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TEKYIIIUW KOHTPOJIb YCIIEBAEMOCTH
1.0nncanue oneHoYHEBIX CPeCTB 110 paszgesram (TeMaM) AMCHHILIHHEBL

Pazpen 1. Introduction

General characteristics of meat

Bonpocs! mia kowtokBuyma:

1.What are the physiological functions of muscle tissue?

2.List the chemical components included in the composition of meat.

3.What is the role of free and bound water in the composition of meat?

4.How to determine the biological value of proteins of meat (the concept of soon)?

5.Carbohydrates muscle tissue and their biological role.

6.What are the biological functions of lipids of meat?

7.What's called peroxidation destruction of lipids of meat? ‘

8.What types of antioxidants used in the manufacture of meat and meat prodl.ﬁcts, are
currently being used? ‘

9.What is the function of extractives of meat in the formation of its organoleptic properties?

10.Vitamins and enzymes meat and their importance to the human body. |

11.Functions of macro - and trace elements of meat.

12.The main properties of the meat.

13. What is the general definition of meat?

14. Why is meat valuable in man's diet? |

15. How can meats be classified?

16. What are the most widely consumed types of meat?

17. What is the meat-product industry concerned with?

18. What is common in nutrient composition of different meat?

19. Why is meat considered a complete source of protein?

20. What types of fat deposits are found in meat?

21. What is biological role of fatty acids found in meat?

22. What vitamins and minerals is meat reach in?

23. What is the percentage of cholesterol in meat?

Paspen 2.Biochemistry of muscle tissue

Bonpoce! miusa xowtoxkBuyma:

1.Proteins of myofibrils and their main functions.

2. Proteins sarcolemma.

3. What is the role of myoglobin in Svetovrachane raw materials and meat products?
4. Proteins of the sarcolemma

5. Difference smooth muscles skeletal.

6.The basic properties of white and red muscle fibers.
7.PSE, DFD and normal meat.

8. Color in fresh meat.

9. Factors influencing meat colour.

Pasnen 3.Biochemical processes in meat after slaughter

Bonpoce! miusa xomwiokBuyma:

1. Basic biochemical changes in meat during its rigor. post-slaughter(rigor mortis).

2. What determines water-holding capacity of meat and how it changes in the process of
autolysis?

3.Maturation of the meat and its regulation.

4. What is the function of lysosomal enzymes in the animal's life and in the process of
autolysis?




5. Deep autolysis, its types.

6 How it changes the dynamics of pH during the ripening process of meat?

7. Classification of meat depending on pH (N OR,PSE,DFD).

8. Differences between aged meat from pair.

9. Evaluation stage avtomaticheskij transformations of muscular tissue by chemical
autolysis.

10 Assessment of depth and character avtomaticheskij transformations meat by the methods
of histological analysis.

11. Study of the effect of stage of maturity on chemical composition and functional and
technological properties of meat.

12. Biochemical processes in meat pre-slaughter,

13. The tenderness of fresh meat.

14. Aging of meat to enhance tenderness.

15. Enzymes used to enhance the tenderness of meat.

Pasnien 4.Changes in the meat processing low temperatures
Bompocer st komtoxBuyma:

1.Classification of meat depending on the temperature of cooling.
2.What type of cooling process used in technology of meat products?
3.What are the features of physical and chemical processes during freezing of raw material?
4.What is autolysis and maturation of thawed meat?
5.What is the difference frozen meat from frozen?
6.Explain the negative effect of rapid cooling of the meat.
7.What processes occur in frozen meat?

8.Changes in meat during freezing and storage.
9.Freeze-drying of meat and its importance.

10.The essence of the Ambassador, its classification.

