OITUC HABYAJIBHOI JUCHUILJITHA
1. Kon: 2.2.1;
2. HazBa: OCHOBH MapuKyJIbTYpH;
3. Tun: subiprosuii;
4. PiBeHL BHIIIOI OCBiTH: /|
5. Pik HaBYaHH$, KOJIM NPONOHYEThCS JMCHHUILTIHA: 3;
6. CemecTp, KOJIM BUBYAETHCH TUCHMILIIHA: 5;
7. KisibkicTs BcTanoBeHux kpeautiB EKTC: 4;
8. IIpizBuIe, iHiiaAM JIEKTOPA/JIEKTOPiB, HAYKOBHMI CTYNiHb, Mocanaa: [lonraBuenko TeTsiHa
BikTopiBHA, K.BET.H., TOLEHT Kadeapu BOIHUX OiopecypciB
9. Pe3yJibTaTH HABYAHHA:
PO3BE/ICHHS Ta BUPOLLYBAaHHS PUO, IHIIHUX IiAPOOIOHTIB Y MOPCHKHX 200 COJOHMX BOJOHMAX.
10. ®opmu opranizauii 3aHsTh: HAaBYAIbHE 3aHATTS 3 BUKOPUCTAHHSAM 1HPOpPMAIIfHIX TEXHOJIOT1H,
caMocTiifHa po6oTa, IpaKTUYHA MiATOTOBKA, KOHTPOJBHI 3aX0/IH.
11. o JIucunmniainm, mo nepeayrTh BUBYEHHIO 3a3HAY€HOI JUCIHUILIIHA: CTABOBE PUOHUIITBO
o JIlucuuniing, 10 BUBYAIOTHCS CYNMYTHBO i3 3a3HA4Y€HOI0 JMCIUILIIHOIO (32 He0OXiTHOCTI):
HEMaEe;
12. 3mict kypcy: OCHOBM MAapHUKYJIbTYpH B MOPCHKHMX Ta COJIOHYBaTHX BOJOWMax. 3arajbHa
XapaKTEpUCTHKA MOPCHKHUX TOCIIOAAPCTB. AKIIiMaTH3allisi Ta ayTOKJIiMaTH3anis y MapuKkyasTypi. biojoriuna
XapakTepUCTUKa OO0 ’€KTIB CBITOBOI Ta BITYM3HSIHOI MApUKYyIbTypu. Po3BeneHHS MOPCHKHX pHO.
KynbruByBaHHs Mifiii, OionoriyHa XapaKTepUCTUKAa Ta TacTPOHOMIYHI BJIACTUBOCTI. XapaKTEPUCTHKA
croco0iB BUPOIIYBAaHHS MiJlil, MOPCHKUX T'PEOIHINB B Pi3HUX TOCIOAAPCTBAX, TEXHOJIOTTYHI OCOOIMBOCTI Ta
oOnagHaHHA TpH KyJabTHBYBaHHI. KyJabTHBYBaHHS yCTpHWIlb, OCHOBHI BHJH, PETIOHU KYJIbTUBYBaHHS,
racTpoHOMI4YH1 BJIacTUBOCTI. OCHOBHI CMOCOOW BHUPOIIYBaHHS YCTPUIP B PI3HUX TOCIOAApPCTBAX.
TexHomorisiHI 0cOOIUBOCTI Ta 001aJHAHHA PI3HUX (POPM KYJIbTUBYBAHHS.
13. PexoMeH10BaHI HABYAJILHI BUTAHHA:
1  Moucees II.A., Kapnesnu A.®., PomanpueBa O.JI. u ngp. Mopckas akBakyiabTypa — M.:
Arponpomusaat.-1985-253 cr.
2. JHymxkwuna JI.A. (mox pegakuueit). buonornueckne ocHoBbl MapukynbTypsl - M.: BHUPO — 1998-320
CT.
3. CynpynoBuu A.B., Makapos FO.U. IIumeBsie 6ecrio3BOHOYHbIE: MUIUH, YCTPHUIIBI, TPEOCIIKH, paKHy,
kpeBeTkH. - K.: HaykoBa nymka: 1990 — 438 cr.
4  baapau /Ix., Purep [Ix., Maknapuu V. AkBakynbrypa. —M. ITum. npom.-1978.-291 ¢
5 Bnacos B.A. Pei6oBonactBo. — M.: DKCMO: Jluknpecc, 2001-240 cr.
6 Ilepman .M. Po3Benenns i cenekuis pu0: IlinpydyHuKk Ui CTyAEHTIB By3iB 1 BukiagadiB. — K.:
BMT, 1999. — 239 cr.
7. Pomanenko B.J[., Kpor IO.I., Cupenxko JILA. u gp. buorexHomorus KyJIbTUBUPOBAHUS
ruapoOouoHTOoB. - K., 1999-264c.
14. 3an1aHoBaHi BUIM HABYAJBHOI JiJILHOCTI TAa MeTOIH BHKJIAJAHHA:
24 rox. nekmii, 16 rox. mpakTuaaUX pooiTt, 80 roxa. camoctiitHoi pobotu. Pazom — 110 rog.
Metoau: iHTepaKTHBHI JEKIii, 1HAMBIIyaJbHI Ta TPYNOBI HAYKOBO-JOCIHIIHI 3aBJaHHS, BUKOPUCTAHHS
MYJIBTUMEIIHHUX 3aC001B.
15. ®opmu Ta KpuTepii ONiIHIOBAHHS:
OuiHroBaHHA 341HCHIOETHCS 3a 100-0aIbHOO MIKAJIOKO.
[TincymMKoBHIT KOHTPOJIB: 3aiK B KiHII 5 ceMecTpy.
[ToTounuii koHTpOJIb (40 GamiB): KOHTPOJB JICKIIHHOTO MaTepially, OMUTYBaHHS, 1HAWBIyallbHa POOOTa,
MiJITOTOBKA JI0 CEMiHAPCHKUX 3aHSTh.

