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3ATAJIBHUAM OIUC 3MICTY JUCHUILIJITHA

Metoro gucuumminn  «Oprasizamis pecTOpaHHOrO TOCHOJApCTBa» €
dbopmyBaHHS y 3100yBaviB CHUCTEMH 3HaHb MO0 MPHUHIIUIIB Ta OCOOIMBOCTEH
oprasizamii poOOTH 3aKJIaJiB PECTOPAHHOTO TOCIOJAPCTBA, a TAKOXX BMIHb Ta
HAaBUYOK BUKOHYBATH IUIaHYBaJIbHI, OpraHi3aiiiiHi Ta YNpaBIiHCHKI (PYHKIII 3
ypaxyBaHHSIM Cy4YyaCHMX TEHJEHII Ta IHHOBAaIlli y PO3BUTKY PECTOPAHHOI
igayctpii. Ilpenmerom BuBYeHHs auciumuiind «Oprafizaiis pecTOPaHHOTO
rOCIOJIapCTBa» € 0OCOOIUBOCTI OpraHizallli AisIbHOCTI MiAMPUEMCTB PECTOPAHHOTO
rocroaapcTBa.

3aBIaHHSIM JUCHMIUIIHM € PO3KPUTTA OCOOJIMBOCTEM opraHizaiii Ta
(GyHKI1OHYBaHHS MMiIMPUEMCTB PECTOPAHHOTO TOCIOIAPCTBA B CYYaCHUX YMOBAX.

Hapuanena mucrumuiina «OpraHizaifisi pecTOpaHHOTO TOCIOAApCTBa» IS
3no0yBauiB  OIl Typuctuune oOciayroByBaHHsl cremiagbHOCTI 242 Typusm
CKJIQJAETHCS 3 JBOX MOAYJIB Ta ABOX 3MICTOBHX MOJYJIB, B IKMX PO3KPHBAIOTHCS
TEOPETUYHI NUTAaHHS Ta MPUKIAAHI acleKTH (QYHKIIOHYBaHHS MiANPUEMCTB
PECTOPAHHOTO TOCTIOIAPCTRA.

HIJII HABUAHHSA

3aCBOEHHS ~ HaBYaIbHOI  aucuMIUliHA  «Oprasizaniss  pecTOpaHHOro
rocrojiapcTBay Imnependadae (QopMyBaHHS TaKUX KOMIIETEHTHOCTEW: 3aTHICTh
KOMILJIEKCHO PO3B’SI3yBaTH CKJIaaHI TTpodeciiiHi 3a7aui Ta MpaKkTUYH1 IpooIemMu y
cdepl TypusMy 1 pekpearlii K B Mpoileci HaBYaHHS, TaK 1 B MpoIieci poOoTH, 110
nependayae 3aCTOCYBaHHS TEOpil 1 METOJIB CHUCTEMH HaykK, sKi (HOpMYIOTh
TypU3MO3HABCTBO, 1 XapaKTePU3YIOTHCS KOMITJIEKCHICTIO Ta HEBU3HAYEHICTIO YMOB;
3IaTHICTB JISATH COIIAJIBHO BIATOBITAIBLHO Ta CBIJIOMO; 3AaTHICTh JO KPUTHUYHOTO
MUCJICHHS, aHaNi3y 1 CHHTE3y; 3/IaTHICTb 1O TMOIIYKy, OOpOOJICHHsS Ta aHali3y
1H(popMarlli 3 pi3HUX JH)Kepesl; BMIHHS BUSBIIATH, CTABUTH 1 BUPILITYBATH IPOOJIEMH;
3MATHICTh TJIAaHYBAaTH Ta YOPABIATA YacoM; 3[aTHICTh 30CEpeKyBaTHCS Ha
pe3yJibTaTaXx NpU BUKOHAHHI 3aBllaHb Ta BMIHHS 1X MPE3EHTYBaTH; 3aTHICTh
BUKOPUCTOBYBAaTH  Mpo(ecCiiiHy  TEpMIHOJOII0, OMNEPyBATU  TYPUCTUYHOIO
1H(OpMaIll€r0, BECTU IUCKYCIIO Ta MEepeAaBaTH BIACHY AYMKY B YCHIH 1 MUCbMOBIH
dbopmax.

Takok BUBYEHHS JUCUUIUIIHM Mae Ha MeTli ¢GopMmyBaHHS (axoBUX
KOMIIETEHTHOCTEH: 3HAHHS Ta PO3YMIHHS TPEIAMETHOI 001acTi Ta pPO3yMiHHS
cnenudiku  mpodeciiHoi  MISUIBHOCTI; 3aTHICTh 3aCTOCOBYBAaTH 3HAHHA ¥
MPAKTUYHUX CUTYAIlISX; 3/aTHICTh aHAJI3yBaTH MISIBHICTH Cy0’ €KTIB 1HAYCTpIil
Typu3My Ha BCIX PIBHSX YIPaBIiHHA; PO3YMIHHS TIPOIECIB OpTraHi3arlii
TYPUCTUYHUX TOAOPOXKEH 1 KOMIUIEKCHOTO TYPUCTUYHOTO OOCIYrOBYBaHHS
(rOTeNbHOT0, PECTOPAHHOTO, TPAHCIIOPTHOTO, EKCKYPCIMHOIo, peKpealiiHoro);
pPO3yMiHHS NPUHIIMIIB, MPOLECIB 1 TEXHOJOTIA oprasizauii podoTu cy0’ekTa
TYpPUCTUYHOT IHIYCTPIi Ta ii MICUCTEM; 3/IaTHICTb 3a0€3MeuyBaTH OE3MeKy TYPUCTIB
y 3BUYaHHUX Ta CKJIAIHUX (POpC-MAKOPHUX 0OCTaBHHAX; 3ATHICTh MPALIOBATH Y
MIKHApPOJTHOMY CEpEOBUII HA OCHOBI MO3UTUBHOTO CTABJIEHHS O HECXOOCTI JI0
IHIIMX KYJBTYp, MOBark J0 Pi3HOMAHITHOCTI Ta MYJbTUKYJIbTYPHOCTI, PO3YMIHHS
MICLEBHX 1 MPOQECiiHUX TPAAUIIN THIIMX KpaiH, po3Mi3HABAHHS MIXKKYJIbTYPHUX



npobJieM y npodeciiiHii MpaKTHIl; 31aTHICTh A1STH Y IPAaBOBOMY T0JIi, KEpYBaTHUCS
HOpMaMH 3aKOHOJABCTBA; 3JAaTHICTb JO BHKOPUCTAHHS KOMIUJIEKCY 3aXO/IiB,
CHpPSAMOBAHUX Ha MiABUIIECHHSA IKOCTI TYPUCTHYHOTO 0OCITyrOBYBaHHS.

