MIHICTEPCTBO OCBITH I HAYKH YKEA'I'HI/I
MUKOJIAIBCbKUU HAIHIOHAJIBHUHU ATPAPHUHU YHIBEPCUTET

OCBITHHO-ITPO®ECIMHA ITPOT'PAMA

NiAroTOBKH 3100yBa4iB BHILOI OCBITH
«Xap4oBi TexHoJ0rii»

nepuIoro (6akagaBpChKOro) piBHs BHINOI OCBITH
3a crnienianbHicTio G13 «Xap4oBi TexHOOrI»
raiy3i 3Hanb G «[HxeHepis, BUpOOHULTBO Ta Oy XiBHHIITBO»
Kaanidikauis: «bakanasp 3 Xap4oBUX TEXHOJIOTii»

7 sriecnas LIIEBAHIH
(nakas Ne 97 %in« @r»__ % 2005p)

Muxoaais 2025 p.



JIMCT NOI'OJUKEHHA

0CBiTHBO-NIpodeciiiHOT nporpamMu

PiBeHb BULIOT OCBiTH I[Mepuiuii (bakanaBpCcbKuii)
I'AJ1Y3b 3HAHDb G «IHxeHepis, BApPOOHULUTBO Ta Oy NiBHULITBO»
CIIELJAJIBHICTD G13 «Xap4oBi TeXHOJIOTIT»
Kpanidikauis «baxanaBp 3 XapuOBHX TEXHONOTiH»
PO3I'JIAHYTO I CXBAJIEHO MNOTOAXKEHO
HayKkOBO-METOIMYHOIO KOMICi€to U IPOPEKTOP
¢axynsrery TBIITITCB: : Imutpo BABEHKO
I'onoea HMK ¢akynsrery <18» Oepesns 2025 p.
TBOHICE
/~_A2# 7" Tamna KAJMHAYEHKO
k(npb'rmlgoﬁ’ o 5 Big «03» moTtoro 2025 p.)
LS S
PEKOMEHJIOBAHO
HaykoBo-MeTOAUYHOIO pasoro BueHoto panoro ¢aKkynbTeTy
YHIBEPCHUTETY: TBIIIITCB:
["onoBa HayKQBO-METOAMYHOT TostoBa BYeHOT pagu GaKyJIbTeTy
pamu yHipepcurery TBHHT?E;
Imutpo BABEHKO 5 Muxaiino 'MJIb

KOJ;I Ne 6 Bim «26» moTtoro 2025 p.) (npOToxo.(rI( 5 «04» motoro 2025 p.)



HEPEIMOBA

Po3pobsieno poOouoro rpynorw  (GakyJabTeTy TEXHOJOTi BUPOOHUITBA 1

nepepoOKH MPOAYKLIi TBAPMHHUITBA, cTaHaaptu3anii ta OiorexHosorii (TBIIITCB)
MuKo0J1aiBChKOTO HaIlOHAIBHOTO arpapHoro yHisepcutety (MHAY) y cknani:

1.

N —

[Terpoa O.I. — kaHaAMAaTKa CUTbCHKOTOCHOJAPCHKUX HAYK, JOLEHTKA, B.O.
3aBlAyBaukd Kadeapu TEXHONOTli MepepoOKM MPOAYKIli TBAPUHHULTBA Ta
Xap4YOBMX TeXHOJOTIH — rapant Ol

I'mie M.I. — TOKTOP CLIBCHKOTOCHOMAPChKUX HAYK, MPOQecop, ACKaH PaKyIbTETy
TBIIITCB;

Tpubpar P.O. — kaHaMmar CUIbCbKOTOCIIOAAPCHKAX HAyK, MAOUEHT, HOLUEHT
kagenpu TEXHOJOrT NEpPepoOKM NPOAYKLII TBAPUHHULTBA Ta Xap4yOBUX
TEXHONOTH, 3acTynHuK Ackana gaxynprety TBIIITCH 3 HaByaneHOi poOoTH;
[lepuyk H.I1. — nokropka (inocodii, noueHTka Kadeapu TEXHOOrT MepepoOKu
NPOAYKIT TBAPUHHUITBA Ta XaPUOBHX TEXHOJIOTIH;

bapkaps €. B. — kaHauaaT CUIBCBKOTOCMOAAPCHKUX HAyK, JOLEHT, JOLEHT
kagenpu TEXHOJIOrI nNEpPepoOKH NPOAYKLII TBAPUHHULTBA Ta Xap4yOBUX
TEXHOJIOT'1i;

3103pk0 A. B. — KaHAMJgarka TEXHIYHMX HAyK, CTaplia BHKIagavyka kKadempu
TEXHOJOT1 nepepoOKM NPOAYKLIi TBAPUHHUIITBA Ta XapUOBHX TEXHOJIOT1H;
SnoBcrka K.B. — 3m00yBayka BUII0Oi OCBITH.

Peunen3ii-BiAryKku 30BHILIHIX CTEKIoaepiB:
®ypkano [.C. — renepanbuuii qupektop [pAT «Jlakramic-Mukonaiy, M. Mukonais,;

. bonroea H.B. — gnexkaH (QakynpTeTy XapyoBHX TeXHOJIOTIH  CyMCBKOro

HaIIOHAJIBHOTO arpapHOro YHIBEPCUTETY, KaHIUAaTKa CIIbCHKOTOCIOIaPChKUX HAYK,
JOLICHTKA,

. Bamenko O.1. — ronosanii Texuonor TOB «AmuMmannkay M. MUKOJIAiB.

Ilpocpama ne mooxce Oymu nNOGHICMIO abO  YACMKOBO — GIOMBOPEHOIO,

MUPANCOBAHOIO T PO3NOBCI0OMNCEeH0I0 be3 003601y Muronaiscbkoco HAYIOHANLHORO
azpapHo2o ymieepcumemy .



1. IIpodisib 0CBITHBOI IpOrpamMu

1 — 3aranbHa indgopmanis

IloBHAa HA3Ba BHILIOTO

MuKkonaiBCbKMi HAIOHAJIbHUI arpapHUil  YHIBEPCHTET,

HABYAJIBHOTO 3aKjJaay | pakynpTeT TEXHOJOTT BHPOOHMUTBA 1 MEPEPOOKH
Ta CTPYKTYPHOT O OPOAYKILiT TBAPWHHULITBA, CTaHIapTH3aLii Ta
nigpo3aiay 010TEXHOJIOT11

Cryninbs BHIIOT ocBiTH | bakanasp,

Ta HA3Ba KBaJi(ikamii
MOBOI) OPHTIHAY

«bakanaBp 3 xap4oBUX TEXHOJIOT1ii»

O¢iuiiina Hazsa
OCBITHBOI IPOTrpamMu

OcBiTHBO-TIpO(ECiiiHa Mporpama «XapyoBl TEXHOJIOTII»
nepmworo  (0akajaBpCchKOro) piBHS BHINOI  OCBITH 34
cnemanbHIcTIO G13 «Xap4oBi TEXHONOTI» Taly3i 3HaHb G
«IHxeHepis, BAPOOHULTBO Ta Oy IIBHULITBOY.

Tun gunjiomy Ta 06¢cAr
OCBITHBOI IPOrpamMu

Juriom OakanaBpa, oaunuunuid, 240 kpenutie ECTS,
TepMiH HaBYaHHs 4 poku (3 poku 10 MicsIiiiB)

HasiBHicTh akpeauranii

YMoBHa (BIAKJIQJCHA) aKpeauTallis  BIANOBIIHO A0
[TocranoBn KMV Bim 16.03.2022 Ne 295 «lpo
0COOJIMBOCTI aKpeauTalli OCBITHIX MPOrpam, 3a SKUMH
3MIACHIOKOTh MIATOTOBKY 3100yBaul BHMINOI OCBITH, B
YMOBax BO€HHOTO cTaHy» (ceprudikar HA3ABO Ne10391
Bix 28.02.2025 p.)

Hux / piBeHb

[lepimii GakanaBpChKUii PIBEHb

6 piBeHp HanionaneHoi pamku kBamidikauid YkpaiHu
(HPK);

6 piBeHb €BPONEHCHKOT paMKK KBaTi(piKalliid 4711 HABYAHHS
BIpo 0Bk *KUTTSA (EQF-LLL);

[lepmmii uukn €BpONerCchKOro NPOCTOPY BHUILOI OCBITH
(FQ-EHEA)

IHepexymoBu

HasiBHiCT, MOBHOI 3arajabHOI CEpeaHbOi OCBITH a0 (Ta)
OCBITHBO-KBaJTI(DIKALIAHMIA PIBEHH MOJIOIIOTO CIELIAIICTA,
NOYaTKOBUI PIBEHb MOJOMIINKA OakanaBp, MPOXOKCHHS
(haxOBUX BCTYNHUX BUMPOOYBaHb

MoBa(11) BUKJIATAHHSA

YKpaiHCbKa

TepmiH aii 0CBITHLOT
nporpamMmu

4 poxu

InTepHer-aapeca
NOCTIi{HOTO
PO3MILLICHHS ONUCY
OCBITHBOI IPOrpamMu

www.mnau.edu.ua

2 — Mera oCBITHBOT IPOrpaMu

dopMyBaHHS Ta PO3BHTOK 3arajibHUX 1 Npo(deciiHMX KOMOETEHTHOCTEH B ramysi
Xap4YOBOi TEXHOJIOTI, 10 HANPABJIEH] HA 3100y TTS CTyACHTOM 3HaHb, BMIHb 1 HABUYOK
yCHilHOI poOOTH B cepi XapyoBOi MPOMHUCIOBOCTI KpaiHH, sIKi JO3BOJISIFOTh HOMY
OyTH BIANOBIJAIBHUM, COLIAJILHO MOOLJTLHUM Ta 3aTPeOYBAHUM HA PUHKY Tparll.

3 — XapaxkrepucTuka 0CBIiTHbOI IPOrpamMu




IIpeamerna o6acTb
(ranys3b 3HaHb,
creniajJbHICTh,
crneniasmizanisi (3a
HASIBHOCTI)

["any3e 3HaHb G «IHKEeHEPIs, BAPOOHHULITBO Oy IIBHULITBOY
CremanbHicth G13 «Xap4yoBi TEXHOJIOT1i)

O0’€KT: TEXHONOTIYHI MPOLIECH 1 XapUOBI TPOAYKTH.

ine HaByanusi: GpopmyBaHHs y 3100yBaviB BUIIOI OCBITH
KOMIETEHTHOCTEH, MOTPIOHKUX AJist MPO(DECIHHOT NISTBbHOCTI
y cdepl BAPOOHUIITBA Ta YIPABIIIHHS SKICTIO 1 O€3NEYHICTIO
Xap4YOBHUX MPOAYKTIB.

Teoperuunmii 3micT npeameTHoi o0JacTi: OCHOBHI
NOHATTS 1 MPUHLMNKN MPOCKTYBAHHS Ta (PYHKIIOHYBAHHS
OIANPUEMCTB  XapyoBOi  NMPOMHCIOBOCTI,  CHCTEMA
YIPABJIIHHS SKICTIO Ta OE3MEYHICTIO XapUYOBUX MPOAYKTIB,
CYTHICTb Ta TapaMeTpu TEXHOJOTIYHUX MPOLECIB
BUPOOHUIITBA Xap4OBUX NPOAYKTIB, NPUHLIUITN
po3po0JIeHHST HOBUX Ta YJOCKOHAJIECHHS  1CHYKOUMX
XapUYOBHMX TEXHOJIOTIH, MpaBWiia 3aCTOCYBAaHHS YHMHHOI
3aKOHOJABYOi 1 HOpMATUBHOI Oa3W Ta CUCTEMA aHAII3Y
MAapKETUHIOBOI TISIIBHOCT] Y BUPOOHUYHX YMOBAX.
Mertoan, MeETOOMKH Ta TEXHOJIOrIl, SKHMH Ma€
OBOJIONITH 3m00yBa4 BHILOT OCBITH Jifi ¢
3aCTOCOBYBAHHS HA NPaKTUL: KOMILIEKC
OpraHi3aiifHNX 1 TEXHOJIOTTYHUX 3aXOA1B JUIsl MIABUIICHHS
e(PEKTUBHOCT1 (PYHKIIOHYBaHHS MIANPUEMCTB 1 3aKJIA/IB
Xapy4oBOi MPOMUCIIOBOCTI, METOJUKHA 1 METOJM KOHTPOJIEO
SAKOCTI Ta OE3NEYHOCT1 XapUOBHUX MPOAYKTIB, IJITAHYBAHHS 1
PO3PAXyHOK MOTPeOM y MaTepiaibHux, (IHAHCOBUX 1
TPYAOBHX PeCypcax.

