O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0411U000501
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 02-03-2011

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Jlesuenko Hagis ['puropisHa

2. Nadiya Levchenko

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi creniaIbHOCTI: 13.00.02

Ha3Ba HayKOBOIi CIeniaIbHOCTI: Teopis i MeToaMKa HABYAHHS (3 Tasly3€il 3HAHD)

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axucTy: 23-02-2011

CreniaJbHICTh 32 OCBiTOXO: 8.030501; 7.010103

Micue po6oTu 3400yBayva: Incruryr negaroriku HAITH Vkpainn

Kopg 3a €IPIIOY: 02141221

Micue3Haxoa>KeHH: 04053, m. Kuis, ByJ1. CiuoBux CTpinbliiB, 52-1,

dopma BaacHOCTI:

Cdepa ynpaBriHHSA: HauionasnpHa akajemis negarorivHux Hayk YKpainu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BY€HOI pagH (pa30Boi CleliaJi30BaHOi BYEHOI pazu): [l 26.452.04
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: IHcTuTyT negaroriku HAITH Vkpainu
Kopg 3a €IPIIOY: 02141221

Micue3HaxoaKeHH: 04053, m. Kuis, ByJ1. CivoBux CTpinbLiB, 52-1,

dopma ByracHOCTI:

C(l)epa yIIpaBJIiHHﬂZ HanjionasbHa akazieMid negarorivyHux Hayk YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHUX PyOPHK: 14.35.09

Tema gucepranii:
1. DopmyBaHHS y MallOyTHIX yYUTEJIiB TPy OBOTO HAaBUYaHHS (PAXOBUX IIOHSTh 3 OCHOB KyJliHapii

2. Forming in the Future Teachers of Technology the Professional Concepts on the Cookery Fundamentals

Pedepar:

1. BuzHaueHo Micie 3HaHb (PAaXOBUX IIOHSTh 3 OCHOB KyJliHapil y miAroToBLi MaiibyTHHOIO BUUTEJIS, IPOAHATI30BAHO
CY4aCHMI CTaH NPO6JIeMU, BUOKPEMIIEHO II'SITh €TaIliB, [0 CIPUSATUMYTh (POPMYBAHHIO ITOHSTh. YTOYHEHO KaTeropii
"MOHATTA", "(PaxoBe NOHATTS", "POopMyBaHHS (PAXOBUX IOHITh 3 OCHOB KyJIiHapii'. 3alpOIIOHOBAHO KOMILIEKC (POPM,
METO/iB i 3aC06iB, CITPSIMOBAHUX HA 3aCBOEHHSI CTyIEHTaMU MOHSTb. OOI'PYHTOBAHO PiBHi CPOPMOBAHOCTI (PaxOBUX

IIOHSITh 3 OCHOB KyJliHapii, pO3p06JIeHO i BIPOBAIKEHO MOJEJb i METOUKY.

2. The author has analyzed the stages of forming the concepts and separated five of them, which will facilitate
forming the professional concepts in the students; determined the place of knowing the professional concepts on
the cookery fundamentals in the future teacher training; analyzed the present stage of the problem. The complex
of forms, methods and means, directed to mastering by the students the professional concepts on the cookery
fundamentals, is proposed; the levels of formed professional concepts on the cookery fundamentals in the future
teachers of technology are defined. The model and methods of forming the professional concepts on the cookery
fundamentals in the future teachers of technology are designed and implemented in the higher educational



establishments training process.

Jep>kaBHHH peecTpaniliHuil Homep JiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHuil NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITizcyMKH BOCTiI>KEeHHS:

Iy6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxoponHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHcepTalii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KepPiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Kopeup Muxkosa CaBuy

2. Mykola S. Korets

KBasidikanis: n.nen.n., 13.00.04
InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma BiracHoCTi:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odimiiHuX OTIOHEHTIB Ta pelleH3€HTiB
O@inifiHi OIOHEHTH
BiacHe IIpizBuie Im'sa ITo-6aTbKOBI:

1. CimrocapeHnko Hina BirasiiBHa

2. Cmocapenko Hina BitasiiBHa

KBasigikanis: n.nen.n., 13.00.02

InenTudikarop ORCID ID: He 3acrocosyetbes



JoparkoBa iHdpopmamnist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:

Kop 3a €IPIIOY:
Micue3Haxoa KeHHS:
dopma ByTacHOCTI:
Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. IlaBx Cremnanisa IleTpiBHa

2. I1aBx CremnaHig [leTpiBHa

KBasigikanis: k.nex.u., 13.00.02

InenTudikarop ORCID ID: He 3acrocosyetscs

HoparkoBa indopmamnist:

IloBHEe HaMEHYBaHHS IOPHIHYHOI 0COOH:

Kopg 3a €IPIIOY:
Micue3HaxoaKeHHS:
dopma BaacHOCTI:
Cdepa ynpasstiHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3ak1104Hi BiZOMOCTI

ByacHe IlpizBuie Im's ITo-6aThKOBI

TOJIOBH pajgu

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOTO Ha 3acimaHHi

BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

Peectpartop

Bosomyk IBan CrenaHoBud

Bosyomyk IBan Crenanosud



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




