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| 1. Ilnanupyembie pesynbTarbl o0ydeHHsI 1O JUCHMIVIMHE (MOJY/TIO),
' COOTHeCeHHbIe C pe3y/IbTaTaMH 0CBOeHUs 00pa3oBaTe/IbHOI MPOrpaMMBI
| Aucourmvaa Principles forming quality of meat production |B cooTBeTcrBUM C
- TpeboBanuamu ®I'OC BO u c yuerom IIOOIl (mpu Hanuumu) HarpasieHa | Ha
- hopmuposaHue crepytomiux KoMretenimi (YK, OIK, TIK, TICK, TTKOQ, ITKP, ITKB ¥):
|
‘ Tabmuua 1. Cesi3b pe3ynbTaToB 06yueHus ¢ MPUobpeTaeMbIMU KOMITeTeHIUIMH
Kog v HaumenoBaHue Koy 1 HauMeHOBaHMe UHAKKATOPA 3arIaHUpOBaHHbIe PE3y/IBTAThl 00y YeHHs
KOMIIeTeHIIMU JOCTHXKeHUS KOMITeTeHLIMU
YK-4 Cnocoben | UYK4.1 Yumaem u noHumaem 3HaTb: -  Npasuid | umeHus  fepMuros
ocyujecmensimo CO cnosapem aumepamypy Ha );']élw uue.cxoeo cocrgaeajnvqmca
denogyro UHOCMPAHHOM SI3blKe €Tb. PUSHSHE D J W REOSRREMY | R
‘ aH2AULICKOM si3blKe;
KOMMYHUKAyuio 8
yemHoii . Biagerb: — UHMepnpemuposamb HAayuHbIMU
! 2 MepMUHAMU U NOHAMUAMU HA AH2AULICKOM S3bIKe
nucbMeHHoU popmax
g no buoxumuu msaca
20aydapcmeention VK43 lemoHcmpupyenn gﬂaTb. - CcneyuanbHyro : MepMuHONO2Y)  NO
ssbike  Pocculickoll | ymeHue 6binoHAMb nepeeod yuoxwv'zuu e g MHCOZp payon
dedegpayuu U | mekcmog8 npogeccuoHaIbHOl BMETB" tlepeeo L e Rl e AL 3
HdcIparHaM(bi) ik Nl MajeTb: - AUMEpqMypHbIM  nepesodom
AsiKE(ax) meKcmoe npogeCcCcUOHAIKHOU memMamuKu
IIKB:2 Cnocoben K | UIIKB 2.1 JlemoHcmpupyem SHAm = AUOAUBUN R s fas
- XpaHeHuu u nepepabomie MACHOU NPOOyKYUU;
pedausayuu 3HAHUA MexHoA02Ul
o YMeTb: —npozHo3upogamb X00 OUOXUMUUECKUX
mexHon02ull JICUBOMHOB0OCMEA,
‘ npoyeccos,  UCnoAb3ysi| OYEHKY  Kauecmed
JICUBOMHOBOOCMBA, | HANPABAEHHbIX HA i1
npodyKyuu 015 oaabHeliwell nepepabomki;
obecneuugaroujux ¢opmuposaHue kauecmea u
! Biajgerb:— mepMuHaMu U NOHAMUAMU || npu
Kaye¢meo u | 6esonacHocmu npodykyuu
Oy eHKe XUMUYeCKo20 cocmasd, mexHoNA02yUeCKUX
OesonacHocmb JHU80MHOBOOCMBA r L
ceolicme msica u 0OOCHOBAHUU MexHOMORUll e20
rpgdyryuu npousgoocmed, xpaHeHus| u nepepabomku
2HcUBOMHOB00CMEBA p '3 b Pep
|
||
| 2. MecTo AMCLHIVIMHEBI (MO/Y/Is) B CTPYKType 00pa3oBaTe/1bHOI MPorpaMMsbi
| o . , |
| Huciyuruinna  Principles forming quality of meat production oTtHocuTes K
- pakynpTaTUBHOMY OJIOKY.
j [JaHHast JUCLUI/IMHA ONHMpaeTCs Ha KypChl AUCLUIUIMH: «XUMHs», «Mopdonorus
M (QU3N0JIOTUs CeNbCKOX03IMCTBEHHBIX >KUBOTHBIX», «TeXHOJIOrUsS Msca» U SBJIfETCS
' OCHOBOW /11 MOC/eyIOIero U3yueHusl JUCHUIUIMH: «TexXHoJorusg rmepepaboTku u
LXDaHEHI/Iﬂ MPpOAYKIIMK KWBOTHOBOJACTBA», «OCHOBBI BeTeprHAp1UW W BeTepUHdPHO-
- CAaHMTAPHOW JKCIePTU3bl», « CebCKOX035MCTBeHHAsA OUOTeXHO/I0TUs»
3. CopepxaHue JUCLUI/IMHBI (MOAYJIsT)
i PacripesiesieHre 4acoB 110 TeMaM U BUJjaM 3aHSITUM MPeJCTaB/IsIeTcs B Tab/mIie| 2| 1o
Ka)xgou popMe 0OyueHUs (ouHasi, 3a0uHasi, OUHO-3a0UHAs) .
‘1 YK - ynuBepcamsubie kommetentpn, OIIK — obimenpodeccronanbhbie kommerentum, ITK — rpocde CCHOHAILHBIE
| komrierentyu, IICK — npocdeccronanbsHO-crienMan3suposatHble KommeteHLyH, ITKO — npodecchoHaibHble KOMITeTeHIMH,
| ycrayosnennsle ITOOIT kak o6si3arensHble, ITKP — mpodeccroHanbHble KOMIIETEHLUY, yeTaHOoBIeHHBIe TIOOIT Kak
pexomenayemele, ITIKB — npodeccroHanbsHble KOMIIeTeHINY, yeTaHorieHHbe OO0,




