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A About the Accreditation Process

Name of the degree programme (Official) Eng- | Labels applied for | Previous Involved
tion of the tion (issu- Commit-
name .
ing agency, | tees (TC)?2
validity)
TexHonorua Technology of | ASIIN - 01, 08
5 5 Food Products
NPOAOBONbCTBEHHbIX (2 years)
nNpoAyKTOB
TexHonorua Technology of | ASIIN - 01, 08
Food Products
NPOAOBONbCTBEHHbIX (1 year)
NpoAyKTOB
TexHonorma Crop Pro- ASIIN --- 01, 08
6 cessing Tech-
nepepabaTbiBarOLLMNX nology (2
npou3BoACTB (no years)
oTpacnsam)
TexHosorua Crop Pro- ASIIN - 01, 08
6aThis cessing Tech-
nepepabaTtbiBalOLWMUX nology (1 year)
npoun3BoAacTB (No
oTpacnam)
TexHonorua un Technology ASIIN - 01

KOHCTpYyUpoBaHue
n3aennin nerkom

NPOMBILLUNTEHHOCTU

and Design of
Light Industry
Products (2
years)

L ASIIN Seal for degree programmes

2 7C: Technical Committee for the following subject areas: TC 01 - Mechanical Engineering/Process Engineer-

ing; TC 08 - Agriculture, Nutritional Sciences and Landscape Architecture




A About the Accreditation Process

TexHonorua un Technology ASIIN - 01
and Design of

KOHCTpyMpOBaHue Light Industry

n3aennin nerkom Products (1
year)

NPOMbILWAEHHOCTH

TexHonorma un Technology ASIIN - 01
and Design of

MPOEKTMPOBAHNE Textile Materi-

TEKCTU/IbHbIX als (2 years)

MaTepunanos

TexHonorua n Technology ASIIN --- 01
and Design of

MPOEKTMpOBaHme Textile Materi-

TEKCTUNbHbIX als (1 year)

MaTepuanos

besonacHocTb Safety of Non- | ASIIN 01

HEeNpPoOA0BONbCTBEHH Food Goods
and Products

bIX TOBApPOB U (2 years)

n3penmm

besonacHocTb Safety of Non- | ASIIN - 01

HEeNpoA0BONbLCTBEHH Food Goods

83008 and Products
bIX TOBApOB U (1 year)

n3penmm

Date of the contract: 05.07.2018
Submission of the final version of the self-assessment report: 16.08.2019
Date of the onsite visit: 01./02.10.2019

at: Campus of Almaty Technological University

Peer panel:

Dr. Manfred Griineberg, Ehrmann AG
Prof. Dr. Manfred Hampe, Technical University of Darmstadt
Prof. Dr. Wolfgang Miiller, Technical University of Berlin

Dr. Bakhytkul Abdizhapparova, Auezov South Kazakhstan State University (Shymkent)
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Saltanat Bashirova, PhD student, Auezov South Kazakhstan State University (Shymkent)

Representative of the ASIIN headquarter: Tobias Buse

Responsible decision-making committee: Accreditation Commission for Degree Pro-
grammes

Criteria used:
European Standards and Guidelines, as of 15.05.2015
ASIIN General Criteria, as of 10.12.2015

Subject-Specific Criteria of Technical Committee 01 — Mechanical Engineering/ Process
Engineering, as of 09.12.2011

Subject-Specific Criteria of Technical Committee 08 — Agriculture, Nutritional Sciences
and Landscape Architecture, as of 27.03.2015




B Characteristics of the Degree Programmes

a) Name Final degree b) Areas of Spe- |c) Corre- d) Mode of | e) Dou- |f) Duration |g) Credit h) Intake rhythm &
(original/Eng- | cialization sponding Study ble/Joint points/unit | First time of offer
lish translation) level of the Degree

EQF3

TexHosorua Master of Tech- 7 Full time - 4 semes- 120 ECTS once per year

npoJoBOIbCTBEHH | nical Science ters 2003

bIX

NpoAYKTOB

TexHonorus Master of Tech- 7 Full time --- 2 semes- 60 ECTS once per year

NpoAoBONbLCTBEHH | nics and Tech- ters 2003

bIX nologies

NnpoAyKTOB

TexHosorua Master of Tech- 7 Full time - 4 semes- 120 ECTS once per year

nepepabartbiBatoy, | nical Science ters 2003

nx

npou3BoOACTB

TexHosorua Master of Tech- 7 Full time - 2 semes- 60 ECTS once per year

nepepabartbiBatoy, | nics and Tech- ters 2003

nx nologies

npov3BOACTB

TexHonorma un Master of Tech- 7 Full time - 4 semes- 120 ECTS once per year

KOHCTpynpoBaHue | nical Science ters 2003

n3aennin nerkom

NPOMBbILLNEHHOCTH

TexHonorva un Master of Tech- 7 Full time - 2 semes- 60 ECTS once per year

KOHCTpynpoBaHue | nics and Tech- ters 2003

nsgenuin nerkoit | nologies

NPOMBILLIEHHOCTH

TexHonormsa un Master of Tech- 7 Full time - 4 semes- 120 ECTS once per year

npoekTMpoBaHue | nical Science ters 2003

TEKCTUNbHbIX

maTepuanos

3 EQF = The European Qualifications Framework for lifelong learning




B Characteristics of the Degree Programmes

a) Name Final degree b) Areas of Spe- |c) Corre- d) Mode of | e) Dou- |f) Duration |g) Credit h) Intake rhythm &
(original/Eng- | cialization sponding Study ble/Joint points/unit | First time of offer
lish translation) level of the Degree

EQF3

TexHonorua un Master of Tech- 7 Full time --- 2 semes- 60 ECTS once per year

npoektTMposaHue | nics and Tech- ters 2003

TEKCTUNIBHBIX nologies

maTepuanos

BesonacHocTb Master of Tech- 7 Full time --- 4 semes- 120 ECTS once per year

HenpogoBsosbcTBe | nical Science ters 2003

HH

bIX TOBApOB U

n3aenumn

BesonacHocTb Master of Tech- 7 Full time --- 2 semes- 60 ECTS once per year

HenpoaososibeTBe | nics and Tech- ters 2003

HH nologies

bIX TOBApOB U

n3genumn

Almaty Technological University (ATU) does not deliver specific profiles for the ten different

Master’s degree programmes. The self-assessment report merely contains a very general

statement: It is outlined that the main purpose of the Master’s degree programmes is de-

termined by the mission of the University. The degree programmes claim to provide quality

education at the level of the best universities in the world and aim to preserve and dissem-

inate knowledge. The auditors require ATU to formulate specific profiles for each of the ten

different Master’s degree programmes.




C Peer Report for the ASIIN Seal*

1. The Degree Programme: Concept, content & implemen-
tation

Criterion 1.1 Objectives and learning outcomes of a degree programme (intended quali-
fications profile)

Evidence:

Study regulations of all degree programmes

Examination regulations for all degree programmes

Module handbooks for all degree programmes

Curricula for all degree programmes

Diploma supplements for all degree programmes
Objectives-module matrices for all degree programmes

Overview about the number of students in the degree programmes
Self-assessment report

Objectives-module matrices for the Master’s degree programmes which exhibit in
which way the subject-specific criteria of Technical Committee 01 - Mechanical En-
gineering/Process Engineering and the subject-specific criteria of Technical Com-
mittee 08 - Agriculture, Nutritional Science and Landscape Architecture are imple-
mented

Discussions with representatives of faculty management, programme coordinators,
students, lecturers and business representatives

Objectives and learning outcomes for the 1-year and 2-year profiles of the Master’s
degree programmes Technology and Design of Textile Materials and Safety of Non-
Food Goods and Products

4 This part of the report applies also for the assessment for the European subject-specific labels. After the
conclusion of the procedure, the stated requirements and/or recommendations and the deadlines are
equally valid for the ASIIN seal as well as for the sought subject-specific label.




C Peer Report for the ASIIN Seal3F

Preliminary assessment and analysis of the peers:
The peers take note that the university describes the objectives and learning outcomes of
the Master’s degree programmes in its diploma supplement:

The graduates of the Master’s degree programmes Technology of Food Products (TFP) ac-

cordingly acquire the required knowledge, skills and competences to apply methods of ex-
perimental research in the field of food technology. They are able to use their theoretical
knowledge for the production of high quality food products. Furthermore, the students
design new food products based on the simulation of technological processes of production
and use mathematical models to solve complex engineering problems. Furthermore, the
Master’s programme enables graduates to communicate in English at a good scientific
level, in written form and verbally.

The graduates of the Master’s degree programmes Crop Processing Technology (CPT) are

expected to be able to understand and critically evaluate the latest theories and methods
of crop processing technology. The students acquire interdisciplinary knowledge from var-
ious scientific disciplines and demonstrate managerial skills to apply their knowledge in
different work situations. The students gain knowledge of the latest technical solutions and
innovative product developments of the processing industry. As a result, the graduates are
able to solve scientific, industrial and practical tasks to improve the nutritional value of the
processing industry’s products. Since they acquire an advanced knowledge of the pro-
cessing industry’s technology, they can improve production efficiency. As a result, the stu-
dents contribute to the development of high-quality products. Furthermore, the Master’s
degree programme equips the students with a scientific level of English, in written form
and verbally.

The graduates of the Master’s degree programmes Technology and Design of Textile Ma-

terials (TDTM) have the proficiency to analyse and evaluate problems from the professional
field of work. By applying their acquired knowledge, skills and competences, they develop
new textile materials, products and technologies. The graduates use modern information
technology for the design of new textile materials and products. The Master’s degree pro-
gramme educates them in the latest achievements of science and advanced technology in
the production of textile materials and products. The graduates know about the most re-
cent research results and use their knowledge to understand the changing patterns in the
properties of textile materials. As a result, they develop new ranges of textiles for various
purposes. The degree programme provides the students with the required knowledge to
set research objectives and to select the appropriate methods of experimental work as well
as to analyse the research results about textile materials and their manufacturing pro-
cesses. Moreover, the graduates are able to communicate in English at a professional level,
in written form and verbally.
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The graduates of the Master’s degree programmes Technology and Design of Light Industry

Products (TDLIP) are proficient in formulating research objectives, selecting experimental

methods and presenting research results in reports and public debates. The students ob-
tain the required knowledge to apply information technology and modern computer
graphic systems for the design of light industry products in CAD. Since the students analyse
the most recent technological achievements in science, they acquire sufficient experience
to use innovative technologies for the design of new clothing products. Linked with that,
they are aware of the different stages of the innovation process for the creation of new
light industry products as well as the methods to search for new ideas. Furthermore, stu-
dents are able to speak in a foreign language (English or German) for business communica-
tion.

The graduates of the Master’s degree programmes Safety of Non-Food Goods and Products

(SNFGP) are educated to solve problems from their discipline. They are able to manage the
quality of non-food products to ensure the reliability of production processes since the stu-
dents are equipped with the required knowledge, skills and competences to improve the
safety and environmental performance of production activities. The graduates have the
proficiency to choose effective and safe technologies for textile production and to develop
innovative technologies for the production of light industry products. The students learn
how to plan, organize and conduct research and apply their acquired knowledge to the
design of scientific experiments to create high quality products.

Summary

Each of the subjects is offered as two different study profiles with a study duration of 1
year or 2 years, respectively. During the audit, the university does not provide distinct qual-
ification objectives for the two different profile directions. However, subsequent to the au-
dit, ATU submits distinct qualification objectives for the Master’s degree programmes

TDTM and SNFGP. These qualification objectives demonstrate different intended learning

outcomes for the two profiles with a duration of 1 year and 2 years, respectively. The peers
recognize that ATU submits distinct learning outcomes for the two profile directions of
these programmes and conclude that the level of the intended qualification profiles in
these Master’s degree programmes is equivalent to the subject-specific criteria of the ASIIN
seal. In summary, the auditors are of the opinion that the subject-specific criteria of Tech-
nical Committees 01 and 08 are implemented adequately for the two Master’s degree pro-
grammes TDLIP and SNFGP.

Nevertheless, the auditors require the institution to define distinct qualification objectives
for the 1-year and the 2-year profile of the Master’s degree programmes TFP, CPT and

TDLIP since these remain unclear. Thus, the peers are currently unable to evaluate whether

10
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the level of the intended qualification profiles in these Master’s degree programmes fulfils
the subject-specific criteria of Technical Committees 01 and 08. The university has to de-
liver the corresponding distinct qualification objectives to qualify for the ASIIN seal.

Furthermore, the university has to make the qualification objectives for all Master’s degree
programmes available for all relevant stakeholders to create greater transparency (see cri-
terion 5.3). In this context, the auditors reason that the English translations of the qualifi-
cation objectives in the diploma supplements have to be improved to be clearly under-
standable for external parties, for instance for foreign students. The English translation of
the qualification objectives must consist of complete sentences to be clearly understood.

In addition, the auditors recommend to rephrase the learning outcomes of the Master’s
degree programmes by using Bloom’s taxonomy. This taxonomy is a set of three hierar-
chical models used to classify educational learning objectives into levels of complexity and
specificity. These three hierarchical models cover the learning objectives in a cognitive, af-
fective and psychomotor domain.

