Handbook of Revised Modules
for the

Regional Reference Curricula

B.Sc. Food Technology
and

M.Sc. Food Technology

KaraJior mnepecMoTpeHHbIX MOAYJICH

OIS

PeruoHaibHBIX CIPABOYHBIX KYPPUKYJIYMOB:

bakanaspuar no TIIIII
U

Marucrparypa nmo TIIIII



Members of the
Regional Module Revision Committee

Mukaram Musulmanova
Ritma Elemanova
Kalbu Junusova

Nurlanbek Tanakov
Munar Karymshakova
Jyldyz Irmatova

Murod Kurbanov
Tamara Atamuratova
Lolita Haydar-zade

Shavkat Umidov

Maksuda Abdullaeva
Shuhratjon Nazarov

Naim Rashidov
Nasimjon Toshkhojaev
Jamilya Rahmonova
Mahina Negmatulloeva

Kyrgyz State Techical University (KSTU),
Bishkek, Kygyzstan

Osh Technological University (OTU),
Osh, Kyrgyzstan

Buchara Engineering-Technological Institute
(BETI), Buchara, Uzbekistan

Tashkent State Agrarian University (TSAU),
Tashkent, Uzbekistan

Technological University of Tajikistan (TUT),
Dushanbe, Tajikistan

Khujand Polytechnic Institute of the Tajik
Technological University (KPITTU),
Khujand, Tajikistan

Consultants

Gudrun Kammasch, Berlin, Germany
Michael Zoebisch, Braunschweig, Germany

Aigul Taeva, Almaty, Kazakhstan

Cocrtas padoueii rpynmnsi
10 PeAAKTHPOBAHUIO CIIPABOYHBIX MOYJIei

Mycynsmanosa Mykapam
OnemanoBa Pumma
Kynycosa Kanby

TanakoB Hypnan6ex
Kapemmmakosa MyHap
Hpmatosa XKbuiasi3

Kyp6anos Mypon
AramyparoBa Tamapa
Xatimap-3azne Jlommra

VYMugos [IlaBkar

AOGmynnaeBa Makcyma
Hazapos [lyxpaTxoH

Pammnos Hanm
Tomxomxkaes Hazummkon
PaxmonoBa XKamuis
HermarymnoeBa Maxuna

KoIprei3cknil rocyJapCTBEHHBIN TEXHUYECKHUM
yausepcuteT uM. W. Pazzakosa (KI'TY),
bumkek, Kelpreiscran

OILICKUI TEXHOIOTHYECKHUI YHUBCPCUTET M. AKaHCMI/IKa

M. M. Anpimesa (OmTY),
O, Keiprencran

Byxapckuii HH)X€HEPHO-TEXHOIOTUYECKAN HHCTUTYT

(BUTN),
Byxapa, Y30ekucran

TamkeHTCKUI rocy1apCTBEHHBIN arpapHbIil YHUBEPCUTET

(Taml"AY), Tamkent, Y30ekuctan

Texnonornuecknit yansepcutet Tamxuxuctana (TYT),

Hymanbe, TamkukucTan

XyDKaHACKUNA MONUTEXHUYECKUNH HHCTUTYT TaKUKCKOTO

Texuugeckoro yausepcureta (XIIUTTY),
Xymxkana, Tamkukucran

KoncyabsranTsl

I'ynpyn Kammam, bepmun, I'epmanus
Muxasnp [{€onm, bpaynmseiir, [epmanus

Taesa Afiryns, Anmatbl, Kazaxcran

April 2021 / Anpens 2021

i



Handbook of Revised Modules — 5 Thematic Areas

Sustainability in food technology: an educational goal

Within the framework of the regional GIZ-supported project "Professional Education in Central
Asia (PECA)", Regional Reference Curricula for Bachelor (B.Sc.) and Master (M.Sc.) study
programmes in the field of food technology had been developed. The curricula were developed in
cooperation with selected Central Asian universities.

The overall aim was to develop study programmes for the region that would fulfil European
accreditation requirements, comply with modern food industry and the changing labour market
needs, and facilitate scientific and educational exchange with the international science community.

These curricula had been developed and introduced in 2013 and 2016, respectively, and in view of
immanent anticipated re-accreditations, a revision was initiated in 2020.

The selection of modules for revision was stimulated by the 17 United Nations (UN) Sustainable
Development Goals (SDG) guiding the 2030 Agenda for Sustainable Development.

It was decided to place the SDG at the centre of the two food-technology study programmes by
increased orientation of the curriculum to the topics covered by the SDG.

THE GLOBAL GOALS
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In particular, Goal 2 (Zero Hunger), Goal 12 (Responsible Consumption and Production) and Goal
15 (Life on Land) with their respective subgoals were addressed. The revised modules are expected
to contribute to these three Sustainable Development Goals.

Referring to these three Sustainable Development Goals, four thematic areas in the field of food
technology were identified for revision of the reference curricula, i.e.,
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(1) Post-harvest technology

(i) Food safety and quality

(ii1) Ecological and resource-saving processing of food
(iv) Sustainability of food processing

The aim was to highlight the importance of these topics for food technology in Central Asia and to
increase the orientation of the curricula to these topics.

Our partners requested to include a fifth thematic area, i.e.,
(V) Nutrition Science and Functional Food Components

as they considered this thematic area to be gaining a lot of attention and significance for consumers
in the region recently.

Module Selection

In a preceeding screening of the reference curricula, modules were pre-selected that covered areas
similar to or associated with one or more of the five thematic areas. In doing so, it was ensured that
the selection achieved a fundamental or broad anchoring of the thematic areas into the curricula. In
total, 21 individual modules were selected.

The following modules of the B.Sc. and M.Sc. reference curricula were identified as suitable and
revised by the working group.

(i) Post-harvest technology
B.Sc. Level:

-Module 17 — Post-harvest & initial technology of oil and fat products

-Module 18 — Post-harvest & initial technology of fruit and vegetable products and
beverages

-Module 21 — Post-harvest & initial technology of cereals and pastry products,
confectionary

-Module 22 - Post-harvest & initial technology of milk and dairy products

-Module 23 - Post-harvest & initial technology of meat and fish products

(ii) Food safety and quality
B.Sc. level:
-Module 26 — Quality management
M.Sc. level:
-Module 08 — Advanced quality management — food safety and quality

(iii) Ecological and resource-saving processing of food
B.Sc. level:
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-Module 30 — Technology 1 (for 5 specializations each)
-Module 40 — Development of new products (for 5 specializations each)
M.Sc. level:
-Module 03 — Topics in advanced food technology — plant origin
-Module 04 — Topics in advanced food technology — plant origin

(iv) Sustainability of food processing
B.Sc. level:
-Module 37 — Sustainable production

(v) Nutrition science and functional food components
B.Sc. level:
-Module 33 — Nutrition science and functional food components

The revision with regard to these five thematic areas involved 18 modules at the B.Sc. level and
three modules at the M.Sc. level. For the B.Sc. curriculum, modules no. 30 and no. 40 were adapted
to each of the five specializations offered (technology of meat and fish products; technology of milk
and dairy products; technology of cereals and pastry products, confectionary; technology of fruit
and vegetable products; and technology of beverages).

Revision procedure

In consultation with the 6 partner universities in the region, a transnational regional working group
of 16 experts was formed. The activities of the working group took place between January 2020 and
April 2021. Due to contact restrictions due to the Corona pandemic, all meetings —with the

exception of the first meeting in February 2020- took place as online meetings.

The modules were revised —in format and in methodology— corresponding to the Bologna criteria of
the European Higher Education Area, reflecting the current state of research and technology of the
discipline, and can be integrated into the study programmes as required. They substitute the
previous module versions.

During the revision, great importance was attached to the updating and technical adaptation of
recommended specialist literature. With the broadest possible spectrum of literature, the universities
were to be given a choice in the respective implementation.

The concept of the revision was developed in several online conferences with the entire working
group as well as with the individual five module-specific working groups.

The final versions were developed in intermediate steps covering the different parts of the standard
module descriptions, including a thorough revision of scientific and technical literature in the
different languages, i.e., English, Russian, and German. The excellent interpreters played a major
role in the revision and documentation of the modules. We would like to take this opportunity to
thank them sincerely.



KaraJjior nepecMOTpeHHBIX MOaYJIeH

I10 5 TEMATHNYECCKHUM HaHpaBJIeHI/IHM
YceroiiunBoe pa3BuTHE B MUIIEBOH TEXHOJIOTMH KaK 00pa3oBaTe/ibHas 1eJb

B pamkax pernonansaoro npoekra "[Ipodpeccuonansnoe oopazobanue B LleHTpansHoi A3un
(PECA)", ocymiectBisieMoro npu nozepxxke GIZ, 6p1mu pa3paboTanbl peruoHAIbHBIE CIIPABOYHBIS
oOpasoBarenbHbIe TpOorpaMMbI JTst OakanaBpuara (B.Sc.) u maructparypst (M.Sc.) B obmactu
MUIIEBbIX TEXHOJIOTUI. YueOHbIe MIaHbl ObUIN pa3paboTaHbl B COTPYAHUYECTBE C OTOOPAHHBIMHU
yHuBepcuteraMu B LlenTpanpHoil A3um.

OOm1as nenpb 3aKirodanach B pa3padboTke 00pa3oBaTeIbHbBIX IPOTrpaMM il PErMoHa, KOTOpbIe
OTBeYaIn Obl TPEOOBAaHUSM €BPOIEHCKON aKKpEIUTAI[H, COOTBETCTBOBAIM COBPEMEHHO MUIIEBOI
MPOMBIIIJICHHOCTH U MEHSIOLIUMCSI TOTPEOHOCTSAM PhIHKA TPY/a, @ TAKXKE CIIOCOOCTBOBAIIN ObI
Hay4yHOMY U 00pa30BaTe’IbHOMY OOMEHY ¢ MEK/TYHAPOIHBIM HayYHBIM COOOIIIECTBOM.

3T 00pa3oBarelibHbIe IPOrpaMMbl ObLIIM pa3padboTansl U BHeApeHsl B 2013 u 2016 rogax
COOTBETCTBEHHO, a B 2020 roxy B CBS3U C NMPEJCTOSIIECH MepeakKpeauTaueil Obli1 HauaT ux
EepecMoTp.

Bri6op momyneit st penakrupoBanusi Obl1 o0ycnosien 17 Llensimu B 061acTé yCTORYUBOTO
pazBurtus (L[YP) Opranmzanun O6beauaennsix Hanuii (OOH), koTopsie JekaT B OCHOBE
IToBecTku Hs B 0OmacT yctoitunBoro passutus a0 2030 roxa.

bruio pemeno nocraButs LIYP B 1ieHTp 1ByX 00pa3oBaTebHBIX IPOrPAaMM I10 MUIIEBBIM
TEXHOJIOTHSM ITyTEM yCUJICHUS] OPHUEHTAIMM UX yueOHOro IIaHa Ha TeMbl, oxBaTbiBaeMble L[YP.

AOCTORMAS PASOTA
" W)WM(M“

1 NP, NPABOCYME 17 NAPTHEPCTBO

N I0OEXTHEHbIE B MNTEPECAX
MRCTUTYTH YCTORSMBOMO PASBNTIA u En M
o O "8 onacTw
YCTOMYMBOIo
PA3BUTUA

COXPAREHNE
3 CHOMEHERMEM M
KIHMATA
-
17 r106anbHBIX HeJiel B 00/1aCTH YCTOHYHUBOIO Pa3BUTHS

Pezomronus, mpunsitas ['enepansnoit accambneelt OOH 25 centsaops 2015 roma, 70/1.
IIpeo6pazoBanue Hamero mupa: IloBecTka THA B 00JacTH ycToiiunBoro passutus 10 2030 roga

B wactHOCTH, OBUTH paccMOTpeHsl creaytomiue nenu: Lens 2 («JlukBuaanus ronoaay), Lens 12
(«OTBercTBeHHOE MOTpedIeHue 1 mpou3BoACTBO») U Llens 15 («CoxpaHeHue 3KOCUCTEM CYIIIN») C
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COOTBETCTBYIOUIMMHU ToAueIsIMA. OKUIaeTcsl, 4TO IePECMOTPEHHBIE MOIYNIU OyIyT
CIOCOOCTBOBATh IOCTHKEHHUIO 3TUX Tpex LIYP.

C yuerom BblmeykazanHbIx Tpex LIYP Obun onpeneneHs! 4eTblpe TeMaTndeckue 00nacTy B
00JIaCTH MUIIEBBIX TEXHOJIOTUH JUIsl IEPECMOTPa CIIPABOYHBIX 00Pa30BATEIBHBIX MPOTPAMM:

(1) [TocneybopouHbIe TEXHOIOTUU

(i1) bezomacHOCTh U Ka4eCTBO MUIIEBOU MPOAYKIIUH

(ii1) DxonoruyHbIe U pecypcocOeperaroire TEXHOJIOTUU B IUILEBOM IPOU3BOJICTBE
(iv) YcroitunBOE MPOU3BOJICTBO MUIIEBBIX MPOTYKTOB

Llenpb 3akimoyaiach B TOM, YTOOBI TOJYEPKHYTh BAXKHOCTh 3TUX TEM JUIS MTUILEBOM TEXHOIOTUU B
LlenTpanbHO#l A31UM U TOBBICUTh OPUEHTHPOBAHHOCTH 00Pa30BaTEIbHBIX MPOrPaMM Ha 3TH TEMBI.
[Taptaepst PECA nmonpocuiy BKIIFOUUTE TAKKE MATYI0 TEMAaTHYECKyI0 00J1acTh, @ IMEHHO,

(v) Hayka o numanuu u ¢)yHkyuonaibHvle nuujegbie KOMnOHeHmbl

IMMOCKOJIbKY, I10 UX MHCHUIO, 3Td TCMAaTUYCCKasA 0071aCcTh B MOCJICAHCC BPEMA IIPUBJICKACT BCE OobIIIe
BHUMAaHUA U UMCCT CYIICCTBCHHOC 3HAYCHUC I HOTpC6HTCJ’ICﬁ B PCTrUOHC.

OT10op Mony.ei

B xo7e ckprHMHTa CIIPaBOYHBIX MPOrPaMM ObLITH OTOOPAaHbI MOTYJIH, OXBATHIBAIOIINE O0JIACTH,
CXOJIHBIE WJIM CBSI3aHHBIE C OTHON MJIM HECKOJIBKUMH U3 MATH TEMaTUYeCKUX HanpasieHui. [Ipu
3TOM 00€CIIeYMBAIIOCH, YTOOBI OTOOP rapaHTUPOBAT (PyHAAMEHTAIBHOE WIN IIHPOKOE
MPOCIEKUBAHUE TEMaTHUECKUX o0acTel B 00pa3oBareIbHbIX IporpaMmax. B memnom, 0611 oToOpan
21 oTnenbHBINA MOIYIb.

Crenyromye MOy CIPAaBOYHBIX yUEOHBIX IJIAHOB OakanaBpuara u maructparypsl mo TTIIIII
ObUIN TPU3HAHBI TOAXOIAIIMMH JJIS IEPECMOTpa U MPUHATHI paboyeil rpymoii K nepepadoTke.

(i) ITocsey0opodHbIE TEXHOJIOTHH

Ypoesenv bakanaspuama:

- Moayns 17 - TexHonorus nocneyoopouyHoit 00pabOTKH U MEPBUYHOMN MepepaboTKu
MaCII0)KUPOBOU IPOLYKLUH

- Monyns 18 - IlocneybopouHasi 1 mepBUYHAs TEXHOJIOTHS (PPYKTOBOM M OBOLIHOM
MPOIYKIIMH U TEXHOJOTUS HAITUTKOB

- Moayns 21 - TexHonorus nocineyoopouyHoit 00pabOTKH U NMEPBUYHOMN MepepaboTKu
3€pPHOBBIX M TEXHOJIOTHSI KOHJUTEPCKUX U3ACTHHA

- Mopaynsb 22 - TexHonorus nociueyoopouyHoir 00pabOTKH U MEPBUYHOMN MepepaboTKu
MOJIOKa M MOJIOUHBIX ITPOIYKTOB

- Moayns 23 - TexHonorus nociueyoopouyHoir 00pabOTKH U MEPBUYHOMN MepepaboTKu
MSICHBIX U PBIOHBIX MPOYKTOB

(ii) be3omacHOCTb U Ka4yeCTBO MUIIEBON MPOAYKIHH
Yposenv bakaraspuama:
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- Monyns 26 - YpaBieHue Ka4ueCTBOM
Yposenv macucmpamypur:
- Monyns 08 - Yrpasnenue kauecTBOM (yriyOleHHBbIH Kypc) - 0e3011acHOCTh M Ka4eCTBO
IUIIEBON IPOAYKIUU

(iii) DxoornyHbIe U pecypcocldeperaroniue TeXHOJIOTHH B NMIEBOM NPOU3BOACTBE
Yposenwv bakanaspuama:
- Monynb 30 — Cren. TexHonorust 1 (ams KaXI0¥ U3 5 crierrann3aimii)
- Monynb 40 — PazpaboTka HOBBIX IPOAYKTOB (ISl K&XKIOW U3 5 criennaan3aiiii)
Yposenv macucmpamypoi:
- Mogyne 03 — TexHomorus NMILIEBBIX IPOAYKTOB PACTUTEIBHOTO IPOUCXOXKICHUS
(yrimyOneHHBIH Kypc)
- Monaynb 04 — TexHOIOTUs MUIIEBBIX TPOAYKTOB )KUBOTHOI'O MTPOUCXOXKCHHUS (yTITyOJIeHHBII

Kypc)

(iv) YcroitunBoe Npou3BOACTBO NUIIEBBIX MPOAYKTOB
Yposenwv bakanaspuama:
- Monyns 37 - YeToiiunBo€ NpoU3BOJICTBO

(v) Hayka o nuranum 1 (pyHKIIMOHAJIbHBIE MHIIEeBble KOMIIOHEHTBI
Ypoesenv bakanaspuama:
- Monyns 33 - Hayka o nutaHuu ¥ pyHKIIMOHAIBHBIE MTHIEBbIE KOMIIOHEHTHI

[TepecMOTp B OTHOILIEHUH STHX ISITH TEMAaTHUECKUX oOacTelt 3aTpoHyl 18 Momynel Ha ypoBHE
OakanaBpuara U TPU MOAYJIS Ha ypOBHE MaructTparypsl. s o6pa3oBaTesibHONW MPOrpaMMBI
6akanaBpuara Moxynu Ne 30 u 40 OblTH aanTUPOBAHbI K KaXKIOW U3 MATH MpeAIaraeMbIxX
CrelUaNu3alui (TEXHOJIOT Ml MSCHBIX M PHIOHBIX MPOJYKTOB; TEXHOJIOTHSI MOJIOKA M MOJIOYHBIX
MPOIYKTOB; TEXHOJOTHUS XJI1€000yIOUHBIX, MAKAPOHHBIX U KOHJUTEPCKUX U3/ICIIUN; TEXHOJIOTUS
IUIOI00BOIIHON TPOIYKIIMU; TEXHOJIOTUS HAITUTKOB).

[Mpouenypa nepecmorpa

B xoze koHcynbTaIMii ¢ 6 yHUBEpCUTETaMU-TIApTHEPAMU B peruoHe Oblia chopmMupoBana
TpaHCHAIIMOHAJIbHAS PerMoHaNbHas pabouas rpymmna u3 16 sxcnepToB. [lestensHoCTh paboueit
rpynnsl npoxoauia B nepuon ¢ stuBapsa 2020 roxa no anpens 2021 roga. B cBsi3u ¢ orpaHnyeHneM
KOHTaKTOB u3-3a nangemun C-19 Bce BcTpeuu - 3a UCKITIOYEHUEM MepBoii Berpeuu B eBpaie 2020
rojia - IpOXoAWIX B (hopMare OHJIAMH.

Mopynu ObLIIH TIEPECMOTPEHBI - B hopMare U METOJIOJIOTHH - B COOTBETCTBUU C boMOHCKUMI
cTaHaapramu EBpomeiickoro mpocTpaHCcTBa BBICIIETO 00pa30BaHus, OTpaXKas TEKYyIee COCTOSTHHE
WCCJIEZIOBAHUN U TEXHOJOTUH MUILEBON MPOMBIILIICHHOCTH, ¥ TIPH HEOOXOAUMOCTH MOTYT OBITh
MHTETPUPOBAHBI B 001IME 00pa3oBaTeIbHbIE MTporpaMMbl. OHU 3aMEHSIOT MPEABLAYIINE BEPCUU
CIIPABOYHBIX MOJYJIEH.

B xozne nepecmotpa 0osbIlioe 3Ha4eHNUE MPUAABATOCH OOHOBJICHUIO U TEXHUYECKOW aanTaliu
PEKOMEHI0BaHHOM JIUTEPaTyphl. [Ipr MakCUMaJIbHO IIUPOKOM CIIEKTPE YKa3aHHOM JIMTEPATYPBI
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YHHUBEPCUTETHI JOJDKHBI OB UMETh BO3MOKHOCTB BHIOOpA IPH BHEIPEHUH U pealTi3allii
COOCTBEHHBIX IPOTPAMM.

Konnenmus nepecmotpa Obliia pazpaboTaHa B X0/Ji¢ HECKOJIIBKIX OHJIAWH-CECCHI ¢ y4acTueM Bcei
paboueii TpymIbl, a TaKKe OTACTBHBIX MATH padOYUX MOATPYIII.

OxoHuaTeIbHbIE BEPCUH pa3padaThIBAINCh B HECKOJIIBKO IPOMEKYTOUHBIX ITANOB, OXBAThIBAIOIINX
pa3JIMYHBIC YACTH CIIPABOYHBIX OIMCAHUM MOZYJIEH, BKIIFOYAs TINATEIbHBIA IEPECMOTP HAyYHOU U
TEXHUYECKOU JIMTEPaTypbl HAa Pa3HBIX A3bIKaX, T.€. AHITIMHCKOM, PYCCKOM U HEMELKOM.
3ameuareabHble IEPEBOAUNKH ChITPAJIA BAXKHYIO POJb B IEPECMOTPE U JOKYMEHTUPOBAHUU
Mozyei. Mbl xoTenu Obl BOCIIOIB30BATHCS 3TOM BOBMOXKHOCTBIO M HICKPEHHE MOOJIaroJapuTh UX.

X



List of Modules

B.Sc. Modules

Module 17 Post-Harvest & Initial Technology of Oil and Fat Products ......................ceee 3
Module 18 Post-Harvest & Initial Technology of Fruit and Vegetable Products and Beverages ... 9
Module 21 Post-Harvest & Initial Technology of Cereals and Pastry Products, Confectionary ... 14
Module 22 Post-Harvest & Initial Technology of Milk and Dairy Products ........................... 21
Module 23 Post-Harvest & Initial Technology of Meat and Fish Products ............................ 27
Module 26 Quality Management ............coueeuieutinentententeeteeentententeateaneaeeeenenneaneanens 33
Module 30 Technology 1 - Specialization I (Technology of Meat and Fish Products) ............... 39
Module 30 Technology 1 - Specialization Il (Technology of Milk and Dairy Products) .............. 45
Module 30 Technology 1 - Speczallzanon 1l ( Technology of Cereals and Pastry Products,

Confectionary) .. RO |
Module 30 Technology 1 - Speczallzation 1w Technology of Fruit and Vegetable Products) ...... 56
Module 30 Technology 1 - Specialization V (Technology of Beverages) .............c..cceeevevvnnee. 62
Module 33 Nutrition Science and Functional Food Components ..............c.ccocvvivviiiininnnnn 69
Module 37 Sustainable Production ...............oooiiiiiii i 76
Module 40 Development of New Products - Specialization 1

(Technology of Meat and Fish Products) ... ..........ccccceueveeievoe e veeeeee e veee e 85
Module 40 Development of New Products - Specialization II

(Technology of Milk and Dairy Products) ...............cuieiiiiiiiiiiiiiiiininianennnn, 91
Module 40 Development of New Products - Specialization 111

(Technology of Cereals and Pastry Products, CORfectionary) ................ceeoeeeeruenns 97
Module 40 Development of New Products - Specialization IV

(Technology of Fruit and Vegetable Products) ................ccccccve v vesvveeeeeve v ee e 104
Module 40 Development of New Products - Specialization V

(Technology of BEVErages) .............ccv e ieeves e e ee eee st cveve vee sensvieesenvevee vee see e 110
M.Sc. Modules
Module 3  Topics in Advanced Food Technology — Plant Origin ...............cccooviiiiiiiinnn... 117
Module 4  Topics in Advanced Food Technology — Animal Origin ..............coceviiiiiiiinninnnnn. 127
Module 8 Advanced Quality Management ...........coeveetirtirtreeteniententeiieeeaneaeaeaneanans 136



Cnucok moayJiei

BbakanaBp Hayk

Monyns 17

Monyns 18

Monyns 21

Monyns 22

Monyns 23

Monyns 26
Monyns 30

Monyns 30

Monyns 30

Monyns 30

Monyns 30
Monyns 33
Monyns 37
Monyns 40

Monyns 40

Monyns 40

Monyns 40

Monyns 40

TexHonorus nocieyoopouHoi 00pabOTKH U IEPBUUHOM epepaboTKu

MarucTtp Hayk

Monyns 3

Monyns 4

Monyns 8

LY 2Tk (0122971 010): 1002 0 1101001 42 90 1% 1 3
IMocneybopoyHas u mepBUYHAs TEXHOJIOTHS (PPYKTOBON U OBOIIHOM MPOIYKIIMH U
TEXHOIOTHS HAITUTKOB  ...eeuenttntent ettt ettt et ettt et et et et et e eaeneeaeeaeees 9
TexHonorus nocneyoopouHoi 00pabOTKH U IEPBUYHOHN TepepabOTKU 3epPHOBBIX U
TEXHOJOTHS KOHIUTEPCKUX HUBJEIHM ..uentintttit et ettt ettt eea e 14
TexHonorus nocneyoopouHoi 00pabOTKH U IEPBUUHOHN TepepaboTKK MOJIOKa U
MOJIOYHBIX TIPOIIYKTOB . .tutenttenttenteeneenteenteeneeneennteaneeaneeenteaeeeneeneeennens 21
TexHonorusg nocneyoopoyHoit 00padOTKH 1 EPBUUHON NepepabOTKU MSICHBIX U

JO S (02205 0:0 1070314 <4 ) - S 27
RV 0001 (23204 (G0 20 e (1 210 . (O 33
Cueu. texnonorus - Cneyuanuzayus 1

(Texrono2uss MACHBIX U PHIOHBIX NPOOVKINOB) ... .ee v veres aeaee eeevnvee vee ae s vve vee veeeee 39
Cueu. texnonorus - Cneyuanuzayus 11

(Texrono2uss MOIOKA U MOJOYUHBIX BPOOVKIIOB) ....eveeeeeve veeaee veveae s serveaeeeee e 45
Cueu. texnonorus - Cneyuanuzayus 111

(Texronozus 3epHOBBIX U KOHOUMEPCKUX UZOCTUIL) oo vev e cercve vve veevncvnvevee eenvenene D1
Cueu. texnonorus - Cneyuanuzayus 1V

(Texronozus opyKmosou u 08OUHOU NPOOYKYUU) ... .e.eeeveecurve vve aen vncveveaen eensenne D0
Cren. TexHonorus - Cneyuanuzayus V (TexHono2us HAnUmKo8) .................... 62
Hayka o nutannn 1 OyHKIIMOHATBHBIC TUIIEBBIC KOMITOHEHTBL .......e'veveen...n. 69
e N0 e 120:T0Tel i 010) 4 3100 (o4 -1 76
Pa3paboTka HOBBIX BUIOB IPOIYKTOB, Cneyuanuzayus |

(Texrono2uss MACHBIX U PHIOHBIX HPOOVKIIOB) ... e vt cue e aen e et vt ves aen v cnnvee aee eees 8D
Pa3paboTka HOBBIX BUIOB IPOAYKTOB - Creyuanuzayus 11

(Texronozus MOIOKA U MOJOUHBIX NPOOYKIIOB) ...eveevevevaeaee eevevee ves aeeenveveeen 91
Pa3paboTka HOBBIX BUJIOB IPOAYKTOB - Cneyuanuzayus 111

(Texronozcus 3epHOBBIX U KOHOUMEPCKUX UZOCTUIL) .ovvve e s cvevee vee v eervevee een v eene T
Pa3paboTka HOBBIX BUIIOB IPOAYKTOB - Creyuanusayus IV

(Texronozus ppyKxmosou u 08OUHOU NPOOYKYUU) ... .eeeeeveecercvevve aen vencvsveaen aen eenne 104
Pa3paboTka HOBBIX BHIOB IPOAYKTOB - Creyuanuzayus V

(TEXHONOSUS HANUINKOB) ... oee e cvvee ee veeaescae vee vee snevevee aee sensnneveves aen snnsnnves ses aenene 110
TexXHOIOrHs MUIIEBBIX MPOIYKTOB PACTUTEIBHOTO MPOHCXOMKICHHSI

(YTITYOTCHHBIF KYPC) .+ vuventententeteeeenteneeneeneeaneeeeeateeneeneeneeneaneeneeneaneaneens 117
TexXHOIOrHs MUIIEBBIX MPOIYKTOB JKUBOTHOTO TIPOUCXOMKIACHUS

72000 0N 1 1207 050 o) T 127
VYmpasiienue kauecTBoM (YrITyOJIeHHBIH KypC)

be3omacHOCTh U KAUECTBO MUIIEBOM MIPOITYKIIHM . .vveeveneeeneeeneeenaeenaeaneenneennns 136

X1



B.Sc. Modules — BaxasiaBp Hayk

Module 17 - Post-Harvest & Initial Technology of Oil and Fat Products
Mogayn 17 - TexHo/iorus moc/iey60pouHoi 06paboTKH 1 MepBUUHOM 1TepepaboTKY Mac/I0>KUPOBOH MPO/YKIAH

Module 18 - Post-Harvest & Initial Technology of Fruit and Vegetable Products and Beverages
Moayn 18 - TTocsieybopouHas v TiepBUYHAsi TEXHOJIOTHS (PPYKTOBOL U OBOILIHOM MPOAYKLIMU U TEXHOJIOTHSI HATTUTKOB

Module 21 - Post-Harvest & Initial Technology of Cereals and Pastry Products, Confectionary
Mogyn 21 - TexHosnorus nociaeybopouHoi 06pabOTKH U TIepBUYHOM TlepepabOTKH 3ePHOBBIX M TEXHOJIOTHSI KOHJUTEPCKUX W3/e/THH

Module 22 - Post-Harvest & Initial Technology of Milk and Dairy Products
Mopgyn 22 - Texnosorusi nocjiey6opouHoii 06paboTKy 1 [1epBUYHOMN 1epepaboTKK MOJIOKA U MOJIOUHBIX MTPOJYKTOB

Module 23 - Post-Harvest & Initial Technology of Meat and Fish Products
Mogyn 23 - TexHosorusi moc/ieybopouHoi 00paboTKY U MePBUYHOMN epepaboTKK MSCHBIX U PLIOHBIX MPOJYKTOB

Module 26 - Quality Management
Mogyn 26 - YnpaBieHue KauyeCTBOM

Module 30 - Technology 1 - Specialization I (Technology of Meat and Fish Products)
Mogyn 30 - Crerr. Texuosorus - Crierjuanu3arus I (TeXHO/0TYsl MACHBIX ¥ PIOHBIX TIPOAYKTOB)

Module 30 - Technology 1 - Specialization II (Technology of Milk and Dairy Products)
Mopayn 30 - Crier. TexHonorus - Crierjuanu3sarus 1 (TexHOIOTHS MO/IOKa ¥ MOJIOUHBIX TIPOZYKTOB)

Module 30 - Technology 1 - Specialization IIIT (Technology of Cereals and Pastry Products, Confectionary)
Mogyn 30 - Cneu. Texnonorusi - Crieranu3anys 111 (TexHoorust 3epHOBBIX Y KOHAUTEPCKUX U3Ze/Hit)

Module 30 - Technology 1 - Specialization IV (Technology of Fruit and Vegetable Products)
Mogyn 30 - Cnew. Texnonorusi - Crietaymsanust IV (TexHosorust pyKTOBOM M OBOLI[HOM MPOAYKLIAH )

Module 30 - Technology 1 - Specialization V (Technology of Beverages)
Mopyn 30 - Crenl. TexHosorusi - (Crietanu3aiusi V « TeXHOIOTYsI HAalTUTKOB )

Module 33 - Nutrition Science and Functional Food Components
Mopyn 33 - Hayka o nutanuu U — @yHKI[MOHA/IbHbIE NUIIleBble KOMIIOHEHThI

Module 37 - Sustainable Production
Mogyn 37 - YcToiiunBoe Npou3BO/ICTBO



Module 40 - Development of New Products - Specialization I (Technology of Meat and Fish Products)
Mopyn 40 - Pa3zpaboTka HOBBIX BU/[0B TIpOyKTOB, Crierranu3aiys I (TeXHOI0THs MSICHBIX U PhIOHBIX MTPOAY

Module 40 - Development of New Products - Specialization II (Technology of Milk and Dairy Products)
Mopayn 40 - Pa3paboTka HOBBIX BHIOB MPOAyKTOB - Crierinanu3sariys I (TexHo/orust MoJIoKa M MOJIOUHBIX TIPOJIYKTOB)

Module 40 - Development of New Products - Specialization III (Technology of Cereals and Pastry Products, Confectionary)
Mopayn 40 - Pa3paboTka HOBbIX BU/I0B TIPOAYKTOB - Crietjuanu3anus I11 (TexHo/0rus 3epHOBBIX U KOHJUTEPCKUX U3/ )

Module 40 - Development of New Products - Specialization IV (Technology of Fruit and Vegetable Products)
Mogyn 40 - Pa3paboTka HOBBIX BHJOB MPOAYyKTOB - Crieuanu3anus [V (TexHosorust GpyKTOBOM U OBOLHOW MPOYKLVH)

Module 40 - Development of New Products - Specialization V (Technology of Beverages)
Moayn 40 - Pa3paboTka HOBbIX BUJOB MPOAYKTOB - Crieruanu3anust V (TexHo/orus HarmuTKOB)



Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHosorusi npou3BoJCTBAa NUIIEBLIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number 17 Howmep Monyns 17
Module title Post-harvest & Initial Technology of Oil and Fat Hazpanue Monyns TexHo0rHs N0CIACY00POUHOI 00padOTKHU U
Products MepPBUYHOI NepepadoTKH MacI0:KUPOBOil
MPOAYKIHMH
Credits 5 KpenuTHbie yacel 5
Weekly contact hours 2L,2LP KonuvectBo xoHTakTHBIX yacos | 2L, 2LP
B HEJIEIIIO
Learning area Food Technology Hanpasienue [IuieBas TEXHOJIOTUS

Learning outcomes and

competences to be Basic knowledge and skills in the field of processing

O)KI/IHaeMLIe PE3YIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMA

OCHOBHBIE 3HaHUS W HABBIKH B Cepe IMepepadoTKH
MaCJIMYHOTO CHIPHS M TPOU3BOCTBA MACIOXKUPOBOM

acquired oily raw materials and production of oil-and-fat MPOIYKIUHU ¢ OCOOBIM YUETOM METOJIOB U TIPOIIECCOB
products with special consideration of 1oc1eyOOPOYHBIX TEXHOIOTHH.
methods and processes of post-harvest technology.
3HaHMs B 00JIACTH CEHCOPHOM, (PH3UKO-XHUMHIECKOH,
Knowledge of sensory, physical-chemical, MUKPOOHOJIOTHYECCKOH, TeXHO-(QYHKIIMOHAIBEHOH 1
microbiological, techno-functional and legal IIPaBOBOM OLIEHKHU CBIPbS U KOHEYHOT'O MPOIYKTA.
assessment of raw materials and final products.
Required Module 12 Introductory Internship Obs3arenpHas Monayns 12 BBoaHas npakTuka
prequalification(s) npeaBapuTeIbHast
Recommended Modules: KBaTM KA sI(IIUH ) Pexomenyemble MoTymn:
Module 8 Food Microbiology (xBasuUKaIOHHBIE ycioBus) | Moxayns 8 ITumeBas MuUKpoOnoIoTHs
Module 9 Food Chemistry Monyns 9 IInmeBast XuMust
Module 10 Mathematics I Monayns 10 MatemaTuxa I
Module 11 Physics 1 Monayns 11 ®usuxa I
Parallel attendance of Module 16 Food Biochemistry [TapamrensHOE NOCEHICHUE:
Monyns 16 [MumnieBast Onoxumus
Semester [1 — 8] 3 Cemectp [1 — 8] 3
Modes of instruction and | Lectures and Lab Practice MeTozs! npenogaBaHus v Jlexumu n nabopaToOpHBIA TPAKTHKYM
learning oOyueHus

Module Status Compulsory

Cratyc moayins

O0s13aTEIbHBIN

Language(s) of Languages selected by the university

Ha xaxoM s3BIKe BeieTCs

Ha si3p1kax, BeiOpanHbIx BY30M




instruction

IperogaBaHue

Form(s) of examination

Specific examination requirements are announced at
the beginning of the module (semester).

The examination comprises elements of both theory
and practice considering the contents covered in
lectures, seminars and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory
and project reports.

CDopMa MMPOBCACHUS SK3AMCHOB

Konxkpetnsie TpeGOBaHMS SK3aMEHUPOBAHNUS
COO0OIIAIOTCS CTYICHTAM B Hadaje MOAYJIS (CeMecTpa)

DK3aMeH BKII0YAET AJIEMEHTHI KaK TEOPHH, TaK U
MPaKTUKH, C y4€TOM MaTepHaa, IpeACTaBICHHOIO B
XOJI€ JISKIMH, CEMHHApPOB M 1a0OpaTOPHBIX padoT

DK3aMeH MOXeET OBITh ITPOBEJICH B IIMCbMEHHON 1
ycTHOH (opme, B BUJIE JOKIAA, TPE3CHTALINH, OTIETa
110 J1abopaTopHOii paboTe, 0TYETa O MPOEKTY, U JIp.

Determination of
grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects and
laboratory work.

Incomplete or unsatisfactory practice elements
(seminars, projects and laboratory work) result in a
‘Fail’ grade.

®dopMa orpeaesieHUs! OLIEHKH
3HAHUHA

OHCHKa CTaBUTCA HAa OCHOBAHNH CYMMBbI OTACJIBHBIX
OILICHOK MMICHMEHHOM 1 HpaKTH‘ICCKOﬁ YaCcTH 3K3aMCHa.

OxoHYaTeNnbpHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM ¥ 3BHAYUMOCTH PA3JINIHbBIX
TCOPCTUUCCKUX U MPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTeNIPHBIM yCIOBHEM BBICTABIICHHS OL[CHKH
SIBIISIETCS! YCIICIIHOE ITPOXOKACHUE BCEX
MIPEYCMOTPEHHBIX CEMHHAPOB, POEKTOB U
1abopaTopHBIX padorT.

B ciydae He3aBepIIeHUs HIIU HEYNOBIETBOPUTEIBHOTO
BBINTOJIHEHUS SJIEMEHTOB IPAKTUKHU (CEMUHAPOB,
IIPOEKTOB U JTaOOPAaTOPHBIX paboT) CTABUTCS OLICHKA
«HEYAOBIECTBOPUTEIIBHO.

Contents of the module

History and development prospects of oil and fat
industry.

Measures for post-harvest treatment of oilseeds. Drying
modes, seed cleaning. Qualitative and quantitative
assessment of seed quality during storage.

Characteristics of the main stages of technological
process for processing oily raw materials and

CopnepxaHnue MOIyJIs

CraHOBJIEHHE U TIEPCTICKTHBHI Pa3BUTHUS
MAacJI0KUPOBOH OTPACIIH.

Mepompustiass 1Mo mocieyOopouHoit  00paboTKe
MACIIMYHOTO ChIPhS. PEKUMBI CYIIKU, OYUCTKA CEMSIH.
Konn4ecTBeHHO-KaYeCTBEHHBIH ~ y4éT CEeMSH  IIpH
XpaHEHHH.

XapaKTepI/ICTI/IKa OCHOBHBEIX 3TAIIOB TCXHOJIOTHYCCKOI'O




production of oil-and-fat products.

Basics of production processes for oils and fats.
Analysis of sensory, physical-chemical,
microbiological, and techno-functional properties of

raw material and finished products.

Regulatory and legal assessment of products.

Tporiecca nepepadoTKU MACITHIHOTO CHIPhS
MIPOU3BOICTBA MACJIO ->KUPOBOH MPOLYKIIHH.

OCHOBBI ITPOIIECCOB PON3BOICTBA MACJIA U YKUPOB.
AHamm3 ceHCOPHBIX, PU3NKO-XUMHUYECKUX,
MHUKPOOHOJIOTHYECKUX U TEXHO-(YHKIIMOHATBHBIX
CBOMCTB CBIPbsI U TOTOBOX IIPOAYKIIHUH.

HOpMaTI/IBHO — IIpaBOBas OLICHKA MPOAYKIINH.

Major lead literature

Literature in Russian

1. Manzhesov, V.I. (2016). Technology of plant-based
produce processing: textbook. GIORD: Saint
Petersburg.

2. Mustafayev, S.K., Mkhitaryants, L.A., Kornena,
E.P. (2012). Branch technology. Reception, processing
and storage of oilseeds. GIORD: St. Petersburg.

3. Mkhitaryants, L. A., Kornena, E. P., Martovshchuk,
E. V. (2013). Laboratory workshop on industry
technology (production of vegetable oils): textbook.
GIORD: Saint Petersburg.

4. Tarasenko, A. P. (2013). Modern machines for post-
harvest processing of grain and seeds. (Textbooks and
manuals for students of higher education institutions).
KolosS: Moscow.

5. Nagornov, S.A., Dvoretsky, D.S., Romantsova,
S.V., Tarov, V.P. (2010). Technique and technology of
production and processing of vegetable oils: textbook.
Publishing house of GOU VPO TSTU: Tambov.

6. Kornena, E. P. (Ed., 2009). Branch technology
(production of vegetable oils): textbook. GIORD: St.
Petersburg.

7. O'Brien, R. (2007). Fats and oils. Formulating and
Processing for Applications: transl. from English. 2nd
ed. Professiya: St. Petersburg.

8. Akaeva, T.K., Petrova, S.N. (2007). Fundamentals
of chemistry and technology of receiving and

OcCHOBHas TUTEPATypa BEAYIHX
aBTOPOB

JluTeparypa Ha pycCKOM si3bIKe

1. ITox o6m.pex. Mamkecosa, B.11. (2016).
TexHonorus nepepadbOTKN MPOAYKIINN
pacterueBocTBa: yaeouuk. [ MOP/I: CaHkT-
[MeTtepOypr.

2. Mycradaes, C.K., Mxutapssui, JI.A., KopHena,
E.IL (2012). Texuonorust orpacyu. [Tpuemxka,
00paboTka u xpaHeHue MacIuIHbIX ceMsH. [ IOP/I;
Cankr-IletepOypr.

3. Mxurapsesuu, JI. A., Kopuena, E. I1., MapToBuyk,
E. B. (2013). JIaGopaTOpHBIil MPaKTUKYM 1O
TEXHOJIOTUH OTPaciu (IPOU3BOACTBO PACTUTEIHHBIX
Macen): yaebroe mocodue. [MOP/]: Cankr-
[MeTtepOypr.

4. Tapacenko, A. I1. (2013). CoBpeMeHHbIE MAIIHBI
JUTSL TIOCNIeyOOpOUYHOH 00pabOTKU 3epHa U CEMSIH.
(Yuebuuku u yaed. mocoOus Tt CTYJCHTOB BBICTIL.
yue0. 3aBenennit). KomocC: Mockaa.

5. Haropnos, C.A., IBopeuxwuit, JI.C., Pomaniionsa,
C.B., Tapos, B.IL. (2010). Texuuka u TeXHOJIOTUH
IIPOM3BOACTBA U NTEPEPAOOTKH PACTUTEIBHBIX MAce:
yuebHoe mocobue. M3a-so 'OY BIIO TI'TY: Tam6oB.
6. Ilox obmeit pen. Kopuenoti, E. IT. (2009).
Texnomnorus orpaciu (IIpon3BOACTBO pacTUTENBHBIX
Mmacen): yaeoauk. [YIOP/]: Cankr-IleTepOypr.

7. O'bpaiien, P. (2007). XKupsr u macna.
[Tpon3BoACTBO, COCTaB M CBOWCTBA, IPUMEHEHHE: TIEP.




processing fats. Part 1. Technology of receiving
vegetable oils: Textbook. GOUVPO Ivanovo state
chemical & technical university: Ivanovo.

9. Golubev, I. G., Shvanskaya, I. A. (2008).
Equipment for Oilseeds Processing: catalogue.
FGBNU Rosinformagrotech: Moscow.

Recommended international literature

1. Thakur, S.; Kniel, K. E. (Eds., 2018). Preharvest
Food Safety. Wiley & Sons: Hoboken, US.

2. Yousaf, Z.; Saleh, N.; Ramazan, A.; Aftab, A.
(2016). Postharvesting Techniques and Maintenance of
Seed Quality. DOI: 10.5772/64994
https://www.intechopen.com/books/new-challenges-in-
seed-biology-basic-and-translational-research-driving-
seed-technology/postharvesting-techniques-and-
maintenance-of-seed-quality

3. Etingoff, K. (2016). Sustainable Agriculture and
Food Supply. Scientific, Economic, and Policy
Enhancements. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

4. Hamatschek, J. (2016). Lebensmitteltechnologie:
Die industrielle Herstellung von Lebensmitteln aus
landwirtschaftlichen Rohstoffen. UTB: Stuttgart, GER.
5. O'Brien, R.D. (2010). Fats and Oils: Formulating
and Processing for Applications. 3™ ed. Taylor &
Francis: Boca Raton, FL, US.

6. Garcia, M.J.L. (2012) Characterization and
Authentication of Olive and Other Vegetable Oils.
New Analytical Methods. Springer Science + Business
Media.

Reference

(more specific, specialised scientific literature)
Russian Language

1. Kuzmina, V.A., Puchkova, Y.S., Kastornykh, M.S.

¢ anri. 2-ro u3f. [Ipodeccns: Cankr-IleTepOypr.

8. Axkaesa, T.K., Ilerpoa, C.H. (2007). OcHOBBI
XMMUH U TEXHOJIOTUH MTOIYYEHHS U IIepepaboTKu
skupoB. U.1. TeXHOIOIHs NOTy4YeHUS PACTUTEIBHBIX
Mmacei: Yueb. [locobue. TOYBIIO HBaHn. roc. Xum.-
TEXHOJ. YH-T: FIBaHOBO.

9. Tomy6es, W. I'., [lIBanckas, U. A. (2008).
ObopynoBanue I IepepadOTKH MaCIHYHBIX
KyneTyp: Katajgor. DI'BHY "Pocundopmarporex":
Mocksa.

Pexomenayemas IuTepaTypa Me:KIyHAPOTHBIX
aBTOPOB

1. Takyp, Cumnxapra; Kann, Kamvma E. (mog pen.,
2018). be3omacHOCTh MHUINEBHIX MPOIYKTOB B
npenoyoopounslii neproa. Yaiim & Canc: Xo0okeH,
CIIIA.

2. KOcag, 3.; Canex, H.; Pamazan, A.; AdTad, A.
(2016). Texnuka mocineyo0podHOit 00padOTKH U
moanepxanue kadectsa cemsH. DOIL: 10.5772/64994
https://www.intechopen.com/books/new-challenges-in-
seed-biology-basic-and-translational-research-driving-
seed-technology/postharvesting-techniques-and-
maintenance-of-seed-quality

3. Oruarodd, K. (2016). YcroitunBoe cenbckoe
XO3SICTBO U IPOIOBOJIBCTBEHHOE CHAOKCHHE.
CoBepIIICHCTBOBAHNE HAYIHON, IKOHOMUYIESCKOH 1
momTHaeckon aesrensHoctu. AAP Apple Academic
Press and CRC, Taylor & Francis Group: Oxcdop,
HL}O-fIOpK.

4. Xamatmexk, J[x. (2016). [Tnmessle TEXHOIOTHH:
MIPOMBIIIICHHOE ITPOU3BOICTBO IPOAYKTOB MTUTAHUS U3
cenbcKoxo3saiucTBeHHOro celpbs. UTB: IlItyTrapr,
I'epmanus.

5. O’bpaiien, P.J1. (2010). XKups! u macia:
[Ipon3BOACTBO, COCTaB U CBOMCTBA, MPUMEHEHHE. 3-€




(2018). Merchandising and expertise of food fats, milk
and dairy products: textbook. Dashkov & K: Moscow.
2. GOST 1129-2013 Sunflower oil. Technical
conditions (revised).

3. TR TS 024/2011 Technical Regulations of the
Customs Union “Technical Regulations for Oil and Fat
Products” (as amended on 23 April 2015).

4. Chumak, O.P., Gladky, F.F. (2006). Scientific and
practical bases of technology of fats and fat substitutes.
NTU KhPI: Kharkiv.

Other Languages

1. Bockisch, M. (2015). Fats and Oils Handbook
(Nahrungsfette und Ole). Academic Press and AOCS
Press, Elsevier: Amsterdam, NL.

2. Tzia, C.; Giannou, V.; Polychniatou, V.; Chanioti, S.
(2015). Fat and Oil Processing Technology.

Handbook of Food Processing Food Safety, Quality,
and Manufacturing Processes. CRC, Taylor & Francis
Group: Oxford, New York.

Open access

1. Yousaf, Z.; Saleh, N.; Ramazan, A.; Aftab, A.
(2016). Postharvesting Techniques and Maintenance of
Seed Quality. DOI: 10.5772/64994
https://www.intechopen.com/books/new-challenges-in-
seed-biology-basic-and-translational-research-driving-
seed-technology/postharvesting-techniques-and-
maintenance-of-seed-quality

2. FAO, Punda, 1. (2010). Sunflower Crude and
Refined Oils. Rome, Italy.
https://de.1lib.us/ireader/2818830

3. FAO (Ed., 1999). OILSEEDS. Post-harvest
Operations - Post-harvest Compendium.
http://www.fao.org/fileadmin/user_upload/inpho/docs/
Post Harvest Compendium - Oilseeds.pdf

nznganue. Teinop & ®pancuc: boka-Paron, mrar
Onopuma, CIIA.

6. 'apcua, M. JIx. JI. (2012). XapakTepucTHKH U
IIpOBEpKa MOUTMHHOCTH OJIMBKOBOTO M JPYTHX
pacTUTEIbHBIX Macell. HoBble MeTOIbI aHaIM3a.
Cupuarep Caiierc + buznec Menua.

CnpaBouHasi TuTeparypa

(60s1ee yriry0JieHHAS CIeNHATU3MPOBAHHAS
HAy4Has JUTepaTypa)

1. Ky3smuna, B.A., ITyuxosa, }O.C., KacTopHbIX,
M.C. (2018). ToBapoBeaeHHUE U IKCIIEPTHU3A MTUIIEBBIX
JKUPOB, MOJIOKA I MOJIOYHBIX IIPOIYKTOB: yUEOHHK.
UTK "MamkoB u K": Mocksa.

2. TTOCT 1129-2013 Macno noacosHeYHoe.
Texunueckne ycnous (c [TonpaBkoii).

3. TP TC 024/2011 Texuuueckuii peraaMeHT
TamoxeHHOro coro3a "TexHuueckuil perinaMeHT Ha
MAacJIOKHUPOBYIO IMPOAYKIHIO" (C N3MEHEHHMSIMH Ha 23
anpess 2015 rona).

4. Yymaxk, O.I1., I'magkuii, ®.d. (2006). Hayuro-
MIPAKTHYECKUE OCHOBBI TEXHOJIOTUH KHPOB H
skuposamenurenei. HTY XITH: Xapbkos.

Ha ppyrux si3pikax

1. Boxumi, M. (2015). CripaBOYHHK 110 KHpaM 1
maciaMm. Academic Press and AOCS Press, Elsevier:
Awmcrepaam, Hunepnanasr.

2. II3ua, K.; Jxaunny, B.; Ilonmuxuuary, B.; lllanuotw,
C. (2015). TexHomnorust nepepabOTKH KUPOB ¥ Mace.
CripaBOYHHK 1O O€30ITaCHOCTH, KAYeCTBY U
ITPOM3BOACTBEHHBIM ITPOIIECCAM ITUIIEBBIX TPOIYKTOB.
CRC, Taylor & Francis Group: Oxcdops, Hero-Hopk.

B orkpsiTOM 0CTYIIE
1. KOcad, 3.; Canex, H.; Pamazan, A.; AdTa0, A.




Latest available edition

(2016). Texnuka mociey60podHOit 00padOTKH U
moanepxkanue kadectsa cemsd. DOIL: 10.5772/64994
https://www.intechopen.com/books/new-challenges-in-
seed-biology-basic-and-translational-research-driving-
seed-technology/postharvesting-techniques-and-
maintenance-of-seed-quality

2. ®AO, Ilynna, 1. (2010). Ceipble 1 padhuHIPOBaHHEIE
MacJja mojconHeynnka. Pum, Uramms.
https://de.1lib.us/ireader/2818830.

3. ®AO (pen., 1999). MACIIOCEMEHA.
[Mocneybopounsie ormepanuu - COOPHUK MaTEpHAIIOB
IO TTOCIICYOOPOYHEIM OIIEPAIIHSIM.
http://www.fao.org/fileadmin/user upload/inpho/docs/
Post Harvest Compendium_- Oilseeds.pdf

B nocaeanem u3gaHuu

Other rules and
requirements

None

[Ipoune npaBuna U TpeGOBaHMS

Her

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars

L lekuun
LP JlTabopaTopHbIA NPaKTUKYM

P Hpakmqecxue 3aHATUA B Ma/ibiX rpynnax, CeMmmnHapbl




Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHosorusi npou3BoJCTBAa NUIIEBLIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number 18 Howmep Monyns 18
Module title Post-harvest & Initial Technology of Fruit and Hazpanue Monyns IocieyOopouHasi M IepBUYHAS TEXHOJIOTHS
Vegetable Products and Beverages (pyKTOBOI1 M OBOIHON NMPOAYKIMH H TEXHOJIOT U
HAIMTKOB
Credits 5 KpenuTHbie yacel 5
Weekly contact hours 2L,2LP KonuvectBo koHTakTHBIX yacoB | 2 L, 2 LP
B HEJIEIIIO
Learning area Food Technology Hanpasienue [IuieBas TEXHOJIOTUS
Learning outcomes and Basic knowledge and skills in the field of processing O’knaeMble pe3ysbTaThl OCHOBHBIE 3HaHUS W HABBIKH B Cepe IepepadoTKH
competences to be fruit, vegetables and beverages with special 00y4eHus: 1 KOMIETCHINH (pPYKTOB 1 OBOIIEH, M HAITUTKOB C OCOOBIM yYETOM
acquired consideration of methods and processes of post-harvest METOJIOB U MPOIIECCOB ITOCICYOOPOUHBIX TEXHOIOTHH.
technology.
3HaHMs B 00JIACTH CEHCOPHOM, (PH3UKO-XHUMHIECKOH,
Knowledge of sensory, physical-chemical, MUKPOOHOJIOTHYECCKOH, TeXHO-(QYHKIIMOHAIEHOH 1
microbiological, techno-functional and legal IIPaBOBOM OLIEHKHU CBIPbS U KOHEYHOT'O IPOIYKTA.
assessment of raw materials and final products.
Required Module 12 Introductory Internship Obs3arenpHas Monyns 12 BBoaHas npakTuka
prequalification(s) npeaBapuTeIbHast
Recommended Modules: KBaTM KA sI(IIUH ) Pexomenyemple MoTyn:
Module 8 Food Microbiology (xBasuuKaIOHHBIE ycioBus) | Moxmyns 8 ITumesas MUKpoOnoIOTHS
Module 9 Food Chemistry Monyns 9 IInmeBast XuMust
Module 10 Mathematics I Monayns 10 MatemaTuxa I
Module 11 Physics 1 Monayns 11 ®usuxa I
Parallel attendance of Module 16 Food Biochemistry [TapamrenasHOE NOCEHICHUE:
Monyns 16 [MumnieBast Onoxumus
Semester [1 — 8] 3 Cemectp [1 — 8] 3
Modes of instruction and | Lectures and Lab Practice MeTozs! IpenogaBaHus v Jlexumu n mabopaToOpHBIA TPAKTHKYM
learning oOyueHus
Module Status Compulsory Cratyc moayins O0s13aTenpHbBINA
Language(s) of Languages selected by the university Ha xakoM s13bIke BeneTcs Ha s3p1kax, BeiOpanabIx BY30M
instruction MIPENoAaBaHNe




Form(s) of examination

Specific examination requirements are announced at
the beginning of the module (semester).

The examination comprises elements of both theory
and practice considering the contents covered in
lectures, seminars and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory
and project reports.

CDopMa MMPOBCACHUS SK3AMCHOB

Konxkpetnsie TpeGOBaHNS SK3aMEHUPOBAHNUS
COO0OIIAOTCS CTYICHTAM B Hadaje MOAYJIS (CeMecTpa)

DK3aMeH BKII0YAET 3JIEMEHTHI KaK TEOPHH, TaK U
MPaKTUKH, C yI€TOM MaTepHaa, IPeACTaBICHHOIO B
XOJI€ JISKINH, CEMHHApPOB M 1a0OpaTOPHBIX padoT

DK3aMeH MOXeT OBITh ITPOBEJICH B IIMCbMEHHON 1
ycTHOH (opme, B BUJIE JOKIAA, TPE3CHTALINH, OTIETa
110 J1abopaTopHOil paboTe, OT4ETa MO MPOEKTY, U JIp.

Determination of
grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects and
laboratory work.

Incomplete or unsatisfactory practice elements
(seminars, projects and laboratory work) result in a
‘Fail’ grade

®opmMma ornpeaeseHus: OLEHKH
3HAHWUHA

OHCHKa CTaBUTCA HAa OCHOBAHHWHU CYMMBbI OTACJIBHBIX
OLICHOK MMICHEMEHHOM 1 HpaKTH‘ICCKOﬁ YaCcTH 3K3aMCHa.

OxoHYaTeNnbpHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM ¥ 3BHAYUMOCTH PA3JINIHBIX
TCOPCTUUCCKUX U MTPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTeNPHBIM YCIOBHEM BBICTABIICHHS OL[CHKH
SIBIISIETCS! YCIICIIHOE ITPOXOKACHUE BCEX
MIPEYCMOTPEHHBIX CEMHHAPOB, TPOEKTOB U
nmabopaTopHBIX padorT.

B ciydae He3aBepIIeHUs HIIU HEYAOBIETBOPUTEIBHOTO
BBINTOJIHEHUS SJIEMEHTOB IPAKTUKHU (CEMUHAPOB,
IIPOEKTOB U JTaOOPAaTOPHBIX paboT) CTABUTCS OLICHKA
«HEYAOBIECTBOPUTEIIHLHO.

Contents of the module

History and development prospects of fruit and
vegetable canning industry and beverage production.

Methods and procedures of post-harvest technology to
avoid post-harvest losses and to maintain quality.

Methods, ways and modes of storing plant-based food
products

Characteristics of the main stages of processing
technology for fruit and vegetables, and of beverage

Copnepxanue MOIyJIs

CraHoBJICHHE U NEPCIICKTUBBI Pa3BUTUSA
HHOHOOBOHIHOﬁ KOHCCpBHOﬁ MMPOMBIINIJICHHOCTH U
MMPOU3BOACTBA HAIIUTKOB.

MCTOI[LI " npoueaypbl HOCJ'ICy60pO‘IHLIX TCXHOJ'IOFHﬁ,
HaITPpaBJICHHBIC HA ITPEAOTBPAILLICHUC HOCHCy60pO‘IHLIX
MOTCPb U COXPAHCHUC KAYCCTBA.

MeTobl, CIOCOOBI M PEXKUMBI XpaHEHHSI PO TYKIIHH
PaCTEeHUEBOJICTBA.
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production.

Basic processes for conversion of raw materials into
finished products.

Analysis of sensory, physical-chemical,
microbiological and techno-functional properties of

raw material and finished products.

Regulatory and legal assessment of products.

XapaKTepI/ICTI/IKa OCHOBHBIX 23TAIIOB TCXHOJIOTUH
nepepa60TKH IIJIOJ0B U OBOHICﬁ, 1 IIPONU3BOACTBA
HaITUTKOB.

OCHOBBI ITPOIIECCOB IMPEOOPa30BaHUS CHIPHS B
TOTOBYIO IPOIYKIIHIO.

Amnamms CCHCOPHBIX, (l)I/IBI/IKO-XI/IMI/I‘ICCKI/IX,
MI/IKPO6I/IOJ'IOFI/I‘ICCKI/IX u TCXHO-(byHKHI/IOHaJH)HLIX

CBOMCTB CBIPbsI U TOTOBOX ITPOAYKIIUH.

HOpMaTI/IBHO — IIpaBOBas OLICHKA MPOAYKIHNH.

Major lead literature

Literature in Russian

1. Manzhesov V.I. (Ed., 2020). Technology of post-
harvest processing, storage and pre-sale preparation of
plant-based produce: textbook. 3rd edition. Lan’: Saint
Petersburg.

2. Shchekoldina, T.V., Olkhovatov, E.A. (2017).
Physico-chemical bases and general principles of plant
raw material processing: textbook. Lan': St. Petersburg.
3. Magomedov, M.G. (2015). Production of canned
fruits and vegetables and healthy food products:
textbook. Lan’: Saint Petersburg.

4. Gorenkov, E. S., Gorenkova, A. N., Kutina, O. I,
Shlenskaya, T. B. (2014). Technology of preservation
of vegetable raw materials: textbook for universities.
GIORD: Saint Petersburg.

5. Kiseleva, T. F., Pomozova, V. A., Gorenkov, E. S.
(2018). Technology of canning: textbook. Prospect
Nauki: St. Petersburg.

6. Selivanova, M.V., Romanenko, E.S., Barabash, I.P.
(2017). Technology of storage and processing of fruits
and vegetables: textbook. StGAU "Paragraph":
Stavropol.

7. Berestova, A. V. (2017). Technology of long-term
storage products: textbook. OGU: Orenburg.

8. Bazdyrev, G.I. (Ed., 2018). Agrobiological bases of
production, storage and processing of plant-based
products: textbook. Infra-M: Moscow.

OcCHOBHas TUTEPATypa BEAYIHX
aBTOPOB

JluTeparypa Ha pycCKOM si3bIKe

1. ITox pen. Mamxkecosa, B.1. (2020). Texuomnorus
rociey0opodHoit 00pabOTKH, XpaHEHUS U
MIpeapeaTn3aiOHHON TOATOTOBKU MTPOAYKINN
pacTeHrneBo/CTBa: yueOHoe mocodue, 3-¢ u3aaHmue.
Jlans: Cankr-IletepOypr.

2. lllexonmuna, T.B., OnpxoBartos, E. A. (2017).
DU3NKO-XUMUYECKIE OCHOBBI M OOIIME TPUHIIUITHI
nepepaboTKN pacTUTEIBHOTO CHIPHS: yaeOHOe
nocobwue. Jlans: Cankr-IletepOypr.

3. Maromenos, M.T". (2015). IIponsBoacTBo
TTO/TI0OBOIIHEIX KOHCEPBOB U NMPOIYKTOB 3I0POBOTO
nuTanus: yuyeOHuk. Jlanp: Cankr-IletepOypr.

4. Topenskos, J. C., 'operpkoBa, A. H., Kytuna, O.
U, lnenckas, T. B. (2014). Texnoxorus
KOHCEPBUPOBAHUS PACTUTEIHEHOTO CHIPBSI: YUEOHNK IS
By30B. [MOP: Cankt-IleTepOypr.

5. Kucenesa, T. @., [Tomo3oBa, B. A., 'opeHpKOB, 3.
C. (2018). TexHOMOTHSI KOHCEPBUPOBAHUS: YUeOHOE
nocobwue. [Ipocriext Hayxu: Canxr-IletepOypr.

6. CemmBanosa, M.B., Pomanenko, E.C., bapabar,
W.II. (2017). TexHonorust XpaHeHHs U MepepaboTKA
IUTO/IOB U oBo1Ieil: YuebHoe nmocobue. CTIAY
"IMaparpa¢": CtaBpomnoms.

