OCHOBHE AKAJIEMCKE CTYJUJE
(OAC)

INPEXPAMBEHA TEXHOJIOI'UJA

CIIEIHIN®UNKAIINJA TITPEJIMETA
Tabesa 5.2.



Tabena 5.2. Cnenudxanuja npenmera — Caap:kaj

Pennu 0poj | IlIndpa npeamera Ha3us npexmera

1. TA1 OrmmiTa 1 HeopraHcka xemuja 1

2. Th1 Maremaruka 1

3. OB1 HNuadopmarnka

4. TB3/1 ®dusnka ca eICKTPOHUKOM

5. TI'1 Enrnecku je3uk 1

6. TA2 OmniTa 1 HeopraHcka xemuja 2

7. Th2 Maremaruka 2

8. OE2 Exkomnoruja u 3amTuTa )XUBOTHE CpEIUHE
9. TB2 Oprancka xemuja |

10. T2 Enrmecku je3uk 2

11. TA3 Oprancka xemuja 2

12. T3 KBanuraTiBHa XeMujcKa aHaIM3a

13. T3 OcHoOBe TepMOIMHAMUKE

14. TB4/3 AHHUMaJTHE CHPOBUHE

15. TIr'4/3 bupae cupoBuHe

16. H360pna rpyna 1 (oupacelox2)

A TUI Xemuja KOMIUICKCHUX jEIUHCHha

b TN2 Exonomuka nmocnoBama

17. M300pHa rpyna 2 (bupace 1 ox2)

A THU19 Xemuja NpupoIHUX MPOU3BOIA

b TH20 Xemuja BoJla M TpETMaH OTMAAHUX BOJA
18. TA4 Buoxemuja 1

19. Thb4 Oduznuka xemuja 1
20. OB4 Muxkpobuosnoruja
21. T4 KBanTHTaTHBHA XEMHjCKa aHAIM3a
22. M300pHa rpyna 3 (bupace 1 ox2)

A OB2 Cratucruka

B TN21 OO6pana pe3ynrata Mepema
23. TAS TexHomnomke onepanuje 1
24, Tb5 Ouznuka xemuja 2
25. TBS buoxemuja 2
26. TI'S Wnnpyctpujcka MEKpoOHOIOTHja
27. H360pna rpyna 4 (bupace 1 ox3)

A T4 CKIaauImTemhe 3pHaCTHX TIPONU3BO 1A

b THU11 MukpoOuosoruja xpaHe

B THU16 AnutuBu y npexpamOeHOj HHIYCTPHjU
28. TA6 TexHomoruja meca
29, 116 Texnomoruja xyreda, IEKapCKUX M TECTEHUIAPCKUX

pOHU3BOJA

30. TB6 TexHonomke omneparuje 2
31. ThHo6 Texnonoruja Boha 1 moBpha
32. H360pna rpyna S (oupace 1 ox2)

A THN22 Hmkemepcku aclieKTH TEPMHUYKHX TIpolieca y pexpaMOeH0] HHIyCTPHjH
b TH6 Bohapcke cupoBune
33. TI7 Texnonoruja mehepa u ckpoda
34, TA7 TexHomoruja BuHa
35. TB7 TexHoornja MIeKa 1 MIICYHUX TIPOU3BOAA
36. HN360pna rpyna 6 (bupacelox2)

A TH9 TexHomoruja hepMeHTHCAA IIPON3BOIA O] Meca

b TU10 Konzepsucame Meca 1 Tporu3BoIa 01 Meca
37. MN360pna rpyna 7 (bupace 1 ox2)

A TH23 TexHo0rHja YOKONaJHUX U KaKao MPOU3BoJa




b TN24 TexHomornja OpanTHEHO-KOHIUTOPCKUX TIPONU3BO 1A
338, TIs HopmaTusHo perynucame 0€30€THOCTH U KBAIUTETA
XpaHe

39. Thb8 Enrnecku jesux y npexpamOeHOj HHAYCTPHjH
40. T8 TexHosoryja jakux ajJKoXoJHUX nuha U nuBa
41. H360pna rpyna 8 (oupa ce 1 ox 2)

A THU13 TexHonoruja yjba 1 MacTu

b TU14 TexHonoryja xnahema
42. N300pna rpyna 9 (bupace 1 ox2)

A THU25 TexHo0TH]ja TOTOBE XpaHe

b THU18 TpxuIITe 1 MAPKETHHT MTOJHONPUBPEAHUX U MPeXpaMOCHHUX MTPOU3BOIA
43. TII1 Crpy4Ha mmpakca
44, THU26 IIpeamer 3aBpuIHOT paga
45. TB8 3aBpUIHM paj




Taoenaa 5.2. Cnenudukanmja npeamera 1.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: OmniuTa 1 Heoprancka xemuja | HIudpa npenmera: TA1

HacraBuuk/Hactapuuuu: /Ip Becua MunoBanosuh, 1orieHT

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 7

YciaoB: HemMa

usbs npeamera:

OcniocoOspaBame cTyneHaTa 3a npaheme HacTaBe U3 OpraHcKe XeMHuje, OMoxeMuje, aHaJIMTHIKe XeMuje, QU3HIKe
XEeMH]j€ U JIpyTuX HayuyHHUX nucuuiuinaa. CTUIalke OCHOBHUX 3Haha U3 OIIINTE U HEOPraHCKe XEMHje HEOIIXO/IHO je
3a pasyMeBame IpoOieMaTHKe, Koja ce MpoydaBa y HABEJCHHM M MHOTMM CTPYYHHM INIpeAMETHMa. 3Hamba H3
o0JlacTH ONIITE XEeMHje YMHE OCHOBY 3a YCIICHIIHO pa3yMeBame XEMH3Ma IIpolieca y HOCTYIIMMa Ipepane H
MIPeJCTaBIbajy MPEeaycioB 3a J0Opo Boheme Imporeca y MPOW3BOAKN 3APAaBCTBEHO Oe30enHe XpaHe M KOHTPOIY
KBaJINTETa (UHATHUAX MPOU3BOJA Y MPeXpamMOEHOj HHIYCTPH]H.

HUcxon npeamera:

=  CyIITHHCKO pa3yMeBame (pyHIaMEHTATHUX 3aKOHA Y XCMHU]U;

= CamocTtayiHO H3BOleHe eKCIIeprMeHaTa 1 MPAaBUIIHO TyMAaueHhe EKCIIEPUMEHTATHUX PE3yJITaTa;

* BemTHHa JOrMYHOT MOBE3MBamkbha TEOPHjCKOT M EKCIIEPUMEHTAITHOT 3HAama MpPU PelIaBamby MPaKTUUYHHX
npo0iiemMa.

Capp:xaj npeamera
Teopujcka nacmasa

OcHOBHE 3aKOHHTOCTH Yy Xe€MHjU. XeMHjcke (popmyne u jeqHaunmHe. EnexTpoHCKa CTpyKTypa atoma. [lepwomnn
cucteM enemenara. CTpyktypa monekyna. Bpere mehyatomckux Besa. Mehymonekyicke Bese. ArperatHa CTama.
OcHoBu xemmjcke KuHeTnke. OCHOBH TepMoxeMuje. XeMHjcKa paBHOTexa. [IpaBu pactBopu. EnextponmmTmuka
nmucorjanyja. Kononaan cucremu. OKCHAO-penyKIINOHE paBHOTEXe. KoMIutekcHa jennmema.

Hpakmulma Hacmaea

Yno3HaBame ca pajiom y taboparopuju. Kiace Heopranckux jenumema. OCHOBHA M3padyHaBama y xemuju. Cumerre.
Crpykrypa Matepuje. XeMHjcKa Be3a. YTHIQ] IMapaMeTrapa Ipolieca Ha paBHOTEXKY. bp3nHa Xemmujcke peakiyje.
PactBopm. JoHCKe peaxifje M paBHOTEX e y BOIM M BOACHHUM pacTBopuMa. JloOWjame W CTAaOMIHOCT KOJIOWTHHX
cucreMa. KBamuTaTuBHA ¥ KBAaHTUTATUBHA XCMH]jCKa aHAITN3A.

Jluteparypa

1. MupocnaB Cnacojesuh, Jlenka Pubuh-3enenoBuh (2017): Onmra Xemuja. YHHBEP3UTETCKH YUOEHUK,
Opnykom HacraBHo-Hayunor Beha Op. 2352/23-VIII, on 20.10.2008. rogune, ISBN 978-86-87611-57-3, CIP
544 (075.8). COBISS.SR-ID 259113484, Yauak: YauBep3ureT y Kparyjesity, ArpoHOMcKH (akynteT y Yauky.

2. M. parojesuh, C.Creuh, M. ITonosuh,B.I1Thenanosuh, Omura xemuja, TeXHOTOMKO-METATYPIIKH
¢dakynrer, beorpan, 2004.

3. Jlenka Pubuh-3enenosuh, Mupocnas Crniacojesuh, [Ipaktukym omnmre xemuje,1-218, ISBN 86-82107-20-1,
ArpoHomcku ¢axynret, Yauak, 2004.

4. Jlenka Pubuh-3enenosunh, Mupocnas CrnacojeBuh, 30upka 3anataka u3 omure xemuje, 1-362, ISBN 86-82107-
20-1, Arporomcku akynret, Yagax, 2004.

Bpoj yacoBa akTuBHe HacTaBe

31043 Teopujcka HacTaBa: 3x15=45 IIpakTuyna HacraBa: 3x15=45

Metone usBohema HacTaBe
HHTepakTHBHA IpeaBama | MPaKTHIHA JabopaTopHjcka HacTaBa y KOMOMHAIIM]H ca padyHCKUM BexOama.

HpeZ[BI/IbeHI/I cyun KOJ'IOKBPijMPI 1 KOHCYJITaTUBHA HACTaBa.

OueHa 3Hama (MakcuMaJHu O6poj moena 100)

MOCHA
IpenucnurHe 06aBe3e 3aBpIIHN MCITUT MOCHA
aKTUBHOCT y TOKY TIpe/iaBama 5 MUCMEHHU HCITUT

MIpaKTUYHA HACTaBa 10 YCMEHH HCIIT 45
KOJIOKBHj yM-H 40

CeMHHap-u




Taoena 5.2. Cnenudukanmja npeamera 2.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Marematuka 1 — Mathematics 1 Iudpa npenmera: Th1

HacraBuuk: 1p Hana JlamspanoBuh, penoBau npodecop

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 7

YciaoB: Hema

Musbs npeamera

Ocnoco0JspaBame CTyACHATA 32 alICTPAKTHO MHUIIJBCH:E U CTUIAKE (PYHIAMEHTAITHIX 3HaHha U3 00JIaCTH JIMHEApHE
anreOpe U MaTeMaTHIKe aHAJIN3e.

Hcxon npenmera

CTyIeHT je 0cnoco0JbeH J1a CTeueHa 3Haha U3 OBOT MPEMETa YCIENTHO MPUMEHH Y CaBiia/laBamy rpajinBa us3
CTPYYHHUX TPEIMETa, Kao U Ha pelliaBame npobiiemMa u3 mpakce.

Canp:kaj npenmera

Teopujcka nacmasa

Je3uk matematuke, QopMylie W TEXHUKE JOKa3WBama, CKYIOBH, penamuje, (yHKIHje, MOJhEe pPeaTHuX OpojeBa,
T0Jhe KOMITJIEKCHUX OpojeBa, MaTpHIle, IeTEPMUHAHTE, CUCTEMH JTUHEAPHUX jeTHATHHA.

Hl/I30Bl/I, TpaHW4Ha BpCAHOCT HU3A.

Peanna ¢yHknmja peanHe mpoMeH/bHBE, TPaHUYHA BPEIHOCT (PYHKIUje, HEMPEKUAHOCT (YHKIHUjE, MPEKHUIU
¢yHKUMja, W3BOA (PyHKIMje, OCHOBHA MpaBWia 3a MPBHU M3BoA (yHKIHje, AupepeHIjal YHKIHje, TeOMETPH]CKO
TyMademe W3BOJAa W MpHpamTaja GyHKIHje, W3BOJ CIOKEeHE (YHKIHje, M3BOJ HUMIUIMIHUTHE (YHKIHjE, H3BOJ
WHBEp3HE (YHKIHje, MIPBH W3BOA (QYHKIHjE JaTe y IMapaMeTapcKoM OOJHKY, M3BOIM BHIIET peaa, Tu(epeHITH]jaan
BHIIET pelna, OCHOBHEe Teopeme audepeHmujamHor pauyHa (Pepmaosa, Pomnoa, KommjeBa, Jlarpamxosa,
JlommuranoBo mpaBuio, TejmopoBa dopMyia), MIpUMEHa W3BOJa, MOHOTOHOCT M €KCTpEeMHE BPEOHOCTH (PYHKIHjE,
KOHKaBHOCT rpaduka QyHKIM]je, HICIUTHBamke (YyHKIN]ja, Pa3HU 3aJaly ca IPIMEHOM M3BOJa, peajHa (yHKIIHja 1B
U BUIIE NMPOMCHJBUBHUX, OCHOBHH MOJMOBH O EYKIHICKOM BHIICIMMEH3UOHOM IMPOCTOPY, IPaHUYHA BPEIHOCT U
HENPEKUIHOCT (YHKIMjE NBE MPOMEHIbMBE, AU(EPCHIUjaTHN padyyH (YHKIHUje TBE MPOMCHJBMBE M MpPHUMEHA Ha
n3pavyHaBambe eKCTPEMHHUX BPETHOCTH.

Hurerpanum pauyH, HeoxpeleHH MHTerpan, oCHOBHE ocoOMHE HeoapeleHor mHTerpaia, cMeHa y HeozapeheHoM
HHTErpajly, NapUMjaIHO HHTErpajbelhe, HWHTErpaly pPalMOHAIHUX (YHKIHja, HHTETpald TPUTOHOMETPH)CKHX
(dyHKIMja, WHTErpaiyd HpanuoHaTHuUX (QyHKuWja, oxpeheHM HHTEerpan, NOBPLIMHA KPHBOJIMHUJCKOT Tparesa,
neduHuja onpeheHor naTErpaa, ocoduHe oapeheHor HHTETpaia, TeopeMa O CPelboj BPEAHOCTH Y HHTETPATHOM
pauayny, IbytH-JlajOoHuUIIOBA opMyTa, CMEHa MPOMEHJBPUBHX KO onpel)eHor nHTerpaia, mapiijaiHO HHTETPAJbEIbe,
IpUMeHe oipel)eHOT HHTEeTpaia, HECBOjCTBEHN HHTETPAIH.

Hpaxmutma Hacmaea

AynuropHe BexOe mpate cazpikaj IpeaBama, OJHOCHO, Ha BexOama ce paspal)yje mpakTuyaH aeo npeaMera, Kpos
u3pagy 3alaraka M3 cBake obOnacTu. JemaH neo 3ajaraka WIycTyje M yBexOaBa NPUMEHY CTEUEHUX TEOPH]jCKUX
3HaPka Ha PellaBame MpodIeMa U3 yXKECTPYIHUX IpeaMeTa.

Jlutepatypa
1. M. XKwxoruh, Matemaruka, MIITUM, Kpymiesar, 1998.

2. Y. Baja, Buma maremaruxa 3a [Tossonpuspennn dakynrer beorpan, Pagunuku ynusepsurer, beorpan,
1976.

3. I1. Mummauh, M. Yurhymnuh, 30upka 3aiataka u3 Buine matemaruke 1, Hayka, beorpan, 1993.

Bpoj uacoBa akTuBHe HacTaBe

Teopujcka HacTaBa: 3x15=45 IIpakTuyna HacTraBa: 2x15=30
3+2+0

MeTtoae usBolhema HacTaBe

Ha npenaBamuma u BesxOaMa ce KOPHUCTE KIIACHYHE METOJIC HACTAaBE y3 KOPHUIINEHE BUICO MPOjEeKTOpa U
HMHTEPAKIIN]y ca CTyICHTUMA. 3HAhE CTYACHATa Ce TECTHpa MPEeKo u3pane noMahux 3amaraka, KOJIOKBHjyMa U
3aBpIIHOT (TUCMEHOT ¥ yCMEHOT) ucnuTa. Ha 3aBpIiHOM HCIUTY ce ITpoBepaBa CBeOOYXBATHO pa3yMeBambe
U3JI0KECHOT TPaJIuBa.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)




IpeaucnutHe 06aBe3e [IOCHA 3aBpIIHN HCIIUT [IOCHA
aKTUBHOCT y TOKY TIpe/laBama MUCMEHU UCIUT 35
MIPaKTHYHA HACTaBa YCMEHH HCHT 25
KOJIOKBHj yM-H 30

CEeMUHap-U 4




Taoenaa 5.2. Cnenudukanmja npeamera 3.

Cryaujcku nporpam: IIpexpamOGeHa TeXHOIOTHja

Hasus npeamera: NupopmaTrka HIudpa npeamera: OB1

HacraBuux/Hactapuuuu: ap Jlparan W. Byjuh, nornent

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 5

Ycaos: Hema

Musbs npeamera

Yno3HaBame CTylneHaTa ca OCHOBHMM WH(OPMATHYKHM ITOjMOBHMA; YIIO3HABAKE Ca OCHOBHHM CIIEMCHTHMA pajia
HA padyHapy; YIO3HaBame ca MOryhHOCTHMMa NpuUMEeHe HH()OpMATHKE Yy TPAKCH; YIIO3HABAWKE CTYACHATa ca
TPEHIOBUMA Y Pa3BOjy HHPOPMATHKE W FbeHOj IPUMEHH y MPAKCH.

Hcxon npeamera

[To3HaBame W pa3zymeBame NPHUHIMIA paja padyHapa, HEroBE CTPYKType M MoryhHOCTM mpHMeHe padyHapa y
HpaKcu.

[TocenoBame NMpakTHYHUX 3HaKba y pajy ca ONEpaTMBHUM CHCTEMHMa CaBPEMEHMX padyHapa; IporpaMmma 3a
oOpaxy Tekcra, ImporpamuMa 3a oOpamy Ta0eslapHHX IoJaTaka, KpeHpamy MYJITHMEAMjaTHUX Ipe3eHTalyja,
kopuiheme noTpeOHUX MHTEpHET cepBuca U BeO TEXHOJIOTH]a.

Haguka xopumrhema HHOOPMATHIKUX CpEACTaBa Y CBAKOJHEBHOM paiy.

Capp:xaj npeamera
Teopujcka nacmasa

OcHoBHE mHpOpMaTHuku 1mojMoBH. OmHOCc MH(pOpMaTHKa padyHapcTBo. OCHOBHH padyHapcKu mojMoBH. [lojam
apxuTeKType pauyHapa. OCHOBHE KOMITOHEHTe padyHapa. CTpyKkTypa pauyHapckor coprBepa. CucTeMckn copTBep.
ArumnkatueHu codrBep. OOnactu nmpuMmeHe padyHapa. [IpuMeHa MHpOpPMATHKE y arpOHOMHUJH M IpexpaMOeHOj
TexHoJoruju. Paaynapcke Mpexe. YmosnaBamwe ca HTML Tarosuma, kopumniheme kackagaux ctmioBa CSS.

Ipaxmuuna nacmasa
VYno3HaBame ca MPUHINIIOM paja padyHapa Ha npumepy IBM PC pauaynapa.

Pan ca mporpamumMa 3a oOpany TEKCTa, Kpeupame MYITHMEINjaTHUX Mpe3eHTaNHnja, rpauyKy MpUKa3 MMoIaTaKa;
mporpamu 3a TabelnapHa m3padyHaBama, kopuirheme WHTepHEeT cepBuca. Kpeupame BeO crpaHuia, ypehuBame
cazapkaja Ha nHTEpHETY mpuMeHoM CMS makera Joomla.

Jlutepatypa

1. Munomesuh, /1., ojruh, H., Bpkosuh, M., Hukonuh, M. (2012): Undopmaruka u pauyHapctso. BIITCC,
Yayak, 1-184.

2. Panhuh, C., Pamojuunh, M. (2001): OcHoBH koMITjyTepcke TexHosoruje. MIIUM, Kpymesan, 1-158.
3. Duckett, J. (2011): HTML & CSS. John Wiley & Sons, Inc., Indianapolis, Indiana, USA, 1-490.
4. Joomla Documentation, https://docs.joomla.org/

Bpoj uacoBa akTuBHe HacTaBe

Teopujcka HacTaBa: 2x15=30 IMpakTuyna HacraBa: 2x15=30
2+0+2

MeTtoae usBolhema HacTaBe
Peanuzanuja npenasama 1mo MoJelly HHTCPAKTUBHE HACTABE Y3 KOpHUIhemhe METO/1a MPAKTUYHOT PaJia.

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

IIpenucnutHe 06aBe3e HOeHa 3aBpLIHU HCITUT HOEHa
AKTHBHOCT Y TOKY IIpe/laBarmba 5 NHCMEHH HCIIUT

MIpaKTHYHA HACTaBa 15 YCMEHHU HCIIT 40
KOJIOKBH]jYM-1 40

CeMHUHAp-H




Taoenaa 5.2. Cnenudukanmja npeamera 4.

Cryaujcku nporpam: Ilpexpambena texHomoruja — Food Processing

Ha3us npeamera: dusuka ca eIeKTPOHUKOM — Physics with electronics udpa npeamera: TB3/1

HacraBauk/Hactapauum: ap Jparan Byjuh, noment

Crartyc npeamerta: o0aBe3an

Bpoj ECIIB: 7

Ycaos: Hema

usb npeamera

Ocnoco0OJspaBame CTyeHaTa 3a npalielkhe U pa3yMeBame MpodIeMaTHKe Koja ce MpoydyaBa y CTPYYHUM MPEeIMETHMA,
IITO MMa 32 [UJb MPOU3BOAKY KBAIUTETHE U 3APABCTBCHO Oe30eqHE XpaHe, MPaBIIIHO OJpehiBame TEXHOIOMIKIX
rapameTapa M yCIeIIHO Boheme Mmpolieca y TOTOHMMA MpexpaMOeHe HHAYCTPHje.

Hcxon mpeamera
CyIITHHCKO pa3yMeBamke QYHIAMCHTATHAX 3aKOHA Y IPUPOIU U EICKTPOTEXHUIIH.
Bemrrrna moBe3nBama TEOPHjCKOT M EKCIIEPUMEHTATHOT 3HAhA.

Kopumrheme n00ujeHNX eKClIepUMEHTAIHUX pe3ysTaTa 3a YCIEIIHO Boheme TEXHOJOMIKHX Ipolieca y NOroHHMa
npexpaMmOeHe HHILyCTpH]e.

Capp:xaj npeamera
Teopujcka nacmasa

Kunemarnka marepujanne tauke. JlnHaMuKa MaTepHjaliHe Tadyke M KpyTor Tena. Pax, cuna u eHepruja. OCHOBHH
3aKOHU OJIpXKama. MexaHumuke ocuwianyje. TamacHo Kperame. Mexanuka ¢uyuna. OCHOBH MOJICKYJIApHO-
KHHETHYKe Teopuje racoBa. OcHOBHa cBojcTBa cBeTiiocTH. ®Pusnka atoma. OCHOBHH 3aKOHH €JIEKTPOCTATHKE.
EnexTpocTaTnuko moJjbe y BakyyMy M aAuenekTpunuMma. Enekrtpmuna crpyja. CTalMOHApHO MarHeTHO MOJbE Y
BaKyyMy W CYICTaHIMjaJHUM cCpeauHama. EmexTpomarHercka mMHAyKnWja. HecTanmmonapHa eneKkTpH4YHA CTpyja.
EnextpomarneTcko mosbe. Ilpenasna crama Ko IMHEApPHUX €ICKTPUYHUX KOJa jeqHoCMepHe cTpyje. Ham3mennane
cTpyje: TpodasHa Koma, TpaHchopmartopu. EmekrpumuHe MammHe jeqHOcMepHEe cTpyje. OCHOBH eISKTPUYHHUX
Mepema. OCHOBE MOIYNPOBOJHUYKE eneKkTpoHuke. [lomympoBomgnmdke nuone. VcmpaBibauW W CTaOMIN3aTOPH.
Tpansuctopu. TpaH3ucTopcku NojaunBad. HTeTprcaHa MOIyIpOBOAHIYKA KOJIA.

Hpaxmutma Hacmaea

HpaKTI/I‘-IHa HacTaBa CC CaCTOjI/I Ol CKCIIEPUMCHTAJIHUX BEXKOM U PAYYyHCKHX 3aJiaTaKa.

Jlutepatypa

1. ITaBnoBuh, b. (2004): ®usuka npeu neo. TexHOIOMIKO-MeTATypIIKH (akynTeT, beorpax, cTp.352.

2. Masnosuh, b. (2000): ®usuka apyru aeo. TexHomomko-mMetanypimku paxynret, beorpan, crp. 420.

3. dumuh, T'., Mutpusnosuh, M. (2002): Metpororuja y ¢pusunm - BUIK Kypc. YHUBep3uteT y beorpany, ctp. 448.

4. IMaBnosuh, b., Muxajmuan, T., awmwuh, P. (1991): ®usuka - [IpakTukyMm 3a pauyHcka BexOama. TexXHOIOMKO-
MeTanypiuku dakynrer, beorpan, ctp. 532.

5. Aumuh, I'., Murpunosuh, M. (1991): 36upka 3anaraka n3 ¢usuke - Bumu Kypc. MPO , I'paleBuncka xmura®,
Beorpan, ctp. 462.

Bpoj yacoBa akTHUBHe HAcTaBe Teopujcka Hacrasa: IIpakTnyHa HacTaBa:
4+1+1 4x15=60 1x15+1x15=30

MeTtoae u3sBolhema HacTaBe
Teopujcka HacTaBa: Y CMEHO U3JIarame y3 KOpUIINeHkhe CAaBPEeMEHUX HACTABHUX CPENICTaBa U npudopa.
[IpakTdHa HacTaBa: eKCIIEPUMEHTATTHE U padyHCKe BexOe

Ounena 3Hama (MakcuMaaHu 6poj nmoena 100)

HoeHa

IMpenucnutHe 06aBe3e 3aBpuIHM HCTIUT [IO€Ha
aKTHBHOCT Y TOKY IIpeJ/laBama 5 MHCMEHHU UCTIUT

MPaKTUYHA HACTaBa 15 YCMEHH MCHT 40
KOJIOKBH]yM-H 40

ceMHHap-u




Taoena 5.2. Cnenudukanmja npeamera 5S.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Enrnecku jesuk 1 HIudpa npenmera: TI'1

HacraBuuk/HactaBHUIU: 1p MuneBunia bojosuh, norent

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 4

YciaoB: Hema

Musbs npeamera

CrHuname je3NYKUX 3Hamba Ha SHIVIECKOM je3UKY KOJ| CTYAEHATa M FbUXOBO OCIIOCO0IbaBambhe /1a KOPUCTE JIUTEPATypy
Ha CHIJIECKOM jE3HKY.

Hcxon npenmera

CreueHa 3Hama rpaMaTHKe U 3Haba O YIIOTPEeOH PEeUr CTYJEHTH BEILITO MPUMEY]Y Y aKTUBHOCTHMA pa3BHjamba
BEINTHHE YNTamkha U Pa3BUjarba BEIITHHE MICamha Ha CHITIECKOM jE3UKY

Canp:kaj npenmera
Teopujcka nacmasa

Je3nuka TaYHOCT ¥ 3HAKE KJbYYHHUX O0JIACTH IpaMaTHKe (MHOXXHMHA U POJT IMECHHUIIA, 3aMCHUIIC, IPUIIO3H, IPEIUIO3H,
BpeMeHa U ciiarame BpeMeHa, OpojeBH, MacCHBHE KOHCTPYKIH]jE); MOPGOIIOIMKH MPOIIECH — JIEPUBAIIH]ja; JICKCHIKA
aHajM3a TeKcTa— obpajga CTpydHe TEPMHUHOJIOTHje, MpO0JIeM TEPMHHOJIONIIKUX EKBHBAJIICHATA; CHHTAKCHYKA WU
CeMaHTHYKa aHallu3a — MMPOYyYaBame 3HAYCHA Peud yHYTap JISKCHYKHX CKYIOBA M HCTHUIIAkhE 3HAa4YeHa Koja lara
cTpyka Hamehe u ofcTymame Ol HaydeHHX BPEOHOCTH; MUCAIbE CAKETaKa U MPE3CHTHPAmEe KIbYYHHX HJCja U3
obpahenor Texcra. HacraBue jemuHuIie — oOpaaa TeKcTa:

1.Plants

2. Life cycle of a plant

3. Plant growth and soil conditions

4. Photosynthesis; Transpiration

5. Applied chemistry: elements, atoms and molecules

6. Structure of an atom; Ion formation

7. Solutions; Miscible liquids; Emulsions and colloidal solutions

8. Hard water

9. Environment

10. Water pollution

Jluteparypa

1. Iepuh-ITumraesuh, Mumina (1992): English in Agriculture. Arponomcku dakynret, Yagak, 150 crpana

2. Komuap,, B. (2002): EHriecko-cpicku M CPICKO-CHIVIECKU MOJHONPUBPEIHH PEUHUK. WHCTHTYT 3a KyKypy3
,.3emyH Ilosee*, beorpan, 900 crpana.

3. Muxawunosuh, Jb. (1988): I'pamaTuka enrieckor jesuka: Mop¢osoruja u cuarakca. Hayuna kmura, beorpan, 274
CTpaHe.

Bpoj yacoBa akTuUBHe HacTaBe

24040 Teopujcka HacraBa: 2x15=30 IIpakTuyna HacraBa: 0

MeTtoae usBolhema HacTaBe
Jlexcuuku MpUCTYII, METO/IE pajia ca TEKCTOM, BepOaTHE MOHOJIOIIKE U IHjAJIOIIKE METO e

OueHa 3Hama (MakcuMaJIHU Opoj moena 100)

MoeHa
IpeaucnutHe 06aBe3e 3aBpIIHA HCIIUT IIOCHA
aKTUBHOCT Y TOKY MpeaBarma 10 MMUCMEHU UCTIUT 15
MpaKTU9YHA HacTaBa / YCMEHHU HCIIT 35
TecT-oBH (2) 2x15=30

ceMuHap-u 10




Taoena 5.2. Cnenudukanmja npeamera 6.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: OmuTa n HeopraHcka xemuja 2 Hludpa npeamera: TA2

HacraBuux/Hacrapuuuu: [Ipod. np ITaBne Mamkosuh, pexoBHu ipodecop

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 6

YciaoB: Hema

usbs npeamera:

VYcBajarkbe OCHOBHHUX 3Hama M3 OIIIINTE U HEOPTaHCKE XEMH]e, KOja Cy HEOIXOHA 3a pa3yMEeBame NPYTUX HAYIHUX
JMUCIMIUIMHA, Ka0 U 332 Pa3yMeBame Pa3IHUUTHX TEXHOJOIIKUX Mpoleca y mpexpamoOenoj munyctpuju. CTHname
3Haa U3 OBE 00JIACTH Cy MPEAYCIIOB 3a J0OpO Boheme mpolieca y IOrOHUMa MpexpaMOeHe HHIYCTPHje U YCTICIITHY
KOHTpOJIa KBAJIUTETa IPEeXpaMOCHUX MPOU3BO/IA.

Hcxon npeamera:
= CaMocTaJlHO M3BOhEHmE eKClepUMEHaTa, NPaBHIHO TyMauyeme eKCIIEPUMEHTAJIHUX pe3yliTarta W
CaMOCTaJIHO M3BOlerhe OCHOBHHMX M3padyHaBamba y XeMH)H;
= [lo3HaBame 0cOOMHA XEMHjCKHX €JIeMEHAaTa M BHUXOBUX jeIUE-CHha KOja Cy OJ 3Hadaja 3a MpexpaMOeHy
HHIYCTPH]Y.

Cappaxaj npeamera
Teopujcka nacmasa
Knacudukamyja 1 HOMEHKJIaTypa HEOPTaHCKUX jeanbea. CBOjCTBA XEMHUJCKHUX €JIEMEHATa M FIbUXOBHX jelINbEHba,
ca aclieKkTa npuMeHe y npexpam0OeHoj TexHosioruju. Ilepuonnu cucrem enemenara: Bononuk. Ilnemenurn racosu.

XanoreHu ejaeMeHTU. XaJIKoreHu ejaemMeHTd. Enementu rpyne azora. EnemenTu rpyne yribenuka. Enementu rpymne
6opa. 3eMHOAIKATHN MeTaIl. AnkamHu Metain. [IpenasHu enemenTn.

Ilpaxmuuna nacmasa

KomrutekcHa jenumema. Oxcuno-penykunone peakuuje. Enementn 17 rpyne Ilepnonnor cucrema enemeHata.
Enementn 16 rpyne. Enementu 15 rpymne. Enementn 14 rpyne. Enementn 13 rpyne. Enementu 2 rpymne. Enementu
1 rpyme. Enementn 3-12 rpyme.

Jluteparypa

1. MupocnaB Cnacojesuh, Jlenka PuOuh-3enenoBuh (2017): Onmra Xxemuja. YHHBEP3UTETCKH YUIOEHUK,
Opnykom HacraBHo-Hayunor Beha Op. 2352/23-VIIL, ox 20.10.2008. rogune, ISBN 978-86-87611-57-3, CIP
544 (075.8). COBISS.SR-ID 259113484, Yauak: Yuusepauter y Kparyjesuy, ArpoHoMcku dakynter y Yauky.

2. Mupocnas Cnacojesuh, Jlenka Pu6uh-3enenosuhi, Heoprancka xemuja, 1-273, Arponomcku dakynrer, Yavaxk,
2009, ISBN 978-86-87611-09-2, CIP 546 (075.8); Omnyka 6p. 1366/4-XXII ox 08. 07. 2009. roguue

3. Jlenka Pubuh-3enenosuh, Mupocias Crnacojesuh, IIpaktnkym Heoprancke xemuje,1-142, ISBN 86-82107-20-
1, Arponomcku dakynrer, Yauak, 2003.

4. Jlenka Pubuh-3enenosuh, Mupocnas CnacojeBuh, 30upka 3anaraka u3 omnmre xemuje, 1-362, ISBN 86-82107-
20-1, Arponomcku akynret, Yagak, 2004.

Bpoj yacoBa akTHBHe HacTaBe

21042 Teopujcka HacraBa: 2x15=30 IIpakTuyna HacraBa: 2x15=30

MeTtoae u3sBolhema HacTaBe
HuTepakTiBHA NpeaBama U MPaKTUYHA JTa00paTOPHjCKa HACTaBa Y KOMOWHAIIMjU ca PAYYHCKUM BexOama.

Hpe[[BI/IljeHI/I cyun KOJ'IOKBI/ijMI/I 1 KOHCYJITaTUBHA HacCcTaBa.

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

MOeHa
IpeaucnutHe 06aBe3e 3aBpIIHN HCIIUT IIOCHA
aKTHBHOCT Yy TOKY IIpe/laBama 5 MICMEHU UCTIHT
MpaKTUYHA HacTaBa 10 YCMEHHU HCIIT 45
KOJIOKBH]jyM-1 40
CeMHHap-1




Taoenaa 5.2. Cnenudukanmja npeamera 7.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Matemaruka 2 — Mathematics 2 HIudpa npenmera: ThH2

HacraBuuk: 1p Hana JlamspanoBuh, pegoBHU Tipodhecop

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 8

YciaoB: Hema

Musbs npeamera

Cruname 3Hama M3 TEOpHje pelnoBa, Teopuje Mu(EepeHIMjaTHOI W WHTErpajiHOT pavyyHa (YHKIMja BHIIE
NIPOMEHJBUBUX M Ju(epeHuujaTHnuX jenHadnHa. CTBapame HEOIXOJHE MaTeMaTHYKe OCHOBE 3a Jpyre IpenMere
cTynyja.

Hcxon npeamera

CTYyIeHT je OCmocoOJbeH J1a CTeueHa 3Hama M3 OBOT MpEeIMeTa YCIEIIHO MPUMEHH y CaBlajlaBamy rpajuBa W3
CTPYYHHUX IPEIMETa, Kao U Ha pelliaBame mpodiemMa U3 mpakce.

