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PEUEHIIA-BIATYK
Na ocaimuso-npogdeciiny npospamy «fomeasno-pecmopannui 6isnecs sa
cneytaaswicmo 241 «lomeasho-pecmopanna cnpasar dpy2020 pians euwoi
ocaimu y Hayionaasnomy mexuivnomy ynigepcumemi «Xapriacsxuil
noaimexwivmui incmumyms

FocTuMmicTs € 0MNM 3 HARGIALI AHHAMIMHO IPOCTAIOMHX CEKTOPIB
CHITOROI exonOMiKN. POIBHTOK CyMacHol roTeabHol IHAYCTPIl AWKTYETHCA
BararbMa MHHIHKAMMN, AKI MAIOTH AK BHYTPILINIH XapaKTep, U0 BHILIHBAE 3i
cnenmdikn caMol ranysi, Tak i J0BMIWNIN, WO BMHMKAE B PEIYALTATI
JATAALMMX 3MIH Y GYHKIIOHYBAHHI HALLIOHAALHOI | CBITOBOI EKOHOMIKM.
Humi roreassa iRAYCTPin YKpainM NOMITHO NOCTYNAETHCA POIBHHEHHM

KpainaMm CcriTy. Ase 3aranoMm, HeIBAIKAWUHW HA MEBHE IHWAKEHHA TEMMIs
possuTky uicl cdhepn Gianecy, xoMnauii 3 npasuALHO BHGPAHO MOAELTIO
YOPARAIHNA, NIAIGPAHHMH KAZDAMH H AEKBATHHM NOEAHIHHAM WIHK Ta
Orae, 3 METOK MIATOTOBKH BHCOKOKBANidiKOBaHMX axisuis 3
TRAMSOReCHIDMIENO! [CHpaBN, Akl (T :




FOTEABHO-PECTOPANHOrO Gismecy Ha onepauiiiHoMy Ta cTpaTeriumomy

Baromoio nepesaro oCBITHLOI0 NPOrPaMOK BBAKAEMO HAABHICTL
mcuumm, AKI NOB'A3aHI i3 BNPOBA/PKEHHAM PIZHOMaHITHHX UHdpoBMx
fmonoﬂﬁ B IHAYCTPIl FOCTHHHOCTI, WO CHPHUAE BAOCKOHANEHHIO BizHec-
npouecis pecropanis i rotenis. Came ue, na HaWy AYMKY, | J0onomoxe
DPHBECTH NIATOTOBKY (axiBuis y BIANOBIAHICTL [0 CYyMacHux norped
cy6'exTie rocnoaapiosani.

Caip  migkpecanmts, wo Bci pexomenpauii, axi Gyan  Hagawi
ltephaumou Horeca School pospotuukam nporpamMu nig Yac BIAKPHTHX
aycrpheﬁ. 3axoAis KageApH TYpH3MY i TOTEALHO-PECTOpaHHOro fizHecy
'mm. BPaxoBaHi y MOAEPHI30BaHIN OCBITHLO-NpodeciAHiN.

isS:::ypaxynaHHaM BHIILE3A3HAYEHOr0, BRAKACMO OCBITHBLO-NPOdeciitty

g s

' «loTensHo-pectopannuii Gismecr Apyroro (Maricrepcnkoro)
ano'f OCBITH aKTYalbHOW | TaKolw, sKa BIANOBIAAE noTpeGam
' xouxypewromamow daxisusa 332 cnemiasbHiCcTIO
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PELEN3ISE
i oenirno-npodeciiiny nporpamy niaroronkn oGy satin na apyrowy
(varicrepenkomy) pinni miiol ocnitn «loreanno-pecropannii Sisneen 1
 eneriaaninicnio 241 «f 0TeLNo-pecTopana cipanas
ymulomumy Texuinnomy ynisepenveri «Xaprisenkuit noaivexnivmii
inermrym

Ocsitnho-npodeciina — nporpamu  «lorenwno-pecropaninii  Gisneen
j umximalm 241 «l"OTEANO-PECTOPANNA CIIPABAY CHIPRMOBANA A NIATOTOBKY (axisuin,
sn:i MAIOTh 30ransi icneumwi KOMACTEHTHOCT (PAXIBUA TOTEALHO-PECTOPAIHOT Clpann,

TH 'e mcmmm TA HA OCHOBE KOMIIEKCHONO NOCAHAHNA A0CLNNULKOL, NPOCKTION
T8 MANPUEMHILKOT AISALKOCTI BHPILIYIOTH CKAGAI 3a4a%i INHOBALITIHOTO XapaKTepy &
_ M mmno-pwmpumoro Giswecy.
Peuemonm m‘nm-npocbecmun nporpama  «loreasno-pecroparinii  GisHecs
M BIANOBI1ac Ty BHILOT OcBiTH YKpaiin ApPYroro (Marictepeskoro) piskis
241 «l'm;no-pec‘ropmm cripasan, @ MEpeaik OCHITHIX KOMIONeHT

_ '.umenua ocoa nxonux KOMITOMEHT € oGrpymomom. CHPAMOBANA
nlibtonn muemmcnﬁ T& A0IBOARE AOCRITH JAAWICHHX ifell 11

