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BCTYII

Anomauyis nasuanvnoi Oucyuniainu. BuBdeHHs aucumiuniad «TexHomoris
CHELaJIbHUX Xap4YOBUX IPOJYKTIB» C(POPMOBAHO Ha PO3YMIHHS IIOJIO CTBOPEHHS
HOBUX HAyKOBO OOTPYHTOBAaHUX TEXHOJOTIH EKOJIOTIYHO YHUCTHUX XapuOBHUX
MPOAYKTIB, Y TOMY YMCHI CHEIIaIbHOTO MpHU3HaueHHs. 3100yBadi 03HAHOMIISATHCS 3
epeKTUBHUM CIOCOOOM ONTHUMI3aIlli CTPYKTYpH Ta IHAUBIAyadi3alii XapuyBaHHS
HACEJICHHS UUIAXOM BHKOPUCTaHHS Yy iX CKJIaJl IHTPEIIEHTIB — KOHIIEHTPATIB
MPUPOIHUX KOMIIOHEHTIB T’Ki — BiTaMiHIB, Makpo- Ta MIKPOEJIIEMEHTIB, XapuOBUX
BOJIOKOH, IIO JO3BOJSIE 3HU3UTH MACPIIUT ECEHIIHUX PEYOBHH, CIPSIMOBAHO
3MIHIOBaTH M€Ta00III3M, IMIJICHIIOBAaTH Ta MPUCKOPIOBATH BUBEJICHHS KCEHOOIOTHKIB,
M1JIBUIILYBaTH Hecnenupiuny PE3UCTEHTHICTD OpraHizmy JIIOJIUHH
HEMEJIMKAMEHTO3HUM O€3MEYHUM LUISIXOM.

Memoio  euguenns Oucyuniiny  «TeXHONOTIA  CHEHIAIPHUX  Xap4YOBHUX
MPOJIYKTIB» € HAOYTTA CTyJIEHTaMU 3HaHb TEPMIHOJIOTTYHOTO anapary, BITYU3HSIHOT 1
3aKOpPJAOHHOI HOPMAaTHUBHO-3aKOHOJABYOi Oa3u CTBOPEHHS CIELIaJbHUX XapuOBUX
IPOAYKTIB, PO3LIMPEHHS 1 NOTIUOJIEHHS 3HaHb 10JI0 CY4YaCHOTO CTaHy 1 MEPCIEKTUB
PO3BUTKY TEXHOJIOTIN CIHEIalbHUX XapYOBUX MPOAYKTIB, BUKOPUCTAHHS HAYyKOBO-
MPaKTUYHUX 1 METOJOJIOTIYHUX MIJIXOAIB 100 MPOEKTYBAaHHS CKJIaly CIEIialbHUX
XapyoBUX TMPOJYKTIB, HAYKOBOIO OOIPYHTYBAHHS BHUKOPUCTAHHS JIETUYHHX 1
XapyoBUX J00ABOK, XapyoBOI CHUPOBHMHM, IHHOBALIHUX 1 pecypco30epiraouux
METOAIB OOpOOKM XapuoBOi CUPOBHHH, ONAHYBaHHS CTYJIECHTaMHU TEOPETUYHUX,
MPAKTUYHUX HAaBUUOK Ta peasizaiis X Mpyu KOHCTPYIOBAHHS CHEIlaIbHUX XapuyOBUX
MPOJIYKTIB.

Ilpeomemom BUBYEHHS NUCIMILIIHA € TEPMIHOJIOTIYHHUM amapar, BITYM3HIHA 1
3aKOpJOHHA HOPMAaTHBHO-3aKOHOZaB4Ya 0a3a CTBOPEHHS CIELIAJbHUX XapyOBHUX
MPOJIYKTIB, XapaKTEPUCTHKA, Kiacu(ikaIlis 1 HOpMaTUBHI BUMOTH /10 BUKOPUCTAHHS
JTIETUYHUX 1 XapyoBUX JO0ABOK, XapyoBOi CHPOBUHU 13 BU3HAYCHHUMH
(h1310JI0TTYHUMH 1 (G yHKII10HATEHO-TEXHOJIOT TYHUMHU XapaKTepUCTUKAMH,
METOJIOJIOTISl TIPOEKTYBAHHS CKJIAAy CIEIaJbHUX Xap4YOBUX MPOIYKTIB, TEXHOJOTI]
CHellaJbHUX XapyOBUX MPOIYKTIB.

3ae0annsm (HaBYAIBHUMH IIJISSMH) BHUBYCHHS JUCHUILTIHE «TeXHOMOTIs
cCHeniajJbHUX XapuoOBUX MPOIYKTIB) €:

- BHUBYEHHS CyYaCHOTO CTaHy Ta MEpPCIEKTHB PO3BUTKY HYTPILIOJIOTIi,
OCHOBHMX KOHUEMIIH, TEOPETUUHUX Ta MPAKTUYHUX MPOOJEM B ramysi
XapyoOBUX TEXHOJOrIH, 3aKOHOMIPHOCTEH, (QOpMyBaHHS aCOPTHUMEHTY
CHeliaJbHUX XapuOBUX MPOIYKTIB;

- HAyKOBI MPHUHITUIN CKJIAJaHHS XapyOBUX PAIliOHIB NI OKPEMUX TPYII
HACEJICHHS Ta MPUHIUIIN IX MPOEKTYBAaHHS, OCHOBHI YNHHUKHU BILTUBY Ha
nepedir MmpoIeciB CUHTE3y Ta METa0OJI3My CKJIaJ0BUX KOMITOHEHTIB
XapYOBHX MPOAYKTIB 1 pOJIb HYTPIEHTIB Y XapuyBaHHI JIOAUHH;

- BHUBYEHHSI TEXHOJIOTIYHUX IMPOIIECIB BUPOOHHUIITBA XapUOBUX MPOAYKTIB
(GYHKIIOHATBFHOTO MPU3HAYCHHS K MITICHUX TEXHOJIOTIYHUX CHCTEM;
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JOCITIKEHHS TIOKA3HUKIB SKOCTI CIEIiaIbHUX Xap4YOBUX MPOJIYKTIB Ta
CYTb METO/IIB iX BU3HAUCHHS; MPUHIIUIIA KOMIUIEKCHOI OI[IHKH SIKOCTI;

- ((opMyBaHHS  HABUYOK  MDKOCOOHMCTICHOI ~ KOMYHIKAIlli  II10JI0
OOTPYHTOBYBaHHSI BUKOPUCTaHHS XapyoBOi CHUPOBHHH, JIETUYHUX
n00aBOK CIPSMOBaHOI O1070TIYHOI Jii B TEXHOJIOTISX CIEIiaIbHUX
XapYOBHX MPOAYKTIB;

- BMIHHS KOHCTPYIOBATH, pPO3POOJSATH 1 BOPOBAIKYBATH TEXHOJOTI
CHeliaIbHUX XapuyoOBUX IMPOAYKTIB y BUPOOHMUMX YMOBAaX 3aKiIajliB
PECTOPAHHOTO TOCIIOIAPCTBA;

- MOJICNIIOBaHHS CEPBICHO-BUPOOHUYUX MPOILECIB 3aKJIa/1B PECTOPAHHOTO
TOCIIOapCTBA Ta 3a0€3MeUeHHS iX anapaTypHUM O(QOpMIICHHSIM.

Ilonepeoni eumocu 00 onany8awHs OUCYUNTIHU NepeddAYaomb ONAHYBAHHSI
Hacmynuux oucyuniin: «IHnoeayiuni pecmopanni mexuonoeiiy, «YcmamxysauHs
3axknadie  pecmopaHHozo  2ocnodapcmeay,  «OpeaHizayis — pecmopanHo20
eocnooapcmaay, «liciena ma canimapisny.

A maxooic 3HAHHA: TEXHOJIOTIT PECTOPAHHOI MPOJYKIi; MPUHIUIIB 1
METOJAMYHUX MIJXOMAIB JI0 OpraHizaiii BUPOOHHUIITBA Ta OOCIYrOBYBaHHS B
pecTopaHax; BHMOT 10 BHUKOPHUCTAaHHS Ta TIPABWJI PO3MIIICHHS TEXHOJIOTIIHOTO
YCTaTKyBaHHS B PECTOpaHAX; CYYaCHUX IHHOBAIllIM Ta BIPOBAKCHHS HAYKOBUX
po3po00OK TIpu  po3poOlIill  perHenTyp Ta TEXHOJOTIM; pO3paxyHOK XapydoBoi,
€HEepreTUyHoi, 01070T1YHOI Ta (Pi31070TTYHOT IIIHHOCTI XapYOBHUX MPOIYKTIB; IPaBUI 1
BUMOT JI0 OPOPMIICHHS 1 3aTBEPIXKCHHS TEXHOJIOTTYHOT TOKYMEHTAIIIi,

6MIHHA: BUKOPHCTOBYBAaTH HOPMATHBHY Ta 3aKOHOJIaBuy O0a3y 3aKiafiB
PECTOPAHHOTO TOCMOAAPCTBA; OPraHI30BYBAaTH BUPOOHWYI Ta CEPBICHI NPOLECH B
pecTopaHax; 3aCTOCOBYBAaTH METOJIUKH IMiI00pY TEXHOJOTIYHOTO YCTaTKyBaHHS,
BIIPOBA/KYBATH 1HHOBAI[II{HI HAYKOB1 PO3POOKH; CHPUNMATH, OCMUCITIOBATH,
KPUTHUYHO OIIHIOBATH Ta pearyBaTH TEXHIYHY TOKYMEHTAIIIIO.

BuBuenns nucnumuiiau «TeXHOOTIS CHEIiaJIbHUX Xap4OBUX MPOIAYKTIBY, K
0008’513k060i  KOMIIOHEHTH  OCBITHBO-TIpO(eCiiHOI  TporpamMu  mependadae
(dhopMyBaHHS Ta PO3BHTOK y 3/100yBaviB KOMIIETCHTHOCTEH (iHme2panvhoi, 3a2aabHux
ma ¢haxosux (npeomemmuux)), pe3yibTaTiB HaBUYAHHS BIAMOBIIHO 0 OCBITHBO-
npodeciitnoi nporpamu (Tadsm. 1).

Tabnuysa 1
MaTtpuilsi KOMIETEHTHOCTEH Ta pe3yNbTaTiB HaBYaHH, K1 POPMYIOTHCS IiJT Yac
BUBYECHHS HaBYAJIHHOI AUCITUILIIHU BIAMOBIIHO 10 OCBITHRO-TIPO(ECIHHOI TpOoTrpaMu
«PecTopaHH1 TeXHOJIOT1i Ta 013HEC)»

Hlugp Komnemenmmnocmi Hlugp Pe3ynvmamu nasuanms
Komne- pesynromamy
menmuocmi HAGUAHNA
3azanvni komnemenmuocmi (3K)
31aTHICTD 10 MOMIYyKY, 0OpoOiIeHHs Ta BimmykoByBarn CHCTEeMaTH3yBaTH Ta
aHanizy iH(popMallil 3 pi3HUX IKepel aHaJi3yBaTH HayKOBO-TEXHIUHY iH(OpMaIlio
3K1 PH1 3  pi3HMX  JpKepesll  JuIs  BHUPILICHHS
npodeciiiHuX Ta HayKOBHX 3aBlaHb y cdepi
XapyOBUX TEXHOJIOTiH
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3IaTHICTD MPOBOJUTH AOCIIKEHHS Ha 3acTocoByBaTH CTaTUCTUYHI METOoU
BIZINOBITHOMY piBHI 00pOOKM  EeKCIIEpUMEHTAIbHUX JlaHUX B

PH 4 rajysi Xap4OBUX TEXHOJIOT1H,
BUKOPHCTOBYBaTH creuiaiizoBaHe
mporpamMHe 3a0e3ledeHHs I 0OpoOKHU
3K 2 EKCIIEPUMEHTAIBHUX JAHUX
Matn creriaaizoBaHi KOHIICTITYaJIbHi
3HaHH], IO BKIIOYAIOTH Cy4YacHI HayKOBi
PH 7 3M00yTKH y cdepi XapuoBHX TEXHOJOTIH,
3pO3yMiNO i HEIBO3HAYHO MOHOCHUTH BIIACHI
3HAHHS, BHCHOBKM Ta apryMeHTaliio 0
¢axiBuiB 1 HeaxiBIB
3n1aTHicTh JisTu couiagbHO OuiHloBaTM Ta  yCyBaThd  pHU3UKH 1
BIAIIOBIIAJILHO Ta CBIZOMO HEBU3HAYEHOCTI npu MPUAHSATTI
3K 4 PH 11 TEXHOJIOTIYHUX Ta OpraHi3aliifHuX pilieHb y
BUPOOHMYMX yMOBax s 3a0e3nedyeHHs
SKOCTI Ta 0€31eYHOCTI Xap4OBHX MPOAYKTIB
CrenianbHi (¢paxo.i)
kommneTeHTHOCTi (CK)
31aTHICTE OOMpaTH Ta 3aCTOCOBYBATH 3acTocoByBaTH CHeLiagbHe 0O0JajHAHHA,
criemiajizoBaHe nmabopaTopHe i CydacHI METOIW Ta IHCTPYMEHTH, y TOMY
TEXHOJIOTIYHEe OOJNIaHaHHSA Ta MPWIAJH, ypclai  MareMaTMdHe 1 KOMITIOTEpHE
CK1 HayKOBO-OOIPDYHTOBaHI ~ METOOM  Ta PH3 MOJIENIIOBaHHS [l PO3B’A3aHHS CKJIAIHHUX
IporpamMHe 3abe3nedeHHs TSt 337124 y XapyOBUX TEXHOJIOTIAX
MIPOBEJCHHS HAYKOBHX JOCITI[KCHb Yy
cepi XapuoBHX TEXHOJIOTIH
31aTHICTh TUIAHYBaTW 1 BUKOHYBaTH OOupatu Ta BHOPOBAKYBAaTH Yy HPaKTHYHY
HAYKOBI JOCII/DKCHHS 3 ypaxXyBaHHIM BUPOOHHYY JISUTBHICTD e(eKTHBHI
CBiTqBMx TEH/ICHIIIH _ HayKoBo- PHS TEXHOJIOTII, O6J'Ia'JZ[HaHH$[ Ta panioHalbHI
TEXHIYHOT'O PO3BUTKY raiysi METOIM  YNpaBIiHHS  BUPOOHUITBOM 3
K2 ypaxyBaHHSM CBITOBHX TEH/CHILIH PO3BUTKY
¢ XapuOBHX TEXHOJIOTIH
[TmanyBatn i BHUKOHYBAaTH HAyKOBI
PH 10 JOCTIDKEHHS Y cepl XapIOBUX TEXHOJOTIH,
aHaJi3yBaTH iX pe3yibTaTH, apryMEHTYBaTH
BHCHOBKH
3maTHICTE  pO3pOONATH  TPOTpaMu [puiimatu edeKkTUBHI pilIeHHs, OIIHIOBATH 1
e(pEKTHBHOTO (GYHKIIOHYBaHHS MOpIBHIOBAaTH  albTepHaTHBH y  cepi
T ATIPUEMCTB xapl{OBoi MPOMUCIIOBOCTI PH 2 XapuoBHX TeXHOJ‘IOFiI\/'I? y TOoMy u9Hcii y
Ta/abo 3aKJajiB pecTopaHHOTO HEBM3HAUEHHMX CHUTYyalisX Ta 3a HAasBHOCTI
rOCIIOJIapCTBa BiAMOBITHO JI0 TPOTHO3IB PHM3MKIB, a TakoX B MDKIMCHHUIUTIHAPHUX
CK 4 PO3BUTKY Tasly3i B yMOBax riobarizamii KOHTEKCTax
OO6upat Ta BIPOBAKYBATH Y HPAKTHIHY
BHUPOOHNTY JiSUTBHICTD e(eKTHBHI
PHS TEXHOJIOTii, OOJIaMHaHHSI Ta palioHANbHI
METOAM  YIpPaBIiHHI  BUPOOHUIITBOM 3
ypaxyBaHHSM CBITOBHX TEHJAEHLIH PO3BUTKY
XapyOBUX TEXHOJIOTIH
31aTHICTD Mpe3eHTYBATH Ta Matu clieniaji3oBaHi KOHIICTITYaJIbHi
00roBOpIOBAaTH pE3YNbTaTH HAYKOBUX 3HaHHS, II0 BKJIOYAIOTh Cy4YacHi HAyKOBi
CK5 JOCITI/KEHB 1 IPOEKTIB PH 7 3n06yTIfM y cdepi xapuoBuX TGXHonoriI‘/i?
3pO3yMiNIO 1 HEABO3HAYHO JIOHOCHUTH BIACHI
3HaHHsA, BUCHOBKM Ta apryMEHTALil0 [0
(daxiBIiB i HedaxiBIliB
3nmatHicTh 3abe3medyBaTH SAKICTH Ta OmiHroBaTH Ta  yCyBaTH  pU3UKHA 1
0e3MeYHICTh XapuoOBUX NPOAYKTIB Tif HEBU3HAYEHOCTI pu MIPUAHSATTI
CK 6 gac  BIPOBA/KCHHA  TEXHOJOTIUHHX PH 11 TEXHOJIOTIYHUX Ta OpraHi3aIllifHuX pilleHb Y

IHHOBAIIIM Ha MiATPUEMCTBAX TaTy3i

BUPOOHWUYHMX yMOBaxX s 3a0e3NedeHHs
SIKOCTI Ta O€3MEYHOCTI Xap4OBUX MPOIYKTIB
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Tabnuys 2
Pe3ynbraTi HaBUaHHS, METOAM HABYAHHS Ta 3aCOOU JIarHOCTHUKH 32

