OCHOBHE AKAJIEMCKE CTYJINJE
(OAC)

INPEXPAMBEHA TEXHOJIOT'HJA

KIbUT'A ITPEJIMETA

IpuJor 5.1.



Hpwuaor 5.1. Kibura npeamera — Caap:kaj
Pennu 0poj | lIudgpa npenmera Ha3zus npegmera

1. TAl OmnmTa 1 Heoprancka xemuja |

2. Th1 Marematuka 1

3. OB1 Hupopmatuka

4, TB3/1 ®dusuka ca eIeKTPOHUKOM

5. TI'1 Enrnecku jesuk 1

6. TA2 OmnmTa 1 HeOpraHcka xemuja 2

7. Th2 Marematuka 2

8. OE2 Exosoruja u 3airura )KUBOTHE CPEIUHE
9. TB2 Oprancka xemuja 1
10. TI72 Enrnecku jesux 2
11. TA3 Oprasxcka xemuja 2
12. T3 KBanuraTnBHa XeMHjcKa aHaIU3a
13. TI3 OcHOBe TEPMOANHAMUKE
14. TB4/3 AHUMaJIHE CUPOBHHE
15. TI'4/3 BubHe cUpOBHHE
16. N300pHa rpyna 1 (dupacelox2)

A THU1 XeMmHja KOMIJICKCHUX jeINbCHha

b TN2 ExoHoMuKa nocioBama
17. M360pHa rpyna 2 (6upa ce 1 ox2)

A TU19 Xemuja MPUPOTHUX IMPOU3BOAA

b TH20 XeMuja BOJIa M TPETMAH OTIIATHUX BOJA
18. TA4 Buoxemuja 1
19. Th4 dusnuka xemuja 1
20. OB4 MukpoOHojoruja
21, T4 KBaHnTuTaTHBHA XEMHjCKa aHAIH3a
22. N300pna rpyna 3 (dupacelox?2)

A OB2 Cratucrtuka

B TH21 OOpana pe3yaTara Mepemba
23. TAS TexHnoolke onepaiuje 1
24, TBS dusnuka xemuja 2
25. TBS buoxemuja 2
26. TI'S Wnpyctpujcka MUKpoOHoIoTHja
217. M360pna rpyna 4 (bupace 1 oa3)

A TH4 CKaguImTemhe 3pHaCTUX MIPOU3BO 1A

b THU11 MukpoOuosoruja xpaHe

B THU16 AIMTHBH y IpeXpaMOEHO0] HHIYCTPUjH
28. TA6 TexHonoruja meca
29, /6 TexHonoruja xneda, HEKapCKUX M TECTEHNYAPCKUX

pPON3BOJA

30. TB6 TexHonomke onepanuje 2
31. Thoé Texnonoruja Boha u noBpha
32. M300pHa rpyna 5 (oupace 1 oa2)

A TN22 MHKemhepcKH aclieKTH TEPMUIKUX MpoIieca y IpexpaMOeHO] HHIYCTPHjU
b TH6 Bohapcke cupoBune
33. TI'7 TexHonoruja mehepa u ckpoba
34. TH7 TexHonoryja BuHA
35. TB7 TexHoyornja Mieka U MICYHUX PON3BOJA
36. M360pHa rpyna 6 (oupace 1 on2)

A THN9 TexHonoruja gepmMeHTHCamka MPOU3BOJIA O Meca
b TH10 Kon3zepBucame Meca 1 MpoM3BOAa O Meca
37. N300pHa rpyna 7 (oupace 1 ox2)

A THN23 TexHoornja 9oKoJaJHIX U KaKao MPOU3BOIA




b TN24 TexHonoruja OpalTHEeHO-KOHAUTOPCKUX NPOU3BOAA
38, I8 HopmartusHo perynucame 6e30€THOCTH U KBaIUTETa
XpaHe

39. TBS Enrnecku je3uk y npexpamMOeHoj HHAYCTPHUjU
40. T8 TexHonoryja jakux ajJKoXoNHUX nuha U nuBa
41. N300pHa rpyna 8 (dupacelox2)

A TH13 TexHosornja yjpa 1 MacTH

b THU14 Texnomoruja xmahema
42. N300pHa rpyna 9 (bupacelox2)

A TH25 TexHonoryja roroBe XpaHe

b THUI18 TpxumTe 1 MAPKETUHT TOJFOMPUBPETHIX U TPEXpaMOCHUX MMPOU3BOJIA
43. TII1 CrpyuHa npakca
44, TH26 IIpenmMer 3aBpIHOT paja
45. TB8 3aBpUIHY paj




Tabena 5.2. Cnermudukanuja npeameta 1.

Crynujcxu mporpam: IIpexpambena Texromoruja — Food Processing

Hasus npeamera: OmniuTa 1 Heoprancka xemuja 1 HIudpa npenmera: TA1

Hacrapuuk/Hacrapuunm. Jlenka Puouh-3enenosuh

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 7

YciaoB: HEMa

b npegmera:

OcnocoOspaBame cTyqeHaTa 3a npaheme HacTaBe M3 OpraHCKe XeMHuje, OMOXeMHje, aHAUTUTHYKE XeMuje, PU3nIKe
XEeMHje U IPYrux HaydyHHX qucuuruinHa. CTHIAke OCHOBHUX 3HAMa M3 OMIIIITE U HEOPTAaHCKE XEMHje HEOIIXO/IHO je
3a pasyMeBame IpoOJeMaTHKe, Koja ce NpoydaBa y HaBEJCHMM M MHOTMM CTPYYHHM IpeMeTHMa. 3Hama U3
obJlacTH ONIITE XeMHje YMHE OCHOBY 3a YCHEIIHO pa3yMeBame XeMH3Ma Ipoleca y INOCTYNL¥Ma Ipepane H
MIPEJCTaBIbajy MPEIycIoB 3a A0OpPO Boheme Iporeca y MPOU3BOMBH 3IPABCTBEHO Oe30eqHe XpaHe W KOHTPOIY
KBaJUTeTa (QUHANHAX MIPOU3BOJA Y TIPEXpaMOCHO] HHIYCTPH)H.

Hcxon npenmera:

=  CymTHHCKO pazyMeBame (yHIAMEHTATHUX 3aKOHA Y XEeMHjH;

= CaMocCTaJiHO M3BOljerhe eKCIIepUMEeHATa U MIPABUIIHO TYMadeHhe eKCIIePUMEHTAIHIX Pe3yJiTaTa,;

=  BemTHHa JOTHYHOT MOBE3MBamha TCOPUJCKOT M CKCIIEPHMEHTAIIHOT 3HAha MPH pEllaBamky MPaKTHIHUX
npoOiema.

Capp:xaj npeqmera
Teopujcka nacmaea

OcHOBHE 3aKOHHTOCTH Y XeMHjU. XeMmHjcke (popmyne u jemHaunHe. EnexTpoHCKa CTpykTypa atoma. [lepmomnu
cucreM enemeHara. CTpykTypa Mmonekyna. Bpere mehyatomckux Besa. Mehymornekyncke Bese. ArperatHa cTama.
OcHoBu xemmjcke kmHeTnke. OCHOBH TepMoxeMHje. Xemujcka paBHOTexa. [IpaBu pactBopm. Enexrpommrndxa
nuconnjauunja. Konounnu cucremu. OKCUI0-peAyKIIMOHE paBHOTEXe. KomIiekcHa jenumena.

Hpakmulma Hacmaesa

Yno3HaBame ca pagoM y iaboparopuju. Kinace Heopranckux jenumbermba. OCHOBHA U3padyHaBama y xemuju. CMmerire.
Crpykrypa MaTepuje. XeMHujcka Be3a. YTHIla] mapaMeTapa npoleca Ha paBHOTEXKY. bp3nHa Xxemujcke peakuuje.
PactBOpu. JoHCKe peakije ¥ paBHOTEKE y BOIU U BOJCHHUM pacTBopuMa. J[oOWjame W CTAOMIHOCT KOJIOMTHHX
cucreMa. KBanmnTatnBHa ¥ KBaHTUTaTUBHA XEMH]jCKa aHAJIHM3a.

Jluteparypa

1. Mupocnas CrnacojeBuh, Jlenka Pubuh-3enenoBuh (2017): Ommra Xemuja. YHHBEP3UTETCKH YLIOCHUK,
Omnykom HacraBHo-Hayunor Beha Op. 2352/23-VIII, ox 20.10.2008. ronune, ISBN 978-86-87611-57-3, CIP
544 (075.8). COBISS.SR-ID 259113484, Yavak: Yuusep3uret y Kparyjesity, ArpoHoMckH (akyiaret y Hauky.

2. M. [Iparojesuh, C.Cteuh, M. [Tonosuh,B.1lThenanosuh, Omnmta xemuja, TeXHONIOMKO-METATYPIITKI
¢axynrer, beorpam, 2004.

3. Jlenka Pubwuh-3emenosuh, Mupocinae Crnacojesuh, Ilpaktukym ommre xemuje,1-218, ISBN 86-82107-20-1,
Arponomcku ¢akynret, Yauak, 2004.

4. Jlenka Pubuh-3enenosuh, Mupocnas CnacojeBuh, 30upka 3amataka u3 ommre xemuje, 1-362, ISBN 86-82107-
20-1, Arponomcku akynret, Hauax, 2004.

BpOj YyacoBa aKTHBHE HaCTaBe

3+0+3 Teopujcka HacTaBa: 3x15=45 IpakTHyHa HacTtaBa: 3X15=45

Mertone u3Bohema HacTaBe
WHuTepakTHBHA peqaBama M MPaKTHYHA Ja0opaTopyrjcka HacTaBa y KOMOMHAIIN]U ca padyHCKIM BexbOama.

HpeZlBI/IbCHI/I Cy u KOJ'IOKBI/ijMI/I 1 KOHCYJITATUBHA HACTaBa.

Onena 3Hama (MakcHMaJIHH Opoj moena 100)

HoeHa
IIpenucnutHe od6aBe3e 3aBpLIHU HCITMT ToeHa
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH UCIIHT
IIpaKTUYHA HacTaBa 10 YCMEHU HCIT 45
KOJIOKBH] YM-1 40
ceMHHap-u




Tabesa 5.2. Crenudukaiiyja npeamera 2.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3us npeamera: Marematuka 1 — Mathematics 1 udpa npeamera: Th1

HacraBuuk: np Bepa Jlazapesuh, Banpeanu npodecop; Mmactep Marematnaap Mapko Jlabuh, acuctenr

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 7

Ycaos: Hema

b npeqmera

OcnocobspaBame CTyJACHAaTa 3a aliCTPAKTHO MUIIJbEHE U CTULIALE Q)yHHaMCHTaIIHI/IX 3HAKa U3 00J1aCTH JIMHEapHE
anre6pe N MaTCMAaTHYKC aHAJIN3EC.

Hcxon mpeamera

CryneHT je ocroco0JbeH a cTedeHa 3Hara U3 OBOT IpeAMEeTa YCIEeNTHO IPUMEHH y CaBlIaaBamy IparBa U3
CTPYYHHUX IIpeAMETa, Kao U Ha pelraBame mpodiemMa U3 mpakce.

Canp:xaj npeqmera

Teopujcka nacmasa

Je3uk maremartuke, GopMyle M TEXHHKE IOKa3WBama, CKYIIOBH, peiandje, (yHKIMje, MoJbe peaTHux Opojea,
10Jb€ KOMITJICKCHUX OpojeBa, MaTpHIle, IeTePMUHAHTE, CHCTEMH JINHEAPHHUX jeTHAaYNHA.

Hwu3zoBu, rpanndHa BpeTHOCT HU3A.

Peanna ¢ynkumja peajnHe mMpoMeH/bHBe, TPaHHMYHA BPEAHOCT (DYyHKIHUje, HEHNPEKUIHOCT (YHKIMjE, NPEKUIN
¢dyHKIMja, U3BOA (YHKIMje, OCHOBHA IpaBuiIa 3a NMpBH U3BOJ (QyHKuHWje, nudepeHuujan QyHKuuje, TeOMETPHjCKO
TyMauemhe HM3BOAAa M IpupamuTaja QyHKuuje, M3BOA ClIOKeHe (yHKIHWje, M3BOA UMIUIMIUTHE (YHKIHjE, W3BOJX
UHBEp3HE (YHKIHUje, MPBH W3BOA (YHKIIMjE JaTe Yy MapaMeTapCKOM OOJHKY, M3BOJM BHIICT peaa, nud)epeHIH]jamu
BUILET pena, OCHOBHe Teopeme mudepennujanHor padyHa (Depmaosa, Pomosa, KommjeBa, Jlarpamxkosa,
JlommuranoBo mpasmio, TejmopoBa gopmyna), IpUMEHA H3BOJA, MOHOTOHOCT M €KCTPEMHE BpPEIHOCTH (pyHKIWjE,
KOHKaBHOCT rpaduka GyHKIHje, HCTIUTHBake (YHKIHja, pa3HHU 3a/1alli ca MPUMEHOM H3BOJIa, peayHa QyHKIHja J1Be
W BUIIE NPOMEHJBUBHUX, OCHOBHH II0jMOBH O EyKIMICKOM BHIICAMMEH3HOHOM MPOCTOPY, 'PaHMYHA BPEIHOCT M
HENPeKUIHOCT (YHKLHUje IBe IMPOMEHJbUBE, NU(EpeHIMjaIHA pauyH (QyHKIUje JBE NMPOMEHJbMBE W NPHUMEHA Ha
U3pavyyHaBabe CKCTPEMHUX BPEIHOCTH.

Hurerpanuu pauyH, HeoapeheHH MHTETpas, OCHOBHE OCOOMHE HeoipeleHor MHTerpana, cMeHa y HeoapeheHoM
UHTErpany, NaplyjalHO HHTErpajbehe, HHTErPad DPAUOHATHHMX (YHKIMja, HHTETPAId TPHUTOHOMETPH)CKHX
¢yHKIOWja, WHTETpaIH HpAMOHANHUX (YHKIMja, oApeljeHH WHTErpai, IMOBpIIMHA KPHUBOJIWUHH]CKOT Tparesa,
neduHuIMja onpeleHor nHTerpana, ocodnHe oapeheHor HHTErpaa, TeopeMa O CPeIb0j BPSIHOCTH Y HHTETPATHOM
pauyny, tbytH-JlajoHumoBa hopmMyna, cMeHa MPOMEHIBMBUX KOJ OJIpel)eHor HHTerpaa, naplujaaHo HHTerpasberbe,
NpUMEHE OJIpel)eHOr nHTerpala, HeCBOjCTBEHH HHTEIPAIIH.

Hpakmulma Hacmaea

AynuropHe BexOe mpare cazpkaj peaBama, 0JHOCHO, Ha BexOaMa ce paspaljyje mpakTHYaH J1e0 MpeaAMeTa, Kpo3
u3pagy 3agaTtaka U3 cBake oOmactu. JemaH €0 3ajaTaka WIIYCTyje M yBe)XOaBa NPUMEHY CTEUEHHMX TEOPH)CKHX
3Haka Ha pellaBame NPodieMa 13 YKeCTpYdHHX IpeaMeTa.

Jluteparypa
1. M. XKwxosuh, Matemaruka, UIIUM, Kpymesar, 1998.

2. Y. baja, Buma matemaruka 3a [Tossonpuspennu ¢akynrer beorpan, Paxunuku ynusepsurer, beorpan,
1976.

3. I1. Munmauh, M. Ymrhymnuh, 36upka 3amataka u3 Bumre Mmarematuke 1, Hayka, beorpam, 1993.

bpoj yacoBa akTuBHe HacTaBe

34940 Teopujcka HacraBa: 3x15=45 IIpakTuuna Hacrasa: 2x15=30

Mertone u3Bohema HacTaBe

Ha nmpenaBamuma 1 BesxOama ce KOpUCTE KIIACHYHE METOZIE HACTaBe Y3 KOPHIINEHE BUICO IPOjEKTOpa U
MHTEPAaKIH]jy ca CTYJCHTHMA. 3Hambe CTy/IeHaTa ce TeCTUpa IpeKo u3paje qoMahux 3ajgaraka, KOJIOKBHjyMa U
3aBPIIHOT (ITMCMEHOT ¥ YCMEHOT) UcnuTa. Ha 3aBpIIHOM HCIIUTY ce ITpoBepaBa cBe0OyXBaTHO pa3yMeBame
W3JI0KEHOT TPajuBa.

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)




IpexucnutHe o6aBe3e [IOCHA 3aBpIIHU UCIIHT [IOCHA
aKTHBHOCT Y TOKY ITpeIaBamba 3 MMUCMEHU UCIIAT 35
IIPaKTUYHA HacTaBa 3 YCMEHU UCIT 25
KOJIOKBH] YM-1 30

CeMHUHAp-H 4




Tabesa 5.2. Crienndukanyja npeamera 3.

Crynujcxu nporpam: IIpexpambena TexHoyoruja

Hasus npeamera: llnpopmaruka HIudpa npeamera: OB1

HacraBaux/Hactapauum: ap Jparan U. Byjuh, nonent; nurur. wmx. [yman b. Mapkosuh, acucteHT

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 5

Ycaos: Hema

b npeqmera

VYno3HaBame CTyAeHaTa ca OCHOBHUM HMH(OPMATHYKHM I0jMOBHMA; YIO3HABaHkE Ca OCHOBHUM EIIEMEHTHMA pajia
Ha padyHapy; yIO3HaBame ca MOryhHOCTMMa npuMeHe HWH(OpPMATHKE Yy IpaKCH; YIO3HaBame CTyAeHaTa ca
TPEH/I0BUMa Y Pa3Bojy MHYOPMATHKE U FBEHOj IPUMEHH Y TIPaKCH.

Hcxon npenmera

ITo3HaBame M pasyMeBame NPUHIMIIA paja padyHapa, HErope CTPYKType M MOIYHHOCTH NpuUMeEHe padyHapa y
HpaKcHu.

[MocenoBame NMpakTHYHUX 3HAKA y pajly ca ONEPaTHBHUM CHCTEMHUMa CaBPEMEHUX padyHapa, Hporpammma 3a
o0Opaxy Tekcra, IporpamuMa 3a o0Opaay TaOesapHUX I0JaTaka, Kpeupamwy MYJITHMEIMjalHUX Ipe3eHTalu]a,
kopuiheme noTpeOHNxX MHTepHeT cepBUca U BeO TEXHOJIOTH]a.

Hapuka KOpI/IHIheH)a I/IH(l)OpMaTI/I‘IKI/IX CpeacTaBa y CBAKOAHCBHOM pany.

Capp:xaj npeqmera
Teopujcka nacmaea

OcHoBHE uHpOpMaTHuku mojMoBH. OmHOC MHpOpMaTHKa padyHapcTBOo. OCHOBHH padyHapckd mojMoBHu. Ilojam
apxutekType pagyHapa. OCHOBHe KOMIIOHEeHTe padyHapa. CTpykTypa pagyHapckor copraepa. CucTeMCKH copTBeEp.
AmummkatuBHE co¢TBep. Obmactn mpuMeHe padyHapa. [lpumeHa mH(pOpMaTHKEe y arpOHOMHjH W IMPEXpaMOEHO]
TexHoJoTHju. PauyHapcke mpexe. Yro3HaBame ca HTML raroBuma, kopumheme kackagaux ctunoBa CSS.

Ipaxmuuna nacmasa
VYno3HaBame ca IPUHIMIIOM paja padyHapa Ha npuMmepy IBM PC pauynapa.

Pan ca mporpammma 3a oOpanmy TekcrTa, Kpeupame MYITHMEINjaTHUX Tpe3eHTannja, rpauaKy mpuKka3 moaaTaka;
mporpamu 3a TabelapHa m3padyHaBama, kopumheme VHTepHeT cepBuca. Kpenpame BeO crpaHuma, ypehuBame
caapkaja Ha uHTEepHETY puMeHoM CMS makera Joomla.

Jluteparypa

1. Munomeswuh, ., I'ojruh, H., Bpkosuh, M., Hukomuh, M. (2012): MadopmaTtuka u paaynapctso. BIITCC,
Yauak, 1-184.

2. Panhuh, C., Pagojuanh, M. (2001): OcroBu xkomnjyrepcke TexHoxoruje. MIITUM, Kpymesa, 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 akTuBHe HacTaBe

94042 Teopujcka nacraBa: 2x15=30 IIpakTuuna Hacrasa: 2x15=30

Mertone u3Bohema HacTaBe
Peanusanuja npenasarma 10 MOJIENy HHTEPAKTHBHE HACTaBe y3 KopHiIheme MeTo1a MPaKTUYHOT paja.

OueHa 3Hama (MakcuMaJjnu 6poj moena 100)

IpexucnutHe o6aBe3e IIOCHA 3aBpIIHU HCIIHT [IOCHA
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH HUCIIHT

IIPaKTUYHA HacTaBa 15 YCMEHU UCIT 40
KOJIOKBH] YM-1 40

ceMHHap-u




Tabena 5.2. Cnermudukanuja npeameTta 4.

Crynujcku mporpam: Ilpexpambena texuonoruja — Food Processing

Ha3us npeamera: Du3nka ca eIeKTPOHUKOM — Physics with electronics udpa npeamera: TB3/1

HacraBaux/HactaBaunm: ap [paran Byjuh, monent

Craryc npeamera: obaBe3aH

Bpoj ECIIB: 7

Ycaos: Hema

b npeqmera

Ocnoco0OJspaBame cTyeHaTa 3a npahiele U pazyMeBame MpobdiaeMaTHke Koja ce MpoydaBa y CTPYIHHM MIPeIMeTHMa,
LITO UMa 32 [[IJb MPOU3BO/IHbY KBaJUTETHE W 3IPAaBCTBEHO Oe30eHe XpaHe, MPaBUIHO OJpeliBame TeXHOMOMIKUX
mmapameTapa | ycIelHo Bol)erme mporieca y MoroOHuMa IpexpaMOeHe HHIYCTpPHje.

Hcxon npeamera
CyIITHHCKO pa3yMeBame (yHIAMCHTAIHUX 3aKOHA Y IPUPOJIU U CIICKTPOTCX HHIIH.
BemtrHa moBe3uBama TEOPHjCKOT U eKCTIEPIMEHTATHOT 3HAKA.

Kopumheme moOnjeHNX eKCIIepUMEHTAIHUX pe3yiITaTa 3a YCIENIHO BOoherme TeXHOJOMIKHX IpoIieca y MOTOHHMA
nmpexpamOeHe HHIAYCTpHje.

Capp:xaj npeqmera
Teopujcka nacmaea

Kunemarnka maTtepujanne Tauke. J[nHaMHKa MaTepHjaiHe Tadke W Kpyror Tena. Pan, cuna m eHepruja. OCHOBHHU
3aKOHM oJpXama. MexaHuuke ociwianuje. TamacHo kperame. Mexanuka ¢urynaa. OCHOBH MOJIEKYJIApHO-
KHHEeTHYKe Teopuje racoBa. OcHOBHa cBojcTBa cBeTsiocTH. Pusmka atoma. OCHOBHHM 3aKOHM €JIEKTPOCTaTHKE.
EnexkTpocTaTHuko moJjbe y BakyymMy W jauenekrtpunuma. Enekrpuuna crtpyja. CTalMOHApPHO MAarHETHO IOJbE Y
BaKyyMy W CYICTaHIMjaJHUM CpelnHama. EnexTpomarHercka MHAyKiWja. HecTannoHapHa €NCKTpUYHA CTpYja.
Enexrpomarnercko nosse. [IpenasHa crama Koj JMHEapHUX €IEKTPUYHHUX KoJia jeqHOcMepHe cTpyje. Hansmennune
cTpyje: TpodasHa koyia, TpaHchopmaropu. EnekrpuyHe MaiiuHe jeAHOCMEpHE cTpyje. OCHOBH CIEKTPUIHHX
Meperba. OCHOBE MOMYNpOBOAHMYKE enekrpoHuke. [loiynpoBomHuuke auone. VcnpaBibaun U CTaOHIM3aTOPH.
Tpanmzuctopu. Tpansucropcku nojaunBad. HTErprcana noaympoBOIHIYKA KOJIA.

Hpakmu'ma Hacmaesa

[TpakTHyHa HacTaBa ce CacTOjU OJ1 EKCIIEPUMEHTAIHNX BEXKOH M PaUyHCKHX 3ajiaTaKa.

Jluteparypa

1. [TaBnoruh, b. (2004): ®usuka npeu neo. TexHOMOMIKO-METaTypIIKu dakynTet, beorpam, ctp.352.

2. [anoruh, B. (2000): ®usuka npyru neo. TexHonomko-meranypiku dakynret, beorpan, crp. 420.

3. Aumuh, I'., Murpurosuh, M. (2002): Metpornoruja y ¢pusunm - Bumm Kypc. YHuBep3utet y beorpany, ctp. 448.
4. ITaBnosuh, b., Muxajmuau, T., llammh, P. (1991): ®usuka - [Ipaktukym 3a pauyHcka BexOarma. TeXHOIOMKO-
Metanypiuku ¢akynrer, beorpax, ctp. 532.

5. Ammvuh, I'., Mutpurosuh, M. (1991): 36upka 3amataka u3 ¢usuke - sumu kypc. PO ,I'paheBuncka xmura“,
Beorpan, ctp. 462.

Bpoj yacoBa akTHBHe HacTaBe Teopujcka Hacrasa: IIpakTnyHa HacTaBa:
4+1+1 4%15=60 1x15+1%x15=30

MeTtoae usBolhema HacTaBe
Teopujcka HacTaBa: Y CMEHO U3Narame y3 Kopuiiheme CaBpeMEHUX HACTAaBHUX CpPEJICTaBa M mpudopa.

[IpakTryHa HacTaBa: eKCIEPHUMEHTAIIHE U PauyHCKE BeKOe

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

HOeHa
IIpenucnutHe od6aBe3e 3aBpLIHH HCIIMT ToeHa
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH UCIIUT
IIpaKTUYHA HacTaBa 15 YCMEHU UCIT 40
KOJIOKBH] YM-1 40
ceMHHap-u




Tabena 5.2. Cnermudukanuja npeameTa dS.

Crynujcxu mporpam: IIpexpambena texaomoruja — Food Processing

Hasus npeamera: Enrnecku jesuk 1 HIudpa npeamera: TI'1

HacraBHuk/HacTaBpHMIU: 1p Munesuna bojosuh

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 4

Ycaos: Hema

b npeqmera

Cruname je3uuKnX 3Hamba Ha eHITIECKOM jE€3UKY KOJ[ CTYAEHATa M (bUXOBO OCHOCO0JbaBAbE J1a KOPUCTE JINTEPATYPY
HA CHIJIECKOM jE3HKY.

Hcxon mpeamera

CredeHa 3Hama TpaMaTUKE M 3HAba O yIOTPeOH pedr CTYACHTH BEUITO MPUMEHY]y Y aKTHBHOCTHMA Pa3BHjamba
BEIIITHHE YUTakha U pa3BHjarba BEIITHHE MMCaba HA CHIJIECKOM je3UKY

Canp:xaj npeqmera
Teopujcka nacmaea

Je3nuka TayHOCT U 3HAILE KIbYYHUX obnactu I'paMaTUKe (MHO)KI/IHa " poa uMEHHUIa, 3aMCHUIIEC, ITPUJIO3H, IIPCAJTIO3HU,
BpEMEHa U cjarame BpeMeHa, OpojeBH, NMacHBHE KOHCTPYKIMje); MOP(OJIOMIKN NPOLEecH — JepHBaIlija; JEKCUUKa
aHaJly3a TEKCTa— o6paaa CTpY4HC TepMI/IHOHOFI/Ije, npo6neM TCPMUHOJIOMIKUX C€KBUBAJICHATA; CUHTAKCUYKa U
CEMaHTH4YKa aHaJIn3a — MNPOoyvYaBamke 3HAYCHA PEYU YHYTAp JIEKCHUYKHUX CKYIIOBa M MCTHLAKE 3HAYCHA KOja Jara
cTpyka Hamehe W OACTymame OJ HAyYCHHX BPEAHOCTH; NHCAmkE CaKeTaKa M IMPE3CHTHUpame KIbYUHHX HIeja U3
obpalenor Tekcra. HacraBHe jenuanie — oOpama TeKcra:

1.Plants

. 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

O©oo~NOoOOTbhwiN

Jluteparypa

1. lepuh-TTumaesuh, Mumuna (1992): English in Agriculture. Arponomcku paxynrer, Yauak, 150 crpana

2. Komuap,, B. (2002): EHriecko-cprcku M CPIICKO-CHIVIECKH IOJHONPHUBPEIHH peYHHK. VHCTUTYT 32 KyKypy3
.3emyH ITosee®, Beorpan, 900 cTpana.

3. Muxaunosuh, Jb. (1988): I'pamaTika eHrieckor jesnka: Mopgoorija u cuaTakca. Hayuna kmura, beorpan, 274
CTpaHe.

BpOj yacoBa aKTHBHE HacCcTaBe

2+040 Teopujcka HacraBa: 2x15=30 IIpakTuuna HacraBa: 0

Mertone u3Bohema HacTaBe
JlexcHYKH IPUCTYII, METOJE pajia ca TEKCTOM, BepOaTHe MOHOJIOIIKE U JIHjJIOLIKE METOE

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

noeHa
IpeaucnuTHe 06aBe3e 3aBpuIHU HCIUT ToeHa
aKTHBHOCT Y TOKY Ipe/iaBamba 10 MTUCMEHU UCTIAT 15
MPaKTHYHA HACTAaBa / YCMEHH HCIIT 35
TecT-0BH (2) 2x15=30

CeMHHap-U 10




Tabesa 5.2. Crenudukaiiyja npeamera 6.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Hasus npeamera: OmniuTa 1 Heoprancka xemuja 2 HIudpa npeamera: TA2

HacraBuuk/Hacrapuunu. Jlenka Pubuh-3enenosuh

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 6

Ycaos: Hema

b npegmera:

VYcBajambe OCHOBHUX 3Harha U3 OIIIITE U HEOPraHCKE XEMHUje, KOja Cy HEOIXOJIHa 3a pa3yMeBabe IPYruX Hay4YHUX
JMCLUITIMHA, Ka0 W 33 pasyMeBame Pa3IMYUTHUX TEXHOJIOIIKUX Ipoleca y mnpexpambenoj uHaycrpuju. Ctuname
3HaWba U3 0Be 00JIaCTH Cy IPEAYCIIOB 3a 10Opo Boleme mpolieca y NOoroHnMa npexpamOeHe HHIYCTPHUje U yCIEeNHY
KOHTpOJIa KBAJIUTETA IPEXpaMOCHNX MPOU3BOJIA.

HUcxon npeamera:

= CamoctasiHO wH3BOhemE eKcIepuMeHaTa, MPAaBUIIHO TyMauemhe CKCIICPUMEHTAJIHUX pe3yirara M
CaMOCTaJIHO M3BOlemhe OCHOBHHX M3payyHaBama y XeMU]H;
= Jlo3HaBame O0COOMHA XEMH]CKHMX €JIeMEHAaTa M HHXOBUX jEeJHMIeha Koja Cy O]l 3Hauaja 3a IpexpaMmOeHy

UHITyCTPH]Y.

Capp:xaj npeqmera

Teopujcka nacmaea

Knacudukanuja 1 HOMEHKIATypa HEOPTaHCKUX jenuibeba. CBOjCTBA XEMHUjCKUX €IICMECHATA U FBbUXOBHUX [CTUBCHA,
ca acreKkTa mpuMeHe y mpexpaMOeHo] TexHojoruju. [lepuoaau cucrtem eineMeHata: Bomonuk. [lnemMeHuTH racoBu.
XanoreHu eneMeHTH. XaJIKOTeHU eleMeHTH. ExeMenTu rpymne azora. Enementu rpyme yribenuka. Enementu rpyme
6opa. 3eMHOANKATHA MeTali. AJKamHu MeTainu. [IpenasHu eneMeHTH.

Ilpaxmuuna nacmasa

KommnekcHa jemumema. Okcupo-penykimone peaknuje. Exementn 17 rpyne [lepmonmHor cmctema enemeHara.
Enementn 16 rpyne. Enementn 15 rpymne. Enementn 14 rpyne. Enementn 13 rpyne. Enementun 2 rpyme. Enementu
1 rpynie. EnemenTn 3-12 rpyre.

Jluteparypa

1. MupocnaB CmacojeBul, Jlenka Pubuh-3enenosuh (2017): Ommra xemuja. YHHBEP3UTETCKH YIIOCHHK,
Opnykom HacraBuo-nayunor Beha 6p. 2352/23-VIII, ox 20.10.2008. roaune, ISBN 978-86-87611-57-3, CIP
544 (075.8). COBISS.SR-ID 259113484, Hauak: YuusepsurteT y Kparyjesiry, ArpoHOMCKH (pakynTeT y Hauky.

2. Mupocnas Cnacojesuh, Jlenka Pubuh-3enenosuh, Heoprancka xemuja, 1-273, Arporomcku daxynrer, Yadak,
2009, ISBN 978-86-87611-09-2, CIP 546 (075.8); Omryka 6p. 1366/4—XXII ox 08. 07. 2009. roxune

3. Jlenka Pubuh-3enenosuh, Mupocnas Cnacojesuh, [Ipaktukym Heoprancke xemuje,1-142, ISBN 86-82107-20-
1, Arponomcku ¢axynret, Yauak, 2003.

4. Jlenka Pubuh-3enenosuh, Mupocnas Cnacojesuh, 30upka 3anaraka u3 onmre xemuje, 1-362, ISBN 86-82107-
20-1, Arponomcku dakynter, Yauak, 2004.

BpOj yacoBa aKTHBHE HacCcTaBe

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

Mertone u3Bohema HacTaBe
WHuTepakTHBHA peqaBama M MPaKTHYHA Ja0opaToprjcka HacTaBa y KOMOMHAIIH]U ca padyHCKUM BexbOama.

[IpensuleHn cy U KOJIOKBHjYMH W KOHCYJITATHBHA HACTABA.

OueHa 3Hama (MakcuMaJjnu 6poj moena 100)

HoeHa
IpeaucnutHe o0aBe3e 3aBpuIHU HCIUT ToeHa
AKTHBHOCT Y TOKY IIpeJiaBamba 5 MIUCMEHU HCITUT

MIpaKTUYHA HACTaBa 10 YCMEHH HCIIT 45
KOJIOKBHj yM-H 40

ceMHHap-u




Tabena 5.2. Cnermudukanuja npeameta /.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3us npeamera: Marematrka 2 — Mathematics 2 udpa npeamera: TH2

HacraBuuk: np Bepa Jlazapesuh, Banpeann npodecop; Mmactep Marematnaap Mapko Jlabuh, acuctenr

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 8

Ycaos: Hema

b npeqmera

Cruuame 3Hama M3 TEOpuje pelnoBa, Teopuje AudEepeHUUjaTHOT M WHTErpajHOr padyHa (yHKOWja BHUILE
NIPOMEHJBUBUX M Ju(epeHIjaaHux jenHaynHa. CTBapame HEOINXOJHE MaTeMaTHYKe OCHOBE 3a Jpyre IpenMere
cTyauja.

Hcxon npenmera

CryneHT je ocmocoOJpeH Ja CTeueHa 3Hama M3 OBOT IMpeIMeTa YCIENIHO NMPHUMEHH y CaBlajaBamy TpaauBa M3
CTPYYHHUX IIpeAMETa, Kao U Ha pelraBame mpodiiemMa u3 mpakce.

