Crynujcku nporpam: IIpexpaméena TexHoJioruja
Enznecku jesuk y npexpamoenoj unoycmpuju, ocHosHe akademcke cmyouje
Tloguna crynuja IV, cemecrap VIII

Hcnut ce cactoju U3 MUCMeHOT M ycMeHor fena. ITucmenu neo ucnura Hocu 15 6010Ba, aycMenu Jieo 35 60/10Ba, IITO YKYIIHO
yuHK 50 6010Ba.

A. IIncmenn aeo ucnuta o0yxsaTa MOp(OJIOMIKY aHATH3Y (AepHUBanHja, H3BEACHHUIIE), CHHTAKCHUKY aHAIH3Y,
JIEKCHYKY aHaIn3y (CHHOHMMM, aHTOHUMH, [T03HaBakhe TEPMUHOIINT]E), AepUHNCAE TI0JMOBA, OATOBOPE Ha INTaba
(omHOCH Cce Ha TeKCTOBe NpeaBHul)eHe HACTABHIM CaIpXkKajeM), pa3yMeBambe IPOIUTAHOT TEKCTA.

1. Principles of food preservation 10. Preservation, contamination, and storage of cereals and
2. Aesepis cereal products

3. Pasteurization 11. Preservation, contamination, and storage of sugar and
4. Canning sugar products

5. Removal of microorganisms.

6. Low-temperature storage - common storage 12. Preservation, contamination, and storage of meat and
7. Low-temperature storage - cold storage meat products

8. Low-temperature storage - freezing storage 13. Production of wine

9. Microbiology of dried foods 14. Production of alcoholic drinks - beer

b. Ycmenu n1eo nucnuta odyxsarta:
1) n3roBop, MOpP(HOTOMIKO-CHHTAKCHUKY AHATH3Y, JISKCHYKY aHAIN3y TEKCTOBA KOjH Cy NpeIBUl)eHH HACTaBHIM
cazpxajeM.
2) YcMeHo nmpe3eHTUpame TeMe oOpaljeHe y ceMHHApCKOM pay.
3) YcMeHo npe3eHTHpamke OCHOBHUX HIEja U3 TEKCTOBA NPEIBUl)CHUX HACTABHUM CaJIpiKajeM:
1. General principles of food preservation.
. Explain pasteurization.
. Explain aesepsis.
. Explain canning.
. Methods of canning.
. Removal of microorganisms.
. What is common storage? Explain.
. What is cold storage? Explain the factors.
. Freezing storage.
9. Changes during storage.
10. Changes during freezing.
11. Changes during thawing.
12. Flour, bread - preservation
13. Contamination of cereal products.
14. Sugar and sugar products - preservation
and contamination
15. Preservation of meat
16. Contamination of meat - under aerobic condition
17. Contamination of meat -under anaerobic condition
18. Beer - ingredients
19. Beer - malt
20. Beer - hops
21. Beer - water
22. Beer - yeast
23. Beer - the brewing process
25. Wine - agricultural requirements - climate and soil
26. Wine - fruit and grape varieties
27. Wine - fermentation process
28. Wine - the basic process of producing red and white wines
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