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SMICT

OI1C HABYAJILHOT JIMCLUUTUIIHA
MIEPEJIYMOBH JUJIS1 BUBUEHHS AUCLIUTUIIHA

KOMIIETEHTHOCTI BIITIOBIIHO 10 CTAHJIAPTY BUIIO]
OCBITH 31 CIELIAJIBHOCTI «XAPUYOBI TEXHOJIOI Ti»
OYIKYBAHI PE3VJILTATA HABUAHHS

[TPOTPAMA HABYAJIbHOI JIMCLUITIJIIHA «IHO3EMHA MOBA:

JIJTOBA KOMYHIKALIIS»
CTPYKTYPA HABUYAJILHOT IUCLIATIITHU

3MICT HABYAJIbHOI AUCIATIIIHA

Jlexui

[IpakTHyHi 3aHATTA

Camocriiina poOoTa

OpieHTOBHA TeMaTHKa 1HAUBITyaJIbHUX Ta TPYHOBUX 3aBIaHb
METO/ HABYAHHA

®OPMMU ITIOTOYHOT'O TA IIIACYMKOBOI'O KOHTPOJIIO
3ACOBU OLIHKOBAHHA PE3VYIJIbTATIB HABYAHHA
KPUTEPII OLIIHIOBAHHS PE3YJILTATIB HABUAHHS
[NEPEJIIK HAOYHHMX TA TEXHIYHNX 3ACOBIB HABYAHHAA
PEKOMEHJIOBAHI JDKEPEJIA IHOOPMAILIII
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1. OIIUC HABYAJIbHOI JUCHUILJIIHU

3riiHO 3 HaBYalbHUM IUIaHOM Ha 2026—2027 HaBYaJIbHUN pIK, HA BUBYEHHS
TUCHUIUTIHM «[HO3eMHA MoBa: Jij0oBa KOMYHIKAIlish» JUIsS JEHHOI (opMH HaBYaHHS
BuniieHo 180 axamemiunux romauH (6 kpemutie ECTS), y Tomy uuchi 64 ayautopHi
roauHu: Jekmii — 16 rox, mpakTudHi 3aHATTA — 48 TO1; camocTiitHa pobota — 116 ro.
Onuc HaBYAJIBHOI JUCIMIUIIHA 3a TIOKa3HWKaMU Ta (OpMamMH HaBYaHHS HABEICHO B

Ta0IHII:
[udp Ta XapaKkTepuCTUKA HAaBYAJIbHOT
. HallMEHYBaHHSI UCIUTLTIHA
HalimenyBanHs , y AMCH
. rajiysi 3HaHb, 3a04YHa
MOKA3HUKIB _ o JHenna dhopma
CHEIiaJbHOCTI, PIBEHb opma
H 3 ,.p HaBYaHHS bop
BHIIIOT OCBITH HaBYaHHS
I"any3p 3HaHB OO60B’s13K0Ba
KinpkicTh Kpeauris, G ImxeHepis,
BinmoBigaux ECTS—6 BUPOGHULITBO Ta Pix niocomoexu:
OYJIIBHHUIITBO
3MICTOBUX MOJYJIiB— . .
oy 1-i 1-i
3
[aauBiTyansHe CrnemansHICTb: Cemecmp
3aBlIaHHS G13 «Xapuosi 2-1 2-i
3arajgpHa KIJIBKICTh TEXHOJIOT11» Jlexyii
aKaJIeMIYHUX TOJUH —
& 8 16ron. 4rop.
180
TwXKHEBUX TOAWH IS Ipakmuuni
eHHO1 (hopmu . 48rog. 8ro.
. bop HApyruit - -
HaBYaHHS: . . Camocmitina poboma
(MaricTepchbKHil)
ayIuTOpHUX — 4 . . 116rox 168ron.
L PiBEHb BHUIIO] :
CaMOCTIIHOT poOOTH OCBITH ITiicyMKOBHIT KOHTPOJIb:
cTyneHra — / 1CIIUT

Meta nucnuriiau — ¢GopMyBaHHS TPO(dECiitHOi 1HIITOMOBHOI KOMYHIKATHBHOI
KOMITETEHTHOCTI MaricTpa XapuoBUX TEXHOJOTIN 7151 €()eKTUBHOI y4acTl B aKaJeMIUyHiH,
npodeciitHiil 1 117I0B1M B3a€MO/Iii: MI>KHAPOJIHUX MEPEroBOpax, Hapaax, npodeciitHomy
JUCTYBaHHI, Mpe3eHTallll TEXHOJIOTIYHUX PIIIeHb 1 PE3yNbTaTiB JAOCTIIKEHb, POOOTI 3
(daxoBoro 1HPOpPMALI€IO Ta MIKHAPOAHUMHU APTHEPAMHU.