! moﬁcar%lq:mﬁnem A aux Gisi
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PELEH3IA
Ha OCBITHLO-Npodeciiiny nporpamy «loTensHo-pecTopanHuii Gisnecy 3a
cneuiansHicTio 241 «loTensHo-pecTopaHHa cnpasa»
APYroro (marictepcekoro) pisHs BULLOT OCBITH
HauiosansHoro TexsiuHoro yHiBepcuTeTy «Xapkiscokuii NONITexXHIYHMA
IHCTUTYT»

TicHniA B3aemMo3B'A30K GiaHecy Ta ranysi oceitu e 3anopykoKw NiAroToBKM
BucokokeanigikosaHoro  caxisys  ana roTénsHo-pecTopaHHoro  GisHecy.
AKTYansHUM CborogHi e MiHIMi3auis PO3puBY MiX OCBiTOK Ta NPakTUYHoK
AIANLHICTIO,  Wo BIBPI3HAETECA CBOEK AVHAMINHICTIO Ta opiewTauiclo Ha
IHHOBaLiAHWA XxapakTep PO3BMTKY Ta noTpeboro y thaxisysx Hosoro dopmary.

OsHallomneHHs 3  ocsiTHbOI nporpamolo  «loTensHo-pecTopaHHMil
Bisnec» poseonse BCTAHOBMTH, WO 3aNPONOHOBAHI KOMMNOHEHTY AO03BONAOTL
3p00ysavy osonogitu HeoBXiaHUMK 3HaHHsMMK, NpoecinHow TepMmiHonoricio, a
TAKOX 3aKnapawTs NIATPYHTTA MOCTiHOro BAOCKOHaNeHHA BnacHux axosmx
XapaKTrepucTuk.

Bigmivalo gouinsHicTs BKNOYEHHS B OCBITHIO nporpamy i AucUMNNiHK
«HR-meHegXMeHT roTenie | PecTopaHis Ta eTuka GiaHecy». MNepekonana, wo y
MailbyTHLOMY KOMnNaHii Byayte Ginbwe KOHKYpyBat 8 HasuaHHi, Hix vy
Aopatkosin moTusayii. KinbKicTe HaByanbHuMx nporpam Byae 36inblwyeaTucs.
Komnanii rotensHoro BisHecy Gyaytob 3any4at HoBux cnispobiTHukis uyepes
HaBYaHHA TUM CamMuM NOCUMTIONU penyrauito Gpexpa.

Mepesarow nopamoi Ha PeleH3yBaHHA OCBITHBLO| nporpamu Bsaxaio
MOXNMBiCTb  BUBOpY 3nobysavamu  iHguBiayansHol TPAeKTopii  HaByaHHS.
MepenbaseHo 5 gucuymnnin BiNbHOTO BUGOPY, AKi MaloTs po3susaTu hard ta soft
skills. Benomu aktyansHo B CydyacHii poGoti rotensepa Ta pecropatopa €
BMIHHA BINbHO chinkyBaTwcs IHO3EMHUMKU MOBaMK, PekomeHnayio nepeabauntu
MOXIMBOCTI BUBYEHHS 3006ysauamu ocsitu AVCUMNNIHKM, AKa PO3BMBAE MOBHI
KOMMeTeHwil.

BucHosok, OcsiTHbo-Npodeciinta nporpama € Cy4acHow,
KOHKypeHTosaaTtHolo, Bignosigae notpebam coorogeHHs Ta Bpaxosye notpebu
ranysi y nigrorosuyi npodecioxanis y ciepi roTeneHo-pecTopaHHoi cnpasu.

KepisHuk HasyanbHoro UeHTpy
roTensHol Ta pecropaHHoil cnpasu

Optima Hotels and Resorts, k.T.H. IpuHa MAFANELIBKA




PELLIEH3I1
Ha ocBiTHRO-TIpodeciitny nporpamy «loreasro-pecTopannmit GisHECH 3a CrCUIANBHICTIO
241 «loTenbHO-pECTOPaHHa Cripasay»
JpYroro (MaricTepchKoro) piBHs BHILOT OCBITH
HauionansHoro TexsivuHoro yxisepeutery « XapkisChKuit omiTeXHi9HMi iIHCTHTY T

CywacHa suima ocpita noBunHa GyTH OPICHTOBAHA HA BIPOBAUKCHHS IHHOBALIH, Ha
nornubaennsa B3aemoaii 3 GisHec-cepenoBuuieM | Ha (OPMYBaHHSA TOTOBHOCTI BHITYCKHHKIB JI0
eEeKTHBHOT AIANLHOCTI B YMOBAX CYHaCHOTO T100a/ILHOIO PHHKY

Ocsituso-npodeciiina nporpama "Torensno-pectopannmii Giznec" BHIIALAC ACTATLHO Ta
KOMILICKCHO NIZINOTORICHOIO JUIA CTYACHTIB, SKI MaiOTh IHTEpeC 70 ChepH TFOCTHHHOCTI Ta
pecropanHoro Gizxecy. OUiHHMO JeAK] ACEKTH NPOrpaMu:

Mporpama oxonmoe WHPOKHI CHEKTP NPEAMETIB Ta 00'CKTIB BHBYCHHSA, BKIIOYRIONH
rOTEABLHO-PECTOPAHHY CMPaBy, €KOHOMIKY TOTEJIB | pPECTOpaHiB, OGi3HEC-NPOEKTYBaHHA,
TEXHONOTTI TOTENIBHMX MOCAYr Ta iHmI acnekTH. 30Cepe/UKCHHS Ha IHHOBalisX Ta
NiANPHEMHHUBKIA AIAILHOCTI 10186 AKTYANBHOCTI Nporpami. Baxanso, wo nporpamMa Bpaxosye
PEriOHANLHI ACNICKTH POIBHTKY LICT rasy3i Ta BIACMOIE 31 CTPATETTHHHM ILIAHOM YHIBCPCHTETY.

[Tporpama opieHTOBaHA HAa MUKAMCUMIUIIHAPHY MUINOTOBKY (axiBIiB 3 yNpaBmiHCHKMM
MHCJICHHAM, 3JaTHHX 3aCTOCOBYBATH iHHOBALII Ta BHKOPHCTOBYBATH CYy4YacHi IHCTPYMEHTH
YIpaBninag. 3auiKaRneHicTs B PO3IBHTKY MINMPHEMHHIITBA BLASHAYAETHCN B KOHTEKCTI PO3pobKu
Ta BOPOBALKEHHS OI3HEC-IIPOCKTIB ¥ NOTEALHO-PECTOPAHHOMY CEKTOPI

MOKAHBICTS CTOKYBAHHA-TIPAKTHKH Ta 3ATYHMCHHS HAYKOBLIB i3 cdepn 06CIyroByBaHHs
nia Yac HapuaHHA 30aravyioTe J0CBIA CTYACHTIB. BapiatHBHa CKAAZ0BA NPOIPaMHM J03BONSC
cTyaeHTaM HOmie BHBYATH ACNEKTH  YNPABIIHHA TOTEJBHO-PECTOPAHHMM  GisHECcOM.
BHKODHCTaHHA AMCTAHUIIHHONO HABYAHHA T4 OQICHHX TEXHONOrIH CHpHAC rHyYKOCTI Ta
ZOCTYTHOCTI.

Crin nizxpecanty, mwo poboya rpyna Bpaxysasia Nponosuiiio, ska Gyra npeacrannena
MiA 9ac 3yCTpidi 3 BHKAANAYAMH T CTYACHTaMH KaeapH TYPH3MY i TOTE/IBHO-PECTOPAHHOIO
Gisnecy. Jlo 0DOR'A3KOBHX KOMIOHEHTIB OCBITHBLO-TPodeciiinol nporpaMu Gyno BKIIONEHO
aucumiuiiny "Revenue menemament”. Lis AMcumMmuIina cCnpaMOBaKa Ha 3aCBOCHHS TEOPETHIHHX
3HAHL Y TTY3i YIPARTIHHA JOXOAAMH B IHAYCTPIl TOCTHHHOCTI Ta ¢EKTHBHOTO MCHEIKMCHTY.
CTynenTH TakoXK OTPHMAIOTH NPAKTHYHI HABHYKH 3 PE3y/ILTATHBHOIO YIPABNIHHA T4 TBOPHOIO
TNOWYKY UUIAXIB YAOCKOHATICHHA YIPARIIHHA J10X0AAMH B rOTebHO-pecTopanHoMy Giznect.

Pi3sHOMAHITHI METO/M BHMKAAMAHHA (NEKUl, IHTEPAKTHBHI AEKUIl, MPAKTHYHI JAHATIR)
PO3IHPIOIOTH CHEKTP crnpHituaTTa indopmanii cryaenramu. Pisni Gopmi KOHTPOMO (OTOMHMH
Ta NLACYMKOBHIE KOHTPO/h, 3AMIKH, SKIAMCHMN, NPE3CHTAILT) J03BO/NIOTH OLIHIOBATH CTYICHTIB B
pisHux dopmarax. 3amyueHHs CTYACHTIB 10 KOHKYpCiB, oliMmian Ta koHdepenuiit nigsuutye
TXHIO AKTHBHICTH | KOHKYPEHTOCTIPOMOKHICTS,

ViaraasH00498, ocsiTab0-npodeciitna nporpama "lotensHo-pectopannuil Giznec" mae
BCCOOXOMUTIOWYHIT Ta CydacHMi MiAXIA A0 miAroToskH GaxiBuis y Wil ranysi, CTABISYH AKUEHT
HA IHHOBAWIAX, MIANPHEMHHITBI Ta NPAKTHYHMX HABMYKAX, AKI € BAXUIMBHMH y CYMAaCHOMY
roTenbHO-pecTopanHomy Oisneci. 3anyueHns (QAxiBiis 3 NPAKTHKY, BHKOPHCTAHHA CYHACHMX
TEXHONOTIH Ta akueHT Ha inaMBiAyanizawii poGute nporpamy npusaGiusolo as MaiGyTHiX
Gaxisuis y ragysi rocTHHHOCTI. ANe Pa3’oM i3 THM JUIS NONINIICHHS AKOCTI HABYAHHA, CIijl
YAOCKOHANHTH  (QOPMY/IIOBAHHA METH, KOHKPCTH3IYBATH MCTOAM HABYAHHSA, BH3IHAYMTH
OUIHIOBAILHI KPHTEPIT Ta 3GLIBIIHTH KOHKPETHICTh Y BHKOPHCTAHH] IHHOBAIIHMX TEXHOIOI,

