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1. Anorauis kypcy. OK1 «Amnrmiicbka MoBa mpodeciiiHOro crnpsMyBaHHS» € OJHIEI0 3
000B’SI3KOBHUX JUCIHIUIIH, IO BXOJHUTH 10 3MICTy HAaBYAJIBHOTO IUIAHY 3 MiATOTOBKH 37100YyBadiB
OCBITHBOTO PiBHA «OakamaBpy» 31 crneriaabHocTi 181 — XapuoBi TexHoJorii. MeTor IUCHHUILIIHA
«lHo3emMHa MoBa» € ()OpMYBaHHS y CTYACHTIB KOMYHIKATUBHUX MOBJICHHEBHX KOMIIETEHIIH Ha
PiBHI, IOCTaTHbOMY JJISl 3/1MCHEHHS €(EeKTUBHOI 1HIIOMOBHOI KOMYHIKAIlil B aKaJeMiuHOMY Ta
npodeciiiHOMY CepeIOBUII, a TAKOK PI3HOMAHITHUX CHTYAIIsIX MOBCAKIEHHOTO CIIJTIKYBaHHS.

2. MeTa Ta nini kypey. Meroro BUKIIaJaHHS HaBYaIbHOI AUCUUIUTIHH «AHIUIMCHKA MOBa
npodeciifHoro crnpsMyBaHHS» € (QOpPMYBaHHS y CTYIEHTIB KOMYHIKATHBHMX MOBJICHHEBUX
KOMIIETEHI[il Ha piBHI, AOCTATHHOMY JIJsl 3AiHCHEHHS €(EeKTUBHOI 1HIIOMOBHOI KOMYHIKAaIii B
aKaJIeMIYHOMY Ta IPOQECIfHOMY CEpPEIOBHIII, & TAKOXK PIZHOMAHITHUX CHUTYAI[IsIX TOBCAKIECHHOTO
CHUIKYBaHHS.

[Tin wac BuBYCHHS MuCHUIUTIHM 3100yBau Bumoi ocBith (3BO) mae nHaOytu abo
BIOCKOHANMUTH HacTymHi 3aranbHi (3K) ta ¢axosi (OK) kommereHTHOCTI, epeadadeHi OCBITHOIO
MIPOTPaMoIo:

3K 2 — 3gaTtHicTh BUUTHCS 1 OBOJIOAIBATH CY4aCHUMHU 3HAHHSMU;

3K 12 - 3paTHICTh CNIUJIKYBATUCS 1HO3EMHOIO MOBOIO;

@K 12 — 3naTtHicTh popMyBaTH KOMYHIKALIHY CTpaTerito B rajiy3i Xap4oBHUX TEXHOJOTIH,
BeCTHU NpodeciiiHy JUCKYCIIO.

3. PesyabraTn HaBuyaHHs. HaBuanbHa aucuumiuiina “AHriilicbka MoBa MpodgeciiiHoro
CHpSIMYBaHHS® Ma€ JOMOMOITH cGOpMyBaTH HACTYNHI MPOrpaMHI pe3yJbTaTH HaBYaHHS,
nependadeHi OCBITHHOIO MPOTPAMOIO:

[TP02. BusBnsTy TBOpUY IHILIATHBY Ta MIJBUIIYBAaTU CBIM MpOQeciiiHuil piBEHb LIIIXOM
MIPOIOBKEHHS OCBITH Ta CAMOOCBITH.

[TP21. BMiTH AOHOCHTH Pe3yJbTaTH isUTBHOCTI JO TMpodeciitHoi aymuTopii Ta MUPOKOTO
3arajly 3 METOI0 JIOHECEHHs 11eil, mpoOieM, pillleHb 1 BJIACHOIO JOCBIAY Yy cdepl XapuoBHX
TEXHOJIOT1H.

[TP22. 3niiicHIOBaTH ALJIOBI KOMYHIKAIil y mpodeciiiHiii cdepl YKpaiHCBKOIO Ta 1HO3eMHOIO
MOBaMH.

VY pe3ynbTaTi BUBYCHHS HAaBYAIbHOI AUCIUILIIHY 3/100yBay BUILOI OCBITH MOBHHEH:

3HATH :

- IpaBUJIa YUTAHHS aHIJIIHCHKOIO MOBOIO;

- npaBuiia opdorpadii, CHHTAKCUCY Ta MyHKTYaIlii;

- OyZI0BY OCHOBHUX I'paMaTUYHUX CTPYKTYD;

- OyZIOBY CKJIQJIHOCYPSTHUX Ta CKIIQJHOIIIPSTHIX PEYCHB;

- JIEKCUKY TIOBCSAKJICHHOT'O CIIIJIKYBaHHS Ta (DaxoBy JIEKCHKY B MEXaxX HaBYAJIbHUX TEM;
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- 0cOOJIMBOCTI aHOTYBaHHs Ta pedepyBaHHS iHIIOMOBHHUX JIKEPEIT;

- 0COOJHMBOCTI YCHOTO Ta MHUCEMHOTO IMepeKyianay mnpodeciiiHo-Opi€eHTOBAaHUX 1HIIOMOBHHX
TDKEped;

- 0COOJIMBOCTI BEJCHHS JIAJOTy 3arajlbHOTO Ta MpodeciiiHO-OpiEHTOBAHOTO XapakTepy B
MeKax BUMOT TIPOTPAMU;

- 0COOJIMBOCTI TPOBEJNCHHSA [IIOBUX 3YyCTpideH, IMeperoBopiB, TeleHOHHUX pPO3MOB
AHIITICHKOI0 MOBOIO B MEXaxX MPOTrPaMHOr0 MaTepiaiy.

BMIiTH:

- CHUIKYBaTHCS aHTJIIACHKOI MOBOIO Ha PiBHI JOCTaTHbOMY JJIA 3IHCHEHHS TpodeciitHol
TiSUTBHOCTI ), BUCIIOBJIFOBATHCH B M@XaX MPOrPaMHOT0 MaTepiaiy (Iianor, MOHOJIOT);

- OTpUMAaTH y CIiBOECITHUKA HEOOX1THY 1H(POPMAIIi0 YU PO3‘ICHCHHSI;

- YITKO BUCJIOBUTHU CBOIO AYMKY a00 CTaBJICHHS J0 OTPUMAaHOI iH(opMalii (3roaa, He3roja,
CXBaJICHHSI, CY/DKCHHSI, CYMHIB TOIIIO) Ha PiBHI YCHOTO Ta MMUCEMHOTO MOBJICHHS;

- CIIpUIIMATH Ha CIIyX MOIIMPEHI BUCIOBIIOBAHHS 3arajibHO1 Ta MpodeciiiHOT TeMaTHKH;

- BMITH IPAIIOBATH 3 OPUTIHAJIBHOIO JIITEPATYPOI0 HAYKOBO-IOMYJISIPHOI, KpaiHO3HABYOI Ta
COIIaJIbHOT TEMATUKH;

- BOJIOJITH BCiMa BHJAMH YUTAHHS;

- QJICKBATHO OIIHIOBATH CBOI 3HAHHS 1 3aCTOCOBYBATH iX B Pi3HHUX NMPO(eciiHIX CUTYyaIlisX.

