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IYKIHH;
&  GuoxuMudecKHe ¥ PUIMKO-XUMUYECKHE H3MEHEHMs
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HUHIIUIIAMH OHOXHMMUYECKOMN
PY>KaIOLIeH Cpeanl;

SHEPIreTHKM U B 3aBUCHUMOCTHU

OAYKIIHMH ¥ IIDUTOTHOCTH e€ K IepepaboTke;

30IMACHOCTH MSICHOM IIPOIYKIIMH;

- IIpUMEeHIThL 3HAHHUS O 6I/IOXI/IMI/ILIeCKI/IX poneccax IIpu

a/1eTh:

Ka3arejeH, HCIIOJIb3yeMbIX ITIpHu OIIeHKe Kd4JeCTBa,

TEXHOJIOTUYECKUX CBOMCTB MSICHOM IIPOOYKIIHH.

- Ilepeyens mannpyempix Pe3yIbTaToB 00yUeHHs 110 JUCI{HUILT
COOTHECEHHBIX C IVIAHHPYeMBIMH Pe3yIbTaTaMH 0CBOCHHS 00]

1.1 Tlepeyens mwiannpyempIx Pe3y/lIbTaToB 00YYCHMSI II0 THC

COCTdB, CTPOEHHE, CBOMCTBA M GHONOrHYecKue ¢yHK
I YITIEBONOB, JIMIIMIOB, A30THCTBIX, (PEHONBHBIX COeIMHEHH

depMeHTax W Meromax  B6HOXUM
OeHHOCTSX byHKIMOHUPOBAHMS bepMeHTHBIX CHUCTEM B KJIeTKax

OCYIIeCTBJIEHHUs. OHO3HEePreTHYeCKUx Ip
poreccax MaKpO3PrHYECKUX COeTUHEHUH;
NpeBpaIeHun

XUMHYECKHH COCTAB MsICA U BTOPUYHOTO MSICHOTO CHIPbS;
OMOXUMHYECKMe IIPOLECCH NPH XPAHEHHH W nepepa

IIPOrHO3HUPOBATL XOI OHOXUMHYECKUX IIpoeccoB B Cd

- [IPUMEHATb 3HAaHUA O XUMHYECKOM COCTaBe IIPU OIleHKe IUIIEBOU IIeHHO

HCIIOJIL30BAaTh 6I/IOXI/IMI/I‘18CKI/IE [IOKa3aTesId IIPH OIlleHKe

XHOJIOTHI IPOU3BO/ICTBA, XPAaHEHHUS U [TepepaboTKu IIPOAYKITUU JKUB

- TEPMHUHAMH H NOHATUIMH OUOXUMUU IIPDH OIleHKe XHUMHYeCKOTO COCTa
TEXHOJIOTUYeCKUX CBOMCTB MOJIOYHOH M MSCHOM IIPpOOYKIUU U

TEXHOJIOTHH NIPOU3BOIICTBA, XPAHEHHUS U TIepepaboTKy MIPOYKIIUH KUB
HABBIKAMH  QHANIMTUYECKOW PaboThl 10 OIpelesieHHIo 61

6e3q

uHe (MomyJ
pa3oBareJb

IUTUTHHEe

[IUX OCHOBI
1, BUTAMUI

OpraHu3MO
nepepabo

eBpallleHuM

U paco

OOTKe MsCH

B MsCe I
nedpocrarg

OTBETCTBUH
OT  YCJIOE

>  KadecTBa
000CHOBAH
OTHOBOJCTB

obocHOBaH
OTHOBOJ[CTR?
HOXUMHYCCK
ITACHOCTH

10
HOH

1b
10

5051

41

LT




Hu

tpeboBanusmu ®I'OC BO HaIpaBiieHa Ha GOPMHUPOBAHKE CIIeYIOINX BY30B(
npodeccronanbubix (BITK) kommerenmuii bakanaBpa:
. BIIK - 1 cnoco6HOCTbIO HCIIOJIb30BAaTh  OCHOBHBIE  3aKOHLI
€CTeCTBEHHOHAY YHBIX NUCIMIUIMH B IPOGECCHOHANBHO MesTeIbHOCTH,

PYQCKOM ¥ HMHOCTDaHHOM A3bIKAX JUIS peIleHus 3amad  Me
MEXXKYJIBTYPHOIO B3aUMOIEHCTBHS.

cournuna «Principles forming quality of meat production» B €OOTBETCTBH

2. OK-5 croco6HocTh K KOMMYHHUKAIlUK B yCTHOW U MUCBMEHHOM (opMax
HYHOCTHOTQ

Tabimuma 1. Cas3b pesynbsraTtos 00y4eHus C IPUOGPETAEMLIMH KOMITeTeHITUSIMH

1.2 Ilnanupyemble pe3ysTaThl oCBOeHMSE 00pazoBare/IbHOIf IPOrpaMMel

H| C
KHX

No OcBanBaemebIe 3HAHHA, YMEHHA, HAaBbIKH ‘IjHOPM“PYEMHe
Kommrereniuu (BITK

/11 OK)

