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1. Ilnanupyemble pesynbrarbl o00ydeHHs 10 [UCUMIUIMHE (MOJYJ/II0),
COOTHeCeHHbIE C pe3yJIbTaTaMHt 0CBOeHHs 00pa3oBaTeILHOH MPOrPAMMEI
Huctmnnyza Principles forming quality of meat production B cootBerctBHMH C
rpebosanuamu PI'OC BO u ¢ ywerom IIOOIl (npw manuuum) HampasieHa Ha
dopmupoanue cienyromux komnerennui (YK, OITK, ITK, IICK, TIKQ, ITKP, IIKBY):
Tabmuna 1. Csa3p pesdynbraroB 00yueHHs C TPHOOPeTaeMbIMU KOMITeTHITHSIMU
Kon 1 HanmMeHoBaHue Kon 1 naumenoBanye nHaukaTopa 3aruiaHUpoBaHHbIe pe3yrbTaThl 06YUeHHs
p p pesy. Yy
KOMIIeTeHII1 JOCTHXXeHUSI KOMIIeTeHUIUU
YK-4 Cnocoben | HYK4.1 Yumaem u noHumaem co TR~ apfung Siere MepIuReE e
J : cocmaBa maca
EZS?“mgﬂﬂmb leo6ap = 5 ;I:mep amypy "4 ymers: - pabomamb co cjioBapem Ha aMequiickom
Yo UHOCMPAHHOM S3blKe e
KOMMYHUKAQUUIO ] B . 6 ]
Ak U NUChMEHHOH JIaJieTh: - UHmMepnpemupofams HayUHbLMU
Zﬁopwox Ha MEPMUHAMU U NOHAMUSMU HA AHRAULCKOM |A3biKe no
buoxumuu maca
2ocydapcmbBeHHoM - . -
oie Poccuiickoil | FYK4 2 OigpupeBmsn 3HaTb:- 0CHOBb! 2PAMMAMUKU| AH2IULICKO20 A3bIKA
Pedepayiu it |BuerianmamiE & HpelSapUTEREH Ymern: - cocmaﬁfmcnb npeseHmayuu  no| HayuwHoll
UHOCMPaHHOM(bIX) nsomeBiol | copiucral i memamuke Ha aH2UlICKOM 53blke C UCNONb39d6aHuem
a3bire(ax) " aapice | SHaHULNO buoxumuu msaca )
e — L Banapers: - HaBbikamu | 63aumodeticmbus co
68
NPogecCUOHANLHOU MeMamuKu UIREIANILS ayaLmaph
HYIA3 JEManarEapgan JHenis 3HAThL: - CNEYUANbHYIO MEPMUHON02U0 NO |6UoXUMUL
BotnonHams  nepeBod  mekcmoB i u.Mﬂconp OdyRIOG A
et DR Ymets:- nepe6odumb HayuHble MeKCmbl
pe Baapers: - aumepamypHoiM nepe6odom | mekcmob
npogeccuoHanbHol memamuxu
HRB Crocofen « |HITKB 2.1 Hemonempupyem 3uarb:-6uoxumMuyeckue npoueccbl npu  XPaHpHUU U
peanuzauuu 3HAQHUS MeXHono2Ull 1iepepabomKe JMACHOU BPOOyKRYN, 3
| !  —npoeHosupoBam X0 BuOXUMUUECKUX
nexHoyo2ull sicuBomroBodcmba, HanpaBreHHbIX e MPOBHOBLD p i 3
scufommrHoBodcmba Ha popmupoBarue kauecmba u Mipauetas, WEnoTLARH BUSHY KaREaEa IEoqyim 0
J ’ Heliwell nepepabomku;
begneuubarouwux 6e3onacHocmu npooyKuuu %aﬂb ) iy
6o u | sreuBommoBodemba JIaleTh:— MEPMUHAMU U [NOHAMUSAMU npu | olieHke
fifhaaln xumuyeckoeo cocmaba, mexHgnoauveckux cBolicmé|msica
GSO)TICICHOCTnb u obocHoBaHuu mexHono2uli e2o0 npousBpdcméa,
:552 g };lﬁgéo Bemba XpaHeHUs u nepepabomku
’ HITKB 2.2 O6ochobuBaem 3HaTh:—-6UOXUMUUECKUE I dusuko-xumudeckue
- UHﬁmu-e ewtenuil no peaiusauuy | UEMEHeHua 6 wmsace npu GozdelicmbBuu dhepmeHmob
mlz? XHOJloaug e 60mH06L()J Bem 6a‘ MUKDOOp2aHu3MoB, samopaoicubaquu u degpoemauuu,
P ' nocone, KonueHuu, mepMmuyeckoll obpabomke ;
6QBOHQCHOCTnleuﬂ i Ymemo: -npumeHamb  3HAQHUA O OUOXUMUYECKUX
wcu6omHo6oacmga yru npoueccax npu 06o¢HoBaHuu exHopoaull
npousfodcmBa, XxpaHeHus U nepepabomkl |MACHOL
npodykuuu ;
Bnademv:—Habvikamu  aHanlmuueckoll  paoms|  no
onpedeneHuio buoxumuyeckux nokazamennetl,
UCNONb3yeMblX NpU OUeHke kKauecmBa, 6ezonacHodmu u
mexHonoguyeckux cBolicm8 mdca.
2. MecTo JTUCIIUIUTHHBI (MOl[y.TIH) B CTPYKTYpe 06pa303aTeJle0ﬁ IIporpamMmul
Hucnumumua  Principles forming quality of meat production orHOCHTCS K
(aKyIETaTUBHOMY OJIOKY.
1YK + ynusepcanbHble KomreteHyy, OITK — ofmenpode ccronanbHble kommeTeniuy, IIK — npodeccronansHbie
KommeTenuy, IICK — npodeccronansHo-crenyani3vpoBatHeie komreteHiyn, ITIKO — npodeccroHabHbIe KOMITETeHINN,
ycraHornennsle II0OII kak obs3arenshele, IIKP — npodeccroHanbHble KOMIETEHLMH, yeTaHoBaeHHbIe [IOOIT Kak
pexomengyemele, ITKB — npocdeccroHaIbHbIE KOMITETEHLINY, ycTaHoBeHHbe OO0,




