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Name of discipline Short description of discipline Cycle Component Credits

Obijective: to increase the public and individual legal awareness and legal culture of

students, as well as the formation of a system of knowledge and a civic position on

combating corruption as an antisocial phenomenon. Contents: systems of public

administration bodies, terms of authority, goals, methods of state regulation of the economy,

the role of the public sector in the economy; financial law and finance; the mechanism of GED EC 5
interaction of substantive and procedural law; the essence of corruption, the causes of its

origin; the measure of moral, legal responsibility for corruption offenses; current legislation

in the field of anti-corruption. Formed competencies: analyze and correctly apply regulatory

legal acts.

The purpose of teaching the discipline is to form students' holistic view of the economy and
entrepreneurship, maintaining documentation in business structures. To master the skills of
analytical thinking, competent search for ways to solve socio-economic problems of society.
Summary of the course: system knowledge of the essence of economic phenomena, patterns,
socio-economic development of society in various economic systems. Special attention is

Methods of analysis of economics and paid to the basics of economics, practical issues of implementing an entrepreneurial idea,

entrepreneurship planning an entrepreneur's activities, the importance of fixed and working capital in
entrepreneurship, the development of pricing policy, reducing production costs, as well as
forms and methods of production and commercial activities. Formed competencies:
formation of students' general knowledge of the essence of economic phenomena, patterns,
socio-economic development of society in various economic systems of a holistic view of
the logic of entrepreneurial activity.

Purpose: formation of an ecological worldview, obtaining deep systemic knowledge about
the foundations of sustainable development of society and nature, theoretical and practical
knowledge on modern approaches to the rational use of natural resources and environmental
protection, formation of a professional culture of life safety among students. Course
summary: Ecology as a science. Environmental factors and their classification. Ecological
significance of the main abiotic factors: illumination, temperature, humidity, salinity, etc. GED EC 5
Limiting factors. The organism and the environment. Adaptation of organisms to
environmental conditions. Ecology of populations — demecology. Formed competencies: to
know the basic laws that determine the interaction of living organisms with the
environment; basic principles of nature protection and rational use; principles of life safety
and the procedure for their application in work.

Purpose: To master the methodology and basic concepts of describing the science of
Abaiology. Content:to master the specifics and patterns of the literary process that
determines the artistic originality of Kazakh literature of the 19th century; to know the
leading directions of literary science; to distinguish the basic patterns, typical phenomena

Research skills in the field of law and
anti-corruption culture

GED EC 5

Fundamentals of research in ecology
and safe life

Abai studies BD ucC 3
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Name of discipline Short description of discipline Cycle Component Credits

and transitional cases of literary phenomena. Studies the life and creative heritage of the
classic of Kazakh literature Abai Kunanbayev, philosophy, socio-aesthetic views,
innovations in the system of poems in Kazakh poetry, his contribution to the development of
the poetic language. Formed competencies: to know and understand the meaning of basic
theoretical terms, innovative research methods, analysis of the life and work of literary and
historical figures; can put into practice theoretical knowledge and understanding of the
problems of the development of Kazakh literature and the work of poets of the XIX century;
possess effective teaching and learning strategies, can creatively apply language skills when
writing essays, literary, analysis of literary texts.

Purpose: to develop the ability to master theoretical and practical knowledge in accounting
in the business industry of hotels and restaurants. Contents: accounting in the field of

Accounting and reporting in the hospitality; documentation, cost accounting, cost calculation of products and services; asset
business industry of hotels and accounting; accounting for liabilities and accounting for expenses in hospitality; financial BD ucC 5
restaurants reporting in the restaurant and hotel business. Competencies to be formed: to know the

regulatory regulation of accounting and reporting in the business industry of hotels and

restaurants

The purpose of the course is for students to master theoretical knowledge in the field of
management and acquire skills in applying best management practices in hotels and
restaurants. Content: Characteristics of the organization and management activities. The
internal and external environment of the organization. Communications. Management
decision-making. Planning. Organization as a management function. Motivation. Control.
Competencies to be formed: to know the basic concepts and categories of management; to
master the technology of managerial decision-making, the basics of business ethics and
social responsibility of business.

