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1. IACIIOPT MPOI'PAMMBbI YYEBHOM JJUCIHUIIJINHBI
OI1.08. MukpoOno0/I10rusi, CAHUTAPUSA U TUTHEHA

1.1. Ob1acTh NPpUMEHEHHUS MPOTPAMMBI

[Iporpamma yueOHOW JIUCHMIUIMHBI SIBJSETCS 4YacThblO TPOrPaMMbl  MOATOTOBKU
CIIeIMAIMCTOB cpeaHero 3BeHa B coorBeTcTBUM ¢ PI'OC mno cnemuansHoctu 19.02.12
TexHo0rus NPOAYKTOB MUTAHUS KUBOTHOTO MPOUCXOMKAEHHS.

1.2. MecTto y4eOHOIl IMCHUILIMHBI B CTPYKType NPOrpamMMbl NOATOTOBKH CHENHATHCTOB
CpeHero 3BeHa:
BXOJIMT B IIMKJI 00IIETIpO(h)eCCHOHATbHBIE TUCIUTLTUHBI

1.3. Hean u 3agauyum y4yeOHOH IMCUMILUIMHBI — TPeOOBAaHMSA K pe3yJabTaTaM OCBOEHUS
y4eOHOH QMCUMIINHBI:

B pe3ynbrate ocBoeHUS y4eOHOM NUCHUIUIHHBI O0YYaIOUIUIICS 10/IKeH YMETh:

peryiMpoBaTh apaMeTpbl KauecTBa IPOIYKIIHH,
HOPMBI pacxojia ChIpbsi U HOPMATHUBBI BBIXO/a TOTOBOW MPOJYKIMU B IIPOLECCE BBHITOIHEHUS
TEXHOJIOTMUECKUX OIepalii MpoU3BOICTBA IPOAYKTOB IUTAHUS
3HATh:
1. OCHOBHBIE I'pYMIIbI MUKPOOPTaHU3MOB, UX KJIAaCCU(PHUKALHUIO;
2. 3HaYeHHE MHUKPOOPIaHU3MOB B IIPUPOJIE, KU3HH YEJIOBEKA U )KUBOTHBIX;
3. MeToAbl CTEpUIIM3AINU U Je3UH(PEKIINY;
4. CaHUTapHO-TEXHOJOIMYECKHE TpeOOBaHUS K  IOMEUICHUAM, O00OpyIOBAHHUIO,
MHBEHTApIo, 0/1€K/€, TPAHCIIOPTY U JIp.;
IpaBuja JMYHOU TUTHEHBl PAOOTHUKOB;
HOPMbI TUTHEHBI TPY/A;
7. kinaccu(UKALUIO MOIOIIUX U AC3MH(DULIUPYIOMNX CPEACTB, PaBUIa UX PUMEHEHUS,
YCIJIOBUS U CPOKU XPaHEHMUS;
8. mpaBuiIa IpOBEAEHUS 1e3UH(EKIUU UHBEHTapsl U TPAHCIIOPTa;
Ne3nH(EKINH, JE3UHCEKIIUU U JIepaTU3aliy IOMEIIEHUH;
10. oCHOBHBIE THIIBI MUILEBBIX OTPaBICHUH M HHQPEKIUH, UCTOYHHUKU BO3MOXKHOIO
3apaxKeHms;
11. canurapHble TpeOOBaHUS K YCIOBHUAM XpAaHEHUS ChIpbs, MOIy(HaOpUKAaTOB U
IPOAYKIINH;

SN

1.4. Kosin4ecTBO 4aCOB HA 0OCBOEHHME NPOTrPaMMbl Y4eOHOM M CUUILIUHbI:

00s13aTeNbHOM ayIUTOPHON yueOHOIl Harpy3Kku cTyaeHTa 36 4acos.