JlaHHas IMCHMILIMHA OIMPAETCS HA KYPCHl TUCIHIUIMH: « X UMM, «Mopdonprua
1 (U3MONIOTUS CeNTBCKOXO3IMCTBEHHDBIX YKHBOTHBIXY, « TeXHOIOTHS MsCay U SBJISIETCS
OCHOBOH [yl MOCIERYIOUIeT0 HW3yYeHWsl AUCIUIUIMH: «TexHomorus mepepaGorky | u
XpaHeHUs] TIDONYKIMY JKUBOTHOBOJICTBA», «OCHOBBI BETEPHHADHHU | M BeTeDHHAPHO-
CAHUTAPHOM 3KCIEePTU3bD», « CeahCKOX03IMCTRBeHHAS BHOTEXHOIOTHSD) .
3. Conepxanue THCHUILTUHBI (MOXYJIs1)
Pacripesiesienvie 4acoB 110 TeMaM U BHJ[aM 3aHATHI MPeICTABILIETCS B TabIMIe 2 110
Kayk[o¥ popMe 0OyUeHHS (o4Hasl, 3a04Has, OYHO-3a04Has).
Tabmuna 2. Ounas popma
Dopmupyer
MbIe KOMIIe-
Komnrryectso yacos
No TeHIHU
Haummenosanue pa3aeynioB U TeM
/1]
Tl Bun Camoct. | Bgero
1 3aHATUS paGOTa II0 TeMe
o o» | (cp)
1 2 3 4 5 6 7
1. |Introduction
1.1 | General characteristics of meat 2 2 4 8 YK-4,
[TKB-2
1.2 | Biochemistry of muscle tissue 2 4 4 10 YK-4,
[TKB-2
1.3 | Biochemical processes in meat after 2 4 5 11 YK-4,
slaughter [TKB-2
1.4 | Changes in the meat processing low 2 . 4 8 YK-4,
temperatures [TKB-2
1.5 | Chemical changes in meat by salting 2 4 6 YK-4,
[TKB-2
1.6 |Chemistry smoked meat 2 4 6 YK-4,
[TKB-2
1.7 | Changes in meat during thermal 2 4 6 YK-4,
processing [TKB-2
1.8/ | Biochemistry of blood in the meat of 2 2 4 8 YK-4,
various animals [TKB-2
[TogroroBka K 3a4yery 9 9
Hroro 10 20 42 72
3aouHas popma
Dopmupye
MbIe KOMIIer
KonuuecTBo wacos
No TeHIUNU
Haumenosanne Pa3nesioB U TeM
/1
) — Bun Camocr. Beero
(.H) 3aHTUSI pa60Ta 110 TemMe
(JIP) (CP)
1 2 4 4 5 6 /
1. |Introduction
1.1 |{General characteristics of meat 2 2 4 8 YK-4,
[TKB-2
1.2 | Biochemistry of muscle tissue 2 4 4 10 VK-4,
[TKB-2
1.3 |Biochemical processes in meat after 2 4 5 11 YK-4,
slaughter [TKB-2




