OIIUC OCBITHHOI KOMIIOHEHTH
1.Koa. OK - 17
2.Ha3Ba. [HHOBaIIi/iHI TeXHOJIOT1I 30epiraHHs Ta MepepoOKH MPOIYKITi POCIUHHMIITRA.
3.Tun. O00B’A3KOBHIA.
4.PiBenb BuIoi ocBiTh: II (Maricrepcbkuii)
5.Pik HaBYaHHS, KOJIM NPONOHYEThHCS AUCHUILTIHA: 2.
6.CemecTp, KOJIM BUBYAETHCH QUCIHHILTIHA: 4
7.KinbkicTs BecranoBjennx kpeautis EKTC. 4,5
8.I11b nexTopa, HayKoBHii cTyniHb, mocaga. O.C. Mopo3, K. C.-T. H., JIOLIEHT.
9.Pe3yjibTaT HaBYAHHS. 320€3MEUYYIOTh KOPUCTYBAaHHS HAaBUAIHHOIO, METOAMYHOIO Ta HAYKOBOIO
JITEpaTypol0; 3aCTOCOBYBaHHS PI3HMX METOMIB BHU3HAYECHHS SIKOCTI TPOIYKIii, PI3HUX BHIIB
KOHTPOJII0O Ha BHUPOOHULTBI, YMHHMX CTaHAAPTIB Ta 3AIHCHIOIOTH MIATOTOBKY NPOAYKLIi 10
cepTudikaiii; peKOMEHIYIOTh TEXHOJIOTIIO MiCII30MpaIbHOI 00pOOKH 36pHOBOI MacH, siKa HaJIXOIUTh
micig 30MpaHHS; CKJIAJAOTh IUIaH poOIT, BH3HAYAIOTh MOTPEOM B aABTOTPAHCIOPTI, MAaIIMHAX
MePBUHHOI, BTOPUHHOI Ta CIeliaibHOI 00poOKH, Tapi.
10.®opmu  opranizamii 3aHATB: IEKIIHI 3aHATTSA, NPAKTUYHI 3aHATTS, CaMOCTiiHa poboTa,
KOHTPOJIbHI 3aX0T1
11.0cBiTHi KOMIIOHEHTH, IO NMePeAYIOTh BUBYEHHIO 3a3HAYEHOI KOMIOHEHTH:. «SIKICTb IPYHTIB,
cTaHjaptuzauis 1 ceprudikamiss TPOAYKUIi pOCIUHHHLTBa», «TexHonorii pauioHaJIbHOTO
3eMJICKOPUCTYBaHH», « TexHomorii 30epiranus Ta nepepoOKu MpOAYKIii pOCTMHHULITBAY
12.3micT Kypey. SkicTh CUTBroCHpoayKTiB 1 (paKTOpH, 110 BIUIMBAIOTH HA HEl MpPU BUPOLIYBaHHI 1
30epiranHi Brpatu nmpoaykTy B Maci Ta B sikocti KoHCepByBaHHS 1 KOHCEpBaIlisl CiIbIOCTIIIPOIYKTIB.
TexHONOriYHO HOBM MPOAYKT. MeTa iHHOBaLIMHUX pilleHb. BIacTHBOCTI CLIbCHKOTOCIIOAAPCHKOT
nponykiii. Ecrernuni, ¢i3100TigHI 1 TEXHOJIOTIYHI BHUMOTH A0 SKOCTI Tpoaykmii. Tumuacosi
cxoBuIa i ixHi TUnU. OCcoONMBOCTI MpoIlecy BUPOOHHIITBA CYIICHUX IUIOAIB il 0BOYiB. 30epiraHHs
IJIOJIIB Ta OBOYIB 3a JOMOMOTOI0 cymIiHHg. byptu #t Tpanmei. CxoBuma mias muoOyii. CramioHapHi
cxoBuma. Ckiajaceki mpumimeHHs. Bakyymne cyOmimaniiine cymrias. Tpuamicts 30epiraHss.
MOTIEpETHE OXOJIOMKEHHS. OXOJIO/KEHHSI B MOTOLI MOBITPS ¥ TiAPOOX0oomaKeHHs. OXO0JIO[KEHHS B
NPaKTUYHO HEPYXOMOMY MOBITPI.
13.PexoMeHn10BaHi HABYAJIbLHI BHIAHHSA:
1.IMognpsaros I'. 1., Ckaneupka JI. @. TexHonorist BupoOHUITBA GopoTHa, Kpynu Ta oiii. - K.: Bua-Bo
HAY, 2000. 2.Ciocobu Ta TexHiuyHe 3a0e3medeHHs1 30epiraHHs IUI0JJ00BOYEBOI MPOAYKIN : HaBY.
noci0. / I'.I. [loampsitos, I'.K. L[BiroBcekuii, B.C. Taprons, O.B. Jlemmmaxk, C.B. [Iparues. — K.: LI1
«Kommpunaty, 2015, — 199 c. 3. TexHomoris nepepoOKu MPOAYKIli pocaTuHHUIITBA: HaBY. [lociOHUK
/JLM. Ily3ik, B.K. Ily3ik, A.O. Poxkos /Xapk. Hail. arpap. yH-T iM. B.B. JlokyuaeBa. - Xapkis, 2015. -
496 c. 4.ITognpsitoB I'.I. TexHonoris BupoOHUITBa O0porHa, KpymiB Ta oiii / I'.I. [Toxmpstos, JI.D.
Ckanenpka. — K.: Bun-so HAY, 2000. — 200 c. 5. Ily3ik J.M. Texnosnoris 30epiraHsst mio/iB, OBOYiB
ta BuHorpany / JL.M. Ilysik, LM. Topmieako. —X.: «Maitman», 2011. — 333 c. 6.I1y3ik JL.M.
Texnomoris 30epiranns 1 mepepoOku 3epHa. /JI.M. Ily3ik, B.K. I1y3ik. — X.: Touka, 2013. — 311 ¢
14.3an1aHoBaHi BUIH HABYAJILHOI JIJILHOCTI Ta METOAH BUKJIATAHHA:
16 rox. mekii, 14 roa. mpakTUYHUX 3aHATH, 60 TOM. caMocCTiiHHOI poboTu. Pazom — 90 roa. mekii,
€JIeMEHTH MPOOIEeMHOT JIEKIIi1, IHIUBITyaabHI 3aBJaHHs, IHIUBIyalbHI Ta TPYMOBI HAYKOBO-TOCIITHI
3aBJaHHS, BAKOPUCTAHHS MYJIbTUMEAINHUX 3aCO01B.
15.®@opmMu Ta kpurepii ouinoBanHs: OriHoBaHHS 37iiicHIOEThCs 3a 100-0aybHOIO IIKAJIOHO.
[TincymkoBuii koHTpOb (40 OamiB): ek3aMeH TecToBUi, B KiHIll 10 cemectpy. [loTounnit koHTpOIH (60
0aiiB): TeCTyBaHHS, MiATOTOBKA JOMOBIICH.

