YIIPABJIIHHSI BUTPATAMU
[{ukn npodeciitHoi Ta MPaKTUYHOT MiTOTOBKU
CBO «Marictp»
3aranpHa KUTbKiCcTh TOauH — 150 (5 KpenuTiB)
Buxnanau — Typuina Citnana I'puropiBsa, K.€.H., JTOLIEHT

MeToro BUKIAJaHHA AUCHUIUTIHM € (OpMyBaHHS y CTYICHTIB CHUCTEMHU
TEOPETUYHUX 3HAHB 1 MPAKTUYHUX HABUYOK 3 YIIPABIIHHA BUTPATAMH ITiJIPUEMCTB
XapuoBHX TEXHOJOTIM il 3abe3leueHHs iX e(QeKTHMBHOI [ISVIBHOCTI Ta
KOHKYPEHTOCIPOMOKHOCTI.  J[ucummiiina miepeabayae  BUBYEHHS  METOJIB
IUTaHyBaHHS, OOJIKY, aHalli3y Ta KOHTPOJIO BUTpPAT, PO3pOOKY MIAXOAIB 0 iX
onTUMI3aIlli, OLIHKY BIUIMBY BUTpPAaT Ha COOIBapTICTh MPOAYKIi Ta (piHAHCOBI
pe3yibTaTH, a TaKOX 3aCTOCYBaHHS CY4YaCHUX I1HCTPYMEHTIB YIPaBIiHHSA
BUTpPaTaMU Yy KOHTEKCTI IHHOBALIMHOIO PO3BUTKY Ta CTajJoro (PyHKI1OHYBaHHS
Xap4yoBoOi ramysi.

BuBuYeHHS1 TUCHUIJIIHU J03BOJISIE OTPUMATH:

Komnerenuii:

- 3/aTHICTh 3aCTOCOBYBATH CyYacHI KOHUEIIi, METOAH Ta IHCTPYMEHTH
YOpaBJIIHHSA BUTpaTaMud y cdepl XapyoBHX TEXHOJIOTIM i 3a0e3reyeHHs
€(PEeKTUBHOCTI BUPOOHUYO-TOCTIOAAPCHKOT AISUTBHOCTI MIAPUEMCTB.
omnTUMi3alii Ta OIIHIOBAaTH BIUIMB YMPABIIHCHKUX pIIIEHh Ha COOIBapTICTh
npoayKuii Ta (P1HAHCOBI pe3yJbTaTH MiANPUEMCTBA.

- 3JaTHICTH IHTErpyBaTU 3HAHHS 3 YIPABIIHHS BUTpaTaMU y KOMILUICKCHI
MPOEKTU PO3BUTKY Xap4YOBUX TEXHOJOTIM, 3abe3reuyBaTu iX 1HHOBALIMHICTS,
€KOHOMIYHY JIOIJIBHICTh Ta OPIEHTAIIII0 HA CTAJIHI PO3BUTOK.

- 37aTHICTh TIpUMATH CTPATEriyHl Ta ONMEpaTHUBHI YHPABIIHCHKI PIIICHHS
10,10 (POpMyBaHHS BUTPATHOI MOJIITUKH MIANPUEMCTBA, IEMOHCTPYBATH JIiIE€PCHKI
Ta OpraHi3aiiitHi SKOCTI IPH IX peai3ariii.

IIporpamui pe3yibTaT HABYAHHA:

- [lnanyBaTn, 0OJIKOBYBAaTH Ta KOHTPOJIIOBATH BUTPATH TMPU BUPOOHUIITBI
XapyOBUX MPOIYKTIB.

- BukopuctoByBaTM cydacHI METOAM aHAN3y BUTpPAT IS TABUIICHHS
€(EeKTUBHOCTI JISJIBHOCTI MIJIPUEMCTB XapUOBHX TEXHOJIOTIH.

