OITUC HABYAJIBHOI JUCIHUILJITHA
1. Koa: OK1.29.
2. HazBa: TexHonoris nepepoOku pubu Ta CTaHIapTU3AIIIs TPOIYKITT aKBAKYIbTYPH.
3. Tumn: 000B’ I3KOBHIA.
4. PiBenb BUIIOI ocBiTH: | (OakanaBpChKHii).
5. Pik HaBYaHH#, KOJIM IPONOHYETHCHA TUCHUILTIHA: 4.
6. CeMecTp, KOJIM BUBYAETHCH TUCHMILTIHA: 7.
7. KinbkicTbs BcTanoBaeHux kpeaurtis EKTC: 6.
8. IIpizBuIne, iHiiaaAM JIeKTOpPA//IeKTOPIB, HAYKOBHH CTYNiHb, mocaaa: [lonraBuenko T.B., kanauaar
BETEPUHAPHUX HAYK, IOICHT.
9. Pe3ysbTaT HABYAHHSA: ITICJISI BUBYEHHS TUCUUIUIIHA CTYACHT TOBHHEH 3HATH O10XIMIYHUN CKIIAJ 1
TEXHOJIOTIYHI BJIACTUBOCTI TiAPOOIOHTIB, CyyacHI TEXHOJOTI4HI MPOLECH, MEeToaAu 1 (HopMHU Mpali Ha
pubonepepoOHNX MIANPUEMCTBAX, MEPEIOBUM JOCBIA y TEXHOJIOTII MepepoOKr pUOHOI CHPOBHUHH,
BUPOOHUIITBA BUCOKOSIKICHOT TPOTYKITiT
10. ®opmu opradizamii 3aHsTb: HaBYAJIbHE 3aHATTS, MPAKTHYHE 3aHATTSA, CaMOCTiHAa poOoTa,
KOHTPOJIbHI 3aX0/IH;
11. Jucuumn/iiHd, 10 mepeaylTh BHBYEHHIO 3a3HAYEHOI JUCHHUIJIIHU: 1XTIONMATOJOTIs, 300J0Tis,
iXTioJorisi, aHaToMisl pu0, BOJHA MIKPOO10JIOTIA.
12. 3micT kypcy: XapuoBa Ta OloyioTiyHa I[IHHICTH TiApoOiOHTIB. BioXiMiYHI OCHOBHM NMPWIKUTTEBUX 1
MOCTMOPTAIBHUX 3MiH B TKaHMHaX puOu. OXONOMKEHHS 1 TMIAMOPOXYBAaHHS TiApPOOIOHTIB.
3amMopoKyBaHHS T1ApOOIOHTIB. 30epiraHHs 1 po3MOPOKYyBaHHS Tiapo0ioHTiB. OCHOBHI JIOMOMIXHI Ta
KOHCEpBYIOUi Marepiaigu. TeopeTHyHi OCHOBHU COJIIHHA T1IpoOiOHTIB Ta iKpH. BUpOOHHMITBO CONEeHHX Ta
MapuHOBAaHUX PHOHMX TPOIYKTIB. TexHOJIOTiS BUPOOHMIITBA MpECEpBIB 13 TiApoOioHTIB. TexHomoris
BUPOOHMIITBA MPOAYyKLii 3 ikpu. TpaauuiiiHi MeTOOW CYLIiHHS 1 B’sUIEHHS pUOU Ta MOPENPOIYKTIB.
OcHOBU KONTIHHA PUOHUX MPOAYKTIB. TexHOJOTiss BUPOOHUIITBA PpUOHUX KOHCEPBIB. BupoOHUIITBO
BITAMIHHHUX TIperapariB, OIOJOTiYHO AaKTUBHUX pPEYOBHH 1 IHIIUX TMPOAYKTIB 3 TiIpOOIOHTIB.
Crangaprtu3aiis siK Hayka, il mpobsemu 1 3a1aui. SKicTh CUTbCHKOrOCIOIaPChKOT MPOAYKLIT 1 pUOHHUIITBA.
