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A About the Accreditation Process

Name of the degree programme (Official) English Labels ap- Previous ac- | Involved
(in original language) translation of the | plied for? | creditation | Technical
name (issuing Commit-
agency, va- | tees (TC)?
lidity)
6B08701 - «ArpouHKeHepua» 6B08701 - «Agroen- | ASIIN, EUR- | HAAP 08
gineering» ACE® Label 20.12.2019
—19.12.2024
7MO08702 - «ArponHKeHepUua» 7MO08702 - «Agroen- | ASIIN, EUR- | HAAP 08
gineering» ACE® Label | 20.12.2019
—-19.12.2024
8D08701 - «ArponHKeHepUua» 8D08701 - «Agroen- | ASIIN HAAP 08
gineering» 20.12.2019 -
19.12.2024
6B07201 - «TexHonorusa nuuesbix | 6B07201 - «Food ASIIN HAAP 08
NPOAYKTOB» technology» 20.12.2019
—19.12.2024
7M07201 - «TexHonorma nuwesblix | 7M07201 - «Food ASIIN HAAP 08
NPOAYKTOB» technology» 20.12.2019
—19.12.2024
8D07201 - «TexHonorua nuuwesbix | 8D07201- «Food ASIIN HAAP 08
NPOAYKTOB» technology» 20.05.2020 —
20.05.2025

Date of the contract: 30.01.2024

Submission of the final version of the self-assessment report: 10.04.2024

Date of the onsite visit: 02.10.2024

at: S. Seifullin Kazakh Agrotechnical Research University, Astana

L ASIIN Seal for degree programmes; EUR-ACE® Label: European Label for Engineering Programmes.

2 TC: Technical Committee for the following subject areas: TC 08 - Agriculture, Forestry, Food Sciences and

Landscape Architecture.




A About the Accreditation Process

Expert panel:

Prof. Dr. John, Thomas, HS Neubrandenburg; FB Agrarwirtschaft;
Prof. Dr. Kleinke, Matthias, Hochschule Rhein-Waal

Prof. Dr. Braun, Peter, Hochschule Geisenheim

Eugeniy Karabanov, Director of LLP "KSV Export"

Said Nalibayev, Student at the South Kazakhstan State University

Representatives of the ASIIN headquarter: Maria Mothes, Dr. Natalia Vega

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

grammes

Criteria used:
European Standards and Guidelines as of May 15, 2015
ASIIN General Criteria, as of December 10, 2015

Subject-Specific Criteria of Technical Committee 08 — Agriculture, Forestry, Food Sciences,
and Landscape Architecture as of March 27, 2015

ASIIN Additional Criteria for Structured Doctoral Programmes as of March 15, 2021




B Characteristics of the Degree Programmes

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

EQF3

6B08701 - «Agro- |Bachelor of Mechanization |6 Full time 8 Semester | 240ECTS 1

engineering» Agriculture of agriculture time per year /
2019

7M08702 - «Agro- | Master of Agri- Mechanization |7 Full time 4 Semester | 120 ECTS 1

engineering» cultural Sciences | of agriculture time per year /
2019

8D08701 - «Agro- | Doctor of Philos- | Mechanization |8 Full time 6 Semester | 180 ECTS 1

engineering» ophy (PhD) of agriculture time per year /
2019

6B07201 - «Food | Bachelor of Engi- | Technology of |6 Full time 8 Semester | 240ECTS 1

technology» neering and food production time per year /
Technology 2019

7M07201 - «Food | Master of Engi- | Technology of |7 Full time 4 Semester | 120 ECTS 1

technology» neering and food production time per year /
Technology 2019

8D07201 - «Food | Doctor of Philos- | Technology of |8 Full time 6 Semester | 180 ECTS 2

technology»

ophy (PhD)

food production

time per year /
2020

Saken Seifullin Kazakh Agro Technical Research University (KATRU), located in Astana, the

capital of Kazakhstan, is the largest agricultural university in central and northern Kazakh-

stan. The university was founded in 1957 as the Akmola Agricultural Institute. A few days

after its foundation, the USSR Ministry of Agriculture decided to establish the Faculties of

Agronomy, Agricultural Mechanisation and Land Management. At present, the university

3 EQF = The European Qualifications Framework for lifelong learning




B Characteristics of the Degree Programmes

has nine faculties, 38 departments and one military department, as well as three research
institutes. There are 134 study programmes: 48 bachelor's, 53 master's and 33 doctoral
programmes. There are 10,851 students enrolled and about 820 professors and lecturers.

According to the results of the rating of world universities carried out by the agency QS
World University Rankings® 2014/15, S. Seifullin KATRU entered the top of more than 701
best universities; it is a full member of the Great Charter of Universities, which creates a
basis for the formation of the Single European Educational Space.

The Faculty of Technology began its history in October 1957 as the Faculty of Agricultural
Mechanisation. At present it has 6 departments, of which the Department of Agricultural
Engineering and Technology offers bachelor's, master's and PhD programmes in Agricul-
tural Engineering and the Department of Food Technology and Processing Products offers
bachelor's, master's and PhD Programmes in Food Technology.

For the Bachelor’s Degree Programme in Agroengineering, the institution has presented

the following profile in the self-assessment report:

“The main purpose of mastering the EP6B08701- "Agroengineering" is to train highly qual-
ified, competitive, professionally educated personnel in the field of modern technologies,
capable of using engineering methods to solve engineering (mechanical) problems, opera-
tion of machines, aggregates, equipment, design and assembly of machines and mecha-
nisms, as well as in the system of integrated mechanization of agricultural production”.

For the Master’s Degree Programme in Agroengineering, the institution has presented the

following profile in the self-assessment report:

“The main goal of 7M08702 - Agroengineering is to prepare masters of science with rele-
vant professional skills and competencies that contribute to solving theoretical and practi-
cal aspects of the impact of engineering systems (innovative and digital technology, agro-
industrial complex technologies) to obtain potential agricultural productivity, and systemic
problems facing agriculture”.

For the PhD Programme in Agroengineering, the institution has presented the following

profile in the self-assessment report:

“The main goal of 8D08701 - Agroengineering is to train highly qualified, competitive PhD
doctors with scientific research methods, with relevant professional skills and competen-
cies in scientific and scientific-pedagogical activities in conditions of rapid updating and
growth of information flows in the field of agriculture”.



B Characteristics of the Degree Programmes

For the Bachelor’s Degree Programme in Food Technology, the institution has presented

the following profile in the self-assessment report:

“The main purpose of mastering the EP 6B07201-"Food technology" is to provide high-
quality training of innovation-oriented, competitive specialists with theoretical, practical
and managerial skills in the field of food and processing technology in accordance with
modern labor market requirements”.

For the Master’s Degree Programme in Food Technology, the institution has presented

the following profile in the self-assessment report:

“The main goal of mastering the EP 7M07201 - “Food technology” is to train competitive
specialists in the scientific and pedagogical field with theoretical, managerial skills and
modern methods of conducting scientific research in the field of food and processing in-
dustries”.

For the PhD Programme in Food Technology, the institution has presented the following

profile in the self-assessment report:

“The main goal of mastering the EP 8D07201 - “Food technology” is the fundamental train-
ing of highly qualified scientific and pedagogical personnel with theoretical and practical
skills in the development of food production technologies, capable of conducting scientific
research independently, generating new ideas in research activities and introducing mod-

ern technologies in food enterprises industry”.



C Expert Report for the ASIIN Seal*

1. The Degree Programme: Concept, Content & Implemen-
tation

Criterion 1.1 Objectives and Learning Outcomes of a Degree Programme (Intended Qual-
ifications Profile)

Evidence:
e Self-Assessment Report (SAR)

e Learning Objectives-Module Matrices
e Module Handbooks

e University website: https://kazatu.edu.kz/en/facultet/tehniceskij-fakultet

e Discussion during the audit

Preliminary assessment and analysis of the experts:

The experts refer to the respective ASIIN Subject-Specific Criteria (SSC) of the Technical
Committee 8 (Agriculture, Forestry, Food Sciences and Landscape Architecture), the learn-
ing-module-matrices, and the module handbook for each degree programme as a basis for
judging whether the intended learning outcomes of the degree programmes under review
correspond with the competences as outlined by the SSC.

The Learning Outcomes for each programme are described in the SAR (see below Appendix)
as well as in the Diploma Supplement and for each module in the module handbooks.

According to the university website, graduates of the Bachelor’s Degree Programme

Agroengineering are expected to acquire the following key competences:

“be able to carry out maintenance and repair of machinery and equipment using
the latest diagnostic methods and tools, technical and technological modernization
of agricultural production;

- be able to control the production and processing of agricultural products and assess
the conditions and consequences of organizational and managerial decisions;

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

- be able to organize work in the complex mechanization of crop and livestock enter-
prises and the use of new energy and resource-saving technologies;

- assess the economic and social conditions of entrepreneurial activity and develop
business plans for the creation and development of new organizations in the areas
of activity;

- be able to design an organizational structure, to carry out the distribution of powers
and responsibilities based on their delegation;

- participate in the development of the human resource management strategy of or-
ganizations, plan and implement activities aimed at its implementation and form
their own judgments on the development of modern technologies;

- be able to use the laws and methods of mathematics, natural sciences, humanities
and economics in solving standard and non-standard professional tasks and possess
various methods of conducting scientific research and developing academic writing
in the field of agricultural mechanization;

- be able to analyze and calculate in the development of design and estimate docu-
mentation for the construction of agrotechnical service enterprises, in scientific re-
search and design developments of working bodies and machine components,
drawing up technological maps for the production, storage and processing of agri-
cultural products.”

They are qualified to work as engineers, mechanics, managers, designers, leading special-
ists in various agricultural formations (e.g. firms, enterprises, farms), design and engineer-
ing organizations, machine-technological stations (MTS), social and entrepreneurial com-
plexes (SEC), processing and supplying enterprises and factories, organizations of technical
service of agricultural machinery, fleets, district, regional and republic agricultural manage-
ment bodies (civil service).

The following competencies of graduates of the Master’s Degree Programme in Agroengi-

neering are mentioned on the university's website:

“To consider rationalization proposals for improving the technologies of storage
and processing of agricultural products and to give conclusions on the expediency
of their use.

- The ability to carry out engineering calculations for the design of systems and facil-
ities and the willingness to apply engineering knowledge about modern research
methods.

- The ability to project activities based on a systematic approach.

- The ability to build and use models to describe and predict various phenomena, to
carry out their qualitative and quantitative analysis.”



C Expert Report for the ASIIN Seal

Areas of employment for graduates of the Masters in Agricultural Engineering include:

“technical and technological modernization of agricultural production;

- efficient use and maintenance of agricultural machinery, machinery and equip-
ment, means of electrification and automation of technological processes in the
production, storage and processing of crop and livestock products;

- scientific research, scientific production, design organizations, nature protection
bodies, practical enterprises and design organizations and machine testing stations;

- management activities in agricultural organizations of various forms”.

Graduates of the PhD Programme in Agricultural Engineering are qualified to carry out

managerial activities in agricultural organisations, in machine technology stations (MTS), in
social and entrepreneurial complexes (SEC), in processing and energy supply enterprises,
factories, plants, in design and engineering organisations, in local and republican agricul-
tural management bodies, as well as in the field of scientific research in universities and
research institutes.

According to the University's website, graduates of the Bachelor’s Degree Programme in

Food Technology will be qualified to hold professional positions in the food industry (dairy,

meat, oil and fat, macaroni, confectionery, wine-making and brewing industry, etc.), R&D
organisations, enterprises of various forms and types of ownership.

The Master’s Degree Programme in Food Technology prepares graduates to work in the

following areas:

- “management, organization and control of technological processes in the food and
processing industry;

- improvement of technological operations and participation in the development of
resource-saving technological processes in the development of new types of prod-
ucts; analysis of technical equipment and production activities of enterprises, taking
into account the requirements of ecology, labour protection;

- management of labour collectives, adoption of managerial decisions; analysis of
technical and economic indicators of enterprises and marketing activities;

- development and design of technological schemes for food and processing indus-
tries and reconstruction of existing enterprises;

- study and analysis of scientific and technical information, domestic and foreign ex-
perience in the food industry; experimental studies to improve the quality of raw
materials, finished products of the relevant branches of food products;

- activities in the field of education”.

10



C Expert Report for the ASIIN Seal

Graduates of the PhD Programme in Food Technology will be able to continue their scien-

tific activities or to teach in higher vocational schools with a technological profile. They will
also be qualified for organising and leading research teams in research institutes, research
and production centres, higher education institutions, as well as for management activities
in structural divisions of ministries and departments, financial and professional and com-
prehensive analysis of problems in the food industry.

As stated by the university in the SAR, all the study programmes under review were devel-
oped taking into account the opinions and suggestions of various stakeholders (teachers,
employers, students). In addition, the profile and specialisation of the training, the profes-
sional and additional competences of the graduates, the list of optional subjects, the sub-
jects of the university component and the individual subjects relevant to production were
reviewed at a departmental meeting. An internal review was carried out in the Faculty’s
Academic Council with the participation of the Employers’ Association and student repre-
sentatives and approved by the University’s Academic Council. Representatives of the Em-
ployers’ Association also presented reviews of the study programmes.

During the discussions, the experts ask about the contact with industry and whether there
is a link with employer companies for a partial assessment of the quality of graduate train-
ing. The programme coordinators explain that KATRU has a Centre for Professional Practice
and Employment which monitors the employment of graduates at regular intervals of 3
months after graduation, 6 months and 1 year. These studies can be used to develop direc-
tions for further development of cooperation with employers and employment prospects
for graduates. Studies on the employment of graduates at the state level are monitored by
"NCE Atameken" in the field of agricultural engineering. The aim of this study is to deter-
mine the specialisations in demand and the quality of education of graduates. It also looks
at the employment prospects of graduates and the percentage of graduates who find work
in their field of specialisation.

According to the programme coordinators, who presented some statistics during the meet-
ing, in the field of food technology, out of 189 graduates, 60.1% find a job in the field. As
regards Agro Engineering, 49.3% of the 53 graduates go on to work.

Regarding the bachelor’s graduates of both programmes, the experts note that the number
of MSc students is low compared to the number of bachelor’s students (apart from the
Corona gap), and consequently the number of PhD students is even lower. University offi-
cials explain that people choose different directions, depending on their individual situa-
tion. However, they plan to improve the attractiveness of the master’s and PhD pro-
grammes in cooperation with stakeholders from other universities. For example, double

11



C Expert Report for the ASIIN Seal

degrees would make the programme more attractive. The programme coordinators con-
firm that some students do not continue with the master’s programme because of military
service or other individual commitments. They also point out that the MSc in Agricultural
Engineering is more focused on preparation for teaching. This means that most of the stu-
dents who graduate with a master’s degree are hired by the faculty. Very few go to Kazakh
industry. Some of them, after some time of teaching, continue with doctoral studies and
even after that, some of them might eventually be working in industry.

After reviewing the learning outcomes and discussing them with the various stakeholders,
the experts conclude that the descriptions of the learning outcomes of the respective pro-
grammes are not identical in all documents provided (e.g. programme descriptions, docu-
ments published on the website, Diploma Supplement). The learning outcomes need to be
reviewed and standardised in all documents and made available to all stakeholders, e.g. on
the website.

Criterion 1.2 Name of the Degree Programme

Evidence:
e Self-Assessment Report (SAR)

e University website: https://kazatu.edu.kz/en/facultet/tehniceskij-fakultet

e Discussion during the audit

Preliminary assessment and analysis of the peers:

According to the SAR, the names of the programmes under review are consistent with the
National Qualifications Framework of the Republic of Kazakhstan. It classifies them by the
level and specialization of skills in accordance with the type of work performed and in ac-
cordance with the International Standard Classification of Classes 2008 (IMSK-08) - Inter-
national Standard Classification of Occupations 2008 (ISCO-08).

The experts consider that the names of the programmes correspond to the intended pro-
gramme and learning outcomes, as well as to the main language of the course. The experts
agree that the teaching and learning content and the competence profile are consistent
with the proposed title of the programme.

12
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Criterion 1.3 Curriculum

Evidence:
e Self-Assessment Report (SAR)

e Module Handbooks
e Learning Objectives-Module Matrices

e University website: https://kazatu.edu.kz/en/facultet/tehniceskij-fakultet

Preliminary assessment and analysis of the experts:
Content and structure of the programmes

KATRU states in its SAR that the content of the degree programmes under review was de-
signed in accordance with the State Mandatory standard of Higher Education approved by
Order of the Minister of Education and Science of the Republic of Kazakhstan No. 604 on
October 31, 2018 (Amended by Order of the Minister of Science and Higher Education of
the Republic of Kazakhstan dated July 20, 2022 No. 2.).

