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IHPOPMALIA NPO 34OBYBAHA BULLOT OCBITU

Mpissuwe

Xnmuny

Im’a

AHa

NaTa HapopxeHHs (aa/mm/pppp) / Date of birth (dd/mm/yy
12.10.2000

Kop kapTku isnyHoi 0ocobun B ELUHIN fepXaBHilh eNeKTPOHHIN

IHPOPMALIA PO 300BYBAHA

yy)

Personal ID in Unified State Electronic Database on Education

3681006407

IHPOPMALIA MPO HABYAHHA

3apaxoBaHuit (a) / npukpinneHunii (a) A0 3aknagy suuioi
ocBiTU (3aknapy thaxoBoi nepeABULLOT OCBITH,
TepuTopianbHO BiAOKPEMNEHOTrOo CTPYKTYPHOTO Nigpo3sainy
3aknafy BMLW 0T OCBITW, HAYKOBOT yCTaHOBM)

[ep><aBHWU TOProBeNbHO-eKOHOMIYHUI yHiBEpCcUTET

(noBHe HaliMeHyBaHHA 3aknady OCBiTU (HayKOBOT ycTaHOBU))

Micue3Haxoa>KeHHs 3aknagy ocBiTM (HayKOBOTYyCTaHOBM)

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

IHCTUTYT (pakynbTeT)

®akynbTeT TexHONOrih Ta 6isHecy

CTyniHb BUW OT OCBITH

MaricTp
OcCBiTHA (ocBiTHbO-NpoOGheciiiHa,

0CBITHbO-TBOpPYA) Nporpama

Kpac ToBi TexHonorii

Fanys3b 3HaHb (ranysi 3HaHb)

18 BUpo6bHMLTBO Ta TexHonorii

(wwndp Ta Ha3Ba)

CneuianbHicTb (cneyianbHOCTI)

181 Xapu4oBi TexHonorii
(KOA Ta HaliMeHyBaHHS)

OCBiTHbO-HayKOBa,

1/3

GENERAL INFORMATION ON THE STUDENT

INFORMATION ON THE STUDENT

Last name(s)

Khymych
First name(s)

Yana

6a3i 3 NuTaHb 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 of education institution (research institution))

Address of education institution (research institution)

Kiev. Kyoto. 19
Country of institution
Ukraine

Institute (faculty)
Faculty of Technologies and Business

Degree

M aster's Degree

Educational Programme

Programme, Educational-Scientific Programme, Educational

Programme in Fine Arts)

Crafts Technologies

Field)s) of Study

18 Manufacturing and Processing

(code and name)

Programme Subject Area(s)

181 Food Processing

(code and name)

(Educational-Professional



Cneuianisayis

AKpegmnTtoBaHa

CepTudikaT npo akpegnTadito cepia ¥YAM 11017001 sig 06/06/2022,
BUAAHWIA M iHiCT epcTBOM OCBIiTW i HayKn YKpaiHu

HallMeHYBaHHA opraHy (opraHis akpeguTayir)

MiHicTepcTBO OCBITHU i Haykn YKpaiHu
MoBa(u) HaBYaHHA/OLiIHIOBAHHSA
YKpaiHCbKa

dopma 3406yTTA OCBITH

OeHHa

TepMiH HaBYaHHSA

IHOOPMALLIA rnpPoO AKAIEMIYHY
MOBI/IbHICTb
IHOOPMALIA SAKNALY oCBITH, W o

HATIPAB/NIAE HA AKAJEMIYHY MOBINIbHICTb

3aknaj BuW Ol ocCBiTM (TepuTopianbHO

BijOKpeMneHni

CTPYKTYPHWIA nigpo3ain 3aknagy BuUWOi OCBiTU, HaykoBa

yCcTaHOBAa), WO HanpaBNfe Ha akafeMiyHy MOBINbHICTb

MonTaBCbKWIN AepXaBHWUI arpapHuii yHiBepcuteT

Specialization

Accredited by

Certificate ofaccreditation series UDNe 11017001 from 06/06/2022,
recognized by the Ministry o fEducation and Science o f Ukraine

name ofaccreditation authority (authorities)

Ministry ofEducation and Science o fUKkraine
Language(s) of instruction/examination
Ukrainian

Mode of study
Full-time

Period ofeducation

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

(noBHe HaliMeHyBaHHA 3aKnagy OCBiTU (HayKOBOT yCTaHOBW))

Micue3HaxoA>)KeHHs 3aknajy ocBiTU (HayKOBOTYCTaHOBU)

M. MonTtaBa, Byn. Ckosopogmu, 1/3

KpaiHa 3aknapgy

YKpaiHa

THCTUTYT (hakynbTeT)

TexHonorin TBapMHHMLUTBA Ta NPpOAOBONbLCTBA

CTyniHb BULW,OT OCBITK

MaricTp

OcBiTHSA (ocBiTHbO-NpoOdeciiiHa, 0CBIiTHbO-HayKoBa

OCBiTHbO-TBOpPYA) Nporpama

XapuoBi TexHONOMU

TepMiH aKkafemMiyHOT MOGINbHOCTI

10.02.2025-30.05.2025

Im’a, npisBuwe BignosifganbHoi ocobun 3aknagy

Napunca KY3bMEHKO

(full name of education institution (research institution))

Address of education institution (research institution)

Poltava, 1/3 Skovorody str.

