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1. ®opmyBaHH4 npodeciiiHoi KOMIIETEHTHOCTI MalOyTHIX BUKJIa1a4iB OCHOB TEXHOJIOTIN XapuOBUX BUPOOHULITB Y
npotieci ¢paxoBoi MifirOTOBKMU.

2. Formation of professional competence in future teachers of food production technologies in the process of

professional training

Pedepar:

1. Y puceprauii BUKJIaZeHO pe3yJIbTaTu TEOPETUYHOTO y3araJbHEHHS i pO3Bs13aHHA 3aBJaHHS GOPMYyBaHHS
npodeciiiHOi KOMIIETEHTHOCTI MalOyTHIX BUKJIalayiB OCHOB TEXHOJIOTIH XapuoBUX BUPOOHUIITB y Npoleci paxoBoi
HiATOTOBKU. YTOYHEHO CYTHICTb KJIIOYOBUX IOHSTD: «IIPOQeCiiiHa KOMIIETEHTHICTh MaliOyTHIX BUKJIAZJa4yiB OCHOB
TEXHOJIOTi! XapuOBUX BUPOOHMLTBY, «C(PpOpMOBaHiCTb TPOodeCiiiHOi KOMIIETEHTHOCTI MalOyTHIX BUKJIaladiB OCHOB
TEXHOJIOTi! XapuOBUX BUPOOHULITB». YTOUHEHO KpUTepii popmMyBaHHS NpodecifiHOi KOMIIETEeHTHOCTI MalOyTHIX
BMKJIaJIa4iB OCHOB T€XHOJIOTiY Xap4OBUX BUPOOHULTB y Ipoueci (paxoBoi MiroTOBKY Ta iX OKa3HUKU:
MOTHMBALIMHO-LiHHICHUI (MOTUBALliliHa CIIPSIMOBAHICTb Ha OCATHEHHS BAIIMX PiBHIB IPOQECiiHOiI MaliCTEPHOCTI,

L[iHHICHE CTaBJIeHHS [I0 MalOyTHbHOI iHKeHEepHO-TIelaroriyHoi AisiIbHOCTI, CTiMiKa MOTHBALlisl O PO3KPUTTS BJIACHUX



MOXJIMBOCTEN y NPOPECIIHIN Ai/IbBHOCTI, BIACHUN Mi3HABAJIbHUM iHTEpEC, TParHeHHs 10 CAaMOBIOCKOHAJIEHHS Ta
CaMOPO3BUTKY); KOTHITUBHUM (CPOPMOBaHICTb 3HaHb (iHPOPMALITHO-TEXHOJIOTTYHUX, OpraHi3aliiiHO-
VIPaBIiHCbKUX, KOMYHIKaTUBHUX, [IPABOBUX, [ICUXO0JIOTIYHUX) Ta BMiHHS 3aCTOCYBATH iX y NpodeciiHuX yMOBax,
PO3yMiHHS CyTHOCTI, 3MICTYy, LiJIel Ta 3aBgaHb NPOQECINHOI isIbHOCTI; HEOOXiTHUX IJ151 €(PEKTUBHOIO BUKOHAHHS
npodeciiiHMX 3aBJjaHb; 00i3HAHICTH i3 METOaMU Ta CIIOCOGAMHU BUKOHAHHS NPOdeciiHNK 3aBAaHb); AislIbHICHUI
(cdopmoBaHnicTs npodeciiinux BMiHb (iHQOpMaLiiHO-TEXHOJIOTTYHUX, OpPraHi3alliiiHO-yIpaBliHChKUX,
KOMYHIKaTUBHUX, [IPABOBHUX, COLiaJIbHO-TICUXOJIOTiYHHUX), BOJIOLiHHS METOAAMHU, CII0CO6aMH i JOCBIIOM
CaMOCTIIHOTO pO3B’s13aHHS MPOoQeCiiiHMX 3aBAaHb; HASIBHICTb YMiHHSI 3[1iiICHIOBATY CAMOKOHTPOJIb, CAMOAHAJII3 i
CaMOOLIiHKY pe3yJbTaTiB IpodecifiHoi fisnbHOCTI). Ha 0OCHOBI BU3HaYeHUX KpUTEPIiB Ta TOKA3HUKIB
CXapaKTePHU30BaHO PiBHi c(pOpMOBAHOCTI NPOPeCcifHOi KOMIIETEHTHOCTI MaliOyTHIX BUKJIa[ayiB OCHOB TEXHOJIOTIi
Xap4YOBUX BUPOOHUIITB: BUCOKUM, LOCTATHIN, CEpeIHil Ta HU3bKUI. PO3p06JIeHO Ta apo60BaHO MOJEIb
dbopmyBaHHS TpodeCciiiHOi KOMIIETEHTHOCTI MalOYTHIX BUKJIaIa4yiB OCHOB TEXHOJIOTiH Xap4OBUX BUPOOHUIITB Y
npotieci ¢paxoBoi MiIroTOBKH, sSIKa OXOIJIIOE Taki 6JI0KM Ta iX CKJIaJHUKU: LiIbOBUI1 (METa, 3aBJJaHHS),
METOA0JIOTiYHUM (MiAX0AU, TPUHIIUIIN), 3MiICTOBO-TEXHOJIOTIYHUH (3MicT, pOpMHU, METONIH, 3aCOOH, TEXHOJIOTII),
eMIipuyHuil (Kputepii, piBHi Ta BifOBigHUI pe3ybTaT); 0 BioOpakaoTh crienu@iky niiroToBKM MaiibyTHbOTO
imxeHepa-nenarora cdpepy XapuoBUX BUPOOHULTB i 3a6e31evuyioTs GOpMyBaHHS B HUX NPodeciiiHol
KOMIIETEHTHOCTI. Bu3HaueHo i1 3peasizoBaHo NefaroriyHi yMmoBu ¢GopMyBaHHs IPodeciiiHOi KOMIIETEHTHOCT
MaMOyTHIX BUKJIaZja4iB OCHOB TE€XHOJIOTiN Xap4OBUX BUPOOHULITB y ITpoLeci (axoBoi MiiTOTOBKY: 3a0€31€4EHHS
MO3UTUBHOI MOTHUBALLii 10 OBOJIOZiHHS MailbyTHBOIO NTPOdECiel0 HA OCHOBI 1060PY aKTUBHUX METO[IIB Ta
iHHOBaLitHUX POpM, HAOYTTSI TEOPETUYHUX 3HAHb 3 TEXHOJIOTIi XapuOBHUX BUPOOHULITB MIJIIXOM OHOBJIEHHS 3MiCTy
(axoBUX NUCLMILIIH, OBOJIOAIHHS NPAaKTUYHUM JOCBiOM Mail6yTHBOI MpoQeCiiiHOi AisIIBbHOCTI MIISIXOM
BMKOPHMCTaHHS iHHOBAlLiHNAX TE€XHOJIOTIN y poueci paxoBoi miaAroroBku. EQeKTUBHICTb NefarorivHux yMoB
IOBEJeHO pe3ysibTaTaMu (POPMYBaJIbHOTO €KCIIEPUMEHTY: 301/1bInIIacs KiIbKiCTb CTY[I€HTIB i3 BUCOKHM piBHEM
copmoBaHoCTi TpodeciiiHOi KOMIIETEHTHOCTI B €KCIIepUMEHTAJIbHIl IpyMi, TOZi SIK y KOHTPOJIbHI rpymi
AQHaJIOTIYHUH NTOKA3HUK 3HAYHO He 301/IbINBCS. Pe3yabTaTy JOCIIIKEHHS CBil4aTh PO JUHAMIYHI I03UTUBHI 3MiHN
IIOKa3HUKIB cHOPMOBAHOCTI ITpodeciiiHO] KOMIIETEHTHOCTI MailbyTHIX BUKJIa[a4iB OCHOB TEXHOJIOTIN XapuOBUX
BUPOOHULTB Y Npolieci paxoBoi NiATOTOBKYU eKCIlepUMEHTAIbHUX TPYIL Mifl BIIJIMBOM 3aIIPOIIOHOBAHUX

