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ITHHOBAILIIVIHI TEXHOJIOTITI XAPYOBMX BUPOBHVIITB
Y 3MICTI HIZITOTOBKU MATICTPIB 3 ITPO®ECIVTHOI OCBITU

IIpobnema niocomoska mazicmpis 3 npogecitinoi ocgimu y chepi xapuosux mexHonoeii
nosuHHa OymMu UpIULeHA HA PIBHT CYYACHUX 8UMO2 00 KOMNeMeHMHOCmel Matbymuix gaxisyis, wo
mac 3abesnequmu Ix 2nuOOKUMU DaXOSUMU SHAHHAMU MA CPHOPMYSamu KOMHEmeHMHOCHI,
HeobxiOni Ons inmeepayii innosayitl y eupobHuyi i oceimui npoyecu. Badcnusum € noeonanms
IHHOBAYIUHUX HAVKOBO-MEXHIYHUX 3HAHL 3 Nedaz02iuHol0 MAUCMEPHICMIO, WO YMONCTUBUMb
Mauoymuiv eurkiaoavam npogecitinol ocsimu egexmusHo nepedagamu cy4acHi OOCACHEHHs
Xapyosux MexHono2i HACMYNHUM NOKONIHHAM ¢haxisyie. Takum yuHom, akmyanvHicme 00Cnio-
JHCeHHs1 3YMOBIIeHa nompebor 8 YCMAaHos8NeHHi 8I0N0gIOHOCmI 3Michmy npogecitinoi nid2omogxu
Mazicmpig npoghecilinoi ocgimu 00 IHHOBAYIUHO20 PO3GUMK) XAPYOBUX GUPOOHUYMS, WO CHpUs-
mume NiOBUUeHHIO KOHKYPEHMOCHPOMONCHOCHI K haxisyis, max i 0c8imHvOl cucmemu 3a2anom.

Mema oocnioxcents: OOipyHmyeanus OOYiibHOCMI 6NPOBAOICEHHS Y Npopeciiiny nio2o-
MOBKY MAliOGymHix neoazozie npogeciiino2o HaA8UaHH HABYANTLHO20 Mamepiany 3 NUMAaHb CYMHOCmi
ma nepcnekmug po36UmKY iHHOGAYIUHUX XaAPUOGUX MEXHONO02Il | 03HAYeHHA HANPAMKIE YOOCKO-
HaneHHs 0CGIMHbO20 NPOYeCy 3 YPaxyGaHHAM CYYACHUX MEXHON0IYHUX MeHOeHYIl Xap4 060l 2anys3i.

Memo0on102ia 0ocrioxcenns. Memooonoziuny ocHo8y O0CHIONCEHHS CKIANU CUCMEMHUL,
KOMNemeHMHICHUIL ma IHmezpamusHuil nioxoou, ki 3abe3neyyrome yinicHe po3yMIHHA npoyecy
nioeomosKu Mazicmpie 3 npogheciliHoi oceimu 6 YMO08AX IHHOBAYINHO2O PO3GUMK) XAPYOBOI
npomucnosocmi. CucmemHuil nioxio 003801uUe posenadamu npogheciiiny nio2omosKy mMmazicmpis aK
bacamopieHegy 0C8imMHIO cucmemy, o GKIIOYAE B3AEMONO8 A3AHI KOMNOHEHMU: 3MICH HABYAHMSL,
neoazoeiuni mexHonoeii, MamepianpHo-mexHiuHy 6asy, Kaopose 3abe3neueHHs, a MaKoxNc 306HIUHE
cepedosuye (nompebu punky npayi, iHHOSayiuHi euxnuxu eanysi). Komnemenmuicnuii nioxio
3acmoco8y8asces Oia GUSHAYEHHS 3MICHTY NPOPeCiliHOT Ni020MOBKY, 30CepednCyIouU Y8azy Ha Gop-
MYBAHHI Y Ma2iCmpie KI0408UX KOMNEMeHMHOCMEe, MEeXHON02IYHOI, 00CIIOHUYbKOL, Yu@posoi,
NPOEKMHOT Mma nedazo2iunoi, wo € HeoOXIOHUMU O eheKMUBHO20 BNPOBAONCEHHS IHHOBAYTI Y
xapuosomy supobHuymei. IlnmezpamusHuil nioxio 0ag 3mMocy NOEOHAMU MeXHIKO-MeXHOoN02iuHI ma
nedazoeiuHi acnekmu ni02OMOBKU MauOYmHIX axieyis, 8paxo8youu MIiNCOUCYUNTIHAPHUL
xapakmep cy4acHux OCGIMHIX NPOZPaM.

