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1.Introduction
1.1.General data

          The educational program 7M07201 "Technology of food products" implemented by the Shakarim 
University of Semey of the Research School of Food Engineering   of the Department "of Food 
Technologyy" in the group of educational programs M111 - "Food production" - was developed taking 
into account the needs of the regional labor market. 

     The educational program regulates the goals, expected results, content, conditions and technologies 
for the implementation of the educational process, assessment of the quality of graduate training in 
this area of training and contains characteristics of the program and areas of professional activity of 
the graduate, learning outcomes and acquired competencies, the organization of the educational 
process that ensures the quality of training of students.
When implementing the educational program, it is planned to use artificial intelligence tools in the 
educational process, thereby developing digital competencies among students in a rapidly changing 
technological environment. 
The educational program provides for the education of a student with special educational needs in 
the conditions of a higher educational institution, as well as his socialization and integration into 
society. 

1.2.Completion criteria
          The main criterion for the completion of the educational process for the preparation of masters of 

the scientific and pedagogical direction is the development of at least 88 credits of theoretical 
training, including 6 credits of pedagogical practice, 13 credits of research practice, as well as at 
least 24 credits of research work of a master s student, including internships and the completion of 
a master`s thesis, at least 8 credits of the final attestations . A total of 120 credits.

     1.3.Typical study duration:      2 years



2.PASSPORT OF THE EDUCATIONAL PROGRAM 
2.1.EP purpose Training of competitive specialists with skills in 

organizational and managerial, scientific and design 
activities in the field of food technology using 
theoretical, practice-oriented and scientific-
educational approaches

2.2.Map of the training profile within the educational program 
Code and classification of the field of education 7M07 - Engineering, manufacturing and construction 

industries
Code and classification of the direction of training 7M072 - Industrial and manufacturing branches
Code in the International Standard Classification of 
Education

0720

Code and classification of the educational program 
group

M111 - Food production

Code and name of the educational program 7M07201 - Technology of food products (by 
application)

2.3.Distinctive features of the OP (double 
degree/joint, OVPO-partner, Double major, 
innovative)

-

2.4.Qualification characteristics of the graduate
Degree awarded / qualification Master of Technical Sciences in the educational 

program 7M07201 - Technology of food products (by 
application)

Name of professional standard Production of meat and meat products
Teacher (teaching staff) of higher and (or) 
postgraduate education institutions

Atlas of new professions -
Regional standard -
Name of the profession / list of positions of a 
specialist

May occupy primary positions:
in scientific and pedagogical training - in research 
institutions, universities and colleges: laboratory head, 
leading specialist, researcher, teacher, production 
technologist, manager and specialist in the 
administrative apparatus of food production 
enterprises

OQF qualification level (industry qualification 
framework)

7

Area of professional activity Master of Technical Sciences in the educational 
program 7M07201 "Technology of food products" can 
work as: in scientific and pedagogical training - in 
research institutions, universities and colleges: head 
of a laboratory, leading specialist, researcher, teacher, 
specialist a production technologist, a manager and a 
specialist in the administrative apparatus of food 
production enterprises.

Object of professional activity The objects of professional activity of graduates of 
the magistracy in the scientific and pedagogical 
direction are universities, colleges; gymnasium; 
research institutes; research and production, 
agricultural, design, expert, administrative institutions; 
enterprises of the food and processing industry; 
branch laboratories, subdivisions, sections, sectors, 



departments under local, regional and republican 
management structures, control and analytical service 
institutions, standardization and certification centers, 
etc.

Types of professional activity Graduates of the Master s degree in the educational 
program 7M07201 "Technology food products" can 
perform the following types of professional activities:
with scientific and pedagogical training:
- conduct scientific and experimental research, carry 
out design and survey work, scientific and 
organizational activities at food production 
enterprises;
- to carry out scientific and pedagogical activities in 
universities, colleges and other educational 
institutions of the education system; 
- methodical, working as methodologists in education 
departments.
A master s student who has completed a specialized 
master s degree can engage in scientific and 
pedagogical activities only if he has mastered a cycle 
of disciplines of a pedagogical profile and has passed 
pedagogical practice. This cycle is mastered during an 
additional academic period, at the end of which he is 
issued a corresponding certificate to the main one 
diploma.

