MIHICTEPCTBO OCBITH I HAYKHM YKPATHU
JbBIBCHKUI HAIIOHAJIbHUI YHIBEPCUTET IMEHI IBAHA ®PAHKA

Teorpadiunnii pakyabrer

Kadenpa rorejibHO-pecTOpaHHOT CNIPAaBH T2 XaPYOBHX TEXHOJIOTiH

3ameepoacerno

Ha 3acinanni kadenpu

roTeNbHO-PECTOPAHHOI CIIPABH Ta XapYOBUX TEXHOJIOTii
reorpadivyHoro ¢pakynbTeTy

JIbBIBCHKOrO HALIOHATLHOTO yHiBepcHTeTy iMeHi IBana ®panka
(npomoxon Ne 1 6i0 26 cepnna 2025 p.)

3aBinyBau kapenpu % jou. Irop IManmsak

CHJIABYC
3 HABYAJAbHOT AMCUHILTIHH
«®Dyn-au3aiil y 3aK1ajax pecTOPaHHOI0 rocnoiapeTsay,
wo Bukiagaerbes B Mexkax OINI «Xapuosi TexHosoriin»
apyroro (MarictepcbKoro) piBHsi BUIIOT 0CBIiTH
st 3n00yBavis cneuianbHocti G 13 Xapuosi Texnosoriv

JIbBiB 2025 p.



Ha3sBa kypcey

Dyn 1u3aiiH y 3aKJ1a1aX PeCTOPAHHOTO FOCMOIAPCTBA

Anpeca BUKJIaIaHHSA
Kypcy

By Jlopomenka, 41, m. JIpBiB

®akyJabTeT Ta
Kadeapa, 3a AK0I0

I'eorpadivnuii paxynsrer,
Kadenpa rorenbHO-pecTOpaHHOI CIIPaBH Ta XapuoBHUX TEXHOJIOTIH

3akpiniena
JUCHHUILTiHA
I'any3b 3HaHb, WGP | G [mKeHepis, BApPOOHULUTBO Ta OyIiBHULTBO
Ta Ha3Ba G XapyoBi TexHOMOT1
creniaaTbHOCTI

Buknangaui kypey

BiBuapyx Onpra MukomnaiBHa, KaHANJAT €KOHOMIYHHX HAYK,
JIOLIEHT Ka(eIpu TOTeNIbHO-PECTOPAHHOI CIIPABU Ta XapYOBHX TE€XHOJNOT i

KonrakTHa
ingopmanis
BHKJIaJaviB

https://geography.Inu.edu.ua/employee/vivcharuk-olga-mikolaivna
olgavivcharuk@ukr.net
olha.vivcharuk@lnu.edu.ua

KoncyabTaunii no
Kypcy Big0yBalThcst

monoxeainka, 14:00-15:30 rox. (Byx. Jleci Ykpaiuku, 39, ayn.204), abo B on-naite Gpopmi

Cropinka kypcey

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

Indopmanis
npo Kypc

Jucnumiina «®Dya-au3aiiH y 3akiazaX pPECTOPAHHOTO TOCIOAAPCTBa» — BHOIPKOBA
JCHMITTIHA JUIA OCBITHBOI HporpaMu «XapdoBi TeXHOIOTii» 3a chemiamsHicTIO G 13
Xap4oBi TexHONOril, sfKka BHKIAJacTbcs y 3-My cemecTpi B 00cs3i 4 kpenut (3a
€sponeiicskoro Kpenurao-TpancgepHoro Cuctemoro ECTS).

Kopotka anoTamisi
Kypcy

Kypc po3po6iieHo TakuM 9HHOM, 100 chopMyBaTH, PO3LIMPUTH Ta MTOTIMOUTH 3HAHHS
y 3m00yBadiB BHUIOi OCBITM 3 OCHOB BIUIMBY PI3HHX Xap4dOBHX IPOAYKTIB Ha
EMOI[IfHUIT CTaH IIOAMHM, T[ICHUXOJOTIYHI Ta COIalbHI OCOOJHUBOCTI BUOOPY
Xap4oBOi MOBEAIHKH OCOOMCTOCTI, HaOyTTsl NMPAKTHYHUX HABUYOK CEPBipyBaHHS
CTpaB 3 BpaxyBaHHSIM CMaKOBOi Ta KOJbOPOBOi KOMOIHATOPUKH, O3HAHOMIICHHS 3
MpaBHJIAMH BUKOPHCTAHHS IIPUPOAHUX MaTepialliB IPH cepBipyBaHHI CTpaB.

Merta Ta nijai kypey

MeTo10 BUKJIAJaHHS HABYAJIbHOI JUCHUILIIHN «Dya-1u3aifH y 3aKIaJax pecTOPaHHOTo
rocrofapcTsa» — € ONAHYBAHHS CTYICHTaMH TEOPETHYHUX 3HAHb Ta MPAKTUIHHX
HaBUYOK 3 IM3aiHY KyJTiHapHOT NPOAYKIl, BIPOBAHKCHHS IHHOBAIlIHHUX MAXO0/IIB
10 KOMOIHATOPUKH CMaKy i apoMary, QyANeHpiHry, TeXHiK, CTHIIB i TEXHOJOTIH
KyJIHApHOTO AW3aliHy, CyYacHHX IIiIXOJIB KOJIOPHUCTHKH, (IOPUCTHKH y (yn-
JIU3aifHi, & TaKOX TEXHOJIOTIYHUX, CEPBICHUX Ta JU3AiHEPCHKUX 1HHOBAIIIM,
BPaxOBYIOUH OCOONMBOCTI PO3BHTKY CyYaCHHX PECTOPAaHHHUX TPEHIB; HAOyTTS
BMIiHHA [iarHOCTHKM Cy4YacHHX KoHUenuid ¢yn-mu3aitHy Ta Qyxa-apty Ta
pO3poOneHHS 1HAMBiAyanbHUX (yn-mu3aiiH 1 Qya-cepBic MPOEKTIB AT 3aKIaiiB
HoReCa

OCHOBHMMM 3aBIaHHSIMH BHMBYEHHsI AMCUMILUIIHM € O3HaioMJIeHHS MaiibyTHIX
(axiBIiB 3 OCHOBHHMH MHOHSATTAMH, T€PMIHAMH Ta BH3HAYCHHSMH, CyYacHHMH
TPEeHJJaMH aBTOPCHKOTO AW3AiHY pecTOpaHHOI MPOAYKIii, apXiTEKTOHIKOIO y Qya-
service IM3aifHi: TEOPETUKO-TIPAKTHYHI 3acagy. BUBUEHHS KOJIOPHCTHKH y (yn-
nmu3aifHi 3akiafgiB HoReCa, aiineHTHka y cTBOpeHHI OpeHzmy 3axmanmy. [lusaiiH
BixyaniB. ®nopuctuka y ¢yna- ausaiiHi. HaykoBi OCHOBHM Ta mNpakTHYHE
3aCTOCYBaHHS KyJiHApHOT KOMOIHATOPHKH y AW3aifHi pecTOpPaHHOI MPOMYKIii. ®
Foodparing: iHHOBamiliHa MOJEKYJspHA TEOpis CMAaKOBUX MOE€NHAHb. TEXHIKH
Iu3aifHy pectopaHHoi mponykuii. CTmii Ta TEXHOJNOTIl IHM3aiiHy pecTOopaHHOI
MPOIYKIIi.



https://geography.lnu.edu.ua/employee/vivcharuk-olga-mikolaivna
https://geography.lnu.edu.ua/academics/master/food-technologies-master

