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®axyabTeT/
Kadeapa, 3a IK00
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(Byn. Jleci Ykpaiunku, 39, ayna. 205)

Cropinka kypcy

https://geography.lnu.edu.ua/academics/master/food-technologies-master

Indopmanis npo
AUCHHUILIIHY

Huctmmnina «CyyacHi KoHIenmii y pecropaHHOMYy Oi3Heci» — HopmamueHa
OCBITHSI KOMIIOHCHTA HABUAJIBHOI'O TUIAHY LUKIY Hpogeciitnoi ma npaxmuunoi
nidzomosku, MO BUKIAIaeThesa y 3 ceMecTpi B 00csi3i 3 kpeauth 3a ECTS

KopoTtka anorauis
JTUCHUILIIHHA

Juctumnina cipssmoBana Ha (OpMyBaHHs Y MariCTpaHTiB CHCTEMHOTO PO3YMIHHS
Cy4JacCHHX KOHIIETIIIH pO3BUTKY pecTOpaHHOro Oi3Hecy B yMOBax IudpoBizaiii Ta
MI00aNbHUX 3MiH PUHKY. Po3risgaroTbes iHHOBaliWHI Oi3HEC-MOJENI 3aKJIajiB
PECTOPAHHOTO TOCIOAAPCTBA, CYYaCHI raCTPOHOMIYHI TPSHIU, IPUHITUIIH CTAJI0T0
PO3BUTKY, IH(PPOBi TEXHOIIOTI1, a TAKOXK iHTErparis migxoaiB FoodTech i cyuacHux
xap4yoBux TexHojyorii y chepy HoReCa. 3Hauna yBara npuIiISE€THCS
PO3pOOIICHHIO Ta OIIHIOBAHHIO KOHKYPEHTOCITPOMOKHUX PECTOPAHHUX KOHIETIIIH
1 yIIpaBIiHHIO IHHOBAIIHHUMH IPOEKTAMH.

Merta Ta migi
JUCHUILTIHA

®opmyBaHHS y 3100yBaviB CUCTEMHHUX 3HaHb 1 MpodeciiHuX KOMIIETEHTHOCTEH
IIOJI0 CYYaCHUX KOHIICTIIA PO3BUTKY PECTOPAHHOIO Oi3HeCy, IHHOBAIIHUX
MOJIeJIeH YNpaBNiHHA 3aKJaJlaMd PECTOPaHHOTO TOCIOAapcTBa Ta iHTErparii
xapuoBux TexHonorii y cdhepy HoReCa B ymoBax mudposizauii Ta rmodanbHIX
PUHKOBHUX TpaHC(OpMaIIiii.

Lini HaBYAIBHOT JUCIUTIIIHM:

- copMyBaTH PO3YMIHHS CYYaCHUX TEHJCHIIH i TPEHIIB PO3BUTKY PECTOPAHHOTO
Oi3Hecy;

- O3HallOMUTH 3 I1HHOBAIIMHUMH Oi3HEC-MOJICISIMU 3aKJIaJliB PECTOPAHHOTO
rOCHOAapCTBa,;

- PO3KPUTH NPUHIMIHY (GOPMYyBaHHS Ta peaizalii peCTOpaHHUX KOHIIEIIIii;

- HABYMTH aHAJI3yBaTH CBITOBUH JOCBIJ Ta ajanTyBaTH WOTO JO HAlliOHAJIBHOTO
PHUHKY;

- PO3MIIHYTH TIPHHLMUIIM CTANOTr0 po3BUTKY Ta koHuenuii Clean Label y cdepi
HoReCa;

- PO3BUHYTH BMIHHS pO3pOOJISATH KOHKYPEHTOCIIPOMOXKHI PECTOPaHHI MPOEKTH Ta
OpUAMAaTy YIPaBIiHCHKI PillICHHSI.

JlitepaTtypa nast
BUBYEHHSA
JUCIUILTIHA

OcHoBHa:
1.  Omunok I. M. [HHOBamiifHi pecTopaHHI TEXHOJOTIi: MiApy4YHHUK. JIbBiB:
JITEY, 2026. 326 c.
2. Hanpgax L. T'., Makcumens O. b. Kyxus kpain Amepuku ta A3ii (PopmyBaHHS,
0COOJIMBOCTI, TEXHOJIOTIi, OCHOBHI CTpaBH Ta Haroi) : HaBd. mocid. JIsBiB : JIHY
imeHi IBana @panka, 2025. 364 c. ISBN 978-960-801-942-3.
3. EKonorivysicTh i 6€3Me4HICTh CHPOBHHHOTO PECYPCY XapuOBUX BUPOOHHLITB :
MoHorpadis / [M. 5. bom6a, L. I'. [Tannsk, JI. O. ®equna Ta iH.]; 32 pea. a-pa c.-T.
Hayk, ipod. M. 5. bom6u. — JIeBiB : JIHY imeni IBana ®@panka, 2025. C. 16 — 56.
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4.  TexHonorii MPOAYKTIB 03J0pPOBYOr0 XapuyyBaHHsS: MoHorpadis / [M. Sl
Bomoa, 1. I'. ITarnsk, C. B. MaiikoBa Ta iH.] ; 32 pen. a-pa c.-T. HayK, npod. M. S
Bom6Ou. — JIsBiB : JIHY imeni IBana ®panka, 2023. C. 243 — 276.

5. Kymmipyx, I'., [Taagsx, 1., & Xyno6a, B. [arerpariis konnentii Zero Waste y
pecTopaHHH Oi3HEC: YNpaBIiHCHKHHA acmnekT. ExoHomiuanii mpoctip, 210, 115-
121, 2026. https://doi.org/10.30838/EP.210.115-121

6. Bisuapyk O. M., [Tanzsik 1. I'., Monni TenaeHnii npodeciiinoi cepBicoiorii y
3aKJIagax pecTOPaHHOTO TochoapcTBa. TaBpiiicbkuil HAYKOBUIl BiCHUK. TeXHIYHI
Hayku, 2026. DOI https://doi.org/10.32782/tnv-tech.2025.5.2.6.

7. THawpsx LT., ®enuna JI.O. CydacHi KOHIENIi y pecTopaHHOMY Oi3HeEci:
MeToaudHI BKa3iBKH ISl CaMOCTIHHOI poOOTH CTyAeHTiB cremianbHOCTI G13
«Xap4oBi TEXHOJOTID» Ipyroro (MaricTepchbKoro) piBHA BHIIOi OcBiTH. JIbBiB,
2025.47 c.

JlonmomixkHa:

8. Wpoxin C., INanmgax [. MonexkynsipHa KyxXHsS: HayKa, MHUCTEITBO, TOCBIJ
MaiOyTHBOTO. [ OmenvHo-pecmopannull OisHec ma Xap4o8i MexHoA02ii: CyuacHi
menOenyil, eukauxu, iHHosayii: Matepianu II-oi BceykpaiHChKOI CTYAEHTCHKOI
HayKOBO-TIPaKTUYHOI iHTepHeT-KoH(pepeHmii (M. JIpBiB, 15 TpaBHa 2025 poky).
JIiB: JIHY im. IBana ®panka, 2025. C. 166 — 170.
9. Isaciok I. A., [Tangsx . T'. [aTerpauis tokanbHUX BUH y peCTOpaHHUI Oi3Hec
VYkpainu: mpobiemMu Ta mepcrekTuBH. Marepianmu X MiXHaApOAHOT HAayKOBO-
MIPaKTUIHOI KOH(EPEHI[il MOJIIONX YUYEHUX Ta CTYACHTIB «SIKiCTh Ta 6€3MeUHICTh
toBapiB» (M. Jlynpk, 7 TpaBHs 2026 poky). Jlyupk: Jlyupkuii HalioHaNbHUIHA
TeXHIYHWH yHiBepcuteT, 2026. C.123-125.
10. Impuenxo A. A., Ilamgsk 1. I IHcTpymMeHTH Ta mmatdopmu uGPOBOTO
MapKeTHHTY, pEJICeBaHTHI JUIsi KEHTEPUHTOBUX KOMMaHii. Marepiamu X
MixHaponHOi HAyKOBO-IIPAaKTHYHOI KOH(EpEeHIIil MOJIOINX yUYeHHUX Ta CTYACHTIB
«kicte Ta Oesmeunicth ToBapiB» (M. Jlymek, 7 tpaBHsS 2026 poky). JIympk:
Jlyupkuil HallloHaTBHUN TEXHIYHUNA yHiBepcuTeT, 2026. C.125-127.
11. Tanmgsx LI'., ®inp M.I. Mertononoriuni OCHOBH MOpPaLHO-TIOOYTOBOT
KOHIIETIIT roTe’apHO-pecTopanHoro Oi3Hecy, Hayk.-npakt. 36. KuiB. yH-Ty. Cep.
reorpad. Ta typusm. Kuis, Bum. 43, C. 21 —30. 2018.
12. Tlangsk 1. I'. ®eHomeH iHIYCTpii TOCTUHHOCTI: JiediHillisl MOHSTTS, OCHOBHI
migxou, cTpykrypa // Bicauk JIbBiB. yH-Ty. Cep. reorpad. JIbsie, Bun. 50. C. 277
—285.2016.
13. Tlamgsx I.I. CywacHi pucu pO3BUTKY CBITOBOi iHAYCTpii TOCTHHHOCTI.
[Tepescnas-Xmenpauipkuii, Bum. 12 (32), Yact. 10, C. 64 — 69. 2017.
14. Ianmsx 1. Teopernyni ocHOBM KoMepIiiiHOI KoHIenmii y cdepi
roctuHHOCTI. Bichuk JIbBiB. yH-Ty. Cep. MixkHap. BinHoc. JIbBiB, Bum. 45, C. 331
—338.2018.

