AOKYMEHTALMIA 3A AKPEANTALNIY
CTYANICKOrI NnPOrraAMA
ANMNJTIOMCKUX AKAOAEMCKUX CTYAUNIA
master

NMPEXPAMBEHA TEXHOJIOIMNJA

KHUrA

NMPEAMETA

Mpwunor 5.2.
Cneundmkaumnja npeamera
Mpunor 5.2.A
Cneumndmkaumja cTpyyHe npakce

MakcmmanHa ayxHa 1 ctpaHmua A4 ¢popmMata

Cneumndukaumjy Tpeba aatm 3a cBaku npegMmeT U3 CTyAMjCKOr nporpama. AKO MocCToje 3ajeAHnYKn npeaMeTn 3a
BULIE CTYAMCKMX NporpaMa Taja ce y Kmwu3nm npeameta, npegMeT npukasyje camo jegad nyT. Kebura npeamera
npeacTaB/ba jeANMHCTBEH NPUOr 3a CBe CTyAMjCKe NporpaMe nNpBoOr U Apyror HMBoa ctyauja.

CBaku npeameT mMopa 6uTn oaBojeHu dajn, aa 6M Morao Aa ce XMMNEepPSIMHKOM MoBeXe Ca HacTaBHMM 0cobrbeM
(Krbura HacTaBHMKA) M nnaHoMm ctyamja Tabena 5.1, oaHocHo 5.1a.




CAAPXAIJ

P.6p. | Lndppa |

NPEAMETHU

OBABE3HU NPEAMETHU

L MT1 3awTnTa XNBOTHE CpeanHe y npexpamMbeHoj nHaycTpujm
2. MT2 TexHonornja MMKpo6unosiowKe Nponu3BoaHe
3. MTM1 CTtpyyHa npakca
4. MAT1 CTyanjCKn uctpaxmeadku paj
5. MAT2 M3paga annomckor paja
N350PHUN NPEOAMETHN
6. MUT1 CTpyKTypa, cactaB 1 MOCTMOPTA/IHE MPOMEHE XUBOTUHCKMX TKMBA
7. MUT2 Hayka n TexHofnorvja npovusBoaHe Meca
8. MUT3 Bulin Kypc TexHonoruje maeka
9. MnT4 Mukpoburonorunja npexpambeHnx nponssona
10. MUTS CaHuTapHa Mmnkpobuonorumja
11 MUT6 Buwn Kkypc TexHosornje xnahewa ©n cMp3aBarba npexpamMbeHmnx
npon3soia
12. MuUT7 By Kypc TEXHONOrnje npepage xuta n 6pawHa
13. MUT8 BuLiKn Kypc TeEXHONOMMje KOHANTOPCKMX Npom3Boaa
14, MUTS Buwn Kypc TexHonoruje ysba u Mactum
15. MWT10 Buin Kypc TexHonoruje ankoxonHux nuha
16. MWT11 Buwin Kypc TexHonoruje npepage soha u nospha
17. MUT12 DeHOMeHM NpeHoca
18. MWT13 Cknagvwrtere U LWTETOYNHE CKAaanLWTa
19. MUT14 Arpob1M3HNC MeHaLMeHT
20. MUT15

XeMujcke aHaanse NosbonpuBpeaHUX N NpexpaMbeHmMx NporsBosa




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

Ctyanjcku nporpam/cryamjckm nporpamu: Npexpamb6eHa TexHonoruja - Food Processing

BpcTta n HMBO cTtyamja: MnioMcke akagemcke ctyavje - master

HasuB npepmera: 3awTuTa >XMBOTHE cCpeauHe Yy npexpambeHoj wuHayctpuju - Environmental
Protection in Food Industry

Wndpa npeamera: MT1

HacraBHuk (MiMe, cpeawe cnoeo, npesume): ap lopaH C. Mapkosuh, goueHT; npod. ap Mwpocnas A.
Cnacojesuh, ap JleHka J. Pubuh-3eneHosuh, goueHT; ap CHexaHa T. TaHackoBuh, AOLEHT;
AcucteHT/capapHuK y HactaBu: Mp [yuwko J1. bpkosuh, acuctenT; JeneHa M. Byjuh, acuctenT; WUrop B.
byposuh; Maene 3. Mawkosuh; JeneHa [. MnageHosuh;

CraTyc npeamMmera: obaBesHuM npeaMeT

Bpoj ECNB: 6

YcnosB: Hema

Lnmb npeamera:

CryneHTu Tpeba aa ce ocnocobe ga pasyMmejy 3Hayaj 3awTuTe XUBOTMHE U padHe CpeaMHe U Aa ce yrnosHajy ca
obnmumnma 3arahera n BUXOBUM yTULAjMMA HAXMBU CBET M Ja CXBaTe MeXaHW3Me 3aluTUTE XMBOTUHE CpeanHe
W CTEKHY OCHOBHa 3Harba M3M 06nacTu ynpae/barba 3alUTUTOM XWBOTHE CPeAMHE Yy WHAYCTPWUjU NpOoU3BOAHE
XpaHe.

WUcxopn npeamera:

CTyAeHT ocrnocob/beH Aa pasyMe 3Hayaj 3aWTuTe XWBOTHE cpeauHe U edekaTt 3araherba Ha XXMBWU CBeT.
CTyAeHT je ocnocob/beH M Aa pasyMe M MpaBW/IHO MOCTyNa ca OMacHUM LWTETHMM CyncTaHuama y cknagy ca
3aKOHCKOM perynaTvBOM, Y UM/by OYyBarba 34paB/ba /byAM M KBanMTeETa XUBOTHe cpeanHe. CTyAeHT moceayje
3Hakba M3 061acTv ynpas/bakba 3alUTUTOM XWBOTHE CPEAMHE Y NpexpaMbeHoj NHAYCTPUiH.

Caap>xaj npepmMmera:

Teopujcka HacTaBa:

YBOA Yy 3awWwTUTYy XMBOTHe cpeAunHe. 3arahewe Basgyxa, BoAe M 3eM/buwTa. YBpcTn oTnai. PaanmoakTMBHO
3araheme. YTuuaj 3araherba Ha X1MBOTUHE, BUbKe 1 YoBeka. OnacHe M LWITETHe CynCcTaHue U HhUXOB yTuLaj Ha
34passbe JbyaAn. HaumHu fenoBarba TOKCMYHUX CYNCTaHUW. MexaHM3Mn MOHUTOPUHIa Y LW/by 3allTUTE XUBOTHE
cpeavHe. BuouHaunkaTopu 3arahera cerMeHaTa XWBOTHe cpeauHe. 3arahersa y MNoroHnMMa mnpexpambeHe
MHAyCTpUuje. Ynpasrbare 3aliTUTOM XMBOTHE CpeanHe y npexpambeHoj MHAYCTpuju. 3akoHcka perynaTuBsa.
lpakTn4yHa HacTasa

MpoueHa TOKCMYHOCTU. Y30pKOBame ca YrpoXeHuX Mecta. KapakTepusauuja onacHor otnaga. AHanusa
y3opaka Boge. AHanu3a y3opaka Ba3ayxa. AHanusa y3opaka Tna. AHanusa 6uwbHor Mmatepujana. AHanmsa
y30paka Meca. AHanun3a y3opaka MJieKka.

Jintepartypa:

1. W. Bekuh (2009): YnpaB/barbe 3alUTUTOM XMBOTHE CpeAVMHE Yy MNpou3BOAHM XpaHe. [losbonpuBpenHn
dakynTteT YHuBep3uTeTa y beorpaay, 2009.

2. CraHpapa ISO 14001:2004 CucteMmu ynpas/bakba 3allTUTOM XMBOTHE CpeAuHe — 3aXTEeBU 3a@ YNyTCTBOM 3@
NpUMeHy.

3. Tlahewa, C., Knawma, M. (1994): TexHonoruja sBoae v oTnagHux soaa. Jyroc/IoBEHCKO yApyXere nueapa.

4. Tetap NdeHaT (2009): Xemunja XMBOTHE cpeanHe, NpBu Aeo. 3aBoj 3a yLbeHuke, beorpaa.

5. J.R. Mihelcic, Martin T (1999): Anor and others Fundamentals of environmental engineering. John Wiley,
ISBN 0-471-24313-2, 1999.

Bpoj yacoBa akTuBHe Hacrtase: 3+0+2 Ocranmn
MpepaBama: | Bexk6e: Apyrn o6nmumn HacraBe: CTyANjCKM UCTPaXKMBaUKu paa: yacoBu
3x15=45 0 2x15=30 0

MeTtoae n3Boherwa HacTtaBe
Teopujcka HacTaBa: npegaBarba ex catedra
MpakTMyHa HacTaBa: eKkcrnepuMeHTasHe Bexbe

OueHa 3Hama (MakcuManHu 6poj noeHa 100)

MpeancnutHe o6aBese noeHa 3aBpLIHM ucnurt noeHa
aKTUBHOCT Y TOKY npeaaBama 5 MUCMEHU NCNuT 0
NnpakTM4yHa HacTasa 10 YCMEHW ncnut 45
KOJIOKBUjYM-U 40

CeEMUHap-un 0




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

Ctyanjcku nporpam/cryamjckm nporpamu: Npexpamb6eHa TexHonoruja - Food Processing

BpcTta n HMBO cTtyamja: MnioMcke akagemcke ctyavje - master

HasuB npeamerta: TexHonoruja mukpo6uonowke npousBoawwe — Technology of Microbiological
Production

Wndpa npeamera: MT2

HacraBHuk (MMe, cpearse cnoso, npesume): npod. ap AparytuH A. bykuh; ap JNleka I'. MaHawh, BaHpeaHu
npodecop; npod. aAp Mwupocnas [. Cnacojesuh, ap JleHka J. Pubuh-3eneHosuh, poueHT; ap Mwunow B.
Hukonuh, goueHT; ap Pagomnp B. CteBaHOoBUh, AOLEHT;

AcucreHT/capagHuk y HacrtaBm: JeneHa M. Byjuh, acucrenT; WUrop B. byposuh; lMaene 3. Mawkosuh;
JeneHa [. MnageHosuh;

Cratyc npeamerta: obaBesHu npegmeT

Bpoj ECNB: 6

YcnosB: Hema

Lnwmb npeamera:
Yno3HaBare CTyAeHaTa Ca CUCTEMCKOM aHaaM30M UM CUMHTE30M OMONOWKMX CUCTEMA, YCMNOCTaB/batbeM W
PYHKUMOHMCaHEM OMOTEXHOMOLWKMX CUCTEMA, MaTeMaTUYKUM MoAeNnpareM WM OMTUMAaNHUM TEXHONOLIKUM
npojekToBakeM.

WUcxopn npeamera:

OcnocobrbaBatbe CTyAeHaTa pAa, Y3 Mo3HaBarbe CBOjcTaBa MWKpPo6HOr MetabonouMa, carnepasajy
cneumnduyHOCT Knacudmrkaumja GMOTEXHOMOWKMUX MpoLeca M HUXOBE OpraHusaumje, 0Co6eHOCTU M OCHOBHE
BpCTE CMPOBMHA M MpoM3BOAa, anapaType 3a KynTMBWCAtbe W YCMEeWHO MaTeMaTMUKO MOAENOBake W
NpojeKkToBare ONTUMAIHUX TEXHOMOLWKUX CUCTEMA.

Caap>xaj npepmMmera:

Teopujcka HacTaBa:

MUKPOOPraHu3MmM Kao creunduyHn enemeHaT BMOTEXHONOWKMX cucTema; [Mpouec 6MOCMHTE3e W Herosa
peaguTaumja; AnapaTypa 3a KynTuBMCarbe MWKpoopraHusama; OCHOBe acenTUYHOCTM npoleca MUKpobHe
cuHTe3e; CTBapatbe M cysbujarbe MeHe y npouecuma cdepmeHTaumje; PasmMeHa Mace v TonsoTe y mnpouecy
6uocuHTese; OnTMMM3aumMja npoueca depMmeHTaumje; MNpouec aobujarba npenapatMBHUX 06nMKa Mpov3BoAa
6uocnHTe3e; MaTeMaTMUKO MoAesnoBarbe BMOTEXHOMOWKUX cucTeMa; OnTMMUM3TauuMja npoueca depMmeHTauuje;
OnepaTUBHO ynpasrbatbe MMKPOGMOMOWKUM npouecuMa; Metoae u ypehaju 3a ekcnepuMeHTasHa UCNUTUBaA
npoueca 6nocnHTese; CUCTEMU ayTOMATCKOr NMPojeToBarba M HAayYHUX UCTPaXMBaka.

lMpakTn4yHa HacTaBa

CrneumdunyHoOCTN cMHTEe3e MUKpobHe BmomMace n OCHOBHUX MeTabonuukmx npoussoga; CneumduyHocTM nlbopa
pexwuMa ctepununsaunje; Ocurypare acenTUYHOCTM npoueca MMKpobHe cuHTe3e; Pa3meHa TonnoTte u 6uomace y
npouecuma 6uocmHTese; MaTemaTMuko MogenoBame 6uonowkmx cuctema; OnepaTUBHO YynpaB/bare
MWKPOBMONOLIKMM MpoLecuma.

Jintepartypa:

1. Bykuh, 4., Jemues, B.T. (2003): Mukpobuonowka 6uotexHonoruja. "depeta" Beorpaa, 503. cTp.

2. A4.A. Bykuh, B.T. Jemues, OnwTa n nHaycTpujcka mukpobuonoruja, Ctunoc, 2004, 397 ctp.

3. KaHTepe, B.H. (1990): TeopeTuyeckme OCHOBM TEXHOSIOrMU MUKPOBMOMOrMYECKMX MPOM3BOACTB. MoOCKBa,
Arponpomusgar, 271 cTp.