Purpose: to master the tools of microeconomic analysis and the logic of microeconomic
modeling at the enterprises of the hotel industry Contents: Theoretical foundations of the
activities of hotel business enterprises as subjects of economic activity and an independent
micro-economic system. Economic planning of activities. Fixed assets, intangible assets,
working capital and human resources from the point of view of a single set of services.
Emerging competencies: has the skills of microeconomic thinking and analysis.

Purpose: to form students' basic theoretical knowledge and practical skills in studying the

organization of the catering service of a hotel enterprise, its role in a hotel enterprise, forms
Organization of production at the and progressive methods of service Content: Catering service, its role in the hotel enterprise.
enterprises of the restaurant and hotel ~ Organization of restaurant production. Organizational and legal forms of enterprises. Forms  BD uc 5
business and types of corporate entrepreneurship. The main stages of the organization of a restaurant

establishment. Scientific organization of the work of the staff of restaurant enterprises.

Rational division and cooperation of labor. Formed competencies: participates in all phases

Hotel and restaurant management BD ucC 5

Microeconomics of a hotel company BD ucC 5



Ne Name of discipline

9  Fundamentals of academic writing

10  The basics of hotel management

11  The basics of restaurant business

Law and franchise in the hotel and
12 .
restaurant industry

13  Restaurant and hotel marketing

Short description of discipline

of the organization of production and maintenance, operation of various types of
technological equipment in accordance with safety requirements at catering establishments
at hotels and other accommodation facilities.

Purpose: to familiarize with main features of scientific style of speech, with most common
genres of oral and written academic discourse, mastering the basic principles of
communication in academic environment Content: Requirements for structure of text and its
design. The use of a scientific style of presentation; ability to argue and paraphrase.

Purpose: Students acquire theoretical knowledge and practical skills in providing services in
hotels and other accommodation facilities; students form a system of knowledge and ideas
about modern technological processes in hotels. Content: The hotel industry in the past and
at the present stage. Hotel services in the structure of tourist services. Hotel companies :
concepts, classification and typology. The main functions and services of hotels. State
regulation of the hotel business. Organization and technology of catering for guests.
Emerging competencies: Applies modern technologies to form and provide a hotel product
that meets the needs of consumers.

Purpose: to develop the ability to organize catering and restaurant business. Contents:
History, current state, problems and prospects of the restaurant business. Classifications of
food enterprises. Organization of a new restaurant, location, profile, menu, clientele,
management structure. Technological schemes and forms of service. Organization of bar,
receptions and banquets. The restaurant's production activities, marketing and innovations in
the restaurant business. Competencies to be formed: to be able to establish the type of
enterprise by signs, to draw up diagrams of the organization of technological processes in
workshops, to develop and issue technological documentation.

Purpose: To form the ability to represent the legal regulation of accommodation and catering
enterprises; about the directions, forms, norms, legislative framework in the field of
hospitality, the ability to understand and apply knowledge in the field of franchising of the
hotel and restaurant business. Content: The essence, structure and tools of state regulation of
the hotel and restaurant industry. The world experience of legal regulation. The legislative,
regulatory and legal framework of the main provisions of legal regulation and regulation of
activities in the hospitality sector of the Republic of Kazakhstan. History, basic concepts and
definitions, franchising cases from the hotel and restaurant business. The laws of the
countries. The main requirements of the franchisor. The main obligations of the franchisee.
Characteristics of the functions and subsystems of franchising. Competencies to be formed:
to apply knowledge on the basics of franchising in practice, to work with normative
reference materials, legal acts and to use and

The purpose of the course is to teach students the techniques of active economic activity in
the hospitality industry market, ways to systematically solve production and sales problems,