Haykoea Hoeuszna: nonsecac @ o00Ipynmyganui OoyinbHocmi iHmecpayii iHHOGAYIUHUX
Xapuosux mexwono2iil y npoyec nid2omosku manudymuix mazcicmpie 3 npogecitinoi ocsimu, a
maxkooic 'y GUBHAYEHHI IX 3MICMO06020 HANOGHEHHA MA NePChneKmus NoOAlIbUL020 PO3CUMKY |
8nposadxcents. IHHosayilini Xapuosi mexHon02il po32nA0AIOMbCs AK 3aCi6 POPMYSAHHI 3A2ANbHUX
i npogecitinux KomnemeHmuocmen Maubymuix gaxieyie, uo 3abesneuye MidcOUCYUNIiHaAPHUL
nioxio 00 ni02o0mogKuU nedazozié Npogecitinoco HAGYAHHS 3 VYPAXYBAHHAM CYYACHUX MEeHOeHYill
PO3BUMK) XapY0BOI 2any3i.

Bucnoeku. Bnposaocenns HaguanvHo2o mamepiany, w0 po3Kpueac 3micm iHHOGAYIUHUX
Xapuosux mexHonoeil i Hanpsamu ix npakmuyHoi peanizayii, 00 0c8imHbOI Npocpamu ni02oMmMoBKU
Mazicmpig 3 npoghecitinoi ocgimu cnpusmume NIOSUUIEHHIO eeKmUSHOCMI GOopMYSanHts IXHbOI
npogeciiinoi komnemenmuocmi. Taxuil nioxio 3abesneyums HAOIUHCEHHS HABYATLHO2O NPpoyecy 00
BUMO2 CYUACHO20 BUPOOHUYMEA, NOJINUUMb SKICMb NPOGheciiinol nid2omosku 3000yéauie oceimu
ma gionogidamume aKmMyaibHUM Rnompebam po3gUmKy eany3i 6 ymosax mpaucopmayii
0C8IMHL020 NPOCMOP).

Knrouosi cnosa: innosayii, mexHono2iuni iHHOBAYIl Xapuosux GUpoOHUYmMS, Nnio2omoeKad
Maeicmpis, npogeciiina ocgima.
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IHHOBALIVHI TEXHOJIOTTI Y ITPOLIECI HIATOTOBKU CYYACHOTO ITEJATOTA

Bukiag ocHoBHoro marepiajiy. [HHOBawisg y Iepexiaai 3 aHnIiiicekoi (innovation) o3Ha4a€e HOBO-
BBEJICHHS, HOBA ifes. [HHOBallii CTOCYIOThCS rafy3i TeXHiKH, TEXHOJIOTI1, OpraHi3alii mpar, yrnpaBiHHsI, a TAKOK
B iHIIUX c(hepaxX HAyKOBOI Ta COLIaIbHOT TisSTBHOCTI.

CeHc iHHOBaALINM y 3arajJlLHOMY PO3YMIiHHI PO3KPUBAETLCA AK ifel Ta mpomo3uLii y 0araTboxX BHUIAIKaX
3aCHOBaHI Ha pe3y/bTaTaX BiAMOBIAHMX CHEUiaTbHUX HAYKOBUX JOCHIIHKEHHIX Ta IH)KEHEPHUX PO3poOKax, M0
MOXYTb CTaTH OCHOBOIO CTBOPEHHS HOBMX BHIIB MPOAYKILI{ UM 3HAYHO TOJIIMIIUTH CMOXHUBYI XapaKTepUCTUKU
HasBHUX TOBApiB, CTBOPEHHS HOBUX TMPOILECIB, MOCIYT, YM OYyIb-4Oro, IO MOKE MOKPAIIUTH SKICTb JKUTTA
JIOJCTBA.

[HHOBaWIT MpUTaMaHHI BUPOOHUIITBY XapuoBOi MPOYKLIi Ta Xap4yoBili MPOMUCIOBOCTI 3arajoM. IHHOBa-
LilfHI Xap4oBi TEXHOJIOTIi CIIPAMOBaHI Ha €KOHOMiUHE BUPOOHWIITBO XapUOBOi MPOMYKIIT MPW MaKCUMaTbHOMY
30epeXeHHi SIKOCTi Ta 0e3MeYHOCTiI XapyoBHMX MPOMYKTIiB, IO BU3HAYAETHCSA IX XapyOBOIO I[iHHICTIO, OPraHO-
JENTHYHAMY BJIACTHBOCTSIMH, a0COJIFOTHOO IIHHICTIO TSI 370pOB’s, O€3MeUHUM iHrpeieHTHUM ckianoM. [1pn
LbOMY, iHHOBAIi}fHi TEXHOJIOTii Yy Xap4oBOMY BHUPOOHMITBI BIPOBAIKYIOTHCA B YCi JJAHKH TEXHOJOTIYHOTO
TIpoLIeCy Bill BAPOOHMITBA CHPOBMHH, BUPOOHHIITBA Ta 30epiraHHs TOTOBOT MpoAyKLii Ta ii TpaHCTIOpTYBaHHS /10
crioxuBayva [1].

