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Explanatory note
The purpose of the professional admission tests (interview) with foreigners entering the ED "Master" on the basis of a bachelor's degree, specialist, master's degree obtained in another specialty is a comprehensive examination of the knowledge of the entrants, which they received as a result of studying the cycle of disciplines provided by the educational and professional program and curricula in accordance with the educational degree of bachelor, specialist, master.

Specialist entrance tests (interview) with foreigners entering the Master's degree program cover normative disciplines in the cycle of natural science training, as well as the disciplines of professional training of students in accordance with the educational and professional training program Bachelor, Specialist, Master's degree in specialty       « Food Technology ».

When preparing for professional admission tests (interview) with foreigners entering the OS "Master", it is necessary to pay attention to the fact that the entrant must:

know: restaurant industry in modern conditions, the tasks of the restaurant industry and the changes occurring in it; classification of catering enterprises, kinds, types and structure of catering enterprises; organization of catering enterprises, contractual relations of catering enterprises with suppliers; organization of warehouse and container facilities, rules for acceptance, storage and dispensing of inventory items; production structure, production infrastructure, the relationship of production departments with other groups of premises; requirements for the organization of production work, jobs, the procedure for their certification; requirements for the organization of work of procurement workshops; requirements for the organization of work of pre-production workshops; types of retail premises, requirements for them; normative and technical documentation of restaurant enterprises, the basics of the rational organization of labor; restaurant industry in modern conditions, the tasks of the restaurant industry and the changes occurring in it; classification of catering enterprises, types, types and structure of catering enterprises; the basics of organizing customer service in restaurant establishments; characterization of forms of customer service in restaurant establishments of various types and classes; rules and methods of serving food and drinks in restaurant establishments with the method of serving by waiters; organization of banquet services at the table; the organization of banquet services at the table, the organization of serving combined feasts, the organization of diplomatic receptions, the organization of the provision of catering and food services; the theoretical foundations of modeling the service process in restaurant establishments, the basics of modeling the service process in public restaurant establishments, the organization and modeling of the customer service process in restaurant establishments at the place of work, the organization and modeling of the customer service process in restaurant establishments at the place of study, organization and process modeling of servicing consumers on transport, participants in cultural, social and sports events, residents of hotels, foreign tourists, consumers in places of public recreation, in markets and in shopping malls; socio-economic importance of the functioning of food enterprises; a characteristic of the production and technological activities of catering enterprises, their goals and objectives; technological principles for creating culinary products with desired properties; the basics of designing and modeling the recipe composition and the technological process of production of culinary products; a description of the functional and technological properties of the feedstock of PWG as an object of processing at catering enterprises; classification of culinary products with PRP on cumulative grounds; characterization of technological processes for the production of semi-finished products and dishes from PRP; a description of the functional and technological properties of the initial syrup of PTP as an object of processing at catering facilities; classification of culinary products with anti-TB drugs on the basis of cumulative characteristics; characterization of technological processes for the production of semi-finished products and dishes from PTP; a description of the methods and types of heat treatment of dishes from PTP: theoretical justification of process parameters, factors and the essence of physical and chemical processes; prospects for the development of the assortment and technology of culinary products with PTP; types of modern equipment, design, operating principle and rules for the effective operation of individual machines and apparatuses; methods for calculating mechanical equipment and their individual components; methods for determining and analyzing technical and economic performance indicators of equipment; technological requirements for machines and apparatuses, methods of saving fuel and energy resources and increasing the economic efficiency of equipment;
be able to: formulate the tasks of the restaurant industry and the changes occurring in it; solve production situations; plan the organization of the warehouse and container facilities; analyze the work of various departments of restaurant enterprises; develop creative, professional abilities and a sense of responsibility for the quality of work in the restaurant industry; analyze the organization of production, jobs; analyze the basics of the rational organization of labor; formulate the tasks of the restaurant industry and the changes occurring in it; solve production situations; plan the organization of customer service in restaurant facilities; analyze the work of various departments of restaurant enterprises; develop creative, professional abilities and a sense of responsibility for the quality of work in the restaurant industry; analyze the organization of customer service in restaurant establishments; analyze the basics of the rational organization of labor; solve production situations; plan the organization of customer service in restaurant facilities; analyze the work of various departments of restaurant enterprises; develop creative, professional abilities and a sense of responsibility for the quality of work in the restaurant industry; analyze the organization of customer service in restaurant establishments; analyze the basics of the rational organization of labor; substantiate the technological processes of the production of semi-finished products for culinary products of plant origin for restaurant enterprises; provide advice on the optimal use of raw materials; give recommendations on the optimization of the technological process for the production of plant materials; own methods of calculating raw materials, semi-finished products and their costs in the production of various catering products; prepare and arrange various dishes from plant materials; determine the requirements for the quality of dishes from vegetable raw materials; substantiate certain technological processes for the production of semi-finished products, dishes and culinary products from animal products of PTP (animal products); provide recommendations on the optimal use of raw materials and the choice of methods and techniques for preparing products; to give recommendations on the optimization of the technological process for the production of culinary products from animal products; own methods for calculating raw materials, semi-finished products and their costs in the production of finished products from animal raw materials; prepare and arrange various dishes from animal raw materials; determine the requirements for the quality of dishes from animal raw materials; substantiate the choice of equipment, according to the technological requirements and production features; analyze the modes of operation of the equipment in order to optimize them; provide maintenance and efficient use; perform material, thermal calculations of devices; to develop and implement measures to increase the efficiency of equipment use, increase its service life, and save fuel and energy resources.