The degree programmes were designed in response to the demand of the local industry in
Kazakhstan. ATU has subcommittees, composed of faculty staff, employers, graduates and
trainees, for each Master’s degree programme, who work on the continuous development
of the programmes. There is a close collaboration between university and industry partners
to develop the programmes and to achieve the intended learning outcomes. For instance,
ATU cooperates with Kazakh firms in a long-term project about improving the production
processes for cashmere and wool in Kazakhstan (see criterion 6). The industry representa-
tives are also members in the board of trustees at ATU, which meets every 3 months. In
the board of trustees, the industry peers give feedback to the university as to which pro-
jects are interesting for Kazakh companies in the future. Taking into account the overview
about the number of students in each degree programme, the peers wonder why the 1-
year Master’s profile was introduced since the number of students in this profile direction
is very low. Therefore, the peers suggest that ATU should abandon the 1-year profile direc-
tion if it is not possible to attract more students.

Criterion 1.2 Name of the degree programme

Evidence:
e Self-assessment report

e Module handbooks for the Master’s degree programmes
e Curricula for the Master’s degree programmes

e Diploma supplements for the Master’s degree programmes

11
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e Discussions with representatives of faculty management, programme coordinators
and teaching staff

Preliminary assessment and analysis of the peers:

The names of the Master's degree programmes are defined in the corresponding module
handbooks, curricula and diploma supplements. The module handbook contains the mod-
ule descriptions, which include the language of instruction for each module. The peers con-
clude that the names of the degree programmes reflect the main course language (Kazakh
or Russian) adequately. However, the auditors reason that the names only partially reflect
the intended aims and learning outcomes. According to the auditors, the university should
introduce different names for the 1-year and the 2-year programmes. It is not reasonable
to have the same name for both profiles. Since the 1-year Master’s profile prepares stu-
dents for an industry career while the 2-year Master’s profile educates students for an ac-
ademic career, the names should emphasize the respective focus. As a result, it would be
possible to distinguish the profiles by their names.

Criterion 1.3 Curriculum

Evidence:
e Module handbooks for all Master’s degree programmes

e Curricula for all Master’s degree programmes
e Objectives-module matrices for all Master’s degree programmes (SAR, p. 163 f.)

e Objectives-module matrices for the Master’s degree programmes which exhibit in
which way the subject-specific criteria of Technical Committee 01 - Mechanical En-
gineering/Process Engineering and the subject-specific criteria of Technical Com-
mittee 08 — Agriculture, Nutritional Sciences and Landscape Architecture are imple-
mented

e Discussions with representatives of faculty management, programme coordinators,

students and lecturers

e Self-assessment report

Preliminary assessment and analysis of the peers:
The Master’s degree programmes Technology of Food Products (TFP), Crop Processing

Technology (CPT), Technology and Design of Light Industry Products (TDLIP), Technology
and Design of Textile Materials (TDTM) and Safety of Non-food Goods and Products
(SNFGP) are offered in a 1-year profile direction and a 2-year scientific and pedagogical

direction.

12
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The 1-year profile has a duration of 2 semesters with 15 weeks per semester while the 2-
year profile direction has a duration of 4 semesters with 15 weeks per semester. The profile
directions of 1 year and 2 years have the same modules. However, the 1-year profile direc-
tion has fewer modules due to the shorter study duration. The 2-year profile direction has
more modules about research and pedagogy than the 1-year profile direction. Further-
more, the 1-year profile direction is more practically oriented because it prepares students
for the industry (see criterion 1.2). Thus, students can also do an internship in the second
and last semester of their study and take courses that teach them managerial skills. In con-
trast to that, the 2-year profile educates students for a research career (see criterion 1.2).
Therefore, the curricula of this profile direction focus more on teaching and research prac-
tice in the fourth and last semester of the study. For instance, the students are engaged in
research topics about beer production and gluten-free products that are executed as prac-
tical projects in the university’s laboratories. The two profile directions have in common
that they both offer practical research modules in the final semester of the degree pro-
grammes, which serve as preparation for the Master’s thesis. However, the degree pro-
grammes also have basic courses about research work at the beginning and in the middle
of the curricula.

The modules in the curricula of the Master’s degree programmes consist of basic courses
(BC), special courses (SC), deepened specialized knowledge courses (DSKC) and interdisci-
plinary content courses (IDCC). The curricula for the degree programmes allocate ECTS
credits for the educational courses at ATU. However, the curriculum does not state which
modules belong to basic courses, special courses, deepened specialized knowledge courses
or interdisciplinary content courses. This categorization is merely done by the objective-
module matrix, which allocates the modules to the different kinds of courses. In the follow-
ing paragraphs, the module names from the objective-module matrices are used accord-

ingly.

As demonstrated by the objective-module matrix, the different types of courses educate
the Master’s students in general cultural competences (GCC), general professional compe-
tences (GPC) and professional competencies (PC). For instance, the course Food Design in
the Master’s degree programme TFP teaches all three different competences GCC, GPC and
PC. This logic is applicable to the other modules in the degree programmes as well. In the
following paragraphs, the curricula for the Master’s degree programmes are described:

The first semester of the scientific and pedagogical 2-year direction of the Master’s degree

programme TFP contains interdisciplinary content courses, such as History and Philosophy

of Science, Foreign Language, Psychology and Pedagogy, and the basic courses Mathemat-
ical Modelling of Engineering Problems and Planning, Experiment Organization and Data
Processing. The second semester includes basic courses, for example Physicochemical and

13
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Biochemical Processes in Food Production and special courses, such as Ensuring Quality of
Food Production and deepened specialized knowledge courses like Project Management
and Biotechnology in Food Production. The third semester includes special courses, for in-
stance Scientific Basis of Food Production and deepened specialized knowledge courses, for
instance Nanotechnology in the Food Industry. The fourth semester is the last semester,
which includes the modules Research Practice and Scientific Research Work to prepare stu-
dents for the final Master’s thesis that has to be finalized in this semester.

The first semester of the 1-year profile direction of the Master’s degree programme TFP

has the interdisciplinary content courses Foreign Language, Management and Psychology.
Moreover, the first semester contains special courses, such as Specific Basis of Food Pro-
duction and Innovative Technologies for Processing Food Raw Materials. In addition to that,
there are three deepened knowledge courses, for instance Specialized Food Products of
Animal and Vegetable Origin, Biotechnologies in Food Production and Biochemical Pro-
cesses in Food Production. The second semester provides the students with the opportunity
to do an internship in the module Internship Practice and to work on their research work in
the module Experimental Research Work. Since the second semester is the final semester,
the students write the Master’s thesis in this semester.

The first semester of the scientific and pedagogical 2-year direction of the Master’s degree

programme CPT contains interdisciplinary content courses, such as History and Philosophy

of Science, Foreign Language, Psychology and Pedagogy. The special disciplines for instance
have Innovative Technologies for the Storage and Processing of Crop Products, Scientific
Bases of Technology of Crop Production with Increased Nutritional Value and Resource-sav-
ing Technologies of Products of Processing Industries as modules in the first semester. In
the second and third semester, the students can choose the deepened knowledge courses,
for instance Methods for Assessing the Quality and Safety of Plant Products in the second
semester and the course Physical and Chemical Foundations of Bakery, Macaroni and Con-
fectionary Production in the third semester. The fourth semester provides the students
with the opportunity to choose modules to improve their research and teaching practice.
Since the fourth semester is the final semester, the students work on their Master’s thesis
as well.

The first semester of the 1-year profile direction of the Master’s degree programme CPT

encompasses similar interdisciplinary content courses as the 2-year profile direction, with
the main difference that the 1-year profile direction has a module about Management.
Besides that, the first semester also contains basic courses, such as Methods of Research
and Innovation in the Field of Processing Industries and the special course The Innovative
Technology of Storage and Processing of Crop Production and the deepened knowledge
course The Scientific Bases of Technology of Crop Production with Increased Nutritional

14
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Value, amongst others. The second semester provides the students with the opportunity
to do an internship and to work on their research work. Since the second semester is the
final semester, the students finalize their Master’s thesis as well.

The first semester of the scientific and pedagogical 2-year direction of the Master’s degree

programme TDLIP contains the interdisciplinary content courses History and Philosophy of

Science, Foreign Language, Psychology and Pedagogy and the basic courses, such as Bases
of Design and Special Clothes and Technology for the Preparation of Scientific Documenta-
tion. Furthermore, the second semester offers the special courses Mathematical Modelling
and Protection of Intellectual Property, amongst others, while the third semester includes
the deepened knowledge courses, for instance: Estimation of Quality and Competition of
Sewing Wares as well as Perfection Methods for Designing Garments from New Materials.
In addition to that, the students choose the modules Pedagogical Practice and Scientific
Research Work. In the fourth semester, the students have the opportunity to choose a
module called Research Practice; in addition to that, the students finalize their Master’s
thesis as well.

The first semester of the 1-year profile direction of the Master’s degree programme TDLIP

has similar interdisciplinary content courses as the 2-year profile direction. However, the
1-year profile direction has a module about Management as well. Furthermore, the first
semester also contains basic courses, such as Automated Planning of Wares of Light Indus-
try, the special course Modern Methods of Design of Products of Light Industry and the
deepened knowledge course Perfection of Methods for Designing Garments from New Ma-
terials, amongst others. The second and last semester provides the students with the op-
portunity to do an internship and to work on their experimental research. In the second
semester, the students finalize their Master’s thesis as well.

The first semester of the scientific and pedagogical 2-year profile direction of the Master’s
degree programme TDTM consists of the interdisciplinary content courses History and Phi-

losophy of Science, Foreign Language, Psychology and Pedagogy and the basic courses,
such as Textile Materials for Special Clothes and Technical Purposes and Organization and
Planning of Research. Furthermore, the second semester offers the basic courses Design of
Experiments and Optimization of Textile Production and Methods for Predicting Properties
of Textile Materials, as well as the deepened specialized knowledge courses Nanotechnol-
ogy in Textiles and Quantitative and Qualitative Analysis of Textile Materials, amongst oth-
ers. The third semester includes the special courses Innovative Technologies in Colouring
Textiles and Computer Technologies of Processes of Production of the Knitted Products,
amongst others. In addition to that, the third semester offers deepened specialized
knowledge courses, for instance: Environmental Problems in Finishing Production and De-

15



C Peer Report for the ASIIN Seal3F

signing Knitwear. In the fourth semester, the students choose the modules Research Prac-
tice and Scientific Research Work since these modules provide the students with the re-
guired knowledge to finalize their Master’s thesis.

The first semester of the 1-year profile direction of the Master’s degree programme TDTM

has the interdisciplinary content courses Foreign Language and Psychology and the basic
courses Information Technology in the Production of Textiles, Management and Organiza-
tion and Planning of Research. The special courses Innovative Technologies of Textile Ma-
terials and Computer Technologies of Processes of Production of the Knitted Products as
well as the deepened specialized knowledge courses Nanotechnology in Textiles and The-
ory and Practice of Textile Finishing Materials with Watersoluble Polymers are offered in
the first semester as well, among other courses. In the second semester, the students select
the modules Internship Practice and Experimental Research Work. The students’ experi-
mental research work is connected to the finalization of the Master’s thesis during the de-
gree programme.

The first semester of the scientific and pedagogical 2-year direction of the Master’s degree

programme SNFGP has the interdisciplinary content courses History and Philosophy of Sci-

ence, Foreign Language, Psychology, Pedagogy, basic courses, such as Textile Materials for
Special Clothes and Technical Purposes as well as special courses, for instance: Reliability
and Safety of Non-Food Items and Products. The second semester includes basic courses,
such as Planning of Experiment and Optimization of Processes of Production of Textile
Goods and Ecological Standardization of Textile Materials, as well as special courses, for
example Modern Problems of Standardization and Metrology, Commodity and Examination
of Textiles and Merchandise and Safety of Leather Shoe Products. The third semester in-
cludes the deepened specialized knowledge courses Environment-friendly products, Com-
modity and Examination of Sewing and Knitted Goods, Theory and Practice of Antimicrobial
Textiles and Qualification and Quality Management of Textile and Light Industry Products,
amongst others. In the fourth semester, the students focus on the modules Research Prac-
tice and Scientific Research Work since these educate them to write the final Master’s the-
sis.

The first semester of the 1-year profile direction of the Master’s degree programme SNFGP

includes the interdisciplinary content courses Foreign Language, Management and Psy-
chology, basic courses, for example Ecological Standardization of Textile Material and Mod-
ern Methods of Research of Structure and Properties of Materials as well as the special
courses Goods Examination and Commodity and Examination of Textiles. The first semester
also comprises deepened specialized knowledge courses, for instance Nanotechnologies in
Production of Textile Goods and Technical Regulations on Safety of Children’s Goods and
Products. In the second semester, the students choose the modules Internship Practice and

16
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Experimental Research Work. In this context, the latter module prepares the students for
the final Master’s thesis, which has to be written in the second semester as well.

Overall, the peers conclude that the subject-specific criteria of Technical Committee 01 -
Mechanical Engineering/Process Engineering and of Technical Committee 08 - Agriculture,
Nutritional Sciences and Landscape Architecture are met by the modules in the curriculum.
Therefore, the degree programmes qualify for the ASIIN seal. The students are able to
achieve the intended learning outcomes of the Master’s degree programmes since the
module descriptions demonstrate clearly which knowledge, skills and competences are ac-
quired in the modules. As described under criterion 6, the graduates are well accepted on
the Kazakh labour market as well since the university delivers meaningful employment sta-
tistics for the degree programmes.

