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racTPpOHOMIiYHI iHHOBaWil
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Indopmanis mpo neperJsa po6o4oi nporpamu (cuiiadycy):

HaBuanbHuii 3MiHH PO3IJISHYTO 1 CXBAJICHO

Howmep nonatky no

. Jarta Ta HOMep
poOouoi mporpamu )
BHOCSITHCS . MIPOTOKOJTY 3acijaHHs
. 3 OIIMCOM 3MiH
3MIiHU kadenpu porpamu

piK, B IKOMY I"apant

3aBigyBau kadeapu ) ..
yB benp OCBITHBOI




1. BATAJIbHA TH®OPMAIIIS ITPO OCBITHINA KOMIIOHEHT

1. | Ha3za OK daxoBa aHTIiicChKa MOBa
2. | ®akynbrer/kadenpa Bionoro-rexnonoriunuii ¢pakynbrer / Kadenpa iHozeMHUX MOB
3. | Craryc OK Bubipxosuii
4. | IIporpama/CnerniaabHICTh OIIIT Xapuosi texuouorii/ KpadTosi TexHo10r11 Ta racCTpOHOMIYHI
(Tporpamm), CKJIAJJOBOO SIKMX | IHHOBAIIii
e OK CrenianpHicts 181 Xapuosi Texnomnorii/ Kpadtosi Texnosnorii ta
racTPOHOMIYHI iHHOBAIII{
5. | OK moxe Oytu -
3aMpOINOHOBAHUM IS
6. | CemecTp Ta TpUBATICTh 8 cemectp (1-15 TwxaeHb)
BUBYCHHS 4 cemectp (1-15 TrOKIECHD)
7. | Kinbkicts kpenutiB €EKTC 5 KkpenuTiB
8. | BarampHuil oOCAT rOIMH Ta iX KonrtakTHa poboTa (3aHATTS) CamocriitHa
PO3MOTiT poboTta
Jlexmiitai [IpakTruni JlaGopaTopHi
- 60 90
9. | MoBa HaB4aHHA AHrniicbka Ta ykpaiHncbka
10. | Buknanau/Koopaunarop Bepecroxk Onbpra BomomumupiBHa, cTapmuii BHKIaAad Kadenpu
OCBITHHOT'O KOMITOHECHTA 1HO3EMHUX MOB
Koncynpranii — BiBTopok, 13.00 — 14.15 (ron. kopmyc, aya. 312)
11.1| KonrakTHa iH(hopMallis berestok.o@gmail.com
11. | 3aranpHuii onuc ocBitHboro | OK  «®axoBa anrmiiickka MoBa» Tmependavae mpodeciiiHo-
KOMIIOHEHTa OpIEHTOBaHMU XapakTep, PO3IJISAAETHCS K CKIAJOBUNA €IEMEHT
OCBITH Ta € HEB1/I’€MHOIO YaCTUHOIO (opMyBaHHS (haxiBLs, KU
MOBUHEH YMITH CIHUIKYBaTHCS W JAMCKYTYBaTH aHIIIHCHKOIO
MOBOIO Ha IpodeciiiHOMY piBHI, 3100yBaTH HOBY TEKCTOBY, ay/a10-
Ta BIJCOIH(QOPMAIIIO 3 IHO3EMHHUX JKEpell, SIK IPYKOBaHUX, TaK 1
€JIEKTPOHHHUX.
12. | Mera OCBITHBOTO Metoto OK «®PaxoBa aHriilickka MoOBa» € (OpPMyBaHHSA Yy
KOMIIOHEHTa CTY/IEHTIB 3arajbHUX Ta NMpodeciiiHO-OpIEHTOBAaHUX MOBJIEHHEBUX
KOMIIETEHIIN (KOMyHIKaTUBHOT, JIIHTBICTHYHOT Ta
COIIOKYJIbTYPHOT) JJisi  3a0e3MeueHHs IXHBOro e(EeKTUBHOTO
CHIJIKYBaHHS Ha mpodeciifHoMy piBHI, 3HAHOMCTBa 31 CBITOBUM
JIOCB1JIOM 1 JOCATHEHHSIMM B Tajy3l Xap4yOBHUX TEXHOJIOTIH s
MOJAJIBIIIOTO BUKOPUCTAHHA iX B CBOIM MPaKTHYHIN ISITBHOCTI;
OBOJIO/IIHHS HOBITHBOIO (haxoBOIO iH(OpMALi€0 yepe3 iHO3EeMHI
JpKepera.
13. | IlepenymoBu BuBuenHst OK, | OK Ga3yeTbcst Ha 3HaHHIX aHITIHCHKOT MOBU B 00CS31 IIKUJTLHOT
3B'30K 3 IHIIMMH OCBITHIMH | miporpamu
komnoHeHTtamu OI1
14. | IloniTuka akageMidyHOT JloTpuMaHHS akaJeMiqHOi JOOPOYECHOCT] ISl 3100yBaviB BUIIIOL