Tabmmua 2. OuHast hopma

pabo

Te U B KOHCI)EPE‘HLH/IHX.

3.1.CopepxaHue OTAE/NBHBIX Pa3jie/ioB H TeM

Pa3zgen 1. Introduction

camocTosiTebHOM paGoThl. CTyAeHTbl MOTYT y4acTBOBATh B HAYUHO-H

ifferent animal species. The process of rigor mortis, rigor mortis pe
'depth of autolysis. Development defects of meat due to pre-slaughter st
pre-slaughter stresses.Questions of regulation meat production.,

Tema 1.1. General characteristics of meat

Tema 1.2. Biochemistry of muscle tissue

Protein myofibrils (myosin, actin, tropomyosin,
coplasmic proteins (Myogit, globulin "x" mioalbumin, myoglob
colemma (reticulin collagen, elastin, etc.). Their basic properties and

Tema 1.3. Biochemical processes in meat after slaughter
Dynamics of the autolytic processes in meat post-slaughter a

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

troponin,
in, etc.), prote

CCJIie10BATeJIbCK

actomyosi

functions.

nd its variants
rmit, maturity| and
ress. Prevention

(o)1

Konnyectso yacos Dopmupye-
‘ i HanmenoBaHye pa3sfesos u Tem Jlexunu Bun Camoer, | (pter e i
| |/ o 3aHATHSA pabora | 1o Teme TeHLN
‘ (IP) (CP)
1 2 3 4 5 6 7
1. || Intriduction
| 1.1 || General characteristics of meat 2 2 4 8 YK-4,
| TTKB-2
1.2 || Biochemistry of muscle tissue 2z 4 4 1( YK-4,
ITKB-2
| 1.3 || Biochemical processes in meat after 2 4 5 11 YK-4,
‘ slaughter ITKB-2
| 1.4 || Changes in the meat processing low 2 2 4 8 YK-4,
L temperatures [IKB-2
i 1.5 || Chemical changes in meat by salting 2 4 6 YK-4,
1 [TKB-2
| 1.6 || Chemistry smoked meat 2 4 6 YK-4,
il T1KB-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 IIKB-2
‘ IToaroToBKa K 3aueTy 9 9
| HTtoro 10 20 42 72
| YueOHast  JZIeSITe/ILHOCTL  COCTOUT U3 JeKUUY, 1abopaTOpHBIX  3aHATHH,
|
|
\
\
|
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lema 1.4. Changes in the meat under low temperatures

t processing. Factors affecting on the stability of microbial spoilage of meat
ing. Autolytic changes during cooling and storage. The mechanism of
racting.” Physico-chemical changes occurring in meat during storage in a refrig

meat under microorganisms. Conversion of protein and nitrogenous extra

hemical basis of microflora in meat products. Biochemical changes in
essing refrigeration. The main changes during freezing.