Paznen 5.Chemical changes in meat by salting

Bonpoce! g konnoksuyma:

1. The protein changes of meat during salting?

2. The advantages and disadvantages of different types of meat curing.
3. Changes of extractives in the process of Ambassador

4. Give the characteristic of fast salting and slow.

5. The value of organophosphorus compounds with the Ambassador.
6. The formation of a specific color during salting.

7. Features of autolysis at the Ambassador.

8. Substances—stabilizing coloration in fast and slow curing.

9. The influence of pH on the processes of hydration in the salt meat. Explain your answer.

Paznen 6.Chemistry smoked meat

Bonpocer wist konmoxemyma:

1. The difference of biochemical parameters of smoked meat, depending on the ways
temperature?

2.Classification of methods of Smoking meat.

3. The chemical composition of smoke and the significance of phenols,

4. What type of Smoking relates to environmentally and health-friendly technologies?

5. Positive effects of Smoking.

6. Negative effects of Smoking.

7. The mechanism of formation of color smoked meat products.

8.Physico-chemical and biochemica] changes in meat during Smoking.

9.Biological assessment of smoked products.




Pasnien 7.Changes in meat during thermal processing

Bonpoce! g konmoxsuyma:

1. List the changes that occur in muscle proteins during cooking.

2. The mechanism of formation of traditional painting in the cooking process.

3. Features of the disintegration of the components of muscle tissue under influence of high
temperatures,

4. Classification of methods of thermal processing of meat raw materials.
5. Which indicators of meat affects thermodenaturation proteins,
6. The effect of cooking on the status and properties of collagen.

7. What kind of heat treatment of meat is from a biochemical point of view more functional
for human health? J ustify.

8. The essence of the reaction of Maillard.

Pasnen 8.Biochemistry of blood in the meat of various animals

Bonpoce! jis komnoxeuyma:

1. Main biochemical functions of blood.

2. Fractional composition of blood.

3. Physico-chemical properties of blood.

4. The usefulness of blood proteins (give a description).

9. The main proteins of blood plasma.

6. Cells included in the blood and what is their value?

7. Methods for processing blood.

8. The difference from stabilized blood defibrinated.

9 Explain the process of defibrinate blood.

10. Hemolysis of blood and the factors of its cause.

11. The process of blood clotting.

12. For what purpose carry out the coagulation of blood?

13. What is discoloration of blood (what are the main methods of this process).
14. What technical products are produced from the blood of slaughtered animals?
15. What is the essence of separation of blood?

16. Name technology of using blood.

Kpurepuu onenxu Bonpocos ms KOJUIOKBHYMa:

«3aYTeHO» — CTABUTCA B TOM CIIy4ae, KOrna CTYAEHT OBHApy>KUBaeT 3HAHHE MPOrPaMMHOIO
MATepHana Mo JUCIUIUIMHE, JIONyCKaeT HeCylLieCTBeHHbe NIOrpelmiHOCTH B oTBere. OTBeT
CaMOCTOATeIeH, JIOTHIeCKH BEICTPOeH. OCHOBHBIE TTOHSTHS YHOTpebiIeHb MpaBUIILHO.

«HesauTeHo» — craBures B Tom Cllydae, KOTia CTyleHT AeMOHCTPHpYeT MpoGenbl B 3HAHMAX
OCHOBHOTO y4e0HOro MarepHana 10 NUCLMILTHEE, O0HAPY)KMBAET HENOHUMAaHKEe OCHOBHOIO
COZIepXKaHKsl TEOPETUYLCKOTO MaTepHaa Wi AOIyCKaeT paAll CYLIeCTBEHHBIX OIIMGOK U He MOKeT
WX HCIIPAaBUTDL IPU HABONSIMX BOIPOCAX TpeNofaBaTels, SaTPYNHAETCS B OTBETAaX Ha BOIPOCEHL
OTBeT HOCHUT MOBEPXHOCTHEII XapaKTep; HabIIO/IAIOTCS HETOYHOCTH B MCIOJb30BAHMM HAyYHOM
TEPMUHOJIOTHH.

Kputepnu onenxu pesynpraros TeCTHPOBAHMS:

— OLEHKA «OTIMYHOY» BBICTABJISETCS CTYACHTY, €CIIM TIIPOLIeHT MPaBHIbHBIX OTBETOR
cocrasyiseT 80-100%:

— OIeHKa «xoporo» — 70-79%:
~ OLEHKA «y/IOBJIETBOPUTENLHOY — 60-69%:;
~ OLEHKA «HRYIOBIIETBOPHUTEJILHOY — MeHee 60%.

