OINC HABYAJIBHOI IUCIHUTLITHA
1. Kox OK 30;
2. Ha3B TexHoJiorii 30epiranus Ta nepepo0ku NpoayKiii pOCJUHHUITBA;
3. Tun: 000B’A3KOBUH;
4. PiBenb BUIIIO0i ocBiTH: | (OakanaBpChKHii),
5. Pik HaBYaHH#, KOJIM MPONOHYETHCHA IMCHUILIIHA: 4;
6. CemecTp, K0JIM BUBYAEThCA Aucnuiiina: VII;
7. KiabkicTs BecranoBJaeHux kpeautiB EKTC: 3,5;
8. IlpizBuine, iHiLiaan JeKkTOpPa/JIEKTOPIB, HAYKOBHIi CTYNiHB, MOCaa: K.C.-T. H., AoneHT, Mopo3 O.C.
9. Pe3y1bTaTi HABYAHHSI: TICJI BUBUCHHS JUCIUILIIIHU CTYICHT TOBUHEH OyTH 31aTHUM:
BuBunTH TeopeTHYHI OCHOBHM CTaHAApPTH3allii, yNpaBIiHHA fAKICTIO Ta cepTudikamii MpoayKIii
POCIMHHMIITBA, HABUUTHUCS OCHOBHUM IMPUHIUIAM 30€piraHHs MPOAYKIIl POCIWHHUIITBA - CBDKOI Ta
nepepoOIeHOl, OBOJIOAITH METOJUKAMH BU3HAUYEHHS SKOCTI: 3€pPHOBUX PI3HOTO IILOBOTO NMPH3HAYCHHS,
OJIIMHKX, 3€pHOO000BHX, KPYII'SHUX, OBOJOJITA 3HAHHAMH TIpo OiojoriuHi ((izionoridHi) ocoOIMBOCTI
KOXKHOT ~POCIMHHMIIBKOI MTpPOAYKIIi sK 00'ekra 30epiraHHs, BHMBYUTH OCOOJMBOCTI MPOIYKIi
POCIMHHHIITBA SIK 00'€KTIB MEPEpPOOKH; OCHOBU TEXHOJIOTIHA MEepepOOKH POCIMHHUIIBPKOT MPOAYKIlii, 3HATH
0COOJMBOCTI TOTOBOI (MepepobieHoi) MpOoAYKIIil SK 00'€KTiB 30epiraHHs, HAaBUUTUCS BU3HAYATH TEPMiHU
30upanHs, ckiagatd Tpadiku peamizamii, 3akmagaHHs Ha 30epiraHHs YW MEpepoOKH TLI0J00BOYEBOT
MPOIYKIIii.
10. ®@opmu opranizamii 3aHATh: JICKI[IITHE 3aHATTS, TPAKTUYHE 3aHATTS, CAMOCTiifHA poOOTa, 1CIIUT;
11. JlucumiutiHd, 10 TepeaylTh BHBYEHHIO 3a3HA4YeHOi JucHMIUIiHU: «OBOYIBHUIITBOY,
«POCTMHHHIITBO 3 OCHOBAMH arpOKIIMATOIOTII».
12. 3micT Kypcey: XapakTepucTHKa raimy3eil 30epiraHHs 1 mepepoOKH MPOMYKIll POCIMHHHUNTBA. IcTOpis
PO3BUTKY Tamy3i, Kypcy 1 Hayku. Ciocobu Ta mpuHOUNU 30epiranHs MpoayKiii pociuHHuITBAa. CHCTeMu
OUMCTKM TEBHUX 3€PHOBUX KyIbTyp 3acoOM Ta METOAM OYMCTKM 3€pPHOBHUX KyJIbTyp. 3araibHa
XapaKTEpUCTHKAa YCTAaHOBOK Ul OYMIIEHHA 3epHa. Etamu micnsa36upanbHoi 00poOku 3epHa. Buam i tunm
YCTAaHOBOK [JIsl OUMIICHHS 3€pHOBUX KYJIbTYp. AKTHUBHE BEHTWJIIOBAHHS 3€pHOBUX Mac. TexHosoris i
peXHMH aKTUBHOTO BeHTHIOBaHHS. CylriHHS 3epHa. AKTHBHE, a00 MPHUMYCOBE, BEHTWJIIOBAHHS 3€pHA.
Bu3HaueHHs BOJIOTOCTI MOBITPsI 32 TIOKa3aMH CYyXOTO 1 BOJIOTOTO TEPMOMETPIiB. AKTHBHE BEHTHIIFOBAHHS 1
MPHUPOJIHE OXOJIOMKEHHS 3epHAa Pi3HUX KyiabTyp. llpunanu ta 3HApSAAS UIsl KOHTPOIIO CTaHy 3€PHOBUX
KYJBTYp TIPH iX 30€epiraHHi.
13. PexoMeH10BaHI HABYAJILHI BUTAHHA:
1. IoampsitoB I'.l., Bbobep A.B., fAmyk H.O. TexHOXIMIYHMH KOHTPOJIb MPOAYKIIl POCIMHHUIITBA:
Hapuansuuii mocionuk. — K.: L{IT «KommpuaTy, 2018. — 632 c.
2. INoanpsaros I'.l,, bobep A.B. Ilicias3bupanbhHa mopoOka Ta 30epiraHHs HpPOAYKIIl pPOCIMHHMIITBA.
Hapuanwhuii nocionuk. — K.: Penakmiitno-suaasananii Bigmain HYBill Ykpaiau, 2019. — 492 c.
3. ToampsitoB I'.l, Bobep A.B., SAmyx H.O. TexHOXIMIYHMH KOHTpPOJIb MPOAYKIIl POCIMHHHUIITBA.
HaBuansHuii mociOHUK. 2-€ BHI., AomoB. 1 epepos. — K.: LT «Kommpunty, 2020. — 791 c.
4. Tlomnpsros I'.l., bobGep A.B., Smyxk H.O. TexHOXiMiYHMI KOHTPOJb MNPOAYKLIi POCIMHHHIITBA!
[Tigpyunuk. — K.: ®OII Amuuncekuit O.B., 2022. — 790 ¢
14. 3an1anoBaHi BUAM HABYAJLHOI JiJILHOCTI TA MEeTOAHM BUKJIANAHHSA:
24 rop. nekii, 24 ToJ. MPaKTUIHUX POOIT, 57 roj. caMocTiitHOi podotu. Pazom — 105rox.
Metoau: nekii, MyIbTUMEIHHI 3ac00H, Biieocynposin (nmocunanus Ha HaBuaneHiit mmatgopmi HYBI'TI).
15. ®opmu Ta KpuTepii ONIHIOBAHHS:
OniHroBaHH 3/iHcHIOETBCS 3a 100-0aIbHOI0 MIKAJIOKO.
[TincymkoBuii KoHTpOH (40 OasiB):ek3aMeH B KiHIII V -TO ceMecTpy.
[ToTounuii koHTpONH (60 GaniB): mpakTU4YHI poOOTH (MocunanHsa Ha HaBuaneHii maTdopmi HYBITTI).

