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A About the Accreditation Process

Name of the degree - | (Official) English Labels applied for Previous &- Involved
gramme (in original la- | translation of the 1 creditation (is- | Technical
guage) name suing agency, | Commi-
validity) tees (TG)
ge o o 'Y | BaTechnology of | ASIIN, ELRCE® | ASIIN, 2012 01, 08, 09
cho®o o 7Emt |FoodProduts Label 2017
c ho " x _to
" geo “(_) .. 'Y | BaTechnology of ASIINEURACE® | ASIIN, 2012 01, 08, 09
c h b= ™™t . 7 Crop Processing Label 2017
cho = o"mt | Technology
’ oge o o Y | BaTechnology and | ASIIN, EURCE® | ASIIN, 2012 01, 08, 09
_oemthx —ho 7 Design of Lighht Label 2017
" 7. _ 7 _ . _dustry Products
c h oa . ”“(eeorr
ge o ~Jo Y | BaTechnology and | ASIIN, ELRCE® | ASIIN, 2012 01, 08, 09
cho _t ho ™ eDesignof Textle Label 2017
t mt ~“"'Ee . 9 | Materials

Date_ of the*contract:18.06.2016

Submission of the final version of the sedfissessment reporti0.03.2017

Date of the onsite visit17-18.05.2017

at: Almatytechnological University Main Campus

Peer panel:

Yekaterina Astafyeva, M. Sc., M.Auezov South Kazakhstan State University, Shymkent

Prof. Dr. Burkhard Egerer, Technical University of Applied Sciences Nurnberg,

Prof. Dr. Thomas John, University of Apjp&ciences Neubrandenburg,

Prof. Dr. Jens Schuster, University of Applied Sciences Kaiserslautern,

Prof. Dr. Eike Stumpf, Rheinisd@festfalische Technische Hochschule Aachen (RWTH)

Merey Zhumadilova (Student peer) Auezov South Kazakhstan State University

L ASIIN Seal for degree programmes; FAGFE® Label: European Label for Engineering Programmes
2 TC: Technical Committee for the following subject ardd3:01- MechanicalEngineering/Process Erg
neering;, TC 08 Agriculture, Nutritional Sciences and Landscape Architeci®e03 Chemistry



A Aboutthe Accreditation Process

Representative of the ASIIN headquarter:

Dr. Thomas Lichtenberg

Responsible decisiomaking committee:Accreditation Commission for Degree Programmes

Criteria used:
European Standards and Guidelines as of 10.05.2015
ASIIN General Criteria, asldf.12.2015

SubjectSpecific Criteria of Technical Committee @Mechanical Engineering/Process Engineers(
of 09.12.2011

SubjectSpecific Criteria of Technical Committee @8griculture, nutritional sciences and landsca
architecture as of 27 March0a5

SubjectSpecific Criteria of Technical Committeec0Bhemistryas of 12.12.2011




B Characteristics of the Degree Programmes

Name Final degree |b) Areas of Se- c) Core- d) Mode |f) Dura- |g) Credit |h) Intake rhythm
(origi- cialization sponding of Study [tion points/uni | & First time of
nal/English level of the t offer
translation) EQR

Ba Technolog) Bachelor of |1. Technology Level 6 Full time |8 Sems- |240 ECTS|Intake is autumn

of Food Prd- |technical and | of meat and ter Programme

ucts technology |fish products started in 2001

2. Technology
of milk and
dairy products
3. Technology
of public
catering and
specialpurpose
products

Ba Technolog] Bachelor of |1. Grain Level 6 Full time |8 Sems- |240 ECTS| Intake is autumn

of Crop Pro- |technical and | preservation, ter Programme

essing Tde- | technology processing and started in 2001

nology reprocessing

technology

2. Bread, pasta
and
confectionary teb-
nology

3. Brewery and
winemaking
technology.

BaTechnology Bachelor of |1. Technology Level 6 Full time |8 Semes- |240 ECTS| Intake is autumn

and Design of| technical and |and designing ter Programme

Light Industry | technology  |of garments started in 2004

Products

2.Technology
and designing
of products
from leather
and fur

3. Decorating
and modeling
of products of
light industry

* EQF TheEuropean Qualifications Framework fifelonglearning




B Characteristicef the Degree Programmes

Name Final degree |b) Areas of Se- c) Core- d) Mode |f) Dura- |g) Credit |h) Intake rhythm
(origi- cialization sponding of Study [tion points/uni | & First time of
nal/English level of the t offer
translation) EQR

Ba Technolog) Bachelor of |1.Technology Level 6 Full time |8 Sems- |240 ECTS|Intake is autumn

and Design of|technical and | of knitted ter Programme

Textile Mae- |technology |production started in 2004

rials 2.Technology

and equipment
of finishing
production
3.Designingf
textile
products
C2NJ 4§KS . I OKSf{ 2 NIpechndto§yJoNdSds prodhdi@ Mbtitith6is has

presented the following profile in theelfassessment report

oThe aim of the Educational Programme Ba Technology of food products is forming
knowledge, skills and habits, as well as vocationally important qualities, necessary for
food products production technological processes manageient

C2NJ GKS | Opffo§randne@ép precBs3idiReShnolodlye institution has pe-
sented the following profile in the seissessment report:

a ¢ B of the Educational Programme Ba Crop processing technology is the preparation
of highly qualified professionals with a compat# level of knowledge, skills and prefe
arA2ylLft ailAatta Ay GKS FASEIR 2F LINROSaaAy3

C2NJ (KS I OK St 2 NIehndbo@yThdSdSsign bl ByB Mblustry Sroducts
the institution has presented the following profille the selfassessment report:

a ¢ i of the Educational Programme Ba Technology and design of light industly pro
ucts istraining highly skilled and competitive in the market of professional services in the
field of technology and design of garmeiats.

C2NJ GKS . I OKSf 2 NIeéhndb& ANRISsigr dBxEINVa¥eNuEe in-
stitution has presented the following profile in the sabsessment report:




B Characeristicsof the Degree Programmes

a ¢ K% of the Educational Programme Ba Technology and design of textile materials is
training of highly qualified, creative thinking, competitive and well adapted to the co
stantly changing conditions of professionals in the field of technology and design textile
YFEGSNRALI £ ada



C Peer Report for the ASIIN Séal

1. The Degree Programme: Concept, content & implame
tation

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

Eviderce
1 Almaty Technological University (ATU), The-Ssdessment Report (SAR) for re
accaeditation and for the Seathager 1

1 Diploma Supplement, Annex T to the SAR
1 www.atu.kz accessed 04.06.2017

1 Discussion with ATU management, programme responsible persons, staff members,
business representativeandstudents

Preliminary assessment and analysis of the peers

When looking for subject specific websitesthe degree programmes under scrutithye
peers couldonly find a general website about the two faculties where thechelor po-
grammes are offered; hwever, subjectspecificwebsites for each degree programme
underrevieware neither available in Englishor in Russian. The peers underline that ATU
wants to beome an internationally acknowledged university and therefore a transparent
presentation of thedegree programmes is required. The peers welcome that ATU has
introduced Diploma Supplements for the different programmekich outline thé leam-

ing objectives in a comprehensive form. The peers think that this is acceptable (compare
criterion 5.3)and they alsoconfirm that the seHassessment report provides detailed
learning objectives for each degree gramme

The peers refer to theéSubjectSpecific Criteria (SS®f the Technical Committee &4
chanical Engineering / Process Engineering as well txet8SC of the Agriculture, Nutr
tional Sciences and Landscape Architecture as a basis for judging whether the intended

* This part of the report applies also fire assessment for the European subjspecific labels. After the
conclusion of the procedure, the stated requirements and/or recommendatemmdthe deadlinesare
equally valid for e ASIIN seas well as for the sought subjespecific label.


http://www.atu.kz/

CPeerReportfor the ASIIN Seal

f SEFNYyAYy3 2dzi02YSa 2F G(GKS F2dzNJ . [r@dp&d @ ND &
the exemplary constituted learning outcomes ok#le Technical Committees. The aud
tors examine the areas of competence as set forth by the SSC for deggrampmes and
come to the following conclusions:

The learning outcomes of the OKSf 2 ND&d RSINBS ¢ Srolidy thdt 2 3 &
students shalpossesgtbasic knowledge in naturalcientific, social, humanitarian, ec

nomic disciplines | YR Y2 NB &aLISOATA Ol f fclemicabipiopertiess I NB
of raw materials, serdinished products and finished goods, thenodifications in teh-

y2t 23A0Ff LINRIOISGEIEs a Ordadziid Soiind knowledgeMathematics,

and Engineeringto understand the completechnology of food productdn addition, the

students should b& I g NB 2F GKS ¥ Qadiitg dfiEsemifinisied prazSy OA y
ucts and finished goods; resources and powaving in technological processes of food

LINE RdzOG & YI ydzFlF Ol dzNAyIEd ¢KS LISSNBER 45t O2 Y
RSNBRGFYRAY3I 2F dal FSieaNISBa I YRR RIAZDZ Azl LIk
Ad 2F KAIK AYLRNIFYOS Ay GKA& LINRPTFTSaarA2yd
YR LIN} OGAOFf oFraAirda 2F FT22R LINRPRdzOGa GSO
that students gain competences in thelfi of Engineering Analysi8Vith regard toEngi-

neering Practicehe peers understandi K § & GdzRSyida akKlFftf ao6S |
knowledge to practice in production, storage and realization of food raw materials and
LINE RdzOG &d¢ | yR Kikglnddermn ééthodsfofifood productsgdality and

al ¥Sie NBAaASHENODK dzaAy3a I ROFYOSR a2FiBheNBZ
LISSNB Ffaz2 dFr1S LRardGAdS y24S 2F (k@ 3IF21
safety measures upon emergensituations at thermal andower equipment and other

objects of enterprise sustainmeqitd CdzNI KSNY2NB>X (GKS &dGdzRSy
2LISNY 0A2y 2F yS¢ (SOKyAljdzSas yS¢ YSGK2Ra
G2 RSaAaAdy FyR dzLJRYVRS (5 DR R2 (ILINPARDIDisrAt® ¥y S &
knowledge in applying advanced tecin@ 3A Sa (2 F22R LINRRdzOU &
peers concludethat competences in the field dEngineering Desigshall be obtained.
Besidesgraduates shall be abte i1 2 &2t @S adl yRINR Glala 27F
information and bibliography culturapplying informatiorO2 Y Y dzy A OF A2y (SO
G2 2NRASYG Ay O2yUSYLRNINE AYTF2NXYI GR2Yy Ff

YV2YSYl |yR LINRPOSaasSa Ay GKS SO2y2YAda 27
tation and Quality assurance system, aallvas food products safety on the principles of
L{h I yR | ligidlinefwithétie Xamietence dhvestigations and Assessmerst

the peers agree. When it comes to-salledTransferable Skilkhe peers understand that
the studentsshall bea | 6 d v®rk in the team, reasonably hold own point of viewo{pr
pose new solutions, be flexible and mobile in different surroundings, connected w4th v



CPeerReportfor the ASIIN Seal

OFdA2ylFft I OGA @A &-éthiclvalugs, iased an lpublic Nidhior2 tFaditiosO A I f
customs, socialzy @Sy tdA2ya FyR 0SS 2NASY({SRheperrs 1 KSY
summarise that the subjeetpecific criteriaare covered in the learning objectives of the

. OK St 2 NI dTechieBagy dfFosd/Poducts

The learning outcomes of the | O K S f zZedlfRagrankr® Tidd processing technology
explain that students wili | y 26 Y2RSNY (22taz G§SOKyAldzsSa
graphics, mathematical and stsiO0 Rl G LINRPOSaaAy3d | yR |yl &
basics of management, organizationpdnning of companies and marketing of products

2F LINPOSaaAy3d AyRdzaAGNARSAaeéE YR aly2¢s-Syar
ing information to select the raw materials to manufacture products of processingindu

triese. It is plausible for the peerthat the students shall gain extensive technical kihow

edge in the field oEngineering Mathematics and Mtural Siencethat is needed for Crop
ProcessingThe peers understand that the students stiall Y2 ¢ YSGK2Ra 27
parameters, calculation and St SOGA 2y 2F SljdzZALIYSYyd 2F LINE.
NBIFfATS GKS 2LIAYdzY YR NIXGA2ylLf GSOKy2f 2
YR ao0S lofS G2 ONBlIGA@Ste GF1S RSOAaA2YyaA
of raw materials ad finished product; to certify the quality of raw materials and finished

