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Determination of the relationship among food safety knowledge,
attitude and behavior of hotel employees in Kazakhstan

The aim of this study is to determine and compare the food safety knowledge, attitude and behavior of
Employees in 4-5 star hotels in Kazakhstan, and to investigate the effects of these determinants on each other.
For this purpose, a survey is performed with 256 employees who work for different positions in the hotel. The
collected data is analyzed by using descriptive statistics and structural equation modeling. As a result, it is
determined that food safety knowledge has not a significant influence on food safety behavior. However,
there is a high correlation between food safety attitude and behavior, and a medium correlation between food
safety knowledge and attitude. Consequently, training, profession and experience of the employee are very
important factors to be paid attention for ensuring food safety in enterprises. Thus, it is necessary to
determine the training needs of the employee, and to provide training and seminars taking into account the
position of each employee in the hotel.
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businesses, Kazakhstan hotels.

Introduction

Tourism sector stays in the limelight, especially because of the economic benefits that it provides to the
state. Therefore, it is observed that an important part of the literature studies on tourism is related to the
economic aspects of tourism. Tourism is an industry growing in accordance with globalization and among
the fastest together with automotive, petroleum and chemicals industries [1]. On the other hand, because of
positive effects of tourism such as supporting balance of payments by creating foreign currency inflow,
creating employment, and supporting foreign trade, infrastructure and superstructure; its development is
encouraged by not only developing countries but also developed countries. Kazakhstan, which has a very
large potential for tourism, has tried to evaluate these values as much as possible and has given place to
tourism in the development plans.

Tourism is accepted as the easiest way to increase the life standard of a region and to strengthen the
economy of residents. Urban and regional planners, industry and sector representatives, non-governmental
organizations, and municipal corporations are responsible for providing the true development of the region
and residents under the existing conditions. Tourists are foreigners for the residents; residents are also
foreigners for tourists. Interaction between tourists and residents can occur in different environments and
ways. Travel vehicles, hotels, restaurants, shopping centers, sightseeing areas are the areas where tourist and
residents meet most.

Tourism is an essential source of revenue for all countries. In fact, the most important feature of
tourism, which is a socio-economic phenomenon, is that the sector is based on the human element.
Businesses showing the necessary care to their personal and offering better quality service achieve their
objectives much easier; otherwise, they may face the extinction over time [2]. Experience shows that food
safety is important for general public health as well as for the tourism industry of the countries.
Consequently, for the future of the tourism sector, it is important to evaluate food safety knowledge, attitude
and behavior of employee in the food and beverage services. It is an inevitable result for the countries, which
have a lack of knowledge, attitude and behavior relating to the food safety to face decline in the tourism
sector and experience large-scale scandals.

As an important part of the tourism sector, hotels are one of the most common places where food is
prepared and served. In a study performed by Jevsnik et al. [3], it is pointed out that business and its
customers may seriously suffer from the unsuitable hygienic conditions of the kitchens in the hotels. In order
to ensure hygienic quality in the hotels, some of the measures should be taken and the hotel manager and
employee should be given training in hygiene at regular intervals [4]. In various studies, consumers and food
industry workers have been revealed to have a lack of information and negligence in terms of food
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preparation safety [3]. The application errors are regarded as the most important factors in the incidence of
food-borne illnesses. The necessary awareness of consumers for food safety can take place with the
knowledge of food safety and ensuring necessary conditions for the health risks. Additionally, specific local
and national laws for unhygienic food need to be created to protect the consumer, and continuous training of
vendors could help address the lack of food quality and safety [5]. Important requirements in the legislation
should be followed; adequate packaging and storage of the raw material, obtaining the raw material from
registered suppliers, hygiene of the handlers and adequate management of wastes produced during the
activities in question are amongst the main items deserving attention [6].

The most common causes of food borne poisoning cases are reported as inadequate cooling, one or
more hours between preparation and consumption, infected employee, incorrect heat treatment, inadequate
cooking, inadequate heating, using contaminated material, cross contamination, inadequate cleaning of the
equipment, using bad food materials and leftover food [4]. Knowledge does not automatically lead to safe
behavior, but the consumer gets the opportunity to choose how to act regarding food safety actions [2].
Several studies have indicated gaps in consumer and worker knowledge, as well as in their behavior in
relation to food safety [3]. Unlike many consumers who were educated to at least high school level, most of
the unhygienic food manufacturers were found to have low educational levels and not to have any formal
food safety training, which would greatly contribute to their poor food safety knowledge levels, attitudes and
unhygienic practice [7]. In another, a study the hygienic practices of street vendors and the context of their
socioeconomic and living circumstances were investigated.

