MIHICTEPCTBO OCBITHU I HAYKHU YKPAIHHA
BIJIOHEPKIBCHbKNH HAINIOHAJIBHUI ATPAPHUM YHIBEPCUTET

Kadenpa pomano-repmancbKol (pL10J10ri1l TA HEpexrIaxy

POBOYA NIPOI'PAMA HABYAJIBHOI JUCHUILIITHA
«IHO3EMHA MOBA 3A ITIPO®ECIMHAM CIIPSIMYBAHHSIM»

I'AJIY3b 3HAHb G Imxenepisi, BUPOOHUIITBO Ta OYIBHUIITBO

CIIEHIAJIBHICTD G13 XapuoBi TeXHOJIOT11

PIBEHb BUII[OI OCBITU [Mepunii (6akanaBpCcbKUid)

OAKVIIBTET Exouorii, 6iopecypciB Ta XapuOBUX TE€XHOJIOT1H
bina [{epkBa

2026



PoGoua nporpama 3 HaB4aibHOI AMCUMIUIIHM «IHO3eMHa MOBa 3a TMpoQeciiHUM
cpAMyBaHHAMY» JUIs 3100yBadiB BHIIOI OCBITH (aKyibTeTy ekosorii, iopecypeis Ta
XapuoBMX TexHojorii 3a cremianbhicTio G13 «XapyoBi TEXHOIOTIIM, OaxanaBpceKuit

pisens Bumoi ocBiTH / Yknanadi B.B. Mapuyk, — bina Llepksa: BHAY, 2026. - 20 c.
Po3spo6uuku: B.B. Mapuyk KaHj. niea. Hayk, JOUEHT

Po6ouy mporpamy 3aTBEpIUKEHO Ha 3acijanHi Kaepu poMaHO-TepMaHChKOI (inonorii

Ta nepexnany(nporokon Ne _ Bix 2026 p.)

3aBigyBay kadeapu poMaHO-repMaHChKol (itosorii Ta [IepeKiany,

JIOLIEHT Amna BIJZIIYEHKO

I"apaHT OcBiTHBO-NPO(ECIHHOI MPOrpaMu, noueurMnmuna 3AIOPYH

CXBajleHO HAayKOBO-METOIMYHOIO KOMicielo (akynbTeTy ekosorii, GiopecypeiB Ta

Xap4oBHX TexHoorii (nporokon Ne 7/ Bix 37/ £2026 p.)

["oj10Ba HAYKOBO-METOJIMYHOT KOMICIl, IOLEHT Ipuna IACTOBCBKA



3MICT

1. OITUC HABUYAJIbHOI JUCIUTIIIIHMU ........ocvevireriiirereeereveeeeveee, 4
2. IIEPEAYMOBMU UJIs1 BUBUEHHA JUCHUIUIIHA ... 3)
3. KOMIIETEHTHOCTI TA OUIKYBAHI PE3VJIbTATHU
HABUAHHS ... 5
4. TIPOTPAMA HABYAJIbHOI JJUCLIUIIJIIHU «IHO3EMHA MOBA
3A TIPO®ECIVTHUM CITPSAMYBAHHSIMY ......covovvvvevireereeieeeereneen, 6
5. CTPYKTVYPA NUCHUIIIIHU ..o 7
6. 3MICT HABUAJIbHOT JUCHUTIIIIHMU .......covevererrerererereeeveee, 9
6.2. CAMOCTIIHA POOOTA .. vveeeeiirieiieeiiiiiieeessieee e e s s e e e e s e e s snnreeee e 9
6.3. OpieHTOBHA TeMaTHKa IHANBIIYAJIbHUX Ta TPYIIOBUX 3aBJAHb......... 13
7. METOIU HABUAHHS ..o 14
8. ®OPMU [TIOTOYHOI'O TA IMIACYMKOBOI'O KOHTPOJIHO...... 15
10. KPUTEPII OLIITHIOBAHHS PE3YJIbTATIB HABUYAHHA ............ 15

11. TIEPEJIIK HAOYHUX TA TEXHIYHMNX 3ACOBIB HABUAHH
PEKOMEHJIOBAHI JDKEPEJIA IHOOPMALI ..., 18



1. OITUC HABYAJIbHOI U CLMITJIITHUA

3rigHo 3 HaBYaJIbHUM I1aHOM Ha 2026—2027 HaBuanbHUM pIK, HA BUBYECHHS
auciuiulia - «[Ho3emMHa MoBa 3a TpOo(dEciiHUM CHpPSMYBaHHSIM» IS JI€HHO1
dbopmu HaBuaHHs BuaUIeHO Beboro 180 akanemiunux rogunu (6 kpeautis ECTS),
y T .4. aynuTopHux — 60 ronuHu (mpakTuyHi 3aHATTS — 60), camocriiiHa poboTta
cTyneHTiB — 120 ronuH.
Onuc HaBYaJIbHOI JUCUUIUIIHYU 32 MOKa3HUKAMH Ta (JOpMaMU HaBUYaHHS HABEJACHO
B Ta0MMII:

Mudp Ta XapakTepucTUKa HaBYaAJIbHOL
. HallMEHYBaHHS JUCIUIUTIHA
HaiimenyBanus .
. rajnaysl 3HaHb, 3a04Ha
NIOKa3HUKIB . . neHHa opma
CIIEI1aIbHOCTI, PIBEHb dbopma
. HaBYaHHS
BUILIO1 OCBITH HABYaHHS
Faﬂy3b 3HaHb BH6ipKQBa

KinbkicTh KpeauTis,

«G Tnxkenepis,

BignoBigHux ECTS — 6
BUPOOHUIITBO Ta

Pik niocomosku:

OYIBHUIITBO»
3MICTOBUX MOIYJIIB — . o
ay 1-i 1-i1
3
) ) Cemecm
CremajibHICTb: > P >
) 1-1 ‘ 2-i
— «G13Xapuosi
3arajnpHa KUIBKICTh Jexuyii
. TEXHOJIOTI»
aKaJeMIYHUX F'OJIUH — 1o 1o
180 A A
TUXHEBUX TOJIUH IS Ipaxmuuni
eHHO1 hopMu . 60 ron. 20 ron.
A Gop [lepmnii 4 z ‘ A
HABYAHHS . Camocmitina poboma
(OakamaBpChKHUA)
ayIMTOPHUX — 3 120 ron \ 95 ron.

o . PIBEHB BHIIIOi OCBITH . .
caMOCTIiiHOT poOOTH [TincyMKOBUI KOHTPOJIb:

cTyaeHTa — 4 3aJTK, ICITUT

MeTa BUBYCHHS NUCIMIUIIHU ,,JHO3eMHA MOBa 3a MPOGECIHHUM CIPSIMYBAHHAM
(amrmiiiceka) monsrae 'y ¢opMyBaHHI B MaiOyTHIX ¢axiBiiB mpodeciitHo-
KOMYHIKaTHBHOT KOMITETeHII11. 3/100yBayl OCBITU MalOTh OBOJIOJIITH MOBJICHHSIM Ha
piBHI IporpaMHUX BUMOT (Ha piBHI NpodeciiiHOi KOMYHIKATUBHOI JOCTATHOCTI),
TOOTO OyTH 34aTHUMHU 1 TOTOBUMH peajii3yBaTH OJIepXkaHy MIATOTOBKY B CBOIi
MaiOyTHI1M MPaKTUYHIN JISIIBHOCTI.



2. NEPEAYMOBMU JJ1s1 BUBYEHHA JUCHUIIJITHA
BuBYEHHS JUCHUIUIIHU IPYHTYETHCS HAa 3HAHHAX, HaOYTHX CTyAEHTaMH B

paMKax MporpaMu 3arajbHOOCBITHIX HIKUT yCiX TUITIB; NP BUBYEHHI JUCIUILIIHU
3a0e3MeuyeThCsl B3a€EMO3B’SI30K 3 AUCIUIUIIHAMYU T'YMAHITAPHOTO Ta MPOQECiiiHOTrO
[UKIIIB, Iepe0aueHUX HaBYAIHbHUM IIJIAHOM.
3. 3ATAJIBHI KOMIIETEHTHOCTI TA OYIKYBAHI PE3YJIbTATU
HABYAHHS

3.1. 3araabHi Ta paxoBi KOMIIETEHTHOCTI, AIKi 3a0e3Me4y€e TUCHUILTIHA

- 31aTHICTh CIIUIKYBATUCS 1HO3EMHOIO MOBOIO

Crapmapty Bumoi ocBitu | PesynbTaT HaBYaHHS 3 TUCIUILTIHU
CTEIiaTbHOCTI «G13
Xap4oBi TEXHOJIOT1i»

ITP 22. 3nilicHIOBaTH JUIOBI1 | -TOTOBHICTh 10 KOMYHIKAIlli Y TUCbMOBIH Ta
KOMYyHIKaIii y mnpodeciiHiil | ycHINA GopMax aHTIIIMCHKOI MOBOIO 3 METOIO
chepi YKpaiHCHKOIO Ta | BUPIIICHHS 3aB/IaHb Y MaOyTHIN nipodeciiiniii
1HO3€MHOI MOBAaMH. TISITIBHOCTI,

— 3/IaTHICTh KOMYHIKYBaTH 3 KOJIETaMH IIOJ0
HAayKOBHX JIOCATHEHb, SIK Ha 3arajlLHOMY PiBHI,
TaK 1 Ha PIBHI CIEHiaTICTiB, 00roBOprOBATH
HayKOBI TEMH, BUKOPHCTOBYIOUH y
npodeciiHOMY CIUTKYBaHHI