Dopmupye-
Ne KonmyecTBo yacos MEIE KOMIIG-
/ HaumenoBanue pa3nenos U TeM TeHIINU
1.4 | Changes in the meat processing low 2 2 4 8 YK-4,
temperatures [TKB-2
1.5 | Chemical changes in meat by salting 2 4 6 YK-4,
[TKB-2
1.6 | Chemistry smoked meat 2 4 6 YK-4,
[TIKB-2
1.7 | Changes in meat during thermal 2 4 6 YK-4,
processing [IKB-2
1.8 | Biochemistry of blood in the meat of 2 2 4 8 YK-4,
various animals ITKB-2
ITonroToBka K 3a4eTy 9 9
Hroro 10 20 42 72
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YuebHasg  JedTeJIbHOCTb COCTOMT W3  JIeKIMH, J1abOpaTOpPHBIX  3aHATH
CaMQCTOsITeIbHOM paboTel. CTyeHThl MOTYT Y9aCTBOBATh B HAy4HO-UCCIIE[0BATEIHLIK(
pabore U B KOHpEpEeHIHSIX.
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3.1.Copep:xxaHue oTHeIbHBIX Pa3aesioB H TeM
Paspes 1. Introduction
Tema 1.1. General characteristics of meat

The biochemical composition of meat: water, proteins, lipids, carbohydrate
nitrogenous extractives, nitrogen-free extractives, vitamins, minerals, enzymes. The basic
properties of meat

Tema 1.2. Biochemistry of muscle tissue
Protein  myofibrils (myosin, actin, tropomyosin, troponin, actomyosin),
sarcoplasmic proteins (Myogit, globulin "x" mioalbumin, myoglobin, etc.), proteins
sarcolemma (reticulin collagen, elastin, etc.). Their basic properties and|functions.
Tema 1.3. Biochemical processes in meat after slaughter
Dynamics of the autolytic processes in meat post-slaughter and its variants /in
different animal species. The process of rigor mortis, rigor mortis permit, maturity |and
depth of autolysis. Development defects of meat due to pre-slaughter stress. Prevention of
pre-slaughter stresses.Questions of regulation meat production.
Tema 1.4. Changes in the meat under low temperatures

Cooling and storage of chilled meat and meat products. Purpose|and types of tald
meat processing. Factors affecting on the stability of microbial spoilage of meat during
cooling. Autolytic changes during cooling and storage. The mechanism of ['cold-
contracting.” Physico-chemical changes occurring in meat during storage in a refrigerated
state; Factors help to storage for a long time. Biochemical changes in the components of
the meat under microorganisms. Conversion of protein and nitrogenous extractives.
Changes in pigments. Conversion of lipids. Conversion of carbohydrates, [The
remical basis of microflora in meat products. Biochemical |changes in| me
essing refrigeration. The main changes during freezing.
Autolytic conversion components. Features rigidity of muscles. Change | the
properties of muscle proteins. Features of changes in the properties of meat during cold
treatment. Features maturation defrosted meat. Freezing and storage of frozen meat|and
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Tema 1.7. Changes in meat during thermal processing

ing. Cooled. The target. The manner, mode of cooling. Drying m
ing. Formation of the structure of sausages. The role of the acidity index of meat,

nisms death by freezing. Characteristics of temperature curves
ing. Effect of freezing. Effect of freezing on the solvate shell of protein parti
hanism for the redistribution of moisture through the thickness

acteristics of autolytic processes occurring during storage of frozen meat.

