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OucumnnuHbl KaTanora moaynen / Disciplines of modules catalog

1. MeTopgonorua Hay4YHbiXx uccnepgoBaHum / Scientific Research Methodology

2. MeTtoauka npenogaBaHusa / Method of teaching

3. NMpodheccmoHanbHbIN MHOCTPAHHLIU A3bIK / Professional foreign language

4. YnpaBneHue Hay4YHbIMU NPOEKTaMn U YerioBevyeckumm pecypcamm / Management of scientific projects and
human resources

5. CoBpeMeHHble TeEXHONOrmm oopaboTkn AaHHbIX U NNaHUpPOBaHUA 3KcnepumeHToB / Modern technologies for
data processing and planning experiments

6. Teopusa peweHns nsobpetartenbckmx 3agad / TRIZ Studies

7. NMuutaHue n metabonunam yenoseka / Human nutrition and metabolism

8. NuuweBasn aTuka / Food ethics

9. MlHHOBaLMOHHbIE TEXHONOrMM B NULLIEBOWN NpoMbILsieHHocTH / Innovative technologies in the food industry
10. MuweBasa xumusa n buoxumma (NnpoaBuHYTbLIN Kypc) / Food chemistry and biochemistry (advanced course)
11. NMnweBasa mnkpooduonorua (npoaBuHyTbIN Kypc) / Food microbiology (advanced course)

12. Pusmonormyeckn pyHKLMOHaNbHbIe MHIPeaneHTbl ANA nuweBbIX npoaykToB / Physiologically functional
food ingredients

13. MonekynsipHas u kneto4Haa TexHosnorum / Molecular and cellular technologies

14. NMpoaoBonbLcTBeHHasA 6€30NacHOCTbL U 6€30NacHOCTb NPOAYKTOB NMUTAaHMUA B NU3MEHSAIOLLEMCS OKpYyXKaloLen
cpepe / Food security and food safety in a changing environment

15. Hay4Hble cemuHapsbl / Scientific seminars

16. Hay4yHo-uccnepoBaTtenbckasa cTaxupoBka / Research internship

17. Hay4yHo-neparornyeckasn npaktuka / Scientific and pedagogical practice

18. HayuyHo-nccnepgoBaTenbckue paboTbl, BKNo4Yasa HanucaHue guccepraumm / Research work, including
dissertation writing
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Academic Study Programme:
PhD- Food Technology

VuebHas mporpamma:

Joxkrop dhunocoduu (PhD) — TexHOTOTHS MPOAOBOIBCTBEHHBIX MPOIYKTOB

Module description

Onucanue MoayJIs

Version Bepcus
Module number BA.1.1 Homep moayist BJ.1.1
Moduletitle Scientific Research Methodology Haspanue mMoyist MeTo10JI0THSl HAYYHBIX MCCIIE0BAHMIA
Credithours 5 KpeauTHbie dachl 5
Weekly contact hours | 2L, 1P Konuuectso 2L, 1P

KOHTAKTHBIX 4aCOB B
HEOCIIIO

Learning area

Cycle of general disciplines

Hampasienue

LII/IKJ'I JUCHUITINH 06III€FO HalpaBJICHU

Semester[1-8]

1

Cemectp [1-8]

1

Modes of instruction and

Lectures, seminars

Mertops! npenogaBaHus

Jlexnuu, ceMuHapsl

learning U 00yueHus
Module Status Obligatory Craryc Moayist O0s13aTenbHBIN
Language(s) of Languages selected by the university Ha xakowm si3bike Benmetrcsi | Ha si3pikax, BeiOpanHbix BY3om
instruction MpernoiaBaHue

Contents of the module

Methodological and scientific-categorical apparatus of
scientific research

The nature of scientific knowledge and its functions

Scientific apparatus, structure and logic of dissertation
research

Planning and organization of dissertation work

ConeprxaHue MOy

MeTO,I[OJ'IOFI/I‘ICCKI/Iﬁ n Hay‘IHO-KaTeFOpI/IaJ'ILHHﬁ armapar
HAYYHOI'O UCCIICJOBAaHUsA

XapakTep Hay4qHOTO 3HAHUS U €r0 QYHKIINU

HayuHblii annapar, CTpyKTypa U JIOTHKA
JIUCCEPTALMOHHOTO UCCIIEOBAHNUS

HHaHI/IpOBaHI/Ie 1 OpraHu3anus BbIITOJHCHUA
JIUCCEePTALMOHHON PabOTHI

Learning outcomes and
competences to be
acquired

To know the structure of science organization and
scientific and technical activities, innovation,
methodology and research methods

Be able to apply knowledge and understanding to
problem solving in new or unfamiliar situations in the
contexts and within broader (or interdisciplinary) fields,
as well as those related to the field of study

O>xngaeMble pe3ynbTaThl
oOyueHHS U
KOMIIETCHILIMU

3HaTh CTPYKTypy OpraHM3allid HAaykKd W Hay4HO-
TEXHUYECKYIO JIeATENBHOCTD, MHHOBALIMOHHYIO
JIESITEIbHOCTD, METO0JIOTUIO 1 METObI UCCIEJOBAaHUN

YMeTh NPUMEHSTH 3HaHHUS M IOHUMAaHUs IPH PEIICHUN
npoOyieMbl B HOBBIX WM HE3HAKOMBIX CUTyalUsX B
KOHTEKCTaX W  paMKax Oosee  mupokux  (win
MEXIUCIHIUIMHAPHBIX) 00acTel, a TakXKe CBSI3aHHBIX C
HCCIIEIOBATEILCKON 00IaCThIO
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To possess the ability and skills to conduct scientific
research and formalize its results

Baanernb CITOCOOHOCTHLIO M HaBLIKAMH MMpOBEACHUA
Hay4YHOI'0 UCCJICAOBaHUA U OQ)OpMHeHI/IH €T0 pC3yJIbTaTOB

Main literature of
leading authors

Literature in Russian

1. Tusoes, B. M. (2014). ®dunocodhust ¥ METOIOIOTHS
Hayku. Mocksa: [Qupekr-Meaua. Pexxum nocryna -
htt://biblioclub.ru/

2. Maxos, C.IO. (2019).
uccinenoBanuil. Open: MABVB.

MGTO,Z[BI HAYYHBIX

Recommended literature by international authors

1. Biju Dharmapalan (2012). Scientific Research
Methodology. Alpha Science International.

2. Suresh Chandra, Mohit Kr.. Sharma, Mohit Kumar
Sharma (2013). Research Methodology. Alpha Science
International Limited.

3. Alladin Ukiwe (2011). Research Method: The Theory
of Mixed Research Method. Create Space Independent
Publishing Platform.

Reference literature (more in-depth specialized
scientific literature)

1. Charles M. Judd, Eliot R. Smith, Louise H. Kidder
(1991). Research Methods in Social Relations. Holt,
Rinehart, and Winston.

2. Granato, D. (2014). Mathematical and Statistical
Methods in Food Science and Technology. John Wiley
& Sons.

3. Geoffrey Campbell-Platt (2017). Food Science and
Technology. John Wiley & Sons.

OcHoBHas nuTEpaTypa
BEYIIUX aBTOPOB

JlutepaTypa Ha PyccKOM fI3bIKe
1. Tusoes, B. M. (2014). ®unocodust ¥ METOIOIOTHS
Hayku. Mocksa: Jupekr-Menua. Pexum pgocryma -

htt://biblioclub.ru/

2. Maxos, CIO. (2019). Meronsl HayYHBIX
uccinenoBanuil. Open: MABUB.

Pexomenayemasi JuTeparypa MeKTYHAPOAHBIX
aBTOPOB

1. Biju Dharmapalan (2012). Scientific Research
Methodology. Alpha Science International.

2. Suresh Chandra, Mohit Kr.. Sharma, Mohit Kumar
Sharma (2013). Research Methodology. Alpha Science
International Limited.

3. Alladin Ukiwe (2011). Research Method: The Theory
of Mixed Research Method. Create Space Independent
Publishing Platform.

CnpaBounasi Jgurteparypa (Gosiee  yruyGJieHHasi
CHeuaJIH3MPOBAHHAS HAYYHAS JTUTEPATypa)

1. Charles M. Judd, Eliot R. Smith, Louise H. Kidder
(1991). Research Methods in Social Relations. Holt,
Rinehart, and Winston.

2. Granato, D. (2014). Mathematical and Statistical
Methods in Food Science and Technology. John Wiley &
Sons.

3. Geoffrey Campbell-Platt (2017). Food Science and
Technology. John Wiley & Sons.

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

The exam includes elements of both theory and practice,
taking into account the material presented during lectures

®dopma npoBeneHHS
9K3aMEHOB

KOHKPGTHHG TpC6OBaHI/IH OK3aMCHHPOBAaHUS
COOGHIaIOTCH CTYACHTaM B Ha4ajic MOYJid (ceMeCTpa).

DK3aMEH BKJIIOYAET DJIEMEHTBI KaK TCOPUH, TaK U
IMPAKTUKH, C YUCTOM MATCpHajia, IpECACTABJICHHOI'O B
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https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Biju+Dharmapalan%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Suresh+Chandra%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Mohit+Kr..+Sharma%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Mohit+Kumar+Sharma%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Mohit+Kumar+Sharma%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Alladin+Ukiwe%22&source=gbs_metadata_r&cad=3
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Charles+M.+Judd%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Eliot+R.+Smith%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Louise+H.+Kidder%22
https://books.google.kg/url?id=4scmDwAAQBAJ&pg=PR1&q=http://www.wiley.com&linkid=1&usg=AFQjCNEs0B7PUb0bRXCx5QOfOemsEE4qcQ&source=gbs_pub_info_r
https://books.google.kg/url?id=4scmDwAAQBAJ&pg=PR1&q=http://www.wiley.com&linkid=1&usg=AFQjCNEs0B7PUb0bRXCx5QOfOemsEE4qcQ&source=gbs_pub_info_r
https://books.google.kg/url?id=4scmDwAAQBAJ&pg=PR1&q=http://www.wiley.com&linkid=1&usg=AFQjCNEs0B7PUb0bRXCx5QOfOemsEE4qcQ&source=gbs_pub_info_r
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Biju+Dharmapalan%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Suresh+Chandra%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Mohit+Kr..+Sharma%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Mohit+Kumar+Sharma%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Mohit+Kumar+Sharma%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Alladin+Ukiwe%22&source=gbs_metadata_r&cad=3
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Charles+M.+Judd%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Eliot+R.+Smith%22
https://www.google.kg/search?hl=ru&tbo=p&tbm=bks&q=inauthor:%22Louise+H.+Kidder%22
https://books.google.kg/url?id=4scmDwAAQBAJ&pg=PR1&q=http://www.wiley.com&linkid=1&usg=AFQjCNEs0B7PUb0bRXCx5QOfOemsEE4qcQ&source=gbs_pub_info_r
https://books.google.kg/url?id=4scmDwAAQBAJ&pg=PR1&q=http://www.wiley.com&linkid=1&usg=AFQjCNEs0B7PUb0bRXCx5QOfOemsEE4qcQ&source=gbs_pub_info_r
https://books.google.kg/url?id=4scmDwAAQBAJ&pg=PR1&q=http://www.wiley.com&linkid=1&usg=AFQjCNEs0B7PUb0bRXCx5QOfOemsEE4qcQ&source=gbs_pub_info_r

and seminars.

The exam can be held in written and oral form, in the
form of a report, presentation.

The grade is based on the sum of the individual grades
for the written and practical parts of the exam.

The final score is based on the proportion and
importance of the various theoretical (50%) and practical
(50%) elements of the module.

Exam retakes allowed

Xo0ae HeKHHﬁ, CCMHUHApOB.

DK3aMeH MOXeT ObITh IPOBE/ICH B MUCbMEHHOM U YCTHOM
(dopme, B BUJIE JOKIIa/a, IPE3CHTALIUH.

OreHKa CTaBUTCS HA OCHOBAaHUH CYMMBI OTAEIHHBIX
OLICHOK ITMCbMEHHOM U MPAKTUYECKOHN YacTH 3K3aMeHa.

OKoHYAaTEIbHAS OI[EHKA CTABUTCSI C YIETOM
MPOMOPIIMOHANBLHOMN JIONU M 3HAYUMOCTH Pa3THYHBIX
teopetrdeckux (50 %) u npaktuueckux (50 %)
3JIEMEHTOB MOJYJIS.

JlommyckaeTcsi MOBTOpHAs c/ladya IK3aMeHa.

Academic Study Programme:
PhD — Food Technology

VyebHas mporpamma:

Joxrop dunocoduu (PhD) — TexHOIOrHS IPOIOBOIBCTBEHHBIX IPOAYKTOB

Module description

Omnmcanue MOAyJId

Version Bepcus

Module number BJ.1.2 Howmep momyst BJ.1.2

Module title Method of teaching HazBanme momyns MeToauKa npenogaBaHus
Credit hours 5 KpenurtHbie 4acel 5

Weekly contact hours 2L,2P KonuuectBo konTakTHbx | 2L, 2P

HaCOB B HCJICIIIO

Learning area

Cycle of general disciplines

Hampasnenue

Iy qTucHuIuIiH 00IIero HalpaBICHHS

Semester[1-8]

1

Cemectp [1-8]

1

Modes of instruction and
learning

Lectures, practical exercises

MeTo/1pl IpernoJaBaHust
" 00y4eHus

.HCKHI/II/I, MPAKTUYCCKUC 3aHATUL

Module Status

Obligatory

Cratyc Mmonyis

OO0s13aTeNnbHbII

Language(s) of
instruction

Languages selected by the university

Ha xaxowM s1361ke BCIACTCA
npenoaaBaHue

Ha s3pixax, BeiOpanHbIx BY30oM

Contents of the module

* Methods of teaching as a science and subject matter;

* Methods of analysis and design of the content of
education;

Coneprxanue MOyt

e Meronnka MpernojaBaHus Kak Hayka WM Y4eOHBIH

MIPEIMET;

e Meroauka aHanu3a U KOHCTPYUPOBAHUS COAEPIKAHUS
o0pazoBaHus;
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* Methods of analysis and forecasting of the purpose of
education;

* Methods of analysis and diagnostics of the state of the
learning process;

» Methodology for choosing teaching technologies;

* Forms of organization of the educational process;

* Monitoring and evaluation of progress.

e Meronuka aHanu3a © IPOTHO3MUPOBAHUS  LIENH
oOyueHus;

e Meronuka aHajaM3a M JMAarHOCTHKH COCTOSHUS
mporiecca 00y4eHus;

e Merouka BEIOOpa TEXHOJIOTHIT 00y4YeHUs;

e OopMBI OpraHu3alyy yaeOHOro mpolecca;

e KOHTpOJIb 1 OlICHKa YCIIEBAEMOCTH.

Learning outcomes and
competences to be
acquired

Know: the system, structure, legal foundations and
responsibilities of the national system of vocational
education, their historical development.

Be able to:

- to form the educational and methodological process in
vocational education;

- plan the educational and methodological process,
taking into account the characteristics of the target
group.

Own: methods of analysis and evaluation of the
educational and methodological process.

OsxuIaeMble pe3yJIbTaThl
oOyueHHs u
KOMIICTCHIIMI

3HaTh: CHCTEMY, CTPYKTypYy, INpPaBOBBIE OCHOBBI H

chepbl  OTBETCTBCHHOCTH HAIIMOHANBHONH  CHCTEMBI
po(eCCHOHATIBHOTO 00pa30BaHMA, WX HCTOPHUYECKOE
pasBuTHE.
YMerh:

- ¢opmupoBath y4eOHO-METOAMYCCKHNA TPOLIECC B
npodecCHOHATBHOM 00pa30BaHuM;

- IUIAaHMPOBaTh y4eOHO-METOAMYECKUH mpolecc ¢
y4eToM 0cOOEHHOCTEH IeJIeBOH TPYIIIIHI.

Baagerp: MerogamMu aHamWM3a W OLEHKH y4eOHO-
METOJIYECKOT0 TIPoIIecca.

Literature in Russian

1. baunos, B. U. (2018). Meroauka mpernojaBaHusi B
BbICIIEH ImKONIe: y4eO.-mpakT. mocobme. — M.:
WznarenscrBo FOpaiiT,

2.Pesnnk, C.[. (2013). [IIpenopaBarens  By3a:
TEXHOJIOTHM W OpraHM3alys AeATeIbHOCTH.YueOHOoe
nocobue. — M.

Recommended literature by international authors

OcHoBHas nuTepaTypa
BEAYIINX aBTOPOB

JlutrepaTrypa Ha pycCcKOM si3bIKe

1. bounos, B. U. (2018). Meroauka mpenojaBaHusi B
BBICHIEH IKOJIE: yueb.-mpakT. mnocobme. — M.:
MznarenscrBo FOpaiit,

2. Pesnux, C.JI. (2013). [IIpenopmaBarenp By3a:
TEXHOJIOTHM W OpPraHW3allds JEeATEIbHOCTH. YueOHoe
nmocobue. — M.

Pexomennyemast
aBTOPOB
I.I'puropreBa, E.B. (2008). Meroanka mpenogaBaHus
€CTeCTBO3HaHUs. YueOHOe Tocobue JuIs CTYAEHTOB
BVY3o0s. - M.: Baanoc.

2. 3aBanpko, H.A. (2011). DddexTuBHOCTE HaydHO-
00pa3oBaTeNbHON JEATEIBHOCTH B BBICIIEH MIKOJIE
[OnexTtponnslii  pecypc] - M. ®munra (BOBC
YuusepcureTckas 6ubanoreka-online)

JuTepatypa MEKIYHAPOTHBIX
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Internet sources

1 EnwuHOE OKHO OCTyMa K 00pa3oBaTeIbHBIM
pecypcam.
http://www.humanities.edu.ru/db/msg/74844.
(27.08.2015)

2 EnmHOoe 0KHO mocTyna k 00pa3oBaTebHBIM

ecypcam
http://window.edu.ru/catalog/resources?p_str.
(27.08.2015)

3 Poccwuiickuii rocyaapcTBeHHbII MPOQECcCHOHANIBEHO-
MeJarorndecKuil YHUBEPCUTET
http://www.rsvpu.ru/biblioteka/materialy-
konf.(27.08.2015)

4 CrnoBapu u HIMKIIONEANWH on-line: mpoekT
Academic.ru. http://dic.academic.ru. (27.08.2013).

5 DOmnexrponnas sanukiIoneaus "Kpyrocset".
http://www.krugosvet.ru. (27.08.2013).

6 ®denepanbHBIN HHCTUTYT MPOGECCHOHATBHOM
nenaroruku (2008). MonynpHas cucrema «O0y4aTh
C OpHeHTaNueH Ha ISHCTBHE U IIPOLIECC) B
npo¢eCCHOHATBHOM 00pa30BaHUH
http://www.foraus.de/html/156.php; r. Boxs.
(27.08.2015)

I/IHTepHeT-l/ICTO‘IHl/IKl/I

7 Enunoe okHO JA0CTyna K 06p330BaTeJ'H)HI>IM

pecypcam.
http://www.humanities.edu.ru/db/msg/74844.
(27.08.2015)
8 EQI/IHOG OKHO QOCTYHa K 06[2330B3T6J'ILHBIM
cCypcamM
http://window.edu.ru/catalog/resources?p_str.
(27.08.2015)

9 Poccwiickuii rocynapcTBeHHBIH MPO(heCCHOHATBHO-
HeJarorv4ecKuil yHUBEepCUTET
http://www.rsvpu.ru/biblioteka/materialy-
konf.(27.08.2015)

10 CnoBapu ¥ SHUMKIIONEANH on-line: mpoekT
Academic.ru. http://dic.academic.ru. (27.08.2013).

11 DnexTponHas sHIuKIoneaus "Kpyrocset".
http://www.krugosvet.ru. (27.08.2013).

12 ®enepanbHBIN HHCTHTYT IPOQECCHOHATEHON
meparoruku (2008). MoaymeHast cucrema «O0y4aTh
C OpUEHTallMel Ha JAeHCTBUE U TIPOLIECCH B
poheCCHOHATHFHOM 00pa30BaHUN
http://www.foraus.de/html/156.php; r. BonH.
(27.08.2015)

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

Testing includes elements of both theory and practice,
taking into account the material presented during lectures
and practical exercises.