Capp:xaj npeqmera
Teopujcka nacmaea

Jundepenunjanne jeqnaumHe, ocHOBHe paeduHMIMje, mojamM ommTer M KommjeBor pemniema, peliaBame
mudepeHMjalHIX jeHaYMHa TIPBOT peAa, METOJl pas/Bajama IPOMEHJbMBUX, XOMOreHa audepeHnujarHa
jenHaumHa, NHHeapHa nudepeHujanHa jenHadnHa, bepHynmjeBa jemHaumHa, KiepooBa jemnaumHa, JlarpamxoBa
jenHa4YMHa, jeJHaYMHE ca TOTATHUM TU(epeHINjaIoM, HHTETPaloHH GakTop, AudepeHIijaHe jefHa9nHe qPYror
W BHIIET peia, TUHeapHe AudepeHInjaiHe jeqHauNHe APYTOT pela ca KOHCTaHTHHM KOe(HIIMjeHTHMa, CHCTEMH
mudepeHInjaTHAX jeqHadnHa, CUCTEMH JIMHEapHUX NU(EPeHINjalTHIX jelHadYnHa PYTror pela ca KOHCTaHTHHM
KOe(pHIIHjeHTIMA.

Teopuja peqoBa, HyMEpHUKH PEJOBH, OCHOBHE OCOOMHE PEIoBa, PEIOBH Ca MO3UTUBHUM WIAHOBUMA, KPUTEPHjyMHU
KOHBEPIeHIIH]je, aITePHATUBHY PEIOBH, allCOIYTHA W YCIOBHA KOHBEPTEHIH]a, (QYHKIIMOHAIHH PEIOBH, YHH()OPMHA
KOHBepreHiuja, BajepmrpacoB kputepujyMm, ocoOmHEe YHH(OPMHO KOHBEPTEHTHHX pEIOBa, CTEICHH pEIOBH,
HOJIYNIPEYHHUK KOHBEPreHIMje, OCOOMHE CTENECHUX PenoBa, 1ejiopoB pen, TPHIOHOMETPHjCKH penoBH, Pypujeos
pen, pasBujame QyHKIHMje y DypujeoB pen, pasBujame QYHKIN]jE Y CHHYCHH M KOCHHYCHH Pel.

IloBpun Apyror peaa — IIHHAPUYHE, KOHYCHE, H OOpTHE.

Huterpann ¢yHknuja Buine MPOMeH/bHMBHX, ABOjHH MHTETPAIM, CMEHA NMPOMEHJBUBUX Y JBOJHOM HHTErpaly,
0COOMHE JIBOJHOT HMHTErpaja, W3padyHaBame JBOJHOT MHTErpajia, CMEHa IPOMEHJBHBHX y JIBOJHOM HHTETpaly,
NoJIapHe KOOpJHMHATE, W3pauyyHaBame MOBPIIMHE paBHE (QUIrype, M3pauyHaBame 3alpeMHHE MPUMEHOM JBOjJHOT
WHTEerpaja, H3padyHaBame IOBPIIMHE Jejia MOBPIIN Y INPOCTOPY, TPOjHH HHTErpaj, CMeHa HPOMEHJbUBHX Y
TPOjHOM HHTErpany, cdepHe M LWIMHIPUYHE KOOpAWHATE, KPUBOJIUHMjCKH MHTErpayl | BpCTe, KPUBOJIMHH]CKU
unrerpai Il Bpcre, ['puHoBa hopmyna, moBpuHCKY nHTerpai [ Bpere, moBpiuuHcku uaterpain I Bpere u npumMene.

Hpakmulma Hacmaesa

AynuTopHe BexOe mpare cajpikaj IpeaaBama, OJJHOCHO, Ha BekOaMa ce paspal)yje mpakTU4aH Je0 MpeaMera, Kpo3
u3pajy 3agataka u3 cBake oOmactu. JemaH Jeo 3ajaTaka WIYCTyje M yBek0aBa NPUMEHY CTEUEHHMX TEOPHjCKHX
3Hamha Ha pellaBame NpodiieMa 13 Y)KeCTpYUHHX MpeaMeTa.

Jluteparypa

1. A. Topramues, JI. Bypuuh, M. CreBanosuh, [IpenaBama u BexOe u3 matemaruke 2, Texuuuku pakynrer y
Yauky, Yauaxk, 2006.

2. B. Jlazapesuh, A. Ille6exoBuh, Marematuka 2- pemienu npumepy, Texanuku dakynrer y Yauky, Yavak,
2007.

3. M. Ymhymmwuh, I1. Munmauh, 36upka 3amaTaka u3 Buine Mmatematuke 2, Haygna ksura, beorpan, 1988.

bpoj yacoBa akTuBHe HacTaBe

34340 Teopujcka HacraBa: 3x15=45 IIpakTuuna HacraBa: 3x15=45

MeTtoae usBolhema HacTaBe

Ha npenaBamuma u Be:xOaMa ce KOPHUCTE KIIACHYHE METOJIC HACTABE Y3 MHTEPAKIIM]y Ca CTYICHTHMA. SHAKE
CTyZ€HATa ce TeCTHUpa IMpeKo m3pajae JomMahmx 3agaraka, KOJOKBHjyMa U 3aBPIIHOT (ITMCMEHOT B YCMEHOT ) UCTINTA.
Ha 3aBpiiHoM UCIIUTY ce MpoBepaBa CBEOOYXBATHO pa3yMeBarbe H3JI0KESHOT IPa/InBa.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

HpeIlPICl'll/lTHe odaBese ImocHa 3aBpuum HCIIUT ImocHa

aKTUBHOCT Y TOKY IIpeJaBamba 3 MUCMEHU UCTIUT 35




IIPaKTUYHA HacTaBa 3 YCMEHU UCIT 25
KOJIOKBH] YM-1 30
CeMHUHap-U 4




Tabesa 5.2. Crenudukaiyja npeamera 8.

Crynujcku mporpam: Ilpexpambena Texuonoruja — Food Processing

Hasus npeamera: Exonoruja u 3aitura >KUBOTHE CPEIMHE HIudpa npeamera: OE2

HacraBuuk/HacrtaBHuIU: 1p ['opan Mapkosuh Banpeaau npodecop, Jdymko bpkosuh nomeHT

Craryc npeamera: O6aBe3HU

Bpoj ECIIB: 5

Ycaos: Hema

b npeqmera

CTI/IHaI—Le OCHOBHHUX 3Hama O )KI/IBOTHOj CpCaAHU. VYno3HaBame ca O6J'II/IIII/IMa yrpoxaBamba U METOAdaMa 3allTHUTC
HOje[lI/IHI/IX CerMeHaTa )XUBOTHE CPCIUHC.

Hcxon mpeamera
Pa3BujeH eKONOIIKM HAa4YMH pa3MUILbakba M MPaBWIaH OJHOC MpeMa >XHBOTHOj cpeanHH. OcmocobibeHoCT
CTyZCHATa Jla C€ YKJbY4e y pa3IMdIuTe aKTHBHOCTH KOje IONPHHOCE CMamemy 3araljera W OodyBamy KBaJUTETa
KHBOTHE CPEIIHE

Capp:xaj npeqmera
Teopujcka nacmaea

OCHOBHHU TI0JMOBH €KOJIOTHj€, €KOJIONIKHM (hakTopu. EKoNOmKM HUBOM opraHu3anuje (romyianuja, OMOIEeHO3a,
ekocucre, Ouom, buocdepa).

3arahuBame Ba3ayxa, BoJe, 3eMJbHMINTA M XpaHe. buoisomka 3arahema. PammoaktuBHa 3arahema, Oyka. Edextn
3arajema Ha JKMBOTHY cpenuHy. [lojaMm m oOmuium Ouopemenujanuje. OpraHcka HOJBONPUBpPENA, T'€HETCKU
Mo (UKOBaHO OpraHnu3MH, mojam opraucke nossonpuspene. HACCP cucrem.

OO0nuuM MOHUTOPHHTA XXMBOTHE CpeJuHe. BHONOIIKM MOHMTOpHHI. Mepe M aKTHBHOCTH Ha 3aIUTHTH JKUBOTHE
cpemure. 3amruhena npupoaHa 1o6pa. OIp>KUBH pa3Boj U )KUBOTHA CPEIMHA.

Hpakmulma Hacmaea

Yno3HaBame ca OCHOBHUM METO/1ama MOHHUTOPUHI'A U 3alITUTE )KUBOTHC CPCANHEC

Jluteparypa

1. Casuh, U., Tep3mja, B. (2007): Exonmoruja u 3amrTuTa >XUBOTHE CPEIUHE. 3aBOJ 3a YUOCHWKE M HAacTaBHA
cpeactsa, beorpan, ctp. 143.

2. bBexuh, 1. (2009): Yupasipame 3alITHTOM XHBOTHE CpeANHE y IPOU3BOAKH XpaHe. [lossonpuBpenan Gaxkynret
VYuusepsutera y beorpany, beorpan, cTp.263.

3. Mapkosuh, I'. (2018): OcHoBe exonoruje u 3alTHTE )XUBOTHE CpeArHE. ATPOHOMCKH (DaKyaTeT Y HUBEP3UTETA y
Kparyjesny, Yagaxk, ctp. 206.

Bpoj yacoBa akTuBHe HacTaBe

2+140 Teopujcka HacraBa: 2x15=30 IIpakTuuna HacraBa: 1x15=15

MeTtoae usBolhema HacTaBe
MOHOJIOLIKO-MjaIoNIKa Y3 KOPUITNCHE ayar0-BH3YCSIIHUX CpelcTaBa. Y peleme okoIHOT mpocTopa.

OueHa 3Hama (MakcuMaJjnu 6poj moena 100)

IpexucnutHe o6aBe3e IIOCHA 3aBpIIHU HCIIHT [IOCHA
aKTHBHOCT Y TOKY IIpEJaBama 5 MIICMEHU HCITUT

NPaKTHYHA HacTaBa YCMEHU UCIT 35
KOJIOKBH] YM-1 60

CeMHUHap-U




Tabesa 5.2. Crenudukaiyja npeamera 9.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3us npeamera: Oprancka xemuja 1 — Organic Chemistry 1 HIudpa npeamera: TB2

HacraBHuk/HacTaBHUIU: J1p Jenena MutaneHoBuh, BaHpegHU ipodecop

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 7

Ycaos: /

b npeqmera

Cruname 3Hamba 0 CTPYKTYPH U (PU3MYKO-XCMHjCKHM OCOOMHAMa OPTraHCKUX jelIUIbCHAa, IBbHX0BO] CTCPEOXEMUJH U
MEXaHU3MUMa XeMUjCKuX peakiuja. CTeyeHa 3Hama Cy OCHOBA 3a Pa3yMEBaWmE M CaBIallaBambe MpexpamMOCHHUX
TEXHOJIOTHja.

Hcxon npenmera

[MpumeHa TEOpPHjCKOT 3Haba y H3BONhCHY OPraHCKUX CHHTE3a, JOKA3HMBAIE MOJEJMHUX OPraHCKHX MOJEKyja U
caBJIaZiaBame Tad0PaTOPHjCKUX TEXHUKA M30JI0Baba U MpedniThaBama OPraHCKUX jeIHbEHha.

Capp:xaj npeqmera
Teopujcka nacmaea

CTpyKType OpraHCKHX jeIHICHha. YTJHOBOJOHHMILM. Jelumema ca XHIPOKCWIHOM (DYHKIMOHAIHOM TI'PYIIOM.
OpraHcka jenumema ca cymnopoMm, ¢ocdopom, apceHoMm u azoroM. TeprmeHu. TuUOBHM OpraHcKMX peaxuuja u
UXOBU MEXaHU3MHU. XETEPOIHUKINIHA jeTHHEHA.

Hpakmulma Hacmaea

Ymno3HaBame ca OCHOBHHM TEXHHKAMa M METOJaMa y OPTaHCKO] XeMHju. MeTone m3aBajama W mpedninhaBama
OPraHCKHX CYICTaHIH U oapehuBame GU3MUKUX KOHCTaHATH. KBanuTaTHBHA aHaIN3a. XeTEPOLUKINYHA jeANbEHA.
CuHTE3€ OpPraHCKUX MOJIEKYIIa ca MIPUMEHOM Yy IIpeXxpaMOeHOj TEXHOIOTHjH.

Jluteparypa

1. Usujosuh, M., Ahamouh-boxosuh, I'., Teomoposuh, A. (2009): Oprancka xemuja. ATPOHOMCKH (aKymITeT,
Yauak, ctp. 316.

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

3.Byxkuhiesuh, P., Ipaxuh, A., Byjuh, 3. (1996): Oprancka xemuja. II uzgame.Caetiioct-CBeTiioct Ksura, beorpa,
ctp. 408.

4. Magenoswuh, J.(2018): 36upka 3agaraka u3 Oprancke xemuje. ArpoHOMcKH ¢akynter, Yagak, ctp.120.

5. Ahamosuh-bHoxosuh, I'., Lisujosuh, M. (2005): [IpakTiukym 13 oprancke xemuje. ATpoHOMCKH (akynrer, Hauaxk,
ctp.132.

Bpoj yacoBa akTuBHe HacTaBe

3+0+3 Teopujcka nacraBa: 3x15=45 IIpakTuuna nacraBa: 3x15=45

MeTtoae u3Bolhema HacTaBe [IpenaBama 1 eKCIIEpUMEHTATHE BeKOe

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

HOeHa
IpexucnutHe o6aBe3e 3aBpIIHU UCIIHT IIOCHA
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH HUCIIHT
IIpaKTUYHA HacTaBa 10 YCMEHU UCIT 45

KOJIOKBH] YM-1 40

ceMHHap-u




Tabeua 5.2. Cnienndukanuja npeamera 10.

Crynujcxu mporpam: IIpexpambena Texaomoruja — Food Processing

Hasus npeamera: Enrnecku jezuk 2 Hludpa npeamera: TI'2

HacraBHuk/HacTapHULIM: 1p Mmiesuna bojosuh

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 4

YcaoB: I u3BplIeHe NpeucuTHE 00aBe3e n3 npeamera Exrnecku jesnk 1

b npeqmera

Ocnoco0JspaBame CTyACHATa Ja KOPHUCTE CTPYYHY JIUTEPATypy Ha CHITIECKOM jE€3UKY, CTHUIAE je3UIKUX
CcIOocOOHOCTH U yCBajar-e€ KOMyHHKAaTHBHIX CIIOCOOHOCTH M CTPATeTHja Ha EHIIECKOM je3HKYy.

Hcxon npenmera

CTyneHTH CTHYY 3Hamka 0 YIOTPEeOH pedun M 3Hama rpaMaTHKE IITO je HEOMXOAHO 3a JaJbH Pa3BOj BEIITHHE YHTAmba
U MMHCaba Ha CHIJIECKOM je3UKY; CTHIIAIhE BEIITHHE YCMEHOT N3pa)kaBarbha Ha SHIJIECKOM je3HKY.

Cappaxaj npeqmera
Teopujcka nacmaea

Je3nuka TaYHOCT M 3HAKE KJBYYHUX 00J1aCTH TpaMaTuke (TACUBHE KOHCTPYKIIH]je, MHPUHUTUB, TSPYH]T U TTAPTHIIHII,
MO/JIAJIHU TJIAr0JIM, KO YHKTHB); MOP(OJIOLIKK NPOLECH — CIIOKEHHUIIS; JIEKCHYKa aHanu3a (CHHOHMMH, aHTOHUMH,
(paszamHM TJIATONIM, UIMOMH); CHHTaKCHYKa aHalii3a (3aBHCHE PEUYCHHUIIE — YCIOBHE, OJTHOCHE, HAMEPHE); aHaIH3a
TEKCTa M KPUTHUYKO YHTame; IMHCAmhe CaXKeTaka M yCMEHa IMpe3eHTalfja KJbYy4HHUX mHpobiiema crpyke. HacraBhe
jenwHUIE — 00paia TeKcTa:

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

Jluteparypa

1. lepuh-TTumraesuh, Mumana (1992): English in Agriculture. Arponomcku paxynrer, Yauak, 150 crpana

2. Komuap,, B. (2002): EHriecko-cprcku M CPIICKO-CHIVIECKH IOJbONPHUBPEIHH peUHHK. VHCTUTYT 32 KyKypy3
.3emyH ITosee®, Beorpan, 900 cTpana.

3. Muxaunosuh, Jb. (1988): I'pamaTika eHrieckor je3nka: Mopgosorija u cuatakca. Hayuna kmura, beorpan, 274
CTpaHe.

BpOj yacoBa aKTHBHE HacCcTaBe

2+040 Teopujcka HacraBa: 2x15=30 IIpakTuuyna HactaBa: 0

Mertone u3Bohema HacTaBe
JIexCHYKY IPHUCTYII, KPUTHYKA aHAJIN3a TEKCTa, KOMyHHKaTHBHH IPHUCTYII, HHTEPaKTHBHA HACTaBa

Ounena 3Hama (MakcMMaJIHU O6poj moena 100)

HoeHa
IpexucnutHe o6aBe3e 3aBpIIHU HCIHUT 1ocHa
aKTUBHOCT Y TOKY IIpeJaBamba 10 MUCMEHU UCTIUT 15
IpaKTUYHA HACTaBa / YCMEHH UCIT 35
TecT-0BH (2) 2x15 =30
CEeMHUHApP-U 10




Tabeua 5.2. Cnenndukanyja npeamera 11,

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3us npeamera: Oprancka xemuja 2 — Organic Chemistry 2 HIudpa npeamera: TA3

HacraBHuk/HacTaBHUIU: J1p Jenena MutaneHoBuh, BaHpegHU ipodecop

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 6

YeaoB: Oprancka xemuja 1

b npeqmera

Cruuame 3Hama 0 CTPYKTYPH M CBOJCTBUMA OPIaHCKHX jEAHICHA ca MOCEOHMM OCBPTOM Ha jeUIbEHha Koja ce
HaJia3e y MoJHOIIPHUBPEIHNM ITPOU3BOANMA, KA0 U jEANBCHbUMa Koja ce ynoTpedJbaBajy y CaBpeMeHO] arpOTeXHHUIIH,
¢urodapmarmju 1 npexpaMOEHOj TEXHOIOTHjH (KOH3EpBaHCH, aAUTHBH, 00je)

Hcxon npenmera

CredeHa 3Hama M3 OPraHCKE XEMHje YMHE OCHOBY 3a YCIEIIHO pa3yMeBame Ipoleca y MOCTYIIMMAa Ipepaje u
MIPECTaBJbajy OCHOBHU YCIIOB 3a KBaJHTETHO BOhEHmE Mpoleca M MPOU3BOAHY BHCOKO KBAJIUTETHE, 3APABCTBEHO
6e30eHEe XpaHe, Ka0 ¥ KOHTPOITy KBaJIUTETa CHPOBHHA U TOTOBUX MPOM3BOIA.

Canp:xaj npeqmera
Teopujcka nacmasa
Jemumema ca kKapOOHIWITHOM (PYHKIIMOHATHOM TPYIIOM (aJICXUI1 U KETOHU) U OKCHKapOOHIITHA jeIUbCHa (YTIbEHU
XHUIPaTH); jeANmBemha ca KapOOKCHMITHOM (YHKIMOHATHOM TPYIIOM (KapOOKCHIIHE KHCETHHE, ’UXOBU JEPUBATH U

CYNICTUTYHCAaHE KHCEIWHE), alKaJOWAW, KOH3EpBAaHCH, AIWTHUBH U 0oje; onpehuBame CTPYKType OpraHCKHX
jennmemna.

Hpakmulma Hacmaea

Peakmije KBaMMTaTHBHOT JOKa3MBama OPTAaHCKUX jelnmerma (aliexXuaa W KeTOHA, KapOOKCHITHUX KHCEITMHA HU
BUXOBUX AepuBara). CyncTUTyHcaHe KapOOKCHIHE KucennHe. V3oermekTpudHa Tauka aMuHOKHcennHa. CHHTE3e
eTHJIaleTaTa ¥ aleTwIcanuuuine kucenune. Cunresa 6oja (opamx II).

Jluteparypa

1. LiBujoBuh, M., AhamoBuh-bokosuh, I'., Teogoposuh, A. (2009): Oprancka xemuja. ATpOHOMCKH (aKynTer,
Yauak, ctp. 316.

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

3.Bykuhesuh, P., Ipaxuh, A., Byjuh, 3. (1996): Oprancka xemuja. II nzname.Csernocr-Cseriioct kmura, beorparn,
ctp. 408.

4. Mnanenosuh, J.(2018): 36upka 3anataka u3z Oprancke xemuje. ArpoHoMckH dakyinrer, Yagak, ctp.120.

5. Ahamosuh-bokosuh, I'., I{sujosuh, M. (2005): [IpakTukym U3 oprancke xemuje. ATpoHOMCKH (akynTer, Hadak,
ctp.132.

Bpoj yacoBa akTHBHe HacTaBe

poJ Teopujcka HacraBa: 3x15=45 IIpakTuuna HacraBa: 2x15=45
3+0+2
Mertone u3Bohema HacTaBe [IpenaBama 1 eKCIIEpUMEHTAIIHE BEXOE

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

NoeHa
IpexucnutHe o6aBe3e 3aBpIHU HCIIHT IIOCHA
AKTHBHOCT Y TOKY IIpeJiaBamba 5 MIUCMEHU HCITUT

MIpaKTUYHA HACTaBa 10 YCMEHH HCIIT 45

KOJIOKBHj yM-H 40

ceMHHap-u




Tabeua 5.2. Cnienndukanyja npeamera 12,

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3us npeamera: KsanutatuBHa xemujcka ananusa — Qualitative chemical analysis HIudpa npenmera: T3

HacraBuuk/HactaBHUIU: 1p Jenena M. Mamkosuh, BaHpenau nipodecop

Craryc npeamera: 00aBe3HU IPEAMET

Bpoj ECIIB: 6

Yeaos: Oniura u Heoprancka xemuja |

b npeqmera

]_[I/I.]'b npeameTa je Ja CTYACHTU CTCKHY OCHOBHO 3HAmbC M3 KBAJIUTATUBHE XGMI/IjCKe AHaJIU3¢ U PABHOTCIKHUX
mnponeca y XoMOIreHuM U XE€TCPOrecHUM CUCTEMHUMA. CreueHo 3Hame u3 oBe obaacTu he OMOFth/ITI/I CTyAC€HTUMA Ja
JIaKIIe caBnaaajy OCHOBHC MCTOAC KBAHTHUTATHBHC XeMI/IjCKe aHaJIn3¢e KOje Cy cCaCTaBHU JCO CaBpEMCHUX
aHAJIMTHYKNUX METO/J1a.

Hcxon npenmera

CyIITHHCKO pa3yMeBambe OCHOBHUX IPHHIMIA KBAIUTAaTHBHE aHanu3e. CaMOCTAIHO H3BONEHE KBaJHMTATHBHE
aHaln3e ¥ IPaBWIHO TyMademe NOOMjeHHX eKCIEepPUMEHTAIHHX pe3yirara. BelTHHa NOBe3MBama TEOPHjCKOT H
EKCIIepHMEHTAJIHOT 3Hama. YCIIeNIHa IPUMEHA CTEUSHOT 3Hamba y NMPUIPEMH y30paKa 3a KBAJIUTATHBHY XEMH]jCKY
aHANN3y y OWJBY Mpelu3He uaeHTH(UKaIje oaropapajyinx joHa Koju cy oJ1 3Hauaja y mpexpamMOeHoj HHITyCTPH]H.

Capp:xaj npeqmera
Teopujcka nacmaea

VBox. IIpyHIMIN U TEOPHjCKHM OCHOBHM KBAJIUTATHBHE XEMHjCKE aHaNU3e. XEMHjCKa PABHOTEXkA y XOMOTCHHM M
xeTeporeHuM cuctemMnMma. OKCHAO-peAyKIIMOHE peakifje y KBaJMTaTUBHO] XEMHjCKo] aHamm3u. KommuekcHa
jenmmema. KBanmuTaTnBHa XeMHjcKa aHanm3a KaTjoHa [-V aHanmwtnmuke rpyne. KBanmraTBHa XeMujcka aHaiu3a
aHjoHa.

Hpakmulma Hacmaea

JlokaszHe peakuuje katjoHa [-V anamutnuke rpymne. PazaBajame n mokasuBame KaTjoHa [-V aHanuTHuke rpyre.
JlokasHe peakiyje aHjoHa. PazBajame u qokazuBame aHjoHa. [Ipunpema u aHaIM3a peaHUX y30paka.

Jluteparypa

1. Mamxosuh J. (2018): IIpakTukym n3 npumemeHe AHaJUTHYKE XeMuje, ArpoHoMckH (dakynrer y Yauky, crp.
159.

2. Byuyposuh, b., PajakoBuh, Jb., Pajakosuh, M. (2004): Ananutuuka xemuja.I'pal).kmura, beorpaz, crp.197.
4. Skoog, D.,West,J.,Donald M.,Holler,J. (1999):0OcHoBu ananutuuke xemuje.lllkon.kmwura, 3arpeo, crp. 951.

5. Puxosckwu, 1., [lamuh,M., Pajakosuh, M. (2004): IIpaktukym n3 ananurnuke xemuje.I'pal).kmwura, beorpax, ctp.
298.

6. Pajakosuh, Jb (2006): AnammTruka xemuja: KBanuTaTHBHAa XeMHjCKa aHalIN3a: MPAaKTHKYM, PEIICHH 3aIalld,
tectoBu. TM®, beorpan,ctp. 177.

Bpoj yacoBa akTuBHe HacTaBe

34043 Teopujcka HacTtaBa: 3x15=45 IIpakTuuna nacraBa: 3x15=45

Mertone u3Bohema HacTaBe
Teopujcka HacTaBa: penaBama ex catedra

[MpakTryHa HACTaBa: EKCIIEPUMEHTAIHE BeKOe

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

HoeHa
IpexucnutHe o6aBe3e 3aBpIIHU HCIIHUT 1ocHa
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH UCIIUT
IIpaKTUYHA HacTaBa 10 YCMEHU UCIT 50
KOJIOKBH] YM-1 35
CceMHHap-u




Tabeua 5.2. Cnienndukanyja npeamera 13.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3us npeagmera: OcHOBE TepMOIMHAMUKE udpa npeamera: TT'3

HacraBuuk/HactaBHuIU: 1p Tomucias Tpumosuh, BaHpexHu npodecop

Craryc npeamerta: obaBe3aH

Bbpoj ECIIB: 3

YeaoB: Marematuka 1, ®dusnka ca enektpoHukoM, OnimTa 1 Heopraucka xemuja 1

b npeqmera

PasymeBame CTyIeHTa OCHOBHHX 3aKOHA TCPMOJIUHAMHUKE HACATHHUX M PCATHUX I'acoBa, PACTBOPa U XETCPOTCHHUX
MEIIaBMHA, 3aKOHA pajla MAllliHa Ca YHYTPAlIHjHM CaropeBaHjeM, MaliuHa 3a Xxjiaheme, MallnHa 3a J00Hjame
CJICKTUYHE CHEPruje, 3aKOHAa IIPOCTUpama TOIUIOTE paja W3MEHjHMBaya TOIUIOTE MYMIIM W KOMIIpEecopa, y3
0CTI0COOJFEHOCT 32 OCHOBHE TEPMOIMHAMHUYKE IIpopavyHe anapaTa u ypehaja.

Hcxon npenmera

CryneHt Tpeba J1a CTeKHE NPUMEHEHA 3Hamka Kako OM MOrao y NpakcH NMPUMEHUTH OCHOBHE TEPMOJIMHAMUIKE
MpopadyHe Mporeca, MaiHa 1 arnapara.

Canp:xaj npeqmera
Teopujcka nacmaea

Tepmonunamuuku cuctemMu, OCHOBHE BCIIMYHMHE CTama, TEMIIEpAaTypa, MPHUTUCAK, 3alpeMHHA, Pall, TOILIOTA,
crienmUIHA TOIJIOTHH KamlalMTeT, CHTaJNuja, eHTponuja, VmeadHW TacoBH, jeqHAYMHA CTamka HICaTHOT Taca,
TepMoamHamMU4Ke TPOMEHE CTama MACAIHMX racoBa, MellaBuHE HAEaTHUX racoBa, Peannu racosu, [IpBu 3akoH
TEPMOAWHAMHUKE OTBOPEH M 3aTBOPEH CHCTEM, IPUTYIIEH]e, IPIKEe U KOMIpecopH, [pyru 3aKoH TepMOIUHAMUKE H
TePMOAWHAMHUYKH MTOTEHITH]alll, eHTpomHja. JIeBokpeTHH U necHokpeTHH KapHOOB mukiryc, OTOB KPYXXHH IUKITYC,
Ju3zenoB kpyxHr IUKITyc, BHHApHH pacTBOpH: paBHOTE)XHA BuIIedazHa CTama M (Ga3sHHU Npena3u, JeCTHIIaluja
KOHTHHYyallTHa ¥ JUCKOHTWHYyallHa, NeCTWianuja ¢ nedierManyjom, pekruduxammja, OcoOMHEe TEYHOCTH, BOJCHA
napa, PaHKUHOB Kpy>KHH IMKIyc. Brnaxkan Ba3nyx, rpejame, xnaheme, Braxeme. KpyKHu mpouecy, MakCUMalaH
pan, ekcepruja, pacxiaguu npouecu. [Ipoctupame Toriore: @oupuepor 3akoH nposolhema Tomiore, Douprepoa
jeIHaYMHA HECTAI[MOHAPHOT IPOCTUpPAma TOILIOTE, MU(EPEHIMjaTHe jeIHAYMHE CTPyjaka M Ipeja3a TOILIOTE,
pa3MemUBaYM TOILIOTE - MPOPAYyH, 3aKOHH 3paduckha, pa3MeHa TOILIOTEe 3pavekmeM. CaropeBame, TOIUIOTHA MOh
ropuBa, KOC(HUIUjCHT BUILIKA Ba3yxa, IPOpavYyH CaropeBama ropusa.

PaquCKe BexkOe: uacajgaH rac, pe€ajlaH rac, TOINUIOTHHU KallaUuTeT, XUIAPOCTATHYKH IPUTHCAK, TCPMOANMHAMHYKE
MNpOMCHE CTakba UACATIHOI raca, BJIIAXKXHOCT Ba3yXa, KPYKHU HNpPOULECU PankuHOB HUKITYC, ]_[I/IKJ'IYC pacxiiagiHuXx
MalliuHa, HpOCTI/IpaI—Le TOIUIOTE U TPOPAvYYH U3MCHHUBAYa TOIJIOTE, CaropeBarLe

Ilpaxmuuna nacmasa

[Ipaktnuna HactaBa: AyauTopHe BexOe: Mepeme mpuTHcka Y MaHOMETpOM, Mepeme BIaXHOCTH ACMaHOBUM
cuxpomeTpoM, oapehuBame X-K kapakTepUCTHKE IMyMIIe, pelliaBamke MPAKTHIHHX 3a1aTaka U IpuMepa U3 Mmpakce.

Jluteparypa
Mununuuh 1., Bopomwen [I.: Tepmoaunamuka, Mammacku dakynret, beorpam, 2000.
Kosuh B., Bacussesuh B., B. bekasarir B.: [Ipupy4Huk 3a TepMoanHamMuky, Maruucku dakyiaret, beorpam, 2007.

Bophesuh b, B. Baxnenr, C. lllep6anosuh: Tepmonunamuka ca repmorexnukom, beorpaa, TexHonomko-
MeTanypiuku dakynrer, 1997

BpOj yacoBa aKTHBHE HacCcTaBe

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

MeTtoae usBolhema HacTaBe

YcMeHO H3narame, eKCIepuMEHTaIHe BexOe Ha amapaTypama ca HEONXOJHUM MEpemhHUMa U pauyyHCKe BexOe y3
momoh onroBapajyhux Tabena aujarpama 1 MOHOTpaMa.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

MoeHa
IpexucnutHe o6aBe3e 3aBpIIHU UCITHT 1ocHa
aKTHBHOCT Y TOKY IIpEJaBama 10 MIICMEHU HCITUT

IIpaKTUYHA HacTaBa YCMEHU UCIT 40
KOJIOKBH] YM-1 50

CeMHHap-U




Tabeua 5.2. Cnienndukanyja npeamera 14,

Crynujcku mporpam: IIpexpambena texuonoruja — Food technology

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

HacraBuuk/HactaHuiu: ipod. np Cuexxana borocasibeBuh-bomkosuh, penosan mpodecop

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 3

Ycaos: Hema

b npeqmera

IIpenmer Tpeba na omoryhu CTYICHTY CTHIAKC 3HAA O CHPOBHHAMA aHUMAJTHOT MOPEKIa, O lbUXOBOM KBAIIUTETY
U 3HaYajy KBAJUTETa HCTHX 3a HpexpamOeHYy TEXHOIIOTHjy, O MOPEKIy, Tpali, XeMHjCKOM cacTaBy U OCOOMHaMa
aHUMAaJHUX CUPOBUHA.

Hcxon npenmera

CredeHa 3Hama MMOAPa3yMEBajy OCIIOCOOJHEHOCT 3a: OIEHY KBAJMTETAa aHMMAaJIHHUX MPOW3BOAA, oapehuBame BpcTe
MKaTeropuje Meca, OlLEHY KBaJMTETa Meca y TPYNOBHMAa M IOJyTKama, MO3HaBame BAXKHUJUX OCOOMHA MIIeKa,
OIICHYCIIOJhATEET M YHYTpAIlber KBaJNUTETa jaja, oxpehuBame BpcTa W KBaJIUTETa Mena; €(pHUKacHOT ydema,
TUMCKH PaJi, KPUTHYKO MUILJBEHHE U €BATYAlHjy HACTABE U MCXO0/Ia yueHa.

Canpoxaj npeqmera
Teopujcka nacmaea

KBamurer cupoBrHa aHUMATHOT TIOpEKIIa, feHHICamke KBaauTeTa, ToMahe u MeljyHapoTHO 3aKOHOIaBCTBO; Meco,
3Ha4aj, UCTOpHjaT, CIeHU(UIHOCTH Npom3Boame; CToka 3a kimame; [Iponm3Boam Kiama (TPYHOBH M CHOPEIHHU
mpousBoau Kiama); I'paha meca; Xewmmcjku cactaB meca; OcoOmHe Meca, Meco y TPYHOBHM M TOJyTKama,
Knacupame meca; Pacename m kareropmsanuja meca; MIieko, 3Ha4aj W MOPEKI0; XeMujcku cactaB; Ousnmuke u
¢u3maKo-xXemujcke ocoduHe mieka; CrerupuIHOCTH Y cacTaBy HOjeIMHNX BpCTa MileKa (KpaBJbe, OBUHjE U KO3je);
Texnonormja jaja, Tpala m XeMHjCKH cacTaB, OYyBame KBAJIHWTETa jaja y JbYCIH, Ipepana; Men M IMUEITHBHU
MIPOU3BOJIN, XCMH]jCKH CacTaB, aHTHOAKTEPH]jCKa CBOjCTBA.

Hpaxmu'ma Hacmaesa

Jluteparypa

1. Pene P., Jbuspana IlerpoBuh, Texnomornja Meca u Hayka o Mecy, Texnomomku dakynrer, HoBu Can, 1997, 512
CTp.

2. Bykxosuh 1., OcHoBe TexHONOTHje Meca, Berepunapcku daxynret, beorpan, 1998, 279 ctp.

3. Pamera J., Jlakuh M., Xurujena meca (XurujeHa Meca )KMBUHE 1 jaja), Berepunapcku daxynret, beorpan, 1984,
116 ctp.

4. Ocrojuh M., IlponsBoama u npepana mieka, [lomonpuspennu ¢axkynrer YHusep3urera y beorpany n Uacturyr
3actouapcTtBo, beorpan, 2005, 354 cTp.

