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Abstract. The article deals with content, semantic and basic nature of key concepts of the study. Having analyzed the current legislation,
encyclopedic editions and scientific works of Ukrainian and foreign researchers that explain the following key definitions: ‘professional
education’, ‘food technology bachelor’, ‘food technologies’, the authorial determining of the concept ‘food science bachelor’s production
and technological training in pedagogical institutions of higher education’ has been identified. The specific features of food technologies
bachelor’s production and technological training in pedagogical institutions of higher education have been demonstrated: integrative nature
(coordination of pedagogical and technical knowledge, methods of theoretical and manufacturing training), poly variable feature (training
to teach the series of specific courses), flexibility (constant change of content in accordance with labour market requirements for the
teachers of the appropriate specialty) and poly functional nature (training to perform traditional pedagogical, as well as specific work types
that are distinctive for a teacher of vocational training). The article characterizes production and technological competence as a leading
competence in the structure of food technologies bachelor’s professional competence.
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Introduction. In the context of the presented problem of
food technologies bachelor’s production and technological
training in pedagogical institutions of higher education, it is
necessary to define the basic nature of key concepts of the
study, including ‘production and technological activity’ and
‘production and technological training’.

According to the Law of Ukraine ‘On Vocational Educa-
tion’ [1], the concept of vocational (vocational and tech-
nical) education is identified as an element of educational
system of Ukraine. Vocational (vocational and technical)
education is a complex of pedagogical, organizational and
management measures that provide citizens’ mastering of
knowledge, skills and abilities in the relevant sphere of pro-
fessional activity, competence and professional qualities de-
velopment, general and professional culture education.
Vocational (vocational and technical) education is applied at
the institutions of vocational (vocational and technical)
education.

The content of vocational (vocational and technical)
education is caused by national requirements for the qualifi-
cation level of working staff and it is identified by national
standards for vocational (vocational and technical) educa-
tion of each profession for qualified workers training at the
institutions of vocational (vocational and technical) educa-
tion, that are explained in national classifier of professions
[1].

An analysis of recent research and publications. Relat-
ing to the fact that pedagogical institutions of higher educa-
tion train engineer-teachers, here we determine the concept
of ‘engineering and pedagogical education’ in accordance
with ‘Encyclopedia of Education’ as the system of pedagog-
ical working staff training (the teachers of general and tech-
nical courses, as well as specific courses, masters of produc-
tion learning, engineer-teachers, engineer-educators) for
vocational and technical educational institutions, higher ed-
ucational institutions, industrial and pedagogical, vocational
and pedagogical secondary schools and colleges, engineer-
ing and pedagogical academies, as well as engineering and
pedagogical faculties of technical institutions and universi-
ties, industrial and pedagogical faculties of pedagogical uni-
versities [6].
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Batyshev S. in the content of engineering and pedagogi-
cal education emphasizes general and scientific, human, en-
gineering and technical, psychological and pedagogical, as
well as production and technological training [2].

The work of an engineer-teacher is considered as an in-
separable combination of two elements: pedagogical and en-
gineering activity. We believe that recently there in voca-
tional education have appeared the problems connected with
engineer-teachers’ branch training because of the rapid
technical sciences development, the lag of material re-
sources, including educational and methodological provi-
sion of educational institutions, incapacity of pedagogical
working staff to react to the changes and act in advance. That
usually happens owing to the separation from practice bases
and weak structure of dual education.

The concept ‘vocational and pedagogical education’ is
used by Scherbak O. He explains it to be broader in the con-
tent than the ‘engineering and pedagogical education’. He
states that ‘vocational and pedagogical education is a pro-
cess of specialists’ forming that provides a person’s training
to perform a specific occupation; to realize all professional
and pedagogical functions, as well as self-realization in oc-
cupation’. In accordance with the researcher vocational and
pedagogical education is identified as a result of mastering a
complex of specific knowledge, skills and abilities, socially
and professionally important qualities that provide a special-
ist for successful work in the sphere of vocational education
[3, p. 51].

Diversity of the concepts meaning promotes the concreti-
zation of the meaning ‘vocational training’. In the Law of
Ukraine ‘On Higher Education’ it is determined as a process
of the qualification mastering in the appropriate training or
specialty branch [4].