Content of the curriculum

1. Economics of food production

Enterprise as a business entity.  Enterprise staff and productivity.  Motivation and remuneration at the enterprise.  Fixed assets and production capacity of the enterprise. Working capital of the enterprise. Raw materials and efficiency of their use.  Production process and its organization.  Costs and cost of production.  Financial and economic results and efficiency of the enterprise.  The main method in scientific research in economics. Ways to increase productivity at enterprises. Law of Ukraine "On remuneration". Calculation of product complexity. The terms "working capital" and "working capital". Material return. Production program of the enterprise. Net profit of the enterprise. The main task of the company. Wage function. Basic production assets. Stages of development of the production program of the enterprise. Full cost of production. Profitability of the enterprise.  The main documents regulating the activity of the enterprise in Ukraine.  Moral depreciation of fixed assets.  The concept of the estimated cost of materials, structures, parts and semi-finished products. The price of the product. Profit rates.

· Recommended literature in Ukrainian

· Дейнеко Л. Розвиток стратегічного потенціалу харчової промисловості України / Л. Дейнеко, П. Купчак // Харчова і переробна промисловість. – 2009. – №6. – С. 5-9. 

· Дейнеко Л.В. Розвиток харчової промисловості України в умовах ринкових перетворень (проблеми теорії та практики) / Л.В. Дейнеко. – К.: Знання, 1999. – 331 с. 

· Державний комітет статистики України. [Електронний ресурс]. – Режим доступу: www.ukrstat.gov.ua. 

· Кириченко О. До проблеми розвитку харчової промисловості [Текст] // Економіка України. – 2000. – № 10. – С. 82-84.

· Ковалевський В. В. Розміщення продуктивних сил: [підручник] / В. В. Ковалевський, О. Л. Михайлюк, В. Ф. Семе- нов та ін. – К.: Знання, КОО, 1998. – 501 c. 

· Левицька І.В. Проблеми інтенсифікації відтворювальних процесів на підприємствах харчової промисловості / І.В. Левицька// Економіка харчової промисловості. – 2010. – № 3. – С. 14-17.

· Макаренко І.О. Сучасні механізми стабілізації діяльності підприємств харчової промисловості / І.О. Макаренко // Актуальні проблеми економіки. – 2006. – № 2 (56). – С. 93-100.

· Мостенська Т. Стан та перспективи розвитку ринку продовольчих товарів в Україні [Текст] // Харчова і переробна промисловість. – 2009. – № 1. – C. 8-12. 

· Пильник Л. М. Наукове забезпечення і конкурентоспроможність харчової продукції [Текст] / Л. М. Пильник // Харчова і переробна промисловість. – 2007. – № 5–6. – С. 10–11. 

· Сичевський М.П. Удосконалення організаційно-економічного механізму розвитку харчової промисловості України : монографія / М.П. Сичевський. – К. : Наук.світ, 2004. – 374 с.

· Скопенко Н.С. Сучасний стан і перспективи розвитку харчової промисловості України на основі формування інтегрований структур / Н.С. Скопенко // Актуальні проблеми економіки. – 2011. – № 4 (118). – С. 103-110. 

· Чернівецька облдержадміністрація [Електронний ресурс]. – Режим доступу: http://www.bucoda.cv.ua/ economics/2/3_1.html 

· Якимчук Т.В. Стан і перспективи розвитку підприємств харчової промисловості України / Т.В. Якимчук // Економіка та управління підприємствами. – №4 (106). – 2010. – С. 162-168.