Indopmauiiini pecypcu InTepHeT-Mepexi
15. Punok rorensHo-pectopannoro 6i3necy (HoReCa) B Ykpaini: TyT Oy nb-sKi
rocti B paxicte. URL: https://pro-consulting.ua/ua/pressroom/rynok-gostinichno-
restorannogo-biznesa-horeca-v-ukraine-zdes-lyubye-gosti-v-radost
16. Punox HoReCa i yac BifiHM: ITOTOYHMN CTaH Ta KJr04oBi TeHaeHmii. URL:
https://voxukraine.org/rynok-horeca-pid-chas-vijny-potochnyj-stan-ta-klyuchovi-
tendentsiyi.

Obcar kypcey AynmuTopHi TonuHu: 24 3 Hux:
Jlexmii - 16 rox.
MPaKTUYHI 3aHATTA - 8 TOA.
caMmocTiiiHa po0oTa - 66 Toj.
OuikyBani [Ticyst 3aBepIICHHS IBOTO KYPCY CTYACHT IIOBHHEH:
pe3yabTaTH 3HATH:
HABYAHHS - Cy4acHI TeHJEHII1 pO3BUTKY pecTopaHHOro 6i3Hecy Ta ingyctpii HoReCa;

- NPUHIUIH  (GOPMYBaHHSA, PO3BUTKY Ta IIO3HINIOHYBAaHHSA KOHIIEIIIIN
3aKJIaJIiB PECTOPAHHOTO TOCTIOAPCTBA;
- cydacHi 0i3Hec-MoJIeli OpraHi3ailii pecCTOpaHHOro Oi3Hecy;
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- IHHOBaIiiHI TexHONOTil Ta UU(POBI pillIeHHs, 0 BUKOPUCTOBYIOTHCS Y
pecTOpaHHOMY T'OCTIOAPCTBI;

- CydacHI BHMOTH [0 $KOCTi, OE3MEYHOCTI Ta CTajJoro pPO3BHUTKY
pecTopaHHOro Oi3Hecy;

- CBITOBI TaCTPOHOMIYHI TPEHIIU Ta iX BILIUB Ha PO3POOJICHHS peCTOPAaHHHUX
KOHIIETILIIH;

- NPUHIMIIM 1HTerpamii cydacHMX xap4yoBux TexHonorii, FoodTech i
konrentii Clean Label y aisutbHICTB 3aKi1a/1iB PECTOPaHHOI'O TOCIIOAPCTBA;

- METOIU OIIHIOBAHHA KOHKYPEHTOCIIPOMOXKHOCTI Ta e(eKTUBHOCTI
PECTOPaHHUX MPOEKTIB;

- HOPMAaTUBHO-TIPaBOBi 3acaau (pyHKIIOHYBaHHs 3aKJajliB PECTOPaHHOTO
rOCIIOIapCTBa.

BMITH:

- aHali3yBaTH cCydacHi TEHIACHILIi PO3BUTKY PECTOpaHHOTO Oi3Hecy Ta
OITIHIOBATH iX BIUIMB Ha MisUTbHICTH 3aKJIaIiB PECTOPAHHOTO TOCIIOIAPCTBA;

- pO3poOIATH Ta OOTPYHTOBYBAaTHM KOHIIETII 3aKiajiB PECTOPAHHOTO
rOCIIOIapPCTBA 3 ypaxyBaHHIM MOTPEO MUTLOBOI ay TUTOPIT;

— 3aCTOCOBYBATH CYYacHi MiJXOJAU /10 CTBOPEHHS KOHKYPEHTOCIPOMOXKHUX
PECTOpPaHHUX MPOIYKTIB 1 TOCIYT;

— IHTerpyBaTH iHHOBAWiHI Xap4yoBi TEXHOJOTii, HU(QPOBI pilIeHHS Ta
enementd FoodTech y misutbHICTh 3aKiaiiB pECTOPAHHOTO TOCIIOAPCTBA;

- OIIHIOBaTH €(EeKTHUBHICTh BUKOPHUCTAHHA CyYacHUX Oi3HecC-Mojenen i
KOHIIEMIIiil pO3BUTKY PECTOPAHHOTO Oi3HECY;

— BUKOPUCTOBYBaTH MPHUHIHIINA CTATIOTO PO3BUTKY, OE3MEYHOCTI Ta SIKOCTI
Xap4OBHX MPOJYKTIB NP MPOEKTYBAHHI PECTOPAHHUX KOHIETIIIIN;

- MpuiiMaTH OOTPYHTOBAHI YIPABIIHCHKI PIMIEHHS IMOJO PO3BUTKY Ta
MO3UIIIOHYBaHHS 3aKJIa/[iB PECTOPaHHOTO TOCHOJapCTBA;

— PO3pOOIIATH 1HHOBAIIMHI pECTOpaHHI MPOEKTH Ta IMPE3EHTYBaTH iX i3
BUKOPHCTAHHSIM CY9aCHUX METOJIB aHANI3y 1 IUTaHyBaHHS.

Buuenns mucumrutinn «Cyd4acHi KOHULeENLii y pecTopaHHOMY Oi3Heci»
3a0e3neynTh  (OPMYBaHHS, PO3BUTOK Ta  YJOCKOHAJCHHS  (paxoBux
KOMITETEHTHOCTEH, 30Kpema:

IH 3parnicTe BupimyBaTh AOCHIMHWIBKI Ta I1HHOBAIlifiHI 3aBJaHHA B Tay3i
XapYOBUX TEXHOJIOTIH.

a) 3a2anvHi KOMREmMeHmHOCHI:

3K 1. 3gatHicTb 10 nouryKy, o0OpoOieHHs Ta aHai3y iH(opMaii 3 pi3HUX IKeper.
3K 2. 31aTHICTh MPOBOAUTH JIOCIIPKEHHS Ha BIIMOBIIHOMY PiBHI.

3K 3. 3naTHicTs reHepyBaTH HOBI ifel (KpeaTHBHICTB).

3K 4. 31aTHICTG JiATH COLaJIFHO BIAMOBIIAILHO Ta CBIIOMO.

0) cneuianvHi (haxoei, npedmemni) KOMnemeHMHOCI:

CK 2. 31aTHicTh IUTaHYBAaTH 1 BUKOHYBATH HAYKOBI JIOCIIDKEHHS 3 ypaxyBaHHIM
CBITOBHX TEHJICHIIiil HAYKOBO-TEXHIYHOTO PO3BUTKY TalTy3i.

CK 4. 3patHicth po3poOnsaTH mnporpamMu  eQeKTHBHOTO (PyHKIIOHYBaHHS
MiAMPUEMCTB  Xap4oOBOi MPOMHCIOBOCTI  Ta/abo  3aKiajiB  pPECTOPAHHOTO
roCIoIapcTBa BiIIOBIIHO JIO ITPOrHO31B PO3BUTKY I'ajly3i B yMOBax riio0aiizartii.
CK 5. 3paTHicTe Tpe3eHTYBaTH Ta OOTOBOPIOBATH pe3yJbTaTH HAyKOBUX
JOCITIDKEHb 1 IPOEKTIB.

CK 8. 3jatHicTh pO3poONSATH Ta BIPOBAKYBATH CYYacHi KOHIICIIIl Y
pecTopaHHOMY Oi3Hec.

CK 9. 3naTHicTh pO3poOIsATH Ta 3aCTOCOBYBATH TEXHOJIOTII MEpepoOKH XapyoBUX
CUPOBUHHUX BIJXOJIB.

