OCHOBHE AKAJIEMCKE CTYJIMUJE
(OAC)

INPEXPAMBEHA TEXHOJIOI'NJA

CIIEHIN®OUKAIIUJA ITPEIMETA
Taoeaa 5.2.



Ta6esa 5.2. Cnenudxanuja npeamera — Caapkaj

Pennu 6poj | lIndpa npeamera Ha3us npeamera

1. TA1 Ommra 1 Heoprancka xemmja |

2. Tb1 Martemaruka 1

3. OB1 HudopmaTuka

4, TB3/1 ®dusnKa ca eIeKTPOHIKOM

5. Tr'1 Enrnecku jesux 1

6. TA2 OmniTa 1 Heopraucka xemuja 2

7. Th2 Marematuka 2

8. OE2 Exonoruja u 3amruTa )KUBOTHE CpEANHE
9. TB2 Oprancka xemuja |
10. T2 Enrnecku je3uk 2
11. TA3 Oprancka xemuja 2
12. TH3 KBanmuTaTuBHa XeMHjCKa aHATTN3A
13. TI3 OcCHOBe TepMOIUHAMHUKE
14. TB4/3 AHWMaNHE CHPOBUHE
15. Tr'4/3 bubHe cupoBuHe
16. N360pHa rpyna 1 (oupa ce 1 ox2)

A TU1 XeMuja KOMIUIEKCHUX jeTHCHa

b TN2 ExoHOMUKa ITOCIIOBamKa
17. N360pHa rpyna 2 (oupa ce 1 ox 2)

A TU19 XeMuja IpUPOIHUX MMPOU3BOJIA

b TN20 XeMuja BOJIa ¥ TPETMaH OTHAIHUX BOJA
18. TA4 Bbuoxemuja 1
19. Th4 Omsnuka xemuja 1
20. OB4 Muxkpobuosoruja
21. T4 KBanTuraTiBHA XeMujcKa aHAIHA3a
22. M360pHa rpyna 3 (6upa ce 1 ox2)

A OB2 Crartucruka

B THN21 O0pana pesynrara Mepema
23. TAS Texnomnomike oneparnuje 1
24, Th5 Oduznuka xemuja 2
25. TBS5 Buoxemuja 2
26. TI'S Wuaycrpujcka MUKPOOHOJIOTH]a
27. N360pHa rpyna 4 (oupa ce 1 ox 3)

A TH4 CknaauiuTemhe 3pHACTUX IPOU3BOIa

b TU11 MuxkpoOuoJioruja xpaHe

B THU16 AnuTUBH y TIpexpamMOeHOj HHIYCTPHjU
28. TA6 TexHonoruja meca
29 116 TexHomnoryja xyeda, MeKapcKux 1 TECTCHHYaPCKUX

MPOU3BOJA

30. TB6 TexHoomIKe onepanuje 2
31 Tho6 Texnonoruja Boha u moBpha
32. M360pHa rpyna 5 (6upa ce 1 ox2)

A TN22 Wmxemepcku aceKTH TEPMUUYKHUX Tpolieca y IpexpaMOeHoj MHAYCTPHjH
b TH6 Bohapcke cupoBune
33. Tr7 Texnosoruja mehepa u ckpoda
34, THA7 TexHonoruja BuHa
35. TB7 TexHonoryja Miaeka 1 MICYHHUX IIPOU3BOJIA
36. N360pHa rpyna 6 (6upa ce 1 ox2)

A TH9 Texnonoruja hepMeHTHCAba TPOU3BOJA Ol Meca
b THU10 Konzepucame mMeca u mporsBoia o1 Meca
37. N360pHa rpyna 7 (6upa ce 1 ox2)

A TN23 TexHoIOTHja YOKOJaAHUX U KaKao MPOU3BOJIa




b TH24 TexHomorHja OpanTHeHO-KOHIUTOPCKHUX TIPOU3BOIA
38, I8 HopmarusHo perynucame 6e30€JHOCTH 1 KBaJIUTETa
XpaHe

39. Th8 Enrnecku je3uk y npexpamMOeHoj HHAYCTPHjU
40. T8 TexHonoryja jakux anKoxoJHUX nuha U MuBa
41. N360pHua rpyna 8 (oupa ce 1 ox 2)

A TU13 TexHomoruja yJjba U MacTu

b TU14 Texnonoruja xnahema
42. W360pna rpyna 9 (oupa ce 1 ox 2)

A THU25 TexHoIOTHja TOTOBE XpaHe

b TU18 TpxuIITe 1 MAPKETHHT MMOJFOTIPUBPEIHUX U IPEXPaMOCHHIX TIPON3BOIA
43. TII1 Crpy4Ha mpakca
44, TH26 [IpeameT 3aBpmrHor paga
45, TBS8 3aBpuIHM paj




Tab6ena 5.2. Cnenmndukanuja npeamera 1.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Hasus npeamera: OmuTa n Heoprancka xemuja 1 udpa npeamera: TA1

HacraBauk/HactaBaunm: Vrop Byporuh, nonent, BecHa MunoBasnosuh, acucteHT

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 7

YciaoB: HeMa

ub npeamera:

OcnocoOspaBame cTyaeHaTa 3a npaliele HacTaBe M3 OpraHCKe Xemuje, OMoxemuje, aHaIuTHIKe Xemuje, pusnuke
XeMHje U IPYTuX HayYHHX AUCHUIDIMHA. CTHIAme OCHOBHHX 3HAaHA U3 OIILITE U HEOPraHCKE XeMHUje HEOIXOMHO je
3a pazyMeBame NpoOieMaTHKe, Koja ce MpoydaBa y HABEJCHHM W MHOTHM CTPYYHHM INIpeAMeTHMa. 3Hamba H3
obJlacTH ONIITE XEeMHje YHHE OCHOBY 3a YCIICHIIHO pa3yMeBame XeMH3Ma Ipoleca y IOCTyNIMMa Ipepane |
MIPEICTaBIbajy MPEAyCciIoB 3a HoOpo Boheme mmpoleca y NMPOW3BOAKHM 3APABCTBEHO Oe30emHe XpaHe W KOHTPOIY
KBaJUTeTa (GUHAIHHUX IIPOU3BOAA Y IPEeXpaMOeHO] HHIYCTPH]H.

HUcxon npeamMera:

= CyLTUHCKO pasyMeBame QYHIAMCHTAHUX 3aKOHA Y XEMHUjH;

= CamocTaiHO H3Boheme eKCIieprMeHaTa U MPaBHIIHO TYMadeHkhe eKCIICPUMEHTAIHUX Pe3yJITaTa;

* BelwTHHa JOTHYHOT MOBE3MBarba TEOPHJCKOT M SKCIICPUMEHTAJHOT 3Hama IPH pellaBamy NPAaKTHIHUX
mpobiema.

Canpikaj npeamera
Teopujcka nacmasa

OCHOBHE 3aKOHHTOCTH y XeMHUjH. XeMmujcke GopMmyie U jeaHadnHe. EjekTpoHcka cTpykTypa atoma. [lepuogHu
cucteM enemeHara. CTpykTypa Mojekyia. Bpecre melyaromckux Besa. Mehymonekyncke Bese. ArperaTtHa crama.
OcHoBHu xemujcke KuHeTHke. OCHOBH TepMoxeMmuje. XeMHjcka paBHOTexa. IIpaBu pactBopu. Emexrponmurnuka
nuconujanyja. Komonmau cuctemu. OKCHIO-peayKIMOHE paBHOTEke. KOMIUICKCHa jenbemmba.

Hpakmulma Hacmaea

Vmo3uaBame ca pagoM y naboparopuju. Kiace Heoprauckux jequeberba. OCHOBHA M3pavyHaBama y xemuju. Cmere.
CrpykTypa MaTtepuje. XeMHujcka Be3a. YTHIla] HapaMeTapa Ipolieca Ha paBHOTEXY. bp3uHa xeMujcke peakuuje.
PactBopu. JoHCKE peakije U PaBHOTESKE y BOIAM W BOICHHM pacTBopuMa. JloOHjame M CTaOWIHOCT KOJOMIHHX
cucreMa. KBanuraTiBHa M KBAHTHTATHBHA XEMHjCKa aHAIM3A.

Jlutepartypa

1. Mupocnas Cmnacojesuh, Jlenka Pubuh-3enenosuh (2017): Ommita xemuja. YHHBEP3UTETCKH YIOCHUK,
Onmnykom HacraBHo-HaywyHOT Beha Op. 2352/23-VIII, ox 20.10.2008. roxune, ISBN 978-86-87611-57-3, CIP
544 (075.8). COBISS.SR-ID 259113484, Yauaxk: Yuusep3uter y Kparyjesity, ArpoHomcku dakynrer y Yauky.

2. M. [Iparojesuh, C.Cteuh, M. [Tonosuh,B.l1Themanosuh, Onmra xemuja, TeXHOIONTKO-METATYPITKH
¢akynrer, beorpan, 2004.

3. Jlenka Pubuh-3enenosuh, Mupocias Cnacojesuh, [Ipakrukym omre xemuje,1-218, ISBN 86-82107-20-1,
ArponomckH ¢akyntet, Hagak, 2004.

4. Jlenka Pubuh-3enenouh, Mupocnas Cracojesuh, 30upka 3amgaraka u3 ommre xemuje, 1-362, ISBN 86-82107-
20-1, Arporomcku akynrer, Yagak, 2004.

Bpoj yacoBa akTuBHe HacTaBe

3+0+3 Teopujcka HacTaBa: 3x15=45 IIpakTHyna HacraBa: 3x15=45

MeTtone u3Bohema HacTaBe
WHTepakTiBHA NpejaBamba U MPaKTHIHA Ja00paTopHjcKa HacTaBa y KOMOMHAIMjU ca pauyHCKHM BekOama.

HpeIlBI/IbeHI/I Cyu KOJ'IOKBI/ijMI/I 1 KOHCYJITATUBHA HACTaBa.

OueHa 3Hama (MakcumaJnu 6poj moena 100)

HOeHa

IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTHBHOCT Y TOKY Npe/iaBama 5 MHCMEHHU UCITUT

IIPAaKTUYHA HAacTaBa 10 YCMEHHU HCIT 45
KOJIOKBHjyM-H 40

CeMHHap-1




Tabena 5.2. Cnenndukanuja npeamera 2.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3ue npeamera: Matemaruka 1 — Mathematics 1 udpa npenmera: TH1

HacraBuuk: 1p Hana [lamseanoBuh, penoBHE mpodecop; Mactep Matemarndap Mapko [labuh, acucteHT

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 7

YciaoB: Hema

ub npeamera

Ocnoco0spaBame CTyACHATA 32 alICTPAKTHO MUIJBEH-E U CTHIAke (PYyHIAMEHTATHIX 3Hamha U3 O0IACTH JTHHEapHE
anrebpe U MaTeMaTHIKe aHAIH3E.

Hcxon npeamera

CTyZneHT je ocriocoOJbEH J1a CTeUCHA 3Hamba U3 OBOT NIPEMETa yCIENTHO IPIMEHH y CaBlIaaBamy IpajuBa U3
CTPYYHHX IPEIMETA, Ka0 U Ha pelIaBamke MpoliemMa n3 Impakxce.

Canp:kaj npeamera

Teopujcka nacmasa

Je3uk matematmke, QopMylie M TEXHHKE JOKa3WBama, CKYIOBH, penanuje, (YyHKIHje, MOJbEe pPeaTHHX OpojeBa,
M0JbE KOMIUIEKCHUX OpojeBa, MaTpHIle, IETSPMHHAHTE, CUCTEMH JIMHEAPHHX jeIHaYNHA.

HI/I3OBI/I, rpaHn4Ha BpE€AHOCT HU3A.

Peanna ¢yHknuja peajHe NMpoMeH/bMBE, TPaHWYHA BpeIHOCT (YHKUHUje, HENPEKUIHOCT (YHKIHMje, MPEeKUIH
¢yHKunja, m3BoA (QyHKIMje, OCHOBHA MpaBWiIa 3a MPBU U3BOX (YyHKHHWje, TudepeHnrjai QyHKIHje, TeOMETPHjCKO
TyMauemhe W3BOJNA W MpUpamTaja (yHKIHje, W3BOJ CIOXKEHe (QYHKIHUje, W3BOJ HUMILUTHIHUTHE (DYHKIHjE, WU3BOI
WHBEp3HE (QYHKIHje, IPBH U3BOA (YHKIHje MaTe y mapaMeTapcKoM OONMKY, N3BOAW BHUILET pena, AudepeHIjann
BULIECT pelna, OCHOBHe Teopeme nudepeHuujanHor pauyHa (Depmaosa, Pornoma, Kommjera, Jlarpamxosa,
Jlonutanoso mpasuio, TejnopoBa ¢opmyna), IpUMEeHa H3BOJa, MOHOTOHOCT U €KCTpEMHE BPeJHOCTH (yHKIHje,
KOHKaBHOCT Ipaduka (pyHKIH]je, ICTIHTHBake QyHKIINja, pa3HH 3ajalli ca IPUMEHOM HM3BOJIa, peaHa QyHKuuja 1aBe
W BHIIE NMPOMEHJbHBHX, OCHOBHH TOjMOBH O EyKINACKOM BHUIIETUMEH3HOHOM MPOCTOPY, IPaHUYHA BPEIHOCT U
HeNnpeKuAHOCT (QyHKIHUje ABE NMPOMEHJbHBE, NU(EepeHIMjaIHN pauyH (YHKIHje JBE NPOMEHJbMBE M NPUMEHa Ha
n3padyHaBambe eKCTPEMHHUX BPEITHOCTH.

Hurterpanun pauyH, HeoapeheHH MHTerpas, OCHOBHE OocoOuHe HeonpeheHor mHTerpama, cMeHa y HeoapeheHom
MHTErpajy, NaplMjalIHO HMHTErpajbehe, HMHTErpalid pPalHOHAIHUX (YHKIHMja, HHTErpald TPUTOHOMETPH)CKHX
¢yHKIMja, WHTETpANH HpalMoOHATHUX (yHKIMja, oapeheHH WHTErpan, MOBpIIMHA KPWUBOJIWHHJCKOT Tparesa,
neduHuMja onpel)eHor nHTErpana, 0coOuHe oApeljeHOr HHTerpaia, TeopeMa O Cpeb0j BPEAHOCTH Y HHTETPATHOM
pauyHy, IbyTH-JlajoHuI0Ba hopMyIa, CMEHa MPOMEHJBMBUX KOJ OJIpel)eHor HHTerpaia, NaplijalHO HHTerpaJberbe,
npUMeHe onpel)eHor nHTerpana, HeCBOjCTBEHH HHTETPaTH.

Ilpakmuuna nacmaea

AymuropHe BexOe mpate cajapxaj peaaBama, 0JHOCHO, Ha BexxOaMa ce paspaljyje mpakTH4yaH Jeo npeaMeTa, Kpo3
u3pajy 3anaraka M3 cBake oOnmactu. JenaH Jeo 3ajaTaka WIYCTyje M yBekOaBa NPHMEHY CTEUEHHMX TEOPHjCKHX
3Haka Ha pelaBame MpodiaeMa 13 yKeCTPYIHHX IpeaMeTa.

Jlutepartypa
1. M. Kwmwxosuh, Matemaruka, UIITUM, Kpymesar, 1998.

2. Y. baja, Buma maremaruka 3a [Tossonpuspennu ¢axynret beorpan, Pagnuuku yHusepsurer, beorpas,
1976.

3. I1. Mummauh, M. Yurthymuh, 30upka 3agataka u3 Buine maremaruke 1, Hayka, beorpan, 1993.

Bpoj yacoBa akTMBHe HAacTaBe

34240 Teopujcka HacTaBa: 3x15=45 IpakTuyna HacraBa: 2x15=30

Mertone u3sBohema HacTaBe

Ha npenaBamuma u BexOaMa ce KOPUCTE KJIACHYHE METOJIe HACTaBe y3 KOpHIIheme B0 IPOjeKTopa 1
HMHTEPAKIH]jy ca CTyIeHTHMa. 3HaWke CTy/IeHaTa Ce TECTHUpa MPEKo n3paae noMahnx 3agaTaKa, KOJOKBHjyMa U
3aBpIIHOT (ITMCMEHOT M YCMEHOT) ncnuTa. Ha 3aBpiiHOM HCnuTy ce mpoBepaBa cBeoOYXBaTHO pa3yMeBambe
W3JI0KEHOT TPajuBa.

Ouena 3Hama (MakcuMaaHu 6poj moena 100)




IIpenucnuTHe 06aBe3e nocHa 3aBpLIHU HCITUT MoeHa
AKTUBHOCT Y TOKY [TPE/IaBarba MHCMEHH HCIIUT 35
MpaKTHYHA HACTaBa YCMEHH HCIT 25
KOJIOKBHjyM-H 30

CeMHHap-U 4




Tabena 5.2. Cnenndukanuja npeamera 3.

Cryaujcku nporpam: IIpexpamOeHa TeXHOIOTHja

Hasus npeamera: NupopmaTnka udpa npeamera: OB1

HacraBuux/HactaBuunm: ap Jparan U. Byjuh, nouent; numi. wrx. yman b. Mapkosuh, acucteHT

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 5

Ycaos: Hema

ub npeamera

VYno3HaBame CTyAEHATa ca OCHOBHUM HMH(OPMATHYKHM IOJMOBHMA; YIIO3HABAKkE Ca OCHOBHUM EIIEMEHTHMA paja
Ha padyHapy; yIO3HaBame ca MOryhHocTMMa NHpuMeHe HH(OpPMATHKE Y IIPaKCH; YIO3HaBame CTyAeHara ca
TPEHIOBHMA Y pa3Bojy HH(GOPMATHKE U FEHO] IPUMEHH Y TIPAKCH.

Hcxon npeamera

ITo3HaBame W pa3syMeBame NPHHIWNA paja padyHapa, BEroBe CTPYKType M MOTyhHOCTH NpHMEHE padyHapa y
MIPaKCH.

ITocenoBame NMpakTHYHUX 3HaMHa y pagy ca ONEpaTHMBHHUM CHCTEMHMa CaBPEMEHHX padyHapa; IporpaMmMma 3a
oOpamy TekcTa, IporpamuMa 3a o0Opamy TaOelapHHX MOJaTaka, KpPEeHpamy MYyJNTHMEAWjaHUX IPe3eHTallN]a,
kopuurheme noTpeOHUX VHTepHET cepBuca U BeO TEXHOJIOTH]a.

Hasuka xopumhema HHPOPMAaTHIKHUX CPEACTaBa Yy CBAKOAHEBHOM pajy.

Canp:kaj npeamera
Teopujcka nacmasa

OcHoBHu uH(popMaTHuku 1ojMoBU. OxnHoc mH(popMmaruka pauyHapcTBo. OCHOBHM padyHapcku nojMoBu. [lojam
apxXuTeKType padyHapa. OCHOBHE KOMIIOHEHTe padyHapa. CTpykTypa pauyHapckor coprBepa. CHCTEMCKH COBTBEp.
AmmkatuBHU codtBep. OOmactu mpuMeHe padyHapa. [IpumeHa mHQOpMATHKE Y arpOHOMEJH M TIPEXpaMOCHO]
TexHonoruju. PauyHapcke mpexe. Yno3naBame ca HTML tarosuma, kopumheme kackagaux ctmioBa CSS.

Ipaxmuuna nacmasa
Yno3HaBame ca MPUHIKMIOM paja payyHapa Ha npumepy |IBM PC pauynapa.

Pax ca mporpamuma 3a 00pajy TEKCTa, KpeHpame MyJITHMEAWjATHUX MPe3eHTaluja, Tpaguuky npuKa3 moaaTaka;
mporpamu 3a TabenapHa M3padyHaBama, kopuinhewme VHTepHeT cepBuca. Kpeupame BeO crpanuiia, ypehuBame
cajpxaja Ha uHTepHeTYy nipuMeHom CMS makera Joomla.

Jlutepartypa

1. Munomesuh, [I., Tojruh, H., Bprxosuh, M., Hukonuh, M. (2012): Undopmaruka u pauyrapctso. BIITCC,
Yaugaxk, 1-184.

2. Paubuh, C., Panojuuuh, M. (2001): OcHoBu kommjytepcke TexHonoruje. ULIUM, Kpyuiesa, 1-158.
3. Duckett, J. (2011): HTML & CSS. John Wiley & Sons, Inc., Indianapolis, Indiana, USA, 1-490.
4. Joomla Documentation, https://docs.joomla.org/

Bpoj yacoBa akTMBHe HacTaBe

24042 Teopujcka HacTaBa: 2x15=30 IMpakTuyna HacraBa: 2x15=30

Mertozae uspohema HacraBe

Peanusanuja npenaBama 110 MoJielly MHTEPAKTHBHE HacTaBe y3 KopuIlielhe MeToja NPaKTHYHOT paja.

OueHa 3Hama (MakcumaJinu 6poj moena 100)

IpeaucnutHe 06aBe3e IIOEHA 3aBpIIHY MCITUT IIOEHA
aKTHBHOCT Y TOKY Ipe/iaBama 5 MIUCMEHHU HCIIHT

MPaKTUYHA HACTaBa 15 YCMEHHU UCIT 40
KOJIOKBHjyM-H 40

CceMHHap-1




Tabena 5.2. Cnenndukanuja npeamera 4.

Crynujcku nporpam: IlpexpambGena texHonoruja — Food Processing

Ha3us npeamera: dusnka ca enekTpoHUKoM — Physics with electronics udpa npeamera: TB3/1

HacraBuuk/HactaBuunm: ap Jparan Byjuh, moment

Crartyc npeameTa: o0aBe3aH

Bbpoj ECIIB: 7

YcaoB: Hema

ub npeamera

Ocnoco0spaBame CTyIeHaTa 3a npaheme 1 pazyMeBame MpodIeMaTHKe Koja ce IpoydaBa y CTPYYHAM IpeaMeTuMa,
LITO MMa 3a Wb NPOU3BO/Y KBAIUTETHE U 3[paBCTBEHO Oe30eaHe XpaHe, MPaBUIIHO oApehHBame TEXHOIOMIKHX
mapameTapa 1 yCHemrHo Bol)eme nporeca y IOroHIMa pexpaMOeHe HHAYCTPHje.

Hcxon npeamera
CyIITHHCKO pa3yMeBame (PyHIaMEHTATHUX 3aKOHA Y IPUPOIU U €ICKTPOTEXHUIIH.
BemrrrHa moBe3nBama TEOPH)CKOT B EKCIICPUMEHTATHOT 3HAhA.

Kopumiheme 100MjeHNX €KCIIEpUMEHTaIHUX pe3yJiTara 3a YCIEHIHO Boljeme TeXHOJIOMIKHX Ipolieca y MOTOHMMA
npexpaMmOeHe HHIYCTpH]e.

Canp:kaj npeamera
Teopujcka nacmasa

Kunemaruka marepujanHe Tauke. /luHaMuKa MarepujajHe Tadyke M KpyTor tena. Pax, cunma u eHepruja. OCHOBHU
3aKOHH oOJpxama. MexaHuuke ocuminanuje. TamacHo kperame. MexaHuka ¢uayuna. OCHOBH MOJEKyJIapHO-
KHHETHYKe TeopHje racoBa. OCHOBHa cBojcTBa cBeTiiocTH. Pusmka aroma. OCHOBHM 3aKOHH EJIEKTPOCTATHKE.
EnexTpocTaTuko moJjbe y BakyyMy M AueneKTpunnMa. Enekrtpuuna crpyja. CTamHoOHApHO MarHeTHO IOJBE Y
BaKyyMy M CYINCTAaHIMjaIHUM CpeanHama. ElekTpomarsercka MHAyKIHja. HecranmnoHapHa eJEKTpUYHA CTpYja.
Enexrpomarnercko noswe. [Ipenasna crama Ko IMHEApHUX EIEKTPUYHUX KoJla jeqHOCMepHe cTpyje. Hansmennune
cTpyje: TpodasHa koma, TpaHchopmaTtopu. EnextpudHe MammHe jemqHocMepHe cTpyje. OCHOBH EIEKTPHIHHX
Mepema. OCHOBE MOIyNpPOBOAHHMYKE eleKTpoHMKe. [lomympoBoxnmuke nuoxe. lMcmpaBmpaunm M cTaOMIH3aTOpH.
Tpausucropu. TpaH3ucropcku nojaurBay. MHTerprucana moyynpoBOAHUYKA KOJIa.

Hpakmulma Hacmaea

[IpakTyHa HacTaBa ce CacTOjH OJ EKCTIEPUMEHTAITHUX BEXKOM M pauyHCKHX 3a/1aTaKa.

Jlutepatypa

1. [asnoruh, b. (2004): ®usuka npeu ae0. TeXHOIOUIKO-METATYpIIKU Qakyiaret, beorpan, ctp.352.

2. IMasnosuh, b. (2000): ®usuka apyru aeo. TexHomomko-MeTaaypuiku pakynrer, beorpaz, crp. 420.

3. lumuh, T'., Mutpunosuh, M. (2002): Metposnoruja y Gusuiy - BUIIK Kypc. YHuBep3utet y beorpany, crp. 448.

4. Masnosuh, b., Muxajmuau, T., [Hamuh, P. (1991): ®usuka - [IpakTukym 3a padyHcka BexOama. TeXHOJIOIIKO-
MeTanypinku ¢axkynarer, beorpan, crp. 532.

5. dumuh, I'., Murpunosuh, M. (1991): 36upka 3agaraka u3 ¢usuke - Bumu kypc. PO ,.I'paljeBuncka kemura®,
Beorpan, ctp. 462.

Bpoj uacoBa aKTHBHe HACTaBe Teopujcka nacrapa: IpakTHYHA HACTABA:
4+1+1 4x15=60 1x15+1x15=30

MeTtone u3Bohema HacTaBe
Teopujcka HacTaBa: YCMEHO H3JIarame y3 KOPHIINEHke CaBPEeMEHNX HACTaBHHUX CPe/ICTaBa 1 nmpuoopa.
[MpakTryHa HacTaBa: eKCIIEPUMEHTAIHE U PadyHCKe BexOe

Onena 3Hama (MakcuMasaHu 6poj moena 100)

MOeHa

IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTUBHOCT y TOKY IIpeAaBama 5 MTUCMEHHU HCITUT

[IpaKTU4HA HacTaBa 15 YCMEHU UCIIT 40
KOJIOKBHjyM-H1 40

CeMHHap-U




Tab6ena 5.2. Cnenndukanuja npeamera 5.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Hasus npeamera: Exrnecku jesux 1 udpa npenmera: TI'1

HacraBauk/HacTapHunm: ap Munesuna bojosuh

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 4

YciaoB: Hema

ub npeamera

Cruname je3sNUKnuX 3Hamka Ha SHITIECKOM je3HUKY KOJ CTyICHATa H FbHXOBO OCIIOCO0JbaBAIhE /1a KOPUCTE JIUTEPATYPY
Ha CHIJIECKOM jE3HKY.

Hcxon npeamera

CredeHa 3Hama TpaMaTHKE M 3HaFkHa O YIIOTPEOU pedn CTyACHTH BEIITO IPUMEkY]y Y aKTHBHOCTHMA Pa3BHjamba
BCIITHHE YHTamka U pa3BHjamka BEIITHHE NCamha Ha CHITIECKOM je3UKY

Canp:kaj npeamera
Teopujcka nacmasa

Je3ndyka TauHOCT U 3HAEKE KJbYYHUX obnactu I'paMaTHuKC (MHO)KI/IHa " poa MMCHHUIIA, 3aMCHHUILIC, TPHUIIO3U, IPCIAJIO3H,
BpEMCHA U Cllaral-e BpeMeHa, OpojeBH, MacHMBHE KOHCTPYKIIHjE); MOPQOIOMKH MPOIECH — IepUBAIlHja; JICKCHIKa
aHally3a TEKCTa— 06paz[a CTPYYHC TepMI/IHOHOFI/Ije, HpO6J‘IeM TCPMHUHOJIOMIKHUX CKBHBAJICHATA; CHUHTAKCHUYKA H
CCMAaHTUYKa aHaIn3a — MNpOoy4dYadBalkbE 3HAUCHA PCUYU YHYTAP JICKCHUYKHUX CKYIIOBAa M HUCTHLAILC 3HAYCHA I(Oja Jara
CTpyKa Hamehe u OACTYINIAkE OJ HAyYCHUX BPCAHOCTH; IMUCAKLC CAKETAKa U IPE3CHTUPABLC KIbYUYHHX I/I,I[eja nu3
obpalenor Tekcra. HacraBHe jequaunIe — oOpaga TekcTa:

1.Plants

2. Life cycle of a plant

. Plant growth and soil conditions

. Photosynthesis; Transpiration

. Applied chemistry: elements, atoms and molecules

. Structure of an atom; lon formation

. Solutions; Miscible liquids; Emulsions and colloidal solutions

. Hard water

. Environment

10. Water pollution
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Jlutepartypa

1. Mepuh-ITumryesuh, Mununa (1992): English in Agriculture. Arporomcku dakynret, Yauak, 150 crpana

2. Komuap,, B. (2002): EHriecko-CpICcKH W CPIICKO-EHIJIECKH TOJHONPHUBPEIHH PEYHUK. VHCTUTYT 3a KyKypy3
»3emyH [osee*, Beorpan, 900 crpana.

3. Muxaunosuh, Jb. (1988): I'pamatuka enrieckor jesuka: mopdomnoruja u cuarakca. Hayuna kmura, beorpan, 274
CTpaHe.

Bpoj yacoBa akTMBHe HacTaBe

24040 Teopujcka HacTaBa: 2x15=30 IMpakTuyna nacrasa: 0

Mertozae uspohema HacTaBe
Jlexcuuky mpUCTYTI, METO/IE paja ca TEKCTOM, BepOaTHe MOHOJIOIIKE U IHjaJIOIIKe METOIe

Ouena 3Hama (Makcumainu 6poj moena 100)

HoeHa
IpeaucnutHe 06aBe3e 3aBpIIHYA HCIIUT IIOCHA
aKTUBHOCT y TOKY IIp€aBama 10 MUCMEHU HCIUT 15
NpaKTHYHA HACTaBa / YCMEHH HCIT 35
TecT-0BH (2) 2x15=30

CeMHUHap-U 10




Tabena 5.2. Cnenndukanuja npeamera 6.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Hasus npeamera: OmiuTa n Heoprancka xemuja 2 udpa npeamera: TA2

HacraBauk/HactaBuunm: Jenena Mamkosuh, Baapenau npodecop, Becaa MmtoBaHoBuh, acHCTeHT

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 6

YciaoB: Hema

ub npeamera:

VYcBajambe OCHOBHUX 3Hama M3 OIIINTE U HEOPraHCKe XeMHje, Koja Cy HEOIXOJHa 3a pa3yMeBame APYTHX HayYHHX
IUCIHIUIMHA, Ka0 M 33 pa3yMeBame Pa3IMYNTHX TEXHOJOMIKMX Ipoleca y mpexpamOeHoj mHmycTpuju. CTuname
3Hama M3 0Be 00JIaCTH Cy IMPEAYCIIOB 3a J0OPO BOheme Iporeca y MOroHAMa IpexpamMOeHe HHIYCTPHje U YCIIEIIHY
KOHTpOJIa KBAJIUTETA MPeXpaMOCHUX MPOU3BOAA.

Hcxon npeamera:

= CamocTamHO H3BOjeHE EKCIepUMEHATa, MPABUIHO TYyMaueHkhe CKCIePUMEHTANHHUX pe3yiraTra H
CaMOCTAITHO M3BOl)erhe OCHOBHUX M3padyHaBamka Y XEMH)H;
= [lo3HaBame OCOOMHA XEMHJCKUX €JieMEHaTa U IUXOBHX jelUIbEHha Koja Cy O] 3Hadaja 3a mpexpamOeHy

HHAYCTPH]Y.

Canp:kaj npeamera

Teopujcka nacmasa

Krnacudukaryja 1 HOMEHKJIATypa HEOPTaHCKHX jefnmbera. CBOjCTBa XEMHUjCKHX €lIeMEHATa U HBhHXOBUX jeAHCHA,
ca acrekTa MpUMEHe y mpexpamMOeHoj TexHojoruju. I[leproanu cuctem enemeHara: Bomonuk. [IneMeHUTH racoBH.
XajoreHu eneMeHTu. XankoreHu eiaeMeHTd. Enementu rpyne aszora. EneMeHnTu rpyne yribeHuka. EnemenTu rpymne
6opa. 3eMHOAIKAIHN MeTad. AlKanHu Metanu. [IpenaszHu enemMeHTH.

Hpakmutma Hacmaeda

KommnekcHa jequmerma. Okcuno-penykiuone peakuuje. Enementn 17 rpyne IlepuomHor cucrema enemeHarta.
Enementn 16 rpyme. Enementn 15 rpyne. Enementu 14 rpyne. Enementn 13 rpymne. Enementn 2 rpyme. Enementu
1 rpyme. Enementn 3-12 rpyme.

Jlutepartypa

1. Mupocnas Cmnacojesuh, Jlenka Pubuh-3enenosuh (2017): Ommta xemuja. YHHBEP3UTETCKH YIOCHUK,
Onnykom HacraBho-nayusnor Beha Op. 2352/23-VIII, ox 20.10.2008. roxuune, ISBN 978-86-87611-57-3, CIP
544 (075.8). COBISS.SR-ID 259113484, Yauaxk: Yuusep3uter y Kparyjesity, ArpoHomcku dakynrer y Yauky.

2. Mupocna CrnacojeBuh, Jlerka Puduh-3enenosuh, Heoprancka xemuja, 1-273, Arporomcku dakynret, Yagaxk,
2009, ISBN 978-86-87611-09-2, CIP 546 (075.8); Omnyka 6p. 1366/4—XXII ox 08. 07. 2009. rogune

3. Jlenka Pubuh-3enenoBuh, Mupocnas Crnacojesuh, [Ipaktukym Heoprancke xemuje,1-142, ISBN 86-82107-20-
1, Arponomcku dakynarer, Yauak, 2003.

4. Jlenka Pubuh-3enenosuh, Mupocnas CracojeBuh, 30upka 3amataka u3 ommre xemuje, 1-362, ISBN 86-82107-
20-1, Arporomcku akynrer, Yagak, 2004.

bpoj yacoBa akTMBHe HacTaBe

910+2 IMpakTuyna HacraBa: 2x15=30

Teopujcka HacTaBa: 2x15=30

MeTtoae usBolhema HacTaBe
WuTepakTiBHA IpeaaBama U MpaKTHYHA Ta0opaTOpHjcKa HacTaBa Y KOMOWHAIIM]U ca PAYyYHCKUM BexkOaMa.

HpeIlBI/IbeHI/I Cyu KOJ'IOKBI/ijMI/I 1 KOHCYJITATUBHA HAaCTaBa.

OueHa 3Hama (MakcumaJnu 6poj moena 100)

noeHa
IpeaucnutHe 06aBe3e 3aBpIIHYA HCIIUT IIOCHA
aKTHBHOCT Y TOKY Ipe/iaBama 5 MIUCMEHHU HCIIHT
IIPAaKTUYHA HAacTaBa 10 YCMEHHU UCIT 45
KOJIOKBHjyM-H 40
CceMHHap-1




Tabena 5.2. Cnenndukanuja npeamera 7.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3ue npeamera: Matemaruka 2 — Mathematics 2 udpa npenmera: Th2

HacraBuuk: np Hana JlamspanoBuh, pegoBau mpodecop; Mapko [1abuh, acucteHT

Craryc npeamera: o0aBe3HH

Bbpoj ECIIb: 8

YciaoB: Hema

ub npeamera

Cruname 3Hama W3 TEOpHje penoBa, TeopHje Nu(epeHNHjaTHOT M HMHTETPATHOT padyHa (yHKIHMja BUIIE
NPOMEHJBUBUX M Ju(epeHnjaTHnX jenqHadnHa. CTBapame HEONXOJHE MaTeMaTHYKe OCHOBE 3a ApYre IpenMere
CTyImja.

Hcxon npeamera

CTyZIeHT je ocrocoOJbeH /1a CTEUeHa 3Hama M3 OBOI IPEIMETa YCIICIIHO NPHMEHH y CaBliaJaBamy TPagnBa M3
CTPYYHHUX IIPEIMETA, Kao U Ha pellaBame MpoliemMa U3 mpakce.