LINR R dAbel geérs agree that this requires competenceEngineering AnalysisVith

regard to competences in the fielof Engineering Desigthe peers welcomedhat stu-

dents shoud be ableli 2 & OF NNEB 2dzi GSOKy 2t 23A0Ffn-RS&A:
sure the effective design development, meeting the requirements of-tenign develg-

ment of the industryto demonstrate the ability to design engineering devices in the field

of environmental technolog§/l Y R &d OF NNB 2dzi AOASYGATAO | yF
LINE OSdahe Peers2 dzZRIS A0 LRAAGAGSE e GKIFG &ad-dzRSy
a0FLyR fAGSNYGdZNE FyR RSoOF0S 2y Ay Rdand NRA I §
G6S O02YLISGHSyld (G2 RSY2yaidNIGS GKS &alAdfa 2
ASR o0& ahdSlarly dovers thebrequired competencesnivestigations and g
sessments the peers confirm. The peers comprehend that the studentd beahble to

G2 AYLINROGS FYyR 2LIWAYAT S SEAalAYy3d (SOKy2f
I LILINBF OK G2 GKS Fylteéeara 2F ljdzatAade 2F NI
G2 26y (GKS Y2RSNY YSGK2Ra 27T tiesSirdwWddah y Ay 3
NAIFfaT G2 S@rtdad S GKS ljdz f AGe ;tBefeeiddcan Y I
see the reference td&ngineering Practicas demanded in the ASIIN criteria. The peers
appreciatethat the students shall be ablé i 2 R S Y 2 yoaniith&niitGcorltinudis
LISNE2Y | f RS@OSt2LIYSYyld YR AYLINROSYSyils-2F LI
sional vocabulary and terminology in the specialty, tisatecessary to the future spedia

ists of lexical minimum focommunication in the wdplaccé T K &re tdSvinoel

10



CPeerReportfor the ASIIN Seal

that this leads toTransferable Skill terms of team working and communicatiofihe
peers conclude that the subjespecific criteria of ASIIN and the intended learning-ou
comes of this programme are in line.

For theBachelof) degree programmeechnology and design of light industry products

the peers confirmii K & GKS &dddzRSyida akKlkff aKIFI@gE ol a
science, social and economid  OA LX Ay Saé |FyR aly2e 0GKS YI
definition so metrology, standardization and certification in the field of light industry
LINE RdzOG & RSaAdIyAy3aé o KA ORngidedringA Mtherhakicg 8nd ¢ A K
Natural ScienceLy | RRAGA2Yy X GKS &aGdzRSyda aklof f aj
raw materials and materials for production products and goods, as well as variety of the
YEAY YFEOSNRLFE A 27FX RASFSE SMIBWAIT Al FLBLDE AAQT Kiak 2§/ (B K 2
sic technological processes of sewing and foot wear production and produsitieather

YR FdzRE BOFNNB 2dzi adlyRFENR (SadgAay3a 2y RS
OKIF N} OGSNRAadiAOa 2F RAFTFSNBylU The pd&sandee Y I
that these learning outcomes reflecompetences in the field oEngineeringAnalysis

Aspects ofEngineeringDesignl NB | f a2 O2@3SNBR FTNRBY (KS LX
a0FGSR Ay (GKS LINEINI YYS befandlis GithmétBods ofid I G a
culation and design of garments details and technical epeipli dzy A Gaé ®B- aly 2
quirements necessary for designing of goods of different assortment, taking intadeonsi

SNI A2y Y2RSNY FlaKA2y GSyRSyOeé> FyR 0S5
proposals assortment formation concerning clothing indugtrgducts and their proro-

GA2Y Ay OAddRiondly, bk Sudlén® K £ f GRSY2YAGNI 0SS AYF
working out of standard and scientific projects taking into consideration mechanical and
G§SOKy 2t 23A0Ft > FSaidKS{A Oy dsuyskind&didsying vried LI N
termination of physical and mechanical characteristics of different types of materials,
dzZaSR Ay fA3IKG AYRddzZAGNRBEI FYR a6S FofS G2
of technical and economic indicators, unificatio YR &G F yRIF NRAT I GA2Y
confirm that the students shall develop competences in the fiel@fineeringPractice

C dzNIi K S NJY 2 NB > bedfamiieR Witfi inéthods Kflcdlidction, storage and prases

ing computer information, used iKINE FSaaA2ylf | OGADGAGRES (0!
R20O0dzySyidlFGAz2zy FT2N Of 20 KAy 3 AYRdzAGNE iLINE Rdz
cal information, national and international experience during developing new innovative

0 SOKY 2 fTReD&ess Feadbthat competences in the field dfivestigation andAs-
sessmentare covered. Students shall also obtdimnsferableills like being dable to

speak and write logically, reasonably and clearly, have a good comaofdrtdrary and

business writing, to &ive a good command of public and scientdpeech, to work out

and edit professional text, to analyze logic of reasoning exptessions The peers co-

11



CPeerReportfor the ASIIN Seal

clude that the competences as outlined in the subjspécific criteria of ASIIN are being
observed appopriately.

The peers acknowledge that the programme objectives and learning outcomes of the
BaOK S f 2 NID progréntnie RdshBology and design of textile materidiave been
elaborated in detail. The peers see key competences of the fiekhoivledge andun-
derstanding2 ¥ GKS ! {LLb &dzo2SO00 aLISOAFTAO ONARGSN
1y26ft SRIS Ay (KS FASEtR 2F ylradz2NIf &AO0ASYyOS:
YR aly26 (GKS GKS2NBGAOFf | yR hodhidlipleOl f F
S4a LI NIYSGUSNAE 2F LINRRdAzOGAZ2Y GSEGAES YIGS
competences in the field dingineeringAnalysisare aimed for in the objective that st
RSyida dadzaS GSOKYyAOIlf YSIya G2nologed prazsd (0 K S
GKS LINPLISNIASE 2F NIg YI GREWRYHINYRSG$Y &I
SlidzA LIYSYy i yR NHz S& 2F SELX 2A0 (G AeyYeerB T (S
LI NI A Odzf  NY @ ¢St 02YS (KI G aidndzi@ugtiabhygiefel f €
FANS al¥Sde yR &aidl y Ehghgandesinishl€odeedkdiran? v | f
0KS LISSNRa LRAYy(d Betabl@th fpgify thedadoptipnoRspatiliciec a K I -
YAOIFE azfdziaizya Ay RS@St2LIAy3 (G§SOKy2f 2340l
GRSY2YAa0GNIGS GKS AYRSLISYRSYyOS thathre BaSed 6rf 2 LJ |
YSOKIFYAOIT YR GSOKy2ft 2340 {The péeS adgekiitil A O
competences in the field dhvestigation andAssessmenare covered irthe objectivesas
studentsd {1 Y29 (GKS YIAYy YSOUK2Rasx gle&a | yRr-YSI y:
YIGA2yshalld /S Ral ot S G2 62N] 6A0GK (K Sagehmeny Lddzi S
0 2 2TrahsferableXills are covered in a broad set of competendewmlicating thatthe

students shalbe abledi 2 O2 2 LISNI 4GS gAGK O2f fafdadagflys | y R
logically true, justified and clearly build oral and written speech pedtsSotice that

this degree programme is the only one, out of the four, that mentions that students shall
Gly26 2yS F2NBAIAYy fly3dzad IS 2y (GKS O8YYdzyA
hancing international mobility for staff membe and studerd, the peers thinkhat this

objective should be included in all four gr@ammes; considering the curricula, the peers

note that language competences are being developed in all programmes.

Even though the programme objectives and learning outcomes dféesigthy and partly

a bit bulky, the peers acknowledge that ATU has put a lot of effort into improving the
learning outcomes by systematically taking into account the taxonomy of Bloom. This was
recommended in the first accreditation ariths been fulfifE R FNRY (G KS LISSN.
view. In addition, lhe peers see that the intended learning outcomes déeand largein

line with the requirements of thesubjectspecific criteria of ASIINurthermore, the Un

versity applies for the EURCE® (European Accredited Engineer) Label. ThAEBR

12



CPeerReportfor the ASIIN Seal

Label is a quality certificate for engineering degree programmes and is recognized
Europewide. During the accreditation process, the reviewers verified whether the-eng
neering degree programs comply with the criteria fixed in the AGE Framework Sta
dards. The Subje@pecific Criteria (SSC) of the Technical Committee for Mechanical E
gineering and Process Engineering are closely linked to theABlERFramework Sta
dards; consequently, the analysis of the Subj&gecific Criteria encompasses the EUR
ACE Framework Standards. The peers confirm that theAAUERRFramework Standards
regarding the intended learning outcomes are fulfilled for the First (Bachelor) Cgele D
gree Pogrammes in line with the Bologna Declaration.

ATU points out that the programmes in the fieldfobd technologyas well as in théield

of light industryare more or less unique in the Republic of Kazakhstan and higply su
ported by the present government. Other universities also offer programmes in these
fields but ATU is the most prominent and besputed institution. Graduates from this
University can be found in all food processing and light industry compahibge cauntry

and internationally ATU provides statistical evidence showing that most of the graduates
find employment in the first few months after graduation. The peers understand that
these degree programmes present a Unique Selling Proposition and graduatesught

for on the labour market. Given the political intention to further develop particularly
these economic fields, the peers are very positive about the employment opportunities of
graduates.

ATU explains that advisory boards exist for the diffeidegree programmes and provide
feedback as well as support to AThe business representatives report that round tables
between companies anthe University take place regularlgand business representatives
and ATU staff memberngintly discuss the curcula and programmes; employers aec
sionally recommend adding some glentsto the programmeswhich is being considered

by ATU.The Universityurther explains that the learning objectives of the programmes as
well as the curricid are being revised and upted annually depending on the feedback
from the advisory board and the labour market. The peers acknowledge that relevant
stakeholders are included in the process of formulating and further developing the-obje
tives and learning outcomed he discussion ih business representatives affirms the
close cooperation with the business partners and a generally high level of satisfaction
with the degree programmes under accreditation.

13



CPeerReportfor the ASIIN Seal

Criterion1.2 Name of the degree programme

Evidence
1 Almaty TechnologicaUniversity (ATU), The SélEsessment Report (SAR) for re
accreditation and for the Seal, chiap 1

Preliminary assessment and analysis of the peers

In the first accreditation it had been recommended to promote the introduction of an
internationally usedand recognised English name of the degree programmes. ATU has
changed the original names the following manner:

Old: Technology of food productianew: Technology of food products

Old: Technology of processing productiansew: Crop processing tenblogy (for diffe-
ent branches of industry)

Old: Technology and construction of light industrgew: Technology and design of light
industry products

Technology and design of textile materialshe name of this programme remained the
same.

In principal the peers think that the changes of the names of the programmes ate sui
able and align the name and the curricafithe programmedetter than before. Hw/-
ever, in the SelAssessment Report ATU indicates that it wants to harmonize National
Classifier nbons with the International standard classifier of educatiéour programmes
shall be reduced to twoThe peers strongly support this effort and confirm that ATU has
taken steps tdulfil the recommendationsthe envisaged changes will be even moee
warding as the peers point ouln addition, the peers conclude that the recommendation
made in the first accreditation, nametg promote the introduction of an internationally
used and recognised High name, has been fulfilled

Criterion 1.3 Curriculum

Evidence
1 Almaty Technological University (ATU), The-Ssdessment Report (SAR) for re
accreditation and for the Seal, chiap 1

1 Module descriptions provided by the university

14



CPeerReportfor the ASIN Seal

1 Model curricula, Volume 1, Annexes D.1, D.2,D.3,D.4
1 Analysis of curriculum content, Volume 1, Annexes K.1, K.2, K.3, K.4

1 Discussion with ATU management, programme responsible persons, staff members,
business representativestudents

Preliminary assessment and analysis of the peers

The auditors assessdatie curricula of the programmes under review against the-pr
gramme objectives provided in the salésessment report as well as against the stpul
tions of the sibjectspecific criteria of ASIINThe peers received an overview of the-s
guence of modules fothe different degree programmes; the overall objectives amd i
tended learning outcomes for the degree progransyae systematically substantiated
and updated in its individual modules. The module descriptions are examined in more
detail under criterion 5L. ATU provided a modulgbjective matrix for each degree @
gramme depicting the curricular implementation of the intended learning outcomes.
However, the table shows only abbreviations of clusters of learning outcomes which
makes it difficult to propesl align theindividualmoduleto the specific learning objective.