Jlep>kaBHA cuCTeMa CTaHIAapTH3allil MPOAYKIii akBakyabTypu. ['amy3eBa cTaHIapTU3aLlis TEXHOIOTIYHUX
mporieciB BUpoOHHMITBA 1 mepepoOku pubu. 3ampoBamxeHHss cucreMu HACCP Ha MOTY)XHOCTSX 3
nepepoOku pubu Ta pudbomponykriB. IlpakTuuHi pexomeHmarii mo 3actocyBaHHio cuctemu HACCP
(Hazard Analysis Control Critical Points).
13. PexoMeH10BaHI HABYAJILHI BUTAHHA:
1. Texnomorust mpoaykToB U3 ruapoononTos/ C.A. Aptioxosa, B.J[. bormanos, B.M. Jlantyn u np. — M.:
Komnoc, 2001. — 496 c.
2. Texunomorusi mepepabOTKH pbuIOBI W MoOpenpoAykToB: YueOHoe mocodowme./, I'.M. Kacwsnos, E.E.
NBanosa, A.b. OnunioB u ap. — Pocros-na-Jlony: Maprt, 2001. — 416 c.
3. TlontaBuenko, T. B.and Camara, B. 3. and [lapdentok, I. O. Texnonoris mepepoOku pubu Ta
rigpobionTis. HYBI'TI, Pisne, 2019.
14. 3ananoBaHi BUAM HABYAJILHOI JiIJILHOCTI TA METOAM BUKJIATAHHS:
38 roa. nekuiit, 40 rox. npakTHuHUX podiT, 102 roa. camoctiiinoi podotu. Pazom — 180 rox.
Meroau: iHTepaKTUBHI JIEKIIii, €JIEMEHTH TTPOOIEMHOT JICKITiT, IHAUBIAyaabHI 3aBIaHHs, 1HAWBITyaJlbHI Ta
IpyINOBi HAYKOBO-IOCIIHI 3aBIaHHs, BUKOPUCTAaHHA MYJIbTUMEIIMHNUX 3aC001B.
15. ®opmu Ta KpUTEpii OUIHIOBAHHS:
OwiHroBaHHA 341MCHIOETHCS 3a 100-0aIbHOO IIKAIOKO.
[TincymkoBuii KOHTPOIH (40 GamiB): ek3aMeH B KiHIII 7 CEMECTpy.
[Totouynwnii koHTpOIH (60 OaliB): TECTYBaHHS, OMMUTYBAHHS.
16. MoBa BuUKJIaJaHHSA: YKpaiHChKA.

3aBimyBadka kadeapu BOIHUX OiopecypciB
KaHJUJaT BETEPUHAPHUX HAYK, TOIEHT T.B. IlonTtaBueHko



DESCRIPTION OF EDUCATIONAL DISCIPLINE
. Code: OK1.29.
. Title: Technology of fish processing and standardization of aquaculture products.
. Type: Obligatory.
. Higher education level: the first (Bachelor’s degree).
. Year of study, when the discipline is offered: 4.
. Semester when the discipline is studied: 7.
. Number of established ECTS credits: 6.
8. Surname, initials of the lecturer/lecturers, scientific degree, position: Poltavchenko T.V.,
Candidate of Veterinary Sciences, 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 educational publications:
1. Technology of products from hydrobionts / S.A. 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.
3. Poltavchenko, T. V. and Salata, V. Z. and Parfenyuk, I. O. Fish and hydrobiont processing technology.
NUVHP, Rivne, 2019.
14. Planned types of educational activities and teaching methods:
38 hours of lectures, 40 hours of practical works, 102 hours of independent work. Together — 180 hours.
Methods: interactive lectures, problem lecture elements, individual tasks, individual and group research
tasks, use of multimedia tools.
15. Forms and assessment criteria:
The assessment is carried out on a 100-point scale;
Final control (40 points): exam at the end of the 7nd semester;
Current control (60 points): testing, questioning;
16. Language of teaching: ukrainian.
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Head of the Department of Water Bioresourses
candidate of veterinary sciences,
associate professor T.V. Poltavchenko



