHaii-ak, OacekenecTik apTHIKIIBUIBIKTAPAbIH | KOHKYPEHTHBIX MpEeNMYLLECTB " crpareruu | of the enterprises of the hospitality industry are
KBUDKBITY  ToCiNIepi  JKOHE  KbI3MET  KepCeTy | IKOHOMHueckH 0e30nacHOil JesTebHOCTH NpEeAnpUATHH revealed.
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KaCiNOpbIHAAPbIHBIH IKOHOMHKAITBIK Kayincis
KbI3METIHIH CTpaTeruachl #Kaiibl CypaKTaphb! allibliaibl.
OKy HaTHHKECI:

OHS8: Meiipamxana ici JkoHe KOHaK yH Ou3sneci
canachlHJa MYMKIHIIKTep] IIeKTeysi anamaapibi XKaHe
KbI3MET KOpceTyAiH epekiue maprrapbl Gap Oacka na
KOHAKTap/bl KOCAa alFaH/a, TYThIHYIIbLTAp/biH SpTYpIli

CaHaTTapblHbiH  KAKETTUIIKTEpiH  ecKepe  OThIpbIN,
onapiblH  KOJailibl  KoHe  Kosbkertimai  GouybiH
KamMTaMachls  eTeTiH  KiueHTTepre  OaraapnaHraH

KbI3METTEP KOPCETY.
OH12: Ka3zakcTaHHbIH MeilpaMxaHa »*oHe KOHaK YH
OM3HECIHIH XaNbIKapaiblK HApbIKTBIK JIKOHOMHKACHI

Karjaibinaa  KacinmKepik KbI3MET Heriszuepi,
MEHE/UKMEHT JKOHE MApKEeTHHI, KbI3MET Kepcety
canachlHarbl KaHa aKnapaTTelK — TeXHOJOrusnap,

(dpaHuaiizuHr dMiCTEpPiH KOJIAAHY apKblibl KOFAMIIBIK
TAMAKTaHy koHe OPHAIACTBIPY KACiMOPBIHAAPBIH KYPY,
KOHAKKAMMbIILIK ~ canachlHaa kaHa  OarbITTap/bl
wobanay.

chepbl yeuryr.

PesyibTaThi 00y4eHus:

POS8: Oxa3piBaTh KIHEHTOOPHEHTHPOBAHHBIC YCIYIH B
cepe pecTOPaHHOrO feia W TOCTHHMYHOro OusHeca,
obecneunBatoline kKoM¢opTHOE " LOCTYITHOE
npeObiBaHHE Pa3IMYHBIX KaTeropuil norpeburenei c
yueToM  MX  noTpebHOCTeH,  BKiwo4ad  JML C
OTpaHUYEHHBIMH BO3MOXKHOCTAMH W JPYIHX rocteil ¢
0COOBIMH YCIIOBHAMH 00CITYKHBAHHA.

PO12: IlpoekTHpoBaTh HOBble HanpasjeHus B coepe

roCTenpHUMCTRA, co3JaBath MpeanpUATHA
oOLIECTBEHHOrO  MUTAHWA M PasMEIUEHHA  MyTeM
MpUMEHEHNA METO/I0B (panvaiizunra, HOBBIX

MHOPMALMOHHBIX TeXHONOTHIl B Cepe yciayr, OCHOB
NpeAnpHHHAMATENBCKON J1eATeNbHOCTH, MEHEKMEHTa H
MapKeTHHIa B YCIOBHAX MEXKIyHAPOIHOH PBIHOYHOH
IJKOHOMMKM PECTOPAHHOrO0 M TOCTHHHYHOro Ou3Heca
Kazaxcrana.

Learning outcome:

LO8: To provide customer-oriented services in the
field of catering and hotel business, ensuring a
comfortable and affordable stay for various categories
of consumers, taking into account their needs,
including people with disabilities and other guests with
special conditions of service.

LO12: To design new directions in the field of
hospitality, to create catering services and
accommodation enterprises through the application of
franchising methods, new information technologies in
the service sector,the basicsof entrepreneurship,
management and marketing in the international market
economy of the restaurant and hotel business in
Kazakhstan.

Herisri ane6uerrep / OcHoBHas anuTepaTypa / Main literature:

1. Koconanos A.B. [IpakTHKyM 1o OpraHM3aliHi H MEHEKMEHTY TypH3Ma H TOCTHHHYHOTO xo3siicTea: yuebnoe nocobue. - M.: KHOPYC, 2017.-200c.
2. Pacynopa C.K.Opranu3aunoHHbIe aCIEKThl MEHEUKMEHTa B GusHece: monorpadus — Anmarsi: KasACT, 2018. - 176 c.
3. MNpokodesa M.A., MUmanrynosa T.B. TepmMuHOIOrHYecKHii €0Baph yNpaBAeHHs MEPCOHATOM B MHIyCTPHH TypusMa W rocrenpuuMcTea / CBHAETENLCTBO O roc.
PerucTpaLMH Npas Ha 0GbEKT aBTOPCKOro npasa oT 6 nekabps 2017, Ne 2951.
Kocbimua aaebuerrep/ Jonoanureasnas auteparypa / Additional literature:
1. Namuros C.K., Kaceimoa I'.K. MeHeKMEHT NpeanpHsTHi 001IECTBEHHOTO MUTaHMUA: yuebHuK. - Anmarbi, 2013, - 432c¢.
2. Bonk E.H., 3uipanos A.M., Jlumnunckas A.A., Xaputonosa H.B. CepBHC: opranM3auus, ypaBieHHe, MapKETHHT: yueOHuK. - M.: M3narenbcko-Toprosas KOprnopauus
«Jlamkos u K», 2019. - 250c.
3. Mpokodesa M.A., Umanrynoea T.B., Pacynosa C.K., AbGaukapumosa M.H. TepMuHONOrHYeCKHii CNOBaph YNpaBlieHWA MEPCOHANOM B HHIYCTPHHM TypH3Ma H
roctenpuumMcTsa. - Anmatel: KasACT, 2017. - 280c.

Moayab koael: M 12

Monyab ataybi: KpismMeT kepceTy calachiHAarbl MEHEIKMEHT XKIHE OyxranTtepiik ecen MOmyi
Monnin wndper: TS36134

TMan aTaybi: Meiipamxana xoHe MeiiManxana GusHecinueri Oyxranrepnik ecen
INMpepexBusnTTepi: Kpi3MeT KOpCeTy canacbiHAarbl MEHEKMEHT

MocTpexBu3nTTepi: KpI3MeT KOPCeTy calachiHAarbl MATEPUAN/IbIK-TEXHHKATIBIK Ha3zacel

Kox moayasn: M 12

Hassanmne Moayas: Moy MeHeDKMeHTa M Oyxyuera B cdepe yeayr

IWugp ancununauus: TS36134

Ha3panue AHCHMIIMHLI: ByXyyeT B pecCTOPaHHOM M rOCTMHHYHOM Ou3Hece
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IMpepexkBH3HTBLI: MeHeLKMEHT cdepbl yeayr

IocTpekBu3nThLI: MaTepnanbHo-TexHHYecKas 6a3a B cepe ycnyr

Module code: M 12

Module Name: Service Management and Accounting Module

Code of Discipline: TS36134

The name of the discipline: Accounting in the restaurant and hotel business

Prerequisites: The service sector management

Post requisites: The material and technical base of the service sector

IMounin mMakcarbi: GyxranTeprik ecen MeH ayaWTTiH
TEOPHAJIBIK Heri3iepiHe (TEpMHHONOTHS,
TYXKbIpbIMIamanap, aiicreme, Oyxrantepiik ecen meH
ayIMTTI YHBIMIACTBIPY) OKBITY »aHe Oyxrantepiik
aKrnapaTTap MeH KapiKbUIbIK €CeNTiNKTI JaifbiHaay MeH
OHJey, OHbl TalAay MEH ayIWTTiH TPaKTHKAIbIK
JlaFbLIApBIH aJy.

[Monnin KbIcKalIa Ma3MyHbI:

[ToH KOHAKKAIIBIIBIK MHIYCTPHACH KACIMOpPBIHAAPBIH
Oackapy xy#ecinaeri OyxranTepyik ecenTiH peni MeH
OpHBIH 3epTTeiilli, KbI3MET KOpCeTy CcasachiHIarhl
Oyxrantepiaik  ecenTiH  TYXKbIpbIMIamMaaapbl  MeH
KaruJanapbl, KapKbUIBIK ~ €CENTiNK  3J1eMEeHTTepi,
Oyxrantepiaik OanaHCThIH KYpbUIBIMBI MEH Ma3MyHBI,
Typu3mzeri OyXraaTepiik ecen MeH ecenTiulikTi Kyprisy
amictepi KapacTbipbuiazbl. Kypc canbik — camyabiH
OPTYPAi peXKHUMIEPIH NaHANAHATLIH KICIMOPbIHAAPABIH
KipicTepi MeH IILIFBIHAAPLIH €CernKe aJy Heri3sepi MeH
epeKuIeNiKTepiH KaMTHIbI.

OKy HITHAReECH:

OH1: KoHakrapra KbI3MET KOpCeTy Ke3iHAe KakeTTi
KyKaTTap/bl YCbiHA OTBIpBIN, OpoHaay kykenepiu, xon
Kypy (aye, T/k, aBTO, KpyHM3dik) Ounerrepi,
aBTOKOJIIKTI Xkajfa any/bl KOJJAaHAa OTHIPBIN, TYPUCTIK
HABHIalMAra, JKCKYPCHSUIBIK  KbI3MET  KOPCETYTE,
aHMMALMANBIK iC-llapanapra, JeMallbic OpbIHAApPbIHA,
My3eiinepre, Teatpsiapra jkoHe Oacka na aemaibic
KellleHiepine 6apy Ke3iHae aKnaparThIK,
KOHCYJIbTALMANIBIK,  OyXrauTepiik  aHe  ijecre
KbI3MeTTEpli KOpPCeTyliH eH THIM/I 2/1iCTepiH TaHaay.
OHS8: MeiipamxaHa ici »oHe KoOHak yii OwusHeci
canachblHla MYMKIHAIKTEpi LeKTeyl azamaap/bl xKaHe
KbI3MET KOPCeTYIiH epekiue waprtrapbl 0ap Oacka na

Lesab aAncuunianHbl: 00y4YeHHe TEOPETHYECKHM OCHOBaM
Oyxranrepckoro yuyera W ayadta (TEPMHHOIOTHH,
MOHATHAM, METOIOJIOIHH, OPraHU3allMKu y4eTa H ayaura)
M mpuoOpeTeHHs MM [PAKTHYECKHX  HABbIKOB
cocraBieHus W 00paboTKH yveTHoii WHpOpPMAUMK H
(hMHAHCOBOW OTYETHOCTH, €€ AaHAJIN3A U aYIHUTA.

KpaTtkoe coaepxkanne JHCUHILIHHbI:

JlMcuMniaMHa M3ydaeT pojiib M MecTo OyXranaTepckoro

y4eta B CHCTeMe  YNpaBleHWA  MNpeArpHATHAMH
HHJIYCTPHH roCTenpHUMCTBA, paccMaTpHBalOTCH
KOHUEMIUMH M NPUHUMIBI  OyXrantepckoro — ydera,
3NeMeHTbl  (PUHAHCOBOIi OTYETHOCTH, CTPYKTYpa H

cojepxanue Oyxrantepckoro OasaHca, METO/Ibl BeIEHHs
OyXxranTepckoro yuera M OTYUETHOCTH B c(epbl YCIyr.
Kypc conepxut ocHOBbI H 0COOEHHOCTH y4eTa J0XOJ0B
W pacxoloB  MpPeANpPHATHAMH,  HCMOAb3YHOUIHMH
pasiuyHbIEe PEKUMbl HAJIOrOOONAKEHHS.

PesyabTaThl 06yueHus:

PO1: Beibupare Haubonee 3QQPEKTHBHBIE METOMIbI
npenocTaBieHus HHOOPMALHMOHHBIX, KOHCYJIbTATHBHBIX,
OyxranTepckMX H COMYTCTBYIOIHX YCIYT TOCTAM IpH
OKa3aHHH MOMOLLH, KacarolHecs TYPHCTCKOH
HaBUralHH, IKCKYPCHOHHOTO obCTyKHBaHUA,
AHUMaLHMOHHBIX MEPONPHATHI, MOCEILEHHE MECT OTABIXA,
My3eeB, TeaTpoB M MPOYMUX [AOCYrOBBIX KOMILIEKCOB C
MCIIONB30BAHHEM CHCTeM OpOHHUPOBaHMA, MPOE3IHBIX
(aBua, /1, aBTO, KpPYM3HBIX) OMWIETOB, apeHIbl
aBTOMOOM/IA, C  MpPEeJOCTaBIEHHEM  HeoOXOIMMOi
JIOKYMEHTALINH.

PO8: Oka3biBaTe KJIMEHTOOPHEHTHPOBAHHBIE YCIYTH B
cepe pecTopaHHOro Jena W TOCTHHHYHOrO Ou3Heca,
obecrieunBatoLue KoMmdopTHOE H NOCTYIHOE
npedbiBaHKe pa3/IMYHBIX KaTeropui motpebutenei ¢

Purpose of the discipline: training in the theoretical
foundations of accounting and auditing (terminology,
concepts, methodology, organization of accounting
and auditing) and the acquisition of practical skills in
the preparation and processing of accounting
information and financial statements, its analysis and
audit.

Summary of the discipline:

The discipline studies the role and place of accounting
in the in the management system of the hospitality
industry enterprise, considers the concepts and
principles of accounting in tourism, elements of
financial reporting, the structure and content of the
balance sheet, methods of accounting and reporting in
the service sectors. The course contains the basics and
features of accounting for income and expenses of
enterprises using various tax regimes.

Learning outcome:

LOIl: To choose the most effective methods for
providing informational, advisory, accounting and
related services to guests when assisting, related to
tourist navigation, tour services, animation events,
visits to places of rest, museums, theaters and other
leisure complexes using reservation systems, travel
(air, railway system, car, cruise) tickets, car rental,
with the provision of the necessary documentation.
LO8: To provide customer-oriented services in the
field of catering and hotel business, ensuring a
comfortable and affordable stay for various categories
of consumers, taking into account their needs,
including people with disabilities and other guests with
special conditions of service.
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KOHaKTapbl KOCa ajifaHaa, TYTbIHYUIbLTAPAbIH ap'rypm

caHaTTapbIHbIH  KaXEeTTUIIKTEPIH  eckepe  OThIPbII,
oNapiblH  KONaiinbl  koHe  KO/KeTIiMIl  GoJybiH
KaMTaMmachl3  eTeTiH  KJIMeHTTepre  OGargapiaHraH

KbI3METTEP KOPCETY.

yuyetoM  MX  motpebHocTell,  BKIWO4as ML C
OrpaHM4eHHBIMH BO3MOKHOCTAMH M JAPYFHX TrocTeil ¢
0COOBIMH YCTIOBUAMHU OOCITYKUBAHHS.

Herisri aneduerrep / OcHoBHan auteparypa / Main literature:
I. Koportkuna M. Akanemuueckoe nucbMo. Y4yeOHO-MeToau4eckoe nocobue 1uis pyKoBOAUTENEH LIKON U crienuanucToB obpazoBanmns. — M., 2015
2. Kysmmnckas FO.M., 3eBaxuna H.A., Axannkuna fA.3., lopanenko E.M. AkaneMuueckoe MUCbMO: OT UCCNENOBaHHA K TeKcTy. YueOHMK u npakTukyMm. // ITon penakumeit

FO.M. Kysuunckoit. — M.: FOpaiit. — 2019.

3. TloaroToBka AMIUIOMHBIX M AHCCEPTALMOHHBIX paboT B cepe Guznyeckoil KyabTypbl M cropta. YuyebHo-MeToaudeckoe nocobue // Ton penaxumeii J.LU. Opexosa, U.D.

AunpyummumHa. — Anmarel, 2017.

Kocbimiua anebuerrep / lononuurensHas auteparypa / Additional literature:

1. Bymenesa }0.W. Kak npaBuibHO HamucaTh pedepat, KYpCcOBYIO M AUIUIOMHYIO paboty. — M. —2013.

2. Anydpuer. Hayunoe uccnenopanue. Kypcossle, AMIIIOMHBIE W THCCEPTALMOHHBIE paboTsl. — M. —2007.
3. Konecnukopa H. M. Ot koHcnekTa Kk auccepraunu: YueOHoe nocoOue Mo pasBHTHIO HABBIKOB MUCbMeHHO# peun — M.: duunTa: Hayka, 2006.