4. Mpepexsizuru. [lepeaymMoBorO il BUBYCHHS JUCIUIUTIHUA € YCIIIIHE BUBYCHHS KypCy
AHTITIMCHKOI Ta yKPATHCHKOI MOB CEPETHBOI 3arallbHOOCBITHBOT IIIKOJIH.

5. O6csr kypey — 16 kpenutis EKTC

Bua 3ansrrs 3arajbHa KiJIBKICTh FOANH
[IpakTruHi 3aHATTS 160
CamocriitHa poboTa 320
Bcboro kpeautiB — sxazamu KinbKicms Kpeoumia 16

6. TemaTuka Kypcy.

3microBuii Moayiib 1. Food.

Tema 1. Tixa Ta i mxepena. MHoxkuHa iMeHHuKiB. JliecnoBo “to be”. Tumu nuTaHsm.

Jlexcuka: nutrition, cuisine, cereals, legumes, lentil, tissue, herb, seaweed, fruits, vegetables.

Tema 2. Txa 3 ycworo cBiTy. Some/any/no. Much/many/a lot. Ilpucsiiinuii BigMiHOK
imenHukiB. There is/There are. [IpocTuii TenepiuHiii yac.

Jlexcuka: an adequate diet , pastas, delicious, drab, nutritive value, extra calories, to feel
satisfied, to be capable of.

3microBuii Moyib 2. Nutrients in food.

Tema 3. [lokuBHi peyoBuHM. TemepimiHid NMPOCTUH Hac Ta TEMEpINIHIM TpuUBaIuil dYac
(mopiBHsaHHSA). CTpyKTypa “to be going to”.

Tema 4. Cxna1oBl KOMIOHEHTH Ki. TenepimHiil mpocTHii yac Ta TenepilHiil TpuBamuii yac
(TOpiBHSHHSA).

Jlexcuka:constituent, ratio, digestion, excess, liver, kidney, cellulose, fibre, cell, roughage.

3micToBuii Moayib 3. Dietary habits.

Tema 5. TlpaBusbHa nieta. CTyneHi HOPIBHAHHS TPUKMETHHKIB.

Jlexcuka: intake, appropriate, to educate oneself, filling, ratio, degestion, repair, excess.

Tewma 6. @act-dya. CtyneHi NopiBHIHHS MTPUCTIBHUKIB.

Jlekcuka: lodine deficiency, overweight, fast food, scurvy, calcium, vitamin D, Phosphorus,
absorption, heart disease.

3wmicroBuii Mmoayinb 4. Food processing.

Tema 7. OO6GpoOka MPOAYKTIB XapuyyBaHHS, BUPOOHUITBO. [lopsimok ciiB y pedyeHHI.
HenpasunbHi aiecnosa. [Ipoctuit Munynmii yac.

Jlexcuka: to process, to trim, pressure, fermentation, to enhance, to preserve, ambient
conditions .



Tema 8. CniocoOu mpurotyBaHHs k1. [IoBTOpeHHsI.

Jlexcuka:diversity, to cure, curing, smoking, milling, food preservation, packaging,
transportation.

3microBuii Moayb 5. Milk.

Tema 9. Monoko Ta ioro ckiaj. TenepiniHiid JOKOHAHUH Yac.

Jlexcuka:vigorous, saturated, whole milk, casein, lactose, riboflavin, glucosamine.

Tewma 10. 30epiranus Ta o0poOka moJioka. TenepimmHii To0KOHAHWN Yac.

Jlekcuka: sediment, filtration, (ultra-) pasteurization, pathogenic organisms, creaming
ability, homogenized milk, curdling, condensing, evaporating.

3mictoBuii Moayib 6. Dairy products.

Tema 11. Monouni npoaykTH. MUHYIUH TpUBAIHI Yac.

Jlekcuka:cream, butterfat, cheese, to clot, liquid whey, to drain, solid curd, yoghurt, ice-
cream, milk chocolate.

Tema 12. 30epiranHs MOJOYHUX NPOAYKTIB. [lOpIBHSHHS MHHYJIOTO TPHUBAJIOTO Ta
MHUHYJIOTO HEO3HAYEHOIO YaciB.

Jlekcuka: buttermaking, evacuation, keeping quality, ripen, shelf-life, exposure, dairy
dessert.

3mictoBuii Moy 7. Meat.

Tewma 13. Bunu m’sca. MuHynuii 10KOHaHUN yac.

Jlexcuka:red meat, poultry, beef, pork, veal, lamb, mutton, flesh, domesticated birds,
chickens, turkey, geese, ducks, fowl.

Tema 14. Cknmaxg m’sca Ta XxapuoBa IiHHICTh. [lOpIBHSHHS MHHYJIOTO IOKOHAHOTO Ta
MHUHYJIOTO HEO3HAYEHOTO YaciB.

Jlexcuka: skeletal muscle, connective tissue, fat, bone, arteries, veins, tripe.

3microBuit Mmonynsb 8. Fish.

Tema 15. Bumu pubu Ta i xapuoBa wiHHICTE. [lOpiBHAHHS MailOyTHHOTO TPUBAIOTO Ta
MaiOyTHBROTO HEO3HAYEHOT'O YaciB.

Jlexcuka:high-quality protein, omega-3 fatty acids, white fish, cod, haddock, whiting,
herring, mackerel, trout, salmon.

Tema 16. Cmocobu mnpuroryBanHs Ta 30epiranHsa puoOm. [lopiBHAHHS MailOyTHBOTO
TPHUBAJIOTO Ta MaOYTHHOTO HEO3HAYEHOTO YaciB.

Jlekcuka: translucent, to denature, to squeeze out, doneness test, seasoning, thyme.

3mictoBuii Mmonynb 9. Eggs.

Tewma 17. Sitns B parrioni. MaitOyTHIM JOKOHAHUIT yac.

Jlexcuka: quail, ostrich, savory, white, discoloration, to beat, foam, sponge cake, yolk,
albumen.

Tema 18. CtpykTypa stifiis Ta iioro xapakrepucTuku. MailOyTHii JoKOHaHU yac.

Jlexcuka:axis, to contract, shell, breed, vitelline, membrane, artificial, to grade, yolk, white.