IncTpymMeHnTH Ta 00/1aIHAHHSA: CYYaCHE TEXHOJIOTTYHE 1
J1abopaTopHe 00naHAHH Ta IIPUIIAIM, KOMII'I0TepHA
TEXHIKA Ta MPOrPaMHE 3a0€3MEYECHHSI.

OpieHTanisa OCBITHLOT

nporpamu

OcaiTHRO-TIpO(eciitHa mporpama MiArOTOBKKA OakajiaBpa,
NPUKIIAIHA.

OcaiTHRO-TIpO(eciiiHa mporpama 0a3yeTbCs Ha CyYaCHHMX
HAYKOBHX 1 PAKTHYHNX 3HAHHAX Y TajTy3i XapuyoBUX
TexHoJori. [Iporpama opieHTOBaHa Ha MATOTOBKY
KOHKYPEHTO3IaTHAX (axiBLIB /Ul Xap4oBOi MPOMHCIIOBOCTI
i3 colliabHO-TyMaHITAPHAMH, NPOdeCciifHIMH,
OPAKTUYHUMHU 3HAHHSMH, YMIHHSIMM Ta HaBUUKAMHU, SKi
OyAyTh COPHUSTH MIABALIEHHIO €(PEKTUBHOCTI MANPHUEMCTB,
BOJIOJIIFOTh TEXHOJOTISIMA BUPOOHUIITBA TPOAYKILI|
LIbOBOTO MPU3HAYEHHSL, /1S 3I0POBOTO XapUyBaHHs,
METOJ0JIOTIER0 3a0€3MEYEHHSI KOHTPOJIFO SIKOCTI  Ta
0€3MeYHOCTI Xap4yoBOi MPOAYKIIIi, IUIAHYBAHHS 1
PO3paxyHKy NOTpeOH y MareplaibHUX, (PIHAHCOBUX 1
TPYJIOBUX pecypcax, Hapuukamu soft skills ta
3aCTOCYBAHHSM MPHUKJIAIHOIO MPOTrPAMHOIO 3a0€3MEYEHHSI.




OcHoBHuii pokyc
OCBITHBOI IPOTrPaMu T
crenianizanii

3arasbHa mnporpama: 'y rany3l 3HaHb G «lHxkeHepis,
BAUPOOHUITBO Ta OyMIBHULTBO» 3a creuiaipHicTIO G13
«Xap4yoBl TEXHONOrI». AKIEHT poOMThCA Ha 3H00YTTI
HABUYOK Ta 3HaHb y c(epl xapuyBaHHs, W10 nepeadayae
BU3HAYECHY 3aiHATICTh Ta MOKJIMBICTh MOJAJIBIIOT OCBITH Ta
KAp €pHOTO 3POCTaHHs (MariCTepCbKi OCBITHI MPOTPamm).
[Tporpama n03BoJisI€ BCEOIYHO BUBYMTH OCHOBHI MOHSITTS 1
MPUHLIANN MPOEKTYBaHHs Ta (PYHKIIIOHYBAHHS IMiMTPHEMCTB
XapuoBOi MPOMMCIIOBOCTI, OPraHi3amild Ta KOHTPOJb
BI/IMOBIIHOIO PIBHS SKOCTI Ta OE3MEYHOCTI XapyOBHUX
MPOAYKTIB, CYTHICTh T MAPAMETPH TEXHOJOTTYHUX MPOLECIB
iX BUPOOHMILITBA, NPHHLMIN PO3POOJEHHS HOBUX Ta
VAOCKOHAJICHHSI ICHYIOUMX XapYOBUX TEXHOJIOTIH, 30KpeMa,
TEXHOJIOT1i BUPOOHHUIITBA OPOIYKITIT 1JIOBOTO
NPU3HAYCHHS, JJIs1 3I0POBOTO Xap4uyBaHHS.

[IporpamMa mpodeciiiHa NPHUKIAIHA, CTPYKTypa OpOrpamy
nepenbavyac OMHAMIYHE, I1HTETPATHBHE Ta IHTEPAKTUBHE
HaBuyaHHs. [Iporpama mpomoHye KOMIUIEKCHME MiAX1A M0
BIIACHEHHS MISJIBHOCTI B C(epl XapyOBHX TEXHOJIOTIH T4
pealizye 1Le 4Yepe3 HAaBYAHHS Ta NPAKTHYHY MIATOTOBKY.
JlucuMiial  Ta  MOAYJdI, BKJIKYEHI B  IMPOrPaMMy,
OPIEHTOBAaHI HA aKTyalbHI HanpsMW, B paMKax SKHX|
MOIJIMBA MoAablIa mpodeciiiHa Ta HayKoBa Kap €pal
3100yBaya.

Kiro4uoB1 ciioBa: TEXHOJOTIS, XapyoBa CUPOBHHA, MPOAYKTH
Xap4YyBaHHS, YIIPABIIHHS SKICTIO, TEXHOJIIOTTYHUI MPOILIEC.

Oco0auBocTi
nporpamMu

OcBiTHs mnporpama OakanaBpa 3a0esneuye HaOyTTH
rUOOKWX 3HAaHb 1 KPUTHMYHMMA MiAX1J A0 OpraHizamii Ta
KOHTPOJIKO BUPOOHMIITBA XapyoBOi MNPOAYKLIi, LIISIXOM
MPUIAHATTS e(PEKTUBHUX npogeciiiHux PILLEHB,
PO3B’sI3aHHS aKTyaJbHUX 3a/1a4 1 MpoOIeM raysi.

OcoONMBICTE OCBITHBOI MPOTPaMHM TOJATAE B TOMY, IO
komnoneHTd  OIIIl  kopentorTh 13 aKTyalbHHMH
npoOieMamMu XapyoBOi MPOMHUCIOBOCTI, IO TOB’sI3aHI 13
AKICTEO, OE3MNEYHICTIO XapYOBUX MPOAYKTIB, OPIEHTOBAHUX
Ha 3a0€3MEeUCHHS 3I0POB'S Hallli; MOEIHAHHS TEOPETUUHUX
ACTEeKTIB HaBYaHHA (y TOMY 4YHMCII 3a BHKOPUCTAHHS
IHTEPAKTHBHAX METOJIB HABYAaHHs, CHOPSIMOBAHHUX HA
IHTeHCHiKanilo  HAOyTTd  COLIAIbHUX  HABUYOK) 3
NPAKTUYHOK Ta HAYKOBOK CKJIANOBOK Y cHiBOpami 3
OPOBITHUMH MiANPUEMCTBAMHA Xap4yOBOi MPOMHUCIIOBOCTI

PETIOHY.

A0 mpaneB/JIalITYBaAaHHA TA NOAAJBIIOI0 HABYAHHSA

4 — IIpuaaTHiCTh BUITYCKHHKIB

IlpuparnicTb

|BaKanaBp 3 Xap4yOBHMX TEXHOJIOTIH Ma€ BUCOKHUI PIBEHb




A0 MnMpancB/JalTyBaHHA

NPAKTUYHOT MIArOTOBKH, CHELiaibHl 3HAHHS, MOMIAOJICHY
cnemianizoBany (axoBy MIATOTOBKY 1 MOxe o0O0iiimaTu
nocaayd 3 BHKOHAHHAM (YHKIIH (axiBusg 3 XapyOBUX
TEXHOJOTI B yCTAaHOBAaX Ta Ha MIANPUEMCTBAX PI3HHUX
rajy3eil mispHOCTI 1 OprasizainiiiHo-nmpaBoBuX (opMm 3a
JIK 003:2010:

1222.1 — TomoBH1 (axiBui - KEPIBHUKM Ta TEXHIYHI
KECPIBHUKH BHPOOHWYMX NIAPO3AUNIB Y TPOMHUCIOBOCTI,
1222.2 — HavanbHuKM (IHIII KEPIBHUKH) Ta MAiCTpH

BUPOOHMYMX JUIBHHLG (MIIPO3MAITIB) Y MNPOMHUCIOBOCTI,
1222.1 — T'onoBuuid Tepmict; 1222.2 — 3aBigyBad CTaHIli
OXOJIOJKEHHS, 12222 — Maiictep BUPOOHWYOI IIMBHMILI,
1222.2 — HavampHuk BHpOOHWYOro Bigainy, 12222 —
HavaneHuk Bigainy TEXHIYHOTO KOHTponto, 1237.1 —

l'onoBHui KOHBAYHME Maiictep;, 1237.1 — T'onoBHwMiA
nuBoBap, 1237.1 — TonoBHu#i Texnosor, 1237.1 -
l'omoBHuii  TexHosmor mpoekry, 1237.1 — T'onoBHwmid

TOBapo3HaBellb, 2149.2 — [wxeHep-TexHonor; 35 — daxisi
B rajiy3i Xap4oBoi Ta nepepoOHoi mpomucioBocti; 3510 —
TexHik-TexHojor; 3520 — TexHiK-TEXHOJIOT 3 OPOAUILHOTO
BUPOOHUITBA Ta BUHOPOOCTBA; 3530 — TexHIK-TEXHONIOT 3
BUPOOHUITBA MOJIOYHHMX NPOAYKTiB, 3540 — TexHik-
TEXHOJOr 3 BHPOOHMUTBA M'SCHUX MPOAYKTIB, 3550 —
TexHIK-TEXHONIOr 3 BAPOOHUIITBA OOPOLIHSHUX,
KOHAUTEPChKAX BUPOOIB Ta XapUyOKOHLEHTpaTIiB, 3560 —
TexHIK-TeXHOJOT 31 30epiranHs Ta nepepoOku 3epHa; 3570
— TexHIK-TEXHOJIOr 3 TEXHOJOrli XapuyBaHHs, 3590 —
TeXHIK-TEXHOJOT 3 BUPOOHUIITBA KUPIB 1 KUPO3AMIHHHUKIB,;
3590 — TexHIK-TEXHOJOT 3 BUPOOHMITBA MOJICAXapHUIIB,
3590 — TexHIK-TEXHOJIOr 3 BUPOOHHMITBA IYKPHUCTUX
PECUYOBHH.

[Ticns 3aKkiHYEHHST HaBYaHHS 3a OCBITHHOI MPOTPAMOIO
cnemianbHocTi  G13  «XapuoBl TexHOMOr»  (axiBelpb
3aTHUH BUKOHYBATH Npodeciiiny podoTy.

IHopannine HABYAHHSA

MOKIMBICT TPOJOBKECHHS HaBYaHHS B MaricTparypi 3a
nporpaMoro aApyroro nukiny Bumoi oceitd (HPK Ykpainu —
7 piBerb, FQ-EHEA — npyrwit wmkn, EQF-LLL — 7
PiBEHB), OCBITHBOMY PIBHI (Marictp).

VY nopanemioMy (haxiBil MOXKYTb MPOUTH MEPEMiATOTOBKY
Ta HaOyTHM [OOJATKOBHMX KBami(ikamiii B  CHUCTEMI
1CISIIATIIIOMHOT OCBITH.

S — BukaaganHs Ta OMIHIOBAHHSA

Buknaganus ta
HABYAHHA

CTyIEeHTOILIEHTPOBAHE, MpoOIEMHO-OPIEHTOBAHE.
KomOGinaris ek, NpaKkTUYHUX 3aHATh 13 PO3B’A3aHHAM
CUTYallIMHMX 3aB/laHb Ta BUKOPUCTAHHSAM KEHC-METOJIB,

CaMOCTIHHOT poOOTH, JIJOBHX 1rOp, TPEHIHTIB, MIO




PO3BUBAKOTh KOMYHIKAIIifHI Ta JIAEPCbKI HABWUYKH, a
TAKOX BMIHHS TPALFOBATH y KOMAaH[1, KOHCYyJbTalli 13
HAYKOBO-NEAArOTIYHUMHU  TPALIBHUKAMH,  BHPOOHWYA
NEPEIUIJIOMHA MPAKTUKA, MIANOTOBKA KBai(iKaiiHOT
poOOTH.

OuinroBanHs

[ToTouHe OMWTYBaHHS, TECTOBUIl KOHTPOJb, MPE3CHTALI],
NOTOYHUIN TA MIJACYMKOBUI KOHTPOJb (MUCBbMOBI €K3aMEHHU
T4 3QJ1IKH 3 yPaxyBaHHIM HAKOMMYEHWX OaiB MOTOYHOTO
KOHTPOJIKO), KypcoBa pPOOOTA/MPOEKT, 3axXUCT 3BITIB 3
npakThKU. JlepkaBHa artecraiisi — MIATOTOBKA Ta 3aXUCT
KkBasTi(pikariitHoi poOoTH.