erties of muscle proteins. Features of changes in the properties of meat durin
ment. Features maturation defrosted meat. Freezing and storage of frozen me
- products. Theoretical foundations of freezing. Production freeze, their rationd
't on the properties of meat. Effect of freezing on the protoplasm of cells. Cat
nisms death by freezing. Characteristics of temperature curves

hological process of defrosting meat. Effect of thawing on the properties and
ity. Optimal conditions defrosting meat.

ema 1.5. Chemical changes in meat by salting
Preservative effect of salt, the chemistry of nitrates and nitrites in the prog
ing, the role of glucose, glutamine, and ascorbic acid in the salting of meat. C

s of salting. Filtration diffusion process of accumulation and
fances. The filtering process of allocating salting substances. |Intensificati
ing by mechanical action. Loss of soluble substances in salting|meat. Chan
1dity and moisture-binding capacity during salting. Changing meat, proteins,
other substances. The formation of aroma and flavor. Th change ¢
ostructure. Stabilization of meat color. The role of microbial and enzymatic ag
1g, including the introduction of bacterial starter cultures. The formati
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 col
nixed smoking. Treatment meat smoke. The essence of the process. The compg

ioxidant effects, effects on color, aroma and taste. Interaction of moking ma
ith| the product. Smoking drugs and their evaluation. Smoked. Th purpose, I
> of smoking. Physico-chemical, structural, mechanical and biochemical chan

ice of smokeless smoking. Characteristics of smoking products and fl

nges in pigments. Conversion of lipids. Conversion of c rbohydrates.

ing. Effect of freezing. Effect of freezing on the solvate shell of protein parti
hanism for the redistribution of moisture through the thickness |of frozen pr
influence of various factors. Effect of freezing on colloidal systems, changes| i
erties of proteins in egg yolk. Effect of freezing (fast, slow), auto ytic process
acteristics of autolytic processes occurring during storage of |frozen meat.

olor of meat and meat products and processes goveming it. Salting of raw mat

noke. The most important properties of smoking materials and their antisepti

brocess of smoking. Features of various smoking meat. Sani ary and hygi
lems of improving smoking production. Intensification of smo ing process.

Cooling and storage of chilled meat and meat products. Purpose and types of| cold

. Factors help to storage for a long time. Biochemical changes in|the componernts of

Autolytic conversion components. Features rigidity of muscles. Change the

rat




- Comparative analysis of smoking methods.

Tema 1.7. Changes in meat during thermal processing
| The process of boiling, frying, blanching, sterilization, pasteurization, baking
‘Short-term smoking at high temperatures (frying). The purpose, nature, mode of roasti
'Physico-chemical changes during roasting. The heat treatment. The goal, the optior
‘heat|treatment. Denaturation and aggregation of muscle proteins during heating. Wel
‘and |hydrothermal decomposition of collagen. The influence of varipus factors on
‘changes of proteins. Change the extractives and vitamins. Pasteurizing| the heating ef
'Cooking sausages. Changes that occur during cooking. Justification regime cooki
‘Defects in cooking and their causes. Boiling of piece goods. Changes that occur duri
cooking. Mode of cooking certain types of products. Cooking in forms. Baking.
essence of the process. The smoked meat hanges occurring in the aking. Smaki
baking. Cooled. The target. The manner, mode. of cooling. Drying meat. The purpos
drying. Formation of the structure of sausages. The role of the acidity index of meat.
role jof microflora in the maturation process - drying of sausages. Hormation of ¢
sausages. Minced meat-drying facility. Internal and external moisture transfer. Trar
?Vla brastvorimyh substances. The physico-chemical processes of change in the struci

‘components of meat.

