MIHICTEPCTBO OCBITH 1 HAYKH YKRAEHPI
MUKOJIAIBCBbKUHU HAIIIOHAJIBHUU AT'PAPHUU YHIBEPCUTET

OCBITHBO-ITIPO®ECIMHA TPOT'PAMA

MiATOTOBKH 3100yBayviB BUIIO1 OCBITH
«Xap4oBi TEXHOJIOTI»

[Tepuroro (0akanaBpChKOT0) piBHS BUIOT OCBITH
3a cneniaabHicTIO G13 «Xap4oBi TexHOJIOTI»
rany3i 3HaHb G «lHxkeHepisi, BUPOOHUIITBO Ta Oy IIBHUIITBOY
KBauaigikauis: «bakanaBp 3 Xap40BHX TeXHOJIOTiii»

3ATBEPJI’)KEHO BUEHOIO PAJ10KO
MukoJ1aiBCbKOro HalioHAJLHOI0
arpapHoro yHiBepcurety
['osnoBa BUeHOI pagu
B’suecnas IIIEFAHIH
(mpoTtokon Ne _ Bijm «_ » 2026 p.)

OcBiTHS porpamMa BBOJUTHCS B JIi0
3 01 Bepecns 2026 poky
B.o. pektopa MukonaiBChbKOTO HAI[IOHATBHOTO
arpapHoOro yHIBEpCUTETY
B’suecnas LIEBAHIH
(Hakaz3 Ne _ Bim «_ » 2026 p.)

Muxkoaais 2026 p.



JIMCT NIOT'OKEHHA

OCBITHBO-TIPOeciiiHOI mporpamm

PiBenpb BUIIO1 OCBITH [lepmmii (OakanaBpChbKHil)
I'AJIY3b 3HAHb G «Imxenepis, BAPOOHHUIITBO Ta OYAIBHUIITBOY
CIIEHIAJIBHICTD G13 «Xap4oBi TEXHOIOT1I»
Ksamidikaris «bakanaBp 3 XapuoOBHX TEXHOJIOT1i»
PO3I'JIAHYTO I CXBAJIEHO IMOT'OKEHO
HaykoBo-MeTOAMYHOIO KOMICIEIO [Tepumit mpopexTop
dakynerery TBIIIITCB: Jmutpo BABEHKO
I'onoBa HMK ¢akynberery «_» 2026 p.
TBIIIITCBh

lNanuna KAJIMHUYEHKO
(mpotokost Ne  Bijm «__» 2026 p.)
PEKOMEH/IOBAHO
HaykxoBo-mMeToan4uHOI0 pasoro Buenoro panoro pakynbrery
YHIBEPCUTETY: TBIIITCB:
['osoBa HayKOBO-METOANYHOI ["onoBa BUeHOi paau hakyabTeTy
paau yHIBEPCUTETY TBIIIITCH

Jimutpo BABEHKO Muxaiino ['MJIb

(mpotokosr Ne _ Bimg «__» 2026 p.)  (mpoTtokom Ne  «_ » 2026 p.)



INHEPEIMOBA

Po3pobsieno pobouoro rpymnor  (pakyiabTeTy TEXHOJIOTIi BHUPOOHMIITBA 1
nepepoOKH MPOAYKIIi TBApUHHUIITBA, cTaHaapTu3auii Ta OiotexHosorii (TBIIIITCB)
MuKoaiBChKOTO HaIllOHAIBHOTO arpapHoro yHiBepcutety (MHAY) y ckmani:

1. TletpoBa O.I. — kanaMgaTKa CUIBCBKOTOCIIOAAPCHKUX HAYK, JIOILEHTKA,
B.0.3aBIIyBaUKu Kadeapu TEXHOJIOTII MepepoOKH MpOIYKIli TBApUHHUIITBA Ta
Xap4OBHX TeXHOJOT1i — rapantka OII;

2. I'mnp ML.I. — MOKTOp CITBCHKOTOCTIONAPCHKUX HAYK, TIpodecop, nekan (haKyabTeTy
TBIIITCE;

3. Tpubpar P.O. — kaHauaaT CUIbCHKOTOCHONAPCHKUX HAYK, JOLEHT, JOLEHT
kKadeapu TEXHOJIOTHI TepepoOKM MPOAYKLII TBAapUHHULTBA Ta XapuyOBHUX
TEXHOJIOT1i, 3acTynHuK jaekaHa ¢akynbrety TBIIIITCH 3 HaBuanbHOi pobOTH;

4. HleBuyk H.II. — nokropka ¢inocodii, noreHTka Kadeapu TeXHOJIOTIi nepepooKu
IPOJYKI(li TBAPUHHUIITBA T4 XapUOBUX TEXHOJIOTH;

5. 3103pk0 A. B. — kaHaugaTka TEXHIYHMX HayK, CTaplla BHKIaJadyka Kadenpu
TEXHOJIOT1i MepepoOKH MPOAYKIIIT TBAPUHHUIITBA Ta XapUOBHX TEXHOJIOTIH;

6. bapkapr €.B. — KkaHauAaT CIIBCHKOTOCTIONAPCHKUX HAYK, OIEHT, JOIEHT
Kapeapu TEXHOJOrli TepepoOKM MPOAYKIlI TBAapHUHHHUITBA Ta XapUYOBHUX
TEXHOJIOT1H;

7. Jlucax B.B. —3100yBau BUI0i OCBiTH cTyIeHs «bakanaBpy.

PeneHsii-BiAryKku 30BHINIHIX CTEHKXO0JIEPiB:

1. ®ypkano 1.C. — renepanbuuii aupektop IIpAT «Jlaktamic-MukonaiBy, M.
Mukomnais;
2. bonroa H.B. — npexan (¢akynpTeTy xapuoBux TexHojorid CyMCBKOTO

HAI[IOHAJILHOTO arpapHOro YHIBEPCUTETY, KaHAMIATKa CUILCHKOTOCIOAAPChKUX HAyK,
JIOLICHTKA;
3. Bamenko O.1. — ronoBuuit rexnonor TOB «Anumanuka» M. Mukosais.

Illpoecpama He mooice Oymu noguicmioo abo HACMKOBO  BIOMBOPEHOIO,
MUPAaMHCoO8aHOI0 Ui PO3NOBCIOOJCEHOI0 6e3 003601y MuKkonaiecbko2o HAYIOHANLHO2O
azpapHo2o yHigepcumemy.



1. IIpodisab ocBiTHBLOI Mporpamu

1 — 3aranbHa ingopmanis

IloBHA Ha3Ba BUILIOTO

MukoiaiBCbKkUii  HaIllOHAJIBHUM arpapHUM yHIBEPCUTET,

HABYAIBHOTO 3aKjIaay | GpakynbTeT TEXHOJNOTHi BUPOOHHUIITBA 1 MEpPEepoOKU
Ta CTPYKTYPHOTO IPOAYKIIi1 TBapUHHUIITBA, CTaHJapTHU3AaIli] Ta
nigpo3airy 010TexXHOJIOT 11

Cryninb BuIIOi ocBiTH | bakanasp,

Ta Ha3Ba KBajigikaumii
MOBOI0 OPUTIiHATY

«bakanaBp 3 Xap4OBHUX TEXHOJIOTIID)

Odiniiina HazBa
OCBITHBOI IpOrpamMmu

OcaiTHbO-TIpOo(eciiiHa mporpama «XapuoBi TEXHOJOTI»
nepmoro (6akajgaBpChbKOro) PpIiBHS BHINOI OCBITH 3a
cnemianbHicTIO G13 «XapuoBi TexHONOr» Tanny3i 3HaHb G
«IH)eHnepis, BUpOOHUUTBO Ta Oy 1IBHUIITBOY.

Tun punsiomy Ta odcsir
OCBITHBOI IPOrpamMu

Jurmom OakanaBpa, onuHudHui, 240 xpeautie ECTS,
TepMiH HaBuaHHs 4 poku (3 poku 10 MicsiIiB)

HasiBHicTh akpeauTamii

YMoBHa (BiakiageHa) akpeautaiis (pimenus HA3ABO
B 16.05.2023 p., npoTokon N8 (37)

Huka / piBens

[lepmmii OakaaBpCbKUM PIBEHb

6 piBenp HarmionampHoi paMku kBamidikamid YkpaiHu
(HPK);

6 piBeHb €BpoIEHChKOI paMKH KBaidiKailiid i HaBYaHHS
BrpoaoBx )uTTs (EQF-LLL);

[lepmmii 1uksn €BpoONENCHLKOr0 MPOCTOPY BUIIOI OCBITH
(FQ-EHEA)

HepenymoBu

HasBHicTh TOBHOT 3araibHOi cepeaHbOi OCBITH abo (Ta)
OCBITHbO-KBaJTI (DIKAIIIHHIA pPIBEHb MOJOIIOTO CIELIaNICTa,
MOYATKOBUI pPiBEHb MOJOJUIMI OakanaBp, MPOXOIHKEHHS
(axoBUX BCTYITHUX BUIIPOOYBaHb

MogBa(u) BUKJIAJaHHS

VYkpaiHcbka

TepmiH aii ocBITHBOI
nporpamMu

4 poxu

InrepHer-agpeca
MOCTIHHOTO
PO3MillleHHS ONUCY
OCBITHBOI IpOrpamMmu

Www.mnau.edu.ua

2 — MeTa 0CBiTHBOI IpOrpamMu

@dopmyBaHHS Ta PO3BUTOK 3arajbHuUX 1 MpodeciiHUX KOMIETEHTHOCTeW B ramysi
Xap4OBOi TEXHOJIOT1I, 1110 HAaMpaBJeHl Ha 300yTTS CTYEHTOM 3HaHb, BMIHb 1 HABUYOK
yCHIIHOT pobOTH B cdepi XapyoBOi MPOMHUCIOBOCTI KpaiHH, sIKi JTO3BOJSIIOTH HOMY
OyTH BiAMOBIJAIBLHUM, COLIAIIBHO MOOIJILHUM Ta 3aTpeOyBaHUM Ha PUHKY IIpaill.

3 — XapakTepucTHKA OCBITHbOI POrpamMu

IIpeameTHa o6sacThb

| Tanysb 3Hanb G «IHskeHepisl, BAPOOHHUIITBO Ta OY/1iBHUIITBOY



http://www.mnau.edu.ua/

(rasy3b 3HaHb,
cneniajJbHICTh,
cneniagizamisi (3a
HASIBHOCTI)

CrnemiansHicTh G13 «Xap4oBi TEXHOJOTIi»

O06’€KT: TEXHOJIOT1YHI TPOIIECH 1 XapUuOBI MPOTYKTH.

ine nHaBuyaHHsi: QopMyBaHHS Yy 3100yBayiB BHIIO]
OCBITM KOMIIETEHTHOCTEH, MOTPIOHUX s TpodeciitHol
TiSUTBHOCTI Y cdepl BUPOOHUIITBA Ta YIPABIIHHA SKICTIO 1
0€3MEeUHICTIO XapYOBHUX MPOAYKTIB.

