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TeMbl AUNNOMHbBbIX MPOEKTOB

KaparaHfbl 06/bICbIHbIH
XeprinikTi pepmepnik
Wapyal blIbIKTapbIMeH
TYWbIK XeTKi3y Tizberi 6ap
«farm-to-table»
mMelipaMxaHacblH Xob6anay
KewneHginep acxaHacol
TaramgapbiH 3amaHayu
MHTepnpeTayUaNanTbiH
YATTHIK ac
MelipaMXxaHacblH »obanay:
TEXHONOTUANbIK KapTanap,
©3IHAIK KYH, M33ip-
NHXWHUPUHT
Taramfa Te36eywiniri 6ap
afampapfa apHanaraH
FNIOTEHCI3 XaHe
NaKT03acbl3 aCCOPTUMEHTI
6ap Kae-KOHAUTEPNIK
TYXKbIpbIMAaMachlH
azipney: TexHonorusanap,
XabablKTap,
3KOHOMMKaNbIK Herizgeme

KapafaHgblgarsl KeHecTiK
Mypa FumaparblH
PEKOHCTpyKLUuManay
HerisiHge OYTUK-KOHaK
yiai xobanay: cayneTTik-
ansanHepnik

MpoeKTUpoBaHWe pecTopaHa
«farm-to-table» ¢
3aMKHYTOW LEenoYKoi
MOCTaBOK OT OKaMbHbIX
thepMepCcKUX X039MCcTB
KaparaHgnHCcKoin obnacTm
lNMpoekTupoBaHne pecTopaHa
HaLMOHA/IbHON KyXHU C
COBpPEMEHHO
MHTepnpeTauunen 6104
KOYEBOW KYXHU:
TEXHOJIOTMYECKNE KapThl,
ce6ecToMMOoCTb, MEHH0-
NHXXUHUPUHT
PaspaboTka KoHLenuuu
Kahe-KOHANTEPCKOM ¢
6e3rnTeHOBbLIM U
6€31aKTO3HbIM
acCoOpTMMEHTOM AN N0 aeit
C nuuLeBom
HEenepeHoOCUMOCTbIO:
TeXHOnoruu, 06opynoBaHue,
3KOHOMMYECKOE
060CHOBaHue

MpoekTupoBaHue 6yTHK-
oTens Ha 6ase
PEKOHCTPYKLMKN 34aHUA
COBETCKOr0 Hacnegus B
KaparaHge: apXMTeKTypHO-
An3aiiHepcKas KoHuenuus,

Themes of diploma works
(projects)

Designing a farm-to-table
restaurant with a closed
supply chain from local farms
of Karaganda region

Designing a national cuisine
restaurant with a modern
interpretation of nomadic

dishes: technological cards,

cost price, menu engineering

Developing a cafe-
confectionery concept with a
gluten-free and lactose-free

range for people with food
intolerances: technologies,
equipment, economic
justification

Designing a boutique hotel
based on the reconstruction
of a Soviet-era building in
Karaganda: architectural and
design concept, investment
and payback calculation



TYKBIPBIMIAMA,
MHBECTHIIUSIIAP MCH OTEITy
Mep3iMiH ecenTey

pacdeT UHBECTULIUN U CPOKa
OKYIIa€MOCTH

Kykreme men ADR-re
ocepiH ecenTei OTHIPHIIL,
PMS >xone channel-
MEHEKep HHTETPALIUASICHI
HeTi31H/1¢ KOHAK YHIiH
HOMIPJIIK KOPBIH 0acKapy
JKYHeECiH xobanay

[IpoexkTupoBaHUE CUCTEMBI
YIpPaBJICHUS HOMEPHBIM
(hOH/IOM TOCTHHHUIIBI HA

ocHoBe PMS u unrerpaunn

channel-menemkepa ¢
pacyeToM BIIMSIHUS Ha
3arpy3ky 1 ADR

Designing a hotel room
inventory management
system based on PMS and
channel manager integration
with calculation of the impact
on occupancy and ADR

Konak yii kocinopHbIHIA
CRM-nipoduiibiey meH
JIEpeKTep aHATUTUKACHI

HEri31H/1e KOHAKTBIH
TOXKIpUOECIH napajaHIbIpy
MOJICITIH d3ipJiey

Pazpabotka monenu
MepCOHATIN3AINU TOCTEBOTO
omnbiTa Ha ocHoBe CRM-
npopUIMPOBAHHS U
AHAJIUTUKN JAaHHBIX B
TOCTUHHYHOM MPEANPHITHH

Developing a guest
experience personalization
model based on CRM
profiling and data analytics in
a hotel enterprise

Kaparannpina TpaH3uTTIK
’KOHE CTYACHTTIK
CerMEHTTEepre apHajFaH
KarcyJaiblK opMaTTarsl
KoHak yiai (pod-hotel)
xobanay: xocnapiay
HIeHTiMIepi KOHE
HKOHOMUKAJIBIK MOJIEITh

IIpoexTupoBanue
TOCTUHUIBI KAIICYJIBHOTO
dopmara (pod-hotel) st

TPaH3UTHOTO U
CTYJEHUYECKOI'O0 CETMEHTOB B
Kaparanne: muianupoBoyHbIe
peLIeHUs U IKOHOMUYECKast

MOJIEb

Designing a capsule-format
hotel (pod hotel) for transit
and student segments in
Karaganda: planning
solutions and economic
model

KopriopatuBTik cerMeHT
MaMaHJIapbIHbIH Y3aK
Mep3IM1 TYpYbIHA
apHaJFaH anapT-oTelb
TYKBIPBIM/TAMACHIH
o3ipJiey: CEpBUCTIK MOEIb
YKOHE TaOBICTBIIBIKTEI
ecenTey

Pa3zpaboTka koHuenmm
anapT-oTeNs s
JJIUTEJIIBHOTO IMPOXKHUBAHHUA
CIEINAIIMCTOB
KOPIIOPaTHBHOT'O CETMEHTA!
CEpBHCHAs MOJIETb M pacyeT
JOXOTHOCTH

Development of an
Aparthotel Concept for Long-
Term Accommodation of
Corporate-Segment
Professionals: Service Model
and Profitability Analysis

Ausik acyiti (Show-
kitchen) sxone med-ycren
MHTEPAKTUBTI pOpMaThI
Oap meiipaMxaHaHbI
x)00anay: TeXHOJOTHUSIIBIK
arbIHAAp JKOHE OHJIIPICTIK
Oar/iapiaMaHbl €CenTey

IIpoexTupoBanue pecropaHa
C OTKpPBITOM KyxHel (show-
kitchen) u uHTEpaKTUBHBIM

¢dopmarom med-crona:

TEXHOJIOTUIECKUE TIOTOKH U
pacueT Mpou3BOICTBEHHOMN

IPOTPaMMBbI

Designing a restaurant with
an open kitchen (show-
kitchen) and an interactive
chef’s table format:
technological flows and
production program
calculation

10.

Acyiire apHajiFaH o3
OpraHUKAaJIbIK OHIMJIEP]
6ap arpo-sKo-KOHaK Y#

TYKBIPBIMIAMAChIH

o3ipIiey: eHIIpiCTIK-
TEXHOJIOTHSUIBIK CXeMa

Pa3paboTtka KoHIIETIIIUU
arpo-3Ko-0TeJs ¢
COOCTBEHHBIM
HpOI/ISBO}ICTBOM
OpPraHUYeCKUX MPOIYKTOB
JJIA KYXHI/I:
MIPOU3BOJICTBEHHO-
TEXHOJIOTHYECKAs CXeEMa

Developing an agro-eco-hotel
concept with in-house
organic production for the
kitchen: production and
technological scheme

11.

DKOHOMHKAJIBIK JKOHE
DKOJIOTUSIIBIK TUIMIITIKTL
€CKepe OTBIPHIII,
MelpaMxaHa MEH
KOHaKyue zero-waste
TOKIPUOECIH EHTI3Y.

Buenpenue npakTuku zero-
waste B pecTopaHe u
TOCTUHHIIE C PACUETOM
SKOHOMHUYECKOUN 1
3KOJIOTUYECKOMN
3 PEeKTUBHOCTH.

Implementation of zero-waste
practices in restaurants and
hotels with calculation of
economic and environmental
efficiency




12.

KoHax yiizie canabIK
KypanjgapMeH xxone KPI-
MEH KbI3MET KOPCETY

Pa3paboTka cucremsr
yIIpaBJICHUS KAYECTBOM
00CITy>)KUBaHUS C

Development of a service
quality management system
with digital tools and KPIs in

camachIH 6ackapy Ky#ecin G poBbEIMU a hotel
azipney uHctpymeHTamu U KPI B
TOCTHHHIIE
13. Korapsl KIacTel Paspabotka texnosnoruu u | Developing menu technology
MeipamMxaHa YIIiH ACCOPTUMEHTA MEHIO C and range using local wild-
KEPruTIKTI )Kabaibl HCITI0JIb30BaHUEM growing ingredients and
OCIMIIK HHTPEIUCHTTEP] | JOKAIbHBIX JUKOPACTYIIUX fermentation methods
MeH (pepMEeHTTEY 9MICTepiH | HHIPEJUECHTOB U METO/I0B (foraging cuisine) for a fine-
KOJIJaHATBIH MA3ip bepmenTanuu (foraging dining restaurant
TEXHOJIOTHSICHl MEH cuisine) Ay pecropaHa
ACCOPTHMEHTIH d3ipiey BBICOKOH KYXHHU
(foraging cuisine)
14. XKetkizy KpI3MeTiHE Busuec-tnan «dark kitchen» Business plan for a dark
apHanran «dark kitchen» | (BupTyanbHOTO pecTopaHa) kitchen (virtual restaurant)
(BUPTYyaJI bl MeHipaMxaHa) JUTSL CITY/KOBI JIOCTABKH: for delivery service:
OHM3HEC-)KOCIIAPHI: pacuer CAPEX/OPEX, CAPEX/OPEX calculation,
CAPEX/OPEX ece0i, JIOTHCTUKA U aHAJIN3 logistics and sensitivity
JIOTUCTHKA JKOHE 9yBCTBHTEIHLHOCTH analysis
CE3IMTANIIBIK TAJIAYbI
15. YVHHUBEPCUTET KaMITyChl [IpoektupoBanue Designing a hotel and
HETI31H/Ie CTYCHTTIK KOHE | TOCTHHUYHO-PECTOPAHHOTO restaurant complex for
aKaJIEMHSIIBIK TYpPU3MIe KOMILJIEKCa JUIsI student and academic tourism
apHaJIFaH KOHaK Yii- CTYIEHUECKOTO U based on a university campus
MelipaMxaHa KelIeHiH aKaJeMHUYECKOTO TypU3Ma
*)obanay Ha 06a3e YHUBEPCUTETCKOTO
Kamiyca
16. KyHaputbikTap 0oibIHIIIa Pa3paboTka crpaTerun Developing an integrated
cermentrey (VALS) sxoHe WHTETPUPOBAHHBIX marketing communications
customer journey map MapKETHHTOBBIX strategy for a hotel and
HETI31H/Ie KOHAK Vil )KoHe KOMMYHHUKAIHA restaurant based on values-
MelpamMxaHa TOCTHHUYHOTO H based segmentation (VALS)
KOCITOPHBIHBIH PECTOPAHHOTO TPEATPHITHS and customer journey
UHTETpalusIaHFaH Ha OCHOBE CErMEHTAIINH I10 mapping
MapKETHHITIK neHHoctsaMm (VALS) u
KOMMYHHKAIIUAIAP customer journey map
CTPATETUSACHIH J31pJey
17. Y ITTHIK acxaHa Pa3paboTka cuctemMbl MEHIO- Development of a menu
MelpaMxaHachl YIIiH WH)KUHUPHUHTA Ha OCHOBE engineering system based on
«TaHBIMAJABIK— MaTPHUIIBI «ITOMYISIPHOCTh— a popularity—profitability
Map KUHAIBIK) Map KUHATBHOCTB) IS matrix for a national cuisine
MaTpHIIACHhIHA HETI3eIreH | pecTopaHa HAllMOHAIbHOM restaurant
MO3ip-MHKXMHUPUHT KYXHH
KYHECiH a3ipiey
18. OwnnaitH-Tikipaep PazpaboTka cuctemsl