XapyoBa NPOMUCIIOBICTb € ANHAMIYHOIO TAITy3310, SIKa IIBUIKO pearye Ha riodalibHi BUKJIMKW: €KOJIOTiuHi
KpHU3H, 3MiHy Xap4yoBOi MOBEAiHKH CIIOKUBAYiB, IPOOJIeMHU pecypco3depekeHHs. BripoBakeHHsT iHHOBALIMHUX
TEXHOJIOTi#l y BUPOOHHUITBO CIIpSIMOBAHE Ha: MiJBUIIEHHS O€3MeKH Ta SIKOCTi MPOAYKTiB (BIPOBAKEHHS CUCTEM
HACCP, aBroMaTiuHe BiACTeXEHHS MOXOIKEHHS CHPOBUHH); ONTHUMI3allil0 BUPOOHWINX MpOIECciB (BUKOpPHUC-
TaHHS WITYYHOTO IHTENEKTY JJIs aHaNi3y pelenTyp i mpoueciB); po3poOKy HOBHX BHIIB MPOIYKLii (aJlbTepHATHBHI
OinkoBi mkepena, PyHKLUIOHATbHI XapyoBi MPOMYKTH); 3HIKCHHS HETaTUBHOTO BIUTMBY Ha NOBKLLISA (eHEpro-
30epirarodi TEXHOJOTI1, 010y THITI3allis BiIXOIiB).

XapuoBa MPOMUCIIOBICTE YKpaiHM TMOCIYroByeTbcs (YHIAMEHTAJIbHUMM Ta TPHUKIAIHUMU Hampaio-
BaHHAMH BITUM3HAHMX HAYKOBIIIB Yy rajy3i iHHOBalliifHMX XapuoBHMX TexHoJoriii. B YkpaiHi BiTUM3HSIHHUMU
BueHnmU (IBamkis JI. 5., KpaBuenko M.®., [epeciunuit M.1., [Tepenenums M.I1., Cimaxina I".O, Crenenko H. O.
Ta 6araro iHIINX), CTBOpPEHa MeBHA HayKoBa 0a3a BIPOBaKEHHsI iHHOBALliil y BUPOOHUIITBO XapuoBOi MPOAYKIIii.

[MuTaHHAM METOAMKM HaBYAHHS MaOyTHIX (paxiBIiB iHHOBALIIHAM Xap4OBHM TEXHOJIOTisIM TIPUCBATUIN
cBoi mpari Biamenko H.M., Jlozosa T.M., JIsimuk A.T., Cimaxina I".O., Ykpainemp A.l. Ta ixmi.

XapuoBa TPOMUCIIOBICTh € Ti€I0 TaTy33l0 €KOHOMIKH, J€ BIPOBADKEHHS iHHOBAIiW, y TOMY 4HcHi it
TEXHOJIOTIYHUX, OJpa3y 3HAXOIWTh BiJOOpaKeHHS Ha TOBAPHMX pUHKAxX. Y Tepuly uepry Le po3pobOka Ta
MPOCYBaHHS HOBHX TOBApiB, AK MOIU(IKOBAHUX, TaK i cTipaBai HOBUX. Lle mpu3BoaAnuTh M0 TpaHCcopmalii moTped
MEBHUX CETMEHTIB CIOKWBAUiB, SKi HaJAIITOBAaHI KyMyBaTH iHHOBAIiliHI TOBapH, IO Yy CBOIO Yepry CIpHSE
OKYITHOCTi BKJIaICHUX KOIITIB Ta TIOCIIIFOE POOOTY MiATNPUEMCTB Y IIbOMY HATPsAMKY [2].

[HHOBaMiITHA HisTBHICTE 3 BUPOOHULITBA XapYOBUX MPOMYKTIB CIPHUSIE€ BUPIMIEHHIO TI00aThHUX BUKIUKIB:
3MiHM KJIIMaTy, 3pOCTaHHs KiJbKOCTi HaceJeHHs, moTpeda y 3M0pOBOMY XapuyBaHHI, MiIBUIIEHHS KOHKYPEHTO-
CIPOMOXKHOCTI MiATPUEMCTB Ta SIKOCTI Xap4OBUX MPOAYKTIB, TEXHOJOTYHA MOJIEPHI3aIlis Ta PO3BUTOK XapUIOBUX
TMATTPUEMCTB TOLIO.

ToTyroun ¢axiBiiB XapuoBUX TEXHOJIOTi 10 Mait0yTHROT podeciitHoT AisUTEHOCTI, TTegaror mpogeciiftHoro
HaBYaHHS TIOBMHEH yCBiIOMITIOBATH, IO BiTYM3HSHE XapyOBe BUPOOHUIITBO B CyYaCHUX YMOBAX 3HaXOJIHUThCS HE
B KpaIIoMy TOJIO)KEHHI Y TIOpiBHSHHI 3 iHO3€MHVMH BUPOOHWITBAMH, KyIu HaIli BUPOOHUKH EKCTIOPTYIOTH
MPOIYKLito arpapHoro BupoOHuLTBa. [TiqnpreMcTBa XapuoBoi raiy3i Hauol KpaiHu MoTpedytoTh BIPOBAIKEHHS
BHCOKOTEXHOJIOTIYHMX iIHHOBALifHIX PO3POOOK, IO IMiABUIUTH iX HAYKOBO-TEXHITHHI i TEXHOJIOTIYHUIA piBeHbD,
HaJla€ MOKJIMBOCTI HAJIaroAWTH TIMO0KY nepepoOKy cupoBUHH [2].

