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Vear 1 Year 2 Year 3 Vear 4
Form of assessment Credits Total academic hours Assigned department
Cemectp 1 | Cemectp2 | Cemectp3 | Cemecrp 4| Cemectp5 | Cemecrp 6 | Semester 7 | Semester 8
Name Pass/fai
Eramin| Pass/il | | exam p':]’e’“m Couse] contol | Fact | A9 | Workwiha ) Cass :;'[:y Control | e se. se se. se. se. Credits Credits | Code Name
grade

Unit 1.Disciplines (modules) 187 6732 2666.15 2332 | 3028.6 | 1037.25 29 23 27 18 30 18 27 15
Core part 102 | 3672 | 1660.25 | 1402 |1424.5| 58725 | 29 23 16 14 9 4 7
Socio-humanitarian module 13 | 23 1 15 540 | 21895 | 150 |24455| 765 6 2 7
History (history of Russia, general history) 1 4 144 48.25 30 53 | 4275 4 71 |Department of History
Basics of sociocultural communication 2 1 4 144 783 60 | 657 2 2
Social science 1 2 72 46.15 30 | 2585 2 73 De”mv':'e"t of Social sciences, pedagogy
Psychology of communications 2 2 72 32.15 30 | 3085 2 73 ':::T:v':'e"t of Social sciences, pedagogy
Philosophy 3 4 144 48.25 30 6 | 3375 4 72 |Department of Philosophy and Culturology
Economy and management in a public catering enterprise 3 3 108 44.15 30 | 6385 3 52 |Department of Management
Module "Basics of business communications” 13 | 24 10 360 | 21675 | 206 |143.25 4 2 2 2
Russian language and culture of speech 1 2 7 32.15 30 | 3985 2 55_|Department of Russian language
Foreign language 3| 24 s 288 1846 176 | 1034 2 2 2 2 45 |Department of Foreign languages
Module "Physical education and sport” 16 2 72 323 32 | 397 1 1
Basics of physical education 1 1 36 16.15 16 | 1985 1 56 |Department of Physical education
Physical self-perfection 3 1 36 16.15 16 | 1985 1 56| Department of Physical education
Mathematical and natural science module 22 12220 47 | 1602 | 7164 | 596 | 6a26| 333 14 19 5 5 4
Mathematics 12 2 2 432 155.1 120 | 1914 | 855 6 6 13 |Pepartment of Applied mathematics and
Informatics and information technologies 12 5 180 104.3 7 | 757 2 3 13 |Pepartment of Applied mathematics and
Physics 2 2 4 144 64.55 60 | 367 | 4275 4 25 |Department of Physics
Chemistry 1234 1234 | 22 792 3282 | 282 | 3018 | 162 3 6 5 5
Inorganic chemistry 6 216 78.55 60 | 947 | 4275 3 35 |Department of Chemistry
Organic chemistry 2 2 3 216 92.55 74| 807 | 4275 6 35_|Department of Chemistry
Physical and colloidal chemistry 3 3 5 180 78.55 74 | 677 | 3375 5 35_|Department of Chemistry
Biochemistry of food products 4 4 5 180 78.55 74| 587 | 4275 5 35 |Department of Chemistry
Microbiology 5 4 144 6425 60 | 37 | a7 4 44 |Department of Water bioresources and
Module "Safe living environment” 7 3 108 6215 | 60 | 4585 3
e sty B 5 ™ o % | 3 2 |Department of Technosphere safety and
Engineering and technical module 456 | 37 B 16 576 | 273.05 | 240 | 1927 | 11025 2 4 5 3 2
;‘:::H::‘a‘s of legisation and. standardization of food| 3 2 7 32.15 30 | 3085 2 31 |Department of Food products technology
Metrology and technical regulation 4 4 144 64.25 60 4 | 3375 4 31 |Department of Food products technology
Processes and apparatus of food productions 5 5 5 180 80.25 60 57 42.75 5 3, |Pepartment of Production equipment
Public catering equipment 6 3 108 50.25 46 24 | 3375 3 3, [Pepartment of Production equipment
Public catering design 7 2 7 46.15 44 | 2585 2 31 |Department of Food products technology
General professional module 14 7 o 324 | 14065 | 118 |11585| 675 4 3 2
Professional basics 1 4 144 4625 30 64 | 3375 4 31 |Department of Food products technology
Food and biologically active additives 4 3 108 48.25 44 %6 | 3375 3 31 |Department of Food products technology
Production organization at public catering enterprises 7 2 7 46.15 44 | 2585 2 31 |Department of Food products technology