The module can be conducted in written and oral form,
in the form of a report, presentation, report on practical
work.

®dopMma IpoBeJCHUS
9K3aMEHOB

KonkpeTHble TpeOOBaHUS SK3aMEHUPOBAHUSI
COO00IIar0TCA CTYACHTaM B Hadajie MOy (CeMecTpa).

TCCTI/IpOBaHI/Ie BKJIFOYA€T JJIEMEHTBI KaK TCOPpHUH, TaK U
MNpPaKTUKHU, C YYE€TOM MaTtepuajia, NpEeACTAaBJICHHOIO B
Xonae JICKIIPIﬁ, MPAKTUICCKUX 3aHATHI.

Monyns MOXET OBITH IPOBEAEH B MMCHBMEHHOW M YCTHOM
¢dopme, B BHUIE JOKJIA/A, IPE3CHTALMH, OTYETa II0
MPaKTUIECKOH padore.
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The assessment is based on the sum of the individual
marks of the written practical part and the test scores.

The final score is based on the proportion and

importance of the various theoretical (50%) and practical
(50%) elements of the module.

Resubmission is allowed.

OIncHKa CTaBUTCS HAa OCHOBAaHWM CYMMBI OTIEIBHBIX
OIICHOK TMHCHMCHHOM TNPaKTHYSCKOW YacTH WM OaJlIoB
TECTHPOBaHUS.

OkoHUaTeNnbHasE  OIICHKA  CTaBUTCA C  y4ETOM
MOPOTIOPIMOHATBHON /IO M 3HAYUMOCTH PA3JTUYHBIX
teoperndeckux (50 %) u mpaktuueckux (50 %)
JJIEMEHTOB MOJTYJIS.

ﬂOHYCKaeTCFI IMOBTOPHAs cia4a.

Academic Study Programme:
PhD — Food Technology

V4ebHas mporpamma:

Joktop ¢unocopun (PhD) — TexHOIOrHs MPOTOBOIBCTBEHHBIX MPOAYKTOB

Module description

Onucanue MOayJIs

Version Bepcus

Module number BJ1.1.B.1 Homep momysist bJ1.1.B.1

Moduletitle Professional foreign language Haspauue MoyJst IpodeccHoHaNbHbI HHOCTPAHHBII SI3bIK
Credithours 5 KpenuTHbie yachl 5

Weekly contact hours 4P KonuuectBo KOHTaKTHBIX | 4 P

4JaCoOB B HCACIIIO

Learning area

Cycle of general disciplines

Hampasienue

HI/IKJ'I JUCHUTIIIINH o61uero HalpaBJICHUA

Semester[1-8]

1

Cemectp [1-8]

1

Modes of instruction and
learning

Practical exercises

Mertops! npenogaBaHus
1 00y4eHus

IIpakTnueckue 3aHATUSA

Module Status

Elective course

Crartyc Moayst

Kypc no Beibopy

Language(s) of
instruction

English

Ha xaxowM s1361ke BCIACTCA
npenoaaBaHue

Ha anrnuiickom s3bIke

Contents of the module

1. Vocabulary: by the end of the practical course of
study, the doctoral student's vocabulary should be at least
5500 lexical units, taking into account the university
minimum, including 500 terms in the doctoral direction.

2. Grammar: possession of a minimum grammar in a
foreign language, necessary and sufficient for the

Coneprxanue MOyt

1. Jlekcuka: K KOHIly IPAaKTUIECKOTO Kypca 00ydeHHS
JIEKCUYECKUIl 3anac TOKTOpaHTa JOJKEH COCTABJIATh HE
meHee 5500 JIeKCHUeCKUX eIMHUL C Y4€TOM BYy30BCKOTO
MUHHUMYMa, BKItodas 500 TEpMUHOB 110 HAIIPABICHUIO
JIOKTOpaHTA.

2. 'pammaTuka: BiaJieHue TpaMMaTHIECKUM
MHUHUMYMOM TI0 HHOCTPAHHOMY SI3bIKY, HEOOXOUMBIM U
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implementation of oral and written communication in
scientific, professional, business, everyday and
educational fields. It is recommended to use in oral and
written speech complex grammatical structures
characteristic of the scientific style.

3. Reading and translation of original scientific literature
in their specialty (popular science articles from
magazines, newspapers, Internet sources, etc.) with
subsequent fixation of the information received in the
form of a plan, summary, message, etc. The following
types of reading are expected to be mastered : studying,
introductory, viewing, search.

4. Speaking: possession of prepared and unprepared
monologue and dialogic speech, especially within the
framework of the scientific and professional topics of a
graduate student. It is expected to discuss professional
topics (including in the course of public speaking), as
well as the ability to communicate in a foreign language
in natural (household and educational) communication.

5. Writing: the ability to record information obtained
from scientific and professional texts in the form of a
plan, annotation, summary, written message, abstract.
Writing an abstract (written translation) on the basis of
working with scientific style texts of various genres
(monographs, articles and collections of scientific
papers, materials of conferences, Internet forums and
portals on the special topics of a graduate student).

6. Phonetics: correction of doctoral pronunciation.

7. Rules of speech etiquette: norms of speech etiquette,
public speaking on the professional topics of a doctoral
student.

JOCTaTOYHBIM JUISl OCYIIECTBIICHUS] YCTHOU U
MMCbMEHHON KOMMYHHKAIMU B HAY4YHO-
npoQeCCUOHANTBHOM, AeT0BO#, OBITOBOM U Y4eOHOM
cdepax. PekoMeHayeTcs NCIIOIB30BaHKE B YCTHOU H
MHCBMEHHOH PEYH CIIOKHBIX IPaMMaTHYECKUX
KOHCTPYKINH, XapaKTePHBIX AJISI HAYIHOTO CTHIIS.

3. UreHue U epeBO] OPUTHHATBHON HAyYHOU
JUTEpPaTypHl 110 CBOEH CIIENNAILHOCTH (Hay9HO-
TIOITYJISIPHBIE CTAThH U3 KYPHAJIOB, TA3€T, HHTEPHET-
HCTOYHHKOB H T.7.) € TIocienytomei pukcanneit
MOTy4eHHOW MH(OPMALIK B BHJE TUIAHA, PE3IOME,
cooOwenus u np. [Ipeanonaraercs ocBoeHue
CIIEAYIOIINX BHJIOB YTEHUS: U3ydarollee,
03HAKOMUTEIBHOE, IPOCMOTPOBOE, IIOMCKOBOE.

4. T'oBopeHHUe: BlIaicHUE NTOTOTOBJICHHON U
HENOArOTOBJICHHON MOHOJIOTUYECKON U IMAJIOTUYECKON
peublo, B OCOOCHHOCTH B paMKax Hay4qHO-
MpodecCHOHANBEHON TEMAaTHKH aCIMPaHTA.
[Ipennonaraercst 00CyXxaeHNE TPOPECCHOHANBHBIX TEM
(B T.4., B X0/I¢ IMyOIMYHBIX BEICTYIUICHHN), & TAK)KE
yMeHHE 00IIaThCsl HAa HHOCTPAHHOM SI3BIKE B YCIIOBHAX
€CTECTBCHHOH (OBITOBOW U y4€OHOI) KOMMYHHUKAIIHH.
5. MncbMo: ymeHue GUKCHUPOBATH HONYUYSHHYIO U3
Hay4HO-NIPO(eCCHOHATIBHBIX TEKCTOB HH(OpPMAIIUIO B
(dopme 11aHa, aHHOTAIMHU, PE3IOME, TUCBMEHHOTO
coobmienus, pedepara. Hanucanue pedepara
(TMcEMEHHOTO TepeBoa) Ha 6a3e padoThI C TEKCTaMU
HAYYHOTO CTHJIS Pa3JIMUHBIX KaHPOB (MOHOTpadu,
CTaThbH ¥ COOPHUKH HAYyYHBIX TPYAOB, MaTepHaIbl
KoH(epeHINH, HHTEPHET-(POPYMOB U IIOPTAJIOB T10
CIEIMAJIbHON TEeMaTHKe acIIMPaHTa).

6. doHeTHKAa: KOPPEKINS IPOU3HOILCHHUS JIOKTOPAHTA.
7. IlpaBuia pe4eBOro I THKeTa: HOPMbI PEUEBOTO
STHKETa, IyOJIMYHOE BRICTYIUICHUE 110
npodecCHOHANPHON TeMAaTHKE JOKTOPAHTA.

Learning outcomes and
competences to be

Achievement by doctoral students of practical
knowledge of the language, allowing it to be used in

O’xnmaeMble pe3ynbTaThl
oOydeHus u

JIOCTI/DKGHI/IG JOKTOpAHTaMU TMPAKTHUYCCKOTO BJIAJICHUA
A3BIKOM, ITO3BOJIAIOIICTO HMCIIOJIB30BATH €ro0 B HAYYHO-
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acquired

research work.

Know: the speech etiquette of everyday, professional
and scientific communication, features of the scientific
style (syntax, vocabulary, terminology inherent in food
technology research), grammatical phenomena of the
discipline under study, necessary for foreign scientific
and professional communication;

Be able to:

- read and understand scientific literature in the direction
with a dictionary (learning reading) and without a
dictionary (introductory, viewing and search reading);

- translate in writing and orally from a foreign language
into Russian, from Russian into a foreign scientific texts
and documents;

- extract significant information from scientific literature
and interpret, use it in their professional activities,
namely, compose oral discourses (dialogues,
monologues, messages, presentations), conduct
discussions on professional topics, create written texts:
summaries, business letters, annotations, reviews ,
abstracts; use scientific, reference and methodological
literature in a foreign language;

Own: oral and written foreign speech on the topics of
professional and scientific activities.

KOMIICTCHIINH

UCCIeIoBaTebCKoN pabore.

3HaTh: pedeBOM OITHKET OOIICHHUS ITOBCETHEBHOM,
mpoeCCHOHANBPHOH W  HAYYHOM  HamlpaBJICHHOCTH,
0COOCHHOCTH HAyYHOTO CTHIISA (CHHTAKCHC, JIEKCHKY,
TEPMHHOJIOTHIO, MIPUCYILYIO JUIst TIPOBEJICHUS
UCCIIeI0BaHUH o MTUIIEBOI TEXHOJIOTHH),
TpaMMaTU4C€CKUEC SABJICHUSA 1/13yt1aeM0171 JUCHUIIIINHBI,
HE00XOIUMBIE TUTS WHOSI3BIYHOM HAy9IHO-
po¢eCCHOHATBHON KOMMYHUKAITUH;

Ymern:

- 4dTaTh Y IIOHUMAThb HAY4HYI0 JUTEparypy IO
HAIMpPaBJICHUIO CO CJIOBapeM (M3ydYarolee uTeHue) u 0e3
cinoBaps  (O3HaKOMHTENbHOE,  IIPOCMOTPOBOE U
MOMCKOBOE YTEHUE);

- TIGPEBOJUTH IICEMEHHO U YCTHO C WHOCTPAaHHOTO SI3BIKa
HA PYCCKHH SI3BIK, C PYCCKOTO sI3bIKAa HA MHOCTPAHHBIN
HAYYHBIC TEeKCTHI U TOKYMEHTHI;

- HW3BJIEKATb W3 HAy4yHOM JMUTEpaTypbl 3HAYUMYIO
uH(OpMaLIMIO ¥ HHTEPIPETUPOBATh, UCIIOIb30BATh €€ B
CBOEHl TPOo(eCCUOHATBLHONW NIEATEIbHOCTH, 4 WMEHHO
COCTaBILITh ~ YCTHBIE JMCKYPCHI  (JMAIOTH, MOHOJIOTH,
CoOoOIIeHNs,  TpEe3eHTAlMM), BECTH  JUCKYCCHMM  Ha
mpo)eCCHOHANBHBIE  TEMBI, CO3[aBaTh [HCHMCHHBIC
TEKCTBL. pE3FOME, JCJIOBBIC TIMChMa, AHHOTAIUH, OO030pHI,
pedeparsl; NONB30BAaThCS HAYYHOM, CHPAaBOYHOH W
METO/IMYECKOH JIMTepaTypoii Ha HHOCTPAHHOM SI3BIKE,
Buiagers: ycTHOW M NHCBMEHHOM HHOCTPAHHOM pEYbI0 Ha
TeMbI TPOGECCUOHANBHON U HAYYHOH eATeIHHOCTH.

Literature in Russian

1. Epumenko W.H., lymukosa E.B., Lprynésa M.B.
(2019). AHHOTHpPOBaHKE HAYYHO-TTOMYIIAPHBIX TEKCTOB H
MOJITOTOBKA YCTHOTO COOOINCHUsI Ha OCHOBE TEKCTOB

OcHoBHas nuTepaTypa
BEYILIUX aBTOPOB

JIutepaTtypa Ha pycCcKOM fI3bIKe

1. E¢umenko UM.H., Lynukosa E.B., Ilpirynésa M.B.
(2019). ArHOTHpPOBaHKE HAYIHO-TIOMYIISIPHBIX TEKCTOB H
[OJIrOTOBKA YCTHOTO COOOLICHMSI HAa OCHOBE TEKCTOB
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Hay4YHO-TIOMYJSIPHOTO XapakTepa. Y4eOHoe mocodue. —
Owmck: (CubAJZIN).

Recommended literature by international authors

1. Wallwork, A. (2017). English for Writing Research
Papers. 2nd ed. Springer.

2. Wallwork, A. (2016). English for Academic Research:
A Guide for Teachers. Springer.

3. Wallwork, A. (2016).English for Presentations at
International Conferences. 2nd edition. Springer.

4. Wallwork, A. (2013). English for Academic Research:
Grammar, Usage and Style. Springer.

Hay4YHO-TIOIYJISIPHOTO XapakTepa. Y4eOHoe nocooue. —
Owmck: (CubAJIN).

Pexomennyemast
aBTOPOB

JIMTepaTypa  MeKIYHAPOIHBIX

1. Wallwork, A. (2017). English for Writing Research
Papers. 2nd ed. Springer.

2. Wallwork, A. (2016). English for Academic Research:
A Guide for Teachers. Springer.

3. Wallwork, A. (2016).English for Presentations at
International Conferences. 2nd edition. Springer.

4. Wallwork, A. (2013). English for Academic Research:
Grammar, Usage and Style. Springer.

Form(s) of examination

Specific examination requirements are communicated to
doctoral students at the beginning of the module
(semester).

Certification is carried out in the form of testing. Testing
includes elements of both theory and practice, taking into
account the material presented during practical classes
and independent work.

The grade is based on the sum of the individual grades
for the written and practical parts of the exam.

Retesting is allowed.

®dopma poBeneHUS
9K3aMEHOB

KonkperHbie TpeboBaHus IK3aMEHUPOBAHUSI
COOOIAIOTCS  TOKTOpaHTaM B Havaine  MOJYJIS
(cemectpa).

ATTecramust NPOBOAUTCS B (OpPME TECTHPOBAHUSL.
TecTupoBaHHe BKIIOYACT 3JIEMEHTHI KaK TEOPUH, TaK U
NpPaKkTUKH, C Y9YeTOM MaTepHaja, NpPEeACTaBICHHOTO B
XO/I€ MIPaKTUYECKHUX 3aHATHI U CAMOCTOSITEIBHBIX PaboT.

OHGHKa CTaBUTCAd HAa OCHOBAaHUM CYMMBbI OTACJIBHBIX
OILICHOK MMUCbMEHHOU K HpaKTH‘{CCKOﬁ 4acCcTH 3K3aMcCHa.

I[OHyCKaeTCﬂ TIOBTOpHAA ¢/ia4a TCCTUPOBAHUS.
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Academic Study Programme:
PhD — Food Technology

VYueGHas mporpamMma:

JIoxtop ¢dunocopun (PhD) — TexHOIOTHS MPOAOBOIECTBEHHBIX MPOAYKTOB

Module description

Onucanue MoayJs

Version Bepcus
Module number BA.1.B.2 Homep moayist B.1.B.2
Module title Management of scientific projects and human HazBanue momyis YupaBieHue HAYyYHBIMH MPOEKTAMH H

resources

YE€J0BCYCCKUMHU pecypcamMu

Credit hours

5

Kpenuthble yace

5

Weekly contact hours

1L,2P

KomnuecTBO KOHTAKTHBIX
YacoB B HEJEIIO

1L,2P

Learning area

Cycle of general disciplines

Hampasienue

LII/IKJ'I JUCHUTIIINH o6mero HalpaBJICHUA

Semester[1-8]

1

Cemectp [1-8]

1

Modes of instruction and
learning

Lectures, seminars

Mertopp! npenogaBaHus
1 00y9eHus

Jlexuuu U ceMUHApCKUE 3aHATUS

Module Status

Elective course

Craryc Moayist

Kypc no Beibopy

Language(s) of
instruction

Languages selected by the university

Ha xakxoM s1361Ke BCACTCA
npenoaaBaHuC

Ha s3p1xax, BEIOpaHHBIX BY30M

Contents of the module

* Principles of project management

* Project life cycle

* Identification of information about scientific projects
and grants

* Specificity of planning and implementation of a
scientific project

*Management of basic parameters of the project

* Distribution of resources in scientific projects

* Evaluation of the results of scientific projects

» Human resources in the organization's project
management and project team management

» Core processes: selection, training and management

CopneprxaHue MOy

* [IpuHIMTIBI yIpaBIeHUS TPOEKTAMHU

* JKu3HEeHHBIN IIUKII IPOEKTA

» Unentndukanus nHPOPMAIMK O HAYIHBIX IPOEKTaX U
rpaHTax

» Crnennduka INITAHAPOBAHUS W peaTM3alMH HAyIHOTO
HpoeKTa

*YnpagieHue 6a30BbIMHU NapaMeTpaMH NPOEKTa

* Pacripeienienue pecypcoB B HAyYHBIX IPOEKTAX

* O1ieHKa pe3y/IbTaToOB HAYYHBIX POEKTOB

* UenoBeueckue pecypchl B YIPaBICHHH IPOEKTaMH
OpraHM3alliy U yIpaBIeHHUH KOMaHJION MPOEeKTa

* OcHOBHBIE TIpoIecCHl: 0TOOpP, 00y4eHNe U yIpaBIeHUe

Learning outcomes and
competences to be
acquired

Know the principles of planning, project implementation
and the formation of a project management team.

Be able to formulate the goals and objectives of the
project, the main requirements for the parameters of the
project, including the identification and assessment of
project risks, as well as manage the development of
project personnel.

OsxuiaeMbie pe3ysIbTaThl
oOyueHHS U
KOMITETEHI[HU

3HaTh HNPUHIUIIBI TJIAHUPOBAHUA, pCain3alluu IPOCKTA
u (bopanOBaHHe KOMAaH/JbI YIIPABJICHUS IIPOCKTAMMU.

YMmers ¢opMynMpoBaTh LENM M 33ha4M  IPOEKTa,
OCHOBHbIE TpeOOBaHMs K TapaMeTpaM IPOEKTa, BKITFOUas
WICHTH(HUKALNIO ¥ OLEHKY PHCKOB IPOEKTa, a TaKkKe
YIPaBJATh PA3BUTHEM IIEPCOHANA IIPOEKTA.
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Have the skills to search for information about scientific
projects and grants, plan and implement a project using
software, adapt to changes that may take place during the
project implementation stage

Baanerb HaBBIKAMU MOHCKA I/IH(l)OpMaHI/II/I O HAay4YHBIX
MpPOCKTax W TIpaHTaX, IUIAHUPOBAHUA W pCaJIr3allun
IMpOCKTa C UCIIOJIb30BAHUCM MporpaMMHOTO
06ecnequI/I;1, aaanTUpoOBaATLCA K UBMCHCHUAM, KOTOPBIC
MOI'YT UMETb MECTO Ha 5TallC peaJn3alluu MpPOCKTa

Literature in Russian

1. TTomos, B. JI.(2012). YupasieHne WHHOBAIIMOHHBIMH
npoekramu. -M.: UTHOPA.

2.Hukonoa WM.A. (2012). IIpoekTHblii aHanu3 u
npoekTHoe puHaHcHpoBaHue.-M.: AnprnHa [Tabmumep.
3.Anemun,A. B. (2013). VYnpaBnenue npoekTamu:
¢dynaamenTanbHbIi Kype.-M.: 3. nom Beicuiel mkosst
9KOHOMUKH.