ITIPOMEXYTOYHAS ATTECTALIUS




CrHcox BOIIpocoB 15t oAroToBKY K 3auery

1. Meat, its classification and nutritional value.

2. Fat meat, their classification and significance.

3. The state of water in meat and its value.

4. Biological value of meat proteins (chemical and biological methods).

5. Effect of organic and inorganic nitrogen-free extractives on taste, texture and color of

meat.
6. Nitrogenous extractives of meat.

7. Features of triglyceride fatty acid composition of fat tissue of various species of farm

animals.

8. Lipid metabolism in farm animals, their causes and effects on lipid composition and

quality of meat and meat products.
9. Fat-soluble vitamins, the factors determining their content in meat and meat products.
10. Enzymes of meat.

11. Inorganic cations and anions, of meat, their biochemical functions.
12. The main properties of meat.

13. Characteristics and structure of muscles.

14. Varieties of muscle tissue. Biochemical differences in the composition and functions of

smooth and skeletal muscle.
15. Biochemical factors regulating the function of providing and contractile proteins.
16. White and red muscle fibers, and value differences,
17. Sarcoplasmic proteins and their significance.

18. The proteins of myofibrils and their significance.

19. Sarcolemma proteins (stroma) and their significance.

20. Involvement of connective tissue proteins in the dynamics of the physical properties of

meat during storage.

21. Pathological conditions associated with disruption of the structure of connective tissue

proteins and factors causing them.
22. Proteoglycans: hyaluronic acid, chondroitin sulfate, keratinsulfaty.

23. Functions and properties of proteoglycans and biochemical factors involved in their

regulation.
24. The dependence of the meat of the content and status of proteoglycans.

25. Age-related changes in the molecular structure of connective tissue proteins. The

influence of endocrine factors.

26. Slaughtering of animals. Types of slaughter (normal, halal and kashirny).
27. Stiffening carcass and its value.

28. Classification of meat according to the pH values after slaughter.

29. The enzymes of glycogenolysis.

30. Interaction of contractile proteins during rigor and relaxation of muscles after slaughter.
31. The participation of energy-rich nucleotides, calcium ions and adenosine triphosphatase

in sarcoplasmic retikuloma mortis and subsequent relaxation of the muscles.

32. Nucleotides are the meat and how these transformations. Participation of nitrogenous

extractives in the formation of taste of meat.
33. Maturation of meat and its value.
34. Myoglobin and its derivatives.

35. Factors determining the content and the ratio of the concentration of glycogen, glucose

and lactic acid in meat.

36. Deep autolysis of meat

37. The blood of farm animals and its use.
38. Composition and properties of blood,
39. Stabilization and defibrinirovanie blood.




40. Separation of blood.

41. Coagulation precipitation of blood proteins.

42. Discoloration of the blood.

43. Classification of meat at the "cold processing”.

44. Changing the properties of meat and meat products during cooling.

45. Differences between podmorazhivaniem and freezing of meat.

46. Types of salted meat, and their difference.

47. Physico-chemical changes of proteins in salting meat.

48. Physico-chemical changes of extractives in salting meat.

49. Changing the process of autolysis in the salting of meat.

50. The formation of a specific color for salting meat and its stabilization,

51. Effect of different modes of smoking on biochemical status and quality of meat.
52. The chemical composition of flue smoke and its value,

53. Smokeless smoking and its value.

54. Positive and negative effects of smoked meat.

55. The formation of color when smoked meat.

56. Physico-chemical and biochemical changes in meat during smoking.

57. Biological evaluation of smoked products.

58. Classification of methods of thermal processing of raw meat.

59. Surface heat treatment of meat and its value,

60. Heating of the entire depth of the product and its value.

61. Characteristic changes of raw meat, caused by humid heating at moderate temperatures.
62. Effect of cooking on the state and properties of collagen, muscle tissue.
63. Differences pasteurization and sterilization of meat products.