1 3HaThb:

[.1 | cocraB, cTpoeHHWe, CBOMCTBA M GHOIIOIUYECKHE bynknuu | BITK-1, OK-5
OCHOBHBIX ~ IDYNII  YIVIEBOLOB, JIMIIKIOB, a30THCTHIX,

(QEHONBHBIX  COeIUHEHMI, BHTAMHHOB, OpraHuYeCKHUX
KHUCJIOT;

1.2 ||coBpemMeHHBIE CBemeHuss 0O depmentax u  meropmax | BIIK-1, OK-5
broxumum, 0COOEHHOCTSIX bYHKIIMOHMPOBAHMUS
$epMeHTHBIX ~ CHCTeM B  KJleTKax OPraHu3MOB U
NPUMEeHeHUH (QepMeHTOB B TEeXHOJIOTMSX MPOM3BOJICTBA U
11ePepaboTKK KUBOTHOBOLUECKOM MPOIYKIHH;

1.3 | IpHUHITUIIBL OCYILeCTBJIEHUS 6uosnepreruueckux | BITK-1, OK-5
IDEBPAICHNH B OPraHU3MaX M Y4acTHe B 3THUX IIPOLECCax
MAaKpPO3PIHYeCKUX COeIUHEHUI;

1.4 |lbuoXxuMHYeCKHMe TPOLECCHl CHHTe3a, npespamenuii u | BITIK-1, OK-5
pacrnana OpraHu4eCKUX BeIeCTB B OPraHU3MAX;

1.5 | XUMHYeCKHii COCTaB MsICa MU BIOPHYHOTO MSCHOIO CBIDBSI; BIIK-1, OK-5

1.6 | BroxuMIIeCKre IPOLECCHl P XPaHEHWH U nepepaborke | BITK-1, OK-5
MSICHOU IIPOMTYKIIHH;

1.7 | BUOXUMHUYECKHEe U bH3UKO-XUMUYeCKHe W3MEHEHUS B MsICe BIIK-1, OK-5
IPpM  HAarpeBaHMM U MEXAHMYECKOi  o6paborke,
3aMOPaXXUBAHKMM M JIedPOCTAIUHY, BO3NEHCTBUM BEePMEHTOR
MHUKPOOPTaHU3MOB;

2. || [Ymers:

2.1 IPOTHO3MPOBATL  XOZl OMOXMMHUYecKux mporeccoB B | BIIK-1, OK-5
COOTBETCTBHH C TIPUHITUIIAMHA OMOXMMUYECKOM 3HEPTeTHKU
M B 3dBUCHMOCTH OT YCIIOBHHM OKPYXKAFOIIeH CPeJIbl;

2.2 | IPUMEHATL 3HAHUSI O XMMHYECKOM COCTaBe npu onenke | BITK-1, OK-5

[IMIIEBOM LEHHOCTH IPOAYKIMU WU IIDUTOIHOCTH €€ K

mepepaborke;




2.3 | ACIOIB30BaTh OHUOXUMUYECKHE IT0KA3ATEe N npu onenke | BITK-1, OK-5
KayecTBa ¥ 6e30IaCHOCTH MSICHOH IIPOAYKINH;
2.4 | IDUMEHATh 3HAHMA O OGHOXHMHYECKUX IIPOIeCcax npu | BIIK-1, OK-5
0DOCHOBAaHHMHM TEXHOJIOTHH ITPOU3BOICTEA, XpaHeHus |
11epepaboTKU MPOTYKITHH KUBOTHOBOCTBA;
3 Bnagern:
3.1 | TepMuUHAMM W TOHATUSMH OUOXUMUH npu  onenke | BIIK-1, OK-5
XAMHYeCKOro  COCTaBa, TeXHOJIOTUUYCCKUX  CBOMCTB
MOJIOYHOM U  MICHOU IPOOYKIIMM UM 0OOCHOBAaHUU
TeXHOJIOTUH IIPOM3BOJICTBA, XPaHEeHHWs U IepepaboTKU
NPOAYKIIMU XKUBOTHOBOCTBA;
3.2 | HaBbIKAMM aHANMTHYECKOH pa6oTel 1o ompenenenuto | BIIK-1, OK-5
OHOXMMUYECKHX MOKa3aTeslel, UCIIONb3yeMBbIX IIPYU OIleHKe
Kavecrsa, Oe30IaCHOCTH W TeXHOJOTHYECKUX CBOMCTB
MSCHOH IIPOJTYKIIUH.
2; MecTo qUCHHMILTHHBI (MOLYJIA) B CTPYKTYype oOpasoBaTeJIbHOI POrpaMMpI

Huctunnuna PTII.2 Principles forming quality of meat production otHOCHTCS
K (DaKYJILTaTUBHLIM JUCIIUIUINHAM.

