ENGINEERING OF INNOVATIONS
Cycle of Professional and Practical Training
Educational Degree: Doctor of Philosophy
Total Hours: 150 (5 credits)
Instructor: Maryna Yu. Savchenko, Ph.D., Associate Professor

The objective of teaching the discipline "Engineering of Innovations™ is to
enable students to acquire, systematize, and consolidate theoretical knowledge and
practical skills in developing an effective technological process through innovative
engineering solutions and evaluating the proposed solutions. During the study of the
discipline, students explore opportunities for improving food production processes
and the efficient use of resources—project-related, technological, financial, and
human.

Learning Outcomes:

Competencies:

-Ability to conduct original research and achieve scientific results that generate
new knowledge in the field of food technologies and/or related interdisciplinary
areas.

-Ability to initiate, develop, and implement complex innovative projects in
food production and related interdisciplinary fields, demonstrating leadership in
their implementation.

Program Learning Outcomes:

-Develop and implement scientific and/or innovative engineering projects that
address significant scientific and applied problems in food production, considering
social, economic, environmental, and legal aspects.

-Solve complex tasks related to the effective storage and processing of food
raw materials into food products, ensuring their quality and safety in accordance
with current legislation.

Content of the Discipline:

Concepts and types of engineering

Creation of infrastructure facilities in the food business

Scientific, technical, and other innovative activities of enterprises

International activities in providing engineering services

Global and domestic innovations

Application of extrusion in the production of new food products



THKVUHIPUHT THHOBAIII
[{ukn mpodeciitHoi Ta MPaKTUYHOT MiATOTOBKU
CBO «/lokrop dinocodii»
3aranpHa KibkicTh roaud — 150 (5 kpenuTis)
Buknanau — CaBuenko Mapuna IOpiiBHa, K.T.H., IOIEHT

Meroro BUKIQIaHHSA IUCHUIUTIHU «[HXWHIpUHT 1HHOBAIIW» € TpuaOaHHS,
CUCTEMAaTHU3allisl Ta 3aKPIIJICHHS Yy CTYJIEHTIB TEOPETUYHHUX 3HAHb Ta MPAKTUYHHUX
BMiHb 111010 TOOYA0BH €()EKTUBHOTO TEXHOJIOTTYHOTO MPOIIECY NIISTXOM MPUMHITHX
IHHOBAI[IMHUX 1HXXEHEPHUX PIIIEHb Ta 3AIMCHEHHS OLIHKKA 3alpONOHOBAHUX
pimensb. [1ix yac BUBYEHHS JUCHUIUIIHU CTYJIEHTAMU PO3TJIAIaI0THCS MOXKIMBOCTI
BJIOCKOHAJICHHSI TEXHOJIOTIYHUX TIPOIIECIB BUPOOHUIITBA Xap4YOBOi MPOIYKIIIi,
e(pEeKTUBHOTO BUKOPUCTAHHSA PECYpPCIB — MPOEKTHHUX, TEXHOJOTTYHUX, (PiIHAHCOBHX,
KaJIpOBUX.

BuBuYeHHS1 TUCHUIIIHM 03BOJISIE OTPUMATH:

Komnerenmii:

-31aTHICTh BUKOHYBATH OpHWTIHAJIBHI JOCHIIHKCHHS, JOCSITaTH HAYKOBUX
pe3ynbTariB, 10 (OPMYIOTh HOBI 3HAHHS Yy c(epl XapyOBUX TEXHOJIOTIH Ta/abo
JOTUYHUXJ0 HUX MUKIUCIMIUTIHAPHUX HAMpIMaXx.

-31aTHICTH 1HIIIIOBATH, PO3POOIISATH 1 peali3oByBaTH KOMILUIEKCHI IHHOBAIIHH1
OpoeKTH Yy cdepl BUPOOHMIITBA XapYOBUX MPOAYKTIB Ta JOTUYHI [0 HEl
MDKIACHMIUTIHAPHI TPOCKTH, BUABIISATH JIIIEPCTBO II1JT Yac iX peastizartii.

IIporpamui pe3yJibTaTH HABYAHHS:

- Po3pobniaTi Ta peanizoByBaTH HAyKOBI Ta/a00 1HHOBAIIMHI 1HXXEHEPHI
MIPOEKTH, AKI JaI0Th MOXJIMBICTH PO3B’S3yBAaTH 3HAUYI HAYKOBI Ta TPHUKIATHI
npobiemu y chepi BUpOOHHUIITBA XapuOBUX MPOAYKTIB 3 BpaXyBaHHSIM COLIAJIbHUX,
€KOHOMIYHHX, EKOJIOTTYHHUX 1 MPABOBUX aCIEKTIB.

- BupimryBatn KOMIUIEKCHI 3aBJaHHSA WIOJ0 €(QEeKTUBHOro 30epiraHHs 1
NepepoOJICHHST TIPOJOBOJLYOI CHPOBHHHM Y XapyoBi TMPOAYKTH 3 METOIO
3a0e3meueHHs 1X IKOCTI Ta O€3MEYHOCTI, BIAMIOBIIHO 0 YMHHOTO 3aKOHOIaBCTBa

3MicT JUCHUILIIHU:

[ToHsATTS Ta BUAM 1HKUHIPUHTY

CyuacHe yrpaBJliHHS 1HHOBAI[IHHUMH MPOEKTaAMU
CtBopeHHs 00’ €KTiB iHOPACTPYKTYPH Y XapuoBOMYy Oi3HECI
HaykoBo-TexHiuHa Ta iHHOBAIlIHA A1SUTBHICTD MIATPUEMCTB
MixxHapoaHa AisIbHICTh HAJaHHS 1HXUHIPUHTOBUX TOCITYT
CBITOBI Ta BITYM3HIHI 1HHOBAIT