64. The contractile proteins of muscle fibers - myosin, actin, tropomyosin, troponin, - their
composition, structure and function of the muscle fiber filaments, sarcolemma and Z-plates.
65. Features of the amino acid composition of proteins of muscle fibers.

Kpurepun onenxu

— OTMETKA «OTIMYHO» BBICTABIIAETCS CTYHEHTY, eCld OH ITyGOKO W TPOYHO YCBOMI
IPOrPaMMHBIN MaTepHal, HCYepIbIBAoLIe, [TOCTIeNIOBATENBHO, 9eTKO U JIOTMYEeCKH CTPOMHO ero
HU3/IATaeT, yMEeT TEeCHO yBA3BIBATh TEOPHIO C MPAKTHKOH, CBOGONHO CHpaBIISETCA C 3aJa4aMi,
BOHPOCaMK M IPYTMMH BUAMU [PUMEHEHHs 3HAHHME, [IpUdeM He 3aTPYMHSETCs C OTBETOM IIPH
BHJIOMSMEHCHUM  33JlaHMH, WCIIONB3yeT B OTBETe MaTepHat MOHOIrpagUYeCcKO JIUTepaTypel,
TIPaBWILHO 0OOCHOBHIBAET IIPUHATOE PelleHNe, BaeeT Pa3sHOCTOPOHHHUMH HABBIKAMH U NPHEMaMu
BLINIOJTHEeHUS TIPAaKTUYIEeCKUX 3a7[ad.

~ OTMETKA «XOpOIIO» BBICTARIISETCS CTY/IEHTY, eCii OH TBEpIO 3HAET Marepwuail, FpaMOTHO U
1O CYINECTBY H3IIaraeT ero, He MNONYCKAs CyIIECTBEHHBIX HETOYHOCTEH B OTBETE Ha BOIIpOC,
HPAaBHIIEHO TIPUMEHSeT TeOPeTHYeCcKHe MOJIOKeHHs MPU pelleHUH IIPaKTUYECKHUX BOIPOCOB M
Sallad, BaieeT HeoOXOIUMBIMU HABBIKAMY U PHEMAMMU UX BBIIIO/HEHMS.,

— OTMETKA «yHOBJIETBOPUTEJILHO» BLICTABJISETCS 00y4aromemMycsi, eclii OH UMeeT 3HaHUs
TOIBKO  OCHOBHOIO MaTepuana, HO He yCBOWJ ero jeTajiei, AEMOHCTPUDYET HEeNOCTATOYHO
CHCTeMAaTU3HPOBAHbl TeOPeTHYEeCKHe 3HAHMS TPOrPAMMHOTO MaTepHana, JOIyCKaeT HeTOYHOCTH,
HE/IOCTATOIHO NPaBUNbHBIE (POPMYNIMPOBKH, HAPYILEHHS JIOHYeCKOM II0CJIeIOBATEILHOCTH B
H3JI0XKEHHH NIPOI'PAMMHOI0 MaTepuara, UCIIbITLIBAEeT SaTPyNHEHHs TIPY BBITIOJTHEHUU [IPAKTHYECKUX
pabor.

— OTMETKA «HEYIOBJIETBOPHUTEJILHO» BBICTABJISIETCS obyuvaromemycs, KOTOpblii He | 3HAET
SHAYMUTEIPHON YaCTH NMPOTPAaMMHOIO MaTepHaa, MOIyCKaeT CylleCTBeHHbIe OIIMOKH NpU ero
M3JI0KEHHH, HEYBEePEHHO, C GONBIIMMY 3aTPYAHEHNUAMHY BBIIOIHIET IIPaKTHYECKHE paboThl.