Part formed by the educational process participants 85 3060 1005.9 930 | 1604.1 450 11 4 21 14 20 15
Module of practical at a specalized| 55, 37 1332 249 240 | 912 | 1711 11 11 9 6
Practical training at a specialized department 3567 37 1332 249 240 | o2 171 11 11 o 6 85 _|Specialized department
Module "Safe living environment” (B) 7 7 7 6 216 99.4 %0 | 7385 | 4275 6
sfm d:"d quality control of food raw material and food| 7 4 144 67.25 60 34 42.75 4 31 |Department of Food products technology
Sanitary and food hygiene 7 2 7” 3215 30 | 3085 2 31 |Department of Food products technology
General professional module (B) 4567 | 5 567 20 720 | 34415 | 316 |24085| 135 4 7 5 4
Research methods. in professional activities 4 4 144 64.25 60 4 | 3375 4 31 |Department of Food products technology
Nutrition physiology 5 5 5 180 67.25 60 79 | 3375 5 31 |Department of Food products technology
Public catering products technology 6 5 6 7 252 1294 120 | 8885 | 3375 2 5 31 |Department of Food products technology
(Commodity merchandising 7 7 4 144 83.25 7 27 | 3375 4 31 |Department of Food products technology
Elective modules 888 | 5778 88 22 792 | 31335 | 284 | 377.4 | 10125 3 4 15
f;:?;‘_’fn_'::::';;;x:"ifad"ﬁ"g of semi 888 | 5778 88 22 792 313.35 | 284 | 377.4 | 10125 3 4 15
Refrigeration technology and equipment 5 3 108 48.15 46 | so.85 3 3 [Department of Production equipment
:Z:;‘;ﬁ;"p::;:m"ﬁ”'smd and ready-to-eat products using| g 7 8 6 216 76.4 66 | 10585 | 33.75 2 4 31 |Department of Food products technology
o o sy rished and ready-to-eat products from| 7 8 6 216 76.4 66 | 10585 | 3375 2 4 31 |Department of Food products technology
Production of flour and confectionery products 8 4 144 64.25 60 6 | 3375 4 31 |Department of Food products technology
C:;;ﬁl‘;"r;: semifished and.readyto-eat products fom 8 3 108 48.15 46 | 5085 3 31 |Department of Food products technology
Elective module 2. Public catering arrangement 888 | 5778 88 22 792 | 31335 | 284 |377.4 | 10125 3 4 15
Refrigeration technologies at. public catering enterprises 5 3 108 48.15 46 | s085 3 31 |Department of Food products technology
Technology of dishes of public catering enterprises 8 7 8 6 216 76.4 66 | 10585 | 3375 2 4 31 |Department of Food products technology
Service standards and public catering planning 8 7 8 6 216 764 66 | 10585 | 3375 2 4 31 |Department of Food products technology
National cuisine 8 4 144 64.25 60 w6 | 3375 4 31 |Department of Food products technology
Public catering chain 8 3 108 48.15 46 | 5085 3 31 |Department of Food products technology
Unit 2.Practical training 44 1584 1584 10 14 11 9
Core part 44 1584 1584 10 14 11 9
[Academic training 24 24 864 864 10 14
Introductory practice 2 2 864 864 10 14 31 |Department of Food products technology
(On-the-job training 68 20 720 720 11 o
Technological practice 6 11 39 39 11 31 |Department of Food products technology
Pregraduation practice, including research work 8 9 324 324 9 31 |Department of Food products technology
Unit 3. State final 9 324 324 9
Preparation f;:) :Ce Gefense procedure and defense of the fma|| | | . o o 5 31 |epartment of Food products technatoay
Elective courses 5 180 76.45 76 [ 103.55 1 2 2
Information and bibliographic culture 2 1 36 16.15 16 | 1985 1
Professional foreign language for restaurant services 4 2 72 30.15 30 | 4185 2 45 |Department of Foreign languages
Research seminar 3 2 7 30.15 30 | 4185 2
Elective discipli in Physical and sport 330 330 330
Module "Physical education and sport” (B) 246 330 330 330
Practical training in PE and sport (elective courses) 246 330 330 330 56 |Department of Physical education
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