Canp:kaj npenmera
Teopujcka nacmasa

Jundepennnjanne jeqnaumHe, ocHOBHe JeduHHMIMje, Tojam ommrter u KommMjeBor pelema, pelIaBambe
mudepeHIMjaTHAX jeJHaYMHAa MPBOT pela, METOA pas[Bajamba MPOMCHJPUBHX, XOMOTEHa TU(epeHIIHjaTHa
jenHaymHA, NTUHeapHa Nu(eEpeHIjanHa jeqHaunHa, bepHynujeBa jemnaunHa, KiepooBa jenmaumna, JlarpamkoBa
jeIHaYrHA, jefHaYMHE ca TOTATHAM TU(EpPEHIIN)jaIoM, HHTETPalrOH: (aKTop, TUQEpeHINjaTHEe jeJHAYHHE IPYTOT
W BHULIET pena, JTMHEapHe AU(epeHIHjalHe jeqHaYuHe IPYror pena ca KOHCTAHTHUM KOoe(UIMjeHTHMa, CHCTEMH
nuepeHIMjaTHAX jeJHAYNHA, CHCTEMH JIMHEapHUX IU(epeHIHjalHuX jeIHaunHa IPYror pela ca KOHCTAaHTHUM
KOe(pHIIHjeHTHMA.

Teopuja penoBa, HyMepHUYKH PEJOBU, OCHOBHE OCOOMHE PE/IOBa, PEIOBH Ca MO3UTHBHUM WJIAHOBHMA, KPUTEPH]YMH
KOHBEPI'CHIIU]¢, aITCPHATHBHY PEIOBH, allCOJIyTHA U YCIOBHA KOHBEPreHIIN]ja, PYHKIMOHAIHU PEAOBH, YHI(OPMHA
KOHBepreHuuja, BajepmrpacoB KpuTepHjyM, ocoOMHE YHU(POPMHO KOHBEPIEeHTHUX pENOBa, CTCICHH DPELOBH,
MOJYNIPEYHHK KOHBEPreHIIMje, OCOOMHE CTENEeHHX PemoBa, TejiiopoB pel, TPUrOHOMETpHUjcKU penoBH, Dypujeo
pen, passujame pyHKIHje y DypHjeoB pex, pa3Bujamke PYHKI]E Y CHHYCHH U KOCHHYCHH pell.

IoBpumu Apyror pena — NWIMHAPUYHE, KOHYCHE, U OOpTHE.

Hurerpann ¢pyHkumja Buie NMPOMEHJbHUBMX, JIBOJHH MHTErPad, CMEHA NMPOMEHJBbHBUX Yy JBOJHOM HHTErpaly,
0COOMHE JIBOJHOT MHTErpaja, M3pauyHaBame IBOJHOT HMHTErpana, CMEHa NPOMEHJbUBUX Y JIBOJHOM HHTErpaiy,
HoJIapHe KOOpJAMHATE, M3padyHaBame MOBPLIMHE paBHE (QUrype, M3padyHaBame 3alpeMHHE MPUMEHOM JBOjHOT
MHTEerpaja, M3pauyHaBame MOBPLIMHE Jejia MOBPIIM y IMPOCTOPY, TPOjHM HHTErpaj, CMEHa MNpPOMEHJbUBUX Y
TPOjHOM HHTErpany, chepHe M IWIMHAPUYHE KOOPJIMHATE, KPUBOJIMHH]CKA HMHTerpay | BpcTe, KPHBOJIWHU)CKH
unrerpan |l Bpcre, I'punoBa popmyna, moBpuimHckn uHTerpai | Bpere, moBpuMHCKY HHTErpai |l Bpere u nmpumeHe.

Hpalcmutma Hacmaea

AymuropHe BexOe mpare calapxaj peaaBama, 0HOCHO, Ha BexxOama ce paspalyje nmpakTH4aH Jeo IpenMera, Kpo3
n3pagy 3amaTtaka M3 cBake oOsacTu. JemaH 1eo 3ajaTaka MIyCTyje W yBexOaBa NMPHMEHY CTEUCHHMX TEOPHjCKHX
3Hamka Ha pellaBame NpodiieMa U3 y)KeCTPYUHHX IpeMeTa.

Jlutepartypa

1. A. Toprames, JI. Bypunh, M. CreBanosuh, [IpenaBama u BexOe u3 MaTeMatuke 2, TeXHUUKH BaKynTeT y
Yauky, Yauak, 2006.

2. B. Jlazapesuh, A. Ille6ekoBuh, Maremaruka 2- pemenu npuMepu, Texunuku paxynrer y Yauky, Yavaxk,
2007.

3. M. Yuthymmuh, [1. Munmmauh, 36upka 3anataka u3 Buie maremaruke 2, Hayuna xmura, beorpan, 1988.

Bpoj yacoBa akTMBHe HAacTaBe

3+3+0 Teopujcka HacTaBa: 3x15=45 IIpakTHyna HacraBa: 3x15=45

Mertone u3Bohema HacTaBe

Ha npenaBamuma n Bexxbama ce KOpUCTE KJIACHYHE METO/I€ HACTaBe y3 MHTEPAKINjy ca CTy/IeHTUMA. 3HAmbe
CTyIleHaTa ce TeCTHpa MpeKo u3paae fomMahux 3amaTaka, KOJIOKBHjyMa U 3aBPUIHOT (ITMCMEHOT U YCMEHOT) HCITUTA.
Ha 3aBpmrHom ncnuty ce nmpoBepaBa cBEOOYXBaTHO pa3yMeBambe H3JI0KEHOT IPa/IuBa.

OueHa 3Hama (MakcumaJnu 6poj moena 100)

IpeaucnutHe 06aBese HOECHA 3aBpIIHYN HCIIUT [IOEHA

aKTUBHOCT y TOKY IIp€aBama 3 MUCMEHU HCIUT 35




IIPaKTUYHA HacTaBa 3 YCMEHHU UCIT 25
KOJIOKBHjyM-H 30
CeMHHap-U 4




Tabena 5.2. Cnenndukanuja npeamera 8.

Cryaujcxu nporpam: Ilpexpambena Texnonoruja — Food Processing

Hasus npeamera: Exonoryja u 3amruTa )KHBOTHE CpeIUHE udpa npeamera: OE2

HacraBuux/Hactaaunm: ap ['opan Mapkosuh, Baapennu npogecop, dymxko bpkosuh norent

Craryc npeamera: O0aBe3HU

Bbpoj ECIIB: 5

Ycaos: Hema

ub npeamera

Cruname OCHOBHUX 3Hamba O )KUBOTHO] CPEIUHH. YTIO3HABAmE ca OOMMIMMa YrpoKaBama M METOJaMa 3aIlTHTE
MIOjEeANHUX CETMEHATA KUBOTHE CPEJIHHE.

Hcxon npeamera

PasBujeH eKOJOMKM HAYWMH pa3MUILbaka M TpaBWIaH OJHOC IpeMa >KHBOTHO] cpeanHH. OCmoco0BeHOCT
CTyZAeHaTa Jja ce yKJbydYe y pa3jIMuiTe aKTUBHOCTH KOje NONPHUHOCE CMamely 3araljerma M OodyBamby KBaJHUTETa
KUBOTHE CpeIUHE

Canp:kaj npeamera
Teopujcka nacmasa

OCHOBHHU TI0jMOBH €KOJIOTHj€, CKOJOIKH (aKTopH. EKOJOMKN HUBOWM opraHu3anuje (IoImynamuja, OHOIeHO3a,
ekocucre, OuoM, orocdepa).

3arahuBarbe Basayxa, BOJE, 3eMJbMINTA M XpaHe. buomnorika 3araljema. PagnoakruBHa 3araljema, Oyka. Edexru
saraljeba Ha JKHMBOTHY cpemuny. I[lojam um oOmuim Ouopemeaujanuje. Oprancka MOJBONPUBPENA, TCHETCKU
Mo1(UKOBaHO OpraHu3MH, nojam opracke nossonpuspene. HACCP cucrem.

O6JII/IHI/I MOHHUTOPUHI'A XUBOTHE CPCIMUHEC. buonomxku MOHHUTOPHUHT. Mepe WU aKTHBHOCTH Ha 3alITHTU >XHBOTHC
cpemune. 3amruhena npupoaHa n00pa. OAp)KUBU pa3Boj U KUBOTHA CPEIUHA.

Hpakmulma Hacmaea

Vno3HaBame ca OCHOBHUM METOJlaMa MOHUTOPHHIA U 3AUITUTE )KUBOTHC CPEAUHE

JlurepaTtypa

1. Caguh, U., Tep3uja, B. (2007): Exonoruja u 3amrura )UBOTHE CpeAHHE. 3aBOJ 3a YIIOCHHKE 1 HACTABHA
cpenctea, beorpan, ctp. 143.

2. Bexuh, W. (2009): Yipasssame 3aITHTOM )XUBOTHE CPEAUHE Y MPOU3BOAKH XpaHe. [1o/p0npuBpeiHr (QaKyaTeT
Yuusep3uteta y beorpany, beorpan, ctp.263.

3. Mapkosuh, I'. (2018): OcHoBe eKoI0THje U 3aIITHTE KUBOTHE CPEAHHE. ATPOHOMCKH (haKynTeT YHUBEp3UTEeTa Y
KparyjeBuy, Yauax, ctp. 206.

Bpoj yacoBa akTHBHe HacTaBe

2+140 Teopujcka HacraBa: 2x15=30 [pakTnyna HacraBa: 1x15=15

MeTtoae usBolema HacTaBe

MoHOIONIKO-/INjaIoONIKa y3 KOpUIIhemhe ayAn0-BU3YeIHUX CpeAcTaBa. Y peleme OKOIHOT IPoCcTopa.

OueHa 3Hama (MakcumaJnu 6poj moena 100)

IpenucnurtHe 06aBe3e noeHa 3aBpUIHM HCTIUT MoeHa
aKTUBHOCT Y TOKY IIpeaBama 5 MMHCMEHHU MCIIUT

MpaKTUYHA HacTaBa YCMEHHU HCIIT 35
KOJIOKBHjYM-H 60

ceMuHap-u




Tab6ena 5.2. Cnenmndukanuja npeamera 9.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3ue npeamera: Oprancka xemuja 1 — Organic Chemistry 1 udpa npenmera: TB2

HacraBauk/HacTaBHunm: ap Jernena MiageHoBuh, BaHpeIHH mpodecop

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 7

Yecios: /

ub npeamera

Cruname 3Hamba 0 CTPYKTYPH U (PU3HUKO-XEeMHjCKHM OCOOMHAMa OPTaHCKUX jeIUbCHA, IPUXOBO] CTEPEOXEMHjU H
MeXaHH3MHUMa XeMHjcKuX peakiuja. CTedeHa 3Hama Cy OCHOBA 32 pa3yMeBame M CaBla/IaBambe NpexpaMOeHHX
TEXHOJIOTHja.

Hcxon npeamera

[IpyMeHa TEOPHjCKOT 3Hama y W3BOhEHY OpraHCKHX CHHTE3a, JOKAa3HBame IOjeIUHUX OPraHCKHX MOJEKYyl1a U
caBJIaZiaBame JTJAO0PATOPH]CKIX TEXHUKA H30JI0Bakha U pedniThaBama OpraHCKHUX jeIUbCHA.

Canp:kaj npenmera
Teopujcka nacmasa

CTpyKType OpTraHCKHX jelUEHha. YTJHOBOJOHHUIN. JeIWibema ca XUIPOKCHIHOM (YHKIIHOHAJIHOM TPYIIOM.
OpraHcka jenumema ca cymnopoMm, docdopom, apceHOM U a3oToM. TeprmeHu. THIOBH OPraHCKUX peakimja U
BUXOBH MEXaHU3MH. XETEPOIMKINTHA jeINEHEha.

Hpakmutma Hacmaeda

VYo3HaBamke ca OCHOBHMM TEXHHKaMa W METOJaMa y OpraHcKoj XeMHujH. Mertoje n3aBajama M npeudinfiaBama
OpraHCKHX CYICTaHIHM U oapehuBame GU3HIKHX KOHCTaHATH. KBaIMTaTHBHA aHaIHM3a. XEeTePOLMKINYHA jeIHBCHA.
CuHTe3e OpraHCKHX MOJIEKYJIa ca MPUMEHOM Yy IpexpamMOeHO] TEXHOIOTH]H.

Jlutepartypa

1. lBujoBuh, M., Ahamosuh-hoxkosuh, I'., Teogoposuh, A. (2009): Oprancka xemuja. ArpoHOMCKH (DaKynTer,
Yauak, ctp. 316.

2. Vollhardt,K.P.C., Schore, N.E.. (1996): Opraucka xemuja. Xajaurpad, beorpan, ctp. 1154.

3.Bykuhesuh, P., JIpaxuh, A., Byjuh, 3. (1996): Oprancka xemuja. |l nzgame.Cerioct-CBeriioct kibura, beorpar,
ctp. 408.

4. Mnanenosuh, J.(2018): 30upka 3agaraka u3 Oprancke xemuje. ArpoHoMckH ¢pakyntet, Yagax, crp.120.

5. Ahamosuh-bokosuh, I'., Liujouh, M. (2005): TIpakTukym u3 oprancke xemuje. ArpoHomcku akynrer, Yauax,
crp.132.

Bpoj yacoBa akTMBHe HacTaBe

3+0+3 Teopujcka HacTtaBa: 3x15=45 IpakTnyna nacrapa: 3x15=45

Mertoae uspohema HacraBe [IpenaBama 1 eKCIICPUMEHTAHE BEKOE

OueHa 3Hama (MakcumaJsinu 6poj moena 100)

NoeHa
HpeaucnurHe 06aBese 3aBpIIHM MCTIMT IIOCHA
AKTHBHOCT Y TOKY IIpe/laBarba 5 MHCMEHH HCIIUT
MpaKTUYHA HacTaBa 10 YCMEHHU HCIIT 45

KOJIOKBHjyM-H1 40

CeMHUHAp-U




Tabena 5.2. Cnenndukanuja npeamera 10.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Hasus npeamera: Exrnecku je3ux 2 udpa npenmera: TI'2

HacraBauk/HacTapHunm: ap Munesuna bojosuh

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 4

YceaoB: I u3BplIeHe npeaucnuTHe obasese u3 npeamera Enrnecku jesuk 1

ub npeamera

Ocnoco0JspaBame CTyIeHaTa Ja KOPUCTE CTPYUHY JINTEPaTyPy Ha SHITIECKOM je3UKY, CTHUIIAbE je3HUKUX
CcrocoOHOCTH U yCBajamh-¢ KOMYHHKATHBHHUX CIIOCOOHOCTH U CTPATETHja HA CHITIECKOM jEe3HKY.

Hcxon npeamera

CryneHTH CTHYY 3Hamba O yIoTpeOr peur U 3Hamka TpaMaTHKe IITO je HEONXOIHO 32 JaJbi pa3Boj BEIITHHE YHTAmka
U [IHCamba Ha SHIVIECKOM je3HKY; CTULAhe BELITHHE YCMEHOT H3pakaBamba Ha CHITICCKOM je3HKY.

Capp:kaj npeamera
Teopujcka nacmasa

Je3nyka TaYHOCT U 3HAME KJbYYHHUX 00JIACTH rpamMaThke (TaCHBHE KOHCTPYKIIMje, MHPUHUTUB, TEPYH/I U TAPTULIHII,
MOJIAJIHU TJIAT0JIM, KOHYHKTUB); MOP(OIIOMIKH HPOILECH — CIIOKECHHUIIE; JIEKCHYKa aHali3a (CHHOHHUMH, aHTOHUMH,
(pazanHu rIaroiu, UIUOMH); CHHTAKCHYKA aHann3a (3aBUCHE PEUCHHIC — YCIOBHE, OJIHOCHE, HAMEPHE); aHAIn3a
TEKCTa M KPUTHUYKO YHTAME; IMHCAE CaXeTaka M yCMEHa Mpe3eHTalnja KJbY4HUX mpobiema crpyke. HactaBHe
jenwHUIE — 00paga TEeKCTa:

1. Crops

2. Field crops

3. Horticultural plants

4. Fruit plants

5. Livestock

6. Microbiology and principles of hygiene
7. Ecosystems — structure and processes
8. Foods for human consumption

9. Chemical preservatives

Jlutepatypa

1. Mepuh-TMumuesuh, Mununa (1992): English in Agriculture. Arponomcku dakynrer, Yauak, 150 crpana

2. Komuap,, B. (2002): EHrnecko-CpIcKH W CPIICKO-CHIVIECKH IOJbOIPUBPEIHN PeYHHMK. MHCTUTYT 3a KyKypy3
»3emyH [Tosse*, Beorpan, 900 crpana.

3. Muxaunosuh, Jb. (1988): I'pamatuika enrieckor jesuka: mopdomoruja u cunrakca. Hayuna xiura, beorpan, 274
CTpaHe.

Bpoj yacoBa akTHBHe HacTaBe

24040 Teopujcka HacTaBa: 2x15=30 IpakTuyna nacrasa: 0

Metoae usBolhema HacTaBe

Jlexcnukn MPUCTYII, KPUTUYKA aHAJIN3d TCKCTAa, KOMYHUKATHUBHU MPUCTYII, UHTCPAKTHUBHA HACTaBa

OueHa 3Hama (MakcumaJinu 6poj moena 100)

HoeHa
HpeaucnurHe 06aBese 3aBpILIHM MCTIMT IIOCHA
aKTUBHOCT y TOKY IIp€aBama 10 MUCMEHU HCIUT 15
NpaKTHYHA HACTaBa / YCMEHH HCIT 35
TecT-0BH (2) 2x15 =30

CeMHUHap-U 10




Tabena 5.2. Cnenndukanuja npeamera 11,

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3us npeamera: Oprancka xemuja 2 — Organic Chemistry 2 udpa npenmera: TA3

HacraBauk/HacTaBHunm: ap Jernena MiageHoBuh, BaHpeIHH mpodecop

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 6

Yeaos: Oprancka xemuja 2

ub npeamera

Cruname 3Hama O CTPYKTYPH M CBOjCTBHMA OPTAaHCKUX jeIUE-CHha Ca MOCEOHMM OCBPTOM Ha jeIHWE-CHa KOja ce
HaJa3e y MOJbONPHBPEIHUM IPOU3BOIMMA, Kao U jeJUIbEHhUMa Koja ce ynoTpeOsbaBajy y CaBpEMEHO] arpOTeXHUIH,
¢uTodapManyju 1 npexpaMOeHOj TEXHOIOTH)! (KOH3EpBAaHCH, aAUTHBH, 00je)

Hcxon npeamera

CredeHa 3Haba U3 OPraHCKE XEMHje YMHE OCHOBY 3a YCIEIIHO pa3yMeBame Ipolieca y IOCTYHIUMA Hpepaie H
NIPE/ICTaBIJbajy OCHOBHH YCIJIOB 3a KBAJIMTETHO BOljeme Ipolieca M MPOM3BOAKY BHCOKO KBAIUTETHE, 3[PaBCTBEHO
0e30eHe XpaHe, Kao ¥ KOHTPOJTy KBAJINTETa CHPOBUHA U TOTOBUX IPOU3BOJIA.

Canp:kaj npenmera

Teopujcka Hacmaga

Jenumema ca kKapOOHIITHOM (YHKIIMOHATHOM TPYTIOM (aJIeXUIN U KETOHH) U OKCHKapOOHIITHA jeHbeha (YTIbeHI
XHJpaTh); jequbemha ca KapOOKCHIHOM (YHKIIMOHAIHOM IpYyNoM (KapOOKCHJIHE KHCENIMHE, BUXOBU JCPHBATH M
CYINICTUTYHCaHE KHCEJINHE); aJKaJlOMIH, KOH3EpPBaHCH, aquTUBH M 0oje; onpehuBame CTPYKTYpe OpPraHCKHX
jenumemna.

Hpakmutma Hacmaeda

Peakije KBaJUTaTUBHOI JOKa3MBama OPTaHCKUX jeluibeha (alexuga W KETOHA, KapOOKCHIHUX KUCEIUHA U
BUXOBUX JAepuBaTa). CyncTuryncane KapOOKCHIHE KucenuHe. M3oenekTpuyHa Tauka amuHOKucenuHa. CHHTE3e
eTHJIaleTaTa U aueTwicanuiuine kucenuie. Cunresa 6oja (opamx I1).

Jlutepartypa

1. lBujoBuh, M., Ahamosuh-hoxkosuh, I'., Teogoposuh, A. (2009): Oprancka xemuja. ArpoHOMCKH (haKynTeT,
Yauak, ctp. 316.

2. Vollhardt,K.P.C., Schore, N.E.. (1996): Opraucka xemuja. Xajaurpad, beorpan, ctp. 1154.

3.Bykuhesuh, P., Ipaxuh, A., Byjuh, 3. (1996): Oprancka xemuja. |l nzgame.Ceriioct-CBeriioct kibura, beorpas,
ctp. 408.

4. Mnanenosuh, J.(2018): 30upka 3agaraka u3 Oprancke xemuje. ArpoHoMckH (akynrer, Yadak, ctp.120.

5. Ahamosuh-bokosuh, I'., Liujouh, M. (2005): TTpakTukym u3 oprancke xemuje. ArpoHoMcku akynrer, Yauax,
crp.132.

Bpoj yacoBa akTMBHe HacTaBe .

Teopujcka HacTtaBa: 3x15=45 IIpakTHyna HacraBa: 2x15=45
3+0+2
Metoae usBolhema HacTaBe IIpenaBama 1 eKCIepUMEHTAIHE BexOe

OueHa 3Hama (MakcumaJnu 6poj moena 100)

NoeHa
HpeaucnurHe 06aBese 3aBpILIHM MCTIMT IIOCHA
AKTHBHOCT Y TOKY IIpe/laBarba 5 MHCMEHH HCIIUT

IIPaKTUYHA HAcTaBa 10 YCMEHHU HCOT 45

KOJIOKBHjyM-H 40

CCMHUHap-u




Tabena 5.2. Cnenndukanuja npeamera 12,

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3zus npeamera: KsanuratusHa xemujcka ananusa — Qualitative chemical analysis udpa npeamera: T3

HacraBuuk/HactaBaunm: ap Jenena M. Mamkosuh, Baapeaau mpogecop

Craryc npeamera: 00aBe3HH MPEIMET

Bbpoj ECIIB: 6

Yeaos: Ommra u Heoprancka xemuja 1

ub npeamera

[ws mpenmera je na CTyJEHTH CTEKHY OCHOBHO 3Ham€ M3 KBAJIMTATHBHE XEMHJCKE aHalIM3€ M PaBHOTEKHUX
Iporieca y XOMOTEeHHM U XeTeporeHnM cuctemuMa. CTedeHo 3Hame U3 oBe oOnactu he omoryhuTu cryneHTHMA 1a
JaKIIe CaBlafajy OCHOBHE METOJE KBAHTUTATHBHE XEMHjCKE aHAIM3e KOje Cy CacTaBHM JE0 CaBPEMEHUX
AQHAIUTHYKUX METOJA.

Hcxon npeamera

CyIITHHCKO pa3yMeBambe OCHOBHUX NPHMHIMIA KBAJIUTATHBHE aHanu3e. CaMOCTaJHO H3BONEHE KBAIUTAaTHBHE
aHaJ M3e M NPaBWIHO TyMaueme J00MjeHUX eKCIepUMEHTaJIHUX pe3yiraTa. BemTuHa moBe3wBama TEOPHjCKOT U
CKCIIePHMEHTAJIHOT 3Hama. YCIeNIHa MPUMEHa CTCYCHOT 3Hamka y NPUIPEMH y30paKa 3a KBaJIUTATHBHY XEMH]jCKY
aHaNN3y y IIJbY pe3He WACHTUPHUKANHje OAroBapajyhix joHa KOjH ¢y 0J1 3Ha4aja y pexpaMOeHO] HHIYCTPH]H.

Canp:kaj npeamera
Teopujcka nacmasa

VBon. IIpHHIMIK U TEOPHjCKA OCHOBH KBAIUTATHBHE XCMHjCKE aHAIW3E. XEMHjCKAa PAaBHOTE)XA Yy XOMOTCHUM H
XeTeporeHuM cucreMuma. OKCHAO-PENyKLUHOHE peakije Yy KBaJMTaTHBHOj XEMHjCKO] aHann3u. KomruiekcHa
jenumema. KanutaTuBHa XeMmujcka aHanu3a KatjoHa [-V aHanutuuke rpyne. KBanurarnBHa Xxemujcka aHainza
aHjoHa.

Hpakmutma Hacmaeda

Joka3He peaknuje kaTjoHa [-V aHammtmuke rpyme. PasnmBajame W JokaswBame KaTjoHa [-V aHanmTHuke rpyme.
Jloka3He peakiyje aHjoHa. Pa3nBajame U J0Ka3uBambe aHjoHa. [IpunpeMa u aHain3a peajqHuX y3opaka.

Jlutepartypa

1. Mamkoguh J. (2018): [IpakTuky™M U3 IprIMeHkCHE AHATUTHYKE XeMHje, ATpOHOMCKH (akynreT y Yauky, cTp.
159.

2. Byuyposuh, b., Pajakosuli, Jb., PajakoBuhi, M. (2004): Aranutidaka xemuja.l'pal).kmura, beorpan, ctp.197.
4. Skoog, D.,West,J.,Donald M.,Holler,J. (1999):0cuoBu ananurnuke xemuje.llIkon.kmura, 3arped, crp. 951.

5. PukoBcku, U., [Tamuh,M., PajakoBuh, M. (2004): [Ipaktukym u3 ananuruuke xemuje.I'pal).kmura, Beorpan, crp.
298.

6. Pajakosuh, Jb (2006): Ananutnuka xemuja: KBanutaTuBHa XeMHjcKa aHajiHM3a: MPAKTUKYM, PEIICHH 3a/IallH,
tectoBu. TM®, beorpam,ctp. 177.

Bpoj yacoBa akTHBHe HacTaBe

34043 Teopujcka HacTtaBa: 3x15=45 IMpakTnyna nacrapa: 3x15=45

MeTtoae usBolema HacTaBe
Teopujcka HacTaBa: mpeaBama ex catedra
[IpakTuHa HAaCTaBa: EKCIIEPUMEHTAITHE BEKOE

OueHa 3Hama (Makcumanu 6poj moena 100)

noeHa
IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTHBHOCT Y TOKY Ipe/iaBama 5 MIUCMEHHU HCIIHT

MIpaKTUYHA HacTaBa 10 YCMEHHU HCIIT 50
KOJIOKBHjyM-H 35

CceMHHap-1




Tabena 5.2. Cnenmndukanuja npeamera 13.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3us npeamera: OcHOBE TEPMOIUHAMUKE udpa npeamera: TI'3

HacraBuuk/HactaBaunm: ap Tomucnas Tpumosuh, penoBHu mpogecop

Craryc npeamera: obaBe3aH

Bbpoj ECIIB: 3

YecaoB: nonoxeHa matemaruka, ®u3nka u Xemuja

ub npeamera

Pa3zymeBame CcTyleHTa OCHOBHUX 3aKOHA TEPMOJWHAMHKE HACAIHHX M PEaHUX I'acOBa, PacTBOPA U XETEPOTCHUX
MeIIaBHHA, 3aKOHA paja MalliHa ca YHYTpaIlHjHM caropeBaHjeM, MalllhHa 3a xialjerme, MammHa 3a noOujame
CJICKTUYHE CEHepruje, 3aKOHAa NPOCTHpama TOIUIOTE paja HM3MEHjUBa4a TOIUIOTE IyMIM M KOMIIpecopa, y3
0CII0COOJBEHOCT 32 OCHOBHE TePMOAMHAMHYKE TIPOpadyHe amapara u ypehaja.

Hcxon npeamera

CryneHT Tpeba 1a CTCKHE NMPUMEHCHA 3Hama Kako OM MOrao y MpakCH IPHMEHHTH OCHOBHE TEPMOANHAMHUYKE
IpopadyHe Mporeca, MalliHa 1 anapara.

Canp:kaj npeamera
Teopujcka nacmasa

Tepmomunamuuku cuctemu, OCHOBHE BEJIMYHHE CTama, TEMIECpaTypa, MPUTHCAK, 3alNpeMHHA, paj, TOIUIOTa,
crneuupUYHN TOIUIOTHHM KamaluTeT, HTaNIMja, eHTponuja, MaeanHu racoBu, jeqHauMHa CTamba HMACAITHOI Taca,
TepMoanHamMuiKke NPOMEHE CTama MACAIHHUX racoBa, MellaBuHe uaealHux racosa, Peannu racosu, IIpBu 3axoH
TEPMO/IMHAMUKE OTBOPEH U 3aTBOPEH CHCTEM, NPUTYIICH]e, IPIKE U KOMIIPECOpH, J{pyru 3aKOH TepMOJMHAMUKE U
TEPMOJMHAMUYKH MMOTEHIIMjad, eHTponuja. JIeBokpeTHu u necHokpetHr KapHooB mumkiayc, OTOB KpyKHH HUKITYC,
Jlu3en0B Kpy>KHH LUKIYC, BUHApHU pacTBOpU: PaBHOTE)KHA Bulleda3Ha CTamba W (a3HU MpenasH, AeCTHIAI]ja
KOHTHUHYyallHa U JUCKOHTHUHyallHa, JecTuianuja ¢ aeduermamujom, pektudukanuja, OcoOHHE TEYHOCTH, BOJCHA
napa, PaHKHHOB KpYXXHU IUKIyC. Braxkan Ba3nyx, rpejame, xnaljeme, Braxeme. KpykHH mporiecd, MakCHMalaH
pan, ekcepruja, pacxyiaanu nporecu. [Ipoctupame Tomiore: DoupruepoB 3aKoH npoBohjema Toriore, doupueposa
jeHaYMHA HECTAIHOHAPHOT MPOCTUpPama TOIUIOTE, AU(BEPCHIMjaIHe jeHAYMHE CTpyjama M Ipeia3a TOILUIOTE,
pa3MemUBaYM TOIJIOTE - MPOpAYyH, 3aKOHM 3pauciha, pa3MeHa TOIUIOTe 3padcwmeM. CaropeBame, TOILUIOTHA MOh
ropuBa, KOC(hUIIUjEHT BUIIIKA Ba3IyXa, IPOPAYyH CaropeBama ropuaa.

Pauyncke BexOe: mieanaH rac, peajiaH rac, TOIUIOTHU KamalUTeT, XUAPOCTATUYKU MPUTHUCAK, TEPMOJUHAMHUKE
MIPOMEHE CTama WJCaHOT raca, BIaXXHOCT Ba3lyxa, KPYXKHH Tporecu PaHKWHOB 1ukiyc, Lukimyc pacxmagHux
MammHa, [IpocTrpame TOIUIoTe U MpopadyH nu3MemBaya Tommore, CaropeBame

Hpakmulma Hacmaea

[IpakTnuna HacTaBa: AynmuTopHe BexOe: Mepeme mputucka Y MaHOMETpoM, Mepeme BIaKHOCTH ACMaHOBHM
TICUXpOMeTpoM, oapehuBame X-K kapakTepucTHKe MyMIIe, periaBamke MPaKTHIHUX 3a/1aTaka | IIpHUMepa U3 Mpakce.

Jlutepartypa
1. Mununuuh 1., Bopomerr J1.: Tepmoaunamuka, Maruucku dakynret, beorpan, 2000.

2. Kosuh b., Bacwsesuh b., B. bekasaii B.: [Ipupyunuk 3a TepMoanHaMuky, Mamuacku dakynreT, beorpas,
2007.

3. Bophesuh b, B. Banenr, C. lllep6anosuh: TepmMoanHaMuka ca TepMOTEXHUKOM, beorpas, TexHOI0MKO-
MeTtanypuiku dakynrer, 1997

Bpoj yacoBa akTMBHe HacTaBe

94140 Teopujcka HacTaBa: 2x15=30 IMpakTHyna HacraBa: 1x15=15

MeTtone usBohema HacTaBe

YcMeHo u3narame, eKCliepiMeHTalHe BexOe Ha anaparypama ca HEOIXOJHUM MepemhruMa U pauyHCKe BexOe y3
nomoh oxarosapajyhux Tabena nujarpaMa ¥ MOHOTpaMa.

Onena 3Hama (MakcuMaaHu 6poj moena 100)

HOeHa
IpeaucnutHe 06aBe3e 3aBpIIHY MCITUT moeHa
aKTHBHOCT Y TOKY Ipe/iaBama 10 MIUCMEHHU HCIIHT

NIpaKTUYHA HACTaBa YCMEHH UCIIT 40
KOJIOKBHjyM-H 50

ceMHHap-u




Tabena 5.2. Cnenndukanuja npeamera 14,

Cryamjcxu nporpam: IIpexpambena texnosoruja — Food technology

Ha3zus npeamera: Aunmaine cuposune — Animal Raw Materials udpa npeamera: TB4/3

HacraBuuk/HactaBaunm: npod. np Crexxana borocassseBuh-bomkosuh, penosuu mpodecop

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 3

YciaoB: Hema

ub npeamera

[Ipenmer Tpeba ma omoryhm CTyOeHTY CTUIamkE 3Halkba O CHPOBHHAMa aHWMAJHOT MOPEKIIa, O FBHXOBOM KBAIUTETY
U 3Ha4ajy KBAJUTETa UCTHX 3a MpexpamOeHy TEXHOIOTH]Y, O MOPEKITy, rpali, XeMHjCKOM CacTaBy U OCOOMHaMa
aHNMAaJTHIX CHPOBHHA.

Hcxon npeamera

CredeHa 3Hama MMOPa3yMeEBajy OCIIOCOOJHEHOCT 3a: OLIEHY KBalUTETa aHMMAIHUX MPOM3BOJA, OJpehuBame BPCTE
MKaTeropuje Meca, OlLEHy KBaJHMTETa Meca y TPYNOBHMAa M IOJyTKama, MO3HAaBamke BaKHHjUX OCOOMHA MIIeKa,
OLICHYCIIOJBAIIET M YHYTpallllhel KBalWuTeTa jaja, oApehuBame BpcTa M KBanuTera Mena; e(pUKACHOT Yderwa,
THUMCKH PaJi, KPUTHYKO MUIJBCH-E H €BATyallHjy HACTaBe M CXO0Ja yUeHma.

Canp:kaj npenmera
Teopujcka nacmasa

KBanurteT cupoBHHA aHHUMAaJHOT ITOPEKIIa, eGUHHUCamke KBaIuTeTa, foMahe u MeljyHapoIHO 3aKOHO#ABCTBO; Meco,
3Hayaj, UCTOPHjaT, CICLMPUYHOCTH Npom3Boime; CToka 3a Kiame; [Ipom3Boam kinama (TPYyNOBH W CIIOPETHU
npousBoAM Knama); I'paha meca; Xemwmcjkm cactaB meca; OcobuHe Meca; Meco y TPYHNOBHM M IOTyTKama;
Knacupamwe Meca; Pacename u kateropusanuja Meca;, Mieko, 3Hauaj M IOpekiIo; XeMHujcku cacTaB; DOusnuke u
¢u3nIKo-xeMujcke ocoduHe mieka; CrerupUIHOCTH Y cacTaBy MOjeAMHUX BPCTa MIIeKa (KpaBJbe, OBUHjE U KO3je);
Texnonoruja jaja, rpaha u XEeMHjCKH CacTaB, OUyBame KBAJIUTETa jaja y JbyCLW, mpepana; Mea W MUYCTHEH
MIPOU3BOJIH, XCMH]CKH CacTaB, aHTUOAKTEPHjCKa CBOjCTBA.

Hpakmutma Hacmaea

JlurepaTtypa

1. Pene P., Jbuseana IlerpoBuh, TexHomornja Meca u Hayka o0 Mecy, TexHonmomku ¢axynrer, Hosu Can, 1997, 512
cTp.

2. Bykoruh U., OcHoBe TexHONOTH]jE Meca, Berepurapcku dakynrer, beorpan, 1998, 279 ctp.

3. Pamera J., laknh M., Xurujena meca (XurujeHa Meca ;KuBUHE U jaja), BetepuHapcku daxynret, beorpan, 1984,
116 cp.

4. Ocrojuh M., TIIponsBoama u npepana mieka, [lossonpuBpennu pakynter YHuBep3utera y beorpany u MacTUTYT
3acrouapcTBO, beorpan, 2005, 354 ctp.