MOHHUTOPHHT1 HET131H/e
MelpamMxaHaChIHbIH
Oenenin O6ackapy xyieci
MEH KOHTEHT-
CTpPATErHsICBIH 93ipJiey

YIIPABJICHUS peIlyTaluen u
KOHTEHT-CTPaTeruu
pecTopaHa Ha OCHOBE
MOHUTOPHHIA OHJIAMH-
OT3bIBOB

Development of a reputation
management system and
content strategy for the
restaurant based on online
review monitoring




19. TaramaapIbIH TaraMabIK Pa3paboTka KoHLENIINU Development of a seasonal
JKOHE IHEPTEeTHKAIIBIK CE30HHOT0 MEHIO C menu concept with
KYHJIBUTBIFBIH €CENTey pacyeToM MUIIEBOH U calculation of the nutritional

JKOHE CaThIIl aly SHEPreTUUYECKOM IEHHOCTH and energy value of dishes
OarayapbIHBIH MAyCBIMIBIK | OJIFOJ] M @HAIM30M CE30HHBIX and analysis of seasonal
aybITKYBIH TaJlay apKblIbl | KOJeOaHMii 3aKyIOYHbIX IIeH | purchasing price fluctuations

MayCBIMIBIK M33ip
TYXKBIPBIMIAMACHIH
azipiey
20. MeiipamxaHa anryabig Paspabotka Development of a pre-project
XKO00aa bl Heri3/1eMeciH HPEANPOSKTHOTO feasibility study for opening a
a3ipiiey: OpHaiacy OPHBIH 000CHOBAHHUS OTKPBITHS restaurant: location marketing
MapKETHHITIK 3epTTey, pecTopaHa: MapKeTHHroBoe | research, competitor analysis
OacekenecTepai Taaaay HcCaeI0BaHue JIOKALUH, and break-even calculation
’KOHE IIBIFBIHCHI3/IBIK AHAJIN3 KOHKYPEHTOB H
HYKTECIH ecernTey pacyeT TOYKU
0e3yOBITOYHOCTH

21. EMaik TaMaKTaHybl )KoHE [TpoekTrpOBaHUE Designing a medical wellness

JTUETOJIOTUSITBIK MeauIruHCKoro wellness- hotel with therapeutic

cyiiemenneyi 6ap oTest ¢ JIe4eOHBIM nutrition and dietary support
MmeautmHanbsiK Wellness- UTaHUEM U (disease-specific diet menus)
KOHAK YH/Ii xkob0anay JTMETOJIOTNISCKUM
(aypynap GoiibiHIIIA COMPOBOXICHUEM
JIUETaJIBIK M3ip) (IMeTHYecKoe MEHIO 1o
3a00JI€eBaHUSAM)
22. Cypanbic nieH Oara Pa3paborka Mmoznenu Development of a revenue
UKEMJIUTITIH Tanay PEBEHIO-MEHEHDKMEHTA U management model and
HeT131He KOHAK YiIiH KOPHOpaTUBHBIX TapuQOB corporate rates for hotel
ICKep KJIMEHTTepi YIIiH JUIS IEJTOBBIX KIIMEHTOB business clients based on
PEBEHIO-MEHEKMEHT TICH TOCTHHULIBI HA OCHOBE demand and price elasticity
KOPIOPATHBTIK TapudTep aHaJM3a crpoca u analysis

MOJICIIH d3ipIey DIIACTHYHOCTH LICH

23. Konax yiine MICE- Pa3paboTka komIuiekca Development of a set of

KbI3METTEPiH MEpOTIPUATHIA TI0 measures for organizing
yibIMIacThIpy ic-mapanap | opranuzanuu MICE-ycnyr B MICE services in a hotel:

KEIIEeHIH a31piey: TOCTHHHIIE: KOH(EpeHII- conference service,

KOH(]epeHII-cepBuUC, cepBuc, TexHonornueckass | technological service scheme
KBI3MET KOPCETY/IIH cxeMa 00CITy)KUBaHHS U and efficiency calculation
TEXHOJIOTHSUIIBIK CXEMACHI pacueT 3QpPeKTUBHOCTH
YKOHE THIMJILTIKTI ecenTey
24, Michelin >xyi11bI361HA Pa3paboTka KoHIIENIUN Developing a premium
JKOHE raCTPOHOMUSIIBIK pecTopaHa IpeMUyM- restaurant concept targeting
PEUTHHITEp OJIIIIeM/IepiHe | CErMEHTa C OpUCHTAIMEH Ha Michelin standards and
Oarnapnanran npemMuyM- | 3Be3ay Michelin u kpurepuu | gastronomic rating criteria:
CErMEHT racTPOHOMHUYECKUX service and cuisine standards
MelpaMXaHaChIHBIH PEHTHHTOB: CTaHIAPThI
TYKBIPBIMIAMAChIH CepBHCa U KyXHH
a3ipIiey: cepBHUC KOHE
acxaHa CTaHJapTTapsl
25. HmmepcuBTi cuieHapuiti [TpoexTHpoBanue Designing a theatre-

Oap MelipamxaHa-Teatp /
TAKBIPBIIITHIK
MelipaMxaHaHbI )ko0aay:

pecTopana-Tearpa /
TEMaTHYECKOTO PECTOpaHa ¢
MMMEPCUBHBIM CIICHAPHUEM:

restaurant / themed restaurant
with an immersive scenario:
show program organization




moy-06afapaamanap/ist
YUBIMIIACTBIPY
TEXHOJIOTHSICHI KOHE
OTENIIMJIUTIKTI €CenTey

TEXHOJIOTHS OpraHu3alnun
HIOY-IIPOTPAMM U PacyeT
OKYIIa€MOCTH

technology and payback
calculation

26. O3 KybIpybl 0ap yuIiHImIi Pa3paboTka KoHIENIMu Developing a third-wave
TOJIKBIH KO()eXaHACHIHBIH Ko(eitHu TpeThei BOJHBI (specialty coffee) café
(specialty coffee) (specialty coffee) ¢ concept with in-house
TYKBIPBIMIaMAaChIH COOCTBEHHOM 00XKapKOii: roasting: technological
93ipJiey: TEXHOJOTHUSUIBIK | TEXHOJIOTHUECKHI polece, | Process, range and economics
MPOIIECC, ACCOPTHUMEHT ACCOPTHMEHT U SKOHOMHKA
YKOHE YKOHOMHKA
27. OHipJik MelipamxaHa [TpoekTrpOBaHKE MOIEIH Designing a franchise model
OpeHiHIH (paHITN3aChI (G paHIIU3El PErHOHATBHOTO for a regional restaurant
MOJICITIH jK00aay: pecTopaHHOro OpeHa: brand: franchisor package,
(bpanyaiizep makeri, nakeT (paHuaiizepa, standards and financial model
CTaHJapTTap JKOHE CTaHAapThl U (PUHAHCOBAS
Kap KbUIbIK MOJICITh MOJIEIIb
28. ABC/XYZ-tannay xoHe Pa3paboTka CHCTEMBI Development of a restaurant
CYPaHBICTHI 0OJDKAY yIIpaBICHUS 3aKyIIKaMu 1 procurement and inventory
HETi3iH/Ie MelipaMXaHaHbIH 3amacamMy pecTopaHa Ha management system based on
CaThIII ajly J)KOHE KOP ocHoBe ABC/XYZ-ananuza ABC/XYZ analysis and
Oackapy »KyHeCiH a3ipiiey | W IPOTHO3MPOBAHUS CIIPOCa demand forecasting
29. KyHABIIBIK YCBIHBICHIH Pa3paboTka koHLEnIUHU Development of a
Ty *KOHE CEPBHUCTIK PEMO3UIIHOHUPOBAHMS repositioning concept for the
YKAHFBIPTY HETI31HE roctuHU4HOro komiuiekca | “Kosmonavt” hotel complex
«Fapsiikep» KoHaK Yil «KocMoHaBT» Ha OCHOBE based on value proposition
KEIICHIH KalTa aHaJM3a IIEHHOCTHOTO analysis and service
MO3HIHSIIAY NPEeATI0KEHUS U CEPBUCHON modernization
TYKBIPBIMIAMACHIH MOJICPHH3AIIUH
azipiey
30. MyMKiHAIr meKTeyIi [TpoektupoBanue pectopana | Designing a restaurant for
aJlaMjIapFa apHaJIFaH IUTS JIFOZIEN ¢ people with disabilities:
MeiipaMxaHaHbl Jko0anay: OrpaHMYCHHBIMHU universal design, adapted
oMOe0ar qu3aii, BO3MOKHOCTSAMU: menu and service standards
OeifiMIenTeH Ma3ip JKoHE YHHUBEpCaIbHBIN AU3aliH,
KbI3MET KOpCeTy aalTHPOBAHHOE MEHIO U
CTaHIapTTaphl CTaHIAPThI 00CTYKUBAHUSI
31. A¥MaKTBIK eHIMIEepre O6aca Pa3pabotka Development of a tasting
Ha3ap ayaapa OTHIPHITI, JIETYCTAIIHOHHOTO MEHIO C menu emphasizing regional
JIOM MQ3ipiH d3ipIey AKIIEHTOM Ha PErMOHAJIbHbIE products
HPOTYKTHI
32. OHipAiH MelipaMXxaHachl Pa3paboTtka mporpammbl Development of a culinary
MEH KOHaK Yii Heri3iHe KYJHHAPHOTO TypHU3Ma tourism program (cooking
TaFaMJIbIK TYPU3M (KyIMHapHbBIE MacTep- classes, gastro tours) based
OarmapiamMachit (acmas3ablK | KJIACCHI, FaCTPO-TYPhI) Ha on a regional restaurant and
nieGepIik cabakTapsl, 0a3e pecTopaHa u hotel
racTpo-Typsap) a3ipiey TOCTHHUITHI PETHOHA
33. Opranbik KazakctaHHBIH [IpoexTrpoBanue cetn Designing a network of