ty. Optimal conditions defrosting meat.
ema 1.5. Chemical changes in meat by salting

g, the role of glucose, glutamine, and ascorbic acid in the saltin

change of

samines. Features of salting salty meat. Features cured sausage meat.
[ema 1.6. Chemistry smoked meat
Changes in physico-chemical and biochemical processes in the meat in cold

mixed smoking. Treatment meat smoke. The essence of the process. The compos

\parative analysis of smoking methods.

The process of boiling, frying, blanching, sterilization, pasteurization, baking

treatment. Denaturation and aggregation of muscle proteins during
hydrothermal decomposition of collagen. The influence of vari

king sausages. Changes that occur during cooking. Justificatio
>cts in cooking and their causes. Boiling of piece goods. Changes
cing. Mode of cooking certain types of products. Cooking in forms. Baking.
nce of the process. The smoked meat hanges occurring in the
cat. The purpo

of microflora in the maturation process - drying of sausages. Formation of

products. Theoretical foundations of freezing. Production freeze, ftheir rationale
t on the properties of meat. Effect of freezing on the protoplasm of cells. Causes
4t various rates
Cle
of frozen product.
influence of various factors. Effect of freezing on colloidal systems, changes|in t
erties of proteins in egg yolk. Effect of freezing (fast, slow), autolytic processes o

Preservative effect of salt, the chemistry of nitrates and nitrites in the process
g of meat. Chan
eria
distribution sa
tances. The filtering process of allocating salting substances. |Intensification
ling by mechanical action. Loss of soluble substances in salting | meat. Changes
t, proteins,| lipi

ostructure. Stabilization of meat color. The role of microbial and enzymatic agents

ing, including the introduction of bacterial starter cultures. The formation

noke. The most important properties of smoking materials and their antiseptic
antioxidant effects, effects on color, aroma and taste. Interaction of
with the product. Smoking drugs and their evaluation. Smoked. The

t-term smoking at high temperatures (frying). The purpose, nature; mode of roas
sico-chemical changes during roasting. The heat treatment. The gpal, the options
heating. Weldi
ous factors pn t
changes of proteins. Change the extractives and vitamins. Pasteurizing| the heating effe
regime cgokis
that occur duri

baking. Smok

]

10logical process of defrosting meat. Effect of thawing on the properties and meat
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nce of smokeless smoking. Characteristics of smoking products and flaya
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smoking materials
purpose, na
e of smoking. Physico-chemical, structural, mechanical and biochemical changes
process of smoking. Features of various smoking meat. Sanifary and hygies
problems of improving smoking production. Intensification of smoking process.

n
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sausages. Minced meat-drying facility. Internal and external moisture
vlagorastvorimyh substances. The physico-chemical processes of cha

1ge in the structural
components of meat.

Tema 1.8. Biochemistry of blood in the meat of various animals

transfer. Tran |fer
Blood chemical composition. Proteins, carbohydrates, lipids |and other Org %mc

substances of blood. Mineral structure of blood. Features of chemical composition and
metabolism of blood cells element substances. Practical use of blood nd
species features of animal blood chemical composition.
Requirements for raw materials. Collection of blood. Stabilization of b
Defibrinirovanie blood. Separation of blood. Coagulation precipitation of blood pro
Preservation of blood and blood components. Discoloration of the blpod. Drying| b
Concentration of blood plasma. Biochemical properties and functions of b
Biochemical functions of blood. Morphological characteristics of blood. The cher
composition and physico-chemical properties of blood. The blood plasma. Pl
proteins. Biochemical and physico-chemical properties of plasma proteins. The enzymes
of the plasma. Enzymatic elements. Biochemical transformation of with drawn|blood.
Clotting. The process of coagulation. The main properties of the components of
coagulation. Stabilization of the withdrawn blood. Defibrinative. Hemolysis. Autolytic
conyersion. Biochemical changes under the influence of microbes. The use of|blood.
Nutritional value of blood. Biological substances from the blood.