2. CTPYKTYPA U COJAEP)KAHUE YUEBHOM JUCIIUILIVHBI

2.1. O0beM y4eOHOI TMCHUILTHHBI U BU/IbI Y4eOHOH padoThl

Bup y4eOHoii paboThI

Oovem uacoe

MaxkcumanbHasi yueOHast Harpy3ka (Bcero)

Oobs13aTesIbHAs ayAUTOPHAsI YueOHAsl HATPY3Ka (Bcero) 36
B TOM YHCJIC:
J1a00paTOpHBIE PaOOTHI 18

MMPAKTUYCCKUC 3aHATHA

KOHTPOJIbHBIE paOOTHI

KypcoBasi paboTa (IpoeKT) (eciu npedycmompeno)

CamocTosiTesibHas paboTa o0yualonierocs (Bcero)

Hmocosas ammecmayus 6 popme  Ough 3auem




2.2. TemaTnuyeckuii JIaH M cofep:kaHue yuyeOHou qucuuminabl OIL10 TEXHO-XUMHUYECKU KOHTPO.Ib NPOU3BOACTBA
MSACA U MACOITPOJAYKTOB

HaumenoBanue pa3iesioB u Conepxanue y4eOHOro MarepuaJa, JJadopaTopHbie M NpaKkTHYeCKue padoThl, Oo6bem YpoBennb
TeM CcaMoCTOsITe/IbHAas padoTa 4acoB OCBOEHMS
OI1.10 TEXHO-XUMHWYECKHN KOHTPOJIb ITIPOU3BOJICTBA MSICA 1 MSICOITPOJIYKTOB
Tema 1.1: «Beenenue. [Ipeamer Copep:xxanue y4e0HOI0 MaTepuasa 4 2
U 33J]a4l TEXHOXUMHUYECKOTO 1 3a/1au TEXHOXMMHUYECKOI0 KOHTPOJIS 2
KOHTPOJIAL. 2 Bupl TEXHOXUMHUYECKOTO KOHTPOJIS

JlaGopaTopHble padoThI 2

1 TexHrKa 0€30IaCHOCTH | MOKAPHOU OE30MACHOCTH B JJAOOPATOPHH.

2 O6opynoBanue 1a00paTOpUU U IpaBuiia pabOThl C HUM
Tema 1.2: ®akTopsl, Coaep:xkanue yueOHOro MaTepuaJa 8 3
OTpeeNsoNe Ka9YeCTBO U 1 @DaxTopHl, ONPEACIAIONINe Ka4eCcTBO U O€30MacCHOCTh Msca U 4
0e30MacHOCTh Msica U MSICOITPOJTYKTOB
MsICOIIPOAYKTOB 2 CDaKTopr, OIIpeACIIAIONINE Ka4eCTBO U 0€e30I1aCHOCTb MACa U

MSICOPOIYKTOB

JlabopaTopHbie padoThl 4

1 YCTpOHCTBO CBETOBOTO MUKPOCKOIA U MpaBujia paboThl C HUM.

2 OcCBOUTb TEXHUKY MUKPOCKOIIMPOBAHUS

3 ['ucronorust Mopdosorus msica u
Tema 1.3: MeTo1b1 ConepxxaHue y4eOHOro MaTepuasia 8 3
orpezieNieHus] KadyecTBa Msca u 1 Mopdonorusi, XUMuUsi 1 TOBAPOBEJICHHE Msica
MSICOIIPOYKTOB 2 OrnpeiesieHre CBEKECTH Msca

JlabopaTopHbie paboThl 4

1 [IpuroroBiieHre Ma3kKa. 2

2 O3HaKOMHUTbH C MUKPOOMOJIOTHYECKMMH KpacKaMU U KpacsIUMHU 2

pactBopamu. OBlazieTh METOIMKOW IPUTOTOBJICHHS Ma3Ka - penapara.

Tema 1.4: Unentuduxanus u Coaep:xkanue yueOHOro MaTepuaJa 8 3
JKCIIEepTH3a Msca. 1 OrnpezesieHre BUI0BOM MPUHAJICKHOCTH Msica 4

2 Onpenenenue Msica O0IbHBIX U MABLINX KUBOTHBIX

3 BCD msica




JlaGopaTopHble padoThI

1

OnpeneneHne CBEXKECTH Msica.