Bpoj 4acoBa akTuBHe HacrtaBe: 3+0+2 Octanmn
MpenaBamwa: | Bex6e: Apyrv o6nuumn HactaBe: | CTyAMjCKM MCTpakKMBauvku paa: 4yacosu
3x15=45 0 2x15=30 0

MeTtoae nsBoherwa HacTaBe
. MNHTepakTMBHa npegasara y3 kopuwhemwe npeseHTaumja
. EkcnepumeHTanHe 1 pavyHcke Bexbe

OueHa 3Hama (MakcuManHu 6poj noeHa 100)

MpeancnurtHe o6aBe3e noeHa 3aBpLUIHN UCNIUT noeHa
aKTMBHOCT Y TOKY npejasawa 5 MUCMEHU UCMUT

NnpaKkTM4yHa HacTasa 10 YCMEHW ncnut 45
KOJIOKBUjyM-1 20

CEMUHAp-U 20




Tab6ena 5.2A Cneuncdukaumja npeaMmerta (3a AMNNIOMCKE akaaeMcKe ctyamje - master)

Ctyaunjcku nporpam/cryamjckm nporpamu: NpexpambeHa TexHonornja - Food Processing

Bpcra n HMBO cryamja: [unnomMcke akagemcke ctyauje - master

HasuB npegmera: CtpyyHa npakca — Professional training

Lndpa npegmera: MTIM1

HacraBHuk (ViMe, cpearbe cnoso, npesunme): ap N'opaaHa Ahamosuh-Hokosuh, goueHT

Cratyc npeamMmera: o6aBe3Hu npegmeT

Bpoj ECNB: 3

Ycnos: HeMa

LUwmb npeamera:

CTuuare HenocpeaHux 3Harba O (PYHKUMOHMCaky M opraHu3aumju npeayseha m MHCTUTYyUMja Koja ce Hase
nocsioBUMa M3 OKBUpa CTPyKe 3a KOojy ce CTyAeHT ocrnocobsbaBa M MoryhHoCcTMMa 3a MpWMEHY MpeTXoAHO
CTEYEHUX 3HaHa Y MpaKcu.

WUcxop npeamera:

Ocnocob/beHN CTyAEeHTUM 3@ MPUMEHY MNPeTXOAHO CTeYEHUX TEOPUCKMX M MPaKTUYHUX 3Hamwa, U peluaBarbe
KOHKPETHUX MHXeHepCcKux npobnema y okBupy npeayseha un MHCTUTyumMja. YNo3HaTu CTyAeHTM ca nokaumjama,
AEeNaTHOCTUMa, Ha4YMHOM NOC/I0Baka, HAYMHOM yrpas/bakba N YIOrOM MHXEHEepa Y MOMEHYTUM npouecmMa.

Cappixaj cTpy4yHe npakce:

[oroBapa ce 3a CBaKkor CTyAeHTa WMHAMBWMAYANHO, Yy 3aBUCHOCTM O HEroBUX 3Hama, BewTuHa, obuuaja u
cneunjanHocTu, y AOroBopy Ca PyKOBOACTBOM npeay3eha uamM MHCTUTyumje y Kojoj obaBrba CTpPy4YHy npakcy, a
y cknagy ca notpebama cTpyke.

Bpoj 4HacoBa aKTMBHE HacTaBe Octanm
MpepaBama: Bexb6e: | [lpyrm o6nmum HacraBe: CTyANjCKM UCTPaXKMBaUvkKu paa: wyacoem
0 0 0 3X15=45

MeToae nsBoherwa HacTtaBe — y OrOBOPY Ca pyKOBOACTBOM chMpMe unm MHCTUTyUumnje
. KoHcynTauuje
. Mucarbe AHEBHMKA CTpyYHe npakce (TeXHOOWKa AOKYMeHTaumMja Nnpou3BoAHOr npoueca)

OueHa 3Hamwa (MakcuMasiHu 6poj noeHa 100)

MoTnMc HacTaBHMKA KOjU BOAM CTPYYHy nMpakcy W MOTAUC OAroBOpHOr wnu osnawheHor nuua
npeayseha/MHCTUTyuMje, Npu OBepu AHEBHUKA Mpakce CTyAeHTa CBeaoye O ycrnewHo 06aB/beHOj CTPy4YHO]j
npaKkcu.




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

Ctyaujcku nporpam/cryamjckm nporpamu: lMpexpambeHa TexHonormnja - Food Processing

Bpcra n HMBO cTtyamja: [vnioMmcke akageMcKke cTyauje - master

HasuB npeamera: Ctyamnjcku uctpaxkmBauvku pag — Research Study

LWndpa npeamera: MAT1

HactaBHuk (/IMe, cpeatbe CNOBO, Npe3vMe): HacTaBHUUM CTyAMjCKOr nporpaMa

Cratyc npeamMmera: obaBesHu npeaMeT

Bpoj ECNB: 12

Ycnos: Hema

LUwmb npeamera:

MpuMeHa OCHOBHMX, TEOPUCKO METOAONOLIKMX, HayYHO-CTPYUHUX W CTPYYHO-anJIMKaTUBHMX 3Hara U MeToha Ha
peluaBarby KOHKpeTHUX npobnema y okBupy msabpaHe o6nactu uctpaxusarba. Y OKBUPY CTYAMJCKOr UCTpaXKmBaykor
paja CTyAeHT u3lyyaBa npobneM, HeroBy CTPYKTYPYy M CJIOXEHOCT M Ha OCHOBY CMpOBEeAEeHUX aHanusa W3BOAM
3ak/byyke 0 Moryhum HauMHMMa HeroBor pelwasarba. [MpoyyaBajyhu nutepaTypy CTyAEHT ce yno3Haje ca HajHOBMjuM
casHarbMMa 13 061acTM UCTpaxmBaka, MeTo4aMa Koje Mory Aa ce npuMMeHe 3a pelaBake CIMYHMX npobrema.

WUcxop npeamera:

Ocnocob/beHOCT CTyAeHaTa 3a YK/byuMBare y Hay4YHO-UCTPaXMBauku paa, aHanusy u obpaay gobujeHux pesyntat
UCTpaxuBara, NUcamwe M caonwTaBambe CEMMHAPCKMX pafoBa, HAay4YHUX U CTPYYHUX pajoBa v uM3paay AUMNIOMCKOr
paja.

Cappyxaj npeamera:

CTyaAnjCKu UCTpaxmBadyku pasa

MNpeTpara nuTepaType, nnaHuMparbe W u3BONEHe eKCrnepuMeHaTa M UCTpaxuBara M3 obnactu npexpambeHe
TexHonoruje.

Jintepartypa:
CTpy4Ha 1 Hay4yHa nutepaTtypa 13 061acTv CTyAMjCcKOr nporpama.
Bpoj 4yacoBa aKTMBHe HacTaBe: OcTtanu
MpepaBama: 0 Bexb6e: Apyrm o6anumn CTyAnjCKM UCTpa>kmBauvku paa: yacoBu
0 Hacrase: 0
20

MeToae n3soherwa HacTtaBe

TokoM peanusauuje OBOr Jena AUMJIOMCKOr paja, MEHTop Yy [AOroBopy ca CTyAeHTOM Bpwu wu3bop Teme
NCTpaxusara, Aaje notpebHa objawmerba y UMby Naklwer pasyMeBaka Matepuje; Aaje ynyTcTBa CTyAEHTY y Be3u
npeTpaxuBara, aHanmse n obpage CTpyyHe M HaydHe NuTepaType W pesynTaTta UCTpaXmBaka y UWby KBalUTeTHe
npvnpeMe 3a nspagy v ogbpaHy 3aBpLUIHOr paja.




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

Ctyaunjcku nporpam/cryamjckm nporpamu: NpexpambeHa TexHonornja - Food Processing

BpcTta n HMBO cTtyamja lunaoMmcke akageMcKke cTyavje - master

Ha3uB npeamera: Amnnomckun paag - Final paper

Lndpa npeamera: MAT2

HactaBHuk (VIMe, cpeatbe CN0BO, NPe3vMe): MeHTop paja

Cratyc npeamMmera: o6aBe3Hu npegmeT

Bpoj ECNB: 15

YcnoB: Mof0XeHN CBU NPeAMETU ca CTyAMjCKOr nporpaMa

LUwmb npeamera:

MpvMeHa OCHOBHUX, TEOPNjCKO-METOAONOLKNX U HAYYHO-CTPYYHUX U CTPYYHO-anJMKaTUBHUX 3Hama U MeToaa
Ha pellaBaky KOHKPeTHUX npobnema gate obnactu. Y okBupy ogabpaHe obnactu, CTyAeHT ulydaBa npobnem,
HEeroBy CTPYKTYPY W CNOXEHOCT U Ha OCHOBY CNpoOBeAeHMX aHanuM3a U3BOAM 3ak/byyke O MOryhuMm HauymHuma
HEroBor pewasamna. lpoyyaBajyhm nutepatypy, CTyAeHT Ce yrno3Haje ca Hay4YHuM MeTodama 3a pellaBakbe
npo6neMa n MHXeHepckoM MPakKCoM Yy HUXOBOM pewasany. LUub paga je ctmuame HEONMXOAHMX UCKYCTaBa Yy
pelwaBary KOMMIEKCHUX npobnema n 3agataka, U npenosHaBatbe MOryhHOCTU 3a NMPUMMEHY CTEYEHMX 3HaHa Yy
npakcu.

WUcxop npeamera:

CTeyeHn 3Harbe W BELITWHE, Ha OCHOBY KOjUX je CTyAeHT ocrnocobsbeH 3a peanus3aunjy n oabpaHy 3aBpLUHOr
paaa. CTyneHT ce ocnocobr/baBa Aa CaMOCTasHO MpuMerbyje cTeyeHa 3Haka M3 o0bnactu npexpambeHe
TexHonoruje. HMBO cTeyeHor 3Harba M3 MNpoyyaBaHWX obnactm My omoryhaBa ga MpaBMIIHO pasMulL/ba U
CaMOCTasIHO 3aK/byyyje. Moxe camMoCTanHO Aa M3BPLUM HEONMXoAHe aHanuse, naeHTudukyje npobneme u faje
rnpeanore eBeHTyasHMX pewera. HMBo 3Haka npowupyje npatehu akTyenHy aMtepatypy.

Caap>xaj npepmMmera:

Teopujcka HacTaBa: w3y4daBarbe opabpaHux nornae/ba M3 CTyAMCKOr Mporpama Be3aHuX 3a TeMy 3aBpLuHOr
paja.

lpakTn4aH pad: ekcnepuMeHTanHu pag, obpaaa pesynrtata v AUCKycuja, ca u3BohereM 3ak/byyaka.

dopMupa ce nojeaMHayHo, Yy Cklagy ca notpebamMa wu3page KOHKPETHOr 3aBpLUIHOr paja, 3aBUCHO 04
pa3maTtpaHe obnactu u came CTpyKType paga. HakoH obaBr/beHOr ucTpaxkmBaka CTyAEHT MpurnpemMa 3aBpLUHM
paa koju Hajuewhe cagpxwu cnegeha nornaema: YBo4 — TEOpUCKM Ae0 u npernej nutepatype, MaTtepwujan u
MeTo4 paja - eKcrnepuMmeHTanHu geo, Pesyntatm paga ca AMCKYcujoM, 3aksbydak u JluTepaTypy Koja je
kopuwheHa Npu M3paam paja.

JNntepartypa:
CTpy4yHa n Hay4Ha nMTepaTtypa n3 obnactm cTyamnjckor nporpama.

MeTtoae nssoherwa HacTaBe:

MeHTOp 3aBpLIHOr paja cacTaB/ba 3ajaTak fnpeanaxe TeMmy, BplwM ogabup nornae/ba Koja ce msydaBajy Ha
TEeOpUjCKoj HacTasm, Nojawmasa MaTtepujy, oTKnamwa HejacHohe M y capagru M KOHCynTauujama ca CTyAeHTOM
3ajaTak AocTaB/ba ra CTyAeHTy. MeHTop y A0roBopy ca CTYAEHTOM, M Y Lusby 6orbe npunpeme n onbpaHe paja
MHCTPyMpa CTyAeHTa O HajKBaJMTETHMIUM HauMHUMaA 3a MpuUKyr/bake, aHannly n obpaay nopataka AobujeHux
n3 nutepatype. CryaeHT je obaBe3aH Aa 3aBpWHO CTPYYHWM paj cacTaBu y OKBUpY 3ajaTe Teme Koja je
AedwuHucaHa 3agatkoM. CTyAeHT MOXe MpujaBuMTM 3aBPLUHO CTPYyYHW paj 3a npobnematmky Kojom ce 6ase
npeagMeTM KoOju npunagajy TeopujCKO METOAONOWKMM, HAy4yHO - CTPYYHMM npeaMeTMMa U CTPYYHO
AMJIMKaTUBHUM NMpegMeTMa.