proteins. Aige
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4. Y4ebHO-MeToAHUeCcKOe ¥ MH(OPMaLHOHHOe 00ecIeueHue

AUCLIUIUIAHBI (MO/YJ/Is1)
4.1. CriMcoK 0CHOBHO IMTEPaTyphI’

\/1. Komaes, A. I BuOXMMUS CebCKOXO3SHCTBEHHOM POIYKIMH : yaebHoe
nocobue st By30B / A. I. Kommaes, C. H. [Imurpenxo, U. C. Xono6osa. — 2-e uzjl.
crep. — Cankt-IletepOypr : Jlanp, 2021. — 388 c. — ISBN 978-5-8114-7347-2.
TeKCT : aneKTpOHHBIHN // JIaHb @ anekTpoHHO-6ubaroTeYHas cuctema. — URL:
https://e.lanbook.com/book/158958

| 2.benoycosa, A.P. AHINIMHCKUH S3BIK 111 CTYACHTOB CEJII:CKOXOBHCTBEHHBIX
By3CB yuebnuk / A.P. Benoycosa, O.I1. Menburna. — 6-e u3y., Hg
[Tetepbypr : Jlanp, 2020. — 352 c. — Texcr: SJIEKTpOHHbII/I——
URL:https://e.lanbook.com/book/126156 7

yqe(SHoe nocobwue / O. B. OXpI/IMEHKO. — Canxkr-Ilétepbypr : Hahls 022,
ISBN 978-5-8114-2237-1. — TexcT : 21eKTpOHHBIH // JIaHb : 3JIeKTPO 1HO- 6I/I6JII/IOTe‘lHa5I
cucrtema. — URL: https://e.lanbook.com/book/212429

' 2.BerepuHapHBIM KOHTDPOJIL IIPOM3BOJICTBA U PEATH3AIIMY MSCA )KMBOTHLIX (0630p
HOPMATHUBHBIX akTOB). - CraBponosns : JuTponoc, 2022. - 352 c. - TekcT : aleKTpoHHEBIH, -
URL: https://znanium.com/catalog/product/1864570

!: J
|

bosiee 3 UCTOUHUKOB;
boree 5 HCTOYHMKOB, HOPMATHBHBIE aKThl BK/IOYAIOTCS HA yCMOTPEHHe HperiojaBaTe/is.
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4.3. llepedyenn pecypcoB HHQOPMAIMOHHO-TEICKOMMYHUKAIIHOHHOMN | CeTH
HHTepHeT»
Tabnwma 3. Ilepedyenb HHPOPMAITMOHHBIX PECYPCOB
No Haumenosanue Anpeq
II/11
1 OdunmanbHbli callT MuHcenbxo3a Poccun http://www.mcx.ru/
2 ArpapHas poccuiickas uHbopMalMonHas cucrema | http://aris.ru/
5. | | EmuiHbIi cepBUCHBIH opTain MuHCebpxo3a http://service.mcx.ru/Home/Registers

Poccun AndRegisters

4 | | PoccenbxosHanzop Poccutickoit ®Peneparuu http://www.fsvps.ru/fsvps
5 | | MockoBckui rocyiapCTBeHHBIN YHHBEPCHUTET http://msaab.n4.biz/

npukyiagHor ouorexnosiorud (MI'VIIB)

6 | | PaxynbreT NUILEBLIX OMOTEXHOIOIMU F0XKHO- http://eda.susu.ac.ru/opshie/uch_otdel.

YPaJIbCKOT'O TOCYapCTBEHHOTO YHUBEpPCHUTETA html

7 | | cauT myisg depMepoB http://webfermer.narod.ru/marker.htm

8 | | XuMH4yecku# coCcTaB MOJIOKA http://www.edka.ru/article/omoloke/c
omo/himi4eckii coctav_moloka.htm

9 | | IlepepaboTka Momoka http://www.milkbranch.ru/publ/view/4
75.html

10| | MsicHBIe TexHOJIOTMHU http://www.meatbranch.com/literature
/view/665.html
http://www.meatbrandh.com/literature
/view/50.html