The Bachelor’s Degree Programme in Agricultural Engineering (6B08701) is a four-year
programme, upon completion of which graduates are awarded the degree of “Bachelor of
Agriculture”. Based on basic scientific and technical modules, specialised knowledge is in-
troduced and deepened in the higher semesters. The focus of the programme is on engi-
neering and machine design.

The Bachelor of Food Technology (6B07201) also lasts 4 semesters and leads to the degree
of “Bachelor of Engineering and Technology”. To obtain these degrees, students must fulfil
all the requirements and complete 240 ECTS. The curriculum of the Bachelor of Food Tech-
nology covers all the essential components of food technology. Physical, chemical, micro-
biological and engineering principles as well as quality control and assurance methods are
included in the various technological modules (e.g. meat technology, oil production, bakery
production, etc.), unless they are designed as separate modules. Various practical courses
are also organised.

As part of its Self-Assessment Report, the university presents the structure of both Bachelor
programmes. They feature three cycles in accordance with the State Compulsory Educa-
tional Standards:

1- Cycle of general education disciplines: It comprises 56 ECTS (23.3%) and aim at de-
veloping a general intellectual level. This cycle includes modules of the compulsory
component such as Modern history of Kazakhstan, Philosophy, Foreign and Kazakh
(Russian) language, Information and Communication Technologies (in English); of
the university component and/or elective component in the specific field.

13
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2- Cycle of basic disciplines: It covers 120 ECTS (50%) and includes courses of the uni-
versity component and/or the elective component. For instance, the university
component of both bachelors include the basic courses Mathematics, Chemistry
and Physics as well as basics in the specific area (e.g. for Ba Agroengineering: Fun-
damentals of agronomy, Agricultural machines, Materials in engineering design; for
Ba Food Technology: Microbiology, Chemistry and biochemistry of food; Standard-
ization, metrology and certification of food branch).

3- Cycle of profile or major disciplines: It comprises, on the one side, 56 ECTS (23.3%)
including modules of the university component and/or the elective component. For
the Bachelor Degree Programme in Agroengineering, modules are included such as
Tractors and cars, Agrotechnological machines, Agricultural machines, Fuel, lubri-
cants and technical fluids. The Bachelor of Food technology comprises, for example,
Management; Economics and entrepreneurship; Industrial practice and Pregradua-
tion practice, Technology of milk and dairy products / Technology of bread and
pasta. On the other side, a final certification of 8 ECTS (3.4%) including Design and
defence of the thesis (project)

The Bachelor’s Degree Programme in Agroengineering includes different types of practice
courses. The second semester includes the “Educational practice” and from the 4t until 7th
semester the professional practices at sites of production. The internships are an integral
part of bachelor’s degree preparation. They are aimed at consolidating theoretical
knowledge gained during the studies, acquiring practical skills and competencies, as well
as mastering best practices.

There is a compulsory scientific internship of master’s and doctoral students. For master’s
students, the internship is carried out during not less than 14 calendar days in research
institutes or organizations in the areas of research. The doctoral students’ internship re-
quires not less than 1 month and is supervised by a foreign scientific adviser.

According to the SAR, the students of the 1st, 2nd and 4th courses carry out production
practice in the experimental production workshops located in KATRU. The internship
schedule is set at a convenient time for the department. This helps to improve the quality
of the students' work experience and to make efficient use of their time. In addition, 2-3-4
year students are required to complete internships in large manufacturing companies. This
helps to further absorb the experience of large manufacturing enterprises and consolidate
the production experience of students.

The Bachelor’s Degree Programme in Food Technology also includes the “Educational
practice” and in the 4th and 6-8™ semester the professional practices at sites of production
which take place at the university as well as the sites of production.

14
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The Master’s Degree Programmes in Agricultural and Food Engineering comprise four se-
mesters and a total of 120 ECTS. The degrees awarded are “Master of Agricultural Sciences”
and “Master of Engineering and Technology”. They consist of theoretical training and prac-
tical training in the form of scientific or professional internships and research work, includ-
ing the completion of a master’s thesis or experimental research work. The modules in-
clude the university component and the optional component, which are determined taking
into account the expectations of employers as well as the needs and interests of the stu-
dents. The master’s programmes under review consist of a cycle of basic disciplines of 35
ECTS (29.2%), a cycle of profile disciplines of 53 ECTS (44.2%), a graduate research work of
24 ECTS (20%) and the “final certification” (“design and defence of master’s dissertations”)

of 8 ECTS (6.6%).

In addition, a pedagogical practice and a research practice are included. The pedagogical
practice aims to develop practical skills in teaching and learning methods. The master’s
research practice is designed to familiarise students with the latest theoretical, methodo-
logical and technological achievements of domestic and foreign science, modern methods
of scientific research, processing and interpretation of experimental data.

The PhD programmes in Agroengineering and Food technology consist of six semesters
and also include modules of the university component and of the elective component. As
stated in the SAR, the modules are interdisciplinary and multidisciplinary providing training
at the junction of a number of fields of knowledge. These doctoral programmes include
pedagogical and research practice and consist of three cycles of disciplines: a cycle of basic
disciplines of 25 ECTS (13.9%) and a cycle of profile disciplines of 20 ECTS (11.1%), research
work of 123 ECTS (68.4%) and final certification of 12 ECTS (6.6%) as well as scientific pub-
lications, writing and defending a doctoral dissertation.

The experts discuss with the course coordinators whether and in which courses important
subjects will be covered in the curricula of the undergraduate courses. On the one hand,
important subjects such as sensor technology, sensor communication protocols or GPS do
not appear in the module descriptions of the Agroengineering programme. On the other,
it is obvious to the experts that these subjects are nonetheless part of the teaching under
good conditions and students seem well-trained in these subjects. The experts consider
this a great strength of the study programme which should also be reflected in the curric-

ulum.

15
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The programme coordinators explain that students are first well trained in basic subjects
such as mathematics and physics. Then, from the second year onwards, specific courses
are offered, such as technical mechanics, machine optimisation and machine design tech-
nology. On the other hand, the experts wonder whether some fundamentals of food tech-
nology are taught (e.g. food process engineering (mechanical, thermal), heat transfer, tex-
ture and rheology of food, organoleptic testing/evaluation of food, dietetics). In this con-
text, those responsible for the Bachelor’s Degree Programme in Food Technology make it
clear that, from the second year onwards, there are basic and professional courses which
include basic topics such as the module "Theoretical foundations of food technologies”, the
six courses on "Food technology", the module "Processes and devices of food 1 and 2".
Regarding Food Technology, the experts are satisfied with that. The modules are broadly
designed for later use in practice, and it is not possible to cover all areas of food production,
such as brewing, distilling, fish processing, etc.

In addition, the experts note that the topics of sustainability, climate and environmental
protection seem to play an important role on the websites of the study programmes but
are not clearly reflected in the curricula of the study programmes under review. The pro-
gramme representatives explain that a questionnaire is sent to employers twice a year and
that they analyse and make proposals for development of the curriculum on the basis of
this. They are working on further updating the curricula and harmonising them with the
needs of industry in Kazakhstan.

The students interviewed are very satisfied with the programmes under review and believe
that the programmes prepare them for good career opportunities. Bachelors particularly
appreciate a strong orientation in terms of practical skills and application and emphasise
the internships, where they have the opportunity to apply the theoretical knowledge they
have acquired. They are aware that the first year includes compulsory courses on history,
culture and languages (Kazakh and Russian). The majority of them find these courses useful
and interesting. Nevertheless, some students are of the opinion that the content of the
bachelor's and master's programmes is very traditional and that it would be good to mod-
ernise the subjects of the programme. They also feel that the university provides good sup-
port for the development of their English language skills, although some would like more
courses taught only in English. Regarding English language courses, the programme coor-
dinators explain that there are free additional courses offered by the university and held
on Saturdays as well as English clubs for students to actively practice language skills. After
the first year, English exams are held. Upon passing, students are allowed to take subject
courses in English. However, in the discussion, students remark that the level is still not
sufficient. They explain that most students come from villages and suburban areas. There-
fore, the level of English language competencies is very low.

16
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Furthermore, industry representatives note that the theoretical and basic knowledge of
the interns in their companies is sufficient, and students learn quickly. However, practical
skills are sometimes lacking. During the internship, they monitor the students and prepare
a report on their activities and skills. In this way they can see their improvement. The topics
for the final projects can also be recommended by the company and carried out together
with a supervisor from the industry. Some research institutes offer the possibility to work
in their laboratories and during the thesis students are given tasks related to the project
topic. Some of the students get a job after their studies in the companies where they do
the internship. They want to employ graduates from this university.

Concerning the technological standard, some bachelor graduates are not able to work with
modern equipment, as some industry representatives note. In comparison, they point out
that master’s graduates are better prepared and qualified. Therefore, in view of the rapid
development of technology, they consider it desirable that the content of the bachelor's
degree should be more up to date.

In summary, the auditors are satisfied with the curricula of all the programmes. They see
that the programmes are well structured to enable students to effectively achieve the
learning outcomes set for the programmes as a whole. Learning outcomes are also defined
for each module. The electives offered in both programmes provide opportunities for indi-
vidual focus and study. They also appreciate that the curriculum is regularly reviewed and
that changes are documented.

The experts are of the opinion that the curriculum of the Bachelor's Degree Programme in
Agricultural Engineering meets the necessary requirements. The proportion of practical
teaching components such as internships and exercises is planned and impressively imple-
mented. The need to include a number of centrally prescribed modules in the curriculum
is not taken into account in this assessment. However, after reviewing the curriculum and
taking into account the feedback from students and industry during the visit, the experts
agree that the curriculum of the Bachelor’s Degree Programmes in Agricultural Engineer-
ing and Food Technology should be updated in terms of content and aligned with the state
of the art in the respective field. For example, a course on Food Safety could be added to
the Bachelor’s programme in Food Technology. Furthermore, the very good training facili-
ties and the contents in the curriculum should be better reflected in the module descrip-
tions and other related documents. The curriculum overview for each programme needs
to be revised to show clearly the structure (compulsory and elective courses) and the cor-
rect workload. The learning outcomes for each module should also be reformulated in a
concrete and clear way.
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Periodic Review of the Curriculum

According to the SAR, each department design a plan for development which is monitored
once a year by the department and the faculty. A report on the implementation, effective-
ness and efficiency of this plan is prepared by the head of the study programme and re-
viewed by the Academic Council of the University. For the successful implementation of
the study programmes under review, the department has a plan for the development of
educational programmes from 2019 to 2025, approved by the Dean of the Faculty of Tech-
nology.

During the visit, the programme representatives also explain that they analyse and review
the curriculum on a regular basis, based on the feedback they receive from employers. In-
dustry representatives affirm that they feel involved in curriculum development through
providing reviews to universities and participating in online meetings to discuss curriculum
development.

Student mobility

As stated in the SAR, academic mobility is regulated by the following university regulations
ROEAMSID 05.5005-2020 "Regulations on the Organisation of External Academic Mobility
of Students at S. Seifullin Kazakh Agrotechnical Research University" and ROIAMSID
02.2042-2020 "Regulations on the Organisation of Internal Academic Mobility of Students
at S. Seifullin Kazakh Agrotechnical Research University". According to these, bachelor and
master students have the opportunity to study certain disciplines in other educational or-
ganisations in the Republic of Kazakhstan with which there is a bilateral agreement be-
tween the universities. In addition, all students at all three levels of study can realise indi-
vidual mobility opportunities.

The university management emphasises during the visit that they have a number of agree-
ments with international universities, in particular in China, Russia, France, Germany and
the United States. They are planning to increase the mobility and with the new develop-
ment strategy 2025-2029, the students are supposed to go abroad at least once. Its aim is
employability within the country, but students' international experience is also very im-
portant for improving English language skills and for graduates' careers and competitive-
ness in the global market. University representatives also point out that there are special
programmes and grants from the Ministry of Education for international students, who are
selected by competition. The best Bachelor students have the opportunity to go abroad.

In addition, KATRU has a cooperation agreement with Northwestern University of Agricul-
ture and Forestry in China. According to the Memorandum of Cooperation No. 477 dated
25 March 2022, the purpose of this cooperation is in the field of research and educational
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activities as well as exchange of teachers and students, e.g. academic exchange of teachers,
researchers, Ph.D. students as well as undergraduate students for visiting courses, long and
short-term internships etc.

As part of academic mobility, students of the bachelor’s programmes under review leave
annually for semester training and practical training. KATRU also accepts students and
teachers for mutual exchange training. In its SAR, the university explains that from 2019 to
2022, it has adopted a trimester structure. This has made academic mobility difficult due
to the mismatch of study periods with other universities. However, the university has re-
turned to a semester-based structure from the 2022-2023 academic year. They present
following data regarding academic mobility:

16

14

12

10

External mobility Internal mobility External mobility  Internal mobility Food
Agroengineering, Agroengineering, Food technology, technology,
students students students students

B Academic year 2021-2022 ® Academic year 2022-2023 = Academic year 2023-2024

Regarding the recognition of studies at other institutions, if a student studies at the host
university a discipline which is not included in the WTP (working training programmes) of
NC JSC"S. Seifullin KATRU", according to the SAR, the discipline is counted as a completed
course, entered into a transcript by the host university, then in the system “Platonus” on
the basis of an extract from the minutes of the departmental meeting (transfer of com-
pleted disciplines). If the names are different but the content of the discipline is similar, a

transfer of credits is made.

During the audit, students confirm the wide range of offers for academic mobility. They
feel supported by the university, which provides information on the mobility programmes
on offer. They mention the agreements with LOGOS and DEULA-Nienburg, which provide

19



C Expert Report for the ASIIN Seal

opportunities for students to spend a few months (4.5 months) on an internship in Ger-
many. The aim of this programme is to improve students' theoretical knowledge and to
provide practical work experience. In addition, through the development of entrepreneur-
ial and management skills, the establishment of international business relations in the ag-
ricultural sector is also essential. As part of the internship, students are provided with ac-
commodation and a grant of 300 euros. For doctoral students, there is a government pro-
gramme to go abroad. However, some students would like to see more exchange pro-
grammes that offer a semester abroad, including scholarships or financial support. Moreo-
ver, the experts observed that most students, even PhD students, are not able to speak
English. Despite the availability of English courses and interest, they still need more confi-
dence and practice in speaking English.

The experts conclude that the internationalisation strategy should be strengthened in all
programmes under review by improving students' English language skills, providing more
support for international student mobility and increasing exchanges with foreign institu-
tions and teachers. The conditions and opportunities for going abroad, for example for a
semester, should be improved.

Criterion 1.4 Admission Requirements

Evidence:
e Self-Assessment Report (SAR)

e Module Handbooks

e Admission rules for studies in NCISC " S. Seifullin Kazakh Agrotechnical Research
University

e University website: https://kazatu.edu.kz/en/facultet/tehniceskij-fakultet

e Ministry’s regulations: https://adilet.zan.kz/eng/docs/V1800017650

e Discussions during the audit

Preliminary assessment and analysis of the experts:

The admission at KATRU is regulated by the “Admission rules for studies in NCJSC" S. Sei-
fullin Kazakh Agrotechnical Research University” for educational programmes of higher and
postgraduate education. An admission committee is responsible for organizing the selec-
tion of applicants. It receives applications and enrol students who have passed the compe-
tition. According to this, admission of persons entering KATRU is carried out through the
placement of an educational grant for higher education at the expense of the republican
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budget or local budget, as well as payment for tuition at the expense of the student’s own
funds or other sources.

According to the Order of the Minister of Education and Science of the Republic of Kazakh-
stan of October 31, 2018 Ne 600, applicants for bachelor’s degree programmes have to
take the “Unified National Test” (UNT) as a nationwide university entrance examination.
Participants receive a certificate including a test score with which they apply at their de-
sired university. Based on the received applicants’” UNT results, bachelor candidates may
participate in the selection process for the granting of a university scholarship provided
from the state budget and (or) enrol in paid education based on the result of the Unified
National Testing (UNT). Persons who have not achieved the threshold score established are
enrolled in KATRU in full-time education on a fee-paying basis. Upon completion of the first
academic period of study at KATRU, these persons take the UNT within the established time
frame in accordance with the rules from the Ministry of Education. In addition, admission
of foreign citizens to study at KATRU on a fee-paying basis is carried out based on the results
of an interview conducted by the University’s Admissions Committee.

In accordance with the university's admission regulations, applicants for master’s degree
programmes take a CT test which is carried out by the National Testing Center of the Min-
istry of Health and Military Education. It includes a foreign language test (optionally English,
German, and French), a test on the degree programme profile and optionally a test to de-
termine suitability for training in Kazakh or Russian. Persons who have international certif-
icates confirming proficiency in a foreign language must provide this by inscription. CT is
carried out by the National Testing Center of the Ministry of Health and Military Education
of the Republic of Kazakhstan at CT testing points determined by the Ministry of Health and
Military Education of the Republic of Kazakhstan. Candidates who have scored the highest
points in comprehensive testing and/or the sum of entrance exams, taking into account the
threshold score, are admitted to training under an educational order on a competitive basis
(for scientific and pedagogical master's degree — not less than 75 points; for a specialised
master's degree — at least 30 points; having a master's degree; work experience in the spe-
cialty for at least 9 months). Persons who have scored the highest points in the entrance
exam — at least 75 points — are admitted to study under the state educational order on a
competitive basis.