4



2. HEPEAYMOBMU AJ1s1 BUBUEHHSA JUCHUIIJITHU
BuBueHHS AUCHUIUIIHA TPYHTYETHCS Ha I1HIIOMOBHIN IIJATOTOBIIl IEPIIOTO
(6akanmaBpchKOro) piBHS Ta NpodeciiHUX 3HAHHAX Y cdepl XapyOBUX TEXHOJIOTIM.
JlucumiiiHa 1HTErpyeThcsi 3 NPOoGEeciiHUMH OCBITHIMM KOMIIOHEHTaMH, HAayKOBO-
JOCTITHOI0 POOOTOIO Ta MiATOTOBKOIO KBauTi(hikaIiitHoi poOoTH.

3. KOMIIETEHTHOCTI BIAIIOBIJTHO JIO CTAHJIAPTY BUIIIO1
OCBITH 31 CHEIIAJIBHOCTI «XAPYOBI TEXHOJIOT Ti»
3K 01. 3gatHicTh A0 mONIyKy, 0OpoOJieHHs Ta aHamidy iHdopmalii 3 pi3HHUX
ToKeped.
CK 02. 3naTHiCcTh MJIaHYBaTH 1 BUKOHYBAaTH HayKOBI JIOCHIJIKEHHS 3 YpaxXyBaHHIM
CBITOBUX TEH/ICHIII HAYKOBO-TEXHIYHOTO PO3BUTKY rajysi.

4. OYIKYBAHI PE3YJIbTATU HABYAHHSA

[TPH 9. BinbHO BOJIOAITH AEP’KABHOIO Ta 1HO3EMHOIO MOBaMH Jisi OOTOBOPEHHS
npodeciiiHol AiSUIbHOCTI, PE3yNbTATIB JOCIIIKEHb Ta 1HHOBaLI y cdepl XapuyoBUX
TEXHOJIOT1H.

VY pe3ynbTari BUBYEHHS JUCUUIUIIHU 3700yBau Mae BMITH BEeCTH HpodeciiiHe
JUCTYBaHHS; OpaTH ydacTb Yy 3yCTpidax 1 NEperoBopax; MPE3eHTYBaTU MPOIYKT,
TEXHOJIOT110, TTPOEKT 1 PE3yNbTaTH AOCIIHKEHHS; OMpallbOByBaTH aHTJIOMOBHI HayKOBI
ta mnpodeciitni Marepianu; ckmamatdk CV 1 CympoBigHI JTOKYMEHTH; KOPEKTHO
3aCTOCOBYBATH TEPMIHOJIOT1H0 XapUOBUX TEXHOJIOT1H.



5. TIPOT'PAMA HABYAJILHOI JUCHUILIIHU «IHO3EMHA MOBA:
IJIOBA KOMYHIKAIIS»

3micmosuii modynw 1. Professional and Business Communication in Food
Science and Technology

1.1. Professional identity of a food technologist. International workplace
communication. Business correspondence: e-mails, enquiries, requests, replies and
follow-ups.

1.2. Meetings and teamwork: agendas, minutes, discussion strategies and
decision-making. Negotiations in the food industry: suppliers, customers, contracts and
problem solving.

1.3. Professional networking, intercultural communication and business etiquette.
Career communication: CV, cover letter, professional profile and job interview.

3micmosuit modyns 2. Communication in Food Production, Quality and
Innovation

2.1. Food production processes and technological operations: describing
workflows. Food safety and quality communication: HACCP, traceability, hygiene and
risk communication.

2.2. Product specifications, labels and technical documentation. Sustainable food
production, circular economy and responsible communication.

2.3. Innovation and digital transformation in food technologies. New product
development: consumer needs, formulation, testing and market launch.

3micmosuti modyns 3. Academic and International Communication for Food
Technologists

3.1. Academic communication: scientific vocabulary, abstracts and research
summaries. Presenting research results: data description, visuals, trends and conclusions.

3.2. Scientific presentations, conference communication and Q&A. International
projects, partnerships and grant-related communication. Integrated professional case:
pitching an innovative food product or technology.