Teoperuunuii 3micT mnpeaMeTHOI 00JAacTi: OCHOBHI
MOHATTS 1 MPUHIUIIK MPOEKTYBaHHS Ta (DYHKIIIOHYBaHHS
HNIOPUEMCTB ~ XapuyoBOi  MPOMHUCIOBOCTI,  CHUCTEMa
YIOpaBJIIHHS SKICTIO Ta OE3MEYHICTIO XapuOBUX MPOAYKTIB,
CYTHICTh Ta TapaMeTpH TEXHOJOTIYHHX IMpPOLECIB
BUPOOHHUIITBA Xap4OBHUX MPOJYKTIB, IIPUHLIHAIIN
pO3pOOJIEeHHST HOBHX Ta YAOCKOHAJIECHHS ICHYIOUHX
XapYOBHX TEXHOJIOTIH, TpaBWiIa 3aCTOCYBaHHS YHWHHOI
3aKOHOJaBUOl 1 HOPMATHBHOI 0a3uW Ta CUCTEMa aHaIi3y
MapKETUHI'OBOI ISNIBHOCT] Y BUPOOHMYHMX yMOBaX.
Metoan, MeTOAUKH Ta TEXHOJIOril, SKHMH Mae€
OBOJIOITH 3100yBa4 BHIIO1 OCBITH IS
3aCTOCOBYBAHHS Ha NPAKTHULI: KOMILJIEKC
OpraHi3allifHUX 1 TEXHOJIOTTYHUX 3aXOIB JIJIS IT1IBUIIICHHS
e(eKTUBHOCTI (PYHKI[IOHYBaHHS MIJMPUEMCTB 1 3aKJIaJliB
Xap4oBOi MPOMHUCIOBOCTI, METOJIUKH 1 METOJIU KOHTPOJIFO
SAKOCT1 Ta 0€3MEeYHOCTI XapYOBHUX MPOAYKTIB, TUTAHYBAHHS 1
pO3paxyHOK TOTpeOu y MarepiaibHuX, (PIHAHCOBHUX 1
TPYAOBHX pecypcax.

IncTpymenTH Ta 00JafHAHHA: CyYacHE TEXHOJIOTIYHE 1
nabopaTopHe OOJIalHaHHS Ta NPWIAIU, KOMIT I0TepHA
TEXHiKa Ta MPOrpaMHe 3a0e3MeUeHHS.

OpieHTanist 0CBITHBOI

nporpamMu

OcaiTHbO-TIpO(eCciiiHa mporpamMa MiArOTOBKH OakaiaBpa,
MPUKIIATHA.

OcBiTHbO-TIpOdeciiiHa mporpama 0a3yeTbcsi Ha Cy4acHHUX
HAYKOBUX 1 NPAaKTUYHUX 3HAHHAX Yy Taly3li XapyOBHX
texHojorid. Ilporpama opieHTOBaHa Ha Hi}I[FOTOBKy
KOHKYPEHTO3JaTHUX (axiBLiB UL Xap4OBOI MPOMHCIOBOCTI
13 COL1aJIbHO- FyMaHlTapHI/IMI/I npodeciitHumuy,
MPAaKTUYHUMU 3HAHHSIMH, YMIHHSAMH Ta HaBUYKaMH, SIK]
6y,Z[YTB CHPUSATH MiBUIICHHIO €()EeKTUBHOCTI HlI[HpI/IeMCTB
BOJIOJIIFOTh TEXHOJIOTISIMU BUPOOHUIITBA MPOAYKLIT
[IIbOBOTO  MPU3HAYEHHS, s 370pOBOTO  XapyyBaHHS,
METOJIOJIOTIE€I0  3a0€3MeUeHHsT KOHTPOJI  SIKOCTI  Ta
Oe3MeyHOCTI  XapuoBOi  NOPOAYKIi, IUIAHyBaHHS 1
po3paxyHKy TOTpeOM Yy MarepiaabHuX, (IHAHCOBUX |
TPYAOBHX  pecypcax, HaBuukamm  SOft  skills, T4
3aCTOCYBAHHSM MPUKJIAJIHOIO IPOrPaMHOTO 3a0€3MEUEHHS.




OcHoBHuii pokyc
OCBITHBOI IPOrPpaMH Ta
creniasizanmii

3aranpHa mnporpama: y rany3i 3HaHb G «lHxeHepis,
BUPOOHUIITBO Ta OYIIBHUIITBO» 3a crnemiaibHicTio G13
«Xap4oBi TEXHOJNOTii». AKIEHT pOOUThCS Ha 3100yTTi
HAaBUYOK Ta 3HaHb y cdepl XapdyBaHHA, 110 mependayae
BU3HAYCHY 3alHATICTh T4 MOXJIMBICTH TMOJAJBIIOI OCBITH
Ta  Kap €pHOrO  3pOCTaHHS  (MariCTepcbKi  OCBITHI
nporpamu). Ilporpama 103BOJsiE BCEOIYHO BUBYUTH
OCHOBHI TMOHATTA 1 MNPUHIUOM TPOCKTYBaHHA Ta
(GYHKI[IOHYBaHHSI MIAMPUEMCTB XapuoBOi MPOMHUCIOBOCTI,
OpraHizalilif0 Ta KOHTPOJb BIJMOBIJHOTO PIBHS SKOCTI Ta
0€3MEeYHOCTI XapyOBUX MPOJYKTIB, CYTHICTh Ta MapaMeTpu
TEXHOJIOTIYHUX TMPOIECIB iX BHUPOOHUIITBA, MPUHIUIU
pO3pOOJICHHS HOBUX Ta YyJOCKOHAJIEHHA ICHYIOYHUX
Xap4yOBUX TEXHOJIOTIH, 30KpeMa, TEXHOJIOT1 BUPOOHUIITBA
OPOJYKIi IUIbOBOTO MPU3HAYEHHS, JJIS  30pOBOTO
Xap4yyBaHHS.

[Iporpama npodeciiiHa NpUKIaaHa; CTPYKTypa Mporpamu
nependavyae IUHAMIYHE, IHTEIpATUBHE Ta I1HTEPAKTUBHE
HaBuyaHHA. [Iporpama mpornoHye KOMIUIEKCHUNA HIAXIJT 10
3MIMCHEHHS AISUIBHOCTI B cdepl XapyoBUX TEXHOJOIIH Ta
pealizye e 4yepe3 HaBUaHHS Ta MPAKTUYHY MiATOTOBKY.
Jucturorian - Ta  MOIyJNi, BKJIOYEHI B Iporpamy,
OpPIEHTOBaHI Ha AaKTyaJibHI HaNpsIMH, B paMKaxX SIKUX
MOXJIMBa Tojaiblia TpodeciiiHa Ta HaykoBa Kap’epa
3100yBaya.

KittouoBi crioBa: TEXHOJIOTISI, XapuoBa CUPOBUHA, TIPOYKTH
XapuyBaHHs, YIIPABIIHHS SKICTIO, TEXHOJIOTTYHUMN MTPOIIEC.

OcobauBocTi
nporpamMu

OcBiTHS mnporpama 0OakanaBpa 3a0esneuye HaOyTTsS
rMOOKUX 3HAaHb 1 KPUTHMYHMM MiAXiA A0 OpraHizaiii Ta
KOHTPOJIF0O BUPOOHHUITBA XapyoOBOi MNPOAYKIi, HUIIXOM
MIPUMAHATTS e(eKTUBHUX npodeciitHux pilIEHb,
PO3B’sI3aHHS aKTyaJllbHUX 3a/1a4 1 Tpo0sem ramysi.
OcoOnuBICTh OCBITHBOI MPOTpaMy MOJSATa€E B TOMY, IO
komnoneHtn  OIl  kopemioroTh 13 aKTyaJlbHUMH
nmpobjieMaMu Xap4yoBOi MPOMHMCIIOBOCTI, IO TOB’S3aHi 13
AKICTIO0, OE3MEYHICTIO XapUYOBUX MPOMYKTIB, OPIEHTOBAHUX
Ha 3a0e3MeUeHHs 3/I0pPOB'S HaIlil; TOETHAHHS TEOPETHUHUX
acrlekTiB HaB4aHHA (y TOMY 4YHCII 3a BHUKOPUCTAHHS
IHTEepaKTUBHUX METOJIB HaBYaHHSA, CHOPSIMOBAaHUX Ha
iHTeHcu(iKaIiio  HAOYTTA  COIIAIbHMX  HABUYOK) 3
MPAaKTUYHOK Ta HAyKOBOKO CKJIQJIOBOIO Yy CHiBHOpari 3
MNPOBIIHUMHU MIANPUEMCTBAMHU Xap4YOBOi MPOMUCIOBOCTI
pErioHYy.

4 — [IpuaaTHicTh BUILYCKHUKIB

A0 MpaneBJAlITYBAHHA TA IMOAAJTbIIOI0 HABYAHHA

IpunaTHicTh

\BaKanaBp 3 XapyoBHUX TEXHOJOTIH Ma€ BHCOKHH DIBEHBb




10 MPaleBJAIITYBAHHSA

MPAKTUYHOI MIJTOTOBKHU, CHEIlalibHI 3HAHHS, MOTJIUOJICHY
criemianizoBany ¢axoBy MIATOTOBKY 1 MOXe o0OiiimMaru
nocaayd 3 BHUKOHAHHAM (QYHKIIH (axiBIs 3 Xap4yOBHUX
TEXHOJOTI B yCTaHOBaX Ta Ha MIANPHUEMCTBAX PI3HUX
rajry3eid JisTIbHOCTI 1 OpraHi3amiiHO-TIpaBOBUX (GopM 3a
JIK 003:2010:

1222.1 — TonoBui ¢axiBIi - KEPIBHUKKA Ta TEXHIYHI
KEpIBHUKM BHPOOHMYMX MIAPO3IUNB Y MPOMHUCIOBOCTI;
1222.2 — Havanpauku (IHIOI KEPIBHUKH) Ta MaNCTPH

BUPOOHUYHUX JUIbHUIL (MIAPO3JUIIB) y MPOMHUCIOBOCTI;
1222.1 — T'onoBHuit TepmicT; 1222.2 — 3aBijgyBad CTaHIIIl
oxoJopKkeHHs; 1222.2 — Mailictep BUPOOHHMYOI JTUIHHUIIL
1222.2 — HauvanpHuk BuUpoOHHYOTrO Bimaury; 1222.2 —
HavanpbHuK BiAily TEXHIYHOTO KOHTpoito; 1237.1 —

['omoBHMIT KOHBsUHMK Maiictep; 1237.1 — TomoBHuii
nuBoBap; 1237.1 — TomoBHmi1 TexHonor; 1237.1 —
['omoBHMi1 TexHOsNOr mpoekry; 1237.1 — T omoBHui

TOBapo3HaBellb; 2149.2 — [HxeHep-TexHosor; 35 — daxiBili
B rajysl XapydoBoi Ta nepepoOHOi nmpomucioBocTi; 3510 —
Texnik-Texaomor; 3520 — TexHiK-TeXHOJIOT 3 OPOIHILHOTO
BUpPOOHMIITBA Ta BUHOPOOCTBA; 3530 — TexHIK-TeXHOIOT 3

BUPOOHMIITBA MOJOYHUX TPOAYyKTiB;, 3540 — TexHik-
TEXHOJIOT 3 BHUPOOHMIITBA M'SICHUX MpPOIYKTiB; 3550 —
TexHiK-TeXHOJIOT 3 BUPOOHUIITBA OOPOIIHAHHUX,

KOHJUTEPCHKUX BUPOOIB Ta XapYOKOHIIEHTpaTiB, 3560 —
TexHiK-TeXHOJOT 31 30epiranHs Ta nepepoodku 3epua; 3570
— TexHik-TexHonOr 3 TexHOJOTIl XapuyBaHHs; 3590 —
TexHIK-TEXHOJIOT 3 BUPOOHUIITBA KUPIB 1 KUPO3aMIHHUKIB;
3590 — TexHIK-TEeXHOJOT 3 BHUPOOHHUIITBA TMOiCaxXapH/IiB;
3590 — TexHIK-TEeXHOJOT 3 BUPOOHUIITBA I[yKPHUCTUX
PECUOBHH.

