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1. BUpO6HMYO-TEXHOJIOTIUHA MiArOTOBKA 6aKajaBpiB raaysi XapuoBUX TEXHOJIOTIH y MeAaroriYHux 3aKkj1agax BULOi

OCBITU



2. Production and technological training of bachelors in the field of food technology in pedagogical institutions of
higher education

Pedepar:

1. AKTyanbpHICTb JOCTiIP)KEHHS BU3HAYAEThCS TUM, 1110 BUIIi N1€AAroriyHi 3aKjIaiu OCBITH, 5Ki FOTYIOTh 6aKalaBpiB 3a
crnenianbHicTio [IpodeciiiHa ocsita (XapuoBi TEXHOJIOTIT), MalOTh BAarOMHUIA JOCBif, MiATOTOBKY 6aKasaBpiB ranysi
Xap4yOBUX TEXHOJIOTi 3 TPaBOM I0abII0i IpodeciiiHoi isiibHOCT] y cucTeMmi npodeciliHo-TexXHIUHOI OCBiTH Ha
piBHi 3akyany npo@eciiHO-TEeXHIYHOI OCBITH, CIPOMOJKHUX ITPALIOBATH Y CTPYKTYPHUX Mifpo3[inax NifIpueMCTB
Xap4yoBOi IPOMMCJIOBOCTI Pi3HUX rajly3ell Ta 3aKlafax peCTOPaHHOTrO rOCIOAAPCTBA, BUKOHYIOYM iH)KEHEPHO-
TEXHIYHY, IPOEKTHY, BUPOOHNYO-TEXHOJIOTIUHY, OpraHisaliiiny, imkeHepHo-gocaigHy GyHkii. Tomy
aKTyaJli3yeTbCsl HEOOXIiIHICTb MiIFOTOBKY TaKUX (paxiBLiiB ranysi xapuoBUX TE€XHOJIOTIH, sIKi BOJIOZNN 6 HE TiNlbKU
[eJaroriyHo0, a i BUPOOHNYO-TEXHOJIOTIYHOI0 KOMIIETEHTHICTIO, TOOTO Oy 6 30aTHI 0 e(peKTUBHOI peaisalii sSK
nefarorivyHoi, Tak i BApOOHMYOI AisiyIbHOCTI. Y qucepTalii Biepiie 06IpyHTOBAHO I1€1aroriyHi yMOBY BUPOOHUYO-
TEXHOJIOTIYHOI MiIFOTOBKY 6aKasaBpiB rajnysi XapyoBUX TEXHOJIOTIH y IIeJaroriyHux 3akJiazax BUIOI OCBITU
(mo3uTUBHA MOTHBALliS [0 peaidallii iHAUBiLyaNbHOI OCBITHBOI TPAEKTOPIii Ta HAOYTTS HOCBiy TPAKTUYHOI
IisITIbHOCTI; iHTerpalisl TEXHOJIOTIYHMX Ta BUPOOHWYMX 3HAHb Y 3MICTi JucuuIuiid npodeciiHol NiirOTOBKY Ta
BiZIBHOrO BUOOPY; 3aCTOCYBAHHS CUCTEMHU Pi3BHOPIBHEBUX 3aBIaHb Ta OPraHi3allis IPOEKTHOI [isJIbHOCTI CTYI€HTiB
L7151 yO,OCKOHAJIEHHS 3MiCTy iX IPaKTU4HOI iIFOTOBKM) Ta €KCIIEPUMEHTAJIbHO I1€PEBIPEHO iX €(PEeKTUBHICTb.
Po3po6seHo Ta anpo6oBaHO MOJIeJIb BUPOOHNYO-TEXHOJIOTIYHOI MiATOTOBKY 6aKalaBpiB ranysi Xap4oBUX
TEXHOJIOTIN y MeJaroriyHrx 3aKJIaax BUMIOI OCBITA. YTOYHEHO 3MiCT MIOHATD: «6aKalaBp raaysi XapuoBUX
TEXHOJIOTIN» K OCBITHIH CTYIIiHb, OPIEHTOBAHUI HA IiITOTOBKY Y II€JarorivHuX 3aKkjagax BUIIOl OCBITH
npogeciiiHo-KoMIeTeHTHUX daxiBLiB A1 TpodeciiHUX 3aKa/iiB OCBITH, XapyOBUX ITiNIIPUEMCTB i 3aKIaLiB
peCcTOpaHHOro 6i3Hecy 3i cpopMOBaHMMMU 3arajJbHUMU Ta NPOPECIiHUMU KOMIIETEHTHOCTSIMU B rajly3i XapuoBUX
TEXHOJIOTI! Ta 3AaTHICTIO BUITyCKATH MPOIYKLIO, 10 BipPi3HIETHCS BUCOKOIO SIKiCTIO, LIiHOIO Ta OOCIIyTOBYBaHHSIM
Ta «BUPOOHNYO-TEXHOJIOTYHA FOTOBHICTh 6aKasiaBpiB rajlysi XapuoBUX TEXHOJIOTI» — iHTEerpoBaHa SIKiCTb, SKa
BUPa’KAETHCS B 3IaTHOCTI 32CTOCOBYBATH BifMOBigHI MpodeciiiHi 3HaHHS, yMiHHSI, TIOB’13aHi 3 BUPOOHULITBOM
IPOYKIii, 06CTyrOByBaHHSIM CIIOKMBAYiB i HaIAHHSM IMOCJIYT HA MiJMPUEMCTBAX Xap4y0BOi ranysi pisHUX
opranizalifiHO-1IpaBoBUX (OPM BIACHOCTi. BUpDOGHMYO-TEXHOJIOTiUHA NiATOTOBKA 6aKasaBpiB rauysi xapuoBux
TEXHOJIOTIM y NeJaroriyHux 3aKkjaagax BUILOI OCBITA BU3HAYAETHCA SK LIJIECIIPSIMOBAHO OPraHi30BaHMUM LJIiICHUN
OCBITHill Ipolec npodeciiHoi MiAroTOBKM MailbyTHiX (axiBLiB, CIPSIMOBaHMIA HA POPMYyBaHHS POQeciiiHOi
KOMIIETEHTHOCTI Ta BUPOOHNYO-TEXHOJIOT{YHOIO JOCBily Yepe3 OBOJIOZiHHS CUCTEMOIO [TOHSTh, 3aKOHOMiIpHOCTEH,
3B's13KiB, BiJlHOCHH, 3HaHb, YMiHb i C1IOCO6iB [jii Ta 37aTHOCTI 311iiCHIOBAaTU €(EKTUBHY BUPOOHUYY [IisJIbHICTD B
YMOBaX 3MiHHUX CY4aCHUX TEXHOJIOTIYHUX IIPOLECIB. Y MPOLECi HOCIIKEHHS YLOCKOHAIIEHO METOIVIKY
IiarHOCTYBaHHS PiBHIB BUPOOHNYO-TEXHOJIOTIYHOI TOTOBHOCTI 6aKajlaBpiB rajysi Xap4oBUX TEXHOJIOTIH 3a
MOTUBALiHUM, KOTHITUBHUM Ta JislIbHICHO-pedIeKCUBHUM KpUTepismu; GOpMU, METOIU, 3aCO6U BUPOOGHUYO-

