OIINC HABYAJILHOI JUCHUTLITHA

1. Kon: BK. 2.2.
2. Ha3Ba: «BupouryBanHs Ta nepepoOKka TeXHIYHUX Ta HIMIEBUX KYJIbTYp»

3. Tum: oCcBITHS KOMIIOHEHTa BUTBHOTO BUOOPY
4. Pienb BumIoi ocitu: Il (Maricrepchkuit).
5. Pik HaBYaHH$, KOJIY MPONMOHYETHCH AUCIHHILTIHA: |,
6. CemecTp, KOJIM BUBYAECTHCS JUCHHUILIIHA:2.
7. KinbkicTh BcTanoBJeHUX KpeautiB EKTC: 4
8. [IlpisBume, iHinianum JexkTOpa/neKkTOpiB, HAyKOBHIHl cTynmiHb, mnocaga: Hamo6ina Omnena
OnekcannpiBHa, 1.T.H., Tpodecop
9. Pe3y1bTaTH HAaBYAHHS:
- O3HAHOMUTHCH 13 TEXHOJIOT1SIMH BUPOIIIYBaHHSI HIIIEBUX KYJIbTYp (OaTaT, crapxa, rapoys, 6000BuX);
- O3HaHOMHTHUCH 13 OCOOJIMBOCTSMHU OpraHizauii mpoueciB 30upaHHs, 30epiraHHs, NepBUHHOI MEPEepOOKH
HIIEBUX KyNbTyp (Oarar, capka, rap0ys3, 6000BHX);
- O3HAHOMMTHUCH 13 MEXaHIYHUMHU 3aco0aMu Ui 30MpaHHs Ta NepepoOKH HillIeBUX KylbTyp (OaraT, crapika,
rapOy3, 6000BUX);
- 03HAHIOMUTHCH 13 TEXHOJIOT1SIMH BUPOLTYBAaHHS TEXHIYHUX KYJIbTYpP (JIbOH, KOHOIUIS);
- O3HaHOMHTHUCH 13 OCOOJIMBOCTSMHU OpraHizauii mpoueciB 30upaHHs, 30epiraHHs, MEepBUHHOI MEpPEepOOKH
TEXHIYHUX KYJIbTYp (JTbOH, KOHOILIA);
- O3HAMOMHTHUCH 13 MEXaHIYHUMH 3aco0amu Jjsi 30MpaHHS Ta NEpepoOKH TEXHIYHUX KYJIbTYp (JIbOH,
KOHOILJISA);
10. ®opmu opranizamii 3aHATH: JEKIIIHI 3aHATTS, caMmMoOCTiHHA po0OOTa, MTpPAaKTHYHA IATOTOBKA,
KOHTPOJIbHI 3aX0/IH (3aJIiK).
11. Incuuniiiag, 1m0 nepeaylOTh BUBYEHHIO 3a3HAYeHOI AMCUHUILTIHU: «TexXHOOoris BHpOIIYyBaHHS Ta
nepepooKu CLITBCBKOTOCTIOIAPCHKOT MIPOYKIIIT», «CiBCBhKOTOCTIONAPCHKI MaIIuHn,
«MaIMHOBUKOPHCTAHHS B POCIUHHULTBI.
o JlucuuniiHg, 0 BUBYAKTHCS CYNYTHBO i3 3a3HaYeHOI0 qucHuIIiHow: «[aHoBaiii B ATTIK».

12. 3mict kypcey: Himesi kyiapTypu. 3arajibHa XapakTepucTuka TexXHOIorii BUPOILyBaHHS CHapkH, OaTary,
rapOy3za MexaHizallisi mpoieciB 30upaHHs crapkw, OartaTy, rapOy3a. 30epiranHs Bpokaro. IlepBuHHa
nepepoOka HimeBux KyabTyp boOoBi HimeBi KynbTypu. BupornyBanus. 36epiranns. [lepsunHa nepepoOka.
EdexkTuBHI TEXHIKO-TEXHOJOTIUHI PIIICHHS BUPOIIYBAaHHS JHOHY 30MpaHHS BPOXKAK JIbOHY-JIOBIYHIIS.
30upanHsl HaciHHS JbOHY ofiiiHoro. IlepBuHHa mepepoOka nbpoHy. KoHomis mpoMucioBa Ta MeIu4HA.
[TepcnextuBu. OcoOIMBOCTI BUPOIIYBaHHs Ta 30upanHs. [lepBruHHA epepoOKa KOHOTLII.
13. PekoMeH10BaHI HABYAJILHI BHIAHHA:

1. 3inwenko O. I. Ta iH. Pociuununtso: Iliapyunuk / O. 1. 3inuenko, B. H. Canarenko, M. A.

binonoxko; 3a pea. O. I 3inuenka. — K.: Arpapna ocBita, 2001. — 591 c.
https://lib.dsau.dp.ua/pub/roslinictvo.pdf

