MIHICTEPCTBO OCBITH I HAYKH YKPATHU
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OCBITHBO-IIPO®ECIMHA ITIPOTPAMA

MiArOTOBKH 3100yBay4iB BUIIOI OCBITH
«Xap4oBi TexHOJIOTiD»

Jpyroro (MaricTepchbKoro) piBHs BHLIOI OCBiTH
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HEPE/IMOBA

Po3pobieno poOovoro rpynoro (akyabTETy TEXHOJIOrlT BHPOOHMIITBA 1

nepepoOKK MpoAyKLIi TBAPUHHUITBA, cTaHaapTu3alii ta 6iorexnonorii (TBIIITCB)
MuKo0J1aiBChKOTO HaIlOHAIBHOTO arpapHoro yHisepcutety (MHAY) y cknani:

1.

2.

[llepuyk H.II — pokrtopka ¢inocodii, aoueHTka Kadeapu TEXHONOTII
nepepoOKH MPOAYKIIIi TBAPUHHMIITBA Ta XapPUOBHUX TEXHOJIOTH — rapanT OIl;
I'mie M.I. — JOKTOp CUIBCHKOTOCIOAAPCHKUX Hayk, mnpodecop, AeKaH
dakynbsrety TBIIITCE;

. IletpoBa O.I. — KkaHmMaaTka CUIBCBKOTOCHONAPCHKUX HAyK, JOLCHTKA,

B.0.3aBIYBAUKH Ka(eJpu TEXHOJOTIi NepepoOKH MPOAYKIli TBAPUHHULITBA Ta
XapPUYOBUX TEXHOJOTIH;

Tpubpar P.O. — xaHauaar CiIbCHKOTOCMOJAPCHKUX HAyK, JOLEHT, IOLICHT
Kagenpu TEXHONOrl MepepoOKM MPOAYKIli TBAPUHHUUTBA Ta Xap4YOBUX
TEXHONOTH, 3acTynHuK Ackana gaxynprety TBIIITCH 3 HaByaneHOi poOoTH;

. bapkapr € B. — kaHmmaar ClIbCHKOrOCMOJAPCHKAX HAYK, MOLEHT, JOLEHT

Kagenpu TEXHONOrl MepepoOKM MPOAYKIli TBAapUHHULTBA Ta Xap4OBUX
TEXHOJIOT'1i;

3103pk0 A.B. — KaHIMaaTka TEXHIYHMX HAyK, cTapuia BUKIaJadka Kadeapu
TEXHOJOT1 nepepoOKM NPOAYKLIi TBAPUHHUIITBA Ta XapUOBHX TEXHOJIOT1H;
€roposa ¥Y.€. — 3m00yBayuka BUIIIOi OCBITH.

Peunen3ii-BiAryKku 30BHILIHIX CTEKIoaepiB:

1. ®ypkano 1.C. — renepansamii qupektop [IpAT «Jlakramic-MukonaiBy, M.

MukoJaiB,

2. bonroea H.B. — nekan QakyapTeTy XapyoBUX TeXHOJIOTIH CyMCBKOro

HAI[IOHAJILHOTO arpapHOTO YHIBEPCUTETY, KAaHAUMAATKA CUIbCBKOTOCIIOAAPChKUX HAYK,
JOLECHTKA,

3. Bamenko O.1. — ronosawnii Texaonor TOB «Anumadankay M. MUKOIAiB.

Ilpocpama mne mooce Oymu noguicmio dabo HACMKOBO GIOMBOPEHOIO,

MUPANCOBAHOIO T PO3NOBCI0OdCEH0I0 6e3 0036071y Muxoiaigcbko2o HaAYioHdIbHO2O
azpapHo2o ymieepcumemy .



1. ITpodiab 0CBITHBOI IporpamMu

1 — 3aranbHa indgopmauis

IloBHa Ha3Ba

MuKonaiBCbKMidA ~ HAUIOHAIBHWNA  arpapHuil  YHIBEPCHTET,

BHLIOTO (akyJIbTET TEXHOJIOTT BUPOOHMITBA 1 MEPEPOOKH MPOAYKLIi
HABYAJIbHOIO TBAPUHHUIITBA, CTAHAAPTU3AL1i Ta O10TEXHOJOT 1]

3aKJaay Ta

CTPYKTYPHOIO

MiAPO3AITY

Cryninb BUIIOY
OCBITH Ta Ha3Ba
kBajidikaunii
MOBO OPUTIHAJTY

Marictp,
«MaricTp 3 XapuOBHX TEXHOJIOTTi»

O¢iuiiina Ha3zBa
OCBITHBOI IPOTrpamMu

OcBiTHBO-TTpOECiiiHa TporpaMa MIATOTOBKH — 3100yBayiB
BHLIO{ OCBITH APYTrOro MariCTEPCbKOro PiBHS BHILOI OCBITH 3a
cnemiaabHicTIO G13 «Xap4yoBl TEXHOJOr» rany3i 3HaHb G
«Imxenepis, BAPOOHULITBO Ta OYIBHULITBOY

Tun guniiomy Ta Jumtom marictpa, omuanyHuid, 90 kpeaurie ECTS, tepmin
00CHAT OCBITHLOT HaB4YaHHs 1 pik 4 MicsIll

NporpamMu

HasiBHicTh YMOBHa (BiAKJIaIEHA) aKpeauTalis BiAnoBiaHo A0 [locTtanoBu
aKkpeauTamii KMY Bix 16.03.2022 No 295 «IIpo 0cobimBOCTI akpeauTarii

OCBITHIX MpOrpaM, 3a SKUMW 3AIACHIOOTH MIATOTOBKY
3m00yBaul BUIIOI OCBITH, B YMOBaX BOEHHOIO CTaHy»
(ceprudikar npo akpenutariro HA3ABO Bix 28.11.2024 p.
No94472)

Hux / piBeHs

Jpyruii MmaricTepcbKuii piBEHb

7 piBeHb HarionaneHoi pamku kBasmiikaniii Ykpainn (HPK);

7 piBeHb €BPONEHCHKOT PaMKM KBami(ikamiid 1yis HABYaHHS

BIpo1oB:X KUTTS (EQF-LLL);

Jpyruii uuksn €Bponeicbkoro npocropy Bumoi oceith (FQ-
EHEA)

IlepexymoBu HasBricTh cTyneHs OakanaBpa, CTYNEHsI MaricTpa, OCBITHBO-
KBTI (PiKAIAHOTO PIBHS CHELialicTa

Moga(n) YKpaiHCcbKa

BUKJIA/IAHHSA

Tepmin mit 2 pokH

OCBITHBOT

nporpamMu

InTepHer-aapeca
NOCTIi{HOTO
PO3MILLICHHS OITHUCY

www.mnau.edu.ua




OCBITHLOT
nporpamMu

2 — Mera 0CBITHBOT IPOrpamMu

[TiaroroBka npodecionaniB 3a cnemiaibHIcTio G13 «XapyoBi TEXHOJOTII», SIK1 3AaTHI
PO3B’sI3yBaTH CKJIAAHI 3aBAaHHsa 1 mpobnemu y cdepi npodeciitHoi AISUTBHOCTI 3
3a0€3MeUeHHsT BHMOI  XapyoBOi MPOMHUCIOBOCTI: 30epiraHHs 1 MNEpPepoOKH,
KOHCEPBYBAHHS CUIbCHKOTOCIMOAAPChKOI CHPOBHHM Ta AaKBAKYJIBTYPH, TEXHOJIOTI]
BAPOOHUITBA MPOAYKTIB XapuyBaHHs [UIsl JIFOACH PI3HUX BIKOBUX TPyM 1 mpodeciitHoi
3aHATOCTI;, TpuiiMarh ydacte y (OPMYBaHHI CTparerii PO3BUTKY MiANPUEMCTBA
Xap4yoOBOi rajy3i BIAMOBIAHO 10 TEHACHUIHA PO3BUTKY ACP)KaBH, LIJILOBUX IMPOTPaM,
CYYaCHHX TEXHOJIOTIH.

3 — XapaxkTepucTuka 0CBIiTHbOI IPOrpamMu

IIpeamerna lanmy3p 3Hanb G «IHXXEHEPIs, BUPOOHUITBO Ta OyAIBHULTBOY
00J1acTh CrenianpHicTe G13 «Xap4oBi TEXHOJIOTI»

(ramys3b 3HaHb, OO0’€KTOM BHBYEHHSI € TEXHOJIOTIYHI MPOLECH 1 XapyoBi
CHEAJIBbHICTD, MPOIYKTH.

cnewiasizanis (3a ini maBuyanHs: (QopMmyBaHHS y 3400yBadiB BHUIIOI OCBITH
HASIBHOCTI) 3aTHOCTI  PO3B’sI3yBaTH CKIAgHI 3a4adl  Ta mnpolneMu

XapuoBMX  TEXHOJIOTIHA, 10 mnepeadadae  MPOBEACHHS
JNOCHDKEHb  Ta/ab0  BOPOBAPKCHHsT  IHHOBaUid  Ta
XapPaKTEPU3YEThCS  HEBM3HAYEHICTIO  YMOB 1 BHMOT.
Teopernunuii 3MicT TNpPeAMETHOI 00J1aCTI  CTAHOBJIATH
HAyKOBI KOHIEMIIi, KaTeropii, MPUHIMUINA, METOJU, XapyuoBI
TEXHOJIOTTi,

Metoau, METOAMKH TA TEXHOJIOTII: METOIMKH 3a0€3MEUYCHHS
AKOCTI Ta OE3MEYHOCTI XapyoBMX MPOAYKTIB, METOIU
NJIAHYBaHHSL 1 TPOBEIAECHHS, €KCIEPUMEHTAIBHAX JOCIHIHKEHb
Ta 00pOOKM iX pe3yabTaTiB, TEXHOJIOT] XapUOBUX BUPOOHUIITB,
1H(pOpMaLiiHI Ta KOMIT FOTE€PH1 TEXHOJOTI].

