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3MmicT aHOTANIl

HucepTatiito npucesauero mpooOiemi GopMyBaHHS Yy MalOyTHIX I€IaroriB
npodecifHOro HaBYaHHS TEXHOJIOTTYHUX KOMIIETEHTHOCTEH 3 00JaJHaHHS Xap4yoBO1
rannysi. [lposedenuti peTpOCTIEKTUBHUN aHAII3 MATOTOBKH MeAaroriB mpodeciitHoro
HAaBYaHHS 3 XapyOBUX TEXHOJIOT1H, BU3HAYEHO MICLE 1 POJb 3HaHb 1 MPAKTUYHHUX
HAaBUYOK 3 TEXHOJOTIYHOTO OOJaJHAHHS XapyOBOi raiy3i y npodeciiiHiil AisuIbHOCTI
MalOyTHIX TeJaroriB mpogeciiHoro HaBYaHHS.

Ha migcTtaBi TeOpeTHYHOTO aHalli3dy MOHSATTEBOTO amapary YmMOuYHeHO 3MICT
TaKMX OCHOBHHMX TEPMIHIB, SIK «memaror mnpodeciifHOr0 HaBYaHHSA 3 Xap4yOBUX
TEXHOJIOT1H», «TEXHOJIOTIYHI KOMIIETEHTHOCTI», «O0OJagHaHHS XapdoBOi Tairy3i», a
TaKOXX PO3TISHYTO CYTHICHY XapaKTePUCTHKY 0a30BUX MOHATH TOCIIKCHHHS.

IIpoananizosano acmeKkTH MATOTOBKM MalOyTHIX memaroriB mpodeciiHOTo
HaBYAHHA SIK JUAAKTHYHOT TpoOJieMH. AHaNi3 Cy4acHOTO CTaHy BHBYCHHS
oOJaHaHHS XapuyOBUX TEXHOJOT1 MallOyTHIMM NleAaroraMmu npo@eciiiHoro HaB4YaHHs
cnemianbHoCcTi: 015 «IIpodeciiina ocBiTa. Xap4oBi TEXHOJOT1(» PO3KPUBAE HACTYITHI
npo0iemMu:

—  BIJICYTHICTh KOMIUIEKCHOTO TIIX0Ty J0 MPOOJIEeMU BUKOPUCTAHHS HOBITHIX
U(GPOBUX TEXHOJIOTIM y Tpolieci MIATOTOBKM MalOyTHIX MeaaroriB mpogeciiiHoro
HABYaHHS;

— HENOCTaTHE 3a0e3leueHHs MYyJIbTUMEAINHOI MIATPUMKH OCBITHBOTO
poLecy;

— TOmyK Oibll epEeKTUBHUX METOAIB 1 (OpM HaBYAHHA, BUKIMKAHUN
3pOCTaHHSAM 00CSTY BiIOMOCTEH Mpo 0OJaAHAHHS XapUYOBOi rajys3i, SKUid HEOOX1THHIMA

MalOyTHIM nenaroraM Juist npo¢eciiHOro CTaHOBJIEHHS.



Buceimnroemovcs nmuTaHHs PO BIATIOBIHICTh BUBYEHHS OOJIQJIHAHHS Xap4yOBOi
rajgy3i HOBITHIM OCBITHIM TEHEHIIISIM 1 BUPOOHUYUM JOCSTHEHHSIM.

BaxxnuBum miarpyHTsm st GOpMyITIOBaHHS MOJI0KEHb 1 BUCHOBKIB JUCEpTaIlii
CTaJIu 3aKOHOJIaB4l aKTH YKpaiHH, 30KpeMa, HopMaTuBHa 0a3a, oiriliHi TOKYMEHTH
MaTepiaid OCBITHBOI JISTIbHOCT] BUIIMX HABYAJIbHUX 3aKJIAI1B.

