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PROBLEMS OF THE PROFESSIONAL DEVELOPMENT OF THE FUTURE
SPECIALIST IN THE HOTEL AND RESTAURANT BUSINESS AT THE STAGE
OF STUDYING AT AN INSTITUTION OF HIGHER EDUCATION

S. V. Lisova*

The article substantiates the strategy of improving the system of theoretical and practical training
of hotel and restaurant bachelors in the conditions of a higher education institution. Based on the
analysis of the current state of specialist training for the hotel industry, the trends determining its
development were identified: training in accordance with the best global standards of service
technologies; the priority of a client-oriented approach; increase in the importance of education,
which takes into account the individual development of the student's personality; introduction of
modern information technologies into education based on the use of computer networks, taking into
account which technological training of students in the field of hotel and restaurant business will be
carried out effectively.

The model of technological training of students in the field of hotel and restaurant business is
considered, which represents the formation of students' ability to design, implement, control and
evaluate the results of the implementation of integral technological processes at the system level.

The conditions aimed at improving the quality of technological training of students of higher
education institutions in the field of hotel and restaurant business have been determined as follows:
correlation of the content of technological training of students in the field of hotel and restaurant
business with the requirements of employers; use of relevant educational literature; mutual
integration of academic disciplines, increasing the time allocated to practice; integration with
advanced hotel enterprises; conducting master classes by experts-practitioners; use of specialized
educational and training classrooms; development of topical tasks for course and diploma projects.
It is extremely important to provide methodological support for the technological training of students
of higher education institutions in the field of hotel and restaurant business, which includes:
educational and methodological complexes of disciplines, study guides, a program for organizing
and conducting students' practice; methodical materials for students (workbooks for performing
practical tasks in academic disciplines, methodical instructions for performing practice reports) and
methodical recommendations for teachers.
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IIPOBAEMH ITPO®ECIMHOI'O CTAHOBAEHHSI MAUBYTHBOI'O $AXIBIIA 3
TOTEABHO-PECTOPAHHOI CITIPABH HA ETAIII HABYAHHS Y 3AKAAI
BHIIIOI OCBITH

C. B. AicoBa

Y ecmammi obtpyHmosaHo cmpamezito YOOCKOHANEHHST CUCmeMU meopemuuHoi i npaxKmuuHoi
nidzomosku baxanaspie 20mesibHO-pecmoparHHoi cnpasu 8 ymoeax 3axnady suuwioi oceimu. Ha ocHosl
aHanizy cyuacHozo0 cmaHy nid2omosKu paxisyst 051 20menvHoi iHoYycmpii, susieneHo meHOeHyil, wo
su3HauarmMo ii po3sUMOK: HA8UAHHSL 8I0NOBIOHO 00 HAUKPpAUUX C8IMO8UX cmaHOapmie mexHosi02eil
06Cc1Yy208Y8AHHS, NpiOpUMEMHICMb  KAIEHMOOPIEHMOBAHO020 NIOX00Y; NIOBUULEHHST 3HAUyuwocmi
HABUAHHS, sKe 8paxosye IHOUBIOYANbHUIL po3eUmMoOK ocobucmocmi cmyoeHma;, 6NnpoeaodIlKeHHs Y
HABUAHHS CYUACHUX THPOPMAYITHUX MEXHO02ili HO OCHO8L BUKOPUCMAHHSL KOMN TOMEePHUX Mepex,
3 YpOXYBAHHAM SIKUX MEXHOJ02MHA Ni020mosKka cmyoeHmie Y 2anysi 20mesibHO-pecmopaHHol
cnpasu 30ilicCHI08AMUMEMbCSL e(heKMUBHO.

PozznsinHymo moldenb mexHo02iuHOl nideomosku cmyoeHmis Yy 2any3l 20mesibHO-pecmopaHHol
cnpasu, wo npedcmagsasie Ha CUCMEeMHOMY PIBHI (POPMYBAHHS Yy CmyOeHmi8 YMiHb NpoeKkmysamu,
peanizogyeamu, KOHMpPOAO8AMU Mma OUiHI08amMuU pe3ysibmam 30UUCHEeHHS YULTICHUX MEeXHO/02TUHUX
npouecis.

BusHnaueHo ymosu, cnpsimMo8aHi Ha NiOBUULEHHSL SIKOCMI MEeXHOJ02IUHOI nid2omosKku cmyodeHmie
3BO y eanysi zomenvHo-pecmopaHHoi cnpaeu. Takumu e: Kopensyis 3micmy mexHosL02iUHOL
nideomosku cmyoeHmie Yy 2anysi 20mesibHO-pecmopaHHoOl cnpasu 3 eumozamu pobomoodaesuis;
BUKOPUCMAHHS AKMYOANbHOI HABUANLHOI Jimepamypu;, 63aemMHa IHme2payis HASUANbHUX
oucyunmi, 30LIbWEHHS uacy, Wo 6i0800umscst HA NPAKMUKY;, IHmezpayis i3 nepedosumu
20meibHUMU NIONPUEMCMBAMU; NPOBEOEHHSL Malicmep-Kaacie axieusimu — npakmuKamu 3 2any3i;
BUKOPUCMAHHA Y HABUAHHI CNeyiani3oeaHux HA8UAAbHO-MPEHIH208UX ayodumopili; po3pobka
aKmyanvHUX 3a80aHb 0Jisl KYpCcosux ma OUNIOMHUX Npoexkmis. Brpaill eaxausum € memoouuHe
3abesneueHHss mexHo02iuHOi nideomoeku cmyoenmie 3BO y eanysi eomenbHO-peCMOPaHHOL cnpaesu,
Wo eKIUde: HABUANLHO-MEMOOUUHI KOMNIEeKCU OUCUUNIIH, HABUA/bHI NOCIOHUKU, Npozpamy
opzaHizayii ma npogedeHHss NPAKMUKU cmyoeHmis; MemoOuuHi mamepianu oas cmyoeHmis (poboui
3owumu 0151 BUKOHAHHSL NPAKMUUHUX 3A80AHb 3 HOABUANLHUX OUCYUNJIH, MEemOOUUHI 8KA3IeKU
U000 BUKOHAHHSL 36iMi8 3 NPAKMUKU) Ma MemMOOUUHL peKoMeHOayll O/sl sUKA0AUI8.

Knrouoei cnoea: rxomnemeHuyii, KomnemeHmuicms, KOMNEMEHMHICHUI Nnioxi0, MexHOJI02IUHA
nidzomoska, sKiCmb oceimu, cmaHoapm euuwioi oceimu, 3Mmicm 0C8imu, 0C8IMHbO-NPOeECiliHA
npozpama, 20meslbHo-pecCmopaHHa CNPaeaq.

Introduction of the issue. The IIocTaHOBKA npobaemu. Ingycrpia
hospitality industry is one of the most | rocTHHHOCTI € OIHIEIO 3 HAWBAKAWUBIIIINX
important components of the service | ckaamoBuxX cepH IIOCAYT y CyJaCHOMY CBIiTi —

sphere in the modern world, for it is a
sphere of entrepreneurship, which consists
of such types of service, which are based
on the principles of complex social and
service provision of clients, a friendly

attitude towards guests and is
characterized by the manifestation of
professional competence of the service
staff.

The modern socio-economic situation in
our country, the development of market
relations put forward new requirements for
the level of practical qualification of the
personnel of  the hotel industry
infrastructure institutions. The system of
higher professional education is designed
to ensure the necessary high level of

e cpepa MiAITPUEMHHUIITBA, 110 CKAQIAETHCS
3 TaKuX BHOIB 0OCAYrOByBaHHS,  SKi
CIIUPAIOTBCS Ha IIPUHIUIIMN KOMIIAEKCHOTO
COLliaABHO-CEPBICHOTO 3a0e3reYyeHHs
KAI€EHTIB, [OOOPO3MYAMBOIO CTaBA€HHS IO
BiJHOIIIEHHIO [I0 TOcTel i XapaKTepHU3yeThbCs
IIPOSIBOM npodoecitinoi KOMIIETEHTHOCTI
06CAyTOBYIOYOTIO IIEPCOHAAY .

CyyacHa cCoOlliaABHO-€KOHOMIYHa CHUTYyallis
B Ham# KkpaiHi, pO3BUTOK PUHKOBHUX
BiJHOCHH BHCYBalOTb HOBi BUMOTU [0 PiBHS
IIPaKTUYHOI KBaaidikallii repcoHaAy yCTaHOB

iHpacTpyKTypU FOTEABHOI IHOYCTPIi.
3abe3reynTi HEOOXiAHWII BHCOKUI piBEeHb
IPaKTHUIHOI KOMIIETEHTHOCTI draxiBiiB

TOTEABHO-PECTOPAHHOI
cucreMa BUIIOi mpodecitinoi

CIIpaBH IIOKAMKaHAa
OCBITH 3a
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practical competence of hotel and
restaurant specialists with the help of
practice-oriented  training of  future
specialists [11].

The analysis of research and experience
of the practical training of bachelors in
hotel and restaurant business made it
possible to single out the contradictions
between: the modern labor market
requirements of hospitality and service
specialists and the limited possibilities of
their satisfaction with the modern system
of professional education; the need to

improve the quality of professional
education of service specialists and the
insufficient development of the

methodology, theory and technology for its
achievement; the needs of the personality
in intellectual, cultural and professional
development, which ensures its
competitiveness in the labor market and
the limitation of their satisfaction in the
conditions of higher education [12]. The
specificity of the training of specialists in
the hotel and restaurant business consists
in the assimilation of specific service
technologies, most of which are learned in
the process of practical activity, and this
leads to a change in the ratio of theory and
practice in the direction of increasing the
share of practical training, which in
current conditions is difficult to implement
due to a number of objective reasons that
humanity has faced recently.

In the system of professional training of
students, the technological component is
extremely important, i.e. mastering special
knowledge, abilities and skills for solving
specific production tasks. In this regard, it
is necessary to pay special attention to
such an important link in the professional
education system as the technological
training of students of higher education
institutions in the field of hotel and
restaurant business [13].

Current state of the issue. The number
of scientific works in the field of
professional education in the direction of
hotel and restaurant business is so
insignificant that we can only talk about
separate studies: studying the peculiarities
of this process (M. Morozov, M. Nemoliaeva,
I. Riabova); ensuring the principles of its
continuity and sustainability (A. Vindiuk);

JIOTIOMOTOIO IIPaKTHUKO-OPi€EHTOBAHOI
[IiArOTOBKU MaOyTHIX (paxiBIiB [11].