Jliteparypa nist
BUBYEHHS
U CHUILTIHA

OcHoBHa JliTeparypa:

1. BiBuapyk O. M., IManpsx 1. I'., Moxni TenneHnii npodeciiinoi cepricoorii y
rocrofapcTBa.  TaBpilicbkuid ~ HayKOBHH  BICHMK.  TexHiYHI  HayKH.
https://doi.org/10.32782/tnv-tech.2025.5.2.6

2.BiBuapyk O.M., MaiikoBa C.B. ®ya-nu3aiis,- K OJMH i3 IHHOBAI[IHHUX IUISIXIB
3aKiaiiB XxapuyBaHHs. TaBpilicbkuii HaykoBuil BicHMK. TexHiuni Hayku. 202
https://doi.org/10.32782/tnv-tech.2025.5.2.6

3. MaiikoBa C.B., BiBuapyk O.M., Macniituyk O.b., Ynyn L.P. Pecropanna cj
Bunasuunrso «Kapasenay», 2024. 423 c.

4. Maiikosa C.B., BiBuapyk O.M., Macmniituyk O.b., Iloxsipna X.€. IIpoekTyss
rOTeJIbHO-PECTOPAHHOIO IOCIIOAAPCTB: HaBy. noci0. Kuis: Bunasuuurso «Kapasen
5.Bacunpuak C.B., Ilerpunsx V.5., Conosiii C.b., Biuapyk O.M. Teopernu
KOHKYPEHTOCIIPOMOXKHOCT1 O13HeC CTPYKTyp B yMoBax inTerpaii 1o €C. dopmysay
Vkpaini: 36. Hayk. mpaup. Kuis, 2023. Ne 1 (259). C.11- URL: http://nbuv.gov
6.Bacunbuak C.B., Kunsax O.P., Conosiii C.b., Bisuapyk O.M. [uBecTumiiina ctparg
JiSTBHOCTI MiAMPUEMCTB B YMOBaX LIUPKYJISIPHOI eKOHOMiKH. POpMyBaHHS PUHKOBH
Hayk. mpanb. Kuis, 2024. Nel1 (282). C.32-38. URL: https://doi.org/10.5281/zenod
7. Maikova, S., Romashko, 1., Masliychuk, O., & Vivcharuk, O. (2024). Innovative
of semi-finished meat with the addition of vegetable components. Scientific Me
University of Veterinary Medicine and Biotechnologies. Series: Food Technolog

$0.32718/nvlvet-f10209

O0csr kypey

3 kpexutu €KTC/ 90 romus (24 roauH ay AMTOPHUX 3aHATD, 3 HUX 16 rOMH JIEKIIiii, 8 roauH
MIPAaKTHYHUX 3aHATH; 66 TOIMH CaMOCTiHHOT poOOTH.)

OuikyBani
pe3y1bTaTH HABYAHHS

Y pe3yabTaTi BUBYUEHHS] HABYAIbHOI AUCUMILIIHH CTY/IeHT HOBHHEH
3HATH: - ICTOPIIO U3aliHy CTpaB, OCHOBHI IIOHATTS, METOIH AH3aiiHy, OOPMIICHHS CTpaB i
BUPOOOIB;

- icropu4Hi acnekT po3BUTKY CXiHOTO Ta €BPONEHCHKOr0 KApBUHTY, Hepeiauy HapOIHUX
Haj0aHb B HALlIOHATBHNX TPaIHIIisAX.

- BU3HAYCHHS OCHOBHUX TEPMIHIB «KyJIiHAPHE MHCTELTBO», «IHM3aifH CTPaB», «KapBHUHI»,
«KyTiHAPHUI KapBUHI», «EBPOMEHCHKUI KapBHHI»,

BMITH:

- KOPHCTYBAaTHCS TEXHIKOIO IPOCTOrO i CKJIAJHOTO KAapBUHIY, OCHOB KBITKOBEACHHS 1
KOMIIO3HMIIii, TE€KOPOBAaHOTO O(OPMIICHHS CanaTiB Ta 3aKyCOK, XYHOXHE O(OPMIICHHS
COJIOZIKUX OJIO 1 IecepTiB, KOHAUTEPCHKUX BUPOOIB Ta PiI3HOMAHITHUX KOKTEHIIB,

- poOHMTH SIKICHI HAayKOBO-TIONMYJSPHI OMISIAM MpE3eHTalid 1o [au3aiiHy CTpas,
HaI[iOHAIBHUX Ta OAHKETHHX CBAT, (QeCTHBAIIIB, BECIIUI, TACTPOHOMIYHHUX TYPiB.

- BHUKOPHCTOBYBATH TEMH, CIOKETH AW3aliHy CTpaB JUIi MiJBHINEHHA OOI3HAHOCTI,
e(eKTHBHOTO BIPOBAPKEHHS B podeciiiHiil AisiIbHOCTI;

- CaMOCTIHHO 3[iHCHIOBATH HAayKOBI JOCIHI/UKCHHS Ta NMPE3CHTYBAaTH IXHI Pe3yNbTaTH Ha
CTYJCHTCHKHX HAyKOBO-NPAKTHYHUX KOH(EPEHIIIsAX;

- BIIGBHEHO KOPHCTYBAaTHCSl CYy4aCHHMH IporpaMHMMH npoxykramu (Storyboard, Prezi,
WordCloud, MindMeister) as1st cTBOpeHHS pe3eHTALlil, Biyastisallii, An3aiHy HApAaTUBY.

Kuarwuosi ciioBa

Juzaiin, Tpena, apt-pemH, ¢ya-apT, cepBipyBaHHS, KOMOIHATOPHKA, MAIIOHOK,
(hIIOpHCTHKA, KAPBIHT,Xap4y0Ba MOBEIIHKA

DopmaT Kypey Oynuit
Temu [Mogano y cxemi Kypey
MincymkoBuii 3amix
KOHTPO.1b, opMa
IIpepekBizutn BuBdeHHs Kypcy 0a3yeThcs Ha 0a30BUX 3HAHHSX 3 €THUKHM Ta €CTCTUKHM Ta OpraHizamis

pecTopaHHoro GizHecy



https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
http://nbuv.gov.ua/UJRN/frvu_2023_1_4
https://doi.org/10.5281/zenodo.14824889

HapuyanbHi MeToau Ta
TeXHiKH, AKi Oya1yTh

[Ipe3enramisi, JeKwis, CeMiHApPChKE 3aHATTS, MpPAaKTHYHE 3aHATTSA; MYyJIbTHMeNiiiHa,
IHTepaKTHBHA JIEKIis, MPE3CHTAIlis, TPEHIHrOBe 3aHSATTS, OHCKycis, Oecima, Ke#coBi i

BHKOPHCTOBYBATHCH | CUTyalifiHI 3aBJaHHS, IHTCPAKTHBHI 3aBJaHHs, pPEHTHHIYBAHHsS, TOCTHOBI JICKIIl,
miJ Yyac BUKJIAJAaHHsl | HAaBYAIbHO-MI3HABAIbHI €KCKYPCii, BAKOPHCTaHHS iH)OPMALiHUX TEXHOJIOTIH.
Kypcy
HeoOxigne BuBuenHs xypcy norpedye BUKOPUCTAHHS MyJIbTHMEIIHHOTO 00MagHaHHs. [[11 BUBUCHHS
o0IaTHAHHSA Kypcy JOCTaTHBO BOJIOJITH 3arajJbHO BXMBaHHMH Iporpamu takumu sik: Microsoft Office

‘Word, Microsoft Office Excel, Microsoft Office Power Point.