Bpoj yacoBa akTHBHe HacTaBe

Teopujcka HacraBa: 2x15=30 [pakTnyna HacraBa: 0
2+0+0

Metoae usBolhema HacTaBe

Teopujcka mpemaBama y3 MPUMEHY CaBPEMEHHX TEXHHYKHX CpEACTaBa y KOMOWHAIMjH Ca WHTEPAKTHBHOM
HactaBoM. IIpoBepa 3Hama TecToM mpeasuleHa je mocie mnpelerux oOmacTu O MO3HABaWky Meca M Ha Kpajy
npenaBama (YKyIHO 2).

OueHa 3Hama (MakcumaJnu 6poj moena 100)

MoeHa
HpeaucnurHe 06aBese 3aBpIIHM MCTIMT IIOCHA
aKTUBHOCT y TOKY IIp€aBama 5 MUCMEHU HCIUT

[IpaKTU4HA HacTaBa 45 YCMEHU UCIIT 50

KOJIOKBHjyM-H

CeMHUHAp-U




Tabena 5.2. Cnenmndukanuja npeamera 15.

Cryamjcxu nporpam: IIpexpambena texnosoruja — Food technology

Haszus npeamera: busbHe cupoBuHe udpa npeamera: TT'4/3

HacraBuux/Hactauunm: J{p Anexcannap C. [TayHosuh, penosuu mpogecop

Craryc npeamera: O0aBe3HU

Bbpoj ECIIB: 3

YciaoB: Hema

ub npeamera

[lwb npenMera je 1a yrno3Ha CTyJeHTe ca 0cOOMHAMa HajBa)KHUjUX OMJBHUX BPCTa KOje Ce KOPUCTE Ka0 CUPOBHHE Y
MIPOM3BOEKH CKP00a, yIIbEHUX XUIPaTa, yJba, aTKOXOIHHUX NMuha, MHBa U APYTUX MpeXpaMOeHUX MTPOU3BO/A.

Hcxon npeamera

CTyIeHTH Koju yclemHo 3aBpiue Kypc crehu he 3Hama 0 3Ha4ajy OMJBHHX BPCTa 32 UCXpaHy JbYIH U UHIYCTPHjCKY
npepany, MOpQOJIONKKM OCOOMHAMa M3y4aBaHHMX BPCTa, XEMH]CKOM CacTaBy NPHMapHOT MPOWM3BOJA, AEJIOBAmbY
KJIMMAaTCKUX M 3E€MJBHMIIHMX YCJIOBa Ha KBAJIUTET INPHUMapHOr IPOW3BOJA, OCOOMHAMa COPTH Pa3INYUTOT
TEXHOJIOIIKOT KBAJIUTETA, YTUIIAjy TEXHOJIOTHje MPOM3BOAKE HAa MPUHOC M KBAIUTET MPUMAapHOT npon3Boja. Vcxon
npeaMeTa je y GYHKIHjU caBliafaBamba IpaaiBa U3 HAyYHO-CTPYYHUX M CTPYYHO-aIIMKaTHBHUX IPEIMETa.

Canp:kaj npenmera
Teopujcka nacmasa

VBoa; OCHOBHE KapaKTEpHCTHKE BaXKHUjUX OWJBHUX CHPOBHMHA pPATapCKOr MOPEKia; YTHIE] KIMMATCKUX U
3eMJBHIIHUX YCJIOBA HA MPUHOC M KBAJIUTET NPUMApHUX npou3Boja. IlimeHnna: npuBpeinu 3ua4aj, Mop(hoIoIKe 1
¢u3moNoIIKe 0OCOOMHE, OpraHcKe MaTepHje 3pHa MIICHUIIE, BOa U MUHEPAIHE MaTepHje 3pHA MIICHHIIE, CaapKaj U
KBAJIMUTET JIeNKa y 3pHY IIIICHHIE, IEKapCKe OCOOMHE MIICHHWIE, OCOOMHE TBpJAC IMIIeHHIEe, (UINUKE U
OpraHoJIeNTHYKe OCOOMHE 3pHA MIICHHUIIE, TEXHOJIOMIKA KBAIUTET MIICHHUIIC, YTHIIAj BpEMEHA M HAYMHA JKETBE HA
KBaJIUTET 3pHA IIICHUIE, TPAHCIOPT, CYIICHE U CKIAIUIITCHe. Payk: mpuBpenHU 3HAYaj, MOPQOJONIKES U
¢u3HoIIONIKE 0OCOOMHE, OpraHCKe MaTepuje 3pHa, BoJia 1 MUHEpaJHe MaTepuje y 3pHy, eKapcKe ocoOouHe, hu3ruKe
U OPTraHOJICITUYKE OCOOMHE 3pHA, TEXHOJOIIKH KBAIUTET. JedaM: PUBPEIHH 3Ha4a], MOP(HOIIONIKE U (PU3HOIOIIKE
oco0WHe, XeMHjCKH CcacTaB 3pHA jeuMa, OllcHA KBAIWTETA 3pHA jeuma y muBapcTBy. KyKypy3s: npuBpenHu 3Hauaj,
MopdoJtolke ¥ (pU3UOJIOIIKEe 0coOuHe, Kiacudukaiyja (MoABpCTe) KyKypy3a, aHaToMcKa rpah)a U XeMHjCKH cacTaB
JIeJIOBa 3pHA KyKypy3a, Oepba, mopana u uyBambe Kykypysa. Coja: npuBpeHu 3Hauaj, MOPGOJIOIKE ¥ (PH3HOIOIIKE
0COOMHE, XEeMHUjCKH CacTaB CEMEHa, JKeTBa, KBATUTET ceMeHa. CyHIOKPeT: NPUBPEIHU 3HA4aj, MOP(OJIOIIKE U
¢du3roNoNIKe 0COOMHE, XEMHJCKH CacTaB CYHIIOKPETa, yJbe CYHIIOKPETa, MPOTEHHU CYHIIOKPETa, (HH3HOIIOIIKE
MPOMEHE y CEeMEHY M YJbY CYHIIOKpETa MpH HHXOBOM uyBamy y ckiaquiiry. lllehepna pena: npuBpenHu 3Hauaj,
Mopdosomnike U (HU3HOIONIKE OCOOMHE, XEMUJCKU CacTaB KOpEHa, TEXHOJOIIKHA KBAJTUTET, oApehuBame BpeMeHa
Baljema u ckinanumreme mehepre pere. Kpommup: npuBpennn 3Hadaj, Mopdoomke U QHU3HOIOMKe 0cOOUHE,
XEMHUJCKH cacTaB KpTOJe, IMojelia COpTH, Baljere W CKIamuIITehe KpoMmmupa. JlyBaH: TPHUBpPEIHH 3HAYaj,
00oTaHWYKA, MHIYCTPUjCKAa W TEXHOJOIIKA KiIacH(pHKaiuja, MOPGOJONIKE ¥ (PH3HOJIOIIKE OCOOMHE, WHCEPIIHje
JIMCTOBA JlyBaHa, XeMHjCKH CacTaB JINCTA AyBaHa, OepOa u HU3ambe AyBaHa, IpUMapHa npepaja JyBaHa.

Hpakmulma Hacmaea

Jlutepartypa

1. Makcumosuh, /1. (1997): Crienijasito patapctBo. ArpoHOMCKH (akynrer y Yauky Yausepsurera y Kparyjesiy, Hauax.
2. IMaynosuh, A. (2006): Criermjanto parapcTBo. ArpoHOMCKH ¢akynter y Yauky Yuusepsurera y Kparyjesiry, Hagak.

Bpoj yacoBa akTuBHe HacTaBe

Teopujcka Hacrasa: 2x15=30 IIpaxkTuuyna Hacrasa: 0
24040 puj p

MeTtone usBohema HacTaBe

Teopujcka HacTaBa OCTBapyje Ce Kpo3 MHTEPAKTHBHH KOHTAKT ca CTyASHTHMA y3 KOopuiheme BHACO ONpeMe H
MI0jeJMHAYHA PaJ] ca CTYACHTHUMA KOjU CE Pealn3yje Kpo3 U3paay CEMHHAPCKUX PaoBa.

Onena 3Hama (MakcuMaaHu 6poj moena 100)

IpeaucnutHe 06aBe3e 1noeHa 3aBpIIHY MCITUT 1noeHa
aKTUBHOCT y TOKY IIp€aBama 10 MUCMEHU HCIUT 40
MpaKTHYHA HACTaBa YCMEHH HCIT

KOJIOKBHjyM-H 30

CeMHHap-U 20




Tabena 5.2. Cienndukanmja npeamera 16A.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3ue npeamera: Xemuja KOMIUIEKCHHX jemumema — Complex compounds chemistry udpa npeamera: TU1

HacraBuuk/HactaBaunm: ap Jenena M. Mamkosuh, Baapeaau mpogecop

CTaTyC npeamera: I/I360pHI/I npeamMeT

Bbpoj ECIIB: 5

Yeaos: Ommra u Heoprancka xemuja 1

ub npeamera

Cruname TEOpHjCKUX 3Hama Koja oMoryhyjy CTyAeHTHMa IO3HAaBamke CTPYKTYPEH OCOOMHA OMOJOMIKH aKTHBHHUX
KOMIUIEKCHHX jEANCHa MPUCYTHUX y MPUPOJHUM IPOU3BOJMMA, KOjace KOPUCTE Kao CHPOBHHE y MpeXpaMOeHO]
HHIYCTPHjH.

Hcxon npeamera

[To3HaBame OocOoOMHA OWOJIOIIKKM AKTHBHUX KOMIUIEKCHUX jeinmerma momohm he crymeHTHmMa nma y mporecy
NpoM3BO/Ke 00e30e/1e OuyBame MPUPOIHHUX OPTraHONENTHYKHX W XEMHJCKHX OCOOMHa TOTOBHX HPOU3BOJA.
CreueHa TeOpeTcKa M eKCIIepUMEHTaIHA 3Hama y OKBHPY OBOT npeaMeTa jnahe MoryhHoOCT cTyneHTHMa 3a Jjasbe
yCaBpIlIaBambe.

Canp:kaj npenmera
Teopujcka nacmasa

Teopuja KOMIUIEKCHHXjeIWMI-CHa. LI[eHTpanHM MeTanHM joHM W JMrangu. Bpcre komiurekca. ['eomerpujcka
CTPYKTypa M CHMETpHja MOJIEKyJa KOMIUIEKCHHX jeAnmema. I3omepuja KomIuiekca. MarHetHe ocoOuHe
KOMIUIEKCHHUX jelNbCHha. XEMHUjCKEe Be3€ y KOMIUICKCHUM jeAN-ClhUMa. BomeHM pacTBOpH, XuApaTaluja joHA H
BoJlOHMYHA Be3a. Kommieken y pactBopy. Kuceno-6a3zne ocobnne kommiekca. Xunponusa joHa merana. KoHcranre
crabunHocTH. XenatHu edexar. Jan-TemepoB edexar. CIEeKTpOXEMHjCKH HHU3 JIMTaHAAa.YJora KOMIUIEKCA Y
OpraHHU3MYy.

Hpakmutma Hacmaeda

Bexbe y mabopatopujy oOyxBaTajy CamMOCTaIHy CHHTE3Y KOMIUICKCHHX jeIHIbCHa, HbUXOBO NpednimhaBame U
KapaKkTepu3alyjy ToMohy pa3IMuUTHX XEMHjCKUX METOJA.

JlurepaTtypa
1. Munuh, H.(1998): Heoprancka koMIuieKkCHa U Kiactepeka jenumemna. [IM®, Kparyjesar, ctp.393.

2. Hemmmh, C., Byuetwnh, J.(1988): Heoprancka npenapatuBna xemuja.[ paljeBuncka kmura, beorpan, ctp. 224

Bpoj yacoBa akTHBHe HacTaBe

Teopujcka HacTaBa: 2x15=30 [pakTnyna HacraBa: 1x15=15
2+0+1

MeTtoae usBolhema HacTaBe
Teopujcka HacTaBa: mpenaBama ex catedra

HpaKTI/I‘{Ha HacCTaBa: CKCIICPUMCEHTAIHE BexkOe

OueHa 3Hama (MakcumaJsinu 6poj moena 100)

MoeHa
HpeaucnurHe 06aBese 3aBpIIHM MCTIMT IIOCHA
aKTHBHOCT Y TOKY Ipe/iaBama 5 MIICMEHU HCIIHT

MpaKTUYHA HacTaBa 10 YCMEHHU HCIIT 50
KOJIOKBHjyM-H1 20

CeMUHap-u 15




Tabena 5.2. Cnenndukanuja npeamera 165b.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Hasus npeagmera: EkoHOMUKA IOCIOBamba udpa npeamera: TU2

HacraBuuk/Hactauunm: a1p bussana O. Besskosuh, penosau npodecop

Craryc npeameTta: M360puu

Bbpoj ECIIB: 5

YciaoB: Hema

ub npeamera

je CTHIAame TEOPETCKUX 3Hamka W3 EKOHOMHKE IOCIOBama, CKOHOMHUKE IIPOM3BOAIKC M E€KOHOMHKE Ipemyseha,
yIO3HaBambe ca HAYMOM OpraHM30Bama M (YHKIMOHHCAma Mpeay3eha xao mpuBpeaHuX cybjekaTa, ca OCBPTOM Ha
€KOHOMCKE MPUHINIIEC ¥ N3y4YaBamke EKOHOMCKHX MapamMeTapa KBaJINTETa EKOHOMH]jE U MIOCIIOBamka npeyseha.

Hcxon npeamera

CredyeHa 3Hama he NOCTY)XHTH CTyISHTHMa Kao OCHOBa 3a Jajha IpOydYaBama, ycaBpllaBamba H3 00JacTH
eKOHOMHUje, 3a 0oJbe pazyMmeBame (yHKIMOHHCAama mnpeay3eha y Imipy yCHEHHOr mocjioBama. /leo 3Hama je
NPaKkTHYHO NPUMEHJBUB Ha NpuMepuMa npenyseha koja ce 6aBe MPUMApPHOM IOJHOIIPUBPEIHOM HPOU3BOIHOM,
pexpaMOCHOM WHAYCTPH)OM U TUCTPHOYIIAjOM XpaHe.

Canp:kaj npenmera
Teopujcka nacmasa

[MpuBpennu cucteM u npexpamOeHa TEXHOJIOTHja 3aaanu U yiora, [Ipexpambena curypHoct, JIaHiy npou3BOAme
xpane. Pe3ynratu qpyurseHe npous3Boe, JJomalin OpyTo Mpou3BOA M HAIMOHATHHU 0X0/aK, [loTpeban mpou3Bo.
M BUIIAK Mpou3Boja, ['panuna npousBoaHux moryhHoctu. J[pymTBeHa penpoaykimja. Pa3Boj eKOHOMCKE MUCIH,
Exonomcku npuHnunu - Kako jbynu nqoHoce omnyke. EKOHOMCKH TPHHIUIN TI0 KOjUMa JbYAU Jienyjy MeljycoOHO
jenuu Ha apyre, EKOHOMCKM TPHHIMIHK 1O KOjuMa npuBpena (yHKiuoHHIIEe Kao enuHa. [Ipemysehe mojam u
OCHOBHE Kapaktepuctuke, pymTea nuia, pymrsa kamurtana. Bemuka mpemyseha XONIMH3M U KOpPIOpAIHje,
[penyseha y tpansuumju, [Ipenysernumro, Menanepuszam, JlugepcrBo. IlocnoBHa ananuza - SWOT ananusa,
[Mpumena Ha KOHKpeTHMM npumepuMa. CHCTEMCKM NpUCTyNU aHaiu3u mnpeayseha, OpraHuzallioHH CHUCTEMH
MmoJieie, BPCTE, CTPYKTypa, pa3Boj W (yHKIMOHHCcame. [Ipeaysehe ka0 ME30CKOHOMCKHA CHCTEM, YTPOIIIH H
TPOLIKOBH TMPOM3BOJE, BpcTe W Mojena TpOIIKOBa, MaTepujaqHH TpPOUIKOBH, TPOIIKOBH aMOpTH3aIHje,
TpomkoBu pana, ukCHU U BapHjaOIHK TPOIIKOBH, Kankynaruje npoussoame. [locnoBue dyHkuje y npeaysehy.
[MapameTpu eKOHOMUKE MOCIOBAMbA.

Hpalcmutma Hacmaea

[Ipatn oOpaleHe Teopwjcke jenWHUIE W TpPHUMEHYje Ha KOHKPETHHM MpUMepUMa Kpo3 Hu3paxy U OonOpaHy
CeMHMHapCKHX pajioBa 1 npeseHranuja. [Ipeno3HaBame u HaBoheme KOHKpeTHe Ou3HUC Hieje. Paspana u niuanupame
moryhe OusHuC uaeje kpo3 cryauje ciydaja. [Ipumena SWOT ananuse.

Jlutepatypa

1. Jywan Munuh, 3opuna Cpenojesuh (2004): Opranusanuja u ekOHOMHKa TocioBama, Hou Can, 248.

2. N. Gregori Mankju (2005): Ipunmunu exonomuje Economic principles Harvard University -tpehe usname,
Yuusepsutet Xapsap, (yBoaHo noriassbe 1-20 ctp.)

3. CserucnaB Ilerposuh, busana 3opuuh (1999): Opranuzaiija ¥ eKOHOMHKA MOJLONPUBPEIHE MPOU3BOIELE,
ArpoHomckH (akynter, Yauak, 527.

4. Bbpanko Kpcruh, Boko Jlyunh (2000): Opranusanuja 1 eKOHOMHKA MMPOM3BOAE U MPEPaae CTOYHUX
npousBoga, Hoeu Can, 564.

5. Xusko Kocruh, Mupocias Munojeuh (1996): Exonomuka npeyseha, MHCTUTYT 32 eKOHOMUKY U (pUHAHCH]E,
Beorpan, 400.

bpoj yacoBa akTHMBHe HAacTaBe

Teopujcka HacTaBa: 2x15=30 IpakTuyna Hacrasa: 0
2+1+0

MeTtone u3Bohema HacTaBe
YcMeHa npenaBama 1 BexkOe Kpo3 IpyITHE TUMCKH Pajl U IPESeHTalNjy CEMUHApCKUX pazoBa 2+1

Ouena 3Hama (Makcumanu 6poj moena 100)

MOEHa
IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTUBHOCT y TOKY IIp€aBama 10 MUCMEHHU HCIUT

IIPAaKTUYHA HAcTaBa YCMEHHU HCOT 50
KOJIOKBHjyM-H 20

CeMHHap-U 20




Tabena 5.2. Cienndukaruja npeamera 17A.

Crynujcku mporpam: [Ipexpambena Texnonoruja — Food Processing

Ha3us npeamera: Xemuja npupoasux npoussoga — Chemistry of Natural Products udpa npeamera: THU19

Hacrapauk/Hactapaunm: ap [lasne Mamkosuh, pegosau npodecop, ap Jenena Mnagenosuh, Banp. mpodecop

Craryc npeameTa: u300pHU

Bpoj ECIIb: 4

Yciaos:

ub npeamera

VYno3HaBame ca Haj3acCTyIUbCHHjUM W HYTPUTHUBHO Haj3HAYajHHjUM CacTOjIMMa OWJPHUX NpPOHW3BOJA, Kao U
BUXOBUM TpaHCpOpMalKjaMa TOKOM IIPOM3BOAME, CKIAJWINTCHa M Ipepaje. YTO3HABAKE Ca CaBPEMEHHM
MeTOJ[aMa 3a M30JI0Bamkh-e, KBAINTATUBHO M KBAHTHTATHBHO onpelnBame cacTojaka OMJFHUX MIPOU3BOMIA U jeAUHEHHA
HACTaJIMX XEMHjCKUM U OMOXEMH]CKUM NPOMEHaMa THX CacT0jaKa, HACTAIMX y TOKY Ipepaje.

Hcxon nmpeamera
[lo3HaBamwe U pazyMeBame CBUX CTaBKU 33J1aTUX y LUJbY IpeaMETa.

Caap:kaj nmpeqmera

Teopujcka nacmasa

[Tpumapuu u cekyHnapHu MetabonmuTu. [IpoayKTn cexyHAapHOT MeTaboIiM3Ma HacTallk U3 IPUMapHUX METabOoIHTA.
MeTabonnyky IMyTeBH HACTajaba CEKyHJapHHX MeTabonmta OWipaka W HHXOBAa IPHMEHa y MpexpaMOeHOoj
WHAYCTPHjU. 3HAuaj NpUMapHUX MeTaboiuTa 3a MpexpaMOeHy HHIYCTpHjy, IHHXOBa HIACHTH(QHUKAIMja H
n30JoBamkbe. 3Haua] CEKyHIapHHX MeTabonuTa 3a mnpexpamOeHy WHAYCTpHjy, HHXOBa HICHTU(HKALHMja U
u3onoBame. OKCHIATHBHE TpaHC(OpMalyje NpUMapHUX MeTabonuta. Clo0OIHM pajuKadd M aHTHOKCUAAHCH.
CTpyKTypHE KapaKTEpUCTUKE ayTOOKCHUIAOWIHUX cyrncraHuu. [IpumapHM, CeKyHIapHM W TepUUjapHH HHBOHU
QHTHOKCHJIATHBHE 3alUTHTE. AYTOOKCHIATUBHHM PEAKUUOHM MeXaHM3MHU. JleTekuuja nenoBama NPUPOAHUX U
CHUHTETCKMX aHTHOKCHIHATa. VHXMOMIIMOHM MEXaHWU3MH JeJIOBalba aHTHOKCHJAAHATa. 3aKOHCKa peryiaTuBa o
yInoTpeOH aHTHOKCHJIaHATa Yy IPeXpaMOEHOj TEXHOJIOTHjH.

Ilpaxmuuna nacmasa

Makpockoricka UCHTHBamba OWBbHUX ApOra Koje Hajlaze NPUMEHY y mpexpaMOeHoj TexHosoruju. KBaauTaTuBHO U
KBaHTHUTATUBHO JOKa3UBambe MPUMApHUX U CEKyHIapHUX MeTabonuTa Ouibaka. JleTekuuja neoBama NPUPOJHUX U
CHUHTETCKMX aHTHOKCHIHATa. HauuHM ekcTpakiuje aHTHOKcuaaHara. Merone 3a onpeljuBame aHTHOKCHIATHBHE
akTuBHOCTH. KBanuTaTHBHA M KBAaHTUTATHBHA MICHTU(HKAIM]a aHTHOKCHIaHAca.

Jlutepartypa

1. b. I'pyjuh-Uman, C. Jlajmnh, Xemuja npupoanux npoussoaa, [Ipupoano-maremariyku paxynret, Huu, 1983.
2. C. Ilerposuh, . Mujun, H. CrojanoBuh, Xemrja MpupoJHIX OPTaHCKUX jeTUHCHA, TEeXHOIOMKO-METATYPITKH
¢akynrer, beorpan, 2005.

3. b. Mwmh, C. Bunac, J.Yannanosuh-bpyner, M. Cakau, busbau nonudenonu, Texuonomku dakyiarer, Hopu
Cap, 2000.

4. b. Munuh, C. bunac, J.Yannanosuh-bpyner, Ankanounu, Texnonomku ¢akynrer, HoBu Cax, 1998.

5. K. Ilyhupuh-JoBanosuh, M. MunoBaHoBuh, AyTookcunanuja Tunuaa 1 NpUpOIHA aHTHOKCHAAHTH (hiope
Cp6buje, [TossorrpuBpenau pakynter, beorpan-3emyn, 2005.

Bpoj yacoBa akTHBHe HacTaBe .
2}_’0_{2 Teopujcka HacraBa: 2x15=30 [pakTnyna HacraBa: 2x15=30
Meroae uspohema HactaBe [IpenaBama U eKCIICPUMEHTAHE BEKOE
OueHa 3Hama (MakcumaJinu 6poj moena 100)

MoeHa
HpeaucnurHe 06aBese 3aBpIIHM MCTIMT IIOCHA
AKTHBHOCT Y TOKY Ipe/iaBama 10 MTCMEHU HCIIUT
MpaKTUYHA HacTaBa 10 YCMEHHU HCIIT 40
KOJIOKBHjyM-U 40
CceMHHap-u




Tabena 5.2. Cnenndukanuja npeamera 17b.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3ue npeamera: Xemuja Boaa v TpeT™MaH oTrnanHux Boaa — Water chemistry and wastewater treatment
Mudpa npeamera: TU 20

HacraBuux/HactaBuunm: Jp Jenena Mamkosuh, Baapenuu npocgecop u Ap Urop Byposuh, momeHt

Crartyc npeameTa: u300pHH

Bbpoj ECIIB: 4

Yeaos: Onmira u Heoprancka xemuja 1 n 2, Oprancka xemuja 1

ub npeamera

Cruuame 3Hawba U BelITHHA Koja he omoryhutu cryaeHTiMa la caMOCTalHO U3BOJIE Mepema 1 oJpehuBame
(GU3MYKUX U XeMH]CKUX TapaMeTapa y IPUPOIHUM U OTIAJHUM BOJAaMa Y OKBHPY KIaCHYHHMX M OCHOBHHX
MHCTPYMEHTAIHUX METOJA aHaJIN3e,ca acIeKTa KOHTPOJIE KBAJIHWTETa, Ka0 M Ja pa3syMejy BaKHOCT, €KOJIONIKY H
€KOHOMCKY ONpPaBJaHOCT CHCTEMa 33 TPETMAH OTMAIHUX BOJA.

Hcxon nmpeamera

Creuena 3Hama he omoryhuTu cryeHTHMa Ja MpaBWIIHO HampaBe M300p M NMpHUMEHY oarosapajyhe aHamuTHuke,
OIHOCHO (PM3MYKO-XEMHjCKE METOAE y KOMIUIETHO] aHaJIW3M NPUPOJHHMX M oTmamHux Boaa. CryneHT Tpeba na
neduHUIIe BpCTE OTMAJHUX BOJA, OMMINE W YIOPENH Pa3IMYWTe TPETMaHE OTIAJHHX BOJAa M MPEIBUIN YTHUIAje
OTIAJHHUX BOJA HA )KUBOTHY CPEANHY.

Canp:kaj npeamera
Teopujcka nacmasa

CBojcTBa BOZIE M BOJICHH PacTBOpU. PU3MYKO-XEMHjCKE KapaKTEpPUCTHKE NPUPOJHUX W OTHaaHUX Boja. OCHOBHHU
nokasaTeJbu KBanuTeTa Boja. [IpeunmthaBame npupoaHnx U otnagHux Boja. Jlesundekuuja Bone. CrangapiHe u
aNTepHATHBHE MeETOJE TMpedynimhaBama OTMAJAHAX BOAA W3 IMpexpamMOeHe WHAyCTpHje. AHalm3a 3eMJBHINTA
KOHTAMUHHUpAHUX OTHamHuM Bogama. OnpehuBame OCHOBHHX (DH3YKO-XEMHjCKHX W OHMOJIOIIKHAX ITOKa3aTeba
KBaJIUTEeTa TPUPOJHUX WM OTHATHUX Bona. [IpMCYCTBO W ToOcCiemuIle yTHIaja MeTajla, IMOBPIIMHCKH aKTHBHUX
CYIICTaHIIU, IECTUIN/IA U APYTUX MOTSHIINjaTHO TOKCHYHIX CYIICTAHIH Y BOIH.

Hpakmulma Hacmaea

VY3umame, KOH3epPBHUCAkE U MPHUIIPEMa y30paKka MOBPIIMHCKUX W OTHAIHMUX BOJA 32 aHanu3y (paj Ha TepeHy U y
nabopaTopuju). AHanu3a Boje 3a nuhie, MOBPIIMHCKHX M oTmagHux Boxa. Oxapehuame PH BpemHocTH Boje.
OppehuBambe eneKTponpoBOAJBMBOCTH BOAE. YTPOIIAK KalkjyMm-liepMaHraHara y Boau. OppehuBame yKymHE
tBpaohe Bome. OnpehuBame kapOoHatHe TBpmohe Bome. OnpehuBame ankamurera Boxe. OnpehuBame anuanTeTa
Boze. OppehuBame KanmujymMa W Marfesujyma y BOJH. APreHTOMETPHjCKO onpelhuBame XJIOpHIa y BOIM.
I'paBumerpujcko onpehuBame cyndara y Bomu. Crekrpdooromerpujcko onpehuBame amonujaka. OppehuBame
XIIK u BIIK. ®otomerpujcko oapehuBame pactBopHuX (ocdara. OnpehuBame QeHona y oTmagHUM BOJaMa.
CrexTpooToMeTpHjcKo opeliBame aeTeprieHaTa y IpUpOAHUM U oTraHUM Bogama. Oxpehusame pH Bpennoctn
1 MaHTaHa y y30pIliiMa 3eMJBHIITa KOHTAMUHUPAHUX OTHAaJHUM Bojama MetoroM AAC.

Jlutepartypa
1. Cranwuh, 3. (2013): Ananutrka BojJa U 3emibHinTa. [IpupoaHo-mMaTemarnuku dakynrer, Kparyjesarr, ctp, 191
2. Bykuh 1., Mauauh JI. (2005): Xemuja u Mukpobuosioruja Bojga. ArpoHoMcku akynaret y Yauky, crp. 447.

Bpoj yacoBa akTMBHe HacTaBe

24042 Teopujcka HacTaBa: 2x15=30 IMpakTnyna nacrapa: 2x15=30

Mertozae uspohema HacTaBe
Teopujcka HacTaBa: peaaBama ex catedra.

[IpakTryHa HacTaBa: eKCIIEPUMEHTATIHE M padyHCKe BexOe.

OneHa 3Hama (MakcuMaHu 6poj moena 100)

HOeHa

IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTHBHOCT Y TOKY Npe/iaBama 5 MUCMEHHU UCITHT

IIPAaKTUYHA HAacTaBa 10 YCMEHHU UCOT 55
KOJIOKBHjYM-H 30

CeMHHap-1




Tabena 5.2. Cnenmndukanuja npeamera 18.

Crynujcku mporpam: [Ipexpambena Texnonoruja — Food Processing

Ha3us npeamera: Broxemuja 1 — Biochemistry 1 udpa npeamera: TA4

HacraBauk/HactaBaunm: jap [Tasne Mamkosuh, penoBHu mpodecop

Craryc npeameTa: o0aBe3HH

Bpoj ECIIb: 6

Ycaos:/

ub npeamera

VYno3HaBame CTy/ieHaTa ca OMOXeMHjcKoM QyHKIHjoM henmuje, TKHBa U OpraHa y IHJbY pa3yMeBama OHOXEMH)CKUX
mporieca KOju ce O/BHjajy y *uBOM cBeTy. CTHIame 3Hama O YJIO03W M 3Ha4ajy BHCOKOCHEPTCTCKHX jEeANMCHbA,
aKTHBHOCTH €H3MMa M KOCH3MMa, BUTAMHHA M XOPMOHA Y KHHETHUIN OMOXEMMjCKUX IPOIEca, METabOoIN3My BOJE U
eJeMeHaTa y IMJbY NOTIYHOT pa3yMeBamha Mpoleca MPOU3BOIHE XPaHe.

Hcxon nmpeamera
CreueHo 3Hame momohn he 6opeM pazymeBamy OCHOBHHX ITIpoIleca MeTa0OoiIM3Ma MHUKpPOOpPraHW3aMa, Omibaka u
KHMBOTHIbA U XEMHU3Ma IIpolieca y MOCTYIIMMa [IPOU3BO/IHE KBAIUTETHE U 3[JpaBCTBEHO Oe30e/1He XpaHe.

Caap:kaj npeamera

Teopujcka nacmasa

Buoxemujcka ¢yskumja hemmje m hemmjckmx opraHenma. BuoeHepreTmka W KHHETHKa OMOXEMHjCKHX IIpoIieca.
Bucokoeneprercka jeammema. Metabonm3am Boge. Merabonm3aMm eJeMeHaTa. Yiora, (QyHKOHja W 3HA4aj
Ouokaranu3aropa (€H3uMa, BUTAaMHHA, XOPMOHA) 1 KoeH3nMa. Kataboinzam jeanmerma ca a30TOM.

Ipaxkmuuna nacmasa

HcnmtuBame ocoOMHA €H3MMa W yTulaja oapeheHMX mapamerapa Ha aKTUBHOCT HeKHMX eH3uMa. OxpelhuBame
KMHETHYKUX Iapamerapa €H3MMCKHX peakuuja. OppehuBaHje akTHBHOCTH IIOjEJVHHX €H3MMa. KBamuraTwBHO n
KBaHTUTATUBHO [IOKa3MBamke BUTaMHHA. JlOKa3MBame XOpPMOHa, XJIopoduia U xeMorsioonHa. KBaHTHUTaTHBHO
onpehuBame Boje U renena y OMJbHHM M aHUMAaJIHUM NPOM3BOAMMA. AHallM3a MOjeMHUX Mapamarapa KBaJUTeTa
HaMHUpHUIIA.

Jlutepartypa

1. Conyjuh, C.,Crojanoul, J. (2006): Omiura 6rnoxemuja. [IM®, Kparyjesair, ctp. 338.

2. Monosuh, M. (2005): Broxemuja 6ubaka. [lossormpuspennu dakynrer, Hou Cax, ctp. 565.

3. onosuh, M. (2008): Broxemuja xxuBoTumba. [lossonpuspentu pakynrer, Hosu Can, ctp. 477.

4. lIsujouh, M., Ahamouh-bokosuh, I'. (2000): ITpaktukym u3 6uoxemuje. ArpoHoMmcku paxynrer, Hagak, crp.
107.

Bpoj yacoBa akTHBHe HacTaBe .
3}_’0_{3 Teopujcka HactaBa: 3x15=45 [pakTnyna HacraBa: 3x15=45
MeTtozne u3Bohema HacTaBe VHTepakTHBHA HACTaBa- Npe/iaBama M eKCIIEPUMEHTAIHE Bex0e
OueHa 3Hama (MakcumaJsinu 6poj moena 100)

HOCHA
HpeaucnurHe 06aBese 3aBpIIHM MCTIMT IIOCHA
AKTHBHOCT Y TOKY Ipe/iaBama 5 MIICMEHHU HCIIHT
MpaKTUYHA HacTaBa 10 YCMEHHU HCIIT 45
KOJIOKBHjyM-HU 40
CeMHHap-u




Tabena 5.2. Cnenndukanuja npeamera 19.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3us npeamera: @usnuka xemuja 1 — Physical Chemistry 1 udpa npenmera: Th4

HacraBuux/HactaBuunm: /Ip Urop Byposuh, nonesT

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 7

Yeaos: Onmira v Heoprancka xemuja 1 u 2, Ananutruka xemuja 1, Oprancka xemuja 1 u 2, Marematuka 1 u 2,
®usuka ca eneKTPOHUKOM

b npeamera

Ocnoco0spaBame cTyJeHaTa 3a npaheme U pazyMeBame IpodIeMaTHKe Koja ce MpoydaBa y CTPYYHHM IIpeIMeTHMA.
CreueHa 3Hama H3 npenmera Pumsmuka xemuja 1 Ccy HEONXOAHa 3a pasyMeBame Npoleca NPOU3BOAKE Y
npexpaMOeH0j HHAYCTPHjH U IPEAYCIIOB cy 3a 100po Boleme nporeca y IpOU3BOAKBH 3paBCTBEHO Oe30eaHe XpaHe
U KOHTPOJIM KBaJIUTETa (hPMHAITHUX IPOM3BOJA.

Hcxon nmpeamera
o CyIITHHCKO pa3yMeBame PyHIaMEHTATHUX 3aKoHa Y DU3HYKOj XeMHjU
¢ BemirrHa JOrHYHOT MOBE3UBAKHA TCOPH[CKOT U EKCIICPUMCHTATHOT 3HAha
e AHATUTHYKH MPHUCTYT MpodiaeMuMa i KopuIthemhe TEOPHjCKUX U eKCTIEPUMEHTATHIX Ca3Hamka Y MPaKCch

e CaMOCTaJIHO OpPTaHHW30BakE W BOhCHE MOjeJMHUX Mpolieca y MOrOHNMa MpexpamMOeHe MHIYCTpHje U
yBOl)eme HHOBAIMja y IPOLEC IPON3BOIIHE.