Materials and Methods

The aim of this study is to determine and compare the food safety knowledge, attitude and behavior of
Employees in 4-5 star hotels in Kazakhstan, and to investigate the effects of these determinants on each
other. For this purpose, a survey is performed with 256 employees who work for different positions in the
hotel but obtained results cannot be generalized to all the hotels which possess an important tourism potential
of the country. Although the reliability coefficient was found to be high, this research is prone to bias by the
participants because it measured self-reported behaviors of the employees. Because some individuals
constituting the population of the study cannot be reached, the way of sampling was preferred. In this study,
a probabilistic sampling method was used to represent the population. A cross-sectional study of food safety
was conducted over 256 people employed at hotels, from April 2017 to September 2017. The data of the
research was collected through face-to-face interviews with a questionnaire.

Hygiene, sanitation and food safety are the most important issues that need to be paid attention for the
hotel management. The fact that the necessary importance to these issues are not given during service and in
the kitchen constitutes a threat to the health of employee and guests of the hotel [8]. The aim of this study is
to determine the level of food safety knowledge, attitude and behavior of 4-5 hotel employees in Kazakhstan.
Moreover, the effects of these variables on each other using structural equation modeling are investigated.
Based on the relationships illustrated in the research hypotheses are formed as follows:

H1: Food safety knowledge has a direct effect on food safety behavior.

H2: Food safety attitude has a direct effect on food safety behavior.

H3: There is a statistically significant relationship between food safety knowledge and attitude.

The questionnaire was piloted with 30 participants in April 2017 to confirm question clarity, identify
response options, and gauge likely interview duration. Persons who agreed to participate in the study
answered the questionnaire within 15 minutes. The revised questionnaire was divided into four sections and
consisted of 66 statements:

(1) a demographic section;

(2) the scale of employees' knowledge of food safety (20 questions);

(3) the scale of employees' attitudes towards food safety (20 questions);

(4) the scale of employees' behaviors towards food safety (20 questions).

In order to extract the valid items for food safety knowledge, attitude and behavior Explanatory Factor
Analysis (EFA) was performed. The factor loadings of the scale items greather than 0.40 are selected. Thus,
it was decided to remove 8 items from the scales of knowledge, 1 item from behavior and 7 items from
attitude, respectively. With selected items the Kaiser-Meyer-Olkin (KMQO) sample adequacy measure for
food safety knowledge, attitude and behavior are obtained as 0.784, 0.813 and 0.885 (>.60), respectively.
Cronbach's alpha coefficients calculated to verify the reliability of these scales exceeds 0.75.
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Table 1
The results of CFA for the scales of food safety knowledge, attitude and behavior
Item Cmin/df GFI AGFI CFlI RMSEA Cronbach-a
Knowledge 2.51 0.964 0.940 0.958 0.055 0.789
Attitude 1.97 0.962 0.941 0.963 0.044 0.710
Behaviour 2.20 0.938 0.915 0.951 0.049 0.811

In order to evaluate whether the consistence of the model to the data for each scale is acceptable, CFA
was performed. The results of CFA for food safety knowledge, attitude and behavior are given in Table 1.
According to goodness of fit indices, it is determined that the factor structure (purchasing & cooking,
hygiene, preservation) is within the acceptable limits.

The data collected within the scope of the research is analyses and interpreted in line with the specified
purposes by utilizing descriptive statistics and several statistical analyses. Structural equation modeling
(SEM) and other statistical analyses were performed using IBM AMOS (Analysis of Moment Structures)
and IBM SPSS (The Statistical Package for Social Sciences). Statistical significance value is set as p < 0.01.