Cycle Component Credits
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Ne Name of discipline Short description of discipline Cycle Component Credits

and flexible adaptation to market changes.. Content: Theoretical foundations and concepts
of marketing. Marketing research. The marketing environment. Market segmentation.
Product and product policy. Pricing policy of marketing. Communication policy in
restaurant and hotel marketing. Advertising in the marketing system of hotels and
restaurants. Marketing planning and control. Competencies to be formed: to be able to
conduct marketing research, market segmentation, market observations

Purpose: to form the ability to comprehend the relationship between theory and practice,
forms and methods of pricing for pricing policy and taxation of the service sector. Content:
Pricing and taxation in the service The concept and essence of pricing in the service sector. The pricing mechanism in the
sector service sector. Pricing strategies and models. Methods of calculating taxes and tax
payments. Organization of tax accounting and tax reporting at hospitality enterprises.
Emerging competencies: applies well-known pricing strategies and tactics.

The purpose of the course is to develop the ability to use economic methods and techniques

for analyzing and planning the activities of hospitality enterprises. Content: The structure

and conjuncture of the modern market of the hospitality industry. Theoretical foundations of

macro- and microeconomic analysis of the activities of hotels and restaurants. Calculation of BD ucC 5
the efficiency of hotels and restaurants. Formed competencies: possesses methods and

means of influencing the economy of an enterprise in order to increase the economic

efficiency of its activities

Purpose: to form the ability of a holistic view of business ethics as one of the modern fields
of science and components of professional ethics. Content: Specifics, basic approaches,
concept and international principles of business ethics. The state of Kazakhstan's business
culture and trends in its development. Fundamentals of corporate culture and corporate
ethics. The basic rules of business communication and etiquette. Formed competencies:
makes adequate, ethical, effective management decisions that give the company the
opportunity for long-term existence in a competitive market with a minimum of economic
and personnel losses.

Objective: the formation of communicative competencies based on language material at the
Al.1 level, the formation of communicative and intercultural competence. Content: First
contacts and acquaintance. Information about yourself. Filling out the form. The city where |
live (study). Countries of the world. Specify the route. Write a postcard to a friend (parents).
Professions. Physical and psychological characteristics. Me and my family. Formed
competencies: must understand and be able to use familiar phrases and expressions
necessary to perform specific tasks in speech, must be able to introduce themselves and
introduce others, ask questions and answer questions about the place of residence,
acquaintances, property, must participate in a simple conversation if the interlocutor speaks
slowly and clearly and is ready to help

14 BD uc 5

The economics of enterprises in the

15 hotel and restaurant industry

16  Business Ethics

17  English Al BD EC 5
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Name of discipline

English A2

English B1

Brand management of restaurant and
hotel companies

Introduction to HACCP

Infrastructure design in the business
industry of hotels and restaurants

Short description of discipline

Purpose: acquisition of new language knowledge and skills. Development of English
vocabulary at A-level 1.2. Content: Time and mode of the day. Habits. Working day. Make
an appointment. Invitation. Holidays. Holidays in England and Kazakhstan. To call. Give
advice. Biography of a celebrity. Description of appearance. Seasons. Climate. A letter to a
friend. Journey. Formed competencies: must be able to perform tasks related to the simple
exchange of information on familiar or everyday topics. In simple terms, be able to tell
about yourself, your family and friends, describe the main aspects of everyday life.

Purpose: development of communicative competencies at the A 2.1- A 2.2 level, formation
of judgments about the country of the studied language, peculiarities, traditions, etc.
Content: Shops, shopping. Cafes, restaurants. Types of housing. My apartment (my house).
Rent an apartment. Relationships with friends. Neighbors. How to pass the interview.
Resume. Formed competencies: they must understand the basic ideas of clear messages
made in a literary language on various topics that typically arise at work, study, leisure, etc.,
be able to communicate in most situations that may arise during their stay in the country of
the language being studied.