· Якуненко Н. І. Продовольчий ринок України: проблеми та тенденції розвитку [Текст] / Н. І. Якуненко // Економічні реформи сьогодні. – 2008. – № 13. – С. 32–37. 
2. Fundamentals of labor protection

Legal issues of labor protection. Organizational bases of labor protection. Formation, accounting and prevention of working conditions. Consideration of factors of industrial sanitation. Safety basics. General requirements for fire safety. Occupational health service at the enterprise. Practical solution of the problem of estimation of working conditions, indicators of factors of the production environment, severity and intensity of the labor process to confirm the right to a privileged pension. Ionizing radiation of a biological organism. Microclimate of industrial premises. Natural lighting. Disconnecting the electrical installation in case of damage to the insulation and the transition of voltage to its non-current elements. Working conditions of employees, which eliminates the effect of dangerous and harmful production factors. The design of the first gas mask. Responsibilities of Heads of Workplaces for Health Degree of harmful working conditions at risk of exceeding hygiene standards and manifestation of possible changes in the body of workers. Laser radiation. Nomenclature of measures on labor protection. Number of classes of working conditions based on principles. Hygienic classification. Relative humidity. Lighting created by lamps.

· Recommended literature in Ukrainian and Russian

· Закон України "Про охорону праці" в редакції від 21 листопада 2002 р.

· Закон України "Про загальнообов'язкове державне соціальне страхування від нещасного випадку на виробництві та професійного захворювання, які спричинили втрату працездатності".

· Законодавство України про охорону праці (збірник нормативних документів. У 4 т. - К.: Держнаглядохоронпраці; Основа, 1995.

· Кодекс законів про працю України. - К.: Юрінком Інтер, 1998. -1040 с.

· Гігієнічна класифікація праці за показниками шкідливості і небезпечності факторів виробничого середовища, важкості та напруженості трудового процесу Ц Охорона праці. -1998. - № 6.

· Державний реєстр міжгалузевих і галузевих нормативних актів про охорону праці (Реєстр ДНАОП). - К.: Держнаглядохоронпраці; Основа, 1995. - 223 с.

· Державні санітарні правила і норми роботи з візуальними дисплейними терміналами електронно-обчислювальних машин ДСанПІН3.3.2.007-98.

· ДНАОП 0.03-1.72-87. Основні санітарні правила роботи з радіоактивними речовинами та Іншими джерелами іонізуючого випромінювання ОСП-72/87 № 4422-87. - Мінохорони здоров'я СРСР, 1987.

· Норми радіаційної безпеки України НРБУ-97

· Основні санітарні правила роботи з радіоактивними речовинами та іншими джерелами іонізуючих випромінювань ОСП-72/87.

· Правила безпечної експлуатації електроустановок споживачів ДНАОП 0.00-121-98. - 1С Основа, 1998. - 380 с.

· Правила будови електроустановок. Електрообладнання спеціальних установок. ДНАОП 0.00-132-01 - К.: Укрархбудінформ, 2001. -118 с

· Правила устройства электроустановок ПУЭ. - ЬА: Энергоиздат, 1998. - 640 с.

· Система стандартов безопасности труда. - ЬА: Иэд-во стандартов, 1975-1989.

· Строительные нормы и правила СНиП. - ЬА: Стройиздат, 1976,1991.

· Типове положення про навчання з питань охорони праці ДНАОП 0.00-12-99.

· Эргономика / Адамчук В. В., Варно Т. П., Поротникова В. В. и др. / Под. ред. В. В. Адамчука. - М.: Юнити-Дана, 1999.

· Барабаш В. И., Шкрабак В. С Психология безопасности труда. - СПб, 1996.

· Бубнов В. Г, Бубнова И. В. Доврачебная помощь в чрезвычайных ситуациях: Памятка спасателя. - М.: НЦ ЭНАС, 2000. - 48 с

· Бубнов В. Г., Бубнова Н. В. Оказание экстренной помощи до прибытия врача: Практ. пособ. - М.: НЦ ЭНАС, 2000. - 64 с.

· Буянов В. М. Первая медицинская помощь. - М.: Медицина, 1987. -192 с

· Вігренко I. С Загальна та медична психологія: Навч. посіб. - К.: Здоров'я, 1994.

· Геврик Є О. Охорона праці. - К.: Ельга; Ніка-Центр, 2003. - 280 с.

· Гетьман В. Перша долікарська допомога в екстремальних ситуаціях // Охорона праці. -1995. - №5. - С 28-32.

· Голубков Б. Н, Пятачков Б. И., Романова Т. М. Кондиционирование воздуха, отопление и вентиляция. - М.: Энергоиздат, 1982. - 232 с

· Даниель Ж., Никуда И. Психология труда / Под ред. К. Н. Плотонова. - М; Профиздат, 1979.