BpOj yacoBa aKTHBHE HacCcTaBe

Teopujcka HacTaBa: 2x15=30 IIpakTuyna HacraBa: 0
2+0+0

Metone usBohema HacTase

Teopujcka mpenaBama y3 IMPUMEHY CAaBPEMEHUX TEXHHUYKHX CpPEACTaBa y KOMOWHAIMjH Ca HHTCPAKTUBHOM
HactaBoM. [IpoBepa 3Hama TecTOM mpenBuieHa je mocie mpeleHnx oOmacTH O MO3HaBamky Meca W Ha Kpajy
npenaBama (YKyIHO 2).

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

HoeHa
IpexucnutHe o6aBe3e 3aBpIIHU HCIIHUT 1ocHa
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH UCIIUT
IIpaKTUYHA HacTaBa 45 YCMEHU UCIT 50

KOJIOKBHj yM-H

CceMHHap-u




Tabeua 5.2. Cnienndukanyja npeamera 15.

Crynujcku mporpam: IIpexpambena texuonoruja — Food technology

Ha3us npeamera: busbHe cupoBuHe udpa npeamera: TT'4/3

HacraBuux/Hacrapuunu: J[p Anekcannap C. [TayHoBuh, penoau podecop

Craryc npeamera: O6aBe3HU

Bbpoj ECIIB: 3

Ycaos: Hema

b npeqmera

[Twb npenmera je Aa yrno3Ha CTyAEHTE ca 0coOMHaMa HajBa)KHUjUX OMJBHUX BPCTA KOj€ Ce KOPHCTE Ka0 CUPOBUHE Y
NIPOM3BO/IKBH CKpo0a, YIIbEHUX XUIpaTa, yJba, aIKOXOJIHUX NKha, MMBa U IpYyrux NpexpaMOeHuX MpoHU3Bo/a.

Hcxon npenmera

CryneHTH Koju ycIielHo 3aBpiue Kype crehu he 3Hama 0 3Hauajy OMJBHHUX BPCTa 32 MCXpaHy JbYIU U UHIYCTPH]CKY
npepany, MOpQoJIOKUM OcOOMHaMa M3y4aBaHMX BPCTa, XEMH]CKOM CacTaBy IPHMapHOT NPOM3BOAA, NEJIOBAILY
KJIMMAaTCKAX M 3E€MJBHMIIHMX YCJOBa Ha KBAJIMTET INPHUMAapHOT MPOM3BOAA, OCOOMHAMa COPTH pa3IMuUTOr
TEXHOJIOIIKOT KBAIUTETA, YTUIIA]y TEXHOJIOTHje IPOU3BOIHE Ha MMPUHOC M KBAJUTET MPUMapHOT npousBoza. Mcxon
npeaMeTa je y GyHKIHMjH caBiia/laBama rpajinBa n3 HayqdHO-CTPYYHHX U CTPYYHO-aIUIMKAaTHBHUX MpeIMeTa.

Canpoxaj npeqmera
Teopujcka nacmaea

VBoxm; OcCHOBHE KapaKTEepHUCTHKE BaXXKHUJUX OWJEHHUX CHPOBHHA paTapcKOT TOpeKiIa; YTHIa] KINMATCKUX H
3eMJBHIIIHUX YCJIOBA HAa MPUHOC M KBAIUTET NPUMapHUX npoussoja. [limeHuna: npuspe sy 3Ha4aj, MopQoionke u
¢u3nooKe 0coOMHE, OpTraHCKEe MaTepHje 3pHa NIIEHHIIE, BOJAa U MUHEpaIHe MaTepHje 3pHa IMIIeHUIe, caapxaj 1
KBaJIMUTET JIeNKa y 3pHY IIIEHHIe, NeKapcke OCOOWHE IIIeHUIe, OCOOMHE TBpAe MIIeHHIE, (u3nuke u
OpraHoJienTu4ke 0COOMHE 3pHA IMIICHUIIE, TEXHOJOIIKA KBAIUTET MIICHUIIE, YTHIAj BpEMEHA M HAYMHA JKETBE Ha
KBaJIUTET 3pHA MIICHHUIIC, TPAHCIOPT, CyUICHEe M CKIaJMIITeHhe. Pak: mnpuBpeaHu 3Ha4aj, Mopdoiomike u
¢u3HooNIKE 0OCOOMHE, OpraHCKe MaTepyje 3pHa, Boja U MUHEpalIHE MaTepuje y 3pHy, eKapcke ocoonHe, pu3nuKe
W OpraHoJIEITHYKE OCOOMHE 3pHA, TEXHOJIOIIKH KBAIUTET. JeuaM: IpUBpeIHH 3Ha4aj, MOP(OJIOIIKe U (PU3UOJIOLIKE
ocoOMHE, XeMHJCKH cacTaB 3pHa jeuyMa, OlleHa KBaJUTETa 3pHa jeuma y nuBapcTBy. Kykypys: npuBpeanu 3Havaj,
Mopdoutotiike U (HU3UOJIOINIKEe 0coOuHe, Kiacudukanyja (oABPCTe) KyKypy3a, aHaToMCKa rpal)a 1 XeMHjCKH cacTaB
JIeJIOBA 3pHA KyKypy3a, Oepba, 1opajia u dyBame Kykypysa. Coja: mpuBpeHu 3HaUaj, MOPQOJIOIIKE 1 (PU3HOIIOIIKES
0coOMHE, XEeMH)jCKH CacTaB CEMEHa, JKeTBa, KBanuTeT cemeHa. CyHIOKpeT: NpHUBpEJHM 3Hayaj, MOpdolionike u
¢du3rononKe 0COOMHE, XEMHjCKH CaCTaB CYHIIOKPETa, yJb€ CYHIIOKPETa, MPOTeHHH CYHIOKpeTa, (DHU3HONIOIIKE
MPOMEHE y CEMEHY U YJbY CYHIIOKpETa MPU HUXOBOM uyBamy y ckiauiry. lllehepHa pema: nmpuspeqnu 3uauaj,
Mopdosomike U (GU3HOIONIKE OCOOMHE, XEMUJCKH CacTaB KOPEHa, TEXHOJOIIKH KBaJIHUTeT, oApehuBambe BpeMeHa
Baljema u ckiamumTerhe meheprne pere. Kpommup: npuBpensn 3Havaj, MOpQOJIOMKE W (PUIUOJIOINIKE OCOOHHE,
XEMHjCKH cacTaB KpToJie, Iojelia COpTH, Baljerbe M CKIaJAMIITeHhe Kpommupa. JlyBaH: OpUBpEIHH 3HAYA],
00TaHWYKA, WHIYCTPUjCKAa M TEXHOJIOIIKA Kiacupukamnuja, MOpQosomike u (HU3HOJIOMIKE OCOOUHE, HHCEpIHje
JIMCTOBA JlyBaHa, XEMH]jCKHU CACTaB JIUCTa JyBaHa, OepOa M HU3ame JlyBaHa, IpUMapHa rpepaja AyBaHa.

Hpakmulma Hacmaea

Jluteparypa

1. Maxcumosuh, 1. (1997): Crermjanso patapctBo. ArpoHoMcku dakynrer y Yauky YHausepsurera y Kparyjesity, Yadax.
2. IMaynosuh, A. (2006): CriennjanHo parapcTBo. ArpoHoMckH ¢akynteT y Yauky YHuusepsurera y Kparyjesiy, Yauax.

Bpoj yacoBa akTUBHe HacTaBe

94040 Teopujcka HacraBa: 2x15=30 IIpakTuuna Hacrasa: 0

Mertone u3Bohema HacTaBe

Teopujcka HacTaBa OCTBapyje ce KpO3 MHTEPaKTHBHU KOHTAaKT ca CTYAEHTHMa y3 Kopuinheme BUAEO OINpeMe U
NOjeAMHAYHU PaJi ca CTyICHTUMA KOjH CE peayln3yje Kpo3 U3pajy CEMHHAPCKUX Pa/IoBa.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

IIpenucnutHe od6aBe3e noeHa 3aBpLIHU HCITMT MoeHa
aKTUBHOCT Y TOKY IIpeJaBamba 10 MUCMEHU UCTIUT 40
IpaKTUYHA HAaCTaBa YCMEHH UCIIT

KOJIOKBHj yM-H 30

CEMHUHApP-U 20




Tabena 5.2. Cnenmdukanuja npeamera 16A.

Crynujcxu mporpam: IIpexpambena Texromoruja — Food Processing

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

HacraBuuk/HactaBHUIU: 1p Jenena M. Mamkosuh, BaHpenau nipodecop

Crartyc npeaMera: U300pHU IIPEeaMET

Bpoj ECIIB: 5

Yeaos: Oniura u Heoprancka xemuja |

b npeqmera

Cruuame TEOpHjCKUX 3Hama Koja oMoryhyjy cTyJeHTHMa NO3HaBamke CTPYKTYpEH OCOOMHA OMOJIOIIKM aKTHBHHX
KOMIUIEKCHHX jE€AMIeba NPUCYTHUX Y NMPHUPOJHUM NPOM3BOAMMA, KOjace KOPUCTE Kao CHPOBUHE y NpexpamMOeHo]
WH]TyCTPH]H.

Hcxon npenmera

[To3HaBame ocoOMHA OWOJIOIIKM AKTHBHAX KOMIUICKCHHX jenumbera momMohm he cTymeHTMMa na y mpolecy
MPOU3BOKBE 00e30ene OdyBame MPUPOAHUX OPTAaHOJENTHYKMX W XEMHjCKHX OCOOMHAa TOTOBHX IIPOU3BOJA.
CredeHa TeopeTcKka M eKCIepHMEHTalHA 3Hamka y OKBHPY OBOT mpenMmera gahe MoryhHOCT cTyaeHTHMa 3a Jajbe
ycaBpIIIaBame.

Canpoxaj npeqmera
Teopujcka nacmaea

Teopuja KOMIICKCHHUXjenubemha. LleHTpamHW MeTalnHM jOHM W JWTaHgu. Bpcre kommmiekca. ['eomerpujcka
CTPYKTYpa M CHMETpHja MOJEKyla KOMIUICKCHHX jeIumema. l3omepmja komrmiekca. MarHetHe ocoOwHe
KOMIUIEKCHUX jeTUEbCha. XEMHUjCKe Be3e y KOMIUIEKCHUM jeAnm-emhiMa. BoneHn pacTBopH, XuapaTandja joHa U
BojloHMYHa Be3a. Kommiekcn y pactBopy. Kuceno-6a3ne ocobmne komrurekca. Xuaponnsa joHa Merana. Koncranre
crabmmHocTH. XenatHu edexar. Jan-TemepoB edekar. CHeKkTpoxXeMHjCKH HHU3 JIMTaHaja.YJora KOMILIEKCa Y
OpTaHH3MY.

Hpaxmulma Hacmaesa

Bex0e y mabopatopujy o0yxBarTajy CamMOCTadHY CHHTE3y KOMIUICKCHHX jEIHIbCHA, HbUXOBO TNpeunnrhaBame U
KapakTepHu3alnjy IoMohy pasiHuUTHX XEMH]jCKUX METO/IA.

Jluteparypa
1. Muuh, H.(1998): Heoprancka koMmIuiekcHa 1 kiactepeka jeaumema. [IM®, Kparyjesan, ctp.393.
2. Hemmmh, C., Bygeruh, J.(1988): Heoprancka npenaparusna xemuja.l paheBuncka kmura, beorpan, crp. 224

bpoj yacoBa akTuBHe HacTaBe

94041 Teopujcka HactaBa: 2x15=30 IIpakTuuna nacraBa: 1x15=15

MeTtoae usBolhema HacTaBe
Teopujcka HacTaBa: IpeiaBama ex catedra

[MpakTryHa HACTaBa: EKCIIEPUMEHTAIHE BeKOe

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

HoeHa
IpexucnutHe o6aBe3e 3aBpIIHU UCITHT 1ocHa
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH HUCIIHT
IIpaKTUYHA HacTaBa 10 YCMEHU UCIT 50
KOJIOKBH] YM-1 20
CeMHUHap-U 15




Tabena 5.2. Cnemmmdukanuja npeamera 16b.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3zus npeamera: ExoHoMEKa OcIOBama udpa npeamera: TU2

HacraBuuk/HactaBHuIU: 1p busana O. BesskoBuh, penoBHuN nmpodecop

Craryc npeamera: M36opuu

Bpoj ECIIB: 5

Ycaos: Hema

b npeqmera

je CTULALE TCOPCTCKUX 3HAamka M3 CKOHOMUKE MOC/I0Balkbd, CKOHOMHUKE MPOU3BOAKLE M CKOHOMHUKE npez(y:;eha,
YIIO3HaBambe ca HAYMOM OpraHu3oBamba U (byHKIII/IOHI/IcaH:a npezxy3eha Kao INpUBPEIAHUX cy6jeKaTa, ¢a OCBPTOM Ha
C€KOHOMCKE NIPUHIUIIC U U3yUaBalkhb¢ CKOHOMCKUX IapaMeTapa KBaJIUTCTa eKOHOMI/Ije U I10CJIOBamka npe,uy3eha.

Hcxon npenmera

CreueHna 3Hama he TOCTYKHTH CTyIEHTMMa Kao OCHOBa 3a Jlajba MpOoydaBama, ycaBplllaBamka H3 00JacTH
eKoHOMHje, 3a 0oJpe pa3yMeBame (yHKIMOHHCAama mIpexys3eha y OuJpy YCIEIIHOT MOCIoBama. Jleo 3Hama je
NPaKkTUYHO TMPHMEHJBUMB Ha IpuMepuMa mpeny3eha koja ce 0aBe MPUMApHOM IOJHONPHUBPEIHOM MPOU3BOIEHOM,
pexpaMOeHOM MHIYCTPHjOM H JUCTPHOYIIN)jOM XpaHe.

Canpoxaj npeqmera
Teopujcka nacmaea

ITpuBpenHu cucteM M npexpaMOeHa TEXHOJIOTHja 3aJaly U yiora, IIpexpambena curypHoct, JIaHI IpOU3BOAE
xpaHe. Pesynratu npymreene npoussoame, JJomahu 6pyTo npon3Box M HAMOHAIHH H0X0AaK, [loTpeban nmpousBos
U BHIIAK NpoM3BoJa, I'paHnIa nponsBoaHux MoryhHoctu. pymTeeHa penponykiuja. Pa3Boj eKOHOMCKE MUCIH,
Exonomcku mpunIunm - Kako jbynu moHOce oanmyke. EKOHOMCKM NMPHHINIK MO KOjUMa JBYIH Nenyjy MehycoOHo
jemHn Ha Apyre, EKOHOMCKM NpWHIMIN MO KOjuMa NpuBpeda (QyHKIHOHHUIE Kao menwHa. llpemysehe mojam u
OCHOBHE KapakTepucrtuke, Jpymrsa nuia, [pymrea kanuTana. Bemuka mpenmyseha XoiaMH3M W Kopriopaunwje,
[Mpenyseha y tpamsuuuju, [Ipexysernumrso, Menayepusam, JlngepcrBo. IlocnoBHa ananmza - SWOT ananmza,
[Mpumena Ha KOHKpeTHUM mnpuMepuMma. CHCTEMCKH NPHUCTYNH aHanu3u npenyseha, OpraHu3anvMoHH CHCTEMH
moJieNie, BPCTE, CTPYKTypa, pa3Boj u (yHkuuoHucame. [Ipemysehe ka0 ME30€KOHOMCKH CHCTEM, YTpOINIU H
TPOILKOBU TIPOW3BOJE, Bpcre W monena TpolukoBa, MaTepHjalHU TpPOIIKOBH, TpPOIIKOBH aMOpTH3aLMje,
TpouikoBu paja, ®ukcHu U BapujadbuiHu TpomkoBH, Kankynanuje nponssoamwe. [locnosHe ¢yHkuje y npeaysehy.
[TapameTpy €KOHOMUKE MOCIIOBAMbA.

Hpakmulma Hacmaea

IIpatu oOpaljeHe TeopuHjcke jeOWHHWIIC W TMPHUMEHYje HAa KOHKPETHHM NpUMepuMa Kpo3 HU3pagy U oa0paHy
CEeMHHApCKHX PaJIoBa M Npe3eHTanyja. [Ipeno3HaBame 1 HaBolewbe KOHKpeTHe OM3HKC uaeje. Paspana u miaHupame
Moryhe 6u3HIC Uaeje Kpo3 cTyauje ciaydaja. [Ipuvena SWOT anammse.

Jluteparypa

1. Jyman Muuh, 3opuna Cpenojesuh (2004): Opranusaiuja 1 eKOHOMHKaA TociaoBama, Hosu Caj, 248.

2. N. Gregori Mankju (2005): Ipuxuunu exoHomuje Economic principles Harvard University -tpehe usname,
Vuusep3utet Xapsapn, (yBoaHo mornasibe 1-20 ctp.)

3. Cserucnas Ilerposuli, bumsana 3opuuh (1999): Oprannsanija 1 eKOHOMHKA MOJHOTIPUBPENHE MPOH3BOIILE,
ArpoHomckH ¢akyiaret, Yauak, 527.

4. Bpanko Kpcruh, Boko Jlyuuh (2000): Opranmzaiuja ¥ eKOHOMHKA MPOM3BOJKE H Mpepane CTOYHHX
npousBoja, Hoeu Can, 564.

5. Kusko Kocrtih, Mupocnas Munojesuh (1996): Exonomuka npeny3eha, MTHCTHTYT 32 eKOHOMHKY ¥ (DPHHAHCH]E,
Beorpan, 400.

BpOj yacoBa aKTHBHE HacCcTaBe

94140 Teopujcka nacraBa: 2x15=30 IIpakTuuna Hacrasa: 0

MeTtoae u3Bolhema HacTaBe
YcMmeHa npeaBama 1 Bex0Oe Kpo3 TPYITHU TUMCKH paji U MPESCHTAIU]y CEMHHAPCKUX pajioBa 2+1

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

MoeHa
IpexucnutHe o6aBe3e 3aBpINHU HCIHUT 1ocHa
aKTUBHOCT Y TOKY IIpeJaBama 10 MUCMEHU UCTIUT

MPaKTHYHA HACTaBa YCMEHH UCTIT 50
KOJIOKBHj yM-H 20

CEMHUHApP-U 20




Tabena 5.2. Cnenmdukanuja npeamera 17A.

Crynujcku mporpam: IIpexpambena texronoruja — Food Processing

Hasus npeamera: Xemuja npupoanux npoussoaa — Chemistry of Natural Products Iudpa npeamera: TU19

Hacrapuux/Hacrapuuiu: ap [lasie Mamkosuh, Banp. npodecop, ap Jenena Mnanenouh, Banp. mpodecop

Crartyc npeaMera: n300pHH

Bbpoj ECIIB: 4

YciaoB:

b npeqmera

VYno3HaBame Ca Haj3aCTYIUBEHHjHM W HYTPUTHUBHO HAj3HAYajHHjUM CacTOjuMMa OWJPHHX NPOHM3BOAA, Kao M
BUXOBAM TpaHcopMaijamMa TOKOM IPOW3BOMAIE, CKIANWINTeHa W Ipepajae. YIO3HABambe Ca CaBPEMEHHUM
MeTOJ[aMa 3a M30JI0Bamk-e, KBAINTATHBHO M KBAHTUTATHBHO onlpeluBame cacTojaka OMJFHUX NMPOM3BOJA U jeINHCHA
HACTAJIMX XEMHjCKHM U OMOXEMIjCKHM IPOMEHAMa TUX CaCTOjaKa, HACTAINX Y TOKY Mpepaje.

Hcxon mpeqmera
ITo3HaBame U pa3yMeBambe CBUX CTaBKU 331aTHX Y IIMJbY NPEAMETA.

Capp:xaj npeqmera

Teopujcka nacmasa

[Mpumapuu u cexyHaapHu MeTabonuTH. [IpoayKTH ceKyHaapHOT MeTaboIn3Ma HacTalu U3 MPUMapHUX METaboInTa.
MeTtaOonMuKy TyTeBH HacTajama CEKyHJIapHHX Meraboiura OwJpaka M HUXOBA INPUMEHAa y IpexpamMOeHo]
WHAYCTPHjH.  3Ha4yaj NpUMapHUX MeTa0oiuTa 3a MpexpaMOeHy WHIYCTPH]y, HHUXOBAa HWACHTH(PHKANWja H
H30JI0Babe. 3HAa4yaj CEeKyHIApHHX Merabonura 3a mpexpamOeHy WHIYCTPHjy, BHXOBa HICHTH(UKALHja U
n3onoBae. OKcUmaTHBHE TpaHChopManuje npuMapHuX Mertabommra. ClnoOoAHM pagviKaiii M aHTHOKCHIAHCH.
CTpyKTypHE KapaKTEepHUCTHUKE ayTOOKCHIAOWIHHX CYyNCTaHOH. [IpuMapHM, CEeKyHAApHH W TEpIMjapHH HUBOU
AHTHOKCH/IATHBHE 3aIITHTE. AYTOOKCHIATHBHM PEaKIMOHM MEXaHM3MH. JleTeKIWja AenoBama NPHPOAHUX U
CHHTCTCKMX AHTHOKCHIHATA. VHXMOWIMOHM MEXaHW3MHU [EJOBamkba AHTHOKCHIAHATa. 3aKOHCKA pPErylaTHBa O
yIOTPeOU aHTUOKCHIAHATA Y IPEXPaMOCHO] TEXHOJIOTH]H.

Ipaxmuuna nacmasa

Makpockoricka UCUTHBaba OMJBHUX Jpora Koje Hajlasze NMPUMEHY y NpexpaMOeHo] TexHoyoruju. KBamuraTuBHO U
KBaHTUTATUBHO JIOKa3UBamke MPUMAPHUX U CEKyHIapHUX MeTaboiuTta Ouspaka. [leTekiuja qenoBama NPUPOAHUX U
CHUHTETCKUX aHTHOKCHJHaTa. HauyWHHM ekcTpakiMje aHTHOKcuaaHata. Meroze 3a ojpelhuBame aHTHOKCHAATHBHE
aKkTUBHOCTH. KBaMTaTBHA M KBAHTUTATHBHA I/II[eHTI/I(bI/IKaI_[I/Ija AHTHUOKCHAaHaca.

Jluteparypa

1. b. I'pyjuh-Uman, C. Jlajummh, Xemuja npupogHux mpou3Boaa, [IpuponHo-marematanyaku daxynrter, Hum, 1983.
2. C. Ilerposuh, JI. Mujun, H. CrojanoBuh, Xemuja IpupoAHNX OPraHCKHUX jeIUBEHa, T eXHOIOMKO-METaTyPIIKH
¢axynter, beorpan, 2005.

3. b. Muwmh, C. Bunac, J.Yannanosuh-bpyner, M. Cakau, brpan momudenonn, TexHonomku daxynretr, Hopu
Cagp, 2000.

4. b. Munuh, C. Bunac, J.Uannanosuh-bpyuer, Ankanounu, Texnonomku dakynrer, Hou Can, 1998.

5. K. Ilyhupuh-JoBanoBuh, M. MusoBanoBuh, AyTOOKCHIaLMja JHUIUAA M IPUPOJHH aHTHOKCUAAHTH (iope
Cp6wuje, [Tossonpuspenuu paxynrer, beorpan-3emyn, 2005.

Bpoj yacoBa akTHBHe HacTaBe .
2}_)012 Teopujcka nacraBa: 2x15=30 IIpakTuuna Hacrasa: 2x15=30
Mertone u3Bohema HacTaBe [IpenaBama 1 ekcieprUMeEHTaIHE BexOe
Ounena 3Hama (MaKCHMaJIHH Opoj nmoena 100)

MoeHa
IpexucnutHe o6aBe3e 3aBpIIHU HCIIHT 1ocHa
AKTHBHOCT Y TOKY IIpeJiaBamba 10 ITMCMEHU MCITUT
IIPaKTUYHA HacTaBa 10 YCMEHU HCIT 40
KOJIOKBHjyM-H 40
CeMHHap-u




Tabena 5.2. Cnemmndukanuja npeamera 17b.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3us npeamera: Xemuja BoJa 1 TpeT™MaH oTnaaHux Boga — Water chemistry and wastewater treatment
[udpa npeamera: TU 20

HacraBuux/nacraaunu: /Ip Jenena Mamkosuh, Baupenuu npogecop u p Urop Dyposuh, noueHt

Cratyc npeaMera: n300pHU

Bbpoj ECIIB: 4

Yeaos: Onmra 1 Heoprancka xemuja 1 u 2, Oprancka xemuja 1

wb npeamera

Crumame 3Hamka W BEIITHHA Koja he oMoryhmTH cTymeHTHMa Ja CaMOCTATHO W3BOJAE Mepema M olapehuBame
(GU3MYKUX W XEMHjCKUX TapaMmerapa y NPHUPOAHMM W OTMAIHWM BOAaMa y OKBHPY KIaCHYHHX M OCHOBHHUX
HHCTPYMCHTATHUX METOJIa aHAJIM3E,Ca aCIEeKTa KOHTPOJC KBAIUTETa, KA0 M Ja pa3yMejy Ba)KHOCT, CKOJIOIIKY U
E€KOHOMCKY OIPaBJIaHOCT CHCTEMa 33 TPETMAaH OTIAJHUX BOJA.

Hcxon npenmera

CreueHa 3Hama he oMmoryhutn cryneHTHMa Ja TPaBWIIHO HampaBe M300p W MpUMEHy onromapajyhe aHamuTHuke,
OTHOCHO (M3MYKO-XEMHjCKE€ METOJIe y KOMIUIETHO] aHAIW3W MPHPOJHHUX M OTmaaHuxX Boja. CrymeHT Tpeba na
neduHHIe BPCTE OTIAJAHUX BOJA, OMHIIC M YIOPEAU PAa3IMYUTE TPETMaHe OTIaIHUX BOJA U NPEABUAU yTHUIAje
OTIMAJHUX BOJIA HA )KUBOTHY CPEJIMHY.

Capp:xaj npeqmera
Teopujcka nacmaea

CBojcTBa BOZIe W BOJEHH pacTBopH. OH3MUIKO-XeMHjCKe KapaKTePHCTUKE MPUPOAHUX W OTMAAHHUX Boma. OCHOBHU
moKaszaresbi KBanuteTa Bojaa. IlpeunnthaBame npupomHux M oTmagHux Boga. JesmHpeknnja Bome. CtaHmapane u
aNTepHATHBHE MeTONe TmpedyummhaBama OTHAJHUX BojAa W3 mpexpambOeHe WHAYCTpHje. AHann3a 3eMJBHINTA
KOHTaMUHHUPAHUX OTHamHuM Boaama. OnpehuBame OCHOBHUX (DH3UKO-XEMHjCKMX M OHOJOMIKMX TOKa3aTesba
KBaJUTETa TPUPOJHUX M OTMATHHMX Boja. [IpHCYCTBO W TOCNEIWIIC yTHIAja METaia, MOBPIIMHCKU AKTUBHHX
CYIICTAHIU, MECTUIHA U APYTHX MOTCHIUjATHO TOKCHYHHUX CYIICTAHIIH Y BOJIH.

Hpakmu'ma Hacmaesa

VY3uMmame, KOH3epBHCAkhe U IPUIIPEMa y30paka IMOBPIIMHCKAX M OTHAJHHUX BOJAA 3a aHaIM3y (paj Ha TepeHy u y
naboparopuju). AHanu3a Boje 3a nuhe, MOBPIIMHCKMX W oTnaaHux Boxa. Onpehusame pH BpeanocTH Bone.
OnpehuBame eneKTpONpOBOJBMBOCTYA BOJAE. YTPOIIAK KallMjyM-liepMaHraHara y Bojau. OxpehuBame ykymHe
1tBpaohe Bome. OxpehuBame xapOoHatHe TBprohe Bome. OxpehuBame amkanmutera Boge. OnpehuBame amumuTeTa
Boje. OppehuBame KanmujymMa W Marfesujyma y BOIM. APreHTOMETPHjCKO onapehuBame XJIOpHAa y BOIM.
I'paBumerpujcko oapehuBame cymndara y Bomu. Crekrpdooromerprjcko oapehuBame amonmjaka. OnpehuBame
XIIK u BIIK. ®otomerpujcko oapehuBame pactBopHHX (ocdara. OmpehuBame ¢PeHONa y OTHATHHM BOJAMA.
CrnexTpooToMeTpHjcKO onpeluBame feTepleHara y IpupoaHUM U oTIagHuM Boxama. Oapehusame pH BpenHocTn
1 MaHTaHa y y30pIHUMa 3eMJBbHIITA KOHTAMUHUPAHHUX OTHaTIHUM Bojama MetogoM AAC.

Jluteparypa
1. Cranuh, 3. (2013): Ananutuka Boja u 3emspHinTa. [IpupomHo-matematiuku axynrer, Kparyjesar, ctp, 191
2. Bykuh [1., Maumguh JI. (2005): Xemuja u MukpoOuosorija Boga. ArpoHoMcku dakynrer y Hauky, ctp. 447.

Bpoj yacoBa akTuBHe HacTaBe

94042 Teopujcka nacraBa: 2x15=30 IIpakTuuna HacraBa: 2x15=30

Mertone u3Bohema HacTaBe
Teopujcka HacTaBa: mpenaBama ex catedra.
[TpakTuHa HacTaBa: EKCIEPUMEHTAIHE W padyHCKe BexOe.

Onena 3Hama (MakcHMaJIHH Opoj moena 100)

HoeHa
IpexucnutHe o6aBe3e 3aBpIIHU UCITHT 1ocHa
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH HUCIIHT
IpaKTUYHA HacTaBa 10 YCMEHU UCIT 55
KOJIOKBH] YM-1 30
CceMHHap-u




Tab6esa 5.2. Crienudukaiyja npeamera 18.

Crynujcku mporpam: IIpexpambena texromoruja — Food Processing

Hasus npeamera: Broxemuja 1 — Biochemistry 1 Iudpa npeamera: TA4

HacraBuux/HactapHuuu: ap [lasie Mamkosuh, BaHpeaau npodecop

Cratyc npeamera: 00aBe3HH

Bpoj ECIIb: 6

Ycaos:/

b npeqmera

VYno3HaBame CTyAeHaTa ca OMOXeMHjcKoM (GyHKIHjoM henmuje, TKIBa U OpraHa y Iijby pasyMeBama OHOXEMH]jCKUX
mporieca KOju ce O/BHjajy y XHUBOM cBeTy. CTHIame 3Hama O YJIO3W M 3Ha4aj)y BHCOKOCHEPTETCKHUX jeaUbCIHha,
aKTUBHOCTH €H3MMa M KOCH3MMa, BUTAMHHA U XOPMOHA y KHUHETHUIIN OMOXEMH]jCKHX IpoIieca, MeTaboIu3My BoJe U
eJieMeHaTa y IMJbY IOTIYHOT pa3yMeBama Mpoleca IPOU3BOIHE XpaHe.

Hcxon mpeqmera
Creueno 3Hame nomohu he OosbeM pa3ymeBamy OCHOBHHX Ipolieca MeTaboiM3Ma MUKPOOpraHu3ama, Ouspaka U
KUBOTHEbA U XEMH3Ma MPOoIleca y MOCTYIMIIUMA IIPOU3BOJIEH-E KBAUIUTETHE U 3[PABCTBEHO 0e30¢/HE XpaHe.

Canp:xaj npeqmera

Teopujcka nacmasa

buoxemujcka ¢dynkumja henuje n henmjckux opranena. buoeneprernka M KHMHETHKAa OMOXEMMjCKHX Hpoleca.
Bucokoeneprercka jeammema. Metabonm3am Boge. Mertabonm3aM ejeMeHaTa. Yiora, (QyHKIOHja W 3Ha4aj
OnokaTanm3aTopa (€H3MMa, BUTAMIHA, XOPMOHA) 1 KoeH3nMa. Karabonnsam jeaumerma ca a30TOM.

Ipaxkmuuna nacmasa

HcnutnBame ocoOmHa eH3MMa W yTHIaja ofpeheHMX mapamerapa Ha aKTUBHOCT HEKWX eH3nMa. OpnpehuBame
KWHETHYKUX IapaMeTrapa eH3WMCKHX peaknuja. OxppehuBaHje aKTHBHOCTH NOjeIWHUX €H3MMa. KBalnWTaTHBHO U
KBaHTUTATUBHO JIOKa3WBamke BHUTAMHUHA. J[OKa3uBame XOpPMOHaA, XJopoduiia M XeMorjioOwHa. KBaHTUTaTHBHO
onpehuBame Bolle U menena y OMJBHAM M aHUMAJIHUM MPOU3BOAMMA. AHaIHM3a MOjeIUHUX TapamMarapa KBaJuTeTa
HAMHPHUIIA.

Jluteparypa

1. Conyjuh, C.,Crojanouh, J. (2006): Onmra 6noxemuja. [IM®, Kparyjesan, ctp. 338.

2. ITonouh, M. (2005): buoxemuja 6uspaka. [TossonpuBpenuu dpaxynrer, Hosu Can, ctp. 565.

3. ITonouh, M. (2008): bruoxemuja >xuBotuma. Ilossonpuspennu dakynrer, Hou Can, ctp. 477.

4. lIsujosuh, M., Ahamosuh-bokosuh, I'. (2000): [IpakTukym n3 6moxemuje. ArpoHoMckn ¢pakynrer, Yagak, cTp.
107.

Bpoj yacoBa akTHBHe HacTaBe .
3}_)0_]'_3 Teopujcka Hacrapa: 3x15=45 IpakTuuna HacraBa: 3X15=45
MeTtoae u3Bohema HacTaBe WHTepakTHBHA HACTaBa- MpEJaBamba U eKCIIEPUMEHTAJIHE BexOe
OueHa 3Hama (MakcuMaJinu 6poj moena 100)

noeHa
peaucnutHe o0aBe3e 3aBpuIHU HCHUT OeHa
AKTHBHOCT Y TOKY IIpeJiaBarba 5 MUCMEHU HCITUT
MIPaKTUYHA HACTaBa 10 YCMEHH HCIIT 45
KOJIOKBH] YM-1 40
ceMHHap-U




Tabeua 5.2. Cnienndukanyja npeamera 19.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3us npeamera: @usnuka xemuja 1 — Physical Chemistry 1 HIudpa npeamera: Th4

HacraBuux/HacraBuumu: /Ip Urop Byposuh, nomeHt

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 7

Yeaos: Onmira u Heoprancka xemuja 1 u 2, AHanutnuka xemuja 1, Oprancka xemuja 1 u 2, Maremaruka 1 u 2,
®dusuka ca elIeKTPOHUKOM

b npeqmera

Ocnoco0OJspaBame CTycHAaTa 3a npalieke U pa3yMeBame MpodIeMaTHKe Koja ce MpoydyaBa y CTPYYHHUM MPEeIMETUMA.
CreueHa 3Hama u3 mnpeamera dusmuka xemuja | cy HEONXOOHA 3a pasyMeBame Ipoleca MHPOHU3BOIKBE Y
pexpamMOeH0j HHAYCTPHjH U MIPEIYCIIOB Cy 3a J00po Boheme mporieca y MPOU3BOIBH 3PAaBCTBEHO Oe30e1He XpaHe
1 KOHTPOJIM KBaJUTETa (PMHAIHUX MPOU3BOIA.

Hcxon npenmera
o CymTHHCKO pa3yMeBame (yHIAMEHTAHUX 3aK0Ha y DU3MUKOj] XeMHjH
¢ BemrTrHa TOTHYHOT MOBE3UBAha TEOPH]CKOT U CKCIIEPUMEHTAITHOT 3HAA
¢ AHATUTHYKH IPUCTYI MPOOIEMIMa U KOPHUIITNEHe TEOPH]CKUX M eKCIIEPUMEHTATIHUX Ca3Hamka Y IPaKcH

e CamocCTalHO OpraHW30Bamke W BONEHE IOjeAMHHMX TNpolleca y MOTOHMMA MpexpaMOeHe HHIYCTpHje H
yBol)ere HHOBAIHja y MPOIEC TPON3BOIELE.