For admission to doctoral studies, applicants to doctoral studies are required to provide
international certificates confirming proficiency in English in accordance with the Common
European Framework of Reference for Foreign Languages (standards). The authenticity of
the presented certificates is verified by the KATRU Admissions Committee. There is an en-
trance examination for doctoral studies which is conducted in computer format. The final
assessment is a set of points obtained by summing up the results of the essay assessment,
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answers to examination questions on the profile of the educational programme group and
an interview. Applicants who have completed a specialised master’s degree with a study
period of 1 or 1.5 years, need to undergo training in the pedagogical cycle and master the
missing credits on a paid basis before starting doctoral studies, having received a certificate
of completion of the pedagogical cycle of the established form.

During the discussion on site, the university representatives explain that the majority of
students receive a scholarship for their studies. Even those who pay for their own studies
receive funding from other sources. The experts also ask about the rules for application
and admission of disabled people. The university representatives explain that people with
special needs and disabilities submit documents confirming that they are entitled to pref-
erential treatment and a quota. The university then pays attention to the needs of these
students (e.g. blind students) and university funds are allocated to support them. For ex-
ample, special tactile desks are available on campus. The University emphasises in its SAR
that there is sufficient demand among applicants for these programmes and a certain
quota is formed to form groups for training at three levels.

The Admission Rules for all programmes under review are published on the University's
website and provide potential students with detailed information on the requirements and
steps necessary to apply for admission to the programmes. As they are based on official
regulations, the assessors consider them to be binding and transparent. They confirm that
the entry requirements support students in achieving the intended learning outcomes.

Criterion 1.5 Workload and Credits

Evidence:

o Self-Assessment Report (SAR)
e Module Handbooks

e University website: https://kazatu.edu.kz/en/facultet/tehniceskij-fakultet

e Discussions during the audit

Preliminary assessment and analysis of the experts:

KATRU uses a credit system for assessing the workload of students which is applied to all
mandatory components of the degree course, including internships. Credits are awarded
for every module based on the respective workload. As stated in the SAR, the workload
includes contact hours and time for independent work and is calculated taking into account
transfers to the ECTS scale. The complexity of each discipline and each type of educational
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work is indicated in the syllabuses and module descriptions. The annual workload of stu-
dents is reflected in the individual curricula. The transcripts of records also contain com-
plete information about the disciplines they have completed and the number of academic
ECTS they have mastered.

According to the “Rules of the organization of the educational process on credit technology
of education in organizations of higher and (or) postgraduate education” (Order No. 152 of
the Minister of Education and Science of the Republic of Kazakhstan dated April 20, 2011),
one academic credit is equal to 30 academic hours for all its types. One academic hour for
all types of academic work is equal to 50 minutes and for training sessions, practices and
final certification is at least 40 minutes. The students’ workload is calculated by determin-
ing contact and independent work which is divided into two parts: into independent work,
which is performed under the guidance of a teacher, and into that part, which is performed
completely independently. For instance, a module of 5 credits comprises 45 hours class-
room (15 hours of lectures, 15 hours of practical classes and 15 hours of laboratory and
practical classes), 20 hours of independent work of a student with a teacher (contact time)
and 85 hours of independent work of a student. Therefore, one Kazakh academic credit
point (30 academic hours) corresponds to 1 ECTS credit (25-30 academic hours).

The bachelor’s degree has 240 ECTS, the Master 120 ECTS and the PhD 80 ECTS. In accord-
ance with the State Compulsory Educational Standards, there is a ratio of the volume of
discipline cycles maintained in the curricula, which consists of three cycles of disciplines: a
cycle of general education disciplines of 56 ECTS (23.3%) aimed at developing a general
intellectual level, a cycle of basic disciplines of 120 ECTS (50%) and a cycle of profile disci-
plines of 56 ECTS (23.3%) and final certification of 8 ECTS (3.4%).

During the discussions on-site, the experts inquire about the calculation of the workload
and the corresponding hours. The university clarifies that, according to governmental rules,
there should not be more than six hours of classes per day. The university also explains that
30% of the workload is based on contact hours, such as lectures, practical courses, etc. 70%
is based on self-study time at home, in the library, or through counselling time with the
staff. The auditors conclude that the workload of all programmes under review needs to
be verified. To do so, a monitoring method of the students’ workload should be imple-
mented. In addition, and according to the experts’ discussion, the structured gathering of
student feedback on the course workload should be ensured, e.g., through an integration
of appropriate questions in the summative course evaluation surveys.
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Criterion 1.6 Didactic and Teaching Methodology

Evidence:
e Self-Assessment Report (SAR)

e Module Handbooks

e University website: https://kazatu.edu.kz/en/facultet/tehniceskij-fakultet

e Discussions during the audit

Preliminary assessment and analysis of the experts:

The SAR indicates that KATRU utilises a combination of conventional and innovative, inter-
active pedagogical approaches, encompassing techniques such as the case method, game
methodology, design thinking, simulation training, role-playing, business simulations, role-
playing games, situational exercises, document analysis and the incorporation of multime-
dia, presentations and videos. Additionally, the university's dedicated video recording stu-
dio facilitates the production of video lectures by faculty members.

The degree programmes under review encompass a significant proportion of practical
courses and open experimental production workshops. In these experimental production
workshops, which align with the requirements of the dual training system, students can
integrate theoretical knowledge with practical experience in production, both in produc-
tion conditions and with the assistance of the university's educational resources.

During the discussion, the teachers emphasise the extensive use of online teaching and
video resources, which students can employ to enhance their learning and exam prepara-
tion. Furthermore, the programmes under review incorporate diverse opportunities for
practical and laboratory work, which give students the opportunity to engage in collabora-
tive learning and develop practical competencies. Furthermore, the programme coordina-
tors highlight the science student competition and Olympiads, which provide an oppor-
tunity for students to present their projects. For instance, in the Republican subject Olym-
piad among universities of the Republic of Kazakhstan in 2021, 2022, and 2023 (Kazakh
National Agrarian Research University and Almaty Technological University), students from
the Bachelor’s Degree Programme in Agroengineering and Food Technology achieved the
highest rankings.

The experts commend the diversity of teaching methods and the extensive range of prac-
tical courses in the study programmes under review. They are of the opinion that these
ensure the achievement of the course objectives and the overall intended learning out-

comes.
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Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion 1:

In its statement, the university undertakes to carry out a comprehensive review and update
of all documents, including descriptions of learning outcomes for relevant programmes,
taking into account professional and social competences, website information and Diploma
Supplements, in order to identify and address any discrepancies. It also mentions the up-
dating of materials in the AIS Platonus database and on the university website. In order to
prevent similar inconsistencies in the future, it is planned to create a central database with
up-to-date information on the educational programme and learning outcomes, in line with
the register of educational programmes of the Ministry of Science and Higher Education,
and to implement regular checks and reviews of the documentation.

The experts appreciate the measures planned by the university to address these inconsist-
encies. However, as the university has not provided evidence that the documents and plat-
forms have already been updated, the expert group maintains its previous assessment.
They understand that the process of reviewing and updating has only just begun and is not
yet complete. They are of the opinion that the learning outcomes need to be reviewed and
standardised in all documents (e.g. Diploma Supplement, website, etc.) and that they need
to be anchored in a transparent way, published and made available to all stakeholders. The
information should be identical for all stakeholders on all relevant platforms.

Regarding the auditors’ conclusions that the syllabus of each programme under review
needs to be revised to show clearly the structure (compulsory and elective courses) and
the correct workload, the university states that the process of revising the curriculum for
undergraduate programs in Agricultural Engineering and Food Technology has been initi-
ated. As part of this revision, feedback from students and industry representatives will be
considered to ensure the relevance and practical orientation of the courses. In particular,
the programmes will update the module descriptions, rewrite the learning outcomes for
each module to make them more specific and clearer, and update other documents to bet-
ter reflect the learning opportunities and content of the curricula. In addition, a practice of
regular review and updating of the curriculum and its components will be ensured. The
university also states that the module handbooks for all programmes under review have
been updated, translated into English, and posted on the university website for access by

all interested parties (see below Criterion 4).

The experts believe that this is the right approach and recognise that the review process
will take time. For this reason, they maintain their assessment in this respect and hope that
the above-mentioned measures can be implemented in a proper manner and within a short
period of time.

25



C Expert Report for the ASIIN Seal

As the auditors recommend that the curricula of the Agricultural and Food Science BSc pro-
grammes be updated and brought into line with the current state of the art, KATRU is plan-
ning to include a course on food safety within the Food Science BSc programme, which will
be aligned with current industry standards and the needs of the learners. In addition, the
university provides a list of updates to the content of the undergraduate curriculum. The
experts appreciate these explanations. They think that the updates are in the right direc-
tion.

In its statement, KATRU also outlines various measures that will be taken to strengthen the
internationalisation strategy and improve the English language skills of students and lec-
turers in Agroengineering and Food Technology programmes. For example, an English
Speaking Club (practical classes) for students and university staff, held every Saturday start-
ing from 28 September 2024. In addition, the Foreign Languages Department will monitor
students' language proficiency and plan to open English language groups based on the re-
sults. Moreover, funds from the republican budget of the Ministry of Science and Higher
Education have been allocated in 2023 to financially support external academic mobility.
Furthermore, the University provides a list of planned English language activities for the
academic year 2024-2025 for students of the Technical Faculty.

The experts appreciate these efforts and consider the financial support for mobility and the
opportunities to improve English language skills to be very important. However, they are
of the opinion that the opportunities and support for the international mobility of students
could be further promoted through co-operation with international institutions and uni-
versities and through greater promotion of scholarships and exchange mobility pro-
grammes. In addition, an appropriate framework for mobility should be established in the
future to ensure academic mobility, e.g. for one semester without extension of the study
period. The international mobility of teaching staff and more exchanges with foreign insti-
tutions and teachers should also be further developed.

Criterion not fulfilled.
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2. Exams: System, Concept and Organisation

Criterion 2 Exams: System, Concept and Organisation

Evidence:
e Self-Assessment Report (SAR)

e Module Handbooks
e Rules for monitoring during current and interim certification of students
e Rules for final certification of students

e University website: https://kazatu.edu.kz/en/facultet/tehniceskij-fakultet

e Discussions during the audit

Preliminary assessment and analysis of the experts:

Exams in the degree study programmes under review follow the examination rules as
stated in the examination university’s rules. According to this, various examination meth-
ods can be applied. To assess the achievement of the learning outcomes of one module,

I”

the main procedure is a combination of “current control”, midterm (“intermediate certifi-

cation”) and “final certification (final assessment).”

III

The “current control” considers the systematic testing of the students’ knowledge in ac-
cordance with the syllabus. Various types of current control of students are used: oral and
written exam, combined exam, discussions, trainings, round tables, tests, essays, course
project (work), etc. This method considers activity in the classroom and independent work
(including homework). 60% is allocated to the current control (CC), the final control (FC) is
40% of the total amount of the final assessment. Students who have not received the cur-
rent control assessment within the established deadlines for objective reasons (illness,
family circumstances, natural disasters, training on academic or credit mobility, events of
the national and international level), confirmed by documents, have the right to extend the

deadline for submitting current control assignments according to an individual schedule.

The intermediate or midterm assessment refers to the mandatory assessment of students'
academic achievements upon completion of a major section (module) of one academic dis-
cipline. Each academic period ends with a period of midterm assessment of students who
take final assessments in all disciplines.

The final assessment or certification consists of writing and defending a thesis (project). In
order to carry out the final certification of the students, a certification committee for edu-
cational programmes or training areas is established. According to the regulations for the
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final examination, the thesis is defined as follows: “a graduation work that is a generaliza-
tion of the results of the student's independent study of a relevant problem corresponding
to the profile of the educational program”. “Diploma project is a student's graduation work,
which is an independent solution to applied problems corresponding to the profile of the
educational program, completed using project approaches and (or) in the form of preparing
business projects, models, as well as creative projects and other projects”.

The defence of the thesis (project), master's thesis (project) is held at a public meeting of
the certification committee with the participation of the chairman and at least 2/3 of its
members. The duration of the defence should not exceed 30 minutes. To defend the thesis
(project), master's dissertation (project), the student presents a report to the Certification
Committee for a maximum of 15 minutes. It is possible to do the defence online.

The requirements for a master's thesis are as follows:

1) “corresponds to the profile of the master's degree program, according to which the
master's thesis is being performed and defended;

2) itis relevant and contains scientific novelty and practical significance;

3) it is based on modern theoretical, methodological and technological achievements
of science and practice;

4) performed using modern scientific research methods;

5) contains research (methodological, practical) sections on the main protected provi-
sions;

6) based on international best practices in the relevant field of knowledge”.

According to the final examination regulations, a student may take two comprehensive ex-
aminations (written work, computer tests, etc.) instead of a thesis (project) only in the case
of long-term in-patient treatment for health reasons, bringing up a child under 2 years of
age or pregnancy. In this case, the student must write a request to the Rector of the Uni-
versity and submit the relevant document.

Concerning organisation and defence of doctoral dissertation see below Criterion D 4 Su-
pervision and Assessment.

The following table, provided by the University, shows the letter grade system (BRBS) used
to assess the educational performance of students including equivalences to the traditional
assessment scale:
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Rating according The digital Points (% content) | Assessment according to the
to the letter system|  equivalent traditional system
A 4.0 95-100 excellent

A- 3.67 90-94

B+ 3.33 85-89

B 3.0 80-84 good

B- 2.67 75-79

C+ 2.33 70-74

C 2.0 65-69

C- 1.67 60-64 satisfactory
D+ 1.33 535-59

D 1.0 50-34

FX 0.5 25-49 unsatisfactory
F 0 0-24

As stated in the assessment university’s rules, if the student receives the grade "FX" - "un-
satisfactory", he/she may repeat the final examination (exam) in accordance with the aca-
demic calendar of the University, without repeating the module more than once. In the
case of an "unsatisfactory" grade, which is equivalent to an "F" grade, the student must re-
enrol in that academic discipline (module), attend all types of classes, complete all types of
academic work according to the programme and repeat the final examination. In case of
receiving an "unsatisfactory" grade, corresponding to the grade "F", final year students re-
main for the repeat course of study.

Students have the right to appeal no later than the next working day after the examination
if they disagree with the result of the final evaluation.

If a student does not attend the examination session for objective reasons (illness, family
circumstances, natural disasters, academic or credit mobility, national and international
events), confirmed by documents, they have the right to extend the examination session
according to an individual schedule.

During the audit, students report that they are satisfied with the examination forms and
their organisation, and with the support and feedback provided by lecturers.

The auditors examine samples of examinations, final projects, thesis and PhD dissertations
submitted by the programmes under review. According to them, the documents show that
the level of the students' academic performance and the content of the modules are suffi-
cient for the programme concerned. They also consider that the number and distribution
of examinations ensure an appropriate workload and sufficient time for preparation.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion 2:

Criterion fulfilled.
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3. Resources

Criterion 3.1 Staff and Development

Evidence:
e Self-Assessment Report (SAR)

e Programme Faculty Information

e University website: https://kazatu.edu.kz/en/facultet/tehniceskij-fakultet

e Discussion during the audit

Preliminary assessment and analysis of the experts:

KATRU’s teaching staff are categorised as Professor/Associate Professor and Senior Lec-
turer/Lecturer. The total number of teaching staff for the bachelor’s programme in Agroen-
gineering consists of 101 people. The total number of staff for the master’s program in the
same degree programme amounts to 20 people. Four staff members teach in the PhD pro-
gramme. In the Food Technology programme, 104 people teach undergraduates, 24 teach-
ers are responsible for the master’s, and 12 people for the PhD programme. As such, the
ratio of students to teachers corresponds to the norms of bachelor's degree 12:1, master's
degree 6:1, doctoral degree 4:1, defined by the rules established by the Order of the Min-
ister of Education and Science of the Republic of Kazakhstan (2018).

The majority of staff members are currently Candidates of Science, which corresponds to
the German equivalent of habilitation candidate. According to the departmental needs,
new staff members are hired on a competition basis. Vacancies are published on the uni-
versity’s website. Lecturers are typically appointed from the ranks of KATRU graduates. In
some cases, senior master’s students are hired as young teaching staff. In 2023, the depart-
ment invited a number of foreign academics to teach in the degree programmes.