3AJTAHUA
HJISI OOEHKHW YPOBHS C®OPMHUPOBAHHOCTHU KOMIIETEHIINU
3ajaHus 1JIs1 OL[eHKH chopmupoBanHocTH KoMIeTeHIHH «Y K-4»
3adanus 3akpvimozo muna:

1. In which animals muscle fibers are thinner?
A) sheep;
B) cattle;
C) pigs;
D) horses.
Otget:A
2. Name proteins included in the sarcoplasm.
A) collagen;
B) myogen;
C) elastin;
D) myoglobin;
E) globulin "x";
F) myosin;
G) myalbums.
Oteet:B,D,E,G
3. What proteins are myofibrillar:
A) myosin;
B) myogen;
C) actin;
D) tropomyosin;
E) globulin "x";
F) troponin;
G) actomyosin.
Oteet:A,C,D,F,G
4. Which muscles' protein has adenosinetriphosphatase activity?
A) collagen;
B) myogen;
C) elastin;
D) myoglobin;
E) globulin "x";
F) myosin;
G) myalbums.
Otget:F
0. Name the proteins of the sarcolemma.
A) collagen;
B) myogen;
C) elastin;
D) myoglobin;
E) globulin "x";
F) reticulin;
G) myalbums.
Otset:A,C,F
6. The main components in forming the taste and flavor of meat are :
A) proteins;
B) lipids;
C) carbohydrates;
D) amino acids;




E) amides.
Otser:D,E
7. Mark components which compose animals blood :
A) proteins;
B) red blood cells:
C) leukocytes:
D) a serum;
E) plasma;
F) platelets.
Orgert:B,C,E,F
8. In which tissue NaCl ions penetrate faster by salting meat:
A) in muscle;
B) connective;
C) fat;
D) in bone.
Otget:A
9. The formation of aroma and taste of smoked meat due to the presence of the following
substances:
A) proteins;
B) polycyclic aromatic hydrocarbons (PAHs);
C) phenolic components;
D) carbon dioxide;
E) lipids.
Ortset:C
10. The changes in proteins during heat treatment of meat:
A) units are hydrolyzed;
B) precipitate;

C) swell;
D) denature.
Otser:D
3adanus omkpwvimozo muna:
1.All parts of ...................... fit for cooking are considered meat.

OrtBer: a carcass

2.Head, tongue, brain, .................. ... (heart, liver, and kidneys), limbs (fore ones up

10 a wrist joint and rear ones up to a hock joint) are called offal.
Orser: internal organs

3.Nutritional value of meat is primarily determined by the content of biologically valuable and

easily digestible.................
Otser: proteins
4.Depending on an animal specles meat is differentiated for beef, veal,

........... , Venison, mutton,

etc.
Orset: pork
5.Depending on the source and quality, fats are divided into ............. and technical.
Otser:food
¢ A——— fats are the products of rendering, extraction or pressing of fat-containing raw

material of slaughtered animals.
Otser: Technical
7.Veal is meat of ................... slaughtered between 3 and 14 weeks, delicate in flavour
grayish white in colour, firm and fine-grained, with velvety texture.
OtBer: calves

, pale




8. Lambislive .......... before the age of one year, and the flesh of such animals.
Otser: sheep

9. Mutton refers to the flesh of the mature ............ or ewe at least one year old; the meat of
sheep between 12 and 20 months old may be called yearling mutton.

Otser: ram

10. The second most common method of mea ................ is canning.

Otser:preservation.

3aganus s onenku chopmupoBanHoCcTH KoMIrerentu «ITKB-2»
3adanus 3axpvumozo muna:

1. The ratio of which amino acids showed the presence of complete and incomplete proteins in
meat?
A) tryptophar/lysine;
B) tryptophan/Proline;
C) the tyrosine/methionine;
D) the phenylalanine/cystine;
E) the tryptophan/hydroxyproline.

OrtBet:E
2. Which method of treatment can be used to transform meats' collagen into gluten?
A) freezing;
B) brine treatment;
C) smoke treatment:
G) termal treatment .

OtBer:G
3. What blood product is Hematogen?
A) food;
B) medical;
C) feed;
D) technical.

Otget:A
4. What protein causes the natural color of muscle tissue?
A) collagen;
B) myogen;
C) elastin;
D) myoglobin;
E) globulin "x";
F) myosin;
G) myalbums.