Canp:xaj npeqmera

Teopujcka nacmaea

VYBoa. YBoA y XeMHjCKy TEPMOAMHAMUKY U IPUHIUII O OApiKamy eHepruje. Jpyru u tpehu 3akoH TepMogiHaMHUKe.
PaBHOTEX 2 1 CIIOHTaH MPOIIEC y 3aTBOPEHOM cHCTEMY. TepMoanHaMHuKe OCOOMHE BHUIIEKOMIIOHEHTHOT XOMOT€HOT
cucreMa. YcioBu paBHOTexe (aza u (asHux tpanchopmarmja. PaBHOTE)a (a3za y TEUHOM U TaCOBUTOM CTalmy Y
CHCTEMHMa ca JiBe KOMIIOHEHTe. PaBHOTeXa TEUHNX M YBPCTHX (a3a y CHCTEMUMA ca ABE KOMIIOHEHTE. PaBHOTE)e
ca pactBoprMa. ToIuioTa XeMHjcKe peakndje. XeMHUjCKH apUHHUTET. XeMHjcKa paBHOTexa. [I0BpIIMHCKE MOjaBe.
XeMmujcka KTHETHKA.

Ilpaxmuuna nacmasa

ITpakTryHa HacTaBa CacTOjU C€ O/ CKCIIEPUMEHTATHUX BE&XXOM M padyHCKHX 3a7ataka nu3 rpagusa dusnuke xemuje 1
npwiarol)eHnX HUBOY HacTaBe Ha CTyHjcKoM Iporpamy [Ipexpambena TexHooTHja.

Jluteparypa
1. Bophesuh, C., dpaxwuh, B. (2005): ®uznuka xemuja. TMD, beorpan, crp. 692.
2. Munuh, 1., Aatuh-JoBanosuh, A.(2005): @mmuka xemuja. @axynrer 3a pusmuky xemujy, beorpan, crp. 626.

3. Puctuh, M., ITamtu, U., Hexuh-Jlackosuh, U. (2010):IIpakTikym u3 ommrer Kypca ¢pusnuke xemuje. Gakynret
3a ¢u3nuKy xemujy, beorpan, ctp. 233.

4. I'yrman, U., Panenkosuh, C. (2008): 36upka 3amataka u3 pusuuke xemuje 1. [IM®D, Kparyjesari, cTp. 66.

5. OBmun, M., JoBanosuh, M., [paxwuh, B., MakcumoBuh, M., JakoBiseuh-Xanau, H., Bpauap, Jb., JoBanosuh, C.,
Jepemuh, K., Illemna, /1., Bojurosuh, M. (1996): ®u3nuka xemuja - 30upka 3agaraka. TM®, beorpan, ctp. 420.

6. Bpauap, Jb., lectuh, A., Ipaxuh, B., 3eueBuh, C., Jepemuh, K., JoBanosuh, /I., Joanosuh, C., MakcumoBuh,
M., Huxommh, b., OBoun, /1., llemna, 1. (2001): ExciepumenTania pusnaka xemuja. TM®, Beorpan, ctp. 350

Bpoj yacoBa akTuBHe HacTaBe

34142 Teopujcka HacTaBa: 3x15=45 IIpakTuuna HacraBa: 3x15=45

Mertone u3Bohema HacTaBe
Teopujcka HacTaBa: mpenaBama ex catedra.

HpaKTI/ILIHa HacTaBa: CKCIICPUMCHTAJIIHC U PAaYyHCKE BexOe.

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

HoeHa
IpexucnutHe o6aBe3e 3aBpIIHU HCIHUT 1ocHa
AKTHBHOCT Y TOKY IIpeJaBamba 5 MIUCMEHU HCITUT

MIpaKTUYHA HACTaBa 10 YCMEHH HCIIT 55
KOJIOKBHj yM-H 30

CeMMHap-1




Tab6esa 5.2. Crenudukanyja npeamera 20.

Crynujcxu mporpam: IIpexpambena Texromoruja — Food Processing

Ha3sus npeamera: MukpoOuosoruja

HacraBuuk/HactaBHuinu: ap Jleka Mannuh, pemoBHu mpodecop; Becna DBypoBuh, murui. wHT. Tpex. TeX.,
capaJIHUK 3a BexOe [udpa npeamera: OB4

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 6

YcaoB: Hema

b npeqmera

VYno3HaBame ca CBOjCTBMMA MHKPOOpPraHM3aMa, HUXOBO] YJIO03U y KpYXelhy MaTepHje W €HEpruje y HpUpPOJIH,
TpaHchopManuju pa3IMIUTUX CYIICTpaTa y aepoOHUM M aHaepoOHHMM YCIIOBHMa, CTBapamy Pa3InuuTHX METaboInTa
KOPHCHUX 32 OMOTEXHOJIOMIKY IPOM3BOAKY U OUyBAE U 3AIUTUTA KUBOTHE CPEAMHE.

Hcxon npenmera

CreueHa 3Hama U3 0Be oOMacTu oMoryhuhe carjenaBame 3HaYaja MUKpPOOPTaHW3aMa y OJpKaBamy CBHUX eleMeHaTa
6uoreocepe, mocedHO OHochepe, Kao U HUXOBO] YIO3H Y OUyBamy W MOOOJBIIAKY MPHUMapHE MOJHONPHUBPETHE
MPOM3BO/IbE U MPpexpamMOeHe HHYCTPH]jE U 3aITHTH XUBOTHE CPE/IHE.

Canpoxaj npeqmera
Teopwujcka HacTaBa

3amaTak, 3Hauaj, pa3Boj M mojena Mukpooduosoruje. Mopdosorija MuKpooprannzamMa u EKoorija MEKpoopraHnsama.
dusmonorija MUKpoopranuzama. Vcxpana MUKpoopraHuszama, Pacteme, pasMHOXKaBabe, MPSKUBIHABABLE M KPETAHE
MHKpOOpraHu3ama, ToceOHe eHepreTcke rpyre MHUKpoopranu3ama. [ eHeTMKa MHUKpoopraHm3ama. MHKpOOpraHH3MU
omoreoctepn. XymuHKaIja OparHcKuX ocraraka. Jlexymudukanmja (MuHepanu3ammja) Xxymyca. MHKpOOHOIIOIIKa
hyOprBa. MUKpoOpraHU3MHU 1 OHOTEXHOJIOMKE Mepe. [IprMeHa MUKpooTraHn3aMa y CTo4apcTBy. MUKpOOHA eKOJIoTHja.

HpaKTI/ILlHa HacTaBa

[punpema HATUBHUX U PUKCHPAHIX 000jeHUX TIpenapaTa 1 mperiien oonrka MUkpoopraamama. OnpeluBame BennanHe
u Opoja mukpoopranmsama. CrnoxkeHa Oojema - Oojerse Oakrepmja mo ['pamy. Bojeme crmopa ko1 MHKpoopraHM3ama.
KyntuBammja mMukpoopranmszama u moOHjarbe YHCTHX KyATypa MHKpPOOpraHM3aMa. YTO3HaBame ca CHUMOMO3HHM U
acnMOno3HNM azoTouKcupajyhum O6akTepujama. [Ipernen BaxXKHUjUX TpyTia MUKpooprann3amMa (OakTepuja, TbHBa, ajrH,
u npaxuBoTHmama. OnpehuBame yKymHe OpOjHOCTH MHKpOOpraHm3aMa (IMPEeKTHUM W WHIUPEKTHAM METOIaMa).
Mukpoduiopa Boje - oapeljuBame yKymHe OpojHOCTH MuKpoopranmsama. OppeljuBame yKymHOr Opoja Oakrepuja y
miieky. V3onanuja u npumeHa Oaktepuja MileuHe kucenune. Metone onpehuBama MUKpoopranusaMa y CTOYHOj XpaHH.

Jluteparypa

Jemues, B.T., Bukuh, /1. (2000): Muxpoouonoruja. BojHo-usnasauxu 3aBox, beorpan, 761 ctp.

Bykuh 1., Manauh JI., Cemenos A. (2018): [Ipaktukym u3 mukpobuonoruje, "Cajuoc noo"., Hosu Can, 448. ctp.
Byxuh, ., Jemues, B.T. (2003): Mukpoouosnomka ouotexuonoruja. M3nasau "Jlepera" Beorpan, 503. ctp.

Byxuh, /1., Jemues, B.T., Manmuh, J1. (2007): MukpoopraHu3mu 1 anTepHaTHBHA ToskonpuBpena. byayhrocr, H. Can, 153 c.
Byxuh, 1., bophesuh, C., Marmuh, JI. (2012): ITpupyurnk 3a BexoOe 13 mukpodronoruje. bymyhaoct, Hosu Can, 163 ctp.

Bpoj yacoBa akTHBHe HacTaBe Teopnjcka HacTaBa: IIpakTnyna HacTaBa:
3+1+1 3x15=45 2x15=30

Mertone u3Bohema HacTaBe

HHTepakTuBHA TIpeiaBamba y3 yrnoTpedy caBpeMeHHX CpeICTaBa, MPaKTUYHA BexOama

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

HOeHa
IIpenucnutHe od6aBe3e 3aBpLIHU HCITMT ToeHa
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH HUCIIHT
IpaKTUYHA HacTaBa 10 YCMEHU UCIT 55
KOJIOKBH] YM-1 30
ceMHHap-u




Ta6esa 5.2. Crienudukaiyja npeamera 21.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3us npeamera: KBantutaTiBHA XeMujcka aHanu3a - Quantitative chemical analysis udpa npeamera: T/14

HacraBuuk/HactaBHUIU: 1p Jenena M. Mamkosuh, BaHpenau nipodecop

Craryc npeamera: 00aBe3HH MIPEIMET

Bpoj ECIIB: 6

Yeaos: Oniura u Heoprancka xemuja |

b npeqmera

[lwp mpenmera je na CTyJEHTH CTEKHY OCHOBHO 3Ham€ M3 KBAaHTUTATHBHE XEMHUjCKE aHAIN3€, HEONXOAHO 32
oxpehuBame KBaHTUTATHBHOI cacTaBa 'OTOBHMX IPOW3BOJA NpeXxpaMOeHe MHIYCTpHje paau yTBphHBamba HUXOBOT
KBaJIUTETa M 3/PaBCTBEHE MCNpaBHOCTH. Ha 0a3u credeHOr 3Hama MOXKE CE OJPEIMTH KBAJIUTET M IPHUCYCTBO
HeuyrcToha y cMpoBHHaMa 3a mpepany, IITO je NPeaycioB 3a oapehuBame TEXHONOMKHUX MapaMerapa U YCIICIIHO
BOheme Iporieca y MOTOHNMA MpexpaMOeHe HHAYCTpHje.

Hcxon npenmera

CyLITHHCKO pa3yMeBame OCHOBHHX IMPHHIMIIA KBAHTHUTATHBHE aHaiu3e. CaMOCTanHO H3BOleHe KBaHTUTATHBHE
aHajM3e M NPaBHIHO TyMademe JH00WjeHHMX eKCIIEPUMEHTAIHUX pe3yiTara. BemThHa nmoBe3uBama TEOPHjCKOT U
eKCIIepUMEHTATHOT 3Hama. Kopumheme M00MjeHHX eKCIIEpUMEHTAIHUX pe3yiTaTta 3a YCIENIHO Boleme
TEXHOJIOIIKUX MPOoIleca y TOTOHUMA MpexpaMOeHe HHYCTpH]e.

Capp:xaj npeqmera
Teopujcka nacmaea

OcHOBe KBaHTHUTaTHBHE XeMHjcKe aHanmm3e. I'paBuMerpujcka aHanm3a. Dusmuke ocobmue Ttamora. [IpopadyH y
rpaBuMeTpHju. Bomymerpujcke MeTone aHanm3e ca mpuMmeHoM. [lomema Bomymerpuje. CTaHDapIHM PacTBOPH.
Tutrpammone xkpuBe. Kwucenmnucko-6a3He THTpanuje. Anmuno-0a3HM WHAMKATOpW. Tallo)kHE THTpamnuje.
Kommnekcomerpujcke Tutpanuje. Pemokc tutpammje. [Ipumpema y3opaka 3a aHanmu3y. AHaTW3a pealHHAX y3opaka.
HHCTpyMEeHTaTHEe METOIC Y AHATUTHYKO] XCMH]H.

Hpakmulma Hacmaesa

Mepeme aHamUTHYKOM BaroM. I'paBumerpujcko onpehuBame enemenara. Bomymerpujcke Kuceno-0asHe MeToe.
Kommnekcomerpujcke Meroge. Tanoxae Meroge. OKCHIO-peAyKLHOHE MeTofe. AHalu3a pealHUX Yy30paka
BOJIYMETPHjCKUM U IPaBUMETPH]CKHM METOAaMa.

Jluteparypa

1. Mamxosuh J. (2018): IIpakTukym n3 npumemeHe AHaJUTHYKE XeMuje, ArpoHoMckH dakynrer y Yauky, crp.
159.

2. Buroposuh, O.,I11anep,P.(1989): Ananurnuka xemuja —teopujcku ocHoBu. TM®, Beorpan, ctp. 190.
3. Byuyposuh, b., Pajakosuh, Jb., PajakoBuh, M. (2004): Aranutnuka xemuja. ['pal).kmura, beorpan, ctp.197.
4. Skoog, D.,West,J.,Donald M.,Holler,J. (1999):0OcHoBu ananutuuke xemuje. [lIkon.kmura, 3arpeo, ctp. 951.

5. Pukorckn, U., [lamuh,M., PajakoBuh, M. (2004): [Ipaktukym u3 anamutuake xemuje. I'pal).xmura, beorpan, cTp.
298.

6. Pajaxosuh, Jb., Ilepuh-I'pyjuh, A., Bacmsesuh, T.,Yuukapuh,/].(2003): AnanmuTtiuka xemuja: KBaHTHTaTHBHA
XEMHjCKa aHaJIi3a: MPaKTHKyM ca TeopujckuM ocHoBama. TM®, beorpan,ctp. 270.

bpoj yacoBa akTuBHe HacTaBe

34043 Teopujcka HacTaBa: 3x15=45 IIpakTuuna HacraBa: 3x15=45

Mertone u3Bohema HacTaBe
Teopwujcka HacTaBa: mpeaBama ex catedra

HpaKTI/I‘-IHa HacTaBa: CKCIICPUMCHTAJIHC BexOe

OueHa 3Hama (MakcuMaJjnu 6poj moena 100)

HoeHa
IpexucnutHe o6aBe3e 3aBpIIHU HCIIHUT 1ocHa
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH UCIIUT

IIpaKTUYHA HacTaBa 10 YCMEHU UCIT 50
KOJIOKBH] YM-1 35

ceMHHap-u




Tabesa 5.2. Cnenndukanyja npeamera 22A.

Crynujcxu nporpam: [Ipexpambena TexHomoruja

Hasus npeamera: Cratuctuka Tudpa npeamera: OB2

HacraBuuk: np Anexcanaap C. Hactuh

Craryc npeamera: u30opHu

Bpoj ECIIB: 5

Ycaos: Hema

b npeqmera

IIpenmer Tpeba na omoryhu CTYACHTY CTUIAkEe 3HAKa M pa3yMeBama MOjMa CIy4ajHE MPOMCHEHBE, HEKHX
CTaTUCTHUYKUAX METOJa, CTATUCTHYKOT OLCHhUBaha, TSCTHPAamha CTATHCTUYKHUX XUIIOTE3a Ka0 U HAYMH NeUHICAbA
perpecuoHe U KOpeJalroHe Be3e CIIy4ajHUX MPOMEHIbHBHX.

Hcxon npenmera

ITo 3aBpmieTky Kypca W3 OBOT TIpeaMeTa, CTyIeHT Tpeba na Oyae crmocobaH Jla CTEKHE BEIITHHY 3a
MpUMEHY CTaTHCTHYKUX METOJa W 3aKJbyuynBamke Ha OCHOBY JOOWjeHMX TMoJaTaka Kao W pes3yirara
EKCIIPUMEHTAITHUX MEPema.

Canp:xaj npeqmera

Teopujcka nacmaea

VYBoa: momynanuja, y3opak, o0eJexje mocMmarpama, I[POCT Clly4ajHH y3opak. TabemapHu u rpaduuku
NPUKa3 CTATHCTHYKHX IOJaTaka. EMIUpHjCcKe paclozene ancolyTHE M PElTaTHBHE YYECTaHOCTH. 3HAUCHE
JIECKPUTNITUBHUX CTAaTHCTHKA (CpeOme BPEAHOCTH, Mepe IUCIep3dje M CTeleHa 3aKphBEHEHOCTH). DyHKumje
pacronena: bunomHa, IloaconoBa, HopmanHa, CrymeHToBa, DumepoBgl. Y30pauke CTaTHCTHKE U OIEHE
BUXOBUX mapamerapa. OmeHe mapaMeTrapa NOMyJanuje: TadkacTe W HMHTEpBAlHE OLEHe; TecTupame
CTaTHCTHYKUX XHIIOTE3a O BpeAHocTHMa mapametapa [lomymanunje. Kopenamuja u perpecuja: mpocta JnHEapHa
perpecuja (omeHa mapaMerapa, TECTHpamke 3HAYajHOCTH, MHTEPIIONAIMja W EKCTparoiamuja), Koe(uIujeart
KOpeJiallyje ¥ TECTHPAbE erOBE 3HAUajHOCTH.

HpaKmulma Hacmaesa

HpaKTI/ILlHa HacTaBa CC OJp:KaBa 3a CBC 00JacTH.

Jluteparypa
1. Maneruh Panojka (2005): Cratucruka. [TossonpuBpennu akynarer. beorpan-3emyH, 470.
2. Jlaxuh Hanma, Maneruh Panojka (1996): 36upka 3anataka u3 craructuke. Hayuna kmura. beorpan, 297.

3. Puctuh Mupocnas, [Tonosuh buskana, Hophesuh Muozapar (2006): Crarructrka 3a cryaente I'eorpaduje,
Hum, IIM®-Hum, 184.

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

BpOj yacoBa aKTHBHE HacCcTaBe

94240 Teopujcka nacraBa: 2x15=30 IIpakTuuna Hacrasa: 2x15=30

MeTtoae usBolhema HacTaBe
Teopujcka u mpakTHYHA HACTABA CE OJPKaBa 3a cBe o0nacTu. KolokBujyMu npaTe MpakTUYHY HACTABY (YKYITHO 3

KOJIOKBHjyMa).
Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)
MoeHa
IIpenucniuTHe 00aBe3e 3aBpUIHU HCIUT ToeHa
AKTHBHOCT Y TOKY IIpeJiaBamba 5 MIUCMEHU HCITUT
MPaKTHYHA HACTaBa YCMEHH UCTIT 35
KOJIOKBHj yM-H 60
CEeMMHap-1

Hanomena: YcoB 3a nojarame YCMEHOT I/ICHI/ITaje MmuHuUMaad 31 moeH ca KOJ'IOKBI/ijMa.

Ta6ena 5.2. Cneundukanuja npeamera 22b.




Crynujcku mporpam: IIpexpambena Texuonoruja — Food Processing

Ha3us npeamera: O6Opana pe3yirara Mepema Iudpa npeamera: THU 21

Hacrasuux/nacraaunu: [Ip Urop Byposuh, nonent

Cratyc npeaMera: n300pHH

Bpoj ECIIB: 5

YcaoB: Ynucana apyra roguHa CTyInja

nb npeamera
Cruuame NpakTHYHHUX 3Hamba 0 00paiy pe3yliTata Mepema y NpexpaMOeHOj TEXHOIIOT HjH.

Hcxon mpeamera
[IpakTryHa 3HaEHa 0 0OpaaU pe3ysiTaTa Mepemba Y MPexXpaMOCHOj TEXHOIOTHjH.

Capp:xaj npeqmera

Teopujcka nacmaea

Y okBupy oBor mnpeamera wusydaBahe ce cruenehe:I'pemke. I'pemke HWHIMPEKTHO M3MEPEHHX BEJIMYHHA.
3aokpyxuBame OpojeBa Koju ce oJHOCe Ha pe3ynraT Mepema. OCHOBHHU MOjMOBH TeopHje BepoBaTHohe. Pacnionena
BepoBaTHOhe M rycTmHa BepoBaTHohe. BaxkHmje pacmomene BepoBatHohe. Cpemma BpemHocT. [ucrep3mja u
craniapaHa nesujanrja. Cpenma BpenHocT y3opka. ucnepsuja y3opka. Jucnepsuja cpenme BpenHoctu. CirydajHa
rpemka Mepema. [Iporena rpemke Mepema.

IIpaxkmuuna nacmasa

[MpakTHyHa HacTaBa CacTOjU CE€ O/l PAUyHCKUX BE)KOM Ha KOjUMa CTYJICHTH Tpeda Ja Hayde IpaBuiia 3a0KpyKHBamba

OpojeBa, IPOLIEHY I'PeIIKe HHANPEKTHO N3MEPEHHX BEJIMYMHA (32 YETHPH OCHOBHE PayyHCKE OIepalyje) U MpoleHy
rpemke nmomohy CryneHrose ¢popmyie, npuiaroheno cryaujckom nporpamy IIpexpambena texHomnoruja.

Jluteparypa
1. I'yrman, U. (2000): O6pana pesynrara xemujckux Mepema, [IM® Kparyjesarn, Kparyjesam, ctp. 108.

2. Puctuh, M., [Tawty, Y., lexuh-Jlackouh, U. (2010): [IpakTuxkym n3 onmrer kypca ¢pusnuke xemuje. Paxynrer
3a pu3HUKy XemHujy, beorpan, ctp. 233.

Binqacosa AKTHBHE HaCcTaBe

24240 Teopujcka HacTaBa: 2x15=30 Ipakruuna Hacrapa: 2x15=30

Mertone u3Bohema HacTaBe
Teopujcka HacTaBa: mpenaBama ex catedra.

IMpaxTnyna HacTaBa: PauyHcke BexOe.

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

IIocHa

IpexucnutHe o6aBe3e 3aBpIIHU HCITUT 1ocHa
aKTUBHOCT Y TOKY IIpeJaBama 10 MUCMEHU UCTIUT 40
MPAaKTUYHA HACTaBa 20 YCMEHHU HCIIT 30

KOJIOKBHj yM-H

ceMHHap-u

Ta6ena 5.2. Cnenudukanuja npeamera 23.




Crynujcku mporpam: IIpexpambena texnonoruja — Food processing

Hasus npeamera: Texuomoruke ornepanuje 1 — Unit operations 1 [udpa npenmera: TAS

HacraBuux/nacrapaunu: 1p Mwunan 1. Hukonuh, nonent; CranojeBuh-Hukonnh Crnobonanka, TUILI. MHT. Ipex.
TeX., CapaJHUK 3a BexOe

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 6

Ycaos: Hema

ubs npeqmera

OcnocoOspaBame CTyACHATa Ja pa3yMe]y M NPUMCHYjy OCHOBHE MEXaHHYKE OMepalyje Koje ce KOPHCTE Y
MPOIIECHO] UHAYCTPHUjH, KA0 U OCHOCOOJhaBaE 32 CAMOCTAJAH paji Ha ONMPEMH MOJYWHAYCTPH]CKOT HUBOA TOKOM
EKCIICPUMEHTAHHAX BexOU, mTo fie M oMOryhiuTH NaKiie yKianame Yy TOTOHCKHU paji y MPOIECHO] HHAYCTPH]H.

Hcxon mpeamera

OcnocoOJbEHOCT Cy/eHTa 3a CaMOCTalHO pellaBambe NpobiaMa y mnpexpamMeOHOj HMHAYCTpUjU M3 o0JlacTh
MEXaHWYKHX Oleparyja.

Kopuniheme 1001jeHOT 3Haba 32 YCIEIIHO BOlemhe TEXHOIOMIKUX MpoIieca y IpexpaMOeHO] HHIYCTPH]H.

Capp:xaj npeqmera
Teopujcka nacmaea

Jemuaunie m gmMensuje. Ocobuue ¢urymma. MexaHW3MH TIpeHOCa KOJNMYWHE Kperama. CTaTwka, AWHAMHAKA M
TpaHcnopT ¢uayuna. Teopuja cimanoctu. Ctpyjame duynna oko tena. Ctpyjame ¢Gurynaa Kpo3 MOpo3Hy CpeinHy.
Kperame gecturna kpo3 ¢payua. Tanoxeme. unrpanuja u nearpudyrupame. Oaynanzanyja. Memniame 1 MeIIeke.
CuTheme U IpocejaBamke YBPCTOT MaTepHjaa.

Hpaxmutma Hacmaesa

Pauyncke gediche: peliapambe KOHKPETHHX, PAYYHCKUX MPoOieMa KOju WIYCTPYjy MOjeAnHe HeJIUHE rpajnuBa
H3JI0KEHOT Ha Npe/laBamy.

Jlabopamopujcxe gedicoe: TlpakTuuHe BexOe U3 MOjEeANHMX LIETHHA IPaIHBa U3JI0KECHOT Ha MpeaBamy Ha ONPEeMH
J1a00pATOPHjCKOT U MOJTYHH Y CTPU]jCKOT HUBOA.

Jluteparypa

1. Cumonoswuh, /., Byxosuh, ., IisujoBuh, C., Koruap-bByphesuh, C. (1971): Texnomomke omneparuje I —
Mexanmnuke oreparnyje. TexXHOIOmKo-MeTaTypuIku paxynret, beorpan, ctp.432.

2. Crankouh, B.JI. (1998): ®enomenu npenoca u onepanuje y meranypruju, Tom 1, Mexanuka duyuna u
JIUcTiep3Hux cucrtema. TexHumuku paxkynrer, bop, ctp. 283

3. Hukomuh, MLI1., Tpumosuh, T. (2019): Texnonmomke oneparmje — 30MpKa pelIeHnX 3a1aTaka u3
MeXaHWIKHX omeparja. ArpoHOMCcKH ¢akynTeT y Yauky. cTp. 124.

4. Bymuheswuh, /1. (2005): TexHoz0mmKe omepanyje: AdjarpaMmu, HoMorpamu, Tadene. TexXHOIomKo-
MeTaypIIKA
¢axynret, beorpan, ctp. 125.

5. Huranoewuh, XK. (2001): Texuonormke onepanuje 1, Mexanuuke oneparmje. beorpan

6. [Mepyamunh, M., Makcumosuh, M. (2006): TexHomomke ornepamnyje, OCHOBH TEOPH]je, IPUMEPH H 3aJallH.
Cumb60:m1, Hosu Cag, ctp. 430

Bpoj yacoBa akTuBHe HacTaBe

94240 Teopujcka nacraBa: 2x15 IIpakTHuna Hacrasa: 2x15

MeTtoae usBolhema HacTaBe
HuTepakTrBHA peaBama U padyHCKe BexOe, mabopaTopujcke BexOe, akTUBHO ydenihie CTyAeHATa, KOHCYJITaIH]e.

OueHa 3Hama (MakcuMaJjnu 6poj moena 100)

HoeHa
IpeaucnurHe 06aBe3e 3aBpuIHU HCIUT MoeHa
aKTUBHOCT Y TOKY IIpe/laBama 5 MUCMCHU UCTIUAT 0
MIpaKkTUYHA HACTaBa 5 YCMEHH HCIIT 55
KOJIOKBHj yM-H 35
CEeMHUHApP-U 0

Tabesa 5.2. Crenudukaiyja npeamera 24.




Crynujcku mporpam: IIpexpambena Texuonoruja — Food Processing

Hasus npeamera: ®usnuka xemuja 2 — Physical Chemistry 2 udpa npeamera: ThS

Hacrasuux/nacraaunu: [Ip Urop Byposuh, nonent

Cratyc npeamera: 0o0aBe3HH

Bpoj ECIIB: 6

Yeaos: Onmra 1 Heoprancka xemuja 1 u 2, AHanuTruka xemuja 1 u 2, Oprancka xemuja 1 u 2, MaremaTnka | u 2,
®dusmka ca eICKTPOHUKOM

ubs npeqmera

Ocnoco0OJspaBame CTyACHATa 3a paheme U pa3yMeBame MPoOJIEMaTHKE KOja ce MPOyYaBa y CTPYYHUM MIPeIMETUMA.
CreueHa 3Hama u3 npeaMera Ousnuka xemuja 2 Cy HEOIXO/IHA 32 Pa3yMEBakE MPOIEca MPOU3BOIELE Y
pexpamMOeH0j HHAYCTPHjH U TPEAYCIOB Cy 3a 100po Boheme mporieca y mpoU3BOIHH 3IPABCTBEHO Oe30e1He XpaHe
Y KOHTPOJIM KBaHUTeTa (PUHATHUX TPOU3BOJIA.

Hcxon npeamera
o CyIITHHCKO pa3yMeBame (yHIAMECHTATHUX 3aKOHA y DU3NUKOj XeMUju
¢ BemrTrHa TOTHYHOT MOBE3UBAha TEOPH]CKOT U CKCIIEPUMEHTAITHOT 3HAA
¢ AHATUTHYKY IPUCTYI MPOOIEMIMa U KOPHIITNEHe TEOPH]CKUX M eKCIIEPUMEHTAIHUX Ca3Hamka Y IPaKcH

e OpranuzoBame 1 Boleme MojeAMHNX Mpolieca y MOroHUMa IpexpaMOeHe HHYCTpHje.

Capp:xaj npeqmera
Teopujcka nacmaea

VYBoa. Ocobune pactBopa enekrpoiuta. OCHOBH enekTpoxemuje. KOJIOMAHM CHCTEMH W MaKpOMOJICKYJIH.
Crpykrypa aroma. XeMujcKa Be3a U CTPYKTypa Mojekyia. Mehymonekyncke cuie. 'lacoBuTo crame. UBpCTO CTame.
TeuHo crame.

Ipaxmuuna nacmasa

[IpakTr4yHa HacTaBa CACTOJH CE OJ CKCIICPUMCHTATHUX BEKOU M PauyHCKHX 3a/laTaka u3 rpaanBa Ousmuke xemuje 2
npuiarol)eHUX HUBOY HACTaBE Ha CTyIUjcKoM mporpamy [IpexpamMbeHa TeXHOIOTHja.

Jluteparypa
1. Munuh, 1., Autuh-Joanosuh, A.(2005): ®uznuka xemuja. @akynreT 3a Gu3ndKy xemujy, beorpaz, crp. 626.

2. Puctuh, M., lamrtu, U., Hexuh-Jlackosuh, M. (2010):IIpaktuxym n3 ommrer kypca ¢pusnuke xemuje. @akynrer
3a pu3HUKy Xemujy, beorpan, cp. 233.

3. Bpauap, Jb., Jlecttuh, A., dpaxuh, B., 3euesuh, C., Jepemuh, K., JoBanosuh, M., JoBanosuh, C., MakcumoBuh,
M., Huxomnuh, b., OBun, [1., lllena, 1. (2001): ExciepumenTanta pusznyka xemuja. TM®, Beorpan, ctp. 350

4. OBuuH, /1., Joanosuh, /1., paxuh, B., Makcumosuh, M., JakoBseBuh-Xanau, H., Bpauap, Jb., JoBanosuh, C.,
Jepemuh, K., Illemna, /1., Bojunosuh, M. (1996): ®u3nuka xemuja - 36upka 3agaraka. TM®, beorpan, ctp. 420.

Bpoj yacoBa akTuBHe HacTaBe

34141 Teopujcka HacraBa: 3x15=45 IIpakTuuna HacraBa: 2x15=30

Mertone u3Bohema HacTaBe
Teopujcka HacTaBa: mpenaBama ex catedra.

HpaKTI/I‘{Ha HacTaBa: CKCIICPUMCHTAJIIHC U PAYyHCKE BexOe.

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

HoeHa
IpexucnutHe o6aBe3e 3aBpIIHU UCITHT 1ocHa
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH UCIIHT

IpaKTUYHA HacTaBa 10 YCMEHU UCIT 55
KOJIOKBH] YM-1 30

ceMHHap-u

Ta6ena 5.2. Cnenudukanuja npeamera 25.




Cryaujcxu mporpam : Ilpexpambena TexHonoruja — Food Processing

Ha3sus npeamera: buoxemuja 2 — Biochemistry 2 Mudpa npeamera: TB5

HacraBank/Hactapaunu: np [lapne Mamkosuh, Banpeaau nmpodecop

Cratyc npenmeTa: 00aBe3HU

bpoj ECIIb: 7

Ycaos: buoxemuja 1.

In/b npeamera

Cruname 3Hamba O OCHOBHUM IIyTeBUMa METaOONMYKUX MpOMeHa OumoMoJexyna (YrJbeHHX Xuipara,
JWNHIA, TPOTEMHA U HYKJICHHCKUX KHCEIHHA), TOBE3aHOCTH U PEryJalliji OBUX METaOOIMUKHX ITyTeBa.
VYno3HaBame CTyJaeHaTa ca YJIOrOM M 3HAadajeM OpPraHCKMX KHCEeIMHA M OWBHUX INHTMEHaTa y
OMOJIOIIKOM MaTepHjaly KOjU ce KOPUCTU Ka0 CHPOBUHA Y MTpexpaMOeH0] HHIyCTPHUjH.

Hcexon mpeagmera

Croco0HOCT  pa3yMeBarma HHTErpaiuje OHOXEMHjCKHX TpaHchopMalldja NPUPOJHUX jCIUbCHa ca
TpaHchOpMAaNFjOM €HEPryje y OWBbHUM M aHUMAaJIHUM opraHu3muMa. CTHIIalkhe BEUITHHE NPHUMEHE
OCHOBHHUX METOJIa M30JI0Barkha M OMOXEMHU]jCKE KapaKTepu3allyje YIJbeHUX XHUIpara, JUIMUAa U MPOTeHHA.
Octnioco0sbeHoT 3a Kopuiiheme TUTepaTypHUX ToJaTaka U eKCIIEpUMEHTAITHIX pe3yiTaTta MpHu yBohemy
HOBHUX TEXHOJIOTHja Y IpeXpamMOCeHO] HHIYCTPH]H.

Cagpikaj npegmera

Teopujcka nacmasa

buocunTesa, TpanchopManuja W pasrpaama YrJbeHUX XHApaTa, JHUMUAA, HYKICHHCKHX KHCEJIMHA U
mporenHa. MeTrabonu3aM OpPTraHCKUX KHCEIMHAa W OWBHHX MNHUTrMeHaTa. buoxemmjcke (QyHKIH]jE
CeKyHAapHHUX MeTabonuta Ousbaka. buoxemujcke GpyHKIMje opraHa.

IIpaxmuuna nacmaea

KpanuratuBHa M KBaHTUTaTHBHA aHalW3a IIPOCTUX M CIOXKEHMX YIJbEHUX XHJIpaTa, JHUIHJA,
HYKJICMHCKUX KHCETMHa M TpoTeMHa. KBanuTaTMBHa M KBaHTHTATHBHA aHAIM3a CEKyHOApHUX
MeTabonura Ousbaka. KBaHTUTaTMBHO oapehuBame YKYNHUX M HCHAPJBHBHX OPraHCKUX KHCEIWHA.
AHanm3a HAMUPHUIIA OMJLHOT U @aHUMAITHOT MTOPEKIIa.

Jlureparypa

1. [Momosuh, M. (2008): buoxemuja xuBotuma. [lossorpuBpenau dakynrer, Hosu Can, ctp. 479.