Regarding the performance review of its staff, the university conducts anonymous surveys
(“teachers through students’ eyes”) containing a mix of fixed and open-ended questions
However, these evaluations are not obligatory. Insights and conclusions from these evalu-
ations are drawn individually by the teachers and discussed with students. The final survey
results are received by the administrative office and the Head of Department, before the
final percentage results are made available to the teachers. Additionally, the HEI has cre-
ated an official competition among teachers, in which points are allocated for each staff
member.

Moreover, the staff is included in the design and redesign of the curricula. Syllabi are dis-
cussed annually. Proposals for changing the course plans or adding aspects are made by
teachers. Based on this information, the auditors are interested in whether members of
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the staff feel sufficiently included in the curriculum design. Unanimously, staff members
state that they are satisfied with their role in shaping the course contents. According to
them, the curriculum is discussed among the staff before it is sent to the rector. Moreover,
teachers who went abroad are encouraged to contribute their experience to the curricula
design.

In order to improve the professional competence of teaching staff, advanced training in
production is organised in cooperation with industry partners and local companies. Fur-
thermore, the university makes clear that staff with pedagogical expertise are encouraged
to operate with a variety of didactical methods. The staff members confirm such applica-
tion in both lecture formats as well as practical training courses. Staff members report that
modern technology is implemented on a regular basis, including video lectures on Zoom
offered via the “Platonus” platform.

In accordance with the overarching internationalisation plans, the university encourages
the training of its staff with a focus on improving English language skills. For this reason, a
TOEFL centre has recently been established and the university offers free English language
clubs as well as access to the Coursera platform. Year-long courses for pedagogical training
as well as professional development trainings every three years are offered. Teachers are
also sent abroad. During the on-site visit, the experts learn that in 2023, one billion Kazakh
Tenge were raised for international conferences. Teachers receive a daily allowance from
the government and report that they are invited as speakers at international conferences.
One of the governmental programmes the staff makes use of is the international scholar-
ship of the President of the Republic of Kazakhstan “Bolashak" / “Bolashaq”. In addition to
these incentives, the university offers a reduction of the teaching load. From the annual
total of 660 teaching hours, staff members with active research projects can receive a de-
duction of 165 hours. Research results are also included in the curricula. Technical equip-
ment purchased for projects can also be used for the faculty and the labs. All in all, the
academic staff members emphasise that from their point of view, all programmes under
review receive sufficient funding for teaching and learning activities. They also point out
their involvement in the decisions of the HEI by taking inventory of what equipment is
needed.

All staff members interviewed show a high level of engagement and motivation for their
tasks as well as an overall attachment to the department and university. Moreover, they
seem to be satisfied with the opportunities provided by the HEI. They confirm that condi-
tions for research and teaching are sufficient and up to standard. The ministry provides
further resources and support for the staff. Staff members are included in the curricula
design and evaluation of the programmes via surveys conducted twice a year. However,
given the pronounced internationalisation strategy and goals of the university, the experts
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agree that English language competencies need to be enhanced. The present staff mem-
bers raise this point as well during the discussion and the experts note their willingness and
intrinsic interest to invest the necessary time. Furthermore, and in line with enhancing the
HEI's position in global educational rankings, the auditors agree that there should be a
stronger support for international mobility as well as more exchange with foreign institu-
tions and lecturers. Pointing to the rather high average age of staff members (>50), the
experts emphasise the university’s responsibility to accommodate generational change.

Criterion 3.2 Student Support and Student Services.

Evidence:
e Self-Assessment Report (SAR)

e University website: https://kazatu.edu.kz/en/facultet/tehniceskij-fakultet

e Discussion during the audit

Preliminary assessment and analysis of the experts:

In the SAR, the university lists the ratio of students to teachers as corresponding to the
norms of bachelor's degree 12:1, master's degree 6:1, doctoral degree 4:1, defined by the
rules established by the Order of the Minister of Education and Science of the Republic of
Kazakhstan (2018).

In order to facilitate communication and staff-student relations, the department provides
two ways of students’ support: Supervisors are responsible for all academic matters and
advisors support students in matters of general or social concerns. Student feedback is
mainly incorporated through evaluations and individual conversations between staff and
students. Regarding the implementation of student surveys, the experts are told that if the
majority of students take issue with certain aspects or wish to see another subject on the
syllabus, the department will adjust accordingly. Regarding curriculum design and the ac-
tive involvement of students, the HEI states that syllabi are discussed annually with the
respective groups.

Further, the university is dedicated to accommodating students with disabilities. During the
on-site discussions, management clarifies that those students are eligible to receive grants
from the government. Moreover, two designated funds are available for these students
from the city mayors. In addition to financial aid, the university reports that special re-
sources for blind students are available at the library, funding is provided for deaf-blind
students, and the HEI offers special desks as well as tactile structures in the floors of the
university buildings.
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The experts notice that the students seem content with the support structures provided
for them as well as the resources available to them. Moreover, the experts are told that
students feel well-prepared for the job market and through the means provided to them
by the university, in the small practical work groups, and the internships. However, the
students also inform the auditors that they hope for more international mobility opportu-
nities if the accreditation procedure is successful (see above 1.3 on student mobility).

Criterion 3.3 Funds and equipment

Evidence:
e Self-Assessment Report (SAR)

e Discussion during the audit

o Guided tour through the laboratories

Preliminary assessment and analysis of the experts:

As a state university, KATRU's income comes from basic funding from the government. The
income plan depends on the number of students admitted to the university. Based on this,
an investment plan is drawn up for each department. The budget considers facilities and
infrastructure, human resources, development, including lecturers and staff, academic and
educational operating costs, consumables, and student activities and development.

In the Self-Assessment Report, the university lists four laboratories for Agroengineering
and Food Technology respectively, in which both regular classes as well as practical pro-
duction courses take place. In addition to more than 60 agreements that have been signed
with research institutes and enterprises of the Northern and Southern regions of the Re-
public of Kazakhstan, the university is in the process of establishing more long-term con-
tracts to facilitate places for professional practice for the students. The university further
provides a detailed list of all purchases made to equip classes and students’ research work
(239.484.251 Tenge in 2022-23).

The classrooms and lecture halls across different buildings are equipped with modern au-
dio-visual technology, which enables staff to provide students with video lectures as well.
Students have access to the university’s library system and facilities. In addition to Russian
and Kazakh titles, the library holds a small selection of English monographs. Moreover, stu-
dents have access to relevant databases and all relevant academic journals necessary for
research in the disciplines of Agroengineering and Food Technology. The library facilities
provide ample space for individual study work as well as group-work rooms and workspaces
equipped with computers.
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The experts are able to obtain a nuanced understanding of the facilities during the guided
tour on-site. The auditors appreciate the well-equipped labs and note the modern machin-
ery, such as model-tractors, available for demonstrative use as well as hands-on work.
Moreover, the classrooms and labs visited provide enough space for students to perform
experiments or conduct research. Students have access to modern software, such as farm
management and simulation software by the German company Claas, via the computer
work stations in the classrooms. Group sizes of seminars seem to be small, which allows for
an effective teacher-student ratio. The group of interviewed students and staff members
equally express their satisfaction with the equipment available to them as well as the sup-
port structure in place. The experts also visit the experimental production shops for pro-
cessing vegetable oil, meat, milk and dairy as well as bread and bakery products. During
the visit, they can observe the students working in groups with the assistance of the teach-
ers. In addition, the research laboratories such as food processing technologies laboratory
and the laboratory of Foodstuffs seem to be well-equipped for the research projects of the
master’s and PhD students. The experts are of the opinion that the technical equipment
for food processing in the laboratories is very good. The same goes for the quality control
equipment.

During the on-site visit, students and teachers expressed their satisfaction with the labor-
atories and equipment. At the end of each year, the lecturers have the opportunity to sub-
mit a list of new equipment they need. They believe that there is sufficient funding availa-
ble, and that the university is committed to supporting the department in view of the rapid
development of technology.

Overall, the experts conclude that the university has secure funding and reliable financial
planning. in place. The KATRU campus and infrastructure are found to be adequate and
sufficient. The auditors also conclude that the university has sufficient space, classrooms,
facilities, and laboratories that are well-equipped for teaching and research.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion 3:

Criterion fulfilled.
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4. Transparency and Documentation

Criterion 4.1 Module Descriptions

Evidence:
e Self-Assessment Report (SAR)

e Module Handbooks

e Discussion during the audit

Preliminary assessment and analysis of the experts:

The Module Handbook for the respective Bachelor, Master, and PhD programmes under
review are not available on the English website of the university and thus not accessible to
students and stakeholders. Therefore, the expert group encourages KATRU to update the
English websites of the programmes and include information about the intended learning
outcomes, study plans, and module descriptions of each degree programme and thus,
make them available to all parties involved.

Moreover, the experts note that there are several inconsistencies within the module hand-
book regarding format and content in need of revision. They expect that the overall for-
matting and layout must be redone and checked for proper English language usage and
translation from Kazakh/Russian. English titles should be used consistently throughout. Ex-
pressions such as “anti-corruption culture” (see module “Labor protection and basics of life
safety”) must be rephrased comprehensively. Furthermore, the experts expect consistent
naming of the study courses and a page numbering of the entire documents to ensure con-
sistency and traceability.

In addition, modules should be assigned a systematic and comprehensible course code.
Elective and compulsory courses need to be clearly distinguished. The experts also expect
the single modules to be described adequately, with only a brief reference to the grading
system used (an appendix can serve to explain this system in greater detail). In doing so,
the university aids students in easily finding relevant information of the desired study pro-
grammes. Moreover, the university can make use of these module descriptions to demon-
strate the state-of-the-art equipment students benefit from. Overall, important infor-
mation of the modules’ content should be summarised and aligned with the reality of the
facilities and teaching methods in the respective courses. References to relevant literature
needs to be added where necessary.
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Criterion 4.2 Diploma and Diploma Supplement

Evidence:
e Self-Assessment Report (SAR)

e Sample diploma for each degree programme
e Sample diploma supplement for bachelor’s and master’s programmes
e Sample transcript of record for bachelor’s and master’s programmes

e Discussion during the audit

Preliminary assessment and analysis of the experts:

Upon review of the documents, the experts confirm that students of these degree pro-
grammes are awarded a Certificate, a Diploma Supplement, and a Transcript of Records (in
Kazakh) after graduation. The documents contain all necessary information about the re-
spective degree programme, including the graduate, the award, the awarding institution,
and the grading system. The Transcript of Records lists the graduate’s full academic history.
The expert group takes note that the university does not provide these documents for the
PhD programme, which, however, is not compulsory according to the ASIIN criteria.

Criterion 4.3 Relevant Rules

Evidence:
e Self-Assessment Report (SAR)

e University website: https://kazatu.edu.kz/en/facultet/tehniceskij-fakultet

e Discussion during the audit

Preliminary assessment and analysis of the experts:

The university’s website lists relevant information on the academic policy of the HEI. More-
over, as stated in the Self-Assessment Report, the university makes use of “internal regula-
tory documents” (see SAR, Criterion 4.3) including the rules of admission, internal regula-
tions, regulations on the procedure for expulsion, transfer and restoration, granting aca-
demic leave to students, regulations on the organization of academic mobility of students,
regulations on the organization of dual education, on the recognition of non-formal educa-
tion, the Code of Academic Integrity, rules for the organization of academic performance
monitoring during the current, intermediate, and also the final certification, the regulation
on checking written works for plagiarism, etc. The auditors conclude that the rights and
duties of the HEI and the students are thus defined. However, not all the documents on the
website are easily accessible, and some of the links provided don't work. Therefore, the
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experts consider that all relevant rules and regulations should be published on the Depart-
ment's website in a clear manner in order to increase the transparency and completeness
of the information available to all stakeholders.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion 4:

The University makes available revised and updated English versions of the Module Hand-
books for all the programmes audited. Links are also provided to the University website
where they are published. In addition, the module handbooks contain information on the
intended learning outcomes and module descriptions for each programme.

The experts review the module handbooks provided and consider that they are generally
better structured and now contain all the necessary information in a clear and correct way.
They appreciate the efforts of the study programmes. The module handbooks are also pub-
lished in English on the university's website and are available to all stakeholders. Therefore,
the auditors consider that this requirement has been met. For a future revision, they rec-
ommend that the document be further improved by adding page numbers, providing links
from the table of contents to each module, and correcting errors in spelling, formatting and
the reading list.

Criterion fulfilled.
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5. Quality management: quality assessment and develop-
ment

Criterion 5 Quality management: quality assessment and development

Evidence:
e Self-Assessment Report (SAR)

e Exemplary student survey

e Discussion during the audit

Preliminary assessment and analysis of the experts:

In order to improve the quality of the study programmes and remain competitive, KATRU
has implemented an Internal Quality Assurance System through which quality policies are
implemented by way of a Quality Committee. These policies serve to realise the mission,
vision, and strategic development of the university (see SAR, pg. 77-78) while meeting the
needs of all stakeholders. Audits with internal auditors, including staff, students, and em-
ployers, are conducted according to a special schedule. At the Faculty of Engineering, the
first of such audits was conducted in October 2023. This central committee conducts sur-
veys to gain an overview of how satisfied the staff, students, and employers are with the
educational programmes. The university states that in 2023, approximately 1500 students
and 200 teachers took part in such a survey. Departments have separate committees, re-
sponsible for monitoring existing programmes as well as developing new ones. As a re-
search institution, the university has incorporated the so-called “Research and Develop-
ment Activities” into the Internal Quality Assurance System accordingly.

In addition to the aforementioned internal quality control procedures, the university lists
external accreditation procedures, including national accreditation and international ac-
creditation of specific programmes. The latter is conducted by international agencies. Fur-
thermore, the university participates in national ratings conducted by the Independent
Agency for Accreditation and Rating, and in international rankings.

As part of the internal quality assurance, the university carries out a series of question-
naires addressed to students, graduates and employers. One such survey is related to the
overall satisfaction with the educational programmes. Students can review which ones are
deemed more attractive to them based on advantages and disadvantages. In this vein, the
university reports to consider closing down less attractive programmes. Moreover, the uni-
versity provides questionnaires for the feedback of industry partners and stakeholders on
the website. In the discussion, the HEI’'s management also mentions surveys for staff and
students to rate and review the facilities, such as the canteen or library.
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In order to monitor the quality of teaching, students at KATRU can participate in anony-
mous questionnaires and give feedback on their teachers. On the one hand, the lecturers
explain that the Dean of the faculty receives the results of the questionnaires of the teach-
ing and informs the teachers generally about the results. If there are problems, these are
discussed with them and solutions and measures are implemented. They consider the stu-
dents' feedback and if most of them think that something is missing in the course, they
consider changing it. On the other hand, the students interviewed affirm that anonymous
surveys are carried out at the end of each semester and that they are encouraged to par-
ticipate. They explain that there are three types of surveys: evaluation of the study pro-
grammes, of the teachers and of the administrative staff (e.g. library). They appreciate that
their feedback is collected, and they believe that the results are considered and applied by
the programmes. The students note that there is direct feedback through the counsellor,
e.g. regarding personal and social problems, and the supervisor (regarding the academic
situation in general). However, the results of the questionnaires performed in the modules
regarding the performance of the teachers are not discussed with the students.

The problems identified are immediately discussed and resolved at departmental meetings
or submitted to the Faculty's Academic Quality Council for consideration and decision. The
lecturers first discuss the content of the curriculum, and then the Dean of the Faculty re-
ceives it, and in the Academic Council the probable changes and proposals for the develop-
ment of the programmes are discussed. Lecturers and students emphasise that student
representatives from the bachelor’s, master’s and PhD programmes are an active part of
the Academic Council.

In summary, the expert group gains the impression that the overall quality management
system is effective in identifying weaknesses and improving the programmes. All groups
and stakeholders involved see themselves to be heard and sufficiently involved in the qual-
ity assurance system. Nevertheless, the auditors recognise the necessity to make the stu-
dents’ feedback available to the staff directly and in its entirety to consistently guarantee
the quality of the teaching. The teaching evaluation needs to be organised in such a way
that feedback of the questionnaire results to the students is ensured.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion 5:

The university describes the procedure for evaluating teaching and providing feedback to
students in its statements. This starts with designing the survey, distributing it, and en-
suring anonymity. They also provide a sample of the results of the survey using statistical
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methods and explain that the results are analysed to identify common trends and themes.
Meetings between programme coordinators and students also take place regularly in the
form of open discussions or round tables, as the minutes of one meeting provided show.
Furthermore, the university states that students are given access to the results of surveys
and meetings, together with an action plan for quality improvement.

The auditors appreciate the explanations given and the evidence provided. They consider
that the meetings between programme coordinators and student representatives and the
consideration of direct feedback are a very important part of the feedback process. How-
ever, as the students interviewed during the visit explained that the results of the ques-
tionnaires carried out in the modules on the performance of the teachers are not discussed
with them, and the evidence and description provided do not show proof of the way, time
and place where the results of the questionnaires are discussed with the students, the ex-
perts consider that this aspect is not yet fulfilled. Feedback cycles need to be closed and
students need to be directly informed of the results of course questionnaires. The faculty
should establish and institutionalise a clear procedure.