Canp:kaj npenmera
Teopujcka nacmasa

Judepennujaane jennauymHe, OCHOBHe [epHHMIHMje, TMojaM ommTer W KommjeBor pemema, peniaBame
mudepeHIMjaTHIX jeHAYnHa TIPBOT peAa, METOJ pas/Bajarba IPOMEHJBMBHX, XOMOTeHa andepeHnujarHa
jenHaumHa, NUHeapHa nudepeHjanHa jenHadnHa, bepHynmjeBa jemnaumna, KiepooBa jemnaumna, Jlarpamxosa
jemHavMHAa, jeMHAYMHE ca TOTATHUM AUQPEPEHIIN]jajJoM, HHTETpallioHn GakTop, nudepeHIjalHe jeTHaqnHe APYTroT
W BHIIET pefa, TUHeapHe AudepeHnujanHe jeqHadiHe APYToT pela ca KOHCTAHTHHM KOe(QHIIHjeHTHMA, CHCTEMH
nudepeHInjaTHAX jeTHadYNHa, CUCTEMH JIMHEapHUX NH(EepeHIjaTHIX jelHadYnHa JIPYror pela ca KOHCTaHTHHUM
Koe(HIrjeHTUMa.

Teopuja penoBa, HyMEpHUKH PEIOBH, OCHOBHE OCOOMHE PE0Ba, PEAOBH ca MO3UTUBHUM YIAHOBUMA, KPUTEPU)jyMHU
KOHBEpI'eHIIH]€e, aITEPHATHBHY PEJIOBH, allCOJIyTHA U YCIIOBHA KOHBEPreHIHja, (yHKINOHAIHY PEJOBH, YHU(DOPMHA
KOHBEpreHuuja, BajepmrpacoB kpurepujym, ocoOnHE YHH(OPMHO KOHBEPIeHTHHMX pEIOBa, CTENECHU PEIOBH,
MTONYTIPEYHNK KOHBEPTEeHIIH]jE, OCOOMHE CTEIEHUX pPEIoBa, 1¢jI0poB ped, TPUTOHOMETPHjCKH penoBH, DypujeoB
pen, pasBujame pyakmmje y Dypujeos pen, pa3Bujame QyHKIHjEe Y CHHYCHH U KOCHHYCHH Pell.

IoBpumm Apyror pena — NWIMHAPUYHE, KOHYCHE, U 0OpTHE.

HNuTerpanu ¢yHknmja BHIe MPOMEH/bUBHX, IBOJHU MHTETPAJH, CMCHA NMPOMCHJFUBUX Yy IBOJHOM HHTErpaIy,
0ocoOWMHE NTBOJHOT HMHTETpaia, M3padyHaBame IBOJHOI MHTErpaja, CMEHa MPOMEHJBMBHX y IBOJHOM HWHTETpaIy,
mojlapHe KOOpAWHATE, M3padyHaBame MOBPIIMHE PaBHE (QUType, M3padyHaBame 3alpeMHHE MIPHUMEHOM [BOjHOT
UHTErpana, U3payyHaBame IMOBPIIMHE Jeia MOBPIIM Yy TPOCTOPY, TPOJHH HHTErpaji, CMEHa MPOMCHJbUBUX Y
TPOjHOM HHTErpaiy, chepHe W INUIMHIPHYHE KOOpAWHATE, KPUBOJIWHHU]CKH WHTErpai | BpcTe, KPUBOIHMHU]CKU
unterpan Il Bpcte, ['puHoBa Gpopmyina, mOBpIIMHCKH HHTETpa | BpcTe, MOBpmMHCKN wHTErpal I BpcTe u mpuMeHe.

Hpaxmulma Hacmaea

AynmuTopHe BexOe mpate caapikaj IpeiaBama, OJHOCHO, Ha BexxOama ce paspal)yje mpakTH9aH eo mpenMeTa, Kpo3
u3pany 3amaTaka W3 cBake oOiacTu. JeJaH Jeo 3ajaraka WIYCTyje W yBexkOaBa MPUMCHY CTEYCHUX TCOPH]jCKHX
3Hamka Ha PellaBamke MPodiieMa U3 Y)KECTPYUHHX MPEIMETa.

Jlutepatypa

1. A. Toprames, /. Bypunh, M. CreBanoBuh, [IpenaBama u BexxOe u3 maremaruke 2, TeXHHUKH (HaKyITeT y
Yauky, Yauak, 2006.

2. B. Jlazapesuh, A. llleGexoBuh, MaTtemarnka 2- permenu npumeps, Texunuku dakynrer y Yauky, Yauaxk,
2007.

3. M. Yuthymuuh, I1. Munuuuh, 36upka 3anataka u3 Buie Mmaremaruke 2, Hayuna xkmura, beorpan, 1988.

Bpoj uacoBa akTuBHe HacTaBe

34340 Teopujcka HacTraBa: 3x15=45 IIpakTuyna HacraBa: 3x15=45

MeTtoae u3sBolhema HacTaBe

Ha npenaBamuma u BesxOaMa ce KOPHCTE KIIACHYHE METOJIC HACTABE Y3 HHTCPAKIIN]y ca CTyICHTHMA. SHAKE
CTyJICHaTa Ce TeCTHpa MPeKo u3paje JomMahux 3ajaTaka, KOJOKBHjyMa U 3aBPIIHOT (IIUCMEHOT U YCMEHOT) HCITUTA.
Ha 3aBpmrHom mcnuTy ce mpoBepaBa CBEOOYXBATHO Pa3yMEBambe H3JI0KEHOT TPaJIHBa.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

IpequcnuTHe 00aBe3e [oeHa 3aBpuIHM HCTIUT [oeHa

aKTUBHOCT y TOKY TIpe/iaBama 3 MTUCMEHU HCIIAT 35




NIPaKTHYHA HacTaBa 3 YCMEHH MCHT 25
KOJIOKBHjyM-H 30
ceMuHap-u 4




Taoena 5.2. Cnenudukanmja npeamera 8.

Cryaujcku nporpam: Ilpexpambena texHosoruja — Food Processing

Hasus npeamera: Exonoryja u 3amruTa )KHBOTHE CpeTUHE HIudpa npeamera: OE2

HacraBuux/HacraBHuuu: ap Jymko bpkosuh, goreHT

Crartyc npeamera: ObaBe3Hu

Bpoj ECIIB: 5

Ycaos: Hema

Musbs npeamera

Cruname OCHOBHHUX 3Hama O JKUBOTHO] CPEIVHU. YIO3HABAKE ca OONHMIMMA yrpokaBamka W METOIama 3allTUTE
MT0jETMHUX CErMeHaTa KUBOTHE CPEIUHE.

Hcxon npeqmera
Pa3BujeH eKOJOIIKM HAa4YMH pa3MHUIUbakba M NpaBWIaH OJHOC IpeMa >XUBOTHO] cpeauHu. OcrocobsbeHocT
CTy/IeHaTa Jja ce YKJbydUe y pa3lIMuUTe aKTHBHOCTH KOje JIOIPUHOCE CMamemy 3arahera W OdyBamy KBAJIUTETa
XKHUBOTHE CPEANHE

Cappoxaj npeamera
Teopujcka nacmasa

OCHOBHH TIOjMOBH €KOJIOTHje, eKoJomku (akTopu. Exonomkyn HUBoOM opraHuzaiyje (Iomymamnuja, OHoIeHo03a,
eKocucre, ouom, o6mnochepa).

3arahuBame Ba3ayxa, Bole, 3eMJbHMIINTA M XpaHe. buonomka 3araljema. PammoakTnBHa 3arahema, Oyka. Edexrn
3arajema Ha JKMBOTHY cpenuny. [lojaMm m oOmmnu Oumopemenujanuje. OpraHcka HOJBONPUBpENA, T'€HETCKU
MOIN(HUKOBAHO OPTaHU3MH, TI0jaM opraHcke noJsonpuspene. HACCP cucrem.

OO0nuI MOHMTOPUHTA KUBOTHE CpenuHe. buosmomkn MoHuTOpWHr. Mepe M aKTHBHOCTH Ha 3alITUTH XKHBOTHE
cpeauHe. 3amtrhena npupoana 1oo6pa. OAp>KUBH Pa3Boj U )KUBOTHA CPEJIUHA.

Ipaxmuuna nacmasa

Vno3HaBame ca OCHOBHUM METOJaMa MOHUTOPHHI'A U 3alITUTC )KUBOTHE CPECIUHC

Jlutepatypa

1. Casuh, U., Tep3uja, B. (2007): Exonoruja u 3amTuTa >KHBOTHE cpeirHe. 3aBOJ] 32 yIIOEHWKE W HAaCTaBHA
cpenctsa, beorpan, ctp. 143.

2. bBexnh, 1. (2009): Yopasspame 3aITHTOM KUBOTHE CpEANHE y IPOM3BOAKBH XpaHe. [losronpuBpenan Gaxkyiarer
Yuusepsuteta y beorpany, beorpan, ctp.263.

3. Mapkosuh, I'. (2018): OcHOBe ekonoTHje U 3aITHTE KUBOTHE CpEIHHE. ATPOHOMCKHA (haKyJITeT YHUBEP3UTETA Y
Kparyjesny, Yauak, ctp. 206.

Bpoj yacoBa akTuUBHe HacTaBe

24140 Teopujcka HacraBa: 2x15=30 IMpakTuuyna HacraBa: 1x15=15

Mertone uspohema HacTaBe
MoHoonIKO-MjajIoMKa y3 KOpHuIheme ayIno-BU3yelHIX CpecTaBa. Y peheme OKOIHOT IIpoCcTopa.

Onena 3Hama (MakcuMaaHu O0poj moena 100)

IpeaucnutHe 06aBese IIOCHA 3aBpIIHA HCIIUT MIOECHA
aKTHBHOCT Yy TOKY IIpe/laBama 5 MHCMEHU UCTIHT

MIPaKTHYHA HACTaBa YCMEHH HCHT 35
KOJIOKBH]jyM-H 60

CeMHUHap-U




Taoena 5.2. Cnenudukanmja npeamera 9.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Oprancka xemuja 1 — Organic Chemistry 1 HIudpa npenmera: TB2

HacraBuuk/HactaBHuiu: 1p Jenena Mianenosuh, penoBau mpogdecop

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 7

Ycaos: /

Musbs npeamera

Cruname 3Hamba 0 CTPYKTYPH U (PU3UYKO-XCMHjCKHM O0COOMHAMa OPTaHCKUX jeIUIbCHA, IhHXOBO] CTCPEOXEMUJH U
MEXaHU3MUMa XeMHjCKHX peaknuja. CTeueHa 3Hama Cy OCHOBa 3a pa3yMEBame U CaBlaJlaBambe IpexpamOcHHUX
TEXHOJIOTH]a.

Hcxon npeamera

[IpuMena TeopHjCcKOT 3HAaWma y WU3BOhCHY OPraHCKUX CHHTE3a, JOKA3MBAKE MOjCAMHUX OPTraHCKUX MOJICKyJa U
caBlIaziaBame JJAO0PaTOPHjCKIX TEXHHUKA H30JI0Bakba U IpednirhaBama OPraHCKUAX jeIHbeHba.

Capp:xaj npeamera
Teopujcka nacmasa

CTpyKType OpraHCKUX jeIHmerha. YTJbOBOAOHHMIM. Jequmema ca XHUAPOKCHUIHOM (YHKIMOHAIHOM TIPYIIOM.
OpraHcka jenumema ca cymnopoMm, ¢ocdopom, apcenom u azoroM. Teprmenu. TuroBn opraHckux peakuuja U
UXOBU MEXaHU3MHU. XETEPOIUKINIHA jEeANbEHA.

Hpakmulma Hacmaea

Ymo3HaBame ca OCHOBHMM TEXHMKaMa M METOJaMa y OPTaHCKOj XeMHju. MeTone u3Bajama M NpedniihaBama
OpTraHCKUX CYICTaHIHM U ofpehuBame Gusnmukux koHcTaHaTH. KBanuraTiBHa aHamM3a. XETCPOUUKINYHA jCIUBCHA.
CHHTE3e OpraHCKHUX MOJIEKYJIa ca MPUMEHOM Y IpeXxpamMOeHO] TEXHOIOTHjH.

Jluteparypa

1. IiBujoBuh, M., AhamoBuh-bokosuh, I'., Teonoposuh, A. (2009): Oprancka xemuja. ATpOHOMCKH (haKyJITeT,
Yauak, ctp. 316.

2. Vollhardt,K.P.C., Schore, N.E.. (1996): Oprancka xemuja. Xajaurpad, beorpan, ctp. 1154.

3.Bykuhesuh, P., Ipaxuh, A., Byjuh, 3. (1996): Oprancka xemuja. Il uzgame.Cretinoct-CeTiioct Kiura, beorpas,
ctp. 408.

4. Mnanenosuh, J.(2018): 36upka 3anaraka n3 Oprancke xemuje. ArpoHoMcku dakynter, Yauak, ctp.120.

5. Ahamosuh-boxosuh, I'., LiujoBuh, M. (2005): IIpakTnkyM U3 oprancke xemuje. ArpoHOMcKH (akynreT, Yauaxk,
crp.132.

Bpoj uacoBa akTuBHe HacTaBe

31043 Teopujcka HacTaBa: 3x15=45 IIpakTuyna HacraBa: 3x15=45

MeTtoae usBolhema HacTaBe [IpenaBama 1 eKCTIEpUMEHTAHE BexkOe

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

mmoeHa
IpeaucnutHe 06aBe3e 3aBpIIHN HCIIUT IIOCHA
aKTUBHOCT y TOKY IIpeAaBama 5 MUCMEHHU HCITUT
MIPaKTUYHA HACTaBa 10 YCMEHH HUCIIT 45

KOJIOKBH]jyM-H 40

ceMHHap-1




Taoenaa 5.2. Cnenudukanmja npeamerta 10.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Exrnecku je3uk 2 HIudpa npenmera: TI'2

HacraBuuk/HactaBHUIU: 1p MuneBunia bojosuh, norent

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 4

YeaoB: ¢ u3BplIeHE NpeaucnuTHe obasese U3 npeameTa Enrnecky jesuk 1

usb npeamera

Ocnoco0JspaBame CTyIcHATa Ja KOPUCTE CTPYYHY JINTEPATYPY HA CHIVIECKOM jE3UKY, CTHUIIAEE jE3HYKUX
CcrocoOHOCTH 1 yCBajar-e KOMYHUKATHBHHX CIIOCOOHOCTH M CTpATeTHja Ha SHITIECKOM je3HKY.

Hcxon npenmera

CTyIeHTH CTHYY 3Hama O YIIOTpeOr pedr 1 3Hama IpaMaTHKeE IITO je HEOMXOJHO 32 JaJbH Pa3B0j BEIITHHE YHTamba
U MTHCama Ha CHIJIECKOM jE3UKY; CTHUIake BEIITHHE YCMEHOT H3pajkaBara Ha EHITIECKOM jE3HKY.

Capp:xaj npeamera
Teopujcka nacmasa

Je3nuka TaYHOCT ¥ 3HAKE KIJBYYHUX 00JIaCTH rpamMaThke (MacUBHE KOHCTPYKIUje, HHOUHUTUB, TEPYH/I U AP THUIIHIL,
MOJIAJIHU TJIAr0JIM, KOHYHKTUB); MOP(OIIOLIKH HPOLECH — CIOXKEHHUIIS; JISKCHYKA aHann3a (CHHOHHMH, aHTOHUMH,
(paszamHM TIIaroNH, UINOMH); CHHTAKCHYKA aHAJN3a (3aBHCHE PEUCHHIIE — YCIOBHE, OJHOCHE, HAMEpHE); aHaTu3a
TEKCTa M KPUTHUYKO YHMTamhe; MHCakhe CaXKeTaka M yCMEHa Mpe3eHTaluja KIbydHHX npobiema ctpyke. HactaBHe
jenuHUIE — 00paga TeKCTa:

1. Crops

2. Field crops

3. Horticultural plants

4. Fruit plants

5. Livestock

6. Microbiology and principles of hygiene
7. Ecosystems — structure and processes
8. Foods for human consumption

9. Chemical preservatives

Jluteparypa

1. Iepuh-ITumraesuh, Munmna (1992): English in Agriculture. Arponomcku dakynret, Yagak, 150 crpana

2. Komuap,, B. (2002): EHrnecko-cprcku M CpICKO-EHITIECKH HOJBONPUBPEIHN PEYHHMK. VHCTUTYT 3a KyKypy3
,.3eMyH Ilosee*, Beorpan, 900 cTpaHa.

3. Muxawnosuh, Jb. (1988): I'pamaTuka eHrieckor je3nka: Mopgoioruja u cuarakca. Hay4na kmura, beorpan, 274
CTpaHe.

BpOj yacoBa aKTHBHE HacTaBe

24040 Teopujcka HacTaBa: 2x15=30 IIpakTuyna HacraBa: 0

MeTtoae u3sBolhema HacTaBe
JlexcHyKy MPUCTYTI, KPUTHYKA aHAIM3A TEKCTA, KOMYHUKATUBHU MPUCTYTI, HHTEPAKTUBHA HacTaBa

OueHa 3Hama (MakcuMaJHu O6poj moena 100)

moeHa
IpeaucnutHe 06aBe3e 3aBpIIHN HCIIUT IIOCHA
AaKTHBHOCT y TOKY IIpE/1aBatba 10 MMUCMEHU UCTIUT 15
MIpaKTUYHA HACTaBa / YCMEHH HUCIIT 35
TecT-oBH (2) 2x15=30
ceMuHap-u 10




Taoenaa 5.2. Cnenudukanmja npeamera 11.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Oprancka xemuja 2 — Organic Chemistry 2 HIudpa npenmera: TA3

HacraBuuk/HactaBHuiu: 1p Jenena Mianenosuh, penoBau mpogdecop

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 6

YcaoB: Oprancka xemuja 2

Musbs npeamera

Cruname 3Hamba O CTPYKTYPH M CBOjCTBUMA OPTaHCKUX jeAHMI-CHa Ca MOCEOHMM OCBPTOM HA jeUE-CHA Koja ce
HaJla3e y MOJBOIPUBPEIHUM IIPOHU3BONMA, KA0 U jeUE-CHhUMA KOja ce yrmoTpeOihaBajy y CaBpEMEHO] arpOTeXHHUIIY,
(dbuTodapManuju u nmpexpaMOCHO] TEXHOJIOTHjH (KOH3EPBAHCH, aTUTHBH, 00j¢)

Hcxon npeamera

CreveHa 3HaWma M3 OPraHCKE XEMHje YHHE OCHOBY 3a YCICIIHO pa3yMeBame IMpolleca y MOCTYIIMMA Tpepane U
MPEJICTaBJbajy OCHOBHHU YCIIOB 3a KBAaJHTETHO BOljeme mMpoleca U MPOU3BOIEKY BHCOKO KBAIUTETHE, 3[[PaBCTBEHO
6e30exHe XpaHe, Kao M KOHTPOIY KBAIUTETa CHPOBHHA U TOTOBUX IPOHM3BOJA.

Capap:xaj npeamera

Teopujcka nacmasa

Jenumema ca kapOOHMITHOM (YHKIIMOHATHOM TPYHOM (JIIEXUIU U KETOHHW) U OKCHKapOOHIITHA jeAnbemha (YTIbeH!
XHUJIPATH); jeIUBEHa ca KapOOKCHUITHOM (DYHKIIMOHAITHOM TPYIOM (KapOOKCHIIHE KHCEIHHE, BbUXOBU JICPUBATH U
CYIICTUTYUCAHE KHCEIMHE); aJKAIOWAN, KOH3EPBAHCH, QJWTHBH W 00je; oapehuBame CTPYKType OPTaHCKHX
jenumemna.

Ipaxmuuna nacmasa

Peakmije KBaMMUTaTHBHOT JOKa3MBama OPTAHCKUX jelnberma (aliexuaa W KeToHAa, KapOOKCHITHUX KHCETHMHAa M
BUXOBHX AepuBara). CylnCcTUTyHCaHe KapOOKCWIHE KucenuHe. M3oenekTpuduHa Tadyka amMHUHOKHcenuHa. CUHTE3e
eTHJIAlleTaTa U aleTwicamuipuine kuceianne. Cunresa 6oja (opanx II).

Jlurepatypa

1. LiBujoBuh, M., AhamoBuh-bokosuh, I'., Teonoposuh, A. (2009): Oprancka xemuja. ATpoHOMCKH (akynTer,
Yauak, ctp. 316.

2. Vollhardt,K.P.C., Schore, N.E.. (1996): Oprancka xemuja. Xajaurpad, beorpan, ctp. 1154.

3.Bykuhesuh, P., [Ipaxwuh, A., Byjuh, 3. (1996): Oprancka xemuja. Il m3game.Cretnoct-Cetnoct kiura, beorpan,
ctp. 408.

4. Mnanenosuh, J.(2018): 36upka 3anaraka n3 Oprancke xemuje. ArpoHoMckH dakynter, Yavak, crp.120.

5. Ahamosuh-bokosuh, I'., [IBujoBuh, M. (2005): ITpakTnkym u3 oprancke xemuje. ArpoHOMCKH ¢akynreT, Yadaxk,
crp.132.

Bpoj uacoBa akTHBHe HacTaBe .

po) Teopnjcka HacraBa: 3x15=45 IIpakTuyna HacraBa: 2x15=45
3+0+2
Mertone u3Bohema HacTaBe [TpenaBama 1 eKCIIepUMEHTAIHE BexOe

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

MOeHa
IpeauncnutHe 06aBe3e 3aBpIIHN HCIIUT IIOEHA
aKTHBHOCT Yy TOKY IIpe/laBama 5 MICMEHU UCTIHT
MpaKTHYHA HacTaBa 10 YCMEHHU HCIIT 45

KOJIOKBH] YM-1 40

CceMHHap-U




Taoenaa 5.2. Cnenudukanmja npeamera 12.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3us npeamera: KBanmutatuena xemujcka ananmusa — Qualitative chemical analysis udpa npeamera: T3

HacraBuux/nacrauuuu: /lp Jenena Mamkosuh, Banpeaau npodecop

Crartyc npeamera: o0aBe3HH IIPeaMET

Bpoj ECIIB: 6

Ycaor: Ommra 1 Heoprancka xemuja 1

Musbs npeamera

[up mpemmera je ma CTYACHTH CTEKHY OCHOBHO 3HAambe M3 KBaJWTATHBHE XEMHUJCKE aHAIM3E M PABHOTCIKHHX
IpoIeca y XOMOTEHUM M XeTeporeHnM cucrtemima. CTeYeHO 3Hame U3 oBe 00aactu he omoryhuTu cryaeHTHMA Na
JIAKIIEe CaBla/iajy OCHOBHE METOAE KBAaHTHTATHBHE XEMHjCKE aHaIM3e KOje Cy CacTaBHH JE0 CaBPEMEHHUX
AHATUTHYKAX METOAA.

Hcxon mpeamera

CyHITHHCKO pa3yMeBambe OCHOBHUX IPHMHIMIIA KBAJIMTATHBHE aHaiuze. CamocTanHo H3Boheme KBalUTATUBHE
aHaJM3e M NMPABWJIHO TyMademe NOOMjeHNX EeKCIIEpUMEHTAIHUX pe3yiTara. BemThHa rmoBe3nBama TEOPHjCKOT H
eKCIIEPHMEHTAJHOT 3Hama. Y CHellHa NPUMEHa CTEYCHOI 3Hama y NMPUIPEMH y30paKa 3a KBaJUTATHBHY XEMHjCKY
aHaJIM3y y IMJbY MTpElU3He HAeHTH(HKaIMje oAroBapajyhnx joHa Koju Cy o/ 3Ha4aja y npexpaMOeHOj HHAYCTPHjH.

Cappoxaj npeamera
Teopujcka nacmasa

VBoa. [IpuHIMIIN U TEOPHjCKH OCHOBU KBAJMTATHBHE XEMHjCKE aHaiM3e. XEMHjCKa PaBHOTE)XXa Y XOMOTCHHM H
XereporeHuM cucremMuma. OKCHAO-PEIYKIHOHE peaklHje Yy KBaJMTAaTHBHO] XEMHjCKO] aHanu3u. KomruiekcHa
jenmmema. KBanmuTatnBHa XeMmmjcKa aHann3a KatjoHa [-V aHamutwuke rpyme. KBamuratmBHa XeMHjcKa aHan3a
aHjoHa.

Ipaxmuuna nacmasa

Joxasne peakumje katjoHa -V amammtnuxe rpyne. PasmBajame m JokasuBame KaTjoHa [-V aHanmTHuke rpyte.
JlokxasHe peaknuje aHjoHa. Pa3naBajame 1 foka3uBambe aHjoHa. [IpunpeMa u aHanm3a peaTHux y30paka.

Jlureparypa

1. Mamkosuh J. (2018): IIpakTukym u3 npuMemneHe AHaIUTHIKE XeMuje, ArpoHoMcku dakynrer y Hauky, crp.
159.

2. Byuyposuh, b., Pajakosuh, Jb., Pajakosuh, M. (2004): Ananutnuka xemuja.l'pal).kmura, beorpaz, ctp.197.
4. Skoog, D.,West,J.,Donald M.,Holler,J. (1999):OchoBu ananutuuke xemuje.lllkon.kmura, 3arpeod, ctp. 951.

5. PuxoBcku, U., [Tamuhi,M., Pajakosuh, M. (2004): [Tpaktukym u3 ananutuuke xemuje.l'pal).kwura, beorpan, ctp.
298.

6. Pajaxosuh, Jb (2006): Ananutnuka xemuja: KBanutaTuBHa XeMHjcKa aHajM3a: NMPAKTUKYM, PEILCHM 3a/allH,
tecroBu. TM®, beorpan,ctp. 177.

Bpoj yacoBa akTHBHe HacTaBe

34043 Teopujcka HacTaBa: 3x15=45 IMpakTuuna nacrapa: 3x15=45

MeTtoae usBolhema HacTaBe
Teopujcka HacTaBa: IpefaBama ex catedra
[IpakTr4yHa HacTaBa: EKCIICPUMEHTATHE BEKOE

Onena 3Hama (MakcuMaaHu Opoj nmoena 100)

noeHa
IpenucnurHe 06aBe3e 3aBpIIHN MCITUT MOCHA
aKTHBHOCT Y TOKY Ipe/iaBama 5 MHCMEHHU UCTTHT
MpaKTUYHA HACTaBa 10 YCMEHU HCIT 50
KOJIOKBHj yM-H 35
ceMHHap-u




Taoenaa 5.2. Cnenudukanmja npeamera 13.

Cryaujcku nporpam: IIpexpambena rexnomnoruja — Food Processing

Ha3uB npeamera: OcHOBE TEPMOIUHAMUKE udpa npeamera: TI'3

HacraBuux/HacraBHuiu: ap Tomucnas Tpumosuh, pemoBau mpodecop

Crartyc npeamerta: o0aBe3aH

Bpoj ECIIB: 3

YcaoB: nonoxxeHa MareMaTtuka, Ou3nka n Xemuja

Musbs npeamera

PasymeBame CTyIeHTa OCHOBHHX 3aKOHA TCPMOIUHAMHUKE HACATHHX M PCATHUX racoBa, PacTBOPa U XETEPOTCHHUX
MeIIaBHHA, 3aKOHA pajla MAllliHAa Ca YHYTPAlIHjUM CaropeBaHjeM, MaliuHa 3a Xxjaheme, MalinHa 3a J00ujame
ENIEKTUYHE EHepruje, 3aKoHa IMpOCTUpama TOIJIOTe paja W3MEHjUBaya TOIUIOTE IyMIIM W KOMIIPEcopa, y3
0CTI0CO0JHEHOCT 32 OCHOBHE TEPMOJIMHAMHYKE ITpOpadyHe armapara u ypehaja.

Hcxon mpeamera

Crynent tpeba Ja CTEKHE MPUMEHCHA 3HAba KaKo OM MOrao y MpakcH MPHUMEHUTH OCHOBHE TEPMOJAMHAMHUYKE
popauyHe npoiieca, MallnHa U anapara.

Capap:xaj npeamera
Teopujcka nacmasa

TepmoguHamuyku cucteMd, OCHOBHE BENIMYMHE CTama, TEMIepaTypa, NPUTHCAK, 3alpeMHHa, Paj, TOIUIOTA,
crneuuUYHNA TOIUIOTHHM KalaluTeT, €HTANIUja, eHTponHja, VnearHun racoBu, jeqHauMHA CTamba MJCANHOI Traca,
TepMoanHaMUUKe MPOMEHE CTarba WACATHHX IacoBa, MelaBHHE HAealHUX racoBa, PeamHu racosu, [IpBu 3akoH
TEpPMOJMHAMUKE OTBOPEH M 3aTBOPEH CHCTEM, NPUTYIICH]E, IPIKE U KOMIPECcOopH, JIpyru 3aKoH TepPMOJANHAMUKE
TepMOIMHAMUYKH IIOTEHIH]jaIH, eHTponHja. JIeBokpeTHH 1 necHOKpeTHH KapHooB mukiyc, OTOB KpY>KHH LIUKILYC,
Jlu3enoB Kpy>KHM LUKIYC, buHapHH pacTBOpH: paBHOTEXKHA BHIIe(a3Ha cTama M (Ja3HU Ipenasy, AeCTUIaLuja
KOHTHHYaJIHA W IMCKOHTHHYyalHa, JecTUIanuja ¢ neduierManydjoM, pekrudukanuja, OcoOMHEe TEYHOCTH, BOACHA
napa, PaHKMHOB Kpy>XKHH IIMKJIyc. BrakaH Basnyx, Trpejame, xiaheme, Braxeme. KpyKHU mpouecu, MakCHMalaH
pax, excepruja, pacxyuagHu npouecu. IIpoctupame Tomore: douprepos 3akoH nposohema Tomnore, Poupreposa
jeIHaYMHa HEeCTAIMOHAPHOT MIPOCTHpama TOIUIOTe, AW(EepeHIjaHe jeqHadYnHe CTpyjama W IIperaza TOIUIOTE,
pasMemUBaYM TOIUIOTE - MPOpAdyH, 3aKOHM 3padeiba, pa3MeHa TOILIOTe 3pademeM. CaropeBame, TOILIOTHa Moh
ropuBa, Koe(UIMjEeHT BUILKA Ba3/lyXa, IPOpPayyH caropeBamba ropusa.

PauyHcke BexOe: ujeanaH rac, peajaH rac, TOIUIOTHU KaIalUTeT, XUAPOCTATHYKU MPUTHCAK, TCPMOIUHAMUIKE
MIPOMEHE CTama HWICATHOT Traca, BIAKHOCT Baslyxa, KpY)KHH mIporecH PankmHOB mukiryc, Llukmyc pacxmagHnx
MammmHa, [IpocTrpame ToIIoTe U mMpopadyH u3MemHBada Tomiore, CaropeBame

Ipaxmuuna nacmasa

IIpakTryna HacTaBa: AyauTopHe BexOe: Mepeme mputucka Y MaHOMETpoM, Mepeme BIIaXKHOCTH ACMaHOBUM
NICUXpOMETpOM, oapehuBame X-K kapakTepucTHKe TyMIle, peliaBambe IPAKTUIHUX 3a]aTaka U IpUMepa U3 mpakce.

Jluteparypa
1. Mummauwh ., Bopomwen J.: Tepmoannamuka, Mammacku dakynret, beorpan, 2000.

2. Kozuh b., Bacussesuh b., B. bexasan B.: [Ipupyunuk 3a repmoarHamMuky, Mamuncku ¢akyiret, beorparn,
2007.

3. Bophesuh b, B. Banenr, C. lllep6anosuh: Tepmonnnamuka ca TepMoTexHuKoM, beorpaz, TexHomomko-
MeTanypiuku dakynrer, 1997

bpoj yacoBa akTuUBHe HacTaBe

Teopujcka HacTaBa: 2x15=30 IMpakTuyHa Hacrasa: 1x15=15
2+1+0

Mertone u3spohema HacTaBe

YcMeHo u3iarame, eKCliepuMeHTalHe BexxOe Ha armaparypaMa ca HEeOIIXOJHUM MepemhrMa U padyHCKe Bexoe y3
nomoh oxrosapajyhux tabena nujarpama 1 MOHOTpama.

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

MOCHa
IpenucnurHe 06aBe3e 3aBpIIHN MCITUT MOCHA
aKTUBHOCT y TOKY TIpe/IaBama 10 MUCMEHHU HCITUT
MpaKTUYHA HACTaBa YCMEHU HCIIT 40
KOJIOKBHj yM-H 50
CEeMHUHApP-U




Taoenaa 5.2. Cnenudukanmja npeamera 14.

Cryaujcku nporpam: [Ipexpambena rexnonoruja — Food technology

Ha3us npeqmera: Aaumaiue cupoBute — Animal Raw Materials udpa npenmera: TB4/3

HacraBuux/HacrapHuuu: npod. a1p CHesxana borocasiseBuh-bomkosuh, penosau npodecop

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 3

YciaoB: Hema

Musbs npeamera

IIpenmer Tpeba ga oMoryhu CTyJICHTY CTHIAEKC 3HAKA O CHPOBHHAMA aHUMAJTHOT MOPEKIA, O FhbHXOBOM KBAIHTETY
U 3HaYajy KBAJIUTETa MCTHX 3a HpexpaMmOeHYy TEXHOJIOTHjY, O MOpeKiIy, rpahu, XxeMujckoM cactaBy u ocoOMHaMa
aHNMAaJTHIX CHPOBHHA.

Hcxon npeamera

CredeHa 3Hama MOJPa3yMEBajy OCIIOCOOJBEHOCT 3a: OIICHY KBAJIUTETa aHUMATHHUX HPOW3BOIa, oapehuBame BpcTe
HKaTeropuje Meca, OICHYy KBaJMTETa Meca y TPYIOBMMAa W IOJNyTKaMa, MO3HABAKE BAXKHHJUX OCOOMHA MIICKA,
OIICHYCITOJhAIIILET W YHYTPAIIHET KBUINTETA jaja, oApehrBame BpPCTa W KBAIUTETa Mela; ePUKACHOT Ydewma,
TUMCKH paji, KPUTHIKO MUIIJBCHE M €BATyallHjy HACTaBE U HCXOa YUeHma.

Canp:kaj npenmera
Teopujcka nacmasa

KBamuter cupoBHHA aHUMAITHOT TIOPEKIIa, JehuHUCamke KBamuTeTa, jomahe U Mmel)yHapoIHO 3aKOHOIABCTBO; Meco,
3Ha4aj, UCTOpHjaT, CHEIUPUIHOCTH Npomu3Bonme; CToka 3a Kiame; [Ipou3Boau Kiama (TPYHNOBH W CIOPEIHH
mpou3Bonu Kiama); I'paha meca; Xemmucjku cacraB Mmeca; Ocobune meca; Meco y TPYNOBHM H TIONyTKaMa;
Krnacupame meca; Pacename n xateropmsanmja mMeca; MIieko, 3Hadaj M HOPEKsIo; XeMHjCKH cactaB; Om3muke u
¢usnuko-xemujcke ocoonne mieka; CrernupuIHOCTH y cacTaBy I0jeAMHUX BpCTa Mjeka (KpaBJbe, OBUHjE B KO3je);
Texnonormja jaja, rpaha m XEeMHjCKH cacTaB, OUyBame KBAJUTETA jaja y JbyCLH, Ipepana; Mex W MUETHHBH
IIPOM3BO/IN, XEMH]CKH cacTaB, aHTUOAKTEPHjCKa CBOjCTBA.