IIaFBIH Kalladapbl MEH
aybULTapbIHAA OTOACKUTBIK
TUINTET1 MUHU-KOHAK,
yilnep xemiciH xo0anay:

MUHH-OTEIEeH ceMENHOro
THUTIA B MAJIBIX TOPOJIaX U
cenax llenTpanpHOTO
Kazaxcrana: OusHec-MoI€enb
Y CTaHJIapTH3AIUs CepBHCa

family-type mini-hotels in
small towns and villages of
Central Kazakhstan: business
model and service
standardization




OU3HEC-MOJIENb KIHE
CEpPBUCTI CTaHIAPTTaY

34. Komnax yitni Green Key Pa3pabotka cuctemsl Development of a green
CTaHIapThl OOMBIHIIIA «BEIICHON» cepTUhHUKAIIUH certification system for a
«KachlI» cepTU(UKATTAY | TOCTHHUIIBI I10 CTAHIAPTY hotel under the Green Key
Kyhecin a3ipney: aynutke | Green Key: moaroroska K standard: audit preparation
JAWbIHIBIK JKOHE dcepIi ayauTy ¥ pacdet 3ddexra and effect calculation
ecenrey
35. | TamakTaHy KocimOpHBIHIA Pazpabotka cuctemsl Development of a HACCP
HACCP xyiieci meH XACCII u canuTapHO- system and sanitary-hygienic
CaHUTAPJIBIK-THTHEHAITBIK THTHEHUYECKOTO management at a foodservice
MEHEKMEHTTI U(PIIBIK MEHE)KMEHTa Ha enterprise with a digital
0aKpLIay KypHAIBIMEH PEIIPUATHHA TUTAHUSA C control log
azipiey HU(POBBIM KypHATIOM
KOHTPOJIS
36. MelipaMmxaHaHbIH PazpaboTtka crpaTerun Development of a
XaJTbIKapaJIbIK HAPBIKKA BBIXOJIa pECTOpaHa Ha restaurant’s international
LIBIFY CTPATETUsChIH MEKIYHapOAHBIN PHIHOK: market entry strategy:
a3ipiiey: TaCTPOHOMUSUIBIK | TACTPOHOMHYECKHUI SKCITOPT gastronomic export and
9KCIIOPT JKOHE U y4acTue B participation in international
XaJIbIKAPAIBIK PSUTUHITED | MEXKIYHAPOIHBIX peHTHHTaX ratings and competitions
MeH OaiiKkayiapra KaTbicy U KOHKYpCax
37. Ka3zakcTanHbIH KOHAK Yii Pa3paboTka cucrembl Development of a system for
KOCIOPBIHAAPBIHIA OLIEHKH H MTOBBIIIEHUS assessing and increasing
KOHAKTBIH 6MIipIIiK MOKU3HEHHOH IIEHHOCTH guest lifetime value (LTV)
KyHaeuibiFsH (LTV) skoHe roctst (LTV) u and retention rate in hotel
ycTamn Kary kod(huIreHTa yaepKaHusI enterprises of Kazakhstan
K03 pULMEHTIH Oaranay B TOCTUHUYHBIX
MKOHE apTThIPY JKYyHeciH npeanpusaTusax Kazaxcrana
azipiey
38. My1iienik MoJieni JKoHe Pa3paboTka KOHIIETIINU Developing a restaurant-club
’KeKe KbI3MET KOpCeTy pecTopaHa-Kiyoa ¢ concept with a membership
XKyiteci Oap MelipamxaHa- YIICHCKOH MOJICITBIO U model and a personalized
KITy0 TYXKBIPBIMIAMACHIH CHCTEMOi service system
azipiey MHAUBUAYaJIbHOTO
00CTyKHBaHUS
39. CrnopTuibuiap MeH Pa3paboTka MeHIO 1151 Development of a menu for
OenceH i eMip CHIOPTCMEHOB U JIFOJICH € athletes and people with an
CaNTBHIHAAFBI alaMAapFa | aKTUBHBIM 00pa3oM KU3HU: active lifestyle: nutritional
apHaJIFaH Ma3ip/i a3ipiey: HYTPULIUOJIOTHYECKOE justification and
HYTPHUIHOJIOTHSUTBIK 000CHOBaHHE U technological cards
HETi3/IeMe JKOHE TEXHOJIOTUYECKUE KapThl
TEXHOJIOTHSUIBIK KapTajap
40. Eco-friendly meiipamxana Coznanue eco-friendly Creation of an eco-friendly
TYKBIPBIMIAMAChIH KYPY KOHIIEIIINYU PECTOPAaHA U restaurant concept and
JKOHE DKOHOMHUKAJIBIK BHEJIPEHUE TIPAKTHK implementation of
dcepi OIIIel OTHIPHIII, YCTOMYHUBOTO MPOU3BOICTBA sustainable practices with
TYpaKThl OHJIpiC C U3MEpEHHEM economic impact assessment
TOXKIpUOECIH eHr13y 9KOHOMMYECKOTO 3 dekra
41. Kociou cranmaprrap men | Paspabortka momenu onienku | Development of a model for

rpeiy xyieci Herizinae
MelpaMxaHa
NIEPCOHAJIBIHBIH

Y Pa3BUTHS KOMIIETCHIIUH
MepcoHalia pecTopaHa Ha
OCHOBE MPOo(heCcCHOHATBLHBIX

assessing and developing
restaurant staff competencies
based on professional




KY3BIPETTLIITH Oaranay

CTAaHAApPTOB U CUCTCMEIL

standards and a grading

kocinopHbeIHbIH ESG-

CTpaTEerusiChl MOJIENIH
J3ipJiey: Tamak

KaQJIIBIKTApbIH a3aiTy,

’KOHE TAaMBITY MOJICITiH rpeiiIoB system
azipiey
42. [IpIHABI STHOMOICHH [TpoekTrpoBaHUE Designing a home-stay hotel
OpTAachl JKoHE TOCTHHHIBI-«ToMa» (home- with an authentic
KOILIEH/IIJICP TYPMbICHIHA stay) ¢ ayTeHTHYHOU ethnocultural environment
eHri3y Oarmapiamacel 0ap | STHOKYJIbTYypHOU cpemoit u | and a nomadic-life immersion
KOHaK Yi-«yiai» (home- | mporpamMMmoi morpykKeHus B program
stay) skobanay OBIT KOUEBHHUKOB
43. Kanpaapapig Pa3paboTka CHCTEMBI Development of a hotel staff
TYPaKCBI3JIBIFBIH TAJIAY MOTHUBAIUH U yICPKAHUS motivation and retention
’KOHE TapThUTY MOJIEITI nepcoHaia rOCTUHHIIBI Ha system based on turnover
(Gallup Q12) Herizinzue ocHOBe aHanm3a Tekydectu | analysis and an engagement
KOHAK Yi IepCOHAIbIH KaJpOB M MOJICIIH model (Gallup Q12)
BIHTAJIAH/IBIPY JKOHE yCTall BoBieueHHocTu (Gallup
KaJly J)KYHECIH d3ipJiey Q12)
44, Kaparan bl 00JIBICBIHBIH Pa3paboTka KOHLEIINU Development of a
OHIPJIIK aCXaHACBIH racTPOHOMHUYECKOTO gastronomic festival concept
KBUDKBITY KYpaJbl peTiH/Ie (decTuBas Kak as a tool for promoting the
racTPOHOMUSIIIBIK UHCTpyMeHTa npoasrkeHus | regional cuisine of Karaganda
(bectrBab PETrHOHATIbHON KyXHH region: budget and impact
TYXKBIPBIMIAMACHIH KaparanauHckoii o6acTu: assessment
a3ipiiey: OIOJKET )KOHE OroKeT U oneHka s dexra
ocepi Oaranay
45. bipiznenaipinren Pa3pabotka 6usnec-moznenu | Development of a business
CTaHIapTTaPhI JKOHE CETH PECTOPAHOB OBICTPOTO model for a quick-service
OPTAaJIBIK OHIIPICTIK acyii 0OCITy’)KUBaHMUS C restaurant chain with unified
0ap KbUIIaM KbI3MET YHUPHUIHPOBAHHBIMU standards and a central
KepceTy MelpamxaHaap CTaHIapTaMH U production kitchen
JKEINICiHIH OU3HeC-MOJIeNiH LHEHTpaIbHOU
J3ipiey IIPOU3BOJICTBEHHON KyXHEH
46. OJIEMJIIK TPEHATEPTI Pa3paboTtka koHIeIIIUN Development of a wellness
€CKepe OTBIPBIIL, wellness-ycnyr B service concept in
Ka3zakcTaHHBIH KOHAK Y1 TOCTMHUYHOM Ou3Hece Kazakhstan’s hotel industry
ousHecinge wellness- Kazaxcrana ¢ yueTom based on global trends
KBI3METTEP MHPOBBIX TPCHIOB
TYKBIPBIMIAMAChIH
azipiey
47. MeiipamxaHaHbIH [TpoexTrpoBanne Designing the range and
KOCBIMIIIA KbI3METTEPiHIH aCCOPTHMEHTa U technology of additional
aCCOPTHMEHTI MEH TEXHOJIOTUU restaurant services (catering,
TEXHOJIOTUSCHIH Jk00anay JIOTIOJTHUTEIBHBIX YCIYT delivery, meal kits) with
(KeHTepHHT, KETKi3Y, pecropaHa (KeHTepuHr, channel margin calculation
acnas/IbIK )KUBIHTHIKTAP ) JIOCTaBKa, KyJTHHAPHBIC
apHaAJIapbIH Ha0OpHI) C pacyeTOM
Map)KHHAIIBIFBIH €CeNTEH | MapKUHATHHOCTH KAaHAJIOB
OTBIPBITT
48. Meiipamxana Pazpabotka monenu ESG- Development of an ESG