[KpnTepi'l‘ OL[iHIOBAHHS
(oKxpeMo 1151 KOKHOT'O
BHY HABYAJIBHOL
/IliﬂJILHOCTi)‘

Kpurepii ouiHioBaHHsI 3HAHBb CTY/AEHTIB Makcu
MaJlbHa
KiIbKiC
Tb
OaiB

1. Baam noTo4YHOI yCHinIHOCTI 32 y4acTh y NPAKTHYHHX (CEeMiHAPCHKHX) 3aHATTAX

Kpurepii oninioBanus 8
0aiB

CTYAEHT B TIIOBHOMY 00Cs31 BOJOJAi€ HAaBYAIGHHM MarepiajlioM, BUIBHO 7-8
CaMOCTIlfHO Ta apryMEHTOBaHO HOTO BMKJIQJA€ MiJ 4ac YCHHX BHCTYIIB Ta
MMICBMOBHUX BIJIOBiNEeH, ITHOOKO Ta BCEOIYHO PO3KPUBAE 3MICT TEOPETUIHHX
MIUTaHb Ta NPAKTHYHUX 3aBIaHb, BAKOPHCTOBYIOUH IIPU LIbOMY 000B’S3KOBY Ta
JIOJIATKOBY JiiTepatypy. [IpaBuiibHO BHpIIINB YCi TECTOBI 3aBIaHHS.

CTYICHT [OCTaTHbO MOBHO BOJIOAIE HABUYAaJbHMM MaTepiajoM, OOIDYHTOBaHO | 6-5
HOT0 BUKIJIAJIA€E TMiJ] 9ac yCHUX BUCTYIIIB Ta MICEMOBUX BiATIOBiZeH, B OCHOBHOMY
PO3KpHBA€  3MICT TEOPETMYHHMX HHTaHb Ta INPAKTHYHUX  3aBJaHb,
BHUKOPHCTOBYIOUH MPU LbOMY OOOB’SI3KOBY JIiTepaTypy. AJle NpH BHKIAJaHHI
JNESKUX TNHTaHb HE BHCTa4yae JOCTAaTHbOI TIHOMHM Ta apryMeHTail,
JIOITyCKAalOTHCS MPH [IbOMY OKPEMi HECYTTEBI HETOUHOCTI Ta HE3HAUHI MOMMIIKH.
[IpaBuIbHO BUPIIIUB OUIBLIICTH TECTOBHX 3aBIaHb.

CTYJICHT B IIJIOMY BOJIOZli€ HABYAJIbHUM MaTepialloM BHKIJIaJa€ HOro OCHOBHUH | 4-3
3MICT Mijl Yac YCHHX BHUCTYIIB Ta MHCHMOBHX BiINOBizeil, ane 6e3 rimboKoro
BceOIYHOrO aHami3y, OOIPyHTYBaHHS Ta apryMeHramii, 0e3 BHKOpPHCTaHHS
HeoOXiIHOT JIiTepaTypH JOIyCKat4 MpH IIbOMY OKPEeMi CyTTEBI HETOYHOCTI Ta
TTOMMIKH. [IpaBHIIbHO BUPINIMB MOJIOBHHY TECTOBHX 3aBIaHb.

CTYZIEHT He B IOBHOMY 00CsI3i BOJIOJli€ HaBYaJIbHUM MaTepianom. dparMeHTapHo, 2
OBEpX0BO (0e3 apryMeHTanii Ta 00IpyHTYBaHH:) BHKJIaa€ HOTO IMijJ 9ac yCHUX
BUCTYMIB Ta NHCHMOBHX BIANOBiNEH, HEIOCTATHRO PO3KPUBAE  3MICT
TEOPETHYHHX MUTAHb Ta IPAKTHYHHUX 3aBJaHb, JOMYCKAIOYH IIPU LIEOMY CYTTEBI
HETOYHOCTI, IPaBHJILHO BUPILIMB MEHILICTh TECTOBHX 3aBJIaHb.

CTyneHT He BOJIOZIi€ MaTepiaioM. 0

2. Camocriiina po6ora ctyaentiB (CPC)

KpuTepii oninoBanust

Camocriiina poGora (TecTyBaHHsi 32 pe3yJbTaTaMH  BHKOHAHMX
caMOCTiHHHX PooiT)

CamocriiiHa po0OOTa CTYJCHTIB, sika mepeadadeHa B TeMi MOpsl 3 ayAUTOPHOIO
Ppo0OTOI0, OLIHIOETBCA MiJ Yac MOTOYHOTO KOHTPOIIO TEMH Ha BiNOBiTHOMY
MPAKTHYHOMY 3aHSTTI. 3aCBOECHHS TeM, SIKi BHHOCSTBCS JIMIIE HA CAMOCTIHHY
pobOTy  KOHTPOJIOETHCSA TMPH  MiJICYMKOBOMY CEMECTPOBOMY  KOHTPOIi
(BMKOHAHHI 3aJTIKOBOT'O MOJIYJIIO).

3. Moay/ibHui KOHTPOJIb

Kpurepii ouinoBanus 20
OaniB
Bceworo 2 monysst o 20 6ainiB. Moxyib poBOAUTECS B TecToBil (hopmi. Dopmu, 20

MicTuTh 110 20 TeCTOBUX 3aBJIaHb, IPABIIbHA Bi/IMOBIIb OLIHIOETHCS B | Oai.




Tloroune TecTyBaHHS Ta caMocCTiliHa pobora ITix
T¢

3micmosnuiit modyns 1 3micmoenuit modyns 2

T1 | T2| T3 | T4| T5| T6| T7| M1| T8| T9| T10| Ti1| T12| TI13| T14| M2

4] 4 |4 4|5[5]20]4]4a| 4] 4] 4] 5] 5 |20

OuiHroBaHHs poBOANTECS 32 100-6anpHO0 mKanow. [IpoTsrom ceMecTpy CTyJEHT MOXe
Habpatu 100 GamiB.

Mpukaan posnoainy 6anis, iki OTPUMYIOTH CTYICHTH (1141 3aJ1iKY)
T1, T2, T3 ...T8 — TeMu ceMiHapCHKHX 1 IPAKTHYHUX 3aHATb.

M1, M2 — MoaynbHI KOHTPOJIBHI pOOOTH IO TEMATHII KOXKHOT'O 3MiCTOBOTO MOMYJISL.

lIxaJia ouiHloBaHHs: By3y, HalioHajabHa Ta ECTS

Sgr; 2?;:: Ouirxa OriHKa 3a HalllOHAILHOKO IIIKAJIOI0
HABYAJIHOI ECTS | s eK3aMeHy, KypCOBOIO IPOEKTY JUIsl 3aIiKy
JUSUTBHOCTI (po6oTH), TPaKTHKI
90 — 100 A BiZMIHHO
81-89 B
71-80 C so6pe 3apaxoBaHO
g}-gg ]]? 3aJI0BITBHO
21-50 FX HE3aI0BIIILHO HE 3apaxoBaHO
0-20 v HE3aI0BUTEHO (6;3 mpaBa HE 3apax0oBaHO (§e3
nepesadi) mpasa nepesaayi)

TloniTuka Moo nenaiiHiB Ta nepeckaaganns: CTyaeHTH 30008’ s13aH1 JOTPUMYBATHCS
yCiX CTpOKiB, BU3HAYEHMX JUIS BUKOHAHHS yCiX BHAIB IMICHMOBHUX POOIT, mependadueHnx
KypcoM.