2.5.Graduate Model Upon completion of the educational program, a 
graduate of OP 7M07201-Food Technology should 
have the following competencies:
1. General cultural:
- ability for abstract thinking, analysis, synthesis;
- ability for professional growth, for independent 
learning of new research methods;
- ability to practically use skills and abilities in 
organizing research work and in managing a team.
2. General professional:
- ability for professional operation of modern 
technological equipment and scientific instruments in 
accordance with the
field of training;
- ability to use modern information technologies for 
collecting, processing and disseminating scientific 
information in the field of food technology,
ability to use databases, software products and 
Internet resources to solve problems of professional
activity;
3. Professional:
- ability to plan, organize and conduct research work in 
the field of food technology, be able to correctly 
process the results of experiments and make 
reasonable conclusions and findings;
- the ability to create and improve technologies for the 
production of food products;
- the ability to develop and improve technological 
processes for the production of food products of plant 
and animal origin
- the ability to design and carry out complex studies to 
analyze the quality characteristics of food products
- the ability to present the results of the work 
performed in the form of scientific and technical 



reports, reviews, scientific reports and publications 
using modern information technology capabilities;
- the ability to organize, plan and manage production; 
process current production information, analyze the 
data obtained and use them in product quality 
management
- the ability to conduct pilot industrial

development of technologies;
- the ability to control and identify raw materials, 
finished products, and protect intellectual property 
rights



3.Modules and content of the educational program

Модуль 1. Sociolinguistic and scientific-pedagogical activity
Brief description of the module content

Promotes the formation of sociolinguistic competence and the application of fundamental scientific, pedagogical, 
managerial, communication knowledge and skills in professional activities.

Module disciplines
Foreign language (professional) 

History and philosophy of science 

 Higher Education Pedagogy 

Psychology of management 

Teaching practicum 

Modern technologies and methods for analyzing food products, modeling technological processes
Brief description of the module content

This module will enable students to acquire skills in analyzing food raw materials, developing product technology and 
modeling technological processes, applying modern methods of scientific research, processing and interpreting 
experimental data.

Module disciplines
Engineering of low-waste industries 

Innovations in food packaging 

Microstructural, physico-chemical analysis of food products     

Industrial processing of secondary raw materials      

Development of technology for products for gerodietetic nutrition 

Green skills technologies in food engineering 

Modern methods of analysis of food raw materials and products 

Modern mini-processing complexes    

Technology of gluten-free products 

Waste-free technologies in the poultry processing industry 

Methodology of scientific research 

Methods of scientific research 

Methods of experimental data processing 

Modeling of technological processes of food production 

The research work of a student, including an internship and the implementation of a master s thesis (I) 

Organization and planning of experiments 

Simulation modeling systems 

Technology of protein texturates       

Technology of artificial food products       

Fundamental and applied research in science 

Innovation in technology, food security, intellectual property protection
Brief description of the module content

The disciplines of this module are aimed at acquiring the knowledge necessary for the formation of scientific and 
methodological approaches in the master`s student in solving professional issues in the study of innovative 
technologies, food safety of raw materials and products, will allow students to acquire skills in processing vegetables, 
fruits, grain, meat, milk, fish, and the use of methods for protecting intellectual property

Module disciplines
Genetically modified food products, methods of genetic engineering 

Intellectual property protection  

Innovative technologies processing - meat, milk, fish 

Quality control and safety of food raw materials 



International law in intellectual property 

The research work of a student, including an internship and the implementation of a master s thesis (II) 

Fundamentals of HACCP      

Patenting  

Food safety of raw materials and products 

Modern technologies for processing vegetables, fruits, grain 

Technology of biologically active substances and biologically active additives    

Practice research 

The research work of a student, including an internship and the implementation of a master s thesis (III) 

Final Assessment
Brief description of the module content

Writing and defending a master`s thesis.