· Денисенко Г. ф. Охрана труда. - ЬА: Высшая школа, 1995. - 320 с.

· Желібо Є П., Заверуха Н. М., Зацарний В, В. Безпека життедіяльності / За ред. Є П. Желібо. - К.: Каравела, 2010. - 328 с.

· Жидецький В. Ц. Основи охорони праці. - Львів: Афіша, 2002. - 320 с.

· Катренко Л. А, Пістун і П. Охорона праці в галузі освіти. - К.: Університетська книга; Суми, 2001. - 340 с

· Козаков В. А. Психологія діяльності та навчальний менеджмент Підручник. У 2 ч. 4.1. Психологія суб'єкта діяльності. - К: КНЕУ, 1999.

· Охрана труда / Князевский Б. А., Долин П. А, Марусова Т. П. и др. / Под ред. Б. А. Князевского. - М. " Высшая школа, 1982. - 312 с

· Козлов В. Ф. Справочник по радиационной безопасности. - М.: Энергоатом-издат, 1987. - 192 с

· Мартиросова В. Г. Особливості праці користувачів ЕОМ // Охорона праці. -1995. - № 1. - С10-13.

· Маткович В. П., Папченко А. М. Основы радиационной безопасности. - М.: Энергоатомиздат, 1990. - 176 с.

· Медведев А, М., Анципович И. С, Виноградов Ю. Н. Охрана труда в мясной и молочной промышленности. - М.: Агропромиздат, 1989. - 256 с.

· Навакатикян О. О., Кальниш В. В., Стрюков С М. Охорона праці користувачів комп'ютерних відеодисплейних терміналів. - К.: Основа, 1996. - 400 с

· Никитин В. С, Бурашников Ю. М. Охрана труда на предприятиях пищевой промышленности. - М: Агропромиздат, 1991 - 350 с

· Основи охорони праці / За ред. Гандзюка М. П., Купчика М. П. - К.: Основа, 2000. - 416 с.

· Павленко А. Р. Компьютер, TV и здоровье. - К.: Основа, 1998 - 152 с.

· Полежаев £ Ф., Макушин В. Г. Основы физиологии и психологии труда. - М: Экономика, 1974.

· Сегеда Г. Фч Дашевский В. И. Охрана труда в пищевой промышленности. -М.: Легкая и пищевая промышленность, 1982. - 344 с

· Безопасность труда в промышленности / Ткачук К. К, Галушко П. Я., Сабано Р. В. и др. / Под ред. К. Н. Ткачука. - 1С Техника, 1982. - 232 с

· Трахтенберг /. М., Коршун М. М., Чабанова О. В. Пгієна праці та виробнича санітарія. - 1С Основа, 1997. - 464 с.

· Шишков В. 3., Гарадай В. И. Психология безопасности - 1С НИНЦОП, 1996.

· Яцюк М. М. Навчально-методичні матеріали з питань радіаційної безпеки на підприємствах харчової промисловості. - К.: КТІПП, 1993. - 64 с.

· Яцюк М. М., Прокопенко O. L Організація та проведення дозиметричного контролю на підприємствах харчової промисловості. - 1С УДУХТ, 1997. - 44 с

3. Organization of production at public catering facilities

Introduction Fundamentals of the organization of work of catering enterprises. The concept of services. Classification of catering enterprises. Classification of types of services. Organization of supply for catering enterprises, warehousing and packaging facilities. The structure of production, production infrastructure, organization of work of procurement workshops. Organization of work of pre-production workshops. Organization of work of bread-cutting and washing kitchen utensils. The main directions of the rational organization of labor. Research methods of labor processes. Culinary production services. Classes by level of service. Requirements to ensure the possibility of rapid sanitization and disinfection of containers. Mechanical culinary processing of potatoes and vegetables. Organization of a cold shop. Bread-cutting. Organizational and structural unit in the field of restaurant industry. PX institution with a diverse assortment of products of its own production. Classification of containers by type of material. Primary processing of raw materials and the production of semi-finished products. Soup and sauce departments. The main types of equipment for washing kitchen utensils. Warehousing method in which products are stored on shelves, racks, in shafts. The optimum microclimate in a bread-cutting premise.
· Recommended literature in Ukrainian and Russian
· Архіпов В.В. Організація ресторанного господарства. [Текст]:  Навч. Пос. / Архіпов В.В. – К.:Центр учбової літератури; Фірма «Інкос», 2007. – 280 с. 
· Богушева В. И., Организация производства и обслуживания на предприятиях общественного питания. [Текст] / Богушева В. И. - М.:, Феникс, 2008 –  253 с.