Hpaxmutma Hacmaea

Jluteparypa

1. Pene P., Jbusana IlerpoBuh, Texnonoruja Meca u Hayka o Mecy, Texnonomku dakynrer, Hosu Caxn, 1997, 512
cTp.

2. Bykosuh U., OcHoBe TexHOMOTHje Meca, Betepunapcku gakynrer, beorpan, 1998, 279 ctp.

3. Pamera J., lakuh M., Xurujena meca (XurujeHa Meca KxuBuHE 1 jaja), Berepunapcku daxynret, beorpazn, 1984,
116 ctp.

4. Ocrojuh M., [IponsBoama u npepana mieka, [lossonpuBpenan dhakynter Y HuBep3uteTa y beorpany u Macturyt
3actouapcTtBo, beorpan, 2005, 354 ctp.

Bpoj uacoBa akTuBHe HacTaBe

21040 Teopujcka HacraBa: 2x15=30 IIpakTuyna HacraBa: 0

MeTtoae usBolhema HacTaBe

Teopmjcka mpenaBama y3 MPUMEHY CaBPEMEHHX TEXHHYKHX CpeAcTaBa y KOMOWHAIMjH ca WHTEPAKTHBHOM
HactaBoM. [IpoBepa 3Hama TecToM mpeaBubeHa je mocie mnpeheHmx oOmacTu 0 MO3HABaWky Meca M Ha Kpajy
npenaBama (YKyImHO 2).

Onena 3Hama (MakcuMaaHu Opoj moena 100)

MOeHa
IpeancnutHe 06aBe3e 3aBpIIHA HCIIUT IIOCHA
aKTUBHOCT y TOKY TIpe/laBama 5 MUCMEHU UCIUT

MpaKTUYHA HacTaBa 45 YCMEHU UCHT 50

KOJIOKBH] YM-1

ceMHHap-1




Taoenaa 5.2. Cnenudukanmja npeamera 15.

Cryaujcku nporpam: [Ipexpambena rexnonoruja — Food technology

Ha3uB npeamera: busbHe cupoBuHe Tudpa npenmeta: TT'4/3

HacraBuuk/Hacrapuuuu: np Henan [Tasnosuh, moment

Crartyc npeamera: ObaBe3Hu

Bpoj ECIIB: 3

YciaoB: Hema

Musbs npeamera

[Twb mpenMeTa je 1a yrno3Ha CTyJeHTe ca 0cOOMHaMa HajBaXHUjUX OMJBHUX BPCTa KOj€ C€ KOPUCTE Ka0 CUPOBHHE Y
NIPOM3BO/IBY CKp00a, YIIbeHUX XUpaTa, yJba, aIKOXOJIHUX NMuha, I1Ba U APYruX NpexpaMOeHuX MPOU3Bo/a.

Hcxon npenmera

CTyneHTH KOju yCIemHo 3aBpie Kypce ctehu he 3Hama 0 3Havajy OMJPHUX BpCTa 3a UCXPaHy JbYAN U HHIyCTPHjCKY
npepany, MOPGOJIOMIKIM OCOOMHAMA HM3YYaBaHUX BPCTa, XEMHUJCKOM CacTaBy MPHUMApPHOT MPOU3BOJA, JCIOBAKY
KIUMAaTCKAX ¥ 3EMJBUINHUX YCJIOBAa Ha KBaJHTET MPHUMApHOT TMPOW3BOJAA, OCOOMHAMAa COPTH Pa3IHYUTOT
TEXHOJIONIKOT KBAJIUTETA, YTUI[A]y TEXHOJIOTHj€ MPOU3BOJIE-E HA IIPUHOC M KBAIUTET MPUMAPHOT Tpor3Boja. Vcxon
npeaMeTa je y GyHKIHjU caBiaaBaiba IpaiBa U3 HAyYHO-CTPYYHUX M CTPYUHO-AIIMKATUBHUX TpeIMeTa.

Capp:xaj npeamera
Teopujcka nacmasa

VYBoxm; OCHOBHE KapaKTCPHCTHKE BAXKHUjUX OWJBHHX CHPOBHHA PATapCKOr MOPEKIA; YTHIA] KIUMATCKAX H
3eMJBHIIHMX YCJIOBA HA MPUHOC M KBAJIUTET NPUMAPHUX Npou3Boa. [limenunua: npuBpenu 3ua4aj, MOp(hosoIKe 1
(usnononke ocoOMHe, OpraHCKe MaTepHje 3pHa MIICHMIIS, BOJa 1 MUHEPAIIHEe MaTepHje 3pHa IIICHUIIE, CaapiKaj 1
KBaJIMTET JIeNIKa Yy 3pHY IIIICHHIE, [eKapCKe OCOOWHE IIIeHHIe, OCOOMHE TBpAE MiueHule, (GUIUUKE U
OpraHoJienTu4ke 0COOMHE 3pHA MIICHHUIIE, TeXHOJOMIKH KBAJHUTET MIICHHIE, YTUIA] BpeMeHa U Ha4YMHA JKETBE Ha
KBaJIMUTET 3pHA MIICHUIE, TPAHCIOPT, CYIICHE U CKIAIUIITeHe. Pak: mpuBpenHu 3Ha4aj, MOPGOJIOIIKE H
¢u3moIIoNIKE 0OCOOMHE, OpraHCcKe MaTepuje 3pHa, BoJa M MUHEpalIHEe MaTepuje y 3pHy, eKkapcke ocodune, puznuke
W OpraHoJIENITHYKE OCOOMHE 3pHA, TEXHOJIOUIKH KBAJIUTET. JeuaM: MpUBpeHN 3Ha4aj, MOP(OIIONIKE U (HH3HOJIONIKE
0COOMHE, XEMH]CKH CacTaB 3pHA jeuMa, OllCHAa KBAJIUTETa 3pHA jeuMa y muBapcTBy. Kykypy3: mpuBpemaHu 3Hauaj,
Mopdoomke u pusnonomke ocodrHe, kiacupukanyja (MoaBpCcTe) KyKypysa, aHaToMCKa rpaha 1 XeMHjCKH cacTaB
JIeNioBa 3pHa KyKypys3a, 6ep0a, nopana u dyyBame KyKypy3a. Coja: mpuBpeaHu 3Hayaj, MOpQoIIoniKe 1 (HU3N0IOIIKE
0ocoOMHE, XEMHjCKH CacTaB CeMEHa, JKeTBa, KBAINTET ceMeHa. CYHIOKPeT: NMpPUBPEAHU 3Hauaj, MOP(HOJIOIMIKE U
¢usnomnomke 0coOMHE, XEeMHjCKH CaCTaB CYHIIOKpETa, yJbe CYHIIOKpeTa, MPOTEHHH CYHIIOKpeTa, (PU3HONOIIKe
MPOMEHE y CEMEHY M YJbY CYHIIOKpETa MpH HHXOBOM uyBamy y ckianumty. lllehepHa pena: npuBpenHu 3Hauaj,
Moporonike 1 (HU3NOJIONIKE OCOOMHE, XEMH]CKH CacTaB KOpEHA, TEXHOJIOIIKM KBAIUTET, oApehnBame BpeMeHa
Bahema m ckiagumremne mehepue pene. Kpommup: npuBpennu 3Hadaj, Mopdoomnke U (GU3HOIOIIKE 0COOUHE,
XEMHJCKHA CcacTaB KpTOJe, TOJeNa COpTH, Bahele W CKIamuINTeHhe Kpommupa. JlyBaH: TpUBpeTHH 3HAY4j,
00oTaHWYKa, WHIYCTPUjCKA M TEXHOJOMIKA KIacHpUKanuja, MOp¢oJomKe u (GHU3HONOIIKE OCOOMHE, MHCEpHHje
JUCTOBA TyBaHA, XEMH]jCKH CacTaB JIHCTa TyBaHa, OepOa u HU3ame AyBaHa, MPUMapHa Ipepajaa JyBaHa.

Hpaxmutma Hacmaea

Jlureparypa

1. MaxcumoBuh, /1. (1997): CrenmjaHo patapctBo. ArpoHOMckH dakynrer y Yauky YHuBepsutera y Kparyjesiy, Yauaxk.
2. [Taynosuh, A. (2006): CrieuunjanHo patapctso. ArpoHoMcku daxynrer y Yauky YHusepsurera y Kparyjesiy, Yauax.

Bpoj uacoBa akTHBHEe HacTaBe

Teopujcka HacTaBa: 2x15=30 IIpakTuyna HacraBa: 0
2+0+0

Mertone u3spohema HacTaBe

Teopujcka HacTaBa OCTBapyje ceé KpO3 MHTEPAaKTHBHU KOHTaKT ca CTyJCHTUMAa y3 KOpPHIINEHE BHIEO ONpEME U
MOjeANHAYHHM PaJi ca CTYACHTHMA KOjH Ce peann3yje Kpo3 u3paly CEMHHAPCKUX paioBa.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

IMpenucnuTtHe 06aBe3e noeHa 3aBpuIHM HCTIUT noeHa
aKTUBHOCT y TOKY TIpe/iaBama 10 MTUCMEHU UCTIAT 40
MpaKTUYHA HACTaBa YCMEHU HCIIT

KOJIOKBH] YM-1 30

ceMuHap-u 20




Taoenaa 5.2. Crnenudukanuja npeamera 16A.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Xemiuja KOMIUIEKCHUX jenumemna — Complex compounds chemistry HIudpa npenmera: TU1

HacraBuux/HactaBHuuu: ap Jenena M. Mamkosuh, Banpennu npodecop

Crartyc npeamera: n300pHHU IpeIMET

Bpoj ECIIB: 5

Ycaor: Ommra 1 Heoprancka xemuja 1

Musbs npeamera

Cruname TEOPHUjCKUX 3Hama Koja oMOTyhyjy CTYICHTHUMA MO3HABAKE CTPYKTYpPEH O0COOMHA OMOJIONIKU aKTHBHHUX
KOMILUIEKCHUX jeIUbCHa MPUCYTHUX Y MPUPOTHUM MPOM3BOIUMA, KOjace KOPUCTE Ka0 CHPOBUHE y MPEXpaMOCHO]
AHIYCTPHjH.

Hcxon npeamera

[To3HaBame OcOOMHA OHOJIOIIKA AKTHBHHX KOMIUICKCHUX jelumerha momohm he crymeHTHMa na y mpouecy
MPOU3BOMKE 00e30e/ie OYyBame MPHUPOJIHUX OPraHOJCNTUYKMX M XEMHUjCKUX OCOOMHA TOTOBUX IIPOM3BOJIA.
CredeHa TEOpETCKa M eKCIEPHUMEHTAIHA 3Hamka Y OKBUPY OBOT mpeamera nahe MoryhHOCT cTymeHTHMa 3a najbe
ycaBpIIIaBame.

Canp:kaj npenmera
Teopujcka nacmasa

Teopuja KOMIUICKCHHUXjeIUbCHha. LICHTpamHM MeTadHH jOHM U JHraHgd. Bpcre kommiekca. ['eomerpujcka
CTPYKTypa W CHMETpHja MOJIEKyJa KOMIUIGKCHUX jeumberha. M3omepwja KoMIiekca. MarHeTHe OcCOOWHE
KOMIUIEKCHUX jelUbCha. XEeMHUjCKe Be3e Y KOMIUIEKCHUM jeIuibelhuMa. BoleHn pacTBOpH, XHApaTalndja joHA H
BojloHNYHa Be3a. Kommuieken y pactBopy. Kuceno-6azne ocobnne xoMmIniekca. Xuaponnsa joHa Merana. Koncranre
crabmmHocTn. XenatHu edekar. Jan-TenepoB edekar. CIEKTpOXEMHUjCKM HH3 JIMTaHanma.YJiora KOMILIEKca Yy
OpTaHH3MY.

Hpakmulma Hacmaea

BexbOe y nmaboparopujy o0yxBaTajy caMOCTaJIHY CHHTE3y KOMIUICKCHHX jelUIbeha, HUXOBO IpeuninhaBame U
KapakTepHu3aIyjy moMohy pa3IimauTHX XEMHjCKIX METO/a.

Jlutepatypa
1. Mummh, H.(1998): Heoprancka komIuiekcHa U kiactepcka jeaumemna. [IM®, Kparyjesar, ctp.393.
2. Hemnh, C., Byueruh, J.(1988): Heoprancka npenaparusna xemuja.l'paleBuncka kmwura, beorpaz, crp. 224

Bpoj uacoBa akTuBHe HacTaBe

210+ Teopujcka HacTaBa: 2x15=30 IIpakTuyna HacraBa: 1x15=15

Mertone uspohema HacTaBe
Teopujcka HacTaBa: mpefaBama ex catedra

[IpakTryHa HacTaBa: eKCIIEPUMEHTAIHE BEKOE

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

MOeHa
IpeaucnutHe 06aBe3e 3aBpIIHN HCIIUT IIOECHA
aKTHBHOCT Yy TOKY IIpe/laBama 5 MHCMEHU UCTIHT

MIPaKTUYHA HACTaBa 10 YCMEHH HUCIIT 50
KOJIOKBH]jyM-H 20

CeMUHap-U 15




Taoena 5.2. Cnenudukanmja npeamera 166.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3sus npeamera: ExoHoMuKa ocIoBama HIudpa npeamera: TU2

HacraBuux/HacraBHuiu: 1p busbana O. Besskosuh, pegoan npogecop

Crartyc npeamera: 1360pan

Bpoj ECIIB: 5

YciaoB: Hema

Musbs npeamera

je CTHIame TCOPETCKUX 3HAmba U3 CKOHOMHKE IOCIOBama, CKOHOMHKE IMPOU3BOMIEC M CKOHOMHKE mpeayseha,
yIIO3HABaKkhE Ca HAYMOM OpraHu30Bama M (yHKIMOHHCAma npeny3eha kao nmpuBpeqHux cyOjekara, ca OCBPTOM Ha
€KOHOMCKE IPHHIIHIIE M H3yJaBamke EKOHOMCKUX IapamMeTapa KBaJUTeTa eKOHOMH]E H OCIoBama npexyseha.

Hcxon npeamera

CreueHa 3Hama he TOCHY)XHTH CTyJCHTHMa Kao OCHOBAa 3a Jajba NpOydYaBama, ycaBpIlllaBamka H3 00JIacTH
eKOHOMH]e, 3a 00Jbe pasyMeBame (YHKIMOHHCama mpeny3eha y by yCHEIIHOT MOcioBama. Jleo 3Hama je
MPaKkTUYHO TMPHMEHJBUB Ha NpuMeprMa mpeny3eha koja ce OaBe MPUMapHOM IMOJHOTPHUBPEIHOM IMPOU3BOAEOM,
pexpaMOeHOM WHAYCTPH]OM U TUCTPHOYIIMjOM XpaHe.

Canp:kaj npenmera
Teopujcka nacmasa

[TpuBpennu cucreM u npexpaMmOeHa TEXHOJIOTHja 3aj1auy u yiora, [Ipexpambena curypHocT, JIaHIM POHU3BOIBHE
xpane. Pesynratu apymTBene npousBoame, Jomahn 6pyTo mpon3Boa M HAIMOHAIHU HoXoAak, [Torpeban nmponsBoa
W BHUIIAK TMpow3Boia, ['panmma nponsBogHux MoryhHoctH. JpymTBeHa penpoxaykmnuja. Pa3Boj eKoHOMCKE MHCIH,
Exonomckn npuHImnm - Kako spyan goHoce omryke. EKOHOMCKH NMPUHIONIHN 110 KOjUMa JBYIH Jenyjy MehycoOHo
jemau Ha Apyre, EKOHOMCKM TPHHIMIIK IO KOjuMa TpuBpena (GyHKIHoHWIIE Kao nenwHa. [Ipemysehe mojam u
OCHOBHE KapakTepucTuke, [pymrBa muma, [pymrTBa kanurana. Bemmka mpemyseha XomgwH3m M Kopropamuje,
Ipenyseha y Tpamsunmju, [IpexyzetHumTBo, Menauepusam, Jlunepcrso. [locnoBHa anammza - SWOT ananusa,
[lpumena Ha KOHKpeTHMM npumepuMa. CHCTEMCKM NPUCTYNM aHaiM3M mpexyseha, OpraHuzallioHH CHUCTEMH
nojiesie, BpCTe, CTPYKTypa, pa3Boj M ¢QyHkumoHucame. I[Ipemysehe kao Me30eKOHOMCKHM CUCTEM, YTpOLIIU H
TPOIIKOBH TIPOM3BOIE, Bpcre m moxmena TpomkoBa, MarepujalHu TpPOUIKOBH, TPOIIKOBH aMoOpTH3alHMje,
TpouxkoBu pana, @ukcHU 1 BapHjadWwiIHN TpolukoBH, Kankynanuje npousBoame. [locnoBre GpyHkuuje y npenysehy.
[TapameTpy eKOHOMHUKE ITOCIIOBambA.

Ipaxmuuna nacmasa

IIpat oOpalheHe Teopwjcke jeAWHHIIE W TPUMEbYje Ha KOHKPETHUM MpUMEpHUMa Kpo3 H3pagy W oA0paHy
CEMHHAPCKUX pajioBa U npe3eHTanuja. [Iperno3HaBame U HaBoljeme KOHKpeTHE OM3HUC ueje. Pa3pasa u nanupame
Moryhe Ou3HUC uneje Kpo3 cTyauje caydaja. [Ipumena SWOT ananmuse.

Jluteparypa

1. HOyman Munwuh, 3opuna Cpenojesuh (2004): Opranusanyja 1 eKOHOMHKa TlocioBama, Hosu Can, 248.

2. N. Gregori Mankju (2005): IIpunnunu exonomuje Economic principles Harvard University -tpehe uzname,
VYHusep3utet XapBap, (yBoAHO noriassbe 1-20 cTp.)

3. CserucnaB IlerpoBuh, bussana 3opuuh (1999): Opranuzamyja 1 eKOHOMHKA MOJLONPUBPEIHE TPOU3BOIILE,
ArponomMckH (akynret, Yagak, 527.

4. bpanko Kpcruh, HBoko JIyauh (2000): Opranms3anuja 1 eKOHOMHKA MPOU3BOAKE M MPEpasie CTOUHUX
npousBoja, Hosu Can, 564.

5. YKusko Koctuh, Mupocnas Mmojesuh (1996): Exonomuxka npemnyseha, MUHCTHTYT 3a eKOHOMUKY U (PUHAHCH]€,
Beorpan, 400.

Bpoj uacoBa akTuBHe HacTaBe

Teopujcka HacTaBa: 2x15=30 IMpakTuyna Hacrasa: (
2+1+0

MeTtoae usBolhema HacTaBe
YcMmeHa npeiaBama 1 BeKOe Kpo3 PYIHHA THMCKH Pajl U MPESCHTAIN]Y CEMUHAPCKUX pagoBa 2+1

OueHa 3Hama (MaKcUMaJIHU Opoj moena 100)

MOeHa
IpeauncnutHe 06aBe3e 3aBpIIHA HCIIUT IIOEHA
aKTHBHOCT Yy TOKY IIpe/laBama 10 MICMEHU UCTIHT

MIPaKTHYHA HACTaBa YCMEHH HCIT 50
KOJIOKBH] yM-1 20

ceMuHap-u 20




Taoenaa 5.2. Cnenudukanuja npeamera 17A.

Crynujcxu nporpam: Ipexpambena Texnonoruja — Food Processing

Ha3us npeamera: Xemuja npupogaux npoussona — Chemistry of Natural Products [udpa npeamera: TU19

HacraBuux/HacrapHuuu: ap [Tasne Mamkosuh, pegosau npodecop, ap Jenena Mianenosuh, penoBan ipodecop

Crartyc npeamera: m300pHU

Bpoj ECIIb: 4

Yciaos:

Inb npeamera

VYno3HaBame ca Haj3acTYIUbCHUJUM M HYTPUTHBHO Haj3HAuYajHUjUM CacTojurMa OWJBHUX IIPOM3BOJA, Kao U
BUXOBUM TpaHC(pOpMalMjaMa TOKOM IPOM3BOAME, CKIAJUIITEHa M Ipepaze. YIO3HAaBambe ca CaBPEMEHHM
METo/lamMa 3a N30JI0Bathe, KBAJINTATUBHO M KBAaHTUTATHBHO ojpehuBame cacTojaka OMJFHHUX NPOU3BOJA U jEIHIHECHA
HACTaJINX XeMHjCKUM U OMOXEMH]jCKUM IIPOMEHaMa THX CacT0jaKa, HaCTAINX y TOKY Ipepajie.

Hcxon npenmera
[To3HaBame 1 pa3yMeBame CBUX CTABKHU 33[aTUX Y LIUJbY MPEAMETA.

Canpoxaj npeqmera

Teopujcka nacmasa

[Tpumapuu u cexynaapau Metabonuth. [IpogykT cexyHaapHOr MeTaboIu3Ma HaCTaIl U3 IPUMapHUX MeTa0oHTa.
Metabonngky IMyTeBH HACTajamba CEKyHJApHHX MeTabonura Onspaka W HHUXOBAa IPHMEHa y MpexpamOeHoj
WHAYCTpHWju. 3Ha4Yaj NpUMapHUX MeTaboiinTa 3a mpexpaMOeHy WHIYCTPHjy, HUXOBAa HICHTU(QHUKANMjA |
H30JI0Babe. 3Haya] CEKyHAApHUX MeTa0oiHTa 3a IpexpaMOeHy WHIYCTPHjy, HHXOBa HACHTU(HUKAIMja W
n3osnoBame. OKcupaTHBHE TpaHchopManuje NpuMapHuUX Merabonura. CiIo0OIHM paguKadl W aHTHOKCHJIAHCH.
CTpyKTypHE KapaKTEpUCTUKE ayTOOKCHIAOWIHMX cyncraHuy. [IpumapHM, CeKyHIapHM W TepUUjapHH HHBOHU
QHTHOKCH/IATHBHE 3aIUTHTE. AYTOOKCHJIATUBHHM PEAKUUOHM MeXaHW3MH. JleTekuuja neloBamba MNPHUPOJAHUX U
CHUHTETCKUX aHTHOKCHJHATa. VHXMOWIIMOHM MEXaHU3MHM JeJoBaba aHTHOKCHJaHaTa. 3aKOHCKa peryiiaTuBa o
YIOTpeOH aHTHOKCHAAHATa Y TPeXpaMOeHO] TEXHOJIOTHjH.

Ipaxmuuna nacmasa

MakpocKoIicKa NCHTHBaka OMJFHUX JIpora Koje Hajlaze NMPUMEHY y IpexpaMOeHOj TeXHOJoTHju. KBamuTaTuBHO U
KBaHTHUTATUBHO JOKa3MBame MPUMApHUX U CEKyHIapHHUX MeTabonuTa Ouibaka. JleTekuuja enoBamba MpUPOJAHUX U
CHUHTETCKUX aHTHOKCHAHaTa. HauuHW ekcrpakiuje aHThoKcuaaHata. Merone 3a oxapehuBambe aHTHOKCHAATHBHE
akTHBHOCTH. KBannTaTHBHA M KBAaHTUTATHBHA MJCHTH(HKAIMja aHTHOKCHIaHACA.

Jluteparypa

1. b. I'pyjuh-Uman, C. Jlajmmh, Xemuja npuponaux nponssoaa, Ilpuponno-marematiuku paxynrer, Humr, 1983.
2. C. Ilerpouh, I. Mujun, H. CtojanoBuh, Xemuja IpUpOTHUX OPTAHCKHX jEIUHCHA, TEeXHOIOMKO-METATyPIITKH
¢axynrer, beorpaz, 2005.

3. b. Munuh, C. Bunac, J.Hannanosuh-bpyner, M. Cakau, busbau nonudenonn, Texnonomku ¢axynrer, HoBu
Cag, 2000.

4. b. Munuh, C. Bunac, J.Yannanosuh-bpyner, Ankanouau, Texnonomku daxynrer, Hou Can, 1998.

5. K. ITyhupuh-JoBanosuh, M. MunoBanoBuh, AyTooKcHaanyja JUMUAA U MPUPOTHN aHTHOKCHIAHTH (iiope
Cp6wuje, ITosronpuspennu dakynrer, beorpan-3emyn, 2005.

Bpoj yacoBa akTuMBHe HacTaBe .
2}_)0312 Teopujcka HacTaBa: 2x15=30 IMpakTuyna Hacrapa: 2x15=30
MeTtoae usBolhema HacTaBe [IpenaBama 1 eKCTIEpUMEHTAIHE BexkOe
Ounena 3Hama (MakcuMaaHu 0poj moena 100)

HoeHa
IpeaucnutHe 06aBe3e 3aBpIIHA HCIIUT IIOCHA
aKTUBHOCT y TOKY TIpe/iaBamba 10 MTUCMEHHU HCITUT
MpaKTUYHA HAcTaBa 10 YCMEHHU HCIIT 40
KOJIOKBH]jYM-1 40
CeMHUHAp-U




Taoenaa 5.2. Cnenudukanmja npeamera 176.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Xemuja Boa ¥ TpeTMaH OTIIAAHUX Bojia — Water chemistry and wastewater treatment
[Mudpa npeamera: TU 20

HacraBuuk/HactaBHuIU: 1p Jenena Mamkosuh, Banpeaau npodecop u ap Urop Byposuh, momeHT

Crartyc npeaMera: u300pHU

Bpoj ECIIB: 4

Yeaos: Onmira u Heoprancka xemuja 1 u 2, Oprancka xemuja |

Musb npeamera

Cruiame 3Hama 1 BEMTHHA Koja he oMoryhuTH cTyieHTHMa J]a caMOCTAITHO H3BOJIE Mepema 1 onpehuBame
(U3MYKUX U XEMHjCKHUX MapamMeTapa y MPUPOJHUM M OTHAJHUM BOJaMa Y OKBUPY KIIACUYHUX M OCHOBHHX
WHCTPYMCHTATHUX METOJla aHAJM3e,ca acleKTa KOHTPOJC KBAJTHTETa, Kao U Ja Pa3yMejy BaKHOCT, CKOJIOIIKY U
€KOHOMCKY OIpPAaBJaHOCT CUCTEMa 3a TPETMAaH OTIAJHUX BOJA.

Hcxon mpeamera

CreueHa 3Hama he oMoryhuTH cTyieHTHMa Ja NPaBUIIHO HAmpaBe U300p M IMpUMEHY oAroBapajyhe aHanuTHUKe,
OJTHOCHO (PM3MYKO-XEMHjCKE METOJIC Y KOMIUICTHO] aHAIW3W MPHPOJHHX W OTHaaHuX Boja. CTymeHT Tpeba na
neduHUIIe BPCTEe OTIATHUX BOJA, OIHUINE W YIOPEAW PAa3IMYUTEe TPETMaHe OTMAJHWX BOJA W MPEIBHUIU YTHIAje
OTMaIHUX BOJA Ha )KHBOTHY CPEIUHY.

Capp:xaj npeamera
Teopujcka nacmasa

CBojcTBa BOJie U BOJCHU pacTBOpU. DHU3MUKO-XeMHjCKe KapaKTEPUCTHUKE MPUPOTHUX W OTMaaHUX Boja. OCHOBHH
mokaszareJbu KBajureTa Boaa. [IpeunmhaBame npupoaHux U oTnanHux Bona. JesuHdeknuja Boge. CtanmapaHe u
aNTepHATUBHE MeTOJc mpeuninhaBama OTHAAHUX BOAA M3 MpexpaMOcHEe WHIycTpuje. AHamW3a 3CMJBHINTA
KOHTaMHUHHUpAHUX OTHamgHuM Boxama. OpnpehnBame OCHOBHHX (DHM3YKO-XEMHUjCKHX W OHOJIOIIKHX ITOKa3aTeJba
KBaJIUTeTa MPHUPOIAHUX W OTHAJHUX Boja. [IpUCYCTBO ¥ MOCJEIMIlE YTHIAja MeTaja, MOBPUIMHCKH aKTHBHHX
CYIICTaHIIU, MIECTUIM/IA U IPYTUX MOTCHIHjaTHO TOKCHYHUX CYTICTAHIIMA Y BOJIH.

Hpaxmutma Hacmaea

VY3umame, KOH3epBHCakhe W NPUIPEMa y30paka MOBPIIMHCKUX M OTHAJHHUX BOJAA 3a aHauu3y (pajJ Ha TepeHy u y
nmabopaTopuju). AHanu3a BoJe 3a nuhe, MOBPIIMHCKHX M oTmagHux Boma. OxpehuBame pH BpemnocTu BoIE.
OnpehuBame eIeKTPONPOBOIJBUBOCTH BOJAC. YTPOIIAK KalujyM-iepMaHranata y Boaum. OnpehuBame yKymHE
tBpnohe Boxe. OnpehuBame kapboHatne tBpaohe Boae. OnpehuBame anmkamuteTa Boae. OnpehuBame anuauTeTa
Boge. OnpehuBame KanmwjymMa W MarHe3WjyMa Yy BOJU. ApPreHTOMETpHjCKO onapehuBame XJjopuaa y BOJIH.
I'paBumerpujcko oxpehuBame cyndara y Bomu. Crekrpdooromerpujcko onpehuBame amonmjaka. OxpehuBame
XIIK u BIIK. ®ortomerpujcko oapehuBame pactBopHHX (ochara. OmpehuBame QeHoNa y OTHaIHUM BoJaMma.
CrekTpodoToMeTpHjCKO oipehuBame neTeprieHara y mpupoIHAM U oTnagaauM Bogama. OapehuBame pH BpeaHocTn
Y MaHTaHa Yy y30pIiMa 3eMJBHIITa KOHTAMUHUPAHUX OTHaTHUM Bonama MetogoM AAC.

Jlureparypa
1. Cranuh, 3. (2013): Ananuruka Boja u 3emspumra. [IpuponHo-matemarnuxu daxynret, Kparyjesan, ctp, 191

2. Bykuh M., Mannuh JI. (2005): Xemuja u MukpoOurosiorrja Boga. ArpoHOMCKHY dakynreT y Yauky, ctp. 447.

Bpoj yacoBa akTHBHe HacTaBe

Teopujcka HacTaBa: 2x15=30 IIpakTuyna HacraBa: 2x15=30
2+0+2

MeTtoae u3sBolhema HacTaBe
Teopujcka HacTaBa: mpenaBama ex catedra.

HpaKTI/I‘{Ha HacTaBa: CKCIICPUMECHTAJIHE U Pa41yHCKE BexKOe.

OueHa 3Hama (MakcuMaJHu 6poj moena 100)

MOeHa
HpeaucnutHe 06aBe3e 3aBpIIHN MCITUT MOeHa
aKTUBHOCT y TOKY TIpe/laBama 5 MUCMEHU UCIUT
MpakTUYHA HacTaBa 10 YCMEHH UCIIT 55
KOJIOKBH]jyM-H 30
CeMHUHAp-U




Taoenaa 5.2. Cnenudukanmja npeamera 18.

Crynujcxu nporpam: Ipexpambena Texnonoruja — Food Processing

Ha3us npeamera: buoxemuja 1 — Biochemistry 1 [udpa npeamera: TA4

HacraBuuk/Hacrapuuuu: np [Tasne Mamkosuh, pegoBau mpodecop

Crartyc npeamera: o0aBe3HH

Bpoj ECIIb: 6

Ycaos:/

Inb npeamera

VYno3HaBame cTyJeHaTa ca Onoxemujckom QyHKnMjoM hemmje, TKMBa M OpraHa y LUJbY pa3yMeBama OMOXEMHU)CKUX
nporeca Koju ce 0/BHjajy y HuBOM cBeTy. CTuIlame 3Hama O YJIO3M M 3Hauajy BHCOKOSHEPreTCKUX jeIUIberba,
aKTHBHOCTH €H3MMa M KOCH3MMa, BUTAMHHA ¥ XOPMOHA Y KMHETUIIM OMOXEMHjCKUX ITpolieca, MeTabonn3My BOje U
eJIeMeHaTa y IMJbY NOTIIYHOT pa3yMeBama Ipolieca NPOU3BOIHE XpaHe.

Hcxon npeqmera
Creueno 3Hame nomohu he GospeM pazymeBamy OCHOBHHX Hpolieca MeTaboM3Ma MUKpOOpraHn3ama, Ousbaka |
KHMBOTHIbA U XEMH3Ma Ipolieca y MOCTYIIMMa ITPOU3BO/IE KBAIMTETHE U 3[JpaBCTBEHO Oe30e/1He XpaHe.

Cappaxaj npeamera

Teopujcka Hacmasa

Buoxemmjcka ¢ynknuja hemmje m hemmjckmx opranena. bmoeHepreTmka M KHHETHKa OMOXEMHjCKHX MpoOIleca.
Bucokoeneprercka jemumema. MerabonuzaMm Boje. Metabonn3zaMm eneMeHaTa. Yiora, (YHKIWja W 3HAUaj
OnokaTanm3aTropa (eH3uMa, BUTAMHHA, XOPMOHA) 1 KoeH3nMa. Karabonm3am jequmerna ca a30TOM.

Ipaxmuuna nacmasa

HcnutnBame ocoOmHa eH3MMa W yTHIaja onapeheHMX mapameTrapa Ha aKTHBHOCT Hekux eH3mma. OnpehuBame
KMHETHYKUX TapaMeTrapa eH3WMCKUX peaknuja. OppehuBaHje akTHBHOCTH IOjEIUHHMX €H3MMa. KBamuTaTuBHO H
KBaHTHTATUBHO [IOKa3MBame BUTaMHHA. J[OKa3MBamke XOpPMOHA, XJIopoduia U xeMornoduna. KBaHTHTaTHBHO
onpehuBame Boe U Iemnena y OMJbHUM M aHWMAJIHUM TPOW3BOAMMA. AHaIHM3a MOjeIMHHUX IapaMarapa KBaJHTeTa
HaMUPHHUIIA.

Jluteparypa

1. Comyjuh, C.,Ctojanouh, J. (2006): Ommra 6noxemuja. [IM®, Kparyjesarr, ctp. 338.

2. ITonoeuh, M. (2005): bruoxemuja 6mpaka. [lossonpuBpennu dakynret, Hopu Can, ctp. 565.

3. ITonoBuh, M. (2008): buoxemuja sxuBotuma. [lossonpuspenuu dakynrer, Hou Can, ctp. 477.

4. I1eujouh, M., Ahamosuh-bokosuh, I'. (2000): [Ipaktukym n3 6noxemuje. ArpoHOMCcKH (pakynreT, Yauak, cTp.
107.

bpoj yacoBa akTuUBHe HacTaBe .
3}_)0313 Teopujcka HacTaBa: 3x15=45 IMpakTuyHa HacraBa: 3x15=45
Mertoae u3Bolhema HacTaBe WHuTepakTiBHA HacTaBa- MpegaBarma U eKCIIEPUMEHTAIHE BeXOe
Ounena 3Hama (MakcuMaaHu 0poj moena 100)

MMOCHA
IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTUBHOCT y TOKY TIpe/iaBama 5 MTUCMEHHU HCITUT
MIpaKTUYHA HACTaBa 10 YCMEHH HUCIIT 45
KOJIOKBH]yM-1 40
CeMHUHAp-U




Taoenaa 5.2. Cnenudukanmja npeamera 19.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: ®usnuka xemuja 1 — Physical Chemistry 1 Iudpa npenmera: Th4

HacraBuuk/HactapHuuu: np Mrop Byposuh, nonent

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 7

Yeaos: Onmita v Heoprancka xemuja 1 u 2, AHanutiuka xemuja 1, Oprancka xemuja 1 u 2, Marematuka 1 u 2,
®du3nka ca elneKTPOHUKOM

Musbs npeamera

Ocnoco0OJspaBame CTyeHaTa 3a npahielkhe U pasyMeBame MpoOJIeMaTHKE Koja ce MpoydyaBa y CTPYYHUM MPEIMETHMA.
Creuena 3Hama W3 npeaMera Pusnmuka xemuja 1 Cy HEONXoAHA 3a pa3yMeBame MpOLEca MPOU3BOIBE Y
pexpamMOeH0j MHIYCTPHUjH 1 TIPEILYCIIOB Cy 3a 10OpO Boheme mpoiieca y MPOU3BOIBH 3IPaBCTBEHO 0e30eaHe XpaHe
Y KOHTPOJIM KBaJUTeTa (PUHATIHUAX POU3BO/IA.

