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2. Formation of professional competence of hotel and restaurant business bachelor program students by means of
innovative training technologies

Pedepar:

1. Inceprariiio npucssdeHo npobsaemi GopMyBaHHS NpoQeciiHOi KOMIIETEHTHOCTI MaliOyTHIiX 6aKaiaBpiB
rOTEJIbHO-PECTOPAHHOI CIIPaBM 3aCO0aMM iHHOBALIMHYX TEXHOJIOTIM HaBYaHHS B NIpoLeci NpogeCiiHOil NiIrOTOBKU.
Y po6OTi PO3IIsIHYTO HAYKOBY JIiTEPaTypy 3 JaHOi MPO6JIeMH, 371iICHEHO TEOPETUYHUIA aHAJi3 KOMIIETEHTHICHOTO
IiAX0My y Cy4acHill OCBiTi Ta YTOUHEHO 3MiCT i CTPYKTYPY LOCiKyBaHoi nediHiliil. BusHaueHo 0co6aMBOCTi
(opmyBaHHs PO eCiiHOi KOMIIETEHTHOCTI MaltOyTHIX 6aKajaBpiB rOTEIbHO-PECTOPAHHOI CIIPaBU Ta
BMKOPHMCTAHHS iHHOBAlLliHNAX TE€XHOJIOTI!N y IPAKTUL iX MirOTOBKM, KPUTEPii, KOMIIOHEHTH Ta PiBHI IpodeciitHoi

KOMIIETEHTHOCTi MailbyTHixX 6aKasiaBpiB roTeJIbHO-PECTOPAHHOI CIIpaBy y npoueci npodeciiHoi MigroToBKY.



TeopeTniHO OO6rPYHTOBAHO Ta €KCIIEPUMEHTAIbHO NIEPEBIPEHO Nefaroriyii yMoBu popmMyBaHHS npodeciiiHoi
KOMITETEHTHOCTi Maii6yTHiX 6aKasiaBpiB roTeJIbHO-PECTOPAHHOI CIIpaBU 3aco0baMy iHHOBAL[IHHUX T€XHOJIOTIH
HaBYaHHS, sKi peasi3oByBajMCs B TPY €TaMU: [iJrOTOBYMI, 6a30BUiA, iHTerpauiiiHuil. Po3po6sieHo i BIpOBaIKeHO B
IIPaKTUKy POOOTU MOJeJb (POPMYyBaHHS IPOQECiHOI KOMIIETEHTHOCTI MallOyTHiX 6aKalaBpiB TOTEJIbHO-

PECTOPaHHOI CIIpaBy 3ac06aMy iHHOBAL[IHHYX TEXHOJIOTIN HaBYaHHSL.

2. The thesis explores the problem of formation of professional competence of hotel and restaurant business
bachelor program students by means of innovative training technologies. The author analyzes the relevant
scientific literature on the problem of interest as well as discusses the competence approach used in modern
education and the content and structure of the proposed definitions. The author considers different aspects of
formation of professional competence of hotel and restaurant business bachelor program students and the use of
innovative technologies in their training. The theoretically substantiated and experimentally tested pedagogical
conditions for the formation of professional competence of hotel and restaurant business bachelor program
students by means of innovative training technologies have been found to include students' motivated involvement
in communicative interaction in order to develop their professional competence, promotion of students' active
thinking and creative activity during their professional training, active use of innovative training technologies in
order to make students' training practice-oriented, and the use of a comprehensive self-education program for the
development of students' professional competence. To the author's mind, the concept «professional competence
of hotel and restaurant business bachelor program students» can be defined as an inherent personal quality which
is made up their professional knowledge, skills and experience that ensure successful professional activity,
professional development, continuous self-education and self-improvement. Professional competence of hotel and
restaurant business bachelor program students includes motivational, cognitive, and operational components and
it can be assessed according to the motivational-value, knowledge, and behavioral-reflexive criteria. Professional
competence of hotel and restaurant business bachelor program students is also made up of students' general
cultural, general scientific, professional, and social-personal competences (indicators), which can be at high,
sufficient, satisfactory, and low levels. The model of hotel and restaurant business bachelor program students'
professional competence formation by means of innovative training technologies, which is offered by the author,
reflects the interrelations between; the objectives of experimental work; the innovative training technologies,
forms, methods, and means of experimental work; pedagogical conditions for the formation of students'
professional competence; stages and results of formation, components, indicators, and levels students'
professional competence, which implies students' ability to work independently using the developed knowledge,
skills, experience and values. The author has carried out a three-stage experimental training (preparatory, basic,
and integrative), which was based on the principles of goal setting, educational orientation, communication, group
interaction, partnership, practical implementation, independence, innovation, computerization, and activity. The
experimental training brought about positive changes in the hotel and restaurant business bachelor program
student's professional competence: the number of students with high and sufficient professional competence
increased from 10,67% and 30,67% before the training to 24, 67% and 44,00% after the training respectively, while
the number of students with satisfactory and low levels decreased from 42,66% and 16,00% before the training to
24,00% and 7,33% after the training respectively. The obtained data, whose reliability was confirmed using
mathematical statistics, proved the effectiveness of innovative technologies in developing hotel and restaurant
business bachelor program students' professional competence.
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