Tema 1.8. Biochemistry of blood in the meat of various animals
| Blood chemical composition. Proteins, carbohydrates, lipids and other org
substances of blood. Mineral structure of blood. Features of chemica composition
metabolism of blood cells element substances. Practical use of blood |proteins. Age
species features of animal blood chemical composition. |
| Requirements for raw materials. Collection of blood. Stabilization of bl
Defibrinirovanie blood. Separation of blood. Coagulation precipitation|of blood protei
Preservation of blood and blood components. Discoloration of the blood. Drying bl
Congentration of blood plasma. Biochemical properties and functions of bl
Biochemical functions of blood. Morphological characteristics of blagod. The chemi
composition and physico-chemical properties of blood. The blood plasma. Pla
proteins. Biochemical and physico-chemical properties of plasma proteins. The enzy
of the plasma. Enzymatic elements. Biochemical transformation of with drawn bl
Clotting. The process of coagulation. The main properties of th components
coagulation. Stabilization of the withdrawn blood. Defibrinative. He olysis. Autolyti
conversion. Biochemical changes under the influence of microbes. The use of blood.
Nutritional value of blood. Biological substances from the blood.




AUCLUIIIMHBI (MOAY/IA) |

4. YueOHo-MeTo/juuecKoe U HH(OPMALHOHHOE ofecreyeHue
4.1. CiiMcoK OCHOBHO# JiuTeparypbI’

nocobue nyist By30B / A. I'. Komaes, C. H. [iImutpenko, U. C. onobosa. — 2-e u3j.
crep. — Cankr-IleTepOypr : Jlanp, 2021. — 388 c. — ISBN 978-5-8114-7347-2. —
Tekcr : anexrpoHHbi // JIaHb : 31eKTpoHHO-6ubnmoTeunas cuctema. — URL:

£ 1. Komraes, A. I'. BrOXMMHsI CeJIbCKOXO3SICTBEHHOM IIPONYKINH | yaeGHOe
https://e.lanbook.com/book/158958

v 2.benoycosa, A.P. AHIIMHACKYH SI3BIK 17151 CTYZIEHTOB CeNIbCKOXO3METBeHHBIX
BY30B : yuebnuk / A.P. Benoycoga, O.I1. Menbunna. — 6-e usy,/geg Cai

A

URIL:https://e.lanbook.com/book/126156
4.2. CIIMCOK JOIOIHUTEILHOM JINTeparyphl’

]
1. Oxpumenko, O. B. OcHOBBI OHOXUMUU Cey bCKOXOBHHé%Q&%“]@ 1P

yueGroe nocobue / O. B. Oxpumenko. — Cauxr-Ilerep6ypr : Jlanb, 2022, — 448
ISBN 978-5-8114-2237-1. — TeKCT : 2/eKTPOHHLIH // JIaHD : 3J1eKTpOHHO-GU6IHOTe HAS
cuctema. — URL: https://e.lanbook.com/book/212429
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XA

‘2.BerepunHapHbIii KOHTPOJIb TPOU3BOCTBA U peajiu3alvy Msica )KHMBOTHBIX (030D
HOPMATHBHBIX aKTOB). - CTaBpononb : OHTponoc, 2022, - 352 c. - TekcT : ainekTpoHHbIH, -
URL: https://znanium.com/catalog/product/1864570

4.3. TlepeueHnr pecypcoB HWH()OPMALMOHHO-TeIeKOMMYHHKALMOHHON |CETH
«HTEepHET»

Ta6suna 3. [TepeyeHb UHPOPMaLIMOHHBIX PECypPCOB

iy ]

o HaumeHoBaHue Apnpec

L.| | OdurmanbHbIN http://www.mcx.ru/
CauT
MuHcesnbxo3a
‘ Poccun
2. | ArpapHas http://aris.ru/
poccuiickas
“HMOpMalMOHHAs
cucTeMa

3.| | Epunbiin http://service.mcx.ru/Home/RegistersAndRegisters
CEepBUCHBIN
ropTasn

| MuHcenbxo3a
Poccuu

4| | PoccenbxosHazso | http://www.fsvps.ru/fsvps
p Poccuiickon
Pefepaliu
5/ | MocKoBCKu http://msaab.n4.biz/
rOCyJapCTBEHHbIN

? He|6omnee 3 NCTOYHUKOB;
B He|6osiee 5 MCTOUHUKOB, HOPMaTUBHbIE aKThl BK/IIOYAIOTCSI HA yCMOTPEHME Npernojasare/is.