SEM, a multivariate statistical method, is used in the testing of hypotheses designed to explain the
casual relationships among observed and latent variables in the constructed theoretical models [9]. SEM that
is of use in many fields of science provides researchers for the possibility of determining the direct and
indirect effects between variables by including the measurement errors. Statistically, SEM represents an
extension of general linear modeling such as multiple regression and analysis of variance. Byrne [10] has
published a comprehensive overview of SEM.

Results and Reasoning

In order to reveal the demographic characteristics of the individuals who participated in the study and to
evaluate food safety knowledge, attitude and behavior of hotel employees, descriptive of statistics, absolute
and relative frequencies are used. According to the results of research, 69.3% and 30.7% of participants are
male and female respectively, and almost half of the participants are between the age ranges 21-30. In
addition, it is observed that the respondents, 36.1% high school graduates with the highest percentage, 29.3%
undergraduate and higher education graduates. 44% of the respondents serve as the restaurant staff and
36.1% of the respondents serve as food handler (see Table 2).

After determination of quality requirements related to the product or service and data collected
requirements related to these requirements, each requirement will be defined what phase of Kano category it
belongs, in other words they are classified. Quality requirements of each of the participants in the
guastionnaire, two questions of Kano type (positive and negative) based on their responses are classified
according to Kano Evaluation Table (see. Table 2). According to Table 2 of the quality, requirements, which
are, belong to which categories. For instance; In Table 1, sample questions a customer positive for the
guestion «1 - | enjoy it», negative questions, «5 - | do not like answered», If such quality element categories
according to Table 2 «O» is a category that is, the one-dimensional quality requirements in the category are
included.

Table 2
Demographic characteristics of participants (n:256)
Variable n %
1 2 3 4

Gender Male 177 69.3
<20 25 9.8
Age (year) 21-30 127 49.8
31-40 81 315

>41 23 8.8
. Primary school 35 135
Education level Secondary school 92 36.1
Two-year degree 54 211
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End of Table 2

1 2 3 4
Bachelor and above 75 29.3
. Married 126 49.4
Marital status Single 130 50.6
Restaurant Staff 113 44.0
Food Handler 92 36.1
Position in the hotel | Receptionist 32 12.7
Director 9 3.4
Accounting and Sales 10 3.8
Total 256 100.0

Table 3 presents the results of SEM for knowledge scale and lists standard loading of factor, standard
loading of items, precentage of correct responses to knowledge questions and item expression that loaded on
the factors F1, F2, F3. In this study, the score of 0.40 is used as the mark for the identification of high factor
loadings. The factor F1 (purchasing & cooking) has 5 items that loaded with an absolute value score greather
than 0.41. F2 (hygiene) has 4 items that loaded with an absolute value score greather than 0.58. F3
(preservation) has 3 items that loaded with an absolute value score greather than 0.62.

Table 3
The results of SEM for food safety knowledge and the proportion of correct responses
Std. True Std.
Scale Factor Loading of | Item [Expression Loading
(%)
Factor of Item
K11 Food should bg obtalneq from fresh and 914 0.81
safe places while preparing food.
K12 Food should not be used after the 928 0.67
expiration date.
( urchFalsin & 0.69 K17 A frequently used rags and laundry 90.2 0.73
P cookingg):] ' should be kept out of the kitchen. ' '
Unaccredited, off-brand and bulk
K18 product should not be purchased. 89.8 041
K20 Purchased foods may seem clean, but 817 057
there are bacteria in all foods.
. F-2 0.84 K4 Microorganisms are frequently found in 825 0.59
S (hygiene) hands.
i=]
D
= K6 The taste of a food should be checked 86.1 0.58
S with a different spoon.
X
K14 Cooked foods shquld be; kept separate 82 7 0.90
from other foods in refrigerator.
After touching raw product, cooked food
K16 |[should never be touched without 85.5 0.65
cleaning hands.
K10 Cooked food should not be left at room 69.7 0.64
temperature more than 2 hours.
Internal temperature of the refrigerator is
F3 . 0.41 K13 kept below 4-5 degrees. 69.9 0.85
(preservation) - .
Cooked meat, poultry, fish, milk, eggs
K15 |should not be stored between 3-63 59.4 0.62
degrees.
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Table 4 presents the results of SEM for attitude scale. Accordingly, the factor F4 (hygiene) has 6 items
that loaded with an absolute value score greater than 0.54. F5 (purchasing & cooking) has 4 items that loaded
with an absolute value score greater than 0.56. F6 (preservation) has 3 items that loaded with an absolute
value score greater than 0.52.