11| | OnexTpoHHO-6MbnMoTeyHas cucrema HI'AY http://nsau.edu.ru/library/e-catalogue/

12| | SnexrponHas 6ubiuoTeyHas cucTemMa www.e.lanbook.com

M31aTebCTBa «JIaHbY

13| | Hayunas anexkTpoHHas 6ubnuoreka eLibrary.ru www.eLibrary.com
14| | OnexTpoHHO-6HONKMOTEeYHAs CHCTeMa www.znanium.com

uznatenbCcTBa «Mubpa-My

4.4. MeTomuuecKHe YKa3aHUS 151 00y4aIOIIMXCS M0 OCBOGHHUIO THCITUILIHE
(MomynI0) U cCaMOCTOATEIEHOI PadoTHI

1. Principles forming quality of meat production: meroguyeckue ykazaHusi 110
BBIIIOJTHEHUIO CAaMOCTOSITeJIbHOM M KOHTPOJIbHBIX pabor/ coctT. Koportkesuy| O,C.;
Hosocub. roc. arpap. yH-T. buonoro-rexnosorudeckul pakynbreT.- HoBocubupck, 2022.
- 35 c. http://nsau.edu.ru/file/248181/

2. Principles forming quality of meat production: merogu4eckue pa3paboTku 110
BBINIOJTHEHHIO JTabopaTropHbix paboT / coct. Kopotkesuu O.C.; HoBocup. roc. arpap. |yH-T.
Buojioro-rexnojorudeckui  ¢axynbrer.-  Hosocubupck,  2022.| - 18] | c.
http://nsau.edu.ru/file/248171/

4.5. Ilepeuenp WHQOPMAIMOHHBLIX TEXHOJIOTHH, MCHNOJIb3yeMbIX | TIPH
OCyIIeCTBJIEHHH 00pPa30BaTe/JIbHOTO IpoIecca Mo JUCIHUILUINHE (MOIYJII0), BKIYAs
repedyeHb JIMIEH3HOHHOT0 M CBOOOAHO PacIpOCTPaHSEeMOro| MNPOrpaMMHOro
obecrneueHHus 1 HHPOPMALMOHHBIX CIIPABOYHBIX CHCTEM, HAIJISAHBIX OCO0OMIT

1. HMcmonb3oBaHue BUIEONPOEKTOPOB /IS JAeMOHCTpPAlMA BUIEOPUIBMORB TIO
Principles forming quality of meat production




Tabnuua 4. [TepedeHb JTUIEH3HOHHOTO IPOrpaMMHOIO 0becredyeHus

No HavmeHoBaHue THO TULEH3UK WTH
/1 npaBoo0OJIaaTe)ly
1. |MS Windows 2007 Micrpsoft

2. |MS Office 2007 prof (Word, Excel, Access, PowerPoint) Microsoft

3. | Bpoysep Mozilla FireFox Mozilla Public License
4. |IToumoBwiil knuenm Thunderbird Mozilla Public License
5. | Daiinobuiii menedocep FreeCommande BbecrniamHas

Ta6nuna 5. [Tepedennb miakaTos (110 TeMaM), KapT, CTeH/IOB,
MAaKeTOB, Ipe3eHTanui, GUILMOB U T. [I.

n/n

Tun

HaumenoBanue

[Tpumeuanue

BuneodbuwisMel

Frozen meat packaging, What is marbling?
Myoglobin and Oxidation, PSE Hams — How
to evaluate, PSE meat in Pork, Meat quality -
Beef

Ot 10 myHn. 60

[TpesenTauuu

[To BCceMy JIEKIHOHHOMY KypCy

QO

Ot 50 19 90 cnangoB H
nIpe3eHTaLHIO

dororpadpuu

HpOI/IBBOHCTBeHHbIX [IPOIeCCOB, XUMHYECKHUX
COeJIMHEeHUH, BHOXUMHYECKUX IporeccoB B
Mmsce

B 3HauuTeIbHOM
KOJIUYeCTBe

HoxymeHT

npaBuiia CepTUUKAIU POy KUK
’KMBOTHOTO TIPOUCXOXKIeHHs EBpocoro3a

http://faglex.fao.org/docs
/texts/ireb4449.doc

JloxymeHT

CeprudwuKar Ha IIPOYKIMIO TeHHOH
HH)XeHepHuu

http://cmmp.ru/page.aspx
?id page=861

HokymeHT

C'OCT P 21571-2014 IlponyxThl IHINEBBIE.
Meroppl ~ aHanusa 41 OOHapy)KeHHs
reHeTHYeCKU MOIUPUITPOBAHHBIX
OpraHu3MOB Y  MONYYeHHbIX M3  HHUX
IPOLYKTOB.  OKCTPaKIWs  HYKIEHWHOBDBIX
KHCJIOT

46 c.