TMoxiTuka 1010 aKa/xeMiYHOI 100POYECHOCTI: CIIHCYBAaHHS I1iJ] YaC KOHTPOJIBHUX POOIT
Ta eK3aMeHiB 3a00poHEHi (B T.4. i3 BHKOPHCTaHHAM MOOIIBbHMX IeBaiiciB). Pedeparn
MOBMHHI MaTH KOPEKTHI TEKCTOBI MOCWIIAHHA HaBHKOPUCTaHY JiTeparypy. BusBneHHs
O3HaK aKaJeMi4HOI HeZOOPOYECHOCTI B MHCHMOBIM pOOOTI CTYJCHTA € MiICTaBOIO IS 1i
He3apaxyBaHHHS BHKJIAadeM.

HoniTuka momo BiaBinyBanHsi: BinBimyBaHHs 3aHATH  (JIEKWiH, NPaKTHYHUX,
CeMiHApPChKUX 3aHATh KypCy) € OO0OB’s3KOBUM. 3a 00 €KTUBHUX NPUYUH (HATIPHKIAL,
XBOpoOa, MKHAPOHE CTaXyBaHHs, 1HIUBIIyalbHUil rpadik, KApAHTHH) HABYAHHS MOXE
BinOyBaTHCH B OH-NAIH GopMi.

JKoaHi popMu nopyuieHHs: aKa/IeMi4HOI 100P04EeCHOCTi He TOJIePYIOTHCSH.

Inranns
10 MOTYIBHHX
KOHTPOJBHHX PoodiT

Mooynvna konmponvhua poooma 1.
1. Jlaiite BuU3HAueHHs TMOHATTS «Xap4yoBHH nu3aiin». Ha sxkux npuilomax I'PyHTYeThCS
Xap4oBHUii [U3aiiH B Pi3HUX KpaiHax?
2. Onuwite eBomonito B odopmieHHi crpas. lllo Bkiwouae B cebe CydacHHI CTHIB
odopmiieHHs cTpaB?
3. OnumiTh BaXKJIMBICTh €CTETUYHOIO BUIUIAAY MOJadi DKi Ta SIK 1le MOXKE BIUIMBATU Ha
CHPUIHATTS 11 CMaKy Ta OL[HKY FOCTEH.
4. HaBeniTh 3araJlbHOBKMBaHI TEPMIHU 3 KIIACHYHOI TEXHIKH JAEKOPYBaHHS CTpaB, SIKi BCe
[Ie aKTyaJlbHi B KyJTiHApHIA MPaKTHII CHOTOHI; ONHIIITh K BOHH BH3HAYAIOTh ECTETHKY
CTpaB.
5.0muiTh Kateropii XxapuoBoOro AM3aiHy.




6. JlaiiTe BU3HaYECHHS OCHOBHHX IIOHATBH B TEXHOJIOTTYHOMY TIPOIIECI.

7.3a3HauTe Ta HajaiiTe XapaKTEPUCTUKY NEPBUHHOMY 0OpOOJICHHIO CHPOBHHH.

8. 3a3Haure Ta HamalWTe XapaKTEPUCTHKY OCHOBHHM BHIaM TEIUIOBOIO OOPOOICHHS
CHPOBHHH.

9.Po3kpuiite oopMIICHHS Ta 1T0Jady CTPaB K BAXKIIMBY YaCTHHY KyJIiHAPHOTO AU3aNHY.
10.Ha3BiTh OCHOBHI YMOBH, sIKi HEOOXiTHO BPaXOBYBATH IPU PO3pOOLI qH3aiiHy CTpaBH.
11./TaiiTe BU3HAYCHHS TOHATTS «garnishy.

12.0cTtanHi TeHIeHILI] B Cy9aCHUX TEXHOJIOTISX MPUTOTyBaHHS, O(POPMIICHHS CTPaB.
13.XapakTepucTika Ta Cy4acHi TEHICHIII] MOJEKYISIPHOT KyXHi.

14.XapakTepucTrka CTUIIO () ¥0XKH Ta HOro BUKOPUCTAHHS B IEKOPYBaHHI CTPaB.
15.Buxopuctanns (yaneipinry B qu3aiiHi Ta 1eKOpyBaHHI CTpaB.

16.ApT-Bizak B cydacHii KymiHapii.

17.MucteuTBo (yICTUIUCTHKH.

18.BUKOpHCTaHHS CTHITIO «Cross-cookingy B IeKOpyBaHHI CTPaB.
19.CyyvacHnii an3aiiH CTpaB HallIOHATBHUX KYXOHb.
Mooynsna konmpoavha poboma 2

1.dnopuctuka i KBITKOBa KymiHapis. XapaKTepHUCTHKA KBITiB, sIKi BUKOPHUCTOBYIOTh B
KyJiHapii. BukoprcTanHs CBIKHUX, 3aIlyKpeHHX KBiTiB. BuMoru 1o KBiTiB.
2.BukopucTants 3aco0iB KOMIM'IOTepu3alii y KymiHapii. Xap4oBuUil KOHIUTEPCHKHI
HPUHTEP Ta IUI0Tep. Xap4yoBuii namip.

3.Tenpmenuii performance - 3axomiB. BukopucraHHs wow — e(eKTiB i CKIagHOl Ta
He3BHYalHOI Bi3yai3aii.
4.CrpaBu-kaptunku. CtpaBu—oOManku. Mopa fusion-cTpaBu 3 He3BUYaHHUMH CMaKaMH.
30510TO y KyJIiHapii.
5.MucrenTBo KapBiHry (0BOUi, PPYyKTH, MaciI0, IMOKONIA, JIi/T)
6.BukopucranHs npukpac 3 Kapamedi IiJl 4ac AeKOpYBaHHs CTPaB.
7.BukopucraHHs 1yKpOBUX KBITIB IiJ] 4ac ANU3aiiHy Ta JEKOPYBAaHHS CTPAB Ta IBECHTIB.
8.Ilpukpacu Juist KOKTEHIIIB.
9. OdopmieHHS CTaB IS AiTCH.

10.CroxeTHe O(OPMIICHHS CTpaB.

11.0xapakTepusyiiTe KOXKEH 31 CIOCO0IB Moayi CTPaB Ta 3a3HAYTE PI3HHUINO MiXK KOKTCHIIb
(yprreTom, MBEACEKUM CTOJIOM Ta (ypIIETOM.

12.Bu3HauTe OCHOBHI €IEMEHTH, SIKi HEOOXiTHO BPaxOByBaTH MpU 0POPMIICHHI OEHKETHOT
CTpaBH.

13.3a3Haure, sKki cTparerii MO>KHAa BUKOPUCTOBYBATH JUIsl IUIAHYBAHHS Ta PO3TAIIyBaHHS
cTpaB Ha (ypuieri.

14.0numrite, sKi peKOMEHIAIii CiJ BpaxoBYBaTH I Yac O(OPMICHHS CTpaBH,
IUTAaHYBaHHsI PO3TAIIyBaHHS TapiIOK JUIS JOCATHEHHS €CTCTUYHOI rapMOHii Ha CTOIi.

15. OnumiTe, sIK CTBOPUTH BPaXKEHHS BHITYKAaHOCTI Ta PO3KOIII, INTAaHYIOUH (ypIIeT.
16.Ha3BiTh OCHOBHI CKJIQJIOBI, SIKi JOMOMAraroTh AOCSATTU MPOCTOTH Ta BHOPSIKOBAHOCTI
i1 9ac mojadvi CTpaB

17.0nuurite NOpsIOK, y SIKOMY CJIiJ PO3TalllOBYBaTH CTPaBH Ha (ypLieTi.