4. Becuun, B.P. (2011). VYmopaenenue mnepcoHAIOM.
Teopus u npakTuka: yueOHuK. - M.: [Ipocnexr.

Recommended literature by international authors
1.Kerzner,H.(2013). Project Management: A Systems

Approach to Planning, Scheduling, and Controlling
(Eleventh Edition), Wiley, John & Sons.

OcHoBHas nUTEparypa
BEAYIINX aBTOPOB

JlutepaTtypa Ha pyccKoM si3bIKe

1. Tlomos, B. JI.(2012). YupasiicHHe WHHOBAIIMOHHBIMH
npoektamu. -M.: UHOPA.

2.Huxonoa MW.A. (2012). IIpoekTHblii aHamu3 u
npoekTHoe puHaHCHpoBaHUe.-M.: AnprinHa [Tabmumep.
3.Anemn,A. B. (2013). VYmnpaBnenue mpoeKTaMmu:
¢dbynnameHnTanbHbIH Kype.-M.: M3n. nom Beiciiei mkomst
9KOHOMHUKH.

4. Becuun, B.P. (2011). VYnpapneHue mepCOHATIOM.
Teopus u npaxkTuka: yueO6Huk. - M.: [Ipocnexr.

Pexomennyemas
aBTOPOB
1.Kerzner,H.(2013). Project Management: A Systems
Approach to Planning, Scheduling, and Controlling
(Eleventh Edition), Wiley, John & Sons.

JUTEpPATypa  MeKIYHAPOIHBIX

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester). The
exam is conducted in the form of testing.

The test includes elements of both theory and practice,
taking into account the material presented during lectures
and seminars.

Retesting is allowed.

®dopma poBeneHUS
9K3aMEHOB

KonkperHbie TpeOOBaHUS IK3aMEHUPOBAHUS
COO0IIArOTCS CTYACHTAM B Hadaje MOy (CeMecTpa).
DK3aMeH MPOBOJUTCS B OPME TECTUPOBAHUSL.

TecT BKITIOUAET IEMEHTHI KaK TEOPUH, TaK U MPAaKTHUKH,
C Y4eTOM MaTepHaja, IpeACTaBICHHOTO B X0/ JIEKIIU
¥ CEMHUHApPOB.

JlomryckaeTcst MOBTOpHAs c/jada TECTHPOBAHHSI.

Academic Study Programme:
PhD — Food Technology

VYueOHast mporpamma:

Joxrop dhunocoduu (PhD) — TexHOIOTHS TPOTOBOIBCTBEHHBIX IPOAYKTOB

Module description

Omnucanue MOAyJid

Version Bepcus
Module number BaA.1.1 Howmep monynst BJA.1.1
Moduletitle Modern technologies for data processing and HasBanune monyns CoBpeMeHHbIE TEXHOJOTHH 00PA00TKH TAHHBIX U
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planning experiments

MJIAHUPOBAHUA JIKCIICPUMEHTOB

Credithours

5

erZ[I/ITHI)Ie YJachbl

5

Weekly contact hours

1L, 2P

KonuuecTBO KOHTAKTHBIX
4aCoOB B HEACIIIO

1L, 2P

Learning area

Cycle of general disciplines

Hampasienue

LII/IKJ'I JUCHUTIIIINH O6HICFO HalpaBJICHUA

Semester[1-8]

1

Cemectp [1-8]

1

Modes of instruction and
learning

Lectures, practical classes

MeTomp! npenoaaBaHus
1 00y4YeHUs

.HCKI_[I/II/I, MPAaKTUYCCKUC 3aHATUL

Module Status

Elective course

Cratyc MOmyJIst

Kypc no Be16opy

Language(s) of
instruction

Languages selected by the university

Ha xakoM s13bIKe BeaeTcs
MIpEnoiaBaHue

Ha s3bIkax, BeIOpaHHBIX BY30M

Contents of the module

Questions of theory and practice of experimental design.
Fundamentals of the theory of optimal design, optimality
criteria; questions of application of SSA (statistical
analysis system). The practice of applying SSA,;
classical, Bayesian and non-linear models, etc.

ConeprkaHue MOy

Bonpocs! Teopun 1 MpakTHKHU 3KCIIEPUMEHTAIHHOTO
MpoeKkTUpoBaHust. OCHOBBI TEOPUH ONTHMAJIEHOTO
MIPOCKTUPOBAHUS, KPUTEPHN ONTHMAILHOCTH; BOIIPOCHI
npuMeHeHns CCA (CHCTEMBI CTaTHCTUIECKOTO
anammusa). [Ipaktuka npumernenns CCA; KiiacCHuecKue,
OaliecoBCcKHE M HEITMHEHHBIE MOJENH H T. .

Learning outcomes and
competences to be
acquired

To know the basic methods of experimental design, the
possibilities and functions of the SSA application, the
criteria for optimality, and the methods and strategies for
optimal experimental design.

Be able to apply knowledge and understanding of the
foundations and strategies of optimal design and the
CCA package in the selection of criteria, interpretation
and sensitivity analysis of the results of optimal design.

Have the skills to apply the methods and
recommendations of optimal experimental design in
forecasting, computer experiments and other tasks, both
in standard and non-standard situations, when classical
design has no solution, or vice versa.

OsxuiaeMble pe3yJIbTaThl
oOyueHHs u
KOMITETEHIINU

3HATh  OCHOBHBIE  METOABI  3KCHEPHMEHTAIBEHOTO
MIPOCKTUPOBAHMUS, BO3MOXKHOCTH u GbyHKINH
npunoxennss CCA, KpuTepuu ONTUMAIbHOCTH M METO/IBI
U CTpPaTeTMH ONTHUMAIBHOTO  3KCIEPHUMEHTAIBHOIO
MPOEKTUPOBAHUS.

YMeTh NpUMEHATH 3HaHUS U IOHUMAaHHSI OCHOB U
CTpaTeruH ONTUMAJIFHOI'O IPOSKTUPOBAHM U TaKeTa
CCA nipu BBIOOpE KpUTEPHS, HHTSPIPETAIINN 1 aHAITN3E
YyBCTBUTEIHHOCTH PE3YJILTATOB ONTHMAILHOTO

MPOCKTUPOBAHUS.
Ba aJeThb HaBbIKaMH NPUMECHCHUA METOJ0B n
pCKOMeHI[aHI/Iﬁ ONITUMAJIBHOTO  3KCIICPUMEHTAJIbHOT'O

NIPOEKTUPOBAHUS B INPOTHO3UPOBAHUU, KOMIIBIOTEPHBIX
SKCIIEPUMEHTAX U Jp. 3aJayax, Kak B CTAaHJAPTHBIX, TaK
U HECTaHAAPTHBIX CHUTYallUAX, KOIZa KJIACCHUYECKOE
MPOEKTHPOBAaHUE HE NMEIOT PEICHHs], WM HAa000pOT.

Literature in Russian

1. Auaponos, C.A. (2001). MeTombl ONTHMAIBEHOTO
npoextupoBanus: Tekcr nekiuit.- CI16.: CII6I'Y AIL
http://window.edu.ru/resource/677/44677/files/2001-

OcHoBHasl TuTepaTypa
BEIYILLIUX aBTOPOB

JIuteparypa Ha pycCKOM sI3bIKe

1. Auaponos, C.A. (2001). MeTosl ONTUMAIBEHOTO
npoexTupoBanus: Tekcr nekiuit.- CI16.: CIT6I'Y AIL
http://window.edu.ru/resource/677/44677/files/2001-
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http://window.edu.ru/resource/677/44677/files/2001-0109-0-01.pdf
http://window.edu.ru/resource/677/44677/files/2001-0109-0-01.pdf

0109-0-01.pdf
2. Myprasus, ®@.P. (2010). OnTumansHOe MIIAHUPOBAHUE

9KCIIEPUMEHTOB. Y4eOHO-METOANIECKOe ITocodue K
BBITIOJTHCHHIO TOMALIHETO 3aJaHusI IO JUCIUILTHHE
«MoenpoBaHie B XUMHICCKOI TEXHOJIOTHH U pacY&T
peaxTopoBy. -Yda: YTHTY.

3. Bopsmosa, T. B. (2011). OCHOBBI CTATHCTHIECKOTO
aHanmm3a u 00paboTKa JaHHBIX ¢ MpuMeHeHneM Microsoft
Excel. Yu.mocobue. -Munck: TUYCT BI'Y
https://elib.bsu.by/bitstream/123456789/93367/1/%D0%
A1%D1%82%D0%B0%D1%82.%D0%B0%D0%BD%
D0%B0%D0%BB%D0%B8%D0%B7.pdf

Recommended literature by international authors

1. Atkinson, A. C., Donev, A. N.,Tobias, R. D. (2007).
Optimum Experimental Designs with SAS.-Oxford:
Oxford University Press

Reference literature (more in-depth specialized
scientific literature)

1. Friedrich, Pukelsheim. (1993). Optimal Design of
Experiments Classic ed. p.cm. (Classics in Applied
Mathematics). -New York: J. Wiley&Sons, Inc.

0109-0-01.pdf
2. Myprazun, ®@.P. (2010). OnTumansHoe IIIaHUPOBAHUE

9KCIIEPUMEHTOB: Y4eOHO-METOANYECKOe MocoOue K
BBITIOJTHCHHIO TOMAIIHETO 3aaHUsI [0 JUCIHUILTHHE
«MoenpoBaHie B XUMHICCKOI TEXHOJIOTHH U pacuET
peaxtopoBy. -Yda: YITHTY.

3. Bopamosa, T. B. (2011). OcHOBBI CTATHCTHIECKOTO
aHanmm3a u 00paboTKa TaHHBIX ¢ IpUMeHEeHHeM Microsoft
Excel. Yu.mocobue. -Munck: TUYCT BI'Y
https://elib.bsu.by/bitstream/123456789/93367/1/%D0%
A1%D1%82%D0%B0%D1%82.%D0%B0%D0%BD%
D0%B0%D0%BB%D0%B8%D0%B7.pdf

Pexomennyemas
aBTOPOB

JuTeparypa MEKIYHAPOIHBIX

1. Atkinson, A. C., Donev, A. N.,Tobias, R. D. (2007).
Optimum Experimental Designs with SAS.-Oxford:
Oxford University Press

CnpaBounass Jureparypa (0oJiee yruayOJieHHas
crnenuaau3upoBaHHAas HAYy4YHAasi JIMTepaTypa)

1. Friedrich, Pukelsheim. (1993). Optimal Design of
Experiments Classic ed. p.cm. (Classics in Applied
Mathematics). —-New York: J. Wiley&Sons, Inc.

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

The test includes elements of both theory and practice,
taking into account the material presented during lectures
and seminars.

The test can be held in written and oral form, in the form
of a report, presentation, etc.

The module is read on the basis of the sum of the
individual marks of the written (50%) and practical

®dopMma IpoBeJCHUS
9K3aMEHOB

KonkpeTHbie TpeOoBaHUS 3K3aMEHUPOBAHUS
COO00IIar0TCS CTYACHTaM B Hadaje MOy (CeMecTpa).

3ayeT BKJIIOYAET IJIEMEHTHI KaK TEOPUH, TaK U MIPAKTHUKH,
C YUCTOM MaTtepuaja, npeACTaBJICHHOI'O B XO0A€ HeKHHﬁ,
CEMHHApPOB.

3adeT MOKeT OBbITh MPOBEJICH B MMCbMEHHOM 1 YCTHOH
(dopme, B BUIe IOKIIa1a, IPE3CHTANH U JIp.

Moyib 3a4MTHIBAETCSl HA OCHOBAHUU CYMMBbI
OTJENBHBIX OIIEHOK MUCHEMEHHOH(50 %) 1
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http://window.edu.ru/resource/677/44677/files/2001-0109-0-01.pdf
https://elib.bsu.by/bitstream/123456789/93367/1/%D0%A1%D1%82%D0%B0%D1%82.%D0%B0%D0%BD%D0%B0%D0%BB%D0%B8%D0%B7.pdf
https://elib.bsu.by/bitstream/123456789/93367/1/%D0%A1%D1%82%D0%B0%D1%82.%D0%B0%D0%BD%D0%B0%D0%BB%D0%B8%D0%B7.pdf
https://elib.bsu.by/bitstream/123456789/93367/1/%D0%A1%D1%82%D0%B0%D1%82.%D0%B0%D0%BD%D0%B0%D0%BB%D0%B8%D0%B7.pdf
https://dl.acm.org/profile/81100448060
http://window.edu.ru/resource/677/44677/files/2001-0109-0-01.pdf
https://elib.bsu.by/bitstream/123456789/93367/1/%D0%A1%D1%82%D0%B0%D1%82.%D0%B0%D0%BD%D0%B0%D0%BB%D0%B8%D0%B7.pdf
https://elib.bsu.by/bitstream/123456789/93367/1/%D0%A1%D1%82%D0%B0%D1%82.%D0%B0%D0%BD%D0%B0%D0%BB%D0%B8%D0%B7.pdf
https://elib.bsu.by/bitstream/123456789/93367/1/%D0%A1%D1%82%D0%B0%D1%82.%D0%B0%D0%BD%D0%B0%D0%BB%D0%B8%D0%B7.pdf
https://dl.acm.org/profile/81100448060

(50%) parts.

Resubmitting is allowed.

npaktuyeckoit (50%) gactu.

,}IOHyCKaeTCH TIOBTOpHAad c/1a4ya 3a4cTa.

Academic Study Programme:
PhD — Food Technology

VyebHas mporpamma:

Jloktop dunocoduu (PhD) — TexHOIOTHS POTIOBOIBCTBEHHBIX IPOTYKTOB

Module description

OnucaHne MOy

Version Bepcus

Module number BJI.1.B.4. Howmep momymst B/I.1.B.4.

Moduletitle TRIZ Studies HasBanne Monyns Teopus penieHusi H300peTATEILCKUX 32124
Credithours 5 KpenutHbie 4acel 5

Weekly contact hours 1L,2P KomunuectBo xonTaktueix | 1L, 2P

HaCOB B HCACIIIO

Learning area

Cycle of general disciplines

Hamnpasnenue

Iy qucuuIuIiH 00IIeTo HaNpaBICHUS

Semester[1-8]

1

Cemectp [1-8]

1

Modes of instruction and
learning

Lectures, practical classes

MeToaBI IpenogaBaHus
1 00y4eHus

.HCK].[I/II/I, MMPAKTUYCCKUC 3aHATUA

Module Status

Elective course

Crartyc Moayst

Kypc no Beibopy

Language(s) of
instruction

Languages selected by the university

Ha xaxowM s1361ke BCACTCA
npenoaaBaHue

Ha s3p1Kax, BEIOpaHHBIX BY30M

Contents of the module

Problem Situation Analysis Tools

* Instrumental support for the process of creating
innovations

* Building a system of key consumer values of the
product

* Selection of an object for development. Comparative
evaluation of objects.

+ Cause-and-effect analysis of the initially given
deficiencies and setting alternative tasks for their
removal.

* Representation of tasks through contradictions and
conflict resolution tools

* Presentation of tasks through structural models and
model optimization schemes

* Presentation of problems through analogies and
problem solving through generalized analogies

CopneprxaHue MOy

WHCTpyMEHTHI aHaNH3a MPOOJIEMHBIX CHTYaIui

* aCcTpyMeHTanbHAs TOAEPIKKA TIPOIIecca CO3IaHus
WHHOBaIIMH

* [TocTpoeHHne CUCTEMBI KITFOUEBBIX TOTPEOUTEIHCKUX
LEHHOCTE! NIPOAYKTa

* Beibop o0bexTa ams pa3Butust. CpaBHUTENIBHAS
OIIeHKa OOBEKTOB.

* [IpyurHHO-CIIEICTBEHHBIN aHAIN3 UCXOTHO 3aJaHHBIX
HEJJOCTATKOB U MOCTaHOBKA aJIbTEPHATHUBHBIX 33/1a4 IO
HX CHATHIO.

* [IpeacraBnenue 3aaa4 yepe3 NPOTUBOPEUHS U
HHCTPYMEHTHI YCTPAHEHHsI POTUBOPEUUI

* [IpencraBnenue 3a1a4 yepe3 CTPYKTYPHbIE MOJEIH U
CXEMBbI ONITUMU3ALIUU MOJIeeH

* [IpeacraBnenue 3aa4 4epe3 aHAIOTHH U pelieHUe
3a/1a4 yepe3 0000IeHHbIE aHAIOTHH
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* Functional research (construction of component,
structural, functional, parametric models)

* Building flow models of the improved system

* Technologies of functionally ideal modeling

* Ranking of identified tasks and drawing up a work
plan.

Methods for activating the intuitive search for solutions
* A group of intuitive search support tools

* Brainstorming and its variations.

* Synectics - basic tools

* Mechanisms of Thought by Edvard de Bono

* Practice of application

Methods of functionally - systematic search for solutions
* Group of systematic search tools

* Scheme of Total Synthesis by Peter Behrens

» Morphological analysis and synthesis by Fritz Zwicky
* Method of systematic construction by Rudolf Koller

Methods of logical-formal search for solutions

* A group of directed search tools.

* Scheme for solving problems by Robert Bartini
* Algorithms for solving problems.

* Representation of tasks and solutions through typical
structural models

* Functionally oriented search for solutions

* Patterns of systems development

* Types of information funds and work with them
» Work with specialized computer programs.

« Formation of local information funds

* The practice of identifying methods for solving

* OYHKIMOHAIBHOE UCCIIeI0BaHKE (TIOCTPOEHHE
KOMITOHEHTHOH, CTPYKTYPHOU, PyHKIIMOHATILHOM,
napaMeTPUUCCKON MOJIeIIeil)

* [TocTpoeHue MOTOKOBBIX MOJENIEH COBEPLICHCTBYEMOM
CUCTEMBI

* Texaonorun GpyHKIMOHAIBHO HJIEATBHOTO
MOJIENAPOBaHHS

* PamxupoBaHue BBISBICHHBIX 33ja4 U COCTaBIICHUE
I1aHa padoT.

MeTomp! aKTUBH3allUU HHTYUTHBHOT'O MOMCKA PEIICHUN
* I'pynma cpencTB MOAAEPKKH UHTYUTHBHOTO TIOMCKA

* M03roBoii IITYpM U €r0 BapUaLHU.

* CUHEKTHKAa — OCHOBHbIC HHCTPYMEHTHI

* «MexaHuU3Mbl MBILIUIEHUsD» D7Bapa ae bono

* [IpakTuka npuMeHeHUs

Mertob! QYHKIMOHAIBHO — CHCTEMAaTHYECKOTO TOMCKA
peueHuit

* ['pynma cpencTB CHCTEMAaTHYECKOTO TIOMCKa

» CxeMa TotanbpHOro cuntesa [lurepa bepenca

* Mopdonormueckuii aHanu3 u cuaTe3 Opuna [{Bukkn

* MeTox cucTeMaTHYECKOr0 KOHCTPYHPOBAHUS
Pynonsda Konnepa

MeTo bl TIOTHKO-(OPMATEHOTO TIOUCKA PEIICHHUI

* ['pynma cpencTB HalIpaBICHHOTO MTOUCKA.

» Cxema pemenus 3aaa4d Pobepra baptuaun

* AJITOpUTMBI pellIeHHs 3aau.

 IlpencraBneHue 3ajad U pELICHUN uYepe3 THUIIOBLIE
CTPYKTYpPHBIE MOJEIU

* OYHKIMOHANBHO-OPUEHTUPOBAHHBIN IOUCK PEILICHHH
* 3aKOHOMEPHOCTH Pa3BUTUS CHCTEM

* Buns! nadopmanmonHsIx GoHIOB 1 paboTa ¢ HUIMHU

» PaboTa co crenuamn3supoBaHHBIMH KOMITBIOTEPHBIMHU
IpoTpaMMaMH.

» ®opMHpOBaHHUE JIOKATHHBIX HHPOPMAITMOHHBIX
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problems.
* Technique for predicting the development of systems

(dhoHI0B
* [IpakTHiKa BBISBICHUS IPHEMOB PELICHHS 3a/1a.
* TexHUKa MPOrHO3UPOBAHUS PA3BUTHUS CUHCTEM

Learning outcomes and
competences to be
acquired

Know:

« the internal structure of the creative stage of the
innovation process;

* stages of evolution of the system being improved, the
main problems accompanying each of the stages and
ways to solve these problems;

« determination of the main solution methods, their
internal logic and the main stages of use;

Be able to:

* determine the prospects of the operating principle on
which the analyzed technical object is based, be able to
use this knowledge to select the most promising direction
of development;

* build functional diagrams of the objects under study,
identify areas of excessive costs and solve problems to
reduce them;

+ identify alternative ways of performing functions,
determine the most effective of them, be able to transfer
the principles of the solution from one object to another;
» work on the search for new ideas in the team,
understand the functions of the participants in the
creative process.