6. CTPYKTYPA HABYAJIbHOI JUCHUILJIIHU

Hazpu
3MICTOBHX
MOZYJIiB i TEM

KinpkicTs rogud

Jenna dopma

3aouna opma

Bcroro

y TOMY YHCITi

JI ‘n ‘J‘I6‘ iHIL‘ CPC

BCBHOI'O

y TOMY YHCITi

J'I‘l'[‘ n6‘ IHI[‘CPC

3micmosuii modynw 1.Professional and Business Communicationin Food Science
and Technology

Tema 1.1 |22 2 6 14 22 1 21
Tema l2 |22 2 6 14 23 1|1 21
Tema 1.3 | 22 2 6 14 22 1 21
Pazom 3a 66 6 |18 42 67 113 63
MoayJab 1
3micmosuti modyaws 2. Communication in Food Production, Quality and Innovation

Tema2.1l |22 2 6 14 23 1|1 21
Tema22 |22 2 6 14 23 1|1 21
Tema2.3 22 2 6 14 22 1 21
Pazom 3a 66 6 |18 42 68 2 |3 63
MOIYJb 2

3micmosuii modyaw 3. Academic and International Communication for Food
Technologists

Tema 3.1 24 2 6 16 23 1|1 21
Tema 3.2 24 2 6 16 22 1 21
Pa3om 3a 48 4 12 32 45 1] 2 42
MoayJab 3

PA3OM 180 16 |48 116 180 4 | 8 168




7. 3MICT HABUYAJIBHOI JUCHUILITHA
7.1. Jlexuii

Ne Tema aekii T'ogunu
1 Professional communication of a food technologist in the international )
environment. Professional register, terminology and intercultural factors.
) Business correspondence in the food industry. E-mails, enquiries, requests, )
replies, follow-ups and complaint communication.
3 Business meetings and negotiations. Agenda, minutes, argumentation, 5
agreeing/disagreeing, suppliers and customers.
4 Communication of food production, safety and quality. Processes, HACCP, )
traceability, hygiene, non-conformities and risk communication.
5 Technical and regulatory communication. Product specifications, labels, 5
claims, instructions, reports and documentation.
6 Innovation, sustainability and digital transformation in food technologies. 5
New product development and technological change.
. Academic communication in food science. Abstracts, research summaries, )
data commentary, scientific vocabulary and presentation of results.
International professional communication. Projects, partnerships, grant
8 | communication, academic integrity, responsible Al use and professional 2
pitching.
Bcerworo 16
7.2. IlIpakTH4Hi 3aHATTHA
Ne 3MIiCT NIPAKTHYHOI0 3aAHATTH I'ogunn
1 Professional self-introduction: education, specialization, research )
interests and goals.
5 Food technology terminology: professional roles, processes and 5
equipment.
3 Professional e-mail: enquiry and request for technical/commercial )
information.
4 Professional e-mail: reply, clarification, follow-up and complaint )
handling.
5 | Business meeting: preparing an agenda and functional language. 2
6 | Meeting minutes and action points: decisions and responsibilities. 2
7 | Negotiation with a supplier: price, quality, delivery and documentation. 2
8 | Problem-solving negotiation: non-conformity, delay and corrective 2

8




action.

9 | Intercultural business communication and etiquette: case analysis. 2

10 | CV, cover letter and professional online profile for a food technologist. 2

11 | Job interview: competence-based questions and professional answers. 2

12 Describing a food production process: sequencing and process 5
parameters.
Food safety communication: hazards, CCPs and corrective actions in a

13 2
HACCP case.

14 | Traceability and recall communication: internal and external messages. 2

15 | Reading and discussing a product specification and quality requirements. 2

16 Food labelling and consumer information: mandatory and marketing )
information.

17 Sustainability communication: waste reduction, resource efficiency and 5
circular approaches.

18 Digital transformation: presenting a digital solution for production or 5
quality control.

19 New pr_o_duct development: consumer need, product concept and value )
proposition.

20 Product pitch: presenting an innovative food product to a potential 5
partner.

21 | Reading a scientific abstract and identifying its communicative structure. 2

22 | Writing a structured abstract/research summary in English. 2

23 | Presenting data: charts, tables, trends, comparisons and conclusions. 2

24 Final professional simulation: international project/product presentation, 5
Q&A and peer feedback.
Bceroro 48

7.3. CamocrTiiina podora

Ne Tema Bun poborn TI'oguHu

1 | Professional glossary: Food Science and Technology riocapii 8

) International food company profile and communication | araniTHyHa g

practices JIOBi/IKa
3 BusmeS.S e-mail portfolio: enquiry, reply, follow-up, HopTdorio 10
complaint
4 | Meeting agenda and minutes for a food-industry case THUCHbMOBE 8