7. bepecroBa, A. B. (2017). TexHOMOTHS IPOITYKTOB
JUITNTENTBHOTO XpaHeHus: yaeOHoe nocobue. OI'Y:
OpenoOypr.
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Recommended international literature

1. Singh, B.; Singh, S.; Koley, T. K. (Eds., 2018).
Advances in Postharvest Technologies of Vegetable
Crops. AAP Apple Academic Press and CRC, Taylor
& Francis Group: Oxford, New York.

2. Barman, K.; Sharma, S.; Siddiqui, M. W. (Eds.,
2018). Emerging Postharvest Treatment of Fruits and
Vegetables. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

3. Khan, K. A.; Goyal, M. R.; Kalne, A. A. (2019).
Processing of Fruits and Vegetables. From Farm to
Fork. AAP Apple Academic Press and CRC, Taylor &
Francis Group: Oxford, New York.

4. Siddiqui, M. W.; Ali ,A. (Eds., 2017): Postharvest
Management of Horticultural Crops. Practices for
Quality Preservation. Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

5. Thakur, S.; Kniel, K. (Eds., 2018). Preharvest Food
Safety. Wiley & Sons: Hoboken, US.

6. Etingoff, K. (2016). Sustainable Agriculture and
Food Supply. Scientific, Economic, and Policy
Enhancements. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

7. Hamatschek, J. (2016). Lebensmitteltechnologie:
Die industrielle Herstellung von Lebensmitteln aus
landwirtschaftlichen Rohstoffen. UTB: Stuttgart.

Reference
(more specific, specialised scientific literature)

Russian language

1. Kunitsina, M. (Ed., 2001). Handbook for the
technologist of fruit and vegetable production. ProfiX:
Saint Petersburg.

2. Handbook for Exporters of Fruit and Vegetables
from Central Asian Countries. USAID, 2020.

3. GOST 31713-2012 Canned products. Cucumbers,
courgettes, patissons with greens in a batter. Technical

8. Ilox pen. bazmeipesa, 1. (2018).
ATpOOHOIOTHYECKIE OCHOBBI IPOU3BOJICTBA, XPAHCHHS
U nepepaboTKH MPOAYKIHU PAaCTCHHEBOCTBA: Y4eOHOE
nocobue. Mugpa-M: Mocksa.

Pexomenayemas IuTepaTypa Me:KIyHAPOTHBIX
aBTOPOB

1. Cunrx, bmxennapa; Cuarx, Cyaxup; Kone#t Taamait
K. (mox penaxumett, 2018). JlocTimkeHus B
1oc1eyOOPOYHBIX TEXHOMOTHSIX OBOIIHBIX KYJIBTYP.
AAP Apple Academic Press and CRC, Taylor &
Francis Group: Oxcdops, Hero-Mopk.

2. bapman, Kaiinan; [llapma, Ceatu; Cumaukw,
Moxammen B. (mon pemakiueis, 2018). HoBeie MeToaBI
nocieyoopouHoit 06padoTku GppykToB 1 oBomEeH. AAP
Apple Academic Press and CRC, Taylor & Francis
Group: Oxkcdopa, Hero-Hopk.

3. Xan, Xypumn A.; Toitan, Merx P.; Kanbhe,
Abxumansio A. (2019). ITepepaboTka GppykTOB U
osomeil. C rpsaxu 1o croiaa. AAP Apple Academic
Press and CRC, Taylor & Francis Group: Oxcdop,
HL}O-fIOpK.

4. Cunmuku, Moxammen B.; Amn, Acrap (mox
penakmmeit, 2017): ITocneybopodnoe ynpaBieHHEe
CaJIOBEIMHU KyIbTypaMu. [IpakTika coXpaHeHUS
kagectBa. Apple Academic Press and CRC, Taylor &
Francis Group: Oxcdops, Hero-Hopk.

5. Taxyp, Cunnxapra; Kann, Kamvua E. (mox pex.,
2018). be3onmacHOCTh MHUINEBHIX MPOIYKTOB B
npenoyoopounslii neproa. Yaiim & Canc: Xo0okeH,
CIIA.

6. Otuarodd, K. (2016). YcToitunBoe cenpckoe
XO34HCTBO U ITPOAOBOJILCTBEHHOE CHAOKEHHE.
CoBepIIeHCTBOBAHNE HAYYHOH, IKOHOMHYECKON U
momTHaecko aesrensaoctu. AAP Apple Academic
Press and CRC, Taylor & Francis Group: Oxcdop,
HL}O-fIOpK.

7. Xamarmexk, Jx. (2016). [TumeBbie TeXHOIOTHN:
MTPOMBIIUICHHOE IIPOM3BOJICTBO IPOAYKTOB ITUTAHHS U3
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conditions (reissue).

4. GOST 34126-2017 Canned snack vegetables. Lecho.

Technical conditions.

5. GOST 2654-2017 Canned vegetables. Vegetable
caviar. Technical conditions (revised).

6. GOST 32217-2013 Canned vegetables for infant
nutrition. General technical conditions (reissue).

Other Languages

1. De Rovira, D. (2017). Dictionary of Flavors. John
Wiley & Sons: Hoboken, US.

2. Heyse, K. U. (Ed.) Praxishandbuch der Brauerei.
Nachschlagewerk. Behr’s-Verlag: Hamburg.
Loseblattsammlung mit Ergdnzungen.

3. Riemer, B.; Haug, M. E. (2019).
Spirituosentechnologie. Behr’s-Verlag: Hamburg.

Latest available edition

cenbcKox03saicTBeHHOrO chlpbs. UTB: IlItyTrapr,
I'epmanus.

CnpaBouHasi TuTepaTrypa
(6os1ee yriry0JeHHAS CIeNHATU3MPOBAHHAS
HAy4Has JUTEpaTypa)

Ha pycckom s3bike

1. CocraBurens Kynuisma, M. (2001). CripaBouHnK
TEXHOJIOTa IJIO00BOIHOTO IIPOU3BOJICTBA. T.
IpoduKC: Canxr-IletepOypr.

2. CpaBOYHHUK HKCIIOPTEPOB IIIOA00BOIIHOTO
npoaykuuu u3 crpan Llentpansraoii Asun. USAID,
2020.

3. TOCT 31713-2012 Koncepssl. OrypIisl, KabauxH,
MIATHCCOHBI C 3€JICHBIO B 3aJIMBKE. TEeXHIMUECKHE
ycnosus (Ilepensnanue).

4.TOCT 34126-2017 KoHcepBbI OBOIITHEIE
3aKkycounsle. JIewo. TexHnveckue ycioBus.

5.TOCT 2654-2017 Koncepssl. Mkpa oBorHasL.
Texunueckne ycnous (c [TonpaBkoii).

6. 'OCT 32217-2013 KoHncepBsI Ha OBOIITHOW OCHOBE
JUIS INTaHuUs IeTel paHHero Bo3pacTta. OOmue
texunaeckue yciosus ([lepensznanne).

Ha ppyrux si3pikax

1. 1e PoBupa, Hond (2017). CaoBaps BKycoB. [[>xoH
Vaitmu & Canc: Xo6oken, CIITA.

2. Xeiic, K. V. (mox pex.) [Ipakriueckoe pyKOBOICTBO
o nuBoBapenuto. CripaBounuk. bepc ®epnar:
I'amOypr. COOpHHK Ha OTAETBHBIX JINCTAX C
JIOTIOJTHEHHSIMH.

3. Pumep, b.; Xayr, M. E. (2019). Texnoxorus
nponsBozacTBa cimpta. bepe depmar: 'amOypr.

B nocaeanem u3gaHuu

Other rules and
requirements

None

[Tpoune npaBuna U TpeGOBaHNUS

Her
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHos10rusi npou3BoJCTBAa MUIIEBHIX MPOJYKTOB

Module Description Onucanne Moayas
Version 2021 04 30 Bepcus 2021 04 30
Module number 21 Howmep Monyns 21
Module title Post-harvest & Initial Technology of Cereals and Hazpanue Monyns TexHo0rUs N0CIAEY00POUHOI 00padOTKHU U

Pastry Products, Confectionary

NepBUYHOI NepepadoTKH 3ePHOBBIX U
TEXHOJIOTMSI KOHAUTEPCKUX M3/1eJIuii

Credits 5 KpenuTHbie yacel 5
Weekly contact hours 2L,2LP KonuvectBo koHTakTHBIX yacoB | 2 L, 2 LP
B HEJIEIIIO
Learning area Food Technology Hanpasienue [IuieBast TEXHOJIOTUS
Learning outcomes and Basic knowledge and skills in the field of processing O’kniaeMble pe3yIbTaThl OCHOBHBIE 3HaHUS W HABBIKH B Cepe IMepepadoTKH

competences to be acquired | grain, production of cereals, pastries and confectionary
with special consideration of methods and processes of
post-harvest technology.

Knowledge of sensory, physical-chemical,
microbiological, techno-functional and legal
assessment of raw materials and final products.

O6y‘I€HI/IH 1 KOMIICTCHIIMA

3€pHa, IPOU3BOJCTBA 3€PHOBBIX U KOHIUTEPCKUX
U3JIETHHA C 0COOBIM YYETOM METOJIOB U ITPOILIECCOB
TOCIIeyOOPOYHBIX TEXHOIOTHH.

3HaHMs B 00JIACTH CEHCOPHOH, (PH3HKO-
XUMHUYECKOH, MUKPOOHOIIOTHYECKOH, TEXHO-
(YHKIMOHATIBHONW ¥ TPABOBOM OIEHKH CBHIPHS U
KOHEYHOT'O NPOIYKTA.

Required prequalification(s) | Module 12 Introductory Internship

Recommended Modules:
Module 8 Food Microbiology
Module 9 Food Chemistry
Module 10 Mathematics 1
Module 11 Physics I

Module 16 Food Biochemistry

Obs3arenpHas
IIpeIBapUTEIIbHAS
KBaITH (U KATTHSI (T )
(KBaST(pUKAIIIOHHBIE YCIIOBHS)

Monyns 12 BBoanas npakTuka

PexomenyeMble MOTyIIH:

Mognyis 8 IInmieBast MUKpOOHOIOTHS
Moayns 9 IummeBast Xumust

Moayns 10 MaremaTuka [

Monayns 11 ®usuxa I

Monyns 16 [MumnieBas Onoxumus

Semester [1 — 8] 4

Cemectp [1 — 8]

4
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Modes of instruction and
learning

Lectures and Lab Practice

MeTo1pl peroIaBatust u
0o0yueHHs

Jlexuny n 1TaGoOpaTOPHBIA MPAKTHKYM

Module Status

Compulsory

Cratyc moayins

O0s13aTEIbHBIN

Language(s) of instruction

Languages selected by the university

Ha xaxom s3bIKe BCIACTCA
IpernogaBaHue

Ha s3p1kax, BeiOpanHbx BY30M

Form(s) of examination

Specific examination requirements are announced at
the beginning of the module (semester).

The examination comprises elements of both theory
and practice considering the contents covered in
lectures, seminars and laboratories.

Forms of examination include written and oral

examinations, seminar papers, presentations, laboratory

and project reports.

CDopMa MMPOBCACHUS SK3AMCHOB

KonkpeTHbie TpeGOBaHUS SK3aMEHUPOBAHUS
COOOIIAIOTCS CTY/ICHTAM B HaYase MOIYJIst
(cemecTpa)

DK3aMeH BKJIIOYACT DIIEMEHTHI KaK TCOPUHU, TaK U
MMPAKTUKH, C YHETOM MaTCpraa, IpeACTAaBJICHHOT O
B X0I€ HCKHHﬁ, CCMHHApOB U J'Ia60paTOpHI)IX pa60T

DK3aMeH MOXET OBITh ITPOBEJICH B MMCbMEHHON 1
yCTHOH (opme, B BHJIE JOKIAa, TPE3CHTALINH,
oTYera I1o JabopaTopHOi paboTe, oT4eTa IO
MPOEKTY, U Jp.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects and
laboratory work.

Incomplete or unsatisfactory practice elements
(seminars, projects and laboratory work) result in a
‘Fail’ grade.

®dopMa orpeaesieHus! OLIEHKH
3HAHUHA

OHCHKa CTaBUTCA HAa OCHOBAHNH CYMMBbI
OTACIBHBIX OIICHOK MMMCEMEHHOM 1 HpaKTH‘ICCKOﬁ
YaCTH 5K3aMCHa.

OxoHYaTeNnbHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM 1 3HAYNMOCTHU
PA3JIMYHBIX TCOPECTUICCKUX U IPAKTUICCKUX
DJICMCHTOB MOYJIA

O0s13aTeNPHBIM yCIOBHEM BBICTABIICHHS OL[CHKH
SIBIISIETCS! YCIICIIHOE MTPOXOKACHUE BCEX
MIPEYCMOTPEHHBIX CEMHHAPOB, IPOEKTOB U
1mab0paTopHBIX padorT.

B ciydae HesaBepiieHUs HIIU

HEYIOBJIETBOPUTEIBHOTO BBIOIHEHHS 2JIEMEHTOB
MIPAKTHKH (CEMHHAPOB, IIPOSKTOB U JTa00OPaTOPHBIX
paboT) CTaBUTCSI OIICHKA «HEYIOBICTBOPHUTEILHOY.

Contents of the module

History and development prospects of grain

Conepxanue MOIyJIs

CTaHOBJICHHE U TNICPCIICKTHUBBI PA3BUTHUSA
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processing, pastries and confectionery food industries.

Post-harvest grain and seed treatment activities. Active
ventilation of grain. Modes of drying, cleaning of grain
and seeds. Equipment for post-harvest treatment of
grain and seeds. Factors affecting the quality of plant-
based products.

Innovative and traditional technologies for the
production of grain, bread, flour and confectionery
products.

Requirements for the organization of the technological
process of grain, bread, main groups of flour and
confectionery products.

Interchangeability of different types of raw materials
and the rules of replacement.

Methods of evaluation of properties of raw materials,
semi-finished products and quality of finished
products.

Ways to improve the quality and nutritional value of
products.

Characteristics of the main stages of processing
technologies for grain, cereal, pastries and
confectionary production.

Basic processes for conversion of raw materials into
finished products.

Analysis of sensory, physical-chemical,
microbiological and techno-functional properties of

raw materials and finished products.

Regulatory and legal assessment of products.

3epHOIepepadaTHIBAIONICH 1 KOHAUTSPCKOM
OoTpaciieil MUIIEBON MPOMBIIUIEHHOCTH.

Mepormpustas 1o mociaeyoopodHoit 00padoTke
3epHa ¥ CeMsH. AKTHBHOE BEHTHIIMPOBAHHE 3CPHA.
PeXUMBI CYIIKH, OYMCTKA 36pHA H CEMSH.
Ob6opynoBanue 1 HOCIeyO0pogHOit 00paboTKH
3epHa U ceMsiH. DaKTOpbl, BIHUSAIOIINE Ha KAY4eCTBO
PacTEHHEBOIYECKON MPOIYKIIHH.

I/IHHOBaHI/IOHHLIe " TpaJUIIMOHHBIC TCXHOJIOTUU
JJI TpOU3BOJCTBA 3C€PHA, xneGa, MYYHBIX U
KOHAUTCPCKUX HBHCHHﬁ.

TpeboBanus K OpraHU3aNHA TEXHOIOTHYECKOTO
IIporecca 3epHa, Xjie6a, OCHOBHBIX TPYIIIT MYYHBIX
U KOHIUTEPCKUX U3JEIHUI.

B3anMo3aMeHseMOCTb Pa3IMYHBIX BUJIOB CHIPbS U
MIPaBUIIA 3aMEHBI

MeTo/1BI OIIEHKH CBOMCTB CHIPbs, IOy padprkaToB
1 Ka4eCTBa TOTOBOU IPOIYKIUN

CriocoOBbI ITOBBIIICHHS Ka9eCTBA W UIIEBON
LEHHOCTH U3JEITUI.

XapaKTepI/ICTI/IKa OCHOBHBIX 3TAIIOB TCXHOJIOTUH
Hepepa60TKH 3€pHa, MPOU3BOACTBA 3CPHOBLIX U
KOHAUTCPCKUX HBHCHHﬁ.

OCHOBBI ITPOIIECCOB MPE0OPa30BaHUS CHIPHS B
TOTOBYIO IPOIYKIIHIO.

AHamm3 ceHCOPHBIX, PU3NKO-XUMHUYECKUX,
MHUKPOOHOJIOTHYECKHUX U TEXHO-(YHKIIMOHATBHBIX
CBOMCTB CBIPbsI U TOTOBOX ITPOAYKIIUH.
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HOpMaTI/IBHO — IIpaBOBas OLICHKA MPOAYKIINH.

Major lead literature

Literature in Russian

1. Manzhesov V.I. (Ed., 2020). Technology of post-
harvest processing, storage and pre-sale preparation of
plant-based produce: textbook. 3rd edition. Lan’: Saint
Petersburg.

2. Romanov, A.S. et al. (2016). Bread and bakery
products. Raw materials, technologies, assortment:
textbook. DeLi Plus: Moscow.

3. Paschenko, L. P., Zharkova, 1. M. (2014).
Technology of bakery production: textbook. Lan’:
Saint Petersburg.

4. Koryachkina, S. Y., Prigarina, O. M. (2013).
Technology of bread, pastry and macaroni products
(bread technology): educational and methodical guide
for higher vocational education. FGBOU VPO "State
University - UNPK: Orel.

5. Renzyaeva, T.V., Nazimova, G.I., Markov, A.S.
(2018). Technology of confectionery products:
textbook. Lan’: St. Petersburg.

6. Koven, S. (2017). Technology of baking. Scientific
fundamentals and technologies. Professiya: Saint
Petersburg.

7. Shchekoldina, T.V., Olkhovatov, E.A. (2017).
Physico-chemical bases and general principles of plant
raw material processing: textbook. Lan’: Saint
Petersburg.

8. Dragilev, A.IL (2016). Technological equipment:
bakery, macaroni and confectionery: textbook. 3rd ed.
Lan": St. Petersburg.

9. Kuznetsova, L.S. (2014). Technology and
organization of production of confectionery products:
textbook. 6th edition. Academiya: Moscow.

10. Tsybikova, G.Ts. (2018). Fundamentals of
technology of food production from vegetable raw
materials: textbook. Lan’; Saint Petersburg.

OcCHOBHas TUTEpATypa BEAYIHX
aBTOPOB

JlutepaTrypa Ha pyccKOM si3bIKe

1. ITox pen. Mamxecosa, B.1. (2020). Texuomnorus
rociey0opodHoit 00pabOTKH, XpaHEHUS U
MIpeapeaTn3aiOHHON TOATOTOBKU MTPOAYKINN
pacTeHrneBoCTBa: yueOHoe mocodue, 3-¢ u3aaHmue.
Jlans: Cankr-IletepOypr.

2. Pomanos, A.C. u ap. (2016). Xneb u
x5e600ynounbIe n3aenns. Crlpbe, TEXHOJIOTHH,
accopTUMeHT: y4e0.mocobue. JeJlu murtoc: Mocksa.
3. IMamenko, JI. IT., XKapkosa, . M. (2014).
TexHonorust xae0oneKapHOTo MPOU3BOICTBA!
yuebnuk. Jlans: Cankr-IletepOypr.

4. Kopsiakuna, C. S., [Tpurapuna, O.M. (2013).
Texnonorus xneda, KOHAUTEPCKUX X MaKapOHHBIX
n3Iennil (TeXHOIIOTHS Xieha): yueOHo-
METOANYECKOE TI0COOME IS BHICIIIETO
npogeccronampHOr0 00paszoanus. ®I'BOY BIIO
"T'ocyrnsepcuret - YHITIK": Open.

5. Penssiera, T.B., Ha3zumoga, I'. 1., Mapkos, A. C.
(2018). TexHOMOTHS KOHIUTESPCKHUX U3 ICITHIL:
yuebHoe nocobue. Jlanb: Cankr-IletepOypr.

6. Kosag, C. (2017). Texnonornu xyiedomneqeHus.
Hayunsie ocHoBBI 1 TexHONMOTHH. [Ipodeccust:
Cankr-IletepOypr.

7. Hlexonanua, T.B (2017). ®usuxo-xuMuvecKue
OCHOBEHI 1 00IIHE IPUHIMIIBI IIEPEPAOOTKH
PacTUTEIBHOTO CHIPhS: yueOHOe rmocobue. JlaHsb:
Cankr-IletepOypr.

8. Hparunes, A.W. (2016). TexHonormaeckoe
obOopynoBanue: xjaedonekapHOe, MaKapoOHHOE 1
KOHAWUTEpCKOe: yueOHuK. 3-¢ m3a. Jlans: CaHKT-
[MetepOypr.

9. Kysnenoaa, JI.C. (2014). Texnonorus u
OpraHu3aIys MIPOU3BOACTBA KOHUTEPCKIX
n3enuii: yaeOHUK. 6-¢ u3ganue. AKaIeMus:
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11. Tsybikova, G.Ts. (2018). Fundamentals of
technology of food production from vegetable raw
materials. Laboratory practical workbook: training
manual. Lan’: Saint Petersburg.

Recommended international literature

1. Thakur, S.; Kniel, K. E. (Ed., 2018). Preharvest
Food Safety. Wiley & Sons: Hoboken, US.

2. Etingoff, K. (2016). Sustainable Agriculture and
Food Supply. Scientific, Economic, and Policy
Enhancements. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

3. Hamatschek, Jochen (2016).
Lebensmitteltechnologie: Die industrielle Herstellung
von Lebensmitteln aus landwirtschaftlichen
Rohstoffen. UTB: Stuttgart.

4. Rosentrater, K.; Evers, A. (2017). Kent’s
Technology of Cereals. An Introduction for Students of
Food Science and Agriculture. Woodhead Publishing,
Elsevier: Amsterdam, NL.

5. Hartel, R. W.; von Elbe, J. H.; Hofberger, R. (2018).
Confectionery Science and Technology. Springer
International Publishing.

6. Dos Reis Correia, P. M.; De Pinho, R.; Guine, F.
(Eds., 2016). Engineering Aspects of Cereal and
Cereal-Based Products. Taylor & Francis Group:
Oxford, New York.

7. Yousaf, Z.; Saleh, N.; Ramazan, A.; Aftab, A.
(2016). Postharvesting Techniques and Maintenance of
Seed Quality. DOI: 10.5772/64994
https://www.intechopen.com/books/new-challenges-in-
seed-biology-basic-and-translational-research-driving-
seed-technology/postharvesting-techniques-and-
maintenance-of-seed-quality

Reference

Mocksa.

10. [{pr6ukosa, I'.11. (2018). OCHOBBI TEXHOJIOTHUH
IIPOU3BOACTBA POIYKTOB IUTAHUS U3
PacTUTEIBHOTO CHIPBS: yueOHoe mocodue. Jlans:
Cankr-IletepOypr.

11. [prouxona, I'. I1. (2018). OcHOBHI TeXHOIOTHH
IIPOU3BOACTBA IPOILYKTOB IUTAHUS U3
PacTUTEIBHOTO CHIPhs. JJabopaTOpHBIA IPaKTHKYM:
yuebHoe mocobue. Jlans: Cankt-IleTepOypr.

Pexomenayemasi IuTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Taxyp, Cumnxapra; Kawn, Kamvna E. (mox pex.,
2018). be3onmacHOCTh MHUINIEBHIX MPOIYKTOB B
penoyoopounslil neproa. Yaitnu & CaHc:
Xo0oxken, CIIIA.

2. Oruarodd, K. (2016). YeroitunBoe cexpckoe
XO34HCTBO U ITPOJAOBOJILCTBEHHOE CHAOKEHHE.
CoBepIIeHCTBOBAaHNE HAYYHOH, IKOHOMHYECKON U
moJmTHYeCKON aesTensHocT. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

3. Xamarmexk, /x. (2016). [TumeBsie TeXHOIOTHN:
MTPOMBIIIUIEHHOE IIPOM3BOJICTBO IPOIYKTOB
MIUTAHMS U3 CENBbCKOXO03IHCTBEHHOTO ChIphsi. UTB:
IlItytrapt, I'epmanus.

4. Pozentparep, K.; OBepc, A. (2017). Kenrckas
TEXHOJIOTHS 36pHOBBIX. BBe/IeHNe I CTyIeHTOB
(haKyIbTETOB MUIIEBON HAYKN U CEIILCKOTO
xo3sicTBa. Byaxen [Tabmmmmar, Dnp3eBup:
Awmcrepaam, Hunepnanasr.

5. Xaprens P. B.; ¢pon Dan0e [Ix. X.; Xodpoeprep
P. (2018 rox). Konaurepckas Hayka n TeXHUKA.
Springer International Publishing.

6. Hoc Peiic Koppes, I1. M.; [e Ilunso, P.; I'yune,
®. (mox pex., 2016). UxkeHepHO-TEXHUUECKHE
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(more specific, specialized scientific literature)

Russian language

1. Korzun L. N. (2015). Improving the efficiency of
bakery industry enterprises: monograph / L. N. Korzun,
N. V. Parushina; Orel. State Institute of Economics and
Trade: Orel.

2. Efremova, E. N. et al. (2016). Innovative
technologies of processing regional vegetable raw
materials in the production of functional bakery
products: monograph. Volgograd State Agrarian
University: Volgograd.

3. Bakery, confectionery and pasta products of the XXI
century: Materials of the V International Scientific-
Practical Conference dedicated to the 100th
anniversary of Kuban State Technological University:
Krasnodar, 2017.

4. Kostyuchenko, M.N.; Kosovan, A.P. (2017).
Evolution of branch science and its impact on the
innovative transformation of Russia's bakery industry //
Khlebopechenie Rossii. - 2017. - NeS. - C. 4-6.

5. Khasiev, H.H. (2015). Live food and grain bread
will save the population of the planet. Salam: Bishkek.
6.. Koryachkina, S.Y.; Berezina, N.A.; Goncharov,
Y.V.etal. (2011). Innovative technologies of bakery,
macaroni and confectionery products: monograph.
Federal State Educational Institution of Higher
Professional Education "Gosuniversity-UNPK": Orel.
7. Matveeva, T.V., Koryachkina, S.Y., Khmeleva, E.V.
et al. (2012). Perfection of technologies of bakery,
confectionery and macaroni products of functional
purpose: monograph. FGBOU VPO "State University -
UNPK": Orel.

Other Languages
1. Galanakis, C. M. (Ed., 2021). Trends in Wheat and

aCIEKTHI IIPOU3BOJICTBA 3¢PHOBBIX MTPOIYKTOB U
MIPOJYKTOB, U3TOTOBIICHHEIX Ha UX ocHOBe. Taylor
& Francis Group: Oxcdopa, Hero-Hopk.

7. KOcad, 3.; Canex, H.; Pamazan, A.; AdTta0, A.
(2016). Texnuka mociney60podHOit 00padOTKH U
moepxkanue kadectsa cemsiH. DOL:
10.5772/64994
https://www.intechopen.com/books/new-
challenges-in-seed-biology-basic-and-translational-
research-driving-seed-technology/postharvesting-
techniques-and-maintenance-of-seed-quality

CnpaBouHasi TuTeparypa
(6os1ee yriry0JeHHAS CeNHATU3MPOBAHHAS
HAy4Has JUTepaTypa)

Ha pycckom s3bike

1. Kopaym, JI. H. (2015). IToBsImenne

3¢ PEeKTUBHOCTH (QYHKINOHUPOBAHHS IPEATIPUSTHI
XJ1e00IIeKapHOH MPOMBIIIICHHOCTH: MOHOTpadus /
JI. H. Kop3yn, H. B. Ilapymmna; Opnos. roc. HH-T
SKOHOMUKH U TOprosi: Operr.

2. Edpemosa, E. H. n ap. (2016). InHOBannoHHBIE
TEXHOJIOTUH IIepepabOTKN PETHOHAIBHOTO
PacTUTEIBHOTO CHIPBS IIPU ITPOU3BOCTBE
x71e000yT0UHBIX U3AENNH (HyHKIMOHAIBHOTO
Ha3zHa4deHus: MOHOTrpadus. Boarorp. roc. arpap.
yH-T: Bonrorpan.

3. Xne0oOynouHble, KOHAUTEPCKUE K MaKapOHHbIE
m3nenusa XXI Bexa: marepuans! V
Me:xryHapOqHOW HayYHO-IPaKTHIECKOU
KOoH(epeHIwH, mocBsmeHHoN 100-1eTrro co THs
obpazoBanus PI'bOY BO "Kybanckuii
TOCYJAapCTBEHHBIN TEXHOJIOTHICCKUN
ynusepcutetr": Kpacuogap, 2017.

4. Koctiouenko, M.H.; Kocosan, A.Il. (2017).
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Bread Making. Academic Press, Elsevier: Amsterdam,
NL.

2. Biller, F.; Bliithgen, A.; Borsmann. J. et al.
(aktualisiert). Handbuch Backwaren. Leitfaden.
Loseblattwerk mit Newsservice und Onlinezugang.
Behr’s-Verlag: Hamburg.

Latest available edition

DBOJTIOIYSI OTPACJICBOM HAYKH U €€ BIHUSIHUE Ha
WHHOBAIMOHHYIO TpaHC(HOpMALINIO XJIeO0TIeKapHOi
npoMbIinuieHHOCTH Poccun // Xneboneuenue
Poccum. - 2017. - Ne5. - C. 4-6.

5. Xacwues, X.X. (2015). J)KuBast nuia u 3epHOBOI
xJ1ed criacyT HaceneHue aneTsl. Canam: brmikex.
6.. Kopstukuna, C.4.; Bepesuna, H.A.; T'orvapos,
10.B. u mp. (2011). NHHOBaITMOHHBIC TEXHOIOTUU
xJ1€000yTOUHBIX, MAKAPOHHBIX M KOHIUTEPCKUX
nznenuid: Mmororpadus. ®I'OY BIIO
«I"ocynusepcuret-Y HITK»: Open.

7. MatBeesa, T.B., Kopstukuna, C.51., Xmenésa,
E.B. u 1p. (2012). CoBepuieHcTBOBaHNE
TEXHOJIOT Wi XJ1e000YIOUHBIX, KOHAUTEPCKUX U
MaKapOHHBIX U3AeNUH (yHKIOHAIBHOTO
HaszHayeHus:: MoHOrpadus. PI'BOY BIIO
«l"ocynusepcutet - YHIIK»: Openr.

Ha ppyrux si3pikax

1. l'amanaknc, X.M. (nox pex., 2021). Tenaenmyn B
x51e600youHOM npom3BozcTBe. Academic Press,
Elsevier: Amcrepmam, Hunepnansr.

2. bunnep, @.; butoren, A.; bépcmann. J. u np.
(o6HOB.). CripaBOYHHK XJICOOOYIOUHBIX H3CITUH.
COOpHUK Ha OT/AEIBHBIX JIUCTAX C JIOTMOJTHEHUSMH.
Bo3moxxHa oHTaliH-BEpCHs H HOBOCTHAS PACCHIIKA.
Bbepc depnar: I'amOypr.

B nocaeanem u3gaHuu

Other rules and requirements

None

[Tpoune npaBuia U TpeOOBAHNUS

Her

L Lecture
LP Lab and Workshop Practice

P Practical, Group Work, Seminars

L Jlekuun
LP JIaGopaTopHblii NPAKTHUKYM

P IIpakruyeckue 3aHATUA B MAJIbIX I'PYNIAX, CEMUHAPDI
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHosorusi npou3BoJCTBAa NUIIEBLIX MPOJYKTOB

ModuleDescription Onucanne Moayas
Version 2021 04 30 Bepcus 2021 04 30
Module number 22 Howmep Monyns 22
Module title Post-harvest & Initial Technology of Milk and Hazpanue Monyns TexHo0rHs N0CIACY00POUHOI 00padOTKHU U
Dairy Products NepBUYHOI NepepadoTKH MOJIOKA H MOJIOYHBIX
MPOAYKTOB
Credits 5 KpenuTHbie yachl 5
Weekly contact hours 2L,2LP KonuyectBo koHTakTHBIX yacoB B | 2L, 2LP
HEJIeII0
Learning area Food Technology Hanpasienue [IuieBas TEXHOJIOTUS

Learning outcomes and
competences to be

Basic knowledge and skills in the field of obtaining,
primary treatment of milk raw material and its

O)KI/IHaeMLIe PE3YIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMA

OCHOBHEIE 3HAHUS U HABBIKU B C(bepe MoJIy4YcHM,
HCpBI/I‘IHOﬁ O6pa6OTKI/I MOJIOYHOT'O CBIPpbA U €TO

acquired processing into finished dairy products. mepepabOTKA B MOJIOYHBIC TPOIYKTHL
Knowledge of sensory, physical-chemical, 3HaHUS B 00JIACTH CEHCOPHOU, (PU3MKO-XUMHUIECCKOMH,
microbiological, techno-functional and legal MHUKPOOHOJIOTHYECKOH, TEXHO-(PYHKIIMOHATIBHON U
assessment of raw materials and final products. IIPaBOBOM OLIEHKHU CBIPbS M KOHEYHOT'O IPOAYKTA.

Required Module 12 Introductory Internship Ob6s3atenpHas npenBapuTenbHas | Moayns 12 BBoanast mpakTka

prequalification(s) KBaJTH (YU KATTHSI (T[T )

Recommended Modules:
Module 8 Food Microbiology
Module 9 Food Chemistry
Module 10Mathematics I
Module 11 Physics I

Module 16 Food Biochemistry

(KBaST(pUKAIIIOHHBIE YCIIOBH)

PexomenyeMble MOy IH:

Mognye 8 IInmeBast MUKpOOHOIOTHS
Moaynb 9 IummeBast Xumust

Moayns 10 MaremaTuka [

Monayns 11 ®usuxa I

Momyns 16 [MumieBas Onoxumus

Semester [1 — 8]

4

Cemectp [1 — 8]

4

Modes of instruction and

Lectures and Lab Practice

MGTOHLI MperogaBanus u

Jlexunu u mTaGopaTOPHBIA MPAKTHKYM

learning oOyueHus

Module Status Compulsory Cratyc moayins O0s13aTenbHbBINA

Language(s) Languages selected by the university Ha xakoM s13bIke BeeTcs Ha s3p1kax, BeiOpanHbIx BY30M
ofinstruction MpENnoJaBaHue

Form(s) of examination

Specific examination requirements are announced at
the beginning of the module (semester).

The examination comprises elements of both theory

CDopMa MMPOBCACHUS SK3AMCHOB

Konxkpetnsie TpeGOBaHMS SK3aMEHUPOBAHNUS
COO0OIIAIOTCS CTYICHTAM B Hadaje MOAYJIS (CeMecTpa)

DK3aMeH BKJIIOYACT DIIEMEHTHI KaK TCOPUHU, TaK U




and practice considering the contents covered in
lectures, seminars and laboratories.

Forms of examination include written and oral

examinations, seminar papers, presentations, laboratory

and project reports.

MPaKTUKH, C yI€TOM MaTepHaa, IpeACTaBICHHOIO B
XOJI€ JISKINH, CEMHHApPOB 1 1a0OpaTOPHBIX padoT

DK3aMeH MOXeT OBITh ITPOBEJICH B IIMCbMEHHON 1
ycTHOH (opme, B BUJIE JOKIAA, TPE3CHTALINH, OTIETa
110 J1abopaTopHOii paboTe, OTYeTa MO MPOEKTY, U JIP

Determination of
grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects and
laboratory work.

Incomplete or unsatisfactory practice elements
(seminars, projects and laboratory work) result in a
‘Fail’ grade.

dopma ornpeaeseHus: OLEHKH
3HAHUH

OHCHKa CTaBUTCA HAa OCHOBAHHWHU CYMMBbI OTACJIBHBIX
OILICHOK MMICHEMEHHOM 1 HpaKTH‘ICCKOﬁ YaCcTH 3K3aMCHa.

OxoHYaTeNnbpHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM ¥ 3BHAYUMOCTH PA3JINIHbIX
TCOPCTUUCCKUX U MMPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTeNPHBIM yCIOBHEM BBICTABIICHHS OL[CHKH
SIBIISIETCS! YCIICIIHOE MTPOXOKACHUE BCEX
MIPEIYCMOTPEHHBIX CEMHHAPOB, TPOEKTOB U
abopaTopHBIX padorT.

B ciydae He3aBepIIeHUs HIIU HEYAOBIETBOPUTEIBHOTO
BBINTOJIHEHUS SJIEMEHTOB NPAKTUKHU (CEMUHAPOB,
IIPOEKTOB U JTaOOPAaTOPHBIX paboT) CTABUTCS OLICHKA
«HEYAOBIECTBOPUTEIIHLHO.

Contents of the module

History and development prospects of the dairy
industry.

Factors affecting the hygienic status, quality and
nutrients of milk raw material.

Innovative and traditional technologies of primary
treatment of milk raw material.

Characteristics of the main stages of processing
technology for milk and dairy production.

Basic processes for conversion of raw materials into
finished products.

Copnepxanue MOIyJIs

CraHoBJICHHE U NEPCIICKTUBBI Pa3BUTUSA MOJIOYHOI
MMPOMBIINIJICHHOCTH.

DaKTOpHl, BIUSIONINE HA TATHEHUYECKHE
XapaKTEepUCTUKH, KAYECTBO U HYTPUEHTHI MOJIOYHOTO
CBIpBSL.

VHHOBanmoHHBIE ¥ TPAUIIMOHHbIE TEXHOJIOTHI
MIEPBUYHON 00PaOOTKH MOJIOYHOTO CHIPHSL.

XapaKkTepHCTUKa OCHOBHBIX ATAllOB TEXHOJIOTHU
nepepaboTKN MOJIOKA M ITPOM3BOICTBA MOJOYHBIX
MPOJYKTOB

OCHOBBI ITPOIIECCOB MPE0OPa30BaHMUS CHIPHSI B TOTOBYIO
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Analysis of sensory, physical-chemical,
microbiological and techno-functional properties of
raw materials and finished products.

Regulatory and legal assessment of products.

MPOAYKLHUIO.

AHamm3 ceHCOPHBIX, PU3NKO-XUMHUYECKUX,
MHUKPOOHOJIOTHYECKHUX U TEXHO-(YHKIIMOHATBHBIX
CBOMCTB CBIPbsI U TOTOBOX IIPOAYKIIUH.

HOpMaTI/IBHO-HpaBOBaH OIICHKA NPOAYKIHUH.

Major lead literature

Literature in Russian

1. Kalinina, L. V. (2012). General technology of milk
and dairy products: textbook for undergraduate
training. DeLee Plus: Moscow.

2. Chromova, L.G. (2017). Dairy business: textbook. —
Lan’: Saint Petersburg.

3. Karpenya, M. M., Shlyakhtunov, V. L., Podrez, V. N.
(2018). Technology of production of milk and dairy
products: textbook. INFRA-M: Moscow.

4. Bredikhin, S.A. (2016). Technology and technology
of milk processing: textbook. Infra-M: Moscow.

5. Karpenya, M.M. (2015). Technology of milk and
dairy products production: textbook. Infra-M: Moscow.
6. Varivoda, A.A., Ovcharova, G.P. (2013).
Technology of storage and processing of milk and
dairy products: Textbook. Saarbrucken: Palmarium
Academic Pudlishing.

7. Shalapugina, E.P., Shalapugina, N.V. (2013).
Technology of milk and dairy products: textbook.
Dashkov & K: Moscow.

8. Khromova, L.G. (2019). Technology of milk and
dairy products: textbook. Voronezh GAU: Voronezh.
9. Gorbatova, K. K., Gunkova, P. I. (2014). Chemistry
and physics of milk and dairy products. GIORD: Saint
Petersburg.

10. Chromova, L.G. (2019). Evaluation of the quality
and safety of dairy raw materials: textbook. Voronezh
GAU: Voronezh.

11. Chebakova, G.V. (2019). Estimation of the quality
of milk and dairy products: teaching aid. INFRA-M:
Moscow.

12. Tamim, A.Y. (2013). Processed cheeses and cheese

OcCHOBHas TUTEpATypa BEAYIHX
aBTOPOB

JluTtepaTrypa Ha pycCKOM si3bIKe

1. Kamauna, JI. B. (2012). O6mast TeXHOIOTHS
MOJIOKa ¥ MOJIOYHBIX IPOYKTOB: YYEOHUK MTPH
moAToToBKe OakanaBpoB. [eJlu mmtoc: Mockaa.

2. Xpomoga, JL.I". (2017). Monounoe sieno: y4eOHHK. —
Jlans: Cankr-IletepOypr.

3. Kapnens, M. M., lllnsaxtynos, B.W., [Toxpes, B.H.
(2018). Texnonorust MPOU3BOACTBA MOJIOKA U
MOJIOYHBIX MIPOIYKTOB: yuel. mocodne. MTHOPA-M:
Mocksa.

4. bpequxun, C.A. (2016). Texnonorns n TeXHUKa
mepepaboTKH MoJIOKa: yuebHoe mocodue. Mudpa-M:
Mocksa.

5. Kapnens, M.M. (2015). Texnomorust mpou3BOACTBa
MOJIOKa M MOJIOUHBIX IIPOYKTOB: yd4eOHOE TIoco0ue.
Wundpa-M: Mocksa.

6. BapuBona, A.A., Ouaposa, I'.I1. (2013).
TexHonoTHs XpaHEeHHS U TIepepabOTKN MOJIOKA H
MOJIOYHBIX IIPOIYKTOB: YueOHOe mocodmue.
Saarbrucken: Palmarium Academic Pudlishing.

7. lamanyruaa, 3. I1., axanyrunaa, H. B. (2013).
TeXHOIOTHS MOJIOKa X MOJIOYHBIX ITPOTYKTOB!
yuaebHoe mocobue. JlamkoB u K: Mockga.

8. Xpomoga, JL.I'. (2019). Texnomnorus Mooka 1
MOJIOYHBIX IIPOIYKTOB: yuyeOHOE ITocodHe.
Boponexckuit 'AY: Boponex.

9. I'opbaroga, K. K., I'yapkosa, I1.11. (2014). Xumus u
(u3MKa MOJIOKa M MOJIOUHBIX TpoaykToB. [ TOP/I:
Cankr-IletepOypr.

10. Xpomosga, JI.I". (2019). Ouenka kagecTBa 1
6€30ITacHOCTH MOJIOYHOTO CBIPBS: yueOHoe mocooue.
Boponexckuii 'AY.: BopoHex.
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products. Professia: Saint Petersburg.

13. Builova, L.A. (2017). Technology of canned milk
production: textbook and practical work: for students
of universities in engineering and agrarian direction.
Urait: Moscow.

14. Builova, L.A. (2015). Technology of dairy,
lactiferous and dairy composite canned foods: textbook
for students. FGBOU VO Vologda GMKHA: Vologda.
15. Tverdokhleb, G. V., Sazhinov, R. I., Ramanauskas,
G. Y. (2006). Technology of milk and dairy products:
[textbook]. DeLi Print: Moscow.

16. Zabodalova, L.A., Evstigneeva, T.N. (2013).
Technology of whole-milk products and ice cream:
textbook. ITMO: Saint Petersburg.

17. Gorbatova, K.K., Gunkova, P.I. (2012). Chemistry
and physics of milk and dairy products. GIORD: Saint
Petersburg.

Recommended international literature

1. Kutz, M. (Ed., 2019). Handbook of Farm, Dairy and
Food Machinery Engineering). Elsevier: Amsterdam,
NL.

2. Agrawal, A. K.; Goyal, M. R. (Eds., 2017).
Processing Technologies for Milk and Milk Products.
Methods, Applications, and Energy Usage. Apple
Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

3. Kelly, A.; Bach Larsen, L. (Eds., 2021). Agents of
Change. Enzymes in Milk and Dairy Products.
Springer: Heidelberg, Germany.

4. Topel, A. (2016). Chemie und Physik der Milch.
Naturstoff - Rohstoff — Lebensmittel. Behr’s Verlag:
Hamburg.

5. Kammerlehner, J. (2012). Késetechnologie. 2 Aufl.
Verlag Freisinger Kiinstlerpresse: Freising,
Deutschland.

6. Hamatschek, Jochen (2016).
Lebensmitteltechnologie: Die industrielle Herstellung
von Lebensmitteln aus landwirtschaftlichen

11. Yebakona, I'.B. (2019). Orenka kauecTBa MOJIOKA
MOJIOYHBIX IIPOIYKTOB: y4eOHO-METOANIECKOE
nocobrne. THOPA-M: Mocksa.

12. Tamum, A M. (2013). [11aBIeHbIE CHIPBI U CHIPHBIE
npoxayktel. [Ipodeccus: Cankr-IlerepOypr.

13. Byiinosa, JI.A. (2017). Texnonorus mpou3BoOACTBa
MOJIOYHBIX KOHCEPBOB: YUEOHHK U MMPAKTUKYM: JIJIST
CTYZ. BY30B IT0 HH)KEHEPHO-TEXH. U arpapHbIM
Hampasi. FOpaiit: Mocksa.

14. Byiinosa, JI.A. (2015). TexHo10THS MOJIOYHBIX,
MOJIOKOCOIEPKAIINX U MOJIOYHBIX COCTABHBIX
KOHCepBOB: yue0. mocodue mist ctyn. PIEOY BO
Bomoroackas ITMXA: Bonorna.

15. Teepmoxne0, I'.B., Caxxunos, P. 1., Pamanayckac,
I'. }O. (2006). TexHOMOTHS MOJIOKA ¥ MOJIOYHBIX
MPOAYKTOB: [yuebHOe mocodue]. JeJIu npuHT:
Mocksaa.

16. 3abomanosa, JI.A., EBcturneera, T.H. (2013).
TexHoI0THS 1IETPHOMOJIOUHBIX IIPOAYKTOB U
MoposkeHoTo: yueOHoe nocodue. UTMO: CaHkT-
[MeTtepOypr.

17. T'opbarosa, K.K., I'yapkoBa, I1.1. (2012). Xumust u
(u3MKa MOJIOKa M MOJIOUHBIX TpoaykToB. [ TOP/I:
Cankr-IletepOypr.

Pexomenayemasi IuTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Kytn, M. (mon pen., 2019). CnpaBo4HuK 1o
WHXHHUPUHTY CEIBCKOXO03AHCTBEHHON MOJIOUYHOHN U
namieBoi Texauku. Elsevier: Amcrepnam,
Hunepnanasr.

2. Arpasai, A. K.; Toftan, M. P. (mox pex., 2017).
TexHonornu nepepabOTKH MOJIOKA M MOJIOYHBIX
MIPOIYKTOB. MeTObl, IPUMEHEHUS U
sHepromorpednenue. Apple Academic Press and CRC,
Taylor & Francis Group: Oxcdopa, Heio-Hopxk.

3. Kemm A.; Bax Jlapcen JI. (ox pen., 2021). AreHTs
nepemeH. PepMeHTHI B MOJIOKE M MOJIOYHBIX
npoaykrax. HInpunrep: Xaiaensoepr, ['epmanus.
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Rohstoffen. UTB: Stuttgart.

7. Etingoff, K. (2016). Sustainable Agriculture and
Food Supply. Scientific, Economic, and Policy
Enhancements. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

Reference
(more specific, specialised scientific literature)

Russian language

1. Handbook - Dairy Products Technology: Tetra Pak.-
480 p.

2. GOST 31450-2013 Drinking milk. Technical
conditions (revised edition).

3. GOST 31449-2013 Raw cow milk. Technical
conditions.

4. GOST R 54340-2011 Milk and milk composite
fermented products. General technical conditions
(reissue).

5. Stepanova, L.I. (2002). Handbook of dairy
production technologist. Technology and formulations.
Volume 2: Cow's butter and combined. GIORD: St.
Petersburg.

6. Gorbatova, K.K. (Ed., 2002). Handbook of Dairy
Production Technologist. Technology and

Recipes. Volume 4: Ice cream. GIORD: St. Petersburg.
7. Lyakh, V.Y. (2011). Cheesemaker's handbook. St.
Petersburg: Professia.

8. Gavrilov, G.B. (2015). Handbook of dairy whey
processing. Technologies, processes and apparatuses,
membrane equipment. Professia: St. Petersburg.

9. Abdullaeva, L. V. (2017). Current legislation
requirements for raw milk//Journal of Dairy Industry.
Ne 8. Pages 9-12.

Other Languages

1. Anbari-Riith, S.; Andrei, P.; Bartel, B.; Beck, A.
(aktualisiert). Handbuch Milch. Loseblattwerk, 3
Ordner. Behr’s-Verlag: Hamburg.

4. Ténens, A. (2016). Xumust n Gpusnka MOJIOKa.
HarypanbsHoe ceIpbe - ChIpbe — IpOoAyKT nuTanus. bepe
@epmnar: I'amOypr, ['epmanns.

5. Kammepierep, . (2012). Texnonorus ceipa. 2-¢
m3n. Mzmatenmsckuit mom Freisinger Kiinstlerpresse:
Opeiizunr, I'epmanus.

6. Xamarmek, Hoxen (2016). [InieBble TEXHONOTHHE:
ITPOMBIIIUICHHOE IIPOM3BOJICTBO MPOIYKTOB ITUTAHUS U3
cenbCcKoX03sicTBeHHOrO chlpbs. UTB: IlItyTrapr,
I'epmanus.

7. Otuarodd, K. (2016). YcToitunBoe cenpckoe
XO34HCTBO U ITPOJAOBOJILCTBEHHOE CHAOKEHHE.
CoBepIIeHCTBOBAaHNE HAYYHOH, IKOHOMHYECKON U
momTHaecko aesrensHoctu. AAP Apple Academic
Press and CRC, Taylor & Francis Group: Oxcdop,
HL}O-fIOpK.

CnpaBouHasi TuTeparypa
(6os1ee yriry0JeHHAs CeNHATU3MPOBAHHAS
HAy4Has JUTepaTypa)

Ha pycckom s3bike

1. CnpaBouHuK - TeXHOIOTHS TPON3BOJICTBA
MOJIOUHBIX IpoxykToB: Tetra Pak.- 480 c.

2.TOCT 31450-2013 MooKO UTHEBOE.
Texanueckue ycnosust (M3nanne ¢ [Tonpaskoit).

3. TOCT 31449-2013 Momoko KOpOBBE CHIPOE.
TexHnyeckne ycioBusl.

4.TOCT P 54340-2011 ITpoayKTsl MOJIOYHBIE U
MOJIOYHBIE COCTaBHbIEC CKBameHHbIe. O0mme
texunaeckue yciosus (I[lepensnanne).

5. Crenanosa, JI.J. (2002). CripaBOYHHK TEXHOJIOTA
MOJIOYHOTO TIPOM3BO/ICTBA. TEXHOJIOTHS U PELENTYPHI.
Tom 2: Macno xopoBse 1 komOuanpoBanHoe. [ MOP/I:
Cankr-IletepOypr.

6. Ilox pexn. I'opbarosoii, K. K. (2002). CipaBounnk
TEXHOJIOTa MOJIOYHOTO IIPONU3BOICTBA. TEXHOIOTHS 1
Penienrtypet. Tom 4: Mopoxernoe. [TMOP/]: Cankr-
[eTepOypr.
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Latest available edition

7. JIsx, B.S. (2011). CpaBounuk ceipozena. CaHKT-
[etepOypr: IIpodeccus.

8. I'aBpmiios, I'.B. (2015). CripaBouHHK 110
nepepaboTKe MOJIOYHOM CHIBOPOTKH. TexHomorny,
IIPOLIECCHI U anmaparbl, MeMOpaHHOe 000pyI0BaHHUE.
IMpodeccust: Canxt-IleTepOypr.

9. AOnynnaesa, JI. B. (2017). TpeboBanus
JICHCTBYIOIIETO 3aKOHOIATEIIBCTBA K CBIPOMY
MoJoKy//Kyprai «MosodHast TpOMBIIUICHHOCTEY. Ne
8. Ctp. 9-12.

Ha npyrux si3pikax

1. Aa6apu-Prort, C.; Auapeii, I1.; Baprens, b.; bek, A.
(o6HOBI.). PykoBocTBO 110 MONOKY. CBOOOMHBII
neperiet, 3 manku. bepc @epmar: 'amOypr.

B nocaeanemM u3gaHuu

Other rules and
requirements

None

[Tpoune npaBuna U TpeGOBaHNUS

Her

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:
Bakajasp Hayk — TexHosorusi npou3BoJCTBAa MUIIEBHIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 2021 04 30
Module number 23 Howmep Monyns 23
Module title Post-Harvest & Initial Technology of Meat and Fish Hazpanue Monyns TexHo0rUs N0CIACY00POUHOI 00padOTKHU U
Products NepPBUYHOI NepepadoTKH MACHBIX H PLIOHBIX
MPOAYKTOB
Credits 5 KpenuTHbie yacel 5
Weekly contact hours 2L,2LP KonuvectBo koHTakTHBIX yacoB | 2 L, 2 LP
B HEJIEIIIO
Learning area Food Technology Hanpasienue [IuieBast TEXHOJIOTUS

Learning outcomes and
competences to be

Basic knowledge and skills in the field of primary
treatment of meat and fish raw material and processing

O)KI/IHaeMLIe PE3YyIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMA

OCHOBHBIC 3HAHHS 1 HABBIKU B Chepe MepBUIHON
00pabOTKH MSICHOTO M PHIOHOTO CHIPHS

acquired of its finished products. IIPOM3BOICTBA U3 HETO TOTOBOW MPOIYKIIHH.
Knowledge of sensory, physical-chemical, 3HaHUS B 00JIACTA CEHCOPHOU, (PH3UKO-
microbiological, techno-functional and legal XUMHUYECKOH, MUKPOOHOIOTHYECKOH, TEXHO-
assessment of raw materials and final products. (YHKIMOHATIBHON ¥ IPABOBOM OIEHKH CHIPHS U

KOHEYHOTO NPOJYKTA.

Required Module 12 Introductory Internship Obs3arenpHas Monyns 12 BBoaHas npakTuka

prequalification(s) IpeIBapuTeNIbHAsL
Recommended Modules: KBaTM KA sI(IIUH ) Pexomenyembre MoTyma:

Module 8 Food Microbiology
Module 9 Food Chemistry
Module 10Mathematics I
Module 11 Physics I

Module 16 Food Biochemistry

(KBaST(pUKAIIIOHHBIE YCIIOBHS)

Mognyis 8 IInmieBast MUKpOOHOIOTHS
Moayns 9 IummeBast Xumust

Moayns 10 MaremaTuka I

Monayns 11 ®usuxa I

Momyns 16 [MumieBas Onoxumus

Semester [1 — 8]

4

Cemectp [1 — 8]

4

Modes of instruction and

Lectures and Lab Practice

MGTOHLI perogaBanus u

Jlexuny u mTaGopaTOPHBIA MPAKTHKYM

learning oOyueHus

Module Status Compulsory Cratyc moayins O0s13aTenpHBINA

Language(s) of Languages selected by the university Ha xakoM s13bIke BeeTcs Ha s3p1kax, BeiOpanHbx BY30M
instruction MpenoiaBaHue

Form(s) of examination

Specific examination requirements are announced at

CDopMa MMPOBCACHUS SK3AMCHOB

KOHKPGTHLIG Tpe OoBaHus OK3aMCHUPOBAHU
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the beginning of the module (semester).

The examination comprises elements of both theory
and practice considering the contents covered in
lectures, seminars and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory
and project reports.

COOOIIAIOTCS CTY/ICHTAM B HaYase MOIYJIst
(cemecTpa)

DK3aMeH BKJIIOYACT DIIEMEHTHI KaK TCOPUHU, TaK U
MMPAKTUKH, C YHCTOM MaTCpraa, IpeACTAaBJICHHOT O
B X0I€ HCKHHﬁ, CCMHHApOB U J'Ia60paTOpHI)IX pa60T

DK3aMeH MOXET OBITh ITPOBEJICH B IMCbMEHHON U
yCTHOH (opme, B BHJIE JOKIAa, TPE3CHTALINH,
oTYera I1o JabopaTopHOi paboTe, oT4eTa IO
MPOEKTY, U Jp.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects and
laboratory work.

Incomplete or unsatisfactory practice elements
(seminars, projects and laboratory work) result in a
‘Fail’ grade.

®dopMa orpeaesieHUs! OLIEHKH
3HAHUHA

OHCHKa CTaBUTCA HAa OCHOBAHNH CYMMBbI
OTACIBHBIX OIICHOK MMMCEMEHHOM 1 HpaKTH‘ICCKOﬁ
YaCTH 5K3aMCHa.

OxoHYaTeNnbHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM 1 3HAYNMOCTHU
PA3JIMYHBIX TCOPECTUICCKUX U IIPAKTUICCKUX
DJICMCHTOB MOYJIA

O0s13aTeNPHBIM yCIOBHEM BBICTABIICHUS OL[CHKH
SIBIISIETCS! YCIICIIHOE MTPOXOKACHUE BCEX
MIPEYCMOTPEHHBIX CEMHHAPOB, POEKTOB U
abopaTopHBIX padorT.

B CJIy4ac HC3aBCPUICHU A NN

HCYAOBJICTBOPUTCIIBHOT'O BBIITOJIHCHU A 3JICMCHTOB
MMPAKTUKN (CCMI/IHapOB, IMPOCKTOB U J'Ia60paTOpHLIX
pa60T) CTAaBUTCA OLCHKA «HCYOOBJICTBOPUTCIIBHO.

Contents of the module

History and development prospects of meat and fish
industry.

Factors affecting the hygienic status, quality, and
nutrients of meat and fish raw materials.

Innovative and traditional technologies for primary
treatment of meat and fish raw materials.

CopnepxaHnue MOIyJIs

CTraHOBJIEHHE U TIEPCTIEKTHBHI Pa3BUTHUS MSACHOW U
PBIOHOM OTpaciu.

(DaKTOpLI, BIIMAIOIMUEC HA THTUCHHUYCCKUC
XapaKTCPUCTHUKH, KAYCCTBO U HYTPHUCHTBI MACHOTO

u pLI6HOFO ChIPbAL.

HHHOBaHI/IOHHLIC " TpaJUIIMOHHBIC TCXHOJIOTNU
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Characteristics of main technology stages for
processing meat and fish, and production of meat and
fish products.

Basic processes for conversion of raw materials into
finished products.

Analysis of sensory, physical-chemical,
microbiological, and techno-functional properties of

raw materials and finished products.

Regulatory and legal assessment of products

TIEPBUYHON 0OpaOOTKH MSICHOTO M PHIOHOTO CHIPBSL.

XapaKkTepHCTUKAa OCHOBHBIX ATAllOB TEXHOJIOTHU
nepepaboTKy Msica, PHIOBI M TPOU3BOACTBA MSCHBIX
U PBIOHBIX MPOITYKTOB.

OCHOBBI ITPOIIECCOB MPE0OPa30BaHUS CHIPHS B
TOTOBYIO IPOIYKIIHIO.

Amnamms CCHCOPHBLIX, (l)I/IBI/IKO-XI/IMI/I‘ICCKI/IX,
MI/IKPO6I/IOJ'IOFI/I‘ICCKI/IX u TCXHO-(byHKHI/IOHaJH)HLIX

CBOMCTB CBIPbsI U TOTOBOX IIPOAYKIIUH.

HOpMaTI/IBHO-HpaBOBaH OIICHKA NPOAYKIHUH.

Major lead literature

Literature in Russian

1. Rogov, I. A., Zabashta, A.G., Kazyulin, G.P. (2013).
General technology of meat and meat products. Book
1. KolosS: Moscow.

2. Lisitsyn, A.B.; Ivanova, V.N. (Eds., 2019). Meat
products: technology, quality and consumer
assessment: textbook. DeLi: Moscow.

3. Stadnikova, S.V., Rebezov, M.B., Romanko, M.D.
et al. (2020). General industry technology. Technology
of meat and meat products: training manual. Evero:
Almaty.

4. Artyukhova et al. Edited by A.M. Ershov (2010).
Technology of fish and fish products: textbook. Kolos:
Moscow.

5. Rogozhin, V. V. (2012). Biochemistry of milk and
meat: textbook. GIORD: Saint Petersburg.

6. Bredikhin, S.A. (2013). Technological equipment of
fish processing industries. MORKNIGA: Moscow.

7. Safronova, T.M., Datsun, V.M., Maximova, S.N.
(2013). Raw materials and materials of the fishing
industry: textbook. Lan’: Saint Petersburg.

8. Ivanova, E.E., Kasyanov, G.I. (2010). Technology of
seafood: Textbook for universities. KolosS: Moscow.
9. Timoshenko, N. V. (2010). Technology of
processing and storage of livestock products: textbook.

OcCHOBHas TUTEpPATypa BEAYIAX
aBTOPOB

JluTepaTrypa Ha pycCKOM si3bIKe

1. Poros, U. A., 3a6amra A. I'., Kastomnuu I'. I1.
(2013). Texnomnorus Msca 1 MACHBIX IIPOTYKTOB.
Knura 1. O6mias Texnonorus msica. KomocC:
Mockaa.

2. Ion pen. JlucuusiHa A.b., UBanosoii B.H.
(2019). MscHas npoayKIyMs: TEXHOJIOTHS,
Ka4eCTBO M OTPEONTEIHCKAS OIICHKA: YICOHUK.
JleJIu: Mockaa.

3. CragnukoBa, C.B., Pedezos, M.B., Pomanko,
M.J. u ap. (2020). Obmas TeXHOIOTHS OTPACIIH.
TexHomorust Msica M MSICOIPOIYKTOB: yd4eOHOE
mocobue. DBepo: AIMATHL

4. Aprioxosa u ap. ITox pen. Epmosa A.M. (2010).
TexHonorust ppIOBI ¥ PHIOHBIX POYKTOB!
yueonuk. Konoc: Mockaa.

5. Poroxwun, B.B. (2012). Buoxumust Mosioka u
msca: yaeoruk. [IOPM: Canxr-IleTepOypr.

6. bpemuxun, C.A. (2013). TexHonorngeckoe
o0opynoBanue peIdoepepadaTHIBAFOIIX
mpousBoacts. MOPKHUI'A: Mockaa.

7. Cacponosa, T.M., Jlartyn, B.M., Makcumoga,
C.H. (2013). CsIpbe 1 MaTepuaIsl ppIOHON
IIPOMBINUIEHHOCTH: yueOHUK. Janb: CaHKT-
[eTepOypr.
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Krasnodar: KubGAU.

10. Timoshenko, N. V., Nesterenko, A. A., Patieva, A.
M., Keniiz, N. V. (2016). Technology of sausage
production: textbook. Krasnodar: KubGAU.

11. Nikolaenko, O. A., Shokina, Yu. V., Volchenko V.
I. (2011). Methods of analysis of fish and fish
products: Textbook. GIORD: Saint Petersburg.

12. Poznyakovsky, V.M. (2014). Expertise of meat and
meat products. Quality and safety. Higher Education:
Saratov.

Recommended international literature

1. Toldra, F. (Ed., 2017). Lawrie's Meat Science. 8th
Ed. Woodhead Publishing, Elsevier: Amsterdam, NL.
2. Ricke, St., Van Loo, E.J., Johnson, M.G., O’Bryan,
C.A. (Eds.) (2012). Organic Meat Production and
Processing. John Wiley & Sons: UK, US, and the
Institute of Food Technologists.

3. Borda, D.; Nicolau, A. I.; Raspor, P. (Eds. 2017).
Trends in Fish Processing Technologies. CRC, Taylor
& Francis Group: Oxford, New York.

4. Thakur, S.; Kniel, K. E. (Eds., 2018). Preharvest
Food Safety. Wiley & Sons: Hoboken, US.

5. Etingoff, K. (2016). Sustainable Agriculture and
Food Supply. Scientific, Economic, and Policy
Enhancements. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

6. Hamatschek, J. (2016). Lebensmitteltechnologie:
Die industrielle Herstellung von Lebensmitteln aus
landwirtschaftlichen Rohstoffen. UTB: Stuttgart, Ger.
7. Balachandran, K. K. (2016). Postharvest
Technology of Fish and Fish Products. Daya
Publishing House: New Delhi, India.

Reference
(more specific, specialised scientific literature)

Russian language

8. NBanoga, E.E., Kacesnos, I'. 1. (2010).
TexHomorust MOpenpoayKToB: YueOHoe mocodue
qutst By30B. KomocC: Mockaa.

9. Tumomrenxko, H. B. (2010). Texnomorus
nepepadoOTKU U XpaHEHHUS MTPOIYKIHU
JKUBOTHOBOJICTBA: yueb. [locobue. KpacHomap:
Ky6I'AY.