IncTpyMenTH Ta 00JaAHAHHS: ClELiani30BaHe J1A0OPATOPHE
1 TEXHOJIOriYHE OOjagHaHHS Ta npwiaad (BIAMOBIIHO O
BAMOI' OCBITHBOI TPOrpamu), KOMITKOTEPHA TEXHIKA Ta
nporpamMHe 3a0€3MeUEHHsI.

Opienranis OcBIiTHBO-TTPOdECiiiHa MporpaMa OpPiEHTOBAHA HA MIATOTOBKY
OCBITHBOT KOHKYPEHTO3JaTHAX BHCOKOKBaTi(PiKOBaHMX (axiBIIB IS
nporpamMu XapyoBOi MPOMMCIIOBOCTI, $KI BOJOIIOTH METOAOJIOTIERD

PO3POOKH MPOAYKTIB XapuyBaHHs JJIs JIOJCH PI3HUX BIKOBHX
rpyn 1 mpodeciiiHol 3alHATOCTI, 3a0€3NEYEHHS KOHTPOIIIO
AKOCTI Ta OE3MEYHOCTI XAap4yOBOi MPOAYKLIi, MIAHYBaHHS 1
PO3paxyHKy NoTpedn y MaTtepiaibHuX, (PIHAHCOBUX 1 TPYAOBHX
pecypcax, Hapuukamu soft skills, mpuknagaum mporpamHuM
3a0€3MEYCHHSIM.

HaykoBa  cknagoBa  OCBITHBO-IpOeciifHOi  mporpamu
nependavyae BHKOHAHHS TMPOrpaM MPAKTUK Ta 3A1HCHEHHS
BJIACHUX HAYKOBHMX JOCHIDKCHb MiJl KEPIBHUIITBOM HAYKOBHX
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KECPIBHUKIB 3  BIAMOBIAHMM  O(OPMIICHHSIM  OJIEP’KAHMX
PE3YJIBTATIB Y BUTJIS/ KBaM(ikaiiitHoi poOoTH.

OcHoBHui pokyc
OCBITHBLOT
NporpamMu Ta
cnenjamaizamii

G  «lwxenepis, BHpPOOHMUTBO Ta  OYAIBHMUTBO» 34
cnemianbHicTio  G13  «XapuoBi  TexHosorii». OCBITHBO-
npodeciiina mporpama Mae JBa COpsMyBaHHS. «IHHOBaIiHHI
TEXHOJIOT1i XapuyBaHHs» Ta «XapuyBaHHS JIOACH PI3HHUX
BIKOBHX I'Pyml». AKIIEHT pOOUTHCSA HA 3[aTHOCTI 3A1MCHIOBATH
JOOCTIIHALIBKY Ta 1HHOBALIMHY MisTbHICT M1 YaC BUKOHAHHS
Ta YJOCKOHAJICHHS 3axO0JIB 3 TEXHOJIOTli BHUIOTOBJICHHS
XapPUOBUX MPOAYKTIB, 3a0€3MEUEHHS 1X AKOCTI i TOCKOHAIOCTI
B YMOBax TOCHOAAPCTB Pi3HMX (OPM  BIIACHOCTI Ta
OprasizarniifHo-npaBoBHX (HOpM.

KirouoBi c€0Ba: TEXHOJOrISA, Xap4yoBa CHPOBHHA, MPOIYKTH
Xap4yBaHHsI, YIIPABJIHHS SKICTH, IHHOBAL[H1 TEXHOJIOTIi.

Oco0auBocTi
nporpamMu

[HTerpoBaHa MIArOTOBKA MAriCTpPiB, IO TMOEAHYE YITKY
NPAKTUYHY  COPSAMOBAHICTh HABYAHHA HA  yOPABIIHHSA
3aX0JAMH 3 TEXHOJIOT1i BHUTOTOBIICHHSI XapUYOBUX MPOIYKTIB,
3a0e3MmeueHHsl X SKOCTI W JOCKOHAIOCTI Yy Cy0’eKTax
rOCIOJAPIOBAHHS YKpaiHW Pi3HUX (OPM  BIACHOCTI Ta
oprasizainiiiHo-npaBoBux  (opm. Ilporpama mnependauvae
HaJaHHs (yHIAMEHTAIbHUX TEOPETUKO-METOAMYHUX 3HAHb Ta
NPAKTUYHUX HABMYOK 3 I1HHOBALIIMHHMX TEXHOJOTIHA ramy3l,
TEXHOJIOT1i BUPOOHUIITBA MPOAYKTIB XapUyBaHHS Uil JIFOACH
PI3HMX BIKOBHX rpyn 1 mpogdeciiiHoi 3alHATOCTI, TEXHOJOTI]
BAPOOHUIITBA OPraHiyHOi Mmpoaykuii, Tomo. OpieHTOBaHA Ha
rMOOKY MpoQeciiiHy MIArOTOBKY Cy4YacCHUX 1H>KECHEpIB-
TEXHOJIOrB, (axiBUIB y ramay3i XapyoBOi MPOMHMCIOBOCTI,
IHIMIATUBHUX Ta 3JaTHUX 0 IIBHAKOI ajganTaili 0 BHUMOT
Cy4yacHOro Oi3Hec-cepenoBHina. BpaxoBye cydacH1 BUMOTH JI0
BUPILICHHS TPAKTHYHUX TMUTAHb UUIIXOM BUKOPUCTAHHS
Ha0yTHX 3HaHb. DopMye (PaxiBIIB 3 HOBUMH NEPCICKTUBHUMHU
3aco0amMM MUCJICHHS 1 MPAaKTUYHAMH HABUYKAMH, 3JaTHHX
3aCTOCOBYBATH HE JIUIIE ICHYKOY1 METOJIM JTOCTKCHHS, ajie i
YAOCKOHAIIOBATH Ta pPO3POOSATH iX HA OCHOBI CY4YaCHHMX
HAYKOBUX JOCSATHEHb.

4 — IlpuaaTHiCTh BUITYCKHHKIB

A0 NpaneB/JIalITYBAaHHA Ta NOAAJBIIOI0 HABYAHHSA

IllpuparnicTb

710 Tpare-
BJIAIITYBAHHS

BHnNyCKHHUK OCBITHBOTO CTYIEHSI «MaricTp» 3a CIEHIaIbHICTIO
G13 «XapuoBl TEXHOJOTI» 30aTHUI BUKOHYBAaTH MPOQeCiitHi
BUIM poOIiT Ta oO0iiMarM mocaagu MTPOBILAHOTO  (axiBis
NIAOPAEMCTB, YCTaHOB, oOpraHizauii W npodecioHanis,
nocazoBl  OOOB’M3KM  SKMX  BUMAararmTh  BOJIOAIHHS
KOMIIETEHTHOCTAMH Y cdepax (3a JIK 003:2010):

1210.1 KepiBHMKM NIANPUEMCTB, YCTaHOB Ta OPraHi3awiii;
1222.1 TonoBH1 (paxiBUi-KEPIBHUKKA Ta TEXHIYHI KEPIBHUKH
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BUPOOHWYMX  MIAPO3AUNIB Yy  MNPOMMCIOBOCTI, 12294
KepiBHuku migpo3aiiie y cgepi OCBITH Ta BHPOOHMYOTO
HaBuaHHs;, 1237.1 T'onoBH1 (axiBIl — KEPIBHUKM HAYKOBO-
JOCHIAHAX MIAPO3ALIIB Ta MIAPO3AUIB 3 HAYKOBO-TEXHIYHOI
MNIATOTOBKM BUPOOHWIITBA Ta 1HINI KEpIBHUKH, 1237.2
HavaneHnku (3aBigyBaul) HAYKOBO-AOCHIIHUX MiAPO3ALIIB 1
M1PO3AUTIB 3 HAYKOBO-TEXHIYHOI MIATOTOBKK BUPOOHUIITBA Ta
1HIn KkepiBHukM, 1238 KepiBHUKM MPOEKTIB Ta nmporpam; 1312
KepiBHuKM Manmux mianpueMcTB O€3 amapaTry ymnpaBiIiHHS B
npomMuciioBocTi; 2149.1 HaykoBi cniBpoOITHUKM (1HII Tamy3l
1HKeHepHOi cripaBm); 2310.2 THmni BUKIaAayl YHIBEPCUTETIB Ta
BUIIMX  HaBYaJIbHUX 3akiadiB; 2359.1 Iuun  Haykosi
CHiBPOOITHUKM B rajly31 HaBYaHHs; 2359.2 [nun npodecionanu
B ramy3i HaByaHHsg, 2419.1 HaykoBi cHiBpoOITHUKH
(MapkeTUHT, €(EKTHBHICTh  TOCHOAAPCHKOI  JISUTBHOCTI,
pawioHamizaiiss BAPOOHWLUTBA, IHTEIIEKTyallbHA BIIACHICTB),
2419.2 Tlpodecionanmm y cdepi MapKeTHHTY, €()EKTHBHOCTI
roCHoNapCchbKoi  AISUTBHOCTI, palioHami3amii BHPOOHUIITBA,
IHTEJICKTYaJIbHOI  BJIACHOCTI Ta 1HHOBALIMHOI MisUTBHOCTI,
2447.1 HaykoBi cniBpOOITHUKH (MPOEKTH Ta mporpamu); 2471
[Tpodecionanmn 3 Oe3smekn Ta skocti (kox KII), a Ttakox
BIANOBIAHO 10 /JlepskaBHOoro kmacugikaropa npodeciit K
003:2010 — BuKIaga4l YHIBEPCUTETIB Ta BUIIUX HABYATBHHUX
zaknaaie  (2310.2); mnpodecioHanu  ACP:KaBHOI  CITy>kOH
(2419.3).