6 — IIporpamMHi KOMIIETEHTHOCTI

Inrerpanbna
KOMIIETEHTHICTL

31aTHICTh PO3B’A3yBATH CKJIAJHI CHEMIAII30BaH1 3a4a4l Ta
OPaKTHUYHI MPOOJAEMH TEXHIYHOIO 1 TEXHOJOTIYHOTO
XapakTepy, MO XapaKTePU3YKOThCS KOMILUIEKCHICTIO Ta
HEBU3HAYEHICTHO  YMOB Y  BUPOOHMYMX  yMOBAax
OIANPUEMCTB  Xap4yoBOI MPOMMCIIOBOCTI Ta Yy MPOLEC]
HABYaHHs, MO mnepeadayae 3aCTOCYBAHHS TEOPETHYHUX
OCHOB Ta METOMIB XapPUYOBUX TEXHOJIOTHA.

3araapHi
KOMIEeTeHTHOCTI

3K 01. 3nanHs 1 po3yMiHHSI MPEAMETHOT 00JIacTI Ta
npodeciiiHoi ISTTBHOCTI.

3K 02. 3paTHICTh BUMTHMCS 1 OBOJIOJIBATA CYyYaCHUMH
3HAHHSIMU

3K 03. 31aTHICTD BUSIBJISITH THII1aTUBY Ta
1 JTPUEMJIUBICTD.

3K 04. HaBuuku BHKOpPUCTaHHs 1H(QOpMALIHUX Ta
KOMYHIKAIIHHUX TEXHOJIOTIA.

3K 05. 3paTHicTh 10 MOUIYKY Ta aHajizy 1Hdopmairi 3
PI3HUX JLKEPEIL.

3K 06. 3parHicTh OLIHIOBATH Ta 3a0€3MEYYBATH SKICTh
BUKOHYBAHMX POOIT.

3K 07. 3garHicTh NpalioBaTH B KOMaH/II.

3K 08. 31arHicTh TpantoBaTH AaBTOHOMHO.

3K 09. HaBuuku 3a1iicHeHHS Oe31eUHOl ISJIBHOCTI.

3K 10. [IparaeHHs 1o 30epeKeHHS HABKOJIUIIHBOTO
CepeaoBUIIA.

3K 11. 3parHicTh CHITKYBaTUCS ACPKABHOK MOBOKO SIK
YCHO, TaK 1 MUCbMOBO.

3K 12. 3aaTHicTh COUIKYBATUCS THO3EMHOKO MOBOKO.

3K 13. 3natHicTh peanizyBaTy CBOi IMpaBa Ta 000B’SI3KH SIK
YJICHA CYCHIJIbCTBA, YCBIJOMITIOBATHA LIIHHOCTI
IPOMaASHCHKOTO CyCNUIbCTBA Ta HEOOX1AHICTD HOTO
CTAJIOTO PO3BUTKY, BEPXOBEHCTBA MpaBa, NpaB 1 cBOOOX
JHOJUHHA Ta TPOMAITHUHA B YKpaiHi.

3K 14. 3natHicTh 30epiratm Ta MPUMHOKYBATH MOPAIbHI
KYJIBTYPHI, HAYKOBI1 IIIHHOCTI 1 JOCATHEHHSI CYCNUIbCTBA HA




OCHOBI PO3YMIHHSI ICTOPIli T4 3aKOHOMIPHOCTEH PO3BUTKY
npeaMeTHoi o0nacTi, ii MicHs y 3arajibHii CUCTEMI 3HAHb
npo OPUPONY 1 CYCHUIBCTBO Ta Y PO3BUTKY CYCHUIBCTBA,
TEXHIKA 1 TEXHOJOrI, BUKOPUCTOBYBATH PI3HI BUAM Ta
(opMH PYyXOBOi aKTUBHOCTI JUIsi 3a0€3MEUYCHHSI 3I0POBOIO
coco0y KUTTS.

3K 14. 3partHicTe yXBamrOBAaTW PIMICHHS Ta JIATH,
JOTPUMYIOUMCH TPUHLUIY HENPUITYCTHMOCTI KOpyMuUii Ta)
OyJb-SIKUX 1HIOUX MPOSIBIB HEAOOPOUYECHOCTI.

daxoBi (mpeaMeTHi)
KOMIIETEHTHOCTI
cnenianabHocTi (PK)

®K 15. 3parHicTe BOPOBAIKYBATH y BUPOOHMIITBO
TEXHOJIOTI] XapyOBHX TMPOAYKTIB HA OCHOBI PO3YMIHHS
CYTHOCTI MEPETBOPEHD OCHOBHHUX KOMITOHEHTIB
OPOAOBONBYOI  CHPOBHHHM  BIPOJOBXK TEXHOJOTTYHOTO

TPOIIECY.

®K 16. 31aTHICTh YOPABIATA TEXHOJIOTTYHUMHA MPOLICCAMHA
3 BHKOPUCTAHHSM TEXHIYHOro, 1H(popManifHOro Ta
MPOrpaMHOro 3a0€3MECUEHHSI.

®K 17. 3paTHICTh OpraHi30ByBaTH Ta MPOBOAMTH KOHTPOJIb
SAKOCT1 1 O€3MEYHOCTI CUPOBHHM, HamiB(aOpUKaTIB Ta
XapYOBHMX MPOAYKTIB 13 3ACTOCYBAHHSAM CYYaCHUX METOIIB.

OK 18. 3parHicTe 3a0e3nedyBaTH SIKICTH 1 O€3MeKy
NPOAYKILT HA OCHOB1 BIANOBIAHUX CTAHAAPTIB T Y MEXKaxX
CUCTEM YMOPABIIHHS OE3MEYHICTIO Xap4yOBUX MPOIYKTIB
nij 9ac iX BApOOHUITBA 1 peani3anii.

OK 19. 3naTHiCTh po3pOOJISATH HOBI Ta YIOCKOHATIOBATH
ICHYIOUl XapyoBl TEXHOJOTI 3 BpaxyBaHHSM MPHHIIMITIB
PALIOHANBHOTO Xap4YyBaHHS, PECYPCO3AOIIAUKEHHS T a
IHTEHCH(iKaIli TEXHOJOTTYHUX MPOLECIB.

®K 20. 3parHICTh YKJIaAaTH JIJIOBY JOKYMEHTAIII0 Ta
MPOBOJIUTH TEXHOJIOTIYHI T4 €KOHOMIYHI PO3PaXyHKH.

®K 21. 3parHicth oOupaTd Ta  EKCIIyaTyBaTh
TEXHOJIOTIYHE  OOJIaJHAHHS, CKJIAJaTH  amnaparypHo-
TEXHOJIOTTYHI CXEMH BUPOOHHUIITBA XapPYOBHX MPOJYKTIB.
®OK 22. 3paTHICTh MPOBOAMTH AOCIIDKCHHS B yMOBax
CreLiaTi30BaHuX naGoparopii VTS BUPILLICHHS
NPUKIJIATHUX 33/1a4.

O®K 23. 31aTHICT TPOEKTYBAaTH HOBI a00 MOJEPHI3yBaTH
J11041 BAPOOHKIITBA (BUPOOHMYI JUIBHHMII).

OK 24. 3parHicTh po3poOSATH NPOEKTH HOPMATHUBHOI
JOKYMEHTAI[li 3 BUKOPUCTAHHSM YHHHOI 3aKOHOJABYOi
0a3u Ta JOBIIKOBUX MaTeplaiiB.

O®K 25. 3parHicTe po3po0iATH Ta BOPOBAHKYBATH
e(pEeKTMBHI ~ METOAM  OpraHizamii  mpami,  HECTH
BIINOBIAANIBHICTE 34 MPOQECIHHUIA PO3BUTOK OKPEMHX
0ci0 Ta/abo rpym ocio.

®K 26. 3narHicTh popMyBaTH KOMYHIKALIHHY CTPATETIIO B
rary3l  XapyoBHX  TEXHOJIOTIA, BecTd  mpodeciiiny

JIUCKYCIFO.




®K  27. 3parHicTh  NABUINYBATH  €()EKTUBHICTH
BUPOOHMIITBA, BIIPOBAKYBATH CYYacHI CUCTEMU
MEHEDKMEHTY

7 —

IIporpamui pe3yjibTaTH HABYAHHS

Iporpamni
pe3yJIbTATH HABYAHHS

[TPH O1. 3natu 1 po3yMiTH OCHOBHI KOHUENL1i, TEOPETUYHI
T4 NPAKTHYH1 TPOOJEMH B Taly31 XapUOBUX TEXHOJIOTIH,

[TPH 02. BusBnsti TBOpYY I1HILIATMBY Ta MI1ABHILYBATH
CBIii mpo(eciiHnii PiBEHb HUIAXOM MPOJOBXKEHHS OCBITH
Ta CAMOOCBITH.

[TPH 03. VYwmitm 3acrocoByBatd IiH(OpMaliifHi Ta
KOMYHIKAIIiH1T ~ TexHoJiorli i 1HpOpMaIiHHOTrO
3a0e3neyeHHsT MpodeciitHoi MIsUTBHOCTI Ta MPOBEACHHS
JOCTIPKEHb TPUKIIAJHOTO XapaKTepy

[TPH 04. TIlpoBoautu momiyk Ta OOPOOKY HAyKOBO-
TEXHIYHOT 1H(pOpMaLli 3 PI3HUX JKEPEN Ta 3aCTOCOBYBATH
ii Ui BUPILIEHHS] KOHKPETHUX TEXHIYHUX 1 TEXHOJOTTYHHUX
3aBJIaHb.

[TPH 05. 3Hatm HayKOB1 OCHOBM TEXHOJIOTTYHUX MPOLECIB
XapyoBMX BHPOOHMUTB Ta 3aKOHOMIPHOCTI  (pi3UKO-
XIMIYHUX, O10XIMIYHUX 1 MIKPOOIOJIOTTYHUX MEPETBOPEHb
OCHOBHUX KOMIOHEHTIB MPOAOBOJIBYOi CUPOBWHU IiJI 4ac
TEXHOJIOTTYHOTO NEPEPOOIICHHSI.

[TPH 06. 3Hatu 1 po3yMiTH OCHOBHI YAHHWUKH BIUIMBY HA
nepedir MpoIECIB CHHTE3Y Ta METadO0I3My CKIIaI0BUX
KOMIOHEHTIB Xap4OBMX MPOIAYKTIB 1 POJb HYTPIEHTIB Y
Xap4yyBaHHI JIFOJMHM.

[TPH 07. Oprani3oByBaTH, KOHTPOJIOBATH Ta YIPABIATH
TEXHOJOTTYHAMH MPOLECAMA TEPEPOOKHA TPOAOBOJIBYUOT
CUPDOBMHM Yy XapuoBl TMPOAYKTH, Yy TOMY 4YHCHl 13
3aCTOCYBAHHSM TEXHIYHMX 3aCO01B aBTOMATU3AIlli 1 CUCTEM
KEPYBaHHSI.

[TPH 08. Bwmitu po3pobasati abo yIOCKOHATOBATH
TEXHOJOrI XapyoBUX MPOAYKTIB MIABUILECHOI XapuoBOi
IIHHOCTI 3 BpaxyBaHHSM CBITOBMX TCHIECHI PO3BHTKY
rajysi.

[TPH 09. BmiT po3po0asiTi MPOEKTH TEXHIYHUX YMOB 1
TEXHOJOTTYHHAX THCTPYKIIH HA XapuOBl MPOAYKTH.

[TPH 10. BnpoBakyBaTy CUCTEMH YIPABIHHS SKICTIO Ta
0€3MEUHICTIO XapYOBHX MPOAYKTIB.




I[TPH 11. BusHauaTu BiANOBIJHICTh MOKA3HUKIB SIKOCTI
CUpPOBMHM, HamiBpaOpuKariB 1 TOTOBOi  MPOIYKIi
HOPMATHBHUM BHUMOTaM 3a JIONOMOIOK Cy4YaCHUX METOIIB
aHai3y (a00 KOHTPOJIIO).

[TPH 12. BMiTH NpOEKTyBaTH HOBI Ta MOJEPHI3yBaTH
JUI04Yl  MIANPUEMCTBA, 1€XH, BUPOOHMYl MAUTBHHUI 13
3aCTOCYBAHHSM CHCTEM aBTOMATU30BAHOIO MPOCKTYBAHHS
Ta MPOrpamMHOro 3a0€3MECUEHHS

[TPH 13. OGupatu cyuyacHe oOjlaqHAHHS AJII TEXHIYHOTO
OCHAUICHHS HOBMX a00 PEKOHCTPYHOBAHUX MIANPUEMCTB
(IexiB), 3HATH TMPUHIUIK HOro poOOTH Ta MpaBUIa
eKCIUTyaTalli, CKIaJaTi anaparypHO-TEXHOJOTIYHI CXEMHU
BUPOOHUIITBA XapuOBUX NPOAYKTIB 3aMPOEKTOBAHOTO
ACOPTHMEHTY.