Results of study Biacorok y
(1. 3naTy; 2. BMITH; 3. KOMYHIKarlis; 4 Meroau Buknananus | opmu/3acobu | MmiICyMKOBI
BI/IMOBITAJILHICTh Ta aBTOHOMISI) 1 HaBYaHHS OLIIHIOBAHHS ¥ OLHIl
Kon Pe3ynbratu HaBYaHHS JTUCIUILTIHA
1 2 3 4 5
1 | 3nannsa
1.1. | 3Hatu cyyacHMiIl cTaH Ta NEPCHEKTUBU JEKIIis, €K3aMeH,
PO3BUTKY  HYTpiliojiorii, = OCHOBHI BHOKPEMJICHHS IHIUBITyaJIbHE
KOHIICTIii, TEOpeTHYHI Ta TMPaKTUYHI OCHOBHOTO, 3aB/IaHHS
mpobieMu B Tramy3l  XapyoBHUX TBOPUUH,
TEXHOJIOTIH, 3aKOHOMIPHOCTI, poOJIeMHO-
dbopMyBaHHS ACOPTUMEHTY MOIIYKOBH,
CreliaJbHUX XapYOBUX MPOIYKTIB caMmocCTiiftHa poboTa
1.2. | 3HaTu HayKOBI NPHUHIMIM CKJIaJaHHS JIEKIIisT, METOIHU €K3aMeEH,;
Xap4YOBUX PALIOHIB JUII OKPEMHUX TPYIl CTHMYJIIOBAHHS 1 Mpe3eHTaIlil
HACEJICHHS Ta MPUHIIUATIN ix MOTHBAIIIi pe3ynbTaTiB
MPOEKTYBaHHS,  OCHOBHI  YHHHUKH 000B’ 513Ky 1 BUKOHAHUX
BIUTUBY Ha mepelir MpoIeciB CHHTE3Yy | BIANOBIAAIBHOCTI, 3aBIaHb Ta
Ta MeTaboII3My CKJIaJIOBHX TBOPYHIA, JOCTIKEHB;
KOMITOHEHTIB XapuoOBUX MPOAYKTIB 1 poOJIeMHO- Mpe3eHTAallii Ta
POJIb HYTPIEHTIB Y XapuyBaHHI JIIOJUHU MTOIIYKOBHI BHUCTYIIH 20 %
. 0
3100yBaviB Ha
HayKOBHUX
3axoJax
1.3. | 3naru TEXHOJIOT14H1 IIPOLIECH €K3aMeH;
BUPOOHMIITBA  XapUyOBUX  MPOIYKTIB JEKIis, npe3eHTalii
(YHKI[IOHAILHOTO ~ MPU3HAYEHHS SIK | KOHCIIEKTYBaHHS, pe3ysbTaTiB
LITICHI TEXHOJIOTIYHI CHCTEMH TBOPYHIA, BHUKOHAHUX
caMocTiitHa poboTta 3aBJaHb Ta
JIOCIIIJIKEHb
1.4. | 3HaTH TOKa3HMKU SKOCTI Xap4yOBHX . . €K3aMeH;
) . JIEKIlis, Oecina,
MPOJYKTIB (G YHKIIOHAIEHOTO ; o npe3eHTarlil
N JOCT THUIIBKUH, )
MPU3HAYCHHS Ta CYTh METOMIB IX 030X VHKOB pe3yabTaTiB
BU3HAUEHHS;, TPUHIUNN KOMIUIEKCHOL POSPAXYHKOBL BUKOHAHUX
. . poboTtH, camocTiliHa
OITIHKY SIKOCTI 3aBllaHb Ta
pobora .
JOCITIJIKEHb
2 | Bminns
2.1. | Bmitu mpoBOAWTH aHaNi3 HAyKOBUX R
xepen iH(opMarii I0A0 Cy4acHOTO ’
JLKED .(I) PMAMIL THONO €Y BHOKPEMIICHHS
CTaHy 1  TEpPCIEKTUB  PO3BUTKY
HYTPHUILIOJ0TIT, YIOCKOHAIUTH 1CHYIOU1 OCHOBHOTO,
YP Y . ot TBOPYHI, 0
Ta  PO3pOOUTH  HOBI  TEXHOJOTIi 40%
XapYOBHX MPOAYKTIB (PYHKI[IOHATLHOTO mpoGneMHo-
P POAYK YHKE . MTOIITYKOBHI,
MPU3HAUYEHHS HA OCHOBI OCTaHHIX 2 €K3aMeH,;
. . camocTiifHa poboTa
JOCATHEHb HAYKHU 1 TEXHIKU npe3eHTaIlil
2.2. | BMITH TIpoeKTyBaTH HOBI XapyoBl JIeKIis, 6ecina, pe3yNbTaTiB
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MPOAYKTH (G YHKIIIOHAJILHOTO JIOCITI THUITBKUA, BUKOHAHUX
NpU3HAYCHHS 13 3aJaHUM XIMIYHUM PO3paxyHKOBI 3aB/laHb Ta
CKJIAZIOM [T ABUAIIEHOL Xap4yoBoi | poOOTH, caMOCTIiHA | JOCIIIKEHb;
I[IHHOCTI poboTta mpe3eHTarii Ta
2.3. | BMitu  po3po0iATH  TEXHOJOTIYHY JIEKITi, BUCTYIIU
CXeMy  BHUpPOOHHITBA  CHEIiaJbHUX JIaGoparophue 3100yBaviB Ha
Xap4YoOBUX  TPOAYKTIB 3  PI3HHUM | 3aHSTTS, CAMOCTIiiHa HAyKOBHX
CTYIICHEM neraizarii OKpEeMUX pobora, 3ax0J1axX, TeCTH
CKJIAJIOBHX MPOLIECY JIEMOHCTPYBaHHS
2.4. | BMiTM BH3Ha4YaTH MOKAa3HUKH SKOCTI JIeKis, Oecima,
Xap4yoBUX TMPOJYKTIB Ta HaJaBaTh JIOCITI THUITBKUA,
KOMIUIEKCHY OLIIHKY SIKOCTI PO3paxyHKOBI
CHEIIaIbHUX XapuOBUX MPOIYKTIB poboTH, camocCTiitHa
pobora
3 Komynikayia
3.1 | ®opmyBaTu HABUYKU MIKOCOOHMCTICHOT €K3aMeH,;
KOMYHIKaIii 1040 OOIPYHTOBYBAaHHS . npe3eHTaii
YHIKAtL - oA by Y JICKIIis, METOH p »
BUKOPUCTaHHS Xap4oBOi CHUPOBHHH, . pe3yibTaTiB
. .| cTUMyItOBaHHS i
TIETHYHUX ~ JTOOABOK  CIIPSMOBAHOI MOTHBAL BUKOHAHUX
OlosoriuHoi mii B TEXHOJIOTISAX , . 3aBIaHb Ta
! . 000B’ 513Ky 1 . 0
CHeliaJbHUX XapYOBHUX MPOIYKTIB . . . JTOCITIJIKEHB; 10%
BiJIIIOBiTAJILHOCTI,
. mpe3eHTarlii Ta
TBOPYUH,
BHCTYIIH
poOJIeMHO- .
. 3100yBayiB Ha
TIOTITYKOBHI
HAyKOBHX
3axo0J1ax
4 | Bionogioanvnicme ma aemonomis
4.1. | BMiHHS paliOHAIbHO BUKOPUCTOBYBATH JEKIis,
Ta 30epiraTu TapaHTOBaHUN BMICT JlaGoparophe
BHECEHHUX J00aBOK 1 HYTPIEHTIB Y | 3aHATTS, CAaMOCTiiHa eK3aMe
TEXHOJIOTTYHOMY TIpoIIeci poborTa, ...
. mpe3eHTaIlil
PO3PaxyHKOBI .
pe3yJIbTaTiB
poboTu
- - - BUKOHAHUX
4.2. | BmiTH KOHCTPYIOBAaTH, PO3POOIATH i JIEK1Iis, SABIAHD Ta
BIPOBAKYBATH TEXHOJIOTI{ JlabopaTopHe ) 0
. . . JIOCTIJI’KEHD; 30%
CHEIlaIbHAX XapuOBUX MPOJYKTIB Y 3aHSTTS, CAMOCTIlHA
. mpe3eHTalii Ta
BUPOOHWYHMX YMOBaX 3aKjaJliB pobora, BuCTYmH
€CTOPAHHOTO TOCIOIapCTBA 03PaxyHKOBI .
p P ap PO3paxyH 3100yBaviB Ha
pobotm HayKOBHUX
4.3 | MopaentoBaT CEepBICHO-BUPOOHUYI K
. . 3ax0J1aX, TECTH
MPOIIECH  3aKJIaJliB  PECTOPAHHOTO JCKITis,
rocrmojapcTBa Ta 3a0e3meunTd  iX MOJICTTFOBAaHHSI,
anapatypHe opopMIICHHS

CHiBBITHOIICHHS] PE3yibTaTIB HABUAHHS JUCITUIUTIHU

pe3ynbTaTaMu HaBYaHHS BiIOOpaXkeHOo B TabmuIli 3.

13 TporpaMHUMU
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Tabnuys 3
CriBBIJIHOIICHHS pe3yJIbTaTiB HABUYAHHS TUCUHUILIIHY 13 IPOTPAMHUMHU
pe3ynbTaTaMu HaBYaHHS

Pe3ynbraTy HaBUaHHSA

Hporpami pesyinTatu 1112131421 ]22]23[24[31[41]42]43

PH 1. BigmykoByBatu
CHCTEMaTH3yBaTH Ta
aHaJi3yBaTH HAyYKOBO-
TeXHIYHY 1H(POpMAIIIIO 3
PI3HHX JDKEpeN st
BHpIIIEHHS PO eCciiHNX Ta
HAYKOBHUX 3aBlIaHb y cepi
Xap4YOBUX TEXHOJIOTIH

PH 3. 3acrocoByBatu
creriajabHe o0nagHaHHA,
CydJacHi METOT! Ta
IHCTPYMEHTH, y TOMY 4YHUCIHI
MaTeMaTHYHE 1 KOMIT IOTepPHE
MO/ICJTFOBAHHS TSt
pPO3B’sA3aHHA CKJIAJIHUX 3a]a4
y Xap4OBUX TEXHOJIOTISX

PH 4. 3acrocoByBatu
CTATUCTUYHI METOIU OOpOOKHU
eKCTIEpUMEHTAIbHUAX JAaHUX B
rajgy3i XapyoBHX TEXHOJOTIH,
BUKOPHUCTOBYBATH
crieliaii3oBaHe  MHpOrpaMHe
3a0e3neyeHHss i 0OpOOKH
eKCIIEpUMEHTAIbHUX JTAaHUX

PH 5. Ob6upatn Ta
BIIPOBA/KYBATU Yy MPAKTHUYHY
BUPOOHUYTY JUSTIBHICTD
edeKTHUBHI TEXHOJIOT11,
oONaHaHHs Ta palioHaIbHI
METOAU yIIpaBIIiHHS S A N A A A A I
BUPOOHUIITBOM 3
ypaxyBaHHSIM CBITOBHX
TEHJICHIIIH PO3BHUTKY

XapuOBUX TEXHOJIOT1H

PH 7. Matu crienianizoBaHi
KOHIIETITyaJIbHI 3HAHHS, 110
BKJIIOYAIOTh Cy4acHi HAyKOBI
3100yTKH y chepi xapuoBHUX
TEXHOJIOT1H, 3p03yMiJIOo 1
HE/IBO3HAYHO IOHOCHUTH
BJIACHI 3HAHHS, BUCHOBKH Ta
aprymeHTartito 10 ¢axisIiB i
He(axiBIliB
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PH 10. IlmanyBaru i
BUKOHYBaTH HAayKOBI
JOCITIJDKEHHS Y cdepi
XapYOBHX TEXHOJIOT1H,
aHaJII3yBaTH iX pe3yJIbTaTH,
apryMEHTYBaTH BUCHOBKH

PH 11. OuintoBaTtu Ta ycyBaTu
PHU3UKH 1 HEBU3HAYEHOCTI IPU
MPUHAHATTI TEXHOJIOTTYHHX Ta
OpraHizaliifHuX pilIeHb y
BUPOOHUYMX YMOBaX JUIst
3a0e3neueHHs! IKOCTi Ta
0€3IeYHOCT]1 XapUOBHUX
IIPOJYKTIB

Dopmu oyinoeanHs 3000V6auis. eK3amenu, mecmosi 3a60anHs;, IHOUBIOYAlbHI
3A80aHHSA, Npe3eHmayii  pe3yibmamieé BUKOHAHUX 3A80AHb MA  OO0CHIONCEHb,
npezenmayii ma eucmynu 3000y6a4ié Ha HAYKOBUX 3AX00AX.

Tema 1. Teopemuuni acnekmu Xxapuoeux npooOyKmie CHeuiaibHO20
npuznayenna. CucreMarusaliss OCHOBHUX BHUIB XapyOBUX MPOAYKTIB: XapyoBa
MPOAYKIIS MACOBOTO CIIOKMBAHHS, MPOAYKTH AUTSIUOTO XapuyyBaHHS, TI€ETUYHOTO 1
JTKYBaJIbHO-TIPO(MUIAKTUYHOIO MPU3HAYEHHS, JJIA CHELladbHUX TPyl HaCEICHHS.
EBomronis Ta cydacHuii CTaH XapyyBaHHS HacelieHHS YKpaiHu Ta €Bpomu.
Cucremarusailis OCHOBHUX BHUJIB XapuoOBHUX MPOJYKTIB: XapyoBa MPOIYKIIis
MacOBOTO CMOKMBAHHS, MMPOJIYKTH AUTIYOTO XapyyBaHHS, JIETUYHOTO 1 JIIKYBaJIbHO-
MpOQUIAKTUYHOTO TPU3HAYEHHS, IS CIElladbHUX Tpyn HacejeHHs. EBororis Ta
CydyacHHUW CTaH XapuyBaHHS HaceJeHHs YKpainum Ta €Bponu. SKicTh Xap4yoBoi
npoaykiii cnemiansHoro mpusHadenns y citi VUCA (Volatility - HectaGinbHicTb,
Uncertainty - HeBm3nauenicts, Complexity - Ckmagnicts, Ambiguity -
Heoano3naunicts). Ilepiogm QopmyBaHHS €BpONEHCHKOrO THUIY Xap4yBaHHS.
Knacudikauiss eBomoUIMHUX 3MIH y XapuyBaHHI. TpaauiiiiiHa 1 HOBa XapyoBa
TexHoJIOT1s1. ColLllaIbHO-€KOHOMIYHI MEePEeyMOBH CTBOPEHHS CHEIaJbHUX XapuOBUX
MpOYKTIB. [HAMBITyallbHI MPOAYKTH XapuyBaHHs. AJIEKBaTHE XapyyBaHHS: OCHOBHI
HANPSIMA HayKOBUX JTOCHIKeHb. Buam xapuyBanss. [lapagurma ririeHiY4HUX OCHOB
XapuyBaHHS 1 ajmiMeHTapHOi TpodiIakTUKKA 3axBOproBaHb. [lepionu (bOpMyBaHH}I
€BPOIECUCHKOTO TUITY XapuyBaHHs. Kiacudikariis eBOTIONIMHUX 3MIH y Xap4yBaHHI.
Tpanumiitna 1 HoBa XapyoBa  TexHOJIOTiS. ColiaJbHO-€KOHOMIYHI TEepPEayMOBH
CTBOPCHHSI  CHCIIAJIbBHUX  XapuoBUX MPOAYKTIB. [HAMBiAyanbHI  TPOIYKTH
XapuyBaHHA. AJIEKBaTHE Xap4yBaHHsS: OCHOBHI HAampsMHU HAyKOBHUX JOCIHIJKEHb.
Bumu xapuyBanns. [lapagurma TirieHIiYHUX OCHOB XapuyyBaHHS 1 aJdiMEHTapHOI
PO LTAKTUKH 3aXBOPIOBAHb.

Cnucok peKOMEHI0BaHUX JIKepe
Hopmamueno-npasosi axmu. 1-4.
Ocnosnuu: 9, 10.
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Jlooamxkosuii: 12, 13, 15, 20.

Inghopmayiiini pecypcu: 21.

Tema 2. Epzozenni oiemu. [liera I1. bperra. IlpaBuna norpumanHs aietu bperra.
Hatypanbni mietu. iera JIx. Tingena ta A.Yeit3. JlikyBanpHO-TIpodiliakTHYHA
niera. IToxgim ki Ha kinacu BignoBimHo Ao xiet. [iera I'. Illenrona Ta miera P.
Jlxekcona. Teopis moenHanb. [Ipunnunu po3ainbHOro XapuyBanus mo Illentony.
[IpaBuna xapuyBanus no I'. lllentony. 3pa3koBe MEHIO PO3ALILHOTO Xap4YyBaHHS Ta
BUIU TPOAYyKTiB. lloeqHaHHS XapyoBHX MPOAYKTIB 3 PI3HUM XIMIYHHUM CKIJIaJIOM.
Hieta M. bipxep-bennepa ta K.C. [xeddpi. ietn, mo perymoTh KUCIOTHO-
JyTrOBY pIBHOBAry KpoBi. MakpoOi0THUYHE XapUyBaHHS.

Crrcok peKOMEHI0BAHUX JIKEPEN

Hopmamueno-npasosi akmu. 2, 4, 6.

Ocnoenuu: 8, 9.

Jlooamkosuti: 12, 13.

Tema 3. Texnonociuni Qyukyii cuposuHu CREUiaIbHUX XaApP408UX NPOOYKMIE.
@opMyBaHHA IHIPEAIEHTHOIO CKJIaay (YHKUIOHATBHUX XapyOBHX MPOAYKTIB.
Kpurepii BuOOpy xapuoBHX MIKPOIHTPENIEHTIB a00 MPUPOJHUX JKepea 010J0T1YHO
akTUBHUX pe4yoBUH. CrocoOM BHECEHHS MIKPOIHTPENIEHTIB Yy XapyoBl MacH.
Krnacudikariist XapuoBHUX 1HIPE/IIEHTIB.

OyHkii  omronykpuaiB. @izionoriyHi (yHKUIT OJIromykpumaiB. DyHKIIT
pesuctenTHEX BuAiB kpoxmanio (RS 1, RS 2, RS 3, RS 4). XapuoBi BoJioKHa, X
XapakTepucThka Ta BiacTuBOCTI. Kitacu@ikaiiss XapyoBHX BOJIOKOH 3a XIMIYHOKO
npupogoro. Jlis xap4yoBUX BOJOKOH Yy KuimieyHuKy. CrenudiuHi IUISTHKH
(1310JI0T14HOT /11 BOJIOKOH.

@OyHKIIT yKPO3aMIHHUKIB 1 MOMIILYKPHUIIB: JTAKTUIION Ta 1HYJIH. BriacTuBocTi
TJIIKO3UIB Ta TMOJIHEHACUYCHUX >KUPHUX KHUCIOT: 130()JIaBOHU, 130MPEHOIAH, MO
HEHACHUYCHI JKUPHI KHUCIOTH. AMIHOKHCIOTH, Tmientuau, ¢epmentu. Cxema
OTPUMAaHHS MPOJYKTIB MEPEPOOKH CUPOBATKHU 3a MEMOpaHHOIO TexHoJjorier. Cxema
OTpUMaHHs JlakTopepuHy. BnacTUBOCTI BITaMiHIB, MIHEpPaJIbHUX €JIEMEHTIB Ta
AHTUOKCUAAHTIB, ix kiacudikaris. DizionoriyHa i BiTaMiHIB 1 BITaMiHiB-
aHTuokcuaaHTiB. [Ipo- Ta mpedioTukKH.

Cnucok peKOMEHI0BaHUX JIKepen
Hopmamueno-npasosi axmu. 1-4, 6.
Ocnosnuii.: 8-10.

Jlooamxkosuti. 12-14, 18, 19.
Ingpopmayivini pecypcu: 25, 217.
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Tema 4. Memooonozia cmeopeHHs cneyiaibHUx xap4uosux npooykmie. OyHKIIT 1

BJIACTUBOCTI CIEIIAIbHUX Xap4oBUX NPOAYKTiB. Hampsimu opMyBaHHS crieliaibHUX

npoaykTiB. IlpuposHi XapdoBi MPOAYKTH CHEIaJbHOIO IMPU3HAYCHHS: MPUPOIHI

3JIaKOB1, MOJIOYUHI MPOJYKTH, POCIMHHI KUPH, HATypajbHI COKH 1 Hamoi. Bumoru 1o

cHemiaJibHUX MpoAyKTiB. OCHOBHI Tpynu 1 OCOOJMBOCTI CHEUiabHUX MPOIYKTIB.
ETanu cTBOpeHHs Xap4OBHUX MPOAYKTIB CIIELIaIbHOTO MPU3HAUYCHHS.

Oco0MBOCTI CTBOPEHHS HOBUX BUJIB CIICLIaTbHUX MPOAYKTIB. ACOPTHUMEHT
apoMaTH3aTOPiB 7 CIEiaTbHUX XapyOBUX MPOAYKTIB. HaykoBi OCHOBU CTBOPEHHS
cremialibHuX MNpoaAyKkTiB. OCHOBHI NMPHUHLMIHK 30aradyeHHs MPOIYKTIB XapuayBaHHs
GyHKIIOHATBHUMU 1HTpenieHTaMu. Ertanu po3poOsieHHs CHeliabHUX XapuyoBHUX
MPOJYKTIB. 3arajbHa CXeMa XapyoBUX MPOAYKTIB CHEMIATIbHOIO MNpPU3HAYECHHS.
3aranpHUM MAXIJT A0 PO3POOKH PEUENnTyp JIKYBaJIbHO-MPOPUIAKTUYHUX MPOTYKTIB
xapuyBaHHs. [loetanna po3poOka penentypu NpoayKry.

Crrcok peKOMEHJI0BAHUX JIKEPEN
Hopmamueno-npasosi akmu. 1-4, 6.
Ocnoenuu: 9, 10.

Jlooamkosuii: 12,13, 16, 21, 22.
Inghopmayinini pecypcu: 25, 27.

