O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0420U101526
Oco006J1uBi TO3HAYKH: BinKpura

HaTa peectpamnii: 09-10-2020

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Bamdepecko Onena BikropiBHa

2. Zamferesko Olena Viktorivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi

IIIndp HayKoBOi cneniagabHOCTI: 13.00.04

Ha3Ba HayKoBOIi CcIeniaJIbHOCTI: Teopis i MeToauka npodeciitHoi ocsitn

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jata 3axHcTy: 06-10-2020

CrneniaJbHICTh 3a OCBITOIO: TexHOJIOTiSl XapUyBaHHS

Micue po6oTH 34,00yBayva: [lepkasHuil HaB4asbHMI 3aKnaz "JIbBiBCbKE Bulle npodeciiiHe yansuie Toprisii

Ta chepu nocayr"

Kopg 3a €IPIIOY: 01563416

Micuesﬂaxo,lI)KeHHﬂ: ByJ1. Jleci Ykpainku, 26, M. JIbBiB, JIbBiBCbKa 0671., 79008, Ykpaina

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
Iudp cnenianizoBaHoi BYU€HOI pagHy (Pa30Boi Creniaai30BaHOl BYEHOI paju). K 35.874.03

IloBHe HaiMeHYBaHHSI IOPHUAHUYHOI OCOOH: JIbBiBCHKMIT IEpPKaBHUI yHIBEPCUTET 6E3MEKH

KUTTENISIIBHOCTI

Kopg 3a €IPIIOY: 08571340

Micue3Haxoa KeHHS: By.. KinenapiBchka, 35, M. JIbBiB, JIbBiBchbka 061., 79007, Vkpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHSL: [lepkaBHa ciyx6a YKpaiHy 3 Hai3BUYaNHMIX CUTyaujil

InenTugikarop ROR: He zacrocosyerscs

IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaiMEeHYBaHHSI IOPUAHUYHOI OCOOH: JIbBiBCHKUIT IEpPKaBHUI yHIBEPCUTET 6e3MeKn
SKUTTENiINbHOCTI

Kopg 3a €IPIIOY: 08571340

Micue3HaxoaKeHHS: ByJ1. Knenapiscbka, 35, M. JIbBiB, JIbBiBCbka 06:1., 79007, Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBiiHHS: [lepkaBHa ciyx6a YKpaiHu 3 Ha/[3BUMaiHUIX CUTYaLjit

ImenTudikarop ROR: He zacrocoyerbcs

V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TeMaTHYHHUX PyOPHK: 14.33.09

Tema guceprauii:
1. TTigroToBKa MalbyTHIX MalCTPiB peCTOPAaHHOTO OOCIYTOBYBaHHS [0 MiANPUEMHULIBKOI HisSIbHOCTI

2. Preparing future restaurant service masters for entrepreneurship

Pedepar:

1. Y pucepralii TEOPETUYHO y3araJbHEHO Pe3YyJIbTaTU JOCIIiIKEHHS 010 BAOCKOHATIEHHS NPOQeCiHOI MiITOTOBKU
Mai6yTHIX MalICTPiB peCTOPaHHOTrO OOCJIYTOBYBAHHS [0 MiANPUEMHULBKO] AisIbHOCTI. PO3KPUTO coLiambHO-
€KOHOMIYHUI, [ICUX0JIOrO-TIeJaroriyHuil, MeTOIUKO-TIPAaKTUYHUI KOHTEKCTH 1iilicHOro npouecy GopMyBaHHS
NiANPUEMHULIBKOI KOMIIETEHTHOCTI YUHIB y BUIIOMY podeciiHOoMy yuuauili. KOHKpeTU30BaHO CYTb IOHSTTS
«HiANpUEMHUIbKA KOMIIETEHTHICTh MAlCTPiB PECTOPAHHOTO OOCIIYTOBYBAaHHS» K iHTETPAaTUBHOI XapaKTEPUCTUKHY,
110 OXOIJIIOE 3HAHHSI, BMiHHSI, HABUYKH, JOCBiA i mpodeciiiHO BasKIIMBi IKOCTi 0COOUCTOCTI, 110 3a6€e31e4yoTh ii
3/1aTHICTb €(PEKTUBHO BUKOHYBATU MiJIIPUEMHHULIBKY [isSJIbHICTD Y peCTOPaHHIl ranysi. B ii cTpyKTypi BUOKpeMIeHO
MOTpPeOHICHO-1[iHHICHUIN, MOTUBaLitHUI, KOTHITUBHUH Ta AislIbHICHO-TIPOEKTHUI KOMIIOHEHTU. PO3p0o61eHO
Mozesb TpodeciiiHoi MigroTOBKMA MaiOyTHIX MailCTPiB peCTOPaHHOro 06¢yroByBanHs y BITY no mignpueMHUIbKO]

IisipHOCTI. BmockoHasneHo KpuTepii (akciosoriyHuii, 0coO6MCTICHO-CIIOHYKaIbHUI, 3HAHHEBUH Ta ONepaliiiHO-



IieBUI1), IOKA3HUKU i PiBHi (TBOPYMI, aJaITUBHO-KOHCTPYKTUBHUI Ta PENPOAYKTUBHUI) C(POPMOBAHOCTI
HiANPUEMHULIBKOI KOMIIETEHTHOCTI MaliOyTHIX MaliCTPiB peCTOpPaHHOTro 06CIyroByBaHHs. OOI'PyHTOBaHI
IeJjaroriyHi yMoBu Ta po3pobisieHa MeToauka GopMyBaHHS MigIIPUEMHUIIBKO] KOMIIETEHTHOCTI MalOyTHIX MalCTPiB
pecTopaHHOro oocayropysanHss y BITY. JloBeneHo, 10 3aCTOCYBAaHHS 3alIPOIIOHOBAHUX iHHOBALIN, ITepeaycim
YIIPOBaIKEHHA CrienKypcy «OCHOBHU MiJNPUEMHUILKOI HiI/IbHOCTI B 3aKJIa/laX PECTOPAHHOIO rOCIO4APCTBa» Ta
METOJMYHOrO NOCiOHMKA 17151 BUKJIaZadiB «PopMyBaHHS MigIIPUEMHUIIBKOI KOMIIETEHTHOCTI MalCTpiB
PECTOPaHHOIO OOCIYyrOBYBaHHSI» CIIPUSIIOTH MiJIBUILIEHHIO €(PEKTUBHOCTI OCBITHBOTO IIPOLIECY Ta M€aroriyHoi

B3aemogii y BITY.