· Пятницкая Н. А. Организацияпроизводства и обслуживания в общественном питании [Текст]: практикум / Н. А. Пятницкая. - Киев : Вища шк., 1990. - 271 с.

· Усов В.В. Организация производства и обслуживания на предприятиях общественного питания [Текст]: Учебник / Усов В.В. - М.: Фитон+, 2004. – 144 с.

· Аграновский А.Д. Организация производства и обслуживания в общественном питании. [Текст] Уч. Пособие для техникумов./ Аграновский А.Д. – М., 1990

· Ванукевич А.С. Организация производства и обслуживания на предприятиях общественного питания. [Текст]/Ванукевич А.С.– М.: Экономика, 1989 

· Мрыхина Е.Б. Организация производства на предприятиях общественного питания: [Текст]Учебное пособие. /Мрыхина Е.Б.– М: ИД «ФОРУМ»: ИНФРА – М, 2008. – 176 с.
4. Service organization in enterprises restaurant facilities

Introduction Restaurant facilities. The current state. The main directions of improving customer service in modern conditions. Modern requirements for tableware, their design. The procedure for the preparation of retail premises and staff for customer service. Preparation of the price list menu. Customer service at the place of study and work. Organization of customer service in the restaurant industry of an open network. The general principle of serving dishes. Special forms of service in restaurant business enterprises. Serving cold and hot appetizers, soups. Serving of fish, meat and vegetable hot dishes. Serving sweet dishes, flour culinary and confectionery products. Serving of alcoholic beverages, wines and soft drinks, cold and hot drinks. Types of banquets, receptions, their characteristics. Organization of the bar. Organization of services for foreign tourists. Food storage. Regulatory documents for culinary products. The chemical composition of fruits and vegetables. Ditsuki in vegetables and fruits. Beef cut. Types of sauces. Sweet dishes with whipped cream. Type of test using biochemical baking powder. Agar and molasses. The purpose of the breading. Protopectin destruction temperature. Proteins, enzymes, lipids in vegetables and fruits. Portion semi-finished beef products. Sauces for hot and cold dishes. The duration of the cooking of potatoes, vegetables and mushrooms. Fried meat dishes. Refill soups. Fried fish sauces. Drinks using honey and spices. Diet for patients with gastritis of increased secretion, gastric ulcer. Diet for kidney and heart disease.

· Recommended literature in Ukrainian and Russian

· Аграновский, А.Д. Организация производства и обслуживания в общественном питании. Уч. Пособие для техникумов./ А.Д. Аграновский – М., 1990

· Архіпов, В.В. Організація ресторанного господарства : Навч. Пос. / В.В. Архіпов – К.: Центр учбової літератури;Фірма «Інкос», 2007. – 280 с.

· Богушева В. И., Организация производства иобслуживания на предприятиях общественного питания. / БогушеваВ. И. - М. :, Феникс, 2008– 253 с.

· Ванукевич, А.С. Организация производства и обслуживанияна предприятиях общественного питания. / А.С.Ванукевич – М.: Экономика, 1989/

· Волков, Ю. Ф. Интерьер и оборудование гостиниц и ресторанов / Ю.Ф.Волков.—Ростов н/Д: Феникс, 2003. - 352 с.

· Ефимова, Ю.В. Шведский стол. Форматы и технологи / Ю.В. Ефимова. - М .: Издательский дом «Ресторанные ведомости», 2005 - 138 с.

· Зигель С., Ресторанный сервис. Основы международной практики обслуживания для профессионалов и начинающих / С.Зигель, Г. Штинкель, В.Гутмайер – Москва, Ценртполиграф, 2007. – 288 с.

· Кучер, Л.С. Организация обслуживания общественного питания :Учебник: / Л.С.Кучер, Л.М. Шкуратова. – М.: Издательский Дом «Деловая литература», 2002. – 544с.

· П’ятницька, Н.О. Організація обслуговування у закладах ресторанного господарства /Підручник.:[для вищ.навч. закл.] / Н.О. П’ятницька – К.: Центр учбової літератури, 2011 – 584 с.

· Пятницкая, Н. А. Организация производства и обслуживания в общественном питании : Практикум / Н. А. Пятницкая. - Киев : Вища шк., 1990. - 271 с.

· Усов, В.В. Организация производства и обслуживания на предприятиях общественного питания : Учебник / Усов В.В. - М.: Фитон+, 2004. – 144 с.