Purpose: Formation of students' competencies in organizing and implementing the process
of developing brand elements, packaging, and corporate identity. Content: Theoretical
foundations of branding. Brand management strategies, brand management. The brand in the
communication process. The architecture of the brand portfolio. Applied aspects of
branding, brand development in the field of hotel and restaurant business. Emerging
competencies: Applies modern information and communication technologies to ensure the
competitiveness of hospitality and catering enterprises.

Obijective: To master the methodology of building an effective management system that
ensures the production of safe food products and to acquire the skills to develop production
programs for mandatory preliminary measures, the HACCP plan, preliminary requirements
programs, and internal audit. Contents: Legislation of the Eurasian Economic Union in the
field of food safety. A rational approach to the creation of the HACCP system in public
catering enterprises. Critical control points in a public catering enterprise according to the
HACCP. Critical limits for KKT, block diagrams of dishes and products for catering
enterprises. External audit and control of the HACCP system. Competencies to be formed:
to be able to develop measures to improve the technological processes of food production
for various purposes.

Purpose: To master the features of creating design and corporate identity and their role in
the competitiveness of a hotel enterprise, as well as to comprehend the increasing role of the
hospitality industry in the country's economy. Content: The basics of creating a corporate
identity of hospitality industry enterprises. Light, shape and color. The psychological impact
of color. Types of compositions. Design of hotels and restaurants. Corporate identity and

Cycle Component Credits
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Name of discipline

Customer orientation in the digital
economy

Leadership and organizational
development

F&B management

Advanced foreign language

Career-oriented English 1

Career-oriented English 2

Short description of discipline

image policy of hotels and restaurants. Competencies to be formed: To master practical
techniques of working with space, modern coloristics.

Objective: To form a system of knowledge among students about the features of a client-
oriented approach in the context of digital transformation. The content of the concept of the
digital economy. Prerequisites for the formation of the digital economy and its impact on the
transformation of economic relations. Sales in the digital economy. Relationship marketing
and customer orientation. The process of creating value for the client. Forming an
assessment of customer-oriented systems. Emerging competencies: Is able to analyze the
current situation and trends in the development of the digital economy in various areas of
life.

Purpose: to form students' fundamental knowledge in the field of theory and practice of
organization management. Contents: Theoretical and methodological foundations of
leadership studies. Theories of the life cycle of organizational development. A model of
organizational factors. Designing organizational structures. A model of the effectiveness of
changes. Analysis of approaches to change management. Leadership in organizational
change. Emerging competencies: identifies and analyzes the features of human resources
management systems.

Obijective: to form qualified bachelors with comprehensive knowledge and competencies for
the effective implementation of professional activities in the field of technology and
organization of the restaurant business. Contents: General characteristics and evolution of
F&B management. Methods of management of food enterprises. Communications in the
management of food enterprises. Development of management solutions at food enterprises.
The effectiveness of F&B management. Competencies to be formed: to be able to use the
basics of economic knowledge in the field of management of a catering company.

Comprehensive presentations on various themes. News and reports. Articles and posts on
contemporary issues, modern literary prose. Active participation in discussions on a familiar
problem, explaining and defending one's opinion. Presenting all arguments for and against a
current issue. Writing essays, reports, letters, highlighting particularly important events and
impressions.

Objective: to improve communication and intercultural competence at the A2.2 Contents:
England and food culture. Michelin restaurants. Tell me about the work. Cultural
differences. To give and receive information. The press. Give an assessment of the event.
Types of texts in the press. Movie. Free time. Tourism. Competencies to be formed: they
must be able to understand foreign-language texts of various kinds, use introductory,
learning, search types of reading; analyze the content of the read text

Obijective: to develop the basic competencies necessary for the successful conduct of
professional activities in the field of restaurant and hotel business at the B1.1 Content: To

Cycle Component Credits
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Name of discipline

Career-oriented English 3

Career-oriented French (A 2.2)

Career-oriented French (B 1.1)

Career-oriented French (B 1.2)
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Short description of discipline

express an assumption. Tell me about your employment. To express a hypothesis. To
present the project. Tell us about the changes. To express regret. To express an opinion.
Understand the reasoning Competencies to be formed: they must understand by ear
statements and video materials of a different nature; tell, transmit information, express their
opinion about what they saw, read or listened to, understand and apply basic terminology in
the specialty.