10. Tumowenko, H. B., Hectepenko, A. A.,
[Matuea, A. M., Kenwmiiz, H. B. (2016).
TexHONOTHs K0I6aCHOTO IPOU3BOJCTBA: yUeO.
[Mocobwue. KpacHomap: Kyol'AY.

11. Hukomnaenko, O. A., Illokuna, 1O. B.,
Bomgenko B. 1. (2011). MeTtos! uccrnegoBaHus
PBIOBI 1 PHIOHBIX ITPOAYKTOB: YueOHOe mocodue.
I'MOPA;: Cankt-IleTepOypr.

12. Io3usxosckuii, B.M. (2014). Dxcnepruza msica
U MsACONnpoaykToB. KauecTBO 1 6€301acHOCTB.
Byzosckoe oOpazoBanue: CapaTos.

Pexomenayemas IuTepaTypa Me:KIyHAPOTHBIX
aBTOPOB

1. Tonmapa, ®@. (mox pexn., 2017). MsicHast Hayka
Jlopmn. 8-¢ m3manue. Byaxen [TabnummHr,
Dne3eBup: AMcTepaaM, Hunepmaumpt.

2. Pukk, Cenr, Bau Jly, U. dxe#t, dxoncon, M. I,
O'Bpaiian, K.A. (mox pex.) (2012). ITponsBoxacTBo
1 iepepaboTKa opraandeckoro msca. Jxon Yaim
u ceiHOBBs: BemmkoOputanust, CIIA u UacTuTyT
TEXHOJIOTOB IUIICBOM MPOMBIIUICHHOCTH.

3. Bopna, J1.; Huxonay, A. W.; Pactiop, I1. (mox
pen., 2017). TerpeHIMA B TEXHOJIOTUIX
nepepabotku pe1oel. CRC, Taylor & Francis
Group: Oxcdopa, Hero-Hopk.

4. Taxyp C., Kauen K. 3. (mox pen., 2018).
Be3omacHOCTh MPOAYKTOB MUTAHUS B TOYOOPOUHBIN
mepuo. Y aiiu u ceiHOBbs: X0o0okeH, CIIIA.

5. Otuarodd, K. (2016). YcToitunBoe cempckoe
XO3SICTBO U IPOIOBOJIBCTBEHHOE CHAOKCHHE.
CoBepIICHCTBOBAaHNE HAYYHON, IKOHOMHUYICSCKOHN 1
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1. Galianski, A.V., Yukhnevich, K.P. (2016).
Collection of recipes for meat products and sausages.
St. Petersburg: Profi.

2. Abramova, L.S. (2019). Encyclopedia "Food
technology", fish industry technology, in 2 parts,
partl.

3. Abramova, L. S. (2019). Encyclopedia "Food
technology", fish industry technology, in 2 parts,

part 2.

4. GOST 34159-2017 Meat products. General technical
conditions.

5. GOST 9959-2015 Meat and meat products. General
conditions for organoleptic evaluation (revised).

6. Feiner, G. (2010). Meat products. Scientific basis,
technology, practical recommendations. Professia:
Saint Petersburg.

Other Languages

1. Koch H. (2016). Die Fabrikation feiner Fleisch- und
Waurstwaren: Das Standardwerk zur traditionellen
Herstellung von Fleischerzeugnissen
(Produktionspraxis im Fleischerhandwerk). Dfv
Mediengruppe & Allgemeine Fleischer Zeitung:
Frankfurt a. M., Ger.

Latest available edition

moImTHYeCKON aesTensHocTu. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

6. Xamarmexk, /x. (2016). [TumeBsie TeXHOIOTHN:
MTPOMBIIIUICHHOE IIPOM3BOJICTBO IPOITYKTOB
MIUTAHMS U3 CENbCKOXO03IHCTBEHHOTO ChIphsi. UTB:
IlItytrapt, I'epmanus.

7. banaxannpan, K. K. (2016). Texnomorns
nociey0opodHoit 00pabOTKH PHIOBI 1
psr6onpoaykToB. M3narensckuii gom "Has": Hero-
Jemn, Unus.

CnpaBouHasi TuTeparypa
(60s1ee yriry0JeHHAS CeNHATU3MPOBAHHAS
HAy4YHas JUTEPaTypa)

Ha pycckom si3bike

1. Tansuckwmii, A.B., FOxuesuy, K.I1. (2016).
COOpHUK pernenTyp MCHBIX H3AENUi 1 Kojbac.
Canxkr-IletepOypr: [Ipodu.

2. Abpamosa, JI.C. (2019). Dumxmoneaus
«[InmieBbIe TEXHOJIOTUI», TEXHOJIOTHH PHIOHOM
MTPOMBIIIUICHHOCTH, B 2-X 4acTsX, 4acTh 1.

3. Abpamoga, JI.C. (2019). Danmkmonems
«[InmieBbIe TEXHOJIOTUI», TEXHOJIOTHH PHIOHOM
MTPOMBIIIUICHHOCTH, B 2-X YacTsX, 4acTh 2.

4. TOCT 34159-2017 IpoxyxkTs! u3 msica. O6mue
TEXHUYECKHE YCIIOBUSI.

5. TOCT 9959-2015 Msico u MsICHBIE IPOIYKTEHI.
OOmmye ycioBus MPOBEICHNST OPTaHOJIETITHYECKOM
OILIEHKH (C MOMPABKON).

6. @eitnep, I'. (2010). MscHbIE TPOIYKTHI.
Hay4Hble OCHOBBI, TEXHOJIOTHH, IPAKTHYECKHE
pexomennanun. Ilpodeccus: Cankr-IlerepOypr.

Ha ppyrux si3pikax

1. Kox, X. (2016). ITpon3BoACTBO MSCHBIX U
KOJIOACHBIX U3JICIHIA: CTAaHTAPTHBIE MPOIEAYPHI IO
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TPaJULIMOHHOMY IPOU3BOJCTBY MSCHBIX
MIPOIYKTOB (IIPOM3BOICTBEHHAS ITPAKTHKA B
MscHo# Toprosie). Dfv Mediengruppe &
Allgemeine Fleischer Zeitung: ®pankdypr-Ha-
Maiine, I'epmanus.

B nocaeanemM u3gaHuu

Other rules and
requirements

None

[Ipoune npaBuna U TpeGOBaHNUS

Her

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:
Bakajasp Hayk — TexHosorusi npou3BoJCTBAa NUIIEBLIX MPOJYKTOB

ModuleDescription Onucanne Moayas
Version 2021 04 30 Bepcus 2021 04 30
Module number 26 Howmep Monyns 26
Module title Quality Management Hazpanue Moayis YnpasjieHue Ka4ecTBOM
Credits 5 KpenuTHbie yacel 5
Weekly contact hours 3L,2P KonuyectBo koHTakTHBIX yacoBB | 3 L,2 P

HCIOCIIO

Learning area

Food Science

HanpasneHnue

Hayka o nmuimeBbIX IpoayKTax

Learning outcomes and
competences to be acquired

Knowledge of:

- basic systems of quality assurance (QA) and
quality management (QM) and skills in their
application,

- main sources of food contamination

- and ways to study the quality of food
products and prevention measures

- of national and international regulations.

O)KI/IHaeMLIe PE3YIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMNA

3HaHNE OCHOBHEIX CHCTEM 00ECIIeUeHUS KauecTBa
(OK) u ympaBnenus kadectBoM (YK), 1 HaBBIKH 110
WX TIPAMCHECHHUIO.

3HaHUS OCHOBHBIX HCTOYHUKOB 3arps3HCHUA
HHIHCBOﬁ MMpOAYKIIUH, nyTeﬁ HUCCICA0BaHUA
KadcCTBa HHIHGBOﬁ IpoAYyKIIMA U MCP
IpeaAOTBPALICHUS 3arpA3HCHU.

3uanue HAllMOHAJIBHBIX U MCKAYHAPOAHBIX
HOPMATHUBHBIX TOKYMCHTOB.

Required prequalification(s)

Recommended Modules:
All Compulsory Modules in Food Technology
Module 20 Chemical Food Quality Control

Parallel attendance of Module 27 Food Microbiology
11
and Module 28 Sensory Analysis

Ob6s13aTenpHas IpeIBapUTEIbHAS
KBaJTH (YU KATTHSI (T[T )
(KBaST(pUKAIIIOHHBIE YCIIOBH)

PexomenxyeMble MOy IH:

Bce ob6s3aTensabie Moaynu o InmieBoi
TEXHOJIOTUU

Monayns 20 XumMuuecKuii KOHTPOIb Ka4ecTBa
MUIIEBOM MIPOAYKIUH

[MapannensHoe noceuienne Monyins 27 [umesast
Mukpoouoorus 11 m Momyss 28
OprasoJenTHIeCKUi aHAIN3

Semester [1 — 8]

5

Cemectp [1 — 8]

5

Modes of instruction and
learning

Lectures and Practical

MerToapInpenoaBaHAIN00yIeHN
S

.HGKHI/II/I 1 MMPAKTUYCCKUC 3aHATUA

Module Status

Compulsory

Cratyc moayins

O0s13aTENbHBIN

Language(s) of instruction

Languages selected by the university

Ha xaxoM s3bIKe BemeTcs
IperogaBaHue

Ha s3p1kax, BeiOpanHbx BY30M

Form(s) of examination

Specific examination requirements are announced at

(DOpMaHpOBGHCHI/IHBKBaMGHOB

KOHKPGTHLIG Tpe OoBaHus OK3aMCHUPOBAHU
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the beginning of the module (semester).

The examination comprises elements of both theory
and practice considering the contents covered in
lectures, seminars and practicals.

Forms of examination includewritten and oral
examinations, seminar papers, calculations,
presentations,project reports, etc.

COOOIIAIOTCSI CTY/ICHTAM B HaYase MOIYJIst
(cemecTpa)

DK3aMeH BKITIOYAeT AJIEMEHTHI KaK TCOPHH, TaK U
MPaKTUKH, C YYETOM MaTepuaia, MpeACTaBICHHOIO
B XOJI€ JIEKI1I, CEMUHAPOBU PAKTUYECKUX
3aHATHUIH.

DK3aMeH MOXET OBITh MPOBEICH B MUCEMEHHON 1
YCTHOI QopMme, B BHJIC MUCHMEHHOU
PpaboTHI,pacUeTHHIX 3aJaHUH, IPE3CHTAINH, OTYETa
110 IPOEKTY U Ap.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars,
calculations,practicals and projects.

Incomplete or unsatisfactory practice elements (e.g.
seminars, calculations, practicals, projects) result in a
‘Fail’ grade.

®dopMa orpeaesieHUs! OLIEHKH
3HAHUH

OHCHKa CTaBUTCA HAa OCHOBAHNHU CYMMBbI
OTACIBHBIX OIICHOK MMMCEMCHHOM 1 HpaKTH‘ICCKOﬁ
YaCTH 5K3aMCHa.

OxoHYaTeNnbpHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM 1 3HAYNMOCTHU
PA3JIMYHBIX TCOPECTHUICCKUX U IPAKTUICCKUX
QJICMCHTOB MOYJIA

O0s13aTeNPHBIM yCIOBHEM BBICTABIICHHS OL[CHKH
SIBIIICTCS YCIIEIHOE MIPOX0XKIECHHE BCEX
IIPEeTyCMOTPEHHBIX CEMUHAPOB,
BBINOJIHEHUEPACUETHBIX 3a/IaHNH, TPaKTUKYMOB 1
IIPOEKTOB.

B ciydae He3aBepiieHUs HIIU
HEYIOBJIETBOPUTEIBHOTO BBIOIHEHHS 2JIEMEHTOB
MIPAKTHKH (HAIP.CEMHUHAPOB, PACUETHBIX 3aJaHUH,
IIPAKTHKYMOB, IIPOEKTOB) CTABUTCS OIICHKA
«HEYAOBIECTBOPUTEIHHOY.

Contents of the module

Foundational/Basic systems of QA and QM.

Conceptual approaches to food specific QA and QM
(e.g. ISO 22000, HACCP, Codex Alimentarius, IFS).

Legal regulation of food quality and safety.

ConepKaHUEMOTYJIS

®dynnamenTanpable/ OCHOBHBIE CHCTEMBI
obecrieuenust kauectsa (OK) u ynpasneHus
kagectBoM (YK).

Konnenrtyansasie moaxoas OK u YK npomxykroB
nuTanus (Hanpumep, ISO 22000, HACCP,
CodexAlimentarius, IFS).
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Requirements to ensuring food quality and safety
during the production, filling, packaging and labelling,
storage, transportation and sale.

Statistic tools in QA and QM, and examples of their
practical application

Quality assurance for imported food products.

Special introduction to:
Safety of food raw materials and food products,

Main criteria of its evaluation.

Hazards,

- of microbiological and viral origin

- related to contamination of food with xenobiotics
(alien substances) from external environment

- of natural components

- of packaging materials

Safety of food products from genetically modified
sources.
Stages of development of the theory of quality.

Quality control of food raw materials and food
products

Quality Indicators

Methods for determining quality indicators
The concept of general quality management
Risk analysis and critical control points
Quality Control Tools

HpaBOBOC PEryjampoBaHUC Ka4eCTBA U
0€30IMacHOCTH MUTIICBLIX MTPOAYKTOB.

TpeboBanus k 00eCIICUCHHUIO Ka4ecTBa U
0€30ITacHOCTH MUIIEBHIX IPOIYKTOB IIPH UX
W3TOTOBJICHHH, pac(hacoBKe, yITAaKOBKE
MapKHPOBKE, XpaHEHUU U IEPEBO3KE, IPH
peanu3anuu.

CraructuueckueMeToqsiBOK
nY K, npuMephImXpak THIe CKOTOITPUMEHEHHUS

ObecnieueHne Ka4ecTBa BBO3UMBIX M3-3a pyOexa
MIPOTYKTOB ITUTAHMUS.

BBenenmne B:
beszonacnocme npodosonbcmeentoeo colpbs u
nuwesvix NPoOyKmos

L4 OCHOBHEIE KPpUTCPHHU €€ OLICHKN

° OmacHoctH MI/IKpO6I/IOJ'IOFI/I‘l€CKOFO u
BUPYCHOT'O ITPONUCXOKACHUSA

L4 OHaCHOCTI/I, CBS3aHHBIC C 3arpSA3HCHUCM

MTUTIEBHIX MIPOIYKTOB KCEHOOMOTHKAMU
(Iy>kepOoIHBIMA BEIICCTBAMU ) U3 BHEITHEH CpeIb
. OnacHOCTH IPUPOIHBIX KOMITOHEHTOB
MHILEBOU MPOIYyKIUU

. bezonacHoCTh NHILIEBON MPOAYKIUU U3
TCHHO-MOIU(DUIIMPOBAHHBIX HCTOYHUKOB

. OnacHOCTH TapOYIaKOBOYHBIX
MaTepHANIOB, TPUMEHSICMBIX B IUIICBOMH
MPOMBIIIJIEHHOCTU

. DTambl pa3BUTHS TCOPUHU O KAYECTBE

Konmponv kauecmea npo0ogoibcmeeHH020 coipbs
U NUWYEBLIX NPOOYKMO8

. IloxazaTenu kauecTBa

. MeTozs! onpeaeneHns noKa3arenen
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KadyecTBa
. Konnenmnus BceoOImero ympaBieHHs
Ka4eCcTBOM

o AHanm3 pUCKOB M KPUTHYECKHE
KOHTPOJIGHBIE TOUKH

. HHCTpyMEHTHI KOHTPOJIS KauecTBa

Major lead literature

Literature in Russian

1. Pozdnyakovsky, V.M. (Ed., 2014). Quality
management at the enterprises of food, processing
industry, trade and public catering: textbook, 3rd ed.
INFRA-M: Moscow.

2. Donchenko, L.V. (2019). Safety of food products:
textbook. Part 1. 3rd edition. Urait: Moscow.

3. Donchenko, L.V. (2019). Safety of food products:
textbook. Part 2. 3rd edition. Urait: Moscow.

4. Vitol, LS. (2013). Safety of food raw materials and
food products: textbook. DeLi Print: Moscow.

5. Vdovin, S.M., Salimova, T.A., Biryukova, L.L
(2017). Organizational quality management system:
Textbook. NIC INFRA: Moscow.

6. Mayurnikova, L. A., Pozniakovsky, V. M.,
Sukhanov, B. P. (2016). Expertise of specialized food
products. Quality and safety: training manual.
GIORD: SPb.

Recommended international literature

1. Hu, Lan (2018). Food Safety. Rapid Detection and
Effective Prevention of Foodborne Hazards. AAP
Apple Academic Press and CRC, Taylor & Francis
Group: Oxford, New York.

2. Gordon, A. (2015). Food Safety and Quality
Systems in Developing Countries. Academic Press,
Elsevier: Amsterdam, NL.

3. Mortimore, S.E., Wallace, C.A. (2015). HACCP. A
Food Industry Briefing. John Wiley &Sons: Hoboken,
US.

4. Kretschmar, H. (Aktualisiert). HACCP leicht
gemacht. Leitfaden. Loseblattwerk, Ringordner.

OcCHOBHas TUTEPATypa BEAYIAX
aBTOPOB

Jluteparypa Ha pycCKOM si3bIKe

1. oz gusxosckuit, B.M. (2014). Ynpasnenne
Ka4eCTBOM Ha MPEIIPHUITHSIX MUIIEBOH,
nepepadaThIBarONIEH IPOMBIIIIIEHHOCTH, TOPTOBIIN
1 O0IIECTBEHHOTO MUTAHUS: yUeOHUK, 3-€ U3 .
NH®PA-M: Mockaa.

2. lonuenko, JI.B. (2019). bezonacHocTh MUIIEBOM
npoxyknuu: yaeOHuk. Yacts 1. 3-¢ nuznanmue.
IOpaiit: Mockaa.

3. Monuenko, JI.B. (2019). BeonacHOCTh mHIIIEBOH
npoayknuy: yaeOHuk. Yacts 2. 3-¢ uznanue.
IOpaiit: Mockaa.

4. Butomn, 1.C. (2013). bezonacHocTh
IIPO/IOBOJIECTBEHHOT'O CHIPHS M IPOYKTOB
nuTanus: yayeOnuk. JleJIu mpuaT: Mocksa.

5. Baosun, C.M., Canumona, T.A., buprokosa,
JLH. (2017). Cuctema MEHEDKMEHTA Ka4eCTBa
opraamzamuu: YueoHoe mocobue. HUL[ MHDPA:
Mocksaa.

6. MaropaukoBa, JI. A., [To3nsikoBckuid, B. M.,
Cyxanos, b.I1. (2016). Oxcrieptusa
CHENNATM3UPOBAHHBIX ITUIIEBBIX ITPOYKTOB.
KauecTBo 1 6e30MacHOCTH: yueOHOE ITocooue.
I'MOP/;: CIIG.

Pexomenayemasi IuTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Xy, Jlan (2018). be3omacHOCTh MUATIEBHIX
MpOAyKTOB. beIcTpoe oOHapysKeHue u

3¢ PeKTUBHOE MTPEAOTBPAILICHHE OTACHOCTEH,
CBSI3aHHBIX C MUIIEBEIME Tpoaykramu. AAP Apple
Academic Press u CRC, Taylor & Francis Group:
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Behr’s Verlag: Hamburg.

5. Ricke, St., Donaldson, J., Phillips, C. (2015). Food
Safety. Emerging Issues, Technologies and Systems.
Academic Press, Elsevier: Amsterdam, NL.

6. De Feo, J.A. (2016). Juran’s Quality Handbook, 7.
Edition. Mc Graw Hill: New York, US.

Reference
(more specific, specialised scientific literature)

Russian language

1. Surkov, I.V., Pozniakovsky, V.M. (2015).
Management systems in ensuring the quality and
safety of food products: a monograph. KemTIPP:
Kemerovo.

2. GOST R ISO 22000-2019 Food Safety
Management Systems. Requirements for organizations
involved in the food chain.

3. GOST R 51705.1-2001 Quality systems. Food
quality management on the basis of HACCP
principles. General requirements.

4. GOST R ISO 9001-2015 Quality management
systems. Requirements (reissue).

5. GOST R 54934-2012. Occupational safety and
health management systems. Requirements.

6. Mayes, T. (2005). Effective implementation of
HACCP: Learning from the experience of others:
textbook / T. Mayes, S. Mortimore; translated from
English by V. Shirokova. Professia: SPb.

7. Kupriyanov, A.V. (2012). Prospects for the
introduction of modern safety systems in the food
enterprises of Russia // Quality of products,
technologies and education: Materials of the VII
scientific-practical conference. Magnitogorsk: Mini-
Tip. Pages 116-121.

Open access
1. Journal “Quality Management”. Official Journal of

Oxcdopa, Hero-Hopk.

2. TopmoH, A. (2015). Crucremsl 6e30macHOCTH U
KadyecTBa MPOIYKTOB UTAHHS B Pa3BUBAIOIINXCS
crpanax. Academic Press, Elsevier: AMcTepmam,
Hunepnanasr.

3. Moptumop, C. E., Yomnac, K. A. (2015).
XACCII. O630p nuIIeBOH MTPOMBIIIIIEHHOCTH.
Jxon Yaitm&Cans: Xoboken, CILIA.

4. Kpeumap, X. (00HOBI1.). KoHTpOIH
6e3omacHocTy nueBsx npoaykros (HACCP) B
nmoctymHOM popme. MucTpykumu. Cobpanue
OTJETBHBIX JIMCTOB, MTAIKa-CKOPOCIIMBaTelb. bepc
®epuar: ['amOypr.

5. Puke, Crt., [lonansacos, Ix., ®ummmrc, C.
(2015). be3onmacHOCT MUIIEBBIX MPOAYKTOB.
Bosnuxatommye mpo6aeMbl, TEXHOJIOTHH U
cUCTeMBl. AKaieMUYecKas rmpecca, DIIb3eBHp:
Awmcrepaam, Hunepnanasr.

6. [le ®eo, Ix.A. (2016). CripaBOYHUK IO
kauecTBy JxypaHa, 7-e uzganue. Makrpoy Xur:
Heto-Hopx, CIIIA.

CnpaBouHasi TuTeparypa

(6os1ee yriry0JeHHAS CENHATU3MPOBAHHAS
HAy4Has JUTepaTypa)

Ha pycckom s3bike

1. Cypxos, 1.B., ITozusikosckuii, B.M. (2015).
CrcTeMbl MEHE/DKMEHTA B 00ECIIeYeHNN KauecTBa
1 06€30ITaCHOCTH ITUILEBOM MPOTYKINH:
monorpadwust. KemTUTIIIT: Kemeposo.

2.TOCT P MICO 22000-2019 Cucremsr
MEHE/DKMEHTa 0e30ITacHOCTH IUIIEBON
npoaykuuu. TpeOoBaHHS K OpraHn3amysm,
YYaCTBYIOIIMM B [IEIH CO3aHUS ITUIEBOM
TIPOTYKIUH

3.TOCT P 51705.1-2001 CucreMbI kauecTsa.
VYnpaBieHre Ka4eCTBOM MUIIEBBIX TPOIYKTOB HA
ocHose npuHIHIOB XACCII. O0mue TpeboBaHus.
4. TOCT P MICO 9001-2015 CucreMsl
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the American Society for Quality.

Taylor and Francis, UK, Online:
https://www.tandfonline.com/loi/ugm;j20

2. Journal “Management of Quality”.

Taylor and Francis, UK, Online:
https://www.tandfonline.com/toc/ctqm20/24/7-8
3. Journal of Food Quality.

Wiley online, Hobroken, US:
https://onlinelibrary.wiley.com/journal/17454557

Latest available edition

MEHE/DKMEHTa KadecTBa. TpeOoBaHus
(ITepenznanue).

5.TOCT P 54934-2012. CucteMbl MEHEKMEHTA
0€30I1acHOCTH TPYZa M OXPaHbI 310POBBSL.
TpeboBanusi.

6. Meiiec, T. (2005). DddexTuBHOE BHEAPEHHE
XACCII: Yunmes Ha ombITe ApyTrux: yaeOHuk / T.
Meiiec, C. Moptumop; niep. ¢ anri. B.

[Mupoxoga. ITpodeccns: CIIG.

7. Kynpusos, A.B. (2012). [TepcnekTuBsl
BHE/IPEHUS COBPEMEHHBIX CHCTEM 0E30ITacCHOCTH Ha
MUIIEBBIX peanpusTusx Poccun// KauectBo
MIPOTYKINH, TEXHOIOTHI 1 00pa30BaHHs: COOPHUK
Matepuanos VII HayuHO-IpaKTHYECKON
koH(epeHmu. Marantoropck: MuanTwur. — C.
116-121.

B orkpsiTOM 0CTYIIE

1. XKypnan "YnpasneHue kauecTBoM".
OdnnnansHbIA KypHaT AMEpHKaHCKOTO 00IIecTBa
KadecTBna.

Teitmop u @prucuc, BemkoOpuranus, OHaiiH:
https://www.tandfonline.com/loi/ugmj20

2. Xypnan "YnpasneHue kauecTBoM".

Teitmop u @prrcuc, BemmkoOpuranus, OHaiiH:
https://www.tandfonline.com/toc/ctqm20/24/7-8
3. XKypHan kadecTBa IpOIyKTOB IUTAHUS.
Baitnm onmnaiin, Xo6poxen, CIIA:
https://onlinelibrary.wiley.com/journal/17454557

B nocaeanem u3gaHuu

Other rules and
requirements

None

[Tpoune npaBuia U TpeGOBaHNUS

Her

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars

L lekuun
LP JlTabopaTopHbIA NPaKTUKYM

P Hpakmqecxue 3aHATUA B Ma/ibiX rpynnax, CeMmmnHapbl
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHos1orusi npou3BoJCTBAa NUIIEBLIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number 130 Howmep Monyns 130
Module title Technology I HasBanue Mogaysnst Coen. Texnosgorus 1
Credits 5 KpenuTHbie yachl 5
Weekly contact 2L,2LP KonuvectBo 2L,2LP
hours KOHTAKTHBIX YacOB B

HCIOCIIO

Learning area Food Technology, Specialisation I Hamnpasnenue [Mumesas Texuonorus, Cnennamm3anus | «Texroroeus
Technology of Meat and Fish Products MACHBIX U PLIOHBIX NPOOYKINOSEY
Learning outcomes With special consideration of ecological and resource-saving OxuacMbie C yzneneHneM o0cC0O0O0OTO BHHUMAHHS OSKOJOTUYCCKUM H
and competences to aspects: pe3ysIbTaThl 00y4eHHS M | pecypcocOeperaronyM acleKTaM:
be acquired KOMTICTCHITUH
Knowledge of modern technologies for primary processing of 3HaHue COBPEMEHHBIX TEXHOJIOTHIA TIEPBUYHOMN
different kinds of livestock and fish, ways to increase output, mepepaboTKN Pa3IMYHBIX BHJOB CEIBCKOXO3SHCTBEHHBIX
causes of defects in processing, and ways to prevent them. JKUBOTHBIX W PBIOBL, CIIOCOOOB YBEIHMYCHHS BBIXOJA,
NPUYAH BO3HUKHOBEHUS JeEeKTOB IepepabOTKH W
Ability to do material calculations of processing different types CIoco0O0B X MPEIOTBPAICHUSI.
of livestock and fish products.
YMeHue npon3BoINTh MaTepUaIbHbBIE PACUETH
nepepaboTKN pa3NUIHBIX BUAOB CKOTA U PHIOHBIX
MIPOJIYKTOB.
Required 100 Credit Points Oo0s3aTenpHast 100 KpeauroB
prequalification(s) (incl. Module 23 Technology of Meat and Fish Products, and npeaBapuTeIbHast (Bxi1. Mogyns 23 TexXHONOTHS MICHBIX W PHIOHBIX
other 2 Compulsory Modules of Food Technology) KBaTM KA sI(IIUH ) MIPOIYKTOB, U e1ie 2 00s3aTenbHbx Moayns no [Inmesoit
(KBaJTH(pUKAIIIOHHEIE TEXHOJIOTHH)
Module 8 Food Microbiology I yCIIOBHS)

Module 13 Basics of Food Process Engineering I
Module 15Chemical Methods of Food Analysis
Module 16 Food Biochemistry

Mognyns 8 IInmeBast MukpoOuomorus I

Momyns 13 OCHOBHI TEXHOJIOTHYECKUX TPOIIECCOB
MUILEBBIX TPOU3BOACTB |

Moaynb 15 Xumuueckuil aHajin3 NUIIEBBIX TPOAYKTOB
Monyns 16 ITumeBast OHOXUMHUS

Semester [1 — 8]

5

Cemectp [1 — 8]

5

Modes of instruction
and learning

Lecture, Lab Practice

MeTo/1pI pernoiaBaHus
1 00ydecHHS

Jlexunm, 1a00paTOPHBII TPAKTUKYM

Module Status Compulsory Option Cratyc moayins O0s13aTesbHBIHA BEIOOD

Language(s) of Languages selected by the university Ha xakoM s3b1Ke Ha s3p1kax, BeiOpanabx BY30m

instruction BeJETCA NpernogaBaHne

Form(s) of Specific examination requirements are announced at the ®dopma IpoBEACHUS KonxkpetHsle TpeOOBaHNS 3K3aMEHUPOBAHUS COOOIIAIOTCS
examination 9K3aMEHOB CTYZ€HTaM B HavaJIe MOyJs (cemecTpa)
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beginning of the module (semester).

The examination comprises elements of both theory and practice
considering the contents covered in lectures, seminars and
laboratories.

Forms of examination include written and oral examinations,
seminar papers, presentations, laboratory and project reports.

DK3aMeH BKII0YAET 3JIEMEHTHI KaK TEOPHH, TaK U
MPaKTUKH, C yI€TOM MaTepHaa, IPeACTaBIEHHOIO B X0/
JIEKIWH, CEMUHApOB M Ja0OPaTOPHBIX paboT

DK3aMeH MOXeT OBITh ITPOBEJICH B IIMCbMEHHOM M YCTHOM
¢dopme, B BUIE TOKIIa1a, IPE3eHTAlNH, OTYeTa MO
nmabopaTopHOi paboTe, OTYeTa 1o MPOEKTY, H Jp.

Determination of
grade(s)

The grade awarded is a composition of the individual results of
the written and practical elements of the examination.

The final grade is weighted according to the significance and
share of the different theoretical and practical elements of the
module.

Prerequisite for awarding a grade is the successful completion of
all prescribed seminars, projects and laboratory work.

Incomplete or unsatisfactory practice elements (seminars,
projects and laboratory work) result in a ‘Fail” grade.

dopma onpeaeneHus
OIICHKHY 3HAHHI

OHCHKa CTaBUTCA Ha OCHOBAHHWHU CYMMBbI OTACJIBHBIX
OLICHOK MMICHEMEHHOM U HpaKTH‘ICCKOﬁ YaCcTH 3K3aMCHa.

OxoHYaTeNnbpHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM ¥ 3BHAYUMOCTH PA3JINIHbBIX
TCOPCTUUCCKUX U MMPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTeNIFHBIM YCIOBHEM BBICTABIICHHSI OIICHKH SIBIISCTCS
YCHEIHOE MPOXOKACHUE BCEX MPEyCMOTPEHHBIX
CEeMHHApOB, POEKTOB 1 JIAOOPATOPHBIX padoT.

B ciryuae He3aBepIIeHUS WIN HEYIOBIETBOPUTEILHOTO
BBINOJIHEHUS SJIEMEHTOB ITPAKTUKH (CEMUHAPOB, IIPOESKTOB
1 1ab0paToOpHBIX paboT) CTABUTCS OICHKA
«HEYJIOBJIECTBOPUTEIILHON.

Contents of the
module

With special consideration of ecological and resource-saving
aspects in the selection of:

- raw materials and their agricultural cultivation
methods,

- innovative technologies, e.g. energy-saving
fermentation, use of solar energy, and with high level
of processing,

- additives with regard to the requirements of various
organic/bio-labels,

- methods for waste reduction and prevention and
treatment of waste water,

Basics of technologies for primary processing of different kinds
of livestock and fish, incl. in small enterprises and farms, etc.

Copnepxanue MOIyJIs

C 0COOBIM YY4EeTOM DKOJIOTHYECKUX H
pecypcocOeperaronmx acekToB IMpu BeIOOpe:

- CHIPBSI 1 METOJIOB €r0 BHIPAIMBAHHUS B CEJIHCKOM
XO3SHCTBE,

- HHOBAIMOHHBIX TEXHOJIOTUH, HAITpUMED,
sHeprocoeperaromiee OpoKEeHHE, UCTIOTH30BaHUC
COJIHEYHOU DHEPIHU M TEXHOJIOTHHU C BHICOKOH CTEIICHBIO
nepepadoTkuy,

- 100aBOK ¢ y4eTOM TpeOOBaHUI Pa3IUUHBIX
OpraHHYEeCKUX WM OHOMApKHUPOBOK,

- METOJIOB COKPAIICHUS OTXOIOB, a TAKKE
MPEOTBPAIICHUS U OYUCTKH CTOUHBIX BOI.

(OCHOBBI TEXHOJIOTUU HepBI/I‘IHOﬁ nepepa60TK1/1 PAa3JIMIHBIX

40




Technological, machinery and equipment lay-out for primary
processing of different kinds of livestock and fish.

Technological operations and parameters of processing sub-
products, hides, blood, bones, poultry and fish.

Methodology of production calculations of processing lines for
big and small cattle, pigs, poultry and fish products.

Regulatory, technical and legal documents in meat and fish
sectors.

BHJIOB CEITHCKOXO3SMCTBCHHBIX KHBOTHBIX U PHIOBI B TOM
YUCJIE€ HAa MaJbIX MPEANPUSATHSIX U B KPECThIHCKUX
XO3iCTBaxX | T.II.

TexHomormueckass W MAaIIMHHO-aNIapaTypHAas
MIEPBUYHON nepepaboTku Pa3IMIHBIX
CEJIECKOXO03SHCTBEHHBIX )KUBOTHBIX M PHIOBL.

CXEMBI
BHUIOB

TexHonorMueckne ornepanyy M MapamMeTpsl MepepaboTKu
CyONpOIYKTOB, IIKYPbI, KPOBH, KOCTH, IITHIIBI M PHIOBL.

MCTOHI/IKa MMPOU3BOACTBCHHOTO pacydcTa JIMHAT
nepepa60TKH KPYNHO U MCJIKO pOraTtoro Ckora, CBHHeﬁ,
IITHIIBI 1 pLI6HLIX MMPpOAYKTOB.

HopMmaTuBHO-TEXHUYECKHE U
MSICHOH M PBIOHOH OTpacin

MMpaBOBBIC  TOKYMCHTBI

Major lead literature

Literature in Russian

1. Lisitsyn, A.B.; Ivanova, V.N. (Eds., 2019). Meat products:
technology, quality and consumer assessment: textbook. DeLi:
Moscow.

2. Stadnikova, S.V., Rebezov, M.B., Romanko, M.D. et al.
(2020). General industry technology. Technology of meat and
meat products: training manual. Evero: Almaty.

3. Morozova, N.I., Musaev, F.A., Pryanishnikov, V.V. et al.
(2012). Technology of meat and meat products. Part I.
Innovative techniques in the technology of meat and meat
products. IP Makeev S.V.: Ryazan.

4. Pronin, V.V. (2013). Technology of primary processing of
livestock products: textbook. Lan'": Saint Petersburg.

5. Rogov, L. A., Zabashta, A. G., Kaziulin, G. IL. (2013).
Technology of meat and meat products. Book 1. General
technology of meat. KolosS: Moscow.

6. Tulzner, M. (2011). Technology of fish processing.
Publishing house Professia: St. Petersburg.

7. Safronova, T.M. (2013). Raw materials and materials of fish
industry: textbook. Lan'": Saint Petersburg.

8. Mashanov, A.L., Zobnina, L.S. (2013). Technological
schemes and processes of animal and vegetable raw materials

OcHOBHas TUTEpaTypa
BeIyIIUX aBTOPOB

JluTepaTrypa Ha pycCKOM si3bIKe

1. TTox pen. JIucunpiHa A.B., BanoBoit B.H. (2019).
MisicHas TPOAYKINS: TEXHOJIOTUS, KAYECTBO U
norpebuTenbsckas onenka: yueonuk. JleJIm: Mockaa.

2. Cragaukosa, C.B., Pe6e3zos, M.b., Pomanko, M./I. u ap.
(2020). OOmas TeXHOJIOTUS OTPACIHU. TEXHOIOTHS Msica 1
MSICOIPOJYKTOB: ydeOHOE ocobne. IBepo: AIMaThL.

3. Mopo3zosa, H.W., Mycaes, ®@.A., [Ipsauiinukos, B.B.
u ap. (2012). Texnosorus mMsica ¥ MSICHBIX IPOIYKTOB.
Yacts [. THHOBAIIMOHHEIE IPHEMBI B TEXHOJIOTUH MsICa U
MsicHbIX mpoaykToB. V1T Makees C.B.: Ps3ans.

4. Tlponun, B.B. (2013). Texnomnorus nepBUYHOM
nepepaboTKN MPOIYKTOB )KUBOTHOBOZCTBA: ydeOHOE
nocobwue. Jlans: Cankr-IletepOypr.

5. Poros, U. A., 3abamra, A. I'., Kaztomus, I'. I1. (2013).
TexHonorust Msica M MSICHBIX ITpoayKToB. Kaura 1. O0mas
texnosorus msca. KomocC: Mocksa.

6. Trons3uep, M. (2011). Texuomorus peroonepepadOTKH.
W] TIpodeccus: Cankr-IletepOypr.

7. Cadponosa, T.M. (2013). Csipbe 1 MaTepuaIbsl ppIOHON
poMBIIUIeHHOCTH: yaeOHuK. Jlans: Cankt-IleTepOypr.

8. Mamanos, A.W., 300uuna, JI.C. (2013).
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processing: textbook. Krasnoyarsk State Agrarian University:
Krasnoyarsk.

United Nations A/RES/70/1 (2015) in Russian. Transforming
our world: the 2030 Agenda for Sustainable Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Recommended international literature

1. Toldra, F. (Ed., 2017). Lawrie's Meat Science. 8th Ed.
Woodhead Publishing, Elsevier: Amsterdam, NL.

2. Ricke, St., Van Loo, E.J., Johnson, M.G., O’Bryan, C.A.
(Eds.) (2012). Organic Meat Production and Processing. John
Wiley & Sons: UK, US, and the Institute of Food Technologists.
3. Borda, D.; Nicolau, A. I.; Raspor, P. (Eds. 2017). Trends in
Fish Processing Technologies. CRC, Taylor & Francis Group:
Oxford, New York.

4. Daczkowska-Kozon, E., Sun Pan, B. (Eds.) (2011).
Environmental Effects on Seafood Availability, Safety and
Quality. CRC Press / Taylor & Francis: Boca Raton, FL, US.

5. Strahlendorf, J.; Weber, H. (Hrsg. 2020). Mikrobiologie der
Lebensmittel. Fleisch — Fisch - Feinkost. Band 3.

2. Aufl. Behr’s Verlag: Hamburg.

6. Hutkins, R. W. (2018). Microbiology and Technology of
Fermented Foods. 2nd. Ed., John Wiley & Sons: Hoboken, US.
7. Carvajal-Millan, E.; Yaser, A. Z.; Haghi, A. K. (2021).
Natural Food Products and Waste Recovery. Healthy Foods,
Nutrition Design and Extraction of Valuable Compounds. AAP
Apple Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

8. Badwaik, L.; Aguilar, C. N.; Haghi, A. K. (2020). Food Loss
and Waste Reduction. Technical Solutions for Cleaner
Production. AAP Apple Academic Press and CRC, Taylor &
Francis Group: Oxford, New York.

9. Flores-Gallegos, A. C.; Rodriguez-Jasso, R. M.; Aguilar, C.
N. (2020). Bioprocessing of Agri-Food Residues for Production
of Bioproducts. AAP Apple Academic Press and CRC, Taylor &
Francis Group: Oxford, New York.

TexHoMOTMYECKHE CXEMBI M ITPOLECCHI ITEpepaboTKH
’KUBOTHOTO M PACTHTEIBHOTO CHIPBsI: ydeOHOE TTocodne.
Kpacnosip. roc. arpap. yu-T: KpacHospck.

k

Pezomonmst OOH/70/1 (2015) Ha pyccKoM sI3BIKe.
[Ipeobpa3oBanue Hamero mupa: noBectka mHsA 2030 roma
JUISL YyCTOMYMBOTO Pa3BUTHSL
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Pexomenayemasi IuTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Tongpa, ®. (mox pexn., 2017). Mscuas Hayka Jlopu. §-¢
nzganue. Bynxen ITa6mummar, Dnb3eBup: AMcTepaam,
Hunepnanasl.

2. Pukk, Cenr, Banu Jly, U. Ixe#t, Jxoncon, M. I,
O'Bpaiian, K.A. (mox pex.) (2012). IIponsBoacTBo n
mepepaboTka opraHnudeckoro Msica. JIxon Yaiimm u
ceiHOBbs: BenmmkoOpuranus, CILIA u UactutyT
TEXHOJIOTOB ITUIEBOH MPOMBIIUICHHOCTH.

3. Bopna, J1.; Huxonay, A. W.; Pactiop, I1. (mox pen.,
2017). TenneHIMH B TEXHOJIOTUSAX EPEPAOOTKH PHIOHL.
CRC, Taylor & Francis Group: Oxcdop, Hero-Hopk.

4. NauxoBcka-Ko3ow, E., Can Ilan, b. (mox pex.) (2011).
DKOJIOTHYECKOE BO3/ICHCTBIE Ha JJOCTYITHOCTb,
6e301macHOCTb 1 KauecTBO MopenpoaykroB. CRC Press /
Taylor & Francis: boka-Paton, ®xopuna, CLIA.

5. HIrpanennopd, Ix.; Bebep, X. (mox pexn., 2020).
MHuKpoOHOIOTHSI TPOOBOILCTBHS. MsIco - pbiOa -
nenukatecsl. Tom 3. 2-¢ w3a. bepc @epmar: ['amOypr.

6. Xatkunc, P. B. (2018). MukpoOuonorus 1 TEXHOJIOTHI
(hepMEHTHPOBAHHBIX TPOAYKTOB MUTAHUSL. 2-€ U3J., JIKOH
Vaiinu u ceiHOBBS: X00okeH, CIITA.

7. Kapamxan-Mwmnan, 3.; S3ep, A. 3.; Xarn, A. K.
(2021). IlpupoaHble MPOAYKTHI MTUTAHUS U YTUIIA3ALHS
OTXO/I0B. 3I0POBBIE ITPOXYKTHI TUTAHMUS, TU3AHH TUTAHHS
Y U3BJICUCHUE IICHHEBIX coeauueHnid. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
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United Nations A/RES/70/1 (2015) in English. Transforming
our world: the 2030 Agenda for Sustainable Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

In Russian

1. Zabelina, M.V., Danilov, L.V. (2004). Dictionary of meat
terms. YURKNIGA: Moscow.

2. Responsible for the issue Tikhonov, S. L., Chugunova, O. V.,
Lazarev, V. A. (2019). Innovative technologies in food industry
and catering: Materials of the VI International Scientific-
Practical Conference of Ural State University of Economics:
Ekaterinburg.

3. GOST 34159-2017 Meat products. General technical
conditions.

4. GOST 9959-2015 Meat and meat products. General
conditions for organoleptic evaluation (revised).

In other languages

1. Koch, H. (2016). Die Fabrikation feiner Fleisch- und
Waurstwaren: Das Standardwerk zur traditionellen Herstellung
von Fleischerzeugnissen (Produktionspraxis im
Fleischerhandwerk). Dfv Mediengruppe & Allgemeine
Fleischer Zeitung: Frankfurt a. M., Ger.

2. Etingoff, K. (2016). Sustainable Agriculture and Food
Supply. Scientific, Economic, and Policy Enhancements. AAP
Apple Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

3. Verma, D. K.; Srivastav, P. P. (2017). Microorganisms in
Sustainable Agriculture, Food, and the Environment. Apple
Academic Press and CRC, Taylor & Francis Group: Oxford,
New York.

Latest available edition

Oxcdopa, Hero-Hopk.

8. baggeiix, JI.; Arunap, K. H.; Xaru, A. K. (2020).
[MoTepst MPOAOBONBCTBHS M COKPAIICHHE OTXO/IOB.
Texandeckne pemieHust 1ist 00Jee YUCTOro IIPOU3BOCTBA.
AAP Apple Academic Press and CRC, Taylor & Francis
Group: Oxcdopa, Hero-Hopk.

9. ®nopec-T'anmneroc, A. K.; Poapurec-Acco, P. M.;
Arunnap, K. H. (2020). buoobpaboTka ocTaTkoB
CEJICKOXO03SHCTBEHHOMN MPOIYKIIMHN JUTS IIPOM3BOJICTBA
6nonpoxykroB. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxcdopa, Heio-Hopxk.

k

Pezomormst OOH/70/1 (2015) Ha aHTIMIICKOM SI3BIKE.
[Ipeobpa3oBanue Hamero mupa: noBectka mHsA 2030 roma
JUISL YyCTOHYMBOTO Pa3BUTHSL
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=E

CnpaBouHasi TuTeparypa
(0oJiee yrirydsieHHasi cCIeUMATU3HPOBAHHAS HAYYHAs
JIATEpaTypa)

Ha pycckom

1. 3abennna, M.B., [lanunos, JI.B. (2004). Cnoaps-
cIpaBOYHUK TepMHUHOB 110 Msicy. FOPKHUI'A: Mocksa.
2. Orts. 3a BemTycK Tuxonos C. JI., YUyrynosa, O. B.,
Jlazapes, B. A. (2019). lHHOBaIMOHHbIE TEXHOJIOTUH B
TIUIIEBOM MPOMBIIUICHHOCTH U OOIIECTBEHHOM NN TAHUH:
Matepuansl VI MexnyHap. Hayd.-ipakt. Koud. U3xa-so
VYpaun. roc. 3koH. yH-Ta: EKatepuHOypT.

3. TOCT 34159-2017 IlpomyxTsl n3 msica. Obmme
TEXHUYECKHE YCIOBUSI.

4. TOCT 9959-2015 Msco u macHbIe TpoaykThl. OOmmme
YCIIOBUS JUTS IIPOBEACHUS OPTaHOJICIITHIECKOMN OIIEHKH
(oTpemax.).

Ha ppyrux si3pikax
1. Kox, X. (2016). TTpon3BoACTBO MACHBIX U KOJIOACHBIX
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Lectur

L
Jlekum
"

LP Lab and Workshop Practice
P Practical, Group Work, Seminars

W3JIETIMIA: CTaHIapTHBIE TIPOLIETyPHI 10 TPaJAUIIMOHHOMY
IIPOU3BOACTBY MSCHBIX IPOIYKTOB (ITPOM3BOACTBEHHAS
IIpaKTHKa B MsicHOH Toprosie). Dfv Mediengruppe &
Allgemeine Fleischer Zeitung: ®pankdypr-na-Maiine,
I'epmanus.

2. Oruarodd, K. (2016). YeroitunBoe ceabckoe X035SHCTBO
1 TIPOJIOBOJIECTBEHHOE cHaOkeHne. COBEpIICHCTBOBAHHE
Hay4HOU, S5KOHOMUYECKON U MOIUTUIECKON
nesirenbHocTH. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxcgopa, Heio-Hopxk.

3. Bepma, JI.K.; Hlpusacras, ILII. (2017).
MHUKpOOpPraHU3MEI B YCTOHYHBOM CEIIECKOM XO3SHCTBE,
MIUIIEBOI MPOMBIIUICHHOCTH U OKpY>Kalolei cpexe. Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

B nocaeanem u3gaHuu

Other rules and
requirement

None

[pouue npasuia u
TpeOOBaHUS

Her
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHos0orusi npou3BoJCTBAa MUIIEBbIX MPOJYKTOB

Module Description Onucanne Moayas
Version 2021 04 30 Bepcus 2021 04 30
Module number 1130 Howmep Monyns 11 30
Module title Technology 1 HasBanue Mogaysnst Cuoen. Texnosgorus 1
Credits 5 KpenuTHbie yachl 5
Weekly contact hours 2L,2LP KonuyecTBO KOHTaKTHBIX 2L,2LP

4aCOB B HCACIIKO

Learning area

Food Technology, Specialisation 11
Technology of Milk and Dairy Products

HanpasneHnune

IMumesas texuomorus, Cnermanuzanus 11 « Texnonozus
MOJIOKA U MOJIOYHBIX NPOOYKIMOB)

Learning outcomes and
competences to be

With special consideration of ecological and resource-saving
aspects:

O)KI/IHaCMLIC PE3YIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMA

C yraeneHueM 0cO0Or0 BHHMAHHS DSKOJOTUYCCKHUM U
pecypcocOeperaronM aclieKTaM:

acquired
Knowledge of modern technologies to produce dairy 3HaHWE  COBPEMCHHBIX  TEXHOJNIOTMA  IONYYCHUSI
products, ways to increase output, causes of defects in the MOJIOYHBIX ITPOAYKTOB, CIIOCOOOB YBEIMYEHUS BBIXOJA,
finished products and ways to prevent them. MIPUYHMH BO3HWKHOBEHHS JE()EKTOB TOTOBOH MPOIYKIHH
U CcII0cO00B MX IPEIOTBPAILCHNUS.
Ability to do material calculations and produce dairy
products. YMeHue npon3BOANTh MaTepUaIbHbIC PACUETHI U
BEIpa0aTHIBATH MOJIOYHBIE IIPOIYKTHIL.
Required 100 Credit Points Oo0s3aTenpHast 100 Kpeauros
prequalification(s) (incl. Module 22 Technology of Milk and Dairy Products, IpeABapuUTeNIbHAsL (BxJ1. Mozynb 22 TexHOMOTHS MOJIOKa M MOJIOYHBIX
and other 2 Compulsory Modules of Food Technology) KBayMhuKaIsI(IuH ) IIPOTYKTOB, U e1e 2 003aTebHbIX MoayIs o
(KBaJTH(pUKAIIIOHHEIE [MumeBoit TexHOIOTHN)
Module 8 Food Microbiology I yCIIOBHS)

Module 13 Basics of Food Process Engineering I
Module 15Chemical Methods of Food Analysis
Module 16 Food Biochemistry

Mognyns 8 IInmeBast MukpoOmomorus I

Momyns 13 OCHOBHI TEXHOJIOTHYECKUX TPOIIECCOB
MUILEBBIX TPOU3BOACTB |

Moaynb 15 XuMuueckuil aHalIn3 NUIIEBBIX TPOAYKTOB
Moayib 16 IumeBast OMOXUMHUS

Semester [1 — 8]

5

Cemectp [1 — 8]

5

Modes of instruction and

Lecture, Lab Practice

MCTOHLI MperogaBanus u

Jlexumm, 1aGOpaTOPHBIN MPAKTHKYM

learning oOyueHus

Module Status Compulsory Option Cratyc moayins O0s13aTenbHbIHA BEIOOD
Language(s) of Languages selected by the university Ha xakoM s13bIke BeneTcs Ha s3p1kax, BeiOpanHbx BY30M
instruction MpenoiaBaHue
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Form(s) of examination

Specific examination requirements are announced at the
beginning of the module (semester).

The examination comprises elements of both theory and
practice considering the contents covered in lectures,
seminars and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory and
project reports, etc.

®opma IpoBeaeHUS
9K3aMEHOB

Konxkpetnsie TpeOOBaHNS SK3aMEHUPOBAHNUS
COO0OMIAIOTCS CTYICHTAM B Hadaje MOAYJIS (CeMecTpa)

DK3aMeH BKII0YAET 3JIEMEHTHI KaK TEOPHH, TaK U
MPaKTUKH, C yI€TOM MaTepHaa, IPeACTaBIEHHOIO B
XOJI€ JISKINH, CEMHHApPOB M 1a0OpaTOPHBIX padoT

DK3aMeH MOXET OBITh ITPOBEJICH B IMCbMEHHON U
yCcTHOH (opme, B BUJIE JOKIAA, TPE3CHTALINH, OTIETa
110 J1abopaTopHOil paboTe, OTYETa MO MPOEKTY, U JIp.

Determination of
grade(s)

The grade awarded is a composition of the individual results
of the written and practical elements of the examination.

The final grade is weighted according to the significance and
share of the different theoretical and practical elements of
the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects and
laboratory work.

Incomplete or unsatisfactory practice elements (seminars,
projects and laboratory work) result in a ‘Fail” grade.

dopma onpeaeneHus
OIICHKHY 3HAHHI

OHCHKa CTaBUTCA HAa OCHOBAHHWHU CYMMBbI OTACJIBHBIX
OILICHOK MMICHEMEHHOM 1 HpaKTH‘ICCKOﬁ YaCcTH 3K3aMCHa.

OxoHYaTeNnbHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JI1 ¥ 3BHAYUMOCTH PA3JINIHbIX
TCOPCTUYUCCKUX U MPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTeNPHBIM yCIOBHEM BBHICTABIICHHS OL[CHKH
SIBIISIETCS! YCIICIIHOE MTPOXO’KACHUE BCEX
MIPEYCMOTPEHHBIX CEMHHAPOB, TPOEKTOB U
nabopaTopHBIX padorT.

B ciydae He3aBepIIeHUs HIIU HEYAOBIETBOPUTEIBHOTO
BBINTOJTHEHUS SJIEMEHTOB MPAKTUKHU (CEMUHAPOB,
IIPOEKTOB U JTaOOPAaTOPHBIX paboT) CTABUTCS OLICHKA
«HEYAOBIECTBOPUTEIIHLHO.

Contents of the module

With special consideration of ecological and resource-saving
aspects in the selection of:

- raw materials and their agricultural cultivation
methods,

- innovative technologies, e.g. energy-saving
fermentation, use of solar energy, and with high
level of processing,

- additives with regard to the requirements of various
organic/bio-labels,

methods for waste reduction and prevention and treatment of
waste water,

Copnepxanue MOIyJIs

C 0COOBIM YY4E€TOM IKOJIOTHYECKUX H
pecypcocOeperaronmx acekToB Mpu BeIOOpe:

- CBIpbSl U METOJOB €r0 BBHIPALUIMBAHUSI B CEIHLCKOM
XO3SHCTBE,

- WHHOBAIUOHHBIX TEXHOJIOTHUH, HarpuMep,
sHeprocoeperaroree OpoXxeHwe, HCTIOTh30BAHUE
COJIHEYHOW YHEPTUH U TEXHOJIOTUH C BBICOKOH CTEICHBIO
nepepadoTkuy,

- 100aBOK C y4eToM TpeOOBaHMI  Pa3THYHBIX
OpraHUYEeCKUX MM OMOMapKHPOBOK,
- METOAOB  COKpAalleHUs  OTXOJOB, a  TaKkKe
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Basics of dairy production technology.

Technological, machinery and equipment lay-out for the
whole-milk products (drinking milk, fermented milk
products, ice-cream) and butter production.

Technological operations in production.

Methodology of production calculations in dairy industry.

npeaoTBpaliCHUA U OYUCTKHU CTOYHBIX BOJ.

OCHOBBI TEXHOJIOTUH TPOU3BOCTBA MOJOYHBIX
MPOAYKTOB.

Texnomornueckas u MallMHHO-aIIapaTypHas CXEMbl
MMPOU3BOACTBA HCIbHOMOJIOYHBIX IPOAYKTOB (HI/ITBCBOFO
MOJIOKA, KHCJIOMOJIOYHBIX IPOAYKTOB, MOpO)KCHOFO) u
CJIMBOYHOT'O MacJia.

Texnonoruueckue ornepanry Npon3BOJACTBA.

MCTOHI/IKa MMPONU3BOACTBCHHLIX PACYCTOB B MOJIOYHOH
MMPOMBIINIJICHHOCTH.

Major lead literature

Literature in Russian
1. Khromova, L.G. (2019). Technology of milk and dairy
products: textbook. Voronezh GAU: Voronezh.

2. Chromova, L.G. (2017). Dairy business: textbook. — Lan’:

Saint Petersburg.

3. Karpenya, M. M., Shlyakhtunov, V. L., Podrez, V. N.
(2018). Technology of production of milk and dairy
products: textbook. Novoe znaniye: Minsk; INFRA-M:
Moscow.

4. Bredikhin, S.A. (2016). Technology and technology of
milk processing: textbook. Infra-M: Moscow.

5. Shalapugina, E.P., Shalapugina, N.V. (2013). Technology
of milk and dairy products: textbook. Dashkov & K:
Moscow.

6. Gavrilova, N.B., Shchetinin, M.P. (2012). Technology of
milk and dairy products: traditions and innovations:
Textbook. KolosS: Moscow.

7. Tamim, A.Y. (2013). Processed cheeses and cheese
products. Professia: Saint Petersburg.

8. Builova, L.A. (2017). Technology of canned milk
production: textbook and practical work: for students of
universities in engineering and agrarian direction. Urait:
Moscow.

9. Builova, L.A. (2015). Technology of dairy, lactiferous
and dairy composite canned foods: textbook for students.

OcHOBHas TUTEpaTypa
BeyIIUX aBTOPOB

JluTtepaTrypa Ha pycCcKOM si3bIKe

1. Xpomoga, JL.I". (2019). TexHoxorust MoJoka u
MOJIOYHBIX IIPOIYKTOB: yuyeOHOE IocodHe.
Boponexckuit 'AY: Boponex.

2. Xpomoga, JL.I. (2017). MonouHoe zeno: y4eOHHUK.
Jlans: Cankr-IletepOypr.

3. Kapnens, M. M. u ap. (2018). Texunonorus
ITPOM3BOCTBA MOJIOKA U MOJIOYHBIX MMPOAYKTOB: yueo.
nocobue / M.M. Kaprienst, B.U. IlInsxTyHos, B.H.
[Toapes. HoBoe 3nanne: Munck; MH®PA: Mockaa.

4. bpequxun, C.A. (2016). Texnonorns n TeXHUKa
mepepaboTKu MoJIOKa: yaebHoe mocodue. Mudpa-M:
Mocksa.

5. MMamanyruna, 3. I1. (2013). Texnomorus MosoKka 1
MOJIOYHBIX IIPOIYKTOB: yueOHOe rmocodue / . I1.
IManamyruna, H. B. ananyruna. Jlamkos u K:
Mocksa.

6. I'aspuiioBa, H.b., llletnann, M.II. (2012).
TexHOIOTHs MOJIOKa ¥ MOJIOYHBIX IPOAYKTOB: TPAIUIIIA
n nHHoBarwmu: Y4yeouuk. KomocC: Mockaa.

7. Tamum, A M. (2013). [T1aBIeHbIe CHIPHI X CHIPHBIE
npoxayktel. [Ipodeccus: Cankr-IlerepOypr.

8. byitnosa, JI.A. (2017). Texaomorust npon3BOICTBA
MOJIOYHBIX KOHCEPBOB: yUEOHHK U ITPAKTUKYM: JUIS CTYI.
BY30B 110 HH)XEHEPHO-TEXH. ¥ arpapHbIM HaIlPaBJL.
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FGBOU VO Vologda GMKHA: Vologda.

10. Tverdokhleb, G. V., Sazhinov, R. 1., Ramanauskas, G.
Y. (2006). Technology of milk and dairy products:
[textbook]. DeLi Print: Moscow.

11. Krus, G.N., Khramtsov, A.G., Volokitina, Z.V.,
Karpychev, S.V. (2008). Technology of milk and dairy
products. KolosS: Moscow.

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for Sustainable
Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Recommended international literature

1. Kutz, M. (Ed., 2019). Handbook of Farm, Dairy and Food
Machinery Engineering). Elsevier: Amsterdam, NL.

2. Kelly, A.; Bach Larsen, L. (Eds., 2021). Agents of
Change. Enzymes in Milk and Dairy Products. Springer:
Heidelberg, Germany.

3. Agrawal, A. K.; Goyal, M. R. (Eds., 2017). Processing
Technologies for Milk and Milk Products. Methods,
Applications, and Energy Usage. Apple Academic Press and
CRC, Taylor & Francis Group: Oxford, New York.

4. Topel, A. (2016). Chemie und Physik der Milch.
Naturstoff - Rohstoff — Lebensmittel. Behr’s-Verlag:
Hamburg.

5. Weber, H. (Hrsg.) (2006). Mikrobiologie der
Lebensmittel. Milch und Milchprodukte. Band 2. 2 Aufl.
Behr’s Verlag: Hamburg.

6. Carvajal-Millan, E. Yaser, A. Z.; Haghi, A. K. (2021).
Natural Food Products and Waste Recovery. Healthy Foods,
Nutrition Design and Extraction of Valuable Compounds.
AAP Apple Academic Press and CRC, Taylor & Francis
Group: Oxford, New York.

7. Badwaik, L.; Aguilar, C. N.; Haghi, A. K. (2020). Food
Loss and Waste Reduction. Technical Solutions for Cleaner
Production. AAP Apple Academic Press and CRC, Taylor &

IOpaiit: Mockaa.

9. byitnosa, JI.A. (2015). TexHomorust MOJIOUHBIX,
MOJIOKOCOIEPKAIINX U MOJIOYHBIX COCTABHBIX
KOHCepBOB: yueb. mocobue ast crya. @PT'BOY BO
Bonoroackas 'MXA: Bonorna.

10. TepmoxneO, I'. FO., Caxxunos, P. U. Pamanayckac,
(2006). TexHonornst MOJIOKAa M MOJIOYHBIX IPOTYKTOB
[yaebHOE Tocobue]. deJIu: Mmocksa.

11. Kpyces, I H., Xpamros, A.T'., Bonmokutuna, 3.B.,
Kapmerues, C.B. (2008). TexHomorust MoJIoKa 1
MOJIOUHBIX IpoxykToB. KoocC: Mockaa.

k

Pezomonmst OOH/70/1 (2015) Ha pyccKoM sI3BIKe.
[Ipeobpa3oBanue Hamero Mupa: moBecTka mHs 2030
rOo/ia JJIsl yCTOMYMBOTO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Pexomenayemasi 1uTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Kytn, M. (mon pen., 2019). CnpaBo4HuK 110
WHXHHUPUHTY CEIbCKOXO03AHCTBEHHON MOJIOUYHOHN U
numieBoi Texuuku. Elsevier: Amcrepmam, Hunepnansr.
2. Kenmmn A.; bax Jlapcen JI. (mox pex., 2021). AreHTsI
nepemeH. GepMEeHTHI B MOJIOKE M MOJIOYHBIX ITPOITYKTaX.
Mnpunrep: Xaitnens6epr, ['epmanns.

3. Arpagan, A. K.; Toitan, M. P. (mox pex., 2017).
TexHonornu nepepabOTKH MOJIOKA M MOJIOYHBIX
MIPOIYKTOB. MeTObl, IPUMEHEHHUS 1
sHepromorpednenue. Apple Academic Press and CRC,
Taylor & Francis Group: Oxcdopa, Heio-Hopxk.

4. Ténens, A. (2016). Xumust n ¢pusnka MOJIOKa.
HarypanbsHoe ceIpbe - ChIpbe — poAyKT nuTanus. bepe
®epinar: ['amOypr, ['epmanns.

5. Bebep, X. (pex.) (2006). Mukpobuomnorus
IIPOIOBOJIECTBUS. MOJIOKO M MOJIOUHBIE MTPOAYKTHL. Tom
2. 2-e m31. bepc @epmar: ['amOypr.

6. Kapsaxan-Mwian, Dnuzaber; Scep, AOy 3axpum;

48




Francis Group: Oxford, New York.

8. Hutkins, Robert W. (2018). Microbiology and
Technology of Fermented Foods. 2nd. Ed., John Wiley &
Sons: Hoboken, US.

9. Nadathur, S.; Wanasundara, J.; Scanlin, L. (Eds., 2017).
Sustainable Protein Sources. Academic Press, Elsevier:
Amsterdam, NL.

United Nations A/RES/70/1 (2015) in English.
Transforming our world: the 2030 Agenda for Sustainable
Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

Russian language

1. Merkulova, N.G., Merkulov, M.Y., Merkulov, 1.Y.
(2014). Milk processing: practical recommendations: 259
questions and answers. Professia: St. Petersburg.