Criterion 1.4 Admission requirements

Evidence:
e Order of the Minister of Education and Science of the Republic of Kazakhstan Ne
600 dated October 31, 2018 (amended on June 14, 2019 Ne 269)

e Discussions with representatives of faculty management, programme coordinators,
students and lecturers

e Self-assessment report

Preliminary assessment and analysis of the peers:

The admission requirements for the Master’s degree programmes at ATU are based on the
Order of the Minister of Education and Science of the Republic of Kazakhstan Ne 600 (dated
October 31, 2018 ), as mentioned in the self-assessment report. The applicants for the Mas-
ter’s degree programmes must have a university degree to be able to apply for the Master’s
education at ATU. This degree has to be attested by a state document. The Master’s appli-
cants have to pass a competitive testing procedure to enter the degree programmes. The
students have to pass three different tests:

a foreign language test, either in English, German or French;

a professional test for the respective Master‘s degree programme;

a test in Kazakh or Russian language to determine the readiness for the respective
Master’s degree programme (to evaluate in which classes the students are allo-
cated since there are classes for Kazakh- and Russian-speaking students).

If Master’s applicants prove that they have an international foreign language certificate in
accordance with the European Qualifications Framework (EQF), they are exempt from the
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foreign language test. Admission to the Master’s degree programmes is based on the re-
sults of the comprehensive testing procedure. In total, students are able to receive up to
150 points for the tests while they need a minimum of 100 points to be eligible for the
Master’s education. The students who score the highest number of points are able to enter
the Master’s degree programmes. About 60% of the applicants fail these entrance tests.
Nevertheless, they can retake these entrance tests one year later.

In addition, students with an unrelated Bachelor’s degree (i.e. not related to the Master’s
degree that they apply for) have to pass an additional exam on prerequisites to enter the
Master’s degree programme since they often lack the required knowledge. Foreign stu-
dents have to pass a personal interview at ATU. They have to pay a study fee to enter the
degree programmes or they receive a scholarship during their studies.

During the audit discussions, the peers also ask the university representatives whether they
are able to estimate the expected number of Master’s applicants in the upcoming years.
However, the ATU representatives cannot give a reliable estimate. Nevertheless, they in-
form the auditors that there is no limitation of places for the Master’s degree programmes.
The university has always been able to deal with the number of Master’s applicants in re-
cent years. Merely the number of scholarships for foreign Master’s applicants is fixed.

Overall, the peers conclude that the admission rules for the Master’s degree programmes
are binding and transparent as they are defined by governmental regulations. Since there
are clear admission requirements, which have to be fulfilled to be eligible for the degree
programmes, the peers regard the admission requirements as sufficient to support the stu-
dents in achieving the learning outcomes.

Final assessment of the peers after the comment of the Higher Education Institution re-
garding criterion 1:

After the audit, ATU presents tables that outline the qualification objectives of each pro-
gramme split into General Cultural Competences, General Professional Competences and
Professional Competences, contrasting the 2-year profile with the 1-year profile. The peers
appreciate this depiction, but they point out that identical learning outcomes are described
for both profiles of the Master’s programmes TDTM and SNFGP, though distinct profiles
were made available previously (see above); in fact all profiles appear to be slightly differ-
ent translations of the versions provided in the self-assessment report, with similarly ge-
neric learning outcomes.

ATU also hands in examples of the diploma supplements for the 2-year profiles of the de-
grees in TFP, TDLIP, TDTM and SNFGP as well as both CPT profiles. The auditors note that
the learning outcomes are not as comprehensive as in the above-mentioned tables and still
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not expressed in full sentences; furthermore, they cannot judge whether the distinction
between the profiles is sufficiently clear as the documents are not available for all options.
They stress that a detailed description of the educational objectives of each programme
(and profile) must be available for all stakeholders. The criterion is not fulfilled.

2. The degree programme: structures, methods and imple-
mentation

Criterion 2.1 Structure and modules

Evidence:

e Curricula for the Master’s degree programmes
e Module descriptions for the Master’s degree programmes

e Regulations on the academic committee and subcommittees on educational pro-
grams (Appendix G, self-assessment report)

e Self-assessment report

e Discussions with representatives of faculty management, programme coordinators,
students and lecturers

Preliminary assessment and analysis of the peers:
Modularization

The Master’s degree programmes have a duration of 2 years (4 semesters) for the 2-year
profile and a duration of 1 year (2 semesters) for the 1-year profile. ATU claims that their
programmes are modularized. However, the peers are of the opinion that the module
structures at hand are not consistent with European standards.

Firstly, the individual courses in the curriculum do not always have the same names in the
module descriptions. For instance, the curriculum of the Master’s degree programme TFP

(2-year profile) contains the module EM-2, which consists of the courses Planning, Experi-
ment Organization and Data Processing and Barrier Technology in Food Production. How-
ever, the module descriptions have the course Food Product Design Development instead
of Barrier Technology in Food Production. Thus, the peers urge the university to include the
same courses in the curriculum and in the module descriptions.

Secondly, the contents of several courses merged into a module are often unrelated. For
example, the courses Project Management and Food Products Packaging belong to module
EM-5 in the curriculum of the Master’s degree programme TFP (2-year profile) while they
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are not thematically linked to one another. Therefore, it is not logical to merge them into
a module. Consequently, the peers require ATU to only group courses into a module if they
both have a related content.

Thirdly, a module code is not given to the entire module, but to each individual course in
the module descriptions. The courses Microbiology of products of processing industries
(code: MPPP 5207) and Microbiology of alcoholic and non-alcoholic drinks (code: MABN
5207) belong to module EM-2 in the curriculum of the Master’s degree programme CPT (2-

year profile) while they have separate module codes in the module descriptions. Therefore,
any given module description within the module handbook does not encompass the entire
module but rather an individual course of a module. As such, it appears that disciplines are
joint together in the curriculum only to achieve the required number of ECTS after com-
pleting both courses. Thus, the auditors argue that ATU has to allocate the same module
codes to all courses that form a module.

Overall, to adhere to European standards, and thus ASIIN criteria, the auditors require the
university to adapt the module structure of all degree programmes under review to ensure
that the same course names are provided in the curriculum and in the module descriptions,
that courses of modules are concerted, and that the same module code is given to all
courses in a module.

Internships

As already mentioned under criterion 1.3, the 1-year profile direction of the Master’s de-
gree programmes offers students the possibility to do an internship in the second semester
of their studies. The auditors regard it as very useful that the students gather work experi-
ence during their studies and that they are allowed to prolong the internship based on their
individual preferences. In general, the internship has a duration of two months.

Furthermore, the university representatives explain that there are internship regulations
with rules that have to be fulfilled by the students during the internship. The auditors can-
not investigate the document about internship regulations since ATU does not provide it
during the on-site visit. The auditors urge ATU to provide this document subsequent to the
audit. Additionally, the university explains that the students receive an internship plan and
have to write a report of two pages about the internship as well.

The peers inspect the module descriptions of the Master’s degree programmes and take
note that the university does not provide module descriptions for the internships in the
respective curriculum. According to the peers, the university must provide a module de-
scription for the students’ internship if the internship is part of the curriculum (see criterion
5.1).
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Student Mobility

Master students can go abroad during their studies; however, it is not compulsory to do so.
In general, students who are interested to study a semester abroad must have good grades,
they have to pass an interview for languages, and they need to have a grant. Students with-
out a grant have to find other degree programmes to study abroad. During the audit dis-
cussions, the students explain that the competition to study abroad is high since a large
number of students applies for few places. The students also confirm that the selection
process is fair and transparent. If a student wants to study abroad, the academic mobility
centre issues a certificate on the recognition of educational documents or, in case of a re-
fusal, provides a substantiated response in written form. The learning agreements are
signed by the students and inform them in advance which courses can be recognized
abroad to ensure that all mandatory subjects are chosen. To recognize the qualifications
gained from other foreign institutions of higher education, in particular grades, credits and
content of modules are taken into consideration.

ATU is a partner of the German Society for International Cooperation (GIZ), the German
Academic Exchange Service (DAAD) and the ISEKI-Food Association to promote academic
mobility of students. For example, in the Master’s degree programme CPT ATU is supported
by GIZ to increase academic mobility between ATU and other universities from Central Asia.
The peers recognize the university’s intent to increase academic mobility among students.
However, they cannot identify many students in the degree programmes under review who
went abroad for a foreign exchange semester. Only 12 of 250 Master’s students went
abroad in the previous academic year. Thus, they conclude that the degree of international
student exchange in the Master’s degree programmes under review is not very high. The
peers are aware that it is not easy for the students to receive a grant to finance the study
period abroad and understand the reasons for the low degree of international mobility
among the students.

Overall, the auditors reason that the possibilities to study abroad are available. ATU issues
learning agreements for the students who want to study abroad. However, the peers regret
that only few scholarships are offered and that consequently only a small number of stu-
dents has a chance to really benefit from these opportunities. Therefore, the peers recom-
mend to consider the Erasmus programme of the European Union to offer another possi-
bility to obtain scholarships and to stimulate international mobility in the Master’s degree
programmes. The peers recommend to increase the number of international exchange pro-
grammes to contribute to the vision of ATU to become an internationally recognized uni-
versity.

Criterion 2.2 Work load and credits
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Evidence:

e Curricula for the Master’s degree programmes
e Module descriptions Master’s degree programmes
e Self-Assessment Report

e Discussions with representatives of faculty management, programme coordinators,
teaching staff and students

Preliminary assessment and analysis of the peers:

ATU has transformed Kazakh credit points into ECTS points to compare the academic per-
formance of students of higher education with other European countries. The curricula
demonstrate that ATU allocates weekly classroom hours for lectures, practical lessons, la-
boratory classes, self-study hours (IWMS) and self-study hours (IWMS) with the teacher.
The latter are counselling hours that the students have with their academic advisor. The
auditors inspect the weekly classroom hours in the curricula and do not understand why
the university separates classes into laboratory and practical and why ATU does not allo-
cate any classroom hours to laboratory classes. Since the university is not able to give a
reasonable explanation for that, the peers require ATU to state the number of weekly stu-
dent working hours of laboratory and practical classes in the curricula and in the module
descriptions.

The university representatives explain that they have recently changed their ECTS-alloca-
tion: where before 45 hours would constitute 1 ECTS credit, now 30 hours constitute 1 ECTS
credit. The self-assessment report mentions that the maximum student workload amounts
to 57 hours per week during the academic year. However, the curricula of the degree pro-
grammes demonstrate that some semesters have a weekly student workload of more than
57 hours. For instance, the second semester of the Master’s degree programme CPT (2-

year profile) has a workload of 60 hours per week. Overall, the self-assessment report and
the curricula do not provide a transparent view on the student workload. In addition, the
peers reason that the maximum workload of 57 weekly hours is too high since it normally
lies between 25 and 30 hours per ECTS credits, and 900 hours per semester or 1800 hours
per year, according to European standards. In that connection, the students explain that
the workload amounts to approximately 30 hours per week, which is a clear contradiction
to the workload of 57 hours, as indicated by the university. The auditors suspect that this
contradiction could be attributable to the fact that there is no transparent definition for
the length of the academic year either.

Overall, the peers argue that ATU has to record the student workload since they currently
do not measure it at all. The university needs to reconsider the approximate calculation for
the student workload and start asking the students about their real workload. During the
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audit discussions, the peers are not able to obtain a clear understanding of the actual stu-
dent workload. In this context, the peers urge the university to define the length of the
academic year since the peers gain the impression that the university does not have a com-
mon understanding about that. The university has to define the length of the academic
year to be able to measure the student workload in a consistent way.

Criterion 2.3 Teaching methodology

Evidence:

e Self-assessment report

e Discussions during the audit

Preliminary assessment and analysis of the peers:

The self-assessment report outlines that the applied teaching methods comprise theoreti-
cal and informational teaching methods, practical training methods of operation, search
and creative teaching methods, methods of independent work by students and control and
evaluation methods. The peers obtain a good overview of the different teaching methods
utilized by ATU since they are explained in detail in the self-assessment report. The univer-
sity’s academic subcommittees on the development of learning outcomes and their assess-
ment in the areas of training, responsible for the educational programmes, determine the
methods of teaching, learning and assessment. Thus, these subcommittees ensure the
achievement of the planned learning outcomes and the graduates’ development of the re-
quired competencies. Besides traditional didactic methods (e.g. lectures, seminars, labor-
atory work), ATU uses interactive teaching methods in the form of video lectures, computer
simulations, analysis of business situations on the basis of a case method and simulation
models, business and role-playing games, round tables. Since the university has agree-
ments and collaborations with approximately 200 research institutions, universities and
companies, it is able to stay up-to-date to the most recent research topics in the respective
academic field. Therefore, the degree programmes encompass group and research projects
(with up to three students) as didactic methods as well. The students also have the possi-
bility to do an internship during the course of their study to get practical job experience.
The auditors appreciate the high number of practical trainings and projects during the de-
gree programmes, confirmed by the good condition of the laboratories as well (see crite-
rion 4.3). Overall, the peers believe that the various didactic methods adequately support
the intended learning outcomes.

