CBITOBI IHHOBAIII Y TEXHOJIOI'ISIX XAPYOBOI MPOAYKIIIT

[yt mpodeciiinoi Ta cremiaibHOI MiATOTOBKH
(CBO Hoxtop dinocodii)
3aranpHa KUTbKiCcTh TOaUH — 150 (5 KpenuTiB)
Buxnanau - Okcana FOpiiBua MenbHuK, J011., K.T.H.

XapyoBa MPOMHCIIOBICTh 332 OCTaHHI POKM 3a3HalIa 3HAYHUX 3MIH 3aBJSKU
IHHOBAI[IMHUM TEXHOJIOTISIM, $IKI CHPHSIOTH IMIJABUIIECHHIO SKOCTI MPOIYKIIII,
3HIDKCHHIO HETaTUBHOTO BIUTMBY Ha JOBKULIS Ta TMOKPAIICHHIO 0E3MEKH XapuOBHUX
MIPOJIYKTIB.

Mema HaBYAIBHOI NHUCIMIUIIHA € OTPUMAaHHs 3100yBadeM 3HaHb MO0
OCHOBHHMM 1HHOBAII1il CBITOBOT'O PIBHS Y Xap4yOBIi MPOMHMCIIOBOCTI, SIKI OXOIUTIOIOTh
HAIMpPSIMKA MaJIOBIIXOHUX Ta 0€3BIIXOJHUX TEXHOJIOT1M, HAHOTEXHOJOT1ii, OCHOB
MOJICKYJIIPHOT KyXHi, OCHOBHHMX IPHHOMIB KOHIIENTYaJbHOTO Ta KPEATHBHOTO
PO3BUTKY MiANPUEMTBA.

Bu no3naiiomuTecs 13 OCHOBHUMH 3aKOHOMIPHOCTSIMH Ta OCOOJIHMBOCTSIMH
1HHOBALIMHUX TEXHOJIOT1i Ta HOBUHOK Yy Tally31 XapuyBaHHs y pI3HUX KpaiHax CBITY.

BuBuenns )II/ICI_[I/IHJIiHl/I A03BOJIAA€ OTPUMATH

KoMmnerenmii:

- 31aTHICTD 1HILIFOBATH, PO3POOJISTH 1 peaai3oByBaTH KOMIUJIEKCHI IHHOBAIlIHHI
mpoekTH y cdepl BUPOOHMIITBA XapYOBUX TMPOAYKTIB Ta JOTHUYHI JO HeEl
MDKIUCIUIUTIHAPHI MPOEKTHU, BUSBIIATH JIAEPCTBO MIJ Yac iX peaizanii.

- 3MaTHICTh KPUTUYHO aHAJII3yBaTH Ta OI[IHIOBATH CYYaCHHUH CTaH 1 TCHICHIII1
PO3BHUTKY XapUYOBHUX TEXHOJIOTIH.

IIporpamui pe3yJbTaTH HABYAHHS

- Po3pobmsiTi Ta peanizoByBaTH HayKoOBI Ta/ab0 I1HHOBAIWHI 1HXKEHEPHI
MPOEKTH, SIKI JAIOTh MOXJIMBICTH PO3B’SA3YBaTH 3HAUYINl HAYKOBI Ta MPUKIIATHI
npobiemu y chepi BUpOOHHUIITBA XapUOBUX MPOYKTIB 3 BpaxyBaHHSIM COIIAIbHUX,
€KOHOMIYHHX, €KOJIOT1YHHUX 1 TPABOBUX ACTEKTIB.

- BupimryBat KOMIUIEKCHI 3aBAaHHS 1100 e€(QeKTUBHOTO 30epiraHHs i
NEepepoOJICHHST TPOAOBOJLYOI CHPOBHHHM Y XapyoBi TPOJYKTH 3 METOIO
3a0e3MneueHHs 1X SIKOCT1 Ta OS3IIE€YHOCTI, BIIMOBIHO O YMHHOI'O 3aKOHOJABCTBA.

3MicT AUCHUILTIHU:

- pepMEeHTATHBHI Ta MOJIEKYJISIPHI TEXHOJIOT1;

- 3-D apyk xap4oBoi NpOIYKITii;

- IHTEJIEKTyaJIbH1 TaKyBaJIbHI TEXHOJIOTI;

- BAKOPUCTAHHS IITYYHOTO 1HTEJIEKTY Ta OJIOKYEHHY.



GLOBAL INNOVATIONS IN FOOD TECHNOLOGY
Cycle of Professional and Specialized Training
(PhD Level)
Total workload: 150 hours (5 ECTS credits)
Lecturer: Assoc. Prof. Oksana Yuriyivna Melnyk, PhD in Technical Sciences
Course Objective:
In recent years, the food industry has undergone significant changes thanks to
innovative technologies that contribute to improving product quality, reducing
negative environmental impact, and enhancing food safety.
The purpose of this course is to provide students with knowledge of the key
global innovations in the food industry, which include low-waste and zero-
waste technologies, nanotechnologies, the fundamentals of molecular cuisine,
and key approaches to conceptual and creative business development.
Students will become familiar with the main principles and specific features of
innovative technologies and new trends in the food sector in various countries
around the world.
Competencies:
Ability to initiate, develop, and implement complex innovative projects in the
field of food production and related interdisciplinary areas, demonstrating
leadership in their implementation.
Ability to critically analyze and evaluate the current state and development
trends in food technologies.
Program Learning Outcomes:
Develop and implement scientific and/or innovative engineering projects that
address significant scientific and applied problems in food production, taking
into account 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.
Course Content:
Enzymatic and molecular technologies.
3D food printing.
Intelligent packaging technologies.
Use of artificial intelligence and blockchain.