Module disciplines
Master`s dissertation 



4.Summary table on the scope of the educational program
«7M07201 - Technology of food products (by application)»

Name of discipline Cycle/
Compone

nt

Term Number of 
credits

Total 
hours

Lec SPL LC IWST IWS Knowledge control form

Модуль 1. Sociolinguistic and scientific-pedagogical activity 
Foreign language (professional) BS/US 1 3 90 30 20 40 Examination

History and philosophy of science BS/US 1 5 150 15 30 35 70 Examination

 Higher Education Pedagogy BS/US 1 3 90 15 15 20 40 Examination

Psychology of management BS/US 1 3 90 15 15 20 40 Examination

Teaching practicum BS/US 3 6 180 Total mark on practice

Modern technologies and methods for analyzing food products, modeling technological processes 
Engineering of low-waste industries BS/CCh 1 5 150 15 30 35 70 Examination

Innovations in food packaging BS/CCh 1 5 150 15 15 15 35 70 Examination

Microstructural, physico-chemical analysis of food products    BS/CCh 1 5 150 15 15 15 35 70 Examination

Industrial processing of secondary raw materials     BS/CCh 1 5 150 15 30 35 70 Examination

Development of technology for products for gerodietetic nutrition BS/CCh 1 5 150 15 30 35 70 Examination

Green skills technologies in food engineering BS/CCh 1 5 150 15 30 35 70 Examination

Modern methods of analysis of food raw materials and products BS/CCh 1 5 150 15 15 15 35 70 Examination

Modern mini-processing complexes   BS/CCh 1 5 150 15 30 35 70 Examination

Technology of gluten-free products BS/CCh 1 5 150 15 30 35 70 Examination

Waste-free technologies in the poultry processing industry AS/CCh 2 5 150 15 15 15 35 70 Examination

Methodology of scientific research AS/CC 2 5 150 15 15 15 35 70 Examination

Methods of scientific research AS/CCh 2 5 150 15 30 35 70 Examination

Methods of experimental data processing AS/CCh 2 5 150 15 15 15 35 70 Examination

Modeling of technological processes of food production AS/CCh 2 5 150 15 15 15 35 70 Examination

The research work of a student, including an internship and the 
implementation of a master s thesis (I)

AS/US 2 11 330 Total mark on practice

Organization and planning of experiments AS/CCh 2 5 150 15 30 35 70 Examination

Simulation modeling systems AS/CCh 2 5 150 15 15 15 35 70 Examination

Technology of protein texturates      AS/CCh 2 5 150 15 15 15 35 70 Examination

Technology of artificial food products      AS/CCh 2 5 150 15 15 15 35 70 Examination

Fundamental and applied research in science AS/CCh 2 5 150 15 30 35 70 Examination

Innovation in technology, food security, intellectual property protection 



Genetically modified food products, methods of genetic engineering AS/CCh 3 5 150 15 15 15 35 70 Examination

Intellectual property protection AS/CCh 3 5 150 15 15 15 35 70 Examination

Innovative technologies processing - meat, milk, fish AS/US 3 5 150 15 15 15 35 70 Examination

Quality control and safety of food raw materials AS/CCh 3 5 150 15 30 35 70 Examination

International law in intellectual property AS/CCh 3 5 150 15 15 15 35 70 Examination

The research work of a student, including an internship and the 
implementation of a master s thesis (II)

AS/US 3 4 120 Total mark on practice

Fundamentals of HACCP     AS/CCh 3 5 150 15 30 35 70 Examination

Patenting AS/CCh 3 5 150 15 15 15 35 70 Examination

Food safety of raw materials and products AS/CCh 3 5 150 15 30 35 70 Examination

Modern technologies for processing vegetables, fruits, grain AS/CCh 3 5 150 15 15 15 35 70 Examination

Technology of biologically active substances and biologically active 
additives   

AS/CCh 3 5 150 15 15 15 35 70 Examination

Practice research AS/US 4 13 390 Total mark on practice

The research work of a student, including an internship and the 
implementation of a master s thesis (III)

AS/US 4 9 270 Total mark on practice

Final Assessment 
Master`s dissertation 4 8 240




























