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Pedepar:

1. Incepranist Ha 3000YTTSI HAYKOBOTO CTYIIEHsI KaHJWaTa IefarorivHux Hayk 3i crenianbHocTi 13.00.04 - «Teopis i
MeTojuKa rpodeciiiHoi ocBiTH». - JIbBIBCbKUI HalliOHa/IbHUI YHiBepCcUTET iMeHi IBana Opanka, TepHONiNbChKUM
HalliOHAJIbHUH TI€JaroriYHni yHiBepcuTeT iMeHi Bosogumupa 'naTioka, TepHomnins, 2019. OnHUM 3 HaIpsIMiB
nostinieHHs npodeciiiHoi MiAroTOBKY MailbyTHIX TEXHOJIOTIB XapYOBUX BUPOOHULTB y CUCTEMI BUILIOi OCBITH
BiITIOBiHO [10 BUMOT PUHKY IIpalli € iHTerpauis 3amicty, GopMm Ta METOJIiB HaBYaHHS, 110 cIpusie GOPMyBaHHIO
npodeciiiHOi KOMIIETEHTHOCTI (axiBLiB XapyoBOro Npodiio Ha 3acaiax iHTErpOBaHOrO MiIXOLy 4O BUBYEHHS
XiMIYHUX i TEXHOJIOTIYHUX OucuUIIIiH. O6'€KTOM AOCTiIKeHHS € TpodeciiiHa MigroToBka ManbyTHIX TEXHOJIOTIB

Xap4yoBUX BUPOOHUIITB y 3aKjIaZiax BUIOI OCBiTH. [IpenMeT focinkeHHs: — 3MicT, Gopmu Ta MeToAu POPMYBaHHS