5. The technology of products of restaurant enterprises

Technological principles for the creation and production of culinary products. Technology of semi-finished products, dishes and culinary products PRP. Technology of semi-finished products, dishes and culinary products PTP. Technology for the preparation of sauces and soups. Technology of cold, sweet foods and drinks. Technology of flour and bakery virobiv. A business structure with a certain concept, range of services, design, allows you to organize entrepreneurial activity with the least risk. A service method in which consumers independently take cold dishes, snacks, sweet dishes and drinks, pastry dishes, bread, cutlery from the dispensing counters. Serving of cakes and cakes ordinary and portioned in restaurant establishments. The list of snacks, dishes, drinks, flour confectionery products (with price and yield) located in a certain order and offered to visitors during the working day. Serving soup puree. Serving dumplings baked in sour cream. Dishes that belong to cold sweets. The temperature for serving hot drinks based on tea, cocoa coffee. Specialized enterprises for the quick service of visitors at the bar counter along with the service at the tables. a menu consisting of participants in congresses, conferences, meetings, meals for tourists and members of various delegations. Nutrition aimed at preventing the adverse effects of chemical, physical and biological factors on the human body that he encounters in a professional activity with the aim of improving health, preventing occupational poisoning and disease. The filing method is rump steak. Hot sweet food. Serving alcoholic beverages. Service method. Serving cutlery.
Recommended literature in and Russian

· Сборник рецептур и кулинарных изделий для предприятий общественного питания. – М.: Экономика, 2001. - 720 с. 

· Баранов В.С. Технология продуктов общественного питания. Учеб. пособ. для экон. фак. торг. ВУЗов[текст].. – М.: «Экономика», 2001.-231 с.

· Ратушный А.С. Технология продукции общественного питания. Физико-химические процессы, протекающие в пищевых продуктах при их кулинарной обработке [текст] / А.С.Ратушный и др. – В 2 т. – Т. 1. – М.: Мир, 2004 – 351 с.

· Смолянский, Б.Л. Справочник по лечебному питанию для диетсестер и поваров [Текст] / Б.Л. Смолянский, Ж.И. Абрамова. - Л.: Медицина. Ленингр. отд-ние , 2000 .-615 с.

· Ванханен, В. Д. Диетическое питание рабочих [Текст] / В. Д. Ванханен, Ю.И.Лавриенко.— К. : Здоров'я, 2000. - 160 с.
6. Technological equipment of catering facilities

Basic information on the selection, technical support and cost-effectiveness of food equipment. Electrical equipment. Mechanical equipment in catering. Thermal equipment at catering facilities. Refrigeration equipment. Vending machines for specialized cafes and bars. Understand the electric drive. Thermal apparatus of public catering facilities. Maintenance of the compression refrigeration machine. Sets of small-sized modular equipment (MMO). Appointment of vending machines. Equipment for fine grinding of raw materials. Appointment of heat-generating devices of devices. Work adsorption refrigeration machine. Remote control of electric consumers. Mechanical equipment for catering. Universal kitchen appliances. Heat treatment devices.
· Recommended literature in Ukrainian and Russian
· Елхина В.Д., Богачев М.К., Проничкина Л.П. Оборудование предприятий общественного питання.  Т.1. Механическое оборудование. М. Экономика, 2000.- 447 с.

· Теплове обладнання підприємств харчування. Підручник. Полтава. РВВ ПУСКУ, 2004 -583с.

· Одарченко М.С. Охорона праці на підприємствах харчування. Харків, Основа, 2003-427 с.

· Калакура М. М. Романенко Л. Ф. Загальні технології харчових виробництв., Київ, 2010 -814 с.

· Дейниченко Г.В., Єфімова В.О., Постнов Г.М. Обладнання підприємств харчування.: Довідник. В 3-х 4. Харків, ДП Редакція "Мир техники и технологий", 2002. - 256 с.

· Гребеньков З.С., Бибаргал В.Л. Оборудование консервного производства: переработка плодов и овощей. Справочник.- М. Агропромиздат, 2000,.- 256с.

· ГОСТ 16318-77. Оборудование предприятий общественного питання. Термины и определения.

· Могильный М.П., Калаш. Торговое оборудование предприятий общественного питания. Учебное пособие для ВУЗов. Академия, 2005.- 171с.

· Технологічне устаткування підприємств харчування: конспект лекцій для  студентів 3 курсу, які навчаються за напрямом підготовки 6.051701 «Харчові технології та інженерія» денної та форми навчання / Суми: Сумський національний аграрний університет, 2010 р. - с.79.

