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AKTYaJIBHICTh JTOCTI/DKEHHS BU3HAYAETHCS THUM, IO BHII TEJaroriyHi
3aKJIaJd OCBITH, SIKI TOTYIOTh OakaiaBpiB 3a cneuianbHicTIO [Ipodeciiina ocBita
(XapuoBi TeXHOJIOTIT), MalOTh BAaroMui JOCBIJ MIATOTOBKM OaKalaBpiB ramysi
XapyoOBUX TEXHOJOTIH 3 MPaBOM MOJANBIIOI MPOQPECIiHOT AISIBHOCTI Y CHUCTEMI
npodeciiiHO-TeXHIYHOI OCBITH Ha pIBHI 3akiagy NpodeciiiHO-TeXHIYHOI OCBITH,
CIIPOMOXKHHUX TMPAIIOBATH Y CTPYKTYPHHUX MIAPO3JAUIAX MMANPUEMCTB XapyoBOi
IPOMHUCIIOBOCTI PI3HMX Taly3ed Ta 3aKiagaX pecTOPaHHOro TOCIOAapCTBa,
BUKOHYIOUM  1H)XKEHEPHO-TEXHIUHY,  MPOEKTHY,  BHUPOOHHUYO-TEXHOJOTIUHY,
oprasizauiifHy, 1HXeHepHO-a0caiIHy ¢yHKiii. ToMy akTyani3yeTbcsi HEOOX1THICTh
MIATOTOBKH TakuX (axiBIiB Tally3l XapuyoOBHX TEXHOJIOTIM, SKI BOJOMIIU O HE
TUIBKH TIEAAroridyHo0, a ¥ BHPOOHUYO-TEXHOJIOTIYHOI KOMIIETEHTHICTIO, TOOTO
Oynu O 3xaTHi 10 e(dEeKTUBHOI peanmizallii SK MeJaroriyHoi, Tak 1 BUPOOHUYOT
TISUTBHOCTI.

VY nuceprarii Bhepiie OOIPYHTOBAHO TNEJAroridydHi yMOBH BHPOOHHYO-
TEXHOJIOTIYHOT ~MIATOTOBKM OakamaBpiB raigy3l XapyoBHX TEXHOJIOTIH Yy
IEAaroriyHMX 3akiajax BHINOI OCBiTH (IMO3MTHBHA MOTHBALsS OO0 peamisarii
1HAMBITYyaJIbHOT OCBITHBOI TPAEKTOPIi Ta HAOYTTS TOCBIY MPAKTUYHOL A1STBHOCTI;
IHTErpallisi TEXHOJIOTIYHUX Ta BHUPOOHMYMX 3HAHb Yy 3MICTI JUCIUIUIIH
npodeciiiHoi  MIATOTOBKM Ta BUIBHOTO BUOOPY; 3aCTOCYBaHHS CHCTEMHU
pPI3HOPIBHEBUX 3aBJaHb Ta OpraHi3allisi MPOEKTHOI IISUIBHOCTI CTYACHTIB IS
YIOCKOHAJIGHHS 3MICTy 1X TIPAKTUYHOI TMIATOTOBKH) Ta EKCIIEPUMEHTAIHHO

NepeBIPEeHo iX eEKTUBHICTB.



Po3pobieno ta anpoboBaHO MOAENb BUPOOHHYO-TEXHOJIOTTYHOI MiATOTOBKH
OakanaBpiB ragy3i Xap4oBHX TEXHOJIOTIH y MEIaroriyHuX 3aKjajaax BUIIOI OCBITH,
0 MICTHTh Takl OJIOKM: LUIbOBUN (MeTa, 3aBAaHHA, CYO0’€KTH OCBITHHOTO
IPOIECY), METOAONOTIYHUN (MiIXOAW, TPHUHIIMUIIM, 3O0BHIIIHI Ta BHYTPILIHI
YMHHHUKH, IICJaroridyHi yMOBH), 3MICTOBHH (3MICT OCBITHBOI isZIBHOCTI Y
NeJaroriyHuX 3aKjiajax BUIIOI OCBITH, CHpSIMOBaHUNA Ha (opMyBaHHS
CTPYKTYPHUX KOMIIOHEHTIB BUPOOHUYO-TEXHOJIOTTYHOT TOTOBOCTI),
opraHizamiiauii  (eramu, GopMu, MeETOaMU, 3aco0M) Ta pe3yIbTaTUBHHUI
(I1arHOCTUYHMIA IHCTPYMEHTApIM, KpUTEPIi Ta X MOKA3HUKH, PIBHI, PE3YJIbTAT).