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

Ctyanjcku nporpam/cryamjckm nporpamu: lMpexpambeHa TexHonormja - Food Processing

Bpcra n HMBO cTtyamja: [vnioMmcke akageMcke cTyauje - master

Hasus npeamerta: CrpykTypa, cacTaB M NMOCTMOpTaJiIHE NPOMEHE >XUBOTUHCKOr TkuBa — Structure,
Composition and Postmortal Changes of Animal Tissues

Wndpa npeamera: MUT1

HacraBHuk (Me, cpeare cnoeo, npesnme): ap Pagojuua [. Hokosuh, BaHpeaHM npodecop

Cratyc npeamerta: usbopHu npeameT

Bpoj ECNB: 6

Ycnos: Hema

U npeamera:

Yno3HaBame CTydeHaTa ca cneum@uyHuM 3HammMa u3 obnactu CTpykType (XMcTosiornja ), Xxemumjckor cactaea
M NOCTMOPTASIHUX MPOMEHA XNBOTUHCKNX TKNBA

CtyneHT Tpeba pa CTekHy AeTasbHa 3Hakba M3 XWUCTONIOrUje >XXMBOTUHCKOP OpraHM3Ma, 3aTuM O XEMUjCKOM
cacTaBy XWBOTUHCKMX TKMBA, KA0 U O MOCTMOPTASIHMM MPOMEeHaMa CKesleTHUX Muwmnha 1 3pery Meca.
OCHOBHM UW/b NMpeaMeTa je Aa CTYAeHTU CTEKHY HeomnxodHa cneunduyHa 3Hamwa M3 0b6nactn TexHonoruje meca
Kao npeaycfnoB 3a YCMewHo casnafmBarbe HacTaBHWX nporpaMa W3 AUMMIOMCKUX aKaAeMCKuX cTyauja -
npexpambeMHa TexHosorunja (TexHonormja aHMManaHMxX Nponseoaa).

Ucxon npeamera:

CtyneHTn Tpebajy Aa oBnagajy cnegehum 3HarbmMMa:

e YNTpa-CTPyKTypa MUWUhHOI, BE3NBHMX, HEPBHOI TKMBA W eNUTENHON TK1BA

e [eTa/bHUM XeMWjCKMM cacTaBOM Meca U

. NMOCTMOpPTaSIHMM MpOMeHaMa CKeneTHMX Muwuha, Kao HEONXOAHMM Mpeayc/ioBMMa 3a MpaBWUSIHO CxBaTake
KOH3epBaLuuje Meca.

Caap>xaj npeaMmera:

Teopujcka HacTaBa:

CTpykTypa MuwuhHor TkmBa; CTpyKTypa Be3uBHMX TkuBa; CTpyKTypa HepBHOr TkvBa; CTpyKTypa enuTesnHor
TKMBA; XMUCTOMIOrMja YHyTpawrbWUX opraHa W KpBWU. XEMWUjCKM cacTaB Meca: BOAA, MPOTEUHU (MPOTEUHMU
capkonnasme, MpoTeEMHU MUObMOPUNA, MPOTEMHU BE3UBHOIN TKMBA) MacTW, YI/beHW XWAPATM U MUHEpasnHe
MaTepuje. XpaH/buBa BpeaHOCT Meca. EHepreTcka BpeaHOCT Meca. Buosnolwka BpeaHocT Meca. lMocTMopTanHe
npoMeHe CcKefneTHMX Muwuha: u3BopyM eHepruje y Muwuhy, nocneavue WCKpBapera, MocTMopTanHa
rIMKONMN3a, MOCTMOPTAIHU PUrop, YTMLAj CTpeca Ha NoCTMOpTaiHe NPoOMeHe, 3petbe Meca.

MpakTuyHa Hacrasa:
MpeTpaxusatbe, obpafa, aHanvM3a M AycKycuja AOCTUrHyha TEOpWUjCKMX CasHatba y CaBPEMEHOj Hay4HOj
NIMTEpaTypu, Kao M akTyesHuX 4ocTuriyha y npakcu.

Jintepartypa:

1. NaHtnh Bnagmmup: Xuctonoruja, npso uspamwe, BetepuHapcku dakynteT- beorpaa, ULWPO ,MpuBpeaHo
dunHaHcujckn Boany™, 1981.

2. Bykosuh, Wnuja K.: OcHoBe TexHonoruje meca, 3. m3pare, BertepumHapcka komopa Cpbuje, Bbeorpag,
HayyHa KMJ, ISBN 86-82301-62-8; COBISS.SR-ID 135956748, 2006.

Bpoj yacoBa akTMBHe Hacrase: 2+0+2 OcTtanu
MpenaBama: Bexxb6e: Apyru o6nnumn CTyAnjCKM UCTPaKMBaUuKu paa: Jyacosu
2x15=30 0 HacTtaBe: 2x15=30 0 0

MeTope nsBofhera HacTaBe
. MHTepakTuBHa HacTaBa

. [Ba (2) ceMnHapcka paga
. MNpakTnyHa HacTaBa

OueHa 3Hakwa (MakcuManHu 6poj noeHa 100)

MpeancnutHe obaBese noeHa 3aBpLHM ucnut noeHa
AKTMBHOCT Y TOKY npejaBara 20 MUCMEHN UCNUT
npaKTM4yHa HacTasa YCMEHU ncnut 50

KONOKBUjyM-K

ceMnHap-u 30




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

Ctyanjcku nporpam/cryamjckm nporpamu: NpexpambeHa TexHonormnja - Food Processing

BpcTta n HMBO ctyamja: [unnomMcke akagemcke ctyauje - master

HasuB npeameta: Hayka wm TexHonoruja npomussBoame Meca - Meat Production Science and
Technology

Windpa npeamera: MUT2

HactaBHuk (WMe, cpeatse cnoBo, npesnmMe): ap Bnagumup C. Kyphybuh, goueHTt

Cratyc npeamMmera: v360pHU nNpeaMer

Bpoj ECNB: 6

Ycnos: Hema

U npeamera:

CTuuartbe MynTUAMCUMMNAMHApHMX 3Hakba W3 BeTepuHapCKMX, MpexpamMbeHunX, TEXHOOWKUX U TEXHUUYKUX
AMcUMNInHA, Koje objeantbyje MogepHa TexHosiorMja Meca, 3a epumkacHo n edpekTMBHO obaBrbarbe NPOM3BOAHOI
npoueca y KnaHvuama n nHaycTpmjn meca.

WUcxop npeamMmera:

CTreyeHa 3Hama nogpasyMmeBajy 0Cnocob/beHOCT 3@ NMpMMEHyY HajBaXkHMjuX npuHuuna aobujara, KOH3epBUCaHa
M npepage Meca, Tako Aa MpeacTaB/bajy OCHOBY 3a obaB/bake OpraHusauuje M KOHTposie MNpOM3BOAHOI
npoueca. lcxog nogpasyMeBa M edMKaCHO yyehe, KPpUTUUYKO MULL/bEHE U TUMCKU paa.

Cappyxaj npeamera:

Teopujcka HacTaBa:

Xemujcku cactas u rpaha muwmha n MmwmhHOr BnakHa. YNTpactpyktypa MuwmnhHor BnakHa. Xemumjcka cBojctea
MnodunbpunapHmx, BE3MBHOTKMBHMX W Ccapkonia3MaTtckmx 6enaHueBuHa. Bogpa y mMecy - Be3saHa,
nmobunusmpaHa n cnobogHa. Octanu xemmjcku cactojum. Pasrpagmwa ATI, nyTeBn pecuHTese. [nMukonusa y
MuwmhuMma cBuha M roeega. XemMmsaMm pasBuTKa puropa MopTuc. TOK pasBuTKa U (u3myke npomeHe muwwuha.
MNpomeHa pH y mnwunhuma roseaa v cBura. MpomeHa crnocobHOCTU Be3nBama Boge. ®akTopu KOju yTMUy Ha
60jy Meca. lMpoMeHa 6oje mMeca mocT MopTeM. 3pere Meca - NMpPOMeHe W 3Hayaj 3a KBanuTeT Meca (u3rneg,
Mekoha, yKyc, Mmpuc). HactaHak u cBojcTBa Meca u3MemeHOr KBanuTeTa. Mepe 3a cysbujarbe nojaBe Meca
M3MemeHor kBanuTeTa. locTynak ca XuBOTMH@Ma y TOKY TPaHCMOpTa W CMelwTaja y Aenoy KnaHuue. YTuuaj
HaunHa u3Bohera onepauuja Knawa, Npe M NoCTMopTanHMX (akTopa Ha KBanuTeT Meca. Pasnuuute Mmetoge
xnahewa - ytuuaj Ha kBanuTeT Meca. "Cold shortening". Mepe 3a cnpeuaBame TBpaohe Meca oa xnahemwa.
MocTynumn xnahera y 3aBUCHOCTU Of KOHUenuuje npoussoare Meca. Makpo n MUKpOKOHdeKunja. MakoBare
Meca Y KOHTpoamncaHoj aTtMmocdepu 3alWTUTHMX racoBa - yTULAj] Ha KBanuTeT Meca. Ynpasibawe
MUKPOOMONOLWKNM, XEMUJCKUM U DU3NYKUM Xa3apAMMa Yy NMpOoM3BOAHM Meca.

lpakTM4yHa HacraBsa:
MpeTpaxuBawe, obpaga, aHanuMsa M AycKycuja AOCTUrHyha TeopujcKMX ca3Hamwa Yy CaBpeMeHOj Hay4Hoj
nTepaTypu, Kao 1 akTyenHux gocturiyha y npakcum npoussogme, nmnaementaumnje HACCP cucrema.

JNntepartypa:

1. BykosBuh, Unuja K.: OcHoBe TexHonorumje meca, 3. usgawe, BerepuHapcka komopa Cpbuje, beorpag,
Hayuna KM/, ISBN 86-82301-62-8; COBISS.SR-ID 135956748, 2006.

2. P. Pepe. Jb. NeTtposuh: TexHonormnja meca n Hayka o Mecy, TexHonowkun cdakyntet Hosu Caa, 1997.

3. R. A. Lawrie: Lawrie's Meat Science, Woodhead Publishing Limited, Cambridge, England, 1979.

Bpoj yacoBa akKTuBHe HacTaBe: 2+0+2 Octanun
MpepaBamwa: | Bexb6e: Apyrv o6nmumn HactaBe: | CTyaAnjcKM UCTpa>kuBadku pan: 4yacosu
2x15=30 0 2 0

MeTope nsBohema HacTaBe:
. MHTepakTMBHa NpeaaBara y3 Kopuwhewe BUAeO npeseHTaumja, KOHCyNTaunje nHanBuayasaHe unun rpynHe.
. EkcnepumeHTanHe Bexbe

OueHa 3Hamwa (MakcuMasiHu 6poj noeHa 100)

MpeancnutHe o6aBe3e noeHa 3aBpLIHN UCNUT noeHa
AKTUBHOCT Y TOKY npegaBama MUCMEHU UCINT

npaKTM4yHa HacTasa 10 YCMEHW ucnut 50
KOJIOKBUjYM-U 10

CeEMUHap-u 30




Tab6ena 5.2. Cneundpukaumja npeamerta (3a AMNJIOMCKe akaaeMcke cryamje - master)

Ctyanjcku nporpam/cryamjckm nporpamu: Npexpamb6eHa TexHonoruja - Food Processing

BpcTta n HMBO cTtyamja: MnioMcke akagemcke ctyavje - master

HasuB npegmera: Buwm Kypc TtexHonorumje mneka — Advanced Course in Milk Technology

LWndpa npeamera: MUT3

HacraBHuk (VMe, cpeare cnoBo, npesume): ap Bnagumup C. Kyphybuh, goueHT; ap MunyH [. MNetposuh,
OOLEHT;

Cratyc npeameta: usbopHu npeameT

Bpoj ECNB: 6

Ycnos: Hema

LUwmb npeamera:

Yno3HaBare CTyAeHaTa ca CaBpeMEHMM Hay4YHMM W NpakTUYHUM pocTurHyhmma us obnactu npousBofhe
KpaBs/ber, oBYMjer u Ko3sujer mMaeka v npousBoAa Of MJSIeKa Yy OKBUPY arpoMHAYCTPUjCKOr KOMMIeKca y uuby
nobujarba XeMUjCKM, XUTMjEHCKN N MUKPOBMONLWLKN KBAIMTETHOr M/ieKa U npepaheBuHa o4 Mieka.

3aBpLUIETKOM AMMIIOMCKUMX aKageMCKuX cTyauja obpasyjy ce CcTpydwaum cnocobHu ga NpMMEHOM HajHOBUjNX
TEXHUYKO-TEXHOMOWKMX aocTturHyha obes3bene npovssBoamy BMCOKO KBAJMTETHOr CUPOBOM MJieKa UM MJIEYHUX
npepahesuHa.

WUcxop npeamera:
dopMuparbe  Crieumjanns3oBaHMX CTpydrbaka, ocrnocobrbeHMx 3a YyBohewe MWHOBauMja, YycaBpllaBarbe U
OcCaBpeMeH-aBakbe NnojeaMHux onepauunja n npoueca y o61actn TeXHOI0rnje npomsBoate U npepage Maeka.

