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1. OOrpyHTyBaHH$l OCBITHBOI POrpamMu

OcBiTHa mnporpama "|HHOBaLifHI TEXHOJOrii Xap4yoBOi MNPOMHUCIOBOCTI" €
aKTyaJIbHOIO BIAMOBIIII0 HA Cy4YacHI BHUKIMKHM XapyoBOi Taily3l, sKa CTPIMKO
PO3BUBAETHCS Ta IHTErPYyE HOBI TEXHOJIOT1i. BripoBaskeHHs1 1HHOBaLlll Y BUPOOHHUIITBO
XapyOBUX MPOAYKTIB € KIIOYOBUM (aKTOpOM 3a0e3NeueHHsl SKOCTi, Oe3leKu Ta
KOHKYPEHTOCTIPOMOKHOCTI ~ BITYM3HSIHOTO TMPOAOBOJBCTBA Ha pHUHKY. [HHOBaii
Xap4yoBOi Taly3i MaloTh BHUpIIadbHE 3HAYCHHS JJS TEPCIEKTHBHOTO PO3BUTKY
XapyoBUX BUPOOHUUTB B YKpaiHi. BpaxyBaHHS HalilHOBIIIMX TPEHIB Y BUKOPUCTAHHI
IHTPEIEHTIB, BIPOBA/KEHHI CYYAaCHHUX TEXHOJIOTTYHUX pIIIEHb Ta po3poOill HOBUX
MiIXOMIiB 7O BHUPOOHUIITBA XapuyOBUX IMPOJYKTIB MalTh BaXKJIMBE 3HAYCHHS MJIs
30epeKeHHs MOTOYHOTO CTaHy Ta 3a0e3MeueHHs] TOBOEHHOTO BiTHOBJICHHSI Xap4YOBHX Ta
nepepoOHUX BUPOOHUIITB.

AXTyalbHICTh TPOTPaMH 3yMOBJICHA HE JIMIIEC CTPIMKHUMH 3MiHAaMH B Xap4OBii
IPOMUCIIOBOCTI, ajle i BUKJIIMKaMH, 10 MOCTalIM nepes YKpaiHOo y 3B’SI3KY 3 BIHHOIO.
BnpoBakeHHs1 1HHOBAIlId € KPUTUYHO BaXKJIMBUM ISl BITHOBJICHHS Ta MOJEpHi3allii
XapyYoBOi MPOMUCIIOBOCTI, 11O JIO3BOJIUTH KpaiHi 3MIIHUTH TO3HUIIll HA MIXHAPOJHOMY
PUHKY Ta 3a0e3leuuTH MpoJoBoipdy Oe3neky. IIporpama nomoMmoxke ydacHHUKaMm
OomaHyBaTH HEOOXIJIHI 3HAHHS Ta HABUYKU JUIs BIPOBAH)KCHHS IHHOBAIld B cdepi
XapYoOBUX TEXHOJIOTIH Ta TMepepoOHMX BHPOOHUIITB, 3a0€3MEUYUTh IMIABUIICHHS 1X
npodeciiinoi kBamidikaiii 3 METOK IOCHJEHHS KaJpOBOTO IOTEHINANY IS

BIIPOKCHHS TaTy3l.

2. Oco06.1MBOCTI Ta KJIIOYOBI epeBaru NporpamMu
[Iporpama € HEOOXiTHUM IHCTPYMEHTOM ISl BUKIAmadiB y cdepi XapdoBHX
TEXHOJIOTIH Ta MepepoOHUX BUPOOHHUIITB, TO3BOJISIE CHOPMYBATH PO3YMIHHS CydaCHHUX
iHHOBAIlIH y cdepl XapuoBUX BUPOOHUIITB, IO CIPUATAME OHOBIECHHIO 3MICTOBHOTO
HAITOBHCHHS HABYAJIPHO-METOJIMYHHUX MaTepiasliB sl MiArOTOBKHM MaiOyTHIX (haxiBIliB
B cdepl XxapuoBUX BUPOOHHMIITB, JO3BOJUTH c(hopMyBaTtu 0a3y KEWCIB Ta YCHIIIHUX