[IporpaMHi pe3yabTaTH HaBUaHHS, IO JOCSITAIOTHCS IIiJ] YaCc BHUBUYCHHS
muctumiing «Oprasizaiiisi peCTOpaHHOTO TOCTIOAApCTBAY:

[TPHO1. 3HaTu, po3yMiTH 1 BMITH BUKOPHCTOBYBAaTH Ha MPAKTHULIl OCHOBHI
MOJIOKEHHSI TYPUCTUYHOTO 3aKOHOJABCTBA, HAIIOHATBHUX 1 MIDKHAPOJIHHUX
CTaHJapTiB 3 00CITyTOBYBaHHS TYPHUCTIB.

[TPHO2. 3HaTu, po3ymiTH 1 BMITH BHUKOPUCTOBYBAaTH Ha MpaKTUIll 0a30Bi
MOHATTS 3 TEOPii TypU3My, OpraHizaiii TYpUCTHYHOTO TMPOIECY Ta TYPUCTHUYHOT
JISTIBHOCT1 CyO’€KTIB PUHKY TYPUCTHYHHMX IIOCIYT, a TaKOX CBITOIVISIAHUX Ta
CYMIKHUX HayK.

[TPHO6. 3acrocoByBaTH y MpakTU4HIA AISUTBHOCTI MPUHUIMUIKA 1 METOAH
oprasizalii Ta TEXHOJIOT1i OOCITyrOByBaHHS TYpHUCTIB.

[IPHO09.  OpranizoByBaTH  mpouec  OOCIyrOBYBaHHsS  CIIOKMBAyiB
TYPUCTHUYHUX TIOCIYI Ha OCHOBI BHUKOPUCTaHHS Cy4YacHUX 1H(QOpPMALIINHUX,
KOMYHIKAIITHUX 1 CEpBICHUX TEXHOJIOT1i Ta TOTPUMAaHHS CTAHJIAPTIB IKOCTI 1 HOPM
Oe3MeKH.

[IPH10. Po3ymiTH npuHUMIN, TPOLECH 1 TEXHOJOTIi opraHizamii podoTu
cy0’e€KTa TYpUCTUYHOTO OI3HECY Ta OKpEMHUX HOTO MmiJcucTeM (aaMiHICTpaTUBHO-
yIIpaBJIIHCHhKA, COIIaIbHO-TICUXO0JIOTIYHA, EKOHOMIYHA, TEXHIKO-TEXHOJIOT1YHA).

I[IPH12. 3acrocoByBaTM HAaBHUYKM MPOJYKTHUBHOIO CHUIKYBaHHS 3l
CHOXXUBAaYaMH TYPUCTUUYHUX MOCITYT.

[IPH13. BcraHoBmtoBaTH 3B’SI3KM 3 €KCIEpTaMU TYPUCTHUYHOI Ta 1HIIMX
rajay3eu.

[TPH19. AprymeHTOBaHO BIJICTOIOBAaTH CBOi MOMVISIAM Y PO3B’si3aHHI
npodeciiiHuX 3aBJaHb.

[IPH20. BusBnstu mnpoOieMHI cHUTyalli 1 TMPOMOHYBAaTH LUISIXH 1X
pPO3B’sI3aHHS.

[TPH23. 3ocepenxyBaTucs Ha pe3yJibTaTax Py BUKOHAHHI 3aBJAaHb Ta BMITH
1X IIPE3EHTYBATH.

[IPH24. BukopuctoByBaTH mnpodeciiHy TEepMIHOJOIII0, ONepyBaTH
TYPUCTUYHOIO 1H(POpPMAIIi€10, BECTU TMCKYCIIO Ta IEpEAaBaTH BIACHY JYMKY B YCHIN
Ta MUCHMOBIN (popmax.

ITPH26. Po3po0biisiTu Ta 3aCTOCOBYBATH 3aX0/IH, CIIPSIMOBAHI Ha IT1IBUIIICHHS
SKOCT1 TYPUCTHYHOTO 0OCITyTOBYBaHHSI.

IMOJIITUKA KYPCY

ITix gac BuBUeHHS nucHuILUIiHN « OpraHizallis peCTOpaHHOTO TOCIIOIapCTBay
3100yBayl BUIIOI OCBITH MalOTh BIJBIAYBaJIM JICKIIMHI Ta CEeMIHAPCHKI 3aHATTS,
BUYACHO BHUKOHYBAaTH BC1 BUIW pOOIT, M0 MependayeHi poOOUor Mporpamoro
HABYaJIbHOI AUCIUIUNIHYU. BiampamtoBaHHsI 3aHATH, MPOMYILIEHUX Ye€pe3 MOBaXKHI
MPUYUHHU, B1IOYBAETHCS MiJ] 4YaC KOHCYIbTAIIH.

Ilin 4yac BUKOHAaHHS 3aBJaHb 3700yBaul TOBHHHI  OOOB’A3KOBO
JOTPUMYBATUCS TPUHIMIIB aKaJAeMiuyHOT JOOPOYECHOCTI, a caMme: CaMOCTIMHO



BUKOHYBaTH BCi BUIM 3aBJaHb Ta (DOPMH KOHTPOJIO; MOCHIIATUCS HA JKepelna
iHbopMarlii y pas3i BUKOPHCTAHHS 1€, pO3POOOK, TBEPIIKEHb, BiIOMOCTEH;
HaJaBaTH JOCTOBIpHY 1H(OPMAII0 MPO BUKOPUCTAHI METOAUKH JOCTIIKEHb 1
JoKepena iHdopmariii, pe3yJbTaTd BIACHOT HABYAIBHOI JisSTTHHOCTI.