Onepauiituunii aupexrop

smepexi Ribas Hotels £ 0nix Kocenxo



PREFACE

The educational-professional programme (EP) was developed on the basis of
the Higher Education Standard for the specialty 241 " Hotel and restaurant business "
for the second (master's) level (order of the Ministry of Education and Science of
Ukraine No. 26, January, 5th, 2021) by the working group of Department of Tourism
and Hotel and Restaurant Business of Educational and Scientific Institute of
Economics, Management and International Business, National Technical University
"Kharkiv Polytechnic Institutey:

Guarantor of the programme Natallia YAKYMENKO-TERESHCHCHENKO,
Doctor of Economics, professor, Head of the Department of Tourism and Hotel and
Restaurant Business.

EP working group members:

1. CHAIKA TETIANA YURIIVNA, PhD in Economics, Associate Professor
of Department of Tourism and Hotel and Restaurant Business.

2. STRYHUL LARYSA STANISLAVIVNA, PhD in Economics, Associate
Professor of Department of Tourism and Hotel and Restaurant Business.

3. ZHADAN TETIANA ANDRIIVNA, PhD in Economics, Associate
Professor of Department of Tourism and Hotel and Restaurant Business.

4, DATCHENKO YEVHENII OLEKSIIOVYCH, student of the Master's
Programme «Hotel and restaurant business».

5. FOFANOV ARTEM ANDRIIOVYCH, Director of the Kharkiv Regional

Youth Organization "Alliance of Successful Youth".



1. PROFILE OF THE EDUCATIONAL PROGRAMME

IN SPECIALTY 241 HOTEL AND RESTAURANT BUSINESS

1 — - General information

3akyaj BUIIOI OCBITH Ta
CTPYKTYpHUI
T IPO3 LT

National Technical University "Kharkiv Polytechnic
Institute",
Educational and Scientific Institute of Economics,

Management and
International Business, Department of Tourism and Hotel
and Restaurant Business

The degree of higher
education and the title
of the qualification in
the original language

Master of hotel and restaurant business

The official name of
the educational
programme

Educational and professional programme " Hotel and
restaurant business™

Type of diploma and
scope of the
educational programme

Master's degree, Single, 90 ECTS credits, 1 year 4 months

Availability of ND certificate No. 9874, valid until July 1, 2030
accreditation
Cycle/level the second (master's) level of higher education; NFQ of

Ukraine - 7th level; FQ-EHEA — second cycle; QF-LLL —
7th level

Prerequisites

bachelor's degree, master's degree

Language of teaching

Ukrainian, English

The term of validity of
the educational
programme

According to the validity period of the accreditation
certificate.
Reviewed annually

The Internet is the
address of permanent
placement of the
description of the
educational programme

https://blogs.kpi.kharkov.ua/v2/quality/dokumenty/diyuch
y-osvitni-programy/osvitnij-riven-magistr/

2 — The purpose of the educational program

Training of highly qualified specialists who have general and special competencies
of a hotel and restaurant specialist, creative thinking and, based on a comprehensive
combination of research, design and entrepreneurial activities, solve complex tasks
of an innovative nature in the field of hotel and restaurant business

3 — Characteristics of the educational program
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Subject area (field of
knowledge, specialty)

24 «Cdepa 06CIIyroByBaHHS»

241 «Hotel and restaurant business»
Educational-professional ~ programme  «Hotel and
restaurant businessy»

Obijects of study: hotel and restaurant business as a sphere
of professional activity, formation and coordination of
organizational,  service, = managerial,  production,
technological, economic, marketing processes of hotel and
restaurant business entities at the operational and strategic
levels, methodologies and methods of their research
Learning objectives — acquiring the ability to solve
complex research and/or innovative problems in the hotel
and restaurant business

Theoretical content of the subject area. Hotel business,
restaurant business, hotel and restaurant economics,
principles of business design of hotel and restaurant
enterprises, technologies of hotel services and restaurant
products.

Methods, techniques and technologies: quality and safety
assurance methods; service methods (interactive, service),
digital technologies

Tools and equipment: production and research equipment,
measuring instruments, universal and specialized
information systems (information and communication,
information  search, information and analytical),
specialized software products used in the activities of
hotel and restaurant business entities.

Orientation of the
educational programme

Educational-professional program. Focused on the
professional training of specialists who have in-depth
knowledge of business process management in the hotel
and restaurant business, are able to apply innovative
methods and modern tools of economics and management,
conduct applied analytical research, make informed
decisions under conditions of uncertainty, and develop
development projects based on modern scientific
achievements and best practices in the hotel and restaurant
business..

