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Hucnumiina «Cy4acHi TeHaeHHii cBiTOBOi TexHoJiorii mepepoOku i 30epiranHsi c.-T.
NpPOaYKUil» BUBYAaE HOBI HAyKOBO-TEOPETHYHI Ta MPAKTUYHO CHPSMOBAHI i€, KOMIUIEKCHICTh Y
BOJIOZIHHI 1H(OPMAIII€I0 M0I0 CY9aCHOTO CTaHy 1 TEHJIEHIII PO3BUTKY CBITOBOI 1 BITUM3HIHOI ramy3i
nepepoOKu 1 30epiranHs C.-T. MPOJYKI(il, OCKUIBKU IMHTAHHS XapuoBOi1 OC3MEKU Ta SIKOCTI XapuOBHX
MIPOJIYKTiB, HA CHOTO/IHI, € IOCUTh aKTYaJIbHUM.

Mera BHBYeHHSl JMCHUILTIHM: (QopMyBaHHS TIHOOKMX 1 BCEOIYHMX TEOPETHYHUX 3HAHD 3
MUTaHb OIOXIMIYHUX, (I3UKO-XIMIYHHUX Ta TEXHOJIOTTYHMX MPOLECIB MPU BUTOTOBJIEHHI MOJOYHUX 1
M’SICHUX IIPOJYKTIB PI3HOMAHITHOTO aCOPTUMEHTY.

3aBaaHHsl BMBYEHHS IMCUHMILUIIHU: cdopmyBaTu y QaxiBus 3[aTHICTb [0 aOCTpPaKTHOTO
MUCIIEHHS, aHai3y Ta CHUHTE3Y, 3AATHICTh JI0 PETPOCIIEKTUBHOTO aHaNli3y HAayKOBOTO IOPOOKY Yy
HampsiMi  JOCTIPKEHHST MOMYJSALIA CUIbCHKOTOCIIOAAPChKUX TBApUH, 3/IaTHICTh TI'€HEpyBaTH HOBI
HayKOBO-TEOPETUYHI Ta MPAKTUYHO CHpPSIMOBaHI 1€l (KpeaTWBHICTh), KOMIUIEKCHICTh Y BOJIOJIHHI
1HpOpMaLlIEI0 MIOJI0 CY4aCHOTO CTaHy 1 TEHIEHIIIM PO3BUTKY CBITOBOI 1 BITYM3HSHOI 300TEXHIYHOT
HayKH, KOMIUIEKCHICTh Y po3po0Ili Ta peainizaiii HayKOBHX MPOEKTIB Ta MpOrpamM, KOMIUIEKCHICTh Y
MPUUHATTI OOIPYHTOBAHMX pIlI€Hb, 3JaTHICTh BUKOPHCTOBYBATH TBAapUH y BHPOOHMUYMX yMOBaXx 1
nabopaTopisiX, BOJOAITH TPHHIIUNIAMH POOOTH CydacHOro oOJaHaHHS 1 YCTaTKyBaHHs; HaJaTH
3HAHHS NMPUHLUIIB XIMIYHOTO aHaji3y, NMPUTOTYBaHHS PO3YMHIB PEaKTUBIB, MPaBUI KOPHUCTYBaHHS
MIpHUM TIOCYZIOM Ta JIaOpaTOpHUM OOJIaJIHAaHHSIM; 3JaTHICTh 3MIMCHIOBATH TEXHIKO-XIMIYHUN
KOHTPOJIb 3a MTPOIYKITI€I0 TBAPUHHMIITBA, 3IaTHICTh BUKOPUCTOBYBATH MPOdeciiHO -ipoPiTbH1 3HAHHS
Y MpaKTUYHI HABUYKH 3 OIIHKH SKOCT1 MPOAYKIIii TBAPUHHUIITBA ii CTaHAapTH3AIlli Ta peaizarlii

