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Introduction                                
Exam format: synchronous. 
Exam form – Written exam. 
Exam platform: Univer IS. 
Exam type — offline 
Exam control – lecturer. 
The exam lasts: 120 minutes for 2 questions, 1 chance. 

 
On the exam in this discipline, the following types of questions are 

encountered 
Knowledge application questions, composite questions. 

 
Topics for which test tasks will be drawn up 
1. Organization of machine technologies for food products 
2. Operational characteristics of machines and devices 
3. Technological lines 
4. Calculation of performance of the technological line 
5. Technological lines for the production of food products by disassembling 

agricultural raw materials into components 
6. Technological lines for the production of food products by assembling 

from components of agricultural raw materials 
7. Technological lines for the production of food products by combined 

processing of agricultural raw materials 
8. Organization of processes in machines and devices of technological lines 
9. Processes in machines and devices of the future 
10. Technological lines for the production of mixed feed 
11. Equipment for washing and cleaning of agricultural raw materials 
12. Equipment for disassembling plant and animal raw materials 
13. Calculations of technological equipment for food production 
14. Equipment for grinding, sorting and enrichment of food media 
15. Calculations of equipment for the preparation of raw materials 
16. Equipment for mixing and forming food media 
17. Calculations of technological equipment for mechanical processing of 

solid-phase raw materials 
18. Sketches for solving engineering problems for the development of the 

design of selected equipment 
19. Apparatus for tempering, concentration and extruding food media 
20. Calculations of technological equipment for mechanical separation of 

liquid-based mixtures 
21. Apparatus for cooling and freezing food media 
22. Calculations of technological equipment for mechanical processing of 

raw materials and semi-finished products by assembling 
23. Apparatus for conducting processes of diffusion and extraction of food 

media 
24. Calculations of technological equipment for mechanical processing of 



raw materials and semi-finished products by disassembling 
25. Equipment for fermentation processes 
26. Calculations of technological thermal devices 
27. Equipment for maturing and smoking food media 

 
Rules for conducting the exam form 
The exam will be held according to the exam schedule. The teacher uploads 

the prepared exam questions to the Univer system (univer.kaznu.kz). 
Teacher: 
1. In the Univer system, on the tab "Program of final control by subject", 

places the document "Final control of the discipline" in PDF format, in which the 
following should be indicated: 

- examination rules; 
- assessment policy; 
- schedule; 
- place of examination. 
2. After the date of the exam is set in the schedule, the teacher must inform 

the students where the rules of the exam are located. 
3. Gives time to prepare the answer during the exam. 
4. The student is warned about the prohibition of using photocopiers, 

telephones, and other devices. 
5. Monitors the course of training the student, introducing warnings, if 

necessary, or canceling the student's answer (preparing an act of violation in case 
of a gross violation of the rules of conduct for the exam). Students are allowed to 
use the sheet to compose a summary of the answer. 

6. After completing the scheduled exam, students' answers are collected and 
sent to the registrator's office. 
 

Student instruction 
1. All students enter the classroom 30 minutes before the exam begins. They 

show their identity card, sign the exam participation form, and get an exam ticket. 
2. Before the exam, students should check whether there is a sheet of paper, a 

pen and other necessary items. 
3. At the beginning of the exam, students turn over the exam ticket and fill in 

his/her name. 
4. Students write their answers to exam questions on the given answer sheet. 
5. After completing the exam, students hand over the exam sheet filled with 

answers to the teacher on duty. 
 

Evaluation policy 
As a result of the exam, the student gets 100 points. 50 points for the first 

question, 50 points for the second question. Within 48 hours, the students' points 
will be entered in the certification sheet. 
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