BaxmBo po3yMmiTu, M0 Xap4oBi TEXHOJIOTII 116 He CTaTUYHA CUCTEMa, sika chopMoBaHa pa3 i Ha3aBKIH,
PO3BUTOK TEXHOJIOTii BUPOOHMIITBA XapyoBOT MPOAYKLIl BiAOyBa€ThCsl MOCTIHO SK BiNMOBiAb Ha 3pocTaroui
3aIiTH CYCIIBCTBA, CEePel TKUX:

1. OpieHTallis Ha 310pOBe XapuyBaHHs. 3pOCTa€e MOMUT HA MPOAYKTH 3 BUCOKOIO Oi0JOTIYHOI LiHHICTIO,
(yHKIiOHATBHI TPOMYKTH, OpPTraHiYHy MPOIYKILito, 1Ky 0e3 IIoTeHy, JIakTo3u, mykpy. CroXuBadi HaJalOTh
nepeBary HaTypajlbHUM iHIpeieHTaM, MiHiMalbHi# 00pobLi Ta MPO30pOMY MAapKyBaHHIO.

2. Hudporizamis BUpoOHIUYNX TpoIieciB. BUkopucTaHHS TeXHOJOTIH, a came [HTepHeT pedeid, mTydHMIA
{HTeJIeKT, aBTOMaTu3allisd, BeJUKi JaHi, O A03BOJIAE MiANPUEMCTBAM MiJBUILYBaTH €(PEKTUBHICTb, 3HHKYBATH
BTpATH Ta 3a0e3MedyBaTH MPO30PiCTh Ha BCIX eTamax — Bil CHPOBWHH JI0 TOTOBOTO TIPOIYKTY.

3. ExonoriuHa crilikicTb. BUpoOHUKKM MparHyTh 3MEHLIMTH BIUIMB Ha JOBKIJUIA: CKOPOUYIOTh Xap4oBi
BIZIXOJW, BUKOPHUCTOBYIOTh €KOJIOTIUHI TMaKyBaHHS, 3HWKYIOTh CIIOKMBAHHS BOAM Ta eHeprii. [lommproeTscs
KOHLIETLIS «Zero waste» Ta LUPKYJISIPHOT €EKOHOMIKH.

4. INepconarizauis xap4ayBaHHS. PO3BMBAIOTHCS MPOMYKTH Ta CEPBIiCH, IO BPaxOBYIOTH iHAWBITyabHI
MoTpedu croxuBava — Bik, (i3nuHy akTUBHiCT, aneprii, JJHK-npodins Tomio. Y nboMy KOHTEKCTi aKTyallbHUMHU
cTatoTh 3D-ApyK ki Ta HieTHYHE MPOTpaMyBaHHS.

5. AnbTepHaTHBHI Kepena Oiika. 3pocTae BUpOOHUITBO OIIKOBUX 3aMiHHUKIB TBAPUHHOTO MOXOMKEHHS — 3
pOCIWH, KOMaxX, BOJOPOCTEH, a TaKoX KyJbTHBOBAaHE M’SCO 3 KIITHH. Lle cipiumHEHO SIK €KOJIOTiYHUMHU, TakK i
€TUYHUMHU MipKyBaHHIMU.

6. I'mobGanizawmis Ta NoKajizanis oIHOYACHO. 3 0OJHOTO OOKY, 3pocTaE OOMIH TEXHOJOTIAMU i CHPOBHUHOIO
Ha CBITOBOMY piBHIi. 3 IHIIOro — CHOXKMBa4i OiNTbIIE IIHYIOTH JIOKaJbHI MPOIYKTH 3 UYITKUM MOXOKEHHSM,
30KpeMa (hepMepcbke BUPOOHULTBO Ta TPaIuLliliHi peuenTypu.
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7. IligBuIIeHHs BUMOT 1O O€3MeKH Ta MPOCTE)KYyBaHOCTi. [H(popmallis NMpo TMOXOMKEHHS CHUPOBUHH,
JOTPUMaHHA TEXHOJIOTIYHUX pPEXHUMIB, JIOTICTUYHI JIAHIFOTH Ta MOaTa-IeHONMHT CTaloTh OOOB’SI3KOBHUMH.
TexHonorii 6J0K4YelH TakoXk MOYMHAIOTh 32CTOCOBYBATUCH ISl MPOCTEKEHHS MPOIYKTIB.

