OITUC HABYAJIBHOI JUCHUIIJITHA
1. Koa: 2.9
2. HasBa: Exonociunuii KOHmpoaine, 2iciena i canimapis 6 2anysi,

3. Tun: oboeazkosa;

4. PiBenb BUIIIOI OCBiTHU: [ (bakanaspcvKutl),

5. Pik HaBYaHHS, KOJIY NPONOHY€ETHCHA AUCHMILTIHA: /;

6. CemecTp, KOJIM BUBYAETHCS TUCIHUILIIHA: 2;

7. Kinbkictb BcTaHoBJieHuX kpeautiB EKTC: 3,0;

8. IIpi3zBuie, iHILiaH JIEeKTOPA/IEeKTOPIB, HAYKOBHUI CTYIIiHb, IOCAJA: cmapuiuti
suxnaoay Muxanvuyx M.A.;

9. Pe3yabTaTM HABYAHHSA: nICIsA GUBYUEHHA OUCYUNIIHU CMYOeHm NOo8UHeH Oymu
30amuuM:

- 3acmoco8ysamu OCHOBHI emanu eKoa02IYH020 KOHMPOIIH2Y NpU aHANi3l eKoJN02TYHOI
OiIbHOCMI NIONPUEMCMBA,

- BUKOPUCMOBY8AMU 3HAHHA 8 2aNY3I 2I2IEHU XaAPUY8aHHs OJisl payioHANbHOIL opeaHizayii
CAHIMAapPHO20 pedxcuMy NiONPUEMCMBA ;

- CamocmitiHo npayrsamu 3 8i0N0BIOHON CAHIMAPHOIO OOKYMEHMAYIEID;

- 3HamMu  AOMIHICMPAMUHy ma OPUOUYHY BIONOBIOANbHICMIO 34 NOPYULEHHS
CaHiMmapHo20 3aKOHO0A8CMEA;

10. ®opmu oprauizauii 3aHATb: HAGUAIbHE 3aHAMMS, CAMOCMINHA poboma, NOMOYHI
KOHMPOJIbHI 3AX00U, 3ATIK,

11. Incummniiinm, o nepeayTh BABYCHHIO 3a3HAYECHOI AUCHHUILIIHU: eK0102is,

12. 3mict kypey: [lonamms npo KOHmMpoOZiHe, 1020 cymb [ 3HauyeHHs. Exonoziunui
Koumponine. OcHosu e2icicHu [ canimapii ma 0epicasHull CaHimaprui Ha2usia0 y
3aK1a0ax 20menbHO-pecmopanto2o 2ocnooapcmea. CanimapHo-2i2i€eHiuHl 6UMocU 00
cucmem 3abe3nedenHsi NIONPUEMCME 20MeNbHO20 MA PecmOpaHHO20 20CN00apcmed,
wo gopmyroms Mmikpoxaimam npuminienv yux nionpuemcms. CanimapHo-2icieHiuHi
guUMo2U 00 pO3MIWeHHs ma 00'EMHO-NIAHY8ATbHUX DpilUeHb HA NIONPUEMCMBAX
20MeNbHO20 MA  PeCcmOpPAHHO20 20CNO0ApPCMeEda, 3A2albHi 2ICIEHIYHI 8UMO2U OO
npoexmyeanms i 0yoisHuymea eomeno. CaHimapHo-2icieHiuHI suMozu 00
yemamky8anHsl, nocyoy, ineenmapio ma mamepianie. Canimapno-2icieHiuni eumoau 00
VMPUMAHHA DI3HUX 34  NPUSHAYEHHAM  NpUMIlyeHb  3aK1a0ie  pecmopanHoz2o i
eomenbHo2o 2ocnooapcmea. CanimapHo-2iciEHIYHI sUMO2U 00 opzauizayil
MEeXHONI02IYHO20 npoyecy Yy 3aK1a0ax 20menbHO-pecmopPanHo2o 20Cno0apcmed.
Canimapni ymosu npuiiomy i 36epicanus xapyosux npooykmis. CaHimapHo-2icicHiuHi
BUMO2U 00 OpP2AHI3AYIL NPOHCUBAHHS BI0BI0YBAUIE ) HOMEDAX.

13. PexomenmgoBaHi HaBuajbHi BuaaHHsi: [. Maxcumie JI. I Opeanizayitino-
MemoOuuHi  acnekmu onepamueHozo exo-koumponiney //  OOiKo8o-aHANIMUYHI
cucmemu cyb'ekmie 2cocnooapcovkoi disinbHocmi 6 Ykpaini : Haykos. 30. Cneysun. 15 :
Dopmysanns puHkoeoi exonomixu 8 Yxpaini / 3a peo. B.€. Illseys. JIvsie : Buo-60
,Iumepexo”. 2005. Y. 1. 526 c. 2. Henena A. €., Bauxanen B. /J[., Jlumxo C. b. ['icicna
I canimapisn nionpueMCcme pecmopanHo2o 20Cno0apcmed. Hasy. nocio. 05 Uly. HABY.
3axa. / [{oney. doepoic. yu-m exornomixu i mopeieni im. M. 1. Tyean-bBapanoscvkoco, kag.
mexHonoeii xapuyeanus. /{oneyok : JJonHYET, 2009. 211 c. 3. Poina O. M. Canimapni
HopMu ma npasuia 8 Ykpaiui / 3-me 6uo., oonos. ma nepepoon. K. : KHT, 2006. 524 c.
4. Yepesxo O. 1., Mantoxk JI. I1., Jleiinuyenxo I". B. 30iprux HopmamugHux 0OKyMeHmis



0epacasrHozo pe2ynioeanHs y cghepi pecmopannoco 6izuecy. Xapkie : IIK® ,, Dasop
JITIT”, 2003. 440 c.

