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Pedepar:

1. O6’eKTOM OCTIIPKEHHS € TIpoLecy (GOPMYBaHHS, BUKOPUCTAHHS Ta PO3BUTKY iHTEJIEKTYaIbHOTO MIOTEHLialy
Xap40BOi IPOMUCIIOBOCTI. [IpeiMeToM [OCTiIKEeHHS € TEOPETUKO-METOAUYHI OCHOBY i IPAKTUYHi aCIIEKTH
yIOCKOHaJIeHHS1 GOPMYBaHHS, BUKOPUCTAHHS Ta PO3BUTKY iHTEJIEKTyaJbHOTO IIOTEHIIialy Xapu0BOi IPOMUCIIOBOCTI
3 MOIJISAY HalliOHAJIbHOTO iHTEJIEKTYyaJIbHOTO MOTeHLiany. Metonu nociimkeHHs. EMIipu4Hi pesyibTaTtu
IOCJiIKeHHs 6a3yBa/ICh Ha 3aCTOCYBaHHI TaKMX METO/iB, SIK: PETPOCIEKTUBHUI aHali3, TPYITyBaHHS Ta
y3arajibHEHHs, IHTEpIIpeTalis HayKOBUX JAHUX, LiaJIeKTUYHUI METOI, CUHEpreTuka. JIyg a"aisy Ta OLiHKA
iHTeJIEeKTyaIbHOTO NOTEHIialy Xap4y0OBOi IPOMUCIIOBOCTI BUKOPHUCTOBYBAJIACS: EKOHOMIKO-CTaTUCTUYHUI,
€KOHOMIYHMI Ta NOPIBHANLHUI aHaJli3, IHTerpasbHi napamerpu. [y onucy iHTeleKTyalbHOTO NOTEHLIaNy K
CHCTEMHU, BU3HAUEHHS CTPYKTYPHU Ta B3a€MO3B'SI3KiB MiXK €JleMEHTaMU iHTeJIeKTyaJIbHOTO MTOTeHLiany
3aCTOCOBYBAJIMCS: IPUHLUIIN TEOPii CUCTEM Ta €KOHOMIUHOI CUHEPTeTUKY; 3aKOHU PYHIIAMEHTAIbHOTO PO3BUTKY
COLiaJIbHO-€KOHOMIYHUX CUCTeM — 117151 GOPMYyBaHHS CTPYKTYPH, XaPAKTEPUCTHUK Ta [1€PCIIEKTUB PO3BUTKY
iHTeJIEKTyaIbHOTO MOTEHIIiay Xap40BOi IPOMUCJIOBOCTI; IOPiBHSJILHUM aHAaJIi3 Ta METOA €KOHOMIKO-
MaTeMaTU4YHOI'O MOJEJIOBAHHS — [JIs1 OLIiHIOBaHHSI iHTEJIEKTYaJIbHOTO NOTEHIliany Ta aHalisy e(peKTUBHOCTI 10oro
BUKOPUCTAHHS; €KCIIEPTHI METO/IY OLIiHIOBAHHS Ta MATEMATUYHOTO aHaJli3y — [JIs1 aHaJli3y B3a€MO3B'I3KiB MK
€JIEMEHTaMU iHTEJIEKTYaIbHOTO IOTEHIIialy Xap4yoBOi IPOMKCIIOBOCTI Ta IX BIUIMBY Ha MOJAJBIINN PO3BUTOK;
MeTonuy rpadivyHOro aHaslisy — AJ1s1 HAOYHOTO BifJOOPa’KEHHS TEOPETUYHUX [10JI03KEHb Ta EMITIPUYHUX JaHUX.
YI0CKOHaIEHO: - CUCTEMAaTU3allil0 KII0U0BUX (PAKTOPIB BIUIMBY Ha (POPMYBAHHS, BUKOPUCTAHHS Ta PO3BUTOK
iHTeJIeKTyaIbHOTO MIOTEHIIialy XapyOBOi IPOMUCIIOBOCTI, SIKi TI06YIOBaHO SIK 6araTOpPiBHEBY CTPYKTYPY i JOMIOBHEHO
rpymoo GakTopiB, 0 BPaxOBYIOTb OCOOJIMBOCTI Xapy0BOi IPOMUCIIOBOCTI; ~ CTPYKTYPHO-JIOTTYHY IIOCIiTOBHICTbD
TpaHCPOPMYBaHHS iHTEJIEKTyaJbHOIO IOTEHIialy XapuoBOi IPOMUCIIOBOCTI B iHT€JIEKTYaJIbHMI KalliTaa XapyoBoi
IIPOMUCJIOBOCTI YEPE3 arapar OLiHKY BAPTOCTI iHTEJIEKTYaJIbHUX PECYPCIB Ta 37iICHEHHS iX IPABOBOr0 3aXUCTY, 110
D03BOJINTh peasi3oByBaTU iHTEIEKTyalIbHUI TIOTEHIiall i B Ipoleci 1oro Kanitanisalii oTpumyBaTi MPUOYTOK;
Habysnu nopanpiioro po3BUTKY: - IOHSTIIHO-KAaTeropifiHUI anapar Teopii iHTes1eKTyaqbHOro OTeHLiany Y YaCTHHI