Caap>xaj npepmMmera:

Teopujcka HacTaBa:

Mpobuotnun M nNpebuoTUuM y CaBpeMEHOj TeXHONOormnju @epMeHTUCaHnX MeyHux npomssoga. CaBpemeHe
TEXHUKE MNpou3BoAre (EepMEeHTUCAHMX MJIEYHUX HanuTaka. HyTpuTMBHa BpPeAHOCT M 34paBCTBEHWM 3HAuaj
npumeHe depMeHTUCaHUX MAeYHUX npoussoda. Bpcre u  ynora npoTEOAUTUYUKMX €H3uMa Yy npouecy
Koarynauwuje mneka. Bpcte u ynora craptepa y TexHonoruju cupesa. Onepauuje u 6uoxeMmnjcku npouecu ToKoM
obpage rpylwa. TexHuKe corbera cupa u ynora conu y bmoxemmjckmm tpaHcchopmaumjama. 3pere cupa. Apoma
cupa. dakTopu KOju yTudy Ha kBanuteT cupa. Ctepunusaumja mneka UHT TpeTmaHoM: ypehaju n TexHonowke
nuHWje. HyTpuTuBHa W TexHomnowkKa BPefHOCT CropeAHWX NpousBoAa MHAyCTpuje Mneka (cypyTka, obpaHo
Mneko, mnahenuua, nepmeat). OcobuHe u NpuMeHa cnopefHUX NpouM3BoAa UHAYCTpUje mMneka.

lpakTn4yHa HacTasa
MpeTpaxuBawe, obpaga, aHanusa u anckycuja pgocturHyha y caBpeMeHOj Hay4HO-CTpPY4YHOj nutepaTypu wm3
obnacTu TexHosiormje NpousBoarEe 1 npepage Mseka.

JNntepartypa:
1. Tytuh M., NMetposuh .M., TexHonoruja npepage mneka. ArpoHomckun dakyntet, Yauak, 2002.
2. Octojuh M., MNpoussoawa Mneka - no3HaBarwe UM obpaga mneka, MorwonpuepeaHu dakyntet, beorpaa-

3emyH, 2007.
3. Byjnunh WU., MnekapcTtso, Mosbonpuspeanu gakyntet, Hosn Caa, 1985.
Bpoj 4acoBa akTuBHe HacrtaBe: 2+0+2 Ocrtanm
MpepaBama: | Bexk6e: Apyrn o6nmumn HacraBe: CTyANjCKM UCTPaXKMBaUKu paa: yacosu
2x15=30 0 2x15=30

MeTtoae n3Boherwa HacTtaBe

e  IHTepaKTMBHa HacTaBa ca KOHCy/nTauujama.
e  EkcnepumMeHTanHe Bex6te

e  lI3paja ceMMHapCcKUX pagoBsa.

OueHa 3Hama (MakcuManHu 6poj noeHa 100)

MpeancnurtHe o6aBe3e noeHa 3aBpLIHU UCNUT noeHa
aKTUBHOCT Y TOKY npejaBama 10 MUCMEHU NCNUT
npakTu4yHa HacTasa 10 YCMEHU ncnut 50

KONOKBUjyM-K

CeEMUHap-un 30




Tab6ena 5.2. Cneundpukaumja npeamerta (3a AMNJIOMCKe akaaeMcke cryamje - master)

Ctyanjcku nporpam/cryamjckm nporpamu: Npexpamb6eHa TexHonoruja - Food Processing

BpcTta n HMBO cTtyamja: MnioMcke akagemcke ctyavje - master

HasuB npegmerta: Mukpo6buonormja npexpambenunx npomssona — Microbiology of Foodstuffs

LWndpa npeamera: MUT4

HacraBHuk (Mme, cpeame cnoso, npesume): npod. ap AparytmH A. bykuh; ap JNleka I'. MaHaunh, BaHpeaHu
npodecop;

Cratyc npeameta: usbopHu npeameT

Bpoj ECNB: 6

Ycnos: Hema

LUwmb npeamera:
Yno3HaBak€e CTyAeHaTa ca MMKPO6MONornjoM pasanynTnx Nponssoaa 6U/bHOr M XXMBOTUHCKON Nopeka.

WUcxop npeamera:

OcnocobrpaBarbe CTyaeHaTa 3@ caMocTanaH pag y o6nactu MuKpobMONoWKe KOHTPoSie  PasnymnTmuX
npexpambeHnx npomnssoda, Na caMnuM TUM U carnegaBake ynore KOpUMCHUX MUKpOOpraHMsaMma Koju yyecTByjy y
,CTBapaky" TMX NpomM3BoAa U LUTETHMX KOjU KBape Te Npou3Boje.

Cappyxaj npeamera:

Teopujcka HacTaBa:

OnwTta Mukpo6buonoruja: Mopdonornja u knacudwukaumja MmkpoopraHusama; PasmeHa mMaTepuja koa
MUKpoopraHmsama; Kyntusucawe W pacT MuUKpoopraHumsama; Ekonormja MukpoopraHusama; HajsaxHujn
broxemMnjckn nNpouecn Koju ce Kopucte y npexpambeHoj nponsBoaHu

CneuunjanHa Mukpobuonoruja: OcHoBe MMKPOOBMOOLWKE U CAHUTAPHO-XUTMjEHCKE KOHTpoNe y npexpambeHoj
MHAycTpujn; Mukpobuonoruja kBacHe npousBoare; Mukpobuonoruja npoussoare xneba; Mukpobuonoruja
npousBoame MakapoHa; Mukpobuonorunja KOHAUTOPCKE MpousBoAre; Mukpobuonoruja npovssBoaHe CnaTkuMx
npoussoaa; Mukpobuonoruja npoussoare nvea; Mukpobuonoruja nponsBoarbe 6€3anKOXONHUX HanuTaka M
kBaca; Mukpoburonoruja KoHcepBMpara; MuKpobuonormja NnponsBoaHe MacTy.

lpakTn4yHa HacTaBa

YTuuaj ekonowkux ¢aktopa Ha pacT KOpUCHE W naToreHe Mukpodgnope. Mukpobuonowka W caHWTapHO-
XUrnjeHcka KOHTpona noroHa npexpambeHe uHAycTpuje. Mukpobuonornja npovsBoAre PasIMuUTUX
npexpambeHnx npoussoaa. Mnkpobuonormja KoHseps1pama.

JNntepartypa:

1. Bykuh, A4., Jemues, B.T. (2003): Mukpobuonowka buorexHonorunja. "Oepeta"” beorpaa, 503. cTp.

2. [O.A. Bykuh, B.T. Jemues, OnwTa 1 nHaycrpujcka mmkpobmnonoruja, Crunoc, 2004, 397 crp.

3. KaHtepe, B.H. (1990): TeopeTnyeckme OCHOBW TEXHOMOIMMM MUKPOBMONOrMYEeCKnx Npom3BOACTB. MOCKBa,
Arponpomu3pat, 271 cTp.

4. BepbuHa, H.M., KantapeBa, Jy. B. (1988): Mwukpobuonormja nuwheBux npousBoACTB. MOCKBa,
Arponpomusgat, 256 cTp.

Bpoj yacoBa akTuBHe Hacrtase: 2+0+2 Ocranmn
MpepaBama: | Bexk6e: Apyrn o6nmum HacraBe: CTyANjCKM UCTPaXKMBauKu paa: yacosu
2x15=30 0 2x15=30 0

MeTtoae n3Boherwa HacTtaBe
. MHTepakTMBHa npegasara y3 kopuwhemwe npeseHTaumja
. EkcnepumeHTanHe Bexbe

OueHa 3Haka (MakcuMmasiHu 6poj noeHa 100)

NMpeaucnutHe o6aBese noeHa 3aBpLUHU UCNuUT noeHa
aKTMBHOCT y TOKY NnpejaBara 5 NMUCMEHU NCINT

npakTu4yHa HacTasa 10 YCMEHU UcnuT 45
KONOKBUjyM-K 20

CeEMUHap-un 20




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

Ctyanjcku nporpam/cryamjckm nporpamu: NpexpambeHa TexHonoruja - Food Processing

BpcTta n HMBO cTtyamja: MnioMcke akagemcke ctyavje - master

HasuB npegmera: CaHutapHa Mukpobuonoruja — Sanitary Microbiology

Lndpa npeamera: MUTS

HacraBHuk (Mme, cpeame cnoso, npesume): npod. ap AparytmH A. bykuh; ap JNleka I'. MaHaunh, BaHpeaHu
npodecop;

Cratyc npeameta: usbopHu npeameT

Bpoj ECNB: 6

Ycnos: Hema

LUwmb npeamera:
Yno3HaBake cTyaeHaTa ca MUKPOoMJIOpPOM Koja yTuye Ha KBaJMTeT CMPOBMHA M npexpaMmbeHux nponssoga, Kao
M ca y3pouMMa hUXOBOr KBapeha, TpoBakbMMa XpaHOM M MepaMa 3a cnpevaBare TUX nojasa.

WUcxop npeamera:

OcnocobrpaBarbe CTydeHaTa 3a carnejaBakbe 3Havaja MWKpoopraHusaMma y onpeaerbuBarby KBanuTeTa
cupoBMHa M npexpambeHux npousBoAa, Kao M JIMYHE pafHe U MNPOM3BOAHE XUIMjeHe U 3alTUTYy XXMBOTHE
cpeauHe.

Capp>xaj npeamera:

Teopujcka HacTaBa:

Mopdonoruja MukpoopraHusama; ®@usmonormja MuKpoopraHusama; YTuuaj cCrnosbalkbe CcpeavHe Ha
MuKpoopraHusme; LUupere MukpoopraHusama y npupoaun; Mukpodnopa CUpOBMHA KoOja Ce KOpUCTM 3a
npoussoAmwy npousBoda OW/BHOI W XXMBOTUHCKOr mnopekna; Mwukpobuonormja npoussoga OGusbHOr U
XMBOTMHCKOr nopeksa obonesara of xpaHe; PagHa, nnyHa 1 NpoM3BoAHa XUrnjeHa v 34paBCcTBEHA 3alTuTa.
CBpcucxogHa wucxpaHa; HauumHm 6opbe ca npeHocuoumma wHdekunja; CaHUTAPHO-XUTUJEHCKU PEXUM W
KOHTpOJia Npov3BoAHEe Npon3Boga 6U/bHOI U XUBOTUHCKOI nopekna; KoHTpona caHuTapHor ctama npeayseha
npexpambeHe nHAycTpuje. 3awTuTa oKoNHe CpeaunHe.

lpakTn4yHa HacTaBa

CaHunTapHO 6aKTepuosnoWKO WCAUTMBarbE MJeka U  MedyHux npoussoga; CaHuTapHo 6aKTepuonoLwKo
ncnutuBare Basgyxa; CaHuTapHo 6akTepuonowko wucnutuBame Boge; CaHuTapHO 6HaKTepuonowko
ncnuTuBake pyky un ogehe pagHuka, UHBeHTapa u ypehaja.

JNntepartypa:

1. A.A. Bykuh, B.M. PucraHosuh, Xemunja n mukpobmonorunja soga, Crunoc, Hosu Cag, 2005, 447 ctp.

2. Jemues, B.T., Bykuh, 4. (2000): Mukpobuonoruja. BojHonsaasaukm 3aBoa-beorpag, 759 ctp.

3. Bykuh A., Munowesuh I'.C., Wkpurap M. (2008): Aepomukpobuonoruja, ByayhHoct, H. Caa, 188 ctp.

4. Mapmy3sosa J1. B. (2008): OCHOBU MUKPOBMONOrMM, CAHUTapUN U rUrMeHy B NuheBoj NPpOMULLIEHOCTH.
MocBa, M3paTerbkunj ueHTap Akagemuna, 201 cTp.

Bpoj yacoBa akTuBHe HacrtaBe: 2+0+2 Ocrtanm
MpepaBamwa: | Bexkb6e: Apyrn o6nmumn HacraBe: CTyANjCKM UCTPaXKMBaUKu paa: yacosu
2x15=30 0 2x15=30

MeTtoae nsBohera HacTaBe
«  WHTepakTMBHa npepaBatba y3 Kopuwherbe NpeseHTaumja
. EkcnepuMeHTanHe Bexbe

OueHa 3Haka (MakcuMmasiHu 6poj noeHa 100)

MpeancnutHe o6aBese noeHa 3aBpLIHM UCNuTt noeHa
aKTMBHOCT y TOKY NnpejaBaka 5 NMUCMEHU NUCNNT

npakTu4yHa HacTasa 10 YCMEHU UcnuT 45
KONOKBUjYM-K 20

CceMUHap-u 20




Tab6ena 5.2. Cneundpukaumja npeamerta (3a AMNJIOMCKe akaaeMcke cryamje - master)

Ctyanjcku nporpam/cryamjckm nporpamu: lMpexpambeHa TexHonormja - Food Processing

Bpcra n HMBO cTtyamja: [vnioMmcke akageMcke cTyauje - master

HasuB npeamera: Buwn kypc texHonorumje xnahewa u cMmpsaBarba npexpambeHux npoussoga —
Advanced Course in Rerfigeration and Freezing Technology

Windpa npeamera: MUT6

HacraBHuk (MiMe, cpeare cnoso, npesunme): ap Tomucnas Jb. Tpuwosuh, goueHT

Cratyc npeamerta: usbopHu npeameT

Bpoj ECNB: 6

Ycnos: Hema

U npeamera:

Yno3HaBak€e CTyaeHaTa ca cneumduyHnuM 3HambuMa 3 061acTn TEXHONOLWKMX Npoueca xnaherwa n cMp3aBatba
npexpambeHnx Npom3Boaa. YNo3HaBak€e ca KOHCTpyKUuMnjaMa ypehaja 3a xnahere, TMNOBMMA OCHOBHUX U
noMohHUX eneMeHaTa pacxjlagHe MHCTanauuje Kao U aytoMatusaumja, Mepere n perynauuja npoueca paga
XnagHava.