Obijective: to develop the basic competencies necessary for the successful conduct of
professional activities in the field of restaurant and hotel business at the B1.2 Content:
Express an assumption. Tell me about your employment. To express a hypothesis. To
present a project, to make a presentation. Tell us about the changes. To express regret. To
express an opinion. Understand the reasoning Competencies to be formed: they must be able
to conduct dialogues of various types with effective use of the studied language material
using the necessary special terminology; competently formalize the main types of written
speech discourse, be able to work with professional documentation.

Obijective: to improve communication and intercultural competence at the A2 level.2
Content: France and food culture. Michelin restaurants. Tell me about the work. Cultural
differences. To give and receive information. The press. Give an assessment of the event.
Types of texts in the press. Movie. Free time. Tourism. Competencies to be formed: they
must be able to understand foreign-language texts of various kinds, use introductory,
learning, search types of reading; analyze the content of the read text

Obijective: to develop the basic competencies necessary for the successful conduct of
professional activities in the field of restaurant and hotel business at the B 1.1 Content: To
express an assumption. Tell me about your employment. To express a hypothesis. To
present the project. Tell us about the changes. To express regret. To express an opinion.
Understand the reasoning Competencies to be formed: they must understand by ear
statements and video materials of a different nature; tell, transmit information, express their
opinion about what they saw, read or listened to, understand and apply basic terminology in
the specialty.

Obijective: to develop the basic competencies necessary for the successful conduct of
professional activities in the field of restaurant and hotel business at the B1.2 Content:
Express an assumption. Tell me about your employment. To express a hypothesis. To
present a project, to make a presentation. Tell us about the changes. To express regret. To
express an opinion. Understand the reasoning Competencies to be formed: they must be able
to conduct dialogues of various types with effective use of the studied language material
using the necessary special terminology; competently formalize the main types of written
speech discourse, be able to work with professional documentation.

Technologies and standards of service Purpose: to form theoretical knowledge and practical skills in the field of hotel and

BD

BD
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Name of discipline
in the hotel and restaurant business

HR management in the hotel and
restaurant industry

Human resource management

Financial management in the

hospitality industry

French (A 1.1)

Short description of discipline

restaurant service. Content: Service technologies in the hotel and restaurant business.
International cooperation on standardization and certification in the field of tourism and
hotel services. International 1SO standards. International standards of hotel service. Tasks of
technical and technological equipment of enterprises and institutions of service activity.
Modern technologies in service activities. Formed competencies: is able to organize the
service process taking into account the rules and norms of international service and modern
technologies.

Obijective: to form students' understanding of personnel management, knowledge, skills and
abilities to form an effective personnel management system that ensures the competitiveness
of a hotel enterprise in the long term. Content: Human Resource management strategy.
Methodology for the formation of personnel policy at the enterprise of the hospitality
industry. The personnel management service of a hotel company. Formation of the
personnel potential of the hotel enterprise. The strategy for the development of the personnel
potential of the hotel enterprise. Competencies being formed: organizes a personnel
management system in hotels and accommodation facilities that corresponds to the
development strategy of the hotel enterprise.

Purpose: to equip students with theoretical knowledge and acquire practical skills in the
field of human resource management at the national economy and enterprise level. Content:
Human resources management system. Characteristics of labor resources as an object of
management. Workforce planning. The use of human resources. Formation and regulation of
social and labor relations. Competencies to be formed: to be able to apply basic approaches
to human resource management.