IHicna eueueHHs HABUANbHOI OUCUUNIIHU CHIYOEHM NOGUHEH NOKA3Amu
maxi pe3yiomamu HagUanHA:

PH 1. BimmykoByBaTH CHCTEMAaTHU3yBaTH Ta aHali3yBaTH HAayKOBO-TEXHIYHY
iH(pOpMAIIiIOo 3 PI3HUX JPKEpe JJIsl BUPIIIEHHs MPpoQeciiHiX Ta HAYKOBHX 3aBJIaHb
y cepi XapuoBUX TEXHOJIOTIH.

PH 2. IIpuiiMaTu eeKTHBHI PillICHHS, OLIIHIOBATH 1 MOPIBHIOBATH aJbTEPHATUBH Y
chepl XapuyoBHUX TEXHOJIOTIH, y TOMY YHCII Y HEBH3HAYCHHMX CHUTYaIliIX Ta 3a
HAasSBHOCTI PU3HUKIB, @ TAKOXK B MDKAMCIUTUTIHAPHUX KOHTEKCTaX.




PH 5. O6upatu Ta BipoBaI)KyBaTH Y IPaKTUUHY BUPOOHUYY TisSUTbHICTD €(DEeKTUBHI
TEXHOJIOTi{, O0NalHaHHA Ta paIioHaIbHI METOAM YIPABIiHHS BHPOOHHUIITBOM 3
ypaxyBaHHSM CBITOBHX TEHICHIIIN PO3BUTKY XapdOBHUX TEXHOJIOTIMH.

PH 6. Po3po0insiTit Ta peanizoByBaTH NporpamMH pO3BHTKY HIAMPUEMCTB raiy3i Ha
KOPOTKO- Ta JOBTOCTPOKOBY IEpPCIIEKTHBY, AaHAII3yBaTH Ta OIIHIOBATH iX
e(heKTUBHICTh, €KOJIOTI9HI Ta COIiaJIbHI HACTI KA

PH 7. Matu cneuianizoBaHi KOHIENTYyaJIbHI 3HaHHS, IIO BKJIIOYAIOTH Cy4YacHi
HAyKOBi 3000yTKM y cdepi Xap4oBUX TEXHOJIOTiH, 3pO3yMiJI0O 1 HEABO3HAYHO
JIOHOCHTH BJIaCHI 3HAHHS, BUCHOBKH Ta apryMeHTAIlifo 70 (axiBIiB i HedaxXiBIliB.
PH 14. Po3po0iisiTil Ta BIpoBa)KyBaTH Cy4acHi KOHIEMLii pO3BUTKY MiJIPUEMCTB
PECTOPAHHOTO rOCIIOAAPCTBA 3 YPAaXyBaHHSIM TCHJICHITIM MOTPed CIIOKMUBaAYiB.

Kiro4osi cioBa

Pecropannmit  6izmec, HoReCa, FoodTech, pecropannnii MeHEIKMEHT,
pecTopaHHa KOHIICTIIIis, IHHOBAITIi, TACTPOHOMIYHI TpEeHIH, H(pOBi3aMis, CTAIHH
po3urok, Clean Label, KOHKYpeHTOCIPOMOXKHICTb, PECTOPaHHUH MPOIYKT,
1HAYCTPIisi TOCTHHHOCTI, SIKiCTh 1 0€3MeYHICTh XapYOBUX MPOIYKTIB.

dopMmart Kypcy OuHuii
[TpoBeeHHS JICKLiH, IPAKTHYHHUX 3aHSTh, KOHCYJIbTALIH.
Temn Tema 1. Cy4acHuii pecTopaHHuit Oi3HeC: TEHICHIIIT PO3BUTKY Ta BUKJIHKH.
Tema 2. KoHnenirist cy9acHOTO 3aKiIaqy pecTOpaHHOTO TOCIIOIApCTBA.
Tema 3. Konneniii pectopannoro 6i3Hecy Fine dining, Quick'n'casual, Fast-food,
Street-food.
Tema 4. Konmenmii pecropanHoro 3akmamy Free Flow, Pop-up pecropanw,
Catering, Dark Kitchen, antukade, myapTrdopMaTHI KOHIIEIIIII.
Tema 5. I"'actponomiuni Tpenau JlokaneHa kyxHs, Slow Food, Fusion, Plant-based
MEHIO, TIEpPCOHAJI30BaHe XapuyBaHH:, (PYHKIIOHAIBHI POITYKTH.
Tema 6. CydacHi KOHIENII{ y XapuOBHUX TEXHOIOTISX B PECTOPAHHOMY Oi3Heci
Clean Label, Sous-vide, Cook&Chill, MonekymnsipHa racTpoHOMIs, albTepHATHBHI
O1TKH.
Tema 7. Ctanuii po3BUTOK pecTopanHoro 6i3Hecy (Green Restaurant, Zero Waste,
eHeproe()eKTUBHICTh, 3MEHIIIEHHS XapYOBHX BiJXO/IiB, €KOJIOTIYHE MaKyBaHHS.
Tema 8. Po3po0iieHHs1 pecTOpaHHOT KOHIISIIIIII.
HincymkoBuii Icniut
KOHTPOJIb,
dopma
IIpepekBizuTn s BUBUEHHSI Kypcy CTYACHTH MOTPeOyIOTh 3HaHb 3 JUCHUILIIH «[HHOBaIiiiHI
pecTopaHHi TEXHOJOTii», «MOHITOPUHT CHUCTEM SIKOCTI Ta Oe3MeKH MPOAYKIIii
HiAMPUEMCTB Xap4oBOl raiy3i», « MEHEIKMEHT Y PeCTOPaHHOMY Ta Xap4OBOMY
0i3Heci», «TexHomorii nepepoOKK XapuoBUX CUPOBHHHUX BIIXOJIB» Ta iH.
HapuanbHhi Jlekuii 3 mpe3eHTamissMu (IHPOPMATHBHUN METO/I, MOSCHIOBAILHO-LTIOCTPATHBHUHT
MEeTOAH Ta METO/I, OTIOpa Ha HaBYaJIbHI €KCKYpCii, MaiicTep-Ki1acu, TOCThOBI JIEKIIIT, )KUTTEBHIA
TeXHiKH, AKi JIOCBi).
oynyTh [IpakT4Hi PpOOOTH, CAMOCTiHHI CHOCTEPEIKEHHS, CTATUCTUYHI METOIH, METOIU
BHKOPHCTOBYBA aHaJIi3y 1 CHHTE3y, BUKOHAHHS 1HINBIyaJbHUX 3aBJIaHb.
THCS migyac MeTtoar cTUMYJIIOBaHHS 1HTEPECY 10 HaBYaHHSI.
BUKJIaJaHHS CamocriitHa poOoTa — morIMOJieHe BUBYEHHS TEM KypCy, aHaNli3 JOCATHYTHX
Kypcy pe3ybTatiB, popMyIIrOBaHHS BUCHOBKIB.
Heo0xinne HoyTOyk, mpoekTop, po3aTKOBI MaTepialiy, IiJKII0YeHHs 10 Mepexi [HTepHer.
001 THAHHSA Jnsi BUBUEHHS Kypcy JOCTaTHBO BOJIOJITH 3arajlbHO BHKOPUCTOBYBAHUMH
nporpamu: Microsoft Office Word, Microsoft Office Excel, Microsoft Office Power
Point
Kpurepii KpuTepii onliHioBaHHA 3HAHb CTYAEHTIB
OLliHIOBAHHA

MaxkcumanbHa
KIJBKICTH OasiB

1. baayn moTo4YHOI YCHIIHOCTI 32 y4acTh Yy NPAKTHYHHUX (CeMiHAPCHKHUX)

3aHATTAX
Kpurepii ontinioBanus 5 oaxis
CTyJECHT B IIOBHOMY 0OCS3i BOJNOJi€ HaBYaJIbHMM MaTepiajoM, BLIBHO CaMOCTIHHO Ta 5

apryMEHTOBAaHO IOro BHKJIAJA€ IiJ 4Yac YCHHX BHCTYIIB Ta HHCHbMOBHX BiIMOBifEi,




rOOKO Ta BCEOIYHO PO3KPUBAE 3MICT TCOPETUYHHX MHTAHb Ta NMPAKTUYHUX 3aBIAHb,
BUKOPHCTOBYIOYM TP LbOMY OOOB’SI3KOBY Ta J[OJATKOBY JjiTeparypy. IIpaBmibHO
BHUPIIIKB YCi TECTOBI 3aBIaHHSL.