Table 4
The results of SEM for food safety attitude and descriptives
Std. Std.
Scale Factor Loading of | Item Expression Mean| SD |Loading of
Factor Item
Al Raw foods and cooked foods should be 437 | 1.007 058
kept separately.
AB Kitchen shoul_d not be entered YVIth clothes 450 | 0.965 0.60
and shoes which are worn outside.
A6 Car_med_ f(_)ods should be stored in racks in 440 | 1.021 055
F4 1 their original packages.
hygiene -
(hygiene) A1p |The food-contact surfaces should properly | , oo | 0 goe | 57
cleaned before preparing food.
A18 Poultry such as chlcker!, turkey, etc. should 452 | 0.790 056
be washed before cooking.
A9 Raw and cooked meats should be stored 459 | 0.724 054
separately.
Attitude F5 A2 g:‘oekr:n'i Sgspmb'em In using cracked or | 5 57 | 4 365 | 087
(purchasing & | 0,28 Hard-boiled eggs that are waited more th
cooking) A3 ard-boiled eggs that are waited more than | , o 1,412 061
two days at room temperature can be used.
A7 Inst_ead _of checking the_explratlon date, 347 | 1.490 0.70
tasting is more appropriate.
ALS Fro_zen foods should be thawed over a 341 | 1.495 056
radiator or stalls.
Al Cooked foods should be kept at room 422 | 1.101 055
temperature until cool.
F6 . 0.2 Al4 Street milk, after bglng b0|le(_j for half an 334 | 1.4%6 052
(preservation) hour can be stored in the refrigerator.
AL7 rI;ce;\ztr(;vers should be refrigerated within two 395 | 1.147 0.79

Table 5 presents the results of SEM for behavior scale. Accordingly, the factor F7 (hygiene) has 6 items
that loaded with an absolute value score greater than 0.63. F8 (purchasing & cooking) has 9 items that loaded
with an absolute value score greater than 0.43. F9 (preservation) has 4 items that loaded with an absolute
value score greater than 0.51.

Table 5
The results of CFA for the scales of food safety knowledge, attitude and behavior
. Std.
Scale Factor Stgf' :;g?tdc: rng Item Expression Mean | SD |Loading of
Item
1 2 3 4 5 6 7 8
o I wash my hands thoroughly after eve-
.g F7 0.83 B13 ry single time that | use the bathroom. 4.71 | 0.680 0.82
< (hygiene) ' B4 |!wash my hands thoroughly after 465 | 0.702 0.80
0s] touching raw food. ' ' '

Cepusa «3koHoMukax». Ne 3(91)/2018 31



D.N. Kelesbayev, A.T. Abubakirova, N. Sanlier

End of Table 5

1 2 3 4 5 6 7 8
B15 A_fter washing, hands should be dried 461 | 0.779 0.70
with paper towels.
B17 | keep the lid on a pot if it contains 465 | 0761 0.75
food.
B18 I yvash vegetables and fruit under run- 463 | 0.759 075
ning tap water before use.
B19 I wash chicken, fish, a piece of meat 450 | 0898 063
and eggs thoroughly before cooking.
When | prepare the food, | check the
- Bl pack whether it is durable or not. 4.72 | 0599 0.55
(purchasing & | 077  |B2  |WVhen! b”yl meat, check the veteri- | 461 | 0.686 | 0.75
cooking) nary control character.
B3 When cooking, | follow the instruc- 448 | 0858 0.74
tions on the pack.
BS Wh_en I buy food, | read label infor- 437 | 0.935 064
mation.
B6 I thlr_lk that food additives used in pro- 421 | 1057 0.43
duction is harmful.
B7 | do not use out of date food. 441 | 1.082 0.50
B10 When | prepare food, | do not allow 439 | 0965 059
anyone smoke around me.
B11 | prefer places with quality certificate 440 | 0869 0.60
when | shop for food.
| use different chopping boards for
B12 meats, chickens and vegetables in my 4.39 | 0.977 0.58
kitchen.
B4 Food st_ored in any environment can be 376 | 1.437 065
conveniently consumed.
B8 I think that food prepared at restaurant 317 | 1.453 055
F9 021 is healthy.
reservation ' i i
(P ) 89 | think that food prepared at street is 260 | 1.500 0.84
healthy.
B20 I check food by tasting whether it is 297 | 1567 051
rotten or not.