[TPH 14. IlizBumyBatun e(EKTUBHICTE BHPOOHUITBA
HUTSTXOM BITPOBAKCHHSI PECYPCOOIATHIX Ta
KOHKYPEHTOCIPOMOXKHUX TEXHOJIOTIH, aHal3yBaTu CTaH 1
JVMHAMIKY MONKWTY HA Xap4yOBl NPOAYKTH.

[TPH 15. BopoBamkyBaTu Cy4acH1 CHCTEMH MEHEKMEHTY
1 AMPUEMCTBA

[TPH 16. JoTpumyBarucs NpaBWI TEXHIKM OE3MEKU Ta
OPOBOJAMTHA TEXHIYHI Ta OpradizauiiiHi 3axo[d MI0J0
oprasizaiii Oe3leyHuX YMOB Tpali MiJ 4ac BHUPOOHWUYOI
JISUTEHOCTI.

[TPH 17. OpranizoByBaTy npouec yTuiizamii BiIX0dIB Ta
3a0e3meuyBary €KOJIOTTYHY YACTOTY BUPOOHUIITBA.

[TPH 18. Maru 6a30Bi HABUYKH TPOBEACHHS TCOPETUUHHMX
Ta/ab0 EKCHEPUMEHTAIbHUX HAYKOBHMX JIOCIHIIKCHb, IO
BUKOHYIOTBCSl 1HIMBIIYaJbHO Ta/ad0 y CKIIAQl HAYKOBOI

rpymu.

[TPH 19. ITinuiyBatn €peKTUBHICTE POOOTH LIISIXOM
MOETHAHHS CAMOCTIHHOI Ta KOMaHHOT pOOOTH.

I[TPH 20. Bwmitu ykjmagatd AiIOBY  JOKYMEHTALIIO
JEP’KABHOK MOBOIKO.

[TPH 21. BMiTH AOHOCHTH pE3YyNbTATH JISUIBHOCTI JIO
npodeciiiHoi ayauTopli Ta IUPOKOTrO 3araly 3 METOR
JOHECEHHS 11eH, mpoOaeM, pIlIeHb 1 BIACHOIO AOCBIAY Y
cdepi XapuoBUX TEXHOJIOTI.

[TPH 22. 3ificHoBaTy AUTOB1 KOMYHIKaIli y npogeciiinii
chepl YKpaiHChKOIO Ta 1HO3E€MHOK) MOBAMH.

[TPH 23. Maru HaBHYKH 3 oprasizaumii poOOTH OKpPEMHUX
BUPOOHUYMX N1IPO3a1T1B N1ANPUEMCTBA Ta
KOOPJAMHYBAHHS iX JTISJIbHOCTI.




IIPH 24. 3pilicHIoBaTA  TEXHOJOTIYHI,  TEXHIYHI,
€KOHOMIYHI PO3PaxyHKH B pPaMKax po3poOJICHHsS Ta
BUBEJICHHS XapYOBHX MPOIYKTIB HA CHOKMBYMN PHHOK,
BECTH OOJIIK BUTPAT MaTeplabHUX PECYPCIB.

[TPH 25. BusiBnsiTy TBOpYY 1HILIATUBY 3 MUTaHb PUHKOBOI
TpaHcpopmarliii EKOHOMIKH.

[TPH 26. ®opmyBaru 1 BiACTOKOBATH BJIACHY CBITOTJISIIHY
Ta FPOMAACHKY MO3MIII0, JISTH COLIATBLHO BIANOBIAAIBHO
Ta CBI1JIOMO.

[TPH 27. 30epirati Ta IPUMHOKYBATH AOCATHEHHS 1
IIHHOCTI CYCIUIbCTBA, BECTH 3JJ0POBUH COCIO KUTTS.

8 — Doy

pPMHU aTecTanii 3100yBaviB BULIOT OCBITH

dopma arecramii
3100yBaviB BHILOT

Arecralisi 3MIHCHIOETHCS Y opMi MyOJIIYHOTO 3aXUCTY
KBasTi(pikariitHoi poboTH.

OCBITH

Bumoru no Kpanmigikamiiitna  pobora  mepeadadae  caMOCTIHHE
KBaJi(ikaniiinoT PO3B’sI3aHHS  CNELIATI30BAHOI  3aJa4l  MPOECKTHOIO YH
podoTH JOCHIIHALBKOTO XapakTepy.

VY kBamiikamiiiniii poOoTi He MOXKe OyTH aKaaeMIYHOTO
ariary, ¢panscudikanii Ta padbpukanii.

Kpamdikamniiina podora Mae 3HAXOIUTUCS Y peno3uTapii
MukoJaiscekoro HAY.

9 — Pecy

pcHe 3a0e3ne4eHHs peaJtizanii nporpamu

Kanpoge 3a0e3neueHnst

Kanpose 3a0e3neueHHs BiANMOBIAAa€ YAHHUM JIEH31HHUM
YMOBaM TPOBADKEHHS OCBITHBOI MIsUTBHOCTI Yy cdepi
BUIOI ocBiTH. [limroroBka 3700yBaviB BUIOI OCBITH 3a
JAQHOK OCBITHBO-MPOQECIHHO MPOrpaMor0 3A1IMCHIOETBCS
HAYKOBO-NEAArOrIYHUMM  TpaliBHUKaAMH  (DaKyJIbTETIB:
TEXHONOrli BHPOOHMLTBA 1 NEPEPOOKH  MPOAYKILT
TBAPUHHHUIITBA,  CTaHAapTH3alli Ta  Ol0TEXHOJIOTII;
MEHEKMEHTY,  OOMKOBO-()IHAHCOBOIO,  1HXKCHEPHO-
€HEPreTHYHOTO; arpOTEXHOJIOTIH; KYJIbTYPH Ta BUXOBAHHSI.
Bunyckosor kadeaporo € kadeapa nepepoOKkr mpoayKiiii
TBAPUHHUIITBA Ta XaPUOBHUX TEXHOJIOTIH.

Bci  HaykoBo-meparoriyHi  mpaliBHUKH, SKI 3adisHl Y
O1ArOTOBLI 300yBayiB BULIOI OCBITH 3a JAHOK OCBITHBO-
npoQeCiitHOK MPOrpamMor0, € MITATHUMH CIIBPOOITHUKAMHI
MHAY, MatoTh HayKOBI CTYIEHI Ta BYCHI 3BAHHS, & TAKOXK
NIATBEPKCHAN BUCOKHMI PiIBEHb HAYKOBOI Ta Mpo(peciiiHOi
AKTHUBHOCTI




MarepiajbHO-TeXHIYHE
3a0e3ne4eHHs

3abe3rneyeHicTh HaBYAIILHAMHA MPUMIIICHHSIMHA,
KOMI FOTEPHUMHU POOOYMMH  MICUSAMH, MYJIbTUMEIHHAM
oOnagHaHHSAM BiaMoBiaae notpedl. HasBHa Best HEOOX1aHA
couianbHO-MoOyTOBA 1H(PPACTPYKTYPA, KUIBKICTH MICHb Y
TYPTOXKHUTKAX BiAMOBIAAE BUMOTaM Ta MOTPeOI.
[TpoBeneHHst JOCTIIKEHb MOXKIIMBE Y HABYAIBHO-HAYKOBO-
NPAKTHYHOMY LEHTPI Ta HAYKOBOMY napKy
«ATpONEPCIEKTHBAY,  HAYKOBO-OCBITHBO-BUPOOHHUOMY
KoHcopuiymi  «IliBaeHHWI», HAYKOBOMY  IHCTUTYTI
IHHOBALIMHAX TEXHOJIOTIM 1 3MICTYy arpapHoi OCBITH,
HAYKOBO-AOCTIHOMY ITHCTUTYTI HOBHX arpONpOMHUCIOBHX
00’€KTIB Ta HaBYAIbHO-IHPOPMALIIMHUX  TEXHOJIOTIH,
HAYKOBO-AOCTIIHOMY THCTUTYTl Cy4YaCHUX TEXHOJIOTIH B
AIIK, 25-tu npobnemuux nabopatopisx MHAY.

Indopmauniiine Ta
HABYAJIbHO-METOJHYHE
3a0e3ne4yeHHs!

Oimiinuii BeO-caiitr MHAY Mictuth iHpOpMaIio mpo
OCBITHI TPOTpamMH, HABYAIbHY, HAYKOBY Ta BHXOBHY
TISUTBHICTh, CTPYKTYPHI MIAPO3AUIH, MpaBWJIa MPHIAOMY,
KOHTAKTH.

Bci pecypen 6i6mioreku MHAY noctynHi depe3 cailt
YHIBEpCUTETY Ta calT Oi0miorekn MHAY, 3Buuaiinuii ta
CNCKTPOHHMIA  uuTajabHl 3anmu  Oi0miorekn  MHAY
3a0e3neueH1 O0e31POTOBUM JOCTYIIOM A0 Mepexki [HTepHET.
Takox 3100yBayl BUIIOI OCBITA MAKOTh BUTbHUNA TOCTYII JI0
penosutapiro MHAY.

Bci kOMIMOHEHTH 1aHOi OCBITHBOT MporpamMu 3a0e3neydcHi
HABYAJIbHO-METOAMYHUMHU BHJAHHSIMU Ta PO3poOKaMu
kadenp, mo 3A1MCHIOTE MIATOTOBKY 3A00yBayiB BULIO
ocBiTH 3a creuianbHICTIO G113 «Xap4yoBi TEXHOJIOTII»
OCBITHBOI'O CTYNEHS «0aKanaBpy», € Y BUIbHOMY JOCTYII Y
AKOCTI pecypceib 010mioTekn MHAY.

10 — AxanemiuyHa MOOJILHICTH

HaunionanbHa
KPeIUTHA MOOUIBHICTH

Ha ocHoBl nBoctoponHix poroBopiB Mk MHAY Tta
HamioHalbHUM yHIBEPCHTETOM XapUyOBUX TEXHOJOTIH (M.
KuiB), UepHiBELIbBKUM HAL[IOHATbHUM YHIBEPCUTETOM 1MEHI
IOpis  ®enpkoBuua;, IlonTaBCBKMM  YHIBEPCHTETOM
€KOHOMIKM 1 TOprieni; JlepskaBHEM O10TEXHOIOTTYUHUM
VHIBEPCUTETOM,  HAYKOBO-AOCHIAHAMH  1HCTHTYTaMH
HAAH VYkpainu. JlonyckaroThCs 1HAWBIAYyaIbHI YTOIH PO
aKaJeMiuHy MOOUIBHICTH JIJIi HaBYaHHS Ta MPOBEICHHS
JOOCH/DKEHb B YHIBEPCUTETaX Ta HAYKOBHX YCTAHOBAX
VYkpainu. /o kepiBHUILITBA HAYKOBOK POOOTOKO 3100yBayiB
BUIIOI  OCBITM  3&Jy4yarOThCcsl  OPOBIAHI  (paxiBui
VHIBEPCHUTETIB YKpAiHM HA yMOBAaX 1HAMBIIYaJIbHHUX




JOTOBOPIB.

Kpenutn, oTpyimMani B 1HIIMX YHIBEPCHTETaX YKpaiHW,
MEPE3apaxoByOThCS  BIAMOBIAHO 10  JIOBIJAKM  MPO
aKaJEMI4Hy MOOIJTBHICTb.

MixkHapoaHa KpeAuTHA
MOOITBHICTD

Ha ocHoBl nBoctoponHix poroBopiB Mk MHAY Tta
BULIMMHM HABYAJILHUMM 3aKjIalaMd 3apyOl’KHUX KpaiH-
napTHepiB.  JIep>kaBHUM — arpapHUM  YHIBEPCUTETOM
(MonmoBa), TalmIKEeHTCbKHUM  ACPKABHUM  arpapHUM
yHiBepcuTreToM (Y30ekucran), TopalrMpoB YHIBEPCHUTET
(PecnyGuika KazaxcraH) To1o.

HaB4yanus iHO3eMHHX
3100yBayviB BULIOT
OCBITH

HasiBHe 3a 1TaHOKO OCBITHBO-MTPO(PECIHHOIO MPOrpamoro.

