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IHPOPMALIA NPO 340BYBAHA BULLOTOCBITU

Mpissuuwe

HeBkpuTnii

Im’sa

Muxaiino

NaTta HapogxeHHa (aa/mm/pppp) / Date of birth (dd/mm/yyyy)

05.05.2000

Kop KapTku isnuyHoi ocobu B EAUHIN fepXaBHI eNeKTPOHHIN

Personal ID in Unified State Electronic Database on Educat

5245055

IHPOPMALIA MPO HABYAHHA

3apaxoBaHuii (a) / npukpinneHnii (a) Ao 3aknafgy Buw,of
ocBiTK (3aknagy haxoBoi nepesBuLL 0T OCBITH,
TepuTopianbHO BiJOKPEMNEHOTO CTPYKTYPHOTO nigpo3giny
3aknafy BMLW, 0T OCBITM, HAYKOBOTYCTaHOBM)

[Aep>< aBHUI TOProBeNbHO-eKOHOMIYHWI yHiBEpCUTET

(noBHe HallMeHyBaHHA 3aknaay ocBiTU (HayKoBOTyCTaHOBWN))

Micue3Haxoa>KeHHA 3aknagy ocBiTH (HayKoBOTyCTaHOBM)

M. Kuis, Byn. KioTo, 19
KpaiHa 3aknagy
YKpaiHa

IHCTMTYT (hakynbTeT)

P akynbTeT peCTOPaHHO-TOTENbHOI0 Ta TYPUCTUUYHOTO
6i3Hecy

CTyniHb BULW 0T OCBITH

MaricTp

OcCBiTHA (ocBiTHbO-NpoOGeciiiHa, 0CBiITHbO-HayKOBa,

O0CBiTHbO-TBOpPYA) Nporpama

KpathToBi TexHonorii

Fany3b 3HaHb (ranysi 3HaHb)

(wndp Ta Ha3Ba)

CneyianbHicTb (cneyianbHOCTI)
3MiwaHi cneyianbHoOCTI

(koA Ta HaliMeHYBaHHA)

ion
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GENERAL INFORMATION ON THE STUDENT

INFORMATION ON THE STUDENT

Last name(s)

Nevkrytyi
First name(s)

Mykhailo

6a3i 3 NnuTaHbL ocBiTK /

INFORMATION ON STUDIES

Admitted to / affiliated to higher education institution (pre-
higher professional education institution, geographically
separated structural unit of higher education institution,
research institution)

State University of Trade and Economics

(full name ofeducation institution (research institution))

Address of education institution (research institution)

Kiev. Kyoto. 19
Country of institution
Ukraine

Institute (faculty)
Faculty ofRestaurant, Hotel and Tourism Business

Degree

Master

Educational Programme

Programme, Educational-Scientific Programme, Educational

Programme in Fine Arts)

Craft technologies

Field(s) of Study

(code and name)

Programme Subject Area(s)
Mixed majors

(code and name)

(Educational-Professional



Cneuianisauis

AKpeanToBaHa

HaliMeHYBaHHfA opraHy (opraHis akpeguTayif)

MiHiCTepcTBO OCBITM i HayKn YKpaiHu

MoBa(n) HaBY4aHHA/OLiHIOBAHHSA

YKpalHcbKa

dopma 34006yTTA OCBITH

[eHHa

TepMiH HaBYaHHSA

IHOOPMALIA npPO AKAIEMIYHY
MOBIJIbHICTb
IHPOPMALIA 3AKNALY OoCBITH, o

HANPABNAE HA AKALEMIYHY MOBINIBHICTb

3aknaj BuMLWOT 0CBITU

CTPYKTYPHUIA nigpos3gin 3aknagy BULWOT OCBITWM, HayKoBa

(TepuTopianbHO BigOKpeMneHui

ycTaHOoBa), WO HanpaBNfe Ha akageMiyHy Mo6iNbHICTb

MonTaBCbKU fep>X aBHUW arpapHuili yHiBepcuTeT

(noBHe HallMeHyBaHH# 3aknagy ocBiTW (HaykoBoOiycTaHoBMU))

Micue3HaxofXeHHA 3aknajy ocBiTW (HayKoBOTYyCTaHOBMU)

M. MonTaBa, Byn. Ckosopoamn, 1/3

KpaiHa 3aknagy

YKpo-~a

IHCTUTYT (hakynbTeT)

TexHonorii BUpo6HULUTBaA i NnepepobKM NpoAyKuii
TBapWHHWULTBA

CTyniHb BN, OT OCBITH

MaricTp

OcCBiTHA (ocBiTHbO-NpodeciiiHa, 0CBiITHbO-HayKOBa,

0CBITHbLO-TBOpPYA) Nporpama

Xap4yoBi TexHonorii

TepMiH akafemiyHOT MOGINbHOCTI

30.01.2023-05.05.2023

IM’a, npisBue BignoBiganbHoT ocobu 3aknagy

OnekcaHgp FANNY
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Specialization

Accredited by

name ofaccreditation authority (authorities)

Ministry o fEducation and Science o f Ukraine

Language(s) ofinstruction/examination

Ukrainian

Mode of study

Full-time

Period of education

INFORMATION ON ACADEMIC MOBILITY

INFORMATION
INSTITUTION

OF THE SENDING EDUCATION

Sending higher education institution (geographically separated

structural unit of higher education institution, research

institution)

Poltava State Agrarian University

(full name ofeducation institution (research institution))

Address of education institution (research institution)

Poltava, 1/3 Skovorody str.