2. INomosuh, M. (2005): buoxemuja 6rsbaka. [lossonpuBpennu pakynrer, Hou Can, ctp. 565.

3. [lamuh, M. (1988): buoxemuja. I'paljeBuncka Kibura, beorpan, crp. 885.

4. LujoBuh, M., Ahamosuh-Boxosuh, I'. (2005): [Ipaktukym u3 6uoxemuje. ArpoHOMCKU (hakynTer,

Yauak, cTp.
94,
bpoj yacoBa akTHBHe HacTaBe .
330 13 Teopujcka HacraBa: 3x15=45 | IIpakruuna HacraBa: 3x15=45
Metone n3Bolhema HacTaBe WHTepakTHBHA HACTaBa- MPE/IaBaba U CKCICPUMEHTAITHE BEKOE
Onena 3Hama (MaKCMMaJHU 0poj moena 100)

MoeHa
IpenncnuTHe 00aBe3e 3aBpIIHM HCITUT ocHa
AKTUBHOCT y TOKY TIpeJlaBamba 5 MTUCMEHH UCITUT
MIpaKTUIHA HACTaBa 10 YCMEHU HUCIIT 45
KOJIOKBH] YM-H 40
CEMUHAp-H

Tabena 5.2. Cnenndukanmja npeamera 26.




Cryaujcxu nporpam: [Ipexpambena Texnonoruja — Food Processing

Hasus npeamera: Nuaycrpujcka MukpoOHooruja udpa npeamera: TI'S

HacraBuuk/HactaBHuinu: ap Jleka Mannuh, pemoBuu mpodecop, Becna Dyposuh, murur. wHT. Tpex. TeX.,
capaJIHUK 3a BexOe

Craryc npeamera: o0aBe3HH

Bpoj ECIIB: 5

YceaoB: nonoxxena Mukpobuosoruja

b npeqmera

CTI/IIIaI—Le OCHOBHUX HAaYYHHX U aKaJICMCKHUX CIIOCOOHOCTH M BELITHHA M3 00J1acTH MNPpUMEHC MUKpPOOpraHusama y
IIPOU3BOJHE CBPXEC, PA3yMEBAKLE Y3POUHO-TIOCICAUYHUX BE3a I/I3Mel’)y ocobuHa MMPOU3BOAHUX MHUKpPOOpPraHusamMa nu
Pa3IMIUTUX (1)332[ OUOTEXHOIOIIKOT mpoueca, Kao u carjicjaBame OHOTEXHOIOIIKOT mnpouneca y ueJinHu.

Hcxon npenmera

PazymeBame 3Ha4aja M yJaore HNpOM3BOJHHX MHUKPOOpraHMW3aMa Kao OMOKaTaau3aropa, pasyMeBame MPHHIMIA
oJp)KaBama IMPOU3BOJHOr COja, HpHUHIMNA (OPMYyNIHCaba XPaH/BHBUX IOJUIOTA M YCIOBAa OHOTEXHOJOIIKOT
mporieca, Kao M CrocoOHOc pacyhuBama mpuinKoM ofabupa OnocenepaioHe TeXHHWKE y IHJbY H3/Bajamba FITH
3aBpITHE 00pajie OMOTPON3BOIA.

Canpoxaj npeqmera
Teopujcka nacmaea

[pemver 3Hauaj U 3amarM MHIYCTPHjCKe MUKpoOuonoruje; [Ipou3BoaHN MUKPOOPraHm3MH (TIPOKApHOTH M CYKapHOTH,
apxeobaktepuje U eyOakTepuje); VHIYCTpHjCKH COjeBM M HAYMHMA FHUXOBOT YyCaBpIaBama; PacT M yMHOXKaBarbe
NPOU3BOIHUX MHUKPOOpraHu3ama; TexXHOJOIIKe OCHOBE CHHTe3€e oMoy MUKpooprannsama; IIponsBoama Koja ce 3acHHBa
Ha TIpUMEHM MHKpoopranmsama; IIpomsBomma OHWOMace MHKpOOpraHusama; I[IpuMeHa W IIPOM3BOAA EH3MMA
(MHKpOOpraHI3MH Kao TIPOAYICHTH €H3WMMa 3HAYajHHX 32 HWHAYCTPHjY); lIprMeHa W TpOM3BOIA aMHHOKHCEIVHA,
[pomsBoama anTHONOTHKA; [Iporm3Boama BuTamMuHa; briotpancdopmMarnyje (MIKpoOHOIomKa TpaHchopMariija OpraHCKUX
Jjemumeba, Oroxemujcka TpaHchopMalmja MeTana); brHoTexHomornja 0OHOBJEUBUX CHPOBHHA; [IpUMeHa MUKPOOHOJIONIKE
OuoTexHosorHje y mpexpamOeHo] M mpepahuBayko] MHAYCTpUju (TIPOM3BO/EbA XPaHJBMBHX O€aHYeBHHA, MPOLIECH Y
MJIEKapCKOj MHIYCTpUjH, KoH3epBHpame Boha 1 nopha, KBacIy 1 ¥ lbUXO0BU Pou3Bo M (hepMenTarje); MUKpoOHOIIOMKO
omrreheme Merana M HauMHM HHMXOBE 3aiuTute; brosomko npeunirhaBarme OTHAaAHMX BOAA M 00pajga YBPCTOr OTHasa
(komriocTHparse, OMOKOHBEp3Hja OJEHUX CHPOBUHA, JIETOKCHKALIN]A KCEHOOUOTHKA).

HpaKmulma Hacmaesa

[poriecn y MHAYCTPHjCKOj MUKPOOHOIOTH]H, YTHIA] PA3MMUATHX (IBHUKIX M XeMHUjCKHX (pakTopa Ha OMOCHHTETCKY
aKTMBHOCT MHKPOOpraHm3ama, HaumHn m3Bajama pasiMIuTHX COjeBa MHUKPOOpPTaHM3aMa 3HA4YajHUX 3a HHIYCTPHjCKY
npom3BoabY; KynmuBammja Mukpooprann3aMa y OHOTEXHOJIOMIKHAM TIporieciMa; MeTosie n3/iBajama IPOU3BOIa MUKPOOHE
aKTHBHOCTH; MJICUHO-KUCEIIMHCKO BpPEH-E, MPOU3BO/IbA MIICUHE KHCEIUHE; AJIKOXOJHO BpEHE, NPOU3BOIA CTAHONA;
IMpousBoma kBacHe Gromace; MUKpOOHOJIOIIKa IIPOU3BOHA cCHpheTHe KrcenuHe; [[pon3Bo/iiba JIMMYHCKE KHCEITHHE.

Jluteparypa

Byxkuh, J1., Manauh, JI., Beckouh C. (2015): Onmra n nHIycTpUjcka MUKpOOHOJIoTHja. ATpOHOMCKH (aKyJTeT y
Yauky, 608 cTp.

Byxuh, 1., Jemues, B.T. (2003): Mukpoouosnomika ouotexuonoruja. M3nasau "Jlepera" Beorpan, 503. ctp.

Beckosuh C., Bykuh . (2015): BruonporekropH y pou3BOAKH XpaHe, ArpoHoMckH ¢dakyiareT y Yauky, 372 ctp.
Byxuh [1., Mauguh JI. Cemenos A. (2018): Ipaktuxkym u3 mukpobuosoruje, "Cajuoc 100", Hosu Cax, 448. ctp.
Byxuh, 1., Bophesuh, C., Manuh, JI. (2012): [Tpupy4nuk 3a BesxOe u3 Mukpobromnoruje. byayhnoct, Hoeu Cap, 163 ctp.

Bpoj yacoBa akTHBHe HacTaBe Teopujcka HacTaBa: IIpakTHyHa HacTaBa:
2+1+1 2x15=30 2x15=30

Mertone u3Bohema HacTaBe

HHTepakTuBHA TpeiaBamba y3 yrnoTpedy caBpeMeHHX CpeICTaBa, MPAaKTUYHA Be)KOama

Onena 3Hama (MakcHMaJIHH Opoj moena 100)

HoeHa
IpexucnutHe o6aBe3e 3aBpIIHU UCITHT 1ocHa
AKTHBHOCT Y TOKY IIpeJjaBama 5 MUCMEHH UCIIUT
IIpaKTUYHA HacTaBa 10 YCMEHU UCIT 55
KOJIOKBH] YM-1 25
CeMHUHap-U 5

Tabeusa 5.2. Cnienndukanyja npeamera 27A.




Crynujcku mporpam: IIpexpambena Texuonoruja — Food Processing

Hasus npeamera: CKiaauinTene 3pHACTHX Mpou3Boaa — Grain products Storage [udpa npeamera: TU4

HacraBuuk/nHacraaunu: 1p Mapko [lerkoBuh, noneHt

Craryc npeamera: M36opHu

Bpoj ECIIB: 6

YciaoB: HemMa

uwb npeamera

Yno3HaBame CTy/IeHaTa ca OCHOBHUM MOP(OJIOMKHM U (PU3HOIOMIKAM 0COOMHAMA CEMEHA Y CTalkhy MUPOBamka, Kao
U ca TEXHOJIOIINM OfeparjamMa o )KETBE 3pPHACTUX YCEeBa, TOKOM CKIQIHIITCHA, IO MOMEHTA mpepaje y GuHaiHe
HHIYCTPH]jCKE MPOU3BOJIC.

Hcxon npeamera

Cruuame 3Hama HEONXOJHOT 3a MPAaKTUYHY NMPUMEHY TEXHOJIOIIKUX IIOCTYNaka y Mpolecy o0Hjama M 4yBama
3pHa )KUTa, JIETYMUHO3a U YJbaHUX Kyirypa. IIpenmer omoryhasa Oyayhnm TexHono3umMa ja carjienajy KpUTHYHE
TayKe yCIJIOBa JIopaJie, aKoBamba 1 YyBamba 3pHACTUX CUPOBHHA, Y GYHKIHMjH KBAIUTETa (PUHAIHUX IIPOU3BOJIA

npexpamOeHe HHIYCTpHje.

Capp:xaj npeqmera

Teopujcka nacmaea

ATPOEKOJIOIIKA yCIOBH Y GYHKIHjH IPUHOCA U KBAJHUTETA 3pHA. TeXHOJIOTHja Tajema Kao (GakTop WHTEPAKIIH]CKOT
JIOTIPHHOCA KBAJTUTETY ceMeHa. Mopdotoruja 3pHa, OmimTa u nojeanHavana. Gu3noioruja MEPOBama 3pHa 10
6oTaHnYKOj mpunagHocTH. [IpoMeHe XeMujcKor cacTaBa 3pHa. Y CIIOBH CKIIAIMIITEHa 3pHA Ca BUCOKHM CaJipikajeM
cKpoOa, mpoTenHa u MacTu. [Ipunpema 3pHa 3a yyBame U TpaHcnopT. O0jekTH 3a criaaumTene. OnpKaBame
TeMIepaType U BIAXXHOCTU, KOHAUIMOHUPAKE aTMOCc(epe o0jekara u JyrH MOCTYIIH. 3IPaBCTBEHO CTalke 3pHA U
XHUTHjeHa CKiaauiTeha. KoHTpoia KBanuTeTa 4yBaHUX MPOU3Bo/a. TpaHCIopT 3pHa.

Hpakmulma Hacmaea

/

Jluteparypa

1. Munomesuh, M., huposuh, M., Muxases, 1., Jokuh, I1. (1996 ). Ommre cemenapctBo. [losronpuBpentHu
¢axynrer, HoBu Can, ctp. 225.

2. Monsuap, U. (2004): Ommre patapcrso. [lossonpuspenan dakynret, Hosu Can, ctp. 598.

3. Jetuh, C. (1981): buonoruja n npousBoama ceMeHa parapckux Kyiarypa. Homut, beorpan, ctp.334.
4. Kexers, M. (1989): Texnonoruja ckiagumTema 3pHa. Hayana kmura, beorpan, ctp.183.

5. Muneycuuh, H. (1990): YHyTpammsu tpaHcopt U ckiagumra. Hayuna kmura, beorpax, ctp. 251.
6. boxkan, H. (2003): Onmre parapctso - [IpakTikym. ArpoHoMckH dakynret , Yagak, ctp.159.

7. Marepujan koju he OUTH OEIHEH CTYACHTHUMA Y TOKY HacTaBe; CTPYYHH M HAyYHH PaloBH, MOHOTpaduje, pyru
YIOCHUIIH.

Bpoj uacoBa akTHBHe HacTaBe:

2+140 Teopujcka nacraBa: 2x15=30 IIpakTuuna Hacrasa: 1x15=15

MeTtoae usBolhema HacTaBe

TeoijCKa HacCTaBa OCTBapyje CC KpO3 MHTCPAKTUBHHU KOHTAKT Ca CTYACHTHUMA, Y3 KOpI/IHIheH)G BUACO OIpeMe,
HOjeZlI/IHa‘IHI/I paa ca CTyACHTHMA KPO3 U3paay CEMHUHAPCKUX paJoBa U MPAKTUYHU paa Yy OKBUPY TCPCHCKUX BEKOU.

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

MoeHa
IpexucnutHe o6aBe3e 3aBpIIHU HCIIHT 1ocHa
aKTHBHOCT Y TOKY IIpEJaBama 10 MIICMEHH HCITUT

IIpaKTUYHA HacTaBa YCMEHU UCIUT 60
KOJIOKBH] YM-1 30

CeMHHap-U

Tabesa 5.2. Crienudukanuja npeamera 27b.




Crynujcku mporpam: IIpexpambena Texnonoruja — Food Processing

Ha3us npeamera: MukpoOroyioruja xpaHne [udpa npeamera: TU11

HacraBuux/nacraBaunu: 1p Jleka Manauh, penoBuu npodecop; Becna Bypouh, aurmun. wHr. mpex. Tex.,
capaJiHUK 3a BexOe

Craryc npeamera: u30opHu

Bpoj ECIIB: 6

YceaoB: nonoxxena Mukpobuosoruja

ubs npeqmera

OOyuaBame cTyaeHara 3a paj y Jjaboparopujama HpHMEmBEHE MHKpoOHoisioruje y ¢adpukama HHIYCTpHjCKE
npepajie ¥ NPOU3BOJIHE 3PABCTBEHO U XUI'MjEHCKH Oe30e1He XpaHe.

Hcxon npeamera

CreueHa 3Hama hie oMoryhutn armukaiyjy 3Hama U3 00JIACTH MUKPOOHOJIOTH]E XpaHe pald MPaBHIIHE MPHUIIPEME,
MPOU3BOIELE, CKIAUINTeHA U TUCTPUOYIIH]je 3APABCTBEHO Oe30eqHe XpaHe, Kao M OJlp)KaBamba XHWIHUjeHe TOroHa U
JINYHE XUTHjEHE paJHUKA.

Capp:xaj npeqmera
Teopujcka nacmaea
Viora u 3Ha4a] MUKpoOHONIOTHje XpaHe. UNHUOIM KBapema XpaHe. BaxKHHju MUKPOOPTaHU3MHU y XpaHU. Y TUIA]
eKOJIONIKKX (pakTopa Ha pa3MokaBambe MHUKpoopranmzama. CrpedaBame KBapema xpaHe. MUKpoOuooruja xpaHe

aHMMaQJHOT M OWJPHOT TIOpeKia. XWIMjeHCKa W CaHWTapHa 3alTHTa XpaHe. XWIHjeHa IIOTOHa IpexpaMOeHe
nHycTpyje. JInuHa Xurujena pajaHuka.

HpaKmulma Hacmaesa

MHuKpoOpraHnu3MH M3a3HMBaull KBapema XpaHe. MHUKpOOHOJIONIKa KOHTPOJIa KHBOTHUX HAMUPHHULA, IPUPOAHUX BOAA U
BoJIe 3a mmhe, Ba3ayxa, XUTHjeHe PaIHMKA, UCIIUTHBAC e(PIKACHOCTH Ne3NH(EKIIMOHMX CPECTaBa M IPYTUX METOa 3a
crpeyaBarbe KBapa HAMUPHHULIA.

Jluteparypa

XKaxyma, P. (1980): Muxpobuomnoruja xpare. Texaonomku ¢axynrer, Hosu Cap.

Beckosuh C., Bykuh . (2017): Canurapra MuxkpoOunosnoruja. ArpoHoMckr axynret y Yauky, 477 ctp.
xpumap, M. (2001): MukpoOroomnika KOHTpoJIa )KMBOTHUX HamupHHL@. TexHonomku dakynrer, HoBu Can
Bykuh [., Manauh JI. Cemenon A. (2018): Ipaktukym u3 mukpobuonoruje, "Cajaoc 100"., Hosu Can, 448. ctp.

Bpoj yacoBa akTHBHe HacTaBe Teopujcka HacTaBa: IpakTuyHa HacTaBa:
2+0+1 2x15=30 1x15=15

Mertone u3Bohema HacTaBe

HHTepakTuBHA TIpeiaBamba y3 yrnoTpedy caBpeMeHHX CpeICTaBa, MPAaKTUYHA BexOama

Onena 3Hama (MakcHMaJIHH Opoj moena 100)

HOeHa
IpexucnutHe o6aBe3se 3aBpIIHU UCITHT 1ocHa
AKTHBHOCT Y TOKY IIpeJjaBamba 5 MUCMEHH UCIIUT
IpaKTUYHA HacTaBa 10 YCMEHU UCIT 55
KOJIOKBH] YM-1 25
CeMHHap-U 5

Tao6ena 5.2. Cneundukanmja npeamera 27B.




Crynujcku mporpam: IIpexpambena Texuonoruja — Food Processing

Ha3us npeamera: Aautusu y npexpambenoj nuaycrpuju — Additives in the food industry
Iudpa npeamera: TN16

HacraBauk/nacraaunu: 1p Mapko [lerkoBuh, nonent; qumi. uaxk. Jenena C. I[Tantosuh

Craryc npeamera: n300pHU

Bpoj ECIIB: 6

YciaoB: HeMa

b npeaxmera

VYno3HaBame crynaeHara ca MmehyHapomHoMm W nmomahoM perymatuBoM yrorpebe amutmBa. Kimacmdukammja u
MEXaHHU3MU JIeJI0Batba afuTrBa. [IpeHoCTH U pU3HLHU yoTpede aanTHBA.

Hcxon npenmera

CryneHTH 0CcTIOCO0JbEHH J1a PABMITHO KOPUCTE aANTUBE Y IIPOU3BOIGH 3PaBCTBEHO 0e30eTHNX HAMHUPHHIIA.

Capp:xaj npeqmera
Teopujcka nacmaea

IMonena, pusnuko-xeMujcke 0COOMHE U yJiora aJuTHBA. 3APABCTBEHU aCNEKTH M Jeraju3anyja NpUMEHe aIuTHBA.
ITopmena, XxeMHjcKa CTPYKTypa, CTaHAAp/ KBAIUTETA aJUTHBA U IbHXOBO OJpeliBame y CHpOBHHAMA, IPEXpaMOCHUM
npousBoxuma. [Ipupoane u cuaTeTCcKe O0je. Haj3sHauajHMju KOH3epBaHCH, BUXOB YTHIIA] HA OAPKUBOCT IIPOU3BO/IA,
TOKCHKOJIOIIKM aclieKTu. IIpuponHe, MPHPOIHO-WACHTHYHE W CHHTETCKE apoMe M HHXOBa HAEHTHU(HKauuja.
XeMujcka CTPYKTypa eMmyiraTopa, yrymhnBadya, aHTHOKCHIaHATa, cTaOMiM3aTopa M JOPYTHX AJAUTHBA H HHUXOB
YTHULAj Ha KBATUTET IPOM3BOA. MeXaHU3MH JleNIoBamka aIuTHBA.

Hpakmulma Hacmaea
Amnanuza aguTHuBa. AnHanuTHuke METOAC Y KOHTPOJIN KBAJIUTETA aAUTHUBA. Hose METOAC ,HCTCKHI/Ije aguTuBa

Jluteparypa

1. Ilyhupuh-JoBanosuh, K., MuoBanosuh, M. (2005): Ayrookcunanmja munuaa u MpUPOAHN aHTHOKCHIAHTH
¢dnope Cpobuje. [TossonpuBpeanu paxynret, beorpan-3emyH, ctp.156.

2. bunac, C., Yannanosuh-bpyner, J.,Tymbac, B. (2008): Xemuja xpaHe-pakTHKyM ca paJHOM CBECKOM.
Texnonomku ¢akynret, HoBu Can, ctp. 80.

3. TopynoBuh, M., JIykuh, I1. (1995): IIpaktukym nu3 ¢papmMakorHo3uje (XeMHjCKO HUCITUTUBALE JPOTa).
®dapmarneyrcku dakynrer, beorpan, ctp. 203.

4. babosuh, H. (2001): AuTHOoKcunancu y Ousbkama. 3anyxoOuna Auapejesuh, beorpan, crp.90.

5. [IpaBUITHUK O KBAJUTETY W yIOTPeOU aiuTHBA Y HAMUPHHIIAMA U O JPYTUM 3aXTEBUMA 32 aJJUTUBE U IbUXOBE
MermraBuHe, Cinyx0enu muct CLI, 56/2003.

6. Davidson, P.M., Salminen, S., Thorngate 111 J.H. (2002). Food Additives, 2™ Ed., Marcel Dekker, Inc., USA.

Bpoj uacoBa akTHBHe HacTaBe:

2+0+1 Teopujcka nacraBa: 2x15=30 IIpakTuuna Hacrasa: 1x15=15

MeTtoae usBolhema HacTaBe
* lHTepakTUBHA HACTABa, Y3 KopulIhemhe BUICO PE3CHTALH]a.

» IaauBuya He KOHCYNITAIMj€ Be3aHe 3a MpodiieMe HacTale y TEOPHjCKOj U MMPaKTUIHO] HACTaBH, 1abopaTopHjcke
BexOe.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

HoeHa
IIpenucniuTHe 00aBe3e 3aBpuIHU HCHUT MoeHa
AKTHBHOCT Y TOKY IlpeJjaBamba 5 UCMEHH UCIIUT

aKTUBHOCT Y TOKY ITPAKTHYHE HacTaBe | 5 YCMEHHU UCTIAT 45
KOJIOKBH] yM-H 30

KOJIOKBHjyM-H NIPAKTHYHE HACTABE 15

Ta6ena 5.2. Cnenudukanuja npeamera 28.




Crynujcku mporpam: Ilpexpambena Texnosoruja — Food Processing

Ha3us nmpeamera: Texnonoruja meca — Meat Technology udpa npeamera: TA6

HacraBauk/Hactapaunm: 1p Biaamgumup C. Kyphyouh, Banpenau npodecop

Craryc npeamera: O6aBe3HH

Bbpoj ECIIB: 6

Ycaos: Ilo3HaBame aHMMaTHUX CHUPOBHHA

uwb npeamera

Cruname MyNTHANCIUIUIMHAPHUX 3Hamka W3 MOJEPHE TEXHOJIOTHje Meca (IMCHUIUIMHE M3 BeTepHUHApCKe,
nmpexpamOeHe, TEXHOJOIIKE, U TEXHUYKE CTPYKe), HEOTXOIHUX 3a epUKacHO U e(peKTUBHO 00aBJhambe MPON3BOIHOT
mporieca U KOHTPOJIE y KIIaHUIIaMa M HHIYCTPHjU Meca. 3ydaBame MpuHINIA T00Hjama, KOH3epBUCakha U pepajie
Meca. YTOo3HaBame ca TPAAUIMOHAIHNAM MOCTYNIMMA IIpepajie Meca. 3alTiTa reorpadckor mopekia Ipou3Boaa u
OouyBamke OMOINBEp3UTETA.

Hcxon npeamera

CredeHa 3Hama MOJPa3yMeBajy OCIOCOOJEEHOCT 3a MPUMEHY HajBaXHMjUX NMPHUHIUIA NO0OHjara, KOH3EPBUCAKHA U
mpepane Meca ¥ MPOM3BOJAA OJf Meca, TaKO Jia MPEJCTaBJbajy OCHOBY 3a 00aBJbame OpPraHU3allfje M KOHTPOJIC
pou3BOIHOT npoleca. Mcxon noapazymeBa U ehUKaCHO yueHhE, KPUTHYKO MUIUJBCHE U THMCKHU Pajl.

Cappoxaj npeqmera

Teopujcka nacmasa

TexXHOJIOIKY NOCTYIIM NMPOU3BO/IbE Meca (KIIaHHLE, KIamke )KUBOTHIba). KBanurer Meca. ['paha meca. Xemujcku
cacraB Meca. [ToctmopraiiHe npomene ckenetHux munrha. Ocobune Meca. OCHOBE KOH3epBUpama Meca. Xiaheme
n cMmp3aBame. Cosbeme u caimamypeme. umibeme. Cymeme. TexHonoruja cyniema npousBoaa (pepMmeHTHCaHe
KobacuIle W CyBOMECHAaTH MpoW3BoaW). TomnoTHa oOpama. TexHomorwja NPOWM3BOAKE KOH3EPBH O] Meca.
TexHomnormja Mpou3BOIke OapeHNX U KyBaHUX Kobacuma. Mactu. Jloganuy: 3a4WHN ¥ 3a4MHCKA CPEICTBA. JECTHBU U
TEeXHUYKU NPOM3BOIM Kiama. [lakoBame, TpaHCHOpPTOBake U JarepoBame. Keamurer mpousBopa. CraHmapau 3a
perynucame KBAINTETa Meca U POU3BOAA O Meca.

Ipaxmuuna nacmasa

Krnanuue - xname robena - M3paja TEXHOJIOUIKE JOKYMEHTAlWje MPOM3BOIHOI MPOLECa; KIambe CBUIbA - M3pana
TEXHOJIOIIKE JIOKyMEHTallMje MpOn3BOJHOr mpoleca; [Iperien meca Ha Tpuxunene; [TomohHn meroam nperiena
Mmeca; [TomohHu meronm 3a nokasuBame kBapa; CeH30pHa OlLleHa M y3uMame y3opaka 3a aHanuze; Onpehusame
cajpxkaja aszora W yKynmHuX nportemHa merojgoMm 1o Kjeldahlu; OnpehuBame canpikaja Biare m jnojare BOAE;
OpnpehuBame canpixaja Macti MetoioM 1o Soxletu; OxpehrBame KUCETMHCKOT U IepoKcuHor Opoja; Onpehusame
cazpikaja merena M HaTpujyMm-xyiopuia; [lokasuBame NpUCYCTBAa HUTPUTA y Mpou3BoguMa o Mmeca; Onpehusame
caaprkaja yKkynHor ¢ocdopa u3 pactsopa nenena; Oapehuame MIC MEUKpOIMITYIIHOHOM METOIOM;

Jluteparypa

1. Bykosuh, U. (2012): OcHoBe TexHONOTHje Meca, 4. n3name. Berepurapcka komopa Cpouje, Hayarna KM/,
Beorpan, ctp. 294.

2. Kyphy6uh, B., Oxanosuh, B. (2017): KonzepBucame Meca W TMpOU3BOAA OJf Meca, YHHBEP3UTET ¥y

Kparyjesny, Arponomcku ¢akynreT y Yauky, ctp. 143.

3. Kyphy6uh, B., Crnacojesuh, M., Mamkosuh, I1. (2012): IlpakTukym 3a TEXHOJOTHjy Meca. ATPOHOMCKH

¢axynrer, Yagak, ctp. 133.

4. bantuh, M., Kapabacun, H. (2011): Konrpona HamupHuIIa aHUManHOT nopekia. dakynTeT BeTepHHAPCKE

menunune, beorpan, ctp. 135.

5. Bantuh, )K.M., Karuh B., Kapabacun, H., Jlekuh-Apanhenosuh U. (2009): Bomuu 3a y3umame y3opaka u

CeH30pHY aHanu3y xpaHe. PakynTeT BeTepuHapcke Meaunnne, beorpan, ctp.85.

6. 3akoH 0 6e30exHOCTH XpaHe. ,,Ciryk0enu riaacauk PC*, 6poj 41/2009 u 17/2019.

7. [IpaBWIHHUK O OMIITHM ¥ MTOCEOHMM YCIOBMMA XHWTHjeHE XpaHe y OWio K0joj (a3 mpou3BOIkE, Ipepaje u

npomera. ,,Ciry:x6ernu rmacauk PC*, 6poj 72/10.

8. [IlpaBWIHHMK O KBAJIMTETy YCHUTI-CHOT Meca, MOIYNpOM3BOJAa OJ Meca M IMpou3Boja of Meca, ,,CiayxOeHu
rmacauk PC*, 6poj 31/2012, 104/2014 u 94/2015.

BpOj yacoBa aKTHBHE HaCTaBe

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

Mertone usBohema HacTaBe
WurepakTiBHA IIpenaBama, Bujaeo mpeseHranuje. BexOe (mabopartopujcke M y INOrony), 3 KOJIOKBHjyma, 1
CEeMHHAPCKH Pajl.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

IIpegucnutHe o6aBe3e [IOCHA 3aBpINHU HCIHT [IOCHA
AKTHBHOCT Y TOKY IIpeJiaBamba 10 ITMCMEHU MCITUT

IIPaKTUYHA HacTaBa 10 YCMEHU HCIUT 40
KOJIOKBHjyM-H 30

CeMHUHap-U 10

Ta6ena 5.2. Cnenudukanuja npeamera 29.




Crynujcku mporpam: IIpexpambena Texuonoruja — Food Processing

Ha3us npeamera: Texnonoruja xmeba, TeKapcKuX W TecTeHMYapckux mpomsBoma — Technology of bread, bakery
and pasta products Hludpa npeamera: TIA6

HacraBHuk/HactaBHUIU: 1p Mapko [letkoBuh, norneHt

Craryc npeamera: O6aBe3HH

Bpoj ECIIB: 5

Ycaos: Hema

ubs npeqmera

Cruname HayyHMX 3Hama O CHpOBMHaMma (pa3yIMuUTH TUIOBM OpainiHa, OMOXEMHjCKa M XEMHjCKa CAEACTBa 3a
HapacTambe TeCTa, aJWTHBHM, HAMEHCKE MAacTH MWT/A.) HEONXOAHUM 32 IIPOU3BOAY XJeba, NEeKapcKux |
TeCTEeHHYapcKuX npoun3Boja. OO0pa3oBame U 0CIOCOObaBabEe CTY/ICHATA 1a CAMOCTAIHO YIPaBJbajy TEXHOJIOUIKHM
npolecuMa NpPOU3BOJIkhEe XJieba, MEeKapCKUX W TECTEHWYapCKUX MPOM3BOJA y MOTOHUMA, IpuMemyjyhu onpeleHa,
CTeueHa TeXHOJIOUIKA Ca3Hamba.

Hcxon npeamera

Cruname 3Hamba MoTpeOHa 3a CaMOCTaHO BOhEme W yIpaBJbamke Tpoleca MPOM3BOAImE Xje0a, MEKapCKUX MU
TECTeHHYapCKuX mpomn3Boaa. OcmocoOJpaBame 3a KOpWIIheme pa3IMIUTHX METOAa KOHTPOJIE TEXHOJOIIKUX
porieca IPOU3BOIKE XJieba, TIEKAPCKUX U TECTCHNIAPCKUX MPOU3BOAA, Ka0 ¥ TOTOBUX IIPOM3BOIA.

Cappaxaj npeqmera
Teopujcka nacmaea

[MpoyuaBame u pepuHHCAEE KBaIWTETa OCHOBHMX M JIOJaTHMX CHPOBHMHAa W Ipolieca IPOM3BOAIE Xieoda,
MEKapCKUX M TECTEHUYapCKUX CHPOBHHA. TeopHjcke OCHOBE (hYHKIMje OCHOBHMX CAcTOjaKa TeCTa 3a pa3He BpCTe
xneba, nenuBa M TecTeHHHA. Crenn(UIHOCTH TEXHOJOIIKOT ITOCTYIIKA M3paJie OBHX BpCTa MPOM3BOAA M OLEHY
KBaJINTETa OCHOBHUX CHPOBHHA M TOTOBHUX Ipon3Boja. Ou3ntike, XeMHjcKe U OMOXEMHjCKE IPOMEHE y TECTYy TOKOM
TEXHOJIOIIKOT TIpolieca MpHIpeMe, oOpaie W 3aBpIIHOI OOIMKOBAaEmE PA3IMYUTHX BpPCTAa XJeba, MEKAPCKUX H
TECTEHWYAPCKUX MPOM3BOJAA. YTHIA] YCIOBA TEXHOJOMIKOT TIpolleca Ha KBAJUTET TOTOBOI IPOM3BOJA.
KapakTepucTtike onpeme 3a mpouecynpame xyieda, eKapcKix U TECTEHHIapCKUX MPOU3BOIA.

Hpakmulma Hacmaea

Amnanusa u onpeljuBare KBaluTeTa CHPOBHHA 33 MPOMU3BO/IIbY XJieba, MEKapCKUX U TECTEHUYAPCKUX, KA0 U TOTOBOT
npousBoaa. CeH30pHa OIieHa TOTOBOT MPou3Bo/a. [Ipon3Boamba xineba, NeKapCKUX M TECTEHHYAPCKUX MPOU3BOJA Y
nabopaTopujckuM yciaosuma. UuaycTpujcke Bexoe.

Jluteparypa
1. Ayepman JI. J.: Texnosoruja nekapcke npousBoame, npeson, Texnomnomku ¢akynrer, Hosu Can, 1988.

2. Kanyhepckn I'., ®unmmosuh H.: Merome wncnmuThBama KBalUTeTa >KUTA, OpamiHa MW TOTOBHX IIPOU3BOJA,
Texnonomku ¢paxynret, HoBu Cax, 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. Xexesm, M.: Texnonoruja xura u Opamraa — kiura 2, ['mac jaHoctr, beorpaz, 2005.

Bpoj uacoBa akTHBHe HacTaBe:

34042 Teopujcka HacraBa: 3x15=45 IIpakTuuna Hacrasa: 2x15=30

MeTtoae u3sBolhema HacTaBe
* lHTepakTHBHA HACTaBa, Y3 KOPHUIINEHE BUIEO NMPE3CHTAITH]a.

* IlnauBuiyanHe KOHCYJTAlMje Be3aHe 3a [polieMe HacTale y TEOPHjCKOj U PAKTUYHO] HACTaBH, J1a0OpaTOpHjCcKe
BexkOe.

Ounena 3Hama (MakcMMaJIHU O6poj moena 100)

HoeHa
IpexucnutHe o6aBe3e 3aBpIIHU HCITHT 1ocHa
AKTHBHOCT Y TOKY IIpeJiaBamba 5 ITMCMEHH MCITUT

AKTHBHOCT Y TOKY IIPaKTHYHE HacTaBe | 5 YCMEHH HCITUT 45
KOJIOKBHjyM-H 30

KOJIOKBH]jyM-H IIPaKTHYHE HACTABE 15

Ta6esa 5.2. Crnenudukanyja npeamera 30.




Crynujcku mporpam: IIpexpambena texnonoruja — Food processing

Hasus npeamera: Texuomorke onepanuje 2 — Unit operations 2 Iudpa npenmera: TB6

HacraBuux/nacrapaunu: 1p Mwunan 1. Hukonuh, nonent; CranojeBuh-Hukonnh Crnobonanka, TUILI. MHT. Ipex.
TeX., CapaJHUK 3a BexOe

Craryc npeamera: o0aBe3HH

Bpoj ECIIb: 7

Yceaos: Texnonorke onepanyje 1

ubs npeqmera

Ocnoco0spaBame CTyleHAaTa 32 pa3yMEBamke U MPUMEHY OCHOBHHX TOIUIOTHHX M JAU(Y3MOHUX Omepaluja Koje ce
KOPHCTE y IMPOIECHO] MHAYCTPHUjU, Ka0 U OCIMOCOOJhaBamkbEe 32 CAaMOCTAllaH PaJi Ha ONPEMU IMOJNYyHHIYCTPH)CKOT
HUBOA TOKOM EKCIEPUMEHTAIHUX BexOu, mTo he uM OMOryhHTH JIaKIle yKIamname Yy MOTOHCKU Pajl y MPOIECHO]
WH]TyCTPH]H.