18.Bu3HauTe npaBuIiIa, IKUX CIIiJl JOTPUMYBATHCS PH IUIaHYBaHHI XOJIOAHOTO Ta Tapsidoro
(ypuery.

19.0numrite Bapiamnii OCHOBHHX €JIEMEHTIB JUIs NEKOPYBaHHS (ypIIETIB UM IIBEICHKUX
CTOIIB.

OnutyBaHHs

AHKeTy-OIIIHKY 3 METOIO OL[IHIOBaHHS SIKOCTI Kypcy Oy/ie Ha/laHO 110 3aBEPIICHHIO KypCY.




1. CXEMA KYPCY «®ya-gu3aiiH y 3aKj1agax pecTOPaAaHHOT0 rocmoIapcTBa»

Twx. / nata Tema, I1aH, KOPOTKI Te3H Dopma Jlitepatypa. Pecypcu B InTepneri 3aBjaHHs, To1 Tepmin
/ron.- TiSTILHOCTI BUKOHAHHS
(3aHsTTSI)
3Imicmosuii modyny 1.
1-2 Tema 1. OcHoBu BHpOOHHMITBA | Jlekuiiine 1. BiBuapyk O. M., [Maugsx L. T'., MdAuireeyseamii i odeailiioi depricosorii y 3akaax pecTo
THAACHE | gy iIiHAPHOI TPOIYKIIT B 3akiagax | AT Taspiiicekuii HaykoBuii BicHuk. TexBidfiAYRM. 2026. Bur.7. DOI https:/doi.org/10.32782/tn
pectopaHof irxycTpii 2.BiBuapyk O.M., .IYlaPIKONBa C.B. D;‘ii‘i‘hﬂ%nﬂ,- S OZIUH i3 IHHOBANIHHAX MULIXIB KOHKYPETOC
xapayBanns. Taspiitcekmit Haykopiiif Bleawk. Texnjuni nayku. 2005, Bum.5.C.64-71. DOI https
tech.2025.5.2.6
3. Maiikosa C.B., Bisuapyk O.M.,| Macmniituyk O.b., Yayx 1.P. Pecropanna crpaBa: HaBd. OC]
«Kapasenay, 2024. 423 c.
4. Maiikosa C.B., Biuapyk O.M.| Macniitayk Q.b., TToxsipral X.€. IlpoekTyBaHHS Ta 13
pecTopaHHOro rocronapcTs: Hapu. |moci6. Kuis: Bumnasauureo «Kapasenay, 2023., 336 c.
S5.Bacunpuak C.B., Ilerpumsk |VY.5., Comosifi C.b., Bieuapyk O.M. Teoperudusi
KOHKYPEHTOCIIPOMOXKHOCTI Oi3HeC CTPYKTyp B yMopax iHrterpaniil 1o €C. ®opMyBaHHS pHHKOB

30. Hayk. mpaub. Kuis, 2023. Ne

Kunsx O.P., Conogiit C.b., BiBuay
YMOBax IUPKYISPHOI eKOHOMIKH. 4
C.32-38. URL.: https://doi.org/10.5

1 (259). C.11-
yk O.M. InBecT

P81/zenodo.148

OpMyBaHHS PUHKOBUX B1THOC

URL: http:/nb

uv.gov.ua/UJRN/frvu_2023

HIiifHa CTpaTd

4889

7. Maikova, S., Romashko, I., Mas
finished meat with the addition of v|
Medicine and Biotechnologies. Se

ies: Food Techn|

iychuk, O., & Viiveharuk, O.
egetable components. Scientifi

ologies, 26(10

Tisl PO3BUTKY BUPOOHHYOT Jis
iH B YKpaiHi: 30. HayK. Iparib.

2024). Innovative approaches
¢ Messenger of Lviv National |
P), 60—66. doi: 10.32718/nvlv

3-4
THOKACHB

Tema 2. ITorATTs PO ApT demmH Ta

apt dya.
Tema 3. Ixa sk HATXHEHHS

Jlekuiitne
[paKTHYHE
3aHATTS

/

1. Biuapyk O. M., anpsx I. T,
Mopni  TeHzmeHuii  npodeciinoi
cepaicouorii y 3aKsIagax
PECTOPaHHOTO rOCIOAApPCTBA.
TaBpilicbkMii HAyKOBHUH BICHHK.
Texuniuni Hayku. 2026. Bun.7. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

2.BiBuapyk O.M., Maiixosa C.B.
Dy n-nu3aiiy,- SIK OJIUH i3
IHHOBAIIHHUX HUIAX1B
KOHKYPETOCIIPOMOXKHOCTI 3aKJIa/IiB
Xap4yyBaHHS. Taspiiicpkuit
HayKoBHUil BiCHUK. TeXHIUHI HAyKH.
2025. Bun.5.C.64-71. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

3. Maiixosa C.B., BiBuapyk O.M.,
Macniftuyk ~ O.b., VYmyn LP.
Pecropanna cnpaBa: HaB4. 1moci6./
Kwuis: Bunasuuurso «Kapasenay,
2024. 423 c.

4. Maiikosa C.B., BiBuapyk O.M.,
Macuniitayk O.B., Tloxsipna X.€.
IIpoekTyBaHHs Ta IU3aliH 3aKIaiB
TOTEIBHO-PECTOPAHHOTO
rOCHoapcTB: Hapy. moci0. Kwuis:
Bunasunurso «Kapasena», 2023.,
336c.

S5.Bacumpuak  C.B., Ilerpumsx
V.., Conosiit C.b., Bisuapyk
O.M. Teopernui OCHOBH
JIOCIIOKEHHS

TligroryBatu
HHUTAHHS 110
Temi Ne2 /3
IIpaxTuune
3QHATTA 110
Temi Ne2

2/2 rox.

KOHKYPEHTOCIIPOMOXHOCTi 0i3Hec

4 THXKJICHD



https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
http://nbuv.gov.ua/UJRN/frvu_2023_1_4
https://doi.org/10.5281/zenodo.14824889
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6

CTPYKTYp B yMOBax iHTerpamii 1o
€C. @dopMmMyBaHHS  PUHKOBHX
BimHOCHH B VYKpaiHi: 30. Hayk.
npanpb. Kuis, 2023. Ne 1 (259).
C.11- URL:
http://nbuv.gov.ua/UJRN/frvu_202
3_1 4 6.Bacunbuak C.B., Kumgix
O.P., Conosiii C.b., Bisuapyx
O.M. luBectumiiina  cTpaTeris
PO3BUTKY BUPOOHMYOI AisUIBHOCTI
i IMPHEMCTB B yMOBax
LUPKYJSIPHOT EKOHOMIKH.
@DopMyBaHHS PUHKOBUX BiJHOCHH
B YkpaiHi: 30. Hayk. npaib. Kuis,
2024. Nell (282). C.32-38. URL:
https://doi.org/10.5281/zenodo.148
24889
7. Maikova, S., Romashko, I.,
Masliychuk, O., & Vivcharuk,
0. (2024). Innovative
approaches to the creation of
semi-finished meat with the
addition of vegetable
components. Scientific
Messenger of Lviv National
University of Veterinary
Medicine and Biotechnologies.
Series:  Food  Technologies,
26(102), 60-66. doi:
10.32718/nvlvet-f10209

5-6
THOKAE€HB

Tema 4. Ilcuxosoriudi Ta couianabHi
0COOIMBOCTI BUOOpPY  Xap4oBoi
MIOBEIIHKH SIK TpaHCTpOdiuHOT
moTpedu 0COOHUCTOCTI

Tema 5. OcoOnuBOCTI Xap4yBaHHS B
Vkpaini.