Criterion not fulfilled.
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grammes

Criterion D 1 Research

Evidence:
e Self-Assessment Report (SAR)

e Module Handbooks

e Discussion during the audit
Preliminary assessment and analysis of the experts:

The university states that the main purpose of the PhD programmes is “to train highly qual-
ified, competitive PhD doctors with scientific research methods, with relevant professional
skills and competencies in scientific and scientific-pedagogical activities in conditions of
rapid updating and growth of information flows in the field of agriculture”. The pro-
grammes in Agroengineering and Food Technology consist of three cycles of disciplines: a
cycle of basic disciplines of 25 ECTS (13.9%) and a cycle of a profile disciplines of 20 ECTS
(11.1%), research work amounting to 123 ECTS (68.4%), as well as the final certification of
12 ECTS (6.6%), scientific publications, writing and defending the doctoral dissertation. The
curricula of the structured PhD programmes focus on the development of research skills.
As presented in the SAR, students have two semesters of theoretical input (e.g., “Methods
of Scientific Research” and “Academic Writing” with 5 ECTS respectively) and pedagogical
training (10 ECTS), while the third semester is split between research practice and project
work. The remaining three semesters are dedicated to the PhD project entirely (see above
1.1 and 1.3 on Learning Outcomes and Curriculum

The auditors are told that doctoral candidates are given two months by the university to
find a suitable PhD topic. As they have a certain familiarity with the respective field through
their previous studies, students find it rather unproblematic to choose a topic. They are
supported by a supervisor they choose, and together they decide on their topic. In a second
step, this topic is presented to a commission’s board of the faculty/the department. Fur-
thermore, they are required to publish papers in recognised journals with a high impact
factor.

During the audit, the PhD students express their satisfaction with the programmes’ struc-
ture, the support provided by the faculty and university, as well as the funding and equip-
ment available to them. The experts observe for themselves that the university provides

41




D Additional Criteria for Structured Doctoral Programmes

good conditions for the research projects. The group of experts notices the close relation
between students and the HEl. Many PhD students already concluded their bachelor and
master at KATRU. Through this familiarity with curriculum and staff, they feel encouraged
to continue with their doctoral education at this university.

After reviewing the learning outcomes and discussing them with the various stakeholders,
the experts conclude that the descriptions of the learning outcomes of the PhD pro-
grammes need to be reviewed and standardised in all documents and made available to all
stakeholders, e.g. on the website.

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

See above Criterion 1.

Criterion not fulfilled.

Criterion D 2 Duration and Credits

Evidence:
e Self-Assessment Report (SAR)

e Module Handbooks

e Discussion during the audit

Preliminary assessment and analysis of the experts:

The structured PhD programmes Agroengineering and Food Technology have a duration of
six semesters and amount to 180 credits. The former was offered for the first time in 2019,
the latter in 2020. The average number of enrolled students in the first year is two for the
Agroengineering programme and four for the Food Technology programme (see above 1.5
on Workload).

During the on-site visit, the students confirm that the completion of the research project is
doable within the allotted timeframe of three years. Although the PhD programmes cu-
rrently do not bring forth a high number of graduates, the experts confirm that the disser-
tations presented at the audit meet the scientific standards in content and form.

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

regarding criterion D 2:

Criterion fulfilled.
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Criterion D 3 Soft Skills and Mobility

Evidence:
e Self-Assessment Report (SAR)

e Discussion during the audit

Preliminary assessment and analysis of the experts:

Soft skills are included in some of the PhD modules, such as “Academic Writing” and “Ped-
agogical training”. PhD students report a good preparation for the job market after gra-
duation. The industry representatives appreciate doctoral graduates from the areas under
review. An interesting fact is that the most of them

Internal mobility is provided for students overall and PhD students via agreements with
other universities in Kazakhstan. Special programmes exist from the Ministry of Education
as well, for which students can apply for funding.

Regarding international mobility, the university management explains that there are about
500 state grants per year for postgraduate students to collaborate with international uni-
versities. Doctoral students confirmed that there are several government-funded mobility
programmes to go abroad. Furthermore, the SAR indicates that there are multiple collabo-
rative endeavours with scientists from foreign universities and research institutions, inclu-
ding the University of Michigan, Yerevan State University, and the University of Krakow,
among others, in the pursuit of doctoral research projects.

As mentioned before, the experts are impressed with the overall satisfaction of PhD stu-
dents. Nonetheless, the experts find it necessary to improve the opportunities and support
for students’ international mobility through an appropriate framework. The same holds
true for the English language skills of the students. The experts seem room for improve-
ment in this area to ensure employability after graduation and make graduates more com-
petitive for the academic job market.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion D 3:

Criterion fulfilled.
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Criterion D 4 Supervision and Assessment

Evidence:
e Self-Assessment Report (SAR)

e Rules for final certification of students

e Discussion during the audit

Preliminary assessment and analysis of the experts:

Regarding assessment, at the end of the academic year, a doctoral student undergoes an
academic certification for the implementation of an individual work plan. The final research
results are the dissertation, either in book format or cumulative.

The organization and conduct of the defence of doctoral dissertations is carried out in ac-
cordance with the Rules for awarding academic degrees, approved by the order of the Min-
ister of Education and Science of the Republic of Kazakhstan dated March 31, 2011 No. 127
(registered in the Register of state registration of regulatory legal acts of the Republic of
Kazakhstan under No. 6951).

The final result of the research is a doctoral dissertation which is carried out under the
supervision of two professors one of whom is a scientist from a foreign university.

The requirements for the doctoral research projects are as follows:

1) Related to the main problems of the area;

2) relevant topic with scientific novelty and practical importance;

3) based on modern theoretical, methodological and technological achievements of
science and practice;

4) based on modern methods of processing and interpreting data by means of com-
puters;

5) use modern scientific research methods.

In respect to the career paths after completing the PhD, candidates report that meetings
with staff are held after their graduation, which may provide them with job offers. They
also make use of the Center for Employment, which helps with the job search. They report
that the local industry also offers jobs after students complete an internship. During their
research and supervision, supervisors can also offer jobs to the candidates or aid them in
the process of getting on the job market. As stated in the SAR, the university invites inter-
national researchers for consultation and support with the research projects. As mentioned
throughout, the students present for the discussions express their satisfaction with the
support and supervision provided by the faculty and the university.
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Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion D 4:

Criterion fulfilled.

Criterion D 5 Infrastructure

Evidence:
e Self-Assessment Report (SAR)

e Discussion during the audit

Preliminary assessment and analysis of the experts:

Doctoral candidates are able to conduct their project work and experiments in the faculty
laboratories. As stated in 3.3 Funds and Equipment, the students have good facilities, spa-
cious labs, and specialised technology at their disposal. Concerning materials, doctoral stu-
dents have easy access to the Platonus platform, which holds all relevant documents.

The experts are especially satisfied with the facilities and the well-equipped laboratories.
Doctoral candidates have access to the library as well as scientific databases for their re-
search. Based on the on-site lab tour, the experts conclude that PhD students are provided
with a suitable environment to successfully and independently conduct research.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion D 5:

Criterion fulfilled.

Criterion D 6 Funding

Evidence:
e Self-Assessment Report (SAR)

e Discussion during the audit

Preliminary assessment and analysis of the experts:

Doctoral candidates are enrolled on a fully funded scholarship basis. These scholarships are
provided by the government with the objective of supporting students financially. The doc-
toral candidates are highly satisfied with the financial support, and as reported during the
audit, otherwise they could not afford to complete a PhD.
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In conclusion, the expert group finds that the university and the state grants provide
enough financial support for doctoral candidates and that the doctoral programme under
review has adequate and sustainable funding.

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion D 6:

Criterion fulfilled.

Criterion D 7 Quality Assurance

Evidence:
e Self-Assessment Report (SAR)

e University’s website: https://kazatu.edu.kz/en/pages/obucenie/doktorantura

e Discussion during the audit

Preliminary assessment and analysis of the experts:

According to the university, rights and duties of the doctoral candidates as well as admis-
sion rules are available on following website of the university: https://ka-
zatu.edu.kz/en/pages/obucenie/doktorantura. By revising the English version of the web-

site, the experts were not able to open the links to these documents in English. They seem
to be only available in Russian and Kazakh language. The academic policy is also available
on the website (see above 4.3). During the audit, the doctoral students confirm that they
have access to all regulations on the website and in the Platonus system.

As stated on the website, the research policy and strategy at KATRU is based on following
pillars:

— Curiosity-driven Ethical and Responsible Research
— Integrity and Quality

— Collaboration and Integration

— Innovation & Creativity

— Engagement & Empowerment

— Encouragement of Free and Critical Thinking & Enquire

There are also clear rules about checking for plagiarism. Students' written assessments (di-
ploma theses, master's theses and doctoral dissertations) are checked for the presence of
borrowed material and the use of text with synonymous substitution of words and expres-
sions without changing the meaning (paraphrasing), including the use of text translated
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from another language (hereinafter referred to as borrowing). To check plagiarism, the
module "Diploma theses/projects" (AIS "Platonus") of the "Software system to detect tex-
tual plagiarism in educational and scientific works "Antiplagiat-Kazakhstan.VUZ" is used.

During the audit, the experts gain the impression that the university follows rules of good
scientific practice, for example, controlling plagiarism and unethical behaviour. In addition,
rules and relevant information seem also to be found in the Platonus system and accessible
for each enrolled student and for the staff.

Nevertheless, the auditors recommend to publish all the relevant rules and regulations as
well as module handbooks on the department’s website to increase transparency and com-
pleteness of the available information to the stakeholders. In addition, the PhD students’
feedback needs to be make available to the staff directly and in its entirety to consistently
guarantee the quality of the teaching. The teaching evaluation also needs to be organised
in such a way that feedback of the questionnaire results to the students is ensured (see
above Criterion 5).

Final assessment of the experts after the comment of the Higher Education Institution
regarding criterion D 7:

See above Criterion 5.

Criterion not fulfilled.
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Before preparing their final assessment, the panel ask that the following missing or unclear
information be provided together with the comment of the Higher Education Institution on
the previous chapters of this report:

H 1. Reviewed and updated module handbook for all programmes
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F Comment of the Higher Education Institution

(07.11.2024)

The institution provided a detailed statement as well as additional documents.

The following quotes the comment of the institution:

Expert Opinion of ASIIN

Answer

Appendix

Page 11

During the discussions, the experts
ask about the contact with industry
and whether there is a link with em-
ployer companies for a partial as-
sessment of the quality of graduate
training. The programme coordina-
tors explain that KATRU has a Cen-
tre for Professional Practice and
Employment which monitors the
employment of graduates at regular
intervals of 3 months after gradua-
tion, 6 months and 1 year.

To ensure the relevance and qual-
ity of the “Agroengineering” and
“Food Technology” educational pro-
grams, employers are actively in-
volved in various aspects of the edu-
cational process.

The main areas of our collabora-
tion include:

Participation in the Academic
Committee:

Representatives from companies
and organizations in the fields of
agroengineering and food technology
are involved to integrate current
needs and trends into the develop-
ment of educational programs and re-
search.

Appendix 1.

Participation in Final Certifica-
tion:

Employers participate in the final
certification of students as members
of certification committees. This en-
sures an independent assessment of
the quality of graduates’ training and
provides employers with the oppor-
tunity to evaluate their professional
qualifications and readiness to ad-
dress real professional tasks. Appen-
dix 2.

1. Copies of the order re-
garding the composition of the
faculty academic committee (Ap-
pendix 1).

2. Copies of the order re-
garding the composition of the fi-
nal certification committee (Ap-
pendix 2).

3. Copies of the depart-
ment's staff list (Appendix 3).
4, Copies of the order re-

garding the supervision of di-
ploma projects (Appendix 4).

5. Protocol of the
roundtable discussion (Appendix
5).

6. Approved schedule of
guest lectures (program) (Appen-
dix 6).
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Regular monitoring of the quality
of educational program implementa-
tion is conducted with employers by
the Center for Career, Internships,
and Employment. Employment moni-
toring helps the university enhance
the quality of training competitive
specialists, allows for the adaptation
of educational programs, and sup-
ports employment, while also helping
employers find qualified personnel.

Involvement in the Educational
Process:

Conducting Classes: Company
representatives hold classes, sharing
their experience and practical skills
with our students.

Appendix 3

Guiding Thesis Projects: Employ-
ers participate as supervisors of thesis
projects, helping students create
work aligned with real-world profes-
sional activities.

Appendix 4

Participation in Roundtable Dis-
cussions: Annual roundtable discus-
sions with employers address current
trends and challenges in agroengi-
neering and food technology. This
provides a platform for exchanging
opinions and developing joint solu-
tions.

Appendix 5

Guest Lectures: Specialists are
regularly invited to deliver guest lec-
tures on current topics:

For the educational program
"Agroengineering":

1.Remote monitoring systems for the
key performance indicators of
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modern CLAAS combines and
tractors. (2 hours)

2.0Organization of fieldwork and tech-
nical maintenance. (2 hours)

3. Machinery and tools for soil conser-
vation tillage systems. (2 hours)

For the educational program
"Food Technology":
1. Enrichment of vegetable oils

using ultrasonic homogenization and

extraction. (2 hours)

2. Development of dairy prod-

ucts for children with high nutritional

and biological value. (2 hours)

3. Development of a national

menu for schoolchildren. (2 hours)
Appendix 6.

Page 12

After reviewing the learning out-
comes and discussing them with the
various stakeholders, the experts
conclude that the descriptions of
the learning outcomes of the re-
spective programmes are not iden-
tical in all documents provided (e.g.
programme descriptions, docu-
ments published on the website, Di-

ploma Supplement).

Corrective Actions:
Documentation Audit:

Conduct a comprehensive audit
of all documents, including learning
outcome descriptions for relevant
programs, taking into account profes-
sional and social competencies, web-
site information, and diploma supple-
ments, to identify and eliminate any
discrepancies.

Update all documents in
accordance with the requirements of
standards to ensure
with  the
outcomes of the educational program
Update

Platonus

professional
alignment learning
and course descriptions.
the AIS

database and on the university

materials in

website.

Creation of a Unified Database:
Create a centralized database that
will contain up-to-date information
about the educational program and
learning outcomes, in accordance
with the registry of educational pro-
grams of the Ministry of Science and

Higher Education.

Modular
Link on the website

Appendix:

Handbooks
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Regular Audits: Implement regu-
lar checks and reviews of documenta-
tion to prevent similar discrepancies
in the future. This will help maintain
high standards of quality and compli-
ance with educational programs.

Page 17

The experts are of the opinion that
the curriculum of the Bachelor's De-
gree Programme in Agricultural En-
gineering meets the necessary re-
quirements. The proportion of prac-
tical teaching components such as
internships and exercises is planned
and impressively imple-mented.
The need to include a number of
centrally prescribed modules in the
curriculum is not taken into account
in this assessment. However, after
reviewing the curriculum and taking
into account the feedback from stu-
dents and industry during the visit,
the experts agree that the curricu-
lum of the Bachelor’s Degree Pro-
grammes in Agricultural Engineer-
ing and Food Technology should be
updated in terms of content and
aligned with the state of the art in
the respective field. For example, a
course on Food Safety could be
added to the Bachelor’s programme
in Food Technology. Furthermore,
the very good training facilities and
the contents in the curriculum
should be better reflected in the
module descriptions and other re-
lated documents. The curriculum
overview for each programme
needs to be revised to show clearly
the structure (compulsory and elec-
tive courses) and the cor-rect work-

load. The learning outcomes for

Corrective Actions
Curriculum Update:

Initiate the process of revising the

curriculum for undergraduate
programs in Agricultural Engineering
and Food Technology. As part of this
revision, we will take into account
feedback from students and industry
the

relevance and practical orientation of

representatives to ensure

the courses.
Introduction of New Modules:

Plan to include a course on food
safety in the undergraduate program
in Food Technology, aligning with
standards and

current industry

student needs.

Improvement of Module De-
scriptions:

Pay special attention to updating
module descriptions and other docu-
ments to better reflect learning op-
portunities and the content of the

curricula.
Appendix 7.

Reformulating Learning Out-

comes:

Work on reformulating the learn-
ing outcomes for each module to
make them more specific and clearer.

Regular Review:

Establish a practice of regular re-
view and updating of the curriculum

Introduction of New Modules
(Appendix 7).
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each module should also be refor-
mulated in a concrete and clear
way.

and its components to maintain high
standards and ensure alignment with
current industry requirements.

The experts conclude that the inter-
nationalisation strategy should be
strengthened in all programmes un-
der review by improving students'
English language skills, providing
more support for international stu-
dent mobility and increasing ex-
changes with foreign institutions
and teachers. The conditions and
opportunities for going abroad, for
example for a semester, should be
improved.