TEMATUYHUHA ILUIAH
TEMA 1. IHAYCTPISA XAPYYBAHHSA. CATERING INDUSTRY

(FOOD SERVICE INDUSTRY)

What is catering industry? Main stages of catering industry development. The
main terms in catering industry history (originator of catering, caterer, menu). Types
of food and beverage service establishments, their short characteristics. Additional
classification of catering establishments. Types of caterings (on and off-premises).
Social and corporate caterings, their characteristics. On-premise catering, its
functions and services. Off-premise catering, its functions and services.

TEMA 2. KJIACU®IKAIII 3AKJIAJIB XAPYYBAHHS. MEPEXA
3AKJIAAIB PECTOPAHHOI'O TI'OCIHHOOAPCTBA, IX
XAPAKTEPUCTHUKA/ CLASSIFICATIONS OF CATERING
ESTABLISHMENTS. TYPES OF RESTAURANTS AND THEIR
CHARACTERISTICS

Classifications of catering establishments. Types of restaurants. Their
general characteristics and description. Fast food. Fast casual restaurants. Fine
dining restaurants. Casual dining. Their atmosphere, furnishing and service.

Ambience, its constituent parts and their main features. Ambience and its
impact on a catering establishment. Food quality. Prices. Menus, their main types.
A short characteristics of a standard menu. Staff.

TEMA 3. OCOBJUBOCTI OPrAHIBALII XAPYYBAHHS
TYPUCTIB Y PECTOPAHAX I'OTEJIIB /PECULIARITIES OF SERVING
TOURISTS WITH MEALS AND DRINKS (TYPES OF MEAL BOARDS) AT
HOTEL RESTAURANTS

Catering in Hotels. F&B Department in hotels and its tasks. Hotel restaurants
and their types. Hotel lounges and F&B. Hotel bars, their types. Room service, its
tasks. Catering / Banquet Department. Different board bases and their short
characteristics.  All-inclusive board meal, its principles. Full-board, its
characteristics. Half-board, its peculiarities. Bed and breakfast. Self-catering. RO.
Types of breakfasts for travelers. Continental breakfast, origin of the term, choice of
dishes, cover. English or full breakfast, the choice of dishes, cover. American
breakfast, dishes, cover. Buffet breakfast, dish selection. General information on
elements of food service operation.

TEMA 4. OPTAHI3ALIA POBOTH 3AKJIAIB XAPYUYBAHHS HA
TPAHCHOPTI. CATERING ESTABLISHMENT OPERATION IN
TRANSPORT



General information on catering in transport. Airline catering. Cutlery and
non-food items in airline catering. Breakfasts in airline catering. Quality of airline
meals. Food safety and hygiene in airline catering. Technical crew meals. What is
galley? Its main features. Railway Catering. Special menu items on trains. Self-
catering on train boards. Ship Catering and its types. Traditional evening dining
service on ship board. Options of meals on ship board. Specialty restaurants on ship
board. Drinks on cruise ship. Drink packages on board, their advantages and
disadvantages. What is done on ship board to prevent unbridled drinking? Surface
Catering.

TEMA 5. MEHIO, WOIro ®YHKII, THUIIM, OCHOBHI
XAPAKTEPUCTUKMU / MENU: FUNCTIONS, TYPES AND ITS MAJOR
CHARACTERISTICS

Menu: Functions, Types and its Composition. Term “Menu”, its origin. The
impact of menu. Functions of the menu and their descriptions. Types of menus and
their short characteristics. Table d’hote, its variations. A la carte menu. Comparing
the main types of menus, their peculiar features. Beverage and desert menus. Static
and cycle menus. Menu used as control tool. Menu specifications. Menu
composition. Additional information.

TEMA 6. YKVIAJEHHSI PECTOPAHHOI'O MEHIO: ITPUHIAIIN
TA OCHOBHI ITPABHUJIA / MENU ENGINEERING IN RESTAURANTS:
PRINCIPLES AND RULES

Menu engineering as a management tool. Menu engineering grid and its
descriptors. The rules of managing ‘stars’. The rules of managing ‘plough horse’.
The rules of managing ‘dogs’. The rules of managing ‘puzzles’. Menu engineering
worksheet and its elements. Steps in Formulating a Menu Engineering Worksheet.
Menu balancing. Compiling the menu for an event. Requirements to a well-planned
menu.

TEMA 7. IOEJHAHHS I’)XI TA HAIIOIB / WINE AND FOOD
PAIRING

Gastronomic reasons of wine and food pairing. What wine goes with
everything? Before pairing: what should be done? Commonly accepted rules of wine
and food pairing. Professional guidelines how to pair wines and food. The rule of
wine and food pairing ‘sweet with heat”. The rule of wine and food pairing ‘smoke
with oat”. The rule of wine and food pairing ‘match flavours and textures”. The rule
of wine and food pairing ‘acid and tannin with fat”. The rule of wine and food pairing
‘sweet with salt”. The rule of wine and food pairing ‘sweet with sweet”. The rule of
wine and food pairing ‘what grows together goes together”.

TEMA 8. METOIHU, BUIAU TA ®OPMHU OBCJIIYT'OBYBAHHA
CITIOXKHNBAYIB ¥ 3AKIIAJAX PECTOPAHHOI'O T'OCITIOIJAPCTBA.
METHODS, TYPES AND WAYS OF SERVING CUSTOMERS AT
RESTAURANTS



Service. Types of service. Table service, its features. French service, its
peculiarities. English service, its characteristics. Russian service, its peculiar
features. American service, its peculiarities. Self-service, its features. Cafeteria
service. Buffet service. Takeout and delivery service. Drive through service. Room
service.

Types of complaints in food service. Categories of complaining customers.
Procedures of handling customer complaints in the food service industry. How to
reply to a complaint on poor service at a restaurant. How to answer a guest complaint
letter. How to determine what went wrong with an unhappy customer? How to
prepare for a contact with a guest complaining in pen? How to do a written apology?
Why is it necessary to make an offer when answering to a complaining guest? How
to train employees to deal with and handle customer complaints.