JOKyMeHT

COCT 7269-2015 Msco. Metomer orbopa
06pasoB X OpraHojenTH4YecKHe MeTOMBI
orpenesieHusa CBeXXeCTHn

12 c.

JlokymeHT

FOCT 9959-2015 Msco u  MsCHBIe
npoayktel. O6mue  yCIOBUs  POBEIEHHUs
OpraHoJIeNTHYECKON OLIeHKH

23 c.

HokymeHT

FOCT 9957-2015 Msco ©  MSsCHBIE
IPOAYKTHI. Merto/b! ornpeeeHus
cofeprKaHuisl XJIOPUCTOIO HATPHS

11 c.

10.

JHoxyMeHT

TOCT 33674-2015 KpoBb M NIPOIOYKTHI ee
nepepaborku. Texnudeckue yCIOBUA

17 c.

11.

HOKyMeHT

FOCT 23041-2015 Msico #W  MsCHBIE
IPOJYKThL. MeToj onpe/iesieHrs] OKCUIIPOJIMHA

10 c.

5. OnMcaHie MaTepHaJIbLHO-TeXHHIeCKOH 0a3bl

Ta6suma 6. Ilepedens UCIONb3yeMbIX TOMEIeHUH:
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No
MUTOPUH

Tun aynuropun

ITepeueHs 060pymOBdHUS

HK-3

02 AynuTtopus AJis 3aHITAN

JIEKIITMOHHOTO THIIA,
MpPaKTUYeCKUX 3aHSTHH,
TeKyliero KOHTpoJIs 1
[IPOMEXXYTOYHOM aTTeCTallkH,
I'PYNIIOBBIX U
MHAUBHYaIbHBIX
KOHCYJIbTallui

CranroHapHbIN MYJIBETUMEUNHE

(KOJIOHKM)

1 IIPOEKTOP,

HOyTOyK, 3KpaH 3x4 M, ayInoo60pynoBaHre

HK-3

11 Aynuropus s
71abopaTopHBIX U
[IPaKTUYeCKUX 3aHATHH,
TEeKYIero KOHTPOJIS U
IIPOMEeXYTOYHOM aTTecTallly,
IPYIIIOBBIX U
WH/MBH/TyaJIbHBIX

KOHCYJIbTAlluH

CrauroHapHBIA MyJIETHMEIUVHD

JJIeKTpHrYeCKas IUIMTKa

[ IIPOEKTOP,

HOyTOyK, 3KpaH 3x4 M, ayairoobdpynoBaHue
(xoJIoHKH), HeHTpUdyry 2 mWT, peppakTomerp,
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6. HOpHHOK aTTeCTaluH CTYJA€HTOB II0 JHCITHILJIHH

POJISl ¥ OIIeHKH YCIIeBAaeMOCTH 00y4atoLIUXCsl.

ty of meat production™:

79 YCIIIIHOTO IMOJYYeHUs 3HAHWM U yMEeHUH II0 IUCHUILIMHe [
ty of meat production: Heo6x0MMMO MOCeleHne JIeKIIUA U IIPAKT
ATeJIbHOe Yy4YaCTHe B aTTeCTAllMOHHBIX HCIBITAaHUAX. [s ycie
Hre ceMecTpa OakasiaBp JIojbkeH paboTaTh C IpeJlaraeMOM JIUTe
TBOBAaTb B OOCYXIEHMM Marepuasa, yMeTb Wu3jlararb OCHOE
eHHBIX UCTOYHUKOB JIMTepaTypEklL.