Page 31

However, given the pronounced in-

ternationalisation  strategy and

goals of the university, the experts

agree that English language compe-
tencies need to be enhanced.

To strengthen the internationali-
zation of the educational programs
"Agroengineering" and "Food Tech-
nology," the following actions are be-
ing carried out:

1. Language courses for stu-
dents to improve their foreign lan-

guage proficiency.
Appendices 8, 9.
Monitoring language profi-

ciency levels among students (re-
sponsible department: Foreign Lan-
guage Department). Appendix 10.

2. Based on the monitoring re-
sults, the opening of English-lan-
guage groups is planned.

3. Allocation of funds from the
republican budget of the Ministry of
Science and Higher Education for fi-
nancial support of external academic
mobility. Appendix 11.

4. Conducting events in English
with students:

-Joint event with the British

Embassy: Regenerative Agriculture
Event Proposal Objectives:

e To raise awareness of regen-
erative agriculture.

e Understand the chal-
lenges/barriers to introducing regen-
erative agriculture in Kazakhstan.
Format:

Hold a documentary screening event
of the film "Six Inches of Soil."

e Hosting an international con-
ference with FAO dedicated to World
Soil Day at KATRU.

e Participation in international
exhibitions: "Jarha Dala / Vet Astana
'2024" — International Exhibition on
Feed and Veterinary Medicine "Jana
Dala / Farm Astana '2024" — Interna-
tional Livestock and Poultry Exhibi-

1. Schedule for
Courses
(Appendix 8).

2. List of Students Partici-
pating in Language Courses
(Appendix 9).

3. Schedule for Monitoring
(Appendix 10).

4. Order for Allocation of

Language

Funds from the Republican
Budget of the Ministry of Science
and Higher Education

(Appendix 11).

5. Schedule of Events in
English
(Appendix 12).

6. Order for Industrial In-
ternship
(Appendix 13).
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tion "Jana Dala / Pet Food '2024" — In-
ternational Exhibition of Products and
Services for Pets (in the sections on
meat and agricultural machinery).
Appendix 12.

5. Annually sending 3rd-year
students abroad for internships un-
der the Doyle and LOGO programs.
Appendix 13.

The Module Handbook for the re-
spective Bachelor, Master, and PhD
programmes under review are not
available on the English website of
the university and thus not accessi-
ble to students and stakeholders.
Therefore, the expert group encour-
ages KATRU to update the

English websites of the programmes
and include information about the
intended learning outcomes, study
plans, and module descriptions of
each degree programme and thus,
make them available to all parties
involved.

Currently, the module handbooks:

They have been updated, trans-
lated into English, and posted on the
university website for access by all in-
terested parties. Additionally, they in-
clude information on the planned
learning outcomes and module de-
scriptions for each program.

Link to the website for modular
reference books.

Nevertheless, the auditors recog-
nise the necessity to make the stu-
dents’ feedback available to the
staff directly and in its entirety to
consistently guarantee the quality
of the teaching. The teaching evalu-
ation needs to be organised in such
a way that feedback of the ques-
tionnaire results to the students is
ensured.

Description of the information
collection process on quality and stu-
dent feedback:

Surveying:

Survey Design: Questions are for-
mulated to cover various aspects of
the educational process, including
teaching quality, learning materials,
availability of help and support, as
well as the overall atmosphere within
the study group. (Appendix 14)

Survey Distribution: Surveys are
distributed to students via email, ed-
ucational platforms, or during class
sessions. Participant anonymity is
guaranteed to ensure that students
feel comfortable expressing their
opinions freely. (link)

Data Collection and Analysis:
After the survey collection period

Survey Questions
(Appendix 14).
Survey Results

(Appendix 15).

Protocol of Meeting with Students
(Appendix 16).
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ends, the data is processed using sta-
tistical methods. The results are ana-
lyzed to identify common trends and
issues. (Appendix 15: Analysis)

Meetings Between Administra-
tors and Students:

Frequency of Meetings: Meet-
ings are held on a regular basis, such
as during advisor sessions or as
needed with university leadership.
These meetings can be organized as
open discussions or roundtable ses-
sions. (Appendix 16)

Informing Students of Results:

Results Report: Students are
provided with access to the outcomes
of surveys and meetings, along with
an action plan for quality improve-
ments. This approach enhances trans-
parency and fosters student engage-
ment in the process.

Discussion of Changes: It is es-
sential for students to see the out-
comes of their feedback and under-
stand that their opinions matter.

This process not only helps
gather information but also fosters a
partnership between students and
the university administration.
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G Summary: Expert recommendations (18.11.2024)

Taking into account the additional information and the comments given by KATRU, the ex-

perts summarise their analysis and final assessment for the award of the seals as follows:

Degree Programme |ASIIN Seal Maximum du- |Subject-spe- |Maximum dura-
ration of ac- cific label tion of accredi-
creditation tation

Ba Agroengineering | With require- [30.09.2030 EUR-ACE® 30.09.2030

ments for one
year

Ma Agroengineering |With require- [30.09.2030 EUR-ACE® 30.09.2030

ments

PhD Agroengineering |With require- [30.09.2030 -

ments

Ba Food Technology |With require- |30.09.2030 -

ments

Ma Food Technology |With require- |30.09.2030 -

ments

PhD Food Technology | With require- |30.09.2030 -

ments

Requirements

For all programmes

A 1. (ASIIN 1.1, D1) The Learning Outcomes need to be reviewed and standardised in all

documents (e.g. Diploma supplement, website etc.).

A 2. (ASIIN 1.1) Ensure that the Learning Outcomes are transparently anchored, published

and available to all stakeholders and the information is identical for all stakeholders

across the relevant platforms.

A 3. (ASIIN 1.3, 1.5) The syllabus of each programme needs to be revised to show clearly

the structure (compulsory and elective courses) and the correct workload.

A 4. (ASIIN 1.5) Verify student workload by establishing a formal mechanism to systemat-

ically monitor actual student workload, for example by including appropriate ques-

tions in summative course questionnaires and adjusting ECTS credits awarded ac-

cordingly.
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AS.

(ASIIN 5) Close the feedback cycles and inform the students directly about the results
of the course questionnaires.

Recommendations
For all programmes

E 1.

E 2.

E 3.

E4.

(ASIIN 1.3, D3) It is recommended to improve the opportunities and support for stu-
dents’ international mobility through an appropriate framework.

(ASIIN 1.3, 3.1, D3) It is recommended to enhance the internationalization strategy
by improving English language competences of staff members and students, stronger
support for international mobility of the teaching staff and more exchange with for-
eign institutions and lecturers.

(ASIIN 1.3) It is recommended to further revise and update module handbooks and
improve their presentation format with appropriate list of relevant literature.

(ASIIN 4.3, D7) It is recommended to publish all the relevant rules and regulations on
the department’s website to increase transparency and completeness of the availa-
ble information to the stakeholders.

For the Bachelor’s Degree Programmes in Agroengineering and Food Technology

ES.

(ASIIN 1.3) The content of the curriculum should be updated and harmonised with
the state of the art in the field.
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H Comment of the Technical Committees 08 — Agri-
culture, Forestry and Food Sciences (16.09.2024)

Assessment and analysis for the award of the ASIIN seal:

The Committee discusses the procedure and agree with the opinion of the expert team.
However, one of the recommendations, E5, is phrased in a vague way that makes it hard
to discern how to fulfill it. According to the expert team and Dr. Vega, a mild issue arose
during the audit when it came to the curricula of the Bachelor’s degree programmes. Ac-
cording to the experts, it would help if the programmes contained more content that re-
flects current concerns in industry and academia. This is why the following phrasing is pro-
posed:

“It is recommended that the curricula contain more courses on current concerns of the
respective fields.”

Assessment and analysis for the award of the EUR-ACE® Label:

The Technical Committee deems that the intended learning outcomes of the degree pro-
grammes do comply with the engineering specific parts of Subject-Specific Criteria of the
Technical Committee 08 — Agriculture, Nutritional Sciences and Landscape Architecture.

The Technical Committee 08 — Agriculture, Nutritional Sciences and Landscape Architecture
recommends the award of the seals as follows:

Degree Programme |ASIIN Seal Maximum du- |Subject-spe- |Maximum dura-
ration of ac- cific label tion of accredi-
creditation tation

Ba Agroengineering | With require- [30.09.2030 EUR-ACE® 30.09.2030
ments for one
year

Ma Agroengineering |With require- |30.09.2030 EUR-ACE® 30.09.2030
ments for one
year
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Degree Programme |ASIIN Seal Maximum du- |Subject-spe- |Maximum dura-
ration of ac- cific label tion of accredi-
creditation tation

PhD Agroengineering |With require- [30.09.2030 -

ments for one
year

Ba Food Technology |With require- [30.09.2030 -

ments for one
year

Ma Food Technology |With require- [30.09.2030 -

ments for one
year

PhD Food Technology | With require- [30.09.2030 -

ments for one
year

Requirements

For all programmes

Al

A2.

A3.

A4.

AS.

(ASIIN 1.1, D1) The Learning Outcomes need to be reviewed and standardised in all
documents (e.g. Diploma supplement, website etc.).

(ASIIN 1.1) Ensure that the Learning Outcomes are transparently anchored, published
and available to all stakeholders and the information is identical for all stakeholders
across the relevant platforms.

(ASIIN 1.3, 1.5) The syllabus of each programme needs to be revised to show clearly
the structure (compulsory and elective courses) and the correct workload.

(ASIIN 1.5) Verify student workload by establishing a formal mechanism to systemat-
ically monitor actual student workload, for example by including appropriate ques-
tions in summative course questionnaires and adjusting ECTS credits awarded ac-
cordingly.

(ASIIN 5) Close the feedback cycles and inform the students directly about the results
of the course questionnaires.

Recommendations
For all programmes
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E1. (ASIIN 1.3, D3) It is recommended to improve the opportunities and support for stu-
dents’ international mobility through an appropriate framework.

E2. (ASIIN 1.3, 3.1, D3) It is recommended to enhance the internationalization strategy
by improving English language competences of staff members and students, stronger
support for international mobility of the teaching staff and more exchange with for-
eign institutions and lecturers.

E3. (ASIIN 1.3) It is recommended to further revise and update module handbooks and
improve their presentation format with appropriate list of relevant literature.

E4. (ASIIN 4.3, D7) Itis recommended to publish all the relevant rules and regulations on
the department’s website to increase transparency and completeness of the availa-
ble information to the stakeholders.

For the Bachelor’s Degree Programmes in Agroengineering and Food Technology

E5. (ASIIN 1.3) It is recommended that the curricula contain more courses on current
concerns of the respective fields.
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| Decision of the Accreditation Commission
(06.12.2024)

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

The Accreditation Commission discusses the procedure and follows the assessment of the

experts and of the technical committee 08.

Assessment and analysis for the award of the EUR-ACE® Label:

The Accreditation Commission deems that the intended learning outcomes of the degree

programmes Bachelor and Master in Agroeengineering do comply with the engineering

specific parts of Subject-Specific Criteria of the Technical Committee 08 — Agriculture, Nu-

tritional Sciences and Landscape Architecture.

The Accreditation Commission decides to award the following seals:

nology

for one year

Degree Pro- ASIIN-seal Maximum |Subject-specific | Maximum dura-
gramme duration of |label tion of accredita-
accredita- tion
tion
Ba Agroengi- With requirements {30.09.2030* | EUR-ACE 30.09.2030*
neering for one year
Ma Agroengi- With requirements {30.09.2030* | EUR-ACE 30.09.2030*
neering for one year
PhD Agroengi- With requirements {30.09.2030 |- -
neering for one year
Ba Food technol- | With requirements |30.09.2030 |- -
ogy for one year
Ma Food tech- |With requirements |30.09.2030 |- -
nology for one year
PhD Food Tech- |With requirements |30.09.2030 |- -

*Subject to the approval of the ENAEE Administrative Council

Requirements
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For all programmes

Al

A?2.

A3.

A4.

AS.

(ASIIN 1.1, D1) The Learning Outcomes need to be reviewed and standardised in all
documents (e.g. Diploma supplement, website etc.).

(ASIIN 1.1) Ensure that the Learning Outcomes are transparently anchored, published
and available to all stakeholders and the information is identical for all stakeholders
across the relevant platforms.

(ASIIN 1.3, 1.5) The syllabus of each programme needs to be revised to show clearly
the structure (compulsory and elective courses) and the correct workload.

(ASIIN 1.5) Verify student workload by establishing a formal mechanism to systemat-
ically monitor actual student workload, for example by including appropriate ques-
tions in summative course questionnaires and adjusting ECTS credits awarded ac-
cordingly.

(ASIIN 5) Close the feedback cycles and inform the students directly about the results
of the course questionnaires.

Recommendations
For all programmes

E 1l

E 2.

E 3.

E4.

(ASIIN 1.3, D3) It is recommended to improve the opportunities and support for stu-
dents’ international mobility through an appropriate framework.

(ASIIN 1.3, 3.1, D3) It is recommended to enhance the internationalization strategy
by improving English language competences of staff members and students, stronger
support for international mobility of the teaching staff and more exchange with for-
eign institutions and lecturers.

(ASIIN 1.3) It is recommended to further revise and update module handbooks and
improve their presentation format with appropriate list of relevant literature.

(ASIIN 4.3, D7) It is recommended to publish all the relevant rules and regulations on
the department’s website to increase transparency and completeness of the availa-
ble information to the stakeholders.

For the Bachelor’s Degree Programmes in Agroengineering and Food Technology

ES.

(ASIIN 1.3) It is recommended that the curricula contain more courses on current
concerns of the respective fields.
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J Fulfilment of Requirements (12.12.2025)

Analysis of the experts and the Technical Committee

(26.11.2025)

Requirements

For all degree programmes

A1l. (ASIIN 1.1, D1) The Learning Outcomes need to be reviewed and standardised in all

documents (e.g. Diploma supplement, website etc.).

Initial Treatment

Experts Fulfilled
Justification: The learning outcomes were reviewed and updated.
They are now harmonized across all documents.

TC08 fulfilled

Justification: The TC follows the experts’ assessment.

A 2. (ASIIN 1.1) Ensure that the Learning Outcomes are transparently anchored, pub-

lished and available to all stakeholders and the information is identical for all stake-

holders across the relevant platforms.

Initial Treatment

Experts Fulfilled
Justification: The information about the programmes including
learning outcomes is published on the University website and in
the Digital database Unified Higher Education Platform.

TCO08 fulfilled
Justification: The TC follows the experts’ assessment.

A 3. (ASIIN 1.3, 1.5) The syllabus of each programme needs to be revised to show clearly

the structure (compulsory and elective courses) and the correct workload.

Initial Treatment

Experts

Fulfilled
Justification: A revised syllabus for each programme is now avai-
lable, clearly distinguishing between compulsory and elective
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courses. This new overview also provides detailed information on
the workload for each module and the total workload per semes-
ter.

TC 08

fulfilled
Justification: The TC follows the experts’ assessment.

A 4. (ASIIN 1.5) Verify student workload by establishing a formal mechanism to system-
atically monitor actual student workload, for example by including appropriate ques-
tions in summative course questionnaires and adjusting ECTS credits awarded ac-

cordingly.
Initial Treatment
Experts Fulfilled
Justification: The university presents new regulations for students’
workload monitoring incl. a sample of the survey’s questionnaire.
TC08 fulfilled
Justification: The TC follows the experts’ assessment.

A 5. (ASIIN 5) Close the feedback cycles and inform the students directly about the results

of the course questionnaires

Initial Treatment

Experts

Fulfilled

Justification: In accordance with the regulations on monitoring the
quality of teaching, students are now provided with feedback on
the results of teaching evaluations (course satisfaction surveys).
Following the analysis of the responses to the questionnaire,
meetings are held with students to communicate the main conclu-
sions and the measures that are being planned. Furthermore, the
results and decisions made are published on the official infor-
mation resources of the faculties and the university. Two-way
communication is also facilitated, ensuring that students' opinions
are considered in management decision-making.

TC 08

fulfilled
Justification: The TC follows the experts’ assessment.
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Decision of the Accreditation Commission (12.12.2025)

Degree programme

ASIIN-label

Subject-specific
label

Accreditation until
max.

fulfilled

Ba Agroengineering All requirements EUR-ACE® 30.09.2030
fulfilled

Ma Agroengineering All requirements EUR-ACE® 30.09.2030
fulfilled

PhD Agroengineering All requirements - 30.09.2030
fulfilled

Ba Food Technology All requirements - 30.09.2030
fulfilled

Ma Food Technology All requirements - 30.09.2030
fulfilled

PhD Food Technology All requirements - 30.09.2030
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Appendix: Programme Learning Outcomes and Cur-
ricula

According to the SAR, the following objectives and learning outcomes (intended qualifica-
tions profile) shall be achieved by the Bachelor’s Degree Programme in Agroengineering:

“LO 1 - To generalize the skills of design and calculation of design development, technical
drawings, modern computer-aided design in practice, selection and use of control and
measuring tools.