JIxepenbHOIO 043010 JOCTIHKCHHS CTalM CTAaTUCTUYHI JaHI MPO PO3BUTOK
npodeciiiHoro HaB4aHHs, MPO KIJIBKICTh YUYHIB, BUKJIA/1a4yiB, MaiCTPIB BUPOOHUUOIO
HABYaHHS, MEPEKY BULIUX, Ta NpOo(eCIiHNX HaBYaJIbHUX 3aKJIadlB K B YKpaiHi, TaK 1
3a 1i MeXaMu; HaBYaJIbHI IJIaHU MpodeciiHUX 3aKiajiB pi3HUX PIBHIB MpodeciitHol
MITOTOBKUA TeNaroriB  mpodecifHOro HaBYaHHS; JOBI1AKOBO-CHIIMKIIONEIUYHA
miTeparypa YKpaiHM Ta I1HIIMX Jep’kKaB; HAYyKOBl1 TMpalll COIIOJIOTIB, IEJaroriB
npodeciiiHoro HaByaHHA Ta MNPOQECciiHOl MIATOTOBKM; HAYKOBI JTOCIHIJIKEHHS
BITYM3HSHUX YUYEHHX 13 MPOOJIEM METOANKN HaBYaHHS 00JIaJHAHHIO XapuoOBO1 TaTy3l.

Anroputmizaiiisi GopMyBaHHs Y MaOyTHIX TieJaroriB npodeciiiHoro HaB4aHHS
TEXHOJIOTIYHUX KOMIIETEHTHOCTEW 3 O0O0JIaJIHaHHS XapuoBOi Tally3l po3polOJieHa y
BUTJIATI CTPYKTYPHO-(DYHKIIOHATIBHOT MOJENI, SIKa CTPYKTYpOBaHa 3 TPhOX OJIOKIB:
OTOPHO-IIILOBOTO, 3MICTOBHO-TIPOIIECYATBHOTO Ta PE3YyJIbTATUBHOTO, 1110 MAIOTh MIX
c00010 BHYTPIIIHI 3B’ A3KH 1 JOTIYHY MIANOPSIAKOBAHICTb.

dopMyBaHHS TEXHOJOTIYHUX KOMIIETEHTHOCTEH 3 00JIaJHAHHS Xap4YOBOi ramy3i
peali3y€eThCsl MIITXOM BUBYCHHSI CTBOPEHHUX EJEKTPOHHUX KypciB «TexHosoriune
oOsialHaHHs Tamy31» 1 «YCTaTKyBaHHS 3aKJIajiB PECTOPAHHOTO TOCHOAAPCTBAY, /€
OCHOBHA yBara 30CEpe/KEHa Ha TMPAKTUYHE BIPOBAKEHHS IUIIXOM CTBOPCHHS
BHBUYEHHI Oy10BH, KJlacu]ikalii Ta mpaBuj eKCIuTyaTalii o0aiHaHHs Xap4yoBOi ray3i
Ta PECTOPAHHOTO FOCTIOIAPCTBA, @ TAKOXK MPOIIecax 1 amaparax XxapuoBUX BUPOOHUIITB.

JloBeneno, mo mpoiec (GopMyBaHHS TEXHOJOTIYHUX KOMIETEHTHOCTEH 3
oOnaHaHHS XapyoBOi rajly3i y MalOyTHIX NeAaroriB mpogeciiiHOi OCBITH CIiJ
OpraHi30OBYBaTH Ha 3acajaX BHIEPEKAIbHOI OCBITH, OCKUIBKH TYT BPaXxOBYIOTHCS
IIBUJIKI TEMITH PO3BUTKY MPOMHMCIIOBOCTI, @ TAKOX II00aIbHI TPoOJIeMH BUPOOHHUIITBA
IPOYKTIB XapuyBaHHS.