Otser:D
9. The faster rigor occurs:
A) the carcasses with well-developed muscles:
B) the carcasses with undeveloped muscles:
C) in healthy animals after slaughter;
D) from infected animals after slaughter.

Orget:A
6. The enzymatic degradation of glycogen in muscle tissue contributes to the accumulation of lactic
acid and pH offset:
A) in the acidic side at 5.8 to 5.4
B) to the alkaline side of 7.4 to 7.6;
C) in the neutral of 7.0.

Otget:A

7. The best kind of raw material for the production of natural semi-finished products acquires:




A) meat extract 5 period...7 days;
B) meat with the holding period 7 to 10 days;
C) meat with the holding period of 10-14 days.
OtBet:A
8. The maximum reduction in the solubility of myofibrillar proteins observed:
A) in fresh-killed meat;
B) in meat during post-mortem:;
C) in the meat during the resolution of rigor mortis;
D) during maturation of meat;
E) with deep autolysis of meat.
Otger:B
9. What is the name of meat after cutting carcasses, characterized by the elasticity of muscles, the
unmoisten surface with drying crust, and temperature is 0. to + 4°C:
A) fresh meat:
B) the cooled meat:
C) chilled meat;
D) frozen meat;
E) frozen meat;
F) defrosted meat.
Orger:C
10. What substances are used to stabilize the pink-red color in salted meat:
A) nitrates;
B) a nitrite;
C) salts of ascorbic acid:
D) glucose;
E) sucrose.
Orser:C,D,E

3adanus OMKpw®UMo2o0 muna:

1. Chemical methods rely upon comparing the data on the determined amino acid composition
of the product examined with the so-called ideal scales of amino acids, corresponding to completely
balanced amino acid composition ofa ............. ...

Orser: hypothetical protein

2.The ratio of tryptophan t0...........coooi.. decreases with the increasing content of
connective tissue in meat proteins and consequently, decreasing nutritional value of meat.

Otser: hydroxyproline

3.The optimum ratio of fat and protein in meat products is to be..... ...

Ortser: 1:1

4. Hydrogen ions concentration (PH) in meat depends on the content of............ .. In muscles
at slaughter.

Ortser: glycogen

5. All biochemical processes occurring in the meat after slaughtering an animal are

conventionally divided into three successive PITESEEY, . ; s s vt womonyt s s » maturation and deep autolysis.
Ortser: rigor mortis
6. WHC (water holding capacity) isa key......... .......... of meat that influences the output

of ready products and closely related to juiciness, tenderness and other indexes characterizing the meat
in terms of technological and cooking properties.
Orser: quality indicator
7.Meat is differentiated into 2 types: with high terminal pH (DFD - dark, firm and dry) and
exudative meat (PSE - pale, soft and exudative) with ....... content of hydrogen ions




OtBer; low

8.Actomyosin complex formation encourages reduction of hydrophilic centers in protein

molecules resulting from mutual

........... of their active groups.
Orser: blocking

9.Autolytic process after animal life ceases to be (after rigor mortis resolution) is called

14 =1 | PR , it ends up with meat acquired tenderness, juiciness, specific pleasant flavor and odor.
Otser: maturation

10. Meat........... is decomposition of meat organic matters exposed to microflora enzymes.
Herewith, proteins degrade; putrescin, mercaptans, cadaverine, indole, skatole, phenols, ammonia and

others are formed.
Orser: rotting.

Yci10BuUs U KpHTEpHH BBICTABIICHHUS OIIEHOK 110 mucummEe "Principles forming quality of

meat production":

Mg ycnemsoro nonyyenust suanmit u YMeHHH 1o nucuummbe Principles forming quality of

meat production: Heob6xoUMO MoCemeHye JIEKIIWA W NPAKTUYECKUX 3aHSTHH, 0643aTeIbHOe

yHacTue B aTTeCTallMOHHBIX MCIIBITAHUAX. {71 yCriemHoi paboTs! B TedeHme cemectpa 6akanaBp
JIOJDKeH paboTarh C Ipe/araeMoii IMTepaTypoii, aKTHBHO y4acTBOBaTh B 06CYXKIEeHUY MaTepyara,