» use the basic methods of intuitive, systematic and
directed search to activate creative processes;

» analyze the internal functioning of the system being
improved, identify the tasks of further development
using a set of analytical tools;

Oown:
* techniques for organizing the process of resolving

OsxuaeMbie pe3yIbTaThl
oOyuecHHS U
KOMIIETCHITHH

3HaTh:

* BHYTPEHHIOIO CTPYKTYPY TBOPUYECKOTO dTara
MHHOBALHOHHOTO TIPOIIECCa;

* 3TaIBI SBOJIOINHU COBEPIICHCTBYEMOM CHCTEMBI,
OCHOBHBIE MIPOOJIEMBI, COMPOBOXKIAIOIINE KAXKIBIN U3
9TAIOB ¥ ITTH PELICHHS 3TUX NPOOIIeM;

* ONIPEIETICHUS] OCHOBHBIX METO/IOB PEIICHHS, HX
BHYTPEHHIOIO JIOTHKY W OCHOBHBIE ITaIbI
UCIIOJNIb30BaHMS;

Ymern:

* ONIPEAEISATh EPCHEKTUBHOCTD NPUHIMIA JISHCTBHSA, Ha
KOTOPOM 0a3upyeTcsi aHATH3UPYEMbIA TEXHHUYCCKHIA
00BEKT, yMETh UCIIOJIb30BaTh ATO 3HAHKE LIS BBIOOpa
HanboJee MepCIeKTUBHOTO HAIPABJICHUS Pa3BUTHS;

* CTPOUTDH (PYHKITHOHAIBHBIC CXEMBI HCCIIETYEMBIX
00BEKTOB, BBISIBIIATH 30HBI U3JIMIIHKUX 3aTPaT U pemarhb
3aJja4M 10 X CHIDKEHUIO;

* BBISIBJIATH aJIbTEPHATUBHBIC MTyTH BBITIOJTHEHUS
¢hyHKIHH, onpeaensaTh Hanbolee 3¢ (HeKTUBHBIC U3 HUX,
YMETb EPEHOCUTH MTPUHIIUIIBI PEIIEHUS C OHOTO
o0beKTa Ha IpyToii;

* paboTaTh Ha/l IOMCKOM HOBBIX UJIEH B KOJUIEKTHBE,
NOHUMAaTh (HYHKIMH YYaCTHUKOB TBOPYECKOTO Mpoliecca.
* UCIIOJIb30BATh AJISl aKTHBHU3AL[MH TBOPYECKUX
MPOLIECCOB, OCHOBHBIE METO/[bl HHTYHTHBHOTO,
CHCTEMaTHYECKOr0 M HalPaBJICHHOTO ITONCKA,;

* IPOBO/INTH aHAIM3 BHYTPEHHETO ()yHKIIMOHUPOBAHMS
COBEPIIEHCTBYEMOH CUCTEMBI, BBISBIATH 3aJa4l
JlaNbHEHIIEero pa3BUTHS C NPUMEHEHHEM KOMILIEKCa
AQHATMTHYECKUX HHCTPYMEHTOB;

Baanern:
* TEXHUKOW OpraHU3aI[iy MPOoIiecca pa3pemeHus
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complex problem situations, planning the use of tools
and monitoring the effectiveness of the process of their
use.

» skills in analyzing problem situations, identifying key
tasks from them and ranking these tasks;

* technique of accelerated solution of the set key tasks,
both individually and as part of a working group.

CJIOYKHBIX MPOOJIEMHBIX CUTYalUH, INIAHUPOBATh
NPUMEHEHNE HHCTPYMEHTAJIBHBIX CPEACTB U
KOHTPOJIMPOBATh 3 (HeKTHBHOCTH Mpolecca ux
UCIIOJIb30BaHMSI.

* HaBBIKAMH aHaJIM3a MPOOJIEMHBIX CUTYaIHH,
BBISIBJICHUS U3 HUX KIIFOYEBBIX 33/1a4 M PAH)KUPOBAHHUS
9THX 3a]a4;

* TEXHUKOH YCKOPEHHOTO PELICHHUS TOCTABICHHBIX
KJIFOYEBBIX 3a]1a4, KaK HHIUBUAYAIbHO, TaK H B COCTABE
pabodeii rpyImEL.

Literature in Russian

1. Anprrysnep, I'.C. (2020). Haiitu uzaero. Beenenue B
TPU3 — Teopuio pemieHnsi M300peTaTeNnbCKuX 3a/1ad.
AnpniuHa Bykc

2. Amptirymuiep, I'.C. (2008). Haiiti uneto. Beenenune B
TPU3 — teopuio pemieHns: M300peTaTeNnbCKuX 3a/ad.
AnpniuHa Bykc

3. PeBenkos, A.B., Pesunkosa, E.B. (2008).Teopust u
MPaKTHKa PEIICHNs] TEXHNYECKHX 3a71a4.-M.: ®opym.

Recommended literature by international authors

1. Belski, louri.(2007). Improve Your Thinking:
Substance-Field Analysis

Reference literature (more in-depth specialized
scientific literature)

1.Murpodanos, B.B. (2007). OT TeXHOIOTHYECKOTO
Opaka 10 HaydHOTO OTKpBITHA. -Crib.: Acconmanus
TPU3.

OcHoBHas nuTEparypa
BEAYIINX aBTOPOB

JluTepaTypa Ha pyccKoM si3bIKe

1. Anprmrysnep, I'.C. (2020). Haiitu unero. Beenenue B
TPU3 — Teopuio pemieHns: M300peTaTeNnbCKUX 3aad.
AnpnuHa bykc

2. Ampirymuiep, I'.C. (2008). Haiitu uneto. Beenenue B
TPU3 — Teopuio pemieHns: M300peTaTeNnbCKUX 3a/ad.
AnpnuHa bykc

3. PeBenkos, A.B., Pe3zunkoBa, E.B. (2008).Teopust u
NPaKTHKa PEIICHHUs TEXHUYECKUX 3a1a4.-M.. DopyMm.

Pexomennyemast
aBTOPOB

1. Belski, louri.(2007). Improve Your Thinking:
Substance-Field Analysis.

JIMTepaTypa  MeRKIYHAPOIHBIX

CnpaBounasi Jureparypa (0oJiee yriayo0JieHHas
cnelnuaJu3upoBaHHasi HAyYHasl JIUTepaTypa)
1.Murpodanos, B.B. (2007). OT TeXHOIOTHYECKOTO
Opaka mo HaydHoro OTKpwITHsA. -Cnb.: Accormars
TPU3.

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).
Testing includes elements of both theory and practice,
taking into account the material presented during lectures
and practical exercises.

The module can be conducted in written and oral form,
in the form of a report, presentation, report on practical

®dopma npoBeneHHs
9K3aMEHOB

KonkperHble TpeOOBaHNS SK3aMEHUPOBAHUS
COOOIIAIOTCS CTYZEHTaM B Hadase MOIyJIs (cemectpa).
TecTupoBaHHe BKIIOUAET 3JIEMEHTHI KaK TEOPUU, TaK U
IIPAKTUKH, C Y4ETOM MaTepuala, IPEICTABICHHOIO B
X0Jie JEKIUH, TPAKTHUECKUX 3aHATHH.

Moyns MOXKeT OBITh IPOBE/IEH B MUCEMEHHOM U yCTHON
¢dopme, B BHUJAE MAOKJIANA, NPE3CHTALMH, OTYETa IO
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work.

The assessment is based on the sum of the individual

marks of the written practical part and the test scores.
The final assessment is made taking into account the

proportional share and significance of the various

theoretical (30%) and practical (70%) elements of the

module.

Resubmission is allowed.

HpaKkTHYeCKol padore.

OLieHKa CTaBUTCS Ha OCHOBAaHHH CYMMBI OTACIBHBIX
OLICHOK NHCbMEHHOM MpaKTHYecKOi dYacTh W OayioB
TECTHPOBAHHS.

OxoHYaTenbHAs  OIIGHKAa  CTaBUTCI C  Y4ETOM
MPOTOPIMOHANBLHON JOJKM W 3HAYUMOCTH Pa3IHIHBIX
teopernueckux (30 %) wu mpaktudeckux (70 %)
JJIEMEHTOB MOJTYJIS.

ﬂOHYCKaeTCFI IMOBTOPHAs ca4a.

Academic Study Programme:
PhD — Food Technology

VyebHas mporpamma:

JokTop ¢unocopun (PhD) — TexHOIOrHs MPOTOBOIBCTBEHHBIX MPOAYKTOB

Module description

Onucanue MOAyIs

Version Bepcus

Module number bJ1.2.1 Homep momysist ba.2.1

Moduletitle Human nutrition and metabolism Hasganue moyss IuTanue ¥ MeTa0OJIU3M YeT0BEKA
Credithours 5 KpenuTHbie yachl 5

Weekly contact hours 2L, 1P KonnuectBo xoHTakTHeX | 2 L, 1P

4JaCoOB B HCACIIIO

Learning area

Cycle of disciplines of specialized training

Hampasnenue

1K IMCUMIUIMH CIeMaIM3UPOBAHHOM OJTOTOBKHU

Semester[1-8]

1

Cemectp [1-8]

1

Modes of instruction and
learning

Lectures, seminars

Mertops! npenogaBaHus
1 00y4YeHUs

Jlexuuu, ceMuHaphbl

Module Status

Obligatory

Cratyc MomyJst

O0s13aTeNBHBIN

Language(s) of
instruction

Languages selected by the university

Ha xakoM s13bIKe BegeTcs
TpernoiaBaHue

Ha s13p1xax, BeIOpanHBIX BY30M

Contents of the module

Nutrition at the molecular, cellular, tissue and whole
body levels

Nutrigenomics and Nutrigenetics

Neurohumoral regulation of protein, fat, carbohydrate,
mineral and water metabolism

Biologically active substances in metabolism

CopepxaHre MOTYIIS

IIuranue Ha MOJIEKYJIAPHOM, KIIECTOYHOM, TKAHCBOM
YPOBHSX U YPOBHC BCEIro Tejia

Hyrpurenomuka u HyTpUreHeTHKa

HeiiporymopaipHas perysmus 0eJIKoBOro, )KHpOBOTo,
YIJIEBOJJHOTO, MHHEPAIILHOTO U BOJHOTO OOMEHa
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Causes of metabolic disorders
Metabolic diseases and their prevention through food

Principles of functional foods creating

Bronornyecky akTHBHBIE BelllecTBa B MeTaboIM3Me
[TpuunHb! HapymeHust oOMeHa BEIIeCTB

Boie3nn oOMeHa BemecTB ¥ MX NPOPUIIAKTHKA Yepes3
IPOAYKTHI IUTAHHUS

[puHUMDBI co31aHus (PYHKIIMOHATBHBIX POIYKTOB
NUTaHUsA

Learning outcomes and
competences to be
acquired

Know

- advanced principles of human metabolism;

- macro- and micronutrients necessary for a person;

- the chemistry and physiology of each essential nutrient
and its integration into the body;

- features of the metabolism of various population
groups;

- the role of nutrition in the development or exacerbation
of chronic diseases.

Be able to

- analyze human needs for basic macro- and
micronutrients;

- establish a relationship between nutrition-related
problems and their impact on normal metabolism in
order to solve these problems in the framework of his
dissertation work.

Skills

- independent conduct of exploratory research aimed at
developing recipes and technologies for food products
for various social and age groups of the population,
designed to prevent developmental and health disorders

OsxuJaeMble pe3yJIbTaThl
oOyueHHs u
KOMIICTCHIIMU

3HaTb

- IepeOBhIC MPHUHITUITEI MeTabOoIN3Ma YEIIOBCKa,;

- Makpo- ¥ MUKPOHYTPHUEHTHI, HEOOXOIUMBIC YCIOBEKY;

- XUMHIO H (DU3HOIIOTHIO KaXKIOTO HCCEHIHAIBHOTO
HYTPHEHTA U €T0 HHTETPALUIO B OPTAHH3M;

- OCOOCHHOCTM METa0oJHM3Ma Pa3jIMYHbIX TPYIII
HACEJICHUS;

- poJb THUTaHUSA B Pa3BUTHH WIX OOOCTPCHHU
XPOHUYECKHX 3a00JIeBaHUM.

YmMmernb

- aHAIM3UPOBATh MOTPEOHOCTH YeNOBEKa B OCHOBHBIX
MakKpo- U MUKPOHYTPHUEHTAX;

- yCTaHaBIMBATh  CBS3b  MEXAy  Hpobiemamu,
CBSI3aHHBIMM C IUMTAaHUEM, M HX BIWSHUEM Ha
HOpMaJbHBIA METa0ONIM3M C WENbI0 PEelIeHUs] 3TUX
po0JIeM B paMKax CBOCH qUcCcepTallHOHHON pabOTHI.

Baaaers HaBBIKAMHM

- CaMOCTOSATEIILHOTO MIPOBEACHUS MTONCKOBBIX
UCCIIEZIOBAaHMH,  HANpaBIEHHBIX  Ha  pa3paboTKy
peuentypsl ¥ TEXHOJIOTMM NPOJYKTOB MHTAaHMS IS
pa3MUHBIX ~ COLMAIBHBIX W BO3PACTHBIX TPy
HaceJeHMsl, MNpeAHa3HAYCHHBIX U MPEAYNpPexICHHs
HapyLIEHUH Pa3BUTHS U 3/J0POBbBS

Literature in Russian
1. Jlamaxanosa, I'.I1. (2016). ®u3H0I0THsI HUTAHUS.

OcHoBHas JuTeparypa
BeJYIIMX aBTOPOB

JIutepaTtypa Ha pycCcKOM fI3bIKe
1. Jlamaxxanosa, I'.I1. (2016). ®usnosorus nuraHus.
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YuebHoe nocobue. - M.: Mup Hayku.

2. Ckanbaebrii, A.B. (2005). OCHOBBI 310pOBOTO MTUTAHUS
[Texct]: mocobue mo o0IIel HYTPUITUOTIOTHUH /
A.B.Cxanbnbiii, 1.A. Pynakos, C.B. Hotosa, T.H.
Bypuesa, B.B. Ckanbubiit, O.B. bapanosa. - Openoypr:
royorvy.

Recommended literature by international authors

1. Jim Mann, A. Steward Truswell (Eds). (2017).
Essentials of Human Nutrition, 5. Edition.- Oxford
University Press.

2. Sareen S. Gropper,Jack L. Smith, Timothy
P.Carr (2018). Advanced Nutrition and Human
Metabolism.-Boston, Massachusetts: Cengage Learning.

3. L. Kathleen Mahan, Janice L.

Raymond(2016).Krause's Food & the Nutrition Care
Process (Krause's Food & Nutrition Therapy), 14th
Edition.- Philadelphia, US: Saunders

4. Martha H. Stipanuk, Marie A.

Caudill (2018).Biochemical, Physiological, and
Molecular Aspects of Human Nutrition, 4th Edition.-
Philadelphia, US: Saunders

5. Keith N. Frayn, Rhys Evans(2019).Human
Metabolism: A Regulatory Perspective, 4th Edition.- US:
Wiley-Blackwell

6. Catherine Geissler, Hilary Powers (Eds). (2017).
Human Nutrition, Thirteenth Edition.- Oxford University
Press

7. Carolyn D. Berdanier, Lynnette A. Berdanier (2015).
Advanced Nutrition: Macronutrients, Micronutrients, and
Metabolism, 2" Edition.- CRCPress, Taylor&Francis
Group

VYuebHoe nmocodue. - M.: Mup Hayku.

2. Ckanbsiii, A.B. (2005). OCHOBBI 3I0pOBOTO ITUTAHHS
[Texkcr]: mocobue mo oO1eit HyTpUIHOTIOTHY /
A.B.Cxanbnbiit, 1.A. Pynakos, C.B. Hotosa, T.1.
Bypuesa, B.B. Ckansnerii, O.B. bapanosa. - Open0Oypr:
royorvy.

Pexomennyemast JuTeparypa MEKIYHAPOIHbIX
aBTOPOB

1. Jim Mann, A. Steward Truswell (Eds). (2017).
Essentials of Human Nutrition, 5. Edition.- Oxford
University Press.

2. Sareen S. Gropper,Jack L. Smith, Timothy
P.Carr (2018). Advanced Nutrition and Human
Metabolism.-Boston, Massachusetts: Cengage Learning.

3. L. Kathleen Mahan, Janice L.

Raymond(2016).Krause's Food & the Nutrition Care
Process (Krause's Food & Nutrition Therapy), 14th
Edition.- Philadelphia, US: Saunders

4. Martha H. Stipanuk, Marie A.

Caudill (2018).Biochemical, Physiological, and
Molecular Aspects of Human Nutrition, 4th Edition.-
Philadelphia, US: Saunders

5. Keith N. Frayn, Rhys Evans(2019).Human
Metabolism: A Regulatory Perspective, 4th Edition.- US:
Wiley-Blackwell

6. Catherine Geissler, Hilary Powers (Eds). (2017).
Human Nutrition, Thirteenth Edition.- Oxford University
Press

7. Carolyn D. Berdanier, Lynnette A. Berdanier (2015).
Advanced Nutrition: Macronutrients, Micronutrients, and
Metabolism, 2" Edition.- CRCPress, Taylor&Francis
Group
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https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Sareen+S.+Gropper&text=Sareen+S.+Gropper&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Jack+L.+Smith&text=Jack+L.+Smith&sort=relevancerank&search-alias=books
https://www.worldcat.org/search?q=au%3ACarr%2C+Timothy+P.%2C&qt=hot_author
https://www.worldcat.org/search?q=au%3ACarr%2C+Timothy+P.%2C&qt=hot_author
https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=L.+Kathleen+Mahan+MS++RD++CDE&text=L.+Kathleen+Mahan+MS++RD++CDE&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Janice+L+Raymond+MS++RDN++CSG&text=Janice+L+Raymond+MS++RDN++CSG&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Janice+L+Raymond+MS++RDN++CSG&text=Janice+L+Raymond+MS++RDN++CSG&sort=relevancerank&search-alias=books
https://en.wikipedia.org/wiki/Philadelphia
https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Martha+H.+Stipanuk+PhD&text=Martha+H.+Stipanuk+PhD&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Marie+A.+Caudill&text=Marie+A.+Caudill&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Marie+A.+Caudill&text=Marie+A.+Caudill&sort=relevancerank&search-alias=books
https://en.wikipedia.org/wiki/Philadelphia
https://www.wiley.com/en-kg/search?pq=%7Crelevance%7Cauthor%3AKeith+N.+Frayn
https://www.wiley.com/en-kg/search?pq=%7Crelevance%7Cauthor%3ARhys+Evans
https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Sareen+S.+Gropper&text=Sareen+S.+Gropper&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Jack+L.+Smith&text=Jack+L.+Smith&sort=relevancerank&search-alias=books
https://www.worldcat.org/search?q=au%3ACarr%2C+Timothy+P.%2C&qt=hot_author
https://www.worldcat.org/search?q=au%3ACarr%2C+Timothy+P.%2C&qt=hot_author
https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=L.+Kathleen+Mahan+MS++RD++CDE&text=L.+Kathleen+Mahan+MS++RD++CDE&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Janice+L+Raymond+MS++RDN++CSG&text=Janice+L+Raymond+MS++RDN++CSG&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Janice+L+Raymond+MS++RDN++CSG&text=Janice+L+Raymond+MS++RDN++CSG&sort=relevancerank&search-alias=books
https://en.wikipedia.org/wiki/Philadelphia
https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Martha+H.+Stipanuk+PhD&text=Martha+H.+Stipanuk+PhD&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Marie+A.+Caudill&text=Marie+A.+Caudill&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Marie+A.+Caudill&text=Marie+A.+Caudill&sort=relevancerank&search-alias=books
https://en.wikipedia.org/wiki/Philadelphia
https://www.wiley.com/en-kg/search?pq=%7Crelevance%7Cauthor%3AKeith+N.+Frayn
https://www.wiley.com/en-kg/search?pq=%7Crelevance%7Cauthor%3ARhys+Evans

Reference literature (more in-depth specialized
scientific literature)

1. bosipunnies, B.B., EsceeB, M.A. (2017). Merabonu3m
Y HyTPUTHBHAS TOJICPIKKA XUPYPTrHUECKOTO MAIIMCHTA:
PykoBozctBo s Bpaueit.- CI16.: Oumu-IIpecc.