WUcxop npeamMmera:

CTyneHT 61 Tpebano Aa oBnaja 3HarbkMa M3 06nacTu nnaHuparba, HafA3opa, ekcroaTauuje M ofpxasarba ypehaja 3a
xnahetbe U cMp3aBare npexpambeHux npoussopa. lMporpam obe3befyje nmpakTMyHa 3Harba HeomxofHa 3a paf y obnactu
pacxnagHux ypehaja, koja omoryhyjy reroBo 6pxe M nakle ykianakwe Ha pellaBarby MojeauHux npobnema y npakcy.
Mporpam Bexbu (camMoCTanHM CeMUHapCKW papd, nokasHe nabopaTopujcke Bexbe) ce 3acHMBajy Ha MMMAeMeHTauuju
oapeheHrX NpaKTUYHUX 3HaHa CTEYEHUX Ha MpeAaBakby Kpo3 peluaBakbe nocebHMX npuMepa.

Cappyxaj npeamerta:

Teopujcka HacTaBa: Y OKBUPY npeaMeTa ce nlydyasajy npouecu u ornpema nocrpojerba 3a xnahere — cMp3aBarse.
M3yyaBajy ce TepMOAMHAMUYKM LIMKITYCU U MHAYCTPUjCKE KOMMOHEHTE pacx/iagHe HCTanauumje. TMnoBu n KOHCTpyKuuje
KOMMpecopa, KOHCTPyKLMje ncrnapmbayda, KOHCTPYKUMje KOHAeH3aTopa, TUMOBWU MPUryLWHNX BeHTuIa. NomMohHu
anapaTu, apMaType u LeBOBOAM pacxnafAHumx ypehaja. AyTomatusaumja pacxnagHmx ypehaja. Aytomatmsauuja
M KOHTpONna npoueca pacxnahuBama u cMp3aBara. MepHu ypehaju 3a ogpxaBare napamMeTtapa npoueca y
KoMaopama. MpuHumn paga Tepmonymnu. KnHetuka cmp3aBarba M yTBphMBame NpoMeHa Koje HacTajy y TOKy
CMp3aBama npexpambeHnx nponssoaa.

MpakTuyHa HacTasa:
ExkcnepumeHTanHe Bex6e (ayToMaTCKO MEpPEerE M OAp)KaBarbe 3a4aTUX napaMerapa y KOMOPU, MOHUTOPUHT v
[a/bUHCKM HaA30p pafa nocTpojersa)

Jintepartypa:

1. Casa Byjuh: PacxnagHu ypehajn, MawuHcku dakyntet- beorpag, 3aBog 3a rpaduuky TexHuky, 1997.
2. Mwuogpar JaHkoBuh: TexHonoruja xnahemna, MNomwonpuspeaHn dakyntet — beorpaa, YHutopr, 2002,
3. Wamwanosuh C.: TexHonormnja xnahewa n cmp3aBara xpaHe. CMEUTC, 1994.

Bpoj yacoBa akTuBHe HacTtaBe: 2+0+2 Octanm
MpenaBama: Bexxb6e: Apyru o6nnumn CTyANjCKM UCTPaXKMBaUvKu papa: yacosu
2x15=30 0 HacTtaBe: 2x15=30 0 0

MeTope nsBofhera HacTaBe

. MNHTepakTMBHa HacTaBa

. JepaH (1) cemuHapckn paa

. MNpakTnyHa HacTaBa — ekcrnepuMeHTanHe Bexbe

OueHa 3Hakwa (MakcuManHu 6poj noeHa 100)

MpeancnutHe o6aBese noeHa 3aBpLUHU UCNUT noeHa
aKTUBHOCT Y TOKY npejaBama 10 MUCMEHU UCMUT
npaKTM4yHa HacTasa YCMEHN ncnut 50

KOJIOKBUjYM-1

ceMnHap-u 40




Tab6ena 5.2. Cneuncpumkaumja npeamerta (3a AMNJIOMCKE akaaeMcke ctyamje - master)

CtyAamjcku nporpam/cryanjcku nporpamu: NMpexpambeHa TexHonoruja - Food Processing

Bpcra 1 HUBO cryamnja: /[lunnomcke akagemcke cTyaumje - master

HasuB npeameTta: Buwin Kypc TexHonormje npepage >kxuta u 6pawHa - Advanced Course in Grain
and Flour Processing

lWindpa npeamera: MUT7

HacraBHuk (VMe, cpeare cnoso, npesmme): ap Mupua B. BanaH, goueHT
CapagHuk y HacTtaBu: MupjaHa H. Noneguua

CraTyc npeameTa: M360pHU NpeameT

Bpoj ECIMB: 6

Ycnos: Hema

Unm npepMmera: Yno3HaBarbe ca o6pagoM MuweHuue, CKIaguMWTEHEM WM MpepagoM. Yno3HaBare ca
npon3sBoawoM 6paliHa o4 TBPAUX M MeKMX MleHuua. HoBa TEXHOMOLWKA pellera Yy NpousBoamwn 6pawHa ca
aKLUEHTOM Ha yrno3HaBake Ca HayMHWMa MNpou3BOAHEe HaMeHCKMx OpallHa. Yno3HaBawe Ca KOHTPOJIOM
KBaJMTETa CMPOBMHA, HAYMHUMA NpPUMNPEME N KOHTPOJE CKIaamLwiTa, KOHTPOJSIOM caMmor npoueca npovsBoare u
roToBMX Npoun3soaa.

Wcxopn npeameTa:
Yno3HaBarbe Ca HOBMM TEXHOJIOWKUM pelleruMa y Npepaan 1M npunpeMu creuunjanHmx Tunosa 6paliHa, Tako
[a CTyaeHTV 6yay ocnocobrbeHn Aa NpakTWYHO pelasajy npobneMe, opraHusyjy M KOHTPOJIMLLY MPOU3BOAHY.

Capp>xaj npeamera:

Teopujcka HacTaBa:

«  Yno3sHaBame Ca KBa/IMTETOM MEKUX U TBPAMX MeHnLa.

. OedunHucarwe noTpebHMX JogaTaka y OAHOCY Ha KBanuTeT CUPOBUHE, pagu Aobujamba TpakeHor
KBanuTeTa uUHaIHoOr nponssoaa.

«  TexHonolwka pellera 3a NpousBoAry 6paluHa oA TBpAUX U MEKUX MeHuLa.

. HaunHu n MecTta gopaBara nobosbluMBaYa y CMUCY KOpeKUuje KBanuTeTa ynasHux CUpoBUHa.

. Mpunpema n npopadyyH 3a fobujare cneuunjanHux Tunosa bpaluHa.

. HaunHn nakoBara n yCnoBu nareposara roToBMX Npoussoaa.

« Yno3sHaBarbe Ca NpUNpemMoM AOKyMeHaTa Koju npaTte duHanHM NpousBoA, Yy CKiady ca HOBUM 3aKOHOM O
XpaHu.

lpakTnyHa HacTasa:
Jobujarbe pasniMymTx TMNoBa 6pawHa, aHannsa MehynponsBoaa, aHanmnsa roToBMX Npov3BoAa.

Jintepartypa:

1. J.Tpajkosuh, M. Wunep, 1. Bapac, AHanun3a XnBOTHMX HamMmpHuua, HayyHa krwura, beorpag, 1983.

2. M. Xexerb, TexHonoruja npepage xuta u bpalHa — No3HaBake, Npepaga n vyBame XuTa, TeXHOOLWKHN
dakynTeT - 3aBoj 3@ TeEXHONOrmnjy xuta u bpawHa, Hosu Cag, 1995.

Bpoj yacoBa akTMBHe HacTtaBe: 2+0+2 Ocrtanun
MpenaBamwa: | Bexb6e: Opyrn o6nmum HacraBe: CTyAMjCKM UCTPa>kuBauku paa: 4yacosm
2x15=30 0 2x15=30 0

MeTtoge nsBohema HacTaBe:
MHTepakTMBHa HacTaBa, BUAEO Nnpe3eHTaumje
JabopaTopujcke 1 padyHcke Bexbe.

OueHa 3Hawa (MakcuManHu 6poj noeHa 100)

NMpeancnutHe o6aBe3e noeHa 3aBpLWHMU UCNUT noeHa
aKTUBHOCT Y TOKY npefaBaha 5 NMUCMEHN UCMUT

npakTu4yHa HacTaea YCMeHM ncnt 45
KOJIOKBUjYM-H1 25

CeMUHap-u 25




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

CtyAamjcku nporpam/cryanjcku nporpamu: NMpexpambeHa TexHonoruja - Food Processing

Bpcra u HMBO cryamja: [uvnsoMcke akagemcke ctyauvje - master

HasuB npeamera: Buwn Kypc TexHosnormje KOHAMTOPCKUX npousBoga - Advanced Course in
Confectionery Technology

lindpa npeamera: MUTS

HacraBHuk (VMMe, cpeare cnoso, npesmme): ap Mupua B. BanaH, goueHT
CapapHuK y HacTtaBu: MupjaHa H. Noneanua

Cratyc npeameTta: M360pHU nNpeaMeT

Bpoj ECNB: 6

YcnoB: Hema

Uuse npeaMeTta: Ctuuarbe 3Hatba 0 MOryhHoOCTM Kopuiwherba HOBMX CUMPOBMHA WM HWUXOBOj yrnoTpebu vy
CaBpeMeHOoj Npoun3BoArW. HoBa TeXHOMOLWKA pellera Y Npov3BOAHM KOHAUTOPCKMX MPOM3BOAA. YNO3HaBare
ca oarosapajyhum MetogaMa npaherba KOHTpOJIE Npoueca Npon3BoAHE U FOTOBMX MPOM3BOAA.

Ucxoa npeamerta: CryaeHT he ctehu 3Hatba 0 Kopuwherby HOBUX CUMPOBMHA, HOBWM TEXHOMOLWKUM
peliernMa y Npon3BoAHW KOHAMTPOCKMX MPOU3BOAA, Kao M 0 HOBUM MeToAaMa KOHTpose.

Capp>xaj npeamera:

Teopujcka HacTaBa:

. HoBe cnpoBMHe y Npon3BOAHU KOHAMTOPCKUX NMPOU3BOAA.

. HaumH npunpeMe, nakoBama, CKaguwiTerha U TpaHcnopTa.

«  TexHosnowka pelwema y npomssoamhn buckeuta, 60HH60HCKMX Npon3Boaa, YokonagHe mace, ob6nmnKoBama 1
dopMuMpara rotoBor NpomM3BoAa, NakoBama U CKIaguTera.

. Mpunpema AoKyMeHTauuje y aeny KeanuteTa.

lMpakTMyHa Hactasa
AHanu3a CMpoBMHa 3a NPOU3BOAHY YOKONAAE, rOTOBMX YOKOMaAHUX MpoM3BoAa, Kako Kpema, n ApYyrnx Kakao
npoussoaa U MHAyCTpujcke Bexbe.

Jiutepartypa:

1. Taspunosuh, M., TexHonormja KOHAWTOPCKUX MNpou3sBoda, YHuBep3uteT y Hosom Caay, TexHOMOLWKMU
dakynTteT 2000.

2. Taepunosuh, M., JoBaHoBuh O., [lNpakTnkym 3a Bexbe M3 npegMeTra TeExXHONOrMja KOHAUTOPCKUX
npoussoaa, YHusep3uteT y Hosom Caay, TexHonowkun gakynter, 1974,

Bpoj yacoBa akTMBHe HacTtaBe: 2+0+2 Ocrtanun
MpepaBamwa: | Bexx6e: Apyrn o6nmumn HactaBe: CTyANjCKM UCTPaXKMBaUvku paa: yacosu
2x15=30 0 2x15=30

MeTone ussohera HacTaBe:

WHTepakT1BHa npefaBatba y3 Kopulwhere BUAEO NpeseHTaumje, y3 akTuBHO ydyewhe cTyaeHaTa.
MHAMBUAYyanHe KOHCyTaumje Be3aHe 3a npobreme HacTane y TEOPMjCKOj HacTaBu.
EkcnepumeTasnHe Bexbe

OueHa 3Hakwa (MakcuManHu 6poj noeHa 100)

NMpeancnutHe o6aBe3e NMoeHa 3aBpLIHX UCNUT noeHa
AKTUBHOCT Y TOKY NpejaBama NMUCMEHU NCNUT

NnpakTU4yHa HacTaBea YCMEHW ncnt 50
KOJIOKBUjYM-H1 25

CEMUNHap-u 25




Tab6ena 5.2. Cneuncpumkaumja npeamerta (3a AMNJIOMCKE akaaeMcke ctyamje - master)

CtyAamjcku nporpam/cryamjckm nporpamu: lNpexpambeHa TexHonorunja - Food Processing

BpcTta n HMBO cryamja: [vnioMcke akagemcke cTyauvje - master

HasuB npegmera: Buwm kKypc TexHonoruje ysba m Mactm - Advanced Course in Oil and Fat
Technology

lWindpa npeamera: MUT9

HacraBHuk (VMe, cpeare cnoBo, npesmme): ap JburbaHa MNajuh Kpcrajuh, goueHt
CapapHuK y HacTtaBu: MupjaHa H. Noneanua

Cratyc npeameTta: usbopHu npeamer

Bpoj ECINB: 6

YcnoB: Hema

Uwsms npeamera:

CtypeHTn Tpeba pa CcTekHy 3Hambe noTpebHO 3a pasyMeBarbe CrneuuM@UYHUX TEXHONOWKUX npoueca Yy
npexpambeHoj nHaycTpmju pobujama u npepage Mactu u ymba. Tpeba ga um ce omoryhwm pa casnagajy
nocTynke usaBajakba U padurHaumje yrba, NOCTynkKe M npouece Kojuma ce moandukyjy ocobuHe yrba u MacTm
na 6y nM ce nosehana ynotpebHa BpeoHOCT, Kao M Aa Hayye Aa npaTte Nnpou3BoArby Y3 KOHTPOJy KBanuTeTa
AobunjeHnx npomssoaa

Ucxop npeamera:

Mocne ycnewHo caBnagaHor rpaaveBa CTYAEHTW MOry aKTUBHO Aa npaTe 6ui0 Koju TEXHONOLWKW MoCTynak
KOju ce CnpoBOAW Yy WHAYCTPWUjM Aobujama u npepaje y/ba U MacTu, Aa yode npobneme, aHanusupajy ux u
npeanoxe moryhe npasLe 3a HUXOBO peLlaBae.