Yaschuk S. identifies vocational training of a technologi-
cal education teacher as a combination of pedagogical, gen-
eral and technical, as well as methodological elements. He
explains methodological teacher's training as ‘a system of
knowledge, skills and abilities that gives a teacher a possi-
bility to design in advance and then operate an educational
process. Close functional cooperation and correlation of
general and cultural (humanities, social and economic

©)|0. Dzhoha 2021

www.seanewdim.com


holis.diana@gmail.com
Typewritten text
O. Dzhoha 2021


courses), natural and scientific (mathematical, natural and
scientific), general professional (psychological and peda-
gogical, medical and biological) and practical training for
professional activity are a clear characteristic of the educa-
tional process’ [5, p. 15].

Poddubei O. explains the concept ‘vocational training” as
a certain specifically organized process to form professional
knowledge, skills and abilities, as well as professional com-
petences. Together these elements provoke a studying per-
son to perform would-be professional activity, excluding
general educational level of promotion [6, p. 22].

The purpose of the article. Since the subject of the study
lies in food technologies bachelor’s training, it is urgent to
perform semantic and basic nature of the following defini-
tions: ‘bachelor’, ‘food technologies bachelor’, ‘food tech-
nologies’, ‘technology of food’.

Presenting main material. Bachelors’ training on the
educational programme ‘Food Technologies’ means master-
ing of extensive theoretical knowledge and professional
skills of current technologies of food raw materials pro-
cessing, production of high quality food, new productions
development, functional and preventative orientation, pro-
duction control and management, quality in accordance with
European requirements, projection and reconstruction of
food industry companies, implementation of modern re-
source-saving technologies, economic effectiveness identi-
fication of technological processes.

Food technology is a human activity; it includes pro-
cessing modes of raw materials into food mass production
with the batch of different amounts at the food industry com-
panies (of sugar, flour, meat, milk, bakery, oil, confection-
ery, alcohol, pasta, brewing, fish, wine, cereal and canning
industry) that are being realized via trade network.

Technology of food is explained as a human activity that
includes processing modes of raw materials into culinary
dishes in companies of restaurant business (restaurant, bar,
café, snack bar, canteen and etc.) in order to realize and or-
ganize intake in accordance with food types: rational, pre-
ventive (functional), medical and preventive, dietetic (thera-
peutic), Ayurveda nutrition, children, vegetarianism).

These technologies are different in production volumes,
sources of supply, production organization, technological
equipment, working schedule, products (dishes) technologi-
cal processing. There are still enough in common: it includes
their mission — human nutrition. Food technologies compa-
nies (industry companies and restaurant business) require
qualified workers whose competences quite differ according
to a position. Restaurant business needs staff of the follow-
ing qualifications: ‘cook’, ‘confectioner’, ‘technician-tech-
nologist in technology of food’. Food companies of flour,
confectionery and food concentrate production require staff
of the qualification ‘baker’, ‘confectioner’, ‘technician-tech-
nologist’ and ‘engineer-technologist’. Taking into account
the changes in the specialty 015.37 ‘Agrarian production,
agricultural products processing and food technologies’ [7],
it is urgent to provide an additional diversified qualification
(to choose) in according to the specialization mentioned by
Tytova N. In her works diversification of vocational educa-
tion as ‘a process of variety extension of educational ser-
vices’ is identified [8].

Food industry (catering foodservice) is known to be a
branch of state’s economics. As well as health care, social
security, trading, household and municipal household, it is
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able to function and develop as a state system; its base in-
cludes companies that perform catering services according
to workplace, studying place and other conditions, to their
social and economic needs and opportunities.

Proceeding from the analysis of the concept ‘food tech-
nologies bachelor’, we determine it as an educational level
aimed at the training of professional and competent workers
for vocational educational institutions, food industry compa-
nies and companies of restaurant business to be performed
at pedagogical institutions of higher education. The special-
ists are to have formed general and professional compe-
tences in vocational education for the ability to produce cul-
inary products with high quality, price and service.

The National Educational Glossary determines compe-
tence, competency / competences, competencies as a dy-
namic combination of knowledge, abilities and practical
skills, ways of thinking, professional, ideological and social
qualities, ethical and moral standards. Competence is identi-
fied by a person’s ability to perform successfully profes-
sional and further educational activity; it is stated to be the
studying result at a certain educational level. Competences
underlie a graduate’s qualification. Competency (competen-
cies) that is determined as acquired person’s abilities to per-
form an effective activity are not to be mixed up with
competence (competences) that is explained as authority
empowered for a person [9].