9




3aBJaHH

Intercultural communication case in an international food

5 Keic 8
company
6 | CV and cover letter for a food technologist position Hpoq)eCIH.He 8
nopT¢oJIio
7 | Description of a technological process in English HHEBMOBE 8
3aBJIaHHA
g HACCP/food safety terminology and risk Kelic + 10
communication case riocapiit
9 Analysis of an English-language product specification or | anamitnase g
label 3aBJaHHS
10 | Sustainable food production: short professional report 3BIT 8
11 | Digital technology in food production: mini-review MIHIOTIISI 8
12 | New food product concept and value proposition HPOCKTHE 8
3aBJlaHHS
13 | Scientific abstract and research data commentary amanis ¥ 8
penaryBaHHs
14 | Preparation of final professional pitch and Q&A MIpPE3CHTAIIS 8
Pazom 116
7.4. Opi€HTOBHA TEMATHKA IHAUBIAYAJbHUX TA TPYNOBUX 3aBAAHb
1. International communication strategy for a Ukrainian food company.
2. Pitching an innovative food product for an international market.
3. Communication during a food safety incident.
4. English-language presentation of a HACCP plan fragment.
5. Comparative analysis of food labels for different markets.
6. Sustainable packaging: professional proposal and presentation.
7. Digital traceability in the food supply chain.
8. Al tools in food technology: opportunities, limitations and responsible use.
9. Communication with suppliers concerning raw-material quality.

10. New product development meeting: from consumer need to prototype.

11. Scientific poster or conference presentation in food science.

12. Research abstract and graphical abstract for a master’s research topic.
13. International partnership proposal for a food technology project.

14. Job interview simulation for a food technologist/quality specialist.
15. Professional portfolio in English: CV, cover letter, profile and project summary.
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8. METOJIU HABYAHHS

[lin 4ac JEKIMHOro KypCy 3aCTOCOBYIOTBCS CIAW0OBI MpE3eHTallll y Iporpami
Microsoft Office PowerPoint, po3martkoBuii Marepial, IUCKYCiiHE OOTOBOpPEHHS
poOJIEeMHUX MUTaHb, €IEMEHTH MYJIbTUMEIIMHOT Bi3yalli3allii HaB4aJbHOTO MaTepiaiy.

[TpakTiuHi 3aHATTS TPOBOAATHCA Y BHUIVISL  CEMIHAPIB-TIPAKTUKYMIB 3
BUKOHAHHSIM CHUTYaIlIiHUX 3aBJaHb — IHAUBIAyaJbHUX Ta B Tpymax; KoH(pepeHIIii;
JUIOBUX Ta POJIbOBUX irop. BUKOpHUCTOBYETHCS METON TUCKYCIi, KEHCIB, «MO3KOBOTO
MTYpMY», po0OTa B Ilapax Ta MaJuX rpynax, BAKOHaHHS MiHI-TIPO€EKTIB 1 MPe3eHTalliH.

VY paszi aucTaHIiHHOTO 1 3MINIAHOTO HABYaHHS BUKOPHUCTOBYIOTHCS HaBUYajIbHA
mwiatpopma Moodle Binmonepkiscbkoro HAY, onnaita-miargopmu ZOOM, Microsoft
Teams, Google Meet, Google miardopma, eaekTpoHHa HomTa, MOOUIBHI qoaaTku Viber,
Telegram. Jyis opranizamii iHTEpaKTHBHOI B3a€MOJii Ta KOHTPOJIO HaBYAJIbHUX
JIOCATHEHh MOXYTh BHKOPHUCTOBYBATHCS KOMII IOTEpHE TECTYBaHHS, MYJIbTUMEIiHI
Matepiaiu Ta 1HII1 HU(POBI OCBITHI PECYPCH.

9. ®OPMHA ITIOTOYHOI'O TA IIACYMKOBOI'O KOHTPOJITO

[TorouHuii KOHTPOJb 3 AUCHMIUIIHUM «JHO3eMHa MoOBa: JUJIOBa KOMYHIKAIis»
BKJIFOYA€ TEMATUYHE OL[IHIOBaHHS Ta MOJIYJbHUI KOHTPOJIb.