In a nutshel] the peers conclude that this table can only be used partially. But since ATU
provided fairly detailed module descriptions the peers were able to comprehend tire co
tent of the individual modules and its contribution to tHalfilment of the learning obje-

tives.

The auditors are aware of the fact that the curriculum of all programmes contairs mo

dzt Sa fA1S Gl A&dd2NE 2F (GKS wStizat A BVOEE Y{ (
Gt KAT 222NILKYeIET | { KkwdzaaAly fFy3dz3S¢é 6KAOK |
have to be understood in the specific context of the country. The peers amtid

' Y2dzy i 28 GdARSBENI fj dzA § Shatkt ks SiKacaeptai. O2 y Of dzR S
¢KS LISSNE dzy RSNEGFYR (KIG (KS neaENSE S/ RINRyT
duak Y2RS® ¢KS Rdzrf Y2RS Y @&drk/afia piofessionalie (i dzZR Sy
terprise at the same time. Studentfor example studyingBa Technology of Food RFo
uctswork at a large brewenapplying the theoretical knowledge in a real work enmio

ment. The practical work is partly aligned with the theoretical modules but not threug

out. As far as the content of the curriculum is concerned, the two modes aredalty-

cal. The peers think that this is acceptable.

The peers appreciate the model curricfppendix D#) provided by ATU as they bu

fAyS Of SINIeé& (KS da3ISYySNIf RAAOALI AySaé Iy
that each programme offers several specialisations. However, these specialiqai@ms

tive componentsare not presented in the curricula overviein. Appendixe 4 ATU po-

vides exemplary study plans which illustrate possible study paths of students; however,

15
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the subjects and the elective modules for the different trajectories do not become fully
transparent eitherIn Appendix K-# ATU presents an additonal® £ S OF f f SR a!
O2yiSyid 2F GKS OdzNNR Odzt dzY éd maslies Da neBdht@lBa |
taken includinghe electives and the trajectories. However, the peers do not comprehend

why ATU provides three different tables with more asdéhe same contentn the mal-

ule handbooks the different trajectories and the corresponding modules are cleary ou

lined.

As outlined under criterion 1.1, the auditors could see that the intended learnirtg ou
comes are in line with theubject-specific criteria (SSC) of the Technical Committee for
Mechanical Engineering and Process Engineering. The peers base their assessment, if the
curricula of the different degree programmes are designed in a way to achieventhe i
tended learning outcomes, on the infoation available, namely the module descriptions

and the moduleobjective matrix.

The peers understand that the curricula of all study programmes contain a lot of similar

ties which allows them to assess some aspects of tigest-specific criteria of ASN for

all four bachelor programmes alike. Thereforee {peers are convinced that competences

in EngineeringPracticeare coveredh y £ £ LINPINIF YYS& | & eduf £ LIN
cationak and | yinddstrial practiceé as well as in thépre-diploma praticee 2 F ¢ 9/
creditsand a comparatively extense BachelorThesiscomprising21 ECTS credit points.

Based on the module description of the Bachelor Thesis the @#soscomprehendhat

the students acquire skills investigationof scientific source andAssessmentGiven the
fFNBS ydzYoSN) 2F G3ISYSNIf addzRASaé¢ AyOf dzZRA
GC2NBAIY fFy3Adzr 3SeEs at KAf2a2LKe YR AyidNER
SO2y2YA0O GUKS2NER¢ Al Aal studéntsafzalllpodrédnmeésindér K S L
scrutinyacquireTransferableXills. With regard to the more technical skills the peeraan

lyse the programmes individuallfhepeers are also being explained tHadsic topicsn
mathematics or natural sciences are introduced on a more general level and after the
coverage of the basic topics the teachers makspecial reference to thspecificstudy
programme toconnect the basic knowledgeith the requirements of the specifidegree
programmes.

In the Bachelor programme Technology of food produdtse students are supposed to

obtain competences in the field oKnowledge and kderstandingin modules like

G al U K Sé&rIEdgin€eéing and computer graphic® NDescriptive Geomey and
Drawing = &/ KSYAaUNEBé>S aCdzyRL¥BlW Gl YRt &@FA FI22 RI
O2tftt 2AR OKSYA&AUNRéDd ¢KS LISSNAE O2yFANY GKI
competences in mathematics and natural sciences. It is also plausible éopdbkrs that
competences in the field dingineeringAnalysisand problem solving are taught in o
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dzt Sa fA1S Ga¢KS2NBGAOIT FyR LI ASR aSOKI vy
chines and mechanistis: Gt NRP OS&daSa | YR RSOAOSHYy RITY SF 2 +
tals of hydraulics and heminsfer2 NJ & w S T KekhBiGublbr erigieéring = o ¢ K S
NBGAOFEf C2dzyRIFIGA2ya 2F F22R ai2N)l IS¢ 2N a
Gl dzi2YFGA2y 2F GSOKy2f23A0Ff LINRBOBeipaetss ¢ 2
R2 y2i O2YLINBKSYR ¢gKeé SaaSydAalf uv@dedzZ Sa |
GA2yé€3S GvdzZ fAGe YR FT22R al FSteé¢ 2NJaC22R
tion that most students select the safety relatetbdulesanywayis notconvincing to the
peers.The peers emphasize that safety related topics have to be compulsory and if ce

tain safety topics are covered in other modules already, this needs to be made transpa

ent in the module descriptionsThe Bachelor programmesdhnoloy of food products
2FFSNARA GKNBS RAFFSNBYy(d aLISOAIFtATIGAZYWE A
y2t 238 2F YAf]l] YR RIANE LINBRdzOG&¢£Z FyR &
ALISOALf LIzN1l}2 aSé¢ d ¢ KS LISS Nifiirs rdefuReS tNai édohtainR (1 K
aspects ofindustrial or technial Designf A {1 S a5SaA3dy 2F YSled | yR
aAIAYAY3I 2F (GKS SYGSNLINRASHE2AF O KISA FIA NS G LINI.
AAIAYAY3I 2F (KS Sy i SMNINNAEGSS:E A2TFR  (GKSO KR/2AF NeET AAQ
LINE RdzOG A2y ¢ F2NJ GKS aS0O2yR GNIX2SOG2NE F YR
0§ SOKYAOlFf adz2ldLl ASa 2F OFGSNRy3I¢ F2NJ 0KS
competences are appropriateigcluded in the curriculum.

For theBachelor programme Crop processing technoldgg peers understand that the
studentsare supposed to gaia broad and sound knowledge hathematics, Sienceand
engineering in modules likd al  KSYIF GAOaé¢ > datKearaodaédsz dal K
LIK&aA Ol O2 {CongpatéhceDil thevfigld ddidearigAnalysisand problem

solving competences NBE & dzLJLJ)2aSR (2 0SS 200l AYSR Ay Y
. Farda 2F RPNI JOKSNBGAARE: 2F GKS LINRPLISNIASaA
AYRAzZAGNEES G9ELISNIAAS 2F LINRPRdAzZOGE 2 Fs-INI A
Ay 3 Yl ydzF | iCsibfdnpiRadliés Bind deattardsfer, Hydraulic and pneumatic an
chinesand k dSa¢s> aDSYSNIf G(GSOKyz2f23e& 2F LINROS:
GDSYSNI f GSOKy 2t 2 3BurtheroreT tRe2pRersLiiiiR Ralz@dsentialy ¢ ©
Y2Rdztf S& €A1S a{F TSN LMNBROISQIUA2WEE YIdzaR §[2!
courses but to b compulsory for all students. This programme offers three differeat sp
OALtATFdOA2ya €A1S AGDNIAY LINBaASNBIFGAZ2Yy S LI
LI adl FyR O2yFSOUGA2YyINE GSOKy2f23e8é¢3x | yR
peers understad that engineering design competences are included in the specific mo

ules of the trajectories and underpin tle@mpetences that are specifically needed the
ALISOALETATFGARZ2Y® C2NJ SEFYLX SS Y2Rdz Sa tA1S
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enterpNA S & gAGK {! 5¢3OSMNBI AT YIAVWR Q2FY LRId2ydRNI T S
G5SaA3ayAay3a 2F GKS SyGSNIINRAR&SE F2NJ ai2N) 3S
GN} 2SOG2NE FTYR Y2RdzZ Sa tA1S a5SaAaayon2¥ o
SYGSNILINRA&ASE gAGK {!5¢é&3 a5SarAayiya awett S
SNE AYRAZAGNBEI YR ALYLINROSYSYG 2F GB8OKy 2f
FSOUGA2YSNE AYRdAzZAGNRARS&¢ | NB LI NI 2afiond-KS & ¢
Of dzZRS&a VY2RdzZ Sa fA1S a5SaArday 2F FSN¥YSydal i
GAUK {1563 a5SaArAayAay3a avltft SyGaGSNLINAGSE 23
f23A01f LINRPOSaasSa 2F O0NBoSNE LINRRGOdithe? vy ¢ ®
choice of different elective courses in the field on engineering design because that gives

the students the opportunity to develop their field of specialization based on thair sp

cific interests.

TheBachelomprogrammeTechnology and desigyf the light industry productsontains a

VdzYO SN 2F Y2RdzZ S5 6AKBaaOBREESYF KSETAAINRE S
highrmolecular compounds 2 NEledtrical Engineeridg the peers confirm that these
modulesprovide advanced knowledge dfathematicScientific andEngineeringprind-

ples The peers understood that competences in the fieldsogineeringAnalysisshould

0S 200GFAYSR Ay Y2Rdz S& fA1S G¢KS2NBGAOI €
LINE RdzOG a 27F f A 3JKOR XY Rided (ISNEIENR Od /f K NR AIA YAS S NR
G{dzA 0 O2YLRaAldA2yés 2N a! dzi2 Yl (A 2oweverF S
Y2RdzZ Sa tA1S G[ATFTS al FSheée¢s a[lFo2dzNJ LINRGS
only elective courses. Theeers point outthose essential modulesiust be compulsory

and should not only be electiv@his programme offerthe following three trajectories
dTechnology and designing of garment&Teclinology and designing of products from
leather and fu¢ = IDgEdRatingy and modelling of products of light industrgg ¢ KS LIS S
verify that competenes in the field ofEngineering Bsignare included in the different
trajectories. The firsti NI 2S00 2NE X F2NJ SEIF YL S5 02yl Ay
éBases of dégn preparation of garmenis® ¢ KS LISSNA { K ACgristricd K I {
tive modelling of products from leather and fur Ba&sksdof design preparation of jgko

ucts from leather and flr 02 GSNJ (1 KS RS & heZgtond Rajetidyifey OS &
third trajectory includes modules likeConstruction and technology of products of light
industrye  Déklgraiof products of light industryvhich are appropriate moduteto ob-

GFrAy RSaAaAdy O2YLISGSyOSad ¢KS LISSNtkof thss2 Y RS N
LINEANF YYS YR fSFENY GKFG &aK2 SofadJe@mlRdgsO0 A 2y
planned to expand the ambitions in this field in the near future. In summary, the peers
conclude that competences d@ngineering Bsignare properly covered inhie different
trajectories.
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TheBachelorProgramme Technology and design of textile matersédé® offers a number

of modules that provide advanced knowledge MathematicScientific andEngineering
principlest A 1S a. laSa 2F LKeaNBE IREBaOK FRA & BNER 7
Gal GKSYI (A Oa orxi t K/é ’epreisiumiBrétand that competences in the

field of EngineeringAnalysisa KI t f 6S 206Gl AYSR Ay Y2RdzZ Sa
RN} 6Ay3és a¢SOKy2t23A0Ft SljdzALYSyd 2 GSE
GNARASa¢g 2N aldziz2Yl A2y 27F ( 8\0tkyagoh afFypical £ LI
G§SOKy2f 23A @ND GLINRIQSE &SR O2y G NRf dthaideSYasé o
gree programmes, the peers criticiteat Y2 Rdzf Sa f A1 S a[ | 62deNJ &l F.
GA2yaé¢ | NB 2y andde$éan8 BDat safdtg rel@ied daidseS @renandatory

part of the curridzf dzY® ¢ KS LINP3INF YYS 27T T Dbsigning €N S
tiles¢ >Tectnology and equipment of finishing production | Yehnodogy of knitted
productiore YR GKS &aLISOAFTFAO SyaAySSNAYy3I RSardy
Modules Il SDesgigning of cotton technology>Deségning of the structure of textile an

terialst  BStidcture and design of fabrics F NB  F LILINR LINA I GS G2 RS
the field of Engineering [@signas the peers confirm. The second trajectory offersdmo

ulest A InBoduttion in nanotechnology >Techinology of preparation of textile mater

als Paintting of textile materiafs ZTectinology of printing of textile materidgls Digd &

tal technologies in printing of textile materigls ¢ KA OK | NB ubjgctspekifeS & A |
criteria of ASIIN foEngineering Bsign Also for the third trajectory the peers can see that
0§KSNB I NB a2 YDSsighirg) BfqattBaistructiird &hd aombined knitted imte

lacing 2Design of structure of the main knitteidterlachge ~ 2DBiigrof structure of
derivative knitted interlacing ¢ KA OK RS@Sf 2L 6KS ySOSaal Ne
Engineering Bsign However, the peeraoticedthat only very simple weaving machines

were in useand highlight that modern forms af S+ @Ay 3 | NE @SNE A YLJ:
modern textile industry and recommend that students should also be introducqutdo

fessional weaving machines

By and large the peers gain a positive impression of the curricula of the degoee pr
grammes; safety measess need to be made mandatory in all programmes as the peers
underline. Apart from thisonly some minor recommendations are being maael the
peers confirm that the curricula are in line with the subjepecific criteria of ASIIN