TEMA 9. OCHOBHI ITIPABUJIA CEPBYBAHHS CTOJIY/ GENERAL
TABLE SETTING GUIDELINES

General rules of laying the table. The plan of table setting. Table linen, the
rules of their laying. Dinnerware, flatware, glassware. Centerpiece and candles.
Informal table setting. Forks and knives: the rules of their laying on the table. Plates
and the rules of their setting on the place. Spoons, the rules of their laying on the
table. Necessary cutlery for the dessert. The rules of their laying on the table. Salt
and pepper on the table.

TEMA 10. IPABWIA ETHUKETY 3A CTOJIOM. TABLE
ETIQUETTE: TABLE MANNERS FROM ATO Z!

Napkin etiquette. Handling utensils. How to hold a fork? How to use a knife
and spoon? The rules of “b” and “d”. When to start eating? Resting utensils in
different styles. Table setting styles. Table manners when starting the meals. Table
manners when making a pause in eating. Table manners when passing the food at
the table. Table manners when ending the meals. Soup etiquette. Seating etiquette.
Food service etiquette during a formal dinner. Wine etiquette. History of Table
Manners. Facts about table manners from ancient Greece. Facts from table manners
from ancient Rome. Table rules that came from Viking villages. Table manners that
were inherited from Medieval Europe. Interesting table rules that came from
Hungary.

BU/IU 3AHATH, POPMU TA METOAN HABYAHHS

[Tepenbaueni nekiiiHI Ta CEeMIHAPCHKI 3aHSATTS, BUKOHAHHS CaMOCTIMHOL
poOoTH Ta ii 3axuct. ®opma miICyMKOBOTO KOHTPOJTIO — 3aJIIK, 1CTIHT.

[lim dYac HaBYaHHS BUKOPUCTOBYIOTHCS TMOSICHIOBAIBHO-1TIOCTPATUBHUMH,
pPENPONYKTUBHUM, YaCTKOBO-TIOIIYKOBHUH, TOCHITHALbKUI 1aJIOTOBO-
KOMYHIKaIIiTHUI METOIH, METOT TPOOJIEMHOTO BUKJIATy MaTepiaity, CaMOHABUYAHHS.
CeMiHapchbKl 3aHATTS NependayvaroTh YCHE OMMTYBaHHS, BUKOHAHHS NMHUCbMOBHUX
NMPaKTUYHUX 3aBJaHb, BHKOHAHHSA Ta 3aXWCT IHAWBIAyaJdbHUX 3aBJIaHb
(npe3enrariit). CamoctiiiHa poOoTa BKIOYAE y ceOe BUBYEHHS TEOPETUYHUX



MTUTaHb, III0 CTOCYIOTHCS TEM JICKIIHHHUX 3aHATh 32 PEKOMEH/I0BAHOIO JIITEPATYPOIO,
BUKOHAHHS 1HIWBIAyadbHUX 3aBAaHb 3 METOI 3aKPIIUICHHS TEOPETHYHOTO
Mmatepiany. OnHi€r0 3 yMOB BUKOHAHHS 1HIWBIAyaJdbHUX 3aBIaHb € OTPUMaHHS
MPUHIIMIIB aKaJIeMIYHOI TOOPOYECHOCTI.

CUCTEMA TA KPUTEPII OIIIHIOBAHHSI
Cucrema MOAYJBHO-PEUTUHIOBOIO KOHTPOJIIO  pPE3YyJbTaTiB HaBYaHHS
3/100yBayiB BUIIIO1 OCBITU MA€ TaKy CTPYKTYpPY:
VY V cemecTpi — 3a1iK:

dopma . .
. Buan HaBYaIbLHOI AiIILHOCTI MaxkcumajabHa
Ne 3/ MiJICYMKOBOT 0 . . .
3m00yBaya KIJBbKicTh 0aJ1iB
KOHTPOJTIO
1. [Tepenbauenuii 1.AyautopHa Ta camocTiitHa poboTa 50
M1JICYMKOBHIA
KOHTPOJIb — 3aJIiK
2. MonynbHa KoHTposibHA pobota (MKP) 50
Pazom 100
VY VI cemecTtpi — icnut:
dopma - .
. Buayu HaBYaJbHOI TiJILHOCTI MakcumaJjibHa
Ne 3/m MiJICYyMKOBOI0 . .
3100yBaya KiIbKicTh 0aJtiB
KOHTPOJII0
1. [Tepenbauenuii 1.AyautopHa Ta camocTiiiHa poOoTa 50
1JICYMKOBHH
KOHTPOJb — 1CIUT 2. Monaynbna koHTposibHa pobota (MKP) 20
3. Icnut 30
Pa3zom 100

[ToTouHe OIlIHIOBaHHS BCiX BHJIB HaBYaJIbHOI [ISUIBHOCTI 3/100yBaua
(aynutopHa poboTa Ta camMoCTiiHa poOoTa) 3MIMCHIOETHCS B HAIIOHAIBHIN 4-
OanmpHIN mKami — «BiAMIHHO» («5»), «mo0pe» («4»), «3amoBUIBHO» («3»).
HeBukoHaHHS 3aBIaHb CaMOCTIHHOI pOOOTH, HEBIJBIAYBaHHS CEMIHAPCBHKUX Ta
MPaKTUYHUX 3aHATH MO3HAYAIOTHC «Oy.



KpuTepii oniHIOBaHHA ayIMTOPHOI po00OTH

/o

Bunu HaBuannHO1
JUSIIBHOCTI

Omuinka

Kpurepii orinku

Biamosins Ha 0CHOBHI
[IUTAHHS
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[IpaBwiibHA, TPYHTOBHA, IOBHA BIAMOBIJIb,
TBOpYE BUCBITJICHHS npooeM.
JleMOHCTpallisi CaMOCTIHHOTO 3HAXOKEHHS
BINMOBIAI HAa  TPOOJIEMHI  3alMTaHHSA,
CIIUPAIOYUCh Ha JICKIIWHMA MaTepiayl Ta
JI0JIATKOBY JITEpaTypy; BMIHHS aHANi3yBaTH,
poOWTH  BIacHI  BHUCHOBKH;  3JaTHICTh
BCTaHOBJIIOBATH MIXXTEeMaTHYHI Ta
MDKITPEAMETHI 3B’ SI3KH.