HaykoBo o0OrpyHTOBaHa CTpyKTypa Ta 3MICT HAaBYAJIbHUX JUCIUILIIH

«TexHonoriune 00aHaHHS TaTy31» 1 «Y CTaTKyBaHHS PECTOPAHHOTO TOCIIOAAPCTBAY,



BUBYCHHS sKUX 3a0e3neuye (OpMyBaHHS TEXHOJIOIITUHUX KOMIIETEHTHOCTEH 3
o0JiaTHaHHs Xap4yOBOi rany3i, Ta BHECEH1 JOMOBHEHHS 1 KOPEKTHUBH JI0 iX HaBUYAJIbHUX
porpam.

JlocipkeHo CTaH BHUKOPUCTaHHS OOJIaJHAHHS XapyoBOi Tajy3l y cHCTeMI
npogeciiiHoi MiArOTOBKM MailOyTHIX MenaroriB npogeciiHoro HaBYaHHS, BUSBIICHI
3aKOHOMIPHOCTI 11 (hOpMyBaHHS.

Po3po6ieHo TEXHONOriI0 UCTAHI[IMHOTO HABYaHHS CTYJCHTIB IUISAXOM
BUKOPHUCTaHHS €JIEKTPOHHUX KypciB 3a nonomororo Google Classroom Ta MOODLE.

3’5cOBaHO, 110 MOPS 13 OKPEMUMU HAIPaLFOBaHHSAMU Y PO3B’sI3aHH1 IPOOIEMH,
ciij OUTBII CUCTEMHO, LUIECIIPSIMOBAHO 1 MPOAYKTUBHO BUKOPUCTATH MO3UTHUBHI 1]1€1
NearoriyHoil MPaKTUKH, a caMme: 3a0e3MeUnTH OpraHi3aIliiHO-TIeIaroTiyHi YMOBH IS
(dopmyBaHHs OTPeO 1 MOTUBIB CAMOOCBITHBOI JISJILHOCTI CTYACHTIB; peali3yBaTH y
npodeciiiHiii miAroToBIl MalOyTHIX menaroriB mnpogeciiHoi OCBITH 1HHOBALIMHI
TEXHOJIOT1i HaBYaHHS, SKI BHMAaralOThb IPYHTOBHOI CaMOOCBITHBOI JISJIBHOCTI,
CTBOPHUTH CHPHUATINBI MCUXOJIOTO-TIEAAroTiuyHi YMOBH JIJIsl TIPOAYKTHBHOI CAaMOOCBITH
Ta CaMOPO3BHUTKY CTYJEHTIB; 3aCTOCYBaTH B HABYAJIILHOMY IPOILIECI CHCTEMY METOIIB 1
¢dbopM parioHaJIbHOI CAMOOCBITHBOT A1STBHOCTI.

3niiicHEHO MepeBipKy €(EKTUBHOCTI PO3pOOIEHOI METOAUKH (HOPMYBaHHS y
MalOyTHIX TeaaroriB MpogeciiHOTo HaBYAHHS TEXHOJIOTTYHMX KOMIETEHTHOCTEH 3
oOnaHaHHs Xap4yoBOi ragysi Ta ii BIUIUB Ha PIBEHb MIATOTOBKM MalOYyTHIX MEJaroris
npogeciitHoro HaB4aHHs 3 00JaJHAHHS XapyOBOi ramtysi.

VY mporieci aHamizy €KCHEPUMEHTAIBHO-OCIITHOT TEPEBIPKU PO3POOIICHOT
METONUKU (opMyBaHHS y MalOyTHIX meaaroriB mpodeciiiHoro HaBYaHHS
TEXHOJIOTIYHUX KOMIIETEHTHOCTEH 3 OO0JIaIHAaHHS Xap4yOBOi Taly3i MOPiIBHIOBAIHCS
MOKa3HUKW EKCIMEPUMEHTAIBHOI Ta KOHTPOJIbHOI rpyn. OOpoOka pe3ynbTaTiB
€KCIIEpUMEHTY 3aCBiUMJIa MMO3UTUBHI 3MIHHU 3a BCIMa KPUTEPISIMU PiBHSI HaBYAIbHUX
JOCATHEHb Y CTYJCHTIB €KCIIEPUMEHTAIbHUX TPYII.