2. Stepanova, L.I. (2002). Handbook of dairy production
technologist. Technology and formulations. Volume 2:
Cow's butter and combined. GIORD: St. Petersburg.

3. Gorbatova, K.K. (Ed., 2002). Handbook of Dairy
Production Technologist. Technology and

Recipes. Volume 4: Ice cream. GIORD: St. Petersburg.
4. Lyakh, V.Y. (2011). Cheesemaker's handbook. St.
Petersburg: Professia.

5. Gavrilov, G.B. (2015). Handbook of dairy whey
processing. Technologies, processes and apparatuses,
membrane equipment. Professia: St. Petersburg.

6. Abdullaeva, L. V. (2017). Current legislation

requirements for raw milk//Journal of Dairy Industry. Ne 8.

Pages 9-12.
7. Chromova, L.G. (2019). Evaluation of the quality and
safety of dairy raw materials: textbook. Voronezh GAU:

Xarxu, A.K. (2021). TlpupoaHbie IPOIYKTH MUTAHUS U
YTHIM3ALHUST OTXOAOB. 370POBBIE MHPOXYKTHl IHTAaHUS,
JU3aifH MHUTaHMS W W3BJICYCHHE LEHHBIX COCIWHEHUI.
AAP Apple Academic Press and CRC, Taylor & Francis
Group: Oxcdopa, Hero-Hopk.

7. bagBaux, JI.; Arunap, K.H.; Xarxu, A K. (2020).
[MoTepu MpOAOBOIBCTBHS M COKPALIIEHHE OTXO/IOB.
Texanyeckne penieHust 1uist 00JIee YUCTOro
mponsBoacTBa. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxcgopa, Heio-Hopxk.

8. Xatkmuc, Pobepr B. (2018). Mukpobuonorus u
TEXHOJOTHS  ()EPMEHTHPOBAHHBIX  IPOXYKTOB. 2-€
m3nanue. Jxon Yaitmm u Canc: Xoooken, CIIA.

9. Hamaryp C., Banmacynmapa Jx., Cxommn JI. (mmon
pen., 2017). YcTolUMBEIE HWCTOYHHUKH — OCJIKOB.
AxageMuueckast — Ipecca, OJb3eBHp:  AMcTepaam,
Hunepnanasr.

Pezomormst OOH/70/1 (2015) Ha aHTIMIICKOM SI3BIKE.
[Ipeobpa3oBanue Hamero Mupa: moBecTka mHs 2030
rOo/ia JJIsl yCTOMYMBOTO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=E

CnpaBouHasi 1uTeparypa

(0oJiee yrirydsieHHas cieMATU3HMPOBAHHAS HAYYHAs
JIATEpaTypa)

1. Mepkynosa, H.I'., Mepkynos, M.1O., Mepkyios,
N.1O (2014). ITepepaboTka MOJIOKa: MPAKTHIECKHE
pexoMeHanun: 259 Bompocos u oTBeTOB. [Ipodeccus:
Cankr-IletepOypr.

2. CremanoBa, JI.W. (2002). CipaBoYHHK TEXHOJIOTa
MOJIOYHOTO TIPOM3BO/CTBA. TEXHOJIOTHS M PELENTYPHI
Tom 2: Macno xopoBse 1 kKomOuanpoBanHoe. [TOP/I;:
Cankr-IletepOypr.

3. Apcensesa, T.I1. ITox pea. K. K. I'opbarosoii (2002).
CripaBOYHHK TEXHOJIOTa MOJIOYHOTO IIPOM3BOJICTBA.
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Voronezh.
8. Chebakova, G.V. (2019). Estimation of the quality of
milk and dairy products: teaching aid. INFRA-M: Moscow.

Other languages

1. Anbari-Riith, S.; Andrei, P.; Bartel, B.; Beck, A.
(aktualisiert). Handbuch Milch. Loseblattwerk, 3 Ordner.
Behr’s-Verlag: Hamburg.

2. Beck, A.; Buder, F.; Dienel, W. et al. (Eds., aktualisiert).
Praxishandbuch Bio-Lebensmittel. Anbau, Recht, Kontrolle,
Verarbeitung, Vermarktung. Loseblattsammlung mit
Ergéinzungen. Loose-leaf collection with additions. Online
version possible. Behr’s-Verlag: Hamburg.

Latest available edition

Texnonorust u peuentypsl. Tom 4 Mopoxxenoe [ TOP/I;:
Cankr-IletepOypr.

4. JIax, B.51. (2011). CnpaBouHHK CHIpofena.
Ipodeccust: Canxr-IleTepOypr.

5. I'aBpmiios, I'.b. (2015). CripaBouHuK 110 IIepepaboTKe
MOJIOYHOH CBHIBOPOTKHU. TEeXHOJIOTHH, TPOIECCHI U
armapaTsl, MeMOpaHHOe obopymoBanue. [Ipodeccus:
Cankr-IletepOypr.

6. AOmynnaesa, JI. B. (2017). TpeboBanus
JIEHCTBYIOIIETO 3aKOHOIATEIIBCTBA K CBIPOMY MOJIOKY /
Kypuan «MonouHast IPOMBIIUIEHHOCTE». N 8.

7. Xpomoga, JL.T'. (2019). Ouenka kagecTBa 1
6€30ITacHOCTH MOJIOYHOTO CBIPBS: yueOHoe mocooue.
Boponexckuit 'AY: Boponex.

8. Uebaxonsa, I'.B. (2019). Ouenka kadecTBa MOJIOKa U
MOJIOYHBIX MIPOIYKTOB: y4eOHO-METOANIECKOE ITOCOOHE.
NHOPA-M: Mocksa.

Ha ppyrux si3pikax

1. Aa6apu-Prort, C.; Auapeit, I1.; Baprens, b.; bek, A.
(o6HOBI.). PykoBozacTBO 110 MONTOKY. CBOOOMHBII
neperiet, 3 manku. bepc @epnar: I'amOypr.

2. bexk, A.; Bynep, @.; dunens, B. u ap. (mox pex.,
00HOBI1.). [IpakTHYEecKOe PyKOBOJICTBO MO
OpraHHYeCcKNM MTPOAYKTaM nuTanus. KynsTusuposanwue,
IIpaBo, KOHTPOJIb, TepepadoTKa, MapKeTHHT. COOpHHK Ha
OTJETBHBIX JIMCTAX C JAOTOMHEHUIMU. Bo3mokHa
onnaiH-Bepcust. bepc @epmar: I'amOypr.

B nocaeanemM u3gaHuu

Other rules and None [Tpoune npasuna u Her
requirements TpeOoBaHNUS
L Lecture L lekuun

LP Lab and Workshop Practice
P Practical, Group Work, Seminars
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHos1orusi npou3BoJCTBAa MUIIEBHIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number 111 30 Howmep Monyns 111 30
Module title Technology 1 HasBanue Mogaysns Coen. Texnosorus 1
Credits 5 KpenuTHbie yacel 5
Weekly contact hours 2L,2LP KonuyecTBO KOHTaKTHBIX 2L,2LP

4aCOB B HCACIIKO

Learning area

Food Technology, Specialization II1
Technology of Cereals and Pastry Products,
Confectionary

Hanpasnenune

IMumesas texuomorus, Cneruanuzamus 111
«Texnonoeus 3epHoBbIX U KOHOUMEPCKUX U30eULL»

Learning outcomes and
competences to be acquired

With special consideration of ecological and resource-
saving aspects:

Knowledge of modern technologies for production of
flour, cereals, compound feed, ways to increase the
output, causes of defects in the finished products and
ways of prevention.

Ability to make material calculations and products.

O)KI/IHaCMLIC PE3YIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMA

C yraeneHueM 0co0OT0 BHUMAHHUS KOJOTUYCCKUM U
pecypcocOeperaronM aclieKTaM:

3HaHNE COBPEMEHHBIX TEXHOJIOTHH ITOIYYECHHS MYKH,
KpYIbl, KOMOMKOPMOB, CIIOCOOOB yBEITHYECHUS
BBIXO/[a, IPUYMH BOSHUKHOBEHUS JIE()EKTOB TOTOBOM
MIPOYKINH U CITIOCOOOB MX MPEIOTBPAILICHUSI.

YMeHHe nIpou3BOIUTh MAaTEPHAIIBHBIE PACUETHI U
IPOAYKLHIO.

Required prequalification(s)

100 Credit Points

(incl. Module 21 Technology of Cereals and Pastry
Products, Confectionary, and other 2 Compulsory
Modules of Food Technology)

Module 8 Food Microbiology I

Module 13 Basics of Food Process Engineering I
Module 15Chemical Methods of Food Analysis
Module 16 Food Biochemistry

Obs3arenpHas
IIpeIBapUTEIIbHAS
KBaJTH (YU KATTHSI (T )
(KBaJTH(pUKAIIIOHHEIE
YCIIOBH)

100 KpeauroB

(BxJ1. Monyns 21 TexHonmorns 36pHOBBIX U
KOHJIUTEPCKUX M3/ICIHUH, U eme 2 003aTeIbHBIX
Mogyst nio [IuimeBoit TeXHOIOTHH)

Mognyns 8 IInmeBast MukpoOromorus I

Momyns 13 OCHOBBI TEXHOJIOTHYECKUX TPOIIECCOB
MUILEBBIX TPOU3BOACTB |

Moaynb 15 Xumuueckuil aHalIn3 NUIIEBBIX
MIPOIYKTOB

Moayie 16 ITumeBast OMOXUMHUS

Semester [1 — 8]

5

Cemectp [1 — 8]

5

Modes of instruction and
learning

Lecture, Lab Practice

MeTo1pl IperoIaBatust u
0o0yueHHs

Jlexunm, 1a00paTOPHBII IPAKTUKYM

Module Status Compulsory Option Cratyc moayins O0s13aTesbHBIA BEIOOD
Language(s) of instruction Languages selected by the university Ha kaxowm si3pike BeneTcst Ha s3p1Kax, BEIOpaHHEIX BY30M
IIpenojaBaHue
Form(s) of examination Specific examination requirements are announced at ®dopma IpoBEACHUS Konxkpetnsie TpeGOBaHNS SK3aMEHUPOBAHNUS
the beginning of the module (semester). 3K3aMCHOB €000IIarTcs CTyJICHTaM B Ha4YaJI€ MOAYJIsA

The examination comprises elements of both theory
and practice considering the contents covered in

(cemecTpa)

DK3aMeH BKJIIOYACT DIIEMEHTHI KaK TCOPUHU, TaK U
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lectures, seminars and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory
and project reports, etc.

MPaKTUKH, C yI€TOM MaTepHaa, IPeACTaBIEHHOIO B
XOJI€ JISKIN, CEMHHApPOB M 1a0OpaTOPHBIX padoT

DK3aMeH MOXeT OBITh ITPOBEJICH B IMCbMEHHON U
yCTHOH (opme, B BUJIE JOKIAa, TPE3CHTALIIH,
oTdYera 110 JabopaTopHOi padoTe, oT4eTa IO
MPOEKTY, U Jp.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects and
laboratory work.

Incomplete or unsatisfactory practice elements
(seminars, project and laboratory work) result in a
‘Fail’ grade.

®opma ornpeaeseHus: OLEHKH
3HAHUH

OHCHKa CTaBUTCA HAa OCHOBAHHNHU CYMMBbI OTACJIBHBIX
OILICHOK MMICHEMEHHOM 1 HpaKTH‘ICCKOﬁ qacTu
OK3aMcCHa.

OxoHYaTeNnbHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM ¥ 3BHAYUMOCTH PA3JINIHBIX
TCOPCTUUCCKUX U MTPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTeNPHBIM yCIOBHEM BBICTABIICHHS OL[CHKH
SIBIISIETCS! YCIICIIHOE MTPOXOKACHUE BCEX
MIPEIYCMOTPEHHBIX CEMHHAPOB, POEKTOB U
nmabopaTopHBIX padorT.

B ciydae He3aBepiieHUs HIIU

HEYIOBJIETBOPUTEIBHOTO BBIOIHEHHS 2JIEMEHTOB
MIPAKTHKH (CEMHHAPOB, IIPOSKTOB U J1a00paTOPHBIX
paboT) CTaBUTCSI OIICHKA «HEYIOBICTBOPHUTEILHOY.

Contents of the module

With special consideration of ecological and resource-
saving aspects in the selection of:

- raw materials and their agricultural cultivation
methods,

- innovative technologies, e.g. energy-saving
fermentation, use of solar energy, and with
high level of processing,

- additives with regard to the requirements of
various organic/bio-labels,

- methods for waste reduction and prevention
and treatment of waste water,

Basics of production technology for grain and cereal
products in the milling enterprises;

Technological, machinery and equipment layout for
production of flour, cereals and compound feed;

Technological operations in production,

CopnepxaHnue MOIyJIs

C 0COOBIM Y9IeTOM 9KOJIOTHYECKUX u
pecypcocOeperaronmx acekToB IMpu BIOOpE:

- CBHIPbSl U METOJIOB €r0 BBIPAIIMBAHUS B CEIHCKOM
XO3SHCTBE,

- YHHOBAI[MOHHBIX  TEXHOJIOTH,  HAIpHUMED,
sHeprocoOeperaromee OpoKEHHE,  HCIIONBE30BaHIC
COJIHEYHOW OJHEPrMM W TEXHOJIOTHMH C BBICOKOU
CTEIIeHbI0 IIepepaboTKHy,

- 100aBOK C y4yeToM TpeOOBaHUN pa3IHMUYHBIX
OpraHUYEeCKUX WM OHOMApPKHUPOBOK,

- METOMOB COKpAIllEHHs OTXOJOB, a
MPEJOTBPAIICHUS U OYUCTKH CTOUHBIX BO/I.

TaKXC

OCHOBBI TEXHOJIOTHU nepepa60TK1/1 3C€pHa U
MMPOU3BOACTBA 3CPHOIIPOAYKTOB HAa MYKOMOJIbHBIX
MMPCAIPUATHAX,

Texnomornueckas u MallMHHO-aIlIapaTypHas CXEMbl
MMPOU3BOACTBA MYKHU, KPYIIbI, KOM6I/IKOpMOB;
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Methodology of production calculations for cereal
products.

Texnonoruueckue ornepanryu nponu3BoJCTBA,

MeTtoauka IpoU3BOACTBEHHBIX Pac4e€TOB 3EPHO-
HIPOAYKTOB.

Major lead literature

Literature in Russian

1. Manzhesov V.I. (Ed., 2020). Technology of post-
harvest processing, storage and pre-sale preparation of
plant-based produce: textbook. 3rd edition. Lan’: Saint
Petersburg.

2. Tupolskikh, T. L., Khozyaev, I. A. (2011).
Technology of Flour and Cereals: textbook. DGTU
Publishing Center: Rostov-on-Don.

3. Tsybikova, G.Ts. (2018). Fundamentals of
technology of food production from vegetable raw
materials: textbook. Lan’: Saint Petersburg.

4. Tsybikova, G.Ts. (2018). Fundamentals of
technology of food production from vegetable raw
materials. Laboratory practical workbook: training
manual. Lan’: Saint Petersburg.

5. Abdrazakov, F. K. (2015). Organization of crop
production with the use of resource-saving
technologies: textbook. NIC INFRA-M: Moscow.

6. Kuznetsova, L.S., Sidanova, M.Y. (2014).
Technology and organization of production of
confectionery products. Academia Publishing Centre:
Moscow.

7. Egorov, G.A. (2005). Technology of flour.
Technology of cereals. KolosS: Moscow.

8. Egorov, G.A. (1991). Workshop on the technology
of flour, cereals and mixed fodders. Agropromizdat:
Moscow.

9. Chebotarev, O.N., Shazzo, A.Y., Martynenko, Y.F.
(2004). Technology of flour, cereals and mixed
fodders. IKTs "MarT": Moscow.

k

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for
Sustainable Development.

https://www.un.org/ga/search/view _doc.asp?symbol=A
/RES/70/1&Lang=R

Recommended international literature
1. Dos Reis Correia, P. M.; De Pinho, R.; Guine, F.

OcHOBHas TUTEpaTypa
BeIyIIUX aBTOPOB

Jluteparypa Ha pycCKOM si3bIKe

1. ITox pen. Mamxecosa, B.1. (2020). Texuomnorus
rociey0opodHoit 00pabOTKH, XpaHEHUS U
IIpeapeaTn3aiOHHON TOATOTOBKU MTPOAYKINN
pacTeHrneBoCTBa: yueOHoe mocodue, 3-¢ u3aaHme.
Jlans: Cankr-IletepOypr.

2. Tymomeckux, T. U, Xozses, U. A. (2011).
TexHonorust MyKn 1 Kpynsl: yued. mocodue.
Mznarensckuit nentp AI'TY: PocroB-na Jlony.

3. piouxoga, .11, (2018). OcHOBHI TEXHOIOTHH
IIPOU3BOACTBA IPOIYKTOB IMUTaHUS U3
PacTUTEIBHOTO CHIPBS: yueOHoe mocobue. Jlanb:
CII6.

4. Lpiouxosa, I'.I1. (2018). OCHOBBEI TEXHOJIOTHH
IIPOU3BOACTBA IPOIYKTOB ITUTAHUS U3
PacTUTEIBHOTO CHIPhs. JJabopaTOpHBIA IPaKTHKYM:
yuebHoe mocobue Jlans: Cankr-IleTepOypr.

5. Abgpazakos, @. K. (2015). Opranuzamus
IIPOM3BOACTBA MPOIYKINH PACTECHHEBOICTBA C
IIPUMEHEHHEM pecypcocOeperarommx TeXHOIOTHil:
VYuebnoe mocobue. HUI] MTHOPA-M: Mockga.

6. Kysnemnoga, JI.C., Cuganosa, M.IO. (2014).
TexHoMOTHS N OpraHU3anys MPOU3BOJCTBA
KOHAUTEPCKUX m3aenuil. U3naTensCkuil HeHTp
«Axanemus»: Mocksa.

7. Eropos, I'.A. (2005). TexHOMOTHS MYKH.
Texnomnorus kpynsl. KomocC: Mocksa.

8. Eropos, I'A. (1991). [IpakTHKyM 11O TEXHOJIOTHH
MYKH, KPyTIbl 1 KOMOMKOPMOB. ATpOTIPOMH3/IAT:
Mocksa.

9. Yebotapes, O.H., [1a330, A.}O., MapTsHEHKO,
S1.®. (2004). Texnonornst MyKH, KpyIbl 1
komOukopmoB. K1 «MapT»: Mockga.

k

Pezomonmst OOH/70/1 (2015) Ha pyccKoM sI3BIKe.
[Ipeobpa3oBanue Hamero Mupa: moBecTka mHs 2030
ro/ia JJIsl yCTOMYMBOTO Pa3BUTHSL.
https://www.un.org/ga/search/view _doc.asp?symbol=
A/RES/70/1&Lang=R
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(Eds., 2016). Engineering Aspects of Cereal and
Cereal-Based Products. Taylor & Francis Group:
Oxford, New York.

2. Galanakis, Charis M. (Ed., 2021). Trends in Wheat
and Bread Making. Academic Press, Elsevier:
Amsterdam, NL.

3. Hartel, R. W.; von Elbe, J. H.; Hofberger, R. (2018).
Confectionery Science and Technology. Springer
International Publishing.

4. Carvajal-Millan, E. Yaser, A. Z.; Haghi, A. K.
(2021). Natural Food Products and Waste Recovery.
Healthy Foods, Nutrition Design and Extraction of
Valuable Compounds. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxford, New York.

5. Badwaik, L.; Aguilar, C. N.; Haghi, A. K. (2020).
Food Loss and Waste Reduction. Technical Solutions
for Cleaner Production. AAP Apple Academic Press
and CRC, Taylor & Francis Group: Oxford, New York.
6. Hutkins, Robert W. (2018). Microbiology and
Technology of Fermented Foods. 2nd. Ed., John Wiley
& Sons: Hoboken, US.

7. Klingler, R.-W. (2010). Grundlagen der
Getreidetechnologie. Behr’s Verlag: Hamburg.

k

United Nations A/RES/70/1 (2015) in English.
Transforming our world: the 2030 Agenda for
Sustainable Development.

https://www.un.org/ga/search/view _doc.asp?symbol=A
/RES/70/1&Lang=E

Reference

(more specific, specialised scientific literature)
Russian language

1. Nikiforova, T. A., Voloshin, E. V. (2015). Rational
use of secondary raw materials of cereal production:
monograph. Orenburg State University: Orenburg.

2. Nikiforova, T.A. (2014). Secondary raw materials of
cereal production: monograph. Orenburg State
University: Orenburg.

3. Smirnova, I.R., Plaksin, Y.M. (2012). Nutritional
and biologically active food supplements: textbook.
Logos: Moscow.

4. GOST R 55290-2012 Buckwheat groats. General
technical conditions (revised).

Pexomenayemasi IuTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Hoc Peiic Koppes, I1. M.; Jle [lunwo, P.; ['yune,
@. (mox pex., 2016). mxeHepHO-TEXHUYECKHE
ACIIEKTHI IIPOM3BOJICTBA 3€PHOBBIX IIPOIYKTOB H
IIPO/TYKTOB, M3TOTOBJICHHBIX Ha UX OCHOBE. | pyrima
kommanuit "Telinop u @paucuc": Oxcdopa, Hero-
Mopk.

2. l'anmanaxkwnc, Xapuc M. (mox pexn., 2021).
Tennenmuy B xJ1€600yJI0YHOM IIPOM3BOJICTBE.
Academic Press, Elsevier: Amcrepnam, Hunepnanmpr.
3. Xaprens P. B.; ¢pon 3an0e [Ix. X.; Xodoeprep P.
(2018 rom). Konmurepckas HayKa M TEXHHKA.
Springer International Publishing.

4. KapBaxan-Mwmias, Dm3abert; Scep, A0y
3axpum; Xarxu, A.K. (2021). [IpupoaHbie mpoayKThI
MIUTAHMS U YTUIIA3AIHS OTXOJI0B. 370pOBbIE
MIPOIYKTHI IUTAHUS, TU3aliH TUTAHUS U U3BIICUCHNE
neHHbIX coeauaennii. AAP Apple Academic Press
and CRC, Taylor & Francis Group: Oxchopa, Hero-
Mopk.

5. bagsaux, JI.; Arunap, K.H.; Xarxu, A K. (2020).
[ToTepu MpOAOBOIBCTBUS M COKPALIIEHHE OTXO/IOB.
Texanyeckne pemieHust st 00jIee YUCTOro
nponsBoacTBa. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxcdopxm, Heto-
Mopk.

6. Xatkunc, Pobepr B. (2018). Mukpobuonorus u
TEXHOJOTHS (PePMEHTHPOBAHHBIX IPOIYKTOB. 2-€
m3nanue. Jxon Yaitmm u Canc: Xoooken, CIIA.

7. Kimmuarnep, P.B. (2010). OcHOBBI TeXHOIOTHH
3epHa. beps ®@epmar: 'amOypr.

k

Pezomormst OOH/70/1 (2015) Ha aHTIMIICKOM SI3BIKE.
IIpeoOpazoBanye HaIIETr0 MUpA: IIOBECTKA JHS HA
2030 rox B MHTEpECaxX yCTOMUMBOTO PAa3BUTHSL.
https://www.un.org/ga/search/view_doc.a
sp?symbol=A/RES/70/1&Lang=E

CnpaBouHasi TuTeparypa
(6os1ee yriry0JeHHAs CIeNHATU3MPOBAHHAS
HAY4YHas JUTEpPaTypa)
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5. GOST 26574-2017 Wheat baking flour. Technical
conditions (revised).

6. TR CU 021/2011 Technical Regulation of the
Customs Union "On food safety" (amended on 8
August 2019).

7. TR TS 022/2011 Technical regulation of the
Customs Union "Food products in terms of labelling"
(as amended on September 14, 2018).

Other Languages
1. Beck, A.; Buder, F.; Dienel, W. et al. (Eds.,
aktualisiert). Praxishandbuch Bio-Lebensmittel.

Anbau, Recht, Kontrolle, Verarbeitung, Vermarktung.

Loseblattsammlung mit Ergdnzungen. Loose-leaf
collection with additions. Online version possible.
Behr’s-Verlag: Hamburg.

2. Biller, F.; Bliithgen, A.; Bérsmann. J. et
al.(aktualisiert). Handbuch Backwaren. Leitfaden.
Loseblattwerk mit Newsservice und Onlinezugang.
Behr’s-Verlag: Hamburg.

Latest available edition

Ha pycckom si3bike

1. Huxudoposa, T. A., Bomomms, E. B. (2015).
ParmonanpHOE MCIIOTB30BaHNE BTOPHYHOTO CHIPbS
KPYIISIHEIX IMPOU3BOACTB: MoHOTpadus. OpeHOypr.
roc. yH-T: OpeHOypr.

2. Huxudoposa, T.A. (2014). Bropuunoe cvipbe
KPYIISIHEIX IMPOU3BOACTB: MoHOTpadus. OpeHOypr.
roc. yH-T: OpeHOypr.

3. CmupHosa, U.P., [Tnakcun, 10.M. (2012).
[TumeBsle 1 OMONIOTHYECKH aKTHBHBIC T00aBKU K
nuime: yaeOHoe mocobue. Jloroc: Mockaa.

4. TOCT P 55290-2012 Kpymna rpeuneBas. OOmme
TexHUYeckue ycsosus (¢ ITormpaBkoii).

5.TOCT 26574-2017 Myka niieHn4YHas
xnebornekapHast. TexHuueckne ycnoBus (¢
[MompaBkoii)

6. TP TC 021/2011 Texuuueckuii peraaMeHT
TamosxerHOTO coro3a "O 6e30macHOCTH MUIIEBOMH
npoayknuu" (¢ n3MeHeHnssMHU Ha § aBrycta 2019
roja).

7. TP TC 022/2011 Texuudueckuii peraaMeHT
TamosxeHHoro coro3a "[lumieBas npoAyKUUs B YaCTH
€e MapKUpoBKH" (C M3MEHEHUSIMH Ha 14 ceHTsI0ps
2018 roma).

Ha ppyrux si3pikax

1. Bexk, A.; Bynep, @.; dunens, B. u ap. (mox pex.,
00HOBIL). [TpakTH4eckoe pyKOBOJICTBO ITO
OpPTaHWYECCKUM TPOTYKTaM MUTAHUS.
KyneTtuBrpoBanue, mpaBo, KOHTPOJIb, IepepadoTKa,
MapkeTuHT. COOPHUK Ha OTACIBHBIX JIUCTAX C
JnonojgHeHUsIMU. Bo3morkHa oHnaiiH-Bepcust. bepc
®epmnar: I'amOypr.

2. bunnep, @.; bitoren, A.; bépcmann. J. u np.
(o6HOB.). CripaBOYHHK XJICOOOYIOUHBIX H3CIUH.
COOpHUK Ha OTJCIBHBIX JUCTaX C JIOMOTHCHUSIMHU.
BosMorkHa oHITaltH-BepCHs 1 HOBOCTHAS PacCHLIKA.
Bepc @epnar: I'amOypr.

B nocaeanem u3gaHuu

Other rules and requirements

None

[pouue npasuia u
TpeOOBaHUS

Her
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHos10orusi npou3BoJCTBAa NUIIEBbIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number IV 30 Homep Monyns IV 30
Module title Technology 1 HasBanue Mogayns Coen. Texnosorus 1
Credits 5 KpenuTHbie yachl 5
Weekly contact hours 2L,2LP KonuyectBo koHTakTHBIX yacoB | 2 L,2 LP

B HCACIIO

Learning area

Food Technology, Specialisation IV
Technology of Fruit and Vegetable Products

Hanpasnenune

IInmesast rexunomorust, Crenmanuzanusa IV

“Texuonozust hpyxmosoii u 080wHOU nPoOyKyuu”

Learning outcomes and
competences to be acquired

With special consideration of ecological and resource-
saving aspects:

Knowledge of modern technologies to produce vegetable
products, ways to increase output, causes of defects in the

finished products and ways to prevent them.

Ability to make material calculations and products.

O)KI/IHaCMLIC PE3YyIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMHA

C yraeneHueM 0cO0Or0 BHUMAHHS DSKOJOTUYCCKHUM U
pecypcocOeperaronM aclieKTaM:

3HaHus o COBPCMCHHBIX TCXHOJIOTHUAX ITOJYYCHUA
OBOIIIHOﬁ MMpOAYKIINH, criocodax YBCINYCHHUA BbIXO/A,
npuinHax BO3HHMKHOBCHHUA HC(beKTOB TOTOBOM
NpoaAyKIHH U criocobax ux mpeaOTBPALICHUS.

YMeHue npou3BOIUTH
IPOAYKLHIO.

MAaTCpHUAJIbHBIC pPAaCUCThl U

Required prequalification(s)

100 Credit Points

(incl. Module 18 Technology of Fruit and Vegetable
Products and Beverages, and other 2 Compulsory
Modules of Food Technology)

Module 8 Food Microbiology I
Module 13 Basics of Food Process Engineering I
Module 15 Chemical Methods of Food Analysis
Module 16 Food Biochemistry

Ob6s13aTenpHas IpeIBapUTEIbHAS
KBaJTH (YU KATTHSI (T )
(KBaST(pUKAIIIOHHBIE YCIIOBHS)

100 KpeauroB

(BxJ1. Monayns 18 Texnonmorus ¢ppyKToBO# U OBOITHON
MIPOIYKIMH 1 HAIIUTKOB, U €11e 2 00s3aTeIIbHBIX
Mognyst nio [IuimeBoit TeXHOIOTHH)

Mognyns 8 IInmeBast MukpoOuomorus I

Momyns 13 OCHOBBI TEXHOJIOTHYECKUX TPOIIECCOB
MUILEBBIX TPOU3BOACTB |

Moaynb 15 Xumuueckuil aHain3 NUIIEBBIX TPOAYKTOB
Monyns 16 ITumesast OHOXUMHES

Semester [1 — 8]

5

Cemectp [1 — 8]

5

Modes of instruction and
learning

Lecture, Lab Practice

MeTo/1pl IPEroIaBatust U
0o0yueHHs

Jlexunm, 1a00paTOPHBII TPAKTUKYM
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Module Status

Compulsory Option

Cratyc moayins

O0s13aTeTBHBIN BBIOOD

Language(s) of instruction

Languages selected by the university

Ha xaxoMm s3bIKe BCIACTCA
IpernogaBaHue

Ha s3p1kax, BeiOpanabx BY30M

Form(s) of examination

Specific examination requirements are announced at the
beginning of the module (semester).

The examination comprises elements of both theory and
practice considering the contents covered in lectures,
seminars and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory
and project reports, etc.

CDopMa MMPOBCACHUS SK3AMCHOB

Konxkpetnsie TpeOOBaHNS SK3aMEHUPOBAHNUS
COO0OMIAIOTCS CTYICHTAM B Hadaje MOAYJIS (CeMecTpa)

DK3aMeH BKII0YAET AJIEMEHTHI KaK TEOPHH, TaK U
MPaKTUKH, C yI€TOM MaTepHaa, IpeACTaBIEHHOIO B
XOJI€ JISKINH, CEMHHApPOB M 1a0OpaTOPHBIX padoT

DK3aMeH MOXeT OBITh ITPOBEJICH B IMCbMEHHON 1
yCTHOH (opme, B BHJIE JOKIAA, TPE3CHTALNH, OTIETa
110 J1abopaTopHOil paboTe, OTYETa MO MPOEKTY, U JIP

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the significance
and share of the different theoretical and practical
elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects and
laboratory work.

Incomplete or unsatisfactory practice elements (seminars,
project and laboratory work) result in a ‘Fail” grade.

®dopMa orpeaesieHus! OLIEHKH
3HAHUH

OHCHKa CTaBUTCA HAa OCHOBAHNH CYMMBbI OTACJIBHBIX
OLICHOK MMICHEMEHHOMN 1 HpaKTH‘ICCKOﬁ YaCcTH 3K3aMCHa.

OxoHYaTeNnbHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM ¥ 3BHAYUMOCTH PA3JINIHBIX
TCOPCTUYUCCKUX U MMPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTeNPHBIM yCIOBHEM BBICTABIICHHS OL[CHKH
SIBIISIETCS! YCIICIIHOE ITPOXOKACHUE BCEX
MIPEYCMOTPEHHBIX CEMHHAPOB, TPOEKTOB U
abopaTopHBIX padorT.

B ciydae He3aBepIIeHUs HIIU HEYAOBIETBOPUTEIBHOTO
BBINTOJIHEHUS SJIEMEHTOB MPAKTUKHU (CEMUHAPOB,
IIPOEKTOB U JTaOOPAaTOPHBIX paboT) CTABUTCS OLICHKA
«HEYAOBIECTBOPUTEIILHO.

Contents of the module

With special consideration of ecological and resource-
saving aspects in the selection of:

- raw materials and their agricultural cultivation
methods,

- innovative technologies, e.g. energy-saving
fermentation, use of solar energy, and with high

CopnepxaHnue MOIyJIs

C 0COOBIM y4eTOM 9KOJIOTHIECKUX u
pecypcocOeperaronmx acekToB Mpu BeIOOpe:

- CBIpbS U METOJOB €r0 BBHIPALUIMBAHUSI B CEIHLCKOM
XO3SHCTBE,

- MHHOBAITHOHHBIX
sHeprocoeperaromee

TEXHOJIOTHUH,
OpoOXcHHE,

HarpuMep,
HCIOJIb30BAHUE
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level of processing,

- additives with regard to the requirements of
various organic/bio-labels,

- methods for waste reduction and prevention and
treatment of waste water,

Basics of fruit and vegetable processing technology.
Technological, machinery and equipment layout of
vegetable production: characteristics of main stages and
basics of conversion processes.

Technological operations in production.

Methodology of production calculations.

COJIHEYHOW YHEPTHH M TEXHOJIOTUH C BHICOKOH CTETICHBIO
nepepadoTkuy,

- 100aBOK C y4eToM TpeOOBaHMI  Pa3THYHBIX
OpraHUYEeCKUX MM OMOMapKHPOBOK,

- METO/IOB COKPAIIEHHS OTXOO0B, a TAKXKe
MIPEJOTBPAILCHHUS U OYNCTKH CTOYHBIX BOI.

OCHOBBI TEXHOJIOTHH NepepabOTKU (PPYKTOB U OBOIICH.
TexHONMOTHYEeCKas U MAIIMHHO-AMIAPaTypHAst CXEMBI
MIPOU3BOJICTBA OBOIIHOM MPOIYKIUH: XapaKTePUCTHKA
OCHOBHBIX 3TaIlOB U OCHOBBI IIPOLIECCOB
IpeoOpa3oBaHMS.

Texnonoruueckue orepanry nponu3BOJACTBA.

MCTOHI/IKa MPONU3BOACTBCHHBIX PACYCTOB.

Major lead literature

Literature in Russian

1. Magomedov, M.G. (2015). Production of canned fruits
and vegetables and healthy food products: textbook.
Lan‘: Saint Petersburg.

2. Kiseleva, T. F., Pomozova, V. A., Gorenkov, E. S.
(2018). Technology of canning: textbook. Prospect
Nauki: St. Petersburg.

3. Gorenkov, E. S., Gorenkova, A. N., Kutina, O. 1.
(2014). Technology of preservation of vegetable raw
materials: textbook for universities. GIORD: Saint
Petersburg.

4. Kiseleva, T.F., Pomozova, V.A., Gorenkov, E.S.
(2011). Technology of canning: textbook. Prospect
Nauki: Moscow.

5. Mashanov, A.L., Zobnina, L.S. (2013). Technological
schemes and processes of animal and vegetable raw
materials processing: textbook. Krasnoyarsk State
Agrarian University: Krasnoyarsk.

6. Kolobov, S. V., Pambukhchiyants, O. V. (2012).
Merchandising and examination of fruits and vegetables:

OcCHOBHas TUTEPATypa BEAYIHX
aBTOPOB

Jluteparypa Ha pycCKOM si3bIKe

1. Maromenos, M.I'. (2015). ITpousBoacTso
TUTO/TI0OBOIIHBEIX KOHCEPBOB U IMPOIYKTOB 3I0POBOTO
nuTanus: yuyeOHuk. Jlanp: Cankr-IletepOypr.

2. Kucenesa, T. @., [TomozoBa, B. A., ['operskos, 3. C.
(2018). Texnonorust KOHCEPBUPOBaHUS: Y 4eOHOE
nocobwue. [Ipocriext Hayxu: Canxr-IletepOypr.

3. l'openskos, 3. C, 'openskoBa, A. H., Kytuna, O. 1.
(2014). Texnonorns KOHCEPBUPOBAHUS PACTUTEIHHOTO
cheIpbs: yueOHuK st By30B. [ MOP/I: Cankr-IletepOypr.
4. Kucenesa, T.®., [TomozoBa, B.A., 'openskos, E.C.
(2011). Texnonorust KOHCEPBUPOBaHUS: Y 4eOHOE
nocobwue. [Ipocriekt Haykn: Mocksa.

5. Mamanos, A.W., 300HuHa, JI.C. (2013).
TexHoOTMYECKHE CXEMBI M ITPOLECCHI ITepepaboTKN
’KUBOTHOTO M PACTHTEIBEHOTO CHIPBSI: ydeOHOE TTocoone.
Kpacnosip. roc. arpap. yu-T: KpacHospck.

6. Kono6os, C. B., [TamOyxumsar, O. B. (2012).
ToBapoBeneHue n 3KCIEPTH3a IJI0A0B U OBOIICH!
YuebHOe mocodue. «JlamkoB u K°»: Mocksa.
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textbook. "Dashkov & K°: Moscow.
7. Lichko, N. M. et al. (2008). Technology of plant-based
produce processing. KolosS: Moscow.

k

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for
Sustainable Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
R

ES/70/1&Lang=R

Recommended international literature

1. Khan, K. A.; Goyal, M. R.; Kalne, A. A. (2019).
Processing of Fruits and Vegetables. From Farm to Fork.
AAP Apple Academic Press and CRC, Taylor & Francis
Group: Oxford, New York.

2. Siddiqui, M. W.; Ali, A. (Eds., 2017): Postharvest
Management of Horticultural Crops. Practices for Quality
Preservation. Apple Academic Press and CRC, Taylor &
Francis Group: Oxford, New York.

3. Hui, Y. H.; Chen, F.; Nollet, L. M. et al. (Eds., 2010).
Handbook of Fruits and Fruit Processing. 2nd Edition.
Wiley-Blackwell / John Wiley & Sons: UK, US.

4. Sinha, N.K., Hui, Y.H., et al (Eds.) (2011). Handbook
of Vegetables and Vegetable Processing, Wiley-
Blackwell / John Wiley & Sons: UK, US.

5. Hamatschek, J. (2016). Lebensmitteltechnologie: Die
industrielle Herstellung von Lebensmitteln aus
landwirtschaftlichen Rohstoffen. UTB: Stuttgart.

6. Etingoff, K. (2016). Sustainable Agriculture and Food
Supply. Scientific, Economic, and Policy Enhancements.
AAP Apple Academic Press and CRC, Taylor & Francis
Group: Oxford, New York.

7. Flores-Gallegos, A. C.; Rodriguez-Jasso, R. M.;
Aguilar, C. N. (2020). Bioprocessing of Agri-Food
Residues for Production of Bioproducts. AAP Apple

7. JImako, H. M. u ap. (2008). Texnomorus mnepepaboTku
mpoaykuuu pactenneBozcTBa. KomocC: Mocksa.

k

Pezomonmst OOH/70/1 (2015) Ha pyccKoM sI3BIKE.
[Ipeobpa3oBanue Hamero Mupa: moBecTka mHs 2030
ro/a JJIsl yCTOMYMBOTO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Pexomenayemasi 1uTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Xan, Xypumn A.; oitan, Merx P.; KanbHhe,
Abxumansio A. (2019). ITepepaboTka ppykTOB 1
osomeil. C rpsaxu 1o croiaa. AAP Apple Academic
Press and CRC, Taylor & Francis Group: Oxcdop,
HL}O-fIOpK.

2. Cunmuku, Moxammen B.; Amn, Acrap (mox
penakmmeit, 2017): ITocneybopodnoe ynpaBieHHe
CaJI0BBIMHU KyJIbTypaMu. [IpakTika coXxpaHeHHs
kagectBa. Apple Academic Press and CRC, Taylor &
Francis Group: Oxcdop, Hero-Hopk.

3. Xs10, }0.X., Yen, @., Homrer, JI.M. u ap. (mox pexn.,
2010). CpaBounuk no nepepaboTke GppyKkToB U
¢pyxros. 2-¢ nzganue. Wiley-Blackwell / John Wiley &
Sons: BemmkoOpuranus, CIIA.

4. Cunxa, H.K., Xs10, }10.X. u ap. (mox pen.) (2011).
CripaBouYHHK 110 TIepepaboTKe oBoIei 1 oBoel, Wiley-
Blackwell / John Wiley & Sons: BenmkoOpuranus,
CIIA.

5. Xamarmek, /x. (2016). [TumeBsie TeXHOIOTHN:
MTPOMBIIIUICHHOE IIPOM3BOJICTBO POIYKTOB ITUTAHUS U3
cenbcKox03saicTBeHHOrO chlpbs. UTB: IlItyTrapr,
I'epmanus.

6. Otuarodd, K. (2016). YcToitunBoe cenbckoe
XO34HCTBO U ITPOJAOBOJILCTBEHHOE CHAOKEHHE.
CoBepIIIeHCTBOBAaHNE HAYYHOH, IKOHOMHYECKON U
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Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

8. Verma, D. K.; Srivastav, P. P. (2017). Microorganisms
in Sustainable Agriculture, Food, and the Environment.
Apple Academic Press and CRC, Taylor & Francis
Group: Oxford, New York.

9. Hutkins, R. W. (2018). Microbiology and Technology
of Fermented Foods. 2nd. Ed., John Wiley & Sons:
Hoboken, US.

United Nations A/RES/70/1 (2015) in English.
Transforming our world: the 2030 Agenda for
Sustainable Development.
https://www.un.org/ga/search/view _doc.asp? symbol=A
/RES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

Russian language

1. Mishurov, N.P., Kondratyeva, O.V., Fedorov, A.D. et
al. (2020). Modern methods of fruit products storage: an
analytical review. Rosinformagrotech: Moscow.

2. Filippov, V.I., Kremenevskaya, M.1., Kutsakova, V.E.
(2014). Technological bases of refrigeration technology
of food products: textbook for universities. GIORD: Saint
Petersburg.

3. Buntsevich, L.L. (2012). Morphophysiological features
of yield formation of apple-trees (Malus domestica
Borkh.). Prosveschenie-Yug: Krasnodar.

4. Prakh, S.V., Mishchenko, I.G. (2013). Diseases and
pests of stone fruits and measures to combat them /
Scientific and practical recommendations. GNU
SKZNIISIV: Krasnodar.

5. Yakuba, G.V. (2013). Ecological protection of apple
trees from scab under conditions of climatic changes:

momTHaecko aesrensHoctu. AAP Apple Academic
Press and CRC, Taylor & Francis Group: Oxcdop,
HL}O-fIOpK.

7. ®nopec-T'amneroc, A. K.; Poapurec-fcco, P. M.;
Arunnap, K. H. (2020). buoobpaboTka ocTaTkoB
CEJICKOXO03SHCTBEHHOHN MPOIYKIMHN JUTS IIPOM3BOJICTBA
6nonpoxykroB. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxcgopa, Heio-Hopxk.

8. Bepma, /I.K.; Hlpusacras, ILII. (2017).
MHUKpOOpPraHU3MEBI B YCTOHYHBOM CEIIECKOM XO3SHCTBE,
MIUIIEBOM MPOMBIIUICHHOCTH U OKPY>KaloIIeH cpene.
Apple Academic Press and CRC, Taylor & Francis
Group: Oxcdopa, Hero-Hopk.

9. Xatkunc, P. B. (2018). Mukpobuonorus n
TEXHOJIOTMH (pepMEHTUPOBAHHBIX MTPOAYKTOB MU TAHUSL.
2-e u311., J)koH Yaiiam u chiHOBbs: X00okeH, CIIIA.

k

Pezomormst OOH/70/1 (2015) Ha aHTIMIICKOM SI3BIKE.
[Ipeobpa3oBanue Hamero Mupa: moBecTka mHs 2030
ro/ia JJIsl yCTOMYMBOTO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=E

CnpaBouHasi TuTeparypa

(0oJiee yrirydsieHHas cieMATU3HMPOBAHHAS HAYYHAs
JIATEpaTypa)

Ha pycckom s3bike

1. Mumrypos, H.I1., Konapateesa, O.B., ®enopos, A/l
u 1p. (2020). CoBpeMEHHBIE METOBI XPaHCHUS
TUTOTOBOM IPOIYKIINH: aHATUTHYECKHI 0030p.
Pocundopmarporex: Mockaa.

2. @umunnos, B.U., Kpemenesckas, M.U., Kynakosa,
B.E. (2014). Texaonornyeckre 0OCHOBBI XOJIOMITEHON
TEXHOJIOTMH MTUINEBBIX MPOAYKTOB: YIEOHHUK /IS BY30B.
I'MOP/;: CIIG.

3. bynnesuy, JIJI. (2012). Mop¢odusnonornueckne
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Monograph. GNU SKZNIISIV: Krasnodar.

6. Modern technologies of storage and processing of
horticultural products: Analatical Review. (2009) FGNU
Rosinformagroteh: Moscow.

Other Languages

1. Beck, A.; Buder, F.; Dienel, W. et al. (Eds.,
aktualisiert). Praxishandbuch Bio-Lebensmittel. Anbau,
Recht, Kontrolle, Verarbeitung, Vermarktung.
Loseblattsammlung mit Ergdnzungen. Loose-leaf
collection with additions. Online version possible.
Behr’s-Verlag: Hamburg.

2. Holzapfel, W. (Hrsg.) (2007). Mikrobiologie der
Lebensmittel. Lebensmittel pflanzlicher Herkuntft.
Band 4. 2 Aufl. Behr’s Verlag: Hamburg.

Latest available edition

ocobeHHOCTH (POPMHUPOBAHUS YPOKAWHOCTH SOIOHN
nmomammHert (Malus domestica Borkh.). I[TpocBemenmne-
IOr: Kpacuonmap.

4. Ipax, C.B., Mumienko, 1.T". (2013). bone3nn u
BPEIMTENN KOCTOUYKOBBIX KYJIBTYp W MEPHI OOPHOBI €
numy /HaydaHo-nipaktiuaeckne pexkomenanun. [HY
CK3HMNUNCuB: Kpacuonap.

5. SIky6a, I'.B. (2013). Dxonoru3npoBaHHas 3aIIATa
SIOJIOHU OT MapIIM B YCIOBHSX KIMMAaTHIECKUX
n3menennii: Monorpagwus. 'HY CK3HUNCuB:
Kpacnogap.

6. CoBpeMeHHBIE TEXHOJIOTUH XpaHEHHS U ITepepaboTKu
TUTOT0OBOIIHON MPOAYKIMK: Hayd. aHaauT. O030p.
(2009) ®THY «Pocunpopmarporex»: Mockaa.

Ha ppyrux si3pikax

1. Bexk, A.; Byznep, ®.; dunens, B. u ap. (mox pex.,
00HOBI1.). [IpakTHYecKkoe PpyKOBOJICTBO MO
OpTaHWYECKUM IPOAYKTaM MuTaHus. KyisTuBUpOBaHUE,
IIpaBo, KOHTPOIIb, TepepadoTka, MapkeTHHT. COOpHUK Ha
OTAENBHBIX JIUCTAX C JOMOJHEHUAMU. Bo3MoxkHa
onmaitH-Bepcus. bepc ®epnar: ['amOypr.

2. Xonpuandens, B. (mox pexn., 2007). Mukpobuosnorus
nponoBoJibecTBUA. ToM 4: PacturenpHas nuia. 2-e u3z.
Bepc @epnar: I'amOypr.

B nocaeanem u3gaHuu

Other rules and requirements

None

[Tpoune npaBuia U TpeOOBAHNUS

Her

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars

L lekuun
LP JlTabopaTopHbIA NPaKTUKYM

P npaKTM‘leCKMe 3aHATUA B Ma/ibiX rpynnax, cCeMmnHapbl
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Academic Study Program: BSc - Food Technology

Y4yeOnas nporpamma:

Bakajasp Hayk — TexHos10orusi npou3BoJCTBAa MUIIEBHIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number V30 Homep Monyns V30
Module title Technology I HasBanue Mogayns Cuoen. Texnosorus 1
Credits 5 KpenuTHbie yacel 5
Weekly contact hours 2L,2LP KonuvectBo 2L,2LP

KOHTaKTHBIX 4aCOB B
HCIOCIIO

Learning area Food Technology, Specialisation V Hamnpasnenue [Mumesas TexHonorus, Cnennammsanus V « Texunonocus
Technology of Beverages HANnumKoey
Learning outcomes and | With special consideration of ecological and resource-saving OxuacMbie C ygmenenneM o0co0OTO BHUMAHHS OKOJOTHYCCKUM W
competences to be aspects: pe3ysIbTaThl 00yYEeHUSI M | pecypcocOeperaroiM acleKTaMm:
acquired KOMTICTCHITUH
Knowledge of modern technologies to produce non-alcoholic 3HaHue COBpPEMEHHBIX TEXHOJIOTUIA TTOJTyYCHUS
beverages and wine, ways to increase output, causes of defects 0€3aJIKOTOJIFHBIX HAITUTKOB U BUHA, CIIOCOOOB YBEIMUCHUS
in the finished products and ways to prevent them. BBIXO/Ia, TPWYNH BO3HUKHOBEHHUS Ne(EKTOB TOTOBOM
MIPOIYKINH U CITIOCOOOB MX MPEIOTBPAILICHUSI.
Ability to do material calculations and make products. YMeHue Ipou3BOIUTh MATEPHATIBHBIE PACUETHI U
MIPOTYKIHIO.
Required 100 Credit Points Oo0s3aTenpHast 100 KpeauroB
prequalification(s) (incl. Module 18 Technology of Fruit and Vegetable Products IpeIBapuUTeNIbHAL (BxJ1. Monayns 18 Texnonmorus ¢ppyKToBO# U OBOIITHON
and Beverages, and other 2 Compulsory Modules of Food KBayM KA sI(IIIH ) MIPOAYKINH 1 HAIIUTKOB U enie 2 00s3aTeIbHBIX MOy IS
Technology) (KBaJTH(PUKAIIIOHHEIE o [umeBoii TexHOIOTHN)
yCIIOBHS)

Module 8 Food Microbiology I
Module 13 Basics of Food Process Engineering I
Module 15 Chemical Methods of Food Analysis
Module 16 Food Biochemistry

Mognyns 8 IInmeBast MukpoOuomorus I

Momyns 13 OCHOBHI TEXHOJIOTHYECKUX TPOIIECCOB
MUILEBBIX TPOU3BOACTB |

Moaynb 15 XuMuueckuil aHalin3 NUIIEBBIX TPOAYKTOB
Monyns 16 ITumesast OHOXUMHES

Semester [1 — 8]

5

Cemectp [1 — 8]

5

Modes of instruction

Lecture, Lab Practice

MCTOHLI IpernogaBaHus

Jlexumnn, 1a60paTOPHBIA MPAKTHKYM
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and learning

1 00yJdecHHS

Module Status Compulsory Option Cratyc moayins O0s13aTesbHBIHA BEIOOD

Language(s) of Languages selected by the university Ha xakoM s3b1Ke Ha s3p1kax, BeiOpanHbIx BY30M

instruction BeJETCA NperogaBaHue

Form(s) of Specific examination requirements are announced at the ®dopma IpoBEACHUS KonxkpetHsle TpeOOBaHNS 3K3aMEHUPOBAHUS COOOIIAIOTCS
examination beginning of the module (semester). 9K3aMEHOB CTyJICHTaM B Ha4aJie MOIYJIA (ceMecTpa)

The examination comprises elements of both theory and

practice considering the contents covered in lectures, seminars

and laboratories.

Forms of examination include written and oral examinations,
seminar papers, presentations, laboratory and project reports,
etc.

DK3aMeH BKII0YAET AJIEMEHTHI KaK TEOPHH, TaK U
MPaKTUKH, C yI€TOM MaTepHaa, IPeACTaBIEHHOIO B X0/€
JIEKIWH, CEMUHApOB M Ja0OPaTOPHBIX paboT

DK3aMeH MOXeT OBITh ITPOBEJICH B IIMCbMEHHOM M YCTHOM
¢dopme, B BUIE IOKIIa1a, IPE3eHTAlNH, OTYETa M0
nmabopaTopHOi paboTe, OTYeTa 1o MPOEKTY, H Jp.

Determination of
grade(s)

The grade awarded is a composition of the individual results of

the written and practical elements of the examination.

The final grade is weighted according to the significance and
share of the different theoretical and practical elements of the
module.

Prerequisite for awarding a grade is the successful completion
of all prescribed seminars, projects and laboratory work.

Incomplete or unsatisfactory practice elements (seminars,
projects and laboratory work) result in a ‘Fail” grade.

®dopMa orpeaeseHus
OIICHKH 3HAHHI

OHCHKa CTaBUTCA HAa OCHOBAHHWHU CYMMBbI OTACJIBHBIX
OLICHOK MMICHMEHHOM 1 HpaKTH‘ICCKOﬁ YaCcTH 3K3aMCHa.

OxoHYaTeNnbpHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM ¥ 3BHAYUMOCTH PA3JINIHBIX
TCOPCTUUCCKUX U MPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTeNIFHBIM YCIOBHEM BBICTABIICHHSI OLICHKH SIBIISCTCS
YCHEIHOE NPOXOKACHUE BCEX MPEyCMOTPEHHBIX
CEMHHApOB, MPOEKTOB U JIAOOPaTOPHBIX padoT.

B ciryuae He3aBepIeHUS WIN HEYIOBIETBOPUTEIBLHOTO
BBINOJIHEHUS SJIEMEHTOB ITPAKTUKH (CEMHUHAPOB, IIPOESKTOB
1 1abopaTopHBIX paboT) CTABUTCS OICHKA
«HEYJIOBJIECTBOPUTEIIEHON.

Contents of the module

With special consideration of ecological and resource-saving
aspects in the selection of:

- raw materials and their agricultural cultivation
methods,
- innovative technologies, e.g. energy-saving

fermentation, use of solar energy, and with high level

Copnepxanue MOIyJIs

C 0CcO0BIM y4eTOM 9KOJIOTHIECKUX u
pecypcocOeperaronmx acekToB IMpu BeIOOpE:

- CBIpbSI M METOJOB €ro BBIPAIMBAHUS B CEIBCKOM
XO3SHCTBE,

- MHHOBAITHOHHBIX
sHeprocoeperaromee

TEXHOJIOTUH,
OpoXxeHue,

HarpuMep,
HCIOJIb30BAHUE
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of processing,

- additives with regard to the requirements of various
organic/bio-labels,

- methods for waste reduction and prevention and
treatment of waste water,

Basics of non-alcoholic and alcoholic beverage production
technology.

Technological, machinery and equipment layout of production
of non-alcoholic beverages and wines.

Technological operations in production.

Methodology of production calculations.

COJIHEYHOW SHEPTHH W TEXHOJOTHH C BBICOKOH CTEHEHBIO
nepepadoTkuy,

- 100aBOK C y4eTOM TPeOOBAHUH Pa3IMIHBIX OPTaHHYECKUX
1M OMOMapKUPOBOK,

- METO/IOB COKPAIIEHHS OTXOO0B, a TAKXXe
MIPEJOTBPAILCHHUS X OYNCTKH CTOYHBIX BOI.

OCHOBBI TEXHOJIOTHU IIpOU3BOACTBA 0€3aIKOrOJILHEIX U
AJIKOI'OJIBHBIX HAIIUTKOB.

Texnomornueckas u MalIMHHO-aIIapaTypHas CXEMbl
IMPpOU3BOACTBA 0€3aJIKOr0JILHEIX HAITUTKOB U BHHA.

Texnonoruueckue orepanry nponu3BOJACTBA.

MCTOHI/IKa MPONU3BOACTBCHHBIX PACYCTOB.

Major lead literature

Literature in Russian

1. Zainullin, R.A., Kunakova, R.V. (2018). Technology of soft
drinks. Lan’: St. Petersburg.

2. Rodionova, L.Y. (2016). Technology of soft drinks:
textbook. Lan’: Saint Petersburg.

3. Oganesyants, L.A., Panasiuk, A.L., Gernet, M. V. (2015).
Technology of non-alcoholic beverages: textbook. GIORD:
Saint Petersburg.

3. Ashurst, Ph.R., Hargitt, R. (2010). Practical guidelines for
soft drink and juice producers. Professiya: St. Petersburg.

4. Magomedov, M.G. (2020). Grapes: basics of storage
technology: training manual. Lan’: Saint Petersburg.

5. Zarmaev, A.A. (2015). Viticulture with the basics of
primary processing of grapes: textbook. Lan’: Saint
Petersburg.

6. Tretiak, L.N. (2012). Technology of beer production with
specified properties. RAPP: Saint Petersburg.

7. Novikova, I. V., Agafonov, G. V., Yakovlev, A. N,
Chusova, A. E. (2015). Technological design of alcoholic
beverage production: textbook. Lan’: St. Petersburg.

8. Potapov, A.L,, Ryazanov, A.N. (2013). Development of
energy-saving process: textbook. VGUIT: Voronezh.

9. Paken, P. (2010). Functional and special purpose beverages:

OcHOBHas TUTEpaTypa
BeIyIIUX aBTOPOB

JluTeparypa Ha pycCKOM si3bIKe

1. 3aitaymmn, P.A., Kynakosa, P.B. (2018). Texnoxorus
0e3aIKOTONIbHBIX HANUTKOB. Jlaub: CaHkT-IleTepOypr.

2. Pomuonosa, JI.51. (2016). TexHomorust 0e3aIKOTONBHBIX
HanmMTKOB: YueOHoe mocooue. Jlans: Cankr-IletepOypr.
3. Oranecsnt, JI.A., TTanaciok, A.JL., T'epret, M.B.
(2015). Texnonorus 0€3aJIKOTOIBHBIX HAMUTKOB: YIeOHOE
nocobue. TMIOP/1: Canxt-IletepOypr.

3. Dmxeper, @.P., Xaprurr, P. (2010). [IpakTrueckue
PEKOMEHIANH TPOU3BOAUTEISIM OE3aJIKOTOIIBHBIX
HanmTKOB U cOKOB. [Ipodeccus: Cankr-IletepOypr.

4. Maromenos, M.I'". (2020). Burorpaxa: oCHOBEI
TEXHOJIOTMH XpaHeHHs: yuyeOHoe mocobne. Jlans: CaHKT-
[MetepOypr.

5. 3apmaes, A.A. (2015). BunorpagapcTBo ¢ OCHOBaMH
MIEPBUYHON IepepabOTK BUHOTpaaa: yueOHuK. Jlans:
Cankr-IletepOypr.

6. Tpetssix, JI.H. (2012). TexHomorus Mpou3BOACTBA MTHBA
¢ 3agaaaeMu cBoiicTBamu. PATIIT: Cankr-IletepOypr.

7. HoBukoga, U. B., Aradonos, I'. B., fIlxosnes, A. H.,
Uycosa, A. E. (2015). TexHOoMOTHYECKOE TPOSKTHPOBAHUE
IIPOM3BOCTBA CIIMPTHBIX HAITUTKOB: Y 4eOHOE TTocoOwHe.
Jlanp: Cankr-IletepOypr.
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transl. from English - Professiya: Saint Petersburg.

10. Balanov, P. E. (2013). Technology of fermentation:
teaching aid. NIU ITMO: Saint Petersburg. Text: electronic //
Lan': electronic library system. - URL:
https://e.lanbook.com/book/71130.

11. Makarov, A.S. (2008). Champagne production. Tavrida:
Simferopol.

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for Sustainable
Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Recommended international literature

1. Tonescu, Gabriela (2016). Sustainable Food and Beverage
Industries. Assessments and Methodologies. Apple Academic
Press and CRC, Taylor & Francis Group: Oxford, New York.

2. Preston-Wilsey, L. (2015). Toward a Sustainable Wine
Industry: Green Enology Research. CRC Press/Taylor &
Francis: Boca Raton FL, US.

3. Riemer, B.; Haug, M. E. (2019). Spirituosentechnologie.
Behr’s-Verlag: Hamburg.

4.Hutkins, Robert W. (2018). Microbiology and Technology of
Fermented Foods. 2nd. Ed., John Wiley & Sons: Hoboken,
US.

5. Carvajal-Millan, E.; Yaser, A. Z.; Haghi, A. K. (2021).
Natural Food Products and Waste Recovery. Healthy Foods,
Nutrition Design and Extraction of Valuable Compounds. AAP
Apple Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

6. Badwaik, L.; Aguilar, C. N.; Haghi, A. K. (2020). Food Loss

8. IloTanos, A.W., Pszanos, A.H. (2013). PazpaboTka
sHeprocoOeperaromero nporecca: yaeoauk. BIYUT:
Boponex.

9. IMaken, I1. (2010). ®yHKIIMOHATBHBIE HATUTKA U
HaIMTKY crenuansaoro HazHaueHust / Cepust: Hayumnsie
ocHOBHI 1 TexHosoruu. Ilep. ¢ auri. [Ipodeccus: CaHkT-
[MetepOypr.

10. bananos, I1. E. (2013). Texnonorus OpoaAnIbHBIX
MIPOM3BOACTB: yueOHO-MeToaqunIecKkoe ocoone. HUY
NTMO: Canxkr-IletepOypr. Tekct: anexkrponHslii // Jlanb:
JIEKTPOHHO-O0MOMMoTeuHas cucrema. - URL:
https://e.lanbook.com/book/71130.

11. Makapos, A.C. (2008). IIpou3BOACTBO MIAMITAHCKOTO.
Taspuna: Cumpepomnos.

Pezomonmst OOH/70/1 (2015) Ha pyccKoM sI3BIKe.
[Ipeobpa3oBanue Hamero Mupa: moBecTka mHs 2030
ro/a U yCTOHYMBOTO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Pexomenayemasi IuTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Nonecky, I'abpuana (2016). YcroitunBas mimesast
MIPOMBIIUIEHHOCTh. OneHka n Meroaoorun. Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

2. Ipecron-Yuicewn, JI. (2015). Ha mytu K ycroitunBoit
BHHOJIETIFUECKOM MpoMBINUIeHHOCTH: MccnenoBanus B
obmnactu 3enenoit sronoruu. CRC Press/Taylor & Francis:
Boxka-Paton ®nopumaa, CHIA.

3. Pumep, b.; Xayr, M. E. (2019). Texnoxorus
nponsBoacTBa cimpta. bepe depmar: 'amOypr.

4. Xatkunc, P. B. (2018). MukpoOronorus 1 TeXHOJIOTHA
(hepMEHTHPOBAHHBIX TPOAYKTOB MUTAHUSL. 2-€ U3., JIKOH
Vaiinu u ceiHOBBS: X00okeH, CIITA.

5. KapBamxan-Mwinan, 3.; fA3ep, A. 3.; Xaru, A. K.
(2021). IlpupoaHble MPOAYKTHI MTUTAHUS U YTUITA3ALHS
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and Waste Reduction. Technical Solutions for Cleaner
Production. AAP Apple Academic Press and CRC, Taylor &
Francis Group: Oxford, New York.

7. Flores-Gallegos, A. C.; Rodriguez-Jasso, R. M.; Aguilar, C.

N. (2020). Bioprocessing of Agri-Food Residues for
Production of Bioproducts. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxford, New York.

8. NPCS - NIIR Project Consultancy Services (2018). The
Complete Technology Book on Alcoholic and Non-Alcoholic
Beverages (Fruit Juices, Whisky, Beer, Rum and Wine). Asia
Pacific Business Press Inc.: New Delhi, India.

9. Back, W. (Hrsg.) (2008). Mikrobiologie der Lebensmittel.
Getranke. Behr’s Verlag: Hamburg.

k

United Nations A/RES/70/1 (2015) in English.
Transforming our world: the 2030 Agenda for Sustainable
Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

Russian language

1. Petrov, V.S., Aleinikova, G.Y., Marmorstein, A.A. (2020).
Agro-ecological zoning of the territory to optimize the
placement of varieties, sustainable viticulture and quality
winemaking: monograph. FGBNU SKFNTSV: Krasnodar.
2. Egorov, E.A., Shadrina, J.A., Kochian, G.A. (2018).
Management of sustainability of reproduction processes in
industrial viticulture: monograph. FGBNU SKFNTSV:
Krasnodar.