Tema 5. Knacughikauia i xapaxmepucmuxa xapuoeux ma 0ion02i4HO AKMUBHUX
006asok. Xap4ioBi 100aBKH: BUZHAUYEHHS, Ne(DiHIII1, HAIPSIMU BUKOPUCTAHHS, YMOBHU
BBEJCHHS J0 XapuoBUx npoaykrTiB. Kracudikamis (32  NOXOIKEHHSM,
TEXHOJIOTITYHUM  TPU3HAYEHHSM, €BPONEHCHKOI0 IU(PPOBOIO  KoAM(QIKAIIELO,
¢yHKLIOHATbHA Kiacu@IKallisl) Ta XapaKTEepUCTUKAa OCHOBHUX TIPYI XapyOBUX
n00aBOK. Xap4oBi J00aBKH, SIKI 3a0€3MEUyIOTh HEOOXITHUW 30BHINIHIA BUTIIST 1
OpraHOJICTITUYHI BJIACTUBOCTI: TIOJIMIITYyBa4l KOHCHUCTEHIl, Xap4oBi OapBHUKH,
apoMaTHu3aToOpH, CMAaKOBI PpEYOBMHHU. XapyoBi J00aBKH, SKI TMOMNEPEIKYIOTh
MIKpOOHE a00 OKHCIIOBAJIbHE TICYBaHHS MPOJYKTIB (KOHCEPBAHTH): aHTUMIKPOOHI
3aco0u (XiMi4HI Ta G10JIOT1YH1), aHTHOKHCITFOBadi. Xap4oBi J00aBKH, K1 HEOOXiTHI B
TEXHOJIOTIYHOMY TPOIeCl BHUPOOHMIITBA XapPYOBHX MPOJAYKTIB: MPHUCKOPIOBAYl
TEXHOJIOTIYHOTO TIporiecy, (ikcaTopu KOIbOPY, TEXHOJOTIYHI XapyoBi JA00aBKHU
(po3mymiyBadi TicTa, TeJICyTBOPIOBadYi, IMMIHOYTBOPIOBAYi, BiAOUIIOBauli Ta iH.).
[TominuryBayi SIKOCTI XapuOBUX MPOAYKTIB.

TokcukoyoriyHa oIfiHKa XapuoBuUx g00aBok. HopmaTuBHO 3akoHOJaBua
0aza, 10 peErjiaMeHTy€ 3acCTOCYBaHHS XapuyoBHX J00aBOK B YkpaiHi. OCHOBHI
KpuTtepii 0e3meKku XapyoBUX J100aBOK. ETamu ririeHiuHOi periiameHTallii XapuoBux
100aBOK Y BUPOOHMIITBI CHEIIaIbHUX XapUOBHUX MPOIYKTIB.

[HHOBAITIIHI TEXHOJIOTIT BUPOOHMIITBA XapuoBUX 100aBOK. CHHEpPreTHYHI
cyminrn xap4oBux n06aBok. Jlaktunaru. Xap4uoBi 700aBKHM aMiHOKHCIIOTHOTO THITY.
TexHomOTiE BUKOPUCTAHHS Xap4yOBUX J00AaBOK y BHPOOHMIITBI CHEIATBHUX
Xap4YOBUX MPOAYKTIB, BUMOTH 1 PEKOMEHAIli1.

CnHcoK peKOMEHI0BaHUX JIKEpe
Hopmamueno-npaeosi axmu: 1-4, 6.
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Ocnosnuii: 8-10.

Jlooamxkosuti: 12, 15-17, 22.
Inghopmayiiini pecypcu: 25-27

Tema 6. Xapakmepucmuxa nHamypanbHoi CUpOGUHU CHEYIATbHOZ0 NPUHAYEHHA .
BrnactuBocTi 3epHO0000OBMX Ta MPOAYKTIB iX mepepoOku. XiMIUHUK CKIag Ta
(GyHKIIIOHANBH1 BJIACTUBOCTI BIBCA: XKUPHOKUCIOTHUHN CKJIaJ, BMICT MIKpOEIEMEHTIB
Ta BiTaMiHiB. BUCIBKM 3epHOBUX SIK CAMOCTIHHUN XapuOBUU MPOIYKT 3 (hi310JI0TIYHO-
(GYHKI[IOHATbHUMHU BJIACTUBOCTSAMH. XIMIYHHUM CKJIaJ 3€pHOBHX BUCIBOK. XIMIUHHN
ckiaa 000iB coi, IO BUPOUIYIOTbCA B YKpaiHi. PedyoBuHH, 10 XapaKTepu3yIOTh
010JI0T14HY LIHHICTB cOi. JIIKyBaJIbHO-TPO(PIAKTUYHI BIACTUBOCTI IHTPEAIEHTIB COI.
Hyr sax cknamoBa xapuyBaHHA. JlOCHIIKEHHS YKpaiHCBKMX HAyKOBLIB MO0
PO3pO0JIEHHS CHeliaTbHUX XapYOBHUX MPOJIYKTIB 3 HYTY: €KCTPYJOBaHI MPOIYKTH 13
CyMillli HyTOBOi 1 MaHHOI KpYIl, HyTOBOi 1 KYKYypyI3siHOi Kpymn. XiMIYHHI CKiaj
€KCTPY/IaTiB.

BnactuBocTi (PpyKTOBO-OBOUYEBUX 1 OJNIMHUX KYJIBTYp: OOJINHMXa KPYIIMHO
noaiOHa, peBiHb, SAPO TOPIXiB, JsiHA Odis, iX (YHKIIOHAIBHI BJIACTUBOCTI.
Herpaguuiiina cupoBMHa I CHELIAIbHUX XapyoOBUX IMPOJIYKTIB: aMapaHT,
cripyJiHa.

Crucok peKOMEHOBAHHX JIKEPEI
Hopmamueno-npasosi axmu.: 2, 6.
Ocnognuii: 8-10.

Jlooamxosuii: 12, 13, 16, 22.
Ingpopmayiuni pecypcu. 24, 217.

Tema 7. Texnonozia 3epHOOOPOMHAHUX 6UPODIE CHREYIANIbHO20 HPUSHAYEHHA.
3epHOBI MPOJYKTH CIELIATILHOTO MPU3HAYCHHS SK HE3aMiHHE JDKEPENIO XapuOBUX
MPOJIYKTIB. XapyoBa Ta €HEPreTUYHa I[IHHICTh BUXIJHOI CUPOBMHU Ta 30aradyeHux
36pHOBUX TMPOAYKTIB. ACOPTHUMEHT 1 (YyHKIIOHAJIbHE MPU3HAUYCHHA 30arayeHux
36pHOBUX MPOIYKTIB. XIMIYHUN CKJIaJ] NIIEHUYHOTO OOpOITHA, OJEPKaHOrO 3a
TPAAMIIIITHOIO TEXHOJIOTI€I0, Ta 3€PHOBUX TMPOAYKTIB 3 TMIJBUIIEHUM BMICTOM
nepudepruIHUX YaCTUH 3epHa. BMICT XapyoBUX BOJOKOH y CyXHMX CHiaHKax. Bmict
XapuoBUMX BOJIOKOH Yy BuciBKax 1 bBAJ[ Ha ocHOBI BHCIBOK. Penentypu
BITAMIHI30BAHMX €KCTPYyJIOBaHUX BUPOOIB. CremiaiabHli XapyoBl MNPOAYKTH 13
3€pHOBO1 CUPOBUHU. BUKOpUCTaHHS MOAM(PIKOBAHUX 3€PHOBUX BU[IIB KPOXMAIIIO, iX
pOJIb Y CTBOPEHHI XapyOBHUX MPOAYKTIB CHEIiaJbHOIO MpU3HAYEHHS. TeXHOJOTIs
[JIFOKO3HUX 3€PHOBHX CHpONIB. BHUPOOHUIITBO MYJIbTUBYIJIEBOJHUX CHUPOMIB.
3epHoBi  OlompoaykTH. TexXHOJOTiE  MaKapoOHHUX  BUPOOIB  CIEHIATLHOTO
npu3HaueHHs. TexHosoris xym0o0yJI0uYHUX BUPOOIB CIEHMIATLHOTO TPU3HAYCHHS.
Xap4oBi 100aBKH 1715 30aradeHHsI X11000yT0YHIX BUPOOIB.

CnHcoK peKOMEHI0BaHUX JIKEPE

Hopmamueno-npasosi axmu: 2, 6.

Ocnognuii: 8-10.
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Jlooamxkosuii: 12, 13, 16, 22.

Inghopmayiiini pecypcu: 24, 21.

Tema 8. Texnonocia kKonoumepcobKux 6upodié cneyianbHO20 NPUHAUEHHS.
XapuoBa IIHHICTh KOHAUTEPCHKUX BHPOOIB. TexHONOris IyKpUCTUX BHUPOOIB
CHEIIaJIbHOTO TpU3HAYEHHSA. TEeXHONOTis MJI€ETUYHMX KEIbOBAaHUX BHUPOOIB.
ACOPTUMEHT MapMesaay CHEIalIbHOTO MPU3HAYEHHS: PO3pOOKH YKpAiHCHKUX Ta
3aKOPJAOHHUX BUEHUX. TEXHOJOrIS 30MBHUX KOHIUTEPCHKUX BUPOOIB CIEIiaIbHOTO
npu3HaueHHs: 3edip, macTuia, JyKyM, 30MBHI IIyKepKd. 30MBHI KOHAMTEPCHKUX
BUpPOOIB 3 mpo- Ta mpebiotmkamu. CrocoOw TMiABHINEHHS O10J0TIYHOT IMIHHOCTI
KapaMeJl: pelenTtypa ta TeXHoaoris. Ipuc 1 gpaxke QyHKIIOHAIBLHOTO NMPU3HAYEHHS.
ACOPTUMEHT JIIETUYHUX KOHIUTEPCHKUX BUPOOIB.
Crrcok peKOMEHJJOBaHMX JKEpell
Hopmamueno-npasosi akmu. 2, 6.
OcHosnuii. 8-10.
Jlooamxkosuti: 12,13, 16, 22.
Inghopmayivini pecypcu. 24, 21.
Tema 9. Texnonocia nanoie cneyianvnozo npusnauennsa. Knacudikamis Hanoi
CHEUIaJbHOr0 NpHU3HAYEHHS: (apMalleBTUYHI, HEPOLEBTUYHI, E€HEpPreTHyHl abo
aJanTOTreHH1, HAIO1, IO MOJIMIIYIOTh caMonouyTTa. Hamoi 3araisHO3MIITHIOIOYOT Aii,
o0 3a0e3MeuyloTh ONTUMAJIbHY JKUTTEAISUIBHICTD 32 PaXyHOK €CCEHI[lalbHUX
HyTpieHTiB. Hamnoi npodinaktuynoi aii, mo 3a0e3neuyroTh MNpOoQIUIAKTUKY
3aroCTPEHHsI XpPOHIYHMX 3aXBOproBaHb. Hamoi ajgantoreHHoi aii, mo 3a0e3nedyroTh
onTHUMaJibHEe (DYHKIIIOHYBAHHS OPraHi3My B YMOBax MIABUIIEHUX IHTEJIEKTyalbHUX 1
Gi3MyHUX HaBaHTaXeHb. Harmoi cremiaJbHOro NpHW3HAYSHHS, IO IiABUIIYIOTH
CTIWKICTB JI0 €KCTPEMAJIBHUX JTiH.

bezankoronpH1 Hamoi, COKM, BUTOTOBJICHI Ha HATypalibHIA OCHOBI 3 ()PYKTIB,
arin, oBouiB. KoncepBoBaHi (yHKIioHanbH1 Hamoi. DyHKIIOHANBEHI 0€3aIKOTr0JbHI
Haroi. JlikapchbKi POCIWHU, 10 BUKOPUCTOBYIOTH I 30aradyeHHs HamoiB
CHeIiaJbHOr0 MpU3HaueHHs. D13MKO-XIMIUHI Ta OPTaHOJENTHYHI XapaKTEPUCTUKHU
pPO3pOOIEHUX HAMOIB CHEIiaIbHOTO Mpu3HadeHHs. HOB1 HampsiMu CTBOpEHHS HAIOIB
- drinks breakfast. Hamoi mis cmopTcMeHIB: 3 €KCTpakTaMu POCIWH, 30aradeHi
HMonom ta AckopGiHOBOIO KKcnoTo. Kiacudikanis Ta XapaKTepuCTHKa HaIoiB Ul
CIIOPTCMEHIB ~ BIAMOBITHO JI0 pekoMmeHaiiii HaykoBoro komiTeTy 3 MUTaHb

xapuyBaHHs €Bpomnechbkoi Komicii: karteropis A — OaraTi Ha BYIJICEBOIU
€HepreTuyHi, Kareropiss B — ByrieBOAHO-€IEKTPOIIITHI po3unHHU, Kateropis C —
OlKuM Ta OUIKOBI KOMIOHEHTH, Kareropis JI — O10J0r1YyHO-aKTUBHI J00aBKHU

(eceHIriiiHi HyTPIEHTH).
Crrcok peKOMEHIOBaHHX JKEPET
Hopmamueno-npasosi akmu.: 2, 6.
OcHosnuii. 8-10.
Jlooamkosuui: 12,13, 16, 22.
Ingpopmayivini pecypcu: 24, 27.
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Tema 10. Texnonozia MmoaN0YHUX NPOOYKMIE CHEUIATILHO20 NPUHAYEHHA.
Kiacudikaiiiss Ta acOpTUMEHT MOJIOYHHX MPOJIYKTIB CHEIIaJbHOIO MpH3HAYCHHS:
IPOJYKTH 3 HEBEJIMKOIO KUIBKICTIO )KHUPY, 3 10AaBaHHAM (GPYKTOBOTO a00 OBOYEBOTO
COKy, Hamoi, y TOMYy 4YHCJIi Ha OCHOBI CHpPOBaTKH, 30aradeHi BiTaMiHAMH,
MIKpOeJIeMEHTaMu, IPUPOAHOIO KIIITKOBUHOIO Ta 1H.

PenienTypu Ta TEXHOJIOTiS EHIITIB: OUIKOBI, HHU3BKOKAJOPIiHI, KajopiiiHi,
npotuaHemiuni.  CHpoBMHA 1 XapyoBi J00aBKM I MOJOYHUX MPOAYKTIB
CHEIIIbHOTO  TPU3HAYCHHS: M17ICOI0/IXKyBaul, 30araueHi  BiTaMiHaMH.
Cra0imizarfiiiHi CcHUCTEeMH Uil MOJOYHUX TPOAYKTIB. TEXHONOTisI MOJIOYHUX
MPOAYKTIB 3 BUKOPUCTAHHSIM 3€pHOO000BHUX, iX O10JOTiYHA I[IHHICTh. TE€XHOMIOTIs
MOJIOYHUX MPOJAYKTIB 3 BHUKOPUCTAHHSAM HETPAJULINHOI CHPOBHHM: IIUIIINHY,
Moy, MOPCHKHX BOAOPOCTEHf, KOPEHEILIOIB Nail KOHY.

Crrcok peKOMEHJI0BAHUX JIKEPEN
Hopmamueno-npasosi akmu. 2, 6.
OcHosnuii. 8-10.

Jlooamxkosuti: 12,13, 16, 22.
Inghopmayiini pecypcu: 24, 27.

Tema 11. Texnonocia m'acnux npodykmie cneyianvbHo20 npuznauenns. M'aco sk
cHenlaJbHUi Xap4yoBHM MPOAYKT. bBIOJOriYHO aKTHBHI PEYOBUHU SUIOBUYMHU 1
cBuHUHM: L-kapriTHH, Xo0miH, koeH3uM Q10, a-mimoeBa kucmora. TeHACHITT
CTBOPCHHS M'SCHMX TIPOAYKTIB 3 BUKOPUCTAHHSM CHUPOBHHH TBapHUHHOTO
MOXO/KeHHS.  M’sicHl  (yHKUIOHANbHI  MPOAYKTU: i  NpoUIaKTUYHOTO,
JIKyBaJIbHOTO 1 peaOuriTaliiHoro xapuyBaHHs. KoMIoOHEHTH M’SICHUX CTpaB Ta
BUPOOIB CHEIIaJTbHOTO MPU3HAYCHHS: CUPOBHUHA TBAPUHHOTO MOXOHKEHHS (TIeUiHKa
Kyp4ar, alpb0yMiH Xap4yoBHUi), MiHEpaTbHO-O1IKOB1 T0OABKH, IO MICTATH KOJAreH,
MiHEepaJbHUN 30aradyBau 13 IIKApadylnmu KypsUuX s€llb, OajacTHI PEYOBHHH U
Kanp1iii, comi 3aii3a, MOpchbKa KarrycTa 1 HOJBMICHI I00aBKH.

Texnosoris M'sicHUX BHUPOOIB 3 BHUKOPHUCTAHHSM 3€pHOBOI CHUPOBHUHH, ii
ocobmuBocTti. TexHosoriss M'ACHMX BHpPOOIB 3 BHUKOPUCTAHHSIM HETPaJAULINHOI
cupoBHHH. TexHONOris KOBOACHUX BUPOOIB CHELIabHOIO MpU3HAYEHHS. TEeXHOJIOT1s
M'ACHUX HamniB(paOpUKATIB CHEIIaTbHOTO MPU3HAYEHHS 3 BUKOPHUCTAHHSIM UYE€pPBOHOI
najbMoBoi ol «Carotinoy, oiil JIISIHOI Xap4yoBOi, COEBOr0 OOpOITHA, KBACOJIEBOTO
OopoITHa, XapuOBUX BOJIOKOH.

Crnucok peKOMEHIOBaHHX JKEPET
Hopmamueno-npasosi akmu. 2, 6.
Ocnognuii: 8-10.

Jlooamkosuii: 12,13, 16, 22.
Inghopmayivini pecypcu: 25-21.

Tema 12. Texnonozia eupobie 3 pubu cneyianbnozo npusnauenns. 36aradyBadi s
puOHHUX BUPOOIB. XapuoBl Ta JIETHMYHI J00aBKH, II0 BUKOPHUCTOBYIOTHCS Y
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TEXHOJIOT1i puOHUX BUPOOIB: MIIICHUYHA KJIITKOBUHA, COEBU M 130JAT 1 CO€EBE
OOpOITHO, KOHCEPBAHTH, SKI MOMEPEKYIOTh PO3BUTOK IIKIUTMBOI MIKpodiopH, y
TOMY YMCII IUTICEHI 1 JIPDKIXKIB, OCBIXKYyBadl M’sica, IO YCYBalOTh IOBEPXHEBY
aTOreHHy MIKpodJIOpy 1 HEUTpali3yrOTh 3amax MpoayKTiB MeTabomizmy. TexHomoris
oJii 3 ikpu puO CIEIiaJFHOTO MPU3HAYEHHs. XapyoBa Ta 010JIOTIYHA MIHHICTh 1KpH
pu6. TexHOTOTIYHUN TPOIIeC BUPOOHUIITBA 0TIl 3 ikpu. Di3i070TiYyHA MIHHICTE O
3 ikpu. Texnonoris pubHHX HamiBGaOpUKATIB CIELUIaJbHOTO MPU3HAYCHHS.
HamoBHroBaui miist pubHOTO (hapiry 3 ropixoBUX TUIACTIBINB. 3abe3nedeHHsT J000BO1
noTpedu y XapuoBUX BOJOKHAX 32 PAXYHOK KOMOIHOBaHUX MPOIYKTIB.
Crucok peKOMEHOBaHUX JKEPelt:
Hopmamueno-npasosi axmu: 2, 6.
Ocnognuii: 8-10.
Jlooamxkosuii: 12,13, 16, 22.
Inghopmayivini pecypcu. 25, 21.