Ha ocHOBI ekclepuMeHTaIbHO-I0CITHOT MEePEeBIpKU OYyJIO JTOBEICHO, IO
3aMporoHOBaHa MeToaWKa (opMyBaHHS y MalOyTHIX MeaaroriB mpodgeciitHoro
HAaBYAaHHS TEXHOJIOTIYHUX KOMIIETEHTHOCTECH 3 OOJIaJIHAHHS XapyoBOi Tally3i €

JOIIILHOIO 1 TaKOlo, 10 MOXE€ OyTH BIPOBA/KEHOIO B OCBITHIM MpOIEC 3aKJIajiB



BUIIO1 OCBITH; Y KOHTPOJIbHUX IPyNax TaKWi MOKA3HUK BUSIBIISIE MIO3UTUBHY TUHAMIKY
Ha piBHI 70 3,2 % Ha BIAMIHY B1Jl €KCIIEPUMEHTAIBHUX TPYI 13 IXHbOIO MO3UTHUBHOIO
JTUHaMIKOIO Ha piBHI moHay 13-15 %.

BuokpemiieHa mikana piBHIB TEXHOJOTIYHUX KOMIETEHTHOCTEH 3 0OJaaHaHHS
XapyoBOl Trajiy3l, IOKa3aHa XPOHOJOTIA IPOBEACHHS EKCIEPUMEHTY 1 3acobu
MOHITOPUHTY, PO3IIOYNHAIOYH BiJ] KOHCTATYBAJILHOTO, MPOJAOBKYIOUN (POPMYBaIbLHUM
1 3aBepIIYIOYH 3aKIIOYHIM Ta y3arajJbHIOBaJIbHIUM €TallOM HAYKOBOTO JOCIIIKEHHS.

Y pe3ynbTaTi MPOBENEHHS MEJAroridyHoOr0 EKCIEPUMEHTY OBEACHO, IO
BUKOPUCTAHHSI PO3POOJICHUX €NEeKTPOHHUX KypciB «TexHonoriune o06JagHaHHs
ramy3i» 1 «YCTaTKyBaHHS PECTOPAHHOTO TOCIOAApPCTBA» 3MIWCHIOE CTAaTHCTUYHO
3HAYMMHH BIUIMB HA 3POCTAHHS PiBHS MATOTOBKHU CTY/ICHTIB.

BusBiieHo, TeopeTHYHO OOIPYHTOBAaHO Ta TMPOBEACHO EKCIEPUMEHTATbHY
NEPEBIPKY  OpraHizaliifHO-NEJaroriyHuX yMoB  (OPMYBaHHS  TEXHOJOTIYHHUX
KOMIIETEHTHOCTEH 3 O0OJaJHaHHSA XapdoBOoi raiay3i y MalOyTHIX TIeJaroris
npodeciiinoro HaBuaHHs. HaykoBa HOBH3HA OJIep>KaHUX PE3yJIbTATIiB MOJATAE B TOMY,
10 B UCEPTAIliitHii poOOTi gnepuue:

— BU3HAYEHO, MEeOPemMUYHO OOIPYHMOBAHO MA eKCNEPUMEHMATbHO NepesipeHo
e(EeKTUBHICTh OpraHizalifHO-TIEJarOTIYHUX 1 TICUXOJIOTO-MEIaroriyHuX YMOB
(dbopMyBaHHS TEXHOJOTIYHUX KOMITETEHTHOCTEH 3 O0JaIHAHHS XapUOBUX TEXHOJIOTIN
y meaaroriB npodeciiHoro HaB4aHHS;