2. IlepeJlik KOMIIOHEHT OCBITHLO-NPOQeCciiiHOT mporpamu

TA IX JIOTIYHA MOCTIT0OBHICTEL

2.1. Ilepesiik KOMIIOHEHT OCBITHLOI MPOTPaMH

. dopma
: . Kutekictb :
Kon v/n KoMnoHEHTH OCBITHBOI IpOrpaMu KDETHTIE I1JICYMKOBOT'O
p KOHTPOJTXO
O00B’AA3K0Bi KOMIIOHEHTH OCBITHBOI IPOTrPaMu
JAMCHUIVIIHY U KJLY 3araJibHOT MIATOTOBKH
OK 1. | Ictopis Ykpainu 3.0 Ex3amen
VYkpaincbka MOBa (32 mpodeciitHuM
OK 2. P (3a mpocp 3.0 Exsavien
CIIPSIMYBAHHSIM )
OK 3. | dutocodis 3.0 Banik
OK 4. | Ino3emHa MOBa 7,0 3am,
CK3aMEH
OK 5. | IomiTosoris 30 Ex3zamen
OK 6. | di3uuHe BUXOBAHHS 9,0 Banik
OK 7. | Buima mareMaruka 6,0 Saui,
CK3aMEH
OK 8. | ®isuka 5.0 Saui,
CK3aMEH
OK 9. | ImxeHepHa Ta KoMI FOTEpHA rpadika 4,0 Ex3amen
OK 10. | 3araibHa Ta OpraHiyHa ximis 5,0 Ex3amen
OK 11. | AnamiTidHa XiMis 3,0 3am,
CK3aMEH
) . . . 3anik,
OK 12. | ®i3u4Ha 1 KOJI0iaHA XIMIs 5,0
CK3aMEH
OK 13. | Bioximis 5.0 Saui,
CK3aMEH
OK 14. | Exonoris 3,0 Banik
OK 15. | Indopmaruka Ta iH(popMaLiiiH1 TEXHONOTIT 4,0 eg:ife’H
OK 16. | TexHiuna MikpoOioiOris 4,0 Ex3zamen




OK 17.

Ekcnepriiza 1 KOHTPOJIb SIKOCTI Xap4OBUX
NPOAYKTIB

4,0

Sanik

Ycboro 3a HUKJIOM

76,0

JMCHUIUIIHA MUKJTY NPo(eciiHol Ta NPAKTHYHOI HiATOTOBKH

3anik,
OK 18. | ITpouecu 1 anapatu xapuoBUX BUPOOHMIITB 6,0 KYPCOBHIi POEKT,
CK3aMCH
OK 19. | TexHoOrIs YKPOBOIO BUPOOHUIITBA 3.0 Banik
OK 20. | TexHosoris 30epiranss 1 mepepoOKu 3epHa 3,0 Exsamen
TexHomoris X104, MAKapOHHUX,
OK 21. | KOHIUTEPCHKHUX BUPOOIB Ta 5,0 Ex3zamen
XapYOKOHIICHTPATIB
TexHooria MOJIOKA Ta MOJIOUHHX
OK 22, | - SXHOJTOTIA MOJIOKA Td MOJIO 3,0 Exsamen
MPOJYKTIB
Texuonorig M’gaca, M’ ICOIPOAYKTIB Ta pudu
OK 23. , poay p 4,0 Kypcosa pobora,
CK3aMCH
OK 24. | TexHonoris OpoAWIBHUX BUPOOHUIITB 3,0 Ex3amen
OK 25. | TexHOIOTIs )KUPIB TA 5KUPO3AMIHHUKIB 3.0 Ex3amen
TexHonoris KOHCEPBYBAHHS IIJIOAIB T
OK 26, | - SXHOTOTIA KOHCCPBYBAHHA TIOAB Ta 3,0 Exsamen
OBOYIB
TaHAAPTHU3ALIISA, MET ris T (IKAaL
OK 27, | CTAHMAPTH3ALLIA, METPONOTIA, CepTMikamis | 5 ) Exsamen
Ta YNPABJIIHHS SKICTIO
OK 28. | TexHonoriyne o0iaHaHHS TaTy31 6,0 3anix,
CK3aMCH
TexHonorisg 030POBUMX XapPUOBHUX
OK 29. FIA O370p P 5,0 Exsaven
MPOJYKTIB
OK 30. | Xapuosa ximis 3,0 Ex3amen
TexHonoris BUPpOOHUIITBA KYJIIHAPHOT i
OK 31. riA BUPOOHMIITEA Ky IHAD 10,0 3am,
IPpOAYKIIll €K3aM€EH
OK 32. | ABromaTu3ailisi BApPOOHHUYHX MPOIIECIB 6,0 3aix,
CK3aMCH
OK 33. | HaykoBo-mociiiHa poOoTa CTYJEHTIB 3.0 Banik
MeHEKMEHT 1 MAPKETHHT XapUuoOBUX .
OK 34. JUKMCHT 1 Mapie apHo 3.0 3asix
MPOJYKTIB
OK 35. | OcHOBH 0XOPOHWM Mparli 3,0 Ex3amen
[IpoekTyBaHHs MiATPHUEMCTB XapUuoBOi
OK 36, | POCKTYBaHH MIANPHEMCTE XaptoBo 6,0 Exsamen
MTPOMHUCIIOBOCTI
Exonomika mianpueMCTB XapuoBOi 7
OK 37. I[‘ p p 4.0 KypcoBuii npoexr,
MTPOMHUCIIOBOCTI ex3aMeH
OK 38. | HaBuasnbHa npaktuka: O3HaiiomMua 1,0 Banik
OK 39. | HaByasibHa npakTrKa: 3araibHOTH)KCHEPHA 1,0 Banik
OK 40. | HaByasibHa npaktuka: TEXHOIOTTYHA 2,0 Banik
BupoOHuua (nmepeamnioMHa) NpakTuKa; Judepenuitiopanmii
OK 41. 5,0 )
BupoOHuua 3amiK
BupoOHuua (nepeaaumioMHa) mpakTrUKa: i 7
OK 42. p (nepenn )p 40 HudepenuiiioBanmii

IlepepmruiomHa

31K




3axuct
OK 43. | Keami(ikauiitna poGota 6,0 kBt i Kawi iiHoi
pobotu
Ycboro 3a nMKJIOM 104,0 X
3arajabHuii 00csir 000B’I3KOBHUX KOMIIOHEHT 180,0 X

Bu0ipkoBi KOMIIOHEHTH OCBITHBOT IPOrpamMu
JAMCHUNUIIHY U KJTY 3araJbHOT MIATOTOBKH

BK 1. | BubipkoBa aucuurmuiina 1 4,0 Banik
BK 2. | BubipkoBa aucuuruiina 2 3,0 Banik
Ycboro 3a nMKJIOM 7,0 X
JMCHUIUIIHA MUKJTY NPo(eciiHol Ta NPAKTHYHOI HiATOTOBKH
BK 3. [BuOipkoBa nucrumiina 3 4.0 3anik
BK 4. [BuOipkora nucrumiina 4 5,0 3anik
BK 5. [BubipkoBa qucummiina 5 40 3anik
BK 6. |BubipkoBa auciumiina 6 4.0 3anik
BK'7. [BuOipkoBa nucrumina 7 4.0 3anik
BK 8. |BubipkoBa auciumiina 8 5,0 3anik
BK 9. [Bubipkopa nucrumiina 9 9,0 3anik
BK 10. |BubipkoBa auciuruiiHa 10 3,0 Judepenriiopanuil
3aJ11K
BK 11. BubGipkosa aucrmmiina 11 5,0 3anik
BK 12. |BubipkoBa aucuumiina 12 6,0 3anik
BK 13. [BubGipkoBa auciumiina 13 40 3anik
Ycboro 3a nMKJIOM 53,0 X
3aranbHuii 00csir BUOIPKOBHX KOMIIOHEHT 60,0 X
3ATAJIBHUN OBCAT OCBITHBOI IPOTPAMU |  240,0 X

[Tprmitku: 1) «BubipkoBa AUCITUIITIHA 10" - ocBiTHS KOMITOHEHTA «Teopernuna migroroka b3BID» € 060B’SI3k0BOIO IS 3700yBaUiB
BUITIOI OCBIiTH YOTOBIUOi cTaTi BimmoBimHO 70 cTatTi 10! 3akomy Ykpaitm «IIpo BiffchKoBHIT 0GOB’S30K i BilicEKOBY CIYXOY» Bij
25.03.1992 poxy Ne2232-XII (i3 3MiHaMH 1 JOIIOBHEHHSIMH), 3700yBaui BHINOI OCBITH KIHOYOI CTaTi Ta 3700yBati BHITIOI OCBITH, SIKi|
3BUIBHSIOTECS Bijl Ipoxo kerns B3BII Ha mijerasi 11 4 ctarti 10" Sakony Ykpaitu «IIpo BilichkoBHiT 0G0B 30K 1 BillCBKOBY CITYXOY» 1
P ITHOMY He BUSBIIH GakaHHS 1i BUBUATH, ITepe0aiaroTh MOKIUBICTS BUOGOPY 1HITION OCBITHROT KOMITOHEHTH. 2 ) BilichkoBa MiIr0TOBKA
odirepip zaracy nepeadauaeThesl y poOOUMX HAaBUAIBHUX IDIAHAX IIOHAJ] HOPMAaTHBHOTO OOCSTY T'OJMH Ta KaHIKYI 1 IIPOBOJUTHCS 34
[HABYTHPHIMU IDTaHaM¥ Ta TpadikaMi OCBITHROTO Iportecy MiHicTepeTBa 060pOHN YKpaiHu.

2.2. CTpPYKTYpPHO-JIOTiYHA CXeMa OCBITHHOI MPOrpaMu
BuBUYEHHS KOMIOHEHT OCBITHBO-TTPO(dECiiiHOT mporpamMu nmepuioro (0akajaaBpchbKoro)
PIBHS BUIIOi OCBITH 3a CHEHIAJBHICTIO chemianbHICTIO G13 «Xap4oBi TEXHOIOTI»
ramy3l 3HaHb G «lHxeHepis, BUPOOHMUTBO Ta OyAIBHULTBO» 3HIMCHIOETBCA Y
MOCJIIIOBHOCTI, sIKa MPEACTABJICHA Y PUCYHKY 1.
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3. ®opma arecrauii 3100yBaviB BHIIOT OCBITH
ATecTallisi BUITyCKHUKIB OCBITHBOI MpOrpaMu Nepmoro (0akaaaBpCbKOro) piBHS
BHIIOI OCBITH 3a crnemiaibHIcTIoO G13 «Xap4yoBi TEXHONOrI» MPOBOAUTHECS Y (HopMi
3axucTy KBami(ikaniiiHoi poOOTH Ta 3aBEPIIYETHCS BHIAYOK  JOKYMEHTY
BCTAHOBJIEHOTO 3pa3ka (AMIUIOMY) MNP0 NPUCYHKEHHS 3100YBAY€Bl CTYMECHS
OakayiaBpa 13 TpUCBOEHHAM KBami(ikamii: «bakaiaBp 3 XapuoBUX TEXHOOT1.
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
KO1. 3HanHs 1 po3yMiHHS TpeaMeTHOI 00J1acTi Ta mpodeciitHOIl AisTEHOCTI + +
KO02. HaBuuky BUKOpHUCTaHHS 1H(pOpMALI THIX Ta KOMYyHIKalli HHUX TEXHOJIOT1H + +
KO3. 3naTHicTh BUSABIISTH 1HIMIATHBY Ta M ATPUEMITUBICTD + +
KO04. 3naTHicTh IiATH COMIATBHO BiAMOBIAAJIBHO Ta CBIJOMO + +
KOS5. 3naTHicTh 10 MOmyKy Ta aHami3y iHGOpMaLii 3 pi3HUX pKepen + + +
KO06. 3naTHicTh OLiHIOBAaTH Ta 3a0€3MeUyBaTH SIKICTh BUKOHYBAaHUX POOIT + +
KO7. 3naTHicTh mpamroBaTi B KOMaHI1. +
KO08. 3marHicTh npairoBaTi aBTOHOMHO. +
K09. HaBuuku 3aiiicHeHHs Oe3neuHOi AisUTbHOCTI. + + + +
K10. Ilparaenns no 30epexeHHs] HAaBKOJUIIHBOTO CEPEOBHIIA. + + +
K11. 3naTHicTh CHiJIKYBaTHCS I€P’KABHOIO MOBOIO SIK YCHO, TaK 1 THCbMOBO + +
K12. 3paTHicTh CriIKyBaTUCS 1HO3EMHOK MOBOIO. + +
K13. 3parmicte peamidyBaTd CBOi mpaBa Ta OOOB’SI3KM $IK WIE€HA CYCIJIbCTBA,
YCBIIOMITIOBATH LIIHHOCTI T'POMASHCBKOTO CYCIJIBCTBA Ta HEOOXIIHICTh HOrO CTajJoro + +
PO3BUTKY, BEPXOBEHCTBA IPaBa, Ipas i CBOOO JIFOIUHU Ta TPOMAsTHUHA B Y KpaiHi
K14. 3natHicts 30epiraTé Ta MPUMHOXYBAaTH MOpPAJIbHI, KYJbTYpHI, HAyKOBI LIHHOCTI 1
JOCSITHEHHSI CYCHIJIbCTBA HAa OCHOBI PO3YMIHHS 1CTOPii Ta 3aKOHOMIPHOCTEH PO3BHTKY
MpeaMeTHOI 001acTi, ii MICIs y 3arajibHili CHCTeMI 3HaHb MPO MPUPOAY 1 CYCHLIBCTBO Ta Y + + +
PO3BHUTKY CYCIIJIbCTBA, TEXHIKH 1 TEXHOJOTH, BUKOPUCTOBYBATH pi3HI BHAU Ta (HOpMHU
PYXOBOI aKTUBHOCTI JIJIs1 3a0€3MEUEeHHS 3I0POBOTO CIIOCO0Y KUTTSI
daxoBl KOMIIETEHTHOCTI
K15. 3partnicts BIPOBAJUKYBATH Y BI/‘I.I.)O6HI/ILITBO‘ Teg.gonoril' Xap4oBUX npogyKTiB 3 + + +
BPaxyBaHHSIM MPUHIINIIIB IHTEHCHU(IKALIl Ta €KOJIOTi3allii TEXHOJIOTIYHUX MPOLIECIB.
K16. 3naTHicTh YIIpaBIsSTH TEXHOJOTIYHUMH MPOLIECAMH HA OCHOBI PO3yMIHHS X CYTHOCTI + + + +