Criterion 1.4 Admisson requirements
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Evidence
1 Almaty Technological University (ATU), The-Ssfessment Report (SAR) for re
accreditation and for the Seal, chiap 1.3

Annex H Rules of admission to ATU (Bachelor degree)
Decree of Bpublic ofkazakhstartD 2 SNy YSy iz RIFGSR Wdz & wmn)
https://atu.kz/?id=531&list=2 accessed 04.06.2017

= =4 A =4

Discussion with ATU management, programme responsible persons, staff members,
business representatives, students

Preliminary assessment and analysis of the peers

The peers can see on the website of ATU that the rules and regulatiersccessible to

all students however, the links lead tone Russiargeneral website on ATU onliven

the ambition ofAlmaty Technologicdlniversity to be more internationdahe peershigh-

light that all study relevant information including the admission rules and requirements
shouldbe madeavailable in Englishoo. The auditors discusthe admission rules and
procedures which are also provided as an annex to the peeit) the university repe-
seratives. The programme coordit@as explainthat the selection of the applicant®r

the Bachelor programmes made by the Ministry of Education and Science; moee sp
cifically admission for the bachelor degrees is carried out by the admission rukd-dev
oped by the Ministry of Edutian and Science of Kazakhstan basedthe Decree of the
Government of the Republic of Kazakim No.405dated July 14, 2016Applicants who
want to be admitted to ATU need to prove tlevailability of the seandary education
certificate, he certificate of common national testing or complex testiagd the aval-
ability of medical certificate on the health conditidbwas further explainedo the peers

that educational grants are awarded to students on a competitive basis in accordance
with gained scores on th€ommon National Testing (CNT) or complex testinthisCom-

mon National Testing is being taken by all high school graduates and the scoesves
qualifies a high school graduate to apply for university admission. The Ministry ai-Educ
tion and Science defines the quantity of Educational Grants for each academic degree
programme. Altogetherthe auditors judgehat the admission requirementare reasm-

able for maintaimg the quality of the Bachela@legree programmes.

International studentsan apply for the Higher Education Institutes by taking the complex
test (Bachelor degree) and university entrance exafis official language of study is
Russian but some basic courses are offered in English. Foreign students are supposed to
take a one year course of Russian but there are some special agreements betwean cou
tries. The peers conclude that the specific requirements and needs of foreign students are
taken into consideration when applying ATU

20


https://atu.kz/?id=531&list=2

CPeerReportfor the ASIIN Seal

Final assessment of the peers after the comment of the Higher Education Institution
regarding criterion 1:

The peerghankATUfor providing the links to the subject specific websites. The following
websites

BaTechnology of food productgaccessed 201%8-16)

Ba Technology of Crop Processing Technolotigs://atu.kz/?id=558&list=3(accessed
201708-16)

Ba Technology and Design of Light Industry Produ¢iss://atu.kz/?id=562&list=3(ac-
cessed 201-D8-16)

Ba Technologwand Design of Textile Materialstips://atu.kz/?id=563&list=3(accessed
201708-16)

provide an overview of the intended learning outcomefsthe different programmes.

| 26 SOSNE G KS  SI NJBAT¢cHEnoldgyzind Re¥ighdf TexdldMatedals o
are very difficult to read and the peers suggest changing the formatting of this website.
Given this additional information, the peers refrain from the intended recommendation.

The peers welcome that ATU decididinclude the objective to foster the competence

of foreign languages in all degree programmEse peers appreciate the announcement

of ATU to make modules likev dzl t AG& |yR al¥Sde 2F T22R
Al TSGeés C[Fro2NSOINBEISON A DENI LN X BBdao Y A Y
for all students However, the module descriptions still refer to these modules as-ele

tives. Therefore, the peers stick to their intended requirement.

The peers comprehend the reasoning of ATU that deenand of professionals corap

tent in the field of weaving must be proven to justify a major investment in that kind of
equipment. The peers also praise the solution found thus far, that the partner company
«Universal Rdama» gives students the opportugitto gain practical experiences on
modern weaving machines. Given temall number of student$or that specialisation,

the peers conclude that this is a sensible solutam refrain from the intended rego-
mendation As the peers would like terosscheckhow ATU is going to resolve this tha

ter, the peers confirm their intended recommendation.

2. The degree programme: structures, methods amad-i
plementation
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Criterion2.1 Structure and modules

Evidence
1 Almaty Technological University (ATU), T®afAssessment Report (SAR) for re
accreditation and for the Seal, chiap 2.1

f Rules of recognition and nostrification, approved by the Orderof MEWY S y R
January 10, 2008

Annex N On arranging academic process
Module descriptions provided by the university
Model curricula, Volume 1, Annexes D.1, D.2, D.3, D.4

Analysis of curriculum content, Volume 1, Annexes K.1, K.2, K.3, K.4

=4 =2 =4 A -

Discussion with ATU management, programme responsible persons, staff members,
busiress representatives, students

Preliminary assessment and analysis of the peers
Modularization:

All Bachelorstudy programmes under review are modularizatd run over8 semesters

The peers determine that each module is a sum of teaching and learningewloogents

are concertedMost of the modules of the I OKSf 2 NDa R SBRNBripasd INE 31
between3 and 5 ECTS creditshe small modules witB ECTS credits in thell OK S 2 NI
degree programmeare typically introduction courses, internship courgeducational or
industrial practice)or compulsory language courses, which are often based omatte
dancebased learningln principal, the peers agree that from a formal standpoint this kind

of modularisation is possiblén each degree programme the stuuts can select a field of
specialisation which allows them to develop a specialised field of competenocapare

criterion 1.3) From the audito@d pbint of view the structure of the degree programrse
ensures that the qualification level and the intendieérning outcomes can be achieved

and that the students can complete the degree programmes successfully without any
delay.

Practical Approach/Internships

Internships and the practical approach of the degree programmes are being dealt with
under criterionl.1 and 1.3.

StudentMobility
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If students want to go abroad and study in a foreign country the applicants need to have
good gradesaninterview for languagesand they needto haveagrant For those who do

not have a grantthey need to identifyother programmeshey can also apply foThe
students explain that normally a large number of applicastsompetingfor few places.

The selection process is based on the grades and the language skills. The students confirm
that the selection procedurés transparent and fair; those who have not been selected
can understand the decision. According to the teachers, #mguage skill®f students
obtained throughthe mandatorylanguage courseare enough to study abroad\l stu-
dents of ATU need to takeosie mandatory courses which can be taken via distance
learning. The peers recommend to consider tl&asmus programmef the European
Union as an additional possibility to offer scholarships and foster international mobility
Sometimes companiealsoprovide scholarships to students to study abroad. The peers
conclude that opportunities to study abroad are available and the selection process
seems to be fair and transparent; btitey regret that onlyfew scholarships areffered

and that consequently onla small number of students has a chance to really benefit
from these opportunities. In order to realize the vision of ATU to become an intematio
ally recognized institution of Higher Education, the peers recommend to increase the
number of international eshange programmes and to offer more opportunities to-st
dents to participate in these exchange programmes.

Recognition of achievements and competences

The management of ATU explains that t@istry of Education and Science of the-R
public of Kazakhstais an executive body for recognition procedarin the Republic of
KazakhstanRecognition represents the procedure of the official confirmation of the fo
eign educational qualification validity confirmation with the aim of an owegetaccess

to the educational activity.The academic mobility center issues a certificate on the
recognition of educational documents provides asubstantiated response on the refusal

in written form. ATU adds that under normal circumstances, learning agreements are
signedand the students are being told beforehand which courses can be recognized and
which distant learning courses should be taken to make sure not to miss out on certain
mandatory subjectsAs for the recognition of qualifications gained from other institago

of higher education, in particular abroad, grades, credits and content of moduleslare ta
en into consideration. There is a specific reference made by the regulations to the-qualif
cations or competencies to be recognized. According to the Lisbon Caomvesach um
versity is asked to recognize activities completed externally unless the HEI can prove that
the competencies gained at the other HEI are completely diffelersummarythe peers
agree that rules and regulations on recognition are in place are executed in a way
that is in linewith the requirements of the Lisbon Treaty.
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Criterion2.2Work load and credits

Evidence

1 Almaty Technological University (ATU), The-Ssfessment Report (SAR) for re
accreditation and for the Seal, chiap 2.2

Module descriptions provided by the university
Model curricula, Volume 1, Annexes D.1, D.2, D.3, D.4

Analysis of curriculum content, Volume 1, Annexes K.1, K.2, K.3, K.4

= =2 =4 =

Discussion with ATU management, programme responsible persons, staff members,
business representatives, students

Preliminary assessment and analysis of the peers

The peers understood that AThas develped a credit system; according to tlsgident<
contact hours with a teacher during lectures and practical (seminar) lessoncem®-a
panied with 2 hours of studenfindependent work for each contact houkTU turned the
Kazakh credit points into thEuropean Credit Transfer and Accumulation System (ECTS)
to be able tocompae the study attainment and performance of students of regtedu-
cationwith other European countriedVhen looking at the module descriptions the peers
notice a number of calculation inconsistenciesthe workload calculationDuring the
discussions it was explained that one credit hour corresponds to 30 hdustudent
workload. This conversion is correct for many modules but not for all; all modules with 5
ECTS points have a student workload of 135 hours (instead of 150) and 8 ECTS points
show 225(instead of 240hours of workloadThe peers point out that tle ECTSredits

and the actual Workload must be described in the module descriptionsistently and
understandablyIn the first accreditation it was recommended that thellection of data
should also include the actual worklgaithe peers cannot see thahis recommendation

has been considered in the questionnaire (compare criterion 5)

The analysis of the curriculum shows clearly that a workload of exactly 30 ECTS points is
envisaged for each semestérhe students confirm that the workload is faiplanced

and gives them also time for neacademic activities as most of the lectures are in the
morning and many afternoons are available for other activities. The study programmes
are organised in a way that the majority of students tend to completedstoelies in the
envisaged timeframécompare criterion 1.1)The peers confirm thahe estimated time
budgetsseem to berealisticand enable students to complete the degree without exdee

ing the regular course duratigmowever, an exact worload verifi@ation should still take

place
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Criterion 2.3 Teaching methodology

Evidence
1 Almaty Technological University (ATU), The-Ssdessment Report (SAR) for re
accreditation and for the Seal, chiap 2.3

1 Module descriptions provided by the university

1 Disassion with ATU management, programme responsible persons, staff members,
business representatives, students

Preliminary assessment and analysis of the peers

The peers studied the module descriptions to understand the teaching methodology
which is beingapplied. ATU points out that the appliedaching method© 2 Y LINd: & S & .
formation-theoretical teaching meth@ & éPeactical ¥ R 2 LISNJI G A2yl f GSIF O
Sear& | YR ONBIGIAGS GiSAYPEIFIAYREKERREY(G ag2N
éControl and assesnent methods ® ¢ KS LISSNB 6Sf O02YS GKI
lectures and have a practical and laboratory component. The peers would like to know
how laboratories and independent work are carried out and learn that students get a task
and have to developheir own solutions; if questions arise they can address the teacher

for assistance. The teachers see themselves in an advisoryholean also be contacted
electronically. The teachers give one example of designing a coat, where students have to
do some research in the internet and examine fashion journals; based on theseanspir
tions they draw a collection that needs to be presented and discussed in class. Finally, the
students have to create the clothes they designed themselves. Sometimes projects are
executed in close cooperation with companies; then the actual project work is supervised

by staff members of the company. The peers were also shown the University shop where
coats and other clothes made by students are for stie peers praise this indtive and
encourage the University to further pursue such motivational endeavossoutlined

under criterion 1.3 the peers also appreciate the team and group work examples which
show that a number of notechnical social skills are being trained in f®grammes.

