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[Tpodecop kadenpu TEXHOJIOTIH MEePepOOHHX 1 XapyOBHX BUPOOHUIITB. Bukmamau 3 25-
piuHUM AocBigoM, aBTop Oiabie 300 HayKOBHX 1 HABYAIBHO-METOAMYHUX TIpallb, MPOXOIHIA
CTa)KyBaHHS 1 Mae 10CBij Bukiananus B yHiBepcurerax CILA i1 Kananu.

Huctmmnina «Food science and Grain Processing» € aucruruiiHor mnpodeciiHoro Ta
NPAaKTUYHOTO IUKIY MIATOTOBKM CTYJEHTIB Tmepimoro (0akamaaBpChbKOro) piBHS BHINOI OCBITH,
crientianbHOCTI 181 «Xap4yoBi TEXHOIOTI»

MeTor0 BUBYEHHS TUCLUIUIIHM 3aKpIIJICHHS 3HaHb MIOJI0 TEOPETHYHHX OCHOB 1 OCHOBHUX
3aKOHOMIPHOCTEH TEXHOJIOTIUHUX TMPOIECIB 3epHONEPEpOOHOi Tayly3i, MepeTBOPEHb OCHOBHHUX
Xap4yoBHX PEYOBHH B XO/II TIepepoOKHU Ta 30epiranHs 3epHa, 0COOIMBOCTEH 3A1HCHEHHS OKPEMHX
TEXHOJIOTIYHUX CTaJiii OOPOIIHOMEIBHOTO, KPYI SHOTO Ta KOMOIKOPMOBOTO BHUPOOHHUITB Ta
YIIPaBJIiHHS AKICTIO Ta OE3MEYHICTIO 3€pHA Ta MPOAYKTIB HOTO TIEPEepOOKH.

3aBIaHHA — HAaBYUTHUCS CHUIKYBaTUCA 3 (paxiBISIMU 3e€pHONEPEPOOHOT Ta IHIIUX XapUOBUX
rajgy3ed aHTJIIAChKOI MOBOIO [IJIA IOKPAIlIeHHS PO3YMIHHS HOBITHIX TEHACHIIN 3epHOBOI
igaycTpii cBiTy, mNOrnMOJIEHHS 3HAaHb 3a BHUKOPUCTAHHA CYYaCHMX AaHTJIOMOBHHX BHJIaHb
3epHONEPEPOOHOI ramysi.

VY pe3ynbTari BUBYCHHS AUCIHUILIIHA CTYJACHTH OBHHHI PO3YMITH OCHOBHI (DaxoBi TepMiHH,
aitepatypy (HOpMaTuBHY, (axoBY 1 HAyKOBY) aHTIIHCHKOK MOBOIO, OyTH TOTOBI JI0 yCHOTO
00TOBOpPEHHS Cy4acHOTO CTaHy 3epHONepepoOHOl Taiysi, no momyky ¢axoBoi iHpopmamii i3
3aCTOCYBaHHS aHTJIOMOBHUX MOIIYKOBUX CUCTEM Ta (aXxOBUX HAYKOBO-MPAKTHUYHHUX BUIAHb.

3arajabHuii 00cST AMCUUIJIIHU — 6 KPEIUTIB.

MEepEeTBOPEHh OCHOBHHMX XapuyOBUX PEYOBHH B XOJ1 MepepoOKku Ta 30epiraHHs XapdoBoi
CHUPOBHHH Ta TOTOBOT'O MPOJAYKTY,

CTpyKTypa HaBYQJIbHOT AUCLHUILTIHU

Temu neKkuiiHUX 3aHATH Temu 1a60paTOpPHUX 3aHATh
1 The basic problems of the modern nutrition | Classification of food enterprises
science
2 | Water in raw materials and food products Properties of water in food products
3 Structure and function of lipids in food raw | Food proteins
materials
4 Structure and function of proteins, lipids and | Food lipids — properties and transforming
carbohydrates of food raw materials in food technologies

5 Structure and function of carbohydrates in | Sugars and polysaccharides in foods
food raw materials and final products

6 | Systematics and classification of crops Classification of grain

7 | Characteristics of spiked cereals Wheat grain and its properties

8 | Characteristic of grain legumes and oil-bearing Legumes and oil-containing crops
Ccrops

9 | Grain storage and technology of elevator industry | Processes during grain storage

10 | Flour production Flour milling

11 | Groats production Cereal production technology

12 | Feeding products Feed production technology

OuintoBaHHA TPoBOAUTHCS 3a 100-0anbHOI0 mIKanmor. /lMcHuInIiHa TPUBAE MPOTITOM JBOX
ceMecTpiB Ta Ma€ ABi pOpMHU MiICYyMKOBOTO KOHTPOJIIIO — 3aJIiK Ta €K3aMeH.
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