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1. JTazapesa TeTsiHa AHaToJiiBHA

2. Lazarieva Tetiana Anatoliyivha

KBasmigikamis:
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CreniaJbHICTh 32 OCBITOIO: 7.110204; 7.05170112

Micue po60oTH 34,00yBayva: YkpaiHCchKa iHKEHEPHO-TIEArOTiYHA aKageMist
Kopg, 3a €IPIIOY: 02071228
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dopma BaacHOCTI:
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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYEHOI pagH (Pa30Boi CIeliai30BaHOI BYEHOI pazu): [126.458.01
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0COOH: VkpaiHChKa iHKEHEPHO-TIE[]aTOTiYHA aKaeMis
Kopg, 3a €APIIOY: 02071228

Micue3HaxoaKeHH: 61003, m. XapkiB, ByJ1 YHIBEpCUTETCHKA, 16

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHUX PyOPHK: 14.35.09

Tema gucepranii:
1. TeopeTryHi i MeTOANYHI 3acajy MiArOTOBKY MailbyTHIX iH)K€HEPiB-TEXHOJIOTIB XapuoBOi rajysi 10 TBOPYOi
npodeciiiHoi AisnbHOCTI

2. Theoretical and methodological basis of training future engineers the food industry to creative profession

Pedepar:

1. O6'exT - npodeciiiHa NifroToBKa MaOyTHIX iHXeHepiB-TEeXHOJIOTiB Xapy0BOi rajyysi; MeTa - TEOPEeTUYHO
OOI'PYHTYBAaTU Ta €KCIIEPMMEHTAJILHO NIEPEBIPUTH METOAUYHY CUCTEMY MiATOTOBKYA MaiOYyTHIX iH)KE€HEpiB-
TEXHOJIOTIB Xap40BOi rajysi 0 TBOpYoi NpodeciiiHoi AisIbHOCTI; METOAX - MOPIBHSHHS, A0CTParyBaHHs,
MOJI€JIIOBAHHS, aHaJIi3, CUHTE3, [IeJarOTiYHNI €KCIIEPUMEHT, TECTYBaHHS, ONIUTYBAaHHS, aHKETYBaHHS, BUMiPIOBaHHS,
IVCIIepCiHUI aHali3; HOBM3HA: BIIEeplle TEOPETUYHO OOIPYHTOBAHO METOAUYHY CUCTEMY Ta KOHLIEMIIi0
MiArOTOBKU MalOyTHIX iH)KEHepiB-TEXHOJIOTIB Xap4yOoBOi ranysi 1o TBopuoi NpodeciiiHoi NigIbHOCTI; pO3p0O0IEHO Ta
€KCIIEPUMEHTAJIbHO NIEPEBIPEHO: L1iJli HABYaHHS, PO3BUTKY Ta BUXOBAHH4, 1[0 MICTATb IT'SITh PiBHIB iepapxii; 3MicT
TBOPYOr0O HaBYaHHSI, Peajli3oBaHMil y TPUBUMIPHOMY IIPOCTOPI; alTOPUTMIYHO-€BPUCTUYHUI METOZ,; 3aCO0U1
HaBYaHHS1, OCHOBY SIKMX CKJIaJa€ AJIFOPUATM YIIPABJIiHHS TBOPUYOIO HABYAJIbHO-TII3HABAJIbHOIO JiSIJIBHICTIO CTYIEHTIB;
yIOCKOHAJIEHO: 3MiCT KPUTEPIiB i NapaMeTpiB CTBOPEHHSI 06'€KTiB Xap40BOi raysi; 03HaKOBi MOZeJi penpe3eHTallii

IIOHSITh TEXHIUHUX NUCLUILIIH; METO[ MOP(OJIOTIYHNX MaTpuUlLlb; GOPMU TBOPYOrO HaBYaHHS MalOyTHIX axiBLiiB;



IicTaja ojaablioro PO3BUTKY 3arajlbHa CUCTeMa €BPUCTUYHUX IPUIOMIB PO3B'SI3aHHS TBOPUYHUX 33/1a4; PE3YyJIbTaTU
- po3p00JIeHO METOAUYHY CUCTEMY IiArOTOBKY MaibyTHIX iH)KeHepPiB-TeXHOJIOTIB Xap4oBoi ranysi 10 TBOpYOi
npodeciiiHoi AislIbHOCTI, NiPYYHUKU Ta NOCIOHUKY, 10 CIIPSIMOBAHI Ha CTBOPEHHS Ta BAOCKOHAJIEHHS XapyOBUX
IIPOJYKTIB, TEXHOJIOTIH Ta 06JIaIHAHHS; BIIPOBAIPKEHO B HABYAJILHUM NIpoLec YKPaiHChKOI iHKeHEepPHO-T1€1aroriyHoi
akageMii, XapKiBCbKOI0 Jep>KaBHOTO YHIBEPCUTETY Xap4yyBaHHs Ta TOPTiBJi, HalioHasibHOro TeXHIYHOTrOo
yHiBepcuTeTy "XapKiBCbKUH MOJITEXHIYHUN iHCTUTYT", XapKiBCbKOTO TOPTrOBEJILHO-€KOHOMIYHOTO iHCTUTYTY

KuiBcpkoro HalioHaJIbHOTO TOProBeJIbHO-€KOHOMIYHOIO YHIBEPCUTETY; rajly3b - IpodeciiiHa nejarorika.

2. Object - training of future engineers the food industry; goal - to justify theoretically and experimentally verify
methodical system of training of future engineers the food industry to creative professional activity; methods -
comparison, abstraction, modeling, analysis, synthesis, pedagogical experiment, testing, surveys, questionnaires,
measurement, analysis of variance; novelty: first theoretically proved methodical system and concept of prepare
future engineers of food industry for creative professional activity; developed and tested: goals of learning,
development and education containing five levels of hierarchy; content creative learning, realized in three
dimensions; algorithmically-heuristic method; learning tools that are based on management algorithm creative
teaching and learning activities of students; improved: the content criteria and parameters for create objects of
the food industry; signs of models representation of concepts technical disciplines; morphological matrix method;
creative forms of training for professionals; the overall system heuristic methods of solving creative problem
received the further development; results - methodical system of training of future engineers the food industry to
creative professional activity, books and manuals aimed at creating and improving food, technology and
equipment; introduced in the educational process Ukrainian Engineering Pedagogics Academy, Kharkiv State
University of Food Technology and Trade, National Technical University "Kharkiv Polytechnic Institute", Kharkiv
Trade and Economics Institute Kyiv National University Trade and Economics; field of use - professional pedagogy.
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Micue3Haxoa KeHHS:

dopma ByTacHOCTI:
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VII. BizmomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
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Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. JlooBenpka Banentuna TepenTiiBHa

2. JlozoBenpka BanentuHa TepeHrTiiBHa
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InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Bue Im'sa I1o-6aTbKOBI:
1. Haraes Bikrop MuxaitsoBud

2. Haraes Bikrop MuxainnoBud

KBasigikanis: nnen.n., 13.00.04
InenTudikarop ORCID ID: He 3acrocosyetscs
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PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi
TOJIOBH paju

BiiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acigaHHi
BignoBigasibHUI 3a MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTparop

KepiBHuKk Bigginy YKpIHTEI, mo €
BiZIIOBiZaJIbHUM 3a peecTpallilo HayKOBOIi

OisIIBHOCTI

PanxeBuy BaneHntuna OsekcaHapiBHA

Pankesny Banentuna OsekcaHgpiBHa

IOpuenko T.A.