Moayas koabi: M 13

Monayab ataysi: Tinnik galibIHABIK - 2 KOHE aKaJeMUSIIBIK XaT MOy

IMonnin wudgper: SH3534
ITan aTaybi: AkageMUsIIBIK ka3y
IMpepexBu3ntrepi: Kasak (opeic) Tiai, wer Tiai

IMocrpexBusuTTepi: Kacibn kbizmerTe Gis1iM MEH NMPaKTHKAILIK AaFAbUIAP bl KOJIJaHY

Koa moayasi: M 13

Hassanune moayasi: Moayib akaJeMHYECKOro MUCbMa U A3bIKOBOM MOArOTOBKH -2

Lnugp aucunnaunb: SH3534
Hazsanue ancunnianubl: AKkageMH4ecKoe MHCbMO

[pepexBu3uTbi: Kazaxckuii (pycckHii) s3bIK, HHOCTPAHHBIH A3bIK
[MocTpexBusnTei: [IpUMeHeHHe 3HAHHMIT W NPAKTHYECKHX YMEHHI B NpodecCHOHANILHOI AeATeIbHOCTH

Module code: M 13

Module Name: Module of Academic Writing and Language Training -2

Code of Discipline: SH3534
The name of the discipline: Academic writing

Prerequisites: Kazakh (Russian) language, foreign language
Post requisites: Application of knowledge and practical skills in professional activity

[Tonnin MakcaThl: CTyZeHTTepre e3iHIiK 3epTrey
HKYMBICTaphl MEH ’00anapelHbIH MaTiHIH cHnaTTaii
OTBIPBIT, 63 OiiNapbiH aliTyFa XaHe Janejaeyre yipery.
[ToHHiH KbICKAILIA MA3MYHBI:

[Ton kbicka, Oipak WeTKUNKTI Typae ceHiMIi FbUIbIMH
MATiH, 63 3epTTey o0anapbiH XKy3ere achipyra aaiibiH
Gony  kaHe @3  HOTHXKENepiH  XalbIKapaibiK
aKaJIeMUSUTBIK KOFaMJACTBIKTBIH HOPMallapbiHa Caiikec

Leab AHCUMIUIMHBI: HAYYHTb CTYIEHTOB BBIPAXATh M
000CHOBaTh CBOH MBIC/IH MOCPE/ICTBOM OMUCAHUsA TeKcTa
cOOCTBEHHBIX HCCIIE0BATENBCKUX paboT U MPOEKTOB.
Kparkoe conepianue AHCUHILIHHBI:

JucuMninuHa HanpaBieHa Ha (OpMUPOBAHME YMEHHS
BBIPAkaTh U OOOCHOBLIBATL CBOW MBICIH MOCPEICTBOM
KpaTtkoro, Mpu 3TOM  JIOCTATOYHO YOENHTENbHOro
HAyYHOr0 TEKCTa, TFOTOBHOCTH H  CIOCOOHOCTH K

Purpose of the discipline: teach students to express
and substantiate their thoughts by describing the text
of their own research works and projects.

Summary of the discipline:

The discipline is aimed at developing the ability to
express and justify one’s thoughts through a concise,
yet sufficiently convincing scientific text, readiness
and ability to implement one’s own research projects

Kazax cnopm xcane mypuim akademuscolHbil oKy-a20icmemenik oonimi/Yueono-memoouneckuic omoen Kazaxckoi akademuu cnopma u mypiuzma/
Educational and methodical department of the Kazakh Academy of Sports and Tourism
Kyawcammet pyKeamcsis naudaianyza msiitbiM catsinaosy/3anpeuiaemca HeCanKuonuposantoe ucnoasiosanue ookymerima/ Unauthorized use of the document is prohibited.




KA3ZAK CITOPT ZKOHE TYPH3M AKALEMHACHI / KASAXCKAA AKAJEMHA CITOPTA H TYPH3MA / KAZAKH ACADEMY OF SPORT AND TOURISM
KOO ITOHAEP KATAJIOIbl / KATAJIOI BY30OBCKHX JIHI[HITIHH / CATALOG OF UNIVERCITY DICIPLINES

ka3bawa Typne YCbIHY, HITHXKeNi 3epTTey MacesieciH
KaTbINTACTLIPY KOHE NAMBITY [ariblIaphl apKbUIbl ©3
oiinapeid Oingipy MeH Herisney kabineTiH, FbUIBIMH
#o0aHbl iCKe achIpyJbIH 2iCTeMeNiK  KypanaapbiH
NamblTyFa GarblTTANFAH.

OKRy HaTH®KecC:

OH4: MemnekeTTik, OpbIC KIHe IWET TiUIAepiH
rpamMmatHkanbiK Oiny skyiiecinze Tingik skaHe ceiiney
KypanjapblH  mnafilanaHa  OTHIPBIN,  AKNAapaTThiK-
KOMMYHHMKAUMAIBIK ~ TEXHONOTHSUIAPABLI  MEHrepyre
HETI3NeNITeH  TylFaapaliblk, MaJeHHApalblK  KoHe
eHipicTik (kaciOH) KapbiM-KaTblHAC MEH aKaleMHAIBIK
XaT NPUHLMITEPiH KOJIAaHy.

peaiu3auvmn COOCTBEHHBIX HCCIE10BATEJILCKHX [POCKTOB
H NPeJICTaBIeHHIO UX Pe3yJIbTATOB B MHChbMEHHOI dopme

B COOTBETCTBMH C  HOPMaMH  MEXIYHapOAHOIo
aKaJIeMHYECKOr0 COOOLIECTBA, HABLIKOB TOCTAHOBKH
MPOJAYKTHBHOIO  HCCJIE0BAaTEIbCKOTO  BOMpoOca M

BbIPAOOTKH METOAONOrHYECKOTO HHCTPYMEHTapHs s
peain3alri HAY4YHOI'oO MpoeKTa.
PesyabTaThl 00yyeHus:

PO4: Hcnonb3oBats  MNPHHUMIBL  MEAKIHYHOCTHOTO,
MERKYJIbTYPHOIO H MPOU3BOJICTBEHHOIO
(npodecconanbHoro) oOMIEHHs M aKaIEMHYECKOro

MHCbMa OCHOBAHHOTO HA BIANEHWH HH(OPMALHOHHO-
KOMMYHHKaIHOHHBIMH TEXHOJIOTHAMH ¢
MCIOJIb30BAHHEM A3BIKOBBIX H PEYEBBIX CPEJCTB CHCTEMBI
rpaMMaTHYeCcKOro 3HaHWA TOCYAAPCTBEHHOrO, PYCCKOro
W MHOCTPAHHbIX A3BIKOB.

and present their results in writing in accordance with
the norms of the international academic community,
skills to formulate a productive research question and
develop methodological tools for the implementation
of a scientific project

Learning outcome:

LO4: To wuse the principles of interpersonal,
intercultural and production (professional)
communication and academic writing based on the
possession of information and communication
technologies using language and speech means of the
system of grammatical knowledge of the state, Russian
and foreign languages.

Herisri ane6uerrep / OcHoBHas sinTepaTypa / Main literature:
1. Koporkuna M. Akanemuyeckoe nucbMo. YueGHo-MeTomMUecKOe MOcobHe Ui pyKOBOAMTEEH WIKOJ M CIEUMATHCTOB oOpasoBanus. — M., 2015
2. Kysuwmnnckas K0.M., 3epaxuna H.A., Axannkuxa 51.3., lopanenko E.M. AkaneMudeckoe MHCBMO: OT HCCIIENOBAHMA K TEKCTY. YueOHHK H npakTukyMm. // Tlon penakumeii

FO.M. KyBuunckoii. — M.: KOpaiit. — 2019.

3. IloaroToBKa AMIUIOMHBIX M JMCCEPTALIMOHHBIX paboT B cdepe PU3MUECKOl KynbTypsl U cnopTa. YueOGHo-meTonuueckoe nocobue / [Moa penakuumeit JI.U. Opexosa, U.D.

Annpyuninna. — Anmarsl, 2017,

Kocuimiua apebuerrep / Jononuurennuas aureparypa / Additional literature:

1.0cnanos E.T. AkafeMHAJIBIK XKa3blIbiM: KOFAPFBI OKY OPbIHAAPbIHA apHAIFaH OKY Kypansi — 2018. — 1216.
2. bywenesa F0.H. Kak npaBuibHO Hamucats pedepar, KypcoByio U IHIUIOMHYIO paboty. — M. — 2013,

3. Anydpues. Hayunoe nccnenopanue. KypcoBbie, AMIUIOMHBIE M IHCCEPTALIMOHHbIE PaGOThL. — M. — 2007.
4. Konecrnkosa H.H. Ot koHcnekTa k anccepraumu: Yue6Hoe nocoGue 1o pa3BuTHIO HABBIKOB UCBMEHHO# peun — M.: dniuHTa: Hayka, 2006.

Moayab koabi: M 14

Monynb atayei: KeisMeT kepceTy canachbiHaarbl KaCiOn KOMMYHHKaLHA KaHe reorpadus Moy

IMaunin wngper: TS36137

Ian arayei: KoHak yiinep, Meiipamxananap xoHe Gapiap McHXoNorusachl
IpepexkBu3nTTepi: KpI3MeT kopceTy canachiHAarsl Kbi3MeTKepepi 6ackapy
IMocTpexBusutTepi: Kpi3MeT kopceTy canachiHIarbl FUILIMH-3EPTTEY ic-apeKeTi

Koa moayas: M 14

Hassauue moaynsn: Moayns reorpagun 1 npodeccHOHANbHON KOMMYHUKaLKMH B cdepe yenyr

Wudp ancunnauus: TS36137

Ha3ssanune aMcudniannbi: [IcHxonorus rocTHHUL, pecTopaHoB 1 6apos

IlpepexBu3nTHLI: YnpasneHue nepcoHanoM B cdepe ycayr

[MocrpekBu3nThl: HayuHo-uccenoBaresnbckas AeSTebHOCTD B cepe yenyr

Module code: M 14

Module Name: Module of geography and professional communication in the service sector
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Code of Discipline: TS36137

The name of the discipline: Psychology of Hotels Restaurants and Bars

Prerequisites: Staff management in the service sector
Post requisites: Research activities in the service sector

IMounin MakKeaTbl: KOHAKTBIH  CYHICTEHIIINITHIH
MOHIH, KOHaK yiinepaeri, MmeiipaMmxana meH OapnapabiH
KOMMYHUKALMSIBIK HKeJinepiH, NCHXOJIOTHATIBIK
IMarHoCTHKAa JKOHE KOHaK Yil, MeifpamxaHa »oHe
Bapuiap/ia KbI3MET KOPCETY NMCHUXOJIOTHSACKIH 3EPTTEY.
TToHHIH KbICKAILA MA3MYHBI:

[ToH opHAnacTLIPY MEH TaMaKTaHy OpBIHAAPbIHBIH
Ha bl MCHXOJNIOTHACBIHBIH ~ TEOPHANBIK ~ XIHE
J/llicCHAMAJILIK HEri3iepiH, COHbIMEH KaTap, KbI3MET

KOpCceTy  asChIHBIH  QJIEYMETTIK-KOMMYHHKATHBTIK
arjaiiblHaa, TyJaFaHel KaOeuijay, TaHy, OKBITY,
MOTHBaUMsAIAY npouecTepin alangsl. Kypc

KOHAKKAIWIBIIBIK WHIYCTPHACBIHBIH KONaiIbI, Kacibu
KIMMaThIH KaJbIMTACTLIPY MakcaTblHJA KOHaK Yyiinep
MeH OaprapablH KJIHHUKAIBIK, OHONOTHANBIK HKIHE
AJIEYMETTIK TCHXONOTHACBIHBIH YIfbIMIACTBIPY ILUIBIK
3JIeMEHTTEPi MeH eHOEK NMCHXOJIOTHACHIH KAMTH/IbI.
OKY HaTHXKeCH:

OHS: JleHe WLIHBIKTBIPY, 3KONOTHAIBIK TopOue KaHe
FBUILIMH-3EPTTEY  KbI3METi ajicTepiHiH  Kypaijaapsl
OoiibIHIIA KYKBIK KOPFayFa »aHe chlbaiinac ;KeMKOpPJIbIK
apekeTTepre Kapchl Typy MakcaTbiHJa Kasipri Korawm,
MeMJIEKET cascaThl, YITThIK Oipnik, MaaeHWeTapajblK
KeJliciM  JKarJadblHAa KOHAKKANNBUILIK  calachbiHbIH
MamaHbl YLIiH KaxeTTi U3MKaIbIK, pyXaHH, MOJIEHH,
NCUXOJNOTHANBIK, 3CTETHKAJBIK JkoHe Oacka 1a
KacHeTTepi JKeTUIAIPY KOJIbIMEH KEKe TYJIFaHbl JKaH-
aKThl JaMBbITY KAaruJaTTapbiH iCKe achIpy.;KaH-»KakKTbl
[aMbITYy KaFUIATTapbiH iCKE achIpy.

OH6: KoHak yiiaiH caybIKTbIpY  OpTalbIFbIHBIH
JKYMBICBIH KOCTapiay oHe YHbIMIACThIPY, KOHaK Y
KelleHi JKarFaaiiblHaa KbI3METKeplepldiH iliKi KaHe
CBIPTKBI yamIeMeECiH, KJINMATOJIOrHA MEH
KJIMMATOTePanusHbIH TEOPHAIIBIK Herizzepi,
GanbHeosiorus, bajlubIKNEH eMiey, THAPOTEPANHA KaHe
ajaM ar3acelHa cayblifyra ocep eTeTiH Oacka na
Kypajiap calachlHAarbl Ky3bIPETTiliri MeH OiniMin

Llenb AHCUMIUIHHBIL: W3YYHTh 3HAYEHHE NPUBA3AHHOCTH
rocTsi, CeTH KOMMYHHUKALMIt B TOCTHHHLIAX, PECTOPaHax
Gapax, NCHXOJIOTHYECKAas IMarHOCTHKa M MCHXOJIOTHA
Tpy/Ja B FOCTHHHLAX, pecTopaHax u bapax.

KpaTtkoe coaepxkaHie JHCUHILIHHDBI:

Jlucuuruinya packpbiBaeT TEOpeTHYECKHE H
METOAOJIOrHYeCKHEe OCHOBBI 001el NCUX0NIOrMH CPEICTB
pasmMellieHHe W MMHTaHKHE, @ TAKXKE MMPOLECCH BOCIPUATHA,
no3HaHus, 00y4eHus, MOTHBALIMH JIHYHOCTH B YCJIOBHAX

COLMAILHO-KOMMYHHKaTHBHOI  cepbl  yeayr.  Kype
BKJIOYaeT B cebd  MCHXOMOrHK  Tpyla H
OpraHu3aLMOHHbBIE JJIEMEHTBI KJIHHHYECKOI,
OHOJIOrHYecKoil M COLMANBHON TMCHUXOJOrHH OTesel M
Oapo B uemax (opmupoBaHus  OnaronpuUATHOrO,
npodeccHoHaNbHOTO KJuMarta HHIYCTPHH
rocTenpHUMCTBA.

PesynbTaThl 00y4yeHus: ]

POS5: Peanu3oBbiBaTh  NPHHLMIBI  BCECTOPOHHErO
Pa3BHTHA  JIWMHOCTH  [YTEM  COBEPLIEHCTBOBAHMA
(pu3HHECKHX, JYXOBHBIX, KYJIBTYPHBIX,
NCHXOJNIOTHYECKHX, JCTETHYECKHX M JIPYTHX KadecTB

HeoOXOMUMBIX LIS crietnanucTa cdepbl rocTenpHUMCTBA
B YCIOBMAX COBPEMEHHOr0o OOLIECTBA, MOJHTHKH
rocyaapcTsa, HALIMOHAJILHOTO eIMHCTBA,
MEKKYJILTYPHOTO COTJIACHA B LEJAX NPOTHBOCTOAHMSA
NPOTHBOMPABHBIM M KOPPYMUUOHHBIM JIEHCTBUAM 110

cpencTBam METO/I0B (usndeckoit KYJbTYPbI,
IKOJIOTHYECKOTO BOCITHUTAHHSA 7 Hay4Ho-
HCCNEIOBATENBCKON NEATENbHOCTH.

PO6: TIlnauuMpoBaTh M  OpraHH3oBbIBaTH  paboTy
03J0pPOBHTENILHOTO  LEHTPa TOCTHHHLLI,  YNPABIATh

BHYTPEHHEH M BHEWHEH MOTHBALMEH COTPYIHHKOB HX
KOMIMETEHIMENH ¥ 3HAHUAMH B 0ONACTH TEOPETHYECKHX
OCHOB KITUMATONOrHH H KJIMMaTOTEparnuH,
OanbHEONOrHH, TPA3EIeYEeHUs, THIPOTEPanul U APYTHX
CpPelCTB OKa3bIBAIOUIMX 03/0paBIHBaOLINii IhdexT Ha
OpraHM3M  Yel0BeKa B YCIOBHAX  FOCTHHHYHOIO

Purpose of the discipline: to study the meaning of the
guest's attachment, communication networks in hotels,
restaurants and bars, psychological diagnostics and
psychology of work in hotels, restaurants and bars.
Summary of the discipline:

Discipline reveals the theoretical and methodological
foundations of the general psychology of the means of
accommodation and food, as well as the processes of
perception, cognition, training, personal motivation in
the conditions of the social and communicative sphere
of services. The course includes the psychology of
work and the organizational elements of the clinical,
biological and social psychology of hotels and bars in
order to create a favorable, professional climate for the
hospitality industry.

Learning outcome:

LOS5: To realize the principles of the comprehensive
development of the individual by improving the
physical, spiritual, cultural, psychological, aesthetic
and other qualities necessary for a specialist in the
field of hospitality in a modern society, state policy,
national unity, intercultural consent in order to counter
illegal and corruption actions by means of physical
education methods,  environmental  education
andscientific and research activity.

