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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 Institute»: 

 

 

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". 

 

 

 



11 

 

1. PROFILE OF THE EDUCATIONAL PROGRAMME 

IN SPECIALTY 241 HOTEL AND RESTAURANT BUSINESS 

1 – - General information 

Заклад вищої освіти та  

структурний   

підрозділ 

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 

accreditation 

ND certificate No. 9874, valid until July 1, 2030 

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 «Сфера обслуговування» 

241 «Hotel and restaurant business» 

Educational-professional programme «Hotel and 

restaurant business» 

Objects 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 
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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 
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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 
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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 
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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 – Ресурсне забезпечення реалізації програми 

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 ЕP. 

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 ЕP 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 

 



2. List of components of the educational and professional programme 

Code n/a Components of the educational programme Number of 

credits 

Final control 

form 

1. MANDATORY COMPONENTS 

1.1 General training 

GT 1 Methodology and organization of scientific research in 

the field 
3,0 

Differentiated 

grading 

GT 2 Strategic management of marketing activities 3,0 Exam 

GT 3 HR management and business ethics 
3,0 

Differentiated 

grading 

1.2 Special (professional) training 

ST1 Innovation and innovative engineering in the hotel and 

restaurant business 
5,0 

Exam 

ST2 International standards and quality of service in hotel 

and restaurant establishments 
4,0 

Exam 

ST3 Modern digital technologies in business process 

management of hotel and restaurant establishments 
4,0 

Differentiated 

grading 

ST4 

Innovative restaurant technologies 
4,0 

Differentiated 

grading 

ST5 
Development and resource management 4,0 Exam 

ST6 
Revenue management 4,0 Exam 

 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-  

ECST 5 

Educational components of free choice of professional 

training according to list 1 
20.0 Differentiated 

grading 

ECGT 1, 

ECGT 2 

Educational components of free choice of general 

training according to list 2 
8 Differentiated 

grading 

The total volume of selective components: 28,0  

TOTAL AMOUNT FOR THE EDUCATIONAL 

PROGRAMME: 

90,0  
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3. DISTRIBUTION OF THE CONTENT OF THE EDUCATIONAL 

PROGRAMME BY COMPONENT GROUPS AND TRAINING CYCLES 

No 

n/p 
Training cycle 

The volume of the educational load of the student of 

higher education (credits / %) 

Mandatory 

components 

of the educational 

and 

professional 

programme 

Selective 

components of 

the educational 

and 

professional 

programme 

Total for the 

entire period 

of study 

1 General training 9 /10,0 - 9 /10,0 

2 Special (professional) 

training 

25/27,8 - 25/27,8 

3 Practical training 20/22,2  20/22,2 

4 Attestation 8/8,9  8/8,9 

5 SELECTIVE 

COMPONENTS 

 28 /31,1 28 /31,1 

Total for the entire period of 

study 

62 / 68,9 28 /31,1 90 / 100 

 

 

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. 

. 



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 

  

ECGT 1 

     

 

STRATEGIC MANAGEMENT OF 

MARKETING ACTIVITIES 

  

ECST2 

  

ECGT 2 

     

 

HR MANAGEMENT AND BUSINESS 

ETHICS 

  

ECST3 

  

PRE-DIPLOMA PRACTICE  

     

 

INNOVATION AND INNOVATIVE 

ENGINEERING IN THE HOTEL AND 

RESTAURANT BUSINESS 

  

 

ECST4 

  

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  

  

REVENUE MANAGEMENT  
  

     

 

INNOVATIVE RESTAURANT 

TECHNOLOGIES 

  

RESEARCH PRACTICE 
  

     

 

DEVELOPMENT AND RESOURCE 

MANAGEMENT  

    

     



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

COMPONENTS 
 

Learning 

outcomes 

Competencies 

Integral 

General Special (professional) 

ЗК1 ЗК2 ЗК3 ЗК4 ЗК5 ЗК6 ЗК7 ЗК8 СК1 СК2 СК3 СК4 СК5 СК6 СК7 СК8 СК9 СК10 СК11 СК12 

PLO1 

 

FC2 

GC3 

 

GC2 

GC3 

FC1 

FC2 

FC5 

FC6 

PP1 

PP2  

GC3 

FC1 

FC4  

FC5 

FC6 

PP1 

PP2  

GC2 

GC3 

FC1 

FC5 

PP2 

  

GC2 

GC3 

FC5 

PP1 

PP2 

  

GC2 

PP1 

GC2 

GC3 

FC1 

FC2 

FC4 

FC5 

FC6 

PP1 

PP2  

GC2 

FC1 

FC2 

FC4 

FC5  

 

GC2 

FC1 

FC5 

FC6 

PP1  

GC3 

FC5 

GC3 

FC5 

PP2 

  

GC3 

FC1 

FC5 

PP1 

 

GC2 

FC2 

FC4 

FC5 

FC6 

 PP2 

  

GC2 

GC3 

FC5 

FC6 

 PP2 

   

FC2 

FC4 

FC5 

  FC6 

 

 

FC1 

FC5 

PP1 

  

FC2 

FC4 

PP2 

  

