
Passport of the educational program 6B07201 Technology of processing industries"  

(by industry) 

 

Education area code and 

classification 

6B07 Engineering, manufacturing and construction 

industries 

Code and classification of training 

areas 

6В072 Manufacturing and manufacturing industries 

Сodeandnameofeducationprogram 6В07201 Technology of processing industries 

Groups of educational programs В068 Рroduction of food 

The uniqueness of the educational 

program 

1. Development of the educational program together with 

partners-employers: limited liability Partnership 

"Vostokmoloko", "Zaschitinsky Elevator", limited liability 

Partnership "Emil" taking into account recommendations of 

the leading experts of branches and professional standards, 

according to the Dublin descriptors. 

2. The opportunity to gain knowledge and practical skills in 

the field of organization and management of technological 

processes of processing industries.  

3. Presence on the basis of the University of scientific and 

educational laboratories equipped with modern equipment that 

allows you to develop professional competencies (in 

particular, to analyze the quality of grain and grain products, 

etc.). 

Profile map of education program 

Purposeof EP  Training of competitive specialists in the field of processing 

technology, with professional competencies, attitudes and 

values that meet the current requirements of the local labor 

market, with advanced skills in the application of the main 

modern information and communication tools and 

technologies in the field of personal, public and professional 

activities, able to demonstrate communication in oral and 

written forms in the state, Russian and foreign languages. 

Objective of EP 1. Implementation of the social order of the company for the 

training of demanded personnel.  

2. Development of a competent multilingual personality, 

possessing values in accordance with the national program 

"Ruhani zhangyru" and capable of self-actualization, self-

development. 

3. Formation of professional competences in the field of 

technology of processing industries (technology of functional 

food; increasing the availability of valuable biological 

products; beneficiation products; manufacture of products 

long shelf life; reduced level of carcinogens, the search for 

new components, etc.); solutions to modern problems in the 

fields of processing industries, as well as a choice of rational 

modes of technological processes of processing industries. 

4. Mastering modern, including digital technologies for their 

use in professional and other activities. 

Result of training ofEP Upon completion of the educational program, the graduate 

will be able to: 



- demonstrate Patriotic life attitudes in professional, public 

and personal life; 

- to carry out the public and professional activity on the basis 

of understanding of essence of historical development and a 

modern condition of society; 

- to carry out successful self-government, performance of 

tasks (personal, professional, public); 

- apply in-depth system knowledge for successful 

professional, social, creative, innovative activities; 

- possess critical thinking and methods of its development; 

- demonstrate active conscious activity in accordance with the 

requirements of ecology, healthy lifestyle and life safety; 

- demonstrate mastery of culture, including the culture of 

intellectual activity, susceptibility to innovation, the desire to 

learn throughout life; 

demonstrate and apply comprehensive knowledge in the field 

of special and general technologies of processing industries, 

elevators, feed; 

- to determine and analyze the properties of raw materials and 

semi-finished products that affect the optimization of the 

technological process and the quality of finished products of 

processing, dairy and food industries; 

- apply methods of mathematical and physical modeling, 

automation in the analysis and solution of problems of 

engineering, electrical engineering; 

- apply knowledge in the field of electrical engineering, heat 

engineering, economics, chemistry, physics, mechanics, 

machine graphics and computer design in production and 

technological activities; 

- demonstrate knowledge and understanding in the field of 

technology of milk, cereals, confectionery, bakery and pasta 

production, basic processes and devices of food production, 

modern equipment of processing industries; 

- effectively operate various types of technological equipment 

of food and processing enterprises in accordance with safety 

requirements; 

- apply knowledge on the design of processing plants with the 

basics of computer-aided design, ventilation systems and the 

preparation of the necessary technical documentation; 

- to make optimal organizational and managerial decisions in 

the field of entrepreneurship; 

- to carry out processing and storage of food products, milk 

(dairy products), grain without quantitative and qualitative 

losses, management of technological processes on the basis of 

the latest achievements of science; 

- use modern digital and other technologies to improve the 

process of processing industries; 

- to determine the physical, physico-chemical, biochemical 

and techno-chemical processes occurring in the raw materials 

and finished products of bakery, confectionery, pasta, dairy 

production, feed; 

- to manage the quality of products through research activities, 



application of standard technological requirements, means of 

product control based on the achievements of modern science; 

development of new products and methods of registration of 

intellectual property rights and their protection; 

- to assess the surrounding reality on the basis of worldview 

positions formed by knowledge of the basics of philosophy, 

religious studies and anti-corruption culture, which provide 

scientific understanding and study of the natural and social 

world. 

Graduate qualification characteristics 

Awarded degree Bachelor of engineering and technology in the educational 

program 6B07201 Technology of processing industries (by 

industry) 

List of posts - technologist of processing and food production; 

- master of food enterprises; 

- technician-technologist of production laboratory; 

- specialist (laboratory assistant) in research institutes, 

universities; 

- specialist in the centers of standardization and certification. 

The object of professional 

activity 

Enterprises for the production of processed products (leading 

enterprises of bakery and confectionery products, dairy 

industry), elevators, mills, cereals, feed mills, pasta and 

confectionery factories, sugar and starch factories, design 

institutes, research institutions; educational institutions, research 

laboratories 

 