Jlexuiiine
3AHATTS

/

1. BiBuapyk O. M., IManpsk L. T,

Mogni  TeHzmeHuii  npodeciitHoi
cepaicoorii y 3aKyagax
PECTOpaHHOTO rOCIOAAPCTRA.

TaBpilicbkuii HAyKOBHUI BICHHK.
Texwniuni Hayku. 2026. Bun.7. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

2.BiBuapyk O.M., MaiikoBa C.B.

Dy n-nu3aiiu,- SIK OJIUH i3
IHHOBALIHUX LIIAXIB
KOHKYPETOCIIPOMOXKHOCTI 3aKJIa/IiB
XapdyBaHHSL. Taspificbkuit

HayKOBHUii BicHUK. TeXHIUHI HAYKH.
2025. Bun.5.C.64-71. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

3. Maiixosa C.B., BiBuapyk O.M.,
Macniifiayk 0.5, VYayn LP.
PectopanHna crpaBa: HaBu. 1moci6./
Kwuis: Bunasuuurso «Kapasenay,
2024.423 c.

4. Maiikosa C.B., BiBuapyk O.M.,
Macaniituyk O.b., Tloxsipra X.€.
IIpoekTyBaHH: Ta AU3aiiH 3aKIaiB
TOTEIBHO-PECTOPAHHOTO

rocroiapcTs: Hapy. moci6. Kwuis:

Tigrorysaru
[HUTAHHS 110
Temi Ned /5
2 rox.

6 TKICHD



http://nbuv.gov.ua/UJRN/frvu_2023_1_4
http://nbuv.gov.ua/UJRN/frvu_2023_1_4
https://doi.org/10.5281/zenodo.14824889
https://doi.org/10.5281/zenodo.14824889
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6

Bunasuuurso «Kapasena», 2023.,
336c.

S5.Bacunpyak  C.B., Ilerpunsx
V.., Conosiit C.b., Bisuapyk
O.M. TeopernuHi OCHOBU
JIOCIIIJUKEHHS
KOHKYPEHTOCIIPOMOXKHOCTI 0i3Hec
CTPYKTYp B yMOBax iHTerpamii 1o
€C. @opmyBaHHS  PUHKOBHX
BiIHOCMH B VYKpaiHi: 30. Hayk.
npanb. Kuis, 2023. Ne 1 (259).
C.11- URL:
http:/nbuv.gov.ua/UJRN/frvu_202
3 1 4 6.Bacunpuak C.B., XKumsx
O.P., Conosiii C.b., BiBuapyk
O.M. IuBectuiiiina  cTpaTeris
PO3BUTKY BUPOOHMYOI MAisUIBHOCTI
i IMPHEMCTB B yMOBax
LUPKYJIAPHOL €KOHOMIKH.
@DopMyBaHHS PUHKOBUX BiJHOCHH
B Ykpaini: 30. Hayk. mpans. Kuis,
2024. Nell (282). C.32-38. URL:
https://doi.org/10.5281/zenodo.148
24889

7. Maikova, S., Romashko, I.,
Masliychuk, O., & Vivcharuk, O.
(2024). Innovative approaches to
the creation of semi-finished meat
with the addition of vegetable
components. Scientific Messenger
of Lviv National University of
Veterinary Medicine and
Biotechnologies.  Series:  Food
Technologies, 26(102), 60—66. doi:
10.32718/nvlvet-f10209

7-8
THOKAE€HB

Tema 6. Oco0IMBOCTI Ta EK30THKA
CBITOBOI KyXHi

Tema 7. Bruus 30BHIIIHBOTO BUTTILY
CTpaBH Ha ii 3aCBOIOBAHICTb.

Jlexuiiine
3aHATTS

/

1.Apxinos B.B. Oprani3auist
obcayroByBaHHs B 3aKkmagax .
Bipuapyk O. M., Maugsx 1. T,

Mogni  TeHaeHuii  npodeciiHoi
cepaicoorii y 3aKi1a1ax
PECTOpaHHOTO rOCIOAAPCTRA.

TaBpiiicbkuii HayKOBHH BICHUK.
Texwniuni Hayku. 2026. Burn.7. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

2.BiBuapyk O.M., Maiikosa C.B.

Oyp-nu3aiin,-  [K OIIUH i3
IHHOBALIMHUX LIIAXIB
KOHKYPETOCIIPOMOXHOCTI 3aKJIa/liB
XapUyBaHHSL. Taspificbkuit

HayKOBHUit BicHUK. TeXHIUHI HAYKH.
2025. Bun.5.C.64-71. DOI
https://doi.org/10.32782/tnv-

3. Maiixosa C.B., BiBuapyk O.M.,
Macniiiuyk  O.b., VYayn LP.
PectopanHa crpaBa: HaBy. 1moci0./

TligroryBaru
[HUTAHHS 110
Temi Ne6 / 7
4 ron

7 TYOKICHD



http://nbuv.gov.ua/UJRN/frvu_2023_1_4
http://nbuv.gov.ua/UJRN/frvu_2023_1_4
https://doi.org/10.5281/zenodo.14824889
https://doi.org/10.5281/zenodo.14824889
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6

Kwuis: Bunasuuurso «Kapasenay,
2024. 423 c.

4. Maiikosa C.B., BiBuapyk O.M.,
Macaniituyk O.b., Tloxsipra X.€.
IIpoekTyBaHH: Ta AU3aiH 3aKIaiB
TOTEIBHO-PECTOPAHHOTO
rOCIoapcTB: Hapy. moci6. Kwuis:
Bunasuuurso «Kapasena», 2023.,
336c.

S.Bacumpuak  C.B., Ilerpumsx
V.., Conosiii C.b., BiBuapyk
O.M. Teopernui OCHOBH
JIOCII JKEHHS
KOHKYPEHTOCIIPOMOXHOCTI Oi3Hec
CTPYKTYp B yMOBax iHTerpatii 10
€C. @opMmyBaHHS  PUHKOBHUX
BifHOCHH B VYKpaiHi: 30. Hayk.
npanpb. Kuis, 2023. Ne 1 (259).
C.11- URL:
http:/nbuv.gov.ua/UIRN/frvu_202
3 1 4 6.Bacumpuak C.B., Xumsx
O.P., Conosiii C.b., BiBuapyk
O.M. [IuBecruuiliHa  cTpaTeris
PO3BUTKY BHPOOHHYOI JisUIBHOCTI
[iNpUEMCTB B yMOBax
LUPKYJISIPHOT CKOHOMIKH.
@DopMyBaHHS PUHKOBUX BiJHOCHH
B YkpaiHi: 30. Hayk. npaup. Kuis,
2024. Nell (282). C.32-38. URL:
https://doi.org/10.5281/zenodo.148
24889

7. Maikova, S., Romashko, 1.,
Masliychuk, O., & Vivcharuk, O.
(2024). Innovative approaches to
the creation of semi-finished meat
with the addition of vegetable
components. Scientific Messenger
of Lviv National University of
Veterinary Medicine and
Biotechnologies.  Series:  Food
Technologies, 26(102), 60—66. doi:
10.32718/nvlvet-£10209.