AHaai3 OCAIKEHDb 1 OCBIAY MPaKTUYHOI
IMiITOTOBKHU OakaraBpiB TOTEABHO-
PECTOPAHHOTO OOCAYTOBYBaHHSI JI03BOAUB
BUOKPEMHTH CYIIEPEYHOCTI MiXK: Cy4acCHUMHU
BUMOraMH PpPHHKY Ipalli (axiBLiB cdepu
TOCTUHHOCTI Ta cepBicy ¥ oOMexXeHUMU
MOZKAWBOCTSIMH iX 33[0BOA€HHSI Cy4acCHOIO
CHCTEMOIO TTPOopecitiHOl OCBITH; HEOOXiTHICTIO
HigBUIIEHHS SKOCTI IpodpeciiiHoi  OCBiTH
daxiBliB cdepu cepBicy i HETOCTAaTHBHOIO

PO3POOAEHICTIO  METOMOAOTil, Teopii Ta
TEXHOAOTIM I  [OOCATHEHHs; moTpebamu
ocobucTocti B IHTEAEKTYaAbHOMY,

KYABTYPHOMY 1 IPOEeCifHOMY PO3BHUTKY, IIIO
3abesrieyye ii KOHKYpPEHTOCIIPOMOKHICTE Ha
PHHKY IIpalli ¥ 0OMeXKeHICTIO IX 3a/10BOAECHHS
B ymoBax 3BO [12]. Cneuudika HiAroTOBKH
daxiBIliB 3 TOTEABHO-PECTOPAHHOI CIIPaBH
IIOASITAE ¥ 3aCBOEHHI KOHKPETHUX TEXHOAOTIH

o6cAyroByBaHHS, OiAbIIIiCTE 3 AKUX
3aCBOIOETBC B IIPOLIECI  IITPaKTUYIHOI
JUSIABHOCTI, i 11e Beqe ha o) 3MIHH

CIIiBBiTHOIIIEHHSI TeOpii Ta IIpakKTUKH Y
HaIpPsSMKY 30iABIIIEHHS YacTKH I[IPaKTHYHOI
IiATOTOBKY, II0 B HHUHIIIIHIX YMOBaxX BasKKO
3MiMCHIOBATH dYepe3 HU3KYy 00'€KTHBHUX
IOPUYMH, 3 SKHMH 3iTKHYyAOCS AIOJCTBO
OCTaHHIM 4acoM.

Y cucremi mpodpecifiHOl  miATOTOBKH
CTYIEHTIB HaI3BUYANHO BasKAUBUM
BUSABASIETECH  TEXHOAOTIYHHH  KOMIIOHEHT,

TOOTO OBOAOMIHHSI CITEI[iAABHHUMM 3HAHHSIMU,
BMIHHAMH Ta HaBHUYKaAMH [OAS PO3B'S3aHHA
KOHKPETHUX BHPOOHUYHMX 3aBHOAHb. Y 3B'93KY
3 UM HEOOXiTHO IIPUIIAUTH OCOOAMBY yBary
Takit BasKAUBIH AQHIII y cucremi
npodpeciiiHOi  OCBITH, SK  TEXHOAOTIYHA
minrotroBka cryzeHTiB  3BO  y  raayai
TOTEABHO-PECTOPaHHOI cirpaBH [13].

Anaai3s OCTaHHIX  ZOCAiZIKEHB i
myOaikamiii. KiApKiCTE HayKOBHX TOPOOOK ¥
raaysi ImpodpecifiHoi OCBiTHM 3a HaIIpPSIMOM
TOTEABHO-PECTOPAHHOI  CIIPaBH  HACTIABKHU
He3Ha4yHa, 10 MM MOXKEMO TOBOPHUTH AHIIIE
IpO  OKpPEMi  JOCAI>KEHHS: BUBYCHHSA
ocobauBocTel 11HOTO mporiecy (M. Mopo3zos,

M. HemonsieBa, 1. Pabosa); 3abesnedueHHA
IPUHITUITIB Horo HeIlepepBHOCTI Ta
HACTYIIHOCTi (A. Bigmiok); HaBYaAbBHO-
MeTomudHOro 3abesmeueHHsa (. AOmyaaina);
BU3HA4YECHHI CYTHOCTI rrpodpeciitHoi
KOMIIET€HTHOCTI daxiBIiB TOTEABHO-
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educational and methodological support
(I. Abdullina); determination of the essence
of the professional competence of hotel and
restaurant specialists and the conditions
for its formation (D.Em, M. Kurdakova,
H. Naumova, V. Poluda, K. Starodub,
T. Tymokhina, K. Trofimuk, etc.); formation
of competitiveness of these specialists
(N. Zhuranova, N. Korneichenko); definition
of content and organization of their
practical training (L. Povazhna).

The analysis of scientific sources on the
problem of professional competence
formation indicated that this issue is
studied by such domestic and foreign
scientists as R. Hilmeeva, L. Danylenko,
N. Kozlova, V. Oliinyk, M. Lobanov,
V. Maslov, I. Zhernosek and others. They
define professional competence as an
integral quality of personality, which has
its own structure and allows a specialist to
carry out his activities in the most effective
way, and promotes their self-development
and self-improvement. The works of such
scientists as V. Adolf, N. Bibik, I. Isaiev,
O. Ovcharuk, O. Pometun, S. Rakova,
O. Savchenko and others are devoted to the
development of professional and
pedagogical competence.

The study of foreign experience proves
that in the last thirty years, sufficient
attention has been paid to various models,
which are used for a visual and adequate
presentation of the future professional
activity of a specialist and the design of the
effectiveness of his work, the development
of appropriate technological training for it
[6; 8].

Outline of unresolved issues brought
up in the article. At the same time, the
problem of professional training of hotel
and restaurant specialists in the process of
obtaining higher education is insufficiently
developed.

Aim of research is to substantiate the
new strategy for improving the system of

theoretical and practical training of
bachelors in the hotel and restaurant
business in the higher education
institutions.

Results and discussion. The stage of
professional formation of a future specialist
in a higher education institution is the
beginning of the process of determining the

pecTopaHHoOi CripaBU Ta YMOB ii (hopMyBaHHS

(. Em, M. Kypnakoga, I'. Haymoga,
B. Iloayna, K. Crapomy®, T. TumoxiHa,
K. Tpodimyx Ta iH.); dopMyBaHHS
KOHKYPEHTOCIIPOMOIKHOCTI X (axiBIliB
(H. 2Kypanosa, H. KopHetiueHKo);
BH3HAUEHHd 3MICTy Ta opraHisamis ix

IIPaKTHUYHOI miAroToBKH (A. [ToBazkHa).
AHaai3 HayKOBOI AiTepaTypu 3 IIpobaeM
dopMmyBaHHA HTPOgECiHHOI KOMIIETEHTHOCTI
3aCBiguye, IO [JOCAIPKEHHIO OKpPEeMHX
[IUTaHb 3a3HAYEHOIO ITPEIMETHOTO IIPOCTOPY
IPUOIASAN 3HAYHYy yBary TaKi BITYHM3HAHI Ta
3apyOi>kHi  HaykoBIli, gaK: P.liAabMeeBa,
A. Januaenko, H. Ko3aoBa, B. OaifiHuK,
M. AobanoB, B. Macnos, I. KepHocek Ta iH.
Bonu BusHauaroTh IpodeciiiHy KOMITETEHIT 0
gK iHTerpaAbHy {KiCTh OCOOHCTOCTi, III0 Mae
CBOIO CTPYKTYPy Ta O03Boade (QaxiBIEBI y
HaMOIABII e(PeKTUBHUH CIIOCiO 3AificHIOBaTH
CBOIO [iSIABHICTB, a TaKO¥XK CIpHude Horo
CaMOPO3BUTKY i CaMOBIOCKOHAAEHHIO.

Po3Butky mpodpecifiHo-TIe JaroriyHol
KOMIIETEHTHOCTI IIPHUCBSYEHI IIpalli TaKUxX
yuyeHux, gK: B. Amoapd, H. BiGik, I.Icaes,
O. OBuapyx, O. IlometyH, C. Pakosa,
O. CaBueHKO Ta iH.

BuBuenHnsa 3apyOizKHOTO JIOCBiIy
3acBiodye, III0 B OCTaHHI TPHOLUSTH POKIB
[OCTaTHEBO yBaru IPUTIASIETBCS
pi3HOMAaHITHUM MOJIEASIM, SKi
BUKOPHUCTOBYIOThCSI A~ HAo4yHOro "
aoeKBaTHOTO IIPEACTAaBACHHS MalOyTHBOI
npodpeciiiHOl  miFABHOCTI daxiBg  Ta

POEKTYBaHHSA e(EeKTUBHOCTI HOro Ipaiti,
PO3pOOILI TEXHOAOTIH BiAITOBIIHOI ITiATOTOBKU
1o Hei [6; 8.

Bognoyac HemocTaTHBO PO3POOAEHOIO €
mpobaema 1podpeciiHOl miAroTOBKY (haxiBIliB
TOTEABHO-PECTOPAHHOI CIPaBH y IIPOLIECI
3100y TTS BHIIOI OCBIiTH.

MeToro cTaTTi € OOIpyHTYBaHHS HOBOI
crparerii YIOCKOHAAEHHS CUCTEMU
TEOPETUYHOI ¥ TMPaKTHUYHOI MIiATOTOBKH
OakaraBpiB IOTEABHO-PECTOPAHHOI CIIpaBU B
yMOBax 3aKAay BUILOI OCBITH.

Buraan ocCHOBHOro martepiaay. Eran
IpopeCifHOrO CTAHOBAEHHS MaMOyTHHOTO
daxiBlg y 3aKAadi BUILOI OCBITH — II€
II0YaTOK IIPOIleCy BU3HAYEHHS BiAIIOBIIHOCTI
obpawniit podecii. Bucoxkwuit piBEeHb
npodecioHaaisMy — mepenbadae  yCIIIIHY
B3aEMO/iI0 y TIpolleci MmiFABHOCTI, dKa
I'PYHTYEThCH Ha IIi3HaHHI AFOJTUHOIO
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suitability of the chosen profession. A high
level of professionalism implies successful
interaction in the process of activity, which
is based on a person's knowledge of the
meaningful side of their existence,
awareness of their own vision of the future
profession, as well as it forms a meaningful
model of their own professional activity [4].

It is necessary to train a highly qualified
specialist in the hotel and restaurant
business while studying at a higher
education institution, thus the individual
acquires not only knowledge and improves
their skills, but also deeply understands
the essence of the chosen profession [3:
96].

However, in modern conditions, one of
the problems that directly affect
professional development, the choice of a
career path, is the problem of employment
after graduating from higher education

institution. The modern labor market
makes serious demands both on the level
of  theoretical knowledge and on
professional competence. Unfortunately,
not every graduate of a vocational
educational institution meets these
requirements, which is due to certain

reasons, in particular, the fact that the
educational institution prepares graduates
who do not always adapt to production
conditions [7].

There is a significant discrepancy
between the professional skills acquired in
the training process and the requirements
of employers. A graduate's chances of
getting a job are lower compared to a

specialist with experience and
qualifications [7]. Among the problematic
issues related to the professional

adaptation of graduates, the following are
singled out:

» inflated expectations of graduates of
higher education institutions, who come to
get a job with the confidence that they can

immediately apply for management
positions;
» insufficient language training of

graduates of higher education institutions.
Good command of a foreign language is
a mandatory requirement when starting a
job in a hotel company. In international
hotel corporations, the standard of quality
service is knowledge of at least one foreign

3MICTOBHOI CTOPOHM CBOI'O iCHyBaHH4,
IMi3HAHHI CBO€I 34AaTHOCTI [0 HOBOIO,
BAaCHOro OaueHHs MadOyTHBOI IIpodoecii,
dopmye 3MiCTOBHY MOJIEAB BAQCHOT
podpeciiiHoi gigabHOCTI [4].

CdopmyBaTu BHCOKOKBaAi(hiKoBaHOTO
daxiBlll 3 TOTEABHO-PECTOPAHHOI CIIpaBU
HEOOXi/THO IIe ITi 9yac HaBYaHHA Y 3aKAai
BUIIOI OCBiTH, 11106 BiH He IpocTo HabyBaB
3HAHHY, yOOCKOHAaAIOBaB VYMIiHHA, a #
rAMOOKO YCBiZIOMAIOBAB CYTHICTB 00paHoi
podecii [3: 96].