Canp:kaj npeamera

Teopujcka Hacmaga

VYBox. YBOA y XeMHjCKY TEPMOAWHAMHKY U IIPUHLMII O opkamy eHepruje. pyru u Tpehr 3aKoH TepMOIMHAMUKE.
PaBHOTEXa M CHIOHTaH MPOLEC y 3aTBOPCHOM CUCTeMy. TepMoAnHaMHYKe 0COONHE BUIIEKOMIOHEHTHOT XOMOTI'€HOT
cucteMa. YcnoBu paBHOTexe (asa u dasHux TpaHchopmanuja. PaBHoTexa (asa y TEUYHOM U racOBUTOM CTamy Y
CHCTEMHMa ca JIBE KOMIIOHeHTe. PaBHOTeka TEYHNX U YBPCTUX (ha3a y CHCTEeMUMa ca JJBe KOMIOHeHTe. PaBHOTE)e
ca pactBopuMma. ToIUIOTa XeMHjCKe peaknpje. XeMUjcKi apUHHUTET. XeMHjcKa paBHOTEXa. [[oBpIIMHCKE TOjaBe.
XeMujcka KHHETHKA.

Ipaxmuuna Hacmasa

[TpakTryHa HacTaBa cCacTOjH C€ O]l eKCIICPUMEHTAIHNX BEKOM M PauyHCKHX 3a/1aTaka u3 rpaanBa Ousmuke xemuje |
npwiarol)eHNX HUBOY HacTaBe Ha CTyujckoM nporpamy [Ipexpambena TexHosoruja.

Jlutepartypa
1. Bophesuh, C., [Ipaxuh, B. (2005): Ousnuka xemuja. TM®, Beorpan, ctp. 692.
2. Munwuh, ., Aatuh-JoBanosuh, A.(2005): ®usnuka xemuja. Dakyiret 3a Gusndky xemujy, beorpazn, ctp. 626.

3. Puctuh, M., [lamrru, U., Lexuh-Jlackosuh, U. (2010):IIpaktuxym u3 ommurer Kypca gusmake xemuje. DakynreT
3a ¢pu3nuKy xemujy, beorpan, ctp. 233.

4. T'yrman, U., Panenxosuh, C. (2008): 36upka 3amataka u3 ¢puszudke xemuje 1. [IMD, Kparyjesar, ctp. 66.

5. OsuuH, [I., JoBanosuh, J., Apaxuh, B., Makcumosuh, M., JakosiseBuh-Xamnau, H., Bpauap, Jb., JoBanosuh, C.,
Jepemuh, K., lena, /1., BojunoBuh, M. (1996): ®usuuka xemuja - 36upka 3agaraka. TM®, beorpan, ctp. 420.

6. Bpauap, Jb., lecth, A., paxuh, B., 3euesuh, C., Jepemuh, K., Joanosuh, M., Joanosuh, C., MakcumoBuh,
M., Hukonwuh, B., Ouus, ., [llena, 1. (2001): Excnepumenranna dusnuka xemuja. TM®, beorpan, ctp. 350

bpoj yacoBa akTMBHe HacTaBe

34142 Teopujcka HactaBa: 3x15=45 IIpakTnyna HacraBa: 3x15=45

MeTtoae u3Bolhew-a HacTaBe
Teopujcka HacTaBa: npeaaBama ex catedra.

HpaKTH‘lHa HacCTaBa: CKCIICPUMECHTAJIHE U pAaYyHCKE BexOe.

OueHa 3Hama (MakcumaJnu 6poj moena 100)

noeHa
IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTHBHOCT Y TOKY Ipe/iaBama 5 MHCMEHHU UCITHT
IIPAaKTUYHA HAcTaBa 10 YCMEHHU HCOT 55
KOJIOKBHjyM-H 30
CeMHHap-1




Tabena 5.2. Cnenndukanuja npeamera 20.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3us npeamera: MukpoOuosoruja

HacraBuuk/HactaBuunm: ap Jleka Mannuh, penosan npocdecop; np Becna Byposuh, noment
udpa npenmera: OB4

Crartyc npeameTa: o0aBe3HH

Bpoj ECIIB: 6

YciaoB: Hema

b npeamera

VYno3HaBame ca CBOjCTBMMa MHKpPOOpPraHHM3aMa, HUXOBO] YJIO3U y KpPYXKEHy MaTepHje W €HEprHje y HpPHPOIH,
TpaHcopMannji pa3zIMIUTUX CYIICTpaTa y aepOOHUM U aHACPOOHUM YCIIOBUMA, CTBapamy pa3jIMuUTUX MeTaboauTa
KOPHCHUX 33 OMOTEXHOJIONIKY ITPOU3BOAY M OUyBambE U 3aIITHTA )KUBOTHE CPEIIIHE.

Hcxon npeamera

CreueHa 3Hama U3 0Be obyactu oMoryhuhe carnenaBame 3Ha4aja MUKpPOOPTaHM3aMa y OAp)KaBamky CBUX eJIeMeHaTa
ouoreocepe, mocedHO Ouochepe, Ka0 U HUXOBO] YJIO3U Yy OYYBaWky U MOOOJBIIAKY MPUMAPHE MOJHOTPUBPEIHE
NPOU3BOAKC U IpexpaMOeHe HHAYCTPHjE U 3aLITHTH KUBOTHE CPEAUHE.

Canp:kaj npeamera
Teopwujcka HacTaBa

3anarak, 3Hauaj, pa3Boj U Moje1a MUKpoouosoruje. Mopdosoruja Mukpoopranusama u Ekooruja MUKpoopraHusama.
dusnonoruja Mukpoopranuzama. Micxpana Mukpoopranusama, Pacteme, pasMHOKaBambe, PEKUBIbABABE U KPETAhEe
MHKPOOpraHu3aMa, IoceOHe eHepreTcke rpyrne MUKpoopranuzama. ['eHeTHKka MUKpoopranusaMa. MUKpOOpraHu3MH
onoreocepn. XyMmudpukannja oparHckux ocTataka. Jexymudukamija (MuHepam3amnmja) xymyca. MukpoOHoomka
hyOpuBa. MUKpoOpraHu3MH 1 OMOTEXHONONIKE Mepe. [IpuMeHa MUKpooraHi3aMa y cro4apctBy. MUKpoOHa eKoJIoTHja.

IIpakTuuHa HacTaBa

[Mpunpema HaTHBHUX U (PUKCUPaHHUX 0OOjEHUX NpemnapaTa u nperies ooarKa MuKpooprannzaMa. OnpeluBame BeIn4nHe
u O6poja mukpoopranuszama. CioxkeHa 6ojema - 0ojere bakTepuja mo ['pamy. Bojeme criopa Ko MHKpOOpraHH3ama.
Kynrupaiuja MuKkpoopranusama u J00HMjalke YUCTHX KyJITypa MHKpOOpraHu3aMa. YTO3HABame ca CUMOHO3HUM U
acnMOno3HNM azotoukcupajyhim Oakrepujama. [Iperien BaKHHjIX Tpylia MEKpooprannsama (0akTepuja, TbHBa, iy,
U npaxuBoTumbama. OnpehuBame yKynHe OpOJHOCTH MHUKPOOpPraHu3aMa (IMPEKTHHUM ¥ MHIMPEKTHHM METoJama).
Muxpoduiopa Boze - onpehuBame ykymHe OpojHOCTH MEKpoopraHm3ama. OnpehuBame yKymHOT Opoja Gaktepuja y
MiieKy. M3onanuja u npuMeHa GakTepHja MiledHe KUcenuHe. Metozie onpeljuBama MUKpPOOpraHu3aMa Y CTOYHOj XPaHH.

Jlutepatypa

1. Jemres, B.T., Bukuh, /1. (2000): MukpoGuosoruja. Bojuo-usznasauku 3aBoj, beorpan, 761 ctp.

2. Bykuh JI., Manmguh JI., Cemenon A. (2018): IIpaktukym u3 mukpobuonoruje, "Cajaoc m100"., Hosu Can, 448.
CTp.

3. Byxuh, 1., Jemries, B.T. (2003): Mukpoouosorika 6uorextonoruja. M3aasau "lepera" beorpan, 503. ctp.

4. Byxuh, J1., Jemues, B.T., Manmuh, JI. (2007): Mukpoopranusmu 1 anrepHaTtiBHa roJbonpuspena. byayhuoct, H. Can, 153
c.
5. Byxwh, /., Bophesuh, C., Marmuh, J1. (2012): [pupyaruk 3a BexOe u3 Mukpoduomnorrje. byayhaoct, Hoeu Can, 163 ctp.

Bpoj yacoBa akTMBHe HacTaBe Teopujcka HacTaBa: IIpakTyHa HacTaBa:
3+1+1 3x15=45 2x15=30

Mertozae uspohema HacTaBe

HHTepakTHBHA NpeaaBama y3 yHoTpeOy CaBpeMEHUX CPEACTaBa, IPAKTUYHA BEXOama

OneHa 3Hama (MakcuMaHu 6poj moena 100)

HOeHa
IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTHBHOCT Y TOKY Npe/iaBama 5 MHCMEHHU UCITHT

IIPAaKTUYHA HAacTaBa 10 YCMEHHU UCOT 55
KOJIOKBHjyM-H 30

CceMHHap-1




Tabena 5.2. Cnenndukanuja npeamera 21,

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3ue npeamera: KBantutaTiBHa XeMujcka aHanu3a - Quantitative chemical analysis udpa npeamera: T/14

HacraBuuk/HactaBaunm: ap Jenena M. Mamkosuh, Baapeaau mpogecop

CTaTyC npeamera: obaBe3HHn npeamMeT

Bbpoj ECIIB: 6

Yeaos: Ommra u Heoprancka xemuja 1

ub npeamera

[lwp mpenmera je na CTYIEHTH CTEKHY OCHOBHO 3Hamb€ M3 KBAaHTHTATUBHE XEMMjCKE aHaM3e, HEONXOIHO 3a
onpehuBame KBAaHTUTATUBHOI CacTaBa TOTOBHX IPOU3BOJA IpexpamOeHe MHAYCTpHje padu YTBphHBama HIXOBOT
KBAJIUTETA M 3IPaBCTBEHe HCIpaBHOCTH. Ha 6a3u cTedeHOr 3Hama MOXKE CE OJPEIUTH KBAIUTET U HPHCYCTBO
HeuyrcToha y CHpOBMHaAMa 3a Ipepany, IITO je NPemycioB 3a oApehuBame TEXHOJIOMKUX Iapamerapa U yCHELIHO
BOheme mpoIieca y HIOTOHUMA ITpexXpaMOeHe HHAYCTPH]e.

Hcxon nmpeamera

CyITHHCKO pa3yMeBameé OCHOBHHMX INPUHIMIA KBaHTHTAaTHBHE aHaimu3e. CaMocTallHO M3BOljere KBaHTUTATHBHE
aHaJIM3€ M IPaBHIHO TyMaueme NOOMjeHHX EKCHEPHMEHTAIHUX pe3yiraTra. BemTHHa moBe3WBama TEOPH]CKOT H
eKCIIepUMEHTaIHOT 3Hama. Kopumheme 0OMjeHHX EKCIIEpUMEHTANHMX pe3yiraTa 3a YCHEmHO Boleme
TEXHOJIOIIKUX TpOoIieca y IOTOHUMA IpexpaMOeHe HHIYCTpH]e.

Canp:kaj npeamera
Teopujcka nacmasa

OcHOBe KBaHTHTAaTHBHE XEMHjCKe aHaiu3e. [ paBumeTpujcka aHanuza. Dusmuke ocobune Tanora. [IpopauyH y
rpaBuMeTpHju. Bomxymerpujcke Mmerome anamuze ca mpumeHoM. Ilomena Bomxymerpuje. CTaHIapAHH PacTBOPH.
Turpanuone kpuBe. KucennHcko-0azHe TuTpanuje. Anmno-0asHM HHAWMKATOpW. TalloXKHE THUTpaLHje.
Kommekcomerpujcke tutpanuje. Penoke turpamuje. [Ipunpema y3opaka 3a aHanu3y. AHalu3a peajHUX y30paka.
HHcTpyMeHTanHe METO/IE Y aHATMTHYKO] XEMU]H.

Hpakmulma Hacmaea

Mepeme aHamMTHYKOM BaroM. ['paBumeTpujcko ojapehuBame eneMmeHara. Boimymerpujcke kuceno-6a3He MeToe.
Komrmnekcomerpujcke Mertome. Tamoxne Metone. OKCHIO-PEAYKIMOHE MeETOJAE. AHalM3a pealHHX Yy30paka
BOJIyMETPHjCKHM U TPaBUMETPH)jCKUM METOIaMa.

Jlutepatypa

1. Mamkoguh J. (2018): [IpakTHKyM U3 IpHIMEHkECHE AHATUTHYKE XeMHje, ATpOHOMCKH (akynreT y Yauky, cTp.
159.

2. Buroposuh, O.,I11amep,P.(1989): Aranutnuka xemuja —teopujcku ocHoBH. TM®, Beorpan, ctp. 190.
3. Byuyposuh, b., Pajakosuli, Jb., PajakoBuhi, M. (2004): Aranutndaka xemuja. ['pal).kmura, beorpan, ctp.197.
4. Skoog, D.,West,J.,Donald M.,Holler,J. (1999):OcHoBu ananutuuke xemuje. [llkon.kmwura, 3arped, ctp. 951.

5. Puxoscku, U., [lamuh,M., Pajakosuh, M. (2004): TIpaktukym u3 aHaautiuuke xemuje. I'palj.kmura, Beorpan, ctp.
298.

6. Pajaxosuh, Jb., [lepuh-I'pyjuh, A., Bacwsepuh, T.,Umukapuh,/].(2003): Ananutnuka xemuja: KBaHTHTATHBHA
XEeMHjCKa aHaJIi3a: MPaKTHKYM ca TeopHjckiuM ocHoBama. TM®, beorpam,ctp. 270.

Bpoj yacoBa akTHBHe HacTaBe

Teopujcka nacraa: 3x15=45 IIpaxkTuuyna HacraBa: 3x15=45
3+0+3 pu) p

Merozae uspohema HacTaBe
Teopujcka HacTaBa: mpeaBama ex catedra
IMpakTHyHa HACTaBa: EKCIIEPUMEHTAIIHE BE)KOe

Onena 3Hama (MakcuMaaHu 6poj moena 100)

HOeHa
IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTHBHOCT Y TOKY Ipe/iaBama 5 MIUCMEHHU HCIIHT

IIPaKTUYHA HAcTaBa 10 YCMEHHU HCOT 50
KOJIOKBHjyM-H 35

CceMHHap-1




Tabena 5.2. Cienndukanmja npeamera 22A.

Cryaujcku mporpam: Ommra arpoHomuja, BohapcTBo u BHHOTpamapcTBO W 300TexHHKA, [Ipexpambena
TEXHOJIOTHja

Ha3us npeamera: Cratuctuka Mudpa npeamera: OB2

HacraBuuk: n1p Anekcannap C. Hactuh

Crartyc npeameTa: o0aBe3HH

Bpoj ECIIB: 5

YciaoB: Hema

b npeamera

IMpeamer Tpeba na omoryhu CTyAEHTYy CTHLAmC 3Hamba M pa3yMeBamba IOjMa CilydyajHe NPOMEHIbHBE, HEKHX
CTaTUCTUYKUX METOJId, CTATHCTHYKOI OLICHUBabha, TECTUPAha CTATUCTUYKUX XUIIOTE3a Kao M Ha4YMH JieHHUCAbA
pErpecroHe U KOpeIanuoHe Be3¢ CIy4ajHUX MTPOMEHIbHUBHUX.

Hcxon npeamera

[To 3aBpmieTKy Kypca W3 OBOT IIpeAMeTa, CTyIOeHT Tpeba ma Oyme cmocobaH Ja CTeKHE  BEIITHHY 32
NPUMEHY CTAaTUCTUYKMX METoJa W 3aK/byuuBamkeé Ha OCHOBY J0OOMjeHMX TNofaTaka Kao U pesyirara
SKCIIPUMEHTAITHHX Mepema.

Canp:kaj npeamera
Teopujcka nacmasa

VYBox: momynanuja, y3opak, oOeliexje IocMaTpama, MPOCT CIy4ajHH y30pak. TabemapHu u rpaduyuku
NpUKa3 CTAaTUCTHYKHX TMoJaTaka. Emmupujcke pacnopese arcoiyTHE M pejlaTUBHE Y4YEeCTaHOCTH. 3Haueme
JICCKPUNTHBHUX CTaTHCTHKA (Cpelme BPEIHOCTH, Mepe IANCIEp3Hje M CTENeHa 3aKkpuBmeHocTH). DyHKnuje
pacnonena: bunomHua, IloacoHoBa, HopmanHa, CryneHroBa, ®dumepoBa, 2. VY30pauke CTaTUCTHKE U OLEHE
BUXOBUX mapamerapa. OneHe mapamerapa NONyJNanuje: TadkacTe W HWHTEpBAIHE OIEHe;, TecTupame
CTaTUCTUYKUX XHIIOTE3a O BpenHocTMMa mapamerapa llomymanmje. Kopenamuja m perpecwja: mpocTa JIMHEapHa
perpecrja (OIeHa mapaMerapa, TECTUPamke 3HAYAjHOCTH, HHTEpPIIONAIMja W eKCTparoyamuja), KoeduiujeHt
KOpelalyje U TECTHPABE HEeroBe 3HAYajHOCTH.

Hpakmulma Hacmaea

ITpakTHYHA HAaCcTaBa Ce OJp)KaBa 3a CBE 00JIACTH.

Jlutepartypa
1. Maseruh Pagojka (2005): Cratucruka. Iossonpuspennu paxynret. beorpaa-3emyn, 470.
2. Jlakuh Hama, Maneruh Panojka (1996): 36upka 3amaraka u3 cratuctuke. Hayuna kmura. beorpan, 297.

3. Puctuh Mupocnas, ITorosuh Brbana, Bopheruh Muoapar (2006): Crarructrka 3a cryaente ['eorpaduje,
Hum, [IM®-Humr, 184,

4. Neil A. Weiss (1999): Elementary statistics. Arizona State University, Addison-Wesley, 775.

bpoj yacoBa akTMBHe HacTaBe

24240 Teopujcka HacTaBa: 2x15=30 IMpakTuyna HacraBa: 2x15=30

Mertoae uspohema HacraBe

Teopujcka 1 mpakTHYHA HACTaBa ce OJp>kaBa 3a cBe o0acTr. KookByjymMu nparte MpakTHYHY HacTaBy (YKyIHO 3

KOJIOKBHjyMa).

OueHa 3Hama (MakcumaJinu 6poj moena 100)

IpeaucnutHe 06aBe3e roeHa 3aBpIIHY MCITUT moeHa
AKTUBHOCT y TOKY IIpe/laBama 5 MMMCMEHU UCITAT

NIpaKTUYHA HACTaBa YCMEHH UCIIT 35
KOJIOKBHjyM-H 60

CceMHHap-1

Hanomena: YcioB 3a nosarame YCMEHOT UCIIUTA je MUHUMaJIaH 31 ToeH ca KOJIOKBHjyMa.




Tabena 5.2. Cnenndukanuja npeamera 22b.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Hasus npeamera: O0pana pe3ynrara Mepema udpa npeamera: TU 21

HacraBuux/HactaBuunm: /Ip Urop Byposuh, nonesT

Craryc npeamera: u300pHU

Bbpoj ECIIB: 5

YeaoB: Yrncana 1pyra ToAnHa CTyIdja

ub npeamera
Cruuame NpakKTHYHUX 3Hamka 0 00paan pe3ynrara Mepema y npexpaMOeHo] TEXHOJIOT HjH.

Hcxon npeamera
[IpakTruna 3HaKa 0 00pagy pe3yiTaTa Mepema y mpexpaMOeH0j TEXHOIOTHj 1.

Capp:kaj npeamera

Teopujcka Hacmaga

VY okBupy oBor mpeamera wusydaBahe ce cnenche:I'pemke. I'pelke HHIUPEKTHO H3MEPEHHX BEIMYMHA.
3aokpyxuBame OpojeBa KOju ce 0JJHOCE Ha pe3ynTar Meperma. OCHOBHH IOjMOBH TeopHje BepoBaTtHohe. Pacnomena
BepoBaTHOhe u ryctuHa BepoBaTHohe. BaxkHmje pacmogene BepoBatHohe. Cpenmma Bpeanoct. Jlucmepsuja u
craHgapaHa aesujanuja. Cpeama BpeaHOCT y3opka. [ucrepsuja y3opka. Jucnepsuja cpentbe BpenHoct. CirydajHa
rpemnika Mepema. [IporieHa rpenike Mepema.

Ipaxmuuna nacmaea

[IpakTHYHA HAaCTaBa CACTOjH CE O] PAYyHCKHX BEKOW Ha KOjHMa CTYICHTH Tpeba Ja Hayde MpaBHiIa 3a0KPyKHBamba
OpojeBa, IPOIIEHyY IPEIIKe HHANPEKTHO U3MEPEHHUX BEMYHMHA (32 YETHPU OCHOBHE PauyHCKE OIepallrje) i IpoIeHy
rpeuke nomohy Crynentoe gopmyse, npunaroheno cryaujckom nporpamy [Ipexpambena TexHosoruja.

JlurepaTtypa
1. I'yrman, U. (2000): O6pana pezynrarta xemujckux mepema, [IM® Kparyjesari, Kparyjesar, ctp. 108.

2. Puctuh, M., Tawtu, U., LHekuh-Jlackosuh, Y. (2010): TTpaktukym u3 ommirer kypca gpusndke xemuje. Dakynrer
3a ¢pu3nuKy xemujy, beorpan, ctp. 233.

Bpoj yacoBa akTMBHe HacTaBe

24240 Teopujcka HacTaBa: 2x15=30 IpakTnuna Hacrasa: 2x15=30

MeTtoae usBolhema HacTaBe
Teopujcka HacTaBa: nmpeaaBama ex catedra.
[Ipaktuuna HacTaBa: PauyHcke BexOe.

OueHa 3Hama (MakcumaJinu 6poj moena 100)

HoeHa
HpeaucnurHe 06aBese 3aBpIIHM HCTIMT IIOCHA
aKTUBHOCT Y TOKY IIpeaBama 10 MTUCMEHU HCITUT 40
MpaKTUYHA HacTaBa 20 YCMEHHU HCIIT 30

KOJIOKBHjyM-HU

CCMHHap-u




Tabena 5.2. Cnenmndukanuja npeamera 23.

Crynujcku nporpam: [Ipexpambena texuosordja — Food processing

Ha3us npeamera: TexHounoruke onepauuje 1 — Unit operations 1 udpa npeamera: TAS

HacraBuuk/HactaBaunm: 1p Mwman I1. Hukonuh, Banpenan npodecop; Cranojeuh-Hukomnh Crnobonanka,
JIMIUL. UHT. TIpeX.TeX., CapaJHUK 3a BexOe

Crartyc npeameTa: o0aBe3HH

Bpoj ECIIB: 6

YciaoB: Hema

b npeamera

OcnocoOspaBame CTyneHaTa Ja pa3yMejy M INpHUMEY]y OCHOBHE MEXaHHWYKE Olepanuje Koje ce KOpucre y
MIPOLIECHO] MHYCTPHUjH, KA0 U OCIOCO0JbaBambe 38 CaMOCTaNIaH paJi Ha ONPEMH IIOJIyHH/TyCTPUjCKOT HUBOA TOKOM
eKCIIepUMEHTATHAX BexOH, mTo hie M oMoryhuTH sakie ykiamame y MOTOHCKH pajl y TPOLECHOj HHIYCTPH)H.

Hcxon npeamera

Ocnoco0JBEHOCT CyIeHTa 3a CAMOCTAJHO pelllaBamke MpodiiaMa y npexpaMe0Hoj HHIIyCTPHjH U3 O0JIACTH
MEXaHUYKHX OIepalyja.

Kopumniherme 1001jeHOT 3Hamka 3a YCIEHIHO BOl)eHhe TEXHOIOMIKHUX Mpolieca Y IpeXpaMOeHO] HHYCTPHUjH.

Canpikaj npeamera
Teopujcka nacmasa

Jemuuune u mumensuje. Ocobube (iaywma. MexaHU3MH TIpeHOCa KOMMYHMHE Kperama. CTaTHKa, JAHAMHKA |
TpancnopT (ayuaa. Teopuja cnmuunoctu. Crpyjame duiyuna oko tena. Crpyjame Quynaa Kpo3 MOPO3HY CPEIUHY.
Kperame gectuiia kpo3 dayua. Tanoxeme. Punrpanuja u nearpudyrupame. Oaynauszanyja. Melame U MEIICHeE.
Cutmemne U pocejaBame YBPCTOT MaTepHjaa.

Hpakmutma Hacmaea

Pauyncke sesicbe: pentaBarme KOHKPETHAX, PAUyHCKHX TIPOOIeMa KOjU HIIYCTPY]y MOjeIUHE [eTMHE TPaInBa
M3JI0KEHOT Ha TIPEIaBamby.

Jlabopamopujcxe eeincoe: TlpakTnuHe BexxOe U3 MOjeINHNX TIEINHA TPaIUBa U3JI0KEHOT Ha TIpeIaBamy Ha ONPEMHU
J1a00paTOPHjCKOT U MOJTYHHYCTPH)CKOT HHBOA.

JlurepaTtypa
1. Cumonoruh, /1., Bykosuh, /., LIsujoBuh, C., Koruap-byphesuh, C. (1971): Texaomomke oneparmje [ —
Mexannuke omneparyje. TeXHOIOMKO-MeTaTypiIku gakynret, beorpax, ctp.432.
2. CrankoBuh, B.JI. (1998): ®enomenu npeHoca u onepaiyje y metanypruju, Tom 1, Mexanuka ¢uiynaa u
IcTiep3Hux cuctema. Texamdaku dakynret, bop, crp. 283
3. Huxomuh, MLII., Tpumosuh, T. (2019): Texnomomke oneparje — 30HpKa pelIeHnx 3a1aTaka 3
MEXaHUYKHX Oomepanuja. ArpoHoMcKH pakynTer y Yauky. cTp. 124.

4. Bynuhesuh, J1. (2005): TexHomnolike ornepaigje: aAujarpaMmu, HoMmorpamu, Tadese. TeXHOIOMIKO-
MeTalypIIKd
¢akynret, beorpan, ctp. 125.

5. Iuranoswuh, K. (2001): Texuonomke oneparyje 1, Mexanudke onepanuje. beorpan

6. [Mepynuunh, M., Makcumosuh, M. (2006): TexHomolke ornepaiiije, OCHOBH TeOpHje, IPUMEPH U 3a/a1lH.
Cumboi, Hoeu Cag, ctp. 430

Bpoj yacoBa akTMBHe HacTaBe

Teopujcka nHacrasa: 2x15 IIpakTuuyna Hacrasa: 2x15
24240 Pl P

Mertone u3Bohema HacTaBe
HHTepakTHBHA MpeaaBama 1 padyHCKe BexOe, 1abopaTopujcke BexOe, akTUBHO ydelihe CTyIeHaTa, KOHCYJITalyje.

Onena 3Hama (MakcuMaaHu 6poj moena 100)

HOeHa
IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTHBHOCT Y TOKY Ipe/iaBama 5 MIUCMEHHU HCIIHT 0
MPaKTUYHA HacTaBa 5 YCMEHHU HCOT 55
KOJIOKBHjyM-H 35
CeMHHap-U 0




Tabena 5.2. Cnenndukanuja npeamera 24.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3us npeamera: @usnuka xemuja 2 — Physical Chemistry 2 udpa npenmera: ThS

HacraBuux/HactaBuunm: /Ip Urop Byposuh, nonesT

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 6

Yeaos: Onuira u Heoprancka xemuja 1 u 2, AHanuruuka xemuja 1 n 2, Oprancka xemuja 1 u 2, Maremaruka 1 u 2,
®usuka ca eneKTPOHUKOM

b npeamera

Ocnoco0OJspaBame CTyAeHaTa 3a paliee 1 pa3yMeBame IMpodieMaTHkKe Koja ce MpoydaBa y CTPYYHAM IpeIMETHMA.
Creuena 3Hama U3 npeamera Pusnyuka xeMuja 2 Cy HEONXOAHA 33 Pa3yMeBambe IPOolLeca MPOU3BOIHE Y
pexpamMOeH0] HHIYCTPHjH U MIPEIYCIOB Cy 3a JoOpo Boheme mporieca y IpOU3BOAY 3APABCTBEHO Oe30eHe XpaHe
1 KOHTPOJIN KBaJIUTETa (PUHAITHUX IPOU3BOJA.

Hcxon nmpeamera
o CyIITHHCKO pa3yMeBame PyHIaMEHTATHUX 3aKoHa Y DU3HYKOj XeMHjU
¢ BemirrHa JOrHYHOT MOBE3UBAKHA TCOPH[CKOT U EKCIICPUMCHTATHOT 3HAha
e AHATUTHYKH MPHUCTYT MpodiaeMuMa i KopuIthemhe TEOPHjCKUX U eKCTIEPUMEHTATHIX Ca3Hamka Y MPaKCch

e OpraHnzoBame 1 BOlCHE 10jeJMHUX MpoIieca y IOTOHNMA NTpexXxpaMOeHe HHYCTpHje.

Canp:kaj npeamera
Teopujcka nacmasa

VYBoa. Ocobune pactBopa enekrponnTa. OcHOBH enekTpoxemuje. KoJoMmHM CHCTEMH W MaKpOMOJEKYIIH.
Crpykrypa atomMa. XeMHjcKa Be3a U CTpyKTypa Mojekysa. Mehymonekyicke cuie. ['acoButo crame. UBpcTo cTame.
TeuHo crame.

Ipakmuuna nacmasa

[IpakTHyHa HacCTaBa CacTOjH CE O]l EKCIIEPUMEHTAIHNUX BE&XKOU M pauyHCKHX 3ajaTaka u3 rpaanBa Ousmuke xemuje 2
npuiarol)eHMX HUBOY HacTaBe Ha CTyaujckoM mporpamy [Ipexpambena TexHosorHja.

Jlutepartypa
1. Munuh, JI., Artuh-JoBanosuh, A.(2005): ®usnuka xemuja. @akynret 3a Gpu3nuKy xemujy, beorpan, ctp. 626.

2. Pucruh, M., [amrtu, U., Lexuh-Jlackosuh, U. (2010):Ilpaktukym u3 ommrer kypca gusmuke xemuje. DakynreT
3a ¢pu3nuKy xemujy, beorpan, crp. 233.

3. Bpauap, Jb., lectth, A., dpaxwuh, B., 3euesuh, C., Jepemuh, K., Joanosuh, M., Joanosuh, C., Makcumosuh,
M., Hukonwuh, B., Ouun, ., [llena, 1. (2001): Excnepumenranna ¢usnuka xemuja. TM®, beorpan, ctp. 350

4. OBnun, ., Joanosuh, /1., dpaxuh, B., Makcumosuh, M., JakosseBuh-Xanau, H., Bpauap, Jb., Joanosuh, C.,
Jepemuh, K., lena, /1., BojunoBuh, M. (1996): ®usuuka xemuja - 36upka 3agaraka. TM®, beorpan, ctp. 420.

Bpoj yacoBa akTHBHe HacTaBe

34141 Teopujcka HactaBa: 3x15=45 [pakTnyna HacraBa: 2x15=30

MeTtoae usBolhema HacTaBe
Teopujcka HacTaBa: npeaaBama ex catedra.

HpaKTI/I‘{Ha HacCTaBa: CKCIICPUMCHTAJIHE U pad1yHCKE BexOe.

OueHa 3Hama (MakcumaJinu 6poj moena 100)

noeHa
IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTHBHOCT Y TOKY Ipe/iaBama 5 MIUCMEHHU HCIIHT
IIPaKTUYHA HAcTaBa 10 YCMEHHU UCIT 55
KOJIOKBHjyM-H 30
ceMHHap-u




Tabesa 5.2. Crenudukaiyja npeamera 25.

Cryaujcku nporpam : IIpexpambena texnomoruja — Food Processing

Hasus npeamera: buoxemuja 2 — Biochemistry 2 [Mudpa npeamera: TBS

HacraBuuk/HactaBHunu: ap Ilasne Mamkosuh, peoBaH podecop

Cratyc npeamMera: o0aBe3HH

Bpoj ECIIb: 7

Ycaos: buoxemmja 1.

nsb npeamera

Cruname 3Hamba O OCHOBHHMM IyTeBUMa MeTabOIMYKUX IpoMeHa OnoMoneKkyia (yribeHUX XUIpaTa,
JMIUIA, TIPOTENHA ¥ HyKJICMHCKHUX KHCEIIMHA), TOBE3aHOCTH M PEryJlalliji OBUX METa0OINYKHX ITyTeBa.
VYno3HaBame CTyAeHaTa ca yJOrOM M 3HayajeM OPraHCKUX KHCEIWHAa M OWJbHMUX MUTrMeHaTa y
OMOJIOIIKOM MaTepHjaty KOjU ce KOPHCTH Kao CHPOBHHA y MpeXpamMOeHOj HHAYCTPH]H.

Hcxon npeamera

CriocoOHOCT pa3symeBama WHTETpaluje OHMOXeMHjCKMX TpaHchopMalija MPUPOIHUX jEeIUmBCHA ca
TpaHcopmanjoM eHepruje y OMbHMM M aHUMaJIHUM opraHu3muma. CTHLAme BEIITHHE HPUMEHE
OCHOBHHX METOJIa M30JI0OBaka U OMOXEMHjCKE KapaKTepH3allije YIJbeHUX XHUIPaTa, JIUMHIA U MPOTCHHA.
Ocroco0sbeHOT 3a KopuIhemhe TUTepaTypHHUX Mo/IaTaka U eKCIICPUMEHTAIHUX pe3yJTaTa IpH yBohewy
HOBHX TEXHOJIOTH]ja Y IpeXpaMOCHO] UH Ty CTPHjH.

Canp:xaj npeamera

Teopujcka nacmasa

BuocunTesa, TpaHchopmanuja W pasrpanma YIJbEHUX XHIpaTra, JUMNHIA, HYKIEHHCKUX KHCEIMHA U
mporenHa. MeTtabonmM3aM OpPraHCKMX KHCENWHA W OWJBHHX mNHUrMeHara. buoxemujcke QyHKIHje
CeKyHIIapHHUX MeTabonuTa Oribaka. buoxemujcke QyHKIMje oprana.

Ilpakmuyna nacmasa

KBanutaTBHa ¥ KBaHTUTATHBHA aHajHA3a OpoCTUX U CJIOXKCHUX YIJbCHUX XHUJApara, Jminuaa,
HYKJICWHCKHX KHCEIMHA M TMpoTerHa. KBanWTaTMBHa ¥ KBAaHTHTAaTHBHA aHalM3a CEKyHIapHUX
MeTabonuTa Ousbaka. KBaHTuTaTHBHO OnpelrBame YKYIMHUX M UCTIAPJBHBUX OPTaHCKUX KHCEITUHA.
AHanu3a HaMUpHALIA OMJEHOT ¥ aHUMAITHOT TIOPEKIa.

Jluteparypa

1. Monosuh, M. (2008): Broxemuja xuBotuma. [Tosbonpuspentu dakynrer, Hosu Cax, ctp. 479.

2. TTormouh, M. (2005): Buoxemuja 6uspaka. ITossonpuspeaun daxyarer, Hosu Can, ctp. 565.

3. [Jamuh, M. (1988): buoxemuja. I'paleBuncka kiura, beorpan, ctp. 885.

4. llujoBuh, M., AhamoBuh-DBokosuh, I'. (2005): [IpakTukym u3 6noxemuje. ATpOHOMCKH (DaKymITeT,

Yauak, cTp.
94.
Bpoj yacoBa axkTHBHe HacTaBe .
3-II-)0 13 Teopujcka HactaBa: 3x15=45 | IIpakTuyHa HactaBa: 3x15=45
Metone u3sohema HacTaBe WuTepakTHBHA HacTaBa- TpejaBama U eKCIIEPUMEHTAIHE BexOe
Ounena 3Hama (MakcuMasinu 6poj moena 100)

noeHa
IIpenncnutHe 06aBe3e 3aBpuIHM HCITUT oeHa
aKTUBHOCT Yy TOKY IIpeJaBama 5 MMUCMEHU UCTTUT
MpaKTHUYHA HacTaBa 10 YCMEHH UCIT 45
KOJIOKBHjYM-H 40
CeMHHap-H




Tabena 5.2. Cnenmndukanuja npeamera 26.