Tema 13. Texnonozia CHeyialbHUX  Xapuoeux  NPOOYKmie onsa
silicbKo6ocaycoosyie. AHani3 XapyoBUX MPOJYKTIB ISl BIACHKOBOCIY>KOOBIIIB
30poitHuX cui YKpaiHM Ta apMiid IHIIMX KpaiH. AHa3 JOCIIKEHHS HOPM
XapyyBaHHS JJi1 BIACHKOBOCIYXO0BLIB. Buau iHguBinyansHux naikie y CIHIA,
Benuko6puranii, Himeuunnu, Itanii, Kanagu, ®@panuii, [loasmi. JoboBa morpeda
O1IKIB, )KUPI1B, BITAMIHIB, MIHEpAJILHUX €JIEMEHTIB B 3aJICKHOCTI B1Jl BUAY I1sUTBHOCTI
BIMCHKOBOCITYKOOBI[IB. ~ACOPTUMEHT TMPOAYKTIB JJii KOPEryBaHHS pallOHy
XapuyBaHHS  BIMCHKOBOCIY>KOOBILIIB, CaHITAPHO-TITIEHIYHI BHMOTHM JI0 HUX.
Meronosnoris NpOEKTYBaHHA XapyOBOTO pAaIlOHy [l  BIHCHKOBOCITYKOOBIIB
Vkpainu. ACOPTMMEHT XapyoBHX MPOJYKTIB CHELIaJIbHOTO NpPU3HAUEHHS MJis
BIMICHKOBOCITYKOOBIIIB.

CnHcoK peKOMEHIOBAaHUX JIKEPEI:

Hopmamueno-npasosi akmu.: 5, 7.

Ocnognuii: 9, 11,

Jlooamxkosuii: 12, 16, 23.

Inghopmayiiini pecypcu.: 26.
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Po3oin 2. «Cmpykmypa oucyuniinu ma po3nooin 200Ut 3a memamu
(memamuynuii niamn)»

0eHHa / 3a04Ha popma HABYAHHS

HasBa temu Kinekicts roany ®dopma
Ycboro 3 HUX KOHTPOITIO
roguH | Jlekuii [MpakTuysi CPC
3aHATTS
1 2 3 4 5 6
Tema 1. TeopeTuuHi acrieKTH [Ipe3enrarii
XapYOBHX MPOAYKTIB 10/12 1/1 - 9/11 pe3yNbTaTiB
CHeNiaJbHOTO MPU3HAYCHHS BUKOHAHUX
Tewma 2. Eprorensi nietn 10/11 1/- i 9/11 THIVBITyaTBHIX
3aBJlaHb; TECTH
Tema 3. Texnonoriuni GpyHKIil n
CHPOBMHH CIIELiaTbHUX 11/12 2/1 2/- 7/11 pescHTalll
Xap4YOBUX MPOAYKTIB PE3YIIbTATIB
- BUKOHAHUX
Tema 4. MeTonomoris CTBOPEHHS 6
CHEIIAIbHAX XapuOBUX 11/12 2/- 2/1 7/11 na OpaT_OpHHX
. 3aBJIaHb; TECTH
MIPOJIYKTIB
Tema 5. Knacudikaris i [Ipesenrarii
XapaKTePUCTHKA XapUOBUX Ta 10/12 1/1 2/- 7/11 pe3yJbTaTiB
010JIOT1YHO aKTUBHUX HOOABOK BUKOHAHUX
Tema 6. Xapakrepuctuka 1a00paTOpPHUX
HaTypaJbHOI CHPOBHHHU 13/12 2/1 2/- 9/11 3aBJIaHb; TECTH
CHEI1aJIbHOTO IPU3HAYEHHS
Tema 7. TexHomoris
3epHOOOPONIHSIHUX BUPOOIB 11/12 2/- 2/1 7/11
CIeNiabHOTO MPU3HAYCHHSI
Tema 8. Texnomoris
KOHJIUTEPCHKUX BUPOOIB 11/12 2/- 2/1 7/11
CHEIaJIbHOTO NPU3HAYEHHS
Tqu 9. TexHonoris HAaMoOiB 12/11 1/- 2/ 9/11
CHETITbHOTO TIPU3HAYCHHS
Tema 10. TexHOIOTiSI MOJTOYHHUX
MPOAYKTIB CIIEIiaTbHOTO 13/11 2/- 2/- 9/11
MPU3HAYCHHS
Tema 1 1.. TeXHOZ]'IOFiSI M’ SICHUX 13/12 9)- o 9/11
MIPOJYKTIB CIENialbHOTO
MIPU3HAYCHHS
Tema 12. TexHonoris BUpoOiB 3 ITpesenTanii
pulu crieniatbHOTO 15/11 2/- 3/- 7/11 pe3yabTaTiB
NPU3HAYCHHS BUKOHAHUX
Tema 13. Texuosorisa IHIUBITyaTbHUX
Cl'IeI_[iaJ'II).HI/IX Xap4OBUX 12/10 9/ i 10/10 3aB/IaHb; TECTH
MPOAYKTIB JIJIst
B1ICbKOBOCITY0OO0BIIIB
ITiocymrosuti moOynvHull [TucemoBe
KOHMPOIIb 1/- 1/- 3aBJlaHHS,
TECTH
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Pazom | 150/150 | 22/4 | 2214 | 106/142
[TincymKoBwHii cemecTpoBUii KOHTpOIb — Ex3amen

Henna ¢hopma naguanus 3aouna popma nasuanmsa

3azanvruti oocse 150 200., y momy uucni: 3azanvruti oocse 150 200., y momy uucai:

Jnekyitl — 22 200.; nekyitt — 4 200.;

npaKkmuyHi 3auamms — 22 200.; npakmuymi 3auammsi — 4 200.;

camocmitna poooma — 106 200.; camocmitina poooma — 142 200.

KOHcytbmayii — 2 200.
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2. TemaTnka Ta 3MIiCT JeKIiHHNX, JA0OPATOPHUX 3aHATH TA CAMOCTIiiHOI pO0OTH CTY/A€EHTIB

Pe3ynbTaTy HaB4aHHSA HaBuanbHa qistIbHICTE Po0Oouwnii yac
CTyX., TOL.,
JIeHHAa/3a04Ha
3nanns (1.1); eminns | Jlexuis 1. TeopeTHdHI aCEKTH XapYOBUX MPOAYKTIB CIEIIATBHOTO TPU3HAYCHHS 1/1
(2.1); komynixayis (3.1); | [nan nexyii:
8I0N0BIOANbHICMb, 1. Cucremarusaiiss OCHOBHHX BHJIIB XapUOBHUX IPOIYKTIB.
asmonomis (4.2). 2. EBodroris Ta cydacHU# cTaH Xap4yyBaHHsS HAcelIeHHS YKpaiHu Ta €BpOIH.

3. ComuianbHO-eKOHOMIUHI MEPETyMOBH CTBOPEHHS CIIEI[iaJIbHUX XaPUOBHUX MPOJYKTIB.
4. AnekBaTHe Xap4yyBaHHs 1 HOTo MpaKkTUYHA peatizallis.

Crucok peKOMEHI0BaHHX JIKEPEIr:

Hopmamusno-npasosi akmu: 1-4.

Ocnosnuii: 9, 10.

Jlooamxosuii: 12, 13, 15, 20.

Ingpopmayivni pecypcu: 217.

CamocriitHa poOoTa CTyIeHTIB mepeadadae BHUBYECHHS MaTepiany JeKIlii, MiArOTOBKa 10 YCHOTO 9/11
ONMUTYBaHHS 3 TeMH: «TepMiHOJOTIYHUI amapar, BITYM3HSAHA 1 3aKOPJIOHHA HOPMAaTHBHO-3aKOHO/IaBYa
0a3a CTBOpEHHs CIELIAIbHUX XapuoBHMX IPOJYKTIB», a caMeé BHM3HAYCHHsS IOHATIMHOrO amapary
(BUBYEHHSI HOPMATHBHO-TIPAaBOBUX aKTIB CTOCOBHO CTBOPEHHS CIELIaJbHUX Xap4OBHUX MPOAYKTIB: 1, 2,
3, 4).

BuxoHaHHA iHAUMBIAYaJBHOIO 3aBJAHHS: IIATOTYBAaTH JOIOBIIb-IIPE3CHTALlIIO0 10 JAECITU CaiiliB 3a
OJHI€I0 3 TeM: BHBUEHHS 3aKOHO/aBYO-HOPMATHUBHOI JOKYMEHTAIlll LIOJ0 CHELiadbHUX Xap4OBUX
MPOJYKTIB B YKpaiHi Ta cBITI. AHaJII3 Cy4acHUX HANpsAMIB CTBOPEHHS CHELIaJbHUX XapuOBUX MPOIYKTIB
B YKpaiHi Ta cBiTi. [Iposedennsi mecmysanHs 3a OCHOSHUMU NUMAHHAMU JAeKYili ma camocmitiHoi
pooomu. Tecmysanus 30ilicHIOEMbCA Y cucmemi  OUCMAHYIUHO20 HasyaHusa:  http://dst.chtei-
knteu.cv.ua:8280/course/view.php?id=959.

3uanns (1.1, 1.2); Jlexuist 2. Eprorensi gietn 1/-
eminns (2.1); Inan nexyii:

KkomyHikayis (3.1); 1. Tiera I1. Bpera. HatypanbHi nietu.

8I0N0BIOATLHICIY, 2. Miera JIx. Tinnena ta A. Yelis.

aemonomis (4.1). 3. Miera I'. llenTtona Ta mieta P. /IxekcoHa.

4. Nieta M. Bipxep-bennepa ta K. C. Ixeddpi.
5. JlieTy, 110 peryiaolTh KUCIOTHO-JIYTOBY PIBHOBAry KpoBi.
6. MakpoOioTHYHE XapuyBaHHS.
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Pe3ynbTaTi HaB4aHHSA HaBuanbHa qistIbHICTE Po0Oouwnii yac
CTyA., TOIL.,
JIEHHA/3a04Ha
Crucok peKOMEeHI0BaHHUX JIKepelt:
Hopmamusno-npasosi axmu: 2, 4, 6.
Ocnoenuui: 8, 9.
Jlooamkosuii: 12, 13.
CamocriitHa poOoTa CTYACHTIB nepeadayac BUBYCHHs MaTepiany JIeKIii, 3HaTH BiANOBiAb Ha MUTAHHSI: 9/11
Ponv nooicusnux peuosun ma ix HOpMYGaHHA Yy DI3HUX PAYIOHAX XapUYE8aHHA. AnbmepHamueHi 6uou
xapuyeanns. Komyenyia cnpamoeanozo (yinbosoco) xapuyeanus. Kouyenyis inougioyanvnozo
xapuyseanns. Xapakmepucmuxa Wellness ma SPA- xapuyeanus. Ilposedenns mecmysanns 3a OCHOSHUMU
numaHHaMuy aekyii ma camocmitnoi pobomu. Tecmyeanus 30ilCHIOEMbCA Y cucmemi OUCMAHYIUHO20
nasuanns: http:/ldst.chtei-knteu.cv.ua:8280/course/view.php?id=959.
3uanns (1.2, 1.3, 1.4); | Jlekuis 3. Texuonoriuni GyHKIlii CHPOBUHH CHEIIAIbHUX XapUOBHX MPOAYKTIB 2/1
eminns (2.1, 2.2); Inan nexyii:
Komymikayis (3.1); 1. ®opmyBaHHA IHIPEIIEHTHOTO CKIaAy (YHKI[IOHAIbHUX XapUOBUX MPOAYKTIB.
8I0N0GI0aNbHICMY, 2. OyHKIIT OJMIrOMYKPHUIIB.
asmonomis (4.1). 3. OyHKILIT pe3UCTEeHTHUX BUAIB KPOXMAJIIO.
4. XapuoBi BOJIOKHA, X XapaKT€PUCTHKA Ta BIACTHUBOCTI.
5. OyHKIIT HYKPO3aMiHHHKIB 1 MOMILYKPUIIB.
6. BnacTuBOCTI TJ1IKO3H/11B TA OJIHEHACUUYEHUX KUPHUX KUCIIOT.
7. AMIHOKUCIIOTH, IENTUAN, PEPMEHTH.
8. BracTuBOCTI BiTaMiHiB, MIHEpaJIbHUX €JIEMEHTIB T4 aHTHOKCH/IaHTIB.
9. Ilpo- Ta mpeGiOTUKH.
Criucok peKOMEeH/I0BaHHUX JKEPelt:
Hopmamusno-npasosi axmu:. 1-4, 6.
Ocnosnuii: 8-10.
Jlooamkosuii: 12-14, 18, 19.
Ingpopmayinni pecypcu: 25, 217.
CamocriitHa po0OoTa cTyIeHTIB Iiepedadae BUBUCHHS MaTepiay JIEKIii Ta BAKOHAHHS 1HAWBIyalbHOTO 711

3aBIaHHS: CTYICHT Ma€ MiIr0TYBAaTH HAyKOBE €Ce 3a OJIHIEI0 3 TeM (110 IECATH CTOPIHOK):
1. XapakrepucTika crnoco0iB OTpUMaHHs OUIOKBMICHOI Xap4oBOi CHPOBMHU JJIsl CHEIIAJIbHUX XapUOBHX
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Pe3ynbTaTi HaB4aHHSA HaBuanbHa qistIbHICTE Po0Oouwnii yac
CTyA., TOIL.,
JIeHHa/3a04Ha
MPOAYKTIB 3 BUKOPUCTAHHAM: 010TEXHOJIOTTYHHX CIIOCO0iB, yabTpadiabTpallii, KOHIEHTPYBAHHS TOILO.
2. Bumorn no 0e3medHOCTI Ta OCOOJMBOCTI BHKOPHCTAHHS O10J0TIYHO AaKTUBHHUX KOMIIOHEHTIB Yy
CreliaTbHUX Xap4YOBUX MPOAYKTAX ISl PI3HUX KATEropii CIOKHBaUiB.
3. AHaniz HayKOBUX JDKepeln iHdopmarlii moa0 peKOMEHI0BaHOTO CIIOKMBAHHS 010JI0T1YHO aKTUBHUX
PEUOBHH Yy CKJIa/li IPUPOAHOT XapuOBOI CHPOBHUHHU.
IIposedenns mecmy6anus 3a OCHOBHUMU NUMAHHAMU JNeKyii ma camocmiunoi pobomu. Tecmysanws
301lICHIOEMbCA y cucmemi OUCMAHYIIHO20 HABYAHHSL: http://dst.chtei-
knteu.cv.ua:8280/course/view.php?id=959.
JIaGoparopue 3anatTss 1. AHamni3 xap4oBoi Ta 610JIOTIYHOT HIHHOCTI Xap4OBUX MPOIYKTIB CIEHiaIbHOTO 2/-
NPU3HAYCHHS»
Mema: HaOyTTS TNPaKTHYHUX HABUYOK IIOAO0 OOIPYHTYBaHHS XapdoBOi Ta OI0JIOTIYHOI MIHHOCTI
Xap4yOBUX MPOAYKTIB CIIELIaAIbHOTO IPU3HAYECHHS.
IInan nabopamopnozco 3anamms
1. 3 MeTor0 1OoCIiKEHHS XapuoBoi Ta 610J0TTYHOI IIHHOCTI 00paTH (3a BKa31BKOIO BUKJIa/1aya) XapyOBHi
MPOAYKT CIIEIiaJIbHOTO MTPU3HAYCHHS.
2. Po3paxyHKOBMM METOAOM BHM3HAUUTH XIMIYHMM CKJaJ XapuyoBOi CHUPOBHHM (TPUKIAJ PO3PaXYHKY
HaBeJIeHO y (paitmax ;0 3aHATTS).
3. BianoBiniHO 10 OTpUMaHUX pe3yJbTaTiB XIMIYHOTO CKJaly OOIpYHTYBAaTH Xap4yoBy Ta O10JIOTIYHY
LIHHICTh OOPaHOI'0 Xap4OBOTO MPOAYKTY CIIEL1aIbHOTO MPU3HAYECHHS.
4. Hapatu pekoMeHJalii 00 BUKOPHCTAHHS XapyoOBOTO MPOJYKTY y KYIIHAPHUX Ta OOPOIIHSIHUX
CTpaBax, BUpoOax, 1eCePTiB CHEI1aTbHOTO TPU3HAYCHHSI.
5. 31aTH 3BIT pOOOTH Yy BUIJISI MPE3EHTALli.
3nanns (1.2, 1.3, 1.4); | Jlekuis 4. MeTom0JI0Tisi CTBOPEHHS CICIiaTbHUX XapYOBUX MPOIYKTIB 2/-

eminns (2.1, 2.2, 2.3);
KomyHikayis (3.1);
8I0N0BIOANbHICMb,

aemonomis (4.1, 4.2).

Ilnan nexyii:

1.®yHKi1 1 BIaCTUBOCTI CHELIaTbHUX XapUOBUX MPOIYKTIB.

2. Hanpsimu popMyBaHHS crieliajibHUX MPOTYKTIB.

3. OcobmMBOCTI CTBOPEHHST HOBUX BHJIIB CIICIIATBHUX MTPOIYKTIB.
4. HaykoBi OCHOBM CTBOPEHHS CHeliaJIbHUX MPOIYKTIB.

5. ETanu po3po6iieHHs creliaibHUX XapuOBUX MPOIYKTIB.
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PCS}’HBTaTI/I HaB4YaHHA

HaBuanbHa qistIbHICTE

Po0Oouwnii yac

CTyI., TO.,
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Crucox peKOMEHIOBaHHX JKEPEl:
Hopmamusno-npasosi axmu:. 1-4, 6.
Ocnosnuu: 9, 10.

Jlooamkosuii: 12, 13, 16, 21, 22.
Ingpopmayitini pecypcu: 25, 21.

CamocriitHa po0OoTa cTyIeHTIB Iiepeadadae BUBYCHHS MaTepialy JICKIii Ta BAKOHAHHS 1HAWBITyaTbHOTO
3apaHHs. CTyJIeHT Ma€ MiAroTyBaTH HayKOBE €Ce 3a OJIHIEIO 3 TEM (10 J€CATH CTOPIHOK), a caMe:!
1.Hanpsimu pearizanii 3a1a4 MpOEKTYBaHHS Xap4YOBUX MPOAYKTIB METOJOM XapyoBOi KOMOIHATOPUKH 3
BUKOPHUCTaHHSAM IPAKTUYHUX MPUKIIAIIB Ta BIIOMHUX HAYKOBUX PO3POOOK.

2.MopemoBaHHS OPTaHOJENTUYHHUX BJIACTUBOCTEH HOBOTO Xap4oBOTO MPOAYKTY.
OOrpyHTyBaHHS 1 BUOIp IHTPEIIEHTHOTO CKJIaAy CHPOBUHU JIJIsl MOJEIIOBAaHHS HEOOX1THUX (DYHKITIH.
3.0miHKa MOMJIMBUX BTpaT JIAOUTPHUX HYTPIEHTIB 3aJIe)KHO BiJ MapaMeTpiB TEXHOJIOTIUHOI 0OpOOKH
CHUPOBHHH.

4.IIpyHIMTIN TPOEKTYBAHHS 1 BAPOOHHUIITBA IPOAYKTIB Xap4uyBaHHS CIIEHIAIBHOTO MTPU3HAYCHHS.
5.ITpoBenenHs anpoOarii A MiATBEPIKEHHS BIIMOBIIHOCTI PO3POOJIEHUX PELenTyp 1 TEXHOJOTIYHUX
PEKHMIB YMOBaM pPETbHOTO BUPOOHHYOIO CepeloBHINA. [IposedenHs mecmy6anHs 3a OCHOBHUMU
nUmMaHHAMY Jlekyii ma camocmitinoi pobomu. Tecmyeanus 30iliCHIOEMbCA Yy cucmemi OUCMAHYIUHO20
nasuanns: http://dst.chtei-knteu.cv.ua:8280/course/view.php?id=959.

7/11

JIaGopatopHe 3aHATTS 2. MeTo10J10Tisl MPOEKTYBaHHS CKJIaly CHEliaIbHUX XapuOBHX MPOJYKTIB
Mema: 3MpOEKTYBaTU CKJIaJ CHELaJIbHUX Xap4yOBHUX HPOAYKTIB 3TIHO MOTOJKEHOrO 13 BHKIaJaueM
1HAMBIAYaTbHOTO 3aB/IaHHS.