Hcxon npeamera

Ocnoco0JBEHOCT CylIeHTa 32 CaMOCTaJIHO pelllaBame NpodiiaMa y npexpameOHoj MHAYCTPUjU U3 00JIacTh MpeHoca
TOIUIOTE ¥ Mace.

Kopuniheme 1001jeHOT 3Haba 32 YCIEIIHO BOlehe TEXHOMOMIKUX Mpolieca y IpexpaMOeHO] HHIYCTPH]H.

Capp:xaj npeqmera

Teopujcka nacmaea

MexaHm3MHu TpeHoca TOINIOTe (KOHAYKIHMja, KOHBEKNHja W 3pademe). KpuTepujymMH TOIIOTHE CIWYHOCTH..
I'paanunn cinoj. Kipygame Teunoctn. McmapaBame. Korzaesammja. PasmemuBaum Tormtote. M3Bopu Toruore u
MeTozie Tpejama. OxBoxa KoHe3aTa u racoa. Konnesamnuja mape. Texanke xnalema. Ymapasame.

[Iperoc mace. Monekyncka u TypOynenTHa audysuja. Melydaszau mpenoc mace. [ectmmanuja. Pextudukanyja.
Amncoprmja. Ancopriyja. Kpucrammsanuja. Exkcrpaknuja TeuHo-teqno. Konanmnornpame Basayxa. Cymiemne.

Hpakmulma Hacmaea

Pauyncke gescoe: peniaBame KOHKPETHHX, PAYYHCKUX MPoOIeMa KOjU WIYCTPY]y II0jeANHE EIHHE TPaTuBa
U3JI0XKEHOT Ha NpeaaBamy.

Jlabopamopujcxe gesxcoe: IlpakTuuHe BexOe U3 M0jeANHUX LIEJIMHA IPaJBa U3JI0KEHOT Ha IpeaBamy Ha OIPEeMU
71a00paTOPHjCKOT U TTOJIyHH/yCTPUjCKOT HUBOA.

Jluteparypa

1. lieujosuh, C., Cumonosuh /1., Konuap-byphesuh C., Byxosuh /1. (1980): Texnomnomke oneparmje 1.
Texnosomko-mMeTanypiuku paxynret, beorpan, crp. 343

2. Cranmmuh, C., (1988): Texnonomke onepanuje 11, TomioTae 1 mudy3noHe onepannje. Y HUBEP3UTET Y
Hosowm Cany, Texnonomxu ¢akynret, Hosu Cag

w

. CoBuse, M.H. (2004): Indy3mone onepammje. YHuBep3ureT y HoBom Cany, Texnomomrku daxynrer, HoBu
Can

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

5. Bymuhesuh, . (2005): TexHonomke onepanyje: IiujarpaMu, Homorpamu, tadene. TexHomomko-

MeTalypIIKN
¢axynret, beorpan, ctp. 125.

[op)

. Huranoswuh, K. (2002): Texnomomke onepanuje 2, TorurotHe oneparyje, 30upka penIeHnK 3aJaTaka ca
n3BoanMa u3 Teopuje. beorpan

~

. Huranosuh, XK. (2002): Texnonomike oneparuje 3, Audysuone oneparmje, 30MpKa pelieHnX 3ajaraka ca
u3BoauMa u3 Teopuje. beorpan

o

. Hepynmuauh, M., Makcumouh, M. (2006): TexHOIOMIKE OTIepanyje, OCHOBU TEOpHje, TPUMEPH U 3aIaIlH.
Cumb60:1, HoBu Cag, ctp. 430

Bpoj yacoBa akTHBHe HacTaBe

34340 Teopujcka nacrasa: 3x15 IIpakTuuna Hacrasa: 3x15

MeTtoae u3Bolhema HacTaBe
HuTepakTiBHA peaBama U padyHCKe BexOe, mabopaTopujcke BexOe, akTUBHO ydenihie CTyAeHATa, KOHCYJITAIH]e.

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

noeHa
IpeaucnurHe 06aBe3e 3aBpUIHH HCITHT rnoeHa

AKTHUBHOCT Yy TOKY IIpcJiaBarmba 5 IIUCMCHU UCIIUT




IMpakKTU4YHa HaCTaBa

YCMCHU UCIIUT

55

KOJIOKBHj yM-H

35

CceMHHap-u

Ta6ena 5.2. Cnenudukaruja npeamera 31.

| Cryamjckn nporpam: TpexpamGena Texnonoruja — Food Processing




Ha3us npeamera: Texnonoruja Boha u mospha — Fruit and vegetables technology udpa npeamera: TH6

HacraBauk/Hactapaunm: 1p Hemama M. Muneruh, norenr; Jenena [TantoBuh, Qv uHXK.

Craryc npeamera: O6aBe3HH

Bbpoj ECIIB: 6

Ycaos: Hema

uwb npeamera

Ymo3HaBame CTyIeHaTa ca XEeMHjCKHMM cacTaBoM Boha W moBpha, cTullame 3Hama W BEMITHHA M3 00JIACTH
TEXHOJIOTHje Tpou3Boa o1l Boha u moBpha. OcmocobspaBame CTyIeHATa 3a YCIENTHO Boljeme ocTymaka qo0ujama
mpousBona on Boha u moBpha m oOaBhame KOHTPOJE KBaJWTETa CHPOBHHA, IOJYNPOW3BOAA W (pHHAIHOT
MIPOU3BOJIA.

Hcxon mpeamera

3Hama Koja he cTyneHTHn crehu mociie capiiajaBama MporpaMa: Mo3HaBamke OCHOBHUX TEXHOJIOMIKKX MOCTyIaKa 3a
nobujame noiynpepalleHnX n GUHATHUX Mpon3Bojaa of Boha u moBpha ykipyuyjyhn m Ge3ankoxosHa nuha, Kao u
BUXOBO HCIMTHBak€ TOKOM IpOU3BOJe. BemrnHe koje he crehm crymenTn mocne caBnajaBama Iporpama:
BEIITHHA NPOU3BOKHE OCHOBHMX IOJYIPOU3BOJa U MPOU3BoJa o1 Boha u moBpha; BelITHHA KOHTPOJIE KBaJIHMTETa
0Jl CUpOBHHE 10 (PMHAJHOT NPOM3BOJA; BELITHHA IIOCTaBJbalba M pellaBama NpoOJieMa BE3aHUX 3a IPOU3BOIHY
npousBoza ox Boha u nospha. CtaBoBu Koje he crehn cTyneHTH nocie capiasaBama nporpaMa: pou3BoM oJ] Boha
n moBpha 3ay3umajy 3HauajaH NpPOLEHAT Y YKYIIHOj IPOU3BOJBGU TNpexXpaMOCHHWX MPOM3BONA; MPELUU3HUM
TUIAHUPAKEM U KBAIUTETHUM CHPOBHHAMa MOJKE C€ IIPOU3BOJUTH IIMPOK aCOPTHMaH IMO3HATHX M HOBUX MPOM3BOJA
ox Boha u moBpha. Beoma 3HauajHO y TEXHOJIOIIKOM TIOCTYIIKY je cadyyBaTH IITO MPHPOIHIje KOHCTHTYyeHTe Boha U
noBpha 1 HanpaBUTH NITO KBAJUTCTHHU]H U UCIIATUB NIPOU3BOJL.

Capp:xaj npeqmera

Teopujcka nacmasa

Bohe n moBphe kao cupoBmHa; MexaHIHYKH cacTaB M XeMHjCKH cacTaB Boha u moBpha; IIpomene TokoMm ca3peBama;
ITomohnu matepujamm; Cpenctsa 3a 3acinahuBame; CpencTsa 3a xenupame; CpecTBa 3a 3aKUIIabaBambe; AJTUTHBHY,
Amntnokcunancu; Cpenctsa 3a ouctpeme; boje; EnsumMcky npenapaty; EH3MMCKO M HEEH3UMCKO NOTaMibee Boha;
KonzepBucame BUCOKMM Temreparypama; Jlnodwmnmsanmja; Konnentpucame; KoHzepBucame HUCKUM
Temrepatypama; KoHzepBucame XeMHjCKUM CpeICTBEMA; buosoriiko koH3epBucame; [loxynpepahenu npoussoau;
Kowmror; XKenupann nponssoau; Ciartko; [lexmes; Kanmupano Bohe; buctpu coxosu; Kamactu coxoBu; MyTHH
cokoBr; Konuenrpucanu cokoBu; Crepunncana Oopanuja; Crepuiaucanu rpamak; Crepuinncanu crnanah;
Crepwicana maprapena; Crepunucanu Kykypy3; Kucenmn xynyc; [lacrepucano mapunupano nosphe; Kewar;
[NacTeprcanu meiw IUIOAOBY Mapajaj3a — nenatu; [[pon3Boama MeKTHHA.

Ipaxmuuna nacmasa

Mexanmukn cactaB Boha; OxpehuBame ykymHe cyBe Mmarepuje y Bohy m moBphy; OnmpehuBame pacTBOpHE CyBe
Matepuje; OmpehuBame ryctmHe momohy aepomerpa; OpmpehuBame y BOIM HEpPacTBOpPHE CyBE MaTepwje;
OnpehuBame ankamuTeTa MUHEpaTHUX MaTepHja; OxpehuBame TuTpanmmone kucemnoctu; OnpehuBame akTyerHOT
armuautera; OppehuBame nupekTHO penykyjyhmx mehepa y Bohy; KsamuTatnBHO MOKa3MBame OKCHIATHBHHUX
en3uMma; OxpehuBame ONTHMAIHOT PeXHMa XEMHjCKOT JbYIITEHa jadyKe.

Jluteparypa

9. Huxeruh-Anekcuh, I'. (1994): Texnonoruja Boha u nospha. ITossonpuspenuu daxynrer, beorpan, ctp. 419.
10. Hukeruh-Anexcuh, I'. (1989): TexHonoruja 6e3amkoxonuux muha. I[TosonpuBpennau dakynrer, beorpan,
crp. 158.

11.  Bpauap, Jb. (2012): Texnosoruja 3amp3aBama Boha, Texuosomku ¢paxynrer, Hosu Cax, ctp. 260.

Bpoj yacoBa akTUBHe HacTaBe

3+0+2 Teopujcka nacraBa: 3x15=45 IIpakTuuna HacraBa: 2x15=30

Metone usBohema HacTage
WHuTepakTHBHA NpeaBamka, BIIEO Mpe3eHTanmje. BexxOe (;rabopaTopujcke u y MOTroHy), 3 KOJOKBHjyMa.

OueHa 3Hama (MakcuMaJinu 6poj moena 100)

IpenucnutHe ob6aBese HoeHa 3aBpuiHM HCIUT OCHa
AKTHBHOCT Y TOKY IIpeJaBaba 5 [IHCMEHH HCITUT (30)
MIPaKTUYHA HACTaBa 5 YCMEHU WCTIAT 45
KOJIOKBH] YM-H 15+30

CEeMHUHAp-H

Ta6ena 5.2. Cnenndukanuja npeamera 32A.

Crynujcku mporpam: IIpexpambena Texaonoruja — Food processing




Hasus npeamera: HxemepcKky aclieKTH TEPMUYKHX IpoLieca y NpexpaMOeHoj HHAYCTpHjU
udpa npeamera: THU22

HacraBuux/Hacrapaunu: np Mwran [1. Hukonuh, nouent; CranojeBuh-Hukommh Crobonanka, TUIUL. WHT. MTPeX.
TeX., CapaJHUK 3a BexOe

Craryc npeamera: u30opHu

Bpoj ECIIB: 6

Ycaos: Hema

ubs npeqmera

Enykanuja cryneHara y NpUMEHH TEPMHUYKUX NPOLECA 32 PEHTAOMIHY IPOU3BO/Y KBAIUTETHUX NMPEXpaMOeHUX
npousBosa. CryzmeHTH Tpeba Jla CTEKHY 3Hame Ja pa3BHjajy M JU3ajHUPAjy Ipolece M ONpeMy KojuMa ce
NOJEONIPUBpPEAHE CUpOBUHE Tpepal)yjy y 31paBcTBeHO 0Oe30eiHe, CEH30pPHO IOrOJHE M HYTPUTHBHO Oorarte
npepalene HamupHune. CTuname 3Hama 0 ePUKACHO] NPUMEHH €HEeprijeé U MMHUMHU3UpAamhe MITETHOI YTHIaja Ha
KHUBOTHY CpeAnHy y TOKy npousBoame xpane. LCA (life cycle asssesment) TepMudIKuX Iporeca y mpexpaMOeHo]
UHOYCTpUjH. YIO3HaBame ca OCHOBHMM NPHHIMIIMMAa KOHTPOJIE M ayToMaTh3aluje TEePMHYKHX Iporeca y
npexpambenoj uHmyctpuju. OcmocobipaBame 32 CaMOCTaJaH paj Ha ONPEMHU MOJYHHIYCTPHjCKOT HHBOA TOKOM
MPaKTUIHHUX BeXOH, mTo he oMoryhutn nakine ykianame y IIOTOHCKH pajl Y IPOIEeCHO] HHIYCTPH)H.

Hcxon npenmera
Ocnoco0JBEHOCT 32 pa3yMeBamhe TEPMUYKHX IIpoLeca KOju ce yroTpebibaBajy y mpexpaMOeHo0] HHAYCTPH]H.
BemTrHa nmoBe3uBama TEOPHjCKOT U IMPAKTUYHOT 3HAMKA.

Kopumiheme nobujeHOr TEOpHjCKOr M NPAKTHYHOT 3Hamka 3a YCIEIIHO BOlEme TEXHOJOMIKMX Ipoleca y
npexpaMOeHOj UHIYCTPHjH.

Capp:xaj npeqmera
Teopujcka nacmaea

[IpuHIMIN TEPMUYKOT TIpOLECHpake XpaHe (MacTepu3arja U CTepIIn3alija). ACENTHYKO IPOIECHpPArhe TETHUX
HamupHua. OMCKO M MHKpPOTaJacHO TEPMUYKO NPOLEeCHpame HAMUPHULA. TepMHUKO Ipolecupame HaMHPHHULA
BUCOKMM HpUTHCIHMa. MojenoBame U CUMyJialija TEePMUIKHUX npoleca y mpexpamoenoj uayctpuju. Knnernukn
MOJIe]I 32 MHAKTHBAIH]y OakTepHjcKux cropa. MosenoBame npeHoca Tomiore y tepmMuiakuM npouecuma. LCA (life
cycle asssesment) TepMmuukux Tporeca y mnpexpamOeHoj WHAYCTpHju. ONTHMHU3aLHKja TEMHYKHX MpoILeca.
Ipakmuuna nacmasa

[IpakTnuae BexxOe W3 IMOjeNMHUX IEIMHA TPaarBa HM3JIOKEHOT HAa IIpelaBamby Ha ONpeMH J1abopaTOpHjCKOT U
HOJIYHHIYCTPH]CKOT HUBOA.

OOwuna3ak MOroHa IpexpaMOCHEe HHIYCTPHje Y KOjUMa CTYAEHTH MOTY BHJETH IPUMEHY CTEUCHHX
TEOPHjCKUX 3HaMkA Y MMPAKTUIHUM YCIOBHUMA.

Jluteparypa

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 akTuBHe HacTaBe

Teopujcka HacraBa: 2x15 IIpakrnyna Hacrasa: 1x15
24140 pu]j p

Mertone u3Bohema HacTaBe

WuTepakTiBHA IpeaBama M padyHCKe BexOe, 1abopaToprjcke BexxOe, akTHBHO ydenthe CTyAeHaTa, KOHCYJITAIIH]e.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

noeHa

IpeaucnuTHe 06aBe3e 3aBpuUIHU HCIUT ToeHa
aKTUBHOCT Y TOKY IIpe/laBama 10 MMUCMCHU UCTIUAT

MIpaKTUYHA HACTaBa 10 YCMEHH HCIIT 45
KOJIOKBHj yM-H 0

CEeMHUHApP-U 35

Ta6esa 5.2. Crnenudukanuja npeamera 325.

Crynujcku mporpam: [Ipexpambena texnonoruja — Food processing




Hasus npeamera: Bohapcke cupoBrHe udpa npeamera: THU6

HacraBuux/Hacrapuuuu: JIp lopuria M. [Taynosuh, Banpenau npodecop

Craryc npeamera: M36opuu

Bpoj ECIIB: 6

YcaoB: Hema

ubs npeqmera

OCHOBHU IIIJb NIPEIMETA j€ a CTYACHTH YIO3Ha]y HajBayKHIje KapaKTepPUCTHKE BONHUX BPCTa KIACH(PUKOBAHUX IO
MTOMOJIIIKO] KJIacu(pHUKarju, ca MOCeOHNM OCBPTOM Ha COpTE MOjeINHUX BpTa Bohaka HAMEHEHHX 3a MHIYCTPH]jCKY

npepamy.

Hcxon npenmera

Ha ocHOBY n00HMjeHHX TEOPHjCKHX Ca3Hama, CTYIACHT he OWTH OCIOCOOJBEH Ja CaMOCTAIHO OTydyje O M300py
jabyJacTux, KOIITHYaBHX, jaroJaCTHX WJIM je3rpacTUX BONHUX BpcTa M COPTH, KOjé Ce MOTY KOPHCTHTH Kao
CHpPOBHHA y TIpepaljiBaukoj HHAYCTPHjH.

Capp:xaj npeqmera
Teopujcka nacmaea

Crame 1 npuBpeAHn 3Ha4aj Bohapctea. Kinacngukamnmja Bohaka. Baxxauju Bohapcku pejonn y Cpobuju. 3Hauaj Boha
Yy HCXpaHM W TIPOW3BOAMA 3/PaBCTBEHO Oe30emHOr Boha ca acrekTa CHpPOBHHE 3a MHIYCTPHjCKy mpepaxmy. Ha
OCHOBY ITOMOJIOIIKE Kiacudukanuje mpoydaBahe ce: Jabyuacte BpcTe Bohake: jabyka, Kpymika, nyma. Komrruase
BpcTe Bohake: HIJbHMBA, BHINEKa, TPEIIHa, Kajcwja, OpeckBa (TocebaH OCBPT HAa COPTUMEHT 3a HHIYCTPH)CKY
mpepany). Jesrpacre BpcTe Bohake: opax u Jiecka. Jarogacte BpcTe Bohaka: jarosma, MajimHa, KyIiHa, OOpOBHHIIA,
pubu3na.

Caaka BohHa BpCTa y OKBHPY IOMEHYTHX MOMOJIOIIKMX Ipyna mpoydaBahe ce Kkpo3 ciienehe meroicke HenuHe:
[MpuBpennu 3Hayaj, OcHOBHE HamoMeHe O MOP(OJOMIKAM M (HU3HOJOMKHM ocoOuHama, COpTUMEHT Bohaka
(mocebaH OCBPT Ha mpexpamMOCHO-TEXHOJIOMIKY BPEIHOCT II0A0Ba) U bepOa, yyBame 1 npepaja miogosa Bohaka.

Jluteparypa

1. Mummmh, J.I1. (2004): Jadyka. Homut, beorpan. 11-647

2. Mparunnh, E. (2012): Kpymka. [Taprenon, beorpan. 5-439
3. Mummh, JI.IT. (2006): I1lieuBa. IapreHon, beorpan. 5-360.
4

. Munarosuh, ., Hukonuh, M., Muneruh, H. (2011): Tpeuma u unima. Hayuno Bohapcko ApymTBoO
Cpouje. Hauak, 15-500.

. Munartosuh, 1. (2013): Kajcuja. Hayarno Bohapcko apymrso Cpouje. Yauak, 13-442,

o Ol

. Mparunwuh, E. (2012): bpecksa. [TapreHon, beorpan. 8-655.

7. Hukonuh, M., Munusojesuh, J. (2015): Jaronacre Bohke TexHonoruja rajema. Y HuBep3urer y beorpany,
[MossonpuBpennu dakynrer, beorpan.

8. Jankosuh, /1., JankoBuh, C. (2014): [Toce6HO BohapcTBO 3 - jesrpacte Bohke. YHuBep3uret y [lpumrtunm,
[MossonpuBpenan dakynrer , Jlemrak. 1-180.

9. Mamanwuh, b. (2006): bepba, nakoBamwe 1 CKIaANIITEHE TI00Ba Bohaka. [Tossonpuspennu dakynrer, bamwa
Jlyka. 1-169.

10. Munomesuh, T. (1997): Cnenujanno Bohapcto. Arponomcku pakynter Yauak, 3ajeqauia 3a Bohe u

noBphe beorpan. 5-577.

Bpoj yacoBa axkTuBHe HacraBe 2+1+0 | Teopujcka HactaBa: 2x15=30 | IpakTuyna HacraBa: 1x15=15

Mertone u3Bohema HacTaBe

Teopujcka WHTEpaKTHBHA HACTaBa, IpeAaBama y3 INPe3eHTaIMje 3a CBaKy BONHY BPCTy, KOJOKBHjYMH 3a CBaKy
MOMOJIOIIKY IPYIy, YCMEHH HCIIUT.

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

MOeHa
IpexucnutHe o6aBe3e 3aBpIIHU UCIIHT 1oecHa
aKTUBHOCT Y TOKY IIpeJaBama 10 MUCMEHU UCTIUT
MPaKTHYHA HACTaBa YCMEHH UCTIT 50
KOJIOKBHj yM-H 40
CEeMMHap-1

Ta6ena 5.2. Cnenndukammja npeamera 33.

Crynujcku mporpam: IIpexpambena Texaomoruja — Food Processing




Hasus npeamera: Texnonoruja mehepa u ckpoba — Sugar and Starch Technology udpa npeamera: TI'7

HacraBHuk/HacTaBHULM: 1p Mupjana PagoBanoBuh, noueHT

Craryc npeamera: O6aBe3HH

Bpoj ECIIB: 6

Yciaos:

ubs npeqmera

Cruname 3Hamba O TEXHOJOIIKOM KBAJIUTETY OCHOBHHMX CHPOBHHA, MOCTYNIMMAa W ypehajuMa 3a mpousBOIbY
mehepa, ckpoba m ngepuBata ckpoba. CTuiame BelmTHHA TOTPeOHWX 3a Tpaheme KBAJIMTETa CHPOBHHA,
MeljymponsBona m ¢uHaTHEX TpomsBoja. CThiame 3Hama O 3Hayajy mehepa, ckpoba W aepuBaTta cKpoba y
pexpamMOeH0j HHAYCTPH)H.

Hcxon npenmera

e Jlo3HaBame (HU3NIKO-XEeMHjCKUX ocoOuHa mehepa u ckpoda
e Jlo3HaBame OCHOBHHMX CHPOBHHA, TEXHOJOIIKUX MOCTyIaka i ypehaja 3a modujame mehepa u ckpobda.
e PazymeBame yTHIaja KBAIUTETa CHPOBHHA HA IPUMEHY MPOIIECHUX ITapaMeTapa U Ha KBAIUTET (YUHATHUX

MPOM3BO/Ia

e CarsenaBame MpUMEHE HYC-TIPOU3BO/Ia, Meh)ynpou3Bo/a U pUHATHUX MPOMU3BO/Ia HHAyCTpHje mehepa u
cKkpoba

e BemruHe mprMeHa METO/Aa AHANM3C TapaMeTapa KBaJIUTeTa CUPOBHHA, MelympousBoga U (puUHATHHX
MPOU3BOIA

e CrnocoOHOCT TyMauema pe3yJiTaTa HCTPaKUBAKka U TIOBE3NBABE TCOPH)CKUX M IPAKTUIHUX 3HAKA

Canp:xaj npeqmera
Teopujcka nacmaea

Buonomko-texnonomxke ocobnne mehepue pene. [Ipunpema mehepue pene 3a ekcrpakuujy. Excrpaknuja coka us
pene. Ynmheme audysHor coka. YnapaBame perkor coka. Kpucrammzanuja mehepa. Cymeme, obpana u
coptupame kpuctaia. Ckiaauiremhe 1 nakoBame mehepa.

DU3HIKO-XEMUJCKE KAPAKTEPUCTHUKE CKpoba. AMuia3e W HBHXOBO JEJIOBahe Ha CKp0O. BHOIONIKO-TEXHOIOIIKE
0COOWHE OCHOBHHMX CHPOBHHA 3a MPOU3BOHY CKpoOa. TEXHONONIKU MPOIeC MPOU3BOJKE CKpoda U3 KYKypys3a.
OcCHOBE MPOW3BOMAIE MIICHAYHOT M KPOMIHPOBOT Ckpoba. Xwumponusa ckpoba. IlpomsBoama u ymorpeba
CKpoOHMX xuaposm3ara. [IpousBoama u ynorpeda Monudukara ckpoba.

Hpaxmu'ma Hacmaesa

Ou3NYKO-XeMHUjCKe KapaKTepucTuke caxapose. McrnutuBame kBanmutera mehepHe pemne, wmelhynpounssona,
CHOpEAHUX MMPpoHu3Boja HHAycTpuje mehepa n konsymHor mehepa. /lobujame ckpoda. PU3NIKO-XeMHUjCKe 0COOHHE
ckpoba. Xuaponusa ckpoda. VicinTrBame OCHOBHUX MapamMeTapa KBaJUTeTa CKPOOHHUX XUAPOIN3aTa.

Jluteparypa

1. lymwuh, C. u capanuunm (1994): OcHou TexHonoryje mehepa I u II, Uaaycrpuja mehepa Jyrocnasuje n
[Mocnosuo ynpysxeme Jyromehep, beorpan, 1-662.

2. Munmuh, M. u capagaunm (1992): Metoze 3a 1abopaTtopHjcKy KOHTPOIY Ipolieca mpon3Boame padpuke mehepa,
Texnonomku daxynreTt u 3aBox 3a TexHojiorujy mehepa, Hosu Can, 1-295.

3. bomkos, XK. (1979): OcHoBu TexHONOTHjE CKpobda, Texnomomrku daxynrer, Hosu Can, 1-254.

4. Nokuh, Jb. (2009): IIpakTiky™m u3 TexHonoruje ckpoba. Texnomomku ¢axynrer, Hosu Can, 1-68

5. IlpaBunHUK 0 KBadHUTETY Iehepa HAMEEHCHOT 3a JbYACKY yrotpely (“Cu. rmacauk PC”, 6p. 88/2017)

6. [IpaBmwIHUK O KBaJHTETy CKpoda W MPOW3BOAa OX cKpoba 3a mpexpambene cepxe (,,Cm. mmer CPJ“, 6p. 33/95,
(,,Ca. auer CHUI™, 6p. 56/2003, (,,Ca. muct CPJ“, 6p. 33/95 u 4/2004)

Bpoj yacoBa akTHBHe HacTaBe Teopujcka HacraBa: 3x15=45
3+0+3 IIpakTuuna HacraBa: 3x15=45

Mertone u3Bohema HacTaBe

Teopujcka HacTaBa: HHTEpAKTHBHA HACTaBa

[IpakTnuna HacTaBa: mabopaTopHjcke BexOe Koje YKIbYUdyjy paj Ha HHCTPYMEHTHUMA H ypehajuma cienupuaHuM 3a
nHAYCTpH]jy mehepa u ckpoda U padyHCKe BexOe.

WunuBuayaiHe KOHCYyJITalMje Be3aHe 3a npolieMe U3 TEOpHjCcKe M IPaKTHYHE HACTaBe

Onena 3Hama (MakcHMaJIHH Opoj moena 100)

MoeHa
IpexucnutHe o6aBe3e 3aBpIIHU UCITHT IToena

aKTUBHOCT Y TOKY IIpeaBama 10 MMUCMEHU UCTIAT




IMpakKTU4YHa HaCTaBa 20 YCMCHU UCIIT

40

KOJIOKBH] yM-H 30

Ta6ena 5.2. Cnenudukanuja npeamera 34.

Crynujcku mporpam: Ilpexpambena Texnosoruja — Food Processing

Ha3us npeamera: Texnonoruja Buna — Wine technology

udpa npeamera: TA7




HacraBauk/Hactapaunm: 1p Hemama M. Muneruh, norenr; Jenena [TanToBuh, QUi uHXK.

Craryc npeamera: O6aBe3HH

Bbpoj ECIIB: 6

Ycaos: Hema

uwb npeamera

OmoryhuTty cTyAeHTHMA Jja OBJIajajy 3HAbIMa U BEIITHHAMa U3 O0JIACTH TEXHOJIOTH]E TPON3BOAE BUHA, YIIO3HA]Y
XEMHjCKHU cacTaB CHPOBHHE 3a J00Wjamke BHHA - TPOKl)a, TEXHOIOIIKE MOCTYIKE JOOHjarba BUHA, TIPOIIEC aIKOXOITHE
¢depMeHTanrje W (UHATU3AIMjE MPOM3BOMAA, YKJBYUyjyhHM KOHTpPOJy KBajlUTE€Ta CHPOBHHA, MOIYIPOW3BOIA H
(hMHATHUX TIPOU3BOA.

Hcxon mpeamera
[To3HaBame OCHOBHUX TEXHOJIOIIKHX IMOCTYyINaka 3a JOOWjame BHHA W OCHOCOOJFEHOCT CTYACHTA 3a IPOU3BOABY
BHHA.

Capp:xaj npeqmera

Teopujcka nacmasa

Hcropuja npousBonte BuHa. ['poxkle kao cupoBuHa 3a npousBoamy BuHa. CaspeBame rpoxha. Botrytis cinerea —
CUBa W TUIeMEHHTa IuiecaH. YnHHouM Koju yThdy Ha kBaiurteT rpoxha. OxpehuBame Momenrta Oepbe rpoxba.
CopTe BHHOBe JI03€ 3a NpPOM3BOWKY BUHA. JloOujame mmpe. XeMHjCKH cacTaB Inupe. MHKpPOOKCHUIeHaIH]a.
[TonpaBka xemujckor cactaBa mmpe. [IpuMeHa cyMImop AMOKCHAA Yy BHHAPCTBY. AJIKOXOJIHA (epMeHTaluja.
Cenexkuyonncann kBacuu. I[IpomsBonma unpBeHor BuHa. [IpomsBoama Oenmor BuHa. Ilpom3Bonwa po3e BuHA.
[IpomsBonma crenjanHaux BuHA. ManonakTiaka GepmerTamnyja. Kimacugukamuja BuHa. bruonomka crabunmsanuja
nosycnaTkux BuHa. Ousmuka crabwimsanyja BuHa. CaspeBame U crapeme BuHA. Kymaxa BuHa. KBapeme u MaHe
BrHa. [lerycrarmuja BUHa.

Ipaxmuuna nacmasa

OppehuBame MexaHumukor cacraBa rpoxha. OnpehuBame caapkaja cymrop amokcuaa y BuHy. Onpehusame
kucenoctn BuHa. OxppehuBame crenmpuuHe Mace, caapkaja ajJKoxojla M cajpkaja eKCTpakTa y BHHY nomohy
nukHoMeTpa. OnpehuBame cajpkaja 00jeHHX Martepja y upHoM BuHY. OnpehuBame caapkaja OeHzanuexuaa y
jakuMm ankoxoiHuM nuhuma. OnpehuBame caapkaja yKynHuX anjexuia y Buny. OnpehuBame canpikaja MeTaHosa y
BuHy. OnpehuBame caapikaja ykynHux ecrapa y BuHy. OnpehuBame cagpxaja ¢pypdypana y Buny. Onpehusame
caJip)kaja yrJbeH JUOKCHJa y NeHyIIaBoM BUHY. Jlerycranuja u ouemhHBambe BUHA.

Jluteparypa

12. Pamosanoswuh, B. (1986): Texunosornja Buna. I'paljeBuncka kura, beorpa.

13.  Tlaynosuh, P., anuuuh, M. (1967): BuHapcTBO ca TEXHJIOTHjOM jaKHX alKkoXodHUX nuha. 3aapyxHa KibHra,
Bbeorpan.

BpOj YyacoBa aKTHBHE HaCTaBe

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

Metone usBohema HacTage
WHuTepakTHBHA NpeaBama, BIIEO pe3eHTanyje. BexxOe (;rabopaTopujcke u y MOroHy), 3 KOJOKBHjyMa.

OueHa 3Hama (MakcuMaJinu 6poj moena 100)

IpenucnutHe ob6aBese HoeHa 3aBpuiHM HCHUT OCHa
AKTHBHOCT Y TOKY IIpeJaBamba 5 [IHCMEHH MCITUT (30)
MIPaKTUYHA HACTaBa 5 YCMEHU WCTTAT 45
KOJIOKBH] YM-H 15+30

CeMHUHAp-H

Ta6ena 5.2. Cnenudukanuja npeamera 35.

| Cryamjexu nporpam: IIpexpamGena texnonoruja — Food Processing




Ha3ue npeamera: TexHonoruja miieka 1 miednux npoussona — Milk and Milk Products Technology
Iudpa npenmera: TB7

HacraBuux/Hacrapuunu: Jap Bnaguvup C. Kyphy6uh, Banpeaau mpodecop

Cratyc npeamera: O6aBe3Hu

Bpoj ECIIB: 6

Yecaos: [lo3HaBawe aHUMaITHUX CUPOBHHA

nb npeamera

VYno3HaBame CTyJeHATa ca IPOLECOM MPOU3BOIE KPaBJbET, OBUMjEr U KO3Mjer MileKa M MPOM3BOJAA O] MileKa Y
OKBHPY arpOMHJIyCTPHjCKOT KOMIUIEKCa, Y LUJbY 00HMjamba XEMHjCKU, XUI'MjE€HCKH 1 MHUKPOOHOJIIKN KBaJIMTETHOT
MJIeKa M Ipou3Boja oj mieka. Mcruuame Moryhnx mpomeHa koje ce jAellaBajy Ha IyTy OJ MYyXKe JI0 TOTOBHUX
npousBosa. [Iperno3HaBame BaXHOCTH Ipolieca ca Kojuma he ce Kao CTpy4malld CpPeTaTd y NMPaKkCH U pellaBame
npobiema Ha koje he Hamnasuth y mutekapckoj crpynu. OOpasyjy ce CTpydmaly CIOCOOHHM Ja NPHUMEHOM
HajHOBHjMX TEXHOJIOMIKMX JAOCTHTHYyha 00e30e1e MpOn3BOIKY BUCOKO KBAJUTETHOT CHPOBOT MJICKA U IPOM3BOJIA.

Hcxon mpeamera

Ocnmoco0JBEHOCT CTyICHATA 32 YCIIENTHO PEIIaBame CI0KEHUX MPoOieMa y arpOuHIYCTPHjCKUMM KOMIUIEKCHMa U3
objacTH TPOM3BOMKBE M Ipepane Mieka. CTeYeHO jeIMHCTBO TEOPHjCKHX M NPAKTHYHWX 3HAKka W BEIITHHE
HCTPAKUBaKkA, 00jSUHCHUX Y MPAKTHYHO] MPUMEHHU Y MIICKapCTBY.