IHHOBaLii y Xap4OoBOMY BHPOOHMIITBI OXOIUTIOIOTH IIMPOKHI CIIEKTP BUPILIEHHS MPOOJeM, cepel KX
BUIINAIOTHCS TaKi HANPSMKU:

— OioTexHOJIOTii, TOOTO BUKOpUCTaHHS (pepMeHTallii, MpoOiOTHIHUX KYJIbTYp, €eH3UMIB Ta MiKpOOPTaHi3MiB
Jla€ 3MOTY CTBOPIOBATH HOBI MPOAYKTH 3 BUCOKOO Oi0JIOTIYHOIO IiHHICTIO Ta MOJOBKEHUM TePMiHOM 30epiraHHs;
aKTHMBHO DPO3BUBAETHCS BHPOOHUITBO (YHKIIOHAJHHUX TPOMYKTIB — TaKWX, 10 MO3WTHBHO BIUIMBAIOTH Ha
3II0POB’Sl CTIO’KHMBAYIB,;

— HaHOTEXHOJIOTIT, HAHOMaTepialll BUKOPUCTOBYIOTHCS [UIsl TIOKPAIIEHHS yNAaKOBKH, 30€peXeHHs! SKOCTi
MPOIYKLii, KOHTPOJIO BOJIOTOCTi, TeMIlepaTypd W PpIBHS KHCHIO, TaKOX HAHOYACTHMHKU MOXYTh CIyTyBaTH
HOCisIMH TIO)KWBHHMX PEYOBMH 200 0i0aKTMBHUX KOMIIOHEHTIB y MPOIYKTaX;

— m¢poBi TexHoNOTIT Ta aBToMaTh3auis — [HaycTpis 4.0 y Xap4oBiii ramysi nependavyae BUKOpUCTaHHS
Iareprery peueit (IoT), mWTy4HOTO iHTENEKTY, pOOOTOTEXHIKH, CUCTEM aBTOMAaTH30BAHOTO KOHTpoito Ta ERP-
pillieHs, 1ie T03BOJISIE OTITUMI3yBaTH TEXHOJIOTIUHI TPOLECH, 3SMEHIINTH BUTPATH, TiIBUIIUTH SKIiCTh i IPOCTEXKY-
BaHICTh MPOAYKILIT;

— 3D-apyk Xap4oBUX MPOIYKTIB, IKUi1 HaOyBa€e MOMyISPHOCTI Y BUPOOHHIITBI MEPCOHAI30BaHUX CTPAB,
OUTSAYOTO XapIyBaHHS, Ni€ TAYHUX MPOAYKTIiB. TeXHOJOTisI J03BOJISIE€ TOYHO TO3YBATH iHTPENiEHTU Ta CTBOPIOBATH
CKJIaJIHI TeKCTYpH abo popmu;

— 3eJieHi TexHoJorii (sustainable food tech), a came TexHozOriT 3 MiHiMalbHUM BIUIMBOM Ha JOBKIJUTS —
BUPOOHHLITBO aJIbTEPHATHBHOTO Oifika (Ha OCHOBI pOCINH, KOMax, BOJIOPOCTell), epepoOKka XapuoBHX BiIXO/iIB,
TOBTOPHE BUKOPUCTAHHS BOAM, EHEPro30epeKeHHs;

— iHTeNeKTyallbHi yNakoBKH TOOTO 3 IaTYMKAMU Ta iHAWKATOPaMH CBIXKOCTI, 10 TIOBiIOMJISIIOTH TIPO CTaH
MpoAyKTy abo 3MiHy yMOB 30epiraHas, e 3MEHIIIy€e XapuoBi BTPATH Ta IMiJBHUILY€e Oe3MeKy MPoIyKIIii.

[MpoGnema miArOTOBKM MaiOyTHHOTO (axiBUi JI€KHUTh Yy TUIOLIMHI (OpMyBaHHS WOro iHHOBaLidHOT
KYJBTYPH, SIKa XapaKTePU3YEThCA PIBHEM OCBITHBOI, 3arajIbHOKYJIBTYPHOT i COLIaIbHO-TICUXOJIOTIYHOT i ITOTOBKH
MpaLiBHUKIB TiIPHUEMCTB 31aTHUX A0 CIPUIHATTA | TBOPUOTO BTUJICHHS B )KUTTS i/1eil pO3BUTKY MiANPUEMCTBA 3
METOI0 3a0e3MeuUeHHs HaceJeHHA BCiX BIKOBUX KaTeTOpili TOBHOLIHHUM, BUCOKOSKICHUM Xap4yBaHHAM,
a0CONIOTHO OE3MEYHNM ISl CIOKUBaYiB [3].

Li TeHmeHIiT BUMArarTh BiMOBiTHOT amanTalii CHCTEMH MiArOTOBKH MaricTpiB 3 mpodeciiHoi OCBITH —
SK y 3MICTOBOMY, TakK i B TeXHOJIOTIYHOMY BuMipi. MaiiOyTHi (axiBli MOBUHHI HE JHWIIE OPiEHTYBAaTHCS B
iHHOBAIiSX, ane ¥ OyTH 3IaTHUMH iHTETPYBATH IX y OCBITHIl MpoIIeC, BHPOOHUIITBO Ta HAYKOBY IisUTbHICTb.