3microBuii Moayib 10. Fruit and vegetables.

Tema 19. OBoui. JlokoHaHO-TpUBATI YacH (TENEPilIHIi, MUHYTUN, MalOyTHI).

Jlexcuka:fleshy seed, lettuce, spinach, cauliflower, greens, tomatoes, potatoes, dill, parsley,
cabbages.

Tema 20. ®pykTH Ta sroau. JJokoHaHO-TpUBaJIl YacH (TEMEpIlIHIi, MUHYJIHI, MaOyTHIH).

Jlexcuka:fleshy seed, pawpaw, pineapple, citrus fruits, berries, mango, peach, watermelon.

3wmicToBuit Mmoayihk 11. Processing of fruit and vegetables.

Tema 21. [IpuroryBanHs Ta 30epiraHHs OBOYiB. Y3roJKEHHS 4aciB.

Jlexcuka:fresh/ frozen/ canned/ dried fruit and vegetables, to be of benefit, cleaning/
trimming/ peeling/ chopping/ washing, food processing.

Tema 22. 30epiranss GpyKTiB. Y3roaKeHHS 4aciB.

Jlexcuka: dried, preserved, desiccation, deterioration, crystallized, soaking, prune.

3mictroBuii Mmonyinb 12. Cereals and bread.

Tema 23. Kpymu, GopourHo. Henpsima moBa.



Jlexcuka:staple, millet, annual, embryo, unrefined, cereals, gluten, leaven, sprout, grind,
casserole, bran, germ, wholemeal flour.

Tema 24. Xn16. Bupo6wu 3 ticra. Herpsima moBa.

Jlekcuka:roll, dough, yeast, caraway, sesame, poppy, sponginess, plastic film, airtight,
moist, mold, crumb, crust, leaven.

3microBuii Moayb 13. Beverages.

Tewma 25. AnkorompHi Haroi. [lacuBHwMiA cTaH.

Jlexcuka:brewing, proof, flammable, easily ignited, distillation, spirits, solution, solvent, a
barrel, to facilitate.

Tema 26. bezankoronwHi Hanoi. [lacuBHMI cTaH.

Jlexcuka:black/ green/ oolong variety, withering, ferment, dry, steaming, heating, plucking,
to be rolled/ dried.

3micToBuit Moayib 14. Food Industry.

Tema 27. XapuoBa IpOMUCIIOBICTb. Y MOBHI PEUCHHSI.

Jlekcuka:subsistence, survive, scope, retail, catering, to rely, regulation, insurance,
promotion, generic product, wholesale, warehousing, distribution, logistics.

Tewma 28. XapdoBa npomuciaoBicTs BenmukoOpuTanii. YMOBHI peUeHHS.

Jlekcuka: turnover, employ, item, enterprise, access, convenience food, instant snack, to
expand, application, to respond, profitability.

3microBuii Monyib 15. Food processing and preservation.

Tema 29. [IpuroryBanus ixi. J{ienpuKkMeTHUKH.

Jlekcuka: foam, meringue, emulsify, salad dressing, gravy, braising, blanch, canned
vegetables, bake.

Tema 30. 30epiranHs NPOAYKTIB XapuyBaHHS. | epyH/iid.

Jlexcuka: canning, spoilage, mold, perishable foods, decay, fermentation, canned foods,
preserve, freeze, dry, store.

3microBuit Mmonynb 16. World cuisines.

Tema 31. Tpammuii ykpaincekoi KyxHi. [loBTOpeHHsSI Ta y3arajdbHEHHS T'pPaMaTUYHOTO
Martepiany.

Jlexcuka:braided bread (kalach), Easter bread (paska), wedding bread (korovai), sweet bread
(babka), egg bread (bulka), buckwheat (kasha), millet, cornmeal (mamalyha), gruel (yushka),
kulish.

Tema 32. HaiiBigomimnn ctpaBu cBiTy. [IOBTOpeHHS Ta y3arajJbHEHHS TI'PaAMaTHYHOTO
Marepiany.

Jlexcuka:pizza, seafood, kebab, hamburger, falafel, paella, tofu, marzipan, hummus, fish n'
chips, lasagna, croissant, Peking duck, sushi.

7. CucreMa OLiHIOBAHHS TA BUMOTH

3arajbHa cucremMa [Tin dYac MOpakTUYHMX 3aHATH 3JAIHCHIOETHCS IMOTOYHHUMN
OL[iHIOBAHHS KYpCY KOHTpPOJIb, KUl MPOXOAUTH Yy (OpMi YCHOTO / MHUCBMOBOTO
ONUTYBAHHS 1 Ma€ Ha MeTi BU3HAu€HHs PiBHA c(hOpMOBAHOCTI
HAaBUYOK Ta BMIHb CIIIJIKYBaHHS 1HO3EMHOIO MOBOIO, @ TaKOX
AKOCTI BUKOHaHHs 3BO meBHUX BHJIB poOOTH. 3aBAaHHS IS
MOTOYHOTO  KOHTPOJIO  CKIQMAIOThCS 32  HaBYAIHHHUM
MaTepiaJoM KOXKHOTO 31 3MicTOBMX MoAymiB. Lleit Bupg
KOHTPOJIIO OIIHIOEThCA 10 40 OamiB 3a 3MICTOBHM MOIYJb, 3
akux g0 10 Gamie 3BO orpumye 3a BigBiAyBaHHS 3aHATH,
aKTHBHICTB, 10 10 6aiiB — 3a MIATOTOBJICHICTH 10 MPAKTHYHUX
3aHATH Ta 70 20 OaniB — 3a BUKOHAHHA 3aBAaHb JUIA MEPEBIpPKH
piBHA CPOpPMOBAHOCTI HABMYOK 1 BMiIHb MOBJIEHHEBOI
IiSTPHOCTI Ta BHUKOHAHHS 3aBJlaHb CAaMOCTIHHOI poOOTH.
Huxde HaBeeHO po3nozis 6alliB 3a KOYKHOIO CKJIaJOBOIO.