2. Morosa, E.B. (2017). Moii rydiunii Apyr — 5KeIyI0K.
Ena nns ymusix monei.- M.: ACT.

3. Human Nutrition & Metabolism - journal

Electronic resources:
http://ebooks.grsu.by/rudenik/3-pitanie-i-obmen-
veshchestv.htm
https://www.amazon.com/Advanced-Nutrition-

Metabolism-Sareen-Gropper/dp/1133104053
https://www.wiley.com/en-
us/Human+Metabolism%3A+A+Regulatory+Perspective

%2C-+4th+Edition-p-9781119331438

CnpaBouHas JmMTepatypa (6osee  yruyOJeHHasi
crenHaATU3MPOBAHHASI HAYYHAS JUTEpPaTypa)

1. bosipunnies, B.B., Escees, M. A. (2017). Merabomm3m
¥ HyTpUTHBHAS MOJAEPIKKA XHPYPTUIECKOTO MAIICHTA!
PykoBoactBo mis Bpadeit.- CI16.: Onnm-Tlpecc.

2. Morosa, E.B. (2017). Mot nmy4imunii Apyr — 5KeIyI0K.
Ena nns ymueix mogeit.- M.: ACT.

3. Human Nutrition & Metabolism - journal

DJIeKTPOHHbIE pecypcehl:
http://ebooks.grsu.by/rudenik/3-pitanie-i-obmen-
veshchestv.htm
https://www.amazon.com/Advanced-Nutrition-

Metabolism-Sareen-Gropper/dp/1133104053
https://www.wiley.com/en-
us/Human+Metabolism%3A+A+Reqgulatory+Perspective
%2C+4th+Edition-p-9781119331438

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

The exam includes elements of both theory and practice,
taking into account the material presented during lectures
and seminars.

The exam can be held in written and oral form, in the
form of a report, presentation.

The grade is based on the sum of the individual grades
for the written and practical parts of the exam.

The final score is based on the proportion and
importance of the various theoretical (50%) and practical
(50%) elements of the module.

You are allowed to retake the exam.

®dopma poBeeHUS
9K3aMEHOB

KonkperHble TpeOoBaHHS IK3aMESHUPOBAHUS
coobmraroTcs 00yJaronmMmMces B Hauane MOy
(cemectpa).

DKk3aMeH BKIIIOYAET JIEMEHTHI KaK TEOPUH, TaK U
NPaKTHKH, C Y4€TOM MaTepHasa, IpeACTaBICHHOTO B
X0/1€ JIEKIINil, CECMUHApPOB.

OK3aMeH MOXeT ObITh IPOBE/ICH B MHCEMEHHON U
yCTHOM (hopMe, B BUIE TOKJIAIa, IPE3CHTAIIHH.
Or1eHKa CTaBUTCS HA OCHOBAHHUU CYMMBI OTAEIHHBIX
OLICHOK NMMCbMEHHOM M ITPAaKTHYECKOM YacTH 3K3aMeHa.
OxoHUaTeIbHAs OIIEHKA CTABHUTCS C YUETOM
MPONOPIIMOHATBHOM JTOJM ¥ 3HAYUMOCTH Pa3IMIHBIX
teopernieckux (50 %) u npaktryeckux (50 %)
IJIEMEHTOB MOJTYJISL.

Jonyckaercst HOBTOpHas c1a4ya 3K3aMeHa.
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http://ebooks.grsu.by/rudenik/3-pitanie-i-obmen-veshchestv.htm
http://ebooks.grsu.by/rudenik/3-pitanie-i-obmen-veshchestv.htm
https://www.amazon.com/Advanced-Nutrition-Metabolism-Sareen-Gropper/dp/1133104053
https://www.amazon.com/Advanced-Nutrition-Metabolism-Sareen-Gropper/dp/1133104053
https://www.wiley.com/en-us/Human+Metabolism%3A+A+Regulatory+Perspective%2C+4th+Edition-p-9781119331438
https://www.wiley.com/en-us/Human+Metabolism%3A+A+Regulatory+Perspective%2C+4th+Edition-p-9781119331438
https://www.wiley.com/en-us/Human+Metabolism%3A+A+Regulatory+Perspective%2C+4th+Edition-p-9781119331438
http://ebooks.grsu.by/rudenik/3-pitanie-i-obmen-veshchestv.htm
http://ebooks.grsu.by/rudenik/3-pitanie-i-obmen-veshchestv.htm
https://www.amazon.com/Advanced-Nutrition-Metabolism-Sareen-Gropper/dp/1133104053
https://www.amazon.com/Advanced-Nutrition-Metabolism-Sareen-Gropper/dp/1133104053
https://www.wiley.com/en-us/Human+Metabolism%3A+A+Regulatory+Perspective%2C+4th+Edition-p-9781119331438
https://www.wiley.com/en-us/Human+Metabolism%3A+A+Regulatory+Perspective%2C+4th+Edition-p-9781119331438
https://www.wiley.com/en-us/Human+Metabolism%3A+A+Regulatory+Perspective%2C+4th+Edition-p-9781119331438

Academic Study Programme:
PhD — Food Technology

VyebHas mporpamma:

JIoxtop ¢dunocopun (PhD) — TexHOIOTHS MPOAOBOIECTBEHHBIX MPOAYKTOB

Module description

Onucanue MoayJs

Version Bepcus

Module number Ba.2.2 Homep moayist ba.2.2
Moduletitle Food ethics Hasganue moysis IMumesast 3TUKA
Credithours 5 KpeauTHbie dachl 5

Weekly contact hours 2L, 1P KonnuectBo xoHTakTHsix | 2 L, 1P

4JaCoB B HCACIIIO

Learning area

Cycle of disciplines of specialized training

Hampasienue

1ykn IMCUUIUIMH cIeMaIM3UPOBAHHON MOJATOTOBKHU

Semester[1-8]

2

Cemectp [1-8]

2

Modes of instruction and
learning

Lectures, seminars

Mertopp! npenogaBaHus
1 00y4YeHHs

Jlexuuu, ceMuHaphbl

Module Status

Obligatory

Cratyc MoayJst

OO0s13aTeNnbHbII

Language(s) of
instruction

Languages selected by the university

Ha xakoM s13bIKe BeaeTcs
NpenoJjaBaHue

Ha s3bIkax, BeIOpaHHBIX BY30M

Contents of the module

The structure of the global food system and its analysis

Ethical analysis of human behavior in the production,
distribution, preparation and consumption of food
Sustainable farming practices

Ethics of humane animal husbandry

Local food sources

The influence of the food industry on environmental
pollution

Ethics of food waste
Ethics of food consumption

Trading system based on ethics

ConeprkaHue MOy

CrpykTypa ri1o0anbHOH MPOIOBOIBECTBEHHOW CHCTEMBI M
e€ aHanus3

OTHYecKUH aHau3 MOBEICHUS YeJIOBEKA IPU
TIPOU3BOJICTBE, PACIPEEICHUH, IPUTOTOBICHUH U
MOTPeOICHUH POAYKTOB MUTAHUS

YcToliunBBIE METOBI BEIEHHUS CEILCKOTO X035IMCTBA
DTHKa TyMaHHOTO KUBOTHOBOJICTBA

MecTHBIE HICTOYHUKH IIPOJIOBOJIBCTBUA

BrusHue numeBol IpOMBIIIICHHOCTH Ha 3arps3HCHHE
OKpYXarouieu cpenbl

DTHKa NUIIEBLIX OTXOHA0B
OTrKa MOTpeOICHUS TTUIIH

TOpFOBafI CHUCTEMA, OCHOBAHHAas Ha OTHKEC
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Learning outcomes and
competences to be
acquired

Know effective and safe means of producing, processing
and distributing food.

Be able to analyze the place of food technology in a fair,
ethical food and agricultural system.

Be proficient in ensuring appropriate safety measures
and standards in the development and implementation of
new products.

OsxuaeMbie pe3yIbTaThl
o0OyueHHS U
KOMITETEHI[MH

3naTth 2 dexTrBHBIC 1 OE30TacCHbBIE CPEICTBA
MPOU3BOJICTBA, 0OPAOOTKH U pacIipeaeIeH s MUIIEBbIX
HPOJTYKTOB.

YMeThb aHAIM3UPOBATh MECTO MUIIEBLIX TEXHOJIOTUN B
CIIPaBEIJIMBOM, OCHOBAaHHOW Ha ITHKE
MPOJIOBOJILCTBEHHON U CEJIbCKOXO3SIIICTBEHHOM CUCTEME.

Buagers MeromamMu oOecmedeHUs HAAJIEKALIUX MEp U
CTaH/apTOB 0E30MACHOCTH MPH Pa3pabOTKe U BHEAPECHUU
HOBBIX NTPOYKTOB.

Recommended literature by international authors

1. T. B. Mepham (2012). Food Ethics. Psychology
Press

2. Ronald L. Sandler (2014). Food Ethics: The
Basics. Taylor&Francis Group.eBook

3.Michiel Korthals (2015). Ethics of Food Production and
Consumption. Oxford University Press.

4. Paul Pojman, Katie McShane. (2017). Food Ethics,
2nd ed.

5. Anne Barnhill, Mark Budolfson, Tyler Doggett.
(2018). The Oxford Handbook of Food Ethics.

6. Mary Rawlinson, Caleb Ward. (2019). The Routledge
Handbook of Food Ethics. 1% ed. Routledge. CRC Press.
Taylor&Francis Group.

7.Kaplan, David M. (Ed.) (2019). Encyclopedia of Food
and Agricultural Ethics. Springer

8. Ralph Early (2019). Foodethics: themoralmaze

Reference literature (more in-depth specialized
scientific literature)

1. AMA Journal of Ethics

2. Food Ethics — A Journal of the Societies for
Agricultural and Food Ethics 3.
Journal of Bioethical Inquiry

OcHoBHas nuTEparypa
BEAYIINX aBTOPOB

Pexomennyemast
aBTOPOB

1. T. B. Mepham (2012). Food Ethics. Psychology
Press

2. Ronald L. Sandler (2014). Food Ethics: The
Basics. Taylor&Francis Group.eBook

3.Michiel Korthals (2015). Ethics of Food Production and
Consumption. Oxford University Press.

4. Paul Pojman, Katie McShane. (2017). Food Ethics,
2nd ed.

5. Anne Barnhill, Mark Budolfson, Tyler Doggett.
(2018). The Oxford Handbook of Food Ethics.

6. Mary Rawlinson, Caleb Ward. (2019). The Routledge
Handbook of Food Ethics. 1% ed. Routledge. CRC Press.
Taylor&Francis Group.

7.Kaplan, David M. (Ed.) (2019). Encyclopedia of Food
and Agricultural Ethics. Springer

8. Ralph Early (2019). Foodethics: themoralmaze

JIMTepaTypa  MeKIYHAPOAHBIX

CnpaBouynasa Jmreparypa (6osee  yruyOJeHHasi
CIeNHATH3NPOBAHHASI HAYYHAS JIUTEPaTypa)

1. AMA Journal of Ethics

2. Food Ethics — A Journal of the Societies for
Agricultural and Food Ethics 3.
Journal of Bioethical Inquiry
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https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Paul+Pojman&text=Paul+Pojman&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_3?ie=UTF8&field-author=Katie+McShane&text=Katie+McShane&sort=relevancerank&search-alias=books
https://www.springer.com/journal/41055/
https://www.researchgate.net/journal/1176-7529_Journal_of_Bioethical_Inquiry
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Paul+Pojman&text=Paul+Pojman&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_3?ie=UTF8&field-author=Katie+McShane&text=Katie+McShane&sort=relevancerank&search-alias=books
https://www.springer.com/journal/41055/
https://www.researchgate.net/journal/1176-7529_Journal_of_Bioethical_Inquiry

4. 1. Anna S. Olsson, Sofia M. Araujo and M. Fatima
Vieira (2016).Food futures: ethics, science and culture.
Conference Proceedings. Wageningen Academic
Publishers.

Electronic resources:
https://rockethics.psu.edu/initiatives/bioethics/programs/f
ood-ethics/what-is-food-ethics
https://www.foodethicscouncil.org/learn/food-
ethics/what-is-food-ethics/
https://bioethics.jhu.edu/research-and-
outreach/projects/global-food/
https://theconversation.com/global/topics/food-ethics-
25097
https://journalofethics.ama-assn.org/issue/health-and-
food-ethics
https://www.futurelearn.com/info/courses/food-supply-
systems/0/steps/53673
https://www.tastetomorrow.com/inspiration/how-ethical-
food-choices-shape-our-future/432/

4. 1. Anna S. Olsson, Sofia M. Aratjo and M. Fatima
Vieira (2016).Food futures: ethics, science and culture.
Conference Proceedings. Wageningen Academic
Publishers.

DJIEKTPOHHBIE PeCypChI:
https://rockethics.psu.edu/initiatives/bioethics/programs/f
ood-ethics/what-is-food-ethics
https://www.foodethicscouncil.org/learn/food-
ethics/what-is-food-ethics/
https://bioethics.jhu.edu/research-and-
outreach/projects/global-food/
https://theconversation.com/global/topics/food-ethics-
25097
https://journalofethics.ama-assn.org/issue/health-and-
food-ethics
https://www.futurelearn.com/info/courses/food-supply-
systems/0/steps/53673
https://www.tastetomorrow.com/inspiration/how-ethical-
food-choices-shape-our-future/432/

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

The exam includes elements of both theory and practice,
taking into account the material presented during lectures
and seminars.

The exam can be held in written and oral form, in the
form of a report, presentation.

The grade is based on the sum of the individual grades
for the written and practical parts of the exam.

The final score is based on the proportion and
importance of the various theoretical (50%) and practical
(50%) elements of the module.

You are allowed to retake the exam.

®dopma poBeneHUS
9K3aMEHOB

KonkperHble TpeOoBaHMS IK3aMESHHUPOBAHUS
COO0MIArOTCS CTYACHTaM B Hadaie MOy (cemecTpa).
DK3aMeH BKJIFOUACT IIEMEHTHI KaK TCOPUH, TaK U
MPAaKTHKH, C YIETOM MaTepHaia, IpeJCTaBICHHOTO B
X0/1€ JIEKIINil, CECMUHApPOB.

DK3aMeH MOXET ObITh IPOBE/ICH B MUChMEHHOM U
yCTHO# (hopMe, B BUJIC AOKJIA1a, IPS3CHTAIIHH.
OI1leHKa CTAaBUTCS HA OCHOBAHHUU CYMMBI OTACIbHBIX
OLICHOK ITMCbMEHHOW U IPaKTHUYECKOHN YacTH 3K3aMeHa.
OKoHYaTe bHAS OLIEHKA CTABUTCS C YIETOM
MPONOPIIMOHATHFHOMN JTOJU U 3HAYUMOCTH Pa3THIHBIX
teopetnaeckux (50 %) u npaktryeckux (50 %)
JJIEMEHTOB MOJYJISL.

JlommyckaeTcs MOBTOpHAs cllada dK3aMeHa.
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https://www.wageningenacademic.com/author/Olsson%2C+I+Anna+S
https://www.wageningenacademic.com/author/Ara%C3%BAjo%2C+Sofia+M
https://www.wageningenacademic.com/author/Vieira%2C+M+F%C3%A1tima
https://www.wageningenacademic.com/author/Vieira%2C+M+F%C3%A1tima
https://rockethics.psu.edu/initiatives/bioethics/programs/food-ethics/what-is-food-ethics
https://rockethics.psu.edu/initiatives/bioethics/programs/food-ethics/what-is-food-ethics
https://www.foodethicscouncil.org/learn/food-ethics/what-is-food-ethics/
https://www.foodethicscouncil.org/learn/food-ethics/what-is-food-ethics/
https://bioethics.jhu.edu/research-and-outreach/projects/global-food/
https://bioethics.jhu.edu/research-and-outreach/projects/global-food/
https://theconversation.com/global/topics/food-ethics-25097
https://theconversation.com/global/topics/food-ethics-25097
https://journalofethics.ama-assn.org/issue/health-and-food-ethics
https://journalofethics.ama-assn.org/issue/health-and-food-ethics
https://www.futurelearn.com/info/courses/food-supply-systems/0/steps/53673
https://www.futurelearn.com/info/courses/food-supply-systems/0/steps/53673
https://www.tastetomorrow.com/inspiration/how-ethical-food-choices-shape-our-future/432/
https://www.tastetomorrow.com/inspiration/how-ethical-food-choices-shape-our-future/432/
https://www.wageningenacademic.com/author/Olsson%2C+I+Anna+S
https://www.wageningenacademic.com/author/Ara%C3%BAjo%2C+Sofia+M
https://www.wageningenacademic.com/author/Vieira%2C+M+F%C3%A1tima
https://www.wageningenacademic.com/author/Vieira%2C+M+F%C3%A1tima
https://rockethics.psu.edu/initiatives/bioethics/programs/food-ethics/what-is-food-ethics
https://rockethics.psu.edu/initiatives/bioethics/programs/food-ethics/what-is-food-ethics
https://www.foodethicscouncil.org/learn/food-ethics/what-is-food-ethics/
https://www.foodethicscouncil.org/learn/food-ethics/what-is-food-ethics/
https://bioethics.jhu.edu/research-and-outreach/projects/global-food/
https://bioethics.jhu.edu/research-and-outreach/projects/global-food/
https://theconversation.com/global/topics/food-ethics-25097
https://theconversation.com/global/topics/food-ethics-25097
https://journalofethics.ama-assn.org/issue/health-and-food-ethics
https://journalofethics.ama-assn.org/issue/health-and-food-ethics
https://www.futurelearn.com/info/courses/food-supply-systems/0/steps/53673
https://www.futurelearn.com/info/courses/food-supply-systems/0/steps/53673
https://www.tastetomorrow.com/inspiration/how-ethical-food-choices-shape-our-future/432/
https://www.tastetomorrow.com/inspiration/how-ethical-food-choices-shape-our-future/432/

Academic Study Programme:
PhD — Food Technology

VyebHas mporpamma:

Joxtop ¢unocopun (PhD) — TexHOIOTHS MPOTOBOIECTBEHHBIX MPOAYKTOB

Module description

Onucanue MoayJs

Version Bepcus

Module number B1.2.B.1 Homep moayist BJ.2.B.1

Moduletitle Innovative technologies in the food industry HasBanune monys HNHHoBanMoHHbIE TEXHOJIOTHMH B MU EBOM
HPOMBIILIEHHOCTH

Credit hours 5 KpenuTHbie yachl 5

Weekly contact hours 3L KonuuecTBo KOHTaKTHBIX | 3L

4JaCoB B HCACIIIO

Learning area

Cycle of disciplines of specialized training

Hampasienue

1Mk TMCIMIUIMH cIeMaIM3UPOBAHHOM MOATOTOBKHU

Semester[1-8]

2

Cemectp [1-8]

2

Modes of instruction and
learning

Lectures

Mertopp! npenogaBaHus
1 00y9eHus

Jlexkuun

Module Status

Variable part

Craryc Moayist

BapI/IaTI/IBHaH qacCTb

Language(s) of
instruction

Languages selected by the university

Ha xakxoM s1361Ke BCACTCA
npenoaaBaHuC

Ha s3p1Kax, BEIOpaHHEIX BY30M

Contents of the module

* Membrane methods for processing food raw materials
* Sonication

* High pressure treatment

* Cryofreezing

* Treatment with pulsed electric field, high intensity
pulsed light

» Irradiation treatment

*New barrier technologies

CopneprxaHue MOy

eMeMOpaHHbIE METO bl 00Pa0OTKH MHUILEBOTO CHIPbSI
¢ OOpaboTKa YIBTPa3ByKOM

¢ OOpaboTKa BHICOKHM JIaBIICHHEM

¢ Kprozamoposka

® OOpaboTKa NUMITYJILCHBIM JIEKTPUYECKUM TOJIEM,
UMITYJIbCHBIM CBETOM BBICOKOW MHTEHCHBHOCTH

e OOpaboTKa 00TydeHIEM

e HoBble OapbepHbIe TEXHOIOTHH

Learning outcomes and
competences to be
acquired

Know new technologies that contribute to the
preservation and stabilization of food products with a
focus on improving aspects of health, nutrition, aroma
and taste, sustainable production, food security.