BiamoBigs mpaBWiIbHA, ane HEIOCTAaTHHO
NIOBHA, pO3rOpHyTa Ta IpyHTOBHa. Ha
npoOJIeMHI 3anmuTaHHs 37100yBad 3HAXOAHUThH
BIJMOBIIb 32 JIONIOMOTOK  BHKJIQJIaya,
CIUPAIOYUCh TIEPEBAKHO HA  JICKIIHHUI
marepiasl 0e3 3acTOCyBaHHS JIOJaTKOBOL
JTiTepaTypH.

BigmoBinges moBepxHeBa 3 MOPYIICHHSIM
JIOTIKH,  HeaprymMeHToBaHa.  3700yBady,
(dbopMynIOIOYM  BIANOBIA, HA IMHTaHHA,
PETPOIYKTHBHO BiIOMBA€E 3MICT JIEKIIHHOTO
MmaTepiaiy, JOIMyCKa€e MOMUIKH y BU3HAYEHHI1
NOHATh Ta KaTeropid, He 3JaTHUW 3HANTH
BIJIMOBIIb Ha MPOOJIEMHI 3alMTaHHS, YH
BUPILIMTH IPOOJIEMHI 3aB/IaHHS.

Binnosine HEIPaBUJIbHA. 3n00yBay
JIEMOHCTPY€ HE3/IaTHICTh PO3KPUTH IMATAHHS
ceMiHapy, JOIycKae 0araTo CYTTEBHUX
MTOMMWJIOK Y BU3HAUEHHI IIOHSATH Ta KaTETOPIid.

JlormoBHEHHS, BIAMOBIII
Ha POOJIEMH1 TUTAHHS,
BUKOHAHHS MPAKTUYHUX
3aBJIaHb TOIIIO.

MakcuManbHO BHUCOKAa aKTHBHICTb, IO
CBIQUUTH Mpo  BceOIYHYy  0OI3HAHICTh
Mmarepialy, CHUCTEMAaTH4HY MiJrOTOBKY [0
3aHSTh Ha OCHOBI ONPAIIOBAHHS JIEKIIHHOTO
Marepiajny Ta 10JJaTKOBOI JIITEpaTypH.

Bucoka axkTHBHICTB, IIO CBIIYUTH MPO
o0I3HaHICTh  Marepiany. JloroBHEHHS
MIATBEPKYIOTh CUCTEMATUYHY MHiATOTOBKY
3n100yBaya, ane BUSBIISIOTH fioro
pPENpONyKTUBHI, a HE BIACHI CYKEHHS
TOLIO.

CepenHsi aKTHUBHICTh, IO CBIIYUTH PO
HEJ0CTaTHIO 00i13HaHICTh marepiainy.
3m00yBa4 Ja€ BIAMOBIAI HA 3alHUTAHHS
MOBEPXHEBO,  JOMYCKAa€  TMOMHUJIKH Y
BH3HAYEHHI TOHSTH Ta KaTEropiu.

Huzpka akTUBHICTB, IO CBIAYUTH MPO HE
BOJIOJIIHHSI MaTepiajioM.

Excnpec-koHTpOIIb
(poboTa Ha 3aHATTI

[ToBHa BIJIMOBIAb 3a KPUTEPISIMU
KOHKPETHOTO BUAY POOOTH.




npotsiroM 10-15 xB.: 4 HenocratHbo ~ moBHa  BiANOBiAL  3a
MOTOYHA NMMChMOBa KPHUTEPisIMU KOHKPETHOTO BUY POOOTH.
pobota, BUOIpKOBe 3 BigmoBiges moBepxHEBa 3 MOPYIICHHSM
ONUTYBAHHS 1H.) JIOTiKH, HEapryMEHTOBaHa.
2 He3anoBinbHa BIAMOBIAL 3a KPHUTEPISMH
KOHKPETHOT'O BUY POOOTH.

Kpwurepii oninroBanHs camocTiiiHOI po0oTH 3100yBaya
(MUCHLMOBI IPaKTH4YHiI po00TH, MIArOTOBKA NMpe3eHTALi)
Kpurepii orinku Origka
Po6oTa BuKOHaHa MPaBUIIBHO, TBOPYO 1 CAMOCTIIHO, «BIIMIHHO»
JIEMOHCTPY€ HAJICKHUH PIBEHb 3HaHb Ta CYOPMOBAHICTH
MPAKTUYHUX HABUYOK; OPOPMIICHA 3T1THO BUMOT, SIKi
BUCYBAIOTHCS JI0 JAHOTO THITY 3aBJaHb.
Pobota BUKOHaHa CaMOCTIHHO, MICTHTh HECYTTEBI TOMUJIKH, «z100pe»
JIEMOHCTpPY€E HaJIe)KHHUM piBEHb 3HaHb CHOPMOBAHICTh
MPAaKTUYHUX HABUYOK; OPOpPMIICHA 3T1THO BUMOT, SIKi
BUCYBAIOThCS JUISI JAHOTO THITY 3aBJaHb.
Pobota BukoHaHa, aje MiCTUTh TIOMHJIIKH, IEMOHCTPYE «3aJI0BUTEHO»
HEJIOCTAaTHIN piBE€Hb 3HAHb Ta HEJIOCTATHIO C(HOPMOBAHICTh
MPAKTUYHUX HABUYOK; OPOPMIICHHS POOOTH HE B TIOBHIH Mipi
BIZINOBi/1a€ BUMOT'aM, III0 BUCYBAIOTHCS JUIS TAHOTO TUITY
3aBJIaHb.
Bukonana po06oTa He BiAMOBiIa€ BUMOraM, sIKi BKa3aHi BUIIE K «HE3aI0BLIHHO»
KpPUTEPIi 17151 BUCTABJICHHS MIO3UTHUBHOI OLIIHKH.