T0OPOYECHOCTI

OCBITH Tepesidayae: caMOCTiiiHe BUKOHAHHS HaBYAJIbHUX 3aBIaHb,
3aBJlaHb IOTOYHOTO Ta IiJICYMKOBOTO KOHTPOJIIO pe3yJbTaTiB
MTOCHJIAaHHS Jokepena  iHQopmamii  y  pasi
BUKOPUCTaHHA i/1el, TBEP/KEHb, BIIOMOCTEH; TOTPHUMAHHS HOPM

HaB4YaHHA, Ha



mailto:berestok.o@gmail.com

3aKOHOJIAaBCTBA IPO AaBTOPCHKE IMpaBO; HAaJIaHHS JOCTOBIpHOI
iHpopMmanii Tpo pe3ynpTaTH BIACHOI HaBYAIbHOI (HAYKOBOI,
TBOPYO1) JiSUTBHOCTI.

[opymennamu akanemiunoi godpouecHocti npu BuBueHHI OK
«@PaxoBa aHIIIIiCbKa MOBa» BBaXKAIOTHCI. aKaIeMIYHHWH IUIariar,
aKaJIeMiYHe IaxpanicTBO (CIUCYBaHHs, 0OMaH, BUIaBaHHS KUMOCH
BUKOHAHOI pOOOTH 3a BIAacHY), BUKOPUCTAHHS EJIEKTPOHHHUX
MPUCTPOTB TiJT YaC IMiICYMKOBOTO KOHTPOJIIIO 3HAHb.

3a mopymIeHHS akKajaeMIvyHOI T0O0pOYEeCHOCTI 3/100yBadi OCBITH

MOXYTb Oytu NPUTATHEH] hi(s) Takoi  aKaJgeMidHol
BIIITOBIJAJIBHOCTI:

akajgeMmiyHuii miaariatr — omiaka (0, MTOBTOpHE BUKOHAHHSI
3aBJaHHI;

aKkajeMiyHe MIAXPaiicTBO — aHYJIIOBaHHS OTPUMAHUX OalliB;

MOBTOPHE TIPOXOJ/UKCHHS OIIIHIOBAaHHS, IOBTOPHE BUKOHAHHS
HECaMOCTIHHO BUKOHAHOI POOOTH;

BUKOPHUCTAHHS €JIeKTPOHHHMX NMPHUCTPOIB i/l 4aC MiACYMKOBOI0
KOHTPOJII0O 3HAHb — BIJICTOPDOHCHHS BiJi BHUKOHaHHS pPOOOTH,

ouinka (, TOBTOpHE MPOXOHKEHHS IMiICYMKOBOTO KOHTPOJIIO.

15.