MPAKTHK 13 IOBEICHOIO i HAYKOBO OOIPYHTOBAHOIO €(PEKTUBHICTIO.
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KitouoBuMu mniepeBaraMu NpOrpaMH € BUKOPHUCTAHHS CYYaCHHUX MIIXOMIB [0
oprasizallii BUKJIaJEHHS MaTepiaiy:

- BUKOPUCTAHHS 1HTEPAKTUBHUX METO/I1B HaBYAHHS, Y T.4. TUCKYCIHHUX TIaTHOpM
Ta HAOYHUX MOJeNel i 3a0e3neYeHHs MPAKTUKO-OPIEHTOBAHOCTI;

- eKCIIepPTHI JIEKI[Ii Ta CeMIHapU MPOBIAHUX (PaxiBIIB y Taiy3l J03BOJIATh BUBYATU
HOBITHI TEHAEHIII1 Ta MPOBIIHI MPAKTUKHU;

- IPaKTUYH1 BIOPAaBU Ta MailcTep-KJIacu J03BOJSATH CIyXadaM BU3HAYUTH HANPSMHU
NPAKTUYHOI'O 3aCTOCYBAHHS OTPUMAaHUX 3HAHb Ta PO3BUBATH BJIACHI HABUYKH;

- pexoMeHAallll T0AaTKOBUX PECYPCIB BiJl €KCIEPTIB MO0 J03BOJISThH cllyXayaM
rau0Ie BUBYATH TEMH, OB’ sI3aHl 3 1X CHeIaIi3ali€ero;

- 3a;my4yeHHs (axOBHX EKCHEPTIB 3 PI3HUX 3aKJIAJIB OCBITH CIPUATUME PO3BUTKY
MEPEeXKEBUX 3B’SI3KIB Ta CHIBOpall MDK YYaCHMKaMHU, JO3BOJIUTH OOMIHIOBATHCH

JIOCBIZIOM Ta 17IeIMH, pO3BUBATH MPO(dECiiiHI KOHTAKTH.

3. Meta nporpamMu, 0OCHOBHi 3aBIaHHS

MeTta nporpamu TMojsrae y TiABHINCHHI KBamidikamii BukiIagadiB y cdepi
XapYoOBUX TEXHOJOTIM Ta TMEepepoOHHMX BUPOOHMITB 3/ MiABUIIECHHS 0013HAHOCTI
I0JI0 CYYaCHUX 1HHOBAIIM y XapdyoBid 1 mepepoOHid ramy3i, MiJBHIICHHS TOTOBHOCTI
BUKJIQJIa4iB JI0 BUKJIHMKIB y cdepi MArOTOBKM MalOyTHIX (axiBIliB; 3a0e3medeHHs
MOXJIMBOCTEH aKTyajizallii cremialbHUX 3HaHb Yy cdepi TEeXHOJIOrid Ta MpaKTUK
XapYOBHUX TEXHOJOTIH 1 BUPOOHMIITB, IO CIPHATUME IMOKPAIICHHIO SKOCTI MiITOTOBKH
3100yBaviB OCBITH /10 BUCOKOKOHKYPEHTHOTO PUHKY IpaIll.