PO3KpUTO KOMIIOHEHTHM BHPOOHHYO-TEXHOJIOTIYHOI MIATOTOBKUA OaKayiaBpiB
raxy3l XapuoBUX TEXHOJIOTIA: OCOOMCTICHO-MOTHBAIIIMHUKA, KOTHITUBHHM,
onepauidHo-AisUIbHICHUIA. Ha OCHOBI 1€l CTPYKTYpHM Ta aHajidy IMiIXO/IIB
HAayKOBIIIB JI0 BHU3HAYEHHS KPUTEPIAIbHOI XapaKTEPUCTUKU MpodeciiHOl
TOTOBHOCTI BHW3HAY€HO KpuTepli (MOTUBAILIMHUIN, KOTHITUBHUM, MisUTbHICHO-
pedIeKCUBHMIT) Ta MOKa3HUKU BUPOOHUYO-TEXHOJIOTTYHOI TOTOBHOCTI OakajiaBpiB
rajry3i XapuoBUX TEXHOJIOT1M. MOTHBAIIHHUI KpUTEPIN 103BOJISIE BUSBUTH PIBEHb
c(OpMOBAHOCTI HaBYAJbHOI MOTHBALli MallOyTHHOrO OakanzaBpa raiys3i XapuoBUX
TEXHOJIOT1M, SKa BHU3HA4YaTHUME HOro mnpodeciiHy TisIbHICTh. 3a KOTHITUBHUM
KPUTEPIEM XapaKTEPU3YEThCS PiBEHb C(HOPMOBAHOCTI Y CTYJEHTIB CUCTEMH 3HaHb
Ipo TEXHOJIOT BUpOOHMLTBA NpoAykuii. Lled kputepiid 103BOJSE BUSIBUTH
pe3yNbTaTH Mi3HABAJILHOI AISUTBHOCTI 0OakajaBpiB ramxy3l XapyoOBHX TEXHOJIOTIH.
JisnpHICHO-pe(pJIEKCUBHUIA  KpUTEpid BH3HA4ya€e piBEeHb C(HOPMOBAHOCTI Y
CTYIEHTIB MNpoQeciiHUX YMIHb 1 HAaBHYOK 3 BHPOOHMIITBA NPOAYKIIi Ta
MPAKTUYHOTO 3aCTOCYBAHHS HUMH PI3HHUX TEXHOJIOT1H BUPOOHUIITBA TIPOIYKITT Ha
OCHOBI Ha0yTHUX KOMIIETEHTHOCTEH; 3/IaTHICTh CTYACHTIB KPUTHYHO OILIHIOBAaTH
CTaH CBO€I TOTOBHOCTI, YCBIJOMHUTH Ii 3HAYUMICTh B TMporieci mpodeciitHoro
CTaHOBJICHHSI; CTYIIHb BIJMOBIJAJIBHOCTI 32 PE3yJIbTAaTH MPAKTUYHOI MisUIBHOCTI,

BU3HAYaTHU CBOI MOKJIMBOCTI JIJI camopearizalii B mpodecii.



Busnaueni kputepii Ta BIANOBIAHI TOKAa3HUKA JISITIM B OCHOBY
XapaKTePUCTUKHU PIBHIB BUPOOHHUO-TEXHOJOTIYHOI TOTOBHOCTI OaKanaBpiB ramysi
XapUyOBUX TEXHOJIOT1H: BUCOKOTO, CEPEIHBOT0, HU3BKOTO.