[licnst 3akiHYeHHSI HaBYaHHsS 3a OCBITHBOKO MPOTPaAMOIO
cremiagbHOCTI «XapyoBl TEXHOJIOTI» (axiBelpb 3AaTHUIM
BUKOHYBATH Npodeciiiny podoTy.

IMogaabie HAaBYAHHSA

MOoXIMBICTh MPOJOBKECHHSI HaBYAHHS B MaricTparypi 3a
nporpamoro apyroro nukiry Buioi ociti (HPK Ykpaiau —
7 pieenb, FQ-EHEA — npyrmii mwmkn, EQF-LLL — 7
piBEHB), OCBITHBOMY PiBHI (Marictp).

VY nopanemioMy (paxiBii MOXKYTh IPOWTH MEPENiArOTOBKY
Ta HaOyTH JOJATKOBUX KBamidikamii B  cuUCTeMI
MICJISIIUIIIOMHOI OCBITH.

5 — BukjaganHg Ta OiHIOBAHHSA

Buxkiaaganug ta
HABYAHHA

CTyneHTOIIEHTPOBAHE, poOJIEMHO-OPIEHTOBAHE.
KomOinaris aexiiil, NpakTUYHUX 3aHATH 13 PO3B’SI3aHHIM
CUTYaIliHHUX 3aBJaHbh Ta BUKOPHCTAHHSIM KEWC-METOiB,

CaMOCTIHHOI poOOTH, AIJIOBUX IrOp, TPEHIHTIB, IO




PO3BUBAIOTh KOMYHIKAIlIHI Ta JJIEPCbKI HaBUYKH, a
TaKoXX BMIHHS TIpaIfOBaTH y KOMaH/I, KOHCYJbTallii 13
HAyKOBO-TICIaTOTIYHAMH  TIPAIliBHUKAMH,  BHUPOOHUYA
MepeIUITIOMHA TIPAKTHUKA, IMATOTOBKA KBamidikariitHol
poboTH.

OuiHoBaHHA

[ToTouHne omWTyBaHHS, TECTOBUH KOHTPOJb, MPE3CHTAIII],
MOTOYHUH Ta MACYMKOBUH KOHTPOJIb (TUCHMOBI €K3aMEHHU
Ta 3aJIKW 3 ypaxXyBaHHSIM HAKOMWYEHUX OalliB TOTOYHOTO
KOHTPOJIIO), KypcoBa pOOOTa/IPOEKT, 3aXHUCT 3BITIB 3
npakTuku. Jlep»kaBHa atecTallisi — MiATOTOBKA Ta 3aXHUCT
kBaji(ikaiiitHoi poOOTH.

6 — IIporpamMHi KOMIIETEHTHOCTI

InTerpansna
KOMIIETEeHTHICTEL

31aTHICTh PO3B’A3yBaTH CKJIQ/HI CHeIiaii30BaHl 3a/1a4yl Ta
MpaKTUYHI MPOOJIEMHU TEXHIYHOTO 1 TEXHOJOTIYHOTO
XapakTepy, ILI0 XapaKTePU3YIOThCS KOMILJIEKCHICTIO Ta
HEBU3HAYEHICTIO yMOB Yy  BUPOOHMYMX  YMOBax
HNIAIPUEMCTB XapyoBOi MPOMHUCIOBOCTI Ta Yy IMpoIeci
HaBYaHHS, M0 mepeadadae 3aCTOCYBaHHSA TEOPETHUHUX
OCHOB Ta METO/IIB XapYOBUX TEXHOJIOT1H.

JarajbHi
KOMIIETEHTHOCTI

3K 01. 3HanHs 1 pO3yMIHHS TNPEIMETHOI 00JlacTi Ta
npodeciitHOl TISITBHOCTI.

3K 02. 3patHicTb BUMTHCS 1 OBOJIOMIBATH CyYaCHUMHU
3HaHHSMU

3K 03. 31aTHICTD BUSBIISITH HIL1aTUBY Ta
1 IPUEMITUBICTb.

3K 04. HaBuuku BUKOPUCTaHHS 1HGOpPMAIIHHUX Ta
KOMYHIKAIIITHUX TEXHOJIOT1H.

3K 05. 3paTHicTh 10 MONIYKYy Ta aHamizy iHdopmarlii 3
PI3HHX JDKEpedl.

3K 06. 3maTHICTh OIIHIOBATH Ta 3a0e3MedyBaTH SKIiCTh
BUKOHYBAaHHX POOIT.

3K 07. 3naTHicTh NpalroBaTH B KOMaH/II.

3K 08. 3gaTHicTh npairoBaTé aBTOHOMHO.

3K 09. HaBuuku 3a1iicHeHHS O€3IIEYHOT TISJIBHOCTI.

3K 10. Ilparmennss 10 30epekeHHs HABKOJIHUIIHbOTO
CEpEeIOBUILIA.

3K 11. 3p1aTHICTh CHUIKYBaTUCS ACPKAaBHOIO MOBOIO SIK
YCHO, TaK 1 MMCbMOBO.

3K 12. 3naTHiCTh CHIKYBAaTUCA 1HO3EMHOIO MOBOIO.

3K 13. 3gaTHicTh peasizyBaTH CBOI MpaBa Ta 000B’A3KH 5K
YjieHa CyCHIJIbCTBA, YCBIJOMITIOBATH IIIHHOCTI
IPOMaJITHCHKOTO CYCIIBCTBA Ta HEOOX1AHICTh HOTO
CTaJIOTO PO3BUTKY, BEPXOBEHCTBA IpaBa, MpaB 1 CBOOO.
JIOAVHU Ta TPOMAJITHUHA B YKpaiHi.

3K 14. 3natHicTh 30epiratu Ta MPUMHOXKYBaTH MOPAaJIbHI
KYJBTYpPHI, HAyKOBI1 I[IHHOCTI 1 JOCATHEHHsI CYCH1IbCTBA Ha




OCHOBI PO3YMIHHS 1CTOpPii Ta 3aKOHOMIPHOCTEH PO3BUTKY
MpeaMeTHOI 00JacTi, 11 MiCld y 3arajibHid CUCTEMI 3HaHb
PO TIPHUPOJY 1 CYCHIIBCTBO Ta Y PO3BUTKY CYCIHIBCTBA,
TEXHIKM 1 TEXHOJOTi, BUKOPUCTOBYBATH PI3HI BUAM Ta
dbopMu pyXxoBOi aKTUBHOCTI JiJIsl 3a0€3MEYCHHS 3I0POBOTO
CrIoCcO0Y JKUTTA.

daxoBi (mpeaMeTHi)
KOMIIETEHTHOCTI
crneniaabHocTi (PK)

®K 15. 3patHicTh BHOPOBAIKYBAaTH Yy BUPOOHHIITBO
TEXHOJOT1] Xap4OBHX MPOJIYKTIB HAa OCHOBI PO3YMIHHSA
CYTHOCTI HepeTBOPEHb OCHOBHUX KOMITOHEHTIB
IPOJOBOJBYOT CHUPOBHHHM  BIPOJOBX TEXHOJOTIYHOTO

IPOIIECY.

@K 16. 31aTHICTD YNPABISATHA TEXHOJIOTTYHUMH MTPOIIECAMHU
3 BHUKOPUCTAHHSIM TEXHIYHOTO, 1H(pOpPMAIIMHOTO Ta
POrpamMHOro 3a0e3MeYeHHSI.

®K 17. 31aTHICTh OPraHi30BYBaTH Ta IPOBOJUTH KOHTPOIb
AKOCTI 1 O€3Me4YHOCTI CHUPOBUHHU, HamiB(aOpUKaTIiB Ta
XapyOBUX MPOAYKTIB 13 3aCTOCYBAHHSIM CYYaCHUX METO/IIB.

®K 18. 3parHicth 3abe3neuyBaTH SKICTb 1 O€3MeKy
MPOJYKIli HA OCHOBI BIAMOBIIHUX CTaH/IAPTIB Ta y MEXax
CUCTEM YIPAaBIIHHSI OE3MEYHICTIO XapuOBUX IPOIYKTIB
M1J] 9ac iX BUPOOHUIITBA 1 peaizalii.

@K 19. 3pgaTHICTh PO3pOOJISATH HOBI Ta yIOCKOHAIIOBATH
ICHYIOYl XapyoBl TEXHOJIOTIT 3 BpaxyBaHHSM MPHUHIIMIIB
palioOHAIBHOTO Xap4yBaHHs, PECypCO3aOlIaPKeHHS T a
iHTeHCcH(IKaIli TEeXHOJOTTIYHUX MPOIIECIB.

®K 20. 3patHICTh yKIaJaTH JOUIOBY JOKYMEHTAIlI0 Ta
MPOBOJIUTH TEXHOJIOTIYHI Ta €KOHOMIYHI PO3pPaxXyHKH.

®K 21. 3parnictb oOupaTd Ta  €KCIUTyaTyBaTu
TEXHOJIOTIYHE  OOJIaflHaHHA, CKJIaJaTH  amapaTypHO-
TEXHOJIOT14HI CXEMHU BUPOOHHUIITBA XapUOBUX MPOAYKTIB.

OK 22. 3paTHICTH MPOBOAUTH JOCTIIKEHHS B YyMOBax
creniagi30BaHuX nabopaTopiit LISt BUPILICHHS
MIPUKJIATHUX 3a7a4.

®K 23. 3gaTHICTH MPOEKTYBAaTH HOBI a00 MOJCpPHI3yBaTH
J11041 BUPOOHUIITBA (BUPOOHUY1 NUTHHUIII).

@K 24. 3patHICTh pO3pOOJATH MPOEKTH HOPMATUBHOI
JOKyMEHTAIlli 3 BUKOPUCTAHHSM YHHHOI 3aKOHOJABYOL
0a3u Ta JTOBIIKOBUX MaTepiaiB.

®OK 25. 3partHicTb pO3pOOJSATH Ta BIPOBAKYBATH
edpeKTUBHI ~ METOAM  Opradizauii  mpami,  HECTH
BIIMOBIAANBHICTh 32 TPOQECIHHUI PO3BUTOK OKPEMHX
oci6 Ta/abo rpym ociO.

®K 26. 3naTHicTh HOPMYBaTH KOMYHIKaIIMHY CTpaTErito B
ragy3l  Xap4yoBHX  TEXHOJIOTiM, BecTH mpodeciiny
JTUCKYCITO.

OK 27. 31aTHICTh MiABUIIYBATH €(PEKTUBHICTh




BUPOOHUIITBA, BIIPOBAIXKYBaTH Cy4acHi CUCTEMH
MEHEPKMEHTY.

JlonaTkoBi
KOMIIETEHTHOCTI

®K  28. 3pmatHICTh  BIOPOBAaIHKYBaTH  TEXHOJOTIIO
BUPOOHUIITBA MPOAYKIIIi IITbOBOT0 MPU3HAUCHHSI.

®K 29. 3parnicth mnpodeciiHO  BUKOPHUCTOBYBATH
0Cc0o0JIMBOCTI XapuyBaHHs KpaiH CBITY.