Be able to apply innovative technologies in the creation
of new food products, as well as to enhance or intensify
other processes, such as extraction, separation or
modification of components.

O>xngaeMble pe3ynbTaThl
oOydeHus u
KOMIIETEeHIMN

3Harnb HOBBIE TEXHOJIOTHH, CIOCOOCTBYIOIINE
COXPAHEHHIO W CTAOWIM3alUU MUIIEBBIX MPOIYKTOB C
aKIIEHTOM Ha YJIY4YIIIEHHE acCTIeKTOB 3J0POBbsI, MUTAHUS,
apoMara ¥ BKyca, YCTOWYMBOTO IPOU3BOJICTBA,
MIPOJOBOJIBCTBEHHOW 0E€30IIaCHOCTH.

YMmerh NPUMCHATL MHHOBAIIMOHHBIC TCEXHOJIOTUH MHPH
CO3/JaHMKW HOBBIX IMUHICBBIX MPOAYKTOB, a TaKXKE IJIA
YCUJIEHUA WJIN I/IHTeHCI/I(l)I/IKaHI/II/I ApYTrux IMmpouneccos,
TAaKHUX KaK JKCTpakKIus, pasaAcICHUC WU MO,HH(bHKaHHH
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Master the methods aimed at producing high quality
food products with minimal change in sensory and
nutritional properties.

KOMIIOHCHTOB.

Baaners MeTonaMu, HampaBJIeHHBIMU Ha MPOU3BOJICTBO
BBICOKOKAUE€CTBEHHBIX MHIIEBBIX MIPOTYKTOB C
MUHUMAaJbHBIM U3MEHEHHUEM CEHCOPHBIX U MUTATENbHBIX
CBOMCTB.

Literature in Russian

1. A. B. Anemikos (2016). [TumieBast mpOMBIIIIIEHHOCTD -
WHIyCTpHs HHHOBaIwi: MoHorpadus. — XabapoBck:
PUIL XT'VEIL

Recommended literature by international authors

1. Kai Knoerzer and Kasiviswanathan
Muthukumarappan (2021). Innovative Food Processing
Technologies. A Comprehensive Review. Reference
Work. Elsevier.

2. Kai Knoerzer, Pablo Juliano, Geoffrey Smithers
(2016). Innovative Food Processing Technologies.

1st Edition. Extraction, Separation, Component
Modification and Process Intensification. Woodhead
Publishing.

3. Mishra, Pragya, Mishra, Raghvendra

Raman, Adetunji, Charles Oluwaseun (Eds.) (2020).
Innovations in Food Technology. Springer.

4. Oluwatosin Ademola ljabadeniyi (2020). Food
Science and Technology: Trends and Future Prospects.
Walter de Gruyter GmbH.

OcHoOBHas nuTepaTypa
BEAYIINX aBTOPOB

JlutepaTypa Ha pyccKOM sI3bIKe

1. A. B. Anemkos (2016). [TummeBasi mpOMBIIIICHHOCTD -
WHIyCTpHs HHHOBAIwiA: MoHorpadus. — XabapoBck:
PUILI XI'VEIL.

Pexomennyemas
aBTOPOB

1. Kai Knoerzer and Kasiviswanathan
Muthukumarappan (2021). Innovative Food Processing
Technologies. A Comprehensive Review. Reference
Work.Elsevier.

2.Kai Knoerzer, Pablo Juliano, Geoffrey Smithers
(2016). Innovative Food Processing Technologies.

1st Edition. Extraction, Separation, Component
Modification and Process Intensification. Woodhead
Publishing.

3. Mishra, Pragya, Mishra, Raghvendra

Raman, Adetunji, Charles Oluwaseun (Eds.) (2020).
Innovations in Food Technology. Springer.

4. Oluwatosin Ademola ljabadeniyi (2020). Food
Science and Technology: Trends and Future Prospects.
Walter de Gruyter GmbH.

JUTEpPATypa  MeKIYHAPOIHBIX

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

The test includes elements of theory, taking into account
the material presented during the lectures.

®dopmMma npoBeaeHU
9K3aMEHOB

KonkpeTHBIeTpe60BaHISIK3aMEHUPOBAHHACOOOIIAIOTCS
CTyJICHTaMBHA4aJIEMOIYJIs (CEMECTpa).

3a4eT BKIIOYACT DJIEMEHTHI TEOpUH, C YyUCTOM
Marepuajia, NpeACTaBJICHHOTI'O B XOJIC HCKHHﬁ.
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The test can be held in written and oral form, in the form
of a report, presentation, etc.

Resubmitting is allowed.

3ayeT MOXXET OBITh IPOBE/ICH B MUCbMEHHON U YCTHOM
(dopme, B Busie TOKIIa1a, IPE3CHTALUH U JIp.

,}IOHyCKaeTCH TOBTOpHAad c/1a4ya 3a4cTa.

Academic Study Programme:
PhD — Food Technology

Y4eOHas mporpamma:

Jloxtop dunocoduu (PhD) — TexHOIOTHS POTOBOIBCTBEHHBIX IIPOTYKTOB

Module description

Onucanne MOIyIs

Version Bepcus

Module number BJ1.2.B.2 Howmep momyist bJ1.2.B.2

Module title Food chemistry and biochemistry (advanced course) HasBanue monysis IMmneBas xXuMust 1 GuoXuMust (IPOABHHYTHIN Kypc)
Credit hours 5 KpenutHbie 4acel 5

Weekly contact hours 1L, 3LP KomuuectBo xonraktubix | 1L, 3LP

HaCOB B HCACIIIO

Learning area

Cycle of disciplines of specialized training

Hampasnenue

HI/IKJ’I JUCHUIIIINH CHGHHaﬂHSHpOBaHHOﬁ IIOATrOTOBKH

Semester[1-8]

2

Cemectp [1-8]

2

Modes of instruction and
learning

Lectures, laboratory work

MeToBI IpenogaBaHust
1 00y4eHus

Jlexmu, mabopaTopHbIe pabOTHI

Module Status

Elective course

Craryc Moayst

Kypc no Beibopy

Language(s) of
instruction

Languages selected by the university

Ha xaxoM s1361ke BCACTCA
IpenoaaBaHue

Ha s3p1kax, BEIOpaHHBIX BY30M

Contents of the module

The biological role of nutrients.

Oxidative stress and antioxidants in nutrition.
Biochemistry of taste perception.

Nutritional supplements.

Absorption of nutrients.

Energy homeostasis and metabolic integration.

Food of the future.

Optimization of the composition of food products using
computer technology.

Ensuring compliance of food products with the
requirements of regulatory and technical documents.

CopneprxaHue MOy

Buonorndeckast poits HyTPHEHTOB.

OKHCTUTENBHBIN CTPECC U aHTUOKCUIAHTHI B TUTAHUH.
broxumus BKycOBOTO BOCIIPHUSITHSL.

ITumessie 100aBKH.

AOGcopOIYsI MUTATENBHBIX BEIIECTB.

DHepreTu4ecKuii romeocras u HHTErpanus
MeTabonu3Ma.

[Muma 6yxymero.

OntuMmuzanus cocTaBa IHIIEBBIX NPOAYKTOB  C

HCIOJb30BaHUECM KOMIIBIOTCPHBIX TEXHOJIOTHH.
OOGecrieueHue COOTBETCTBHUS MUIIEBBIX IMTPOAYKTOB
Tpe6OBaHI/I$IM HOPMATUBHBIX U TEXHUYCCKUX
JAOKYMCHTOB.

Learning outcomes and

Know the principles and fundamental laws of the natural

O)I(I/I,HaeMI:IG PE3YJIbTAThI

3HaTh NPUHIUIIBI U (byH,HaMGHTaHLHI)IC 3aKOHBI
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competences to be
acquired

sciences that underlie modern chemistry, biochemistry
and food technology; chemical processes occurring in
natural, industrial or laboratory conditions, the general
patterns of their course and the possibility of controlling
them; products of chemical and biochemical
transformations, advanced scientific research in the field
of food chemistry and biochemistry.

To be able to use the knowledge of fundamental
sciences in their practical activities to solve research,
information retrieval, methodological problems; manage
existing technological processes based on a systematic
approach to analyzing the quality of products and raw
materials; use innovative methods and means of research
in practical, scientific activities.

interpret technological processes based on patterns of
biochemical and enzymatic changes (the role of
carbohydrates, fats, proteins, enzymes) in food
production.

Own the methods of standard tests for the study of the
chemical composition of raw materials and products,
methods for compiling diets with specified properties
using computer technology; methods of systematic
analysis of the quality of raw materials and finished
products in order to predict changes in properties during
storage, processing and design of products with specified
properties; experience in working with current regulatory
and technical documents necessary for professional
activities; methods and means of processing the
experimental data of the conducted research.

o0OyueHHS U
KOMITETEHI[MU

€CTECTBEHHBIX HayK, JIEXKAILIUX B OCHOBE COBPEMEHHOU
XUMUH, OMOXMMHH M TEXHOJIOTHHU IHUILEBBIX MPOIYKTOB;
XUMHMYECKHE TPOLECCHl, MPOTEKAIONe B NPHUPOIHBIX,
NPOU3BOJICTBEHHBIX WM B JIAOOPaTOPHBIX YCIOBUSX,
0011Me 3aKOHOMEPHOCTH UX IPOTEKaHUS ¥ BOBMOYKHOCTH
YOpaBICHUsI ~ WMH;  HPOXYKTBI ~ XUMHYECKHX U
OMOXMMHUYECKHX TIPEBPAICHUH, IEPENOBbIC HayJHBIE
HCCIIEIOBAaHMS B 00JIaCTH MHUIIEBOH XUMHUH ¥ OMOXMMUH.

YMeTh Uconb30BaTh 3HaHUS (pyHIAMEHTAIBHBIX HAYK B
CBOEHl NPaKTHYECKOW JEATENbHOCTH JUIi PEIICHUS
UCCIIEZI0BATENbCKUX, MH()OPMAIMOHHO-TIOMUCKOBBIX,
METOAMYECKUX 3aJay; YIpaBIATh JACHCTBYIOIIMMU
TEXHOJOTUYECKUMHU IpolieccaMl Ha 0a3e CHCTEMHOIO
MOJAX0Ja AaHajlu3a KauyecTBa MPOAYKIHUH U CHIPhS;
UCTIOJIB30BaTh MHHOBAI[MOHHBIE METOABI M CPEACTBa
HCCIIEIOBAHMS B MPAKTUYECKOM, HAYIHOH ESATEIFHOCTH.
HMHTEPIIPETHPOBATh TEXHOJIOTHYECKHE TMPOIECCH Ha
OCHOBE 3aKOHOMEPHOCTEH OMOXMMUYECKUX u
(epMEHTaTUBHBIX U3MEHEHUH (POJIb YIJIEBOJOB, KHUPOB,
0eNKOB, DSH3MMOB) TIPH MNPOMU3BOJCTBE  IHIIEBBIX
TIPOJTYKTOB.

Baagerb METOAaMU CTaHAPTHBIX HUCIBLITAHUN
M0 UCCJIEIOBAaHUI0  XUMHUYECKOIO  COCTaBa  CHIPhS
Y IPOAYKTOB, METOJIaMU  COCTaBJICHHS  PAaIOHOB
C 3aJaHHBIMU CBOIiCTBAaMH C MCIOJIb30BaHUEM
KOMITBIOTEPHBIX TEXHOJIOTH; TpUEMaMU CHCTEMHOTO
aHaJM3a Ka4ecTBa CHIPhs U TOTOBOW MPOIYKIHH C IEIBI0
MIPOTHO3UPOBAHUS H3MEHCHHMN CBOICTB B X0JIe
XpaHCeHUs, IepepadOTKU U KOHCTPYHUPOBAHUS MPOIYKTOB
C 3aIaHHBEIMHU CBOHCTBAMU,; OIILITOM padoTsI
C ICWCTBYIONIMMH  HOPMATHBHBIMH U TEXHUYECKHUMH
JIOKyMEHTaMH, HEOOXOJUMBIMU TSI TPOPECCHOHATEHON
JEeSTeTbHOCTH; METOJaMH | CPEICTBaMU 00paboTKH
JKCIIEPUMEHTATbHBIX JIAHHBIX MPOBEACHHBIX
HCCJICIOBAaHUI.
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Recommended literature by international authors

1. Jose Perez-Castineira (2020).Chemistry and
Biochemistry of Food. Walter de Gruyter GmbH &
Co KG.

2. Ugo, Marafini, Meneghello (2021). Bioanalytical
chemistry. Walter de Gruyter GmbH.

3. Oluwatosin Ademola ljabadeniyi (2020). Food
Science and Technology: Trends and Future
Prospects. Walter de Gruyter GmbH.

Lars Backman (2019). Protein Chemistry. Walter de

Gruyter GmbH & Co KG.

OcHoBHas TuTEpaTypa
BEIYIIUX aBTOPOB

Pexomennyemast

aBTOpPOB

4. Jose Perez-Castineira (2020).Chemistry and
Biochemistry of Food. Walter de Gruyter GmbH &
Co KG.

5. Ugo, Marafini, Meneghello (2021). Bioanalytical
chemistry. Walter de Gruyter GmbH.

6. Oluwatosin Ademola ljabadeniyi (2020). Food
Science and Technology: Trends and Future
Prospects. Walter de Gruyter GmbH.

7. Lars Backman (2019). Protein Chemistry. Walter de
Gruyter GmbH & Co KG.

JIMTepaTypa  MeKIYHAPOIHBIX

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

Testing includes elements of both theory and practice,
taking into account the material presented during lectures
and laboratory work.

The score is based on the sum of the individual marks of
the written and laboratory work.

The final score is based on the proportion and
importance of the various theoretical (50%) and practical
(50%) elements of the module.

Retesting is allowed.

®dopMa nIpoBeJcHU
9K3aMEHOB

KonkpeTtHble TpeOOBaHUS K3aMEHUPOBAHUS
COOOIIAIOTCS CTYZICHTaM B Havase MoayJIs (cemecTpa).

TecTupoBaHue BKIIOUAET 3JIEMEHTHI KaK TEOPHH, TaK U
NPaKTHKH, C Y4€TOM MaTepHaa, IPeACTaBICHHOTO B
XOJIe JIeKIHH, Ta00paTOPHBIX PadoT.

OmeHKa CTaBUTCS HA OCHOBAaHUU CYMMBI OT/IEBHBIX
OLICHOK NMMCbMEHHOH U 1ab0paTopHOi padorT.

OxoHuaTeIbHAs OLIEHKA CTABUTCS C YIETOM
MPOTOPLUUOHATIBHOM O U 3HAUUMOCTH Pa3INIHbIX
teopetndeckux (50 %) u npaktryeckux (50 %)
3JIEMEHTOB MOJLYJISL.

JlomyckaeTcsi IOBTOpHAs cJlaua TECTUPOBAHMUSI.

Academic Study Programme:
PhD — Food Technology

YueOHast mporpamma:

Joxrop dhunocoduu (PhD) — TexHOIOTHS TPOTOBOIBCTBEHHBIX IPOAYKTOB

Module description

Omnucanue MOAyJid

Version Bepcus

Module number b/J1.2.B.3 Howmep monynst b/J1.2.B.3

Moduletitle Food microbiology (advanced course) Hasganue moysis Mumesasi MUKPOOHOJIOrus (MPOJABHHYTHII KYpC)
Credithours 5 KpenuTHbIe yackl 5
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Weekly contact hours

1L, 3LP

KonuuecTBO KOHTAKTHBIX
4aCoOB B HCACIIIO

1L, 3LP

Learning area

Cycle of disciplines of specialized training

Hampasienue

LII/IKJ'I JUCHUTIIIINH CHeIIPIaJ'II/I?)I/IpOBaHHOﬁ IIOJArOTOBKH

Semester[1-8]

2

Cemectp [1-8]

2

Modes of instruction and
learning

Lectures, laboratory work

MeTo/1pI IpenoJaBaHust
U 00yYeHUs

Jlexuuwu, 1abopaTtopHbie paboTHI

Module Status

Elective course

Cratyc Moayis

Kypc o Be160py

Language(s) of
instruction

Languages selected by the university

Ha xakoM s13bIKe BeaeTcs
TpernoiaBaHue

Ha s13p1Kax, BEIOpaHHBIX BY30M

Contents of the module

Application of food microbiology

The role and importance of microorganisms in food
Food Preservation and Quality Control Principles
Food spoilage and foodborne pathogens

Biotechnological use of microorganisms

ConeprkaHue MOy

[IpuMeHeHHEe THIIEBONH MUKPOOUOIOT U

Poms W 3HAaYeHHWE MUKPOOPTAaHM3MOB B IHINEBBIX
MIPOIYKTaX

COXpaHeHI/Ie NMUIICBBIX HOPOAYKTOB W  IPUHIUIIBI
KOHTPOJIAI Ka4€CTBa

ITopua nMINEBBIX NPOAYKTOB M IATOI€HBI IHINEBOTO
IIPOUCXOXKICHUS

BroTexHoMOrHIeCKoe HCIOJIb30BaHUE
MHKPOOPTaHU3MOB
Learning outcomes and Know cutting-edge scientific research in the interaction OsxuaeMbie pe3yabpTaThl | 3HATH  [EPEJIOBbIE  HAy4YHbIE  HCCIEJAOBAHUS  BO

competences to be
acquired

between microorganisms, food and the environment,
beneficial and harmful effects of microbial growth in
food. Modern methods of food preservation, the
importance of microbial decomposition and fermentation
of foods along with common foodborne diseases,
laboratory diagnosis of foodborne pathogens and their
isolation, identification and characterization

Be able to solve the problems of fundamental and
applied research in the field of environmental, industrial
and biotechnological microbiology, logically and
consistently justify the adoption of technological

oOyueHHs u
KOMIIETCHLIMI

B3aUMOJICHCTBUM MEXKIY MHUKPOOPraHM3MaMHU, MUIIEH U
OKpY’KaloIIel cpenoH, Imoje3Hsle U BpenHble d(D(HEKTh
pocra Mukpo6oB B mmme. CoOBpeMEHHbIE METO/IbI
COXpaHEeHHMs MUIIEBBIX MIPOJTYKTOB, B)XHOCTD
MHKPOOHOTO pa3JIoKEeHUS] W (PEepPMEHTAlUU THIIEBBIX
MPOAYKTOB HApSAy C PACIpPOCTPAHEHHBIMH OOJIe3HIMU
MHUIIEBOTO MPOUCXOKACHHUS, 1a00paTOpHYIO
JUAarHOCTHKY ITTaTOTEHOB THIIEBOTO MPOUCXOXKACHUS W
UX U30JISIHIO, WACHTU(PHUKAINIO U XapaKTEPUCTUKY

YMmerp pemate mpobiaeMbl  (GyHAAMEHTAIBHBIX U
MIPUKJIAAHBIX MCCIIE0BaHUI B 00JACTH SKOJIIOTHYECKOM,
MIPOMBIIIIEHHON u OMOTEXHOJIOTUYECKOH
MHUKpPOOMOJIOTHH,  JIOTHYHO W TOCJIEIOBATEIHLHO
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decisions based on the knowledge gained.

Own advanced methods of microbiological research

000CHOBATh NPUHATUC TCEXHOJOTMYCCKUX peIlIeHI/Iﬁ Ha
OCHOBC MOJIY4YCHHBIX 3HAHUM.

Baaaers nepenoBEIMH METOAAMU MHUKPOOHOIOTHUECKUX
HUCCIEIOBaHUI.

