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3ATAJIbHA ITH®OPMALIA TMPO 300BYBAHA
BMLLOT OCBITU

IHOGOPMALLIA MPO 3005YBAHA BULLIOT OCBITU
Mpissue

XpucTuny

ImM’sa

€BreHii

[ata HapomxeHHs (ga/mm/pppp) / Date of birth (dd/mm/yyyy)

28.09.2000

GENERAL INFORMATION ON THE STUDENT

INFORMATION ON THE STUDENT

Last name(s)
Khrystych
First name(s)
Yevhenii

Kog KapTku thisnyHoT 0co6u B EAWHIN AepXKaBHil eNeKTPOHHIl 6asi 3 NTaHb OCBITK /

Personal ID in Unified State Electronic Database on Education

3679605473
IHOOPMALLIA NMPO HABYAHHA

3apaxoBaHuii (a) / npukpinneHnii (a) A0 3aKnagy BULOT
0CBITU (3aKnagy (haxoBoOi NepeaBuLLOT OCBITH,
TepuTOpiaNbHO BiOKPEMIEHOrO CTPYKTYPHOIO
nigpo3ainy 3aknagy BULLOT OCBITW, HAYKOBOT yCTaHOBM)

HauioHanbHWIA YHiIBEPCUTEeT Xapy0BUX TEXHONOTIN

(noBHe HaliMeHyBaHHA 3aknafy OCBiTU (HayKOBOT yCTaHOBMU))
Micue3HaxopKeHHs 3aKnafdy OCBiTW (HayKOBOI yCTaHOBW)

01601, m. Kwuis-33, ayn. Bonogumupcbka 68

KpaiHa 3aknagy

YKpaiHa

IHCTUTYT (haky/bTeT)

[0TenbHO-pecTOPaHHOro Ta TYpUCTUYHOro 6isHecy
iMmeHi npodh. B. ®. loyeHka
CTyniHb BULLOT OCBITU

Lpyrnii (MmaricTepcbknil) piseHb
OcBiTHA  (OCBITHbO-MpPOECiiiHa.
OCBITHbO-TBOpYaA) Nporpava

OCBiTHbO-HayKOBa,

["any3b 3HaHb (ranysi 3HaHb)

18 BUpOOHMLTBO Ta TexHoNorii
(wudp Ta Hasga)
CneunianibHiCTb (CneyianbHOCTI)

181 XapuoBi TexHonorii

(koA Ta HaliMeHyBaHHSA)

Cneujianizauis

1/3

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)

National University of Food Technologies
Technologies

(full name of education institution (research institution))

Address of education institution (research institution)
01601, Kyiv-33, Volodymyrska str. 68

Country of institution

Ukraine

Institute (faculty)
Faculty o fHotel-Restaurant and Tourism Business named
after VF. Dotsenko

Degree

Second (master's) level

Educational Programme (Educational-Professional
Programme, Educational-Scientific Programme,
Educational Programme in Fine Arts)

Field(s) of Study

18 Manufacturing and technology

(code and name)
Programme Subject Area(s)

181 Food technologies

(code and name)

Specialization



AKpeauToBaHa

HaliMeHyBaHHs1 opraHy (opraHiB akpeamTaLii)
HauioHanbHUM areHTCTBOM i3 3a6e3nevyeHHA AKOCT I
BMLLOT OCBITHU

Moga(1) HaBYaHHS/OLiHHOBaHHS

yKpaiHcbKa

dopma 3400yTTS OCBITK

[exHa

TepMiH HaBYaHHS

IHPOPMALIA npPo AKAIEMIYHY
MOBUIJIbHICTb
IHPOPMALLIA SAKNALY OCBITWH, o

HATMPAB/IAE€ HA AKAJEMIYHY MOBI/IbHICTb

3aknag BULWLOT OCBiTW (TepuTopianbHO BifOKPEMNEHWIA
CTPYKTYpHUIA Nigpo3ain 3aknafy BULLOI OCBITW, HayKoBa
yCTaHOBaA), L0 Hanpas/isie Ha akagemiuHy MOobBifIbHICTb

MonTaBCbKMn Aep>KaBHUIA arpapHuWii yHiBepcnTeT

(noBHe HaliMeHyBaHHA 3aknajy OCBiTU (HayKOBOTYyCTaHOBM))

Micue3HaxopKeHHs 3aKknagy ocBiTW (HayKOBOT yCTaHOBM)
M. MonTaea, Byn. Ckosopoaun, 1/3

KpaiHa 3aknagy

YKpaiHa

IHCTUTYT (GhakynbTeT)

TexHONOrili TBAPMHHULTBA Ta MPOAOBOMLCTBA

CTyniHb BMLLOI OCBITU

Opyruii (maricTepcbkuil) piseHb
OcBiTHA  (OCBiTHbO-NPOWeECiiHa,
OCBITHbO-TBOPYA) Nporpama

