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Onuc IMCHUILIiHA

Ha BuBueHHs nucumiuiiHu «IlHO3eMHa MOBa: JUI0OBa KOMYHIKAIIiS IS
neHHO1 ¢opMH HaBuYaHHS BUaUIeHO Behboro 180 akamemiunux rogunu (6
kpeautis ECTS), y T .4. aynutopHux — 64 roguHu (IpakTUYHI3AHATTS —
48, nekiii — 16), camocriiiia po6oTa cTyneHTiB — 116 roauH.

IMepexymoBu aJsi
BHBYEHHS IUCIHHUILIIHA

BuBYeHHS NUCUUIUTIHUA TPYHTYEThCS Ha IHIIOMOBHIM MiATOTOBII
nepioro (6akanaBpCchKOro) piBHA Ta mpodeciiiHuX 3HaHHAX y cdepi
XapuoBUX TEXHOJIOTiH. JlucuuiuliHa IHTErpyeTbes 3 HpodeciitHuMU

MeTta BUBYEHHSA
JTUCIUILIIHA

OCBITHIMH KOMITOHEHTaMH, HAyKOBO-JOCITHOO poOoTOIO T4
MiATOTOBKOIO KBamiikaiiiiHoi poOOTH.
Mera aucuumiiHu — QopMyBaHHA Hpo¢eciiiHOT IHIIOMOBHO]]

KOMYHIKaTMBHOi KOMIIETEHTHOCTI MaricTpa Xap4OBHUX TEXHOJIOTIH Juis
epeKTHBHOI y4yacTi B akKaJeMiuHii, mpodeciiiHiil 1 AUTOBIH B3aeMOii:
MDKHApOJHHUX TIE€pPEeroBopax, Hapajaax, MnpodeciiHoOMy JMCTYBaHHI,
Mpe3eHTallil TEXHOJIOTTYHUX PIllleHb 1 pe3yabTaTiB AOCHIIKEHb, poOOTi 3
(axoBo10 iHpOpMaIli€I0 Ta MDKHAPOIHUMH MApTHEPAMH.

dopmar IMCUUIIIHA

Jns neHHoi GpopMH HaBYaHHS JUCLUIUIIHA BUKIAJAETHCS B OYHOMY
¢dopmarti, i3 3aCTOCYBaHHIM MYJIbTHUMEIIMHUX 3ac00iB. 3a HEOOX1THOCTI
(immuBinyaneHMM Tpadik, KyanbHa, IUCTaHIIWHA (OPMU HaBYAHHSA Ta
1H.) — 3MilIaHe HAaBYaHHS 3 BUKOPHUCTaHHSAM HaBYAJIbHOI I1aTdopmMu
Moodle, cepsiciB ZOOM, Google Meet, MOOUTEHUX T0JATKIB.
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IIporpamHui KOMIETEHTHOCTI

3K 01. 3patHicTh 10 MoOUIyKy, 00poOIeHHs Ta aHali3y iHpopmarii 3
PI3HUX JKEpell.

CK 02. 3garHicTh miaHyBaTH 1 BUKOHYBAaTH HaYKOBI JOCTIHKEHHS 3
ypaxyBaHHSM CBITOBHX TE€HJICHIIIH HAYKOBO-TEXHIYHOTO PO3BHUTKY ralysi.

IIporpamui pe3yabTaru
HABYAHHS

ITPH 9. BinbHO BOJIOAITH NIEP>KaBHOIO Ta 1HO3EMHOK) MOBAMU IS
00roBOpeHHsT MPOQECIitHOT AISUTBHOCTI, PE3YJAbTATIB JOCTIKEHb Ta
IHHOBAIIIH Yy cpepl XapuOBHUX TEXHOJIOTIH.

CTpykTypa Kypcy

3micmosutt  mooyns 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.

3micmosuti mooyre 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.

3micmosutt  mooyaes 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.

MeToau HABYAHHS

Po3KkpuTTS HaBYANBHOTO MaTepialy 3HIMCHIOEThCS Y BUTIAL
CEeMIHApIB-TIPAKTUKYMIB 3 BHKOHAaHHAM CHUTYyallilHUX 3aBlaHb —
IHAMBIAyallbHUX Ta B TpyIax; KOH(epeHIliid; ATOBUX Ta POJBOBUX Irop.
BUKOpHCTOBYETBCS METOJ JTUCKYCii, KEHCIB, «MO3KOBOTO IITYpMY»,
poboTa B mMmapax Ta MaluX TIpylnaX, BUKOHAHHS MIHI-TIPOEKTIB 1
MIPE3CHTAIIIH.




IMoaiTuka kypcy

HoaiTnka moa0 aKkageMiyHOi 100pPOYECHOCTi: OYIKYeThCS, MIO
MUCHMOBI pOOOTH CTYAEHTIB OyayTh X OPUTIHAILHUMH JOCTIIPKEHHIMH
Yl MIpKyBaHHSMH. BUSABIECHHS O3HAK akaJeMi4HOT HEZOOpPOUYECHOCTI B
po6OTI cTymeHTa (CHUCYBaHHS, BiACYTHICTh NMOCHJIaHh HAa BUKOPUCTaHI
okepena, (adpukaiis, panbcudikailis, oOMaH) € MICTaBOIO s il HE
3apaxyBaHHs BUKJIaJJaueM.

IosiTuka MO0 BiABIAYBAaHHS 3aHATb: OUIKYETbCSA, IO CTYAECHTU
BIZIBIAIOTh yCi JIeKIii 1 mpakTU4Hi 3aHATTA Kypcy. CTyOeHTH MaioTh
iHpOpMYyBaTH BHKJIagada TPO HEMOXIIMBICTH BIIBiTATH  3aHATTS.
BignpairoBanHs TpOMyIIEHUX 3aHATh 3rigHO rpadiky KOHCYIbTaLin
BUKJIa/1aya. 3a 00’€KTUBHUX NMPUYUH HABYAHHS MOXE BiIOyBaTHCh B ON-
line pexumi.

[osiTuka moao aAelIaAlHIB i TepecKJIaJaHHA: CTYIEHTH MaloTh
JOTPUMYBATUCS TEPMIHIB BUKOHAHHS YCiX BUJIB POOIT.

IMosiTMka 1040 BHKOHAHHSA 3aBJAaHb: [IO3UTHUBHO OLIHIOETHCS
BIJIMOBIIAIBHICTh, CTAPAHHICTH, KPEATUBHICTb.

IosiTuka ouiHOBaHHA: 3ac00M Ta KpUTEpPIl OLIHIOBAHHS IPOIKCAaHI B
poOouiif mporpamMi AMCHUILIIHU,pO3MilIeHoi Ha miuaTdopmi E-HaBuaHHs
binouepkiscbkoro HAY (Moodle) Ta Binobpaxarotscst B ACY.

PexomennoBani Tkepesa
ingopmamii
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