3MiCT OCBITHBOI MPOTrpaMu MiArOTOBKM MaliOyTHIX MaricTpiB mnpodeciiiHoro HaBuaHHS 3 Xap4OBHX
TEXHOJIOTifi TOBMHEH OXOIUTFOBATH TWHWTAaHHS CHCTEMH ICHYIOUNX IHHOBAIIMHUX Xap4YOBUX TEXHOJOTIH,
MIepCTIeKTHB iX PO3BHUTKY, Ta (popMyBaTH TOTOBHICTh Maiil0yTHHOTO Menarora J0 BIPOBAIKEHHS NOCSITHEHb Y
rairy3i cydacHoi Xap4oBOi iHHOBaTHKH y HaBYAJbHHI MPOIIEC MiArOTOBKH Maiil0yTHIX CIIeIiallicTiB.

Jlo KIIOYOBHMX iHHOBAL[iMHUX TEXHOJOTIM, sIKi MarOTh 3HAYEHHS JUIA OCBITHIX TporpamM i MOTpeOyIOTh
iHTerpamii y 3MIiCT MiArOTOBKY (haXiBIIiB, HAJICKATh:

— 3D-nmpyk MpOAyKTiB Xap4yBaHHS — MePCOHANII30BaHE XapuyBaHHS, 0COOJIMBO IS JIFOACH 3 Hi€THIHUMEU
00MEKEHHIMU;

— iHTeNeKTyallbHi YMAKOBKM — MaTepiaiy, IO 3MIiHIOIOTH KOJip 3a 3MiHH Temrmeparypu abo ckiamy
MPOLYKTY;

— iaTepreT pedeii (IoT) — gatumkwy, sKi MepenaroTh iHPOPMALitO PO CTaH CUPOBUHY a00 TOTOBOT MPOAYKIIIT
y PeKHMi pealbHOTO Yacy;

— OJIOKYEeH y JIOTiCTHUII Xap9YOBUX JAHIIFOTIB — TIPO30PiCTh TOXOMKEHHS MPOIYKIIT;

— HaHOTEXHOJIOTIT — MOKpaIleHHs 30epeKeHHs], OPraHOJIENITHYHNX BIACTUBOCTEl Ta O€3MeKH MPOIYKTiB.

B ymMoBax IIBUAKUX TEXHOJOTIYHUX 3MiH 3p0OCTa€e HEOOXiTHICTh B OHOBIICHHI OCBITHIX ITPOTpam BiAMOBiTHO
JI0 TAaKUX BUMOT:

MonepHi3zallisi HABYaIbHOTO KOHTEHTY — BKITFOUEHHS TeM PO CyJacHi TeXHOJIOTi1, HOBI BUIM 00JIaTHAHHS,
LU(POBiI CUCTEMU YNPaBIIiHHSA BUPOOHULITBOM.

[IpakTUKOOpi€HTOBaHWI TIOXiI — CTBOPEHHA YMOB Ui MOJENIOBAHHS IHHOBALifHWX BUPOOHUUMX
cuTyauiil (BipTyanbHi Gpadprky, CUMYISATOPH TEXHOJOTIYHUX MPOLECIB).

®dopMyBaHHS IHHOBAIIHOTO MUCIIEHHS — PO3BHUTOK Y 3100YBaviB 3MaTHOCTI JO KPUTHYHOTO AHANTIZY
HOBMX TEXHOJIOTIYHHMX TPEHIIB Ta iX 3aCTOCYBaHHA Y NpodeciiiHiil MisTbHOCTI.

[Migpumenns kBaigikarii megaroris — BUKJIaadi MOBUHHI OYTH HE TiJTbKU HOCISIMU TEOPETHIHNX 3HAHb,
a it pacuiiTaTopaMu iHHOBALIIHOTO HABYAJILHOTO CEpPEeOBUILA.

®dopmyBaHHA TPOITI0 KOMIETEHTHOCTE! BUKJIagada Ma€e IPyHTYBATHCS Ha 3alUTax Talysi, TEHAEHLIAX
IHHOBAIIIfTHOTO PO3BUTKY Ta MOTpedax cydacHOi MOJIOII.

Ki1r040Bi Tpynu KOMIETEHTHOCTEW CydyacHOTo BUKJIaaada npodeciiHoi ocBiTh:

1. TIpodeciitno-TexHiuni (cbaXOBl) KOMIETEHTHOCTI (IPYHTOBHI 3HaHHA y ccbepl Xap4yoBUX TEXHOJIOTi,
IHHOBAUIiHUX MPOLECIB i MaTepialiB; 30aTHICTL IHTErPYBATH HOBITHI BUPOOHMYI pillleHHs y 3MicT npodeciiiHoi
MiATOTOBKH; PO3YMiHHsI CTaHAAPTIB SIKOCTI, O€3MEeKH XapuoBOi MPOAYKLIT Ta €KOJIOTIYHIX BUMOT).