VY pe3ynbTari BUBYCHHS AUCITUTUTIHU CTY/ICHTH TTOBUHHI.
3HATH: CYYaCHUH CTaH 1 TCHJCHIIIT PO3BUTKY CBITOBOI 1 BITYM3HIHOT 300TEXHIYHOT HAYKH .
BMIiTH:
v CTBOPIOBATU HOBi 3HAHHS Yepe3 OPHUTIHANLHI JOCIIHKEHHS, SKICTh SKUX MOX€E OyTH BH3HAHA
Ha HalllOHAJTBLHOMY Ta MDKHAPOJIHOMY PIBHSX;
v/ Opard ydacThb y HayKOBHMX IUCKYCifX Ha MDKHApOJHOMY DiBHi, BiZICTOIOBATH CBOXO BIACHY
MO3HMIIII0 Ha KOH(epeH1isix, ceminapax ta popymax;
v Opary y4acTh y KpUTHYHOMY JiaJI031 Ta 3aI[iKaBUTH PE3yJIbTaTaMu JIOCITiKEHHS;
v\ NPOBOIUTH KPUTHYHMN aHali3 pi3HUX iH(QOPMALIMHMX DKEpEN, KOHKPETHHX OCBITHIX,
HayKOBHX Ta MpoQeCiifHUX TEKCTIB y rajly3i CUIbCHKOTO IOCMOIapCTBa Ta CYMDKHHUX Tally3eil;

v\ KPHUTHYHO CIPUIMATH Ta aHATI3yBaTH 4yKi JYMKH M iei, IIyKaTu BJIAcHI MIISXH BUPIIICHHS

npoOJIeMH, 3/1IHCHIOBATH KPUTUYHUM aHaJIi3 BIIACHUX MaTepialiB.

006’em qucnuniainu ckiaanae 120 rogun, y Tomy yuciai 16 - nexmii,
12 — npakTHK, 46 — iHAUBiTyaJbHHUX Ta 46 — caMOCTIHHUX 3aHATH
Bix KOHTPOJII0 3HAHB 10 3aKIHYEHHIO KYPCYy — 3aJIIK.



The course ‘Current trends in world technology of processing and storage of agricultural
products’ studies new scientific and theoretical, and practice-directed ideas; an integrated approach to
the possession of information on the current state and tendencies of the development of the world and
domestic industry of processing and storage of agricultural products, as the issue of food safety and
food quality is quite relevant today.

The aim of the course: formation of deep and comprehensive theoretical knowledge about
biochemical, physicochemical and technological processes in the production of a wide range of dairy
and meat products.

Course objective: to develop the capacity for abstract thinking, analysis and synthesis; for
retrospective analysis of scientific achievements in the study of populations of farm animals; the
ability to generate new scientific-theoretical and practical ideas (creativity), comprehensiveness in the
possession of information about the state and trends in the development of world and domestic
zootechnical science; comprehensiveness in the development and implementation of scientific projects
and programs; comprehensiveness in making reasonable decisions; ability to use animals in production
conditions and laboratories; ability to apply the principles of operation of modern equipment; provide
knowledge about the principles of chemical analysis, preparation of reagent solutions, rules of using
volumetric ware and laboratory equipment; ability to carry out technical and chemical control over
livestock products; ability to use professional knowledge and practical skills to evaluate the quality of
livestock products, standardization, and marketing.

After completing the course graduate students must:

know the current state and tendencies of the development of world and domestic zootechnical
science.

be able to create new knowledge through original research, the quality of which can be recognized
nationally and internationally;

be able to participate in scientific discussions at the international level, to defend their own
position at conferences, workshops and forums;

be able to engage in a critical dialogue, and interest others in the results of the study;

be able to critically analyze various information sources, specific educational, scientific and
professional texts in the field of agriculture and related industries;

be able to critically perceive and analyze others' thoughts and ideas, find their own solutions to the
problem, carry out a critical analysis of their own materials;

be able to generate their own ideas and make informed decisions.

The length of the course is 120 hours, including 16 - lectures,
12 — practical classes, 46 - tutorials and 46 hours of self-study.
Knowledge assessment at the end of the course is based on a
pass/fail grading system.



