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This Dipfoma Supplement mode! was developed by

the European Commission, Council of Europe and
UNESCOICEPES. The purpose of the supplement
is to provide sufficient indépendent data to improva
the intemational «iransparency» and fair academic
and - professional recogniion of qualifications
{diplomas, degrees, cerfificates; elc.). It is designed
to provide a description of the naturs, level, context,
content and status of the studies that were pursued
and sutcesstully completed by the individual named
on the orginal  qualificaiion  to which this
supplement is appended. t shouid be free from any
value  judgments, equivalence statements or
suggestions abolt racognition. Information in all
gight sections should  be provided. Where
information is not provided, an explanation: shoutd
give:the reason why,
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2. Information identifying the qualification

Name of the qualification and title conferred

38.03.02 Management, Hotel and Restaurant Management
38.03.02 MenemxmeHT, MeHenxMeHT B TOCTUHWYHOM U PECTOPaHHOM
Busnece

Main field (s) of study for the qualification

Bachelor
bakanaap

Name and status of awarding institution
Mascow University for:Industry and Finance "Synergy” in 2015
HerocyaapcTeeHHoe o6pasoBaTensHoe Y4pexyIeHne BLICWero

| npodeccyonansHoro obpaaceanys 'MOCKOBCKMA (MHaHCO80-

z o ;
NpoMBbILLINEHHBIA yHUBEpeyTeT "Cuheprus”, 2015 rop

Name and status of institution administering studies

Moscow University for Industry and Finance *Synergy" in 2019
‘HerocynapcraerHoe 06pa3oBaTentHOE HacTHOE YYpemaeHue BbiCILero
obpasoBaus «MoCKOBCKWIA (PMHAHCOBO-NDOMBILLINEHHbIA YHUBBPCUTET
«Cuneprusy, 2019 rog

= Language (s) of instruction / examination
English/AHrnuirckun

3. Information on the level of the qualification

University Graduate Level of qualification

Buicwwee obpasoBaHue

Official length of programme
4 years
4 ropa

Access requirements
High School Diploma, 2014
Artectar o cpesiieM (0bujem) oBpasosanum, 2014 roa




4. Information on the contents and results gained
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Programme requirements:

Academic year project
Production management in the hote! and restaurant business «Optimum Kitchen Planning in Excellent
restaurant context»

Designing and opening enterprises of hotel and restaurant business «Effect of design structure ~ Excellent
on hotel business»

Program details and the individual grades/marks/credits obtained:

Subjects Academic| ECTS Grades {100 point| ECTS
hours | Credits marks Grade
History 72 2 . Passed 98 A
Philosophy 144 4 Excelient 100 A
Foreign Language (English language) 432 12 | Very good 80 B8
Health and safety . 72 2 ‘Passed 85 B
Psychology 108 3 ‘Very good 84 B
Law 144 4 Excellent 92 A
Mathematics 72 2 Excellent a3 A
Workflow management 144 4 Excellent 100 A
information technologies in management 108 3 Excelient 90 A
Theary of management 324 8 Exceflent 90 A
Marketing 144 4 Excellent 90 A
Accournting and analysis 180 5 Excellent 100 A
Financial management 216 (] Very good 84 B
' Human resources management 144 4 Excellent 90 A
Strategic management 180 5 Excellent 85 A
Leadership 108 3 Passed 93 A
Project management 180 5 Excellent 96 A
Entarprise economics and finance 144 4 Very good 80 8
Own business management 144 4 Excellent 93 A
Physical culture and sport 72 2 Passed 80 A
Microeconomics 144 4 Ekcellent 90 A
Macroeconomics 108 3 Excellent 90 A
Global Economics 72 2 Passed 95 A
Organizalion behavior 72 2 Passed 99 A
Introduction {o Statistics : 72 2 Passed H 8
Confict management 72 2 Excellent 95 A
Principles of taurism 72 2 Passed a3 A
Competitiveness 144 4 Very good 80 B
Financial markets and institutions 108 3 Very good 80 B
Foreign language (professional) 216 6 Excellent 98 A
Internet Markeling 72 2 Passed 80 B
Operations Management 144 4 Excellent 92 A
Service operaton technology and service standards in the hospitality 144 4 Excellent g2 A
and reslaurant business
Complex equipment of hotel and restaurant business enteprises 144 4 Very good 82 B
Hotel and restaurant business economics 72 2 Passed 85 A
Production management in the hotel and restaurant business 144 4 Excellent 100 A
Marketing in the hospitality industry 72 2 Passed 91 A