LO6: To plan and organize the work of the hotel’s
recreational center, manage internal and external
motivation of employees by their competence and
knowledge in the field of the theoretical foundations of
climatology and climatotherapy, balneology, mud
therapy, hydrotherapy and other means that have a
healing effect on the human body in a hotel complex.
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Gackapy. KOMILIEKCa.

Herisri aneduerrep / OcHoBHas aurepatypa / Main literature:
1. Jlamnepr K. [Ncuxonorus oteneii, pecropaHos u 6apos. - Xapskos, 2015. - 235c¢.
2. Caxapuyk E.C. «Ilcuxonorus nenosoro oOleHHAs B Typu3Me M rocTenpuMHMcTBe». YueGHoe nocobue s oOyuyeHHs CTyH. BY30B 1o Hamp. nmoaroT. «Typusmy,
«["octunuunoe neno» / noa pen. E.C. Caxapuyk. - M.: denepanbHoe areHTCTBO 1Mo Typusmy, 2014. - 192 c.
3. Tlpokodpbea M.A., Umanrynosa T.B., Pacynosa C.K. Tpanchopmaniusi KOHQINKTOB B MHAYCTPHH TypH3Ma u cepe roctenpuumctsa. — Anmatel: KasACT, 2017 - 128 c.
Kocbimiua aneduerrep/ lonoauurensHas autepatypa / Additional literature:
1. Umanrynosa T.B., [IpokodseBa M.A. «Cnoeaps TEPMUHOB NCHXOJIOTO-TYPHCTCKOMH J€ATENLHOCTH U cepbl rOCTENPHUMCTBaY, yu. nocodue - Anmatel: 2016.-144c.
2. Yynnosckwmii, A.Jl. Ynpasnenue noTpeOMTENILCKHMH MpEANOYTEHUAMH B cepe oTeuecTBEHHOr0 TYpH3Ma M rocTenpHuMcrsa: ydeOHoe nocobue. - M.: ®enepanbHoe
areHTCTBO NO Typusmy, 2014 — 304 c.
3. Umanrynosa T.B., Pacynosa C.K., [TlecroBa A.A., A6aukapumoa M.H. CepBucHas 1eATENbHOCTb B MHIAYCTPHH TYpH3Ma M TOCTENPHMUMCTBA. - YueGHoe nocobue. -
Anmarsl: KasACT, 2018. - 185 c.
1. Tynsbaesa A.T. Texnonorus odbciyxuBanus u ceppHc. YuebHo — metoaudeckoe nocobue. — Anmarsi: KasACT, 2018. — 128 c.

Monayab koabi: M 16

Moayasb ataybi: Kpi3MeT KepceTy calachiHAarbl aKNapaTThiK TEXHONIOMHSIIAP XKaHe KOMMYHHKALMSIIBIK, 3€PTTEY KbI3MET MOy
Mounin wndpei: TS47142

ITan aTayer: Kpl3MeT KopceTy cajlacbiHAArbI FbLUIBIMU-3EPTTEY IC-opekeTi

[MpepexBusuTTepi: Kpi3mer kopceTy canacbiHAarbl MEHEKMEHT

MocrpexkBusuTTepi: Kocibu KeiameTTe OiTiM MEH MPaKTHKANBIK AaFAbLIAP/Abl KONIAHY

Kon monynsi: M 16

Haspauue moay.s: Mooylib HCCIIE10BATENIbCKOH, KOMYHHKAUMOHHOMN AEATEILHOCTH U HH(POPMALMOHHBIE TEXHOIOIHH B cdepe yenyr
udp amcunnnuus: TS47142

Hazpanue aucuunauubl: HaydHo-uccnenopartenbckas 1eATeNbHOCTE B cdepe ycmyr

IMpepexBH3nTHLI: MeHeKMEHT chepbl yCayr

TMocrpexBusuThl: [IpuMeHeHHe 3HAHUIT U TIPAKTHYECKUX YMEHUH B NPOdEeCcCHOHANILHOM AeATeNIbHOCTH

Module code: M 16

Module Name: Module of research, communication and information technology in the service sector

Code of Discipline: TS47142

The name of the discipline: Research activities in the service sector

Prerequisites: Service sector management

Post requisites: Application of knowledge and practical skills in professional activities

ITonnin MaKeaThbl: KOHAKKAIIBUIBIK HHIYCTPHACHIHAA
FBUILIMU-3€PTTEY KYMBICTAPbIH KYpri3y OoiibiHIa
OiniM MeH ickepniKTi KanblNTacThipy, COHBIMEH KaTap
AMIUIOMJIBIK  JKYMBICTBl  JKa3y YWIH CTYAeHTTepHiH

WbIFAPMALIBUILIK  aJieyeTiH  naiijanany — Gossin
Tabbinansl.

[MoHHiH KbICKalIa MA3MYHBI:

[Ton  KBI3MET  KOpCeTy  canachlHAarbl  FhUIBIMA
3eprTeynepi yHBIMIACTRIPY Macenienepin

KapacTbipaibl. KypcThIH 3epTTey MakcaTtapbl  MeH

Hens AMCUMMJIMHBI: UENb AWCUMIUTHHBI COCTOMT B
($OpMHPOBAHHH 3HAHMIT W YMEHMIi MO BEIEHHIO HAYYHO-
HCCJIEI0BATENbCKOH paboTsi B HHIYCTPHH
rOCTENPHMMCTBA, @ TAKXKE MCMOJb30BAHHIO HABBIKOB M
TBOPYECKOrO MOTEHLMANa CTYIAEHTOB JUIA HaNUCaHUA
JIMILIOMHO# paboThl.

KpaTtkoe coaep:kanne JHCUHNIHHBI:

JInCUMNAMHA paccMaTpUBaeT BOMPOCHI  OpraHH3all|u
HayuHbIX  uccnesoBaHuit B cdepe yenyr.  Kype
PACKPLIBAET  Pa3IMYHbIE  MOAXOAbl K  PeleHHIO

Purpose of the discipline: the purpose of the
discipline is to build knowledge and skills in
conducting research work in the hospitality industry,
as well as to use the skills and creative potential of
students to write their thesis.

Summary of the discipline:

The discipline deals with the organization of scientific
research in the service sectors. The course reveals
various approaches to solving research tasks by means
of application of modern technologies for search,
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MIHIETTepiH Liewy YIIiH aKnapartTel i3jey, xKyiieney,
cakTay, eHley xoHe Tanjay OOMbIHILA Ka3ipri 3aMaHFbl
TEXHOMOrHANApAbl  KOJIAAHY — Kypajuapbl  OoiibiHiua
3epTTey MaceneNepiH MewyaiH apTypii Tacinaepiu
awanel. [Tonai oKy OapbiChbiHAA KbI3MET KOpPCETY
cajlaCcblHafbl 3aMaHayH FbUILIMHBIH J1aMy Gonamarsi
Typalbl TYCiHIK KanblNTacaibl.

Oky HaTHXKeci:

OHS: JleHe WIBIHBIKTBIPY, JKONOTHANLIK TapOue xaHe
FBUIBIMH-3EPTTEY  KbI3MeTi QJiCTepiHiH Kypajimapsl
OoiiblHIIA KYKbIK KOpFayFa jaHe chibaiinac meMKOpIbIK
dpeKeTTepre Kapchl TYpY MaKCaThiHAa Kasipri Kofawm,
MEMIICKET cascaThl, YATTHIK Oipiik, MaJeHHeTapabiK
KEeNICIM  KaFlaiblHaa KOHAKKaMIbUIBIK  CalachblHbIH
MaMaHbl YIUIH KaKeTTi (U3MKaJIbIK, pyXaHH, MOJIEHH,
NCHUXONOTHANBIK,  JCTETHKaNbIK JkoHe Oacka j1a
KACHETTEp/li JKETUINIPY KOJNBIMEH JKeKe TYJIFaHbl KaH-
KaKThl JAMbITY KaFuIaTTapblH iCKE ackipy.

OHI12: KasakcraHHelH MeipamxaHa koHe KOHaK Yil
OM3HECIHIH XaNblKapanblK HAPBIKTBIK 3IKOHOMHKACHI

waraaibiHaa KacCInKepIik KbI3MET Heri3zaepi,
MEHEKMEHT KOHE MApKeTHHI, KbI3MET KOepCeTy
canacelHIarbl aHAa aKNaparTblKk  TeXHOJOTHsIAp,

(paHYaii3uHr 21iCTepiH KONJAHY apKblibl KOFAMIIBIK
TaMaKTaHy JK9HE OpPHANACTHIPY KACiMOpPbIHAAPBIH KYPY,
KOHAKXKaHIbLIBIK

MCCIIe0BaTeNbCKUX 3a/la4 10 CPe/ICTBAM PHUMEHEHNS
COBPEMEHHBIX TEXHOJIOTHI TOHMCKa, CHCTeMaTH3alluu,
XpaHeHusi, o0paboTkM ¥ aHanuza wuuHbopMauuu s
peleHns NocTaBeHHbIX Leneil U 3a1a4 uccnenosanus. B
xoJie H3yueHHs JMCLMILTHHBI t$hopmupyercs
NpeACTaBNEHHE O NEPCNEeKTUBAX PA3BUTHS COBPEMEHHO
HaykH B cepe yciyr.

PesyabTaTel 00y4eHHs:

POS5:  PeanuzoBblBaTL  MPHHLMNBI  BCECTOPOHHETO
pa3sBHTHA  JMYHOCTH  TNyTEM  COBEPIIEHCTBOBAHHSA
(DU3HYECKHX, JLyXOBHBIX, KYJIbTYPHBIX,
MCUXOMOTMYECKHX, ICTETHUECKUX W IPYTHX Ka4decT
HeOOXOAMMBIX JUIfl CrieLMaIncTa cepbl FOCTENPHHMCTBA
B YCJOBHAX COBPEMEHHOro 0O0uiecTBa, MONHTHKH
rocynapcTaa, HAaLMOHAJILHOTO eINHCTBA,

MEKKYJIbTYPHOIO COrNacHAs B LEAAX MPOTHBOCTOSHHUA
NPOTHBOMNPABHBLIM M KOPPYNUHOHHBIM J€HCTBUAM 110
cpeacTsam METOJI0B (pusnueckoit KYJbTYPBI,
IKOJIOTHYECKOro BOCIHTaHHUs " Hay4YHO-
HCCTIeI0BaTENbCKOI 1eSTeNbHOCTH.

PO12: TlpoexTHpoBaTh HOBble HanpaeneHus B cdepe

rocTenpHUMCTBa, co3/1aBaTh npeanpUATHA
OOLIECTBEHHOTO  MHTaHWUA W pa3MeLieHHs  MyTeM
NpUMEHEHH METOI0B ¢bpaHuaiizunra, HOBBIX

MHPOPMALIMOHHBIX TEXHOJOTHIT B cdepe yciayr, OCHOB
MpeANpPUHUMATENLCKOH 1eATeNbHOCTH, MEHeKMEeHTa H
MapKeTHHra B YCJIOBHAX MEXKIYHApOAHOH PbIHOYHOMH
IKOHOMHKH PECTOPaHHOIO M TOCTHHHYHOrO OH3Heca
Kazaxcrana.

systematization, storage, processing and analysis of
information to solve the research goals and objectives.
During the study of the discipline formed the notions
of the prospects of modern science in the service
sectors.

Learning outcome:

LOS: To realize the principles of the comprehensive
development of the individual by improving the
physical, spiritual, cultural, psychological, aesthetic
and other qualities necessary for a specialist in the
field of hospitality in a modern society, state policy,
national unity, intercultural consent in order to counter
illegal and corruption actions by means of physical
education methods,  environmental  education
andscientific and research activity.

LO12: To design new directions in the field of
hospitality, to create catering services and
accommodation enterprises through the application of
franchising methods, new information technologies in
the service sector,the basicsof entrepreneurship,
management and marketing in the international market
economy of the restaurant and hotel business in
Kazakhstan.

Herisri ane6uerrep / OcHoBHas auteparypa / Main literature:
1. Mpinbaesa A.K. Opranusauns W IIaHHpOBaHWE HAay4HBIX HCCieN0BaHHii (B 06/acTH nearoruku W obpasosanus): yueGHoe nocobue.- Anmatei: Kasak yHuBepcuTerTi,

2017. - 300c.

2. Tay6aesa Lll. MeTon010rHa U METOAMKA THAAKTHYECKOTO HCCenoBanus: yuyebHoe nocobue. - A.: Kasak yuusepcureri, 2015.- 246¢.
3. I'pap [Tkepansa. Kak nucath ybeAMTENbHO: HCKYCCTBO apPryMEHTALMH B HAYYHBIX H HAy4HO-TIONMYJIAPHBIX paboTtax: nep. ¢ auri. - Mocksa: Anbnuna [Ma6anuep, 2014.-

250c.

Kocbimiua aneduerrep / Jononuurennuas aureparypa / Additional literature:
1. Umanrynosa T.B., [lpokodeesa M.A. TepMuHONOrHYECKHIi CIOBapb HAYYHO - HCCJIEI0BATENLCKOMN IEATENBHOCTH B Typu3Me: yuebHoe nocobue. - A.: KasACT, 2016.- 60 c.
2. 3akupbanos b.K., Abmukapumosa M.H. HHHOBaUMOHHbIC HANPABICHHUA Pa3BHTHs TYPH3Ma W FOCTENPHUMCTBA B COBPEMEHHOI Poccumn/konnekTHeHas MoHorpadus. - M.:

PYCAMHC, 2019. - 232c.

3. Hayka: 1eHb CEroIHALIHMIL, 3aBTPALIHMIL: HAay4YHO-NOMy IAPHBIH cOOpHHK. - AnMaTsl: Accoumanus By3os PK, 2017. - 128c.
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Moayae aTayei: Kpismer kepcety canaceinnarsi SMM kaHe sapHama Moy

IMounin wndpsbr: TS47146

IMon aTayei: KoHaKKaIbUIBLIKTBIH XKapHAMANbIK - AKNAPaTThIK KbI3METi
[MpepexBuanTTepi: Kpi3meT kopceTy canachlHAarsl MAPKETHHT
[MocTpexkBusutTepi: Kocibu kpismeTTe 6iniM MEH NPaKTHKANBIK JaFAbLUIAP ALl KOMJAHY

Koa monynsi: M 17

Hazsauue moayns: Moayns pexnamel 1 SMM B cepe yeyr

ndp ancunnanubr: TS47146

Ha3spanue qucunniuuen: PeknaMuo-uH(OpMaMoOHHas AesTeIbHOCTb B FOCTENPHUMCTBE

NpepexkeusuTei: Mapketusr B cdepe yeayr

MocrpexBusnTol: [IpuMeHerne 3HaHUI M NMPAKTHYECKMX YMEHHH B MPO(ECCHOHANBHOI AEATENBHOCTH

Module code: M 17

Module Name: Module of advertising and SMM in the service sector

Code of Discipline: TS47146

The name of the discipline: Advertising and information activities in hospitality

Prerequisites: Marketing in the service sector

Post requisites: Application of knowledge and practical skills in professional activities

IMauuin MaKcaThl: MoHi KOHaKXaiIbLIBIK
CalaChIHAAFbl  KbI3METTED HAPBIFBIHAA KBIDKBITYIBIH
Ka3ipri  3amaHfel  2JicTepiH,  KbI3MET  KepceTy
canachblHIaFbl JKapHaAMaHbIH epeKIIeNniKTepiH,
KBI3METTEPi  JKbUDKBITYABIH EpeKLIENiriH, Kbl3MeT
KOPCETY HApbIFbIHAA CErMEHTTEY JKaHe MO3MLMAIay
epeKLIeNiKTepiH, KIHeHTTIK HHETTECTIK KyleciH kaHe
KbI3MET  KOpceTy  calachlHOarbl  0aceKenecTikTiH
epeKIIeNirii 3epaeneyre GarbITTanraH.

[MoHHiH KbICKALIA MA3MYHbI:

[Tonne xapHama TEOPHACHLIHBIH MaHBI3IbI ACTEKTLNEpI,
KapHaMasblKk  aKmnapatTel  Tapaty  Kypaijaapsl,
(GUpMaHBIH ~ MapKeTHHITIK  JKOHE  JKapHAMAJIbIK
CTpaTeruschiHbIH  ©3apa  OaiinaHbIChl, JKapHAMAIbIK
MEKEMEHIH YibIM/IacTbIpy OHe jKocmapJaybl, Kasipri
3aMaHrbl TY)KbIPbIMIAManap, TYPH3MIETI JKapHaMalbik

KBI3METTI  JKy3ere acwipy OoiibiHIIa aaicTeMenik
Heri3zaep MeH MPaKTHKAJIBIK YCBIHBICTAP
KapacTelpblianbl. KpI3MeT KepceTy  canachiHaarbi
MapKeTHHITIK 3epTTeysepii THIMAI  yibIMIACTBIpY

KaruJanapbl YChIHbLIFAH.
OKy HaTHXKEC]:

OH9: MeiipamxaHa Gu3Heci canacblHAA YChIHBUIATHIH
KBI3METTEPILi KBUDKBITY KOHE MApPKETHHITIK Taniay

l.le.m; AHCUHIVIMHBI.  JWCUMIUIMHA Halpasji€HA Ha
H3YYEHHE COBPEMEHHBIX METOJIOB TpPOJIBMKEHUA Ha
pBIHKE YyCIyr B cdepe rocTenpHUMCTBA, OCOOEHHOCTH
pexnambl B cepe ycuyr, crneudGHKy nNpoaBHKEHHs

yCIIyT, ocobeHHOCTH CerMeHTHPOBAHUS "
MO3WUHOHUPOBAHUA HA pbIHKE YCIyr, pa3paboTKy
CHCTEMbl  KJIMEHTCKOH JIOAJIBHOCTH M ChelH(HUKY

KOHKYPEHLMH B chepe ycyr.

