OIINC HABYAJIBHOI JTUCOUILITHA
1. Kon: 2.1.10
2. Ha3Ba: CanitapHuii KOHTpoJIb. MXKHapoIHa CTaHAAPTU3ALls Ta cepTUdIKallis TOTOBOI MPOAYKIIii
pUOHUIITBA,
3. Tum: 0608 s3K06uUiL;
4. PiBeHL BUIIOI OCBiTH: /,
5. Pik HaBYaHH#A, KOJIM IPONOHYEThCSA UCHHUILTIHA: 6;
6. CeMecTp, KOJIM BUBYAECTHCA AUCHUILTIHA: 11;
7. KinbkicTb BcTaHoBaeHuX kpeauTtiB EKTC: 4;
8. IlpizBuIe, iHiiaM JIeKTOPA/JIEKTOPiB, HAYKOBMI CTYIiHb, Mocaaa: [lontaBuenko TeTsHa
BikTopiBHa, K.BET.H., JOLUEHT Kadeapu BoIHUX OiopecypciB
9. Pe3y/ibTaTH HABYAHHS

e 3700yTTS 3HAaHb CYYaCHHX CX€M TMIPOBEJCHHS BETEPUHAPHO — CAHITApPHOI EKCIIEPTH3H,
3alpOBA/KEHHS €BPOIEHCHKOI CUCTEMHU SIKOCTI, 3alpOBa/DKEHHS MDKHApOJIHOI CTaHaapTh3allii Ta
cepTudikartii.

10. ®opmu opraHizauii 3aHATh: HaBUAIbHE 3aHATTA 3 BUKOPUCTAHHAM 1H(POPMAaLIHHUX TEXHOJOTIH,
camocCTiitHa po0oTa, MpaKTHYHA MiATOTOBKA, KOHTPOJIbHI 3aX0/IH.
11. o lucuuiuIiHU, 1110 MepeAyI0Th BHBYEHHIO 323HAYEHOI TMCIHUIJIIHN: TEXHOJIOTIS epepoOKu pudu
Ta CTaHJAPTH3allisl MPOAYKIIT aKBaKyJIbTYPH.
o JIMcUMILTiHY, 10 BUBYAKOTHCSA CYyNMYTHHO i3 3a3HAYEHOI0 M CUHUILTIHOIO (32 HeOOXiTHOCTI):
HEMae;
12. 3micT Kypcy:. XapyoBa HIHHICT pUOM Ta TiIPOOIOHTIB, XapaKTEPUCTUKA OCHOBHUX MPOMHCIOBHX
pub,0praHofieNnTHYHA OI[IHKA CHUPOBHHU BOJHOTO TMOXO/KEHHS, BETEPUHAPHO- CAHITaApHA EKCIepTH3a
pubu Ta pUOOMPOMYKTIB, OIIHKA SIKOCTI 1KOpHOI 1 puUOHOI MpOAYKINii, MI>KHApOJHA CTaHIApTHU3AIis,
cucTeMa SKOCTI €BPOINEHCHKUX KpaiH.
13. PexoMeHI0BaHI HABYAJILHI BUTAHHS:
1. BerepunapHo-caHUTapHas SKCHEpTH3a MpecHOBOAHON pbiObl / Mukutiok I1.B., Xutenko I1.B.,
Ocetpos B.C. u n1p. —M.: Arponpomusnar,1989. — 250 c.
2. IlpakTHKyM 3 BETE€pPUHAPHO-CAHITAPHOI EKCIIEPTHU3H 3 OCHOBAMHU TEXHOJIOTII Ta CTaHAAapTHU3aLii
MPOYKTIB TBApUHHUIITBA 1 pocnuHHuITBa/ i pen. B.I. Xomenka. — K.: “Berindopm™,1998. — 238 c.
3. Xomenko B.I., Kosbacenko B.M., Oxcamutamii M.K. Ta inmi BerepunapHo-caniTapHa
eKCIIepTH3al 3 OCHOBAaMH TEXHOJIOTII 1 craHjapTu3aiii NpoaykTiB TBapuHHUNTBA. — K.:
“Curserocrnocsira”, 1995. — 716 c.
4. Cexkperaprok K.B., JTanko M.M., Ctubens B.B. Berepunapna canitapis i ririeHa B puOHHIITBI. —
M., 2002. - 177 c.
5. Tlpaktuxkym 3 6i0J0rTii, TATOJOTII Ta BETCAaHEKCIIepTU3H IpicHOoBoiHO1 prubw/ I1.B. MukuTiok, B.1.
Jxmins, H.B. bykanosa, O.A. Xinska, M.C. Kisa, O.M. [xwmins, C.B. Cnrocapenko .; 3a pexn.. [1.B.
MuxkwuTioka. — bina I{epksa.-160c.
14. 3an1aHoBaHi BUIH HABYAJILHOI JiJILHOCTI Ta METOAH BUKJIAJTAHHS:
16 roa. nekmii, 14 roa. npakTuaHUX poOiT, 60 To. camocTiitHoi poboTu. Pazom — 90 rog.
Mertoau: iHTEpaKTUBHI JIEKLIi, 1HAMBITyaldbHI Ta TPYNOBI HAYKOBO-AOCHITHI 3aBIAaHHS, BUKOPUCTAHHS
MYJIbTUMENINHUX 3aC00iB.
15. ®opmu Ta KpuTepii ONIHIOBAHHSA:
OniHroBanHsA 301HCHIOETHCS 3a 100-0aJIBHOIO MIKAIOKO.
OwiHroBaHHA 341HCHIOETHCS 3a 100-0aIbHOO IIKAIOKO.
[TincymkoBuii KoHTpOb (40 OamiB): ek3aMeH y TecTtoBuid popmi B kiHIll 11 cemectpy.
[MoTouynuii kouTpoas (60 GaiiB): TecTyBaHHS (2 3MICTOBHUX MOJTYJI1)
16. MoBa BUKJIaJaHHA: YKPATHCHKA .