@K 30. 3natHicTh MpoQeciiHO BIPOBAIKYBATH TEXHOJIOT 1]
BUPOOHUIITBA MPOAYKITii JUISI 37I0POBOTO XapuyBaHHSI.

7 — IlporpamMHi pe3yibTaTH HABYAHHA

IIporpamui
pe3yJibTaTH HABYAHHSA

[TPH 01. 3HaTH 1 po3yMiTH OCHOBH1 KOHIEMII1i, TCOPETUYH1
Ta MPaKTUYHI TPOOJIEMHU B Tally31 XapuOBUX TEXHOJIOT1H.

[IPH 02. BusiBasTH TBOpYY IHILIATHBY Ta MiABUIIYBAaTH
CBIA Mpo¢eciiHUN pIBEHb HUIIXOM MPOJOBXKEHHS OCBITU
T4 CAMOOCBITH.

[IPH 03. VYwmitu 3acrocoByBaTH iH(oOpMaIiiHI Ta
KOMYHIKaIliiiHI ~ TexHoJiorii  jisa  iHdOopMaliiHOro
3a0e3nedeHHsT TpodeciifHOl ISIBHOCTI Ta IPOBEICHHS
JTOCITIJIKEHb IPUKJIAJHOTO XapaKTepy

I[IPH 04. IIpoBoauth mOIIYK Ta OOpOOKY HAyKOBO-
TEeXHIYHOI 1H(popMallii 3 PI3HUX JHKEpes Ta 3aCTOCOBYBATH
il 1711 BUPIIEHHA KOHKPETHUX TEXHIYHUX 1 TEXHOJOTTYHUX
3aBJIaHb.

[TPH 05. 3naty HAyKOBI OCHOBHU TEXHOJIOTIYHUX IMPOLIECIB
XapyoBUX BHUPOOHMIITB Ta 3aKOHOMIPHOCTI  (P13HKO-
XIMIYHHX, O10XIMIYHHUX 1 MIKPOOIOJOTIYHUX MEPETBOPEHB
OCHOBHHMX KOMIIOHEHTIB MPOJOBOJILYOI CHPOBHHHM IIiJl Yac
TEXHOJIOT1YHOTO IepepOOIICHHS.

[TPH 06. 3Hatu 1 po3ymMiTH OCHOBHI YMHHUKH BIUIMBY Ha
nepedir MmpoIeciB CHHTE3y Ta METa0oJi3My CKIIAJOBUX
KOMITOHEHTIB Xap4OBHUX MPOJYKTIB 1 POJb HYTPIEHTIB Yy
XapyyBaHH1 JIOJUHHU.

[IPH 07. OpranizoByBaTu, KOHTPOJIOBATU Ta YHPABIATH
TEXHOJIOTIYHUMH TPOLIECaMH TEpPepoOKHd MPOJOBOJIBYOL
CUPOBMHHM Yy XapyoBl TMNPOAYKTH, Yy TOMY 4YHUCHl 13
3aCTOCYBaHHSM TEXHIYHUX 3aC001B aBTOMATH3AIlll 1 CUCTEM
KEpYBaHHsI.

[IPH 08. Bwmitu po3pobmsiti abo yIOCKOHAIOBATH
TEXHOJIOT1i Xap4oBHX MPOJYKTIB IiJIBUIICHOT Xap4yOBOi
I[IHHOCTI 3 BpaxyBaHHSM CBITOBUX TEHJCHIIIA PO3BUTKY
raimysi.

[TPH 09. BmiTu po3poOisiTH MPOEKTH TEXHIYHUX YMOB 1
TEXHOJIOTIYHUX 1HCTPYKIIIM HA Xap4yOBi MPOIYKTH.

[TPH 10. BnpoBampkyBaTu CUCTEMH YIPABIiHHS SKICTIO Ta
0€3MEeUHICTIO XapyOBHUX MPOAYKTIB.




I[IPH 11. BusHauatu BI1OOOBIAHICTH ITIOKAa3HUKIB SIKOCTI
CUpPOBUHHU, HamiBdaOpUKaTiIB 1 TOTOBOI  MPOIYKIIT
HOPMAaTUBHUM BHUMOTaM 3a JIOTIOMOTOI0 Cy4aCHUX METO/IiB
aHami3y (a00 KOHTPOJTIO).

[IPH 12. BMiTH mpoeKTyBaTH HOBI Ta MOJEpPHI3yBaTH
Ji04Yl  TANPUEMCTBA, II€XW, BHUPOOHWYI JUIBHHIN 13
3aCTOCYBaHHSM CHCTEM aBTOMATH30BAHOTO MPOCKTYBAHHS
Ta IPOTPAMHOTO 3a0e3MeUeHHS

ITPH 13. OGupatu cy4yacHe OOJiaiHaHHS ISl TEXHIYHOTO
OCHAUICHHSI HOBUX a00 PEKOHCTPYHOBAaHUX MIAIPUEMCTB
(uexiB), 3HATH NPUHLUIK HOTO poOOTH Ta TpaBuUia
eKCIUTyaTallii, CKJIagaTH anapaTypHO-TEXHOJIOTIYHI CXEMH
BUPOOHMIITBA XapYOBUX IMPOJYKTIB 3alPOECKTOBAHOIO
aCOPTUMEHTY.

I[TPH 14. IligBunryBatu eQEKTUBHICTh BUPOOHUIITBA
HUIAXOM BIIPOBA>KCHHS peCypCOOIaTHUX Ta
KOHKYPEHTOCHPOMOKHHMX TEXHOJIOT1H, aHali3yBaTU CTaH 1
JIMHAMIKy MONUTY Ha Xap4yoBI MPOJIYKTH.

[1PH 15. BopoBamxyBaTu Cy4acHl CUCTEMHU MEHEHDKMEHTY
1 JIPUEMCTBA

[IPH 16. JloTpumyBaTHCsi TpaBWJ TEXHIKM O€3MEKU Ta
INPOBOJUTH TEXHIYHI Ta OpraHi3aliidHl 3aXoAW LIOJI0
oprasizauii Oe3MeYHuX YMOB Mpaui mij 4yac BUPOOHHUYOL
TISJTBHOCTI.

ITPH 17. OpranizoByBaTH mpoliec yTHIIi3alii BiAXO/IB Ta
3a0e3MneuyBaTu €KOJIOTIYHY YUCTOTY BUPOOHHIITBA.

[TPH 18. Martu 6a30Bi HABUYKHU NPOBEIECHHS TEOPETHUHUX
Ta/ab0 EKCHEepPUMEHTAIbHUX HAYKOBHX JIOCHIIKEHb, 1110
BUKOHYIOThCSl 1HAMBIAYaJbHO Ta/ab0 y CKjIaal HayKOBOI

rpynu.

[TPH 19. IligBumnnyBati edeKTUBHICTb POOOTH TLITXOM
MOETHAHHS CAMOCTINHOT Ta KOMaHHOI pOOOTH.

I[IPH 20. Bwmitu yxmamatd JAUIOBY  JOKYMEHTAIIIO
JIepKaBHOIO MOBOIO.

[IPH 21. BmiTH [IOHOCHUTH pe3ynbTaTd MAISUIBHOCTI [0
npodeciitHoi aynuTopii Ta MIUPOKOTO 3arajly 3 METOI0
JIOHECEHHS 171e¥, mpo0JeM, pillieHb 1 BIACHOTO JIOCBITY Y
cdepi XapyoBUX TEXHOJIOTIH.

[1PH 22. 3xiiicHioBaTH I170B1 KOMYHiKalii y mpodeciitHii
chepi YKpaiHCHKOIO Ta 1HO36MHOI0 MOBAaMH.

I[TPH 23. Matu HaBUYKH 3 Oprasizaiii poOOTH OKpEeMHX
BUPOOHUYHUX 1PO31T1B MIIMPUEMCTBA Ta
KOOPAMHYBAHHS 1X JISUTBHOCTI.




ITPH 24. 3miiicHIOBaTH  TEXHOJIOTIYHI,  TEXHIYHI,
€KOHOMIYHI PO3paxyHKH B paMKax po3poOJeHHS Ta
BHUBEJICHHS Xap4yOBUX MPOIYKTIB Ha CIIOXHBYMH PHHOK,
BECTH O0JIIK BUTPAT MAaTEePIaIbHUX PECYPCiB.

[TPH 25. BusBnsatu TBopYy 1HILIATUBY 3 TUTaHb PUHKOBOI
TpaHcopmallii eKOHOMIKH.

[TPH 26. ®opmyBatu 1 BiJICTOIOBATH BIACHY CBITOIJISIHY
Ta TPOMAJCHKY MO3MIIIIO0, JISTH COLIATBLHO BIANOBIAAIHHO
Ta CB1JIOMO.

[IPH 27. 30epirati Ta NPUMHOXXYBAaTH JOCSATHEHHS 1
IIHHOCTI CYCITUILCTBA, BECTH 3JJOPOBHI CIIOCIO KUTTS.

JlonaTKoBi NporpamMHi pe3yJibTaTH:

[IPH 28. Bwmitu  po3pobisitTh  Ta  yIOCKOHAIIOBATH
TEXHOJIOT1i MPOAYKTIB I[IJIbOBOT'O MPU3HAYEHHS.

[1PH 29. 3naTh 0OCHOBU Ta BUKOPUCTOBYBATH OCOOJIMBOCTI
TEXHOJIOT1M KyXOHb pi13HUX KpaiH CBITY.

[TPH 30. BmiT po3po0uisiTi Ta 3ampoBaKyBaTH JU3aiTH
CTpaB Ta KOHIUTEPCHKUX BUPOOIB.

[TPH 31.3HaTu 1 po3yMITH OCHOBHI KOHIIEHIIIi TE€XHOJIOTIi
BUPOOHMIITBA MPOAYKIIIT AJI 3I0POBOTO XapuyBaHHS.

8 — ®@opmu aTecraiii 37100yBadiB BUIIOI OCBITH

dopma arecrauii
3100yBa4viB BUIOL

Arecralis 311MCHIOETBCS Y (popMi MyOJIIYHOTO 3aXHUCTY
kBamidikaiiitHoi poboTu.

OCBITH

Bumoru no Kpamiikamiitna  pobota  mepembayae  caMOCTiiiHE
KBaJi(ikaniiiHoL pO3B’sI3aHHS  CIEIIAi30BaHOI  3a7adl  MPOEKTHOTO YU
podoTu JOCITITHATIBKOTO XapaKTepy.

VY xBamidikaiiiHiii po6OTi HE MOXe OyTH aKajgeMIYHOIO
riariary, ganbscudikaiii Ta padpukarii.

KBanigikariitna poboTa Mae 3HaXOAUTHCS y pemno3uTapii
MuxkoiaiBcekoro HAY.

9 — PecypcHe 3a0e3neueHHs1 peaJizailii nporpamu

Kaapose 3a0e3neyeHHst

KanpoBe 3a0e3neueHHs BiAMOBIa€ YUHHUM JIilleH31MHUM
yMOBaM TIPOBA/KCHHSI OCBITHBOI JISNIBHOCTI y  cdepi
Buioi ocBitH. IlimroroBka 3700yBadiB BHUIOI OCBITH 3a
JTAHOIO OCBITHBO-TIPO(ECITHOIO MPOTPAMOI0 3IIHCHIOETHCS
HAyKOBO-TICIATOTIYHUMH ~ TIpAIliBHUKAMH  (DaKyJIbTETIB:
TEXHOJIOT1i  BHPOOHWIITBA 1 TMEpPEepoOKH  MPOMYKIIii
TBApMHHUIITBA,  CTaHAapTH3amii Ta  OlOTEXHOJIOTII;
MEHEI)KMEHTY; 00J11KOBO-(h1HAHCOBOTO; 1H)KEHEPHO-
CHEPreTUYHOTr0; arpOTEXHOJIOTIN; KYyJIBTYPH Ta BUXOBAHHSI.
BunyckoBorw kadeaporo € kadeapa nepepoOKH mpoayKIIii
TBAPHWHHHUIITBA T4 XapYOBUX TEXHOJIOTIH.