IIpakTu4Hi 3aHATTA Kpurepii oniHioBaHHs BiABilyBaHHsi 3100yBa4yaMu BHILOI




OCBITH 3aHATH TA AKTUBHOCTI

9-10 3mobyBau BWIIOI OCBITH CHCTEMAaTUYHO BiABIAYyE
MPaKTUYHI 3aHATTS, BIICYTHI MPOMYCKHU 3aHATH 0€3 MOBAKHUX
NpUYHH. 32 YMOBH BiICYTHOCTI 3 MMOBRXKHUX MPUYUH HAsIBHI yCi
BiJNpalboBaHi MpakTU4Hi 3aBaanHs. (Ha posrisg Bukiamaya
BiJIIIPAI[bOBAHUM 3aHATTSAM MOKE BBa)KAaTHCS BUKOHAHHSA YCiX
a00 YacTMHU MHCbMOBUX Ta YCHUX 3aBIaHb 3 TEMH, IO
MPOIMyIIeHa, MiArOTOBKA MPe3eHTallil, YCHOTO IMOBIJOMIICHHS,
MPOEKTY TOIIO0). 3100yBau BUIIOI OCBITH AEMOHCTPYE BHCOKY
AKTUBHICTh Ta MPOIYKTHBHY IiSJIBHICTh Ha BCIX MPAaKTUYHUX
3aHATTAX.

7-8  3mo0yBau BWINOI OCBITH CHCTEMAaTHYHO BiABIAYyE
MPaKTUYHI 3aHATTS, BIJICYTHI MPOMYCKHU 3aHATH 0€3 IMOBAKHHUX
OpUYMH. 32 YMOBH BiJICYTHOCTI 3 MOB&KHUX NPHYUH HAasiBHI
OJIHE-/IBa HEBIANPAIbOBAHUX MPAKTUYHUX 3aHATTSA. 3100yBau
BUIIOI OCBITM JIEMOHCTPYE aKTHUBHICTH Ta MPOAYKTUBHY
IISUIBHICTD HA 3aHATTAX.

5-6  3po0yBau BHIIOI OCBITM BiABIAYyE MPAKTUYHI 3aHATTS
HECHUCTeMaTW4yHO. HasBHI  JEKITbKOX  HEBIAMPAllbOBAHUX
NPOMYIIEHUX MPAKTHYHHUX 3aHATh. 3100yBay BUINOI OCBITH
nepiogudHo Oepe y4yacTb y poOOTI Tpynmu Ha MNPAKTHUHUX
3aHATTSX, JEMOHCTPYE Cla0Ky AaKTHBHICTh Ta MOTHBAIIIO,
HU3bKY MPOJAYKTUBHICTh Ha 3aHATTSAX.

0-4  3po0yBau BHIIOi OCBITHM BiAICYTHIH Ha MNPaKTHYHHX
3aHATTAX 0€3 MOBAKHUX MPUYHH, 3 SIBISETHCS HA MPAKTUYHUX
3aHATTSX emi30Au4HO. Temwu NPaKTUYHUX 3aHATH HE
BiAMpanboBye.  3100yBay  BHUINOI  OCBITHU  JEMOHCTPYE
MaCHBHICTh, BIICYTHICTh MOTHBALIi Ha 3aHATTSX.

Kpurepii oninHroBaHHs

NiAroTOBJIEHOCTi 3100yBa4iB BUIIOI OCBITH 10 MPAKTUYHHX
3aHATH

9-10 3pmobyBau BHIIOI OCBITH OE3MOMHIKOBO BHKOHYE
BIPaBM 1 NPaKTUYHI 3aBAaHHA, MepeadadyeHi HaBYAIbHOIO
IIPOrpaMor0  Kypcy, Ja€ TMpaBUIIbHI, MOBHI Ta IPYHTOBHI
BIJITIOBI/Ii HA 3alIPOIIOHOBAHI 3allUTaHH, JEMOHCTPY€E BUIbHE Ta
0€31OMUIIKOBE BOJIO/IIHHS [TPOTPAMHUM MaTepiajioM, THYYKO Ta
e(pEeKTUBHO KOPUCTYIOUMCb MOBHUMH Ta MOBJIEHHEBUMHU
3aco0aMu i 4ac BUPIIIEHHS MOCTABICHOT0 KOMYHIKATHBHOTO
3aBJJaHHS Ha 33J1aHy TeMy, 3JaTHUN e()EeKTUBHO 1 NEPEKOHIINBO
NPEJICTaBUTH ITiArOTOBJICHUN MaTepiall.

7-8 3100yBay BUINOT OCBITH BHUKOHYE MPAKTUYHI 3aBJaHHS,
nependadeHl HaBYaJIbHOIO MPOrpaMor0 Kypcy, 3 MIHIMaJbHOIO
KUTBKICTIO TOMHIIOK (He Oinble 2-3), mae 3arainoM MpaBUIbHI
BIJINTOBI/I1 HAa MIOCTABJICHI 3alTUTAaHHs, TTOKA3ye JOCTATHIN pPiBEHb
BOJIOJIIHHS ~ TMPOrpaMHUM  MaTepiajioM,  HpPUITYCKAETHCS
HE3HAYHUX TIOMHWJIOK, JEMOHCTPYE YMIHHS BIAMOBIAHO 0O
KOMYHIKaTUBHOTO  3aBJIaHHS  BHUKOPHCTOBYBAaTH  JIEKCHYHI
OMHHUIIl Ta TpaMaTU4HI CTPYKTYpH, 3JaTHUH ePEKTUBHO
NPEJCTaBUTH MiArOTOBICHUN MaTepiall.

5-6 3100yBayd BHUIIOI OCBITH BUKOHYE MPAKTHUYHI 3aB/IaHHS,
nepea0avyeHi HaBYAJIBHOIO NPOTPaMoOI0 KypCy, 3 IEBHOIO
KUIBKICTIO MOMHJIOK (He Ounpmie 4-5), [ae  HEMoBHI,
HEJIOCTaTHHO  OOIPYHTOBaHI  BIAMOBiAI ~ HA  IOCTaBJEHI




3allUTaHHA, JEMOHCTPYE HEIOCTAaTHE BOJOIIHHSA MPOrpaMHUM
marepiaaom, 4acTo MPUITYCKAETHCS MTOMMUJIOK,
BUKOPHUCTOBYIOUH JIEKCHYHI OJMHUII Ta TPAaMaTU4HI CTPYKTYpH
IiJ] YaC BUPIMICHHS MMOCTABIIEHOTO KOMYHIKaTUBHOTO 3aBIaHHS
Ha 3a7laHy TEeMYy, HEBIIEBHEHO IPE/CTaBJIA€ MiATOTOBJICHUI
MaTepial.