Criterion 2.4 Support and assistance

Evidence:
e Self-assessment report
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e Discussions with university representatives and students during the audit

Preliminary assessment and analysis of the peers:

The teaching staff of the university present the different Master’s degree programmes dur-
ing an “Open Day”, which is a good opportunity for potential future students to get infor-
mation about the offered programmes and to inspect the facilities of the university. Stu-
dents can participate in an orientation week before starting their studies at ATU. When
commencing the degree programme, first-year students receive a Students’ Guideline
which contains all relevant information about the educational process of the credit system,
structural units of the university, general requirements to the students, their rights and
obligations, main provisions of monitoring and evaluation of students' knowledge. The stu-
dents confirm that the relevant information is available in Russian and Kazakh language,
which is very helpful in order to get a full understanding of the degree programmes and
their employment opportunities. However, given that ATU aims to become an international
university with foreign students, the peers stress that ATU should offer the relevant infor-
mation in English as well, so that foreign students are able to understand it.

There is an academic advisor for the course of studies, who advises students on their se-
lection of courses. The students select their elective courses and discuss the academic path
with their advisor. In addition to that, the academic advisor also supports the students in
case of social or personal problems. During the audit discussions, the students confirm that
the academic advisors are very helpful and try to assist the students in all matters. For in-
stance, students who suffer from exam anxiety are allowed to retake an exam more fre-
guently than other students. The peers conclude that ATU provides sufficient support and
assistance throughout the student life cycle. However, the peers obtain the impression that
the support for the students should be structured in a better way. The peers regard it as
recommendable to create a document which states all activities that are related to student
support and assistance in the different Master’s degree programmes.

Final assessment of the peers after the comment of the Higher Education Institution re-
garding criterion 2:

ATU hands in the “Regulation on master student scientific probation courses” after the au-
dit, which defines the framework for research internships and appears to be more relevant
for the “research practice” in the curricula of the 2-year profiles than the “productive prac-
tice” of the 1-year profiles as it mainly concerns stays at higher education or research insti-
tutions. While the “Regulation on the organization of professional practices at ATU”, avail-
able on the university’s website, covers industry placements and teaching practice for PhD
candidates, no such document is available for the Master’s level. The peers stress that rules
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for industrial internships must be set down in writing and made available to all stakehold-
ers. At the very least a module description must be provided (see criterion 5.1).

As ATU does not provide further comment or material, the peers confirm that the modu-
larization needs to be revised: in particular, all courses belonging to a module must be re-
lated in content. In this context, attention must be paid to the correct representation in the
module handbooks with regard to course names and module codes, see criterion 5.1. The
auditors also emphasise that the student workload needs to be both indicated more clearly
(including the time frame, i.e. the academic year) and verified.

3. Exams: System, concept and organisation

Criterion 3 Exams: System, concept and organisation

Evidence:
e Overview of Knowledge Control Methods

e Overview of Knowledge Assessment Scale
e Module descriptions for the Master’s degree programme
e Self-assessment Report

e Discussions with representatives of faculty management, programme coordinators,
teaching staff and students

Preliminary assessment and analysis of the peers:

The module handbook contains the module descriptions, which inform about the form of
assessment, the number of exams and the duration of exams in the respective modules.
The degree programmes all comprise a thesis, which ensures that students work on a set
task independently. The forms of assessment used in the Master’s degree programmes are
mainly written exams, oral exams and a mix of written and oral exams. The exam questions
are open questions. There is an automatic system which selects exam questions (from a
catalogue of 500 questions) at three different complexity levels: easy, medium and difficult.
The students obtain more points for difficult questions and fewer for easy ones. In general,
there are three questions in a written exam. Every student gets a different exam with three
guestions; one question each at an easy, medium and difficult level. However, all students
receive questions about the same topic from the respective course. In a mixed exam, the
student writes an exam with a duration of 45 minutes. Subsequently, the oral exam begins
by a discussion with the professor. The student has to answer the professor’s questions
during this discussion. The written exam and the oral exam are evaluated. If the student
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makes a mistake in the written exam, he or she can still correct this in the subsequent oral

exam.

As already mentioned above, the Master’s degree programmes have a catalogue of 500
exam questions available, of which a subset of questions is selected as exam questions.
During the audit discussions with the students, the peers find out that the students have
access to this catalogue of questions prior to the exam. The peers argue that this practice
has to be altered in the future. In connection to that, the peers observe that the degree
programmes suffer from grade inflation since the grades in the Master’s degree pro-
grammes are improving every year. According to the peers, the grade inflation is consistent
with the fact that the students have access to the exam questions in advance. Therefore, it
is not surprising that the students confirm that the exams are fair. Overall, the peers do not
appreciate that the students know possible exam questions in advance. They urge the uni-
versity to use other methods to prepare students for the exams. ATU has to ensure that
possible exam questions are not publicly available to students prior to the exam.

Furthermore, the auditors appreciate that there is a check on plagiarism on the Master’s
theses in the three different languages English, Russian and Kazakh. The auditors inspect
the Master’s theses of the degree programmes. According to the peers, the thesis of the 2-
year profile contains a good research project which demonstrates international scientific
standard. It covers a current, relevant topic and the applied methods are quantitative and
on a good level. In contrast to that, the peers reason that the thesis of the 1-year profile
rather resembles a report. The peers know that the 1-year profile prepares students for an
industry career and is less research-focused. However, they urge the university to ensure
that the Master’s theses of the 1-year profiles have an academic level that is consistent
with level 7 of the EQF.

The peers analyse the academic level of the exams as well. They reason that the exams
contain statements, instead of questions, and that the students have to write a short essay
to the given statements. In addition to that, the inspected exams do not involve any calcu-
lations at all. Therefore, the auditors require the university to improve the academic level
of the exams further. The current way of examination does not allow the students to
demonstrate an independent way of thinking. The academic level of the exams has to be
coherent with level 7 of EQF. Overall, the peers conclude that ATU has to improve the aca-
demic level of exams and Master’s theses to receive the ASIIN seal.

As mentioned under criterion 1.1 already, the programme coordinators should also apply
the method “Constructive Alignment” to the exams. According to the peers, Constructive
Alignment links the learning outcomes as formulated using Bloom’s taxonomy to the exam
questions. Thus, the exam questions and answers reveal whether the students fulfil the
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required learning outcomes of the modules or not. ATU should develop a matrix which
demonstrates that all intended learning outcomes are met by an exam question. By doing
this, learning outcomes that are not tested will become visible. Nevertheless, the auditors
regard the current academic level as suitable to prepare the Kazakh students for the re-
quirements of the local industry in Kazakhstan.

Final assessment of the peers after the comment of the Higher Education Institution re-
garding criterion 3:

ATU does not comment on this criterion. The peers confirm their initial assessment.

4. Resources

Criterion 4.1 Staff

Evidence:

e Staff handbook for each of the Master’s degree programmes

e Table about teaching staff involved in the realization of the Master’s degree pro-
grams (p. 83, self-assessment report)

e Table about the number of students in the Master’s degree programmes

e Discussions with representatives of faculty management, programme coordinators,
teaching staff and students

e Self-assessment report

Preliminary assessment and analysis of the peers:

The peers welcome the staff handbook for each degree programme and verify that the
composition of the teaching body is able to ensure that the intended learning outcomes
are achieved by the time the degree is completed. ATU aims at employing academic staff
with a Doctor of Science degree, candidates for a Doctor of Science, holders of a PhD and
teachers from foreign universities. The Master’s degree programmes are supported by 17
professors (with a Doctor of Science), 40 Associate Professors (who are candidates for a
Doctor of Science), 17 teachers with a PhD and 53 other teachers who are involved in lec-
turing and other educational tasks, for instance in advising students during their Master’s
theses and reviewing the students’ thesis work. These other teachers are professors, hold-
ers of a Doctor of Science, holders of a PhD and specialized experts from the industry. Some
of the industry experts work as part-time teachers.

27




C Peer Report for the ASIIN Seal3F

The university conducts a competitive selection procedure to recruit academic staff from
other institutions of higher education or from private companies. Based on Kazakh law, the
total number of teaching staff is calculated based on the average number of students per
teacher 8/1; implying that there is 1 professor to teach 8 students. Analyzing the figures
about teaching staff and students in the degree programmes, the peers conclude that the
academic teaching staff is sufficient to educate the students. In essence, the tables demon-
strate that the number of students is rather low in relation to the number of teachers in
the programmes. As already argued under criterion 1.1, the peers suggest to abandon the
1-year profile direction due to the low number of students in the preceding five years.

Criterion 4.2 Staff development

Evidence:
e “Qualification characteristics of faculty members of ATU ATUUMU-KH-5.3-2019-03"
(p. 78, self-assessment report)

e Link to the annual international scientific and practical conferences of ATU
https://atu.kz/en/conferences-and-competitions/conferences

e Discussions with representatives of faculty management, programme coordinators,
teaching staff and students

e Table about advanced trainings of teaching staff of the Master’s degree pro-
grammes from 2013-2018 (p. 100/ 101, self-assessment report)

e Self-assessment report

Preliminary assessment and analysis of the peers:

The teaching staff in the Master’s degree programmes have the relevant academic educa-
tion that is required for the specific subjects. All teachers for the Master’s degree pro-
grammes are at least holders of a PhD, which is a requirement by the Ministry of Education
in Kazakhstan. The university has a detailed document about the qualification characteris-
tics of the teaching staff for the Master’s degree programmes. This document serves as the
basis to determine the requirements for the teachers’ professional knowledge and qualifi-
cations.

The peers appreciate that ATU regards the development of its staff members as very im-
portant. ATU has a training institute, the Institute of Advanced Training and Retraining
(IATR), to support the development of the university’s academic staff. There is a number of
different opportunities to participate in educational trainings, for instance independent
trainings, advanced training courses at the IATR, trainings in specialized training centres
and scientific-methodological seminars and conferences. Didactical training is compulsory
for young staff members. ATU provides a table that demonstrates the active participation

28



https://atu.kz/en/conferences-and-competitions/conferences

C Peer Report for the ASIIN Seal3F

of the degree programmes’ teaching staff in educational trainings in the past years from
2013 to 2018. The table demonstrates that the academic staff are engaged in educational
trainings offered by the IATR and by research institutes. More precisely, the teaching staff
participate in advanced trainings and research internships at leading research institutes
and universities in Kazakhstan and abroad in Russia, Belarus, Bulgaria, the Czech Republic,
Italy, Korea, Turkey, England, Hungary, Germany and the United Arab Emirates. Further-
more, the teachers also receive trainings by leading companies. For example, the university
has close contacts to leading companies in the Kazakh food industry.

Since the academic staff participate in a large number of trainings abroad at research insti-
tutes and universities, there are cooperations with scientists from different countries. ATU
is actively involved in research projects and conducts scientific conferences as well, for ex-
ample the international conference “Innovative developments of the food, light industry
and hospitality industry” in 2018. The peers appreciate that the university provides a link
with an overview of several scientific conferences that have been held in the Master’s de-
gree programmes in the past years. Thus, the peers conclude that academic staff’s research
and development activities are consistent with the intended academic qualification aimed
for by the degree programmes. According to the peers, the level of scientific research sup-
ports the students in achieving their required learning outcomes. In essence, the students
benefit from the teachers’ participation in scientific conferences since the academic staff
are more knowledgeable in supporting the numerous student experiments in the faculty’s
laboratories (see criterion 4.3).

During the audit discussion, the peers recognize that the level of English among the aca-
demic staff has further development potential. However, the auditors value the fact that
ATU offers ongoing training activities to enhance the teachers’ foreign language compe-
tences in English. In this context, the auditors know that the achievement of better English
skills is a long-term goal. Therefore, they regard the activities of ATU as sufficient and ade-
quate to support this intended goal of offering a higher number of lessons taught in English
in the upcoming years.

Criterion 4.3 Funds and equipment

Evidence:
e Detailed table of funds for each of the Master’s degree programmes from 2014 to
2019 (p. 109, self-assessment report)

e \Visit of laboratories

e Self-Assessment Report
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e Discussions with representatives of faculty management, programme coordinators,
teaching staff and students

Preliminary assessment and analysis of the peers:

The university provides a detailed table about the funds for each of the different Master’s
degree programmes. This table shows the allocation of funds for staff wages, material re-
sources, investments and for the purchase of large equipment from 2014 to 2019. Thus,
the peers obtain a good impression of the allocation of the university’s funds.

During the audit discussions, the peers question to which degree ATU receives money from
students, from the government or from other external parties. The university informs them
that 90% of funds stem from the government. The remaining 10% stem from companies or
from study fees. In this context, the university representatives explain that the amount of
money received by the government depends on the number of graduates that complete
the degree programme. For instance, ATU uses the government funds to build student dor-
mitories and a student service centre. In addition to that, the government provides finan-
cial support for scholarships and scientific work. For instance, the government funds are
available for great scientific achievements by researchers. The funds from the industry are
used to develop the university’s material resources. In addition to that, there are research
projects in cooperation with companies to develop new technologies by exchanging
knowledge with the industry.

Given the table with a good overview about the allocation of funds for the Master’s degree
programmes under review and the discussions during the audit, the peers conclude that
ATU has appropriate funds to execute the programmes for the period of accreditation.