YTOYHEHO 3MICT TOHATH: «OaKamaBp Trajy3l XapyoBUX TEXHOJOTIN» SK
OCBITHIM CTyMiHb, OPIEHTOBAHUN Ha MIATOTOBKY y MEAAroriyHUX 3akjajax BUIIO1
OCBITU TIPOdeciitHO-KOMIIETEeHTHUX (PaxiBIliB A MpodecifHMX 3aKJIaJliB OCBITH,
Xap4yoBHX MIANPUEMCTB 1 3aKiajiiB pecTopaHHOro Oi3Hecy 13 c(opmMoOBaHUMU
3arajJbHUMU Ta NMPOPECIHHUMU KOMIIETEHTHOCTSIMU B rajiy3l XapuOBUX TEXHOJIOT1N
Ta 3JaTHICTIO BUITYCKaTH MPOAYKIIiIO, 110 BIAPI3HAETHCS BUCOKOIO AKICTIO, I[IHOIO
Ta 00CIIyTOBYBAaHHSIM Ta «BUPOOHUYO-TEXHOJIOTIYHA TOTOBHICTh OaKallaBpiB Tay3l
XapUyoOBUX TEXHOJIOTI» — I1HTErpOBaHa SKICTh, KA BHUPAXKAETHCA B 3JaTHOCTI
3aCTOCOBYBaTM  BIAMNOBIAHI ~ MpoQeciiiHl  3HaHHSA, YMIHHS, TOB’SI3aHI 3
BUPOOHUIITBOM MPOAYKIIii, OOCITYyTrOBYBaHHSIM CIIOKMBAYiB 1 HAJIAHHIM MOCTYT Ha
MOIIPUEMCTBAX  XapyoBOi Taiy3i pI3HUX  OpraHi3aliiHO-TIpaBOBUX  (QopM
BJIACHOCTI.

Bupo6Hu4o-TeXHOOTIYHA MIATOTOBKA OakalaBpiB rajay3i XapyoBHUX
TEXHOJIOTIA y TMeJaroriyHux 3akjiajax BHINOI OCBITH BHU3HAYA€THCS  SIK
[IJIECOPSIMOBAHO ~ OPTaHi30BaHUW IUTICHUN OCBITHIA Tmpouec mpodeciitHoi
MIATOTOBKM MaiOyTHIX (axiBIiB, crnpsMoBaHMi Ha (opMmyBaHHS MpodeciiHOol
KOMIIETEHTHOCTI Ta BUPOOHUYO-TEXHOJIOTIYHOTO JIOCBIy Ye€pe3 OBOJIOJIHHS
CHUCTEMOIO TIOHSTh, 3aKOHOMIPHOCTEH, 3B’ SI3KIB, BITHOCHH, 3HaHb, YMIiHb 1 CITOCOO1B
Jii Ta 30aTHOCTI 3MIMCHIOBATH €(QEKTUBHY BUPOOHWUYY AiSUIBHICTH B YMOBax
3MIHHHUX Cy49aCHUX TE€XHOJOTTYHHUX MPOIIECIB.

VY mporeci JOCHIIKEHHS yIOCKOHAJIEHO METOJMKY JA1arHOCTYBaHHS PiBHIB
BUPOOHMUYO-TEXHOJIOTYHOI TOTOBHOCTI OaKaslaBpiB raijy3i XapuoBUX TEXHOJIOTIH 3a
MOTHUBAIIMHUM, KOTHITUBHUM Ta JiSTIbHICHO-PEQIICKCUBHUM KPHUTEPIIMH; (GOPMU,
METOJM, 3aco0M BHUPOOHMYO-TEXHOJIOTIYHOI MIATOTOBKM OakanaBpiB Traiysi

Xap4yoOBUX TEXHOJIOTIN y MeJaroriuHuX 3akiiagax BUIIOT OCBITH.



[lomanpimoro po3BUTKY HAOydAM 17€i KOMIIETEHTHICHOTO, OCOOHUCTICHO
30piEHTOBAHOTO, CHCTEMHOTO, JISTIbHICHOTO MIAXO/MIB Y KOHTEKCTI JTOCHIIKYBAaHO1
poOJIeMH.