TEXHOJIOTIYHOI MiIFOTOBKY 6aKalaBpiB rajnysi XapyoBUX TEXHOJIOTIN Y IeJarorivHuxX 3aKJiajax BUILOI OCBITH.

2. The relevance of the study is determined by the fact that higher education institutions that train Bachelors in
Vocational Education (Food Technology) have significant experience in training bachelors in food technology with
the right to further professional activity in the system of vocational education institutions at the level of vocational
education; able to work in the departments of the food industry of various branches and restaurants; performing
engineering, design, production and technological, organizational, engineering and research functions. Therefore,
the need to train such specialists in food technology, which would have not only pedagogical, but also production
and technological competence to be able to implement effectively both pedagogical and production activities. For
the first time, the thesis substantiates the pedagogical conditions of production and technological training of
bachelors in food technology in pedagogical institutions of higher education (positive motivation to implement
individual educational trajectory and gaining practical experience; integration of technological and industrial
knowledge in the content of training and free choice; tasks and organization of students’ project activities to
improve the content of their practical training) and experimentally tested their effectiveness. A model of



production and technological training of bachelors in food technology in pedagogical institutions of higher
education has been developed and tested. The content of the concept «Bachelor of Food Technology” as an
educational degree focused on training professionally competent specialists for professional educational
institutions, food companies and restaurants with established general and professional competencies in food
technology in pedagogical institutions of higher education and the ability to produce products of high quality,
price and service. "Bachelors production and technological readiness in food technology" - integrated quality,
which has been expressed in the ability to apply relevant professional knowledge, skills related to production,
customer service and service provision in enterprises food industry of various organizational and legal forms of
ownership. Production and technological training of bachelors in food technology in pedagogical institutions of
higher education has been defined as a purposefully organized holistic educational process of professional training
of future professionals, aimed at forming professional competence and production and technological experience
through mastering the system of concepts, patterns, relationships, knowledge, skills and methods of action and
ability to carry out efficient production activities in the conditions of changing modern technological processes.
The method of diagnosing the bachelors' production and technological readiness levels in food technologies
according to motivational, cognitive and activity-reflexive criteria and forms, methods, means of production and
technological training of bachelors in food technology in pedagogical institutions of higher education has been
improved in the research. The ideas of competence, personality-oriented, systemic, activity approaches in the
context of the researched problem were further developed. Based on the analysis of the state of production and
technological training of bachelors in food technology in pedagogical institutions of higher education, it was found
that it largely repeats the system of teacher training in pedagogical institutions. Curricula and programs of
engineering and pedagogical faculties and departments do not always take into account future specialists in the
field of food technology. The work programs of the disciplines are dominated by general theoretical training, often
not related to the specialization of the future specialist, his production and technological training, not developed
direction of integration of production and technological knowledge during their study. Diagnosis of production
and technological readiness of bachelors in the field of food technology showed that a significant number of
students do not have professionally oriented motives to study in the chosen specialty. The results of testing and
control work showed an insufficient level of scientific and theoretical knowledge about production technologies,
control and evaluation of product quality.
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