THHOBAIIII B T'AJ1Y3I
[Huxn npodeciiinoi Ta cremnianibHOI MATOTOBKU
(CBO Hoxrop pinocodii)
3aranbHa KUIbKICTh ToUH — 150 (5 KpeauTiB)
Buxknanau - Oxcana FOpiiBna MenbHUK, J011., K.T.H.

MeTo0 MCHMILUIIHM € PO3IMIMPEHHS 1 MNOrJIMONeHHs y 3100yBayiB 3HAHb
CYy4acCHOTO CTaHy 1 MEPCIEKTUB PO3BUTKY HYTPHULIOJIOrii, HAYKOBOI'O OOTpPYHTYBaHHS
BUKOPUCTaHHS 1HHOBAI[IMHUX METONIB OOpOOJIEHHA CHPOBMHHU, ONAHYBaHHS
TCOPETUYHUX, NPAKTUYHUX HABUYOK Ta peamizallii iX MiJ Yac KOHCTPYIOBaHHS
HOBITHBOT XapyoBOi Ta KyJIHApHOI MPOAYKLIii (YHKIIOHAJBHOTO NPU3HAYECHHS;
BMIHHS J1arHOCTYBaTH TEXHOJOT1l XapyOBUX MPOAYKTIB SIK IUIICHI TEXHOJOTI1YHI
CUCTEMH CHOpPSIMOBaHI Ha BJOCKOHAJEHHS ICHYIOUMX Ta pO3pOOJICHHS OUIbII
e(heKTUBHUX 1HHOBAIIMHUX TEXHOJIOT1M; BMIHHS BU3HAYaTH OCOOJMBOCTI 1 TUHAMIKY
TpaHcpopMallii 1HHOBAIIMHUX XapYOBUX MIANPUEMCTB Ta 3aKJIAJIB PECTOPAHHOTO
TOCITOAAPCTBA BIMOBITHO 10 BUMOT ChOT'OJICHHSI.

BuBUYeHHSs1 TUCIUIJIIHA T03BOJISIE OTPUMATH

KomnereHnmii:

- 371aTHICTH 1HIIIIOBATH, PO3POOJIATH 1 peayli3oByBaTH KOMIUJIEKCHI 1HHOBAIliiHI
OpPOeKTH Yy cdepl BHUPOOHUIITBA XapUyOBUX TMPOJAYKTIB Ta JOTUYHI JO Hel
MDKIUCITUTUTIHAPHI TIPOSKTH, BUSBIIATH JIASPCTBO Mij Yac iX peaizarii.

- 3/1aTHICTh ONTUMI3YBAaTH MPOIECH Yy TEXHOJOTIAX XapyOBHX MPOIYKTIB Ta
KOHCTPYIOBaTH pElENnTypHUH CKJIaJ TPOAYKTIB 13 3aCTOCYBaHHSM amnapary
MaTEMaTUYHOT'O MOJIEIFOBAHHS Ta CY4aCHOT'O MPOTrpaMHOro 3a0e3MeueHHs.

IIporpamui pe3yJbTaTH HABYAHHA:

- 3HaHHSI Cy4aCHOTO CTaH 1 MEPCIEKTUBU PO3BUTKY HYTPHUIIIOIOT1]; IHHOBAIITHUX
METOAIB OOpOOJEHHS CHPOBHHH; PO3POOKHM HOBITHIX XapyoOBHUX IPOJYKTIB
(GYHKITIOHAJIPHOTO TIPU3HAYCHHS 3 YpaxXyBaHHSAM COILIAJIBHOI €()eKTUBHOCTI.

- 3HaHHS METOAWK BHM3HAUYEHHs paIllOHAJBHUX TEXHOJIOTITYHUX PEXKUMIB
BUPOOHMIITBA XapyoBOi Ta PECTOPAHHOI MPOIYKIIi, OIIHKH SKOCTI CHUPOBUHH Ta
TOTOBOT MPOAYKITIi.