The main focus of the
educational programme

Special training focused on the formation and
development of professional competencies of specialists
capable of solving complex typical and non-standard tasks
of a service, production-technological, organizational-
management nature, applying innovative approaches to
developing and making decisions in the field of hotel and
restaurant business, using modern methods and tools of

12




enterprise management.

Keywords:  hotel  business, restaurant  business,
management, project, quality of service, innovation,
development, business processes

Features of the
programme

Training of specialists with entrepreneurial thinking who
are able to manage the hotel and restaurant business in a
modern business environment, develop and implement
Innovations, business projects for the development of
hotel and restaurant business entities.

The program provides opportunities for foreign
internships and practical training for students and practical
training in domestic hospitality institutions. Involvement
of leading scientists and practitioners in the field of
service in the educational process. The variable
component is expanded with disciplines that provide the
formation of skills and abilities in the field of management
of hotel and restaurant businesses.

4 — Suitability of

graduates for employment and further education

Suitability for
employment

Graduates can work in the following groups of
professions (according to the National Classifier of
Professions DK 003:2010):

2482.1 Hospitality specialist (hotels, tourist complexes,
etc.)

2482.2 Hospitality specialist in accommodation facilities
(hotels, tourist complexes, etc.)

2482.2 Hotel specialist

2482.2 Restaurant specialist

3414 Tourist and hotel operator

3414 Hotel service specialist

3414 Specialized service specialist

1225 Heads of production units in restaurants, hotels and
other accommodation

1455 Managers (managers) in hotels and other
accommodation

1456 Managers (managers) in restaurants

1456 Manager of a cafe (bar, dining room)

Further education

It is possible to continue education at the third
(educational and scientific) level of higher education, as
well as to improve qualifications and obtain additional
postgraduate education

5 — Teaching and assessment

Teaching and learning

Student-centered learning, problem-based learning, self-
study, learning through practice, research-based learning.

Methods and technologies: general science, information

13




and communication technologies, methods of scientific
research and presentation of results.

Teaching is carried out in the form of:. lectures,
multimedia lectures, interactive lectures, practical classes.
Independent work, consultations of teachers on individual
educational components.

Higher education students are involved in participation
in international and all-Ukrainian competitions, scientific
and practical conferences dedicated to the development of
the hospitality industry.

Assessment

Final control and continuous assessment control and
individual tasks, testing, etc.), differentiated grading and
exams (oral and written), presentations, defense of the
practice report, public defense of the qualification work. A
rating system is used.

6 — Programme competencies

Integral competence

The ability to solve complex tasks of a research and/or
innovative nature in the hotel and restaurant business

General competences

GC1. The ability to act on the basis of ethical
considerations (motives)

GC2. The ability to search, process and analyze
information from various sources

GC3. The ability to analyze, evaluate, synthesize,
generate new ideas

GC4. The ability to work in a team

GC5. The ability to use information and communication
technologies

GC6. The ability to conduct research at the appropriate
level

GC7. The ability to make informed decisions.

GC8. The ability to work in an international context

Special (professional)
competencies of the
specialty (defined by
the standard of higher
education of the
specialty)

FC1. The ability to apply scientific, analytical,
methodological tools, use interdisciplinary research to
analyze the state of development of global and local
markets for hotel and restaurant services to solve complex

problems of hotel and restaurant business development

FC 2. The ability to systematize and synthesize
information to take into account the cross-cultural features
of the hotel and restaurant business

FC 3. The ability to plan and implement resource
support for the hotel and restaurant business

FC4. The ability to create and implement product,
service, organizational, social, managerial, infrastructural,
marketing innovations in the economic activity of hotel

14




and restaurant business entities

FC5. The ability to provide effective service,
commercial, production, marketing, economic activity of
hotel and restaurant business entities

FC6. The ability to coordinate and regulate relationships
with partners and consumers.

FC 7. The ability to do business

FC8. The ability to develop anti-crisis programs for
corporations, hotel

and restaurant chains, hotel and restaurant businesses.

FC9. The ability to provide quality customer service for
hotel and restaurant services.

FC10. The ability to apply the principles of social
responsibility in the activities of hotel and restaurant
businesses.

FC11. The ability to independently acquire new
knowledge, use of innovative technologies in the hotel and
restaurant business.

FC12. The ability to integrate knowledge and solve
complex problems of hotel and restaurant business in
multidisciplinary  contexts, in new or unfamiliar
environments with incomplete or limited information.

7 ——Program learning outcomes

Programme results of
studies in the specialty
(determined by the
standard of higher
education of the
specialty)

PLO1. To develop and make effective decisions on the
development of hotel and restaurant businesses, taking
into account the goals, resources, constraints and risks,
ensure their implementation, analyze and compare
alternatives, assess the risks and likely consequences of
their impact.