[Ticns 3akiHYCHHS HaBYaHHS 3a OCBITHBOK MPOrPAMOKO
CHENIabHOCTI  «XapyoBl TEeXHOJOrI» (axiBeub 3AaTHUN
3M1ACHIOBATH MPOQECIiiHY MISTTbHICTB.

Ioxaabuie
HABYAHHSA

MO>KITUBICTE TPOJOBKEHHSI HABYAHHS HA TPETHOMY OCBITHBO-
HAayKOBOMY PIBH1 BUIIOi OCBITH, B aCMipaHTyPi 3a MPOrPaMoOr0
Tpethoro uukity Bumoi oceith (HPK Ykpainu — 8 pieens, FQ-
EHEA — tperiii mukn, EQF-LLL — 8 piBeHb), OCBITHBO-
HayKOBOMY PiBHI (HOKTOP (Pisocodii).

VY nopanemomy (axiBil MOXKYTbh NPOWTH MEPENIATOTOBKY Ta
HaOyTH JOAATKOBUX KBalipiKaliid B CHCTEMI MICISIAATIIOMHOT
OCBITH.

S — BukaaganHs Ta OLIHIOBAHHSA

Buknaganus
HABYAHHSA

Ta

CTyaeHTOLICHTpOBaHE, NpoOieMHO-opieHTOBaHe. KomOiHarllis
JEKUIHA, MPAKTHUYHWX 3aHATh 13 PO3B A3aHHSIM CUTYaliiHUAX
3aBJaHb Ta BHUKOPUCTAHHSM KEHC-METOMIB, CaMOCTIHHOI
po0OoTH, [IIOBMX IrOp, TPEHIHrIB, IO PO3BUBAKOTH
KOMYHIKaI[IiHl Ta JIJEPChbKI HABMYKM, a TAKOK BMIHHS
OpamroBaTH Yy  KOMaH[i, KOHCyJdbTamli 13  HAyKOBO-
NEJArOriYHUMHI MTPALIBHUKAMHU, BUPOOHWYA TMEPENIMITIOMHA




NPAKTUKA, MAr0TOBKA KBaJl(piKawiifHOi poOOTH.

OuinroBaHHs

[ToTouHe oONMTYBaHHS, TECTOBMH KOHTPOJb, MPE3EHTALI,
NOTOYHMIA Ta MIACYMKOBHNA KOHTPOJIb (MMCHbMOBI €K3aMEHHU Ta
3aIKM 3 ypaxyBaHHSIM HAKOMWYEHWUX OajaiB MOTOYHOTO
KOHTPOJIKD), KypcoBa poOOTA/MPOEKT, 3aXHUCT 3BITIB 3
NpakTUKW. JlepskaBHa arecramis — MIATOTOBKA Ta 3aXUCT
KBaJTpikaniitHoi poOOTH.

6 — IIporpamMHi KOMIIETEHTHOCTI

Inrerpanbna
KOMIETEHTHICTH

3MaTHICT,  PO3B’S3YBATH  3a37adl  JAOCHIJIHUIBKOIO  Ta/ado
1HHOBALIMHOTO XapakTepy y cdepl XapuoBUX TEXHOJOTIH,

3araapHi
KOMIIeTeHTHOCTI

GK)

3K 1. 3patHicTh A0 MOOWYKY, OOpOOJEHHS Ta aHaji3zy
1H(popMaLli 3 pI3HUX JUKEPE.

3K 2. 3paTHiCTh TPOBOJAUTH TOCIIIPKEHHS HA BIAMOBIIHOMY
PiBHI.

3K 3. 3naTHICTh reHepyBaTH HOBI 11€1 (KPEATUBHICTB ).

3K 4. 37aTHICTE JIATH COLIAIILHO BIANOBIIAIBHO TA CBIIOMO.

3K 5. 3maTHICTh MPantoBaT B MI>KHAPOIHOMY KOHTEKCTI.

CneuiannHi
(¢paxoBi, npeameTHi)
KOMIIETEHTHOCTI

CK 1. 3patnicte 00MpaTh Ta 3aCTOCOBYBATH CHELiali30BAHE
JabopaTopHe 1 TEXHOJIOrIYHE OOJaAHAHHS Ta MPUIAIH,
HayKOBO-OOIPYHTOBaHI METOJM Ta MporpamHe 3a0e3MeyYCHHS
U TPOBEACHHS HAYKOBUX JOCHIDKEHB Y Cepl XapuoBUX
TEXHOJIOTIH.

CK 2. 3partHicTh mNJjaHyBaTH 1 BHKOHYBaTHM HAyKOBI
JOCIIKEHHST 3 YPaxXyBaHHSM CBITOBUX TEHJICHI(IA HAyKOBO-
TEXHIYHOTO PO3BUTKY rajay3l.

CK 3. 3parHicTh 3axXMILATH THTEIEKTYaAJIbHY BIACHICTh Y cepi
XAPYOBUX TEXHOJIOTIH.

CK 4. 3paTHiCTh PE3EHTYBATH Ta OOTOBOPIOBATH PE3YJILTATH
HAYKOBUX JAOCTIKECHb 1 MPOEKTIB.

CK 5. 3parnicte 3a0e3neuyBaré sKICTh Ta O€3MEYHICTH
XapPUOBUX MPOJYKTIB MiJl 4aC BIPOBAKECHHS TEXHOJIOTTYHHUX
1HHOBALlI HA MIANPUEMCTBAX raJTy3l.

opaTkoBi
KOMIETeHTHOCTI

CK 6. 3pmarHicTh 10 pO3pOOKM HOBHMX Ta YJIOCKOHAJICHHS
ICHYFOUMX TEXHOJIOT1H BUPOOHMIITBA MPOIYKTIB XapuyBaHHs
JUISL TIFOACH PI3HMX BIKOBUX rpyn 1 mpodeciitHOi 3aiHATOCTI.

CK 7. 3parHicTe KOMepLiaai3yBaTH IHHOBAI1HH1 PO3POOKH.

CK 8. 3nmarHicTh po3poOJisiTU Ta peani3oByBaTH HAYKOBO-
TEXHIYHI TNPOEKTH y cdepl XapuoBUX BUPOOHULTB 3
ypaxyBaHHSIM TEXHIYHUX, COIIATIbHO-EKOHOMIYHUX, MPABOBUX
Ta IHIIUX ACMEKTIB.

7 — IIporpamHi pe3yibTaTH HABYAHHS

Iporpamni
pe3yabTaTu
HABYAHHA

PH 1. BigmykoByBaTm CHCTEMATM3yBaTH Ta aHali3yBaTH
HAyKOBO-TEXHIYHY 1HQOPMAL0 3 PI3HUX JDKEPENT JUIs
BUpILICHHS MpOoQeciiHMX Ta HAYKOBMX 3aBAaHb y cdepi




XAPUYOBUX TEXHOJIOTIH.

PH 2. [Ilpuwiimatn e(dekTHBHI PIlICHHS, OLIHIOBATH 1
NOPIBHIOBATH AJIbTEPHATUBHU Y CEPI XapUOBHX TEXHOJIOTIH, Y
TOMY 4YHCJIl Yy HEBU3HAYEHUX CHUTyaIllIX Ta 3a HAsSBHOCTI
PHU3UKIB, & TAKO)K B MDKAMCLUMATIIIHAPHAX KOHTEKCTaX.

PH 3. 3acrtocoByBaru cnemiajbHe OOMagHAHHS, CYyYacHi
METOIM Ta IHCTPYMEHTH, y TOMY YHCJII MaTeMarH4yHE 1
KOMIT FOTEPHE MOJECIIOBAHHS JJII  PO3B’S3aHHS  CKJIAIHUX
3a/1a4 y Xap4OBHUX TEXHOJIOTISX.