3aBaaHHA:

- O3HAMOMJICHHS 3 HOBITHIMHM TPCHIAMH Ta Pe3yJbTaTaMU IOCIIIKEHb y cdepi
Cy4aCHUX Xap4OBHUX TEXHOJIOT1H Ta MepepoOHUX BUPOOHUIITB,;

- O3HAOMJICHHS 13 MIIXOIaMH 10 BUKOPUCTAHHS Xap4OBUX J0OABOK, HATYPAITbHHUX
IHTPEIEHTIB T4 HOBITHIX TEXHOJIOTTYHUX MPOIIECIB y XapuOBiil MPOMUCIOBOCTI;

- TIJBHUIIIEHHS KOMIIETEHTHOCT] y rajy3i YHMCEIbHOTO MOJCITIOBAHHS BUPOOHUYMX

MPOIIECIB JIsl ONITUMI3AIlIT Ta MIJABUIIECHHS €(EKTUBHOCTI BUPOOHHUIITBA,;
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- CIPUSHHS BIPOBA/PKEHHIO TEXHOJOTIH, 10 BIJMNOBIIalOTh MIXKHAPOIHUM
CTaHAapTaM O€3MEeKH Ta SIKOCT1 XapyOBHUX MPOAYKTIB,;

- CTUMYIIIOBaHHA MPO(eCciiHOro po3BUTKY 4Yepe3 OOrOBOPEHHS KpalluX MpPaKTHK
Ta OOMIH JJOCBIAOM Y cdepl XapuoBUX TEXHOJIOT'1H;

- PO3LIKMPEHHS MOXKJIMBOCTI afanTallii HaBYaJlbHUX KYpCiB M1 NOTPEOH Cy4acHOIo
PUHKY Tpalll Ta TEXHOJOTTYHUX 1HHOBAIIH;

- PO3BUTOK MapTHEPCHKOI MEpeXk i Ta BCTAHOBJIEHHS KOHTAKTIB JJIS PO3LIMPEHHS

CHiBIIpalll 3 Kojeramu T1a (paxiBisiMu y cepi XapuoBUX TEXHOJIOTIH.

4. HinboBa ayauTopisi ocBiTHLOI mporpamMu (ado piBeHb KBaJigikamii,
JJI51 IKOT'0 MPONOHYETHCS MPorpama)
[Iporpama po3pobiieHa sl MABUIIEHHS KBamiQikallli neJaroriyHuX Ta HayKOBO-

NeAaroriyHuX NpaiiBHUKIB, (axiBIIB-PAKTHKIB.

5. TpuBaJjicth ocBiTHBOI mporpamu: 60 roaus (2 kpeauru ECTS)

OO060B’sI3KOBUM JI0JIJATKOM JIO0 OCBITHBOI MMPOTpaMu € poOOUHii HaBYAIbHUMN IIJIaH.

6. Cdepa peanizanii HaOyTHX KOMIIETEHTHOCTel MicJA ONAHYBAHHA
OCBITHBOI IPOrpamMmu
OmnanyBaHHS TIPOrpaMolo Iepeadadae oTpUMaHHs cepTUdiKaTy mpo 3aBEpIICHHS
OCBITHBOI mporpamMu «IHHOBAI[iifHI TEXHOJOTIl Xap4yoBOi MPOMHUCIOBOCTI» Ta
MOXJIMBICTh BU3HAHHS HAOYTHX KOMIIETEHINH SK MiABUINCHHS KBadidikamii 3a ¢gaxom
«TexHomorist Xap4yoBOi TPOMHUCIOBOCTI», «XapdyoBi TEXHOJOTIi» Ta 3a CYMICHHUMH
CHEIIATbHOCTSMH, TIOB'I3aHUMHU 3 PO3POOKOI0, BUPOOHHIITBOM, TMEPEPOOKOI0 Ta

KOHTPOJIEM SIKOCT1 Xap4OBUX MNPOJYKTIB.