3. Avidzba, A.M., Ageeva, N.M., Guguchkina, T.I. et al.
(2016). Red table wines: biochemistry, technology,
enotherapy: monograph. FGBNU SKZNISiV: Krasnodar.
4. Egorov, E.A., Guguchkina, T.I., Adzhiev, A.M.,

OTXO/IOB. 3I0POBBIE MTPOILYKTHI TUTAHNS, TU3AHH TUTAHHS
Y U3BJICUCHUE IICHHEBIX coeauHeHnid. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

6. bangeiix, JI.; Arunap, K. H.; Xaru, A. K. (2020).
IoTepst MPOAOBONBCTBHS M COKPAIIEHHE OTXO/IOB.
Texandeckne penieHust 1uist 00Jee YUCTOro IPOU3BO/ICTBA.
AAP Apple Academic Press and CRC, Taylor & Francis
Group: Oxcdopa, Hero-Hopk.

7. ®nopec-T'anmneroc, A. K.; Poapurec-fcco, P. M.;
Arunnap, K. H. (2020). buoobpaboTka ocTaTkoB
CEJICKOXO03SHCTBEHHOMN IMPOIYKIIMHN JUTS IIPOM3BOJICTBA
6nonpoxykroB. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxcdopa, Heio-Hopxk.

8. CoBet KoHCYIBTaHTOB U HHXeHepoB NPCS (2008).
[MomHBIi COOPHUK TEXHOIOTHI IS ATKOTOIBHBIX U
0€3aIKOTOJILHBIX HAUTKOB ((PPYKTOBHIE COKH, BUCKH,
IIMBO, poM 1 BHHO). Asia Pacific Business Press Inc.: Hero-
Hem, Unnus.

9. bak, B. (mox pex.) (2008). MukpoOHOTIOTHS TAIIEBBIX
npoaykroB. Hamutku. Tom 5. 3-e uzganue. bepc ®@epmar:
I'amOypr.

Pezomormst OOH/70/1 (2015) Ha aHTIMIICKOM SI3BIKE.
[Ipeobpa3oBanue Hamero Mupa: moBecTka mHsI 2030
TOo/ia U yCTOHYMBOTO Pa3BUTHSL.
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RES/70/1&Lang=E

CnpaBouHasi TuTeparypa
(0oJiee yrirydsieHHasi cieMATU3HPOBAHHAS HAYYHAs
JIATEpaTypa)

Ha pycckom si3bike

1. Tletpos, B.C., AneiiankoBa, ['.}O., Mapmopinreiis,
A.A. (2020). ATpo3KOJIOTHYECKOE 30HUPOBAHIEC
TEPPUTOPHUHU TSI ONTUMHU3ALUH PAa3MELLEHUS] COPTOB,
YCTOMYMBOTO BUHOTPAIAPCTBA U KAUECTBEHHOTO
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Oseledtseva, 1.V. (2013). Geographical zones of high quality
wines and national cognacs (brandies) production in the south
of Russia. GNU SKZNIISIV: Krasnodar.

5. Petrov, V.S. (Ed., 2012). Innovative technologies in
viticulture. GNU SKZNIISIV: Krasnodar.

6. GOST 28188-2014 Non-alcoholic beverages. General
technical conditions (Reissue).

7. GOST 32030-2013 Table wines and table wine materials.
General specifications (revised, with Amendment N 1).

8. GOST 31711-2012 Beer. General specifications (New
Edition).

9. GOST 5962-2013 Ethyl alcohol rectified from food raw
materials. Specification.

10. Valuiko, G.G., Kosyura, V.T. (2005). Handbook of Wine
Making. Tavrida: Simferopol.

11. Ermolaeva, G.A. (2004). Handbook for the brewery
laboratory worker. Professiya: St Petersburg.

Other Languages

1. Beck, A.; Buder, F.; Dienel, W. et al. (Eds., aktualisiert).
Praxishandbuch Bio-Lebensmittel. Anbau, Recht, Kontrolle,
Verarbeitung, Vermarktung. Loseblattsammlung mit
Ergéinzungen. Loose-leaf collection with additions. Online
version possible. Behr’s-Verlag: Hamburg.

2. Ahrens, A.; Arndt, G.; Back, W.; Becker, T. et al. (Eds.,
aktualisiert). Praxishandbuch der Brauerei. Loseblattwerk mit
Newsservice und Onlinezugang. 3 Ordner.

Behr’s-Verlag: Hamburg.

3. De Rovira, Dolf (2017). Dictionary of Flavors. John Wiley
& Sons: Hoboken, US.

4. Holzapfel, W. (Hrsg. 2007). Mikrobiologie der
Lebensmittel. Band 4: Pflanzliche Lebensmittel. 2 Aufl. Behr’s
Verlag: Hamburg.

Latest available editions

BuHozAenus: MoHorpadus. PITBHY CKOHIICBB:
Kpacnonap

2. Eropos, E.A., lllampuna, XX.A., Kousss, [ A. (2018).
VYnpasnenne ycTOHINBOCTHIO BOCITPOU3BOACTBEHHBIX
IIPOLIECCOB B IPOMBIIIICHHOM BHHOTPAAapCTBE:
monorpadus. PI'BHY CKOHIICBB: Kpacromap.

3. ABum0a, A.M., AreeBa, H.M., I'yryukuna, T.U u np.
(2016). Kpacuble cTos0oBbIEC BUHA: OHOXUMHS, TEXHOJIOTHS,
sHoTepanus: MoHorpadus. PI'BHY CK3HNCuB:
Kpacnogap.

4. Eropos, E.A., I'yryukuna, T.U., Axxues, A.M.,
Ocenennesa W.B. (2013). I'eorpaduueckne 30HbI
MIPOM3BOCTBA BUH U HAIIMOHAJIBHBIX KOHBIKOB (OpeHan)
BBICOKOTO KadecTBa Ha tore Poccun. THY CK3HMHNCuB:
Kpacnonap.

5. om obmmeit penakiwei qOKTopa ¢.-X. Hayk [leTpoBa,
B.C. (2012). IHHOBanIMOHHBIC TEXHOJIOTHHN B
BuHorpanapctse. [HY CK3HMNCuB: Kpacunonap.

6. 'OCT 28188-2014 Hanutku 6e3ankoronsHbie. O0nme
texunaeckue yciosus ([lepensnanne).

7. TOCT 32030-2013 Buna cTosI0BBIC 1 BHHOMATEPHAJIBI
cronoBsle. OOmue TexHnyeckue ycnosus (c [TonpaBkamy,
¢ M3menennem N 1).

8. TOCT 31711-2012 INuBo. OOmue TeXHUYECKNE
ycnosus (Ilepensnanue).

9. 'OCT 5962-2013 Crinupt 3THIOBBIN peKTH()UKOBAHHBINA
13 IIUIIEBOTO CHIPBS. TeXHNYIECKHE yCIOBHSL.

10. Banyiixo, I'.I"., Koctopa, B.T. (2005). CnpaBo4Huk o
BuHOIeMI0. TaBpuma: Cumdeportons.

11. Epmonaesa, I A. (2004). CipaBouHHK pabOTHHKA
nmabopaTopuy MMBOBapeHHOTo mpeanpustus. Ilpodeccus:
Cankr-IletepOypr.

Ha ppyrux si3pikax

1. bex, A.; Bynep, ®.; Anunens, B. u gp. (mox pen.,
00HOBI1.). [IpakTHYecKoe PyKOBOJICTBO IO OPTaHUIECKUM
IpoayKTaM nutanus. KyneTuBrpoBanue, mpaso,
KOHTpOJIb, IlepepaboTka, MapkeTHHT. COOpHHK Ha
OTJIETBHBIX JINCTAX C AOTMOTHEeHUsIMU. Bo3Mo)kHa OHJIalH-
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Bepcust. bepc @epmar: ['amOypr.

2. Apenc, A.; Apaar, [Ixu.; bak, B.; Bakep, T. u np. (mox
pen., o0HOBIL.). [IpakTHdeckoe pyKOBOICTBO IIMBOBAPA.
COOpHHUK Ha OT/ACIBHBIX JIUCTAX C JIOTOIHEHUSIMH.
BosMorkHa onnaiin-Bepcust. 3 nanku. bepc ®@epmnar:
I'amOypr.

3. Jle PoBupa, Joad (2017). CnoBaps BKycoB. JxoH
Vaitmu & Canc: Xo6oken, CIITA.

4. Xonpuandens, B. (mox pexn., 2007). Mukpobuomnorus
nponoBoJibcTBUA. ToM 4: PacturenpHas nuia. 2-€ u3z.
Bepc ®epnar: I'amOypr.

B nocaeanem u3gaHuu

Other rules and None [Tpoune npasuna u Her
requirements TpeOoBaHNUS
L Lecture L lekuun

LP Lab and Workshop Practice
P Practical, Group Work, Seminars
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHosorusi npou3BoJCTBAa NUIIEBHIX MPOJYKTOB

Module Description Onucanne Moayas
Version 2021 04 30 Bepcus 2021 04 30
Module number 33 Homep Monyns 33
Module title Nutrition Science and Hazpanue Monyns Hayka o nurtanuu u
Functional Food Components DYHKIUOHAJIbHbIE TUIEBbIE KOMIIOHEHThI
Credits 5 KpenuTHbie yacel 5
Week lycontact hours 4L KonmmyaecTBO KOHTaKTHBIX 4L
4acOB B HEJIETIIO
Learningarea Food Science HanpasneHnue Hayka o numieBbsIX IpoAyKTax

Learning outcomes and
competences to be acquired

Knowledge in Nutrition Science as the basis to determine
the nutrition value of food, and ability to develop measures
for nutritional balance and new types of food.

Knowledge of the chemical nature and physiological
effects of functional food components.

Ability to develop concepts of functional food products
with the special emphasis on regional biodiversity.

O)KI/IHaeMLIe PE3YIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMA

3uanus B 001acTi HAYKH O MIUTAHUHU KaK OCHOBA
JJIL OpPEeACICHUSA HHHIGBOﬁ HCHHOCTU NPOAYKTOB
MUTaHus, 1 YMCHUC paBpa6aTLIBaTL MCPHI 11O
o0ecIeueHu o C6aJ'IaHCI/IpOBaHHOFO IIUTaHUA U
HOBBIC BU/JIbI ITUIICBBIX IMTPOAYKTOB.

3HaHNe XUMHYECKON TPHPOIBI 1
(hU3MOITOTHYECKOTO NEHCTBHS (QYHKIMOHATBHBIX
MUIIEBBIX KOMIIOHEHTOB.

YMenue pa3pabaTbiBaTh KOHICIIIIAH
(YHKIMOHATIBHBIX IPOTYKTOB MTUTAHUS, C OCOOBIM
AKIICHTOM Ha peTHOHAJIbHOE OnopasHooOpasue.

Required prequalification(s)

Module 9 Food Chemistry

Recommended Modules:
All Compulsory Modules of Food Technology
Module 27 Food Microbiology 11

Obs3arenpHas
IIpeIBapHUTEIIbHAS
KBaITH (U KATTHSI (T )
(KBaJTH(PUKAIIIOHHEIE
YCIIOBHS)

Moayns 9 IummeBast Xumust

PexomenmyeMblie MOy ITH:

Bce obs3aTensapie Moaymu no [ummesoit
TEXHOJIOTUH

Moayis 27 ITumesast Mukpoobuosorus 11

Semester [1 — 8] 6 Cemectp [1 — 8] 6

Modes of instruction and Lectures MeronsinpenofaBanusanody | Jlexuuu
learning YEHHS

Module Status Compulsory Cratyc moayins O06s13aTenpHBINA

Language(s) of instruction

Languages selected by the university

Ha xaxoM s3bIKe BemeTcs
MperogaBaHne

Ha s3p1kax, BeiOpanabx BY30M

Form(s) of examination

The grade awarded is a composition of the individual

q)OpMaHpOBCHGHI/IHSKBaMGHO

OHCHKa CTaBUTCA HAa OCHOBAHNHU CYMMBbI
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results of the written and practical elements of the
examination.

The final grade is weighted according to the significance
and share of the different theoretical and practical elements
of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed assignments.

OTACIBHBIX OIICHOK MMMCEMEHHOM 1 HpaKTH‘ICCKOﬁ
YaCTH 5K3aMcCHa.

OxoHYaTeNnbpHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM 1 3HAYNMOCTHU
PA3JIMYHBIX TCOPECTUICCKUX U TPAKTUYICCKUX
QJICMCHTOB MOYJIA

O0s13aTeNPHBIM yCIOBHEM BBICTABIICHHS OL[CHKH
SIBJIIETCS YCIIEITHOE BBIIIOTHEHUE BCEX
IPEeTyCMOTPEHHBIX 3aJaHUM.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the significance
and share of the different theoretical and practical elements
of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed assignments.

dopma onpeaeneHus
OIICHKH 3HAHHI

OHCHKa CTaBUTCA HAa OCHOBAHNH CYMMBbI
OTACIBHBIX OIICHOK MMMCEMEHHOM 1 HpaKTH‘ICCKOﬁ
qaCTH 5K3aMCHa.

OxoHYaTeNnbpHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM 1 3HAYNMOCTHU
PA3JIMYHBIX TCOPECTUICCKUX U IPAKTUYICCKUX
DJICMCHTOB MOYJIA

O0s13aTeNPHBIM yCIOBHEM BBICTABIICHHS OL[CHKH
SIBJIIETCS YCIIEITHOE BBIIIOTHEHUE BCEX
IPEeTyCMOTPEHHBIX 3aJaHUM.

Contents of the module

Nutrition Science

Basics of human physiology. The role of nutrition in
human life.

Modern concepts of quantitative and qualitative processes
occurring in the human body in connection with the
absorption of food products.

Rational nutrition of healthy population groups. Preventive
nutrition.

Non-traditional nutrition. The diet of a modern man.
Recommended norms of food consumption.

Biological effect of food and types of traditional nutrition.
Prolonged nutritional imbalance and its consequences.
Components of natural food, adversely affecting the body.

ConepKaHUEeMOTyJIS

Hayka o nuranuu

OCHOBBI (l)I/IBI/IOJ'IOFI/II/I gelroBeka. Ponp muTanus B
JKHU3HCACATCIBbHOCTH YCJIOBCKaA. COBpeMCHHLIC
MMpEeaACTaBJICHUA (6] KOJIMYCCTBCHHBIX u
Ka4C€CTBCHHBIX mnmponeccax, MPOTCKAOIIUX B
OpraHu3Me 4YCJIOBCKAa B CBA3U C IOIJIOHICHHUEM WM
MUIICBLIX MTPOAYKTOB.

PaIII/IOHaJ'H)HOC IIMTAaHUC 310POBBIX rpynit
HaCCJICHU . HpeBeHTI/IBHOG IIMTAaHHUC.
HeTpaHI/IHI/IOHHOG IIMTAaHUC. PaHI/IOH COBPEMCHHOTO
YCJIOBCKA. PCKOMCHIIYCMLIC HOPMBbI HOTp€6J'I€HI/I$I
MMPOAYKTOB MUTAHUS.

buomormyeckoe HCﬁCTBHC MATIA 1 PA3HOBUJHOCTH
TPAAUIITMOHHOTO ITUTAHU . I[J'II/ITGJ'H)HHﬁ
aJ'II/IMCHTapHHﬁ HI/IC6aHaHC B IIMTaHUU U €TI0

70




Functional Food Components

Scientific basics of functional nutrition. Theories and
concepts of functional food development with special
emphasis on regional biodiversity.

Functional ingredients of organic nature in food:
carotenoids, special polyunsaturated fatty acids,
glucosinolates,saponins, phenolic compounds, sulfur
compounds, plant sterols, plant phytoestrogens,
prebiotics/probiotics, etc.

Main natural sources of food with high content of
functional ingredients.

Special effects of (dietary) fibers and inorganic macro- and
micronutrients.

Concepts of functional food development with the special
emphasis on regional biodiversity.

Technologies of functional food products.

ITOCICACTBHAL. KommoneHTnI HpHpOHHOﬁ TINIIIH,
H€6HaFOHpI/IHTHO BJIMAIOLINC HA OPraHU3M.
(I)yHKIlI/IOHaJIbeIe NUIIEBbIC KOMIIOHEHTBI

HayuHble OCHOBBI ()YHKIMOHATEHOTO U TAHHSL.
Teopun 1 KOHIEIMH pa3paboTKH
(YHKIMOHATIBHBIX TPOIYKTOB MMUTAHHUS C OCOOBIM
aKIIEHTOM Ha PETHOHAIBEHOE OMOpa3HOOOpasue.
OyHKIMOHATBHBIC HHTPEAUCHTHI OPraHUYeCKON
TPUPOJIBI B MAIIEBIX TPOAYKTAX: KAPOTHHOUIPL,
0c00bIe TIOJIMHEHACHIICHHBIC YXUPHBIE KACIIOTBHI,
TJIFOKO3UHOJIATHI, CATIOHHUHBI, ()eHONBHBIC
COEIIMHEHNS, CepOCOoIepIKaIie COSMHEHUS,
pacTUTENbHBIE CTEPOIIB, PACTHTEIBHBIC
(UTO3CTPOTEHBI, TPEONOTUKU/TIPOONOTHKH, U JIP.
OCHOBHBIE IPHPOAHBIC HCTOYHHKH IUILH C
BBICOKUM COZIepyKaHUEeM (YHKIIMOHAIBHBIX
WHIPETUCHTOB.

Ocoboe BiusHHE (TTUIIEBBIX) BOJIOKOH U
HEOPraHWYECKUX MaKpO- © MUKPOHYTPHEHTOB.
KoHremnumy pa3paboTku GpyHKIHOHATBHBIX
MPOIYKTOB ITUTAHUS, C OCOOBIM aKI[CHTOM Ha
peruoHaIbHOE OHopasHoOOpasue.
TexHoNmorNM MOy YCHHSI
(YHKIMOHATIFHOTO Ha3HAYCHHUSL.

MPOSYKTOB

Major lead literature

Nutrition Science

Literature in Russian

1. Vasilieva, 1.V., Berketova, L.V. (2020) Physiology of
Nutrition: Textbook and Practice for Higher Education
Institutions. Urait: Moscow.

2. Vasilieva, [.V. (2019). Physiology of nutrition:
textbook. Urait: Moscow.

3. Yudina, S B. (2017). Technology of functional food
products [Electronic resource]: textbook. EBS Lan’: St.
Petersburg. Available online:
https://e.Janbook.com/book/91277

4. Lamazhapova, G.P. (2016). Physiology of nutrition.
Textbook. Mir nauki: Moscow.

OcHOBHas TUTEpaTypa
BeIyIIUX aBTOPOB

Hayka o nuranuu

JluTeparypa Ha pycCKOM si3bIKe

1. BacwmseBa, W.B., bepkeroBa, JI.B. (2020)
OH3NOJIOTHS TUTAHUS: YYEOHUK M MPAKTUKYM IS
By30B. IOpaiitT: Mocksa.

2. Bacunbena, W.B. (2019). ®usnonorus muTaHus:
yuebnuk. IOpaiit: Mocksa.

3. YOmuna, C b. (2017). TexHOMOTHS TPOIYKTOB
(YHKIMOHATIBHOTO MUTAHUS [ IEKTPOHHBIH
pecypc]: yueb. mocobue. DbC Jlans: CaHKT-
[MetepOypr. HocTyHO OHMaMH:
https://e.lanbook.com/book/91277

4. JJamaxkariosa, I".I1. (2016). ®usnonorus
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5. Poznyakovsky, V.M., Vloshinsky, P.E., Mikhailova,
T.M. (2017). Physiology of nutrition. EBS Lan': Saint
Petersburg. Available online:
https://www.labirint.ru/books/623632/

Recommended international literature

1. Smith, J.; Carr, T.; Gropper, S. (2017). Advanced
Nutrition and Human Metabolism. Cengage Learning, Inc:
Boston, US.

2. Stipanuk, M. D.; Caudill, M. A. (2018). Biochemical,
Physiological, and Molecular Aspects of Human Nutrition.
Saunders, Elsevier: Amsterdam, NL.

Reference
(more specific, specialised scientific literature)

Russian Language

1. Poznyakovsky, V.M., Pokrovsky, V.I., Romanenko,
G.A., Knyazhev, V.A., Gerasimenko, N.F., Onishchenko,
G.G., Tutelian, V.A. (2014). The policy of healthy
nutrition. Federal and regional levels: Higher education:
Saratov. ISBN 2227-8397.

2. Government of the Russian Federation. Decree of
October 25, 2010 N 1873-r. Fundamentals of State Policy
of the Russian Federation in the field of healthy nutrition
of the population for the period up to 2020.

3. (2015). State Policy of the Russian Federation in the
Field of Healthy Nutrition: Report. Federal Service for
Surveillance of Consumer Rights Protection and Human
Welfare: Moscow.

Other Languages
1. Watson, R. (2017). Nutrition and Functional Foods for
Healthy Aging. Academic Press, Elsevier: Amsterdam, NL

Functional Food Components

nuTaHus. Y4ueOHoe mocodue. Mocksa: Mup Hayku.
5. [Tlosmsxosckuii, B.M., Bnommnackuii, ILE,
MuxaiinoBa, T.M. (2017). ®usmnonorust nuTaHus.
OBC Jlanb: Cankr-IlerepOypr. ocTymHo OHIaiH:
https://www.labirint.ru/books/623632/.

PexoMeHnayemasi TuTepaTypa MesKIyHAPOIHBIX
aBTOpPOB

1. Cmur, [Ix.; Kapp, T.; I'pormep, C. (2017).
[TpoaBHHYTHIN KypC MO MATAHUIO K META0OIH3MY
yenoBeka. CengagelLearning, Inc: Bocton, CILIA.
2. Crunanyk M.J.; Kaymuan M.A. (2018).
buoxumuyeckue, GHU3HOIOTHYECKUE U
MOJICKYJISPHBIC aCTICKTHI ITUTAHHS YEJIOBEKA.
Saunders, Elsevier: Amctepnam, Hunepnanst.

CnpaBouHasi TuTeparypa

(6os1ee yriry0JeHHAS CIENHATU3MPOBAHHAS
HAy4Has JUTepaTypa)

Ha pycckom s3bike

1. IozusikoBckuii, B.M., [Tokposckuii, B.1.,
Pomanenko, I'.A., Knsokes, B.A., I'epacumenko,
H.®., Onnmenko, I'.T"., Tyrenssn, B.A. (2014).
[Honutuka 3a0poBoro nutanus. PeaepanbHbI U
peTHOHANBHEIA YpOBHH: By3oBckoe oOpa3zoBanue:
Caparos. ISBN 2227-8397.

2. IIpaBurensctBo P®. Pacnopstxenue ot 25
okTsa0ps 2010 1. N 1873-p. OcHOBEI
rocyJapcTBEHHON MonuTuku Poccuiickoit
®enepanuy B 001aCTH 3/10pOBOTO IIUTAHUS
HaceneHus Ha nepuof a0 2020 roxa.

3. (2015). TocynapcrBenHast nointrka Poccuiickoit
®denepanuy B 001aCTH 310pPOBOTO MUTAHUS:
Joxknan. ®@enepanbHas ciryx0a o Haa30py B chepe
3aIUTHI TPaB NOTpeOuTeNIel 1 6IaronoIydus
yenoBeka: Mockaa.

Ha ppyrux si3pikax
1. Batcomn, P. (2017). [lutanue u QyHKIIMOHATIBHEIE
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Literature in Russian

1. Donchenko, L.V. (Ed., 2019). Technology of functional
food products: 2nd ed. Urait: Moscow.

2. Lisitsyn, A.B.; Ivanova, V.N. (Eds., 2018). Modern
technologies of functional food products: textbook. DeLi
Plus: Moscow.

3. Paken, P. (2010). Functional and special purpose
beverages: transl. from English - Professiya: Saint
Petersburg.

4. Koryachkina, S.Y., Matveeva, T.V. (2013). Functional
food ingredients and additives for bakery and
confectionery products. GIORD: Saint Petersburg.

6. Tikhomirova, N. A. (2013). Technology of therapeutic
and prophylactic milk-based products: training manual.
Troyitsky most: Saint Petersburg.

7. Isrigova, T.A. (2015). Production of functional foods:
textbook. Dagestan State Agrarian University named after
M.M. Dzhambulatov: Makhachkala.

8. Ottaway, P.B. (Ed., 2010). Food enrichment and dietary
supplements: technology, safety and regulatory
framework. Professiya: Saint Petersburg.

Recommended international literature

1. Egbuna, Ch.; Dable Tupas, G. (Eds., 2020). Functional
Foods and Nutraceuticals. Bioactive Components,
Formulations and Innovations. Springer International
Publishing.

2. Ahmad, S.; Al-Shabib, N. A. (Eds. 2020). Functional
Food Products and Sustainable Health. Springer
Singapore.

3. Rani, V.; Yadav, U. C. S. (Eds., 2018). Functional Food
and Human Health. Springer Nature Singapore Pte Ltd.

4. Galanakis, Ch. M. (Ed., 2016). Nutraceutical and
Functional Food Components. Effects of Innovative
Processing Techniques. Elsevier: Amsterdam, NL.

5. Hossain, Mohammad B.; Brunton, Nigel P.; Rai, Dilip
K. (2020). Herbs, Spices and Medicinal Plants. Processing,
Health Benefits and Safety. John Wiley & Sons: Hoboken,
US.

HIPOAYKTHI JUI 3J0POBOTO CTAPEHUS.
AxaneMuyaeckast mpecca, J1abp3eBUp: AMCTepaaMm,
Hunepnanas.

(I)ymcmmﬂa.n bHbIC¢ MNIIEBbIC€ KOMIIOHCHTbBI

Jluteparypa Ha pycCKOM si3bIKe

1. ITox o6mr.pexn. oruerko, JI.B. (2019).
TexHonorust GyHKIIMOHAIBHBIX ITPOTYKTOB
MUTaHMS: 2-€ U31., ucnp. u pom. HOpaiit: Mocksa.
ISBN 978-5-534-05899-4.

2. Tlog pen. Jlucuusina, A.b., UBanoBoii, B.H.
(2018). CoBpeMeHHBIE TEXHOJIOTUT
(YHKIMOHAIBHBIX MUIIEBBIX IIPOIYKTOB: YICOHUK.
JeJIu mumroc: Mockaa.

3. ITaken, I1. (2010). ®yHKIIMOHATBHBIE HATUTKA U
HAIMTKY CHENHAIFHOTO Ha3HAYCHUS: TIep. C aHTI. —
Ipodeccust: CIIO.

4. Kopstakuna, C.5., MaTseesa, T.B. (2013).
OyHKIMOHATBHBIE ITUINEBbIE HHTPEAUCHTHI 1
J00aBKH 17151 XJ1e000YTIOUHBIX M KOHIUTEPCKUX
mnenuit. TUOPM;: Canxr-IleTepOypr.

6. TuxomupoBa, H. A. (2013). TexHoxorus
MIPOTYKTOB JI€YEOHO-TTPOPHIAKTHIECKOTO
Ha3HAYCHUS HA MOJIOYHOW OCHOBE: yueOHOe
nocobue. Tponnkuit Moct: Cankr-IleTepOypr.

7. Ucpurosa, T.A. (2015). IIpousBoacTso
(YHKIMOHATIBHBIX TPOIYKTOB MUTAHMS:

VYuebnoe mocobue. DI'BOY BO «/larecranckuit
TOCYZapCTBEHHBIN arpapHbIi yHUBEPCUTET HMEHH
M.M. IxamOymatoBay: Maxaukaa.

8. Ilox pexn. Orrases, B.I1. (2009). Oboramienue
MUIIEBBIX IIPOIYKTOB M OMOJIOTHYECKH AaKTUBHEIC
nob6asku. IIpodeccus: Cankr-IlerepOypr.

Pexomenayemasi IuTepaTypa MesKIyHAPOAHBIX
aBTOPOB
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6. Carvajal-Millan, Elizabeth; Yaser, Abu Zahrim; Haghi,
A. K. (2021). Natural Food Products and Waste Recovery.
Healthy Foods, Nutrition Design and Extraction of
Valuable Compounds. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxford, New York.

Reference

(more specific, specialised scientific literature)
Russian Language

1. GOST R 55577-2013 Specialised and functional food
products. Information on distinguishing features and
efficacy (with Amendment N 1).

2. GOST 34006-2016 Specialised food products. Food
products for nutrition of athletes.

3. Bobreneva, 1.V. (2019). Functional foods and their
development: monograph. Lan' Publisher: SPb. ISBN
978-5-8114-3558-6.

4. Online journal “Naukovedenie” ISSN 2223-5167
http://naukovedenie.ru/ Vol. 7, No. 1 (2015)
http://naukovedenie.ru/index.php?p=vol7-1

URL of the article:
http://naukovedenie.ru/PDF/136TVN115.pdf

Other Languages

1. Meyer, A. H. (Hrsg., aktualisiert). Functional Food. Ein
Leitfaden. Loseblattwerk mit Newsservice und
Onlinezugang. 4 Ordner. Behr’s Verlag: Hamburg.

2. Pfaff, S. (2012). Nachhaltigkeit und Biodiversitét. Ein
Praxisleitfaden. 1 Aufl. Behr’s Verlag: Hamburg.

Open access

1. Journal of Functional Foods. Elsevier: Amsterdam, NL.
https://www.journals.elsevier.com/journal-of-functional-
foods

2. Nutraceuticals and Functional Foods. MDPI: Basel,
Switzerland.
https://www.mdpi.com/journal/foods/sections/

1. Or6yna, Y.; abns Tynac, I'. (mox pexn., 2020).
OyHKIMOHATHHBIC TPOAYKTH TUTAHUS U
HYTPHUIICBTUKU. brOaKTHBHBIE KOMIIOHEHTEHI,
penentypsl U nHHOBanMH. CripuHTep MHTEpHEITHIT
[Ma6mummHT.

2. Axman C.; Anp-111adbu6 H.A. (mox pexn., 2020).
OyHKIMOHATHHBIC TPOAYKTH TUTAHUS U
ycToitunBoe 310poBhe. Cripunrep CHHTAIyp.

3. Panu B.; fAna V. K. C. (mox pen., 2018).
ODyHKIMOHATHHOE MMTAHUE U 3I0POBBE YECITOBEKA.
Springer Nature Singapore Pte Ltd.

4. l'anmanakwuc, Y. M. (pex., 2016).
HyTtpuneBTnkoBbie 1 QyHKIIMOHAIBHBIC ITAIICBHIC
KOMIIOHEHTHI. D(PPEKTH HHHOBAITMOHHBIX METOJIOB
00paboTku. Dnp3eBup: AMcTepaam, HunepiaanabL.
5. Xocceiin, Moxamman b.; bpanton, Haiimken I1.;
Paii, Junmm K. (2020). Tpassl, crienyu u
JeKapcTBeHHBIE pacTeHus. [lepepaboTka, mob3a
IUTSE 3I0POBBsI U Oe30macHOCTh. JoH Yaiinu u
CcBIHOBBS: X000keH, CIIIA.

6. Kappamxan-Mwnan, 3.; fA3ep, A. 3.; Xary, A.
K. (2021). ITpupoaHble MPOAYKTHI MUTAHAS U
YTHIU3AIHAS OTXOIOB. 3I0POBHIC MTPOIYKTHI
MIUTaHUS, TU3aliH IUTAaHUS U W3BJICUCHUE IIEHHBIX
coequuennii. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxcdopnm, Heto-
Hopk.

CnpaBouHasi TuTeparypa

(6os1ee yriry0JeHHAS CIeNHATU3MPOBAHHAS
HAy4Has JUTepaTypa)

Ha pycckom s3bike

1. TOCT P 55577-2013 IlpoayKTsl ITUIIEBEHIE
CHEeNNAT3UPOBAHHbIC U (DYHKIIOHAIIBHEIE.
WNudopmanus 06 OTIMUINTENBHBIX IPU3HAKAX U
s¢pdexruBHOoCcTH (¢ M3mMenenuem N 1).

2. TOCT 34006-2016 ITpoxyxmus mumesast
cnenuanu3uposanHas. [Ipomykuus nummesast 1
MUTAHHSI CIIOPTCMEHOB.
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Nutraceuticals Functional Foods

Latest available edition

3. bobpenesa, U.B. (2019). ®ynxunonansHbIe
MIPOAYKTHI MUTAHUS U UX Pa3pabOTKa: MOHOTpadusl.
Wz parensctBo «Jlanpy: CI16. ISBN 978-5-8114-
3558-6.

4. NnarepHer-xypHan «Haykosenenue» ISSN 2223-
5167 http://naukovedenie.ru/ Tom 7, Nel (2015)
http://naukovedenie.ru/index.php?p=vol7-1

URL cratbn:
http://naukovedenie.ru/PDF/136TVN115.pdf

Ha ppyrux si3pikax

1 Meiiep, A.H. (mox pex., oOHOBIL.).
OynkimonanbHas exa. PykoBonactso. Cobpanne
OTJETBHBIX JINCTOB (BO3MOXHO C HOBOCTHOM
PacChIIKOH 1 OHJAH-10cTYHOM). 4 manku. bepc
®epiar: ['amOypr.

2. Ipadd, C. (2012). YcrodunBOCTh U
6ropasnooOpasue. [IpakTuueckoe pykoBOACTBO. 1-
e m3x. bepc @epnar: ['amOypr.

B orkpsiTOM 0CTYIIE

1. KypHan GyHKIIHOHATBHBIX MPOYKTOB IMATAHMSL.
Awmcrepaam, Hunepnanapl.
https://www.journals.elsevier.com/journal-of-
functional-foods

2. HyTpuneBTHKH ¥ QyHKIMOHATBHAS THIIA.
bazeuns, lIBeiinapust.
https://www.mdpi.com/journal/foods/se
ctions/Nutraceuticals Functional Foods

B nocaeanemM u3gaHuu

Other rules and requirements

None

[pouue npasuia u
TpeOOBaHUS

Het
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHosorusi npou3BoJCTBAa NUIIEBHIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number 37 Homep Monyns 37
Module title Sustainable Production HasBanue Mogaysnst YcToiiunBoe Npou3BOICTBO
Credits 5 KpenuTHbie yachl 5
Weekly contact hours 4L KonmmaecTBO KOHTaKTHBIX 4L

4aCOB B HCACITKO

Learning area

Engineering Subjects

HanpasneHnue

Texamueckue JUCITHUITIINHBI

Learning outcomes and
competences to be acquired

Knowledge and skills necessary to make environmentally,
technically and economically feasible solutions in the
spirit of “Agenda 20307, Goal 12.

Ensure sustainable consumption and production patterns.

O)KI/IHaCMLIC PE3YIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMA

3HaHus 1 MPAKTUYCCKUC HABBIKH, HCO6XOHI/IMLIC
JJIL TPUHATHSA DKOJIOTUYCCKH, TCXHUYCCKU U
SKOHOMMYECKH 000CHOBAaHHBIX peHIeHI/Iﬁ

Required prequalification(s)

Module 19 Basics of Food Process Engineering I1

Recommended Modules:
All Compulsory Modules of Food Technology
Module 26 Quality Management

Obs3arenpHas
IIpeIBapHUTEIIbHAS
KBaITH (U KATTHSI (T )
(KBasTH(pUKAIIIOHHEIE
yCIIOBHS)

Momyns 19 OCHOBHI TEXHOIOTHYECKUX TPOIIECCOB
MUILEBBIX TPOU3BOJICTB

PexomenmyeMblie MO Ty ITH:

Bce obs3aTensapie Moaymu no [ummesoit
TEXHOJOTHH

Monayns 26 YopaBieHHue KaueCTBOM

Semester [1 — 8] 7 Cemectp [1 — 8] 7

Modes of instruction and Lectures MeTomp! mpenojaBaHus u Jlexuuu
learning o0yueHus

Module Status Compulsory Cratyc moayins O0s13aTenpHbBINA

Language(s) of instruction

Languages selected by the university

Ha xaxoMm s3bIKe BemeTcs

Ha s3p1kax, BeiOpanHbIx BY30M

MIpenojaBaHue
Form(s) of examination Specific examination requirements are announced at the ®dopma IpoBEACHUS Konxkpetnsie TpeGOBaHMS SK3aMEHUPOBAHNUS
9K3aMEHOB COOOMIAIOTCS CTY/ICHTAM B Havdajie MOIYJIs

beginning of the module (semester).

The examination comprises elements of theory and their
application considering the contents covered in lectures.

Forms of examination include written and oral
examinations, seminar papers and presentations, project
reports, etc.

(cemecTtpa).

DK3aMeH BKJIIOYACT DIIEMEHTHI TCOPHHU U UX
MMPUMCHCHHS C YUYCTOM MaTepuaiia,
MMPEACTABJICHHOI'O B XO1€ JIGKHHﬁ.

DK3aMeH MOKET OBITh MMPOBE/ICH B IMCHMEHHOH 1
yCTHOI QopMme, B BUJIC MTUCBMEHHOU PaOOTHI,
MPE3EHTANH, OTYETA 10 IPOEKTY U .
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Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the significance
and share of the different theoretical and practical elements
of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed assignments.

®dopma onpeaeneHus
OIICHKH 3HAHHI

OHCHKa CTaBUTCA HAa OCHOBAHNH CYMMBbI
OTACIBHBIX OIICHOK MMMCEMEHHOM 1 HpaKTH‘ICCKOﬁ
YaCTH 5K3aMCHa.

OxoHYaTeNnbHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM 1 3HAYNMOCTHU
PA3JIMYHBIX TCOPETUICCKUX U TPAKTUICCKUX
QJICMCHTOB MOYJIA

O0s13aTeNIPHBIM yCIOBHEM BBICTABICHHS OL[CHKH
SIBJIIETCS YCIIEITHOE BBIIIOTHEHUE BCEX
IPEeTyCMOTPEHHBIX 3aJaHUM.

Contents of the module

Sustainable Development

e Concepts in history and current status: UN-
“Agenda 2030 of Sustainable Development”,
Goal 12.” Ensure sustainable consumption and
production patterns”

e Foundations: scientific rationale

e  Aspects of sustainable development and their
connection with social, political and economic
aspects of development

e  Principles and approaches

e Global and regional challenges in sustainable
development

e International organizations and cooperation,
national and regional commissions for sustainable
development

Sustainable Production

e  “Sustainable Production” a development phase of
industrial culture,

e  Hierarchical organization and decision criteria of
sustainable production processes,

e  Technical parameters of production processes,
development of quality factors and evaluation
steps concerning the potential of new production

Copnepxanue MOIyJIs

YcroitunBoe pa3surue

- KoHnenmuu ycToHYnBOTO pa3BUTHS: UCTOPUS
BOIIPOCa U COBPEMEHHOE COCTOSHIIE:
ITosectka s OOH mo 2030 roga B obmactu
YCTOMYMBOTO pa3BUTUSA", LIENb 12.
ObecrieyeHne YCTONYMBEIX MOACTCH
oTpeOJIeHNs ¥ IPOU3BOACTBA"

- OCHOBBI YCTOHYHMBOTO Pa3BUTH: HAYIHOE
000CHOBaHHE

- ACIIeKTBI yCTOMYMBOTO PA3BUTHUS U UX CBA3b C
COLMAJIEHO-TIOJINTHYCCKUMU U
ASKOHOMUYECKUMH ACTICKTAMH Pa3BUTHUS

- YcTOHYMBOTO pa3BUTHS: IPUHIIUIIHI 1
IMOJIXOIBI

- T'moGanpHBIC U perHOHATBHEIC IPOOIEMBI
YCTOHYHUBOTO Pa3BUTHS

- MexmyHapoHBIC OpTraHU3AINH,
COTPYTHUYECCTBO, CTPAHOBBIE U
pETHOHATBHBIC KOMUCCHU B IEIISAX
YCTOHYHUBOTO Pa3BUTHS

YcroitunBoe Npou3BoACTBO
- YcTolluuBO€ MPOU3BOJCTBO KaK dTaIl

Pa3BUTHSA KYJIbTYPBI IIPOU3BOACTBA
- I/Iepapanecxaa OpraHu3anusa U KpuTepruu

77




strategies/technologies (guidelines),

e Use of resource engineering, environmental and
integrated environmental technologies,

e Environmental strategy and policy for the
development of production,

e Development of green production,

e  Set-up of conceptually new production and
reconstruction of existing facilities,

e  Typical environmental problems and their
solutions

e  Theoretical foundations for solving problems for
sustainable production and quality assurance of
food raw materials and food products,

e Contamination of food raw materials and food
products by xenobiotics and pollutants of
biological and chemical origin

Supply and Waste Management

e  General principles of resources and
environmental management, Life cycle
assessment, design for environment, responsible
care, technical aspects,

e End of pipe technologies: waste, waste water and
waste air treatment, centralized and decentralized
strategies,

e Integrated environmental technologies, product-
and process-optimization,

e Resource Engineering: Energy efficiency and
production, raw materials and value creation,
recycling management, water treatment,
classification and accounting of resources,
projecting resource consumption based on
demand for products, inventories, efficient
replenishment of material resources and their
distribution across enterprises,

e Case studies: major industrial methods for
recycling and processing of industrial and

BBIOOpPA PEIICHHS /TSI IIPOLIECCOB
YCTOHYMBOTO IPOU3BO/ICTBA

Texanyeckne mapameTpbl IPOU3BOICTBEHHBIX
IIPOIIECCOB, pa3paboTKa MapamMeTpoB KauecTBa
1 3TaIoB OIIEHKH BO3MOKHOCTEH B paMKax
HOBBIX ITPOM3BOJICTBEHHBIX
CTpaTernii/TEXHONIOT Ui (PYKOBOISIINE
TIPUHITATIBI)

Hcnone3oBanue pecypcHOi HHXEHEPHH,
9KOJIOTMYECKUX ¥ HHTETPUPOBAHHBIX
9KOJIOTMYECKUX TEXHOJIOTUH
DKOJIOTHYECKAst CTPATETHUS U IO THKA
Ppa3BUTHS IPOU3BOJICTBA

Pa3BuTHE 3K0OIIOTHYECKN YUCTOTO
IIPOHU3BOICTBA

Co3anne TpUHIUINAIEHO HOBBIX U
PEKOHCTPYKIIHSI CYIIECTBYIOIIIX
IIPOU3BOCTB

XapakTepHbIe SKOJIOTHYECKHE TIPOOIEMbI U
ITyTH UX PELICHUS

TeopeTryeckne OCHOBHI penIeHHs TpodIeM
JUTSl YCTOMYMBOTO ITPOM3BOJICTBA U
oOecriedeHust KA4YeCTBEHHOTO
IIPOIOBOJIECTBEHHOTO CHIPHS M MHIIEBHIX
IIPO/TYKTOB

3arps3HeHne MPOIOBOIILCTBEHHOTO CHIPHS U
MUIIEBBIX IIPOYKTOB KCEHOOMOTHKAMH U
MOJUTIOTAHTaMH OMOJIOTHYECKOTO U
XMMHYECKOTO TPOUCXOKICHUS

Ynpasiienue pecypcaMu 4 0TX0JaMHU

OO01mye IPUHIHITE YITPABICHHS PECypcamu 1
OTXOAaMH MPEANPUATAN (IKOJIOTHIECKOE
YIpaBJIeHHE), OL[EHKA )KU3HEHHOTO KA,
9KOJIOTUYECKOE MTPOEKTUPOBAHUE,
OTBETCTBEHHOCTH 1 3200Ta, TEXHUIECKHUE
ACIEKTBI

TexHOJIOTHH Ha 3aKIIOYUTEILHOM JTale:
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domestic wastes.

OTXO/JIbI, OYMCTKA CTOYHBIX BOJ U BO3AYXa,
LEHTPAIN30BaHHbIE U ACLEHTPAIN30BAHHEIC
CTpaTeruu

- HHTrerpupoBaHHBIE SKOJIOTHYECKHE
TEXHOJOTUH, ONITUMHU3aNHs TPOAYKINH 1
MIPOLIECCOB

- Pecypchas unxenepus:
9HEepro3¢GHeKTUBHOCTH M IIPON3BOJICTBO,
CBIPBE U CO3/1aHHE CTOUMOCTH, YIIPABICHHE
nepepaboTKOM, OYNCTKA BOJIB,
KJIacCU(UKAIWS ¥ YIET PECyPCOB,
IIPOTHO3NPOBAHME MOTPEOICHHS PECYPCOB B
3aBHCHMOCTH OT CIIPOCA Ha MPOIYKIHIO,
3amnackl, 3Q(EeKTHBHOE MOMOIHEHNE
MaTepUAIBHBIX PECYPCOB U UX
pacnpenenaeHue 1o npeanpusTHsIM

- TemaTnueckue UCCIeIOBaHUS: OCHOBHBIE
MIPOMBIIIUICHHBIE METOIBI IIepepaboTKU 1
WCITOJIE30BaHMSI IPOMBIIICHHBIX ¥ OBITOBBIX
OTXOJIOB.

Major lead literature

Literature in Russian

1. Danilov-Danilyan, V.I., Piskulova, N.A. (Eds., 2015).
Sustainable Development: New Challenges: Textbook for
Higher Education Institutions. Aspect Press: Moscow.

2. Bobylev, S.N. (Ed., 2011). Sustainable Development:
Methodology and Methods of Measurement: textbook.
Economika: Moscow.

3. Arakelova, G. A. (2015). Ecological and economic
activity of the enterprise: textbook. GDU Publishing
House: Moscow.

4. Anisimov, A. V., Anopchenko, T. Y., Savon, D. Yu.
(2013). Environmental Management: textbook. KNORUS:
Moscow.

5. Astafieva, O. E., Avramenko, A. A., Pitryuk, A. V.
(2017). Fundamentals of nature management: textbook for
academic bachelor's degree. Urait: Moscow.

6. Pilipuk, A.V., Gusakov, V.G. (2018). Competitively
sustainable development of healthy food production in

OcHOBHas TUTEpaTypa
BeIyIIUX aBTOPOB

JluTepaTrypa Ha PyCCKOM Si3bIKe

1. ITox o6m. pexn. lanmnosa-lanuibsHa, B. 1.,
IMuckymnosoii, H. A. (2015). YcroitunBoe pa3surue:
HoBrle BBI30BBL: YUEOHUK IS BY30B.
WznarensctBO «AcnekT IIpecc»: Mockaa.

2. ITox pen. boowsuera, C.H. (2011). YcroiiunBoe
pa3BUTHE: METOIONOTHS U METOIMKU H3MEPCHUS
YuebHoe mocobne. JkoHOMIKA: MOCKBa.

3. Apakenoga, I'. A. (2015). Dxomnoro-
SKOHOMHUYECKAS ICATEIEHOCTD IMPEANIPUITHS: YIeO.
ITocobue. NI T'YY: Mockaa.

4. Anuncumos, A. B., Anomuenxo, T.1O., CaBoH,
J.1O. (2013). Dxonornvecknii MEHEIDKMEHT: y4eO.
[Mocobue. KHOPYC: Mockaa.

5. ActadeeBa, O. E., ABpamenko, A.A, [IuTprok,
A.B. (2017). OcHOBBI IPUPOIOIIOIB30BAHHS:
y4eOHUK I akajeM. OakamaBpuara. KOpaiit:
Mockaa.

6. Iumnmyk, A.B., I'ycakos, B.I'. (2018).
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food industry enterprises in Belarus. Belarusskaya Nauka:
Minsk.

7. Stockman, E.A., Shilov, V.A., Novgorodsky, E.E. et al.

(2007). Ventilation, Air Conditioning and Purification in
Food Processing Enterprises. ASV Publishing House:
Moscow.

8. Klimov, G.K., Klimova, A.I. (2012). Earth Sciences:
textbook. INFRA: Moscow. Available online:
http://znanium.com/bookread.php?book=23760829

9. Pozniakovsky, V.M. (2012). Safety of food products
(with the basics of nutritiology): textbook. NIC Infra-M:
Moscow.

10. Nazarenko, V.I. (2011). Food security: (in the world
and in Russia). Russian Academy of Sciences, Institute of
Europe. Monuments of Historical Thought: Moscow.

11. Konyk, O. A., Zhideleva, V. V., Pungina, V. S. (2015)

Methodology and Practice of Clean Production: Textbook.

Sykt. Forestry Institute: Syktyvkar.

12. Dvoretsky, S.I., Khabarova, E.V. (2008).
Fundamentals of Designing of Food Productions:
textbook. State Technical University: Tambov.

13. Kasimov A. M. et al. (2008). Modern Problems and
Solutions in Hazardous Waste Management System.
KHNAGH: Kharkov.

United Nations A/RES/70/1 (2015) in Russian language.
Transforming our world: the 2030 Agenda for Sustainable
Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Recommended International literature
1. Carvajal-Millan, Elizabeth; Yaser, Abu Zahrim; Haghi,

A. K. (2021). Natural Food Products and Waste Recovery.

Healthy Foods, Nutrition Design and Extraction of
Valuable Compounds. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxford, New York.

KonkypeHTOyCTOHYNBOE Pa3BUTHE IIPOU3BOJICTBA
IIPOTYKTOB 3I0POBOTO MUTAHUS B IPEIIPUATUIX
MUIIEBOH MpoMbIIuIeHHOCTH benapycn.
Benapycckasd Hayka: MuHCK.

7. Ilroxman, E.A., unos, B.A., HoBropoackuii,
E.E. u mp. (2007). BenTusimus,
KOHIMIIMOHMUPOBAHKE M OYMCTKA BO3IyXa Ha
MIPEPUATHSX ITUIIEBOH MPOMBIIUICHHOCTH.

Uz narensctBo ACB: Mocksa.

8. Kimmos, I' K., Knmumosa, A.1. (2012). Hayku o
3emie: Yuebnoe nocodne. Mocksa: MTHDPA.
JloCTymHO OHJIalH:
http://znanium.com/bookread.php?book=2376082
9. INozusikoBckuii, B.M. (2012). bezonacHocTth
IIPO/IOBOJIECTBEHHBIX TOBAPOB (C OCHOBAMH
HyTpuIonorun): Yaeouuk. Mocksa: HULL
Wudpa-M.

10. Hazapenxo, B.1. (2011). IIpogoBonbcTBeHHAS
6e3omacHoCTh: (B Mupe U B Poccun). Poc. akan.
Hayk, H-T EBponsl. Mocksa: [TamsTHuKN
HNCTOPUYECKOI MBICIIH.

11. Konsik, O. A., XKunenera, B. B., [Iynruna, B.
C. (2015) Meromonorus 1 mpakTHKa YUCTOTO
MIPOU3BOJICTBA: YueOHOE mocoome. CHIKT.

necH. uH-T: CBIKTBIBKAp.

12. IBopenxwuii, C.1., Xabaposa, E.B. (2008).
OCHOBBI TPOEKTHPOBAHUS MTUIIEBBIX IIPOU3BOJICTB!
yuaeb. [Tocobue. M3x-Bo Tamo. roc. TexH. yH-T:
Tam6oB.

13. Kacumos, A.M. u 1p. (2008). CoBpemeHHBIE
MIPOOJIEMBI M PEIICHHS B CHCTEME YIIPABICHUS
onacHbiMu oTxogamu. XHAT'X: XappkosB.

k

Pezomonmst OOH/70/1 (2015) Ha pyccKoM sI3BIKe.
[TpeoOpa3oBaHue HAIIETO MUpA: TIOBECTKA JTHS
2030 rozma i yCTOMYMBOIO Pa3BUTHSL.
https://www.un.org/ga/search/view _doc.asp?symbo
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2. Ionescu, Gabriela (2016). Sustainable Food and
Beverage Industries. Assessments and Methodologies.
Apple Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

3. Bhat, Rouf A.; Hakeem, Khalid R.; Qadri, H.; Dervash,
Moonisa A. (Eds., 2021). Agricultural Waste, Threats and
Technologies for Sustainable Management. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

4. Etingoft, Kimberly (2016). Sustainable Agriculture and
Food Supply. Scientific, Economic, and Policy
Enhancements. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

k

United Nations A/RES/70/1 (2015) in English language.
Transforming our world: the 2030 Agenda for Sustainable
Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

Russian language

1. Silin, J.P. (Ed., 2017). Sustainable development of
industrial enterprise in the conditions of neo-industrial
transformation: monograph. Ural State University of
Economics: Yekaterinburg.

2. Anisimov, Yu. P. (2006). Management of enterprise
sustainable development on the basis of innovation and
intrapreneurship. VGTA: Voronezh.

3. Tamaev, R.F. (2012). Ensuring sustainable development
of food industry enterprises on the basis of integration:
dissertation. FGBOU VPO "VGUIT": Voronezh.

4. Vorobyeva, N.A. (2017). The role of industrial policy in
the economic development of Japan / Mode of access -
http: // cyberleninka.ru/article/n/rolpromyshlennoy-

1=A/
RES/70/1&Lang=R

Pexomenayemasi IuTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. KapBamxan-Mumnas, 3.; fAzep, A. 3.; Xarn, A.
K. (2021). ITpupoxansle MPOAYKTHI MUTAHAS U
YTHIA3ALHS OTXO/I0B. 37J0POBBIE POIYKTHI
MIUTAHMS, TU3aiH IUTaHUS U U3BJICYEHUE IIEHHBIX
coequuennii. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxcdopa, Heto-
Hopk.

2. Nonecky, I'abpuana (2016). YcroitunBas
MUIIEeBast IPOMBIIIIEHHOCTE. OIeHKa 1
Mmetozmonoruu. Apple Academic Press and CRC,
Taylor & Francis Group: Oxcgopa, Heio-Hopxk.

3. bxar, Py A.; Xaxum, Xamun P.; Kagpu, X.;
JepBam, Mynunca A. (ox pen., 2021).
CenbCKOX03SIHCTBEHHBIE OTXO/BI, YTPO3BI U
TEXHOJIOTUH JUIsl yCTOMUUBOrO yrpasieHus. AAP
Apple Academic Press and CRC, Taylor & Francis
Group: Oxcdopa, Hero-Hopk.

4. Otuarodd, K. (2016). YcToiiunBoe cenbckoe
XO34HCTBO U ITPOJAOBOJILCTBEHHOE CHAOKEHHE.
CoBepIIeHCTBOBAHNE HAYYHOH, IJKOHOMHYECKON U
moImTHYeCKON aesTensHocTu. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

Pezomommst OOH/70/1 (2015) na anrimiickom
si3p1ke. [IpeoOpazoBaHme HAIIETO MUpPa: TTOBECTKA
nus 2030 roza A yCTOMYMBOTO Pa3BUTHS.
https://www.un.org/ga/search/view doc.asp?symbo
1=A/RES/70/1&Lang=E

CnpaBouHasi TuTeparypa
(6os1ee yruy0JeHHAs CeNHATU3HPOBAHHAS
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politiki- v - ekonomicheskom - roste-yaponii

5. Bobylev. S.N., Khovavko, I.Yu. (Eds., 2018). Current
trends in environmentally sustainable development.
International scientific conference dedicated to the
memory of Academician T.S. Khachaturov: collection of
abstracts. Moscow: Faculty of Economics, Moscow State
University.

Lomonosov Moscow State University. M.V. Lomonosov:
Moscow.

6. (2014). Development of ecological production in small
business as a factor in improving
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Other Languages

1. Verma, D. K.; Srivastav, Prem P. (2017).
Microorganisms in Sustainable Agriculture, Food, and the
Environment. Apple Academic Press and CRC, Taylor &
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Hoboken, US.

3. Flores-Gallegos, A. C.; Rodriguez-Jasso, R. M.;
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YcroiunBoe pa3BUTHE IIPOMBIIIIIEHHOTO
MIPEIPUATHS B YCJIOBUSX HEOMHIYCTPHAITBEHOMN
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9KOH. yH-Ta: ExaTepuaOypr.
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YCTOWUYMBBIM Pa3BUTHEM IIPEANIPUATHS Ha OCHOBE
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YCTOMYMBOTO pa3BUTHSI MPEANPUATHNA TUILEBON
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muccepranus. DTBOY BITIO «BI'YUT»: Boporex.
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(2018). CoBpeMeHHBIE TPEHBI IKOJIOTUIECKH
YCTOMUYMBOTO Pa3BUTHSA. MeXayHapoaHas HayqIHas
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conservation-and-recycling-x
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B nocaeanem u3gaHuu

Other rules and requirements

None

[Ipouue npasuia u
TpeOOBaHUS

Her

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars

L lekuun

LP JlTabopaTopHbIA NPaKTUKYM

P Hpakmqecxue 3aHATUA B Ma/ibiX rpynnax, CeMmnHapbl
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Academic Study Program: BSc - Food Technology

Y4yeOnas nporpamma:

Bakajasp Hayk — TexHos1orusi npou3BoJCTBAa NUIIEBLIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number 140 Howmep Monyns 140
Module title Development of New Products Haszsanne Monayns Pa3paboTka HOBBIX BU/I0B NPOIYKTOB
Credits 5 KpenuTHbie yachl 5
Weekly contact hours 2L, 1P, 1LP KonndecTBO KOHTaKTHBIX 2L, 1P, 1LP

4aCOB B HCACIIKO

Learning area

Food Technology, Specialisation I
Technology of Meat and Fish Products

HanpasneHnune

[Mumesas texuonorus, Cnermanuzanyst | « Texnonozus
MACHBIX U PLIOHBIX NPOOYKINOE)

Learning outcomes and
competences to be

With special consideration of ecological and resource-saving
aspects:

O)KI/IHaGMLIG PE3YIbTATHL

O6y‘I€HI/IH 1 KOMIICTCHIIMA

C ymenmenmeM 0co0OTO BHUMAHHUS
pecypcocOeperaronmm acreKTaMm:

OKOJOIr'H4Y€CKMM U

acquired
Knowledge in field of production of new meat and fish 3HaHUsA B OOJACTH IMPOW3BOJCTBA HOBBIX BHJIOB MSCHBIX U
products. PBIOHBIX TPOTYKTOB.
Skills to design meat and fish products with high nutritional HaBbIkp IpOEKTHPOBAHMS MSCHBIX M PBIOHBIX MPOIYKTOB C
and physiological value, and produce organic food products. BBICOKOH NUTATENFHONH WM (DPU3MOJIOTUYECKON LEHHOCTBIO, U
TIOJTYYCHUSI OPraHMYECKUX MPOIYKTOB MUTAHHSL.
Required Module 28 Sensory Analysis Oo0s3aTenpHAS Momyns 28 OpraHoJenTHICCKUI aHAIN3
prequalification(s) Module 35Technology II npeaBapuTeIbHast Momyns 35 Crern. Texnomorus 11
KBaITH (YUK ST )
Recommended Modules: (KBaJTH(pUKAIIIOHHEIE Pexomenyemble Moym:
Module 32 Food Security and Food Safety YCIIOBUS) 32 IlpomoBobCTBEHHAS OE30MACHOCTH M 0€30ITacCHOCTh

Module 33 Nutritional Science and Functional Food
Components

MIPOIOBOJILCTBEHHOTO CHIPhSI U MUIIEBBIX IPOIYKTOB
33 Hayka o nutanuu 1 OyHKIMOHAIbHBIE TUILEBHIE
KOMITOHEHTBI

Semester [1 — 8]

7

Cemectp [1 — 8]

7

Modes of instruction and

Lecture, Practical, Lab Practice

MGTOHLI MperogaBanus u

HGKHI/II/I, MPAKTUYCCKUC 3aHATUS, J'Ia60paTOpHLII>i MMPAKTUKYM

learning oOyueHus

Module Status Compulsory Option Cratyc moayins O0s13aTesBbHbIHA BEIOOD
Language(s) of Languages selected by the university Ha xakoM s13bIke BeneTcs Ha s3p1kax, BeiOpanHbIx BY30M
instruction MpenoiaBaHue

Form(s) of examination

Specific examination requirements are announced at the

®dopma IpoBEACHUS
9K3aMEHOB

KonxkpetHsle TpeOOBaHNS 3K3aMEHUPOBAHUS COOOIIAIOTCS
CTYZ€HTaM B HavaJIe MOZyJs (cemecTpa)




beginning of the module (semester).

The examination comprises elements of both theory and
practice considering the contents covered in lectures,
seminars, practicals and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory and
project reports, etc.

DK3aMeH BKJIIOYACT DIIEMEHTHI KaK TCOPHUHU, TaK U IPAKTUKH, C
Y4eTOM MaTcepurajia, IpeACTaBJICHHOIO B X0 HCKHHﬁ,
CEMHUHAPOB, IMTPAKTHUICCKUX 3aHATUH U J'Ia60paTOpHLIX pa60T

DK3aMeH MOXeT OBITh ITPOBEJICH B IIMCHbMEHHOM M YCTHOM
(dopme, B BUIE TOKIIa1a, IPE3eHTAlNH, OTYETa M0
nmabopaTopHOi paboTe, OTYeTa 10 MPOEKTY, H Jp.

Determination of
grade(s)

The grade awarded is a composition of the individual results
of the written and practical elements of the examination.

The final grade is weighted according to the significance and
share of the different theoretical and practical elements of
the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects, practicals
and laboratory work.

Incomplete or unsatisfactory practice elements (seminars,
projects, practicals and laboratory work) result in a ‘Fail’
grade.

dopma onpeaeneHus
OIICHKH 3HAHHI

OHCHKa CTaBUTCA HAa OCHOBAHHNH CYMMbI OTACJIBHBIX OLICHOK
IMUCEMCHHOU U HpaKTH‘ICCKOﬁ YacCcTH 3K3aMcCHa.

OxoHYaTeNnbpHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JI1 ¥ 3BHAYUMOCTH Pa3JINIHbIX
TCOPCTUUCCKUX U MTPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTEIBEHBIM YCJIOBUCM BBICTABJICHU S OLICHKHA SABJISACTCS
YCIICHIHOC MMPOXOKACHUEC BCCX IMMPECAYCMOTPCHHBIX
CEMHUHAPOB, ITPOCKTOB, IPAKTUKYMOB U J'Ia60paTOpHLIX pa60T.

B ciydae He3aBepIIeHUs HIIU HEYAOBIETBOPUTEIBHOTO
BBINTOJIHEHUS SJIEMEHTOB ITPAKTUKHU (CEMHUHAPOB, IPOEKTOB,
MIPAKTHKYMOB H JJa0OPaTOPHBIX PabOT) CTaBUTCS OIIEHKA
«HEYAOBIECTBOPUTEIIHLHO.

Contents of the module

Social, ecological and economic aspects of the production of
new types of meat and fish products, taking into account the
“Sustainable consumption and production patterns”’, SDG
12, part of the “Agenda 2030”.

Theory and practice of organic, sustainable agriculture.

Methodology and technologies of designing meat and fish
products with high nutritional and physiological value and
production of organic products products integrating
ecological and resource-saving aspects.

Copnepxanue MOIyJIs

CoranbHbIe, SKOJOTHUSCKHE U SKOHOMUYECKUE aCIIEKThI
MIPOU3BOJICTBA HOBBIX BHJIOB MSICHBIX U PHIOHBIX MTPOIYKTOB, C
yaerom LIYP 12 «OGecmieucHne parioHATEHBIX MOIEIICH
moTpebneHus U pou3BoacTBay u3 «Ilosectku aus 10 2030 B
00J71aCTH YCTOHYMBOTO Pa3BUTH.

Teopus u npakTHKa BEACHUS OPraHUYECKOT0, YCTOMUUBOTO
CEIIBCKOT'O XO3HMCTBA.

MeTo10I0T Ul U TEXHOJIOTHHU MPOSKTUPOBAHMUS MACHBIX U
PBIOHBIX MTPOTYKTOB C BHICOKOM MUTATENHLHON U
(hU3HOIOTHYECKOM [IEHHOCTHIO U MOJIYICHUS] OpPraHHuYeCKOM
MPOYKIIUHU C YIETOM IKOJIOTHYECKUX U
pecypcocOeperaronmx acekToB.
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Major lead literature

Literature in Russian

1. Pshikhachev, S.M. (2014). Organic agriculture as a
crucial segment of an ecologically and economically
sustainable economic system (international and
intra-national aspects). Printing House “Print Centre”:
Nalchik.

2. Morozova, N.I., Morozova, N.I., Musaev, F.A.,
Pryanishnikov, V.V. (2012). Technology of meat and meat
products. Part I. Innovative techniques in meat and meat
products technology. RGATU: Ryazan.

