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V. BizomocTi npo gucepraniio
Mosga guceprTariii:
Koau TemMaTHYHHX PYyOPHK:

Tema guceprarii:
1. YnpaBiiHHS NiJrOTOBKOIO POOITHMYMX KaAPiB AJ1s1 MigIPUEMCTB Xap4y0Boi ramysi

2. Management of Labor Personnel Preparation for Enterprises of Food Industry

Pedepar:

1. O6’exT - npolecy yIpasiiHHS MiIrOTOBKOIO IEPCOHAJY MigIIPUEMCTB Xap4yoBoi ranysi. Meta — po3pobJieHHs
TEOPETUKO-METOIUYHMX MiIXOiB Ta MPAaKTUYHUX PEKOMEHIallill, CIPSIMOBAHUX Ha YAOCKOHAJIEHHS YIIPaBJIiHHS
IiATOTOBKOIO POGITHUYMX KaIpiB [1JIs1 MiAIPUEMCTB Xap4oBOi rayysi. MeToay —aiaeKTU4HUI METO, IIi3HAHHS Ta
CHCTEMHUY MifXif, 1O OpraHisallii HAYKOBUX JOCJIiI>)K€Hb, METO/, JIOTIYHOTO y3arajJbHEHHS, 3araJlbHOHAYKOBI METONIU
aHasizy Ta CUHTe3Y, iHAYKLil i AeyKuii, nepexif Bif abCTpakTHOTO 4,0 KOHKPETHOIO, METO]], KOHTEHT-aHali3y,
METOJ, yTPyIlyBaHb, rpaiyHuil MeTOM,. Pe3ynbTaty — NossAraloTs B NOIIUOJIEHIN po3pO0Li TEOPETUKO-METOAMYHUX
MiIX0MiB Ta MPaKTUYHMX PEKOMEH/ LN, CTPSIMOBAHMX HA YAOCKOHAJIEHHS YIIPABJIiHHS MiTOTOBKOIO POGITHUINX

KapiB 718 MiATIPUEMCTB Xap4oBoi ranysi. HoBusHa - yloCcKOHaieHo: cucteMy IpodeciiiHoi KOMIIETEHTHOCTi



POOGITHUYMX KA PiB, IKa OENHYE CYKYIIHICTh TEXHIYHUX, EKOHOMIYHMX, MOJIITOJIOTIYHUX, ETUYHUX, COLliaJIbHO-
IICUXOJIOTIYHUX 3HAHb Ta YMiHb POGITHUKA, & TAKOK HOTO 34ATHICTb O TBOPUOTO MUCJIEHHSI, YMiHHS NepenodayaTy
PEe3yJIbTaTU BJIACHOI Hisl/IbHOCTI 1 KPUTUYHO OLiHIOBATH il HACIIIKY, TPAaMOTHO BOJIOJITY iHHOBALIIMHUMU
TEXHOJIOTiSIMU B YMOBaxX PMHKOBHUX BiJHOCHH, IO A€ 3MOTy BUOKPEMUTU YOTUPY OCHOBHI eTanu ii GOpMyBaHHS SIK
6a30BUX (PAKTOPIB y NpoLeCi MPUIIOMYy Ha pOOOTY, aTecTallii, BA3BHAaYE€HHS CTPATETriYHNX HAIPSIMiB PO3BUTKY
IIepCOHaJIy Ta BUPilleHHs KOHQJIIKTHUX CUTYalliil; MeTOAUYHUIM MifxiA 0o aHaizy eeKTUBHOCTI
BHYTPIilIHbO(iPMOBOT0O HaBUaHHS [1IEPCOHAIY MiAIIPUEMCTB; OTPMMaJIY NOAANIBIINI PO3BUTOK: TPAKTyBaHHS
MIOHSITTS «YIPaBJIiHHS IPOQECIHOI0 MiATOTOBKOIO POOITHUYMX KA PiB»; HAYKOBO-IIPUKJIAJHI aCIIEKTU
3aCTOCYBaHHS METOJiB KOPEJIALiHO-PErPECIMHOr0 aHaisy 11 BAOKPEMJIEHHS Ta CUHTE3Y [IOKa3HUKIB, SIKi
BiJOOpa’KalOTh PiBEHb BILUIMBY (PAKTOPIB HA KaJpOBUI IOTEHIliaJ NiANpUeMCTBA; iIHCTPYMEHTapiil IPOTHO3YBaHHS
noTpeby B HaBUYAHHI IEPCOHAJTY MiANPUEMCTB XapuOBOi IPOMUCJIOBOCTI HA OCHOBI aJJ€KBaTHOTO BiJOOPa KEHHS
BIJIMBY (DAKTOPiB KaJPOBUX IIOKA3HUKIB HA PE3yJIbTaTh HAaBYaHHS POGITHUYOTO IEPCOHAIY, IO J1aJI0 3MOTY
IJIAaHYBATY KQJIPOBUM ONITUMYM B SKiCHUX Ta KiJIbKICHAX BUMipax; HayKOBi MiIXOIX O 3aCTOCYBaHHS iHTEPBaJIbHOTO
aHasli3y JaHUX y AOCJiI)KEHH] BIVIMBY MOTHUBaLiMHUX iHCTPYMEHTIB Ha €(DEKTUBHICTh HAaBYaHHSI IIE€PCOHAITY;
iHCTpyMeHTapiil NiATPUMKYU IPUIHSTTS YIIPABJIiHChKUX PillleHb IOA0 HAMPSIMiB MiABUILEHHS €(DEKTUBHOCTI
HaBYaHHS POOGITHUYOTO IEePCOHAJy HA OCHOBI IMHAMIYHUX iHTEpPBaJIbHUX MOJeJIell YIIPaBIiHHS HaBYaHHIM
IIepCOHAaJy, sKi JaTh 3MOTy e(PeKTUBHO 3aCTOCOBYBATH MaTepiasbHi Ta HemaTepialbHi CTUMYJIU TPYLOBOI
LisITIbHOCTI M yO,OCKOHAIIOBATH KBasidikaliio npauiBHuKiB. BposamgxeHo y misnpHicTb T30B «Kosoc», I'nbaii
IIPUBATHUX NIE€KApiB Ta KOHOUTEPIB M. IBaHO-PpaHKiBChbKa, A0 siKoi Hanexats [TAT «IBaHO-PpaHKiBCbKUI
xJ1i6okoMO6iHaT», T3OB «Jliroc», T3OB «3anizHuyHa nekapHs», OOIT BiaxkeBCcbkuii Ta B HaBYaJIbHUM MPOLIEC
TepHOMNiNBCHKOTrO HalLiOHAIBHOIO €KOHOMIYHOI'O YHIBEPCUTETY [1PY BUKJIAJAHHI AUCLHUIIIH « MeHEeIPKMEHT» Ta
«YnpassniHHA nepcoHanoM». Cepa BUKOPUCTAHHS — TEOPETUKO-METOANYHI [10JIOKEHHS, BACHOBKM i peKOMeH i
MOXYTb OYTH BUKOPUCTAHi B TPaKTUYHI JisI7IbHOCT] BITUN3HSHUX MiTITPUEMCTB XJ1iO0IIEKapChKOTO CEKTOPY