HOBOBBEIEHbD.

2. The essence of key concepts is specified: "professional competence of future teachers of the bases of
technologies of food production”, "formation of professional competence of future teachers of the bases of
technologies of food production”. The dissertation presents the results of theoretical generalization and solution
of the problem of forming teacher’s professional competence bases of technologies of food production in the
process of professional training. The professional competence of future teachers of the foundations of food
production technologies is defined as the formed quality of a person that exists prior to the occurrence of any
particular production situation, and since its occurrence is implemented adequately to the requirements of
professional activity and is guided by those tasks that determine the subject or dictate the terms of the activity.
The concept of "the formation of professional competence of future teachers of the foundations of food
production technologies" is marked by the dynamically developing personal quality of a person, reflecting the
necessary level of engineering, psychological and pedagogical and methodological knowledge in the field of food
industries, the ability to apply them, the ability to creatively and non-standard solve problems of professional and
pedagogical activity in vocational education establishments, be responsible for the consequences of their work, as
well as professional growth through constant self-development, self-improvement and self-education. The criteria
for forming the professional competence of teachers of the bases of technologies of food production in the
process of professional training and their indicators are specified: motivational-value (motivational orientation on
achievement of higher levels of professional skill, value attitude to future engineering and pedagogical activity,
stable motivation to reveal their own opportunities in professional activity, own cognitive interest, aspiration for
self-improvement and self-development); cognitive (the formation of knowledge (informational, technological,
managerial, communicative, legal, psychological) and the ability to apply it in professional terms, understanding



the nature, content, goals and objectives of the professional activity necessary for the effective performance of
professional tasks; knowledge of methods and methods performance of professional tasks); activity (formation of
professional skills (information-technological, organizational-managerial, communicative, legal, social-
psychological), possession of methods, methods and experience of independent solution of professional tasks; the
ability to carry out self-monitoring, self-examination and self-assessment of the results of professional activity).
On the basis of certain criteria and indicators, the levels of formation of the professional competence of future
teachers of the foundations of food production technologies are characterized: high, sufficient, medium and low.
The model of formation of the professional competence of teachers of the bases of technologies of food
production in the process of professional preparation, which covers such units and their components, is developed
and tested: the target (purpose, task), methodological (approaches, principles), content-technological (content,
forms, methods, means, technology), empirical (criteria, levels and corresponding result); reflecting the specifics of
the future training of the engineer-educator of the sphere of food production and ensure the formation of their
professional competence. The pedagogical conditions for the formation of the professional competence of
teachers of the bases of technologies of food production in the process of professional training were determined
and introduced: provision of positive motivation for mastering the future profession on the basis of the selection of
active methods and innovative forms, acquisition of theoretical knowledge on the technology of food production
by updating the content of professional disciplines, mastering practical experience future professional activity
through the use of innovative technologies in the process of professional training. The effectiveness of pedagogical
conditions has been proved by the results of the molding experiment: the number of students with a high level of
professional competence formation of the teachers of the bases of technologies of food production in the process
of professional training in the experimental group increased, while in the control group the same indicator did not
increase significantly. The results of the research testify to the dynamic positive changes in the indicators of the
formation of the professional competence of teachers of the bases of technologies of food production in the
process of professional training of experimental groups under the influence of the proposed innovations.
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