CTpaTeruy peCTOPaHHOIo
MIPEANPUATHS: COKpAIllEHNE
MUIIEBBIX OTXOJIOB,
ATUYHBIE 3aKYIIKUA U

OTHUKAJIBIK CAThIIT aJIyJIap

He(rHAHCOBAst OTYETHOCTh

strategy model for a
restaurant enterprise: food
waste reduction, ethical
sourcing and non-financial
reporting




YKOHE KapIKBUIBIK eMeC
€CEITUIK

49. Keunik Topabbiaa cay [IpoektupoBanue Designing a fast-casual
Ma3ipi 6ap KbuIIaM MPEIIPUATHS OBICTPOTO quick-service enterprise with
TaMaKTaHy KOCITOPHBIH MUTAHUS CO 37J0POBBIM a healthy menu at a transport
(fast-casual) »xobainay: meHro (fast-casual) Ha hub: technological scheme
TEXHOJIOTHSUIIBIK CXeMa TPAHCIIOPTHOM Yy3JI€: and throughput calculation
XKOHE OTKI3Yy KaOlieTiH TEXHOJIOTHYECKas CXema U
ecernrey pacyeT NponycKHOR
CIIOCOOHOCTH
50. Typkicranna 6imim 6epy [TpoexkTupoBanue Designing a youth coworking
JKOHE OKWFa ailMaKTaphl MOJIOJICKHOTO KOBOPKHHT - café in Turkestan with
0ap xacTap KOBOPKHHT- kade B TypkecraHe ¢ educational and event zones:
kadecin sxobanay: 00pa3oBaTeILHBIMU U concept and financial model
TYKBIPBIMIAMA JKOHE COOBITHHHBIMH 30HAMHU:
Kap KbUIBIK MOJICITh KOHLIEMIHsS ¥ (PUHAHCOBas
MOJIEIIb
51. Bananap oiisin aiimarel | IIpoekTupoBanue pecropana | Designing a family-format
MEH aHUMAIHSUTBIK EBPOMCHCKON KyXHH European cuisine restaurant
Oarmapiamacel 6ap cemeiinoro hopmara ¢ with a children’s play area
0TOacChUTBIK (pOopMaTTaFbI JIETCKOM UTPOBOI 30HOH 1 and animation program:
CypOMabIK acXaHa AHMMAaIlHOHHOM planning solutions and dish
MelipaMxaHachlH )ko0aay: IIPOrpaMMoii: cost
JKOcCTapiay menrnmaepi | MJIaHUPOBOYHBIC PEIICHHS U
YKOHE TaFamIap/IbIH ce0ecTONMOCTh OJTIO/I
©31H]IIK KYHBI
Tembl AMNJIOMHBIX padoT
1. KoHaxkxainpLIbIK I'moGanpHBIE NIEMOYKH Global value chains in the
WHTyCTPHUSICBIH/IAFbI CO3JIaHUsI CTOMMOCTH B hospitality industry:
xahaH/bIK KYH Ti30ekTepi: UHAYCTpUN Kazakhstan’s position and
KazakcTaHHBIH YCTaHBIMBI | TOCTEIPUUMCTBA: TO3UIHH institutional barriers to
YKOHE MHTETPAIMSHBIH Kazaxcrana u integration
HUHCTUTYIIHOHAJIIBIK UHCTHTYIIHOHAHHBIE
KeJieprijepi Oapbepbl HHTETPALIH
2. KonakTapapiH e3iHe-e31 [IpuHsTHE TOCTAMU Guest acceptance of self-
KBI3MET KOpCeTy TEXHOJIOTUH service technologies: the
TEXHOJIOTUSTAPBIH €aMo00CITy)KUBaHUS: Technology Acceptance
KaObuIaysl: Kazakcran MOJIENTb TEXHOJIOTHYECKOTO Model (TAM) applied to
KOHAK YHJIepiHe KaThICTHI npunstas (TAM) hotels in Kazakhstan
TEXHOJIOTHUSHBI KaObLIIaY MPUMEHUTEIBHO K
mozeni (TAM) rocruaunam Kaszaxcrana
3. Konaxk yit Teopernueckue OCHOBBI U Theoretical foundations and
KOCITOPBIHAAPBIHBIH 9KOHOMETpHUYECKAs MOICIh an econometric model of
KipicTepiH OacKapyIbIH YIpaBIEHUS 10X0JaMHU hotel revenue management
TEOPHUSUIBIK HETi3/epi s)koHe | roctuHuYHbIX npeanpustuii | (RevPAR, ADR, GOPPAR):
sxkoHoMmeTpukaibik mozeni | (RevVPAR, ADR, GOPPAR): | comparing urban and resort
(RevPAR, ADR, CpaBHEHHUE FOPOJICKUX U hotels in Kazakhstan
GOPPAR): Ka3akcTraHHbIH KYPOPTHBIX OTENeH
KaJIAJIBIK JKOHE KYPOPTTBIK Kazaxcrana
KOHAK YHJIEpiH CalIBICTBIPY
4, KoHakxalIbLIbIK INcuxonornueckuii Psychological contract and
WHIYCTPHUSCHI KOHTPAKT U BOBJICUEHHOCTh engagement of hospitality
MePCOHATIBIHBIH nepcoHalia HHAYCTPUHU




TICUXOJIOTHSUTBIK
KEJIICIMIIIapThI )KOHE
TapTBUTYBL: KaJIpJIapablH

TOCTCIIPUUMCTBA:
IMITHPHYECKOE
uccrenoBanme HhakTopos

industry staff: an empirical
study of turnover factors

HBICAHIAPBIHIaFbI
(xocTennep, MUHU-KOHAK,

yHsIep, KOHAK YHIITIKTEP)

TYPaKChI3IbIFbIHBIH TEKY4YeCTH KaJpOB
daxTopiapbiH
IMITUPUKATIBIK 3ePTTEY
5. Konakrapapt CermeHTanus rocTei 1o Segmenting guests by values
KYHIBUIBIKTapbl MCH HeHHOCTsM U noBeAenuto: | and behavior: cluster analysis
MiHE3-KYJIKbI OOMbIHIIA KJIaCTCPHBII aHAN3 of hotel and restaurant
CETMCHTTEY: norpebuTenci service consumers in
Kazakcranmarel KOHAK Yii TOCTUHUYHBIX U Kazakhstan
KOHE MefipaMxaHa PECTOpaHHbBIX YCIIYT B
KBI3METTEPI Kazaxcrane
TYTBIHYIIBLIAPBIHBIH
KJIACTEPIIIK TAJIIAYhI
6. KoHak Y KocilmopHbIH CoanancupoBanHas cucrema | Balanced Scorecard in hotel
Kocmapiay MeH ToKasaresei B enterprise planning and
Oackapymarsl IUTAHUPOBAHHUH U management: development
TEHTepiMJIeNTeH yIpaBJIEHUN TOCTUHHYHBIM and testing
KOPCETKIIITEep *Kyieci: OpEeANPUATHEM: pa3paboTKa
93ipJiey JKOHE ChIHAKTaH U anpoOarus
OTKI3Y
7. Komnak yii Ousnecin MeToauKH OlIeHKH Methods of evaluating the
CTPATETUSUIBIK KOCTapiiay 3¢ hEKTUBHOCTH effectiveness of strategic
TUIMALTITIH OaFanay CTPATETUIECKOTO planning in the hotel
onicremenepi: GOP, TUTAHUPOBAHUS B business: comparing GOP,
EBITDA xone RevPAR TOCTUHUYHOM OHM3HECE: EBITDA and RevPAR
KOPCETKIIITEPiH COIIOCTaBJICHUE indicators
CaJIBICTBIPY nokazateneit GOP, EBITDA
u RevPAR
8. Kazakcran eHipiepiHig OreHKa UHBECTUITMOHHOM Assessing the investment
KOHaK Yi MIPUBIICKATEILHOCTH attractiveness of the hotel
UHAYCTPUSACHIHBIH TOCTUHUYHON UHAYCTPUU industry in Kazakhstan’s
MHBECTULIUAIIBIK pernonoB Kazaxcrana ¢ regions using multi-criteria
TaPTHIM/IBLIBIFBIH HCIIOIBb30BAHUEM analysis
KOMIIAPTTHIK TaAay MHOTOKPUTEPHATIBHOTO
apKbUIbI Oaranay aHaM3a
9. Kemninik ocepiiep xoHe CerteBble 2pPexThl U Network effects and
MelipaMxaHa JKeliIepin MOJICTTH Pa3BUTHUS restaurant chain development
JaMBITY MOJIEIbIEPI: pPECTOpaHHBIX CETEeM: models: comparative analysis
Kazakcrangarsr CpaBHUTEILHBIN aHAJIN3 of franchising and managed
(bpaHyali3uHT MeH ¢panyaii3uHra u chains in Kazakhstan
OacKapbUIaTBIH KeNepi YIpaBIsiEeMbIX CETEH B
CaJIBICTBIPMAJIBI TAJIIAY Kazaxcrane
10. Komnak yii ousHecinjeri Yuer u kouTpOJL 3aTpaT Mo | Cost accounting and control
mbiFpiHAap e USALIL meroauke USALI B by the USALI method in the
ONICIMEH ecerKe ajy JKoHe TOCTUHUYHOM OHM3HEce: hotel business: adaptation to
Oaxpinay: Kazakcran aJanTanus K yCIOBHUsIM Kazakhstan conditions
KarjaiipiHa Oeiimaey Kazaxcrana
11. [larpiH KOHAK Yid HNHucTuTylimoHansHele Institutional conditions and