Capp:xaj npeqmera

Teopujcka nacmasa

XeMmHjcKH cacTaB M (u3mdke ocobmHe Mieka; CacTojuum MieKka M y3pOYHHIM INpoMeHa; MukpoOmonoruja u
xurujeHa mieka; [Ipexpambena u 3apaBcTBEHA BpeHOCT MileKa; TexHosoruja nodujama mieka; OCHOBHE MeToje
ouyBamamiieka; ['nmaBHe BpcTe mileka oOpabhenor Tomnortom; Iloctymum mexanumuke oOpaje Mmieka (cemapanwja
MJIEYHE MacTH, Kilapudukaiuja mieka, 0akTopyrupame, XOMOreHH3alMja 1 Jieaepaliija win Ae30/10panuja MieKa);
OO0paja mileka mocie Myxe U y miekapu; Iloctynuu tornotHe obpane mieka; OCHOBE NMPOM3BOAIE MiEKa 3a
KoH3yM; [IpomsBoama MIIEYHHMX NpOHM3BOJAA (KHCENIOMJIEYHH - (EPMEHTHCAHW MPOM3BOJAW, MIICYHHM HAIUIH,
3rYCHYTO MJIEKO, MJIEKO y Tpaxy, Cllafojiei, ITaBjlaKa, Maclal, KajMak, CHpeBH W KaseuH). [lakoBame MileKa U
npousBoza ox Mieka; [loTeHuujanHe MaHe MiTedHUX pou3Boaa; CeH30pHa OleHa; Y CIIOBH 3a U3rpalby MIICKape.
Ipaxmuuna nacmasa

OpraHoJIeNTHYKK TIpeTiie] W y3opkoBame; OnpehuBame mactu mo Gerber-y; OnpehuBame cyBe Martepwuje;
OnpehuBame crenuduyHe TeXHHE JakToaeH3uMeTpoM; Onpehusame Buckozurera (ndpfleru); UcnuTuBame
kucenoctu (o Soxlet-Henkel-y - moandukoBana mertoma mo Morres-y, alkoXoiHa, TPoda TepMOCTAOHITHOCTH
MJIEKa; aJu3apoiHa U IpBeHa npoba); Pedpakromerprjcko oTkpuBame dancudukara miaeka Bogom; Onpehubame
Opoja comarckux hemuja (SCC) y mueky; OnpehuBame npoueHra mactu y nasnany; OppehuBame Xemujckor
cacrtaBa Mileka mopTadn amapatoMm; OppehuBame pH miuexa m mpousBoaa; OnpeluBame creneHa eneKTpUYHE
npoBOUbMBOCTH (KOHAYKTUBHUTET);. OnpehuBame caipxkaja xiopa y mieky (mo Weiss-y); doka3uBame Ka3euHa,
IpOTENHA CypyTKe M jlakTo3e; OnpehuBame npucycrsa antuouoTrka y miieky (Charm Tecr).

Jluteparypa

1. T'yruh, M., ITerposuh, JI.M. (2002): TexHomnoruja npepasie mieka. ArpoHOMCKH (pakyiareT, Yauak, cTp.431.

2. Tparnuk, Jb., Boxanuh, P. (2012): Muujeko n MinjedHH MPOU3BOJM. XpBaTcka MJbeKapcka yapyra, 3arpeo,
ctp. 510.

3. Ocrojuh, M. (2007): TIpon3Boama MieKka - TIO3HaBame U 0Opaxa mireka. [lossonpuBpenun dakynret, beorpan,
ctp. 354.

4. Xappanek, J., Kamut, C., Aurynan, H., Camapunja, 1. (2013): CupapcrtBo, XpBarcka MJbEKapcka yapyra,
3arpe0, ctp. 215.

5. Hapuh, M. Munanosuh, C., Bynesma JI. (2000): CranmapaHe METO/IC aHANIMU3E MJICKAa U MIICYHHX MPOHU3BOJA.
Texunonomku ¢paxynret, HoBu Cax, ctp 204.

6. Byjuuuh, W. (1985): Manekapcrso. [Tossonpuspenuu gakynrer, Hosu Can, ctp. 276.

Bpoj yacoBa akTUBHe HacTaBe

34042 Teopujcka nacraBa: 3 x 15 = 45 IIpakTuyna Hacrasa: 2 x 15 =30

Mertone u3Bohema HacTaBe
MurepakTHBHA NIpeaBama, BUIEO npe3eHTanuje. Bexoe (;1aboparopujcke), 3 KoJI0KBHjyMa, 1 ceMUHapCKu paj.

Onena 3Hama (MakcHMaJIHH Opoj moena 100)

IpeaucnurHe 06aBe3e MoeHa 3aBpIIHH HCITHT HoeHa
AKTHBHOCT Y TOKY IIpeIaBaba 10 MUCMEHU HCITUT

MPaKTUYHA HACTaBa 10 YCMEHHU HCIIAT 40
KOJIOKBHj yM-H 30

CEeMHUHApP-U 10

Tabesa 5.2. Crenudukanuja npeamera 36A.

Crynujcxu mporpam: IIpexpambena texromoruja — Food Processing




Ha3us npeamera: TexHonoruja pepmeHTHCaba Mpor3Boaa o1 Meca — Meat Products Fermentation Technology
HIudpa npenmera: TU9

HacraBuuk/Hactapuuuu: Jap Brnagumup C. Kyphy6uh, Banpeaan npodecop

Craryc npeamera: M300puu

Bpoj ECIIB: 5

Yceaos: Texnosoruja meca

ubs npeqmera

Cruname MyITHIUCUMIUIMHAPDHUX 3Hama Koja o0jeanmbyje MOoJepHa TEXHOJIOTHja Meca y IbY e(pHKacHOT U
e(hexTHBHOT 00aBIbarba MPOU3BOTHOT MPOIECca MPON3BOAKE (PePMEHTHCAHUX MPOM3BO/IA O] Meca, Ka0 M N3yJaBarmbe
CaBpPEMEHNX TPEHIOBAa Y IPOU3BOAKBHU ,3IpaBHjuX M (YHKIMOHATHHX (HEpMEHTHCAHMX IPOM3BOAA O Meca
(cHMKEHA KOJIMYMHA JAOAATUX HUTpATa WM FHHXOBAa 3aMEHA NMPUPOIHWM KOH3EpBAaHCHMA - OMJBHHM EKCTpaKTUMa
WIH eTePUYHUM YJbHMa 3aYMHCKUX, MEIUIIMHCKHUX WJIM AyTOXTOHUX OMJbaKa; MpuMeHa OakTepHOIIMHA; KOHTPOJIA ).

Hcxon npeamera

CryneHTH OCHOCOOJBCHH 3a OpraHHM3alHjy HPOHM3BOIE M KOHTPOJY KBajJWTETa (PEPMEHTHUCAHHMX MPOHM3BOJA OJ
Meca, OWOJIONIKM BUCOKOBPEIHHX, J0OpPE OJPKHBOCTH M BEIMKOT E€KOHOMCKOT 3Hauaja. CTeueHa 3Hama o
MIPOU3BOJIEHY ,,3IPABHjHUX " U PYHKIIMOHATHUX (PEPMEHTHUCAHUX MPOM3BOJIA O] Meca.

Canp:xaj npeqmera

Teopujcka nacmasa

Cymenn mnpous3Boau - (epMeHTHCaHe KoOacule W CyBOMECHAaTH Npou3Boay; HauyuHu KOH3epBHCama
(depmeHTHCAaHMX KoOacuua; TpanuunonanHe gepMeHTHCaHe cyBe Kobacuie KapaktepuctiuHe 3a CpOujy: Kysen,
Cpemcka kobacuma, Iberymxka xobacuma, Cymyk, 3uMmcka caixama), DepMeHTHCaHe IOIycyBe KobOacuIle;
depmeHTHCaHEe KobOacule 3a Mazame; CHpoBHHE H gonany; [IpuMeHa u 3Ha4aj crapTep KyJITypa MUKpOOpraHU3aMa
Y IpOM3BOAKY (PepMEHTHCAHNX KoOacHIIa (TEXHOJIOIIKA yIIoTa U 3allITUTHA YIIoTa - OaKTepHoIHN); M3pana HaxeBa
(oOpama Meca, ycWTHaBamkbe H MeEIIamke, MyHheme); 3peme (Op3nHa, TUMIBCHE W CyIIielme, CHIKaBame pH
BpenHOCTH, 00ja, KOH3UCTEHIMja, apoMa, TOIUIOTHa oOpana, KBaJWTET W OAPIKHUBOCT); ['pemke y MPOM3BOIBHU
(depMenTHCAaHUX KOOacuIa (u3riies, 00ja, KOH3UCTECHIU]a, apoma); Jlomanu (3a4nHK, aJUTHBH, CTAPTEP KYJITYpe) 3a
POM3BO/IKY (epMeHTHCaHHUX Kobacuia, OMOTa4yH 3a MPOU3BOHY (hepMEHTHUCAHUX KoOacua.

Jluteparypa

1. Pene, P., Ilerposuh, Jb. (1997): Texnonoruja Meca 1 Hayka o mecy. Texnonomku dakyarer, Hosu Can, crp.
512.

2. Byxosuh, U. (2012): OcnoBe TexHonoruje meca, 4. nzname. Berepunapcka xomopa Cpouje, Hayuna KM/,
Beorpan, ctp. 294.

3. Kyphy6uh, B., Oxanosuh, B. (2017): KonzepBucame Meca W TMpOU3BOAA OJf Meca, YHHBEP3UTET Y
Kparyjesuy, Arponomcku ¢akynreT y Yauky, ctp. 143.

4. Kuskosuh, /., Crajuh, C. (2016): Texuomormja meca 1, 1. wmzmame, [losrompuBpenam Qakynrert
VYausepsutera y beorpany, ctp. 229.

5. Bantuh, M., Kapabacwun, H. (2011): Konrpona HamupHHIA aHUMAaTHOT mopekia. DaKkyiaTeT BeTepuHapCKe

menunune, beorpan, crp. 135.
6. 3akoH 0 06e30eaHOCTH XpaHe. ,,Ciyx0enu riacuuk PC*, 6poj 41/2009 u 17/2019.

7. [IpaBWIHKK O OMIITHM M MOCEOHMM YCIOBHMA XHWTHjCHE XpaHe y OWUJI0 K0joj (a3 mpOU3BOLE, IPEpac U
npomera. ,,Ciy:xoenu rimacauk PC*, 6poj 72/10.
8. [TpaBUIHKK O KBAIUTETY YCUTHEHOT Meca, MOTYIPOU3BO/Ia O] Meca U MPOM3BOa 01 Meca, ,,CiryxOeHu

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

Bpoj yacoBa akTuBHe HacTaBe

94040 Teopujcka nacraBa: 2 x 15 =30 IIpakTuuna Hacrasa: 0

Metone usBohema HacTage
WHuTepakTHBHA pefaBama y3 Kopumheme BHACO Ipe3eHTanyja, 1 KoJokBujyM, | ceMHHAPCKH pal.

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

IpexucnutHe o6aBe3e IIOCHA 3aBpIIHU HCIIHT [IOCHA
aKTHBHOCT Y TOKY IIpEJaBama 10 MIICMEHU HCITUT

IIpaKTUYHA HacTaBa YCMEHU UCIUT 45
KOJIOKBH] YM-1 30

CeMHUHap-U 15

Tab6esa 5.2. Crenudukaiyja npeamera 36b.

Crynujcku mporpam: IIpexpambena texromoruja — Food Processing




Ha3us npeamera: Konsepsucama Meca u mpou3Boaa o1 meca — Meat and Meat Products Conservation
udpa npeamera: TU10

HacraBuux/Hactapuuuu: ap Baagumup C. Kyphyouh, Banpenau npodecop

Craryc npeamera: u30opHu

Bpoj ECIIB: 5

Yceaos: Texnonoruja meca

ubs npeqmera

Cruname MyITHIUCUMIUIMHAPDHUX 3Hama Koja o0jeAnmbyje MoJepHa TEXHOJIOTHja Meca y IbY e(pHKacHOT U
e(exTHBHOT 00aBJbar-a MPOM3BOTHOT IpOIleca Y MHAYCTPHjH Meca. 3Hadaj NMPOU3BOAIE 3[PaBCTBEHO Oe30emHe
XpaHe. YTI03HaBamkbe Ca aKTYESIHUM CTaHIapIiMa KBaJHTETa U OHOCTHKOM.

Hcxon mpeamera
CredeHa 3Hama 3a NPUMEHY PAa3IMIUTHX (QU3MIKHX, XEMHUjCKUX W OMOJIOIIKHX MOCTyMaka KOH3epBHUCama Meca U
MIPOU3BOJIA O MeCa, Ka0 CTPATCIIKK Ba)KHUX HAMHUPHHIIA.

Capp:xaj npeqmera

Teopujcka nacmaea

Kesap meca (yHyTpallmu W cHOJbAllBbU MapameTpu); Memode kousepsucara meca: Xnahemwe; 3amp3aBambe;
Coseme U canamyperme Meca; KoHzepBucame TOIIOTOM (YHHIITABakbe MHUKPOOPraHM3amMa TOIUIOTOM, MOCTYIIIH
TOIUIOTHE 00pajie ¥ U3BOPH TOILIOTE IPU 00paay NPOU3BOJa OJ Meca, TOIUIOTHA 00pasia KOH3EpBH, NacTepHu3alyja,
KyBame, cTepwinsaiuja, shelf-stable products - SSP, Tox u KoHTpoJa TOIIOTHE 00paje, yTUIlaj TOINIOTHE 00paje
Ha KBaJIUTET MPOM3BO/A); IMMIbeH-E Meca M POU3BOJIA O Meca - JIeNIoBambe, eeKaT, orpema, MOCTYIIIH, TPEIIKe U
JUMJbEEbe TeIHUM JuMOoM; Cyliee Npyu HOPMATHOM aTMOC(EpPCKOM MPHUTUCKY Bas[yXa U CyLICHe y BaKyymy —
mopunmsanyja; GepMmenTanyja - 3peme Meca; Ilocmynyu MuHumMaiHe npepade xpaue - TEXHOJIOTHja BUIIECTPYKUX
npenpeka (hurdle technology - HT), mpuMmeHa BHCOKOT XHAPOCTATCKOT TPUTHCKA, 0Opaja XpaHe CBETIOCHAM
myJiceBuMa, oOpana xpaHe joHH3yjyhuM 3pademeM, o0pana XxpaHe MUKpoTanacuMa; [lakosarse - TIaKOBAEHE CBEXKET
Meca, BaKyyM IIaKoBame, IaKOBame y MOAM(HKOBAaHO] aTMocdepH, akTUBHO NakoBame (All) -aHTUMHKPOOHO
MaKoBawe, IOTEHIMjaTHM aHTUMUKPOOHH areHcH, CeH30pH M WHIMKATOPH, OHOAKTHBHU jECTHBU IpEMasH,
WCTpaXXWBamka aKTUBHOT MaKoBamwa); Crraduwmerse u mpancnopm Meca U pou3Boja o Meca; bezbeonocm xpane
u  muxkpobuonowku Kpumepujymu, Ilepgpopmance cucmema 3a ynpasmare 6e30eonoutliy TPOU3BOJA.
Cmanoapouszayuja rkearumema u 6e3dpedHocmuy TPATUIMOHATHHUX MPOU3BoAa on Meca, Cmpameeuja pedykyuje
KYXUrCKe oMU 'y Pa3IUuUTUM IIPOM3BOANMA O] Meca.

Ipaxmuuna nacmasa

/

Jluteparypa

14. Kyphyowuh, B., OkanoBuh, B. (2017): KousepBucame Meca W TpPOW3BOJA OJl Meca, YHUBEP3UTET Yy
Kparyjesity, Arponomcku dakynrer y Hauky, crp. 143. CIP 637.5.03(075.8), 664.91(075.8); ISBN 978-86-87611-
51-1, COBISS.SR-ID 234377740.

15.  Byxoruh, U. (2012): OcHoBe TexHONIOTHje Meca, 4. m3name. Berepunapcka komopa Cpbuje, Hayana KM/,
Beorpan, ctp. 294.

16.  Kuskosuh, JI., Crajuh, C. (2016): Texnonormja meca 1, 1. mzname, [lospompuBpenuu daxynreT
Yuusep3uteta y beorpany, ctp. 229.

17. Tlerposuh, Jb.C. (1989): Cmp3aBame meca. TexHomomxku ¢akynret, Hou Cax, ctp. 145.

18.  3akoH o 6e30eaHOCTH Xpane. ,,Cinyxoenu rmacauk PC, 6poj 41/2009 u 17/2019.

19.  TlpaBWiIHHK O ONIITHM U MOCEOHMM yCJIOBHMA XHTHjeHE XpaHe y OWiIo K0joj (a3 MpOU3BOILE, IPepae U
npomera. ,,Ciryxx6enu rimacauk PC*, 6poj 72/10.

20. IlpaBHIHHMK O KBaJIUTETy YCHUTHEHOI Meca, MOJYNpPOU3BOJA OJ Meca M MpoM3Boia oj Mmeca, ,,CiyxOeHu
rmacauk PC*, 6poj 31/2012, 104/2014 u 94/2015.

BpOj YyacoBa aKTHBHE HacCcTaBe

94040 Teopujcka nacrasa: 2 x 15 = 30 IIpakTuuna Hacrasa: 0

Metone usBohema HacTase
WHuTepakTHBHA pefaBama y3 Kopumheme BHACO Ipe3eHTanyja, 1 KoJokBujym, | ceMHHAPCKH pal.

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

IpexucnutHe o6aBe3e IIOCHA 3aBpIIHU HCIIHT [IOCHA
aKTHBHOCT Y TOKY IIpEJaBama 10 MIICMEHU HCITUT

IIpaKTUYHA HacTaBa YCMEHU UCIUT 45
KOJIOKBH] YM-1 30

CeMHHap-U 15

Tabena 5.2. Cnenudukanuja npeameta 37A.




Crynujcku mporpam: IIpexpambena Texuonoruja — Food Processing

Hasus npeamera: TexHoIOTHja YOKONIAIHUX U Kakao mpoussoaa — Technology of chocolate and cocoa products
Iudpa npenqmera: TU23

HacraBuuk/nHacraaunu: 1p Mapko [lerkoBuh, noneHt

Craryc npeamera: M36opHu

Bbpoj ECIIB: 7

YciaoB: HeMa

b npeaxmera

Cruname HayIHHX 3Hama O CHpoBHHaMa (MacTH, Kakao 3pHO, Iehep, eMyiraTopH, apoMe WTH.) HEONXOIHHM 3a
MIPOU3BOIY YOKOJIAJE M KaKao MPOM3BOAA. YTIO3HABAKE Ca TEXHOJOMIKNM, (PU3NIKOXEMH]CKAM M OHMOXEMH)CKUM
mporiecnMa  (TepMHYKa 00paga, XOMOTEHH3alWja, CHUTHCHE, KpUCTAIM3aldja, OOJIMKOBame, IaKOBambe,
CKIIAININTEhE) y TPOW3BOAKBY HYOKONAJEe M Kakao IMPOM3BOJAa, MpuUMemyjyhu oapeheHa, cTedeHa TEXHOJOIIKA
casHama.

Hcxon npenmera

CreueHa Hay4Ha 3Hama O MpouUeCy Mpon3BOAKLEC YOKOJIAJHUX U KaKao IMPOU3BOAaA. Ocnoco0bspaBame 3a Kopnmherbe
Pa3IMIUTUX METOAAa KOHTPOJIC TEXHOJOMIKMUX Mpoueca IMPOU3BOAKLE YOKOJAJHHUX MW KaKao MPOU3BOJa, Kao U
TOTOBUX ITPOU3BOJA.

Capp:xaj npeqmera
Teopujcka nacmaea

[IpoyuyaBame Kakao 3pHa Ka0 OCHOBHE CHPOBHMHE 3a IMPOW3BOMAKY YOKOJAAE M Kakao Mpoms3Boja. Dusmuke U
XEMHjCKe OCOOMHE Kakao Macjana W HaMEHCKMX MacTH. AINTHBH y KOHIUTOPCKAM Ipom3BoanMa. Ilpumpema
YOKOJIaZHE Mace W (OPMHpAEmEC PEOJNOIIKMX OCOOMHA YOKOJIQJHE M Kakao mace. OOJHMKOBame, KPUCTATH3AIIN]a,
cTa0win3anyja, NaKOBake U CKIAUIITEHE YOKOJIAIe W KaKkao Mpou3Boja. [Ipou3Boma Kakao KpeMa U Mpou3Boia
CIIMYHHUX YOKOJIA]IH.

Ipaxmuuna nacmasa

Anamuza u oapehuBame KBaJMTeTa CHPOBHHA 32 NPOU3BOIBY YOKOJAIEe M KakKao IIPOM3BOJA, Ka0 M TOTOBOT
npousBona. CeH30pHA OlLiEHA 4YOKOJaJe M Kakao IpousBopa. [IpomsBoaspa 4oKkodame M Kakao IIPOHM3BOJA Ha
71a00paTOPHjCKOM KyTJIMYHOM MIMHY. MHAyCcTpHjcKe BexOe.

Jluteparypa
1. I'aBpunioBuh, M. (2000): TexHonoruja KOHAUTOPCKUX NpousBona. TexHonomku paxynrer, Hosu Can.
2. ajun, b. (2009): [IpakTHKyM U3 TEXHOJIOTHje KOHAUTOPCKUX Mpon3Boaa. TexHoxomku dakynret, Hosu Cax.

3. ITajun, b. (2014): Texnonoruja yokonaae 1 Kkakao npoussoja. Texnomnomku daxynrer, Hosu Can.

BpOj yacoBa aKTHBHE HacCcTaBe:

Teopujcka HacraBa: 3x15=45 | IIpakTuuyHa HacTaBa: 2X15=30
3+0+2

MeTtoae usBolhema HacTaBe

* MlaTepakTHBHA HAacTaBa, y3 KOpUIINEHe BUICO MIPE3CHTAIH]a.
* aauBuya He KOHCYNITAIMj€ Be3aHe 3a MpodiieMe HacTale y TEOPHjCKOj U MMPaKTUIHO] HACTaBH, 1abopaTopHjcke
BexOe.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

HOeHa
IIpenucniuTHe 00aBe3e 3aBpLIHH HCIIMT ToeHa
AKTHBHOCT Y TOKY IIpeJiaBamba 5 ITMCMEHU MCITUT
AKTHBHOCT Y TOKY IIPAKTUYHE HACTaBe 5 YCMEHH HCITUT 45
KOJIOKBHjyM-H 30
KOJIOKBH]jyM-H IIPaKTHYHE HACTABE 15

Ta6esa 5.2. Crienudukanuja npeamera 37b.




Crynujcku mporpam: IIpexpambena Texuonoruja — Food Processing

Ha3ue mnpeamera: TexHosoruja OparrHeHO-KOHaUTOpCKHX mpomsBoga — Technology of flour confectionery
products) HIudpa npenmera: TU24

HacraBHuk/HactaBHUIU: 1p Mapko [letkoBuh, norneHt

Craryc npeamera: M360opuu

Bpoj ECIIB: 7

Ycaos: Hema

ubs npeqmera

CTI/IHaI—Le Hay4YHHX 3Hamka O CUPpOBHHAMa (pa3J'II/I‘II/ITI/I TUIIOBU 6pau1Ha, XeMI/IjCKa CACACTBA 3a HapacTamke TECTa,
aJuTUBHU, HAMCHCKC MacCTHu I/ITH.) HEONXOAHUM 3a MNPOU3BOABLY 6paIIIHeHO-KOH,HI/ITOpCKI/IX mpousBoaa (KeKC,
OHCKBUTH I/[TL[.). O6pa30BaH,e U 0CIOCO0JbaBamke CTyAcHaTa Aa caMOCTaJIHO ynpaBﬂ,ajy TEXHOJIOLIKUM ITpoHecruma
MMPpOU3BOAHE 6paIIIHeHO-KOH,HI/ITOpCKI/IX nmpousBoJa y IOTroHUMA, HpI/IMeH)yjth/I oupeljeHa, CTCUYCHaA TCXHOJIOIIKA
Ca3Hama.

Hcxon npeamera

Cruname 3Hama MoTpedHa 32 CaMOCTAITHO BOheme U yIpaBJbamke Mpolleca MPOU3BOAKBE OPalTHEHO-KOHIUTOPCKHIX
mpousBona. OcmocobipaBame 3a KOpUIINeme PasInuuTHX METo/la KOHTPOJE TEXHOJIOIIKHUX IpoIeca MPpON3BOIHE
OpalrHeHO-KOHAUTOPCKUX MPOM3BO/Ia, KA0 M TOTOBUX IIPOU3BO/IA.

Canp:xaj npeqmera
Teopujcka nacmaea

[MpoyuaBame n neduHHUCambe KBaJUTETa OCHOBHMUX M JOAATHUX CHPOBMHA W MpOLEca NPOU3BOIE OpalrHeHo-
KOHJMTOPCKHX Tpou3Boja. HameHncku kBanurer cupoBuHa (OpamHa, MactH, mehepa uTaA.) 3a NPOU3BO/Y KEeKca 1
cpoxHMX mpousBoaa. IIponsBoama TBpIOT KEKCa M MPOM3BOAMKA YajHOT neuusa. [IpomsBoama Baden mpoussBoza.
IMpowsBonma ¢ammnca W maxy/buma O JKWTA. YTHIA] YCJIOBa TEXHOJOIIKOT TpOIeca Ha KBAJIUTET TOTOBOT
nponsBoza. KapakTepucTuke onpeMe 3a nNpouecynpame OpaliHeHO-KOHIUTOPCKUX MPOU3BO/A.

Ilpakmuuna nacmasa

Amnanuza ¥ ofpehuBame KBaIMTETa CUPOBHHA 32 MPOM3BOKHY OpalIHEHO-KOHJUTOPCKHUX MPOU3BOA, KA0 U TOTOBOT
npousBoga. CeH30pHa OIGHa TOTOBOI Mpow3BoAa. IlpomsBoama OpamIHEHO-KOHAUTOPCKHX IPOH3BOIA Y
nmabopaTopujckuM yciaoBuMma. UHayCcTpHjcke Bexoe.

Jluteparypa
1. 'aBpunoBuh, M. (2000): TexHOMOTHja KOHIUTOPCKUX Mpon3Boaa. TexHomomku pakynrter, HoBu Can.

2. Majun, b. (2009): [IpakTHKYM U3 TEXHOJIOTHj€ KOHAUTOPCKUX Npou3Boaa. TexHomnomku ¢akynrer, Hopu Can.

BpOj yacoBa aKTHBHE Hacrase:

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

Mertone u3Bohema HacTaBe
* lHTepakTHBHA HACTaBa, Y3 KOPHUIINEHE BUIEO NMPE3CHTAITH]a.

» IaguBuya He KOHCYNITAIMj€ Be3aHe 3a MpobiieMe HacTale y TEOPHjCKOj M MPaKTUIHO) HACTaBH, TabopaTopujcke
BexOe.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

MoeHa
IpexucnutHe o6aBe3e 3aBpIIHU HCIIHT 1ocHa
aKTUBHOCT Y TOKY IIpeJaBamba 5 MTUCMEHHU UCTIAT

aKTHBHOCT y TOKY IIPaKTUYHE HACTaBe | 5 YCMEHU WCTTAT 45
KOJIOKBH] YM-1 30

KOJIOKBHjyM-H TIPAaKTHYHE HACTABE 15

Tabeuna 5.2. Crienndukanyja npeamera 38.




Crynujcku mporpam: Ilpexpambena Texnosoruja — Food Processing

Hasus npeamera: HopmaTtuBHO perynucame 6e36eqHocTH 1 KBamuTeTa xpane — Food safety and quality regulation
[udpa npeamera: TT'8

HacraBuux/HacrapHuuu: 1p Hemama M. Muntetuh, nonenrt; Jenena [TanrtoBuh, aurmr.uHx.

Cratyc npeamera: O6aBe3Hu

Bbpoj ECIIB: 4

Ycaos: Hema

ubs npeqmera

[Twb oBor mpeaMeTa je Aa MPYXH CTyACHTHMA JeTajbHA 3HaMma M3 3aKOHCKE PETYJIAaTHBE y OOJTACTH MPOU3BOAE
xpae y Penmyomumm Cp6mju. Crynentn he Outn merajpHO ymo3HATH ca oBjamhemnMa B (PYHKIHOHHCAEHEM
WHCIIEKIIMjCKAX OpTaHa, Kao M CBUM 3aKOHMMa y oOiacTé 0e30€JHOCTH M KBaJIHTETa MpexpamMOeHHX IMPOU3BOJIA.
Crehu he yBuJ y KOMITJIeTaH MEXaHHU3aM CBUX yUECHHKA y JAHITy IPOU3BOIEHE XpaHe.

Hcxon npeamera

Crynentn he 6utn ocriocoOJpEHN /1a TIPENo3Hajy U mpoHal)y oaroBapajyhe 3akoHCKe Mporuce W MHpOopMamuje u3
obnactu 6e36eHOCTH M KBanuTera XpaHe y Penyonunn CpOuju, 1a X IpaBUIIHO TyMade M aHaJIM3HUpPajy, Kao  Ja
yCTaHOBE CBE HEOXOHE OATOBOPHOCTHU M 00aBe3e npousBohaya npexpaMOCHUX NPOHU3BO/IA Y HAILIO] 3EMJBH.

Cappoxaj npeqmera

Teopujcka nacmasa

Komucuja o xpanu Ha MelynaponHom HuBoy: Komucuja Codex alimentarius, CeeTcka opraHusaiyja 3a 30paBibe
XKHMBOTUHA, CexkperapujaT MelyHaposIHe KOHBEHIMje O 3aliTHTH Ousba, CBeTCKa TProBHHCKAa OpraHu3aluja.
3akoHomaBcTBO 0 Xpanu y Pemy6muim Cp6uju n EBporckoj yHHjH. 3aKOHCKHM OKBHpHU 3a 0e30eJHOCT XpaHe.
3aKoHOABCTBO y o0acTH XurujeHe xpaHe. [loceOHM yCcIIOBH XUTHjeHE XpaHe JKUBOTUECKOT Topekina. CucremMu 3a
ocurypame 0e30eHOCTH XpaHe. 3aKOHCKO ypeheme MHKpOOHOJOMIKUX OMACHOCTH y XpaHH. 3aKOHCKO ypeheme
XEMHjCKUX KOHTaMHUHEHaTa y xpaHu. [Ipexpambenn aqutuBu. Jleknapucame npexpaMbeHnx nponspoaa. CiryxOeHe
KOHTpOJIE XpaHe.

Ipakmuuna nacmasa

[Mpaktnyna nactaBa he OWTHM peajaM3oBaHa Tako INTO he CTYAGHTH TyMa4yuTH JeKjapaluje I0jeJMHUX
npexpambeHux mpousBoaa. Takohe he HayuuTw ga CcaMOCTalHO cacTaBJhajy JeKiapaluje 3a mpexpamOeHe
MPOM3BOJIC HA OCHOBY HEONXOJHUX MH(pOpMalyja u 3axTeBa npaBwinnka. Ctyaentu he 6utn y moryhHoctu na 3a
onabpaHe mpexpaMOeHe NMPOU3BOJE TyMaue 3aKOHCKE 3aXTEBE M Jia CacTaBe JIMCTY 3aKOHA W IPaBMJIHUKA KOjU
MOpajy aa Oyay UCIyEEHH.

Jluteparypa

21.  3akonu u npaswinuiu Penyonnke Cpouje.

22. UImwruh, H. (2019): HopmatuBHO peryimcame 0e30€IHOCTM W KBaguTeTa XpaHe. I[10JbONpUBpEIHH
(dakynrer, 3eMyH.

BpOj YyacoBa aKTHBHE HaCTaBe

24240 Teopujcka HactaBa: 2x15=30 IpakTuuHa HacraBa: 2x15=30

Metone usBohema HacTage
WHTepakTHBHA TIpelaBama, y3 Kopuimmheme BHAEO Ipe3eHTanuja. MHAWBHIyanmHe KOHCYNTAlWje Be3aHE 3a
mpobieMe HacTajle y TEOPHjCKOj U MPAKTHIHO] HACTABH.

Ounena 3Hama (MaKCHMaJIHH Opoj nmoena 100)

IIpegucnutHe o6aBe3e [IOCHA 3aBpINHU HCIHT [IOCHA
AKTHBHOCT Y TOKY IIpeJiaBamba 5 ITMCMEHU MCITUT

IIPaKTUYHA HacTaBa 5 YCMEHU HCIUT 60
KOJIOKBHjyM-H 20

CeMHUHap-U 10

Tabesa 5.2. Crenudukaiyja npeamera 39.




Crynujcku mporpam: IIpexpambena Texnonoruja — Food Processing

Ha3us npeamera: Exrnecku je3uk y nmpexpaMOeHO0] HHAYCTPHjI Iudpa npeamera: THE

HacraBauk/nHacrapaunu: 1p Munesuna bojosuh

Cratyc npeamera: O6aBe3Hu

Bpoj ECIIB: 2

Yeci0B:  moNI0XeHN UCTIATH U3 TipeaMerta Enrnecku jesuk 1 m Earneckn jesnk 2

b npeqmera

Pa3BI/IjaH>e CIIOCOOHOCTH pazymMeBamba 4YuUTamba TCKCTOBA Ha CHIJICCKOM j€3I/IKy u3 obaactu CTPYKE; pa3BI/IjaH;C
BCIITHHA ITMCalka Ha CHITICCKOM je3m<y CTPYKE; ocroco0JbaBame Y4Y€HHUKA J1a KOMyHI/IIII/Ipajy Ha je3m<y CTpYKE

Hcxon npeamera

CTyIeHTH CTHYY je3udKa 3Hama (IpaMaTHyKa, JISKCHYKa 3Hama) U BEIITHHE KPUTHYKOI YNTamka W aHallu3e TeKcTa
U3 CTPaHOT je3WKa CTPyKe; Kpo3 KOJ CTyAeHaTa ce pa3BHja BELITHHA INcama Ha CTPAHOM je3HKY; CTYyINEHTH ce
ocroco0baBajy /a KOMYHHIIMPAjy Ha CTPAaHOM je3UKy M je3WKy CTpyKe (M3pakaBamke KPUTHYKOT MHILIBEHA,
aHanm3a, nopeheme, ycMeHe Mpe3eHTaImje).

Capp:xaj npeqmera
Teopujcka nacmaea

Ob6rnactu rpamMaTHke (MacMBHE KOHCTPYKIMje, MHOUHUTHB, TEPYH U MApPTULMI, MOJAIIHH TJIaroju); CHHTaKCUYKa
aHaJIku3a (He3aBI/ICHe 1 3aBUCHE pequI/Iue); JICKCUYKa aHajlk3a " TepMI/IHOJ'IOFI/Ija CHI'JIECKOI' je31/11<a u3 obmactu
nmpexpamMOeHe TeXHOJIOTHje; aHalln3a TeKCTOBAa M3 OOJIACTH MpexpamOeHe TEXHOJIOTHje y IHJbY pa3Boja BEIITHHE
yurama (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); HaydaHo micame 1 KOMYHHKAIH]a, IUTHPAHE.

Hpaxmulma Hacmaesa

BexOare BeNITHHE YNTaba KPo3 IPHUMEHY Pa3IMdUTUX TEXHUKA YHTamka (JICTHMHYHO YHTAHE YHTAKHE HA MPECKOK,
KPUTHYKO YUTAE) M CTUIAEE CIIOCOOHOCTH pa3yMeBama MPOYUTAHOT TEKCTa; BE)KOamhe BEIITHHA MUCamka (TIHCamke
caxkeraka, paaHux Ouorpaduja, MOCIOBHA KOpecmoHAeHIMja, €-mail mopyke); BexOame BEIITHHE YCMEHOT
U3pakaBarba M NPE3CHTUPaba; IPUKYIbakhe PeJICBAHTHHX ITyOINKaLHja, IPETPaKUBAKE U CENICKLIH]a.

Jluteparypa

1. umuesnh, Munmua (1992): English in Agriculture. Arponomcku daxynrer, Yagak, 150 crpana.

