OITMC HABYAJIBHOI JUCITATIJITHA
1. Kon: 2.1.10.
2. Ha3Ba: TexHosoris nepepoOKu pubH Ta cTaHAapTU3aLlisd IPOAYKIIT aKBaKyJIbTYpPH.
3. Tumn: 000B’ I3KOBUI.
4. PiBeHb BUIIIO1 OCBiTH: |.
5. Pik HaBYaHHS#, KOJIM NPONOHYETHCHA IMCHUILUIIHA: 4.
6. CemecTp, KOJIM BUBYAETHCS TUCIHUILIIHA: 7.
7. Kiabkicts BcTaHoBJeHUX KpeauTiB EKTC: 4.
8. IlpizBuine, iHiniagm JIeKTOpa/JIeKTOPiB, HAYKOBUH cTyNiHb, mocana: IlontaBuenko T.B., xanz.
BET. HaYK, JOLEHT.
9. Pe3yibTaTH HABYAHHS: MICJIsI BUBYCHHS TUCIUIUTIHA CTYICHT MOBUHEH 3HATH O10XIMIYHUN CKIa’ i
TEXHOJIOTIYHI BJIACTUBOCTI TiApOOIOHTIB, Cy4acHI TEXHOJOTIYHI TpolecHu, MeToau 1 GopMH Mpari Ha
pubonepepoOHUX MiANPUEMCTBAX, IMEPEIOBHIA JIOCBI Yy TEXHOJOrI mepepoOKH pUOHOI CHUPOBUHH,
BHUPOOHUIITBA BUCOKOSKICHOT TPOTYKITIT
10. ®opmu oprasizamii 3aHSTh: HaBYAJIbHE 3aHATTSA, MPAKTUYHE 3aHATTSA, CaMOCTiHHA poOoTa,
KOHTPOJIbHI 3aX0/TH;
11. JJucuuniinu, mo mnepeayTh BHBYEHHK) 3a3HAYEHOI MMCIHHUIUIIHM: iXTiONATOJOTIS, 300JIOTis,
1XT10JIOTis1, aHATOMIs pyu0, BOJTHA MIKPOO10JIOT 5.
12. 3micT kypcy: XapyoBa Ta OiojioriyHa IIHHICTH TiAPOOIOHTIB. BiOXiMIYHI OCHOBH MPUKHUTTEBUX 1
MMOCTMOPTAIBLHUX 3MiIH B TKaHWHaX puOu. OXO0JOKEHHS 1 MAMOPOXYBaHHS TiApOOIOHTIB.
3aMopoKyBaHHA TiapoOioHTIB. 30epiraHHs i po3MOPOXKYBaHHS TifpoOioHTiB. OCHOBHI JTOTIOMIXKHI Ta
KOHCEpBYIOUl Marepiaiau. TeopeTudHi OCHOBH COJIIHHS TiIpOOIOHTIB Ta ikpu. BUpoOHUIITBO CojleHHUX Ta
MapUHOBAHUX PHOHUX MPOIYKTIB. TexHoJoris BUPOOHHMIITBA MpecepBiB 13 TiipoOioHTIB. TexHomoris
BUPOOHUIITBA TPOMAYKIIi 3 ikpu. TpamuiiiliHi METOAW CYUIIHHS 1 B’SUIGHHS pUOM Ta MOPEMPOIYKTIB.
OcHOBM KONTiHHA PHUOHUX MPOAYKTIB. TexHoyoris BUPOOHHMIITBA PHUOHUX KOHCEpBiB. BHpoOHHUITBO
BITAMIHHUX TIpemapariB, OIOJOTIYHO AaKTUBHUX PEYOBHH 1 IHIIMX TPOAYKTIB 3 TiIpOOIOHTIB.
CranpapTuzauis sk Hayka, ii mpoOyiemu 1 3aaa4i. SIKicTh CUIBCHKOTOCTIONAPCHKOI MPOAYKIIT 1 pHOHHUIITBA.
Jlep>kaBHa cuCTeMa CTaHIAPTHU3aIlli MPOAYKIIN aKBaKyJabTypH. ['amy3eBa cTaHmapTU3AIls TEXHOJIOTIYHUX
nporieciB BUpOOHMIITBA 1 TepepoOku pubu. 3ampoBamkeHHs cucteMu HACCP Ha MOTYXHOCTIX 3
nepepoOku pubu Ta pudbonpoaykrtiB. [lpaktuuni pekomenmamii mo 3acrocyBaHHi0 cuctemu HACCP
(Hazard Analysis Control Critical Points).