yclloBUs U aKTOPhI ycrexa
IIpeaIPUHUMATEILCTBA B

MaJbIxX (hopmax

success factors of
entrepreneurship in small

accommaodation forms




KOCIIKEPIIKTIH pa3mereHust (XOCTebl, (hostels, mini-hotels, guest
WHCTHTYIIHOHAIIBIK MHHU-OTEITH, TOCTEBbIC houses)
KaraaiIapel xKoHE TaObIC JI0Ma)
(hakTopiapbl
12. KenicTikTik Tanuay xoHe OtleHka MmoTeHIuana Assessing the potential of
OpHAJIACTHIPY TOCTHHUYHOMN Central Kazakhstan’s hotel
OpbIHIAPBIMEH UHPPACTPYKTYPHI infrastructure based on spatial
KamramachI3 etiny unaekci | LlentpansHoro Kasaxcrana analysis and an
Herizinge OpTaibik Ha OCHOBE accommodation provision
KazakcraHHbIH KOHaK Vil HPOCTPAHCTBEHHOTO index
UH(PAKYPHUTBIMBIHBIH aHaJIM3a U MHJACKCA
oneyeTiH Oaraiay 00€CIIeueHHOCTH MeCTaMu
pa3MerIeHHsI
13. Omnnaitn- BiusiHre BU3yaabHOTO Impact of visual content and
iathopmaapIarsl KOHTEHTA U ONMCAaHUN Ha descriptions on booking
BU3YaJI/Ibl KOHTCHT IICH KOHBEPCHIO OPOHUPOBAHHI conversion of
CHIaTTamaaapiabiH CPE/CTB pa3MEIICHHS Ha accommodation on online
OPHAJIACTHIPY KypasgapbiH OHJIAMH-TUIaThOpPMaXx: platforms: content analysis
OpoH/Iay KOHBEPCHUSCHIHA KOHTEHT-aHaJIN3 U and experiment
ocepi: KOHTEHT-Taaay IKCIICPUMEHT
YKOHE IKCIICPUMEHT
14. KoHaxxalnbUibIK Onuenka 3¢ (heKTUBHOCTH Evaluating PR
UHIyCTpUsiChIHIarbl PR- PR-koMMyHUKaIHii B communication effectiveness
KOMMYHHUKAIMSLIap IbIH UHyCTPUH in the hospitality industry:
TUIMJIUTITIH OaFanay: rOCTEIPUMMCTBA: MeTouKK | measurement methods (AVE,
eJIIIIeY dIicTeMenepi usmepenus (AVE, Barcelona Principles) and
(AVE, Barcelona BapcenoHckre MpUHIIHIIEL) 1 their testing
Principles) xoHe onapabl uX anpooarus
CBIHAKTAH OTKI3Y
15. Konakrap/piH KoHak yiire | Jlerepmunantsl JosibHOcTH | Determinants of guest loyalty
aJlaJIIbIFbIHBIH rOCTed K TOCTHHUIIE: to a hotel: structural equation
JIeTepPMUHAHTTAPHI: CTPYKTYpHOE modeling (SEM) based on
cayaJlHama JiepeKTepi mozaenupoBanue (SEM) Ha survey data
OOMBIHIIIA KYPBUTBIMIBIK JaHHBIX OIpPOCa
Mozenbrey (SEM)
16. Jlepekrepi KamMTy beHuMapKUHT TOCTHHUYHBIX Benchmarking of hotel
tanaaysl (DEA) omicine HPEANPUATHIA HA OCHOBE enterprises using Data
HETI3JIeITeH KOHAK Y1 METOJIa aHAIIN3a CPEIbl Envelopment Analysis
KOCIMOPBIHAAPBIHBIH dynxmonuposanus (DEA) | (DEA) as a tool for assessing
OEHYMAapKUHT1 KaK HHCTPYMEHT OLICHKH operational efficiency
OTIEPANHSUTBIK, THIM/TUTIKTI OnepaluoOHHON
Oarayiay Kypajbl peTiHJe 3P PEKTUBHOCTH
17. KoHaxxaimbuIbIK HeiipomapkeTnHr u Neuromarketing and
KbI3METTEPIHE CYPaHBICTHI | MOBEICHUYECKas SKOHOMHUKA behavioral economics in
BIHTAJIAHIBIPYIAFbI B CTUMYJIMPOBAHUH CIIPOCa stimulating demand for
HEHPOMAapKETHUHT JKOHE Ha YCIIyTH TOCTEPUUMCTBA: hospitality services:
MiHE3-KYJIbIK 3 eKThI TKOpEHUS, anchoring, default and social
HKOHOMHMKACHI: 39Kip, nedontHoro BeIOOpa U proof effects
OJIETIKi TaH 12y JKOHE COIMATIBHOTO
QNIEYMETTIK JISNIeN JI0Ka3aTeIbCTBA
acepiepi
18. OHipaeri KOHaK Yi Ornenka peiHOYHOM mo3uiuu | Assessing the market position

KOCIMOPBIHAAPBIHBIH

Y KOHKYPEHTHOM CTPYKTYpbI

and competitive structure of




HAPBIKTHIK YCTAaHBIMBI MCH
0oceKeNecTiK KyphUIbIMBIH
Oararnay: HIOFbIpJIAHy

TOCTUHUYHBIX PEIITPUATUN
pEeruoHa: MHAEKCHI
KOHIICHTPALlUX U LIEHOBAs

regional hotel enterprises:
concentration indices and
price competition

WHJEKCTEpl XKoHe Oara KOHKYPEHITUS
6acekeci
19. Komnakyii Opranm3anunonnas KyasTypa | Organizational Culture of
KOCINOPBIHAAPBIHBIH TOCTHHUYHBIX TPEANPUITHN Hotel Enterprises and Its
YHBIMIACTBIPYIIBLIBIK, U €€ BIMSHHE Ha KA4ECTBO Impact on Service Quality
MOJICHHETI KOHE OHBIH cepBuca
KbI3MET KOPCETY CarachblHa
acepi
20. | Koramablk TaMakTauablpy | Brwmsaue ycnosuii Tpyaa u | Impact of working conditions
KOCIOPBIHAAPHI IMOIMOHATIBHOTO and emotional burnout of
IIEPCOHAJIBIHBIH €HOCK BBIFOpaHMs [IEPCOHATIA foodservice staff on service
Karanaapel MCH PEIIPUATHI quality: an empirical study
SMOIMOHAJIBIK KYHiIT OOIIECTBEHHOTO MTUTAHUS Ha
KETYIHIH KbI3MET CaracblHa | Ka4ecTBO OOCITY)KHBaHUS:
acepi: IMITUPUKAIIBIK IMITUPUIECKOE
3epTTey HICCIIC/TOBAHHE
21. KoHaxxainpLIbIK Conpanpaoe Social entrepreneurship and
WHTyCTPHUSICBIHIAFbI HpeANPUHUMATEILCTBO U the startup ecosystem in the
QIIEYMETTIK KOCIMKepIIiK CTapTaIn-3KOCUCTEMA B hospitality industry:
’KOHE CTapTaI-3KOoXKyie: VH]IyCTPUH international practices and
XallbIKapabIK TOXKIpuOe TOCTENPHUUMCTBA! opportunities for Kazakhstan
oHe KasakcTaHHBIH MEXTyHAPOIHBIC MPAKTHKH
MYMKIHAIKTEp1 1 Bo3MokHOCTH Kazaxcrana
22. KoHaxkaiTbUTbIK JluHaMuveckue Dynamic capabilities of
KOCITOPBIHAAPHIHBIH CIIOCOOHOCTH MTPENPHATHH hospitality enterprises and
JIMHAMHKAJTBIK rOCTEIIPUUMCTBA U sustainable competitive
MYMKIHIIKTEpi KoHE YCTOWYHMBOE KOHKYPEHTHOE advantage: theoretical
TYPaKThl 0ACEKENECTIK MPEUMYILECTBO: foundations and empirical
apPTHIKIIBUIBIK: TEOPHSUIBIK | TEOPETHYSCKUE OCHOBBI U evidence
Heri3epl XKoHE IMIUPUKA OMITUPHUKA
23. KoramibIK TaMaKTaHabIpy Crpareruun Diversification strategies of
KOCIMOPBIHAAPBIHBIH JUBepcUBUKAIT foodservice enterprises:
opTapanTtaHIbIpy NpeATPUATHIA application of the BCG
crparerusuiapel: BCG OOIIECTBEHHOTO MTUTAHMUSL: matrix and product portfolio
MaTpHIIAChl MCH OHIM npumeHenue Marpuibl BCG model
noptdeni MoAeniH U MOJieNH noptdens
KOJIJIAaHY POJYKTOB
24, Business Model Canvas busnec-monennb Hotel business model using
anicremMeci OOMBIHIIIA roctuHryHOTO Nipeanpustus | the Business Model Canvas
KOHAK Y KOCIITOPHBIHBIH o MeTozoorun Business methodology: typology and
Ou3HEC-MOMEII: Model Canvas: Tunonorus u modeling for Kazakhstan
Kazakcranra apHanran MOJICTMPOBAHKE JUIS
THITOJIOTUSI KOHE Kazaxcrana
MOJIENBIEY
25. Konak yit O¢pdexTuBHOCTD Effectiveness of marketing
KOCIOPBIHAAPBIHIAAFBI MapKETHHTOBOTO planning in hotel enterprises:
MapKETUHITIK TUTAHUPOBAHUS B assessment of marketing
YKocTiapJiayablH THIMIUTIT: TOCTUHUYHBIX costs and ROMI
MapKETHHITIK HPEIIPHUSTHSIX : OLICHKA




KOPCETKIIIIH Oarayiay

HIBIFBIHAAPABI KoHe ROMI

MapKETUHI'OBBIX 3aTpaT U

nokasaressi ROMI
26. | KoHnak yiiiepli CbIHBINTAY CpaBuutenbHbiid ananusz | Comparative analysis of hotel
KyHenepi CHCTEM KJIaCCHU(PHUKAIHH classification systems (EU,
CaJIBICTBIPMAJTBI TAJIIay roctunull (EC, OAD, UAE, Kazakhstan) and their
(EO, BAO, Kazakcran) Kasaxcran) u ux Baussaue | impact on quality and pricing
KOHE OJIap/IbIH cara MeH Ha Ka4eCTBO U
Oara Oenrizeyre acepi 1IeHO00pa30BaHNE
27. KazakcraHHbIH [IpaBoBbIC U Legal and economic aspects
MeiipamxaHa OU3HeCiHAeri | HSKOHOMHYECKHE aCIEKThI of franchising in
bpaHuali3UHTTIH (dpanuaiizunra B Kazakhstan’s restaurant
KYKBIKTBIK, KOHE pecTopaHHOM OH3Hece business: analysis of
KOHOMHKAJIBIK Kazaxcrana: ananus agreements and franchisee
ACTIEKTLJIEpi: MaPTTap/Ibl JIOTOBOPOB M PUCKOB risks
KoHe (ppaHyaii3u ¢bpanuaizu
TOYEKeNACPiH Tanaay
28. Metipamxana Teopetuko- Theoretical and
TYKBIPBIMIaMAaChIH meroponorndeckre ocoBel | Methodological foundations
KaQJIBIITACTBIPYAbIH (dbopMupoBaHUs of restaurant concept
TEOPUSIIBIK-ICTEMETIK PECTOPaHHON KOHIICTIIHH: formation: gastronomic
Heri3aepi: racTPOHOMHUYECKAsI identity and brand platform
racTPOHOMHUSIBIK UICHTUYHOCTD M OpeH/I-
Oipereiik sxoHe OpeH/- iatdopma
maTdopma
29. | Konak yit GemimMiesnepinin MexdyHKIIMOHATbHAS Cross-functional coordination
(front office, KOOPAUHALIMS of hotel departments (front
housekeeping, F&B) nopasaenenuii rocrununbl | Office, housekeeping, F&B):
byHKIMsITIapapaTbiK (front office, housekeeping, communication model and
yinectipunyi:

KOMMYHHKAIUS MOJIENi
YKOHE YIIeCIMIUTIK

F&B): monens
KOMMYHUKAIUN U

synchronization indicators

MOKa3aTesn
KepceTKimrepi COTJIACOBAaHHOCTH
30. XaubIKapaiblKk KOHAK Vi Bnusaue mexxnynapoanbsix | Impact of international hotel
OpeHATepiHiH rOoCTHHHYHBIX OpeHzoB Ha | brands on regional markets of
KazakctanHbIH OHipITiK pernoHaIbHBIE PHIHKU Kazakhstan: analysis of
HapBIKTapbIHA dCepi: Kazaxcrana: ananus displacement and
BIFBICTBIPY JKOHE 3 PEKTOB BHITECHEHUS U standardization effects
CTaH/apTTay dcepiepiH CTaH/IapTU3aliN
Tanjiay
31. Konak yit DBOIIONUS TOCTUHUYHBIX Evolution of hotel
KOPHOPAIUSITIAPBIHBIH KOPIOPALUi U MOJIEIN corporations and asset-light
IBOJIIOLIMSACHI JKoHE asset- | asset-light: crpareruum pocra | models: growth strategies of
light monenbepi: Marriott, |  Marriott, Hilton u Accor Marriott, Hilton and Accor
Hilton >xone Accor ecy
CTpaTerusIapbl
32. Konak yit Pomb roctTHHHYHON The role of the hotel industry
WHyCTPUSACBIHBIH VHJyCTPUH B in shaping Kazakhstan’s
KazakcTaHHBIH TYpUCTIK dbopmupoBaHUU tourism exports and balance
9KCIIOPTHI MCH TOJICM TYPHUCTCKOI'O 3KCOpTa U of payments
OayaHChIH IUIaTEXHOTo OanaHca
KAJIBINTACThIPYIaFbl poIi Kazaxcrana
33. OHIpaiH KOHAK Yi JlnarsocTuka COCTOSIHUS

HIapyalIbUIBIFBIHBIH JKal-

TOCTHHHUYHOI'O XO3IHUCTBa

Diagnosing the state of a

region’s hotel industry using




KYHIH UHIUKATOPIIBIK
Tangay 9iCIMEH
JTUArHOCTHKANAy: KOp,
KYKTEME, KYPBUIBIM

peruoHa MeToI0M
WHIMKAaTOPHOTO aHaJH3a:
HOMEpHOM (HoHI, 3arpy3Ka,
CTPYKTypa

indicator analysis: room
stock, occupancy and
structure

34.

Fine dining ceIHBINTHI
MelpamMxaHaHbIH
YKYMBICBIH YHBIMIACTHIPY:
KBI3MET KOPCETY
CTaHIapTTapHI,
KaHaFaTTaHYIIBUTBIKTHI
JKOHE KaiiTa Keyi
Oarajay onictepi

OLICHKHU YAOBJICTBOPCHHOCTHU

Opranuzanus paboTsl
pecropana kiacca fine
dining: cranaapTel
00CITy)KMBaHHS, METO/IbI

H ITOBTOPHBIX HOCGI_HCHI/Iﬁ

Organization of a fine dining
restaurant: service standards
and methods for assessing

satisfaction and repeat visits

35.

Konak yitnin
KOMMEPILHSIIBIK CasiCaThl:
JUCTpUOYLIUS apHajaphbl,

OTA KOMUCCHUSIIBIK
IIBIFBIHAPHI JKOHE TiKeIeH
caTy CTpaTeruschl

Kommepueckast monutuka
TOCTHHHUIIBL: KaHAJIbI
JUCTpUOyLuy,
KOMHCCHOHHBIE U3JIEPKKU
OTA u cTparerust npsMbIx
POAaX

Hotel commercial policy:
distribution channels, OTA
commission costs and direct

sales strategy

36.

Konax yit KocimOpHBIHBIH
Kap>KbUIBIK TYPAKTBUIBIFBI
MEH TeJIeM KaOlJeTTiJIir:
KeIIeH 11 K03 PUIueHTTiK
XKoHE (PaKTOPIIBIK TaIay

@PuHaHCOBasl yCTOMYUBOCTD
U TUIaTeXKeCTIOCOOHOCTh
TOCTUHUYHOI'O
MpEANPUITHSL:
KOMILIEKCHBIN
KO3 (D PUITMEHTHBIN U
(baKkTOpHBII aHATIN3

Financial stability and
solvency of a hotel
enterprise: comprehensive
ratio and factor analysis

37.

IIBIFBIHCHI3IBIK HYKTEC,
MapKUHAJIBIK TaJay
skoHe CVP-Mmozens
SicTeEpl HET131He
MelpaMxaHaHbIH
peHTabenpAUIIrH Tajngay

AHaJn3 peHTa0eIbHOCTH
pecTopaHa Ha OCHOBE
METOJIOB TOUKHU
0e3yOBITOYHOCTH,
Map>KMHAIBHOTO aHAIH3a U
CVP-monenn

Restaurant profitability
analysis using break-even,
marginal analysis and CVVP

model methods

38.

Ka3zakcTanHbIH KOHAK Yii
OM3HECIHIH ToyeKeNIepiH
6ackapy xyieci:
COollKeCTEeH 11y, CaHABIK
Oaranay *koHe XeDKUpIey
CTpaTeTHsIaphbl

Cucrema yripaBieHUs
PUCKaMHU TOCTUHHUYHOTO
ousneca Kasaxcrana:
uaeHTU (UK,
KOJIMYECTBEHHAs OIIEHKA U
CTpaTeTHH XEDKUPOBAHUS

Risk management system of
Kazakhstan’s hotel business:
identification, quantitative
assessment and hedging
strategies

39.

Konax yii-melipamxana
KEILIeHIH cally JKoHe
PEKOHCTPYKIUSIIAY IbIH
TEXHUKAJIBIK-
SKOHOMUKAJIBIK
Herizgemeci: NPV, IRR
JKOHE TUCKOHTTAJIFaH
eTeNTy Mep3iMi dJIicTepi

TexHUKO-2KOHOMHYECKOS
000CHOBaHHE
CTPOUTENBCTBA U
PEKOHCTPYKITUH
TOCTUHUYHO-PECTOPAHHOTO
KoMInIekca: MmeToasl NPV,
IRR u THUCKOHTHPOBAHHOTO

CpPOKa OKYITa€MOCTH

Feasibility study for building
and reconstructing a hotel-
restaurant complex: NPV,

IRR and discounted payback

methods

40.

PESTEL, SWOT, VRIO
omicTepiMeH KOHAK Vi
KOCITTOPHBIH CTPATETUSIIBIK
JUArHOCTHKAJIAY JKOHE
CTpaTETUSIIBIK KapTa Kypy

Crparernyeckas
JUAarHOCTHKA TOCTUHUYHOTO
NPEAIPUATHS METOJAMHU
PESTEL, SWOT, VRIO u
IIOCTPOECHHE

CTPATernYeCKON KapThl

Strategic diagnostics of a
hotel enterprise using
PESTEL, SWOT and VRIO
methods and building a
strategy map

41.

Kade amrynst xxocmapiay

[Ipumenenne metonoB Big

Application of Big Data and

ke3inne Big Data xone

Data u MapkeTHHTOBOM

marketing analytics in




MapKETUHITIK aHAJTUTHKA
QIICTEPIH KOJIJIaHY:
TEOMAapKETHHT KOHE
arbIHAAPBI TAIIAY

AHAJIMTHUKU ITPU
IUITAHUPOBAHHUU OTKPBITUS
Kae: TeOMapKeTHHT U
AHAJIU3 MIOTOKOB

planning a café opening:
geomarketing and traffic flow
analysis

42. | Konax yiiH OipikTipiareH ApxuTEKTYypa Architecture of an integrated
aKIapaTThIK XKYHECIHIH HUHTETPUPOBAHHON hotel information system
(PMS, CRM, PQS, channel | unpopmanmonnoii cuctemsl | (PMS, CRM, POS, channel
manager) apXUTeKTypachl roctunuiel (PMS, CRM, manager) and evaluation of
JKOHE OHBI CHTI3Y POS, channel manager) u its implementation
THIMUTITIH Oaranay orieHka YO PEKTUBHOCTHU €€ effectiveness
BHEJIPEHUSI
43. MeiipamxaHaHBbI ABTOMaTH3aIUA Restaurant management
Oackapyabl yIpaBIEeHUS] PECTOPAHOM: automation: integration of
aBToMarTauapIpy: POS, unterparus POS, POS, inventory accounting
KoiiMa eceli koHe CKJIJICKOTO y4eTa and analytics, with evaluation
aHAJUTHKA HHTETPALIUACHI, aHAJIUTUKH, OLICHKA of the impact on costs and
IIBIFBIHIAD MEH BIIMSHUS HA U3JIEPIKKH U turnover
afHAJIBIM/IBUTBIKKA dCEePiH 000paYrBaEeMOCTh
Oaranay
44, CaHJIbIK MAPKETHHT VYpasnenue penyrauuei Restaurant reputation
KarmaibiHIa pecTopaHa B yCJIOBHUSIX management in the digital
MeiipaMxaHaHbIH OeelTiH 1 pOBOro MapKeTHHIA marketing environment
Oackapy
45, KonaxxainbuibIK Cucrema BHYTPEHHETO Internal control and audit
KOCIMOPBIHAPBIHBIH 1IIKI KOHTPOJIS M ayUTa system of hospitality
OaKpLIay KOHE ayAUT NPEaNPUATHI enterprises: the mystery guest
KyHeci: «Kymus KOHAK» TOCTEIPUUMCTBA: technique and standards
TEXHOJIOTHUSICHI )KOHE TEXHOJIOTHUS «TalHBIN compliance indicators
CTaH/IapTTapFa COMKECTIK TOCTbY» U TIOKa3aTelH
KepceTKimrepi COOTBETCTBHS CTaHIapTaM
46. Meiipamxana OuzHeci MHHOBAIMOHHBIE TIPOIIECCHI Innovation processes and
KOCIOPBIHAAPBIHIAFbI U TEXHOJIOTUH HA technologies in restaurant
WHHOBAIUSUIBIK MTPOIIECTEP TPEANPUSITHSIX business enterprises:
MEH TEXHOJIOTHUsIIAP: pecTopaHHOTO OM3HEca: diffusion of innovations and
WHHOBAaIMSUIAP/Iel Tapanysl | auddy3us HHHOBAIMIA U implementation barriers
KOHE eHT13y Kenepriiepi Oapbepbl BHEAPEHHUSI
47. | TamakTaHy KOCITOPHBIHBIH OnTumusanus Optimizing production
OH/JIIPICTIK MPOLIECTEPiH IIPOU3BOJICTBEHHBIX processes of a foodservice
yaemai enaipic (Lean) MIPOIIECCOB MPEATIPHSITUS enterprise using lean
KOHE acyH yaKbIThIH [MUTAHUS METOJAMU production and Kkitchen time
Oackapy oamicTepiMeH OepeKITMBOrO MPOU3BOICTBA management methods
OHTaWJIaHIBIPY (Lean) u Taiim-
MEHEDKMEHTA KYXHH
48. | TamakTaHy KOCITOPHBIHBIH | ACCOPTHUMEHTHAsI MOJUTHKA Assortment policy of a
ACCOPTUMEHTTIK CasiCaThl: NPEINPUSTHS T TAHHS: foodservice enterprise: ABC
ABC wmarpuracsl, ananu3 o matpuie ABC, matrix, turnover and dish
AHAIBIMIBLUIBIK JKOHE 000pavYnBaEMOCTH H contribution margin analysis
TaramJapIbIH Map KHHAJTBHOTO BKJIa1a
Map>KUHAIJIBIK YJIECIH oot
Tanaay
49. Tamakrany Jlorucrrka ckiaamckoro Warehouse logistics of