IInan nabopamopnozco 3anamms

3rifHO 3 IHJOMBIAyaJbHUM 3aBJAHHSAM 3MPOEKTYBATH CKJIaJ CHELiaJbHUX XapyOBUX MPOIYKTIB.
Buznauntu:
1) wmery po3poOeHHs HOBOTO a00 MOIUdiKallii ICHYI0YOT0 XapuoBOTo MPOIYKTY;
2) TIOCTaHOBKA 3a/1a4 MPOCKTYBaHHSA i BHOIp BHIYy MPOEKTOBAHOTO Xap4oOBOrO MPOIYKTY (00’€KTy

MPOEKTYBaHHS ), BU3HAYUTH 33JaHUH CKJIAJ 1 BIACTUBOCTI POIYKTY;

3) chopmyBaru iHGOpPMAIIHHII OAaHK TaHUX MPOECKTYBAHHS:

- 3IIHCHUTHU 1HPOPMALIIHHO-NATEeHTHUH MOLTYK MPOAYKTIB-TIPOTOTHINIB, aHAJII3 YMOB iX BUKOPUCTAHHS;

2/1
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- 3IIMCHUTH aHaji3 IOKA3HUKIB SKOCTI AaHAJIOTIYHOI MPOAYKIii (OEHY-MApKIHT), IO BHITYCKA€THCS
H1AIPUEMCTBAMU-KOHKYPEHTaMH, Y MOPIBHSAHHI 3 TPOEKTOBAHOO MPOIYKIIIEIO;

- BU3HAUYUTH HOMEHKJIATYpYy MOKAa3HHKIB SIKOCTI MPOEKTOBAHOI Xap4yoBOi MPOIYyKIii i oOrpyHTYyBaTH ii
HEOOXIJTHICTh 1 JOCTAaTHICTh: KPUTHYHI TOKA3HWUKH, CYTTEBI IMOKa3HUKHU (OOOB’SI3KOBI 1 JOJIATKOBI).
Busnauntu 00OB’S3KOBI BHUMOTH JO TPOEKTOBAHOI MPOJIYKIi, IO BCTAaHOBJEHI y BITUYMU3HAHUX,
MDKHAPOJHUX 1 3aKOPAOHHUX 3aKOHOJABYMX aKTaxX 1 TEXHIYHUX pErjJaMeHTax, CTaHJapTax, TEXHIYHHUX
yMOBax, JJIS aHAJOTiUHOi MPOAYKIIi; JOAATKOBI BHUMOTH - CIIO)KHBUI IIepeBaru IMPOECKTOBAHOTO
MPOJYKTY BU3HAYEHI €KCIIEPTHUM 200 aHKETHUM (COI[I0JIOTIYHIM) METOJI0M;

- hopMyBaTH «iIeaTbHUI 00pa3» MPOAYKTY — €TAIOHY, PO3POOUTH ETAIIOHHY IIKATy OPTaHOJICTITHIHIX
MOKA3HUKIB SIKOCT1 MPOEKTOBAHOTO MPOAYKTY;

- PO3POOUTH ETAIOHHY IIKATY 33JaHOT0 KOMIUIEKCY MOKA3HUKIB SKOCTI 32 TpylaMy 3 ypaxyBaHHIM
3aJa4 MPOEKTYBaHHS, 3IHCHUTH (OopMaTi3alliio AKICHUX 1 KUTbKICHUX TTOKa3HUKIB XapuOBOTO MPOIYKTY.
CTpyKTypu3yBaTH TIOKa3HUKUA SIKOCTI: KPUTHUYHI TOKAa3HUKK (TIOKa3HUKH OE3MEeYHOCTI); CYTTEBI
MOKA3HUKH: 000B’A3KOBI 1 I01aTKOB1 MOKA3HUKH (3aJIe)KHO BiJ] METU MTPOEKTYBAHHS);

4) cpOEKTYBaTH aMIHOKHUCIOTHHUN CKiaja Ollka, J>KAPHOKHUCIOTHHH, BYIVIEBOJAHUN CKJIaa Ta
€HEepreTUYHy LIHHICTh PO3pOOIIOBAHOIO MPOJIYKTY 3 BUKOPUCTAHHSAM BIIOMHX METOJIB Xap4yoBOi
KOMOIHaTOPHKH;

5) 3amponoHyBaTH iHTPEAIEHTHHIA CKJIA/ IPOSKTOBAHOTO XapYOBOTO MPOAYKTY 3TiHO iHIMBIAYaIbHOTO
3aBJIaHHSL.

3nanna (1.1, 1.2);
eminns (2.1, 2.2);
KomyHikayis (3.1);
8I0N0BIOANILHICND,
aemonomis (4.1).

Jlexuis 5. Knacudikarrist 1 xapakTepuCTHKa XapuoOBUX Ta O10JOTIYHO aKTUBHUX J100aBOK
Ilnawn nexyii:

1. Knacudixkaris xapuoBux 100aBOK.

2. XapakTepHucThka J00aBOK JJIsl XapUOBHX MPOIYKTIB CHEIIaTbHOTO TPU3HAYECHHS.

3. Komo0OiHariiina B3acMOist MK JIETUYHAMHA JOOABKaMH.

4. Kmacudikarist 610J0T19HO aKTUBHHUX J0OABOK.

Cnucok peKOMEHIOBaHMX JKepell

Hopmamusno-npasosi axmu:. 1-4, 6.

Ocnosnui: 8-10.

Jlooamkosuii: 12, 15-17, 22.

1/1
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Ingpopmayinni pecypcu: 25-217.

CamocriiftHa po0OoTa CTyIeHTIB niepeadayae BUBYCHHS MaTepiaiy JICKIIi Ta BUKOHAHHS 1HJIMB1TyalbHOTO
3aBJaHHS: CTYACHT Ma€ MiAr0TYBaTH HAYKOBE €Ce 32 OJHI€I0 3 TEM (0 IECATH CTOPIHOK), a came:

1. XapuoBi nobGaBkum (X/): nmedinimii, HampsMH BHKOPHCTAHHS, YMOBH BBEJCHHS 10 Xap4yOBHUX
MPOAYKTIB.

2. Toxkcukonoriyna orinka. HopmMaTtuBHO 3akoHO/aBYa 6a3a, 1110 PETIAMEHTYE 3aCTOCYBAaHHS XapYOBUX
n00aBoOK B YKpaiHi.

3. OcHoBHi kputepii Oe3meku. Etanum ririeniunoi pernmamentamii XJ[ y BHpOOHHITBI Xap4yoOBHX
MPOIYKTIB.

4. Knacudikamis i XxapaKTepUCTHKa OCHOBHHUX TPYIl Xap4yoBHX 100aBoK. CuHepretuuHi cymimi X/I.
Jlaktunatu. X/ amiHokucinoTHoro tuny. X/I st mpoayKTiB JUTAYOTO XapuayBaHHS.

5. TexHooriss BUKOPUCTaHHS XapuyOBUX JOOABOK y BUPOOHHUIITBI CHEI[IaJIbHUX XapuOBUX IMPOJYKTIB.
Ilposedennus mecmyeanus 3a OCHOBHUMU NUMAHHAMU JAeKYii ma camocmitiHoi pobomu. TecmyeanHs
30ILCHIOEMbCSL y cucmemi OUCMAHYILIHO20 HABYAHHSL: http://dst.chtei-
knteu.cv.ua:8280/course/view.php?id=959.

7/11

JlaGopatopHe 3aHATTA 3. BuUBYEHHS 3aKOHOAABYMX 1 HOPMATUBHUX JOKYMEHTIB 3 TEXHIYHOTO
PEry/IoOBaHHS Ta TEXHOJIOTTYHOIO BUKOPUCTAHHS XapyOBUX 100aBOK

Mema: o3nailomyeHHs 13 3aKOHOM YKpaiHM 100 O€3MeYHOCTI BUKOPUCTAHHS XapyOBUX J00aBOK Y
3aKJIa1ax PECTOPAHHOIO TOCIOAAPCTBA.

IInan nabopamopnozo 3anammsi:

1. Osnaitfomutucs i3 3akoHoM Ykpainu «IIpo 0OCHOBHI NPUHIMIIN Ta BUMOTH J10 0€3MEYHOCTI Ta KOCTI
Xap4yOBUX MPOAYKTIBY.

2. JlocmimuTu CTPYKTypy Ta 3MICTOBE HANOBHEHHS JOKyMmeHTa «CaHiTapHI NpaBWja i HOPMH IO
3aCTOCYBAHHIO Xap4OBUX J00ABOKY.

3. BuBuutm ctpykTypy Ta 3mict mokymenta JJCTY 4518:2008 «[Ipoayktu xap4oBi. MapkyBaHHS 1S
CMOXMBaYiB», BUKJIACTH OCHOBHI MpaBWJIa MO3HAUEHHS XapUOBUX J00ABOK HAa €TUKETKAX XapUuOBHX
MIPOIYKTIB.

4. O3HalOMHMTHUCS 31 CTPYKTYpPOIO Ta 3MICTOBMM HAIlOBHEHHSM KaTajoriB (ipM BUpPOOHHUKIB Ta
MIOCTAYaJIbHUKIB Xap4YOBUX J100aBOK, YCBIJOMUTH OCHOBHI IPUHLIUIIN pOOOTH 3 KaTaJlOraMH.

2/-
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5. 3acrocoByroun HaOyTi 3HAHHS IIOJA0 3arajlbHUX IMIIXOAIB 10 BHOOPY Xap4yoBUX T00ABOK Y MeKax
KOHKPETHUX TEXHOJIOT1Hl BUTOTOBJIEHHS XapuOBMX MPOJYKTIB, BUKOHATH CUTYallliHE 3aBAaHHA (3a
BapiaHTaMH CUTYAI[IITHOTO 3aBIaHH).
6. 3poOuTH BUCHOBKHU IIPO TEXHIYHE PETYJIOBAHHS Ta TEXHOJIOTTYHE 3aCTOCYBAaHHS XapuOBHX J00aBOK
y CKJIaJl XapyoBHMX MPOAYKTIB 1 iX TirieHiuHe perjamMeHTyBaHHs Ha MijcTaBi oOpaHOI XapuoBOi
100aBKU.
3uanna (1.1, 1.2, 1.3, | Jlekuist 6. XapakTepuCTHUKA HATYpaIbHOI CHPOBUHH CHEIiaIbHOTO MPU3HAYCHHS 2/1
1.4); eminns (2.1, 2.2, | Ilnan nexyii:
2.3, 2.4); komynirkayia | 1. BmactuBocTi 3epHOO00OBHX Ta MPOAYKTIB iX EpEpOOKH.
(3.1); ionosioanvricms, | 2. BnacTUBOCTI PpYyKTOBO-OBOUEBUX 1 OJIHHHUX KYJIbTYP.
aemonomis (4.1, 4.2, 3. Herpanumniitna cupoBUHA IS CTIELIaTbHAX XapYOBUX MPOAYKTIB.
4.3). CnucoK peKOMEHI0BaHMX JHKEPEI.
Hopmamusno-npasosi akmu: 2, 6.
Ocnosgnuii: 8-10.
Jlooamkosuui: 12, 13, 16, 22.
Ingpopmayitini pecypcu: 24, 217.
CamocriiiHa po0OOTa CTYIEHTIB Nepeadadae BUBUECHHS MaTepiayly JIEKIii, 3HaTH BIAMOBIAb HA MUTAHHSI 9/11
Topisguaiime @yukyionanvui eracmueocmi nowupeHux 3epHosux i 6obosux kyremyp. IllopigHaiime
Xapuosy YiHHICMb Pi3HUX 6UOI6 3ePHOBUX BUCIBOK. [Iposedents mecmy8anHs 3a OCHOGHUMU NUMAHHAMU
nekyii ma camocmiiinoi pobomu. TecmyeanHs 30ilCHIOEMbCA Y cucmemi OUCMAHYIIHO20 HABUAHHS:
http://dst.chtei-knteu.cv.ua:8280/course/view.php?id=959.
Jlaboparophe 3aHATTA 4. OpraHoienTUYHA OIIHKA SIKOCT1 XapuyOBHUX MPOIYKTIB 2/-
Mema: HaBUMTHCH HaNaBaTH OPTaHOJENTHYHY OI[IHKY XapyoBHX MPOAYKTIB 3a JOIOMOTOIO
npodiizorpam.
IInan nabopamoprnozo 3anamms:
- 03HAlOMHUTHCH 3 TEOPETUYHOIO YACTUHOIO JTJabOpaTOPHOI poOOTH;
- HAaJIaTU OPTraHOJIENITUYHY OLIIHKY CTpaBH, BUPOOY (3a BKa31BKOIO BHKIIAJla4ya) 3T1AHO MPHUKIANy.
3uanna (1.1, 1.2, 1.3, | Jlekuist 7. TexHomorist 3epHOOOPONTHIHUX BHPOOIB CIIEHiaTbHOTO MPH3HAYCHHS 2/-

1.4); eminns (2.1, 2.2,

Ilnan nexyii:
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2.3, 2.4); komyHixayis
(3.1); sionosioanvricmo,
aemonomis (4.1, 4.2,

4.3).

1. 3epHOBI MPOAYKTH CHEHIATLHOTO MPU3HAYCHHS.
2. CreriaapHi Xap4uoBl MIPOYKTH 13 3€PHOBOI CHPOBHHHU.
3. TexHoorisi MakapoOHHUX BUPOOIB CHENiaTbHOTO MPU3HAYCHHS.
4. TexHonorisa x11000yI09HUX BUPOOIB CHEIIaIbHOTO MPU3HAYCHHS.
Crucok peKOMEeH/I0BaHHUX JIKepel:
Hopmamusno-npasosi akmu: 2, 6.
Ocnosnuui: 8-10.
Jlooamkosuii: 12, 13, 16, 22.
Inpopmayivini pecypcu: 24, 217.

CamocriitHa poboTa cTylIeHTIB nepeadayae BUBYCHHS MaTepially JIEKIIil, 3HaTH BIANOBIAb HA MUTAHHS
Tlopisnatime xapuogy yinHicmb GUXIOHOI cuposuHu ma 36azauenux 3eprHosux npooykmis. llopisnsiime
CHOJMCUBHI ~ 81ACIMUBOCMI  MAKAPOHHUX — 8Upo0bié 1  0coOau8oCmi  aAMIHOKUCIOMHO20 — CKAAOY 3
BUKOPUCMAHHAM AMAPAHMOB020 OOpOWHA Mma KOMNo3umuux cymiweti. IIposedennss mecmysanms 3a
OCHOBHUMU NUMAHHAMU JleKyii ma camocmitinoi pobomu. Tecmyeanus 30ilicHIOEmMbCA y cucmemi
oucmanyiino2o nasuanns. http://dst.chtei-knteu.cv.ua:8280/course/view.php?id=959.

7/11

JlaGopatopHe 3aHATTA 5. TexHomoris MakapoHHMX Ta XJi000yJ0YHMX BHPOOIB CIHELiAIbHOTO
MIPU3HAYCHHS

Mema: 0OBONOAIHHSA NMPAKTUYHUMH HaBUYKAMU BUPOOHMIITBA MAaKapOHHHMX Ta XJ1000YIO4YHUX BUPOOIB,
00poOKHM CUPOBHUHM, 11Oa41, METOOJIOTII 1X JerycTaltii.

IInan nabopamopnozo 3anammsi:

1. OOparu xapyoBy m00aBKy MJii BHUPOOHHIITBA MAaKapOHHHX Ta XJI00OYJOUYHHUX BUPOOIB
crieniadbHOro npusHadeHHs. Ilepenik xapdyoBuX 100aBOK 70 MaKapOHHUX Ta XJ110OOYIOYHHUX
BUpPOOIB:

- eKCTpPAaKT CTeBil;

- OOpOIIIHO 3 MPOPOIICHOTO 3ePHA MIIICHHII],

- IaMmiHapis;

- byxyc;

- KapariHaH;

- 3apoaku nmenurli €CO (rpy6oro Ta 1piOGHOTO TOMEINY);

2/1
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- HaCIHHSA JbOHY;

- BHCIBKH;

- MOPOIIOK 3 YOPHOIUTITHOI TOPOOUHH;

- MOPOIIOK KaJICH/TYJIH;

- (ap i3 coeBoi NacTw;

- IIPOT PO3TOPOIIIII IITMHUCTOT.
2. BiamoBigHO 10 00paHOi penenTypu 3 0OpaHOI Xap4yOBOK JOOABKOK CKJIACTH TEXHOJIOTIYHY CXEMY
MIPUTOTYBaHHS MaKapoOHHUX a00 x11000yI04HNX BUPOOIB.
3. KoxeH CTyZeHT Ha OCHOBI NMPOBEJECHOI IarHOCTUKH Ma€ B3STH y4acTh y TEXHOJOTIYHOMY IpoIeci
BUPOOHUIITBA MaKapOHHUX a00 X11000YIOYHUX BUPOOIB 3 BUKOPUCTAHHIM JIETUYHUX 100aBOK (OJHIET
Ha BUOIp).
4. locoiauTu SIKiCTh, yMOBU 30€piraHHs, MPOBECTH JETYCTAallll0 MPUTOTOBAHUX HA 3aHITTI MAaKapOHHUX
a00 x;11000yI0YHUX BUPOOIB 3 BUKOPUCTAHHSM JI€TUYHUX JO0ABOK.
5. Cxitactu TEXHOJIOT1YHY KapTKy Ha (pipMOBY CTpaBy CHEI[IaIbHOTO IPU3HAYCHHSI.
6. 31aTH 3BIT 1 MPOTOKOJ JIETyCTAaIli.

3namnna (1.1, 1.2, 1.3,
1.4); eminns (2.1, 2.2,
2.3, 2.4); komyHixayis
(3.1); sionosioanvricmo,
asmonomis (4.1, 4.2,

4.3).

Jlexuist 8. TexHOOTis KOHAUTEPCHKUX BUPOOIB CHENIaJIbHOIO MPU3HAYEHHS

Inan nexyii:

1. XapuoBa LIHHICTh KOHAUTEPCHKUX BUPOOIB.

2. TexHOOoTisl IYKPUCTHX BUPOOIB CHENiaTbHOTO IPU3HAYEHHS.

3. TexHozorist GOPOUIHSIHUX KOHAUTEPCHKUX BUPOOIB CIELIaTbHOTO PU3HAUEHHS.
Crucok peKOMEH/I0BaHHUX JIKEPel:

Hopmamusno-npasosi axmu: 2, 6.

Ocnognuii: 8-10.

Jlooamkosuii: 12, 13, 16, 22.

Ingpopmayinini pecypcu: 24, 217.