3 BUKOPHUCTaHHIM TE€XHIYHOTO, 1HQOpMAIITHOTO Ta MPOrpaMHOro 3a0e3MeueHHs.




K17. 3natHicTh Oprani3oByBaTH Ta MPOBOAUTH KOHTPOJIb SIKOCTI 1 OE3MEYHOCTI CHPOBUHH,
HamiBpaOpuKaTiB Ta XapyoBHX TNPOAYKTIB 13 3aCTOCYBAaHHSM CY4YaCHMX METOIB
TOCII )KEHb.

K18. 3natHicTh 3a0e3meuyBaTy SIKICTb Xap4yOBUX MPOAYKTIB y MEXax CY4aCHHUX CHUCTEM
yOpaBJIiHHA SIKICTIO Ta OE3MEYHICTIO Ha OCHOBI CHUCTEMM 3HATh INMPO 3aKOHOMIPHOCTI
NePETBOPEHb OCHOBHUX KOMIIOHEHTIB MPOJOBOJIbYO] CHPOBHHH BIPOJOBK TEXHOJIOTTYHOTO
IpoIiecy Ta IiJ yac 30epiraHHs XapuOBHX MPOIYKTIB

K19. 3natHicTe po3poOsiTH HOBI Ta YAOCKOHAIIOBATH ICHYIOUl XapyOBlI TEXHOJIOTII 3
METOIO peastizallii MPUHIHUIIIB PECyPCO3a0IaKeHHsI Ta PalllOHAJIBPHOTO Xap4yBaHHSI.

K20. 3naTHicTh YyKJIanaTH A1JIOBY JOKYMEHTALIO Ta MPOBOAUTH TEXHOJIOTIYHI, TEXHIYHI Ta
€KOHOMIYHI PO3PaxyHKH.

K21. 3patHicte OOMpaTH Ta €KCIUIyaTyBaTH TEXHOJOrIYHE OOJaJHAHHS, CKJAaIaTH
arapaTypHO-TEXHOJIOTIYHI CXeMHU BUPOOHHUIITBA XaPUOBUX MPOIYKTIB.

K22. 3patHicTh MPOBOAWTH AOCTIIKEHHS B YMOBAaX CIEIiali30BaHUX JTAOOpaTOpiil mJisi
BUPIIICHHS MPUKJIATHUX 3a/1a4.

K23. 3patHicTe mpoekTyBaTH HOBI 200 MOJEpHI3yBaTH Aif04l BUpOOHMLTBA (BUpOOHMHI
TiTBHUII ).

K24. 3natHicTh po3po0isiTi MPOEKTH HOPMATHBHOI TOKYMEHTALli

3 BUKOPHUCTaHHSM YMHHOI 3aKOHOAABUOi 0a3H Ta JOBIIKOBUX MaTepiaiB.

K25. 3patHicTe po3poOmasiTi Ta BIPOBAKyBaTH €(PEKTHBHI METOAM OpraHi3awii mpari,
HECTH BIAMOBIAAIBHICT 32 podeciiHNi pO3BUTOK OKpeMuxX oci0 Ta/abo rpym ocid.

K26. 3natHicte edexTuBHO (HOpPMYyBATH KOMYHIKAIIIHY CTPATETi0 B Taly3l XapuOBHX
TEXHOJIOTIH, BeCTH NpodeciitHy TUCKYCITO.

K27. 3patHicTe migBuinyBaTH e(EKTHUBHICTH BHUPOOHMIITBA, BIPOBAIKYBATH Cy4acHI
CHCTEMH MEHEIKMEHTY.




Marpuus BiAnoBiAHOCTI BU3HA4YeHNX CTAHAAPTOM Pe3yJIbTATIB HABYAHHS TA KOMIICTCHTHOCTEI

Tabnuys 2

IIporpamHi pesyabTaTn
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ITPO1. 3natu i po3yMmiTH OCHOBHI
KOHIICITIN, TCOPETUYHI Ta
MpaKkTH4IHI npobieMu B ramysi
XapPUYOBHUX TCXHOJIOTIH.

+

| Ko1

[TP02. Bussnatu TBOpUY 1HILIATHBY
Ta MABHUINYBATU CBiMl mpodeciiHuit
PIBEHb  LIIAXOM  MPOAOBKCHHS
OCBITH Ta CAMOOCBITH.

ITPO3. VYmitu 3aCTOCOBYBATH
iHpopMauiiHl Ta KOMYHIKaIliHI
TexHoJorll a1 1HGOPMAIIHHOTO
3a0e3reuCHHS npodeciiinoi
JISLTBHOCTI Ta MPOBEACHHS JOCII-
JKCHb MPHIATHOTO XapakTepy.

ITPO4. TlpoBoguTm mOmMyK Ta
00OpoOKyY HAYKOBO-TCXHIYHOI
iHbpopMmauii 3 PI3HUX KEped Ta
3aCTOCOBYBATH ii Ui BHPIIICHHS
KOHKPETHHX TEXHIYHHX 1
TEXHOIOTIYHUX 3aBAAHb.

ITPO5. 3Hat HaykoBI OCHOBH
TEXHOJIOTIYHUX TMPOLECIB XapUuOBUX

BUPOOHHIITB Ta  3aKOHOMIPHOCTI
($i3UKO-XIMIYHUX, OlOXIMIYHHX 1
MIKPOOI0JIOTIIHHX TICPCTBOPCHB
OCHOBHHX KOMIIOHCHTIB

MPOJOBOIBUOI CHPOBHUHHM MiJ dac
TEXHO/IOTIYHOTO MEPSPOOICHHS.




[TP06. 3Hatu 1 po3yMiTH OCHOBHI
YHHHUKA  BIUTUBY Ha  mepedir
MPOLIECIB CHHTE3Y Ta METalOII3My
CKIaJOBUX KOMITOHCHTIB Xap4yOBUX
MPOAYKTIB 1 POIb HYTPIEHTIB Y
Xap4yBaHHI JTIOIUHH.

ITPO7. OpranizoByBatH,
KOHTPOJIOBATH T4  VIPABIATH
TEXHOJIOTIYHUMH TPOLICCAMH TIepe-
POOKH TIPOXOBONBYOI CHPOBHHH Y
Xap4oBi MPOAYKTH, Y TOMY YHCTI 13
3aCTOCYBAHHSIM TECXHIYHHX 3ac00IB
aBTOMATH3alli 1 CUCTEM KCPYBAHHSI.

ITP08. Bwmitu pospobmatu abo
VAOCKOHATIOBATH TEXHOJIOTIi Xap4o-
BHX MPOAYKTIB IMABUINCHOI Xapd4o-
BOI LIHHOCTI 3 BPaxyBaHHAM CBITO-
BHX TCHJICHUIH PO3BUTKY Talys3i.

[TP09. Bmita po3podnsaTu mpoeKTH
TEXHIYHHX YMOB 1 TEXHOJOTIYHUX
IHCTPYKUIHA HAa XapUuOBi MPOAYKTH.

I1P10. BmnpoBamkyBaTH CHCTEMH
VIPAaBIIHHA SKICTIO Ta OE3MEUHICTIO
Xap4YOBUX NPOIYKTIB.

[1P11. BusHauaru BIANOBIAHICTE
MOKA3HUKIB  SKOCTI  CHPOBHHH,
HarmB(habpUKaTiB 1 rOTOBO1
MPOAYKLII] HOPMATHBHAM BHMOTaM
3a JONOMOTOK CYYACHHX METOXIB
aHayi3y (a0 KOHTPOJIIO).

[1P12. Bwmit mpoekTyBaTd HOBI Ta
MOJCPHI3YBATH AIIOU1 MiNPUEMCTBA,
LEXH, BUPOOHMYI  AUTBHUIN 13
3aCTOCYBaHHIM CUCTEM
ABTOMATH30BAHOTO  MPOCKTYBAHHS
Ta OPOrPaMHOTO 3a0e3NCUCHHS




ITP13. Obwuparu CyJacHe
oOagHaHHs TS TEXHIYHOIO
OCHAIICHHS HOBHX abo
PCKOHCTPYHOBAHUX  MiAMPHEMCTB
(exiB), 3HATH NOPUHIUNH HOTO
poboTH Ta mpaBuiIa CKCILTyaTallii,
CKIaaaTH ATC BHPOOHHUIITBA
XapUIOBHX MPOIYKTIiB
3aMPOCKTOBAHOTO ACOPTUMECHTY .

[1P14. IlizpumyBaTy epEKTUBHICTB
BHPOOHHLITBA LIJIIXOM
BIIPOBAIKEHHS PECYPCOOINATHIX Ta
KOHKYPEHTOCIPOMOKHUX
TCXHOJIOTIH, aHATI3yBATH CTaH 1
JUHAMIKY TIOTIUTY HA Xap4oBi
MPOIYKTH.

[IP15. BmpoBamxyBatn cydacHi
CHCTEMH MCHEKMEHTY
i ATPUEMCTBA.

IIP16. [JorpumyBaTucs  TIpaBHI
TEXHIKH OE3MEKH Ta TPOBOAMTH
TCXHIYHI Ta OPraHizamiiHl 3ax01u
moA0 opraxizanii Oe3meYHUX YMOB
mpami  mA  4ac  BHPOOHUUO]
ISIIBHOCTI.

IIP17. OprauizoByBatn MPOLEC

yTHII3aLii B1AXOI1B Ta
3a0e3neuyBaTH CKOJOTIYHY YHCTOTY
BHPOOHHMIITBA.

I[TP18. Maru 0a30Bl HaBHYKH
MPOBCACHHS TCOPCTHYHHX Ta/ado
CKCIICPUMCHTATBHUX HAYKOBHX
JOCIIKCHb, 10  BHUKOHYIOTBHCS
IHaUBIAyaapHO Ta/abo y CKiaaai
HAayKOBOI TPyIIN.




[TP19. IligpumyBaTy €EKTUBHICTb
pobotu HIIIXOM MO€THAHHS
CaMOCTIHHOI Ta KOMaHIHOI poOOTH.

ITP20. Bmitu yknaaatu giioBy
JOKYMCHTALIO JEPKABHOKO MOBOIO.

ITP21. BMmiTi 1OHOCUTH PE3yabTaTH
JiSTBHOCTL 10 npodeciiHoi
ayauTopli Ta IIUPOKOTO 3aramny 3
METOK JOHCCCHHS 1ACH, mpodieMm,
PILICHB 1 BIACHOTO AOCBiAY v cdepi
XapPUYOBHUX TCXHOJIOTIH.

T1P22. 3 a1ACHIOBATH 11081
KOMyHiKawii v mpodeciiiHiii chepi
VKpaiHCBKOXO Ta 1HO3EMHOIO
MOBAaMH.

[1P23. Martu HaBHYKH 3 OpraHizarii
po0OTH  OKPEeMHX  BHPOOHHUYUHX
I PO3ILTIB T AIPUEMCTBA Ta
KOOPAWHYBAHHS iX JISUTBHOCTI.