Cappikaj npeamera:

Teopujcka HacTaBa:

BaXHW MOjMOBM M3 CTPYKTYpe W KapakTepucTMka y/ba M MacTv ; NPUHUMNK CKNaduwTera M npurnpeme
y/bapuua oA 3Hauyaja 3a HWMXOBY Aasby npepady; MOCTYNuW u3aBajarba y/ba ca MocebHMM aKUEeHTOM Ha
caBpeMeHe nocTyrnke paduHaumje Kao WTo je meMbpaHcka u eKkcTpakumja HaAKPUTUYHMM racoBuMa; NocTynum
KOju ce npumeryjy 3a MoanduKaumnjy y/ba n Mactu y Lunby Aobujara ysba 60/bux 6MONOWKNX U HYTPUTUBHUX
CBOjCcTaBa, npe cBera y nornaeay cajpxaja eceHuujanHux MacHUX KucenuHa, Tokodepona v Apyrnx npupoaHnX
aHTUOKCUAAHCa;

npahemwe npoueca NpovM3BOAHE MPEKO KapaKTEPUCTUUYHWX MapaMerapa U KOHTpoNa KBajuTeTa MNpo3BoAa;
3aKOHCKa perynatvsa; Npon3BoAra cneundudHmx BpcTa ysba - Mac/IMHOBO YJ/be; Npou3soara 6noansena.

lpakTnyHa HacTasa:
OpabpaHu NpakTUYHWM MpUMEpU Ce aHanusupajy y UWby MNoBe3uBarba TEOPUJCKMX 3Hara ca MpakTUYHWUM
npo6nemMmma. CTyaeHTV caMocTanHo m3pahyjy ceMMHapcKy pad M NpakTU4YHKW 3ajaTak.

Jiutepartypa:

1. M.Pau, Yma u mactu, ea.llocnoBHO yapyxere npomssohada 6umbHux ymba, beorpag, 1964

2. A.CsepH, lHaycTpujckm npon3Boam ysba U Mactu no bejnnjy, HaknagHu 3aBoa, 3Hawe, 3arpeb, 1972

3. Bb.Owtpuh MaTunjawesuh, J. Typnyko, TexHonorumja y/mba M Mactm, YHuBepauteTr y Hosom Cagy,

TexHonowkun dakyntet, HoBu Cag 1980.

4. E. Anmuh, JoBaH TypnykoB, KoHTpunia KBanuteTa y TEXHONOMMjN jeCTUBUX yrba, TEXHONOWKN aKynTeT,
Hosu Capg 2000.

5. Kcenunja TMNuhypuh-JoBaHosuh, MupjaHa MwunosaHoBuh, AyTooKcMaauuja nAvnNuaa W MNPUPOAHU
aHTMokcuaaHcu dnope Cpbuje, YHusepauteT y beorpagy, 3emyH 2005.

Bpoj yacoBa akTMBHe HacTtaBe: 2+0+2 Ocranm
MpenaBama: | Bexb6e: Apyrn o6nunumn CTyAMjCKn ncTpaxmBauku paa: | 4acoBM
2x15=30 0 HacraBe: 2x15=30 0

0

MeTtoge nsBohemwa HacTaBe

. NHTepakTuBHa HacTasa

. CeMUHapCKM pajoBu U3 jeAHOr UK BULLE Nornas/ba
. ExkcnepunmeTanHe Bexbe

OueHa 3Hamwa (MakcuMasiHu 6poj noeHa 100)

MpeaucnutHe obaBese noeHa 3aBpLlUIHN UCcnNmT noeHa
aKTUBHOCT Y TOKY npejaBama 20 MUCMEHU UCNUT
npakTM4yHa HacTasa YCMeHu ncnut 50

KOJTIOKBUjyM-1

CEMUNHap-u 30




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

Ctyanjcku nporpam/cryamjckm nporpamu: lMpexpambeHa TexHonormnja - Food Processing

Bpcra n HMBO cTtyamja: [vnioMmcke akageMcke cTyauje - master

HasuB npeamera: Buwmu Kypc TexHonoruje ankoxonHux nuha - Advanced Course in Alchoholic
Beverage Technology

Wndpa npeamera: MUT10

HacraBHuk (/iMe, cpeare cnoso, npesnme): aAp Heperbko T. MaHojnosuh, goueHT
CapapaHuk y HactaBu: JeneHa C. Kosauuh

Cratyc npeamera: usbopHu npeameT

Bpoj ECNB: 6

Ycnos: Hema

Uwm npeamera: OMoryhuth CTyaeHTUMa Aa NpowMpe 3Haka W BelTUHE Koja Cy CTeksa Ha OCHOBHOM Kypcy
M3 obnacTu TexHoMoruje ankoxonHwx nuha u nuBa, OAHOCHO Aa [AeTasbHUje YMO3Hajy XeMUjcku cacTas
CMpPOBMHA 3a fobujarbe ankoxonHmx nuha, ykmbydyjyhu n BuHo. CtyaeHTuma he Takohe 6utn omoryheHo ga ce
ynosHajy ca cneumjaHMm BWHMMa W CNeundUYHMM jakuMM ankoxonHUM nvhvMa U HUXOBOj TEXHOJOLIKO]
npoussoamwn. Takohe he ce omoryhntn ctyaeHTMMa Aa Hayye npopayvyHe y npou3BOArM ankoxonHux nuha, a
nocebHO O NPUMEHU WHCTPYMEHTanHUX (XpoMaTorpadCKMx W CMeKTPOCKOMCKUX MeToAa) Y TEXHOJOLKOM
npouecy NpousBoAHEe M KOHTpPOIE KBAJUTETA aJKOXONHMX nuha.

Ucxon npeamera:

CtyneHTn Tpebajy Aa oBnagajy cnegehum 3HarbmMMa:

. Heka cneuujanHa ankoxosHux nvha u kbrUxoBa NpoMsBoAra No nocebHMM nocTynumma

«  Apome 3a ankoxonHa nuha

«  Jlukepu, BohHa ankoxosiHa nuha n MewaHa ankoxonHa nuha

. Cneuujana BMHa U HbMXOBa NPON3BOAHA

. MpopayyHM y TeXonoLwknM npouecnma gobujarba ankoxonHux nuha

. MpumeHa WHcTpymeHTanHux Metoga (GH-MS, HPLC, UV.VIS, IR, NMR, MS) y KOHTponu KBanuTeta
ankoxosHux nuha n nuBea

Cappyxaj npeamerta:

Teopujcka HacTaBa:

CneumnjanHa ankoxonHux nuha. TexHoNoWKM nocrtynak gobujara nukepa. dPopMmupame nmkepcke mace. BohHa
ankoxonHa nuha. CneuujaHa BMHa U HWUXOBO Aobujarbe. Koktenwu. MpopayyHu y TEXOJIOWKUM Mpouecuma
fobujara ankoxonHux nuha. NpuMmeHa WMHCTpyMeHTanHWX MeToja y aHanusu npoussoga o Boha m nospha.
[acHa xpomaTorpaduja-maceHa cnektpomeTtpuja (GH-MS). BucokoedukacHa TeuHa xpomartorpadwmja (HPLC).
UV/VIS cnektpodoTomeTpujcka aHanmsa. IR cnektpodoTtomeTpumjcka aHanmsa. NMR cnekTpockonuja. MaceHa
cnekTpomeTpuja (MS).

lpakTn4yHa HacTaBa:

Mpunpema cuMpoBUHa M Mpov3BOAa 3@ aHalu3y WHCTpPyMeHTanHuM MeTogama. CHumame Ha HPLC n aHanusa
ankoxonHux nuha. CHUMare n aHanusa ankoxonHux nuha nomohy YB-BUC n NP cnektpomeTtapa. Oapehusare
anKoXoJla MHCTPYMeHTaNHUM MeToAaama. CHMMame 1 aHanusa ysopaka Ha X-MC.

Jintepartypa:

1. MpomnsBoama jaknx ankoxonHux nuha, P.Jlyunh, Honut, Beorpaa, 1986.

2. TexHonoruja sBuHa, B. PagosaHoBuh, NpaheBuHcka kwura, beorpaa, 1970.

3. TexHonoruja nuea, NMocnoBHa 3ajeaHnua nHaycTpuje nmea u cnaga Jyrocnasuje, WW.Maxmya, 1979.

4. Boulton R.B. et al.. Principles and Practices of Wine making, New Zork, Champan and Hall, 1994.

5. H. MaHojnoBuh, 36upka 3agaTaka 1 cnekTpanHux npobnema u3 dapmaueyTcKe aHanMse 1 CnekTpockonuje,
MeanumHckm dakyntet, Kparyjesau, 2008

Bpoj yacoBa aKTuMBHe HacTaBe: 2+0+2 Ocranm
MpenaBama: Bexxb6e: Apyru o6nnumn CTyAujCKM UCTPaKMBaUuKu paa: Jyacosu
2x15=30 0 HacTaBe: 2x15=30 0

MeTope nsBofhera HacTaBe
. MNHTepakTuBHa HacTaBa

. CeMuHapcku pag

. ExcnepumeHTanHe Bexbe

OueHa 3Hakwa (MakcuManHu 6poj noeHa 100)

NMpeancnutHe o6aBese noeHa 3aBpLUHU UCNUT noeHa
aKTMBHOCT y TOKY npejaBatba NMUCMEHU NUCIUT

npakTU4yHa HacTasa YCMEHU UcnuT 50
KOJIOKBUjYM-1 35

ceMnHap-u 15




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

CtyAamjcku nporpam/cryamjckm nporpamu: lNpexpambeHa TexHonorunja - Food Processing

BpcTta n HMBO cTryamja: [vnioMcke akagemcke cTyauje - master

HasuB npegmera: Buwm kypc TexHonoruje npepage soha v noepha - Advanced Course in Fruit and
Vegetable Technology Processing

LWndpa npeamera: MUT11

HacraBHuk ViMe, cpeame cnoso, npesume): ap Hegerbko T. MaHojnosuh, AOUeHT
CapapHuk y HactaBu: JeneHa C. Kosauuh

Cratyc npeameTta: usbopHu npeamer

Bpoj ECINB: 6

YcnoB: Hema

Uwsms npeamera:

Omoryhutn cTyaeHTUMa fa npowuvpe 3Hawa W BEWTWHE Koja Cy CTekna Ha OCHOBHOM KypCy M3 rnpeameta
TexHonoruje npepage Boha u nospha, OQHOCHO Aa AeTa/bHUje YMNO3HAjy XeMUjCKM cacTaB CUPOBMHA 3@
npousBoamwy npoussoga oa Boha m nospha, ykbyuyjyhu n 6esankoxonHa nuha. CtyaeHtuma he Takohe 6utn
oMoryheHo pga ce yno3Hajy ca nuyenuuUM MNpousBoAMMa, NPOM3BOAMMA Of Medypaka, MEeKTUHCKUM
npenapaTtvma, MMHepasHUM BoAaMa, Kao U XEMUjCKUM U MHCTPYMEHTa/lHUM MeTofaMa 3a KOHTPOJy KBanuTeTa
Heknx cneumbunyHnx npoussoga Ao Boha M noBpha, yk/bydyjyhu wm BewTauka cpeacTtBa 3a 6o0jerbe wm
3acnahueame.

Ucxopn npeamera:

CTyneHTn Tpebajy Aa oBnaaajy cnegehum 3HarwbmMa:

. Heke cneundwnyHe BpcTe npomssoaa of Boha n nospha, 6e3ankoxonHux nuha n HUxoBa Npon3BoAHa

«  XeMmujcku cacTtaB, fobujarbe 1 aHanu3a nNyennHNX NpousBoaa

. Npou3BOAMN OA Nedvypaka; NeKToAUTUYKK NpenapaTy U HUXOB 3Ha4aj.

. MwuHepanHe BoAe; BeluTayka cpeAcTBa 3a 6ojere u 3acnahueame.

. MNpumeHa WHcTpyMmeHTanHux metoga (GH-MS, HPLC, UV.VIS, IR, NMR, MS) y KOHTponu KBanuTeTa
npoussoga oa Boha n nospha

Capp>xaj npeamera:

Teopujcka HacTaBa:

CneumndunyHe BpcTe npomsBoga o4 Boha u nospha, 6e3ankoxofHuX nuha u HKUXoBa NPOU3BOAHA. XEMUJCKU
cacTaB, fobujarbe M aHannsa nuyenunwux npomssoaa (Mean, NPoOnoauc, NosneH, MaTuyHu Mned). MNpomssoan o
neyypaka; NeKToNUTUYKW MpenapaTun, huxosa NponsBoAra, 3Hadaj U npuMeHa y TexHonorunju npepage soha
n nospha. MuHepanHe Boge. [obujarbe, XeMMjCKM cacTas, rasvparbe W NnpousBoAra MWHEpasHUX BoAa ca
apomMama. Bewrtauka cpeactBa 3a 6ojerbe n 3acnahusarbe. NpumeHa WHCTpyMeHTanHUX MeToda Yy aHanusm
npoussoaa oa Boha m nospha. MacHa xpomaTtorpadwuja-maceHa cnektpomeTtpuja (GH-MS). BucokoedwnkacHa
TeuHa xpomartorpadwmja (HPLC). UV/VIS cnektpodoTomMeTpujcka aHanmsa. IR cnektpodoTtomeTpumjcka aHanusa.
NMR cnekTtpockonuja. MaceHa cnektpometpuja (MS).

lMpakTnyHa HacTasa:

lMpuvnpema cMpoBMHa U Npou3BoAa 3@ aHaNn3y UHCTPyYMeHTanHMM MeTogaMa. CHuMare Ha HPLC npoussoaa oa
Boha u nospha. CHuMMamwe 1 aHanusa npousBoga o Boha v nospha nomohy YB-BUC un UP cnekTpomeTapa.
CHuMame 1 aHanmsa y3opaka Ha 'X-MC.