Kirouosi ciosa

English, food technologies, production, processing, serving staff,
storage, preparation

2. PE3YJIbTATU HABYAHHSA 3A OCBITHIM KOMIIOHEHTOM TA iX 3B'SI30K 3

INPOI'PAMHUMMU PE3YJBbTATAMU HABYAHHA

PesyabTaTn HaByanHs 3a OK: [IporpamHi pe3ynbTaTi SIK OLIHIOETBCS
ITiciis BUBYEHHS OCBITHHOI'O KOMIIOHEHTA HaBYaHHS, HA JOCATHEHHS JPH
CTYJIEHT O4YiKyBaHO Oye 37aTeH. .. akux cupsimoBaHuit OK
TTIPH12 TTPH19 TTPH>»
(XT) (XT) (XT/KTTT)

JPH 1: I'osopinna + + + YcHe
3MIMCHIOBATH YyCHE CHIJIKYBaHHS B THUIIOBHUX ONUTYBaHHS
CUTYyalliIX HaBYaJIbHOI, MOOYTOBOI, KYJIbTYPHOI
Ta npodeciiinol cdep CHUIKYBaHHS,
¢dopmyiIIOBaTH BIIACHY JYMKY, BHCIIOBIIOBATH
MOYYTTS II0/I0 XUTTEBUX SIBUIL, CYCHUIBHHX Ta
iHIIUX TOpoOjeM, omepyBaTd  MiHIMAIbHOIO
KUIBKICTIO ()aXOBUX TEPMIHIB
JAPH 2: Ayoitosannsa + + CemecTpoBa
CIpUiiMaTH Ha CIyX Ta PO3YMITH ayIiOTEKCTH Y KOHTpOJIbHA
Mexax Ttem OK, posmizHaBaTH BIANOBIIHY pobora
iHdopmariito y mporeci 0OTOBOpeHHS, 1e0aTiB,
JIOTIOBII1, OeCiau TOIIO
JPH 3: I pamamuxa + + [IncemoBuit
BUKOPUCTOBYBaTH OCHOBHI rpamMaTuy4Hi TECT
CTPYKTYpH, IO € HEOOXIAHUMHU JUIsl BUPaKEHHS HATIPUKIHIT
BIIMOBIAHUX (PYHKIIH Ta TOHSTH, a TaKOX s TEMATUYHOT'O
PO3YMIHHS 1 TMpPOJIYKYBaHHSI OCHOBHMX THIIB 010Ky (IOHITY),
TEKCTIB B akaJieMiuHil Ta npodeciiiHiii chepax; MMACbMOBHI

1CIIUT




JAPH 4: Yumannsa + + CemectpoBa
PO3YMITH aBTEHTHYHI TEKCTH MiJPYYHHUKIB, Ta3eT, KOHTpOJIbHA
NOMYJSIPHUX 1 CIEeialli3oBaHUX JKypHAJIiB Ta pobora,
[nTepHeT-IKEPENT 3 METOI0 OJEPKaHHS OCHOBHOI IIACbMOBUI
iHpopmarii icnut
HPH 5:Vminnsa nasuamucs + + VcHe
OpIEHTYBaTUCSA B  MOTOIll  PI3HOMaHITHOI OTIMTYBAHHS;
iHpopmariii 1HO3EeMHOI MOBOK; 3HAXOJHWTH, [IMCHEMOBHIA
cnpuiiMary, aHaJli3yBaTH, OLIIHIOBATH, TECT
3aCTOCOBYBATH Ha MPAKTHIIl BIZIOMOCTI, OepKaHi HaNPUKIHI
B CJIOBECHIN 4 iHIIH dopmax TEMaTUYHOTO
0JI0KY (FOHITY).
JAPH 6: ITucomo + + CemectpoBa
3adikcyBaTH 1 IepenaTd MUCBMOBO HEOOXiIHY KOHTPOJIbHA
iHdopmarrtiro. po6oTa

3. 3MICT
JTUCLUTLIITHN)

OCBITHBOI'O KOMOIIOHEHTA

(IIPOTPAMA  HABYAJIBHOI

Tema.
[epenik muTanb, 010 OYIYTh PO3MIIHYTI B MEXKaX

Po3smoain B mexax

3araJJbHOTO OFOJKETY Jacy

PexomennoBan
a Jireparypa

TEMH

AyautopHa

pobota

CamocriiiHa
pobora

JIa0

6/8 ceme

CTp

Unit 1 Food Service

Tema 1. Food Service Staff

Yumanns mexcmy Jobs and Duties
I'pamamuxa:Present forms.