Ha ocHOBI aHamizy cTraHy BUPOOHHYO-TEXHOJIOTIYHOI  IMiATOTOBKH
OakaJiaBpiB Tajly3i XapuoBUX TEXHOJIOTIH y MeJaroriyHuX 3akiajax BHIINOI OCBITH
3’SCOBaHO, IO BOHA 0araTo B 4OMY MOBTOPIOE CUCTEMY MIATOTOBKH BUYMUTENS B
3aKJIaJl TIENaroriyHOi OCBITH, HaBYalbHI IUIAHK 1 MpPOTpamMH 1HXKEHEPHO-
negaroriyHuX (axkyinbTeTiB Ta Kadeap HE 3aBXKIM BpPaXOBYIOTh CHEIU]IKY
MNIATOTOBKM MaHOyTHIX (axiBI[iB rajgy3l XapyoBHUX TEXHOJIOTIH. Y poOoumx
nporpaMax JUCIUIUTIH TepeBakae 3arajbHO-TEOPETHUYHA MIArOTOBKA, YacTO HE
MoB’si3aHa 31  crhemiamzaiiero MaiOyTHboro (axiBis, MWOro BHUPOOHUYO-
TEXHOJIOTTYHOIO MIJIFOTOBKOIO, HE PO3pOOJIEHUN HAmpsiM 1HTErpauli BUpOOHUYHUX
Ta TEXHOJIOTIYHUX 3HAHB 1] Yac iX BUBUCHHS.

JliarHocTHKa BHPOOHWYO-TEXHOJIOTIYHOI TOTOBHOCTI OakajiaBpiB rajysi
XapyoOBUX TEXHOJOTIMA 3acBIIUWIA, [0 3HAYHA KUIBKICTh CTYJEHTIB HE MAaloTh
npodeciiiHO-OpIEHTOBAHMX MOTHBIB JUIS HaBYaHHA camMe 3a O0OpaHOIo
CHEIIANbHICTIO; Pe3yJbTaTH TMPOBEICHUX TECTyBaHb Ta KOHTPOJIBHUX POOIT
3aCBIUMIIM HEAOCTaTHIM PIBEHb HAYKOBO-TCOPETUYHUX 3HAHb MPO TEXHOJOTIT
BUPOOHUIITBA, KOHTPOJIb 1 OIIIHKY SIKOCTI BUPOOJICHOTO MPOIYKTY.

OCKUTbKM  BUPOOHUYO-TEXHOJIOTIYHA JISUIBHICT, OakajnaBpiB B ramysi
XapyoOBUX TEXHOJIOTIM TICHO TMOB’s3aHa 3 BUPOOHWYMMHU AacCIeKTaMH Xap4oBOi
1HAYCTp1i, BACOKMM TEXHIYHUM 1 TEXHOJOTTYHUM PIBHEM CYYaCHOTO BUPOOHMIITBA,
TOMY CHCT€Ma IIArOTOBKM TMelaroriB MpogeciiHoro HaBYaHHS NOTpedye
YIOCKOHAJICHHS Y HAMPSIMKY M1ABUIIICHHS MPAKTUYHOI TEXHOJOTIYHOT MiATOTOBKH.

OOrpyHTOBAaHO ¥ €KCHEPUMEHTAIBHO IMEPEBIPEHO MEAAroriuHi YMOBH, SK
CKJIAJIOBl MOJIeJl BUPOOHWYO-TEXHOJIOTIYHOT TIATOTOBKM OakalaBpiB ramysi
XapUYOBUX TEXHOJIOTIH y MeJaroriyHuX 3aKjajaax BUIIOT OCBITH.