Bci  HaykoBo-memaroriuyHi IpariBHUKH, SK1 3aisdHl Yy
MIJATOTOBIN 37100yBayiB BHUIIOT OCBITH 3a JJAHOK OCBITHBO-
npodeciifHOI MPOrpamMolo, € MITATHUMHU CHiBPOOITHUKAMU




MHAY, MaroTh HayKOBI1 CTYINEHI Ta BYEHI 3BaHHS, a TAKOXK
M1ITBEPPKEHU BUCOKUI PiBEHb HAYKOBOI Ta mpodeciitnoi
AKTUBHOCTI.

MarepiajbHO-TexXHiYHe
3a0e3ne4yeHHs

3a0e3reyeHicTh HaBYAJILHUMU MIPUMIIIICHHSIMH,
KOMIT FOTEPHUMH POOOYMMHU MICISIMH, MYJIbTUMEIIHHUM
oOnagHaHHAM BiAnmoBigae motpedi. HasiBHA Bes HeoOXimHa
coliaabHO-OOyTOBa 1HPPACTPYKTYpa, KIIBKICTH MICLb Y
I'YPTOKUTKAX BiJAMOBIa€ BUMOTaM Ta MOTPeOi.
[IpoBeneHHs JOCTIKEHb MOXKIIMBE Y HaBYAIbHO-HAYKOBO-
MPaKTUYHOMY HEHTPI Ta HAyKOBOMY napky
«ATpomnepcrekTuBa»,  HayKOBO-OCBITHbO-BUPOOHUUOMY
KoHcopiiymi  «IliBmeHHuUi?», HAYKOBOMY  1HCTHUTYTI
IHHOBAI[IMHUX TEXHOJIOTIM 1 3MICTYy arpapHoi OCBITH,
HAyKOBO-JIOCIITHOMY 1HCTUTYTI HOBHUX arponpOMHCIOBUX
00’€KTIB Ta HaBYaJIbHO-IHPOPMALIMHUX TEXHOJIOTIH,
HAyKOBO-JIOCIIIHOMY 1HCTUTYTI CYyYaCHHUX TEXHOJIOTI B
AIIK, 25-tu mpobiiemanx maboparopissx MHAY.

Indopmaniiine Ta
HABYAJIbHO-METOAMYHE
3a0e3ne4eHHs

Odimiitnnii Be6-caiit MHAY wmicTtuTh 1HpOpMalio Mpo
OCBITHI MpOTpaMH, HABYAJIbHY, HAayKOBY Ta BHUXOBHY
JUSTIBHICTD, CTPYKTYPHI MiJIPO3AUIH, TMpaBUjia MpHUioMY,
KOHTaKTH.

Bci pecypen 6i0morekn MHAY nmoctymHi yepes3 caiT
yHIBepcUTEeTy Ta caut 6i6mioreku MHAY, 3Buuaiinuii Ta
CICKTPOHHUN  YHMTaNbHI  3anum  Oi0miotekm  MHAY
3a0e3nedeHi 0e3/[pOTOBUM JOCTYIIOM JI0 Mepexi [HTepHerT.
Takox 3700yBadl BUIIOT OCBITH MarOTh BUIBHUHN JOCTYM 10
peno3utapito MHAY.

Bci KOMIOHEHTH [aHOi OCBITHBOI Mporpamu 3a0e3rnedeHi
HAaBYAJbHO-METOAUYHIMH BHIAHHSAMH Ta PO3POOKAMH
kadenap, 1o 3A1ACHIOITh MIATOTOBKY 37400yBauiB BHUIIOT
ocBiTH 3a cnemianbHicTIO G13 «XapyoBi TEXHOJIOTII»
OCBITHBOT'O CTYIIEHSI «OaKajgaBp», € y BUIbHOMY JIOCTYIl Y
AKOCT1 pecypciB 610mioTeku MHAY.

10 — AkageMiuyHa MOOLIBHICTD

HauionaabHa
KpeAuTHA MOOJIbHICTH

Ha ocHOBI nBocTOpoHHIX moroBopiB mMix MHAY Ta
HarionanpHUM yHIBEPCHUTETOM XapYOBUX TEXHOJIOTIH (M.
KwuiB); YepHiBelIbKUM HAI[IOHAIbHUM YHIBEPCUTETOM IMEHI
Opis  ®enpkoBuua; IlonTaBCbKMM  YHIBEPCHUTETOM
EeKOHOMIKM 1 TopriBii; JlepkaBHUM O10TEXHOJIOTTYHUM
YHIBEPCUTETOM;  HAYKOBO-AOCTIAHMUMU  1HCTUTYTamH
HAAH VYkpainu. JlonmyckaloTbesl 1HAUBITyalIbHI YTOIU MPO
aKaJeMIiYHy MOOUIBHICTh JIJII HABUAaHHS Ta MPOBEICHHS
JOCIIIJIKEHb B YHIBEPCUTETaX Ta HAYKOBUX YCTaHOBaX
VYkpainu. /o kepiBHUIITBA HAYKOBOKO POOOTOIO 3/100yBaviB
BUIIOT OCBITH 3aJTy4ar0ThCs MPOBITHI (axiBIri
YHIBEPCUTETIB YKpaiHU Ha YMOBaxX 1HAMBIAYaJIbHUX



https://www.mnau.edu.ua/ua/02_01_05.html
https://www.mnau.edu.ua/ua/02_01_05.html
https://www.mnau.edu.ua/ua/02_01_01.html
https://www.mnau.edu.ua/ua/02_01_01.html
https://www.mnau.edu.ua/ua/02_01_02.html
https://www.mnau.edu.ua/ua/02_01_02.html
https://www.mnau.edu.ua/files/faculty/tvpptsb/filii/chernivetskyi-universitet.pdf
https://www.mnau.edu.ua/files/faculty/tvpptsb/filii/chernivetskyi-universitet.pdf

JIOTOBODIB.

Kpenutn, oTpuMmaHi B IHIIMX YyHIBEpCUTETaX YKpaiHw,
Nepe3apaxoBylOTbCA  BIANOBIAHO 10 JOBIAKK  TPO
aKaJeMigHy MOOIJTBHICTb.

MixkHapoaHa KpeauTHa
MOOLJIBHICTH

Ha ocHoBi nBocTOpoHHIX noroBopiB Mix MHAY Ta
BUIIMMH HaBYAJIbHUMHU 3aKjiajJaMu 3apyODKHUX KpaiH-
naptHepiB:  [lepkaBHUM ~ arpapHUM  YHIBEPCHUTETOM
(MonmoBa), TamkeHTChKMM  JEpKaBHUM  arpapHUM
yHiBepcuTeToM (Y30ekucran), TopailrupoB yHIBEpCUTET
(Pecriy6mika Kazaxcran) Toro.

HaBuanus iHO3eMHHX
3100yBa4iB BULION
oCBiTH

HasiBHe 3a 1aHO0 OCBITHRO-TIPOQECIHHOIO MPOrPaMoIo.

2. IlepeJiik KOMIIOHEHT OCBITHBLO-NIPO(deciiiHOl MporpaMu NepuIoro
(0akajIaBpCHLKOI0) piBHS BUIIOI OCBITH 3i ClIeNiaJIbHOCTI
G13 «XapuoBi TexHoJI0Ti» Ta iX JIOTiYHA MOCTiI0BHICTH
2.1. Ilepesiik KOMIIOHEHT OCBITHBOI MPOrpamMu

. dopma
: . Kinbkicth :
Kon v/n KoMnoHeHTH OCBITHBOI ITpOrpamMu KDEITIE I11ICYMKOBOT'O
e KOHTPOJTIO
O00B’s13K0Bi KOMIIOHEHTH OCBITHHOI IPOrpaMu
JIMCUMILTIHY UKJIY 3arajJibHOI MiATOTOBKH
OK 1. | Icropis Ykpainu 3,0 Ex3amen
KpaiHChK MOB 1} 1HHUM
OK 2. YKpainchika oBa (3 podec 3,0 Ex3amen
CHPSIMYBaHHSIM)

OK 3. | dinocodis 3,0 Baik

OK 4. | Ino3emua MoBa 7,0 3aik,
CK3aMCH
OK 5. | [lomiromoris 3,0 Ex3amen

OK 6. | ®i13uuHe BUXOBaHHSA 9,0 3aitik

OK 7. | Buma marematuka 6,0 Sani,
CK3aMCH

OK 8. | ®i3uka 50 Sani,
CK3aMCH
OK 9. | [mkenepHa Ta KoMII toTepHa rpadika 4,0 Exsamen
OK 10. | 3aranpHa Ta opraHiuyHa XiMmis 5,0 Ex3amen

OK 11. | ApamTH4uHa XIMis 3,0 3amk,
CK3aMCH

OK 12. | ®i3nyHa 1 KOJ0IaHA XIMIs 5,0 3a,
CK3aMCH

OK 13. | Bioxiuis 5,0 Sami,
€K3aMCH

OK 14. | Exonoris 3,0 3aitik
OK 15. | [ndopmatuka Ta iHpOpMAaLIIHHI TEXHOOTII 4,0 eigg;(e’H
OK 16. | TexniuHa MiKp0O10JIOTis 4,0 Ex3amen




OK 17.

