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REVIEW
for the educational and scientific program «Food Technologies» for training higher education appli-
cants of the third (educational and scientific) level in the specialty G 13 «Food Technology» fields
of knowledge G «Engineering, Manufacturing and Construction»

PEIIEH3IA
HA O0CBIMHbO-HAYKOBY Npocpamy «Xapuogi mexnoaoziiy niocomoexu 3000yeauie euwoi oceimu (3B0)
mpemvoeo (0c8imubo-HaAYK08020) pieus 3a cneyiarvhicmio G 13 «Xapuosi mexnonoziiy eanysi snano G «lIn-
Jlcenepis, UpOOHUYMBO ma 0YOi6HUYMBO»

The educational and scientific program in the specialty G 13 «Food Technologies» is aimed at
training specialists with in-depth knowledge, skills, abilities sufficient to produce new ideas, carry
out research and innovation activities, conduct fundamental and applied research in the field of food
technologies that have scientific novelty, theoretical and practical significance, and carry out scien-
tific and pedagogical activities. The educational component of the program provides for 60 ECTS
credits and contains professionally oriented disciplines and disciplines of general training, the list of
which reflects the content of the specialty G 13 «Food Technologies». Disciplines chosen by post-
graduate students are selected taking into account the direction of dissertation research, their indi-
vidual, professional and scientific needs and strengthen the cycle of professional training.

Ocsimnbo-naykoga npoepama 3a cneyianonicmio G 13 «Xapuosi mexnono2iiy cnpamosana Ha nio2omo-
6Ky (haxieyie 3 no2IUOIEHUMU 3HAHHAMU, YMIHHAMU, HAGUUKAMU, OOCMAMHIMU OJIs1 NPOOYKYBAHHS HOGUX iOell,
301UCHEHHSL O0CHIOHO-IHHOBAYITIHOL OISIbHOCI, NPOBEOCHHSL (DYHOAMEHMATLHUX MA NPUKTAOHUX OOCAIONCEHb
8 001aCMI XAPUOBUX MEXHONO2TH, AKI MAIOMb HAYKOBY HOBU3HY, Meopemuyne ma npaKmuyne 3Ha4eHts, 30it-
CHEHHsl HAYK0B0-nedazoeiunoi disnorocmi. Ocgimus ckiadosa npoepamu nepedoavac 60 kpedumie €KTC ma
Micmumb npogheciliHo-OpIEHMOBAHT OUCYUNTIHU MA OUCYUNTIHU 3A2albHOI RIO20MOBKU, NepeliK AKUX 6i0o-
opadxcae smicm cneyianonocmi G 13 «Xapuosi mexnonoeiiy. /ucyuniinu 3a eubopom acnipanmis ooupa-
IOMbCSL 3 YPAXYBAHHAM HANPIMY OUCEPMAYIUHO20 QOCTIONCEHH S, U020 THOUGIOYANbHUX, NPOpeCitinux ma Ha-
VKOBUX NOMPed ma NOCUIOMb YUK axoeoi nio2omosku.

The scientific component of the program is drawn up in the form of an individual plan of sci-
entific work of the postgraduate student. The scientific and educational components are implement-
ed during scientific research with the subsequent preparation of the obtained results in the form of a
dissertation. The educational and scientific program clearly defines the requirements for the level of
education of persons who can study under it, the list of normative academic disciplines and their
logicalsequence of study, number of credits required to complete the program, as well as program
learning outcomes that a candidate for the educational and scientific level of Doctor of Philosophy
must possess.

Haykosa ckraoosa npocpamu ogopmnioemocs y euensnidi iHOUBIOYANbHO20 NIAAHY HAYKOBOI pobomu
acnipanma. Hayxkosa ma oceimmusi cknadosi peanizytomocs nio 4ac npoeedents HAyKosux 00Caiodlcetsb 3 no-
Oanbuium ODOPMAEHHS 00EPICAHUX pe3yibmamis y euensdi oucepmayii. B oceimubo-Haykosii npoepami
YIMKO BUBHAYEH] 8UMO2U 00 PIHSL 0CGIMU OCID, KL MOJICYMb HABUAMUCH 3 HelO, 1N nepeiix HOpMAmUSHUX HAG-
YANLHUX OUCYUNIIH WA X 102i4HY NOCIIO08HICMb 8U8UEHHS, KITbKICb erdumze HEOONIOHUX Ol GUKOHAHHS
npocpamu, a makodc NPOSPAMHI pe3yIbmamu HAGYAHHA, SKUMH HOBI/IHBH BOJ;IO uié?& 3000yBa4  ocegim-
HbO-HAYK0B020 PisHs 00KmMopa hinocoii. />, ‘ 5 \




The educational components of the program allow achieving the goals of the program, namely,
acquiring competencies in producing new ideas, solving complex scientific problems, carrying out
research and innovation activities, conducting fundamental and applied research in the field of food
technologies that have scientific novelty, theoretical and practical significance, and carrying out
scientific and pedagogical activities.

OcgimHui KOMROHEHMU NPOSPAMU O0380JAI0Mb 00CASMU Yiaell NPOSpami, a came Habymms KOMNnemenyit
NPOOYKYBAHHS HOBUX 10e€ll, PO38 SA3AHHS KOMNIEKCHUX HAYKOBUX Npobiem, 30iliCHeHHS 00CIOHO-IHHOBAYTUHOT
OisnbHOCMI, NPOBEOeHH BYHOAMEHMANLHUX MA NPUKIAOHUX 00CAI0NCeHb 8 00IACMI XAPUOBUX MEXHONO02il,
SAKI MArOmMyb HAYKO8Y HOBU3HY, Meopemuyne ma npakmuine 3Ha4enHs, 30ilCHeH s HAYKOBO-Neda2ociunoi Ois-
JbHOCHIL.

Educational and scientific program «Food Technologies» in the specialty G 13 «Food
Technologies» of the field of knowledge G «Engineering, manufacturing and construction» allows
for high-quality training of specialists who will be able to demonstrate innovation, academic and
professional integrity, consistency in the development and development of scientific ideas. The
educational and scientific program «Food Technologies» can be recommended for the training of
third-level higher education applicants at Sumy National Agrarian University.

Ocsimubo-nHaykoga npoepama «Xapuosi mexnonoziiy 3a cneyiarvuicmio G 13 «Xapuosi mexnonoziiy
eanysi snane G «lnorcenepis, upobHuymeo ma OyOi6HUYMB0» 00360J€ 30IUCHIOBAMU SKICHY NIO20MOBKY
gaxisyis, axi 6ydyme 30amHi OeMOHCMPYSAMU IHHOBAYIUHICMb, AKAOEeMIYHY ma npogheciiiny 000poyecHicm,
NnoCai006HICMb Y p03p06u1 ma po3sumky Haykosux ioei. OceimHboi-HaAyKo8y npocpamy «Xapuosi mexHoao-
2li» MOdHCHA peKOMeHayeamu 0151 ni020MosKU 3000y6auie suwoi oceimu mpemvo2o pisns 6 CymcoKoMy Hayi-
OHANLHOMY azpapmmy yu 'ép* memy..
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