JlaHHas IMCOUIUIMHA ONMPAeTCs HAa KypChl JUCIHILIHH: «Heoprannueckas
xumus», «Opranndeckas xumus»y, «Dusudyeckas U KOJUIOM[HAS — XUMHSY,
«AHaUTHYECKass XUMUA», «BHOXUMUSIY.

3. Comep:xaHHe TUCHUILTHHGI (MOJTYJIs1)
Pacnipenesienyie 4acoB 0 TeMaM M BUJAaM 3aHATUH MPEJICTABISAETCA B TabIkIe
2.
Tabnuna 2. Ounas Gpopma
KosnuecTBo yacos (DopMupyemsie
No HanmenoBanue pasgenos u e Bup CamocrosTens | Bcero KOMIIeTeHIIHH
wn TeM oD 3aHATHSA Hasi pa6ora o (OK, BIIK)
(I13) (CP) Teme
1 D 3 4 5 6 7
Cemectp Ne 5
1. Intriduction
1.1 General characteristics 2 2 | o BIIK-1, OK-5
of meat
1.2 || Biochemistry of muscle |2 1 5 BIIK-1, OK-5
tissue
1.3 || Biochemical processes 2 2 1 5 BIIK-1, OK-5
in meat after slaughter
1.4 || Changes in the meat 2 1 3 BIIK-1, OK-5
processing low
temperatures
1.5 Chemical changes in 2 1 3 BITK-1, OK-5
meat by salting
5
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Paznen 1. Introduction

CJIe/I0BATENIbCKOM paboTe U B KOH(pepeHIUsIX

3.1.Conep:xaHye oTAeIBLHBIX PA3/esIoB H TeM

1.6 Chemistry smoked meat 2 1 3 BITK-1, OK-5
1.7 || Changes in meat during 2 1 3 BIIK-1, OK-5
thermal processing
1.8 || Biochemistry of blood 2 2 BIIK-1, OK-5
in the meat of various
animals
[onroroBka K 3ayery 9
Hroro 10 10 16 36
3aouHas popma
dopmupyemele
I(OJIPI‘{ECTBO HaCoB KOMIIeTeHIITHH
Ne HanmenoBaHue pasnesoB n (OK, BIIK)
1/ TeM et Bup Camocrosarens | Bcero
) 3aHATHA Hag pabora no
(I13) (CP) Teme
ol 2 3 4 5 6 7
Cemectp Nob
L. Intriduction
1.1 | General characteristics | 2 2 1 5 BIIK-1, OK-5
of meat
1.2 | Biochemistry of muscle 3 3 BIIK-1, OK-5
tissue
1.3 | Biochemical processes 2 3 5 BIIK-1, OK-5
in meat after slaughter
1.4 Changes in the meat 4 4 BIIK-1, OK-5
processing low
temperatures
1.5 | Chemical changes in 4 4 BIIK-1, OK-5
meat by salting
1.6 | Chemistry smoked meat 4 4 BIIK-1, OK-5
1.7 | Changes in meat during 5 3 BIIK-1, OK-5
thermal processing
1.8 Biochemistry of blood 4 4 BIIK-1, OK-5
in the meat of various
animals
IloaroroBka K 3auery 4 4
Hroro 2 4 30 36
Y4ebHasa [esATeNBHOCT COCTOMT W3  JIEKLIMH, NPAaKTUYeCKUX  3aHITHH,
CaAMOCTOATeSIbHOM ~ pabotsl.  CTymeHTBI  MOTYT  y4acTBOBarbh | B Hay4HQ-




Tema 1.1. General characteristics of meat

The biochemical composition of meat: water, proteins, lipids, carbohydrates

nitrogenous extractives, nitrogen-free extractives, vitamins, minerals, |enzymes. T}
basic properties of meat