13. PexoMeHa0BaHi HABYAJLHI BUTAHHS:
1. Texnomorusi mpoaykToB u3 ruapoduontos/ C.A.AptioxoBa, B.J[.bornanos, B.M.lauyn u np. — M.:
Komoc, 2001. — 496 c.
2. TexHomorus nepepadOTKH pHIOBI U1 MOPENPOAYKTOB: YuebHoe mocodue./ I'.1.Kacesnos, E.E.liBanoBa,
A.b.OauunoB u ap. — Pocros-na-/lony: Mapr, 2001. — 416 c.
14. 3an1aHoBaHi BUIH HABYAJILHOI JIJILHOCTI Ta METOAH BUKJIATAHHS:
24 rox. nekii, 16 roa. mpaktuyHUX poodit, 80 roa. camoctiitHoi podotu. Pazom — 120 rog.
MeTtoau: iHTepaKTUBHI JIEKIIii, €IEMEHTH MPOOIEMHO1 JIeKIIii, IHUBIIyaTbHi 3aBIaHHs, IHIUBIyaTbHI Ta
IPYIOBI HAYKOBO-JOCHiIH] 3aBJaHHS, BAKOPUCTAHHS MYJIbTUMEIIMHUX 3aCO01B..
15. ®opmu Ta KpuTepii ONIHIOBAHHSA:
OniHroBanHsA 301HCHIOETHCS 3a 100-0aJIBHOIO MIKAIOKO.
[TimcyMKOBHIA KOHTPOJIh: €K3aMeH B KiHIIl 7 CEMEeCTpY.

[Torounnii kouTposH (100 GaiB): TECTYBaHHS, ONMUTYBAHHS.
16. MoBa BuKJIalaHHSI: YKPalHChKA.

3aBigyBau kadeapu BOAHUX OiopecypciB B.B.Connak, 1.6.H., mpodecop



DESCRIPTION OF EDUCATIONAL DISCIPLINE
1. Code: 2.1.10

2. Title: Technology of fish processing and standardization of aquaculture products.3. Type: Obligatory.
4. Higher education level: 1.

5. Year of study, when the discipline is offered: 4.

6. Semester when the discipline is studied: 7.

7. Number of established ECTS credits: 4.

8. Surname, initials of the lecturer / lecturers, scientific degree, position: Poltavchenko T.V., Ph.D. of
veterinary science, Associate Professor.

9. Results of studies: after studying the discipline the student must know the biochemical composition
and technological properties of hydrobionts, modern technological processes, methods and forms of labor
in fish processing enterprises, best practices in the processing of fish raw materials, production of high-
quality products
10. Forms of organizing classes: training session, laboratory class, independent work, control measures;
11. Disciplines preceding the study of the specified discipline: ichthyology, zoology, ichthyopathology,
anatomy of fish, aquatic microbiology.
12. Course contents. Nutritional and biological value of hydrobionts. Biochemical bases of life-time and
post-mortacle changes in fish tissues. Cooling and freezing hydrobionts. Freezing hydrobionts. Storage
and defrosting hydrobionts. Main auxiliary and preserving materials. Theoretical basis for picking
hydrobionts and eggs. Manufacture of pickled and pickled fish products. The technology of production of
preserves from hydrobionts. Production technology from caviar. Traditional methods of drying and
drying fish and seafood. Basics of smoking fish products. Fish Canned Fish Production. Production of
vitamin preparations, biologically active substances and other products from hydrobionts. Standardization
as a science, its problems and tasks. The quality of agricultural products and fish farming. State system of
aquaculture production standardization. Sector standardization of technological processes of production
and processing of fish. Introduction of the HACCP system on fish processing and fish processing
facilities. Practical guidelines for using Hazard Analysis Control Critical Points.
13. Recommended editions:
1. Technology of products from hydrobionts / S.Artyukhova, V.D. Bogdanov, V.M. Datsun, and others. -
M .: Kolos, 2001. - 496 p.
2. Technology of fish and seafood processing: Textbook / G.I.Kasyanov, E.E. Ivanova, A. B.Odintsov
and others - Rostov-on-Don: March, 2001. - 416 p.
Planned types of educational activities and teaching methods:
24 hours of lectures, 16 hours of practical works, 80 hours of independent work. Together — 120 hours.
14. Methods: interactive lectures use of multimedia tools, laboratory and practical classes, the individual
tasks in the form of thematic herbarium.
15. Forms and assessment criteria:
The evaluation is carried out on a 100-point scale.

Final test (40 points): exam test at the end of the 7nd semesters.

Current control (60 points): testing, questioning.
16. Language of teaching: Ukrainian.

Head of the Department V.V.Sondak, D.Sc., Professor