B ymoBax HEOOXiIHOCTI 3AIMCHEHHS OCBITHBOIO Mpouecy y Qopmari
JTUCTAHI[IMHOTO HAaBYaHHS, BUPOOHWYO-TEXHOJIOTIYHA TIATOTOBKA  ICTOTHO

BIJIPI3HSAETHCS BiJl TPAIULINHUX TEXHOJOT1M HAaBYaHHS 1 B OCHOBHOMY OTHPAEThCS



Ha CaMOCTIHE BUBYEHHS KypCy CTYACHTOM, MPUYOMY 3HAYyHA YacTHHA POOOTH
BUKJIaJlaya TNeEepeKialaeTbcss Ha Komm'rotep Ta IHTepHer. Tomy mO3MTHUBHA
MOTHBAIIIS IO peati3allii i1HIuB1IyadbHOI OCBITHRO1 TPAEKTOPIi Ta HAOYTTS TOCBITY
MPAKTUYHOI MiSUTBHOCTI (CaMOCTIHHO Ta CHUIBHO 13 BHKJIaJadyaMu) CIPHUSE
BU3HAUCHHIO TIEPCOHAJBLHOIO MUIAXY peamizaiii OCOOHMCTICHOTO IOTEHINaTy
3m00yBaya OCBITH, 10 (GOPMYETHCS 3 YpaxyBaHHSIM HMOTO 3110HOCTEH, 1HTEPECIB,
noTpeO, MOTHBAIIi1, MOKIIMBOCTEH 1 TOCBiy, IPYHTYEThCS Ha BHOOPI 3700yBademM
OCBITU BHUIB, (HOPM 1 TeMmy 3A00yTTs OCBITH, Cy0’€KTIB OCBITHBOI JISIILHOCTI Ta
3alPONOHOBAHMX HHMMH OCBITHIX NpPOrpaM, HaBYAJIbHMX IUCUUIUIIH 1 PIBHS iX
CKJIaJIHOCTI, METOJIIB 1 3ac001B HaBUYaHHS

[HTEerpariss TEXHOJOTIYHMX Ta BUPOOHMYMX 3HAHb Y 3MICTI JHUCHMILIIH
npodeciiiHoi MIATOTOBKM Ta BUIBHOTO BUOOpY nmependadae BLIOIp Ta
CTPYKTYpPYBaHHS 3MICTY AUCIHUILUIIH Y BUTJISAII OCBITHIX MOMAYJIIB, 110 BKIOYAIOTh
1HBaplaHTHY Ta BapiaTUBHY YacTHHH. JIJig peanizallii 1i€i yMOBH 3/1MCHEHO BiIOIp
Ta CTPYKTYpPYBaHHsS 3MICTYy JAMCHMIUIIH Yy BHIVISIAI OCBITHIX MOJIYJIB, IO
BKJIFOYAIOTh 1HBApPIaHTHY YaCTHUHY (3aCHOBaHa Ha 3MICTI OCBITHBOI MpOTpaMu Ta
BUMOI CTaHJapTy), Ta BapiaTUBHY (3aCHOBaHy Ha BHUKOPHUCTaHHI XapyOBHX
TEXHOJIOT1M Ha BUPOOHUIITBAX), 30KpeMa MUCHUILIIH: «TexHOoyoriss BUPOOHUIITBA
MPOIYKIli TPOMAJCHKOTO XapuyBaHHs»; «Opranizaiis Ta OOCIyrOBYBaHHS B
3aKJIaJjaX PECTOPAHHOTO TOCTIOAPCTBAY.

3acTocyBaHHS CHCTEMH PI3HOPIBHEBUX 3aBJaHb Ta OpraHi3ailisi MPOEKTHOI
JISUTBHOCT1 CTYJIGHTIB ISl YIOCKOHAJICHHS 3MICTY i1X MPAKTUYHOI IMMiJATOTOBKH
aKIICeHTy€ YyBary Ha BUKOPHCTaHHI MPOOJIEMHUX 3aBlaHb, MPAKTUKYMIB,
71a00paTOPHO-TIPAKTUYHUX POOIT, MO BiFOOpakaroTh MaillOyTHIO TpodeciitHy
JUSTIBHICTh OaKanaBpiB rajxy3i XapyoBUX TEXHOJOT1M. Pi3HOpIBHEBI 3aBlaHHs, SIKI
BUKOPUCTOBYEThCS [IJIsl peaiizaiii Ii€i TeaaroriyHoi yMOBH, TiependadaroTh
JaKOHIYHO C(HOPMYJIbOBAHY CHUTYaIlil0, II0 BHMAara€ IIBHJIKOIO 1 MPaBUIBHOTO
aHaii3y, ONepaTUBHOrO BHUPILIEHHS, MOUIYKY BUXoAay 13 curyauii. Lle mo3Bossie
pPO3BUBATH Yy CTYJCHTIB QHAMITHYHI HABUYKHU TIiJ] Yac BUPIMICHHS BUPOOHUYMX