Tosopinns:duties of the food service staff
Bukonanus tectoBux 3aBaaHb y ¢opmari €BI
(Matching)

1,2,3,4,5

Tema 2. Types of Menus

Yumanns mexcmy Types of Menus

I'pamamuxa: Past forms

T'osopinns: how to make a menu

BuxonanHs TecToBUX 3aBnaHb y Qopmari €BI
(Multiple choice)

1,2,3,4,5

Tema 3. Menu Pricing Styles

Yumanns mexcmy Menu Pricing

I'pamamuxa: Future Forms

Tosopinns: menu prices

Buxonanns TtectoBux 3aBaaHb y Qopmari €BI
(Use of English. Lexical)

1,2,3,45

Tema 4 Purchasing and Orders
Yumanns mexcmy Purchasing and Orders

I'pamamuxa: Passive Voice

1,2,3,45




T'osopinnsizmaking and taking orders
BuxonanHs TecToBUX 3aBnaHb y Qopmari €BI
(Use of English. Grammar.)

Tema 5. Inventory and Storage

Yumanns mexcmy Inventory and Storage
I'pamamuxa: Modal verbs

T'osopinns:preserving and developing the dishes
BuxonanHs TecToBUX 3aBnaHb y Qopmari €BI

(Matching)

1,23,4,5

Unit 2. Preparing Foodstuff

Tema 6. Preparing Fruit and Vegetables
Uwuranns texcry Healthy options

I'pamaruka: Reported Speech

Tosopinns: carving

Bukonanns TecTtoBux 3aBaaHb y dopmari €BI
(Multiple choice)

1,2,3,4,5

Tema 7. Preparing Meats

Yumanns mexcmy Meat Dishes

I'pamamuxa: Conditional sentences
T'osopinns:different kinds of meat dishes
BukonanHus TtectoBux 3aBnaHb y Qopmari €BI
(Use of English. Lexical.)

1,2,3,4,5

Tema 8. Preparing Seafood

Yumanns mexcmy Seafood Menu

I'pamamuxa: Infinitive

Tosopinns: varieties of seafood in the menu
BuxonanHs TecToBUX 3aBmaHb y Qopmari €BI
(Use of English. Grammar.)

1,2,3,4,5

Tema 9. Preparing Dairy Products

Yumanns mexcmy Preparing Dairy Products
I'pamamuxa: Infinitive Constructions

Tosopinns: different kinds of milk products
Bukonanus tectoBux 3aBmaHb y ¢opmari €BI
(Matching)

1,2,3,4,5

Tema 10. Preparing Baked Goods

Yumanns mexcmy Annie’s Bakery

I'pamamuxa: Gerund

Tosopinns: varieties of baked dishes

Buxonanns TectoBuxX 3aBnaHb y (opmari €BI
(Multiple choice)

1,2,3,4,5

Tema 11. Preparing Desserts

Yumanns mexcmy Dessert Menu

Ipamamuxa: Infinitive or Gerund

Tosopinns: delicious sweet products on the menu
BuxonanHs TecToBUX 3aBnaHb y Qopmari €BI
(Use of English. Lexical.)

1,2,3,4,5

Tema 12. Preparing Beverages

Yumanus mexcmy Beverage Menu

Ipamamuxa: Participles

T'osopinns:alcoholic and non-alcoholic drinks
BuxonanHs TecToBUX 3aBnaHb y Qopmari €BI
(Use of English. Grammar.)