CTYAEHT [OCTAaTHBO IIOBHO BOJIOAIE HABYAIBHHM MartepiajoM, OOIPYHTOBaHO MHoro 4
BUKJIAJ@€ MiJ 9ac YCHHX BHCTYIIB Ta [MCbMOBHX BIJIIOBIJCH, B OCHOBHOMY PO3KPHBAE
3MICT TEOPETUYHHX MNUTaHb Ta NPAKTUYHUX 3aBJaHb, BUKOPUCTOBYIOUM IIPU LILOMY
000B’sI3KOBY JTEpaTypy. Ajle IpU BUKIAIAaHHI JESKUX MUTaHb HE BHCTAada€ JOCTaTHBOL
TIHOMHY Ta apryMeHTanii, JOIyCKaloThCs IIPH I[bOMY OKpeMi HEeCYTTEBI HETOUHOCTI Ta
He3Ha4Hi MOMWIKH. [TpaBHIIbHO BHPILIKB OUIBIIICT TECTOBHX 3aBJaHb.

CTYJICHT B IIJIOMY BOJOJi€ HaBYaJbHIM MaTepiajloM BHUKJIAJa€ HOro OCHOBHUM 3MICT ITiJt 3
Yac YCHHX BHCTYIIB Ta NMCbMOBHX BiIIOBizeH, ajge 6e3 rO0oKoro BCeOIYHOro aHamizy,
0OIPYyHTYBaHHS Ta apryMeHTallii, 6e3 BUKOPHCTAHHSI HEOOXiJHOT JIITepaTypH Oy CKAIOYH
[P BOMY OKpPEMi CYTTEBI HETOYHOCTI Ta MOMWIKH. [IpaBHIBHO BHPIIIUB IIOJOBHHY
TECTOBHX 3aBJIaHb.

— CTYyZEHT He B IOBHOMY OO0Cs3i BOJIOJi€ HaBYAIBHHM MatepianoMm. dparMeHTapHO, 2
oBepxoBo (6e3 apryMeHTarii Ta o0IpyHTyBaHHS ) BUKJIaJa€ HOTO IIiJl Yac yCHUX BUCTYIIB
Ta IHCbMOBHX BiJNOBi/iel, HEAOCTATHHO PO3KPUBAE 3MICT TEOPETHUYHHX IUTAHb Ta
NPAKTUYHHUX 3aBJIaHb, HOMYCKAIOUH IIPU 1[bOMY CYTTEBI HETOYHOCTI, IPABUILHO BHPIIIMB
MEHIIIICTh TECTOBHX 3aB/IaHb.

I CTyZeHT He BOJIOZIE MaTepialioM. ... 0

2. Camocriiina pooora cryaentiB (CPC)

Kpurepii oninoBanns
Cawmocriiina po6oTa (TecTyBaHHS 32 pe3yJbTATAMH BHKOHAHHX CAMOCTii{HHX Po0iT)
ICamocriiiHa pob0OTa CTYACHTIB, sKa mepeadaveHa B TEMi MOPsI 3 ayAUTOPHOI PobOTOIO,
OLIHIOETHCS TMi[] Yac MOTOYHOTO KOHTPOJIO TEMH Ha BiAMOBIAHOMY MPAaKTUYHOMY 3aHSTTi.
BacBOEHHsI TeM, SIKI BHHOCSATBCS JIMIIE Ha CAMOCTifHY pOOOTY KOHTPOJIFOETHCS IIPH
[1iJICYMKOBOMY CEMECTPOBOMY KOHTPOJIi (BUKOHAHHI 3aJIiIKOBOI'O MOJIYJIO, HA iCIIMTI).

3. InguBinyanbHa podora crynenra (IH/IP)

Kpurepii oninoBanHst 5 6anis
= poboTa BUKOHAHA Ta 3aXUILEHA 3TiAHO 3 rpadikoM, 3 MOSICHEHHAMH Ta BHCHOBKAMH 1 B 5
MMOBHOMY 00cs3i
* poboTa 3axHMIleHa, ajle BUKOHAHA YaCTKOBO, 3 OPYIIEHHSM TepPMiHIB a00 BUMOT 4-3
* poboTa He 3aXHIIeHa Ta BUKOHAHA YaCTKOBO, 3 IIOPYLIEHHSIM TepMiHiB a0 BUMOT 2-1

4. MonyJbHUI KOHTPOJIb

Kpurepii oniHioBaHHS 5 bauiB
Bceboro 2 monysst o 5 GaniB. Moaysib IpOBOJAUTHCS B TECTOBIH opmi. DopMmH, MICTUTH
110 20 TeCTOBHX 3aBJIaHHSI, IPABIIIbHA BiIIOBIIb OIiHIOETHCS B 0,25 Oarna.

5. Ek3ameH 50 6auiB
CemecTpoBuii ek3aMeH sik popMa MiACYMKOBOro KOHTPOJIIO € 000B’I3KOBHM /ISl BCiX
CTYHEHTIB.
Ex3ameHariifnuii 6i1eT MiCTUTE 4 3aBIaHHS, 3aBJAHHS 2-0X PiBHIB CKJIaJHOCTI.
Iepmmii piBens (3aBaanns 1-20) — 3aBaaHHS i3 BUOOPOM BiJIOBIiAI — 1€ TEOPETUYHI
MUTaHHSA, [0 MAlOTh 110 YOTHPH BapiaHTH BIANOBiJEH, 3 SKUX OJIHA € MPAaBWIBHOIO. 3a
KOJKHE NPaBHIILHO BUKOHAHE 3aBJaHHS CTYAeHT oTpumye I dan (maxcumansro 20 x 1 =
20 oanis).
Jpyruii piBens (3aBaanus 21-23) — 3aB1aHH 3 MICBMOBHUM aHAI30M MTHTaHb. 32 KOXKHE
MPaBUJILHO BUKOHAHE 3aBJIaHHS CTYJICHTY BUCTaBIsieThes 10 6anie (makcumansno 3x 10
=30 6anis).
PesynbTaT exk3aMeHy 3aleXuTh BiJl 3arajbHOi KiNbKOCTI HaOpaHux OaniB. OuiHka
OTPUMAaHA HAa eK3aMeHi € 0CTATOYHOIO.

Ilpukaag po3nogijay 0amiB, ki OTPMMYIOTH CTYJI€HTH (/i1 icUTY)

IToroune TecTyBaHHS Ta caMOCTiiiHa poboTa [Mincym | Cyma
KOBH
3micmoenuii mooyns 1 3micmognuit modyns 2 TecT
(ictiut)

T1 | T2 T3 | T4 MKP 1| TS | T6 | T7 | T8 | MKP 2
50 100

5 5 5 5 5 515|155 5

T1, T2, T3 ...T8 — TeMu ceMiHAPCHKUX 1 MPAKTHYHUX 3aHSATh.

MKP 1, MKP 2 — MonynbpHI KOHTPOJIbHI POOOTH MO TeMaTHIi KOXHOTO
3MICTOBOT'O MOYJIS.

IlIkana oniHBaHHA: YHiBepcuTeTy, HanioHaasHa Ta ECTS
Oyinka 3a HAYIOHANBLHOIO WIKANO0I0
Cyma GaniB3a | Oyinka |J]ns eK3aMeHy, KypcOBOTO
BCI BUH ECTS poeKTy (po6oTH), Jna 3aniky
HaBYAIbHOT MPaKTUKU
JiSUIBHOCTI




90 -100 A Biominno

81-89 B Hobpe

71-80 C 3apaxosano

61-70 D 3aoosinvro

51-60 E
21-50 FX Heszaoosinbno He sapaxoeano

Hesaodoginvrho (6e3 npasa | He 3apaxosano (6e3
0-20 F . .
nepesoaui) npasa nepesoaui)

HoaiTuka mono naenstaiiHiB Ta mnepeckiaaganHs: 3100yBadi 3000B’s3aHi
JOTPUMYBATHUCS YCiX CTPOKiB, BU3HAYEHUX ISl BAKOHAHHS YCiX BUAIB TUCEMOBHX
poO0iT, mependadyeHuX KypcoMm.

Moaituka mom0 akagemiyHoi A00pPOYECHOCTi: CHHMCYBaHHS TIiJ dac
KOHTPOJBHUX POOIT Ta eK3aMeHiB 3a00poHeHI (B T.4. i3 BHUKOPHCTAHHIM
MOOUTHHUX JIeBaiiciB). Pedeparn MOBHHHI MaTH KOPEKTHI TEKCTORBI TIOCHIAHHS Ha
BUKOpPHUCTaHy JiTeparypy. BusBieHHS 03HAaK akaaeMiuHOi HEeJOOpOUYECHOCTI B
MUCHMOBIH POOOTI CTYCHTA € MiACTaBOO IS 11 He3apaxyBaHHHS BUKIIATaueM.
HoaiTuka monao BiaBixyBanus: BinBinyBaHHA 3aHATH (JEKIil, MPaAKTUIHUX,
CEMIHAPCHKHUX 3aHATH KypCy) € OOOB’S3KOBMM. 3a 00 €KTHBHUX NPUYHH
(Hanpukian, XBOpoOa, MiDKHApPOJHE CTaXyBaHHS, IHIUBiAyansHHHA Tpadik,
KapaHTHH) HABYAHHS MOXeE BiI0YBaTHUCh B OH-TIAHH QOpMi.