2. [leparoriyHi KOMMETEHTHOCTI (3HaHHA CyYaCHWX METOAWK BHKJAJaHHS, BKIIOYHO 3 TPAKTHUKO-
OpIEHTOBAHMM 1 NMPOOIEMHO-OPIEHTOBAHNM HAaBYAHHIM; YMiHHs IUTaHyBaTH, OpraHi30BYyBaTH Ta peasli3oByBaTH
OCBITHIl MpoLeC BiAMOBIAHO 10 KOMIETEHTHICHOTO MiAX0Y; pO3BUTOK KPUTHYHOI'O MUCJIEHHS, CAMOCTIfHOCTI Ta
TBOPYOCTI y 3100yBadiB OCBITH).
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3. llndppoi KkoMneTeHTHOCTi (BOJIOAIHHSA LM(PPOBUMH iHCTpyMEHTaMH sl OpraHizamii 3MimaHoro abo
nuctaHLiiiHoro HaByaHHA (LMS-mnatdopmu, BipTyanbHi JabopaTopii, cuMysIsLii); 31aTHICTE BUKOPUCTOBYBATH
IU(pPOBi TEXHOJIOTIT 1T Bi3yaJti3allii Ta MOJeTFOBaHHS BUPOOHUYNX TIPOIIECiB; 0a30Bi HABUUKH pOOOTH 3 TaHUMH,
LITYYHUM iHTEJIEKTOM, IHTEpHETOM peyeil y MeKaX Xap4OBUX BUPOOHUIITB).

4. TnHOBaMiiTHA Ta DOCHiTHUIIbKA KOMIIETEHTHICTh (3AaTHICTh PO3POOIIATH i BIPOBAIKYBAaTH iHHOBALifHI
OCBIiTHI TEXHOJOTi{; Y4acTb y NOCHIIKEHHAX i HAyKOBO-MPAKTHYHHUX MPOEKTaX y cepi XapuoBUX TEXHOJOTIH;
MOIIYK i afanTalid M>KHapOIHOTO TOCBiY).

5. CouiajbHO-KOMYHIKaTHBHI KOMIETEHTHOCTI (PO3BMHEHI HaBMYKM KOMYHIKalil, KOMaHIHOT poboTH,
HACTAaBHUITBA, YMiHHA €(EeKTHBHO B3a€EMOMIATH 3 MpeICTaBHUKAMU Oi3Hecy, BUPOOHMIITBA, OCBITHIX yCTaHOB;
€MTIaTist Ta 3MATHICTh 10 CTBOPEHHS IHKJIFO3WBHOTO, MiITPUMYBaJILHOTO OCBITHHOTO CEPEIOBHILA).

6. ETnyHa Ta rpomMansHChKa BiAMOBiNANBHICTH (HOTpUMAaHHA aKaZeMidHOi JOOPOYECHOCTI; CHPUSHHA
(OpMyBaHHIO €KOJIOTIYHOT CBIIOMOCTI Ta KyJbTypH O€3NeKH XapyyBaHHS; TOTOBHICTH N0 Oe3nepepBHOTO
npo¢eciifHoro po3BUTKY i caMmopedIieKcii).

®dopMyBaHHS TaKOTO KOMIIETEHTHICHOTO TpoQilfo BUKIanadya € HeoOXiZHOI YMOBOIO e(eKTHBHOT
MiATOTOBKM MAricTpiB, 3JaTHUX BIIPOBAIKYBAaTH IHHOBALii B Xap4OBili MPOMHUCIOBOCTI Ta agamnTyBaTHCSA IO
LIBUAKO3MIHHOTO npodeciifHoro cepenoBuia.

Han3uyaiiHo BakiMBa NpaKkTHYHA MiATOTOBKA MaiOyTHbOrO BMKJIajaya 3 IMHUTaHb BIPOBAIKEHHS
IHHOBALIIMHUX XapuOBMX TEXHOJIOTil y BMPOOHMUMII mpouec, 0 MoXke OyTH peaiizoBaHa uepe3 BUPOOHHYI
MPaKTUKH, IearoriyHy NpaKkTUKY, MPOXOIKEHHS CTaXyBaHb, TUMIIOMHE TIPOEKTYBaHHS.

[HTerpanist TeXHONOTIYHMX iHHOBALIM y TpodeciiiHy ocBiTY NoTpeOye MOAOMaHHS HU3KHM BUKIWKIB, 10
TIPOSIBIISIIOTBCS Y. HEJOCTAaTHbOMY pPiBHI MaTepialbHO-TEXHIYHOT 0a3W B 3akjagaxX OCBITH Ui MPAKTUYHOTO
OTIaHyBaHHS HOBITHIX TEXHOJIOTi; HEPiBHOMIPHOMY NOCTYTi 10 HM(POBUX pecypciB, 0COOIMBO B peTiOHATLHUX
3aknagax npodeciitHoi, npodeciitHo-TeXHIYHOT OCBITH, HEIOCTATHIl B3a€MOJIii OCBITH 3 pEaJbHUM CEKTOPOM
€KOHOMIKH, 110 MPHU3BOIUTH 10 PO3PHUBY MiX MiATOTOBKOIO Ta 3alIUTAMU PUHKY.

Bupimenns mux npodieM MOXKIIMBE 4epes: PO3MMPEHHs Jep:kaBHO-TPUBATHOTO NapTHEPCTBA B OCBITi;
y4acTh 3aK/1aziB OCBITH Y MPOEKTAaX TEXHONOTi4HOI TpaHChOPMALT (KnacTepHi iHiliaTHBHY, iHAyCTpianbHi XaOu);
MiIroTOBKY yHiBepcalbHUX (axiBLiB, 3JaTHUX OO aganTauii, KPOCAMCLUMIUTIHAPHOTO MHUCJIEHHA Ta HaBYaHHS
MPOTATOM KHTTS TOILO.