Cryaujcku nporpam: IIpexpam6ena texnosoruja — Food Processing

Ha3zus npeamera: UunycTpujcka MUKpOOHOTIOTHja Mudpa npeamera: TI'S

HacraBuuk/HactaBuuum: ap Jleka Mannuh, penoau npodecop, npBecna bByposuh, noneHt

Crartyc npeameTa: o0aBe3HH

Bpoj ECIIB: 5

YeaoB: nonoxxeHa MukpoOuooruja

ub npeamera

Cruname OCHOBHUX HAYYHHX U aKaJIEMCKUX CIIOCOOHOCTH W BEIITHHA M3 OOJIACTH NMPUMEHE MUKPOOpPraHU3aMma y
MIPOU3BOJIHE CBPXE, Pa3yMEBaWkE y3POUHO-MOCICIUYHIX Be3a n3Mel)y 0COOMHA MPOU3BOJHUX MHUKPOOpPTaHU3aMa W
pa3mmauTuX (haza OMOTEXHOJIOMIKOT IMpoIieca, Kao U cariielaBambe OMOTEXHOJIOMIKOT MpoIieca y IeTHHH.

Hcxon npeamera

PazymeBame 3Ha4aja ¥ yJaore NpOM3BOTHHX MHKPOOpraHHW3aMa Kao OMOKaTamu3aTropa, pa3yMeBarmbe HpPHHIUIA
oJpXKaBama IPOM3BOAHOI COja, HPHUHLMNA (OpPMyJHCakha XPAHJBUBHX II0JUIOTa M YCJIOBAa OHOTEXHOJOIIKOT
mporieca, Kao ¥ CrnocoOHoC pacyhuBama MPUIMKOM Ojabupa OHOCENepaloHe TEXHUKE Y IWJbY H3/Bajarma WIN
3aBpIIHEe 00pase ONOIPON3BOIA.

Canp:kaj npeamera
Teopujcka nacmasa

[penmer 3Hauaj M 3amaly HHAYCTPHjCKEe MUKpoOHooruje; [Ipon3BoaHN MUKpOOPraHn3MH (IIPOKApUOTH U €yKapHUOTH,
apxeobakTepuje U eybakrepuje); HIyCTpHjCKHM COjeBM M HAUYMHH EHXOBOI YCaBpIIaBama; PacT M yMHOXXaBambe
MPOM3BOJIHUX MHUKpOOpranuzama; TexHOOIIKe OCHOBE cuHTe3e TioMohy Mukpoopranmsama; [IponsBoama koja ce 3acHUBa
Ha NPUMEHH MHUKpoopranusama; IIpomsBonmwa OHOMace MHUKpoopraHmzama; [IpMMeHa W TPOM3BOAMA EH3MMa
(MHKpOOpraHM3MH Kao IPOXYLEHTH SH3MMa 3HauyajHHX 3a MHAYCTpHjY); [IprMeHa W IpOM3BOImA aMHUHOKUCEIHHA;
[pomsBoama anTHOHOTHKA; [Ipom3BommHa BuTaMIHa;, broTtpanchopMarnmje (MIKpoOHONIOIKa TpaHChopMaIHja OPraHCKHAX
jenmmera, OHoxeMujcka TpaHcgopMarmja MeTasa); brotexHomoruja 0OHOBJEMBHX CHpOBHHA; [IpruMeHa MUKpOOHOIIOMIKE
OMOTEXHOJOTHje y MpexpaMOeHoj U mpepaljuBadkoj WHAYCTPHUjH (TIPOU3BOIHa XPAHIPIBHUX OCIaHUYCBUHA, TIPOLIECH Y
MIICKapCKO]j MHIYCTPHjH, KOH3epBHUpame Boha 1 moBpha, KBacI U ¥ lHIXOBH MPOM3BOIH (pepMeHTaIHje); MUKpOOHOIOMIKO
omreheme MeTala M HAUMHU HUXOBE 3aluTHTe; brosoiko npeunmhaBame OTHagHUX Boja M 00pasa YBPCTOT OTIAAa
(koMIocThparbe, OMOKOHBEP3Hja OJPHUX CUPOBHHA, IETOKCHKAIH]a KCEHOOUOTHKA).

Hpakmulma Hacmaea

IporiecH y UHIYCTPHjCKOj MUKPOOHOJIOTHjH, Y THUIA] PA3TUUUTAX (PU3UYKHX U XEMHJCKUX (pakTOopa Ha OHOCHHTETCKY
aKTUBHOCT MHUKpOOpranusama; HaunHu uzjBajama pasiMuYuTHX COjeBa MUKPOOPraHM3aMa 3HauajHUX 3a WHIYCTPHjCKY
npou3Boby; KysruBaimja Mukpooprannsama y OHOTEXHOJIOIKMM Tpoliecuma; MeTo/ie U3/iBajamba IIporn3Bo/ia MUKpPOOHE
aKTUBHOCTH; MIIEYHO-KHCEIMHCKO BPEHE, IPOM3BO/IHha MIICUHE KUCEINHE; AJIKOXOJIHO BpPEHE, IIPOM3BO/IHA €TAHOIA;
IMpousBozrsa kBacHe Gromace; MuKpoOHOIOIIIKa MPOM3BO/Iba cupheTHe kucesmne; [Ipor3Bo/iba IMMYHCKE KUCEIHHE.

Jlutepartypa

1. Bykuh, 1., Mauauh, JI., Beckosuh C. (2015): Omurra 1 HHAyCTpUjcKa MUKPOOHOIOTHja. ATPOHOMCKH (aKyaTeT
y Hauky, 608 ctp.

2. Byxuh, 1., Jemries, B.T. (2003): Mukpoouosoiika 6uorextonoruja. M3aasau "Jlepera" beorpan, 503. ctp.

3. Beckouhi C., Bykuh 1. (2015): bruonpoTekTop y IPOU3BOABK XpaHe, ArpoHOMCKH (akynreT y Yauky, 372
cTp.

4. Bykuh /1., Mauauh JI. Cemenos A. (2018): Ilpaktukym u3 mukpoGuonoruje, "Cajuoc 100"., Hosu Can, 448. ctp.
5. Byxuh, /., Bophesuh, C., Marmuh, J1. (2012): [Ipupyuruk 3a BexOe n3 Mukpoduonornje. byayhaoct, Hoeu Can, 163 ctp.

Bpoj yacoBa akTHBHe HacTaBe Teopnjcka HacTaBa: IIpakTn4yHa HacTaBa:
2+1+1 2x15=30 2x15=30

MeTtone usBohema HacTaBe
WHTepakTHBHA IpejaBamba y3 yHoTpeOy caBpeMEeHHX CPEACTaBa, IPAKTHYHA BexKOama

Ouena 3Hama (MakcuMaaHu 6poj moena 100)

HOeHa

IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IIOCHA
aKTHBHOCT Y TOKY Ipe/iaBama 5 MHCMEHHU UCITUT

MIpaKTUYHA HacTaBa 10 YCMEHHU HCIIT 55
KOJIOKBHjyM-H1 25

CeMHHap-U 5




Tabena 5.2. Cienndukanuja npeamera 27A.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3us npeamera: Cxuaguirese 3pHacTHX mpou3Boaa — Grain products Storage udpa npeamera: TH4

HacraBauk/HactaBaunm: 1p Mapko [lerkoBuh, Banpeaau npodecop

Craryc npeameTta: M360puu

Bbpoj ECIIB: 6

YciaoB: Hema

ub npeamera

VYno3HaBame CTyAE€HAaTa ca OCHOBHUM MOP()OJIOMKNAM K (PH3HOJIONIKIM OCOOMHAMa CEMEHA y CTalby MHPOBama, Kao
U ca TEXHOJIOIIUM OlepanyjaMa oJ1 )KETBE 3pHACTUX yceBa, TOKOM CKJIQIMIITEHa, 10 MOMEHTa Ipepase y puHamHe
HHIYCTPH]jCKE MTPOU3BO/IE.

Hcxon npeamera

Cruname 3Hamba HEONXOAHOT 3a MPaKTUYHY NPUMEHY TEXHOJOIIKHX IOCTyNaka Yy MpOIecy Ao0Wjama W dyBama
3pHa JKUTa, JIETYMHUHO3a U yJbaHUX KyiTypa. [Ipenmer omoryhasa Oyayhum TexHomo3uMa Ja carienajy KpuTHYHE
TayuKe YCIIOBa J0pajie, MaKoBamba 1 UyBamka 3pHACTHX CUPOBUHA, Y QYHKIU]H KBIUTETa (PUHAIHUX IPOU3BOJIA

npexpaMOeHe UHAYCTPH]E.

Canpikaj npeamera

Teopujcka nacmasa

ATPOEKOJIOIIKH yCIOBH y (DYHKIMjU TPUHOCA U KBaJHUTETa 3pHa. TeXHOIOrHja rajema Kao (pakTop HHTepaKIHjCKOT
JIONIPUHOCA KBAIUTETY ceMeHa. Mopdouoruja 3pHa, OIIiTa U nojeauHadana. Gusrosoruja MUpoBama 3pHa Mo
0oTaHNYKO] MpHIaJHOCTH. [IpOMEHe XeMHjCKOT cacTaBa 3pHa. Y CJIOBH CKIIAIUIITSHa 3pHa Ca BUCOKHM CaJIpiKajeM
cKkpo0a, mpoterHa 1 MacTu. [Ipunpema 3pHa 3a qyBame U TpaHcnopT. O0jeKTH 3a ckiIaguTene. OnpiKaBame
TeMIepaType U BIAXKHOCTH, KOHAUIIUOHUPahe aTMochepe o0jekaTa U Iyrd MOCTYIIIN. 3PaBCTBCHO CTAhE 3pHA U
XHTHjeHa CKIaauITeha. KOHTposIa KBajuTeTa YyBaHHX IPOU3BOA. TpaHCIopT 3pHa.

Ipaxmuuna Hacmasa

/

Jlutepartypa

1. Munomesuh, M., Ruposuh, M., Muxames, W., dokuh, I1. (1996 ): Ommre cemeHapctBo. [losbonpuBpeaHu
¢dakynrer, HoBu Can, ctp. 225.

2. Monnap, 1. (2004): Omure parapctso. [lossonpuspenau dakynret, Hou Can, ctp. 598.

3. Jestuh, C. (1981): buosoruja u npou3Boamka ceMeHa patapckux Kynrypa. Homwur, Beorpan, crp.334.
4. Kexep, M. (1989): Texnosnoruja ckiaaunirerha 3pHa. Hayuna kmwura, beorpan, crp.183.

5. Muneycuuh, H. (1990): YayTparumsu TpaHciopt u cknagumra. Hay4yna kiura, beorpan, crp. 251.
6. bokan, H. (2003): Onmre parapcto - [Ipaktukym. ArpoHoMcku dakyinter , Yauak, ctp.159.

7. Marepwujan koju he OuTH TOIeIbEH CTYICHTHMA Y TOKY HACTaBe; CTPYYHH W HAYYHU PaioBH, MOHOTpaduje, Ipyru
YUOCHUIIN.

Bpoj yacoBa akTHBHE HacTaBe:

2+140 Teopujcka HacTaBa: 2x15=30 IMpakTHyna HacraBa: 1x15=15

Metoae usBolhema HacTaBe

Teopujcka HacTtaBa OCTBapyje ce KpO3 MHTEPAaKTHBHU KOHTaKT Ca CTYAEHTHMA, y3 Kopuiiheme BHIEO OlpeMe,
MI0jeJMHAYHA PaJ] ca CTYACHTHMAa KPO3 M3paay CEMHHAPCKHUX PaIoBa U MPAKTHYHH PaJl y OKBHPY TEPEHCKHUX BEKOM.

Onena 3Hama (MakcuMaaHu 6poj moena 100)

MOEHa
IpeaucnutHe 06aBe3e 3aBpIIHYA HCIIUT IOCHa
aKTUBHOCT y TOKY IIp€aBama 10 MUCMEHU HCIUT

IIPAaKTUYHA HAacTaBa YCMEHU HCIUT 60
KOJIOKBHjyM-H 30

CeMHHap-U




Tabena 5.2. Cnenndukanuja npeamera 27b.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3zue npeamera: MukpoOuoorija xpaHe udpa npeamera: THU11

HacraBuuk/HactaBuuum: ap Jleka Maunuh, penosan npocdecop; Becna Byposuh, noueHTt

Crartyc npeameTa: u300pHH

Bpoj ECIIB: 6

YeaoB: nonoxxeHa MukpoOuooruja

b npeamera

OO0yuaBame cTyJeHaTa 3a paja y JabopaTopujama npuMemeHe MUKpoOnoorije y ¢padbpukamMa WHIYCTPHjCKe
mpepasie u IpOU3BOIE 3IPABCTBEHO M XUTHjEeHCKH Oe30eIHe XpaHe.

Hcxon npeamera

CreueHa 3Hama hie oMoryhuty ammmkanmjy 3Hama U3 00JacTH MUKPOOHUOJIOTHjE XpaHe PaJy MPABUIIHE MPHUIPEME,
MIPOU3BOIEHC, CKIATUIITCHA U JUCTPUOYIIHje 3IPaBCTBEHO Oe30e/IHE XpaHe, Kao U OJpKaBamka XUTHjeHE MOrOHA U
JIMYHE XUTHjeHE paHHUKA.

Canp:kaj npeamera

Teopujcxa nacmasa

VYiora v 3Hauaj MUKpoOHoJoruje xpane. UnHHOLM KBapema XpaHe. BakHHjU MUKpOOpPraHM3MHU y XpaHH. Y THIIE]
eKOoNoLKHX (haKTOpa Ha pa3MoXkaBambe MHKpoopraHuzama. CrpedaBame KBapema XpaHe. MHUKpoOHosioruja xpaHe
AQHUMAJHOT M OWBHOI IMOpeKiIa. XWIHjeHCKa ¥ CaHUTapHa 3alliTHTa XpaHe. XHIHjeHa MOroHa HpexpaMOeHe
uHAyctpyuje. JIuyHa XUrHjeHa pagHuka.

Ipaxmuuna Hacmaga

MHKpoOpraHi3MH1 M3a31Baul KBapema XxpaHe. MUKpoOHOIOIIKa KOHTPOJIa )KUBOTHUX HAMUPHUIIA, IPHPOTHUX BOJA U
BoJe 3a nuhe, Ba3ayxa, XUTHjeHe PaIHIKa, HCIIMTHBaKkE ePUKACHOCTH NE3MH(EKIIMOHNX CPEACTaBa U APYTUX METOA 3a
CIIpeYaBame KBapa HAMUPHHULIA.

Jlutepartypa

1. XKakyma, P. (1980): Mukpo6uonoruja xpane. Texrnonomku pakynrer, Hosu Can.

2. Beckosuh C., Bykuh /. (2017): CanurapHa mukpoOuonoruja. ArpoHoMcku dakynrer y Hauky, 477 ctp.

3. HIkpumap, M. (2001): MukpoGroonika KOHTPOJIa }KUBOTHHX HaMUpHHIa. TexHomomku dakynret, Hosu Can

4. Byxuh /., Mauauh JI. Cemenon A. (2018): Ipaktukym u3 mukpobuosoruje, "Cajaoc n0o"., Hosu Can, 448. ctp.

Bpoj yacoBa aKTHBHE HACTaBe Teopujcka HacTaBa: IpakTHyHa HacraBa:
2+0+1 2x15=30 1x15=15

Mertozae uspohema HacTaBe

HHTepakTHBHA NpeaBama y3 YIOTpeOy CaBpeMEHUX CPEACTaBa, IPAKTUYHA BEKOama

OueHa 3Hama (MakcumaJinu 6poj moena 100)

HOeHa

IpeaucnutHe 06aBe3e 3aBpIIHYM MCIIUT oeHa
aKTHBHOCT Y TOKY Npe/iaBama 5 MUCMEHHU UCITUT

MIPaKTUYHA HacTaBa 10 YCMEHHU HCIT 55
KOJIOKBH]jyM-H 25

CeMHUHAp-U 5




Tabena 5.2. Cnenndukanuja npeamera 27B.

Cryaujcxu nporpam: IIpexpambena texuosoruja — Food Processing

Ha3us npeamera: Anutiey y npexpamberoj uaayctpuju — Additives in the food industry
Mudpa npeamera: TU16

HacraBauk/HactaBaunm: 1p Mapxko [letkoBuh, Banpeaan npodecop; aurur. uak. Jenena C. [TantoBuh, acucTeHT

Crartyc npeameta: ObaBe3Hu

Bbpoj ECIIB: 6

YciaoB: Hema

ub npeamera

VYno3HaBame CTyJaeHaTa ca MehyHapogHOM u noMahoMm perynatuBoM ymorpebe agutuBa. Kimacudukarnmja u
MEXaHH3MH JeJIOBaba aAuTHBA. [IpeJHOCTH U pU3HIH yroTpebe aTuTHBA.

Hcxon npeamera

CTyL[eHTI/I 0CII0CO0JEEHN Jla MIPaBUJIHO KOPUCTC aAUTUBE Yy ITPOU3BOAKBLU 3APABCTBCHO 66366Z[HI/IX HaMHWpHHULIA.

Caap:kaj npeamera
Teopujcka nacmasa

[Monena, Gpu3n4Ko-XeMHjCKe OCOOMHE U yJiora aAuTHBA. 3APABCTBEHU aCHEKTH M JIETalH3alija IpUMEHE aJuTHBA.
IMonena, XeMujcka CTPYKTYypa, CTaHAAPA KBAJIUTETa aJUTHBA H BbUXOBO oapehuBambe y CHPOBHHAMA, IPEXPaMOCHIM
npom3Boanma. [pupoasre u cuatercke 60je. Haj3HauajHU]ju KOH3epBAHCH, BUXOB YTHIA] HA OAPKUBOCT IIPOU3BOJA,
TOKCHKOJIOIIKK acreKTd. [IpHpomHe, MPUPOAHO-MICHTHYHE M CHHTETCKE apoMe H HHX0Ba HICHTH(HUKALH]ja.
Xemujcka CTpyKTypa emyiratopa, yrymhuBada, aHTHOKCHIaHaTa, cTaOWIM3aTOpa M OPYTMX aIWTHBA U HHXOB
YTHIE] HAa KBAJIHTET POM3B0a. MEeXaHU3MU AeNOBaha aAuTUBA.

Hpakmulma Hacmaea
Amnanmza aJIluTHUBA. AnamuTHuKe MCTOAC Y KOHTPOJIK KBAJIUTCTA aIUTUBA. Hosge METOoAC ,Z[eTeKL[I/Ije aJuTUBa

Jlutepartypa

1. Myhupuh-JoBanosuh, K., MunoBanosuh, M. (2005): AyTrookcuaaiiija JUuaa U NPUPOTHA aHTHOKCUAAHTH
¢ope Cpbuje. [losmonpuspenan dakynrer, beorpan-3emyH, ctp.156.

2. ‘bunac, C., Yannanosuh-bpyner, J.,Tymbac, B. (2008): Xemuja xpaHe-npakTUKYM ca paJIHOM CBECKOM.
Texnonomkwu dakynrer, Hosu Cag, ctp. 80.

3. 'opynosuh, M., JIykuh, I1. (1995): IIpaktukym u3 hapMakoraos3uje (XeMHjCKO UCITUTUBAE JPOTa).
dapmareyrcku pakynrer, beorpan, crp. 203.

4. ba6osuh, H. (2001): Autnokcuaancu y ousbkama. 3aayx6una Anapejesuh, beorpaa, crp.90.

5. [IpaBUIHMK O KBAJIUTETY M YIIOTPEOM aJUTHBa y HAMUPHHUIIAMA 1 O IPYTUM 3aXTEBHMA 3a 3INTHBE U IbHUXOBE
memasune, Ciyx6enu muct CIT, 56/2003.

6. Davidson, P.M., Salminen, S., Thorngate I11 J.H. (2002). Food Additives, 2" Ed., Marcel Dekker, Inc., USA.

Bpoj yacoBa akTHBHE HacTaBe:

24041 Teopujcka HactaBa: 2x15=30 IMpakTHyna HacraBa: 1x15=15

Mertozae usBohema HacTaBe
* lHTepakTHBHA HACTABa, y3 KOPHUIINCHE BUICO MPE3CHTAIH]a.

* HauBHIyaTHe KOHCYJITAINM]je BE3aHe 3a MPOodJieMe HacTale y TEOPHjCKOj U MPaKTHIHOj HACTaBH, 1a00OpaTopHjcKe
BexOe.

OueHa 3Hama (MakcumaJsinu 6poj moena 100)

moeHa

IpeaucnutHe 06aBe3e 3aBpIIHYA HCIIUT IOCHa
AKTUBHOCT y TOKY IIpeJaBama 5 MTUCMEHHU HCITUT

AaKTUBHOCT Yy TOKY NIPAaKTHYHE HACTaBe | 5 YCMEHU UCIIUT 45
KOJIOKBHjYM-H 30

KOJIOKBHjYM-U TIPaKTUYHE HACTaBe 15




Tabena 5.2. Cnenmndukanuja npeamera 28.

Crynujcku mporpam: [Ipexpambena Texnonoruja — Food Processing

Ha3us npeamera: TexHonoruja meca — Meat Technology udpa npeamera: TA6

HacraBauk/Hactapaunm: 1np Bragumup C. Kyphyouh, penosau npodecop

Craryc npeamera: O0aBe3HU

Bpoj ECIIb: 6

Ycaos: [lo3HaBame aHMMATHUX CHUPOBHHA

ub npeamera

Cruname MyINTHIMCUUIUIMHAPHUX 3Hamka W3 MOJAEPHE TEXHOJIOTHje Meca (IMCHMIUIMHE W3 BETepHHApCKe,
npexpaMOeHe, TEXHOJIOWIKE, U TEXHUYKE CTPYKE), HEOMXOAHUX 32 e(hMKACHO U ePEKTUBHO 00aBIbarbe MPOU3BOIHOT
npoleca U KOHTPOJIE y KJIaHWIaMa ¥ HHIyCTPUju Meca. M3ydaBame npuHIuIa 1001jamka, KOH3epBHUCabha U Ipepaje
Meca. YTIO3HaBamkEe ca TPaJULIHOHATHUM MOCTYIINMA TIpepasie Meca. 3alliTUTa reorpa)cKor NopeKiIa Mpou3BOAa U
OUYyBame OMOINBEP3UTETA.

Hcxon npeamera

CredeHa 3Hama IMOJPa3yMeEBajy OCIIOCOOJHEHOCT 3a MPUMEHY HajBaXHHjUX NPHUHIUIA JOOHjara, KOH3ePBUCAkA 1
mpepase Meca W MPOW3BOJA Of Meca, Tako Ia IPEACTaBJbajy OCHOBY 3a 00aB/bambe OpPraHH3aLUje M KOHTPOJC
IPOM3BOHOT mpoueca. Mcxox noapa3ymesa U epUKACHO YIECHE, KPUTHUKO MHUIJBEHE U TUMCKH pajl.

Canp:kaj npeamera

Teopujcka nacmasa

TeXHONOMKY MOCTYTIIHN IPOU3BOIKE Meca (KITaHUIle, KIamke )KUBOoTHa). KBanureT Meca. ['paha meca. Xemujcku
cactaB Meca. [loctmopTanHe mpoMmeHe ckeneTHHX Mummha. Ocobmnae Meca. OCHOBE KOH3epBHpama Meca. Xiaheme
u cmpiaBame. Cosbeme H cantamypemwe. [umibeme. Cymeme. TexHomoruja cyumema npousBosa (pepmentucane
kobaculle ¥ cyBoMecHaTH npousBonau). TomotHa oOpana. TexHoJoTHja MPOU3BOAKE KOH3EPBU O Meca.
TexHomoruja npou3BOk-¢ OapeHNX 1 KyBaHUX KoOacuiia. Mactu. Jlogamm: 3a4iHA ¥ 3a4UHCKA CPEICTBA. JeCTUBU U
TEXHUYKH MPOM3BOIM Kiama. [lakoBame, TpaHCIIOpTOBame M JlarepoBame. KBamuter mpousBoxa. Cranaapau 3a
peryJucame KBaJlUTeTa Meca ¥ MPOU3BoJia O Meca.

Ipakxmuuna nacmasa

Knannme - ximame roBefa - m3paja TEXHOJIOIIKE JOKYMEHTAIWje MPOU3BOAHOT TpOIleca; KIame CBHEA - H3pajaa
TEXHOJIOIIKE JTOKyMEHTalrje Mpou3BOAHOT mporeca; [Ipermex meca Ha TpuxuHene; [lomohHm MeToam mperiena
Meca; [TomohHu Meromm 3a mokasmBame kBapa; CeH30pHa OlleHa W y3HMame y3opaka 3a aHamuse; OnpehuBame
campxaja aszora W ykymHux nportenHa meromoM mo Kjeldahlu; OappehuBame cagpxaja Bmare u momare BOJC
OnpehuBame caapxaja MacTi MeToZioM o Soxletu; OapeljuBame KHCEIMHCKOT U IEpOKCUIHOT Opoja; OmpehuBame
cazpikaja merena U HaTpujyM-xjopuia; JlokasuBame NpucycTBa HUTpUTA Yy HpousBoauma on Meca; OnpehuBame
canpxkaja ykynHor docdopa u3 pacrBopa nenena; OnpehuBambe MIC MUKpOAMITyIHOHOM METOJIOM;

Jlutepatypa

1. Bykosuhi, U. (2012): OcuoBe TexHonoruje mMeca, 4. u3name. Berepunapcka komopa Cpbuje, Hayuna KM/,
Beorpan, ctp. 294.

2. Kyphyouh, B., Oxanosuh, b. (2017): KonsepBucame mMeca U MpOM3BOAA O Meca, YHUBEP3UTET Y

Kparyjepmy, Arponomcku akynreT y Yauky, ctp. 143.

3. Kyphyouh, B., Cnacojeuli, M., Mamikosuh, I1. (2012): TlpakTukym 3a TEXHOJOTHWjy Meca. ArpOHOMCKHU

¢akynrer, Yauak, ctp. 133.

4. Bantuh, M., Kapabacun, H. (2011): KoHnTposna HaMHUpHHUIIA aHUMAIHOT mopekia. DakynreT BeTepHHAPCKe

menunune, beorpan, crp. 135.

5. Bbantuh, XX.M., Katuh B., Kapa6acun, H., Jlekuh-Apanhenosuh U. (2009): Boauu 3a y3umarme y3opaka u

CEH30pHY aHaM3y xpane. PakyJTeT BeTepuHapcKe MeaulnHe, beorpan, cp.85.

6. 3akon 0 6e36eaHOCTH XpaHe. ,,Cinyxoenu rnmacuuk PC, 6poj 41/2009 u 17/2019.

7. [IpaBWIHHK O OMIITUM W MOCEOHUM YCIIOBHMa XHUTHjEHE XpaHe y OWI0 K0joj Ga3u Mpou3BOgmkEe, Ipepaje u

npomerta. ,,Ciyx6enu rimacauk PC*, 6poj 72/10.

8. IIpaBWIHMK O KBAJHMTETY YCUTHEHOT Meca, MOIyIPOU3BO/a O Meca M NIPOU3BoJia Of Meca, ,,Ciry:xOeHu
rinacauk PCY, 6poj 31/2012, 104/2014 u 94/2015.

Bpoj yacoBa akTHBHe HacTaBe

34042 Teopujcka HactaBa: 3x15=45 IIpakTnyna nacrapa: 2x15=30

MeTtone u3Bohema HacTaBe
WurepakTiBHA NpenaBama, BUICO Mpe3eHTanuje. BexOe (1abopaTopujcke W y MOTOHY), 3 KOJIOKBHjyMa, 1
CEeMHHAPCKH Pajl.

Onena 3Hama (MakcuMaiHu 6poj moena 100)

IpenucnuTtHe 00aBe3e oeHa 3aBpuIHM UCTIUT noeHa
AKTHBHOCT Y TOKY Ipe/iaBama 10 MIUCMEHHU HCIIUT

MIPaKTUYHA HACTaBa 10 YCMEHU HCIUT 40
KOJIOKBHjYM-H 30

CeMHHap-U 10




Tabena 5.2. Cnenmndukanuja npeamera 29.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3us npeamera: TexHomornja xieba, MeKapcKux M TeCcTeHWUapckux mpomssoxa — Technology of bread, bakery
and pasta products Iudpa mpexmera: TI6

HacraBauk/HactaBaunm: 1p Mapko [lerkoBuh, Banpeaau npodecop

Crartyc npeameta: O6aBe3Hu

Bpoj ECIIB: 5

YciaoB: Hema

b npeamera

Cruname HayyHHX 3Hama O CHpPOBHHaMa (pa3jIM4YUTH TUIIOBM OpaliHa, OMOXEMHjcKa M XEMHjCKa CAEACTBa 3a
HapacTambe TeCTa, aJWTHBHM, HAaMEHCKE MAacTH MWTJA.) HEONXOAHUM 3a IIPOU3BOAY XJeba, NEKapcKUX |
TEeCTEHMYapCKUX Mpou3Boa. OOpa3oBame U 0croco0sbaBamke CTyIeHaTa J1a CAMOCTAIHO YIPaBJbajy TEXHOJIOMIKUM
mporiecuMa IpOU3BOIkC Xie0a, MeKapCKUX W TECTEeHHYAapCKHX MPOM3BOJA y MOTOHMMA, npuMemyjyhu onpelena,
CTEYCHA TEXHOJIONIKA Ca3Hama.

Hcxon npeamera

Cruname 3Hama MOTpeOHA 3a CaMOCTAaTHO BOhEeHE W YIpaBlbame Ipoleca MPOU3BOAKE Xjeba, MEeKapcKux M
TeCTeHH4Yapckux Tnpou3Boga. OcrnocoOseaBame 3a KOPHUILNEHE pa3IMuUTHX METOJa KOHTPOJIE TEXHOJIOIIKUX
Iporieca MpoU3BOAkE XJIeba, IEKAPCKUX U TECTCHUYAPCKUX MTPOU3BOJIA, KA0 ¥ TOTOBUX ITPOU3BOJA.

Canp:kaj npeamera
Teopujcka nacmasa

[MpoyuaBatbe W JeduHHCAE KBAaJUTETa OCHOBHMX M JIOJaTHUX CHPOBHMHA U IIpolieca NPOU3BOIIE XJeoa,
MEeKapCKUX M TECTCHUYapCKUX CHPOBHHA. Teopujcke OCHOBE (DYHKIIMjEe OCHOBHHMX CACTOjaKa TEeCTa 3a pa3He BPCTe
xyeba, menuBa u TecTeHMHA. CremupUIHOCTH TEXHOJIOMIKOT IOCTYIKA HM3pajJe OBHX BPCTa MPOW3BOAA U OICHY
KBaJIUTETa OCHOBHHX CHPOBHHA M TOTOBHX Ipom3Boa. DPU3NUKe, XeMHUjcKe U OMOXEMIjCKE MPOMEHE ¥ TECTy TOKOM
TEXHOJIOIIKOT TIpoIieca MpHIlpeMe, o0pajge W 3aBpIIHOT OOJHMKOBAamkE pPa3UUUTHX BpCcTa Xiieba, MEKapCKUX H
TECTCHHYAPCKUX TPOWM3BOJA. YTHIAj YCIOBA TEXHOJOMIKOT TMpoIeca Ha KBAaTUTET TOTOBOT IIPOH3BOA.
KapakTrepuctuke ornpemMe 3a Iporecynpame xjaeda, MeKapeKiX U TECTEHHIapCKUX IPOU3BOA.

Hpakmulma Hacmaea

Awanmza u oapehuBame KBaJuTeTa CHPOBHHA 3a IPOU3BOIY XJe0a, TIEKapCKUX W TECTEHHYAPCKUX, KA0 W TOTOBOT
npousBoaa. CeH3opHa OIleHa TOTOBOT Mpou3Boja. IIpon3Boamba xiaeba, MeKapCKUX M TECTCHHYaPCKUX MPOU3BOMIA Y
nabopaTopujckuM ycioBumMa. MHmycTpujcke BexOe.

Jlutepartypa
1. Ayepman JI. J.: TexHonoruja nekapcke nmpous3Boime, npeso, Texnomnomku dakynrer, HoBu Cazn, 1988.

2. Kanyhepcku I'., ®ununosuh H.: Mertone ucnutrBama KBaJMTETA )KUTA, OpalllHa ¥ TOTOBHUX IIPOHM3BO/A,
Texnonomku dakynrer, Hosu Cag, 1998.

3. Pyler E.J., Gorton L.A.: Baking Science and Technology, Vol.1 (2008) Sosland Publ. Company, Kansas City,
USA.

4. Kruger J.E., Matsuo R.B., Dick J.W.: Pasta and Noodle Technology, AACC Inc. St. Paul Minn. USA, 2006.
5. Kexesn, M.: TexHosoruja xura u OpaiiHa — Kiura 2, ['ac jasaoctu, beorpa, 2005.

Bpoj yacoBa akTHBHE HacTaBe:

34042 Teopujcka HactaBa: 3x15=45 IIpakTuyna HacraBa: 2x15=30

Mertozae usBohema HacTaBe
* llHTepakTUBHA HAaCcTaBa, y3 KOpUIIheme BUICO MPEe3eHTAIH]a.

» MuauBuIyaiHe KOHCYJTAIMje Be3aHe 3a MpodieMe HacTalle Y TEOPHjCKOj U MMPAKTUIHO] HACTABH, JIAOOpATOPHjCKe
BeXKOE.

OneHa 3Hama (MakcuMaHu 6poj moena 100)

MOeHa

IpeaucnutHe 06aBe3e 3aBpIIHYA HCIIUT IOCHa
AaKTUBHOCT y TOKY IIpeAaBama 5 MTUCMEHHU HCITUT

AKTUBHOCT Yy TOKY NIPAaKTHYHE HACTaBe | 5 YCMEHU UCIIUT 45
KOJIOKBHjYM-H 30

KOJIOKBHjyM-H IIPAKTUIHE HACTaBE 15




Tabena 5.2. Cnenndukanuja npeamera 30.

Crynujcku nporpam: [Ipexpambena texuosordja — Food processing

Ha3us npeamera: TexHouorke onepauuje 2 — Unit operations 2 udpa npenmera: TB6

HacraBuuk/HactaBuunm: 1p Mwunan I1. Huxommh, Baapenan npodecop; Cranojeuh-Hukonuh Crnobonanka,
JIMIUL. UHT. TIpeX.TeX., CapaJHUK 3a BexOe

Crartyc npeameTa: o0aBe3HH

Bpoj ECIIB: 7

Yeaos: Texnonorke onepanuje 1

b npeamera

OcnocoOJspaBame CTyJeHaTa 3a pa3yMeBambe M NMPUMEHY OCHOBHHX TOIUIOTHUX M IU(Y3HOHHX Ollepanyja Koje ce
KOpHUCTE y TNPOLECHO] MHAYCTPUjH, Ka0 M OCIocoOJbaBamke 32 CaMOCTallaH paj Ha ONpPEMH MOIyHHAYCTPHjCKOT
HHBOA TOKOM EKCIIEpUMEHTAJIHUX BEXOHM, mTO he uM oMoryhnTH nakiie ykianame y IIOTOHCKHM pajl Yy HPOLECHO]
HHIYCTPHjH.

Hcxon nmpeamera

Ocnoco0JBEHOCT CY/ICHTa 338 CAMOCTATHO pelllaBamke MpodiiamMa y mpexpamMeOHoj HHAYCTPUjU U3 00J1acTh IpeHoca
TOILIOTE U Mace.

Kopumiheme 1001jeHOT 3Hamka 3a YCIIEIIHO BOl)eHhe TEXHOIOIIKHX Mpolieca y IpexpaMOeHO] HHYCTPHUjH.