VYcs miTeparypa, sika BUKJIaJaueM HaJa€ThCsl BUKIIOYHO B OCBITHIX HUISIX € 0e3
npasa il mepeaayi TpeTiM ocobam. CTyIeHTH 3a0XOUYIOTHCS 10 BUKOPUCTAHHS
TaKOX ¥ IHIINX JIITEPaTypHUX JUKEPE, IKUX HEMAE cepe/l PEKOMEHJOBAHHX.
Koani popmu mopymeHnHs akageMiuHoi J00p0UeCHOCTI He TOJEPYIOTHCS.

IInTanns
a0 icnuty

L. OxapakTepusyiiTe cydacHUH CTaH i OCOOJIMBOCTI PO3BUTKY PECTOPAHHOTO
0i3Hecy B YKpaiHi Ta CBITI.

2. Slki OCHOBHI TEHHEHII PO3BUTKY CYYacHOTO PECTOpPaHHOTO Oi3Hecy
CIIOCTEPIrarOThCS Ha MIXKHAPOTHOMY PUHKY?

3. SIki YMHHWKY HaWOUTbIe BIUIMBAIOTH HAa PO3BHTOK MiANPHUEMCTB
pecTopaHHOro rocroaapcTea?

4. [Ipoanamizyiite BB NU(POBUX TEXHOJOTiIH Ta aBTOMAaTH3aIlii Ha
JUSJIBHICTD CyYaCHHUX PECTOPaHIB.

5. Slky posnb BinirparoTh iHHOBAIIT Y TiABHINEHHI KOHKYPEHTOCTIPOMOYKHOCTI
3aKJIaJiB PECTOPAHHOI'O TOCIOapCTBa?

6. Oxapakrepu3yiiTe cydacHi (opmaty 3akiajiB PeCTOpaHHOro Oi3HEeCy Ta
0c00JIMBOCTI iX (DyHKIIIOHYBaHHSI.

7. SlkuM BIUTMB 3MIHHM CIIOKHMBYMX YIIOJOOAaHb 1 TIOBEIIHKM KIEHTIB Ha
PO3BUTOK PECTOPAHHOTO Oi3HeCy?

8. Ski cyuyacHi mimxoau 10 3a0e3MeyeHHs SKOCTi, Oe3MeYHOCTI XapuoBOi
HPOIYKIIT Ta CePBICY BUKOPHCTOBYIOTHCSI B PECTOPAHHOMY T'OCIIOAPCTBI?

9. [IpoanamizyliTe OCHOBHI BUKJIHMKH, 3 SKHAMH CTHKA€THCA PECTOPAHHHUN
0i3Hec B yMOBaxX €KOHOMIYHOI HeCTaOIIbHOCTI Ta KPH3.

10. OxapakTepu3yiTe cydacHi MapKeTHHIOBI CTpaTerii Ta pojib COLIaJbHUX
MepeX y MPOCYBaHHI PECTOPAHHUX TIOCIIYT.

11. BusnauTte mepcrekTHBH PO3BUTKY PECTOpaHHOrO Oi3Hecy B YKpaiHi B
ymoBax nu¢poBoi Tpanchopmailii, rodaizaiii Ta MCISIBOEHHOTO BiIHOBIICHHS
€KOHOMIKH.

12. PoskpuiiTe TMOHATTS Ta CYTHICTb KOHLEMNIII Cy4YacHOTO 3aKiamy
PECTOPaHHOTO rOCTIOAAPCTBA.

13. Slki OCHOBHiI CKJIaJOBI KOHIIEMINi Cy4acHOrO 3aKIajy pPEeCTOPaHHOTO
rocrnojapcTaa?

14. OxapakTepu3yiTe OCHOBHI €Tary Po3pO0JICHHS KOHIICTIIIi pecTOpaHHOIO
3aKIay.

15. Slki YMHHHUKY BIUTMBAIOTh Ha ()OPMYBAHHS KOHIICIII Cy4acHOTO 3aKIIaay
PECTOpPaHHOTO rocroaapcTa?

16. [Ipoananizyiite ponb IiIBOBOI aymauTopii y QopMyBaHHI KOHIICIIIIl

PECTOPAHHOIO Hi,I[HpI/IGMCTBa.




17. Oxapakrepu3yiTe BILTUB (popMaTy 3aKiiay Ha OpraHi3ailiro BAPOOHUIITBA,
00CITyTOBYBaHHS Ta aCOPTUMEHT MPOAYKIIi.

18. SIxe 3HaYeHHA MalOTh AU3aifH iHTEp'epy, aTMOocdepa Ta hipMOBHU CTHIb y
peanizaiiii KOHIENIIi pecTopany?

19. [IpoanamizyiiTe poias MEHIO Ta aCOPTUMEHTHOI MOIITHKK Yy (OpMYBaHHI
KOHIICTIIIIT 3aKJIaly PECTOPAHHOTO TOCTIOAaPCTBA.

20. SAxi cydacHi TexHoJyorii Ta nupoBi pilIeHHS BUKOPUCTOBYIOTHCS IS
peadizanii KOHIEeMNil pecCTOpaHHOTO IMiANPHEMCTBA?

21. SIxi kputepii BM3HAYAIOTh €(PEKTHBHICTh Ta KOHKYPEHTOCIPOMOXKHICTBH
KOHIIEMIII pECTOPAHHOTO 3aKIay?

22. BusHauTe mepcreKTHBH PO3BUTKY KOHLEMIH Cy4YacHHUX 3aKiIajiB

PECTOpPaHHOTO TOCTOAapCTBa B yMmoBax nu(posizarii, riobamizamii Ta 3MiHK
CIIO’KMBYHX TOTPED.

23. Oxapaxkrepusyiite konmeniito Fine Dining Ta ii 0ocHOBHI 0COOIHBOCTI.

24. SIxi BUMOTH 710 OpraHi3allii 00CIyroByBaHHSA, MEHIO Ta iHTEp'epy 3aKiaiB
Fine Dining?

25. Haiite xapakrepuctuky konueniii Quick'n'Casual Ta Bu3Haure Ii
KOHKYPEHTHI IepeBart.

26. IopiBasaiite konmentii Quick'n'Casual i Fast Food 3a ocHoBHEMH
KPUTEPISIMU JiSTIBHOCTI.

27. Oxapakrepuzyiite kouuenmiro Fast Food, ii mepeBaru, Hemoiiku Ta
0COOJIMBOCTI OpraHi3aiii BApOOHUIITBA.

28. [Ipoanamizyiite cy4dacHi TeHAEHIi po3BUTKY mignpuemcTtB Fast Food B
VYkpaini Ta CBITI.

29. Poskpuiite cytHicTh KoHIEmIii Street Food Ta ocoGymBocTi ii opranizariii.
30. Sxi (dakTopu BIUIMBAIOTH Ha MOMYJSIPHICTH 3aknamiB Street Food cepen
CIIOYKUBAYiB?

31. [Mopienstiite konnenuii Fine Dining, Quick'n'Casual, Fast Food i Street

Food 3a piBHeMm cepBicy, aCOPTHMEHTOM MPOIYKIii, IITFOBOIO ayIUTOPIEI0 Ta
L{IHOBOXO MMOJITHKOIO.

32. Sxuii BIUIMB UUQPPOBUX TEXHOJOTIH, OHJIANH-3aMOBJICHb Ta CEpBICiB
JOCTaBKM Ha PO3BUTOK CyYaCHHX KOHIEIIIH pecTopaHHOTrO Oi3Hecy?
33. Busnaure nepcnexTuBy po3BUTKy KoHuenii Fine Dining, Quick'n'Casual,

Fast Food i Street Food B ymoBax 1udpoBi3aiii, cTajoro po3BUTKy Ta 3MiH
CTHOXKMBYHX YIOJ00aHb.

34. Oxapakrepusyiite konnenuito Free Flow Ta ocoGmuBocti opranizamii
BUPOOHHUITBA i 0OCTYroBYBaHHS B 3aKJa/laX [[LOTO TUITY.