Country of institution

Ukraine

Institute (faculty)
Animal produce and processing technologies

Degree

Master

Educational Programme

Programme, Educational-Scientific Programme, Educational

(Educational-Professional

Programme in Fine Arts)

Food technologies

Period of academic mobility

30.01.2023-05.05.2023

First name (s), Last name (s) of the responsible person of the
institution

Oleksandr HALYCH



Contact information of the responsible person of the

KoHTakTHa iH(hopMaLyia BignoBiganbHoi ocobu 3aknagy institution
(0532)500273 (0532)500273
PE3YJIbTATU HABUAHHA LEARNING OUTCOMES

BigmiTka npo ycniwHe

Kog ocBiTHbOro 3aBepLUEHHA
KOMMNOHEHTY abo OCBITHBOTO KinbkicTb
pe3ynbTaTiB KOMMOHEHTY KpeauTis
HaB4aHHA . . CTyAeHTOM a6o €sponelicbKoi OuiHKa 3a WKanot 3aknagy
. Ha3Ba 0CBiTHbOTr0 KOMMOHEHTY a6o pe3ynbTaTis . - .
(3a HaaBHoOCTI) / . . [OCATHEHHSA KPeAUTHOI BULOi OCBITK /
HaBuyaHHA / Component title or learning outcomes Rk e
Component code titl pesynbTaTiB HaBYaHHA TpaHc(epHo- Institutional Grade
. itle .
or learning / Component Hakonu4yyBanbHoi
outcomes code successfully completed cuctemu / Number
(if available) by a student or of ECTS credits
learning outcomes
achieved
1 2 3 4 5
OK 1 TexHonoria KpathTOBUX BUPOOHULTB YcniwHo/Successfully 75 90/A

MporpamHi pe3ynbTaTu HaB4aHHS:

BifwyKoByBaTK cUCTEMATN3YBaTK Ta aHani3yBaTh HayKOBOTEXHIUHY
iHhopmaLlito 3 pi3HUX MKepen ANns BUPILLEHHS NPOGECiiHNX Ta HAYKOBUX
3aBflaHb Y chepi XapuoBMX TEXHONOT i, 30KpeMa KpadTOBUX XapyoBUX
TEXHONOT M.

3acTocoByBaTW CTaTUCTUYHI METOAM 06POBKM eKCneprMeHTanbHNUX AaHNX B
ranysi xap4oBuX TeXHONOTili, BMKOPUCTOBYBaTM CreLjiani3oBaHe NporpamMHe
3abe3neyeHHs 4N 06pobKn ekcnepumeHTanbHUX gaHnx. Obupatn Ta
BNPOBaXyBaTW Y NPaKTUYHY BUPOBHUYY AiANbHICTb ePEKTUBHI TEXHONOTIT,
06nafHaHHA Ta palioHanbHi MeTOAM YNpaBniHHA BUPOOHULITBOM 3 ypaxyBaHHAM
CBITOBMX TEHAEHLi PO3BUTKY XapuoBUX TEXHONMOTINA.

Martu cnewianizoBaHi KOHLENTYanbHi 3HaHHA, L0 BKIOYAOTb Cy4acHi HayKoBI
3006YTKM Y chepi XapuoBMX TEXHONOT I, 3p03yMiNo i HeBO3HAYHO AOHOCUTH
BIaCHI 3HaHHA, BUCHOBKM Ta apryMeHTauito fo (axisLis i HedaxisLis.
OUuiHIOBaTM Ta YCYBaTW PU3UKM | HEBU3HAYEHOCTI NPY NPUAHATTI
TEXHOMOMYHMX Ta OpraHisauiliHnX pilleHb Y BUPOGHUUMX YMOBaX s
3abe3neyeHHs AKOCTI Ta 6€3NeYHOCTi XapyoBMX NPOAYKTIB.

Search for, systematize and analyze scientific and technical information from
various sources to solve professional and scientific tasks in the field of food
technologies, in particular craft food technologies.

Apply statistical methods of processing experimental data in the field of food
technologies, use specialized software for processing experimental data.

To choose and implement effective technot"gies, equipment and rational
methods of production management in practical production activities, taking into
account global trends in the development of food technologies.

To have specialized conceptual knowledge, including modem scientific
achievements in the field of food technology, to clearly and unambiguously
convey one's own knowledge, conclusions and arguments to specialists and non-
specialists.

Assess and eliminate risks and uncertainties when making technological and
organizational decisions in production conditions to ensure the quality and safety
of food products.

3aranbHa KinbKicTb KpeauTiB €Bponeiicbkol KpegWTHOT TpaHc(epHO-HaKoNUYyBanbHOT
cuctemmn / Total number of ECTS credits

Mepwuii npopekTop

3 HaykoBo-negaroriyHoipo6oTun / Thefii HaTania MPUTY/NIbCbKA /
vice-rectorfrom scientific andpedagogu Natalia PRYTULSKA
work

" 12 " yepBeHb 2023 p.
(Oara Bugaui/ Date of issue)
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MpoHYMepoBaHO.NPOLLHYPOBAHO,
CKpIN/IeHO NeYyaTKor
3(Tpun) CTOPIHKK
"O :)I/I-O»:IL': . \
HOPITBAN
H.l. Begmiab
12.06.2023