Tema 1.2. Biochemistry of muscle tissue
Protein myofibrils (myosin, actin, tropomyosin, troponin, actomyos
sarcoplasmic proteins (Myogit, globulin "x" mioalbumin, myoglobin, etc.), prot
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 variant
different animal species. The process of rigor mortis, rigor mortis permit, maturi
a:]\d depth of autolysis. Development defects of meat due to pre-slaughter sty
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
cold meat processing. Factors affecting on the stability of microbial spoilage of 1
during cooling. Autolytic changes during cooling and storage. The mechanism
old-contracting." Physico-chemical changes occurring in meat during storage i
igerated state. Factors help to storage for a long time. Biochemical changes in
ponents of the meat under microorganisms. Conversion df protein
bgenous extractives. Changes in pigments. Conversion of lipids.| Conversion
ohydrates. The biochemical basis of microflora in meat products. Biochem
nges in meat processing refrigeration. The main changes during frepzing.
Autolytic conversion components. Features rigidity of muscles. Change
erties of muscle proteins. Features of changes in the properties |of meat duri
| treatment. Features maturation defrosted meat. Freezing and storage of fro
t and meat products. Theoretical foundations of freezing. Production freeze, tl
nale, the effect on the properties of meat. Effect of freezing on the protoplasm
5. Causes of organisms death by freezing. Characteristics of temperature curves
ous rates of freezing. Effect of freezing. Effect of freezing on the solvate shell
ein particles. Mechanism for the redistribution of moisture through the thickmn
rozen product. The influence of various factors. Effect of freezi g on colloi
ems, changes in the properties of proteins in egg yolk. Effect of freezing (fz
/), autolytic processes on. Characteristics of autolytic processes o¢curring dur
1ige of frozen meat. The technological process of defrosting meat. Effect
ying on the properties and meat quality. Optimal conditions defrosting meat.
lema 1.5. Chemical changes in meat by salting

Preservative effect of salt, the chemistry of nitrates and nitrites in the proc
alting, the role of glucose, glutamine, and ascorbic acid in the s Iting of me
nge the color of meat and meat products and processes governing it. Salting
materials. Types of salting. Filtration diffusion process of accumulation a
ibution salting substances. The filtering process of allocating salting substand
nsification of pickling by mechanical action. Loss of soluble substances in salti
t. Changes in humidity and moisture-binding capacity during salting. Changi




at, proteins, lipids and other substances. The formation of aroma| and flavor. The |
ange of the microstructure. Stabilization of meat color, The role of microbial and
’ymatic agents in salting, including the introduction of bacterial |starter cultures,
e formation of nitrosamines. Features of salting salty meat. Featureés cured sausa be
at.
Tema 1.6. Chemistry smoked meat
Changes in physico-chemical and biochemical processes in the meat in dold
and mixed smoking. Treatment meat smoke. The essence of the process. The
nposition of smoke. The most important properties of smoking materials and their |
Iseptic and antioxidant effects, effects on color, aroma and taste. Interaction of
bking materials with the product. Smoking drugs and their evaluation. Smoked.
* purpose, nature, mode of smoking. Physico-chemical, structural, mechanical and
lochemical changes in the process of smoking. Features of various smoking meat.
itary and hygienic problems of improving smoking production. Intensification of
king process. The essence of smokeless smoking. Characteristics of smoking|
ducts and flavors. 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
sting. Physico-chemical changes during roasting. The heat treatment. The goal,|the
ions of heat treatment. Denaturation and aggregation of muscle proteins during
ling. Welding and hydrothermal decomposition of collagen. The influence of
lous factors on the changes of proteins. Change the extractives and vitamins.
eurizing the heating effect. Cooking sausages. Changes that occur during
king. Justification regime cooking. Defects in cooking and their causes. Boiling of |
e goods. Changes that occur during cooking. Mode of cooking certain types of|
lucts. Cooking in forms. Baking. The essence of the process. The smoked meat
ges occurring in the baking. Smoking - baking. Cooled. The target. The manner,
le of cooling. Drying meat. The purpose of drying. Formation of the structure of
ages. The role of the acidity index of meat. The role of mitroflora in the
iration process - drying of sausages. Formation of color sausages| Minced meat-
ing facility. Internal and external moisture transfer. Transfer vlagorastvorimyh
tances. The physico-chemical processes of change in the structural components
leat.
Tema 1.8. Biochemistry of blood in the meat of various animals
Blood chemical composition. Proteins, carbohydrates, lipids and other organic
tances of blood. Mineral structure of blood. Features of chemical composition
metabolism of blood cells element substances. Practical use of blood proteins.
and species features of animal blood chemical composition.
Requirements for raw materials. Collection of blood. Stabilization of blood.
brinirovanie blood. Separation of blood. Coagulation precipitation of blood
°ins. Preservation of blood and blood components. Discoloration of the blood.
ng blood. Concentration of blood plasma. Biochemical properties and functions
lood. Biochemical functions of blood. Morphological characteristics of blood.
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e chemical composition and physico-chemical properties of blpod. The b
lasma. Plasma proteins. Biochemical and physico-chemical prop

teins. The enzymes of the plasma. Enzymatic elements. Biochemidal
ansformation of with drawn blood. Clotting. The process of coagulation. The 1

1. Komaes, A. I'. Buoxumus CeTbCKOXO3SICTBEHHOM MPOYKIIMK ;| VaeGHOoe

2.benoycosa, A.P. AHTIHICKHIA SI3bIK AJLT CTY/IeHTOB CeTbCKOXO3AUGTRHH
Prd Sy

+.2. CIIMCOK JIOIIOTHHTe b HOI JIMTepaTypsI’

uence of microbes. The use of blood. Nutritional value of blo

od. Biolog
stances from the blood.