PH 4. 3acrocoByBaTM CTaTHCTH4YHI METOAM OOPOOKM
EKCIIEPUMEHTAIBHUX JAHUX B raiay3l XapyoBHX TEXHOJIOTIMH,
BUKOPUCTOBYBAaTH CIHEL1A/II30BAHE MPOrpaMHe 3a0€3MEUYCHHS
U1 0OOpOOKH €KCTIEPUMEHTAITEHUX TAHUX.

PH 5. OGuparn Ta BOpoBaKyBaTH y MPAKTHYHY BUPOOHHUY
JUSIBHICTE  €(PEKTHBHI ~ TEXHOJIOTIi,  OOJlaJHaHHS  Ta
palioHalbHI ~ METOAM  YOPaBJIiHHA  BUPOOHULTBOM 3
ypaxyBaHHsIM CBITOBUX TEHACHLIA PO3BHTKY Xap4OBUX
TEXHOJIOT1H.

PH 6. Po3pobnsati Ta peani3oByBaTH NPOrpaMu PO3BUTKY
MIMPUEMCTB  Tally3l Ha KOPOTKO- Ta JOBTOCTPOKOBY
MEPCNEKTUBY, aHAJI3yBaTH Ta OIIHIOBATH X €()EKTUBHICTb,
€KOJIOT14YH1 Ta COIAJIbHI HACTIAKY.

PH 7. Maru cnemiani3oBaHl KOHIENTyaJdbHI 3HAHHS, IO
BKIIFOYAKOTh CY4YacHI HAyKoBI 3400yTKH y cdepl XapuoBuX
TEXHOJIOTIH, 3PO3YMUIO 1 HEABO3HAYHO JOHOCHUTH BJIACHI
3HAHHS, BHMCHOBKM Ta aprymeHramiro J0 (axiBuiB i
He(axiBLiB.

PH 8. 3milicHroBaTM 3aXMCT 1HTENEKTYaJIbHOI BIACHOCTI Y
c(hepl XapuoBUX TEXHOJIOT1H, BAKOHYBATH BIJMOBIHI TATEHTH1
JOOCHIPKEHHS, TOTYBAaTH JOKYMEHTH HA OTPUMAaHHS IATCHTIB
Ha BUHAXOJM 1 KOPUCHI MOJIEIII.

PH 9. BijibHO BOJIOZITH THO3EMHOKO MOBOIO JUisl OOTOBOPEHHS
npo(eciiiHol  IIAIBHOCTI, PE3yNbTATIB  JOCHAIKEHb  Ta
1HHOBaLiH y cdepi XapuOBUX TEXHOJIOTIH.

PH 10. IlnanyBaty 1 BHKOHYBaTHM HAYKOB1 JOCHIDKEHHS Y
chepl XapuoBMX TEXHOJIOTIH, aHami3yBaTH iX pPE3yJbTaTw,
apPryMEHTYBAaTH BUCHOBKH.

PH 11. OuiHroBaty Ta yCyBaTH PU3WKHA 1 HEBU3HAYECHOCT] MPH
OPUHHATTI TEXHOJOTIYHMX Ta OpraHi3aliiiHuX pioieHb Y
BAPOOHMYMX yMOBax Juis. 3a0e3nmeucHHs  SKOCTI  Ta
0€3NeYHOCT] XapuOBUX MPOAYKTIB.

PH 12. VYagockoHamroBaTd Ta MOIETIOBATH TEXHOJIOT]
BAPOOHUITBA TMPOAYKTIB XapuyBaHHS HJsl JIIOJACH PI3HUX
BIKOBHX I'pyN 1 mpodeciiHOi 3aiiHATOCTI
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8 — ®opmu arecranii 3100yBa4iB BHILOT OCBITH

dopma arecramii
3100yBaviB BUILOT
OCBITH

Arectarfiss  3a1ACHIOETECS Yy (opMl  TyONIYHOTO  3aXUCTY
KBaTiPpikaniitHoi poOOoTH.

Bumoru 1o
KBaJipikaniiinot
podoTu

Keamidikaniiina pobora mae OyTH cripsMoBaHa Ha PO3B’I3aHHS
KOMIUIEKCHOI CKJIQIHOI 3aa4i Ta mMpoOaeMu y cdepi XapuoBUX
TEXHOJIOT1H, Mo nependadae MPOBEACHHS AOCHKEHb Ta/abo
3MIACHEHHST 1HHOBALIH 1 XapaKTEPU3YEThCS HEBU3HAYEHICTHO
YMOB 1 BUMOT..

Kpanigikamiiitna po6oTa HE MOBMHHA MICTUTH aKaJCMIYHMIA
nariar, (padpukaiiro, Gpanbcuikarliro.

Kpamidikamiina pobora wmae OyTH ONPUIKOAHEHA HAa
odimiitHoMmy caiiTi 3aknmamy Bumoi OcBiTM abo  #oro
niapo3auty, ado y penosutapii Mukonaiscekoro HAY.

9 — PecypcHe 3a0e3ne4eHHs peaJtizanii nporpamu

Kaapose
3a0e3neYeHHsa

Kaapose 3a0e3nedeHHsl BIANOBIAAE YUHHUM JIIEH31HHUM
yMOBaM NPOBALKEHHS OCBITHBOI IISIIBHOCTI y c(epl BHILOT
oceitTh. IligroroBka 3m00yBaviB BUIIOI OCBITH 34 JAHOKO
OCBITHBO-NIPO(DECIHHOD MPOTrPAMOI0 31HCHIOETBCS HAYKOBO-
NEJAroriYyHuMM  MpaliBHUKaMU  (aKyJbTETIB:  TEXHOJOTI]
BAPOOHMITBA 1 NEPepoOKH MPOAYKIIi TBAPUHHUIITBA,
cTaHjapTu3alli Ta Ol0TEXHOJOrIi; MEHEIKMEHTY, OOJIIKOBO-
(P1HAHCOBOIO;, 1HXKECHEPHO-CHEPTETUYHOIO, aArpOTEXHOJIOTIH;
KyJIbTYPH Ta BUXOBaHHs. BumyckoBoro kadenporo € xkadenpa
nepepoOKM  MPOAYKIIi ~ TBAPMHHMLTBA Ta  Xap4yoOBHX
TEXHOJIOTIH.

Bci  HaykoBo-megaroriuHi - Mpal(iBHUKWA, SKI  3adisHl Y
NIArOTOBLI 3100yBaviB BUILOI OCBITM 34 JAHOK OCBITHBO-
npoQeCciiHO TPOrpamMor0, € MITATHUMH CHIBPOOITHUKAMU
MHAY, maroTh HayKOBI CTYNEHI Ta BYCHI 3BAaHHS, a4 TaKOXK
NIATBEPLKCHUI BUCOKMI PIBEHb HAYKOBOI Ta mpodeciiiHol
AKTUBHOCTI.

MarepiajibHo-
TeXHIYHEe
3a0e3meueHHsa

3abe3neueHICcTh HaBYAJILHUMHA MPUMILICHHSIMH,
KOMIT FOTEDHUMU ~ pOOOYMMH  MICISIMM, MYJIbTUMEMIHHAM
oOnmagHaHHsM BiAnoBigae mnotpedi. HasBHa Bcs HeoOxiaHA
couianpHO-MoOyTOBa 1H(QPACTPYKTYPA, KUIBKICTH MICUb Y
IYPTOXKUTKAX BIAMOBIAAE BUMOraM Ta NOTPeODi.

[TpoBeneHHS JOCHIIKEHb MOMIIMBE Y HaBYaJbHO-HAYKOBO-

NPAKTUYHOMY LEHTPI Ta HAYKOBOMY napKy
«ATpONEPCIEKTUBAY, HAYKOBO-OCBITHBO-BUPOOHUYOMY
KOHCOPLIyM1 «[TiBaeHHMIY, HayKOBOMY THCTUTYTI

1HHOBALIIHUX TEXHOJIOTIH 1 3MICTY arpapHoi OCBITH, HAYKOBO-
JOOCTIAHOMY 1HCTUTYTI HOBMX arpONpOMHUCIIOBHAX OO €KTIB Ta
HaBYAIBHO-THPOPMALIHHUX TEXHOJIOTIHA, HAYKOBO-A0CIIAHOMY
THCTUTYTI cydacHUX TexHoJorid B AIIK, 25-tu nmpoOaemHux
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nadoparopisx MHAY.

Indopmauniiine Ta
HABYAJILHO-
METOAHYHE
3a0e3nevYeHHs

Ooiuiiinnii  BeO-calit MHAY wmicTtuTh 1HpOpMaLi0 Mpo
OCBITHI MPOrpaMH, HABYAIbHY, HAYKOBY Ta BHXOBHY
HISUIBHICTh, CTPYKTYPHI NIAPO3AUIA, MpaBWia MPUHOMY,
KOHTAKTH.