1,2,3,4,5




Unit 3

Tema 13. The Bar

Yumanns mexcmy The Monkey Bar

I'pamamuxa: Participial constructions
T'osopinns:serving the clients in the bar
BuxonanHs TecToBUX 3aBnaHb y Qopmari €BI

(Matching)

4 6 1,23,45

Tema 14. Customer Service

Yumanns mexcmy Employee Manual

Ipamamuxa: Degrees of comparison of adjectives
T'osopinnsizhow to serve the customers

BuxonanHs TecToBUMX 3aBmaHb y Qopmari €BI
(Multiple choice)

4 6 1,23,4,5

Tema 15. Customer Complaints

Yumanns mexcmy Customer Complaints
I'pamamuxa: Revision. Grammar Test
T'osopinns:dealing with the complaints

BuxonanHs TecToBUX 3aBmaHb y Qopmari €BI
(Use of English. Lexical.)

4 6 1,23,4,5

Tema 16. UuranHs, aHOTyBaHHS Ta pedepyBaHHA
(haxOBUX TEKCTIB.

4 6 1,2,3,45

Tema 17. ITiarotoBka o €BI

BuxonanHns TtectoBux 3aBnaHb y Qopmari €BI
(Matching. Multiple choice. Use of English.
Lexical and Grammar)

4 6 1,2,3,45

Beboro 3a 6/8 cemectp

60 90

4. METOIU BUKJIAJJAHHS TA HABUAHHA

JAPH MeTtoau BUKJIAAAHHSA KinekicTh
rOauH

MeToau HABYAHHSA Kinekicts
TOONH

JIPH 1 Jluckycist, «<MO3KOBUH 20
JIPH 2 HITYpM», POJIbOBI irpH,
poborta B mapax, rpyrnona
poOoTa, mpe3eHTaIlist

BukoHaHHS TpeHYBaTbHHUX
JIEKCUYHUX Ta MOBJIEHHEBUX
BIpaB. [liiroroBka ycHUX
MIOB1JIOMJICHbD.

30

JIPH 3 BianpairoBanHs rpaMaTHIHUX 10
CTPYKTYp Yy PI3HUX BHAAX
MOBJICHHEBOI JIISITILHOCTI.
TpeHyBanbHi BIpaBu
(MHOXXMHHMH BUOID,
BUIIPABIIEHHS TIOMUJIOK,
3arOBHEHHS MPOMYCKIB)

BukoHaHHS TpeHYBaJIbHUX
IrpaMaTUYHUX BIIPaB.

20

JIPH 4 VYcHuilt Ta MUCHhbMOBUM 20
nepeKIIa, CKIIaaHHs MarH
TECTY, IepeKa3 TEKCTY.

[TnceMoBHII IEpEKIIAN,
CKJIaJTaHHSA CITOBHHKA
(daxoBUX TEpMiHiB.

30

JIPH 5 MeTto npoeKTiB, TBOpY1 10
JIPH 6 3aBJIaHHS, «\MEHTAJIbLHA Mara,
MIPE3eHTAaIllis], HATMCAHHS
JINCTA.

[Tomryk 1HpopMarlii.