3aBlaHb, CHpPUSE ONTUMAILHOMY BHUKOPUCTaHHIO OTpUMaHoi 1Hopmaliii,



BUPOOJISIE CAMOCTIMHICTD 1 1HIMIATUBHICTD Y PIIIEHHSX, JomoMarae chopmyBaTu
NEPEKOHAHICTh Y HEOOX1HOCTI SIK BUPOOHHUYMX, TaK 1 TEXHOJOTIYHHUX 3HaHb. J{0
TaKuX 3aBJaHb BIJIHOCUMO CHUTYyaIlli-UIFOCTpallli, CHUTyaIlii-BIpaBu, CHUTYaIIii-
OIIHKH, CUTyamii-mpooOyiieMu. Y mporieci HaBYaHHS BUKOPHUCTOBYIOTHCS 3aBIaHHS
TPOX PIBHIB CKJIAJHOCTI, PO3paxoBaHl Ha PENPOAYKTUBHY, MPOAYKTHUBHY 1
MIPOIYKTUBHO-TBOPYY JISUTHHICTb.

EdexTuBHICTh MeNarorivHuX yMOB Ta MOJEINI JOBEACHO pe3yibTaTaMu
dbopMyBalIbHOTO €Tamy ekcrnepuMeHTty: y 3100yBauiB EI' (excrnepuMeHTaIbHOI
rpynu) 3a(iKCOBaHO OUIbII BHUCOKI IMOKAa3HUKH PIBHIB TOTOBHOCTI, H1X y KI'
(KOHTPOJIBHOI TPYTIN).

[IpakTuuHe 3HAYEHHS OJCP)KAHUX PE3YNbTATIB IMOJSATa€ B po3poOll Ta
BIIPOBA/PKCHHI B OCBITHIM TMpoIleC 3akjiajiB BHUILNOI TMEJaroriyHoi OCBITH
OHOBJICHOTO 3MICTy BHUPOOHMUYO-TEXHOJOTIYHOI MIATOTOBKUA OakanaBpiB ramysi
XapUYOBUX TEXHOJIOTIH (BIIOIp Ta CTPYKTYpYBaHHS 3MICTY AUCIUIUIIH Y BHIJISIL
OCBITHIX MOIydiB: «TexHoyoris BUPOOHMIITBA MPOAYKIII T'POMaICHKOIO
xapuyBaHHs» (Monym «OOpoOka puOu Ta TEXHOJOTiS MPUTOTYBAHHS CTpPaB 3
M’sica, puOM Ta HEPUOHHX MOPENPOAYKTIBY, «KOHAUTEPCHKI BUPOOW»);
«Opranizaiisi Ta OOCIYroBYBaHHS B 3aKjIaJlax PECTOPAHHOTO TOCIOJAPCTBAY
(Monym «3aranbHi TOJOKEHHS (PYHKIIIOHYBaHHS 3aKjajiB PECTOPAHHOTO
rocrnojiapctBay, «OcoOJIUBOCTI MpoIecy 00CTyrOBYBaHHS CIOKMBAUIB Y 3aKJIalax
PECTOPAHHOTO TOCIOJAPCTBA PI3HUX THUIIB») 3 JNHUCTAHIINHOI MiATPUMKOIO;
MIJTOTOBIIl HaBYaJIbHUX TMOCIOHHMKIB 3 O3HAYEHUX JUCIUIUIIH, OOIPYHTYBaHHI
METOJUKH J1arHOCTYBaHHSI BHPOOHUYO-TEXHOJIOTIYHOI TOTOBHOCTI OakayiaBpiB
raiy3i XapuoBUX TEXHOJIOT1H.