4
Tema 1.5: Kontponn Conepxanue y4eOHOro MaTepuaJia 8
TEXHOJIOTHYECKUX MTPOLECCOB 1 buoxnMuueckue nponeccel, BbI3bIBAEMbIE MUKPOOPTaHU3MaMHU.

2 KOHTpOJIb TEXHOJIOTMYECKUX MPOLECCOB
JlaGopaTopHble padoThI
1 Mertobl cTepuan3anuy Msica U1 MACHOW NPOTYKIIMU
4
Hroro

36




3. YCJIOBUS PEAJIM3ALIMN YYEBHOM JUCHUTIJIMHBI
3.1. MaTepuajibHO-TEXHUYECKOE o0ecneyeHune
Peanu3zanus yaeOHON AUCHUIIIIMHBI IPOXOAUT B 1abopaTopuu « MUKPOOHOIOTHIY.

O6opynoBanue kabuHeTa 1 pabo4unx MecT 1abopaTopuu:

—16 mocagoYHBIX MECT

—pabodee MecTo MperoaaBaTes

—Muxkpockonsl (8 mTyk),

—JlabopaTopHoe 0b6opynoBaHue (BIaXXHBIE IpENapaThl, MATATEIbHBIE CPEbl, MUKPOIIPETIapaThI,
MUMNETKU TJ1a3Hble, MUHIETHI, CIUPTOBKH, CTEKJa IMpEeAMETHbIe, MOKpOBHBIE, yamku l[lerpw,
nabopaTopHas 1mocyza).

—IInuromepr;

—~TpuXHUHEIO0CKOTT;

—CyxoxupoBoii mkag;

—Bopgsanas 6ans;

—Tepwmocrar;

—Becs1 1aboparopHsie,

—MHUKpPOBOIHOBAS TIEYb.

TexHuueckue cpencTra 00y4IeHus:

- KOMITBIOTEP C JIMLEH3UOHHBIM TPOrPaMMHBIM 00€CTIeYeHUEM,

- IPOEKTOP,
- UHTEpaKTUBHAs JIOCKa.

3.2. UudopmanuonHoe odecriedeHne 00y4eHus
[lepeuyenp yueOHbIX M3nanui, UHTEpHET-pECYpCOB, JOMOTHUTEIBHOMN TUTEPATYPHI

OcHOBHBIC HICTOYHUKU:
1. MupomnukoBa E.JI. TexHOXMMHUYECKHII KOHTPOJIb M YIpPABIECHHE KayeCTBOM
MIPOU3BOCTBA MsICa U MACONPOIYKTOB, Openoypr, 2006T
2. XKapukosa I['.I'. MukpoOuonorusi npo10BoJIbCTBEHHBIX TOBapoB. CaHUTAapusi U TUTHEHA.
Y4eOHUK sl CTyHA.BBICILYy4YeO.3aBefeHut.- M.: M3garenbckuil NEHTP «AKaJaeMHUS,
2005.-304 c.
3. Kunanze A.b. ToBapoBeneHue 1 3KcepTU3a )KUBOTHOTO ChIpbsi. — M: «KosnocCy», 2012.

I[OIIOJIHI/ITQJILHI)IQ HCTOYHHUKMU:

HopmatuBHbIE JOKYMEHTBI:

Ty u nonyrymu - FOCT 7724-77

Otpy6a B BakyyMHOI1 ynakoBke - TY 9211-922-00419779-07

Otpy6a st posanynaoit Toprosiu - [OCT 7597-55

[Tonydabpukatsl MsicHble oxnaxa¢HubIe(B/y) - TY 9214-918-00419779-07
[Tonydabpukarer msicHble oxnaxaEHHbIe(K/Y) - TY 9214-880-00419779-07
[Tonydabpukarsl MsicHble U3 CBUHUHBI - TY 9214-456-00419779-03

CwmonenkoBa O. B. Crannmapruzanus, cepTudukanus ¥ TEXHOXUMUYECKHNA KOHTPOIb
MsICHOM mpoaykiuu : ydebHoe mocodue / O. B. CmonenkoBa. — Kypck : Kypckas
I'CXA, 2008. — 128 ¢— URL: https://e.lanbook.com/book/134809 . — Tekcr :
3IIEKTPOHHBIM.