10

Bcrnoro: 60

90




5. OHIHIOBAHHA 3A OCBITHIM KOMIIOHEHTOM
5.1. JliarHocTU4YHEe OI[iHIOBAHHS

5.2. CymaTuBHe OL[iHIOBaAHHS
5.2.1. Jlns ouiHIOBaHHS OYiKYBAaHMX PE3YJIbTaTiB HABYAHHA MepeadadeHo

Ne Metoau CyMaTHBHOTO OITIHFOBAHHS banu / Bara y ara cximaganHs
3araJibHii
OIIIHIII
8/4 cemectp
1 | IluceMOBUI TECT HANIPHUKIHII TEMATHYHOTO OJIOKY 75(25x 3)/ 5, 10, 14 trwxHi
(roHiTy) 75%
2 | YcHe onuTyBaHHS 3a 3alPONIOHOBAHOKO CUTYaIli€r0 abo 10/ 10% 12 TixaCHBb
TeMOI0 Ha BuOip 3a TemaTtukor Unit 1,2,3 ( xpurepii
OIIIHIOBaHHS HAJIaHO HIDKYe y Tabmui 5.2.2. Kpurepii
OLIIHIOBAHHS Y YACTHHI Y CHE ONUTYBAHHS )
3 | CemecTpoBa KOHTpOJIbHA pOOOTa 15/ 15% 15 TixaeHDb
5.2.2. Kpurepii oriHrOBaHHS
KomMmnonent He3agosinbHo 3agoBinbHO [o0pe Binminno
[TuceMoBuit TecT <15 15-18 19-22 23-25
HAIPUKIHI <60% 60-74% 75-89% 90-100% npaBuiIbHUX
TeMATHYHOIO NpaBAIbHUX NPaBAIbHUX NPaBUILHHX BIJIIOBIACH
Groxy (6\8 cem) BiJIMIOBiACH BiJIMOBiACH BiJINOBiACH
VY cHe onuTyBaHHA <6 6-7 8-9 10
Henocrarnii Hagsricts MoBa JHeKCHYHO 1 3MmicT
o0csT 3HaHb, OCHOBHUX YMiHb | FpaMaTUYHO BHCJIOBITIOBAHHS
HEOOXITHUX UII | MOBHOTO pi3HOMaHITHA. BIJINOBI/Ia€ CUTYAITli
3M1iCHEHHS CHIIKYBaHHS BucnosntoBaHHs | CHIIIKYBaHHS,
polecy 1HO3EMHOIO JIOT14HI, BIJIPI3HAETHCS
CIUJIKYBaHHS. MoBoto. [ToBHe | aprymeHTOBaHI i MOCII0BHICTIO,
Crnabxke BIITBOPEHHA 32 | MOOY/I0BaH1 Ha MMOBHOTOIO,
BOJIOAIHHS 3paskoM. MoBa | OCHOBI apryMeHTOBAHICTIO,
MOBHUMH CIIPOIIICHA. B1JIOMHUX BHPaXCHHSIM BIIACHOI
3acobamu. Buxopuctanas | anropuTMis. TOYKH 30pYy.
Buxknan MOBHHX JomyckatoTbcst MoBa JIEKCUYHO 1
BIAMOBIAl Ha KJIIIE 3 IMOMMJIKH Ha rpaMaTU4HO
MIATaHHS 3 YUCIICHHUMU BUBYCHUI pi3HOMaHITHa,
rpyoumu MMOMHJIKAMH, 110 | MPOTPaMHUIA JomnyckarTbes 1-3
MMOMMJIKAMH. YCKJIQIHIOKOTh Marepian (6-7 TTOMMJIKH.
PO3yMiHHSA TTOMHJIOK)
3MICTY.
CemectpoBa <9 9-11 12-14 15
KOHTPOJIbHA <60% 60-74% 75-89% 90-100% mpaBuITBHIX
poGoTa MpaBAIbHHX NpaBAIbHUX NpaBAIbHUX BiJIMOBiACH
BiJIMTOBIICH BIJIMTOBICH BIJIITOBIICH

5.3. ®opmaTuBHE OLIHIOBAHHSA:

Jlnst OIiHIOBaHHSA MOTOYHOTO MpPOTpecy y HaBYaHHI

YAOCKOHAJICHHA Hepen6aquo

Ta PO3YMIHHS HAIpPSIMIB MOJAJIBIIOrO




Ne EnemenTn ¢opMaTHBHOIO OIlIHIOBAHHS Hara

1 | Jlekcu4yHwMii TECT 31 3BOPOTHIM 3B’S3KOM BiJl BUKJIa1a4ya y HIoMicss
BHTJISI7Ii OOTOBOPEHHS

2 | 'pamMaTtuyHuii TECT 31 3BOPOTHIM 3B’SI3KOM BiJ BUKJIaada y | IIOMICSIIST
BHIJIsIJII OOTOBOPEHHS

3 | YcHi npe3enTartii, AMCKycCii LIOTHKHS

4 | CaMOOLIIHIOBaHHS Ta B3a€MOOIIIHIOBAHHS HANPUKIHI TEMAaTHYHOTO
0JIOKY

5 | MOHITOPHHT y4acTi CTy/IeHTa Y HaBYAJIbHIN AisJIbHOCTI LIOTHKHS

(yCHI KOMEHTapi Ta HACTAHOBU BHKJIa/1a4a)

6. HABUAJIBHI PECYPCHU (JIITEPATYPA)

6.1.0cHoBHI pKepena

6.1.1.IlinpydHuKH, TOCIOHUKH
1. Dooley Jenny, Virginia Evans, Ryan Hallum. Career Paths: Food Service Industries- Express
Publishing, 2022. — 39p.