7. Kanpose 3a0e3ne4eHHs1 OCBITHbOI POrpaMu
IIpicc Omnecs IletpiBHa — n.T.H., mpodecop, 3aBiayBauka Kadeapu XapuyoBUX
TEXHOJIOTIA Ta  TOTEJIbHO-PECTOpPaHHOI  chpaBu  TaBpiiiCBKOTO  JE€pKaBHOIO

arpoTEeXHOJIOTIYHOTO yHIBepcUTeTy iMeH1 JImurpa MoTtopHoro;
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Banpko Mukona IBaHoBMY — 1.T.H., mpodecop, 3aBiayBay Kadeapu XapuyoBUX
TEXHOJIOT1i XEePCOHCHKOI0 HAI[IOHAIBHOTO TEXHIYHOTO YHIBEPCUTETY;

€pnam Bikropis BnaaneniBHa — A.T.H., mpodecop, 3aBimyBauka kadenpu ximii,
0iloximii, MIKpoOioJorii Ta TirieHn xapuyBaHHs Jlep:kaBHOro O10TE€XHOJIOTIYHOTO
YHIBEPCUTETY;

AnieB Enpuun Baxtusip ornmu — A.T.H., CTapmIuil OCHIHUK, mpodecop kadenpu
IHKMHIPUHTY TeXHIYHHX cHCcTeM JIHIMPOBCHKOTO IEP>KaBHOTO arpapHO-eKOHOMIYHOTO
YHIBEPCUTETY;

HemunoBa Amnacracis OnekcaHapiBHa — JA.T.H., JOLIEHT Kadeapu XapuyoBUX
TEXHOJIOTI Ta  TOTENBbHO-PECTOpaHHOI  cmpaBu  TaBpiCBKOTO  JEPKABHOTO
arpoTeXHOJIOTYHOr0 YHiBepcuTeTy iMeH1 JImutpa MoTtopHoro;

Hynapes Irop MukonaitoBud — nA.T.H., npodecop, 3aB. Kadeapu XapuyoBHUX
TEXHOJIOT1# Ta XiMii JIyIbKoro HaIliOHaJIbHOTO TEXHIYHOTO YHIBEPCUTETY;

CoBa Haranis AmnartoniiBHa — K.T.H., JOILIEHT, JOLEHT Kadeapu XapuyoBUX
TEXHOJIOT1H JIHITPOBCHKOTO AEP>KABHOI'O arpapHO-€KOHOMIYHOT'O YHIBEPCUTETY;

[Ilemer Bacununa SpocnaBiBHa — K.X.H., JOIIEHT, JOLEHT Kaeapu XapuoBHUX
TEXHOJIOT1 Ta XiMmii JIyIIbKOro HalliOHAJIbHOTO TEXHIYHOTO YHIBEPCUTETY;

Panmyk Mapis €BreHiBHa — K.T.H., JOLEHT Kadeapu XIMIYHHX TEXHOJIOTIH,
eKCTIepTH3HU Ta 0€3MeKH XapuoBOi MPOAYKIIiT XePCOHCHKOTO HAIIOHAIBHOTO TEXHIYHOTO
YHIBEPCUTETY;

AxkcronoBa Onena ®demopiBHA — K.T.H., JOICHT, TOIEHT Kadeapu XiMmii, 6ioXimii,

MIKp0010JI0Tii Ta TirieHu XapayBaHHs JlepKaBHOTO O10TEXHOJIOTTYHOTO YHIBEPCUTETY.

8. MarepiajibHO-TexXHiUHe 3a0e3MeYeHHs] MPOrpaMu
HaBuanpHuit mporiec 3a OCBITHBOIO MPOTPAMOIO 3/IIHCHIOETHCS Y AUCTAHIIIHHOMY
PEXHMI 3 BUKOPUCTAaHHSAM TutaTgopMu ZooM Ta 3abe3medyeThes 3acobamu Bizyauizarlii
(mpe3eHTamiHMI Martepiay, IHTEpaKTUBHMMHU 3aBIaHHS Ha OHJIAH-pecypcax,

IHCTPYMEHTOM iHTepaKTHBHOI KOMyHiKarlii Mentimeter).