Bci pecypeun  610miotekn  MHAY  noctynHi  yepe3  caidrt
yHIBepcuTeTy Ta cailt Oi0mioreku MHAY, 3Buuaiinuii Ta
CIICKTPOHHUIA unTaNibHI 3am 010mi0Teku MHAY 3a0e3neueHi
0e3ApOTOBAM  JOCTYNMOM A0 Mepexi [HTtepHeT. Takoxk
3100yBayl BWINOi OCBITM MarTh BUIBHUH JOCTYyN [0
penozutapito MHAY. Bci KOMIOHEHTHM J1aHOi OCBITHBO{
nporpaMu 3a0e3MeyeHi HABYAITBHO-METOJNYHUMH BHIAHHSAMHA
Ta po3poOkamu Kadeap, WO 3AIMCHIOWTH MIATOTOBKY
3100yBauiB BMINOI OCBITH 3a cnemianbHicTio 181 «XapuoBi
TEXHOJIOT1i» OCBITHBOIO CTYNEHS «MAricTp», € y BIUIbHOMY
JOCTYMI y AKOCTI pecypceib O10morekn MHAY.

10 — AxanemiuHa MOOLILHICTH

HamionanbHa
KPeINTHA
MOOIJIBHICTH

Ha ocHoBi gBocTOpoHHIX goroBopiB Mix MHAY Ta
HamioHalbHAUM ~ yHIBEPCHTETOM Xap4yOBUX TEXHOJIOTIA (M.
KuiB); YUepHIBEIbKAM HAIIOHAIbHUM YHIBEPCUTETOM 1MEHI
IOpis denpkoBrya; [1oNTaBCEKMM YHIBEPCUTETOM E€KOHOMIKH
1 Toprieii;, JlepaBHUM O10TEXHOJIOTTYHUM YHIBEPCUTETOM;
HayKoBO-gochaiaHuMu  1HcTUTyTamu  HAAH  Vkpainu.
JIonMyCKarThCs  IHAMBIAYAIbHI  YIOAM MPO  AKaJAECMIYHY
MOOUIBHICTh JUISi HABYAHHS Ta MPOBEACHHS JOCHIKCHb B
VHIBEPCHTETAX Ta HAYKOBHX YyCTaHoBax Ykpainu. [lo
KEPIBHUIITBA HAYKOBOK POOOTON 3100yBadiB BMILOI OCBITH
3aTy4aroThCsd MPOBiAHI (haxiBIl YHIBEPCUTETIB YKpaiHW Ha
YMOBax 1HAWBIAYAIBHUX JOTOBOPIB.

Kpenut, oTpumaHi B IHIOMX YHIBEPCUTETAX YKpaiHW,
MEPE3aPAXOBYIOTHCS BIAMOBIAHO /10 JOBIJKK MPO aKaJACMIYHY
MOOLIBHICTB.

Mixxknapoana
KpeInTHA
MOOLIBLHICTH

Ha ocHOB1 1BOCTOpOHHIX 10roBopiB Mixk MHAY Ta BUmumu
HaBYAJbHUMHK  3aKjafgamMu 3apyODKHUX  KpaiH-MAapTHEPIB:
JlepaBHUM arpapHUM  YHIBEPCUTETOM (Monnosa),
TallKeHTCHhKUM ~ JACP)KaBHUM  arpapHUM  YHIBEPCUTETOM
(V30ekucran), TopaiirupoB  yHiBepcureT  (PecmyOmika
Kazaxcran) Tonio.

HaBuanus
iHO3eMHHX
3100yBaviB BUILOT
OCBITH

BiacyTHe, ane m103BOJIEHE 3a 1aHOK OCBITHHO-MPOECIHHOIO
POrPaMoIo.
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2. IlepeJiik KOMIIOHEHT OCBITHBO-TIPOdeciiiHOT mporpamu
Ta IX JIOTIYHA MOCJIAOBHICTH
2.1. IlepeJiik KOMIIOHEHT OCBITHBOT POrpamMu
: . Kinpkicts | . Popma
Kon v/n KoMnoHeHTH OCBITHBOI IpOrpaMu KDPEIHTIB I1JICYMKOBOT'O
KOHTPOJTXO
O060B’AA3K0Bi KOMIIOHEHTH OCBITHBOI IPOTrPaMu
JAMCHUNUIIHY U KJTY 3araJbHOT MIATOTOBKH
OK 1. JlinoBa iHO3eMHa MOBa (3a paxom) 5,0 Exzamen
OK 2. [HTENEeKTYaNTbHA BJIACHICTh 5,0 Ex3amen
Ycboro 3a nMKJIOM 10,0 X
JMCHUIIIHA WUKJTY NPo(eciiHol Ta NPAKTHYHOI HiATOTOBKH
OK 3. MeTo1010T1s1 HAyKOBOi TBOPYOCTI 3,0 3anik
OK 4. YhpaBiaiHHS ~— SKICTIO Ta  OE3MEUHICTIO Exk3amen
OPOAYKIIi Ha MIANPUEMCTBAX  Xap4yOBOi 4,0
MPOMHUCJIOBOCTI
OK 5. [HHOBaWIHI TEXHOJIOTI ramy3i Ex3amen,
8,0 3aXHUCT KyPCOBOTO
TIPOEKTY
OK 6. TexHonorii MPOAYKTIB  XapuyyBaHHSA  AJis Ex3amen
JTHOJEH PI3HUX BIKOBHX TPym 1 mpodeciiHoi 5,0
3alHATOCTI
OK 7. BionoriyHO aKkTWBHI PEYOBHHM B Xap4OBHUX 3,0 3anik
TEXHOJIOTISX
OK 8. MapKeTHHIOB1 TOCITIKEHHS Ta YITPaBJIIHHS 6,0 3K, saxucr
1HBECTUIITHUMH MMPOEKTAMHU KypcoBoi poSoTi
OK 9. HayxoBo-10cniiHUIIBKU I MPAKTHKYM 4 Icniut
OK 10. BupoOHnua npakThka 10,0 3anik
OK 11. Kpanidikamiiina podora 10,0 Saxmer
KBa (hikaniHHOI
podoTtu
Ycboro 3a HHKJIOM 53,0 X
3aranbHuii 006csr 000B’A3KOBHX KOMIIOHEHT 63,0 X
Bu0ipkoBi KOMIIOHEHTH OCBITHBOT IPOrpamMu
JAMCHUIVIIHY U KJLY 3araJibHOT MIATOTOBKH
BK 1. | Bubipkosa qucummina 1 5,0 3amik
Ycboro 3a nMKJIOM 50 X
JMCHUNJIIHA NUKJIY npogeciiiHol (IPaKTHYHOT) MiATOTOBKH
BK 2. Bubipkopa nucuumjiina 2 5,0 3amik
BK 3. BubipkoBa nucuummiina 3 6,0 3amik
BK 4. Bubipkopa nucuummniina 4 6,0 3amik
BK'5. BubipkoBa nucnuriiina 5 5,0 3amik
Ycboro 3a nMKJIOM 22,0 X
3aranbHuii 00csir BUOIPKOBHX KOMIIOHEHT 27,0 X
3ATAJIBHUN OBCAT OCBITHBOI TIPOT'PAMU 90,0 X
2.2. CTPYKTYPHO-JIOTIYHA CX€Ma OCBITHBOI IPOrpamMu
BuUBYEHHS ~ KOMMIOHEHT  OCBITHBO-PO(ECIHHOI ~ mporpaMu  JAPyroro
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3. ®opma arecrauii 3100yBa4iB BHILOI OCBITH
ATecTallisi BUIyCKHUKIB OCBITHBOI IPOrpaMu IPYyroro (MariCTePCbKOro) piBHs
BHLIOI OCBITH 3a cnewmiaibHICTIo G13 «Xap4oBi TEXHOJOTI» MPOBOAUTHCA Yy (opMi

3axucTy KBamiQikauiifHoi pobotm Ta

3aBEPIIYETBCA  BUAAQUOK)  JAOKYMEHTY

BCTAHOBJICHOTO 3pa3ka (JAMIIJIOMY) MPO MPHUCY/UKEHHS WOMY CTYIEHs Marictpa 13

NPUCBOEHHAM KBasi(ikaiii: «MaricTp 3 XapuoBHX TEXHOJIOT1.

JlepaBHa arecTaris 3A1HCHIOETHCS BIIKPUTO 1 MyOIIYHO.