Y KIHII BUBYEHHS HABYAJIBHOTO MaTepialy Halepeao Hl 3aliKOBO-
eK3aMeHaIIiHO1 cecii BUKJIagad BHCTABISE OJIHY OIIHKY 3a ayJAuTOpHY Ta
CaMOCTIiHY poOOTY 3/100yBaua sik cepeHe apuMeTUIHE 3HAUYCHHS yCiX MOTOYHUX
OI[IHOK 3a 11l BUJIU POOIT 3 OKPYIJICHHSIM JI0 JIecsITol 4acTKH. [{t0 OIliHKYy BUKJIaaa4
TpaHchopMy€e B PEUTHHTrOBUN Oan 3a poOOTYy MPOTATOM CEMECTPY LUISIXOM
noMHOkeHHA Ha 10. Takum uynHOM, MAaKCUMAJILHUUA PEUTHHIOBHA 0aJ1 32 po0OTy
NMPOTAIrOM CeMeCTpPy CTaHOBUTH S0.

KpuTepii oniHloBaHHS MOy 1bHOI KOHTPOJIbHOI podoTH y V cemecTpi:

MonynpHa KOHTpOJIbHA pOoOOTa BKIIFOYAE TPU BUIU 3aBJIaHb:

1. 3aBIaHHS PeNpoOAYKTHBHOIO PpiBHS (piBeHb A) OIIIHIOETHCS Ha
«BIIMIHHOY», KOJH 37400yBau JOCKOHAJIO OPIEHTYETHCS y HABUAJIHLHOMY MaTepiaii,
BUTBHO CAaMOCTIMHO Ta apryMEHTOBAaHO MOTO BUKJIA/IAE, A€ TPaBUIILHI BIJMIOBII HA
nocTasieHi nutanHsa. OIiHKa «J100pe» CTaBUTHCS TOJ1, KO 3100yBad TOCTATHHO
MTOBHO BOJIOJI€ HABYAJILHUM MaTepiaioM, ajie 1a€ BiAMOBIII HA MOCTaBIICHI TUTAHHS
3 ICSIKUMHU HEe3HAUHUMHU MOMUIKaMu. OLiHKa «3aJ0BUTEHOY» CTaBUTHCS TOIlI, KOJIU
3100yBay 4aCTKOBO 3HAE BIAMOBIIb HA MOCTABJICHI MUTAHHS, B LIJIOMY BHUKJIAJa€
OCHOBHMM 3MICT HABYAJILHOT'O MaTepiaiy, J0MyCKalOuu MPU IbOMY OKpeMi CyTTEB1
HETOYHOCTI Ta MoMuIKH. «He3amoBimbHO» — 1€ MOBHE HE3HAHHS HAaBYAIHHOTO
Marepiany.



2. 3aBaaHHs aJIrOPUTMIYHOTO PiBHA (piBeHB B) OIIHIOETHCS HA «BIIMIHHOY,
KOJIM 3700yBay TOCKOHAJIO OPIEHTYETHCSI B HABUAJIHLHOMY MaTepiali Ta 3aCTOCOBYE
HOro Uit OCMHCIICHHSI CTaHJAPTHUX CUTYyalliif, BMi€ aHali3yBaTH, MOPIBHIOBATH,
poOuTH aprymeHToBaHi BUCHOBKH. OIliHKa «100pe» 3a BUKOHAHHS 3aBIaHHS
CTaBUTHCA TOJI, KOJW 3700yBad BIJAMOBiIa€ HA TIOCTABJICHI THUTAHHS, BMIi€
aHa3yBaTH Ta POOWTH BHUCHOBKH, aje JomMyckae aeski mommikd. OriHka
«3a/I0BUJILHO» CTaBUTHCS TOMI, KOJMU 3100yBay Ja€ HEMOBHY BIJINOBIAb Ha
MOCTaBJICH] MUTaHHS, IPY BUKJIAJECHHI HABYAJIBHOTO MaTepially JOIYCKAa€ CyTTEBI
noMwiku. OIlIHKAa «HE3aJI0BIIbHO» CTaBUTbCS TOJI, KOJIW 3700yBady Mae
dbparMeHTapHi 3HaHHS, K1 HE JIO3BOJISIOTH MOMY JaTH BiJAINOBIJb Ha IMOCTaBJICHE
MUTaHHS.

3. 3aBaanHsi TBOpYOro piBHA (piBeHb C) OLIHIOETHCS HA «BIIMIHHOY», KOJIU
3100yBad JIOCKOHAJIO OPIEHTYEThCS B HABYAJBHOMY Marepiaji, BJajlo HOro
3aCTOCOBYE JJIs O3B’ A3aHHS HECTAHIAPTHUX NPOOJIEM, BMI€ ONIEPYBATH NOHSTIIHO-
TEPMIHOJIOTIYHMM anapaTtoM AMCLMIUIIHM, aHaji3yBaTh IHQOpMaLil0 Ta poOUTH
apryMeHToBaH1 BUCHOBKH. OLlIHKa «100pe» CTaBUTbCS TOJl, KOJU 3A00yBad Ja€e
YiTKI BIANOBIAI HAa MOCTABJICHI MUTaHHS, OOIPYHTOBAHO BHKJIA/JA€ HaBYAJIbHUMN
Marepial, aje Npu UbOMY JOMYCKAa€ HECYTTEBI HETOYHOCTI Ta HE3HAYH1 MOMUJIKHU.
O1iHKa «3a/I0BUTBHO» CTaBUTHCS TOJ1, KOJIM 3/100yBay BUKJIa/Ia€ OCHOBHHUU 3MICT
HABYaJIBHOIO MaTepialy, ajie 0e3 IIIMOOKOro BCEOIYHOro aHalli3y, OOIpyHTYBaHHS
ta aprymenTariii. OmiHKa «HE3aJ0BIJILHO» CTAaBUTHCS 3a BIJCYTHICTH BIIIOBI/I Ha
MUTaHHS.