4. IPOTPAMA HABYAJIBHOI JJUCHUILJIIHU

3micmosuii modyas 1. Food and its sources

1.1. The principles of academic integrity.

1.2. You are what you eat. Your nutrition. Healthy diet.
Junk food. Pronouns.



1.3. The main sources of food. Plural Nouns.
1.4. Composition of food.

1.5. Proteins, fats, and carbohydrates. Vitamins, minerals
and water.

1.6. Describing food. Meat. Flesh Foods and eggs. Fish and
sea-food. Articles.

1.7. Vegetables and Fruits. Dairy Products.

1.8. Cereal and cereal products. Beverages and appetizers.

3micmosuit modynw 2. Food Technology

2.1. Optimization of industrial food processing.
2.2. Cooking foods. Present Simple.

2.3. Food preparation and manufacture.

2.4. Food preservation.

2.5. Preservation of milk.

2.6. Preservation of meat. Present Continuous.
2.7. Preservation of dairy products.

2.8. Fish preservation. Past Simple.

2.9. Preservation of Vegetables and Fruit.

2.10. Bread making and preservation of bakery products

3micmosuit modyns 3. Eating out

3.1. Anplace to eat.
3.2. Eating out.
3.3. Meals and Mealtimes in Britain

3.4. National Cuisines.
3.5. Table Manners.

3.6. Food Idioms.
3.7. Past Continuous.
3.8. Future Simple. Be going to.



5. CTPYKTYPA HABUAJIbHOI JUCHUILITHA
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3micmosuit moodyaw 3. Eating out

Tema 3.1 8 4 4

Tema 3.2 8 4 4

Tema 3.3. |8 4 4

Tema 3.4 8 4 4

Tema 35. |8 4 4

Tema 3.6. 8 4 4

Tema 3.7. |8 4 4

Tema 38. |4 2 2

Pasom 3a |60 30 30 8 31 31
MOJYJIb 3

Bcroro 20 95 95
TOJIUH 180 90 120

[Tpumitka: 1 — JekIii, 1 — MPaKTUYHI 3aHATTS, JIO—1abOpaTOPHO-TIPAKTHYHI

3aHATTS; 1H — IHAUBiAYyanbHi 3apaadHs, CPC — camocTiitHa poOoTa CTyACHTIB.

6. 3SMICT HABYAJIBHOI IMCIMILITHA

6.1. Jlekuii (He mepenOaueHi HaBUYAJbHUM IJIAHOM )
6.2. lpakTU4Hi 3aHATTA

Ne | 3micT 1a00paTOPHO-NPAKTUYHUX  3aHATH KinbkicTb
\IT TOIVH
3micmosuit modyns 1 Food and its sources
1. |Tema 1.1. The principles of academic integrity. 8
2. | Tema 1.2. You are what you eat. Your nutrition. Healthy diet. 8
Junk food. Pronouns.
3. | Tema 1.3. The main sources of food. Plural Nouns. 8
4. | Tema 1.4. Composition of food.




Tema 1.5. Proteins, fats, and carbohydrates. Vitamins, minerals | 8
Tema 1.6. Describing food. Meat. Flesh Foods and eggs. Fish | 8
and sea-food. Articles.
Tema 1.7. Vegetables and Fruits. Dairy Products. 8
Tema 1.8. Cereal and cereal products. Beverages and |4
appetizers. 60
3arajbHa KiJIbKIiCTH TOUH
3micmosuit modynw 2. Food Technology

Tema 2.1. Optimization of industrial food processing 6
Tema 2.2. Cooking foods. Present Simple.

6
Tema 2.3. Food preparation and manufacture. 6
Tema 2.4.  Food preservation. 6
Tema 2.5. Preservation of milk and dairy products. 6
Tema 2.6. Preservation of meat. Present Continuous. 6
Tema2.7. Preservation of dairy products. 6




8. |Tema 2.8. Fish preservation. Past Simple. 6

9. |Tema 2.9. . Preservation of Vegetables and Fruit. 6

10. |Tema 2.10. Bread making and preservation of bakery products | 6

3arajibHa KiJIbKICTH TOIUH 60

3micmosuit modyns 3. Eating out

1. |Tema 3.1. A place to eat. 8
2. |Tema 3.2. Eating out. 8
3. |Tema 3.3. Meals and Mealtimes in Britain 8
4. |Tema 3.4. National Cuisines. 8
5. |Tema 3.5. Table Manners. 8
6. |Tewm 3.6. Food Idioms. 8
7. |Tewma 3.7. Past Continuous. 8
8. |Tema 3.8. Future Simple. Be going to. 4
3arajbHa KIJIBKICTH TOINH 60
Bcboro 180

6.3. CamocTiiina po6oTa

YcminmHe BWBYEHHS 1HO3EMHOI MOBH € MOJIMBUAM TUIBKH 32 YMOBH
CUCTEMATHUYHOI caMOCTiiHOT poOotu. [lpu 1IbOMY BaXXIMBY pOIb BIAITPAIOTh:
poGoTa Ham 30UTBIICHHSM CJIOBHHUKOBOTO 3amacy, 3HAaHHA TpaMaTHYHUX 1
CUHTAKCUYHUX KOHCTPYKIiHA, (QoHETHMYHOT 0a3um MOBH, siKa BUBYAETHCS, IO
JIOCSITAETHCS TAKOX 3a JIOMOMOTOI0 JOJIATKOBOTO YWTAHHSA, OTIIAY MaTepialliB 3
npodeciiinoi Tematuku. OTXe, IJIS TOTO, 100 HABYMTHCS MPABHILHO YHUTATH,
IPaMOTHO TOBOPUTH, CHPUWMATH IHO3EMHY MOBY Ha CIyX, CJiJ PEryiIspHO
BUKOPHMCTOBYBAaTH TEXHIYHI 3aco0M, 10 TMOEIHYIOTH 30pOBE Ta CIIyXOBE
cupuiinarts. [ns ¢opmyBaHHS BMiHb Ta HaBUYOK POOOTH HaJ TEKCTOM 0Oe3



