CnenmanbHOCTh / Speciality:

6-05-0531-01 (1-35 05 01) Xumus (mo nHanpasiaenusim) / 6-05-0531-01 (1-35 05 01) Chemistry
Y4eOunas aucuuruinHa, Moaynb / Academic discipline, module:

Ka4ecTBO M 0€301aCHOCTH MUIIEBBIX MPOAYKTOB, AMCHUILIMHA ciennaau3anun / Quality and safety of food products, major-

specific discipline

Kparkoe conepkanue yueOHOM
JTUCUUIUIMHBL, MOAyJist / Brief summary

Lenu y4eOHOI TUCHUTIUHBI:

1. CdopmupoBats y  Oyayuiero
CHCIHATUCTa-XUMUKa TaKyl0 CHCTEMY
TEOPETHUYECKUX 3HaHUM B  00JacTH
0€30MacHOCTH W KadecTBa MPOAYKTOB
NUTaHM, a TaK)KEe METO/0B UX aHalIN3a,
KOTOpasi TMO3BOJMT €My B Oyaymien
npoecCuoHaIbHON JEeSTeIbHOCTU
BbIOpaTh M OOOCHOBAaTh ONTHUMAJIbHBIN
croco0 perieHus KOHKPETHOM
aHAJIMTUYECKOW 3amaud B oO0jactu
aHaJlM3a MUIIEBBIX MPOIYKTOB;

2.00yunth Oyaymiero creuuasucTa-
XMMHKa TPAKTUYECKHM HaBBIKAaM M|
YMEHHSIM B 00JIaCTH aHAJIM3a MPOTyKTOB
NUTaHusA, O0O0pabOTKH  MOJYyYEHHBIX
pe3ybTaToB aHanmsa, KOTOpBIC
MO3BOJIAT €My TP HEOOXOAUMOCTH
BBITIOJTHUTD KOHKPETHYO
aHAJIMTUYECKYI0 3aJadyy B oO0jactu
aHaJIM3a MUIIEBBIX MPOJTYKTOB

To give the future chemist such a system of
theoretical knowledge in the field of safety
and quality of food products, as well as in the
field of methods of their analysis, which will
allow one to select and justify the optimal
way to solve a specific analytical problem in
the field of food analysis in future
professional activity.

2. To train a future chemist in practical skills
and abilities in the field of food analysis,
processing the obtained analysis results,
which will allow one, if necessary, to
perform a specific analytical task in the field
of food analysis.

dopmupyembie komriereHuu / The
formed competences

OnenuBarth COCTaB U CBOMCTBA
BayKHEHIITNX rpynmnmn MIPUPOTHBIX
OMOJIOTMYECKU AaKTHUBHBIX COCIMHEHHI,
METO/IBI 170.4 BBIJCJICHHS U

To determine the composition and properties
of the most important groups of natural
biologically active compounds, methods of
their 1solation and 1dentification,




uaeHtudukanum, (dapmakonorudeckoe | pharmacological action and field of
JeHCTBHE U 00JIaCTh TPUMEHEHUSI. application.

Pesynbrarel 00yueHus (3HaTh, yMETh, 3HATH: To know:

BnajzeTh) / Learning outcomes (know, can, | - dusuosorndeckre GyHKIIMU OCHOBHBIX | - physiological functions of essential

be able) MMUIIEBBIX BEIIECTB u BpenHoe | nutrients and the harmful effects of
BO3/ICHICTBHE TIOCTOPOHHHMX BEIIECTB, | eXxtraneous substances present in food
MPHUCYTCTBYIOIINX B nNUIIeBBIX | products;
MPOJYKTaXx; - existing chemical and instrumental methods
- cyumiectBytomue xumudeckue U | for analyzing food products for various

WHCTPYMEHTAJIbHBIE METOJBl aHajlu3a
IMAIIEBBIX IIPOAYKTOB Ha pPA3JIUYHBIC
IIOKa3aTeNH KauyecTBa U 0€30I1aCHOCTH;

- BO3MOYKHOCTH YMEHBIIIEHUS BPEIHOIO
BO3JICMCTBHSI HA OPTaHU3M ITIOCTOPOHHUX
BEILIECTB, COJAEPKAIMUXCA B IHUIIEBBIX
MIPONYKTax.

yMeTh:

- BbIOpaTh U 00OCHOBATh ONTHUMATbHBIN
croco0 perieHus KOHKPETHOMN
aHATUTHYECKOW 3ajaud B  oOnactu

aHaJIM3a MUIIEBBIX TPOJAYKTOB;

- IPOBOJIUTH aHAIHM3 00PA3II0B MUIIEBBIX
MIPOJIYKTOB, MCIIOJIb3Ysl aTTECTOBAHHBIE
METOIUKH;

- IPOBOJAUTH 00paboTKy 51
HWHTEpIIpETaLUI0 TIEPBUYHBIX
pPE3ybTaTOB U3MEPECHUN.

BIIAJETh:

— OCHOBHBIMU CTaHIapTHBIMU
METOJMKaMU B obOnactu
MpoOOTOTOTOBKM M XMUMHYECKOTO

aHaJin3a NNPOAYKTOB ITUTAHUA,

indicators of quality and safety;

- possibilities of reducing the harmful effects
of extraneous substances contained in food
products on human body.

To be able:

- to select and justify the optimal way to solve
a specific analytical problem in the field of
food analysis;

- to analyze food samples using certified
methods;

- to process and interpret primary
measurement results.
to own:

— basic standard techniques in the field of
sample preparation and chemical analysis of
food products;

— research skills, systemic and comparative
analysis.




— HCCICA0BATCIIbCKUMHU HaBBIKaMU,

CUCTEMHBIM u CpPaBHUTEIHHBIM
aHAJIU30M.
CemecTp uzydeHus: yueOHOM TUCHUILITHUHBI, 6 6
moaydsi / Semester of study
[TpepexBusuTh / Prerequisites
Tpyn0eMKOCTh B 3a4€THBIX €IUHUIAX 3 3
(xpemurax) / Credit units
KonnuecTBo ayAUTOPHBIX YaCOB U YacOB 36/58 36/5/8

caMOCTOSTENbHOM paboThl / Academic
hour of students' class work,
hours of self-directed learning

TpebGoBanus u popmbl TeKyIEeH U
MIPOMEKYTOUHOM aTTecTaIiu /
Requirements and forms of current and
interim certification

3auet(ycTHas ¢popma)

Test (oral form)