2/-

CamocriitHa po0OoTa CTYAEHTIB INepedadae BUBYCHHs MaTepialy JeKIii, 3HaTU BiJANOBIb HAa NMUTAHHS:
Ilpusedimov acopmumenm OGOPOWHAHUX KOHOUMEPCbKUX 6UPODI8 3 (pPYKMOB0-0804e8UMU 00DABKAMU.
Aki ¢ynxyionanvhi inepedienmu 3abe3neyyroms Ni0SUWEHy YIHHICMb [ Yi1ecnpamMosane GUKOPUCIAHHS
OOpOWHAHUX KOHOUMEPCbKUX 8upobis. Ilposedenns mecmysanHs 3a OCHOSBHUMU NUMAHHAMU JeKYyii ma

711
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camocmitinoi pooomu. TecmysanHs 30IUCHIOEMbCA Y cucmemi OUCMAanYiliHo20 HasyanHs: hitp://dst.chtei-
knteu.cv.ua:8280/course/view.php?id=959.
JIaGoparophe 3aHATTA 6. TeXHOIOT1s COJIOKUX CTPaB 3 BUKOPUCTAHHAM JI€TUYHUX J00ABOK 2/1
Mema: HaOyTu TpakTUYHI HABUYKU MPUTOTYBaHHS COJIOJAKUX CTpPaB 3 BHUKOPUCTAHHSIM J1E€THYHUX
100aBOK, JOCHITUTH TEXHOJIOTIYHI BIACTUBOCTI TIETMYHHUX J00aBOK Ta iX BIUIMB Ha SKICTh KyJdiHapHOL
MIPOTYKIII.
IInan nabopamopnoco 3auammsi.
BianpairoBaty TEXHOJIOT1F0 BUKOPUCTAHHS JIIETHYHUX T00ABOK:
- BoJoOpoCTi (JamiHapis, GyKycH, CIipyiiHa);
- TEKTHUH,
- aminpoAyKTH (KBITKOBHM MHJIOK);
- 3apOJIKH MIICHMUII];
- pucose 6opourHo €CO;
- pOoCIIMHHI 0J1ii (0JIis TLOHY 3 CEJICHOM, OJIisl KapaTelbKa),
- moaucpikxosani kpoxmani HI-MAIZE;
- MiJICOJNIOKYyBaul (EKCTPaKT CTeBii Cyxuid, PpyKTO3a);
- pO3TOpOIIIA TUISIMUCTA;
- OOpOIITHO KUTHE.
1. JocniauTu SIKiCTh, YMOBU 30€piraHHs, MPOBECTU JETYCTAallil0 MPUTOTOBAHUX HA 3aHATTI COJIOJIKHX
CTpaB 3 BUKOPUCTAHHSM JIIETUYHUX JOOABOK.
2. CxacTu TEXHOJIOTIUHY KapTKy Ha (ipMOBY CTpaBy (pyHKI[IOHATBHOTO NMPU3HAYCHHS.
3. 3maTH 3BIT 1 IPOTOKOJ JIETyCTAIllil.
3nanns (1.1, 1.2, 1.3, Jlekist 9. TexHOJIOTISI HAMTOTB CHEIIAIEHOTO MPU3HAYCHHS 1/-

1.4); eminns (2.1, 2.2,
2.3, 2.4); komyHirkayis
(3.1); sionosioanvuicmo,
aemonomis (4.1, 4.2,

4.3).

Inan nexyii:

1. Knacudikaris HanoiB creniaJbHOro NPU3HAYECHHS.

2 TexHOJOT1s HAMOIB 3aralbHO 3MIIHIOBAIBHOT Ta MPO(ITaKTUYHOT Mii.
3. TexHoJiorisa HAIIOIB aAANITOrEHHOT [Iil.

4. TexXHOJOTis HAIMOIB CHEIiaIbHOTO MPU3HAYEHHS.

CIHCcoK PeKOMEHIOBAHHX JKEPEIT:
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Ilpoepamalpoboua npoepama « Texnonoeis cneyianohux xapuosux npooykmiey [Course summary/Course outline «Technology of special food

productsy
2024/2025
Pe3ynbTaTi HaB4aHHSA HaBuanbHa qistIbHICTE Po0Oouwnii yac
CTyI., TO1.,
JIeHHa/3a04Ha
Hopmamusno-npasosi axmu: 2, 6.
Ocnosgnuii: 8-10.
Jlooamkosuii: 12, 13, 16, 22.
Inghopmayitini pecypcu: 24, 27.
CamocriitHa poOoTa CTYACHTIB mepeadayac BUBYCHHS MaTepiany JICKIlii, 3HaTH BiJNOBib HAa MUTAHHS: 9/11
Ocobnusocmi cuponie npoghinakmuuno2o npusHaderus. QYHKYIOHANbHI 81ACMUBOCT XAPAKMEPHI OISl
noaiconooosux excmpaxkmis. Ilposedennss mecmysanHs 3a OCHOGHUMU NUMAHHAMU JeKyii ma
camocmitinoi pobomu. TecmysanHs 30iUCHIOEMbCA Y cucmemi OUCMAHYINIHO20 HagYanHs: http://dst.chtei-
knteu.cv.ua:8280/course/view.php?id=959.
JlaGopaTopHe 3aHATTs 7. TexHOJIOris HANOIB 13 I0JaBaHHSAM Xap4YOBHUX J00ABOK 2/-

Mema: OBONMONIHHS NPAKTUYHUMH HAaBUYKAMU IPHUTOTYBAHHS HAIOiB 3 BHUKOPHUCTAaHHAM JII€ETHYHHX
I00aBOK, HOCIIAUTH TEXHOJIOTIYHI BJIACTHBOCTI MIETMYHMUX HO0ABOK Ta iX BINUIMB Ha SKICTH HOBHMX
HAIOIB.
IInan nabopamopnozo 3auammsi.
1. CopoektyBaTu XIMIYHMI CKJaJ Ta pO3pOOMTH MOJEIbHI XapyoBl KOMIIO3WILI  HAroiB
(YHKIIOHAJIBHOTO TpU3HAUYeHHsS (OJHI€l CTpaBW Ha BUOIp) HAa OCHOBI PAalliOHAJIBHOIO KOMOIHYBaHHS
Xap4yoBOi CUPOBUHHU 1 IIETUYHUX J100aBOK.
2. BignpaitoBaTi TeXHOJIOT1I0 BUKOPUCTAHHS A1I€TUYHUX J00ABOK y TEXHOJIOTIT HAIMOIB!

- BoJopocCTi (J1aMiHapis, GyKyCH, CHIPYIIiHA);

- TeKTUH;

- amnpoayKTH (KBITKOBUN MUJIOK);

- MIJCONOAXKYyBayl (EKCTPAKT CTeBil cyxui, Gppykrosa);

- CHpPON IIUIMIINHH,

- BiABap 3 JbOHY.
4. KoxxeH CTyIeHT Ha OCHOBI MPOBEACHOI JIarHOCTUKU MA€ B3SATH y4acTh y TEXHOJOTIYHOMY MPOIIECi
MPUTOTYBAHHS HAIOIB 3 BAKOPUCTAHHAM JIIETUYHUX 100aBOK (0/HI€T Ha BUOID).
5. JlocniguTu SKICTb, YMOBHU 30€piraHHsi, MPOBECTH IETyCTallil0 MPUTOTOBAHHWX Ha 3aHATTI HAMoOiB
(GYHKI10HAJIBHOT'O TIPU3HAYEHHS
6. CkacTy TEXHOJIOTIUHY KapTKy Ha (hipMOBHH Hamil HyHKIIOHAIBHOT'O IPU3HAYCHHSI.
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Ilpoepamalpoboua npoepama « Texnonoeis cneyianohux xapuosux npooykmiey [Course summary/Course outline «Technology of special food

products»
2024/2025
Pe3ynbTaTi HaB4aHHSA HaBuanbHa qistIbHICTE Po0Oouwnii yac
CTyA., TOIL.,
JIeHHa/3a04Ha
7.31aTH 3BIT 1 IPOTOKOJI ICTYCTaIlii.
3namnna (1.1, 1.2, 1.3, Jlexuist 10. TexHOMOTiSE MOJIOYHUX MPOAYKTIB CHEIIATLHOTO TPU3HAYCHHS 2/-
1.4); eminns (2.1, 2.2, | Ilnan nexyii:
2.3, 2.4); komynikayisn | 1. Knacudikariis Ta aCOPTUMEHT MOJIOYHUX MTPOIYKTIB CIEMIAIbHOTO MPHU3HAYCHHS.
(3.1); sionosioanvuicms, | 2. CApOBHHA 1 XapyoBi JOOABKH JUIsI MOJIOUHUX HPOJIYKTIB CIEIIaJIbHOTO PU3HAYCHHS.
asmonomis (4.1, 4.2, 3. TexHOMOrisi MOJOYHUX MPOAYKTIB 3 BUKOPUCTAHHSAM 3€pHOO000BUX.
4.3). 4. TexHOJIOT1sl MOJIOYHUX MPOAYKTIB 3 BUKOPUCTAHHSAM HETPAIUIIITHOT CHPOBHUHHU.
Crucok peKOMEHJOBaHUX JKepelt:
Hopmamusno-npasosi akmu:. 2, 6.
Ocnosnuii: 8-10.
Jlooamkosuii: 12, 13, 16, 22.
Inpopmayitini pecypcu: 24, 21.
CamocriitHa poOoTa CTYACHTIB Tepeadadae BUBUCHHS MaTepiany JICKIii, 3HaTH BiMOBIAb HA MUTAHHS: 7/11
Acopmumenm ennimis. OyuKyionanvri nacmusocmi ke@ipy 3 mopcokumu 6odopocmamu. lIpoeedenns
mecmy6aHHs 3a OCHOBHUMU NUMAHHAMU JleKyii ma camocmilinoi pooomu. TecmyanHs 30iUCHIOEMbCA Y
cucmemi oucmanyitino2o nasuanns. http.//dst.chtei-knteu.cv.ua:8280/course/view.php?id=959.
JIaGopatophe 3aHATTA 8. TeXHOJOr1s CTpaB 3 CUPY CIELiaIbHOTO MPU3HAYEHHS 2/-

Mema: HaOyTH IPaKTHUYHI HABUYKU NIPUTOTYBAHHS CTPaB 3 CUPY 13 BUKOPUCTAHHSM JIETUUHUX J100aBOK,
JOCTIANTH TEXHOJIOT14HI BIACTUBOCTI AIETUYHUX JOOABOK Ta iX BIUIMB HA SKICTh TOTOBOT MPOAYKIIIi.
IInan nabopamoprnozo 3anamms:
1. CnpoexkTtyBatu XIMIYHHUH CKJaJ Ta PpO3POOMTH MOJEIBHI XapuoBI KOMIO3MII CTpaB 3 CHPY
(GYHKIIIOHANFHOTO TpH3HA4YeHHs (OAHI€I CTpaBM Ha BHMOIp) Ha OCHOBI PAaIliOHAJBLHOTO KOMOiIHYBaHHS
Xap4yoBOi CUPOBUHHU 1 IIETUYHUX J100aBOK.
2. BiampaiiroBaty TEXHOJIOT1F0 BUKOPUCTAHHS JIETUYHHUX J00ABOK Y TEXHOJIOTII CTpaB 3 CUPY:

- BOAOpocCTi (30cTepa);

- 3apOJKH MIICHUIIL;

- TOJIOKHO;

- OBOYCBI HAUMHKH;

- moaudikoBanuit kpoxmanp HI-MAIZE;
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Ilpoepamalpoboua npoepama « Texnonoeis cneyianohux xapuosux npooykmiey [Course summary/Course outline «Technology of special food

products»
2024/2025
Pe3ynbTaTi HaB4aHHSA HaBuanbHa qistIbHICTE Po0Oouwnii yac
CTyA., TOIL.,
JIeHHa/3a04Ha
- MACOJIOMKYIOUi (EKCTPAKT CTEBIl CYyXHii, €l1aMiH, iHYIiH);
- CO€Ba macra.
4. KoxeH CTyleHT Ha OCHOBI MPOBEACHOI JIarHOCTHKU MAa€ B3ATH y4acTb Y TE€XHOJIOTIYHOMY IPOIECi
BHPOOHUIITBA CTPAB 3 CUPY 3 BUKOPUCTAHHSM JI€TUYHUX J100aBOK (0/1Hi€T HAa BUOIp).
5. JocainuTy SKicTh, yMOBH 30€piraHHs, MPOBECTH AETYCTAIII0 MPUTOTOBAHUX HA 3aHATTI CTPaB 3 CHUPY
(YHKI[IOHATBHOTO MPU3HAYECHHS
6. CkacTu TEXHOJIOTIUHY KapTKy Ha (hipMOBY CTpaBy (PyHKI[IOHATHHOTO MPU3HAYCHHS.
7. 31atu 3BIT 1 IPOTOKOJ IETYCTAIlii.
3uanna (1.1, 1.2, 1.3, | Jlekuis 11. Texaonoris M'sICHUX MPOIYKTIB CHENIaJbHOTO TPU3HAYECHHS 2/-
1.4); eminns (2.1, 2.2, | Ilnan nexyii:
2.3, 2.4); xomynixayia | 1.M'sco sk cieniadbHUNA XapuOBHHA TPOIYKT.
(3.1); sionosioanvnicms, | 2. TenaeHIiil CTBOPEHHS M'SICHUX MIPOIYKTIB 3 BAKOPUCTAHHSIM CHPOBHHHU TBAPUHHOTO MOXOKCHHSL.
aemonomis (4.1, 4.2, 3.TexHomorist M’ ICHUX BUPOOIB 3 BUKOPUCTAHHSIM 3€PHOBOI CHPOBUHH.
4.3). 4. TexHonoriss M’ICHUX BUPOOIB 3 BUKOPUCTAHHSIM HETPAIUIIHHOT CHPOBHHH.
5. TexHonoris KOBOACHUX BUPOOIB CIELIAIbHOTO MPU3HAYEHHS.
6.TexHomoris M’sicHUX HariB()aOpUKaTiB CeLiaTbHOTO MPU3HAYCHHS.
Crucok peKOMEeH/I0BaHHUX JIKEPel:
Hopmamusno-npasosi axmu: 2, 6.
Ocnosnuii: 8-10.
Jlooamxkosuii: 12, 13, 16, 22.
Ingpopmayivni pecypcu: 25-217.
CamocriitHa poboTa CTyAeHTIB mepeadayac BUBUCHHS MaTepiany JIEeKIlii, 3HaTH BiJMOBiAb HA MUTAHHS: 7/11
Pocnunni excmpyoamu y gopmysanni cnodxcusHux enacmugocmetl M’scHUX npooykmis. IIpodyxmu
nepepooxu uazu. Acopmumenm m’cHUX NPOOYKMIG OJisi NPOPINAKMUKU 3A1130-0e@iyumHoi anemii.
Hympienmu, siki naiibinbus HeoOXioni y ¢hopmysanni ¢yHKYiOHANbHUX NPOOYKMIE OJisl 1H00ell 3 cepyeso-
CYOuHHUMU  3axgeopiosanuamu. IIpoeedennss mecmy8anHs 3a OCHOBHUMU NUMAHHAMU JeKyii ma
camocmitinoi pooomu. TecmysanHs 30iUCHIOEMbCA Y cucmemi OUCMAHYINIHO20 HaguanHs. http://dst.chtei-
knteu.cv.ua:8280/course/view.php?id=959.
Jlaboparopre 3ansaTTst 9. TexHozorist crpaB 3 M’sca JKYBaJbHO-TPO(UIAKTUIHOTO TNPHU3HAYCHHS 3 2/1
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products»
2024/2025
Pe3ynbTaTi HaB4aHHSA HaBuanbHa qistIbHICTE Po0Oouwnii yac
CTyA., TOIL.,
JIeHHa/3a04Ha
BUKOPUCTaHHSAM JI€TUYHUX J00ABOK
Mema: HaOyTH NPAaKTUYHI HABUYKU BUPOOHHIITBA CTPaB 13 M'sica 3 BUKOPUCTAHHIM JIETUYHUX JI00aBOK,
JOCIITUTH TEXHOJIOT14HI BJIACTUBOCTI II€ETUYHUX JOOABOK Ta iX BIUIUB HA AKICTh KYJIIHAPHOI MPOIYKIIi.
IInan nabopamoprozo 3anamms.
1. BiamoBinpk Ha 3aUTaHHS BUKJIAa4ya 32 MUTAHHSIMH J0 CAMOCTIHHOI poOOTH.
2. CopoekTyBaTH XIMIUHUH CKIaJ Ta PO3POOMTH MOJIENbHI XapyoBi KOMIIO3ULIiI cTpaB 13 M'sca
(GyHKIIOHATFHOTO TpU3HaueHHs (OAHi€I cTpaBW Ha BUOIp) Ha OCHOBI PaliOHAIBFHOTO KOMOIHYBaHHS
XapyYoBOi CUPOBHHM 1 TIETUYHUX JT00ABOK.
3. BiampartoBatu TEXHOIOT1I0 BUKOPUCTAHHS JIETUYHUX JOOABOK:
- BoJopocTi (TamiHapis, GyKycH, CHIpyIiHa);
- 3apOJKH MIICHUIIL;
- coeBe OOPOIITHO;
- Xap4yoBuH anbOyMiH;
- eJlaMiH,;
- BHCIBKUH,
- ajblriHaT HaTpIIO.
4. KokeH CTyACHT Ha OCHOBI MPOBEJCHOI /IIarHOCTUKUA MAa€ B3ATH Y4acTh Yy TEXHOJOTIYHOMY IMpOIECi
BHUPOOHMIITBA CTPAB 13 M'sAica 3 BAKOPUCTAHHAM JIIETUYHUX J100aBOK (O/IHI€T HAa BUOIp).
5. JlocmiguTu SKICTb, YMOBU 30€piraHHsi, MPOBECTU JETyCTallll0 NPUTrOTOBAaHUX HA 3aHATTI CTpaB
(GYHKI10HAJIBHOT'O IPU3HAYEHHS
6. CxJacT TEXHOJIOTIYHY KapTKy Ha (ipMOBY CTpaBy ()yHKIIIOHAIEHOTO MTPU3HAYCHHSI.
7. 3naTH 3BIT 1 MPOTOKOJ JETyCTaIlii.
3uanna (1.1, 1.2, 1.3, | Jlekuis 12. TexHomorist BUpoOiB 3 pubH CHENiagbHOTO MPU3HAYCHHS 2/-

1.4); eminns (2.1, 2.2,
2.3, 2.4); komyHixkayis
(3.1),; ionosioanvricme,
aemonomis (4.1, 4.2,

4.3).

Ilnan nexyii:

1. 36arauysaui ans puOHUX BUPOOIB.

2. TexHomoris ofiif 3 iKpy puO CHeniaJIbHOro NPU3HAYEHHS.

3. TexHomorist puOHUX HamiBhaOPHUKATIB CIIEIiAIbHOTO IPU3HAYCHHS
Crucok peKOMeH/I0BaHUX JKepel:

Hopmamusno-npasosi akmu:. 2, 6.
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Ilpoepamalpoboua npoepama « Texnonoeis cneyianohux xapuosux npooykmiey [Course summary/Course outline «Technology of special food

productsy
2024/2025
Pe3ynbTaTi HaB4aHHSA HaBuanbHa qistIbHICTE Po0Oouwnii yac
CTyA., TOIL.,
JIeHHa/3a04Ha
Ocnosnuii: 8-10.
Jlooamxosuii: 12, 13, 16, 22.
Ingpopmayinni pecypcu: 25-217.
CawmocriifHa po0OOoTa CTYJEHTIB Iependadae BUBUCHHS MaTepiasly JIeKIlii, 3HaTH BIAMOBIAb HA MUTAHHS: 6/11
Jlo6GaBku, sIKIi BUKOPHCTOBYIOTH Uil 30€peKEHHS SIKOCTI PHUOHMX BHPOOIB. ACOPTHMEHT NPOJIYKTIiB
3JI0pPOBOTO XapuyBaHHs Ha OCHOBI puOHOI ikpu.  biojoriyna miHHICTH oOfii 3 iKpu pub. ACOPTUMEHT
KyJiHapHUX BHpPOOIB 3 puOHOTO apury 1 MIKPOHI30BAaHHMH TOPOXOBUMH  IUIACTIBIISIMU
(GYHKIIIOHATTBHOTO TpU3HAUCHHS. [IpogedenHsi mecmy8anHs 3d OCHOBHUMU NUMAHHAMU JeKyii ma
camocmitnoi pooomu. Tecmysanms 30IUCHIOEMbCS Y cucmemi OUCMAaHYiiHo20 Haguanus: http://dst.chtei-
knteu.cv.ua:8280/course/view.php?id=959.
JlaGopatopue 3ausaTTs 10. TexHonoris cTpas i3 TigpoOiOHTIB 3 BAKOPUCTAHHIM JIETUYHUX JOOABOK 3

Mema: HaOyTu MpPaKTUYHI HABUYKU BUPOOHMIITBA CTPaB i3 TiAPOOIOHTIB 3 BUKOPUCTAHHIM JIETUYHHX
N00aBOK, JOCTIIUTH TEXHOJIOTIYHI BIACTHBOCTI JI€TUYHUX T00ABOK Ta iX BIUIMB HA SIKICTh KyJiHapHOI
MPOIYKIIii.
IInan nabopamopnozo 3anammsi:
1. CnpoektyBaTu XiMIUHUI CKJIaJ Ta pO3POOMTH MOJIENbHI Xap4yoBl KOMIIO3HUIIT CTpaB i3 riApoOIOHTIB
(YHKI[IOHAIBHOTO MpHU3HA4YeHHs (OAHIET CTpaBM Ha BHUOIp) Ha OCHOBI PalllOHAIBHOIO KOMOIHYBaHHS
Xap4yoBOi CUPOBUHH 1 AIETUYHUX JJOOABOK.
2. BiampamroBaTty TEXHOJOTIF0 BUKOPHCTAHHS Xap4OBOi CHPOBMHH Ta JI€THYHUX H00ABOK y CTpaBax i3
riapoOiOHTIB!