[Ipore B cydyacHHUX yMOBax O[Hi€l0 3
npobaeM, M0 Oe3rocepeaHb0 BIIAMBAIOTH Ha
npodpeciiine CTAHOBAEHHSI, BUOIp
IpodpeciiiHOro LIASIXY, € npobaema
IIpalleBAAIITYBaHHA IIicas 3akiHdeHHs 3BO.
CygyacHuli PHHOK IIpalli BHUCYBa€ CEPHO3Hi
BUMOTH SIK [I0 PiBHS TEOPETHYHUX 3HAHb, TaK
i mo mpodpecitinoi kommiereHTHOCTI. Ha 3kaab,

HE  KOXKEH  BHIIYyCKHHK  IIpodeciiiHOro
HaBYaABHOIO  3aKAa[y BIAIIOBilae UM
BuMoraM. lle TmoB'g3aHO 3 II€BHUMH

IpUYMHaMU, 30KpeMa 3 THM, 1110 HaBYaAbHUH
3aKAaJl TOTYE€ BUIIYCKHUKIB, SIKi He 3aBXIU
aIanTyIoThCd 0 BUPOOHHMYHX YMOB [7].

CroocrepiraerbCsi  CyTTEBa  PO30iKHICTH
npodeciiHUX YMiHb, OTPUMaHUX y IIPOLIECI
HaB4YaHHs, i BUMoOr pobortomaniiB. Ilancu
OTPUMaHHS pPOOOTH y BHITyCKHUKA HIKYI,
HopiBHAHO 3 (paxiBileM, III0 Ma€ MOO0CBig i
kBanipikaiiro [7]. Cepexm  mpoOGAeMHHX
OUTaHb, TIOB'I3aHUX 3  IIPOgeCiiiHOI0
afanTalli€lo BUIIYCKHUKIB, BUOKPEMAIOIOTHCHA
Taxi:

» 3aBUIIEHI OYIKyBaHHS BUIIYCKHUKIB
3aKAQiB BUIIOI OCBITH, SKi HIPHUXOASITH
BAQILITOBYBATUCSH Ha POOOTYy 3 YIIEBHEHICTIO,
110 BOHU Bifpasy MOXKYTb IIPeTeHIyBaTU Ha
YIIPaBAIHCBKI ITO3HILIiT;

» chabka MOBHAa HiArOTOBKA
BUITYCKHUKIB 3aKAaIiB BUIIOi OCBITH.

3HaHH4A iHO3eMHOi MOBH € O0OB'SI3KOBOIO
BUMOIOIO IIifl 4Yac BCTYyIly Ha poboTy B
TOTEABHE IAIIPUEMCTBO. Y MIiKHApPOIHUX
TOTEABHHX KOpIIopallisx CTaHAAPTOM
AKICHOTO OOCAYTOBYBaHHSI € 3HaHHS, 4K
MiHIMyM, OAHi€l iIHO3€eMHOI MOBH.

ETan miaroroBku y 3akKaai BUIIOI OCBITH —
11e Tpoliec IIPodpecifHOrO CTAHOBAEHHSI, KOAU
MafiOyTHIM (paxiBIIEM T'OTEABHO-PECTOPAHHOI
CIpaBH Bi0yBaeThbCs ITi3HAHHA IPOQECii,
OCMMCACHHH COLIIOKYABTYPHOI CUTYyallii,
camorrisHaHHs. EdekTuBHICTS ITpodeciiiHoro
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language.

The stage of training
education institution is a process of
professional formation, when a future
specialist in the hotel and restaurant
business gets to know the profession,
comprehends the socio-cultural situation,
and conducts self-assessment. The
effectiveness of professional development at
this stage can be defined as the difference
between the requirements and content of
professional activity and the degree of
correspondence between the student's
personal qualities and expectations [6].

Professional formation requires more
complete consideration not only of the
dynamics of personality development, but
also of changes in the content of
professions, positive and negative aspects
of the chosen professional activity.

Problems related to the quality of
specialist training remain unsolved. Under
the conditions of a shortage of qualified
personnel for the field of hospitality, there
is a lack of demand for graduates of higher
education institutions due to their lack of
practical skills and proper knowledge of
specific specializations. In the conditions
when the number of educational
institutions increases, there is a need for
qualified teachers. They must have modern
professional skills and knowledge and
must also have work experience in this
field [8].

There is a growing need for educational
institutions to provide adequate
methodological support for the educational
process, to master innovative technologies
of professional education, and to
implement distance learning methods and
corresponding tools.

Due to the difficult socio-economic
situation, there is a lack of state-wide
coordination regarding the provision of the
professional education system with modern
educational and methodological
developments. Students lack practical
skills that can be acquired in the process of
practice, training and gaining professional
experience [11; 12].

Knowledge of the technology of
production and provision of certain types of
services is also required, taking into
account the diversity and peculiarities of

in a higher

CTAHOBAEHHS Ha ILOMYy e€Tali MOXKHa
BU3HAUUTH {K PI3HUIO MiXK BHUMOraMH Ta
3MiCTOM npodpeciiiHoi  migabHOCTI  Ta
CTYIIEHEM BiAIIOBiTHOCTI 0COOHCTICHUX
gKocTei 1 ouikyBaHE cTyaeHTAa [0].
[Tpodpecitine cTaHOBAEHHS BHMAarae OiAbII
IIOBHOTO BpaxyBaHHS HE AMWIIe AUHAMIKU
PO3BUTKY oOcoOHCTOCTi, a ¥ 3MiHH 3MicTy
npodpeciii, MO3UTHBHUX 1  HETaTUBHUX
acnekTiB 00paHoi rmpodpecifHOol AiTABHOCTI.
3aAnIIaroThCs HEBHUPIIIEHUMH [IpobAeMH,
MIOB'sI3aHI 3 SIKICTIO ITiATOTOBKU (paxiBIB. 3a
YMOB HecTadi KBaai(piKOBaHUX KalpiB [OAs
cdepu TOCTHHHOCTI iCHye He3aTpeOyBaHiCTb
BUIIyCKHUKIB 3BO 4epe3 BiACyTHICTE y HHUX
IPaKTUYHUX HaBUYOK Ta HAACKHUX 3HAHb 3
KOHKPETHHUX CIIelfjaai3ariii. B ymoBax, Koau

30IABITYETHCS KiABKICTB HaBYaABHUX
3aKkAaiB, € T1moTpeba y KBaaiikoBaHUX
BUKAQZIaYaX. DBoHM TOBHHHI  BOAOLITH

Cy4acHUMH IIPOPeciiHUMU BMIHHAMH Ta
3HAHHSMH, a TaKOo¥K IIOBHMHHI MAaTH AOCBIf
pobotu y 11i#i cepi [8].

3pocrae noTpeba HABYAABHUX 3aKA3IB Y
aIleKBaTHOMY METOAHUYHOMY 3abe3reyeHHi

HaBYaABHOIO IIPOLIECY, B OCBOEHHI
IHHOBAIiIMHUX  TEXHOAOTIH rpodpecifinoi
OCBiTH, BIIPOBa/K€HHI MeTodiB i 3acolbiB
[IYICTaHIIIAHOTO HaBYaHHS.

Y 3B"3Ky i3 CKAQOHUM  COLaABHO-
€KOHOMIYHMM  CTaHOBHIIEM, Yy  KpaiHi
BiaCyTHS KOOpAUHAlTis 3 IMUTaHb

3abe3rieyeHHa CUCTEMH IIpopeciiHOi OCBiTHU
Cy4acHUMH HaBYaAbHO-METOMYHUMU
po3pobkamu. CrymeHTaM He  BHCTadae
IIPaKTUYHUX HaBHYOK, IKHUX MOXKHa HaOyTH
y IIPOLIECi IIPaKTHKH, HaBYaABHOIO
CTaxKyBaHH4 Ta TPEHiHTiB [11; 12].

[MToTpiOHI TakKOXX 3HAHHS 3 TEXHOAOTII
BUPOOHHIITBA 1 HamaHHA OKPEMUX BHIIIB
IIOCAYT, BpPaxOBYIOYH PI3HOMAHITHICTE i
0COOAMBOCTI  IIiATOTOBKH  Pi3HHUX  THIIIB
nporpaM cdepu roctuHHOCTi. lle BuMarae
BEAWYE3HUX IIPaKTHYHUX HaBUYOK. Tomy,
cucreMa TEOPETUIHOL i IIPaKTUYHOL
migroToBKku — 6akasaBpiB 3  TOTEABHO-
pecropaHHOi crpaBH Mae 0a3zyBaTHCd Ha
0CODAMBOCTSIX HiAIIPHUEMHHIILKOI TiIABHOCTI ¥
cpepi TOCTHMHHOCTI ¥  crupatTucd Ha
IIPUHLIMIIN TTeJAarorivyHol TUAAKTHUKY [12].

CucremMa TEOPETHYHOI 1 IIpaKTUYIHOI
[IiATOTOBKU bakasaBpiB TOTEABHO-
pecTopaHHOi CIIpaBH B yMOBaxX 3aKAaIy
BHUIIOI OCBiTH MOBHHHA OyTu nobymoBaHa Ha
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the preparation of various types of
programs in the field of hospitality. This
requires  enormous  practical = skills.

Therefore, the system of theoretical and
practical training of bachelors in the hotel
and restaurant business should be based
on the peculiarities of entrepreneurial
activity in the field of hospitality and be
based on the principles of pedagogical
didactics [12].

The system of theoretical and practical
training of bachelors in the field of hotel
and restaurant business in the conditions
of a higher education institution should be
built on an eye-level competent approach.
The indicator of the quality of education,
which was introduced by the structural
reform of higher education in the European
Union (Bologna process), is competence,
which is identified as complex systemic
formation that consists of professional
knowledge, skills, methods and techniques
of professional activity, a set of institutions
and orientations, acquired experience,
which enables the teacher to achieve high
educational results.

A person's ability to effectively respond
to changes in the labor market as well as to
adapt to them, is reflected in modern
interpretations of the concept of the quality
of education. The key element included in
most definitions of the essence of the
concept of quality of education is the
concept of competence [2].

Thus, a close connection between the
concepts of "competence", "competency"
and ‘"quality of education" has been
established, which is explained by the fact
that the latter summarizes a huge number
of characteristics and properties of the
educational process, the education system
itself, all components of education,
including the results of educational
activities, in other words, the competencies
acquired by the student and the
competencies formed [2].

Accordingly, the quality of educational
achievements of a graduate of higher
education institution should be evaluated
not by the amount of knowledge acquired
and certain algorithms of activity, but by a
set of key competencies that determine his
ability to independently acquire knowledge
and use it in various situations, apply a

OCHOBI KOMIIETEHTHICHOTO HiIXOIY.
[HOUKaTOpOM HKOCTI OCBITH, SKHH 0yAO
YBEIEHO CTPYKTYPHOIO pedOpMOI0 BHIIOL

OoCBiTH y €BPOIEHCHEKOMY IIPOCTOPI
(BoaoHCBKHUIT TIpollec), € KommereHIs. lLle
CKAQHE CUCTEMHE YTBOPEHH4, 1110

CKAQAaEThCH i3 IIpodpeciiHMX 3HAHb, YMiHb,
cocobiB i TexHiK (paxoBoi MiSIABHOCTI,
CYKyITHOCTI YCTAaHOBOK Ta  Opi€HTallii,
HalOyToro mOoCBiLy ¥ [mOae 3MOry IIemarory
[OCSITaTH BUCOKHUX OCBITHIX pe3yAbTaTiB.