- 3HaHHA O€3BIAXOJHUX TEXHOJOTIH Ta HOBHX CIOCOOIB KOHCEPBYBAaHHS Ta
30epiraHHs Xap4oBHUX MPOTYKTIB.

- BwmiHHS mnOpoekTyBaTH CKIIAJ XapyoBHUX TMPOAYKTIB, PpO3poOIsATH Ta
BIIPOBA/)KYBAaTH I1HHOBAIlIMHI TEXHOJOTIYHI pIIIEHHS, TEXHOJIOT1l BUPOOHUIITBA,
30epiraHHs Ta KOHCEPBYBaHHsI HamiB()aOpUKaTiB Ta TOTOBOT MPOTYKIITIi.

3MicT TMCUMILTIHUA:

Beryn. Tlpeamer Ta 3amadi. [IpopuBHi iHHOBaIli B Xap4yoBiii MPOMHUCIOBOCTI
MaifOyTHBOTO.

[HHOBAIIIT B 3aK/Ia/lax pEeCTOPAHHOTO TOCTIOIapCTRA.

MonekynsipHa KyXHsl.

CyyacHi acmeKkTH HYTPHUIIOJOrii Ta HAyKOBO-IIPAKTUYHI 1 METOJI0JOr1YH1
MIJXO0JIA 10 KOHCTPYIOBAHHS Xap4OBUX MPOJAYKTIB (DYHKI[IOHATBLHOTO MPU3HAYECHHSI.

Konueniiss pyHKIII0HATBHOTO XapyyBaHHS.

ExcnepTtusa peuentyp KyiaiHapHOT TPOTYKIIIi.



Etanu mnpoekTyBaHHS KyIIHapHOI MNPOAYKLil (YHKIIOHATBHOTO MpPU3HAYEHHS.
TexHonoris (yHKIIOHATBHUX NPOAYKTIB 3 M’sica 1 M’ COMPOIYKTIB.

TexHonoriss QyHKIIOHATBHBIX 3€PHOBUX 1 XJII000YJIOUHUX BUPOOIB, MOJIOYHUX
MPOYKTIB.

TexHonoris (yHKIIIOHATBHUX JKUPOBUX MPOIYKTIB, COYCIB, HATOIB.

INNOVATIONS IN THE INDUSTRY
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:

To expand and deepen students’ knowledge of the current state and prospects of
nutrition science, the scientific rationale for using innovative methods of raw
material processing, and the acquisition of theoretical and practical skills for
designing novel functional food and culinary products. The course also develops the
ability to diagnose food technologies as integrated technological systems aimed at
improving existing and developing more efficient innovative technologies, as well
as the ability to identify the characteristics and dynamics of transformation in
innovative food enterprises and restaurant businesses in line with modern
requirements.

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 optimize processes in food product technologies and design product
formulations using mathematical modeling tools and modern software.

Program Learning Outcomes:

Knowledge of the current state and development prospects of nutrition science;
innovative methods of raw material processing; and the development of novel
functional food products with consideration of social effectiveness.

Knowledge of methods for determining optimal technological regimes for the
production of food and restaurant products, and for assessing the quality of raw
materials and finished products.

Knowledge of zero-waste technologies and new methods for preserving and
storing food products.

Ability to design food product compositions, develop and implement innovative
technological solutions, and apply production, storage, and preservation
technologies for semi-finished and finished products.

Course Content:

Introduction: Subject and objectives. Breakthrough innovations in the future
food industry.

Innovations in the restaurant industry.

Molecular cuisine.

Modern aspects of nutrition science and scientific-practical and methodological



approaches to designing functional food products.
Concept of functional nutrition.
Examination of culinary product recipes.
Stages of designing functional culinary products.
Technology of functional meat and meat-based products.
Technology of functional cereal, bakery, and dairy products.
Technology of functional fat-based products, sauces, and beverages.