— HAYK080 OOIPYHMOBAHO ma po3poOieHO aANTOPUTM MOjeNi (HOopMyBaHHS
TEXHOJIOTIYHUX KOMIIETEHTHOCTEW 13 OO0JIaHAHHA XapyoBOi raiay3i y MaiOyTHIX
nejaroriB mpodeciiHoro HaBYaHHS,

— noaaubieno yseieHus Ipo 3MICTOBI XapaKTePUCTHKHA KOMIIOHCHTIB TOTOBHOCTI
MalOyTHIX menaroriB NmpodeciiiHoi OCBITHM 3 XapyOBHX TEXHOJIOTIH 7O HAyKOBO-
JOCIIIHOI poOOTH;

— po3pob/ieni €NEeKTPOHHI Kypcu 3 IUCHMIUTIH «TexHoioriune oOiagHaHHS
rajysi», «YCTaTKyBaHHS ~ PECTOPAHHOTO  TOCHOJAPCTBa»i3  3aCTOCYBaHHSIM
iHpopMariiiHux ocBiTHIX pecypciB Google Classroom Ta MOODLE.

Tlooanvwozo po3eumky HaOyau OCHOBHI TIOJNOKEHHS METOJWKU HaBUYaHHS

neaaroriB npodeciiiHoro HaB4aHHs 00JIaIHAHHIO Xap4YOBOI ramty3i.



BusnaueHo ckianoBi 3MicTy HaBYaHHS 00J1aJHAHHS Xap4yOBOi rainy3i MaiOyTHIX
nejaroriB npodeciiHoro HaBYaHHS.

Ilpakmuune 3HauenHs o0OepicaHux pe3yibmamié TONATaE Yy PO3pooIi Ta
BIIPOBA/DKEHHI Y HABUYaJIbHUW TPOLIEC  OpraHi3allifiHO-TIearoriyHuX  yYMOB
dbopMyBaHHS TEXHOJIOTIYHUX KOMIETEHTHOCTEN 3 00IaHAHHS XapUyOBUX TEXHOJIOT1H
y cuctemi npodeciiHol MiArOTOBKH MeAaroriB npogeciiHoro HaBYaHHS, a TaKOX Y
po3po0IIl, BIOPOBAKEHHI Ta EKCIIEPUMEHTAJIbHIA MepeBiplll €IEKTPOHHHUX KYypCIB
«TexHonoriune oOnagHaHHS Taly31» 1 «YCTaTKyBaHHS 3aKJaJliB PECTOPAHHOTO
rocrojapcTBay Ta po3po0ill HaBYAIbHUX MPOTpaM 3 TaKUX AUCIUILTIH: « TexHonoriuae
oOslaHaHHs Taily3l», «YCTaTKyBaHHS 3aKjajiB PECTOPAHHOTO TOCIOJApCTBAY,
«ToBapo3HaBCTBO Ta TaKyBaHHS XapyoBUX MPOAYKTIB», «ToBapo3HABCTBO Y
pecTopaHHOMY TOCIIOJAPCTBI», «YKpaiHChKa HalllOHAIbHA KyXHs», « ETHIUHI KyXH1».

OCHOBHI TEOPETUYHI TMOJIOKEHHS W MPAaKTU4YHI PE3yNbTaTH JOCHIIKEHHS
BUKJIaJIeHO B 18 mparsix; 13 HuX — 6 crareil y paxoBux BUIaHHAX YKpaiHu; 2 CTaTTl y
NepioANYHUX BUJIAHHS 1HIIMX JAepkaB, 4 myOsikallii y Marepianax koHepeHiii, 6
HAYKOBUX TPallb, K1 TOAATKOBO BiJOOpaKarOTh HAYKOBI PE3yJIBTATH JTOCIIKEHHS.