2. The analysis of the problem in the scientific literature made it possible to determine the following
methodological approaches to its solution: the application of the holistic approach allowed considering the
pedagogical process as an indivisible structure, each element of which performs a certain function in order to
solve pedagogical problems; the implementation of the axiological approach involves the construction of the
educational process on the basis of the formation of the HVS students’ value attitude to the content and results of
their work; the personal-activity approach is aimed at ensuring the professional and personal readiness of HVS
graduates for entrepreneurial activity in the field of restaurant business; the pedagogical value of the competence
approach is in the formation of students’ entrepreneurial competence as a professionally significant quality; the
introduction of the contextual approach is connected with the modeling of situations of service, business and
trading activities and provides personal inclusion of HVS students into an analog of the future profession; the use
of the integrative approach involves the integration of educational material based on the specifics of
entrepreneurial activity of restaurant service masters in order to mutually reinforce all its functional aspects,
reflected in the structure of their entrepreneurial competence. Entrepreneurial competence of restaurant service
masters is considered as an integrative characteristic of a person, covering knowledge, skills, experience and
personality’s professionally important qualities, ensuring his/her ability to effectively carry out entrepreneurial
activity in the restaurant industry. Its structure consists of four components: need-value (provides for the
formation and development of professionally significant needs and a system of professional and personal values
that will ensure proper motivation of students to develop entrepreneurial competence); motivational (ensures the
development of the motivational sphere of students, promotes the development of a conscious attitude to
entrepreneurial activity and to self-determination as its subject); cognitive (provides for the possession of
integrated professional knowledge in service, trade and entrepreneurship); activity (reflects a set of professional
skills that allow solving a variety of business problems in restaurants). The constructed model of the restaurant
service masters’ training in entrepreneurship reflects external and internal factors influencing the implementation
of the tasks of future restaurant service masters’ training for entrepreneurial activity at high vocational schools
and the integral process of developing their entrepreneurial competence. The pedagogical conditions for the
training of restaurant service masters in entrepreneurial activity have been substantiated and experimentally
verified (viz., extension of entrepreneurial component of training of restaurant service masters; introduction of the
special course «Fundamentals of Entrepreneurship in Restaurants» into the educational process; involvement of
students of high vocational schools in the development of entrepreneurial projects of restaurants (business plans));
the implementation of these pedagogical conditions is aimed at the students’ acquisition of entrepreneurial
knowledge and skills, the development of professionally important personality traits necessary for their self-
realization in entrepreneurial activity in the restaurant industry. The suggested methods of professional training of
restaurant service masters for entrepreneurial activity at high vocational schools provides for the implementation
of a constant systemic pedagogical influence on the formation of students’ entrepreneurial competence. Its
introduction into the educational process involves the use of theoretical (lesson, lecture, seminar, consultation,
test, exam) and practical (laboratory and practical classes, independent homework, excursions, industrial training
lesson, industrial practice, final qualifying exam) forms of education, the implementation of the elements of the
dual system; the use of interactive teaching methods (case method, method of situational analysis, method of
situation-role games, method of visualization, method of puzzles, etc.), independent learning; technologies
(project, problem, integrative-activity training), as well as ICT of professional and entrepreneurial direction,



including work with programs adapted to the specifics of modern restaurants.
Jep>kaBHHH peecTpaniliHuil Homep JiP:
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VI. BizomocCTi Ipo HayKOBOr0 KepPiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Pynmenko Jlapuca AnaTosiiBHa

2. Rudenko Larisa A.

KBasigikanis: 1. nep. 1., 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. BenbmaH Jlecs HecropiBHa

2. Zelman Lesia Nestorivna

KBasigikanis: k. nex. 1., 13.00.04

InenTudikarop ORCID ID: He 3acrocosyetbes



JoparkoBa iHdpopmamnist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. Iiyrka 'aHHa SIkiBHA

2. Dutka Hanna Ya.

KBasidikanis: 1. nep. 1., 13.00.04
InenTudikarop ORCID ID: He 3acrocosyetscs
HoparkoBa indopmamnist:

IloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasstiHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. JIutBuH AHppii BikTropoBuy

2. Lutvun Andriy V.

KBasigikanis: 1. nep. ., 13.00.04
InenTudikarop ORCID ID: He 3acrocosyetses
JonmaTkoBa iHdopmais:
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1. OBepko Harasig fIpocnaBiBHa

2. Overko Natalia Yaroslavivna
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VIII. 3ak1104YHi BiZOMOCTI
ByiacHe IlpizBumie Im's ITo-6aThKOBI
TOJIOBH paju

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI
TOJIOBYIOYOTO Ha 3acCimaHHi
BignoBigasibHUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

Peectparop

KepiBHuKk Bigginy YKpIHTEI, mo €
BiZIOBiZasIbHUM 32 peecTpallilo HayKOBOi

OisIIBHOCTI

Kossap Muxaitno MukosiaiioBuy

Ko3zsp Muxaitno MukosiaiioBuy

IOpuenko T.A.