LO 2 - Is able to carry out an economic assessment of the main production resources on the
basis of a critical assessment of the forms and methods of modern management and regu-
latory legal documents and procedures for the creation of small and medium-sized busi-
nesses in agriculture and agrotechnical services.

LO 3 - To know the structure of scientific knowledge, methods of scientific research in the
production process during the operation of the machine and tractor fleet and maintenance
of agricultural machinery using automated processes, modern devices and issues of labor
protection, compliance with safety regulations.

LO 4 - Master technical terms in the industry at a professional level, develop communica-
tion skills to solve problems in the professional field and form the need for mathematical
knowledge, a highly educated person with a broad outlook, an anti-corruption culture and
academic integrity.

LO 5 - To study the physical properties and chemical composition of working fluids, the
device and principle of operation of hydro- and pneumatic drive devices of machines and
apparatuses, the basics of thermodynamics and heat engineering, elements and parame-
ters of electrical circuits, energy conservation and energy efficiency of production, apply
theoretical and practical knowledge of electrical engineering, hydraulics and heat engineer-

ing.

LO 6 - To show the ability to classify agricultural machinery, skills and ability to perform
repair, diagnostic, installation and commissioning works, adjustment of nodes, working
bodies and mechanisms of machines, as well as control the process of operation of agro-
technological machines in production conditions, to distinguish types, varieties and varie-
ties of cultivated plants.
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LO 7 - Demonstrate the ability to select materials used in the repair and operation of ma-
chines and apparatuses, drawing up design estimates, calculation of design development
and technological maps for the production of agricultural products.

LO 8 - To solve theoretical and practical issues of the application of innovative technologies
and software in agricultural production, the use of physical and mechanical properties of
structural materials in practical activities and advanced methods of planning and optimiza-
tion of production processes of crop production and animal husbandry.

LO 9 - To carry out design and make calculations on the construction of agrotechnological
machines, substantiation of the system of machines and equipment for crop production
and animal husbandry, storage and processing of production products using modern soft-
ware products.

LO 10 - Apply knowledge in the field of humanities, natural sciences and physical and math-
ematical sciences for self-improvement and professional growth of the individual.

LO 11 - Possess theoretical and practical knowledge in the field of processing and storage
of crop, livestock products, as well as mechanization of forage harvesting and means, feed
storages.”

According to the SAR, the following objectives and learning outcomes (intended qualifica-
tions profile) shall be achieved by the Master’s Degree Programme Agroengineering:

“LO 1 - Confirm readiness to conduct scientific research, calculation and technological work
to substantiate the system of machines and equipment for the production of agricultural
products.

LO 2 - Analyze phenomena, apply your knowledge and build your own argumentation, ex-
press your position on engineering and technical issues in the field under study.

LO 3 - Formulate and solve problems arising in the course of carrying out research work
and organizational and managerial activities in the field under study.

LO 4 - Apply your knowledge at a professional level, express the ability to work in a team
and the ability to master the culture of thinking, correctly express your thoughts in written
and oral speech.

LO 5 - Possess the skills and ability to model, analyze, identify and solve technological and
operational tasks by integrating knowledge, making judgments and making decisions.
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LO 6 - Confirm the skills of pedagogical skills, analyze and evaluate scientific ideas of a sys-
tematic scientific worldview in professional activity.

LO 7 - To study the main provisions of the systems of agriculture and crop production with
the use of digital technologies in the management of the process of cultivation of agricul-
tural crops.

LO 8 - To demonstrate high professional qualities in the performance of scientific research,
to process experimental data and analyze the results obtained.”

According to the SAR, the following objectives and learning outcomes (intended qualifica-
tions profile) shall be achieved by the PhD Programme in Agroengineering:

“LO 1 - Integrate scientific and engineering knowledge as well as practical experience in
improving technology in the development of agroengineering systems in the mechaniza-
tion of agricultural production.

LO 2 - Plan scientific research based on modern scientific theories and methods of analysis.

LO 3 - Apply pedagogical skills and carry out research activities in theline of workwith mod-
ern research methods.

LO 4 - Formulate, plan the goals and objectives of production, technological, organizational
management activities in the field of agro-industrial complex.

LO 5 - Compare analyses of modern scientific achievements and evaluate the novelty, rel-
evance and significance of scientific results in the research of area.

LO 6 - Confirm theoretical knowledge and experience, as well as generate new ideas of
scientific worldview in professional activity.

LO 7 - Evaluate the advantages and disadvantages of equipment and technologies in mod-
ern agricultural production, taking into account the requirements of scientific and techno-
logical progress.

LO 8 - To express the ability to work in a team, to distinguish the value of academic integrity,
to make decisions in various situations related to professional activity.”
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According to the SAR, the following objectives and learning outcomes (intended qualifica-
tions profile) shall be achieved by the Bachelor’s Degree Programme Food Technology:

“LO 1 - Acquire the ability and readiness to solve the tasks on the basis of fundamental and
applied natural science knowledge in professional and socio-economic spheres of life and
the basics of anti-corruption culture.

LO 2 - Speaks the language at a professional level in accordance with the educational pro-
gram, freely translates the terms of the industry, has free communication skills.

LO 3 - Possess the skills of handling modern equipment in the field of professional activity,
perform and read technical drawings.

LO 4 - Use the basics of processing, storage and processing technology to improve the effi-
ciency of the processing industry and food production.

LO 5 - Organize the technological process at the enterprises of the food and processing
industry, make organizational and managerial decisions, perform work on standardization
and preparation of products for the conformity assessment procedure in the field of pro-
fessional activity.

LO 6 - Organize and carry out quality control, parameters of technological processes and
methods of processing raw materials and finished products.

LO 7 - Be able to operate various types of technological equipment in professional activities
in accordance with safety requirements.

LO 8 - Demonstrate the ability to develop measures to improve the technological processes
of production and be able to use the laws of mathematical modelling of processes in the
design and conduct of research.

LO 9 - Evaluate the quality of services in the field of design and reconstruction of food in-
dustry enterprises.

LO 10 - To implement new technologies that provide rational use of raw resources, to re-
ceive a wide range of new food products.”

According to the SAR, the following objectives and learning outcomes (intended qualifica-
tions profile) shall be achieved by the Master’s Degree Programme Food Technology:

“LO1-Toapply the acquired knowledge of the theoretical and methodological foundations
of higher school pedagogy, vocational education in the implementation of educational ac-

tivities.
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LO 2 - Have the ability to communicate to solve problems of interpersonal and intercultural
interaction

LO 3 - Possess the skills for written and oral professional communication in one of the for-
eign languages.

LO 4 - Have the skills to lead a team in the field of their professional activities, tolerantly
perceiving social, ethnic, confessional and cultural differences.

LO 5 - Have the skills to plan and develop innovative technologies for the processing indus-
try and food production based on scientific achievements.

LO 6 - To acquire skills and abilities to develop new methods and means of designing infor-
mation systems based on modern technologies, to develop and study theoretical and ex-
perimental models of objects in the food and processing industry in order to introduce in-
formation technologies.

LO 7 - To apply knowledge of methodology and methods of experimental research in pro-
duction and scientific activities.

LO 8 - Possess theoretical and practical fundamentals of waste-free technologies and tech-
nologies of deep processing of raw materials in the production systems of the food and
processing industry.”

According to the SAR, the following objectives and learning outcomes (intended qualifica-
tions profile) shall be achieved by the PhD Programme in Food Technology:

“LO 1 -To propose methodological approaches to improving food technology.

LO 2 - Have the skills to conduct research activities in the field of food technology using
information and communication technologies.

LO 3 - To know the current trends and patterns of development of domestic science in the
context of globalization of high-tech technologies.

LO 4 - Analyze and evaluate the socio-economic consequences of new phenomena in sci-
ence, technology and technology in the professional sphere.

LO 5 - Apply professional knowledge and skills in the implementation of the tasks of inno-
vative educational policy.

LO 6 - Have the ability to manage technologies, scientific research and commercialization
of ideas in solving problems of the professional field of activity.
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LO 7 - Apply scientific communication technologies in Kazakh, Russian and foreign lan-
guages.

LO 8 - To make a conclusion and make recommendations on the results of scientific re-
search in the field of food products.

LO 9 - Analyze and apply the most reasonable innovative solutions to improve the safety
and efficiency of food production”.
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The following curriculum is presented for the Bachelor’s Degree Programme in Agroengi-
neering:

1 2 3 4 5 4] 7 8
semester semester semester semester semester semester semester semester
1100 1100 2100 1100 3200 3215 4236 4218
Foreign Kazakh 1lec., Physical Measuring Hydropneum | Technology Labor
language (russian) 2 prac education. Systems atic machines of protection
3 prac. language 2 prac. 3229 and drives construction 1lec..

3 prac SECTS Interchangeabn 1lec. materials 1lab.,
SECTS Exam 2ECTS lity of 1lab. 4237 1 prac
Exam SECTS Differentiat | standardiza- 1 prac. Additive
Exam ed credit tion and technolo- 4ECTS
technical 4ECTS gies and Exam
measurements Exam computer-
1lec.. aided design
11ab., systems
1 prac 1lec..
1 lab.,
4 ECTS 1 prac.
Exam
1100 1100 Foreign 1100 2104 3232 3309 4223 4308
Information language Physical Basics of | Fundamentals | Mechanization |Fundamentals| Basics of
and 3 prac education. anti- of animal of animal of robotics patenting
communica- 2 prac. corruption husbandry husbandry I 4230 and
tion S5ECTS culture 1lec., 1 prac. 1lec.. CNC system | professional
technologies Exam 2ECTS 2110 11ab.. (Fundamen- | creative
1lec., Differentiate | Innovative IECTS 1 prac. tals of 4302
2 prac. d credit entreprenenr- Exam Mechatronics | Patent Law
ship SECTS ) 1 lec.
SECTS 2111 Exam 1 lec.. 1lab..
Exam Basics of 1lab., 1 prac.
eConomics 1 prac.
and law 4ECTS
Basics of the 4 ECTS Exam
scientific Exam
researches
1 lec..
2prac
SECTS
Exam
1100 1100 2200 2202 3220 3242 4310 4314
Kazakh Political Physics Precision Theory of Machine Mechanizati | Mechaniza
(russian) science and 1lec. agriculture mechanisms parts and on of tion of
language sociology 1 lab. basics and machmes | design basics animal storage
3prac. 1lec., 1 prac.. 1 lec.. 1 lec., 1lec.. husbandry and
Jprac. 1lab., 1lab, 1lab., I processing
SECTS SECTS 1 prac. 1 prac. 1 prac. 1lec. of
Exam 4ECTS Exam 1lab., agricultura
Exam 4 ECTS 4 ECTS SECTS 1 prac. 1 products
Exam Exam Exam 1 lec..
SECTS 2prac.
Exam
4 ECTS
Exam
1100 1103 2200 2241 3221 3233 4306 4200
Cultural Historyof | Descriptive Combine Strength of Fuel Reliability | Engineerin
studies and | Kazakhstan geometry harvesters materials lubricants and | and repair g
psychology 1lec, and 1lec., 1 lec. technical of machines | economics
1lec. 2 prac engmeering 1 lab. 1 lab. operation 1lec. 4231
2 prac. S5ECTS graphics 1 prac. 1 prac. 3235 1lab., Production
State 1lec. Modern 1 prac. manage-
4 ECTS | certification 2 lab. 4ECTS SECTS technologies ment
Exam SECTS Exam Exam and SECTS 1 lec..
Exam equipment for Exam 1 prac
the
diagnostics of JECTS
agriculture Exam
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machinery
1 lec.,
1 lab..
1 prac.
4ECTS
Exam
1100 1100 2200 2219 3222 3313 4311 4207
Physical Physical Computer Theoretical | Agreecultural | Operation of | Operation | Fundament
education education. graphics mechanics machines IT the machine of the als of
2 prac. 2 prac. 2225 1lec., 1lec., and tractor machine design and
Draft 1lab.. 1lab., fleet I and tractor build of
2ECTS 2ECTS execution 1 prac. 1 prac. 1 lec., fleet I agricultura
Differentiat | Differentiat | automation. 1 lab.. 1lec.. 1
ed credit ed credit 1lab.. SECTS SECTS 1 prac. 1lab.. machinery
2 prac. Exam Exam 1 prac. and
SECTS equipment
4 ECTS Exam 5ECTS 1lec.
Exam Exam 11lab.,
1 prac
4 ECTS
Exam
1216 1200 2238 2240 3226 3200 4300 4315
Higher Chemistry | Agricultural | Tractors and Electrical Fundamental | Design and Pre
Mathematics 1 1lec.. machines I cars I engineering of energy organization | diploma
1lec. 1lab._ 1lec. 1lec.. and the basics saving of technical practice
2 prac. 1 prac. 1lab., 1 lab. of electronics 3228 service
1 prac. 1 prac. 3227 Heat 4307
SECTS 4ECTS Electric engmeernng Technical 2ECTS
Exam Exam SECTS SECTS machines and 1 lec., service in Practice
Exam Exam drives 1 lab.. agriculture report
1lec., 1 prac. 1lec.
1lab., 1lab.,
1 prac. 4ECTS 1 prac.
Exam
4 ECTS 4 ECTS
Exam Ezam
1239 1217 2200 PP 2300 3300 3300 4300 Final
Tractors and Higher Fundamenta | Intemship Internship Internship Internship attestation
cars I Mathematic Is of
1lec.. 52 agronomy SECTS 4 ECTS 4 ECTS 8
1 lab., 1 lec.. 2224 Practice Practice 4ECTS Practice ECTSStat
Iprac. 1 prac. Fundamenta report report Practice report € exam or
Is of crop report writing
4ECTS 3ECTS | production and
Exam Exam 1lec.. defending
1lab.. a thesis
1 prac.
4 ECTS
Exam
1200 - - - - -
Educational
practice
IECTS
Practice
report
4lec.+15 4lec+14 5lec +9prac. | Slec.+4prac. | 6lec.+5prac+6 | Glec.+6prac.+ | Glec.+6prac. | Slec.+3pra
prac.+1lab= prac.+1 +6 lab.=20 + 4lab=13 lab =17 6 lab =18 +6 lab =18 c.+6
20 h fweek lab =18 h fweek h fweek h /week h /week h /fweek lab =14
h./week h./week
6 Exam 6 Exam 6 Exam 5 Exam 6 Exam 6 Exam 6 Exam 5 Exam
1 1 1 1 1 Final grade | 1 Final grade 1 Final 1 Fmal
Differentiated | Differentiated | Differentiated | Differentiated |  for practice for practice grade for grade for
credit credit credit credit practice practice
1 Final grade 1 Final
for practice grade for
practice
30 ECTS IECTS 30 ECTS 30 ECTS 10 ECTS 31 ECTS 31 ECTS 20 ECTS
Component | Component | Component | Component | Component by | Component Component | Componen
by selection | by selection | by selection | by selection selection by selection | by selection t by
0 ECTS 0 ECTS 8 ECTS 5 ECTS S ECTS 8§ ECTS 12 ECTS selection
(0%) 0%) (26.7%) (16.7%) (27.5%) (25.8%) (38.7%) 7 ECTS
(33.3%)
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The following curriculum is presented for the Master’s Degree Programme Agroenginee-

ring:
1 semester 2 semester 3 semester 4 semester
5201 5201 6308 6302
Pedagogics of higher school Pedagogical traimng Farming systems and crop Research practice
1 lec., production
1 prac. 2ECTS 1lec., 5 credit
Report 2 prac. Report
JECTS Ezxam
SECTS Exam
5201 5216 6318 6511
Foreign language Dhgital technology in Plant Management and Decision Master student’s
(professional) Growing making m Precision research work,
3 prac. 5216 Agniculture mcludmg
System of fertilizer of cultures 6318 implementation of
SECTS Exam in crop rotations GIS and remote sensing master's thest
1lec.. technologies
2 prac. 1 lec.. 17 ECTS
2 prac. Graded Credit
5ECTS Exam
5 ECTS Exam
5208 5319 6204 Final attestation
Psvychology of management Technical support of Computer modelling
1 lec., technological processes in the 6214 SECTS
2prac. system of precision farming Smmulation systems Preparation and
5320 1lec., defense of a
SECTS Exam Precision farming technologies 2prac. master's thesis
in agriculture
1 lec.. SECTS Exam
2prac.
SECTS Exam
5208 5314 6316
History and philosophy of Theoretical foundations of Crop wield modeling
science mechanization of agricultural 6317
1 lec.. production in animal husbandry Fundamentals of design and
Jprac. 5314 construction of agricultural
Testing of agricultural machinery and equipment
SECTS Exam machinery 1lec.,
1lec.. 2prac.
2prac.
SECTS Exam
SECTS Exam
5312 5206 6301
Theoretical foundations of Higher Engineering Engmeermg design
mechanization of agricultural Mathematics 1lec.,
production m crop production 5215 2prac.
5312 Math modeling
Optimization of mieral 11lec.. SECTS Exam
nutrition of crops Jprac.
1 lec..
prac. 5ECTS Exam
5 ECTSExam
5303 5301 6301
Basics of scientific researchl Planning of experiments Research practice
lec., 1lec.
Jprac. 2prac. 5ECTS Report
SECTS Exam SECTS Exam
5507 5508 6510
Master student's research Master student’s research work, Master student's research
work, mcluding mcluding implementation of work, including
implementation of master's master's thest implementation of master's
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thest

JECTS
Graded Credit

JECTS
Graded Credit

thesi
2ECTS
Graded Credit

5lec.+12prac.+0 lab.= 17

Slec.+10prac.+0 lab.= 15

implementation of master's

work, including implementation

work, including

Slec.+10prac.+0 lab=15 0
h./week h fweek h.fweek
6 Exam 5 Exam 5 Exam 1 Report
1 Master student's research 1 Report 1 Report 1 Master student’s
work, mncluding 1 Master student’s research 1 Master student's research

research work,
mcluding

thesis of master's thesis implementation of master's implementation of
thesis master's thesis
IVECTS 30 ECTS 30 ECTS JDECTS

Total

Component by selection
SECTS (16.7 %)

Component by selection
20 ECTS (66.7 %)

Component by selection
13 ECTS (43.3 %)

Component by
selection

0 ECTS (0 %)

The following curriculum is presented for the PhD Programme in Agroengineering:

the technology of
cultivation of
agricultural crops
1lec..
2prac.