Purpose: to develop knowledge and skills in the field of financial management, taking into
account the sectoral characteristics of the hospitality industry. Content: Financial
management in the hospitality industry. Planning system: budgeting as a technology of
planning, accounting, control and management. Financial modeling as a tool for
development and management in the hospitality industry. Risk management. Formed
competencies: Is able to make economically sound decisions, ensure the economic
efficiency of organizations in the hospitality industry.

Purpose: the formation of communicative competence on the basis of language material at
the level of al.1, the formation of communicative and intercultural competence. Content:
first contacts and acquaintance. Information about himself. Filling out the form. The city
where 1 live (get an education). Countries of the world. Show direction. Write a postcard to
a friend (colleagues). Professions. Physical and psychological characteristics. Me and my
family. Formed competencies: ability to participate in the main types of functional use of the
language, simple exchange of information, views and opinions; mastery of the most
common opinions and standard procedures that allow you to establish effective

Cycle Component Credits
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Name of discipline

French (A 1.2)

French (A 2.1)

Event management in the hotel and
restaurant industry

Innovative management in the hotel
and restaurant business industry

Interior and design of hotels and
restaurants

Short description of discipline

communication.

Purpose: acquisition of new language knowledge and skills. The development of the
vocabulary of the French language at the A-level 1.2. Content: Time and schedule.
Preferences and habits. Working day. Make an appointment. To invite. Holidays. Holidays
in France and Kazakhstan. To call. Give advice. Tell the biography of the artist. Description
of appearance. Seasons. Climate. Describe the area. A letter to a friend. Journey. Formed
competencies: must be able to choose and use adequate language forms and means
depending on the purpose and situation of communication, on the social roles of
communication participants, that is, on who is the communication partner.

Purpose: development of communicative competencies at the A 2.1- A 2.2 level, formation
of judgments about the country of the studied language, peculiarities, traditions, etc.
Content: Shops, shopping. Cafes, restaurants. Types of housing. My apartment (my house).
Rent an apartment. Relationships with friends. Neighbors. Exchange studies. How to pass
the interview. Resume. Formed competencies: they must know the systems and structures of
the foreign language being studied, the peculiarities of the functioning of units and be able
to use them to achieve communicative goals in socially significant situations.

Purpose: formation of students' professional competencies related to the organization of
exceptional events in the entertainment industry (event events) in the hotel and restaurant
business Content: Event management in the hospitality industry. The regulatory framework
for the regulation of event events. Fundamentals of management in the hospitality industry.
Marketing technologies of the event industry. Designing event events in the hospitality
industry. Competencies to be formed: to possess the skills of designing and implementing an
event event.

Purpose: to master the theory and practice of innovation management in the business
industry of hotels and restaurants. Content: Innovation management as a field of knowledge.
Fundamentals of the theory and methodology of innovation activity. An innovative process
in an organization. Legal regulation of innovation activities. Competencies to be formed: to
be able to professionally conduct managerial, marketing, commercial, advertising and patent
licensing work related to innovation activities.

Purpose: to form students' basic theoretical knowledge and practical skills in corporate
identity and design of hotels and restaurants, interior space, service design, their role in
increasing the competitiveness of hotels and restaurants. Content: The history of the design
of hospitality industry enterprises. The basics of creating a corporate identity of hospitality
industry enterprises. Design of hospitality industry enterprises. Light, shape and color. The
psychological impact of color. The style of the hotel interior and decoration. The role of
textiles in the design of hotels and restaurants. Phytodesign in hotels and restaurants. Music
as an element of corporate identity formation. Formed competencies: Is able to understand

Cycle Component Credits
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Name of discipline

Cross-cultural communications in the
service sector

The culture of restaurant and hotel
service

Intercultural management

Mechanisms for creating competitive
advantages

New information technologies in the
hotel and restaurant industry

Short description of discipline

the cause-and-effect relationship of making certain design decisions, navigate various types
of graphic formats, create a harmonious subject-spatial environment.