CIIOBHMKAa HEOOXIAHA pEeryispHa 1 cUCTeMaTHyHa poOoTa HajJ HAKONUYEHHSIM
CJIOBHMKOBOT'O 3aracy, HI0 TICHO IOB’S3aHO 3 PO3BUTKOM HaBHUYOK POOOTH 31
CIOBHUKOM. OKpIM TOro, AJig OUIbLI MOBHOIO 1 TOYHOI'O PO3YMIHHS 3MICTY TEKCTY
PEKOMEHY€EThCS MPOBEACHHS TPAMaTUYHOTO 1 IEKCUYHOI'O aHAJ3y TEKCTY.

Bunau camoctiitHoi poboTu:

— camocTiifHa poOoTa B ayUTOpIi MiJl KEPIBHULTBOM BUKJIaJadya y BUIJIAI
3aIIaHOBaHUX KOHCYIIbTAIlIH;

— CaMOCTIiHa T03aayAuTOpHa po0OOTa CTYAEHTIB HaJl BUKOHAHHSIM
JOMAIlIHIX 3aBJaHb HABYAJIBHOIO 1 TBOPYOro Xapakrepy (y TOMYy 4YHCHl 3
BUKOPHUCTaHHSM €JIEKTPOHHUX PECYPCIB);

— CaMOCTIMHMI TMOIYK 1 aHami3 J0JaTKoBOi iHQopMmalii 3a Temamu, SKi
nepeadaveHi mporpamoro;

— MIATOTOBKA A0 MPAKTUYHHUX 3aHSTh 1 IOTOYHOTO KOHTPOJIIO;

— TIATOTOBKA JOTOBI/1 HA OJIHY 3 BUBYCHUX TEM Ta 1H.

No | Temu K-1p

3/ Bun pobotu T'OJINH
3micToBuii MmoayJs 1

1 Healthy Eating Plate. Tect 4

2 Food Habits. Tecr 4

Test your Diet to see how healthy is it. Tect

3 What can we get from plants and animals? yCHa JIOTOBinb | 4

4 Tect 4
Food from plant sources.

5 Foods from animals. 4

6 Describing food. (Meat/Eggs/Poultry/Game) | npesenTarris 4

7 Describing food. (Fish and Sea-Food) Tect 4

8 Describing food. (Fruits/VVegetables) Tect 4

9 Describing food. (Dairy Products) yCHa JIOTOBib | 4

Describing food. (Beverages)




10 | Describing food.(Cereal Products) Tect 4
3MicToBU MOTYJIb 2

1 CHa J0mOBigL | 7
Food Technology. e 8

2 : . 5
Difference Between Food Scientist and

3 CHa JIONOBIAb | /
Food Technologist yenad 8

4 yCHa JIONOBIJIb | 5
Optimization of Industrial Food Processing.

5 yCHa JIOTOBiIb | /
When can you control physical and chemical
changes in foods during cooking?

6 yCHa JIOTOBIZIb | 5
What are major allies in cooking?

7 What do proteins help to do during cooking? | ycua gomoBiap | 7

8 Food Preservation Ece 7
Preservation of milk and  dairy
products/meat/fish/vegetables and
fruits/bakery products.
3micToBuHit MOAYJIB 3

1 Eating out. Typical menu. ( Taking an | ycna monosigs |10
order/Ordering)

2 At  restaurant.  Dialogues (Giving | ycna momosins | 10
advice/Ordering/Complaining/ Paying) (miasor)

3 Eating out in Britain. Establishments which | npe3enTaris 10
are worth visiting.
Pa3zom 120




6.4. OpieHTOBHA TEMATHKA iHIMBIIyaIbLHUX
Ta TPYNOBUX 3aBIAHb

Bubepimov numanna na Baw po3cyo i niocomyitme naykoee nogioomieHua abo
npe3enmauyito 0714 GUCHIYNY neped Zpynow 3 ONPAUbOGAHOI) 000AMKOE010
Jimepamypoio.

1. The process of Fermentation. Why fermented foods are useful for our
health? Which other fermented foods do you know? What are enzymes?
What is your favourite fermented food?

Is Sugar a Drug? Is it easy for people to quit foods that contains sugar?

Composition of food. The essential constituents of food.

Why a well-balanced diet is necessary for the maintenance of good health?

Malnutrition as a burning problem.

Proteins, fats and carbohydrates as the most essential nutrients in the diet.

The importance of Carbohydrates for human nutrition.

The role of Vitamins in our nutrition. Groups of Vitamins.

Minerals in human nutrition.

Beverages are drinks that can be used for the purpose of relieving thirst.

0 Non Alcoholic and Alcoholic Beverages. Why do many societies regulate
the use of alcohol? What is brewing? What is term alcohol ‘referred to? In
what way is the concentration of alcohol in alcoholic beverages specified?
What is the limit for the strength of fermented beverages?