35. Sxi mepeparn Ta Hemosiku konueniii Free Flow mopiBHsSHO 3
TpamuiiHIMu (hopMaMu 00CITyTOBYBaHHS?

36. Poskpuiite cyrtHicTh KoHueniii Pop-up pecropaHiB Ta BH3HaYTe
0c00JIMBOCTI iX (DyHKIIIOHYBaHHSI.

37. Ski QaxTopu CHpUAIOTH PO3BUTKY Pop-up pecTopaHiB y cy4acHOMY
pecTopaHHOMY 0i3HEC?

38. Oxapakrepusyiite konueniiito Catering Ta OCHOBHI BHIIHM KEHTEPHUHTOBUX
HOCITYT.

39. SIKi 0coOIMBOCTI OpraHizauii BAPOOHHIITBA, JIOTICTUKU Ta 00CIIyTOBYBaHHS
y ctepi Catering?

40. Poskpuiite cythicth koHmentii Dark Kitchen (BipTyanpHa KyxHs) Ta ii
nepeBary il HeloJiKy.

41. Axuit BrmuB 1udpoBux miaardopM 1 CepBIiCiB JOCTaBKH Ha PO3BUTOK
xoHuenuii Dark Kitchen?

42. Oxapaktepu3yiiTe KOHIICNIIF0 aHTUKade, ii OCOOIMBOCTI, ILILOBY
ayJUTOPII0 Ta NPUHIMITK OpraHi3awii AisJIbHOCTI.

43. Po3kpuiiTe CyTHICTH MYJBTHQOPMATHHX KOHIEMIIA PEeCTOPaHHUX
3aKJIaJIiB Ta BU3HAYTE X KOHKYPEHTHI TIepeBart.

44. [Mopisnstiite konuenuii Free Flow, Pop-up pecrtopanis, Catering, Dark

Kitchen, antukade ta MyasTH(hOpPMATHUX 3aKIaIIB 32 OCOOIMBOCTAMH OpraHizarii
JUSITEHOCTI, MIJTHOBOIO ayIUTOPI€I0, PIBHEM CEPBICY Ta MEPCIICKTHBAMH PO3BUTKY.




45. Po3kpuiiTe CyTHICTH Cy4acHHUX TacTPOHOMIUYHUX TPEHIB Ta iX 3HAYCHHS
JUISL PO3BUTKY PECTOPAHHOTO Oi3HECY.

46. Oxapakrepu3yiTe KOHIEMIIIO JTOKAIbHOI KyXHi Ta ii posib y ¢hopMyBaHHI
KOHKYPEHTHHX TepeBar 3akijiaJly peCTOPaHHOTO TOCIOAapCTBa.

47. Sxi npuamunu kounenmii Slow Food Ta ske ii 3HaueHHs AN cy4acHOL
racTpoHOMI1?

48. [Ipoananmizyiite ocobmuBoCTi KOHIemiii Fusion Ta OCHOBHI NMPUHIIMITH
MOEIHAHHS KyJTIHAPHUX TPaJAULIiN pi3HUX KpaiH.

49. Oxapaxrepusyiite mousaTTs Plant-based menro Ta Bu3HauTe oTo TIepeBaru
JUTSL CTIO’KUBAYiB 1 pECTOPaHHOTO Oi3HECY.

50. Ski dakTopu 3yMOBIIIOIOTE 3pocTanHs momyisipHocTi Plant-based ctpaBs y
CYYacHHMX 3aKJIaJIaX PECTOPAHHOTO rOCIOAapCcTBa?

51. Po3kpuiiTe CyTHICTH MEPCOHATI30BAHOTO Xap4YyBaHHS Ta HOTO BIUIMB HA
(hopMyBaHHS pECTOPaHHUX MEHIO.

52. Oxapakrepu3yiiTe TOHATTS (YHKI[IOHATHHUX MPOAYKTIB Ta iX poOib y
3a0e3MedeHHi 3J0POBOT0 XapayBaHHS.

53. Axi cyuacHi TexHonorii Ta iHHOBamii BHKOPUCTOBYIOTBCS  JUIS
BITPOB/IXKEHHSI TACTPOHOMIYHUX TPEHAIB Y TiSUTbHICTh PECTOPAHHUX 3aKIaiB?

54. [NopiBHsaiiTe KOHIEMIIT TOKAIBEHOT KyXxHi, Slow Food, Fusion ta Plant-based
MEHIO 32 TNPUHIMIAMH OpraHizainii BUpOOHHIITBA, aCOPTHMEHTOM MPOAYKIi Ta
LIJTOBOIO Ay TUTOPIEIO.

55. Slknii BIUIMB TacTPOHOMIYHHMX TPEHAIB HAa KOHKYPEHTOCIIPOMOXKHICTB,
IMiJDK 1 MAPKETHHTOBY MOITUKY CYYaCHUX 3aKJIa/liB PECTOPAHHOTO TOCTIOAApCTBA?
56. BusHaure mepCreKTHBH  PO3BUTKY TacTPOHOMIYHHMX  TPEHAIB Y

pecTopaHHOMYy Oi3Heci YkpaiHu B yMoBaxX HM(POBi3allii, CTAIOro PO3BHTKY Ta
3MiHH CITO’KUBYMX yIIOT00aHb.

57. Po3kpuiiTe CyTHICTH CydaCHMX KOHIEHIH Xap4OBHUX TEXHOJIOTIH Ta iX
3HAYCHHS JUIsl PO3BUTKY PECTOPAHHOTO Oi3HECY.

58. Oxapaxkrepmsyiite konnenmiro Clean Label Ta i1 ocHOBHI mpuHIWIH Y
BUPOOHUIITBI Xap4uOBOi TIPOAYKIIi.

59. Ski nepeBaru Ta ocoOnmMBOCTI BripoBakeHHs kouieniii Clean Label y
3aKJ1aJ]ax PecTOPAaHHOIO TOCIOIapCTBa?

60. Poskpuiite cyTHicTh TexHoisorii Sous-vide, ii mpuHOMIT poboTH Ta
0COOJIMBOCTI BUKOPUCTAHHS Y PECTOPAHHOMY BUPOOHUIITBI.

61. Sxi mepeBarn Ta OOMEXeHHs TexHoJorii Sous-vide mopiBHSIHO 3
TPaIUIIHHIMHE CITIOCOOAMU TETUTOBOI 0OPOOKH TPOIYKTIB?

62. Oxapaxrepusyiite Texnonoriro Cook & Chill, 1i ocHOBHI eTanu Ta chepu
3aCTOCYBaHHS B PECTOPAHHOMY T'OCHOAAPCTBI.

63. Sxi mepeBarn Texnomorii Cook & Chill mis opranizarii BupoOHHIITBA,
3a0e3nedyeHHs IKOCTi Ta Oe3MeYHOCTI Xap4OBO1 MPOTYKITii?

64. Po3kpuiiTe CyTHICTH MOJIEKYJSIPHOI TacTpOHOMIl Ta OXapakTepusyiTe
OCHOBHI TEXHOJIOTI4HI TPUAOMH ii BUKOPHCTAHHSI.

65. Slxi iHHOBamifiHI TeXHONOTii Ta OONIAJHAHHA 3aCTOCOBYIOTHCA Y
MOJIEKYJISIpHI# racTpoHOMii?

60. OxapakTepu3yiTe MOHATTS aJbTEPHATHMBHHUX OLJIKIB, X OCHOBHI BHUIM Ta
MEPCIEKTHBH BUKOPUCTAHHS Y PECTOpaHHOMY Oi3Heci.

67. [Ipoananizyiite BIIMB cy4dacHuX xapuoBux TexHojoriii (Clean Label,

Sous-vide, Cook & Chill, MmosekynsipHa TacTpOHOMIsI, aJbTEPHATHBHI OIJIKH) Ha
SKICTh MPOAYKILii, KOHKYPEHTOCIPOMOKHICTh 3aKJaliB Ta 3aJ0BOJICHHS MOTPEO
CIOXKHMBAYiB.

68. Po3kpuiiTe CyTHICTH KOHIEMHINI CTAJOro PO3BUTKY Ta 1l 3HAYCHHS I
CY4acCHOI'0 PECTOPAaHHOIO Oi3HECY.

69. Oxapaxkrepusyiite koHneniiro Green Restaurant Ta 0oCHOBHI pHUHIUTIH i1
BIIPOBA)KCHHS y 3aKJIaJ]aX PECTOPAHHOIO TOCIIOIapCTRa.

70. Ski kpuTepii €KOJOTiYHOI BiJNOBIAANBHOCTI CY4acHOTO PECTOPAHHOIO
3aKnany?

71. Poskpuiite cytHicTh koHmenmii Zero Waste Ta ii posib y isUIBHOCTI

MiANPHEMCTB PECTOPAHHOTO TOCTIOIAPCTBA.