Marepianu aucepTailii MOXyTh OYTH BHMKOPUCTaHI y 3aKjiagax BUIIOI
NeAaroriyHoi OCBITH, MIO 3IIWCHIOIOTH MIATOTOBKY (haxiBIIB raiay3i XapyoBHX
TEXHOJIOT1, B OHOBJICHHI HaBUaJbHUX IUIAHIB Ta MPOTrpaM, a TaKOXK y CHUCTEMI
MICJISIIUIUIOMHOI II€AaroriYHol OCBITH.

Kniouosi crosa: miarotToBka, BApOOHMUO-TEXHOJIOTTYHA, OaKagaBp XapuoBUX

TEXHOJIOT1H, MeIaroriuii YMOBH, MOJICIb.
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The relevance of the study is determined by the fact that higher education
institutions that train Bachelors in VVocational Education (Food Technology) have
significant experience in training bachelors in food technology with the right to
further professional activity in the system of vocational education institutions at the
level of vocational education; able to work in the departments of the food industry
of various branches and restaurants; performing engineering, design, production
and technological, organizational, engineering and research functions. Therefore,
the need to train such specialists in food technology, which would have not only
pedagogical, but also production and technological competence to be able to
implement effectively both pedagogical and production activities.

For the first time, the thesis substantiates the pedagogical conditions of
production and technological training of bachelors in food technology in
pedagogical institutions of higher education (positive motivation to implement
individual educational trajectory and gaining practical experience; integration of
technological and industrial knowledge in the content of training and free choice;
tasks and organization of students’ project activities to improve the content of their
practical training) and experimentally tested their effectiveness.

A model of production and technological training of bachelors in food
technology in pedagogical institutions of higher education has been developed and
tested. It contains the following blocks: target (purpose, tasks, subjects of
educational process), methodological (approaches, principles, external and internal

factors, pedagogical conditions), content (the content of educational activities in



pedagogical institutions of higher education, aimed at the formation of structural
components of production and technological readiness), organizational (stages,
forms, methods, tools) and effectiveness (diagnostic tools, criteria and their
indicators, levels, results).

The components of production and technological training of bachelors in
food technologies have been revealed personal-motivational, cognitive,
operational-activity. Based on this structure and analysis of the approaches of
scientists to determine the criterion characteristics of professional readiness, the
criteria (motivational, cognitive, and activity-reflexive) and indicators of
production and technological readiness of bachelors in the field of food technology
are determined. Motivational one allows identifying the level of education
motivation formation of the future bachelor of food technology, which will
determine his / her professional activity. The cognitive criterion characterizes the
students' system of knowledge formation-level about production technologies. This
criterion allows identifying the results of bachelors' cognitive activity in the field
of food technology. Activity-reflexive one determines the students' professional
skills formation level in production and their practical application of various
production technologies based on acquired competencies; the students' ability to
assess their readiness state critically; to realize its importance in the process of
professional development. It determines the degree of responsibility for the results
of practical activities and their opportunities for self-realization in the profession.

The defined criteria and the corresponding indicators formed the basis of the
characteristics of the bachelors' production and technological readiness levels in
food technology: high, medium, low. The content of the concept «Bachelor of
Food Technology” as an educational degree focused on training professionally
competent specialists for professional educational institutions, food companies and
restaurants with established general and professional competencies in food
technology in pedagogical institutions of higher education and the ability to
produce products of high quality, price and service. "Bachelors production and

technological readiness in food technology” — integrated quality, which has been



expressed in the ability to apply relevant professional knowledge, skills related to
production, customer service and service provision in enterprises food industry of
various organizational and legal forms of ownership.

Production and technological training of bachelors in food technology in
pedagogical institutions of higher education has been defined as a purposefully
organized holistic educational process of professional training of future
professionals, aimed at forming professional competence and production and
technological experience through mastering the system of concepts, patterns,
relationships, knowledge, skills and methods of action and ability to carry out
efficient production activities in the conditions of changing modern technological
processes. The method of diagnosing the bachelors' production and technological
readiness levels in food technologies according to motivational, cognitive and
activity-reflexive criteria and forms, methods, means of production and
technological training of bachelors in food technology in pedagogical institutions
of higher education has been improved in the research.