3paTHICTb AIOAUHU e(PEeKTHBHO pearyBaTH
Ha 3MiHM pHHKYy IIpalli, afanTyBaTHUCS 00
HUX BimobpakeHa y Cy4aCHUX TAYMadeHHSIX
HOHATTS AKOCTi1 OCBITH. KarouoBuM
€AEMEHTOM, III0 BXOIUTH [0 OIABIIIOCTI
BHU3HAYEHb CYTHOCTi IIOHATTH SIKOCTi OCBITH,
€ noHsmMmsi KomnemeHm+ocmi [2].

[liAkoM 3aKOHOMipHa HagBHICTH TiCHOIO
3B’I3Ky MiXK IIOHSTTSIMH 'KOMIIETE€HTHICTh',
"koMmrlereHIndg' Ta ‘akictb ocBitu'. lLle
MOSICHIOETBCSA THM, III0 OCTAHHE y3araAbHIOE
BEAMYE3HY  KIABKICTh  XapaKTE€PUCTHK 1
BAAQCTHUBOCTEHM OCBITHBOTO IIPOILIECY, CaMOoi

CHUCTEMU OCBiTH, ycix KOMIIOHEHTIB
HaBYaHHS, Y TOMYy UHCAI pe3yAbTaTiB
HaBYaAbHOI [iSIABHOCTi, iHakIile KasKydH,

HaOyTUX CTYOEHTOM KOMIIETEHTHOCTEH Ta
cchopMOBaHUX KOMIIETEHIIIH [2].

Binmnosimmo, SKICTh HaBYAABHHX
[OOCATHEHDb BUIIYCKHHKA 3BO Mae
OLIIHIOBATHCSI He 3a 00CATOM 3aCBOEHOIO
3HaHHS Ta IIEBHUX aATOPUTMIB OiSIABHOCTI, a
3a CYKYITHICTIO KAIOYOBHX KOMIIETEHILHN, SKi
BHU3HA4YaAIOTh HOT0 34AaTHICTB 10 CAMOCTIHHOIO
3M00yTTS 3HAHbL Ta BHKOPHUCTAHHA IX Y
Pi3HOMAHITHHUX CHTyallisiX, 3aCTOCYBaHHS
TBOPYOIO IIZIXOAY OO0 BUPIIIEHHHI XUTTEBUX
npobAeM i BUKOHAHHS 3aBIaHb, ITOB’I3aHUX
i3 Mafi0yTHBOIO CIIEITIaABHICTIO [O].

Posragnaroun YIIPOBaIZKEHHS abo
3aCTOCYyBaHHSI KOMIIETEHTHICHOTO IIi/IXOIy
CTOCOBHO IIiATOTOBKU (PaxiBIliB TOTEALHO-
PECTOpPaHHOI CIIpaBH, CAifl IIO3HAYUTH HU3KY
IUTaHb, 9Ki ITOTPe0yIoTh 0cOOAMBOI yBaru, a
caMme: IepeAik KOMIIETEHTHOCTEH,
HeoOXimHuY  mad  MadOyTHiX — daxiBIliB
TOTEABHOIO ¥ PECTOPaHHOIO CEpBicy 3
ypaxyBaHHSIM OCOOAMBOCTEH MiIABHOCTI $IK
TOTeAIB Ta iHIITHUX 3aCO0iB PO3MIILIEHHS, TaK i
PEeCcTOpaHHUX ITIAIIPUEMCTB Pi3HUX KaTeropii
1 pi3HOrO IIpU3HAYEHHS; CIIiBBiOHOIIIEHHHT
B3a€EMO3B'I30K 3araAbHMX 1 CIeL[iaAbHUX
(paxoBHX, NIpeaMETHUX) KOMIIETEHTHOCTEH
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creative approach to solving life's tasks and
challenges, related to the future specialty
[6].

When considering the implementation or
application of a  competency-based
approach to the training of specialists in
the sphere of hotel and restaurant
business, a number of issues that require
special attention should be noted, namely:
the list of competencies, which is necessary
for future hotel and restaurant service
specialists, taking into account the
peculiarities of the activity and other
means of hotels and restaurant enterprises
of various categories and for various
purposes; correlation and interrelationship
of general and special (professional,
subject-based) competencies (part of the
competencies assigned to the category of
general for other specialties may show a
professional character in hotel and
restaurant service, for example, to
communicate effectively with colleagues,
clients); structure and content of modular
programs for different levels of professional
training:  courses, professional and
technical education (administrator, porter,
waiter, cook), higher education (specialist
in hotel and Trestaurant business,
managers (supervisors) in the hotel and
restaurant industry, managers of small
enterprises — hotels and restaurants
without management apparatus, etc.);
necessary and sufficient conditions for the
formation of professional competences;
methods of diagnosis and assessment of
formed competencies.

The domestic market of hotel services,
unfortunately, is going through difficult
times due to a number of reasons,
including the insufficient supply of
qualified specialists. It should be noted
that personnel problems at hotel
enterprises are determined by a number of
factors of both objective and subjective
nature, in particular, insufficient level of
development of practical training of
specialists [7].

The new professional standard of higher
education in the specialty 015 "Vocational
education (by specializations)" of the field of
knowledge 01 "Education/Pedagogy" for
the first (bachelor's) level of higher
education (2019), aims at implementing

(JacTMHa KOMIIETeHTHOCTEH, BiHECEHUX 0
KaTeropii 3araAbHUX JIAST IHITHUX
CIIeIliaAbHOCTEH, MOXKe BUABAATH (axoBUM
XapakTep y TOTEABHOMY Ta PECTOPaHHOMY
CepBici, HaTIPUKAALL, e(peKTHBHO
CIIIAKYBaTHUCS 3 KOAeraMH, KAi€EHTaMU);
CTPYKTYypa ¥ 3MiCT MOIYABHUX IIpOTpaM IAd
pi3HUX piBHIB (paxoBOi MiAATOTOBKH: KYpPCH,
mpodeciiiHo-TeXHIYHAa OCBiTa (aaMiHicTpaTop,
HopThE, oOgilliaHT, Kyxap), BHIIA OCBiTa
(baxiBenb 3 TOTEABHOI i peCTOpPaHHOI CIIpaBH,
MEHE/KEpPU (YIIpaBUTEAl) B TOTEABHOMY Ta
pECToOpaHHOMY TOCHOAApCTBi, KEpPiBHUKU
MaAUX ITIOAIPHUEMCTB — TOTEAIB Ta 3aKAaiB
pecTopaHHOIO TrocrofmapcTBa 0e3 armapary

VIIpaBAiHHA TOIIO); HeoOXimHi ¥ mocraTHi
YMOBHU dopmyBaHHS npodeciiHuX
KOMITETEHTHOCTEH; CII0OCOOM  OiarHOCTHUKH

chopMOBaHUX KOMIIETEHTHOCTEH.

BiTyn3HAaHUH PHUHOK I'OTEABHUX IIOCAYT, Ha
XKaab, IIepeskKuBa€ CKAQ[HI dYacw, IO
3yMOBA€HO HM3KOI0 IIPHUYMUH, Cepel SKUX
HA3UBAETBbCA ¥ HEOOCTATHHA 3a0e3Ie4eHiCThb
KBajidikoBaHUMM (paxiBigMHU. BigzHauymmo,
0 KaapoBi HpoOAEMH Ha MTiAIPHEMCTBAX
TOTEABHOIO TOCIIOAApPCTBa  JAeTepMiHOBaHi
HH3KOI0 UYHHHHKIB 1 00'€KTHBHOrO, i
Cy0’€KTHUBHOTO XapakTepy, 30KpeMa,
HEJOCTaTHIM pIiBHEM PpPO3BUTKY IIPAKTUYHOI
oiaroToBKY PaxiBIlB [7].

HoBuii mpodoecitinuii craHgapT BHIIOL
ocBiTH 3a cneniaabHicTIo 015 "TIpodeciitna
OCBiTa (3a creliaaizariamu)" raaysi sHaub 01
"OcgiTa/Ilenarorika” JIAST IIEPIIIOTO
(bakasaBpCcBHKOrO) piBHA BHUIIOI ocBiTH (2019),
HalliAIOE Ha 3MIiHH 34 HaopgaMaMB B
OCBITHBOMY  TIIpoOlleCci: B  METOAUYHOMY
3abe3rieyeHHi HaBYaABHOIO IIPOLECY; B
Imiaxomax 110 OILIHKH pe3yAbTaTiB
3alIpoBaPKEHHSI OCBITHIX ITporpam; y 3MiCTi
IPOrpaMHOIO0  MaTepiasy; CTHMYAIOE [0
PO3POOKH HOBHX METOOUK 1 TEXHOAOTIH
OCBITHBOI MiSIABHOCTiI, ()OPM KOHTPOAIO 3a iX
3aificHeHHaMm [11].

Crannapt 2019 p., Maro4u
KOMIIETEHTHICHO-OPi€EHTOBaHE CIIPSIMyBaHHS,
CIIOHYKa€ He€ TIiABKU [0 II€PEOCMHCAEHHS
IineH, asre BHUMAarae IIOUIYKY OIITHMAaABHUX

CrIoco6iB dopMyBaHHSI podpeciiiHoi
KOMIIETE€HTHOCTI daxiBiiB TOTEABHO-
pecropaHHOi cmpaBu i, B IepIlly dYepry,
LIASIXOM VAOCKOHAAEHHS CUCTEeMHU

TEOPETHUYHOI i ITPaKTUYHOI i ATOTOBKHU.

Y HOBOMy cTaHAapTi BHIIOI OCBITH
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changes into the educational process,
namely: in the methodical support of the
educational process; in approaches used to
evaluate the results of the implementation
of educational programs; in the content of
the program material; in means and tools
of stimulation of the development of new
methods and technologies of educational

activity, forms of control over their
implementation [11].
The educational standard of 2019,

having a competence-oriented direction,
encourages not only rethinking the goals,
but also requires the search for optimal
ways of forming the  professional
competence of hotel and restaurant
specialists and, first of all, by improving
the system of theoretical and practical
training.

Thus, the document states that "at least

50% of the scope of the educational
program should be directed to the
acquisition of general and special

(professional) competencies in the specialty
specified by the standard of higher
education." The formation of the practical
competence of a hotel and restaurant
specialist combines the idea of the
student's development as an individual,
first of all, and then as a specialist with a
deep understanding of the situation in the
hotel industry.

In 2019, Rivne State University of
Humanities began to train specialists at
the first level of higher education (bachelor)
according to the following qualifications:
Bachelor of Professional Education (service
sector), teacher of vocational training,
specialist in hotel and restaurant business
[10].

The educational and  professional
training program of a specialist defines the
purpose, conditions, content, forms and
methods, expected results from practice-
oriented vocational training of future
specialists in  specialization 015.16
"Professional education (Sphere of service
(Hotel and restaurant business))" [10].

Accordingly, after determining the key
general and special (professional, subject)
competencies, the content of education was
developed on the basis of modular
programs that ensure real integration of
educational disciplines with practical

3agHadyeHo, 10 'MiHiMym S50% obcary
OCBITHBLOI IIporpaMu Ma€ OyTH CIpPSMOBaHO
A 3000yTTs 3araAbHUX Ta CHELjaAbHHX

(paxoBux) KOMIIETEHTHOCTEMN 3a
CIIEIL[iaABHICTIO, BH3HAYEHUX CTaHAApPTOM
Buloi ocsitu'. PopMmMyBaHHS IIPAKTUYIHOI
KOMIIETEHTHOCTI  (paxiBIig 3  IOTEALHO-

pecTOpaHHoOi CIIpaBU MOENHYE YSIBAEHHS IIPO
PO3BUTOK CTyAEHTA SK IHAWBIAYaAbHOCTI, B
Ieprry 4Yepry, a IIoTiM (K QaxiBug 3
TAMOOKHM pPO3yMiHHAM cHUTyalii y cdepi
TOTEABHOI IHAYyCTpii.