TemaTuyHe OLIHIOBaHHS AayJUTOPHOI Ta CaMOCTIHHOI pOOOTH CTYIEHTIB
31MCHIOETHCS HAa OCHOBI OTPMMAHHUX HUMH MOTOYHHMX OILIHOK 32 YCHI Ta MHCbMOBI
BIJIMOBI/I1 3 IPEAMETY, CAMOCTIHI, MPAKTUYHI Ta KOHTPOJIbHI pOOOTH.

MonynpbHUIT KOHTPOJIb TIPOBOJUTHCS B YCHINW, MHUCBMOBIM Ta y Qopmi
KOMIT FOTEPHOTO TECTYBaHHS.

dopMU KOHTPOJIIO CaMOCTIHHOI POOOTH: OOTOBOPEHHSI PE3yIbTaTiB BUKOHAHOT
po0OOTH HA 3aHATTI; TECTYBaHHS, MUCbMOBE 200 YCHE OMMUTYBAHHS IMiJl YaC MOAYJIHLHOTO
KOHTPOJIIO; TIPEJICTABIIEHHS Ta OOrOBOPEHHS B IPYIl MYJbTUMEIIMHUX MTPEe3eHTalli a0o
pedeparis.

Pe3ynbpTaTu OLIHIOBaHHS 3HAHb CTYACHTIB 3 KOKHOTO BUY HaBUYAIbHHUX POOIT 3a
pI3HUMHU (opMaMH MOTOYHOIO KOHTPOJIFO BUCTABJISIOTHCS Y €JIEKTPOHHUU >KypHAI
aKaJIeMIvYHO1 TPYMH MICJISI KOKHOTO KOHTPOJIBLHOTO 3aX0y.

[TlincymkoBuii  KOHTpOJb Yy  (oOpMi  €K3aMEeHY MPOBOIAUTHCS  IUIAXOM
KOMIT FOTEPHOTO TECTYBAHHS.
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10. 3ACOBM ONIHIOBAHHSA PE3YJIbTATIB HABYAHHA

OriHioBaHHS JICKIIMHUX 3aHATh HE TMependadeHo. Ha JNeKkmifHMX 3aHATTAX
BEJICThCS OOJIIK MPUCYTHOCTI 3/100yBaviB ISl KOHTPOJIIO BIABITYBaHOCTI 3aHATh. OlliHKA
3a MPAKTUYHE 3aHATTS 3aJIC)KHUTh BiJl aKTUBHICTh CTYJIEHTA B TUCKYCIi.

O1uiHKYy Ha TPAKTUYHOMY 3aHSTTI CTYJEHT OTPUMYE 3a JOTOBI/II, MPE3eHTAallli, ece,
aKTUBHICTB i Yac AUCKYCIH.

[Tim wac MOAYIBHOTO Ta IiJICYMKOBOTO KOHTPOJIO 3aco0aMy OIliHIOBaHHS
pe3yNbTaTiB HAaBYaHHS 3 IUCHUIUTIHY € CTAaHIapTU30BaH1 KOMIT IOTEPHI TECTH.

11. KPUTEPI OLIIHIOBAHHS PE3YJILTATIB HABUAHHS

OmiHioBaHHsL 3700yBayiB OCBITH 3MIMCHIOETHCS 3a pe3yjibTaTaMU IMOTOYHOTO
(IpakTU4HI 3aHATTS, CAMOCTIHA poOoTa) Ta PyODKHOTO (MOAYJIHHOTO) KOHTPOJIIB 3a
IeCITUOATbHOIO IMIKaIol — «1», «2», «3», «» ... «10». 1 O6an omiHoBaHHA (3
3a0KpYTJIEHHAM J0 LII0ro yucia) BianoBigae 10 % mnpaBuUiIbHUX TBEPKEHb y pasi
YCHOI BIJMOBIAI, BIJAMOBIIEH Yy TECTi, BAKOHAHUX 3aBJaHb TOII0. banu 3 MOIyJIbHOTO
KOHTPOJIIO HAPAXOBYIOTHCS 32 BAKOHAHHS MOAYJIbHOI KOHTPOJIBHOI poOOTH. BiicyTHICTH
CTyJIeHTa Ha 3aHATTI («HO») Yy pO3paxyHKy CepeAHbOro apu(METUYHOTO 3HAYCHHS
(CA3) mpuiimaetbes sik «0». YV kiHil cemectpy oOuucitoetscsi CA3 BCIX OTpUMaHUX
3100yBaueM BUIIOi OCBITH OIIIHOK 3 HACTYIHUM IME€pPEBEJEHHSAM #oro y Oamu 3a
dopmynoro: BIIK = CA3xk, ne BIIK — 6amm 3 morounoro kontpoito; CA3 — cepenHe
apu(pMETUYHE 3HAYEHHS YCIX OTPUMAHMX CTYJEHTOM OIIHOK: K — KOe(IIeHT s
MEBHOTO BUY KOHTPOJIO (MPAKTUYHI 3aHSATTS, CaMOCTiiiHA poboTa — «3», MOIYJIbHUI
KOHTPOJIb — «1» i ¢hopMHU MiICYMKOBOTO KOHTPOJIO «EK3aMeH» Ta «4» nns popmu
MJICYMKOBOTO KOHTPOJIO «3alik»). Pe3ynbratu moTouyHOTO OIiHIOBaHHS 3700yBaya (3a
10-6anpHOIO0 NIKAJOK) BHUCTABISIOTHCS B enekTpoHHuit kypHan ACY BHAY i1
aBTOMATUYHO TiepeBonAThcs y 100-0anpHy IIKamy BIAMOBIIHO O PO3MOALTY OalliB 3a
OKpeMi BUIU POOIT.