Catering and banquet management : 72 2 Passed a9 A
Operation activities in the hospilality indust'i;y?‘l N | 7 144 4 Excellant a0 A
Designing and opening enterprises of hole! and restayrant bysiness” ;,?th | B Excellent o7 A
Physical Culture and Sports {elective Coursés|: o el L4 /2, g 7 dfé}’i Passed 80 A
Enterpreneurship fundamengls s ] ey 2 Passed 91 A
Basics of expertise and comipiodity.f60 _r%g Clss, oo e b 2 (e 1, Passed,. . . 80 B
Sanitation and/f{gicne &t tﬁénleoﬁﬂégl{% e'zgﬂan?gcﬁgrﬁadaﬁon’ i t 570 4ed i jgfcaﬁﬁﬁu /56 A
facilities :
Service operations management 72 2 Passed 89 B
Skitls of effective mentoring in the hospitality industry 72 2 Passed 90 A
Regulatory support in the hotel and restaurant business 108 3 Excellent 94 A
Food cultures around the world 108 3 Excellent 95 A
Automated control systems in the hospitality industry 72 2 Passed 80 B
Time Management 72 2 Passed 85 B
Competilive Start-up 108 3 Excellent 100 A
Motivation of [abor aclivity in the hote! and restaurant business 144 4 Excellent 100 A
Practice % pe X X X
including:
Educational Practice: X X X X% X
Practice in obtaining primary professionaj skills X 9 Excefient 80 A
Work Practice, including pre-graduation practice: X % X X %
Practice In obtaining professional skills and profassional experience X 27 Excellent 80 A
Pre-graduation Practice X 18 Excellent 90 A
Stata final examination X X X X X
including: A
Final qualifying work {Bachelor's work) «Faciors that would impact an X 9 Excellent o0 A
Eco-Friendly restaurant in Dubai» :
Total working hours of the educalional programme 16700 {1240
including contact hours: 13320
|
EESE d_yidulld_ 10iillgd 8y 0olld fum
CUVTaMMENT OF DUl KNOWLEDGE & HUMAN DEVELOPMENT AU"HUR?T".’
By virtue al |aw Ho {30; ot dol (W) ae, gdad o
006 establisling the FHAREIRIE a,0al  anad Lol 006
Knowledge  and  Human Bf s % aos 8 anand dan
Development  Autharty i ¥a W pla) (21) A%y wSnanl | ulaell
Cubar  and  the Ererutve ' R L ode wopdl siLas DI
auncil Resolition tn (21) of ¢4 i vl
C0TT the Authonly ertifics SRt
thr fallpvann
Hlamg PN |
friakfirahnne: Rachelnr of At Hotel and Restaurant Managrment ailyp
el Moscow University for Industry and Finance i
Cyneigyl iEnlaP
Rel fi fHMA-1897.016-311" 25,0l ar
Sl 1241l 201 il
Frr: AFD20 g
www.khda.gov.ae
Note;

In Russian Federation the study workioad is avaluated in academic hours or AH. 1 AH=45 minules, Now it is possible to evaluate warkload
in Credits. 1 Credit=36 acadermnic hours,

Grading scheme

A (Excellent) 5 (oTnuyHo} 90 -100 points

B (Very good) 4 (xopowo) 80 - B9 points

C (Good) 4 (xopowo) 10 +79points

D (Satisfactory) 3 {ynoEneTBopUTENLHO) 50 -69points

E (Unsatisfactory)- 2 (#eygoenertsopurensHo).  less than 50 points
Passed AUTEHO 50 -100 points

Falled He3a4TeHo less than 50 painls




5. Information on the function of the qualification

ACCESS TO FURTHER STU DY:,Th;;'_Jégjaa enlitiesits hbl&e{}d/jap@hgpo‘swﬂ{@te studies
[arusill dunnom daem npaso Ha NOMydeHUS NOCNE8Yy308cK020 00pa3soaanus 3

PROFESSIONALSTATYS; /., v ..., .../ 3 s A RSN
The degree endblesto camyout b:’uﬁagéloﬁél’%;i{vitiéfiﬂ L cbrdance vl L(lé/ féd‘gi’éf gjucaﬁoh. ard yﬁafi{c'aﬁﬁn’." 17
JanHeii Ounnom daem npaso npogheccuoHansHol JeAMensbHOCMU 8 COOMBBMCMBUL C YPOSHEM
o6pa3zoeaHun u keanuchuratiuels

6. Additional information

FURTNER INFORMATION SOURCES: http://www.synergy.ru; hitp.//www.russianenic.ru

Supplement
Vice Rector A.l.Vasilev
Date: 24.06.2019
{-I al higher education System
Diagram of the Russian education system
3 Sz
Doktot Nauk
[Doctor of Sclence doprea)
207 ; " Digton < &
Kandidai Nauk
] {Candidste of Science gegres) i
Jyears
=N NOEgry
b i :ﬁgl i [
nn mm :ll;m! Diplema
2yenrs Specialist
A z {Speclalist degree)
7122 Riplma 2 M
Bakalavr
(Bachalor degres)
e 58
years
4 years
prz] 4 133
| i
It ¥ ; E
Uniflad state exams (by choice) ja g
e
Diplorna !
Vocationa] education.second stage
Progrims for med-camer professionalés
Advonced lovel 3-4.5 years -
 Basichnvel 23 yeam
2 pwlems
e e Vecational educaotion, first stage
Unified state exams {obligatory part) ~ P o ekt Aekere] e
= v | ad jumior technicians and employees
¥ genera A
2 years
T .?,_. T i ittt T,.. ~
1816 A attestat
Graduation sxans
Basic general education
5 years
10011 A
Primary general aducation
4 yaars
= | i
" ; Pre-school education
oS -
I ENrance thsts

NIC ARM
P fo.ral