AYTEHO BBICTABJISIETCS €CJINA CTY[eHT:

CrocobeH oxapaKTepu30BaTb COBPEMEHHOe COCTOSIHUEe MU I1epCll
riples forming quality of meat production;

YCBOMJI OCHOBHBIE MeTOjibl, Mcnosib3yemble Principles forming
uction;

MOXKeT OXapaKTepu3oBaTh, PACKPBIBaTh CYIIHOCTb OUOXMMHU
3ysaCh IIPUHSITOM HAyYHOW TepMHUHOJIOTWed B objlactu OHOXwI
ICJTUBAET U BBLICTPAUBAET CBSI3U MEeXy PasiInuHbIMA OMOXUMHUYECK
M3YYIUII XUMUYEeCKUM COCTaB MICa;

uction, CyImHOCTb DMOXUMUYECKUX SIBIICHUH;
OCBOWJI METO/IbI OIIEHKM KayeCTBa MsICa;
aKTUBHO JIEMOHCTPUPYeT IOHHUMaHWe OHWOXHMHYEeCKUX IIpPOL
1ecce IOJTy4eHUs], XpPaHEeHHs U IepepaboTKHu;
V“MeeT MpeJiCTaB/IeH!s O COBPeMeHHbIX J1ab0paTOpHBIX MeTojax Ol

o]

[l arTecTanuy CTYIEHTOB 10 TUCIHIUIMHEe UCIIOIb3yeTCsl TPAAHUITMOHHAS CH

cnobus u kpumepuu BbicmabneHus oueHok no ducuunauHe "Brinciples fq

’rinciples fo
MYeCKUX 3ak
>[ITHOM  pab(
paTypou, aK
SHBIE  T10J10)

[EKTHUBBI Pa3
1 quality of
HEeCKUX SIBJ

MUKW MsICa,
(MMU IIOHATE

3HAET TEPMUHOJIOTHIO M OCHOBHBIE TOHATHs Principles forming quality of

IeCCOB B M

MOXVMHH MS]

el

1]

il

BL

B

e

Tl

mne

151

at

2at



8. CorniacoBanue pa6oueii NMporpaMMabI

CootseTcTByeT yueGHOMY IUIaHY, yTBep>XXAeHHOMY YueHbIM copetom ©®T'BEOY BO
Hogrocubupckoro I'AY, npoTokos ot « 29 » cenTabps 2022 r.Ne_ 7

Pabouas mporpamma oGcyskzieHa 1 yTBepKeHa

Ha 3aceaHnu Kadezapel
TIPOTOKOJI OT «_5_» OKTSIOpsI 2022__ . Ne2
3aBeyrouui kadenpoit . Kounen
(momxkHOCTD) NOZNUCh [5(6]
IIpencenarens yueGHO-MeTOoMYECKOTO 7
coBeTa s M.J1. [ Kounesa
(momxHOCTE) TMOAHCE 9 DUO

y.
3am nmekana BT® o YBP 04HOM ¥ 3309HOIA /
popm 0bydeHus Shoeee””  [B. Benoycos

Pabouas mporpamma obcykmeHa u COOTBETCTBYET  yHeOHOMY  Iulamy,

yTBepxAeHHOMy YueHbM coBetom PI'BOY BO Hosocu6upckoro TAY, IIPOTOKOJT QT
» 20 1. Ne '

V3menenuit He TpeGyeTcsa/U3MeHeHNs! BHE CEHEI B paszgesn(-b1):

HY)>XHOE TOAYEPKHYTh

ITpencenarens yue6HO-MeTOIMYECKOTO
coBeTa (KOMUCCHHN)

(momxHOCTE) MOAMNKCh [7(6)

PaGouas mporpamma ofcyxkneHa wu COOTBETCTBYeT  yueOHOMy Tlamy,

yTBepXX[IeHHOMY YueHbIM coBeToM PI'BOY BO Hosocubupckoro T'AY, nporokos gt
» 20 . No

W3smenennii He TpeGyeTcsa/U3MeHeHUsT BHECEHb] B pasge(-bl):

HY)XHOE TIO/UePKHYTh

IIpepcenarens yue6HO-MeTOOMYECKOTO
CoBgTa (KOMHCCUH)

(momxHOCTB) MOJTIHCE [o)y(e]
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