N PiBHeHCEKOMY
TYMaHITApHOMY VHIBEPCHUTETI  po3HoYasu
smificHroBat 'y 2019 pomi HiArOTOBKY
daxiBIliB 3a MEPIIMM pPiBHEM BHIIOI OCBIiTH
(bakasaBp) 3a KBaaidikalliero — GakasaBp 3
mpodpecifinoi OCBiTH (Cepa
obcayroByBaHHsI), Ilemaror IIpodpeciiiHoro
HaB4YaHHd, PaxiBelb 3 TOTeABHO-PECTOPAHHOL
crpasu [10].

3a3HayuMo, 110 caMeé BUKOPUCTAHHS YMOB
PO3IIUPEHHS aKaJAeMigyHOi CaMOCTiHHOCTI,
BapiaTHUBHOCTI Ta aABTEPHATHBHOCTL
HiaroToBKU (PaxiBILB O3BOAMAO PO3POOUTHU
OCBITHBO-TIPO(hECiHiHy MIporpamMy IIiArOTOBKH
BHCOKOKBaAi(piKoBaHOIO
KOHKYPEHTO3/IaTHOTO rezarora
npodpeciiiHoro  HaBYaHHS, (axiBUg 3
TOTEABHO-PECTOPAHHOI CIIpaBH HE TIABKH Ha
PUHKY OCBITHIX ITOCAYT, a TaKOX y cdepi
06cAyrOByBaHHSI.

OcBiTHBO-IIpOECiiHa Iporpama
HiaroToBKU (paxiBlid BU3HA4YA€E METY, YMOBH,

[ePKaBHOMY

amict, dopmu i Merogu, OdiKyBaHi
pe3yAbTaTH  Bil ~ OPaKTHUKO-OPi€EHTOBAHOI
npodecitiHoi IiATOTOBKU MarOyTHIX
daxiBIiB 3a CIIELliaAi3ali€to
015.16 "TIpodeciitna oCBiTa (Cepa
00CAyTOBYBaHHS (FToreavHO-pecTopanHa

crpasa))" [10].

BigmnoimHo, micasg BH3HAUYEHHS KAIOUOBHX
3araanbHUX i CIIEL[iaAbHUX (dpaxoBux,
IIPEeAMETHHX) KOMIIETEHTHOCTEH pO3po0AEHO
3MICT OCBIiTH Ha OCHOBiI MOAYABHHUX IIpOTPaM,
o 3a0e3revyyioTh pPeasbHy IHTErpalliio
HaBYaABHUX [OUCLIHIAIH 3  IIPaAKTHYHOIO
[ISIABHICTIO B TOT€ABHO-PECTOPaHHIH cepi.

Y nmepeaiky IIporpaMHUX Pe3yAbTaTiB
HaBYaHHA BHCYHYTO BHMOIHM OO II€BHHUX
KOMIIETEHIIiH, 9Ki MOXKHA PO3MiAUTH Ha:

* BHMOTHU 0 TEOPETHIHOI
IIiITOTOBAEHOCTI: TAMOOKI 3HaHHS i3
3araAbHOOCBITHIX, ITPO(MIABHUX i ITPUKAQIHUX
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activities in the hotel and restaurant
sphere.

In the list of program learning outcomes,
requirements for certain competencies are
put forward, which can be divided into:

* requirements for theoretical training:
in-depth knowledge of general education,
professional and applied disciplines,
necessary for professional activity in the
field of Thospitality; possession  of
information on current regulatory and legal
documents, legislation, industry standards;
knowledge of a foreign language of the

general European classification of foreign

language proficiency levels; basic
knowledge in the field of information
technologies, computer terminology and

working principles of various computer
programs;

* requirements for practical training: the
ability to assess the market situation of
services and products of the hotel and
restaurant industry, to interpret the results
of research and to predict the directions of
development of the subject of
entrepreneurial activity in the field of
service; the ability to provide pedagogical
guidance for independent work of students
to master professional activities; apply the
latest methods and tools of educational
research; introduce elements of electronic
learning based on computer
telecommunications into the educational
process;

* requirements for a specialist's
personality: creativity, loyalty, flexibility
and adaptability, optimism, commitment,
benevolence, purposefulness, client
orientation, independence, empathy, ability
for intellectual, cultural, moral self-
development, which, in particular, are
specified in such competencies as: the
ability to analyze socially and personally
significant worldview problems, to realize
the value of protecting the independence,
territorial integrity and democratic system
of Ukraine; to understand the peculiarities
of communication, interaction and
cooperation in international cultural and
professional contexts; choose the optimal
communication strategy in communicating
with groups and individuals [10].

The formation of the necessary practical
competence of a hotel and restaurant

OUCLIMIIAIH, HeoOximHi maa  mpodpecitivoi
OiSIABHOCTI B cpepi TOCTHHHOCTI; BOAOIHHS
indopmariiero YUHHUX HOPMAaTHUBHO-
IIpaBOBHX  MOOKYMEHTIB, 3aKOHOIABCTBA,
raAy3eBUX CTaHAAPTIB; 3HAHHA 1HO3eMHOI
MOBH 3araAbHOEBPOIEHCHKOI Kaacudikartii
PiBHIB BOAO/IiHHSI iHO3EMHOIO MOBOIO; 0a30Bi
3HaHHS B TraAy3i iHpOpMaIlifHUX TEXHOAOTIH,
BOAO[IHHY KOMIIIOTEPHOIO TEPMIHOAOTIE€IO i
IIPUHIIUIIAMHA POOOTH Pi3HUX KOMII'FOTEPHUX

IIporpau;

* BHMOTHU 0 [IPaKTHUIHOI
ITiITOTOBAEHOCTI: 3MaTHICTD OILLiHIOBATH
KOHIOHKTYPY PHHKY IIOCAYT 1 IIPOIYKILi
TOTEABHO-PECTOPAHHOI'O TOCIIOIapCTBa,

IHTEpPIpeTyBaTU Pe3yAbTaTH JOCAIKEHHS Ta
IIPOTHO3YBATH HAIPSIMHU PO3BUTKY Cy0e€KTa
OiANMPUEMHUIILKOI  OigApHOCTI B cdoepi
00CAyTOBYBaHHS; YMiHHA 3MiNCHIOBATU
efaroriyHe  KepiBHUIITBO  CaMOCTiHHOIO
pobOTOI0  CTYOEHTIB  [OAd  ONAaHyBaHHS
OpoeciiiHOI0  MIFABHICTIO; 3aCTOCOBYBATH
HOBITHI MeTOAM Ta IHCTPyMEHTaAbHi 3aco0u
OCBITHIX [OCAITXKEHb; BIIPOBa?KyBaTH B
OCBITHIM TIIpOIleC €AEeMEHTU EAEKTPOHHOIO

HaBYaHHS Ha basi KOMIT IOTEPHHUX
TEAEKOMYHIKAaITil;

* BUMOTH MO0 oOcCOOHCTOCTI dpaxiBIIs:
KpEeaTUBHICTb, AOSIABHICTb, THYYKICTh 1
a[alTUBHICTb, OIITHMI3M, OOOB'I3KOBICTD,
100PO3HUYAUBICTb, LiAECIIPIMOBAHICTD,
KAIEHTOOPIEHTOBAHICTE, HEe3aAeKHICTh,
eMIIaTifHICTD, 31aTHICTb o

IHTeAEKTYaABHOIO, KYABTYPHOTO, MOPaABHOTO
CaMOpPO3BUTKY, €Ki, 30KpeMa, 3a3HadeHi B

TaKUX  KOMIIETEHIligX, 9K —  BMiHHA
aHaaizyBaTH  CycIiaAbHO ¥ ocobucTicHO
3HAYYII CBiTOTASTHI mpobaemHu,
YCBiJOMAIOBaTH I[IHHICTH 3axXyCTy

HE3aAE€KHOCTi, TePUTOPiaAbHOI ITiAiICHOCTI Ta
JEMOKPATHYHOI'O YCTPOIO YKpaiHH; pO3yMiTH
ocobAMBOCTI  KOMyHiKallii, B3aemomil Ta
CHiBIIpali B Mi>KHApPOZHOMY KYABTYPHOMY Ta
npodpeciiiHoMy KOHTEKCTaXx; obupaTtu
ONTHMaAbHY KOMYHIKaIiiHy cTpaTerilo y

CIIiAKyBaHHI 3 TIpylHaMH Ta OKpPEMHUMH
ocobamu [10].

®opMyBaHHA  HEOOXiMHOI  HPAKTHIHOI
KOMIIETEHTHOCTI  (paxiBlIig 3  IOTEABLHO-
pecropaHHOI coOpaBu |y IIpolleci #Horo

npodpeciiiHOl MATOTOBKH y 3aKAai BHIIOL
OCBiTH MO3Ke OyTH 3a6e3nedeHo, SIKIIO:

=  (QasyeTbcd Ha KBanihikoBaHUX
BUMoOrax [0 IIpodpecioHaaizMy  pi3HHX
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specialist in the process of their
professional training at a higher education
institution can be ensured if:

- it is based on qualified requirements
for professionalism of various structural
links of hotel and restaurant industry
specialists, requests of employers, objective
requirements of clients;

- it is an integration of various aspects of
educational disciplines (socio-cultural,
professional-communicative, psychological,
legal, economic, social-pedagogical, etc.) in
the formation of practical competence of
future specialists is ensured,;

- students are included in real personal
and business interaction with clients of

hotel complexes in the process of
implementing tasks of various types of
practice;

- the level of formation of practical
competence is assessed and adjusted
based on the monitoring results [13].

One of the main features of student
training in higher education is its
connection with real life and specific
features of future practical activities. The
relationship between theoretical and
practical training is possible under the
conditions of updating the content of
education, considering the achievements of
science, the latest technologies and
advanced experience. Practical training in
the field of professional education acts, on
the one hand, as a part of basic
professional education, and on the other, it
is the basis of further professional self-
improvement of the specialist, growth of his
professional competence [6].

Practice, as a philosophical category, is
interpreted as the activity of people aimed
at the transformation of the material world
(the creation of material and spiritual
goods, the necessary conditions for the
existence of society, the implementation of
ideas, plans, intentions) [4].

Practice is a sensory-objective activity of
an individual, and the general experience of
all mankind in its historical development.
Practical activity always has a social
character in terms of its content and
method of implementation. In the broadest
sense, practice unites all types of sensory
and object activity of a person: industrial,
artistic, administrative, technical, sports,

CTPYKTYPHUX AQHOK (PaxiBIIiB TIOTEABLHO-
PECTOPAHHOIO roCHOIapCTBa, 3arnunTiB
poboTomaBIIiB, 00'€KTUBHHUX BUMOT KAIEHTIB;

*  3a0e3redyeThCs  iHTerpalls — pi3HHX

acCIIEKTiB HaBYaAbBHHUX JHCLITIAIH
(COLIIOKYABTYPHOTO, rpodpeciiiHo-
KOMYHIKaTUBHOTO, TICUXOAOTIYHOTO,
IIPaBOBOTO, €KOHOMIYHOTO, COLTiaABbHO-
efarorivyHoro Ta iH.) B (OpMyBaHHI
OPaKTUYHOI  KOMIIETEHTHOCTI  MaMOyTHIX
daxiBILiB;

*  3OiMCHIOETBCA BKAIOYEHHSI CTYAEHTIB
10 pearbHOI 0COOHCTiICHO-IIAOBOI B3aeMo/Iii 3
KAIEHTaMH TOTEABHUX KOMIIAEKCIB Yy IIPOIIECi
peaaizartii 3aBraHp Pi3HUX BUAIB IPAKTHUKY;

"  OI[HIOETBCS 1 KOPHUIYETBECS PiBEHb
CcPOpPMOBAHOCTI TPAKTHIHOI KOMIIETEHTHOCTI
Ha OCHOBI pe3yAbTaTiB MOHiTOpUHTY [13].