11. Milk and milk products that can be available in many forms.

12. Methods of cooking meat/fish.

13.The major allies in cooking. What do proteins help to do during cooking?
What do fats give to foods? What are carbohydrates functions in foods?

14. Food Preparation and Manufacture. At the simplest level (washing, cutting,
trimming) involve mixing, heating or cooling, pressure cooking,
fermentation, or combination with other food.

15.What processes can food preparation include? What are the reasons of food
preparation? What determines the diversity of cooking in the world? Does
cooking require heat? What did early food processing techniques include?

16.What technologies did the industrialization era bring? 8.What technologies
are used in food processing nowadays?

17. Meals and Mealtimes in Britain.

18. Table d'hote and a la carte dinners.

19. Take away meals.

20. Fast food chains in Britain and Ukraine.

no
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21. What meals do people in England have during the day? What is a Roast
Dinner? 22.What is a typical English breakfast nowadays? What does a
traditional English breakfast consist of? What do they call a “packed lunch”?



23. What is a traditional English dinner? When do they have the traditional
Sunday roast? What is Afternoon tea?

24.When did Afternoon tea become popular? What did the British people call
“high tea”?

25. National Cuisines. British Cuisine. Why they used to eat.

7. METO/IU HABYAHHSI

Ilin yac BuBYeHHS aAucHUIUIIHK «lHO3eMHa MoOBa 3a mpodeciitHuM
CIPSIMYBaHHSIM» BUKOPHCTOBYIOTHCS TaKi METOM HABYAHHS:

- Memoou opeaHizayii ma 30ilUCHeHHs 0CBIMHbO-NIZHABANbHOI OISAIbHOCMI.
B acMeKTi mepenayl 1 COpUMHATTS HaBYaJbHOI 1H(pOpMaIlii: cIoBecHI (PO3MOBIIb,
Oeciga); HaouH1 (UIOCTpallis, JEMOHCTpallis); B aCMEKTl JIOTTYHOCTI MHUCIICHHS:
MOSICHIOBAJIbHO- LTFOCTPATHBHI; PENPOYKTHUBHI; POOJIEMHOTO BUKJIAJTY;
IHAYKTUBHI Ta JEAyKTHUBHI; YaCTKOBO-TIOIIYKOBi; JOCHIIHMIIBKI; B aCIEKTI
KepyBaHHS HaBYaHHSM: HaBYaJllbHa po0OOTa TiJ KEPIBHUIITBOM BHUKJIAJava;
caMOCTiifHa po0oTa;

- Memoou akmueizayii ma Momueayii 0Cc8iMHbO-NI3HABAILHOL OISL/IbHOCMI:
B aCIeEKT1 JISVIBHOCTI B KOJIGKTUBI: METOJIM CTUMYJIIOBAHHS 1 MOTHBAIIll 000B’ 3Ky
1 BIAMOBINAJIBHOCTI B HaBYaHHI (PO3’ACHEHHS METH HAaBYAJIBHOTO TIPEJAMETA;
BMMOTA JI0 BUBUYEHHS MpeAMeTa); METOAM aKTHBI3allil: po3irpyBaHHS pojei (4u
poJIbOBa Tpa) HaBuUajbHa JUCKYCisl (0OOMIH JyMKaMHu); aHali3 KOHKPETHUX
CUTYyaIliii; MO3KOBA aTaka; IMUCKYyCis Ta JUCHYT; B aCMEKT1 CAMOCTIHHOI TisUIBHOCTI:
HaBYAJIBHHUI MOJYJIb, TECTH.

- Memoou KOHMPON mMa CAMOKOHMPOJIO: METOAH YCHOTO KOHTPOIIO;
METOJIM TMHCHMOBOTO KOHTPOJIO Ta CaMOKOHTPOJIO; METOAU MPAKTUYHOTO
KOHTpOJIFO. BuKIamaHHS HaBYaJNbHOI MUCIUIUIIHKA Tepeadadae akTHBI3aIliIo
Mi3HaBaJbHOI JISIIBHOCTI CTYJICHTIB 3a paXyHOK BUKOPHUCTAHHS TaKUX HaBYAJIbHUX
TEXHOJIOT1 sK: poboTa B MalMX TIpymaxXx, MO3KOBI aTaku, KeWc-MeToaH,
Mpe3eHTaIlii TOIIO.

Jlnst opranizaiiii OCBITHROTO TIpollecy 3 AUCIHUILTIHM «IHO3eMHa MoOBa 3a
npodeciiiHuM CIpsSMyBaHHSMY» 3aCTOCOBYETHCS 1HHOBAIlIHHI METOAM: PoOOTa B
mapax Ta rpynax 3 eJeMEHTaMHU TpU, «MO3KOBUM IITYpM», «MEPEKHBHA MUY,
IHTEpaKTUBHI KOMI'TOTEPHI TEXHOJIOT11 (MyJIbTUME1IHA Bi3yalli3allisi HABYaJIbHOTO
Martepiary, KOMI'IOTepHE TECTyBaHHS ), BAKOHAHHS MiHI-TIPOEKTIB TOIIO.