The studentsare familiarisedwith independent academic researéhy G KS TFA Y| §
ThesisSumming upthe peess judgethe teathing methods and instruments to be sat

ble to support the students in achieving the learning outconTdse pees also think that

the recommendation made in the firstcereditation to apply more activating forms of
learning é.g. projects, problem based lewng) has been fulfilled
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Criterion 2.4 Support and assistance

Evidence
1 Almaty Technological UniversitATU), The SeRKssessment Report (SAR) for re
accreditation and for the Seal, chap 2.4

1 Discussion with ATU management, programme responsible persons, staff members,
business representatives, students

Preliminary assessment and analysis of the peers

The peers examine the general information about ATU on the website as well as the
course related websites and can only find a general introduction page of the University.
The students confirm that programme relevant information is available in Russian and
Kazakhwhich gave them an opportunity to get a full understandiafythe degree po-
grammes andemployment opportunities. However,igen that ATU seeks international
accreditation and intends to become an international university attracting foreign st
dents,the peers emphasise that ATU should also offer an English website to underpin its
ambition.

Apart from this, ATU provides support and assistance throughout theydke of a si-

dent. Teachers from ATU present the different degree programmes at schodlsfter

'y ahLISyYy 51 &¢ whidhpravideS anloppar@drityNdnterésted stakeholders

to investigate the fadilies. The students confirmed that if more subject relevant infarm

tion is requestedthey can address staff members and are normakyng helped. Some
students indicate hat they had been particularly attracted by some famdashionde-
signeswho are teachingit ATU presentlyStudents are being welcomed with an oriant

tion weekwhen starting their studies at ATWhen commencingthe study programme,
first-year studensreceivel { G4 dzZRSy (1 4 Q D dzA Rafb felavdn§ infarraliod K O 2
about theeducational processf the credit systemstructural unitsof the university gen-

eral requirements to the students, their rights andligations, main provisions of min
toring and evaluation of students' knowledg&he academic advisor provides academic
advice in terms of courses to be selected; the students select their elective courses and
discuss the academic path with their advistirtoo few students apply for one elective,

the students are offered alternatives and vice versa, if the group is too big an additional
group is opened. The students explain to be content with the advisory system and the
selection of electives. Additiorig) the academic advisor also supports students regarding
personal matters. The students camfi that the academic advisorare very supportive

and try to assist the students in all matter§utorsor even some teachers offextra
curricular supporin difficult classes likdlathematicsor Physicgo assist the students to
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pass the examinationsf $tudents failan examinatiorthey have to take summer classes

at their own expense. The peers conclude that adequat®urcesare available to po-

vide individal assistance, advice and support for all studefitse peersinderstand that

this concept of student support leads to low failure rates and the support services help
the students to achievehe learning outcomes and compkethe degree programme
within the scheduled time.

Final assessment of the peers after the comment of the Higher Education Institution
regarding criterion2:

The peers welcome that ATibtends to increase the number of exchange programs and

to give more possibilities for the students tanicipate ininternational mobility. The

peers take note of the activities considered by ATU and stick to their recommendation to
assess the outcome at the time of reaccreditation. The peers comprehend that the calc
lation from Kazakh credit to ECTS cragmbints is a challenging matter. The calculation
provided by ATU is plausible; however, the ECTS credit points and the corresponding
workload are still inconsistent. The peers conclude that this inconsistent presentation in

the module descriptions is naceptable. If 1 ECTS credit poourresponds to 30 hours

of student workload, then this conversion factor must be applied consistently to all mo

ule descriptions. In its present state the calculation is not comprehensible for external
stakeholders.The mers understand that theNB € G A2y G2 GKS &GdzRSyY
and ECTS credit points have been included theoLJ2 f t Ay 3 F2N)X C{ G dzRS)
with the content and qualit of the academic process peiscipline»

The peers appreciatde pricemonitoring of canteerfood in the country and understand

that ATU cannot go below this threshold; the compensational measures for students u

der special circumstances are sensible. Regarding the accessRoaiVATUthe peers
welcome thatthe specialits of! ¢ | if3daimation technological department are upgta

ing the WAFI signal in the weak signal zones, including additional equipment installation.
a2NB2OSNE (KS dzyAGSNEAGEQAa G2L) YIylF3aSYSyi
with Wi-Fi priorto the new academic year commencement.

The peers understand that it is ntite normal case that students have to purchase their
own consumables for projects. The fact that the students reported about this are more
exceptional cases. The peers acknowledus the Management of ATU has taken note

of this situation is about to develop measures to prevent this in future. The same applies
to the complaint that students claim to have too little time to change from one lecture
room to the other. The peers are gtige that ATU will find suitable solutions and stick to
their recommendation to ascertain that these issues are being taken up at reacredit
tion.
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3. Exams: System, concept and organisation

Criterion 3 Exams: System, concept and organisation

Evidence
1 Almaty Technological University (ATU), The-Ssfessment Report (SAR) for re
accreditation and for the Seal, chiap 3

1 Annex L Regulation on control and assessment of trainees learning progress
1 Annex R; Exam schedule teplate
1 Module descriptions provided by th&TU

1 Discussions with students and teaching staff
Preliminary assessment and analysis of the peers

Examination organisation

The peers understand that the students are supposed to take 2 attestations per subject,
an inteemediate attestation after week 8 and a final attestation at the end of each seme
ter; each examination period should be at least 2 weeks. Tam@ation schedule is
developedby the dPlanning and control departmeaitogether with the Dean of the ret

vant department, approved by the Viderincipal on study and methodologyhe exam
nation schedule is published as early as possible htéks before the examination se
sionat the latest.The approved exam schedulepigblishedon the ATUvebsite. ATU has
assessment criteridor the educational, control and assessment procesplace n order

to ensure transparencfor students and teachingtaff. In case of disagreement with the
examnation assessment the student may appeal. The appeal should be submitted by the
student to the appeal commissioRRepeated state exams and defemmf the graduate
work in order to improve a positive score are not allowesgpeated final attestation of

the studert should be held during the next final attestation period only for those forms

on which a previousfinal attestation was unsatisfactory.The students confirm that the
examination schedule is usually well balanced and allows enough time for preparation. In
summary, the peers come to the conclusion that the examinations are well organised at
ATU.

Examination methods

Based on the module desptions the peers can see that the form of examination is
communicated clearly; theirfal score orma discipline includes the current performance,
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intermediate and final assessmenthd total assessment of knowledge @100-score
systemis weighedat 60%for the intermediateattestation and40%for the final control.

The peers welcome that a wide set of different forms of examination is apieperd-

ing on thecontent and intended learning outcomes of the modules, very different éxam
nation forms are diosen to properly assess the actual competence of the students. The
examination forms includeverbal survey (colloquium), written survey, thesis defense,
presentation of lab analysis, tests, semester task, solving situational tasks, creative tasks
(presentation and defense of home work, essay, projects presentation), discussion of the
Issues in groupsyr practice rgoort defense. Furthermore, aetm paper/projectreport

has to beprovided in accordance with the work curriculum thre specialty.The students

add that they have to carry oyirojects like knitting a sweateand theitems are being
exhibited; oral exanmnations require the student to explaimow they havemplemented

the project, or e.g. which textiles they haused The peers analgsl the examinations as

far as this was possible due to language barriers @mtlude thatthe examinations are
devised to individually measure to which extent students have reached the learning ou
comes definedThe peers confirm that thexaminations arestructuredin a wayto cover

all of the intended learning outcomes (knowledge, skills and competerces)provide
students feedback on their progress in developing competences.

The rules for resits, disability compensation, illness and other circumstanare defined
in the University regulations on education and the completion of studies and therefore
transparent to all stakeholders.

Final Thesis

Students have to carry outya AYRSLISY RSy i NB&aSFkNOK LINR2SC
which comprises 21 ECGi®dit points and a preliploma practice of 9 ECTS credit points;
this is compared with standards at other universitielai@geamount of credit points. The

last semester isledicated to the prediploma practice and theral theses The students
have toidentify a research topic themselves which must be approved by the university
supervisor and the company where the practice is conducted. Students and lecterers r
port about cooperation with bakery plant§reweries,companies producingairy prad-
uctsor textile companie®tc. During the predegree practice the students collect relevant
data at the companies for the final thesis; the final thesis is written at the univerkity a
terwards. Sometimes companies even offer scholarships for certain topics and many
graduates find immediate employment in the company they have worked in after gradu
tion. The peers examined the final theses as far as they could and confirmed thatethe th
sis ensureghat students work on a set task independently and at the level airoed f
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Final assessment of the peers after the comment of the Higher Education Institution
regarding criterion3:

The peers conclude that this criterion is fulfilled.

4. Resurces

Criterion4.1 Staff

Evidence
1 Almaty Technological University (ATU), T®afAssessment Report (SAR) for re
accreditation and for the Seal, chap 4

1 ATU_Module and Staff Handbook Vol 3 EP Crop processing technology
1 ATU_Module and Staff Handbook Vol 2 EP Technology of food products)

1 ATU_Module and Staff Handbook Vol 4Teehnology and design of the light iredu
try products

1 ATU_Module and Staff Handbook Vol 5Teehnology and design of textile mater
als

1 Discussion with management and staff members

Preliminary assessment and analysis of the peers
Staff members

The peers wlcome thestaff handbookfor each degree programme and verityat the
composition of the teaching bodg able to ensure that the intended learning outcomes
are achieved by the time the degree is complet8dmetimes also guest lecturers from
industrial partners offer lectures to give the students first hand information of labour
market developments. Additionally, foreign guest lecturers are invited regularly and hold
lectures; inthe latest academic year 11 people framountries likethe Russian Federatn,
Germany, Austria, Italy, Great Britain, Bulgaria, Belamasvided academic lecturem
relevant professional field® students of ATURegarding the recruitment of staff me
bers the auditors gained the impression that a competitive selection proeedias ce
ried out to recruit university lecturers from other institutions of High&ducation or from
private conpanies.Based on Kazakh law, thetal number of teaching staff is calculated
based on the average ratio of students and teachers (the averag@er of students per
teacher) 8/1 The peers confirthat there are sufficienstaff resources available fqro-
viding assistance and advice to studeatsl to fulfiladministrative tasks
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Research activities

The auditors notice that the se#fssessmenteport provides a detailed overview of the
research activities carried out in the last years; the funds are coming from governmental
institutions, private companies and international institutions. The pemespleased to

see that staff members of ATU alpublished a number of articles in international jou
nals. Given that ATU is one of the leading universities in the Republic of Kazakhstan in the
field of light industry and food production technology, the university receives acknow
edgement and supportrém governmental programmes. Therefore it is plaustioleéhe

peers that research projects in close connection to companies from these fields are taking
place; ATUighlighsthat research funding is playing an important role with regard to the
overall budjet of the university and the upgrading of research equipment. Bachealer st
dentsare actively involved in the research projecihe peers confirnthat the research

and development activities carried out by the teaching staff of ATU are in line with and
support the level of academic qualification aimed at.

Criterion4.2 Staff development

Evidence
1 Almaty Technological University (ATU), The-Ssfessment Report (SAR) for re
accreditation and for the Seal, chiap 3

1 Discussion with management and stafémbers

Preliminary assessment and analysis of the peers

The peers are pleased to hear that ATU pays a lot of attention to the development of its
staff membersa number ofopportunitiesare providedlike further education courses on
Advanced Training $titutions,! ¢ ! Q& & ( I pradgraNdeat Mthek ighef Bdua-

tion organizations, probation courses at the specialized training centres, participation in
scientifiemethodological seminars and conferences, exhibitions and other evBidsc-

tical trainng is obligatory for young staff membe&STU presents a table illustrating the
active pursuance of staff developmeintthe last yearsin addition, €achers who teach in
English are sent abroad to improve their EnglShU is about to intensify the lgonage
efforts as it intends tancreasethe number ofEnglish taught lessorsgnificantly in the

next few years. During their discussion the peers gained the conviction that the English
competences of staff members can still be further developed but enlitgght of the on
goingtraining activities and knowing that the improvement of language competences is a
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longterm endeavour, the peers confirm that the activities of ATU are appropriate and
supporting the intended goal.