The peers visit the laboratories and training centres for all Master’s degree programmes
and are very impressed with the spaces and the equipment students can utilize. Especially
for the practical education, a lot of modern and up-to-date equipment and laboratories are
available and are actively used in the Master’s degree programmes. For instance, the peers
are able to visit the laboratory for bread products, the laboratory for food processing and
storage for grain as well as the scientific training centre for fermentation. The peers appre-
ciate that the laboratories are in very good condition. Furthermore, they regard it as very
positive that research about beer production and gluten-free food products is conducted
in these laboratories. The research about beer production takes place in cooperation with
the Kazakh beer brand “Efes” in the scientific training centre, which features a modern beer
production machine. Overall, the peers are very impressed with the equipment and the
laboratories at ATU and regard them as sufficient to educate the students adequately.
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ATU holds a library as well, which offers sufficient learning spaces for students. The univer-
sity has a number of computer rooms, where students can also use digitally available liter-
ature via the internet. The number of computer desks is normally sufficient; only at peak
times students have to wait for computers to be available again. The library provides access
to online libraries of other universities since ATU pays a fee for this access. The auditors
also question whether the students have access to online literature via e.g. Wiley or
Springer, since the auditors regard it as very important that the students can read interna-
tional research articles via these digital libraries as well. The auditors recommend the uni-
versity to enable access to these digital libraries for students and researchers. In this con-
text, the auditors also recommend to provide a faster internet connection to download
online literature in a faster way. The discussion with the students also confirms that they
desire a faster internet connection at the campus. Besides, the peers regard the equipment
at ATU as very good and appropriate to support the students in achieving their learning
outcomes.

Final assessment of the peers after the comment of the Higher Education Institution re-
garding criterion 4:

ATU demonstrates that students can access various digital resources and databases via a
number of Russian online literature services. While the peers would welcome it if this ac-
cess could be extended to online libraries like Wiley’s or Springer’s, they confirm that the

available resources are sufficient to ensure the quality of teaching and learning. Therefore
all programmes fulfil the criterion.

5. Transparency and documentation

Criterion 5.1 Module descriptions

Evidence:

e Module descriptions for the Master’s degree programmes
e Curricula for the Master’s degree programmes
e Objective-module matrices for the Master’s degree programmes

e Discussions during the on-site visit
Preliminary assessment and analysis of the peers:
ATU provides module handbooks for each of the Master’s degree programmes. The audi-

tors realize that some module names in the curriculum differ slightly from the module
names in the objective-module matrix for the degree programmes. Therefore, the peers
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recommend to eliminate this inconsistency to have the same module names in the curricula
and in the objective-module matrices.

As mentioned under criterion 2.1 already, the module descriptions have other discrepan-
cies as well. Firstly, the peers notice that some courses listed in the curriculum are not
mentioned in the module descriptions. Secondly, the contents of several courses merged
into a module often are not related to each other. Thirdly, the module code is not assigned
to the entire module, but to the individual course in the module descriptions. As such, the
peers demand that ATU delivers revised versions of the curricula and the module descrip-
tions.

Furthermore, ATU has to include a module description for the students’ internship in the
module handbook of the degree programmes since the internship is part of the curriculum
(see criterion 2.1). As outlined under criterion 2.2, the number of weekly student working
hours spent in laboratories and classes has to be included in the module descriptions as
well.

Criterion 5.2 Diploma and Diploma Supplement

Evidence:

e Diplomas of the Master’s degree programmes
e Diploma supplements for the Master’s degree programmes

e Discussions during the on-site visit

Preliminary assessment and analysis of the peers:

The auditors appreciate that after graduation a degree certificate is issued and a diploma
supplement is provided for the students in English. However, the peers require the univer-
sity to submit a digital copy of the graduation certificate for each of the programmes.

ATU issues diploma supplements for each of the Master’s degree programmes. They con-
tain detailed information about the structure, the academic level of the degree pro-
grammes and about the individual performance of the student. The degree programmes
have two profile directions which prepare students for an industry career (1-year profile)
and a scientific career (2-year profile). As mentioned under criterion 1, ATU submits distinct
qualifications objectives (for each profile direction) for the Master’s degree programmes
TDTM and SNFGP. However, the distinct qualification objectives for the 1-year and the 2-
year profile of the Master’s degree programmes TFP, CPT and TDLIP are still missing. Thus,

ATU has to formulate distinct learning outcomes for these three Master’s degree pro-
grammes. More precisely, the peers demand that ATU provides individual diploma supple-
ments for the profile directions of 1 year and 2 years which describe the distinct learning
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outcomes of each profile direction, as captured under 4.2 of the diploma supplement. ATU
has to change this quickly to allow prospective students to differentiate between the two
profile directions. In addition to that, the English translations of the qualification objectives
in the provided diploma supplements have to be improved to be clearly understandable
for foreign students.

Criterion 5.3 Relevant rules

Evidence:

e Regulations on the Board of Trustees
e Regulations on the Alumni Association of ATU

e Regulations on the Academic Committee and Subcommittees on Educational Pro-
grammes

e Regulation on the Monitoring and Evaluation of Educational Achievements of Stu-
dents

e Regulation on the Practice of Undergraduates and Doctoral PhD

e Regulation on the Organization of Professional Practices of ATU

Preliminary assessment and analysis of the peers:

The peers appreciate that the rights and duties of both the university and students are
described as clear and binding statements in rules and regulations. The relevant documents
have been provided as appendices to the self-assessment report or as additional supple-
ments. The relevant programme-related information is available in the main course lan-
guage (Kazakh or Russian) of the Master’s degree programme. However, the university still
has to submit a document about internship regulations since it is not available during the
on-site visit (see criterion 2.1).

The auditors require the university to publish all relevant study documents (examination
regulations, internship regulations, module handbooks, curricula) on the website to ensure
that students have access to these documents. Additionally, the auditors have not been
able to find these documents in English on ATU’s website and thus recommend that all
relevant information about the degree programmes should be publicly accessible on the
website in English as well.
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Final assessment of the peers after the comment of the Higher Education Institution re-
garding criterion 5:

ATU hands in an English translation of the “Regulation on master student scientific proba-
tion courses” after the audit, which appears to cover internships at research institutions
but is not sufficient for industry internships (see criterion 2.1).

ATU furthermore presents Diploma supplements for the 2-year profiles, but only for a sin-
gle 1-year profile (CPT). Thus the peers cannot judge whether the distinction between the
two profiles is implemented sufficiently.

The auditors appreciate that ATU has made information concerning the degrees available
online via the system “Univer”, including curricula, timetables and calendars, most module
handbooks and documents such as the examination regulation and QMS policy (in English
translations); at the time of the peers’ final assessment, the module handbook for the pro-
gramme SNFGP is not available online in English. The peers welcome the steps that ATU
has already taken and recommend to expand and improve this section further.

The peers confirm that the module handbooks need to be reviewed with regard to module
and course names, which should match those in the curricula and objectives-module ma-
trices. The handbooks should contain module rather than course descriptions. For the la-
boratory and practical courses, missing information on the workload must be supplied. A
module description for the internship must be added as well.

The auditors conclude that the criterion is not fulfilled.

6. Quality management: quality assessment and develop-
ment

Criterion 6 Quality management: quality assessment and development

Evidence:
e Discussions with representatives of faculty management, programme coordinators,
students, lecturers and business representatives

e Self-assessment report

e Table about the positioning of graduates in the labour market (p. 122, self-assess-
ment report)

e Table about the academic progress of students (p. 121, self-assessment report)
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Preliminary assessment and analysis of the peers:

The peers understand that ATU has a quality management system which consists of a pack-
age of internal actions and external assessment procedures designed to enhance the qual-
ity of the Master’s degree programmes. The quality management system covers elements
of internal quality measures including student, graduate and employer feedback mecha-
nisms. Additionally, external expertise is provided by the professional community and em-
ployers. The effectiveness of measures to improve the quality of the study programmes is
confirmed by quantitative and qualitative indicators of student performance, the number
of employed graduates and feedback from students, graduates and employers.

The main tool of the quality management system are the student evaluations that are ex-
ecuted at the end of each semester. The student surveys are investigated by the council for
guality management. If a certain professor’s teaching receives a bad evaluation, the council
discusses these problems. This council can conduct disciplinary measures against the pro-
fessor to improve the teaching quality. The council will check this professor’s classes to
decide whether the professor is able to improve his or her teaching quality.

The student surveys ask for the student workload hours as well. The peers pose specific
guestions about the student workload since the peers regard the workload of 57 hours per
week (as indicated in the self-assessment report) as too high. During the audit discussions,
the auditors detect a clear mismatch since the students inform the auditors about a differ-
ent workload than the persons responsible for the degree programmes. For instance, the
university representatives inform that the workload of 57 hours per week includes 24 hours
in contact with teachers whereas the students indicate that there are only 30 hours per
week (including 3 to 8 weekly contact hours with teachers). Due to this large discrepancy
of workload hours, the peers reason that ATU does not measure student workload at all.
Consequently, they require the university to start asking the students about their real work-
load since the current assumption does not correspond to the real workload (see criterion
2.2).

Moreover, the auditors also ask about the involvement of students in the quality manage-
ment system of ATU. They regard it as very positive that the council for quality manage-
ment consists of professors and students who can suggest improvements for the degree
programmes. In addition to that, the student members of the council meet once a year
with the rector to recommend improvements that contribute to the development of the
curricula. The peers also appreciate that the employers participate in the quality assurance
process. Each semester there is a meeting of university representatives with industry rep-
resentatives, who get the opportunity to give recommendations for the further develop-
ment of the curricula (see criterion 1.1).
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Furthermore, there are regulations for the supervision of students who write their Master’s
thesis. The supervisor is required to do research in the respective academic field and must
have substantial work experience in this field. ATU has a portfolio of supervisors who are
eligible for Master’s theses. The peers ask specifically how the university deals with plagia-
rism. The university representatives inform that ATU has a software programme that con-
ducts a test on plagiarism for all submitted Master’s theses. The students receive a certifi-
cation that documents the result of the plagiarism check.

As mentioned under criterion 2.1, international student mobility in the Master’s degree
programmes could be further increased. While there is a competitive selection process and
binding learning agreements are offered by the university, the number of students who
study abroad is very low. Thus, the peers give the recommendation to use the Erasmus
programme of the European Union as a chance to offer students more opportunities to
obtain scholarships for a study abroad semester.

The auditors appreciate that the university provides data about the graduates’ employabil-
ity in Kazakhstan. The data demonstrate that their qualification profile is well accepted by
the labour market in Kazakhstan. There is a great number of companies in Kazakhstan that
requires specialized graduates in the business areas of the respective degree programmes.
The vast majority of graduates works for small businesses while the minority is employed
by medium and large companies.

Final assessment of the peers after the comment of the Higher Education Institution re-
garding criterion 6:

ATU does not comment on this criterion. The peers confirm their initial assessment and

regard the criterion as fulfilled. They stress that the student workload must be measured,
as discussed under criterion 2.2, in order to verify the credit hour system.

D Additional Documents

Before preparing their final assessment, the panel ask that the following missing or unclear
information be provided together with the comment of the Higher Education Institution on

the previous chapters of this report:

1. Proof that study documents are available to external parties (e.g. accessible via a
website);
2. Profiles for each of the Master’s Degree programmes with clear program objec-

tives/learning outcomes (for the 1-year and 2-year profiles);
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3. An Improved English translation of the qualification objectives in the diploma sup-

plements of the Master’s degree programme (for the 1-year and 2-year profiles);
The number of incoming students for each degree programme for the recent five
years from 2013 to 2018 or 2019 (for the 1-year and 2-year profiles), and a cohort
progression analysis of the course of the study duration;

5. An English document with relevant internship regulations.

E Comment of the Higher Education Institution

(05.02.2020)

The institution provided a detailed statement as well as the following additional docu-

ments:

A link under which study documents such as regulations, curricula, calendars and
timetables are publicly available;

Distinct descriptions of the qualification objectives for all study programmes;
Six examples of diploma supplements;

Tables listing the number of students in each programme and profile between 2013
and 2020;

Links and login data for various online libraries;

An English translation of the “Regulation on master student scientific probation
courses”.
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Taking into account the additional information and the comments given by 17.05.2020 the

peers summarize their analysis and final assessment for the award of the seals as follows:

Products (1 year)

Degree Pro- ASIIN seal Subject-spe- |Maximum duration of ac-
gramme cific Label creditation
Ma Technology of |With require- |- 30.09.2025
Food Products (2 ments

years)

Ma Technology of |With require- |- 30.09.2025
Food Products (1 ments

year)

Ma Crop Pro- With require- |- 30.09.2025
cessing Technology | ments

(2 years)

Ma Crop Pro- With require- |- 30.09.2025
cessing Technology | ments

(1 year)

Ma Technology and | With require- |- 30.09.2025
Design of Light In- | ments

dustry Products (2

years)

Ma Technology and | With require- |- 30.09.2025
Design of Light In- | ments

dustry Products (1

year)

Ma Technology and | With require- |- 30.09.2025
Design of Textile ments

Materials (2 years)

Ma Technology and | With require- |- 30.09.2025
Design of Textile ments

Materials (1 year)

Ma Safety of Non- |With require- |- 30.09.2025
Food Goods and ments

Products (2 years)

Ma Safety of Non- |With require- |- 30.09.2025
Food Goods and ments
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Requirements

For all degree programmes

Al

A2

A3.

A4,

AS.

A6.

A7.

A 8.

(ASIIN 1.1) Make the qualification objectives accessible for all relevant stakeholders
and ensure that the stakeholders can refer to them.

(ASIIN 2.1/5.1) Add the module description of the internship to the module hand-
book.

(ASIIN 2.1) Introduce a concept of modularization that is consistent with the stand-
ards of the European Higher Education Area.

(ASIIN 2.2) Establish a binding definition of the length of the academic year.

(ASIIN 2.2) Ensure that the number of ECTS credits and the student workload are con-
sistent.

(ASIIN 2.2/5.1) Indicate the number of student working hours for laboratory and for
practical classes.