List of questions of the professional admission tests (interviews) with foreigners entering the ED "Master"

Discipline “Economics of food production”

1. What is the main method used in scientific research in economics?

2. What makes it possible to increase productivity at enterprises?

3. According to the Law of Ukraine “On remuneration”, wages are…

4. How is the cost of production calculated?

5. Are the terms "working capital" and “inventory” of an enterprise different?

6. What is material return?

7. The company's production program is…

8. What funds is the net profit of the enterprise divided to?

9. What is the main task of the company?

10. Which function of wages determines the dependence of wages on the quantity, quality and results of work?

11. The main productive assets are…

12. What is materials-output ratio?

13. What is the first step in the development of an enterprise production program?

14. Give a definition of the total cost of production.

15. Give a definition of profitability of the enterprise.

16. What is the main document regulating the activity of the enterprise in Ukraine?

17. What is the basic salary?

18. What is called the moral deterioration of fixed assets?

19. What does the cost of materials, structures, parts and semi-finished products include?

20. What indicators are taken in consideration when planning a production program?

21. The price includes…

22. Define the rate of return.

Discipline "Fundamentals of labor protection"

1. In what case should the owner create a labour safety service at the enterprise?

2.  What is extra-dangerous for the external ionizing radiation of a biological organism?

3. Define the microclimate of the production room.

4. In what units is natural light measured?

5. Shutting down the electrical installation in case of damage and the transition of voltage to its non-current elements, is …?

6. What is the status of the working conditions of workers, in which the influence of dangerous and harmful production factors is excluded?

7. Who developed the design of the first gas mask in 1915?

8. What are the job responsibilities of workplace safety executives?

9. To what number of degrees are hazardous working conditions divided by the risk of exceeding hygienic standards and manifestation of possible changes in the body of workers?

10. What is laser radiation particularly dangerous for?

11. What is the nomenclature of occupational safety measures?

12. To what number of classes are the working conditions divided according to the principles of Hygienic classification?

13. What is the optimum value of relative humidity set for the lightweight category of work in the warm period of the year according to GOST 12.1.005 - 76?

14. The lighting created by luminaires that concentrate the luminous flux directly in the workplace is….

Discipline “Organization of production at public catering enterprises”
1. What are the services for the production of culinary products, their sale and organization of consumption in accordance with the type and class of the institution, the services for the production of culinary products, their sale and organization of consumption in accordance with the type and class of the establishment?
2. What classes according to the level of service are restaurants divided into?
3. Indicate the requirements for ensuring the rapid sanitization and disinfection of containers.

4. How is the mechanical culinary processing of potatoes and vegetables, as well as the preparation of semi-finished products from them done?
5. What is the purpose of organizing a cold shop?
6. Define the bread slicer.

7. Name of the schedule under which two teams similar in numbers and composition work every other day for 11 hours. 30 minutes.

8. What is the name of the organizational and structural unit in the restaurant industry, which carries out production and trade activities: produces and (or) prepares, sells and organizes the consumption of products of own production and purchased goods, which can organize leisure for consumers?
9. What is the name of the establishment of PX with a diverse assortment of products of its own production and purchased goods, high level of service and comfort, combined with the organization of leisure and leisure for consumers.

10. How is packaging classified by type of material?
11. The primary processing of raw materials and the production of semi-finished products is the purpose of which shops?

12. What are the soup and sauce compartments characteristic of?

13. Indicate the main types of equipment for washing kitchen utensils.

14. Indicate what factors affect the working capacity?

15. What is the name of the method of storage, in which products are stored on shelves, racks, in cabinets?
16. How is a workplace equipped for cleaning onions, garlic and horseradish in vegetable shops?

17. What is the purpose of a hot shop?

18. Indicate the optimal microclimate for bread slicing.

Discipline "Organization of service at public catering enterprises"

1. What foods are stored at a temperature of approximately 20 ° C in ventilated areas with a relative humidity of 70-75%?
2. What regulatory documents are developed for culinary products that are prepared using non-traditional methods of cold and heat treatment of food products and for new trade and technological processes?

3. Where do vegetables and fruits contain 60-80% of minerals of their total amount?

4. What kinds of sugars are found in vegetables and fruits?

5. What cuts are in the front quarter of the beef?

6. At what temperature does the egg yolk thicken?

7. What sauces are referred to white?

8. What soups are served hot and cold?

9. What sweet foods are served with whipped cream?

10. What type of dough is prepared using biochemical baking powder?

11. For what kind of semi-finished product do we use agar, molasses?

12. Describe the principles of mechanical sparing.

13. What is the main purpose of breading?

14. What foods are stored at a temperature of approximately 5 ° C in ventilated areas with a relative humidity of 85-90%?