Omua 3 TOAOBHHX ocobAuBoCTEHI
OiATOTOBKU CTYAEHTIB y BULILH IIKOAI — ii
3B'930K 3  XKUTTIM, 3 KOHKPETHUMH
0COOAMBOCTSIMH ~ MaMOyTHBOI  IPaKTHYHOI
OiABHOCTI. B3a€eM03B'sI30K TE€OpeTH4HOI Ta
IIPaKTHUYHOI ITiATOTOBKHU MOXKAUBHH 3a YMOBU
OHOBAEHHSI 3MICTy OCBITH 3 YypaxyBaHHSIM
[OOCSTHEHb HAYKW, HOBITHIX TEXHOAOTIH Ta
nepenoBoro nocsimy. IlpakTmyHa miaroroBka
B raaysi mnpodpeciiHOI OCBITH BHCTyIa€, 3
omHoro 0OOKy, SgK  4YacTuHa  0a30Boi
podpeciiiHOl OCBiTH, a 3 iHIIIOrO0 — € OCHOBOIO
IIOJAABIIIOTO IpodeciiiHOTO
CaMOBIIOCKOHaA€HHS  (paxiBIlg, 3pOCTaHHS
Horo npodeciiHoi KOMIIETEHTHOCTI [6].

[TpakTuka, 9K @Qisocopcbka KaTeropid,

TAYMaYIUTHCS, K IISIABHICTBD AIOJTEH,
cIipsMOBaHa Ha IIEPETBOPEHHS
MaTepiasbHOIO CBITY (HA CTBOPEHHS

MaTepiaAbHUX i AyXOBHUX OAar, HeoOXimHMX
YMOB iCHYBaHHSI CYCITIABCTBA, BTiA€HHS B
KUTTA ineli, naaHiB, HaMipiB) [4].

[IpakTka — L€ dYyTTEBO-IIpEAMETHA
MIIABHICTE OKpeMoi AIOAWHU, 1 3arasbHUH
JOCBi yCBOTO AIOICTBa B HOIO iCTOPHUYHOMY
po3BUTKYy. llpakTmuHa [OiSIABHICTH 3a CBOIM
3MicTOM i 3a criocoboM 3AiiCHEHHS 3aBXKIU
Ma€ CYCHIABHUH XapakTep. Y IIHPOKOMY
po3yMmiHHI, mIpakTHKa O00'€mHye BCi BHOIU
YyTTEBO-IIPEAMETHOI  MIiIABHOCTi  AIOIUHU:
BUPOOHUYY, XYIOXKHIO, aIMiHICTPaTHUBHY,
TEXHIYHY, CIIOPTUBHY, [I€JAroTiYHy i T.[.

Pazom 3 THM 3a3Ha4yMMO, IO iCTHHHHUH
CEHC IIOHATTH '"TIPaKTHKA' PO3KPUBAETHECS B
eqHocTi 3 moHATTIM 'teopiga'. Teopia i
OpakTHKa — @QisrocopchKi Karteropii mgag
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pedagogical, etc.
At the same time, we note that the true
meaning of the concept of "practice" is

revealed in unity with the concept of
"theory". Theory and practice are
philosophical categories to denote the

spiritual and material sides of a single
social-historical process [4].

It is known that the practical training of
students begins in the process of
theoretical education, when laboratory-
practical classes are conducted, tasks of a
certain production content are solved.

Traditionally, in professional pedagogy,
the term "practical training" is used to
define the nature of training as a
component of professional education. It
reflects the regularities, content, methods
and forms of organization of the process of
formation of skills, which is aimed at
forming the ability of students for qualified
work in the chosen specialty. The practical
training of specialists at different levels has
a large pedagogical (practice becomes a
criterion for assimilation of knowledge,
checking its quality and quantity),
psychological (a positive attitude to work,
can be manifested as a vital necessity and
as an internal need of a person), as well as
psychophysiological (alternation of mental
work with physical the activity helps to
improve blood circulation, improves the
muscular system, increases mental
capacity; during work, training of various
analyzers takes place, their development;
professional attention is improved) value
[5].

In pedagogical science, it is a well-
established opinion that the activity of
human consciousness and cognition is
conditioned by their connection with
practical activity. The cognitive subject's
activity is caused by their practical attitude

to reality. Therefore, knowledge and
practice, as one of the successive stages of
practical training, are closely
interconnected and are an organic

combination of two sides of a single
process, since cognitive activity is
impossible without active interaction
between the subject and the object [35].
Thus, we can draw a following
conclusion: one of the main determinants
of the structure of practical education is

IO3HA4YEHHS AyXOBHOI ¥ MaTepiaabHOI CTOpPiH
€IVHOT'O CYCIIiABHO-iCTOPHYHOTIO IIpoIlecy [4].

Bimomo, 110 mpakTUyHa ~MiATOTOBKA
CTyLEHTIB IIOYMHAETHCH B IIPOILIEC]
TEOPETHYHOI0 HaBYaHHHA, KOAU IIPOBOAATHCH
Aa0OPATOPHO-ITPAKTHYHI 3aHATTH,
PO3B’3yI0ThCS 3aB/IaHHA IIEBHOTO
BUPOOHUYOIO 3MiCTYy.

Tpanunitino B mnpodecifiHili mnemaroriri
TEepPMiH "IIpakTUYIHA OiAroToBKA"
BUKOPHUCTOBYETHCS Iad BU3HA4YEHHH
XapakTepy HaBYaHHS K CKAQOBOI YaCTHHU
npodpeciiinoi  ocBiTH. BonHa BimoGpaxkae
3aKOHOMIpHOCTi, 3MicT, Meroau i dopMHu
opranizamii mporiecy (opMyBaHHS YMiHb i
HaBU4YOK, AKUU CIIPIMOBaHUMI Ha
dopMyBaHHA  30ATHOCTI  CTYHEHTIB [0
KBaaihikoBaHOI mparti 3a obpaHoIo
CIIEIlaABHICTIO. [TpakTyyHa IIiAroToBKAa
daxiBIiB pi3HUX pPIBHIB Ma€ BEAHUKE
Iefaroriyde (IpakTHKa CTae KpPUTepieM
3aCBOEHHS 3HaHb, IIEPEBIPKM iX HgKOCTi i
KIABKOCTI), IICUXOAOTIYHE (mo3uTHBHE
CTaBAE€HHS [0 IIpalli, MOXKe BHUSIBAITUCS SIK
KHUTTEBA HEOOXiAHICTb 1 9K BHYTPIIIHA

notpeba AIOTVHH), a TaAKOXK
ricuxoizionoriuHe (YepryBaHHS PO3yMOBOL
npaui 3 (QI3UYHOI0 JIFABHICTIO CIIPUSIE
TIOAITIIIIEHHIO ~ KPOBOOOITY,  YIIOCKOHAAIOE
M'930By CHUCTEMy, IIABHIIYE PO3yMOBY
Ipare3faTHICT; iz Jac poboTu
BizOyBa€eThCs TpEeHYBaHHI pi3HHX

aHaAi3aTopiB, iX PO3BUTOK; BAOCKOHAAIOETHCS
npodpeciiiHa yBara) 3Ha4eHH4 [J].

Y nemaroriyHil Haylli yCTaA€HOIO € OAyMKa
IIPO T€, III0 aKTUBHICTH AIOZICBKOI CBiZIOMOCTi
Ta TIi3HAHHA OOyMOBA€Ha IX 3B'I3KOM 3
IPaKTUYIHOIO MIIABHICTIO. AKTHUBHICTB
mi3HaBaABHOIO Cy0'€eKTa CIpUYHHEHa HOro
OPaKTUYHUM CTaBA€HHSIM [0 OiMCHOCTI.
Otxe, mi3HAHHA 1 IIpakKTUKAa, SIK OAWH 3
TIOCAIJOBHUX €TalliB IIPaKTUYHOI IirOTOBKH,
TICHO B3a€MOIIOB'3aHI 1 € OpraHiyHHM
IIOEAHAHHSM [ABOX CTOPIH €QUHOTO IIPOLIECY,
TaK K IIi3HaBaAbHA [iSIABHICTb HEMOKAHWBA
0e3 akTHMBHOI B3aEMOil MiXK Cy0'€KTOM i
o6'ektToMm [5].

OTxe, i3 3a3HA4YEHOIO BHIIE MOXKHAa
3pOOHUTH BHCHOBOK: O/IHI€I0 3 OCHOBHUX
JeTepMiHAHT CTPYKTYPH MPaAKTUIHOI OCBITH €
CTPYKTypa IIOETAITHOTO 3aCBOEHHS
misapHOocTi. llg cTpykTypa € HacCKpi3HOIO.
MozkHa BHOKPEMHUTH HH3Ky ii HaCKpPi3HHUX
KOMIIOHEHTIB, £Ki ¥ yTBOPIOIOTH 3MIiCT
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the structure of step-by-step mastery of
activities. This structure is end-to-end, so
it is possible to single out a number of its
cross-cutting components, which form the
content (program) of each individual
practice.

The document that regulates practice for
the entire period of study in a specialty and
defines organizational relations, as well as
methods and forms of practical training —
an end-to-end program [11].

The following principles are taken into
account in the process of developing the
training  program  for Bachelor of
Professional Education:

- the content of the end-to-end program
is determined by the specialist's activity
model, educational and professional
program, qualification characteristics and
curriculum;

- the connection between practices
provides for the continuity of educational
activities in the formation of abilities and
skills in the general process of professional
formation of future bachelors;

- the description of the methods and
forms of activity of students and practice
managers is the basis of the content;

-the head of practice plans which
theoretical knowledge and in which specific
situation should be applied by students in
practice;

- during the compilation of the program,
fundamental differences in methods, forms
and methods used in educational practical
activities are taken into account.

The end-to-end program determines the
purpose, content and sequence of student
practice at certain practice bases, and also
allows to ensure:

* the integrity of professional training,
determined by the content of professional
activity, i.e. the didactically justified
consistency of the process of forming the
system of professional competences among
students;

* optimal connection of the content of
the practice with the content of the
curriculum (the content and terms of the
practice program should be connected with
the relevant material of the theoretical
training programs);

* consistent expansion of the circle of
abilities and  skills, their gradual

(mporpamy) KO3KHOI OKpeMOi IIPaKTHUKU.