npo@eciiiHoi KOMIIETEHTHOCTI MalOyTHIX TEXHOJIOTIB XapuOBUX BUPOOHUIITB HA 3acajjaX iIHTErPOBAHOrO MigXO4y Y
KoJie[kax. MeTta JocimpKeHHs — PO3POOUTH Ta OOIPYHTYBATU Mogesib GOpMYyBaHHS NPOQecifiHOi KOMIIETeHTHOCTI
MaMOyTHIX TEXHOJIOTIB XapYOBUX BUPOOHUIITB HA 3acaiaX iHTErpoOBaHOrO MiAXOy JO BUBYEHHS XiMiYHUX i
TEXHOJIOTIYHUX IUCLUIUIIH, €eKCIIEPUMEHTAJIbHO N1EPEBIPUTH ii €(DeKTUBHICTb Yepe3 YIIPOBAIKEHHS y KOJepKax. Y
IycepTallii Ha mizcTaBi aHasi3y HAyKOBUX JiTepaTyPHUX IpKepeJl OOIPYHTOBAHO TEOPETUKO-METOL0JIOTiYHI 3acagu
dopmyBaHHS TpodeciiiHOi KOMIIETEHTHOCTI MaltOyTHIX TEXHOJIOTIB XapuOBUX BUPOOHULITB HA OCHOBI
iHTerpoBaHOro MiIX04y Ta 3'sICOBAHO CTaH JOCJIiJKEHOCTI IPO6IeMU 32 TEMOIO JOCJIIKEHHS; PO3POOJIEHO i
OOI'PYHTOBaHO MOJieJIb POPMYBaHHS NPOQeCiiiHOi KOMIIETEHTHOCTI MalibyTHIX TEXHOJIOTIB XapuyOBUX BUPOOHHUIITB
Ha 3acajax iHTerpoBaHOrO MigX0Ly Ta METONUKY ii BIIPOBAIP)KEHHS Y 3aKJIaJlax BUILOI OCBITH; BU3HAYEHO 1€arorivHi
yMOBU POPMYBaHHS [IpodeciiiHOI KOMIIETEHTHOCT] MailbyTHiX ¢axiBLliB Ha 3acafiax iHTErPOBAHOTO MiTX04y 1O
BMBYEHHS XiMiYHMX i TEXHOJIOTIYHUX JUCLUILIIIH Y KOJIEJIKaX Xap4OBOro Npodiio; Ha NPUKIIAi BUBYEHHS XiMIUHHAX
i TEXHOJIOTTYHUX JUCLUILIIH €KCIIEPUMEHTAJIbHO NIePeBIpeHO e(PEKTUBHICTb 3aIIPOIIOHOBAHOI MOZE Ta
PO3p0o6JIEHO METOAMYHI peKOMeH1allii oo ii BIpoBaiKeHHs y HaByaJabHUI IIPOLieC KOJIeIKiB XapuoBOTro
npodino. HaykoBa HOBU3HA Ta TEOPETUYHE 3HAYEHHS JOCJIiIKEHHS [10JISITal0Th B TOMY, 1O BIleplIe: 0 po3po06JeHO
Ta OOIPYHTOBAHO MOJiesIb POPMYyBaHHS NPOQeCiiiHOi KOMIIETEHTHOCTI MalibyTHIX TEXHOJIOTIB XapuyOBUX
BUPOOHHULITB Ha 3acafiax iHTerpoOBaHOrO MiIX0y B KOJle[KaX, CKIalHUKaMU SIKOi €: MeTa; MeTOLO0JIOTIuHI MiIxonu;
KOMITIOHEHTH IIpoeciliHOi KOMIIETEHTHOCT] MailbyTHiX ¢axiBliB XxapuoBoro npodino; eranu ii GopmysaHHs;
3araJIbHOAUAAKTHAYHI i cienudiyHi IpUHIKNN; METOIU, 3aCO0U, TEXHOJIOTi iHTerpoBaHOr0 HaBYaHHS; GOpMU
oprasisatlii iHTerpoBaHOr0 HaBYaHHS MalOyTHIX TEXHOJIOTIB Xap4OBUX BUPOOHULITB; KpUTepii Ta piBHI
copmoBaHocTi npodeciiiHoi KOMIIETEHTHOCTI; [lelaroriyHi yMOBY; pe3yJbTaT; 0 BU3HAYE€HO Ta OOI'PYHTOBAHO
neJaroriyHi ymosu (popmyBaHHs IpodeciiiHoi KOMIIETEHTHOCTI (axiBliB XapyoBOro Npodio Ha 3acafax
iHTerpoBaHOro MigXoay B KoJjeaKax: 1) MOTHBallisl HaBYaJIbHOI AiSIIbHOCTI CTYIE€HTIB B yMOBaX iHTErPOBAaHOTO
HaBYaHHS, 2) IHTerpyBaHHS 3MICTy XiMIYHUX AUCLUIUIIH 3 ypaxyBaHHSIM OCOOJIMBOCTE MiTOTOBKY MalOyTHIX
TEXHOJIOTIB XapuOBUX BUPOOHULITB; 3) CIiBIpallsl BUKJIA[AuiB UKIOBUX KOMICIH XiMiYHUX i TEXHOJIOTIYHUX
IVICLMILIIH; 4) yIPOBAIpKEHHSI HaBYaJIbHO-METOJUYHOTO KOMILJIEKCY Y npolueci popMmyBaHHs Tpodeciitnoi
KOMIIETEHTHOCTI MalibyTHIX TEXHOJIOTIB Xap4OBUX BUPOOHUIITB; O YTOYHEHO KPUTEPIi, IOKA3HMKY Ta PiBHI
copmoBaHoCTi TpodeciiiHOi KOMIIETEHTHOCTI MalOyTHIX TEXHOJIOTIB XapyoOBUX BUPOOHUIITB Ha 3acanax
iHTerpoBaHOro Mifxoy; 0 KOHKPETU30BaHO TJYMay€HHs MOHSTh «IIpodeciiiHa KOMIIETEHTHICTh MalOyTHIX
TEXHOJIOTIB XapUYOBUX BUPOOHULITBY, «<IHTETPOBAHUI MiAXil 7O GOpMyBaHHS IPOQECiIHOI KOMIIETEHTHOCTI
MaMOyTHIX TEXHOJIOTIB XapYOBUX BUPOOHUILTB»; O YAOCKOHATIEHO 3MICT XiMiYHUX 1 TEXHOJIOTIYHUX IUCLMILTIH, POPMHU
Ta MeToAu POPMYBaHHS IIpodeciiiHOI KOMIIETEHTHOCT] MailbyTHIX TEXHOJIOTB XapyOBUX BUPOOHUIITB Ha 3acaax
inTerposaHoro nigxony. [loganpmoro po3BUTKy HabyJIM TEOPETUYHI Ta METOJIUYHI aCIIEKTH MiATOTOBKYA MaOyTHIX
¢axiBLiB xapyoBOro Npodino Ha 3acazax iHTerpoBaHoro niaxoxny. IIpakTuyHe 3HaYEHHSI OTPUMAHUX PEe3YyJIbTaTiB
[I0JISITa€ B TOMY, 110 3MicT, GopMu Ta MeToau PopMyBaHHS IIpodeciiiHOi KOMIIETEHTHOCT] MailbyTHIX TEXHOJIOrIB
Xap4yOBUX BUPOOHUIITB Ha 3aCaZjaX iHTErpoOBaHOrO MifIXOAY BTiJIEHO y IIPAKTUKY KOJIeKiB xapuoBoro npodinto. 3a
pe3yJsbTaTaMU JOCJiIPKEHHS pO3P0O06JIEHO i BIIPOBAI)KEHO HaBYaIbHO-METOUYHMI KOMIIEKC, 110 3a6e3neuye
dhopmMyBaHHS OCHOB ITpodeciiiHOl KOMIIETEHTHOCTI MailbyTHIX ¢axiBLiB XapuoBOro npodisnio Ha 3acanax
IHTErpOBaHOrO MigXOy Iif] YaC BUBYEHHS XiMIYHUX 1 TEXHOJIOTIYHUX AUCLUIUIIH. MaTepiany JOCIiIKEHHS MOXYThb
OyTy BUKOPUCTaHI HayKOBLISIMU Ta MeJaroramu y npo@eciiiHiil miarotosui ManbdyTHiX (axiBLiB XapyoBoro npodiso
y 3aKJaax BUILOi OCBiTH. KiI0YOBi CJ10Ba: iHTErpoBaHU MiXil, TEXHOJIOTY XapYOBUX BUPOOHUITB, KOJIEK,