3. Lisitsyn, A.B.; Ivanova, V.N. (Eds., 2018). Modern
technologies of functional food products: textbook. DeLi
Plus: Moscow.

4. Tarté, R. (2015). Ingredients in meat products. Properties,
functionality and applications. Transl. from Engl.
Professiya: St. Petersburg.

5. Yudina, S.B. (2017). Technology of gerontological
nutrition: textbook. Lan': Saint Petersburg.

6. Acad. Panfilov, V.A. (Ed., 2016). Innovative development
of food technology: textbook. Lan’: St. Petersburg.

7. Zinina, O.V. et al. (2016). Innovative planning of
scientific development in the food industry: textbook.
Ashirbayev IP: Almaty.

8. Patieva, S. V., Timoshenko, N.V., Patieva, A.M. (2015).
Technology of meat products of functional and special
purpose: textbook. Krasnodar: KubGAU.

9. Patieva, S. V. (2014). Technology of children's anti-
anemic sausage products. Palmarium: Moscow.

10. Codex Alimentarius. (2006). Organic food products.
Ves’ mir: Moscow.

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for Sustainable
Development.

https://www.un.org/ga/search/view _doc.asp?symbol=A/RES
/70/1&Lang=R

Recommended international literature

OcHOBHas TUTEpaTypa
BeIyIIUX aBTOPOB

JluTtepaTrypa Ha pycCKOM si3bIKe

1. IMmmxaues, C.M. (2014). Oprannyeckoe ceabcKoe
XO3AHCTBO - BAKHEHIIINIA CETMEHT HKOJI0T0-9KOHOMHYECKH
YCTOMUYMBOM XO35HCTBEHHON CHCTEMBI (MEXIyHAPOAHBIC 1
BHYTpUHAIMOHANIBHBIE actiekThl). Tunorpadus «IpunT
Hentp»: Hanpuuk.

2. Mopo3zoBa, H.W., Mopososa, H.W., Mycaes, ®.A.,
[Mpsaumankos, B.B. (2012). TexHonorus mMsaca n MsICHBIX
npoaykroB. Yacts 1. IHHOBaIMOHHBIE TPHEMBI B TEXHOJIOTUH
MsAca U MACHBIX TpoAyKToB. PCATY: Psa3aHs.

3. [onx pen. Jlucuupmra, A.b., IBanosoii, B.H. (2018).
CoBpeMeHHBIE TEXHOJIOTUH (DYHKIIMOHATIBHBIX ITHIIEBBIX
poaykToB: yueOHuK. JeJIu mmroc: Mocksa.

4. Tapta, P. (2015). MHrpeAneHTs B TPOU3BOACTBE MSCHBIX
nznenuid. CBoicTBa, (HyHKIIMOHAIBHOCTH, MPIMEHEHNUe (TIep. C
anrn). [Ipodeccus: Canxr-IletepOypr.

5. YOmuna, C.b. (2017). TexHOIOTHS TEPOHTOIOTUIECKOTO
nuTaHus: yaebHnoe mocodue. Jlanp: Cankr-IletepOypr.

6. Ilon pen. akax. PAH Iardwumosa, B. A. (2016).
VHHOBanmoHHOE pa3BUTHE TEXHUKH MUIIEBBIX TEXHOJIOTHHA:
yuebHoe nmocobue Jlanb: Cankr-IletrepOypr.

7. 3unnna, O. B. n np. (2016). MaHOBammonHoe
TUTAHUPOBAHME HAYYHBIX pa3pabOTOK B MHIIEBON
MIPOMBINIUIEHHOCTH: yaeOHoe mocobue. UIT "Ammpbaes":
Anmatsl.

8. INatuesa, C. B., Tumomenko, H.B., [Tatuera, A.M. (2015).
TexHoIoTHs MACHBIX IPOAYKTOB (DYHKIIMOHAIBHOTO
CHEeNMaIbHOTO Ha3HaYeHUs: yueOHoe rmocobne. Kpacnonap:
KyoI'AY.

9. INatuesa, C. B. (2014). TexHonorust 1eTCKUX
aHTHAHEMHYECKHUX KOJIOaCHBIX m3aesmid. Palmarium: Mockaa.
10. Komexc AmmmenTapuyc. (2006). Opranndeckue MUIIEBHIE
npoaykTel. Becb Mup: Mockaa.

k

Pezomonmsst OOH/70/1 (2015) Ha pyccKoM sI3BIKE.
[IpeobpazoBanue Hamero mupa: moBectka qas1 2030 roxa s
YCTOWYMBOTO Pa3BUTHSL.

https://www.un.org/ga/search/view _doc.asp?symbol=A/RES/7
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1. Toldra, F. (Ed., 2017). Lawrie's Meat Science. 8th Ed.
Woodhead Publishing, Elsevier: Amsterdam, NL.

2. Ricke, St., Van Loo, E.J., Johnson, M.G., O’Bryan, C.A.
(Eds.) (2012). Organic Meat Production and Processing.
John Wiley & Sons: UK, US, and the Institute of Food
Technologists.

3. Borda, D.; Nicolau, A. I.; Raspor, P. (Eds. 2017). Trends
in Fish Processing Technologies. CRC, Taylor & Francis
Group: Oxford, New York.

4. Hutkins, R. W. (2018). Microbiology and Technology of
Fermented Foods. 2nd. Ed., John Wiley & Sons: Hoboken,
US.

5. Badwaik, L.; Aguilar, C. N.; Haghi, A. K. (2020). Food
Loss and Waste Reduction. Technical Solutions for Cleaner
Production. AAP Apple Academic Press and CRC, Taylor &
Francis Group: Oxford, New York.

6. Heinz, G., Hautzinger, P. (2007). Meat Processing
Technology for Small-to Medium-Scale

Producers. Bangkok.

7. Kahn, K. B. (2013). The PDMA Handbook of New
Product Development. John Wiley & Sons: UK, US.

8. Ghosh, D., Das, S., Bagchi, D., Smarta, R.B. (Eds.)
(2013). Innovation in Healthy and Functional Foods. CRC
Press / Taylor & Francis: Boca Raton FL, US.

9. Blair, R. (2012). Organic Production and Food Quality. A
Down to Earth Analysis. Wiley-Blackwell / John Wiley &
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10. Boye, J.I., Arcand, Y. (Eds.) (2012). Green Technologies
in Food Production and Processing. Springer Science +
Business Media.
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Development.
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Reference
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Bemukoopurtanus, CIIIA u MTHCTUTYT TEXHOJIOTOB MHIIEBOI
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3. bopna, J1.; Hukomnay, A. W.; Pactiop, I1. (mox pexn., 2017).
Tenmenmu B TexHOJOTUAX IIepepadotku perosl. CPC, Teitmop
u ®pencuc [pym: Oxcpopa, Hero-Hopk.
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(2013). MlanoBarmu B 001aCTH 30POBOTO U
¢ynkmonansHoro mutanus. CRC Ipecc / Teiinop u
®poancuc: boka-Paron ®nopuma, CILIA.

9. Bmap, P. (2012). Opraanyeckoe mporu3BOJCTBO U KAYECTBO
IIPOTYKTOB MTUTAaHWS. PasymubIi ananu3. Yainu-bmsksent /
JIxoH Yaitmu u ceiHOBBS: BemmkoOpuTanus, CIIA.

10. Boite, [Ixeit. Aii., Apxang, 1O. (mox pen.) (2012).
3eTeHbIe TEXHOJIOTUH B IPOMU3BOJICTBE M NIepepaboTKe
npoaykroB rmutanust. Cipunrep Caiiernc + buznec Memma.
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(more specific, specialised scientific literature)

Russian language

1. Nasatuev, B.D. (2016). Organic Animal Husbandry:
Textbook. Federal State Educational Institution of Higher
Professional Education named after V.R. Filippov. Lan'
Publishing House: SPb.

2. Bobreneva, 1.V. (2019). Functional foods and their
development: Monograph / St. Petersburg-Moscow-
Krasnodar.

3. Sarafanova, L.A. (2003). Nutritional supplements:
Encyclopedia. GIORD: Saint Petersburg.

4. Boravsky, V.A. (2002). Encyclopedia on meat processing
in farms and small enterprises. Solon Press: Moscow.

5. Scientific and technical production journal "Meat
Industry" (12 times a year). Moscow.

6. Patieva, S. V. (2016). System of ecological monitoring of
meat raw materials safety for children's and functional
nutrition: monograph / S. V. Patieva, N. N. Zabashta, N. V.
Timoshenko. - Krasnodar: KubGAU.

7. Timoshenko, N. V., Patieva, A. M., Nesterenko, A. A.,
Kenyz, N. V. (2015). Intensification of the process of
making raw smoked sausages (innovative technologies):
monograph. Krasnodar: KubGAU.

8. Rebezov, M.B., Miroshnikova, E.P. et al. (2011).
Technochemical control and quality management of meat
and meat products production: Textbook. - Chelyabinsk,
SUSU.

Other Languages

1. Koch Hermann (2016). Die Fabrikation feiner Fleisch-
und Wurstwaren: Das Standardwerk zur traditionellen
Herstellung von Fleischerzeugnissen (Produktionspraxis im
Fleischerhandwerk). Dfv Mediengruppe & Allgemeine
Fleischer Zeitung: Frankfurt a. M.

2. Soderberg W., R. (2020). Aquaculture Technology.
Flowing Water and Static Water Fish Culture. CRC, Taylor
& Francis Group: Oxford, New York.

3. Beck, A.; Buder, F.; Dienel, W. et al. (Eds., aktualisiert).
Praxishandbuch Bio-Lebensmittel. Anbau, Recht, Kontrolle,

Pezomormst OOH/70/1 (2015) Ha aHTIMIICKOM SI3BIKE.
[IpeobpazoBanue Hamero mupa: mosectka qas1 2030 roxa s
YCTOMYMBOTO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp?symbol=A/RES/7
0/1&Lang=E

CnpaBouHasi TuTeparypa
(0oJiee yrirydsieHHasi cCieMATU3MPOBAHHAS HAYYHAs
JIATEpaTypa)

Ha pycckom s3bike

1. Hacatyes, b./I. (2016). Opranngeckoe )UBOTHOBOJCTBO:
VYuebnoe nocodue. PI'OY BIIO BI'CXA um. B.P.
Oumnmosa. M3a-so Jlans: CII6.

2. bobpenesa, 1.B. (2019). ®yHKIIMOHATBHBIE TPOAYKTHI
nUTaHus ¥ ux pazpadorka: Monorpadus/ Cankr I[TetepOypr-
Mocksa-Kpacnonap.

3. Capadanosa, JI.A. (2003). IInmeBbie 100aBKH:
Oumuknoneaus. [MOP/]: Cankr-IletepOypr.

4. bopasckuii, B.A. (2002). DHImknoneums mo nepepadboTke
Msica B pepMEpCKUX X03SMCTBAX U Ha MaJIBIX IIPEIIPHUSTHSX.
Comnon-IIpecc: Mockaa.

5. Hay4yHO-TeXHUYECKHI IPOU3BOICTBEHHBIN KypHAII
«Msicaas uagyctpus» (12 pas B rox). Mocksa.

6. ITatuesa, C. B. (2016). Cucrema 3K0IOTHYECKOTO
MOHHUTOPHHTA OE30ITACHOCTH MSICHOTO CHIPBSI AJIsl JETCKOTO U
¢ynkronagpHOTO IIMTanus: Monorpadwus / C. B. Ilatuesa, H.
H. 3a6amTa, H. B. Tumomenxko. — Kpacaomap: Kyol'AY.

7. Tumomenko, H. B., ITatuesa, A. M., Hectepenko, A. A.,
Kenwmiiz, H. B. (2015). MaTeHCH UK mporecca
W3TOTOBJICHHS CHIPOKOIMUEHBIX KOI0ac (MHHOBaMOHHBIE
TexHosoruu): MoHorpadus. Kpacnomap: Kyol'AY.

8. Pe6ezoB, M.b., Mupomunkosa, E.I1. u ap. (2011).
TeXHOXUMHYECKUI KOHTPOJIb U YIIPABJICHHE KAYEeCTBOM
IIPOM3BOCTBA MsICa M MACOIPOAYKTOB: Y4eOHOe rmocodne. —
Yensabunck, FOYpI'Y.

Ha ppyrux si3eikax
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Verarbeitung, Vermarktung. Loseblattsammlung mit
Ergéinzungen. Loose-leaf collection with additions. Online
version possible. Behr’s-Verlag: Hamburg.

4. Strahlendorf, J.; Weber, H. (Hrsg. 2020). Mikrobiologie

der Lebensmittel. Fleisch — Fisch - Feinkost. Band 3. 2 Aufl.

Behr’s Verlag: Hamburg.

5. Nadathur, S.; Wanasundara, J.; Scanlin, L. (Eds., 2017).
Sustainable Protein Sources. Academic Press, Elsevier:
Amsterdam, NL.

Open access

1. Journal of Food Quality.

Wiley online, Hobroken, US:
https://onlinelibrary.wiley.com/journal/17454557

2. Journal of Functional Foods.

Elsevier: Amsterdam, NL.
https://www.journals.elsevier.com/journal-of-functional-
foods

Latest available edition

1. Kox, X. (2016). ITpon3BoACTBO MACHBIX U KOJIOACHBIX
W3JIETIMIA: CTaHIapTHBIE TIPOLIETYPHI M0 TPaJAUIOHHOMY
IIPOU3BOCTBY MSCHBIX IIPOIYKTOB (ITPOU3BOACTBEHHAS
IIpaKTHKa B MsicHOH Toprosie). Dfv Mediengruppe &
Allgemeine Fleischer Zeitung: ®pankdypr-na-Maiine,
I'epmanus.

2. 3omepbepr B., P. (2020). TexHonorns aKBaKyJIbTypHI.
[IporouHast Bosa 1 craTn4eckasi BOAHAsI PbIOHAS KyJIbTypa.
CRC, Taylor & Francis Group: Oxcdops, Hero-Hopk.

3. Bexk, A.; Bynep, ®@.; [lunens, B. u ap. (mox pen., oOHOBIL.).
[IpakTHueckoe pyKOBOACTBO IT0 OPTaHWIECKUM MTPOTYKTaM
nuTanus. KyisTuBupoBanue, mpaBo, KOHTPOIIb, TepepadoTka,
MapkeTrHT. COOpHUK Ha OTAETBHBIX JUCTAX C
JononHeHusIMA. Bo3moxHa onnaliH-Bepeus. bepc ®@epmnar:
I'amOypr.

4. IItpanennopd, H.; Bebep, X. (mox pex., 2020).
MuKpoOHOIOTHSI TPOOBOILCTBHSL. MsIco - pbiOa -
nenukatecsl. Tom 3. 2-¢ w31, [amOypr.

5. Hagaryp C., Banacynnapa JIx., Cxanmun JI. (mox pen.,
2017). YcroiunmBBIC HICTOYHUKH OSIKOB. AKaJeMHUYeCKas
mpecca, Dnbp3eBup: AMcrepaam, Hunepiaanapr.

B orkpsiTOM 0CTYIIE

1. JKypnan kadecTBa MpOAyKTOB IUTAHUSI.
Baitnm onnaiin, Xo6poxen, CIIA:
https://onlinelibrary.wiley.com/journal/17454557

2. JKypnan QyHKIIMOHATBHBIX TPOTYKTOB TUTAHHUSL.
Awmcrepaam, Hunepnanasr.
https://www.journals.elsevier.com/journal-of-functional-foods

B nocaeanem u3gaHuu

Other rules and None [Tpoune npasuna u Her
requirements TpeOoBaHNUS
L Lecture L Jlekuun
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHosorusi npou3BoJCTBAa NUIIEBHIX MPOJYKTOB

Module Description Onucanne Moayas
Version 2021 04 30 Bepcus 2021 04 30
Module number 11 40 Howmep Monyns 11 40
Module title Development of New Products Haszsanne Monayns Pa3paboTka HOBBIX BU/I0B NPOIYKTOB
Credits 5 KpenuTHbIe yachl 5
Weekly contact hours 2L, 1P, 1LP KonndecTBO KOHTaKTHBIX 2L,1P,1LP

4aCOB B HCACIIKO

Learning area

Food Technology, Specialisation 11
Technology of Milk and Dairy Products

HanpasneHnune

Iumesas texuomorus, Cneruanuzanus 11 « Texnonozus
MOJIOKA U MOJIOYHBIX NHPOOYKMOB)

Learning outcomes and
competences to be acquired

With special consideration of ecological and resource-
saving aspects:

Knowledge in the field of production of new dairy
products.

Skills of designing dairy products with high nutritional and
physiological value, and producing organic food products.

O)KI/IHaeMLIe PE3YIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMA

C ynenenueM 0cO0Or0 BHUMAHHUS HSKOJOTMYECKUM U
pecypcocOeperaronM aclieKTaM:

3HaHWs B 00JaCTH IPOU3BOICTBA HOBBIX BUI0B MOJIOYHBIX
MPOAYKTOB.

Hasrixu MMPOCKTUPOBAHN A MOJIOYHBIX ITPOAYKTOB C
BBICOKOI IMMTATCIIEHON 1 (1)I/IBI/IOJ'IOFI/I‘IGCKOI\/'I IOCHHOCTBIO, U
TMOJIYYCHH A OPIraHUYCCKUX MPOAYKTOB IMUTAHU .

Required prequalification(s)

Module 28 Sensory Analysis
Module 35Technology 11

Recommended Modules:

Module 32 Food Security and Food Safety

Module 33 Nutritional Science and Functional Food
Components

Obs3arenpHas
IIpeIBapUTEIIbHAS
KBaJTH (YU KATTHSI (T )
(KBaJTH(pUKAIIIOHHEIE
yCIIOBHS)

Mogyns 28 OpraHojenTHYecKui aHaam3
Momyns 35 Crern. Texunomorus 11

Pexomennyembie Mo1ynu:

32 IIpomoBobCTBEHHAS OE30MACHOCTH M 0€30ITaCHOCTh
[IPOIOBOJILCTBEHHOTO CHIPhSI U MUIIEBBIX IPOTYKTOB
33 Hayka o nutanuu 1 OyHKIMOHAIbHBIE TUILEBHIE
KOMIIOHEHTEI

Semester [1 — 8]

7

Cemectp [1 — 8]

7

Modes of instruction and
learning

Lecture, Practical, Lab Practice

MeTo1pI IpEroIaBatust U
o0yueHs

Jlexumm, mpakTHYeCKUe 3aHATHS, Ta00PATOPHBII
MIPAKTHKYM

Module Status

Compulsory Option

Cratyc moayins

O0s13aTeTBHBIN BBIOOD

Language(s) of instruction

Languages selected by the university

Ha xaxoMm s3bIKe BemeTcs
mperogaBaHue

Ha s3p1kax, BeiOpanHbIx BY30M

Form(s) of examination

Specific examination requirements are announced at the

®dopma IpoBEACHUS
9K3aMEHOB

KonxkpetHsle TpeOOBaHNS 3K3aMEHUPOBAHUS COOOIIAIOTCS
CTYAEHTAaM B HavaJIe MOyJis (cemecTpa)
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beginning of the module (semester).

The examination comprises elements of both theory and
practice considering the contents covered in lectures,
seminars, practicals and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory
and project reports, etc..

DK3aMeH BKII0YAET 3JIEMEHTHI KaK TEOPHH, TaK U
MIPAKTHKH, C yYETOM MaTepHaa, IIpeICTaBICHHOTO B XO/I€
JIEKIWH, CEMUHAPOB, TPAKTHUECKUX 3aHATHH U
1a00paTopHbIX padoT

DK3aMeH MOXeT OBITh ITPOBEJICH B IIMCHbMEHHOM M YCTHOM
¢dopme, B BUIE TOKIIa1a, IPE3eHTANH, OTYETa MO
nmabopaTopHOi paboTe, OTYeTa 1o MPOEKTY, H Jp.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the significance
and share of the different theoretical and practical elements
of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects, practicals
and laboratory work.

Incomplete or unsatisfactory practice elements (seminars,
projects, practicals and laboratory work) result in a ‘Fail’
grade.

®opma ornpeaeseHus: OLEHKH
3HAHUH

OHCHKa CTaBUTCA Ha OCHOBAHHWH CYMMBbI OTACJIBHBIX
OILICHOK MMICHEMEHHOM 1 HpaKTH‘ICCKOﬁ YaCcTH 3K3aMCHa.

OxoHYaTeNnbpHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JI1 ¥ 3BHAYUMOCTH PA3JINIHBIX
TCOPCTUUCCKUX U MMPAKTUICCKUX DJICMCHTOB MOAYJIA

OO0s13aTeBHBIM YCIIOBHEM BBICTABIICHHUS OLCHKH SBJISCTCS
YCIIEIHOE MPOXOXKICHHUE BCEX MPELYCMOTPEHHBIX
CEeMHHAPOB, TPOCKTOB, TPAKTUKYMOB U J1a00PaTOPHBIX
pabor.

B ciryuae He3aBepIIeHUS WM HEYIOBIETBOPUTEIBHOTO
BBINTOJTHEHUS SJIEMEHTOB MTPAKTUKHU (CEMUHAPOB,
IIPOEKTOB, IPAaKTHUKYMOB U JJAOOpaTOPHBIX padoT)
CTaBUTCS OLICHKA «HEYJOBIECTBOPUTEIIHLHOY.

Contents of the module

Social, ecological and economic aspects of the production
of new types of products, taking into account the
“Sustainable consumption and production patterns”’, SDG
12, part of the “Agenda 2030”.

Theory and practice of organic, sustainable agriculture.

Methodology and technologies of designing dairy products
with high nutritional and physiological value, and
producing organic food products integrating ecological and
resource-saving aspects.

Copnepxanue MOIyJIs

CoranbHbIe, SKOJOTHUSCKHE U SKOHOMUYECKUE aCIIEKThI
MIPOU3BOJICTBA HOBBIX BUIOB IPOAYKTOB, C yueTtoM L[YP
12 «O6ecrieyeHne parioHAIFHBIX MOJICNEH TOTPEOICHAS
u ipom3BoicTBay w3 «IloBecTku mas 1o 2030 B obmacTu
YCTOMYMBOTO Pa3BUTHUSI.

TeOpI/IH 1 IIPAKTUKA BEACHUA OPraHnvICCKOro,
YCTOI\/'I‘II/IBOFO CEJILCKOT0 X03SIMCTBA.

MCTOHOHOFI/IH 1 TCXHOJIOTUU IMMPOCKTUPOBAHUA MOJIOYHBIX
MMPOAYKTOB C BBICOKOM ITUTATSILHOM 1 (1)I/IBI/IOJ'IOFI/I‘I€CKOI\/'I
HCHHOCTBIO, U TOJYYCHHA OPraHNYCCKNUX IMTPOAYKTOB
IMUTaHUA C YIYCTOM SKOJIOTHYCCKUX U
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pecypcocOeperaronmx acueKToB.

Major lead literature

Literature in Russian

1. Pshikhachev, S.M. (2014). Organic agriculture as a
crucial segment of an ecologically and economically
sustainable economic system (international and
intra-national aspects). Print Centre Printing House:
Nalchik.

2. Bannikova, A.V., Evdokimov, I.A. (2015). Innovative
approach to creating enriched dairy products with
increased protein content. DeLi Plus: Moscow.

3. Sarafanova, L.A. (2010). Application of food additives
in the dairy industry. - SPb.: Professia.

4. Ottaway, P.B. (Ed., 2010). Food enrichment and dietary
supplements: technology, safety and regulatory
framework. Professia: SPb.

5. Donchenko, L.V. (Ed., 2019). Technology of functional
food products: 2nd ed. Urait: Moscow.

6. Varivoda, A., Ovcharova, G. (2013). Technology of
Functional Foods, Technology of Functional Sour-Milk
Products. Course of Lectures. Palmarium: Moscow.

7. Mezenova, O.Y. (2015). Designing multicomponent
food products: textbook for undergraduate students.
Prospect Nauki: Saint Petersburg.

8. Codex Alimentarius (2006). Organic foodstuffs. Second

edition. Ves’ Mir: Moscow.
*

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for Sustainable
Development.

https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Recommended international literature

1. Agrawal, A. K.; Goyal, M. R. (Eds., 2017). Processing
Technologies for Milk and Milk Products. Methods,
Applications, and Energy Usage. Apple Academic Press
and CRC, Taylor & Francis Group: Oxford, New York.
2. Kelly, A.; Bach Larsen, L. (Eds., 2021). Agents of
Change. Enzymes in Milk and Dairy Products. Springer:

OcHOBHas TUTEpaTypa
BeIyIIUX aBTOPOB

JluTteparypa Ha pycCKOM si3bIKe

1. IMmmxaues, C.M. (2014). Oprannyeckoe ceabcKoe
XO3AHCTBO - BAKHEHIIINIA CETMEHT HKOJIOT0-9KOHOMHYECKH
YCTOMUYMBOM XO3SHCTBEHHON CHCTEMBI (MEXIyHAPOAHBIC U
BHYTpUHAIMOHANIBHBIE actieKThl). Tunorpadus «IpunT
Hentp»: Hanpuuk.

2. bannukosa, A.B., EBmoxumos, 1L.A. (2015).
VHHOBaIMOHHBIM MOAX0 K CO3JaHUI0 000TaIeHHBIX
MOJIOYHBIX IIPOYKTOB C ITOBBIMICHHBIM COJIEPKaHIEM
oenka. JleJIn muroc: Mocksa.

3. Capadanosa, JI.A. (2010). IlpumeHeHne MUIIEBBIX
J100aBOK B MOJIOYHOH IpombInIeHHoCTH. - CIIO. :
IMpodeccus.

4. Pen. coct. Otraseii, [1.b (2010). O6oramenne
MUIIEBBIX IIPOIYKTOB M OMOJIOTHYECKH AKTUBHEIC
JTI0OAaBKH: TEXHOJIOTHSI, O€30IIaCHOCTh 1 HOPMAaTHUBHAS
6a3a. [Ipodeccus: CIIO.

5. INox o6mr.pen. Honuenko, JI.B. (2019). Texunonorns
(YHKIMOHATIBHBIX MTPOIYKTOB MUTAHUS: 2-¢ U3/, FOpailt:
Mocksaa.

6. BapuBoga, A., Ouaposa, I'. (2013). TexHoxorus
(YHKIMOHATIBHBIX TPOAYKTOB, TexHoaorns
(YHKIMOHAIBHBIX KHCIOMOJIOYHBIX MTPOAYKTOB. Kypc
nexuuii. Palmarium: Mocksa.

7. Me3zenoga, O.4. (2015). IIpoextnpoBanue
MTOJIMKOMITOHEHTHBIX ITUIIEBHIX IIPOIYKTOB: yuel. mocoodue
JUISL CTYJI. BY30B YPOBHS OakanaBpuaTa

Ipocnexr Hayku: Cankr-IletepOypr.

8. Konexe Amamentapuyc (2006). Oprannueckue
MIUIIEeBBIE TPOXYKTHL. BTopoe n3nanue. Bech mup:
Mocksaa.

Pezomonmss OOH/70/1 (2015) Ha pyccKoM sI3BIKe.
[IpeobOpa3oBanue Hamiero mupa: nosectka mHsA 2030 roma
JUISL YyCTOMYMBOTO Pa3BUTHSL
https://www.un.org/ga/search/view_doc.asp?symbol=A/R
ES/70/1&Lang=R

93




Heidelberg, Germany.

3. Yildiz, F. (2016). Development and Manufacture of
Yogurt and Other Functional Dairy Products. CRC Press /
Taylor & Francis: Boca Raton, FL, US.

4. Hutkins, R. W. (2018). Microbiology and Technology
of Fermented Foods. 2nd. Ed., John Wiley & Sons:
Hoboken, US.

5. Badwaik, L.; Aguilar, C. N.; Haghi, A. K. (2020). Food
Loss and Waste Reduction. Technical Solutions for
Cleaner Production. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxford, New York.

6. Kahn, K. B. (2013). The PDMA Handbook of New
Product Development. John Wiley & Sons: UK, US.

7. Ghosh, D., Das, S., Bagchi, D., Smarta, R.B. (Eds.)
(2013). Innovation in Healthy and Functional Foods. CRC
Press / Taylor & Francis: Boca Raton FL, US.

8. Blair, R. (2012). Organic Production and Food Quality.
A Down to Earth Analysis. Wiley-Blackwell / John Wiley
& Sons: UK, US.

9. Boye, J.1., Arcand, Y. (Eds.) (2012). Green
Technologies in Food Production and Processing. Springer
Science + Business Media.

10. Pfaff, S., Hoffmann, R. R. (2013). Praxishandbuch
Bio-Lebensmittel. Anbau, Recht, Kontrolle, Verarbeitung,
Vermarktung. Behr’s Verlag: Hamburg.

k

United Nations A/RES/70/1 (2015) in English.
Transforming our world: the 2030 Agenda for Sustainable
Development.

https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

Russian language
1. Mogilny, M.P., Tutelyan, V.A. (Eds., 2013). Collection

Pexomenayemasi 1uTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Arpasai, A. K.; To#tan, M. P. (mox pex., 2017).
TexHonornu nepepabOTKH MOJIOKA M MOJIOYHBIX
MIPOIYKTOB. MeTO b, IPUMEHEHHUS U SHEPronoTpeOieHne.
Apple Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

2. Kenmmn A.; bax Jlapcen JI. (mox pex., 2021). AreHTsI
nepemeH. GepMeHTHI B MOJIOKE M MOJIOYHBIX ITPOITYKTaX.
Mnpunrep: Xaitnens6epr, ['epmanns.

3. Ubinaes, ®. (2016). Pa3paboTka 1 pOM3BOACTBO
Horypra n Apyrux (GyHKIMOHAIBHBIX MOJIOYHBIX
mpoaykroB. CRC Press / Taylor & Francis: boka-Patom,
®nopuna, CIIA.

4. Xartkunc, PoGepr B. (2018). Muxpobuomoruss u
TEXHOJOTHS  (PEpPMEHTHUPOBAHHBIX  HPOAYKTOB.  2-€
m3nanue. Jxon Yaitmm u Canc: Xoooken, CIIA.

5. bagsaux, JI.; Arunap, K.H.; Xarxu, A K. (2020).
[ToTepu MpOAOBONBCTBUS M COKPALIIEHHE OTXO/IOB.
Texandeckne pemieHust 1ist 00Jee YUCTOro IIPOU3BOCTBA.
AAP Apple Academic Press and CRC, Taylor & Francis
Group: Oxcdopa, Hero-Hopk.

6. Kan, K. b. (2013). CnpaBounnk Acconpanuu mo
pa3paboTke u yrpasienuto npogykramu (PDMA) mo
pa3paboTKe HOBBIX IPOAYKTOB. /KOH Yailiii n CHIHOBBSL:
BemmkoOpuranus, CIIA.

7. Tom, [., dac, C., barau, ., Cmapra, P.b. (mox pen.)
(2013). MlanoBarmu B 001aCTH 370POBOTO U
¢ynkmonansHoro mutanus. CRC Ipecc / Teiinop
®poancuc: boka-Paron ®nopuma, CILIA.

8. bmap, P. (2012). Opraanyeckoe mMponu3BOACTBO U
Ka4eCTBO NPOIYKTOB NUTaHUs. Pa3yMHbIi aHanus. Yailim-
bmaxserut / JI>koH Yaiinu u cbiHOBBS: BenukoOputanws,
CIIA.

9. boite, JIxeit. Aii., Apxang, FO. (mox pexn.) (2012).
3eTeHbIe TEXHOJIOTUH B IPOMU3BOJICTBE M NIepepaboTke
npoaykroB rmutanus. Cipunrep Caiienc + buznec Memma.
10. [dadd, C., Xodpdmans, P.P. (2013). [Ipakrrueckoe
PYKOBOJICTBO IIO MUIIEBHIM OHOIPOAYKTAM.
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of Technical Standards. Collection of recipes for dietary
food products for public catering enterprises. DeLi Plus:
Moscow.

2. Damodaran, Sh. (2017). Food chemistry: transl. from
English. Professia: SPb.

3. Muratova, E. L, Tolstykh, S. G., Dvoretsky, S. 1.,
Zyuzina, O. V., Leonov, D. V. (2011). Automated design
of complex multicomponent food products: tutorial.
Publishing house of TSTU: Tambov.

4. Bobreneva, 1.V. (2019). Functional foods and their
development: Monograph/. Sankt Peterburg-Moscow-
Krasnodar.

5. Gorbatova, K.K., Gunkova, P.I. (2012). Chemistry and
physics of milk and dairy products. GIORD: St.
Petersburg.

6. Nepovinnykh, N.V., Ptichkina, N.M. (2017). Dietary
fibers: functional and technological properties and
application in whey-based food technologies: monograph.
Infra-M: Moscow.

Other Languages

1. Beck, A.; Buder, F.; Dienel, W. et al. (Eds.,
aktualisiert). Praxishandbuch Bio-Lebensmittel. Anbau,
Recht, Kontrolle, Verarbeitung, Vermarktung.
Loseblattsammlung mit Ergdnzungen. Loose-leaf
collection with additions. Online version possible. Behr’s-
Verlag: Hamburg.

2. Anbari-Riith, S.; Andrei, P.; Bartel, B.; Beck, A.
(aktualisiert). Handbuch Milch. Loseblattwerk, 3 Ordner.
Behr’s-Verlag: Hamburg.

Open access

2. Journal of Food Quality.

Wiley online, Hobroken, US:
https://onlinelibrary.wiley.com/journal/17454557

2. Journal of Functional Foods.

Elsevier: Amsterdam, NL.
https://www.journals.elsevier.com/journal-of-functional-
foods

BripanmBanmue, mpaBo, KOHTPOIIb, IepepaboTKa, COBIT.
Bepc @epnar: I'amOypr.

Pezomormst OOH/70/1 (2015) Ha aHTIMIICKOM SI3BIKE.
[Ipeobpa3oBanue Hamero mupa: noBectka mHsA 2030 roma
JUISL YyCTOHYMBOTO Pa3BUTHSL
https://www.un.org/ga/search/view_doc.asp?symbol=A/R
ES/70/1&Lang=E

CnpaBouHasi TuTeparypa

(0oJiee yrirydsieHHasi cCieUATU3HMPOBAHHAS HAYYHAs
JIATEpaTypa)

Ha pycckom s3bike

1. ITox. pex. M.I1. MorunsaorO, B.A. TyTenssna (2013).
COOpHUK TEXHUYECKUX HOpMATHBOB. COOPHUK pelenTyp
Ha MIPOAYKINIO TUETHUECKOTO MUTAHUS IS TIPS PUSTHN
obmectBenHoro utanus. JleJIu mumroc: Mockaa.

2. Mamonapan, 1. (2017). Xumus MUIIEBBIX TPOIYKTOB!
mepeB. ¢ auTi. [Ipodeccus: CIIO.

3. Myparosa, E.I., Toncteix, C.I'., [IBopenkuii, C.1.,
3ro3una, O.B., JIeonos, JI.B. (2011).
ABTOMAaTH3NPOBAHHOE ITPOCKTHPOBAHUE CIIOKHBIX
MHOTOKOMIIOHEHTHBIX MMPOAYKTOB MTUTAHHS: ydeOHOE
nocobue. M3n-so ®PI'BOY BIIO «TT'TY»: Tam60B.

4. bobpenesa, 11.B. (2019). @yHKIIMOHATBHBIE TPOIYKTHI
MUTaHMS ¥ uX pazpaborka: Monorpadus/. —CankT
ITetepOypr-Mocksa-Kpacnonap,

5. T'opbaroBa, K.K., I'yaskoBa, I[1.11. (2012). Xumus n
¢u3rKa MoJ0Ka 1 MOJIOUHBIX poaykToB. [MOP/I: Cankr-
[MeTtepOypr.

6. Henosunnsrx, H.B., [Ttnukuaa, HM. (2017).
[Tumessie BOIOKHA: (yHKIMOHAIBHO TEXHOJIOTHYECKHE
CBOWCTBA M IIPUMEHEHHE B TEXHOJIOTHUSIX MPOAYKTOB
MIUTaHMS HA OCHOBE MOJIOYHOH CHBIBOPOTKH: MOHOTpausl.
Wudpa-M: Mocksa.
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Latest available edition

Ha ppyrux si3pikax

1. Bexk, A.; Byznep, @.; dunens, B. u ap. (mox pex.,
00HOBI1.). [IpakTHYecKkoe PyKOBOJICTBO IO OPTaHUIECKUM
poayKTam rmuTaHus. KyiasTuBupoBaHue, mpaso,
KOHTpOJIb, ITepepaboTka, MapkeTHHT. COOpHHK Ha
OTJETBHBICTaX C AOMOJHEHUAMI. Bo3aMoxHa OHITaiH-
Bepcust. bepc Bepnar: 'amOypr.

2. Aubapu-Prot, C.; Aunpeit, I1.; baptens, b.; bek, A.
(o6HOBI.). PykoBoacTBO 110 MOMTOKY. CBOOOMHBII
neperiet, 3 manku. bepc ®@epmar: I'amOypr.

B orkpsiTOM 0CTYIIE

1. JKypnan kadecTBa MpOAYKTOB IMUTAHUSI.
Baitnm onnaiin, Xo6poxen, CIIA:
https://onlinelibrary.wiley.com/journal/17454557

2. XKypHan QyHKIIMOHAIBHBIX TPOIYKTOB MTATAHUS.
Awmcrepaam, Hunepnanasr.
https://www.journals.elsevier.com/journal-of-functional-
foods

B nociaeaneM u3gaHuun

Other rules and requirements | None [Ipoune npasuna u Her
TpeOOBaHUS
L Lecture L lekuun

LP Lab and Workshop Practice
P Practical, Group Work, Seminars
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:
Bakajasp Hayk — TexHosorusi npou3BoJCTBAa MUIIEBHIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number 111 40 Howmep Monyns 111 40
Module title Development of New Products HaszBanne Monayns Pa3paboTka HOBBIX BU/I0B NPOIYKTOB
Credits 5 KpenuTHbie yacel 5
Weekly contact hours 2L, 1P, 1LP KomuuectBo koHTakTHBIX yacoB | 2 L, 1 P, 1 LP

B HCOCIIO

Learning area

Food Technology, Specialization II1
Technology of Cereals and Pastry Products,
Confectionary

HanpasneHnune

Iumesas Texuomorus, Cneruanuzamus 111
«Texnonoeus 3epHoBbIX U KOHOUMEPCKUX U30eULL»

Learning outcomes and
competences to be acquired

With special consideration of ecological and resource-
saving aspects:

Knowledge in field of production of new products.
Skills to design cereals, pastry and confectionary

products with high nutritional and physiological value,
and producing organic food products.

O)KI/IHaCMLIC PE3YyIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMHA

C yneneHueM 0coOOT0 BHUMAHHUS 3KOJIOTHYECKUM
U pecypcocOeperaroniM aclieKTaM:

3HaHus B 00JaCTH IPOU3BOICTBA HOBBIX BU/IOB
MPOAYKTOB.

HaBbiku poeKTHpOBaHUS 36pHONPOAYKTOB U
KOHJIUTEPCKUX U3JEIUN BHICOKON MUTATEILHON U
(hU3HOIIOTHYECKON IICHHOCTH, W TIPOU3BOJICTBA
OpraHUYeCKUX IPOAYKTOB IUTAHMUSL.

Required prequalification(s)

Module 28 Sensory Analysis
Module 35 Technology I1

Recommended Modules:

Module 32 Food Security and Food Safety

Module 33 Nutritional Science and Functional Food
Components

Obs3arenpHas
IIpeIBapUTEIIbHAS
KBaJTH (U KATTHSI (T[T )
(KBaST(pUKAIIIOHHBIE YCIIOBHS)

Moayns 28 OpraHojenTHYecKuil aHaam3
Momyns 35 Crern. Texunomorus 11

PexomenxyeMble MOy IH:

32 IlpomoBoIbCTBEHHAS OE30MACHOCTH U
6€30I1acHOCTb MPOJOBOIBCTBEHHOTO CHIPBSI U
MUIIEBBIX TPOTYKTOB

33 Hayka o nutanuu 1 OyHKIMOHAIBEHBIE
MUIIEBbIE KOMIIOHEHTEI

Semester [1 — 8]

7

Cemectp [1 — 8]

7

Modes of instruction and
learning

Lecture, Practical, Lab Practice

MeTo1pl IperoIaBatust u
0o0yueHHs

Jlexunu, npakTHYECKUe 3aHATHS, Ta00PaTOPHBII
MIPAKTHKYM

Module Status

Compulsory Option

Cratyc moayuns

O0s13aTeIBHBIN BBIOOD

Language(s) of instruction

Languages selected by the university

Ha xaxoM s3bIKe BemeTcs
IperogaBaHne

Ha s3p1kax, BeiOpanHbx BY30M

Form(s) of examination

Specific examination requirements are announced at

CDopMa MMPOBCACHUS SK3AMCHOB

KOHKPCTHLIC Tpe OoBaHus OK3aMCHUPOBAHU
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the beginning of the module (semester).

The examination comprises elements of both theory
and practice considering the contents covered in
lectures, seminars, practicals and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory
and project reports, etc.

COOOIIAIOTCS CTY/ICHTAM B HaYase MOIYJIst
(cemecTpa)

DK3aMeH BKIIOYAET 3JIEMEHTHI KaK TEOPHH, TaK U
MIPAKTHKH, C yYETOM MaTepHaa, peICTaBICHHOTO
B XO/I€ JIEKIMI, CeMUHApOB, TPAKTHIECKUX
3aHATHH U Ta0OpaTOPHBIX PaboOT

DK3aMeH MOXET OBITh ITPOBEJICH B IMCbMEHHON U
yCTHOH (opme, B BHJIE JOKIAa, TPE3CHTALINH,
oTdYera 1o JJabopaTopHOii paboTe, oT4eTa IO
MPOEKTY, U Jp.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects,
practicals and laboratory work.

Incomplete or unsatisfactory practice elements
(seminars, projects, practicals and laboratory work)
result in a ‘Fail” grade.

®opmMma ornpeaeseHus: OLEHKH
3HAHUHA

OHCHKa CTaBUTCA HAa OCHOBAHNH CYMMBbI
OTACIBHBIX OIICHOK MMMCEMEHHOM 1 HpaKTH‘ICCKOﬁ
YaCTH 5K3aMCHa.

OxoHYaTeNnbHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM 1 3HAYNMOCTHU
PA3JIMYHBIX TCOPECTUICCKUX U IIPAKTUICCKUX
DJICMCHTOB MOYJIA

O0s13aTeNPHBIM yCIOBHEM BBICTABIICHUS OL[CHKH
SIBIIICTCS YCIIEIHOE IPOX0XKICHHE BCEX
IIPEeTyCMOTPEHHBIX CEMUHAPOB, IPOEKTOB,
MIPAKTHKYMOB H JJa0OPaTOPHBIX PadOT.

B ciryuae He3aBepIeHus MK
HEYJOBJIETBOPUTEIIHLHOTO BBIIOIHEHHUS JIEMEHTOB
MIPAKTHKH (CEMHHAPOB, IPOEKTOB, TPAKTHKYMOB H
1mabopaTopHBIX paboT) CTABUTCS OICHKA
«HEYJIOBJIECTBOPUTEIILHON.

Contents of the module

Social, ecological and economic aspects of the
production of new types of products in cereals, pastry
and confectionary products, taking into account the
“Sustainable consumption and production patterns”,
SDG 12, part of the “Agenda 2030”.

Theory and practice of organic, sustainable agriculture.

CopnepxaHnue MOIyJIs

ConynanpHble, YKOJIOTHYECKHE ¥ SKOHOMHYECKIE
aCIEKTHI IPOU3BOJCTBA HOBBIX BUIOB IPOAYKTOB
3epHOINEepepadaTHIBAIOIINX U KOHJUTEPCKIX
IIPOM3BOICTB C YYETOM ITOTPEOUTEIECKOTO CIPOCa.
LYP 12 «ObecnieueHne parmoHANBHBIX MOACTICH
oTpeOIeHNs ¥ TPOU3BOACTBAY U3 «IloBeCTKH MHS
110 2030 B 0671aCTH yCTOWYINBOTO Pa3BUTHUS.
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Methodology and technologies of designing cereals,
pastry and confectionary products with high nutritional
and physiological value, and producing organic food
products integrating ecological and resource-saving
aspects.

Teopus U npakTHKa OPraHUYECKOro, yCTOMYUBOTO
CEIIBCKOT'O XO3MCTBA.

MeTon0n0rus 1 TEXHOJIOTUU IPOESKTUPOBAHHUS
3€pHONPOAYKTOB U KOHIUTEPCKUX U3ACIHI
BBICOKOH ITUTATENFHON U (PHU3HOTIOTHIECKOM
LIEHHOCTH, ¥ IPOU3BOACTBA OPraHUUECKUX
MPOAYKTOB MUTAHUS C YI€TOM HKOJIOTHUECKUX U
pecypcocOeperaronux acleKkToB.

Major lead literature

Literature in Russian

1. Pshikhachev, S.M. (2014). Organic agriculture as a
crucial segment of an ecologically and economically
sustainable economic system (international and
intra-national aspects). Print Centre Printing House:
Nalchik.

2. Matveev, T.V. (2016). Flour confectionery products
of functional purpose. GIORD: Saint Petersburg.

3. Koryachkina, S.Y. (2013). Functional food
ingredients and additives for bakery and confectionery
products. GIORD: Saint Petersburg.

4. Krasulya, O.N., Nikolaeva, S.V., Tokarev, A.V.,
Krasnov, A.E. (2015). Modeling of food product
formulations and technologies of their production.
Theory and practice: textbook. GIORD: Saint
Petersburg.

2. Yudina, S.B. (2017). Technology of functional food
products: textbook. Lan’: Saint Petersburg.

3. Lisin, P.A. (2016). Computer modelling of
production processes in food industry: textbook. Lan’:
Saint Petersburg.

4. Derkanosova, N.M., Zhuravlev, A.A., Sorokina, . A.

(2011). Modeling and Optimization of Technological
Processes of Food Production: tutorial. VGTA:
Voronezh.

5. Derkanosova, N.M., Zhuravlev, A.A. (2010).
Modeling and optimization of technological processes
of production of bread, confectionery and macaroni
products: teaching aid. VGTA: Voronezh.

6. Codex Alimentarius (2006). Organic food products.

OCHOBHas TUTEPATypa BEAYIAX
aBTOPOB

JluTepaTrypa Ha pycCKOM si3bIKe

1. IMTmmxaues, C.M. (2014). Oprannyeckoe
CEIBbCKOE XO3SMCTBO - BAXKHEHIIINI CETMEHT
9KOJIOT0-9KOHOMHYECKU YCTONYNBOM
XO3AHCTBEHHOHW CHCTEMBI (MEXIyHapOHbIC 1
BHYTpHUHAMOHANIBHBIE actieKThl). Tunorpadus
«IIpunt Uentp»: Hanpuuk.

2. Matsees, T.B. (2016). Myunble KOHOUTEPCKHE
m3enus GyHKInuoHanbHOTO HazHadyeHus. [ IOP/I;
Cankr-IletepOypr.

3. Kopstukuna, C.51. (2013). @yHKIMOHANBHBIE
MUIIEBBIE MHTPEANCHTHI M JOOABKHU /IS
x71€000yTOUHBIX U KOHIUTEPCKUX U3/CIUH.
I'MOP/I: Cankr-IleTepOypr.

4. Kpacyms, O.H., Hukonaesa, C.B., Tokapes,
A.B., Kpacuos, A.E. (2015). MozxemmpoBanue
peuenTyp MUIIEBHIX IPOILYKTOB M TEXHOIOTHHA MX
IIpon3BOACTBa. Teoprs U mpakTuka: YaeOHoe
mocobue. TUOP/I: Cankr-IletepOypr.

2. FOmuna, C.b. (2017). TexHoI0OTHS IPOTYKTOB
(YHKIIMOHAIBHOTO IMTAHUS: yueOHOe mocooue.
Jlans: Cankr-IletepOypr.

3. Jlucun, IT.A. (2016). KomnsrorepHoe
MO/IEJTIPOBAHNE IIPOU3BOJICTBEHHBIX IIPOIIECCOB B
MUIIEBOM MPOMBIIUICHHOCTH: yueOHOe mocodHe.
Jlans: Cankr-IletepOypr.

4. NepkanocoBa, HM., XKypasnes, A.A.,
Copokuna, M.A. (2011). MogenupoBanue u
OTITUMH3AIHSI TEXHOJIOTHYECKHX IPOLIECCOB
MTUIIEBBIX IPOU3BOJCTB: YIEOHO-METOIMUECKOE
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Ves’ Mir: Moscow.

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for
Sustainable Development.

https://www.un.org/ga/search/view _doc.asp?symbol=A

/RES/70/1&Lang=R

Recommended international literature

1. Galanakis, Charis M. (Ed., 2021). Trends in Wheat
and Bread Making. Academic Press, Elsevier:
Amsterdam, NL.

2. Hartel, R. W.; von Elbe, J. H.; Hofberger, R. (2018).

Confectionery Science and Technology. Springer
International Publishing.

3. Nadathur, S.; Wanasundara, J.; Scanlin, L. (Eds.,
2017). Sustainable Protein Sources. Academic Press,
Elsevier: Amsterdam, NL.

4. Carvajal-Millan, Elizabeth; Yaser, Abu Zahrim;

Haghi, A. K. (2021). Natural Food Products and Waste

Recovery. Healthy Foods, Nutrition Design and
Extraction of Valuable Compounds. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

5. Badwaik, Laxmikant; Aguilar, Cristobal No¢; Haghi,

A. K. (2020). Food Loss and Waste Reduction.
Technical Solutions for Cleaner Production. AAP
Apple Academic Press and CRC, Taylor & Francis
Group: Oxford, New York.

6. Hutkins, R. W. (2018). Microbiology and

Technology of Fermented Foods. 2nd. Ed., John Wiley

& Sons: Hoboken, US.

7. Flores-Gallegos, A. C.; Rodriguez-Jasso, R. M.;
Aguilar, C. N. (2020). Bioprocessing of Agri-Food
Residues for Production of Bioproducts. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

mocobue. BI'TA: Boporex.

5. lepxanocosa, H.M., XKypasnes, A.A. (2010).
MonenmupoBaHUe U ONTUMH3ALHNS
TEXHOJOTMYECKUX IIPOLIECCOB IIPOM3BOJICTBA XJIeoa,
KOHJIUTEPCKUX M MaKapOHHBIX M3EJHi: yaeOHO-
Metomraeckoe mocodue. BI'TA: Boporex

6. Konexe Amamenrtapuyc (2006). Oprannueckue
MUIIEeBBIE TPOAYKTHL. Beck Mup: Mockaa.

k

Pezomonmss OOH/70/1 (2015) Ha pyccKoM sI3BIKe.
IIpeoOpa3oBanue HAIIETO MUpA: TIOBECTKA JHS
2030 rozma i yCTOMYMBOIO Pa3BUTHS.
https://www.un.org/ga/search/view_doc.asp?symbo
1=A/RES/70/1&Lang=R

Pexomenayemasi 1uTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. l'amanakwnc, Xapuc M. (mox pexn., 2021).
Tennenmyyn B xJ1€600yJI0YHOM IIPOM3BOICTBE.
Academic Press, Elsevier: Amcrepnam,
Hunepnanasl.

2. Xaprens P. B.; pon Dmpoe x. X.; Xohoeprep
P. (2018 rox). Konaurepckas Hayka n TEXHUKA.
Springer International Publishing.

3. Hagaryp C., Banacynnapa JIx., Cxanamms JI.
(mox pen., 2017). YcrolunBBIe HCTOYHUKH OCITKOB.
AxaneMuyaeckast mpecca, Jiabp3eBUp: AMCTepaaMm,
Hunepnanasr.

4. KapBaxan-Mwmtas, Dm3abert; Scep, A0y
3axpum; Xarxu, A.K. (2021). [Ipupoxnsre
MIPOAYKTHI MUTAHUS M YTHIIN3AIHS OTXO/IOB.
310pOBBIE MPOAYKTHI TUTAHUSI, TU3aHH MUTaHUS U
n3BJIeYEHUE [IEHHBIX coeanHeHui. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

5. bagsaux, JI.; Arunap, K.H.; Xarxu, A K. (2020).
[oTepu MPOTOBOIBECTBUS M COKPALIEHHE OTXOJIOB.
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8. Verma, D. K.; Srivastav, P. P. (2017).
Microorganisms in Sustainable Agriculture, Food, and
the Environment. Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

9. Duram, L.A. (Ed.) (2011). The Encyclopedia of
Organic Sustainable and Local Food. University of
Nebraska: Nebraska, US.

10. Kahn, K.B. (2013). The PDMA Handbook of New
Product Development. 3™ Edition. John Wiley & Sons:
UK, US.

11. Ghosh, D., Das, S., Bagchi, D., Smarta, R.B. (Eds.,
2013). Innovation in Healthy and Functional Foods.
CER Press / Taylor & Francis: Boca Raton FL, US.
12. Blair, R. (2012). Organic Production and Food
Quality. A Down to Earth Analysis. Wiley-Blackwell /
John Wiley & Sons: UK, US.

13. Watson, R.R., Preedy, V.R., Zibadi, S. (Eds, 2013)
Chocolate in Health and Nutrition. Vol. 7. Springer
Science + Business Media.

14. Pfaff, S., Hoffmann, R.-R. (2013). Praxishandbuch
Bio-Lebensmittel. Anbau, Recht, Kontrolle,
Verarbeitung, Vermarktung. Behr’s Verlag: Hamburg.

k

United Nations A/RES/70/1 (2015) in English.
Transforming our world: the 2030 Agenda for
Sustainable Development.
https://www.un.org/ga/search/view_doc.asp?symbol=
A/RES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

Russian language

1. GOST R 56508-2015 Products of organic
production. Rules of production, storage,
transportation. Standardinform: Moscow.

2. Grigoruk, V.V., Klimov, E.V. Edited by

Texandeckne penieHust st 00jIee YUCTOro
nponsBoacTBa. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxcdopm, Heto-
Mopk.

6. Xatkunc, Pobepr B. (2018). Mukpobuonorus u
TEXHOJOTHS (PePMEHTHPOBAHHBIX POIYKTOB. 2-€
m3nanue. Jxon Yaitmm u Canc: Xoooken, CIIA.
7. ®nopec-T'amneroc, A. K.; Poapurec-fcco, P. M.;
Arunnap, K. H. (2020). buoobpaboTka ocTaTkoB
CEIbCKOXO03UCTBEHHON IPOAYKIUH IJIsT
mpon3BoAcTBa ononpoaykToB. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

8. Bepma, JI.K.; Hlpusacras, ILII. (2017).
MHUKpPOOpPTraHU3MBI B YCTOHYHNBOM CEIECKOM
XO3HCTBE, MUIIEBOH MPOMBIIUICHHOCTH 1
oKpykaromeit cpene. Apple Academic Press and
CRC, Taylor & Francis Group: Oxcdopa, Heto-
Mopk.

9. Mropam, JL.A. (mox pex., 2011). DHImKIONS MM
OpPraHWYECKH yCTOWYMBON ¥ MECTHOW MUIIN.
VYuusepcuter mrata Hebpacka: Hebpacka, CIIA.
10. Kan, K. b. (2013). CnpaBouHuK Acconnaruu
10 pa3paboTKe M YIPaBICHHUIO MPOAYKTaAMHU
(PDMA) o pa3paboTke HOBBIX IPOAYKTOB. [I>KOH
VYaiinu u ceiHOBBS: BemmkoOpurtanus, CIIA.

11. Tom, A., Jac, C., barum, /1., CmapTa, P.B. (mox
pen.) (2013). MarOBamu B 00JIACTH 3IOPOBOTO U
¢ynkronagsHoro rmtanus. CRC Ipece / Teiinop
n @psucuc: boka-Paton @nopuna, CIIA.

12. Bmap, P. (2012). Oprannyeckoe Ipon3BOICTBO
1 KauecTBO NPOIYKTOB MUTaHUS. Pa3yMHBIi
ananus. Yam-bmxsert / Jxxon Yaiimm u
ceIHOBbsI: BenmmkoOpuranns, CIIIA.

13. Yotcon, P.P., [Tlpumm, B.P., 3ubamu, C. (mox
pen., 2013). Illoxomax 1yist 370pOBBS U TUTAHUS.
Towm 7. Cripunrep Caitenc + busnec Meana.

14. Ilpadd, C., Xodbdmans, P.P. (2013).
[TpakTHueckoe pyKOBOJCTBO IO NHIIEBBIM
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Muminzhanov, H. (2016). Development of organic
agriculture in the world and Kazakhstan. UN Food and
Agriculture Organization: Ankara.

3. Tikhonov, S.L., Ovsyannikov, Y.A. (Eds., 2017).
Topical problems of food industry and public catering:
Materials of the International Scientific and Practical
Conference. Ural state economic university:
Ekaterinburg.

4. Urubkov, S.A. (2014). Development of technologies
of new types of cereals and flour from triticale grain:
dissertation. GOU FGBOU VPO “Gosuniversitet-
UNPK”: Orel.

5. Pimenov, S. V. (2012). Innovative support for the
development of food industry enterprises: dissertation.
FGBOU VPO "Kuban State Technological
University": St. Petersburg.

6. Sarafanova, L.A. (2003). Food additives:
encyclopedia. GIORD: Saint Petersburg.

7. Ilka Gomez, Lisa T. (2017). Textbook

on organic agriculture. Food and Agriculture
Organization of the United Nations: Rome. Regional
Office for Europe and Central Asia: Budapest.

Other Languages

1. Biller, F.; Bliithgen, A.; Borsmann. J. et
al.(aktualisiert). Handbuch Backwaren. Leitfaden.
Loseblattwerk mit Newsservice und Onlinezugang.
Behr’s-Verlag: Hamburg.

2. Beck, A.; Buder, F.; Dienel, W. et al. (Eds.,
aktualisiert). Praxishandbuch Bio-Lebensmittel.
Anbau, Recht, Kontrolle, Verarbeitung, Vermarktung.
Loseblattsammlung mit Ergdnzungen. Loose-leaf
collection with additions. Online version possible. B 2.
3. Holzapfel, W. (Hrsg. 2007). Mikrobiologie der
Lebensmittel. Band 4: Pflanzliche Lebensmittel. 2
Aufl. Behr’s Verlag: Hamburg.

Open access
1. Journal of Food Quality.

OnomnpoxykraM. BeipanmBanue, MpaBo, KOHTPOJIb,
nepepabotka, cobIT. bepc ®@epnar: 'amOypr.

k

Pezomommst OOH/70/1 (2015) na anrimiickom
si3p1ke. [IpeoOpazoBaHme HAIIETO MUPa: TTOBECTKA
nus 2030 roza A yCTOMYMBOTO Pa3BUTHS.

https://www.un.org/ga/search/view_doc
.asp?symbol=A/RES/70/1&Lang=E

CnpaBouHasi TuTeparypa

(6os1ee yriry0JeHHAS CeNHATU3MPOBAHHAS
HAy4Has JUTepaTypa)

Ha pycckom si3bike

1. TOCT P 56508-2015 IMpomyxmus
OpraHHYecKOTo Mpon3BoACTBa. [IpaBmia
MIPOM3BOACTBA, XPAaHEHNUS, TPAHCIOPTUPOBAHUSL.
Crannmaptanpopm: Mocksa.

2. I'puropyx, B.B., Kinumos, E.B. ITox o0meit
penakimeit MymunpkaHoBa, X. (2016). Pazsurue
OPraHHYEeCKOT0 CEILCKOTO X035 CTBA B MUPE U
Kazaxmrane. [IponoBosibscTBEHHAS U
cenbckoxo3siiictBennas OOH: Ankapa.

3. OrtB. 3a BbIiI. Tuxonos, C.JI., OBcsaaaukos, I0.A.
(2017). AxtyanbHBIE TIPOOJIEMBI TUILEBOH
ITPOMBIIUICHHOCTH U OOIIECTBEHHOTO TUTAHMSL:
MaTepuansl MexayHap. Hayd.-pakT. KoHd. U3xa-
BO Ypai. roc. 5kKoH. yH-Ta: EkatepuHOypr.

4. Ypyoxos, C.A. (2014). Pa3paboTka TeXHOIOTHIA
HOBBIX BHJOB KPYITBl 1 MYKH U3 36pHA TPHUTHKAJIE:
muccepranus. [OY ®I'BOY BIIO
«I"ocynusepcuret-Y HITK»: Open.

5. Ilmmenos, C. B. (2012). InHOBanmonHoe
oOecriedeHre pa3BUTHS IPEIIPUATHI TUILEBOMI
npoMbIinuieHHOCTH: AuccepTammst. PI'BOY BIIO
«KybaHCknii TOCY TapCTBEHHBIH TEXHOJIOTHYECKHUIH
yausepcutet»: . Cankr-IlerepOypr.
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Wiley online, Hobroken, US:
https://onlinelibrary.wiley.com/journal/17454557

2. Journal of Functional Foods.

Elsevier: Amsterdam, NL.
https://www.journals.elsevier.com/journal-of-
functional-foods

Latest available edition

6. Capadanosa, JI.A. (2003). ITnmeBbie 1o00aBKH:
sanukioneaus. [IOP/l: Cankr-IletepOypr.

7. Unka I'omec, JInza Tu (2017). Yuebnoe mocodue
10 OPTAaHUIECKOMY CEIILCKOMY XO3SIHCTBY.
[TpooBONECTBEHHAS M CETLCKOXO3SIMCTBEHHAS
OOH: Pum. Pernonansnoe otnenenune no Espone n
HenTpansHoil A3uu: bynanenir.

Ha npyrux si3pikax

1. bunnep, ®@.; bmtoren, A.; bépcmann. J. u np.
(o6HOB.). CripaBOYHHK XJICOOOYIOUHBIX H3CIUH.
COOpHUK Ha OTJCIBHBIX JUCTaX C JIOMOTHCHUSIMHU.
BosMorkHa oHITaltH-BepCcHs 1 HOBOCTHASI PacChLIKA.
Bepc @epnar: I'amOypr.

2. bexk, A.; Bynep, @.; dunens, B. u ap. (mox pexn.,
00HOBI1.). [IpakTHYecKkoe PpyKOBOJICTBO MO
OpTaHUYECCKUM TPOTYKTaM MUTAHUS.
KyneTuBrpoBanue, mpaBo, KOHTPOJIb, IepepadoTKa,
MapkeTuHT. COOpPHUK Ha OTACIBHBICTAX C
JonogHeHUsIMU. Bo3moskHa oHnaiiH-Bepcust. bepc
Bepmar: I'amOypr.

3. Xonemangens, B. (mox pex., 2007).
MuxkpoOHOIOTHs TPOJOBOILCTBHS. ToMm 4:
Pacturensnas numa. 2-e uza. bepc ®epinar:
I'amOypr.

B orkpsiTOM 0CTYIIE

1. JKypnan kadecTBa MpOAYKTOB ITUTAHUSI.
Baitnm onmnaiin, Xo6poxen, CIIA:
https://onlinelibrary.wiley.com/journal/17454557

2. KypHan GyHKITHOHATHHBIX IIPOYKTOB.
Awmcrepaam, Hunepnanapl.
https://www.journals.elsevier.com/journal-of-
functional-foods

B nocaeanemM u3gaHuu

Other rules and requirements

None

[Tpoune npaBuna U TpeGOBaHNUS

Het
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakaaasp Hayk — TexHos10rusi npou3BoJCTBAa MUIIEBLIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number IV 40 Homep Monyns IV 40
Module title Development of New Products Haszsanne Monayns Pa3paboTka HOBBIX BU/I0B NPOIYKTOB
Credits 5 KpenuTHbie achl 5
Weekly contact hours 2L, 1P, 1LP KonndecTBO KOHTaKTHBIX 2L, 1P, 1LP

4aCOB B HCACIIKO

Learning area

Food Technology, Specialisation IV
Technology of Fruit and Vegetable Products

HanpasneHnune

IMumesas texuomorus, Cnenuamsanus 1V « Texnonozus
@dpyKxmosou u 080UWHOU NPOOYKYUUY

Learning outcomes and
competences to be acquired

With special consideration of ecological and resource-
saving aspects:

Knowledge in field of production of new types of fruit and
vegetable products.

