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Meta BUBUEHHA
HAaBYAJILHOT JUCLUAIUIIHA

HalGytn MmaiiOyTHIM (axiBIsIM TEOPETHYHUX 3HAHBb 1 MPAKTHYHHX
HABUYOK , HEOOXITHHUX ISl BIPOBAKCHHSI €BPONECHCHKOTO JTOCBITY
yrpaBiriHHS Oe3neuHicTio xapuoBux npoayktiB HACCP na
HiPUEMCTBAX, SKi € ONIEpaTOPaMH PUHKY XapUOBHX IPOJTYKTIB

TpuBanicts

5 xpemutiB €KTC/150 romun (aymuTopHi 3aHaTTs 48 rof.,
camocrtiitHa po6ota 102 ros.), nenHa opma HaBYaHHS

®opmu Ta METOIU

Jlexuii Ta mpakTUYHI 3aHATTS B ayJUTOpil Ta BUi3HI, camMoOCTiiiHa

HaBYaHHS poOoTa mo3a po3KiaaoM
Cucrema norouHoro Ta | [IoToyHMII KOHTPOJb: BIABIAYBAaHHS 3aHATH; 3aXUCT JOMAIIHHOTO
MiJICYMKOBOTO 3aBlIaHHsI; OOrOBOPEHHS MaTepially 3aHSATh, BAKOHAHHS HaBYaJIbHHUX
KOHTPOJTIO 3aB/IaHb; JIOMOBIMl 3 IHAUBIAYaJIbHUMH MPOEKTAMHU Ta iX

OOroBOpEHHsI;  TECTyBaHHs; IIOTOYHA  KOHTpOJbHA  poloTa
ITincymkoBuii koHTpob: 3a1ik (IIMK)

Ba3osi 3HaHHS

HasBHicTh 3HaHp 3 XiMii, MikpoOiosorii, TOBapO3HaBCTBA Ta
TEXHOJIOT11 XapuOBUX IPOIYKTIB

MoBa BUKIaJaHHS

YKkpaiHCbKa
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IlepeJik KOMIETEHTHOCTECH, AKi 3a0e31mey

aHA HABYAJLHA JHCHNILIIHA, IPOrPaMHi

pe3yJbTaTl HaBYaHHSA

[IporpamHi pe3ynbTaT HABYAHHS

KoMIeTeHTHOCTI, SKUMU IIOBHHEH OBOJIOIITH
3100yBay

1. BuxopucroByBatu ©0a30Bi 3HaHHSI 3
OiAMPUEMHUITBA,  TOpriBmi 1 OipKOBOT
TISTTBHOCTI M yMIHHS KPUTHYHOTO MHCJICHHS,
aHaJi3y Ta CHHTE3Y B MPO(ECIHHUX IIAX.

2. 3acrocoByBaTM HaOyTi 3HAHHSI JUIS
BUSIBIICHHS, TIOCTAaHOBKM Ta  BHPIIICHHS
3aBllaHb 3a PI3HUX MPAKTUYHUX CHUTYallid B
MIANPUEMHUIBKINA, TOProBelbHIA Ta O1pKOBIH
IISIBHOCTI.

5. OpranidoByBaTH TMOIIYK, CaMOCTIMHHI
B17101p, SKICHY 00poOKy iHpopmarii 3 pi3HUX
JoKepen Juisi popMyBaHHA OaHKIB JIaHUX Y
cdepl MANPUEMHHUIITBA, TOPTIBIL Ta OIPKOBOL
JISUTBHOCTI.

13. BukopucroByBaTH 3HaHHS (HOpM B3aeMOIi
cy0’€eKTiB PUHKOBUX BIZHOCUH TS
3a0€3nevYeHHs JISUThbHOCTI IANPUEMHUIIBKUX,
TOPrOBEJIbLHUX Ta OIPKOBUX CTPYKTYP.

15. OuiHioBaTH XapaKTEpUCTUKU TOBApIB 1
MOCYT Y MIAMPUEMHHIIBKINA, TOProBeIbHIN Ta
O1p>KOBIH JISTTLHOCTI 3@ JOTOMOTOI CY9acHHUX
METOIIB.

CK 1. KpuTuuHe OCMUCIEHHS TEOPETHUHHUX
3acaJ  MIANPUEMHHUIBKOI, TOPrOBEIbHOI Ta
0ip>KOBOT AISITBHOCTI.

CK 2. 3nmaTHICTh obupatu Ta
BUKOPUCTOBYBATH BIAIIOBIIHI METOH,
IHCTpYMEHTapiil Uit OOTpYHTYBaHHS pillIeHb
moa0++ CTBOPEHHS, (bYHKIIOHYBaHHS
HIANPUEMHUIIBKUX, TOPrOBEIbHUX 1 OIpKOBUX
CTPYKTYD.