Country of institution

Ukraine

Institute (faculty)

Animal husbandry and food technologies

Degree

Master 's Degree

Educational Programme (Educational-Professional
Programme, Educational-Scientific Programme, Educational

Programme in Fine Arts)

Food Processing

Period ofacademic mobility

10.02.2025-30.05.2025

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

KoHTakTHa iHpopMmaLia BignosiganbHoi ocobun 3aknagy

066 488 19 31
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institution

Larysa KUZMENKO
Contact information of the responsible person of the
institution

066 488 19 31



PESYNbTATU HABYAHHA

Kopa ocBiTHbOTO
KOMMOHeHTY abo
pesynbTaTiB
HaBYaHHA
(3a HasBHOCTI) /
Component code
or learning
outcomes code (if
available)

OK 1

BigmiTka npo ycniwHe
3aBepleHHs
OCBIiTHLOTO
KOMMOHEHTY CTY/JeHTOM
Ha3Ba OCBiTHbOTO KOMNOHEHTY abo pe3ynbTaTis abo focArHeHHA
HaBYaHHf / Component title or learning outcomes title pe3ynbTaTiB HaB4YaHHA /
Component
successfully completed
by a student or learning
outcomes achieved

TexHonorii kpapToBux Bupo6bHuyte / Craft
fob6pe/Good
production technologies

MporpamHi  pesynbTaTW HaB4yaHHAa / Programme learning outcomes:
PH 1. BigwykoByBaTu cucTemMaTtudyBaTW Ta aHanizyBaTu HayKOBOTEXHiYHY
iHpopmayito 3 pi3HWX p[Xepen ANs BUpiWEHHA npodeciiHUX Ta HayKOBUX
3aBfjaHb Yy c¢hepi XapuyoBUX TeXHONOriii, 30KpemMa Kpa(TOBUX XapyoBUX
TeXHONOriiA.

PH 5. O6upatu Ta BMNpOBafXyBaTW Yy MNpakTUYHY BUPOOGHUYY AiANbHICTH
eekTUBHI TexHonorii, o6bnagHaHHA Ta payioHanbHi MeToAW ynpaBAiHHA
BUPOGHULTBOM 3 ypaxXxyBaHHAM CBIiTOBWX TeHAEHLii PO3BUTKY XapuyoBuX
TEeXHONOriiA.

PH 7. Matn cneuianisoBaHi KOHLUEeNTyanbHi 3HaHHA, WO BKNOYaTb CyYacHi
HayKoBi 3406yTKW Yy chepi Xap4yoBWX TeXHONOTrii, 3p03ymMino i HeABO3HAYHO
[OHOCUTU BNacHi 3HaHHA, BWCHOBKW Ta aprymeHTayito Ao daxisuis i
HedaxiBLiB.

P L 1. Search, 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.

PLO 5. To choose and implement effective technologies, equipment and rational
methods of production management in practical production activities, taking into
account global trends in the development of food technologies.

PLO 7. Have specialized conceptual knowledge, including modem scientific
achievements in the field of food technology, clearly and unambiguously
communicate own knowledge, conclusions and arguments to specialists and non
specialists.

3aranbHa KinbKicTb KpeauTiB €BponeiicbKol KPeAUTHOT TpaHCHEpPHO-HAKONUUYYBanbHOT

cuctemu / Total number of ECTS credits

Mepwwnii NnpopekToOp
3 HayKoBo-negaroriyHoipo6oTun / Thefirsi -\f;
vice-rectorfrom scientific andpedagogical

work

v

4 * wory

4447082+
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LEARNING OUTCOMES

KinbKicTb KpeaunTiB

€Bponeiicbkoi . .
N OuiHKa 3a WKanok 3aknagy BuULLOf
KpeAnTHOT .
ocsitn /
TpaHchepHO-

. Institutional Grade
HaKoNMyyBanbHOT

cuctemn / Number
of ECTS credits

7,5 84

13,5

HaTania MPUTYNBbCbKA /
Nataliia PRYTULSKA

"30" TpaBHa 2025 p.
(Oata Bugayi/ Date of issue)