Hcxon mpeamera
o CyIITHHCKO pa3yMeBame QyHIaMEHTAIHUX 3aKoHa Y DU3HYKO] XeMUjU
¢ BemrrHa 1OrMYHOT MOBE3MBAKHA TEOPHjCKOT U EKCIICPUMEHTATHOT 3HAA
¢ AHAIUTHYKYU MPUCTYI IPOOIeMUMa 1 KOPUIITNCHE TCOPUjCKUX U EKCIIEPUMEHTAITHIX Ca3HAka Y IPAKCH

e CaMOCTaTHO OpraHM30Bamk-e M BOhEHm-E IMOjeANHUX MpoIleca y MOroHnMa npexpamOeHe HHIYCTpHUje U
yBol)eme MHOBAIHja Y IPOIIEC IIPOU3BOILE.

Capp:xaj npeamera

Teopujcka nacmasa

VYBox. YBOA y XeMUjCKy TEPMOAMHAMUKY U MPUHIIHIT O OJpXamy eHepruje. Jpyru u Tpehu 3akoH TepMOTUHAMUKE.
PaBHOTeXa M CIIOHTaH MPOIIEC Y 3aTBOPEHOM CHUCTEMY. TepMOJAMHAMHYKE OCOOMHE BUIIEKOMIIOHCHTHOT XOMOT'€HOT
cucreMa. YCIoBHu paBHOTexe (aza u (asaux tpanchopmarmja. PaBHoTeka (a3a y TEUHOM U TaCOBUTOM CTAlmY Y
cUCTeMHMa ca JIBe KOMIIOHEeHTe. PaBHOTeka TeUHHX U UBPCTHX (a3a y cCUCTeMHUMa ca JiBe KOMIIOHEeHTe. PaBHOTEeX)Ke
ca pactBoprMa. TorutoTa XeMujcke peakmmje. XeMHjCKH adpUHHUTET. XeMHjcKa paBHOTeXa. [IoBpIIMHCKE MOjaBe.
XeMujcKka KHHETHKA.

Ipaxmuuna nacmasa

[TpakTHyHa HaCTaBa CacTOjU CE€ O/ EKCIIEPUMEHTAIHNX BE&XXOH M PadyHCKHX 3a7aTaka u3 rpagusa Ousnuke xemuje 1
npuiaroleHNX HUBOY HacTaBe Ha CTYIMjCKOM nporpamy IIpexpamOeHa TexHoorHja.

Jluteparypa
1. Bophesuh, C., dpaxuh, B. (2005): ®usuuka xemuja. TM®, beorpan, ctp. 692.
2. Munwuh, I., Aatuh-JoBanosuh, A.(2005): ®uznuka xemuja. @axynreT 3a Gpu3ndKy xemujy, beorpan, ctp. 626.

3. Puctuh, M., ITamrry, U., lexuh-Jlackosuh, 1. (2010):IIpaktuxym u3 omurer Kypca ¢pusuuke xemuje. axynrer
3a pm3muky xemujy, beorpan, ctp. 233.

4. I'yrman, U., Pagenkoruh, C. (2008): 36upka 3anaraka u3 pusuuke xemuje 1. [IM®, Kparyjesar, ctp. 66.

5. OBuwH, [l., JoBanosuh, /1., paxwuh, B., MakcumoBuh, M., JakoBiseBuh-Xanau, H., Bpauap, Jb., JoBanosuh, C.,
Jepemuh, K., lllena, 1., Bojunosuh, M. (1996): ®usnuka xemuja - 30upka 3anaraka. TM®, beorpan, ctp. 420.

6. Bpauap, Jb., lecniuh, A., Ipaxuh, B., 3euesuh, C., Jepemuh, K., Jopanosuh, /1., Joanosuh, C., Makcumosuh,
M., Huxonwh, b., Osuum, /1., [llena, /. (2001): Excnepumenranna ¢usnuka xemuja. TM®, beorpan, ctp. 350

Bpoj uacoBa akTuBHe HacTaBe

34142 Teopujcka HacTaBa: 3x15=45 IIpakTuyna HacTraBa: 3x15=45

MeTtoae u3sBolhema HacTaBe
Teopujcka HacTaBa: mpenaBama ex catedra.

[IpakTryaa HacTaBa: eKCIIEPUMEHTATIHE W pauyHCKe BexOe.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

MOeHa
IpeaucnutHe 06aBe3e 3aBpIIHN HCIUT IIOCHA
aKTUBHOCT y TOKY TIpe/laBama 5 MUCMEHU UCIUT
[IpaKTU4Ha HacTaBa 10 YCMEHU UCIIT 55
KOJIOKBH]jYM-H 30
CeMMHap-1




Taoenaa 5.2. Cnenudukanmja npeamerta 20.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Mukpobuosnoruja

HacraBuux/HacrapHuuu: ap Jleka Mannuh, penosau npodecop; ap Becna bByposuh, moreHt
[udpa npeamera: OB4

Cratyc npeamera: 0o0aBe3HH

Bpoj ECIIB: 6

YcaoB: Hema

Musbs npeamera

Yno3HaBame ca CBOjJCTBUMA MHKpPOOPraHHM3aMa, KUXOBO] YJIO3U Y KPYXKCHY MaTepHuje W CHEpruje y MPHUPOJIH,
TpaHCHOpMAITHjU Pa3IMIUTHX CYIICTpaTa y aepoOHUM U aHaepOOHUM yCIIOBHMA, CTBApaky PA3IMIUTHX METaboIHTa
KOPUCHHUX 32 OMOTEXHOJIOLIKY ITPOU3BO/IbY M OUYBAME U 3aIITHTA )KUBOTHE CPE/IIHE.

Hcxon mpeamera

CreueHa 3Hama u3 oBe obnacti omoryhuhe carnenaBame 3Ha4Yaja MUKPOOPraHH3aMa y OpJKaBarby CBHX eJeMeHaTa
6uoreocdepe, nocedbHo OGmocdepe, ka0 U HUXOBO] YIO3M Y OUyBamy U MOOOJBIIAKY NMPUMapHE MOJLONPUBPEIHE
NPOU3BOAKE U IpexpaMOeHe HHAYCTPHjE U 3aLITUTH XKHUBOTHE CPEAUHE.

Canp:kaj npenmera
Teopujcka HacTaBa

3amarax, 3Ha4aj, pa3Boj M MojeIa MuKpoonosoruje. Mopdooruja MuUKpoopranusama i EKororija MUKpoopranuszama.
duznonoruja MEKpoopranmzama. icxpana MUKpoopranuzama, Pacteme, pa3MHOKABAE, IIPSIKUBIABAE U KPCTAFhE
MHKpPOOpPraHu3aMa, oce0He eHepreTcKe Ipyre MUKpOOpranu3ama. [ eHeTHka MUKpoopranu3ama. MUKpOOpTraHH3MHU
6noreocepn. Xymudpukanuja oparaHckux ocTataka. Jlexymudukamnija (MuHepaim3ammja) Xxymyca. MUKpoOHOIIOIIKa
hyOpuBa. MuKpoopraHiu3MHU U OHOTEXHOJIOMIKE Mepe. [[puMeHa MUKpooraHn3ama y CTo4apcTBy. MUKpOOHA eKOJIOTHja.

HpaKTI/I‘IHa HacTaBa

[punpema HaTHBHUX 1 (PUKCHpaHUX 000jEHIX MperapaTa 1 mperies o0iinka MUKpoopranniama. OnpehuBame BeTnInHe
n 6poja Mukpoopranuzama. CioxeHa 6ojema - 6ojerse Oakrepuja o I'pamy. bojeme criopa ko1 MEUKpoopraHuszama.
KyntuBanuja Mukpoopranuzama u go0ujame YUCTUX KyJITypa MHUKpOOpraHu3ama. YIO3HaBame ca CUMOMO3HHM U
acnMOKo3HMM a3oTodukcupajyhim 6akrepujama. [perien BaxxHUjUX Tpylia MUKpoopraHusama (0akrepuja, TJbHBa, ajrH,
u npaxkuBoTumama. OxapehuBame yKyImHe OpOjHOCTH MHUKpOOpraHu3aMma (IUPEKTHUM M WHAMPEKTHAM METOJaMa).
Muxpoduiopa Boze - oapehuBame yKymHe OpojHOCTH MHKpoopranmsama. OnpehuBame yKymHOT Opoja Oakrepuja y
MmIteky. M3onamnuja u npuMeHa 6akTepuja MiedHe Kucenuae. Metofie oipehuBama MUKpOOpraHu3amMa y CTOYHOj XpaHH.

Jluteparypa

1. Jemnes, B.T., bukuh, 1. (2000): Mukpo6uonoruja. BojHo-u3naBauku 3aBof, beorpan, 761 ctp.

2. bykuh ., Manauh JI., CemenoB A. (2018): IIpaktuxym u3 mukpobuonoruje, "Cajaoc 100"., Hou Cap, 448.
cTp.

3. Bykuh, J1., Jemmes, B.T. (2003): Mukpoobuosomka 6uotexaosorrja. M3nasad "Jlepera" beorpan, 503. ctp.

4. Byxuh, /1., Jemues, B.T., Manmh, JI. (2007): Muxpoopranmmu U antepHaTiBHa rossonprBpena. bymyhaoct, H. Can, 153
c.
5. Byxuh, ., Bopheruh, C., Manmuh, J1. (2012): [Tpupyuruk 3a BexOe u3 mukpooduonoruje. bymyhuoct, Hopu Can, 163 ctp.

Bpoj uacoBa akTuBHe HacTaBe Teopujcka HacTaBa: IIpakTH4Ha HacTaBa:
3+1+1 3x15=45 2x15=30

MeTtoae u3sBolhema HacTaBe
WHrepakTrBHA MpeiaBamba y3 yrnoTpedy caBpeMEHHUX CPEICTaBa, MPAKTHIHA BEKOAha

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

MOeHa
IIpenucnuTHe 00aBe3e 3aBpUIHN UCIIUT MOeHa
aKTUBHOCT y TOKY TIpe/laBama 5 MUCMEHU UCIUT
[IpaKTU4HA HacTaBa 10 YCMEHU UCIIT 55
KOJIOKBH]yM-1 30
CeMHHap-1




Taoenaa 5.2. Cnenudukanmja npeamera 21.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3sus npeamera: KsanturarneHa xemujcka ananmsa - Quantitative chemical analysis HIudpa npeamera: T/14

HacraBuux/HactaBHuuu: ap Jenena M. Mamkosuh, Banpennu npodecop

Crartyc npeamera: o0aBe3HH IpeaAMET

Bpoj ECIIB: 6

Ycaor: Ommra 1 Heoprancka xemuja 1

Musbs npeamera

[up mpemMera je na CTYINCHTH CTEKHY OCHOBHO 3HAH-¢ M3 KBAHTUTATUBHE XCMHjCKE aHANM3C, HEOMXOIHO 32
onpehrBambe KBAHTUTATUBHOL CacTaBa TOTOBUX MPOW3BOJA MpexpaMOeHe MHIYCTpHje paau yTBphuBama BUXOBOT
KBaJIUTeTa U 3/IPaBCTBEHE MCMPaBHOCTH. Ha 0a3u cTedeHOr 3Hama MOXE CE OJPCIMTH KBAIUTET M MPHCYCTBO
Heurcroha y cHpOBMHAMa 3a Mpepajy, LITO je MPeAycioB 3a ojpehiBame TEXHOJOMIKUX Mapamerapa M YCIEeIIHO
Boheme Iporieca y HIOTOHUMa IpexpaMOeHe HHAYCTpHje.

Hcxon npeamera

CyIITHHCKO pa3yMeBambe OCHOBHUX IMPUHIUIIA KBAHTUTATHBHE aHaim3e. CaMOCTalnHO U3BOlCHe KBAHTUTATHBHE
aHaM3¢ W MPAaBHJIHO TyMadycmhe NOOHMjEHUX CKCICPUMEHTANHUX pe3yiraTa. BelThHa MOBe3WBama TCOPUjCKOT U
eKCIepUMEHTAIHOT 3Hama. Kopuntheme n00MjeHHX eKCHEpUMEHTATHHX pe3yiraTa 3a YCHeImmHO Boleme
TEXHOJIOIIKHX IIpoIieca y TOTOHNMA MpexpaMOeHe HHITyCTpHje.

Capp:xaj npeqmera
Teopujcka nacmasa

OcHOBe KBaHTHTaTHBHE XEMHjCKe aHamim3e. | 'paBuMerpujcka aHamnsza. dusnuke ocobmue Tamora. [Ipopauyn y
rpaBuMeTpuju. Bomymerpujcke merone anamuze ca npumeHoM. Ilonena Bomymerpuje. CraHgapiHU pacTBODH.
Tutpammone kpuBe. KucennHcko-0a3He THTpanuje. Anmno-0a3HM WHAMKATOpU. Tallo)KHE THTpanyje.
Kommnexcomerpujcke Turpanuje. Pemokc tutpammje. [Ipumpema y3opaka 3a aHanmu3y. AHaIW3a PEaTHHX y30paka.
WHCTpyMEHTaTHE METOE Y aHATUTHYKO] XEMH]H.

Hpaxmutma Hacmaea

Mepeme aHAMUTHYKOM BaroM. I 'paBuMeTpujcko oapehuBame ermemenara. Boxymerpujcke kuceno-0a3He MeToIE.
Kommnexcomerpujcke meronme. Tamoxknae wmerome. OKCHIO-peAyKIMOHE MeEToNe. AHanM3a pEATHHX Yy30paka
BOJIYMETPHjCKUM M TPABUMETPH]jCKHM METOAaMa.

Jluteparypa

1. Mamkosuh J. (2018): IIpakTukym u3 npuMemeHe AHaIUTHIKE XeMuje, ArpoHoMcku dakynter y Hauky, crp.
159.

2. Butopoguh, O.,I1lanep,P.(1989): Ananutnuka xemuja —treopujcku ocHoBu. TM®, beorpag, ctp. 190.
3. Byuyposuh, b., Pajakosuh, Jb., PajakoBuh, M. (2004): Ananutnuka xemuja. ['pal).kmura, beorpan, ctp.197.
4. Skoog, D.,West,J.,Donald M.,Holler,J. (1999):0cHoBu ananutnake xemuje. [llkom.xmura, 3arped, ctp. 951.

5. Pukorcku, U., [Tamuh,M., PajakoBuh, M. (2004): ITpaktukym u3 aHanmtuake xemuje. I'pal).kwura, beorpan, ctp.
298.

6. Pajaxosuh, Jb., Tlepuh-I'pyjuh, A., BacwseBuh, T.,Uuukapuh,/1.(2003): Ananutnuka xemuja: KBaHTHTATHBHA
XEeMHjCKa aHaJi3a: MPaKTHKYM ca TeopHjckiuM ocHoBama. TM®, Beorpam,ctp. 270.

Bpoj uacoBa akTuBHe HacTaBe

Teopujcka HacTaBa: 3x15=45 IIpakTuyna HacTtaBa: 3x15=45
3+0+3

MeTtoae usBolhema HacTaBe
Teopujcka HacTaBa: npeaBama ex catedra
[IpakTdHa HacCTaBa: EKCIIEPUMEHTAITHE BEKOE

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

HoeHa
IMpenucnuTtHe 06aBe3e 3aBpuIHM HCTIUT [IO€Ha
AKTHBHOCT Y TOKY IIpe/laBarmba 5 NHCMEHH HCIIUT

MpaKTUYHA HacTaBa 10 YCMEHHU HCIIT 50
KOJIOKBH] YM-1 35

CeMHUHAp-H




Taoenaa 5.2. Cnenudukanuja npeagmera 22A.

Cryaujcku mporpam: Ommra arpoHomuja, BohapcTBo u BHHOTpamapcTBO M 300TexHHKA, [Ipexpambena
TEXHOJIOTHja

Ha3uB npeamera: CratucTuka [udpa npeamera: OB2

HacraBuuk: np Anekcannap C. Hactuh, penosau npodecop

Cratyc npeamera: 0o0aBe3HH

Bpoj ECIIBb: 5

YcaoB: Hema

Musbs npeamera

IIpenmer Tpeba ma omoryhin CTyJICHTY CTUIAkE 3HAKA W Pa3yMeBama IOjMa CIyYajHE NPOMCHIbUBE, HEKHX
CTaTHCTHYKHAX METOJA, CTATUCTHYKOT OICHHBAha, TECTHPAmha CTATUCTHYKHAX XHUIIOTE3a Ka0 M HAa4MH JeUHHUCAHA
perpecruoHe U KOpelannoHe Be3e CIy9ajHuX MPOMECHIBUBHX.

Hcxon mpeamera

ITo 3aBpuieTKy Kypca H3 OBOT MpEIMETa, CTYICHT Tpeba ma Oyae cmocob0aH jJa CTeKHE  BCIITHHY — 32
MpPUMEHY CTAaTHCTHYKAX METOJa W 3aKJbyYMBake HA OCHOBY JOOWjeHMX ToJaTaka Kao | pe3yiTara
eKCIPUMEHTATHAX MEpemba.

Canp:kaj npenmera
Teopujcka nacmasa

VYBoxm: momynamnuja, y3opak, oOelexje mocMmaTpama, IpOCT CIAy4ajHH y3opak. TabemapHu W Tpaduuku
MPHUKa3 CTAaTHUCTUYKUX TOJaTaka. EMIUpHjcKe pacmojene arcoNyTHe W pPETaTUBHE YYECTAHOCTH. 3HAYCH:E
JIECKPUTNITUBHUX CTAaTHCTUKA (CpPEelibe BPEAHOCTH, MEpE IAUCIEp3dje M CTCIEeHA 3aKpUBECHOCTH). DyHKIMjE
pacrionena: bunomua, IloaconoBa, HopmamHa, CrynentoBa, @wumiepoBa, 2. Y30pauke CTaTHCTHKE U OIEHE
BUXOBUX mapaMerapa. OreHe mapaMerapa IIONyJlaldje: TadykacTe ¢ HMHTEpBaJHE OICHe; lecTHpame
CTaTHCTHYKUX XWIOTe3a O BpemHocThMa mapamerapa Ilomymammje. Kopenmamuja m perpecmja: mpocra JHHEapHa
perpecuja (omeHa mmapaMeTapa, TECTHpamke 3HAYajHOCTH, HHTEpIOJanWja W eKCTparojianuja), Koe(HIHjeHT
KOpeJalije ¥ TeCTUPamhe ’EeroBe 3HaUYajHOCTH.

Ipaxmuuna nacmasa
[TpakTryHa HacTaBa ce OApkaBa 3a CBE 00JIaCTH.

Jluteparypa
1. Maneruh Panojka (2005): Cratuctuxka. [Tossonpuspenau dakynrer. beorpaa-3emyn, 470.
2. Jlakuh Hama, Maneruh Pamojka (1996): 36upka 3amgaraka u3 cratuctuke. Hayana kmura. beorpan, 297.

3. Puctuh Mupocnas, [Tonosuh bussana, Hophesuh Muonpar (2006): CrarrrucTrka 3a crynenre I'eorpaduje,
Hum, [IM®-Hu, 184.

4. Neil A. Weiss (1999): Elementary statistics. Arizona State University, Addison-Wesley, 775.

bpoj yacoBa akTuUBHe HacTaBe

Teopujcka HacTaBa: 2x15=30 IMpakTuyna Hacrapa: 2x15=30
2+2+0

Mertone uspohema HacTaBe

Teopwujcka 1 pakTHYHA HACTaBa ce OJIpKaBa 3a cBe obmactu. KoaokBHjymu npaTe MpakTUIHY HAaCTaBY (YKyIHO 3

KOJIOKBHjyMa).
OueHa 3Hama (MakcuMaJHu O6poj moena 100)
HoeHa
IpexucnurHe 06aBe3e 3aBpIIHN MCITUT noeHa
aKTUBHOCT y TOKY TIpe/iaBama 5 MUCMEHHU HCITUT
MpaKTUYHA HACTaBa YCMEHH MCIT 35
KOJIOKBHj yM-H 60
CeMHHap-u

Hanmomena: YcioB 3a moJjlarambe yCMEHOT UCITUTA je MUHUMAaad 3 1 TToeH ca KOJIOKBHjyMa.




Taoenaa 5.2. Cnenudukanmja npeamera 22B6.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3zus npeamera: O0pana pesynraTa Mepermba udpa npeamera: TU 21

HacraBuuk/HactapHuuu: np Mrop Byposuh, nonent

Crartyc npeamera: u300pHH

Bpoj ECIIB: 5

YcaoB: Yrmcana Ipyra roadHa CTyauja

Musbs npeamera
Cruname IpaKTUYHUX 3Hamkba 0 00paju pe3yiitaTa Mepema Y mpexpaMOeHO] TEXHOIOTHj .

Hcxon mpeamera
[pakTruna 3HAEHa 0 00paIU pe3yiTaTta Mepema y mpexpaMmOeH0j TEXHOIOTHj .

Canp:kaj npenmera

Teopujcka nacmasa

Y okBupy oBor mnpeamera wusydaBahe ce cruenehe:I'pemke. I'pemke HWHIMPEKTHO W3MEPEHUX BEIWYHHA.
3aokpykuBame OpojeBa KOju ce 0JJHOCE Ha pe3yaraT Mepema. OCHOBHHM 1OjMOBH Teopuje BepoBaTHohe. Pacmonena
BepoBaTHohe M ryctuHa BepoBaTtHohe. Baxknuje pacmonmene BepoBatrHohe. Cpenma BpeaHocT. Jlucmepsuja u
cragaapana aesujanuja. Cpenma BpeAHOCT y3opka. Jlucnepsuja y3opka. Jlucnepsnja cpenme Bpennoctu. Cirydajaa
rpemka Mepema. [Ipolena rpenike Mmepema.

Ilpaxmuuna nacmasa

[TpakTryHa HacTaBa cacToju ce OJ] pauyHCKHX BEeXOW Ha KOjuMa CTyAEHTH Tpeba Jla Hayde NnpaBHiia 3a0KpYy KHBamba
OpojeBa, MPOIIeHY IPeIke HHANPEKTHO H3MEPECHUX BEJIMYUHA (32 YETHPU OCHOBHE PAuyHCKE OTEPAIHje) U TPOIICHY
rpemke nomohy CtynenTtose opmyiie, npuiaaroheHo cryaujckoM nporpamy IIpexpambena TexHomoruja.

Jluteparypa
1. T'yrman, U. (2000): O6pana pe3ynrara xemujckux Mepema, [IM® Kparyjesan, Kparyjesar, ctp. 108.

2. Puctuh, M., ITamty, U., Hexuh-Jlackosuh, U. (2010): ITpaktuky™m u3 ommrer kKypca puznuke xemuje. Dakynrer
3a ¢pu3nuKy xemujy, beorpan, ctp. 233.

Bpoj yacoBa akTHBHe HacTaBe

24240 Teopujcka HacraBa: 2x15=30 Ipakruuna Hacrasa: 2x15=30

Metone usBohema HacTaBe
Teopujcka HacTaBa: penaBama ex catedra.
IMpakTnyna HacTaBa: PauyHcke BexOe.

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

moeHa
IpeaucnutHe 06aBe3e 3aBpIIHN HCIIUT IIOECHA
aKTHBHOCT y TOKY IpeIaBamba 10 MMUCMEHU UCTIAT 40
MIPaKTUYHA HACTaBa 20 YCMEHH HUCIIT 30

KOJIOKBHj yM-H

CeMHHap-u




Taoenaa 5.2. Cnenudukanmja npeamera 23.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food processing

Hasus npeamera: TexHonomke onepauuje 1 — Unit operations 1 HIudpa npenmera: TAS

HacraBuuk/HactapHunu: 1p Munan I1. Hukomuh, Baapeaau npodecop

Cratyc npeamera: 0o0aBe3HH

Bpoj ECIIB: 6

YcaoB: Hema

Musbs npeamera

OcnocoOspaBame CTyzAeHaTa Ja pa3yMmMe]y M INpHUMEmYjy OCHOBHE MEXaHHWYKE oOllepaluje Koje ce KOopucre y
MIPOIIECHO] MHIYCTPHjU, Ka0 U OCIOCO0JbaBahe 32 CAMOCTAIAH PajJ Ha ONMPEMH IMOJTYHWHIYCTPHjCKOT HUBOA TOKOM
eKCIePIMEHTAIHNX BeXOH, mTo he nM omoryhutn yrakire ykiamname y IOTOHCKH pajl y MPOIECHO] HHAYCTPHjH.

Hcxon mpeamera

Ocnoco0JBEHOCT Cy/ICHTa 38 CaMOCTAJIHO pelllaBame npodiaMa y npexpameOHoj HHAYCTPUjU U3 00acTi
MEXaHWYKHX OTIepaliyja.

Kopumniheme n00ujeHOT 3Hamka 32 YCIIEIIHO Bo)eHhe TEXHOIOMIKHX Mpoleca Y IpexpaMOeHO] HHIYCTPHjH.

Capp:xaj npeamera
Teopujcka nacmasa

Jenunnne m aumensuje. Ocobuue Quynpa. MexaHM3MM IIpeHOca KONWYMHE Kperama. CraTWka, JAWHAMHUKA |
TpaHcnopT ¢uyuna. Teopuja cimunoctu. Crpyjame Qurynaa oko tena. Crpyjame (uynaa Kpo3 MOpO3HY CPEAHHY.
Kperame gectuna kpo3 ¢uryua. Tanoxkeme. Omirpanuja u neHTpudyrupame. Oiynanzanyja. Memame 0 MeIIekhe.
CuTmeme U IpocejaBamke YBPCTOT MaTepHjaa.

Ilpaxmuuna nacmasa

Pauyncke gesrcoe: peniapame KOHKPETHHX, PAYYHCKUX MPOOIIeMa KOjU WIYCTPY]y IOjeANHE LISIHHE TPaTuBa
M3JI0KEHOT Ha Mpe/iaBamby.

Jlabopamopujcke sescoe: TIpakTndne BexOe U3 NOjeIMHUX LEIMHA IPaANBa U3JI0XKEHOT Ha Ipe/laBamky Ha OIPeMU
J1a00PaATOPH]CKOT U TIOTYHUHIYCTPHjCKOT HUBOA.

Jluteparypa
1. Cumonoswuh, ., Bykosuh, /1., LisujoBuh, C., Konuap-Byphesuh, C. (1971): Texnomnomke oneparuje I —
Mexanmnuke oreparije. TexXHOIONIKO-MeTaTypiIku Gaxkynrer, beorpan, ctp.432.
2. CrankoBuh, B.JI. (1998): ®enomenu npenoca u onepanuje y mertanypruju, Tom 1, Mexanuka diyuna n
IUCTiep3HUX cuctema. Texanaku ¢akynrer, bop, cTp. 283
3. Huxomuh, M.II., Tpumosuh, T. (2019): Texuomnomke oneparije — 30upKa pemreHnx 3aaTaka 3
MEeXaHWYKHX omeparuja. ArpoHoMcKH pakynTer y Hauky. cTp. 124.

4. Bynuhesuh, /1. (2005): TexHomnoke onepanuje: aAujarpaMu, HoMorpamu, Tadesne. TexHoIomKo-
MeTalypIIK{
¢axynrer, beorpan, ctp. 125.

5. luranosuh, XK. (2001): Texnonomke onepauyje 1, Mexannuke onepanuje. beorpan

6. Ilepynnunh, M., Makcumosuh, M. (2006): TexHomoI1IKe onepalyje, OCHOBH T€OpHje, IPUMEPH U 3a/a1lH.
Cum6out, HoBu Cag, ctp. 430

Bpoj uacoBa akTHBHe HacTaBe

Teopujcka HacraBa: 2x15 IIpakTuyna HacraBa: 2x15
2+2+0

Mertone u3spohema HacTaBe
WurepakTHBHA NpeaBama U padyHCKe BexOe, 1abopaTopujcke BeskOe, akTHBHO yuenihe cTyieHaTa, KOHCYJITalHje.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

HoeHa
IMpenucnuTtHe 06aBe3e 3aBpuIHM HCTIUT [IO€Ha
aKTHBHOCT Yy TOKY IIpe/laBama 5 MICMEHU UCTIHT 0
[IpaKTU4Ha HacTaBa 5 YCMEHU UCIIT 55
KOJIOKBH] YM-1 35
ceMuHap-u 0




Taoenaa 5.2. Cnenudukanmja npeamera 24.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: ®usnuka xemuja 2 — Physical Chemistry 2 HIudpa npenmera: ThS

HacraBuuk/HactapHuuu: np Mrop Byposuh, nonent

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 6

Yeaos: Onmita v HeopraHcka xemuja 1 u 2, Ananutiuka xemuja 1 u 2, Oprancka xemuja 1 u 2, Maremaruka 1 u 2,
®du3nka ca elneKTPOHUKOM

Musbs npeamera

Ocnoco0JspaBame CTyZeHaTa 3a paheme U pa3yMeBame MPoOJIEMaTHKE Koja ce IIPoy4aBa y CTPYYHHUM MpeIMeTUMa.
CredeHa 3Hama u3 npeaMera PuU3nMUKa XeMrja 2 Cy HEOIXOIHa 32 pa3yMeBamke MPoIeca MPOU3BOIBE Y
mpexpamMOeH0j HHIyCTPHjH U MIPEIYCIIOB Cy 3a J0Opo Boljeme mporeca y MPON3BOAKRH 3APaBCTBEHO Oe30eaHe XpaHe
1 KOHTPOJI KBAIUTETa (PHHATHUX MTPOU3BOJA.

Hcxon mpeamera
o CyIITHHCKO pa3yMeBame QyHIaMEHTAIHUX 3aKoHa Y DU3HYKO] XeMUjU
¢ BemrrHa 1OrMYHOT MOBE3MBAKHA TEOPHjCKOT U EKCIICPUMEHTATHOT 3HAA
¢ AHAIUTHYKYU MPUCTYI IPOOIeMUMa 1 KOPUIITNCHE TCOPUjCKUX U EKCIIEPUMEHTAITHIX Ca3HAka Y IPAKCH

e Opranm3oBame 1 Boleme MMojeIMHNX MTpoIeca y OTOHUMa MpexpaMOeHe HHAYCTPH]e.

Canp:kaj npenmera
Teopujcka nacmasa

VYBoxn. Ocobune pactBopa enekTpoiuta. OCHOBH eliekTpoxeMuje. KoJIOWmHM CHCTEeMH U MaKpOMOJIEKYIIH.
Crtpykrypa aroma. XeMHjCKa Be3a U CTPYKTypa MoJekyina. Mehymonekyrcke cuie. ['acoBuTo crame. UBpCTO cTame.
Teuno crame.

Ilpaxmuuna nacmasa

[IpakTryHa HacTaBa CacTOjH Ce O/ EKCIEPUMEHTAIHNX BEXKOU M padyyHCKUX 3aJaTaka u3 rpaanBa Ousnuke xemuje 2
mpuiaro)eHUX HUBOY HACTaBe Ha CTYAWjCKOM mporpamy [Ipexpambena TexHoIoTHja.

Jlutepatypa
1. Munwuh, /1., Aatuh-JoBanosuh, A.(2005): ®usnuka xemuja. Gakynret 3a pusndky xemujy, beorpan, ctp. 626.

2. Puctuh, M., Ilamru, U., lexkuh-JlackoBuh, U. (2010):IIpaktukyM u3 ommTer Kypca ¢puzudke xemuje. DakynreT
3a ¢pu3nuKy xemujy, beorpan, ctp. 233.

3. Bpauap, Jb., lectiuh, A., Ipaxuh, B., 3euesuh, C., Jepemuh, K., Jopanosuh, /1., Joanosuh, C., Makcumosuh,
M., Hukonuh, b., Osmun, 1., llemna, /1. (2001): ExcnepumenTtanna puzndka xemuja. TM®, beorpan, ctp. 350

4. OBuuH, J., JoBanosuh, /., dpaxuh, B., Makcumosuh, M., Jakossepuh-Xanau, H., Bpauap, Jb., Joanosuh, C.,
Jepemuh, K., lllena, /1., BojuroBuh, M. (1996): ®uznuka xemuja - 30upka 3agaraka. TM®, beorpan, ctp. 420.

Bpoj uacoBa akTuBHe HacTaBe

34141 Teopujcka HacTaBa: 3x15=45 IIpakTuyna HacraBa: 2x15=30

Mertone u3spohema HacTaBe
Teopujcka HacTaBa: mpenaBama ex catedra.

[IpakTryHa HacTaBa: eKCIIEPUMEHTATHE W pauyHCKe BexOe.

Onena 3Hama (MakcuMaaHu O0poj noena 100)

moeHa
IMpenucnuTtHe 06aBe3e 3aBpuIHM HCTIUT [IO€Ha
aKTUBHOCT y TOKY TIpe/iaBama 5 MUCMEHHU HCITUT

MpakTUYHA HacTaBa 10 YCMEHH UCIIT 55
KOJIOKBHj yM-H 30

CEeMHUHAP-U




Tabena 5.2. Cnienndukaryja nmpeamera 25.

Cryaujcku nporpam : IIpexpambena texnomoruja — Food Processing

HasuB npeamera: buoxemuja 2 — Biochemistry 2 [Indpa mpenmera: TBS

HactaBHuk/HactaBHunu: 1p [lasiae Mamkosuh, penoBaH Ipodecop

Crartyc npeaMera: 0o0aBe3HH

bpoj ECIIb: 7

Ycaos: buoxemmuja 1.

b npegmera

Crumame 3Hakba O OCHOBHHM ITyTEBHUMa METAO0OTMYKUX IIPOMEHa OnoMoiieKkyna (YribeHUX XHuaparta,
JUNUIA, TPOTEHHA U HYKJICMHCKUAX KUCEIIMHA), TIOBE3aHOCTH U PETYJAIMji OBUX METa0OJUYKHUX MTyTEBa.
Yrno3HaBame CTyneHaTa ca YJIOrOM W 3HayajeM OPTaHCKWX KHCENWHA W OWJbHUX MHUTMEHaTa y
OHMOJIOIIKOM MaTepHjaTy KOjH c€ KOPUCTH Kao CHUPOBHHA Y MMPeXpaMOeHO] HHIYCTPH]H.

Hcxon npeamera

CrnocoOHOCT pa3yMmeBama HHTErpandje OHOXEMHjCKHX TpaHchopMmanyja NPUPOIHHUX jeAHI-EHa ca
TpaHchOpMaLWjoM eHepruje y OWJbHHUM M aHUMalHUM oprann3Muma. CTHLame BEUITHHE NpPUMEHE
OCHOBHHMX METOJIa M30JI0Bamha M OMOXEMHjCKe KapaKTepu3alyje yrIbeHUX XUApaTa, JIUMNUAA U IIPOTEHHA.
Ocnoco6sbeHOT 3a KopuIllhewe IUTEepaTypPHUX MOAaTaka U eKCIePUMEHTAIHNUX pe3yiTara MpH yBohemwy
HOBHUX TEXHOJIOTH]ja Y IPEXpaMOEHO] HHIYCTPH] .

Canp:xaj npeamera

Teopujcxa nacmasa

BuocunTesza, TpaHchopmanuja W pasrpanma YrJbeHUX XHIpaTa, JUMHJA, HYKIEUHCKHX KUCENHHA WU
nporenHa. Merabonu3aM OpPraHCKUX KHCEIMHA W OWBHHMX TNHTMeHaTa. buoxemujcke QyHKIH]e
CeKyHAapHHUX MeTabonuTa Ousbaka. bruoxemujcke pyHKIMje opraHa.

Ipaxmuuna nacmasa

KBanuraTiBHa W KBaHTHTATHBHA aHAM3a NPOCTUX U CIOKEHUX YIJbHUX XUApaTa, JHUIHIA,
HYKJICMHCKHX KHUCEJIWHAa W TpoTenHa. KBanuTaTMBHA W KBaHTHTAaTHBHA aHallM3a CEKYHIApHUX
MeTabonuTta Ousbaka. KBanTutaTBHO OnpehuBame YKYMHUX M UCTIAPJHbUBUX OPraHCKUX KUCEIHHA.
AHann3a HaMUpHUIA OMIJEHOT M aHUMAaJIHOT TIOPEKJIa.