Criterion4.3 Funds and equipmein

Evidence
1 Almaty Technological University (ATU), The-Ssfessment Report (SAR) for re
accreditation and for the Seal, chap 4.3

1 Detailed lists of equipment in the sedfssessment report
9 Vist of laboratories

1 Discussion with management angpresentatives from business

Preliminary assessment and analysis of the peers

During the discussion with representatives of the management of ATU the peers learn
that ATU is a private University and most of the overall funds for teaching and equipment
stem from student fees about 90% of the students receive state grangsiditional
budget comes from private companies and services rendered by ATU. The peers believe
that the budgetary resources are closely linked to the number of students permitted to
the university. ATU emphasises that graduates are working in all relevant companies in
Kazakhstan and partly also in international enterprises and maintain very close melatio
ship to the University providing opportunities for internships and final theses; dnehe

ATU can count on strong business support. Given the tremendous investmentan infr
structure since the first accreditation, the successful business model of ATU over the last
years and the budgetary information provided in the sed6essment reporthe peers

come to the conviction that ATU has appropriate funds to execute the programmes under
scrutiny for the time of accreditation.

The peers visited the laboratories fall four degree programmes andiere deeply -
pressed about the infrastructurahanges that have taken place since the last acaiedit
tion five years ago. The peers are pleased that a lot of new artd-date equipment for

the practical education and laboratories have been purchased and are actively used for
the different study progammes. As indicated under criterion 1.3 the peers still neco
mend the introduction of a professional weaving machine, buthafigs consideredhe

peers are very satisfied with the steep development of AThe students confirm that
there is old and new guipment and they are primarily working on the new machinery.
Furthermore, the students explain that the library is in an appropriate condition offering
sufficient literature. ATU possesses a number of computer rooms where students can also
use digitally gailable literature. The number of computer places is normally sufficient;
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only at peak times students have to wait for computers to be available again. The st
dents also praise the dormitories for having relaxing roofMewever, theycomplain
about expenwe meals in the cantina and indicate that the wireless interaetessis

fairly slowat many places aATU but there are also few small places with rapid internet
accessMoreover, the students also mention that learning facilities are small and insuff
cient at peak timesln a nushell, the peers come to the conclusion that ATU has made
major infrastructural achievements in the last years and the recommendation made in
the first accreditation has been taken up very serioudlgverthelessthe peers sti rec-
ommend to also see if the wireless internet access and the student learning facilities
could be further improved. The peers understand that students need to purchase the
material for projects in food production, textile design etc.; they consides thibe un-

usual compared to universities in other countries. The students did not complain about it
but the peers point out that the necessary material for projects may be quite costly and
Lddzi | 0 dzZNRSy 2y iih BeerdwiandzR i§ ATY ayansidzRaoSiding
some of the basicesources to the students when projects need to be implemented.

The students indicate that the breaks between the different courses are only 10 minutes
which makes it difficult to reach the classroom for the next cewn time; therefore the
peers reconmend to change the schedule to give students an opportunity to reach
classes on time.

Final assessment of the peers after the comment of the Higher Education Institution

regarding criterion4:

The peers conclude that this criterion is fulfilled.

5. Transparency and documentation

Criterion5.1 Module descriptions

Evidence
1 Module descriptions provided by the ATU

Preliminary assessment and analysis of the peers

The peers positively notéat the full set of module descriptioris available for the peers

but English websites for the different degree programmes under accreditation are missing
and international stakeholders are unable to find appropriate information about the di
ferent degee programme®n the internet. The peers underline that all programmeerel
vant information needs also to be made availail&nglision the website.
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The peers examinéhe module descriptions of afbur programmes and note that the
modules have comprehesible names and identification codeShe peers also acknbw
edge that theresponsible module coordinatoras well as hie lecturersare mentioned
throughout all module descriptionsThe peersfurther appreciate the indication of the
language of teaching anslee that only the English courses are taught in EngRsh.
quirements for the successful participation in a modafe not mentioned which would

be worthwhile to add as the peers adviséhey see that the relation to the curriculum is
pointed out makingtievident to the students if a module is compulsory or electiviee

work loadis specifiedn the teaching methods and explained in detail which activety r
quires which kind of workload. In most cases the total workload corresponds with the
number of cred points awarded to the module; however, in some cases the calculation
is wrong like irall modulescomprising 5 or 8 ECTS credit points (compare criterion 1.3)
The peers advise to check all work leaedit point calculationsThe intended leening
outcomes aremostly referring to different levels of competence (knowledge, skillm-co
petence) which is povely judged by the peerdn addition, the content of the modules

is explained in detaillhe peers welcome the very detailed and informative sectarthe

type of teachingand the respectiveontacthoursand think that this description explains
understandably how the intended learning outcomes are supposed to be achiéhed.
different types of examinationare outlined. Thereading listprovides anoverview of ra-

tional and international relevant literature for the different courséke programme e-
sponsible persons explain that the lecturers normally refer to Russian literature and some
English standard references are included.tbo summary, the pers conclude that the
module descriptions havéurther improved since the first accreditatioome modules

like Volume 3, p. 61, p. 96, p.181, p. 188, p. 193, p.321, p. 324, p. 326, p. 328, p. 329,
p.331, p. 334, p. 344, p. 345, p. 346, p.354, p. 35386B, p. 371, p.372 contain partly
AYELILINRLINAEGS GSNXYAy2t238 fA1SY T2NeeSEI YL
fore, some minor corrections, as outlined in the previous section, are still advised.

Criterion5.2 Diploma and Diploma Supplement

Evidence
1 Annex T Diploma Supplement

Preliminary assessment and analysis of the peers

The peers welcome thaafter graduationa degree certificate is issued andDaploma
Supplements being provided to the studenia EnglishAt § 4.2 of the Diplom&uppé-
ment the learning objectives of the programmes are describesighort and concise way
which is acceptable to the peers. Howevtre peers criticisghat the Diploma Suppt
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ment does not contairthe classification of the degree programme with regéodts ap-
plicable education systen8atistical data as set forth in the ECTS User's Guidetis-
cluded to allow readers to categorise the individual result/degree.

Criterion5.3 Relevant rules

Evidence
1 Annex H Rules of admission to ATU (Bachedgrek)

1 Annex | On approval of the Rules of the organization of educational pracess
credit technology basis

Annex J Staff of the working groups
Annex L Regulation on control and assessment of trainees learning progress

Annex M QUESTIONARY

= =2 =4 =3

Annex N Orarranging academic process: On credit technology education and-secu
Ay3a GNIAYSSEaQ OFRSYAO Y20AfAGER

Annex O Rules of arranging and conducting vocational practices

and rules of determining the organizations as a base for practices

Annex U Qualitianagement System Certificate

Annex V Certificate of the International IQNet Certification Network)

Annex P List of bases of professional practice

Annex Q COOPERATION AGREEMENT ON IMPLEMBNJUME EDUCATION
SYSTEM

= =2 =2 A 4

1 Annex S Order on Language TrairQamter establishmen
1 Annex T Diploma Supplement

1 Annex W Academics quality assessment

Preliminary assessment and analysis of the peers

The peers can see thaté rights and duties of both the higher education institution and
students are clearlglefined and bindingn rules and regulations. All of them have been
provided as appendices tihe selfassessment report. The peers could also identify an
overview in English on the website; however, the links to the respective documents are
incorrect. Thepeersrecommendthat al programme relevant informatiorshould be
made available in English on the website.
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Final assessment of the peers after the comment of the Higher Education Institution
regarding criterion5:

The peers appreciate the correction dfet mistakes mentioned in the report and e

come the planning of ATU tocompile a terminological dictionary on ATU specialties in
20172018 The peers thank ATU for the presented Diploma Supplement and agree that
this version contains more specific informat about the educational system of Kahak

stan and providestatistical data according to the EGT®% SN a 3JIdzZA RS Ay ||
final grade Henceforth, the peers conclude that the envisaged requirement is obsolete.

6. Quality management: qualityassessment and devejn
ment

Criterion 6 Quality management: quality assessment and development

Evidence
1 Annex M QUESTIONARY

1 Annex U Quality Management System Certificate
1 Annex V Certificate of the International IQNet Certification Network)

1 Annex W Acdemics quality assessment

Preliminary assessment and analysis of the peers

The pers understand that ATU has a Quality Assurance System in place which represents

a package of internal actions and external assessment procedures designated to improve
the quality of education programed Q RS &A 3y | YR AQualitf AB6@ncel | ( A 2
System covers elements of internal quality measures including student, graduate, e
ployer, and instructor feedback mechanisms. Additionally, external expertise is provided

by the professional community and employetsK S a4 0 dzZRSy (1 Qa a dzNBSe A
computerquestionnaire inthe d t f | ( 2 y dzéré exeinplaryig8e¥tionnaire had been

made available tothe pees! yYSE a a¢ Sl OKAy 3 | dihefpaee A Y
I NE ANNRGIGSR | 02dzi G K Savd yduSeddr goRygur hayks fiol S |j
GKA& GSIFOKSNI F2NJ.VYHypees Kk if thid Jhs eyer Begnyan issuani

the past and learn that cases of corruption have not occurred at ATU satilait re-

mained unclear to the peers why this question is includEde peers could not find a
question regarding the actual student work load and the ECTS credit points; the peers
think that this recommendation has not been taken up appropriat@élyeresults of the

analysis are presented in the sabsessment report and the peers comprehend that most
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qguestions show very high satisfaction rates of the students. In addition, ATU carries out
graduates and employer surveys; during the survey over 20Qugted of accredited &t

gree programmes and over 100 enterprises of the relative fields in Almaty and irethe R
public of Kazakhstan were interviewed. According to the survey result, the graduates
highly appreciate the specialty skills development, providgdhe university.The grad-

ates also point out interpersonal communication and teamwork. ATU graduates-me

tioned a good level of theoretical knowledgegmplaining about too littlepractical po-

fessional competences. ATU graduates also criticized the tcomddf the laboratory
equipment.In summary} 6 2 dzi dpmE: 2F NBALRYRSydGa 3IrgsS ¢
In summary, the peers see their original recommendations, namely to use more activating
forms of teaching and to improve the laboratory equipment, poed by the asses

ment of the graduates; given the significant development of equipment and facilities it
would be worthwhile to see if this was acknowledged by the gradudtks. majority of

Sy i S NLINR & Stisie® poMButiNGStheSefal df gradb 1 S&a Q G NI Ayd-y 3T Y S
fessional requirements. In addition, about 80% of the employers pointed outatiee

qguacyof the professional theoretical training and only 35% of the employers insisted that

the young speciadts who come to theenterprises, neded additional practical training.

The peers praise the different quality assurance measures implemented at ATU and
would like to know which practical consequences ATU derives from these findings.

The peers understand that the results of the studentveys are not published but the
NEaddz Ga FNBS o6SAy3a 0O2YYdzy Avdo disBuBs it @rdl seindtlseir & | y .
feedback to the management of ATU. The students confirm that there had beéen inc
dences where bad feedback of students led to the erdgeaof teachers but athings
considered the students indicate that they normally do not get any feedback on tie co
sequences drawn from the evaluation results. Students normally do not know if and how
lecturers make changes based on the feedback frondesits. The peers conclude that
ATU has made some progress with regard to the recommendation made in thecfirst a
creditation; however, the peers are still of the opinion that the quality assurance unit of
ATU should communicate the measures of improvemestlting from evaluations more
transparently to students.