In order to investigate whether there are statistically significant relationships among food safety
knowledge, attitude and behavior, the hypotheses and obtained results are given in Table 6. The first
hypothesis formed between knowledge and behavior is not approved, so food safety knowledge does not
have a significant influence on food safety behavior (f =0.09, p > 0.01). The second hypothesis is approved,
so food safety attitude has significant influence on food safety behavior. Findings of the study support and
suggests that there is a high correlation between food safety, attitude, and behavior ( =0.88, p < 0.01). The
last hypothesis that expresses a direct relationship between food safety knowledge and attitude is accepted.
Findings support that there is a medium correlation between food safety knowledge and attitude (p =0.45,
p <0.01).

Table 6
Hypothesis testing of the relationship of food safety knowledge, attitude and behaviors
Hypothesis Paths Estimate C.R. p - value
H, Knowledge — Behavior 0.09 0.938 0.348
H, Attitude — Behavior 0.88 2.990 0.003
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Discussion

In this study, in order to investigate relationships among food safety knowledge, attitude and behavior.
The first hypothesis formed between knowledge and behavior is not approved, so food safety knowledge has
not a significant influence on food safety behavior. In contradiction to our study, Lim at al. [11] found that
there is a negative and significant relation between food safety knowledge and behavior. Meer and Misner
[12] found that the food safety knowledge score had a small, positive effect on food safety behavior score.
The second hypothesis is approved, so food safety attitude has significant influence on food safety behavior.
Likewise, to our study, [11, 13, 14] found a significant positive relationship between food safety attitude and
behavior. The last hypothesis that expresses a direct relationship between food safety knowledge and attitude
is accepted. Findings support that there is a medium correlation between food safety knowledge and attitude.
In contradiction to our study, Lim at al. [11] is not found a significant relationship but Ansari-Lari [15] found
positive correlation between food safety knowledge and attitude similar to our study.

Because of correlation analysis among food safety knowledge, attitude, and behavior, there are positive
relationships between knowledge and attitude; attitude and behavior. However, it is determined that no
relation exists between food safety knowledge and behavior (see Table 6). In addition, the results indicate
that attitude has mediating effect on the relationship between knowledge and behavior. In a study of Ansari-
Lari et al. [15], it is suggested that improved food safety knowledge causes positive impact on behavior, but
attitudes of employee prevent the improvements in practices. Baser et. al. [2] showed that employee training
enhances food safety knowledge and behavior; however, that improved knowledge may not always lead to
improved food safety behavior. Therefore, in the literature, there are several studies examining the
relationships among food safety knowledge, attitude, and behavior in various parts of the world [15]. These
studies emphasize the importance of the identification of training needs and evaluating the effectiveness of
training, and indicate that continuing training is crucial for ensuring sustained hygienic quality of food. Baser
et. al. [2] supported this view, and showed that restaurant employees participated in the training program
were better able to respond to questions about food safety knowledge and behavior than untrained employees
were. Therefore, training programs should be implemented and controlled continuously regardless of
whether the company is large-scale or not.

Development of tourism in a country depends firstly on the development of an educated and qualified
workforce. This is why, vocational courses must be opened in order to create necessary qualified workforce
and on-the-job trainings should be planned to increase the qualification of existing tourism workforce.
Activities should be executed to increase tourism consciousness of both real and juristic persons. It is
obvious that published academic studies and an open debate regarding the development of tourism in
Kazakhstan would be very useful.

The biggest problem of tourism in Kazakhstan is «the insufficiency of demand» [1]. This can be
explained by a lack of effective marketing. Especially, countries of the region should develop a common
marketing strategy. An innovative image strategy must be initiated for Kazakhstan and product development,
special marketing, pricing and security regulations must be made.

The study is significant in that it is the first study carried out specifically in Kazakhstan and in this
scope. It would also be beneficial to carry out similar studies in other tourism shareholders. Additionally,
considering the fact that tourism in Kazakhstan has recently started to develop, there is a necessity for similar
studies in other regions that would guide tourism planners.