JlntepaTtypa

1. TTonoBuh, M. (2008): buoxemuja xuBotuma. [lossonpuspenuu gaxynrer, Hopu Can, ctp. 479.

2. ITommoBuh, M. (2005): buoxemuja 6uspaka. Ilossonpuspenan daxynrer, Hopu Cam, cTp. 565.

3. [lamuh, M. (1988): buoxemuja. ['paheBuncka kmura, beorpan, ctp. 885.

4. Ilpujosuh, M., AhamoBuh-bBoxkosuh, I". (2005): [IpakTukym n3 6noxemuje. ATpPOHOMCKH (paKyJTeT,

Yauax, cTp.
94.
Bpoj yacoBa akTHBHe HacTase .
3}:0 _{3 Teopujcka HacTaBa: 3x15=45 | IlpakTnyna HacTaBa: 3x15=45
Mertone n3Bohema HacTaBe WnTepakTHBHA HacTaBa- NMpeAaBamba U eKCIIEPUMEHTAIHE Bex0e
Ounena 3Hama (MakcuMaJIHU Opoj moena 100)

HoeHa
IIpeaucnutHe o0aBe3e 3aBpIUHM MCIIUT [0€Ha
aKTHBHOCT y TOKY IIpeaBama 5 MTMCMEHH UCITUT
MpaKkTUYHA HaCcTaBa 10 YCMEHHU UCHT 45
KOJIOKBH] YM-H 40
CeMHHap-U




Taoenaa 5.2. Cnenudukanmja npeaMera 26.

Cryaujcku nporpam: Ipexpambena texnonoruja — Food Processing

Ha3zus npeamera: Uaayctpujcka MUKpoOHOIIOTHja [Mudpa npeameTta: TI'S

HacraBuuk/HactapHunu: ap Jleka Manauh, penosau npodecop, np Becna Byposuh, nomeHT

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 5

YcaoB: nonoxxena Mukpoorosoruja

Musbs npeamera

Cruname OCHOBHUX HAyYHHX W aKaJEMCKHX CIIOCOOHOCTH W BEIITHHA M3 OOJACTH MPUMCHE MUKPOOpPraHH3ama y
MIPOU3BOJIHE CBPXE, Pa3yMeBame y3POUHO-MOCIETUIHNX Be3a n3Mel)y 0cOOMHA MPOM3BOIHUX MHUKPOOpPTaHU3aMa H
pa3nmuIuTHX (haza OMOTEXHOJIOIIKOT MPOIIeca, Kao U carjieaBame ONOTEXHOIOIIKOT IpoIieca y IeIHHH.

Hcxon npeamera

PasymeBame 3Hauaja W yinore MpOW3BOJHMX MHKpPOOpraHM3ama Kao OMOKaTalam3aTropa, pa3yMeBame IPUHIIMIIA
OJip>KaBama MPOU3BOMHOr COja, MPHHIUIA (DOPMyJUCama XPAaHJBMBHX TOJIOTA M YCJIOBAa OHOTEXHOJOUIKOT
mporieca, Kao U CIocoOHOC pacyhrBama MPHIIMKOM olabupa OuocenepanuoHe TeXHUKE y Wby H3/Bajarba N
3aBpITHE 00paje OMOTPOU3BOAA.

Cappoxaj npeamera
Teopujcka nacmasa

[Ipenmer 3Hauaj 1 3agary HHIYCTpHjcKe MUKpoOHooruje; IIpon3BogHI MIUKpOOPraHM3MH (TIPOKAPHOTH B €yKAPHOTH,
apxeobaktepuje u eybakrepuje); MHAYCTPUjCKU COJEBH M HAYHMHU HUXOBOT YCaBpIIaBama; PacT m yMHOXaBame
MPOU3BOTHUX MUKpOOpraHu3ama; TeXHOJOIIKe OCHOBE CHHTE3¢ TIoMolly MUKpoopranmzama; [Ipon3Bojima Koja ce 3acHUBa
HAa MPHMEHU MUKpoopranusama; [IpomsBoama Ouomace MukKpoopranuzama; [IlpuMeHa W HpPOU3BOIA €H3UMA
(MHKpOOpPraHM3MH Kao MPOIYIIEHTH €H3MMa 3HA4YajHUX 32 MHAYCTPH]jY); [IpuMeHa W Mpou3BOIHha aMHHOKHCEITHHA,
[pomsBoama anTiOHOTHKA; [1poms3Boama BuTamMuHa; brotpanchopmarje (MAKpoOHosIoKa TpaHc(opMaryja OpraHCKuX
jenumera, bnoxeMujcka Tpancdopmarja MeTaia); brotexHomornja 0OHOBJEMBHX CHpOBHHA; [IprMera MUKpOOHOIIONIKE
OMOTEXHOJIOTHje Y TIpexpaMOeHo0] U TpepahuBavkoj HHIYCTPHUjU (TIPOU3BOIH-a XPAHJEUBUX OCTaHYCBHHA, TIPOIECH Y
MJIEKapCKO]j MHIYCTPHjH, KOH3epBHUpamke Boha 1 oBpha, KBacIy 1 U IFXO0BHU MPOM3BOIM (pepMeHTanyje); MUKpoOHOIOIIKO
omreheme MeTala ¥ HAUMHU BUXOBE 3allTHTE; brosoiko npeunnthaBame OTNAIHUX BOJa U 00paia YBPCTOT OTIAAa
(koMIIOCTHpam-e, OMOKOHBEP3Hja OJFHUX CUPOBHHA, JICTOKCHKAIINja KCEHOOMOTHKA).

Hpakmulma Hacmaea

[Ipomecu y HHIYCTPHjCKOj MUKPOOHOIOTHjH, Y THIIA] Pa3IMIUTHX QI3WIKIX U XEMHjCKUX (paKkTopa Ha OMOCHHTETCKY
aKTHBHOCT MHKpoOoprann3ama; HaunHu n3qBajama pa3IMuuTUX COjeBa MUKPOOpPraHW3aMa 3Ha4YajHUX 338 UHIYCTPHjCKY
npou3BoEbY; KynTreaimja MUKpoopraniuzamMa y OMOTEXHOJIOMIKKIM MporiecuMa; MeTojie u3/iBajarma Ipou3B0ojia MHKPOOHE
AKTHBHOCTH; MIIEUHO-KHCEITMHCKO BPEH-E, IPOU3BO/Iba MIICYHE KUCEIHHE; AJIKOXOJIHO BPEHE, IPOU3BO/Hha CTAHOJIA;
[pomsBoama kBacHe bromace; MUKpOOHOIOIIIKa ITPOU3BO/IERa cpheTHe kucenmuae; [Ipon3Bo/Iba TMMYHCKE KICEIUHE.

Jluteparypa

1. Bykuh, [., Manguh, JI., Beckouh C. (2015): Ommura u uHIyCTpHjcKa MUKpOOHOIOrHja. ArpOHOMCKU (aKkynTeT
y Hauky, 608 cTp.

2. Byxuh, J1., Jemmes, B.T. (2003): Mukpoobuosomka 6uotexuosorrja. M3nasau "Jlepera" beorpan, 503. ctp.

3. Beckosuh C., Bykuh /1. (2015): brnonpoTexkropn y npou3Boamy XpaHe, ArpoHOMCKH (akynrer y Yauky, 372
cTp.

4. byxuh /1., Manauh JI. CemenoB A. (2018): IIpaktukym u3 mukpobuosnoruje, "Cajaoc noo"., Hosu Can, 448. ctp.
5. Byxuh, 1., Bophepuh, C., Marmuh, J1. (2012): Ipupyurrik 3a BexOe 13 Mukpoouosoraje. Bynyhaoct, Hoeu Can, 163 ctp.

Bpoj yacoBa akTHBHe HacTaBe Teopujcka HacTaBa: IIpakTuyHa HacTaBa:
2+1+1 2x15=30 2x15=30

MeTtoae usBolema HacTaBe
HHTepakTrBHA MpeiaBamba y3 yoTpeOy caBpeMEHHUX CPEACTaBa, MPAKTHIHA BEKOAHA

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

noeHa
IMpenucnuTtHe 06aBe3e 3aBpuIHM HCTTUT [IO€Ha
aKTHBHOCT Y TOKY IIpe/laBamba 5 MICMEHHU UCTIHT

MpaKTUYHA HACcTaBa 10 YCMEHH MCHT 55
KOJIOKBH]yM-H 25

ceMHUHap-u 5




Taoenaa 5.2. Cnenudukanuja npeagmera 27A.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: CxiaauinTerne 3pHacTHX pousBona — Grain products Storage Iudpa npenmera: TH4

HacraBHuk/HactaBHuIu: 1p Mapko I[letkoBuh, Banpeau npodecop

Crartyc npeamera: 1360pan

Bpoj ECIIB: 6

YciaoB: Hema

Musbs npeamera

Yno3HaBame CTyieHaTa ca OCHOBHUM MOP(]OIOIKAM U (PH3HOIOIIKHM 0COOMHAMA CEMCHA Y CTarhy MHUPOBamba, Kao
U Ca TEXHOJIOUINM OfepalijamMma Off )KeTBE 3pHACTUX YCEeBa, TOKOM CKIIAJMIITEHA, 10 MOMEHTA Ipepaje y puHaTHe
HHIYCTPHjCKE TIPOU3BOJIE.

Hcxon npeamera

Cruname 3Hama HEONXOAHOT 32 MPAKTHYHY NPHMEHY TEXHOJIONIKMX MOCTYIaKa Yy IMpolecy Jo0Wjama W dyBamba
3pHa JKUTa, JIETYMUHO3a U YJbaHuX Kynrypa. [Ipeamer omoryhasa Oynyhinm TexHoi03uMa aa carienajy KpuTHIHe
TadKe yCJIOBa I0paJie, MaKOBamba M 1yBamba 3pHACTUX CHPOBUHA, Y QYHKIU]H KBAJIUTETa (PHHATHUX IIPOU3BOIA

npexpamMOeHe HHIIyCTpH]e.

Capp:xaj npeamera

Teopujcka nacmasa

ATpOCKOJIONIKY YCIOBH y (PYHKIIUjU IPUHOCA U KBaJIUTETa 3pHA. TEeXHOIOTHja rajema kKao (JaKTop HHTSPAKIH]CKOT
JIOTIPHHOCA KBAJTUTETY ceMeHa. Mopdoiioruja 3pHa, ommTa U rnojenuHadana. ®us3nosioruja MUpoBama 3pHa 1o
6oTaHnYKOj mpunagHocTH. [IpoMeHe XeMujcKor cacTaBa 3pHa. Y CIIOBH CKIIAIMIITEHa 3pHA Ca BUCOKHUM CaJIpiKajeM
ckpoba, mpoTenHa 1 MacTH. [Ipunpema 3pHa 3a dyBame u Tpancmopt. O0jexTH 3a ckiaaumreme. OapxaBame
TEeMIepaType U BIAXKHOCTU, KOHIUIMOHUPAKE aTMOchepe o0jekara i AyTH MOCTYIIH. 3IPaBCTBEHO CTAlkE 3pHA U
XHIHjeHa CKiIaaninTeha. KoHTposia kBanuTera 4yBaHUX MPOHU3BOa. TpaHCIopT 3pHa.

Hpakmulma Hacmaea

/

Jlutepatypa

1. Munomesuhi, M., huposuh, M., Muxases, 1., Jokuh, II. (1996 ): Onmre cemenapctso. [losbonpuBpenHu
¢dakynrer, HoBu Can, ctp. 225.

2. Moannap, H. (2004): Oniure paraperso. [lossonpuspenun daxynrer, Hosu Cag, ctp. 598.

3. Jertuh, C. (1981): buosnoruja u nponsBoama ceMeHa patapckux Kyinrypa. Honur, beorpan, crp.334.
4. XKexess, M. (1989): Texnomnoruja cknagumTena 3pHa. Hayuna kmura, beorpan, crp.183.

5. Muneycuuh, H. (1990): YayTpammsu tpaHncrnopt u ckiaauinta. Hayuna kmura, beorpan, crp. 251.
6. boxan, H. (2003): Onmre parapcto - [Ipaktukym. ArpoHomcku dakynrer , Yavak, ctp.159.

7. Marepujan koju he OuTH NOAEJbEH CTYICHTUMA Y TOKY HaCTaBe; CTpPYYHH U HAyYHHU PaJiOBU, MOHOTpaduje, Npyry
YUOSHHIIH.

Bpoj yacoBa akTHBHe HacTaBe:

24140 Teopujcka HacraBa: 2x15=30 IIpakTuyna HacraBa: 1x15=15

MeTtoae u3sBolhema HacTaBe

Teopujcka HacTaBa OCTBapyje ce KpO3 MHTEPAKTHBHU KOHTAKT Ca CTyJEHTHMA, y3 KOpPHIINEHE BHIIEO ONpeMeE,
[I0jeTMHAYHH Paj] ca CTYACHTHMA KPO3 H3paJy CEMUHAPCKHX PaIoBa U MPAKTHIHH PaJl y OKBHPY TEPEHCKUX BEXKOU.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

MOeHa
IpeauncnutHe 06aBe3e 3aBpIIHN HCIIUT IIOEHA
aKTHBHOCT Yy TOKY IIpe/laBama 10 MICMEHU UCTTHT

MpaKTU9YHA HacTaBa YCMEHHU HCITUT 60
KOJIOKBHj yM-H 30

CeMHHap-1




Taoena 5.2. Cnenudukanmja npeamera 276.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: MuxpoGuosoruja xpane HIudpa npenmera: THU11

HacraBuux/HacrapHuuu: ap Jleka Mannuh, penosau npodecop; Becna Byposuh, gomeHT

Crartyc npeaMera: u300pHU

Bpoj ECIIB: 6

YceaoB: nonoxxena MukpoOrosoruja

Musbs npeamera

OOyuaBame CTy/eHara 3a paj y jJabdopaTopujama IpHUMembeHe MUKpoOrooruje y pabprkama HHIYCTpH]jCKe
TIpepajie v MPOU3BOILE 3PaBCTBEHO H XUTHjSHCKH 0e30eHe XpaHe.

Hcxon npeamera

CreueHa 3Hama hie oMoryhuty armmmkanmjy 3Hama U3 00JacTd MUKPOOHOJIOTHjEe XpaHe pajy MpaBUIHE IpUIpEMeE,
MIPOU3BOIEHE, CKIATUIITEHha M JUCTPHOYIIHje 3ApaBCTBEHO Oe30eaHe XpaHe, Kao U OJpKaBama XUTHjeHe ITOTOHA U
JIMYHE XUTHjeHe paHHKA.

Capap:xaj npeamera
Teopujcka nacmasa
Viora u 3Ha4yaj MEUKpoOHONOTHje XpaHe. UMHHONU KBapema XpaHe. BakKHUjU MUKPOOPTAaHU3MH Y XpaHH. YTHIA]
eKOJIOMKUX (hakTopa Ha pa3MokaBame MUKpoopranmizama. CrpedaBame KBapema xpaHe. MukpoOnomorija xpane

aHUMaJHOT W OWJPHOT TIOpeKia. XWTHjeHCKa M CaHWTapHa 3allTUTa XpaHe. XHWTHjeHa IOToHa TMpexpaMOeHe
uHaycTpyje. JInaHa XurujeHa pajgHuka.

Ipaxmuuna nacmasa

MHuKpoOpraHu3MH H3a3uBadn KBapema XpaHe. MUKpOOHOIIOIIKA KOHTPOJIA XKUBOTHUX HAMHPHHUIA, IIPUPOJIHUX BOJA U
Boje 3a nuhe, Ba3ayxa, XUrHjeHe paHuKa, UCTIMTHBAbE (hUKACHOCTU NE3NH(PEKITMOHNX CpecTaBa H IPYTHX METO/Ia 3a
CIpevaBame KBapa HAMHPHHUIIA.

Jlurepatypa

1. XKakyma, P. (1980): Mukpo6uosnoruja xpane. TexHonomxu daxynrer, Hosu Can.

2. Beckouh C., Bykuh . (2017): Canurapna MukpoOuosoruja. ArpoHoMckH dakynter y Hauky, 477 ctp.

3. Ikpumap, M. (2001): MukpoOuroorika KOHTpOIIa )KUBOTHUX HaMUpHULA. TexHounommku dakynrer, Hou Can

4. byxuh /1., Manauh JI. CemenoB A. (2018): IIpaktukym u3 mukpobuosoruje, "Cajaoc noo"., Hosu Can, 448. ctp.

Bpoj yacoBa akTHMBHe HacTaBe Teopujcka HacTaBa: IIpakTuyHa HacTaBa:
2+0+1 2x15=30 1x15=15

MeTtoae usBolhema HacTaBe
HHTepakTrBHA MpeiaBarmba y3 yIoTpeOy caBpeMEHHUX CPEACTaBa, MPAKTHIHA BEKOAHA

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

MoeHa
IpeaucnutHe 06aBe3e 3aBpIIHN HCIIUT IIOCHA
aKTUBHOCT y TOKY TIpe/laBama 5 MUCMEHU UCIUT

MpaKTUYHA HacTaBa 10 YCMEHU UCOT 55
KOJIOKBH]jyM-H 25

ceMHUHap-u 5




Taoenaa 5.2. Cnenudukanmja npeamera 27B.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3us npeamera: Anutusy y npexpamMOeHoj HHIYCTpHjH — Additives in the food industry
[udpa npeamera: TU16

HacraBuuk/HactaBHuiu: 1p Mapko I[letkoBuh, Banpeau npodecop

Cratyc npeamera: O6aBe3Hr

Bpoj ECIIB: 6

YcaoB: HeMa

Musb npeamera

VYno3HaBame cTyzAeHaTa ca MehyHaponHoMm u momahoM perynatnBoM ynotpebe agutuBa. Kiacudukanuja u
MEXaHM3MHU AEN0Bamka aauTuBa. [IpeqHocTn u pusunm ynorpede aIuTusa.

Hcxon npeamera
CTyneHTH 0CIIOCO0JbEHU J1a MPABMITHO KOPUCTE aJUTUBE Y MPOU3BOAEGU 3PABCTBEHO O30S IHUX HAMUPHHUIIA.

Capp:xaj npeamera
Teopujcka nacmasa

[Toxena, pu3NIKO-XeMHjCKEe OCOOMHE M YJIOTa aTuTHBA. 3JPABCTBEHH aCIEKTH W JIeTalu3alija IpuMeHe aJuTHBa.
IMonena, xemujcka CTPyKTypa, CTaHIAp]] KBaJUTETa aJUTHBA U IbUXOBO OJpeuBame y CHpOBHHAMA, MIPEXPAMOCHUM
npousBoauMa. [Ipupoaae u cuHTeTCKE O0je. Haj3HauajHUju KOH3EpBAaHCH, FEUXOB YTHIIA] HA OJPKUBOCT IMPOU3BO/IA,
TOKCHKOJIOIIKA acnekTu. I[IpupojHe, MPHUPOAHO-MICHTHYHE W CHHTETCKE apoMe M bHXOBa HACHTH(UKALH]ja.
XeMujcka CTpyKTypa emyiraropa, yrymhuBada, aHTHOKCHAaHATa, CTAOMIN3aTOpa W JPYTHX aIUTHBA U HHHXOB
YTHIa] Ha KBaJHUTET MPOM3Boa. MeXaHU3MH JeI0Bamba auTHBA.

Hpaxmutma Hacmaea
Amnanuza aJuTuBa. AHamuTHYKe METOAC Y KOHTPOJIK KBAJIUTCTA aAUTUBA. Hose METOAC Z[CTCKIII/Ije aJuTuBa

Jluteparypa

1. ITyhupuh-Josanosuh, K., Muosanosuh, M. (2005): AyTookcunanmja unuiaa 1 IPUPOAHNA aHTHOKCHIIAHTH
¢daope Cpbwuje. ITossonpuBpeaau paxynret, beorpan-3emyH, cp.156.

2. bunac, C., Yannanosuh-bpyser, J.,Tymbac, B. (2008): XeMmuja xpaHe-pakTHKYM ca PaTHOM CBECKOM.
Texnonomku dakynrer, Hosu Cag, ctp. 80.

3. l'opynosuh, M., JIykuh, I1. (1995): [Ipaktukym u3 papMakorsosmje (XeMHjCKO UCTTMTHBALE JIPOTa).
dapmaneytcku pakynrer, beorpan, crp. 203.

4. ba6oruh, H. (2001): ArTHOKCHAaHCH Y OMJbKaMa. 3anyxouHa AHapejesuh, beorpan, ctp.90.

5. TIpaBUIHKK O KBAIUTETY M yIOTpeOH aluTHBA Y HAMUPHHUIAMA 1 O APYTUM 3aXT€BUMa 32 aJJUTUBE U HbUXOBE
memmaBuHe, Ciryx6enu et CUT, 56/2003.

6. Davidson, P.M., Salminen, S., Thorngate III J.H. (2002). Food Additives, 2" Ed., Marcel Dekker, Inc., USA.

Bpoj yacoBa akTHBHe HacTaBe:

21041 Teopujcka HacraBa: 2x15=30 IIpakTuyna HacraBa: 1x15=15

Mertone u3spohema HacTaBe
* MluTepakTiBHA HAcTaBa, y3 KopHuuheme BUIEOo Npe3eHTalH]a.

* nuButyanne KOHCYJTalje Be3aHe 3a pobiieMe HacTalle Y TEOPH]CKOj U MIPaKTHYHOj HACTaBH, JJabopaTopHjcKe
BexOe.

OueHa 3Hama (MakcuMaJHu O6poj moena 100)

moeHa
peaucnutHe 06aBe3e 3aBpIIHN HCITUT oeHa
aKTUBHOCT y TOKY TIpe/iaBama 5 MTUCMEHHU HCITUT

aKTUBHOCT y TOKY IIPaKTHYHE HACTaBe | 5 YCMEHHU HCITUT 45
KOJIOKBH]YM-1 30

KOJIOKBHjyM-1 TIpaKTHYHE HACTaBe 15




Taoenaa 5.2. Cnenudukanmja npeamera 28.

Crynujcxu nporpam: Ipexpambena Texnonoruja — Food Processing

Ha3zus npeamera: Texnonmoruja meca — Meat Technology [udpa npeamera: TA6

HacraBaux/Hactapauum: 1np Bragnmup C. Kyphyouh, peqosan npodecop

Crartyc npeamera: ObaBe3Hu

Bpoj ECIIb: 6

Yecaos: [lo3HaBame aHUMaTHUX CHPOBHHA

Inb npeamera

Cruname MyITHIMCUUIUIMHAPHUX 3Halka M3 MOJAEPHE TEXHOJOrHje Meca (JMCLMIUIMHE W3 BETEpUHApCKe,
npexpaMmOeHe, TEXHOJIOIIKE, U TEXHHUYKE CTPYKE), HEOIXOHUX 32 e(hpUKacHO U e()EeKTHBHO 00aBIbakbe TIPOU3BOJHOT
nporeca U KOHTpOJIe y KJIaHHWIaMa ¥ WHIyCTPUju Meca. M3ydaBame npuHIMIIa 1001jamka, KOH3epBHUCabha U pepajie
Meca. YTIO3HaBame ca TpaJiIMOHAIHUM MOCTYIIIIMMa Ipepajie Meca. 3amTuTa reorpadckor nopekia npousBoja u
OuyBame OMOMBEP3NUTETA.

Hcxon mpeqmera

CreueHa 3Hama I10/Ipa3yMeBajy OCHOCOOJHEHOCT 3a IPUMEHY HajBaKHUjUX NMPHHIMIA JT0OHjamba, KOH3EpBUCAaka U
npepaje Meca W IpOW3BOJA OJ] Meca, TaKo Ja INpEeICTaBibajy OCHOBY 3a 00aBJbame OpraHu3alMje U KOHTPOJE
IpoM3BOIHOT npoueca. Mcxox noapasymeBa U epHKacHO yUECHE, KPUTHUKO MHUIJBEHHE U TUMCKHU pajl.

Canpaxaj npeamera

Teopujcka Hacmasa

TeXHOJIOMKY MOCTYNIN IPOU3BOIC Meca (KIaHHUIIE, KIame KUBOTHHA). KBanutet Meca. I'pal)a meca. Xemujcku
cactaB Meca. [ToctmopTanmie npomeHe ckeinetHux muimmha. Ocobune meca. OCHOBe KOH3epBHpama Meca. Xiaheme
u cmp3aBame. Cosbebe U canamypeme. Jumibeme. Cymeme. TexHomoruja cymema mpousBoaa (pepMeHTHCAHE
KobacuIle U CyBOMECHaTH mpomsBoju). TorroTHa oOpana. TexHOOTHja MPOU3BOAKE KOH3EPBU O]l Meca.
TexHomormja MPOU3BOIH-C OapeHNX U KyBaHUX Kobacuna. Mactu. Jlomarm: 3a4iHA U 3a9MHCKA CPEICTBA. JECTHBH U
TEXHUYKHU MPOU3BOIU Kiama. [lakoBame, TpaHCHIOPTOBamkE W JlarepoBame. Kpamuter mpomsBoga. Cranmapau 3a
peryiucame KBaIUTeTa Meca 1 IMPOU3BOJIa O] Meca.

Ilpaxmuuna nacmasa

Knannne - xmame roeena - m3paja TEXHOJOIIKE JOKYMEHTAIMje TPOW3BOIHOT IpOIleca; KIIAke CBHbA - M3paja
TEXHOJIOIIKE JOKyMEHTalMje Mpom3BogHOT mporeca; [Ipermex meca Ha TpuxuHene; [lomohHn meTomm mperiena
Meca; [TomohHn Meronm 3a mokasuBame KBapa; CeH30pHA OICHAa W y3MMame y3opaka 3a anamuse; OxpehuBame
caapkaja a3ora W yKymHHX mporemHa mertomoMm mo Kjeldahlu; OnpehuBame cagpxaja Bmare u momaTe BOAE;
OnpehuBame caapkaja Mmactu MeTooM 1o Soxletu; OnpehuBame KHCETMHCKOT 1 TIepoKcHIHOT Opoja; OnpehuBame
caipkaja meresia ¥ HaTpujyM-xyopuzaa; JokasuBame MPUCYCTBa HUTPUTA y mpousBoamma ox Meca; OuppehuBame
caapkaja ykynHor ¢ocdopa u3 pacteopa nenena; Onpehuame MIC MUKPOAUIYIIHOHOM METOJIOM;

Jluteparypa

1. Byxosuh, Y. (2012): OcHoBe TexHonoruje meca, 4. n3name. Berepunapcka komopa Cpouje, Hayuna KM/,
Beorpan, ctp. 294.

2. Kyphyouh, B., Oxanosuh, b. (2017): KonsepBucame Meca M Mpou3Boaa o Meca, YHUBEP3UTET Y

Kparyjesny, Arponomcku ¢akynret y Yauky, ctp. 143.

3. Kyphyouh, B., Cnacojesuh, M., Mamkosuh, I1. (2012): IIpakTukyMm 3a TE€XHOJOTHjy Meca. ATrpOHOMCKH

¢dakynrer, Yagak, ctp. 133.

4. bantuh, M., Kapabacun, H. (2011): KonTpona HaMupHHUIIa aHUMaTHOT Nopekia. DakyyiTeT BeTepuHapCKe

memuiae, beorpan, ctp. 135.

5. bantuh, K.M., Katuh B., Kapabacun, H., Jlekuh-Apanhenosuh 1. (2009): Boxuu 3a y3umame y3opaka u

CeH30pHY aHanM3y xpane. PakynreT BeTepuHapcke Meauiune, beorpax, crp.85.

6. 3akoH o 6e30eaHOCTH Xpane. ,,Coyxoenu riiacauk PC*, 6poj 41/2009 u 17/2019.

7. [IpaBUIHKK O OMINTUM W MOCCOHMM YCIIOBHMA XHUTHjEHE XpaHE y OWIIO K0joj (a3 Ipou3BOkE, Ipepaje 1

mpomera. ,,Ciry:x6enn rmacauk PC*, 6poj 72/10.

8. IlpaBUIHMK O KBAaJHTETy yCUTEHEHOT Meca, MOIYNPOU3BOJa O Meca M IPOU3BOJa O Meca, ,,CirykOeHn
rnacHuK PC*, 6poj 31/2012, 104/2014 u 94/2015.

BpOj yacoBa aKTHBHE HaCTaBe

34042 Teopujcka HacTaBa: 3x15=45 IIpakTuyna HacraBa: 2x15=30

Mertone uspohema HacTaBe
WurepakTiBHA NpenaBama, BUJCO Npe3eHTanuje. BexoOe (1abopaTopujcke M y HOTroHy), 3 KoJOKBHjyMa, |
CEeMHHApCKH Paj.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

IpenucnuTHe 06aBe3e MOoeHa 3aBpuIHM HCTIUT MoeHa
aKTHBHOCT Y TOKY Ipe/iaBama 10 MUCMEHHU UCTTHT

MIpaKTUYHA HACTaBa 10 YCMEHH UCITUT 40
KOJIOKBHj yM-H 30

ceMUHap-u 10




Taoenaa 5.2. Cnenudukanmja npeaMera 29.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3us npeamera: TexHonoruja xieda, NeKapCKUX W TeCTEHMYApCKUX mpousBona — Technology of bread, bakery
and pasta products [udpa npenmera: TI6

HacraBuuk/HactaBHuIu: 1p Mapko I[letkoBuh, Banpeau npodecop

Cratyc npeamera: O6aBe3Hr

Bpoj ECIIB: 5

YcaoB: Hema

Musbs npeamera

Cruuame HayyHHX 3Hama O CHpPOBHHaMa (pa3iMYUTH TUIIOBM OpaliHa, OMOXEMHUjCKa M XEMHjCKa CAEACTBa 3a
HapacTambe TeCTa, aJWTHBHM, HAaMEHCKE MAacTH MWTHA.) HEONXOAHHUM 32 IIPOU3BOAKY Xieba, NEeKapcKuX |
TECTeHHYapcKHuX npoun3Boja. OOpa3oBame U 0CIOCcO0/baBambe CTyACHATA 1a CAMOCTAIHO YIPaBJbajy TEXHOJOUIKHM
npolecuMa IpOU3BO/he XJieba, MeKapCKUX U TECTEHWYapCKUX MPOM3BOJA y MOTOHMMA, NpuMemyjyhu onpehena,
CTEUYEHa TEXHOJIOIIKA Ca3Hamba.

Hcxon npeamera

Cruname 3Hama MOTPeOHA 3a CaMOCTAaTHO BOhCHE W YIpaBJbambe IMpOIeca MPOU3BOIE Xieba, MEKApCKUX H
TECTCHUYAPCKUX Mpou3Boaa. OcnocoOJpaBame 3a KOpUMINCHE Pa3sIUYUTHX METOAa KOHTPOJIC TEXHOJIOIIKHUX
porieca MpoM3BOAC XJieba, IEKAPCKUX U TECTCHUIAPCKUX MTPOU3BOJIA, KAO M TOTOBUX MIPOU3BO/IA.

Capp:xaj npeamera
Teopujcka nacmasa

[IpoyuaBame W neduHHCAFE KBAJIWTETa OCHOBHHX M JOJATHHX CHPOBHHA M TIpoIieca NPOHM3BOIE Xiebha,
MEKApCKUX M TECTCHUYAPCKUX CHpOBHHA. Teopujcke ocHOBE ()YHKIIMjE OCHOBHHX CACTOjaKa TECTa 3a pa3He BPCTE
xneba, menuBa M TecTeHnHa. CIeIUUIHOCTH TEXHOJOUIKOT TIOCTYIKA M3paJie OBHX BPCTa MPOU3BOAA U OICHY
KBaJIUTETAa OCHOBHHUX CHPOBHHA M TOTOBUX Mpom3Boja. Pu3nUKe, XeMHjCKe W OMOXEMHUjCKe IPOMEHE y TECTY TOKOM
TEXHOJIOIIKOT TIpoIieca MpHIlpeMe, o0paje W 3aBpIIHOT OOJMKOBAaKkE PA3MUUUTHX BpcTa XJeba, MEKapCKuX H
TECTCHHYAPCKUX NPOWM3BOJA. YTHIAj YCIOBAa TEXHOJOIIKOT MpoIeca Ha KBAJUTET TOTOBOT IIPOM3BOAA.
KapakTtepuctuke ornpemMe 3a Ipouecyrnpame xiaeda, MeKapeKuX H TECTEHHIapCKUX MPONU3BOAA.

Ilpaxmuuna nacmasa

AHanuza u onpehuBame KBaIUTETa CHPOBUHA 32 TPOU3BOHY XJIcOa, MEKAPCKUX M TECTCHHYAPCKUX, KA0 U TOTOBOT
npoussona. CeH3opHa oleHa TOTOBOT Mpou3Bojaa. [Ipou3Boama xyieda, MEKapCKUX U TECTCHUYAPCKUX MPOU3BOJIA Y
abopaTopujcKuM ycioBuMa. MHIycTpurjcke Bexoe.

Jlutepatypa
1. Ayepman JI. J.: TexHosormja nekapcke npou3Boame, npeBo, Texnonomkn dakynrer, HoBu Cax, 1988.

2. Kanyhepcku I'., ®mmmnosuh H.: Merone ucnuTHBama KBAIUTETa JKUATA, OpalllHA U TOTOBUX IPOU3BOAA,
Texnonomku ¢akynret, HoBu Can, 1998.

3. Pyler E.J., Gorton L.A.: Baking Science and Technology, Vol.1 (2008) Sosland Publ. Company, Kansas City,
USA.

4. Kruger J.E., Matsuo R.B., Dick J.W.: Pasta and Noodle Technology, AACC Inc. St. Paul Minn. USA, 2006.

5. XKexesp, M.: Texnosoruja xura u OpamrHa — kiura 2, ['nac jasaoctu, beorpan, 2005.

Bpoj yacoBa akTHBHe HacTaBe:

31042 Teopujcka HacTaBa: 3x15=45 IIpakTuyna HacTraBa: 2x15=30

MeTtoae usBolhema HacTaBe
* lHTepakTHBHA HACTaBa, Y3 KOPUIINCHE BU/ICO MPE3CHTAIH]a.

* lnanButyatne KOHCYNTalyje Be3aHe 3a mpobiieMe HacTalle Y TEOPHjCKOj M MPaKTUYHO] HaCTaBH, JIabopaTopHjcke
BexOeE.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

MoeHa
HpeaucnutHe 06aBe3e 3aBpIIHN MCITUT roeHa
AKTHBHOCT y TOKY NpeAaBamba 5 MUCMEHU UCTIUT

AaKTHBHOCT y TOKY IIPAaKTUYHE HAcTaBe | 5 YCMEHH UCTIUT 45
KOJIOKBHj yM-H 30

KOJIOKBHjyM-1 TIpaKTHYHE HACTaBe 15




Taoenaa 5.2. Cnenudukanmja npeamera 30.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food processing

Hasus npeamera: TexHonomke onepauuje 2 — Unit operations 2 HIudpa npenmera: TB6

HacraBuux/HacraBHuuu: 1p Munas I1. Hukonuh, Banpexan mpodecop

Cratyc npeamera: 0o0aBe3HH

Bpoj ECIIB: 7

Yceaos: Texnonomike onepanuje 1

Musbs npeamera

Ocnoco0JspaBame CTylIeHATa 32 pa3yMEBamke U NPUMEHY OCHOBHHX TOIUIOTHHX M JU(Y3UOHUX OIepaimja Koje ce
KOPHCTE y TPOLIECHOj MHIYCTPHjH, KA0 U OCHOCOOJhaBaKkE 3a CAMOCTAJlaH pajJl Ha ONPEMH MOJYWHIYCTPH]jCKOT
HUBOA TOKOM CKCICPUMCHTAIHUX BEXKOHW, mTo he MM OMOryhHTH JIakiie yKJaname Y MOTOHCKU Pajl Y MPOIECHO]
HHITyCTPHjH.