Marpuus BiAnoBiAHOCTI BU3HA4YeHNX CTaHaapToM KomneTeHTHoCTei neckpunropam HPK

Tabnuys 1

ABTOHOMIS Ta

Kiacudikarist komnerentHoctei 3a HPK 3HaHHSA Yminns | KomyHikars | . . .
BIINOBITAILHICTE
3arajbHi KOMIIETEHTHOCTI

K 1. 3garnicTs 10 nmomyky, oOpoOyieHHs Ta aHami3y 1HpopMarlii 3 pi3HUX JKEPe. + +
K 2. 3gaTHicTh MPOBOAUTH AOCTIIKEHHS HA BiIMOBITHOMY PIBHI. + + +
K 3. 3naTHicTh reHepyBaTH HOBI 11€i (KPeaTuBHICTB). + +
K 4. 3naTHiCcTb AiATH COLIAIIBHO BIAOBIAAIBHO Ta CBIIOMO. + +
K 5. 3gatHicTh mpairoBaTH B Mi3KHAPOAHOMY KOHTEKCTI. + + +

@Dax 0Bl KOMIIETEHTHOCT]
K 1. 3narnicte oOupatu Ta 3aCTOCOBYBATH CIElliaii30BaHe J1a0OpaTOPHE 1 TEXHOJIOTIYHE
oOJlaTHaHHS Ta MPUIAAH, HAYKOBO-OOTPYHTOBAHI METOMIU Ta MPOrpaMHe 3a0e3MmeueHHs AJist + + +
NPOBENEHHS HAYKOBUX OCIIJIKEHb y chepl XapuOBUX TEXHOJIOTIH.
K 2. 3naTHiCTh MTaHyBaTH 1 BUKOHYBATH HAYKOBI TOCIIIPKEHHSI 3 YPaXyBaHHSIM CBITOBUX " + +
TEHICHIII il HAYKOBO-TEXHIYHOT'O PO3BUTKY TaJTy3i.
K 3. 3gaTHiCTh 3aXUIIATH IHTENEKTYAIbHY BIIACHICTD Y Chepl XapuOBUX TEXHOJIOTIH. +
K 4. 3natHicTh Tpe3eHTyBaTH Ta OOTOBOPIOBATU PE3yJIbTATH HAYKOBUX JOCIHIIKEHb 1 + + +
NPOEKTIB.
K'S. 3parnicte 3abe3nedyBat sIKICTh Ta O€3MEYHICTH XapPUOBHX MPOAYKTIB i Hac + + +
BIIPOBAKEHHS TEXHOJIOTIYHUX 1HHOBAIII HA TATPUEMCTBAX TaTy3i.
K 6. 3pmarnicte 10 po3poOKHM HOBHUX Ta YAOCKOHAJIEHHS I1CHYFOUYHX TEXHOJOIH
BUPOOHMIITBA MPOAYKTIB XapyyBaHHS Ul JIOAEH PI3HUX BIKOBUX TPyl 1 mpodeciiHoi + + +
3aiHATOCTI
K 7. 3patHicTs KOMepLiai3yBaTH IHHOBALIHHI pO3POOKH. + + +
K 8. 3marHicTe po3po0mATH Ta peai30BYBAaTH HAYKOBO-TEXHIUHI MPOEKTH Vy cdepi
Xap4YOBUX BUPOOHMITB 3 YPaxyBaHHIM TEXHIYHHX, COLIAIbHO-€KOHOMIYHHX, MTPABOBUX Ta + + + +

1HIIMX aCEeKTiB.




Tabauys 2
Marpuus BiANOBIAHOCTI BU3HAYEHUX CTAaHAAPTOM Pe3yJ/IbTATIB HABYAHHS Ta KOMIIETCHTHOCTEi

Pezanbrarun KommereHTHOCTI
HaBYaaHHA [HTerpaabHa KOMIICTCHTHICTh
3aranbHi KOMIIETEHTHOCTI CremianbHi ((paxoBi, TPeIMETH) KOMIIETEHTHOCTI
3K1 3K2 3K3 3K4 3K5 | CK1 | CK2 | CK3 | CK4 | CK5 | CK6 | CK7 | CK8 | CK9
ITPH 1 + + + + +
ITPH 2 + + + + + + + +
ITPH 3 + + +
[1PH 4 + + +
IIPH 5 + + + + + + + + +
ITPH 6 + + + + + +
IIPH 7 + +
ITPH 8 + + + +
I[TPH 9 + + +
ITPH 10 + + + + + +
ITPH 11 + + + +
ITPH 12 + + +
ITPH 13 + + + +
ITPH 14 + + + +

¢l



Tabnuys 3

Marpuus BiANOBITHOCTI MPOrPAMHHX KOMIIETCHTHOCTEH KOMIIOHEHTAM OCBITHBO-NIPO(eciiiHOT mporpamMu

2 KomnerenTHocTi
g S CueuianbHi ((paxosi, npeameTHi, 101aTKOBI)
Komnonen- | 2 ‘£ | 3arasbHi KOMIETEHTHOCTI ’ .
== KOMIIETEHTHOCTI
TH & I
. .| B9
OCBITHBOI | & 5
nporpamMu E % 3K1|3K2|3K3|3K4|3K5|CK1|CK2|CK3|CK4|CK5| CK6 | CK7 | CK8
<
OK'1 + +
OK 2 + + + + + + +
OK 3 + + + + + + +
OK 4 + + +
OK 5 + + + + + + +
OK 6 + + + +
OK7 + +
OK 8 + + + + + +
OK 9 + + + + + + + + +
OK 10 + + + + + + + + + + +
OK 11 + + + + + + + + + + + + +

91



Tabnuys 4
Marpuus 3a0e3ne4eHHsi IporpaMHuX pe3yabrariB Hap4aHusa (IIPH)
BIAMOBITHUMY KOMIIOHEHTAMH OCBITHbO-NIPOQeCiiHOT mporpaMu

IIporpamui pe3ybTaTH HABYAHHS
Komnonentu
OCBITHBOI1 — 1 . < A o ~ . o S - S
CUUIE|E|E|E|E|E|E|E|E|EEE
OK 1 + n
OK 2 + + I
OK 3 + + + + + +
OK 4 + + + 4
OK 5 + + + +
OK 6 + + + + +
OK 7 + I
OK 8 + + + + +
OK 9 + + + n T
OK 10 + + + + + +
OK 11 + + + + + + + + + +

L1
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1. Educational program profile

1 — General information

Full name of higher
education institution
and structural unit

Mykolaiv  National Agrarian University, Faculty of
Technology of Livestock Production and Processing,
Standardization and Biotechnology

Higher education
degree and title of
qualification in the
original language

Master,
"Master in Food Technology"

Official name of the
educational program

Educational and professional program for training higher
education applicants of the second master's level of higher
education in the specialty G13 "Food Technologies" of the
field of knowledge G "Engineering, Production and
Construction”

Type of diploma and
scope of educational
program

Master's degree, single, 90 ECTS credits, study period 1 year
4 months

Availability of Conditional (deferred) accreditation in accordance with the

accreditation Resolution of the Cabinet of Ministers of Ukraine dated March
16, 2022 No. 295 “On the peculiarities of accreditation of
educational programs for which higher education applicants
are trained under martial law” (certificate of accreditation of
the National Agency for Higher Education of Ukraine dated
November 28, 2024 No. 9442)

Cycle / level Second Master's level
Level 7 of the National Qualifications Framework of Ukraine
(NQF);
Level 7 of the European Qualifications Framework for Lifelong
Learning (EQF-LLL);
Second cycle of the European Higher Education Area (FQ-
EHEA)

Prerequisites Possession of a bachelor's degree, master's degree, or specialist's
educational qualification level

Language(s) of Ukrainian

instruction

Duration of the 2 years

educational

program

Internet address of | www.mnau.edu.ua

permanent

placement of the

educational

program




Description

2 — Purpose of the educational program

Training of professionals in the specialty G13 "Food Technologies" who are able to
solve complex tasks and problems in the field of professional activity to meet the
requirements of the food industry: storage and processing, preservation of agricultural
raw materials and aquaculture, food production technologies for people of different
age groups and professional employment; participate in the formation of a

development strategy

for a food industry enterprise in accordance with the trends in

state development, target programs, and modern technologies.

3 — Characteristics of the educational program
Subject area Field of knowledge G "Engineering, production and
(field of knowledge, | construction" Specialty G13 "Food technologies"
specialty, The object of study is technological processes and food
specialization (if products.
available) Learning objectives: formation of higher education students'

ability to solve complex tasks and problems of food
technologies, which involves conducting research and/or
implementing innovations and is characterized by uncertainty
of conditions and requirements. The theoretical content of the
subject area consists of scientific concepts, categories,
principles, methods, food technologies.

Methods, techniques and technologies: methods of ensuring
the quality and safety of food products, methods of planning
and conducting experimental research and processing their

results, food production technologies, information and
computer technologies.
Tools and equipment: specialized laboratory and

technological equipment and devices (in accordance with the
requirements of the educational program), computer equipment
and software.

Orientation of the
educational
program

The educational and professional program is focused on
training competitive highly qualified specialists for the food
industry who possess the methodology for developing food
products for people of different age groups and professional
employment, ensuring quality control and safety of food
products, planning and calculating the need for material,
financial and labor resources, soft skills, and applied software.
The scientific component of the educational and professional
program involves the implementation of internship programs
and conducting own scientific research under the guidance of
scientific supervisors with appropriate registration of the
results obtained in the form of a qualification work.

Main focus of the
educational
program and

G "Engineering, Production and Construction" in the specialty
G13 "Food Technologies". The educational and professional
program has two directions: "Innovative Food Technologies"
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specialization

and "Nutrition of People of Different Age Groups". The
emphasis is on the ability to carry out research and innovation
activities during the implementation and improvement of
measures on the technology of food production, ensuring their
quality and excellence in the conditions of farms of different
forms of ownership and organizational and legal forms.
Keywords: technology, food raw materials, food products,
quality management, innovative technologies.