72. SIKi MeToAM 3aCTOCOBYIOTBCS Uil 3MEHIICHHS XapuyoBHX BiAXOIIB Y
pecTopaHHOMY 0i3HEC?

73. Oxapakrepu3yiTe CydYacHI MTIiAXOOW OO COPTYBAaHHA, IOBTOPHOTO
BHUKOPHUCTAHHS Ta MEPepOOKH BIIXOMIB y 3aKIIalaX PECTOPaHHOIO TOCIIOIAPCTRa.
74. Slke 3HAUCHHS Ma€e eHeProeeKTUBHICTD AT 3a0e3MeUeHHS €KOHOMITHOT Ta
€KOJIOTiYHOI e(DeKTUBHOCTI peCTOPAHHOTO i AIIPHEMCTBA?

75. Slki  cywacHi  eHepro3Oepiraroui  TeXHOJIOrii Ta  OOJaJHAHHS
BHUKOPHUCTOBYIOTHCS Y PECTOPAHHOMY TOCIIOJapCTBi?

76. Oxapakrepu3yiTe BHIM EKOJOTIYHOIO TIAKyBaHHA Ta IX TIIepeBaru
MOPIBHAHO 3 TPaIULIHHUMH aKyBaJIbHUMH MaTepialaMH.

77. [Ipoanani3zyliTe BIUIMB BUKOPUCTAHHS €KOJOTIYHOrO MAaKyBaHHS Ha
KOHKYPEHTOCTIPOMO>KHICTB Ta IMIJDK 3aKJIay PECTOPAaHHOTO TOCTIOapCTBa.

78. SIki mepeBaru Ta TPYIHOIII BIPOBAKEHHS MPHUHIIUIIB CTAJIOTO PO3BUTKY
B AiSUTBHICTh CYy4acHHX PECTOPaHHUX 3aKialiB?

79. OxapakTepu3yiTe OCHOBHI eTamnu po3po0IeHHS PeCTOPAHHOI KOHIIETIIIi].
80. Sxi QaxTopm BHYTPINMIHROTO Ta 30BHIMIHBOTO CEPEIOBHINA HEOOXiTHO
BpaxoBYBaTH MiJl 4ac po3poOJIeHHs pecTOpaHHOI KOHIICTIIii?

81. [IpoananizyiiTe posib MAPKETUHTOBUX JAOCIIIKEHb Y MPOLEci po3poOIeHHS
pPECTOpaHHOT KOHIIEMTII.

82. Slke 3HAUeHHs Mae BU3HAUEHHS MLIJIbOBOI ayauTopii mpu QopmyBaHHI
KOHIIEMII1 pECTOPaHHOTO 3aKIay?

83. Oxapakrepu3yiiTe BIUIB BUOOpY (opmary 3akimamy, KyXHI Ta
ACOPTUMEHTHOI TOJIITUKY Ha PO3pOOIEHHS PECTOPaHHOI KOHIIEIIII.

84. SKi BUMOTH CTaBIATBCS 1O pO3pOOJIEHHS iHTep'epy, arMochepu Ta
(hipMOBOT'O CTHJIIO BIAMOBITHO 0 0OpPaHOT KOHIIEMIIT pecTopaHy?

85. [Ipoanamizyiite poip IIHOBOI MOJITHUKK Ta PiBHA cepBicy y (opMyBaHHI
PECTOPaHHOT KOHIIETIIIII.

86. Ske 3Ha4YECHHS MalOTh CydyacHi IM(POBI TEXHOJOTil, aBTOMAaTHU3allis Ta
OHJIAITH-CEPBICH ITiJ] 9ac po3pOoOIEHHS PECTOPAHHOT KOHIIETITii?

87. OxapaxTepu3yiTe IPUHIMITH CTAJIOT0 PO3BUTKY Ta IX IHTErpaito B mpoLec
PO3pO0JIEHHS Cy4acHOT peCTOPaHHOT KOHIIETIIIIT.

88. Slki xpuTepii BHKOPHUCTOBYIOTHCS IS OI[IHIOBaHHS €(EeKTHBHOCTI Ta
KOHKYPEHTOCIPOMOXHOCTI PECTOPaHHOT KOHIISTII{?

OnuryBaHHst

AHKETY-OI[IHKY 3 METOIO OLIIHIOBaHHS SKOCTI KypCy Oy/ie HaJlaHO 110 3aBEPIICHHIO
Kypcy.




CTPYKTYPA KYPCY «CyuacHi koHuenuii y pecropanaomy 0izHeci»

TuxKaeHb Dopma O6csr Tepmin
Tema ALSUTBHOCTI Jliteparypa FOAUH | BUKOHAHHIA
(3aHATTA)
1 2 3 4 5
3micToBuii Moayab 1. CyyacHuii pecropaHHuii 0i3Hec Ta HOro po3BUTOK

Tema 1. CyuyacHuii pecTropanHuii 6i3Hec: TengeHuii| Jlekmiiine 1-7,10-13 2 TwxneHn
PO3BHTKY Ta BUKJIMKH

1 CyTHICTh 1 PO Cy4acCHOTO pECTOpaHHOro Oi3Hecy.
OCHOBHI TeHJIEHIIIT PO3BUTKY PECTOPAHHOT IHAYCTPIi.
Brmie mudposizanii Ha pectopaHHuil Oi3Hec. 3MiHA|
CIOKMBYUX YyMOJ00aHh Ta TaCTPOHOMIYHI TPEHIU.
[HHOBaMii Ta HOBI (OopMaTH 3aKJaiB PECTOPAHHOTO
rocniogapctBa. CTajauil poO3BUTOK Y PECTOPAHHOMY
0i3Heci. OCHOBHI BUKJIMKU Ta MEPCHIEKTHBH PO3BUTKY
rarysi.
OmnpalfoBaTy TEOPETUIHNHI MaTepial Ta MOHATTS 3a TeMoto| CaMocTiliHa 1-15 8,25
IeKii pobota
Tema 2. Konuenmis cydacHoro 3akiany pecropannoro| Jlekiiiine/ 4,5,7,10-13 2 TuxneHn
rocrnogapcTaa paKTHIHE

2 [TOHATTS Ta CYTHICTH KOHIICIIII PECTOPAHHOTO 3aKJIady.
OCHOBHI  CKJIaZIOBI ~ pecTopaHHOi KoHmemiii. Brums
[[IbOBOI ayauTopii Ha (opmyBaHHs KoHIemnii. dopmart
3aKJIa Iy Ta Horo poib y o0y 10Bi KoHIenmii. MeHro, CTHIIb
KyXHI Ta aCOPTUMEHT SK eleMeHT KoHuemuii. /lu3aiin,
aTMocdepa Ta cepBic sSK vacTuHa KoHIuemmii. L{iHoBa
[OJIITUKA Ta MO3MIIIOHYBaHHs 3aKknany. CydacHi TeHACHIIT
y dhopmyBaHHI pecTOpaHHUX KOHIIETIIIIi.
KOHKYpEeHTOCITPOMOXKHICTb 1 YHIKaJIbHICTh KOHIICTIITII.
[IpoanamnizyBaTi YMHHHUKH, 0 BILIMBAIOTH HA ycminmHicTs| [IpakTryna 1-7,10-13 2
KOHILICTILIIT 3aKJajy pecTOpaHHOro rocmoxapcTBa. Sk| pobora
B3a€MOTIOB'sI3aH1 KOHIICTIIis 3aKIa Ty, Horo micist Ta OpeHa?
EBoroniss KoHUENUild pecropaHiB. BrnmuB BoeHnux ta| Camocriiina 1-15 8,25
KpH30BUX yMOB Ha 3MiHy KOHIEMNIK 3aknani| pobora

€CTOPaHHOT'0 TOCNOJapCTBa B YKpaiHi.




Tema 3. Konnenuii pecropannoro 6i3necy Fine dining,
Quick'n’ casual, Fast-food, Street-food.

OCHOBHI KOHIIEMIIii pecTopaHHOro Oi3Hecy Ta IX
xapaktepuctuka. OcoOmuBocTi konueniii Fine Dining.
OcoomuBocti koHmeniii Quick’n’Casual. Oco0auBocCTi
kounenii Fast Food. OcobmmBocTi konnenii Street Food.
[lopiBHSIHHA OCHOBHMX KOHIICMIII 3a pIBHEM CepBicy,
[iHOIO Ta hopmaToM obcinyroByBaHHsl. LlinboBa ayauropis
pi3HUX pecTopaHHWX KoHIenmin. CydacHi TeHIeHI]]
[PO3BHUTKY Pi3HHUX ()OPMATIB PECTOPAHHOTO Oi3HECY.

Jlekwiiine

1,2,6,7

IcTopiss  BUHWKHEHHS Ta  €BOJIOMIS  KOHIIEIIIiil.
MapKkeTHHIOBI 1HCTpYMEHTH IPOCYBaHHs PECTOPaHiB
pi3HKX KoHIEMNIii. CBITOBI MepexXi pecTOpaHHOTO Oi3HECY)|
SIK TIPUKJIaIN YCITIITHOT peani3arlii pi3HUX KOHIIEMIIiH.