Canp:kaj npeamera
Teopujcka nacmasa
MexaHuU3MH TIpeHOca TOIUIOTe (KOHIYKIMja, KOHBEKIHMja M 3pademe). KpuTepujymMn TOIUIOTHE CIMYHOCTH..

I'pannynn cinoj. Kipyuame teunoctu. McmapaBame. Konznesammja. PasmemuBaum Tormiore. M3Bopm Tommore
Mertoze rpejama. OnBox KoHAe3aTa u racoBa. Konnesanuja nape. TexHuke xiahema. YnapaBame.

IIpenoc mace. Monekyncka u TypOyneHTHa audys3uja. Melydasznu mpenoc mace. [dectumanuja. Pextudukanuja.
Arncoprnmmja. Ancoprmuja. Kpucrammsanuja. Exkcrpakuunja Tedano-teuno. Konaummonupame Bazmyxa. Cymiemse.

Hpakmutma Hacmaeda

Pauyncke gescbe: peniaBame KOHKPETHUX, PAYyHCKHX IIPO0OIeMa KOjU WIIYCTPY]jy MOjeIUHE LeMHE TpaguBa
U3JI0KEHOT HA IIpeAaBamy.

Jlabopamopujcke gescbe: [IpakTnaHe BexxOe U3 MOjeANHMX LIeINHA FPaiBa H3JI0KCHOT Ha IpeaaBamky Ha ONPeMHU
71a00paTOPHjCKOT U MOy HHIYCTPH)CKOT HIBOA.

Jlutepatypa

1. [IsujoBuh, C., Cumonosuh /., Konuyap-byphesuh C., Bykoruh JI. (1980): Texuosorike oneparmje 1.
TexHoNMOMKO-MeTaMypIIKu paxynret, beorpan, ctp. 343

2. Crarnmuh, C., (1988): Texnonomke orepanuje 11, TorutoTHe 1 mudy3noHe onepanydje. Y HUBEP3UTET y
Hosom Cany, Texunomomku daxynrer, HoBu Can

w

. CoBmwb, M.H. (2004): Mudy3uone onepanuje. Yuusep3uretr y HoBom Cany, Texuomnoriku dakynrer, Hopu
Can

. Ibarz, A., Barbosa-Céanovas, G.V. (2003): Unit Operations in Food Engineering. CRC Press LLC.

. Bymuheswuh, JI. (2005): TexHoso1ke onepaiyje: AujarpaMmu, HOMorpamu, Tabesne. TeXHOIOIIKO-

MeTalypIIKd
¢akynret, beorpan, ctp. 125.

[S2 I -5

6. Luranosuh, XK. (2002): Texuonomike onepanuje 2, TormnoTHe oneparuje, 30UpKa peleHnX 3a/1aTaka ca
u3BoAMMa U3 Teopuje. beorpan

~

. Huranosuh, XK. (2002): Texnonouike onepauuje 3, Anudysunone onepauuje, 30Mpka pelieHnx 3ajaTaka ca
n3BoMMa U3 Teopuje. beorpan

(o]

. [lepynnuuh, M., Makcumosuh, M. (2006): TexHomowLIke onepaluje, OCHOBU TEOpHje, IPUMEPH U 3aallH.
Cumboi, Hoeu Cag, ctp. 430

Bpoj yacoBa akTHMBHe HAacTaBe

Teopujcka HacraBa: 3x15 IIpaxkTuyna Hacrasa: 3x15
3+3+0 pu) p

Mertone u3Bohema HacTaBe
HHTepakTHBHA MpeaaBama U padyHCKe BexOe, 1abopaTopurjcke BexOe, akTUBHO ydelihe CTyIeHaTa, KOHCYJITalyje.

Onena 3Hama (MakcuMaaHu 6poj moena 100)

HOeHa
IpeaucnutHe 06aBe3e 3aBpIIHY MCITUT oeHa




AKTHUBHOCT Yy TOKY IIpciaBama

MNIUCMCHU UCIIUT

IpakKTU4Ha HaCTaBa

YCMCHHU UCIIUT

55

KOJIOKBHjyM-H

35

CeMHHap-U




Tabena 5.2. Cnenndukarumja npeamera 31.

Crynujcku mporpam: [Ipexpambena Texnonoruja — Food Processing

Hasus npeamera: Texnosoruja Boha u mospha — Fruit and vegetables technology udpa npeamera: Tho

HacraBuuk/nacraunnu: 1p Hemama M. Muneruh, Banpeanu npodecop; Jenena [lanrosuh, aumn.uux.

Craryc npeamera: O0aBe3HU

Bpoj ECIIb: 6

YcaoB: Hema

ub npeamera

VYno3HaBame CTyJeHaTa ca XEMHjCKUM cacTaBoM Boha W moBpha, CTHIAmE 3HAaMma M BEIITHHA W3 00IacTH
TEXHOJIOTHje Tpon3BoJa o Boha u moBpha. OcnocobJraBame CTy/IeHAaTa 3a YCIICIIHO Bol)eme MmocTymnaka no0ujama
mpousBona on Boha u moBpha m o0aBibame KOHTPOJIE KBAIWTETa CHPOBHHA, MOJIYNPOM3BOAAa W (UHATHOT
IPOM3BOJIA.

Hcxon nmpeamera

3Hama koja he cTyzneHtu crehu nocne capnanaBama Mporpama: MO3HaBaKkE OCHOBHUX TEXHOJIOIIKUX MOCTYMaKa 3a
nobujame nomynpepaheHux u GUHATHUX Mpou3Boaa o Boha m moBpha ykipyuyjyhu u Oe3zankoxonna nuha, kao u
BUXOBO HCIMTHBAakC TOKOM MpPOM3BOIM-e. BemruHe koje he crehm cryneHTH mocne caBiaiaBama Iporpama:
BEIITHHA TPOU3BO/IEE¢ OCHOBHHX ITOJYIIPOM3BO/A M ITPOM3BOAa oJ Boha M moBpha; BemTHHA KOHTpOJIE KBAJIUTETA
0Jl CUpOBHMHE 10 (PMHATIHOr NMPOM3BOJAA; BELITWHA NOCTaBJhaka M pelllaBama MpoldiieMa Be3aHHX 32 MPOHM3BOALY
npousBoa oj Boha u nospha. CtaBoBu koje he crehin cTyaeHTH mociie caBiafaBama nporpamMa: Ipou3Boau o1 Boha
u mnoBpha 3ay3uMmajy 3Ha4yajaH NPOLCHAT Yy YKYIHO] NPOHM3BOIBU INPEeXpaMOCHUX MNPOM3BOJIA; NPELH3HUM
IUIAHUPAaKkeM U KBAIUTETHUM CHPOBHHAMA MOXE CE IPOM3BOAUTH LIMPOK aCOPTHMAaH IIO3HATHX U HOBUX IPOM3BOJA
on Boha u moBpha. Beoma 3Ha4ajHO y TEXHOJIOIIKOM IOCTYIIKY j& cadyyBaTH LITO NPUPOAHHjE KOHCTHTYeHTe Boha H
noBpha W HANPABHUTH INTO KBAMTETHHjU U UCIUIATUB MIPOU3BO/L.

Canp:kaj npeamera

Teopujcka nacmasa

Bohe u nosphe kao cupoBuHa; MexaHHUKN cacTaB M XeMHjCKH cactaB Boha u mospha; [IpomeHe TokoM ca3peBama;
IMomohun matepujamn; Cpenctsa 3a 3acnahuBame; CpencTsa 3a xxenupame; CpeacTsa 3a 3aKUIIabaBambe; AJTUTHBH;
Amntnokcngancy; Cpenctsa 3a 6uctpeme; boje; En3nmcku npenapaTtn; EH3MMCKO M HEEH3MMCKO TOTaMBbelbe Boha;
KonzepBucame BHCOKHM TemmepaTtypama; Jlmodummsammja; Konnentpucame, KoHzepBucame HHUCKUM
Temriepatypama; KoHzepBucame XeMHjCKUM CpeACTBHMA; buonomko koH3epBucame; [lonynpepahenn npousBoam;
Kommnot; Xenupanu mpoussonau; Cnatko; Ilekmes; Kanaupano Bohe; buctpu coxoru; Karractu cokoBu; MyTHH
cokoBr; Konuenrpucanu cokoBu; Crepunucana Oopanuja; Crepunicanu rpamak; Crepuincanu cnasah;
Crepuicana maprapena; Crepunucanu Kykypys; Kucemm xymyc; Ilacrepucano mapunupano noBphe; Kewar;
IMacTeprcanu 1e/u UIOMOBH Mapajaj3a — neiatd; [Ipou3Bo/mha MeKTHHA.

Ipakmuuna nacmasa

Mexanmuku cactaB Boha; OnpehuBame ykynHe cyBe Marepuje y Bohy m moBphy; OxpehuBame pacTBOpHE CyBe
Mmarepuje; OpnpehuBame rycriHe nomohy aepomerpa; OjpehuBame y BOOM HeEpacTBOpHE CyBe Marepuje;
OppehuBame ankanureTa MUHEpalHUX Marepuja; OnpehuBame TuTpanmone kucenoctd; OnpehuBame akTyerHOT
araurera; OnpehuBame qupekTHO penykyjyhnx mehepa y Bohy; KBannTatuBHO 10Ka3MBame OKCHIATUBHUX
ensnma; OapelhrBame ONTUMATHOT PEKUMAa XEMH]CKOT JbYIITeha jadyke.

Jlutepartypa

1. Huxkeruh-Anekcuh, I'. (1994): TexHonoruja Boha u oBpha. [Tossonpuspennu dakynret, beorpan, ctp. 419.

2. Huxkeruh-Anekcuh, I'. (1989): Texnonoruja Gesankoxonuux nwuha. I[Mossonpuspeanu dakynrer, beorpasn,
ctp. 158.

3. Bpauap, Jb. (2012): Texuonoruja 3amMp3aBara Boha, Texnosomku dakyiaret, Hou Can, ctp. 260.

gfgi; 4C0Ba AKTHBHE HacTaBe Teopujcka HacraBa: 3x15=45 [pakTnyna HacraBa: 2x15=30

Mertozae usBohema HacTaBe
WurepakTiBHA NpeaBama, BUJEO pe3eHTanuje. Bexoe (1aboparopujcke U y MOTOHY), 3 KOJIOKBHjyMa.

OueHa 3Hama (MakcumaJnu 6poj moena 100)

IIpeaucnutHe 06aBe3e [IOEHA 3aBpIIHY MCITUT [IOEHA
aKTHBHOCT Y TOKY Npe/iaBama 5 MUCMEHHU UCITUT

MpaKTUYHA HacTaBa 5 YCMEHHU HCITUT 55
KOJIOKBHjYM-H 35

ceMHHap-u




Tabena 5.2. Cienndukaiija npeamera 32A.

Crynujcku nporpam: [Ipexpambena texuosordja — Food processing

Ha3suB npeamerta: MHxemepcKy aclieKTH TEPMUUKHUX TIpolieca Y NpexpaMOeHOj HHLy CTPUjH

Mudpa npeamera: THU22

HacraBuuk/HactaBaunm: 1p Mwunas I1. Huxommh, Baapenan npodecop; Cranojeuh-Hukonuh Cnobonanka,
JIMIUL. WHT. IpeX.TeX., CApaJHUK 3a BexOe

Crartyc npeameTa: u300pHH

Bpoj ECIIB: 6

YciaoB: Hema

ub npeamera

Enykanuja cryseHara y NpUMEHH TEPMHYKUX Mpolieca 32 PEHTAOWIHY NMPOM3BOAKY KBaJUTETHUX HpEXpaMOeHHX
npousBosa. CrymeHTH Tpeba la CTEKHY 3Hame Ja pa3BHjajy M JAW3ajHHPajy Tpolece W ONpeMy KojuMma ce
MOJFONIPUBPEHE CHPOBUHE Impepal)yjy y 3apaBCTBEHO Oe30eiHe, CEH30pHO IOTOJHE W HYTPHUTHUBHO Oorate
npepahene HamupHUIe. CTHIake 3Haka 0 e(UKACHO] MPUMEHH €HEeprije W MUHIUMH3HPAame MITETHOT yTHIaja Ha
KUBOTHY CpeAuHy y TOKy mpom3Boame xpane. LCA (life cycle asssesment) TepMHUKuX Iporieca y mpexpaMOeHo]
UHIYCTPUjH. YTO3HAaBakbe Ca OCHOBHHM INPHUHLOMIINMA KOHTPOJIE M ayTOMaTH3allMje TEePMHYKHX Ipoleca Y
npexpamOeHoj HHIycTprju. OcnocoOsbaBame 3a CaMOCTANAH PajJ Ha ONMPEMH IOIYHHIYCTPH]jCKOI HHUBOA TOKOM
NPaKTUYHHX BEKOH, IITO hie OMOryhnTH JaKIIe yKiIanamwe Y OTOHCKH Paj y MPOLECHOj HHAYCTPH)U.

Hcxon npeamera
Ocnoco0JBEHOCT 3a pa3yMeBame TEPMHYKHX Mpolieca KOjH ce ynoTpedsbaBajy y npexpaMOeHOj HHITY CTPH]H.
BetiHa noBe3nBama TEOPUjCKOT U MPAKTUYHOT 3HAA.

Kopumiheme n00ujeHOr TEOPHjCKOT M MPAKTUYHOT 3Hama 33 YCIEHIHO BOhEHE TEXHOJIOIIKHX Mpoleca y
pexpaMOeHOj MHIYCTPH]H.

Canp:kaj npeamera
Teopujcka nacmasa

[MpuHOMIKM TEPMHUYKOT MpOLIECHpame XpaHe (macTepu3alyja U cTepuiin3anyja). ACENTHYKO IPOLECUpambe TSYHNUX
HamupHUna. OMCKO M MHUKpPOTalacHO TEPMUYKO IPOLECUPamke HAMUPHUIEA. TepMHUYKO MpoLECHpamke HaMHUPHHULA
BUCOKMM NpUTHCIIMMa. MozeoBame 1 CUMYyJialyja TepPMUUYKUX Ipolieca y npexpambenoj uaycrpuju. Kunernuku
MOJIeN 32 MHAKTUBAIH]y OaKTepHjcKux cropa. MoenoBame MpeHoca TomioTe y tepmudkuM nporecuma. LCA (life
cycle asssesment) tepmuukux mporeca y mnpexpambeHoj WHAycTpuju. ONTUMHU3alKja TEMHYKHX Ipoleca.
Ipaxmuuna Hacmasa

[MpakTnyHe BexxOe W3 MOjeIMHMX LEIHHA T'PajJnBa H3JI0KEHOT Ha TpelaBamy Ha OINpPEMH JIa0OpaTOpHjCKOT M
MOJYHUHIYCTPHjCKOT HUBOA.

OObunazak moroHa mpexpamOeHe HMHAYCTPHje y KOjUMa CTYAEHTH MOTY BHMIETH NPHUMEHY CTEUEHHUX
TEOPH]jCKHX 3Haba Y IPaKTHYHUM YCIOBUMA.

Jlutepatypa

1. Simpson, R. (2009): Engineering aspects of thermal food processing. CRC Press, Taylor & Francis Group
2. Lovri¢, T. (2003): Procesi u prehrambenoj industriji. Sveuciliste u Zagrebu.

Bpoj yacoBa akTMBHe HacTaBe

Teopujcka nHacrasa: 2x15 IIpakTHuna Hacrasa: 1x15
2+140 pu) p

Mertozae usBohema HacTaBe

HHTepakTHBHA NpeaBamba U padyHcKke BexOe, 1abopaTopujcke BexxOe, akTUBHO ydelnhe CTyieHaTa, KOHCYJITalHje.

OueHa 3Hama (MakcumaJnu 6poj moena 100)

HOeHa

IpeaucnutHe 06aBe3e 3aBpIIHY MCITUT HoeHa
aKTHBHOCT Y TOKY Ipe/iaBama 10 MUCMEHHU UCITHT

IIPaKTUYHA HAacTaBa 10 YCMEHHU UCOT 45
KOJIOKBHjyM-H 0

CeMHUHap-U 35




Tabena 5.2. Cnenndukanuja npeamera 32b.

Crynujcku nporpam: [Ipexpambena texuosordja — Food processing

Hasus npeamera: Bohapcke cupoBune Hludpa npenmera: THU6

HacraBuux/HactaBaunm: Jp lopuma M. [1aynosuh, Banpexau npodecop

Craryc npeameTta: M360puu

Bbpoj ECIIB: 5

YciaoB: Hema

ub npeamera

OCHOBHU IIIJb NIPEIMETA je fa CTYACHTH YIO3Hajy HajBaXHHjE KapaKTepHCcTHKe BONHMX BpCTa KiIacCH()UKOBAHHX IO
MIOMOJIIIKO] KIacu(HKauj1, ca HoceOHUM OCBPTOM Ha COPTE MMOjeANHHUX BpTa Bohaka HAaMEHEHUX 32 UHIYCTPHjCKY

npepazuy.

Hcxon npeamera

Ha ocHOBy nmoOHMjeHHX TEOPHjCKHX Ca3Hama, CTYINCHT he OWMTH OcrocoOJbeH a CaMOCTAHO OJIydyje O M300py
jabyuyacTux, KOIITHYaBMX, jaroJacTHUX WM je3rpacTHX BONHUX BpPCTa M COPTH, KOje CE€ MOTY KOPUCTUTH Kao
CHpOBHUHA y TIpepal)iBauKkoj MHAYCTPUjH.

Canp:kaj npenmera
Teopujcka nacmasa

Crame u npuBpeHU 3Havaj BohapctBa. Kitacudukanmja Bohaka. Baxxauju Bohapcku pejonn y Cpouju. 3Ha4aj Boha
y HMCXpaHH M TPOW3BOAMKA 3IPABCTBEHO Oe30emHOr Bohia ca acleKTa CHpPOBHMHE 3a MHAYCTPHjCKYy mpepamy. Ha
OCHOBY TIOMOJIOIIKe Kiacupukamnuje npoydasahie ce: Jabydacte Bpcre Bohake: jaOyka, Kpymika, nyma. Komruaase
BpcTe Bohake: NIJBMBA, BHINEA, TPEIIHa, Kajcwja, OpeckBa (moceOaH OCBPT HA COPTHMEHT 3a HHIYCTPHjCKY
npepany). Jesrpacte BpcTe Bohake: opax W Jiecka. Jarogacte Bpcte Bohaka: jaronma, MajnHa, KylnHa, OOpPOBHUIA,
pudusmna.

Cpaka BoliHa BpcTa y OKBHPY HNOMEHYTHX MOMOJIOLIKHMX rpyna npoydasalie ce kpo3 cienelie MeTOACKe LETHHE:
[MpuBpennu 3Hauyaj, OCHOBHE HamoMeHe O MOPQOJIOIKUM M (u3nogomKkuM ocobunama, CopTHMeHT Bohaka
(mocebaH OCBPT Ha pexXpaMOCHO-TEXHOJIOIIKY BPEJHOCT IUI0a0Ba) U bep0Oa, yyBame 1 pepaja mwiogosa Bohaka.

Jlutepartypa

1. Mummwh, I.IT. (2004): Jabyka. Homut, Beorpan. 11-647
. Mparunuh, E. (2012): Kpymika. [Tapteron, beorpan. 5-439
. Mummwh, JI.IT. (2006): Ill;suBa. [Taprenon, beorpaz. 5-360.

. Munarosuh, [I., Hukonuh, M., Muneruh, H. (2011): Tpetuma u Buiitba. Hayuno Bohapcko apyurBo
Cpouje. Yagak, 15-500.

. Munarosuh, [I. (2013): Kajcuja. Hayuno Bohapcko apyimrso Cp6uje. Yauak, 13-442.

A W

(o204

. Mparunuh, E. (2012): Bpecksa. [lapreron, beorpaz. 8-655.

7. Hukonuh, M., Munusojesuh, J. (2015): Jaronacre Bohke TexHosoruja rajema. Yuusepautet y beorpany,
Hosmonpuspenun hakynrer, beorpan.

8. Jankosuh, /1., Jaukosuh, C. (2014): TlocebHo BohapcTBo 3 - jesrpacrte Bohke. Yuusepsuter y [Ipuintunu,
Homwonpuspenan dakynret , Jlemrak. 1-180.

9. [Mamranuh, b. (2006): bep6a, makoBame U CKIaAUIITERE UT0A0Ba Bohaka. [losronpuBpenau dakynret, bama
JIyka. 1-169.

10. Munomesuh, T. (1997): Cnenuunjaao BohapctBo. ArpoHomMcku pakynter Yauak, 3ajeqHuna 3a Bohe u
mosphe beorpan. 5-577.

Bpoj yacoBa akTuBHe HacTaBe 2+1+0 ‘ Teopujcka Hacrapa: 2x15=30 ‘ IpakTuuna Hacrapa: 1x15=15

MeTtone u3Bohema HacTaBe

Teopujcka MHTEpakTHBHA HACTaBa, NPEAaBamba y3 NpE3eHTaIlMje 3a CBaKy BONHY BpCTy, KOJOKBHjYMH 3a CBaKy
MOMOJIOLIKY IPYIy, YCMEHH UCIIHUT.

OueHa 3Hama (MakcumaJnu 6poj moena 100)

MOEHa
IpeaucnutHe 06aBe3e 3aBpIIHYN HCIIUT IOCHa
AKTUBHOCT Yy TOKY IIpeJlaBamba 10 IIUCMEHU UCIIUT
IIPaKTUYHA HAacTaBa YCMEHHU UCOT 50
KOJIOKBHjyM-H1 40
CeMHHap-U




Tabena 5.2. Cnennduxkarija npeamera 33.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3us npeamera: TexHonoruja miehepa u ckpo6a — Sugar and Starch Technology udpa npeamera: TI'7

HacraBHuk/HacTaBHunm: 1p Mupjana PagoBanosuh, moueHt

Craryc npeamera: O0aBe3HU

Bbpoj ECIIB: 6

Yciaos:

ub npeamera

Cruuame 3Hamba O TEXHOJIOIIKOM KBAJINUTETY OCHOBHHMX CHPOBMHA, TOCTymuuMa u ypehajuma 3a NMpoH3BOAIY
mehepa, ckpoba u nepuBata ckpoba. Crumame BemITHHa TOTpeOHHMX 3a mpaheme KBalIWTeTa CHPOBUHA,
MeljynponsBona u ¢uHATHEX Tpom3Boja. CThiame 3HaWma O 3Hadajy mmrehepa, ckpoba m nepuBaTa ckpoba y
pexpamMOeH0j HHIYCTPHjH.

Hcxon npeamera
e [lo3HaBame (u3nuKo-xeMHujckux ocobuHa mehepa u ckpoda
e [lo3HaBame OCHOBHUX CHPOBHHA, TEXHOJIONIKUX MOCTyMakKa U ypehaja 3a mooujame mehepa u ckpooda.
e PasymeBame yTHIaja KBAINTETA CUPOBHHA HAa IPUMEHY MPOLIECHHUX MapamMeTapa U Ha KBUINTET (hUHATHUX

pou3sBoza

e CarsenaBame NpUMEHe Hyc-TIpou3Boja, Mehynpousso/a U GpuHaIHUX Npou3BoJa HHAYCTpHje iehepa u
cKkpoba

e BemrnHe MpUMeHa METOAa aHAIN3C NapaMeTapa KBaJuTeTa CUpPOBHHA, Mel)ynpoussona v GpuHAIHUX
npou3Boza

L4 Cnoco6HOCT TyMaucChwa pe3yJiTaTa UCTpaKNBaba U ITIOBEC3UBALC TeOpI/IjCKI/IX W MPAKTUIHUX 3HAba

Canp:kaj npeamera
Teopujcka nacmasa

Bronomko-Texnonomke ocobnne mehepue perne. [Ipunpema mehepHe pene 3a ekcTpaknujy. EkcTpakimja coka u3
perie. Unmmheme andysHOr coka. YmapaBame peTkor coka. Kpucrammsamuja mehepa. Cymeme, obpama u
coptupame kKprucrana. CkianinTene U makoBame mehepa.

Du3NMYKO-XeMHjCKEe KapaKTepPHUCTUKE CKpoba. AMHUIa3e U EBUXOBO IENOBame Ha CKpoO. BHONONIKO-TeXHOJOIIKE
0CcOOMHE OCHOBHHMX CHPOBHHA 3a MPOU3BOIKY CKpoOa. TexXHOJIOMIKM MpoLec MPOHU3BOJAKE CKpoda M3 KyKypy3a.
OcCHOBE TPOM3BOC MIICHAYHOT W KPOMIHPOBOr cKpoba. Xwuaponusa ckpoba. IlpoumsBomma u  ymoTpeda
CKpoOHHX xuaponm3ara. [IpousBoama u yrnorpeda Mmoaudukara ckpooda.

Hpalcmutma Hacmaea

DU3NYKO-XEMH]CKEe KapaKTepHCTUKe caxapo3e. lcnutuBame KBaiaureTa InehepHe peme, MeljynpousBoaa,
CIOpeIHUX MPOU3Boa HHAYyCTpHje mehepa n koH3yMHOT Iehepa. JoOujame ckpoba. OU3MIKO-XEMHUjCKE 0COOHHE
ckpoba. Xuaponusa ckpoba. MicutuBame OCHOBHHX IapaMeTapa KBaIUTeTa CKPOOHHUX XUIPOINA3aTa.

Jlutepartypa

1. Iymmmh, C. u capaguaunu (1994): Ocuou texnonoruje mehiepa | u ll, Uaaycrpuja mehepa Jyrocnasuje n
IMocnoBHo yapyxeme Jyromehep, beorpan, 1-662.

2. Munuh, M. u capaguaumm (1992): Metoe 3a nabopaTtopHjcKy KOHTPOJIY Ipolieca Mpou3Bo ke hadpuke mehepa,
Texuomnomiku dakynreT u 3aBox 3a Texuosorujy nehepa, Hosu Can, 1-295.

3. Borkog, XK. (1979): OcHoBu TexHonoruje ckpoba, Texuomnomku pakynrer, Hopu Cam, 1-254.

4. Nokuh, Jb. (2009): INpaktukym u3 TexHonoruje ckpoda. Texuomomku dakynrer, Hosu Can, 1-68

5. IIpaBUIHKK O KBAIUTETY liehiepa HaMEmEHOT 3a JbYAcKy yrnorpedy (“Ci. rmacauk PC”, 6p. 88/2017)

6. IIpaBUIHKMK O KBaJMTETy CKpoba M MpoM3Boja oJ ckpoba 3a mpexpambene cepxe (,,Cia. ymcr CPJ“, 6p. 33/95,
(,,Cn. muct CLT, 6p. 56/2003, (,,Ci. muct CPJ“, 6p. 33/95 u 4/2004)

Bpoj yacoBa akTHBHe HacTaBe Teopujcka HactaBa: 3x15=45
34043 IIpakTHyna HacraBa: 3x15=45

MeTtone u3Bohema HacTaBe

Teopwujcka HacTaBa: HHTEpAaKTUBHA HACTaBa

[IpakTuuna HacTaBa: JabopaTopHjcke BexKOe Koje YKIbYUYjy pall HAa HHCTPYMEHTHUMA U ypehajuma crerupuaauM 3a
nHAycTpHjy mehepa u ckpoba 1 padyHCKe BexOe.

WnanBrayanHe KOHCYITAIMje BE3aHe 3a MpobiieMe U3 TEOPHjCKe U NIPAKTHIHE HACTaBe

Ouena 3Hama (MakcuMaaHu 6poj moena 100)

IpeaucnutHe 06aBe3e ‘ HOECHA 3aBpIIHYN HCIIUT ‘ Iloena




AKTHUBHOCT Yy TOKY IIpc/iaBama

10

MNIUCMCHU UCIIUT

IMpakKTU4YHa HaCTaBa

20

YCMCHHU UCIIT

40

KOJIOKBHjyM-H

30




Tabena 5.2. Cnenndukanuja npeamera 34.

Crynujcku mporpam: [Ipexpambena Texnonoruja — Food Processing

Ha3us npeamera: Texxonoruja Buna — Wine technology udpa npeamera: T[7

HacraBuuk/nacraunnu: 1p Hemama M. Muneruh, Banpeanu npodecop; Jenena [lanrosuh, aumn.uux.

Craryc npeamera: O0aBe3HU

Bpoj ECIIb: 6

YcaoB: Hema

ub npeamera

Omoryhuty cTyeHTHMa A2 OBJIAIajy 3HAAMA M BEIITHHAMA U3 00JIaCTH TEXHOJIOTHje TIPOU3BOIKHE BUHA, YIIO3HA]Y
XEMHjCKHU CacTaB CHPOBHHE 3a 100Wjame BUHA - Tposkha, TEXHOJIOIIKE MOCTYIIKE J0OHjamka BIUHA, IIPOLIEC aJIKOXOTHE
¢depMeHTanje W (UHATU3AINjE MPOM3BOMAA, YKJBYUyjyhH KOHTpPONy KBalUTEeTa CHPOBHHA, MOJYIMPOH3BOIA H
(MHAIHUX NPOM3BOAA.

Hcxon nmpeamera
[To3HaBame OCHOBHHMX TEXHOJIOUIKMX IOCTyIaKa 3a M00Hjame BHHA U OCIIOCOOJHEHOCT CTYNEHTA 32 IPOHU3BOIBY
BUHA.

Caap:kaj npeamera

Teopujcka nacmasa

Hcropuja npousBoawe BuHa. ['poxkhe kao cupoBuHa 3a npousBoamy BuHa. CaspeBame rpoxha. Botrytis cinerea —
CHBa W IDIEMEHHUTA IulecaH. UMHUONM KOjH yTHYy Ha KBammTeT Tpoxkha. OmpehuBame momeHta Oepbe rpoxba.
CopTe BHHOBE J03¢ 3a MPOW3BOAKY BHHA. JloOWjame mmpe. XeMHjCKH cacTaB mupe. MHUKPOOKCHICHAIIH]ja.
[MompaBka xeMmujckor cacrtaBa mmpe. [IpuMeHa cymmop OHOKCHIa y BHHApCTBY. AJIKOXOnHa (epMeHTanuja.
Cenekiyionncann kBacuu. [IpowsBoama npBeHor BuHaA. [IpomsBonma Oenor BuHa. [Ipow3Boama pose BHHA.
[MpousBonmwa crenyjaiHux BuHA. Manonaktnika ¢pepmenTtanuja. Kiacudukanuja Buna. buononika cradbunnzanuja
nojycnatkux BuHa. dusnuka cradbunmzanuja BuHa. CaspeBame U crapeme BuHa. Kynaxka BuHa. KBapemwe n MaHe
BuHa. Jlerycraiuja BUHa.

Ipaxmuuna Hacmaga

OnpehuBame MexaHmykor cacraBa rpoxha. OxnpehuBame cagpkaja cymmop auokcupa y BuHy. OppehuBame
kucenoctn BuHA. OnpehuBame cnenuduuHe Mace, caapikaja ajJKoxXola W Caapikaja eKCTpakTa y BUHY momohy
nukHOMeTpa. OnpehuBame caapikaja OojeHMX MaTepHja y IpHoM BuHY. OnpelhuBame caapikaja OeH3anmexuaa y
jaxuMm ankoxonHuM muhumMa. OnpehuBame caapikaja yKyIHUX angexuaa y Buny. OnpehuBame caapikaja MeTaHona y
BuHy. OnpehuBame canpikaja ykynHux ecrapa y BuHy. Onpehusame canpixkaja pypdypana y Buny. OnpehuBame
caJip)kaja yribeH JUOKCH]A y TIeHYIIaBOM BUHYy. Jlerycraiyja u ollelh1Bamke BUHA.

Jlutepartypa

1. Panmosanosuh, B. (1986): TexHonoruja Buna. I'paljeBurcKa Kibura, beorpa.

2. [aynoswuh, P., Jarmauh, M. (1967): BurapcTBO ca TEXHIOTH]OM jaKUX aJIKOXONHUX muha. 3aapyXHa KBUTa,
Beorpan.

gf(())i; ACOBA AKTHBHE HACTABE Teopujcka HacraBa: 3x15=45 [pakrnyna HacraBa: 2x15=30

Mertoae usBohema HacraBe
WHuTepakTiBHA IpeaaBama, BUICO Mpe3eHTalmje. Bexxoe (rabopaTtopujcke U y TOTOHY), 3 KOJOKBHjyMa.

OueHa 3Hama (MakcumaJinu 6poj moena 100)

[penucnutHe 00aBe3e MOoeHa 3aBpIIHM MCTIMT [OeHa
AKTHBHOCT Y TOKY IIpE/IaBarba 5 MHCMEHH HCIIUT

MpaKTUYHA HacTaBa 5 YCMCEHHU HCITUT 55
KOJIOKBHjyM-HU 35

ceMHHap-u




Tabena 5.2. Cnenmndukanuja npeamera 35.

Crynujcku mporpam: [Ipexpambena Texnonoruja — Food Processing

Ha3us npeamera: TexHonoruja mieka u Mieunux npoussozaa — Milk and Milk Products Technology
Mudpa npeqmera: TB7

HacraBauk/Hactapaunm: 1p Bragumup C. Kyphy6uh, penosau npodecop

Crartyc npeameta: ObaBe3Hu

Bpoj ECIIB: 6

Ycaog: [lo3HaBame aHUMaTHUX CUPOBUHA

b npeamera

VYno3HaBame CTyJeHaTa ca MPOLECOM NPOM3BOAKE KPaBJber, OBUMjer W KO3Mjer' MieKa W IPOU3BOJA Of MJIeKa y
OKBHUPY arpOMHAYCTPHjCKOT KOMIUIEKCA, y IUJBY AOOWjamha XEeMHjCKH, XUTHjEHCKA ¥ MUKPOOHOIIIKA KBaJIMTETHOT
MJIeKa M Tpom3Boja O] Mieka. McTumame Moryhmx mpomMeHa Koje ce JemaBajy Ha IyTy OJl My>Ke OO TOTOBHX
npousBoza. [Ipeno3HaBame BaXXKHOCTH IpoIieca ca KojuMa he ce Kao CTpydmaly CPeTaTH y MPaKCH M PEllaBame
mpobiema Ha kxoje he Hammazutu y miekapckoj ctpyuu. O0pasyjy ce CTpydmhanu CIIOCOOHN /1a IPUMEHOM
HajHOBHjUX TEXHOJIOMIKKX AocTUrHyha 00e30ee Mpou3Boilby BUCOKO KBAIUTETHOT CHPOBOT MJIEKa U MPOU3BOAA.

Hcxon npeamera

Ocnoco0JBEHOCT CTyIcHATA 3a YCICIIHO PElllaBakhe CIOKCHHUX MPOOIeMa y arpOUHIYCTPHjCKUMM KOMIUIEKCHMA U3
00JacTH TMPOU3BOME W mpepaae mieka. CTEUEHO jeIMHCTBO TEOPHCKMX W TMPAKTHYHUX 3HAWMHA M BCIITHHE
UCTPaXHBatha, 00jeAMHLEHUX Y MPAKTHYHO] NPUMEHH Y MIICKapCTBY.