Obijective: to develop effective professional, scientific and interpersonal communication
skills based on an understanding of cultural diversity factors at the national and international
levels. Content: Cross-cultural communications and their role in modern society. Models of
cultural variability. Intercultural adaptation and the concept of cultural shock. Categorization
of cultures. Features of personnel management in a multinational organization.
Conflictological problems of cross-cultural communication and practical technologies for
their resolution. Formed competencies: is able to understand the peculiarities of national
management styles and the factors that determine them, as well as apply the knowledge
gained in practice

Purpose: to form theoretical knowledge and practical skills in the field of hotel and
restaurant service. Content: The current state and development of the hotel service. Hotel
services in the structure of a tourist product. The work of the staff of the hotel company with
clients. The relationship of hotel companies with travel agencies. The study of the
technology of organizing the reception and accommaodation of guests. General
characteristics of catering services, development trends. Modern trends in the design and
organization of restaurant service. Services provided by the restaurant. Forms and methods
of service. Emerging competencies: Able to perceive the intercultural diversity of society in
socio-historical, ethical and philosophical contexts.

Purpose: to form students' knowledge about the diversity and peculiarities of business
cultures of different countries, to promote the development of professional manager ethics,
cultural sensitivity and tolerance among students. Contents: Introduction to intercultural
management. Business culture. Classification of business cultures. Classification of business
cultures according to Trompenaars. Measuring culture by Hofstede. Language and business
culture. Their mutual influence. Emerging competencies: Able to adapt to work in different
business cultures and make decisions in different business cultures

Objective: to form ideas about the mechanisms for developing an optimal competitive
strategy of an enterprise in the conditions of the modern market. Content: The concept and
etymology of the term "competition". Forms and types of competition. The importance of
competition in the market. Sources and methods of collecting information about
competitors. Analysis of the competitiveness of the company's products. Managing
competitive advantages. Emerging competencies: is able to determine the competitive status
of a particular enterprise in the market and determine the optimal competitive strategy
depending on external conditions.

Purpose: To develop skills in the application of information technology in the hotel and
restaurant industry. Content: Information technology and information systems in the hotel

Cycle Component Credits
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and restaurant industry. Specialized software for automation and control. Applications of the
information system in the field of service and tourism. Formed competencies: is able to
develop management decisions based on objective results of the analysis of the activities of
organizations in the field of hospitality and catering, their structural divisions.

Purpose: formation of skills to analyze the results of the activities of functional departments
of hotels and restaurants, in order to introduce modern technologies in the field of
equipment. Contents: General characteristics of the engineering and technical equipment of
hotels and catering establishments. Technical operation of engineering and technical
equipment of hotels and catering establishments. Organization of the work of the
engineering and technical service of hotels and catering establishments. Functioning and PD EC 5
operation of sanitary engineering systems of buildings. Energy supply of hotels and catering
establishments Telecommunication systems of hotels. Professional technological equipment
of hotel complexes. Features of the material and technical equipment of catering enterprises.
Formed competencies: is able to control the quality of service processes, resources used, and
process parameters.

Purpose: to understand the basics of creating and operating a system for the promotion and

sale of services, to prepare students for the practical use of marketing tools in the promotion

and sale of services in the business industry of hotels and restaurants. Content: The

marketing plan is the basis for organizing a system of promotion and sales of services in the

hotel and restaurant industry. Personal sale of services in the hotel and restaurant industry. PD EC 5
Sales of products and services of restaurants and bars. Telephone sales of services in the

hotel industry. Sale of banquet halls and conference rooms. The use of advertising media in

the hotel industry. Emerging competencies: is able to develop programs for promoting

services and evaluating their effectiveness.