1 YHUBEPCUTET
NIPUKJIaJIHOM
OroTeXHOI0rMH
(ML'YTIB)

dakysereT
TTUILIEBBIX
OMOTeXHOIOr UK
FOXKHO-
yPaJIbCKOIro
rOCyJapCTBEHHOT
0 YHUBEpPCHTETA

http://eda.susu.ac.ru/obshie/uch_otdel.html

cauT mist
(epmepor

http://webfermer.narod.ru/marker.htm

XHMHUUeCKUKU
COCTaB MOJIOKa

http://www.edka.ru/article/omoloke/como/himideckii_¢
m

octav_moloka.ht

ITepepaboTka
MOJIOKa

http://www.milkbranch.ru/publ/view/475 html

10

MsicHbIe
TeXHOJIOTUU

http://www.meatbranch.com/literature/view/665.html
http://www.meatbranch.com/literature/view/50.html

11

OJNIeKTPOHHO-
bubroTeuHas
cucrtema HTAY

http://nsau.edu.ru/library/e-catalogue/

12

OJIeKTPOHHas
oubnmoreuHas
cucTema
W3/aTe/IhbCTBA
«JIaHb»

www.e.lanbook.com

13

Hayunas
3JIeKTPOHHas
bubnuoTeka
eLibrary.ru

www.eLibrary.com

14

OJIeKTPOHHO-
bubmuoreunas
cucremMa
W3/aTe/IbCTBA
«MHbpa-M»

www.znanium.com

http

I

a

4.4. Meroauueckue yKasaHUs AJisi 00y4arouXcs M0 0CBOEHH
O/y/TI0) U CAMOCTOSITe/TbHOM PatoThI

1. Principles forming quality of meat production: meroziu
OJIHEHMIO CaMOCTOSITE/IbHOW M KOHTPOJIBHBIX PaBoT/ COCT. |
ocub. roc. arpap. yH-T. Buosoro-rexHonoruueckuit axyssrer.- H
c. http://nsau.edu.ru/file/248181/
2. Principles forming quality of meat production: merozuued
O/THEHHIO JlabopaTopHeIx pabot / coct. Koporkeruu O.C.; HoBocH
JTOrO-TeXHOIOTuYe CKUH
//msau.edu.ru/file/248171/

(axynerer.-  HoBocubupck, 2022.

10 TUCI{HTL/

PCKHe yKasa
KopoTkeBuu

15
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4.5. TlepeueHb UHGOPMALMOHHBLIX TeXHO/IOTHH, HCI0J/JIb3yeMbIX | IpH
ocyuleCTB/IEHHAA OﬁpaBOBaTEJII:HOFO npornecca nmo JUCHuIinHe (MO,Z[YJIIO), BK/TEHOUAA
InepeyeHb JIMLEH3HOHHOI'O Hu CBOGO,[[HO pacnpocTrpaHaeMoro NMporpamMMHOIo
ooecriedyeHust 1 HH(bOpMaL[I/IOHHbIX CIIpaBOYHbIX CUCTEM, HaIVIsSIAHbIX IMOCOOHI]

1 1. Ucmonp3oBaHue BUIEONPOEKTOPOB [/ [AeMOHCTpalir BU/1e0(pMIBMOB | T10
Principles forming quality of meat production
Tabsuua 4. [TepeyeHsb JIMLEH3MOHHOTO NPOrpaMMHOI0 obecrieueHus
No HanmeHoBaHue TUIT TULIEH3UN WY
/Tl npaBoobnasareib
I.| |MS Windows 2007 Microsoft
2.| |MS Office 2007 prof (Word, Excel, Access, PowerPoint) Microsoft
3.| | Bpoy3ep Mozilla FireFox Mozilla Public License
4.| |Iloumosntil kauenm Thunderbird Mazilla Public Licgnse
5. | datinosbill menedcep FreeCommande Begnaamuas
Tabsmwa 5. [lepeueHs miakaTos (10 TeMaM), KapT, CTEH/0B,
MaKeToB, Ipe3eHTalni, GUIbMOB U T. [.
Ne Tun HanmMeHoBaHue [Iprmeuanue
/11
1] | Bupeodusmsr |Frozen meat packaging, | OT 10 MuH. 60
What is marbling?
Myoglobin and Oxidation,
PSE Hams — How to
evaluate, PSE meat in Pork,
Meat quality - Beef
2. |IIpe3entauuu | IIo BceMy JIEKLIHOHHOMY Ot 50 10 90 cali/[0B Ha IIPE3eHTALIHIO
Kypcy
3. | ®ororpadun | IIpou3BO/CTBEHHBIX B 3HaurTe/IbHOM Kosln4yeqTee
TPOLIECCOB, XMMUUECKUX
coeJVHEeHUH,
OUOXHUMHUEeCKHX [IPOLeCCOB
B Msice
4. | JoKymMeHT TpaBU/Ia CepTU(PUKALIN http://faolex.fao.org/docs/texts/ire54449.doc
POy KLU KUBOTHOT'O
rpoucxoxk/ieHus EBpocorosa
5. | JokymeHT CepTuduKaT Ha IIPOAYKI[HIO http://cmmp.ru/page.aspx?id_page=861
reHHON UH)KeHepUU
6. | JJoKyMeHT rocCr P 21571-2014 |46 c.
[TIponyKThI TIULLIeBEIE.
MeTtogel  aHanuza I
oOHapy)XeHUs. TeHeTU4YeCKU
MOAUMULIMPOBAHHBIX
OpraHu3MOB U TOJTy4eHHbIX
U3 HUX TIPO/IyKTOB.
OKCTpakUs HYK/JIEHHOBBIX
KHCIOT
7. | JLlOKyMeHT 'OCT 7269-2015 Msco. |12 c.
Mertoppt oT6opa 06pasLos U
OpraHoJienTHYeckre MeTo/bl