Kparkoe conepxanue IHCUHILIMHBL:

B nucumniune paccMaTpMBAKOTCA BasKHEHIINE aCHEKTbl
TEOpPHH peKamsl, CpeAcTBa  pacrnpoCTpaHEeHHs
peknaMHoi WH(OpMAaLMH, B3aHMOCBA3b MAapKETHHIOBOM
W  pPEKNaMHOH cTpaTerud ¢HUpPMbI, OpraHM3auMs |
MJIAHHPOBAHHE PEKJIAMHOH KaMMaHHH, COBpPEMEHHbIE
KOHLEMNLMHK, METOJMYECKHE OCHOBBI M [PaKTHYECKHE
PEKOMEHALMK 110  OCYIUECTBIEHHIO  peKJIAMHO#H
JIeATeNIbHOCTH B roctenpuumMctee. llpencraBnexsi
NPUHUMIBL A(PPEKTHBHON OpraHU3auMK MapKeTHHIOBBIX
uccnenoBanmii ceprl 06CTyKHUBAHMSA.

PesyabTaThl 00y4yenus:

PO9: Hcnonb3oBaTh (yHnaMeHTalbHbIE TEOPETHYECKHE
3HAHWA M NPaKTHYECKHE HAaBbIKH, HEOOXOIUMbIE JUIS
peaiu3alny, MIAHWPOBAHHA M KOHTPOJIS AesTeIbHOCTH
ornena enpl W HanutkoB (F&B) ¢ yuetoM ocHOB

Purpose of the discipline: the discipline of the
module is aimed at studying modern methods of
promoting the hospitality services market, features of
advertising in the services sector, specifics of
promoting services, features of segmentation and
positioning in the services market, development of a
client loyalty system and specifics of competition in
the services sector.

Summary of the discipline:

The discipline considers the most important aspects of
the theory of promotions, the means of distribution of
advertising information, the relationship of the
marketing and promotion strategies of the company,
the organization and planning of promotion campaign,
modern concepts, methodological foundations and
practical recommendations for the implementation of
promotional activities in hospitality. The principles of
effective organization of marketing research in the
service sector are presented.

Learning outcome:

LO9: To use the fundamental theoretical knowledge
and practical skills necessary for the implementation,
planning and control of the food and beverage services
(F&B), taking into account the fundamentals of
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KYPrizy, Tamak OHAIpy MpOLECciH KaHe KOHAKTApFa | yINpasleHHs [poueccaM NpOM3BOACTBA nuiiM M | managing food production processes and guest service
KBI3MET KOPCETY TEXHOJOTHACHIH Dackapy HerizzepiH | TexHonormu  obchnyxwuBaHus — rocreif, nposeneHus | technology, conducting marketing analysis and
€cKepe OTbIPbIN, TaMaKTaHy *aHe cychblHAap OeNiMiHIH | MapKETHHIOBOIO aHaM3a " npoaBikeHus | promoting the services provided in the restaurant

(F&B) kbI3MeTiH y3ere acelpy, »ochapiay KaHe
Oakpay yuiiH KakerTi ipreii TeopusibiK OiniM meH
NPAKTHKANBIK JaFIbIIap/ibl NaiiaanaHy.

NpeloCTaBAsAEMBIX YCAYyr B 00JacTH  PEcTOPaHHOro
OusHeca.
PO12: [lpoexkTupoBaTh HOBbie HanpaBieHHs B cdepe

business.
LO12: To design new directions in the field of
hospitality, to create catering services and

OH12: KasakcraHHblH MelpamMxaHa jKaHe KOHaK YH | rocrenpMMMmcTsa, co3/aBaThb npeanpusaTHa | accommodation enterprises through the application of
OM3HECIHIH XaNbIKapaiblK HApPBIKTHIK 3KOHOMMKAChHl | oOulecTBeHHOro mnuTanus M pa3Meulenus myrtem | franchising methods, new information technologies in
*arnaibiHaa Kacinkepauik KbI3MET Heri3zepi, | NpUMeHeHHs METOJ0B (panuaiizunra, HOBbIX | the service sector,the basicsof entrepreneurship,
MEHE/DKMEHT JK9HE MapKETHHT, KhI3MET KepceTy | HHpOpMAaUHOHHBIX TeXHoJoruit B cdepe ycnyr, ocHoB | management and marketing in the international market
canachlHOaFbl KAaHA AKNAPATTBIK  TEXHONOrWsIap, | NpeanpHHUMATENIbCKON IEsATENbHOCTH, MeHeIkMeHTa H | economy of the restaurant and hotel business in

(paHuaii3HHT JJICTEpPiH KONJAHY apKbLIbl KOFaMIbIK Kazakhstan.
TaMaKTaHy >K9He OpHANACTBIPY KACiMOpPbIHAAPBIH KYPY,
KOHAKKaMNbUIBIK ~ canachiHga  kaHa  OarbITTapibl
obanay.
Herisri ane6uerrep / OcHorHasi mutepatypa / Main literature:

1. Koxywko O.A., Yypkun H., Arees A. u ap. UHTepHer-mapketunr u digital-crpaterun. [puHumnel addexTuBHoro ucnons3osauns: yued. [Nocobue. - Horocub. roc.
yH-T, Komnanus «MuTencuo». — Hosocubupek: PHULL HI'Y, 2015, - 327 c.
[opsies K. «MckyccTBo npoaBuxenus caiita. [Tonusiit kype SEO ot unen no nepebix kaueHtosy». — M.: Undpa-Hiwxenepus, 2017. 268 c.
[Terpouenkos A. Beenenue B Google Analytics. — CI16: ITutep, 2018. 224 c.
Bacunses I'.A. OcHoBbl pekiiambl: YueOHoe nocobue. - M.: By3osckuii yuebuuk, HHO®PA-M, 2016. - 407 c.

5. Hmanrynoea T.B., [liocenosa I'.b. DxoHomuueckuii cioBaps Cdepa rocrenpunmctsa.- Anmare: KasACT, 2015 - 212 c.
Kocbimiua anebuerrep / JlononnurensHas auteparypa / Additional literature:

1. Jou Kenneau, Kum Yomu-®unnunc. Xectkuit SMM: Boikars w3 coucereil makcumym. Entrepreneur Media, Inc., 2015. M3nanue Ha pycckoM s3biKe, MepeBoj,

odopmnenne. OO0 «AnbnuHa [Tabnuwepy, 2017 - 302 c.
2. Hazaiikun A. Kak oueHutsb 2 dexTuBHoCcTb pexnamsl. [Ipaktudeckoe nocobue. M.: Conon-Ilpecc, 2019. — 240 c.
3. Jybpoeun U.A. TTosenenue notpedbureneii. Yuebnoe nocobue, 4-e u3n. — M.: Tawxos u K., 2018. - 310 c.

eyl manaep unkl (bI1) AAAPYIOMHX aucunniauH (I11) /C

MapKeTHHra B YCJIOBHAX MEK/IyHapOJHOH PbIHOYHON
IKOHOMHKH PECTOPAHHOTO U

Lt el o

Moaysib koabi: M 19
Moayab ataybi: Kpi3MeT kepceTy canachlHAarbl KbI3MET KOPCETY TEXHOIOTHACKH! )KOHE AaHUMALIHA MOy
ITonnin wugper: TS11152

ITan aTraybi: KoHakokaiibUIbIKTaFbl aHUMAaLHA

[MpepexkBu3uTTEpi: O3iH-031 TaHY (MEKTen Oaraapnamachl)

MocrpexBusutTepi: Cepruconorus

Kon moaynsi: M 19

Ha3spanue moaynsi: Mogysib aHUMalMKH U TEXHOJIOTUH 0OCITYKHBaHUSA B cdepe ycuyr

Indp ancumnauner: TS11152

Hazpanue ITHCUHNIHHBI: AHHMALIHA B FOCTENPHHMCTRE

MpepexBusuTebi: Camono3nanue (LIKOJILHAsA MPOrpamMMma)

[MocTpekBu3nThLI: CepBUCOIOrHS
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Module code: M 19

Module Name: Module of the animation and service technology in the service sector

Code of Discipline: TS11152

The name of the discipline: Animation in the hospitality
Prerequisites: Self-knowledge (school curriculum)

Post requisites: Servisology

ITonnin  makcaThl:  KOHAKKAIWIBIIBIK  CANachiHbIH
€peKIIeNiKTEPiH eCKepe OTBIPHIN, JPTYpal JeHreil MeH
OarpiTTarbl aHUMaUMASUILIK Oarmapnamanapibl OaiibiHaay
TYpaibl CTYJIEHTTEP/IE TYTAaC KO3Kapac KajibINTacThIpy.
[TonHiH KbicKala Ma3MYHbI:

[Ton KOHAKKaMIBIIBIK CcanacblHIArbl KACIMOPbIHAAPIbIH
MartepHaIblK-TEXHHKAJIBIK 6azacel araaiibinia
aHUMalMANBIK KBbISMETTEpAi  YHbIMIACTBIPY —cCalachiHaa
ToKipubenik JarabUIapabl KanbINTacTIpyFa OarbiTTanFaH.
Kypc  oprypni  cauatTarel KOHAKTapAblH  KeKe
epeKIeNniKTepiH  eckepe  OThIPbI  MHHOBALMAJIBIK
aHMMauMAnelK Oarmapnamanapibl a3ipiey, €Hrily KaHe
KBUDKBITY — TNPHHUMNTEPIH, HEri3ri TepMHHIEpP MeH
neGuHHIMATADIE], TAMYIBIH TAPHXHU Ke3eHAEPiH aaibl.
OKy HaTHXKeci:

OHI1: Konaxrapra KbI3MeT KOPCETY Ke3iHJe KaXeTTi
KYJKaTTap/ibl yCblHA OTBIpbIN, OpoHnay yitenepiH, ko
Kypy (aye, T/%, aBTO, KpyM3/ik) OuierTepiH, aBTOKOMIKTI
KanFa alylbl KOJJaHa OTHIPBIN, TYPUCTIK HaBUraLMsra,
IKCKYPCHAMBIK KbI3MET KepceTyre, aHHMaLMsIbIK ic-
mlapanapra,  JeManbic  OpbIHIApbiHA,  My3eiinepre,
TeaTpjapra »xoHe Oacka Ja Jemaibic KelleHaepiHe Gapy
Ke3iHIe aKMmapaTThlK, KOHCYJIbTALMANBIK, Oyxrantepik
XKOHE inecre KbI3METTep/i KOpCeTyIiH eH THIMI aicTepiH

Tauzaay.
OH3: KoHarokaitnbUlblK HHIYCTPHACKIHAAFbI iC-1Iapanapaa
YakbITThl  ainbl  KoHE  KarbIMIbl  OTKI3Yy  YLIiH

XaJIbIKApPAIBIK HOHE MEMJIEKETTIK JeHreiae kabbuigaHraH
Kayin-karepnepai xaHe cbiiu Tangay (HACCP) Herizinne
TAMAKTaHyAbIH  Kayinci3fik  TPUHUMNTEPIH,  KbI3MET
KOpPCETY CalachbiHbIH CTAHIAPTTapblH  €CKepe OTBIPBIIL,
aHMMaLMANBIK, M3JEHM-KONIUUIIK ic-wapaiap, ickepiik
Ke3Jlecyniep, caiTaHaTTap, OaHKETTEp, Mepekeiep MeH
koH(pepenumsanap GarnapaaManapbiH Kypy.

Uenb aMcuMnIHHBI:  cHOPMUPOBaTH Y  CTYIEHTOB
LIEJIOCTHOE TIpe/ICTaBieHHe O pa3paboTke aHUMallHOHHBIX
NporpamMM pa3HOro YpPOBHA M HAarnpaBJIeHHOCTH C Y4eTOM
ocobeHHOCTE#H chepbl rOCTENPHUMCTBA.
KpaTtkoe conepxanne AHCUHILIHHBI:

Jucumnnnnxa HanpasJieHa Ha thopmupoBaHus
NpaKTHYeCKUX  HABBIKOB B  00NaCTH  OpraHu3auuu
aHUMALMOHHBIX  YCIYT B YCIOBHAX  MarepHallbHO-

TeXHU4eCcKkoi 0a3bl npeAnpusTHii cepbl rocTenpuUMCTBa.
Kypc packpbiBaeT OCHOBHbIE TEPMHHbI H JAe(HHHLIHH,
MCTOPUYECKHE OTarbl PasBHTHA, NMPHHLUMIBLI pa3paboTKH,
BHEIPEHHA H NPOBHIKEHUA MHHOBALIMOHHBIX
aHMMALMOHHLIX MPOrpaMM C YYeTOM HHIMBHIAYaJbHBIX
ocobeHHoCTeil rocTeil pasnuuHBIX KaTeropuii.

PesynbTarbl 06yueHus:

PO1l: Beibupate wnaubonee 3(dexkTHBHbIE METOMBI
MpefocTaBNeHHs HHAOPMAlMOHHBIX, KOHCYJbTaTHBHBIX,
OyXxranTepckux H COMYTCTBYIOUIMX YCJAYT FOCTAM MpH
OKa3aHMM TMOMOIIH, KAacaloUHecHs TYPHCTCKOH HaBHTAlHH,
IKCKYPCHOHHOTO obcmyKUBaHus, aHMMalMOHHBIX
MEpONpHATHH, NMOCELIEHHE MECT OT/bIXa, My3eeB, TEaTPOB
W MpOYMX JOCYTOBBIX KOMIUIEKCOB C HCMOJIb30BaHHEM
cucteM OpoHMpOBaHMA, NpPOE3AHbIX (aBWa, /A, aBTO,

Kpyu3HbIX) — OunetoB,  apeHael  aBTomMoOMnA, ¢
npeaocTaBieHHeM HeOOX0IUMOM NOKYMEHTALIMH.
PO3: CocraBnaTthb MporpamMmmbl AHHMALIMOHHBIX,

KYJbTYPHO-MacCOBBIX MEPONPUATHIH, JAENOBBIX BCTpeY,
TOpXecTB, OaHKETOB, Npa3/IHUKOB H KoH(epeHUMH B
HHIYCTPUH TOCTENPHHMCTBA C YYETOM CTaHIApTOB
KayecTBa oOOCNyKHMBaHHA M NpPUHLUMNOB O€30NMacHOCTH
NUTAHHA Ha OCHOBE aHaIM3a PHCKOB W KPHTHYECKHX
(HACCP) NPHHATBIX Ha MEK 1y HApOTHOM H
rocyaapCTBEHHOM YPOBHE [UIsi KOM(OPTHOTO M NPHATHOTO
BpeMsi MPOBOXK/IEHHA HA MEPOITPHUATHAX.

Purpose of the discipline: to form a holistic view
of the development of animation programs of
different levels and directions, taking into account
the peculiarities of the hospitality industry.
Summary of the discipline:

The discipline is aimed at the formation of
practical skills in the field of organizing
animation services in the conditions of the
material and technical base of hospitality industry.
The course reveals the basic terms and definitions,
historical stages of development, principles for
the development, implementation and promotion
of innovative animation programs, in the field of a
separate characteristics of guests of various
categories and types of tourism.

Learning outcome:

LOI: To choose the most effective methods for
providing informational, advisory, accounting and
related services to guests when assisting, related
to tourist navigation, tour services, animation
events, visits to places of rest, museums, theaters
and other leisure complexes using reservation
systems, travel (air, railway system, car, cruise)
tickets, car rental, with the provision of the
necessary documentation.

LO3: To articulate programs for animation,
cultural events, business meetings, celebrations,
banquets, holidays and conferences in the
hospitality industry, taking into account the
quality of service standards and safety principles
adopted at the international and state levels for a
comfortable and pleasant time at events.

Herisri anednerrep / OcHoBHas siuTepatypa / Main literature:
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byneiruna .M., INapanuna E.H., Fapauun H.M. AuuMauus B cdepe rocrenpunumctsa: yuedbuuk. — Mocksa: KHOPYC, 2018. — 268 c.
[InoTHukosa B.C. OcHOBBI aHMMALHOHHOH NeATeNnbHOCTH: yyebHoe nocodbue. — [lerposasonck: [letpl'Y, 2015. — 71 c.
Pomanenko, A 1O. Opraun3alHoHHble OCHOBbI aKTHBHBIX BHJIOB Typu3Ma: ydeOHoe nocobue. - Anmatsl, 2014.- INEKTPOH.ONT. IHCK.
Kocbimiua ane6uerrep/ lononnurensHas nureparypa / Additional literature:
Metrnsesa T.B. AkTepckoe MacTepcTBO M aHUMALIMOHHBIE MPOrpamMmel: yuebHoe nocobue. — Baanusoctok: BIVAC, 2018 - 175 c.
[Ipueskena E.M. AHMMaLHOHHBII MEHEDKMEHT B TypHaMme: yuebHoe mocobue. — M.: Cosetckuii cniopt, 2014, — 239 .
Konnexkrusnas monorpadus kos. aBropos; noa obut pen. C.B. Jlycenko. MHHOBAaUMOHHBIE HANPABIEHHS Pa3BUTHA TypH3Ma W rOCTENPUHUMCTBA B cOBpeMeHHoll Poccum: —

Mocksa: PYCAMHC, 2019. - 232 c.