IIporpaMHi KOMIIETEHTHOCTI:
PO3YMIHHSI Cy4yaCHUX TEHJEHLIW y XapuyoBid IPOMMCIOBOCTI, 1HHOBALIN y cdepi
XapYOBUX TEXHOJIOT'1H, HOBITHIX TE€XHOJOT1 BUPOOHMIITBA Ta MEPEPOOKH XapUOBUX
MPOJYKTIB, BKIIOUAIOUM BUKOPUCTAHHS HATypajlbHUX IHIPEIIEHTIB, XapYOBHUX
n00aBOK Ta JIETUYHUX KOMIIOHEHTIB,
pO3yMiHHS €(EKTUBHOCTI HOBUX TEXHOJIOTIH Ta MIAXOAIB JO YHCEIHHOTO
MO/JICTIOBaHHS BUPOOHMYMX MPOIECIB, BUKOPUCTAHHS HETPAAMIIIIHOI CHPOBHHH Y
BUPOOHUIITBI Ta TEXHOJIOT1i BUPOOHUIITBA (DYHKIIOHATBHUX MPOJIYKTIB 3 POCIMHHOL
CUPOBHHH;
3IATHICTh OINWCATH HANPSIMHU BIPOBAXKCHHS TEXHOJOTIH Ta TPOIECIB, SKi
3a0€3MeUy0Th BUCOKY SKICTh 1 O€3MEUHICTh Xap4OBUX MPOAYKTIB BIAMOBIAHO 10
MDKHApOJIHUX CTaHAAPTIB;
YCBIIOMJICHHSI TICPCIIEKTUB Ta €KOJIOTTYHUX TIepeBar BUKOPUCTAHHS aIbTEPHATHBHOI
CUPOBUHHU Y BUPOOHUIITBI XapUOBUX MPOIYKTIB;
PO3YyMIHHSI TEPCHEKTUBHOCTI KpadTOBOro BHUPOOHUIITBA Ta HOrO 3HAYEHHS IS
MTOBOEHHOTO BIIHOBJICHHS PETI10HIB;
TOTOBHICTh BIPOBAKYBATH Kpallli MPaKTUK Y HaBYAIBHUN TpOIleC, TEXHOJOTTYHI
IHHOBAIIIM y HaBYaIbHI MTPOTPAMH Ta OHOBJIIOBATH HAaBYaJIbHI KYpCH BIAMOBITHO 10

Cy4acHHMX TCHJICHIIIl PO3BUTKY TaIy3i.

IIporpamui pe3yjJbTaT HABYAHHS:
PO3yMIHHS CY9acCHHUX TEHJEHI[IA PO3BUTKY TEXHOJIOT1H, METO/IIB Ta MiAXOAIB B cdepi
XapYOBHUX TEXHOJIOT1H 1 BAPOOHHUIITB;
PO3yMiHHSI HaIpsIMIB 3aCTOCYBaHHS OTPUMAHUX 3HAHb Ta METOMIB y MPAKTUIHUX
3aBIaHHIX Ta MPOEKTAX;
PO3BMHEHHS BMiHb Ta HaBUKIB y cdepl XapuoBUX TEXHOJIOTIH Ta BUPOOHUIITB IS

BIIPOBAKCHHSI IHHOBAIIWHUX MAXOAIB y MPodeciiHy MisUTbHICTD.



AHOTaNifA OCBITHBLOI IPOrPaMu

[Iporpamy po3paxoBaHO Ha TMEAAroriYyHUX Ta  HAYKOBO-TIEAArOT1YHUX
MpaliBHUKIB, (haxiBLIB-NIPAKTHUKIB.

HaBuanbHe HaBaHTa)XEHHSI OCBITHBOI MporpaMu «IHHOBaLiWHI TEXHOJOTII
Xap4oBO1 MPOMHUCIIOBOCTI» po3paxoBaHo Ha 60 roaun (2 kpeautu ECTS).