2. 3inuenko O.I., KopoteeB A.B., Kanencbka C.M. ta iH. Pocnmuaaunrso / 3a pea. O.1. 3iHueHka.
[IpakTuKyM™m. — Binauns: Hoga Knura, 2008 - 536 C.
https://moodle.osau.edu.ua/pluginfile.php/3838/course/summary/Zinchenko Rosslynytsvo%20%
D0%9F%D1%80%D0%B0%D0%BA%D1%82%D0%B8%D0%BA%D1%83%D0%BC.pdf

3. HaBuanpHult TOCIOHUK 3 JUCIUIUTIHK «POCITMHHUIITBOY /IS CTYIEHTIB raiy3i 3HaHb 20 «ArpapHi

HAyKd Ta MPOJOBOILCTBOY» crnemiambHOCcTi 201 «ArpoHoMis» mepuoro 06akaaaBpChKOTO piBHS.
Binauns: Bupasuuurso TOB «dpyx». 2020. 352 c.
http://socrates.vsau.org/repository/getfile.php/27415.pdf

4. Sposwii I'.I. OBouiBHKIITBO: HaBY 10ci0. / I'.I. SpoBuii, O.B. Pomanos. — Xapkis: XHAY, 2017.
— 376 c. https://repo.btu.kharkov.ua/bitstream/123456789/7632/1/NP_Ovochivnytstvo 17.pdf

5. 3inuenko O. I. KopmoBupoOuunrBo: HaBvyanbae BuganHsa. — 2-€ BH., J01. 1 mepepod. — K.:
Bumia OCBITA, 2005. — 448 c.: L.
https://www.isgkr.com.ua/images/sampledata/doc/literatura/kormovirobnictvo_zinchenko o_i.pd
f




6. CinbcbpKkorocnogapcebki Mammay : migpyunuk / J{. I'. Boiitiok, JI. B. AnickeBud [Ta iH.] ; 3a pen.
. I. BoiiTioka. - K. : Arpoocsira, 2015. - 678 C.
https://dglib.nubip.edu.ua/handle/123456789/1712

7. IBanenko @. B., Cinuenko B. M. TexHnosnoris 30epirantsi Ta mepepoOKu ClUIBChKOTOCIIOAAPCHKOT
nponykuii: HaBu.-meton. moci6. s camoct. BuBY. auci. — K.: KHEY, 2005. — 221 c.
https://core.ac.uk/download/pdf/32617595.pdf

8. Xomuk H.I. TexHnosoriss BUpOOHHUIITBA 1 TEPEPOOKH CLIBCHKOTOCIIONAPCHKOT MPOIYKINi: Kypc
nexuiit / H.I. Xomuk, H.b. I'aBpon, H.A Py6inens. — Tepuonine: @OII [Mansuuns B.A., 2016. —
248c.
https://elartu.tntu.edu.ua/bitstream/123456789/18453/1/Texnologia_roslun_2016_posibnuk.pdf

14. 3an1anoBaHi BUAM HABYAJLHOI JiJILHOCTI TAa MEeTOAM BUKJIANAHHSA:

20 rox — nexii, 20 rox — mpakTuyHi 3aHATTS, 80 rox - camoctiitHa podota. Pazom —120 rog.

TexHosorii Ta METOAW HABYaHHS: 1HTEPAKTHBHI JICKIlli, €IEMEHTH MPOOJIEMHOI JIeKIii, 1HIWBIiAyaIbHI
3aB/IaHHS, 1HAUBIIYaJbHI Ta TPYMOBI HAYKOBO-IOCIIIHI 3aBJJaHHS, BUKOPUCTAHHS MYJIbTHMENIMHUX 3aC001B
HaBUYaHHS, MPAKTUYHI 3aHATTS HA JIIOYUX MiAIpreMcTBaX PiBHEHCHKOT 001acTi.

15. ®opmu Ta KpuTepii ONIHIOBAHHS:

OuiHroBaHHA 341HCcHIOETHCS 3a 100-0aIbHOO MIKAJIOO.

[TincymMKoBHIT KOHTPOJIB: 341K B KiHIII 2 CEMECTpY.

[ToTounuii koHTpOoJb (100 GasiB): 2 3MICTOBHI MOy, TECTYBaHHSI.

16. MoBa BUKJIaJaHHSI: YKPATHCBKA.

3aBiqyBay Kadenpu
ArpoinxeHepii, 1.T. H.,
npod. 0.0. HanoGina

UTLINE

. Code: VK. 2.2.
. Name: “Growing and processing of technical and niche crops”
. Type: educational component of free choice
. Level of higher education: II (master's).
. Year of study when the discipline is offered: 1.
. Semester when the discipline is studied: 2.
. The number of ECTS credits: 4
. Name, initials of the lecturer(s), academic degree, position: Nalobina Olena Oleksandrivna, Doctor
of Technical Sciences, Professor

9. Learning outcomes:

- to get acquainted with the technologies of growing niche crops (sweet potato, asparagus, pumpkin,
legumes);