I1P24. 3miicHIOBaTH TCXHOJIOTIYHI,
TEXHIYHI, CKOHOMIYHI PO3PAXYHKHU B
pamMkax po3poONICHHS T4 BHUBCICHHS
XapYOBUX MPOAYKTIB HA CIIOKUBYNI
PHHOK, BEeCTH  OOMIK  BHTpaT
MaTeplaTbHUX PECYPCiB.

[1P25. Bussnatu TBOpUY 1HILIATHBY
3 HUTaHb PHHKOBOI Tpanchopmarii
€KOHOMIKH.

[1P26. dopmyBatu 1 BiACTOHOBATH
BJIACHY CBITOTJISIAHY Ta TPOMAICHKY
MMO3HIIIO, J1ATH COLIAIBHO
BIATIOBIJATBLHO T CBIIOMO.

[1P27. 36epirati Ta NPHUMHOKYBATH
JOCSITHEHHS 1 IIHHOCTI CYCITIbCTBA,
BECTH 3[0POBHIA CIIOCIO KUTTSL.




Tabnuys 3

Martpuusi BIANOBIAHOCTI NPOrpaMHHUX KOMIIETEHTHOCTEH KOMIIOHEHTAM OCBITHBOI IPOrpaMu nepioro (6aKkajJaBpcbKOro)
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Tabnuys 4
Marpuus 3a0e3ne4eHHst NPOorpaMHux pe3y/abrariB Hap4YaHHs (IIPH) BianoBiiHUMHE KOMIIOHEHTAMH OCBITHBLOT IPOrpaMu
nepmoro (0akaJaBpCbLKOro) piBHsSI BUIIOT OCBITH 32 cneniajJabHICTIO G13 «Xap4oBi TEXHOJIOTID
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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 Production and Processing of Livestock
Products, Standardization and Biotechnology

Higher education
degree and title of
qualification in the
original language

Bachelor,
"Bachelor of Food Technology"

Official name of the

Educational and professional program "Food Technology"

educational program of the first (bachelor's) level of higher education in the
specialty G13 "Food Technology" of the field of
knowledge G "Engineering, Production and Construction".

Type of diploma and Bachelor's degree, single, 240 ECTS credits, study period

scope of educational
program

4 years (3 years 10 months)

Availability of Conditional  (deferred) accreditation (NAforHEQA

accreditation certificate No. 10391 dated 02/28/2025))

Cycle / level First Bachelor's Level
Level 6 of the National Qualifications Framework of
Ukraine (NQF);

Level 6 of the European Qualifications Framework for
Lifelong Learning (EQF-LLL);

First Cycle of the European Higher Education Area (FQ-
EHEA)

Prerequisites Possession of complete general secondary education or
(and) educational and qualification level of junior
specialist, initial level of junior bachelor, passing
professional entrance exams

Language(s) of Ukrainian

instruction

Duration of the 4 years

educational program

Internet address of
permanent placement
of the educational
program description

www.mnau.edu.ua

2 — Purpose of the educational program

Formation and development of general and professional competencies in the field of
food technology, aimed at the student's acquisition of knowledge, skills and abilities
for successful work in the country's food industry, which allow him to be responsible,




socially mobile and in demand in the labor market.

3 — Characteristics of the educational program

Subject area

(field of knowledge,
specialty, specialization
(if available)

Field of knowledge G "Engineering, production and
construction”

Specialty G13 "Food Technology"

Object: technological processes and food products.
Learning objective: formation of competencies in
higher education applicants necessary for professional
activity in the field of production and management of
quality and safety of food products.

Theoretical content of the subject area: basic concepts
and principles of design and operation of food industry
enterprises, food quality and safety management system,
essence and parameters of technological processes of food
production, principles of development of new and
improvement of existing food technologies, rules for
application of the current legislative and regulatory
framework and system of analysis of marketing activities in
production conditions.

Methods, techniques and technologies that a higher
education applicant must master for practical application: a
set of organizational and technological measures to increase
the efficiency of the functioning of enterprises and
institutions of the food industry, methods and methods of
quality control and safety of food products, planning and
calculation of the need for material, financial and labor
TeSources.

Tools and equipment: modern technological and
laboratory equipment and devices, computer technology
and software.

Orientation of the
educational program

Educational and professional program for bachelor's
degree, applied.

The educational and professional program is based on
modern scientific and practical knowledge in the field of
food technology. The program is focused on training
competitive specialists for the food industry with socio-
humanitarian, professional, practical knowledge, skills and
abilities that will contribute to increasing the efficiency of
enterprises, possessing technologies for the production of
products for a specific purpose, for healthy nutrition, a
methodology for ensuring the quality control and safety of
food products, planning and calculating the need for
material, financial and labor resources, soft skills, and the
use of applied software.

Main focus of the
educational program
and specialization

General program: in the field of knowledge G
"Engineering, Production and Construction" in the specialty
G13 "Food Technology". The emphasis is on acquiring




skills and knowledge in the field of nutrition, which
provides for certain employment and the possibility of
further education and career growth (master's educational
programs). The program allows you to comprehensively
study the basic concepts and principles of designing and
operating food industry enterprises, organizing and
controlling the appropriate level of quality and safety of
food products, the essence and parameters of technological
processes for their production, the principles of developing
new and improving existing food technologies, in
particular, technologies for producing products for a
specific purpose, for healthy nutrition.

The program is professional and applied; the structure of
the program provides for dynamic, integrative and
interactive learning. The program offers a comprehensive
approach to carrying out activities in the field of food
technologies and implements this through training and
practical training. The disciplines and modules included in
the program are focused on relevant areas within which the
applicant's further professional and scientific career is
possible.

Keywords: technology, food raw materials, food products,
quality management, technological process.

Program features

The bachelor's educational program provides the
acquisition of deep knowledge and a critical approach to
the organization and control of food production, through
the adoption of effective professional decisions, solving
current tasks and problems of the industry.

The peculiarity of the educational program is that the
components of the OPP correlate with current problems of
the food industry, related to the quality and safety of food
products, focused on ensuring the health of the nation;
combining theoretical aspects of training (including the use
of interactive teaching methods aimed at intensifying the
acquisition of social skills) with a practical and scientific
component in cooperation with leading food industry
enterprises in the region.

4 — Graduates' suitability for employment and further education

Eligibility for
employment

A bachelor of food technology has a high level of practical
training, special knowledge, in-depth specialized
professional training and can hold positions performing the
functions of a food technology specialist in institutions and
enterprises of various industries and organizational and
legal forms according to DK 003:2010:

1222.1 — Chief specialists - managers and technical
managers of production units in industry; 12222 -




Managers (other managers) and foremen of production
sections (subdivisions) in industry; 1222.1 — Chief
thermist; 1222.2 — Head of the cooling station; 1222.2 —
Foreman of the production section; 1222.2 — Head of the
production department; 1222.2 — Head of the technical
control department; 1237.1 — Chief cognac master; 1237.1
— Chief brewer; 1237.1 — Chief technologist; 1237.1 —
Chief project technologist; 1237.1 — Chief commodity
expert; 2149.2 — Technological engineer; 35 — Specialists
in the food and processing industry; 3510 — Technological
technician; 3520 — Fermentation and winemaking
technician; 3530 — Dairy product production technician;
3540 — Meat product production technician; 3550 — Flour,
confectionery and food concentrate production technician;
3560 — Grain storage and processing technician; 3570 —
Food technology technician; 3590 — Fat and fat substitute
production technician; 3590 — Polysaccharide production
technician; 3590 — Sugar Production Technician.

After completing the educational program in the specialty
G13 "Food Technology", a specialist is able to perform
professional work.

Further training

Possibility of continuing education in a master's degree
program according to the second cycle of higher education
(NQF of Ukraine - level 7, FQ-EHEA - second cycle, EQF-
LLL - level 7), educational level (master's degree). 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

The ability to solve complex specialized tasks and practical
problems of a technical and technological nature,
characterized by the complexity and uncertainty of
conditions in the production conditions of food industry
enterprises and in the learning process, which involves the




application of theoretical foundations and methods of food
technologies.

General competencies

GC 01. Knowledge and understanding of the subject area
and professional activity.

GC 02. Ability to learn and master modern knowledge

GC 03. Ability to show initiative and entrepreneurship.

GC 04. Skills in using information and communication
technologies.

GC 05. Ability to search and analyze information from
various sources.

GC 06. Ability to evaluate and ensure the quality of work
performed.

GC 07. Ability to work in a team.

GC 08. Ability to work autonomously.

GC 09. Skills for carrying out safe activities.

GC 10. The desire to preserve the environment.

GC 11. Ability to communicate in the state language both
orally and in writing.

GC 12. Ability to communicate in a foreign language.

GC 13. The ability to exercise one's rights and
responsibilities as a member of society, to be aware of the
values of civil society and the need for its sustainable
development, the rule of law, and the rights and freedoms
of man and citizen in Ukraine.

GC 14. The ability to preserve and multiply moral, cultural,
scientific values and achievements of society based on
understanding the history and patterns of development of
the subject area, its place in the general system of
knowledge about nature and society and in the
development of society, technology and engineering, to use
various types and forms of physical activity to ensure a
healthy lifestyle.

GC 14'. The ability to make decisions and act, adhering to
the principle of inadmissibility of corruption and any other
manifestations of dishonesty.

Professional (subject)
competencies of the
specialty (PC)

PC 15. The ability to mmplement food technology in
production based on understanding the essence of the
transformations of the main components of food raw
materials during the technological process.

PC 16. The ability to manage technological processes
using technical, information and software.

PC 17. Ability to organize and conduct quality and safety
control of raw materials, semi-finished products and food
products using modern methods.

PC 18. The ability to ensure product quality and safety
based on relevant standards and within the framework of

food safety management systems during their production




and sale.

PC 19. The ability to develop new and improve existing
food technologies taking into account the principles of
rational nutrition, resource saving, and intensification of
technological processes.

PC 20. Ability to prepare business documentation and
conduct technological and economic calculations.

PC 21. The ability to select and operate technological
equipment, to draw up equipment and technological
schemes for the production of food products.

PC 22. The ability to conduct research in specialized
laboratories to solve applied problems.

PC 23. Ability to design new or modernize existing
production facilities (production sites).

PC 24. Ability to develop draft regulatory documentation
using the current legislative framework and reference
materials.

PC 25. Ability to develop and implement effective
methods of work organization, to be responsible for the
professional development of individuals and/or groups of
individuals.

PC 26. The ability to form a communication strategy in the
field of food technology and conduct a professional
discussion.

PC 27. The ability to increase production efficiency and
implement modern management systems.

7 — Program learning outcomes

Program learning
outcomes

PR 01. Know and understand the basic concepts,
theoretical and practical problems in the field of food
technology.

PR 02. Show creative initiative and improve your
professional level through continuing education and self-
education.

PR 03. Be able to apply information and communication
technologies to provide information for professional
activities and conduct applied research

PR 04. Search and process scientific and technical
information from various sources and apply it to solve
specific technical and technological problems.

PR 05. Know the scientific foundations of technological
processes 1n food production and the laws of
physicochemical, biochemical and microbiological
transformations of the main components of food raw
materials during technological processing.

PR 06. Know and understand the main factors influencing
the course of the synthesis and metabolism of food
components and the role of nutrients in human nutrition.




PR 07. Organize, control and manage technological
processes for processing food raw materials into food
products, including using technical means of automation
and control systems.

PR 08. Be able to develop or improve technologies for
food products with increased nutritional value, taking into
account global trends in the industry.

PR 09. Be able to develop draft technical specifications
and technological instructions for food products.

PR 10. Implement food quality and safety management
systems.

PR 11. Determine the compliance of quality indicators of
raw materials, semi-finished products and finished
products with regulatory requirements using modern
analysis (or control) methods.

PR 12. Be able to design new and modernize existing
enterprises, workshops, production areas using computer-
aided design systems and software

PR 13. Choose modern equipment for the technical
equipment of new or reconstructed enterprises (shops),
know the principles of its operation and operating rules,
and draw up equipment and technological schemes for the
production of food products of the designed assortment.

PR 14. Increase production efficiency by implementing
resource-saving and competitive technologies, analyze the
state and dynamics of demand for food products.

PR 15. Implement modern enterprise management systems

PR 16. Comply with safety regulations and take technical
and organizational measures to organize safe working
conditions during production activities.

PR 17. Organize the waste disposal process and ensure
ecological cleanliness of production.

PR 18. Have basic skills in conducting theoretical and/or
experimental scientific research, performed individually
and/or as part of a scientific group.