Recommended literature by international authors

1. James M. Jay (2012). Modern Food Microbiology.
Springer Science & Business Media.

2. K Vijaya Ramesh (2019). Food Microbiology. MJP
Publisher.

3. Carl A. Batt (2014). Encyclopedia of Food
Microbiology. Academic Press.

4. Addison Solis (2018).Food Microbiology. Scientific e-
Resources.

OcHoOBHas TUTEpaTypa
BEeyIINX aBTOPOB

Pexomennyemas
aBTOPOB

1. James M. Jay (2012). Modern Food Microbiology.
Springer Science & Business Media.

2. K Vijaya Ramesh (2019). Food Microbiology. MJP
Publisher.

3. Carl A. Batt (2014). Encyclopedia of Food
Microbiology. Academic Press.

4. Addison Solis (2018).Food Microbiology. Scientific e-
Resources.

JIMTepaTypa  MeKIYHAPOJHBIX

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

Testing includes elements of both theory and practice,
taking into account the material presented during lectures
and laboratory work.

The score is based on the sum of the individual marks of
the written and laboratory work.

The final score is based on the proportion and
importance of the various theoretical (50%) and practical
(50%) elements of the module.

Retesting is allowed.

dopma mpoBeneHUS
9K3aMEHOB

KOHerTHLIe Tp€6OBaHI/I$[ 9K3aMCHUPOBAHUA
COO6H.[a}OTCiI CTYACHTAaM B Ha4YaJIC MOAYJIA (CeMeCTpa).

TecTupoBaHHEe BKIFOUACT FIIEMEHTHI KaK TEOPUH, TaK H
MPAaKTHKH, C YIETOM MaTepHaia, IpeJCTaBICHHOTO B
XOJI€ JIEKIHH, Ta00paTOPHBIX PadoT.

OHeHKa CTaBUTCA HAa OCHOBaHHUU CYMMBI OTACJIbHBIX
OIIEHOK MTMCHMEHHO! U TabopaTopHOii padorT.

OxoHYaTeIbHAS OIIEHKA CTABUTCS C YUYETOM
MPOTOPIMOHANBLHOMN IOH ¥ 3HAYUMOCTH Pa3IUYHBIX
teopermaeckux (50 %) u npaktrdeckux (50 %)
JJIEMEHTOB MOJYJISL.

I[OHyCKaeTCﬂ TIOBTOpHAA c/ia4a TCCTUPOBAHUA.
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Academic Study Programme:
PhD — Food Technology

VyebHas mporpamma:

JIoxtop ¢dunocopun (PhD) — TexHOIOTHS MPOAOBOIECTBEHHBIX MPOAYKTOB

Module description

Onucanue MoayJs

Version Bepcus
Module number BJ1.2.B.4 Howmep momyist BJ1.2.B.4
Moduletitle Physiologically functional food ingredients Haspanue moyinst Du3n0J0rnYecKd PYHKIHOHATIbHbIE HHIPEIMEHTbI

JJISI TMIIEBLIX MPOAYKTOB

Credithours

5

Kpenuthble yace

5

Weekly contact hours

3L

KomnuecTBO KOHTAKTHBIX
YacoB B HEJEIIO

3L

Learning area

Cycle of disciplines of specialized training

Hampasienue

1Mk IMCIUIUIMH cIeUaIM3UPOBAHHON MOJATOTOBKHU

Semester[1-8]

2

Cemectp [1-8]

2

Modes of instruction and
learning

The method of project-based learning is applied -
doctoral students create subgroups, each subgroup
chooses a topic proposed by the teacher; conduct a
literature search on the Web of Science, Scopus and
RSCI databases; write a review/research article for
publication and make a report.

Mertopp! npenoaaBaHus
1 00y4eHus

[IpumeHsieTcss METOA NPOEKTHOTO 00yYEeHUs —
JOKTOPAHTHI CO3JAf0T TOATPYIIIHI, KaXXKIast HOATPYIIa
BEIOMpAET TeMY, PEATI0KEHHYIO [IPENOAaBaTENIEM;
TIPOBOIAT JTUTEPATYPHBIN TOUCK 10 0azam Web of
Science, Scopus u PUHLI; numryT
0030pHYI0/HCCIIeI0BATENBCKYIO CTAThIO JUIS
MyOJIMKAaINK U JICNAl0T JOKJIAL.

Module Status

Elective course

Craryc Moayst

Kypc no Beibopy

Language(s) of
instruction

Languages selected by the university

Ha xakom si3p1ke Benercst
IpenoaBaHue

Ha s3p1kax, BEIOpaHHBIX BY30M

Contents of the module

» Plant polyphenols as functional ingredients.

* Natural antioxidants of plant origin

* Carotenoids

» »3 fatty acids

* Sources of dietary fiber and their benefits to humans:
Pectins, betaglucans, arabinoxylans, oligosaccharides,
inulin, resistant starch, hemicellulose, lignin.

» Mechanism of interaction polysaccharides +
polyphenols

* Bioactive milk proteins, peptides, lipids and other

functional components derived from milk and colostrum.

* Probiotic microorganisms + prebiotics.

* Technology for the production of some functional
ingredients.

* Encapsulation (for organoleptic and technological

ConeprkaHue MOy

* PacturenbHbIe MOJU(EHOIBI KaK () YHKIIMOHATbHBIC
HWHTPETUCHTBI.

* [IpupoJHbIC AHTHOKCHIAHTHI PACTUTEIIHLHOTO
TPOUCXOXKICHHS

» KapotuHou st

* ®3 )XUPHBIE KUCIOTHI

* VICTOYHHKH TUIIEBBIX BOJIOKOH U HX IOJIB3a JIJIS
yenmoBeka: [IeKTHHOBBIC BelIEeCTBa, OCTATITIIOKAHBI,
apaOMHOKCHIIAHBI, OJIMTOCaXapUIbl, HHYIUH,
PE3UCTEHTHBIN KpaXxMaJl, TeMUIIEITI0I03a, IUTHUH.

* MexaHu3M B3aHMOICHCTBHS MOJHCAXapUIbI +

MO EHOITBI

* BroaKTHBHBIC MOJIOYHbBIC OCJIKH, TETITHIbI, JTUITHIBI 1
apyrue GyHKIHOHAIBHBIE KOMIIOHEHTHI, IOJTyYECHHBIC
13 MOJIOKa ¥ MOJIO3HBA.
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reasons)

* [IpoGroTHYECKNE MUKPOOPTaHU3MbI+ IPEONOTHKH.
* TexHOIOT sl IPOU3BOJICTBA HEKOTOPBIX
(YHKIIMOHAIBHBIX UHIPEIUEHTOB.

* Mnkancymnanust (110 opraHoienTHIeCKUM 1
TEXHOJOTHYECKUM NPUYNHAM)

Learning outcomes and
competences to be
acquired

Know: modern production technology and methods of
analysis of physiologically functional ingredients, new
mechanisms of interaction of functional ingredients.

Be able to: scientifically substantiate the choice of one
or another functional ingredient for the development of
innovative new products and production technologies.

Possess: the skills to critically analyze information from
scientific articles on the topic, the skills of academic
writing (to write a scientific review article); research
discussion skills.

OskuziaeMble pe3ysIbTaThl
oOyueHHs u
KOMIICTCHIIMI

3HaTh: COBPEMEHHYIO TEXHOJIOTHIO IPOM3BOJACTBA M
METOJIOB aHain3a (HU3UOJIOTHIECKH (YHKIIHOHAIHHBIX
HWHIPEMCHTOB, HOBBIC MEXaHHM3Mbl B3aHMMOACHCTBHS
(YHKIMOHATBHBIX HHIPEECHTOB.

YMerb: HaydyHO 00OCHOBAaTh BBIOOpPA TOTO WM HHOTO
(YHKIIMOHATBHOTO ~ MHIPEAMEHTa JUIsl  pa3paboTKu
WHHOBAIMOHHBIX HOBBIX TIIPOAYKTOB W TCXHOJIOI'UU
TIPOM3BO/ICTBA.

Bnagers: HaBblIKaMH  KPUTHYECKH  aHAJIU3UPOBATH
HH(POPMAIIMIO U3 HAYYHBIX CTAThEH MO TEME, HaBbIKAMU
aKaJeMHUYeCKOTO MUChMa (THCATh HAYIHYIO O030pHYIO
CTaThio); HaBBIKAMU JTIUCKYCUH B obnactu
HUCCIEIOBaHUI.

Literature in Russian

1. Mazeera U.A. (2014). Teoperudeckne acHEKTHI
co3/iaHusl (PyHKIIMOHAIBHBIX MOJIOYHBIX OEIIKOBBIX
MIPOJYKTOB C HCIIOJIb30BaHWEM HETPAJAUIIHOHHBIX
koarynsHToB. Kemeporo: KemTHIIII, - 140 c.

2. IlBanckas M.A. [coct.] (2013). IlepcrexTHBHBIE
HAarpaBJIeHUsI CO3JIaHuUs HPOJYKTOB
(YHKIMOHANIBHOTO ~ Ha3HA4Ye€HWs Ha  OCHOBE
KMBOTHOTO ChIPbsi [DYHKIMOHAIBHBIE MPOIYKTHI
HAa OCHOBE Msca ¥ MOJIOKA] Hay4HBbII
aHanuTHYecknii 003op / M-Bo cen. xo3-Ba Poc.
®enepannn,  DPI'BHY  "Pocundopmarporex":
Mocksa.

Recommended literature by international authors

1. Ferreira, I., Barros, L. (2019). Functional Food

OcHoBHas nuTepaTypa
BEAYIINX aBTOPOB

Jluteparypa Ha pyccKOM sI3bIKe

3. MazeeBa U.A. (2014). Teopermdeckue acmeKTHI
co3/aHusl (DYyHKIIMOHAJIBHBIX MOJIOUHBIX OEIKOBBIX
MPOJIYKTOB C HCIIOJIb30BAaHUEM HETPAJUIIMOHHBIX
koarynsHToB. Kemeposo: KemTUIIII, - 140 c.

4. lIsanckas M.A. [cocTt.] (2013). IlepcnexTuBHBIE
HarpaBJIeHUsI CO3JJaHuUs MPOJIyKTOB
(YHKIIMOHAIBHOTO ~ Ha3HA4YeHHWs Ha  OCHOBE
KHMBOTHOTO ChIpbsi [DYHKIMOHAIBHBIE MPOAYKTHI
Ha OCHOBE Msca M MOJIOKA] Hay4HbIH
aHanuTHueckuii 0030p / M-Bo cen. xo03-Ba Poc.

Oenepanmyn, DOIBHY  "Pocundopmarporex":
Mocksa.
Pexomenayemasi  JuMTeparypa = MeKAYHAPOJHBIX
aBTOPOB

6. Ferreira, |., Barros, L. (2019). Functional Food
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Ingredients from Plants, Volume 90 - 1st Edition,
Academic Press London, England

2. Saarela, M.H. (2011). Probiotic functional foods,
Editor(s): Maria Saarela, In Woodhead Publishing
Series in Food Science, Technology and Nutrition,
Functional Foods (Second Edition), Woodhead
Publishing, Pages 425-448,

3. Guo M. (2009). Functional Foods Principles and
Technology, In Woodhead Publishing Series in
Food Science, Technology and Nutrition, Woodhead
Publishing.

4. Arihara, K. and Ohata, M. (2010). Functional Meat
Products. In Handbook of Meat Processing, F.
Toldra
(Ed.). https://doi.org/10.1002/9780813820897.ch24

5. Meléndez-Martinez, A. J., Mandié, A. 1.,Bantis, F.,
Bohm, V., Borge, G. I. A., Brn¢i¢, M. et al. (2021).
A comprehensive review on carotenoids in foods
and feeds: status quo, applications, patents and
needs. Crit. Rev. Food Sci. Nutr.,
https://doi.org/10.1080/10408398.2020.1867959

Reference literature (more in-depth specialized
scientific literature)

1. TOCT P 52349—2005 «ITpoayKThI MHIICBBIE.
[MponykTel nuiieBsie GpyHKIMOHANBHBIE. TEPMUHBI U
onpeneneHus» (MOCKOBCKHI rocy1apCTBEHHBII
YHMBEPCHUTET NMUIIEBBIX IPOU3BOJICTB)

Ingredients from Plants, Volume 90 - 1st Edition,
Academic Press London, England

7. Saarela, M.H. (2011). Probiotic functional foods,
Editor(s): Maria Saarela, In Woodhead Publishing
Series in Food Science, Technology and Nutrition,
Functional Foods (Second Edition), Woodhead
Publishing, Pages 425-448,

8. Guo M. (2009). Functional Foods Principles and
Technology, In Woodhead Publishing Series in
Food Science, Technology and Nutrition, Woodhead
Publishing.

9. Arihara, K. and Ohata, M. (2010). Functional Meat
Products. In Handbook of Meat Processing, F.
Toldra
(Ed.). https://doi.org/10.1002/9780813820897.ch24

10. Meléndez-Martinez, A. J., Mandié¢, A. 1.,Bantis, F.,
Bohm, V., Borge, G. I. A., Brn¢i¢, M. et al. (2021).
A comprehensive review on carotenoids in foods
and feeds: status quo, applications, patents and
needs. Crit. Rev. Food Sci. Nutr.,
https://doi.org/10.1080/10408398.2020.1867959

CnpaBounasi Jureparypa (0oJiee yriayo0JieHHas
crenHATU3MPOBAHHASI HAYYHAs JTUTepaTypa)

1. TOCT P 52349—2005 «IIpoayKTbl MUIIEBHIE.
[IponykTel nuIeBbIe QyHKIMOHANBHBIE. TepMUHBI 1
omnpeneneHus» (MOCKOBCKUI rocynapCcTBEHHBII
YHHMBEPCHUTET NMUIIEBBIX IIPOU3BOJICTB)

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

Testing includes elements of both theory and practice,
taking into account the material presented during lectures
and laboratory work.

The score is based on the sum of the individual marks of
the written and laboratory work.

®dopmMma poBeJeHU
9K3aMEHOB

KonkperHsle TpeboBaHMS SK3aMEHHUPOBAHUS
COO0IIAIOTCS CTYZEHTaM B Havaie MOy (cemecTpa).

TecTupoBaHue BKIIIOUAET 3JIEMEHTHI KaK TEOPHH, TaK U
MIPaKTHKH, C yYETOM MaTepHaa, IpeJCTaBICHHOTO B
XO0J1€ JISKIUH, 1a00paTOPHBIX padoT.

OHCHKa CTaBUTCA HAa OCHOBaAHHUU CYMMBI OTACJIBHBIX
OIICHOK ITMCHMEHHOW U 1TabopaTOpHOil paboT.
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https://doi.org/10.1002/9780813820897.ch24
https://doi.org/10.1080/10408398.2020.1867959
https://ru.wikisource.org/wiki/%D0%93%D0%9E%D0%A1%D0%A2_%D0%A0_52349%E2%80%942005
https://doi.org/10.1002/9780813820897.ch24
https://doi.org/10.1080/10408398.2020.1867959
https://ru.wikisource.org/wiki/%D0%93%D0%9E%D0%A1%D0%A2_%D0%A0_52349%E2%80%942005

The final score is based on the proportion and
importance of the various theoretical (50%) and practical
(50%) elements of the module.

Retesting is allowed.

OxoHuaTeabHas OLIEHKA CTABUTCS C YIETOM
HIPONOPLUUOHATBHOM O U 3HAUUMOCTH Pa3IUYHbIX
teoperrdeckux (50 %) u npaktuyeckux (50 %)
3JIEMEHTOB MO,

JlonyckaeTcst HOBTOpHAs! cAada TECTHPOBAHHMS.

Academic Study Programme:
PhD — Food Technology

Y4eOHas mporpamma:

Jloktop dunocoduu (PhD) — TexHOIOTHS POTOBOIBCTBEHHBIX IIPOTYKTOB

Module description

Onucanne MOy

Version Bepcus

Module number BJI.2.B.5 Howmep momyst BJ.2.B.5

Module title Molecular and cellular technologies Haspanue Moayinst MoJieKyJIsipHAasi ¥ KJIETOYHAS TEXHOJIOTHH
Credit hours 5 KpenutHbie 4acel 5

Weekly contact hours 2L,2P KonnyectBo KoHTakTHBIX | 2 L, 2P

4JaCoOB B HCACIIIO

Learning area

The cycle of disciplines at the choice of students

Hampasnenue

1{yKJI AUCIMIIINH TI0 BBIOOPY CTYIEHTOB

Semester [1-8]

Cemectp [1-8]

2

Modes of instruction and
learning

Lectures, seminars

Mertops! npenogaBaHus
1 00y4YeHUs

Jlexuuu, ceMuHapbl

Module Status

Elective course

Cratyc MomyJst

Kypc no Be16opy

Language(s) of
instruction

Languages selected by the university

Ha xakoM s13bIKe BegeTcs
MIpEnoiaBaHue

Ha s13p1xax, BeIOpanHBIX BY30M

Contents of the module

* Molecular structures and mechanisms underlying the
storage, reproduction and implementation of genetic
information.

 Methods for changing genetic material and constructing
transgenic organisms with desired properties.

* A set of methods and approaches used to construct a
new type of cell.

ConeprkaHue MOy

* MonexymspHble CTPYKTYpbl U MEXaHU3MBI, JIeXKAIIIe B
OCHOBE XpaHEHHUS, BOCIPOM3BEACHUS U peaTu3alun
TeHETUYECKOW NHPOPMALIHH.

* MeTompl M3MEHEHHs T€HETHYECKOro MaTepHaja u
KOHCTPYUPOBaHHS TPAHCTEHHBIX OPraHU3MOB C
3aJJaHHBIMH CBOMCTBaMH.

* COBOKYITHOCTh METOJI0OB U MOAXO0J0B, UCIOJIb3yEMbIX
JUI KOHCTPYUPOBAHHUS KJIETOK HOBOTO THIIA.

Learning outcomes and
competences to be

Know:
- theoretical foundations of molecular and cellular

OsxuiaeMbie pe3ysIbTaThl
oOyueHHs U

3HaTh:
- TEOPETUYECKHE OCHOBBI MOJICKYJISIPHBIX M KICTOYHBIX
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acquired

technologies;

- modern methods of genetic and cellular engineering in
prokaryotic and eukaryotic systems;

- development trends, main directions and achievements
of modern molecular and cellular technologies aimed at
solving the problems of sustainable development.

Be able to:

- to use knowledge of fundamental and applied sections
of the discipline in research and production and
technological activities;

- analyze, evaluate and apply the acquired theoretical
knowledge in the study of other disciplines in
professional activities.

Own:

- scientific terminology and advanced knowledge about
the main patterns and achievements of modern
biotechnologies.

KOMIICTCHIINH

TEXHOJIOTUH;

- COBPEMEHHBIE METOAbl T'€HETHYECKOW M KIJIETOUHOU
VHXEHEPUUB MPOKAPUOTHUUYECKUX U IYKAPUOTHUYECKUX
CHUCTEMAX;

- TEHJACHIIUU Pa3BUTHsI, OCHOBHBIE HallpaBJICHUSI U
JIOCTHKEHUS] COBPEMEHHBIX MOJIEKYJISIPHBIX U
KJIETOYHBIX TEXHOJIOTUH, HATIPABJICHHBIX HA PELLICHUE
po0IIeM YCTOIYUBOTO PAa3BUTHS.

YMeTh:

- HCTIONIb30BaTh B HAYYHO-UCCIIEIOBATENbCKON U
MIPOU3BOJICTBEHHO-TEXHOJIOTHUECKOH JIeATENbHOCTH
3HaHUS (PYHIAMCHTATIBHBIX U MPUKIIAJTHBIX Pa3/IeIIOB
JIHUCIUILINHEL,

- aHaIM3UPOBATh, OLICHUBATh U IPUMEHATH MOJTyUECHHBIC
TEOPETUYECKUE 3HAHMSA MPH U3yUYEHUH IPYTUX
JTUCHHUTUIAH B IPO(ECCHOHATBHON e TeITFHOCTH.

Baanern:

- HAy9HOW TEPMHUHOJIOTHEH U TepPeIOBRIMH 3HAHUAMHU 00
OCHOBHBIX 3aKOHOMEPHOCTSIX " JIOCTHKEHUSX
COBPEMEHHBIX OMOTEXHOJIOTHA.