TeopeTnuHi MOJIOXKEHHS, EKCIIEPUMEHTANIBHI JI1aH1, BUCHOBKH JUCEPTAI[IHHOTO
JOCIIKEHHS! MOKYTh OYyTH BUKOPUCTAHMMHU B OCBITHBOMY MPOLECI 3aKJIa/iB BUIIO]
OCBITH Y CHCTEMI ITiJIBUIIIEHHS KBaTi(iKaIlii meaaroriyHuX MpamiBHUKIB, Y MiATOTOBII
Ta IPOBEJICHHI HAYKOBO-METOIMYHUX CEMIiHAPiB TOIIIO.

KurouoBi caoBa: «mpodeciiiHa 0cBiTa», «meaaror npopeciiHoro HaB4YaHHY,
«CTPYKTYpHO-(YHKIIIOHATIbHA MOJIETbY, «EJIEKTPOHHI PEeCcypcH», «TEeXHOJOTI4HI

KOMITETEHTHOCT1», «00JIaJITHAaHHS XapuoBOi rajay3i», «XapuoBl TEXHOJIOTI».



ABSTRACT
Ishchenko S. M. Formation of future professional education teachers
technological competencies in the food industry

- Qualifying scientific work on the rights of the manuscript.

The dissertation on competition of the degree of the doctor of philosophy on a
specialty 015 Professional education - National Pedagogical Dragomanov University,
Kyiv, 2021.

Content

The dissertation is devoted to the problem of formation of future professional
education teachers technological competencies in the food industry equipment. A
retrospective analysis of the professional education teachers training in food
technology, the place and role of knowledge and practical skills in technological
equipment of the food industry in the professional activities of future professional
education teachers.

Based on the theoretical analysis of the conceptual apparatus, the content of such
basic terms as "teacher of professional training in food technology", "technological
competencies™, "as well as the essential characteristics of the basic concepts of the
study.

Analyzed aspects of training future teachers of vocational training as a didactic
problem. Analysis of the current state of food technology equipment training by future
professional education teachers specialty: 015 "Vocational education. Food
Technology" reveals the following problems:

- lack of a comprehensive approach to the problem of using the latest digital
technologies in the training of future professional education teachers;

- insufficient provision of multimedia support for the educational process;

- the growth of information about the equipment of the food industry, which is
necessary for future teachers for professional development, leads to the search for more
effective methods and forms of education.

The question of conformity a condition studying of the food branch equipment

to the newest educational tendencies and industrial achievements is covered.



Legislation, in particular, official documents and materials, etc., became an
Important basis for formulating the provisions and conclusions of the dissertation.

The source base of the study was also statistical data on the development of
vocational training, the number of students, teachers, masters of industrial training, a
network of higher and vocational education institutions, both in Ukraine and abroad,
curricula of professional institutions of different levels of professional training of
professional education teachers; reference and encyclopedic literature of Ukraine and
CIS countries; scientific works of sociologists, teachers-educators on professional
training and professional training; scientific research of domestic scientists on the
problems of methods of teaching equipment to the food industry.

Algorithmization of technological competencies formation in food industry
equipment for future professional education teachers is developed in the form of a
structural-functional model, which is structured from three blocks: reference-target,
content-procedural and effective, which have internal connections and logical
subordination.

Formation of technological competencies in food industry equipment is realized
by studying the created electronic courses "Technological equipment of the industry"
and "Equipment of restaurants”, where the main focus is on practical implementation
by creating a study of the structure, classification and rules of operation of food and
restaurant equipment. as well as processes and apparatus of food production.

It is proved that the process of technological competencies formation in food
industry equipment for future professional education teachers should be organized
based on advanced education, as it takes into account the rapid pace of industrial
development and global problems of food production.

Scientifically substantiated structure and content of academic disciplines
"Technological equipment of the industry” and "Restaurant equipment”, the study of
which provides the formation of technological competencies in the food industry, and
made additions and adjustments to their curricula.

The current state of use food industry equipment in the system of professional
training of future teachers of vocational training is investigated, to reveal regularities

of its formation.



The technology of distance learning of students by using electronic courses with
the help of Google Classroom and MOODLE has been developed.