8. ®OPMU NOTOYHOI'O TA IMIIACYMKOBOI'O KOHTPOJIIO

[loToununii KOHTpOJL 3 AucUUILIIHA «[HO3eMHa MoOBa 3a mnpodeciiiHuM
CIPSIMYBaHHSIM» BKJITIOYAE TEMATHYHE OI[IHIOBAaHHS Ta MOJYJIBHUN KOHTPOJIb.

TemaTudne OIIHIOBaHHS ayJUTOPHOI Ta CaMOCTIHHOI POOOTH CTYACHTIB
3M1MCHIOETHCSI HA OCHOBI OTPUMAHUX HUMHU MOTOYHHMX OIIIHOK 32 YCH1 Ta MUCHBMOBI
BIJIMOBI1/1 3 IPEAMETY, CAMOCTINHI, MPAKTUYHI Ta KOHTPOJIbHI POOOTH.

MopaynbHHIT KOHTPOJb MPOBOAMTHCS B YCHINW, NMUCBMOBIH Ta y ¢opmi
KOMIT' FOTEPHOTO TECTYBaHHSI.



@®opMU  KOHTPOJIO CaMOCTIiHOT poOOTHU: OOrOBOPEHHS pE3yIbTaTiB
BUKOHAHOI poOOTH Ha 3aHATTI; TECTyBaHHS, MMCbMOBE 200 YCHE OMUTYBAHHS il
yac MOJYJBHOIO KOHTpPOJIIO; TMPEJCTaBICHHS Ta OOroBOpEeHHS B TIpyIll
MYJIBTUMEIMHUX Mpe3eHTali abo pedeparis.

Pe3ynpTaTu OIIHIOBaHHS 3HAHb CTYJEHTIB 3 KOXKHOTO BHJly HaBYAJIbHHUX
poOiT 3a pi3HMUMH (OpMaMH MOTOYHOTO KOHTPOJIIO BHUCTABIAIOTHCSA Y JKypHAI
aKaJeMIYHOI IPYMH IicCIIsA KOKHOTO KOHTPOJIBHOTO 3aX01y.

[lincymKoBUi KOHTpOJb y (opMiI €K3aMeHy MpPOBOAMTHCS ILISAXOM
KOMIT FOTEPHOTO TECTYBAHHS Ta 3a pe3yJbTaTaMU YCHOI BIAMOBIII 3100yBaya Ha
NUTaHHS eK3aMeHalIHHUX OUIEeTIB.

9. 3ACOBU ONIHIOBAHHSA PE3YJIBTATIB HABUAHHA

OniHka 3a MPaKTUYHE 3aHATTS 3aJCKUTh BlJ aKTUBHICTh CTYJEHTa B
JTUCKYCIi Ta IKOCTI KOHCIIEKTA.

Ouinky Ha NPAKTUYHOMY 3aHATTI CTYJEHT OTPUMYE 3a JOMOBIII,
Mpe3eHTallli, ece, akKTUBHICTD IT1J1 Yac JTUCKYCIH.

ITin vac MOIYJIBHOTO Ta MiJICYMKOBOTO KOHTPOJIIO 3acO00aMU OIIHIOBAHHS
pe3y/IbTaTiB HaBYaHHS 3 JUCHUIUTIHY € CTaHIapTU30BaH1 KOMIT IOTEPHI TECTH.

[ToTouHMiT KOHTPOJIH YCITIIIHOCTI 3700yBaviB BUILIOT OCBITH 3/IHCHIOETHCS 32

YOTUPUPIBHEBOIO IIKATIOK0 — «2», «3», «4», «5».

10. KPUTEPIi OLIIHIOBAHHS PE3YJIBTATIB HABUAHHS
[TopsimoK KOHTPOJIIO 1 OI[IHIOBAHHSI YCIINTHOCTI 3100yBaviB BHINOI OCBITH, IO
YHOPMOBY€E OpTraHi3ailito OI[IHIOBaHHS 3HaHb, yMiHb Ta HABHYOK TMiJ dYac
IPOBEACHHS yCiX OpM KOHTPOJIO 3HAHb, YMIHb Ta HaBUYOK 37100yBaviB OCBITH,
pernamMeHTyIoThCsl «II0NOXKEHHSIM PO OIIHIOBaHHS pPE3yJbTaTiB HaBYAHHS B
binoniepkiBchbKOyM HaIliOHAILHOMY arpapHOMY YHIBEPHUCTETI».
[TimcymMKoBa oIliHKa 3 JUCHMIUTIHK BUCTaBJs€Thes 3a 100-0aIbHOO MIKAIOO.
Bona o0uucntoeTscs sk cepenne apudmernane 3HaueHHs (CA3) BCiX OTpUMaHUX

CTYJICHTOM OIIIHOK 3 HACTYITHUM TIEPEBEICHHAM iX y 0ain 3a Takor (GOopMYyJIor0:
CAFxmax [IK
BIIK = ————

:
ne BIIK — 6amm 3 morouHoro kKoHTpomnto; CA3 — cepenne apudmeTnune
3HAUEHHS yCiX OTPUMAHUX CTYAEHTOM OIiHOK (3 TouHicTiO m0 0,01); max IIK —
MaKCHMaJIbHO MOXJIMBA KUTBKICTh OB 3 IIOTOYHOTO KOHTPOJTIO.
BincyTHicTh cTy/meHTa Ha 3aHATTI y HOPMYITi IpUHUMAEThCs K «O».

