HAYKOBO-AOCJ/IIIHA POBOTA
[{ukn npodeciitHoi Ta MPaKTUYHOT MiTOTOBKU
CBO «loktop dimocodiir»
3aranpHa KUTbKiCcTh TOauH — 150 (5 KpenuTiB)
Buxnamaua — bigrok JImurpo Onerosud, K.T.H., CT.BUKJIaga4q

Metor HayKOBO-IOCHIAHOI poOOTH € (HopMyBaHHS Yy 3700yBadiB TPETHOTO
PiBHS BUIIOi OCBITH HABUYOK CAMOCTIMHOTO TUTAHYBaHHS, OpTaHi3ailii, MpOBeICHHS
Ta TPENCTaBIICHHS HAyKOBUX JOCIDKEHb B Taly3l XapyoBUX TEXHOJOTIH 3
ypaxyBaHHSM Cy4acHUX TEHJEHIIIM CTajJoro po3BUTKY, MUGpoBi3allii Ta IHTerparii
HayKH ¥ IPAKTUKH.

BuBUYeHHS1 TUCHUIIIHH 103BOJISIE OTPUMATH:

Komnerenuii:

- 31aTHICTH 10 a0CTPAKTHOTO MHUCJICHHSI, aHAII3y Ta CUHTE3Y;

- 31aTHICTH PO3B’SI3yBAaTU KOMILIEKCHI IPOOJIEMH Y XapuOBUX TEXHOJIOTISAX Ha
OCHOBI CHCTEMHOIO HAayKOBOI'O Ta 3arajbHOr0 KyJbTYPHOTO CBITOIJISAY 13
JOTPUMAHHSIM MPUHIUIIB MpodeciitHOT €TUKH Ta aKaJeMI4HOi JOOPOUECHOCTI;

- 31aTHICTh T€HEPYBATH HOBI 1/1€1 (KPEaTUBHICTH);

- 3JaTHICTh BUKOHYBAaTH OpUIIHANBHI JOCHIHKEHHS, JOCATAaTH HAyKOBUX
pe3ysbTatiB, 1m0 (GOPMYIOTh HOBI 3HaHHSA y cdepl XapyoBUX TEXHOJIOTiH Ta/abo
JOTHYHUX J0 HUX MDKIUCIUIUTIHAPHUX HAMPSIMAX.

IIporpamHi pe3yJbTaTH HABYAHHS:

- [InanyBatu, opraHizoByBaTd 1 BHUKOHYBATH E€KCIEPHUMEHTAIbHI Ta/abo
TEOPETUYHI JIOCHIIKEHHA Y c@epl XapyoBUX TEXHOJIOTIH 3 BUKOPUCTAHHSIM
CydyaCHHUX IHCTPYMEHTIB Ta oOOJaaHaHHs, 1HOOPMAIIWHUX TEXHOJOTIA 1
MPOTPaMHOIO 3a0€3MECUCHHS;

- IlporHo3yBaTtu, MjaHyBaTH 1 pealli30BYBaTH Ha MPAKTHUIN OJIepKaHHS
XapuoBUX TPOJYKTIB, OMNTHUMI3yBaTH TapaMeTpU TEXHOJIOTIYHUX IMPOIIECIB
BIJIMTOBITHO JI0 peati3allii IPUHIIUIIB pecypco30epe:KeHHS Ta €KOJIOT1YHO1T OE3MEKH.

3MicT TMCHUILIIHMN:

Ertanu npoBeeHHS HAyKOBOTO JIOCIKEHHS: BiJ 171€1 O pe3yJIbTary.

OcHoBU TOOYZIOBH TIMOTE3 Ta AJTOPUTMIB JOCIITHUIIBKOI TiSTTEHOCTI.

Meronu anHanmizy Ta CMHTE3y HaykoBoi iH(opmarliii. Kputnune MucieHHs,
poborta 3 mKepenamu, MoOyA0Ba HAYKOBOI apryMeHTallii.

['enepariis i€t 17151 HOBUX MPOIYKTIB, MPOIIECIB TA TEXHOJIOTIH.

[Ipuknagu 1HHOBALIMHUX pillleHb: Zero-waste TexXHoJsorii, OiomepepoOxa,
IHTEICKTyaJIbHE TAKOBAHHS

MexaHizMu TpaHcepy TEXHOJOTIM, TMaTeHTYBaHHS, KoMepluaialis
pe3yJbTaTIB.

CrmiBroparis 3 MiAMIPUEMCTBAMHU XapuoBoi ramy3i, poias HJIP y BiockoHnaneHH1
TEXHOJIOT1H Ta MPOJTyKTIB.



RESEARCH WORK
Cycle of Professional and Practical Training
PhD Level
Total workload: 150 hours (5 ECTS credits)
Lecturer: Senior Lecturer Dmytro Olehhovych Bidiuk, PhD in Technical
Sciences

Course Objective:

The aim of research work is to develop in third-cycle higher education
students the skills of independent planning, organization, execution, and
presentation of scientific research in the field of food technologies, taking into
account modern trends in sustainable development, digitalization, and the
integration of science and practice.

Competencies:

Ability for abstract thinking, analysis, and synthesis.

Ability to solve complex problems in food technologies based on a systematic
scientific and general cultural worldview, while adhering to the principles of
professional ethics and academic integrity.

Ability to generate new ideas (creativity).

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

Program Learning Outcomes:

Plan, organize, and conduct experimental and/or theoretical research in the
field of food technologies using modern tools and equipment, information
technologies, and software.

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:

Stages of conducting scientific research: from idea to result.

Fundamentals of formulating hypotheses and algorithms for research
activities.

Methods of analysis and synthesis of scientific information. Critical thinking,
working with sources, building scientific argumentation.

Generating ideas for new products, processes, and technologies.

Examples of innovative solutions: zero-waste technologies, bioprocessing,
intelligent packaging.

Technology transfer mechanisms, patenting, commercialization of results.

Cooperation with food industry enterprises; the role of research in improving
technologies and products.