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

3. Komuap, B. (2002): EHrnecko-cpicku U CPICKO-CHIVIECKH TOJONPHUBPEIHU PEYHUK. MHCTUTYT 33 KYKypy3
,.3emyH [losme*, beorpaa, 900 crpana.

4. Muxawunosuh, Jb. (1988): ['/pamaTuka eHrneckor jesuka: Mmopdoioruja u cuntakca. Hayuna kmura, beorpaz, 274
CTpaHe.

5. Cambridge Dictionary, noctymno ma https://dictionary.cambridge.org/

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

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

8. Brennan, J. G. (2006): Food Processing Handbook, Wiley-VCH Verlag, 582. noctymuiso Ha
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 akTuBHe HacTaBe

14140 Teopujcka HacraBa: 1x15=15 IMpakTuyna HactaBa: 1x15=15

Mertone u3Bohema HacTaBe

JIeKCHYKH TIPHCTYI, KPUTHYKA aHalu3a TEeKCTa, [HjajiOllKe METOoJe, HHTCPAKTHBHA HAacTaBa, JHCKYCH]e,
KoMyHHKarmja y online okpyxkemy.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

HOeHa
IIpenucniuTHe 00aBe3e 3aBpuIHU HCIUT ToeHa
aKTHBHOCT Y TOKY Ipe/iaBamba 5 MTUCMEHU WCTTAT 15
IIpaKTUYHA HacTaBa 5 npe3eHTanmja 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�

KOJIOKBHj yM-H

30

YCMCHU UCIIT

15

ceMHHap-u

10




Tabeusa 5.2. Cnienndukanuja npeamera 40.

Crynujcku mporpam: IIpexpambena texromoruja — Food Processing

Hasus npeamera: TexHomornja jakux amkoxonHux nuha u musa — Alcoholic beverages and beer technology
Iudpa npenmera: TJ8

HacraBuux/HacrapHunu: 1p Hemama M. Mutetuh, nonent; Jenena [TantoBuh, qurmr.uHx.

Craryc npeamera: O6aBe3HH

Bpoj ECIIB: 5

Ycaos: Hema

b npeqmera

Omoryhutr CTyAeHTHMa Ja OBIIAAajy 3HAIkUMa WM BEIITHHAMA W3 OOJIACTH TEXHOJIOTHjEe IPOM3BOIIE jAKHX
IKOXOJHUX Nha ¥ NMrBa, YIO3HAjy XEMH]CKH CacTaB CHPOBHHA 33 TMPOM3BOBY jaKUX aJKOXOJMHHX muha (Bohe) u
nuBa (jeyam, XMeJb), TEXHOJIOIIKE IIOCTYNKE A00Wjama jaKUX aJKOXOJHHX Nuha M NHBa, MPOLEC aJKOXOJHE
(depMmeHTanmje W (uHAIM3aLUje TPOW3BOJA, YKJbYy4dyjyhM KOHTpOJy KBajWTeTa CHPOBHHA, MNOJYNPOW3BOJA M
(hMHATHUX POU3BOJA.

Hcxon mpeqmera
[To3HaBame OCHOBHMX TEXHOJIONIKHX ITOCTYNAKa 3a JI0OMjambe jaKuX alIKOXOJIHUX nuha U nuBa.

Canp:xaj npeqmera

Teopujcka nacmasa

Texnonoryja jakux ankoxonHux nuha: OcHoBHU npuHuunu aecrunauyje. Ilogena jakux ankoxonnux nuha. Anaparu 3a
JIECTUIALN]Yy KOJA TPOU3BOJE jaKHX alKOXOJMHHMX Trha. XEeMHjCKH cacTaB KJbyKa. XEMH]CKE IMPOMEHE TOKOM
nectunanyje. Yiora Oakpa TokoM aectunanuje. [IpousBoama pakuja oj komruyaBor Boha. [IpousBomma pakuja of
jabyuacror Boha. IIpousBoamwa xpactoBux 6ypaau. CazpeBame U OJUIEKaBabe BONHUX A€CTUNATA.

TexHosoruja nuBa: Jeyam Kao CUpOBHHA 32 100Ujamke MUBa. XMeJb Ka0 CUPOBHHA 3a 0OHjame nMrBa. TeXHOJIOTrHja claja.
Texnonoryja nusa. Knacudukanuja nusa.

Jluteparypa

23.  Jlyuwuh, P. (1986): IIpousBoama jakux ankoxonuux nuha. Homur, beorpan.

24.  Hukwuheruh, H., Temeruh, B. (2009): Jaka ankoxosHa nuha, aHaIuTHKa W mpakca. [10JpONpUBpEIHH
¢dakynTer, 3eMyH.

25.  Huxwuhesuh, H., Temesuh, B. (2010): [Ipon3Boama BohHUX pakuja BpXyHCKOT KBanuTeTa. [lossonpuBpeHu
¢dakynTer, 3eMyH.

26.  Maxwmypn, I11. (1979): TexHonoruja nusa. [TocnoBHa 3ajeHulia MHAYCTPHje MUBA U ciajaa Jyrocnasuje.

BpOj YyacoBa aKTHBHE HaCTaBe

3+0+0 Teopujcka HacTaBa: 3x15=45 IMpakruuyna nacrasa: 0

Metone usBohema HacTase
WuTepakTiBHA peaBama, BICO Mpe3eHTalumje. BexOe (;1abopaTtopujcke v y MOTOHY), 3 KOJOKBHjyMa.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

IIpexucnutHe o6aBe3e [IOCHA 3aBpINHU HCIHT [IOCHA
AaKTUBHOCT Y TOKY IIpeJaBama 5 MUCMEHU UCIIUT (30)
IIPaKTUYHA HacTaBa 5 YCMEHU HCIUT 45
KOJIOKBHjyM-H 15+30

CeMHHap-u




Tabeuna 5.2. Cnenndukanyja npeamera 41A.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3ue npeamera: Texxonoruja yiba u mactu — Oil and Fats Technology Mudpa npenmera: TU13

HacraBHuk/HacTaBHULM: 1p Mupjana PagoBanosuh, nouesnt

Craryc npeamera: u30opHu

Bpoj ECIIB: 5

Yciaos:

b npeqmera

Cruname 3Hamka 0 TEXHOJIONIKOM KBAJIUTETY CHPOBHHA, ITOCTYIIIIMMA U ypehajuma 3a u3liBajame U Mpepasy yiba U
MAacTH, Kao U 3Hama o npahemy KBaiuTeTa yiba 1 MacT. CTHIAmk-e 3Hamka O MPUMEHH yJba M MAaCTH y MPEeXpaMOeHo]
HHAYCTPH]H.

Hcxon mpeamera
o [lo3HaBame PU3UUKO-XCMU]jCKHX KAPAKTCPUCTHKA yJba U MACTH
o [lo3HaBame OCHOBHHX CHPOBHHA, TEXHOJIOIIKHX ITOCTyIaKa 1 ypehaja 3a u3aBajame U mpepaay yjba U MacTu
e PaszymeBame IpoMEHa XEMUjCKOT CaCTaBa U OAPIKUBOCTH yJba U MACTH TOKOM TIpepaje

e Bemrune OPUMCHC METOAa aHaJIn3a MapaMeTapa KBAJIUTCTa CUPOBUHA, YJba U MACTHU U OAPIKHUBOCTHU yJba U
MacCTHu

o CriocoOHOCT TyMadema pe3yTaTa HCTPaKUBarha U TIOBE3UBAHE TCOPH)CKUX U MIPAKTHIHHUX 3HAHA

Capp:xaj npeqmera
Teopujcka nacmaea

CacraB u (U3NUKO-XEMHjCKa CBOjCTBA YJba M MacTH. XEMHjCKE peakiije MacHHX KHCEJIIMHAa M THUIIIMIEpHJa.
OcHOBHE cHpOBHHE 3a goOWjame yiha. llpumpema cupoBMHa 3a m3/Bajame yiba. llpepama cemMeHa W IUIOAOBA
yipapuima. V3nBajame yjba U3 CHpOBHHA. Bpcre kBapema yiba n MacTH. PadumHanmja yipa. Mogudukanuja yipa u
MacTH.

Hpakmuwa Hacmaea

W3onoBame yba M MacTH M3 CEMEHAa M IUIO/0Ba ysbapula. DU3HYKO-XEeMHUjCKE KapaKTEPUCTHKE yJba U MACTH.
HcnmtuBame KBalIuTETa M OJPKUBOCTH JECTUBHX YJba U MacTH.

Jluteparypa

1. Omrrpuh-Marujamesuh, b., Typiykos, J. (1980): Texnonoruja yspa u mactu. Texnomomku ¢axynret, Hopu
Can, 1- 313.

2. PabpenoBuh, b. (2017): Moandukammja yjba W MacTH: NPaKTUKyM. YHuBep3ureT y beorpany,,
[MossonpuBpennu dakynrer, beorpan,1-94.

3. Yopbo, C., Byjacunosuh, B. (2015): HamjeHcke mactu. Yuusepsurer y CapajeBy, [lossonpuBpento-
npexpambenu ¢axynrer, Capajeso, 1-207.

4. Anmuh, E., Typaykos, J. (2000): KonTpona kBanureTa y TEXHOJIOTHjU jecTHBUX ysba. HoBu Can, 1- 217.

5. Tumuh, E. (2005): Xnagnao nehena yipa, Texnonomku ¢akynrer Hosu Can.

6. Iluhypuh-JoBanosuh, K., MunoBanosuh, M. (2005): Ayrookcunanuja Junuaa 1 NpUPOJHA aHTHOKCHIIAHCH
¢drope Cpbuje. YauBepsuter y beorpany, beorpan, 1- 122.

7. IlpaBWIHUK O KBAJIUTETYy M JPYIMM 3aXT€BHUMa 32 jeCTHBa OHMJbHA yJba M MAacTH, MaprapuH M Jpyre MacHe
Hamasze, MajoHe3 u cpomHe mpousBone (,,Cmyxbenn muct CHI™, 6p.23/2006 u ,,Crmyx6enn tmacauk PC*,
0p.43/2013)

8. IIpaBWIHUK O KBAIUTETY W IPYIMM 3aXTEBHMa 32 jECTHBO MACIMHOBO YJbE U jECTHUBO YJbE KOMHHE MAaCIIUHE
(,,Cayx6enn muct CPJ*, 6p. 54/99 u ,,Ciyxx6enu muct CHT, 6p. 56/2003 u 4/2004)

BpOj yacoBa aKTHBHE HacCcTaBe

24042 Teopujcka HactaBa: 2x15=30 IpakTuyna HacraBa: 2x15=30

Mertone u3Bohema HacTaBe

Teopujcka HacTaBa: HHTEPAKTHBHA HACTaBa

[IpakTnuna HacTaBa: mabopaTopHjcke BexOe Koje YKIbYUdyjy pal Ha HHCTPYMEHTHMA U ypehajuma crienupuaHuM 3a
U3/IBajabe M KOHTPOITY KBAJIUTETA YJba.

WnpuBuayanHe KOHCYATAIMje Be3aHe 3a MpobieMe U3 TEOpHjCKe U MPaKTUIHE HacTaBe.

OueHa 3Hama (MakcuMaJjnu 6poj moena 100)

IpexucnutHe o6aBe3e | IIOCHA 3aBpIIHU UCITHT IToena




AKTUBHOCT Y TOKY IIp€aaBama

10

MMUCMCHHU HUCITUT

IMpakKTU4YHa HaCTaBa

20

YCMCHU UCIIT

40

KOJIOKBH] yM-1

30

CceMHHap-u




Tabena 5.2. Cnemmmdukanuja npeamera 41b.

Crynujcku mporpam : Ilpexpambena Texuonoruja — Food Processing

Hasus npeamera: TexHonoryja xnahema udpa npeamera: THU14

HacraBuuk/HactaBHuiu: ap Munas [1. Hukonuh, nonent

Craryc npeamera: u30opHu

Bpoj ECIIB: 5

Ycaos: Hema

b npeqmera

Kypc omoryhyje cruname OCHOBHHX 3Hama O NMPHUHIMIIMMA IOCTH3ama HUCKUX Temneparypa. IIpeu neo kypca
oOyxBara yrno3HaBame ca NPUHLIUIINMA paja NapHe KOMIPECOpCKe pacxiajHe MalluHe, TOIUIOTHOT ontepehema n
TOIUIOTHE H30JIallMje KOMopa, pacxjagHux (uiynJa ¥ KOHCTpYKUMja Xnaamada. Jpyrm neo kypca oOyxBara
yro3HaBame ca (peHoMeHnMa pacxialjiBama U CMp3aBama Pa3IMIUTHX BPCTa MpexpaMOeHUX IMPOU3BOJA, BUXOBOT
CKIANIITEHa U TpaHcropTa. Kpo3 excriepumenTanHe BexOe,cTyneHTH he ce yno3HaTtu ca TexHHKama npahema u
0JIpXKaBama ONTHMAJIHUX ITapaMeTapa y Komopama 3a xuaheme.

Hcxon npeamera

CreyeHa 3Hamba O OCHOBHHUM MpUHIUIINMA TOCTU3akha HUCKUX TEMIIEpaTypa, KOHCprKIII/IjaMa pacxiiaJHUuX KOMOpa,
Kao U O mOoCTylluMa cCMp3aBarba U pacxnanI/IBaH,a npexpaM6eHHx nmpousBoaa y HUJbY OJpiKaBamba HBUXOBOT
KBaJIUTCTA TOKOM OY>KET BPEMCHCKOT IICproaa.

Capp:xaj npeqmera

Teopujcka nacmasa

Konctpykumja xnagmava. Pacxnagne komope u TyHenu. ToruoTHa u3ojianuja xiaamave. Pacxmaanu duyumu u
pacxnanHa cpeactBa. [IpuHImn pajga napHe KoMrpecopcke MammHe 3a xinaheme. TomnoTHo onrepeheme pacxiagHe
nHCTaNanyje y Xxiaawaud. PanximahuBame M cMmp3aBame npexpamMOeHHMX INpou3Boja. Temmeparypa Baznyxa U
BJIXXHOCT Ba3JyXa y pacxjiajgHoj komopu. ['yOurak Mmace yckiaauImiTeHHX mnpousBoja. PacxiagHe komope ca
KOHTpoJHcaHoM aTMocdepom. Ckanumremhe. XUrdjeHa U CAaHuTalnja y XJIaamadama.

Ipaxmuuna nacmasa

JlemoHCTpanmja paga IMONYHHIYCTPHjCKOT pacxiagHor ypehaja. Ympamspame W perynanija pacxiaJHOT CHCTEMA.
Mepeme BIaXHOCTH Basgyxa y3 Homoh acmupanmdoHOr IcuxpoMerpa mo Assmanu. PemaBame KOHKPETHHX,
padyHCKHX MpoOiieMa KOji WIYyCTPYjy TOjeiHe [eINHEe TPpaaiBa U3JI0KEHOT Ha MpenaBamy. M3paga ceMrHapCKOT
pana. M3pana cTyamje n3BOIJBMBOCTH 32 KYIIOBHHY ypehaja 3a xuaheme oapeleHor kamanurera 1 HaMeHe.

Jluteparypa

1. JarkoBuh, M. (2002): Texnonoruja xnahema. [lossonpuspenan pakynrer, beorpan, ctp. 260.
2. Byjuh, C.(1983): Pacxnmanuu ypehaju. Mammucku daxynret, beorpax, ctp.400
3. Evans, J.A. (2008): Frozen Food Science and Technology, Blackwell Publishing Ltd. pp. 355

BpOj yacoBa aKTHBHE HacCcTaBe

Teopujcka HacTaBa: 2x15=30 IpakTHuHa HacraBa: 2x15=20
2+2+0

MeTtoae u3Bolhema HacTaBe

WurepakTiBHA HacTaBa y3 Kopuiiheme BUIEO Npe3eHTanuja. VHIuBHIyalHe KOHCYJITalMje Be3aHe 3a mpodieMe
HacTaJe y TEOPHjCKOj M MPaKTHYHOj HaCTaBH, JabopaTopujcke BexOe.

OueHa 3Hama (MakcuMaJsHu 6poj moena 100)

nocHa
IpeaucnurHe 06aBe3e 3aBpUIHH HCITHT MoeHa
AKTHBHOCT Y TOKY IIpeIaBaba 10 MUCMEHU HCITUT

MPAaKTUYHA HACTaBa 25 YCMEHH HCIIT 40
KOJIOKBHj yM-H 0

CEeMHUHApP-U 25




Tabeusa 5.2. Cnienndukanyja npeamera 42A.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3us npeamera: TexHoIOruja roTOBE XpaHe [Mudpa npeamera: TU25

HacraBHuk/HacTaBHUIIUM: JIp Mupjana PagoBanosuh

Craryc npeamera: u30opHu

Bpoj ECIIB: 5

Yciaos:

b npeqmera
Cruname OCHOBHHX 3HaKba O TEXHOJOMIKIM MOCTYIIINMA ITPON3BOH-E B KBAJUTETY TOTOBE XpaHe.

Hcxon npenmera

e [lo3HaBame OCHOBHUX NPUHIUIIA UCXPAHE

¢ [lo3HaBame HYTPUTHBHHUX U TEXHOJIOUIKMX KapaKTEPHUCTHKA Helpepal)eHnX HaMUpHHUIIA
o [lo3HaBame KapaKTEPUCTHKA M KBAJIUTETa HHAYCTPH]CKH MPOU3BEICHE XPaHe

e PazymeBame TEXHOJIOUIKUX MPOIIeca MPOU3BOIHE TOTOBE XpaHe

e PaszymeBame Bakehnx MpaBUIHHUKA O MIPEeXpaMOCHNUM MPON3BOANMA U aAUTHBUMA

Capp:xaj npeqmera

Teopujcka nacmasa

OcHOBHHM TNpHHIMIIK HcxpaHe. [lojaM M Tonxena MHAYCTPUjCKH MNpOW3BEeNEeHE roToBe XpaHe. HyTputuBHEe u
TEXHOJIOIIKEe KapakTepucTHke HenpepaheHux HamupHHIA. OCHOBHE KapaKTEPUCTHKE M KBAJIUTET WHIYCTPH]CKU
npoM3BeZieHe ToToBe XpaHe. HaunHu koH3epBucama. TEeXHOJOMIKN TOCTYIIH TPOM3BOAE, YyBAhEe U CTAOMIHOCT:
cyma, MajoHe3a, IIPOU3BO/Ia O KPOMITHpa, MPOU3BOa O IoBpha M Meca, CMpP3HYTHX FOTOBHUX jeja, AeXUIPUCAHUX
TOTOBHX jeJIa, leunje Xxpane. Jlogay y ToToBOj XpaHH.

Hpaxmulma Hacmaesa

[Mpumena mojeaMHMX HauWMHA KOH3EpBUCAala HAMHpPHUIA Yy JlabopaTropujckuM ycioBuma. KoHTpona KBajuTeTa
npexpaMOeHHX MPOM3BOAa KOju HUCY oOpal)eHu y npyrumM KypceBuma. [loroncke Bexoe.

Jluteparypa

1. TTonoB-Passuh J. (1999): Texnosnoruja u KBAIUTET roToBe xpaHe, TexHonouiku dakynrer Hosu Can, 1-376.

2. T'yrymesuh-hakosuh. M. (1989): Unaycrpujcka npousBoama xpate, Hay4na kmura,beorpan, 1-288.

3. Omymkn, B. (1988): Texnonoruja rotoBux jena, Texaomomku daxynrer Hosu Cax, 1-371.

4. Tojarmh, C. (1986): 30upka 3amaTaka W3 TEXHOJOTHje Meca M TEXHOJOTHje TOTOBHX jela, TeXHOIOIIKH
¢axynret, IHCTHTYT 3a TEXHOJIOTH]jY Meca, MJIeKa, yJba U MacTu 1 Boha u nospha, Hosu Cap, 1-124.

5. C. I'pyjuh: Ilpexpambenn aautuBu: (YHKIMOHAJIHA CBOJCTBA M NMpPUMjeHa, TeXHONOIIKU (akynrteT, bamwa
Jlyka, 2005.

6. IIpaBUJIHUK O KBAJIUTETY CyIa, COCOBA, JOAATaKa jelluMa U cpoaHuM npousBoauma (,,Ci. muct CPJ, 6p. 41/93
u ,,Ci. uer CLI™, 6p. 56/2003-ap. npaBuwiHuk u 4/2004-1p. IPaBUITHUK).

7. [IpaBUIIHUK O 3[PaBCTBEHO] UCIPABHOCTH AujeTeTckux npousBoaa (,,Ci. rmacauk PC“,0p. 45/2010, 27/2011,
50/2012, 21/2015 u 75/2015)

8. IlpaBmHuK 0 npexpambennm agutuBuma (,,Ci. rmacauk PC*, 6p. 53/2018)

BpOj yacoBa aKTHBHE HacCcTaBe

94140 Teopujcka nacraBa: 2x15=30 IIpakTuuna Hacrasa: 1x15=15

MeTtoae usBolhema HacTaBe

Teopujcka HacTaBa: HHTEpaKTHBHA HAacTaBa
[MpaxTryna HacTaBa: JabopaTopHjcKe M MOTOHCKE BeKOe.
WunuBuayanHe KOHCYyJITalMje Be3aHe 3a MpolieMe U3 TeopHjcKe U IPaKTHYHE HAaCTaBe.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

IToena
IpexucnutHe o6aBe3e 3aBpIIHU UCITHT IToena
AKTHBHOCT Y TOKY IIpeJjaBamba 10 MUCMEHH UCIIUT
IIpaKTUYHA HacTaBa 20 YCMEHU UCIT 40




KOJIOKBHj yM-H

30

ceMHHap-u




Tabena 5.2. Cnemmmdukanuja npeamera 42b.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Ha3zus npeamera: TpxullTe U MApKETHHT MTOJOMPUBPEIHUX U MPEXPaMOCHUX MTPOU3BOIA
Iudpa npeamera: TU18

HacraBauk/Hactapaunm: 1p bupana O. Besbkosuh, penoBHu mpodecop

Craryc npeamera: M36opHu

Bpoj ECIIB: 5

YciaoB: HemMa

wb npeamera

je ma omoryhm cTyneHTMMa jJa Hayde OCHOBHE IIOjMOBE W TEPMHHOJIOTH]y M3 OONACTH TPXKUIITA M MapKEeTHHTa
MTOJBOTIPUBPEIHUX MPOM3BOMA, A2 MOTY MNPAaTUTH CTamke TEHICHIWjE€ KOjeé HAcTajy Ha TPXHINTY 3a TOjeauHe
MOJONIPUBPEAHO-TIpEXpaMOEHE IPON3BO/IE.

Hcxon npeamera

CaBJIaJlaBakbeM OBOTI HACTABHOT MpEIMETa CTYJICHTH he JaKie pa3syMeTH CHCHH(DUIHOCTH TPXKUINTA XpaHE U
riobaiHe mpodiemMe, a cTeueHa 3Hamba Mohu he a mpuMeHe U y MojeIMHUM MapKeTUHIIKHM aKTUBHOCTHMA. TOKOM
JlaJbeT yCaBpllaBama U3 OBE 00JIACTH yro3Halie ce ca METOIOJIOTH]OM aHAJIM3€ TPIKUIIITA.

Capp:xaj npeqmera
Teopujcka nacmaea

VYBox y Tpxumre xpaHe. CBETCKO TpXKHMIITE XpaHe W TiobaiHu npoOiemu. IlojamM M IUMEH3HWje TPXKUILTA,
Tumonorvja ™ CerMeHTalWja TPXKMIITA, KapaKTEPUCTUKE W CIEHU(DUYHOCTH TPXKHIITA ITOJHONPHUBPETHO
npexpambeHux npoussona. Tpxkumre xpane 1 'MO npousBoau, Tpxuiite oprancke XpaHe KOJ Hac M y CBETY.
Enementn tpxwumra, [ToHyna nossonpuspeaHo-npexpamoeHux npoussoia. CyduuurapHa u aedpuunuTapHa noHysa.
Tpaxmwa mNOJBONPUBpPESHO NpexpaMOSHUX Npou3BoJa, J(OXOJZOBHAa M IIEHOBHA EJNACTHYHOCT Tpaxme. lleHe
MOJEOIIPUBPEAHO MpeXpaMOeHUX Mpou3Boia, PoOHe Mapke y MpOn3BOIbH XpaHe, MeToe NCTpaKMBamba TPKUIITA.
Wuctpymentn mapketrnar MUKC-a, Pa3Boj mapkerunra n MapketuHr koHnenmuja. Mapkeruar MUKC Ilpoussoz.
Mapkeruar MUKC Ilena. Mapkernar MUKC Ilpomorja. Mapkeruar MUKC Juctpubynmja. Haunmna u Bpere
npomera xpaHe, TpXHIIHE yCTaHOBE, Oep3e KO Hac U Y CBETY.

Hpakmulma Hacmaesa

[Ipatn oOpalheHe Teopuwjcke jeAWHWIIE W TIOBe3yje ca MPAKTHIHUM TpUMepuMa Kpo3 Hu3paxy U oa0paHy
CEMHHApCKHX paloBa W Mpe3eHTanuja. [JicKycHja o akTyeTHIM TeMaMa Koje TpaTe Tpxkumire xpane. Obpana Tema
kpo3 tumcku paj (Oprancka xpana, [MO xpana) Ha qomMaheM U CBETCKOM TPXKHINTY KoMIapaiija. Mcnutusame
TPIKHIITA KPO3 U3paJy aHKeTa U NPUKYIJbama MoJaTaKka ca TepeHa O]l UJBHUX IpyIia UCIIUTaHUKA U MTPpe3eHTalIH]ja
JNOOMjCHUX pe3yJITaTa.

Jluteparypa

1. bBpanucnaB Bnaxosuh (2004): MapkeTHHI NOJBONPUBPEAHO - MpexpaMOeHUX mpousBoxaa, Ilossonpuspennu
¢axynrer, Hosu Can, 260.

2. bpanmncnaB Bnaxosuh (2018): Tpxwumre m mapketunr, YuuBep3uteT y Hosom Cany, IlossompuBpennu
¢daxynter, HoBu Can, 328.

3. DBpanmcnas Bmaxosuh (2015): Tpxwumre arpomHIyCTpPHjCKHX TNpow3Boaa, YHmBep3uteTr y Hoeom Cany,
[omonpuspenuu dakynret, Hosu Can, 341.

4. bpanucnaB Biaxosuh, AutoH Ilymxkapuh (2013) Oprancka nossompuBpena — lllanca 3a arpoOusnmc, I'pan
Hosu Capg, 170.

5. Bunaxosuh, b., CreBanosuh, C., Tomawmesuh, [I., 3enemax, M. (2006): Arpapua npousBoama y PenyOmunu
Cpouju, JJIAEC, HoBu Can, 268.

6. Cumo CreBanoBuh (2009): Pa3Boj TpxkuimHE NPOM3BOIKBEC Yy moJpompuBpenu Pemnybmuke CpOuje,
noJjeonpuBpeanu dakynrer Yuusepsurera y beorpany, JAEC, 221.

bpoj yacoBa akTuBHe HacTaBe

94140 Teopujcka nacraBa: 2x15=30 IIpakTuuna Hacrasa: 1x15=15

Mertone u3Bohema HacTaBe

VYcmena npenaBama 1 Bex0Oe Kpo3 TPYITHU TUMCKH pajl U HHTEPAKTUBHY MPESEHTAIN]y CEMUHAPCKUX pazoBa

Onena 3Hama (MakcHMaJIHH Opoj moena 100)

noeHa
IpeaucnuTHe 06aBe3e 3aBpuUIHU HCIUT MOeHa
AKTHBHOCT Y TOKY IIpeIaBambha 10 MUCMEHU HCITUT

MpaKkTHYHA HACTaBa YCMEHH UCTIT 50




KOJIOKBHj yM-H

20

ceMHHap-u

20




Tab6esa 5.2. Crienudukanyja npeamera 43.

Crynujcku mporpam: IIpexpambena texaomoruja — Food Processing

Hasus npeamera: Ctpyuna npakca — Proffesional Training HIudpa npenmera: TIT1

HacraBHuk/HacTtaBHUIU: 1p Mapko [letkoBuh, norneHt

Craryc npeamera: o0aBe3HH

Bbpoj ECIIB: 3

Ycaos: Hema

b npeqmera
Cruuame HENoCpeJHMX 3Hama O (yHKIHMOHHCamy W opraHum3anuju npexyseha m mHCTHTYHMja Koja ce OaBe
MIOCJIOBMMA M3 OKBHpA CTPYKE 3a KOjy Ce CTY/AEHT ocroco0sbaBa 1 MOryhHOCTHMA 32 IPUMEHY IPETXO/IHO CTEYSHUX
3Haba y IPaKCH.

Hcxon npenmera

Ocnoco0JbeHN CTYACHTH 3a MPUMEHY IMPETXOJHO CTEYCHHX TEOPHJCKUX M IMPAaKTHYHHMX 3HAWa, M pellaBambe
KOHKPETHUX HWHXEHEPCKUX IpobieMa y OKBHPY mpexy3eha M MHCTUTYIHja. YTIO3HATH CTYACHTH ca JIOKaIljaMa,
JIENIATHOCTHMA, HAYHHOM IOCJIOBaba, HAYMHOM YIPaBJbatba U YJIOTOM HHKEHEpa y IOMEHYTHUM MPOIECHMA.

Canp:xaj npeqmera
Teopujcka nacmaea

Canpikaj ctpy4He npakce ojpelyje ce 3a cBakor CTy/eHTa HHAMBUAYaJIHO Y 3aBUCHOCTH OJ1 HheTOBUX 3Hamba U
CTEUEHHX BEIITHHA, a Y IOTOBOPY Ca PYKOBOACTBOM Ipeny3eha nim HHCTUTYIIHjE Y K0jOj ce Tpakca 00aBIba.

Jluteparypa

Bpoj yacoBa axkTuBHe HacraBe: 0+0+6 | Teopujcka HacraBa: 0 IpakTHuna HacraBa: 6xX15=90

Mertone u3Bohema HacTaBe
» Koncynramuje

e [Incame JHCBHHKA CTPYYHC MMPAKCE (TeXHOJIOHIKa ,HOKyMeHTaIII/Ija MIPOU3BOAHOT npoueca)

OueHa 3Hama (MakcuMaJjHu 6poj moena 100)

Ilotnuc HacTaBHMKA KOjI/I BOJU CTPYUHY MPAKCY U MOTHHUC OATOBOPHOT WJIN oBanheHor Jna
Hpe[ly3eha/I/IHCTI/ITyIII/IjC, IIpyu OBEpU JHCBHUKA MPAKCE CTYACHTA CBEA0YEC O YyCIICHIHO OGaBJ’beHOj Cpr‘IHOj Ipakcu




Tabena 5.2. Cnermmdukanuja npeamera 44, 45,

Crynujcku mporpam: IIpexpambena texromoruja — Food Processing

Ha3zus npeamera: 3aBpiiHu paj
1. Ipenmer 3aBpian pax — uctpaxkuBadku pan (Iludpa npenmera: TU26); 2. 3aBpurHu pag — u3pajga u oa0paHa
(IIudpa npenmera: TBSY)

HacTaBHUK/HACTABHUIIN MCHTOD

Cratyc npeamera: N36opuu: [Ipenmet 3aBpiian pax — HCTPXKUBAYKH PaJl
O6agse3nu: 3aBpiHu paa — M3pana u ondOpana

Bpoj ECIIB: 3 (IIpeamet 3aBpImiHu pajg — HCTPaKUBAUKH Pas)
Bbpoj ECIIB: 3 (3aBpiunu pan — M3pana u onbpana)

YcaoB: [TonoxeHH CBY NPeIMETH ca CTYIMjCKOT IIporpaMa

wb npeamera

[IpuMeHa OCHOBHUX, TEOPH]CKO-METOIOJIOMIKUX W HAYYHO-CTPYYHHUX M CTPYYHO-AIUTMKATUBHUX 3HAKA U METOJ/Ia Ha
pelaBamby KOHKPETHUX mpobieMa gate o0iactu. Y okBUpY ojadpaHe 00NacTH, CTYJCHT U3ydaBa Mpo0seM, leroBy
CTPYKTYPY H CJIO)KEHOCT M Ha OCHOBY CIIPOBEJCHHMX aHAJIM3a M3BOIMU 3aKJbydKe O MOTYNMM HaYMHHMA H>ErOBOT
pemaBama. [IpoydaBajyhu nurepaTypy, CTyIEHT Ce YIO3Haje ca HAYYHHM METOJaMa 3a pellaBamke MmpodiiemMa u
HH)KEHEPCKOM TPAKCOM Yy HHUXOBOM pemaBamy. LlWb pama je cTHIame HEOMXOJHHWX HCKyCTaBa y pellaBamy
KOMIUIEKCHHUX po0JieMa U 3aJaTaka 1 Iperno3HaBamke MOTyRHOCTH 3a MpUMEHY CTEUCHHX 3HAaKka Y IPAKCH.

Hcxon npeamera
CTyaeHT ocmocoOJheH Ja CaMOCTAHO TIpUMElbyje CTeueHa 3Hama W3 PasIUduTHX O00acTH TpexpamOeHe
texHosoryje. CTyIeHT 0CTIOCO0JbEH 3a peasin3allijy U 0Z0paHy 3aBPIIHOT paja.

Capp:xaj npeqmera
Teopujcka nacmasa
WzydaBame npobieMaTrhke U aHAIN3a JIUTEpaType u3 001acTH TeMe 3aBpIITHOT paja.
Ipaxmuuan pao
ExcniepumenTanum paj, oOpaja pesynrara U JAUCKycHja, U3Boheme 3aksbydaka. HakoH 00aBJbEHHX MCTpaKUBamba
CTYZICHT IIPUIIpEMa 3aBpIIHU paJ] KOju calpxu cieneha nornasspa:

® YBOJ — TEOPH]CKH JI€0 U NPETJIe]] JUuTeparype

e Marepujai u METOA paja — eKCIIEPUMEHTAIHHU JI€0

e Pesynratu paga ca IUCKyCHjOM

e 3axipydak

e Jlureparypa

Jluteparypa
Crpy4Ha 1 HayYHa JUTEpaTypa U3 00JacTH CTYANjCKOT Iporpama.

. Teopujcka Hacraa CTUP/UP: 3aBpuiHu pajg — u3pajaa u oadpaHa
Bpoj uacosa akTuBHe HacTaBe 3x15=45 (ocTanu yacoBm): 4x15=60

MeTtoae usBolhema HacTaBe

MeHTop 3aBpIIHOT paja y AOTOBOPY ca KaHmuaaTtoM Aeduuumre temy. CTyAeHT, mpeMa HHCTpYKIHjaMa MEHTOpa,
M3BOJIM JIA0OPATOPHUjCKAa MCTPAKMBamka y MPO3BOJHUM IOTOHMMA MpexpaMOeHe WHAYCTpHUje W JabopaTopujama
¢dakynTera, obaBjhba aHANM3Y MPHUKYIUBCHUX IMOJaTaka W IMOJaTaka NOOWjCHUX W3 CTPY4YHE JUTeparype, JOHOCH
3aKJbYYKE M BPIIU U3pany 3aBpurHOr paga. CTyAeHT MOKe MPHjaBUTH 3aBPIIHU PaJ] U3 MPEAMETa KOjH j& MOJI0KHO
ca OILICHOM 8 WJIH BHIIIOM.

Onena 3Hama (MakcHMaJIHH Opoj nmoena 100)

IIpexucnutHe o6aBe3e [IOCHA 3aBpINHU HCIHT [IOCHA

HcTpaxuBauku paj 50 W3pana u onbpana pana 50