9. CwmonenkoBa O. B. Crapmapruzanusi, cepTHPUKANNUI U TEXHOXUMHUYECKHI KOHTPOJIb
MOJIOYHOH npoaykuuu : yueoHoe nocobue / O. B. CmonenkoBa. — Kypck : Kypckas
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I'CXA, 2008. — 145 c¢. — URL: https://e.lanbook.com/book/134810. — TexcT :
3JIEKTPOHHBIN

HNuTepHeT pecypcenl:
1. AHO «Poccuiickas cucrema kauectBa» : cat. — URL: https://roskachestvo.gov.ru .
— TeKCT : 3JIeKTPOHHBIH.

2. e+ MscHas unayctpus: KypHan : cadt. — URL: http://meatind.ru . — Teker
AIEKTPOHHBIMN.
3. Mscuble TexHomoruu: xypHan : caT. — URL: http://www.meatbranch.com . —
Tekcr : anexkTponHslii. OO0  M3natenbckuii nom  «Cdoepa» (MsicHast
MPOMBINUIEHHOCTH) : caliT.— URL: http://sfera.fm . — Tekcr : aneKTpOHHBIH.



4. KOHTPOJIb M OLIEHKA PE3YJIbTATOB OCBOEHMSI YYUEFHOMI

JANCHUIITINHBI

KoHTpoJib M oneHKa pe3ysibTaToB OCBOEHUS YUEOHON JHUCLUIUIMHBI OCYILECTBISAETCS
npernojiaBaTeeM B Ipoliecce IMpOBeACHUs J1a0opaTOpHbIX padOT, TECTUPOBAaHUS, a TaKXKe
BBIIIOJIHCHNS] UHAUMBUYAJIBHBIX 33JJaHUH, UCCIEA0BAHUM, UTOTOBBIM KOHTPOJIb 110 JUCLUIIJIMHE B

dbopme FK3aMeHa.

Pe3yabTaThl 00yueHus1
(ocBOEHHBIE YMeHHS, YCBOCHHbIE 3HAHUSA)

@DopMbI U METOAbI
KOHTPOJISI ¥ OLIEHKH
pe3yabTaToOB 00y4eHUsI

OcBoeHUsI YMeHHA:
Obecneuenue 0€30MaCHOCTH, MTPOCICKHUBAEMOCTH U
Ka4yecTBa MACHOM NMPOJYKLIMU Ha BCEX FTalax ee MpOoU3BOJCTBA

HaOntoneHue u oleHka mpu
BBITIOJTHEHUHM  TIPAKTHYECKUX
1 1ab0paTOpHBIX padoT
nud.3ader

YcBoeHust 3HAHUSA:

- OnpeneneHne COOTBETCTBUS IIPOIYKTOB U CHIPhS )KHBOTHOTO
HPOUCXOKACHUS CTaHAAPTaM

- [IpoBenenune obe33apaKMBaHU HECOOTBETCTBYIOLIHX
CTaH/apTy NPOIYKTOB U CHIPBS JKUBOTHOTO IMTPOUCXOXKICHHUS,
YTUIIM3AIHUIO KOH(UCKAHTOB.

- - Brmmonuaenne MeponpusTHid 10 00€33apaKMBaHUIO
HECTAaHAAPTHBIX MPOIYKTOB U CHIPbHS )KUBOTHOTO
IPOUCXOXKICHUS,

- TectupoBanue

- O11eHKa BBITIOJIHCHUS
MPAKTUYECKHUX 3aHATUH;

- Pemenue cutyanmoHHBIX
3azaq

aud. 3a4er

Pa3paGoTunku:
OT'AIIOY «JIAK» npenoaaBaTenb 3opukoBa A.A.
(Mmecto paboThI) (3aHUMaeMast JTIOJDKHOCTD) (MHUATIHAITBL, (haMPIIHST)
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