Canp:kaj npenmera

Teopujcka nacmasa

Xemujcku cactaB U puznyke ocodbune miieka; CacTojiuy MieKa U Y3pOUHHIIU MpoMeHa; MUKpOOHOsIorHja 1
xurujeHa mieka; [IpexpamOeHa u 37paBcTBeHa BpeAHOCT Mileka; TexHosoruja nobujama mieka; OCHOBHE METO/IE
ouyBamamieka; [JaBHe Bpcre Mmiieka oOpahenor Tommorom; Iloctymiy MexaHuuke oOpane mieka (cemapanuja
MJICYHE MacTH, KiapuduKaipja Mieka, 6akTodyrupame, XOMOTeHU3AIMja U eaepaliija Win Ie30[0palrja MieKa);
OO0paja miieka mocine myxe u y miekapu; [loctymuum torutotHe oOpaae mieka; OCHOBE NPOU3BOILE MIleKa 3a
koH3yM; [Ipon3Boha MICYHHUX MPOU3BOAA (KUCEIOMIICUYHH - (EPMEHTUCAHU MPOU3BOIH, MJICYHH HAIMHUIIH,
3TYCHYTO MJIEKO, MIIEKO y Mpaxy, Cliafofie]], MaBiiaka, Maciall, KajMak, CHpeBH U Ka3euH). [lakoBame Miieka u
npou3Bojia o1 miieka; [loTeHIMjatHe MaHe MIIeUHUX Mpou3Bo/a; CeH30pHa OlleHa; Y CIOBH 32 U3TrPaiiby MIIEKape.
Ipaxkmuuna nacmasa

OpraHojenTHYKH Tpersiea W y3opkoBawme; Opapehusame mactu mo Gerber-y; OppehuBame cyBe wmarepwje;
OppehuBamwe cnenuduune Texune nakroneHsumerpom; OnpehuBame Buckozurera (mo Hoppleru); Mcnurusame
kucenoctu (mo Soxlet-Henkel-y - momudukoBana meroma mo Morres-y, ajqkoxoiHa, mpoba TepMOCTaOHIHOCTH
MJICKa; aju3apojiHa W IpBeHa 1poba); PedpakTomerpujcko oTkpuBame (ancudukara mieka Bogom; OapeljuBame
opoja comarckux hemuja (SCC) y mieky; OxapehuBame mnporenta mactu y mnasnaiy;, OpjpehjuBame Xxemujckor
cacraBa Muleka mopTabn amapatom; OpapehuBame pH miteka u npousBoma; OnipehuBame crTerneHa eNEeKTPUUYHE
npoBosbUBOCTU (KOHAYKTHBUTET);. OnpelhuBame caapkaja xiopa y mieky (o Weiss-y); JlokasuBame Ka3ewHa,
npoTenHa cypyTKe u nakrose; OapehuBame nprucycTBa antnonoTrka y mieky (Charm tecr).

Jlutepartypa

1. Tyruh, M., Ilerpouh, I.M. (2002): Texuomnoruja npepaje mieka. ArpoHOMcKH (akyaret, Yauak, ctp.431.

2. Tparnuk, Jb., Boxkanuh, P. (2012): Minjeko ¥ MJMjedHH MPOU3BOIM. XPBAaTCKa MJbEKapcKka yapyra, 3arpeo,
ctp. 510.

3. Ocrojuhi, M. (2007): TIpou3ssoama Mieka - Mo3HaBamke U oOpajaa mieka. [lossonpuBpentu ¢akynrer, beorpa,
ctp. 354.

4. Xaspanuek, J., Kanur, C., Aurynau, H., Camapuuja, 1. (2013): CupapcrBo, XpBaTcka MJbeKapcKa yApyra,
3arpe6, ctp. 215.

5. Ilapuh, M. Munanosuh, C., Bynessa /1. (2000): CrangapaHe METO/IE aHATU3E MIIEKA M MIIEYHHX TPOM3BO/A.
Texuounouiku ¢axynrer, Hou Cax, crp 204.

6. Byjuunh, 1. (1985): Muekapctso. [TossonpuBpeanan daxynrer, Hosu Cax, ctp. 276.

Bpoj yacoBa akTHBHe HacTaBe

Teopujcka HactaBa: 3 x 15 =45 [pakTnyna HacraBa: 2 X 15 =30
3+0+2

MeTtone usBohema HacTaBe
WurepakTHBHA NpeaBama, BUJEO pe3eHTanuje. BexoOe (;1aboparopujcke), 3 KOIOKBHjyMa, 1 ceMUHAPCKH paj.

Onena 3Hama (MakcuMaaHu 6poj moena 100)

IpeaucnutHe 06aBe3e IIOEHA 3aBpIIHYN HCIIUT IIOEHA
aKTHBHOCT Y TOKY Ipe/iaBama 10 MIUCMEHHU HCIIHT

MIpaKTUYHA HacTaBa 10 YCMEHHU HCITUT 40
KOJIOKBHjYM-H 30

CeMHUHAp-U 10




Tabena 5.2. Cienndukanmja npeamera 36A.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3ue npeamera: TexHonoruja pepMeHTHCama npousBoa o1 meca — Meat Products Fermentation Technology
Mudpa npeamera: TH9

HacraBuuk/Hactapaunm: 1p Brmagumup C. Kyphy6uh, penosan npodecop

Crartyc npeameTta: M360pan

Bbpoj ECIIB: 5

YceaoB: Texnonoruja meca

nss npeamera

Cruname MyITHIUCIHUIDIMHAPHUX 3HAaBKa Koja oOjedumbyje MOJEpHa TEXHOJOTHja Meca y HWby e(pHUKACHOT H
e(eKTUBHOT 00aBJbamka IMPOU3BOAHOT IIPOLEca IPON3BOIHE (DEPMEHTHCAHIX IPOU3BOA O MECa, Ka0 U N3yYaBamke
CaBpEMEHHX TPEH/I0BA Y MIPOM3BOMH ,,3APaBUjUX " U (QyHKIMOHATHUX (PEPMEHTHCAHHUX MPOM3BOJA O Meca
(cHIDKEHa KOJMYMHA JOJATHX HUTpaTa WM HUXOBa 3aMEHa MPUPOJHUM KOH3EpPBAaHCHMA - OMJBHUM E€KCTPaKTHMa
WM eTePHYHUM YJbHMA 3aUYHHCKHX, MEAMIIMHCKUX MM ayTOXTOHHX OWJbaka; IpHMeHa OaKTepHOLMHA; KOHTPOA ).

Hcxon npenmera

CryzmeHTH 0cHOCOOJbEHH 3a OpraHM3alujy NMPOU3BOJEKE M KOHTPOIY KBalIuTeTa (epMEHTHCAHUX IIPOHM3BOAA Of
Meca, OMOJOIIKM BUCOKOBPEIHMX, HOOpE OAPKHUBOCTH U BEIUKOI EKOHOMCKOr 3Hauaja. CTedeHa 3Hama O
MIPOM3BOMIH ,,3APaBHjUX " M (PYHKIIMOHANHUX (PEPMEHTHCAHNX MPOU3BOJIA O Meca.

Canp:kaj npenmera

Teopujcka nacmasa

Cymenn mnpous3Boaud - (depMeHTHcaHe Kobacuile M CyBOMECHaTH Mpou3BOAM; HauuHM KOH3epBHUCAbA
¢depmenTrcanux kobacuna; TpamunnonanHe GepMeHTHCaHe cyBe Kobacuie kapaktepuctudte 3a Cpoujy: Kyrew,
Cpemcka kobacwuia, Iherymka kobacuia, Cyuyk, 3uMcka canama); DepMeHTHCaHe I[OIyCyBe KOOACHIIE;
depmenTrcane kobacuile 3a Masame; CupoBuHe U nofany; [IpuMeHa U 3Hadaj crapTep KyITypa MUKpOOpraHu3ama
y MPOU3BOKU PepMEHTHCAHNX KobacuIla (TEXHOJIOIKA YJIora U 3alliTUTHA yJiora - OakTepuonnin); M3pana Hamesa
(oOpama Meca, yCUTHABame U MelIalme, NMymbeme); 3pewme (Op3uHa, AUMIBCHEC U CYIICHe, CHMXaBawme PH
BpEIHOCTH, 00ja, KOH3HCTEHIMja, apoMa, TOIUIOTHA 00paja, KBAIUTET M OAPXKUBOCT); ['pelrke y NpOU3BOILH
(depMenTHCaHNX KoOacuila (u3riiel, 60ja, KOH3UCTEHIHMja, apoMa); Jlogamu (3a4nHy, aJUuTUBH, CTapTEp KYIType) 3a
pou3BOIBY (hepMeHTHCcaHuX Kobacuna; OMOoTayH 3a MPOU3BO/bY PEPMEHTHCAHNX KoOacuIla.

JlurepaTtypa

1. Pene, P., [lerposuh, Jb. (1997): Texnonmoruja Meca 1 Hayka o Mecy. TexHonomku dakynrer, Hosu Can, ctp.
512.

2. Byxkosuh, Y. (2012): OcuoBe texHojoruje meca, 4. uszfame. Berepunapcka komopa Cpbuje, Hayuna KM/,
Beorpan, ctp. 294.

3. Kyphy6uh, B., Oxanosuh, b. (2017): KonsepBucame Meca ¥ MPOM3BOAA O Meca, YHUBEP3UTET Y
KparyjeBuy, ArpoHomcku dakynrer y Yauky, crp. 143.

4. Xuskosuh, JI., Crajuh, C. (2016): Texnonoruja meca 1, 1. uzname, ITosbonpuBpeIHE (BaKyITET
VYuusepautera y beorpany, ctp. 229.

5. Bantuh, M., Kapa6acun, H. (2011): Konrtpona HamupHHUIIA aHUMAITHOT Topekia. MakynreT BeTepHHAPCKE

mequnune, beorpan, crp. 135.
6. 3akon 0 6e36eaHOCTH Xpane. ,,Ciayxoenu rmacauk PC“, 6poj 41/2009 u 17/2019.

7. [IpaBWJIHHK O OIIITHUM W MOCEOHNM YCIIOBHMa XUTHjEHE XpaHe y OWmIo Kojoj pa3u Mpou3BOIKBE, pepae U
npomerta. ,,Ciyx6enu rimacauk PC, 6poj 72/10.
8. [IpaBUIIHKK O KBAIUTETY YCUTHEHOT Meca, MOJYIPOU3BOa 0 Meca U MPOou3Bojia ol meca, ,,CiyKOoeHu

rnacauk PC*, 6poj 31/2012, 104/2014 u 94/2015.

Bpoj yacoBa akTHBHe HacTaBe

Teopujcka Hacrasa: 2 x 15=30 IIpaxkTuyna Hacrasa: 0
24040 puj p

Mertozae uspohema HacTaBe
WHuTepakTiBHA peaaBama y3 Kopuimheme BUAEO Ipe3eHTannja, 1 KoIokBujyM, | ceMrMHapCKu pai.

Onena 3Hama (MakcuMaaHu 6poj moena 100)

IpeaucnutHe 06aBe3e IIOEHA 3aBpIIHYN HCIIUT IIOEHA
aKTUBHOCT y TOKY IIpeAaBama 10 MTUCMEHHU HCITUT

[IpaKTU4HA HacTaBa YCMEHU UCIIUT 45
KOJIOKBHjYM-H 30

CeMUHap-u 15




Tabena 5.2. Cnenndukanuja npeamera 36b.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3us npeamera: KonsepBucama Meca 1 mpousBoja ox meca — Meat and Meat Products Conservation
Mudpa npenmera: TU10

HacraBuuk/Hactapaunm: ap Bnagumup C. Kyphyouh, penosan npodecop

Crartyc npeameTa: u300pHH

Bbpoj ECIIB: 5

Yceaos: Texnonoruja Meca

Iws npeamera

Cruname MYJITHANCHUIUIMHADHUX 3HAWka Koja O0jenibyje MOJEpHAa TEXHOJOrHWja Meca y Wby e(pHUKACHOT U
e(peKTHBHOT 00aBJhbarba MPOU3BOJHOT TIpOIleca Y MHAYCTPHjH Meca. 3Hayaj MPOU3BOAC 3[PaBCTBCHO Oe30emHe
XpaHe. Y03HaBambe ca aKTYSIHUM CTaHAapiMa KBATUTETa U OMOCTHKOM.

Hcxon npexmera
CreueHa 3Hawa 3a MPUMEHY PA3IMYUTUX (PU3HMUKUX, XEMHjCKHX M OMOJIOLIKHX ITOCTyIlaKa KOH3epBUCama Meca U
IIPOU3BOJIA OJI MECa, KA0 CTPATEIKU Ba)KHUX HAMUPHULA.

Canp:kaj npenmera

Teopujcka Hacmaga

Keap meca (yHyTpalltbu M CHOJpAalllbM NApaMeTpH); Memode kousepsucarwa meca: Xnalheme; 3aMp3aBambe;
Cosseme U calamypeme Meca; KoH3epBHcame TOINIOTOM (YHUINTABAKE MHKPOOPraHH3aMa TOIUIOTOM, IOCTYIILH
TOIUIOTHE 00pajie W U3BOPH TOILIOTE NPH 00pagu MPOU3BOIA Ol Meca, TOIUIOTHA 00paja KOH3epBH, IacTepU3aLyja,
KyBame, crepuinsaiyja, shelf-stable products - SSP, Tok u kontpona TormioTHe 00paje, yTHIA] TOILIOTHE 00paje
Ha KBAIUTET NPOU3BOAA); JJuMIbeHe Meca 1 POU3BO/A O/ Meca - JeIoBambe, eeKat, orpemMa, MOCTYIILH, TPEIKe 1
JIUMJbEHbE TeUHUM AuMOM; Cylleme NPy HOPMaJHOM aTMOC(EpPCKOM NPHUTHCKY Ba3lyXa M CYLICHE Y BaKyyMy —
modunuzanyja; GepmeHTanuja - 3pewe Meca; Ilocmynyu Mmunumaine npepaoe xpaue - TEXHOJIOTHja BULIECTPYKHX
npenpeka (hurdle technology - HT), mpuMena BHCOKOr XHAPOCTATCKOT IPHUTHUCKA, OOpaja XpaHe CBETIIOCHHM
myJIceBMMa, o0pana xpaHe joHu3yjyhuM 3paucmheM, 00paaa XxpaHe MUKpoTanacuma; Ilakosarbe - TaKOBame CBEIKET
Meca, BaKyyM IIaKOBame, MaKkoBamke y MoJauduKoBaHO] atMocdepH, akTUBHO makoBame (All) -aHTUMHKPOOHO
MaKOBae, MOTCHIWjaHM AHTUMHUKPOOHM areHCH, CEH30pH M WHIUKATOPH, OWOAKTHBHHU jECTHBU IIpEeMasH,
HCTPaKHBarbha aKTHBHOT NaKoBamwa); CKraduiimerbe 4 mpancnopm Meca U IPou3BoJa of Meca; bezbednocm xpare
u  Mmuxpobuonowku Kpumepujymu, Ileppopmance cucmema 3a ynpasmarwe 6ezdeOnowfiy TIPOU3BOAA.
Cmanoapousayuja xkeanumema u 6e30eoHocmu TPaIWIMOHATHAX TPOU3Bonma ox Meca; Cmpameeuja pedykyuje
KYXurbcKe cou 'y pa3iIMduTHM IIPOHU3BOMMA O] Meca.

Ipaxmuuna nacmasa

/

Jlutepartypa

1. Kyphy6uh, B., Oxanosuh, b. (2017): KoHzepBucame Meca u mpou3Boaa o1 meca, YHuBep3uter y Kparyjesiy,
Arponomcku (akynrer y Yauky, ctp. 143. CIP 637.5.03(075.8), 664.91(075.8); ISBN 978-86-87611-51-1,
COBISS.SR-1D 234377740.

2. Byxkosuh, Y. (2012): OcuoBe texHojoruje meca, 4. uzaame. Berepunapcka komopa Cpbuje, Hayuna KM/,
Beorpan, ctp. 294.
3. XKuskosuh, JI., Crajuh, C. (2016): Texuonoruja meca 1, 1. uzname, IlosbonpuBpensu ¢akynrer

VYuusepsutera y beorpany, ctp. 229.
4. Tlerposuh, Jb.C. (1989): Cmp3aBame meca. Texuonomiku dpaxynrer, Hosu Can, ctp. 145.
5. 3akon 0 6e30eaHOCTH XpaHe. ,,Ciyx0enu rmacauk PC“, 6poj 41/2009 u 17/2019.

6. [IpaBWIHHK O OMINTHUM W MOCEOHMM YCIIOBHMa XUTHjEeHE XpaHe y OWIIo kK0joj (a3u mpou3Boame, Ipepaae 1
npomerta. ,,Ciyx6enu rimacauk PC*, 6poj 72/10.
7. [IpaBUIHHUK O KBAJIMTETY YCHTEH-EHOI Meca, MOJyNpOM3BOJia O Meca M NpOM3BOAa of Meca, ,,CiyxOeHu

rnacauk PCY, 6poj 31/2012, 104/2014 u 94/2015.

Bpoj yacoBa akTHMBHe HacTaBe

Teopujcka HacTaBa: 2 X 15 =30 IpakTuyna Hacrasa: 0
2+0+0

MeTtoae u3Bolhew-a HacTaBe
WHTepakTHBHA IpeaaBama y3 KOpHUIIheme BUIeo ipe3eHTanyja, 1 komokBujyMm, 1 ceMuHapCKu pa.

Onena 3Hama (MakcuMaiaHu 6poj moena 100)

IIpenucnutHe o0aBe3e MOEHa 3aBpuIHu ucnuT HoeHa
aKTUBHOCT y TOKY IIpeAaBama 10 MTUCMEHHU HCITUT

[IpaKTU4HA HacTaBa YCMEHH UCIIUT 45
KOJIOKBHjyM-H 30

CeMUHap-u 15




Tabena 5.2. Cienndukaimja npeamera 37A.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Hasus npeamera: TexHoOrHja YOKOIaHUX U Kakao nmpoussoaa — Technology of chocolate and cocoa products
Mudpa npeamera: TNU23

HacraBauk/HactaBaunm: 1p Mapko [lerkoBuh, Banpeaau npodecop

Crartyc npeameTta: M360pan

Bbpoj ECIIB: 7

YciaoB: Hema

ub npeamera

Cruname HaydYHUX 3HaBka O CHPOBHHAMa (MAacTH, Kakao 3pHO, Imehep, eMylIraTop, apoMe WTA.) HEONXOIHUM 3a
MIPOM3BO/IBY YOKOJIA/IC M KaKao MPOU3BOAA. YTIO3HABAKE CA TEXHOJIOIIKUM, (PU3MIKOXEMHU]CKUM U OMOXEMH]CKUM
npouecuMa (TepMuuka o0paja, XOMOIEHM3allMja, CHTHEHE, KpUCTalIM3aluja, OOJNMKOBame, IaKOBambe,
CKIIAIUINTEhC) y TPOM3BOAKU YOKONAJEe W Kakao NPOW3BojAa, IpuMemyjyhu onpeleHa, credeHa TEXHOJOIIKA
ca3Hamba.

Hcxon npeamera

CreueHa Hay4Ha 3Hama O NpOoUCCy MPOU3BOAKBLC YOKOJIAHUX U KAKA0 MPOU3BOJA. Ocroco0JpaBame 3a KOpI/H.HheH:e
pa3JIMIUTUX METOAAa KOHTPOJIC TEXHOJOHIKHUX ITpoHeca IMPOU3BOAKLEC YOKOJIAJHHUX K KaKao IPOU3BOJa, Kao H
TOTOBHUX IIPOU3BOAA.

Canp:kaj npeamera
Teopujcka nacmasa

HpquaBa}Le KaKao 3pHa KaO0 OCHOBHC CHPOBHUHC 3a IMPOU3BOAKBY YOKOJIAAC W KaKaO0 HIPOU3BOAA. dm3nuke n
XCMI/IjCKe 0COOMHE Kakao Macjiama M HaMCHCKHUX MacCTH. A,I[I/ITI/IBI/I Y KOHAUTOPCKUM IIPOU3BOJAUMA. HpI/Ir[peMa
YOKOJagHE Mac€ H (I)opMI/IpaH,e PCOJIOIIKUX ocoOMHa YOKOJIaJHE M KaKao Mace. O6J'II/IKOB8.H>€, KpI/ICTaJ'II/IBaI_[I/Ija,
CTa6I/IHI/IBaI_[I/Ija, MAaKOBamkHC U CKIAUIITCHE YOKOJIAAC U KaKao MMPOU3BOAA. HpOI/ISBOZ[I-La KaKao KpeMa 1 npou3BoJa
CIIMYHHUX YOKOJIaJH.

Hpakmutma Hacmaea

Awanmza W onpehuBame KBaIWUTETa CHPOBHHA 3a NPOM3BOMGY YOKOJIAAE W Kakao MPOW3BOJAA, KA0 W TOTOBOT
npousBona. CeH30pHA OIlCHA YOKONaJe M Kakao mpous3Boaa. [Ipou3Boj/ba 4OKOJaAe M Kakao MPOHM3BOAA Ha
71a00paTOPHjCKOM KYTJIMYHOM MIIHMHY. MHIyCTpHjcKe BeKOe.

Jlutepatypa
1. T'aBpuiioBuh, M. (2000): Texnonoruja KOHIUTOPCKHUX npou3Boza. TexHomnomiku daxyirer, Hosu Ca.
2. Majun, b. (2009): [TpakTHKyM U3 TEXHOJOTHje KOHAUTOPCKUX npousBoa. Texuomnouiku dakynrer, Hou Can.

3. Majumn, b. (2014): Texuonoruja yokonae U kakao npoussoaa. Texunomnoriku dakynrer, HoBu Ca.

Bpoj yacoBa akTHBHE HacTaBe:

Teopujcka HactaBa: 3x15=45 | [IpakTnyna HactaBa: 2x15=30
3+0+2

MeTtoae usBolhema HacTaBe

* MHrepakTHBHA HacTaBa, y3 Kopuiheme BUACO PE3CHTALH]a.
» MHauBuyaIHe KOHCYJITAIM]E BE3aHe 3a MPpobJieMe HacTale y TEOPH)CKO]j M IPAKTUYIHO] HACTABH, JIAOOPATOPHUjCKE
BeXKOE.

OueHa 3Hama (Makcumanu 6poj moena 100)

HOeHa

HpeaucnurHe 06aBese 3aBpIIHM MCTIMT IIOCHA
AKTHBHOCT Y TOKY Ipe/iaBama 5 MICMEHHU HCIIUT

AKTHBHOCT Y TOKY IIDaKTHYHE HACTaBE 5 YCMEHH HCITUT 45
KOJIOKBHjyM-H 30

KOJIOKBHjyM-H IPaKTHYHE HACTABE 15




Tabena 5.2. Cnenndukanuja npeamera 37b.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3us npexmera: TexHomornja OpairHeHO-KOHIUTOPCKHX TpomsBoaa — Technology of flour confectionery
products) Iudpa npenmera: TN24

HacraBauk/HactaBaunm: 1p Mapko [lerkoBuh, Banpeaau npodecop

Crartyc npeameTta: N360pan

Bpoj ECIIB: 7

YciaoB: Hema

b npeamera

Cruuame HayyHHX 3Hama O CHpOBHMHAaMa (Pa3iMYMTH THUIOBU OpalllHa, XeMHjCKa CIIE/ICTBa 3a HapacTame TecTa,
aJNTHBY, HAaMEHCKE MAacTH MWT/A.) HEOIXOJHHM 32 MPOM3BOJAKBY OpallHeHO-KOHAWTOPCKUX Ipou3Bojaa (Kekc,
Oucksutn utA.). OOpa3oBame U 0CNOCOOIbaBAKE CTYJCHATA J1a CAMOCTAIHO YIPaBJbajy TEXHOJIOIIKUM MpolecuMa
MIPOU3BOIK-E OpaITHEHO-KOHANTOPCKUX TPOM3BOJA y IOTOHMMA, NpuMemyjyhu onpeleHa, credeHa TEXHOJOIIKA
ca3Hama.

Hcxon npeamera

Cruname 3Hama MOTpeOHa 3a CaMOCTAIHO BOheme M yIpaBibame Mpolieca MPOU3BOAKE OpaIIHEeHO -KOHAUTOPCKUX
npousBoza. OcnocoOsbaBame 3a KopUIIheme pasIHIUTHX METOJa KOHTPOJE TEXHOJOIIKHX MPOLeca MPOU3BOALE
OpalIHeHO-KOHIUTOPCKUX MPOU3BO/A, Ka0 ¥ TOTOBHX IIPOU3BOA.

Canp:kaj npeamera
Teopujcka nacmasa

[MpoyuaBawbe u neduHHCAmE KBAJUTETa OCHOBHMUX M JOAATHUX CHPOBHHA U IpoOLieca MPOU3BOJHE OpalrHEeHO-
KOHJUTOPCKHUX Mpou3Boaa. HameHcku kBanuteT cupoBuHa (OpaiiHa, MacTH, mehepa UTA.) 32 NPOU3BOMbY KeKca U
cponHMX TpousBoa. [IponsBoama TBpIOT KeKca W MPOM3BOAMK-a YajHOr neuuBa. [IpomsBoama Badern mpomssoza.
[MpowsBonma ¢ammca W maxyJbuia O >KUTA. YTHI] ycJIOBa TEXHOJIOUIIKOI IpoIeca Ha KBAJIUTET T'OTOBOT
nponsBoza. Kapakrepuctuke onpemMe 3a Mponecynupame OpaiHeHO-KOHAUTOPCKUX MTPOM3BOAA.

Ipaxkmuuna nacmasa

Awnanunza u oapehuBame KBaJUTETa CHPOBHHA 33 MPOU3BOAKY OpAIIHEHO-KOHIUTOPCKUX HPOU3BOJA, KA0 U TOTOBOT
npousBoja. CeH30opHa oOleHa TOTOBOI mpousBoja. IIpousBoama OpallHEHO-KOHAWTOPCKHX MPOU3BOAA Y
nmabopaTtopujckuM ycimosuMa. MHIycTprjcke BexOe.

Jlutepartypa
1. TaBpunosuh, M. (2000): TexHOJIOTHja KOHAUTOPCKUX Mpou3Bojaa. Texuomomku dakynrer, Hosu Ca.
2. Majun, b. (2009): IIpakTHKYM K3 TEXHOJIOTH]€ KOHAUTOPCKHX mpou3Boaa. Texuomnomku dakynret, Hosu Ca.

Bpoj yacoBa akTHBHEe HAcTaBe:

34042 Teopujcka HacTaBa: 3x15=45 IMpakTuyna HacraBa: 2x15=30

MeTtoae usBolema HacTaBe
* lHTepakTHBHA HACTaBa, Y3 KOPUIINCHE BUCO MPE3CHTAIH]a.

* lHauBHIyaTHe KOHCYJITAINM]je BE3aHe 3a MpobdiieMe HacTalle y TeOPH)CKOj M TPAKTUIHO] HACTABH, JIAOOPATOPHjCKE
BexOe.

OueHa 3Hama (MakcumaJinu 6poj moena 100)

MoeHa
HpeaucnurHe 06aBese 3aBpIIHM MCTIMT II0CHa
AKTUBHOCT y TOKY IIpeJaBama 5 MTUCMEHHU HCITUT

AaKTUBHOCT Yy TOKY NIPAaKTHYHE HACTaBe | 5 YCMEHU UCIIUT 45
KOJIOKBHjYM-H 30

KOJIOKBHjYM-U TIPaKTUYHE HACTaBe 15




Tabena 5.2. Cnenmndukanuja npeamera 38.

Crynujcku mporpam: [Ipexpambena Texnonoruja — Food Processing

Hasus npeamera: HopmatusHo perynucame 6e30eqH0cTy 1 kBamuTeTa Xxpane — Food safety and quality regulation
Mudpa npeqmera: TI'8

HacraBuuk/nacraunuu: 1p Hemama M. Munetnh, Banpeau npodecop; Jenena [lanrosuh, aumn.uxx.

Crartyc npeameta: O6aBe3HH

bpoj ECIIB: 4

YcaoB: Hema

ub npeamera

L{wb oBor mpeamera je 1a Mpy»ku CTYJCHTHMA JleTajbHa 3Hamba U3 3aKOHCKE PEeryJIaTUBE Yy 00J1acTH IPOU3BOIHE
xpae y Permy6muum Cpouju. Ctynentu he OMTH 1eTabHO yro3HaTH ca opiamhemuMa U QyHKIHOHHCAHEM
WHCITICKIMjCKAX OpraHa, Ka0 W CBHM 3aKOHMMa y oOmacTu 0e30eIHOCTH M KBaJHTETa MpeXpaMOeHUX IPOU3BOJA.
Crehu he yBUI y KOMIUIETaH MEXaHNW3aM CBUX YYECHHUKA Y JIAHILy IIPOM3BOJIEHE XPaHe.

Hcxon npeamera

Crynentu he OMTH OCTIOCOOJBEHH Ja TPEIo3Hajy u npoHal)y oaroBapajyhe 3akoHCKe MpoIUce W MHPOpMaLHje u3
obmactu 6e30emHOCTH M KBanuTeTa XpaHe y Pemyommum CpOuju, na MX MpaBWIHO TyMade M aHAJIM3HPajy, Kao U 1a
YCTaHOBE CBE HEOIXOHE OJTOBOPHOCTH M 00aBe3e Mpon3Bohada mpexpamMOSHUX MPOU3BOAA Y HAIIIO] 3eMJIBH.

Canp:kaj npeamera

Teopujcka nacmasa

Komucuja o xpanu Ha melhynaponHom uuBoy: Komucuja Codex alimentarius, Ceercka opranu3zanuja 3a 3apaBibe
KHUBOTHIbA, CekpeTapujaT MeljyHapoaHe KOHBEHIMjEe O 3aliTHTH Ousba, CBETCKa TProOBHHCKA OpraHH3aluja.
3akoHOMaBCTBO O Xxpanu y PemyOmmnu Cpbuju u EBporickoj yHHjU. 3aKOHCKHM OKBHPH 3a 0€30eHOCT XpaHe.
3aKOHO/ABCTBO Y 00JacTH XUrujeHe xpaHe. [1oceOHM yClIOBH XHTHjeHe XpaHe )KUBOTHHCKOT nopekia. Cucremu 3a
ocurypame 0e30eHOCTH XpaHe. 3aKOHCKO ypelere MUKPOOMOJIONIKMX OMACHOCTH Yy XPaHH. 3aKOHCKO ypeheme
XEMHjCKUX KOHTaMHHeHaTta y xpaHu. [IpexpamOenn aantuBu. Jlexnapucame npexpamoOenux npousBoza. CiyxoeHe
KOHTpOJIE XpaHe.

Ipaxmuuna Hacmasa

[lpakTnyHa HactaBa he OWTH peasM30BaHa Tako MMTO he CTYACHTH TyMauyuTH JAeKiapanyje II0jeIMHHX
mpexpamOeHuXx mpousBoxa. Takohe he HayunTm ma caMOCTalHO cacTaBJkajy HAeKiapalyje 3a mpexpamOcHe
NPOU3BOJIC HA OCHOBY HEONXOJHUX MH(pOpManHja u 3axTeBa npaBuiHuka. Ctynentn he 6utu y MoryhHoctu ga 3a
onabpaHe mpexpamMOeHe MPOW3BOAE TyMaue 3aKOHCKE 3aXTEBE M Ja CacTaBe JIUCTY 3aKOHAa W INPaBHJIHHKA KOjH
MOpajy 1a OyAy HCIYE-CHH.

Jlutepartypa
1. 3akonu u npaBuiHUIM Peny6nuke Cpouje.
2. Mmuruh, H. (2019): HopmatuHO perynucame 0e30eAHOCTH U KBanuTera Xxpane. [1oJbonpuBpeHu

¢dakynTer, 3eMyH.

Bpoj yacoBa akTuBHe HacTaBe

24240 Teopujcka HactaBa: 2x15=30 [pakrnyna HacraBa: 2x15=30

MeTtoae usBolhema HacTaBe
HuTepakTHBHA MpenaBama, y3 KOpHUINNCHE BHICO INpe3eHTandja. MHAWBHIyadHe KOHCYJTAllMje Be3aHe 3a
mpobJieMe HacTale y TEOPHjCKO] U MPAKTHYHO] HACTaBH.

OueHa 3Hama (MakcumaJinu 6poj moena 100)

IIpeaucnutHe 06aBe3e IOCHA 3aBpIIHYM MCITUT [IOCHA
aKTHBHOCT Y TOKY Npe/iaBama 5 MHCMEHHU UCITUT

NpaKTHYHA HACTaBa 5 YCMEHH HCITUT 60
KOJIOKBHjyM-HU 20

CeMHUHAp-U 10




Tabena 5.2. Cnenmndukanuja npeamera 39.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Hasus npeamera: Exrnecku je3uk y npexpam0OeHoj HHIYCTpUjH udpa npenmera: THY

HacraBauk/HactaBuunm: ap Munesuna bojosuh, moneHt

Craryc npeamera: O0aBe3HU

Bbpoj ECIIB: 2

YceaoB: : nonoxeHu ucnuTy U3 npeamera Exrnecku jesuk 1 u Exrnecku jesuk 2

ub npeamera

PasBujame cnocoOHOCTH pa3yMeBama YHTama TEKCTOBA HA SHITIECKOM je3WKY W3 00JIaCTH CTpPYKE; pa3BHjame
BEIITHHA MHCakha Ha CHIVIECKOM je3HKY CTPYKe; OCIIOCO0JbaBame yUeHHKA Ja KOMYHHUINPAjy Ha je3UKy CTPyKe

Hcxon npeamera

CTyzeHTH CTUUY je3WuKa 3Hama (IpaMaThyKa, JeKCHYKa 3Hamba) U BENITHHE KPUTHYKOT YHTarkha W aHaInu3e TEKCTa
U3 CTPaHOT je3uKa CTpPyKe; Kpo3 KOJ CTyJeHaTa Ce pa3BHja BEIITHHA IHCama HAa CTPAHOM jE3UKY; CTYIEHTH ce
ocroco0paBajy /a KOMYHHIIMPAjy Ha CTPAaHOM je3WKy M je3WKy CTpyKe (M3pa)kaBame KPUTHIKOT MUIIBEHA,
aHanm3a, nopeheme, yCMeHe pe3eHTaIyje).

Canp:kaj npenmera
Teopujcka nacmasa

Ob6nactu rpamaruke (TacHBHE KOHCTPYKIHje, MHPUHUTUB, TEPYHI U MAPTHINI, MOJAIHU TJAroJin); CHHTaKCHYIKa
aHaJIku3a (HeSaBI/ICHe 1 3aBUCHE pequI/Iue); JICKCH4YKa aHaju3a H TepMI/IHOHOFI/Ija CHI'JICCKOTI jeBI/IKa n3 obJacTu
mpexpaMOeHe TEXHOJIOTHje; aHalln3a TeKCTOBAa M3 OOJIACTH IMpeXxpaMOeHEe TEXHOIOTHje y LUJbY pa3Boja BEUITHHE
gurtama (General principles of food preservation — canning, pasteurization, asepsis; Low-temperature storage —
common storage, chilling, frozen storage; Drying process; Contamination and preservation of cereal products, sugar
products, and meat products; Production of alcoholic drinks); nay4no nucame 1 KOMyHUKaIHja, ATHPAHE.

Hpakmulma Hacmaea

BexOarbe BENITHHE YUTaba KPo3 IPUMEHY PA3IMYUTHX TEXHUKA YATamba (JICTHMUYHO YUTAHkE YUTAE Ha MPECKOK,
KPUTHYKO YHTahe) M CTHLAKE CIOCOOHOCTH pa3yMeBama IPOYUTAHOT TEKCTa; BexOamhe BEIITHHA THcama (MMCamke
caxkeTaka, pajaHuxX Ouorpaduja, MOCIOBHA KOpecHmoHAeHIMja, e-mail mopyke); BexOame BEIITHHE YCMEHOT
U3pakaBarba U NPEe3CHTUPamka; MPUKYIUbakhe PEICBAHTHUX ITyOIIHMKALI]ja, IPETPAKUBAKE U CEICKIHja.

Jlutepartypa

1. Mumryesuh, Mununa (1992): English in Agriculture. Arponomcku dakynrer, Hagak, 150 crpana.

2. Benitah, T. (2001): The Little Book of Whisky. Flammarion, Paris, 120 crpana.

3. Komuap, B. (2002): EHrIecKO-CpPICKH U CPICKO-EHTJIECKH MOJHONMPUBPEAHU PEUYHUK. VHCTHUTYT 3a KyKypy3
»3emyH [Tosse*, Beorpan, 900 crpana.

