Bubipkosi nucuumiaiau 3a OIHII 2025

BK1

d13ryHe BUXOBAHHS /3aHATTA B CEKLIAX

BK2

3arajJbHOYHIBEPCUTETChKA JUCIUILIIHA 2

BK3

3araJbHOYHIBEPCUTETChKA JUCITUILIIHA 3

BK4

3araJbHOYHIBEpPCUTETChKA AUCIUILIIHA 4

BK5

daxoBa auriiicbka MOBa

daxoBa HiIMeEIbKa MOBa

Innovative ingredients in food technology

BK6

Kopexkuist xapuyBaHHs yepe3 paiion

Konuenii Ta pectopaHHuil KpeaTus

XapuoBi Ta I€ETUYHI JOOABKHU

[IpaBunbHE XapuyBaHHS i yac peadimiTanii

BK7

OcHOBH TOJIOBOT KyXH1 Ta MOOUTHHOTO XapUyBaHHS

OCHOBM KEUTEPUHTY

CyuacHi texnosnorii 111 HoReCa

Opranizaiiss  oOCIyroByBaHHS 1 BHPOOHHUIITBA B  3aKjaaax
rOCIIOJIapCTBA

pecTOpaHHOTO

BKS8

["actpoHOMiUHMIA TYpHU3M

ETHiuni KyXxHI

ETHIYHI KyXHI Ta alOpBeIMYHE XapUyBaHHS

VYkpaincbkuit pact-pya

BK9

Cyd4acHi TEXHOJIOT'1T CUPOBAPIHHSA

TexHoJI0r1s MUTHOI BOAY Ta BOJOMIAIOTOBKHU

Texuomnoris 30epiranss 1 mepepoOKu 3epHa

TexHonorii XapuyoBUX MPOAYKTIB 13 TAPOOIOHTIB Ta MOIIOCKIB

BK10

Opranizaiiisi poOOTH COMENBE

bapna cripasa

Enojtorisg

Cekpetu BUpOOHHIITBA KPadTOBOTO MUBa

BKI11

XiMist cMaky, 3amaxy, Koibopy

XiMisl Ta aHaJ13 XapuOBUX MPOAYKTIB

Tokcukonoris XapuoBuX MPOAYKTIB

®opmysanns Food Skills

BK12

Wine and Mixology Fundamentals

Technologies of special food products

I'pacdiune MoaenroBaHHS 3aKIaiB PECTOPAHHOTO Oi13HECY

[HxeHepHUi qU3aiiH Ta Bizyalli3alis XapuoBUX MiANPUEMCTB