It was found that along with some developments in solving the problem, it is
necessary to more systematically, purposefully and productively use positive ideas of
pedagogical practice in the following areas: to provide organizational and pedagogical
conditions for the formation of needs and motives of students' self-education; to
implement in the professional training of future professional education teachers
innovative learning technologies that require thorough self-educational activities; to
create favorable psychological and pedagogical conditions for productive self-
education and self-development of students; to apply in the educational process a
system of methods and forms of rational self-educational activity.

The efficiency of the developed method of formation of technological
competencies in food industry equipment for future professional education teachers
and its influence on the level of training of future professional education teachers in
food industry equipment is checked.

In the process of analysis of the experimental test of the developed method of
formation of future professional education teachers of technological competencies in
the equipment of the food industry, the indicators of the experimental and control
groups were compared. Processing of the results of the experiment showed positive
changes in all criteria of the level of academic achievement of students in the
experimental groups.

On the basis of experimental research it was proved that the proposed method
of formation of future professional education teachers training of technological
competencies in the food industry is appropriate and such that can be implemented in
the educational process of higher education institutions; in the control groups this
indicator shows a positive trend of up to 3.2% in contrast to the experimental groups
with their positive dynamics at the level of more than 13-15%.

The scale of levels of technological competencies in food industry equipment is
separated, the chronology of the experiment and monitoring tools are shown, starting
from the ascertaining, continuing with the formative and ending with the final and

generalizing stage of scientific research.



As a result of the pedagogical experiment it is proved that the use of the
developed electronic courses "Technological equipment of the industry” and
"Restaurant equipment™ has a statistically significant impact on the growth of the level
of preparation of students.

Identified, theoretically substantiated and conducted an experimental test of
organizational and pedagogical conditions for the formation of technological
competencies in the equipment of the food industry in f future professional education
teachers. The scientific novelty of the obtained results is that in the dissertation for the
first time:

— determined, theoretically substantiated and experimentally tested the
effectiveness of organizational and pedagogical and psychological and pedagogical
conditions for the formation of technological competencies in the equipment of food
technology in future professional education teachers;

— scientifically substantiated and developed an algorithm of the model of
formation of technological competencies in the equipment of the food industry in future
professional education teachers;

— deepened understanding of the content characteristics of the components of
readiness of future professional education teachers in food technology for research
work;

— developed electronic courses in the disciplines "Technological equipment of
the industry”, "Restaurant equipment" using informational educational resources
Google Classroom and MOODLE.

The main provisions of the method of future professional education teachers in
the food industry have been further developed.

The components of the content of training the equipment of the food industry of
future teachers of professional training are determined.

The practical significance of the obtained results lies in the development and
implementation in the educational process of organizational and pedagogical
conditions for the formation of technological competencies of food technology
equipment in the system of teachers professional training, as well as in the

development, implementation and experimental testing of electronic courses



"Technological equipment". restaurant business ”and development of curricula in the
following disciplines: “Technological equipment of the industry”, “Equipment of
restaurant establishments”, “Commodity science and food packaging”, “Commodity
science in restaurant business”, “Ukrainian national cuisine”, “Ethnic cuisines”.

The main theoretical provisions and practical results of the study are presented
in 18 works; from them - 6 articles in professional editions of Ukraine; 2 articles in
periodicals of other countries, 4 publications in conference proceedings, 6 scientific
papers, which additionally reflect the scientific results of the study.

Theoretical provisions, experimental data, conclusions of dissertation research
can be used in the educational process of higher education institutions in the system of
professional development of teachers, in the preparation and conduct of scientific and
methodological seminars, etc.

Keywords: “professional education”, “professional education teachers”,

“structural-functional model”, “electronic resources”, “technological competencies”,

“food industry equipment”, “food technologies™.



Haykogi npaui, B skux onmy0/1iKOBaHO OCHOBHI pe3yJIbTaTH AUCepPTALil
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