AHOTALIA
IUCIAIUIIHA
YIIPABJIIHHS SIKICTHO XAPYOBOI MPOAYKIIII
JUIs 3100yBaviB BUIIOi OCBITH TPETHOTO PiBHS «JlokTOp dinocodiin
[ux mpodeciiiHoi Ta MPaKTUIHOI MiATOTOBKH
3aranpHa KUTBKICTh TOAUH — 150

(14 rox —nexii, 46 rox — madoparopsi, 90 rox — camocTiitHa poboTa)

Mema  nasuanvnoi  Oucyuniainu €  3a0€3MEYCHHS  JOCTAaTHHOTO
TEOPETUYHOTO 1 MPAKTUYHOTO PIBHS 3HAHb 37J00YBaviB 1070 OE3IMEKH XapUOBUX
MPOJYKTIB, TITI€HIYHOI OLIHKA BHUPOOHHIITBA XApUYOBUX MPOAYKTIB 3 METOIO
3a0€3MeueHHs] BUPOOHUIITBA BUCOKOSAKICHOT XapuoBOi MPOYKIIIi.

Bu mno3nailomutecss 13 OCHOBaMH O€3MEKH XapyoOBUX MPOIYKTIB,
KPUTEPISIMUA  TIT1€HIYHOT OIIHKKM BUPOOHUIITBA XapYOBUX MPOJYKTIB, IO
OpIEHTOBaHI Ha Cy4YacHI CHCTeMH 3a0e3leueHHs Oe3MeYHOCTI XapyoBHUX
MIPOJIYKTIB.

Tu 6yoew 3mamu: - OCHOBH O€3MEYHOCTI XapyoBOi MPOAYKIi MpH
3aCTOCYBaHHI ii y BHPOOHHMITBI CTpaB Ta KyJiHApHUX BHPOOIB 3acoOamu
MIIITPUEMCTB PECTOPAHHOTO TOCIIOIAPCTBA;

- HOpMatuBu cucteM MeHemkMeHTy skocti HACCP Ta ISO gns
MIPOBA/KCHHS B OKPEMHX XapUYOBHUX ITiIMTPUEMCTBAX.

Tu 6yoew ymimu: - PO3POONSATH Ta BIOCKOHAIIOBATH TEXHOJIOTi
BUPOOHHUIITBA XapUOBUX MPOIYKTIB, IIJISIXOM 3aCTOCYBaHHS HOPMATUBIB CHCTEM
MenekMeHTy sikocti HACCP ta 1SO.

[Tix yac BUBYCHHS JAMCIUIUIIHA TH 3MOXEIT OTPHMATH BIATOBII Ha TaKi
3anUTaHHS:

Ska xapuoBa IpOIYKIlisS € Oe3MeYHOI0?

SAxi MOXIWBI PU3UKM BUHUKAIOTh HA PI3HUX eTamax XapyoBOro
BUPOOHMIITBA?

Ax edexTuBHO BIpoBaAUTH cHucTeMy MeHelxMeHTy sikocTi HACCP B
YMOBaxX KOHKPETHUX XapUYOBUX BUPOOHHUIITB?

BianoBial Ha 111 3anUTaHHs Ta 0araTo 1HIIUX TH OTPUMAEI IPU BUBUYEHHI
JAHOTO KYypCY.

TBiil ynekTop Ta HacTaBHUK — TersHa MuxainiBua CrenaHoBa, K.T.H.,
JIOLIEHT.



ABSTRACT
discipline
Food Quality Management
for applicants of the third level of higher education "Doctor of Philosophy"
Cycle of professional and practical training
Total number of hours — 150
(14 hours — lectures, 46 hours — laboratory, 90 hours — independent work)

The purpose of the academic discipline is to ensure a sufficient theoretical
and practical level of knowledge of applicants regarding food safety, hygienic
assessment of food production in order to ensure the production of high-quality
food products.

You will get acquainted with the basics of food safety, criteria for
hygienic assessment of food production, which are focused on modern food
safety systems.

You will know: - the basics of food safety when used in the production of
dishes and culinary products by restaurant enterprises;

- standards of HACCP and ISO quality management systems for
implementation in individual food enterprises.

You will be able to: - develop and improve food production technologies
by applying the standards of HACCP and ISO quality management systems.

While studying the discipline, you will be able to get answers to the
following questions:

What food products are safe?

What possible risks arise at different stages of food production?

How to effectively implement the HACCP quality management system in
specific food production conditions?

You will get answers to these questions and many others when studying
this course.

Your lecturer and mentor is Tetyana M.Stepanova, Ph.D., Associate
Professor.