3aBiqyBau kadeapu BOJHUX OlopecypciB B.B.Conpak, 1.6.H., mpodecop



DESCRIPTION OF EDUCATIONAL DISCIPLINE

. Code: 2.1.10;

. Title: Sanitary control. International Standardization and Certification of Fish Products;

. Type: obligatory;

. Higher education level: [;

. Year of study, when the discipline is offered: 3;

. Semester when the discipline is studied: 6;

. Number of established ECTS credits: 4;

8. Surname, initials of the lecturer / lecturers, scientific degree, position: Poltavchenko Tatyana
Victorivna, Candidate of Veterinary Sciences, Associate Professor, Department of Water Bioresources

9. Results of studies:

* Obtaining knowledge of modern schemes of conducting veterinary and sanitary examination,
introduction of the European quality system, introduction of international standardization and
certification.

10. Forms of organizing classes: training session with the use of information technologies, independent
work, practical training, control measures;

11. Disciplines preceding the study of the specified discipline: technology for fish processing and
standardization of aquaculture products.

12. Course contents: * Nutritional value of fish and hydrobionts, characteristic of main industrial fishes,
organoleptic assessment of raw materials of water origin, veterinary and sanitary examination of fish and
fishery products, quality assessment of caviar and fish products, international standardization, quality
system of European countries.

13. Recommended educational editions:

1. Veterinary and sanitary examination of freshwater fish / Nikitiuk P.V., Zhitenko P.V., Osetrov V.C.
and others. -M .: Agropromizdat, 1989. - 250 s.

2. Workshop on veterinary and sanitary examination on the basics of technology and standardization of
products of livestock and crop production, ed. VI Khomenka - K .: "Vetinform", 1998. - 238 s.

3. Khomenko V.I., Kovbasenko V.M., Oksamitny M.K. and other Veterinary and Sanitary Expertise on
the basics of technology and standardization of livestock products. - K .: "Agriculture", 1995 - 716 p.

4. Secretaries K.V., Danko MM, Stibel V.V. Veterinary sanitation and hygiene in fish culture. - M., 2002.
- 177 pp.

5. Workshop on Biology, Pathology and Veterinary Examination of Freshwater Fish / P.V. Nikitiuk, VI
Jmil, N.V. Bukalova, O.A. Khitskaya, MS Kiva, O.M. Jmil, SV Slyusarenko. By ed. P.V. Nikitiuk -
Belaya Tserkov.-160s.

14. Planned types of educational activities and teaching methods:

16 hours of lectures, 14 hours of practical works, 60 hours of independent work. Together — 90 hours.
Methods: interactive lectures use, individual and group research tasks, use of multimedia tools.

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 11 th semester.

Current control (60 points): testing (2 content modules).
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16. Language of teaching: Ukrainian.

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