The aim is to form students' ideas about the possibilities and limitations of using group and
individual coaching technologies. Content: The difference between coaching and
psychotherapy and counseling. Basic coaching techniques. The principle of interaction
ecology as the basis of the question of the correlation of psychotechnologies, improvisation
50 Coaching technologies and authenticity in the work of a coach. The coach's resource states. Solo practices for the PD EC 5
prevention of emotional burnout, development and recovery of a specialist. Features of
individual coaching. Group coaching. Formed competencies: knows the basic methods of
individual and group coaching, the possibilities of integrating familiar ways of working with
new methods of individual and group coaching.
Purpose: students' assimilation of theoretical knowledge about the hotel service as an object
Vivision Management Front Office and of the hospitality industry, acquisition of skills to assess and maintain its quality at all stages
Rooms of the life cycle Content: Features of the organization of the work of the room service and
operation. Planning the need for the material values of the hotel. Organization of the quality

Equipment of enterprises of the

48 restaurant and hotel complex

Promotion and sales in the business

49 industry of hotels and restaurants

o1 PD EC 5
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Name of discipline

Digital technologies in the promotion
of a product or service

Electronic booking and reservation
systems in tourism

Enogastronomy, food packaging and
bar business

VR technologies in tourism and
hospitality

Short description of discipline

of floor service of the hotel's room stock. Organization and control of the current activities
of the staff of the room service and operation in accordance with the current plans and
standards of the hotel. Types of front office units: call centers, shopping and showroom,
customer service ticket offices. Types of front office information systems: customer self-
service portal ("personal account™), information kiosk of the trading floor, remote service
system, information systems for supporting front office activities - CRM, ERP modules for
entering customer orders. Formed competencies: is able to provide guests with information
about the activities of services, about basic and additional hotel services, keep records of
orders from guests of a hotel complex or other accommodation facility.

Purpose: to provide students with the knowledge and skills necessary for the effective use of
digital technologies in the promotion of a product and service. Content: The use of digital
technologies in product promotion. Elements of digital technologies for the promotion of
goods and services. Features and tools of online promotion. Sales techniques and
psychological techniques of influencing potential customers. Performance indicators of
product promotion methods. Emerging competencies: is able to use up-to-date digital tools
and software solutions to solve professional tasks at a basic level.

Purpose: to form competencies and ideas about the main types of modern booking systems
used in the tourism industry. Contents: History, current trends, characteristics of computer

reservation and reservation systems. Amadeus booking system. The Galileo booking system.

The Worldspan booking system. The Sabre booking system. Modern foreign booking
systems. Competencies being formed: has the skills to use applied software products for
booking and reserving at service and tourism enterprises

Purpose: students study the organization of the work of bars, the organization of their
supply, the technology of preparing various types of cocktails, the classical principles of
enogastronomy and food packaging. Contents: Classification of bars and their
characteristics. Retail premises, equipment, bar inventory and their characteristics.
Organization of the work of the bar. Customer service in bars. Classification and theory of
construction of mixed drinks and cocktails. Principles of selection of side dishes and snacks
for cocktails. General principles of enogastronomy. General principles of food packaging.
Formed competencies: has the skills to prepare cold and hot drinks, techniques for the
design and serving of mixed drinks in the food industry; selection and use of new
information in the field of bar business, food processing and enogastronomy.

Purpose: to form students' basic knowledge, skills and abilities on the use of VR
technologies in tourism and hospitality, information security and legal support in the
framework of projects for the organization of virtual support of tourist events, as well as the
formation of necessary competencies Content: Methods of conducting virtual support of
tourist events. Requirements for the development of virtual support for tourist events. The

PD

PD

PD

PD

Cycle Component Credits

EC

EC

EC

EC
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use of Internet resources in the virtual support of tourist events. 3D tours as a kind of virtual
support for tourist events. Methodological techniques of voice virtual accompaniment of
tourist events. Recommendations for creating multimedia accompaniment Emerging
competencies: Owns modern information and communication tools for the implementation
of marketing concepts of tourism enterprises



