OIIUC HABYAJIBHOI JUCHUILITHA

1. ndp 3a OIl: BL311 1.3;

2. Ha3Ba: Kyzninapne mucmeymeo;

3. Tun: subiprosa,

4. PiBeHb BUIIOI OCBITH: Oakanaspcokutl (nepuiutl);

5. Pik HaBYaHHS, KOJIM NPONOHYETHCS AUCHUIJIIHA: [];

6. CemecTp, KOJIM BUBYAETHCS AUCHMILTIHA: [V;

7. KiibkicTs BecTanoBiaenux kpeaurtis EKTC: 5;

8. IlpizBuine, iHiniagm JieKTOpa/neKTOpiB, HaykoBHii cTymiHb, mocaga: Kopuux Hamana Muxaiiniena,
KaHOuoam mexHiyHux Hayx, ooyeum Kagheopu Ximii ma ¢hizuxu.

9. Pesy1bTaTH HAaBYaAHHS:

- 3HanHA nepedosux KoHyenyiu, Memooié  HAYK080-00CHiOHOI ma npogeciinoi Odisnvhocmi 6 cepi
20CMUHHOCMI

- 30amuicme po3ymimu i 3acmocosysamu Ha Npakmuyi meopii ma MemoooNo2cil0 cucmemu Hayk, sKi
Gopmyroms cepsiconoziio

- 30amuicmo suxopucmosysamu iHHOBAYIHI Memoou i mexHoa02ii 8 cghepi comenbHO-pecmopanHo2o OizHecy
- 3uanna 3axonomipHoCcmel, NPUHYUNIE Ma MexaHizmie YHKYIOHYBAHHS PUHKY 20MENbHUX MA PEeCMOPAHHUX
nocinye

- 30amuicmv  oyiHO8amu KOH'IOHKMYPY — DUHKY, IHmMepnpemysamu pe3yiomamu OO0CHONCeHHA Mmda
NPO2HO3Y8AMU HANPAMU PO3BUMK) CVO €KMa niONpUEMHUYBLKOT OisNbHOCMI 8 chepi 2ocCmMUHHOCMI

- 30amuicms 30ilcH08amu ynpagiinHsa niOnpuUEMCmeom iH0ycmpii 20CMuHHOCMI

- Bnanmns innosayitinux popm 00Cy208y8anHs ma HAOAHHA 000AMKOBUX NOCIYe CYO EKMamu 20meibHo20 ma
pecmopannozo 6iznecy

- 30amuicms po3pobasmu ma peanizo8ysamu npoexmu 8 cghepi 20CMmuHHOCMI

- 30ammuicme 3acmocosysamu Cy4acHi Memoou OYIHIOB8AHHS epheKmusHOCmi 8npo8aAdI’CeHHs THHOBAYIl 8
20MeNbHO-PeCmoOPaHHoM) Oi3HecT

- 30ammuicmv 6usHauamu OCHOBHI GuMO2U 00 NOOYO08U CUCMEMU OP2AHI3AYIUHUX, COYIAIbHUX,
IHhpacmpyKmypHux, mexHo102IYHUX MA eKOHOMIYHUX IHHOBAYIU 8 20MeNbHO-PECMOPAHHOMY DIi3HeCH

- Binvno 60100imu 0epoxcasHoro moeoio i sukopucmosysamu ii 6 npogecitinii disnbHocmi

- Ilpakmukyeamu 8UKOPUCMAHHSA ITHO3EMHUX MO8 Y NPOpecilinitl JislibHOCMI

- Jliamu y nonikynomypHomy cepedosuuyi

- Buxopucmoeyeamu KoMyHIKamMueHi HABUYKU | MEeXHON02TI

- Jlemoncmpysamu coyianbHy 8i0n06i0aibHicmb 3a pe3y1bmamu NPUUHAMM CMpame2iyHux piuleHsb

- Hputimamu piwenus y ckiaoHux i Henepedoauy8anux ymosax, wo nompeoye 3acmocy8ans Ho8ux nioxoois
ma mMemoois npocHO3Y8AaAHHs

- Hecmu sionosioanvricme 3a po3eumox npoghecitinoco 3HaHH i NPAKMUK, OYIHIOBAHHSA CMPAMe2iuH020
PO3BUMK) KOMAHOU, (hOPMYBaHHS eqheKMUBHOI Kaoposoi NoIimuKu

- [lemoncmpysamu 30amuicmes camopo38u8amucs ma camo800CKOHANIOBAMUCS YIPOOOBIHC HCUMMS

- Iniyirosamu inHOBAYIUHI KOMNIEKCHI NPOEKMU, NPOAGIAMU 1i0epcmeo nid uac ix peanizayii

10. ®opmu oprauizauii 3aHATH:

Jlexyitini 3anamms, 1a60pamopHi pobomu, camocmiina poooma.