16. MoBa BuK/JIaJaHHS: YKPAIHCbKa.

3asinyBau kadenpu
Arpoximil, rpyHTO3HaBcTBA Ta 3emiiepodcTBa im. C.T. Bo3Hioka Konecnuk
T.M. K.C.-T.H., JOIEHT



DESCRIPTION OF EDUCATIONAL DISCIPLINE

. Code: OK 30;

. Title: Technologies of storage and processing of plant products;

. Type: obligatory;

. Higher education level: I-bachelor 's degree,

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

. Semester when the discipline is studied: VII;

. Number of established ECTS credits: 3,5;

. Surname, initials of the lecturer / lecturers, scientific degree, position:
0. S. Moroz, senior lecturer, Candidate of Agricultural Sciences;

9. Results of studies: after studying the discipline the student must be able:
Learn the theoretical foundations of standardization, quality management, and certification of agricultural
products. Acquire knowledge of the basic principles of storing fresh and processed agricultural products.
Master methodologies for assessing the quality of various types of crops: grains for different purposes,
oilseeds, legumes, cereals. Gain expertise in understanding the biological (physiological) characteristics of
each agricultural product as an object of storage. Study the peculiarities of agricultural products as objects of
processing; fundamentals of technologies for processing plant products. Understand the characteristics of
finished (processed) products as objects of storage. Learn to determine harvesting timelines, create schedules
for the sale, storage, or processing of fruit and vegetable products.
10. Forms of organizing classes: lecture session: practical session independent work, exam
11. Disciplines preceding the study of the specified discipline "Vegetable growing", "Crop production
with basics of agroclimatology"
12. Course contents: Characterization of the storage and processing of crop production. History of the
industry, course and science. Methods and principles of storage of crop production. Systems for cleaning
certain crops Means and methods of cleaning crops. General characteristics of grain cleaning plants. Stages
of post-harvest grain processing. Types and types of grain cleaning plants. Active ventilation of grain
masses. Technology and modes of active ventilation. Drying of grain. Active or forced ventilation of grain.
Determination of air humidity by dry and wet thermometers. Active ventilation and natural cooling of grain
of various crops. Devices and tools for monitoring the condition of grain crops during storage.
13. Recommended educational editions:
1. Podpryatov G.I., Beaver A.V., Yashchuk N.O. Technological and chemical control of crop production:
Study guide. - K.: CP "Komprint", 2018. - 632 p.
2. Podpryatov G.I., Beaver A.V. Post-harvest processing and storage of crop production. Textbook. - K.:
Editorial and Publishing Department of NULES of Ukraine, 2019. - 492 p.
3. Podpryatov G.I., Beaver A.V., Yashchuk N.O. Technological and chemical control of crop production.
Study guide. 2nd edition, supplemented and revised - K.: CP "Komprint", 2020. - 791 p.
4. Podpryatov G.I., Beaver A.V., Yashchuk N.O. Technological and chemical control of crop production:
Textbook. - K.: FOP Yamchynskyi O.V., 2022. - 790 p.
14. Planned types of educational activities and teaching methods: 24 hours lectures, 24 hours practical
work, 57 hours independent work. Together - 105 years.
Methods: lectures, multimedia, video (link on the Training platform NUVGP)
15. Forms and assessment criteria: Evaluation is carried out on a 100-point scale.

Final control (40 points): exam at the end of the V -th semester.

Current control (60 points): practical work (link to the NUVGP Training Platform).
16. Language of teaching: Ukrainian.
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Head of the Department of

Agrochemistry, Soil Science and Agriculture named after S.T. Vozniuk Kolesnik
T.M.

Candidate of Agricultural Sciences, Associate Professor