BHPOOHUIITBA Xap4yOBOi rauysi.

2. Object - processes of management of the personnel of food in dustry enterprises. The goal is to develop
theoretical and methodological approaches and practical recommendation saimedatim proving the management of
the training of personnel for the food industry enterprises. Methods - the dialectical method of cognition and the
systematic approach to the organization of scientific research, the method of logical generalization, general
scientific methods of analysis and synthesis, induction and deduction, the transition from the abstract to the
concrete, method of content analysis, method of groupings, graphic method. The results are in-depth
development of theoretical and methodological approaches and practical recommendations aimed at improving
the management of personnel the training in food industry. Novelty - improved: the system of professional
competence of personnel, which combines a set of technical, economic, political, ethical, socio-psychological
knowledge and skills of the worker, as well as his ability to creative thinking, the ability to predict the results of his
own activities and to critically evaluate its consequences, competently own innovative technologies in the
conditions of market relations, which makes it possible to distinguish four main stages of its formation as the basic
factors in the process of recruitment, attestation, the definition of a strategic directions of staff development and
conflict resolution; methodical approach to the analysis of the effectiveness of intra corporate personnel training
of enterprises; further developed: the interpretation of the concept of management of vocational training of labor;
scientific aspects of applying correlation-regression analysis methods for the identification and synthesis of
indicators that reflect the level of influence of factors on the personnel potential of the enterprise; tools for
forecasting the training needs of food industry personnel based on an adequate reflection of the influence of
factors of personnel indicators on the results of training of the personnel, which made it possible to plan a
personnel optimum in qualitative and quantitative dimensions; scientific approaches to the use of interval analysis
of data in the study of the influence of motivational tools on the effectiveness of training personnel; the tools for
supporting the adoption of managerial decisions on the ways to increase the effectiveness of training of workers
on the basis of dynamic interval training management models of personnel that enable to effectively apply material
and non-material incentives for work and to improve the qualifications of employees. It was in trod uced in to the



activity of LLC «Kolos», of the Guild of private bakeries and confectionaries in Ivano-Frankivsk, which in cludes
PJSC «Ivano-Frankivsk Bakery», LLC «Ligos», LLC «Zaliznychna Pekarnia», of sole proprietor ship «Blazhevsky» and
in the educational process of the Ternopil National Economic University. Scope of application - theoretical and
methodological provisions, conclusions and recommendations can be used in the practical activities of domestic
enterprises of the bakery sector of the food industry.
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