Skills of designing fruit and vegetable products with high
nutritional and physiological value, and producing organic
food products.

O)KI/IHaeMLIe PE3YIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMA

C ynenenueM 0cCO0Or0 BHUMAHHUS JKOJIOTHUECKHM U
pecypcocOeperaronM aclieKTaM:

3HaHUS B 00JIACTH IPOM3BOJICTBA HOBBIX BHIIOB
(pYKTOBO¥ U OBOIITHOM IPOTYKITHH.

Hagsiku mpoexTupoBaHus (ppyKTOBO-OBOITHON
IPOAYKTOB C BEICOKON MUTATENBHON U
(PM3MOTOTHYECKOM IEHHOCTHIO, ¥ Oy ICHHS
OpraHMYEeCKUX MPOIYKTOB UTAHHUS.

Required prequalification(s)

Module 28 Sensory Analysis
Module 35Technology 11

Recommended Modules:

Module 32 Food Security and Food Safety

Module 33 Nutritional Science and Functional Food
Components

Obs3arenpHas
IIpeIBapUTEIIbHAS
KBaJTH (YU KATTHSI (T[T )
(KBaJTH(pUKAIIIOHHEIE
yCIIOBHS)

Moayne 28 OpraHojenTHYecKui aHam3
Momyns 35 Crern. Texunomorus 11

Pexomennyembie Mo1ynu:

32 IlpomoBobCTBEHHAS OE30MACHOCTH M 0€30ITacCHOCTh
MIPOIOBOJILCTBEHHOTO CHIPhS U MUIIEBBIX IPOITYKTOB
33 Hayka o nutanuu 1 OyHKIMOHAIbHBIE TUILEBHIE
KOMIIOHEHTEI

Semester [1 — 8]

7

Cemectp [1 — 8]

7

Modes of instruction and
learning

Lecture, Practical, Lab Practice

MeTo1pl IperoIaBatust u
0o0yueHH

Jlexunu, npakTHYECKNe 3aHATHS, Ta00pPaTOPHBII
MIPAKTHKYM

Module Status

Compulsory Option

Cratyc moayins

O0s13aTeTBHBIN BBIOOD

Language(s) of instruction

Languages selected by the university

Ha xaxoM s3bIKe BemeTcs
nperogaBaHue

Ha s3p1kax, BeiOpanHbIx BY30M

Form(s) of examination

Specific examination requirements are announced at the

®dopma IpoBEACHUS

KOHKPGTHLIG Tpe OoBaHus OK3aMCHUPOBAHU
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beginning of the module (semester).

The examination comprises elements of both theory and
practice considering the contents covered in lectures,
seminars, practicals and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory
and project reports, etc.

OK3aMCHOB

COO0OIIAIOTCS CTYICHTAM B Hadaje MOAYJIS (CeMecTpa)

DK3aMeH BKII0YAET 3JIEMEHTHI KaK TEOPHH, TaK U
MIPAKTHKH, C yYETOM MaTepHaa, IIpeCTaBICHHOTO B
XOJI€ JIEKINH, CEMUHAPOB, PAKTUIECKUX 3aHATHH U
11a00paTopHbIX padoT

DK3aMeH MOXeT OBITh ITPOBEJICH B IMCbMEHHON U
ycTHOH (opme, B BUJIE JOKIAA, TPE3CHTALINH, OTIETa
110 J1abopaTopHOil paboTe, OTYETa MO MPOEKTY, U JIp.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the significance
and share of the different theoretical and practical elements
of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects, practicals
and laboratory work.

Incomplete or unsatisfactory practice elements (seminars,
projects, practicals and laboratory work) result in a ‘Fail’
grade,

®opma ornpeaeseHus: OLEHKH
3HAHUHA

OHCHKa CTaBUTCA HAa OCHOBAHHNHU CYMMBbI OTACJIBHBIX
OILICHOK MMICHEMEHHOM 1 HpaKTH‘ICCKOﬁ YaCcTH 3K3aMCHa.

OxoHYaTeNnbHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ J0JIM ¥ 3BHAYUMOCTH PA3JINIHBIX
TCOPCTUUCCKUX U MMPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTeNPHBIM yCIOBHEM BBICTABIICHHS OL[CHKH
SIBIISIETCS] YCIICIIHOE ITPOXOKACHUE BCEX
MIPEIYCMOTPEHHBIX CEMHHAPOB, IPOEKTOB, IIPAKTUKYMOB
1 1abopaTopHbIX padorT.

B ciryuae He3aBepIIeHUS WK HEYIOBIETBOPUTEIBHOTO
BBINTOJTHEHUS SJIEMEHTOB NPAKTUKHU (CEMUHAPOB,
IIPOEKTOB, IPAaKTUKYMOB U JJAOOpaTOPHBIX padoT)
CTaBUTCS OLICHKA «HEYJOBIECTBOPUTEIIHLHOY.

Contents of the module

Social, ecological and economic aspects of the production
of new types of fruit and vegetable products, taking into
account the “Sustainable consumption and production
patterns”, SDG 12, part of the “Agenda 2030”.

Theory and practice of organic, sustainable agriculture.

Methodology and technologies of designing fruit and
vegetable products with high nutritional and physiological
value, and producing organic food products integrating
ecological and resource-saving aspects.

Copnepxanue MOIyJIs

ConynanpHble, YKOJIOTHYECKHE ¥ IKOHOMHYECKIE
ACIIEKTHI IIPON3BOJICTBA HOBBIX BHJIOB ()PYKTOBBIX
OBOIIHBIX IPOyKTOB ¢ yueToM LIYP 12 «Obecneuenue
panMoOHANBHBIX MOAENEH MOTPEOICHNUS U IIPOU3BOICTBAY
3 «IloBecTrm mas 10 2030 B 006IaCTH YCTOHYIHBOTO
Pa3BUTHUS.

Teopus U npakTHKa OPraHUIECKOro, yCTOMYUBOTO
CEIIBCKOTO XO3HMCTBA.

MeTo0510THs U TEXHOJIOTHH MIPOEKTUPOBAHUS
(hPYKTOBO-OBOIHON MPOIYKIAA C BBICOKOH
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MUTATENBHONW 1 (DH3UOJIOTHYECKON ICHHOCTBIO, U
MOJTYYCHUs] OPraHMYECKUX MPOIYKTOB MTUTAHUS C YIETOM
9KOJIOTHYECKHX U PECypcocOeperaromx acleKToB.

Major lead literature

Literature in Russian
1. Magomedov, M. G. (2015). Production of canned fruits

and vegetables and healthy food products. Textbook. Lan’:

Saint Petersburg.

2. Bobreneva, 1.V. (2019). Functional foods and their
development. Lan’: Saint Petersburg.

3. Kiseleva, T. F., Pomozova, V. A., Gorenkov, E. S.
(2018). Technology of canning: textbook. Prospect Nauki:
St. Petersburg

4. Earle, M., Earle, R. (2010). Examples of food product
development. A case study analysis. Professiya: Moscow.
5. Tutelian, V.A. (2010). Scientific foundations of healthy
nutrition. Panorama: Moscow.

6. Earle, M., Earle, R., Anderson, A. (2007). Food product
development. Professiya: Moscow.

k

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for Sustainable
Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/R
ES/70/1&Lang=R

Recommended international literature

1. Khan, K. A.; Goyal, M. R.; Kalne, A. A. (2019).
Processing of Fruits and Vegetables. From Farm to Fork.
AAP Apple Academic Press and CRC, Taylor & Francis
Group: Oxford, New York.

2. Alasalvar, C., Shahidi, F. (Eds.) (2013).
Dried Fruits: Phytochemicals and Health
Effects. Wiley-Blackwell / John Wiley & Sons:
UK, US.

3. Hui, Y. H.; Chen, F.; Nollet, L. M. et al. (Eds., 2010).
Handbook of Fruits and Fruit Processing. 2nd Edition.
Wiley-Blackwell / John Wiley & Sons: UK, US.

OcHOBHas TUTEpaTypa
BeIyIIUX aBTOPOB

Jluteparypa Ha pycCKOM si3bIKe

1. Maromenos, M. I'. (2015). IIponsBoacTBO
TUTO/I0OBOIIHEIX KOHCEPBOB U MPOIYKTOB 3I0POBOTO
nutanus. YueOuuk. Jlans: Cankr-IletepOypr.

2. bobpenesa, 11.B. (2019). ®yHKIinoHaIbHEIE
MIPOIYKTHI IUTAHUS U UX pa3zpaboTka. Jlanp: CaHKT-
[MeTtepOypr.

3. Kucenesa, T. @., [Tomo3o0Ba, B. A., 'operskos, 2. C.
(2018). Texnonorust KOHCEPBUPOBaHUS: Y 4eOHOE
nocobue. [Ipocriext Hayxu: Canxr-IletepOypr.

4. 3pn, M., Opu, P. (2010). IIpumepsr pazpaboTkn
MIUIIEBBIX POAYKTOB. AHanm3 keticos. [Ipodeccust:
Mocksa.

5. TyrenssH, B.A. (2010). Haydnsle 0OCHOBBI 310pOBOTO
nutanud. [Tanopama: Mocksa.

6. Opi, M., Opm, P., Aamepcon, A. (2007). Pa3zpaboTka
MIUIIEBBIX TPOAYyKTOB. [Ipodeccus: Mockaa.

k

Pezomonmss OOH/70/1 (2015) Ha pyccKoM sI3BIKe.
[Ipeobpa3oBanue Hamero Mupa: moBecTka mHs 2030
ro/ia JJIsl yCTOMYMBOTO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Pexomenayemas IuTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Xan, Xypumn A.; Toitan, Merx P.; Kanbhe,
Abxumansio A. (2019). ITepepadotka ppykTOB 1
osomeil. C rpsaxu 1o croiaa. AAP Apple Academic
Press and CRC, Taylor & Francis Group: Oxcdopx,
HL}O-fIOpK.

2. Amacansap, K., axumu, @. (mox pex., 2013).
Cymensie GpyKTel: OUTOXUMHYECKHE U
o3noposutenbHbIe 3 dexTrr. Wiley-Blackwell / John
Wiley & Sons: BeimkoOpuranus, CIIA.
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4. Sinha, N.K., Hui, Y.H., et al (Eds.) (2011). Handbook of
Vegetables and Vegetable Processing, Wiley-Blackwell /
John Wiley & Sons: UK, US.

5. Flores-Gallegos, A. C.; Rodriguez-Jasso, R. M.;
Aguilar, C. N. (2020). Bioprocessing of Agri-Food
Residues for Production of Bioproducts. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

6. Hutkins, R. W. (2018). Microbiology and Technology
of Fermented Foods. 2nd. Ed., John Wiley & Sons:
Hoboken, US.

7.Hossain, M.; Brunton, N.; Rai, D. K. (2020). Herbs,
Spices and Medicinal Plants. Processing, Health Benefits
and Safety. John Wiley & Sons: Hoboken, US.

8. Skinner, M., Hunter, D. (2013). Bioactives in Fruit:
Health Benefits and Functional Foods. Wiley-Blackwell /
John Wiley & Sons: UK, US.

9. Duram, L.A. (Ed.) (2011). The Encyclopedia of Organic
Sustainable and Local Food. University of Nebraska:
Nebraska, US.

10. Kahn, K.B. (2013). The PDMA Handbook of New
Product Development. 3™ Edition. John Wiley & Sons:
UK, US.

11. Ghosh, D., Das, S., Bagchi, D., Smarta, R.B. (Eds.)
(2013). Innovation in Healthy and Functional Foods. CER
Press / Taylor & Francis: Boca Raton FL, US.

12. Blair, R. (2012). Organic Production and Food Quality.
A Down to Earth Analysis. Wiley-Blackwell / John Wiley
& Sons: UK, US.

13. McElhatton, A., do Amaral Sobral, P.J. (Eds.) (2012).
Novel Technologies in Food Science. Their Impact on
Products, Consumer Trends and the Environment.
Integrating Food Science and Engineering Knowledge into
the Food Chain. Volume 7. Springer Science + Business
Media.

14. Boye, J.I., Arcand, Y. (Eds.) (2012). Green
Technologies in Food Production and Processing. Springer
Science + Business Media.

3. Xs10, }0.X., Yen, @., Homrer, JI.M. u ap. (mox pexn.,
2010). CpaBounuk no nepepaboTke GppyKkToB U
¢pyxros. 2-¢ nzganue. Wiley-Blackwell / John Wiley &
Sons: Bemmkobpuranus, CIIA.

4. Cunxa, H.K., Xs10, }10.X. u ap. (mox pen.) (2011).
CripaBo4YHHK 110 TIepepaboTKe oBoIei 1 oBoei, Wiley-
Blackwell / John Wiley & Sons: BenmkoOpuranus,
CIIA.

5. ®nopec-T'anmneroc, A. K.; Poapurec-fcco, P. M.;
Arunnap, K. H. (2020). buoobpaboTka ocTaTkoB
CEJICKOXO03SHCTBEHHOMN NMPOIYKIMHU JUTS IIPOM3BOJICTBA
6nonpoxykroB. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxcgopa, Heio-Hopxk.

6. Xatkunc, P. B. (2018). Mukpoouonorus n
TEXHOJIOTMH (pepMEHTUPOBAHHBIX MIPOAYKTOB MU TAHUSL.
2-e u311., J)koH Yaiiam u chiHOBbs: X00okeH, CIIIA.

7. Xocceiin, Moxamman b.; bpanton, Haiimpken I1.; Pait,
Jwmin K. (2020). Tpasbl, crienun 1 JeKapcTBEHHBIE
pactenus. [lepepaboTka, mosb3a 1151 310POBBS U
0e30macHOCTD. [»oH Yaiin 1 ChIHOBBS: X00OKEH,
CIIA.

8. Cxunnep, M., Xantep, . (2013). brnoakrusHbIe
WHTpeVEHTHI B ¢pykTax: Ilons3a Ui 310pOBhS U
(yHKIMOHATIBHBIE TMIIEBbIE TPOAYKTHL. Wiley-
Blackwell / John Wiley & Sons: BenmkoOpuranus,
CIIA.

9. Mropam, JL.A. (mox pex., 2011). DHImKIONS MM
OpPraHWYECKH YCTOWYMBON ¥ MECTHOW MUIIN.
VYuusepcuter mrata Hebpacka: Hebpacka, CIIA.

10. Kan, K. b. (2013). CnpaBo4HUK AcconMaIyy mo
pa3paboTke u yrpasienuto npogykramu (PDMA) mo
pa3paboTKe HOBBIX NPOAYKTOB. J[xoH Yaim n
ceIHOBbSI: BenmmkoOpuranns, CIIIA.

11. Tom, A., dac, C., barum, JI., Cmapta, P.b. (mox pexn.)
(2013). MlanoBarmu B 001aCTH 370pOBOTO U
¢ynkumonaasHoro mutanus. CRC Ilpecc / Teiinop u
®poancuc: boka-Paron ®nopuma, CILIA.

12. Bmop, P. (2012). Oprannyeckoe Ipou3BOACTBO U
Ka4eCTBO IMPOAYKTOB MUTAHUs. PasyMHbIH aHanms.
Yaitm-bmoksern / JhxkoH Yaiinm v CEIHOBBS:
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15. Pfaff, S., Hoffmann, R.-R. (2013). Praxishandbuch
Bio-Lebensmittel. Anbau, Recht, Kontrolle, Verarbeitung,
Vermarktung. Behr’s Verlag: Hamburg.

k

United Nations A/RES/70/1 (2015) in English.
Transforming our world: the 2030 Agenda for Sustainable
Development.

https://www.un.org/ga/search/view _doc.asp?symbol=A/R
ES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

In Russian

1. Ilyina, I.A., Prychko, T.G., Droficheva, N.V. et al.
(2018). Technologies of production of healthy food
products from vegetable raw materials. Monograph.
FGBNU SKFNTSV: Krasnodar.

2. Agrarny Vestnik Urala [Electronic resource].
URL:
http://biblioclub.ru/index.php?page=book&id=144938.
2. Vestnik of the Russian Academy of Agricultural
Science http://ores.su/ru/journals/vestnik-rossijskoj-
akademii-selskohozyajstvennyih-nauk/

3. Scientific Journal of the agroindustrial complex of
Russia [Electronic resource] -
http://csaa.ru/sci/vestnik.html/

Other Languages

1. Beck, A.; Buder, F.; Dienel, W. et al. (Eds.,
aktualisiert). Praxishandbuch Bio-Lebensmittel. Anbau,
Recht, Kontrolle, Verarbeitung, Vermarktung.
Loseblattsammlung mit Ergdnzungen. Loose-leaf
collection with additions. Online version possible. Behr’s-
Verlag: Hamburg.

Open access
1. Journal of Food Quality.

BemmkoOpuranus, CIIA.

13. MakDnxarroH, A., 1o Amapan Cobpai, I1.J1x. (mox
pen., 2012). HoBsle TeXHOIOTHH B MUTIEBOI Hayke. Mx
BIIMSIHUE Ha MUIIEBHIE IPOIYKTHI, TIOTPEOUTEILCKHE
TEH/ICHIINH U OKPY’KaIOIyIo cpexy. HTerpanus Haykn
0 MMUINEBBIX TPOAYKTAX W HHKEHEPHO-TEXHUUECKUX
3HAHWH B MUINEBYIO neno4ky. Tom 7. Cnpunrep CaiieHe
+ busnec Memua.

14. boiie, [Ixeit. Ait., Apxaug, 1O. (mox pen.) (2012).
3eJeHbIe TEXHOJIOTUH B IPOU3BOJICTBE U NIepepaboTKe
npoaykroB nutanus. Crpunrep Caiienc + busnec
Menna.

15. dadd, C., Xodpdmans, P.P. (2013). [Ipakriaeckoe
PYKOBOZICTBO IIO MUIIEBBIM OHOIIPOIYKTAM.
BripanmBanmue, mpaBo, KOHTPOIIb, IepepaboTKa, COBIT.
Bbepc depnar: I'amOypr.

Pezomormst OOH/70/1 (2015) Ha aHTIMIICKOM SI3BIKE.
[Ipeobpa3oBanue Hamero Mupa: moBecTka qHs 2030
rojia Juis yCTOMYUBOIO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp
?symbol=A/RES/70/1&Lang=E

CnpaBouHasi 1uTeparypa

(0oJiee yrirydsieHHas cCieUMATU3HMPOBAHHAS HAYYHAs
JIATEpaTypa)

Ha pycckom s3bike

1. Wnenna, U.A., [Ipuuxo, T.I'., Ipoduuesa, H.B. u ap.
(2018). Texnonornu MPOU3BOACTBA MPOTYKTOB
3I0pOBOTO MMUTaHUS U3 PACTUTEIBHOIO CHIPBSI.
Mouorpadus. ®I'BHY CK®HIICBB: Kpacroxap.

2. Arpapusiit Bectauk Ypana [DnekTpoHHBIH pecypc] -
URL:http://biblioclub.ru/index.php?page=book&id=144
938

2. BecTHHK pOCCHIICKOW aKaIeMUU
CEIbCKOXO03UCTBEHHON HAYKU
http://ores.su/ru/journals/vestnik-rossijskoj-akademii-
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Wiley online, Hobroken, US:
https://onlinelibrary.wiley.com/journal/17454557

2. Journal of Functional Foods.

Elsevier: Amsterdam, NL.
https://www.journals.elsevier.com/journal-of-functional-
foods

Latest available edition

selskohozyajstvennyih-nauk/

3. Hayunsrnii xypaan AITK Poccun [DnekTpoHHBIH
pecype] -

http://csaa.ru/sci/vestnik.html/

Ha ppyrux si3pikax

1. Bexk, A.; Bynep, @.; dunens, B. u ap. (mox pex.,
00HOBI1.). [IpakTHYEecKOe PyKOBOJICTBO MO
OpraHHYeCcKNM ITPOAYKTaM nuTanus. KynsTusuposanwe,
IIpaBo, KOHTPOJIb, TepepadoTKa, MapKeTHHT. COOpHHK Ha
OTJETBHBICTaX C AOMOJHEHUAMI. Bo3MoxHa OHITalH-
Bepcust. bepc Bepnar: 'amOypr.

B orkpsiTOM 0CTYIIE

1. XKypHan xagecTBa MPOITYKTOB ITUTAHUS.
Baitnm onnaiin, Xo6poxen, CIIA:
https://onlinelibrary.wiley.com/journal/17454557

2. KypHan GyHKIIHOHATBHBIX POYKTOB IMATAHMSL.
Onp3esup: AMcrepaam, HIL.
https://www.journals.elsevier.com/journal-of-functional-
foods

B nocaeanem u3gaHuu

Other rules and requirements

None

[pouue npasuia u
TpeOOBaHUS

Her

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars
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Academic Study Program: BSc - Food Technology

Y4eOnas nporpamma:

Bakajasp Hayk — TexHosorusi npou3BoJCTBAa NUIIEBbIX MPOJYKTOB

Module Description Onucanne Monyas
Version 2021 04 30 Bepcus 2021 04 30
Module number V40 Homep Monyns V40
Module title Development of New Products Haszsanne Moayns Pa3paboTka HOBBIX BU/I0B NPOIYKTOB
Credits 5 KpenuTHbie yachl 5
Weekly contact hours 2L, 1P, 1LP KonndecTBO KOHTaKTHBIX 2L, 1P, 1LP

4aCOB B HCACIIKO

Learning area

Food Technology, Specialization V
Technology of Beverages

HanpasneHnune

IMumesas Texuomorus, Cneruanuzamnus V
«Texnono2us Hanumxoey

Learning outcomes and
competences to be acquired

With special consideration of ecological and resource-
saving aspects:

Knowledge in field of production of new types of non-
alcoholic and alcoholic beverages.

Skills to design beverages with high nutritional and
physiological value, and produce organic beverages.

O)KI/IHaeMLIe PE3YyIbTATHL
O6y‘I€HI/IH 1 KOMIICTCHIIMA

C yraeneHueM 0cO0OTO BHUMAHHS DSKOJOTUYCCKHUM U
pecypcocOeperaronmM aclieKTaM:

3uanus B 001acTH MMPOU3BOACTBA HOBBIX BUAOB
0E3aJIKOrOJIBHBIX U aJIKOTOJIbHBIX HAITUTKOB.

Hasrixu MPOCKTUPOBAHUN S HAITUTKOB BBICOKOI
IMUTATCIIFHON 1 (1)I/IBI/IOJIOFI/I‘IGCKOI\/'I IOCHHOCTH,
MMPOU3BOACTBA OPIraHUYCCKHUX HAITUTKOB.

Required prequalification(s)

Module 28 Sensory Analysis
Module 35 Technology I1

Recommended Modules:

Module 32 Food Security and Food Safety

Module 33 Nutritional Science and Functional Food
Components

Obs3arenpHas
IIpeIBapHUTEIIbHAS
KBaJTH (DU KATTHSI (T )
(KBaJTH(PUKAIIIOHHEIE
yCIIOBHS)

Mogyne 28 OpraHoienTHYecKui aHaam3
Momyns 35 Crern. Texunomorus 11

Pexomennyembie Moynu:

32 IlpomoBobCTBEHHAS OE30MACHOCTH M 0€30ITaCHOCTh
MIPOIOBOJILCTBEHHOTO CHIPhS U MUIIEBBIX IPOIYKTOB
33 Hayka o nutanuu 1 OyHKIMOHAIbHBIE TUILEBHIE
KOMIIOHEHTEI

Semester [1 — §]

7

Cemectp [1 — 8]

7

Modes of instruction and
learning

Lecture, Practical, Lab Practice

MeTo1pl IperoIaBatust U
0o0yueHHs

Jlexunu, npakTHYECKUe 3aHATHS, Ta00PaTOPHBI
MIPAKTHKYM

Module Status

Compulsory Option

Cratyc moayins

O0s13aTeTBHBIN BBIOOD

Language(s) of instruction

Languages selected by the university

Ha xaxoM s3BIKe BemeTcs
mperogaBaHue

Ha s3p1kax, BeiOpanHbIx BY30M

Form(s) of examination

Specific examination requirements are announced at the

®dopma IpoBEACHUS
9K3aMEHOB

Konxkpetnsie TpeGOBaHNS SK3aMEHUPOBAHNUS
COOOMIAIOTCS CTYICHTAM B Hayaje MOAYJIS (ceMecTpa)




beginning of the module (semester).

The examination comprises elements of both theory and
practice considering the contents covered in lectures,
seminars, practicals and laboratories.

Forms of examination include written and oral
examinations, seminar papers, presentations, laboratory
and project reports, etc.

DK3aMeH BKIIOYAET 3JIEMEHTHI KaK TEOPHH, TaK U
MIPAKTHKH, C yYETOM MaTepHuaa, IIpeCTaBIEHHOTO B
XOJI€ JIEKIINH, CEMMHAPOB, PAKTUIECKUX 3aHATHH U
71a00paTopHbIX padoT

DK3aMeH MOXeT OBITh ITPOBEJICH B IMCbMEHHON U
ycTHOH (opme, B BHJIE JOKIAA, TPE3CHTALINH, OTIETa
110 J1abopaTopHOil paboTe, OTYETa MO MPOEKTY, U JIP.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the significance
and share of the different theoretical and practical elements
of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, projects, practicals
and laboratory work.

Incomplete or unsatisfactory practice elements (seminars,
projects, practicals and laboratory work) result in a ‘Fail’
grade.

dopma ornpeaeseHus: OLEHKH
3HAHUH

OHCHKa CTaBUTCA HAa OCHOBAHHWH CYMMBbI OTACJIBHBIX
OILICHOK MMICHEMEHHOM 1 HpaKTH‘ICCKOﬁ YaCcTH 3K3aMCHa.

OxoHYaTeNnbHAs OLICHKA CTABUTCA C YUCTOM
HpOHOpHHOHaJ’ILHOﬁ JA0JI1 ¥ 3BHAYUMOCTH PA3JINIHbBIX
TCOPCTUYUCCKUX U MPAKTUICCKUX DJICMCHTOB MOAYJIA

O0s13aTeNIPHBIM yCIOBHEM BBICTABIICHHS OL[CHKH
SIBIISIETCS! YCIICIIHOE ITPOXOKACHUE BCEX
MIPEIYCMOTPEHHBIX CEMHHAPOB, IPOEKTOB, IIPAKTUKYMOB
1 1abopaTopHbIX padorT.

B ciryuae He3aBepIIeHUS WIN HEYIOBIETBOPUTEIBHOTO
BBINTOJIHEHUS SJIEMEHTOB MPAKTUKHU (CEMUHAPOB,
IIPOEKTOB, IPAaKTUKYMOB U JJAOOpaTOPHBIX padoT)
CTaBUTCSI OLICHKA «HEYJOBIECTBOPUTEIIHLHOY.

Contents of the module

Social, ecological and economic aspects of the production
of new types of non-alcoholic and alcoholic beverages,
taking into account the “Sustainable consumption and
production patterns”, SDG 12, part of the “Agenda 2030”.

Theory and practice of organic, sustainable agriculture.

Methodology and technologies of designing beverages
with high nutritional and physiological value, and
producing organic beverages integrating ecological and
resource-saving aspects.

CopnepxaHnue MOIyJIs

ConynanpHble, YKOJIOTHYECKHE ¥ IKOHOMHYECKIE
ACIIEKTHI IIPOM3BOJICTBA HOBBIX BHIOB O€3aJIKOTOJIBHBIX U
AJIKOTOJIBHBIX HAMUTKOB ¢ yueToM [[YP 12
«ObecneueHne panoOHAIBHBIX MOJIENICH TOTPeOICHHS U
npousBoicTBay U3 «Ilosectku aus 10 2030 B oOmacTu
YCTOHYHBOTO Pa3BUTHS».

Teopus u npakTHKa OPraHUYECKOro, yCTOMYUBOTO
CEIIBCKOTO XO3MCTBA.

MCTOHOHOFI/IH 1 TCXHOJIOTUU IMPOCKTUPOBAHUA
0E3aIKOrOJIBHBIX U aJIKOT'OJIbHEIX HAIIUTKOB BEICOKOM
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MUTATEILHON U (PU3HOTIOTUUECKOM [IEHHOCTH, U
MIPOM3BOICTBA OPTaHMIECKUX HATUTKOB C YIETOM
9KOJIOTMYECKUX M PECYpPCcOoCcOeperaroiux acneKkToB.

Major lead literature

Literature in Russian

1. Zainullin, R.A., Kunakova, R.V. (2018). Technology of
soft drinks. Lan'": St. Petersburg.

2. Zainullin, R.A., Burachevsky, L.I. (2011). Calculation of
products, consumables and equipment for the production
of vodka, and liquor and vodka products. DeLu Print:
Moscow.

3. Oganesyants, L.A., Panasyuk, A.L., Gernet, M.V.
(2015). Technology of non-alcoholic beverages: textbook.
GIORD: Saint Petersburg.

4. Oganesyants, L.A., Panasiuk, A.L., Gernet, M. V.
(2012). Technology of non-alcoholic beverages: textbook.
GIORD: Saint Petersburg.

5. Pilipenko, T.V., Pilipenko, N.I., Shlenskaya, T.V.,
Kutina, O.I. (2014). High-tech food production. IC
Intermedia: St. Petersburg.

6. Makarova, N.V., Zainullin, R.A. (2011). Calculation of
products, consumables and equipment for beverage
production. Samara State University: Samara.

7. Domaretsky, V.A. (2010). Technology of extracts,
concentrates and drinks from vegetable raw materials.
Forum: Moscow.

8. Paken, P. (Ed., 2010). Functional drinks and special
purpose beverages. Professiya: St Petersburg.

9. Gurevich, P.A., Dokuchaeva, 1.S., Gerasimov, M.K.
(2007). Technological and biochemical bases of alcohol-
containing beverages: textbook. Prospect Nauki: Moscow.
10. Sarafanova, L.A. (2006). Application of food
additives in the beverage industry. Professiya: Moscow.

k

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for Sustainable
Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

OcHOBHas TUTEpaTypa
BeIyIIUX aBTOPOB

JluTtepaTrypa Ha pycCKOM si3bIKe

1. 3attrymmmH, P.A., Kynakosa, P.B. (2018).
TexHonorus 6e3aaKoroIbHBIX HAMUTKOB. Jlaub: CaHKT-
[MeTtepOypr.

2. 3aitnymm, P.A., Bypauesckuii, 1.1. (2011). Pacuer
MIPOTYKTOB, PACXOJHBIX MaTEPHAIOB U 000Dy IOBAHHS
JUTS IPON3BOJICTBA BOJIOK, M IMKEPOBOIOYHBIX U3/ICIIHH.
JeJIu ITpunt: Mocksa.

3. Oranecsnt, JI.A., TTaraciok, A.JL., T'epuet, M.B.
(2015). Texnomnorus 0€3aJIKOTOIBHBIX HAITUTKOB!
yuaebHoe mocobue. [MOP/I: Cankr-IletepOypr.

4. Oranecsr, JI.A., [Taractok, A.JL., I'eprer, M.B.
(2012). Texnomnorus 0€3aJIKOTOIBHBIX HAITUTKOB!
yuaebHoe mocobue. [MOP/I: Cankr-IletepOypr.

5. IImmunienko, T.B., [Tumnenko, H.W., IlInerckas,
T.B., Kyruna O.U. (2014). BelcOKOTEXHOIOTHYHBIE
MPOU3BOACTBA NPOAyKToB nutanus. WI[ Matepmemus:
Cankr-IletepOypr.

6. Maxkaposa, H.B., 3aitnymmmn, P.A. (2011). Pacuer
MIPOTYKTOB, PACXOJHBIX MaTEPHAIOB U 000Dy IOBAHUS
JUTS IPON3BOJICTBA HATMTKOB. CamMapcKuit
roCyJapcTBeHHBIN Y HuBepcuTeT: Camapa.

7. Homapeuxuii, B.A. (2010). TexHOIOTHS S3KCTPAKTOB,
KOHIIEHTPATOB M HAIIMTKOB M3 PACTHUTEIHHOTO CHIPHSL.
®opym: Mockaa.

8. [Mox obmeit pen. [lakena, I1. (2010).
OyHKIMOHATbHBIC HAIUTKA U HAUTKU CIICIAAITEHOTO
HazHaveHus. [Ipodeccus: Cankr-IlerepOypr.

9. I'ypesuy, I1.A., Jokxyuaesa, 1.C., 'epacumon, M.K.
(2007). Texnonornveckre 1 OHOXUMUIECKIE OCHOBBI
AJIKOTOJILCO/ICPIKALIMX HAIMTKOB: Y4eOHOe mocodue.
IIpocnexT Hayku: Mocksa.

10. Capadanosa, JI.A. (2006). [IpumeHeHnE MUIIEBBIX
J100aBOK B MHAYCTpUH HanmuTKOB. [Ipodeccus: Mockaa.
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Recommended international literature

1. Ionescu, Gabriela (2016). Sustainable Food and
Beverage Industries. Assessments and Methodologies.

Apple Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

2. Preston-Wilsey, L. (2015). Toward a Sustainable Wine
Industry: Green Enology Research. CRC Press/Taylor &
Francis: Boca Raton FL, US.

3. Riemer, B.; Haug, M. E. (2019).
Spirituosentechnologie. Behr’s-Verlag: Hamburg.

4. Hutkins, Robert W. (2018). Microbiology and
Technology of Fermented Foods. 2nd. Ed., John Wiley &
Sons: Hoboken, US.

5. Hossain, M.; Brunton, N.; Rai, D. K. (2020). Herbs,
Spices and Medicinal Plants. Processing, Health Benefits
and Safety. John Wiley & Sons: Hoboken, US.

6. Carvajal-Millan, E.; Yaser, A. Z.; Haghi, A. K. (2021).
Natural Food Products and Waste Recovery. Healthy
Foods, Nutrition Design and Extraction of Valuable
Compounds. AAP Apple Academic Press and CRC, Taylor
& Francis Group: Oxford, New York.

7. De Rovira, Dolf (2017). Dictionary of Flavors. John
Wiley & Sons: Hoboken, US.

8. Kahn, K.B. (2013). The PDMA Handbook of New
Product Development. 3™ Edition. John Wiley & Sons:
Hoboken, US.

9. Back, W. (Hrsg.) (2008). Mikrobiologie der
Lebensmittel. Getranke. Behr’s Verlag: Hamburg.

Pezomonmst OOH/70/1 (2015) Ha pyccKoM sI3BIKe.
[Ipeobpa3oBanue Hamero Mupa: moBecTka qHs 2030
TOo/ia JJIsl yCTOMYMBOTO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=R

Pexomenayemasi IuTepaTypa MesKIyHAPOAHBIX
aBTOPOB

1. Nonecky, I'abpuana (2016). YcroitunBas mumesast
MIpOMBIIUIEHHOCTh. OneHka n Merogoorun. Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

2. Ipecron-Yuicewn, JI. (2015). Ha mytu K ycroitunBoit
BHHOJIETIFUECKOM MpOMBINIIeHHOCTH: MccnenoBanus B
obmactu 3enenoii snonorun. CRC Press/Taylor &
Francis: boka-Paton ®mopuna, CILIA.

3. Pumep, b.; Xayr, M. E. (2019). Texnoxorus
nponsBoacTBa cimpta. bepe depmar: 'amOypr.

4. Xartkunc, P. B. (2018). Mukpobnonorus u
TEXHOJIOTMH (pepMEHTUPOBAHHBIX MMPOAYKTOB TN TAHUSL.
2-e u311., J)koH Yaiiam u chiHOBbs: X00okeH, CIIIA.

5. Xocceiin, Moxamman b.; bpanton, Haiimken I1.; Pait,
Jwmin K. (2020). Tpasbl, crienun 1 JIeKapcTBEHHBIE
pactenus. [lepepaboTka, mosb3a 1S 310POBBS U
0e30macHOCTD. J»koH Yaiin 1 ChIHOBBS: X00OKeEH,
CIIA.

6. Kapamxan-Mwnan, 3.; fA3ep, A. 3.; Xaru, A. K.
(2021). IlpupoaHble MPOAYKTHI MTUTAHUS U YTUIA3ALHS
OTXO/OB. 3I0POBBIE ITPOITYKTHI TUTAHUS, TU3AHH
MUTAHHS U U3BICUCHUE LIEHHBIX COeqUHEHU. AAP
Apple Academic Press and CRC, Taylor & Francis
Group: Oxcdopa, Hero-Hopk.

7. e Posupa, Hoad (2017). CnoBaps BKycoB. JxoH
Vaitmu & Canc: Xo6oken, CIITA.

8. Kan, K. b. (2013). CnpaBounnk Acconuanuu mo
pa3paboTke u yrpasienuto npogykramu (PDMA) mo
pa3paboTKe HOBBIX IPOAYKTOB. /KOH Yailiii n CHIHOBBSL:
BemmkoOpuranus, CIIA.
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10. Holzapfel, W. (Hrsg. 2007). Mikrobiologie der
Lebensmittel. Band 4: Pflanzliche Lebensmittel. 2 Aufl.
Behr’s Verlag: Hamburg.

11. Flores-Gallegos, A. C.; Rodriguez-Jasso, R. M.;
Aguilar, C. N. (2020). Bioprocessing of Agri-Food
Residues for Production of Bioproducts. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

12. Badwaik, L.; Aguilar, C. N.; Haghi, A. K. (2020). Food
Loss and Waste Reduction. Technical Solutions for
Cleaner Production. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

13. Pfaff, S., Hoffmann, R.-R. (2013). Praxishandbuch
Bio-Lebensmittel. Anbau, Recht, Kontrolle, Verarbeitung,
Vermarktung. Behr’s Verlag: Hamburg.

k

United Nations A/RES/70/1 (2015) in English.
Transforming our world: the 2030 Agenda for Sustainable
Development.
https://www.un.org/ga/search/view_doc.asp?symbol=A/
RES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

Russian language

1. Bobreneva, 1.V. (2019). Functional foods and their
development: monograph. Lan': Petersburg.

2. Burachevsky, LI. (2020). Fundamentals of
biotechnology: fruit and berry and plant raw materials.
Urait: Moscow.

3. Savchuk, S. A., Nuzhny, V. P., Rozhanets, V. V. (2017).
Chemistry and toxicology of ethyl alcohol and beverages
made on its basis: Chromotographic analysis of alcoholic
beverages. Lenand: Moscow.

9. bak, B. (moz pen.) (2008). MukpoOnosorus MuIeBbIX
npoaykroB. Hamutku. Tom 5. 3-e uzganue. bepc
®epmnar: I'amOypr.

10. Xonsuandens, B. (mox pex., 2007). Muxpobuororus
npoaoBoascTBUs. ToMm 4: PactutensHas numa. 2-e u3f.
Bbepc depnar: I'amOypr.

11. ®nopec-T'anmneroc, A. K.; Ponpurec-Scco, P. M.;
Arunnap, K. H. (2020). buoobpaboTka ocTaTkoB
CEJICKOXO03SHCTBEHHOHN NMPOIYKIMHN JUTS IIPOMU3BOJICTBA
6nonpoxykroB. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxcgopa, Heio-Hopk.

12. Baxggetik, JI.; Arunap, K. H.; Xaru, A. K. (2020).
[MoTepst MPOAOBONBCTBHS M COKPAIIEHHE OTXO/IOB.
Texunyeckne penieHust st 00jIee YUCTOro
nponsBoacTBa. AAP Apple Academic Press and CRC,
Taylor & Francis Group: Oxcgopa, Heio-Hopxk.

13. lpadd, C., Xodpdmans, P.P. (2013). IIpakriueckoe
PYKOBOZICTBO IIO MUIIEBBIM OHOIPOIYKTAM.
BripanmBanmue, mpaBo, KOHTPOIIb, IepepaboTKa, COBIT.
Bepc @epnar: I'amOypr.

Pezomormst OOH/70/1 (2015) Ha aHTIMIICKOM SI3BIKE.
[Ipeobpa3oBanue Hamero Mupa: moBecTka rHs 2030
rojia Juis yCTOMYMBOIO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp
?symbol=A/RES/70/1&Lang=E

CnpaBouHasi TuTeparypa

(0oJiee yrirydsieHHasi cieMATU3HMPOBAHHAS HAYYHAs
JIATEpaTypa)

Ha pycckom s3bike

1. bobpenesa, 11.B. (2019). ®yHKIIMOHATBHEIE
MIPOIYKTHI IUTAHUS U UX pa3zpaboTka: MoHorpadus.
Jlans: ITetepOypr.

2. bypauescknii, .11. (2020). OcHOBBI OHOTEXHOJIOTHH:
IUIO/IOBO-ATOAHOE M PACTUTENBHOE ChIphe. FOpaiiT:
Mocksa.
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4. Sarafanova, L. A. (2012). Food additives. Encyclopedia.

3rd ed., revised and supplemented. Professiya: Saint
Petersburg.

5. Udalova, L.P., Dogaeva, L.A., Yurikova, E.V. (2016).
Innovative types of non-alcoholic beverages for functional
nutrition. Journal of Advances in Modern Natural Science,
No. 11-1.

6. Smirnov, E.V. (2008). Food flavourings. Handbook.
Professiya: St. Petersburg.

Other Languages

1. Ahrens, A.; Arndt, G.; Back, W.; Becker, T. et al. (Eds.,
aktualisiert). Praxishandbuch der Brauerei. Loseblattwerk
mit Newsservice und Onlinezugang. 3 Ordner.
Behr’s-Verlag: Hamburg.

2. Beck, A.; Buder, F.; Dienel, W. et al. (Eds.,
aktualisiert). 4. Praxishandbuch Bio-Lebensmittel. Anbau,
Recht, Kontrolle, Verarbeitung, Vermarktung.
Loseblattsammlung mit Ergdnzungen. Loose-leaf
collection with additions. Online version possible. Behr’s-
Verlag: Hamburg.

3. Schmidt, H. (2014). Das EU-Bio-Recht. Fragen &
Antworten. Biolebensmittel in der Européischen Union.
Behr’s-Verlag: Hamburg.

Open access

1. Journal of Food Quality.

Wiley online, Hobroken, US:
https://onlinelibrary.wiley.com/journal/17454557

2. Journal of Functional Foods.

Elsevier: Amsterdam, NL.
https://www.journals.elsevier.com/journal-of-functional-
foods

3. CaBuyk, C. A., Hyxusrid, B. I1., Poxaner, B. B.
(2017). XuMust 1 TOKCUKOJIOTHS STUIIOBOTO CIIUPTA U
HAIMTKOB, N3TOTOBJIEHHBIX HA €TO OCHOBE:
XpomoTorpaduieckuii aHaIN3 CIIUPTHBIX HAITUTKOB.
Jlenana: Mockaa.

4. Capadanosa, JI.A. (2012). ITumessie 1006aBKH.
OHmkioneaus. 3-e u3z., nepepad. u gom. Ipodeccus:
Cankr-IletepOypr.

5. Ynmanoga, JLII., [Joraesa, JI.A., FOpuxoga, E.B.
(2016). VlHHOBanIMOHHEIC BUABI 0€3aTKOTOIBHBIX
HAaIMTKOB T (PYHKIIMOHATBHOTO MTUTaHUs. JKypHan
«Ycnexu COBpeMEHHOTO ecTeCTBO3HaHUs», Ne 11-1.
6. CmupHOB, E.B. (2008). [Tnmessle apoMaTH3aTOpBL.
CrpaBounuk. [Ipodeccus: Cankr-IletepOypr.

Ha ppyrux si3pikax

1. Apenc, A.; Apuar, Ixu.; bak, B.; bakep, T. u ap.
(mox pen., 00HOBIL). [IpakTHYecKkoe pyKOBOJCTBO
nuBoBapa. COOpHUK Ha OTACITHHBIX JIUCTAX C
JIOTIOJTHEHUSIMH. Bo3MOsKHa OHJIaH-BepcHsl. 3 manku.
Bepc @epnar: I'amOypr.

2. bex, A.; Bynep, ®.; Aunens, B. u np. (mox pern.,
00HOBI1.). [IpakTHYEecKOe PyKOBOJICTBO MO
OpTaHWYECCKUM TPOAYKTaM MUTaHus. KyiasTuBUpOBaHUE,
IIpaBo, KOHTPOITh, ITepepadoTka, MapkeTHHT. COOpHHUK Ha
OTJICNBHBIX JIUCTAX C JOTOTHEHUsMH. Bo3moxHa
onnaiiH-Bepcust. bepc @epmar: I'amOypr.

3. vuar, X. (2014). Opraanyeckoe 3aKOHOAATEIECTBO
EC. Bompocsr u oTBeThl. OpraHndecKue IpoayKThI
nutaaus B Esporeiickom Coroze. bepc ®Depaar:
I'amOypr.

B orkpsiTOM 0CTYIIE

1. XypHan xagecTBa MPOITYKTOB ITUTAHUS.
Baitnm onmnaiin, Xo6poxen, CIIA:
https://onlinelibrary.wiley.com/journal/17454557

2. KypHan GyHKIIHOHATBHBIX IPOYKTOB IMATAHMSL.
Dnp3eBup: AMcTepaaM, Hunepmaumpt.
https://www.journals.elsevier.com/journal-of-functional-
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Latest available edition

foods

B nocaeanem u3gaHuu

Other rules and requirements

None

IIpoune npasuna u Her
TpeOOBaHUS

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars
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L lekuun
LP JlTabopaTopHbIA NPaKTUKYM
P MNpaKTuyeckune 3aHATUA B MasbiX rpynnax, CeMUHapbl




M.Sc. Modules — Maructp Hayk

Module 3 — Topics in Advanced Food Technology — Plant Origin
Mooyn 3 — TexHOnornA NULEBbIX MPOAYKTOB PaCTUTENIbHOMO NMPOUCXOXAEHUA (YrNyOneHHbIN KypC)

Module 4 — Topics in Advanced Food Technology — Animal Origin
Monyn 4 — TexHonornu nUWeBbIX NPOOYKTOB XXUBOTHOIO NMPOUCXOXAEHUA (Yrny6reHHbIN KypcC)

Module 8 — Advanced Quality Management
Mogyn 8 — YnpaBneHune ka4ecTBOM (yrny6neHHbIN Kypc) - be3onacHOCTb U Ka4eCTBO NULLEBOWN NPOAYKLMN
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Academic Study Program: MSc - Food Technology

Yueonas nmporpamma «Maruﬂp HaYK - TexHoaorusi MpOU3BOACTBA IMNIICBbLIX

MPOIYKTOB»
Module Description Onucanne Moayas

Version 2021 04 30 Bepcns 2021 04 30
Module number 3 Homep Monyns 3
Module title Topics in Advanced Food Technology — Plant HasBanue Mopys TexHos0rusl MMUIEBBIX MPOIYKTOB

Origin PACTUTEJLHOI0 NPoNcXokaeHus (Yri1y0aeHHbIi

Kypc)
Credits 5 KpenutHbre gacs 5
Weekly contact hours 3L,2LP KonuuectBo xoHTakTHBIX yacoB | 3 L, 2 LP
B HEJIETIIO

Learning area Food Technology Hamnpagnenue [MurieBas TEXHOIOTUS

With special consideration of ecological and resource-

Learning outcomes and .
saving aspects:

competences to be acquired
Comprehensive knowledge in processing plant origin
raw materials into the finished products.

Ability to recognize and understand common principles
in the different technologies of plant processing.

Ability to optimize technological parameters and skills
to determine qualitative characteristics.

OxugaeMble pe3yIbTaThl
00y4YeHHUS U KOMIICTCHIIN

C yneneHneM 0co00Tr0 BHUMAHHSI SKOJIOTHUECKUM
U pecypcocOeperaroimm acreKTam:

OOmupHBIe 3HAHUA TIEPEPa0OTKN PACTHTEIEHOTO
CBIPbSl B TOTOBYIO POIYKIHIO.

YMeHue BBISBIATh U IOHUMATh OOIME TIPHHITHITEI
Pa3IMYHBIX TEXHOJIOTHH IepepaboTKH
PAaCTUTEIBLHOIO ChIPbS

YMeHne OnTUMH3HPOBATE TTapaMeTPhI
TEXHOJIOTUYECKUX MPOIIECCOB M HABBIKU
OTIpe/ICTICHUS KAYeCTBCHHBIX TIOKa3aTelei.

Required prequalification(s) | None

Obs3aTenbHas
npeaBapuTeIbHAs
KBaTHpuKanus(1um)
(xBaNTMUKAOHHBIE YCIIOBH)

Her
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Semester [1 — 4]

Cemectp [1 —4]

Modes of instruction and
learning

Lecture and Lab Practice

Meronbl npenofaBaHus U
oOyueHust

Jlexunu n nabopatopHas MpaKTHKa

Module Status

Compulsory

Cratyc Moayns

O0s13aTenbHbBIN

Language(s) of instruction

Languages selected by the university

Ha xakom s3bIke BeneTcs
IpernoiaBaHue

Ha s3pikax, BeiOpannsix BY3om

Form(s) of examination

Specific examination requirements are announced at
the beginning of the module (semester).

The examination comprises elements of both theory
and practice considering the contents covered in
lectures and laboratories.

Forms of examination include written and oral
examinations, project reports, presentations, laboratory
reports etc.

dopMma poBeACHHSI SK3aMEHOB

KonkpeTrHbie TpeOOBaHMS IK3aMECHUPOBAHUS
COOOIIAIOTCS CTY/ICHTaM B Havaje MOJIYJIs
(cemectpa)

DK3aMeH BKITIOYACT 3JIEMEHTHI KaK TCOPUH, TaK U
MIPAKTHKH, C YIETOM MaTepHaa, IpeICTaBICHHOTO
B XOJI€ JICKIIUH 1 Ta00OpaTOPHBIX paboT.

DKk3aMeH MOXKeT OBbITh IMPOBE/ICH B MUCHMEHHOM U
yCTHOM (hopMe, B BUIC OTYETA 110 MPOSKTY,
Ipe3eHTallu, OTYETa 110 JIabopaTopHOi pabore, 1

Aap.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed laboratory work.

Incomplete or unsatisfactory practice elements
(laboratory work) result in a ‘Fail’ grade.

dopMa orpeeneHus OLEHKU
3HAHUN

OHCHKa CTaBUTCA HA OCHOBaHUU CYMMBI
OTACIBHBIX OLICHOK MMUCbMCHHON 1 HpaKTH‘leCKOﬁ
YaCTH 3K3aMCHa.

OxoHuaTenbHAs OLIEHKA CTABUTCS C yUETOM
MIPONOPLUOHATIBHON JTOJIU U 3HAYUMOCTHU
Pa3IMYHBIX TEOPETUUYECKHUX U MPAKTUYECKUX
JJIEMEHTOB MOZYJIS

O0s3aTeTbHBIM YCIIOBHEM BBICTABICHNUS OLICHKH
SIBISIETCSI YCIIEITHOE MTPOXOXKICHNE BCEX
IIPEAYCMOTPEHHBIX JIAOOPATOPHBIX padoT.

B ciyuae HezaBepLICHHS HIIH
HEYOBJICTBOPUTEIBHOTO BBITIOJIHEHUS SJIEMEHTOB
MIPaKTHKH (J1JaOOpPaTOPHBIX paboT) CTABUTCS OIIEHKa
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«HCYAOBJICTBOPUTECIILHO».

Contents of the module

Raw materials and principles of processing of:

. Cereals
. Legumes
. Sugar plants
. Oil crops
. Vegetables and fruits
. Other
Considering:
. resource-efficiency and sustainability
. regional specifics
. ways to extend shelf-life of food products
. organic and sustainable food production

Scientific foundations for improving the efficiency of
food production from plant-based raw materials

Bioconversion of plant-based raw materials

Development of new approaches to create functional
products from plant-based raw materials using
nanotechnological solutions.

Copeprxanme MOITyJs

ChIpbe 1 IPUHIIATIIEI €70 epepadboTKH:

*  31aKoOBbIC

* BoboBsle

e Caxapocoepxarniue
*  MacauuHbie

*  Osou 1 GPpyKTHI

¢ [Ipouee

C yuerom:

*  pecypco-3QpPEeKTHBHOCTH M YCTOHYUBOCTH

*  pErHOHAIBHBIX 0COOCHHOCTEH

*  METOZOB MPOJICHUS CPOKOB XPAHEHUS
MUIIEBBIX MPOIYKTOB

*  OpPraHU4YecKOro U yCTOWYHBOTO
[IPOM3BO/ICTBA MHIIEBBIX IPOITYKTOB

Hayunsie ocHOBBI TOBbIIEHNS 3 (HEKTUBHOCTH
MIPOM3BOJICTBA MHUIIIEBHIX MPOTYKTOB U3
PaCTUTENIBHOTO CBIPhS

BbuoxoHBepcusi paCTUTENBHOTO ChIPbA

Pa3paboTka HOBBIX MTOJXO/OB K CO3/IaHHIO
(YHKIMOHAJIBHBIX TPOIYKTOB HA OCHOBE
PACTUTENIBLHOIO ChIPhSI C UCIIOJIb30BaHUEM
HAHOTEXHOJOTMUYECKUX PELICHUI.

Major lead literature

Literature in Russian language

1. Manzhesov V.I. (Ed., 2020). Technology of post-
harvest processing, storage and pre-sale preparation of
plant-based produce: textbook. 3rd edition. Lan’: Saint
Petersburg.

2. Shchekoldina, T.V., Olkhovatov, E.A. (2017).
Physico-chemical bases and general principles of plant

raw material processing: textbook. Lan': St. Petersburg.

OcHOBHas nUTEpaTypa BELyIINX
aBTOPOB

JlutepaTypa Ha pyccKoM si3bIKe

1. ITox pen. Mamxkecosa, B.11. (2020). Texuomnorus
OCIey0OpOUIHOH 00padOTKH, XpAaHEHUS U
MIpeApeann3aiOHHON TTOATOTOBKH MTPOIYKINT
pacTeHHeBOACTBa: yueOHoe Iocodue, 3-¢ u3aHue.
Jlanp: Cankr-IlerepOypr.

2. lllexonauna, T.B., OnpxoBaros, E. A. (2017).
DuU3NKO-XUMHYECKHE OCHOBBI M 00IINE NPHHIIHAIIBI

120




3. Manzhesov, V.I. (2016). Technology of plant-based
produce processing: textbook. GIORD: Saint
Petersburg.

4. Pashchenko, L.P., Zharkova, .M. (2014).
Technology of bakery production: Textbook. Lan’:
Saint Petersburg.

5. Burchakova, 1.Y., Ermilova, S.V. (2014).
Organization of the process of preparation and making
of complex bakery, flour confectionery products.
Academia Publishing House: Moscow.

6. Gorenkov, E.S., Gorenkova, A.N., Kutina, O.1.
(2014). Technology of preservation of vegetable raw
materials: textbook. GIORD: St. Petersburg.

7. Balanov, P. E. (2013). Technology of fermentation:
teaching aid. NRU ITMO: Saint Petersburg.

8. Ponormareva, E.I., Alekhina, N.N., Lukina, S.I.
(2016). Practicum on the branch technology
(technology of bakery products): textbook. Lan’: St.
Petersburg.

9. Matveev, T.V. (2016). Flour confectionery products
of functional purpose. GIORD: Saint Petersburg.

10. Koryachkina, S.Y. (2013). Functional food
ingredients and additives for bakery and confectionery
products. GIORD: Saint Petersburg.

11. Pashchenko, L.P. (2016). Technology of bakery
production: textbook. Lan': Saint Petersburg.

12. Novikova, I. V. et al. (2015). Technological design
of alcoholic beverage production: textbook. Lan': Saint
Petersburg.

13. Khoziev, O. A., Khoziev, A. M., Tsugkiyeva, V. B.
(2012). Technology of brewing: textbook. Lan': Saint
Petersburg.

14. Rodionova, L.Y. (2016). Technology of non-
alcoholic beverages: textbook. Lan': Sankt Peterburg.
15. Skobelskaya, Z. G., Goryacheva, G. N. (2019).
Technology of production of sugar confectionery
products. Textbook. Lany: St. Petersburg.

16. Ovsyannikova, E.A. (2014). Development of an

nepepaboTKU paCTUTENBHOTO ChIPhs: yueOHOe
mocobue. Jlanp: Cankr-IleTepOypr.

3. Ioxg obur.pen. Mamxecosa, B.I. (2016).
Texuomorus mepepabOTKA IPOTYKITHH
pactenueBojctBa: yueOnuk. [MMIOP/I: CaHkT-
[MerepOypr.

4. TTamenko, JI.IL., XKapkosa, 1. M (2014).
TexHosorus Xjae00neKapHoOro NpPoOU3BOJICTBA:
Yuebnuk. Jlans: Cankt-IleTepOypr.

5. Bypuakosa, W.10., Epmunoa, C.B. (2014).
Opranm3anus nporecca MPUTrOTOBICHUS U
TIPUTOTOBJICHHE CIIOKHBIX XJI€O00YIOUHBIX,
MYYHBIX KOHIUTEPCKUX u3aenuii. M3parenscTBo
Axanemus: Mocksa.

6. 'opennkos, 2.C., ['openskoBa, A.H., Kytuna,
0O.1. (2014). TexHoMOTUS KOHCEPBUPOBAHUS
pactutenbHOro ceipbs: yaeonuk. IIOP/I: cankt-
ITerepOypr.

7. bananos, I1. E. (2013). TexHonorus
OpOIMIEHBIX POU3BOJICTB: YIEOHO-METOINICCKOE
nocoone. HUY UTMO: Cankr-IlerepOypr.

8. Ilonopmapesa, E.U., Anexuna, H.H., Jlykuna,
C.HU. (2016). [TpakTrKy™M MO TEXHOJIOTUU OTPACIH
(TexHOJOTHS XJ1€000YIOUHBIX U3/ENHUiT): yueOHOe
mocobue. Jlanp: Cankr-IleTepOypr.

9. Marsees, T.B. (2016). My4HbIe KOHTUTEPCKHE
u3nenus GyHKIuoHansHoro HazHaueHws. [ TOP1:
Canxr-IlerepOypr.

10. Kopstukuna, C.51. (2013). dyHKIIMOHATIBHBIE
MTUIIEBHIC HHIPEANCHTHI ¥ JOOABKHU JUTS
xJ1e000YIIOUHBIX M KOHIUTEPCKUX M3,
T'MOP;: Cankt-IletepOypr.

11. IMamenko, JLIL. (2016). Texunosnorus
xJ1e0OTIeKapHOTo MTPOU3BOICTBA: y4eOHHK. JIaHb:
Canxr-IlerepOypr.

12. Houxkosa, 1. B. u mp. (2015).
TexHosornyeckoe NpoeKTUPOBaHUE IPOU3BOICTBA
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integrated approach to the processing of wild cranberry
and cranberry berries. KemTIPP: Kemerovo.

17. Kazarovets, N.V. et al. (2013). Recommendations
on the application of nanotechnology in the agro-
industrial complex. BGATU: Minsk.

18. Krasulia, O., Nikolaeva, S., Tokarev, A., Krasnov,
A., Panin, I. (2015). Modeling of food product
formulations and technologies of their production.
GIORD: Moscow.

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for
Sustainable Development.
https://www.un.org/ga/search/view_doc.asp?
symbol=A/RES/70/1&Lang=R

Recommended literature in foreign languages

1. Dos Reis Correia, P. M.; De Pinho, R.; Guine, F.
(Eds., 2016). Engineering Aspects of Cereal and
Cereal-Based Products. Taylor & Francis Group:
Oxford, New York.

2. Galanakis, Charis M. (Ed., 2021). Trends in Wheat
and Bread Making. Academic Press, Elsevier:
Amsterdam, NL.

3. Hartel, R. W.; von Elbe, J. H.; Hofberger, R. (2018).
Confectionery Science and Technology. Springer
International Publishing.

4. Khan, K. A.; Goyal, M. R.; Kalne, A. A. (2019).
Processing of Fruits and Vegetables. From Farm to
Fork. AAP Apple Academic Press and CRC, Taylor &
Francis Group: Oxford, New York.

5. Siddiqui, M. W.; Ali, A. (Eds., 2017): Postharvest
Management of Horticultural Crops. Practices for
Quality Preservation. Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

CHHPTHBIX HAIUTKOB: Y4eOHoe nocodue. JlaHsb:
Cankr-IlerepOypr.

13. Xo3ues, O. A., Xo3ues, A.M., Ilyrkuea, B.b.
(2012). TexHOMOTHS MMBOBapEHHUS: yUeOHOE
mocobue. Jlanp: Cankr-IleTepOypr.

14. Ponronosa, JI.51. (2016). Texnonorus
0€e3aJIKOTOJILHBIX HAIMTKOB: Y4eOHOe mmocodue.
Jlanb: Cankr [TetepOypr.

15. Cxobenbckas, 3. I'., Topsiuesa, . H. (2019).
TexHOJI0rus IPOM3BOJICTBA CaXapHBIX
KOHJUTEPCKUX M3lenuil. YueOHoe nmocodue. Jlans:
Canxkr-IlerepOypr.

VYuebHoe mocobme. [IpocniexT Hayku: Mockaa.

16. OBcsiHHMKOBa, E.A. (2014). Pa3pabotka
KOMITJIEKCHOTO ITOJIX0/1a K iepepaboTKe
AUKOPACTyHIUX Aroa KJIFOKBBI U 6pyCHI/IKI/I.
KemTHIIIT: Kemepogo.

17. Kazapogen, H.B. u ap. (2013). Pexomenmanuun
10 MPUMEHCHUTO HAHOTEXHOJIOTHH B
arponpomsiinuieHHOM Komiiekce. BIATY: Munck.
18. Kpacyns, O., Hukonaesa, C., Tokapes, A.,
KpacHos, A., [Tanun, U. (2015). Monenuposanue
peuenTyp NUIIEBBIX MPOIYKTOB M TEXHOJIOTHH UX
npousBozactBa. ' MOPJl: Mockaa.

Pezomonmss OOH/70/1 (2015) Ha pycckoM sI3BIKE.
[IpeoOpa3oBaHue HaIlIEro MUpA: TOBECTKA JAHS
2030 roja aast yCTOMYMUBOTO pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp?
symbol=A/RES/70/1&Lang=R

PexomeHyemas JJUTEPATYPA HA HHOCTPAHHBIX
SA3BIKAX

1. Hoc Petic Koppes, I1. M.; [le Ilunso, P.; I'yune,
@. (mox pex., 2016). MrxeHepHO-TEXHUYECKHE
ACIIEKThI MPOM3BOACTBA 3PHOBBIX MPOAYKTOB H
MPOJYKTOB, M3TOTOBJICHHBIX HAa UX ocHOBe Taylor
& Francis Group: Okcdop, Heio-Hopk.
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6. Carvajal-Millan, E.; Yaser, A. Z.; Haghi, A. K.
(2021). Natural Food Products and Waste Recovery.
Healthy Foods, Nutrition Design and Extraction of
Valuable Compounds. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxford, New York.

7. Badwaik, L.; Aguilar, C. N. Haghi, A. K. (2020).
Food Loss and Waste Reduction. Technical Solutions
for Cleaner Production. AAP Apple Academic Press
and CRC, Taylor & Francis Group: Oxford, New York.
8. Hutkins, R. W. (2018). Microbiology and
Technology of Fermented Foods. 2nd. Ed., John Wiley
& Sons: Hoboken, US.

9. Flores-Gallegos, A. C.; Rodriguez-Jasso, R. M_;
Aguilar, C. N. (2020). Bioprocessing of Agri-Food
Residues for Production of Bioproducts. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

10. Verma, D. K.; Srivastav, P. P. (2017).
Microorganisms in Sustainable Agriculture, Food, and
the Environment. Apple Academic Press and CRC,
Taylor & Francis Group: Oxford, New York.

11. Ospanov, A., Gaceu, L., Timurbekova, A.,
Muslimov, N., Dzhumabekova, G. (2014). Innovative
technologies of grain crops processing. Infomarket:
Brasov, Romania.

12. Schnadt, S., Pfaff, S. (2015). Allergene, 2. Aufl.
Behr’s Verlag: Hamburg, Germany.

13. Falguera,V., Ibarz , A. (2014). Juice Processing.
Quality, Safety and Value-Added Opportunities. CRC
Press Taylor & Francis Group: Boca Raton FL, US.
14. Man, D. (2015). Shelf Life. John Wiley & Sons:
Hoboken, USA.

15. Belloso, M., Keener, L., Astley, S.B., Braun, H.,
McMahon, H., Lelieveld, H. (Eds., 2015). Regulating
Safety of Traditional and Ethnic Foods. Academic
Press, Elsevier: Amsterdam, NL.