Final assessment of the peers after the comment of the Higher Education Institution
regarding criterion6:

The peers thank ATU for the explanation on combating corruption and understand why
that question has been included in the questionnaire; however, they are doubtful if this

kind of question is an adequate tool to identify corruption. The peers confirm that Annex

| vazSaitA2yylFrANB C{GdzRSyitaQ ardAra¥trOlAy &6A
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process on the discipliné» O2 y i | A y & Elakide the dzinaliante? of theodisc

pline labor intensity to the credits/hours, affol 4§ SR G2 GKS OSNIs+ Ay F
sesses the credit points and the corresponding student workload. The peekdatheir
recommendation that ATU shouldommunicate more transparently to students the
measures of improvement resulting from evaluations
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D Additional Documents

Before preparing their final assessment, the panel ask that the following missing- or u
clear information be provided together with the comment of the Higher Education- Inst
tution on the previous chapters of this report

ab2 RRAGAZ2YIf R20dzySyida ySSRSRG
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E Summary of the peers

The peers summarize their analysis afiital assessmentor the award of the seals as
follows:

Degree Programme ASIINseal Subjectspecific| Maximum duration of
label accreditaiton
Ba Technology of Food Product| With require- EURACE 30.09.2024
ments for 1 year
Ba Technology of Crop ProcesgWith require- EURACE 30.09.2024
Technology ments for 1 year
Ba Technology and Design of Li With require- EURACE 30.09.2024
Industry Products ments for 1 year
Ba Technology and Design ofd| With require- EURACE 30.09.2024
tile Materials ments for 1 year

Requirements
For all degree programmes

A 1. (ASIIN 1.3) Modules dealing with safety measures need to be mandatory part of the
curriculum. If safety aspects are included in other modules it has to be outlined
clearly in the module description.

A 2. (ASIIN 2.2) The ECdrgdits and the actuaworkload must be described in the mo
ule descriptions consistently.

Recommendations

For all degree programmes

E 1. (ASIIN 2.1) It is recommended to provide more opportunities and financial support
for international mobility of students and teaels.

E 2. (ASIIN 4.3) It is recommended to improve the student learning facilities and the
wireless internet access

E 3. (ASIIN 4.3) It is recommended to change the schedule to give students an oppo
tunity to reach classes on time.

E 4. (ASIIND) It is recommended to communicatee measures of improvement resul
ing from evaluations more transparently to students
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F Assessment of the Technical Committees

Technical Committee 01 (11.09.2017)

Assessment and analysis for the award of the ASIIN seal

The Technical Committee fully agresthe requirements and recommendations gar
posed by the peers.

Assessment and analysis for the award of HURACE® Label:

However, given the latest decision of the label Committee of ENAEE, thAEBPRabel

must not be awarded to specializations butmust be awarded to fulfledged degree
programmes only. One of the specialization areas of the degree progra®anTechnal-

gy of Food Products & OF f f SR a¢SOKy2f23& 2F Lldot A0
dz0Gaé¢ d® ¢KS ¢SOKYAOI fhe degr¥eYpograntng hadl teceived thdBS
EURACE Label during the first accreditation. The Technical Committee analysesdhe mo
ules dealing with engineering as well as with catering competences and concludes per
majority that the relevant engineering modulesrapulsory for all students do not suffice

to develop the necessary engineering competences. Therefore, the Technical Committee
concludes that the EURCE Label cannot be awarded to the Bachelor degree programme
Ba Technology of Food Products.

The TechnicaCommittee Mechanical Engineering / Process Engineerirecommends
the award of the seals as follows:

Degree Programme ASIlINseal Subjectspecific Maximum duration of
label accreditaiton

Ba Technology of Food Product| With require- Notawarded EUR |30.09.2024
ments for 1 year| ACE

Ba Technology of Crop Procesd With require- EURACE 30.09.2024
Technology ments for 1 year
Ba Technology and Design of Li With require- EURACE 30.09.2024
Industry Products ments for 1 year
Ba Technology and Design ofd| With require- EURACE 30.09.2024
tile Materials ments for 1 year
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Technical Committe®8(18.09.2017)

Assessment and analysis for the award of the ASIIN seal
It fully agrees with the assessment and recommended resolution of the peers.
Assessment and analysis for the award of HURACE® Label:

The Technical Committgadgesthat the intended learning outcomes of the degreepr
grammes dacomply with the engineering specific part of Subj8gtecific Criteria fothe

Technical Committees80¢ | { Ay 3 Ayid2 | 002 dzy | EGRACE®QdDaél R S«
should no longer be awarded for single study tracks but only fofledbed engineering
LINEANI YYSas G(GKS ¢SOKYyAOFf [/ 2YYAGUGSS O2yah
Technology of FooBroducts still eligible for the award of the label. Doubts whether the
ALISOALI T A&l GAR2Y G¢SOKy2ft23e 2F Lzt AO OF S
EURACE®tandards are considered unsubstantiated not only because of the overall small
portion of modules making up this specialisation, but also with a view to the presumptive
technologyrelated content of at least certain modules of this specialisation.

The Agriculture, Nutritional Sciences and Landscape Architecurecommends the
award of the sals as follows:

Degree Programme ASIlINseal Subjectspecific| Maximum duration of
label accreditaiton
Ba Technology of Food Product| With require- EURACE 30.09.2024
ments for 1 year
Ba Technology of Crop ProcesgWith require- EURACE 30.09.2024
Technology ments for 1 year
Ba Technology and Design of LiWith require- EURACE 30.09.2024
Industry Products ments for 1 year
Ba Technology and Design ofd| With require- EURACE 30.09.2024
tile Materials ments for 1 year
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Technical Committe®9 (20.09.2017)

Assessment and analysis for the award of the ASIIN seal

The Technical Committee follows the assessment of the peers regarding the proposed

requirements and reommendationsHowe\er, the @mmittee thinks that recommend-

tion number 4 need$o be reformulatedto better describe the issue; but the Committee

does not make a suggestiohhe Technical Camittee cannot decide about the ELARCE

label.

The Chemistrg recommends the award of the seals as follows:

Degree Programme ASIINseal Subjectspecific| Maximum duration of
label accreditaiton
Ba Technology of Food Product| With require- No decision 30.09.2024
ments for 1 year
Ba Technology of Crop Procesg With require- No decision 30.09.2024
Technology ments for 1 year
BaTechnology and Design of Li¢ With require- No decision 30.09.2024
Industry Products ments for 1 year
Ba Technology and Design ofd| With require- No decision 30.09.2024

tile Materials

ments for 1 year
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G Decision of the Accreditation Commission
(19.09.2017)

Assessment and analysis for the award of the ASIIN seal

The Committee discusses the procedure with special attention to the award of the EUR
ACE label for the Ba Technology of Food Products. In the case of recommendation 3 the
members decide to slightly modify the wording for a clear understanding of the mgani
Apart from this aspect the Committee follows the recommendation of the peers and the
Technical Committees.

Assessment and analysis for the award of HURACE® Label:

In the assessment of the award of the ERBE label the Accreditation Committee agge

with the assessment of the TC 01 insofar as the-BOR Label must not be awarded to
specializations but it must be awarded to ffitdged degree programmes only as long as

the ENAEE does not decide otherwise. HenceBtd echnology of Food Productnnot

be awardedthe EUR/ 9 f I 6Sf RdzS (2 GKS FIF 04 GKFG GF
LJdzof AO OF 6SNAY 3 | YR daed sty complyditkiliie deSessadN? R d:
engineering competences outlined in the Subj8gtecific Criteria. The loér programmes

do comply with the respective criteria and can be awarded the-BOR label without
restrictions.

The Accreditation Commission for Degree Programmes decides to award the following
seals:

Degree Programme ASIlINseal Subjectspecific | Maximum duration
label of accreditaiton

Ba Technology of Fo¢With requirements |EURACEot 30.09.2024

Products for 1 year awarded

Ba Technology of Cr¢With requirements |[EURACE 30.09.2024

Processing Technology|for 1 year

Ba Technology and €3 With requirements |EURACE 30.09.2024

sign of Light Industry|/for 1 year

Products

Ba Technology and €3 With requirements |EURACE 30.09.2024

sign of Textile Materials|for 1 year

Requirements
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G Decisionof the AccreditationCommission (19.09.2017)

For all degree programmes

A 1.(ASIIN 1.3) Modules dealing with safety measures need to be mandatory part of the
curriculum. If safety aspects are included in other modules it has to be outlined
clearly in the module description.

A 2.(ASIIN 2.2) The ECdrgdits and the actual Workload miulse described in the mib
ule descriptions consistently.

Recommendations
For all degree programmes

E 1.(ASIIN 2.1) It is recommended to provide more opportunities and financial support
for international mobility of students and teachers.

E 2.(ASIIN 4.3) It i'ecommended to improve the student learning facilities and theswir
less internet access

E 3.(ASIIN 4.3) It is recommended t&-designthe schedulen orderto giveall students
an opportunity to attendclasses on time.

E 4.1t is recommended to communicate the @&ures of improvement resulting from
evaluations more transparently to students
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Appendix: Programme._earning Outcomes and Curricula

According to selassessment repotthe followingobjectivesand learning outcomes (intended quél
fications profile)shall be achieved by the Bachelor degree progranii@mehnology of Food Products

Aim of EP «Technologyof food products» - forming knowledge, skills and habits, as well as
vocationally important qualities, necessaryfor food products production technological pro-
cessesmanagement

Competence code \ Competence formulation

Generalcultural competenceqGCC)

GCa Possessingasicknowledgein naturatscientific,social, humanitarian,economic
disciplinesspheres securingformation of highlyeducatedpersonalitywith spa-
cious mind and principlesof thinking

GCC 2 Beawareof sociatethic values,basedon publicopinion,traditions, customs social
conventionsand be oriented to them invocationalactivity; traditions and cultures
of Kazakhstapeoples

GCC 3 Beawareof Y I | | | KepalslysyeMandlegislationbasicshavea concept of
scienceandscientificthinking, tendenciesof the & 2 O A sBdiaklg¥élopment

GCC4 Haveskills tooperatemoderntechniquesuseinformationtechnologiesn voa-
tional activity

GCC5 Beableto acquire newknowledge jndispensabldor everydayocationalactivity
and educationcontinuationat masterdegree courses.

GCC6 Beableto observebusiness ethicstandardsstrike a happymedium, match own
opinion with thecollective onepe properlyoriented indifferent social situations
and betolerantto traditions, culture of other nations of thevorld

GCC7 Beableto workin theteam, reasonablyold ownpoint of view, proposenew solu-
tions, beflexibleandmobile indifferent surroundingsgonnectedwith vocational
activity

GCC 8 Beableto applybasiclawsknowledgeof naturatscientific,social, humanitarian,
economicdisciplines irvocationalactivity

GCC9 Beableto independentlyand methodologicallyproper useof physicaleducation
and healthstrengtheningnethods

GCC 10 | Beableto orientin contemporaryinformation flows andadaptto dynamica
ly changingphenomenaandprocessesn the economics othe world

GCC 11 | Demonstratestrivingto sustainablepersonaldevelopmentand updatingvoca-
tional proficiency

GCC 12 | Demonstrateability to written and oral vocationalcommunication in one dir-
eign languages

Generalprofessionalcompetenceq GPC)

‘ GPCL

‘ Beawareof basigphysicalchemicalpropertiesof raw materials,seméfinished
productsandfinishedgoods their modificationsin technologicabrocess

10
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GPQ2 Beawareof basicrequirements toraw materials,semifinishedproductsand fin-
ished goods,methodsof their control

GPQ Beawareof the factors,influencingthe quality of semifinishedproductsand fin-
ished goods;resourcesand power-savingin technologicaprocesse®f food prod-
ucts manufacturing

GPO1 To know safetyrules, production sanitary,fire safetyand labor protection

GPG To knowbasicsf marketing,management&ndplanningthe enterprisesof small
and mediumbusiness

GP® Beableto usecorelawsof naturatscientificdisciplines irnvocationalactivity, apply
methods ofmathematicalanalysisand experimentalresearch

GPC7 Beableto applytechniquesof productionstaff and populationprotection
from potential consequencesf accidentscalamities nhaturaldisasters

GPC8 Beableto useregulatorydocumentationand Qualityassurance systenaswell
as food productssafetyon theprinciplesof ISOand HACCP.

GPC 9 Beableto fulfill first-aid safetymeasuresipon emergencgituationsat thermal
and powereguipmentand otherobjectsof enterprise sustainment

GPCLO Beableto solvestandardtasks ofvocationalactivity basedon information
and bibliographyculture applyinginformation-communicationtechnologies

ProfessionatompetenceqPC)

PC1 Tobe awareof meat, dairyindustriesand catering currentstate

PC2 To beawareof theoretical andoracticalbasics ofood productstechnob-
gies elaboration

PC3 To beawareof enterpriseseconomicdasicsmanagemenmethodsand marke-
ing researchmanagementt food industry enterprises

PC4 Be ableto developmeasureson updatingthe foodproductiontechnolog-
cal processes.