KOCIMOPBIHAAPBIHIAAFbI
KOMMa [IapyaIiblUIbIFbIHBIH

XO035MCTBA NPEAIPUATHI
IIUTaHWs: HOPMUPOBAHUE

foodservice enterprises:




JIOTUCTHKACHL: KOPJIapabl

3aracoB, NOTCPU U CUCTCMbI

inventory norms, losses and

HOpMaJiay, MbIFBIHIAP FIFO/FEFO FIFO/FEFO systems
xoHe FIFO/FEFO
Kyienepi
50. Konaxk yit OpeHzinin Posns udppoBoro Role of digital marketing and
UMUDKIH HBIFAATY1arbl MapKeTHHIa U conmaabHbix | social media in strengthening
UQPIIBIK MAPKETHHT IIEH cereil B yKpeIICHU! hotel brand image
QNICYMETTIK MEIHAHbIH HUMH/[KA TOCTHHUYHOTO
pedi OpeHaa
51. Konak yii KeI3aMeTTepi CerMeHTanus pblHKa Segmenting the hotel services
HapBIFBIH MiHE3-KYJIBIK TOCTHHUYHBIX YCIYT IO market by behavioral criteria:
Oenrizepi OOMbIHIIA MOBEJICHUCCKUM MTPU3HAKAM: methodology, criteria and
CETMEHTTEY: dflicTeMe, METOAMKA, KPUTEPUU U testing in a regional market
eJIIIEMIED JKOHE OHIPIIIK anpoOarus Ha
HApBIKTA CHIHAKTAH OTKI3y PErHOHAIBLHOM PBIHKE
52. KoHnaxxainbuibIK BHeapeHue 5K0CHCTEMBI Implementation of a
IKOKYHECIH CHTI3y: KOHAK TOCTEIPUUMCTBA: OT hospitality ecosystem: from
yiizieH OaiIaHbICThI TOCTHHULBI JI0 CMEKHBIX hotel to related services
KBI3METTEpre JIeHiH CEPBHUCOB
53. Kasakcranmarsl PBIHOK KOPIIOPaTHBHOTO The corporate catering and
KOPITOPATHBTIK TaMaKTaHy MUTAHUS ¥ OU3HEC- business canteen market in
»KoHe OM3HEC-acxaHaap cronoBeix Kasaxcrana: Kazakhstan: marketing
HapBIFbI: CYPAHBIC TIEH MapKETHHIOBOE research of demand and
TYTBIHYIIbLIAP UCCIIeIOBaHKE CIIpoca U consumer values
KYH/IBUIBIKTAPBIH [CHHOCTEH moTpeOuTeei
MapKETHHITIK 3€PTTEY
54. Kaparanibl OOJBICBIHBIH | DKOHOMETPHUESCKHIA aHAIN3 Econometric analysis of
KOHAK YH KbI3METTEepiHE CIpoca Ha TOCTHHHYHBIC demand for hotel services in
CYPaHBICTHI yeryru KaparanquHckoi Karaganda region:
HKOHOMETPHKAJIBIK TaJIIay: 00JIaCTH: CE30HHOCTD, seasonality, price elasticity
MayChIM/IBUTBIK, Oara [IEHOBAsI AIACTUYHOCTD U and forecast
MKEMJILIITI JKoHE OomKaM IIPOTHO3
55. SERVQUAL »xone Kano dakTOpHBIH aHATN3 Factor analysis of
MOZIeTbIepi OOMbIHIIIA Ka4yecTBa yCIyT accommodation service
Kazakcran pa3menienus B Peciyonuke | quality in Kazakhstan using
PecnyOnukachiHIaFbI Kazaxcran mo Mmoaeisim SERVQUAL and Kano
OPHAIACTHIPY KbI3METTEpi SERVQUAL u Kano models
canachbIHbIH (DaKTOPIIBIK
TaJIaybl
56. | KpI3mer kepceTy canachiH BHenpenue TexHOIOTHI Implementation of smart-
apTTHIPY JKOHE smart-hotel mis noseiienus | hotel technologies to improve
pecypcTapbl 6ackapy KayecTBa cepBUca U service quality and resource
yuria smart-hotel yIpaBIIeHUS pecypcaMu management
TEXHOJIOTHSUIAPIH CHTI3Y
57. Konax yit KpI3MeTiHe WuTerparus MOOUITBHBIX Integration of mobile
MOOHJIBJTI KOCBIMIIIANIAP MPUJIOKEHUN ¥ CEPBUCOB applications and online
MEH OHJIAltH OpoHIay OHJIAH-OpOHUPOBAHMUS B booking services in hotel
KbI3METTEPiH OIpIKTIpY TOCTHHUYHOE operations
o0cnyKuBaHUE
58. | ISO 9001 »xone ISO 22000 CHCcTeMbI MEHEKMEHTA Quality management systems

HET131H€er1
KOHAKKaMIBUIBIK
WHIYCTPUSICHIHIAFBI cama

KaueCTBa B UHAYCTPUU
TOCTCIIPUUMCTBA HA OCHOBEC

ISO 9001 u ISO 22000:

in the hospitality industry
based on ISO 9001 and 1SO




MEHEKMEHTI JKyHenepi:
€HT13y Maceenepi )KoHe
HOTHKETUTIKTI Oaranay

poOIeMbl BHEIPEHUS U
OLICHKA PE3YJIbTATUBHOCTH

22000: implementation issues
and effectiveness assessment

59. "Toxipube Tycki ac" Pa3zpaboTka KoHIIETIITIH Development of an
TYKBIPBIMIAMACHIH «experience dining»: “experience dining” concept:
a3ipiiey: TaCTPOHOMUS MEH | COYETaHHE TaCTPOHOMHUH H combining gastronomy and
OWBIH-CAYBIKTBIH Yilsiecimi pa3BieueHui entertainment
60. Komnak yiimeri Opranu3anus TUTaHus B Organization of food service
TaMaKTaHYy/IbI TOCTUHUIIE: THITOJIOTHS in hotels: typology of F&B
yiteimaacteipy: F&B F&B-xonuemnmuii 1 ananmu3 | concepts and analysis of their
TYXKBIPbIMIaMaIAPbIHBIH UX BKJIaJia B JIOXOJHOCTb contribution to hotel
THUIIOJIOTHSICHI KOHE oTesst profitability
OJIapJIbIH KOHAK YHIIH
TaOBICTBUIBIFBIHA YIIECIH
TaJaay
61. MelipamxaHanaparbl bankeTHbI# cepBUC B Banquet services in
OaHKETTIK KbI3MET: pecTopaHax: TeXHOJIOTHSI restaurants: organization
YHBIMIACTBIPY OpraHu3aliH, yIpaBIeHUe technology, capacity
TCXHOJIOTMSICHI, KyaTTapabl MOIIHOCTSAMH U OLICHKA management and event
Oackapy *oHe ic- IpUOBLIBHOCTH profitability assessment
mapajapablH MEpPOIPUATHN
TaOBICTBUIBIFBIH Oarajay
62. KoHaxkaiIbUIBIKTaFbl JlyanbHOE 00pa3oBaHue U Dual education and
Ayasiibl O1TiM JKoHE KACciOn npodecCHOHAIbHBIE professional competencies in
KY3bIpETTEP: OHIPICTIK KOMIICTCHIIHH B hospitality: assessing the
NPaKTUKAHBIH TYJACKTEPAIH | TI'OCTENPHHUMCTBE: OLIEHKA impact of work placements
MaHCaNThIK BIIUSIHUS IPOU3BOJICTBEHHON on graduates’ career
TPaeKTOPUSCHIHA dCEPiH MPaKTHUKH Ha KapbepHbIC trajectories
Oaranay TPAEKTOPHHU BBITYCKHHKOB
63. MeiipaMxaHaHbIH YnpaBiieH4eCKUil ydeT Restaurant management
OackapymbUIBIK eceOi: pecropaHa: METOTUKH accounting: methods of
food cost, prime cost pacuera food cost, prime calculating food cost and
ecernTey aicTemMenepi COSt ¥ KOHTPOJISI prime cost and controlling
YKOHE TaraMJIap/IbIH ce0ecTouMoCTH OJTFO T dish cost price
©31H]IIK KYHBIH OaKbljay
64. ABTOMATTaH]IBIPY OnruMusanus Optimization of restaurant
TEXHOJIOTHSITAPHI apKbUIBI | OIEpaIlMOHHBIX ITPOIleccOB | Operational processes using
MelpaMXxaHaHbIH pecTopaHa ¢ TIOMOIIBIO automation technologies
OTIePAUSUTBIK TIPOIIECTEPIH | TEXHOIOTUH aBTOMATH3AI[HH
OHTaWJIaHIBIPY
65. Konaxk yit [Tudposas Tparchopmarus Digital transformation of
MEHEHKMEHTIHIH TOCTHHHUYHOTO hotel management: a maturity
U PITBIK MEHEKMEHTA: MOJIEIIb model and digitalization
TpaHc(hOPMAIIUICHL: 3pESIOCTH U TIOPOXKHAS KapTa roadmap
KETITy MOJIEI JKOHE nudpoBHU3aIUN
UQPITaHIBIPY 5KOJT
KapTacsl
66. Ke3mer kepcety KynbsTypa 00ciayxuBaHus u Service culture and cross-