Conclusion

Tourism is an important source of revenue for all countries. Situated in such an important sector, hotel businesses
are required to pay attention to the issue of food safety due to the competition. Food safety knowledge and professional
qualification indicate that consumption of food from the hotel is safe and suitable, so this can enhance the reputation of
the hotel and consumer confidence considerably. The purpose of this study is to investigate food safety knowledge,
attitude and behavior of 4-5 star hotel employee in Kazakhstan.

It is revealed in this study that the level of knowledge and practice of the staff employed in the hotel is moderate.
Thus, stronger regulations in training, certification and legislation, as well as ongoing evaluations for ensuring
sustainable food safety programs are needed. In addition, hotel employee awareness programs to improve the food
safety knowledge is of importance. In this regard, public health officials should provide necessary support in order for
planning, evaluation and modification of food safety education programs.

This paper emphasizes that even though the level of food safety knowledge, attitude and behavior of the hotel
employee is found to be sufficient enough, the constant attention to some of the aspects of hygiene and sanitation is
needed. In order to minimize food-borne hazards substantially and protect the consumer, controlling the technical and
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environmental sources of contamination is necessary. Regular evaluation and continuous education have to be carried
out to reinforce the food handlers' knowledge that remains incomplete. Many educational programs can also utilize the
information gained from this study to provide essential messages.
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JI.H. Kenecoaer, A.T. AGybakupona, H. lllannsiep

Ka3zakcranaarpl KOHaK Yil KbI3MeTKePJIEPiHiH a3bIK-TYJIK Kayincizairi typaJsl 0ijimi,
YCTAaHBIMJIAPbI MEH iC-dpeKeTTTePi apacbIHAarbl 63apa 0alJIaHBICTHI AHBIKTAY

MakananslH MakcaTtsl — KasakcraHgarsl KOHAK YH KbI3METKEpIJIEpiHIH a3bIK-TYJIK Kayilci3amiri Typaisl
OimiMaepiH, yCTaHBIMIAphl MEH KO3KapacTaphlH, ic-opeKeTTepi MEH MiHe3-KYJIBIKTaphIH aHbIKTaY, CAIIBICTEIPY
JKOHE apachlHIarbl OainaHpIcTapiabl Taly, SFHU OYJIapIblH apachlHIarsl OailmaHeicTappiH Oip-OipiHe acep
eryin 3eprrey Ooibin TaObutazsl. OChl MakcaTTa KOHAK YH KbI3METKEpJIEPIiHIH a3bIK-TYJIK Kayilci3mirin
KaMTaMachl3 €Ty Ke3iHJe KaHIIAIBIKTHl CaHaJbl OpPEeKeT CTEeTIHAIKTepiH aHbIKTay VIUIH KOHAK Yyilnepae
OPTYpIIi Jaya3bIMIapaa JKYMbIC icTeiTiH 256 KpI3MeTKepMeH cayaiHama JKyprisingi. JKunamran aepexrtep
cHIaTTaMalbl CTATHCTHKA JKOHE KYPBUIBIMIBIK TEHJACYJIEPIl MOJesbAeY apKbUibl TajgaHasl. HoTmkecinae
KbI3METKEpIepIiH a3bIK-TYJIK KayilCi3[iri Typambl YCTaHBIMIAphl a3bIK-TYJIK Kayilci3Jirine acep
STIeHTIHIr aHBIKTANbL. JlereHMeH, a3bIK-TYJIK KayilCi3iri Typaisl ic-opeKeTTepi MEeH MiHe3-KYJIBIKTaphl
apachIH/ia KYIITi OalaHbIc, COHAal-aK a3bIK-TYJNIK KayilCi3miri Typaisl OiTiM MeH ic-opeKeTTep apachlHia
oprauma Oaiinaneic Oap exenmiri monmiM Oosnbl. COHABIKTAH KOHAK YHiieplie a3bIK-TYJIK Kayinci3mirin
KaMTaMachl3 €Ty/e Ha3ap ayaapaThlH MaHbI3Abl (hakTopiap KbI3METKEpJIepIiH OuliMmi, ic-opekerrepi MeH
MiHE3-KYJIBIKTapbl  Oonbin  oThIp. Ochbutaiiina, KbI3METKEPAl a3bIK-TYJIK KayilCi3Airi Typajibl OKBITY
KakeTTitiri ansikTasngsl. Con cebenti KoHak yiineri apOip KbI3METKep/iH KaFJallblH eCKepe OTHIPBII, OJapIbl
OKBITY KOHE apHaifbl CEMUHApIIAp OTKIi3y KaXeT.