CK 3. 3narHicTh 3AiHCHIOBAaTH MISUTBHICTH Y
B3a€MO/I11 Cy0’€KTIB pUHKOBUX BITHOCHH

CK 9. 3/1aTHICTD bi (6] oprasizanii
30BHIUITHPOEKOHOMIYHOT JUSUTBHOCTI
HIANPUEMHUIIBKUAX, TOPrOBEIbHUX 1 OIp’KOBUX

CTPYKTYP

TemaTuuyHMi MJIAH HABYAJBLHOI TUCIUILIIHUA

Ha3sa temu

Bunu pobir

3aBmaHHs CaMOCTIMHOT
po6oTH y pO3pi3i TEMU

Mopnynb 1. . BuB4eHHs €BpOIEHCHKOr0 3aKOHO/IABCTBA Y Tally31 0€3MeYHOCTI XapuOBHUX

MIPOIYKTIB

Temal. BuBueHHs
€BPOIECUCHKOTO
3aKOHOJIABCTBA Yy Tamy3i
0€3IeYHOCTI XapuOBHUX
MIPOJIYKTiB

BinBinyBaHHS 3aHSTh; 3aXUCT
JIOMAaIIHbOTO 3aBJaHHS;
00TOBOPEHHS MaTepialy

3aHATH; BUKOHAHHS
HaBYAJILHUX 3aBJaHb;
3aBJIaHHS CAMOCTIHHOT

pOOOTH; TECTYBaHHSI

BuBunTH Ta mopiBHATH
pernamentu €C Ta YKpainu y
chepi 6e31eyHOCTI XapUOBUX
MPOJYKTIB, TOCIITUTH
BIJIMTOBIIHI pO3ILUTH YTOAH
po acoriaiito Ykpaina -
E€pornericbkuii Coro3

Tema 2 . OCHOBHI ITOHATTSA
cucremu HACCP

BinBinyBaHHS 3aHATH; 3aXUCT
JIOMAIIHLOTO 3aBIaHHS;
00roBOpeHHs MaTepiary

3aHSTh; BAKOHAHHS
HABYAJIbHUX 3aBJIaHb;
3aBJaHHS CaMOCTIHHOT

poOOTH; TeCTYBaHHS

[IpeacraBuTy Kparii Keiicu
BIPOBAKEHHS CHCTEMHU
yIpaBJIiHHS O€3MEYHICTIO
Xap4OBUX MPOAYKTIB Ha
nignpuemctBax €C

Tema 3. Ilepeaymosu
nporpam cucreMmu HACCP

BinBinyBaHHS 3aHATH; 3aXUCT
IOMAIITHBOTO 3aBIAHHS;
00roBOpeHHs MaTepiany

3aHATh, BUKOHAHHS
HaBYAJIbLHUX 3aBIaHb;
3aBJaHHs CaMOCTIHHOT

Po3po6utu 13 nporpam-
MepeyMOB JUIsl OTIEPaTOPiB
PUHKY XapUyOBUX MPOIYKTIB
i KEPIBHUIITBOM BUKJIa1a4a




po0OTH; TeCTYBaHHS

Tema 4. IlpakTU4HI aCIEKTH
BIIPOBA/PKEHHS CUCTEMU

BinBinyBaHHS 3aHATH; 3aXUCT
IOMAIITHBOTO 3aBIAHHS;
00roBOpeHHs MaTepiaity

Po3poOutn onuc xapuoBux
MPOJYKTIB, OJIOK-CXEMY
BUPOOHMUIITBA, aHAJII3 PU3HKIB,

HACCP onepatopamu
MIPOJIOBOJILYOTO PHHKY -
€BPOIICHCHKHIA JOCBI

wian HACCP, koperytoui aii,
MPOLICAYPH BaJliIaIlii,
Bepudikarii Ta yrpapiiHHs
JOKYMEHTaMHU

3aHATh; BUKOHAHHS
HaBYAJILHUX 3aB/aHb;

3aBJIaHHS CAMOCTIHHOT
po0OOTH; TECTYBaHHS
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HaKeT HpOFpaMHI/IX HpO,Z[YKTlB Microsoft Offlce

2 : 3aBJaHHS, SIKi 3/1al0ThCS 13
MOPYIICHHSM TeleHlB 6e3 MOBAXHUX HpI/I‘II/IH OIHIOIOTHCA Ha HUX4Yy OIiHKY (75 % Bin
MOJKJIMBOT MAaKCHMaJbHOI KUTBKOCTI OamiB 3a BuA AismibHOCTI). [lepeckmamaHHs MOMYIiB
B1I0OyBa€THCA 13 J03BOJIY MPOBIIHOTO BUKJIAJa4a 3a HASBHOCTI MOBAXHUX MPUYUH (HATIPHUKIA,
JIKApHSHUAMN ).