0-4  3m00yBau BUIINOI OCBITH BUKOHYE MPAKTHUYHI 3aBJIaHHS,
nependadeHi HAaBYAIBHOK MPOTPAMOI0 KYpPCy, 3 BEIHKOIO
KUIBKICTIO TOMIJIOK (O171bInIe 5) a00 B3araji ix He BUKOHYE, JIa€
HENpPaBWIbHI, HEMIOBHI BIAMOBI/I HA 3amuTaHHs, a00 HE mae ixX
30BCIM, HE 3HA€ CYTTEBUX €JIEMEHTIB HaBYAJBLHOI'O MaTepiaiy,
NPUITYCKAETBCSI TPYOMX MOMMJIOK IiJI Yac BHUKOHAHHS
IOPAaKTUYHOTO  3aBJAaHHsA, BHMKOPHCTOBYIOUM  OOMEKEHHM
CIIOBHHKOBHMHU 3allac Ta €JIEeMEHTAapHI TpaMaTH4HI CTPYKTYpH
JUIs BUPILIEHHS IIOCTaBJIEHOTO0 KOMYHIKaTHBHOI'O 3aBJAaHHS Ha
3aJjaHy TeMy, He Ma€ JIOCTaTHBOI MIATOTOBKH 3arajioM.
Kpurepii ouiHioBaHHSI BUKOHAHHS 3aBJaHb JIsl NepPeBIpKH
piBHA c)OopMOBAHOCTi HABMYOK i BMiHb IUCbMA

18-20 3nm00yBay BUIIOi OCBITH BUKOHYE MHUCHMOBI 3aBJIaHHS Y
MOBHIM  BIAMOBIAHOCTI 3MICTy MOBJICHHEBOI CHTyamii Ta
KOMYHIKaTUBHOMY 3aBJaHHIO; O€3[IOMUIIKOBO BHUKOPHUCTOBYE
cTaHaapTH O(OPMIICHHS, a TaKOX MOBHI 3acO0H, JIEKCHKY,
OYHKTyalil0 Ta TIpamMaTU4yHI CTPYKTypH; O€3MOMHIIKOBO
BUKOPUCTOBYE 3aco0M MiX(ppa3oBOro 3B’sI3KY, JEKCUYHUH,
rpaMaTHYHUMA Ta opdorpadivyHuil Hiama3oH; JOTIYHO BUKJIA/IAE,
OpraHi30BYe€ 3B’S3HICTh TEKCTY

15-17 3nmo0yBay BHIOI OCBITH BUKOHYE MHUCHMOBI 3aBJIaHHS,
SKE 3arajJloM BIAMOBiZa€ 3MICTYy MOBJICHHEBOI CHTYyamii Ta
KOMYHIKaTUBHOMY 3aBJIaHHIO; 3 MiHIMaJIbHOIO KUIBKICTIO
noMwiIok (He Oimpme 2-3) BHKOPHCTOBYE  CTaHAAPTH
o(opMIIeHHS, a TAKOXXK MOBHI 3ac00H, JIEKCUKY, ITYHKTYaLlilO Ta
rpaMaTH4Hl CTPYKTYpHU; Ha JOCTaTHbOMY PiBHI BUKOPHCTOBYE
3aco0u MDK(Pa30BOro 3B’A3Ky, JEKCHUHUM, TpaMaTHYHUI Ta
opdorpadiuyHuil  gianasoH;  MPHUITYCKAEThCS  HE3HAYHHUX
MOMMUJIOK y JIOTIYHOMY BMKJIaJ1, OpraHizalii 3B’ 13HOCTI TEKCTY
12-14 3nmoOyBav BHIOi OCBITH BHKOHYE MHUCHMOBI 3aBIaHHS Y
HEMOBHIM BIAMOBIAHOCTI 3MICTY MOBJICHHEBOI CHTyallii Ta
KOMYHIKaTUBHOMY 3aBJaHHIO; 3 MEBHOIO KUIBKICTIO
noMwiIok (He Ounbiie 4-5) BHKOPHCTOBYE — CTaHAAPTH
0(OpMIIEHHS, a TAKOX MOBHI 3ac00H, JIEKCUKY, ITYHKTYAaIll0 Ta
rpaMaTu4Hi CTPYKTYPH; HEIOCTaTHHO BUKOPUCTOBYE 3aco0U
MDK(GPa30BOro  3B’SA3KYy, JIGKCUUHUN, TIpaMaTUYHUM Ta
opdorpadiyHuii Aiana3zoH; YacTO MPHUITYCKAE€ThCS MOMMIIOK Yy
JIOTIYHOMY BMKJIaJll, OpTraHi3allii 3B’ I3HOCT1 TEKCTY

0-11 3pmo0yBau BUIIOI OCBITH BHUKOHYE MHCHMOBI 3aBJaHHS,
SK€ HE BIANMOBIJAE€ 3MICTy MOBJICHHEBOI CHTyallli Ta
KOMYHIKaTUBHOMY 3aBJlaHHIO, a00 B3arajli iX He BUKOHYE; 3
BEJIMKOI KUIBKICTIO MOMIIOK (Olibllle 5) BHUKOPUCTOBYE
CTaHJapTH O(GOpPMIIEHHS, @ TaKOX MOBHI 3aco0H, JIEKCHKY,
MYHKTYalll0 Ta TIpaMaTU4Hl CTPYKTYpH; HE BHUKOPHCTOBYE
3ac00iB MIK(Pa3z0BOro 3B’s3KYy, HOBTOPIOE JIGKCUYHI OJMHUIL,
BUKOPUCTOBYE  OJHOMAaHITHY JIEKCUKY Ta TIpaMaTH4Hi
CTPYKTYpPHU; TPHUITYCKAEThCS TPyOUMX TOMMJIIOK, HEJIOTIYHO




BHUKJIQJIa€ Ta HE3B’SI3HO OPraHi3oBye TEKCT: 0e3 diTKOl
CTPYKTYPU YU HaJIE)KHOT pO3OMBKM Ha ab3amm y (opmarti, 110
HE BIIIIOBIAE€ 3aBIAHHIO.

Kpurepii oniHioBaHHSI BUKOHAHHSI 3aB/IaHb

MJIA TmepeBipku piBHA C(OPMOBAHOCTI HABMYOK i BMiHb
TrOBOPiHHS

18-20 3m06yBau BuIOi OCBITH O€3 MIATOTOBKH JOCUTH BLIHHO
Oepe ydacTb y Jiajorax 4u JUCKYCIIX NPO  MpoOIeMH,
nepeabaveHi MporpaMor0 OOTPYHTOBYE M BIJACTOIOE CBOIO
no3uiito. / 3mo0yBad BHIIOI OCBITH 3pO3YyMLUIO W JTOKJIAJIHO
BUCJIOBIIIOETHCS 3 KOJIa MHTaHb, MependadyeHux Mporpamoro,
MOSICHIOE CBOIO TO3MIIiI0, BUCIIOBIIIOIOYM BCi apryMEHTH «3a»
Ta «IIPOTU»

