IHHOBAIIMHI EHEPTETUYHI PINEHHS
JIJIS CTAJIOT'O PO3BUTKY XAPUOBUX TEXHOJIOT'TI
Hukn npodeciiiHoi Ta MPaKTUYHOT HIATOTOBKU
CBO «/lokrop dinocodii»
3aranbHa KUIbKICTh ToUH — 150 (5 KpeauTiB)
Buxknanay — CaBuenko Mapuna FOpiiBHa, K.T.H., TOIEHT

Mertoro BUKJIaJaHHS JUCHUILUTIHK € (POPMYBaHHS Y CTYJEHTIB TEOPETHUHHUX
3HaHb Ta NPAKTUYHUX HABUYOK IIMOJO0 PO3POOKH, BIPOBADKEHHS Ta OIIHKU
IHHOBAI[IMHUX EHEPreTUYHUX pPillleHb, CIPSIMOBAHUX Ha 3a0€3MEYEHHS CTaJIoro
PO3BUTKY XapyOBUX TEXHOJIOTIH. JlucuuruiiHa mepenbadae BUBYCHHS CYYacCHHX
eHeproe)eKTUBHUX TEXHOJIOT1H, BUKOPUCTAHHS BiTHOBIIOBAHHMX JDKEPEN CHEprii,
ONTHUMI3allii  EHEepProCNOXKMBaHHA Yy  BHPOOHMYMX  Mporecax  XapyoBoi
IIPOMHUCJIOBOCTi, @ TaKOXX OI[IHKY iX BIUIUBY Ha €KOJOTIYHY, €KOHOMIYHYy Ta
COLIIaJIbHY CKJIaJI0B1 CTAJIOTO PO3BUTKY.

BuBuYeHHSs1 THCHHUIIIHHA T03BOJISIE OTPUMATH:

KomnereHnmii:

-31aTHICTh BUKOHYBAaTH OpPWTiHAJIbHI JIOCTI/DKCHHS, JOCATaTH HAYKOBHX
pe3ynbTartiB, MO (HOPMYIOTh HOBI 3HAHHSA Yy cepl XapuOBHX TEXHOJOT1H Ta/abo
JOTUYHUX 10 HUX MDKIUCIUIUTIHAPHUX HAIpsMax.

-31aTHICTD 1HIIIFOBATH, PO3POOJIATH 1 peaTi3oByBaTH KOMIUIEKCHI IHHOBAIlIHHI
NpoeKTH y cdepl BUPOOHUIITBA XapUYOBUX MPOAYKTIB Ta JOTHYHI JO Hel
MDKIUCITUTUTIHAPHI TIPOSKTH, BUSBIIATH JIAEPCTBO Mif Yac iX peaizailii.

IIporpamui pe3yJbTaTH HABYAHHA:

- Po3pobnsiT Ta peanizoByBaTH HAayKOBI Ta/abo0 I1HHOBAIlMHI 1H)KEHEpHI
IIPOCKTH, K1 JTAIOTh MOJIMBICTH PO3B’S3yBaTH 3HAUYIll HAYKOBI Ta MPUKIAIHI
npobieMu y chepi BUpOOHUIITBA XapUOBUX MPOIYKTIB 3 BpaXyBaHHSIM COIIATbHUX,
€KOHOMIYHHX, EKOJIOTTYHHX 1 MPABOBUX ACIEKTIB.

- BupimryBaTi KOMIUIEKCHI 3aBAaHHS IMOAO0 €(EeKTUBHOTO 30epiranas i
MepepoOJIeHHS TMPOJOBOJILYOI CHPOBMHU y XapyoBi TPOAYKTH 3 METOIO
3a0e3mneueHHs 1X SIKOCT1 Ta O€3II€YHOCTI, BIAMOBIAHO 10 YHHHOI'O 3aKOHOIaBCTBA.

- IlpornosyBatu, mnmaHyBaTH 1 peani30ByBaTH Ha TMPAKTUIl OJEp KaHHS
XapyoOBUX MPOAYKTIB, ONTHUMI3ZYBaTH TapaMeTpd TEXHOJOTIYHUX MPOIIECIB
BIJIMTOBIZTHO /IO peastizailii MPUHIINITIB PeCypPCco30epe:KeHHS Ta EKOJIOTIYHOT Oe3MeKn

3MicT IMCUMILTIHUA:

EneproedexTuBH1 TEXHOJIOT1T B XapuOBii TPOMHCIOBOCTI

BuxopurictanHs BiTHOBIIIOBAHUX JKEPEIT EHEPTii B XapUOBHX TEXHOJIOTIAX
bioenepreruka B xapuoBOMY BUPOOHHIITBI

CmapT-TeXHOJIOr1i JUIsl YIPaBIiHHS €HEPropecypcaMu Ha MiANpUEMCTBAX
Xap4oBOi MPOMHUCTIOBOCTI.

[HHOBALIIIHI MeTOaUM TEepMIYHOI OOpOOKM MPOAYKTIB 13 3aCTOCYBaHHSIM
eHeproe(EKTUBHUX TEXHOJIOTIH.



Po3poOka Ta BIpOBaJKEHHSI CUCTEM pPEKylepalii eHeprii y BUpOOHHUUX
IIpoLecax Xap4oBOi IPOMHUCIOBOCTI.

Enepretuunuii ayaut Ta crpaTterii NiABUIIEHHS €HEProe(eKTUBHOCTI Ha
MNIAIPUEMCTBAX XapuoOBO1 IPOMHUCIOBOCTI.

INNOVATIVE ENERGY SOLUTIONS FOR SUSTAINABLE
DEVELOPMENT OF FOOD TECHNOLOGIES
Cycle of Professional and Practical Training
PhD Level
Total workload: 150 hours (5 ECTS credits)
Lecturer: Assoc. Prof. Maryna Yuriyivna Savchenko, PhD in Technical
Sciences
Course Objective:
To provide students with theoretical knowledge and practical skills in the
development, implementation, and evaluation of innovative energy
solutions aimed at ensuring the sustainable development of food
technologies. The course covers modern energy-efficient technologies, the
use of renewable energy sources, optimization of energy consumption in
food industry production processes, and assessment of their impact on the
environmental, economic, and social components of sustainable
development.
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 to ensure their quality and safety in
accordance with current legislation.
Forecast, plan, and implement food production in practice, optimizing
technological process parameters in accordance with the principles of
resource conservation and environmental safety.
Course Content:
Energy-efficient technologies in the food industry.
Use of renewable energy sources in food technologies.



Bioenergy in food production.

Smart technologies for managing energy resources in food industry
enterprises.

Innovative methods of thermal food processing using energy-efficient
technologies.

Development and implementation of energy recovery systems in food
industry production processes.

Energy auditing and strategies for improving energy efficiency in food
industry enterprises.