Program features

Integrated training of masters, which combines a clear practical
orientation of training on management of activities in the
technology of food production, ensuring their quality and
excellence in Ukrainian business entities of various forms of
ownership and organizational and legal forms. The program
provides for the provision of fundamental theoretical and
methodological knowledge and practical skills in innovative
technologies of the industry, technology of food production for
people of different age groups and professional employment,
technology of organic production, etc. It is focused on in-depth
professional training of modern engineers-technologists,
specialists in the food industry, proactive and capable of rapid
adaptation to the requirements of the modern business
environment. It takes into account modern requirements for
solving practical issues by using the acquired knowledge. It
forms specialists with new promising means of thinking and
practical skills, able to apply not only existing research
methods, but also improve and develop them on the basis of
modern scientific achievements.

4 — Graduates' suitability for employment and further education

Suitability for
employment

A graduate of the educational degree "Master" in the specialty
G13 "Food Technology" is able to perform professional types
of work and hold positions of leading specialists of enterprises,
institutions, organizations and professionals, whose job duties
require competence in the areas (according to DK 003:2010):
1210.1 Heads of enterprises, institutions and
organizations, 1222.1 Chief specialists-managers and
technical managers of production units in industry;
1229.4 Heads of units in the field of education and
industrial training; 1237.1 Chief specialists - heads of
research units and units for scientific and technical
training of production and other managers; 1237.2 Heads
(heads) of research units and units for scientific and
technical training of production and other managers;
1238 Project and program managers; 1312 Managers of
small enterprises without a management apparatus in




1

industry; 2149.1 Research staff (other branches of
engineering); 2310.2 Other university and higher
education teachers; 2359.1 Other research staff in the
field of education; 2359.2 Other professionals in the
field of education; 2419.1 Research staff (marketing,
economic  efficiency, production rationalization,
intellectual property); 2419.2 Professionals in the field
of marketing, economic efficiency, production
rationalization, intellectual property and innovation;
2447.1 Research staff (projects and programs), 2471
Safety and quality professionals (KP code), and also
according to the State Classifier of Occupations DK
003:2010 - umiversity and higher education teachers
(2310.2); civil service professionals (2419.3).

After completing the educational program in the specialty

"Food Technology", a specialist 1s able to carry out

professional activities.

Further training

The possibility of continuing education at the third educational
and scientific level of higher education, in postgraduate studies
under the program of the third cycle of higher education (NQF
of Ukraine - level 8, FQ-EHEA - third cycle, EQF-LLL - level
8), educational and scientific level (Doctor of Philosophy). In
the future, specialists can undergo retraining and acquire
additional qualifications in the postgraduate education system.

5 — Teaching and assessment

Teaching and
learning

Student-centered, problem-oriented. A combination of
lectures, practical classes with solving situational problems
and using case methods, independent work, business games,
trainings that develop communication and leadership skills, as
well as the ability to work in a team, consultations with
scientific and pedagogical staff, pre-diploma industrial
practice, preparation of qualification work.

Evaluation

Current survey, test control, presentations, current and final
control (written exams and tests taking into account the
accumulated points of current control), course work/project,
defense of practice reports. State certification - preparation and
defense of qualification work.

6 — Software competencies

Integral competence

Ability to solve research and/or innovation problems in the
field of food technology.

General
competencies (3K)

GC 1. Ability to search, process and analyze information from
various SOurces.

GC 2. Ability to conduct research at an appropriate level.

GC 3. The ability to generate new 1deas (creativity).
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GC 4. The ability to act socially responsible and conscious.

GC 5. Ability to work in an international context.

Special

(professional,

subject)

competencies

SC 1. Ability to select and apply specialized laboratory and
technological equipment and devices, scientifically sound
methods and software for conducting scientific research in the
field of food technology.

SC 2. The ability to plan and carry out scientific research
taking into account global trends 1in scientific and
technological development of the industry.

SC 3. Ability to protect intellectual property in the field of
food technology.

SC 4. Ability to present and discuss the results of scientific
research and projects.

SC 5. The ability to ensure the quality and safety of food
products during the 1mplementation of technological
innovations at industry enterprises.

Additional

competencies

SC 6. The ability to develop new and improve existing food
production technologies for people of different age groups and
professional occupations.

SC 7. Ability to commercialize innovative developments.

SC 8. Ability to develop and implement scientific and
technical projects in the field of food production, taking into
account technical, socio-economic, legal and other aspects.

7 — Program learning outcomes

Program
outcomes

learning

PR 1. Search, systematize and analyze scientific and technical
information from various sources to solve professional and
scientific tasks in the field of food technology.

PR 2. Make effective decisions, evaluate and compare
alternatives in the field of food technology, including in
uncertain situations and in the presence of risks, as well as in
interdisciplinary contexts.

PR 3. Apply special equipment, modern methods and tools,
including mathematical and computer modeling, to solve
complex problems in food technology.

PR 4. Apply statistical methods for processing experimental
data in the field of food technology, use specialized software
for processing experimental data.

PR 5. Select and implement effective technologies, equipment,
and rational production management methods into practical
production activities, taking into account global trends in the
development of food technologies.

PR 6. Develop and implement short- and long-term
development programs for industry enterprises, analyze and
evaluate their effectiveness, environmental and social impacts.
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PR 7. Have specialized conceptual knowledge that includes
modern scientific achievements in the field of food
technology, and be able to clearly and unambiguously convey
one's own knowledge, conclusions, and reasoning to specialists
and non-specialists.

PR 8. To protect intellectual property in the field of food
technology, perform relevant patent research, and prepare
documents for obtaining patents for inventions and utility
models.

PR 9. Be fluent in a foreign language to discuss professional
activities, research results, and innovations in the field of food
technology.

PR 10. Plan and carry out scientific research in the field of
food technology, analyze their results, and justify conclusions.

PR 11. Assess and eliminate risks and uncertainties when
making technological and organizational decisions in
production conditions to ensure the quality and safety of food
products.

PR 12. Improve and model food production technologies for
people of different age groups and occupations

8 — Forms of certification of higher education applicants

Certification form

Certification is carried out in the form of a public defense

for higher of the qualification work.

education

applicants

Requirements for The qualification work must be aimed at solving a complex
qualifying work and difficult task and problem in the field of food technology,

which involves conducting research and/or implementing
innovations and 1s characterized by uncertainty of conditions
and requirements.

The qualification work must not contain academic plagiarism,
fabrication, falsification.

The qualification work must be published on the official
website of the higher education institution or its division, or in
the repository of the Mykolaiv National University.

9 — Resource provision for program implementation

Human resources

Staffing complies with the current Licensing Conditions for
the implementation of educational activities in the field of
higher education. The training of higher education applicants
under this educational and professional program is carried out
by scientific and pedagogical employees of the faculties:
technology of production and processing of livestock products,
standardization and biotechnology; management; accounting
and finance; engineering and energy; agricultural technologies;
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culture and education. The graduating department is the
Department of Processing of Livestock Products and Food
Technologies.

All scientific and pedagogical employees involved in the
training of higher education applicants under this educational
and professional program are full-time employees of the
MNAU, have scientific degrees and academic titles, and have
a confirmed high level of scientific and professional activity.

Logistics and
technical support

The provision of educational premises, computer workstations,
multimedia equipment meets the needs. All necessary social
and household infrastructure is available, the number of places
in dormitories meets the requirements and needs.

Research is possible in the educational, scientific and practical
center and science park "Agroperspectiva’, the scientific,
educational and production consortium "Pivdennyi", the
scientific institute of innovative technologies and the content
of agricultural education, the scientific and research institute of
new agro-industrial facilities and educational and information
technologies, the scientific and research institute of modern
technologies in the agricultural complex, 25 problem
laboratories of the MNAU.

Information and
educational and
methodological
support

The official website of the MNAU contains information about
educational programs, educational, scientific and educational
activities, structural divisions, admission rules, contacts.

All resources of the MNAU library are available through the
university website and the MNAU library website, the regular
and electronic reading rooms of the MNAU library are
equipped with wireless access to the Internet. Also, higher
education students have free access to the MNAU repository.
All components of this educational program are provided with
educational and methodological publications and developments
of departments that train higher education students in the
specialty 181 "Food Technologies" with the educational degree
"Master", are freely available as resources of the MNAU
library.

10 — Academic mobility

National credit
mobility

Based on bilateral agreements between the MNAU and the
National University of Food Technologies (Kyiv);, Chernivtsi
Yuriy Fedkovych National University; Poltava University of
Economics and Trade; State Biotechnological University;
research institutes of the NAAS of Ukraine. Individual
agreements on academic mobility are allowed for training and
conducting research at universities and scientific institutions of
Ukraine. Leading specialists from universities of Ukraine are
involved in the management of the scientific work of higher
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education applicants under individual agreements.

Credits received at other universities of Ukraine are
recalculated in accordance with the certificate of academic
mobility.

International credit

mobility

Based on bilateral agreements between the MNAU and higher
educational institutions of foreign partner countries: State
Agrarian University (Moldova), Tashkent State Agrarian
University (Uzbekistan), Toraigir University (Republic of
Kazakhstan), etc.

Education of
foreign higher
education
applicants

Absent, but permitted under this educational and professional
program.