BucHoBkn. TexHonoriyHi iHHOBALil € He JHWIIE PYIIiEM 3MiH y XapyoBiii MPOMHUCIOBOCTI, aie i
(¢yHIaMeHTabHUM (PaKTOPOM OHOBJICHHA TpodeciitHoi ocBiTH. MailiOyTHiH BuKIagad npodeciitHoro HaBYaHHA
Ma€e He TiIbKW OpPIEHTYBATHCS Y HOBITHIX TEXHOJIOTISIX, @ i BOJIOJITH METOAMKAMH BIPOBA/UKEHHS [UX 3HAHb Y
HaBUaJ bHUI Tiporec. [le BuMarae cuctemHol TpanchopMmarii OCBITHIX Hporpam, MiIBUIIEHHS KBamidikamii
MelaroriyHMX KaapiB i akTHBHOTO 3aly4eHHs 10 TIPOLIECiB HAyKOBO-IOCIIIHOT Ta IHHOBALiHOT MisTbHOCTI.

MonepHizaniss mpodeciiiHoi MArOTOBKM MAriCTpiB y Taly3i XapyoBHX BHPOOHWITB TIOBHHHA OyTH
CHUCTEMHOIO0, iIHHOBAIIIHOIO Ta MapTHEPChKoro. JIvie depe3 cTpaTeTiuHy CIIBIPAIi0 OCBIiTH, HAYKH Ta Oi3HeCy
MOJKHa c(hOpMyBaTH MOKOJIHHS BUKJIAIaviB, 3aTHUX TOTYBATH KOHKYPEHTOCTIPOMOKHUX (haXiBIiB HOBOT EMOXM.
[NepcrieKTHBY MOAATBIINX HAYKOBHX JOCIIPKEHb MOJIATA0Th y po3podlLli HaBYaIbHOI MPOrpamMu 3 iHHOBaLiHHUX
Xap4YOBUX TEXHOJOTiH ais 3m00yBadiB Ipyroro (MaricTepchbKoro) piBHS BHINOI OCBITH 3a CIELiaJIbHICTIO
«[Ipogeciiina ocBita. ArpapHe BHUPOOHHITBO, MepepodKa CilTbCBKOTOCMOAAPCHKOT TMPOMYKLIT Ta Xap4oBi
TEXHOJIOTI1».
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INNOVATIVE FOOD PRODUCTION TECHNOLOGIES
IN THE CONTENT OF TRAINING MASTERS IN PROFESSIONAL EDUCATION

The problem of preparing masters in vocational education in the field of food technology
should be solved at the level of modern requirements for the competencies of future specialists,
which should provide them with deep professional knowledge and form the competencies necessary
to integrate innovations into production and educational processes. It is important to combine
innovative scientific and technical knowledge with pedagogical skills, which will enable future
vocational education teachers to effectively transfer modern achievements in food technology to the
next generations of specialists. Thus, the relevance of the study is determined by the need to establish
the relevance of the content of professional training of masters of vocational education to the
innovative development of food production, which will increase the competitiveness of both
specialists and the educational system as a whole.

Objective of the study: To substantiate the feasibility of introducing educational material on
the nature and prospects of innovative food technologies into the professional training of future
teachers of vocational education and to identify areas for improving the educational process, taking
into account modern technological trends in the food industry.

Research methodology. The methodological basis of the study is based on systemic,
competence and integrative approaches that provide a holistic understanding of the process of
training masters in vocational education in the context of innovative development of the food
industry. The systematic approach allowed us to consider the professional training of masters as a
multilevel educational system that includes interrelated components: learning content, pedagogical
technologies, material and technical base, staffing, as well as the external environment (labor
market needs, innovative challenges of the industry). The competency-based approach was used to
determine the content of professional training, focusing on the development of key competencies in
masters. technological, research, digital, project, and pedagogical, which are necessary for the
effective implementation of innovations in food production. The integrative approach made it
possible to combine the technical, technological and pedagogical aspects of training future
specialists, taking into account the interdisciplinary nature of modern educational programs.

Scientific novelty: consists in substantiating the feasibility of integrating innovative food
technologies into the process of training future masters in vocational education, as well as in
determining their content and prospects for further development and implementation. Innovative
food technologies are considered as a means of forming general and professional competencies of
future specialists, which provides an interdisciplinary approach to the training of vocational
teachers, taking into account modern trends in the development of the food industry.

Conclusions. The introduction of educational material that reveals the content of innovative
food technologies and areas of their practical implementation into the educational program for
masters in vocational education will increase the effectiveness of the formation of their professional
competence. This approach will bring the educational process closer to the requirements of modern
production, improve the quality of professional training of students and meet the current needs of
the industry in the context of transformations in the educational space.

Keywords: innovations, technological innovations in food production, master's degree,
professional education.
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