GC3 

FC2 

FC4 

 

GC2 

FC1 

FC4 

PP1 

GC2 

GC3 

FC1 

FC4 

FC5 

FC6 

 PP1 

PLO2 GC3 

GC3 

FC1 

FC3 

FC5 

PP1 

PP2 

  

GC3 

FC1 

FC3 

FC4 

FC5  

 PP1 

PP2 

GC3 

FC1 

FC5 

PP2 

   

GC3 

FC3  

FC5 

PP1 

PP2   

 

  

GC3 

FC1 

FC3 

FC5 

PP1 

PP2  

 

FC1 

FC5  

  

FC1 

FC5 

PP1 

   

 

GC3 

FC5 

 

GC3 

FC5 

PP2 

   

FC1 

FC4 

FC5 

PP1 

FC3 

FC4 

FC5 

PP2 

  

 

GC3 

FC5 

PP2 

  

FC5 

  

 

FC1 

FC5 

PP1 

  

PP2  GC3 

FC1 

FC3 

PP1 

  

 

GC3 

FC1 

FC3 

FC5 

PP1 

PLO3  

FC1 

FC5  

PP1 

FC5  

PP1 

  

FC1 

FC5 

FC5 

PP1 
 

FC1 

FC4 

FC5  

PP1 

FC1 

FC4 

FC5 

FC1 

FC5  

 PP1 
FC5 FC5 

FC1 

FC5 

PP1 

FC4 

FC5 
FC5 

FC4 

FC5 

FC1 

FC5 

PP1 
FC4 FC4 

FC1 

FC4 

PP1 

FC1 

FC4 

FC5 

 PP1 

PLO4  

GC2 

FC5 

FC6 

PP1  

FC4 

FC5 

FC6 

PP1 

GC2 

FC5  

GC2 

FC5 

PP1  

GC2 

PP1 

GC2 

FC4 

FC5 

FC6 

PP1  

GC2 

FC4 

FC5 

GC2 

FC5 

FC6 

 PP1 

FC5 

  

FC5 

  

FC4 

FC5 

PP1 

GC2 

FC4 

FC5 

FC6  

GC2 

FC5 

FC6  

FC4 

FC5 

FC6 

FC5 

PP1 
FC4 FC4 

GC2 

FC4 

PP1 

GC2 

FC4 

FC5 

PP1 

PLO5  

GC2 

FC1 

FC5 

FC6 

 PP1 

  

FC1 

FC4 

FC5 

FC6 

 PP1 

  

GC2 

FC1 

FC5 

   

GC2 

FC5 

PP1 

  

GC2 

PP1 

GC2 

FC1 

FC4 

FC5 

FC6 

PP1   

GC2 

FC1 

FC4 

FC5  

GC2 

FC1 

FC5 

FC6 

 PP1 

  

FC5 FC5   

FC1 

FC4

FC5 

PP1 

 

GC2 

FC4 

FC5 

FC6  

 

GC2 

FC5 

FC6   

FC4 

FC5 

FC6 

 

FC1 

FC5 

PP1  

 FC4 FC4 

GC2 

FC1 

FC4 

PP1 

GC2 

FC1 

FC4 

FC5 

FC6 

 PP1  
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 ЗК1 ЗК2 ЗК3 ЗК4 ЗК5 ЗК6 ЗК7 ЗК8 СК1 СК2 СК3 СК4 СК5 СК6 СК7 СК8 СК9 СК10 СК11 СК12 

PLO6 

FC2 

GC3 

 

GC1 

GC2 

FC1 

FC2 

FC3 

FC5 

PP1  

GC1 

FC1 

FC3 

FC5 

PP1 

    

GC2 

FC1 

FC5 

  

GC2 

FC3 

FC5 

PP1 

   

GC1 

GC2 

PP1 

 

GC2 

FC1 

FC2 

FC3 

FC5 

PP1 

  

GC2 

FC1 

FC2 

FC5 

GC1 

GC2 

FC1 

FC5 

PP1 

   

 

 

FC5 

FC5 

  

FC1 

FC5 

PP1 

GC2 

FC2 

FC3 

FC5 

  

GC2 

FC5 

  

FC2 

FC5 

  

FC1 

FC5 

PP1 

  

FC2 FC2 

GC1 

GC2 

FC1 

FC3 

PP1 

 

GC1 

GC2 

FC1 

FC3 

FC5 

PP1 

  

PLO7 FC2 

GC1 

FC1 

FC2 

FC3 

FC5 

PP1 

GC1 

FC1 

FC3 

FC5 

PP1  

FC1 

FC5 

FC3 

 FC5 

PP1 

GC1 

PP1 

  

FC1 

FC2 

FC3 

FC5 

PP1 

FC1 

FC2 

FC5 

GC1 

FC1 

FC5 

PP1 

FC5 FC5 
FC1 

FC5 

PP1 

FC2 

FC3 

FC5 

FC5 

FC2 

FC5 

 

FC1 

FC5 

PP1 

FC2 

 

FC2 

 

GC1 

FC1 

FC3 

 П1 

 

GC1 

FC1 

FC3 

 FC5 
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