O0’ekTOM BHMBYEHHS NPOrpaMH € Cy4acHl IHHOBAI[IMHI TEXHOJOTil Xap4doBOi
IPOMHUCIIOBOCTI Ta iX BIPOBAIKEHHS Y BUPOOHUIITB1 XapUOBHUX MPOIYKTIB.

[IpenmMeToM BUBYEHHS MPOTPaMU € KOHKPETHI TEXHOJIOTTYHI MPOLIECH, METOJIU Ta
IHHOBAI[IHI MIJIX0/1, III0 BUKOPUCTOBYIOTHCA Y BUPOOHHUIITBI XapuOBUX MPOTYKTIB.

OcBiTHS nporpama CKJIaJa€eThCs 3 TAKUX 3MICTOBUX MOJTYJIIB:

Monyns 1. CyyacHi pinieHHs y cdepl XapgoBUX TEXHOJIOT 1.

Monynb 2. [HHOBAIIMHUN PO3BUTOK Ta MOJICIIFOBAHHS XapuOBUX BUPOOHUIITB.

Monyas 1. Cy4yacHi pimeHnsi y cepi XapuoBUX T€XHOJIOTIIA.

IlpeamMeToM BUBYEHHSI € KIIFOYOBI aClEKTH CyYaCHHX MIAXOJIB Ta TEXHOJOTH,
SIK1 3aCTOCOBYIOTBCS B XapydoBid MPOMMCIIOBOCTI JJISl MIBUILECHHS SKOCTI Ta OE3MEeKH
XapyYOBUX MTPOTYKTIB.

MeTta — 3a0e3nedeHHs ClIyXadiB 3HAHHSAMH PO CyYacH1 TEXHOJOTIYHI PIllICHHS,
10 TMiABUINYIOTh €(PEKTHUBHICTh BUPOOHHUIITBA TA BIJMOBIAAIOTh CBITOBUM CTaHJapTaM
SIKOCT1, CIIPSIMOBaHi1 Ha PO3BUTOK Xap4yOBOI MPOMHUCIOBOCTI HA OCHOBI BIPOBAKCHHS
IHHOBAIIHUX H1IXOIIB.

Tema 1. XapuoBi 100aBKM HATYPaJbHOI0 MOXOMKEHHS: KOPOTKHIl OIJISI.
Tunu HaTypadbHHX Xap4OBHX J00ABOK, iX BIACTUBOCTI Ta MexaHi3mu aii. Hampsmu
BUKOPUCTAaHHS HATypaJbHUX 00ABOK /IS TMOJIMINEHHS SKOCTI Xap4yoBOi MPOMYKIIii.
Orinka BIUTUBY HATypajdbHUX J00ABOK HA 370POB’S CIOKMBAYiB Ta TEPMiH 30epiraHHs
MPOJTYKTIB.

Tema 2. InnoBauiiini TexHoa0rii BUPOOHUITBA PYHKIIOHATBLHUX MPOIYKTIB
3 BUKOPUCTAHHAM AJIbTEPHATHBHOIO MOJIOKA POCJMHHOIO MOXO:KeHHs. Hanpsimu
3aCTOCYBAHHSI CYYaCHHUX TEXHOJOTIM BUPOOHUITBA (DYHKI[IOHATBHUX MPOIYKTIB 3a

YMOB BUKOPHUCTAHHA aJIbTCPHATHBHOI'O MOJIOKA POCIIMHHOI'O ITOXOAKCHHAI.
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Tema 3. HacinHsl HilleBUX OJTI{HUX KYJbTYP - EPCHEKTHBHA CUPOBUHA JIA
Xap4oBoi npomucaoBocTi. HanpsimMu BUKOpPHCTaHHS HILIEBUX OJIMHUX KYJIbTYp Y
XapyoBiil MPOMMCIOBOCTI. AHaAII3 MOMXIMBOCTEM BIPOBAKEHHS HOBUX BHUJIIB
cupoBuHH. [1i1X01M 0 YAOCKOHAJIEHHS ICHYIOUHUX TEXHOJIOT1HA XapuOBUX BUPOOHUIITB.