4. YueOHO-MeTOgHUYIeCKOe U HH(pOPMaIMOHHOe 06ecey
JRHCLHUIUTHHBI (MOyJ1s)

PHHEe

4.1. Crmcox ocHOBHOJ JiMTepaTypsI

nocobue 11t By30B / A. I Komaes, C. H. Hmutpenxo, Y. C. Konobora, —
u3N., crep. — Cankr-Ilerep6ypr : Jlanb, 2021. — 388 ¢. — ISBN 978-5-81
7347-2. — Tekcr : anexTpoHHBIH // JIaHb : 3JIEKTPOHHO-OUbIHOTeYHAas

cucrema. — URL: https://e.lanbook.com/book/158958

ko @ \
. yuebnuk / A.P. Benoycosa, O.I1. Mensunna. — §e usp., ¢76R Lo s

Iletep6ypr : Jlanp, 2022 — 352 c. — Tekcr: QJIeKTPOHHBIN
URL:https://e.lanbook.com/book, :

. Oxpumenko, O. B. OcHOBbI 6HOXUMHH CeTbCKOXO3SIHCTBEHHO HPOYKIIUH :
yuebnoe nocobue / O. B. Oxpumenko. — Canxr-Iletep6ypr : JTaup, 2022. -
448 c. — ISBN 978-5-8114-2237-1. — Tekcr : BJIEKTPOHHBIH //|JIaHb :
37IeKTPOHHO-bubmMoTeyHas cucrema. — URL:
https://e.lanbook.com/book/212429

-BeTeprHapHbIi KOHTPOJIB IPOU3BOICTBA M PEANIM3AIUM MSICA KUBOTHLIX (0630
HOPMAaTHUBHEBIX akKTOB). - CTaBponoss : Jurponoc, 2022. - 352 c. 4 Tekcr :
eKTPOHHEI. - URL: https://znanium.com/catalog/product/1864570

4.3. llepeueHn pecypcos HH(}OPMaHOHHO-TeIeKOMMYHHKALHOHHOI ceT

rties of plasma

lood

the
ical

U
«MHTepHeT»
Tabmina 3. Ilepedennb nupOpMAIHOHHDIX pecypcosB
No Haumenosanue Anpec
n/u
1., | ObunmansHbii caitt Muscenbxo3a Poccuu http://www.mcx.ru/
1He 6

oJjiee 5 VCTOUYHHKOB, HOPMAaTHBHLIE aKThl BKIHOUAIOTCS Ha YCMOTpeHMe npernoaaBaTe/is.

nain
perties of the components of coagulation. Stabilization of the withdrawn blood.
Defibrinative. Hemolysis. Autolytic conversion. Biochemical cha ges under



NPUKITafHOHU OuorexHonorud (MI'VIIB)

2. | ArpapHas poccuiickast HHGOPMAIMOHHAS CHCTeMA http://aris.ru/

5. | Emvnblit cepBucHbI# nopTan Muncenbxosa http://service.mcx.ju/Home/Registers
Poccun AndRegisters

4 | Poccenpxosunanzop Poccutickoit Peneparyu http://www.fsvps.ru/fsvps

5 | MocKoBCKHit rOCy/1apCTBEeHHbIH YHHUBEPCUTET http://msaab.n4.biz

DaxynbTeT MUILEBLIX GUOTeXHOIIOTUH I0XKHO-
YPaIbCKOT0 IOCYAapPCTBEHHOIO YHHUBEPCUTETa

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

1/obshie/uch o

tdel

CauT 1Jist pepMepoB http://webfermer.na

rod.ru/marker.}

ntm

& XHUMHYeCKUi COCTaB MOJIOKA http://www.edka.ru

omo/himi4eckii co

article/omoloke
ctav moloka.htm

usnarenbcrBa «MHdpa-M»y

ITepepabotka mMosoka http://www.milkbranch.ru/publ/view/
475.html
10 | Mscuere Texnonmorun http://www.meatbranch.com/literatur
e/view/665.html
http://www.meatbranch.com/literatur
e/view/50.html
11 | SOnexTpoHHO-6HGNIHOTEYHAs crcTema HIAY http://nsau.edu.ru/library/e-
catalogue/
12 | Onexrponnas 6ubnroTeuHas cucrema www.e.lanbook|com
U31aTesIbCTBa «JIaHby
13 | Hayunag snexrponnas 6ubiuoreka elibrary.ru www.eLibrary.com
14 | DnexTpoHHO-6MbMMOTEYHAs CHCTEMA www.znanium.dom