11. 00 Iucuuiuiing, mo nepeayoTb BUBYEHHIO 3a3HAYEHOI JUCHMILIIHA: .

O JucHuIUIiHM, 10 BMBYAKTBHLCH CYNYTHHO i3 3a3HAYEHOK IHMCHUILIIHOK (3a HeoOXigHOCTI):
Hucyunnina micno nog’azamna i3 « OCHO8AMU KIACUYHOT KYIIHAPILY Ma Mae CMIUKT MidCOUCYUNTIHAPHI 36 S13KU
i3: LI 2.3 «Texnonozis npooykyii pecmopannozo cocnooapcmeay, L{311 1.23 «Konmpoawv axocmi xapuosoi
npooykyiiy ma L3I 1.7 «Xapuosa ximisiy.

12. 3mict Kypcy: 3micmosuti mooyne 1. Ocobausocmi mpaduyiti ma Kyibmypu xapuyearHs Kpain €sponu.
3micmosuit mooynv 2. Ocobausocmi mpaouyiti ma Kyibmypu xXapyyeauHs Kpain A3zii, Amepuku, Agpuxu,

Aecmpanii ma Hoeoi 3enanoii.

13. PexoMeH10BaHI HABYAJILHI BUTAHHSA:

1. Ayxoe M. B. Bupobruui npoyecu ma obiaonants 00’ ’ekmie aemomamuzayii : Hasy. nocio. / M. B. Hyxkos,
H. M. Kopuuxk, O. I. Mucina. — Piene : HYBI'TI, 2014. — 389 c. / [Enexmponnuii pecypc]. — Pexxcum
docmyny: http://ep3.nuwm.edu.ua/1953/

2. Kopwynosa I'.®. Emniuni kyxui / I'.®. Kopwynosa, H M. Bapsapina. — Jloneyok, JJonHVET, 2014. — 286
C.




3. Ayxoe M.B., Hazapyk I'.1., Mucina O.1. (2014) Bioneopeaniuna ma 6ioopeaniuna ximis. HYBI'TI, Pisne,
Yrpaina. — 124 c. / [Enexmponnuii pecypc]. — Pesicum docmyny: http://ep3.nuwm.edu.ua/id/eprint/1948
14. 3aniaHoBaHi BUAM HAaBYAJBLHOI AiSILHOCTI Ta MeTOAM BUKJAAAHHS: 24 200. nexyiil Oenua, 4 200.
Jaekyil 3aouna, 22 200. nabopamoprux podim Oeuna, 14 200. nabopamopnux pobim 3aouna, 104 200.
camocminoi pooomu denna, 132 200. camocmivina poboma 3aouna, pazom 150 2o0.
Memoou naguanus: 0eMoHCmpayis, NPooIeMHO-NOULYKOBULL MemMO0, HABYANbHA OUCKYCIA.
15. ®opmu Ta KpUTEPii ONIHIOBAHHA:
Vci ¢popmu xommponio oxonneni 100-b6anvHor wikanoo oyinweanHs 3Hanv cmyodeumie 3a ECTS. B

pe3yibmami MONCHA OMPUMAMU Mmaxi 0008 ’13K06i baiu:

- 60 banis - 3a 64yacnhe ma AKiCHe BUKOHAHHA 3A80AHb J1AOOPAMOPHUX MA NPAKMUYHUX 3AHAMb, WO

CMAaHo8UmMb NOMOYHY CKAAO08Y 1020 OYIHKU,

- 20 6anig — mooyavHuLl KOHMpPowb 1,

- 20 6anie — MoOyIbHUL KOHMPOTDL 2.
Hucyunnina 3aKinuyemvcs exk3ameHoM, MoMYy pe3yibmamu CKAAOAHHA MOOVIbHUX KOHMPONI6 MONICYMb
3apaxo8y8amucs K Ni0CyMKO8Ull KOHMPOIlb.
16. MoBa BUKJIAJaHHS: YKPAIHCHKA.