Hoairuka iono axanemiyHoi J00POYECHOCTi: CNUCYBaHHsS MiJ Yac BUKOHAHHS
MOTOYHUX MOJIYJIBHUX POOIT Ta TECTyBaHHS 3a00POHEHO (B T. Y. i3 BUKOPHCTAHHIM MOOLIBHUX
neBaiciB). MoOUTbHI TPHUCTPOi JO03BOJSETHCS BUKOPHUCTOBYBATH JIMIIE I Yac OH-JIAWH
TECTYBaHHsI Ta MIIFOTOBKU NPAKTUYHUX 3aBJIaHb B MPOIIECI 3aHATTS.

IodiTuKa 100 BiABIIVBAHHI: BiIBiTyBaHHS 3aHATh € 00OB’SI3KOBUM KOMIIOHEHTOM.
3a 00’€KTMBHUX NPHYUH (HANpPHKIAA, XBOpoOa, MpaleBIANITYBAHHS, CTa)XyBaHHS) HaBYaHHS
MOXKeE Bm6yBaTHCL B OH-JIalH Qopmi (Moodle) 32 TIOTO/KEHHAM 3 HpOBl,I[HI/IM BUKJIA/Ia4EM.

3 XVE D¢ B_He A, ;. HasIBHICTb cepTI/IQnKaTy
3 OHJIAHH Kypey «BesnequcTL XapuoBUX HpOI[yKTlB Cy4acHE 3aKOHOJIABCTBO, CYMJIIHHHIM
BUpOOHHUK, BiANOBiZanpHUN croxuBad « https://courses.prometheus.org.ua/courses/course-
v1:MinAgro+HACCP101+2019 T2/about nae npaBo oTpumari MakcumaibHi 0amu 3 1 Temu

OuinoBanns
[TincymKoBa oIliHKa 32 BUBYEHHS HaBYAJIbHOT TUCHUIUIIHA PO3PAXOBYETHCS Uyepe3
MOTOYHE OI[IHIOBAHHS

Bunu po6ir MaxkcumaibpHa KUIBKICTh OaltiB

Tema 1. BigBigyBaHHsA 3aHAThH; TecTyBaHHs (5 GamiB); | 25
3aBJIaHHSI CaMOCTIIHOT pOOOTH; MOTOYHA MOIYJIbHA PoOOTa



http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B1-1969%252FCXC_001e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B1-1969%252FCXC_001e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B1-1985%252FCXS_001e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B1-1985%252FCXS_001e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B1-1985%252FCXS_001e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B2-1985%252FCXG_002e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B2-1985%252FCXG_002e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B2-1985%252FCXG_002e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/ru/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXM%2B2%252FMRL2e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/ru/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXM%2B2%252FMRL2e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/ru/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXM%2B2%252FMRL2e.pdf
http://www.fao.org/gsfaonline/docs/CXS_192e.pdf
http://www.milkiland.nl/upload/pdf/laws/ua/Instruktsiya_HACCP.pdf
https://smr.gov.ua/images/misto/Pipryemstvo/Harchuvannya/6._posibnyk_nassr.pdf

Tema 2. BiABiAyBaHHS 3aHATH, TECTYBaHHS

(5 6amiB); | 25
3aB/IaHHS CaMOCTIHHOT pOOOTH; TTOTOYHA MOJIYJIbHA PoOOoTa

Tema 3 BigBimyBaHHS 3aHITH, TECTyBaHHS
3aB/IaHHS CaMOCTIHHOT pOOOTH; TOTOYHA MOJIYJIbHA PoOOoTa

(5 OaxiB); | 25

Tema 4 BigBimyBaHHS 3aHITH, TECTyBaHHS
3aBJIaHHS CaMOCTIHHOT pOOOTH; TTOTOYHA MOJIYJIbHA PoOOoTa

(5 OaxmiB); | 25

Pazom 100
Lk iHIOBaHHA BAaYiB BUIIOL OCBiTH LTATAMYU BHBYCHHS HABYAJILHOI
IUCHUILIIHU
Cyma GainiB 3a BCl BUIU Ominka 3a . .
HaBYAJILHOI IISIIIBHOCTI mkainor €EKTC OIFKa 33 HATHOHATLHOIO MKATOIO
90-100 A BinMinHO
82-89 B Iyxe nodpe
74-81 C HoOpe
64-73 D 3a10BLIBHO
60-63 E 3aI0BUIBHO TOCTATHLO
35-59 FX He3anoBinbHO 3 MOKIIMBICTIO TOBTOPHOTO
CKJIaJaHHs
0-34 F He3anoBinsHo 3 060B’513K(?'BI/IM HOBTf)pHI/IM
BUBYEHHSAM HaBYAJIBLHOI TUCIUTIIIHH
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