oripe/ie/iIeHUs CBEXXECTU

8. || lokymeHT I'OCT 9959-2015 Msco u |23 c.
MsCHBIe TpPoAyKTel. O61me
yC/I0BUS TIPOBe/IeHUS]
OpraHo/IeNTHYeCKOH OL|eHKH

9. || JokymeHT 'OCT 9957-2015 Msico u |11 c.

MSICHBIE TIPOJYKTBI. MeTozbI
OmpeZie/ieHHs]  COZleprKaHus
XJIOPUCTOTO HaTpHs

10| JokymeHT I'OCT 33674-2015 Kposb u | 17 .
MPOAYKThl ee I1epepaboTKH.
TexHuyeckue yCIoBUsI

11, | loKymeHT ['OCT 23041-2015 Msco u | 10 c.
MsICHble TIPOAYKTEL MeToz
orpe/iesieHrsl OKCUIIPOJIMHA

5. OnMcaHMe MaTepuaJbHO-TeXHHUeCKoi 0asbl

Tabsmuua 6. ITepeueHb UCTIOb3yeMbIX MOMeL|eHHH:

Ne Turn ayguropun [TepeueHs 000pyLOBaHNA
ayUTOPUHU
HK-502 AynuTopust /151 3aHATUH CranyoHapHbIA MyJTETUMeJUHHbBIN IPOEKTOD
JIEKITUOHHOTO THUIIA, HOyTOYK, 9KpaH 3x4 M, ay1oofopy/j0BaHue
TIpaKTUYeCKUX 3aHATUH, (KOJIOHKH)

TEeKYIIero KOHTPOJIA U
ITPOMEXXYTOUHOM aTTeCTaluy,
IPYIIIOBLIX U

VH/IVBU/y a/TbHBIX
KOHCY/IbTallui
HK-511 AynuTopus fis CraLioHapHbBIA MYJIBTUMeJUMHBIN ITPOEKTOP,
nabopaTopHbIX U HOyTOYK, 9KpaH 3x4 M, ay1oopopyAoBaH1e
MIPaKTHUeCKUX 3aHATUH, (KOJIOHKH), LIeHTPUGYTH 2 1T, pe(pakTOMeTp,
TeKyI11[eT0 KOHTPOJIA U 3/IeKTprUYecKast [UIMTKa