4.4. MeTronnyeckue yKaszaHHUSI JUIA oOyJaroimuxcsa 10 ocBoe
AUCIUILIHHEI (MOYJII0) H CAMOCTOSTe IbLHOI padoTeI

H

Sl

ar
ht

0(
Bl
CI

is

-

2. - 35 c. http://nsau.edu.ru/file/248181/

BLINOJIHEHHIO J1aboparopHbIx pabor / coct. Kopotkesuu O.C.:

://msau.edu.ru/file/248171/

4.5. Ilepeyenr HHGOPMALMOHHBLIX TeXHOJIOTHH, HCIIOJ

Iovast mepevYeHb MPOrPaMMHOrO ofecmedeHHss W HMH((
IPaBOYHBIX CHCTeM, HarVIIAHLIX IT0COO0UIH

1. Principles forming quality of meat production: meromuy
BLIITOJTHEHHMIO CaMOCTOATEJIbHOM M KOHTPONIBLHEIX PaboT/ coct. KoporkeBuy (

oBocHb. Toc. arpap. yH-T. buonoro-texnosmorudeckuii daxysisrer.
)2

2. Principles forming quality of meat production: metomuuec¢kue paspab

ap. YH-T. Buomoro-texHomorudeckuit gpaxysbrer.- HoBocubupck,

eCKHe yKas:

HoBocuo.

2022. - 1

- HoBocubupck

b3yeMBIX IIp
IECTBJIeHHH 00pa3oBaTeIbHOTO TPOLECCa N0 AUCHUILTHHE (MOKYII

Id

10),

)PMaAIHOHHBIX

AH[S)

DTKH |

Ml

IKPOIIPeIapaTos.

1. Tlpumenenne MHKpOCKONa C IEPOBOI BUICOKAMEePHI IS
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2. Hcnonb3opanue BUJIEONIPOCKTOPOB JUIsl AE€MOHCTPAI[HH BUICOPMWIBMOB 110
Principles forming quality of meat production
Tabnuria 4. [Tepedens yMneH3MOHHOTO IIPOTPAMMHOT0 obecredeHus
No Hanmenopanne Kon-Bo Tun| munensuu wiy
/1t KJIIOYeit npaBoobiiaiaTery
1, | MS Windows 2007 2 Microsoft
MS Office 2007 prof (Word, Excel, Access, 2 Microsoft
PowerPoint)
3| | Bpoysep Mozilla FireFox 2 Mozilla Public License
4| | Paitnoserit Menemxep FreeCommande 2 Becninarnas
5/ | I'ocymapcreenHas UH(POPMAMOHHAS CHCTEMa He ITo sampocy
B cdepe BeTeprHapuu OI'pPaHUYeHO
Tabmuma 5. ITepeuens miakaros (1o Temam), KapT, CTeHIO0B,
MaKeTOB, IIpe3eHTaIui, GUIIbMOB U T.JI.
Ne Tun HaumeHoBanue Ilpumevanue
I/
l.| | Buneodunemer | Frozen meat packaging, What is marbling? Ot |10 mun. 60
Myoglobin and Oxidation, PSE Hams —
How to evaluate, PSE meat in Pork, Meat
quality - Beef
2.| | IIpesenTanuu ITo Bcemy nexnronHOMY KypCy Ot 50 fo 90 cnaiinos|ua
npe3eHTaI1Io
5. | Pororpadpun [IponsBoaCTBEHHBIX POIIECCOB, XUMUYeCKUX | B 3HAYHTEITbHOM
COeIMHEHHH, GUOXMMHUYECKHX MPOIeCCOB B KOJIM4eCTBe
Msce
4.|| JoxymeHT NpaBuJIa CepTUGUKALMH [IPOMY KLU http://faolex.fao.org/doc
JKUBOTHOI'O NPOUCXOXKAeHHUs EBpocoro3a s/texts/ire54449.doc
5. || Hokyment Ceprudukar Ha POAYKIMIO TeHHOI http://ctnmp.ru/page.asp
HMH)KeHepHHr x?id page=861
6. || Joxkymenr IF'OCT P 21571-2014 TlpomykTsl mumessre. | 46 c.
Meroger  amanmusa gy oBHapyeHus
TeHeTHYeCKU MOANUIIMPOBAHHBIX
OpraHuUu3MoOB nu IMOJIyYeHHBbIX H3 HHWX
NPONYKTOB.  JKCTPAKIMS  HYKIEHMHOBBIX
KUCJIOT
7. || JoxymenT ['OCT 7269-2015 Msico. Meromuer orbopa | 12 c.
00paslioB M OpraHONeNTHYeCKHe MeTOmbI
OIpeJieJIeHUs] CBeXKeCTH
8. || Hoxymenr FOCT 9959-2015 Msco u wmsacHble | 23 c.
npoaykTel.  O6mue ycoBus IpoBeeHus
OPraHOJIENTHYECKOMN OIleHKU
9. || Hoxkyment FOCT 9957-2015 Msico u MmscHbe | 11 c.
IIPOJTYKTHI. Merozpl olpeJesTeHus
COZlep>KaHUsl XJIOPUCTOTO HATPUSI
10.| Dokyment I'OCT 33674-2015 Kposb u mponykTsr ee | 17 c.
nepepaborku. TexHuveckue ycmoBus
11.| JokymenT FOCT 23041-2015 Msaco u wmscHbe | 10 c.
[IPOAYKTHI. Mertop olpejiesieHus
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’ OKCHIIDOJIMHA