4. Muxawusosuh, Jb. (1988): 'pamatika eHIIIECKOT je3uKa: Mopdooruja u cuntakca. Hayuna kura, beorpan, 274
CTpaHe.

5. Cambridge Dictionary, noctymnso na https://dictionary.cambridge.org/

6. English Dictionary Online by Merriam-Webster, moctyuito xa https://www.merriam-webster.com/

7. Curriculum Vitae Europass, moctymrHo Ha https://europass.cedefop.europa.eu/documents/curriculum-vitae

8. Brennan, J. G. (2006): Food Processing Handbook, Wiley-VCH Verlag, 582. noctymuso na
http://www.kelm.ftn.uns.ac.rs/literatura/pdms/FoodProcessingHandbook.pdf
9. Fellows, P. (2000): Food Processing Technology. Woodhead Publishing Limited, Cambridge, England, 1-575.

nocrymHo Ha http:/ftp.feq.ufu.br/Luis_Claudio/Books/E-
Books/Food/FOOD _PROCESSING_TECHNOLOGY/35334_fm.pdf

Bpoj yacoBa akTMBHe HAacTaBe

14140 Teopujcka HacraBa: 1x15=15 IIpakTnyna HacraBa: 1x15=15

MeTtone u3Bohema HacTaBe

JlexcHYKH NPUCTYII, KPUTHYKA aHAJIKM3a TEKCTa, IUjaloNIKe METOie, MHTEPAKTHBHA HAcTaBa, IUCKyCHje,
KOMYHHKaIuja y online okpyxemy.

Onena 3Hama (MakcuMaaHu 6poj moena 100)

noeHa
IpeaucnutHe 06aBe3e 3aBpIIHY MCITUT moeHa
aKTUBHOCT y TOKY IIpeaBamba 5 [IUCMEHU UCIIAT 15
MPAaKTUYHA HacTaBa 5 Mpe3eHTaImja 20



https://dictionary.cambridge.org/
https://www.merriam-webster.com/
https://europass.cedefop.europa.eu/documents/curriculum-vitae
http://www.kelm.ftn.uns.ac.rs/literatura/pdms/FoodProcessingHandbook.pdf
http://ftp.feq.ufu.br/Luis_Claudio/Books/E-Books/Food/FOOD_PROCESSING_TECHNOLOGY/35334_fm.pdf
http://ftp.feq.ufu.br/Luis_Claudio/Books/E-Books/Food/FOOD_PROCESSING_TECHNOLOGY/35334_fm.pdf

KOJIOKBHjyM-H

30

YCMCHHU UCIIT

15

CceMHHap-1

10




Tabena 5.2. Cnennduxkarumja npeamera 40.

Crynujcku mporpam: [Ipexpambena Texnonoruja — Food Processing

Ha3us npeamera: TexHonorrja jakux ankoxonuux ruha u nusa — Alcoholic beverages and beer technology
Mudpa npeamera: TA

HacraBuuk/nacraunuu: 1p Hemama M. Muneruh, Banpeanu npodecop; Jenena [lanrosuh, aumn.uax.

Crartyc npeameta: O6aBe3HH

bpoj ECIIB: 5

YcaoB: Hema

ub npeamera

Omoryhutn cryineHTMMa 1a OBlajgajy 3HamKMMa M BEIITHHaMa M3 OOJIACTH TEXHOJIOTHje HPOU3BOILE jaKHX
aNKOXOJHUX NMuha M NMuBa, YIO3Ha]y XeMH]CKH CacTaB CUPOBHHA 3a MPOM3BObY jaKUX aNKOXoJHUX mnuha (Bohe) u
muBa (jedaM, XMeJb), TEXHOJIOIIKE ITOCTyNKe no0Hjara jaKWX aJKOXOJNHHX Muha W IHBa, NPOIEC aTKOXOIHE
(depMeHTanMje U UHATM3AIN]Ee TPOU3BOA, YKIBYUyjyhn KOHTpOIy KBaJHTETa CHPOBMHA, ITOIYTIPOU3BOIA U
(MHATHUX ITPOU3BO/A.

Hcxon npeamera
[To3HaBame OCHOBHUX TEXHOJIOMIKHX ITOCTyIIaKa 3a J0OHjamke jakuX aNKOXOIHUX Muha 1 IHBa.

Caap:kaj npeamera

Teopujcka nacmasa

TexHosoruja jakux aakoxonHux nuha: OCHOBHU NMpHUHIMNHU aecTuianydje. [Togena jakux ankoxonHux nuha. Amaparu 3a
JECTHIANN]y KOJA TIPOU3BOJE jaknX anmkoxomHux muha. XeMHjCcKH cacTaB KJbyKa. XEMHjCKe MPOMEHE TOKOM
nectunanyje. Yiora Gakpa TokoM aectwianmje. [IpousBoama pakuja of komTwuyaBor Boha. IIpomsBonama pakuja of
jabyuacror Boha. [IpousBoama xpactoBux Oypamu. CaspeBame 1 ojJIe)KaBambe BONHUX AECTHIIATA.

TexHosoruja nuBa: Jeuam Kao CUPOBUHA 32 JI00Ujare MHBa. XMeJb Ka0 CHPOBHHA 3a J0OHjame nMuBa. TeXHOJIOorHja clajia.
Texunonoruja nuBa. Knacudukaiuja nusa.

Jlutepartypa

1. Jlyuuh, P. (1986): [IpousBoama jakux ankoxonuux muha. Homur, Beorpan.

2. Huxkuhesuh, H., Temesuh, B. (2009): Jaka ankoxonna nuha, ananutuka u npakca. [losbonpuBpeanu
¢dakynTer, 3eMyH.

3. Huxkuhesuh, H., Temesuh, B. (2010): TIpousBoama BohHUX pakuja BpXyHCKOT KBanuteTa. [10sh0npuBpeHn
¢daxynTet, 3eMyH.

4, Maxwmyg, 1. (1979): Texunonoruja nusa. [TocaoBHa 3ajeqHuIa HHIYCTPHUje KMBa U chajga Jyrociasuje.
g’fgi; AC0Ba AKTHBHE HacTABE Teopujcka HacTaBa: 3x15=45 Ipakruuna nacrasa: 0

Mertozae uspohema HacraBe
HuTepakTiBHA NpeaaBama, BUACO Mpe3eHTaluje. Bexoe (J1aboparopujcke U y MOroHy), 3 KOJIOKBHjyMa.

OueHa 3Hama (MakcumaJsinu 6poj nmoena 100)

[penucnutHe 00aBe3e MOeHa 3aBpILIHM MCTIMT MOEeHa
AKTHBHOCT Y TOKY ITpE/IaBarba 5 MHCMEHH HCIIUT

MpaKTUYHA HacTaBa 5 YCMEHHU HCITUT 50
KOJIOKBHjyM-HU 30

CeMHUHAp-U 10




Tabena 5.2. Cienndukanuja npeamera 41A.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3sus npeamera: TexHonoruja yiba u mactu — Oil and Fats Technology [udpa npenmera: TU13

HacraBHuk/HacTaBHunm: 1p Mupjana PagoBanosuh, momeHt

Crartyc npeameTa: u300pHH

Bbpoj ECIIB: 5

Yciaos:

ub npeamera

Cruname 3Hama 0 TEXHOJIOIIKOM KBAJUTETy CHPOBHHA, MOCTyNIHMa U ypehajuma 3a u3aBajame U Ipepany yiba u
MAacTH, Kao U 3Hama o npahemy KBanuTeTa yiba U MacTd. CTHIAEk-¢ 3HAKA O MPIMEHH yJba M MAaCTH y MPEXpaMOeHO]
HHIYCTPHjH.

Hcxon npeamera
o [lo3HaBame PU3MIKO-XEMHUJCKUX KAPAKTCPUCTUKA yJba K MACTH
¢ [lo3HaBame OCHOBHUX CHPOBHHA, TEXHOJOUIKMX MOCTyIaka M ypehaja 3a u3aBajame 1 mpepany yjba i MacTu
e PazymeBame mpoMeHa XeMHjCKOT cacTaBa M OJPXKHBOCTH yJba U MACTH TOKOM IIpepae

e Bemrune MPUMEHE MCTO/JIa aHaIN3a NMapaMeTapa KBaJlUTe€Ta CUPOBHHA, YJba U MAaCTHU U OJIP)KUBOCTU yJba U
MacCTH

¢ CrocoOHOCT TyMaueHka pe3yJiTara HCTPAKHBakha U MOBE3UBAKE TCOPHJCKUX M MPAKTUYHUX 3HAMA

Canp:kaj npeamera
Teopujcka nacmasa

CactaB 1 (U3UUKO-XEMHjCKa CBOjCTBA YJba M MAaCTH. XEMHjCKE peakiije MacHHX KHCEJMHAa ¥ THUINIMIEPHJA.
OcHOBHE cuUpOBHHE 3a JoOHjame yJba. I[lpumpeMa cupoBHMHa 3a M3JBajame yJba. Ilpepasa cemMeHa W ILIOIOBa
yibapuia. M3asajame yiba U3 cupoBUHA. BpcTe KBapema yiba U MacTd. Padunanuja yiba. Moaudukaija yjba u
MAacTH.

Hpakmulma Hacmaea

N3onoBame yjba M MAaCTU M3 CEeMEHAa U IUIOJOBa yjbapuna. PU3MYKO-XEMHjCKe KapaKTePUCTHKE yJba M MACTH.
HcnmtrBame KBaIMTETa M OJP>KUBOCTH jECTUBHX YJba U MAcCTH.

Jlutepartypa

1. Ourrpuh-Marujarnesuh, b., Typiykos, J. (1980): TexHonoruja yiba u Mmactu. Texunomnorniku ¢akynter, HoBu
Cap, 1- 313.

2. Pab6penosuh, b. (2017): Moaudukarmja yjba ¥ MacTH: IPaKTUKyM. Y HuBep3uteT y beorpany,,
IMossonpuspenuu dakynret, beorpan,1-94.

3. Yopbo, C., Byjacunosuh, B. (2015): Hamjencke mactu. Yuusep3urer y CapajeBy, Ilosponpuspeso-
npexpam6enu dakynret, Capajeso, 1-207.

4. Tumuh, E., Typaykos, J. (2000): Koutpona kBanmureTa y TEXHOIOTHjH jecTHBHX yJba. HoBu Can, 1- 217.

5. Tumuh, E. (2005): XnagHo nehena yipa, Texuonomiku dakynrer Hosu Can.

6. [Muhypuh-Joanosuh, K., Munosaunosuh, M. (2005): Ayrookcuaanuja Tunuaa u MPUPOIHE aHTHOKCHIAHCH
¢ope Cpbuje. Yuusepsuter y beorpany, beorpaz, 1- 122.

7. TlpaBWIIHUK O KBAJUTETY W JPYTMM 3axXTE€BUMa 3a jecTHBa OMJbHA yJba U MACTH, MaprapuH M Jpyre MacHe
Hamase, Majone3 u cpomne mnpousBoae (,Ciayx0enu smct CIHI, 6p.23/2006 u ,,Cnyxb6enu rimacauk PC*,
6p.43/2013)

8. [IpaBUIHMK O KBaJIUTETY W JIPYTUM 3aXTEBHMa 32 JECTHMBO MACIHHOBO YJbE€ U JECTHBO YJbe KOMUHE MaciHHE
(,,Cayx6enu muct CPJ“, 6p. 54/99 u ,,Ciysx6enu nmuct CLIT, 6p. 56/2003 u 4/2004)

Bpoj yacoBa akTHMBHe HAacTaBe

24042 Teopujcka HacTaBa: 2x15=30 IpakTHyna HacraBa: 2x15=30

Mertone u3Bohema HacTaBe

Teopujcka HacTaBa: HHTEPAKTUBHA HACTABA

[IpakTuna HacTaBa: 1abopaTopHjcKe BeXKOE Koje YKIbYUYjy pall HAa HHCTPYMEHTHUMA U ypehajuma crerupuaHuM 3a
W3Bajarme ¥ KOHTPOIY KBAIUTETA YJba.

WupuBuayanHe KOHCYATALMje Be3aHe 3a MpoOeMe 13 TEOPHjCKE U IMPAKTHYHE HACTABE.

Ouena 3Hama (MakcuMaaHu 6poj moena 100)

IpeaucnutHe 06aBe3e ‘ HOECHA 3aBpIIHYN HCIIUT Iloena




AKTHUBHOCT Yy TOKY IIpc/iaBama

10

MNIUCMCHU UCIIUT

IMpakKTU4YHa HaCTaBa

20

YCMCHHU UCIIT

40

KOJIOKBHjyM-H

30

CeMHHap-U




Tabena 5.2. Cnenndukanuja npeamera 415.

Cryaujcxu nporpam : IIpexpambena Texnonoruja — Food Processing

Hasus npeamera: TexHonoruja xnahema udpa npeamera: TU14

HacraBuuk/HactaBaunm: 1p Munas I[1. Huxommh, Barpenan mpogecop

Craryc npeamera: u300pHU

Bbpoj ECIIB: 5

YciaoB: Hema

ub npeamera

Kypc omoryhyje cruname OCHOBHUX 3Hama O NMPUHIMIMMA ITOCTH3ama HUCKUX TeMmueparypa. [IpBu neo kypca
o0yxBaTta yrno3HaBame Cca MPUHLIUINMA paja MapHe KOMIIPECOPCKe pacxJaJHe MAIliHe, TOIUIOTHOT onrtepehema U
TOIUIOTHE H30JIAIMje KOMOpa, pacxiagHux (iIynaa W KOHCTpyKOMja Xnammada. J[pyrm meo Kypca oOyxBara
yIIo3HaBamke ca peHoMeHnMa pacxialjuBama U cMp3aBamba pasIMINTHX BPCTa MpeXpaMOCHUX NPOU3BOJA, FBUXOBOT
CKJIaMIITeha U TpaHcropra. Kpo3 excriepuMeHTanHe BexOe,CTyIeHTH hie ce yImo3HaTH ca TeXHHKaMa Ipahiema u
oJp>kaBama ONTUMAIHHX [TapaMerapa y KoMopama 3a Xjiaheme.

Hcxon npeamera

CreueHa 3Hamba O OCHOBHUM MPUHIUIAMA TIOCTH3amha HUCKUX TEMIIepaTypa, KOHCTPYKI[HjaMa PacXJaJHUX KoMopa,
Kao M O MOCTYIIMMa CMp3aBama U pacxialjuBamba mnpexpaMOCHHUX MPOW3BOAA y IMJbY OJpPXKaBama HHUXOBOT
KBaJIUTETa TOKOM JIy>KeT BPEMEHCKOT MepHo/a.

Cagp:kaj npeamera

Teopujcka nacmaga

Konctpykuuja xiaamada. Pacxiaane koMope u TyHend. TOIUIOTHA W30Jaldja Xjajmave. PacxmanHu Quyuad u
pacxnanHa cpeactsa. [IpuHIUN paja mapHe KOMIpecopcke MamiiHe 3a xiualjeme. TormmotHo ontepehemne pacxuanHe
HHCTANAIMje y XJiammaud. PaaxialjuBame W cMp3aBame NpexpamMOeHHX TMpom3Boma. Temrmeparypa Basmyxa U
BIQKHOCT Ba3[yXa y pacxiagHoj KoMopu. ['yOMTak Mace YCKIQAMINTEHHX MPOHM3BoAa. PacxiasHe Komope ca
KOHTpOJIMcaHOM atMocdepoM. Ckiaaumrene. XUriujeHa u CaHuTalmja y Xjiaimadama.

Ipaxmuuna Hacmasa

JleMoHCTpanumja pajaa MOJyHHIYCTPUJCKOT pacxiagHor ypehaja. Ympasibame U perynaruja pacxjaagHOr CHCTEMa.
Mepeme BIaXHOCTH Baslyxa y3 momoh acmupanuoHor mncuxpomerpa mo AssSmanu. PemaBambe KOHKPETHHX,
padyHCKHX mpobiieMa KOjU WIIYCTPY]jy MOjeIMHe LeNnHe TParBa U3JI0KEHOT Ha MpeAaBamy. V3paga ceMHHApCKOT
pana. M3pana ctymuje u3BOAJGUBOCTH 3a KYNOBUHY ypehaja 3a xnaljeme ofpel)eHor kananuTtera 1 HaMeHe.

Jlutepartypa

1. Jaukosuh, M. (2002): Texuonoruja xnahema. [Tosponpuspenau akynrer, beorpan, crp. 260.
2. Byjuh, C.(1983): Pacxnanuu ypehaju. Mamutcku daxynrer, beorpan, ctp.400
3. Evans, J.A. (2008): Frozen Food Science and Technology, Blackwell Publishing Ltd. pp. 355

Bpoj yacoBa akTMBHe HacTaBe

24240 Teopujcka HacraBa: 2x15=30 IIpakTuyna HacraBa: 2x15=20

Mertoae uspohema HacTaBe

HHTepakTHBHA HacTaBa y3 Kopuinheme BHIEO Npe3eHTaluja. VHIMBHAyanHe KOHCYNTaLMje Be3aHe 3a mpodieme
HaCTaje y TEOPHjCKOj M MPAKTUYHO] HACTaBH, JAOOpaTopHjcKe BexOe.

OueHa 3Hama (MakcumaJsinu 6poj moena 100)

HOeHa
HpeaucnurHe 06aBese 3aBpILIHM MCTIMT IIOCHA
AKTHBHOCT Y TOKY IIpe/laBarba 10 MHCMEHH HCIIUT

IIPaKTUYHA HAacTaBa 25 YCMEHHU UCOT 40
KOJIOKBHjyM-H 0

CeMHUHap-U 25




Tabena 5.2. Cienndukanmja npeamera 42A.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Hasus npeamera: TexHosoruja roToBe XpaHe [udpa npenmera: TU25

HacraBuuk/HacTaBHunm: 1p Mupjana PagoBanoBuh, noreHr

Crartyc npeameTa: u300pHH

Bbpoj ECIIB: 5

Yciaos:

ub npeamera
Cruname OCHOBHUX 3Hamba O TEXHOJOUIKUM MOCTYNIUMAa IPOU3BOAKE U KBAJUTETY TOTOBE XpaHe.

Hcxon npeamera
o [lo3HaBame OCHOBHUX MPUHIINIIA HCXPAHE

¢ [lo3HaBame HYTPUTUBHHUX U TEXHOJIOMIKIX KAPAKTEPUCTHKA HeMpepal)eHnX HaMHpHHIA
e [lo3HaBame KapaKTEPUCTHKA U KBAJIUTETA HHAYCTPHjCKH IPOU3BEICHE XPaHe
e PazymeBame TEXHOJIOIIKUX MIPOLeca MPOU3BOJHE TOTOBE XpaHe

e PasymeBame Bakehnx npaBuitHUKa 0 pexpaMOeHUM MPOU3BOANMA U IMTHBUMA

Canp:kaj npenmera

Teopujcka nacmasa

OcHoBHM TnpuHIMNU ucxpaHe. [lojaMm u mozpena MHAYCTPHjCKM IIPOM3BElNEHE TOTOBe XpaHe. HyTpuTuBHE
TEXHOJIOIIKE KapakTepuCTHKe Hernpepalennx HamupHuia. OCHOBHE KapaKTEPHUCTHUKE M KBAJIUTET HHIAYCTPHjCKU
MIPOU3BEACHE I'OTOBC XPaHC. Hauunnu KOH3CpBHCamhA. TexHomOmKHU MOCTYNIHU MPOU3BOAKE, UYyBakhEe U CTaGI/LHHOCT:
cyma, MajoHe3a, MPOM3BO/Ia O] KPOMIIHpA, MPOM3BOaa O/ moBpha U Meca, CMP3HYTHX TOTOBHX jena, JeXHIPUCAHHUX
TOTOBHX jefa, neuuje xpane. Jlomam y ToTOBOj XpaHH.

Ipaxkmuuna nacmasa

[IpuMeHa MojeqUHMX HaYMHA KOH3CpPBHCAka HAMHPHHIA Y JIA0OPaTOPHjCKUM yciioBuMa. KoHTposia KBanuTeTa
npexpaMOeHHX MPOM3BOJa KOju HUCY oOpaljeHn y npyrum kypceBuma. [loroncke Bexoe.

Jlutepartypa

1. IMTonos-Paseuh J. (1999): Texnonoruja u KBaIUTET roToBe Xpane, TexHonouku paxynrer Hosu Can, 1-376.

2. T'yrymesuh-Phakosuh. M. (1989): Uuaycrpujcka npousBoama xpane, Hayuna kmura,beorpan, 1-288.

3. Onymiku, B. (1988): Texuomoruja roroBux jena, Texuomomku (akynret Hosu Can, 1-371.

4. Tojaruh, C. (1986): 36upka 3amaTaka U3 TEXHOJIOTHjE MECA M TEXHOJIOTHje TOTOBHX jena, TeXHOOMKN
¢dakynret, THCTUTYT 3a TEXHOJIOTH]Y Meca, MJIeKa, yjba U MacTH 1 Boha u nospha, Hosu Can, 1-124.

5. C. I'pyjuh: IIpexpambenu aauTHBH: (PyHKIIHOHAIHA CBOjCTBA U puMjeHa, TexHonomku dakynreT, bama
Jlyka, 2005.

6. [IpaBUIHKK O KBAJIUTETY CyIa, COCOBA, J0JaTaka jeiuma u cpoauumM mnpoussoanma (,,Ci. muct CPJ“, 6p. 41/93
u ,,Ci. uct CLT, 6p. 56/2003-1p. npaBuwinuk u 4/2004-1p. NpaBUIHUK).

7. TlpaBWJIHUK O 3[paBCTBEHOj HCIIPABHOCTH IHjeTeTCKuX mpousBoja (,,Ci. rmacauk PC“,6p. 45/2010, 27/2011,
50/2012, 21/2015 u 75/2015)

8. IpaBumHuK 0 npexpambennm aautusuma (,,Ci. rmacuuk PC*, 6p. 53/2018)

Bpoj yacoBa akTHBHe HacTaBe

Teopujcka HacraBa: 2x15=30 [pakTnyna HacraBa: 1x15=15
2+1+0

MeTtoae u3Bolew-a HacTaBe

Teopujcka HacTaBa: HHTCPAKTUBHA HACTABA
[IpakTudnHa HacTaBa: 1abOpaTOPHjCKE U MMOTOHCKE BEXKOE.
WunuBuyaliHe KOHCYJITAIMje Be3aHe 3a Mpo0iieMe U3 TEOPHjCKE U MPAKTUYHE HACTaBe.

Onena 3Hama (MakcuMaaHu 6poj moena 100)

IToena
IpeaucnutHe 06aBe3e 3aBpIIHYA HCIIUT IToena
aKTHBHOCT Y TOKY Ipe/iaBama 10 MIUCMEHHU HCIIHT
IIPAaKTUYHA HAcTaBa 20 YCMEHHU HCOT 40




KOJIOKBHjyM-H 30

CceMHHap-1

Tabena 5.2. Cnenudukanuja npenmera 425.

Crynujcku mporpam: [Ipexpambena Texuonoruja — Food Processing

Ha3us npeamera: TpxuinTe 1 MapKETHHT TTOJbONIPUBPETHAX U MIPEXPaMOEHHUX MIPOU3BOA

udpa nmpeamera: TU18

HacraBuuk/Hactauunm: ap bussana O. Besskosuh, penosau npodecop

Craryc npeameTta: M360pHu

Bbpoj ECIIB: 5

YciaoB: Hema

nss npeamera

je nma omoryhu cryneHTMMa Ja Hayde OCHOBHE INOjMOBE W TEPMHUHOJIOTHjYy W3 O0JACTH TP)KMIITA U MapKEeTHHIa
MOJHONIPUBPEIHHUX IPOHM3BOJA, Ja MOTY NPAaTUTH CTalke TEHICHIMjE KOje HAcTajy Ha TPXKHUIITY 3a MOjeIHHE
HOJBONIPUBPEIHO-TIpeXpaMOCHE IPOU3BOJE.

Hcxon npeamera

CaBlla/IaBakbeM OBOI' HACTABHOI MpEAMETa CTYAeHTH he nakime pasyMeTd Crneru(UYHOCTH TPXKHINTA XpaHEe U
rinobaiaHe npobiieMe, a cTeyeHa 3Hama Mohu he 1a npuMeHe U y NojeIMHUM MapKeTUHIIKHM aKTHBHOCTHMA. TOKOM
JlaJber ycaBplllaBama 13 oOBe 00sacTi ynosHahe ce ca METO/I0JIOTHjOM aHaIHM3€e TPIKHUIITA.

Canp:kaj npenmera
Teopujcka nacmasa

VBox y Tpxwumre xpaHe. CBETCKO TpXKHIITE XpaHe M riobamHM mpoOmemu. [lojaMm M AMMEH3Hje TPXKUINTA,
Tumonornja ™ CerMEHTanWja TPXKHINTA, KAPAKTEPUCTHKE M CHEONU(GUYHOCTH TPXKUIITA MOJHOIIPUBPEIHO
npexpambenux npounsBona. Tpxwumre xpane 1 MO npousBoau, TpxumrTe opraHcke XpaHe KOJ Hac U y CBETY.
Enementn Tpxwuinra, [ToHyna nossonpuspenHo-npexpambeHnx nponssoja. Cydunurapaa n gepunutapHa MoHyaa.
Tpaxma NOJPONPUBPEAHO NpexpaMOeHHX mpou3Bonia, JloX0IOBHA W IIEHOBHA €JACTHYHOCT Tpaxkme. LleHe
MOJHONIPUBPEIHO MpeXpaMOeHUX MPOU3Bo/Ia, POOHE Mapke y MpOM3BOKBH XpaHe, MeTo/ie HCTpaKMBaba TPHKHUILTA.
Wucrpymentn mapkerunr MUKC-a, Pa3Boj MapkeruHra u mMapketuHr koHuenuuja. Mapkeruar MUKC Ipoussoa.
Mapketuar MUKC Ilena. Mapkerunr MUKC TIpomonumja. Mapkernar MUKC Juctpubynmja. Hauun u Bpcre
IpoMeTa XpaHe, TpKHUIlIHE ycTaHOBe, Oep3e KO/ HaC U y CBETY.

Hpalcmutma Hacmaea

[Ipatn oOpaheHe Teopmjcke jeOWHUIIE W TOBE3yje ca TPAKTUYHUM IpPHUMEpPHMa Kpo3 Hu3pagy H  oaOpaHy
CEeMHMHApCKHX pajioBa U npe3eHTanyja. Juckycuja o akTyeJIHUM TeMama Koje mpare Tpxkuiute xpane. O6pasia tema
Kpo3 tuMcku pax (Oprancka xpana, MO xpaHa) Ha nomalieM W CBETCKOM TPXKHMIUTY Kommapanuja. McnutuBame
TPXKHUIITA KPO3 U3paldy aHKeTa U NPHKYyIUbama I0JaTaKka ca TepeHa o]l IIMJbHUX IPyla UCIIUTAHUKA U NPe3eHTalHja
JOOUjeHHX pe3yJTara.

Jlutepatypa

1. Bpanucias BmaxoBuh (2004): MapkeTHHI HOJFONPHUBPEAHO - MpexpaMOeHux npousBoaa, [lossonpuspenHu
¢daxynrer, HoBu Can, 260.

2. bpanucnas Braxosuh (2018): Tpixumre u mapkerunr, YHusep3urer y Hosom Cany, [TossonpuBpentu
¢dakynrer, Hosu Can, 328.

3. bpanucnas Braxosuh (2015): Tprxuinre arpoMHIYCTPHjCKUX MPOU3BO/a, YHuBep3uter y Hosom Cany,
IMoswonpuspenuu dakynrer, Hosu Can, 341.

4. bpanucnas Brmaxosuh, Auron Ilymkapuh (2013) Oprancka mossonpuBpena — Illanca 3a arpo6usnauc, I'pan
Hosu Capg, 170.

5. Bmaxosuh, b., CreBanosuli, C., Tomamesuh, [I., 3enemax, M. (2006): ArpapHa mpousBozma y PemyGmuiu
Cpouju, TAEC, HoBu Can, 268.

6. Cumo CreBanoBuli (2009): Pas3Boj TpxkuiiHe mNpoM3BOIKE Yy moJbonpuBpean Pemnyomuke Cpouje,
noJeonpuBpeaHu dakynarer YHusepsutera y beorpany, JAEC, 221.

Bpoj yacoBa akTHMBHe HAacTaBe

24140 Teopujcka HacTaBa: 2x15=30 IIpakTHyna HacraBa: 1x15=15

MeTtone u3Bohema HacTaBe

YcmeHa npeaBama U BeXOe Kpo3 TpYIHA TUMCKH PajJ M HHTEPAaKTUBHY ITPESCHTAIH]Y CEMHHAPCKUX PajioBa

OueHa 3Hama (MakcumaJnu 6poj moena 100)

noeHa
IpeaucnuTHe 06aBe3e 3aBpUIHU HCITUT noeHa




aKTUBHOCT y TOKY IIpeAaBama

10

IMUCMCHH HUCITUT

IpaKTUYHA HACTaBa YCMEHH HCIT 50
KOJIOKBHjyM-H 20
CeMHHap-U 20




Tabena 5.2. Cnenndukaiuja npeamera 43.

Cryaujcxu nporpam: IIpexpambena texnosoruja — Food Processing

Ha3ue npeamera: Ctpyuna npakca — Proffesional Training udpa npeamera: TIT1

HacraBauk/HactaBaunm: 1p Mapko [lerkoBuh, Banpeaau npodecop

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 3

YciaoB: Hema

ub npeamera
Cruname HemocpenHNX 3Hama o (YHKIMOHHWCABY W OpraHm3anuju mnpeny3eha m WHCTHTyHOHja Koja ce OaBe
MIOCJIOBHMA M3 OKBHpa CTPYKe 32 KOjy Ce CTYAEHT ocroco0sbaBa 1 MOryhHOCTHMA 3a MPUMEHY MPETXOTHO CTEUCHUX
3HaPma y MPAKCH.

Hcxon npeamera

OcnocoOJbeHN CTYAEHTH 3a NPHUMEHY IPETXOJHO CTCUCHHX TEOPHJCKMX M TPAKTUYHHX 3HaWma, M peIlaBame
KOHKPETHUX MHXKCHEPCKUX Ipobiema y okBHpY npeay3eha m MHCTUTyLHMja. YHO3HATH CTYAEHTH ca JIOKalMjama,
JIeIaTHOCTUMA, HAYMHOM II0CJIOBaka, HAYMHOM YIIPaBJbamka U YJIOTOM HHXEHepa Yy IOMEHYTUM MPOLECHMa.

Canp:kaj npenmera
Teopujcka nacmasa

Canprkaj cTpydHe npakce oxpelyje ce 3a CBakor CTyA€HTa HHANBHUAYAIHO Y 3aBUCHOCTH O] Fb,eTOBHX 3HaHA U
CTEYCHHUX BEUITHHA, a y IOTOBOPY ca PYKOBOACTBOM IpeAy3eha Wiu HHCTUTYNHje Y KOjoj ce mpakca 00aBJba.

Jlutepartypa

Bpoj yacoBa aktuBHe HactaBe: 0+0+6 ‘ Teopujcka HacTaBa: 0 IpakTnyna HacTraBa: 6xX15=90

Metoae usBolema HacTaBe
» Koncynramnuje

* [Iucame nHEBHMKA CTpyYHE IpaKce (TEXHOJIOMIKA JOKYMEHTAIH]ja MPOM3BOAHOT IIpoIeca)

OueHa 3Hama (MakcumaJiHu 6poj moena 100)

INoTnnc HacTaBHUKA KOjH BOAM CTPYYHY IPAKCy M MOTIIUC OJrOBOPHOT MIIM OBJIAIINEHOT JIHIa
npexnyseha/mHCTUTYIM]E, TPY OBEpH AHEBHHKA IIPAKCE CTYACHTA CBEJOYE O YCIICIIHO 00aBJLEHO] CTPYYHO] IPAKCH




Tabena 5.2. Cnenndukanuja npeamera 44, 45.

Crynujcku mporpam: [Ipexpambena Texnonoruja — Food Processing

Hasus npeamera: 3aBpiuiHu paj
1. IIpenmer 3aBpmHu pan — uctpaxuBadku pan (LIudpa npenmera: TU26); 2. 3aBpmHN pax — u3paga u ogdpaHa
(IIn¢pa mpenmera: TBSY)

HacTtaBHUK/HACTABHUIM: MEHTOP

Craryc npeameta: V36opuu: [Ipeamer 3aBpinHu pa — HCTPaKUBAYKA PaJl
Oo6ase3nu: 3aBpinu pan — M3pana u onbpana

Bpoj ECIIB: 3 (Ilpeamet 3aBpuiau paj — HCTPaXUBAYKH PaJI)
Bbpoj ECIIB: 3 (3aBpurau pax — Uspana u onOpaHa)

Yeaos: [lomoxkeHn CBH MPEIMETH ca CTYAHjCKOT IIporpaMa

s npeamera

[IpuMeHa OCHOBHUX, TEOPH]CKO-METOIOJIONIKAX W HAYYHO-CTPYUYHHUX U CTPYYHO-AIUTMKATHBHUX 3HAaKka U METOJa Ha
pelaBamy KOHKPETHHX NpobieMa gare o0aactu. Y okBUpYy ogadpaHe 001acTH, CTYJCHT U3ydaBa Mpo0seM, leroBy
CTPYKTYPY H CJIO)KEHOCT M Ha OCHOBY CIPOBCICHHMX aHAJIM3a M3BOJU 3aKJbY4YKe O MOTYNUM HAaYMHHUMAa E-ETOBOT
pemaBama. [IpoyuaBajyhu nutepaTypy, CTyIEHT Ce YIO3Haje ca HAYYHHM METoJama 3a pelllaBamke mpoodiiema u
HWHKEHEPCKOM MPAKCOM y EBUXOBOM peliaBamy. L[Wib paja je cTUIlame HEONMXOIHHMX MCKYCTaBa y pellaBamby
KOMIUIEKCHUX Tpo0JieMa | 3a/1aTaka U Ipeno3HaBamke MOTYNHOCTH 3a IPUMEHY CTCUCHIX 3Haba Y MPAKCH.

Hcxon npeamera
CTyIeHT OCrOCOO/beH JIa CaMOCTAJHO TMpHMEIbYje CTeYeHa 3Hamba M3 PAa3IMYUTHX O00JacTH mnpexpamOeHe
TexHosoruje. CTyIeHT OCIOCOOJbEH 3a pealiu3alijy U 0JJOpaHy 3aBpIIHOT Paja.

Canp:kaj npenmera
Teopujcka Hacmaga
W3zyuaBamwe npoOiieMaTHKe U aHaJIU3a JIMTEpaType U3 00IacTy TeMe 3aBPLIHOT paja.
Ilpaxkmuyuan pao
ExcniepuMeHTaNHY paj, o0paga pesynrata W JUCKycHja, u3Boheme 3akibydaka. HakoH 00aBJbeHUX HCTPaKHUBama
CTYZCHT IPUIIPEMa 3aBPIIHHU paJi KOjU CaipKu ciesieha noriasiba:
e YBOJ — TEOPHjCKH JIC0 U IPETJIe]] IUTePaType
e Marepujan 1 METOJ paja — CKCIePUMEHTAHH 10
e PesynraTu paga ca JUCKYCHjOM
e 3akJbydak

e Jluteparypa
JlutepaTtypa
CrpyuHa ¥ Hay4Ha JHuTepaTrypa u3 o0JIacTH CTYAUjCKOT Iporpama.
Bpoi Teopujcka Hacrasa CTUP/UP: 3aBpIHM pajg — u3pajaa u ogdpana
POJ 11aCOBA AKTHBHE HACTABE 3x%15=45 (octayum yacoBu): 4x15=60

Metoae usBolhema HacTaBe

MeHTOp 3aBpUIHOT pajia y JOroBOpy ca kaHaugaroM aedunuiie temy. CTyleHT, npeMa WHCTPYKIHjaMa MEHTOpa,
H3BOJAM JIAOOPATOPHjCKa HCTPAKHMBama y IMPO3BOJHUM IOTOHMMA MpexpaMOCHEe HMHAYCTpUje W Jiaboparopujama
¢dakynTera, o0aBjha aHANM3Y MPUKYIUBCHUX IIOJaTaka M ToAaTaka NOOHMjEeHWX W3 CTPYYHE JHUTEpaType, ITOHOCH
3aKJBYYKE M BPIIH H3paay 3aBpUIHOT paxa. CTyIeHT MOXe TPHjaBUTH 3aBPIIHA Pal U3 IPEAMETa KOjH j€ TIOI0XKHO
ca OICHOM 8 HJIH BHIIIOM.

OueHa 3Hama (Makcumanu 6poj moena 100)

IIpeaucnutHe 06aBe3e IOCHA 3aBpIIHYM MCIUT IOEHA

HcTpakuBadku pajn 50 W3pana u onbpanHa paga 50