Hcxon mpeamera

Ocnoco0JBEHOCT Cy/IeHTa 38 CaMOCTAJIHO pelllaBame MpodiaMa y npexpamMeOHoj HHIYCTPHjH U3 001acTH IpeHoca
TOILIOTE U Mace.

Kopumiheme nobujeHor 3Hama 3a yCIenHO Bol)emhe TEXHOIOMIKHX Mpolieca Yy IpexpaMOeHo] HHAYCTPHjH.

Cappaxaj npeamera

Teopujcka Hacmasa

MexaHu3mMu TOpeHoca TOIIOTe (KOHAYKIHMja, KOHBEKIHMja W 3padyewe). Kpurepujymu TOIUIOTHE CIIHYHOCTH..
I'pannuan cnoj. Kipydame teunoctu. McmapaBame. Konpaesamuja. PasmemuBaum Torutote. M3Bopu Tormiore u
MeTozie Tpejama. OxBoxa KoHe3zaTa u racoa. Konnesamnuja mape. Texanke xiaema. Ynapapame.

IMpenoc mace. Mouekyscka u TypOynentHa nudysuja. Mehydasznu npenoc mace. Jectunauuja. Pextnduxanuja.
Arncoprimija. Ancoprimuja. Kpucranuzanuja. Ekcrpaknnja Teuno-reuno. Konaunuonupame Bazmyxa. Cyiiemne.

Hpaxmutma Hacmaea

Pauyncke sediche: peniaBambe KOHKPETHHX, PAYYHCKHX poOJieMa KOju WIIYCTPYjy NOjeAnHE LeTHHE IpajinBa
M3JI0XKEHOT Ha IpelaBamby.

Jlabopamopujcxe gescoe: IlpakTnaHe BexxOe U3 MOjeANHNX LIEIHUHA IpaliBa H3I0KEHOT Ha IIpeAaBamky Ha ONPeMHU
71a00paTOPHjCKOT U ITOYHHIYCTPH)jCKOT HIBOA.

Jlutepatypa
1. IIujoruh, C., Cumonosuh /[I., Konuap-bhyphesuh C., Bykosuh 1. (1980): Texnonomke onepanuje 11.
TexHosomko-MeTanypku ¢axynret, beorpan, crp. 343

2. Crannmuh, C., (1988): Texnonomke onepannje 11, TommotHe 1 andy3uoHe oneparyje. YHABEP3UTET Y
Hosom Cany, Texnomourku ¢axynret, HoBu Can

(98]

. CoBusb, M.H. (2004): Tudy3unone onepauuje. Yuusepsurer y Hosom Cany, Texnonomku dpakynrer, Hosu
Can

4. Ibarz, A., Barbosa-Canovas, G.V. (2003): Unit Operations in Food Engineering. CRC Press LLC.
5. Bynuhesuh, /1. (2005): TexHosomke onepanuje: 1ujarpamMmu, HoMorpamu, tadene. TexHoyonKo-

MeTalTypIIK1
¢axynrer, beorpan, ctp. 125.

6. Lluranoswuh, XK. (2002): Texnonomke onepauuje 2, TomoTHe oneparyje, 30MpKa peleHnX 3a/1aTaka ca
M3BOJIMMA U3 TeopHje. beorpan

7. Huranoswuh, XK. (2002): Texnonomxke onepanuje 3, J{udysnone onepanuje, 30MpKa pelIeHUX 3a1aTaka ca
M3BOJIMMA U3 TeopHje. beorpan

o]

. [lepynnunh, M., Makcumouh, M. (2006): TexHoomike onepanyje, OCHOBU TEOpHje, IPUMEPH H 3a/IallH.
Cumbout, HoBu Cag, ctp. 430

Bpoj yacoBa akTuUBHe HacTaBe

Teopujcka HactaBa: 3x15 IMpakTuyHa Hacrasa: 3x15
3+3+0

Metone usBohema HacTaBe
WuTepakTiBHA IpeaBama U padyHCKe BexOe, mabopaTopujcke BexxOe, akTHBHO yuenthe cTyaeHara, KOHCYJITaIHje.

OueHa 3Hama (MakcuMaJHu 6poj moena 100)

IIocHa
l'[pezmclmnle odaBe3e 3aBpm}m HCITUT Imoc€Ha




AKTHUBHOCT Yy TOKY IIpC/iaBama

MNHUCMCHU UCIIUT

IMpaKTU4YHa HaCTaBa

YCMCHU UCITUT

55

KOJIOKBHj yM-H

35

CeMHHap-u




Taoenaa 5.2. Crnenudukanumja npeamera 31.

Crynujcxu nporpam: Ipexpambena Texnonoruja — Food Processing

Ha3us npeamera: Texunomoruja Boha u nospha — Fruit and vegetables technology [udpa npeamera: TH6

HacraBuuk/HactapHunu: ap Hemama M. Munetuh, Banpenau npodecop

Crartyc npeamera: ObaBe3Hu

Bpoj ECIIb: 6

Ycaos: Hema

Inb npeamera

VYno3HaBame CTy/leHaTa ca XEMH]jCKMM cacTaBoM Boha M moBpha, cTHIame 3Hama W BEIITHHA W3 00JacTH
TEXHOJIOTHje pou3Bo/a o Boha n nospha. OcrnocobsbaBame CTyAeHaTa 3a ycIielHo Boleme mocTynaka gooujama
npou3Bosia ox Boha M moBpha M 00aBibambe KOHTPOJE KBAINTETA CHPOBHHA, IIOJYNIPOM3BOAA M (DHHAIHOT
IPOM3BOJIA.

Hcxon npenmera

3nama koja he crynentn crehu mocie caBiagaBama IMporpama: Mo3HaBalke OCHOBHUX TEXHOJIOIIKHMX ITOCTYTaKa 3a
nobujame nomynpepahenux u puHaNHUX Npou3Boaa o Boha u noBpha ykibyuyjyhu n GesankoxonHa nuha, kao u
BUXOBO HCIMTHBAak¢ TOKOM IpPOM3BOAMe. BemTnHe koje he crehm cryneHTH mocnie caBiagaBama Hporpama:
BEIITHHA IPOU3BO/II¢ OCHOBHUX IOJYNPOM3BO/A M ITpou3Bojaa oj Boha u nmoBpha; BemITHHA KOHTPOJIE KBAJIUTETA
0Jl CUpOBHMHE 10 (PMHAIHOT NPOM3BOJA; BELITHHA IIOCTaBJ/barba M pelllaBama MpodieMa BE3aHHX 3a NPOU3BOAY
npousBoza ox Boha u noBpha. CtaBoBu koje he crehu cTyneHTH nocie caBianaBama Iporpama: Npou3Boau oj Boha
n moBpha 3ay3umajy 3HayajaH IIpPOLEHAT Yy YKYIHO] HPOM3BOMILM NpPEeXpaMOEHHMX IPOU3BOJA; NPELHU3HUM
[UIAHUPAHEM U KBAIUTETHUM CHPOBHHAMA MOXKE C€ MPOU3BOIUTHU IIUPOK ACOPTUMAH MO3HATUX W HOBUX MPOU3BOJA
ox Boha u moBpha. Beoma 3Ha4ajHO y TEXHOJIOIIKOM MOCTYIIKY j€ CadyBaTH IITO MPUPOAHH]jE KOHCTUTYEHTE Boha n
nospha ¥ HarpaBUTH IUTO KBAJIUTETHU]H U UCIUIATHB IPOU3BOI.

Cappaxaj npeamera

Teopujcka Hacmasa

Bohe n moBphe xao cupoBmHa; MexaHHUKH cacTaB M XeMHjCKH cacTaB Boha u mospha; [Ipomene TokoM ca3zpeBama;
ITomohnu matepujamm; Cpenctsa 3a 3aciahuBame; Cpenctpa 3a xenupame; CpecTsa 3a 3aKuIiabaBame; AITUTHBH;
Antnokcunancu;, Cpencrsa 3a ouctpeme; boje; En3nMmckn mpenapati; EH3MMCKO M HECH3UMCKO OTaMEbeHe Boha;
KomzepBucame BHCOKMM Temmeparypama; Jlmopmmusammja; Konmentpucame; KoH3epBrucame HHCKHM
TemnepaTypama; KoHzepBucame XeMHjCKUM cpencTBuMa; bruomomko koH3epBucame; [lomynpepalern mpousBoaw;
Kommnot; XKemupanu npoussoau; Crnatko; Ilekmes; Kannupano Bohe; buctpu cokosu; Kamactu coxosu; MyTHH
cokoBr; Konmentpucanu cokxoBu; Crepuwimcana Oopanuja; Crepmwiucann rpamak; Crepuwiucanu craHah;
Crepunucana maprapemna; Crepwincanu Kykypy3; Kucemu kymyc; Ilactepucano mapunupano mosphe; Kewar;
[NacTepucanu menu IUIOIOBY Mapajaj3a — meaatu; [Ipou3Bo/mha MeKTHHA.

Ipaxmuuna nacmasa

Mexanunuku cacraB Boha; OxpehuBame ykymnne cyBe matepuje y Bohy u mosphy; OapehuBame pacTBopHE cyBe
Matepuje; OnpehuBame ryctuHe momohy aepomerpa; OnpeljuBame y BOAM HEpPacTBOPHE CyBe MaTepHjc;
OnpehuBame ankanurera MUHEpanHuX Mmatepuja; OxppehuBame THTpannone kucemoctd; OnpehuBame aKTyeITHOT
arunutera; OnpehuBame AUPeKTHO peaykyjyhux mehepa y Bohy; KBamuTatuBHO OKa3MBambe OKCHIATHBHUX
en3uMa; OnpehuBarmbe ONTUMAIHOT PEXMMa XEMHUjCKOT JbYIITeHa jabyKe.

Jluteparypa

1. Huxerunh-Anekcuh, I'. (1994): Texnomnoruja Boha u nmospha. [Tossonpuspenau dakynret, beorpan, ctp. 419.

2. Huxeruh-Anekcuh, I'. (1989): Texnonornja Gesankoxomnux nuha. ITossonpuBpennn dakynrer, beorpan,
ctp. 158.

3. Bpauap, Jb. (2012): TexHonoruja 3amp3aBama Boha, Texnomomku ¢axymnret, Hosu Can, ctp. 260.

;;fgi; 4C0pa AKTHBHE HaCTABE Teopujcka HacTaBa: 3x15=45 IIpakTuyna HacraBa: 2x15=30

Mertone u3sBohema HacTaBe
HHTepakTHBHA MpeaaBama, BUIeO pe3eHTanyje. Bexoe (maboparopujcke U y IOTOHY), 3 KOJIOKBHjyMa.

Ouena 3Hama (MakcuMaJHu Opoj moena 100)

IIpenucnutHe 0o6aBe3e MOeHa 3aBpUIHK HCIIUT MOCHA
aKTHBHOCT Yy TOKY IIpe/laBama 5 MICMEHU UCTIHT

[IpaKTU4Ha HacTaBa 5 YCMEHH UCIIUT 55
KOJIOKBH]YM-H 35

CeMHHap-U




Taoena 5.2. Crnenudukanuja npeamera 32A.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food processing

Ha3us npeamera: HXeHEPCKH aCIIEKTH TSPMUYKHX IpoIieca Y IpexpaMOeHO] HHIYCTPHUjU
[Mudpa npeamera: THU22

HacraBuuk/HactaBHuuu: 1p Munan I1. Hukonuh, Banpexan mpodecop

Crartyc npeamera: u300pHH

Bpoj ECIIBb: 6

YcaoB: Hema

Musbs npeamera

Enykanuja cryaeHara y NpUMMEHH TEPMHUYKHX IpoOIleca 32 PeHTAOWIIHY MPOM3BO/(bY KBAIUTETHHX MpexpamMOeHHX
npousBosa. CTymeHTH Tpeba 1a CTEKHY 3Hame Ja pa3BHjajy M JAW3ajHHPAjy TpOlece W ONpeMy KojuMma ce
NOJEONIPUBPEAHE CHPOBUHE mpepal)yjy y 3apaBcTBeHO Oe30eiHe, CEH30pHO IOTOAHE W HYTPUTHUBHO Oorare
npepalene HamupHune. CTuname 3Hama 0 e(pUKACHO] IPUMEHHU €Hepruje ¥ MUHUMH3HMpame IITETHOI yTUIaja Ha
JKUBOTHY CpellMHy y TOKy npomsBojme XpaHe. LCA (life cycle asssesment) TepMUYKHX Tpolieca y mpexpaMOeHO]
WHIYCTpUju. YTO3HABake Ca OCHOBHUM MPHHIMIIUMA KOHTPOJIE W ayToMaTu3alldje TePMHUYKHUX Ipoleca Y
npexpambenoj mHayctpuju. OcrocoOspaBame 3a CaMOCTaNIaH paja Ha OMPEMH TOIYWHIYCTPHjCKOT HHUBOA TOKOM
MPaKTUIHHX BEXOH, mTo he oMoryhutn nakiie yxkiamname Y TIOTOHCKH Paj] Y IPOIECHO] HHIYCTPH)H.

Hcxon mpeqmera
Ocnoco0JBEHOCT 3a pa3yMeBame TEPMHUYKHX Ipolieca KOjH ce yrnoTpedsbaBajy y npexpaMOeHoj HHTYCTPH]H.
BerriHa noBe3uBama TEOPUjCKOT U MPAKTUYHOT 3HAA.

Kopumrtheme no0ujeHOr TEOPHjCKOr M MPAKTUYHOT 3Hamba 3a YCIEHIHO BOhEHE TEXHOJIOMIKMX Mpoleca y
npexpaMOeHoj HHAYCTPHjH.

Canp:kaj npenmera

Teopujcka Hacmasa

[IpuHIMIIM TEPMUYKOT TIpOLeCHpake XpaHe (MacTepu3alija U CTepIIn3amija). ACENTHYKO TPOIECUPAIe TEIHUX
HamupHUIa. OMCKO ¥ MHKPOTAJaCHO TEPMHUYKO TPOIECUPAhe HAMHUPHHIA. TepMHUUKO MpOIECHpahe HAMHUPHHUIIA
BHCOKHM MpPUTUCIIEMA. MOJIENOBake U CUMYJIalldja TEPMUYKUX Tpolieca y mpexpamOeHoj uayctpuju. Kunernuku
MOJICJT 32 MHAKTUBAIN]y OaKTepHjCKUX cropa. MoenoBame npeHoca Tomiore y tepmudknM nporecuma. LCA (life
cycle asssesment) TEepMHYKHX Tpolieca y TpexpamOeHoj wHAycTpuju. OnTHMH3amyja TEMHYKHX TIpoIleca.
Ilpaxmuuna nacmasa

[IpakTruyne BexkOe W3 MOjEIUHMX IIEIMHA TPAJUBA K3JIOKCHOT Ha MpeJaBamy Ha ONPEMH JIA0OPATOPUjCKOT H
MTOJTYWHAYCTPH]CKOT HUBOA.

OO6wmrazak moroHa mIpexpamMOCHEe WHAYCTpPHje y KOjUMa CTYICHTH MOTY BHJETH NPHUMEHY CTEUCHHUX
TEOPHjCKHX 3Haka Y MPAKTHYHUM YCIIOBHMA.

Jluteparypa

1. Simpson, R. (2009): Engineering aspects of thermal food processing. CRC Press, Taylor & Francis Group
2. Lovri¢, T. (2003): Procesi u prehrambenoj industriji. Sveuciliste u Zagrebu.

Bpoj yacoBa akTHBHe HacTaBe

Teopujcka HacraBa: 2x15 IIpakTuyna nHacrasa: 1x15
2+1+0

MeTtoae u3sBolhema HacTaBe
HuTepakTiBHA peaBama 1 pauyHCKe BexOe, 1adopaTopujcke BexkOe, akTHBHO yuenihie cTyieHaTa, KOHCYJITaIuje.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

noeHa
IMpenucnutHe 006aBe3e 3aBpuIHM HCTIUT [IO€Ha
aKTHBHOCT Y TOKY IIpeJ/laBama 10 MUCMEHHU UCTIUT
MpaKTUYHA HacTaBa 10 YCMEHHU HCIIT 45
KOJIOKBH]YM-1 0
ceMuHap-u 35




Taoenaa 5.2. Cnenudukanmja npeamera 326.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food processing

Hasus npeamera: Bohapcke cupoBune udpa npeamera: TH6

HacraBuux/HacraBHuuu: np I'opuna M. [TayroBuh, penoBHu npodecop

Crartyc npeamera: 1360pan

Bpoj ECIIB: 5

YciaoB: Hema

Musbs npeamera

OCHOBHH IIWJb IPEIMETA j€ Ja CTYJCHTH YIIO3Hajy HajBa)KHHUje KapaKTepUCTHKE BONHMX BpcTa KIACH(UKOBAHUX 10
TIOMOJIIIKO] KJIacU(pHKaIHjH, ca HOCEOHUM OCBPTOM Ha COPTE MOjeJMHUX BpTa Bohaka HAMEHEHHUX 32 WHILYCTPH]CKY

npepamy.

Hcxon npeamera

Ha ocHoBy noOujeHnX TEOpHjCKHMX Ca3Hama, CTyIeHT he OMTH 0crocoOJbEeH Ja CaMOCTAIHO OIydyje O H300py
jabyyacTux, KOIITHYaBMX, jaroJacTUX WJIM je3rpacTMX BONHUX BpCTa M COPTH, KOj€ CE€ MOTY KOPHUCTUTH Kao
CHpOBHHA y TIpepaljuBavKoj HHIAYCTPH)H.

Capp:xaj npeamera
Teopujcka nacmasa

Crame u npuBpeHH 3Hauaj BohapcrBa. Kinacudukanuja Bohaka. Baxxnuju Bohapcku pejonn y CpoOuju. 3Hauaj Boha
Yy UCXpaHH W TPOHM3BOIMH-A 3APAaBCTBEHO Oe30emHOr Boha ca acmekTa CHpOBHHE 3a MHAYCTPHjCKY mpepamy. Ha
OCHOBY TIOMOJIOIIKE Kiacudukanuje npoydaBahe ce: Jabydacte Bpcre Bohake: jaOyka, Kpyiika, nyma. Komruuase
BpcTe Bohake: HIJbMBA, BHINEKA, TPEINa, Kajcwja, OpeckBa (mocedaH OCBPT HA COPTHMEHT 3a HHIYCTPH]jCKY
mpepany). Jesrpacte Bpcte Bohake: opax u yecka. Jaromacte Bpcte Bohaka: jaroma, MajiuHa, KynuHa, OOpOBHHMIIA,
pudmza.

Cgaka BohHa BpcTa y OKBUpPY IOMEHYTHX ITOMOJIOLIKMX Ipymna npoydaBahe ce kpo3 cienehe meroncke nenuHe:
[MpuBpennu 3Hayaj, OcHOBHE HamoMeHe O MOPQOJOIIKUM M (u3noIOmKUM ocobuHama, CopTuMeHT Bohaka
(moceban OCBPT Ha MpeXpaMOEHO-TEXHOJIONIKY BPEIHOCT IJI0/10Ba) U bepba, uyBame u nmpepaja miooBa Bohaka.

Jlutepatypa

1. Mumwuh, JI.I1. (2004): Jabyka. Honut, Beorpan. 11-647

2. Mparunuh, E. (2012): Kpymka. [Taprenon, beorpan. 5-439
3. Mumwh, /JI.I1. (2006): l1IspuBa. [TapTenon, beorpaa. 5-360.
4

. Munarosuh, ., Hukonuh, M., Muneruh, H. (2011): Tpemmsa u Bumma. Hayaro Bohapcko qpymteo
Cpbuje. Hagax, 15-500.

. Munarosuh, . (2013): Kajcuja. Hayuno Bohapcko apymro Cpouje. Uauak, 13-442.

(9,

6. Mparunuh, E. (2012): Bpecksa. [Taptenon, beorpan. 8-655.

7. Hukonuh, M., Munusojesuh, J. (2015): Jaronacre Bohke TexHoioruja rajema. Y HuBep3uteT y beorpany,
[Mosmonpuspenuu dakynrer, beorpa.

8. Jankosuh, /1., Jankouh, C. (2014): IToce6Ho BohapcTBo 3 - jesrpacre Bohke. YHuBep3uret y [Ipumrnau,
[Moswonpuspenuu dakynrer , Jlemaxk. 1-180.

9. Mamanwuh, b. (2006): bepba, nakoBame n cKkIagUIITEHE MI0A0Ba Bohaka. [lossonpuBpenun dakynrer, bama
JIyxa. 1-169.

10. Munomesuh, T. (1997): Crnenmjanao BohapcTBo. ArpoHoMcKH (axynrer Yauak, 3ajennuria 3a Bohe u
noBphe Beorpan. 5-577.

Bpoj yacoBa akTtuBHe HacTaBe 2+1+0 | Teopujcka HacraBa: 2x15=30 | IIpakTuyna HacraBa: 1x15=15

MeTtoae u3sBolhema HacTaBe

Teopujcka MHTEpakTHBHA HACTaBa, IIPEAaBama y3 IMpE3eHTaIje 3a CBaKy BOWHY BPCTY, KOJOKBHjYMH 3a CBaKy
MIOMOJIOIIKY TPYITy, YCMEHHU HCIHT.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

MOeHa
IpeauncnutHe 06aBe3e 3aBpIIHYA HCIIUT IIOEHA
aKTHBHOCT Yy TOKY IIpe/laBama 10 MICMEHU UCTTHT

MIPaKTHYHA HACTaBa YCMEHH HCHT 50
KOJIOKBH]yM-H 40

CeMMHap-1




Taoena 5.2. Crnernudukanuja npeamera 33.

Cryaujcku nporpam: IIpexpambena rexnomnoruja — Food Processing

Hasus npeamera: Texnonoruja mehepa u ckpo6a — Sugar and Starch Technology Hludpa npexmera: TI'7

HacraBuuk/HactaBHUIU: 1p Mupjana PagoBanosuh, 1oneHT

Crartyc npeamera: ObaBe3Hu

Bpoj ECIIB: 6

Yciaos:

Musbs npeamera

Cruname 3Hama O TEXHOJIOIIKOM KBAJUTETy OCHOBHHX CHPOBHHA, MOCTYNIMMa W ypehajuma 3a mpOM3BOIBY
mehepa, ckpoba u nepuBata ckpoOa. CTHname BeIITHHA MOTPeOHUX 3a mpaheme KBaIUTETa CHUPOBUHA,
mehynponsBoga u ¢uHaNHEX TpousBoma. CrTumame 3Hama O 3Hadajy mehepa, ckpoba u mepuBaTa ckpoba y
pexpamMOeH0j HHIYCTPH]jH.

Hcxon mpeamera

e [lo3HaBame (pU3NIKO-XeMHjCKHX ocoOmHa niehepa u ckpoba
e [lo3HaBame OCHOBHUX CHPOBHHA, TEXHOJIOUIKHMX MOCTyIaKa 1 ypehaja 3a nobujame mehepa u ckpoda.
e PasymeBame yTHIlaja KBUIMTETa CHPOBHHA HAa IPUMEHY MPOLIECHHUX [TapaMeTapa 1 Ha KBAIUTET (PUHATHUX

MPOM3BO/IA

e CarsenaBame MpUMEHE HYC-TIPOU3BO/Ia, Meh)ynpou3Bo/ia U pUHATHUX POKU3BO/Ia HHAYCTpHje mehepa u
cKkpoba

e BemriHe MpUMeHa METO/Ia AaHAIN3C TapaMeTapa KBaJluTeTa CHPOBHHA, Mel)yrponsBoma i GUHATHUX
MPON3BOIA

e  CrocoGHOCT TyMadema pe3ynTara HCTpaKUBarha 1 MOBE3UBAHE TEOPH)CKUX U MTPAKTUIHNX 3HAMA

Capp:xaj npeamera
Teopujcka nacmasa

Buomomko-rexHomomnke ocooune mehepue pere. [Ipunpema mehepre pere 3a ekcrpakuujy. ExcTpakiuja coka u3
perre. Uumheme mudy3HOT coka. YmapaBame peTkor coka. Kpmcrammsanmja mehepa. Cymeme, oOpama u
coptupame kprctana. CKIauInTehe 1 makoBame mehepa.

@DU3NYKO-XEMHUJCKEe KapaKTEepUCTHKE CKpoOa. AMMIIa3e W HHXOBO JeNIOBamkbe Ha CKpoO. BHONOIIKO-TEeXHOIOIIKE
0COOMHE OCHOBHHX CHUPOBHHA 33 MPOHM3BOIY CKpoOa. TeXHONOIIKK mpolec MPOM3BOIIE CKpoba M3 KyKypy3a.
OCHOBE TIPOU3BOJHE TMIIEHUIHOT M KPOMIMPOBOT CKpoOa. Xwuaponusa ckpoba. I[IpomsBogma u  ymorpeda
CcKpoOHUX xuaponm3ata. [Ipon3Bonma 1 ynoTpeda Moaudurkara ckpooa.

Ilpaxmuuna nacmasa

@Du3MYKO-XeMHUJCKEe KapaKTepHCTHKe caxapo3e. McnuruBame kBaiurera wiehepHe pere, MelynpousBosa,
CIOpeTHUX Tpon3Boaa uHAycTpHje mehepa m konsymuor mehepa. Jfobujame ckpoba. PU3NIKO-XEMHUjCKe 0COONHE
ckpoba. Xuapomnusa ckpoba. McnutuBame OCHOBHHX ITapaMeTapa KBAIUTETa CKPOOHHUX XUIPOJIH3aTa.

Jlutepatypa

1. Mymuh, C. u capaguuny (1994): OcnoBu texnonoruje mehepa I u 11, Uunycrpuja mehepa Jyrociasuje u
[Mocnosuo ynpyxeme Jyromehep, beorpan, 1-662.

2. Munuh, M. u capagauim (1992): Meroae 3a 1abopaTopHjcKy KOHTPOITY Mpoiieca Mporu3BoIme Gadbpuke mehepa,
Texnosomku ¢paxynrer u 3aBox 3a Texnosnorujy mehepa, Hou Can, 1-295.

3. bomkos, XK. (1979): OcHoBu TexHosOTHje CKpoba, TexHomomku ¢akynrer, Hopu Can, 1-254.

4. Noxwuh, Jb. (2009): IIpakTukym u3 TexHosnoruje ckpoda. Texuonomku daxynrer, Hosu Can, 1-68

5. IlpaBHITHUK O KBAJIMTETY miehepa HaMemkEeHOT 3a JbyACcKy ynotpeoy (“Ca. rmacauk PC”, 6p. 88/2017)

6. IIpaBuHUK 0 KBaJMTETy CKpoOa M MpoM3BoJa OJ ckpoba 3a mpexpambene cspxe (,Ci. smcr CPJ, 6p. 33/95,
(,Cn. muct CIT™, 6p. 56/2003, (,,Cn. muct CPJ*, 6p. 33/95 u 4/2004)

Bpoj yacoBa akTHBHe HacTaBe Teopujcka HacraBa: 3x15=45
34043 IpakTHuna HacTaBa: 3x15=45

MeTtoae u3sBolhema HacTaBe

Teopujcka HacTaBa: HHTCPAKTUBHA HACTABA

[IpakTraaa HacTaBa: 1abopaTopHjcKe BexxOe Koje YKIbYIyjy paJ Ha HHCTpYMEHTHMA U ypehajuma crierupuaHIM 3a
HHIYCTpH]jy mehepa u ckpoba 1 padyHCKe Bexkoe.

WunuBuyaHe KOHCYJITAlMje Be3aHe 3a IpoliieMe U3 TEOpHjCKe U MPaKTUYHE HACTaBe

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

IMpenucnuTHe 06aBe3e | MoeHa 3aBpuIHM HCTIUT | IToena




AKTHUBHOCT Yy TOKY IIpc/iaBama

10

MNMUCMCHU UCITUT

IIpaKTUYHa HacTaBa

20

YCMEHHU UCTT

40

KOJIOKBHj yM-H

30




Taoenaa 5.2. Cnenudukanmja npeamera 34.

Crynujcxu nporpam: Ipexpambena Texnonoruja — Food Processing

Ha3us npeamera: Texrnonoruja Buna — Wine technology [udpa npeamera: TA7

HacraBuuk/HactapHunu: ap Hemama M. Munetuh, Banpenau npodecop

Crartyc npeamera: ObaBe3Hu

Bpoj ECIIb: 6

Ycaos: Hema

Inb npeamera

Omoryhutu cryeHTHMA J1a OBJIA/Iajy 3HabUMa U BelITHHAMa U3 00JaCTH TEXHOJIOTHj€ IIPOU3BO/Ihe BUHA, YIIO3HA]Y
XEMH]CKH cacTaB CUPOBHHE 3a 100Hjame BUHA - IPposkl)a, TEXHOJIOMIKE MMOCTYIIKE T00Ujama BUHA, IPOLEC ATKOXOJIHE
(depMeHTanMje W (UHAIM3ALMje TPOU3BOJA, YKJbYdyjyhM KOHTpOJIY KBajJWTeTa CHPOBHHA, MOJYIPOU3BOAA M
(MHAIHUX NTPOM3BOAA.

Hcxon npeqmera
[To3HaBame OCHOBHHMX TEXHOJIOLIKMX IMOCTYNaKa 3a JI0OMjarme BUHA M OCIIOCOOJFEHOCT CTYICHTA 33 MPOHM3BOAY
BHHA.

Cappaxaj npeamera

Teopujcka Hacmasa

Hctopuja npousBoame BuHa. ['poxle kao cupoBuHa 3a mpom3BoAmY BHHA. CaspeBame rpoxha. Botrytis cinerea —
CHBa W TUIEMEHHTA IJIecaH. UMHHOIM KOjU YTHYYy Ha KBamuTeT rpoxha. OxpehmBame moMmeHTa Oepbe rpokha.
Copre BHHOBE J03¢ 32 INPOW3BOAKY BHHA. JloOWjame mmpe. XeMHjCKH cacTaB mupe. MHKPOOKCHTCHAIlH]ja.
IMompaBka xemujckor cacraBa mmpe. [IpuMeHa cymIlop IHOKCHIAa y BHHApCTBY. AJIKOXOJNHa (hepMeHTaluja.
Cenexkiyonncann kBacuu. I[IpowsBoama npseHor BuHaA. IlpomsBomma Oemor BuHa. [Ipow3Boama pose BHHA.
[MpousBoamwa cnenujaaHux BuHA. Manonaktiuka depmenranyja. Kinacudukamuja suna. buonomka crabunusanuja
noxycnatkux BuHa. ®dusnuka crabunmsanuja BuHa. CaspeBame U crapeme BHHA. Kynaka BuHa. KBapeme u MaHe
BuHa. [lerycTanuja BuHa.

Ipaxmuuna nacmasa

OnpehuBame MexaHHMUYKOr cacraBa rpoxkha. OnpehuBame caapikaja cymmop anokcupaa y BuHy. OnpehuBame
kucenoctn BuHA. OppehuBame cremuduuHe Mace, caapikaja ajJKoxoja M calapkaja eKCTpakTa y BHHY NOMOhy
nukHOMeTpa. OnpehuBame caapikaja O6ojeHHX MaTepHja y npHoMm BuHy. OnmpehuBame campikaja OeH3anmmexuuma y
jakuM ankoxonmHuUM nuhnma. OnpehuBame cagpxaja YKyTHUX anjexuaa y BuHy. OapehuBame canpikaja MeTaHOIA Y
BuHy. OnpehuBame canpikaja yKymHUX ectapa y BuHy. OxapehuBame campkaja ¢ypdypana y Buny. OnpehuBame
caiprkaja yribCH AMOKCHJIA y IIEHYMIABOM BUHY. JlerycTanuja u OlCHhUBahE BUHA.

Jluteparypa

1. Panmomanoruh, B. (1986): Texnonoruja BuHa. I'paljeBuncka kmura, beorpan.

2. [Maynoswuh, P., Jaamunh, M. (1967): BunapcTBo ca TEXHJIOTH]OM jaKuX aJKOXOJMHUX nuha. 3anpyXHa KIbUTra,
Bbeorpan.

?fgi; ACOBA AKTHBHE HACTABE Teopujcka HacTaBa: 3x15=45 IMpakTuyna HacraBa: 2x15=30

Mertone u3spohema HacTaBe
WHTepakTHBHA MpeaaBama, BUIEOo pe3eHTanyje. Bexoe (1abopaTopHjcke B y IOTOHY), 3 KOJIOKBHjyMa.

Ouena 3Hama (MakcuMaJHu O6poj moena 100)

IIpenucnutHe 00aBe3e TOeHa 3aBpUIHN UCIIUT TIOCHA
aKTHBHOCT Yy TOKY IIpe/iaBama 5 MICMEHU UCTIHT

[IpaKTU4Ha HacTaBa 5 YCMEHH UCIIUT 55
KOJIOKBH]YM-1 35

CeMHUHap-U




Taoenaa 5.2. Cnenudukanmja npeamera 35.

Crynujcxu nporpam: Ipexpambena Texnonoruja — Food Processing

Hasus npeamera: TexHonoruja miieka u MitledHux npousBoaa — Milk and Milk Products Technology
HIudpa npeamera: TB7

HacraBuux/Hacrapuuuu: ap Bramumup C. Kyphyouh, penosau mpodecop

Cratyc npeamera: O6aBe3Hn

Bpoj ECIIBb: 6

YecaoB: [lo3HaBame aHUMATHUX CHPOBHHA

uwb npeamera

VYno3HaBame CTyJeHATa ca MPOLECOM MPOU3BOAE KPaBJbET, OBUMjEr U KO3Mjer MJeKa M NMPOM3BOJAA O] MIIeKa Y
OKBHPY arpOMHJIyCTPHjCKOTI KOMIUIEKCA, Y LWJbY JO0OHjambha XEMH]jCKH, XUTHjEHCKH ¥ MUKPOOHOJIIKN KBAJIUTETHOT
MJIeKa M Ipou3Boja on mieka. Mcrumame mMoryhmx mpomeHa Koje ce AelaBajy Ha IyTy OJ MY)K€ JI0 TOTOBHX
npousBona. [Ipeno3HaBame BaXXHOCTH MpoIieca ca KojuMma he ce Kao CTpy4maly CPEeTaTh y NMPAKCH M PEIIaBambe
mpobiema Ha koje he HammazuTn y miekapckoj crpynu. O0pasyjy ce cTpydmalny ClIoCOOHN 1a TPUMEHOM
HajHOBMjUX TEXHOJOMIKKX AocTuruyha o06e30eie mpon3Boiby BUCOKO KBAIMTETHOT CHPOBOT MJIEKa U ITPOM3BO/A.

Hcxon npenmera

Ocnoco0JBEHOCT CTY/ICHATA 32 YCICIIHO PEIIaBakhe CIOKEHUX MpoOIeMa y arpOMHIYCTPUjCKUMM KOMIUIEKCHMA U3
00JacCTH TIPOM3BOIKEe M Tpepane Mieka. CTeUeHO jeOUHCTBO TEOPHjCKUX W MPAKTUIHUX 3HAka W BEUITHHE
HCTpakKMBamba, 00jeINHEHNX Y IPAKTUIHO] IPUMEHH Y MIIEKapCTBY.