CamMmocTiiiHa
pobora

10-13

8,25

Twxnenb

Tema 4. Konuenuii pecropannoro 3akiany Free Flow,
Pop-up pecropann, Catering, Dark Kitchen, anTuxade,
MyJabTH(OPMATHI KOHLenmuii

Ocob6muBocti koHuenuii Free Flow. OcoGnuBocTi
koHuenuii  Pop-up pecropaniB. CyTHICTH T4
oprani3zauis Catering (kelitepunry). Konnenuist Dark
Kitchen Ta ii poib y cyyacHoMy puHKY. Oco0IHMBOCTI
KoHIenuii aHTukade. MynbTudopmMaTHI KOHUEMI]]
pectopanHoro Oi3Hecy. [lopiBHSHHS  CydacHHUX
HETpaJULIAHUX (OpMaTIiB pPECTOpPaHHHX 3aKJIAMdIB.
TenneHuii poO3BUTKY IHHOBAI[ITHUX KOHIENLIH Yy

€CTOpaHHOMY Oi3Heci.

Jlexuiitue/
MPaKTUYHE

1,2,6,7

[TopiBHSTH KOHIIEMI[iT BUBYECHI KOHIICTIIIT 32 TAKIMH
KPUTEPISIMU: LILTLOBA ayAUTOPIsl; PIBEHb CEPBICY;
ACOPTUMEHT MPOAYKLi; I[IHOBA MOJITUKA; IIBUIKICTh
00CITyrOBYBaHHS; TW3aliH 3aKJaly; BAKOPHCTaHHS

1 (POBUX TEXHOIOTIH.

[IpakTuuna
pobota

1,2,6,7

JloCBiji TPOBIAHUX CBITOBUX PECTOPAaHHUX OpEHIIB Y
CTBOpPEHHI ycHilmHOi KoHUeNuiil. BromueB KynbTypHHX
ocoOnMBOCTE KpaiHM Ha  (QOpPMyBaHHS  KOHLEMI]

€CTOPAHHOT'O 3aKJIa]y.

Camocriiina
pobota

14, 15

8,25

Twxnesn




Tema S. 'acTponomiuHi Tpenan JlokaabHa KyxHs, Slow
Food, Fusion, Plant-based MeHio, nepconaizoBaHe
Xap4uyBaHHS, QYHKIiOHAIbHI MPOAYKTH

CyTHICTP ~ CydacHHX TaCTPOHOMIYHHX  TPEHOIB Y
pectropanHoMy  Oi3Heci.  JlokaibHa ~ KyxHS K
ractpoHomiuamii TpeHa. Konmemis Slow Food Ta i
3HadeHHs. Tpenn Fusion-xyxHi Ta #Oro 0cCOOIHBOCTI.
PosBurok Plant-based MeHto y cydacHiii racTpoHOMIi.
[epcoHanizoBaHe XapuyBaHHS SIK HOBHI HAIIPSIM PO3BUTKY
pecTopaHHUX MOocnyr. @YHKIIOHANBHI IPOTYKTH Ta X POJIb
y CydacHOMY Xap4yBaHHi. BIIMB racTpOHOMIYHUX TPEH/IIB]
Ha PO3BUTOK PECTOPAHHOTO Oi3HECY.

Jlekwiiine

1,2,6,7

Kon1emniist iHKIF03UBHOTO PECTOpaHy: CydacHi BUMOTH 0
moctynmHOCTI Ta  cepBicy. OcoOnMBOCTI  KOHIEMIIi]]
CIMEHHOI'0 pecTopaHy Ta peCTOpany Jjisl Oi3Hec-ay UuTopii.

CamocTiiiHa
pobota

14, 15

8,25

Twxnenb

Tema 6. CyyacHi KoOHUenuii y XapuoBUX TEeXHOJIOTISIX B
pecropannomy OisHeci Clean Label, Sous-vide,
Cook&Chill, MOJIeKYJIsIpHA racTpoHOMisl,
aJIbTePHATUBHI OiKM.

CyTHICTD ~ Cy4YaCHHMX  XapuyOBHX  TEXHOJOIH Y
pecropannomy OisHeci. Konrnenmiss Clean Label Tta fi
3HaueHHs. TexHosorist Sous-vide Ta ocoOuuBoCTI i
3actocyBanHs. Texnonorist Cook & Chill y pecropanHomy|
BUPOOHUIITBI. MonekynspHa racTpoHOMist SIK
IHHOBAI[I THU I HaIpsSIM Xap4YOBUX TEXHOJIOT1H.
ATbTepHATHBHI OUTKH Ta X POJIb Y Cy4aCHOMY Xap4yBaHH.
BrniuB cy4acHMX XapyoBHX TEXHOJOIH Ha SAKICTh 1
Oc3meunicte mpoaykiii. [lepcrekTuBH BIPOBaKEHHS
IHHOBAIIMHUX TEXHOJIOTIH Y PECTOPaHHOMY Oi3HECI.

Jlexmiitae

1,2,6,7

Pose  emouiliHoro nusaiiny (Experience Design) vy
(bopMyBaHHI KOHLIENLI{ pecTopany.

[IpakTuuna
pobota

14, 15

Konnemniist pecropaHy MaiOyTHBOTO: aBTOMAaTH3AIlis,
pobotu3amist Ta I1UdpoBi TexHosorii. IliaroroBka 0
Moy 1.

Camocriiia
pobota

14, 15

8,25

Twxnenn




3micToBmii Moayab 2. Cy4yacHi Xap4oBi TeXHOJIOTII Ta MPOEKTYBAHHS PeCTOPAHHUX KOHIeMIii

Tema 7. Cranuii po3BUTOK PpPecTOPAHHOrO Oi3Hecy|
(Green Restaurant, Zero Waste, eHeproe)eKTUHBHICTb,
3MEHILCHHA Xap40BHX Bixxonais, €KO0JIOTiYHe
MaKyBaHHHA

CyTHICTh CTAJIOTO PO3BUTKY B PECTOPAHHOMY Oi3HECI.
Konmnenist Green Restaurant Ta i OCHOBHI TPHHIIHIIH.
[linxin Zero Waste y [iAIbHOCTI  3aKIajiB
[PECTOPAHHOT'O TOCHOIAPCTBA. 3MEHIICHHS Xap4YOBHX
BiIXOJIB SK KJIIOYOBHM HAmNpsM CTaJOro PO3BUTKY.
EneproeekTuBHIiCTE Yy pecTopaHHOMYy Oi3Heci Ta
criocobu ii 3abe3neueHHs. ExonoriyHe nakyBaHHS Ta
[{Oro poib y Cy4acHOMY pecTOpaHHOMY Oi3Hecl.
Brinus €KOJIOTTYHUX MIPaKTUK HA)
KOHKYPEHTOCTIPOMOXHICTh PECTOPAHHUX 3aKIIAIIB.
[lepcrieKTHUBH BIOPOBAHKEHHSI CTaJUX MPAKTUK Y
€CTOpaHHIH 1HIyCTpii.

Jlekwiiine

1-5,7

JlocBil yKpalHCBKUX PECTOpaHIiB IIOJ0 BIPOBAKCHHS
[PUHIMIIIB CTAJIOTO PO3BHUTKY.

Camocriiina
poboTta

14, 15

8,25

Twxnenb

Tema 8. Po3po0iieHHs1 pecTOpaHHOI KOHLeNLil
[ToHATTSIT Ta CYTHICTh PECTOPAHHOI KOHIIEMIII.
OCHOBHI eTany po3po0JIeHHS pECTOPAHHOI KOHLIEMIII].
AHaji3 pUHKY Ta BU3HAYE€HHs IUILOBOI ayJIUTOPIi.
@dopmyBaHHs ~ Qopmary  3akiagy Ta  HOro
MO3UIIIOHYBaHHS. PO3po0ieHHs MEHIO Ta KOHIIEMIi
KyxHi. @OpMyBaHHs cepBicy, aTMoc(hepH Ta Tu3aiHy
3aksiany. LliHOBa momiTHKA SIK €IeMEHT PECTOPAHHO]
KOHIICTIIIi. Ouinka e(EeKTUBHOCTI Ta
KOHKYPEHTOCIIPOMO>KHOCTI KOHIIEMIIi.

Jlekniitue

7,10-13

Po3poOHTH KOHIIETIIIIO I HOBOTO PECTOPaHy

[IpakTuuna
pobota

[linTpuMKa YKpaiHCBKUMH CIIO)KMBAuyaMHU €KOJIOTTUHUX
iHillaTUB pecropaHiB. [ligrotopka a0 Moaymo 2.

[TimroroBka 110 icIIUTY.

Cawmocriiina
pobota

8,25

Twxnesb