(ASIIN 3) Ensure that exam questions are not accessible to students prior to the exam.

(ASIIN 5.2) Ensure that the diploma supplement contains detailed information about
the educational objectives and the intended learning outcomes.

For all 1-year degree programmes

A9.

(ASIIN 3) Ensure that the exams and the Master’s theses correspond to EQF level 7.

For the Master’s degree programmes Technology of Food Products, Crop Processing

Technology, Technology and Design of Light Industry Products

A 10. (ASIIN 1.1) Draft distinct learning outcomes for the 1-year and 2-year profiles.

Recommendations

For all degree programmes

E1l

E 2.

E 3.

(ASIIN 1.2) It is recommended to introduce names for the degree programmes that
better reflect the intended qualifications profile and learning outcomes.

(ASIIN 1.3/3) It is recommended to use Bloom’s taxonomy to redefine the learning
outcomes.

(ASIIN 2.1) It is recommended to match the course names in the module descriptions
to the curricula.
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E4. (ASIIN 3.1) It is recommended to improve the opportunities for students to complete
a stay at a different higher education institution without any prolongation of their
studies.

E5. (ASIIN 2.4) It is recommended to provide a concept for student support and assis-
tance.

E6. (ASIIN 4.3) It is recommended to provide a faster internet connection.

E7. (ASIIN4.3)Itis recommended to give students online access to international research
journals.

E

o

(ASIIN 5.3) It is recommended to make all information concerning the degree availa-
ble to the students in Russian, Kazakh and English.
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Technical Committee 01 — Mechanical Engineering/Pro-
cess Engineering (10.06.2020)

Assessment and analysis for the award of the ASIIN seal:

The Technical Committee is concerned that exams in the 1-year profiles are not sufficient
to test Master’s level skills and competences. They note, however, that the peers consid-
ered both the teaching and the laboratory equipment adequate, so that only the examina-
tions need revision, rather than the curricula or the infrastructure. Taking the low numbers
of students into account, the Technical Committee does not expect that new written exams
and theses can be provided in time to fulfil the requirements; a concept outlining suitable
forms of examinations and possible questions and problems for theses appears more real-
istic, so a different wording is suggested. The Technical Committee does not share the
peers’ view that exam questions must not made available to students in advance, but they
do recommend finding different ways to support students’ revision.

The Technical Committee 01 — Mechanical Engineering/Process Engineering recommends
the award of the seals as follows:

Degree Programme |ASIIN-seal Subject-specific label |Maximum duration
of accreditation

Ma Technology of  |With requirements |- 30.09.2025

Food Products (2

years)

Ma Technology of | With requirements |- 30.09.2025

Food Products (1

year)

Ma Crop Processing |With requirements |- 30.09.2025

Technology (2 years)

Ma Crop Processing |With requirements |- 30.09.2025

Technology (1 year)

Ma Technology and |With requirements |- 30.09.2025

Design of Light In-
dustry Products (2
years)
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Degree Programme

ASIIN-seal

Subject-specific label

Maximum duration
of accreditation

Ma Technology and
Design of Light In-
dustry Products (1
year)

With requirements

30.09.2025

Ma Technology and
Design of Textile
Materials (2 years)

With requirements

30.09.2025

Ma Technology and
Design of Textile
Materials (1 year)

With requirements

30.09.2025

Ma Safety of Non-
Food Goods and
Products (2 years)

With requirements

30.09.2025

Ma Safety of Non-
Food Goods and
Products (1 year)

With requirements

30.09.2025

Requirements

For all degree programmes

Al

A2.

A3.

A4,

A5,

A6.

A7.

(ASIIN 1.1) Make the qualification objectives accessible for all relevant stakeholders
and ensure that the stakeholders can refer to them.

(ASIIN 2.1/5.1) Add the module description of the internship to the module hand-
book.

(ASIIN 2.1) Introduce a concept of modularization that is consistent with the stand-

ards of the European Higher Education Area.
(ASIIN 2.2) Establish a binding definition of the length of the academic year.

(ASIIN 2.2) Ensure that the number of ECTS credits and the student workload are con-
sistent.

(ASIIN 2.2/5.1) Indicate the number of student working hours for laboratory and for
practical classes.

(ASIIN 5.2) Ensure that the diploma supplement contains detailed information about
the educational objectives and the intended learning outcomes.
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For all 1-year degree programmes

A 8. (ASIIN 3) Provide a concept that demonstrates how exams and Master’s theses are
to achieve EQF level 7.

For the Master’s degree programmes Technology of Food Products, Crop Processing
Technology, Technology and Design of Light Industry Products

A 9. (ASIIN 1.1) Draft distinct learning outcomes for the 1-year and 2-year profiles.
Recommendations
For all degree programmes

E1. (ASIIN 1.2) It is recommended to introduce names for the degree programmes that
better reflect the intended qualifications profile and learning outcomes.

E2. (ASIIN 1.3/3) It is recommended to use Bloom’s taxonomy to redefine the learning

outcomes.

E 3. (ASIIN 2.1) It is recommended to match the course names in the module descriptions
to the curricula.

E4. (ASIIN 3.1) Itis recommended to improve the opportunities for students to complete
a stay at a different higher education institution without any prolongation of their
studies.

E5. (ASIIN 3) It is recommended to use other methods to prepare students for exams.

E6. (ASIIN 2.4) It is recommended to provide a concept for student support and assis-
tance.

E7. (ASIIN 4.3) It is recommended to provide a faster internet connection.

E 8. (ASIIN4.3) Itis recommended to give students online access to international research
journals.

E9. (ASIIN 5.3) It is recommended to make all information concerning the degree availa-
ble to the students in Russian, Kazakh and English.
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Technical Committee 08 — Agriculture, Nutritional Sciences
and Landscape Architecture (17.06.2020)

Assessment and analysis for the award of the ASIIN seal:

The Technical Committee agrees with the peers’ assessment.

The Technical Committee 08 — Agriculture, Nutritional Sciences and Landscape Architecture

recommends the award of the seals as follows:

Degree Programme |ASIIN seal Subject-specific la- |Maximum duration
bels of accreditation

Ma Technology of With requirements |- 30.09.2025

Food Products (2

years)

Ma Technology of With requirements |- 30.09.2025

Food Products (1

year)

Ma Crop Processing |With requirements |- 30.09.2025

Technology (2 years)

Ma Crop Processing |With requirements |- 30.09.2025

Technology (1 year)
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H Decision of the Accreditation Commission
(26.06.2020)

Assessment and analysis for the award of the subject-specific ASIIN seal:

The Accreditation Commission agrees with the peers’ assessment. In particular, they decide

to keep the requirement concerning students’ exam preparation (A7), demanding that

questions must not be made available in advance. They merely change the wording of re-

guirement A9, stressing that the academic level of exams in the 1-year programmes needs

to be substantiated.

The Accreditation Commission for Degree Programmes decides to award the following

seals:

Degree Programme

ASIIN seal

Subject-specific la-
bels

Maximum duration
of accreditation

Ma Technology of
Food Products (2
years)

With requirements

30.09.2025

Ma Technology of
Food Products (1
year)

With requirements

30.09.2025

Ma Crop Processing
Technology (2 years)

With requirements

30.09.2025

Ma Crop Processing
Technology (1 year)

With requirements

30.09.2025

Ma Technology and
Design of Light In-
dustry Products (2
years)

With requirements

30.09.2025

Ma Technology and
Design of Light In-
dustry Products (1
year)

With requirements

30.09.2025

Ma Technology and
Design of Textile Ma-
terials (2 years)

With requirements

30.09.2025
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Degree Programme |ASIIN seal Subject-specific la- |Maximum duration
bels of accreditation
Ma Technology and |With requirements |- 30.09.2025

Design of Textile Ma-
terials (1 year)

Ma Safety of Non- With requirements |- 30.09.2025
Food Goods and
Products (2 years)

Ma Safety of Non- With requirements |- 30.09.2025
Food Goods and
Products (1 year)

Requirements

For all degree programmes

Al

A2

A3.

A4,

A5,

A6.

A7.

A 8.

(ASIIN 1.1) Make the qualification objectives accessible for all relevant stakeholders
and ensure that the stakeholders can refer to them.

(ASIIN 2.1/5.1) Add the module description of the internship to the module hand-
book.

(ASIIN 2.1) Introduce a concept of modularization that is consistent with the stand-
ards of the European Higher Education Area.

(ASIIN 2.2) Establish a binding definition of the length of the academic year.

(ASIIN 2.2) Ensure that the number of ECTS credits and the student workload are con-
sistent.

(ASIIN 2.2/5.1) Indicate the number of student working hours for laboratory and for

practical classes.
(ASIIN 3) Ensure that exam questions are not accessible to students prior to the exam.

(ASIIN 5.2) Ensure that the diploma supplement contains detailed information about
the educational objectives and the intended learning outcomes.

For all 1-year degree programmes

A9.

(ASIIN 3) Provide evidence that the exams and the Master’s theses correspond to EQF
level 7.
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For the Master’s degree programmes Technology of Food Products, Crop Processing
Technology, Technology and Design of Light Industry Products

A 10. (ASIIN 1.1) Draft distinct learning outcomes for the 1-year and 2-year profiles.
Recommendations
For all degree programmes

E1. (ASIIN 1.2) It is recommended to introduce names for the degree programmes that
better reflect the intended qualifications profile and learning outcomes.

E2. (ASIIN 1.3/3) It is recommended to use Bloom’s taxonomy to redefine the learning
outcomes.

E 3. (ASIIN 2.1) It is recommended to match the course names in the module descriptions
to the curricula.

E4. (ASIIN 3.1) It is recommended to improve the opportunities for students to complete
a stay at a different higher education institution without any prolongation of their
studies.

E5. (ASIIN 2.4) It is recommended to provide a concept for student support and assis-
tance.

E6. (ASIIN 4.3) It is recommended to provide a faster internet connection.

E7. (ASIIN4.3)Itis recommended to give students online access to international research
journals.

E 8. (ASIIN 5.3) It is recommended to make all information concerning the degree availa-
ble to the students in Russian, Kazakh and English.
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Appendix: Programme Learning Outcomes and Curricula

The following figures display the educational objectives and curricula of all degree pro-

grammes:

EP Ma "Technology of food products” — 2 vears of study

The purpose of the EP Ma" Technology of food products' is to prepare masters with a
high level of professional culture, who are able to formulate and solve modem scientific and
practical problems in the field of food production, teach in vniversities, specialized colleges,
successtully carry out research and management activities in various industries and
orgamizations of Food Industry.

Competence
codes

Competency statement

General cultural competences GCC

GCC1 Demonstrates knowledge of the main stages of the formation and
development of science and world philosophical thought: understanding
of professional and social need of own scientific work

GCC2 Demonstrates the ability for written and oral professional
communication in one of the foreign languages

GCC3 Applies knowledge of the methodological foundations of the pedagogy
of higher education and vocational education in the implementation of
the tasks of innovative educational policy

GCC 4 Applies knowledge of psychological components for the successful
implementation of management activities and self-improvement.

GCC5 Demonstrates a commitment to continuous personal development and

professional development

General Professional Competences GPC

GPC1 Applies knowledge of methodology and methods of experimental
research in scientific activities and to create high-quality food.

GPC 2 Applies the methods of mathematical modeling. analysis and
expernimental research in scientific activities

GPC 3 Represents the results of research in the form of reports. abstracts,
articles

GPC 4 Uses regulatory documentation and quality assurance and food safety
systems to produce high-quality food.

GPC3 Applies knowledge of physicochemical and biochemical processes
occurring during the processing of raw materials into food products
during their production

GPCo Assess and manage hazards that sigmificantly affect food safety based on

risk analysis and critical production control points

Professional competencies PC

PC1 Discusses the problems of the current state of the food industry and
catering.

PC2 Applies the methodology of food technology development in practice

PC3 Examines the quality and safety of food using modern instruments,
software, quality management systems

PC4 Deszigns new food products based on modeling biochemical, physico-
chemical. microbiological, biotechnological. theological processes
occurring duning their production

PC5 Develops regulatory documentation for new food products

PCé Uses knowledge of the latest innovative food product development.

technical solutions and equipment in professional activities
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howrs
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P = =

[ 54

LA

Remrfh Jractice

B
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[
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Vice-rector For Seience and Innovations JM@HIW B.A.

kosherbaeva LM,

Formalization and the Masier
thesis defense

Head of Postzraduate Education

Head of department
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ﬂmw %“ Tayeva AM.
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The purpose of the EP Ma "Technology of food products” - traming masters with a hagh
level of professional culture, able to solve modern practical problems in the field of food
production, successfully carry out management activities at various food industry enterprises

Competency
statement

Competency statement

General Cultural Competences GCC

GCC 1 Demonstrates managenial skills and orientates i various work situations

GCC 2 Demonstrates the ability for written and oral professional
conumumication in one of the foreign languages

GCC 3 Applies knowledge of psychology in practice, knows how to transfer to
colleagues the knowledge necessary for professional activity

GCC 4 Demonstrates a commitment to continuons personal development and

professional development

General Professional Competences GPC

GPC 1 Applies knowledge of biochemucal processes in food production

GPC 2 Uses regulatory documentation and quality assurance and food safety
systems to produce high-quality food

GPC 3 Assess and manage hazards that significantly affect food safety based on

risk analysis and critical production control points

Professional Competencies PC

PC 1 Applies deep theoretical knowledge to produce quality food

PC 2 Examines the quality and safety of food using modern mstruments,
software, quality management systems

PC 3 Demonstrates knowledge of food production biotechnology and
biotechnological methods of obtaining nutrients

PC 4 Uses knowledge of mnovative food and equipment development in

professional activities
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MINISTRY OF EDUCATION AND SCIENCE OF THE REPURLIC
OF KAFAKHASTAN
ALMATY TECHNOLOGICAL UNIVERSITY

wAGREEDm

CURRICULLM
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(A 2018
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o w ﬂ
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study

[EP Ma "Crop Processing Technology” (scientific and pedagogical direction) - 2 vears of

The purpose of the EP Ma "Crop Processing Technology” is to prepare scientific. scientific and
pedagogical personnel of the new formation. who are able to formulate and solve modem
scientific and practical problems at the intersection of science. teach in universities. develop
breakthrough technologies. successfully carry out research and management activities in various
industries and processing industry organizations

Competency
statement

(Competency statement

(General culiural

competences GCC

GCC 1

Demonstrates knowledge of modern actual methodical, methodological and
philosophical problems of natural and social sciences and humanmities, as well
as special branches of scientific knowledge 1n accordance with the chosen
specialization

GCC 2 K nows social and ethical values based on public opimon, traditions, customs,
kocial norms and focus on them in their professional activities.