Po3noais 6aj1iB NpoBOAUTHCS 32 HACTYNHOK) CXEMOIO:

[Tpaktuuni | CamocrTiii- | Monyns- | IHA3 | [lincymkoBuii | 3arais-
Buau po0it 3QHATTSA Ha poboTa | HUM KOHTPOJIb HUMN
KOHTPOJIb oan

MaxkcumaiibHO




MOYJIUBa
KUIBKICTB
OaiB

30 10 20 10 30 100

IIkana nepeBenenns 3i 100-0abpHOI KM OLIHIOBAHHS B OL[IHKH 32
HALIOHAJIbHOI0 LIKAJIOK0 3 NOSICHEHHAM

Oninka
B 0aJ1ax

Oninka Oninka

3a 3a mkaJjorw ECTS
HAlliIOHAJIHLHOIO
HIKAJI0K0

Ouinka IHosicHeHHsA

90-100

Bigminno
(BiZMiHHE
HE3HAYHOIO
TTOMUJIOK)

BHUKOHAaHHA JIMIIC 3

BigMinHO A .
KUIBKICTIO

82-89

75-81

noope
piBHS 3

Ay:xe

B (BuIIC CEepPEAHBOTO
KUTbKOMA TIOMUJIKAMH)
Joope

C (B LIOMY NIPaBHIJILHE
BHUKOHAHHS 3 MIEBHOIO
KUIBKICTIO CYTTEBUX TTOMHJIOK)

Hoope

67-74

60-66

3a10BiJIbLHO

D (Hemoraso, ae  3i
KUIBKICTIO HEJIOJIIKIB)
JlocTaTHbO

E (BUKOHAHHS 3aJ10BOJIbHSIE
MIHIMQJIBHUM KPUTEPISIM)

3HAaYHOIO

3a10BiJILHO

35-59

1-34

He3anoBijibHO

FX (3 MOJTHBICTIO
CKJIQJIaHHS)
He3anoBijibHO

F (3 000B'SI3KOBHM

KypCOM)

MOBTOPHOTO

He3axoBisibHO

ITOBTOPHUM

KpuTepii oniHIOBaHHSI pe3yJibTATIB HABYAHHS

baau KpuTepii oniHoBaHHs
Binminno | CtygeHT 1eMOHCTpPY€E BHCOKHI piBeHb C(HOPMOBAHOCTI KOMIIETEHTHOCTI,
A 90-100 BOJIOAIE TAMOOKMMH 3HAHHSAMHU 3 JUCHUIUIIHM Ta apryMEHTOBaHO

BUKOPUCTOBYE 1X Yy HECTAaHJAPTHUX CHTYyaIlisiX, BUIbHO BOJIOIIE
HAYKOBUMHU TEpPMiHAMHU, BMIi€ 3HAXOAWTH JDKepena iH(opmairii,
aHaJi3yBaTH 1IX 1 3aCTOCOBYBAaTH Yy TMPAKTUYHIA AiSUIBHOCTI abo 'y
HAyKOBO-JOCHIAHIA poOOTi, 3JaTHUH 3a JOMOMOTOK BHKIIagaya
HIArOTYBAaTH BUCTYI IS CTYJIEHTCbKOI HAYKOBO1 KOH(EpeHIi, BMi€
CaMOCTIMHO 3100yBaTH 3HAHHA Ta ONpPAIlbOBYBATH  HEOOXIJAHY




iH(dopMallito, aHaTI3yBaTH 1 OI[IHIOBATU sIBUINA, PaKTHU 1 MOAil, poOUTH
CaMOCTIIH1 BUCHOBKH, MTEPEKOHIIMBO apTyMEHTYBATH CBO1 TBEPI>KCHHS.

Hoope
B 82-89

CryneHnr JNEMOHCTPYE JOCTaTHIN piBEHb c(OpMOBAHOCTI
KOMIIETCHTHOCT1, BOJOIE€ TJIMOOKMMH Ta MIIHUMH 3HAHHSIMU, 3IaTHHH
BUKOPUCTOBYBAaTH 1X Y HECTaHJAPTHUX YMOBAX, MOXE pPOOUTHUT
apryMEHTOBaH1 BUCHOBKH, MPAKTUYHO OI[IHIOBATH HOBI (pakTH, SBUIIA,
IpOLIECH; BUPILIYE TBOPYI 3aBIAaHHS, BUIbHO PO3BSI3y€ BIPABH Ta 3aadl y
CTaHJAPTHUX CHUTYAIIsIX, CAMOCTIMHO BUIPABIISIE €OMYIIEH] MOMUIKH,
KUIBKICTh SIKMX HE3HAuHa; y HaBUYaHHI KOPUCTYETHCS JOJIaTKOBUMHU
mxepenamu  iHGopmaiii. BignmoBink cTyAeHTa TOBHA, JOriyHa W
0oOrpyHTOBaHa, aje 3 MeBHOI KUIbKICTIO TOMUJIOK.