MOEHHUETI KIHE
MIEPCOHAJIIBIH IETEITIK
KOHAKTapMeH Kpocc-
MOJICHH KOMMYHHKAITUSICHI:
SMIUPHKAIIBIK 3ePTTEY

KPOCC-KYJIbTypHast
KOMMYHUKAIIHSI TIepcoHaa ¢
WHOCTPAaHHBIMU TOCTSMHU:
HMIIUPUYECKOE
HCCIIeJOBAaHHE

cultural communication of
staff with international
guests: an empirical study




67. Konak yit Mojenu oreHKH Models for assessing human
KOCIOPBIHAaPBIHBIH Y4eJI0BEYECKOI0 KaluTasia capital of hotel enterprises
aJlaMM KallMTaJbIH O0arajay | TOCTHHHYHBIX npennpustuid | and its impact on financial
MOJIETIbIEPi )KOHE OHBIH U €0 BIUSHHE Ha results
KapJKbUIBIK HOTHIKEIIEpre (MHAHCOBBIC PE3YIILTATHI
acepi
68. JIroKC KJ1acThl KOHAK VYnpaBieHrne KauecTBOM Service quality management
yiiepaeri cepBuc camnachbiH cepBHCa B TOCTHHHIIAX in luxury hotels: Forbes
6ackapy: Forbes Travel KJ1acca JIFOKC: CTaHIapThl Travel Guide and Leading
Guide, Leading Hotels of Forbes Travel Guide, Hotels of the World standards
the World cranmaprrapsr | Leading Hotels of the World | and Kazakhstan’s practice
xone Kaszakcran u npaktuka Kazaxcrana
Toxipuoeci
69. Komnak yii-meiipamxaHa CrparernyecKuii Strategic management in the
Ou3HecIHIeT] MeHeDKMEHT B roctuHruHo- | hotel and restaurant business:
CTpaTErHsUIBIK pecTopaHHOM OH3Hece: resource-based and
MEHEKMEHT: pecypcTap TEOPHS PECYPCOB H competence theory, dynamics
MEH KY3BIPETTED KOMIICTEHIHH, IMHAMUKA of strategic change
TCOPUSICHI, CTPATETHSUTBIK | CTPATETHYCCKUX M3MCHEHHI
@3repicTep TMHAMHKACHI
70. | Konak yiiseri TamaK >koHe Opranuzanus CiryKObI Organization of the food and
CYCBIH KbI3METIH [UTAaHUS U HAITUTKOB B beverage department in a
yiteimpacteipy: F&B orene: OEHYMapKUHT hotel: F&B benchmarking
KOPCETKIITepiHIH nokasateneit F&B u ouenka and assessment of
OCHYMAPKHUHT1 KOHE BKJIa/Ia B COBOKYITHYIO contribution to total profit
JKMBIHTBIK Taiiara yJIecin npuObLTH
Oaranay
71. WHTepHeTTer! momymnap AHanu3 BIUSIHUS OHJIAIH- Analysis of the impact of
MEH PEUTHHTTEPIIH OT3BIBOB M pedTHHTOB Ha | online reviews and ratings on
KOHaKYWJIepIiH Oenernine peIyTaluo TOCTHHHUIL hotel reputation
OCepiH Tasgay
72. KoHaxkxainpLIbIK Teopust )KU3HEHHOTO ITUKIIA Life cycle theory of a
KOCITOPHBIHBIH OMIpITiK TIPEIPUSTHS hospitality enterprise: launch,
KT TEOPHSICHI: TOCTENPUUMCTBA: CTPATETHH growth and market entry
cTapranTap/sl icke Kocy, 3aIycKa, pocTa M BhIXO/a strategies of startups
OCy KOHE HapPBIKKA IIBIFY CTapTaroB Ha PIHOK
CTpATETHsIIAPbI
73. KoHakKaiIbUIBIKTaFbI CepBUCHBII JHU3aiiH U Service design and service
CEpPBUCTIK TU3aiH JKOHE CepBUCHBIE HHHOBAIINU B innovations in hospitality:
CepBUCTIK MHHOBAIMSJIAP: TOCTETIPUUMCTRBE! Service Design methodology
Service Design amictemeci | meromuka Service Design u and customer experience
KOHE KIIMEHTTIK OIIEHKA KITHEHTCKOTO assessment
TOXipuOeHi baranay OIbITA
74. Konak yiizneri cary TexHonornu mpojax u Sales technologies and

TEXHOJIOTUSIAPBI MCH
upselling: MiHE3-KYJIBIK
cLeHapuiepi,
MIEPCOHAIJIBI
BIHTAJIAH/IBIPY YKOHE
KOCBIMIIIA
caTbUTBIMIAPIbIH
TUIMILIITT

upselling B roctunumIie:
MOBEJICHUYECKUE CKPUIITHI,

MOTHBAITHUS TIEPCOHAIIA
3¢ (HEeKTUBHOCTH TOTIPOAAK

upselling in hotels:
behavioral scripts, staff
motivation and effectiveness
of additional sales




75. CaybIKTBIpY jK0HE O1T1iM Opranuzanus MuTaHus Organizing meals for children
Oepy MeKeMeepiHaeri JeTell U MMOJAPOCTKOB B and teenagers in health and
Oanmamap MeH 037I0POBHUTEIHHBIX H educational institutions:
XKacecipiMaepIiH 00pasoBaTebHBIX regulatory requirements,
TaMaKTaHybIH YUPEKICHUAX quality assessment and risks
YHBIMIACTBIPY: HOpPMAaTHBHbIC TPEOOBAHUS,
HOPMaTHBTIK TaJiarnrap, OLICHKA Ka4eCTBa U PUCKH
carnaHbl Oarayiay jKoHE
TOYeKeIIep
76. Tamakrany KoHKypeHTHBIE CTpaTeruu Competitive strategies of
KOCINOPBIHAAPBIHBIH NPEANPUSTHIA TUTAHUS: foodservice enterprises:
0aceKenecTiK a”HaJIN3 110 Moaeii M. Porter’s model analysis and
cTpaTerusuiapbl: M. ITopTepa u oreHka assessment of competitive
[MToprep Mozeni GoitbIHIIIA KOHKYPEHTHBIX advantages
Tayay ®oHe 09CEeKeIecTiK PEUMYIIECTB
apTHIKIIBUTBIKTAP/IBI
Oaranay
77. Xocrenaep KOHaK Yii XocTeIbl Kak Hostels as an innovative
OpHAJIACTHIPYIbIH WHHOBaIMOHHAs opma accommodation form:
WHHOBALIUSUIBIK TYPi pa3MeIeHHS: comparative assessment of
peTiHie: MOeIbACPIi CpaBHHTEIIbHASI OLICHKA models and demand among
CaJIbICTBIpMaJIbl Oaranay MOJICIIEH 1 Kazakhstani youth
xoHe Kaszakcran xactapsl | BOCTPeOOBAHHOCTB CpPEIU
apachIH/IaFbl CYPAHBIC mosnonaexu Kazaxcrana
78. Konak yii BzaumopeiictBue Interaction of hotels with tour
KOCITOPBIHAAPBIHBIH TOCTUHUYHBIX TPEATPUATHIA operators and corporate
TypoInepaTopiapMeH KoHe C Typoreparopamu u clients: contractual models
KOPIIOPATUBTIK KOPIOPATUBHBIMU and management of
KJIMEHTTEpPMEH 03apa KITUEHTaMU: JIOTOBOPHEIE commission flows
OpeKeTTeCyi: MapTTHIK MOJIEJIH U YIIpaBIICHHE
MOJICTIbJICp KOHE KOMHCCHOHHBIMHU ITOTOKaMHU
KOMUCCHSITBIK aFbIHIapIbI
Oackapy
79. BapapIH KyMBICBIH Opranusanus padboTsl Oapa: Organization of bar
YHBIMIACTBIPY: TEXHOJIOTUSI MUKCOJIOTHH, operations: mixology
MUKCOJIOTHUS yIpaBJICHUE 3aracamMu U technology, inventory
TEXHOJIOTHSACHI, KOPJIapsl | KOHTPOJIb moTephb (pouring | management and loss control
Oackapy jxoHe cost) (pouring cost)
HIBIFBIHAAP/Ib OaKbLIaY
(pouring cost)
80. Konak yii-melipamxaHa Ontumuzanus Optimizing the range of
KEIIEeHIH1H KOChIMIIIA aCCOPTHMEHTA additional services of a hotel-
KBI3METTEP aCCOPTUMEHTIH JIOTIOJTHUTEIBHBIX YCIYT restaurant complex based on
KUBIHTBIK Map:ka MeH TOCTUHUYHO-PECTOPAHHOTO contribution margin and
CYPaHBICTHI TAJIAAY KOMILIEKCA Ha OCHOBE demand analysis
HETi31H/Ie OHTANIAHBIPY aHaIN3a Map)KUHAJIBHOTO
BKJIaJIa U CIIpoca
MeKIMCIHILIHHAPHBIE MPOEKThI
«MapKeTHHr »

1. KoHakxalbLIbIK CoBepIeHCTBOBaHUE Improving an
HUHyCTPUSCHI CUCTEMBI npoxax | Organization’s Sales System
KOCINOPBIHAAPBIHA opranm3auuu  Ha ocHose | through Marketing and
MapKETHHITIK KOHE MapKETHHTOBBIX u | Management Solutions in




backapyLbi/blK WewWwiMaep ynpaBneHYeckux pewleHnin  Hospitality Industry

HerisiHge YMbIMHbIH, caTy Ha npeanpuatTnax Enterprises
XYWeciH xeTingipy WHAYCTPUW TOCTENPUUMCTBA
«1T-AHannTnkKa»
1 KoHakyl aKimLwiciHe Pa3paboTka Development of an
apHanraH aknapartTbiK NH(opMaLMoHHOW cuctembl  Information System for Hotel
XYieHi asipney ANnA agMUHMCTpaTopa Administrators
oTens»
3aB. Katheapoli Typu3amMa U pecTOpaHHOro gena fdbl/ Mapunosa A.A.
PhD, goueHT

O6cyxaeHa w©n ojgobpeHa Ha 3acefaHum  Kadeapbl  npoTokon  Ne // oT
“kK 7 06 2026r.
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