JIOKyMEHTOM, SAKUH peraamMeHTye
IIPakTHKy Ha BeCh TEpPMiH HaBYaHHA 3a
draxoMm i BU3HAYa€E opradizalritidi BimiHOCHHHY,
a Takox Meromu 1 OPMH IIPAKTHYIHOI
IiITOTOBKHY, € HAaCKpi3Ha nporpama [11].

y porieci PO3pOOKH IporpamMu
IiaroToBKU OakKasaBpiB IpPodeciiiHoi OCBiTH
BPaxOBYIOTbCH TaKi IIPHUHITUITH:

» 3wMmicT HACKpPi3HOI HIporpamMu
BHU3HAYAETHECH MOJEAAIO MiIABHOCTI (paxiBIid,
OCBITHBO-IIPOpeCiHiHOI0 IIporpamoro,
KBanipikallifiHOI0 ~ XapaKTEepUCTHKOIO  Ta
HaBYaAbHUM I1AQHOM;

» 3B'930K MiXK IIpakKTHKaMU Hependadae
HACTYIIHICTF HaBYaAbHOI [iSIABHOCTI IIpH
dopMyBaHHiI yMiHb i HABUYOK y 3araAbHOMY
mporieci podpeciiiHoTO CTAHOBAECHHST
MaiOyTHIX 6aKaaaBpiB;

» B OCHOBY 3MICTy IIOKAQIE€HO OIIUC
MeTomiB i QopM MmiIABHOCTI CTYAEHTIB i
KEPIBHUKIB [IPaKTHKU;

» KepiBHUK IIPaKTUKU IIAAHYE, HKi
TEOPETHYHI 3HaHHA 1 B gKIM KOHKPETHIiH

cuTtyartii MaloThb OyTHu 3aCTOCOBaHi
CTyAeHTaMHU Ha IIPaKTHLL;

>  mim gac CKAQIaHHS IIporpamu
BpaxoBYIOTbCS  IIPHUHIIUIIOBL  BIAMIHHOCTI
METO/IB, dopm i IpuiioMiB, 1110
BUKOPHUCTOBYIOTBCH B HaBYaAbHIH

IPaKTHUYIHIN AiSIABHOCTI.

Hackpizna 1mporpama BH3HaA4ae MeTY,
3MICT i IOCAIJOBHICTH IIPOBEAECHHS ITPAKTUKU
CTYNEHTIB Ha IIeBHHX 0a3axX IIPaKTUKH, a
TAKOXK JI03BOASIE 320€3IT€INTH:

* 1giaicHicTe mpodoecifiHOl  miATOTOBKH,
BU3HA4YE€HOI 3MicTOM IIpodpeciiHol AigIABHOCTI,
TOOTO MUIAKTUIHO 0oOrpyHTOBaHY
IIOCAIZIOBHICTL  TIpollecy (OpMyBaHHS Y
CTYIEHTIB CHUCTEMHU podpeciHmIX
KOMIIETEHITIH;

* OIITHUMAaABHHUM 3B'930K 3MICTy IIPaKTHUKHU
31 3MICTOM HaBYaABHOIO IIAAHY (IIporpamy
IIPaKTHUKH 3a 3MiCTOM i TepMiHaMu MOTPiOHO
IOB'sI3yBaTH 3 BIOIOBIAHUM MarTepiasom
IIporpaM TEOPETUYHOIO HaBYaHHS);

* IIOCAIJOBHE PO3IIHMPEHHSI KOAA YMiHB i
HaBHUYOK, iX IIOCTYIIOBE YCKAQAHEHHH IIpU
IIepexoli BiA OAHOIO BUAY IIPAKTHUKU [0
IHIITIOTO;

* Oe3repepBHICTh i HACTYIIHICTb IPAKTUK
(Ha migrpyHTI HaCKpi3HOI IIporpamu IIOPivHO
PO3p0bASIIOTECH ab0 3aTBEPIKYIOTECH POOOUi
IporpaMH BiAMIOBIAHUX BUIOIB CTYIEHTCHKOL
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complication when moving from one type of
practice to another;

e continuity and  sustainability = of
practices (on the basis of the end-to-end
program, work programs of appropriate
types of student practice are developed or
approved annually).

The practical competence of a hotel and
restaurant specialist is a complex personal
development that reflects the unity of
motivational readiness to work in the
hospitality industry and mastery of
practical technologies for solving work
tasks in the field of personal hospitality-
business colleagues in the "employment-
employment" system.

The content-technological component of
the training of bachelors in the hotel and
restaurant business is determined by the
segmentation and differentiation of the
market of hotel services, the specifics of the
marketing positioning of a specific
institution of the hotel industry.

The practical competence of a hotel and

restaurant  specialist combines  the
following professional and applied
competences:

* professional and communicative

(possession of social perception skills in
personal and business communication);

* the ability to prevent and resolve
conflict situations; the ability to explain
one's point of view in an argumentative
manner (to convince, to negotiate, etc.),
using foreign languages and knowledge of
respective culture;

* organizational-administrative
(mastering the technologies of working with
colleagues of different qualification levels);

* corporate-ethical (observance of the
system of norms and rules of corporate
etiquette; ability to work in a team with
representatives of various structural units,
etc.);

* socio-economic (ability to substantiate
and implement business plans for the
development of the hotel industry, etc.);

* socio-pedagogical (mastery of
pedagogical technologies of interaction with

different categories of clients, students,
people of different ages);
* ethnopedagogical educational

technologies.
The complex of conditions that ensure

IIPaKTHKH).

[IpakTuyHa KOMIETEHTHICTh paxiBIdg 3
TOTEABHO-PECTOPAHHOI CIOpaBU — CKA3QHE
OCOOHCTICHE YTBOPEHHS, IO BimoOpazkae

€OHICTP  MOTHUBAIlIfHOI  TOTOBHOCTI M0
OISIABHOCTI B iHAyCTpii TOCTHHHOCTI Ta
BOAOMIHHA  TIPAKTUYHUMHU  TEXHOAOTIIMH

pO3B’I3aHHA TPYAOBUX 3aBAaHb y cdepi
OCOOHCTICHO-IIAOBOI B3aemomili B CHCTeMi
"KAI€HT — CIIIBPOOITHHUK TOTEAIO".

3MiCTOBHO-TEXHOAOTIYHA CKAa0Ba
IMiITOTOBKHU OakaraBpiB TOTEABHO-
pecTopaHHoO1 cIipaBHU obymMoBAeHA
CerMEeHTAalli€lo 1 audepeHIlialli€lo PUHKY
TOTEABHHUX TIOCAYT, crreripikoro
MapKeTUHTOBOTO [IO3UIIIOHyBaHHSI

KOHKPETHOI yCTaHOBHU I'OTEABHOI iIHAYCTPIi.

[IpakTHyHa KOMIIETEHTHICTh paxiBUg 3
TOTEABHO-PECTOPAHHOI  CIpaBH  IIOEMHYE
CYKYIIHICTb TaKUX IIPO(PeCiiiHO-IIPUKAITHUX
KOMIIETEHIIiH:

* 1npocpeciiHO-KOMYHIKATHBHI (BOAOMIHHS
HaBUYKaMHU colliaAbHOI TIePLIETIITii B
0COOHCTICHO-IIAOBIM KOMyHIKaIlii);

* BMIiHHY IIOIIEPEPKYyBaTH 1 PO3B’I3yBaTH
KOH(MAIKTHI cUTyallii; BMiHHS apryMeHTOBaHO
BUKAQIaTHU CBOIO TOYKY 30Dy, IEPEKOHYBAaTH,
BECTH IIEPETOBOPH 1 iH.), KOPHCTYIOYHCH
3HAHHSIM iHIIIOMOBHOI KyABTYPH;

* opraxizaiifHo-aaMiHiCTpaTUBHI

(BoaomiHHSA TEXHOAOTISIMHU poboTtu 3
CciBpobiTHUKaMH pi3HOIO piBHA
KBaaidirartii);

* KOPIOpPaTUBHO-ETUYHI (moTpuMaHHS

CHCTEMH HOPM 1 IIpaBHA KOPIIOPATHBHOIO
€TUKeTy; BMIiHHS IIpalloBaTH B KOMaHIi 3

IIpeACTaBHUKaAMU Ppi3HUX CTPYKTYPHUX
migpo3miaiB i iH.);
* COILiaABHO-€KOHOMIYHI (BMiHHS

obrpyHTOBYBaTH 1 peaasizoByBaTH 0Oi3Hec-
IIAQHH PO3BUTKY TOTEABHOI'O TIOCIIOAapCTBa
Ta iH.);

* ColliaAbHO-IIeJAaTroridYHi (BoAomiHHS
IEeOArOTIYHUMHB TEXHOAOTIIMH B3aeMoOmii 3
PI3HMMM KaTeropissMU KAI€HTIB, CTYAEHTIB,
ArOfiett pi3HUX 3a BiKOM);

* ETHOIIEaroriyHi BUXOBHI TE€XHOAOTII.

Kommaekc ymoB, 10  3a0e3nedyroTh
PE3YABTATHUBHICTL (QOPMYyBaHHS ITPAKTUYHOL
KOMIIETEHTHOCTI  (paxiBIiB 3  TIOTEABHO-
PEeCcToOpaHHOiI CIIpaBU, [IOEMHYE TaKi CKAAIOBI:

1) BapiaTuBHICTS, [OUHaAMIYHICTD
3MiCTOBHO-TEXHOAOTIYHOTO Oazucy
npodecifiHoi OCBITH, JOUCILIUTIAIH
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the effectiveness of the formation of the
practical competence of specialists in the
hotel and restaurant business combines
the following components:

1) variability, dynamism of the content-
technological basis of  professional
education, specialized disciplines, elective
courses and practice programs;

2) integration and continuity of socio-
humanitarian, cultural, psychological-
pedagogical, normative-legal, socio-
economic and special-subject training of a
specialist;

3) prognosticity of the formation of
practical competences, taking into account
the prospects for the development of the
hotel industry;

4) pedagogical  monitoring of  the
student's personal advancement in the
process of forming the practical skills of a
specialist, etc.

A necessary condition for the formation
of professional competencies of hotel and
restaurant specialists is the presence of
specialized laboratories for the organization
of restaurant and hotel service, bases for
conducting all types of practice.

Conclusions and research
perspectives. Diagnostics and assessment
of the developed competencies of hotel and
restaurant specialists at the level of a
higher education institution is mostly
focused on the evaluation of cognitive
competencies and practically does not have
tools for the evaluation of special ones
(professional, subject) competencies.

The solution to this problem is possible
at the expense of borrowing the appropriate
tools from the practice of the professional
environment, namely: under the conditions
of social partnership, comprehensive
support from the operating enterprises of
the hotel and restaurant business and its
leading specialists, who must establish
specific requirements for the standards of
professional activity within the framework
of industry (profession).

Social partnership involves the joint
development of a socio-economic and
pedagogical program of interaction in the
interests of society, employees and
employers and includes: industrial practice
with the possibility of further employment;
involvement of specialists who have

criertiaaisariii, KypciB 3a BUOOpoM i Imporpam
IIPaKTUKU;

2) inTerpaitis i CIIaIKOEMHICTbD
COLIiOTyMAaHIiTapHOI, KYABTYPOAOTIYHO],
IICUXOAOTO-II€/IaTOriYHO], HOPMAaTHUBHO-
IIPaBOBOI, COLiIaAbHO-€KOHOMIYHOI Ta
CIIelliaAbHO-TIPEAMETHOL IiATOTOBKU
thaxiBrg;

3) IPOTHOCTUYHICTh dopMyBaHHSA

IIPaKTUYHUX KOMIIETEHIH 3 ypaxyBaHHAM
[IEePCIEKTHB PO3BUTKY IOTEABHOI iHAyCTpii;

4) nenaroriyHuH MOHITOPHHT
OCOOHCTICHOTO IIPOCYBaHHsSI CTyAEHTa B
IIporieci dopMyBaHHSA NPaKTUIHUX
KOMITEHTHOCTeH (paxiBIld TOIIIO.