5. OnucaHne MaTepHaILHO-TeXHHUECKOIT 6a3bl

Tabnuna 6. ITepedens UCMONB3yeMbIX TOMELIEHMI:

No
AyAUTOPUH

Tun aynuropun [Tepedens o6opyng

BAHHA

-502 AynuTopus Juis 3aHATHI

JIEKOHMOHHOT'O THUIIA, IIPaKTHU4YeCKNX
3aHITHH, TeKYIIEro KOHTPOJS U
IIPOMEXYTOYHOH aTTecTaluy,
I'PYIIIOBBIX ¥ UHAUBUIYAJIbHBIX
KOHCYJIbTallUi

CranyiOHapHBIA MYJIBTAMeIUHAHBI |
3KpaH 3x4 M, aynnuooGopynoBanue (

TPOEKTOD, HOyTO}
KOJIOHKH)

YK,

-511 Aynuropus s 1a60PaTOPHLIX U

[IPAKTUYEeCKUX 3aHATUH, TeKYIIero
KOHTPOJISI ¥ IIPOME)KYTOYHOK
aTTeCTalyH, IPYINOBLIX 1
MHOMBU/YAJIbHBIX KOHCY/IbTAIWi

BKpaH 3x4 M, aynnooBopymnosaHue (
IeHTpudyry 2 mr, pedppakTomerp, 3
IUIATKA

CranMoHapHbIN MYITBTUMeUHHDIA IIPOEKTOP, HOYTOY

IK‘
KOJIOHKH),
JIeKTpHUYecKast

=

Acnosnb3yemple nHTepaKTHBHBIE GOPMBI H MeTOABI 06y deHHS Ty

0 OTHUCIIUIIJIHUH
Tema Kon-Bo| Bup Hcnonsayemele (dopmupyembre
/1 4acoB | y4eOHBI | MHTePAKTHUBHbIE | KomrereHIuu (OK
b4 obpazoBarejibHbIe [1K)
3aHITUH TEXHOJIOTUH
General characteristics of meat |2 JI Jleknus OK-5, BITK-1
KOHCYJIBTaIIUsI
Biochemistry of muscle tissue |2 JI3 Cutyannonnnie | OK-5, BITK-1
3a7a4u
Biochemistry of meat 2 J13 O6y4enue B OK-5, BITK-1
KOMaH;1aX
Biochemical processes in meat |2 JI3 Learning OK-5, BIIK-1
after slaughter Together

¢

7. HOpﬂIIOK ATTeCTaluH CTYAEHTOB I10 JUCIHUILIHHEe

ATHH. TeKyIHA KOHTPOJIb yCIIeBaeMOCTH OCYIIeCTBIISETCS B &

12

KOHTDOJIb 3HAHUH, YMEHUI U HAaBBIKOB CTY€HTOB OCYIIeCTBJISICTCS
Max. Bxopgmuit KOHTPONIb TPOBOAMTCS C IEJIBbIO YCTAHOBJIEHE
HUM 110 6a30BBIM JUCIMIIIMHAM B BHJIL TeCTHUPOBAHUS Ha MEePBOM

IHMH, PeIleHHs] CUTYaIlMOHHBIX 3a/1a4. [IpOMexyTOuHEIH KOHTPOI)
b0 YCTAHOBJIEHHSI OCTAaTOYHBIX 3HAHUU IO JHMCIHIIIMHE B BUIE 34

1 B CTIeTyIOIl
{1 OCTATOYH
IIPAKTHYECH
DpMe TeCTO}
b TTPOBOJTHT(
1YeTa, KOTop

Y
(bl
O
3b
SI
bI

O X K X X




IIPOBOIMTCS B YCTHOH dopme.