KpuTepii oniHloBaHHS MOy 1bHOI KOHTPOJIbHOI podoTH y VI cemecTpi:
MoaynbHa KOHTpOJIbHA pOOOTAa BUKOHY€ETHCA MEPE ICITUTOM 1 OL[IHIOETHCS Y
Takui crocio:
«BigMinHO» — 20 OaiB;
«moope» — 16 6aniB;
«3210BIJILHO»— 12 OaiB;
«He3a/10BLILHO», HesiBKa Ha MKP — 0 Oaris.

BianoBinb nMoBHA, IPYHTOBHA, 0€3 1ICTOTHUX 20 d0aJiB
IMOMMJIOK Ta HETOYHOCTEH.
BianoBiabk 1o0CTaTHLO MMOBHA, 16 0aJiB
0oOTpyHTOBaHa, ajie MalOTh MiCIle HE3HAYHI1
HETOYHOCTI.

Biamosias He JOCTATHRO IMTOBHA Ta 12 6axaiB
OOTpyHTOBaHA, 3 HETOYHOCTSAMH Ta
MOMMJIKAMHU




CemecTpoBMii pedTHHIOBHH 0aJ1 € CYMOIO PEHTHHTOBOTO 0ajna 3a podoTy
MPOTATOM CEMECTPy 1 PEeWTHHTOBOrOo Oana 3a MOIYJIbHY KOHTPOJBHY pPOOOTY.
MaxkcumanbHui peTUHTOBHI Oan cTyneHnTa ctanoBuTh 100 GaiiB.

[MincymkoBa popma KoHTPOIIO y V cemecTpi — 3aJik (B ycHiid popmi).

YMOBH JI0ITYyCKY 10 3aJ1iKy: TOBHE BUKOHAHHS MPOTPaMH KypcCy Ta BCiX BUIIB
poOiT, BIAMpAIIOBAHHS MPOMYIIEHUX JISKIi 1 CeMIHAPCHKUX 3aHSATh, BUKOHAHHS
CaMOCTIHOT poOOTH, YCITIIIHE BUKOHAHHS MOIYJIbHOI KOHTPOJIBHOI POOOTH.

3100yBayl, sSIKi MarOTh CEMECTPOBHM PEUTUHTOBHM Oan 3 aucHUILIiHU 60 1
BUIIE, OTPUMYIOTh OIIIHKY «3apaxoBaHO» 1 BiAnoBiHY oiiHKy B mkan €EKTC 6e3
CKJIQJIaHHS 3aJliKYy.

3n100yBayi, sSKi MalOThb CEMECTPOBHUI PEUTHHTOBHM Oanl 3 AUCIUILIIHU 59 1
HUXKY€e, CKIIAAal0Th 3aJ]11K 1 B pa3l YCIIIIHOTO CKJIaJIaHHsl iM BUCTaBISE€THCS OIIIHKA
«3apaxoBaHO» B HamioHanbHIN mkam, a B mkaal €KTC — E ta 6an 60. fkimio
3100yBay Mij yac 3aJliKy OTPMMAaB OI[IHKY «HE 3apaxOBaHO», TO HOMY y BIJIOMICTb
00JIIKYy YCHIIITHOCTI BUCTABIISIETHCS OLIIHKA «HE 3apaX0BaHO» B HAIIIOHAIBHIHN IIKaJI,
ominka FX — y mkami €KTC Ta i#ioro cemecTpoBuil peHTHHroBUid Oan 3a

JTUCUUILIIHY .
Kpurepii oniHloBaHHA 32JIiKY:
Kpurepii IIkaja oniHIOBaHHS
OLIIHIOBAHHS
Ne «3apaxoBaHO» «He 3apax0BaHO»

1. | BigmoBimnicTs 3micty | Biamoiap 3m00yBaya Binnosigs 3100yBaya nuie
MOBHICTIO BIATIOBIAA€ 3MICTY 9aCcTKOBO BiIOBigae / He
nutanHg. OCHOBHI MpooieMu BIJIMIOB1/1a€ 3MICTy MUTAHHS.
PO3KPUTI YITKO Ta B MOBHI OcHoBHI nipo0aeMu
Mipi. BU3HAUCHO HEYITKO / HE

BU3HAYEHO.

2. | IloBHoTa 1 OCHOBHI IUTaHHS PO3KPUTI OCHOBHI MUTaHHS PO3KPUTI
IPYHTOBHICTh MOBHICTIO 1 TPYHTOBHO. JIMIIE YacTKOBO 1 6e3
BUKJIQ1y HaJIEKHOI IITHOMHH / 30BCIM

HE PO3KPHTI.

3. | Tepminonoriuyxa 3100yBay BUIbHO i KOPEKTHO 3n00yBau mMaiixke He

KOPEKTHICTb KOPHUCTYETHCSI MOHSATIIHO- KOPHUCTYETBCS
KaTeropiaJlbHUM anapaTrom TE€PMIHOJIOTIEO.
TUCIAILIIHMA.

O111HKa «3apax0BaHO» BUCTABIISIETHCS 32 YMOBH, SIKIIIO BIJTIOB1Ib 3700yBaya B
MOBHIN Mip1 BiJIMTOBIIa€ BCIM 3a3HAYEHUM KPUTEPISIM.

OliHKa «HE 3apaxOBaHO» BHUCTABISETbCS 3a YMOBH, SKIIO BIJMOBIIb
3m100yBayda HE BIJIMOBIA€E X04a O OTHOMY 13 3a3HAYEHUX KPUTEPIiB.

Il xaja BiAnoOBiAHOCTI OLIHOK
OuiHKa B HAI[IOHAJIbHIN HIKaJI («3apax0oBaHO», «HE 3apaXxOBAaHO») Ta OL[IHKA B
mkani EKTC BuctaBnsroThCS Ha MACTaBI CEMECTPOBOTO PEUTHHTOBOTO Oasna
3100yBaya 3a TUCHUILIIHY Y TaKUid CIIOCi0:



90 — 100 6aniB — A

82 — 89 Ganis — B

75— 81 Oan — C [~ 3apaxoBaHO
66 — 74 6anu — D

60 — 65 GaiiB — E_J

59 GamiB 1 HIDKUE — FX — He 3apaxoBaHo.

IMincymkoBa popma KouTpoaio y VI cemectpi — icout (B ycHiit ¢popmi).