PC5 Tohaveskills inapplyingmodernmethods of foodoroductsquality and safety
researchusingadvancedsoftware, innovation and information technolbo-

PC 6 Beableto usenormativedocumentation regulationsin the productionprocess

PC7 Beableto operatedifferent typesof technologicakquipmentin compliance
with safetytechniquesrequirements tofood productionenterprises

PC8 Beableto showknowledgeof vocationalfunctions,communicateinformation, ide-
as, problemsandsolutions both tospecialistand non-specialists

PC9 Beableto applytheoreticalknowledgeto practicein production,storage
and realizationof food raw materialsand products

PC 10 Beableto fulfill technologicaktontrol over finishedporoductsquality

PC 11 Demonstrateknowledgeof labor protection rulesat food branchenter-
prises, conditionsof environmentprotection

PC 12 Beableto masteroperation ofnewtechniques, newnethodsandnewtechnologies
of food productions

PC 13 Beableto designandupdate foodproductionandtechnologicalines.

PC 14 Demonstrateknowledgein applyingadvancedechnologies to food prd-
ucts manufacturing

PC 15 Demonstrateknowledgeof devicesandrulesof technologicabnd laborao-
ry equipmentexploitation

The followingcurriculumis presented:
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MINISTRY OF EDUCATION AND SCIENCE OF THE REPUBLIC OF KAZAKHSTAN
ALMATY TECHNOLOGICAL UNIVEREI

«ANGREED» by
Chairman of the Council of Trustees
At2soeceé  R.G. Mnatsakanyan
o7 MOER 201__4/;

WORK STUDY PLAN (CURRICULU'I\&&‘;%,A
for the full-time students on speciality 5B072700 - Technology o Production

Weekly course hours
Module Name of module Hours | ECTS g o
8 |8 |22 |=&
2 | = S22 E |2
2% (552 | @
s -
&
1*' semester
HK 1101 History of Kazakhstan 135 5 30 15 23 67
K®L 1106 Kazakh (Russian) language 135 5 45 23 67
FL 1107 Foreign language 135 5 45 23 67
Mat 1203 Mathematics 135 5 15 30 23 67
Ph 1204 Physics 135 5 15 15 15 23 67
CS 1102 Computer Science 135 5 15 15 15 23 67
Total 810 30 75 | 165 | 30 | 138 | 402
2" semester
K®L 1106 Kazakh (Russian) language 135 5 45 23 67
SPS 1110 Sociology and political 180 6 30 30 30 90
science
FL 1107 Foreign language 135 5 45 23 67
Mat 1203 Mathematics 90 3 15 15 15 45
EM-1 1. Engineering and 135 5 15 30 23 67
Computer Graphics
2. Descriptive Geometry and
Drawing
LSESD 1105 Life safety, ecology and 180 6 30 30 30 90
steady development
Total 855 30 90 | 195 0 144 | 426
3" semester
BR 2109 Basics of the right 90 3 15 15 15 45
EM-2 1. Microbiology 90 3 15 15 15 45
2. Microbiological control of
food production
PK®L 2201 Professional kazakh 90 3 30 15 45
(russian) language
Chem 1205 Chemistry 180 6 30 30 30 90
FFT 2301 Fundamentals of Food 210 7 45 30 30 105
Technology

10




0 Appendix Programme Learning Outcomes and Curricula

PIRS 2111

Philosophy and introduction
to religious studies

225

8

45

30

45

105

Total

885

30

150

120

30

150

435

4"1

semester

BETIF 2108

Bases of the economic
theory

90

15

15

15

APCChem
2206

Analytical and Physical
Colloid Chemistry

180

30

30

30

90

EM-3

1. Biochemistry
2. Chemistry of nutrients

135

30

15

23

67

EM-4

1. Theoretical and Applied
Mechanics

2. Fundamentals of the
theory of machines and
mechanisms

135

30

15

23

67

EM-5

1. Merchandise and Expert
Examination of food
products

2. Merchandise of food
products

225

45

30

45

105

EP

Educational practice

90

15

75

Total

855

30

150

60

45

151

449

5“]

semester

POFL3202

Professional oriented foreign
language

90

3

30

15

45

EM-6

1. Physiology of nutrition
2. Human nutrition

135

5

30

15

23

67

EM-7

1. Processes and devices of
food manufactures

2. Fundamentals of
hydraulics and heating
engineering

135

5

30

15

67

EM-8

1. Physico-chemical and
biochemical basis of the
production of meat and fish
products

2. Physico-chemical and
biochemical basis of the
production of milk and dairy
products

3. Organization of
production and service for
catering business

135

15

30

23

67

EM-9

1. Equipment of the meat
and fish industry

2. Equipment of the dairy
industry

3. Catering equipment

180

30

30

30

90

EM-10

1. Technology of meat and
meat products
2. Technology of milk and

180

30

30

30

90

10
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milk products
3. Technology products
catering

Total

855

30

135

60

90

144

426

6!h

semester

EM-11

1. Theoretical Foundations
of food storage

2. Theoretical Foundations
of food preservation

180

30

30

30

90

EM-12

1. Automation of
technological processes
2. Electrical engineering

135

15

30

67

EM-13

1. Technology of meat and
meat products

2. Technology of milk and
milk products

3. Technology products
catering

180

15

15

30

30

90

EM-14

1. Accounting at meat and

fish industry

2. Accounting for the dairy
industry

3. Accounting for catering

135

15

30

23

67

EM-14

1. Technology of national
meat products and canned
2. Technology of national
dairy

3. Technology of national
dishes and food products

4. Technology of soft drinks

133

15

30

23

67

IP

Industrial practice

90

15

75

Total

855

90

105

60

144

456

7th

semester

EM-15

1. Economics, organization
and planning of the industry
enterprises

2. Business planning in
enterprises sector

135

30

15

23

67

EM-16

1. Basics of  industrial
construction
2. Safety precautions

3. Labor protection

90

15

15

15

45

EM-17

1. Monitoring and evaluation
of the quality of raw
materials and foodstuffs

2. Technochemical control
industry

180

30

30

30

90

EM-18

1. Quality management
system
2. Food Safety

135

30

15

23

67

10



0 Appendix Programme Learning Outcomes and Curricula

EM-19

1. Technology of fish
products

2. Technology children's
dairy products and canned
3. Technology products for
special purposes

180

30

90

EM-20

1. Designing of meat and
fish industry

2. Designing of the
enterprises of the dairy
industry

3. Designing catering

135

23

67

Total

855

30 150 | 75 60

144

426

8“\

semester

PdP

Pre-diploma practice

270

9

15

255

FQWB

Final qualifying work of
bachelor

630

21

60

570

Total

900

- 30

75

825

Total on EP:

6870

840 | 780 | 315

h240

1090

3845

Vice-rector for educational-methodical work é Rskeldiev B.A.

Head of the educational-methodical department

Head of the subdepartment

ﬂ:f* \xlf:,,}i;:;_Ahmetova N.K.

%’f/ “Taeva A.M.
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According to selassessment reporthe following objectives and learning outcomes (intended
qualifications profile)shall be achieved by the Bachelor degree progran@nep Processing Tiec

nology.

Aim of EP'Crop processingechnology”- the preparationof highlyqualified professionalswith
a competitivelevel of knowledge skills andorofessionakkills in thefield of processing and
manufacturinoof food products

Competence code | Competence formulation
Generalcultural competenceqGCC)
GCQa haveknowledgeon basicand generalsubjectsand applythe acquiredcomplex

of knowledge andntellectuallevel of developmentin avarietyof professional
and socialactivities;

GCQ to know theprofessionalocabularyandterminologyin the specialty that neces-
sary to the future specialistof lexicalminimumfor communicationn the work-
GCQa know thebasicsof ethicalandlegalrules,governingthe relationshipof human

to human, societyandthe environment,to be ableto takethem intoaccount
in the developmentof environmentaland socialprojects;

GCat know thebasicsof laborlegislationof Kazakhstan;

GCG to know thetraditionsand culture of the peoples ofKazakhstarto betolerantto
the traditionsand culture of other peoplesof the world;

GC® be ableto expressa commonunderstandingpf the innerworld, to show solidarity
and tolerancetowards other opinions of theollective;

GCT to beableto maintain thenecessaryevelof labordiscipline;

GCA be ableto readandunderstandliterature anddebateon industrialissuesanduse
this knowledgein practice;

GCO® be ableto recognizethe sociaimportanceof their future professionhavea

high motivation toperform professionahctivities;

GCAO0 | beableto adequatelyguidedin different socialsituationsandto betolerantto
the traditionsand culture of other peoplesof the world;

GCA1l | becompetentto demonstratethe skills oflogicalthinkingbased on scientific

texts studiedby specialty;
GCAz2 | beableto demonstrateacommitmentto continuouspersonaldevelopment

and improvementof professionakkills;

GCA3 | beableto competentlyanalyzethe variousdeologicaland engineeringoroblems;
GCQA4 | becompetentto independentlyuselexicaland grammaticaktructuresto ex-
press communicative abilities;

GCA5 | to becompetentas aproducer,managerconsumer ofproductsof pro-

cessingindustries.
GeneralprofessionalcompetencegGPC)

10
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GPC1 to knowmoderntools, techniquesof engineering and@omputer
graphics, mathematicaland staticdata processing andnalysis;

GPQ2 know method of measuringparameters calculationand selectionof equipment
of processindacilities;

GPQ know thebasicsof managementprganizationof planningof companies
and marketingof productsof processindndustries;

GPC} know thesystemof legislative actshe waysand meansto ensurehealthywork-
ing conditionsat the enterprisesof processingndustries;

GPG be ableto solvethe problemof effectivetechnologyin processingndustries
with usageof computersand automation;

GP® be ableto usevarious methods obrganizationand control the activity of enter-
prises of processingndustries;

GPZ to be ableto own engineering ananathematicalmethods ofprocessingnformation
to selectthe raw materialsto manufacture product®f processingndustries;

GP(3 to be ableto realizethe optimum andrationaltechnologicamodesof operation of
the equipment;

GPO® be ableto creativelytake decisionson all matters of complexassessmenbf quality
of raw materialsand finishedproduct;to certifythe qualityof raw materialsand fn-
ished products:

GPCLO | beableto demonstrate competencan the procedureof drawingup of business
plans andbusinesdasesof laborleqislation;

GPCl1 | beableto providerhythmic andeconomicoperation of theequipmentof individ-
ual sitesandthe productionas awhole;

GPCl2 | beableto demonstratethe abilityto predictmarketconditions of thefinished
product of processingndustries.

ProfessionatompetencegPC)

PC1 know theoptimal andrationaltechnologicaimodes ofoperationof the equipment;

PC2 to know theproblemsof increasingoroduct qualityand efficient of usingof
raw materials,energyandother resourcesn the enterprisesof processindn-

PC3 know therole of the maintypesof cropsandtheir featuresfor effectiveusing
of processindndustry;

PC4 know themethods oftheoreticaland experimentalresearchin the field of pro-
curement,storage,and processingf varioustypesof raw materialsinto finished
products,usingof modern methods oflesignof experiments anatomputer
eaquipment:

PC5 be ableto carryout scientificandresearchwork on innovationprocesses;

PC6 to be ableto improve andoptimizeexistingtechnologicaprocesse®n the basisof
a systematicapproachto the analysisof qualityof raw materialsandend product
requirements:

PC7 to be ableto own themodernmethodsof determiningthe qualityand characters-
tics of raw materials;to evaluatethe quality of raw materialssupplied to thepro-

PC8 be ableto usestatisticalmethods ofexperimentaldata processingor the analysis
of technologicaprocessesn the productionof varioustypesof finishedproducts;

PC9 be ableto criticallyrethink theexperiencemodify if necessaryhe profile of
their professionahctivities,recognizethe socialimportanceof their future pro-
fession, havea highmaotivation toperform professionahctivities:

PC10 be ableto carryout technologicadesignwith usingof CADwill ensurethe effective
designdevelopmentmeetingthe requirementsof longterm developmentof the
industry:;

10
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PC11 be ableto quicklymake uptechnologicaschemes omovementof crop produc-
tion; controlandregulatethe technologicamodesof processingnd storageof
crop production.

PC12 be ableto analyze technologicg@rocessedasedon usingof the databankin
the trend of developmentof theseprocesses.

10
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The followingcurriculumis presented:
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