8 TiokAeHs | Mojy/ibHa KOHTPOJILHA podoTa 1 TigroryBaru 8 TIKIEeHD
nuTaHHs 1o M 1
3micmosuit modyns 2.
9-10 Tema 8. Bumornm 1o odopmienns i | Jlekuiline 1. BiBuapyk O. M., Ilanpsk L. T'., | IligroryBatn | 9-10
THXKAECHb M0/IaBaHHs CTPaB 3aHATTS Mopni  TeHnmeHuii npodeciiiHoi | MUTaHHS 110 THKJICHD
Tema 9. bazosi popmu npesenranii cepaicosorii y 3axsagax | Temi Ne 8 /9
PECTOPaHHOTO rocroiapcTna. | 2 Tox.

TaBpilicbkuii HAyKOBHUH BICHHK.
Texuiuni Hayku. 2026. Bumn.7. DOI
https://doi.org/10.32782/tnv-

2.BiBuapyk O.M., MaiikoBa C.B.
Dy n-nu3aiiy,- SIK OJIUH i3
IHHOBAIIHUX HUIAXIB
KOHKYPETOCIIPOMOXKHOCTI 3aKIa/iiB
Xap4yyBaHHS. Taspiticpkuit



http://nbuv.gov.ua/UJRN/frvu_2023_1_4
http://nbuv.gov.ua/UJRN/frvu_2023_1_4
https://doi.org/10.5281/zenodo.14824889
https://doi.org/10.5281/zenodo.14824889
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6

HayKoBHUH BiCHUK. TeXHIUHI HAyKH.
2025. Bun.5.C.64-71. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

3. Maiikosa C.B., BiBuapyk O.M.,
Macniiiayk ~ O.5., VYayn LP.
Pecropanna crpaBa: HaBd. 1oci6./
KuiB: BunaBuuurso «Kapasenay,
2024. 423 c.

4. Maiixosa C.B., BiBuapyk O.M.,
Macniiiayk O.B., Iloasipna X.€.
TIpoekTyBaHHS Ta qU3aiiH 3aKJIa/liB
TOTEJIBHO-PECTOPAHHOTO
rocrmojapcT: Hapdy. moci6. Kwuis:
Bunasuuurso «Kapasena», 2023.,
336c.

S5.Bacunpyak  C.B., Ilerpunsx
V4., Conosiii C.b., BiBuapyk
O.M. Teopetuuni OCHOBHU
JIOCIIIJUKEHHS
KOHKYPEHTOCIIPOMOXXHOCTI  Oi3Hec
CTPYKTYp B yMOBax iHTerparii 1o
€C. dopMyBaHHS  PUHKOBHUX
BiIHOCHH B VYKpaiHi: 30. Hayk.
npanb. Kuis, 2023. Ne 1 (259).
C.11- URL:
http://nbuv.gov.ua/UIRN/frvu_202
3_1 4 6.Bacunbuak C.B., Kungiax
O.P., Comnosiit C.b., BiBuapyk
O.M. IuBectuiiiiHa  cTpaTeris
PO3BUTKY BUPOOHMYOI AisUIBHOCTI
i IMPHEMCTB B yMOBax
LUPKYJISIPHOT €KOHOMIKH.
@DopMyBaHHS PUHKOBUX BiJHOCHH
B Ykpaini: 30. Hayk. mpans. Kuis,
2024. Nell (282). C.32-38. URL:
https://doi.org/10.5281/zenodo.148
24889

7. Maikova, S., Romashko, I.,
Masliychuk, O., & Vivcharuk, O.
(2024). Innovative approaches to
the creation of semi-finished meat
with the addition of vegetable
components. Scientific Messenger
of Lviv National University of
Veterinary Medicine and
Biotechnologies.  Series:  Food
Technologies, 26(102), 60-66. doi:
10.32718/nvlvet-f10209

11-12
THXK]IEHb

Tema

Tema
CTpas.

10. Cy4acHi TpeHAU
JIeKOpYBaHHsI CTPaB.

11.Crocobu

JEKOpPYBaHHS

Jlekuiiine
ﬂpaKTHqHC
3AHSATTS

/

1. BiBuapyk O. M., ITanmsx L. T,
Mopni  TenmeHuii npodeciiiaoi
cepaicouorii y 3aKiagax
PECTOPaHHOTO rOCIOapCTBA.
TaBpilicbknii HaykoBHil BiCHHK.
Texuiuni Hayku. 2026. Bumn.7. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

IigroryBatn
TIMTAHHS 110
Temi Nel0 /11
IIpakTnune
3aHATTS 110
Temi Ne 11
2/2 ron.

12 TwxIeHs



https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
http://nbuv.gov.ua/UJRN/frvu_2023_1_4
http://nbuv.gov.ua/UJRN/frvu_2023_1_4
https://doi.org/10.5281/zenodo.14824889
https://doi.org/10.5281/zenodo.14824889
https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6

2.BiBuapyx O.M., Maiikosa C.B.

Oyn-auzaiid,- Ik omuH i3
1IHHOBALIMHUX MIJIAXIB
KOHKYPETOCIIPOMOXKHOCTI 3aKJIa/IiB
XapuyBaHHs. Taspiiicbkuit

HayKoBHUil BiCHUK. TeXHIUHI HAyKH.
2025. Bun.5.C.64-71. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

3. Maiixosa C.B., BiBuapyk O.M.,
Macmnifiayk 0.5, VYayn LP.
Pecropanna crnpaBa: HaBd. moci6./
Kuis: Bunasuuurso «Kapasenay,
2024. 423 c.

4. Maiikosa C.B., BiBuapyk O.M.,
Macuniitayk O.b., IloxsipHa X.€.
TIpoexTyBaHHS Ta qU3aiiH 3aKJIA/1iB
TOTEIBHO-PECTOPAHHOTO
rOCHoapCcTB: Hapy. moci0. Kwuis:
Bunasuuurso «Kapasena», 2023.,
336c.

5.Bacunbuak  C.B., Ilerpunsx
V.5., Conosiii C.b., Bipuapyk
O.M. Teopernui OCHOBH
JIOCIII JPKCHHS
KOHKYPEHTOCIIPOMOXKHOCTI 0i3Hec
CTPYKTYp B YMOBax iHTerpauii o
€C. @opmyBaHHS  PUHKOBHX
BiIHOCHH B VYKpaiHi: 30. Hayk.
npaupb. Kuis, 2023. Ne 1 (259).
C.11- URL:
http://nbuv.gov.ua/UJRN/frvu_202
3 1 4 6.Bacunbuax C.B., XKumsx
O.P., Conosiii C.b., BiBuapyk
O.M. [IuBecrumilina  cTpaTeris
PO3BHTKY BHPOOHMYOI MisUIBHOCTI
MAPUEMCTB B YMOBax
LUPKYJISIPHOT €KOHOMIKH.
@DopMyBaHHS PUHKOBUX BiJHOCHH
B Ykpaini: 30. Hayk. mpaub. Kuis,
2024. Nell (282). C.32-38. URL:
https://doi.org/10.5281/zenodo.148
24889

7. Maikova, S., Romashko, I.,
Masliychuk, O., & Vivcharuk, O.
(2024). Innovative approaches to
the creation of semi-finished meat
with the addition of vegetable
components. Scientific Messenger
of Lviv National University of
Veterinary Medicine and
Biotechnologies.  Series:  Food
Technologies, 26(102), 60—66. doi:
10.32718/nvlvet-f10209

13-14
THOKAE€HB

Tema 12. BuxkopucraHs npHpoIHUX
MaTepiamiB Ui JICKOPYBaHHSA Ta
CepBiIpYBaHHS CTPaBH.