Yenobus u Kpumepuu Bvicmabnenus oueHok no ducyunaue " Principles forming
quality of meat production":

Jia yenerHoro nonyvenus suanumii u YMeHHH 1o aucnuiuiuge Principles forming
quality of meat production: Heo6xomumo [IOCeNIeHne JIeKIUA H| MPAaKTHYeCKHX
3aHATUH, 00s3aTeIbHOe yYacTHe B aTTECTANMOHHDIX HUCIIBITAHISIX. Jist ycremnoi
PaboTEl B TeyeHHe cemecTpa GakanmaBp nomkeH paborath C npejiaraeMomn
JUTePaTypOH, aKTUBHO y4YacTBOBATh B 00Cy>KIIeHHH Marepuara, YMeTb u3Jararhb
OCHOBHbIC TOIOXEHHS! U3y YeHHbIX UCTOYHHUKOB JIATePaTypbL.

3a4TeHO BBICTABIIETCA eCIIH CTYHEHT:

- CIOCODeH 0XapakTepH30BaTh  COBPEMEHHOE COCTOSHHE [IEPCIIEKTHBEI
pasputust Principles forming quality of meat production;

|~ YCBOHII OCHOBHBIE METOJ(BI, UCIIOJIb3yeMble Principles forming quality of ment
production;

| MOXET OXapaKkTepU30BaTh, PACKPBIBATH CYITHOCTb OGHOXMUMHYECKUX SBJICHHH,
IIOJIB3YSICh NMPUHSATOH HAYYHOM TEPMHHOJIOTMEH B 06JIACTH GHUOXMMUU MsICa, YeTKO
OCMBICIIMBA€T W BBICTDAMBAGT CBA3H MEXIy Ppa3IMYHBIMU GHOXHMHYECKUMU
MOHATUSIMH;

T H3YYHII XMMUYECKHH COCTaB MSICA;

| 3HAeT TepMMHOJIOTMIO U OCHOBHEBIE moHATHs Principles forming quality of meat
production, CyITHOCTb GHOXMMUYECKUX SIBJICHUIA;

T OCBOMJI METOABI OLEHKH Ka4eCTBa MsCa;

7 AKTHBHO NEMOHCTPHUPYeT IOHHMaHHWe OHOXHUMHYECKUX IIPOLECCOB B MSCE B
Tporecce NoNyyYeHus, XpaHeHHUsI U epepaboTKy;

T HMMEeT IPEeNCTaBJIeHUSI O COBPEMEHHBIX JIAGOPATOPHBIX METOHaX OGHOXUMUK
MSICA.
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8. CornacoBanue paGoueii MporpamMMaI

|
CootsercTByet yue6HOMY II7IaHy, yTBep>XAEeHHOMY Y4eHbIM coBeToM OI'EOY E‘S
Hogocubupckoro I'AY, mpotokos oT « 29 » ceHTabpst 2022 r. Ne |7

PaGouas nporpamma o6cysxnena u yTBep>K/IeHa
Ha 3aceflannu Kadeapol

MPOTOKOJ OT «_5 » OKTSIOpsI 2022__ 1 Ne2
o I |
3aBeyrounii kadempoit - H.H.|Kounes
(momxHOCTD) TIOATINCE DUO
Ipexncenarens yuebHO-MeTO1Ye CKOTo 7
coOBeTa - M.J1.|KouHeBa
(momxkHOCTE) TOANHUCh N )46

£
3am |nexana BT® o YBP 0uHOi 1 3204805 /
bopM 0byuenus Hoeee/”  [.B. Benoycos

Pabouasi mporpamma oOCyKZleHa U COOTBETCTByeT yueOHOMY  [Lhamy,
YTBEPXXAEHHOMY Y4eHbIM coBeTomM ®I'BOY BO HoBocubupckoro I'AY, nportokon o7 .
» 20 1 No

VI3smMeHeHui He Tpe6yeTcs/U3MeHe s BHe CeHbI B pasgen(-b1):

HY>XHOe TNIOAYEPKHYTh

IIpencenarens yueGHO-MeToIMYE CKOTO
coBpTa (KOMHCCHH)

(DO/DKHOCTB)

TOANUCH U0

Pabouas mporpamma ofcyxaena u COOTBETCTBYyeT  yueOHOMY  Ii/aHy

YTBepPXXeHHOMY YueHbIM coBetoM PI'EOY BO Hosocubupckoro T'AY, nporokon ar
» 20 1 No

A <

Vsmenenuii He TpeGyeTcs/U3MeHeHNs BHE CeHbI B paszmen(-b1):

HY)XHO@ TOAYEepPKHYThb

IIpencenarens yuebHO-MeTORHUECKOTO
COBeTa (KOMHCCHH)

(Bo/mKHOCTD)

MOAMHCh [e2)7(6)
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