16.MoBa BUKJIaJaHHs: YKpaiHCbKA.
3aBinyBa4 kadenpu arpoximii,

IPYHTO3HABCTBA Ta 3emiiepodcTBa iM. C.T. Bo3Hioka,
K. C.-T. H.. IOLEHT T.M. Koaecank



DESCRIPTION OF THE EDUCATIONAL COMPONENT

1.Code OK - 17

2.Title. Innovative technologies of storage and processing of crop production.

3.Type Normative.

4.Level of High Education. Magistrer's (second)

4.Academic year. 2.

6.Semester. XII.

7.Credits. 3.

8.Lecturer name, academic degree and position. O. S. Moroz, senior lecturer, Candidate of
Agricultural Sciences;

9.Results of studies. Ensure the use of educational, methodical and scientific literature; application of
various methods of determining product quality, various types of production control, current standards
and preparing products for certification; recommend the technology of post-harvest processing of the
grain mass that arrives after harvesting; draw up a work plan, determine the needs for vehicles,
machines for primary, secondary and special processing, containers.

10.Forms of Studies. lecture classes, practical classes, independent work, control measures.
11.Educational components preceding the study of the specified component: "Soil quality,
standardization and certification of crop production”, "Technologies of rational land wuse",
"Technologies of storage and processing of crop production"

12.Contents.

The quality of agricultural products and factors affecting it during cultivation and storage Product
losses in mass and quality Canning and conservation of agricultural products. Technologically new
product. The goal of innovative solutions. Properties of agricultural products. Aesthetic, physiological
and technological requirements for product quality. Temporary repositories and their types. Features of
the process of production of dried fruits and vegetables. Preservation of fruits and vegetables by drying.
Burts and trenches. Storage for onions. Stationary storage. Warehouses. Vacuum freeze drying.
Duration of storage. pre-cooling. air cooling and water cooling. Cooling in practically still air.
13.Recommended literature

1. Podpryatov G. 1., Skaletska L. F. Production technology of flour, groats and oil. - K.: Publication of
NAU, 2000. 2. Methods and technical support of storage of fruit and vegetable products: teaching.
manual / G.I. Podpryatov, G.K. Tsvihovskyi, V.S. Targonya, O.V. Lesyshak, S.V. Dragnev. - K.: CPU
"Comprint", 2015, - 199 p. 3. Technology of plant production processing: teaching. Manual / L.M.
Puzik, V K. Puzik, A.O. Rozhkov / Khark. national agrarian University named after V.V. Dokuchaeva -
Kharkiv, 2015. - 496 p. 4. Podpryatov G.I. Technology of production of flour, cereals and oil / G.I.
Podpryatov, L.F. Skaletska - K.: NAU Publishing House, 2000. - 200 p. 5. Puzik L.M. Technology of
storage of fruits, vegetables and grapes / L.M. Puzik, .M. Gordienko. - Kh.: "Maidan", 2011. - 333 p.
6. Puzik L.M. Grain storage and processing technology. /L.M. Puzik, V.K. Puzik - Kh.: Tochka, 2013. -
311 p

14.Planned activities and teaching methods

16 lectures, 14. practical classes, 60 hours independent work. Total - 90 hours. lectures, elements of a
problem lecture, individual tasks, individual and group research tasks, use of multimedia tools.
15.Evaluation methods and criteria.

Evaluation is carried out on a 100-point scale. Final control (40 points): test exam, at the end of the
10th semester. Current control (60 points): testing, preparation of reports.

16.Teaching language. Ukrainian.
Head of the Department of Agrochemistry,

Soil science and agriculture named after S.T. Vozniuk.
Senior lecturer, Candidate of Agricultural Sciences T. Kolesnik