npodeciiiHa KOMIIETEHTHICTb, MOZieJib GOPMYBaHHS NPodeciiiHOi KOMIIETEHTHOCTI MallbyTHIX TEXHOJIOTIB.

2. One of the directions to improve the professional training of the future food production technologists in the
system of higher education in accordance with the requirements of the labour market is the integration of content,
forms and methods of training, which contributes to the formation of the professional competence of culinary
specialists on the basis of an integrated approach to the study of chemical and technological disciplines. The object
of the research is the professional training of future food production technologists in the institutions of higher
education. The subject of the study is maintenance, forms and methods for the formation of professional
competence of future food production technologists on the basis of an integrated approach to the study of the



chemical and technological disciplines in the colleges. In the dissertation on the basis of the analysis of scientific
literary sources the theoretical and methodological principles of the formation of professional competence of
future food production technologists based on the principles of integrated approach were substantiated and the
state of research of the problem on the subject of research was determined; the integrated model of formation of
professional competence of future food production technologists based on the integrated approach and
methodical principles of its introduction in the higher in the institutions of higher education of accreditation is
developed and substantiated; the pedagogical conditions of formation of the professional competence of the
future specialists on the basis of the integrated approach to the study of chemical and technological disciplines in
the colleges of the food profile are determined; on the example of the study of chemical and technological
disciplines, the effectiveness of the proposed model was tested experimentally and the methodical
recommendations for its implementation in the educational process of the colleges of the food industry were
developed. The scientific novelty and theoretical significance of the research is that for the first time: o the model of
formation of the professional competence of the future food production technologists on the principles of an
integrated approach in colleges is developed and implemented, the components of which are: purpose;
methodological approaches; components of professional competence of the future culinary specialists; stages;
general and specific methodological principles; methods, means, technologies of integrated training; forms of
integrated training organization; levels of formation of the professional competence; criteria; pedagogical
conditions; result. o it is determined that the formation of professional competence of future food production
technologists on the basis of an integrated approach in colleges provides a number of pedagogical conditions: 1)
motivation of educational activity of the students in the conditions of integrated training; 2) integration of
maintenance of chemical disciplines, taking into account the peculiarities of the preparation of future food
production technologists; 3) cooperation of teachers of the cyclic commissions of chemical and technological
disciplines; 4) introduction of a training and methodical complex for the formation of professional competence of
future food production technologists; o it is specified of the criterions, indexes and level of formation of the
professional competence of the food production future technologists has been deepened on the basis of an
integrated approach; o interpretation of row of concepts is offered «professional competence of future food
production technologists», «integrated approach to the formation of professional competence of future food
production technologists»; 0 maintenance the content of chemical and technological disciplines, forms and
methods of the formation of the professional competence of the future food production technologists on the basis
of an integrated approach. The practical significance of the results obtained is that the content, forms and
methods of the formation of the professional competence of the future food production technologists on the basis
of an integrated approach is embodied in the practice of the colleges of the food profile. According to the results of
the research, the educational and methodical complex was developed and implemented, which ensures the
formation of the basis of professional competence of the future culinary specialists on the basis of an integrated
approach during the study of chemical and technological disciplines. Research materials can be used by the
scientists and educators in the training of future culinary specialists in the higher in the institutions of higher
education in colleges. Key words: integrated approach, technologies of food production, college, professional
competence, model of formation of professional competence of future technologists.
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