Tema 4. KpadToBe BUPOOHUIITBO SIK HANPSIMOK NMOBOEHHOTO BiJHOBJIEHHA
xapuoBoi mnpomucjoBocti IliBaHa VYkpainum. Po3yMminHsS mpouecy CTBOpPEHHS
KpaTOBOTO BUPOOHMIITBA Ta HOr0 3HAYEHHS JJISl PET1OHATBHOTO PO3BUTKY. JHAUYCHHS
KpadTOBUX BHUPOOHUITB JJIA BIJHOBJIEHHS MICHEBOI EKOHOMIKMA MICISIBOEHHOTO
nepiony. HanpsiMmu po3BUTKY Manux BUPOOHUYUX MIIIIPUEMCTB.

Tema 5. Cykpajo3a: nepcneKTHBH BHMKOPHCTAHHS y  Xap4oBii
NpOMHUCJIOBOCTI. TeopeTuyHl MiAXOAM Ta TMPAKTUYHI AaCHEeKTH BUKOPUCTAHHS
BUCOKOE(EKTHUBHOTO TMIACONO/KYyBaya CyKpajio3a B XapyoBiil IPOMHUCIOBOCTI.

Os3HalioMJIeHHS 13 )];OCBi)IOM BUKOPHUCTAHHA HaA IMPUKIIAAaX Bi}IOMI/IX TOProBUX MapoOK.

Monyab 2. IHHoOBamiliHMii PO3BUTOK Ta  MOAECJIOBAHHS  Xap4YO0BHMX
BHPOOHUIITB.

IlpeaxmMeToM BHBYEHHSI € HamNpsIMU BIPOBAXKCHHI IHHOBAI[IMHMX pIIICHb Y
chepi mepepoOKH XapyoBUX IMPOAYKTIB, 30KpeMa Ha BHUKOPHUCTAaHHI POCIMHHHX
BOJIOKOH, PO3pOOIl I1HHOBAIIMHUX TPOAYKTIB, BUKOPUCTAHHS CYYacHHUX METOJIB
rOMOTeHi3allii Ta YNCEeITbHOT0 MOJICIIFOBAHHS IIPOIIECIB JIJIs ONTHUMI3allii BUPOOHMIITBA.

Meta — 3a0e3nedeHHs CiyXxadiB 3HAHHSMH MPO BUKOPUCTAHHS IHHOBAI[IHHUX
pimens y cdepi mepepoOKH XapuyoBUX MPOAYKTIB Ta BUPOOHMYUX MPOIECax,
dbopMyBaHHS PO3YMIHHS POJIi TEXHOJIOTIYHOT'O MOJICITFOBAHHS.

Tema 6. IlepcnekTUBH BUKOPHCTAHHS POCIAMHHUX BOJOKOH B XapuyoBiii
NPOMHUCJI0BOCTI. Poilb POCIMHHMX BOJIOKOH Y TIOJIMIIEHHI Xap4yoBOi1 I[IHHOCTI Ta
TEKCTYpH  TPOAYKTIB. HampsiMu  BHKOpUCTAaHHS  POCIMHHMX  BOJOKOH  SIK
(GYHKITIOHATBHUX IHTPETI€HTIB.

Tema 7. Yuncm 3 POCAMHHOI CHUPOBMHHM: iHHOBaUiliHi pilIeHHs.

XapakTepucTuKa TPagullIMHUX Ta I1HHOBAIIMHUX TEXHOJIOT1A BUPOOHUIITBA YHIICIB.
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Pe3ynbTaTi HayKOBUX JOCHII)KEHb 3 BU3HAYEHHS BIACTUBOCTEH uuriciB. OcoOIMBOCTI
TEXHOJIOT1i BUPOOHUIITBA YINCIB 13 HETPAAULINHOT pOCIMHHOI CHPOBUHHU.