Capp:xaj npeamera

Teopujcka nacmasa

Xemujcku cactaB M Guznuke ocobnHe mieka; Cactojuy Mieka U y3podHHUIM ITpoMeHa; Mukpoouosoruja u
xurujeHa mieka; [IpexpamOeHa u 31paBcTBeHa BpeIHOCT MileKa; TexHosoruja nobujama Mieka; OCHOBHE MeToze
ouyBamamiieka; ['aBHe Bpcre muleka oOpahenor Tomnmorom; Iloctyniu MexaHuuke oOpaje Mieka (cemapanyja
MJIEYHE MacTH, KilapuduKanuja Mieka, 6akTopyrupame, XOMOreHH3alija 1 geaepalija Wi J1e30J0paluja MiIeKa);
OO6paga miieka nocine Myxe n y miekapu; Iloctymu torutotHe oOpane mieka; OCHOBE IPOW3BOIHE MIIeKa 3a
KoH3yM; IIpon3Boamha MIEYHHX MPOM3BOAA (KUCEIOMIICUHH - (PEepPMEHTHUCAHU MPOW3BOIY, MJICYHH HAIUIIH,
3TYCHYTO MJIEKO, MJIEKO y Ipaxy, cliaJoje], aBjaKa, Macjial, KajMak, CHpeBU u KazeuH). [lakoBame Mileka 1
nmpou3Boza ox Mieka; [loreHiujanae MaHe MiIeUHUX Tpou3Boaa; CeH30pHa OIleHa; Y CIIOBH 3a U3TPamby MIEKape.
Ilpaxmuuna nacmasa

OpraHoJIeNTHYKK TIpersies; U y3opkoBame; OnpehuBame mactm mo Gerber-y; OnpehuBame cyBe Matepuje;
OppehuBame cnenuduyne TexuHe gakToneH3uMeTpoM; Onpehusame Buckosurera (o Hoppleru); VcnmtuBame
kucenoctn (no Soxlet-Henkel-y - moandukoBana meroma mo Morres-y, ajlkoxoiHa, mpoda TepMOCTaOMIHOCTH
MJIEKa; ajiM3apoiHa M IpBeHa npoba); Pedpaxromerpujcko oTkpuBame ¢ancupukara miieka BogoM; OxpehuBame
6poja comarckux hemuja (SCC) y muexy; OnpehuBame npouenra mactu y mnasnauu; OnpehuBame xemujckor
cacraBa Muleka moptabn amaparom; OpnpehuBame pH mileka m npousBona; OppehuBame cTeneHa eleKTpUYHE
MIPOBOJBUBOCTH (KOHIYKTHUBHUTET);. OnpehuBame canpikaja xjopa y miieky (mo Weiss-y); Jloka3uBame Ka3ewHa,
IpoTerHa cypyTKe u jakrose; OnpehuBame nprcycrsa antuouoTrka y mireky (Charm recr).

JIuteparypa

1. Tyruh, M., Iletposuh, JI.M. (2002): Texnomoruja npepaae mieka. ArpoHoMckH dakyntet, Yauak, cTp.431.

2. Tpatauk, Jb., boxxanuh, P. (2012): Mnujeko u MIHjedHH TPOM3BOIN. XpBaTcKa MJbEKapcka ynapyra, 3arpeo,
ctp. 510.

3. Octojuh, M. (2007): ITpousBoama Mieka - Mo3HaBame U 0Opana mieka. [lossonpuBpennu dakynret, beorparn,
ctp. 354.

4. Xampanek, J., Kamut, C., Aarynan, H., Camapuwuja, JI. (2013): CupapctBo, XpBarcka MJbeKapcKa yApyra,
3arpe0, ctp. 215.

5. Lapuh, M. Munanosuh, C., Bynessa /1. (2000): CrangapiHe MeTo/ie aHAIM3e MIIEKa M MICYHHUX [TPOM3BO/A.
Texnonomku ¢axynrer, Hosu Cax, ctp 204.

6. Byjuumh, 1. (1985): Mnekapctso. [lossonpuspenan axynrer, Hosu Cax, ctp. 276.

Bpoj yacoBa akTuBHe HacTaBe

Teopujcka HactaBa: 3 X 15=45 IMpakTuyna Hacrasa: 2 x 15=30
3+0+2

Mertoae u3spohema HacTaBe
WuTepakTiBHA IpeaaBama, BUACO npe3eHTamnyje. Bexoe (;raboparopujcke), 3 KoIOKBHjyMa, 1 cCeMUHAPCKH paf.

Onena 3Hama (MakcuMaaHu Opoj moena 100)

IpeaucnutHe 06aBe3e [IOCHA 3aBpIIHN HCIIUT [IOCHA
aKTHBHOCT Yy TOKY IIpe/laBama 10 MICMEHU UCTIHT

IIpaKTU4HA HAcTaBa 10 YCMEHU UCIIUT 40
KOJIOKBH] yM-H 30

CeMUHap-U 10




Taoena 5.2. Cnenudukanuja npeagmera 36A.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: TexHonoryuja ¢pepmMenTrcama IponsBoaa ox Meca — Meat Products Fermentation Technology
[Mudpa npeaqmera: TU9

HacraBuuk/Hacrapuunu: ap Bramumup C. Kyphyouh, penosau mpodecop

Cratyc npeamera: 1M36opau

Bpoj ECIIB: 5

Yceaos: Texnonoruja meca

Musb npeamera

Cruname MyITHIUCIHMIUIMHAPHUX 3HaMka Koja o0jenumbyje MOJEpHa TEXHOJOTHja Meca y LUJby e(pUKACHOT U
e(eKTUBHOT 00aBJbamba MPOM3BOAHOT MPOIieca IPOU3BOAHE (PEPMEHTHCAHUX TIPOU3BOA O MECa, Ka0 U N3yYaBamke
CaBPEMEHHUX TPEH/I0BA y MPOMU3BOAKH ,,3APABUjUX " U (PYHKIHOHATHUX (PEPMEHTHCAHUX MPOMU3BOJA OJ Meca
(cHIWKeHa KONMYMHA JOJATHX HHUTpaTa WIM HHXOBa 3aMEHa NMPHUPOJAHUM KOH3EpBaHCHUMA - OMJBHUM E€KCTPaKTHMa
WV €TEPUYHNM YJbHMa 3a4MHCKHX, METMIIMHCKHUX WIIM ayTOXTOHNX OMJbaKa; MpHMeHa OaKTepHOIMHA; KOHTpOJIa ).

Hcxon npeamera

CTyneHTH OCIOCOOJpEHH 3a OpPTraHW3allljy HPOHW3BOAEC W KOHTPONY KBajHTeTa (PEPMEHTHCAHWX ITPOW3BO/AA OJ
Meca, OWOJIONIKM BHCOKOBPETHHX, J00pe OOPKMUBOCTH M BEIHKOT EKOHOMCKOT 3Hauaja. (CredeHa 3Hama O
TIPOU3BOJIHY ,,3APaBHjuX " M QYHKIIMOHATHUX PEPMEHTHUCAHUX MTPOU3BOJIA O] Meca.

Canpoxaj npeamera

Teopujcka Hacmasa

CymeHnn mpou3Boad - (QepMeHTHCaHe KoOacuIle W CYBOMECHATH TPOW3BOAW; HaumHM KOH3epBHCama
¢depmenTucannx kobacuia; TpanuionanHe ¢pepMeHTHCaHEe CyBe kKobacuie kapakrepuctudHe 3a Cpoujy: Kyen,
Cpemcka kobacuiia, Iberymka kobacuma, Cynyk, 3umcka camama); DepMeHTHCaHE TIOIyCyBe KoOacwuiie;
depmenTucane kobacure 3a Mazame; CupoBuHe u nonamny; [IpuMmena u 3Ha4aj craprep KyaTypa MEKpOOpraHH3aMa
y IpOM3BOAKHY (hepMEeHTHCAaHMX KoOacHIla (TEXHOJIOMIKA yIIoTa M 3allITHTHA yIora - OakTepuouan); M3pana Hagea
(oOpama Meca, ycuUTHaBame W Mellame, NMymeme); 3peme (Op3mHa, TUMIBEHE M CYIIeme, CHmkKaBame pH
BpeIHOCTH, 00ja, KOH3HCTEHIMja, apoMa, TOIUIOTHa o0paja, KBaIWTET M OAPXKUBOCT); ['pemrke y HpOu3BOIbBH
(epMeHTHCAHHUX KoOacuna (u3riies, 60ja, KOH3UCTEHIM]a, apoMma); Jlomauu (3a4MHU, aAUNTHBH, CTapTEp KYJITYype) 3a
IpoM3BO/IBY (hepMeHTHCaHNX Kobacuna; OMOoTauM 3a POU3BO/IHY (pepMEHTHCAHNX KoDacuIia.

Jluteparypa

1. Pene, P., [lerposuh, Jb. (1997): TexHonoruja Meca 1 Hayka o Mecy. TexHomomku ¢akynrer, Hosu Can, ctp.
512.

2. Byxoswuh, 1. (2012): OcHoBe TexHONOTHje Meca, 4. n3aame. Berepunapcka komopa Cpbuje, Hayuna KM/,
Beorpan, ctp. 294.

3. Kyphyouh, B., Oxanosuh, b. (2017): KonzepBucame Meca ¥ Mpou3Boaa o Meca, YHUBEP3UTET Y

KparyjeBuy, Arponomcku dakynrer y Yauky, crp. 143.

JKuskoruh, JI., Crajuli, C. (2016): Texnonoruja meca 1, 1. uzname, [lossonpuBpenau Qaxkyiarer
VYHusep3utera y beorpany, ctp. 229.
5. bantuh, M., Kapabacnn, H. (2011): KonTpona HaMupHHUIIa aHUMATHOT Nopekia. MakyyiTeT BeTepuHapCKe
menunune, beorpan, ctp. 135.
6. 3akoH o 6e30emHOCTH XpaHe. ,,Ciyx6ern rmacank PC*, 6poj 41/2009 u 17/2019.

7. [TpaBWIIHHUK O OMIITUM M TTOCEOHUM yCIIOBHMA XUTHjEHE XpaHe y OWIIo K0joj (Ga3u Mpou3BOIbE, Mpepase u
mpomera. ,,Ciry:x6enn rmacauk PC*, 6poj 72/10.
8. [TpaBUITHKK O KBAJUTETY YCUTHEHOT Meca, MOIYIPOU3BOa O/ Meca 1 IPOU3BO/ia 0/ Meca, ,,Ci1y:KOeH!

rnacHuK PC*, 6poj 31/2012, 104/2014 u 94/2015.

Bpoj uacoBa akTuBHe HacTaBe

Teopujcka HacraBa: 2 x 15 =30 IIpakTuyna HacraBa: 0
2+0+0

MeTtoae u3sBolhema HacTaBe
HuTepakTiBHA peaBama y3 Kopuhemhe BUIeo Mpe3eHTannja, 1 KOIOKBHjyM, 1 ceMUHApCKA paj.

Ouena 3Hama (MakcuMaJHu Opoj moena 100)

IIpenucnutHe 00aBe3e HOeHa 3aBpUIHH HCIIUT HOeHa
aKTHBHOCT Y TOKY IIpe/laBama 10 MICMEHHU UCTIHT

MIPaKTHYHA HacTaBa YCMEHH HCITUT 45
KOJIOKBH]jyM-H 30

CEeMUHap-u 15




Taoenaa 5.2. Cnenudukanmja npeamera 366.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Konsepsucama Meca u mpoussosa ox Mmeca — Meat and Meat Products Conservation
[Mudpa npeamera: TU10

HacraBuux/Hacrapuunu: a1p Bragumup C. Kyphyowuh, penosau mpodecop

Crartyc npeaMera: u300pHU

Bpoj ECIIB: 5

Yceaos: Texnonoruja Meca

Musb npeamera

Cruname MyITHIUCIHMIUIMHAPHUX 3Hamka Koja o0jeanmyje MOoJepHa TEXHOJIIOTHja Meca y IUbY e(pHKacHOT M
epexTHBHOT 00aBJbarba MPOU3BOAHOT MpOIEca y WHAYCTPUjU Meca. 3Hadaj MPOM3BOIIE 3APABCTBEHO Oe30emHe
XpaHe. YTI0O3HaBamke ca aKTyeITHIM CTaHIapIiMa KBaJHTETa U OMOCTHKOM.

Hcxon npeamera
CredeHa 3Hama 3a MPUMEHY PAa3TUYNTHX (QU3NYKIX, XEMH]CKUX U OMOJONIKMX MMOCTYyIaKa KOH3EpBHCama Meca 1
IIPOU3BOJIA O] Meca, KA0 CTPATEIIKH BAKHUX HAMUPHUIIA.

Capp:xaj npeamera

Teopujcka nacmasa

Kesap meca (yHyTpaummu WM cHOJpalllibM MapamerTpun); Memode kouzepsucarwa meca: Xnaheme; 3amp3aBarse;
Comeme u camamyperme meca;, KoHzepBucame TOMIOTOM (YHHINTABakhe MHKPOOPTaHM3aMa TOIUIOTOM, MOCTYIIIH
TOIUIOTHE 00paje M U3BOPH TOILIOTE MPH 00paay MPOU3BOJa OJ Meca, TOIUIOTHA 00pamxa KOH3EpBH, acTepu3aliyja,
KyBame, cTepmimzanyja, shelf-stable products - SSP, Tox n koHTpOIa TOIIOTHE 00paje, yTHIAj TOIUIOTHE oOpanie
Ha KBaJMTET NMPpou3Boja); JJuMiberbe Meca 1 MPOr3Bo/Ia 0] Meca - JAeoBabe, edeKar, ornpemMa, MOCTYIIH, IPEIIKe 1
IUMJbebe TeuHUM AuMoM; Cylierme Npyu HOPMAalTHOM arMOoC(hepCKOM HPUTHUCKY BaslyXa U CYIICHE y BaKyyMy —
modunuzanyja; Pepmenranyja - 3pewe Meca; [locmynyu Munumaine npepade xpare - TEXHOJIOTHja BULIECTPYKHX
npenpeka (hurdle technology - HT), mpuMeHa BHCOKOT XHAPOCTATCKOT NPHUTUCKA, OOpalia XpaHE CBETIOCHHM
myJceBUMa, o0pana xpaHe joHH3yjyhnMm 3pauermeM, oOpasa XpaHe MUKpoTanacuMa; /lakoearse - TaKOBambe CBEXET
Meca, BaKyyM I1aKOBame, MAaKOBame y MOTUPHUKOBAaHO] atMochepu, akTHBHO mnakoBame (AIl) -aHTUMHKpPOOHO
MAKOBaWke, MOTCHIWjAIHH AaHTUMHKPOOHH arcHCH, CCH30PH W WHIWKATOpU, OWOAKTUBHU JECTUBH IPEMa3H,
UCTpaXMBabha aKTUBHOT NakoBama); Crkraduwimerse u mpancnopm Meca U Ipou3Boja o1l Meca; bezbeonocm xpane
u  Mmuxpobuonowiku Kpumepujymu; Ilepgpopmance cucmema 3a ynpasmarwe 6ezdedHowfiy TIPON3BOJA.
Cmanoapouszayuja xearumema u Oe30eonocmu TPATUITUOHATHUX TPOU3BoAa oA Meca; Cmpamezuja pedykyuje
KYXUFbCKe CONU Y PA3IMIUTHM MPOU3BOIUMA O] Meca.

Ipaxkmuuna nacmasa

/

Jluteparypa

1. Kyphyowuh, B., Oxanosuh, b. (2017): Konsepsucamwe Meca 1 mpousBoja oJ Meca, Y HuBep3uteT y Kparyjesity,
Arponomcku Qakynter y Yauky, crp. 143. CIP 637.5.03(075.8), 664.91(075.8); ISBN 978-86-87611-51-1,
COBISS.SR-ID 234377740.

2. Byxosuh, U. (2012): OcuoBe texHonoruje meca, 4. nzname. Berepunapcka komopa Cpouje, Hayuna KM/,

Beorpan, ctp. 294.

3. Kuskosuh, [I., Crajuh, C. (2016): Texunomnoruja meca 1, 1. u3nawe, [lossonpuspennu ¢axynrer

VYHusep3utera y beorpany, ctp. 229.

4. Tlerposuh, Jb.C. (1989): Cmp3aBame Meca. Texnonomku daxynrer, Hosu Can, ctp. 145.

5. 3akoH 0 0e30emHOCTH XpaHe. ,,Cinyx0enu rmacauk PC*, 6poj 41/2009 u 17/2019.

6. [IpaBWIIHHUK O OMIITUM W MTOCEOHUM yCIIOBHMA XUTHjEHE XpaHe y OmiIo k0joj (a3 mpon3Bome, mpepaae u
npomera. ,,Cinyx6enu riacauk PC*, 6poj 72/10.
7. [TpaBUIIHUK O KBAJIUTETY YCHUTHEHOI Meca, MOJYIpPOU3BOJa O/ Meca M MPOM3BoAa oj Meca, ,,CiyxOeHu

rnacHuk PC*, 6poj 31/2012, 104/2014 u 94/2015.

Bpoj uacoBa akTuBHe HacTaBe

Teopnjcka HacraBa: 2 X 15=30 IIpakTuyna HacraBa: 0
2+0+0

MeTtoae u3sBolhema HacTaBe
HuTepakTiBHA NpeaBama y3 Kopuiiheme BUIe0 Ipe3eHTannja, 1 KOJIOKBUjyM, | CEeMUHApCKU paj.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

IpeaucnutHe 06aBe3e [IOCHA 3aBpIIHYN HCIIUT [IOCHA
aKTUBHOCT y TOKY TIpe/laBama 10 MUCMEHU UCIUT

MIpaKTUYHA HacTaBa YCMEHU HCIUT 45
KOJIOKBH] yM-1 30

CeMUHap-u 15




Taoena 5.2. Crnenudukanuja npeamera 37A.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3sus npeamera: TexHonoruja 9oKoaagHUX U Kakao npousBoaa — Technology of chocolate and cocoa products
[udpa npeamera: TU23

HacraBuuk/HactaBHuIu: 1p Mapko I[letkoBuh, Banpeau npodecop

Cratyc npeamera: 1M36opau

Bpoj ECIIB: 7

YcaoB: HeMa

Musb npeamera

Cruname HayYHUX 3HAaWKa O CHPOBHHaMa (MacTH, Kakao 3pHO, mehep, eMynraTopu, apoMe UTHA.) HCONXOIHUM 3a
MPOU3BOJIY YOKOJIAJE U KaKao MPOM3BOJA. YTIO3HABAKE Ca TEXHOJIOMIKUM, (PU3MYKOXEMU]CKIUM U OHOXEMH]jCKUM
mporecuMa  (TepMHYKa o00pana, XOMOTCHHM3allMja, CHUTIEHE, KpHUCTaNM3aluja, OOJMKOBamke, ITaKOBAmbe,
CKIIATUINTEhE¢) y TPOM3BOAKBY YOKONAJAe M Kakao NPOW3BojAa, NpuMemyjyhu ozipeheHa, cTedeHa TEXHOJIOIIKA
ca3Hama.

Hcxon mpeamera

CreveHa HayJYHA 3HAKA O MPOIIECY MPOU3BOIHE YOKOIATHUX U Kakao mpou3Boga. OcmocobibaBame 3a Kopuiheme
Pa3IUUUTUX METOJa KOHTPOJIE TEXHOJOUIKUX Mpoleca MPOU3BOJE YOKONAJHUX M Kakao MPOU3BOJA, KAao U
TOTOBHX ITPOU3BO/A.

Capp:xaj npeamera
Teopujcka nacmasa

[MpoyuaBame Kakao 3pHa Kao OCHOBHE CHPOBHHE 3a NPOM3BOJAKBY UYOKOJIQAE M Kakao mpou3Bona. dusmuke u
XEMHUJCKE OCOOMHE Kakao Macjana M HAMCHCKUX MAacTH. AJIMTHUBH y KOHIUTOPCKHM mpowmsBoiuMa. [Ipumpema
YOKOJIQJHEe Mace W (OpMHUparme PEOJIOMKHX OCOOMHA YOKOJIagHe M Kakao mace. OONHMKOBame, KpUCTAIHM3AIN]a,
crabmnm3anyja, NaKoBamke U CKIAJNIITCHE YOKOJIAAe M Kakao mpoms3Boaa. IIpons3Boama Kakao KpeMa 1 IMPOor3Bo/Ia
CIIMYHHUX YOKOJIAIH.

Ipaxmuuna nacmasa

AHanmuza u oxpehuBame KBamuTEeTa CHPOBHMHA 3a IMPOU3BOAKY YOKONAJC W KaKao MPOU3BONA, KA0 M TOTOBOT
npoussona. CeH30pHA OIleHA YOKOJaAe U Kakao mpowsBoja. [Ipom3Boa/ba YOKOJAZe M Kakao IMPOU3BOJAa Ha
J1a00PaTOPHjCKOM KYTJITMYHOM MIIMHY. MHIyCcTpHjcKe BexOe.

Jluteparypa
1. 'apunosuh, M. (2000): TexHosOrnja KOHANTOPCKUX NTpou3BoAa. TexHonomkH ¢paxynrer, Hosu Can.
2. Iajun, b. (2009): [IpakTHKYM K3 TEXHOJIOTHje KOHIUTOPCKHUX NponsBona. Texnonomku dakynrer, Hosu Can.

3. ITajun, b. (2014): TexHonoruja gokoane u Kakao mpomnssoaa. TexHonomku paxynrer, Hosu Can.

Bpoj yacoBa akTHBHe HacTaBe:

34042 Teopnjcka HactaBa: 3x15=45 | IIpakTu4yHa HacraBa: 2x15=30

Mertone u3spohema HacTaBe

* llHTepakTHBHA HacTaBa, y3 Kopuiheme BUAEO Ipe3eHTaLH]a.
» lnauButyaHe KOHCYTAIM]e Be3aHe 3a MpobiieMe HacTae y TEOPHjCKOj ¥ IPaKTUIHO] HACTABH, JTAOOPAaTOPHjCKe
BexOeE.

Onena 3Hama (MakcuMaaHu Opoj noena 100)

MoeHa
IpeauncnutHe 06aBe3e 3aBpIIHA HCIIUT IIOCHA
aKTHBHOCT Yy TOKY IIpe/laBama 5 MICMEHU UCTIHT

AKTHBHOCT y TOKY IIPAKTHYIHE HACTABE 5 YCMEHH HCITUT 45
KOJIOKBH]jYM-H 30

KOJIOKBHjyM-1 TIpaKTHYHE HACTaBe 15




Taoenaa 5.2. Cnenudukanmja npeamera 376.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3u npeamera: TexHosoruja OpamrHeHO-KOHAUTOPCKUX TpomsBoga — Technology of flour confectionery
products) [udpa npeamera: TH24

HacraBuuk/HactaBHuIu: 1p Mapko I[letkoBuh, Banpeau npodecop

Craryc npeamera: 1M360pHu

Bpoj ECIIB: 7

YcaoB: Hema

Musbs npeamera

CTI/IIIaH)e Hay4YHHUX 3Hama O CUPpOBHHaAMa (paSJ’[I/I‘II/ITI/I TUIIOBU 6pamHa, XeMI/IjCKa CACACTBA 3a HapacTamke TECTa,
aJuTuBHU, HAMCHCKC MaCTHU I/ITZ[.) HEONXOAHUM 3a MNPOU3BOALY 6paHIH€HO-KOH,HI/ITOpCKI/IX mpousBoaga (KGKC,
OHCKBUTH I/ITZ[.). O6pa30BaH,e U 0CI0CO0JbaBamhe CTyJAcHAaTa Aa CaMOCTaJIHO ynpaBﬂ,ajy TEXHOJIOLWIKUM ITpoHecruma
MMPOU3BOAKHE 6paIHHeHO-KOHHI/ITOpCKI/IX nmpousBoda y IMOroHuMa, HpI/IMeH)yjth/[ o,upeheﬂa, CTCUYCHa TCXHOJIOIIKA
casHama.

Hcxon npeamera

Cruname 3Hama MoTpedHa 32 caMOCTAIHO Bol)eme M YIpaBIbamke Mpoleca MPOU3BOIBE OpPaTHEHO-KOHAUTOPCKUX
npoussona. OcrnocoOsbaBame 3a KOPUINNCHE PA3IMYUTHX METOJa KOHTPOJEC TEXHOJIOMIKMX IMPOIeca MPOU3BOIE
OpaIrHeHO-KOHIUTOPCKUX MPOU3BO/IA, KA0 M TOTOBHUX IPOU3BO/A.

Capp:xaj npeqmera
Teopujcka nacmasa

[TpoyuaBame n neduHHCamE KBAJIUTETa OCHOBHUX M JOAATHUX CHPOBHHA M IIPOIEca IPOU3BOIHE OpallHEHO-
KOHJUTOPCKHUX NpousBoja. HameHncku kBanuter cupoBuHa (OpaiuHa, Mactu, mehepa UT/.) 3a IpoOU3BOBY KEKca U
cpomHHX mpousBoaa. [IponsBoama TBpPIOT KEKca M MPOM3BOAMKA YajHOT nenuBa. [IpousBoama Badern mpousBoja.
ITpowsBonmwa ¢ammca W maxyJbuila Of >KUTA. YTHI] yCIOBa TEXHOJIOIIKOT IPOIEca Ha KBAJHTET TOTOBOT
nponsBoza. Kapakrepuctuke onpeMe 3a Mponecynpame OpaHeHO-KOHAUTOPCKUX ITPOU3BOAA.

Ipaxmuuna nacmasa

AHanuza u onpehuBame KBaUTETa CUPOBHHA 33 MPOU3BOIKY OPANTHEHO-KOHJAUTOPCKUX MPOU3BOJIA, KA0 M TOTOBOT
mpousBona. CeH30pHAa OICHa TOTOBOr TPOW3BOAA. I[Ipom3Bogma OpallHCHO-KOHIUTOPCKUX MPOU3BOJAA Y
nabopaTtopujcKkuM yciioBuMa. MHIycTpurjcke Bexoe.

Jlutepatypa
1. 'apunosuh, M. (2000): TexHosoruja KOHAUTOPCKUX Npou3Boza. TexHonomku ¢paxyirer, Hosu Can.

2. Iajun, b. (2009): [IpakTHKYM K3 TEXHOJIOTHje KOHIUTOPCKUX NponsBoa. Texnonomku dakynrer, Hosu Can.

Bpoj yacoBa akTHBHe HacTaBe:

31042 Teopujcka HacTaBa: 3x15=45 IIpakTuyna HacTraBa: 2x15=30

Mertone uspohema HacTaBe
* llHTEepakTUBHA HACTaBa, y3 KOpUITheme BUICO MPEe3eHTAIIH]A.

* lnnuBuyamHe KOHCYJITAIMje Be3aHe 3a Mpo0iieMe HacTalle y TEOPHjCKOj U MMPAKTUIHO] HACTaBH, TabopaTopHjcKe
BexOe.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

oeHa
IpeancnutHe 06aBe3e 3aBpIIHA HCIIUT IIOEHA
aKTUBHOCT y TOKY TIpe/iaBama 5 MUCMEHHU HCITUT

aKTUBHOCT y TOKY IIpaKTHYHE HACTaBe | 5 YCMEHU UCITUT 45
KOJIOKBHj yM-H 30

KOJIOKBHjyM-1 TIpaKTHYHE HACTaBe 15




Taoenaa 5.2. Cnenudukanmja npeamera 38.

Crynujcxu nporpam: Ipexpambena Texnonoruja — Food Processing

Ha3zus npeamera: HopmaTuBHO perynucame 0¢30€JHOCTH U KBaJIUTETa XpaHe — Food safety and quality regulation
Hludpa npeamera: TI'8

HacraBuux/HacraBHuuu: 1p Hemama M. Muntetuh, Banpenau npodecop

Cratyc npeamera: O6aBe3Hr

Bpoj ECIIb: 4

Ycaos: Hema

Inmb npeamera

[Twb oBor mpeaMeTa je 1a Npy>Xu CTYJeHTHMA JieTajbHa 3Haba U3 3aKOHCKE peryJiaTuBe y 00JIacTH IPOU3BOIHE
xpane y Pemyomuum Cpouju. Ctynentu he OMTH 1eTabHO yro3HATH ca oBiamheuMa U QyHKIIMOHHUCAbEM
MHCIIEKIMjCKUX OpraHa, Kao M CBUM 3aKOHMMa y oOylacTh 0e30eJHOCTH M KBaJIUTETa NpexpaMOeHHX MPOU3BOAA.
Crehu he yBuz y KoMIieTan MexaHn3aM CBUX YYECHHKA Y JIAHITY IPOU3BOIGE XPaHe.

Hcxon mpeqmera

Crynentu he 6utn ocrocoOsbeHH J1a Mpero3Hajy U npoHal)y oaroapajyhe 3akoHcke mponuce u MH(opmanuje n3
obmactn 6e30eHOCTH M KBajuTeTa XpaHe y Permyonuim CpOuju, na uxX NpaBHiIHO TyMade M aHAJIM3UPajy, Kao U 1a
yCTaHOBE CBE HEONXOHE OJrOBOPHOCTH M 00aBe3e npou3Bohaua npexpaMOCHNX NPOU3BO/Ia Y HAIO] 3EMJBH.

Canpaxaj npeamera

Teopujcka Hacmasa

Kommucuja o xpann Ha mehynapogaom uuBoy: Komucuja Codex alimentarius, CBeTcka opraHmzaiiija 3a 3IpaBbe
KUBOTHA, CekperapujaT MeljyHapoIHe KOHBEHIHjEe O 3aIITHTH Omiba, CBeTCKa TPrOBHHCKA OpTaHHU3aIlHja.
3akoHOMaBCTBO 0 XxpaHu y PemyOmmiu CpObuju u EBponickoj yHUjU. 3aKOHCKHM OKBUPH 3a 0€30€THOCT XpaHe.
3aKOHOJIABCTBO Y 007acTH XHrHjeHe xpaHe. [loceOHM yCIOBH XUTHjEHE XpaHe JKUBOTUECKOT mopekia. CucreMu 3a
ocurypame 0e30eHOCTH XpaHe. 3aKOHCKO ypeheme MHKpPOOHMOJIOMIKHX ONACHOCTH y XpaHH. 3aKOHCKO ypeheme
XEMHUJjCKUX KOHTaMHUHEHaTa y XpaHu. [IpexpamOenu agutusu. Jeknapucame npexpaMmbenux npouspoaa. CiryxOeHe
KOHTPOJIC XpaHe.

Ipaxmuuna nacmasa

[Ipaktrnyra HacraBa he OWTH peasm3oBaHa Tako INTO he CTYIZEHTH TYMAadWTH JeKIapandje MOjequHUX
mpexpambeHux mpomsBoxa. Takohe he HayumTm ma caMOCTalHO cacTaBjkajy HeKjapaluje 3a mpexpamOeHe
MIPOU3BOJIE HA OCHOBY HEONXOIHWX WH(OpManHrja u 3axTeBa npasmiHuka. Ctynentu he 6utn y moryhHoctn na 3a
onabpaHe mpexpaMOeHe NMPOMU3BOAE TyMaue 3aKOHCKE 3aXTeBE M 1a CAcTaBe JIMCTY 3aKOHA W IPAaBHIIHHMKA KOjH
MOpajy na Oyy UCITYE-CHU.

Jluteparypa
1. 3akonm n npaBwiHALHN Permy6muke Cpouje.
2. Imuruh, H. (2019): HopmatuBHO perynmcame 0€30€IHOCTH W KBamuTeTa XpaHe. [loJponmpuBpetHI

¢daxynTer, 3eMyH.

Bpoj yacoBa akTuBHe HacTaBe

24240 Teopujcka HacTaBa: 2x15=30 IMpakTuyna HacraBa: 2x15=30

Mertone u3spohema HacTaBe
WurepakTiBHA NpenaBama, y3 Kopuinheme BHAEO MNpe3eHTauuja. MHAMBuayaidHe KOHCyNTaluje Be3aHe 3a
npoOJieMe HacTaje y TEOPHjCKOj U MPAKTHYHO] HACTaBH.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

IMpenucnutHe 06aBe3e TmoeHa 3aBpuIHM HCTIUT MoeHa
aKTHBHOCT Y TOKY Ipe/iaBama 5 MUCMEHHU UCTIHT

MIpaKTUYHA HACTaBa 5 YCMEHH UCITUT 60
KOJIOKBHj yM-H 20

ceMuHap-u 10




Taoenaa 5.2. Cnenudukanmja npeamera 39.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Exrnecku je3ux y npexpamOeHOj HHIYCTpHjH HIudpa npenmera: ThH8

HacraBuuk/HactaBHUIU: 1p MuneBunia bojosuh, norent

Crartyc npeamera: ObaBe3Hu

Bpoj ECIIB: 2

YeaoB: @ nosoxeHu ucnuTy U3 npeaMera Exrnecku jesuk 1 u Enrnecku jesuk 2

usb npeamera

PasBujame crocoOHOCTH pa3yMeBama YMTamba TEKCTOBA HA CHIVIECKOM jE3MKY W3 00JIaCTH CTPYKE; pa3BUjambe
BEIITHHA MMHCaba Ha CHIIIECKOM je3UKY CTPYKE; OCTIOC00JhaBarhe YICHHKA JIa KOMYHHUIIMPA]Yy Ha jE3UKY CTPYKE

Hcxon npenmera

CTyneHTH CTHYY je3WuKa 3Hama (TpaMaTH4Ka, JCKCHYKA 3HAaHa) U BEIITHHE KPUTHYKOT UYUTAKkA M aHAJIH3E TCKCTa
U3 CTPAHOT je3WKa CTPYKe; KpO3 KOJ[ CTy/IeHAaTa Ce pa3BHja BEIITHHA IHCAkha HA CTPAHOM jE3HUKY; CTYICHTH Ce
0ocTnoco0JbaBajy Jla KOMYHHIIMPAjy Ha CTPaHOM jE3WKy M je3WKy CTpyke (M3paxkaBambe KPUTHYKOT MHUIBCHA,
aHaiM3a, nopeheme, ycMeHe npeseHranyje).

Capp:xaj npeamera
Teopujcka nacmasa

Ob6nactu rpamatuke (IaCHBHE KOHCTPYKIUje, MHOUHUTUB, TEPYH U TMAPTHUIIMI, MOJATHH TJIAr0JIM); CHHTAKCHUYKA
aHanm3a (He3aBHCHE W 3aBUCHE PEUSHUIIC); JICKCMUKAa aHalln3a M TEPMHUHOJIOTH]ja CHIJIECKOT je3WKa M3 00JacTH
mpexpaMOeHe TEeXHOJIOTHje; aHaIM3a TEKCTOBa M3 00JAacTH NpexpaMOCHE TEXHOJOTHje Y IHJbY Pa3BOja BEIITHHE
gutama (General principles of food preservation — canning, pasteurization, asepsis; Low-temperature storage —
common storage, chilling, frozen storage; Drying process; Contamination and preservation of cereal products, sugar
products, and meat products; Production of alcoholic drinks); Hay4HO ncame 1 KOMYHHUKAIHja, IUTHPAEHE.

Hpakmulma Hacmaea

Bex0ame BeIITHHE YNTalka KPO3 MPUMEHY PA3IMYUTUX TEXHUKA YATamka (JICTHMAYHO YHTAFhC YATAE Ha MPECKOK,
KPUTHYKO YUTAKE) U CTUIAKE CIIOCOOHOCTH pa3yMeBama MPOYUTAHOT TEKCTa; BeXKOAmhe BEIITHHA MUCaka (THCAE
caxeTaka, pajgHHX Oworpaduja, TOCIOBHA KOPECIOHACHIHMja, e-mail Topyke); BexOame BEIITHHE YCMEHOT
H3pakaBama U MPE3CHTUPAA; TPUKYIbAKE PEIICBAHTHUX ITyOIMKAIIH]ja, TIPETPAKUBALE U CEIICKIIH]a.

Jlutepatypa

1. Iunruesuh, Mununa (1992): English in Agriculture. ArponomMcku dakynrer, Yauax, 150 crpana.

2. Benitah, T. (2001): The Little Book of Whisky. Flammarion, Paris, 120 ctpana.

3. Komuap, B. (2002): EHriecko-Cprcku U CpPIICKO-CHTIIECKU MOJHOIPUBPEIAHH PEYHUK. MHCTHUTYT 3a KyKypy3
,.3eMyH Ilosee*, Beorpan, 900 cTpaHa.