BM3HAUEHHSI TIOHSTh: «iHTEJIEKTyaIbHUH [IOTEHL1iaJl XapuOBOi IPOMUCJIOBOCTI», sIke CPOPMOBAHO 3 NOIJILy
Hal[iOHAJIBHOTO {HTEJIeKTyaJIbHOTO TIOTEeHIIiay, PO3TJISHAETHCS K CUCTEMA Ta BPaxOBY€E OCOOJINBOCTI XapuOBOi
IIPOMUCJIOBOCTI, i BUpaXKa€eTbCs Yepe3 CYKYIHICTh iHTEJIEKTYalbHOrO MOTEHIialy NpaliBHUKIB Xap40oBOi
IIPOMHUCJIOBOCTI, CTPYKTYPHO-OPraHi3alifHOro iHT€JIEKTyaJIbHOIO IIOTEHLiaJy, iHTEIeKTYalIbHOI TPOAYKLii Ta
TEXHOJIOTi!, HeMaTepiaJlbHUX aKTUBIB, TOTOBUX 10 TPaHCpOpMallii B iHTeJIeKTyaJIbHUH KalliTasl; «iHTeJIeKTyaJlbHUI
KariTaj Xap4oBoi IPOMUCJIOBOCTI» 3 TIOTJIANY HAalliOHAJIbHOIO iHTEJIEKTYalIbHOTO KaliTaly — gK CYKyIIHICTb
iHTeJIEKTyaIbHUX PECYPCiB Xap4y0BOi IPOMUCIIOBOCTI, IO € B HASIBHOCTI Ta BUKOPUCTOBYIOTLCS B IIPOLLEC]
(DYHKLIOHYBaHHS Xap4yOBOi IPOMUCIIOBOCTI, B PE3YJIbTATI YOTO OTPUMYETHCS rajy3eBUil IPOLYKT iHTEJIEKTyalbHOL
npati i 3a6e3nevyeTbCsi EKOHOMIUHMI Ta iHHOBALIITHUI PO3BUTOK, 3pOCTaHHS BBII, KOHKYpEHTOCIIPOMO>KHICTb
Cy0’eKTiB Xap4y0OBOi IIPOMUCIIOBOCTI; ~ 3arajibHi IPUHIUIINA PO3PO6JIEHHS IPOrPpaMy PO3BUTKY iHTEJIEKTyaJbHOI'O
IOTEHIIjajly Xapu0BOi IPOMMCIIOBOCTI 3 IIOTJISIy Hal[iOHA/ILHOTO iHTEJIEKTYaIbHOTO I0TeHIliany, o copMoBaHi Ha
oCHOBI pe3ysnbTatiB PEST-aHanidy, amanToBaHi 10 0CO6INBOCTEN XapuOBOi IPOMUCJIOBOCTI i BUpaXkeHi yepes
CHCTEMY YMHHUKIB BIUIUBY 3 PO3POOJIEHHSIM 3aX0iB €(pEeKTMBHOIO BUKOPUCTAHHS Ta CTUMYJIIOBAHHS PO3BUTKY
iHTeJIeKTya/IbHOTO NIOTEHIialy XapyoBOi IPOMUCIIOBOCTI; - IiAXONU 4,0 PO3POOJIEHHS CUCTEMU 3aXO[liB
CTMMYJIIOBAaHHS BUKOPUCTAHHS iHTEJIEKTyaJIbHOTO IIOTEHIialy Xap4oBOi IPOMUCIIOBOCTI, Ky IOOYAOBaHO 32
iepapXi4HO-iHTerpaJbHUM MPUHLUIOM SIK HiJICHY TPbOXPiBHEBY CUCTEMY 3aXO[IiB (MAaKpPO-, MiKpO-, ME30PiBHSI), HA
OCHOBI 40ro Ha Me30piBHI 3alIpOIIOHOBAHO CTBOPEHHS rajy3eBux sharing-11eHTpiB 0OMiHy pesysibTaTaMmu
IHT€JIEKTYasIbHOI JisSJIBHOCTI Xap40BOi IIPOMUCJIOBOCTI Ta 3alIPOBAPKEHHS KOPIIOPATUBHOI OCBITH, 8 HA MIKpPO-PiBHIi
— 3aCTOCYBaHHS CUCTEMU BUSIBJIEHHSI MOJIOJOTO NTOTEHLiaNy Ha NifnprueMcTBax i y 3BO 3 MeTO0 oAanbmoro
Kap'€pHOr0 POCTy Ha 3aMOBJIEHHS HiIIIPUEMCTB Xap4OBOi IPOMMCIIOBOCTI, 1110 JO3BOJIUTh aKTUBi3yBaTU
[IEPETBOPEHHS iHTEJIEKTYaJILHOTO IIOTEHIialy Xap4oBOi IPOMUCIIOBOCTI Ha IHTEJIEKTyaJIbHAM KaIliTall; -
TEOPETUKO-METOIUYHUI IHCTPYMEHTAaPill IPOrHO3yBaHHS BILJIMBY Pe3yJ/bTaTiB peasisallii IporpaMmu po3BUTKY
iHTeJIeKTyaJIbHOTO MIOTEHIIialy XapyOBOi IPOMUICIIOBOCTI Ha 30iJIbIIE€HHS BEJIMYUHU TOXOAY (POSJIITI) MigIpUEMCTB