PLO 2. Fluently communicate orally and in writing in
Ukrainian and English when discussing professional
Issues, research and innovation in the field of hotel and
restaurant business

PLO 3. To develop, implement and apply modern
methods for evaluating the effectiveness of innovation in
the hotel and restaurant business

PLO 4. To be able to monitor the market situation in
hotel and restaurant services

PLO 5. To assess new market opportunities, formulate
business ideas and develop marketing measures under
uncertain conditions and requirements that require the
application of new approaches, methods and tools of
socio-economic research

PLO 6. To search for the necessary data in the scientific

15




literature, databases and other sources, analyze and
evaluate this data, systematize and organize information to
solve complex problems of professional activity

PLO 7. To investigate models of development of
international and national hotel and restaurant chains
(corporations)

PLO 8. To initiate, develop and manage projects for the
development of hotel and restaurant businesses, taking
into account information, material, financial and staffing.

PLO 9. To use specialized software to solve problems of
management of basic and auxiliary business processes of
hotel and restaurant business entities

PLO 10. To be responsible for the formation of an
effective personnel policy of the hotel and restaurant
business, organizational communications, development of
professional  knowledge, assessment of strategic
development of the team, selection and motivation of staff
to effectively solve professional problems

PLO 11. To carry out research and / or conduct
Innovative activities in order to acquire new knowledge
and create new technologies and types of services
(products) in the field of hotel and restaurant business and
in broader multidisciplinary contexts

PLO 12. Clearly and unambiguously convey one's own
knowledge, conclusions, and reasoning to specialists and
non-specialists, including students.

8 — Pecy

cHe 3a0e3MeUYeHHs peaJizanii nporpamMu

Staff support

Meets the personnel requirements for ensuring the
implementation of educational activities in the field of
higher education in accordance with the current legislation
of Ukraine (Resolution of the Cabinet of Ministers of
Ukraine "On Approval of Licensing Conditions for the
Implementation of Educational Activities of Educational
Institutions” dated December 30, 2015 No. 1187 (as
amended in accordance with the Resolution of the Cabinet
of Ministers of Ukraine No. 365 dated March 24, 2021).
The programme is staffed by teachers who have language
certificates at the B2 level or higher.

Material and technical
support

Meets the technological requirements for the material
and technical support of educational activities in the field
of higher education in accordance with the current
legislation of Ukraine (Resolution of the Cabinet of
Ministers of Ukraine "On Approval of Licensing
Conditions for the Implementation of Educational
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Activities of Educational Institutions" dated December 30,
2015 No. 1187 (as amended in accordance with the
Resolution of the Cabinet of Ministers of Ukraine No. 365
dated March 24, 2021).

Educational buildings, computer classes, the SPARK
Startup Center, the Polytechnic Hotel Educational
Laboratory, the Educational Laboratory of Production
Technology and Restaurant Service Organization allow us
to fully ensure the provision of high-quality educational
services in the academic disciplines of the EP.

Internships are possible on the basis of modern
domestic hotel and restaurant enterprises and abroad.

Informational and
educational and
methodological support

Meets the technological requirements for educational,
methodological and informational support of educational
activities in the field of higher education in accordance
with the current legislation of Ukraine (Resolution of the
Cabinet of Ministers of Ukraine "On Approval of
Licensing Conditions for the Implementation of
Educational Activities of Educational Institutions" dated
December 30, 2015 No. 1187 (as amended in accordance
with the Resolution of the Cabinet of Ministers of Ukraine
No. 365 dated March 24, 2021)/

Virtual learning environment of NTU "KhPI",
software, university scientific library, basic literature
(textbooks, study guides, monographs, methodological
recommendations, internship programs), periodicals,
unlimited access to the Internet, author's developments of
the teaching staff.

The EP is provided with educational and
methodological publications, an information base and
access to foreign and domestic electronic resources of
open access sources of information, scientometric
databases, licensed abstract and full-text databases.

9 — Academic mobility

National credit mobility

On the basis of bilateral agreements between the
National Technical University "Kharkiv Polytechnic
Institute” and higher education institutions of Ukraine

International credit
mobility

Based on bilateral agreements between the National
Technical University "Kharkiv Polytechnic Institute” and
higher education institutions of foreign partner countries.

Education of foreign
students

Provides the possibility of teaching foreign citizens in
English
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2. List of components of the educational and professional programme

Code n/a Components of the educational programme Number of Final control
credits form
1. MANDATORY COMPONENTS
1.1 General training
GT1 Methodology and organization of scientific research in 30 Differentiated
the field ’ grading
GT?2 Strategic management of marketing activities 3,0 Exam
GT3 HR management and business ethics 30 Differentiated
’ grading
1.2 Special (professional) training
ST1 Innovation and innovative engineering in the hotel and 50 Exam
restaurant business ’
ST2 International standards and quality of service in hotel 40 Exam
and restaurant establishments ’
ST3 Modern digital technologies in business process 40 Differentiated
management of hotel and restaurant establishments ’ grading
ST4 Differentiated
. . 4,0 .
Innovative restaurant technologies grading
STS Development and resource management 4,0 Exam
ST6 4.0 Exam
Revenue management ’
The total volume of mandatory components: 34,0
2. Practical training 20
PP 1 Research practice 6.0 Differentiated
’ grading
PP 2 Pre-diploma practice 14.0 Differentiated
' grading
3. Attestation 8,0 Qualification work
4. SELECTIVE COMPONENTS
ECST1- | Educational components of free choice of professional 20.0 Differentiated
ECST5 | training according to list 1 grading
ECGT 1, | Educational components of free choice of general 8 Differentiated
ECGT 2 | training according to list 2 grading
The total volume of selective components: 28,0
TOTAL AMOUNT FOR THE EDUCATIONAL 90,0
PROGRAMME:




3. DISTRIBUTION OF THE CONTENT OF THE EDUCATIONAL
PROGRAMME BY COMPONENT GROUPS AND TRAINING CYCLES

The volume of the educational load of the student of
higher education (credits / %)
Mandatory Selective
No - components components of

Training cycle P ) P . Total for the

n/p of the educational | the educational . i
entire period

and and
. : of study
professional professional
programme programme
1 |General training 9/10,0 - 9/10,0
2 (Special (professional) 25/27,8 - 25/27,8
training
3 [Practical training 20/22,2 20/22,2
4 |Attestation 8/8,9 8/8,9
5 [SELECTIVE 28 /31,1 28 /31,1
COMPONENTS
Total for the entire period of 62 /68,9 28 /31,1 90/ 100
study

4. FORM OF CERTIFICATION OF HIGHER EDUCATION
APPLICANTS

Attestation of the higher education applicants studying within the educational
and professional programme " Hotel and restaurant business” specialty 241 " Hotel
and restaurant business” is carried out in the form of a public defense of the
qualification work and ends with the issuance of a document of the established form
on awarding them a master's degree with the qualification: master of hotel and
restaurant business.

The qualification work must not contain plagiarism and falsification. Attestation
is carried out openly and publicly. The qualification work must be published on the
official website of the institution of higher education or its subdivision, or in the
repository of the institution of higher education.
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5. STRUCTURAL AND LOGICAL SCHEME OF THE EDUCATIONAL PROGRAMME

FIRST SEMESTER

SECOND SEMESTER

THIRD SEMESTER

METHODOLOGY AND ORGANIZATION
OF SCIENTIFIC RESEARCH IN THE FIELD

ECST1

v

ECGT1

STRATEGIC MANAGEMENT OF
MARKETING ACTIVITIES

ECST?2

v

ECGT 2

HR MANAGEMENT AND BUSINESS
ETHICS

™

ECST3

PRE-DIPLOMA PRACTICE

v

INNOVATION AND INNOVATIVE
ENGINEERING IN THE HOTEL AND
RESTAURANT BUSINESS

>

ECST4

\ 4

ATTESTATION

INTERNATIONAL STANDARDS AND
QUALITY OF SERVICE IN HOTEL AND
RESTAURANT ESTABLISHMENTS

-

ECST5

MODERN DIGITAL TECHNOLOGIES IN
BUSINESS PROCESS MANAGEMENT OF
HOTEL AND RESTAURANT
ESTABLISHMENTS

P

REVENUE MANAGEMENT

A 4

\ 4

INNOVATIVE RESTAURANT
TECHNOLOGIES

A\ 4

RESEARCH PRACTICE

A 4

DEVELOPMENT AND RESOURCE
MANAGEMENT

Y




6. MATRIX OF CORRESPONDENCE BETWEEN DEFINED LEARNING OUTCOMES, COMPETENCIES AND EDUCATIONAL

COMPONENTS
Competencies
Learning Integral
outcomes General Special (professional)
3ki | 3k2 | 33 | 3ka | 3ks | ske| sk7| ke | cxi | ae | s | cma| cxs | cxe | cx7 | cxs | cxo | cxio | cxii| cxiz
GC2 | 5es ggg GC2 GC2
GC3 | pp | GC2 | 62 Fe1 | 692 | ez Ges | Fop | GG2 | FC2 GC3
FeL | ror | ecs | eca G | Fou | o GC3 | O | ro | GC3 | Fca | FCl | Fc2 | GC3 | GC2 | P
oLOL FC2 | FC2 | Tt | FCL | FC5 |GC2| fZo | FC2 | for | 6C3 | FCS | [ir | rce | FC5 | FCs | FCs | Fca | FC2 | FCL | £
GC3 | FC5 FC5 | PP1 | PP1 FCa Fcs | pp2 FC6 | FC6 | PPL | PP2 | FC4 | FC4
Fce | FC6 | pp2 | pp2 FC5 | peog | FCO PPL 1 FC6 1 by pp1 | FCO
Cpe | PPL FC6 PP1 PP2 FC6
ppy | P2 PP1 PP1
PP2
GC3 | GC3 GC3
GC3 FC3
FC1 | FC1 | GC3 FC1 Fc1 Fc1 | GC3
FC3 | FC3 | FC1 Egg Fc3 | Fc1 | Fcs | oc3 (F;(C:g ';gi Egg (F;(C:g FC5 Egé FC3 | EC1
PLO2 Gc3 | Fcs | Fca | Fes Fcs | Fcs | PP1 | Fcs pP2 | GC3 | PP1 | FC3
PP1 PP2 | EC5 | PP2 | PP2 PP1
PPL | FCs | PP2 | TP PP1 pe FC5
pP2 | PPL PP2 PP1
PP2
FC1 FC1
Fc1 | Fcs Fc1 | FC1 FC1 FC1 FC1
PLO3 FC5 | PP1 Egé ';gi’ Egg Fca | FC5 | FCs | FCs | FCB Egg FC5 Egg FC5 | FC4 | Fca | ECa Egg
PP1 FC5 | PP1 PP1 PP1 PP1
PP1 PP1
GC2 | Fca GC2 GC2 GC2 GC2
Fos | Fos | ez | %2 |ge2 | FS4 | GC2 | fos | kes | res | FS4 | poq | GC2 | FCA ) g GC2 | rey
PLOA FC5 FC5 | FCa FC5 FC5 | FC5 Fca | Fca | Fca
FC6 | Fs | FCs | PS> | PP | PO | TR | FCo ope | Fos | T2 | 22 | PRI "os | FCs
PP1 | PP1 i PP1 FC6 PP1
cc2 | Fc1 GC2 GC2 ng
Fc1 | Fca | 62 | Gc2 Fc1 | 6c2 | Fei FCL | GC2 | ooy | FC4 | coy 6C2 | &
Fcs | Fcs | Fc1 | Fos | Ge2 | Fca | Fc1 | FCs FCa | Fca FC5 FC1
PLO5 Fc6 | Fc6 | Fcs | PP1 | PP1 | Fcs | Fca | Fce | OO | FOS | ko5 | kcs Egg FC6 ng FC4 | FC4 | ey Egg
PP1 | PP1 FC6 | FC5 | PP1 PP1 | FCs PP1
ops PP1