Jiutepartypa:

1. T. Huketunh-Anekcuh: TexHonoruja soha n nospha, TexHonowwu dakyntet, 3eMyH, 1994.

2. C. Munocasrbeuh: CTpyKTypHe MHCTPYMEHTanHe Metoae, Xemunjcku dakynrtet, beorpaa, 1994

3. H.MaHojnoBuh, 36upka 3apataka UM CrnekTpasHux npobnemMa w3 (apmaueyTcke aHanuse w
cnekTpockonuje, MeanumHckun dakyntet, Kparyjesau, 2008

Bpoj yacoBa akKTMBHe HacTtase: 2+0+2 Ocranm
MpenaBama: | Bexb6e: Apyrn o6nnumn CTyaAMjCKn ncTpa>xmBauku paa: | 4acosu
2x15=30 0 Hacrase: 2x15=30 0

MeTtoae nssohema HacTaBse
. NHTepakTuBHa HacTasa

. [OBa (2) cemuHapcka paga
. EkcnepnmeHTanHe Bexbe

OueHa 3Hamwa (MakcuMmasiHu 6poj noeHa 100)

MpeancnutHe o6aBese noeHa 3aBpLIHN UCNUT noeHa
aKTMBHOCT Yy TOKY npegaBara MUCMEHN UCNUT

NnpakTnU4yHa HacTasa YCMEHU ncnut 50
KOJIOKBUjYM-H1 35

CEMUHap-u 15




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

Ctyaujcku nporpam/cryamjckm nporpamu: lMpexpambeHa TexHonormnja - Food Processing

Bpcra n HMBO cTtyamja: [vnioMmcke akageMcKke cTyauje - master

HasuB npeamerta: ®eHoMeHu npeHoca — Transport Phenomena

Lindpa npeamera: MUT12

HacraBHuk (MiMe, cpeare cnoso, npesunme): ap Munow B. Hukonuh, goueHT, ap Pagomnp B. CteBaHoBMh, AouEHT

Cratyc npeamera: usbopHu npeameT

Bpoj ECNB: 6

Ycnos: Hema

LUwmb npeamera:

1. Uwmb npeameTa je Aa CTyAeHT oBnaja ca heHoMeHMMa NpeHoca KoInYmMHe KpeTara, TonaoTe U mace, bunaHcmma
KONMYMHE KpeTaha, eHepruje n Mmace u aHanornjama usmehy osa Tpu eHoMeHa npeHoca.

2. CTekHe OCHOBY 3a pa3yMeBahe M MOAeNoBake onepaumja n npoueca npeHoca Mace, TONJI0TE U KOJIMUYNHE
KpeTawa y npexpaMbeHoj n 6MoxeMmnjckoj TeXHONormju.

3. CrekHe OCHOBY 3a npojekToBane ypehaja 1 anapata y npexpambeHoj n 6MoxeMmjckoj TEXHOIOrnju.

WUcxop npeamera:

CTyneHT ctuye dyHAaMeHTanHa 3Haka M3 heHoMeHa MpeHoca KOJSIMUYMHE, Kao OCHOBE 3@ KPUTUYKO pasMuLllbame 1
aHanudy. CTyaeHT ce ocrnocobs/baBa Aa MaTeMaTUUKu Moaesnyje OCHOBHe eHOMeHe, hda WX rMoBe3dyje u Bplu
npopayvyHe, Te Aa OBa 3Hara W OCHOBHE MHXerepCcKe NpuHuMne npuMmeryje y KOHKpETHUM criyyajeBmma y obnactm
npexpambeHe n 610 TexXHoNOrmje.

Caap>xaj npeaMmera:

MPEHOC KOJIMYMHE KPETAMA. ®nykc KonuumMHe KpeTara. 3akoH O o4vyBakby Mace u eHepruje. JlaMMHapHO u TypOyneHTHO
cTpyjarbe. TpaHcnopt ¢nymaa. FPAHUYHW CNOJ. Mojam rpaHuyHor cnoja. ®opMuparbe rpaHuWyHOr cnoja. YHuBepsanHu npodun
6p3nHa. HEHYTHOBCKW ®NYWAW. Peonowke ocobuHe npexpambeHunx npoussoga. Peonowku mogenn. OMNCTPYIJABAHE OKO
OBJEKATA. PenatvBHO KkpeTawe dnynaa u 4vectuue. OnctpyjaBarwe cdepe. UnnuHaap n anck. CHPepuyHOCT M eKBUBANEHTHU
npeyHuk. CnoboaHo Tanoxere. PACMOAENA BPEMEHA 3AAPXABAHA Y MPOLECHUM YPEBLAIMMA. KnunHo cTpyjarbe. UaeanHo
Melware. PeanHun Mopgenu ctpyjarwa gnymnaa. MPEHOC TOMJIOTE ¥ MPEXPAMBEHO] M BUO TEXHOJIOTUIN. KoHaykuuja. KoHBekuuja
(npuHyaHa v npupoaHa). 3paverbe. KombuHoBaHM npeHoc Ttonnote. Mpona3 Ttonnote. KOHAYKUWIA. AudepeHunjanHa jeaHauvmHa
KoHAyKumje. KoHayKuuja Kpo3 paBaH 3u4, UMNVMHAAP, BULLIECNOjHE 3MA0BE U UWAUHAPE W Y APYrKMM reoMeTpujama. HectauuoHapHa
KOHAyKUuja. HectaunoHapHo xnahere (rpejarbe) UYBPCTUX Tena. KoHaykumja y 6eckoHauyHy cpeauHy.
KOHBEKLWMIA. Be3anMMeH3noHe rpyne 1 jeaHayvMHe 3a NpeHoc TonnoTe. JlaMMHapHO cTpyjamwe. TypbyneHTHO cTpyjare. CTpykTypa
rpaHW4HOr crnoja nmpu npeHocy TonnoTe. AHanoruja usMmely npeHoca KonuuMHe KpeTaka W TonnoTe. Teopuja dunma. MpuposHa
KoHBekuuja. MPEHOC MACE. YBoa. MexaHusmu npeHoca. OCHOBHM KoHuenTu (cactaB, 6p3vHa npeHoca, ¢nykc). MOJIEKYJICKA
ONOY3UNIA. MexaHunsam andysuje. dunkos 3aKOH. dnykc y MNOKPETHUM " HEMNOKpPeTHNM KoopAuHaTama.
ONOEPEHUMIANHA JEOHAYMHA TPEHOCA MACE. PewaBake audepeHuunjanHe jeaHaunmHe 3a KapakTepuCTUYHe cny4vajese.
ExBvMonapHa npoTtuecpyjHa andysuja. Aundysunja A Kpo3 HENOKPeTHY KOMMNOHEHTY. [Andy3unja ca xeTeporeHoM XeMUjCKOM peakuunjoMm.
Oundysnja ca XoMOreHOM XeMUjCKOM peakLmjoM. XoMoreHa xeMmjcka peakuuja y 3aTtBopeHoM cyay. Andysuja y 6ecKoHauyHy cpeauHy.

HECTALMOHAPHA AONOY3NIA. Hymepuuke [ rpacduyke meToAae npopauvyHa.
KOHBEKTUBHW MPEHOC. KoeduunjeHTn npeHoca Mace. BesgumeHsnoHe jeaHaunHe (Lepsypos, lMpaHatnoB n CTaHTOHOB 6poj).
CTpyKkTypa rpaHnyHor cnoja. Mopen dunma. Mopen neHeTpauunje. Mopen obHaB/bara noBpLUnHE.
AHAJTOMMIE N3MEBY NMPEHOCA KOJIMYMNHE KPETAHLA, TOMNNOTE n MACE.

MEBY®A3HW TMPEHOC MACE. Mopen pBa otnopa. Mogen pnBa dwama. YKynHM KkoeduumjeHTM npeHoca Mace. BonymeTtpujcku
koeduumnjeHTn npeHoca mace.CUMYJITAHW MPEHOC TOMNNOTE W MACE. fdectunaumnja. Cywere. OJABPAHU MPUMEPU MPEHOCA
TOMJOTE M MACE Y MPEXPAMBEHOJ TEXHOJIOMMIWN. (OcMoTcka gexuapauuvija, Jinobunumsaumja).

Jinteparypa:

1. C. Usujosuh, H. BowkoBuh - Bparonosuh, ®eHoMeHU npeHoca - cTpyjare, TonnoTta, andysuja, TM®, Beorpaa, 2001.
2. . CumoHosuh, . Bykosuh, C. Lsnjosuh, C. KoHuap-byphesuh, TexHonouwke onepauunje I, TM® beorpaa, 1987

3. C. Usujosuh, C. KoHuap-byphesuh, . CumoHoBuh, [I. Bykosuh, TexHonowke onepaunje U1, TM® Beorpaa, 1988.
NMomohHa nutepaTypa:

1. Beek, W.J., Muttzall, K.M.K., Transport Phenomena, John Wiley & Sons, New York (1975)

2. R. Byron Bird, Warren E. Stewart, Edwin N. Lightfoot, Transport Phenomena, Revised 2nd Edition, New York, 2007.
3. Transport Phenomena in Food Processing, Ed. Jorge Welti-Chanes, Jorge F. Velez-Ruiz, CRC Press 2003

Bpoj yacoBa akTuBHe HacrtaBe: 2+2+0 OcTtanmn
MpepnaBama: Bex6e: Apyrm o6nnun CTyAnjCKM UCTpa>kmBauvku pag: 4yacosu
2x15=30 0 HacTtaBe: 2x15=30 0

0

MeToae n3soherwa HacTtaBe

. MHTepakTBHa HacTasa

. PauyHcke n ekcnepvMeHTanHe Bexbe
. Tpu (3) ceMrmHapcka paja

OueHa 3Hawa (MakcuManHu 6poj noeHa 100)

NMpeancnutHe o6aBese noeHa 3aBpLIHM UCNuUT noeHa
aKTUBHOCT Y TOKY npejaBama 10 MUCMEHU UCnnT

npakTU4yHa HacTasa YCMEHU ncnut 30
KONOKBUjYyM-K 30

ceMnHap-u 30




Tabena 5.2. Cneuncdpukaumnja npeamerta (3a AMNJIOMCKe akaaeMcke ctyamje - master)

Ctyaujcku nporpam/cryamjckm nporpamu: lMpexpambeHa TexHonormnja - Food Processing

Bpcra n HMBO cTtyamja: [vnioMmcke akageMcKke cTyauje - master

Ha3uB npeaMmeTta: CknaguvwiTewe U LUTETOUMHE cKnaaguwTa - Storaging and storage pests

Lindpa npeamera: MUT13

HacraBHuk (UMe, cpeawe cnoso, npesumme): Ap Tomucnas Jb. Tpuwosuh, goueHT, aAp CHexaHa T. TaHackosuh,
aoueHT, ap NopaH C. Mapkosuh, goueHTt

Cratyc npeamerta: usbopHu npeameT

Bpoj ECNB: 6

Ycnos: Hema

LUwmb npeamera:
[a ctyaeHTa ocobu 3a:

1. oapxaBarbeM ONTUMasHUX YC/I0Ba 3@ CKNaauTEHE pasnnunTux obnmka xpaHe u npepahesuHa;
yTuuajem HernoBo/bHUX abnoTckmx dakTopa Ha oApXaBake M NojaBy LUTETOYMHA Y CKNAAMLLTY;
HajBaXHWjUM WITETHUM BpCTaMa rnogapa v hUXOBUM XMUBOTHUM LMKITYCUMA;

HauuMHMMa 3alTUTE OA WTETHUX rnoJapa;

Mopdonornjom, aHaToMmMjom, pasMHOXKaBameM 1 pa3Buhem MHcekaTa;
€KOHOMCKM HajBa>KHWjUM LUTETHMM BpCTaMa yCKIaAUILITEHUX NPOU3BOAA.
MeTodaMa npahera 1 cysbujara CKNagmHUX WTETHUX MHCEKaTa.

NonkrwhN

WUcxopn npeamerta:

Opf cTyheHTa ce odyekyje Aa Mokaxke Mo3HaBarbe OApXKaBarba YC/OBa Yy CKIAAMWTy, Kako 6U ce mojaBa wu/wau
YMHOXaBatbe CKMAAMILHUX LITETOYMHA CBENI0 Ha HajMarby Mepy. Takohe ce odekyje Aa Mnokaxe Mo3HaBake
6uonoruja passuha U OCHOBHMX Mepa 6Gopbe MPOTMB LITETHUX BpcTa. Ha Kpajy Kypca cTyaeHT Tpeba pa 6yae
ocrnocobrbeH 3a: yTBphMBarbe U enMMUHUCAtbe YC0Ba MOjaBe LUTETOMMHA Y CKNaguwTy, MPUMEHY pasfvunuTux
MeTofa npahera LWTeTOYMHA U AOHOWEHE OAJIYKE O BPEMEHY M HAUYMHY HMXOBOr cy3bujarba.