Excrieptr3a i KOHTPOJb SKOCTI XapuoOBUX
MIPOJTYKTIB

4,0

Saimik

Ycboro 3a HUKJIOM

76,0

JAMCcHUIUIiHg MUK NpogeciiiHol Ta MPAKTUYHOI MiJITOTOBKH

3aik,
OK 18. | IIporecwH i anmapatu XapuoBHX BUPOOHHUIITB 6,0 KYPCOBHI1 [IPOEKT,
CK3aMCH
OK 19. | TexHomoris IlyKpOBOTO BUPOOHHUIITBA 3,0 3aik
OK 20. | Texnomnoris 30epiranss i mepepoOKu 3epHa 3,0 Ex3amen
TexnoJorist xJ10a, MaKapOHHUX,
OK 21. | koHIUTEPCHKUX BUPOOIB Ta 50 Ex3amen
XapUYOKOHIIEHTPATIB
TexXHOJIOTiA MOJIOKA Ta MOJIOYHUX
OK 22, | - SXHOTOTIAMOIIO o710 4,0 Exsames
IIPOJTYKTIB
TexHooris M’sica, M’ SICOIPOAYKTIB Ta pHOHN K
OK 23. ) poayK p 40 ypcoBa po0ora,
C€K3aMCH
OK 24. | TexHomorist OpoAMIIBHUX BUPOOHHUIITB 4,0 Ex3amen
OK 25. | TexHooris )KUPIB Ta KUPO3AMIHHUKIB 3,0 Ex3amen
TexHoJIOTIsI KOHCEpBYBaHHS IUIOJIIB Ta
OK 26. CXHOTO OHcepBy o 3,0 Ex3amen
OBOYIB
TaHJAApTU3AIlIA, M JIOT'1ST TH(IKAIS
OK 27. Crannap 13alll, METPONIOTIA, Cep (ixar 3,0 Ex3amen
Ta yMPaBIIIHHS SIKICTIO
. . 3ai
OK 28. | TexHomnoriuae o0IaqHaHHS TaTy31 6,0 T,
CK3aMCH
TexHoor1s 0370pPOBYHX Xap4OBUX
OK 29. . AP P 3,0 Exsamers
TIPOYKTIB
OK 30. | XapuoBa xiMmis 5,0 Ex3amen
TexHomoris  BHpPOOHMIITBA  KYyJIHAPHOL i
OK 31. pobHHI yJuHap 10,0 Jai,
TIPOJTYKITIi eK3aMeH
. . 3aik,
OK 32. | ABromaru3zailisi BApOOHUYHX TIPOIIECIB 6,0 K3AMOH
OK 33. | HaykoBo-gociijiHa poOboTa CTy/ICHTIB 3,0 3aik
MeHEeIKMEHT 1 MapKEeTHHI  Xap4OBUX .
OK 34. PR P P 3,0 Barix
TIPOJYKTIB
OK 35. | OcHoBHM 0XOpOHHU Tpaili 3,0 Ex3amen
OK 36. HpOGKTyBaHHH. HIIIPUEMCTB  XapuoBOl 6.0 e
TTPOMHCIIOBOCTI
OK 37, Exonomika . MITPUEMCTB Xap4yoBOi 40 KypcoBuii npoexr,
TTPOMHCIIOBOCTI eK3aMeH
OK 38. | HaBuanpHa npaktuka: O3Haiiomya 1,0 Banik
OK 39. | HaBuanpHa nmpakTuka: 3aralbHOIHKEHEpHA 1,0 3anik
OK 40. | HaBuanpHa npaktuka: TexHomoriyHa 2,0 3aitik
Bupo6Huya (repeaumioMHa) mpakTuKa: Judepenniiopanmuii
OK 41. 5,0 :
Bupo6uuya 3aIIiK
OK 42 BupoOHuya (nepeaaniioMHa) NpakTUKa: 40 Jubepeniiiopanmit
" | [lepenaumiomua ’ 3aJIiK




3axucr
OK 43. | Kpamidikarmiitaa podoTta 4.0 kBaytiikaniitHoi
poboTH
Ycboro 3a HUKJIOM 104,0 X
3arajJpbHUH 00CAT 000B’AI3KOBHX KOMIIOHEHT 180,0 X
Bu0ipkoBi KOMIIOHEHTH OCBITHBOI IPOrPaMu
JAMCHUIUIIHA UAKJTY 3araJibHOI MiATOTOBKH
BK 1. | BubipkoBa KOMIIOHEHTa 3,0 Bamik
BK 2. | BubipkoBa KOMIIOHEHTa 3,0 Bamik
Ycboro 3a HUKJIOM 6,0 X
JAMCcHUIUIiHg MUK NpodeciiiHol Ta MPAKTUYHOI MiJITOTOBKH
BK 3. | BubipkoBa KOMIIOHEHTa 4,0 3aix
BK 4. | BuGipkoBa KOMIIOHEHTa 5,0 Banik
BK 5. | BubipkoBa KOMIIOHEHTa 50 3aitik
BK 6. | BuGipkoBa KOMIIOHEHTa 40 3aitik
BK 7. | BubipkoBa KOMIIOHEHTa 50 3aitik
BK 8. | BubipkoBa kOMIOHEHTa 50 3aitik
BK 9. | BubipkoBa KOMIIOHEHTa 50 3aitik
BK 10. | BubipxoBa KOMIIOHEHTa 50 3aitik
BK 11. | BubipkoBa KOMIIOHEHTa 50 3aitik
BK 12. | BubipkoBa KOMIIOHEHTa 6,0 3aitik
BK 13. | BubipkxoBa KOMIIOHEHTa 50 3aitik
Ycboro 3a HUKJIOM 54,0 X
3arajbHuii 00csir BHOIPKOBHX KOMIIOHEHT 60,0 X
3ATAJIBHUU OBCSAT OCBITHBOI ITIPOTPAMHU 240,0 X

2.2. CTPYKTYpPHO-JIOTiYHA cXeMa OCBITHHOI MPOrpaMu
BuBYEeHHSI KOMIOHEHT OCBITHBO-IPO(ECIHHOI MporpaMu Nepuoro (0akaiaBpChKoro)
pPIBHS BHUIOI OCBITH 3a CHELialbHICTIO cremianbHIicTIO G13 «XapuoBi TEXHOJIOTi»
rany3i 3HaHb G «lHXeHepis, BUPOOHMUTBO Ta OYAIBHULTBO» 3IIHCHIOETHCS Y
TIOCJTIIOBHOCTI, SIKa MPEJICTaBICHA Y PUCYHKY 1.
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Puc. 1. CTpykTYypHO-J0TiYHA cXema



3. ®@opma arectauii 3100yBa4iB BUIIOT OCBITH
ATecTallisl BUITYCKHUKIB OCBITHBOI IIporpamMu mepuioro (6akajiaBpChbKOI0) piBHS
BUIIO1 OCBITH 3a cremianbHicTI0O G13 «Xap4yoBi TEXHOJOTI» NPOBOIUTHCS Y (hopMi
3axXUCTy KBami(ikamiiiHoi poOOTH Ta 3aBEPUIYETHCS BUIAYOI0 JOKYMEHTY
BCTAQHOBJICHOTO 3pa3ka (AMIJIOMY) TMpO TMPHUCY/UKEHHS 3100yBayeBl CTYIEHS
OaxanaBpa 13 MpUCBOEHHAM KBamidikaii: «bakanaBp 3 XapuoBUX TEXHOJIOT1N».
JlepxaBHa atecTalisi 371HCHIOETHCS BIAKPUTO 1 IMyOIIYHO.



MaTpuus BianoBigHocTi Bu3HaueHnX CTaHgapToM KoMneTeHTHOCTeH neckpunropam HPK

Tabnuys 1

ABTOHOMIA Ta

Krnacudixkaris kommerentaocteit 3a HPK 3HaHHA Yminnsa | Komynikaris | . . .
B1AITOB1AAJIBHICTH
3aranbHi KOMIETEHTHOCTI
KO1. 3nanHs 1 po3yMiHHS MPEAMETHOI 001acTi Ta mpodeciiiHol NisTTbHOCTI + +
K02. HaBuuku BuKkopucTaHHs iHGOpMAIIHHUX Ta KOMYHIKaLlIHHUX TEXHOJIOTIN + +
KO03. 3gatHicTh BUABIATH iHIIIaTUBY Ta I IIPUEMITUBICTD + +
KO04. 3narHicTh AiATH coliajlbHO BiAIOBIIAIBLHO Ta CBIIOMO + +
KO05. 3natHicTh 10 MOMIYKY Ta aHANi3y iHGOpMaIIii 3 pi3HUX JHKEpe + + +
K06. 3naTHicTh oriHIOBaTH Ta 3a0€3MeuyBaTH KICTh BAKOHYBAaHUX POOIT + + +
KO07. 3natHicTs mpalitoBaT B KOMaH/Ii. +
KO08. 3naTHicTh npamoBaTtu aBTOHOMHO. +
K09. HaBuukwu 371iicHeHHSI O€311€4HOI AISUTbHOCTI. + + + +
K10. IIparnenns 1o 30epeXeHHs] HABKOJIUIIHBOIO CEPEIOBUILA. + + +
K11. 3natHicTh cijIkyBaTUCS JA€P>KaBHOIO MOBOIO SIK YCHO, TaK 1 MMCbMOBO + +
K12. 3naTHicTh ciIKyBaTUCS 1IHO3EMHOIO MOBOIO. + +
K13. 3parHicTe peamidyBaTH cBOi mpaBa Ta OOOB’A3KM SK 4YJE€HAa CYCIHiJIbCTBA,
YCBIJOMJIIOBATH I[IHHOCTI TPOMAJSHCHKOIO CYCIIJIbCTBA Ta HEOOXIIHICTh MOro CTajaoro + +
PO3BHUTKY, BEpXOBEHCTBA IPaBa, Mpas 1 CBOOO JIIOIMHH Ta TPOMAISHUHA B YKpaiHi
K14. 3natnicTe 30epiraTi Ta NMPUMHOXKYBAaTH MOPaibHi, KyJIbTYpHi, HayKOBI LIHHOCTI 1
JOCSITHEHHST CYCIIUJILCTBA HAa OCHOBI PO3YMIiHHS ICTOPIl Ta 3aKOHOMIPHOCTEH PO3BHUTKY
npeaMeTHoOi 00JacTi, i Micls y 3arajibHill CUCTEeMi 3HaHb PO MPUPOJY 1 CYCHUIIBCTBO Ta Y + + +
PO3BUTKY CYCIUIBCTBA, TEXHIKM 1 TEXHOJIOTiH, BUKOPUCTOBYBATH pi3HI BUAM Ta (HopMu
PYXOBOi aKTUBHOCTI JJ1s1 320€3ME€YEHHS 3J0POBOTO CIIOCOOY KUTTSA
daxoBi KOMIIETEHTHOCTI
K15. 3patHicts BIPOBAUKYBATH Y BI/I'p06HI/II_[TBO' Te).(HOJ'IOFi'l' XapuoBHX npoz[yKTiB 3 + + +
BpaxyBaHHSAM MPUHIIMIIIB IHTEHCHU(DIKALIT Ta €KOJIOri3alli TEXHOJIOTTYHUX MPOLIECIB.
K16. 3naTHiCTh yIpaBIsATH TEXHOJIOTIYHUMHU IPOLIECAMHU HA OCHOBI PO3YMiHHS IX CYTHOCTI + + + +

3 BUKOPUCTaHHAM TEXHIYHOTO0, 1H(OPMAIIHHOTO Ta MPOrpaMHOI0 3a0€3MEeYCHHS.




K17. 3aatHicTh OpranizoByBaTé Ta MPOBOAUTH KOHTPOJIb SKOCTI 1 O€3MEYHOCTI CUPOBHHH,
HamiBpaOpUKaTiB Ta XapuyoBHX MPOAYKTIB 13 3aCTOCYBaHHSM CYYaCHHX METOJIB
JIOCITIIKEHb.

K18. 3narnicTs 3a0e3medyBaTH SKICThb Xap4OBUX MPOAYKTIB y MEXaxX Cy4aCHHX CHCTEM
YOpaBIiHHSA SKICTIO Ta OE3MEYHICTIO Ha OCHOBI CHUCTEMH 3HATh PO 3aKOHOMIPHOCTI
MIEPETBOPEHh OCHOBHUX KOMIIOHEHTIB MPOIOBOJIBYO0I CUPOBHUHH BIIPOJOBK TEXHOJIOTTYHOTO
MpoLecy Ta Mija yac 30epiraHHs XapuyoBUX MPOIYKTIB

K19. 3garHicTs po3po0iATH HOBI Ta YAOCKOHATIOBATH ICHYIOYI Xap4yoBi TEXHOJOTII 3
METOIO peai3amii MPUHIUIIB PeCypCco3aolaKEHHS Ta PalliOHAIBHOTO XapUyBaHHS.