- Po3pobnsiTu  Ta BOpOBaIKYBaTH CTparerii  onTumizalii BUTpAT 13
ypaxyBaHHSM MPUHIIMITB PeCypco30epeKeHHsI Ta CTAJIOT0 PO3BUTKY.

- [HTerpyBaTH 3HaHHS 3 yIpaBIiHHS BUTpaTaMu y MpoQeciiiHi Ta IHHOBAIiTH1
MIPOEKTH Xap4YOBOi rayry3i.

3MICT TUCHMILIIHNT:



TeopeTu4H1 OCHOBM yIPaBJIiHHS BUTPATaMH Y cepl XapuOBUX TEXHOJIOTIH.
Knacudikariis Ta CTpyKTypa BUTPAT y XapyOBOMY BUPOOHHUIITBI.

Metoau miaHyBaHHs, OOJIIKY Ta KOHTPOJIO BUTPAT Ha MIANPUEMCTBAX
Xap4uoBOT1 IPOMHUCIIOBOCTI.

AHai3 CUCTEMH «BUTPATU-BUITYCK-TIPUOYTOK.

[HCTpyMeHTH aHani3dy BHUTpaT 1 BHU3HAUEHHS pPE3€pBIB  3HMKECHHS
co01BapTOCTI MPOTYKITIi.

Crparerii ontuMizallii BUTpaT Ta MiJBUILEHHS €(pEKTUBHOCTI BUPOOHUYO-
rOCIIOaPCHKOT TISUTHHOCTI.

CydacHi migxoau A0 (opMyBaHHS BUTPATHOI TOJITUKU MiMPHUEMCTB
XapyoBOi raysi.

TexHonorisI MPUAHATTS TOCHOJAPCHKUX PIIIEHb B CHCTEMI YIPaBIIHHS
BUTpaTaMu

VYropaBiiHHS BUTpaTaMyd B YMOBaX IHHOBALIITHOTO PO3BUTKY Ta CTaJOro
(yHKII1OHYBaHHS XapuyOBO1 IPOMHUCIOBOCTI.



COST MANAGEMENT
Cycle of Professional and Practical Training
HED: «Master»
Total number of hours — 150 (5 ECTS credits)
Lecturer — Svitlana Turchina, PhD in economics, associate professor

The aim of the course is to develop in students a system of theoretical
knowledge and practical skills in cost management of food technology enterprises
to ensure their efficient operation and competitiveness. The course covers methods
of planning, accounting, analysis, and control of costs, the development of
approaches to their optimization, assessment of the impact of costs on product cost
and financial results, as well as the application of modern cost management tools in
the context of innovative development and sustainable functioning of the food
industry.

Studying this course enables students to acquire:

Competencies:

- Ability to apply modern concepts, methods, and tools of cost management in
food technology to ensure efficient operational and managerial activities of
enterprises.

- Ability to conduct economic analysis of costs, develop optimization
strategies, and assess the impact of managerial decisions on product cost and
financial results.

- Ability to integrate cost management knowledge into comprehensive food
technology development projects, ensuring their innovativeness, economic
feasibility, and alignment with sustainable development.

- Ability to make strategic and operational decisions regarding enterprise cost
policy, demonstrating leadership and organizational skills in their implementation.

Program learning outcomes:

- Plan, account for, and control costs in food production.

- Apply modern cost analysis methods to improve the efficiency of food
technology enterprises.

- Develop and implement cost optimization strategies considering resource-
saving principles and sustainable development.

- Integrate cost management knowledge into professional and innovative projects
in the food industry.

Course content:
- Theoretical foundations of cost management in the field of food technologies.
- Classification and structure of costs in food production.
- Methods of planning, accounting, and cost control in food industry enterprises.



- Analysis of the «cost-output-profit» system.

- Tools for cost analysis and identification of reserves to reduce product cost.

- Strategies for cost optimization and improving operational and managerial
efficiency.

- Modern approaches to forming cost policy in food industry enterprises.

- Decision-making technology in the cost management system.

- Cost management under conditions of innovative development and sustainable
functioning of the food industry.