PR 19. Increase work efficiency by combining independent
and teamwork.

PR 20. Be able to draft business documentation in the
state language.

PR 21. Be able to communicate the results of activities to a
professional audience and the general public in order to
convey ideas, problems, solutions, and own experience in
the field of food technology.

PR 22. Carry out business communications in the
professional sphere in Ukrainian and foreign languages.




PR 23. Have skills in orgamzing the work of individual
production units of the enterprise and coordinating their
activities.

PR 24. Carry out technological, technical, and economic
calculations within the framework of developing and
introducing food products to the consumer market, and
keep records of the costs of material resources.

PR 25. To demonstrate creative initiative on issues of
market transformation of the economy.

PR 26. To form and defend one's own ideological and
public position, to act socially responsibly and consciously.

PR 27. Preserve and multiply the achievements and
values of society, lead a healthy lifestyle.

8 — Forms of certification of higher education applicants

Certification form for

Certification is carried out in the form of a public defense

higher education of the qualification work.

applicants

Requirements for Qualification work involves the independent solution of a
qualifying work specialized task of a project or research nature.

The qualification work cannot contain academic plagiarism,
falsification and fabrication.

The qualification work must be in the repository of the
Mykolaiv National Agrarian 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
1s 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; 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 1s possible in the educational, scientific and
practical center and science park "Agroperspectiva”, the
scientific, educational and production consortium
"Pivdenny1", 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 G13 "Food Technologies" with a
bachelor's degree, which 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);
Chernivtsit Yurity 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 education applicants under
individual agreements.

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




International credit Based on bilateral agreements between the MNAU and

mobility 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 Available for this educational and professional program.

higher education

applicants

and their logical sequence
2.1. List of components of the educational program

2. List of components of the educational and professional program

. Number Final control
Code n/a Educational program components of credits form
Required components of the educational program
Disciplines of the general training cycle
EC 1. | History of Ukraine 3,0 Exam
EC 2. | Ukrainian language (for professional 3.0 Exam
purposes)
EC 3. | Philosophy 3.0 Test
EC 4. | Foreign language 7.0 Test,
Exam
EC 5. | Political science 3,0 Exam
EC 6. | Physical education 9,0 Test
EC 7. | Higher mathematics 6,0 Test,
Exam
ECS8. | Physics 5,0 Test,
Exam
EC9. | Engineering and computer graphics 4,0 Exam
EC 10. | General and organic chemistry 5,0 Exam
EC 11. | Analytical chemistry 3,0 Test,
Exam
EC 12. | Physical and colloidal chemistry 5,0 Test,
Exam
EC 13. | Biochemistry 5,0 Test,
Exam
EC 14. | Ecology 3,0 Test
BC 15, Computer science and information 4,0 Test,
technology Exam
EC 16. | Technical microbiology 40 Exam
BC 17 Food product quality examination and 40 Test
control
Total by cycle 76,0 X
Disciplines of the cycle of professional and practical training
‘ ‘ Test, course
EC 18. | Food production processes and equipment 6,0 project, Exam




EC 19. | Sugar production technology 30 Test
EC 20. | Grain storage and processing technology 30 Exam
Technology of bread, pasta, confectionery Exam
EC 21. 5,0
and food concentrates
EC 22. | Milk and dairy technology 30 Exam
EC 23. | Technology of meat, meat products and fish 4,0 Courge project,
xam
EC 24. | Fermentation production technology 3.0 Exam
EC 25. | Technology of fats and fat substitutes 3.0 Exam
EC 26. | Fruit and vegetable preservation technology 30 Exam
BC 27 Standardlzatlon, metrology, certification and 3.0 Exam
quality management
EC 28. | Technological equipment of the industry 6,0 Test,
Exam
EC 29. | Health food technology 5,0 Exam
EC 30. | Food chemistry 30 Exam
EC 31. | Culinary production technology 10,0 Test,
Exam
EC 32. | Automation of production processes 6,0 Exam
EC 33. | Student research work 3,0 Test
EC 34. | Food Management and Marketing 3,0 Test
EC 35. | Fundamentals of occupational safety 30 Exam
EC 36. | Design of food industry enterprises 6,0 Exam
EC 37. | Economics of food industry enterprises 4,0 Courge project,
xam
EC 38. | Training practice: Introductory 1,0 Test
EC 39. | Training practice: General engineering 1,0 Test
EC 40. | Teaching practice: Technological 2,0 Test
EC 41. | Industrial (pre-graduate) practice: Industrial 5,0 lefz:giated
BC 10, Industrial (pre-graduate) practice: Pre- 40 DifferenFiated
graduate credit
. . Defense of the
EC 43. | Qualification work 6,0 qualification work
Total by cycle 104,0 X
Total volume of mandatory components 180,0 X
Elective components of the educational program
Disciplines of the general training cycle
SC 1. | Selective discipline 1 40 Test
SC 2. | Selective discipline 2 3,0 Test
Total by cycle 7,0 X
Disciplines of the cycle of professional and practical training
SC3. [Selective discipline 3 4,0 Test
SC 4. [Selective discipline 4 5,0 Test
SC5. [Selective discipline 5 40 Test
SC 6. [Selective discipline 6 40 Test




SC7. [Selective discipline 7 40 Test
SC 8. [Selective discipline 8 5,0 Test
SC9. [Selective discipline 9 9,0 Test
SC 10. [Selective discipline 10’ 3,0 Differentiated credit
SC 11. [Selective discipline 11 5,0 Test
SC12. [Selective discipline 12 6,0 Test
SC 13.  [Selective discipline 13 4,0 Test
Total by cycle 53,0 X
Total volume of sample components 60,0 X
TOTAL SCOPE OF THE EDUCATIONAL 240.0 y
PROGRAM ’

Notes: 1) “Selective Discipline 10'” - the educational component “Theoretical Training of Military Service” is mandatory for male highef
education applicants in accordance with Article 101 of the Law of Ukraine “On Military Duty and Military Service™” dated March 25, 1992
INo. 2232-XII (as amended), female higher education applicants and higher education applicants who are exempted from passing the
IMilitary Service on the basis of Clause 4 of Article 101 of the Law of Ukraine “On Military Duty and Military Service” and who have not
expressed a desire to study it, are provided with the possibility of choosing another educational component. 2) Military training of reserve
officers is provided for in working curricula in excess of the normative amount of hours and vacations and is conducted according to thel
curricula and schedules of the educational process of the Ministry of Defense of Ukraine.

2.2. Structural and logical diagram of the educational program
The study of the components of the educational and professional program of the first
(bachelor's) level of higher education in the specialty G13 "Food Technologies" of the
field of knowledge G "Engineering, Production and Construction” is carried out in the
sequence presented in Figure 1.
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3. Certification form for higher education applicants
Certification of graduates of the educational program of the first (bachelor's) level
of higher education in the specialty G13 "Food Technology" 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 the awarding of a bachelor's degree to the applicant
with the assignment of the qualification: "Bachelor 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 |

Classificati
on of
Classification of competencies according to the NQF competenc Skills Communicati Autonomy qnd
ies on responsibility
according
to the NQF
General competencies

GCO01. Knowledge and understanding of the subject area and professional activity + +
GCO02. Skills in using information and communication technologies + +
GCO03. Ability to show initiative and entrepreneurship + +
GCO04. The ability to act socially responsible and conscious + +
GCO0S. Ability to search and analyze information from various sources + + +
GCO06. Ability to evaluate and ensure the quality of work performed + +
GCO07. Ability to work in a team. +
GCO08. Ability to work autonomously. +
GCO09. Skills for carrying out safe activities. + + + +
GC10. The desire to preserve the environment. + + +
GCl11. Ability to communicate in the state language both orally and in writing + +
GC12. Ability to communicate in a foreign language. + +
GC13. The ability to exercise one's rights and responsibilities as a member of society, to be
aware of the values of civil society and the need for its sustainable development, the rule of + +
law, and the rights and freedoms of man and citizen in Ukraine
GC14. The ability to preserve and multiply moral, cultural, scientific values and
achievements of society based on understanding the history and patterns of development of
the subject area, its place in the general system of knowledge about nature and society and + + +

in the development of society, technology and engineering, to use various types and forms
of physical activity to ensure a healthy lifestyle




Professional competencies

GC15. The ability to implement food technology into production, taking into account
the principles of intensification and ecologization of technological processes.

GC16. The ability to manage technological processes based on an understanding of
their essence using technical, information and software.

GC17. Ability to organize and conduct quality and safety control of raw materials,
semi- finished products, and food products using modern research methods.

GC18. The ability to ensure the quality of food products within the framework of modern
quality and safety management systems based on a system of knowledge about the patterns
of transformation of the main components of food raw materials during the technological
process and during food storage

GC19. The ability to develop new and improve existing food technologies in order to
implement the principles of resource conservation and rational nutrition.

GC20. Ability to prepare business documentation and conduct technological, technical and
economic calculations.

GC21. The ability to select and operate technological equipment, to draw up equipment and
technological schemes for the production of food products.

GC22. The ability to conduct research in specialized laboratories to solve applied problems.

GC23. Ability to design new or modernize existing production facilities (production sites).

GC24. Ability to develop draft regulatory documentation

using the current legislative framework and reference materials.

GC25. Ability to develop and implement effective methods of work organization, to be
responsible for the professional development of individuals and/or groups of individuals.

GC26. The ability to effectively form a communication strategy in the field of
food technology and conduct a professional discussion.

GC27. The ability to increase production efficiency and implement modern
management systems.




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

Table 2

Program learning outcomes
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General competencies
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PROI. Know and understand the
basic concepts, theoretical and
practical problems in the field of
food technology.

+

| Ko1

PRO2. Show creative initiative and
improve your professional level
through continuing education and
self-education.

PRO3. Be able to apply information
and communication technologies to
provide information for professional
activities and conduct instrumental
research.

PRO4. Search and process scientific
and technical information from
various sources and apply it to solve
specific technical and technological
problems.

PRO5. Know the  scientific
foundations of  technological
processes in food production and the
laws of physicochemical,
biochemical and microbiological
transformations of the main
components of food raw materials
during technological processing.

PRO6. Know and understand the
main factors influencing the course
of the synthesis and metabolism of
food components and the role of
nutrients in human nutrition.




PRO7.  Organize, control and
manage technological processes for
processing food raw materials into
food products, including using
technical means of automation and
control systems.

PROS. Be able to develop or
improve technologies for food
products with increased nutritional
value, taking into account global
trends in the industry.

PR0O9. Be able to develop draft
technical specifications and
technological instructions for food
products.

PR10. Implement food quality and
safety management systems.

PR11. Determine the compliance of
quality indicators of raw materials,
semi-finished products and finished
products with regulatory
requirements using modern analysis
(or control) methods.

PRI2. Be able to design new and
modernize  existing  enterprises,
workshops, production areas using
computer-aided design systems and
software

PR13. Choose modern equipment
for the technical equipment of new
or reconstructed enterprises (shops),
know the principles of its operation
and operating rules, and compile an
automated control system for the
production of food products of the
designed assortment.




PR14. Increase production
efficiency by implementing
resource-saving and  competitive
technologies, analyze the state and
dynamics of demand for food
products.

PR15. Implement modem enterprise
management systems.

PR16. Comply with  safety
regulations and take technical and
organizational measures to organize
safe working conditions during
production activities.

PR17. Organize the waste disposal
process and ensure ecological
cleanliness of production.

PR18. Have basic skills in
conducting  theoretical and/or
experimental scientific research,
performed individually and/or as
part of a scientific group.

PR19. Increase work efficiency by
combining independent and
teamwork.

PR20. Be able to draft business
documentation in the state language.

PR21. Be able to communicate the
results of activities to a professional
audience and the general public in
order to convey ideas, problems,
solutions, and own experience in the
field of food technology.

PR22. Carry  out  business
communications in the professional
sphere in Ukrainian and foreign
languages.




PR23. Have skills in organizing the
work of individual production units
of the enterprise and coordinating
their activities.

PR24. Carry out technological,
technical, and economic calculations
within the framework of developing
and introducing food products to the
consumer market, and keep records
of the costs of material resources.

PR25. To demonstrate creative
mnitiative on issues of market
transformation of the economy.

PR26. To form and defend one's
own ideological and public position,
to act socially responsibly and
consciously.

PR27. Preserve and multiply the
achievements and values of society,
lead a healthy lifestyle.




Table 3

Matrix of correspondence of program competencies to the components of the educational program of the first (bachelor's)
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Table 4
Matrix of ensuring program learning outcomes (PLN) by the corresponding components of the educational program of
the first (bachelor's) level of higher education in the specialty G13 '""Food Technology"
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