GCC 3 Demonstrates knowledge 1n maintamming constructive interaction in the process
of interpersonal and business communication, freely use a foreign language

GCC 4 K nows about the processes and phenomena occurring in living and manimate
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mature, the possibilities of modem scientific methods of knowledge of nature

Demonstrates a steady. conscious and positive attitude towards profession. his
chosen field of activity, striving for continuous personal and professional
improvement and development of intellectual potential

(General Professional Competences GPC

GPC 1

Knows chemical, physico-chemical, biochemical. microbiological and colloidal
rocesses in the production of products of processing industries

GPC 2

Has the skills to demonstrate knowledge of prionty technologies for processing,
storage and processing of raw materials for processing industries; identify the
main mnovative directions of development of engineering and technology

GPC 3

Acquisition of the skills of organizing and conducting scientific
biotechnological research, obtaiming the necessary groundwork for continmung
research in doctoral studies

GPC 4

Able to use regulatory documents and systems for ensuring the quality and
safetv of products of processing industries on the principles of ISO and
HACCP

GPC 5

Competent in statistical methods of processing experimental data for the
analysis of technological processes in the production of various types of

products of processmg mdustnies

Professional competencies PC

PC 1

Has the ability to analyze on the basis of expermmental data to draw appropnate
conclusions and recommendations for their use in industry

PC 2

Owns the methods of technical and economic analysis of production with a view
to 1ts rationalization. optimization and renovation, as well as methods of
environmental support of production and engineering protection of the
Environment

PC 3

A ble to explore the quality and safety of products of processing industries using
modern instruments, software, mnovative technologies

PC 4

Owns methods of modeling, forecasting and design. as well as methods of
research and testing necessary to create new mtellectual values and tangible
products

PC 5

Able to find the optimal solution when creating products of processing
industries taking mto account the requirements of quality, cost, deadlines,

competitiveness and safety
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MINISTRY OF EDUCATION AND SCIENCE OF THE REPUBLIC
OF KAZAKHSTAN
ALMATY TECHNOLOGICAL UNIVERSITY

Master s degree on specialty of
GMOTIR00 - -CROP PROCESSING TECHNOLOGY

(for branches of industry)
Degree - Master of Technical Sciences
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EM-1 1. The scaentific bases of 180 f 2 2 2 6
technology of crop production
with increased nutritional value
2. Scientific bases of technology
of drinks with increased
nutrition vilue and firmness
NIR-1 Scientific Rescarch Work of 270 9 I 17
Master student including the
master dissertation (with

mmﬁ' Iﬁ' i I
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——

e

EM-2

1. Microbiology of producis of
processing indusiries

2. Microbiology of alcoholic
and non-gleoholic of drinks

hours

Weekly classroom howrs

F.ETE‘

Leciure

Luboyrwiory

classes

IWAES with
teacher

WMs

1&0

-

B

oh

EM-3

I, Scientific basis of ion-ozone
technology of processing
indsiries

Z. lrvative techislogies of
fermentafive indusiries and
winemiking

180

EM-4

1. Seientufic foundatons of food
production

2. Basics of scientific research
in the technology of
fermentative industries

LB

(5

EM-5

1. Methods for assessing the
aunlity and safesy of plani

products
2. The quality and zafety of
fermendation producis

LR

(B

NIR-2

Scientific Research Work of
Muster stuclem including the
master dissertation {with
contimuous theoretical iraining

F— —

R0

EM-&

1. Physical and chemical

foundations of bakery, macaron
and confectionery production

2. Modeling of techmalogical
Processses

I. Innovative planning of
scientific developments in the
food industry

2, Resource-saving technologies

T

L)

59



Appendix: Programme Learning Outcomes and Curricula

_ Weekly classroom hours
i = £ .E | o
Name of module hours | ECTS =§§§§§§,: Z
A i..]
EJ £z ﬁ © |2 g2
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Formalization and the Master
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|:"""\-|.
Vice-rector for Science and ]MWIﬁEI___L«Aﬁﬂm—L:J:EﬁMH B.A,

Head of Postgraduate Education Kosherbaeva L.M.

- ot

Head of department 3 Fhivenbayeva 5.T.
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EP Ma" Crop Processing Technology "' (Profile direction) - 1 vear of study

The purpose of the EP Ma "Crop Processing Technology" - management tramming. owning
modern information technologies for the industries of processing industries with in-depth traming.

Competence
codes

\Competency statement

Common cultural competencies CCC

GCC 1 Capable of written and oral professional communication in one of the foreign
languages

GCC 2 Demonstrates knowledge of basic socio-psychological problems of management
and ways to solve them.

GCC 3 Has skills in interpersonal and intergroup communication management
techniques.

GCC 4 Knows about the latest management development trends in modem conditions

General professional competence of the EP

GPC 1 Knows about the basic structural elements of research work, the development of
abilities to define them the consohidation of the slalls of independent research
work.

GPC 2 Able to develop an mnovative product, formulations, technological regimes,
techmical conditions

GPC 3 ICompetent i the selection of rational technology of processing of secondary
raw materials to obtain from them food raw materials and feed products

GPC 4 Has the skills to demonstrate knowledge of priority technologies for processing.

storage and processing of raw materials for processing industries; identify the
main mnovative directions of development of engineering and technology

Professional competencies PC

PC 1 Demonstrates knowledge of the theoretical foundations of the production of
functional and specialized products of processing industries

PC 2 Able to solve scientific. industrial and practical tasks to improve the nutritional
value of products of processing industnies

PC 3 Applies advanced knowledge of the technology of processing industries to
improve production efficiency and the production of high-quality safe products

PC 4 Able to mmplement m practice mnovative technologies: the results of research

and development in the form of new mmproved food products, new types of raw

materials. new forms of organization and management of innovations.
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MINISTRY OF EDUCATION AND SCIENCE OF THE REPUBLIC
OF KAZAKHSTAN
ALMATY TECHNOLOGECAL UNMIVERSITY

CURRICULLM
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EP Ma "Technology and design of products of light industry" (scientific and pedagogical
tdirection) - 2 vears of study

The purpose of the EP Ma "Technology and design of products of light industry” -
raiing highly specialized production and teacling personnel capable of critical thinking and
developing strategic decisions based on the integration of science and innovative knowledge in
the field of design and technology of light industry products

Competen
ce codes

Competency statement

General cultural competences GCC

GCC1 Knows the methods of teaching special subjects, pedagogy and psychology of
ligher education: able to transfer knowledge and skills necessary for further
professional activity

GCC2 Demonstrates the ability to freely use one of the foreign languages as a means of
business communication

GCC3 Able to mndependently learn new research methods, change the scientific and
research-production profile of their professional activities, socio-cultural and
social conditions of activity

GCC 4 Able to conduct bibliographic work with the use of modern information
technologies

GCCS Knows the methodology and methods of research: means of research and

processing of their results; methods of collecting and analyzing scientific
information

General Professional Competences GPC

GPC1 Able to professionally operate modem equipment and devices in accordance
with the goals and objectives of the research work
GPC 2 Applies the methods of mathematical modeling, analysis and experimental
research in scientific activities in the field of light imndustry
GPC 3 Able to set research objectives, select methods of experimental work. interpret
and present the results of scientific research i reports, abstracts, publications
and in public discussions
GPC 4 Able to solve standard tasks of professional activity on the basis of information
and bibliographic culture using information and communication technologies
GPC 5 Apply an in-depth knowledge of legal and ethical standards in assessing the

consequences of their professional activities, in developing and implementing
socially important projects

Professional competencies PC

PC1

Able to conduct a comparative analysis of stnmlar domestic and foreign products,
assess their aesthetic level, participate in the implementation of research and
experimental work related to the solution of artistic and design problems in the
development of artistic and design proposals

PC2

Able to use mformation technology and modermn computer graphics systems in
the development of models of products of light industry

PC3

Able to study customer requirements for products of light industry and the
technical capabilities of the enterprise for their implementation

PC4

Able to develop design documentation for the production of products of light
industry, taking into account the design and technological, aesthetic, economic,
environmental and other requirements of the consumer

PC5

Able to carry out the selection and analysis of patent and other scientific and

technical information requuired at various stages of product design
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MINISTRY OF EDUCATION AND SCIENCE OF THE REFUBLIC
OF KAZAKHSTAN
ALMATY TECHNOLOGICAL UNIVERSITY
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EP Ma "Technology and design of products of light industrv" (profile direction) - 1
vears of study

The purpose of the EP Ma "Technology and design of products of light industry™-
raining highly qualified specialists who are able to effectively carmry out research and
production and management activities mn the field of advanced technologies for desigming light
industry products

General cultural competences GCC

GCC1

He knows the methods of teaching special subjects. pedagogy and psychology of
lugher education; able to transfer knowledge and skills necessary for further
professional activity

GCC2

Demonstrates the ability to freely use one of the foreign languages as a means of
business communication

GCC3

Able to independently acquare with the help of information technology and use
in practice new knowledge and skills, including new areas of knowledge not
directly related to the field of activity, to expand and deepen their scientific
worldview

GCC4

Able to use m practice the skalls and abilities 1n the organization of research and
design work. team management, influence the formation of team goals, assess
the quality of the results of their activities

General Professional Competences GPC

GPC1 Able to professionally operate modem equipment and devices in accordance
with the goals and objectives of the research work:

GPC 2 Able to set and solve problems in the field of experimental research of materials
and production of light industry;

GPC 3 Able to use mnformation technology and modern computer graphics systems mn
the development of models of products of light industry;

GPC 4 Able to work with color and color compositions, lavout and simmlate;

Professional competencies PC

PC1 Able to exercise authorial control over the gradual production of products, carry
out standard and certification testing of clothing, footwear, leather goods and
materials for them_ investigate the causes of marriage in production and develop
proposals for its prevention and elimination

PC2 Able to study consumer requirements for products of light industry, and the
technical capabilities of an enterprise to meet them:

PC3 Able to cooperate with colleagues and work 11 a team. orgamize the work of
small groups of performers

PC 4 Able to develop design documentation for the production of products of light

industry, taking into account the design and technological, aesthetic, economic,
environmental and other requirements of the consumer

68




Appendix: Programme Learning Outcomes and Curricula

MINISTRY OF EDUCATION ANI¥ SCIENCE OF THE REPUBLIC
OF KAZAKHSTAN
ALMATY TECHNOLOGICAL UNIVERSITY

Board of Trustees fa Rector ATL

Y 2018

o CURRICULUM
Ui e RS Mister ‘s degree on specialty of
6MO72600 - TECHNOLOGY AND DESIGN OF LIGHT INDUSTRY
PRODUCTS

Depree - Master of engineering and technalogy
Period of education — | vear

W “ classroom hours
= |
Name ofmodule | hours [ECTS | £ 8|8 2 EE BElg
tE 3E EE|BEE
=5 o -E‘I:I E e
- = |
1 semester
FL Forcign lunguage i 3 2 | 3
201
Man | Managemen fill 2 1 W=
[ 5202 | -
Pay | Pswechology i i [ i i ]
3203
APWLI | Avtomated planning of | @0 IE | 3
3301 | wares of light industry .
EM-1 I, Technology for the | 150 b I s 1.5 | 5.5
preparation of
acientifie
documentation
2. New maberials in
| beanch
EM-2 |1. Moderm methods of | 150 5 | x .5 | 55
design of products
of light industry
2. Modern forms of
design of the
sEwing enterprises




Appendix: Programme Learning Outcomes and Curricula

z
.
g
:
:

Manie af module hours | ECTS

Lahoratory
classes
WS

teacher

Lecture
lesspns

—| wms whh}

EM-3 |1 Kinds and 150 5 1 2z
miethodology of
pealkzation of
Experiment

2. Innovative methods
of production of
garments

EM-4 |1, Perfection of 150 5 I

ersethiods for
designing garments
from new materials

. Perfection of

et hvds for
designing garments
from vew materials

L
Lk
L

ok
T
L

ln

Fd

e = - = ¥ B —

P Internship practice 150 5 | 1T 1[5
RW-1 |Expenmental Research | 360 12 | I 27
Work of Master
student mcluding the
masier dissertation
EE Complex examination |

Formahzation and the 3540 i3 | 25
Masier masis defense

Vice-rector for Science ppd Innovation <1 Raheldiev BoA.