15-17 3pmobyBau BUIIOI OCBITH 0€3 MOMEPEAHBOI MiATOTOBKH
Oepe ywacTh y Jiajorax IoAo0 OuIbmIOCTI mpoOeMm,
nepeabaueHux mporpamoro / 3mo0yBau BHUIIOI OCBITH Oyaye
MpOCTi  3B'A3HI BHUCJOBIIOBAaHHSI Ha TeMH, IepeadadeHi
pOTpaMoro, KOPOTKO OOIPYHTOBYE ¥ MOSICHIOE CBOI MOTJISIH,
PO3MOBi/Ia€ Ta BUCIOBIIIOE CBOE CTABJICHHS CTOCOBHO IPOOIIEM,
nepeadaueHuX HaBuaJIbHUM MaTepiajioM

12-14 3n00yBau BUIIOI OCBITH CIIJIKYETbCA Y MPOCTUX
TUTIOBUX CHUTYAIlisIX, [0 BUMAararTh 0€3M0CepPeIHBOr0 0OMiHY
iHpopMalli€l0 B MEXaX MPOrPaMHUX TeM, MIATPUMYE JTOCUTH
KOPOTKY PO3MOBY, aji¢ PO3yMi€ HEJOCTATHRO, 0O CaMOCTIHHO
BecTH Oecimy. / 3m100yBay BHILIOT OCBITH PO3MOBiIA€ PO TEMH,
nependadeHl MporpamMor0, BUKOPUCTOBYIOUYM IpocTi ¢pa3u i
peUeHHS,

0-11 3p00yBau BUIIOI OCBITH Oepe ydacTh Y Jdialio3i, SIKIIO
HOro CcHmiBpO3MOBHUK IOBTOPIOE Ha MOro MPOXaHHS B
VIIOBUILHEHOMY TEMIIi CBiii BUCIHIB ab0 mepedpasoBye ioro, a
TakoXk  JomoMarae chOpMyloBaTH Te€, MO0  CTYJEHT
HAMaraeThCsl CKa3aTH; CTABHTh IPOCTI 3alUTaHHS y MeXax
OporpaMHUX TE€M Ta BiAMOBigae Ha HUX. / 3mo0yBad BHIOT
OCBITH, BUKOPUCTOBYIOUH MPOCT1 Ppa3u i peueHHs, pO3MOBIIae
mpo TemH, nepeadayeHi nporpamoro. IlpumyckaeTbcs 3HAUHOT
KUIBKOCT1 TTOMHMJIOK.

3aBnaHHs Uil HEepeBipkH piBHSA c(HOPMOBAHOCTI HABUUOK Ta
BMIHb ay[iIOBaHHS Ta YWTaHHS MarTh (GopMaT TECTIB.
OruiHtoBaHHS iX BHKOHAaHHS 3[IHCHIOETHCS 3a BiJICOTKOM
MPaBWJIbHUX BIAMOBIIEH.

18-20 90-100%

15-17 75-89%

12-14 60-74%

0-11 0-59%

IincymkoBe OHiHIOBAHHSA

[TincymkoBuii (cemMecTpoBuUil) pe3yabTaT MOTOYHOTO KOHTPOJIIIO
€ CepeIHBO3BAKEHHM pPE3YyIhTaTOM OIIHOK, OTPUMaHUX
CTYACHTOM B YCIX 3MICTOBUX MOJIYJISIX CEMeCTpy 1 He
nepesunrye 40 6amis.

JUis cknagaHHd MOJYJIBHOIO KOHTPOJIIO ICHYIOTH MOZYJNbHI
KOHTPOJIbHI poOoTU. B 3anexHocTi BiJ BIACOTKY MpPaBUIIBHUX
BIMOBIJEH CTYyOEHT OTpUMYE TI€BHY KIJIBbKICTh OaiiB.
MaxkcuManbHa KIJIbKICTh OaliB 3a pe3yibTaTaMu MiICYMKOBOTO
MOJTyJIBHOTO KOHTPOJII0 — 20 GaJtiB.




3 AUCIUIUTIHU CTYIEHT Moke HabOpatu mo 60% migcyMKoBO1
OI[IHKK 32 BUKOHAHHS BCIX BHIIB POOIT, IO BUKOHYIOTHCS
npotsroM cemectpy 1 10 40% miACYMKOBOi OIIIHKHM — ITiJT Yac
mud.3amiKy / eK3aMeHy.

YMoBH 101ILyCKY /10
MiICyMKOBOI0 KOHTPOJIIO

YMOBOIO A0MTYCKY 110 Aud.3aTiKy / €K3aMeHy € BUKOHAHHS BCiX
BHJIIB HAaBYAJIBbHOI pPOOOTH, TmepeadadeHux i€ poOOUYO0ro
OporpaMol0 — BiJBIAyBaHHS 3aHATh, aKTHBHAa poOoTa Ha
MPAKTUYHUX 3aHATTSAX, MIArOTOBKA A0 MPAKTUUHUX 3aHSATH,
BUKOHAHHS 3aBJaHb JUIS TEpeBipKd piBHA cHOpMOBAHOCTI
HAaBUYOK 1 BMIHb MOBJIEHHEBOi JMiSUIBHOCTI Ta BUKOHAHHS
MOJYJIbHUX KOHTPOJIBHUX POOIT.

Cknamanss qud.3alliKy /ek3aMeHy € 000B’I3KOBUM €JIEMEHTOM
MiJICYMKOBOTO ~ KOHTPOJIKO  3HaHb JUIA  CTYJEHTIB, SKi
MPETEHAYIOTh Ha OIIHKY «100pe» abo «BiAMiHHOY. SKIIO
CTYACHT BHMKOHAB BCI BHJIM pPOOIT HPOTATOM CEMECTpy Ta
HabpaB 60% miACYMKOBOI OLIHKH (TOOTO «3aJ0BUIBHOY»), TO
BiH, 32 O2)KaHHAM, MOXX€ 3JIMIINTH HAaOpaHy KUIbKICTh OaiB
K M1JICYMKOBY OIIIHKY 1 HE CKJIaJIaT 3ajiK.

VY BHIIAIKY, SIKIIO CTYISHT MPOTATOM CEMECTPY HE BUKOHAB B
MOBHOMY 00csi31  mependaueHux  poOouor  MpOrpamoro
HABYAJILHOT JMCUIHUILUIIHN BCiX BHJIIB HaBYAIBHOI POOOTH, Ma€
HEBIMpalbOBaHI MpaKTHYHI a0o0 He Ha0paB MIiHIMAJIBHO
HEOOXiHY KiJIbKiCTh 0amiB — 20 GaiiB, TO BiH HE JOMYCKAETHCS
0 ckiagaHHsa Aud.3aniky / ek3aMeHy IMiJl 4ac CeMeCTPOBOTO
KOHTpOJIIO, aJe Ma€ TMpaBO JIKBIIyBaTH aKaJeMiduHy
3a00proBaHicTh y TOpsAAKy, nepeadadeHoMy «llomoxeHHsIM
PO MOTOYHE Ta MiJCYMKOBE OIIHIOBaHHS 3HaHb CTy/eHTIiB HY
YepHiriBchbKka MOTITEXHIKAY.