Kinm ce30ep: a3bIK-TYIIK KayilCi3Jiri, THTHEHA, CAHWUTApHs, OUTIMi, YCTaHBIMIAPHI, iC-OpeKeTTepi, KOHAK
yiinep, KOHaK Yit KbI3MeTKepiepi, KOHaK Yii Ou3Heci, Kazakcran KoHaK yiepi.
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Onpeneﬂe}me B3aUMOOTHOIICHUA MEKIY ACATC/IbHOCTBIO, OTHOIICHHUEM U SHAHUAMMU
COTPYAHHUKOB 0 0e30aCHOCTH IMHUIEBBIX MPOAYKTOB B Ka3aXCTAHCKHUX I'OCTUHHIAX

Ilenpro maHHOTO WCCIICOBAHUS SIBIISIOTCS CPaBHEHHE JESTEIBHOCTH, OTHOIICHHS W 3HAHMH B 00JacTH
6€30MacHOCTH THILEBBIX NMPOAYKTOB B rocTHHHLAX Ka3axcTaHa m u3yueHHE BIMSHUS 3THX JETEPMHHAHT
Jpyr Ha npyra. Jlins ocyliecTBISHHs 3TOH 3a/1a4u ObLI MPOBEJEeH Onpoc 256 pa3innyHbIX JOJDKHOCTHBIX JIMIL
uccrnengyemoro otens. IlomydeHHble [AaHHBIE IPOAHATM3UPOBAHBI C HCIOJIB30BAaHUEM OIHCATENbHOM
CTaTHCTUKH W MOJENUPOBAHUS CTPYKTYPHBIX ypaBHEHHH. B pesynpTaTe ycTaHOBIEHO, YTO OTHOILEHUE
COTPYAHHKOB K 0€30MacHOCTH IIMIIEBBIX IPOJYKTOB HE OKa3blBaeT CYIIECTBEHHOTO  BIIMSHUS
Ha 0e301IaCHOCTh IHIIEBBIX IMPOJYKTOB. TeM He MeHee CYIIeCTBYeT TECHas CBA3b MEX[y IOBEJCHHEM
COTPYAHHMKOB M UX JEHCTBUSMH, CBSI3aHHBEIMH C 0€30MAaCHOCTBHIO MUIIEBBIX HPOJYKTOB, M CPERHSS CBSI3b —
MEXy 3HaHUSIMH COTPYIHHUKOB M WX IESHCTBUSMH, CBS3aHHBIMH C 0€30IIaCHOCTBIO IHIIEBBIX NPOTYKTOB.
CreoBaTenbHO, 3HAHMS, JEHCTBUS W TIOBeAeHHWE pabOTHHMKA SBISIOTCS OYEHb BaKHBIMHU (hakTOpamy,
Ha KOTOpbIe clefyeT OoOpaTHTh BHHMaHHE Uil oOecredeHHs Oe30MacHOCTH IHIIEBBIX INPOTYKTOB Ha
NpeINpUATHAX. ABTOPBI CUMTAIOT, YTO HEOOXOJAMMO MPOBOJHUTH COOTBETCTBYIOLIEE OOYUEHHE M CEMUHAPHI
C YYETOM CUTYAIHH, CIOXKHBIIEHCS I KaXI0T0 COTPYIHUKA TOCTHHHIIBL

Kniouesvie cnoea: 06€30macHOCTh MHIIEBBIX MNPOAYKTOB, TMTHEHA, CAHWTApus, 3HAHHE, OTHOLICHHE,
MMOBEJICHUE, TOCTUHHUIIBI, COTPYIHHKHA TOCTUHHIIBI, TOCTHHUYHBIA OU3HEC, Ka3aXCTAHCKIE TOCTHHHIIBL.
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