PO3BUTOK KPEATUBHOCTI TA TEXHIYHA TBOPYICTb
[{ukn npodeciitHoi Ta MPaKTUYHOT MiTOTOBKU
CBO «loktop imocodii»
3aranpHa KUTbKICT TouH — 150 (5 kpenuTiB)
Buknanau - Crenanosa TersHa MuxaiiniBHa, K.T.H., JOIICHT

MeToro po3BUTKY KPEATUBHOCTI Ta TEXHIYHOI TBOPUYOCTI € BIOCKOHAJICHHS
TBOPYUX 3710HOCTEH 1 pO3BUTOK IHHOBAIIMHUX IM1XOIB 10 BUPIILICHHS KPEaTUBHUX
3aBJaHb Ta YCIIIIHOI peajizarii ijei. BrpoBamkeHHS Takux MIIXOMIB CIIPHUSE
MOKPAIICHHIO KPEaTUBHOI JISIILHOCTI IM1]1 Yac TeHepyBaHHS Ta OI[IHIOBaHHS HOBHX
1ei 3a/id OBOJIOJIHHS CYYaCHMMHU TEXHOJIOTiSIMH TEXHIYHOI TBOPUYOCTI Ta
KOJIEKTUBHOI I1SJTLHOCTI.

BuBYeHHS TUCHUILTIHM 103BOJISIE OTPUMATH:

Kommnerenuii:

- 3[IaTHICTh 3aCTOCOBYBAaTH CYyYacHI METOJOJOrii, METOAU Ta 1HCTPYMEHTH
EKCIIEPUMEHTAJIbHUX 1 TEOPETHYHUX JOCHIIKEHb, HU(PPOBI TEXHOJOTIi, METOAH
KOMII'FOTEPHOTO MOJEJIIOBaHHs, 0a3u JaHUX Ta IHIII EJEKTPOHHI pecypcH,
creniaigi3oBaHe MporpamMHe 3a0€3MEeUeHHs] Y HayKOBIM Ta OCBITHIM MISUIBHOCTI y
cdhepi XapuoBUX TEXHOJOTIM.

- 34aTHICTh PO3B’SI3yBaTH KOMILIEKCHI ITPOOJIEMU y XapuOBUX TEXHOJIOTISAX Ha
OCHOBI CHCTEMHOIO0 HAayKOBOI'O Ta 3arajbHOr0 KyJBTYPHOTO CBITOIJISAY 13
JOTPUMAHHSIM MPUHIUIIB TpodeciifHOT €TUKH Ta aKaJIeMIYHOiI JOOPOUYECHOCTI.

IIporpamsi pe3yjibTaTH HABYAHHS:

- @opmynoBaTH 1 MEPEBIPATH  TINOTE3W;  BUKOPUCTOBYBATU IS
OOTpYHTYBaHHSI BUCHOBKIB HAJICKHI JTOKa3H, 30KpeMa pe3yJbTaTh TEOPETUYHOTO
aHami3dy, eKCHEepUMEHTAJIbHMX  JOCHDKEHb 1  MaTeMaTU4YHOro  Ta/abo
KOMIT'FOTEPHOT'O MOJICIIIOBAHHS, HASBHI JIITEpaTypHI JaHi .

- KputnaHo anamnizyBatu pe3yjbTaTH BIACHUX JOCIIKEHb Y chepl XxapuoBUX
TEXHOJIOT1M 1 pe3yJbTaTH IHIIUX JOCTITHUKIB Yy KOHTEKCTI YChOTO KOMILIEKCY
Cy4acHUX 3HaHb IIOJI0 JOCHIIKYBaHOT MpoOieMHu, 3a0e3nedyBaTH 3axUCT
IHTEJIEKTYaJIbHOI BIACHOCTI.

3MiCT AMCHUILUIIHUA:

KpeatuBHicTh sik oco0nuBa hopma AisUIbHOCTI JTHOAUHU

Oco0auBOCTI HAYKOBOT TBOPYOCTI

TexHiuyHa TBOPYICTH - NUISIX Bif 1€l A0 peaizalii

Oco06muBOCTI aKTHUBI3aIlll TBOPYOTO MHUCIICHHS

Crioco0u OITiHIOBaHHSI OJICpKAHUX 11ei

Hetiminr sik ocobmmBa (hopma KpeaTUBHOCTI

[HHOBAITIHI TIIIXOIU 10 PO3BUTKY KPEaTUBHOCTI



DEVELOPMENT OF CREATIVITY AND TECHNICAL
INNOVATION
Cycle of Professional and Practical Training
PhD Level
Total workload: 150 hours (5 ECTS credits)
Lecturer: Assoc. Prof. Tetiana Mykhailivna Stepanova, PhD in Technical
Sciences

Course Objective:

The aim of developing creativity and technical innovation is to enhance creative
abilities and foster innovative approaches to solving creative tasks and successfully
implementing ideas. The introduction of such approaches contributes to improving
creative activity in generating and evaluating new ideas, mastering modern
technologies of technical creativity, and developing teamwork skills.

Competencies:

Ability to apply modern methodologies, methods, and tools of experimental
and theoretical research, digital technologies, computer modeling methods,
databases and other electronic resources, as well as specialized software in scientific
and educational activities in the field of food technologies.

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.

Program Learning Outcomes:

Formulate and test hypotheses; substantiate conclusions with appropriate
evidence, including the results of theoretical analysis, experimental research,
mathematical and/or computer modeling, and available literature data.

Critically analyze the results of one’s own research in food technologies and
the results of other researchers in the context of the overall body of current
knowledge on the studied problem, ensuring the protection of intellectual property.

Course Content:

Creativity as a special form of human activity.

Features of scientific creativity.

Technical innovation — the path from idea to implementation.

Methods of stimulating creative thinking.

Methods for evaluating generated ideas.

Naming as a special form of creativity.

Innovative approaches to developing creativity.