K20. 3patHicTh yKi1agaTH IiJI0BY JOKYMEHTAIIIIO Ta IPOBOJUTH TEXHOJIOTI4HI, TEXHIYHI Ta
€KOHOMIYHI PO3pPaXyHKH.

K21. 3parhicte oOupatu Ta eKCIUTyaTyBaTH TEXHOJOTIYHE OONagHaHHs, CKIaJaTH
anapaTypHO-TEXHOJOTIYHI CXEMHU BUPOOHMIITBA XapUOBUX MPOAYKTIB.

K22. 3natHicTs MpOBOAWTH JOCIHIIKEHHS B YMOBaX CIHeIialli30BaHUX JabopaTopiil s
BUPIIICHHS MIPUKJIAIHUX 3a/1a4.

K23. 3gatHicTh MpoeKTyBaTH HOBI a00 MOJEpHI3yBaTH Mit04yi BUPOOHHUITBA (BUPOOHHUI
JUTBHMITI).

K24. 3naTHicTh po3p0o0IiATH NPOEKTH HOPMATUBHOI TOKyMEHTAIli{

3 BUKOPUCTAHHSAM YMHHOI 3aKOHO/1aBY0i 0a3u Ta JJOB1IKOBUX MaTepiajiB.

K25. 3nartHicTe po3po0naTy Ta BIPOBaKyBaTH €(PEKTHBHI METOAM OpraHizalii mpari,
HECTH BIANOBIIANBHICTD 3a MpodeciiiHui PO3BUTOK OKpeMHX 0ci0 Ta/abo rpyr ociO.

K26. 3narnicte epexkTuBHO (pOpMYyBaTH KOMYHIKAIIMHY CTpaTerilo B rajiy3l XapuoBHUX
TEXHOJIOT1H, BeCTH TPo(eciitHy TUCKYCITO.

K27. 3parHicte miaBuIlyBaTH €(QEKTHUBHICTb BHUPOOHUIITBA, BIPOBAHKYBAaTH CYYacHI
CHCTEMH MEHE/KMEHTY.




Matpuus BianoBigHocTi BUsHaYeHuX CTaHIapPTOM pe3yJbTATiB HABYAHHS Ta KOMIIETCHTHOCTEH

Tabnuys 2

IIporpamHi pesyiabTaTn
HABYAHHSA

InTe
rpaj
bHA

KomnerentTHocTi

3arajJibHi KOMIIETEeHTHOCTI

CrneniajJbHi KOMIIETEHTHOCTI

K02
K03
K04
K05

0
0
0
0
1
K11

K12
K13
K14
K15

1
1
1
1
2
K21
2
K23

K24
K25
K26
K27

IIPO1. 3matM i pO3yMITH OCHOBHI
KOHTIIETIIi1, TEOpEeTHYHI Ta
OpakTU4HI MpoOJieMH B Talysi
XapYOBHX TEXHOJIOTIH.

+

| Ko1

I1P02. BusBnsaTi TBOpUY iHILIaTUBY
Ta MiABUINYBATH CBill mpodeciiHmi
piBeHb  NUIIXOM  IPOJOBKEHHST
OCBITH Ta CAMOOCBITH.

T1PO3. VYmitu
iHdopMariiini  Ta
TEXHONOTil Ui iH(pOpMaIiifHOTO
3a0e3redeHHs npodeciitHoi
JUSIBHOCTI Ta TPOBEIEHHS JJIOCIII-
JKEHb MIPUITATTHOTO XapaKTepy.

3aCTOCOBYBaTH
KOMYHIKaIliiHi

[1P04. IlpoBoguTu TOUIYK Ta
00poOKy HAYKOBO-TEXHIYHOT
iHpopmaLii 3 pI3HHX JKepel Ta
3aCTOCOBYBaTH ii JUIS BHpIIICHHS
KOHKPETHHX TEXHIYHUX i
TEXHOJIOTIYHUX 3aBAaHb.

IIPO5. 3HaT HAyKOBI OCHOBH
TEXHOJIOTIYHUX TPOLECIB XapyOBUX

BUPOOHMITB Ta  3aKOHOMIPHOCTI
Gbi3UKO-XIMIUHUX, OIOXIMIYHHX i
MIKPOO10JIOTIIHUX TIepETBOPEHB
OCHOBHHX KOMITOHEHTIB

MPOJOBOJIBYO CHUPOBUHM T dac
TEXHOJIOTIYHOTO TIepepoOICHHS.




[TIP06. 3Hat 1 po3yMiTH OCHOBHI
YUHHWKN  BIUIMBY Ha  mepeodir
MIPOIIECIB CHUHTE3y Ta METabomi3My
CKJIQJIOBUX KOMIIOHEHTIB XapyOBHX
MPOAYKTIB 1 pONb HYTPIEHTIB Yy
XapuyBaHHI JIIOJUHH.

[1P07. OpranizoByBaTH,
KOHTPOJIIOBaTH  Ta  YIPaBIATH
TEXHOJIOTIYHIMH TIPOLIECAaMH IIepe-
pOOKH TIPOAOBONBYOI CHUPOBHHU Y
Xap4oBi NPOIYKTH, Y TOMY YHUCII i3
3aCTOCYBaHHSIM TEXHIYHHX 3ac00iB
aBTOMATH3AIIIi i CHCTEM KepyBaHHS.

ITP08. Bwmitu po3pobisTu  abo
YIOCKOHAITIOBATH TEXHOJIOTI] Xap4o-
BUX TPOAYKTIB IIJBHIIEHOI Xapuo-
BOI I[IHHOCTI 3 BpaxyBaHHSM CBiTO-
BUX TEHCHIIIH PO3BUTKY Taly3i.

[TP09. BmiT po3po0isiTH MPOEKTH
TEXHIYHUX YMOB 1 TEXHOJIOTiYHUX
THCTPYKIIIH Ha XapyOBi POIYKTH.

[IP10. BmpoBamkyBaTH CHCTEMHU
YIpaBIiHHS SKICTIO Ta OE3MEeYHICTIO
Xap4YOBUX MPOIYKTIB.

TIP11. Bwus3Hauatu BiAIIOBiAHICTH
MMOKA3HHMKIB  SIKOCTI CHUPOBHHH,
HamiBaOdpuKaTiB i TOTOBOL
MPOAYKII HOPMATHMBHUM BHMOI'aM
3a JIOTIOMOTOI0 CYYacHHX METOJIB
aHaitizy (200 KOHTpOJIIO).

[MP12. BmiTH mpoeKTyBaTH HOBI Ta
MOJIEpHI3yBaTH Jirodi
MiANPUEMCTBA, I[I€XH, BUPOOHUUI
JOUIBHUII 13 3aCTOCYBaHHSIM CHCTEM
aBTOMAaTH30BaHOI'O  IIPOEKTYBaHHS
Ta MPOrPaMHOTO 3a0e3MeUeHHS




I1P13. Obwuparu cyJacHe
oOnaHaHHS JUTSt TEXHIYHOTO
OCHAIIICHHS HOBHX abo
PEKOHCTPYHOBAHUX  MIiANPHEMCTB
(exiB), 3HATH TPUHIMIKA HOTO
poOoTH Ta mpaBWiIa EKCILTyarallii,
CKJIaJaTH ATC BUPOOHHIITBA
Xap4yOBHX NPOIYKTIiB
3alPOCKTOBAHOI'O ACOPTHMEHTY.

[1P14. IlixBumryBat eQeKTUBHICTH
BUPOOHUIITBA HUIIXOM
BIIPOBA)KCHHS PECYPCOOIIATHUX Ta
KOHKYPEHTOCTIPOMOKHHUX
TEXHOJIOTIH, aHaji3yBaTH CTaH i
JUHAMIKY TIONMHTY Ha  Xap4oBi
HPOIYKTH.

[MP15. BnpoBamkyBatn cydacHi
CHCTEMU MEHEKMEHTY
T AMPHEMCTBA.

IIP16. HorpumyBaTucsi  MpaBUil
TEeXHIKM O€3MeKH Ta TPOBOJIUTH
TEXHIUHI Ta OpraHi3aliiHi 3ax0/u
IOZI0 OpraHi3aii Oe3leYHnX yMOB
mpaii i qac BUPOOHUYOT
JISUTBHOCTI.

IIP17. OpranizoByBaTm TPOIEC

yTUmi3anii BIAXO/IiB Ta
3a0e3reuyBaTy €KOJIOTiuHy YUCTOTY
BUPOOHUIITBA.

I[IP18. Maru 06a30Bi HaBUYKH
NPOBEJICHHS TEOPETHYHHX Ta/abo
EKCIIePUMEHTAIBHUX HAyKOBUX
JOCTI/DKEHb, 10  BUKOHYIOTHCS
IHAUBIAyalbHO Ta/abo y cKjani
HayKOBOI TpYyIIH.




I1P19. IlixBumryBatu epeKTUBHICTH
pobotu HIIIXOM MMO€IHAHHS
CaMOCTIHOT Ta KOMaHIHOT pOOOTH.

[TP20. Bwmitu ykIagatd AUIOBY
JIOKYMEHTAIIIIO0 JICP>KaBHOK MOBOIO.

[1P21. Bmitn mOHOCUTH pe3ynbTaTH
JiSUTBHOCTI 10 npodeciiHoi
aymuTopii Ta IIUPOKOTO 3aramy 3
METOI0 JOHECeHHs ifei, mpobuem,
pileHb 1 BIACHOTO AOCBINY y cdepi
XapYOBHX TEXHOJIOTIH.

[1P22. 3nilicHIOBaTH IiI0BI
KOMyHiKalii y mnpodeciiiniii cdepi
YKpaiHCHKOIO Ta 1HO3EeMHOIO
MOBaMH.

[1P23. MaTu HaBWYKH 3 OpraHizaii
po0OTH  OKpeMHX  BHPOOHUYUX
i PO3ILTiB T IIPUEMCTBA Ta
KOOPJIMHYBaHHS iX JiSUTBHOCTI.

T1P24. 3pailicHIOBATH TEXHOJIOT1YHI,
TEXHIYHi, eKOHOMIYHI PO3PaxyHKH B
paMKax po3poOJIEHHS Ta BUBEICHHS
XapyoBUX MPOAYKTIB HA CIIOKUBUUH
pUHOK, BecTH  OONIK  BHUTpaT
MaTepialbHHUX PECYPCiB.

[1P25. BusBnstu TBOpUy iHILIaTUBY
3 NHUTaHb PUHKOBOI TpaHchopmaii
CKOHOMIKH.

[1P26. dopmyBaTH 1 BiICTOIOBATH
BJIACHY CBITOIJISIIHY Ta TPOMAChKY
MTO3MILIO, ISATH COLIAJILHO
BIJITOBIJAILHO Ta CBIJJOMO.

ITP27. 36epiratu Ta MPUMHOKYBATH
JIOCSATHEHHS 1 IIHHOCTI CYCIIJILCTBA,
BECTH 3/I0POBUH CIIOCIO KUTTH.




Tabnuys 3
MaTpuus BiAOBIIHOCTI MPOrPAMHUX KOMIIETEHTHOCTE KOMIIOHEHTAM OCBITHBOI IPOrpaMu Nnepmoro (0axkajaaBpcbKOro)
PiBHSI BHIIIOI OCBiTH 32 cneniajabHicTIO G13 «XapuoBi TeXHOJIOTI»
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nepumoro (0akajaaBpcbKOro) piBHs BUIIOI OCBiTH 3a cneniajbHicTIO G13 «Xap4oBi TeXHOJI0TIi»

Tabnuys 4
Martpuus 3a0e3nedeHHs nIporpamMHux pe3y/bratiB HapuyaHHs (IIPH) BiannoBitHUMH KOMIIOHEHTAMH OCBITHBOI IPOrpaMu
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1. Profile of the educational program

1 — 3aranbHa ingopmanis

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 program

Educational and professional program "Food Technologies”
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”.