The ideas of competence, personality-oriented, systemic, activity approaches
in the context of the researched problem were further developed. Based on the
analysis of the state of production and technological training of bachelors in food
technology in pedagogical institutions of higher education, it was found that it
largely repeats the system of teacher training in pedagogical institutions. Curricula
and programs of engineering and pedagogical faculties and departments do not
always take into account future specialists in the field of food technology. The
work programs of the disciplines are dominated by general theoretical training,
often not related to the specialization of the future specialist, his production and
technological training, not developed direction of integration of production and
technological knowledge during their study.

Diagnosis of production and technological readiness of bachelors in the field
of food technology showed that a significant number of students do not have
professionally oriented motives to study in the chosen specialty. The results of

testing and control work showed an insufficient level of scientific and theoretical



knowledge about production technologies, control and evaluation of product
quality. Since the production and technological activities of bachelors in the field
of food technology are closely linked with the production aspects of the food
industry, high technical and technological level of modern production, the system
of training teachers needs to be improved to improve practical technological
training. Pedagogical conditions as components of production and technological
training of bachelors in the field of food technologies in pedagogical institutions of
higher education are substantiated and experimentally tested.

Given the need for the educational process in the format of distance learning,
production and technological training differs significantly from traditional learning
technologies and is mainly based on an independent study of the course by
students, and much of the teacher's work is translated into computer and Internet.
Therefore, positive motivation to implement an individual educational trajectory
and gaining practical experience (independently and together with teachers) helps
to determine the personal path of the student's potential, which is formed taking
into account his/her abilities, interests, needs, motivation, opportunities and
experience. It is based on the choice of the applicant of types, forms and pace of
education, subjects of educational activity and the educational programs offered by
them, education disciplines and level of their complexity, methods and means of
training.

The integration of technological and industrial knowledge in the content of
disciplines of professional training and free choice involves the selection and
structuring of the content of disciplines in the form of educational modules,
including invariant and variable parts. To implement this condition, the selection
and structuring of the content of disciplines in the form of educational modules,
including the invariant part (based on the content of the educational program and
the requirements of the standard) and variable (based on the use of food technology
in production), including disciplines: food"; "Organization and service in

restaurants”.



The use of a system of multilevel tasks and the organization of project
activities of students to improve the content of their practical training focuses on
the use of problem tasks, workshops, laboratory and practical work that reflect the
future professional activities of bachelors in food technology. The multilevel tasks
used to implement this pedagogical condition provide a concisely formulated
situation that requires a quick and correct analysis, prompt solution, finding a way
out of the situation. This allows students to develop analytical skills in solving
production problems, promotes optimal use of information, develops independence
and initiative in decisions, and helps to form a belief in the need for both
production and technological knowledge. Such tasks include situations-
illustrations, situations-exercises, situations-assessments, situations-problems. The
learning process uses tasks of three levels of complexity, designed for
reproductive, productive and creative activities.

The effectiveness of pedagogical conditions and models is proved by the
results of the experiment formative stage: the applicants of EG (experimental
group) recorded higher levels of readiness than the CG (control group). The
practical significance of the results is to develop and implement in the educational
process of higher pedagogical education updated content of production and
technological training of bachelors in food technology (selection and structuring of
disciplines in the form of educational modules: "Technology of catering” Modules
"Fish processing and technology of cooking meat, fish and non-fish seafood","
Confectionery "),"Organization and service in restaurants "(Modules "General
provisions of the restaurant”, "Features of the process of customer service in
restaurants of different types™) with remote support, preparation of textbooks in
these disciplines, substantiation of methods for diagnosing production and
technological readiness of bachelors in the field of food technology.

The thesis materials can be used in institutions of higher pedagogical
education, which train specialists in the field of food technology, in updating
curricula and programs, as well as in the system of postgraduate pedagogical

education.
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