Hoope
C75-81

CryneHr JNEMOHCTPYE JIOCTATHIN piBEHb c(hOpMOBaHOCTI
KOMIIETEHTHOCTI, BOJIOJI€ JOCTaTHHRO TOBHUMH 3HAHHSMH, BUIBHO
3aCTOCOBY€ 3HAaHHS Y CTaHJAPTHUX YMOBaX, PO3yMi€ OCHOBOIIOJIOXKHI
Teopii Ta ¢akTH, JIOT1YHO BUCBITIIOE MPUYMHHO-HACIIIKOBI 3B’ I3KH M1
HUMHU, BMI€ aHalli3yBaTH, POOUTH BUCHOBKHM, MITOTYBaTH €cC€, YCHY
JOTIOB1b, O€pe ydacTh y MIATOTOBII MPOEKTY, 1 MOXE 3aXUIIATU CBOIO
JYMKY, KOHTPOJIIOBaTH BJIACHY AISUTbHICTh, BUMPABIISATH MOMUIKH. [IpoTe
CTyICHT HE JOCUTh BIIEBHCHO BMI€ 3ICTaBIATH, Yy3arajibHIOBATH,
CHUCTEMAaTH3yBaTU iH(DopMairiro, nooupatu apryMEeHTH TUTS
MiATBEPKEHHS TYMOK, JIONMYCKAa€ NIEBHY YaCTUHY HE3HAYHUX MTOMUJIOK.

3a10BLIILH
0

D 67-74

CryneHT I1eMOHCTpPYE cepeliHiil piBeHb C(hOPMOBAHOCTI KOMIIETEHTHOCTI,
pO3yMi€ CyTh OCHOBHUX KIIOYOBHX TEOPETUYHHX IIOHITH, OCHOBHI
TIOJIO)KEHHS HABYAJIBHOTO MaTepiary, MOKe TOBEPXOBO MpOaHATI3yBaTH
noJii, curyarii, poOMTH TEBHI BHUCHOBKH, BUIPABIATH NOMWIKU. [Ipu
IIbOMY 3700yBa4 BHUIOI OCBITH HE BHSBJSE€ BMIHHS aHali3yBaTH 1
OIIIHIOBATHU SBHINA, ()aKTH Ta HEJIOCTATHHO OOIPYHTYBAa€ TBEP/KCHHS Ta
BHCHOBKH, HEJIOCTATHBO TIEBHO OPIEHTYETHCS Y HABUYAJIBHOMY MaTepiali.

3a10BLIILH
0

60-66 E

CtygeHT  JOeMOHCTpye  3aJOBUIBHHMA  piBeHb  c(opmoBaHOCTI
KOMIIETEHTHOCTI, BOJIOJI€E  MIHIMAIbHUM  OOCSATOM  HaBYAJILHOTO
Marepiajay, 3HAYHy YacTHHY SIKOT'O BIATBOPIOE HA PEHPOITYKTHBHOMY
piBHI. BukoHaH1 HUM 3aBJaHHS BiIMOBITAIOTh MiHIMAJIBLHUM BUMOTaM J0
PIBHS BOJIOJIIHS MaTepiaioM.

He3anosBin
bHO

35-59 FX

CTyaeHT neMOHCTPY€E HU3BKUU PIBEHb CPOPMOBAHOCTI KOMITETEHTHOCTI,
BOJIOZIE MaTepiajoM Ha PiBHI OKpeMHUX (parMeHTiB, IO CTAHOBIATH
HE3HAYHy YaCTHHY HaBYaJIBHOTO MaTepiany. [Ipu mpoMy 3100yBad BHUIIOT
OCBITH JEMOHCTPYE HEBMIHHS aHAJI3yBaTH SBHINA, (PaKTH, MOAli, pOOUTH
CaMOCTIHI BUCHOBKHM Ta iX OOIpYHTYBaTH, IO CBIIYUTH PO TE, IO
CTYJIEHT HE JOCAT MPOTPAMHUX PE3YIbTAaTiB HaBUYaHHsI. PEKOMEHIOBaHO
JOOTIPAITIOBAHHS MaTepially 3 MOKIIUBICTIO TIOBTOPHOTO MEPECKIIaIaHHS.

He3anosin

CryneHT Boo/li€ MaTepiajioM Ha PiBHI €IEMEHTAPHOTO PO3Mi3HABAHHS Ta
BIITBOPEHHS OKpeMHX (paKTiB, €JIEMEHTIB, 00’ €KTIB, HE BUSBIISIE 3HAHb




LHO OCHOBHMX TMOJIO)KEHb HaBYaJIbHOro Matepiany. OO0O0B'I3KOBUM
MMOBTOPHUH KYPC.
1-34 F i

9. HEPEJIIK HAOYHUX TA TEXHIYHUX 3ACOBIB HABYAHHS
Haouni 3acoou:
1. Indopmaniiini CTeHU Ta MJAKaTH y HABYAIBHUX ayIUTOPISX;
Texniuni 3acoou:
1. MynbTuUMeA1IHHUN TTPOCKTODP.
2. Komm’rotepHuit kiac .
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