Monyab koabi: M 19

Moayab aTaybi: Keismer kepceTy canachiHaarbl KbI3MeT KOPCETY TeXHONOTHSACH! KIHE aHHMAaLA MOy

IMonnin wndpei: TS12153

IMan aTaysi: Meiipamxana xoHe MeiiManxana OU3HeCIHAEri KbI3MeT KOPCeTY TEXHONOTHACH
IMpepexBusnTrepi: KoHakkaiblIbiK HHIYCTPHUACHIHBIH Herismepi

IMocrpexksusnrrepi: F&B
Koa moayas: M 19

Ha3ssanune moaynsi: Mo/yib aHUMaUHH M TEXHOJIOTHH 00CTYKHBAHUS B cepe ycayr

ludp aneuunannbi: TS12153

Hazpanne aucunninnabl: TexHonorus obcnyHBaHUA B PeCTOPAHHOM H FTOCTHHHYHOM OH3HECE

IMpepexBu3uTHI: OCHOBBI MHIYCTPHH MOCTENPHHMCTBA
IMocTpexkBusuthr: F&B
Module code: M 19

Module Name: Module of the animation and service technology in the service sector

Code of Discipline: TS12153

The name of the discipline: Service technology in the restaurant and hotel business

Prerequisites: Basics in Hospitality Industry
Post requisites: F&B

ITonnin makcaTbl: MeiipamxaHanap MeH KOHak yiliepre
KbI3MET Kepceryre JalbIHObIK Gapbickl MeH  OHBbl
YHBIMIACTBIPYABIH  MPAaKTHKAIBIK  KYMBICHI  Typabl,
CoHjail-ak, MeHpamxaHanapiblH JKIKTeTyiH, eHIIpicTiK
Denmenep MeH HHKEHEPNI-TEXHHKANBIK —KypaiaapabiH
cunatramachi Oinyre kaxetti 6inimai sepTTey.

IMonuin KbICKaIa Ma3MYHBI:

[ToH TYTBIHYIIBIHBIH, TananTapblH KaHAFATTAHABIPATHIH
Kasipri  3amMaHrbl  XaJblKAapaIbIK  JKOHE  YATTBIK
CTaHJApTTapra COHKEC KBI3MET KOPCETY MPOLECiHiH,
TEXHONOTHANIBIK ~ UMKJIAIH  KaJblnracy HETi3/1epiH
TEOpHUANIbIK YFbiHyFa GarsiTranran. Kypc meiipamxaHanap
MEH KOHAK YillepliH nNpakTHKAIbIK KOHLENUHAIAPBIH,
KLI3METTEp MeH OeniMIepaiH KYMbIC TEXHOJOTHACHIH,
XaJblKapaliblK, YJITTBIK JKoHE alMaKThIK JeHreiliepae

Hens ameumnauuei:  Msyunts HeoOXoaumble s
npakTHueckoi paboTel 3HaHHA 06 opraHu3allK, npolecca
MOArOTOBKH K o0OCHmykuBaHMi0 pabGoTbl pecTOpaHoB H
FOCTHHHMIL, a MMEHHO KJIacCH(HKalUMs pecTOpaHoB H
FOCTHHHLI, XapaKTePHCTHKY MPOH3BOICTBEHHBIX
noMeuleHuii M ux  00OpYNOBAHMA W HHXKEHEepHO-
TeXHHYeCKOro 000py10BaHHsA PECTOPAHOB H TOCTHHHILL.
Kpatkoe conepxanue AMCUHILIHHbI:

JlucuMniauHa HanpapjieHa Ha TEOPETHYECKOE OCMbICIEHHE
OCHOB ()OPMHPOBAHMS TEXHOIOTHYECKOrO LKA, NpoLiecca

o0cnyKHBaHUSA COOTBETCTBYHOILETO COBPEMEHHBIM
MEXAYHAPOAHBIM M HAUMTOHANbHBIM  CTAHAApTaMm,
YAOBIETBOPAOIUM  TpeboBaHus notpebutens. Kypc

packpbiBaeT NPAKTHYECKHE KOHLEMUMH peCcTOPaHOB M
FOCTHHHL, TEXHOJNOrHIO padoThl  cayxb M OTHENOB,

Purpose of the discipline: To study the
knowledge necessary for practical work about the
organization, the process of preparing for
servicing the work of restaurants and hotels,
namely the classification of restaurants and hotels,
the characteristics of production facilities and
their equipment, and engineering equipment of
restaurants and hotels.

Summary The discipline is aimed at a theoretical
comprehending of the foundations of the
formation of the technological cycle, the service
process in accordance with modern international
and national standards that satisfy consumer
requirements. The course reveals the practical
concepts of restaurants and hotels, the technology
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OeriieHreH HOpMasap MeH TananTtapra caiikec Herisri
HAHE KOCBIMIIA KbI3METTEP/1i YChIHY MEH OHIIPY NMpoLeciH
yiibIMAACTBIPY IbI allabl.

OKy HaTHHEC]:

OHI1: KoHakTapra KbI3MeT KOPCETY Ke3iHIe KawkeTTi
KYKarTap/ibl yCblHa OTbIpbIN, OpoHIay KyiiesepiH, xon
Kypy (aye, T/%, aBTO, Kpyn3aik) OuieTTepiH, aBTOKOIKTI
AKanfa amylbl KONJaHa OTHIPbIN, TYPHCTIK HAaBMralmsra,
IKCKYPCHANIBIK  KbI3MET KepceTyre, aHMMaUMIbIK ic-
mapajnapra,  Jemajblic  OpbIHAApblHAa,  My3eiinepre,
TeaTpyiapra oHe Oacka Ja nemanbic kewlenaepiHe Oapy
Ke3iHJe aKNapaTThlK, KOHCYJbTALMAIBIK, OyXrantepiik
KOHE inecne Kel3MeTTepili KepceTyIiH eH THIMAI aaicTepiu
TaHay.

OH9: Meiipamxana Ou3Heci cajacblHAA YCBIHBUIATBIH
KbI3METTEp/i KBUDKBITY JK3HE MApKeTHHITIK Taijay
KYPrizy, TaMaK eHAIpY MpOLeciH >KOHe KOHAaKTapra
KbI3MET KOPCETY TEeXHONOTMACkIH Oackapy Herizaepid
ecKepe OTBIPBIN, TaMaKTaHy »oHe CychiHAap GesiMiHiH
(F&B) kbI3MeTiH ky3ere acelpy, JKOCMapjiay KoHe
Oakbnay YIIiH KaKeTTi ipreii TeopHsJILIK OuliM MeH
NpakTHKAJIBIK JaFablIapasl naiaanaHy.

OpraHM3alMio rnpouecca MPOM3BOJACTBA W peanu3alnu
Npe0CTARIEHHA OCHOBHBIX M [OMOJIHUTENbHBIX YCIyr B
COOTBETCTBHH  C  YCTAHOBJIEHHBIMH ~ HOPMaMH M
TpebOBaHMAMM ~ MPHUHATBIMH ~ HA  MEXIYHapOIHOM,
HAalUHOHAJIbHOM H PErHOHAJIBHOM YPOBHAX.

Pesynbrarnl obyvyenus:

POl: Beibupate HaubGonee 3IpQekTHBHBIE METOIbI
MpeaocTaBleH!s HWHPOPMALMOHHBIX, KOHCYJIbTATHBHBIX,
OyXxranTepckux M COMYTCTBYIOLWMX YCIYr FOCTAM [IpH
OKa3aHHH MOMOLIN, KacarolHecs TYPUCTCKOW HaBHMIallMH,
IKCKYPCHOHHOTO 00CTyKUBAHUS, aHMMALMOHHBIX
MEPOMPHATHI, MOCELWEHHEe MECT OTAbIXA, MY3€eB, TeaTpoB
H TPOYHX JOCYrOBbIX KOMIUIEKCOB € MCMOJIb30BAHHEM
cucTeM OpOHMpOBaHMs, MPOE3JHLIX (aBWa, /M, aBTO,
KPYH3HBIX) Ouneros, apeH/ipl aBTOMOOMIA, C
npeaocTaBlieHueM HeoOX0ANMOI TOKYMEHTALHH.

PO9: Hcnone3osate (yHIamMeHTanbHbIE TeOpeTHYECKHE
3HAHHA W MPAKTHYCCKHE HAaBbIKH, HCOGXOHHMBIC oA
peanM3alMy, IUTAHUPOBAHUA W KOHTPOJIA [eATeNbHOCTH

ornena easl W HanutkoB (F&B) ¢ yyerom ocHoB
yrnpaBJieHHs  rpoueccaMd  TNPOM3BOACTBA  MHINH  H
TEXHOMOTHH  OOCHTYKHBaHUA  roctedl,  NpoBeleHHA
MapKeTHHIOBOTO aHayu3a " MPOABHKEHUA
NpPeloCTaBIAEMbIX YCOYr B 0ONAacTH PecTOpaHHOro
Ou3Heca.

of work of services and departments, the
organization of the production process and the
implementation of the provision of basic and
additional services in accordance with established
standards and requirements adopted at the
international, national and regional levels.
Learning outcome:

LO1: To choose the most effective methods for
providing informational, advisory, accounting and
related services to guests when assisting, related
to tourist navigation, tour services, animation
events, visits to places of rest, museums, theaters
and other leisure complexes using reservation
systems, travel (air, railway system, car, cruise)
tickets, car rental, with the provision of the
necessary documentation.

LO9: To wuse the fundamental theoretical
knowledge and practical skills necessary for the
implementation, planning and control of the food
and beverage services (F&B), taking into account
the fundamentals of managing food production
processes and guest service technology,
conducting marketing analysis and promoting the
services provided in the restaurant business.

Herisri anebuerrep / OcnoBHas sintepatypa / Main literature:
1. Areesa, E.C. l'ocTuHHuHbIi GH3Hec U nMHaMKKa ero pa3suTus B Kazaxcrane. - Anmatel, 2015.-200c.
2. ®enuos, B.I'KyneTypa pectopanHoro cepsuca: yuebHoe nocobdue. - 7-e u3i., crepeotui.- M.: M3aarenscko-toprosas koprnopauus "Jlamkos u K", 2019.- 248c.
3. Mouwnsra, E.B. AHriuiickuii A3bIK: TYpH3M, FOCTENPHHMCTBO, IUTaTeXHbIe CPEACTBA: yyebHOe nocobue. - 3-e 3., crepeotu.- M.: Coserckuii cnopt, 2014.- 248c.
Kochimma ageduerrep / JononnurensHasi nureparypa / Additional literature:
1. Hmanrynosa T.B., Pacynosa C.K., IlectoBa A.A., AGnukapumosa M.H. CepBucHas 1esTeNbHOCTh B HHIYCTPHH TYPH3Ma U FOCTENPUUMCTBA. - YueGHoe nocobue. -

Anmater: KasACT, 2018. — 185 c.

2. Wmanrynosa T.B., Pacynosa C.K. MeHe/iKMEHT KadyecTBa Ha NPeANPHATHAX HHIYCTPHH TypH3Ma. - YueGHoe nocobue — Anmarsi: KasACT, 2018. -124 c.
3. TlpokodpseBa M.A., Umanrynosa T.B., Pacynosa C.K., A6ankapumosa M.H. TepMHHOMOrHYECKHIi COBaph yNpaBleHHs NEPCOHAIOM B MHAYCTPHM TYpU3Ma M
roctenpuuMmcTBa. - Anmarsl: KazACT, 2017 — 280 c.

Moayab koasi: M 20

Monyae aTaysr: F&B xone HAACP mouaymi
IMonnin wudper: TS23164

Ian aTaysi: bap ici

INpepexBuzuTTepi: KoHAIOKaHIbIIBIK UHAYCTPHACBIHBIH HETi3aepi

IMocTpexkBu3nTTEpi: [ACTPOHOMHSIBIK TYPH3M
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Koa moayas: M 20

Haseanune moayas: Moxynb F&B w HAACP
Windp ancunnanusr: TS23164

Hasanue aucunninnei: bapHoe neno
IMpepekBusuTbl: OCHOBBI HHAYCTPHH FOCTENPUUMCTBA
[MocTpexkBu3uThI: ["acTPOHOMHYECKHI TYPH3M
Module code: M 20

Module Name: F&B u HAACP module

Code of Discipline: TS23164

The name of the discipline: Bar business
Prerequisites: Basics in Hospitality Industry
Post requisites: Gastronomic tourism

ITonnin makcatel: bap TypnepiH, kokreiinb TypnepiH,
onappl naifbIHIAY, paciMaey KaHe HapMeHMEH caTy.
ITonnin Kpickamwa masmyubi: [lon OapablH KikTenyi,
OapaelH  KenmywiinepiH kaObingayra naifbiHaay Tapribi,
ojlapra  KbI3MET  KOpCeTy  JKeHIHIeri  rnepcoHasra
KOHBIIATBIH Tanantap, coHjaaii-ak, 0asanblK ankorosibiuik
JKOHE  anKOro/bCi3  CYChIHAApABIH IKIKTedyi, onapisl
eHaipy, Oapnapna Oepy oHe TyTbIHY epekluenikTepi
Typanbl Herisri mamimerrepai  awansl. Kypc 0Gapna
KOKTeinbaep MeH Oacka ja cychlHAapAbl JakbiHaay
apictepine, onapasl pacimaey kaHe Oepy Tacijmepine
yiipereni.

OKy HaTHKeci:

OH1: KoHakrapra KbI3MeT KepCeTy Ke3iHle KaxerTi
KyKaTTap/bl YCbIHA OTHIPbIN, OpoHaay kyienepi, xoin
KYpy (aye, T/, aBTO, KPyH3lik) OMIeTTepiH, aBTOKONIKTI
Aanra anylbl KOJNJAaHa OTHIPBIN, TYPHCTIK HaBUrauusra,
IKCKYPCHANIBIK  KbI3MET KepceTyre, aHUMauMAIbIK ic-
mlapanapra,  JeMaibic  OpbIHIApblHA,  My3eiinepre,
TeaTpiapra xoHe Oacka jga Jlemalblc KeweHjaepine 6apy
Ke3iHIe aKMmapaTThlK, KOHCYJbTALMANBIK, OyXrantepiik
HIHE inecne KbI3MeTTep/li KOpCeTYIiH eH THIMAI aicTepiH
TaHaay.

OHI12: Ka3sakctaHHblH, MeipamMxaHa »XoHe KOoHak Y
OM3HEeCiHIH  XalbIKApAIblK  HAPLIKTBIK ~ IKOHOMHKACKI
MarJaiiblHIa KOCINKepJlik KbI3MET Herizaepi, MeHeKMEHT
’KOHE MAapKETHHI, KbI3MET KepCeTy callachiH1arbl MkKaHa
aKnapatrTblK TexHonorusiiap, ¢paHyaisuur amicTepiH
KONJaHY  apKblUlbl  KOFAM/IbIK  TAMaKTaHy  JKaHe

Hear aumcunnauubi:.  M3yduts Buasl 0apoB, BHIbI
KOKTEiNeil, X mpHrotoBnexue, opopmieHHe W Npoaaxa
nx GapMeHOM.

Kparkoe coaepxanne AHCUMIVIMHBLIE:  JIMCUMIUIMHA
PacKpbiBaeT OCHOBHbIE CBeJAeHHs O Kiaccuukaunu 6apos,

nopsiake MoAroTtoBkd ©Oapa K npUeMmMy mnoceTHTenei,
TpeDOBaHHUA K MepcoHany no ux oOCHyKHBAHHIO, @ TAKKe
KnaccHukaLuo 6a30BbIX AIKOroJIbHbIX H
0e3a1KOroNIbHbIX HAMWTKOB, 0CODEHHOCTH HX

NpOM3BOJCTBA, Mojaaun M notpebnenuss B Oapax. Kypc
o0yuaeT MeTonaM TNpPHrOTOBNEHHA KOKTelinel W apyrux
HanMTKOB B Dape, cnocobam HX oOpPMIEHHA H MOJA4H.
PesynabTaThl 00yueHus:

POl: Bwibupate Haubonee 3ddexTHBHBIE METOIBI
npeaocTaBieHus WHOOPMALMOHHBIX, KOHCYJIbTATHBHBIX,
OyxranTepckux M COMYTCTBYIOUIHX YCIYF TOCTAM MpH
OKa3aHUM MOMOLLM, KACalOLHecs TYPUCTCKOH HABMIaLMu,
IKCKYPCHOHHOTO obcny)uBaHus, AHHMAalHOHHBIX
MEpONPHATHH, NMOCELIEHHE MECT OTIbIXa, My3eeB, TEATPOB
M MPOYHMX JIOCYrOBbIX KOMIUIEKCOB C HCMOJb30BAHHEM
cucteM OpoHMpOBaHMA, NPOE3NHBLIX (aBua, */1, aBTo,
KPYM3HBIX) Guneros, apeHibl aBTOMOOHIA, ¢
MpeI0CTaBIeHHEM HEOOXOIMMOIi IOKYMEHTALIHH.