- to get acquainted with the peculiarities of organizing the processes of harvesting, storage, primary
processing of niche crops (sweet potatoes, asparagus, pumpkin, legumes);

- to get acquainted with mechanical means for harvesting and processing of niche crops (sweet potato,
asparagus, pumpkin, legumes);

- learn about the technologies of growing industrial crops (flax, hemp);

- learn about the peculiarities of organizing the processes of harvesting, storage, primary processing of
industrial crops (flax, hemp);

- to get acquainted with mechanical means for harvesting and processing of industrial crops (flax,
hemp);

10. Forms of organization of classes: lectures, independent work, practical training, control measures
(credit).
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11. Disciplines preceding the study of this discipline: “Technology of cultivation and processing of
agricultural products”, ‘Agricultural machinery’, ‘Machine use in crop production’.

- Disciplines that are studied concurrently with this discipline: “Innovations in the agro-industrial
complex”.

12. Course content: Niche crops. General characteristics Technologies of growing asparagus, sweet
potato, pumpkin Mechanization of harvesting processes of asparagus, sweet potato, pumpkin. Storage of the
crop. Primary processing of niche crops Legumes niche crops. Cultivation. Storage of crops. Primary
processing. Effective technical and technological solutions for flax cultivation Harvesting of flaxseed.
Harvesting of oil flax seeds. Primary processing of flax. Industrial and medical hemp. Prospects. Features of
cultivation and harvesting. Primary processing of hemp.

13. Recommended textbooks:

1. Zinchenko OI et al. Plant growing: Textbook / OI. Zinchenko, V. N. Salatenko, M. A. Bilonozhko;
Edited by O. 1. Zinchenko. K.: Agrarian Education, 2001. - 591 p. https://lib.dsau.dp.ua/pub/roslinictvo.pdf.

2. Zinchenko OI, Korotieiev AV, Kalenska SM et al. Plant growing / Edited by O.I. Zinchenko.
Workshop - Vinnytsia: Nova Knyha, 2008 - 536 p.
https://moodle.osau.edu.ua/pluginfile.php/3838/course/summary/Zinchenko_Rosslynytsvo%20%D0%9F%D
1%80%D0%B0%D0%BA%D1%82%D0%B8%D0%BA%D1%83%D0%BC.pdf

3. Study guide for the discipline “Crop Production” for students of the field of knowledge 20
“Agricultural Sciences and Food”, specialty 201 “Agronomy” of the first bachelor's degree. Vinnytsia:
Publishing house “Druk” LLC. 2020. 352 c. http://socrates.vsau.org/repository/getfile.php/27415.pdf.

4. Yarovyi G.I. Vegetable growing: a textbook / G.I. Yarovyi, O.V. Romanov - Kharkiv: KhNAU,
2017. 376 p. https://repo.btu.kharkov.ua/bitstream/123456789/7632/1/NP_Ovochivnytstvo 17.pdf

5. Zinchenko O.I. Feed production: Textbook. - 2nd edition, supplemented and revised - K.: Higher
Education, 2005. - 448 p.: ill.
https://www.isgkr.com.ua/images/sampledata/doc/literatura/kormovirobnictvo zinchenko o i.pdf.

6. Agricultural machines: textbook / D.G. Voytyuk, L.V. Aniskevych [et al. - K. : Agroosvita, 2015. -
678 c. https://dglib.nubip.edu.ua/handle/123456789/1712.

7. Ivanenko F.V., Sinchenko V.M. Technology of storage and processing of agricultural products:
Study guide for self-study of disciplines - K. KNEU, 2005. 221
p-https://core.ac.uk/download/pdf/32617595.pdf.

8. Khomyk N.I. Technology of production and processing of agricultural products: a course of lectures /
N.I. Khomyk, N.B. Havron, N.A. Rubinets - Ternopil: FOP Palianytsia V.A., 2016. - 248 p.
https://elartu.tntu.edu.ua/bitstream/123456789/18453/1/Texnologia_roslun_2016_posibnuk.pdf.

14.Planned types of learning activities and teaching methods: 20 hours - lectures, 20 hours - practical
classes, 80 hours - independent work. Total - 120 hours.

Teaching technologies and methods: interactive lectures, elements of a problematic lecture, individual
assignments, individual and group research tasks, use of multimedia teaching aids; practical classes at
operating enterprises of Rivne region.

15. Forms and criteria for evaluation:

Assessment is based on a 100-point scale.Final control: test at the end of the 2nd semester.

Current control (100 points): 2 content modules, testing.16.Language of instruction: Ukrainian.

Head of the Department
of Agroengineering, Doctor of Technical Sciences, prof. O.0. Nalobina



HauioHanbHwWi yHiBEPCKUTET
BOAHOro rocnogapcrea
Ta NPUPOAOKOPUCTYBAHHA

AN\ HauioHanbHWUX YHIBEPCUTET
AVAVAYY BOOHOIO rocrnogapcrea
AN\ Ta NPUPOOOKOPUCTYBAHHSA