YMETDb H3J1araTb OCHOBHBIE ITOJIOXKEeHUS H3yYeHHBIX UCTOYHHKOB JIMTEPaTypHI.
3auTeHo BBICTABJISIETCS eCJIU CTY[eHr:

~ CII0COGEH 0XapaKTepH30BaTh COBPEMEHHOE COCTOSIHHE W NIePCIIEKTUBEI Pa3BUTHS
Principles forming quality of meat production;

~ YCBOHJI OCHOBHEIE METO/IbI, HCIIOJIb3yeMble Principles forming quality of meat production;
— MOXeT 0XapaKTep130BaTh, PACKPBIBATH CyITHOCTb GCHOXUMUYECKHX SBJICHHI, II0JIB3YSICh

TPUHATON HAYYHON TePMUHOJIOTHel B 06IaCTH GHOXUMUK MsICa, YeTKO OCMBICIIMBAET U
BBICTPAHBAET CBA3W M@Ky Pa3/MYHbIMU OHOXUMUYECKUMH [IOHSTUSIM!

— H3YYWI XMMHUYEeCKHH COCTaB Msica;

7 SHACT TEPMHHOIOTHIO U OCHOBHbIE MOHATHS Principles forming quality of meat
production, CyIHOCTb GHOXUMIYECKHX SBICHUIL:

— OCBOMWJI METOZILI OLIEHKH Ka4eCTBa MsICa!

— @KTHBHO JIeMOHCTPHPYET IIOHUMaHHe OHMOXHUMUYECKUX IPOLECCOB B MSCe B Iporecce
TIOJTy4€HHs, XpPaHeHHUs! U 11epepaboTKy;

~ MMEeT IIPENCTABIIeHHs O COBPEMEHHLIX JIaGOpaTOpHLIX METOIaX GHOXUMUN MSCA.




MATPHUIIA COOTBETCTBUS KPUTEPUER OIEHKH YPOBHIO
CPOPMHUPOBAHHOCTU KOMITETEHIIUI

Kpurepun onenku ] YpoBeHs copmupoBaHHOCTH KOMIIeTeHITHI
Ouenka 1mo naTHbda/LILHOH cHCTeMe

«Omauyroy «Bbicokutl ypoberv

«Xopouwoy «ITo6btueHHbIll ypoBeHby
«YdobremBopumensHo «I1opozoBblil ypobBerby
«HeydoBremBopumensro «He docmamounbiiiy

Oue}ma II0 CHCTeMe «3a4eT — He3auyeT»

«3aumeHo» «Jocmamounbiiiy

«He 3aumeroy «He aocmamqubu}»

Meromiyeckue Marepuaisl, onpenessione IIpoNeypy OneHHBaHHUsA 3HAHMI, YMeHHI,

HaBBIKOB H (WIH) omeITa AEATEIbHOCTH, XapaKTepH3YIOIUX 3TaIbl $bopmup
KOMIIeTeHIHIT

OBaHUA

1. ITonoxkenue «O OaIbHO-PEITUHTOBOM CHCTeMe arTecTanuu crymeHToBy: CMK ITH]I 08-
01-2022, BBeneHo npukazom or 28.09.2011 Ne371-0 (http://nsau.edu.ru/file/403: peskum JoCTyma

CBOOOHBINH);

i [Tonoxenune «O [IpOBeJIeHUH TeKYILero KOHTpOJIE U HpOME)KYTO‘IHOfI aTTeCcTanuu

obyuaromuxcs B I'EOY BO HoBocubupckuit TAY»: CMK ITH]T 77-01-2022, BBeneno B II
nprxasom ot 03.08.2015 Ne268a-0 (http://nsau.edu.ru/file/104821: PEXHM JIOCTYTIa CBOOOIE

CocTraBures Kﬁ%/b O.C. KoporkeBuu
(nomHce)

CHICTBHE
TbIM);




		2023-07-28T13:36:00+0700




