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[Ipodecop xadeapu TexHOJOTIH MEepepoOHUX 1 XapuyOBUX BUPOOHUIITB.
Buknanau 3 25-piyHuMm gocBigoM, aBrop Ouibmie 300 HaykoBUX 1 HaBYaJIbHO-
METOJUYHUX TPAIb

Hucuunnina «Food Technologies» e amucuunminoro npodeciiinoro Ta
OpPaKTHYHOTO  LHKIY  MiATOTOBKM  CTYACHTIB Ha  OTPUMAaHHS  MEPIIOTO
(OakamaBpChKOTrO) piBHS BHINOI OCBITHM 3a Tayy33i0 3HaHb 18 «BupoOHUITBO Ta
TEXHOJIOT11».

MeToro BUBUEHHS JUCLUMIUIIHUA 3aKPIVIEHHS 3HAHb 1110JI0 TEOPETUYHHUX OCHOB 1
OCHOBHHMX 3aKOHOMIPHOCTEH TEXHOJIOTIYHMX MPOLECIB XapyOBUX BUPOOHUIITB,
MEepEeTBOPEHh OCHOBHUX XapyOBUX PEYOBUH B XOJ1 mepepoOku Ta 30epiraHHs
XapyoBOi CHUPOBHHU Ta TOTOBOTO MPOJYKTY, OCOOJMBOCTEH 3MIMCHEHHS OKPEMHUX
TEXHOJIOTIYHUX CTaAld XapyoBUX BUPOOHMIITB Ta YHPABIIHHS SKICTIO Ta
0€3MEeYHICTIO XapuOBHUX MPOYKTIB

3aBoaHHs — HABUMTHCS CHIUIKyBaThcs 3 (axiBIsIMH XapyoBOi ramysi
AHTJIIMCHKOI0O MOBOIO JUJISl MOKpALIEHHSI PO3YMIHHS HOBITHIX TEHJIEHIIN Xap4yoBOi
IHAYCTpli CBITY, MOTJUOJIEHHS 3HAHb 32 BUKOPHUCTAHHS CYyYaCHUX AaHTJIIOMOBHUX
BUJIaHb Xap4oBOI raiy3i.

VY pe3ynbTaTi BUBYEHHS AUCHMIUIIHU CTYJEHTH IMOBHHHI MIATOTYBaTHUCH IO
PO3YMIHHS OCHOBHHMX (DaXOBHUX TEPMIHIB aHTJIIHCHKOIO MOBOK, JI0 YCHOTO
0OTOBOPEHHS Cy4acHOI'0 CTaHy Xap4oBOi ramysi, 10 Nolyky gaxoBoi iHpopmariii i3
3aCTOCYBaHHS aHTJIOMOBHUX IMONTYKOBUX CUCTEM Ta (PaXxOBHX HAYKOBO-MIPAKTUYHUX
BUJIaHb.

3arajabHuil 00CAT AMCHMILJIIHU — 3 KpEeIuTH.

CTpyKTypa HaBYaNnbHOI AMCUMNNIHN

Temu NeKkuiiHMX 3aHATb Temun nabopaTopHMX 3aHATb
The basic problems of the modern nutrition science Properties of water in food products
Water in raw materials and food products Food proteins
Structure and function of proteins, lipids and Food lipids
carbohydrates of food raw materials
Scientific principles of food storage Sugars and polysaccharides in foods
Bakery and pasta production Technology of bread products
Technology of vegetable oil Types of raw materials for oil production
Technology of beet sugar Basic stages of beet sugar technology
Brewing technology Classification of beer products

OmnirroBa"HS TTpoBOANTHECA 3a 100-0anpHOIO 1mIKaIor0. I1imcyMKOBUM KOHTpOJIEM
€ €K3aMEH.
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