Po3noais 6aJiB, 1110 NPUCBOIOETHCS 3100yBaYaM BHIIOI OCBITH

Maxkcumanbao | [Ipaktuuni | Camoctiit | Mogynbhuit | IlincymkoBuit | 3aranbHuii
MOYJIMBA K-Th 3aHATTS | Ha poOOTa | KOHTPOJb KOHTPOJIb oan
0aJIB, SKIO
dbopma
MiJICYMKOBOTO
KOHTPOJIIO

[cnut 30 30 10 30 100
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IIkana oniHIOBAHHSA YCHIIIHOCTI 3100yBa4iB BUIIOI OCBITH

3a 100- 3a mIKaiIor 3a HalOHAIBLHOIO IIKAJIOK0
OaJIbHOIO ECTS Icut 3aJTiK
TTKAJIOI0
90-100 A BiagminaO
82-89 B Jlobpe
75-81 C 3apaxoBaHO
6474 D 3a/10BUTLHO
6063 E
35-59 FX He3anoBisnbHO (HE3apaxoBaHO) 3 MOXKIIUBICTIO
MOBTOPHOTO CKJIaJIaHHS
1-34 F HeszanoBinbHO (HE3apaxoBaHo) 3
000B’I3KOBUM TTOBTOPHUM BUBUYCHHSIM

12. ITIEPEJIIK HAOYHUMX TA TEXHIYHUX 3ACOBIB HABYAHHA

Haouni 3acobu:
1. Cnaiinosi pe3enrarii y nporpami Microsoft Office Power Point;
2. [HpopmalliitHl CTeHAN Yy HaBYAIbHIN ayIUTOPIi;

Texuiuni 3acoou:

1. MynbTUMeIIHUI TPOEKTOP.

1. Purzycki,

13. PEKOMEH/IOBAHI JKEPEJIA THOOPMAIII|

OcHoBHa JiTepatypa

K. (2025). Professional writing and communications for

business. University of Wisconsin—Green Bay. OpenTextbookLibrary

2. Dixon, E. A., & Thomas, L. (2025). Management communication: Strategic
insights and practical skills for modern business communication leaders (5th ed.).

BrighamYoungUniversity. OpenTextbookLibrary

3. Lucas, K., Rawlins, J. D., &Haugen, J. (2023). Business communication:

Five core competencies. OpenTextbook Library. OpenTextbook Library
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https://open.umn.edu/opentextbooks/textbooks/1877?utm_source=chatgpt.com
https://open.umn.edu/opentextbooks/textbooks/672?utm_source=chatgpt.com
https://open.umn.edu/opentextbooks/textbooks/1556?utm_source=chatgpt.com

4, Potter, R. L., &Hylton, T. N. (n.d.). Communication essentials for business.
RogerWilliamsUniversity. Communication Essentials for Business

6. University of Minnesota Libraries Publishing. (2015). Business
communication for success. University of Minnesota Libraries Publishing.
OpenTextbook Library

7. Kyxapceka, B. b. (2017). Anxrmiiicbka MOBa AJii CTYIEHTIB XapuOBHUX

crenianpHocTeil: HaBuansHo-MeTOnuHMnil HOCiOHUK. [HKOC.

8. Food and Agriculture Organization of the UnitedNations. (n.d.). Good
hygiene practices (GHP) and HACCP tool box for food safety. FAO

Q. Food and Agriculture Organization of the United Nations, &World Health
Organization. (2016). Risk communication applied to food safety: Handbook. World
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