14. 3angaHoBaHi BUAM HABYAJLHOI TiJILHOCTI Ta MEeTOAM BHKJIAZaHHA: /8 200.
aekyit, 18 200. npakmuunux pobim, 54 200. camocmiinoi pooomu. Pazom — 90 200.
Memoou  euxknadanHs: IHMEpPaAKMuGHi JNexyii, eleMeHmu npooaeMHOI  JleKyii,
BUKOPUCMAHHSA MYTbMUMEOIHUX 3AC00i8.

15. ®opmu Ta kputepii ouiHwBaHHA: Oyintosanns 30iticnioemoca 3a 100-6anvroro
wxanoro. Iliocymkosuit Koumpoas: 3aniK 8 Kinyi 2-2o0 cemecmpy. llomoyunuti KOHmMpo.b
(100 b6anie): mecmysanHs, 3aXUcm nPaKmuyHux pooim nuUCbMo80 ma YCHO.

16. MoBa BUKJIAJAHHS: YKPAIHCHKA.

3aBigyBad kadeapu eKoIorii,
TEXHOJIOT11 3aXMCTy HABKOJIUIITHLOTO CEPEIOBHUIIA
Ta JIICOBOTO TOCIOAAPCTBA JJOKTOP C.-T.H., podecop Kmumenko M.O.



DESCRIPTION OF EDUCATIONAL DISCIPLINE

. Code: 2.9
. Title: Environmental Controling, Hygiene and Sanitation in Industry;
. Type: obligatory;,
. Higher education level: / (Bachelor);
. Year of study, when the discipline is offered: /;
. Semester when the discipline is studied:2;
. Number of established ECTS credits: 3,0;

. Surname, initials of the lecturer / lecturers, scientific degree, position: senior
lecturer Mykhalchuk M.A.;
9. Results of studies: after compleating the discipline, the student should be able to:
- apply the main stages of environmental control in the analysis of the environmental
activity of the enterprise;
- use knowledge in the field of food hygiene for the rational organization of the sanitary
regime of the enterprise;
- work independently with appropriate sanitary documentation,
- to know the administrative and legal responsibility for violation of sanitary
legislation;

10. Forms of organizing classes: training class, independent work, current control
measures, credit;

11. Disciplines preceding the study of the specified discipline: Ecology,

12. Course contents: The notion of controlling, its essence and meaning. Ecological
Controlling. Fundamentals of hygiene and sanitation and state sanitary supervision in
hotel and restaurant establishments. Sanitary and hygienic requirements for the
provision of hotel and restaurant facilities, which form the microclimate of the premises
of these enterprises. Sanitary and hygienic requirements for accommodation and space-
planning decisions at the enterprises of the hotel and restaurant industry, general
hygienic requirements for the design and construction of the hotel. Sanitary and
hygienic requirements for equipment, utensils, implements and materials. Sanitary and
hygienic requirements for the maintenance of different premises of restaurants and
hotels. Sanitary and hygienic requirements for the organization of technological
process in establishments of hotel and restaurant facilities. Sanitary conditions for food
intake and storage. Sanitary requirements for the organization of the accommodation of
visitors in the rooms.

AU AR N

13. Recommended educational editions: [. Maksymiv L. I Organizational and
methodological aspects of operational eco-controlling // Accounting and analytical
systems of subjects of economic activity in Ukraine: scientific. Sat. Ed. 15: Formation of
market economy in Ukraine / ed. V.E. Shvets. Lviv: Intereko Publishing House. 2005.
Part 1. 526 p.

2. Nelepa A.E., Vankhanen V.D., Litko S.B. Hygiene and sanitation of restaurant
business enterprises. textbook. / Donetsk. State University of Economics and Trade.
M.1. Tugan-Baranovskyi, the department of nutrition technology. Donetsk: DonNUET,
2009. 211 p. 3. Roina O.M. Sanitary rules and regulations in Ukraine / 3rd edition,
Suppl. and recycling. K.: CST, 2006. 524 p. 4. Cherevko O..I, Maliyuk L.P.,



Deynichenko G.V. Collection of normative documents of state regulation in the sphere
of restaurant business. Kharkiv: PKF "Favor LTD", 2003. 440p..

14. Planned types of educational activities and teaching methods: /8 /. lectures, 18
h. Training classes, 54 h. Independent work. Total — 90 h. Teaching methods:
interactive lectures, elements of discussion, multimedia tools.

15. Forms and assessment criteria: The evaluation is a 100-point scale. Final control:
credit at the end of the 2 nd semester. Current control (100 points): testing, practical
work, in writting and oral form.

16. . Language of teaching: Ukrainian.

Head of the Ecology,
Protection of Environmental Technologies and Forestry department,

Doctor of agricultural sciences, professor Klymenko M.O