OCmTHbO-HayKOBa

XapuoBi TexHonorii
TepmiH akafemiyHOl MOGINbHOCTI

20,01.2025 - 30.05.2025
IM’a, Npi3BuLLe BiANOBiAaNbHOT 0CO6M 3aKnagy

KysbmeHKo Jlapuca

KoHTakTHa iHopmaLis BiANoBiganbHOT 0COBM 3aKnagy

Ten. +380 (664) 881-931

2/3

Accredited by

name of accreditation authority (authorities)

National Agencyfor Higher Education Quality Assurance
(NAQA, Ukraine)

Language(s) of instruction/examination

Ukrainian
Mode of study

Full-time

Period of education

INFORMATION ON ACADEMIC MOBILITY

INFORMATION OF THE SENDING EDUCATION
INSTITUTION

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, /3 Skovorody str.

Country of institution

Ukraine

Institute (faculty)

Faculty of Animal Husbandry and Foodstuffs
Degree

Second (master's) level

Educational Programme (Educational-Professional
Programme, Educational-Scientific Programme,
Educational Programme in Fine Arts)

Food technologies
Period of academic mobility

20.01.2025 - 30.05.2025
First name (s), Last name (s) of the responsible person of
the institution

Kuzmenko Larysa

Contact information of the responsible person of the
institution

tel.+380 (664) 881-931



PE3YJIbTATN HABYHAHHA LEARNING OUTCOMES

BigmiTka npo ycniwHe

Kog ocBiTHbOTO 3aBeplUeHHs
KOMMNOHEHTY abo OCBITHbOTO i . .
. KinbKicTb KpeguTis
pesynbTaTis KOMMOHEHTY . i
€sponencbKoi .
HaBYaHHA . . CTYAEHTOM a6o N OluiHKa 3a WKanow 3aknagy
HasBa 0CBiTHbOr0 KOMMNOHEHTY a6o pe3ynbTaTiB KpeAnUTHOT . .
(3a HasBHoCTI) / i . [OCATHEHHSA BULWOT OCBITK /
HaBuyaHHA / Component title or learning outcomes i TpaHchepHo- Lo
Component code . pesynbTaTiB HaBYaHHA . Institutional Grade
. title HaKonu4yBanbHOI
or learning / Component
cuctemmn / Number
outcomes code successfully completed i
) ) of ECTS credits
(if available) by a student or
learning outcomes
achieved
1 2 3 4 5

CyuacHi Teopii Ta KoHLenUii xa a / BigmiHHo/ Excellent
BK 2 yHachi T p_“ T KOHuenuil xap4ys _H_Hﬂ YcniwHo/Successfully 5 94/A
Modem theories and concepts of nutrition

PH 1 BigwykoByBaTu. cucTemMaTusyBaTu Ta aHanisyBaTu HayKoBoO-
TEeXHIYHY iH(opMaLito 3 pisHUX AXepen AN BUPiWEHHS npodeciiHnx Ta
HayKOBWX 3aBfaHb Y Chepi XapuoBUX TEXHONOTIIA;

CLO 1. To search, systematize and analyze scientific and technical
information from various sources to solve professional and scieritific tasks
in the field of food technologies.

PH 2. MaTu cneuianizoBaHi KOHLeNTyanbHi 3HaHHSA, WO BKIOYaOThb
cyyacHi HayKoBi 3406yTKM y chepi XapuoBUX TEXHONOTiN, 3p03ymino i
He/lBO3HAYHO JOHOCUTKN BNACHI 3HaHHA, BUCHOBKMW Ta aprymeHTauito Ao
(haxiBuiB i HedaxiBLiB;

CLO 2. To have specialized conceptual knowledge, including modem
scientific achievements in the field of food technologies, clearly and
unambiguously communicate own knowledge, conclusions and arguments
to specialists and non-specialists.

PH 3. leMoHCTpyBaTK 34aTHICTb J0 afanTalii Ta A4iT B HOBI cuTyauii,
noB’a3aHill 3 po60TOIO 3a (haxoM, reHepyBaTn HOBI'igel B ranysi
pecTopaHHOro rocnojapcrea.

CLO 3. To demonstrate the ability to adapt and act in a new situation
related to professional work, generate new ideas in the restaurant industry.

3aranbHa KinbKicTb KpeauTiB EBponeiicbKOT KPefuTHOT TpaHCchepHOo-HaKonuuyyBanbHOT
cuctemm / Total number of ECTS credits

Mepwnii npopekTop/

. Bonogumup APOBUI
First Pro-Rector

Volodymyr IAROVYI

«30» TpaBHa 2025 / May 30, 2025

(Oata Bugaui/ Date ofissue)