- BOJOpOCTI (30cTepa, PyKycH, TaMiHapis);

- MPOPOIIEHE 3EPHO MIICHUII, )KUTA Y1 I'PEUKH;

- ajpriHar HaTpilo;

- eIlaMiH;

- IIpOT HaciHHA rapOy3a;

- LIMIHHAT.
3. KokeH CTyIeHT Ha OCHOBI NMPOBENEHOI MIarHOCTHKH Ma€ B3ATH Y4acTh y TEXHOJOTIYHOMY MpOIECi
BUPOOHMIITBA CTPAB 13 TAPOOIOHTIB 3 BUKOPUCTAHHSAM XapuOBHX J100aBOK (0/HI€T Ha BUOID).
4. JlocmiauTu SIKICTh, YMOBHM 30€epiraHHsi, NMPOBECTH MAETYCTallil0 MPUTrOTOBAHHWX Ha 3aHATTI CTpaB
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Ilpoepamalpoboua npoepama « Texnonoeis cneyianohux xapuosux npooykmiey [Course summary/Course outline «Technology of special food

products»
2024/2025
Pe3ynbTaTi HaB4aHHSA HaBuanbHa qistIbHICTE Po0Oouwnii yac
CTyA., TOIL.,
JIeHHa/3a04Ha
(GyHKIIOHATTBHOTO TPU3HAYEHHS
5. CknacTd TEXHOJIOTIYHY KapTKy Ha (hipMOBY CTpaBy (PyHKIIIOHATHHOTO MPU3HAYCHHS.
6. 3maTu 3BIT 1 IPOTOKOJ AETYCTAII].
3namnna (1.1, 1.2, 1.3, Jlexuis 13. TexHooris crieniabHAX XapyoBUX MPOAYKTIB JJIs BIHCHKOBOCTY>KOOBIIIB 2/-
1.4); eminns (2.1, 2.2, | [lnan nexyii:
2.3, 2.4); komynixayia | 1. AHani3z Xap4oBUX MPOAYKTIB Ui BIMCHKOBOCTY>KOOBLIB 30poiHUX cui YKpaiHW Ta apMid 1HIIHX
(3.1); sionosioanvricmo, KpaiH.
asmonomis (4.1, 4.2, 2. XapuoBi 100aBKH, sIKI BUKOPUCTOBYIOTHCS Y TEXHOJIOT1] ClieliaJbHIX XapYOBHUX MPOAYKTIB.
4.3). 3. ACOPTHUMEHT XapuOBHX MPOJIYKTIB CIIEIiAIbHOTO MPU3HAYCHHS JJIs1 BiiCHKOBOCITY>KOOBIIIB.
Crucok peKOMEHIOBaHUX JIKEpel:
Hopmamusno-npasosi akmu: 5, 1.
Ocnoenuui: 9, 11.
Jlooamkosuii: 12, 16, 23.
Ingpopmayitini pecypcu: 26.
CamocriifHa po0OOTa CTyIEHTIB Ieperdavyae BUBUEHHS Marepiany JIEKIii Ta BUKOHAHHS CHUTYallliHOTO 3/10
3aBJaHHA. 3TiHO 3 YMOBAMHU 3aBJIaHHS JaTH BiATMOBIII HA HACTYIHI MUTAHHS:
1. Po3paxyBatu BwmicT BiTaMiHy C B pallioHI XapuyBaHHS BIMCHKOBOCITYXOOBISI 3 ypaxXyBaHHSIM BTpaT
BiTaMiHy NMpH KyJIiHapHiil 06poOIIi MPOYKTIB 1 Yacy BUaul TOTOBOI 1K1 Micis 11 NPUTrOTyBaHHS.
2. Bu3HauuTH KUTBKICTH aCKOPOIHOBOI KUCIIOTH, SIKY HEOOXITHO BBECTH JOJATKOBO B JOOOBHIl pallioH 3
ypaxyBaHHSM HOpMaTuBY notpedu Bitamini C.
3. Po3paxyBaru, sika KUTBKICTh HACTOO IIMITIIMHHU 3 BMICTOM acKOpOiHOBOI kuciotu 110 mr, HeoOXiqHO
IIOJHS BUAABATH COJIIATaM ISl MOKPUTTS HedinuTy 1000BOro HaaXxokeHHs BitaMiny C.
4. Bkazatu (akTopH KUTTEIISIIBHOCTI BIHCHKOBOCITY>KOOBIIIB, 1110 BIUIMBAIOTh HAa MOTPEOY B BiTaMiHAaX.
5.IlepeuncanT CUMIITOMH, 1110 BUHUKAIOTh MPH 1epIIUTI aCKOPOIHOBOT KUCIOTH.
IIposedenns mecmyeanus 3a OCHOBHUMU NUMAHHAMU JNeKyii ma camocmiinoi pobomu. Tecmyeanus
301lICHIOEMbCA v cucmemi OUCMAHYILIHO20 HABYAHHSL: http://dst.chtei-
knteu.cv.ua:8280/course/view.php?id=959.
IlincymMKoBHii MOAYJIbHUI KOHTPOJIb 1/-
Pazom 150/150
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Po30in 4. Ouinrosanns pe3yibmamis HAGUaAHHA 3000y8aua

Dopmu  OYiHIOBAHHS/KOHMPONIO Nepeddauarkms NOMOYHUL, NiOCYMKOBUL
MOOYIbHUL MA ceMecmpo8ULl KOHMPOJlb.

Ilomoune oyinoéanns. ITlOTOYHMIT KOHTPONB 3MIMCHIOETBCS TIJI  Yac
POBE/ICHHS JIA0OPATOPHUX 3aHATh Ta 3aHATh y AMCTAHIIIHOMY pEXUMI 1 Ma€ Ha
METI TEpPeBIPKY PIBHSA IMIJATOTOBJICHOCTI 3/100yBada J0 BUKOHAHHS KOHKPETHOIO
3aBJaHHS YW pPIBEHb 3aCBOEHHS MpoineHoro marepiany. [Ipu morouHoMy KOHTpoIIi
pe3yNbTaTiB HABYAHHS 3100yBadiB OIIHIOBAHHIO ITIIATA€ BUKOHAHHS HUMH (Ta0:1.4):

— 3aBJIaHb IT1]1 YaC HAaBYAIbHHUX 3aHSTh;

— KOHTPOJIbHUX (MOJAYJIBHUX) POOIT;

— IHAUBITyaJIbHUX 3aBJaHb CAMOCTIHHOI POOOTH.

Tabnuys 4
CTpyKkTypa miJCyMKOBOI OIIIHKY 32 HAKOMTMYYBaJILHOO CUCTEMOIO 3 HAaBUAIHHOT
JTUCIUTUTIHY « TeXHOJIOT1s CelialbHIX XapuoBUX MPOAYKTIB» ((opMa MiJICyMKOBOTO
KOHTPOJIIO — €K3aMEH)

Buou nasuanvnoi oianvnocmi 3000ysaua Po3nooin oanie
PoGota Ha 5a0opaTOpHMX 3aHATTSIX Ta 3aHATTIX Y :
o . ) 110 45 GaniB
S | JWCTAHUIHHOMY pexkHnMi
S | BukoHaHHs Ta 3aXUCT 1HJIMBIAYaJbHUX 3aBJaHb CAMOCTIMHOL )
S 10 20 6aniB
3 poboTu
: [IpencraBnenHss pe3ynbTaTiB  HAYKOBO-JIOCHIIHUX  POOIT
? .
S 3m00yBayva: JlomaTkoBi
2 1. Vyactp y CTYACHTCHKHX OJIMIIaAax, KOHKypcax | (3a0X04yBalibH1)
§ HAyKOBUX POOIT, rpaHTaX, HAYKOBO-IOCTITHUX MTPOEKTAX. 6anu (10 15
= 2. IlyOmikaris HayKOBHX cTaTed, Te3 JONOBIAI Ha OaiB)
KOH(DepeHIisx.
Bukonanns 3ae0ans niocymko6020 mMo0y1bH020 KOHMPOJI0 1o 20 6aiB
Cemecmposa KinbKicmb 0anie 1o 100 GaniB
Kinokicmo 6anie 3a pe3ynomamamu cemecmposozo KOHMPOJIIO :
1o 100 GariB
(ek3ameny)
3azanvna niocymkoea KiivKicmov 0anié (OuiHKa) 3 HABUATLHOT .
. 1o 100 GamniB
oucuuninu

Iliocymkosuti mMoOynvHUllL KOHMPOAL TPOBOAUTHCA 3 METOI0 BU3HAYEHHS
pe3ynbTaTiB 3a NEepioJl TEOPETUYHOTO HABYAHHS CTYACHTIB Ha OCTAaHHBOMY 3a
PO3KJIaIOM 3aHATTI. 3aBOaHHs JJIsl MPOBEACHHS MOAYJIBHOTO KOHTPOJIIO BKITIOYAIOThH
TECTH.

Cemecmpogy kinvkicms 6Oanie  GOpMyrOTh Oali OTpUMaHI B TMpoOlECi
TEOPETHUYHOTO 3aCBOEHHS MaTepially, MPaKTUYHUX 3aHATh Ta CaMOCTIMHOI PoOOTH
BIIPOJIOBXK CEMECTPY 3a HaKomuuyBaibHOWO cymoro Big O mo 100 GamiB 3a BciMma
BHUJIaMU pOOIT, mepe0avYeHnX 3 TaHO1 TUCITUIUIIHYU 32 TeMaMH (TIOTOYHUI KOHTPOJIb),
a TaKoX 0aJu 3a nidCyMKOBUL MOOYIbHUL KOHMPOJlb.
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BiAnoBinHO 10 HABYAIBHOTO TJIaHY, 3aBEPIIYETHCS JUCIHUILIIHA CceMecmposuM

koumponem (exzamenom). CTyACHT HE JOMYCKAETHCS 10 €K3aMEHY, SKIIO0 CEMECTPOBA

KUIBKICTh 0ajIiB, BKJIIOYAIOUX OaJIi 3a MiJCYMKOBUN MOJYJILHUM KOHTPOJIb MEHIIIE 3a
60 GamiB (Tabma.5).

Tabmuis 5

VY3araapHEeHUHN PO3MOIia 6aiiB 3a opMaMu KOHTPOITIO

Ilomounuu koHmpon ol =

2 5% :

. . o8 g

banu 3a Hiocymxosuii § Al g

temamu | T1 | T2 | T3 | T4 | T5 | T6 | T7 | T8 | T9 | T10 | T11 | T12 | T13 | modynenui | S .2 S 2

konmpons | § 2| S &

Minimym | 4 | 4 | 4|44 [5]5|5]|]5] 5 5 5 5 60 60 | 60
Makcumym | 7 | 7 | 7|7 18|88 |88 8 8 8 8 100 100 | 100

Cemecmposuti KOHMpoab 3HaHbL cmydenmis (ex3amen) TPOBOJUTHCS 3 METOIO
OLIIHKKA pe3y/ibTaTiB HaBUYAHHS Ha 3aBeplIaIbHOMY eTami y (opmi MHCbMOBOIO
CEMECTPOBOrO0 €K3aMEHy B 00CsA31 HaBYAJIBHOIO Marepiajgy, BHU3HA4YEHOIO
HaBYAJbHOIO MPOrPaMoro, 1 B TEPMiHU, BCTAHOBJIEHI HAaBYAJIbHUM IUIaHOM. Ek3aMeH
MPOBOJIUTHCA 3TIAHO 3 PO3POOJEHUMHU Ta 3aTBEPIKEHUMH OUIeTaMU, a TAKOX Y
dbopMi aBTOMATHU30BAHOTO IMiJICYMKOBOTO TECTYBaHHS Ha CepBEpl NUCTAHIIMHOTO
naByanas Moodle. Orinka 3a ek3aMeH BHCTaBISETHCS CTYACHTY 3a 100-0ampHOI0
mkanoro (tabs.). OIiHIOBaHHS 3IACHIOETHCS 32 HAIIOHAJIBHOI IIKAIOK —
«BIIMIHHOY, «JIO0pE», «3aI0BIILHOY, «HE3a0B1ILHO» Ta 3a 1mKanow ECTS.

[IIkana nepeBeneHHs OaliB, OTPUMAHUX CTYJCHTOM 3a €K3aMEH

90-100 Bigminno /Excellent
75-89 Hoope /Good

60-74 3agosianHo /Sufficient
0-59 Hes3agosinsno / Failed

3n00yBada odonyckaroms 00 cemMecmpogoeo KoHmponio 'y (GopMi eK3ameHy,
SKIIO BiH 3a pe3yJabTaTaMU IIOTOYHOTO KOHTPOJIO 3 HAaBUYaJbHOI JUCIUILIIHU
MPOTSTOM CEMECTPY:

— HaOpaB He MeH1Ie 60 0aniB — i 3100yBaviB ycix (opM HaBUaHHS;

— He mporycTuB 011k K 50 % ma00paTOPHUX 3aHATH — JJIs 3700yBaydiB OYHOL
(nenHoi) ¢hopmMH HaBYAHHS.

Sxmo 3100yBau 6ys eiocymuiii Ha €K3aMeHl 0€3 MPUYWHU, MiATBEPIKEHOI
JIOBIIKOIO0 BCTAHOBJICHOTO 3pa3Ka MpO THMYACOBY HEMpalle31aTHICTh, TO BiH BTpadae
MpaBO Ha OJHE CKJIQJaHHSI €K3aMEHy, 3a HHM 3aJIUIIA€ThCS MOXKIMBICTH JIBOX
nepeckiananb. Ilin yac MIATOTOBKM 10 BIJAMOBIAI 3a €K3aMEHAI[IWHUM O1J1eToM
(Tectom) 3100yBay MOKE KOPUCTYBATHCS JIUIIE JO3BOJICHUM TEPEITIKOM MaTepialliB.
Buxopuctanss iHIIKX MaTepiaiiB Ta iHpOpMamiiHUX 3ac00iB (CTOPOHHI IPYKOBaHI
Marepiany, 1HTepHET, MOOUThbHUI Tene(oH, IIAHIIET, CMapT-TOJAUMHHMK, I0JaTKOBI
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BKJIQJKW Opay3epa Ha KoMir'roTepi (y paszl KOMIT IOTEPHOTO TECTyBaHHs) TOIIIO)
BBAXKAETbCA TMOpyLIEeHHAM ETHyHOro Koaekcy cTyJeHTa (HOpPM Ta MpaBHI
Axkanemiunoi poOpouecHocti B UTEI JITEY) # pae miacraBu ek3aMeHATOpy
BIJICTOPOHUTH IIOTO 3700yBaua BiJI BUKOHAHHS 3aBJaHb €K3aMeHallliiHOTO Oljera
(tecTy) Ta OIIHUTH pE3ylbTaTH €K3aMEHy B HyJIb OaiiB. 3a00pOHEHO
MEPEMOBIISITUCS, BCTaBaTH, MEPEMIIIATUCS MO ayUTOPil Ta BUXOJUTH 3 HEi MiJ Yac
BUKOHAHHS 3aBJaHb €K3aMEHAIIIMHOTO OiJIeTa Y1 KOMIT IOTEPHOTO TECTyBaHHS. SIKIIO
M Yac CKJIAJaHHAd ©€K3aMCHY BHHHKAIOTh IWTAaHHA TEXHIYHOro abo 1HIIOTO
XxapakTtepy (YTOUYHEHHS YMOBHM 3aBJaHHs €K3aMeHalliiiHoro Oinera / TeCTOBOTO
MATaHHA, TOBIIOMJICHHSI MPO TIOTaHE CAaMOIIOYYTTS TOIO), 3100yBad Mae MPaBO
3BEpPHYTUCA [JI0 €K3amMeHaTopa. 3100yBay, SKUWA 3a CYMAapHUM pe3yJbTaTOM
MOTOYHOTO 1 MiJICYMKOBOTO KOHTPOJIIO ¥ (hopMi ek3ameHy HaOpaB Bija 45 no 59 6aiis
(BKJIFOYHO), TIICIA JOJATKOBOI CaMOCTIMHOI MiJITOTOBKM MAa€ IPaBO IEPECKIIACTH
€K3aMeH.
llepecknadanns exzameHry 3 Ha84aibHOI OUCYUNIIHU JO3BOJISIETHCS He Oinbuie
080X pa3ig: TEPIIMA pa3 — HAYKOBO-TENAroriyHOMY MpPAaIliBHUKY, SIKUM MPOBOJWB
€K3aMeH; JPYTuil — B MPHUCYTHOCTI KOMICIi 3 HAyKOBO-TIEIAaroriyHUX IMpaIliBHUKIB
kapeapu. B 000X Bumaakax 3arajibHOrO MiJICYMKOBOTO OLIIHIOBAaHHS pE3YJIbTaTiB
HaBUYaHHS [IHOTO 3100yBada BPaxOBYIOTh PE3YJIBTAT iX TOTOYHOTO KOHTPOII0. TepMiH
JKBIJAMll akaJaeMigyHO1 3a00proBaHOCTI JUIsl TaKMX OCI0 BCTAHOBIIOETHCS 3TITHO 3
rpadikoM HaBYaJIbHOTO MPOLECY.
3n100yBay, sIKHil 3a pe3yJibTaTaMu JAPYroro nepeckiaagaHHs ek3aMeHy (KoMicii)
3 HaBYaJIbHOI AUCUUIUTIHU HaOpaB Big 0 10 44 OaiiB (BKJIIOYHO), BBAXKAETHCS TAKHUM,
110 Ma€ akaJeMiuHy 3a00oproBaHicTh. BiH Mae mpaBo 3a BJIacCHOIO 3asiBOIO OMaHyBaTH
[0 HABYAJbHY IUCIUIUIIHY B HACTyMTHOMY CEMECTpPl MOHAJ OOCSATH, BCTAHOBJICHI
HaBYaJHLHUM IIJIAHOM BiJIITOBITHOT OCBITHROT ITPOTpaMu Ha 3acajiax (HaKyJIbTaTUBHOTO
BHBYCHHS 3a IHIMBIAyaJIbHUM TpadikoM 3rigHO 3 [l0NOKEHHSIM TpO OIIHIOBAHHS
pesynbrariB HaBuaHHs ctynentiB y UYTEI JITEY.
3n00yBay, sSKMii HE HamucaB 3asBYy Ha (DaKyJIbTaTHBHE BHUBYCHHS HaBYAIBHOI
JTUCITUIUTIHN, @ OT)KE HE JIIKBIJIyBaB HAasBHY aKaJeMiuHy 3a00pProBaHICTh MPOTSATOM
JIBOX HaBUYAJBLHUX CEMECTPIB, MiJIATAE BipaxyBaHHIO.
llepecknadanus exsameHny 3 mMemoro NiOBUWEHHS peumuHey 3 YCHiuHoCmi ma
OMpPUMAaHHs OINbUW BUCOKOL OYIHKU NIO YAC eK3AMEeHAYIUHOI cecii He 00380.J1eHO.
3acanbna  niocymxkoeéa  oyiwka ~ BUBUCHHS ~ HABYaJIbHOI  JMCIUIUIIHU
BUPAXOBYETHCA 32 (HOPMYJIOIO:

(Cemecmpoesa kinvkicms oanie + Cemecmposuii KOoHmpo.iv (ek3amen)) / 2

Anensyia pezynromamie niocymkogo2o Koumpoaro 'y (HopMi €K3aMeHy.
BianosinHo 1o IlojokeHHSAM MpO OLIHIOBAHHS PE3y/bTaTiB HaBYaHHS CTYACHTIB Y
UTEI ATEY 3po0yBau, sSiKui HE TOTOJXYEThCSA 3 pe3yJbTaTaMu I1JICYMKOBOTO
KOHTPOJIIO Yy (GopMi €K3aMeHYy, Ma€ MPaBO HE MI3HINIE HACTYITHOTO POoOOYOro JHS
MIiCIsT OMPUIIIOAHEHHS PEe3yJbTaTiB €K3aMEHY 3BEPHYTHCS 3 MHCHMOBOIO amelAli€lo
710 HaYaJTbHUKA HAaBYAJIHLHOTO BIIILTY.
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Jlocmpokose cknadanus exsamewny. SIK BHUHATOK, 3J00yBaueBl HaJarOTh
MO>KJIMBICTh JIOCTPOKOBOTO CKJIaJIaHHS €K3aMEHY B pasi:

— HEBIJAKJIQTHOTO JIIKYBaHHS Ha MepioJi MPOBEICHHS CECii;

— BariTHOCTI Ta IIOJIOT1B;

— o(imiifHOTO 3aMpolIeHH Ha HAaBYaHHS 3a MPOQiIeM CIelialbHOCTI;

— HAasBHOCTI 1HIMX BaKJIWBHX ITIJICTAaB, IO HE MOPYIIYIOTh 3aKOHOJIABCTRBO,
HOPMATHBHI JOKYMEHTH I[HCTUTYTYy Ta MAarTh JOKYMCHTAJILHE ITiITBEPHKCHHS.
J103BiJT Ha JOCTPOKOBE CKJIAIaHHS €K3aMEHY HaJla€ HadyalbHUK HABYAIHHOTO BIJUILITY
3a YMOBH, 1[0 HA MOMEHT MOJIaHHS 3asBU 3700yBau oTpumas He MeHie 50 % Bin
MaKCHUMaJIbHO MOJKJIMBOI KUTHKOCTI OaiiB 3a pe3yibTaTaMH MOTOYHOTO KOHTPOIIIO 3
HaBYAJIbHOI TUCIIATLIIHU.

