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MeTo HaBYAIHHOI IUCHHILIIHE «AHaNi3 OlOJOTIYHUX PHU3HMKIB CHPOBHHHU 1 Xap4OBUX
OPOAYKTiBY»: € (hopMyBaHHS y 3400yBauiB BHIOi OCBITM 3HaHb HIOJ0 OE3MEYHOCTI Xap4YOBHX
MPOAYKTiB, HAOYTTS HABUYOK MIOJO 3aCTOCYBAHHS OCHOBHHX METOJIB 3HIIKCHHS O10JOTIYHHX
PHU3UKIB CHPOBHHH, XapYOBHUX MPOAYKTIB JIJIsl BUIIYCKY O€3MEYHO1T MPOAYKIIii.

3aBaaHHs HaBYAJIHHOIT NUCIMIUIIHA: O3HAMOMIIEHHS MalOyTHIX (DaxiBIliB 3 yHpaBIIiHHSI
pu3uKaMu 010JI0T14HOT, XIMIYHOT 1 (P 13UUHOT TPUPOIU, OCHOBHUMHU METOIaMU KOHTPOJIIO O€3MeKH
NOPOAYKTIB Xap4yyBaHHS, KOPMIB POCIMHHOTO Ta TBAPUHHOTO MOXO/DKEHHS; TEOpPETHYHE
OOIpyHTYBaHHS 1 TPAaKTUYHE ONMaHyBaHHS KOMIUIEKCY METOJIB JIAOOPATOPHUX 1 CIeIialbHUX
JOCIIPKEHb Xap4OBHX 1 CHPOBUHHHX MPOAYKTIB TBAPUHHOTO T POCIMHHOTO TOXOIKEHHS.

3aranbHi komneTeHuil 3aTHICTh 3aCTOCOBYBAaTH 3HAHHS Yy NPAKTUYHUX CHUTYaLsX.
3HaHHA Ta PO3YMIHHS IpEAMETHOI ramy3i Ta nmpodecii. 31aTHICTh MPOBOAUTH JOCIIKEHHS Ha
BIZIMOBITHOMY piBHI. 3/IaTHICTh OIIHIOBaTH Ta 3a0e3MeuyBaTd SKICTh BHKOHYBAHHUX POOIT.
[TparuenHs 10 30epeKeHHS HABKOJIUITHHOTO CepPeIOBHUIIIA.

daxoBi kKoMIeTeHIIii. 31aTHICTh aHANI3yBAaTH 3arajibHi MPUHIIMUIIN, IKi 3aCTOCOBYIOTH JI0
Xap4yOBUX MPOJYKTIB 1 KOPMIB 3arajoM Ta 0e3MeuHOCTI XapyOBUX MPOAYKTIB 1 KOPMIB 30KpeMa,
Ha HalllOHAJBLHOMY PIBHI Ta Ha piBHI €BPOINEWCHKOTO CITIBTOBAPUCTBA. 3JATHICTh 31MCHIOBATH
Jep>KaBHUHN (BHYTPIIIHIN) KOHTPOJIb JOTPUMAHHS BUMOT Mepea3abiifHOro orisay, 30010 TBapHH,
a TaKOX 3[aTHICTh MPOBOIUTH TICIIs 3a01HMIA OTJIS TPOAYKTIB 320010 Ta HATaBaTH PEKOMEHIAIII{
I0I0 X TOAANBIIOTO BHKOPHCTaHHS. 3MATHICTH JOCIHIIKYBaTH XapyoBl NMPOIYKTH 1 KOPMH
OpPraHOJENTUYHUMHU Ta IHCTPYMEHTAJIbHUMU METOAAMM JJisi BU3HAU€HHS iX Oe3NeyHOoCTi Ta
SKOCTI.

IIporpamMui pe3yJbTaTH HaBYaHHS: BojoxiTh MeTomaMu Ta METOJMKAMH JIEPKABHOTO
(BHYTPILIHBOT0) KOHTPOJIIO HA MiIKOHTPOJIBHUX MOTYKHOCTSIX ISl TApaHTyBaHHs 0e3MEUHOCTI Xap40BOTO
JIAHIIOTa, YMITH KOHTPOJIIOBATH, OI[IHIOBATH Ta YNPAaBIATH PU3UKaMH IiJ 9ac BUPOOHHUITBA Ta OO0ITy
XapuyoBHX MPOAYKTIB. 3HATH OPraHOJENTHYHI Ta 1HCTPYMEHTAIbHI METOAW 1 METOAMKH IOCIiJKEHHS
Xap4YOBHX TPOMYKTIB 1 KOPMIB JUIsl BH3HAUEHHS IX OE3MEYHOCTI Ta sSKOCTi. BorjomiTe 3HaHHAMHU Ta
MPaKTUIHUMH YMIHHSIMH, HEOOXITHUMH U1 3MIMCHEHHS Iep>KaBHOTO (BHYTPIITHBOTO) BETCPHUHAPHO-
CaHITapHOTO KOHTPOJIIO Ha MOTYXHOCTSAX 3 BUPOOHHUIITBA Ta 00Iry M’dca 1 M’SICHUX MPOAYKTiB, MOJIOKA i
MOJIOYHUX MPOAYKTiB, HamiB)aOpUKaTiB, XapuoBHX Tifpo OIOHTIB; 3aroTieii, 30epiraHHs Ta 00iry
XapuoBUX POCIMHHUX TPOAYKTIB, MEIy Ta HAIMBOPOAYKTIB, XapUOBHX SIEIh Ta SHUIIE MPOIYKTIB TOIIO, a
TaK0X METOJJaMH Ta METOANKAMH BiI0OPY, KOHCEPBYBAaHHS, TaKyBaHHS 1 TIepecHIaHHs P00 TBApUHHOTO,
POCIMHHOTO 1 0i0TEXHOJIOTTYHOTO MOXOHKEHHS, MPaBIIBLHOTO MOBO/KEHHS 3 HUMHU Ta pe3yJbTaTaMu 1X
BUIIPOOYBaHb (JIOCIIKEHB ).

3MmicT 32 TEeMaMu:

Tema 1. Ananiz HeGe3neyHUX O10JIOTIYHUX YMHHHKIB Y CHPOBHHI TBAPUHHOTO MTOXOKEHHSI, 1110
BIUTMBAIOTH HA TTOKA3HUKU OE3MEUYHOCTI XapUOBUX MPOIYKTIB.

Tema 2. HamioHanpHa Ta €Bporeiicbka HOpMaTHBHA 0a3a 3 MHUTaHb OE3MEYHOCTI XapUOBUX
MPOIYKTIB.

Tema 3. Bruus pu3ukiB 610J0T19HOTO TTOXOKEHHS HA KIHIIEBUH MPOIYKT.

Tema 4. BerepunapHo-caHiTapHa eKCIepTH3a CHPOBUHH TBAapUHHOTO 1 POCIMHHOTO
MOXOJKEHHS, IK METO/] IPEBEHIIIi y rapaHTyBaHHI 0€3MEUYHOCTI XapuOBHUX MPOIYKTIB.

Tema 5. OpranonenTuyHi i IHCTPYMEHTAJIbHI METOIU JAOCIHIKEHHS cupoBuHH 1 XI1.
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