PO12: TlpoekTHpoBaTh HOBble HampaBleHHA B cdepe
rOCTENPHHMCTRA, CO3/1aBaTh NMPeANpPUATHA 00IECTBEHHOrO
MUTAHWA W pasMeLleHHs MyTeM MPHMEHEHHs MEeTOI0B
¢panuaiizuara, HOBBIX HH(POPMAUHOHHBIX TEXHOJOTHI B
cdepe ycayr, OCHOB NMpeAnpHHUMATENBCKOMH NeATETbHOCTH,
MEHEUKMEHTa U MAPKeTHHIa B YCJIOBHAX MEXIYHApOAHO#H

Purpose of the discipline:. To study the types of
bars, types of cocktails, their preparation, design
and sale by their bartender.

Summary of the discipline:

The discipline reveals the basic information about
the classification of bars, the procedure for
preparing a bar for receiving guests, the
requirements for staff for their service, as well as
the classification of basic alcoholic and non-
alcoholic drinks, especially their production,
serving and consumption in bars. The course
teaches cooking methods of cocktails and other
drinks in a bar, ways of its filling and submission.
Learning outcome:

LO1: To choose the most effective methods for
providing informational, advisory, accounting and
related services to guests when assisting, related
to tourist navigation, tour services, animation
events, visits to places of rest, museums, theaters
and other leisure complexes using reservation
systems, travel (air, railway system, car, cruise)
tickets, car rental, with the provision of the
necessary documentation.

LOI12: To design new directions in the field of

hospitality, to create catering services and
accommodation  enterprises  through  the
application of franchising methods, new

information technologies in the service sector,the
basicsof entrepreneurship, management and
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OpHANACTBIPY KACIMOPBIHAAPBIH KYPY, KOHAKKAILIBUIBIK
cajlachlHjia *aHa OarelITTap/bl xobanay.

PLIHOYHONH 3KOHOMHKH pPECTOPaHHOTO W TFOCTHHHYHOIO
ousHeca KazaxcraHa.

marketing in the international market economy of
the restaurant and hotel business in Kazakhstan.

Herisri anedbuerrep / OcnoHas aurepatypa / Mainliterature:
1. A.B. Boponuosa, A.I'. Peibka YnpaBneHHe KayecTBOM MNpPH MPOM3BOACTBE MHILEBOH npoaykuuH. YuebHoe nocodue, Tromenb: HMsparenscrso TroMeHckoro

rocyaapcTBeHHOro yHusepcurera, 2015. - 156 c.

2. Hlummaper B.1O. Metponorus, cranaaptuzaums v ceptudukauns. Cpennee npodeccnonansHoe obpasosanue, M.; ®enukc, 2018 r.,429 c.

3. HWwmesckuii A.JL., JleontseBa T.W. CTaHgapTH3aumu U cepTHHHKALIMH MUILEBOTO ChIPbA W MPOAYKUHU. YuebHoe nocodbue — M.: Mup Haykn, 2019.
Kocbimiua agebuerrep / JlononuurensHas aureparypa / Additionalliterature:

1. TynsbaeBa A.T. TexHonorus obcnyxuBaHusa U cepBuc: yueOHO-MeToMueckoe nocobue. — Anmarsr: KasACT, 2018. - 128 c.

2. Wwmanrynosa T.B., Pacynosa C.K. MeHeIKMeHT KauecTBa Ha MPEANPHATHUAX HHAYCTPHH TypH3Ma. - YdeOHoe nocobue — Anmarsl: KasACT, 2018. -124c.

3. Jlyoposun H.A. [loBenenune notpedureneii. YuebHoe nocobue, 4-e u3a. — M.: Jlamkos u K., 2018. - 310 c.

Monayasb koasi: M 20

Moayas ataybi: F&B xone HACCP momyni
IMounin mwudpoi: TS24155

ITon aTaywi: F&B (arbunuibi Tininge)
IMpepexBuznTTepi: KoHaKKaIBUILIKTaFbl aHUMALIHA
IoctpekBusurrepi: HACCP-re kipicne

Koa moayasi: M 20

Haseaunue moayas: Monyas F&B u HAACP

Hndp ancunnannbr: TS24155

HaszBanue aHcunnianibl: F&B (Ha anrnuiickoM ssbike)
INpepekBH3IHTBI: AHHMALIHA B FOCTENPHHMCTBE
MocrpekBusursbl: Beeaenue 8 HACCP

Module code: M 20

Module Name: F&B u HACCP module

Code of Discipline: TS24155

The name of the discipline: F&B (in English)
Prerequisites: Animation in the hospitality

Post requisites: Introduction to HACCP

IMounin MAaKCATHI: Koramabik TaMaKTaHbIPY
KACIMOPBIHAAPBIHBIH XKYMbIC TPHHLUMNATEPI, OapnapibiH,
MeifpaMxaHanap/biH KYMBICBIH YibIMIACTBIPY *aHe T.0.
TYpalbl CTYAEHTTEpIe TYTac WHTErpanibl TYCiHIK
KaJbINTaCThIPY.

IToHHIH KbICKalIa Ma3MYHbI:

[Ton wmeiipaMxaHa OW3HECiHIH HeriizepiH, TaMaKTaHy
KaciNOpbIHAApBIHBIH, OapnapabiH, MeiipamxaHanapbiH
KYMBICTApbIH YibIMIACTBIPYFa, KOHAKTAp/bl Kapchl amy
MOHE WILIFAPLIN Ccamy, COHJAii-ak Ma3ip, 1Wapan Kaprachl,
ap Typni ic-wiapanapra ycreajepli  kababIKTay bl
okbiTYFa OarpiTTanFad. Kypc Tamak eHAipy npoueciH

Hens amcuMmanHbl:  cQopMHpOBaTH Y  CTYIEHTOB
LEJIOCTHO®  MpEeACTABNEHHE O  MpHHUMNAX  paboThl
npeanpuATHii  OOLIECTBEHHOTO MHTaHHA, OpraHH3alMH
paboTel 6apoB, pecTOpaHOB M T.1.

Kpancoe coaepxaHHe JUHCUHILUTHHDBI:

JlucuuMniuHa — HanpaBleHa ~— HA  M3y4YeHHWE  OCHOB

pecTopaHHoro Gu3Heca, OpraHH3aUMI0 paboT MpeanpUATHH
nuTaHus, GapoB, pecTOpaHOB, ¢ BCTpedyel M TMPOBOIOM
rocteii, a TaKKe COCTABIEHMID MeEHIO, KapThl BHH,
CEepPBUPOBKM CTOJIOB K pa3ivyHbiM MeponpuaTuam. Kypc
PACKPBIBAET MPHHLMIB HEOOXOAWMBIE B  peanu3aluu,
IUIAHUPOBAHUA M KOHTPOJIS JIeATeIbHOCTH OTZea ellbl H

Purpose of the discipline: to form a holistic view
of students about the principles of public catering,
organization of bars, restaurants, etc.

Summary of the discipline:

The discipline is aimed at studying the basics of
the restaurant business, the organization of work
of catering, bars and restaurants, meetings and
seeing off guests, as well as the preparation of
menus, wine maps, table setting for various
events. The course reveals the principles
necessary in the realization, planning and
monitoring of the food and beverage sector
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Oackapy HerisziepiH XoHe KOHaKTapra Kbi3MeT KepceTy
TEXHOJIOrHACBIH €CKepe OThIPBIN, TAMAK MIHE CYChIHIAp
Ooniminin (F&B) kbi3meTin jky3ere acwipy, xocnapriay
#oHe Oakblay YIIiH KaXeTTI KaFuaanap/ibl alaibl.

Oky HaTHHKECH:

OH9: MeiipamxaHa Ou3Heci canachiHaa YCbIHBUIATBIH
KbI3METTEPi JKbUDKBITY JKOHE MAPKETHHITIK Tanjay
KYprisy, Tamak eHIipy MpoLeciH KoHe KOHAKTapra
KbI3MET KOpCeTy TeXHONOrusAchlH Oackapy Herizaepin
€CKepe OTBIPBIN, TAMaKTaHy *aHE CYChIHAap OeniMiHiH
(F&B) xpI3MeTiH 3Ky3ere acwlpy, Kocnapjiay KoHe
OakblIay YIUIH KaKeTTi iprefii Teopusibik OLTIM MeH
NpaKkTHKaJIbIK Jar/blnapisl naiaanaqy.

OHI12: KasakcTaHHbIH MeiipaMxaHa aHe KOHaK Yii
OM3HECIHIH  XaJIbIKAPAIBIK  HAPBIKTBIK  KOHOMHKACHI
KarnaifblHaa KacinKeplik KbI3MeT Heri3aepi, MeHe IKMEHT
KOHE MApKETHHI, KbI3MeT KOpCeTy cajlachlHOarbl KaHa
aKnapatTelK  TeXHOJOrHsnap, (paHyaiisuHr omicTepin
KOJIaHY  apKblibl  KOFAMIbIK  TaMaKTaHy  JKoHe
OpHANIACTBIPY KACIMOPBIHAAPLIH KYpPY, KOHAKKAIIBLIBIK
canacblH/1a xaHa OareITTap/b! Xxobanay.

HanuTkoB (F&B) ¢ ydeToM ocHOB ynpasiieHus npoueccamu
MPOM3BO/ICTBA MUK H TEXHOJIOTHH 0DCITYKUBAHUA rOCTEi.
Pe3ynbTaThl 00yueHus:

PO9: Ucnonb3oBatek GyHIaMeHTalIbHbIE TEOPETHYECKHE
3HAHWA M NMPAKTHYECKHE HABBIKM, HEOOXOAUMBIE IS
peanu3alMH, IUIaHUPOBAHUSA U KOHTPOJIs AeATEBLHOCTH
otaena enbl U HanuTKoB (F&B) ¢ yuetom ocHos
yrpaBleHHsA MPOLECCaMH MPOM3BOACTBA MULLH U
TEXHOJIOMHH 00CTYKUBAHUS IOCTEH, MPOBEACHHS
MapKETHHIOBOI'0 aHAJIH3a W MPOIBHKEHHS
NpeNoCTaBIsAEMBIX YCIYT B o0acTi pecropaHHoro OusHeca.
PO12: IlpoekTHpoBaTh HOBBIE HanpaBieHus B chepe
rocTENPUUMCTBA, CO3/1aBaTh NPEANPHATHA 00LECTBEHHOTO
MUTaHUA H PA3MEILEHHA yTEM MPUMEHEHHUS METOI0B
(panuaiizuHra, HOBbIX HHPOPMALIMOHHBIX TEXHOJOTHI B
cepe ycayr, OCHOB NMpeANPHHUMATENBCKOMH NeATeTbHOCTH,
MEHELKMEHTA H MAPKETHHIA B YCIIOBHSX MEKILYHAPOIHOMH
PBIHOYHOMH IKOHOMHKH PECTOPAHHOTO U NTOCTHHHYHOTO
OusHeca Ka3zaxcrana.

(F&B), taking into account the fundamentals of
food production process management and guest
service technology.

Learning outcome:

LO9: To use the fundamental theoretical
knowledge and practical skills necessary for the
implementation, planning and control of the food
and beverage services (F&B), taking into account
the fundamentals of managing food production
processes and guest service technology,
conducting marketing analysis and promoting the
services provided in the restaurant business.
LOI12: To design new directions in the field of
hospitality, to create catering services and
accommodation enterprises through the
application of franchising methods, new
information technologies in the service sector,the
basicsof entrepreneurship, management and
marketing in the international market economy of
the restaurant and hotel business in Kazakhstan.

Herisri ane6uerrep / OcHoBHas autepatypa / Main literature:
1. Bopobsesa C.A., Kucenesa A.B. JlenoBoii anrinickuii a3bik 1A pectopanHoro dusneca. M.: ®unomatuc, 2014.-272c.
2. Pandey A. et al. (Eds.) Current Developments in Biotechnology and Bioengineering: Food and Beverages. Industry Elsevier, 2017. - 501 p.
3. Tynsbaesa A.T., Omaposa H.A., Yikynakosa I"M., Kansip6ekosa JI.C. Texxonorus o6cayKHBaHUA M CEepBUC. - YueGHO — MeToaHYeckoe nocobue. — AMathi:

KasACT, 2018. - 128 c.

Kocsimma ane6uerrep/ JonoanurensHan nureparypa / Additional literature:
1. Chenl., Zhu Y. (Eds) Solid State Fermentation for Foods and Beverages. CRC Press, Taylor & Francis Group, 2014. - 408 p.
2. Zakiryanov K.K. 100 Experiences of modern Kazakhstan. Hertfordshire pres LTD, Embassy of the Republic of Kazakhstan in to United Kingdom, 2015.
3. Imangulova T.V., Prokofeva M.A., Rassulova S.K., Rassulova D.Z. Dictionary on methods of teaching tourist disciplines. Tutorial - Almaty: KazAST, 2016- 60 p.

Moayas koabi: M 21

Monayab aTayer: Kpi3sMeT kepceTy canachbiHaarbl CTaHAapTTay JKaHe cepTHOHUKATTAY, KbI3MET KOPCETY MOIYJIi

IMonnin wudpbr: TS35157

[Ton aTaysi: Kpi3meT KkepceTy canachiHIa Kannai ic-uapaHsl TKI3y
[pepexBu3uTTepi: Kpi3MeT KepceTy canackiHaarsl MapKeTHHT]
IMocTpexBu3nuTTepi: KoHAKKANNBIIBIK CANAackIHAAFbI ICKEPIIK Ke3AeCyJiep HHILYCTPHACH

Kon monyasi: M 21

Haszgauue moaynisa: Moaysib 06cny#KHBaHMSA, CTAHAAPTH3ALMK M cepTHOHKALIMKU B cepe yeuyr

Iudp mmcumnaunbe: TS35157

Hassanune aucunnanubi: O6CTyKHBaHHE MACCOBBIX MEPONPHUATHIT B cdepe yeayr

IpepekBu3uThi: MapkeTunr B chepe ycayr
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IMocTpekBusuThbi: MHaycTpHs Ne10BBIX BCTpey B cepe roctenpuumMcTBa

Module code: M 21

Module Name: Module of the Service, standardization and certification in the service sector

Code of Discipline: TS35157

The name of the discipline: Service of mass events in the service sector

Prerequisites: Marketing in the service sector
Post requisites: Hospitality business meeting industry

IManHiH MakeaThl: XKannail ic-lapanapiblH TYpJepi MeH
epeKlIeNniKTepiH J9He OChl ic-llapanapiarsl  Kbi3MeT
KOPCETY epekeNepiH OKblN YipeTy.

ToHHiH KbICKAILA MAIMYHBI:

[Ton GaHkeT, MaseHH-OyKapanslk ic-iapanap, gpypluerrep,
KoH(epeHunsnap #oHe T.0., Kem KarbicyuwbLTapsl 0Oap,
yibIMIACTBIPYAAa  TYTBIHYWIBIIAPABIH — KAKETTUTIKTEpiH
KaHaraTTaHabIpyFa kabinerti HHHOBALIMAIBIK
Gargapnamanap MeH ic-mapanapiibl a3ipiey JKoHe jysere
achlpybl, KbI3MET KOpCeTy canachiHaarbl OykapaiblK ic-
lwapanapisl YibIMIACThIpy HEri3JaepiH, coHaaii-ak, kacibu
JIeKCHKaHbl, ©3 TOOBIH Kypy HerizuepiH, Kayincismik
TEeXHHKachlH kaHe eHOek KbI3MeTiH  yilbIMIAcThIpy
JlarABUIAPLIH MEHTEPY i KAMTH/IBI.

OKy HaTHXKeci:

OH1 Konakrapra KbI3MET KOPCETY Ke3iH[e KameTTi
KY>KaTTapbl YCblHA OTBIpbIN, OpoHmay »yiienepiH, o
Kypy (aye, T/k, aBTO, KpyH3aik) OuneTTepiH, aBTOKONIKTI
JKanFa aayIbl KOJJaHa OTBIPBIN, TYPUCTIK HaBHUraLMsFa,
IKCKYPCHAMBIK KBI3MET KOpCETyre, aHHMALMANBIK ic-
mapanapra,  [eManbic  OpbIHIApbiHa,  My3eiinepre,
TeaTpiapra koHe Gacka na aemansic KemeHzuepiHe Gapy
Ke3iHJe aKmapaTThlK, KOHCYJIbTAUMANBIK, OyXrantepiik
JKOHE iecne Kbl3MeTTepli KOpCeTydiH eH THIMII aficTepin
TaHaay.

OH3: KoHaiokaibIIbIK MHIYCTPHACKIHAFBI iC-1Iapanapia
YaKbITTBI JKaMJIbl )KOHE KaFbIM/Ibl OTKI3Y YLIiH
XaJlblKapanbIK XaHe MEMJIEKETTIK AeHreiine KabbuiaaHFaH
Kayin-karepnepi sxoHe ceini Tanaay (HACCP) uerizinne
TaMaKTaHYIbIH Kayinci3aiK MPUHLUHKNTEPiH, KbI3MET
KOpPCETY canachbiHbIH CTAHJAPTTAPbIH €CKEpPe OTBIPII,
aHUMALIMANBIK, MOJIEHH-KO MUK ic-1apanap, ickepiik
Ke3aecyJsep, canTaHaTTap, OaHKeTTep, MepeKesep MeH
KoH(pepeHuMAnap 6arnapiaManapbit Kypy.