Po30in 5. Pecypche 3a6e3neuennsn HaguaavbHOi OUCYUNIIHU
Hasuanvnuii npoyec 8iooysacmuvcs y aabopamopii i nompeodye UKOPUCMAHHS
cneyianizosamnoco 00IA0OHAHHA MA VCMAMKYS8AHHA. KYXOHHUU KOMOAQuH, O1eHoep,
cywunvna waga. Takoxc ni0 uac eusueHHss OUCYUNTIHU HeOOXiOHe npocpamue
3abesnevenHs:  ONsl  NIOMPUMKU — OUCMAHYINUHO20 HA8YaHHs ma I[nmepnem-
OnuUmMy8auHs, 0Jisi Mooentodants peyenmyp npozpama « ProChefy.

Po30in 6. Cnucok pekomeHO08anux oxcepen

Hopmamueno-npasosi akmu:

1. IIpo BHeceHHs 3MIH A0 JESKHX 3aKOHOJIABUMX AakKTIB YKpaiHU II0JI0
CTBOPCHHS yMOB JUIsl 3a0€3MEUYCeHHS MPOJOBOIBUOI OE3MeKH B yMOBax
BOEHHOTO cTaHy : 3akoH Ykpainu Bin 24.03.2022 Ne2145-1X. URL
https://zakon.rada.gov.ua/laws/show/2145-20#Text.

2. IIpo OCHOBHI MPUHIIMIKA Ta BUMOTH JI0 OE3MEYHOCTI Ta SKOCTI XapuOBUX
nponykTiB : 3akoH Ykpainum Big 23.12.1997 Ne771/97-BP. URL
https://zakon.rada.gov.ua/laws/show/771/97-%D0%B2%D1%80#Text.

3. Ilpo BHeceHHS 3MIH 10 [EIKUX 3aKOHOJABYMX aKTIB YKpaiHU I0J0
Xap4yoBUX MPOAYKTIB : 3akoH Ykpainu Big 22.07.2014 p. Ne 1602-VII. URL
: http://zakon1l.rada.gov.ua/laws/show/1602-18.

4. TIpo i1Hdopmarito ajig CHOXKUBAYIB II0JI0 XapYOBUX MPOAYKTIB : 3aKOH
Ykpainu BIJ 20.11.2022 Ne 2718-IX. URL :
http://zakon1.rada.gov.ua/laws/show/1602-18.

5. Ilpo HOpMH XapuyBaHHS BIHCHKOBOCTYKOOBIIB 30poitHux Cujl, 1HIIUX
BilicbKOBUX (hopMyBaHb Ta [lep:kaBHOI Ciy’kOM CHELiaabHOrO 3B’SI3KY Ta
3axucty 1H(popmarii, MomiIerHcrkux, 0oci0 pPSAOBOr0 Ta HAYAIBHHUIIBKOTO
ckiany mimpo3aumB JlepxaBHoi (ickanmbHOI Cchmyk0u, 0ci® psgoBOTO,
HAYaJIHHUIIPKOTO CKJIAJTy OPTaHiB 1 MIPO3LUTIB IUBUILHOTO 3aXUCTY : 3aKOH
VYxpainm  Big  29.03.2002 p.  Ne  426-2002-m. URL
https://zakon.rada.gov.ua/laws/show/426-2002-%D0%BF#Text.
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6. Ilpo 3arBepmxkenHs Hopwm dizionoriunux moTped HaceiaeHHS YKpaiHU B
OCHOBHMX XapuyOBUX peuoBMHaX 1 eHeprii : 3akoH Ykpainu Big 03.09.2017
p. Ne 1073. URL : https://zakon.rada.gov.ua/laws/show/z1206-17#Text.

7. IIpo BHECEHHsI 3MiH JJO HOPM Xap4yBaHHS BIMCHKOBOCITYOOBIIIB 30pOHHUX
Cun ta iHmMX BilicbkoBHX ¢opMyBaHb : 3akoH Ykpainu Bix 20.03.2020 p.
Ne 237. URL : https://zakon.rada.gov.ua/laws/show/237-2020-
%D0%BF#Text.

OcHosHuil:

8. 30ipHHK peuenTtyp KyJliHapHOI MPOAYKIII] 1 HaMOIB (TEXHOJOTIYHUX KapT) 3
BUKOPUCTAHHAM JleTUYHUX 100aBok / M.®. KpaBuenko Ta iH. K. : Kuis.
Hall. TOPr.-€KOH. YH-T, 2013. 822 c.

9. Kapnenko I1.0. OcHOBM paiioHaJIBHOTO 1 JTIKYBaJIbHOTO Xap4yyBaHHS : HaBY.
noci6. / 3a pen. I1.0O. Kapnenxko. K. : Kuis. Hai. Topr. exon. yu-t, 2011. 504
C.

10.Cupoxman 1. B., 3aBropognss B. M. ToBapo3HaBCTBO Xap4yoBUX MPOTYKTIB
dbyHKIIOHATBHOTO Tpu3HaueHHs : HaBy. mocib. K. : Ilentp yuboBoi
niteparypu, 2018. 544 c.

11. MopanbHO-TIcCUXOJIOTIuHE 3a0e3nedyeHHss y 30poiHux Cunax VYKpaiHu:
MApY4YHUK : y 2 4. Y.1. / konekTuB aBTOPiB; 3a 3ar. pex. B. B. Cracioka. K. :
HYOY, 2012. 682 c.

Jlooamkoesuii.

12. TexHomoris Xap4oBUX TPOAYKTIB (PYHKIIOHAIBHOTO TpPU3HAUYCHHS
moHorpadis / A. A. Mazapaki, M. ®@. KpaBuenko Ta iH.; 3a pen. A. A.
Masapaki. 2-re Bui., nepepoosu. 1 gom. K. : KuiB. Hai. Topr.-eKoH. YH-T,
2012. 1116 c.

13. KpaBuenko M. @®. XapuyBaHHsS JIOJUHU 1 Cy4acHE JOBKUULISA : Teopisd 1
npaktuka. K. : KHTEY. 2002. 526 c.

14 TTincomomKyBanbHl pPEUOBMHU Yy XapdyBaHHI : MoHorpadis / M. O.
Kpasuenko, II. O. Kapnenko. B. B. Kapnauos. K. : KuiB. Han. Topr.-ekoH.
yH-T 2004. 446 c.

15.Blum M. Food Fortification — An Important Tool in Designing Foods for
Helth. Food Ingredients Europe. Conference Processing, 1995. P. 182.

16.Tpaxtenbepr 1., I'ymiu M. IIpobGnema O0i070TIYHO AKTUBHUX JOOABOK:
HNOHSATTS, TEPMIHOJIOTIS, acmekTh auckycii // BicH. dapmakonorii Ta
dapmarrii. 2016. Ne 9. C. 18-32.

17.Potter D. Positive Nutrition — making it happen. Food ingredients Europe.
Conference Processing 2005. P. 180.

18.JopoxoBuy A. M. Bupobu 3 miaconomkyBadyaMu Ta LyKpo3aMiHHUKaMH //
XapuoBa 1 nepepooHa npomucnoBicTs. 2019. Ne 7. C. 24.

19.Roberfroid M. B. Functional foods : concepts and application to inulin and
oligofructose // British Journal of Nutrition, 2017. Suppl. 2. P. 139-143.
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20.Cmonssp B. 1. EBomomis eBpomeiickkoro xapuyBanHs // IIpoGnemu
xapuyBaHHs. 2018. Ne 1. C. 15-21.
21.®enopora JI. B. dyHKIioHaNIbHE Xap4yyBaHHSA : Teopis Ta IpakTUka //
Bicauk KHTEVY. Ne 2. K. : KHTEY, 2015. C. 96-104.
22.CnuBa 1O., Crapukosa JI. 3abe3neueHHss OE3MEYHOCTI 1 SIKOCTI arpapHoi Ta
Xap4yoBOi MPOAYKIII BIAMOBIAHO 10 BUMOT Yroau mpo acomarito / K. :
«Arpomeramnomic», 2018 p. 36 c.
23.ITpurynsceka H. B., I'ymiu M. I1., Morty3ka 0. M., Acnaunsu C. A., 3apy1ib-
kun . JI., Jlakma A. M., Axtiomko JI. II. EHTepanbHa HyTpuTHBHA
MiATPUMKA HACEJICHHS B yMOBaX HAJ3BUYAMHMX CHUTYallld : MOHoOrpadis.
Kwuis : KuiB. Han. Topr.-exoH. yH-1,2018. 280 c.

Inghopmayinini pecypcu.

24. Cait 00’enmnanHs «CriJika MOJIOYHHX TianpueMcTB Ykpainu». URL :
https://uadairy.com/category/novynyy/.

25. Regulation (EU) No 609/2013 of the European Parliament and of the
Council.  Regulations  originating from the EU. URL
https://www.legislation.gov.uk/eur/2013/609/contents.

26. ®enin A. 1. OxcupmanTHUE cTpec 1 3acTOCYyBaHHS AaHTHOKCHAAHTIB B
uespostorii. URL : http://medic.ua/bolezn/oksidantnyiy-stress-i-primenenie-
antioksidantov.

27.Caiit «The village». URL : https://www.the-
village.com.ua/village/food/wrong-beliefs/322771-scho-treba-yisti-schob-
buti-psihichno-zdorovim.
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Inougioyanvna ma camocmiiina poooma 3000ysaua

1. 3aranpHa XapakTepUCTUKA CIELIATbHUX XapUYOBUX MPOJYKTIB, 1X BIACTUBOCTI

Ta KJ1acudikaris.

CrerianbHi XapuoBi IHTPEAIEHTH, 1X Kiacudikailig Ta ¢izionoriana mis.

3. HarypanpHa cupoBHHA $K JKEpENO OTPUMAHHSA O3[0POBUHUX XaPUOBUX
KOMIIO3UIIIi.

4. OyHKIIOHATBHI BJIACTUBOCTI MPHUPOJHUX XapYOBHX COpOEHTIB Ta iX
BUKOPHUCTAHHS Y XapuOBUX TEXHOJIOTISX.

5. dOyHKILIOHANBHI IHTPETIEHTH JTUKOPOCIHUX Ta KYJIBTHBOBAHMX ST 1 iX
BUKOPHUCTAHHA y TEXHOJIOTISX 03I0POBYOTO XapUyBaHHS.

6. BogopocTi sk mpuUpo/HI KOHIEHTPATH (PYHKIIOHAIBHUX IHTPEIIEHTIB Ta iX
BUKOPHUCTaHHS i 30araueHHsl XapuOBUX MPOIYKTIB.

/. IHHOBaIiHI MIAXOAX 10 BUPOOHHUIITBA MPOAYKTIB  (PYHKIIOHAIBHOIO
IpU3HAYEHHS.

8. dyHkKIioHANBHI XapyoBl mpoaykTu. Kiacudikamis 1 XapakTepucTuka
POJYKTIB (PYHKITIOHAIBHOTO MPU3HAYEHHS.

9. Knacudixkarisi 1 xapakTepucTHKa XapuyoBOi CHPOBUHH, SIKY BUKOPHCTOBYIOThH
JUTsl BAPOOHUITBA (DYHKIIOHAJIBHUX TPOIYKTIB.

10.Knacudikartiis 610J0Ti4HO aKTUBHUX 100aBOK, X XapaKTEPUCTHKA.

11.IIponyKTH crieniaibHOTO MPU3HAYEHHS, 1X XapaKTepUCTHKA 1 Kilacu(ikaris.

12 . Knacudikartis 1 XapaKTepUCTUKA TIETHYHUX T00ABOK.

13.XapakrepucTrka i QyHKIIOHATbHI BIACTUBOCTI MIEKTHHY.

14 HanpsiMku 30aradeHHsl MPOAYKTIB XapyyBaHHS IS JIIOJEH, 110 MEMIKAITh Y
HOPYILIEHUX €KOJOTTYHUX YMOBaX.

15.HampsiMmkn 30aradeHHs MPOAYKTIB XapuyBaHHS B 3al€KHOCTI BiJl BUIY
3aXBOPIOBAHHS JIIOJIEH.

16.BukopucTtaHHs TEKTUHIB Yy BHUPOOHUITBI (YHKIIOHATBHUX MPOAYKTIB
Xap4yBaHHS.

17.TexHomnoris BUpOOHUIITBA IPOYKTIB HA OCHOBI aJIbI1HATOBUX JT00aBOK.

18.[lpyHMnoBa TEXHOJOTIYHA CX€Ma OBOYEBUX 3aKyCOYHMX MPOAYKTIB
TPUBAJIOro 30epiranHs, 30arayeHux 010JIOTTYHO AKTUBHUMH KOMIIOHEHTAMH.

19.TexHonoriyHa cxema BUPOOHUIITBA KAPOTUHOIAHOI TACTH 3 MOPKBH.
20.OyHKIIOHATBHI BJIACTHUBOCTI OBOYEBUX Ta (PPYKTOBHX MOPOIIKOMOIIOHUX
POJYKTIB.

21.3arasibHa TEXHOJIOT1YHA CXEMa OTPUMAHHS KP1OMOPOLIKIB 3 (DYHKIIIOHATIbHUMU
BJIACTUBOCTSIMHU.

22 Ilmennundl BHUCIBKHM, IX XIMIYHHM CKJIad. TEXHOJOTIYHA CXe€Ma MIATOTOBKHU
MIIEHUYHUX BHCIBOK 3 METOK 1X BHUKOPUCTaHHS Yy BHUPOOHUIITBI
(GYHKITIOHATHPHUX XapUOBUX MPOIYKTIB.

23.TexHoyOTiYHA CX€Ma IMMATOTOBKU TMIIEHUYHUX BHUCIBOK I BUPOOHUIITBA
CTpaB 1 KyJTIHApHUX BUPOOIB.

N
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24.3aranpHa TEXHOJIOTIYHA CXeMa BHUPOOHHUIITBA XapyOBOI KOMITO3MINT —

BHUCIBKOBUH HamiBhaOpuKar.
25.TexHo0T1YHa cXeMa MiJATOTOBKK 3apOJKIB IMIIEHMII 3 METOI BUKOPHCTAHHS

Ui BUPOOHUIITBA (YHKI[IOHAIBHUX XJIIOOOYJIOYHUX 1 KOHAMTEPCHKUX

BUPOOIB.
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3pazok ex3amenauiiino2o oinenty
MiHiCTepCTBO OCBITH 1 HAYKH Y KpaiHH
YepHiBebKHI TOPTOBEIbHO-EKOHOMIYHUN THCTUTYT
Jlep’kaBHOTO TOPTOBEIbHO-EKOHOMIYHOTO YHIBEPCUTETY

Ex3amenaniiinui 6ijter Ne 1

3 IUCLMIUTIHA «[HHOBaIiitHI pecTOpaHH1 TEXHOJIOTII»

ISl CTYICHTIB crienianbHOCTI 181 «XapuoBi TEXHONOTI» IEHHOT Ta 3209HO01 (POpPM HaBUAHHS

3apaanns 1.

3aBaaHnd 2.

3aBaannda 3.

3aBaannda 4.

Kpumepii oyinrosanns

Ne 3aBraHHs Kinexicte Oaiis
1 25
2 25
3 15
4 35

(OmiaroETHCS 32 25-0aTBHOI0 CHCTEMOIO)
IlekTHH 1 TEKTHHOBMICHA CHPOBHHA, JDKepena OTpUMaHHS, (i3UKO-XIMIYHI Ta
TEXHOJIOTIYHI BIIACTUBOCTI.
(OuinroeTbest 3a 25-0aNbHOIO CUCTEMOIO)
MeTtoauka po3paxyHKy aMiHOKHUCIIOTHOTO CKOPY, aMiHOKHCIIOTHOTO YHCIa OiIKiB
Xap4yOBHX MPOAYKTIB. SIKi (hakTOpH BILTUBAIOTH HA 3aCBOIOBAHICTH O1NIKIB?
(OrrintoeTbest 3a 15-6aIbHOIO CHCTEMOIO)
TexHonorii  Oe3rMIOTEHOBUX  OOPOIIHSAHUX  KYNTIHApHHUX, XJI0OOYIOYHHX 1
KOHJAUTEPCHKUX BUPOOIB.
(OwinroeTbest 3a 35-0aNbHOIO CHCTEMOIO)
TectoBi 3aBIaHHS BHKOHYIOThCS Ha Iuardgopmi Moodle B pexumi oH-mailH Ha
Cepgepi nuctanmiitnoro Hasyansast UTEI JITEVY.

3aTBepKEHO Ha 3acijlaHHl KadeapH XapuoBUX TEXHOJOT1H, TOTeIbHO-PECTOPAHHOTO 1

TypucTu4HOro cepaicy Big 01 BepecHs 2023 p., mpotokon Ne 1

3aBigyBad kadenpu Kapina ITAJTJAMAPEK

Ex3amenarop

Muxaiino KPABUEHKO
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JIMCT IMOT'O/IZKEHHSA
IIporpamu mucuuniiam «TexHoJoris cneniaJbHUX Xap4Y0BUX NPOAYKTIB»

[Toromkeno
3aBigyBau Kadeapu Xap4YoBUX
TEXHOJIOT1H, TOTEIbHO-PECTOPAHHOTO 1
TYPUCTUIHOTO CEPBICY

Kapina ITAJJAMAPEK

« » 2024 p.

[Horomxeno
["apaHT OCBITHBOI ITpOrpamMu
«PecTopaHHI TEXHOJIOT1i Ta O13HECH

Kapina [TAJJAMAPEK
« » 2024 p.

[Toromxeno
Creiikronaep: IUPEKTOp pecTOpaHy
koHiepT-xoiy «Flora cluby

Haramis ITYTIPY ABKO

« » 2024 p.
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