3K1 | 3K2 | 3K3 | 3K4 | 3KS | 3K6 | 3K7 | 3K8 | CKI | ck2 | CK3 | cKka | cKks | cke | ck7 | cks | ck9 | cklo | CcK11| cK12
GCl GC2 GCl GCl
GCl GCl
GC2 | te1 | ee2 | €92 |ger | FOY | oo | G2 GC2 FC1 cc2 | G2
Fe2 | el | ror | PEF | Fes | ST Fea | PCF | FeL ces | FCL| FC2 | 6c2 | Fe2 | I 22 | Fa
PLOG 6e3 | Fc2 | Fod | TS | Fos | S0P FCa | S| FCS | . FC5 | FC3 | FC5 | FC5 | oo | FC2 | FC2 | P3| FC3
FC3 | oo PP1 FCs | roo | PPL PP1 | FC5 oo | Fes
FCs PP1 PP1
PP1
Egll GCl FC1 Gol cc1 | aet
F | e | o, | Fos |ec| e | Far | SO Fc1 | Fe2 FC2 | FCL | (o, | g, | FCL | FCL
PLO7 Fc2 | £oo | Fca | FSL | Fes | p1 | FC3 | FC2 | FSL | FCs | FCs | FC5 | FC3 | FC5 | FC5 | FCS Fc3 | Ec3
oo | Fes PP1 FCs | FCs | FSP PP1 | FC5 PP1 m | Fcs
PP1 PP1 PP1
PP1
reo | FCL | gy | FC3 re2 re2 FCL
GC3 | FC3 E(C:?é GC3 Egg FC3 | FC1 Egé GC3 Egg g(c:é FC3 Egg FC2 Egé Fc2 | Fc2 | Fel g(éz
PLOS Fc2 | &c3 FC5 PPl | GC3 | FC2 FCs5 FC5 FC5 PP2 | GC3 | FC3
FC5 PP1 PP1 PP2 | FC5 PP2 PP1 FC5
FC5 PP2 Fos | Fes PP2 PP1
PP1 PP2 PP1 PP1
PP | PP PP1
PP2 PP2
FC3 | FC3 | o | FC3 FC3 FC5 FC3 | FC5 | o | res FC3
PLO9 Fcs | Fos | A% | Fes Fcs | Fcs | Fos | Fcs | PP2 | Fos | Fos | P2 PP2 Fc3 | Fcs
PP2 | PP2 PP2 PP2 PP2
GC3 | GC3
GC3 | Gc3 GC3 Gc3 | Ge3 | 6e3 GC3 GC3
PLO10 ec3 | P | Bee | Fos | Fes >SS Fes | Fes | S5 | B50 | BC3 | Fes | S22 | Fos | Fes GC3 o
GCl Egll FCL | oy | GCIL FC1 cor GC1 E&l
FC1 FC5 FC4 FC1 Fc4 | Fca FC4 FC1
PLO11 e Egg Fes | o5 | ect | e Egg Tt | Fes | Fos | foe | RS | Fos | ot igf FCa | FCa | L0 FF%;
PPL | pp1 PP1 PP1 PP1 PPL | oo
Egll Egll FCl | Fcs FCL | ooy Egi FC1 FC1 GCl C;gll
PLO12 Fcs | PP1 FC5 Fcs | Fcs | FCs | Fcs | Fos | Fes | Fes FC1
FC5 | FC5 Gel | HoY | Fes | Fes o o o1 | Fos
PPL | PPI PP1 PP1
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