Type of diploma and
scope of educational
program

Bachelor's degree, single, 240 ECTS credits, study period
4 years (3 years 10 months)

Availability of
accreditation

Conditional (deferred) accreditation (decision of the
National Agency for Accreditation of Higher Education of
Ukraine dated 05/16/2023, protocol No. 8 (37)

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,



http://www.mnau.edu.ua/

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,
construction"

Specialty G13 "Food technologies™
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
resources.

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

production and

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 Technologies”. 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
"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

3K 01. Knowledge and understanding of the subject area
and professional activity.

3K 02. Ability to learn and master modern knowledge

3K 03. Ability to show initiative and entrepreneurship.

3K 04. Skills in using information and communication
technologies.

3K 05. Ability to search and analyze information from
various sources.

3K 06. Ability to evaluate and ensure the quality of work
performed.

3K 07. Ability to work in a team.

3K 08. Ability to work autonomously.

3K 09. Skills for carrying out safe activities.

3K 10. IIparnenHss 10 30epekeHHs HaBKOJIHUIIIHbOTO
CEpEIOBUILIA.

3K 11. Ability to communicate in the state language both
orally and in writing.

3K 12. Ability to communicate in a foreign language.

3K 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.

3K 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.

Professional  (subject)
competencies of the
specialty (FC)

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

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

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

®K 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.

®K 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.

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

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

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

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

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

®K 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.

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

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

Additional
competencies

@K 28. Ability to implement technology for the production
of products for a specific purpose.

®K 29. The ability to professionally use the nutritional
characteristics of countries around the world.

®K 30. Ability to professionally implement production
technologies for healthy food.

7 — Program learning outcomes

Program
outcomes

learning

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

I[TPH 02. Show creative initiative and improve your
professional level through continuing education and self-
education.

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




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

ITPH 05. 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.

[TPH 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.

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

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

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

ITPH 10. Implement food quality and safety management
systems.

ITPH 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.

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

IMPH 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.

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

I[TPH 15. Implement modern enterprise management
systems

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




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

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

I[TPH 19. Increase work efficiency by combining
independent and teamwork.

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

ITPH 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.

I[TPH 22. Carry out business communications in the
professional sphere in Ukrainian and foreign languages.

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

[TPH 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.

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

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

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

Additional program results:

ITPH 28. Be able to develop and improve technologies for
specific products.

ITPH 29. Know the basics and use the features of kitchen
technologies from different countries of the world.

ITPH 30. Be able to develop and implement the design of
dishes and confectionery products.

ITPH 31. Know and understand the basic concepts of
healthy food production technology.

8 — Forms of certification of higher education applicants

Certification form for
higher education
applicants

Certification is carried out in the form of a public defense
of the qualification work.

Requirements for
qualifying work

Qualification work involves the independent solution of a
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 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; 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 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);
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 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

Available for this educational and professional program.

2. List of components of the educational and professional program of the first
(bachelor’s) level of higher education in the specialty G13 "'Food Technology** and

their logical sequence

2.1. List of educational program components

Code n/a Educational program components

Number Final control
of credits form

Required components of the educational program

Disciplines of the general training cycle

OK 1. | History of Ukraine 3,0 Exam

OK 2. | Ukrainian language (for professional 3,0 Exam
purposes)

OK 3. | Philosophy 3,0 Test

OK 4. | Foreign language 7,0 Test,

Exam




OK 5. | Political science 3,0 Exam
OK 6. | Physical education 9,0 Test
OK 7. | Higher mathematics 6,0 Test,
Exam

OK 8. | Physics 5,0 Test,
Exam
OK 9. | Engineering and computer graphics 4,0 Exam
OK 10. | General and organic chemistry 50 Exam
OK 11. | Analytical chemistry 3,0 Test,
Exam

OK 12. | Physical and colloidal chemistry 5,0 Test,
Exam

OK 13. | Biochemistry 5,0 Test,
Exam

OK 14. | Ecology 3,0 Test
OK 15. Computer  science and  information 40 Test,
technology Exam

OK 16. | Technical microbiology 4,0 Exam

Food product quality examination and
OK 17. control 4,0 Test
Total by cycle 76,0 X

Disciplines of the cycle of professional and

practical training

Test, course

OK 18. | Food production processes and equipment 6,0 oroject, Exam
OK 19. | Sugar production technology 3,0 Test
OK 20. | Grain storage and processing technology 3,0 Exam
Technology of bread, pasta, confectionery
OK21. and food concentrates 50 Exam
OK 22. | Milk and dairy technology 4,0 Exam
OK 23. | Technology of meat, meat products and fish 4,0 coursEeX;;L?Ject,
OK 24. | Fermentation production technology 4,0 Exam
OK 25. | Technology of fats and fat substitutes 3,0 Exam
OK 26. | Fruit and vegetable preservation technology 3,0 Exam
Standardization, metrology, certification and
OK27. quality management 30 Exam
OK 28. | Technological equipment of the industry 6,0 Test, Exam
OK 29. | Health food technology 3,0 Exam
OK 30. | Food chemistry 50 Exam
OK 31. | Culinary production technology 10,0 Test, Exam




Test, Exam

OK 32. | Automation of production processes 6,0
OK 33. | Student research work 3,0 Test
OK 34. | Food Management and Marketing 3,0 Test
OK 35. | Fundamentals of occupational safety 3,0 Exam
OK 36. | Design of food industry enterprises 6,0 Exam
OK 37. | Economics of food industry enterprises 4,0 coursEe;g:T?Ject,
OK 38. | Training practice: Introductory 1,0 Test
OK 39. | Training practice: General engineering 1,0 Test
OK 40. | Teaching practice: Technological 2,0 Test
OK 41. | Industrial (pre-graduate) practice: Industrial 5,0 lef(e;:gg'ﬂated
Industrial (pre-graduate) practice: Pre- Differentiated
OK 42. graduate 40 credit
OK 43. | Qualification work 4,0 Defer]s_e Of the
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
BK 1. | Selective component 3,0 Test
BK 2. | Selective component 3,0 Test
Total by cycle 6,0 X
Disciplines of the cycle of professional and practical training
BK 3. | Selective component 4,0 Test
BK 4. | Selective component 50 Test
BK 5. | Selective component 50 Test
BK 6. | Selective component 4,0 Test
BK 7. | Selective component 5,0 Test
BK 8. | Selective component 50 Test
BK 9. | Selective component 50 Test
BK 10. | Selective component 50 Test
BK 11. | Selective component 50 Test
BK 12. | Selective component 6,0 Test
BK 13. | Selective component 50 Test
Total by cycle 54,0 X
Total volume of sample components 60,0 X
TOTAL SCOPE OF THE EDUCATIONAL 240.0 9

PROGRAM

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 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 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 1

Classificati
on of
Classification of competencies according to the NQF competenc Skills Communicati Autonor_ny gnd
ies on responsibility
according
to the NQF

General competencies
KO01. Knowledge and understanding of the subject area and professional activity + +
KO02. Skills in using information and communication technologies + +
KO03. Ability to show initiative and entrepreneurship + +
K04. The ability to act socially responsible and conscious + +
KO05. Ability to search and analyze information from various sources + + +
K06. Ability to evaluate and ensure the quality of work performed + + +
K07. Ability to work in a team. +
KO08. Ability to work autonomously. +
KO09. Skills for carrying out safe activities. + + + +
K10. The desire to preserve the environment. + + +
K11. Ability to communicate in the state language both orally and in writing + +
K12. Ability to communicate in a foreign language. + +
K13. 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
K14. 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

K15. The ability to implement food technology into production, taking into account the
principles of intensification and ecologization of technological processes.

K16. The ability to manage technological processes based on an understanding of their
essence using technical, information and software.

K17. Ability to organize and conduct quality and safety control of raw materials, semi-
finished products, and food products using modern research methods.

K18. 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

K19. The ability to develop new and improve existing food technologies in order to
implement the principles of resource conservation and rational nutrition.

K20. Ability to prepare business documentation and conduct technological, technical and
economic calculations.

K21. The ability to select and operate technological equipment, to draw up equipment and
technological schemes for the production of food products.

K22. The ability to conduct research in specialized laboratories to solve applied problems.

K23. Ability to design new or modernize existing production facilities (production sites).

K24. Ability to develop draft regulatory documentation

using the current legislative framework and reference materials.

K25. Ability to develop and implement effective methods of work organization, to be
responsible for the professional development of individuals and/or groups of individuals.

K26. The ability to effectively form a communication strategy in the field of food
technology and conduct a professional discussion.

K27. 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

Integ
rated

Competencies

General competencies

Special competencies

K02
K03
K04
K05

o -0 D@
S| S| &S| @ | -

| | =

K11
K12
K13
K14
K15
K16

LSl =~ T I W
- | o= |

|| ==

K21
K22
K23
K24
K25
K26
K27

TTPO1. Know and understand the
basic concepts, theoretical and
practical problems in the field of
food technology.

| Ko1

ITPO2. Show creative initiative and
improve your professional level
through continuing education and
self-education.

ITP03. Be able to apply information
and communication technologies to
provide information for professional
activities and conduct instrumental
research.

[1P04. Search and process scientific
and technical information from
various sources and apply it to solve
specific technical and technological
problems.

ITPO05. 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.




ITIP06. 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.

IM1P07.  Organize, control and
manage technological processes for
processing food raw materials into
food products, including using
technical means of automation and
control systems.

ITP0O8. Be able to develop or
improve technologies for food
products with increased nutritional
value, taking into account global
trends in the industry.

ITP09. Be able to develop draft
technical specifications and
technological instructions for food
products.

I1P10. Implement food quality and
safety management systems.

[TP11. Determine the compliance of
quality indicators of raw materials,
semi-finished products and finished
products with regulatory
requirements using modern analysis
(or control) methods.

IIP12. Be able to design new and
modernize  existing  enterprises,
workshops, production areas using
computer-aided design systems and
software




ITP13. 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.

[1P14. Increase production
efficiency by implementing
resource-saving and competitive
technologies, analyze the state and
dynamics of demand for food
products.

ITP15. Implement modern enterprise
management systems.

ImP16.  Comply  with  safety
regulations and take technical and
organizational measures to organize
safe working conditions during
production activities.

[MP17. Organize the waste disposal
process and ensure ecological
cleanliness of production.

IIP18. Have Dbasic skills in
conducting  theoretical and/or
experimental scientific research,
performed individually and/or as
part of a scientific group.

ITP19. Increase work efficiency by
combining independent and
teamwork.




T1P20. Be able to draft business
documentation in the state language.

TIP21. 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.

[1P22. Carry out  business
communications in the professional
sphere in Ukrainian and foreign
languages.

ITP23. Have skills in organizing the
work of individual production units
of the enterprise and coordinating
their activities.

[MP24. 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.

TIP25. To demonstrate creative
initiative on issues of market
transformation of the economy.

[IP26. To form and defend one's
own ideological and public position,
to act socially responsibly and
consciously.

I1P27. 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)
level of higher education in the specialty G13 ""Food Technologies"
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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 hi

her education in the specialty G13 ""Food Technologies™
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