Xap4Y0BOi IPOMUCJIOBOCTI, IKUM aKTyali30BaHO BUKOPUCTAHHSIM €KCTPaMoJIslLii TPeHly Ta BpaxyBaHHSIM



€KCIIepTHUX OLHOK i3 3acTocyBaHHSIM GAP-MeTOqy, 10 JO3BOJIAJIO 3pOOUTH IIPOTHO3 NPO JOCSDKHICTD

crparerivauX 1inein. Chepa BUKOPUCTaHHS: Xap4yoBa IIPOMUCIIOBICTb.

2. The object of research is the processes of formation, use and development of the intellectual potential of the
food industry. The subject of the research is the theoretical and methodological bases and practical aspects of
improving the formation, use and development of the intellectual potential of the food industry in terms of
national intellectual potential. Research methods. The empirical results of the study were based on the application
of such methods as: retrospective analysis, grouping and generalization, interpretation of scientific data, dialectical
method, synergetics. For the analysis and assessment of the intellectual potential of the food industry were used:
economic-statistical, economic and comparative analysis, integrated parameters. To describe the intellectual
potential as a system, to determine the structure and relationships between the elements of intellectual potential
were used: the principles of systems theory and economic synergetics; laws of fundamental development of socio-
economic systems - to form the structure, characteristics and prospects for the development of the intellectual
potential of the food industry; comparative analysis and methods of economic and mathematical modeling - to
assess the intellectual potential and analyze the effectiveness of its use; expert methods of assessment and
mathematical analysis - to analyze the relationships between the elements of the intellectual potential of the food
industry and their impact on further development; methods of graphic analysis - for visual display of theoretical
positions and empirical data. Improved: - systematization of key factors influencing the formation, use and
development of intellectual potential of the food industry, which are built as a multilevel structure and
supplemented by a group factors that take into account the characteristics of the food industry; - structural and
logical sequence of transformation of the intellectual potential of the food industry into the intellectual capital of
the food industry through the apparatus of assessing the value of intellectual resources and their legal protection,
which will realize the intellectual potential and make a profit in the process of capitalization; Further developed: -
conceptual and categorical apparatus of the theory of intellectual potential in terms of defining concepts:
"Intellectual potential of the food industry", which is formed in terms of national intellectual potential, is
considered as a system and takes into account the specifics of the food industry, and is expressed through the
totality of intellectual potential of food industry, structural and organizational intellectual potential, intellectual
products and technologies transformation into intellectual capital; "Intellectual capital of the food industry" in
terms of national intellectual capital - as a set of intellectual resources of the food industry that are available and
used in the functioning of the food industry, resulting in a sectoral product of intellectual labor and economic and
innovative development, GDP growth, competitiveness food industry entities; - general principles of developing a
program for the development of intellectual potential of the food industry in terms of national intellectual
potential, formed on the basis of PEST-analysis, adapted to the characteristics of the food industry and expressed
through a system of influencing factors; - approaches to the development of a system of measures to stimulate the
use of intellectual potential of the food industry, which is built on the hierarchical-integrated principle as a holistic
three-level system of measures (macro-, micro-, meso), based on which the meso-level food industry and
introduction of corporate education, and at the micro-level - the use of a system for identifying young potential in
enterprises and free economic zones for further career growth commissioned by the food industry, which will
intensify the transformation of the intellectual potential of the food industry into intellectual capital; Theoretical
and methodological tools for forecasting the impact of the results of the program of development of intellectual
potential of the food industry on increasing the amount of income (royalties) of food industry, which is updated
using trend extrapolation and expert assessments using GAP-method, which allowed to forecast strategic goals.
Scope: food industry.
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