Heo0OximHOTO YMOBOIO dopMyBaHHA

npodpeciiHUX KOMIEeTeHTHOCTel (axiBIliB
TOTEABHO-PECTOPAHHOI CIIpaBU € HAasaBHICTb
crerjaaizoBaHux aabopartopiii 3 opranizartii
PEecToOpaHHOIo Ta TOTEABHOTO
obcayroByBaHHSsI, 0a3 AT TIPOBEOEHHS BCiX
BU/IB IIPAKTUKHU.

BHCHOBKH 3 ZJaHOTO ZAOCAiZZKEHHA Ta

IEePCHEKTHBH  INOLAABIIHX  PO3BiAOK.
[iarHOoCcTHKA cchopmoBaHMX
KOMIIETEHTHOCTeH (paxiBIiB 3 TIOTEABHO-

pecTopaHHoOi CIIpaBU Ha PiBHI 3aKAa1y BHIIOL
OCBITH 37€0iABIIION0 Opi€EHTOBaHA Ha OLIHKY

KOTHITHBHHUX KOMIIETEHTHOCTEH Ta
IPaKTHUYHO HE Ma€ iHCTPYMEHTIB JAS OLLIHKU
baraTbox CHIeIiaAbHUX (paxoBux,

IIpeAMETHHX) KOMIIETEHTHOCTEH.

Pos3p’a3anHHsa 1iei mmpobaeMH MOKAWBE 3a
pPaxyHOK 3aro3u4eHHd BIJIIOBLIHOTO
iHCTpyMeHTapito i3 MpakTUKU IIPoeciifHOro
CepeloBHIIA, a CcaMe: 3a YMOB COLIiaABHOTO
napTHepcTBa, BcebiyHOI MATPUMKH 3 OOKy
JIIOYHX OiAITPUEMCTB TOTEABHO-
pecropanHHoro 0OisHecy Ta Ii HIPOBITHUX
daxiBIliB, sIKi ITOBUHHI BCTAHOBHUTH BHMOTH
0O CTaHaapTiB MOiIABHOCTI B paMKax
KOHKPETHOI ITpodeciiiHoi raaysi (mpodpecii).

CowiaabHe  IIapTHEPCTBO  Ilepeadadae
CITIABHY PO3POOKY COIliaAbHO-€KOHOMIYHOI Ta
efaroriyHoi  HOporpaMm  B3aeMofili B
iHTEpecax CyCIIiABCTBa, IIpPaliBHUKIB i
pObOTONABIIB Ta BKAIOYAE: IIPOXOMKEHHS
BUPOOHUYOI IPAKTUKU 3  MOXKAHUBICTIO
IIOJAABIIIOTO IIpalleBAAIIITYBAHHS; 3aAy4eHHS
OO0  TPOBEAEHHS  HaBYaABHHX  3aHATH
daxiBIliB, gKi MaroThb O0CBim mpodeciiiHoi
misabHOCTI 'y cdepi  roreabHOro - Ta
pectopanHoro 6i3HeCy; CITiAbHA po3pobKa
OCHOBHUX ITpopecitHUX OCBITHIX IIporpam 3a
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professional experience in the field of hotel
and restaurant business to conduct
training classes; joint development of basic
professional educational programs by
specialty, examination and adjustment of
work programs of educational disciplines
and practices by employers taking into
account modern and prospective
requirements; interaction with local bodies
of the state employment service, personnel
departments of practice bases, which will
allow students to be informed about the
state of the labor market, form a database
of vacancies, involvement in specialized
exhibitions, job fairs of enterprises, etc.;
participation of employers in competitions
of professional skills, scientific and
practical conferences, seminars,
organization of internships for teachers
and students.

In the future, this will make it possible
to form requirements for learning
outcomes, for what the student will be able
to do after graduation — the competencies
mastered. In the process of determining the
learning outcomes, it is also necessary to
consider the needs of employers and the
regional aspect of the development of the
hotel and restaurant business, which will
significantly affect the list of formed
competencies.

Therefore, the strategy of improving the
system of theoretical and practical training
of hotel and restaurant bachelors in the
conditions of a higher education institution
should be based on the following
principles:

» formation of the content of education
(distribution of the amount of study hours,
definition of disciplines according to the
student's choice, specializations, list and
content of disciplines), which should be
aimed at ensuring the competitiveness of
graduates in accordance with the demands
of the modern labor market, the needs of
the industry, the requirements of the
professional standard,;

* educational technologies should have a
practical orientation and contribute to the
formation of students' readiness for
professional activity;

e the process of course and diploma
design should be based on the use by
students of real projects of enterprises in

CIIEIL[iaABHOCTSIMH, EeKCIIEpTH3a i
KOPUTYBaHHS POOOYMX ITPOrpaM HaBYaABHUX
OUCIIUTIAIH 1 TIpakTHUK poboToaBIIAMH 3
ypaxyBaHHSIM Cy4aCHUX 1 II€PCHEKTUBHUX
BUMOTI; B3a€EMOJid 3 MICIIEBUMH OpraHamMu
JEp>KaBHOI CAyzKOM 3alHATOCTI, Bimmiramu
KanpiB 06a3 IIpakTHK, III0 [JO3BOAUTH
iHpopMyBaTH CTYAEHTIB PO CTaH PHHKY
mpaiti, dopmyBatu 0OaHK OAaHUX BaKAaHCIH,
3aAyYE€HHsS [I0 CIIelliani30BaHUX BHCTABOK,

dpMapoK BaKaHCIH IIOIPHUEMCTB  TOILQ;
y4acTb poboToaaBIiB y KOHKypcax
rpodpecifinoi MaMCTEpPHOCTI, HayKOBO-
OPaKTUYHUX  KOH(QEPEHIlisaX, CeMiHapax,
opraHizallissi CTakyBaHb BHUKAQ[a4diB Ta
CTYLEHTIB.

Y  momaapimioMy i€ OacTb  3MOLY
cchopmyBaTH  BHMOTH OO  PE3yABTATIB

HaB4YaHHs, 10 TOTO, III0 peaAbHO Oyae BMITH
CTYIEHT IIiCAs 3aKiH4YeHHd HaBYaHHS, TOOTO
10 KOMIIETEHTHOCTEH. Y MpoLieci BU3HAYEHHS
pPe3yAbTATIB HABYAHHA TaKOXK IIOTPIOHO
Opatu mo yBaru moTpeOu pobOTOAaBIB Ta
perioHaAbHUM acIleKT PO3BUTKY TIOTEABHO-
pecTopaHHOTO 0i3Hecy, L0 3HAYHOIO MipoOIo
BIAMBATHME Ha Mepeaik cPopMOBaHUX
KOMIIETEHTHOCTEH.

OTxe, cTpaTerid yAOCKOHAaACHHHI CHCTEMHU
TEOPETUYHOI 1 MPaKTUYHOI MiATOTOBKU
OakaraBpiB IOTEABHO-PECTOPAHHOI CIIpaBU B
yMOBax 3aKAa[y BHIIOI OCBITH  Mae€
OyayBaTHCd Ha TAKUX 3acagax:

* bopMyBaHHS 3MICTy OCBITH (pPO3IOMIiA

obcary HaBYaAbHUX TOOWH, BHU3HAYEHHS
JUCIIVTIAIH 3a BUOOpPOM CTyZEHTA,
CIIeltiaaizartii, nepeaiky TA 3MicTy
[UCIIUIIAIH) — Mae OyTH CIIPSIMOBAHO Ha
3abe3rieyeHHA KOHKYPEHTOCIIPOMOXKHOCTI
BUITYCKHUKIB BIAIIOBIAHO 10 3aIIuTIiB

Cy4acHOTO PHHKY IIpall, IoTped raaysi,
BHUMOT IIPOPECiHHOTO CTaHaaPTY;

* OCBiITHI  TEXHOAOIII IIOBHHHI MaTHu
IIPaKTHU4YHY  CIpPsIMOBaHICTE 1  CIpHATH
dopMyBaHHIO TOTOBHOCTI CTYAEHTIB OO0
podpeciiiHol AiIABHOCTI;

* IPOLIEC  KypCOBOTO 1  JAMIIAOMHOIO
IIPOEKTYBaHHS Mae OyTu nobymoBaHO Ha
BUKOPUCTAHHI CTyAEeHTaMHU peasbHUX
IIPOEKTIB IANIPUEMCTB Cc(epH TI'OCTUHHOCTL
3a [IPOMIO3ULLIIMHU poboTonmaBIiB Ta
COLliaABHUX HapTHEPIB;

* YCIIIITHOMY PpPO3B’93aHHIO 3aBAaHb 3
Po30yZIOBHM CHCTEMH MiITOTOBKU (PaxiBIliB
TYPUCTHUIHOTO i TOTEABHOTO 6izHECY
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the field of hospitality according to the
proposals of employers and social partners;

* the implementation of the experience of
foreign countries in the learning process,
taking into account national specifics, will
contribute to the successful solution of
tasks related to the development of the
training system for tourism and hotel
business specialists;

* obligatory improvement the bases of
practices of students studying in the
programs of the educational institution;

* expediency of involvement of
practitioners among authoritative
(successful) employees in the field of hotel
and restaurant business in the teaching of
professional disciplines;

* necessity of preparing and issuing
specialized textbooks, methodological
recommendations for the study of
specialized disciplines in a higher
education institution;

* improving the opportunities for

students (future specialists to gain study
experience in tourism higher schools of
European countries);

* improving the mechanism of
employment of graduates of the hotel and
restaurant business, to provide
opportunities for internships with further
employment in successful structures of
tourism and hotel enterprises.

COPUATHME  BIPOBa/KEHHA B  IIpPoOLEC
HaBYaHHS [OCBiy 3apyOiKHUX KpaiH 3
ypaxyBaHHSIM HalliOHAABHOI CIIEITUDIiKY;

* HEOOXiTHO YIOCKOHAAUTH 0a3u IPaAKTHUK
CTYZAEHTIB, III0 HABYAIOThCA 3a IIporpaMaMu
HaBYaAbHOI'O 3aKAAY;

* MOLIIABHO 3aAy4YaTd [0 BHUKA3JIAHHH
daxoBUX  AUCLMIIAIH [IPAKTUKIB  Cepesn
aBTOPUTETHUX  (YCIIIIHMX)  IIPalliBHUKIB

cchepu TOTEABHOTO-PECTOPAHHOTO Oi3HECY;

* BApTO IOoTyBaTH i BHUAABATH 3a y4acTiO
IIPaKTHKIB (paxoBi HaBYaAbHI ITiAPyYHUKH,
METOAWYHI peKOMeHAallil I0/I0 BHUBYEHHS
CIIeIliaAi30BaHUX OUCIIUTIAIH y 3aKAai BUILOL
OCBITH;

* 30IABIIIUTH [AS CTYAEHTIB — MaiOyTHIX
daxiBIliB MOXKAWBOCTI OTpPUMAaHHS [IOCBiLYy
HaBYaHHS B TYPHUCTUYHHUX BHIIMX IIIKOAAX
€BPOIIEHCHKUX JIepKaB;

* YIOCKOHAAIOBATH MeXaHi3M
IpaleBAAIIITYBaHHA BUILyCKHUKIB cepu
TOTEABHO-PECTOPaHHOrO 0Oi3Hecy, HaaaBaTH
MOXKAWBOCTI  IIPOXOAWUTH  IMIPaAKTUKYy 3
IOJAABITUM IIpaleBAAIITYBaHHIM B
VCILIITHUX CTPYKTypax TYPHU3MYy i I'OTEABHUX
TOCIIOIapCTBaX.
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