16. MoBa BHKJIaJaHHS: YKPAIHCHKA .

3aBigyBau kadeapu BOJAHUX OiopecypciB B.B.Conpak, 1.6.H., mpodecop



DESCRIPTION OF EDUCATIONAL DISCIPLINE

1. Code: 2.2.1.;
2. Title: * Basics of mariculture;
3. Type: selective;
4. Higher education level: I;
5. Year of study, when the discipline is offered: 3;
6. Semester when the discipline is studied: 5;
7. 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:
breeding and growing fish, other hydrobionts in marine or saline water.
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: * become fish farming
12. Course contents: Principles of mariculture in marine and salty waters. General characteristics of marine
farms. Acclimatization and autoclimatization in mariculture. Biological characteristics of objects of world
and domestic mariculture. Breeding of sea fish. Cultivation of mussels, biological characteristics and
gastronomic properties. Characteristics of methods of growing mussels, scallops in different farms,
technological features and equipment for cultivation. Cultivation of oysters, main species, cultivation
regions, gastronomic properties. The main ways of growing oysters in different farms. Technology features
and equipment of different cultivating forms.
13. Recommended educational editions:
1 Moiseev PA, Karpevich AF, Romanycheva O.D. and other Marine aquaculture - M .: Agropromizdat-
1985-253 Art.
2. Dushkina L.A. (as edited). Biological basics of mariculture - Moscow: VNIRO - 1998-320 Art.
3. Suprunovich AV, Makarov Yu.l. Food invertebrates: mussels, oysters, scallops, crayfish, shrimp. - K .:
Scientific Opinion: 1990 - 438 Art.
4 Badratch J., Ritter J., McLarny U. Aquaculture. -M. Food Prom.-1978.-291 p
5 Vlasov VA Fish Farming. - M .: EXSO: Presspress, 2001-240 Art.
6 Sherman [.M. Breeding and selection of fish: A textbook for university students and teachers. - K .: BMT,
1999. - 239 p.
7. Romanenko VD, Krot Yu.G., Sirenko L.A. and others. Biotechnology of cultivation of hydrobionts. - K.,
1999-264.
14. Planned types of educational activities and teaching methods:
24 hours of lectures, 16 hours of practical works, 60 hours of independent work. Together — 110 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 5 th semester.

Current control (60 points): testing (2 content modules).

16. Language of teaching: Ukrainian.

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