Jlexuiiine
3AHATTS

1. BiBuapyk O. M., Haugsk L. T'.,
Mogni  TeHzmeHuii  npodeciitnoi
cepaicoutorii y 3aKJaaax
PECTOPaHHOTO rOCIO/IapCTBa.

Tinrorysaru
[HUTAHHS 110
Temi Nel12/13
2 rox.

14 K IeHb



https://doi.org/10.32782/tnv-tech.2025.5.2.6
https://doi.org/10.32782/tnv-tech.2025.5.2.6
http://nbuv.gov.ua/UJRN/frvu_2023_1_4
http://nbuv.gov.ua/UJRN/frvu_2023_1_4
https://doi.org/10.5281/zenodo.14824889
https://doi.org/10.5281/zenodo.14824889

Tema 13. [lexop 3 0BOUiB Ta KBiTiB

TaBpiiicbkuii HayKOBHH BiCHHK.
Texuiuni Hayku. 2026. Bumn.7. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

2 BiBuapyk O.M., Maiikoa C.B.

Oyn-auzaiid,- Ik omMH i3
IHHOBAI[IHHUX LIIAXIB
KOHKYPETOCIIPOMOXKHOCTI 3aKJIa/IiB
XapUyBaHH. Taspiiicbkuit

HayKoBuii BicHUK. TexHiuHI HayKH.
2025. Bun.5.C.64-71. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

3. Maiixosa C.B., Bipuapyx O.M.,
Macnifiayk 0.5, VYayn LP.
Pecropanna cmpaBa: HaBd. 1oci6./
Kuis: Bunasuuurso «Kapasenay,
2024.423 c.

4. Maiikosa C.B., BiBuapyk O.M.,
Macniiitayk O.B., IloasipHa X.€.
TIpoekTyBaHHS Ta JU3aiiH 3aKJIA/1iB
TOTEJIBHO-PECTOPAHHOTO
rocrojapcT: Hap4y. moci6. Kwuis:
Bunasuuurso «Kapasena», 2023.,
336¢.

5.Bacunbuak  C.B., Ilerpunsx
V.4, Conosiit C.b., BiBuapyk
O.M. Teopetnuni OCHOBHU
JIOCIII JPKCHHS
KOHKYPEHTOCIIPOMOXKHOCTI 0i3Hec
CTPYKTYp B YMOBax iHTerpauii o
€C. dopMyBaHHS  PUHKOBHUX
BiHOCMH B VYKpaiHi: 30. Hayk.
npaupb. Kuis, 2023. Ne 1 (259).
C.11- URL:
http://nbuv.gov.ua/UJRN/frvu_202
3_1 4 6.Bacunbuak C.B., Kumpix
O.P.,, Conosiii C.b., BiBuapyk
O.M. [IuBecrumilina  cTpaTeris
PO3BHUTKY BHPOOHHYOI HisUIBHOCTI
MAPUEMCTB B YMOBax
LUPKYJSIPHOT €KOHOMIKH.
@dopMyBaHHS PUHKOBUX BiJHOCHH
B YKpaini: 30. Hayk. nparmp. Kuis,
2024. Nell (282). C.32-38. URL:
https://doi.org/10.5281/zenodo.148
24889

7. Maikova, S., Romashko, I.,
Masliychuk, O., & Vivcharuk, O.
(2024). Innovative approaches to
the creation of semi-finished meat
with the addition of vegetable
components. Scientific Messenger
of Lviv National University of
Veterinary Medicine and
Biotechnologies. ~ Series: Food
Technologies, 26(102), 60—66. doi:
10.32718/nvlvet-£10209.
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15-16

TUXKAECHb

Tema 14. [Tonaua cTpaBy, SIK €IEMEHT
MIOYIPOTPaMH

Jlekuiiine
ceMiHapchKe
3AHSATTS

1. BiBuapyk O. M., ITanmsx L. T,
Mopni  TenmeHuii npodeciitHoi
cepaicoutorii y 3aKIagax
PECTOPaHHOTO TOCIIOapCTBA.
TaBpilicbknii HaykoBHil BiCHHK.
Texuiuni Hayku. 2026. Bumn.7. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

2.Biguapyk O.M., MaiikoBa C.B.

Dyn-nu3aiiy,- SIK OJINH i3
IHHOBAIIHHUX LIIAXIB
KOHKYPETOCIIPOMOIKHOCTI 3aKJIa/1iB
XapUyBaHH. Taspiiicbkuit

HayKkoBHii BicHHK. TeXHiuHiI HAyKH.
2025. Bun.5.C.64-71. DOI
https://doi.org/10.32782/tnv-
tech.2025.5.2.6

3. Maiikosa C.B., Bisuapyk O.M.,
Macniiiayk ~ O.b., VYayn LP.
Pecropanna cmpaBa: HaBd. 1oci6./
KuiB: Bunasuuurso «Kapasenay,
2024.423 c.

4. Maiixosa C.B., Biuapyx O.M.,
Macniiitayk O.B., IloasipHa X.€.
TIpoekTyBaHHS Ta qU3aiiH 3aKJIa/liB
TOTEJIBHO-PECTOPAHHOTO
rocroiapcTs: Hapy. moci0. Kuis:
Bunasuuurso «Kapasena», 2023.,
336¢.

S5.Bacunpyak  C.B., Ilerpunsx
V.4, Conosiit C.b., BiBuapyk
O.M. TeoperuuHi OCHOBH
JIOCIIi JKEHHS
KOHKYPEHTOCIIPOMOXKHOCTI 0i3Hec
CTPYKTYp B yMOBax iHTerpamii 1o
€C. dopMyBaHHS  PUHKOBHUX
BiTHOCMH B VYKpaiHi: 30. Hayk.
npanpb. Kuis, 2023. Ne 1 (259).
C.11- URL:
http:/nbuv.gov.ua/UJRN/frvu_202
3_1 4 6.Bacunbuak C.B., Kumpix
O.P., Conosiii C.b., BiBuapyk
O.M. [IuBecrumiiina  crpateris
PO3BUTKY BHUPOOHMYOI AisUIBHOCTI
i IMPHEMCTB B yMOBax
LUPKYJISIPHOT €KOHOMIKH.
@DopMyBaHHS PUHKOBUX BiJHOCHH
B YKpaini: 30. Hayk. nparmp. Kuis,
2024. Nell (282). C.32-38. URL:
https://doi.org/10.5281/zenodo.148
24889

7. Maikova, S., Romashko, I.,
Masliychuk, O., & Vivcharuk, O.
(2024). Innovative approaches to
the creation of semi-finished meat
with the addition of vegetable
components. Scientific Messenger
of Lviv National University of

IigroryBatn
TIMTAHHS 110
Temi Nel5 /16
CemiHapcbke
3aHATTS 110
Temi Ne 1-14
2/2 ron.

15TmKaeHb
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Veterinary Medicine and
Biotechnologies. ~ Series:  Food
Technologies, 26(102), 60—66. doi:
10.32718/nvlvet-f10209

16

THXXACHb

Moay/ibHa KOHTPOJIbHA podoTa 2

TMigroryBaru
MUTaHHA 10 M2

16 TmxaeHs

Tpumimka.

* [I03Ha4YeHI MUTAHHS CAMOCTIIHOTO OIpALOBAHHSL.