TIPOMEXYTOUHOM aTTecTallyy,
TPYIIIOBBLIX U
WHVBU/Ya/IbHbBIX
KOHCY/IbTallui

6. ITopsifoK arrecTany CTYAEHTOB 10 JUCLUIIINHE

| JlJist aTTecTalyy CTY[eHTOB 10 AACLUIIIMHE UCIIOMb3yeTCst TPaAULIMOHHAs CcrcTeMa
KOHTPOJISI ¥ OLIEHKH YCTIeBaeMOCTH 00yYaroInxcs.
Ycnosus u Kpumepuu ebicmasaeHus oyeHoK no oucyunauxe |Principles forming
uality of meat production":
Tl yCHeLIHOro MoJyyeHus: 3HaHUH ¥ yMeHHH 1o Aucrurivee Principles forming
P_nlity of meat production: Heo6X0UMO TOCellleHNe TeKIMI U NPAKTH4YeCKUX 3aHATHH,
6f3aTe/lbHOe ydacTHe B aTTECTALMOHHBIX MWCIBbITAHUAX. [Ins ycnemHod paboThl B
yeHWe cemecTpa OakajaaBp JO/DKeH paboTarTh € MpefiaraeMol JTUTepaTypoi, aKTUBHO
YACTBOBAaTH B OOCYXZEHHM MaTepuasnaa, yMeThb W3JlaraTb OCHOBHBIE TIOJIOKEHUS
3y4eHHbIX UCTOUYHHUKOB JIMTEPATYyPHI.
3auTeHO BLICTABJISIETCSI €CJIU CTYLEeHT:
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- CII0CODEH OXapaKTepu30BaTh COBPEMEHHOE COCTOSHHUE U Tepq
iciples forming quality of meat production;
- YCBOWI OCHOBHbIe MeTO[bI, HcIojb3yeMble Principles formin
duction; '
- MOJKET OXapaKTepu30BaTh, PAaCKpbIBaTh CYIIHOCTH OUOXUMI
b3ysICh TIPUHATOM HAy4YHOW TepMHHOjOrMeld B 061acTH OGHOXY
BIC/IMBAET M BBICTPAHBAET CBSI3U MEX/y Pa3/TMUHBIMU OHOXHUMUYed
- U3YUNJI XUMHUYeCKHUI COCTaB MsICa;
- 3HAeT TEPMUHOJIOTHIO U OCHOBHbIe MoHATUS Principles formi
duction, CyIIHOCTE OMOXUMMUECKUX SABJICHUN;
-~ OCBOMJI METOZIbl OLIEHKH KayecTBa MsICa;

- AKTUBHO [I€MOHCTPUpDYeT IOHMMaHWe OHOXMMHUYECKHX IIpO
Ljecce TMOy4eHusi, XpaHeHUsI ¥ nepepaboTKy;
- UIMEEeT IPeJCTaB/IeHUsl O COBPeMEeHHbBIX 1ab0paTOpHBIX MeToLaX G
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8. CornacoBanue pa6o4eil mporpamMMsI

| CootsercTByeT y4eOHOMY IUIaHY, YTBEPXKIEHHOMY YueHbM cosetom OIBOY I
Hosocubupckoro I'AY, nporoxon ot « 29 » __centsiops 20 22 1. No ]

LI

Pa6ouas nporpamma o6cyseHa U yTBep KIeHa
'Ha 3ace/iaHuu Kadepul

TIPOTOKOJI OT «_ D »  OKTA6pS 2022 _ r Ne2

 3aBenyroumii kadbempoi H.H. Kounes
(moymxHOCTB) TIOJIUCh [35(0)
[Ipencenarens y4eOHO-METOIUYECKOTO P
~ COBPTA STz M.JI. Kouuesa
| (momxHOCTB) V MIOATHCh [2)5(0)

PaGoyas nporpamma ofcyxmeHa ¥ COOTBETCTByeT —y#eGHOMY  ilak
yreepxaeHHOMy Yuenbim coserom @T'BOY BO HosocuGupckoro I'AY, mportoxon ot
1» 20 . No

Mamenenuii He TpebyeTCs/U3MEeHEHHS BHECEHDI B paszes(-bl):

HYXXHOe ITOJ4epKHYTb

- IIpencenarens yueGHO-METONUYECKOTO
coBeTa (KOMHCCHH)

(momxHOCTB) HOMIHUCH [o)5(e]

| PaBoyas mporpamma ofcyxJeHa ¥ COOTBETCTByeT y{eGHOMY  Iular
yrBepxnenHomy Yyennm copeTroM PI'BOY BO HosocuGupckoro I'AY, mpotokon ot
» 20___ 1. No

M3menHenuii He TpebyeTcs/U3MeHeH s BHECEHbI B paszes(-bl):

HY)XHOe IOAYepKHYTb

[Ipencenarens y4e6HO-METOIMYCCKOTO
~_coBeta (KOMHCCHH)

(mOMKHOCTD) MOMITUCh [)5(6)
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