2. l'ananakwuc, Xapuc M. (mox pexn., 2021).
Tennenmmy B X1€600yI0IHOM ITPOU3BOJICTBE.
Academic Press, Elsevier: Amcrepaam,
Hunepnannsr.

3. Xaptens P. B.; ¢pon Onpde [Ix. X.; Xohoeprep
P. (2018 ron). Konaurepckas Hayka U TEXHHKA.
Springer International Publishing.

4. Xan, Xypummn A.; Toitan, Merx P.; Kanbhe,
Abxumanbio A. (2019). [Tepepabotka ppyKTOB 1
osomeit. C rpsaku g0 crona. AAP Apple Academic
Press and CRC, Taylor & Francis Group: Oxcdop,
Hero-Mopk.

5. Cupmuku, Moxammen B.; Amm, Acrap (mmox
penaxnueit, 2017): [locneybopouHoe ynpasineHne
caJIoBBIMU KyJIbTypamu. [IpakTrka coxpaneHus
kauectBa. Apple Academic Press and CRC, Taylor
& Francis Group: Okcdop, Hero-Hopk.

6. Kapsaxan-Mwinan, Dnmu3aber; SAcep, AGy
3axpum; Xarxu, A.K. (2021). [Ipupoagnsie
MPOAYKTHI MUTAHUS U YTHIA3ALHUSI OTXOIOB.
310poBbIE MPOAYKTHI TUTAHUS, TU3AIH MTUTAHUS H
n3BJIeYeHNE [IeHHBIX coenuHenmnii. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Mopk.

7. banpauk, JI.; Arunap, K.H.; Xarxu, A.K. (2020).
[Totepu mpoIOBOIBCTBHS M COKPAILICHNE OTXO/IOB.
TexHudeckue perieHus Aisi 0oyee YHUCTOro
mpousBonactBa. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxchopa, Hero-
Hopk.

8. Xarkwunc, Pobept B. (2018). Mukpobuonorus u
TEXHOJIOTUs pepMEHTUPOBAHHBIX MPOAYKTOB. 2-€
n3nanue. Jxon Yaitnu u Canc: Xo6oken, CIIIA.
9. ®nopec-I"amneroc, Anpuana C.; Ponpures-
Xacco, Poca Mapwua; Arunap, Kpucro6an Hoe
(2020). BuomepepaboTka 0CTaTKOB
CENbCKOXO03IUCTBEHHOM MPOIYKIIUH [t
pou3BoicTBa OuorponykroB. AAP Apple
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United Nations A/RES/70/1 (2015) in English.
Transforming our world: the 2030 Agenda for
Sustainable Development.
https://www.un.org/ga/search/view_doc.asp?
symbol=A/RES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

Russian language

1. Antipova, L. V., Dunchenko, N. I. (2018). Food
Chemistry. Textbook. Lan’: St. Petersburg.

2. Maslovsky, S. A., Sychev, R. V. (2012). Techno-
chemical control of fruit and vegetable products
production: textbook. Ed. by RGAU-MSKHA:
Moscow.

3. Mikhalyova, E.V. (2017). Modern problems of
science and technology of production and processing of
agricultural products: teaching aid. Federal State
Budgetary Educational Institution of Higher
Professional Education Perm State Agricultural
Academy: Perm.

4. Akindele, A.K. (2012). Improvement of the
technology of fruit condensing of pumpkin crops.
Russian State Agrarian University - MSHA named
after Timiryazev: Moscow.

5. Priest, F. J., Campbell J. (2016). Microbiology of
beer. Professiya: St. Petersburg.

Other languages

1. Beck, A.; Buder, F.; Dienel, W. et al. (Eds.,
aktualisiert). Praxishandbuch Bio-Lebensmittel.
Anbau, Recht, Kontrolle, Verarbeitung, Vermarktung.
Loseblattsammlung mit Ergénzungen. Loose-leaf
collection with additions. Online version possible.

Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Mopk.

10. Bepma, J1.K.; pusacras, [LI1. (2017).
MuKpoopraHu3Msbl B YCTOHYABOM CEIECKOM
XO35IIICTBE, MULIEBOW MPOMBIIIJIEHHOCTH U
okpyskatomieii cpene. Apple Academic Press and
CRC, Taylor & Francis Group: Okcdopn, Hero-
Hopk.

11. Ocnanos, A., I'auey, JI., TumypOekoBa, A.,
Mycmumos, H., xyma6ekosa, I'. (2014).
MHHOBAITMOHHBIE TEXHOJIOTHH MEepepadOTKH 3epHa.
Hudopmapker: bpacos, PyMmbraus.

12. lInanr, C., [padod, C. (2015). Amreprensl, 2-e
nznanue. bepc ®@epnar: 'amOypr, 'epmanust.

13. ®ansrepa, B., Ubapm, A. (2014). IlepepadoTka
cokoB. KauectBo, 6e30macHOCTb U
nomnonHuTenbHbIe Bo3MoxHOCTH. CRC Press Taylor
& Francis Group: boka Paron, ®nopuna, CILIA.
14. Mams, M. (2015). Cpox xpanenus. J[xon Yaitnu
u Cans: Xo6oken, CIIIA.

15. bennoszo, M., Kunep, JI., Actmu, C.b., BpayH,
X., MakMaxon, X., Jlenusensba, X. (mox pen.,
2015). PerymupoBanue 6e30macHOCTH
TPaIUIIMOHHBIX U 3THHYeCKUX Academic Press,
Elsevier: Amcrepnam, Hunepnanapr.

*

Pesommorust OOH/70/1 (2015) Ha aHTIHIACKOM
si3p1ke. [IpeoOpa3zoBaHme HAIIETO MUPA: IOBECTKA
nHs 2030 roga uist yCTOWYMBOTO Pa3BUTHSA.
https://www.un.org/ga/search/view_doc.asp?
symbol=A/RES/70/1&Lang=E

CnpaBoyHas JuMTepaTypa

(00s1ee yrury0sieHHasi crieliMAIU3HPOBAHHAS
HAy4Has JuTepaTrypa)

Ha pycckom s3bike
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Behr’s-Verlag: Hamburg.

2. Ahrens, A.; Arndt, G.; Back, W.; Becker, T. et al.
(Eds., aktualisiert). Praxishandbuch der Brauerei.
Loseblattwerk mit Newsservice und Onlinezugang. 3
Ordner. Behr’s-Verlag: Hamburg.

3. Klages, H. (Ed.), Wiemers, M. (2013). Backwaren
aus biologischem Anbau und regionaler Herstellung.
Praxiswissen Backgewerbe. Behr’s Verlag: Hamburg,
Germany.

4. Preston-Wilsey, L. (2015). Toward a Sustainable
Wine Industry: Green Enology Research. CRC
Press/Taylor & Francis: Boca Raton FL, US.

Open access

1. Journal of Food Quality. Wiley online, Hobroken,
UsS.
https://onlinelibrary.wiley.com/journal/17454557

2. Journal of Functional Foods. Elsevier: Amsterdam,
NL.

https://www journals.elsevier.com/journal-of-
functional-foods

Latest available edition

1. Antumnosa, JI. B., lynuenko, H. U. (2018).
Xumust mummy. Y4ueOuuk. Jlans: Cankr-IlerepOypr.
2. Macnosckuii, C.A., Crrues, P.B. (2012).
TeXHOXUMHYECKI KOHTPOJIh MPOU3BOICTBA
IUIOZOOBOIIHBIX MPOAYKTOB: Y4eOHOE TTOCO0HeE.
M3n-Bo PTAY-MCXA: Mockaa.

3. Muxanésa, E.B. (2017). CoBpemeHHbIE
npo0JIeMbl HayKH M TEXHOJIOTHH TIPOU3BOJICTBA U
nepepaboTKU CENbCKOX03IHCTBEHHOW TPOYKIHH:
Meronuueckoe nmocodue. PI'bOY BO Ilepmckas
I'CXA: ITepmb.

4. Axunpene, A.K. (2012). CoBepmieHCTBOBaHHE
TEXHOJIOTHH KOHAUPOBAHUS IJIOJ0B THIKBEHHBIX
KynbTyp. Poccuiickuil rocy1apcTBEHHBIH
arpapssiil yHuBepcureT — MCXA num. Tumupsizesa:
Mockaa.

5. Hpucr, ®. JIx., Kommnbemn U. (2016).
Muxkpobuonorus nusa. [Ipodeccus: CaHkt
ITerepOypr.

Ha apyrux sispikax

1. bek, A.; Bynep, ®@.; dunens, B. u ap. (mox pen.,
00HOB1.). [IpakTHYeckoe pyKOBOACTBO IO
OpraHn4€CKuUM NpoAyKTaM IMUTAHUA.
KynsTHBUpOBaHUE, IPaBo, KOHTPOJIb, IEPEPadOTKa,
MapkeTuHT. COOpHUK Ha OTIENIBHBIX JIHCTAX C
JonoJiHeHusIMU. Bo3aMmoxHa onnaiiH-Bepeus. bepc
®epmar: ['amOypr.

2. Apenc, A.; Apuaar, [Ixn.; bak, B.; Bakep, T.
ap. (mox pex., ooHosi.). [IpakTHyeckoe
PYKOBOACTBO MBOBapa. COOPHUK Ha OTAEIBHBIX
JINCTAxX C AONOJHEHUsIMU. Bo3MokHa oHaliH-
Bepcust. 3 nanku. bepc ®epinar: ['amOypr.

3. Knarec, X. (mox pen.), Bumepc, M. (2013).
X11e600yT0UHbIE U3ENUS U3 ChIPS IKOJIOTHYECKH
YHCTHIX XO3SCTB ¥ PETHOHAIBHOTO MTPON3BOJICTRA.
[IpakTryeckue 3HAHUS XJIeOOTIEKapHOTO pemMecTa.
Bepc ®epaar: N'amOypr, ['epmanmust.
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4. Ilpecron-Yuicw, JI. (2015). Ha myTtn x
YCTOMUYMBOM BUHOJEIBYECKON IPOMBIIIIJIEHHOCTH:
HccnenoBanus B ob6acTu 3eneHoi sHojorun. CRC
Press/Taylor & Francis: boka-Paton ®nopuna,
CHIA.

B oTkpeIiTOM HOCTYHE
1. XKypnan xauecTBa IPOAYKTOB IUTAHUSL.
Baitm onnaiin, Xoopoken, CIIA:

https://onlinelibrary.wiley.com/journal/17454557

2. KXypHan QyHKIIMOHAIEHBIX IPOAYKTOB IMUTAHUS.
Onp3eBup: AMcrepaam, Hunepnansr.
https://www.journals.elsevier.com/journal-of-
functional-foods

B nocaenHem uzgaHuu

Other rules and requirements

None

[Ipouue npaBuia u TpeOOBAHUS

Her

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars
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https://www.journals.elsevier.com/journal-of-functional-foods
https://www.journals.elsevier.com/journal-of-functional-foods
https://onlinelibrary.wiley.com/journal/17454557

Study Program: MSc - Food Technology

Yueonas nmporpamma ((MaFHCTp HayK - TexHosorust Nnpou3BOACTBA MUIIEBLIX

MPOAYKTOB»
Module Description Onucanune Moayas
Version 2021 04 30 Bepcus 2021 04 30
Module number 4 Howmep Monyns 4

Module title Topics in Advanced Food Technology — Animal Hasanue Monyns TexHOJI0rnY NULIEBBIX MPOAYKTOB ;KMBOTHOT'O
Origin npoucxoxaeHus (yriay0aeHHbIH Kypc)
Credits 5 KpenuTHbie yacet 5
Weekly contact hours 3L,2LP KonmyecTBo koHTakTHEIX yacoB | 3 L, 2 LP
B HEJIEIIIO
Learning area Food Technology Hampasnenue ITuieBast TexHonOTUA

Learning outcomes and
competences to be acquired

With special consideration of ecological and resource-
saving aspects:

Comprehensive knowledge in processing raw materials
of animal origin into finished products.

Ability to recognize and understand common principles
in the different technologies for processing raw
materials of animal origin.

Ability to optimize technological parameters and skills
to determine qualitative characteristics.

O>xupmaeMble pe3yabTaThl
00y4eHUs U KOMIIETCHIINH

C yneneHueM 0co60T0 BHIMAHUS SKOJIOTHIECKUM
U pecypcocOeperarnuM acleKTam:

OOmpHBIe 3HAHUS TIEPEPadOTKH CHIPhS
JKHBOTHOTO TIPOMCXOXKICHHUS B TOTOBYIO
MIPOJYKIHIO.

YMeHue BBISBIATh U IOHUMATh OOIME TIPHHITHUIIBI
Pa3IUYHBIX TEXHOJOTHUH MepepaboTKU ChIPhs
JKABOTHOI'O ITPOUCXOXKICHHUS.

YMeHne onTUMH3HPOBATH TApaMeTPhI
TEXHOJIOTUYECKUX MPOIECCOB U HABBIKU
OTIpe/IeIIeHUS] KaUeCTBCHHBIX ITOKA3aTelNeH.

Required prequalification(s)

None

Obs3aTenbHas
npe/iBapuTeIbHAsS
KBaJTH(pUKAAs(1HH)
(kBanuUKAIMOHHBIE YCIOBUS)

Her
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Semester [1 — 4]

Cemectp [1 —4]

Modes of instruction and
learning

Lecture and Lab Practice

MeTtonbl IpenogaBaHus u
oOyueHust

Jlekunu n nabopaTopHasi IpaKTUKa

Module Status

Compulsory

Cratyc Monyns

OO0s13aTeNbHbIN

Language(s) of instruction

Languages selected by the university

Ha xakxoM s13bIke BeneTcs
IIpernoiaBaHue

Ha si3p1xax, BeIOpanHEIx BY30M

Form(s) of examination

Specific examination requirements are announced at
the beginning of the module (semester).

The examination comprises elements of both theory
and practice considering the contents covered in
lectures and laboratories.

Forms of examination include written and oral
examinations, project reports, presentations, laboratory
reports etc.

®dopMma poBeZIeHHsI 9K3aMEHOB

KonkpeTrHble TpeOOBaHUS IK3aMCHUPOBAHUS
COOOILAIOTCS CTYICHTAM B Ha4aie MOJIYJIs
(cemectpa)

DK3aMeH BKIFOYAeT 3JIEMEHTHI KaK TEOPUH, TaK 1
MPAaKTUKHU, C yYETOM MaTepraa, IMpeICTaBICHHOTO
B XOJI€ JICKIIUH U J1ab0paToOpHBIX padoT.

DK3aMeH MOXKET OBbITh MPOBENICH B MUCbMEHHON U
yCTHO# (hopMe, B BUJE OTYETA II0 TIPOCKTY,
Mpe3eHTalllu1, OTYETa 110 JIAbopaTopHoOil paboTe, 1

Aap.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the
examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed laboratory work.

Incomplete or unsatisfactory practice elements
(laboratory work) result in a ‘Fail” grade.

dopMa onpeneneHus OLEHKU
3HAHUU

OHeHKa CTaBUTCS HAa OCHOBAHUUN CYMMBI
OTACJIBHBIX OIICHOK MMMCbMEHHOH 1 HpaKTH‘IeCKOﬁ
4aCTH 5K3aMCHa.

OkoHuaTeNnbHasl OLIEHKA CTABUTCS C yUETOM
MPONOPLUOHATIBHOMN O U 3HAUUMOCTH
Pa3IUYHBIX TEOPETUUECKUX U MPAKTUYECKUX
JIIEMEHTOB MO

O0s13aTeTBHBIM YCIIOBHEM BBICTABIICHUS OIICHKH
SBIISIETCS yCIEITHOE MPOXO0XK/ICHNE BCEX
MIPEeyCMOTPEHHBIX J1Ja0OpaTOPHBIX paboT.

B cnydae He3aBepILCHUS WIH
HEY/IOBJICTBOPUTEIBLHOTO BHITIOJIHEHUS SJIEMEHTOB
NPaKTHKH (JJaOOPaTOPHBIX padOT) CTAaBUTCS OLICHKA
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«HCYOOBJICTBOPUTCIIBHOY.

Contents of the module

Raw materials and principles of processing of:

¢ all kinds of meat and by-products,
* fish and sea products,

e milk,

¢ eggs,

e other.
Considering:

* resource-efficiency and sustainability

* regional specifics

¢ ways to extend shelf-life of food products
¢ organic and sustainable food production.

Development of sustainable technologies of organic
food products with certification standards,

CopeprxaHue MOITyJIst

CrIpbe U MPUHIUITEI €T0 IepepaboTKH:

*  BCe BHUJBI Msica U CyOIPOIyKTOB,
*  pbI0a U MOPEIIPOAYKTHI,
*  MOJIOKO,

*  giila,
*  mpouee.
C yuerom:

*  pecypco-3¢PEKTHBHOCTH U YCTONYHBOCTH

®*  pEerHoHAJbHBIX 0COOCHHOCTEH

*  METOJIOB MPOJICHUS] CPOKOB XPAHCHUS
MUIIEBBIX MTPOTYKTOR

° OpPraHnu4eCcKoro u ycTOI\/’I‘H/IBOFO
MPOU3BOJICTBA MHIIEBBIX MTPOTYKTOB

Pa3paboTka yCTOWYMBBIX TEXHOIOTHIA
OpraHU4ECKUX NPOAYKTOB IUTAHUSI 110
cepTU(HUKAITMOHHBIM CTaHIApTaM

Major lead literature

Literature in Russian language

1. Kovaleva, O.A., Popovicheva, N.N., Yarkina, M.V.
(2020) General technology of processing raw materials
of animal origin. Textbook. Moscow: Lan'.

2. Morozova, N.I., Musaev, F.A., Pryanishnikov, V.V.
et al. (2012). Technology of meat and meat products.
Part I. Innovative techniques in the technology of meat
and meat products. I[P Makeev S.V.: Ryazan.

3. Chromova, L.G. (2019). Technology of milk and
dairy products: textbook. Voronezh GAU: Voronezh.
4. Chromova, L.G. (2017). Dairy business: textbook.
Lan’: Saint Petersburg.

5. Karpenya, M. M. et al. (2018). Technology of milk
and dairy products production: textbook / M.M.
Karpenya, V.I. Shlyakhtunov, V.N. Podrez. Novoe

OcHoBHas TUTEpaTYpa
BE/IYIINX aBTOPOB

JlutepaTypa Ha PyCcCKOM fI3bIKe

1. Kopanésa, O.A., IlonoBuuesa, H.H., fApkuna,
M.B. (2020) O61mast TexHOIOrus epepaboTKu
CBIPbS JKUBOTHOT'O IPOUCXOXK/ICHHS. Y4eOHOe
nocobue. Mockga: JlaHs.

2. Mopo3oga, H.U., Mycaes, ®.A., [IpSHAITHUKOB,
B.B. u mp. (2012). TexHomorus Msica U MSICHBIX
npoaykToB. Yacte . ITHHOBalIMOHHBIE TPUEMBI B
TEXHOJIOTHH Msica ¥ MSICHBIX MpoykToB. UI1
Makees C.B.: Psizanb.

3. Xpomoga, JL.T. (2019). TexHonorus MOJIOKa u
MOJIOUHBIX IIPOJYKTOB: y4eOHOE ocobue.
Boponexckuit [AY: Boponex.

4. Xpomoga, JL.I'. (2017). Mono4noe aemno:
yaeOnuk. Jlans: Cankt-IleTepOypr.

5. Kapmens, M. M. u ap. (2018). Texnomnorus
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Znaniye: Minsk; INFRA: Moscow.

6. Builova, L.A. (2017). Technology of canned milk
production: textbook and practical work: for students
of universities in engineering-technical and agrarian
directions. Urait: Moscow.

7. Bredikhin, S.A. (2016). Technology and technique
of milk processing: textbook. Infra-M: Moscow.

8. Builova, L.A. (2015). Technology of dairy,
lactiferous and dairy composite canned foods: textbook
for students. FGBOU VO Vologda GMKHA: Vologda.
9. Antipova, L.V., Tolpygina, I.N., Kalachev, A.A.
(2013). Technology and equipment for the production
of sausages and semi-finished products. GIORD: Saint
Petersburg.

10. Tulzner, M. (2011). Technology of fish processing.
Publishing house Profession: Saint Petersburg.

11. Safronova, T.M. (2013). Raw materials and
materials of fish industry: textbook. Lan': Saint
Petersburg.

12. Tamim, A.Y. (2013). Processed cheeses and cheese
products. Professia: Saint Petersburg.

13. Golubeva, L.V, Stanislavskaya, E.B., Dogareva,
N.G. (2011). General technology of the dairy industry.
Volgograd State Technical University: Volgograd.

14. Krasulia, O., Nikolaeva, S., Tokarev, A., Krasnov,
A., Panin, 1. (2015). Modeling of food product
formulations and technologies of their production.
GIORD: Moscow.

15. Earle, M., Earle, R., Zverevich, T.O. (2011).
Examples of food product development. Professia: St
Petersburg.

16. Gavrilova, N.B., Shchetinin, M.P. (2012).
Technology of milk and dairy products: traditions and
innovations: Textbook. KolosS: Moscow.

United Nations A/RES/70/1 (2015) in Russian.
Transforming our world: the 2030 Agenda for

MIPOU3BOJICTBA MOJIOKA U MOJIOYHBIX MPOJYKTOB:
yuae6. mocodue / M.M. Kapnens, B.W. LLnsaxTyHOB,
B.H. ITonpes. HoBoe 3nanune: Munck; MTH®OPA:
Mockaa.

6. byitnosa, JI.A. (2017). Texaomorus
MIPOM3BOJICTBA MOJIOYHBIX KOHCEPBOB: Y4EOHUK H
MPaKTUKYM: JUISl CTYZ. BY30B IT0 HH>KCHEPHO-TEXH.
u arpapHbIM Hanpasi. FOpaiit: Mockaa.

7. bpenuxun, C.A. (2016). TexHomorust u TeXHUKA
nepepaboTKy MojIoKa: yuyeOHoe ocobue. Madpa-
M: Mocksa.

8. byiinosa, JI.A. (2015). TexHOTOTHS MOJIOYHBIX,
MOJIOKOCOIePIKAIIIX M MOJIOYHBIX COCTaBHBIX
KOHCEpBOB: y4e0. nocobue g cryn. PI'bOY BO
Booroackas 'MXA: Bonorna.

9. Autunosa, JI.B., Tomneiruna, M.H., Kanaues,
A.A. (2013). Texnonorus u 000pyaoBaHUE
MIPOM3BOJICTBA KOJI0AC U MOIy(haObpHKaTOB.
I'MOP/: Caukt-IletepOypr.

9. Trome3uep, M. (2011). TexHonorus
peioomniepepadotku. U Ipodeccns: CaHkT-
ITerepOypr.

10. Cadponosa, T.M. (2013). Ceipbe 1 MaTepHaIIBI
PBIOHON MPOMBIILIEHHOCTH: yueOHUK. JIaHb:
Cankr-IlerepOypr.

11. Tamum, A.J. (2013). InaBaeHsie CHIPHI U
coIpHbIe MPOAYKTHL. [Ipodeccus: CaHKT-
ITetepOypr.

12. Fony6eBa, J1.B., Cranucnasckas, E.B.,
Horapesa, H.I'. (2011). O6m1as TexHOIOTHS
MoJouHo# otpaciu. 1U3a. BI'TA: Boarorpan,.

13. Kpacyuns, O., Hukonaesa, C., Tokapes, A.,
Kpacnos, A., ITanun, 1. (2015). MoaenupoBanue
peLenTyp MUIIEBBIX NIPOJYKTOB ¥ TEXHOJIOTHH UX
npousBoiacTBa. [ MOPJl: Mockaa.

14. Bpn, M., Opmn, P., 3Beperuy, T.O. (2011).
IIprmeps! pa3pabOTKH THIIEBBIX TPOIYKTOB.
IIpodeccus: Cankr-IlerepOypr.
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http://www.knigafund.ru/authors/30539
http://www.knigafund.ru/authors/30538
http://www.knigafund.ru/authors/7393

Sustainable Development.
https://www.un.org/ga/search/view_doc.asp?
symbol=A/RES/70/1&Lang=R

*

Recommended literature in foreign languages

1. Toldra, F. (Ed., 2017). Lawrie's Meat Science. 8th
Ed. Woodhead Publishing, Elsevier: Amsterdam, NL.
2. Borda, D.; Nicolau, A. 1.; Raspor, P. (Eds. 2017).
Trends in Fish Processing Technologies. CRC, Taylor
& Francis Group: Oxford, New York.

3. Ricke, St., Van Loo, E.J., Johnson, M.G., O’Bryan,
C.A. (Eds.) (2012). Organic Meat Production and
Processing. John Wiley & Sons: UK, US, and the
Institute of Food Technologists.

4. Strahlendorf, J.; Weber, H. (Hrsg. 2020).
Mikrobiologie der Lebensmittel. Fleisch — Fisch -
Feinkost. Band 3. 2. Aufl. Behr’s Verlag: Hamburg.
5. Agrawal, A. K.; Goyal, M. R. (Eds., 2017).
Processing Technologies for Milk and Milk Products.
Methods, Applications, and Energy Usage. Apple
Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

6. Weber, H. (Hrsg. 2006). Mikrobiologie der
Lebensmittel. Band 2: Milch und Milchprodukte. 2
Aufl. Behr’s Verlag: Hamburg.

7. Kelly, A.; Bach Larsen, L. (Eds., 2021). Agents of
Change. Enzymes in Milk and Dairy Products.
Springer: Heidelberg, Germany.

8. Topel, A. (2016). Chemie und Physik der Milch.
Naturstoff - Rohstoff — Lebensmittel. Behr’s-Verlag:
Hamburg.

9. Cummins, E.; Lyng, J. (2015). Emerging
Technologies in Meat Processing. John Wiley & Sons:
Hoboken, USA.

10. Datta, N.; Tomasula, P. M. (2015). Emerging Dairy
Processing Technologies. Opportunities for the Dairy
Industry. Wiley-Blackwell: Hoboken, USA.

15. I'aBpunosa, H.b., Hletunnn, M.IT. (2012).
TexHOMOrus MOJIOKa U MOJIOYHBIX MPOTYKTOB:
Tpagunuy ¥ nHHOBarum: Y4yeoHuk. KomocC:
Mocksa.

Pezomronmst OOH/70/1 (2015) Ha pycckoM si3bIKeE.
[TpeoGpa3oBaHue HalIEro MUpa: MOBECTKA JHS
2030 roga anst yCTOMYMBOTO Pa3BUTHSL.
https://www.un.org/ga/search/view_doc.asp?
symbol=A/RES/70/1&Lang=R

Pexomennyemas iuTepaTypa Ha HHOCTPAHHBIX
SI3bIKAX

1. Tongpa, ®@. (nox pex., 2017). Msicuast Hayka
Jlopu. 8-¢ m3nanue. Bynxen [TabmummHT,
One3eBup: AMcrepaam, Hunepnauasl.

2. bopna, I.; Huxomnay, A. W.; Pactiop, I1. (ox
pen., 2017). TeHOeHINN B TEXHOJIOTHSIX
nepepabotku psobl. CPC, Teiinop n @pencuc
[pym: Oxcdops, Hero-Hopk.

3. Pukk, Cent, Ban Jly, U. JIxeii, xouncon, M. T'.,
O'bpaiian, K.A. (mox pen.) (2012). IIpousBoactso
1 niepepaboTka opranndeckoro msca. Jhxkon Yainu
u ceIHOBBS: Benukobpuranus, CIIIA u UucTuTyT
TEXHOJIOTOB MHIIEBOH MPOMBIIIJICHHOCTH.

4. Itpanennopd, M.; Bebep, X. (mox pex., 2020).
MukpoOHoIIOrHs IPOJOBOIBCTBHSL. MsICO - pbida -
nenukarecbl. Tom 3. 2-e u3a. ['amOypr.

5. Arpasain, A. K.; T'oitan, M. P. (mox pen., 2017).
TexHonornu nepepaboTKH MOJIOKa U MOJIOYHBIX
MPOIYKTOB. MeTOMbI, IPUMEHEHHS U
snepronotpedienue. Apple Academic Press and
CRC, Taylor & Francis Group: Oxcthopa, Hero-
Hopk.

6. Bebep, X. (pen.) (2006). Mukpobuonorus
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https://www.un.org/ga/search/view_doc.asp?symbol=A/RES/70/1&Lang=R
https://www.un.org/ga/search/view_doc.asp?symbol=A/RES/70/1&Lang=R
https://www.google.de/search?biw=1366&bih=643&q=hoboken+new+jersey&stick=H4sIAAAAAAAAAGOovnz8BQMDgzMHnxCnfq6-gVFueVGZEgeIWZFnnqSllZ1spZ9flJ6Yl1mVWJKZn4fCscpITUwpLE0sKkktKg6yESqt177dPjf5MDMf4_m5PKm_zQAaPA6KYAAAAA&sa=X&ei=q6FlVbSiH6n7ywO4poPwAw&sqi=2&ved=0CJABEJsTKAEwDw

11.Flores-Gallegos, A. C.; Rodriguez-Jasso, R. M.;
Aguilar, C. N. (2020). Bioprocessing of Agri-Food
Residues for Production of Bioproducts. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxford, New York.

12. Carvajal-Millan, E.; Yaser, A. Z.; Haghi, A. K.
(2021). Natural Food Products and Waste Recovery.
Healthy Foods, Nutrition Design and Extraction of
Valuable Compounds. AAP Apple Academic Press and
CRC, Taylor & Francis Group: Oxford, New York.

13. Hutkins, R. W. (2018). Microbiology and
Technology of Fermented Foods. 2nd. Ed., John Wiley
& Sons: Hoboken, US.

14. Badwaik, L.; Aguilar, C. N.; Haghi, A. K. (2020).
Food Loss and Waste Reduction. Technical Solutions
for Cleaner Production. AAP Apple Academic Press
and CRC, Taylor & Francis Group: Oxford, New York.

United Nations A/RES/70/1 (2015) in English.
Transforming our world: the 2030 Agenda for
Sustainable Development.
https://www.un.org/ga/search/view _doc.asp?
symbol=A/RES/70/1&Lang=E

Reference
(more specific, specialised scientific literature)

Russian language

1. Gavrilov, G.B. (2015). Handbook of dairy whey
processing. Technologies, processes and apparatuses,
membrane equipment. Professia: St. Petersburg.

2. Abdullaeva, L. V. (2017). Requirements of the
current legislation for raw milk / Journal "Dairy
Industry". N 8.

MIPOJIOBOJILCTBUS. MOJIOKO M MOJIOUHBIE POTYKTHI.
Towm 2. 2-e uza. bepc ®@epmar: 'amOypr.

7. Kenmu A.; bax Jlapcen JI. (mox pexn., 2021).
AreHTHI iepeMeH. OepMEHTH B MOJIOKE U
MOJIOUHBIX TipoaykTax. [lmpurrep: Xanaensoepr,
TI'epmanus.

8. Témenp, A. (2016). Xumus u pU3MKa MOJIOKA.
HatypanbHoe CbIpbe - ChIpbE — IPOAYKT NUTAHUS.
bepc ®epmar: 'amOypr, 'epmanust.

9. Kymmusc, E., JIunr, x. (2015).
3aposkIAIoNTHECs] TEXHOJIOTHH TIepepabOTKHU Msca.
JxoH Yaitm u Can3: Xoooken, CIIA.

10. darra, H., Tomacyma, I1.M. (2015).
3apoxaaroyecs IPOU3BOICTBEHHbBIE TEXHOIOTHH
MOJIOUHBIX IPOYKTOB. Bo3amoxHOCTH 17151
MOJIOYHOH IPOMBILUIEHHOCTH. Y ailiin-bia3KBet:
Xob6oxken, CIIIA.

11. ®nopec-TI'anneroc, Anpuana C.; Pogpures-
Xacco, Poca Mapwua; Arunap, Kpucto6an Hoe
(2020). buomepepaboTka OCTaTKOB
CEeNbCKOXO035MCTBEHHONW MPOIYKIIMH JIst
npon3BocTBa OuonponykroB. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Mopk.

12. KapBaxan-Mwinan, Onuzaber; Scep, AOy
3axpum; Xarxu, A.K. (2021). IIpupoansie
MNPOAYKTBI IMUTAHUA W YTUIM3alUA OTXOHOB.
310opoBBIe MPOAYKTH MUTAHUS, NU3AWH MMATAHUSA H
W3BJICUCHUE IIeHHBIX coenuHeHnid. AAP Apple
Academic Press and CRC, Taylor & Francis Group:
Oxcdopa, Hero-Hopk.

13. Xarkunc, Po6ept B. (2018). MuxpoGuosnorus u
TEXHOJOTUSl (PEPMEHTHPOBAHHBIX MPOJYKTOB. 2-¢
m3nanue. Jxon Yaiinu u Canc: Xoooken, CIIIA.
14. bagsawk, JI.; Arunap, K.H.; Xarxu, A.K.
(2020). IToTepu MPOIOBOIBCTBHS U COKPAIIICHHE
oTx010B. TexHudeckne pereHus 1 oomuee
guctoro npoussonactea. AAP Apple Academic
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3. Chromova, L.G. (2019). Evaluation of quality and
safety of dairy raw materials: training manual.
Voronezh GAU: Voronezh.

4. Lisitsyn, A.B.; Ivanova, V.N. (Eds., 2019). Meat
products: technology, quality and consumer
assessment: textbook. DeLi: Moscow.

5. Kosoy, V.D. (2018). Improvement of sausage
production: Theoretical foundations, processes,
equipment, technology, recipes and quality control.
DeLi Plus: Moscow.

6. Gorbatova, K.K. (2015). Biochemistry of milk and
dairy products: textbook. GIORD: Saint Petersburg.
7. Gorbatova, K. K., Gunkova, P. I. (2014). Chemistry
and physics of milk and dairy products. GIORD: Saint
Petersburg.

8. Zabelina, M.V., Danilov, L.V. (2004). Dictionary-
handbook of meat terms. YURKNIGA: Moscow.

9. Tikhonov, S. L., Chugunova, O. V., Lazarev, V. A.
(Eds., 2019). Innovative technologies in food industry
and catering: Materials of the VI International
Scientific-Practical Conference of Ural State
University of Economics: Ekaterinburg.

10. GOST 34159-2017 Meat products. General
specifications.

11. GOST 9959-2015 Meat and meat products.
General conditions for organoleptic evaluation
(revised).

12. Lyakh, V.A., Shergina, .A., Sadovaya, T.N.
(2011). Cheesemaker's handbook. Krasnodar Territory:
Krasnodar.

13. Lyakh, V.Y. (2011). Cheesemaker's Handbook.
Professia: Saint Petersburg.

14. Meat Technology: Specialised Journal. Schaller:
Moscow. http://library.atu.kz/flgl/pr/186.pdf
2017//Ne1,2,3,4,5,6,7,10,11,12,
2018//Nel1,2,3,4,5,6,7,8,9,10,11,12,
2019//Ne1,2,3,4,5,6,7,8,9,10,11,12,

2020//Nel,2. - 64c. — To come. - ISSN 2308-2941:

Press and CRC, Taylor & Francis Group: Okcdop,
Hero-Mopk.

k
Pesomonus OOH/70/1 (2015) Ha aHTIHIICKOM
s3bike. [IpeoOpa3oBaHue HAIlIEr0 MHUpa: IOBECTKA
nus 2030 roga 1sl yCTOWYMBOTO Pa3BUTHUSL.
https://www.un.org/ga/search/view_doc.asp?
symbol=A/RES/70/1&Lang=E

CnpaBoyHas JiuTepaTypa

(0oJ1ee yrury0JieHHas crieliaIu3upoOBaHHAS
Hay4Hasl JuTepaTrypa)

Ha pycckom si3bike

1. T'aBpuiios, I'.B. (2015). CnnpaBouHHK 110
nepepabOTKE MOJIOYHOH CHIBOPOTKH. TexHOIO0THH,
MIPOLIECCHI U ammaparsl, MeMOpaHHOE
obopynosanue. [Ipodeccus: Cankr-IletepOypr.

2. Abaymnaesa, JI. B. (2017). TpeboBanus
JISWCTBYIOILIETO 3aKOHOJIATENBCTBA K CHIPOMY
Monoky / XKypHan «MoJoYHas POMBIIIIICHHOCTEY.
N 8.

3. Xpomoga, JL.T. (2019). Ouenka kavecTBa u
6€3011acHOCTH MOJIOYHOTO CBIPBS: yueOHoe
nocobue. Boponexckuit 'AY: Boponex.

4. Tlon pen. A.b. Jlucuupina u B.H. MiBanoBoii
(2019). MscHast TPOAYKIHMS: TEXHOIOTHS, KAYECTBO
U noTpeduTenbeKas oleHka: yueonuk. Jleslu:
Mockaa.

5. Kocoii, B.J1. (2018). CoBeprieHCTBOBaHHE
NIPOM3BOJICTBA Kojibac: TeopeTnuecke OCHOBHI,
IPOLECCH, 000PYA0BAHUE, TEXHOJIOTHS,
peuentypsl U KOHTpoJIb kKaduecTBa. JleJIu mimtoc:
Mocksa.

6. 'opbarosa, K.K. (2015). buoxumus mosioka u
MOJIOYHBIX MTPoaykTOB: yueOHuk. [ MOP/I: Cankt-
ITetepOypr.

7. Topbarona, K. K., I'yaskosa, I1.11. (2014).
Xumus v (pU3MKa MOJIOKa M MOJIOYHBIX MTPOIAYKTOB.
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24208-68.

Other languages

1. Koch, Hermann (2016). Die Fabrikation feiner
Fleisch- und Wurstwaren: Das Standardwerk zur
traditionellen Herstellung von Fleischerzeugnissen
(Produktionspraxis im Fleischerhandwerk). Dfv
Mediengruppe & Allgemeine Fleischer Zeitung:
Frankfurt a. M.

2. Anbari-Riith, S.; Andrei, P.; Bartel, B.; Beck, A.
(aktualisiert). Handbuch Milch. Loseblattwerk, 3
Ordner. Behr’s-Verlag: Hamburg.

3. Beck, A.; Buder, F.; Dienel, W. et al. (Eds.,
aktualisiert). Praxishandbuch Bio-Lebensmittel.
Anbau, Recht, Kontrolle, Verarbeitung, Vermarktung.
Loseblattsammlung mit Ergdnzungen. Loose-leaf
collection with additions. Online version possible.
Behr’s-Verlag: Hamburg.

Open access

Journal of Food Quality. Wiley online, Hobroken, US:
https://onlinelibrary.wiley.com/journal/17454557

Journal of Functional Foods. Elsevier: Amsterdam, NL.
https://www.journals.elsevier.com/journal-of-
functional-foods

Latest available edition

I'MOP: Caukr-IletepOypr.

8. 3ab6enmuna, M.B., Jlanmnos, JI.B. (2004).
CrnoBapb CITpaBOYHUK TEPMHIHOB TI0 MsICY.
FOPKHUTI'A: Mocksa.

9. Ors. 3a Bemyck Tuxonos C. JI., Yyrynosa O.
B., JIazapes B. A. (2019). IHHOBaninOHHEIC
TEXHOJIOTHH B TIUIIEBON IPOMBIIIIIEHHOCTH H
0OIIIECTBEHHOM MUTaHUU: MaTepuaisl VI
Mexaynap. Hayd.-npakT. Kond. M3a-80 Ypai. roc.
9KOH. YH-Ta: ExatepuHOypr.

10. TOCT 34159-2017 TIponykTsl u3 msica. O0mue
TEXHHUYECKNE YCIIOBUSI.

11. TOCT 9959-2015 Msico 1 MICHBIE TPOAYKTHL
OO1mmpe ycrnoBus MPOBENICHNSI OPraHOJIEITHYECKOH
OLIEHKH (C TTOTIPaBKOM).

12. JIax, B.A., lllepruna, U.A., Cagosas, T.H.
(2011). CnpaBounuk ceipojena. Kpacnogapckuii
kpaii: KpacHonap.

13. JIsx, B.A. (2011). CnpaBouHHK CBIpoiena.
IIpodeccus: Cankr-IlerepOypr.

14. Msicuslie Texaonorun: Criennain3npoBaHHBII
s)kypHai. [lannep: Mocksa.
http://library.atu.kz/flgl/pr/186.pdf
2017//Nel,2,3,4,5,6,7,10,11,12,
2018//Nel,2,3,4,5,6,7,8,9,10,11,12,
2019//Ne1,2,3,4,5,6,7,8,9,10,11,12,

2020//Nel,2. - 64c. - I[Toctynaer. - ISSN 2308-
2941: 24208-68.

Ha npyrux s3pikax

1. Kox, X. (2016). [Ipou3BoACTBO MSCHBIX U
KOJIOACHBIX M3/ISIHIA: CTaHIaPTHBIC POLETYPHI 110
TPAAUIHOHHOMY ITPOU3BOJICTBY MSCHBIX
MPOAYKTOB (TIPOU3BOCTBEHHAS TPAKTHKA B
MsicHO# Toprosie). Dfv Mediengruppe &
Allgemeine Fleischer Zeitung: ®pankdypT-Ha-
Maiine, I'epmanus.

2. Aubapu-Prot, C.; Auapeti, I1.; baprens, b.; bek,
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A. (o6HOBI1.). PyKoBOJICTBO 11O MOJIOKY.
CBOOOIHEI TTeperieT, 3 nanku. bepc ®epnar:
I'amOypr.

3. bexk, A.; Bynep, @.; dunens, B. u ap. (mox pexn.,
00HoBI.). [IpakTHUeckoe pyKoBOACTBO IO
OPTaHUYECKUM MPOIYKTaM MUTAHHMS.
KyneTuBHpOBaHUE, MpaBo, KOHTPOIb, HepepadoTKa,
MapkeTHHT. COOPHUK Ha OTAENBHBIX JINCTAX C
JIOTIOJTHEeHUsIMH. Bo3MorkHa oHnaitH-Bepeus. bepe
Oepmar: ['amOypr.

B oTrkpbiTOM 10CTYIE
XKypHai kauecTBa IPOLYKTOB IHTAHHS.
Baiinn onnaiin, Xoopoken, CIIA:

https://onlinelibrary.wiley.com/journal/17454557

KypHan GyHKIIMOHATBHBIX TPOYKTOB IUTAHUS.
Awmcrepnam, Hunepmansr.
https://www.journals.elsevier.com/journal-of-
functional-foods

B nocjeaneM u3gaHumn

Other rules and
requirements

None

[Ipouwne npaBuiia u TpeOOBaHUS

Her

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars
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Academic Study Program: MSc - Food Technology

YueOHas nporpaMmma

«Mamnp HaYK - TexHoyorus MPOU3BOJACTBA NMUIIEBLIX IPOAYKTOB)

Module Description

Onucanne Moayas

Version

2021 04 30

Bepcus

2021 04 30

Module number

8

Homep Monyns

8

Module title Advanced Quality Management Haszeanue Moayns YupasieHue kauecTBOM (YIiIyOJeHHBIH Kypc)
Credits 5 KpenuTtHble acel 5
Weekly contact hours 2L,2P KonuyecTBo KOHTaKTHBIX 2L,2P

4aCoB B HEACIIIO

Learning area

Food Science

Hanpasnenue

Hayxka o npoxykTax nmutaHus

Learning outcomes and

Knowledge of:

OxuaeMbplepe3yIbTaTeIo0y e

3HaHUe pacIINpEeHHON U OPUEHTUPOBAHHON Ha

competences to be acquired 1. An advanced process oriented system of Quality HUSUKOMITETEHIIUH TIPOIIECCHI CUCTEMBI yripaBiieHus kadecTBoM (YK) u
Management (QM) and Food safety management yrpaBieHus: 0€30IMacHOCTHIO MMPOYKTOB IMATAaHHUA Ha
based on the ISO 9000 and 22000 series, and skills in 6aze cepun ICO 9000 1 22000, 1 HaBBIKU B UX
their application. Knowledge in development of MIpUMEHEHHUHU. 3HaHHS B 00J1aCTH pa3padOTKH AHaIH3a
Hazard Analysis (HACCP). yrpo3 (XACCII).

2. Introduction of Global G.A.P. standards in the 3uanus o BHegpenuncrannaptoB Global G.A.P. B
field of cultivation of agricultural products for 00J1acTH BBIpAIIMBAHUS CEIbCKOXO03IHCTBECHHBIX
processing. MIPOAYKTOB JUIS IepepabOTKH.
3.Skills to use international and national standards YMeHue noab30BaThCsl MEKIYHAPOIHBIMU U
containing requirements to food safety management HAaIMOHAEHBIMHU CTaHAAPTaMH, COJICPKAIIMH
systems. TpeOOBaHUs K CHCTEMaM yIpaBiieHHs! 0€30MaCHOCTHIO
TTUIEBBIX MPOAYKTOB.
Required prequalification(s) | Recommended Modules: OO6s3arenpHas Pexomenyembie MOTyITH:
TpeBapuTeIbHAsT Moayinb 3 TeXHOJI0TUs MUILEBBIX
Module 3 Topics in Advanced Food Technology KB (UK (ITHH) MIPOAYKTOBPACTUTEIIEHOTO TIPOUCXOXKICHHS
(Plant Origin) (xBanupuKamoHHbIE (yrmyOmeHHBII Kypc)
Module 4 Topics in Advanced Food Technology YCIIOBUST) Mognynb 4 TexHOIOTHS MUILEBBIX TPOAYKTOB

(Animal Origin)

Parallel attendance:

Module 7 National and International Food Law
(Knowledge of national and international legislation,
regulations and recommendations, e.g. Codex
Alimentarius, in Food Hygiene)

JKUBOTHOTO TIPOUCXOXKICHHS (YTITyOICHHBIH KypC)

INapannensHoe moceleHue:

Mopyns 7 HanoHanbHOE M MEKIYHAPOIHOE
3aKOHOAATENBCTBO B 00JIACTH MHIIEBOTO
pou3BoACTBa(3HAHNE HAMOHAIBEHOTO 1
MEXIyHapOIHOTO 3aKOHOJATENILCTBA, PETYINPOBAHUS
u pexoMenganuii, Harp.CodexAlimentarius, B o0nactu
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TUTHUCHBI HI/ITaHI/IH)

Semester [1 — 4]

2

Cemectp [1 — 4]

2

Modes of instruction and
learning

Lecture and Practical

Mertonbl npenogaBaHus U
00ydJeHUs

.HCK].[I/II/II/I TMIPAKTUYECCKUE 3aHATHUA

Module Status

Compulsory

Cratyc monyns

OO0s13aTenbHbII

Language(s) of instruction

Languages selected by the university

Ha xakoM s13bIKe BeaeTcs

Ha si3pikax, BeiOpanHbix BY3oM

npenoaaBaHue
Form(s) of examination Specific examination requirements are announced at dopma IpoBeICHAS KonkperHsie TpeOoBaHUS SK3aMEHHPOBAHHUS
the beginning of the module (semester). 9K3aMEHOB co00mIafoTCs CTYACHTaM B Hadaie MOIyJs (ceMecTpa).

The examination comprises elements of both theory
and practice considering the contents covered in
lectures, seminars, practicals and projects.

Forms of examination include written and oral
examinations, seminar papers, calculations,

presentations, project reports.

DK3aMeH BKJIIOYAET 3JIEMEHTHI KaK TEOpUH, TaK U
MPaKTUKH, C YYETOM MaTepuaa, NpeICTaBIeHHOIO B
XOJI€ JIEKIINI, CEMUHAPOBU MPAKTHUECKUX 3aHSATHI.
DK3aMeH MOXeET OBITh ITPOBE/ICH B MIUCHbMCHHON U
yCTHO# (hopMme, B BUC TUCBMEHHOMN paboThI,
pacy€THBIX 3a/laHU, MPEe3eHTalM1, OTYETa 110
TIPOEKTY.

Determination of grade(s)

The grade awarded is a composition of the individual
results of the written and practical elements of the

examination.

The final grade is weighted according to the
significance and share of the different theoretical and
practical elements of the module.

Prerequisite for awarding a grade is the successful
completion of all prescribed seminars, calculations,

practicals and projects.

Incomplete or unsatisfactory practice elements (e.g.
seminars, calculations, practicals, projects) result in a

‘Fail’ grade.

®dopma orpenesaeHus OUEeHKU
3HAHUHA

OrneHka CTaBUTCS HA OCHOBAHUU CYMMBI OTAEIBHBIX
OLICHOK MUCBMEHHOHN M MPAKTHYECKON YacTH
9K3aMeHa.

OxoHuaTeNIbHAas OLIEHKA CTABUTCS C yUETOM
MIPONOPIIMOHANBHOMN IOJH M 3HAYMMOCTH Pa3JIMIHBIX
TEOPETUYECKUX U MPAKTHIECKUX IEMEHTOB MOIYJIS
OO0s13aTeTBHBIM YCIIOBUEM BBICTABICHUS OLICHKH
SIBIISIETCSI YCIICIITHOE ITPOXOXKICHNE BCEX
MIPeyCMOTPEHHBIX CEMUHAPOB,
BBINOTHEHUEPACUETHBIX 3aJJaHNH, IPAKTHKYMOB U
MIPOEKTOB.

B cirydae He3aBepIeHUs UM HEYJOBIETBOPUTEIEHOTO
BBINOJIHEHUSI SJIEMEHTOB NIPAKTUKH (HAIP.CEMHUHAPOB,
PacyeTHBIX 3a1aHUH, TPAaKTHKYMOB, IPOEKTOB)
CTaBUTCS OIICHKA KHEYIOBICTBOPUTEIHHOY.

Contents of the module

1. Quality management and business success
2. The ISO 9000 series (Quality management
systems; content and application)

3. General content and application of ISO
22000/FSSC 22000 (Food safety management

systems)

Coneprxanue MOy

1.  YnpaBneHue Ka4yecTBOM H ycIiex OM3Heca
2. Cepus crangaproB LCO 9000(Cuctemsr
YIpaBJICHUS KAYECTBOM; COJIEP)KaHHUE
IIpUMEHEHNE)

3. OOmee conepxanue u npumenenne ICO
22000 (Cuctemsl yrpaBieHHs 0€30IIaCHOCTHIO
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4. Documentation of the management system
5. Management responsibility

6. Management of resources

7. Product realization, GMP/GHP methods

8. Measurement, analysis and improvement

9. Product recall and crisis management

10. Preventative and corrective action

11. The ISO 14001 series (Environmental
management systems; content and application).
12. Global G.A.P. Standards

Case studies for large companies, SMEs and
cooperative shighlighting the serious importance of
maintaining Food safety and food quality.

MUIIEBON MPOTYKITIH )

4. JloxyMeHTauusi CHCTEMBI YIIPaBICHUS

5. OTBeTCTBEHHOCTH PyKOBOJICTBA

6. VYmnpaeineHue pecypcamu

7. JXu3HEHHBI UMK NPOAYKLUH, METOABI
GMP/GHP

8. H3mepeHue, aHaU3 ¥ yCOBEPUIEHCTBOBAHUE
9. Bo3sBpar mpoayKIuu 1 yrpasieHHue
KPH3HCHBIMH CUTYaIHSIMU

10. TIpodunakrryeckre U KOPPEKTUPYIOIIHE
MepBbl

11. Cepus crangaptoB MCO 14001 (cucremsl
YIpaBJICHUS SKOJIOTHUECKIMH aCTIeKTaMHU;
coJiep>KaHne U IPUMEHEHHE)

12. Crangaptsl GlobalG.A.P.

M3yueHne KOHKPETHBIX PUMEPOB KPYITHBIX
xomrmtannit, MCII 1 KooniepaTuBOB, 10 TICPKUBAIOIIIHE
CEpPhE3HYI0 BYKHOCTH MOJIEPKAHMsI OE30IIaCHOCTH U
KadecTBa MPOIYyKTOB MUTAHMS.

Major lead literature

Literature in Russian language

1. Pozniakovsky, V.M. (Ed., 2018). Quality
management at enterprises of food, processing
industry, trade and public catering: textbook. Infra-
M: Moscow.

2. Vitol, L.S. (2013). Safety of food raw materials and
food products: textbook. DeLi Print: Moscow.

3. Bobreneva, I.V. (2019). Safety of food raw
materials and food products: textbook. Lan': Saint
Petersburg.

4. Bernovsky, Y.N. (2020). Product safety: textbook.
Infra-M: Moscow.

5. Dunchenko, N.I., Magomedov, M.D., Rybin, A.V.
(2012). Quality Management in the Food Industry:
Textbook. Dashkov & K: Moscow.

6. Evans, J.R. (2012). Quality Management. Unity-
Dana: Moscow.

7. Mikheeva, E.N., Seroshtan, M.V. (2012). Quality

OCHOBHas IUTEpATypa
BEIYIIUX aBTOPOB

JlutepaTtypa Ha pyccKoOM si3bIKe

1. Iox o6m. pex. npod. B.M. [Tozuskosckoro (2018).
VYnpasneHne Ka4ecTBOM Ha MPENPHATHSIX MTUILEBOH,
nepepadaThIBAIONIEH MPOMBIIINIEHHOCTH, TOPTOBJIH U
00ILEeCTBEHHOTO THTaHus: yueOHuk. Mudpa-M:
Mockaa.

2. Buton, N.C. (2013). be3omacHocTh
IIPOIOBOJILCTBEHHOT'O CHIPBS M IIPOAYKTOB IIUTaHUS:
yaebnuk. JleJIu mpuaT: MocKkBa.

3. BooOpenera, U.B. (2019). bezomacHocTh
MIPOIOBOJICTBEHHOT'O CHIPHS M IIMIIEBBIX MTPOYKTOB:
yuebHoe nmocodue. Jlanp: Cankr-IlerepOypr.

4. Bepuogckuii, FO.H. (2020). bezonacHocTs
MPOAYKIUH: YIeOHO-TIpakTHIecKoe nocodue. Mudpa-
M: Mockaa.

5. Aynuenko, H.W., Maromenos, M. /1., Peioun, A.B.
(2012). YnparieHue KaueCTBOM B OTPACIISAX MUIICBOM
MpoMbInuIeHHOCTH: YueOHoe nocobue. [lamkos u K:
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management: textbook. Dashkov & K: Moscow.

8. Katerniuk, A.V., Terskhikh, M.S., Salov, A.N.
(2011). 3D-management: Management of personnel,
marketing and sales. Phoenix: Moscow.

9. Mishin, V.M. (2011). Quality Management:
Textbook. Unity-Dana: Moscow.

10. Salimova, T.A. (2011). Quality Management.
Omega-L Publishers: Moscow.

11. Mazur, LI, Shapiro, V.D. (2010). Quality
management. Textbook. OMEGA-L: Moscow.

Recommended literature in foreign languages

1. Hu, Lan (2018). Food Safety. Rapid Detection and
Effective Prevention of Foodborne Hazards. AAP
Apple Academic Press and CRC, Taylor & Francis
Group: Oxford, New York.

2. Gordon, A. (2015). Food Safety and Quality
Systems in Developing Countries. Academic Press,
Elsevier: Amsterdam, NL.

3. Mortimore, S.E., Wallace, C.A. (2015). HACCP.
A Food Industry Briefing. John Wiley &Sons:
Hoboken, US.

4. Kretschmar, H. (Aktualisiert ). HACCP leicht
gemacht. Leitfaden. Loseblattwerk, Ringordner.
Behr’s Verlag: Hamburg.

5. Ricke, St., Donaldson, J., Phillips, C. (2015). Food
Safety. Emerging Issues, Technologies and Systems.
Academic Press, Elsevier: Amsterdam, NL.

6. De Feo, J.A. (2016). Juran’s Quality Handbook, 7.
Edition. Mc Graw Hill: New York, US.

Reference
(more specific, specialised scientific literature)

Russian Language

1. Kakimov, A.K. (2019). Safety and quality of dairy
and meat products: monograph. Azbuka: Barnaul.

2. Mayurnikova, L. A., Pozniakovsky, V. M.,

Mockaa.

6. OBanc, JIx.P. (2012). YnpasiieHrne Kad4ecTBOM.
IOnutH-/lana: Mocksa.

7. Muxeesa, E.H., Cepomran, M.B. (2012).
VYupasnenne kagecTBoM: YueOHuk. Jlamxkos u K:
Mockaa.

8. Karepuiok, A.B., Tepckux, M.C., Canos, A.H.
(2011). 3D-MeHeXMEHT: YTIpaBlIeHHE IEPCOHANIOM,
MapKeTUHTOM u niponaxamu. dennkc: Mocksa.

9. Mumwms, B.M. (2011). YnpaBneHue ka4ecTBOM:
VYuebnuk. FOuutu-/lana: Mocksa.

10. Cammona, T.A. (2011). YopaBieHne KauecTBOM.
WsnarenscrBo «Omera-JI»: MockBa.

11. Masyp, U.U., lllanupo, B.J1. (2010). Ynpasieunue
kadecTBoM. YueOHoe mocoone. OMEIA-JI: Mockaa.

PexoMenayemast JuTepaTypa Ha HHOCTPAHHBIX
sI3BIKAX

Xy, Jlan (2018). be3omacHOCTh MUIIEBBIX MPOTYKTOB.
Brictpoe obHapyxeHne u 3 PeKTHBHOE
MPEAOTBPAIICHUE OMACHOCTEH, CBI3aHHBIX C
numeBbiMy ipoayktamMu. AAP Apple Academic Press
u CRC, Taylor & Francis Group: Oxchopa, Hero-
Hopx.

2. TopmoH, A. (2015). Cuctembl 0€30MacCHOCTH U
Ka4ecTBa MPOJYKTOB MUTAHUS B Pa3BUBAIOIINXCS
ctpanax. Academic Press, Elsevier: Amcrepaam,
Hunepnanasl.

3. Moptumop, C. E., Yomrac, K. A. (2015). XACCIL.
0030p MUIIEBOI MPOMBINUICHHOCTH. J[0H
Vaitmu&Cans: Xoboxken, CIIIA.

4. Kpeumap, X. (06HOBI.). KoHTpOIH O€30macHOCTH
nueBbix npoaykToB (HACCP) B noctynHoii ¢popme.
Wuctpyxumn. CoOpaHue OTASNbHBIX JIFCTOB, MaKa-
ckopocumBarens. bepc ®epunar: ['amOypr.

5. Puke, Cr., lonaneacon, JIx., ®ummrc, C. (2015).
besonacHoCTh NUILEBBIX TPOAYKTOB. Bo3HuKaomue
po0JIeMBbl, TEXHOJIOTHH ¥ CUCTEMBI. AKaJleMU4ecKast
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https://www.google.de/search?biw=1366&bih=643&q=hoboken+new+jersey&stick=H4sIAAAAAAAAAGOovnz8BQMDgzMHnxCnfq6-gVFueVGZEgeIWZFnnqSllZ1spZ9flJ6Yl1mVWJKZn4fCscpITUwpLE0sKkktKg6yESqt177dPjf5MDMf4_m5PKm_zQAaPA6KYAAAAA&sa=X&ei=q6FlVbSiH6n7ywO4poPwAw&sqi=2&ved=0CJABEJsTKAEwDw

Sukhanov, B. P. (2016). Expertise of specialized food
products. Quality and safety: training manual.
GIORD: SPb.

3. Surkov, 1.V., Pozniakovsky, V.M. (2015).
Management systems in ensuring the quality and
safety of food products: monograph. KemTIPP:
Kemerovo.

4. GOST R ISO 22000-2019 Food Safety
Management Systems. Requirements for
organizations involved in the food chain.

5. GOST R 51705.1-2001 Quality systems. Food
quality management on the basis of HACCP
principles. General requirements.

6. GOST R ISO 9001-2015 Quality Management
Systems. Requirements (reissue).

7. GOST R 54934-2012. Occupational safety and
health management systems. Requirements.

Other Languages
1. Siebke, B., (Ed., aktualisiert). Integriertes

Managementsystem Food. Loseblattwerk mit
Newsservice und Onlinezugang, Behr’s Verlag:
Hamburg.

Open access

1. Journal “Quality Management”.

Official Journal of the American Society for Quality.
Taylor and Francis, UK, Online:
https://www.tandfonline.com/loi/uqm;j20

2. Journal “Management of Quality”.

Taylor and Francis, UK, Online:
https://www.tandfonline.com/toc/ctqm20/24/7-8
3. Journal of Food Quality.

Wiley online, Hobroken, US:
https://onlinelibrary.wiley.com/journal/17454557

Latest available edition

npecca, Dnp3eBup: Amctepaam, Hunepnauast.

6. le ®eo, Ix.A. (2016). CipaBOYHHK 11O KQ4€CTBY
Jlxypana, 7-e uzganue. Makrpoy Xumr: Heio-Hopk,
CIIA.

CnpaBouHas JiMTepaTypa
(bonee yrmyOneHHast cCrienaIM3UPOBaHHAs HAyIHAs
TuTepaTypa)

Ha pycckom s3bike

1. Kakumog, A.K. (2019). bezomacHOCT 1 Ka4eCcTBO
MOJIOYHBIX U MSACHBIX IIPOTYKTOB: MOHOTpagus.
A3zOyka: bapHay.

2. Maropnukosa, JI. A., [To3usikoBckuii, B. M.,
Cyxanos, b.I1. (2016). Oxcneptrza
CICIAATU3UPOBAHHBIX MUIIEBBIX MPOTYKTOB.
KauecTBo 1 6€30MmacHOCTb: yueOHOE mocooue.
T'MOP/;: CII6.

3. Cypxkos, 1.B., [To3usaxosckuii, B.M. (2015).
CucTeMbl MEHEIKMEHTA B 00CCTICUCHUH KauecTBa
0€301MaCHOCTH THUIIEBON TPOTYKIIHHA: MOHOTPAa(HsI.
KemTHIIIT: KemepoBo.

4. TOCT P UCO 22000-2019 CucremMsl MEHEIKMEHTA
0€301acHOCTH MUIIEBON MpoayKuuu. TpeboBaHus K
OpraHu3aIisIM, YYACTBYIOIIUM B IIEITH CO3TaHUS
MHLIEBOU MPOYyKIIUU

5.TOCT P 51705.1-2001 Cuctemsl KadecTBa.
YmpaBieHre Ka9eCTBOM IHIIEBBIX MTPOAYKTOB Ha
ocHoBe npuHIMNIOB XACCII. O6mue TpeboBaHuUs.
6. TOCT P ICO 9001-2015 Cucrembl MEHEI)KMEHTA
kauectBa. Tpebosanus ([lepenzmanme).

7.TOCT P 54934-2012. Cuctembl MEHEI)KMEHTA
0€30MaCHOCTH TPYyIa ¥ OXPAHBI 3I0POBbS.
TpebGoBaHwMs.

Ha apyrux sispikax
1.3ubke, b., (mox pexn., o6HOBN.). IHTErpHpOBaHHAs
cucTeMa yIpaBJlieHHs poaykTaMu nmutanus. Codpanne
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OTJICNTEHBIX JIUCTOB (BO3MOXHO C HOBOCTHO#
pacchUIKOM 1 OHNIaiH-10cTyIoM). bepc Depmar:
TamOypr.

B oTkpbITOM A0CTYIIE

1. XKypnan "Ympasnenue kauectBoM". OuianbHbIit
KypHaJI AMEPUKaHCKOTO 00IIecTBa Ka4ecTBa.
Tetinop u ®paucuc, Bennkodpuranus, Ounaiy:
https://www.tandfonline.com/loi/ugmj20

2. Kypuan "YrpasneHue kauecTBoM'".

Teiinop u ®pancuc, Benukobpurtanus, OHIanH:
https://www.tandfonline.com/toc/ctqm20/24/7-8

3. XKypHan kadecTBa NpOJYKTOB ITUTaHUSI.

Baiinu onnaita, Xoopoken, CIIA:

https://onlinelibrary.wiley.com/journal/17454557

B nocienneM u3ganumu

Other rules and requirements

None

[Ipouue npaBuna u
TpeboBaHUs

L Lecture
LP Lab and Workshop Practice
P Practical, Group Work, Seminars

141

L Jlekuumn

LP JlTabopaTopHbIii NPaKTUKYM

P MNpaKTtuyeckune 3aHATUA B MaJibIX rpynnax, CEeMmUHapbl



https://onlinelibrary.wiley.com/journal/17454557
https://www.tandfonline.com/toc/ctqm20/24/7-8
https://www.tandfonline.com/loi/uqmj20