B.O. 3aBinyBava kadeapu ximii Ta Gi3uKH O.B. I'apawenxo, k.m.H.,00y

DESCRIPTION OF EDUCATIONAL DISCIPLINE

. Code: BI[3I1 1.3;

. Title: Culinary art;

. Type: optional,

. Higher education level: Bachelor’s (first);

. Year of study, when the discipline is offered: //;

. Semester when the discipline is studied: /V;

. Number of established ECTS credits: J5;

. Surname, initials of the lecturer / lecturers, scientific degree, position: Korchyk Nataliia Mykhailivna,
candidate of technical sciences, associate professor of chemistry and physics department.

9. Results of studies:

- Knowledge of advanced concepts, methods of research and professional activities in the field of hospitality
- Ability to understand and apply in practice the theory and methodology of the system of sciences that form
servisology

- Ability to use innovative methods and technologies in the hotel and restaurant business

- Knowledge of the laws, principles and mechanisms of the market of hotel and restaurant services

- Ability to assess market conditions, interpret research results and predict the development of the business
entity in the field of hospitality

- Ability to manage the enterprise of the hospitality industry

- Knowledge of innovative forms of service and provision of additional services by hotel and restaurant
businesses

- Ability to develop and implement projects in the field of hospitality

- Ability to apply modern methods of evaluating the effectiveness of innovation in the hotel and restaurant
business

- Ability to determine the basic requirements for building a system of organizational, social, infrastructural,
technological and economic innovations in the hotel and restaurant business

- Fluent in the state language and use it in professional activities

- Practice the use of foreign languages in professional activities

- Act in a multicultural environment

- Use communication skills and technologies

- Demonstrate social responsibility for the results of strategic decisions

- Make decisions in complex and unpredictable conditions that require the application of new approaches
and forecasting methods

- Be responsible for the development of professional knowledge and practices, evaluation of strategic
development of the team, the formation of effective personnel policy

- Demonstrate the ability to self-develop and self-improvement throughout life
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- Initiate innovative complex projects, show leadership during their implementation.

10. Forms of organizing classes: Lectures, laboratory work, independent work.

11. Disciplines preceding the study of the specified discipline: The discipline is closely related to the
"Fundamentals of Classical Cooking" and has strong interdisciplinary links with: L{I1IT 2.3 "Technology of
restaurant products", C3I1 1.23 "Food Quality Control" and C3I1 1.7 "Food Chemistry".

12. Course contents: Content module 1. Features of traditions and food culture of European countries.
Content module 2. Features of traditions and culture of food in Asia, America, Africa, Australia and New
Zealand.

13. Recommended educational editions:

1. Yatskov MV Production processes and equipment of automation objects: textbook. way. / MV Yatskov, NM
Korchik, Ol Misina. - Rivne: NUVGP, 2014. - 389 p. / [Electronic resource]. - Access mode:
http://ep3.nuwm.edu.ua/1953/

2. Korshunova GF Ethnic cuisines / G.F. Kopwynoea, H.M. Barbarian. - Donetsk, DonNUET, 2014. - 286 p.
3. Yatskov MV, Nazaruk GI, Misina OI (2014) Bioinorganic and bioorganic chemistry. NUVGP, Rivne,
Ukraine. - 124 p. / [Electronic resource]. - Access mode: http.//ep3.nuwm.edu.ua/id/eprint/1 948

14. Planned types of educational activities and teaching methods:

24 hours lectures (full-time), 4 hours lectures (external), 22 hours laboratory work (full-time), 14 hours
laboratory work (external), 104 hours independent work (full-time), 132 hours independent work (external),
a total of 150 hours.

Teaching methods: demonstration, problem-searching method, educational discussion.

15. Forms and assessment criteria:

All forms of control are covered by a 100-point scale for assessing students' knowledge of ECTS. As a result,
you can get the following required points.

- 60 points - for timely and high-quality performance of tasks of laboratory and practical classes, which is the
current component of its assessment,;

- 20 points - modular control 1;

- 20 points - modular control 2.

The discipline ends with an exam, so the results of the module tests can be counted as a final control.

16. Language of teaching: ukrainian.

Head of the Chemistry and
Physics Department, O.V. Harashchenko