JudepenmiiioBannii 3aiik / e€k3aMeH HPOBOIUTHCA Yy (popmi
KOHTPOJIbHOI poOOTH, 3aBHaHHS JO SKOI CKJIAaJaloThCsi 3a
HaBYaJILHUM MaTepiajioM yCiX 3MICTOBUX MOJYJIB CEMECTPY Ta
JTAI0Th MOXKJIMBICTH NepeBipUTH piBeHb 3YH cTynenTa y pizHHX
BHaX MOBJIEHHEBOI JISUILHOCTI.

[ToBTOpHE CKJIaJaHHA €K3aMeHy 3 METOI IMiJBUIICHHS
MTO3UTUBHOI OIIHKY HE JIO3BOJISIETHCS.

Po3noain 6aiB, siKi 0oTpUMYIOTH 3100yBayi BHLOI OCBITH
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HE3apaxOBaHO 3

. HE3aI0BLIBHO 3 MOKJIUBICTIO MOKJIABICTIO
0-59 FX (rezadosinbho)
MTOBTOPHOTO CKJIAJIaHHS MTOBTOPHOTO
CKJIaIaHHS

8. IloaiTuku Kypcy.

1. Ilonimuxa akademiunoi dobpouecnocmi

AkanemiyHa JOOpOYECHICTh MOBMHHA OyTH 3a0e3ledueHa Il 4Yac MPOXOJKEHHS JIaHOTO
KypCy, 30KpeMa MpH BHUKOHAHHI JIAOOPATOPHHUX, KOHTPOJIBHUX Ta PO3PaxXyHKOBO-TpadiuHMX poOiT
(KP/KIT) (mpunmunu onucani 'y Kojmekci akajemiuHoi jgobpouecHocti HY  «YepHiriBchbka
noJiTexHika»). CrnucyBaHHA Wi Yac MPOMDKHOTO Ta MiJCYMKOBOTO KOHTPOJIB, BHUKOHAHHS
NPAaKTUYHUX 3aBJaHb HAa 3aMOBJIICHHS, IiJJKa3KH BBAKAIOTHCS IMPOSBaMU  aKaJIeMiuHOL
HeoOpoyecHOoCTI. Bif ycixX ciyxadiB Kypcy OUYiKyeThCsl JOTPUMAHHA aKaJeMidyHOi JOOPOYECHOCT y
3a3HaYCHHUX BHUIIEC MOMeHTax. J[o 3100yBaviB BHIOI OCBITH, Y SKHX OyJ0 BHUSBJICHO TMOPYIICHHS
aKaJeMiqHO1 TOOPOUYECHOCTI, 3aCTOCOBYIOTHCS PI3HOMAHITHI AUCIHMILTIHAPHI 3aX0AU (BKIFOYAOYN
MOBTOpPHE TMPOXOJKCHHS IIEBHUX €TAITiB).

OO00B’s13K0BE TOTPUMAaHHS aKaJeMIYHOT JOOPOYECHOCTI 3100yBayaMy BHUIIIOT OCBITH, a caMme:

- caMOCTiliHE BUKOHAHHS BCIX BHIB pOOIT, 3aBlaHb, (HOPM KOHTPOJIIO, TepeadadyeHux
Pp0o00Y0I0 IPOTrPaMoOFO IIi€1 HABYAIBHOT JUCIIUATLIIHY;

- MOCWJIaHHA Ha JpKepena iHdopMalii y pa3i BUKOPUCTAHHS i11ed, po3po0OK, TBEPIKEHb,
BIJIOMOCTE€I;

- IOTPUMaHHS HOPM 3aKOHOJ/IaBCTBA IPO aBTOPCHKE MPABO 1 CYMIXKHI MTPaBa;

- HaJaHHSA JOCTOBipHOi iHQoOpMamii Mpo pe3ynbTaTH BIACHOI HABYAIBHOI (HAyKOBOI,
TBOPUOI) AisSIILHOCTI, BUKOPUCTAH1 METOUKHU AOCTIIKEHb 1 JKepena iHpopmarii.

2. Ilpasuna nepezapaxyeanms Kpeoumie

KpenuTtn, oTpuMaHi B IHIIUX 3aKjiajax BUIIOI OCBITH, a TaKOX pe3yJbTaTH HaBYAHHS Y
HedopMmanbHiil Ta/abo iH(opManbHIA OCBITI, MOXYTb OyTH TIepe3apaxoBaHi BHKJIAZadyeM Yy
BIJIMOBIAHOCTI A0 ToniokeHHs1 «llopsaok BHU3HAYEHHS akaJIeMIYHOi Pi3HMIN Ta Iepe3apaxyBaHHS
HaByasibHUX jauciuiuiid y HY «YepHiriBebka nonitexHika»y.Bu3HaHHS pe3ysnbTaTiB HaBUAHHS y
HedopMabHIN OCBITI PO3MOBCIOJKYETHCSI HAa OKpeMi 3MICTOBI MOAyJi (T€MH) HaBYaJIbHOI
IUCIIAILIIHHA.

JlonmyckaeTbCsl BU3HAHHS pPE3yJbTaTiB HaBYaHHSA, OTPUMAaHUX y HedopMalbHINH OCBITI, a

came:

- 10 10 GaniB 3ay1eXKHO BiJ KUIBKOCTI OasliB 4M 00CATY TOAMH, BKAa3aHUX y cepTu(ikati 4u
IHIIIOMY TOKYMEHTI.

3. Jlns oTpuMaHHS MiHIMAlIbHO! MO3UTHBHOI OIIHKU 3 JAMCHUILIIHU HEOOXiTHO OTpUMATH
MIHIMaJIbHY KUIBKICTh OalliB 32 KOXKHY T€MY 1 MOAYJbHUN KOHTPOJIb.Y BUNAAKY, SKIIO 3/100yBay
IPOTSTOM CEMECTPY HE BUKOHAB y MOBHOMY 00cs31 BCiX BUIB HaBYaJIbHOI poOoTH ab0 He HabpaB
MIHIMQJIBHO HEOOX1HY KUIBKICTH OajiB, BIH HE JOMYCKAETHCS 0 CKJIAJIaHHS ITU(PEPEHIIIIOBAaHOTO
3aJIKy MiJ] 4aC CEMECTPOBOI0 KOHTPOIIIO, ajle Ma€ MPaBo JIKBIAYBaTH akaJeMiuyHy 3a00proBaHICTh Y
nopsiiky, mnependadeHomy «llonoKeHHSM Tpo TMOTOYHE Ta TiJCYMKOBE OIIIHIOBAHHS 3HAHb
3n00yBauiB HY “UYepniriechka nositexHika ». [IoBTOpHE CKkiaaHHs 3aIKy 3 METOIO IiJIBUIICHHS
MO3UTHUBHOI OIIIHKM HE J03BOJIAETHCS. Y BHIAJKy MOBTOPHOIO CKJIQJaHHS 3aliKy BCi HaOpaHi
MPOTATOM CEMECTpY Oanu aHyNIOIOTHCS, a MOBTOPHUHN AU(PEpEeHLIHOBAaHUI 3aliK CKIIAJA€eThCs Y
BUTJISIl TECTYBAHHS.