4. Muxannosuh, Jb. (1988): I'pamaruka enrieckor jesuka: Mopdoioruja u cunrakca. Hayuna kmwura, beorpan, 274
CTpaHe.

5. Cambridge Dictionary, goctymso Ha https://dictionary.cambridge.org/

6. English Dictionary Online by Merriam-Webster, noctymHo Ha https:/www.merriam-webster.com/

7. Curriculum Vitae Europass, noctyurso Ha https://europass.cedefop.europa.cu/documents/curriculum-vitae

8. Brennan, J. G. (2006): Food Processing Handbook, Wiley-VCH Verlag, 582. noctymso Ha
http://www.kelm. ftn.uns.ac.rs/literatura/pdms/FoodProcessingHandbook.pdf

9. Fellows, P. (2000): Food Processing Technology. Woodhead Publishing Limited, Cambridge, England, 1-575.
nmoctynrHo Ha http://ftp.feq.ufu.br/Luis_Claudio/Books/E-
Books/Food/FOOD_PROCESSING TECHNOLOGY/35334 fm.pdf

Bpoj uacoBa akTuBHe HacTaBe

14140 Teopujcka HacTaBa: 1x15=15 IIpakTuyna HacraBa: 1x15=15

MeTtoae usBolhema HacTaBe

JlekcuuKH MPHUCTYTI, KPUTHYKA aHAIN3a TEKCTA, TUjAIOIIKE METOJIC, HHTCPAKTUBHA HACTaBa, IUCKYCH]E,
KOMYHHUKaImja y online okpyxemy.

Onena 3Hama (MakcuMaaHu O0poj moena 100)

MOeHa
IIpenucnuTHe 00aBe3e 3aBpUIHH UCIIUT noeHa
aKTHBHOCT y TOKY [IPE/1aBatba 5 IIUCMEHU UCIIAT 15
[IpaKTU4HA HACTaBa 5 Mpe3eHTaIH]a 20




KOJIOKBH]yM-H

30

YCMCHHU UCIIT

15

CceMHHap-1

10




Taoenaa 5.2. Crnenudukanumja npeamera 40.

Crynujcxu nporpam: Ipexpambena Texnonoruja — Food Processing

Hasus npeamera: TexHonoryuja jakux ankoxoyHux nuha u musa — Alcoholic beverages and beer technology
Hludpa npeamera: TAS

HacraBuuk/HactapHunu: ap Hemama M. Munetuh, Banpenau npodecop

Cratyc npeamera: O6aBe3Hr

Bpoj ECIIb: 5

Ycaos: Hema

Inmb npeamera

Omoryhutr CTyAeHTHMMa Ja OBIIQJIajy 3HAKMMA M BEIITHHAMA W3 OOJIACTH TEXHOJOTH]EC MPOU3BOIIE jaKHX
ANKOXOJHUX NMuha M NMuBa, YNO3Hajy XEMH]CKH cacTaB CHUPOBHMHA 3a NPOM3BOAIY jaKHX aJIKOXOJIHUX nuha (Bohe) u
muBa (jedaMm, XMeJb), TEXHOJIOIIKE IIOCTYNKe MoOHjarha jaKMX AalIkOXONHUX Muhia W MUBa, MPOIEC aIKOXOIHE
(dbepmeHTanyje U GUHAIM3ANNjE TTPOU3BOJIA, YKIBYUYjyhH KOHTPOIY KBaJUTETa CHPOBHHA, TTONYIIPOU3BOJA 1
(UHATHUX TPOU3BOJIA.

Hcxon npenmera
[To3HaBame OCHOBHUX TEXHOJIOMIKHX MTOCTYIIAKa 33 JOOHUjarkhe jaKuX aIKOXOJHUX Nuha 1 muBa.

Capp:xaj npeamera

Teopujcxa nacmaea

TexHonoruja jakux ankoxonHux nuha: OcHOBHU nmpuHUMNU aectunanyje. [lomena jakux ankoxonHux nuha. Amaparu 3a
JECTWIANN]y KOJ IPOM3BOIE jaKUX alKOXONHHX nuha. XeMHjCKH cacTaB KJbyKa. XEMHjCKe INPOMEHE TOKOM
nectunanydje. Yiora Oakpa TokoM Aectunanuje. [IpowsBoawa pakuja on komruyaBor Boha. IIpousBonma pakuja ol
jabyuacror Boha. IIpous3Bonma xpacToBux Oypanu. CaspeBame U 0JUIEKaBabe BONHUX JIECTUIIATA.

TexHosnoruja nuBa: Jeyam Kao CUpOBHHA 3a JI00Wjae MHBa. XMeJb Ka0 CHPOBHHA 3a J00Hjame MMBa. TeXHOJOor1ja claja.
TexHnonoruja nuea. Knacudukanuja nusa.

Jluteparypa

1. Jlyuuh, P. (1986): IIpon3Boama jakux amkoxonHux nuha. Homut, beorpan.

2. Hukuhesuh, H., Temesuh, B. (2009): Jaka ankoxonHa nuha, aHaIMTHKa U TTpakca. [loJsonpuBpe A
¢daxynTer, 3eMyH.

3. Hukuhesuh, H., Temesuh, B. (2010): IIpousBoama BOhHUX pakuja BpXyHCKOT KBanuTeTa. [10Jh0npuBpeTHHA
(dakynrer, 3eMyH.

4. Maxwmyn, L. (1979): Texnonoruja nusa. [locioBHa 3ajeHuIIa HHTyCTpUje NHBa U caaja Jyrociasuje.
?f(;)i(;l ACOBA AKTHBHE HACTABE Teopujcka HacraBa: 3x15=45 IMpakruyHa HacraBa: 0

Mertone u3spohema HacTaBe
HHTepakTHBHA MpeIaBama, BUIEO pe3eHTaiyje. Bexoe (;1aboparopujcke U y OToHY), 3 KOJIOKBHjyMa.

Onena 3Hama (MakcuMaaHu Opoj nmoena 100)

IIpenncnutHe 06aBe3e IoeHa 3aBpUIHM HCTIUT oeHa
aKTHBHOCT y TOKY NpeiaBamba 5 MMUCMEHHU UCTTUT

MIpaKTU4HA HACTaBa 5 YCMEHH UCTIUT 50
KOJIOKBHjyM-H 30

CeMUHap-u 10




Taoenaa 5.2. Cnenudukanuja npeagmera 41A.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3us npeamera: TexHonoruja yiba u mactu — Oil and Fats Technology [Mudpa npenmera: TU13

HacraBHuk/HacTapHuuM: 1p Mupjana PagoBanosuh, moueHt

CraTtyc npeamera: u300pHU

Bpoj ECIIB: 5

Yciaos:

usb npeamera

Cruname 3Hama 0 TEXHOJOIIKOM KBAJIUTETY CHUPOBHHA, MOCTYNIMMA U ypehajuma 3a uzBajame U mpepany yjba u
MAacCTH, Kao 1 3Hama o npahemy KBanuTeTa yjba 1 MacTH. CTHIIamke 3HaMka O MPIMEHH YJba M MAaCTH Y NIPEXpaMOeHO]
HHAYCTPH]H.

Hcxon mpeamera
o [lo3HaBame PU3MIKO-XEMHU]jCKUX KAPAKTEPUCTUKA yJba H MACTU
o [lo3HaBame OCHOBHUX CHPOBHHA, TSXHOJOMIKUX MIOCTYIAaKa 1 ypehaja 3a u3aBajame u npepany yjba 1 MacTu
¢ PaszymeBame nmpoMeHa XeMHjCKOT cacTaBa M OJPKHUBOCTH yJba U MACTH TOKOM IIpepajie

e BemtrHe npuMeHe METOa aHAIN3a ITapaMeTapa KBaJIUTETa CHPOBHHA, yJba U MAaCTH M OJIPKUBOCTH yJba H
MacTH

e CriocoOHOCT TyMadema pe3yaTaTa HCTPAKUBAkha U TOBE3UBAE TEOPH)CKUX U MTPAKTUIHNX 3HAMA

Capp:xaj npeamera
Teopujcka nacmasa

CactaB u (DU3WYIKO-XEMHjCKa CBOjCTBA yJha W MAacTH. XEMHjCKE peakxifije MacHHX KHCEIHMHAa W TUTIHUICPHIA.
OcHoBHEe cupoBHHE 3a JoOMjame yJba. IlpumpeMa cupoBHHa 3a M3/Bajame yJba. llpepama cemeHa M IUIOJOBA
ysbapuna. M3nBajame yiba U3 cupoBuHa. Bpcre kBapema ysba n mactu. Padunanuja yspa. Moandukanuja ysea u
MacTH.

Hpaxmutma Hacmaea

H3onoBame yJba U MAaCTU M3 CEMCHA M IIJIOJOBa YyJbapulia. (DI/I?)I/I‘IKO-XCMI/IjCKC KapakTCpUCTUKE yJba U MaCTHU.
HcnutuBame KBajuTeTa U OAPKUBOCTU jeCTI/IBI/IX YJba U MaCTH.

Jluteparypa

1. Owrrpuh-Marujawesuh, b., Typaykos, J. (1980): Texnonoruja yspa 1 Mactu. TexHononku ¢akynrer, Hopu
Cap, 1- 313.

2. Pabpenosuh, b. (2017): Monudukanuja yjba U MacTd: PAKTUKyM. Y HUBEp3UTeT y beorpany,,
[MossonpuBpennu dakynrer, beorpan,1-94.

3. Yopbo, C., Byjacunosuh, B. (2015): Hamjencke mactu. Yuusepsurer y CapajeBy, [lossonpuspenno-
npexpambenn ¢akynrer, Capajeso, 1-207.

4. Immvuh, E., Typmyxos, J. (2000): KonTpona kBanuTeTa y TEXHOJIOTHjH jecTHBHX ysba. Hou Cag, 1-217.

5. dumuh, E. (2005): XnanHo nehena yipa, Texnonomku dakynrer Hosu Can.

6. INuhypuh-Joanosuh, K., Munosanosuh, M. (2005): Ayrookcunanuja JUIuAa U MIPUPOIHN aHTHOKCHIAHCH
¢ope Cpbuje. Yuusepsurer y beorpany, beorpan, 1- 122.

7. IlpaBMIIHUK O KBAJUTETy M OPYI'MM 3axXTeBHMa 3a jecTHBa OWJbHA yJba M MAacTH, MaprapuH W Apyre MacHe
Hamase, MajoHe3 M cpoxaHe npomsBoxe (,CiyxOenu juer CHI™, 6p.23/2006 u ,,CiyxOenu rmacuuk PC,
6p.43/2013)

8. IlpaBUIHMK O KBAIMUTETY W JIPYTHMM 3aXTEBUMa 32 JECTHMBO MAacCIMHOBO YJb€ M jJECTHUBO YJb€ KOMHMHE MaCIMHE
(,,Ciy;x6enu muct CPJ“, 6p. 54/99 u ,,Ciyx6enu suct CUI™, 6p. 56/2003 u 4/2004)

Bpoj yacoBa akTuUBHe HacTaBe

Teopujcka HacTaBa: 2x15=30 IMpakTuyna Hacrasa: 2x15=30
2+0+2

Mertone u3spohema HacTaBe

Teopujcka HacTaBa: MHTEPaKTUBHA HACTaBa

[MpakTryHa HacTaBa: jabopaTopujcke BexOE Koje YKIbyUyjy pajJl Ha HHCTpyMEeHTHMa U ypehajuma cnenupuyanm 3a
U3/IBajarbe M KOHTPOJTY KBAJIUTETA yJba.

WHauBuayatHe KOHCYITAIM]e Be3aHe 3a MPpoOieMe 13 TEOPHjCKEe U MTPAKTHIHE HACTABE.

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

IpenucnuTHe 06aBe3e | MoeHa 3aBpuIHM HCTIUT IToena




AKTHUBHOCT Yy TOKY IIpc/iaBama

10

MNMUCMCHU UCITUT

IIpaKTUYHa HacTaBa

20

YCMEHHU UCTT

40

KOJIOKBHj yM-H

30

CceMMHap-1




Taoena 5.2. Cnenudukanmja npeamera 41B.

Cryaujcku nporpam : [Ipexpambena texHosoruja — Food Processing

Hasus npeamera: TexHonoryuja xnahema Iudpa npenmera: TU14

HacraBuuk/HactapHuuu: 1p Munan 1. Hukonuh, Banpenau npodecop

Crartyc npeamera: u300pHH

Bpoj ECIIB: 5

YciaoB: Hema

Musbs npeamera

Kypc omoryhyje cTumame OCHOBHUX 3Hama O MPUHIUIIIMA TOCTH3alma HUCKUX Temieparypa. [IpBu meo kypca
0o0yxBaTa yIO3HABaWkhE ca MPUHIMINMA Paja MapHe KOMIIPECOPCKE pacxXiialHe MallWHe, TOIIoTHOT onTepehema u
TOIUIOTHE H30Jalyje KOMOpa, pacxiagHux Giaynga W KOHCTPYKIHMja Ximaamada. Jpyrum nmeo kypca obOyxBara
yIo3HaBame ca (eHOMEeHHMa pacxialjuBama U CMp3aBamba Pa3InuuTHX BPCTA MPeXpaMOEHHX MPOU3BO/A, lUXOBOT
CKIIaAuIITeha U TpaHcmopTa. Kpo3 excriepumenTtanHe BexOe,cTyeHTH he ce yno3Hatu ca TexHukama npahema u
oJlp)KaBara ONTHMAHKX Mapamerapa y komopama 3a xnaljeme.

Hcxon npeamera

CredeHa 3Hama O OCHOBHHAM IPHUHITUIIMMA OCTH3amha HUCKUX TEMIIepaTypa, KOHCTPYKIHjaMa pacxXIagHuX KOMOopa,
Kao M O TOCTYIIMMa CMp3aBama W pacxialjuBama npexpaMOCHHUX MPOW3BOJAA y IHJBY OJAPKABAKA HHUXOBOT
KBaJIUTETA TOKOM JIy>KET BpEMEHCKOT MepHo/a.

Capp:xaj npeamera

Teopujcka nacmasa

KoncTpyknuja xmagmada. Pacxmagne komope W TyHend. ToImioTHa w3olanyja Xjaaamade. Pacxmamuu Guyuan u
pacxyagHa cpenctsa. [IpuHImm pana mapHe KOMIpECcOopcKe MammiHe 3a xinaleme. TomtoTHO onrepehemse pacxiaane
HHCTaJaldje y Xiaamadd. PaaxmahuBame M cMp3aBambe NpexpaMOeHHX Mpom3BoAa. TemmepaTypa Ba3ayxa u
BIIAXKHOCT Ba3AyXa y pacxyagHoj kKoMmopu. ['yOuTak Mace YCKIAIWINITCHHUX IMPOW3BOJAa. PacxiagHe Komope ca
KOHTpoJucaHoM atMochepoM. CKIaauITehe. XUTHjeHA U CAHUTAIUja Y XJIaihadama.

Ipaxmuuna nacmasa

JleMoHCTpanmja paia MONYHHIYCTPUJCKOT pacxiagHor ypehaja. Ympaebame u perynanuja pacxiaJHOT CHCTEMA.
Mepeme BIaXHOCTH Ba3lyxa y3 MOMOh acmHUpalloHOr MCcUXpoMmerpa mo Assmanu. PemaBambe KOHKPETHHX,
pPaYyHCKHX MpoOiieMa KOjU WIYCTPYjy TOjEeMHE [IEIMHE TPaiBa U3JI0KECHOT Ha MpenaBamy. M3pama ceMUHApCKOT
pana. V3panma cryanje H3BOJJBMBOCTH 32 KyIOBUHY ypehaja 3a xmaleme ogpelheHor kamannuTeTa M HAMEHE.

Jlutepatypa

1. Jaukosuh, M. (2002): TexHonoruja xinahema. [Tosponpuspenuu dakynrer, beorpan, ctp. 260.
2. Byjuh, C.(1983): Pacxmagau ypehaju. Mammacku daxynrer, beorpan, ctp.400
3. Evans, J.A. (2008): Frozen Food Science and Technology, Blackwell Publishing Ltd. pp. 355

BpOj yacoBa aKTHBHE HaCTaBe

Teopujcka nacraBa: 2x15=30 IIpakTuyna HacraBa: 2x15=20
2+2+0

MeTtoae usBolhema HacTaBe

WurepakTiBHA HacTaBa y3 Kopuinheme Buaeo IpeseHTanuja. MHauBHayalHe KOHCYITallMje Be3aHe 3a mpodieme
HacTaje y TEOpHjCKOj M MPAaKTUYHO] HACTaBH, JabopaTopHjcKe BexOe.

Ounena 3Hama (MakcuMaaHu 0poj moena 100)

HoeHa
IIpenucnutHe 06aBe3e 3aBpUIHH HCIIUT noeHa
AKTHBHOCT Y TOKY IIpe/laBarba 10 NHCMEHH HCIIUT

MpaKTHYHA HacTaBa 25 YCMEHHU HCIIT 40
KOJIOKBH]YM-1 0

ceMuHap-u 25




Taoenaa 5.2. Cnenudukanuja npeagmera 42A.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3us npeamera: TexHoIOruja roToBe XpaHe Mudpa npenmera: THU25

HacraBHuk/HacTaBHuum: 1p Mupjana PagoBanosuh, noreHt

CraTtyc npeamera: u300pHU

Bpoj ECIIB: 5

Yciaos:

usb npeamera
CrHlalke OCHOBHUX 3Haba 0 TEXHOJIOMIKUM IOCTYMIMMa TPOU3BO/IHE U KBAIUTETY TOTOBE XpaHe.

Hcxon mpeamera
e [lo3HaBame OCHOBHUX MPHUHIIUIIA UCXPAHE

¢ [lo3HaBame HyTPUTHBHUX M TEXHOJOMIKIX KapaKTEPHUCTHKA HenpepalheHnX HaMApHHLIA
¢ [lo3HaBame KapaKTEepUCTHKA U KBAIMTETA MHIYCTPH]jCKU IIPOU3BEICHE XPaHe
e PaszymeBame TEXHOJIOMIKKX MIPOIeca MPOM3BOIHE TOTOBE XpaHe

L4 Pa3yMeBaH,e Baxkehnx IpaBUJIHHUKA O HpeXpaM6€HI/IM npousBoarMa U aiuTuBUMa

Cappaxaj npeamera

Teopujcka nacmasa

OcHoBHM mnpuHIUNU ucxpaHe. [lojam W Tomena WHOYCTPHjCKM TIPOM3BEICHE ToToBE XpaHe. HyTpuTtuBHE 1
TEXHOJIOIIKE KapaKTepHCTHKe HempepalheHnx HamupHHLEA. OCHOBHE KAapaKTEPUCTHKE M KBAINTET WHIYCTPH]CKH
IIpoM3BeJIeHEe TOTOBE XpaHe. HaunHu KoH3epBHCama. TEeXHOIOMKH MOCTYIIIH IPOU3BO/IHE, TyBakbe U CTaOMITHOCT:
cyma, MajoHe3a, IIPOU3BOJIa O KpOMITHpa, POU3Boa o noBpha u Meca, CMpP3HYTHUX FOTOBHX jeja, JEXHIPUCAHUX
TOTOBHX jeJa, Aeunje xpaHe. Jlofanm y roToBoOj XpaHH.

Ipaxmuuna nacmasa

IIpumeHa mojeAMHMX HadWHA KOH3EPBHCAamka HAMHpPHHUIA y JabopaTtopujckuMm ycinoBuMa. KoHTpoma kBamureTa
npexpaMOeHHX NMPOoM3BOa KOju HUCY oOpahenn y npyrum KypceBuma. [loroncke Bexoe.

Jluteparypa

1. TTommoB-Paspuh J. (1999): TexHonoruja u KBAIUTET rOTOBE XpaHe, Texnonomku Gaxynretr Hosu Cax, 1-376.

2. I'yrymesuh-bakosuh. M. (1989): Unaycrpujcka npousBoamwa xpane, Hayuna kmura,beorpan, 1-288.

3. Onymxw, B. (1988): Texnonoruja rotoBux jena, Texnomomku ¢axynretr Hosu Can, 1-371.

4. Tojaruh, C. (1986): 30upka 3amaTaka U3 TEXHOJIOTHj€ MeCa U TEXHOJIOTHje TOTOBHUX jena, TeXHOIOMKH
¢axynrer, IHCTUTYT 3a TEXHOJIOTH]jy Meca, MIIeKa, yJba U MacTH U Boha n noBpha, Hosu Can, 1-124.

5. C.T'pyjuh: IIpexpambenu aanTHBH: yHKIIMOHAIHA CBOjCTBA U npuMjeHa, TexHonomku dakynrer, bama
JIyxa, 2005.

6. [IpaBUTHHK 0 KBaIUTETY CyIla, COCOBA, JI0/IaTaKa jeJrMa i cpoaHuM npomssoamma (,,Cir. muct CPJ*, 6p. 41/93
u ,,Cn. muct CIHI, 6p. 56/2003-ap. npaBunHuK U 4/2004-1p. IpaBUITHUK).

7. IlpaBMIIHKK O 3paBCTBEHO] UCIPABHOCTH AWjeTeTCKHUX mpousBona (,,Ci. rmacauk PC*,0p. 45/2010, 27/2011,
50/2012, 21/2015 u 75/2015)

8. IlpaBunHuKk o nmpexpambenum aautusuma (,,Ci. rmacauk PC*, 6p. 53/2018)

Bpoj yacoBa akTuUBHe HacTaBe

Teopujcka HacTaBa: 2x15=30 IMpakTuuna Hacrasa: 1x15=15
2+1+0

Mertone u3spohema HacTaBe

Teopujcka HacTaBa: HHTEPAKTUBHA HACTAaBa

[IpakTrdHa HacTaBa: 1abOPaTOPHjCKE U TTIOTOHCKE BExKOE.

WnpnBryanHe KOHCYJITAIMje Be3aHe 3a mpobieMe 13 TeOpHjCKe U MpaKTHIHE HAaCTaBe.

Onena 3Hama (MakcuMaaHu O0poj nmoena 100)

Iloena
IpeaucnutHe 06aBe3e 3aBpIIHN HCIIUT IToena
aKTHBHOCT y TOKY NpeIaBamba 10 MTUCMEHU UCTIAT
MIpaKTUYHA HACTaBa 20 YCMEHH HUCIIT 40




KOJIOKBH]yM-H 30

CceMHHap-1

Ta6eua 5.2. Crenudukaimja npeamera 42b.

Cryaujcxu nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Tpxuiire 1 MapKeTHHT ITOJbONIPUBPETHHUX M IPEXpaMOEHHUX TPOU3BOIA
Iudpa nmpeamera: TU18

HacraBuux/HacraBHuuu: 1p busbana O. Besskosuh, penoan npodecop

Crartyc npeamera: 1360pHu

Bpoj ECIIB: 5

YcaoB: HeMa

usb npeamera

je ma oMoryhm CTymeHTHMa J1a Hayde OCHOBHE TIOjMOBE M TEPMHUHOJIOTH]Y M3 O0JIACTH TPXKUINTA U MapKETHHTa
MOJBOTIIPUBPEIHUX MPOU3BONA, Ja MOTY MHPAaTUTH CTamke TCHJCHIMjE KOje HACTajy Ha TPXKHIITY 3a I0jeAuHE
MOJBOTIPUBPETHO-TIPEXPAMOCHE TIPOU3BO/IC.

Hcxon npeamera

CaBJIaZjaBakbeM OBOT HACTABHOT IpeIMeTa CTYOCHTH he JaKmie pa3yMeTH CHeNM(PUIHOCTH TPXKUINTa XpaHe U
riobainHe mpodiemMe, a cTeueHa 3Hamba Mohu he a mpuMeHe U y MojeIMHIM MapKeTUHIIKUM aKTUBHOCTHMA. ToKOM
JlaJber ycaBpIllaBama U3 OBE 00JIACTH yrmo3Hahe ce ca MeTO0JIOTHjOM aHaJIM3e TPKHIITA.

Capp:xaj npeamera
Teopujcka nacmaea

VYBox y Tpxkwumre xpaHe. CBETCKO TpXKHIITE XpaHe M riobamHu mpoOmemu. [lojam M AMMeEH3Wje TpXKUINTa,
Tumonornja ® CerMEHTanWja TPXKHINTA, KAPAKTEPUCTHKE M CHEOU(GUYHOCTH TPXKUIITA MOJOMPUBPEIHO
npexpamMOeHnx mpousBoja. Tpxumre xpane 1 MO npousBonu, TpiKHIITe OpraHCKE XpaHe KOJI HAac M y CBETY.
Enementn tpxkwumta, [Toryna mossonpuBpenHo-npexpamoenux npoussoja. Cydunurapaa u ae@uiurapHa moHyaa.
Tpaxma MOJBONPUBPEAHO NpexpamOeHHX mpon3Bona, Jl0XOJOBHa M ILIEHOBHA €IACTHYHOCT Tpaxkme. lLleHe
MOJBOIIPUBPEAHO NpeXxpaMOeHUX MPou3Boaa, PoOHe Mapke y Mpou3BOAKH XpaHe, MeToe HCTpakKuBama TPIKUIITA.
Wucrpymentn mapkeruar MUKC-a, Pa3Boj mapkernHra u mapkeTuHr koHuenuuja. Mapkeruar MUKC IIpousson.
Mapxkeruar MUKC Ilena. Mapkeruar MUKC IIpomonmja. Mapkernar MUKC uctpubynuja. HaunH u BpcTe
IIpoMeTa XpaHe, TpXKHIlIHe ycTaHOBe, Oep3e KOJI Hac U Y CBETY.

Hpakmulma Hacmaea

[Ipatn obOpaheHe TeopHjcKe jeOWHHWIIE W TOBE3yje ca MPaKTHYHUM IIpHUMEpHMa Kpo3 HU3pagy u  ox0paHy
CEMHHAPCKHX paJoBa U mpe3eHTanmja. JJuckycuja o akTyeTHHM TeMama Koje mpate TpxuiTe xpane. Ob6paga Tema
Kpo3 tuMmcku pap (Oprancka xpana, MO xpana) Ha momaheM W CBETCKOM TPXHIITY KoMmmapanuja. McrnntuBame
TPKHUIITA KPO3 U3Pay aHKETa U MPHUKYIUbakha IOoaTaka ca TepeHa OJ [UJBHHUX TPYyIa UCIUTAHUKA U MPE3CHTAIlH]a
J00MjeHHX pe3ynrara.

Jlutepatypa

1. bBpanucnas Bnaxosuh (2004): MapkeTHHI MOJHONPUBPETHO - MpeXpaMOEHUX Npou3Bona, [losbornpuBpeaHn
¢axynrer, HoBu Can, 260.

2. bpanncnas Bnaxosuh (2018): Tpxuinre un Mapkerunr, YHusep3urer y HoBom Cany, Ilossonpuspentu
¢axynrer, HoBu Can, 328.

3. Bpanucnas Bmaxosuh (2015): Tpxumre arponHAYCTPHjCKUX Mpou3Bonaa, YHuBepsurer y Hoom Cany,
[Mossonpuspennu dakynrer, Hou Can, 341.

4. bpanucnas Bmaxosuh, Anron Ilymkapuh (2013) Oprancka mossomnpuBpena — Illanca 3a arpoomsnuc, ['paj
Hosu Capg, 170.

5. Bumnaxosuh, b., CreBanosuh, C., Tomamesuh, /., 3enemakx, M. (2006): ArpapHa mpousBoama y Pemyomuiu
Cpouju, JAEC, Hoeu Cap, 268.

6. Cumo CreBanoBuh (2009): Pa3Boj TpxwuimHe mNpoW3BOAmEe Yy nosbonpuspenn Pemybmmke CpbOuje,
oJbOTIpUBpEHN hakynTeT YHuBepsurera y beorpany, JAEC, 221.

Bpoj yacoBa akTHBHe HacTaBe

Teopujcka HacraBa: 2x15=30 IIpakTuuyna Hacrasa: 1x15=15
2+1+0

MeTtoae usBolhema HacTaBe
YcMeHa npeiaBama U BeXOE Kpo3 TPYITHA TUHMCKHU Pajl U HHTCPAKTUBHY MIPESCHTAIIH]Y CEMHHAPCKIX pasoBa

OueHa 3Hama (MakcuMaJHu O6poj moena 100)

ImocHa
l'[pezmclmnle o0aBe3e 3aBpm}m HCIIUT IMoC€Ha




aKTUBHOCT y TOKY TIpe/iaBama

10

IMUCMCHH UCITUT

MPaKTHYHA HACTaBa YCMEHH HCIT 50
KOJIOKBHj yM-H 20
ceMuHap-u 20




Taoenaa 5.2. Crnenudukanumja npeamera 43.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Hasus npeamera: Crpyuna npakca — Proffesional Training HIudpa npenmera: TIT1

HacraBuux/HactaBHuiu: 1p Mapko I[letkouh, Banpenau npodecop; ap Hemama Munetuh, Banpeaau mpodecop;
Jip Mupjana Pagosanosuh, goneHT

Crartyc npeamera: o0aBe3HH

Bpoj ECIIB: 3

Ycaos: Hema

uwb npeamera

Cruname HENOCpeJHMX 3Hama O (QYHKIMOHWCAKY W OpraHM3alju Ipeay3eha M HMHCTHTYLHMja Koja ce OaBe
IIOCIIOBMMA M3 OKBHpa CTPYKE 3a KOjy c€ CTYASHT 0CIIoco0JbaBa U MOIYHHOCTHMA 33 IPUMEHY IIPETXOIHO CTEUEHUX
3Haba y MPaKCH.

Hcxon npeamera

Ocnoco0JbeHH CTYACHTH 3a IMPHMEHY INPETXOJHO CTEYCHHUX TCOPUjCKUX M TPAKTUYHUX 3HAKA, W PCIIaBabe
KOHKPETHUX HWHXXEHEPCKUX IpobieMa y OKBHpY mpexy3eha w MHCTHUTYIHja. YTIO3HATH CTYACHTH ca JIOKaIlfjaMa,
JIeNaTHOCTHMA, HAYMHOM TOCJIOBaba, HAYMHOM YIIPaBJbatba U yJIOTOM HHKEHEpa y MOMEHYTHM MPOIECUMA.

Capp:xaj npeamera
Teopujcka nacmasa

Canpikaj cTpy4He npakce ozpelyje ce 3a CBakor CTyIeHTa HHIMBUAYaJIHO Y 3aBHCHOCTH O] FheTOBHX 3Hamha
CTEYEHUX BEUITHHA, a y IOTOBOPY Ca PYKOBOJCTBOM Ipeay3eha uiiM HHCTUTYLHje Y K0joj ce paKkca 00aBiba.

Jlutepatypa

Bpoj yacoBa akTtuBHe HacTaBe: 0+0+6 | Teopnjcka HacTtaBa: 0 IIpakTuyna HacTraBa: 6x15=90

MeTtoae u3sBolhema HacTaBe
*» Koncynranuje

* [Incame HHEBHUKA CTPYYHE MpaKce (TEXHOJIONIKA JOKyMEHTAIH]a IIPOU3BOAHOT IIPOIIeca)

Ouena 3Hama (MakcuMaaHu 0poj moena 100)

[oTmuc HaCTaBHUKA KOjU BOAM CTPYYHY HPAKCY U MOTIIHC OJrOBOPHOT WIIA OBJAINNCHOT JIUIA
npenyseha/mHCTUTYIH]jE, IPH OBEpH THEBHHUKA MPAKCE CTYAEHTA CBEIOYE O YCIEUTHO 00aBJbEHO] CTPYIHO] IPAKCH




Taoena 5.2. Cnenudukanuja npeagmera 44, 45.

Cryaujcku nporpam: IIpexpambena rexnonoruja — Food Processing

Ha3zus npeamera: 3aBpiinu paj
1. Ipeamer 3aBpran pan — uctpaxusadku pan (Iludpa npenqmera: TU26); 2. 3aBpian pan — u3paaa 1 ogdpaHa
(IIudpa npeamera: TBY)

HacTaBHHK/HACTABHUIIM: MCHTOP

Crartyc npenmera: V36opuu: [Ipeamer 3aBpuiau pan — HCTpaKUBAYKH Pajl
O06age3nn: 3aBpurau paj — U3pana u onOpana

Bpoj ECIIB: 3 (ITpeamet 3aBpiiHu paj — UCTPaXKMBAYKH Paj1)
Bpoj ECIIB: 3 (3aBpuau panx — U3pana u ondpana)

Yeaos: [TonokeHn CBH PEeMETH ca CTYAMjCKOT IporpaMa

usbs npeamera

[IpumMeHa OCHOBHUX, TEOPHjCKO-METOIOJOMIKNX W HAYYHO-CTPYUHHUX M CTPYIHO-AIINKATUBHUX 3HAKka U METOZA Ha
pelaBamby KOHKPETHHX mpobiema nare obiactu. Y okBUpY ojadpaHe 00IacTH, CTYJCHT U3ydaBa Mpo0seM, leroBy
CTPYKTYPY H CJIO)KEHOCT M Ha OCHOBY CIPOBCICHHMX aHAIM3a WU3BOJIU 3aKJbydyKe O MOryHMM HAaYMHHMA HbErOBOT
pemaBama. [IpoydaBajyhu nurtepaTypy, CTyIEHT ce YIO3Haje ca HAyYHHM METOJaMa 3a pellaBame MmpodiieMa H
HMHXEHEPCKOM MPAKCOM y EUXOBOM peliaBamy. Llb paja je CTUIalke HEONMXOHHX HCKYCTaBa y pellaBamby
KOMIUIEKCHUX ITpo0JieMa | 33/1aTaka U Ipero3HaBamke MOTyNHOCTH 3a IPUMEHY CTCUCHHX 3HAMa Y MIPAKCH.

Hcxon npeamera
CTyIeHT ocrocoOJbeH J1a CaMOCTAJIHO INpHMElbYje CTeYeHa 3Hamba M3 PasiIMYUTUX 00JacTH npexpamOeHe
texHonoruje. CTyAeHT 0crioco0JbeH 3a peann3anyjy 1 010paHy 3aBpIIHOT paja.

Canp:kaj npenmera
Teopujcka nacmasa
UzydaBame mpobieMaTHKe U aHAIN3a JTUTEpaType U3 00JacTH TeME 3aBPIIIHOT Paja.
Ipaxkmuuan pao
Excniepumenrannu paj, oOpana pesyiraTa W AUCKyCHja, U3Boljeme 3akibydyaka. HakoH 00aBJbEHUX MCTPaKHBamba
CTYJICHT IpUIpeMa 3aBPIIHH PaJ KOjH callpKu cieneha mornasipa:
e YBOJ — TEOPHjCKH JIE0 U MPETIIET INTEpaType
e Marepujai U METOJ pajia — EKCIIEPUMEHTAHH 1€0
e PesynraTtu pana ca TUCKYCHjOM
e 3akJbydax
[ ]

Jlurepatypa
Jluteparypa
Crpy4yHa ¥ Hay4YHa JHUTepaTypa U3 o0JIaCTH CTYAUjCKOT porpama.
. Teopujcka nacraa CTUP/UP: 3aBpmHM pajx — u3pajaa u ogdpana
Bpoj wacosa akTuBHE HacTaBe | 3, 5_ys (octamm sacosm): 4x15=60

MeTtoae u3sBolhema HacTaBe

MeHTOp 3aBpIITHOT paja y JOroBOPY ca KaHauaaTtoMm naeduruiie temy. CTYICHT, MpeMa WHCTPYKIHjaMa MEHTOpa,
M3BOM JTAOOPATOpHjCKa MCTPaXKWBama y IMPO3BOJHUM IIOTOHMMA IIpexpaMOeHe WHAYCTpHje W JrabopaTopHjama
(akynrera, 06aBba aHANM3Y MPHUKYIUBCHHUX IIOJaTaka M TojaTaka MOOWjeHWX M3 CTpPydYHE JHUTEepaType, JOHOCH
3aKJbYYKE M BPIIM H3Paay 3aBpUIHOT paga. CTyIeHT MOXKE IPHjaBUTH 3aBPIIHU PaJl U3 MPEAMETa KOJH j& TIOJI0XKHO
ca OLICHOM 8 WJIM BUILIOM.

Onena 3Hama (MakcuMaaHu Opoj noena 100)

IIpenucnutHe 06aBe3e roeHa 3aBpUIHM HCTIUT ocHa

UcrpaxkuBauku pan 50 Wspana u onbOpana pana 50




