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Cherednichenko H., Klimova E. Ensuring the Quality of Educational Training
Programs for Food Industry Engineers in the Context of Globalization and European
Integration

The authors of the article made the analysis of educational programs for the food in-
dustry engineers in four universities of Europe: Wageningen University (the Netherlands),
University College Dublin (Ireland), Lodz University of Technology (Poland) and National
University of Food Technologies (Ukraine). Training of food industry engineers is studied at
three educational levels, namely the first level (bachelor’s level); the second (master’s level);
third level (PhD – education and research).

In Europe full-time Bachelor of Science takes about 3 years; more than half of the
courses are technical and technological; curriculum of basic courses is professionally ori-
ented fully taught in English. The most popular masters programs are Food Quality Man-
agement, Food Safety, Food Technology, Health and Society, Nutrition and Health, Water
Technology, Organic Agriculture and others.

The percentage of physical and mathematical, economic, humanitarian and special-
ized disciplines in European universities and Ukrainian University was calculated. The com-
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parative study of European programs in Food Science reveals a focus of European universi-
ties to study special subjects (80% time). Mathematical and statistical disciplines (4–10%)
take less than 20% of the total load, economical disciplines take 0–4%, general physical and
chemical disciplines take only 3–10%.

It was found that the Ukrainian educational programs of training for specialists in
food engineering do not fit into the general European model of training primarily because of
insufficient amount of specialized disciplines and a high percentage of the humanities. Com-
parative analysis of European and Ukrainian programmes in Food Science shows a signifi-
cant deficit of special subjects in Ukrainian universities compared to leading European uni-
versities. Important reserve for increasing these disciplines is to reduce number of humani-
tarian disciplines, which are not included in curriculums of this speciality in European uni-
versities. The article reviews the activities of the European associations of food science in the
context of integration processes.

Key words: educational programs, engineer food industry, food science, European
universities.