Heabs AMCUMILIMHBI: HM3Y4YUTh BUIbI M OCODEHHOCTH
MAacCCOBBIX MEPOINPHUATHIA U NpaBuia ux o6CayKUBAHMU.
KpaTtkoe conepxkanue AMCUHIUTHHBI:

JIMCUMIUIMHA PACKPbIBAET OCHOBLI OPraHH3alMK MAcCOBBIX
MeporpuaTHd B cdepe yeiyr, paspaboTky M pealu3aluio
MHHOBALMOHHBIX MPOrpaMM W MEPONpPUATHII CMOCOOHBIX
YIOBJIETBOPHTb MOTPEOHOCTH KJIMEHTOB B OpPraHH3aLMu
baHkeTOB, KYJIbTYPHO-MAaCCOBBIX MEpOTPHATHIA,
¢dypuieToB, KOH(epeHUHii U T.11., ¢ OONBIIAM KOJTHYECTBOM
YYaCTHMKOB, a TaKkKe BJaJeHHEM MpodecCHOHANbHO

JIEKCHKOMH, OCHOBAMH KOMaHa1000pa3oBaHMA, TEXHHKOH
0e30MacHOCTH M HaBbIKAMM  OpraHM3alMH  TPYIOBOM
NeATeNbHOCTH.

PesynbTaTnl 00yueHus:

POl: BwiOupate Haubonee 3ddeKTHBHBIE METOMBI
npejocTaBNeHus HMHPOPMALMOHHBIX, KOHCYJIbTaTHBHBIX,

OyXranTepckMX M COMYTCTBYIOLUIMX YCIYr TOCTSAM [pPH
OKa3aHHH TMOMOILH, Kacarollecs TYPUCTCKON HaBUralMH,
IKCKYPCHOHHOTO obcTyKUBAHMA, AHUMALHOHHBIX
MEPONPHUATHIA, MOCEIEHHEe MECT OTAbIXA, MY3€eB, TEATPOB
W MPOYHX JOCYTOBBIX KOMIUIEKCOB C HCIMOJIb30BAHHEM
cucteM OpoHHpOBaHHsA, NpOe3NHLIX (aBWa, X/, aBTO,

KPYH3HBIX) OuneToB,  apeHnsbl aBToMOo0MNA, c
npeaocTaBleHUEM HeoOXoIUMO#
NOKYMEHTAUMU.MPHATHOIO  BpeMs  MPOBOKIEHHWA  Ha
MEPOIPHATHSAX.

PO3: CocraBnsTs NporpamMMsl aHMMAaLMOHHBIX,

KYJIbTYPHO-MAcCCOBBIX MEpPONpPUATHI, JENOBBLIX BCTped,
TOp:KecTB, OaHKeTOB, MNpa3sJAHUKOB M KOH(epeHUHii B
HHIYCTPUH TOCTENPUMMCTBA C  YYETOM CTAaHIApTOB
KayecTBa OOCHYKHBaHHMS W [NPUHUMIOB 0e30MacHOCTH
MATaHUA Ha OCHOBE aHajHu3a PpHCKOB H KPHTHYECKHX
(HACCP) NPUHATBIX Ha MEN 1y HAPOIHOM 7
rocy1apCTBEHHOM YPOBHE /Ui KOM(OPTHOrO U MPHATHOIO

Purpose of the discipline: study the types and
features of mass events and the rules for their
maintenance.

Summary of the discipline:

Discipline reveals the basics of organizing mass
events in the service sector, developing and
implementing innovative programs and events
that can satisfy the clients needs in organizing
banquets, cultural and mass events, receptions,
conferences, etc.,, with a large number of
participants, as well as proficiency in vocabulary,
the basics of team building, safety and
organization labor skills

Learning outcome:

LOI1: To choose the most effective methods for
providing informational, advisory, accounting and
related services to guests when assisting, related
to tourist navigation, tour services, animation
events, visits to places of rest, museums, theaters
and other leisure complexes using reservation
systems, travel (air, railway system, car, cruise)
tickets, car rental, with the provision of the
necessary documentation.

LO3: To articulate programs for animation,
cultural events, business meetings, celebrations,
banquets, holidays and conferences in the
hospitality industry, taking into account the
quality of service standards and safety principles
adopted at the international and state levels for a
comfortable and pleasant time at events.

LO10: To evaluate the prospects for the creation
and realization of hospitality enterprises, taking
into account the formation of tourist flows and
centers for various types of tourism (business,
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OH10: TypusmHiH apTypai Typaepi 6oiibiHiua (ickepaik,
raCTpPOHOMHAJIBIK, KYPOPTTBIK, M3IEHH, CNTOPTTBIK K3HE
T.6.) TYPUCTIK aFblHAAPIbI KIHE OPTANbIKTAPAbI
KaJIbI[ITACTBIPY bl €CKEPE OTBIPBII, KOHAKKAIIBLIBIK
canachlHAarbl KaCIiMOPBIHAAPABI KYPY KaHE iCKe achipy
nepcrneKTHRAIAPIH KIHE OJlapFa TYPHU3M, MeiipaMxaHa
HoHe KOHaK yil OM3Heci HH(PaKypbUIBIMBIHBIH FbLUIBIMH-
TeXHHKIbIK AaMYbIHbIH OcepiH Oaranay.

BpEMs MPOBOXKIEHHA HA MEPOTIPHATHSAX.
PO10: OueHuBaTh NepcrieKTHBLI CO3[AAHHUA W pean3alnu
npeanpuaATHi  cdepbl  FOCTENPUUMCTBA € YYETOM
(GopMHpOBaHMS TYPHUCTCKHUX [OTOKOB M UEHTPOB [0
pasHYHBIM BHIaM TypH3Ma (IeJI0BOii, raCTPOHOMHYECKHI,
KYPOPTHBIii, KyJIbTYpPHBIH, COPTHBHLIA W 1Op.) H BIHUAHHE
Ha HHUX Hay4HO-TEXHMYECKOTO Pa3BMTHA HHQPACTPYKTYphI
TYpH3Ma, PECTOPAHHOTO M TOCTHHHYHOTO OM3Heca.

gastronomic, spa, cultural, sports, etc.) and the
impact on them of the scientific and technical
development of tourism infrastructure, restaurant
and hotel business.

Herisri ane6nerrep / OcHoBHan autepatypa / Main literature:
1. Tynsbaesa A.T., OmapoBa H.A., Kaasipbekosa J1.C., Yiukynakosa .M. TexHosorus odciyuBaHuA U cepBUc: ydeOHO-MeTonnYeckoe nocodue.- 2-e u3l.- AJIMaThi:

Anuuep, 2018.- 138c.

2. Hmanrynosa T.B., Pacynopa C.K., [lecroBa A.A. DkoHOMHYeCKHI1 CJIOBaph HHAYCTPHU TYpH3Ma H roctenpuuMcTea.- Anmarsl: KasACT, 2017 — 360 c.

3. Xoronesa M.B. 3actaBbTe HHTEpHET paboTaTh Ha Ball pectopaH.- M.: Pectopannsie Begomoctu, 2016.- 264c.
Kocbimiua aneonerrep/ Jononuurensuan aureparypa / Additional literature:

1. ®enmuoe B.I'. KyasTypa pectopannoro cepBuca: yuebHoe nocobue.- 7-e u3n., crepeotun.- M.: Manarenscko-toprosas kopnopauus "Jlawkos u K", 2019.- 248c.

2. Momnsra E.B. AHrnuiickuii A3bIK: TYpH3M, TOCTENPHUMCTBO, TUIaTeKHbIe cpeacTBa: yuebHoe nocodue.- 3-e u3f., crepeotun.- M.: CoBerckuii cniopr, 2014.- 248c.

3. Hmanrynoea T.B., Pacynosa C.K,, Tlecroa A.A., A6nnkapumosa M.H. CepBucHas nesTeNnbHOCTh B HHAYCTPHH TYPH3Ma M rocTenpuHMCcTBa. - YuebHoe nocobue. -

Anmater: KasACT, 2018. - 185 c.
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Module code: M 21

Module Name: Module of the Service, standardization and certification in the service sector

Code of Discipline: TS35158

The name of the discipline: Standardization and certification in the service sector

Prerequisites: Basics of the hospitality industry

Post requisites: The material and technical base of the service sector

ITonHiH MakecaThbl: KOHaK yilnep MeH MeipaMmxaHanapibl
KYpPYIbIH 3amMaHayd aJictepi MeH HerizzepiH 3eprrey,
KasakcTtan Pecriybnukaceiiia MeiipaMxaHa xaHe KOHaK Yil
Ou3Heci canacklHla Ka3ipri CTaHaapTTapibl Hrepy.

ITaHHIH KbiCKaIa MA3MYHbI:

Llesib AHCHMILUIMHBI: M3Y4EHHE COBPEMEHHBIX NMPHEMOB W
OCHOB CO3/IaHHS TOCTHHHII W PEecTOPaHOB, OBJIANECHHE
COBpPEMEHHBLIMH CTaHAApPTaMM, CYLIECTBYIOLIMMHU B cepe
pPecTopaHHOro M rocTHHHYHOro Ou3Heca B PecmyOnuke
KasaxcraH.

Purpose of the discipline: the study of modern
methods and fundamentals of creating hotels and
restaurants, mastery of modern standards existing
in the field of restaurant and hotel business in the
Republic of Kazakhstan.
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[IoH KbI3MET KOpCEeTY canachlH KamTamacki3 ety YLIiH
KbI3MET ~ KOPCETY  CalachiHbIH  CTAHJApTTapbl  MEH
cepTHhHKaTTaYbIH, Kasakcrau IKOHOMHKACHIH
MEMJIEKETTIK peTTeydiH Heri3ri JIEeMEHTTEPiH, OHIM
canacelH bakpinay xyiiecid 3eprreyre GarbitTanran. Kypc
KBI3MET KOPCEeTYy CalachlHAaFhl KACIMKEPNIKTI CTanaapTTay
KoHe  cepTuMKaTTay  cansachiHJarsl  HOPMATHBTIK-
KYKBIKTBIK ~KY)KaTTapMeH ymbic icteyne Kaszakctan
PecryOnukaceiibif, MeMCT  KONOaHyIBIH  KY3bIPETTUIK
TaciliHIH aicTeMenepiH yipeTei.

OKy HaTmxkeci:

OH2: Konak yii KeleHiHiH koHe 6acka 1a opHaiacTblpy
KypanaapeiHbliH, GapiblK KbI3METTEPIHIH KbI3MET KOpCeTy
CTAHAAPTTApbIH, KoCiOM JTHKA MeH OJTHKeTIH cakraii

OTBIPbIII, KbI3METTepi aBTOMATTaHIbIPY YuIiH
MHHOBAUMANLIK  OaFjapnaManap  MeH  aKnapaTThiK
KyHenepai KonjaHy apKblUlbl  KOHakTapiel Opounay,

TipKey, OPHAJIACTLIPY JKoHe ecentecy OeMiMiHIH AKYMbIChIH
yilBIMIACTBIPY JKaHe yiinecTipy.

OH3: KoHaiokailbUIbIK HHIYCTPHACBIHAAFI iC-1Iapanapaa
YaKbITThl KAkl  KOHE  JKAFbIMIbl  OTKI3Y  YUIIH
XaJIbIKAPAILIK JKOHE MEMJIEKETTIK JeHredne kabbliaaHraH
kayin-karepnepai #one coin tanaay (HACCP) werizinne
TAMAKTAHYIbIH  KayinCi3MiK  MPMHLMOTEPIH,  KbI3MET
KOpPCeTY CamnachbiHblH CTAHNAPTTAPbIH  €CKEepPe OTBIPBII,
AHUMAUMAIBLIK, MYJAEHU-KOMWINIK ic-wapanap, ickepiik
Ke3zecynep, canTaHarrap, OaHKeTTep, Mepekenep MeH
koH(pepenumnsnap 6arnapaamManapbiH Kypy.

OHS: MeiipamxaHa ici »oHe KOHaK Yil OM3Hecl canacbiHia
MYMKIHIIKTepi IIeKTeyni anamaapibl KaHE  KbI3MET
KepceTyliH epekiie mapTrapbl 6ap Oacka 1a KOHAKTapIibl
KOCa aIFaH/ia, TYTHIHYLIBUIAPAbIH SPTYPii CaHATTapbIHbIH
KKETTLIIKTEpPIH ecKepe OTHIPbII, 0JIapAblH KONaiiljibl kaHe
KokeTiMIi OONMybIH KaMTaMachil eTeTiH KIMEeHTTepre
GarjapnaHraH KbI3METTEDP KepceTy.

Kpatkoe copepxanue AMCUHILIHHBI:

JIMCUMIUIMHA Halpap/ieHa Ha HW3y4YeHHE CTaHJapToB M
cepridukaunn cdepbl ycuyr ans obecneyeHWs KavecTBa
o0CITyKMBaHHA, KIIOYEBBIX JIEMEHTOB rOCYapCTBEHHOIO
peryiMpoBaHus  3koHOMHMKHM  Ka3zaxcraHa,  cHCTEMBI
KOHTpOJIs KauecTBa npoaykuud. Kypc usyuaetr MeToamku

KOMMETEHTHOro  noaxoja k  npumenennio [OCT
cranpaproB  Pecnybnuku  Kasaxcraw, pabory ¢
HOPMAaTHBHO-NIPABOBBIMM ~ JTOKYMeHTaMM B obsacTu

CTAaHIapTH3aLMK M cepTHHKALMH MpeANnpPHHHMATENLCTRA
cepbl ycIuyr.

PesyabTaTsl 00y4yenus:

PO2: Opraun3oBbiBaTh H KOOPAHHHPOBaTh paboTy oTaena
OpOHHPOBAHMS, PEruCTPaLMK, pasMelleHHAs W pacueTa
rocTeii, myTeM NMpHMEHEeHHs MHHOBALMOHHBIX MPOrpaMMm M
HH(OPMALIMOHHBIX CHCTEM JUIA aBTOMATH3alMH YCIYr
cobmoeHnem CTaHIapTOB o0cyKUBaHUS,
npodecCHOHANBHONH  3THKKM M ITHKETa  CEPBUCHOI
[EATeJILHOCTH BCEX CiykO MOCTHHMYHOIO KOMIUIEKCA WM
HHBIX CPEACTB pasMECLLUCHHI.

PO3: CocraBnsaTh MpOrpaMMbl AHHUMALHOHHBIX,
KYJIbTYPHO-MAacCOBBIX MEpONPHATHIA, [EJOBbIX BCTpeH,
TOpKecTB, OAHKETOB, Mpa3sfHUKOB W KOHdepeHuHi B
HHIYCTPUH TOCTENPHHUMCTBA C Y4YETOM CTaHIapTOB
KauecTtBa OOCTYXHBAaHMA M MNPHHIMIOB 0€30MacHOCTH
MUTAHWA HA OCHOBE aHaIH3a PHCKOB M KPHTHYECKHX
(HACCP) MNPHHATBIX Ha MEX 1y HAPOIHOM 7
rocyIapcTBEHHOM YPOBHE Ui KOM()OPTHOIO M MPHUATHOrO
BpeMs NPOBOXKIECHHA HA MEPONPHATHAX.

PO8: Oka3biBaTh KIHEHTOOPHEHTHPOBAHHBIE YCIYrH B
cepe pecTopaHHOro jena M TOCTHHHYHOrO OM3Heca,
obecneunBatoline kKoMbpopTHOE H NOCTYnHOE npebbiBaHHE
pazNMYHBIX KaTeropuit norpebuTenei ¢ yuyeToM HMX
notpedHOCTell, BKIIOYAs JMIL € OrPaHHYEHHBIMH
BO3MOMHOCTAMHM M JPYTMX rocTeil ¢ 0coObIMU YCIOBUAMH
00CIyKUBaHHS.

Summary of the discipline:

The discipline is aimed at the study of standards
and certification of services to ensure the quality
of service, the key elements of state regulation of
the economy of Kazakhstan, the quality control
system of products. The course examines the
methods of competent approach to the application
of GOST standards of the Republic of
Kazakhstan, work with legal documents in the
field of standardization and certification of
business services.

Learning outcome:

LO2: To organize and coordinate the work of the
department of booking, registration,
accommodation and calculation of guests, by
using innovative programs and information
systems to automate services in compliance with
service standards, professional ethics and etiquette
of service activities of all services of the hotel
complex or other accommodation facilities.

LO3: To articulate programs for animation,
cultural events, business meetings, celebrations,
banquets, holidays and conferences in the
hospitality industry, taking into account the
quality of service standards and safety principles
adopted at the international and state levels for a
comfortable and pleasant time at events.

LO8: To provide customer-oriented services in
the field of catering and hotel business, ensuring a
comfortable and affordable stay for various
categories of consumers, taking into account their
needs, including people with disabilities and other
guests with special conditions of service.

Herisri apebuerrep / OcHoBHas autepartypa / Main literature:
1. Uluumapes B.KO. MeTtponorus, cranmaprusauns u ceprudukauus. Cpeanee npodeccuonanbHoe odpasopanue, M.: ®ennke, 2018 r.,429 c.