15. At what temperature does protopectin destruction begin?

16. Where are proteins, enzymes, lipids contained in vegetables and fruits?

17. What portioned beef products do you know?

18. What egg dishes  are served in bowls or in deep saucers?

19. What sauces are served with hot and cold dishes?

20. What soups are served with open-topped pasty?

21. What coffee-based drink is served with whipped cream?

22. What type of dough is of a plastic-viscous structure?

23. What foods are not recommended for use in children's diets?

24. What foods are recommended for use in children's diets?

25. What is the main purpose of grinding the product?

26. What properties affect the duration of the cooking of potatoes, vegetables and mushrooms?

27. At what temperature does extensive destruction begin?

28. What fried meat dishes are known?

29. The proteins of which food product are represented by casein and others.

30. What soups are chunky?

31. What sauces are served with fried fish?

32. What drinks are prepared using honey and spices?

Discipline "Technology of products of restaurant enterprises"

1. What is the name of a business structure with a certain concept, range of services, design, allows you to organize entrepreneurial activity with the least risk?

2. Indicate the service method during which consumers independently take cold dishes, snacks, sweet dishes and drinks, pastry dishes, bread, cutlery from dispensing counters.

3. What is used for serving pastries and cakes in ordinary and portioned catering establishments?

4. What is the width of the main aisle in the trading floor?

5. What is the name of the list of appetizers, dishes, drinks, flour confectionery products (with price and yield) located in a certain order and offered to visitors during the working day?

6. Describe what mashed soups are served in.

7. Specify the method of serving varenyks baked in sour cream.

8. List cold sweet dishes. 
9. Indicate the temperature for serving hot drinks based on tea, cocoa coffee.

10. What is the name of a specialized company for quick customer service at the bar along with table service?

11. What is the name of the feasts without placing at the table?

12.  What service method is used in enterprises in which the creation of comfort plays a more important role than the factor of saving service time?

13. How are meat, vegetable assortment, cold dishes of poultry, game, canapes  served during wholesale and banquet services?

14. What is the name of the menu made for participants of congresses, conferences, meetings, meals for tourists and members of various delegations?

15. What is the name of nutrition aimed at preventing the adverse effects of chemical, physical and biological factors on the human body that it encounters in a professional setting with the aim of improving health, preventing occupational poisoning and disease?

16. Specify the method of serving the rump steak.

17. List what can be referred to hot sweet dishes?

18. What is the height of the tables for serving banquet receptions?

19.  What is the cutlery, consisting of a fork with four thick horns and a knife with a short and wide blade in the form of a spatula used for?

20. What type of restaurant establishment is characterized by a daily preliminary table setting in the process of preparing the hall for service and additional depending on  the menu of the accepted order?

21. What is the name of the menu, made for the celebration of the New Year, the celebration of weddings, birthdays, and other celebrations during traditional holidays?

22. What is the name of the restaurant industry, which is in the first place provided with milk, lactic acid products, cheese, butter, vegetable oil, lean meats, poultry, fresh fish, vegetables and fruits?

23. Indicate the temperature for serving hot snacks.

24. Which dish is to be served with garlic sauce in a porcelain gravy boat?

25. What is the name of coffee served with ice cream in a glass or a tall glass?

26. The menu of what bar includes strong alcoholic drinks in the assortment - cognac, vodka, liquors, whiskey, rum, etc., as well as mixtures of them - pear, grog, mulled wine, punch, etc. 
Discipline "Technological equipment of catering enterprises"

1. Define the concept of "Electric drive ".

2. What should thermal apparatus of public catering facilities provide?

3. What is the reason for ensuring the operation of the compression refrigeration machine ?

4. What are the small-sized modular equipment (MMO) sets for?

5. What is the purpose of vending machines?

6. What equipment is used for fine grinding of raw materials?

7. What are the heat-generating devices for?

8. How is the operation of the adsorption refrigeration machine ensured?

9. What are the means of remote control of electrical consumers?

10. How is mechanical equipment classified for catering?

11. What are universal kitchen appliances designed for?

12. How are heat treatment devices classified?

13. What is the purpose of the evaporator in a compression refrigeration machine?

14. What is the purpose of the electromagnetic starter?

Norms and criteria for evaluating the answers of professional entrance tests (interviews) with foreigners entering the Master's program
The program of professional entrance examination (interview) with foreigners entering the Master's degree program includes questions on professional disciplines. As a result, the entrant can be:

- recommended for enrollment, if he showed knowledge of the program material, correctly and comprehensively covered the questions, the answers were logical, grammatically correct;

- not recommended for enrollment, if he did not show knowledge of the basic material, made fundamental mistakes, cannot give logical correct answers and generally lacks knowledge of the question.
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