Head of Postgraduate Education E E Kosherbaeva L.M.

Head of Department Jtyz Talgathekova A Fh.




Appendix: Programme Learning Outcomes and Curricula

EP - Ma "Tech

nology and design of textile materials” (scientific and pedagogical direction) -

2 vears of study

The purpose of the EP Ma "Technology and design of textile materials" 1s to prepare scientific
and pedagogical specialists of a high profile in the field of designing and producing textile and light
industry products. to develop personal qualities i students and forming general cultural, general
professional and professional competencies

Competence
codes

Competency statement

General Cultur

-al Competences (GCC)

GCC 1

To demonstrate knowledge of the philosophical problems of natural techmical, social
sciences and humamities, the responsibility of a scientist for the choice of research
methods, the ability to assess research areas and schools, apply, present and defend
their own vision of the problems 1n their professional activities

GCC

[

To demonstrate an understanding of the nature and significance of information in the
development of modern society and techmical science. the ability to use modern
computer equipment, to have communication skills, to select and find solutions using
the latest technical tools and mformation technologies

Willingness to change the scientific and industnial profile of their professional
activities. to work on mterdisciplinary projects, to cooperate with colleagues and
work in a team

The ability in terms of the development of science and changing social practices to
reassess accumulated expenience, analyze thewr capabilities, apply and transform new
lknowledge using modern educational technologies

To commumnicate in a professional environment and in society as a whole, including
communication in a foreign language, clearly state and protect the results of
production and research activities in the field of technology and design of textile
maternals

General Profes

sional Competences GPC

GPC1

Willingness to apply modern achievements of science and advanced technology in
research projects, to develop and implement technologies for the manufacture of
textiles

GPC 2

The ability to develop a new range of textile fabrics and products for various
purposes, to organize their production in an industnial environment in accordance
with the author's samples, to make the necessary set of technical documentation
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GPC 3

The ability to carry out a feasibality study of innovative projects, to perform
engineering and economic tasks, to evaluate the costs and results of the orgamization

GPC 4

The ability to understand the current problems of scientific and technological
development of the raw matenial base. modern technologies for recycling textile
industry waste, scientific and technical policy in the field of technology and design
of textiles

GPC 5

The ability to set research objectives, select methods of experimental work, interpret
and present the results of scientific research in the form of reports. publications and
ipublic discussions

GPC 6

The ability to explore current problems of scientific and technological development
of the raw matenial base, modern technologies for recycling textile mdustry waste,
scientific and technical policy in the field of technology and design of textiles

Professional Competences PC

PC 1

The ability to use the basic laws of the natural sciences, methods of mathematical

analysis and modeling_ theoretical professional knowledge to solve professional

problems 1n their activities; choose the most effective methods and ways of
erforming professional tasks

PC 2

The ability to analyze the state and dynamics of indicators of the quality of objects of]
activity (raw matenials, yvam, fabric. knitwear. nonwoven materials, technological
iprocesses) using the necessary methods and means of research

PC 3

The ability to independently camry out laboratory studies for solving research and
production problems using modern equipment and methods for studving the
properties of raw materials, semu-finished and finished products when performing
research in the field of technology and design of textile materials

PC 4

The ability, based on the achievements of modem science, to develop innovative and

improve traditional technologies for desigming textile materials: the ability to

independently learn new research methods, to change the scientific and research-
oduction profile of their professional activities

PC 5

Willingness to use information technologies in the development of new textile
materials and products; to use modern achievements of science and advanced
technology in research projects

PC 6

The ability, based on the achievements of bio-chemical technology, to develop
innovative, with specified properties, textile matenals and technologies for

modifying traditional textile matenials with new properties
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MINISTRY OF EDUCATION AND SCIENCE OF THE REPUBLIC
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IEP Ma “Technology and design of textile materials™ (profile direction) - 1 vears of study

The purpose of the EP Ma "Technology and design of textile materials” is training of high
profile specialists in the design and production of textile and light industry products

Competence
codes

Competency statement

General Cultural Competences GCC

GCC 1

To demonstrate knowledge of the philosophical problems of natural. technical. social
sciences and humanities, the responsibility of a scientist for the choice of research
methods, the ability to assess research areas and schools. apply. present and defend
their own vision of the problems in their professional activities

To demonstrate an understanding of the nature and significance of information in the
development of modern society and technical science, the ability to use modemn
computer equipment, to have communication skills, to select and find solutions using
the latest technical tools and information technologies

Willinpness to change the scientific and industrial profile of their professional
activities, to work on interdisciplinary projects, to cooperate with colleagues and
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mme Learning Outcomes and Curricula

work in a team

GCC 4 The ability in terms of the development of science and changing social practices to
reassess accumulated experience, analyze their capabilities. apply and transform
new knowledge using modern educational technologies

GCC 5 To communicate in a professional environment and in society as a whole, mcluding

communication in a foreign language. clearly state and protect the results of
production and research actrvities in the field of technology and design of textile
materials

General Profes

sional Competences GPC

GPC 1

Willingness to apply modern achievements of science and advanced technology in
research projects, to develop and implement technologies for the manufacture of
textiles

GPC 2

The ability to develop a new range of textile fabrics and products for various
purposes, to organize their production i an industrial environment in accordance
with the author's samples, to make the necessary set of technical documentation

GPC 3

The ability to carry out a feasibility study of innovative projects. to perform
engineering and economic tasks, to evaluate the costs and results of the organization

GPC 4

The ability to understand the current problems of scientific and technological
development of the raw material base. modern technologies for recycling textile
mndustry waste, scientific and technical policy in the field of technology and design
of textiles

GPC 5

The ability to set research objectives. select methods of expenimental work, interpret
and present the results of scientific research in the form of reports, publications and
public discussions

GPC 6

The ability to explore current problems of scientific and technological development
of the raw matenal base. modern technologies for recycling textile industry waste,
scientific and technical policy i the field of technology and design of textiles

Professional Competencies PC

PC 1

The ability to use the basic laws of the natural sciences, methods of mathematical
analysis and modeling, theoretical professional knowledge to solve professional
problems in their activities; choose the most effective methods and ways of
performing professional tasks

PC 2

The ability to analyze the state and dynamics of indicators of the quality of objects of
activity (raw materials, vam. fabric, knitwear, nonwoven materials, technological
ocesses) using the necessary methods and means of research

PC 3

The ability to independently carry out laboratory studies for solving research and
production problems using modern equipment and methods for studying the
properties of raw materials, semi-finished and finished products when performing
research in the field of technology and design of textile matenals

PC 4

The ability, based on the achievements of modemn science, to develop innovative and
improve traditional technologies for designing textile matenials; the ability to
independently learn new research methods, to change the scientific and research-
production profile of their professional activities

PC 5

Willingness to use information technologies in the development of new textile
materials and products: to use modem achievements of science and advanced
technology i research projects

PC 6

The ability, based on the achievements of bio-chemucal technology, to develop
mnnovative, with specified properties. textile materials and technologies for

modifying traditional textile matenals with new properties
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' Weekly elassroom hours
o
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EP - Ma “Safety of non-food goods and products™ (scientific and pedagogical direction) —

2 vears of study

qualified compe

markets

The purpose of the EP Ma “Safety of non-food gonods and products™ 1s tramning of lnghly

titive research and educational personnel in the field of assessment and safety of

goods and products of light industry according to requirements of republican and mtemational labor

Competence
cotes

Competency statement

General Cultur

-al Competences (GCC)

GCC1

To show knowledge of philosophical problems of natural, technical. the social
sciences and humanities, be responsible as a scientist for the choice of research
techniques, ability to estimate the scientific directions and schools, to state and
defend own vision of the considered problems in professional activity

To show a comprehension of a substance and value of information m the
development of the modern society and technical science. ability to use the modem
computer means and comnmuications; use for the solution of professional tasks of
the modem technical means and information technologies.

GCC 3

Readiness for tramning on improving of the professional activity. to work 1n team

GCC 4

The ability in the conditions of the development of science and the changing social
practice to revaluation of the accumulated experience, the analysis of the
opportunities, ability to acquire new kmowledge, using the modern educational
technologies

To carry out commumcations in the professional environment and 1n society in
zeneral, including 1n a foreign language. to legiblly state and protect results of
research activity in the field of safety of non-food items and products

(General Profes

sional Competences GPC

GPC 1

Ability to conduct researches in the field of expansion of the assortment, improving
the quality and safety of goods, making reports

GPC 2

Ability to define the consumer properties, the quantitative, qualitative structure and
iprincipal specifications of products which allows to identify unambiguously
classification accessory of products in compliance of Technical Regulations of the
Customs Union

GPC 3

Readiness to use in practice skills in the orgamization of research works, to be
capable to accept optimum organizational-management decisions and to bear
responsibility for them

GPC 4

Participation 1n projection of new types of products. m research of its consumer
properties, quality indicators, prediction of periods of validity

GPC 5

Ability to analytical activity, to statement of the purposes and the solution of
research tasks with application of traditional and innovative methods and tools

GPC 6

Ability to self-contained training in new research techniques. to change of a
scientific and research and production profile of professional activity

Professional Competences PC

PC 1

The ability to use the basic laws of the natural sciences, methods of mathematical
analysis and modeling. theoretical professional knowledge to solve professional
problems in their activities; choose the most effective methods and ways of

iperforming professional tasks
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PC 2

IAbility to analyze a state and dynanmics of indexes of quality of activity objects (raw
materials, yarn, fabric. knitted products, nonwoven fabrics. technological processes)
using of the modern methods and research tools

PC 3

The ability to independently carry out laboratory researches to solve scientific-
research problems using modem equipment and methods for researching the
iproperties of raw matenials, semu-finished products and finished products when
ing research in the field of non-food products and products safety

PC 4

|Ability to reveal types of danger which can potentially arise at consumption or
operation of nonfoods: to use health regulations and norms for production and safety
of goods. hygienic standards for indexes of safety for specific groups of non-food
1tems

PC 5

|Ability to choose test methods: to analyze and process results of researches and
imeasurements; to participate in conducting the experimental works at expertise of
mew non-food items and technological processes

PC 6

Readiness to use information technologies at expertise of non-food items and
iproducts; to use the modern achievements of science and advanced technology in

scientific-research works
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EP Ma “Safety of non-food goods and products™ (profile direction) - 1 vears of study

The purpose of the EP Ma “Safety of non-food goods and products™ is training highly qualified
specialists in the field of assessment and safety of goods and products in accordance with the
requirements of the republican and international labor markets

Competence .
p Formulation of competences

codes
General Cultural Competences (GCC)
GCC1 To show knowledge of philosophical problems of natural. technical, the social

sciences and humanities. be responsible as a scientist for the choice of research
techniques. ability to estimate the scientific directions and schools. to state and
defend own vision of the considered problems in professional activity

GCC 2 To show a comprehension of a substance and value of information in the
development of the modern society and technical science, ability to use the modem
computer means and commumications; use for the solution of professional tasks of
the modem technical means and information technologies

GCC3 Readiness for traming on improving of the professional activity. to work 1n team

GCC 4 The ability in the conditions of the development of science and the changing social
practice to revaluation of the accumulated experience, the analysis of the
opportunities, ability to acquire new knowledge, using the modern educational
technologies

GCC 5 To carry out commmumications in the professional environment and in society in
general. including i a foreign language. to legiblly state and protect results of
research activity in the field of safety of non-food items and products

General Professional Competences GPC

GPC1 Ability to conduct researches in the field of expansion of the assortment, improving
the quality and safety of goods, making reports
GPC 2 Ability to define the consumer properties, the quantitative, qualitative structure and

principal specifications of products which allows to identify unambignously
classification accessory of products in compliance of Technical Regulations of the
Customs Union

GPC 3 Readiness to use in practice skills in the organization of research works, to be
capable to accept optimum organizational-management decisions and to bear
responsibility for them
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GPC 4

Participation in projection of new types of products. 1n research of its consumer
iproperties, quality indicators, prediction of periods of validity

GPC 5

Ability to analytical activity. to statement of the purposes and the solution of
research tasks with application of traditional and innovative methods and tools

GPC 6

Ability to self-contained training in new research techniques, to change of a
scientific and research and production profile of professional activity

Professional Competences PC

PC 1

The ability to use the basic laws of the natural sciences, methods of mathematical

analysis and modeling, theoretical professional knowledge to solve professional

iproblems in their activities; choose the most effective methods and ways of
orming professional tasks

PC 2

Ability to analyze a state and dynamics of indexes of quality of activity objects (raw
materials. varn, fabric, knitted products. nonwowven fabrics, technological processes)
using of the modern methods and research tools

PC 3

The ability to independently carry out laboratory researches to solve scientific-
research problems using modem equipment and methods for researching the
properties of raw materials, semi-finished products and finished products when
iperformung research in the field of non-food products and products safety

PC 4

Ability to reveal types of danger which can potentially arise at consumption or
operation of nonfoods; to use health regulations and norms for production and safety
of goods, hygienic standards for indexes of safety for specific groups of non-food
items

PC 5

Ability to choose test methods: to analyze and process results of researches and
measurements; to participate in conducting the experimental works at expertise of
new non-food items and technological processes.

PC 6

Readiness to use information technologies at expertise of non-food items and
iproducts; to use the modern achievements of science and advanced technology in
scientific-research works
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