Tema 8. InHOBamiiiHi TeXHOJOriI MNOKpPAalEHHA SKOCTI Ta 0e3nmexku
oJIieKUPOBUX NMPOAYKTIB. OCHOBHI MpoOseMu Oe3MeKu XapuoBUX KHUpIB. Pe3ynbTaTn
JOCIIKEHb II0A0 OAEp>KaHHs 01, BUIbHUX Bl TOKCHYHUX cnionyk (e¢ipis 2,3-MCPD
Ta TIIUA0JY; OEH30IIpeHy; MPOAYKTIB OKUCHEHHS Ta MOoJIIMepi3allii; TPaHCKUPIB).

Tema 9. Texuousorii AieTHYHUX A00ABOK i3 HeTPAAUUIHHOI POCIMHHOI
CHPOBHHH Ta IX BHKOPHCTAHHA Y BHPOOHMUTBI Xap4yoBOi NPOAYKIIII.
XapakTepucTUKa KOPUCHMX PEYOBHH, SIKI MICTSATHCS B HETPAAUIINHIA pPOCIMHHIN
cupoBUHH. TexHOJOrii OTpUMaHHS [i€TUYHUX 100aBok. Hampsimu 3acTtocyBaHHS
JTIETUYHUX J100aBOK 3 POCIMHHOI CHPOBUHU ISl 30arayeHHsi XapuoBOi MPOAYKIIiL.

Tema 10. UYucenbHe MOAeJIOBAHHS TNPOLECIB arponpoMucJoBoro i
Xap4oBOr0 BHPOOHMITB. 3aCTOCYBaHHS Cy4YaCHMX METOJIB Ta IHCTPYMEHTIB
MaTEMaTUYHOI'O Ta KOMII IOTEPHOT0 MOJENIOBAHHSA JUIsl pO3B’A3aHHA CKIAAHUX 3a]ay y
arporpoMHUCIOBOMY BUPOOHHUIITBI T4 XapUOBUX TEXHOJIOTIAX.

Tema 11. CyyacHuii cTaH NMPOAOBOJBLYHMX CHCTeM. Pe3yiabTaTd JOCHTIIKEHB
CY4acCHOI'O CTaHy MPOJIOBOJBYUX CUCTEM Ta ICHYHOuUMX TeHAeHUId. Lllnsxu mocuneHHs

CTIHKOCTI POJOBOIBYMX CHCTEM B YMOBAaX IJI00aIbHUX BUKITUKIB.
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OCBITHBOI IPOrpamMu NiABHIEHHs KBadidikauii
MeAaroriYyHuX Ta HayKoBO-NeJaroriYyHUX NpauiBHUKIB
«InHoBawUiiiHi TEXHOJIOTIT Xap40BOT NPOMHCIOBOCTI»

Beboro — 60 roaus (2,0 kpeautu ECTS), 3 Hux:
Jlekuii — 33 roaux

[TpakTH4Hi 3aHATTS —

[lepeBipka KOHTPOJLHUX 3aBaHb — 12 rojuH
Camocrtiiina pobora 27 roauu

Beboro y TOMY YHCIi
; ; ; rOAMH / 3 HUX ®opma
Ne 3MiCTOBI MOy T pesain a5, CaMOCT. KOHTgonm
ECTS JEK. | mpakT. | poO.
I. | CyuacHi piwenns y
chepi xapuoBUx
TEXHOJOTIH 22 15 15 — 7 TECTYBaHHA
2. | IHHOBaLIHUI PO3BUTOK
Ta MOJIETIFOBAHHS '
Xap4yOBUX BUPOOHHIITB 26 18 18 — 8 TEeCTYBaHHS
3. | ITizcyMKOBHIA KOHTPOIIb 12 - - - 12 TECTYBaHHS
Bcboro 60 33 33 - 27
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