2. [Ilpokodwresa M.A., Umanrynosa T.B. TepMHHOIOrHYeCKHii CIOBaph YNPABIEHUs MEPCOHAIOM B WHAYCTPHH Typu3Ma M roctenpuumctba / CBHIETENBCTBO O

roC.perucTpaLuy npas Ha oObEKT aBTOPCKOro npasa oT 6 nexadbps 2017, Ne 2951

3. Tyasbaesa A.T. TexHonorua obciy)uBaHus H cepBHC: yuebHO — MeToamMueckoe nocobue. — Anmatel: KasACT, 2018. — 128 c.
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Kocbimuia ageduerrep / lononutensHan nurepatypa / Additional literature:
1. Bosakos l0.®. Beenenue B rocTHHHYHBINA U TypUCTHUECKUI Ou3Hec: yuebHoe nocobue / 2-e u3n.- Poctos-Ha-/loHy: ®enukce, 2014.- 349¢.
2. bpawnos [I.I'. DkoHOMHKa rOCTUHHYHOrO OH3Heca: yuebroe nocodue / M.: Gaunra, 2012.- 222c.
3. Jlxym T.A. «Opranuszaius rocTHHHMHOrO Xo3siicTBa», maructp, 2012. - 400c.
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Module code: M 21

Module Name: Module of the Service, standardization and certification in the service sector

Code of Discipline: TS36159

The name of the discipline: Hospitality business meeting industry

Prerequisites: Service of mass events in the service sector

Post requisites: Advertising and information activities in hospitality

ITonnin MaKcaThl: CTYIEHTTEPAiH iCKepNiK Kesaecy
MHIYCTPHACBIHBIH KAJIBIITACYbl TYPAJIbl, KOHAKKAMIBUIBIK
MHIYCTPHACBIHBIH ~ €pPEeKUIENIKTepiH  EeCcKepe  OThIphI,
opTypni neHreiineri 6oc yakpiT OarnapnamanapbiH Kypy
*koHe OarpITTay Typaibl TYTAC TYCIHIK KaJbINTACTHIPY.
[MoHHiH KbICKALIA MA3MYHBI:

[Mon  ickepnik  Kke3mecynepaiH  Kasipri  3amMaHrbl
MHIAYCTPHACBIHBIH HEri3ri TYCIHIKTEPiH, TapuXu Jamy
KONIAPbIH, KIKTENYiH, HBICAHAAphl MEH TypJepiH
seprreyre OarbiTranrad. Kypc anam MeH KOFaMHBIH
KaKeTTLTIKTepi MeH MYyJiesepi, @Mip CaaTbl KoHE OHbIH
HEri3ri KOMIOHEHTTepi, OHBIH APTYpJi TYpnepi, Kbi3MeT
KOpPCEeTY, KOMMYHMKAUMAJIBIK TpOLECTI YHBIMIACTHIPY
epeKkuenikrepi, KocibM JIEKCHKaHbl MEHrepy, Kbi3MeT
KOPCETY CanachiHla KeJicCe3aep KYpridy »oHe iCKepiik
KesjiecyJiep yYibIMAACTBIPY CUAKTBI YFbIMAAPIbl allabl.
OKy HaTHHKeC:

OHI: Konakrapra KbI3MeT KOPCETY Ke3iHIe KaeTTi
KY)KaTTap/bl YCbiHA OThIpbiN, GpoHnay KyiHenepiH, ol

Leabs AHCUMIIHHBI:  CHOPMHPOBATL Y  CTYIEHTOB
LEJOCTHOE NpeacTaBienue 0 (POPMHUPOBAHHH HHIYCTPUH

NeNoBbIX BCTped, pa3paboTke [0CYroBbIX MpOrpamm
pasHOro  YpPOBHSL M HANpaBJ€HHOCTH C  YYETOM
ocobeHHocTel chepbl rocTenpUHMCTBA.
Kparkoe conepxkanue IHCUHIUIHHBL:
JlucuMninHa  HampaBieHa Ha  HM3y4Y€HHE  KJIKOYEBBIX
NOHATHIA, HCTOPHUYECKOH JIHHUH pa3BHTHA,

Knaccupukaunu, GopM U BUIOB COBPEMEHHOH MHIYCTPHH
nenosbix BeTped. Kype packpbiBaeT Takue MOHATHA Kak:
notpeOHOCTH W MHTepechl 4enoBeka u obulecTsa; obpa3
KHM3HH M €ro OCHOBHBIE KOMIIOHEHTBI; €ro pa3jiM4Hbie
BUabl;  oOcnyxuBaHue;  0cOOEHHOCTH  OpraHu3alluu
KOMMYHHKAIIHOHHOT'O npotecca; BJIaCHUE
npoeccHOHANBLHOM JIEKCHKOM; BeeHHE MEePEroBopoB H
OpraHu3ailus AeJoBbIX BCTpey B cepe obcnyKuBaHHs.
PesyabTarhl o6yuenus:

POIl: BeiObupate wnaubonee dpQexTHBHbIE  METO/bI
npefocTaBieHHs  UHOOPMALHOHHBIX, KOHCYJbTATHBHBIX,

Purpose of the discipline: to form in students a
holistic presentation on the formation of the
business meeting industry, the development of
friendly programs of different levels and
orientation, taking into account the specifics of
the hospitality sphere.

Summary of the discipline:

The discipline is aimed at studying the key
concepts, historical lines of development,
classification, forms and types of the modern
business meetings industry. The course reveals
such concepts as: needs and interests of a human
and society; lifestyle and its main components; its
various types; service; features of the organization
of the communication process; proficiency in
vocabulary; negotiating and organizing business
meetings in the service sector.

Learning outcome:

LO1: To choose the most effective methods for
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Kypy (aye, T/K, aBTO, KpyH3aik) GMneTTepid, aBTOKONIKTI
JKanra any/lbl KOJJAaHa OTBIPbIN, TYPUCTIK HaBHralMsra,
JKCKYPCHAJIBIK KbISMET KOpCEeTyre, aHHMalUHAJbIK ic-
miapajiapra,  JeMalbiC  OpbIHAApbIHA, my3eiinepre,
TeaTpsiapra koHe Oacka ga nemanbic KeweHaepiHe 6apy
Ke3iHAe aKMapaTThlK, KOHCY/bTALMANBIK, Oyxrantepmuik
JIHE i1ecne KbI3METTep/li KOpCeTyIiH eH THIMJI d/1icTepiH
TaHjay.

OH3: KoHaiokailbUlbIK HHILYCTPUACBIHAAFBI iC-1Iapanapaa
YaKbITTBl ~ Kaibl  KOHE  JKaFbIMIbl  OTKI3y  YIOiH
XabplKapaJblK MaHe MeMJIeKeTTiK NeHrelne Kabblnaanran
Kayin-kareprepai sxaHe cbiHu Tangay (HACCP) Herizinne
TaMaKTaHy[IblH  Kayinci3gik  NPWHLUMOTEPIH,  KbI3MET
KOpCETY canachiHbIH CTAHIAPTTapblH  €CKEPE OThIPBII,
aHUMALMANBIK, MOJIEHU-KOMNUIK ic-wapanap, ickepiik
Ke3jiecysiep, cantaHarTap, OaHKeTTep, MepeKenep MeH
KoH(epeHuuanap OaraapiaMaiapbiH Kypy.

OyXranTepckux M COMYTCTBYIOLIMX YCHIYr TOCTAM [pH
OKa3zaHUuH NMOMOILIH, KacarwlHuecs TypHCTCKOFl HaBUIalHH,
IKCKYPCHOHHOIO oﬁcnyxcusauml, AHUMALMOHHbLIX
MEPOIPUATHI, NOCELIEHHE MECT OTIbIXA, MY3€EB, TEATPOB
M MPOYHX IOCYTOBBIX KOMIUIEKCOB C MCMOJIb30BAHHEM
cicteM OpOHHpPOBaHMsA, MpPOE3NHbBIX (aBHa, /1, aBTo,
KpyW3HbIX)  OwmneroB,  apenabl  aBromMobwis, ¢
MpeaoCcTaBIeHHEM HEOOXOAUMOI IOKYMEHTALIMH.

PO3:CocTaBnfTh NporpaMmbl aHHMalHOHHBIX, KYJIbTYPHO-
MaccoBBIX MEpOMNpHATHIA, JENOBBIX BCTPEY, TOPIKECTB,
OaHKeTOB, Npa3sAHUKOB M KOH(epeHUMHA B HHIYCTPUH
rOCTENPHUMCTBA €  y4YeTOM  CTaHIapTOB  KavecTBa
o0cny)KHBaHHA M NPHHUMNOB 0e30MacHOCTH NMUTaHHA Ha

ocHOBe aHanu3a puckoB W kputnueckux (HACCP)
MPHHATBIX HAa MEXKIYHAPOOHOM H  TOCYIapCTBEHHOM
YpoBHE i KOM(OPTHOTO M  TNPHATHOrO  BpeMA

[MPOBOXACHHA HAa MEPONPHATHAX.

providing informational, advisory, accounting and
related services to guests when assisting, related
to tourist navigation, tour services, animation
events, visits to places of rest, museums, theaters
and other leisure complexes using reservation
systems, travel (air, railway system, car, cruise)
tickets, car rental, with the provision of the
necessary documentation.

LO3: To articulate programs for animation,
cultural events, business meetings, celebrations,
banquets, holidays and conferences in the
hospitality industry, taking into account the
quality of service standards and safety principles
adopted at the international and state levels for a
comfortable and pleasant time at events.
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Code of Discipline: TS47160
The name of the discipline: Gastronomic tourism
Prerequisites: Service of mass events in the service sector

Post requisites: Application of knowledge and practical skills in professional activities

[Maunin MAKCATDI: HHHOBALIMAJIBIK TYPHCTIK
TAPTBIMBUILIKTEl  KANBINTACTBIPY MYMKIHIIT  peTinae
racTpPOHOMHAJILIK TYPH3MHIH Heriari TyciHiktepin Oesin
KOpCeTy, COHIaii-aK raCTPOHOMHAJIBIK TYPH3MHIH JaMy
TeHAEHUMAIapsl  MeH  OachIMIBIKTapelH  aiiKeiHOay,
eJIIep/liH acXaHaChIHbIH epeKIIeNiKTepiH YHaTY.

[TonHiH KbICKaWIa Ma3MyHbI:

[ToH oneMHiH racCTPOHOMHSUIBIK alyaH TYpJiiiri, ap Typni
XaJIBIKTAP MeH JTHOCTap/blH TaramjapblH AaiibiHAay
TapUXbl MEH JI2CTYpi Typamel Herisri TyciHikTepui
KaJIbINTACTLIpYFa, MeiipaMxaHa Ou3Heci JaMybIHBIH Herisi
peTiHie 2NeMHIH TracTPOHOMMANBIK "KapTachlH" Kypyra
OarbiTTasiFad. Kypc onieM acxaHachbiHbIH 2JeMIIK JKoHE
aiiMaKTBIK J1aMy TEHIEHINATAPBIH )KIHE raCTPOHOMHANBIK

TYPU3MHIH ~ MHHOBAUMANBIK  GarbITTapblH  3epTTeyni
KaMTH/bI.

OKY HITHKeCI:

OH7: Kouak yi#t koHe MelipamxaHa OW3HECiHIH
MepCoOHANBIMEH  KBI3MET  KOPCETYy  camachlH  KoHe

JIOTHCTHKANBIK KY#Henepi xakcapTy Kypaiaapsl 6oiibiHiua
JKaHAIIBI Waesapibl, 3aMaHaYH TeXHOJIOTHANAP/bl KIHE
KOHAKTapIbl ©3iHiH JKaHAIBIFEIMEH, CIyJeTIMEeH KoHe
eHipnepIiH racTPOHOMHSIIBIK epeKienikrepiMeH
TapTaThlH MaTepHAIAAp/bl MaiifajaHa OThIpbIN, AeManyfra
apHanraH MHQPaKypbUIbIM  OObEKTINIEPi MEH KEHICTiK
KelleHIepiHiH AH3aiHbIH a3ipaey.

OH10: TypusmHin apTypni Typnepi Goiibinma (ickepiik,
raCTPOHOMHANBIK, KypPOPTTBIK, M3[EHH, CIOPTTHIK KoHe
1.0.) TypHCTIK  aFblHAApAbl  KOHE  OPTAILIKTAp/bl
KaNbINTACTBHIPYAbl €CKEpPe OThIPbIN, KOHAKKAMIbUIBIK
caNachlHAAFbl KaCIiMOPLIHAAPAL Kypy k3He icKe achlpy
MepcreKTHBANAPBIH JKAHE onapra TYpH3M, MeifpamxaHa
HoHe KOHaK yil Ou3Heci MH(PaKYpbUILIMBIHBIH FbIJIBIMH-
TEXHUKAJIBIK AaMYBIHBIH ocepin Oaranay.

Lenbs AMCUMILIMHBI: OCBEILEHHE OCHOBHBIX KOHLICIMUHI
racTPOHOMHYECKOTO0  TYpH3Ma Kak BO3MOKHOCTH
thopMHpoBaHHH MHHOBALIMOHHOM TYPHCTCKOMR
NPHUBIEKATENLHOCTH, @ TaKKe BbIABHTb TEHACHLHH M
NPHOPHTETHI  Pa3BHTHA  TaCTPOHOMHYECKOTO  TYpH3Ma,
Hacla/IuThcd OCOOEHHOCTAMM KYXHH TOH WIH HHOMH
CTpaHsbl.

Kparkoe cogepxaHue AHCUHILIHHBI:

JIMcuMIuiMHA HanmpaeileHa Ha (OPMHPOBaHHME OCHOBHBIX
NOHATHI O TracTPOHOMHMYECKOM MHOroobpasuu mMupa,
HCTOPUH M TPANHUMAX MMPUTOTOBJIEHHA MHILH PA3THYHBIX
Hapo/IOB U 3THOCOB, CO3IaHHE TACTPOHOMHYECKOH «KapThI»
MHp, KaK OCHOBbI pa3BHTHA pecTopanHoro ousneca. Kypc
BKJIOUaeT B celds H3YHE€HHEC MHPOBbBIX H PErHOHAJIbHbIX
TEHAECHUWI pa3BUTHA KYXOHb MHpa M HHHOBAIIMOHHBLIX
HamnpasJIeHHii raCTPOHOMHYECKOIo TypU3Ma.

PesyabTaThl 00y4yeHus:

PO7: PaspaGatsiBaTh au3aiiH 00beKTOB HHQPACTPYKTYpPLI U
MPOCTPAHCTBEHHBIX KOMIUIEKCOB, MNpeIHa3HaYeHHbIX LIS
OTABIXa, C  MCIOJB30BAHMEM  HOBATOPCKHX  WIEH,
COBpPEMEHHBIX TEXHOJNIOMMI W MaTepHAIOB MMPHBIEKAKINX
rocrei cBoeii HOBH3HOM, APXHUTEKTYPOH H
racTpOHOMHYECKHMMH  OCOOEHHOCTAMH  PErHOHOB, MO
CpelcTBaM YJyUlLIeHHA NOTHCTHYECKHX CHCTEM W KayecTBa
OKa3zaHMsl  ycIyr  [epCOHAJOM  TOCTHHHYHOTO  H
pectopaHHoro OusHeca.

PO10: OuenuBath nepcreKTHBbl CO3JaHHA H pealH3alvH
npeanpuATHt  cdepbl  rOCTEMPUMMCTBA € Y4YETOM
(OpMHpOBaHHA TYPHCTCKHUX TOTOKOB H LEHTPOB [0
pa3IMYHbIM BHJIAM TYpU3Ma (Ie10BOMH, racCTPOHOMHYECKHI,
KYPOPTHBLIH, KYJbTYPHbIH, CIIOPTUBHBIA H Ap.) H BIHAHHE
HA HUX HAYYHO-TEXHWYECKOr0 pa3BUTHA MH(PACTPYKTYpBI
TYpU3Ma, PECTOPaHHOr0 U FOCTHHHYHOrO Ou3Heca.

Purpose of the discipline:

The purpose of the discipline is to highlight the
basic concepts of gastronomic tourism as an
opportunity for the formation of innovative tourist
attractiveness and also to identify trends and
priorities in the development of gastronomic
tourism, enjoy the features of the cuisine of a
country.

Summary of the discipline:

The discipline is aimed at the formation of basic
notions about the gastronomic diversity of the
world, the history and traditions of cooking food
of various peoples and ethnic groups, the creation
of a gastronomic "map" of the world, as the basis
for the development of the restaurant business.
The course includes the study of world and
regional trends in the development of world
cuisines and innovative directions of gastronomic
tourism.

Learning outcome:

LO7: To develop the design of infrastructure
facilities and spatial complexes intended for
recreation, using innovative ideas, modern
technologies and materials that attract guests with
their novelty, architecture and gastronomic
features of the regions, by means of improving
logistics systems and the quality of service
provided by hotel and restaurant business staff.
LO10: To evaluate the prospects for the creation
and realization of hospitality enterprises, taking
into account the formation of tourist flows and
centers for various types of tourism (business,
gastronomic, spa, cultural, sports, etc.) and the
impact on them of the scientific and technical
development of tourism infrastructure, restaurant
and hotel business.
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