4. IlepenecenHs TepMiHY 3724l poOiT/mepe3aaya:

- MO’KJIMBE MOJIOBKEHHS CTPOKIB 3/1a4i poOIT 3 MOBAXKHUX NMPUUMH (JIKApHAHUH, akageMiuyHa
MOOUTHHICTH TOIIIO), PO IO TOTPIOHO MONIEPEANTH BUKIIAa4a 3a3/1aJ1eT1/1b;

- 6e3 MOBaXHUX MPUYMH — KUIbKICTh HaOpaHux OaiiB 3HMKyeThes Ha 30%.

5. IlpomymieHHI 3aHATTS BIANPAILOBYIOTHCA 3700yBadeM BHUIOI OCBITH  3TIAHO 3
MOTO/KEHUM 3 BHUKJIAJa4eM 1HIUBIAyaJbHUM TpadikoM y pasi HEJOCTaTHBOI KUIBKOCTI OamiB A
OTPUMAaHHS MIHIMaJIbHOT TO3UTHUBHOI OI[IHKH 3 JUCIUILTIHH.
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6. Ockap>keHHs OIIIHIOBaHHS BiOYyBa€ThCS HACTYTHUM YHHOM: 3700yBau BHUIIOi OCBITH
3BEpPTAETHCS 13 BIANOBITHUM 3alUTOM [0 BHUKJIagayda, SKUA Teperjsiiae HasBHI pe3yabTaTu
HaBYaJILHOT AISUTBHOCTI 3700yBaya, 1o MiUIsIraloTh OI[IHIOBAHHIO, TICIS YOT0 32 00’ €EKTUBHUX YMOB
(BUSIBIICH] TEXHIUHI MOMHJIKM TOIIO) HaOpaHi 0any MOXYTh MiJBUIIUTHUCS. Y pa3i Ko 3700yBad
BHIIIOI OCBITH NPETCHIYE HA BUINMKA Oajd 1 BBaXKa€ OIIHIOBAHHS PE3YNbTaTiB HOTO HaBYAIBHOL
TisSUTPHOCTI BUKIIaJadueM HeoO0 €KTUBHUM, Ha Kadeapi CTBOPIOETHCS KOMICIS 3 TPhOX HAYyKOBO-
MeIaroriYHuX MPaIiBHUKIB, sKa MPOMOHYE 3100yBa4YeBl BUIIOi OCBITH Yy BU3HauYeHIN ¢opMi (yCHIH
a00 MUCHbMOBIN) MPOAEMOHCTPYBATH PiBEHb HAOYTUX 3HAHb, YMiHb 1 HABUYOK 3 JUCHUIUTIHU. bamu
MOXKYTh IiJIBUIIUTUCH B TOMY pas3i, SIKIIO 3100yBay BUILOT OCBITH MIATBEP/KYE 3aJCKIapOBAHUIMA
HUM piBEHb 3HAHb.

8. 1o 3arajibHOI MOITHKU KYPCY BIIHOCUTBCS TOTPUMaHHS IIPUHITUIIIB Bi/IB1AyBaHHS 3aHATh
y BIAMOBITHOCTI JIO0 3aTBEP/XKEHOTO PO3KJIAAY, a TAKOXXK BUILHOTO BIJBIAYBaHHS JICKI[IHHUX 3aHSATH
JUIsL OCi0, sIKI OTpUMalld Ha IIe J103BiN BiAmoBimHO a0 «llopsnky HajgaHHS J03BOJNY Ha BUIbHE
BLIBLIYBaHHS 3aHTh 3/100yBauyaM Buiioi ocBitd HY «YepHiriBebKa IOMITEXHIKAMY.

9. llonimuka kopucmysanus Hoymoykamu / cmapmgponamu

[Ipoxanus n0 3700yBadiB TpUMaTH CMapT(HOHH TEpeBEICHHUMU y OE€33BYUHHH DPEXKUM
MPOTATOM MPAKTUYHUX 3aHATh, TaK AK JA3BIHKH, IEPETMCKH Ta CIUIKYBAaHHS y COLIaTIbHIUX MEpEeKax
BiJIBOJIKAIOTH BiJl NPOBEJCHHS 3aHATh SK BUKIAQJada, Tak W iHmMmMX 3100yBadiB. HoyrtOykw,
IUTAHILIETH Ta CMapT(HOHU HE MOXKYTh BUKOPUCTOBYBATUCS B ayIUTOPIAX IiJ Yac 3aHATH Ta MiJ Yac
MPOBEJICHHS TIJICYMKOBOTO KOHTPOJIO (32 BHKJIFOUEHHSM IPOXOJKCHHS TECTOBOTO KOHTPOIIIO B
cucteMi Moodle).

Ilonimuka 3a0xouenv ma cmsacHeHs

3a pe3ynbTaTaMi HaBYaJIbHOI, HAYKOBOI a00 Ooprani3aniiHoi MisIbHOCTI 3100yBaviB BUILOT
OCBITH 3a KypcoM iM MOXYTh HAapaXxOBYBaTHCS JOJATKOBI Oamm — o 10 GaiiB, y 3aJIe)KHOCTI BiJl
BaroMOCT1 JOCATHEHb. Buau mno3aHaBuanbHOI MAiSNIBHOCTI, 32 SIKUMHU 3/100yBayi BHILOI OCBITH
320X0UYYIOTBCS JIOJIATKOBOIO KUTBKICTIO OaiiB: yd4acThb y MDKHAPOJHHX IIPOEKTaX, HAYKOBI
JOCTIKEHHS, T€3U, Y4aCTh Y HAYKOBO-TIPAKTUYHUX KOH(DEPEHIIIsIX, BHHAXO/IU, TATEHTH, aBTOPCHKI
CBIJIOIITBA 33 HAIIPSIMAMH KYPCY.
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