Though vocational education is aimed at competences of
a certain level forming, here we describe specifically what
professional competences should a food science bachelor
pOSSes.

In the studies on methodological principals of would-be
qualified workers’ professional competence forming, Herli-
and T. highlights the following functions in the structure of
a vocational school teacher’s operative functions: technolog-
ical (qualitative abilities to analyze production situations,
plan, rationally organize technological process, exploit tech-
nological devices); production and operative (working abil-
ities on specific occupations); specific abilities (within any
branch) [10, p.14-15].

Here we state the fact that food technologies bachelor is
to teach in institutions of vocational (vocational and
technical) education (vocational schools, professional ly-
ceum, where students may obtain the professional qualifica-
tion of ‘cook’, ‘confectioner’, ‘cook-confectioner of the 3rd
or 4" category’) and in the institution of profession pre-
higher education (higher educational institutions of 1 — Il
level of accreditation (colleges, technical schools, higher vo-
cational schools), where students may obtain the profes-
sional qualification of ‘technician- technologist’ and the pro-
fessional qualification of ‘cook’, ‘confectioner of the 4th or
5% category’). Thus, it is quite logical to underline that a
teacher of vocational education is to display the same
knowledge, skills and abilities as students or pupils that are
taught by him to be adapted in society and work. ‘Guide to
Qualification Characteristics of Occupations (Employee Po-
sitions)’ refers to the following, ‘A teacher of vocational ed-
ucation or a master of production learning is to obtain com-
plete education in the specialty “Vocational Education’ and
a qualified category of working profession to the category
above than students or pupils of the educational institutions
are * [11].

Proceeding from the detailed examination and classifica-
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tion of the studies, in the structure of food technologies bach-
elor’s vocational competence, we identify production and
technological integrative quality. It is expressed in bache-
lor’s readiness to imply the appropriate professional compe-
tences that are associated with culinary products manufac-
turing, custom services and services in the food industry
companies of different organizational and legal forms of en-
terprises.

Thus, there appear the reasons to highlight production and
technological competence in the structure of food technolo-
gies bachelor’s competences.

On the formation level of all professional qualities of a
would-be food industry cook will depend on the formation
level of a bachelor’s production and technological compe-
tence.

Food technologies bachelor’s vocational and technologi-
cal training is a complicated phenomenon in its structure and
orientation. It differs from the activity of the workers of other
professions as its structure combines some elements of tech-
nical and pedagogical activity.

It helps to single out production and technological com-
petence among other professional competences. It is focused
to be the most important one, the one that directly influence
food science bachelors’ training in pedagogical institutions
of higher education; it also includes a complex of
knowledge, skills and abilities, professionally important
qualities that promote effective training to perform would-
be production and technological activity.

Among professionally important qualities there are: qual-
itative production of culinary staff; correct time managing
(yield managing) in culinary production; professional inde-
pendence; creative orientation in the profession; rational use
of food; personal work planning; rational use of technical
equipment, following safety rules; keeping working place
clean and tidy, observing ecology, sanitation and hygiene

recommendations; correct use of production papers.

The article describes the following specific features of
production and technological training of food science bach-
elors training in pedagogical institutions of higher education:
integrativity (the correlation of pedagogical and technical
knowledge, methods of theoretical and manufacturing stud-
ying), poly variable feature (training to teach the series of
specific courses), flexibility (constant change of content in
accordance with labour market requirements for the teachers
of the appropriate specialty) and poly functional nature
(training to perform traditional pedagogical, as well as spe-
cific work types that are distinctive for a teacher of profes-
sional training).

Conclusions. Proceeding from the analysis of the con-
cepts that are close to our study, we have made the attempt
to perform the authorial determination of the concepts ‘pro-
duction and technological activity’ and ‘production and
technological training of food science bachelors in pedagog-
ical institutions of higher education’.

Thus, production and technological activity is an inte-
grated would-be food science bachelors’ activity of poly
functional nature aiming at vocational training and personal
developing of would-be specialist of relevant production
sphere, as well as obtaining competitive products.

Production and technological training of food technolo-
gies bachelors in pedagogical institutions of higher
education is identified as a purposeful organized integral
pedagogical process of would-be specialists’ training that
forms would-be specialist’s production and technological
experience via mastering a list of concepts, patterns, rela-
tions, knowledge, abilities and modes of action, and the abil-
ity to perform effective pedagogical and production function
in the conditions of changeable production and educational
processes.
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