2. List of components of the educational and professional program

and their logical sequence

2.1. List of educational program components

Kon w/n List of educational program components g\fhérrrégftrs Fmafloﬁltml
Required components of the educational program
Disciplines of the general training cycle
EC1. Business foreign language (by specialty) 5,0 Exam
EC2. Intellectual property 5,0 Exam
Total by cycle 10,0 X
Disciplines of the cycle of professional and practical training
EC 3. Methodology of scientific creativity 3,0 Test
EC4. Product quality and safety management in 40 Exam
food industry enterprises ’
ECS. Innovative industry technologies 3.0 Exam, defense of
i a course project
EC6. Food technologies for people of different age 50 Exam
groups and professional occupations ’
EC7. Biologically active substances in food 3,0 Test
technology
ECS8. Marketing research and investment project 6,0 Test, defense of
management the coursework
ECO. Research workshop 4 Exam
EC 10. Production practice 10,0 Test
EC 11. Qualification work 10,0 Defense of the
qualification work
Total by cycle 55,0 X
Total volume of mandatory components 65,0 X

Elective components of the educational program

Disciplines of the general training cycle
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VC 1. | Selective discipline 1 5,0 Test
Ycboro 3a HMKJIOM 50 X

JUCHUNJIIHA NUKIY npogeciiiHol (MPaKTHYHOT) MIATOTOBKH
VC2. Selective discipline 2 5,0 Test
VC 3. Selective discipline 3 5,0 Test
VC4. Selective discipline 4 5,0 Test
VCS5. Selective discipline 5 5,0 Test
Total by cycle 20,0 X
Total volume of sample components 25,0 X
TOTAL SCOPE OF THE EDUCATIONAL 90,0 X
PROGRAM

Technologies"

2.2. Structural and logical diagram of the educational program
The study of the components of the educational and professional program of
the second (master's) level of higher education in the specialty G13 "Food

Construction” 1s carried out in the sequence presented in Figure 1.

of the field of knowledge G "Engineering, Production and

g ve1

Q
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Puc. I. Structural and logical diagram

3. Certification form for higher education applicants

Certification of graduates of the second (master's) level of higher education in
the specialty G13 "Food Technologies" is carried out in the form of a defense of a
qualification work and is completed by issuing a document of the established
sample (diploma) on awarding him a master's degree with the assignment of the

qualification: "Master of Food Technologies".
State certification is carried out openly and publicly.




Matrix of correspondence of the competencies defined by the Standard to the NQF descriptors

Table |

Classification of competencies according to the NQF

Knowledge

Skills

Communicati
on

Autonomy and
responsibility

General competencies

K 1. Ability to search, process and analyze information from various sources.

+

K 2. Ability to conduct research at an appropriate level.

K 3. The ability to generate new ideas (creativity).

K 4. The ability to act socially responsible and conscious.

+| 4|+ |+

K 5. 3matHicTh paIroBaTH B Mi>KHAPOAHOMY KOHTEKCTI.

Professional competencies

K 1. Ability to select and apply specialized laboratory and technological equipment and
devices, scientifically sound methods and software for conducting scientific research in the
field of food technology.

+

+

K 2. The ability to plan and carry out scientific research taking into account global trends in
scientific and technological development of the industry.

K 3. Ability to protect intellectual property in the field of food technology.

K 4. Ability to present and discuss the results of scientific research and projects.

K 5. The ability to ensure the quality and safety of food products during the implementation
of technological innovations at industry enterprises.

+ |+ [+] +

+ |+ [+] +

K 6. Ability to develop new and improve existing food production technologies for people
of different age groups and professional occupations

+

+

K 7. Ability to commercialize innovative developments.

K 8. Ability to develop and implement scientific and technical projects in the field of food
production, taking into account technical, socio-economic, legal and other aspects.




Matrix of correspondence between learning outcomes and competencies defined by the Standard

Table 2

Learning Competencies
outcomes Integral competence
General competencies Special (professional, subject) competencies
GCl | GC2 | GC3 | GC4 | GC5 | SC1 | SC2 | SC3 | SC4 | SC5 | SC6 | SC7 | SC8 | SC9
PR 1 + + + + +
PR 2 + + + + + + + +
PR 3 + + +
PR 4 + + e
PR 5 + + * + + + I + +
PR 6 + & i + + +
PR 7 + +
PR 8 2h i + +
PR O + + -
PR 10 + + + + + +
PR 11 + + + +
PR 12 + s -+
PR 13 + + + +
PR 14 + & + +

4!



MATRIX OF CORRESPONDENCE OF PROGRAM COMPETENCIES TO COMPONENTS OF THE

EDUCATIONAL AND PROFESSIONAL PROGRAM

Table 3

Competencies
© . . . e
Educational ESD E General competencies Special (profescsollt;nael; esllllclije zct, additional)
program | & ¥
components| S £
S|GC1|GC2|GC3|GC4|GC5([SCT | SC2|SC3|SC4|SC5| SC6 | SC7 | SC8
EC1 + +
EC2 + + + + + + +
EC3 + + + + + + +
EC4 + + n
EC5 + + + + + + +
EC6 + + + +
EC7 + +
EC 8 + + + + + +
EC9 + + + + + + + + +
EC 10 + + + + + + + + + + +
EC11 + + + + + + + + + + + + +

¢l



SPECIAL (PROFESSIONAL, SUBJECT, ADDITIONAL) COMPETENCIES

Program learning outcomes

Components
of the
educational o — ~
program | o | o | 2 | x| e 2| 2| 2| 2| 2| 2| =
A A A A A A A A A A A A
EC1 + n
EC2 + + +
EC3 + + + + + +
EC4 + + + +
ECS5 + + + +
EC6 + + + + +
EC7 + I
EC8 + + + + +
EC9 + + + + +
EC 10 + + + + + +
EC 11 + + + + + + + + + +

Table 4

91



List of regulatory documents on which the educational and professional
program is based

1. Law of Ukraine “On Higher Education” (dated 01.07.2014 No. 1556-VII). — Access
mode: http://zakon4.rada.gov.ua/laws/show/1556-18;

2. Law of Ukraine “On Education” (dated 05.09.2017 No. 2145-VIII). — Access mode:
http://zakon5.rada.gov.ua/laws/show/2145-19;

3. Classifier of professions: DK 003: 2010. http://www.dk003.com;

4. Methodological recommendations for the development of higher education standards.
Approved by the Order of the Ministry of Education and Science of Ukraine dated
01.06.2017. No. 600 (as amended by the order of the Ministry of Education and Science of
Ukraine dated 04/30/2020 No. 584.
https://mon.gov.ua/storage/app/media/vyshcha/naukovo-metodychna rada/2020-metod-
rekomendacziyi.docx

5. Resolution of the Cabinet of Ministers of Ukraine dated 11/23/2011 No. 1341 “On
Approval of the National Qualifications Framework™. -
http://zakon4.rada.gov.ua/laws/show/1341-2011-m;

6. Resolution of the Cabinet of Ministers of Ukraine dated 04/29/2015 No. 266 “On
Approval of the List of Fields of Knowledge and Specialties in Which Higher Education
Applicants Are Trained”. — http://zakon4.rada.gov.ua/laws/show/266-2015-m.

Additional Information Sources

1. Standards and recommendations for quality assurance in the European Higher Education
Area (ESG) // URL: https://ihed.org.ua/wp-
content/uploads/2018/10/04 2016_ESG_2015.pdf.

2. EQF 2017 (European Qualifications Framework) / URL: https://ec.europa.eu
/' ploteus/sites/eac-eqf/files/en.pdf;
https://ec.europa.eu/ploteus/content/descriptors-page

3. QF EHEA 2018 (EHEA  Qualifications  Framework) //  URL:
http://www .ehea.info/Upload/document/ministerial declarations/EHEAParis2018 Commun
ique_AppendixIIl 952778.pdf

4. ISCED (International Standard Classification of education, ISCED) 2011 // URL:
http://uis.unesco.org/sites/default/files/documents/international-standard-classification-of-
education-isced-2011-en.pdf.

5. ISCED-F (International Standard Classification of Education — Fields, ISCED-G) 2013 //
URL: http://uis.unesco.org/sites/default/files/documents/international-standard-
classification-of-education-fields-of-education-and-training-2013-detailed-field-
descriptions-2015-en.pdf

6. TUNING http://www.unideusto.org/tuningeu.

7. Development of educational programs. Methodological recommendations / Authors V.
M. Zakharchenko, V. I. Lugovyi, Yu. M. Rashkevich, Zh. V. Talanova / Edited by V. G.
Kremenya. — Kyiv: SE “NVC

“Priority”, 2014. — 120 p.;

8. National Educational Glossary: Higher Education / Authors-compilers: 1. I. Babyn, Ya.
Ya. Bolyubash, A. A. Garmash and others; edited by D. V. Tabachnyk and V. G. Kremen. —
Kyiv: LLC “Pleyady Publishing House”, 2011. — 100 p.;

9. Development of the system of quality assurance of higher education in Ukraine:
information and analytical review / Compiled by: Dobko T., Zolotareva 1., Kalashnikova S.,
Kovtunets V., Kurbatov S., Lynyova 1., Lugovyi V., Prokhor 1., Rashkevych Yu., Sikorska
L., Talanova Zh., Finikov T., Sharov O.; General editors S. Kalashnikova and V. Luhovy. —
Kyiv: SE “NVC “Priority”, 2015. — 84 p.