2. Mapruntok A.Il., Habokosa L.1O., Cepmiosa 1.O., FOpuenko A.A. Exam Tutor. ITociOHuk 3
MIJITOTOBKU JIO 30BHIIMIHBOTO He3aliexkHoro omidioBanHa (3HO) 3 anrmiiickkoi moBu. — TOB
«diareprnan Ex’rokeiimmay, 2022, — 72p.

6.1.2.MeroauuHe 3a0e311€4YeHHS

3.bepecrok O.B., bimouepkosens M.A. Train Your Brain. HaBuansHuii mociGHUK IS [MiATOTOBKU
10 €BI- Cymu: «CyMchKHii HalliOHAJIBHUM arpapHuil yHiBepcuTeT», 2022, — ¢.255
4.bepectox O.B. Meronuuni pekomenpanii «Useful English of Professional Communication for

Students of Agriculture (Part 2)» mns mpoBeneHHS MPAaKTHYHUX 3aHATh Ta CAMOCTIHHOI poOOTH
CTyeHTIB 1-2 KypciB TeXHONOTIYHUX cnemianbHocTei. - Cymu, 2025 — 70c.
5.bepecrok O.B. Meroanuni pekomennarii «Useful English of Professional Communication for
Students of Agriculture (Part 1)» ais npoBefeHHS NPAKTUYHUX 3aHITh Ta CAMOCTIHHOI poOOTH
cTyeHTiB 1-2 kypciB TexHosoriyHux creniaisHocteil (181 Xapuosi texnosorii, 241 ['otenbHo-
pecropanHa cnpasa, 181 Xapuosi Texnounorii (KpadToBi TexHOIOTIT Ta racTpOHOMIYHI 1HHOBAILIT),
204 TexHosorisi BAPOOHUIITBA 1 IEpepOOKH MPOAYKIT TBApUHHULITBA). - Cymu, 2024 — 70c.
6. bepecrok O.B. HaBuanbuuii mociouuk «Professional Food Processing. Methods and Techniques.
(Self-Study Work)». - Cymu, 2023 — 122c.

6.1.3.Tummi mxepena
7. Berestok, O. Ukrainian HEI Students’ Perceptions and Attitudes Towards Fostering Media
Literacy and Critical Thinking in EFL Learning/ Lushchyk, Y., Bilotserkovets, M., Tatiana
Fomenko, T., Klochkova, T., Berestok, O., Tsyhanok, H., cherbyna, Y., Bilokopytov. V. Journal of
Curriculum and Teaching, 2024, 13(1), 180-194. DOI: https: //doi.org/10.5430/jct.v13n1p180,
(Scopus)
8.Berestok, O. Dual Nature of Students’ Knowledge Formation in the Pandemic Period:
Pedagogical and Psychological Aspects). / Bilotserkovets, M., Fomenko, T., Kobzhev, A,
Shcherbyna, Y., Krekoten O., Kurinnyi, O. Revista Romaneasca pentru Educatie
Multidimensionala, 2023, 13(3), 246-261. https://doi.org/10.18662/rrem/13.3/450, (Web of
Science)
9.bepectok O.B. Sociolinguistic Aspect of Language Strategy as a Component of Interdisciplinary
Dimension of the “Security” Concept. Engineering and Educational Technologies, CC-BY KrNU,
EETECS, 11 (4), 8-18 ISSN 2307-9770. Engineering and Educational Technologies, 2023, 11 (4),
8-18. DOI https://doi.org/10.32782/2307-9770. 2023.11.04.01



https://doi.org/10.32782/2307-9770.%202023.11.04.01
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