SECTS Exam

1 semester 2 semester 3 semester 4 semester 5 semester 6 semester
7304 7205 8300 8500 9500 9500
Modern means of | Technical suppori | Research practice PhD student's PhD student's PhD student's
mechanization 1 of precision research work, research work, research work,
crop production farming system 10 ECTS incl. dectoral mcl. doctoral incl. doctoral
1lec., 7205 Report thesis thesis thesis
2 prac. Prediction of
technological I ECTS 30 ECTS 18 ECTS
SECTS Exam progress and the Graded Credit Graded Credit Graded Credit
support of a
system of
machines m plant
1lec..
2 prac.
SECTS Exam
7307 7200 3500 - Final attestation
Operational Pedagogical PhD student’s
properties of training research work, 12 ECTS
mobile aggregates incl. doctoral Preparation
in crop production 10 ECTS thesis and defense of
7307 Report a doctoral
Justification of the 20 ECTS dissertation
machine system m Graded Credit
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7202 7500 - - -
Methods of PhD student's
scientific research work,
researches mcl. doctoral
1lec., thesis
2 prac.
15 ECTS
SECTS Exam Graded Credit
7204 - - - -
Academic writing
3 prac.
5 ECTSExam
7500 - - - -
PhD student's

research work,
mcl. doctoral

thesis
10 ECTS
Graded Credit
3lec +9prac.+0 1 lec.+2 prac.+0 0 0 0 0
lab.= 12 h /week lab= 3 h./week
1 Exam 1 Exam 1 report 1 PhD student's 1 PhD student's 1 PhD student's
1 PhD student's 1 Report 1 PhD student's research work. research work, research work,

research work. 1 PhD student's research work, mncl. doctoral incl. doctoral incl. doctoral
mcl. doctoral research work, incl. doctoral thesis thesis thesis
thesis mcl. doctoral thesis
thesis
30ECTS W ECTS J0ECTS IECTS 30 ECTS IDECTS
Total
Component by Component by Component by Component by Component by Component by
selection selection selection selection selection selection

SECTS (16.7 %)

SECTS (16.7 %)

0 ECTS (0 %)

0 ECTS (0 %)

0 ECTS (0 %)

0ECTS (0 %)
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The following curriculum is presented for the Bachelor’s Degree Programme Food Tech-
nology:

1 semester | 2 semester 3 semester 4 semester 5 semester 6 semester 7 semester 8 semester
1101 1104 2113 2226 3227 3224 3222 4304
Kazakh Kazakh Laber Analytical Biochemustry|  Physico- Basics of Internship
(russian) (russian) protection chemistry 1lec. chemical complex
language language | and basics of 1 lec.. 2 lab. methods of | processing of 6 ECTS
3 prac. 3 prac. life safety 2 lab. processing secondary Practice
2113 SECTS the of dairy | raw materials report
SECTS SECTS Basics of SECTS Exam products of animal
Exam Exam anti- Exam 2 prac. origin 2
COrTuption 3224 3222
culture Technology Basics of
2113 on drying of | bioconver-
Basics of grain sion of
ECONOMmICS 1 lec., secondary
and law 1 prac raw materials
2113 of plant
Innovative 3ECTS origin 2
entrepreneurs Exam 1lec.,
hip 1 prac.
1lec.,
2 prac. 3 ECTS
Exam
SECTS
Exam
1102 1103 2110 2111 3223 3221 3218 4308
Foreign Foreign Physical Physical Physico- Basics of Technochemi | Pre diploma
language language education education chemical complex cal control, practice
3 prac. 3 prac. 2 prac. 2 prac. methods of | processing of quality
processing secondary assessment 2ECTS
SECTS SECTS 2ECTS 2ECTS meat raw materials | and safety of Practice
Exam Exam Graded Graded products of animal dairy report
Credit Credit 1lec. origin 1 products
1 lab. 3221 3218
3223 Basics of Technoche-
Technolo- bioconversi- | mical control,
gyon on of quality
postharvest secondary assessment
processing of | raw materials | and safety of
grain of plant crop products
1lec. origin 1 2
1 prac. 1lec. 1lec,
1 prac. 2lab
3ECTS
Exam 3ECTS SECTS
Exam Exam
1112 1109 2105 2207 3220 3216 4303 4302
Informati Physical Philosophy Draft Theoretical Processes Internship Design of
on and education | 1lec 2 prac execution | foundations of| and devices food
communi- 2 prac. automation. | food products of food 7ECTS production
cation SECTS 2 lab., technologies 2|  products 2 Practice enterprises
technelogi | 2 ECTS Exam 1 prac 2 lec.. 3216 report 4302
es Graded 2 prac. Processes Design of
1lec.. Credit SECTS TOPP 3220 and devices plants for
2 lab. Exam Theoretical | of processing the
basics of mdustries 2 preduction
SECTS processing 1 lec.. of plant
Exam productions 2 prac products
1 lec.. 1lec..
3 prac. 4ECTS 4 prac.
Exam
6 ECTS SECTS
Exam Fxam
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1114 1106 2202 2210 3208 3217 3310 4307
History of | Political Chemistry Commodity | Equipments | Technochemi The Economics
Kazakhs- science 2 lec. 2 lab of food for food cal control, | technology of and

tan and products products quality public Entreprenen

1lec., sociology 6 ECTS 2210 3208 assessment catering 2 rship

2 prac. 1lec., Exam Elevator- Technologica | and safety of 3310 2 lec..
2 prac. warehousin 1 machines meat Technology 2 prac.
SECTS g and products of vegetable
State 4 ECTS 1 lec.. equipment of 3217 oils 2 6 ECTS
Exam Exam 2 prac. processing | Technochemi 1lec.. Exam
ndustries cal control. 2 lab.
4 ECTS 1lec.. quality
Exam 4 prac. assessment 4 ECTS
and safety of Exam
SECTS crop products
Exam 1
1lec,
2 lab.
4 ECTS
Exam

1108 1107 2205 2219 3215 3305 3312 State exam
Physical Cultural Applied Theoretical Processes Internship Technology or writing
education | studies and| mechanics foundations | and devices of milk and and

2 prac. psychology 1lec.. of food of food 4 ECTS dawry defendmg a
1 lec.. 2 prac. products products 1 Practice products 2 thesis
2ECTS 2 prac. technelogies 3215 report 3312 (project)
Graded SECTS 1 Processes Technology
Credit 4ECTS Exam 1lec.. and devices of bread and 8
Exam 2 prac of processing pasta ECTSState
ZOR 2219 mdustnies 1 products 2 exam or
Gram 1lec.. 1lec. writing and
mtroducti- 2 prac. 2lab defending a
ons with thesis
fundamen- 4ECTS 4ECTS
tals of plant Exam Exam
growing
2 lec.,
1 lab.
4 ECTS
Exam
1201 1204 2209 2214 3213 3309 3314 -
Mathema- Physics  |Fundamentals Electrical | Standardizan The Technology
tics 1 lec.. of Scientific engineering on. technology of | of meat and
1lec. 2 lab Research Food and the metrology public meat
2 prac products basies of and catering 1 products 2
4ECTS 2209 electromcs | certification 3309 1lec. 21ab
SECTS Exam Service at 1 lec. of food Technology 3314
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Exam catering 1 prac., branch of vegetable | Technology
establishment 1 lab. 1lec., oils 1 of cereals and
s 2214 2 prac. 1 lec., feed
1lec., Professional 2 lab. 1lec.,
4 lab. ly-oriented 4 ECTS 2 prac.
Foreign Exam 4 ECTS
2209 Language Exam 4 ECTs
Lifting and 3 prac. Exam
transporting
equipment 4ECTS
and Exam
ventilation
systems for
1203 1206 grain storage 2306 - 3311 4301 -
Descripti- | Microbiolo and Internship Technology | Management
ve gy processing of milk and 1lec..
geometry 1lec.. enterprises 6 ECTS dairy 1 prac.
and 21lab 1lec.. Practice products 1
enginee- 4 prac. report 3311 3ECTS
ring 4ECTS Technology Exam
graphics Exam TECTS of bread and
1lec., Exam pasta
1 lab. products 1
1 lec..
SECTS 2 lab.
Exam
4 ECTS
Exam
1211 - - 3313 - -
Educatio- Technology
nal of meat and
practice meat
products 1
2ECTS 1 lec.,
Practice 2 lab.
report 3313
Flour
technology
1lec..
2 prac.
4 ECTS
Exam
4 lec+12 4 lec+12 6 lec +8 4 lec +8 7 lec +10 6 lec+5 6 lec+2 3 lec+6
prac.+3 prac.+4 prac.+6 prac.+3 prac+3 prac.+8 prac.+8 prac=18
lab=19 lab.=20 lab=20 lab =15 lab=20 lab=19 lab =16 h./week
h fweek h /week h fweek h /week h fweek h fweek b /week
1 State 7 Exam 6 Exam 6 Exam 6 Exam 7 Exam 6 Exam 2 Exam
Exam 1 Graded 1 Graded 1 Graded 1 Practice 1 Practice 1 Practice 2 Practice
6 Exam Credit Credit Credit report report report report
1 Graded | 1 Practice 1 Practice
Credit report report
30 ECTS 30 ECTS 30 ECTS 30ECTS 30 ECTS 30 ECTS 30 ECTS 30 ECTS
Total
Compone | Compeonen Component Component Component Component Component Component
nt by tby by selection | byselection | by selection by selection by selection | by selection
selection selection TECTS 14 ECTS 25 ECTS 30 ECTS 30 ECTS 30 ECTS
0ECTS | 2ECTS (23.3%) (46.7%) (83.3%) (100%) (100%) (100%)
(0%) (6.7%)
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The following curriculum is presented for the Master’s Degree Programme Food Technol-

ogy:

1 semester 2 semester 3 semester 4 semester
5225 5226 6317 6308
Biotechnological bases of Food safety: inspection. Principles of developing Research practice
food production sanitation and HACCP recipes for new types of
5229 5228 food products 13 ECTS
Food safety control and Microbiological methods of 6317 Practice report
quality standards food quality control Progress in fruit and
1 lec.. 1 lec.. vegetable processing
2 lab 2 lab 6319
Technical systems for the
SECTS SECTS production of products of
Exam Exam deep processing of vegetable
raw materials and biofuels
2 lec..
3 prac
TECTS
Exam
5220 5219 6304 6506
Pedagogics of higher school Nutritionology Modern technologies for the | Master student's research
1lec.. 5227 production of meat and work. including
1 prac. Scientific basis for food dairy products implementation of master’s
production 6314 thesis
JECTS 1lec.. Progress in science and
Exam 2 lab. technology in the field of 9ECTS
grain and oil Graded Credit
SECTS 6318
Exam Innovative storage
technology of processing
plant products
1lec.,
1 prac
SECTS
Exam
5221 5323 6312
Psychology of management | Modern equipment for food Waste-free production Design and defense of
1 lec.. production technology of meat and master's dissertations
2 prac 1lec., dairy products
2 prac 6320 S8 ECTS
5ECTS Promising technologies of Preparation and defense
Exam SECTS deep processing of vegetable of a master's thesis
Exam raw materials and the
production of biofuels
2 lec..
3 prac
SECTS
Exam
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5223 5324 6313 -
Foreign langnage Business planning in the Methods for assessing the
(professional) storage and processing of quality of processing
3 prac agricultural products products
1lec.. 6316
SECTS 2 prac. Progress in the production
Exam of animal origin products
SECTS 6321
Exam Metheds for analyzing
products of deep processing
of vegetable raw materials
and biofuels
1lec..
2 lab.
SECTS
Exam
5230 5325 6505 -
History and philosophy of Modeling of processes of Master student's research
science food production work. including
1lec., 1lec.. implementation of master's
2 prac. 2 prac. thesis
S5ECTS SECTS SECTS
Exam Exam Graded Credit
53224 5504 - -
Pedagogical traming Master student's research
work. including
2ECTS mmplementation of master's
Practice report thests
SECTS
Graded Credit
5503 - -
Master student's research
work. including
implementation of master’s
thesis
SECTS
Graded Credit
4 lec.+8 prac.+2 lab.=14 5 lec.+6 prac.+4 lab.=15 6 lec +7 prac.+2 lab=15
h./week h./week h fweek
6 Exam 5 Exam 4 Exam 1 Practice report
1 Practice report 1 Graded Credit 1 Graded Credit 1 Graded Credit
1 Graded Crednt
30 ECTS J0ECTS 30 ECTS 0 ECTS
Total
Component by selection Component by selection Component by selection Component by selection
12 ECTS (40%) ‘ 30 ECTS (100%) ‘ 30 ECTS (100%) ‘ 30 ECTS (100%)

The following curriculum is presented for the PhD Programme in Food Technology:

1 semester 2 semester

3 semester 4 semester 5 semester 6 semester
7203 7202 8301 7101 7101 7101
Academic writing Pedagogical Research practice PhD student's PhD student's PhD student's
1 lec.. traming research work, research work, research work,
2 prac. 10 ECTS incl. doctoral incl. doctoral incl. doctoral
10 ECTS Practice report thesis thesis thesis
SECTS Practice report
Exam J0ECTS 30 ECTS 18 ECTS
Graded Credit Graded Credit | Graded Credit
7204 7101 7101 Design and
Methods of PhD student's PhD student's defense of
scientific research work. research work. doctoral’s
researches incl. doctoral ncl. doctoral dissertations
1 lec.. thesis thesis
2 prac. 12 ECTS
20 ECTS 20 ECTS Preparation
SECTS Graded Credit Graded Credit and defense of
Exam a doctoral
dissertation
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7205
Theory of food
technology
7205
The advanced
technologies of
obtaming of
biologically active
substances and
nutraceuticals of
animal and
vegetable raw
materials
1lec.,

1 prac.

3ECTS
Exam

7304
Methodology of
mathematical
processing of
scientific results
7304
Commercialization
of innovative
technologies
1lec.,

1 prac.

3ECTS
Exam

7201
Scientific basis of
combined products
creation
7201
Scientific aspects
of processing plant
products
1lec.,
1 prac.

3ECTS
Exam

7303
Nanotechnology in
food and
processing
industries
7303
Digital
technologies in
science and
industry
7303
Bioengmeering
technologies
1 lec..

1 prac

3ECTS
Exam
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7302
Resource-saving
technologies for

food and
processing
ndustries

7302
Modermn physical

and
electrophysical
methods of food

processing
1lec..

1 prac.

JECTS
Exam

7101
PhD student’s
research work,
mecl. doctoral

thesis

SECTS
Graded Credit

7 lec.+9 prac.+0
lab.=16 h./week

7 Exam 1 Graded Credat 1 Graded Credit 1 Graded Credit 1 Graded Credit | 1 Graded Credit
1 Graded Credit 1 Practice report 1 Practice report
30ECTS 30 ECTS 30 ECTS J0ECTS 30 ECTS 30 ECTS
Total

Compenent by Compenent by Component by Component by Component by Component by
selection selection selection selection selection selection
30 ECTS (100%) 30 ECTS (100%) | 30 ECTS (100%) | 30 ECTS (100%) | 30 ECTS (100%) 30 ECTS
(100%)
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