3n00yBauaM, siki MalOTh CEMECTPOBUN PEUTUHTOBUM Oas 3 TUCIUILIIHU 63 —
70, 3a pimeHHIM Kadeapu Moxke OyTH BHUCTaBJICHa MIJCyMKOBa OIlIHKAa 3a
JUCLIMIUTIHY 3a HAIllOHAJIBHOIO INKaJIOK «BiAMIHHO», 3a mkaigorw €KTC — A.
[litcyMKoBUl pEHTUHrOBUM Oad BHUCTABISEThCSA IIUISIXOM JOJAAaBaHHSA /IO
CEMECTPOBOI0 peUTUHroBoro 6ana 3mo0yBaya 30 Garib.

Jlnst oy cky 3100yBaya BUIO1 OCBITH JI0 ICIIUTY 3 TUCHUILTIHU « OpraHizaiis
PECTOPAHHOTO TOCTIOIAPCTBA» HEOOXITHUM € BUKOHAHHS HUM BUMOT HaBYAJIBHOTO
1IaHy 1 rpadika HaBYaJIBLHOTO MPOIIECY, a CaMe: YCl1 MPOIYIIeH] Ay TMTOPHI 3aHATTS
MarTh OyTH BIAIpalbOBaHl, yCl BUAU poOIT, nepeadadeHi podovYoro MporpamMmoro
HaBYAJIbHOI TUCIUILTIHN, MAIOTh OYTH BUKOHAHI.

MakcuMabHUR exk3aMeHamiauil O0an cra”HoButh 30. Buxiamau oriHroe
BIAMOBIAL 3/100yBaya Ha IicmuTi 3a 4-0anpHOI0 MmiKaiow. OTpuMaHa OIlliHKa
TpaHC(OPMYETHCA B eK3aMeHaUIiiHNA peiiTHHroBHMii 0as1 y Takuii cociO:

«BiAMIHHO» — 30 Gaims;
«1odpe» — 23 Oanu;
«3a10BiIbLHO»  — 18 OamiB;

«He3aa0BlIbHO» — 0 OaiB.

Kpurepii oniHroBaHHa BiAnoBiai 3100yBaya Ha icnuTi

NMOBHA 1 TIpaBWJbHA BIANOBIIb Ha BCl IUTaHHA
eK3aMeHalliiHoro Oinera, 3100yBad JEMOHCTPYE 3HAHHS
(hakTOIOTIYHOTO MaTepialy, OCHOBHUX TEOPETUIHUX TUTAHb

; ; ) «BIAMIHHO»
KypCy, BHUYEPITHO BIJMOBIIa€ Ha JIOJATKOBI 3alUTaHHS
BUKJIaJa4a, TBOPYO 3aCTOCOBYE TEOPETUUYHUN amapar
JIUCIUILIIHHA.
B IJIOMy  TMpaBWiIbHAa  BIAMNOBIA,  HA  IUTaHHSA «z100pe»

eKk3aMeHalliHoro Oinera, 3700yBay BMi€ pOOUTH aHami3 1
BHCHOBKHM, aJie¢ Ha JOJATKOBI 3amWTaHHS BHKJaJadya
BIMOBIIAE 3 IEIKUMHU HETOYHOCTSAMHU Ta HELOIIKAMHU.
IIOBEpXHEBA BIANOBIIP HAa MNHTaHHA EK3aMCEHAIIMHOTO
oinera, 3m00yBay MPUITYCKAETHCS IOMUJIOK MPY BUCBITIICHHI
(hakTOJIOTIYHOTO MaTepially, YaCTKOBO 3HA€ BIJIMOBIIb Ha «3aJI0BUTBHO
3aMpONOHOBAHI MUTAHHS 1 IEMOHCTPYE HASBHICTH OKPEMHX
€JIEMEHTIB CAMOCTIHHOTO MHUCJICHHSI.




BIJICYTHICTb Oy/b-5IKOT BIAMOBII HA TEOPETUYHI 3alIUTAHHA | «HE3aI0BLIHHO»
BHACIIIJTIOK HE3HAHHSI MPOTPAMHOT0 MaTepiay.

[TimcyMKoBa OIliHKA 32 BUBYEHHSI IUCIMILTIHU BUCTABISIETHCS 32 M1JICYMKOBUM

pPEUTHHTOBUM 0aJIoM (CyMa CEMECTPOBOTO PEUTHHTOBOTO Oaja Ta eK3aMeHaIlliTHOTO
Oaa) 3a TaOJIHIICIO:

IlincymkoBuii peiTHHrOBMII 621 Ouinka 3a ITlincymkoBa oninka 3a
mkajgor €EKTC JMCHUILIIHY 32 HALIOHAJIBLHOI0
NIKAJI0K0

90 - 100 A BiAMiHHO

82 -89 B
aoope

75 -81 C

66 — 74 D
3210BIJILHO

60 — 65 E

0-59 FX He3aA0BIJIbHO 3 MOKJINUBICTIO
MOBTOPHOT'O CKJIaJIAHHS

Skmo 3m00yBay Ha ICOHUTI 3 JUCHMIUIIHU, 3 SIKOi BIH MaB CEMECTPOBUM

pedTuHrOBHil 0an MeHule 42 6aJiB, OTpUMY€ MO3UTHBHY €K3aMEHAIIHHY OIIHKY
(«B1iAMIHHO» («5»), «m00pe» («4»), «3am0BLILHO» («3»)), TO HOMY BHUCTaBIISETHCS
M1JICYMKOBA OIIIHKA 3 TUCIUIUIIHYU 3a HAIllOHATIBHOIO IIIKAJIOH JIMIIE «3210BiJILHOY,
3a mkanoto €KTC — E, a B exk3ameHaiiiHiii Bimomocti B rpadi «llizcymxoBuit
pEUTHHTOBUM 0am» cTaBUTHCS 60 OaiB.
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