Caap>xaj npeaMmera:

Teopujcka HacTaBa:

YcnoBu cknaguwtewa; LtetHu rnogapu (Rodentitia); MyBe meca; LUTeTHM uncekTn HenpexpambeHMX HamMuMpHMUA
(ayBaH, opeo, ceme), obpaheHnx HaMmpHuLa (Xkutapuue, CyBo, cyweHo Bohe u nosphe, yaj, kakao),

lpakTnyHa HacTaBsa:

Tunosu owTtehera; JeTepMmHaumja WTETHUX MHCEKaTa M rnogapa; [JetepMmumHaumja WTETHUX MHCEKaTa M rnogapa Ha
ocHoBYy owTehera; 3HauyajHe BpCTe rnogapa CKAaAMLWHMX LWTETouMHa; 3oouman (MHCEeKTMUMAW U pOAEeHTUUMAN),
HauuHW nNpuMeHe, dymarunuaja u oCHOBM Tokcukonoruje (kapeHua, J1sog, A03a, KOHUeHTpauuja, TA, nHTokCcmKaumje n
npea nomoh).

Jintepartypa:
JaHkosuh, M. (2002): TexHonoruja xnahemwa, MNossonpuspeaHn dakyntet beorpaa.

2. TaHacujesuh, H., Cumosa-Towwuh, A. (1985): MNocebHa eHTOMONoOrmja, MoswonpuspenHun dakyntet , beorpaa. 1-
658.

3. Mwuxajnosuh, Jb. (2008): Wymapcka eHToMonoruja, Lymapcku dakynteTt, beorpaa. 1 877.

4. Bwutoposuh, C., Munowesuh, M. (2002): OCHOBM TOKCMKOMOrMje ca eneMeHTuMa ekoToKcukosnoruje. Busaptuc,
Beorpaa. ISBN 86-83979-00-8.

Bpoj yacoBa akTuBHe Hacrase: 2+0+2 Ocrtanun
NMpepaBatma: Bexb6e: Apyrm o6anumn CTyAnjCKM UCTpa>kmBavku paa: yacoBu
2x15=30 0 HacrasBe: 0

2x15 = 30 0

MeToae n3Boherwa HacTtaBe
. AyAuUTOpHa HacTasa

- [AOH

OueHa 3Hawa (MakcuManHu 6poj noeHa 100)
NMpeancnutHe o6aBese noeHa 3aBpLUHU UCNUT noeHa
aKTMBHOCT y TOKY NnpejaBatba 20 NMUCMEHW UCMUT
npakTU4yHa HacTasa YCMEHU UcnuT 30
KONOKBUjYyM-K 40
ceMnHap-u 10




Tabena 5.2 Cneuncdmkaumja npeamera (3a AMINJIOMCKe akaaeMcke ctyauje - master)

CtyAamjcku nporpam/cryanjcku nporpamu: NMpexpambeHa TexHonoruja - Food Processing

Bpcta 1 HMBO cryamja: unioMcke akageMmcke ctyamje - master

HasuB npeamera: Arpo6usHmuc MeHaymeHT — Agribusiness Management

Windpa npegmera: MUT14

HacraBHuk (VMe, cpearse cnoso, npesmme): ap bubana O. Besbkosuh, BaHpeaHM npodecop

CraTyc npeamMeTa: M360pH/ NpeameT

Bpoj ECNB: 6

YcnoB: Hema

Uwms npeamera:

Ynora 6u3HMC MeHalepa je Aa opraHusyje MOCNOBHM CUCTEM Tako Aa A06po (PyHKUMOHMLIE W 3ay3Me CBOjYy
nosuunjy Ha TPXMLWTY anv U Aa WCTOBPEMEHO YMe Aa MNperno3Ha HOBe M3a3oBe Yy MnocsioBamy Koje Tpeba aa
MCKOPUCTWN M NPETBOPY Y MO3UTMBHE MOCNOBHE pe3ynTaTte. Y uwby WTo 60/ber no3HaBaka arpobusHUc cucrema
KOju ce cTanHo Mewajy u npunarohaBajy HacTanvMm ycCroBMMa HEOMXOAHO je u3y4yaBaTu genose, dyHKuumje
cuctema u Hbuxose penaumje. MNoTpebHO je pa3ymMeTM M mM3ydyaBaTu Mpouec ynpas/baka, OpraHuM3oBarba WU
JOoHOoWeHa oayka.

Ucxop npeamera:

3Harba koja he cTymeHTn crtehu Ha npegmeTy ArpobusHuc MeHauMeHT nomohu he um ga caBnagajy OCHOBHe
npuHUuNe, MeToae U TexHuke p[obpor MeHalMeHTa, LWTO KacHWje MOry WCKOPUCTUTU U MPUMEHUTU Yy
nosbonpuBpeaHoj npakcu. 3a edukacHo Bohere arpobusHUC cucTeMa HEeonxofHO je Mo3HaBake OCHOBHMX
BELUTUHA CaBPEMEHOI MEHALIMEHTA.

Cappikaj npeamera:

Teopujcka HacTaBa

CuctemMckn  npuctyn, nojam W knacudukauuje arpomMeHalMeHTa. ArpobusHuc cuctem. Cucremcke
KapakTepucTuke arpouHaycTpujckor komnnekca. [lojaMm w  knacudukauumja arpoMeHuMmeHTa. Makpo
arpoMeHatMeHT. ArpobusHnc MeHalMeHT. ArpobusHnc MeHalep. HMBou ynpas/bara pykoBohera U AOHOLWEHa
oanyka. Metoge u cTunosBu pykosohewa. YeTupun oOcHOBHe dyHKUMje MeHalMeHTa. DyHKUMja n MeTode
nnaHvpawa. MapkeTuHr nnadH. lnaHupawe M MeToAe 3a oueHy uHBecTuuuja. OyHKuMja opraHu3oBar-a.
dyHKUMja KOHTpONE W AUPEKTHE TnpuMeHe [OoHeTUX opnyka. Metoge nporHose. Cryauje cnydaja
arpoMeHalMeHTa.

MNpakTnyHa HacTaBa

Kpo3 npakTu4Hy HacTaBy npaTu ce MporpaM npegaBama, HaBoAe Ce KOHKpeTHe CTyauje crnydajeBa v oTBapajy
aKTUBHe JAWCKyCcuje CTyAeHTu M3naxy npunpeM/beHe ceMuMHapcke pagoBe O ofapefeHoj akTyenHoj
npobseMaTnuUM Koja je Ha npefaBarmnMa obpaheHa.

Jintepartypa:

1. Heb6ojwa Hoskosuh, LLaHgop LLomohu: ArpomeHalnmeHT, MNKB LleHTap 3a nHdopmucare, Hosu Cag, 1999.

2. Hebojwa HoskoBuh: MNnaHupame 1 NpojekToBake, NHCTUTYT 3@ EKOHOMUKY MO/bOMNPUBPELE U COLMONOMNjY
cena, Hoen Capg, 1996.

[onyHcka nuTepartypa:

3. James G. Beierlein, Kenneth C. Scneeberger, Donald D. Osbourn: Principles of Agribusiness Management,
Waveland Press. Inc., 1995.

Bbpoj yacoBa akTuBHe Hactase 2+0+2 OcTtanmn
NMpepaBama: Bexxbe: Apyrm o6auum HacTtaBe: 2x15=30 4yacosu
2x15=30 0

MeToae usBohera HacTaBe
MpefaBarba, MHTEPAKTMBHA HacTaBa, AWCKYCKje, Npe3eHTaumnje 1 3paga CEMMHAPCKMX pafoBa. MEHTOPCKK paj.

OueHa 3Hawa (MakcuManHu 6poj noeHa 100)
NMpeancnutHe o6aBe3e noeHa 3aBpLIHX UCcnut noeHa
aKTUBHOCT Yy TOKY npegasarba 10 MUCMEHU UCMNUT
npakTM4yHa HacTaBsa YCMEeHU nent 50
KOJIOKBUjYMM 10
CEMWHAPCKK pafoBu 30




Tab6ena 5.2 Cneuncdmkaumja npeamera (3a AMNJIOMCKe akaaeMcke ctyauje - master)

CtyAamjcku nporpam/cryanjcku nporpamu: NMpexpambeHa TexHonoruja - Food Processing

Bpcta 1 HMBO cryamja: unioMcke akageMmcke ctyamje - master

HasuB npegmera: Xemujcke aHanuse nosbonpuBpeaHMX UM npexpamb6eHux npoussBoga — Chemical
Analyses of Agricultural Products and Foodstuffs

LWndpa npeamera: MUT15

HacraBHuk (ViMe, cpeare cnoso, npesume): npod. aop Mupocnas Cnacojesuh; npod. ap Munuua LiBnjosuh, ap
NeHka Pubuh-3eneHosuh, poueHT; ap lopaaHa AhamoBuh-bokoBuh, BaHpeaHu npodecop; ap CHexaHa
TaHackosuh, goueHT; ap JbubaHa Majuh-Kpcrajuh, goueHT; ap Munpya banaH, AOUEHT;

CraTyc npeamMeTa: M360pH/ NpeameT

Bpoj ECNB: 6

YcnoB: Hema

Uwsms npeamera:

OBnapasatbe OCHOBHWM TEOPUJCKMM U MPaKTUYHUM NPUHUMNIMMA XEMUJCKUX MeToda aHanm3a XpaHe.
OcnocobrbaBake CTyAeHaTa 3a CaMOCTaslHO M3BOhewe KBanuMTaTMBHE U KBAHTUTATMBHE aHanv3e pasiMunTuMm
XEMUJCKMM U MHCTPYMEHTa/IHUM MeTojaMa.

Ucxop npeamera:

CTyaeHT CTuye 3Hakba M CNOCOBHOCT Aa CaMOCTasiHO MJlaHMpa M M3BOAM KBaUTaTUBHE M KBaHTUTATUBHE
aHanmse XeMUjCKUM N UHCTPYMEeHTaNHMM MeToAaMa ca UWbeM Aa ce oApeau cajpXaj pasnunuTux CyncrtaHuum y
y30puUMMa No/bOoNpMBpeaHMX M npexpaMbeHnx nponssoaa.

Cappikaj npeamera:

Teopujcka HacTaBa

MprMeHa XeMUjCKMX ONTUYKMX, ENIeKTPOAHA/IMTUYKUX W XpoMmaTorpadCkux MeToda aHanimMsa >XUBOTHUX
HaMupHuua. XeMnjcke Mmetogde aHanuse. ONTnyKe MeToae aHanuse. EnekTpoaHanutnuke metoae aHanmse. acHa
XpomaTtorpaduja. TeuyHa xpomaTorpaduja.

MpakTnyHa HacTaBa

AHanusa Mneka n mMnedyHux npepafesBuHa; AHanusa Meca M MecHuX npeaheBuHa; AHanusa HamumpHuua burbHor
nopeksna; XemMmjcka aHaavMsa aguTtmea, BUTAMUHA Y XXMBOTHMM HaMMpHULAMa.

Jintepartypa:

1. Onra Butoposuh, Pagomnp Wanep (1999): AHanuTM4ka Xxemmja — Teopujckm ocHoBn, TM®, YHUBep3unTeT Yy
Beorpaay, beorpaa, 1999.

2. bBopucnas ByudypoBuh, JbybunHka Pajakosuh, Munow Pajakosuh (2004): AHanuTu4Yka xemuja, MpaheBnHCKa
Krura, beorpaa, 2004.

3. JosaHoBuh M., Byuyposuh Bb. (1991): AHanutnyka xemMmmnja: KBaHTUTaTMBHA XeMunjcka aHanusa, beorpag,
TMO, 1991.

4. Jb. PajkoBuh (2003): AHanMTMUYKa XeMuja: KBaMTaTMBHA XEMMUjCKa aHann3a: NpakTUKyM, pelleHn 3agauum,
TecTtoBK, TexHONOWKO-MeTanypuwku dakynrtet, beorpaa, 2003.

5. J. Muwkosuh, T. Act (1983): MHCTpyMeHTanHe MeToae XeMujcke aHanmie, TeXHOMOWKO-MeTanypLKm
dakynTeT, Beorpaa, 1983.

6. Momup C. JoBaHoBuh, BnagucnaBa M. JosaHoBuh (2001): EnektpoaHanutuuka xemuja, TexHONOLIKO-
MeTanypwku gakyntet, beorpaa, 2001.

Bpoj yacoBa akTuBHe HacTtaBe 2+0+2 Octanun
MpepaBama: Bexxb6e: Apyrm o6auum HacTtaBe: 2x15=30 4yacosu
2x15=30 0

MeToae usBohera HacTaBe
Teopujcka HacTaBa: npeaaBara ex catedra
MpakTMyHa HacTaBa: eKcrnepuMeHTanHe Bexbe

OuyeHa 3Hawa (MakcuManHu 6poj noeHa 100)
MpeancnutHe o6aBe3e noeHa 3aBpLIHX UCNuT noeHa
aKTMBHOCT Yy TOKY npegaBara 5 MUCMEHU UCNUT
NnpakTU4yHa HacTaea 0 YCMEeHW ucnTt 55
KOJIOKBUjYMM 40
CEMWHAPCKX paj0Bu 0