Literature in Russian

1. Crmumpun, A.C. (2011). MonekynspHas OHONOTHS.
Pubocoms! n OuocunTe3 6enka.— M.: AkaiemMusi.

2. Ppi6umn, B.H. (1999). OcHOBBI TeHeTHYECKOU
uwkenepun. -CI16.: CITOI'TY.

5. Beukanos, E. M., Copokuna U. A. (2012). OcHOBEI
KJIETOYHOW MHXeHepuu: YueOHoe nmocobue. Poctos-Ha-

Jony.
Recommended literature by international authors
1. AnGeprc, b. (1994). MoumnekymsipHas OUOIOTHS

kiaeTku. B 3-x T. 2-e u3a., mepepad. u gom. T. 1-3.
2. T'muk, Bb. (2002). MonekynspHas OHOTEXHOJOTHSL.

OcHoBHast TuTepaTypa
BEAYyLIHUX aBTOPOB

JlutepaTrypa Ha pycCKOM sI3bIKe

1. Croupun, A.C. (2011). MonekynsipHas OHOIOTHSI.
Pubocombr u 6uocunTe3 Oenka.— M.: AkaneMusl.

2. PoeiOumH, B.H. (1999). OcHOBBI reHeTHYECKOU
umkeHepun. -CI16.: CITI6I'TY.

5. Beukanos, E. M., Copokuna 1. A. (2012). OcHoBEI
KIJICTOYHOM WHKeHepuu: YdyeOHoe nocobue. PocToB-Ha-

Hony.

Pexomennyemasi ~ JuTeparypa  MeKAYHAPOIHBIX
aBTOPOB

1. Anbeprc, b. (1994). Momnexynsipaas Ouosorus
kiaeTku. B 3-x T. 2-e u3x., mepepad. u gom. T. 1-3.

2. I'muk, B. (2002). MonekynspHas OHOTEXHOJOTHSL.
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IIpunnune! 1 npumenenue. - M.: Mup.
3. Puc, 3. (2002). Bsexenue B MOJEKYJSPHYIO
ouonoruro: OT KIETOK K aToMaMm. - M.: Mup.

Reference literature (more in-depth specialized
scientific literature)

1. Animal Cell Technology: From Biopharmaceuticals to
Gene Therapy (2008) / edited by Leda R. Castilho ... [et
al.]. New York : Taylor & Francis.

2. Harvey, Lodish et al. (2004). Molecular Cell Biology,
5th edition, W. H. Freeman and Company.

3. KusmbkoB, W.E. (2016). Knerounas wumxeHepus
pactenHwuii: yueObHoe mocoodue. - Binagumup: CaxHo.

4. Bergtrom, Gerald (2020). Basic Cell and Molecular
Biology 4e: What We Know and How Found Out.
Wisconsin.

IIpunnuns! ¥ npumenenue. - M.: Mup.
3. Puc, 3. (2002). BBemeHue B MOJEKYISIPHYIO
ouonoruto: OT KIETOK K atoMam. - M.: Mup.

CnpaBouHasa JmMTepatypa (6osee yruyOJeHHasi
crenyaau3upoOBaHHAsl HAYYHAasl JMTepaTypa)

1. Animal Cell Technology: From Biopharmaceuticals to
Gene Therapy (2008) / edited by Leda R. Castilho ... [et
al.]. New York : Taylor & Francis.

2. Harvey, Lodish et al. (2004). Molecular Cell Biology,
5th edition, W. H. Freeman and Company.

3. KwssbkoB, W.E. (2016). Knerounas wHxeHepus
pactenuii: yauebHoe nmocodue. - Bnagumup: CaxHo.

4. Bergtrom, Gerald (2020). Basic Cell and Molecular
Biology 4e: What We Know and How Found Out.
Wisconsin.

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

Testing includes elements of both theory and practice,
taking into account the material presented during lectures
and laboratory work.

The score is based on the sum of the individual marks of
the written and laboratory work.

The final score is based on the proportion and
importance of the various theoretical (50%) and practical
(50%) elements of the module.

Retesting is allowed.

®dopma poBeneHUS
9K3aMEHOB

KOHerTHLIC Tp€6OBaHI/I$[ 9K3aMCHUPOBAHUA
COO6H.[a}OTCH CTYACHTAaM B Ha4aJIC MOAYJIA (CCMCCTpa).

TecTupoBaHue BKIIIOYACT IEMEHTHI KaK TEOPHH, TaK U
MPAKTUKY, C YIETOM MaTepHalia, IPEACTaBICHHOTO B
XOJIe JIeKIHH, Ta00paTOPHBIX PadoT.

OHeHKa CTaBUTCA Ha OCHOBaHHUU CYMMBI OTACJIbHBIX
OIIEHOK MTMCHMEHHOU U 1abopaTopHOii padorT.

OxoHYaTesbHAS OLICHKA CTABUTCS C YIETOM
MPOTIOPLUOHATIBHOM MO U 3HAYUMOCTH Pa3InIHbBIX
teopetmaeckux (50 %) u npaktrdeckux (50 %)
JJIEMEHTOB MOJYJISL.

I[OHyCKaeTCﬂ TIOBTOpHAA ¢/ia4a TCCTUPOBAHUA.
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Academic Study Programme:
PhD — Food Technology

VyebHas mporpamma:

JIoxtop ¢dunocopun (PhD) — TexHOIOTHS MPOAOBOIECTBEHHBIX MPOAYKTOB

Module description

Onucanue MoayJs

Version Bepcus
Module number BJ1.2.B.6 Howmep momyist BJ1.2.B.6
Moduletitle Food security and food safety in a changing Haspanue moyinst IIpoaoBoabLCTBEHHAS 0€30MACHOCTH M §€30MACHOCTh
environment OPOAYKTOB NUTAHUS B H3MEHSIIOLIEHCH OKPY:KAOIIEi
cpene
Credithours 5 KpenurHbie yace 5
Weekly contact hours 2L, 1P KonnuectBo xoHTakTHsix | 2 L, 1P

4JaCoOB B HCACIIIO

Learning area

Cycle of disciplines of specialized training

Hamnpasnenue

HI/IKJ’I JUCHUIIIINH CHCHHaHHSPIpOBaHHOﬁ IIOATrOTOBKH

Semester[1-8]

Cemectp [1-8]

2

Modes of instruction and
learning

Lectures, seminars

MeToaBI IpenoaBaHus
1 00y4eHus

.HGK].[I/II/I, CCMHHApbI

Module Status

Elective course

Craryc Moayist

Kypc no Beibopy

Language(s) of
instruction

Languages selected by the university

Ha xakxoM s1361Ke BCACTCA
penoaaBaHueC

Ha s3p1xax, BEIOpaHHEIX BY30M

Contents of the module

Ensuring the food security of mankind.

Food security in the system of economic security of any
country.

The diet of modern man.

The main types and ways of contamination of raw
materials and food products with xenobiotics of
anthropogenic and natural origin.

Metabolism of foreign compounds.

Genetically modified organisms and polymer packaging
materials as risk factors for human health.

Assessment of the safety of the use of food additives.
Food falsification.

Principles of creating high-quality and safe food
products.

Basic domestic and international standards in the field of
food safety.

CopneprxaHue MOy

ObecrieueHne MPOIOBOIBLCTBEHHOH Oe30I1acHOCTH
YeJI0BEUEeCTBa.

[IponoBosibcTBEHHAS! O€30IACHOCTH B CHCTEME
9KOHOMHYECKOI 0€301acHOCTH JIT000H CTPaHBI.
IInmeBoil palioH COBPEMEHHOIO YEJI0BEKA.

OCHOBHEIE BUABI U TYTH 3arpA3HEHUA ChIPbA U IMUIIEBBIX
MPOAYKTOB KCEHOOMOTHUKAMH AHTPOIIOI'CHHOTO U
MPUPOJHOTO MPOUCXOKICHHUS.

MeTab0113M 9yKEepOIHBIX COSTUHEHUH.
I'eHHO-MOUUIIMPOBAHHBIE OPTaHU3MBI X IOJIMMEPHBIE
YIIaKOBOYHBIE MaTEepPHAIIBI KaK (haKTOpBI pUCKA JIIS
3]I0POBBSI YEIIOBEKA.

OueHka 6e30MacHOCTH IPUMEHEHUS MTUIIEBBIX 100aBOK.
danpcuduKanyst MUIEBbIX MPOAYKTOB.

[TpuHIMIBI cO3/1aHMST KAUECTBEHHBIX U 0€30MacHBIX
MIPOAYKTOB ITIUTAHUS.

OCHOBHEBIE OTE€YECTBEHHBIE U MEXIYHApOAHBIC
CTaHIApTHI B 00macTu obecreyeHns: 6e30nacHOCTH
IIPOJYKTOB ITUTAHMUS.
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Learning outcomes and
competences to be
acquired

Know the main directions of ensuring the food security
of the country and the population.

Ecological and technological innovations in the
production of safe food products.

Principles and methods of food safety and quality
management.

To be able to regulate the properties of food raw
materials in a targeted manner and produce safe food
products in conditions of anthropogenic pollution of the
environment.

Be proficient in ensuring appropriate safety measures
and standards in the development and implementation of
new products.

OsxuaeMbie pe3yIbTaThl
o0OyueHHS U
KOMITETEHI[MH

3HATh OCHOBHBIEC HANPaBJICHUs 00ecTieueHHs
MIPOIOBOJILCTBEHHOM 0€301acHOCTH CTPaHbI U
HaceJleHHUs.

OKOIOr0o-TeXHOJOTHYECKIE HHHOBAIIMH B IPOU3BO/ICTBE
0e301acHO MUIIEBOI MPOTYKIUH.

[IprHOMOBI 1 METOBI YIIPAaBICHUS OE30MaCHOCTHIO U
Ka4eCTBOM ITHIIEBBIX IPOIYKTOB.

YMeThb HanpaBJICHHO PETYINPOBATH CBOHCTBA MUIIIEBOTO
CBIPbS ¥ TIPOU3BOAMUTH OC30TIACHBIC TIPOAYKTHI ITUTAHUS B
YCIIOBHSAX aHTPOIIOT€HHOTO 3aTPsA3HEHHS OKPYKaIoIen
CpeIbl.

Baagers MeTosamu oOecriedeHHs HaJUIeKalluX Mep U
CTaHJapTOB 0€30IaCHOCTH IPH Pa3pabOTKe U BHEIPEHUH
HOBBIX IIPOJTYKTOB.

Literature in Russian

1. bBypoga, T.E. (2020) bezonmacHOCTh MPOIOBOIBCTBEH-
HOTO CBIPbS U MPOAYKTOB nuTanus.- CI10:Jlanp

2. I'apenkxo C.B. (2012) Be3omacHOCTh IPOIOBOIBCTBEH-
HOTO ChIPbsl U POAYKTOB nutanus. Y. 1.- HoBocu-
oupck:HI'TY

3. I'agenko C.B. (2018) Be3omacHOCTh POIOBOIBCTBEH-
HOTO ChIPbsl U MPOAYKTOB nutanus. Y. 2.- HoBocu-
oupck:HI'TY

4. Hukudoposa T.E. (2009) buonornueckas
0e30macHOCTh MPOAYKTOB MuTaHus.- BanoBo: UT'XTY
5. Honuenko JI.B., Hagsikra B.J1. (2007) Be3onacHocTs
nuieBod npoaykuuu.- M.:Ilumenpomusaart

6. Buron U.C., KoBanéunok A.B., Heuaes A.IL. (2013)
BezonacHOCTH IPOIOBOIIBCTBEHHOTO CHIPHS U IPOIYKTOB
nuTanus. Yueonuk.- M.:JleJIn npunt

7. IozusikoBckmii B.M. (2007) ['uruennyeckne OCHOBBI
MUTaHMs, KAYeCTBO M OE30I1aCHOCTH IHIIEBBIX
NPOJIYKTOB. YueOHuK - 5 u3n.- HoBocubupck:
Cubupckoe yHUBEPCUTETCKOE M3/1aTeIECTBO

OcHoBHast TuTepaTypa
BEAYyLIHUX aBTOPOB

PexoMennyemasi 1utepaTypa Ha pyccKoOM si3bIKe

1. bBypoga, T.E. (2020) bezomacHOCTh MPOAOBOIBCTBEH-
HOTO CBIPbs U MPOAYKTOB nuTanus.- CI10:JIanp

2. T'agenko C.B. (2012) Be3omacHOCTH MPOIOBOIHCTBEH-
HOTO ChIpbs U poykToB nutanus. Y. 1.- HoBocu-
oupck:HI'TY

3. I'agenko C.B. (2018) be3omacHOCTH MPOIOBOIHCTBEH-
HOTO CBIpbs U poykToB nutanus. Y. 2.- HoBocu-
oupck:HI'TY

4. Hukudoposa T.E. (2009) buonormnueckas
0e30mMacHOCTh MPOIYKTOB nuTaHus.- UBanoBo: UT'XTY
5. Honuenko JI.B., Hagsikra B.JI. (2007) Be3onacHocTs
nuIIeBoM npoaykuuu.- M.:Ilumenpomusaat

6. Buron U.C., Kopanéuok A.B., Heuaes A.IL. (2013)
Be3omacHOCTH MPOIOBOIBCTBEHHOTO CHIPhS U POIYKTOB
nutanus. Yueonuk.- M.:JleJIn npunt

7. Iozusikockmii B.M. (2007) ['urneHnyeckne oCHOBEI
NHUTaHMs, KAYeCTBO M OE3011aCHOCTH MHUIIEBBIX
NPOJIYKTOB. YueOHuK - 5 u3n.- HoBocuOupek:
Cubupckoe YHUBEPCUTETCKOE M3/1aTeILCTBO
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Recommended literature by international authors

1. Hongladarom, Soraj (Ed.) (2015)Food Security and
Food Safety for the Twenty-first Century. Proceedings
of APSAFE2013.- Singapore: Springer

2. Shyam Singh Yadav (Editor), Robert J. Redden
(Editor), Jerry L. Hatfield (Editor), Andreas W. Ebert
(Editor), Danny Hunter (Editor) (2019). Food Security
and Climate Change.- Wiley-Blackwell

3. John Ingram, Polly Ericksen, Diana

Liverman. (2010).Food Security and Global
Environmental Change.-Routledge

4. Jinap Selamat (Ed.), Shahzad Zafar Igbal (Ed.) (2016).
Food Safety; Basic Concepts, Recent Issues, and Future
5 Challenges.- Germany: Springer

5. Dave Crean, Amare Ayalew. (2015). The Critical Role
of Food Safety in Ensuring Food Security.- WHO

6. Climate change and food security: risks and responses.
(2015). FOOD AND AGRICULTURE
ORGANIZATION OF THE UNITED NATIONS

Electronic resources
https://www.ipcc.ch/srccl/chapter/chapter-5/
https://www.researchgate.net/publication/272358414 Fo
od_security and_sustainability Can one exist_without
the_other
https://www.eria.org/uploads/media/Books/2019-
Towards-a-Resilient-ASEAN-V0I1/15 Disaster-
Climate-change-vol.1-Chapter-11.pdf
https://www.sciencedirect.com/science/article/pii/S2211
912415300262

Pexomennyemast
aBTOPOB

1. Hongladarom, Soraj (Ed.) (2015)Food Security and
Food Safety for the Twenty-first Century. Proceedings
of APSAFE2013.- Singapore: Springer

2. Shyam Singh Yadav (Editor), Robert J. Redden
(Editor), Jerry L. Hatfield (Editor), Andreas W. Ebert
(Editor), Danny Hunter (Editor) (2019). Food Security
and Climate Change.- Wiley-Blackwell

3. John Ingram, Polly Ericksen, Diana

Liverman. (2010).Food Security and Global
Environmental Change.-Routledge

4. Jinap Selamat (Ed.), Shahzad Zafar Igbal (Ed.) (2016).
Food Safety; Basic Concepts, Recent Issues, and Future
5 Challenges.- Germany: Springer

5. Dave Crean, Amare Ayalew. (2015). The Critical Role
of Food Safety in Ensuring Food Security.- WHO

6. Climate change and food security: risks and responses.
(2015). FOOD AND AGRICULTURE
ORGANIZATION OF THE UNITED NATIONS

JIMTepaTypa  MeKIYHAPOIHBIX

DJIeKTPOHHBbIE pecypchl
https://www.ipcc.ch/srccl/chapter/chapter-5/
https://www.researchgate.net/publication/272358414 Fo
od_security and_sustainability Can _one exist_without
the_other
https://www.eria.org/uploads/media/Books/2019-
Towards-a-Resilient-ASEAN-V0I1/15 Disaster-
Climate-change-vol.1-Chapter-11.pdf
https://www.sciencedirect.com/science/article/pii/S2211
912415300262

Form(s) of examination

Specific examination requirements are communicated to
students at the beginning of the module (semester).

Testing includes elements of both theory and practice,
taking into account the material presented during lectures

®dopma npoBeneHHS
9K3aMEHOB

KonkperHsle TpeOoBaHMS SK3aMEHUPOBAHUS
COO0IIAIOTCS CTYZEHTaM B Havaie MOy (cemecTpa).

TCCTI/IpOBaHI/Ie BKJIIOYACT DJICMCHTBI KaK TECOPHH, TaK U
IMPaKTHUKH, C YICTOM MaTe€puaja, NpeACTaBJICHHOIO B
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https://www.wiley.com/en-kg/search?pq=%7Crelevance%7Cauthor%3ARobert+J.+Redden
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and laboratory work.

The score is based on the sum of the individual marks of
the written and laboratory work.

The final score is based on the proportion and
importance of the various theoretical (50%) and practical
(50%) elements of the module.

Retesting is allowed.

XOJI¢ JICKIINH, TJA0OPaTOPHBIX PaboT.

OreHKa CTaBUTCS HA OCHOBAHUU CYMMBI OTAEIbHBIX
OLICHOK NMUCbMEHHOM U 1ab0paTopHOii paboT.

OxoHuaTebHAs OIIEHKA CTABUTCS C YUYETOM
MPOTOPIMOHATBEHOMN IO ¥ 3HAUUMOCTHU Pa3InUHBIX
teopernaeckux (50 %) u npaktrdeckux (50 %)
JJIEMEHTOB MOJTYJISL.

I[OHYCKaGTCH TIOBTOpHAA ¢1a4a TCCTUPOBAHUA.

Academic Study Programme:
PhD — Food Technology

VyebHas mporpamma:

JoxTop ¢unocopun (PhD) — TexHOIOTHS MPOTOBOILCTBEHHBIX MPOAYKTOB

Module description

Onucanue MOAyJIs

Version Bepcus

Module number a.3.1 Howmep momysist a.3.1

Moduletitle Scientific seminars Haspanue MoyJst HayuHble ceMHHAPDI
Credithours 5 KpenuTHbie yachl 5

Weekly contact hours 2P KonnuecTBo KOHTaKTHBIX | 2 P

4JaCoOB B HCACIIIO

Learning area

Scientific research

Hampasnenue

HayuHo-ucciiejoBatensckas padbora

Semester[1-8]

1-8

Cemectp [1-8]

1-8

Modes of instruction and
learning

Lectures, business games, round tables, debates,
discussions of the results of research by doctoral students

Mertops! npenogaBaHus
1 00y4YeHUs

Jlexunu, 1eIoBbIE UTPHI, KPYTIIbIE CTOJIBI, TUCTTYTHI,
00CYX/IeHUsI Pe3yIbTaTOB HCCIICAOBAHIH JOKTOPAHTOB

Module Status

Obligatory

Cratyc MomyJst

O0s13aTeNBHBIN

Language(s) of
instruction

Languages selected by the university

Ha xakoM s13bIKe BegeTcs
TIpenoaBaHue

Ha si3p1xax, BeIOpanHBIX BY30M

Contents of the module

The topics of scientific seminars are determined by
current scientific research, and can also be related to the
topics of specific doctoral projects.

Tasks of the scientific seminar:

- familiarization of doctoral students with current
scientific problems within the framework of the direction
- the formation of doctoral students' skills in research
work, its planning, implementation, and the formation of

Coneprxanue MOyt

TemaTka  Hay4YHBIX CEMHMHApOB onpenaeseTrcs
aKTyaJbHBIMH Hay4YHbIMM MCCIIEIOBAHMAMH, a TaKKe
MOXET OBITh CBSI3aHO C TEMATHKOW KOHKPETHBIX
JIOKTOPCKHX IIPOEKTOB.

3ajayn Hay4HOT'O CeMHUHapa:

- O3HAKOMJICHME JIOKTOPAHTOB C  aKTyaJbHBIMH
Hay4YHBIMH MIPOOJIEMaMHU B paMKaxX HaIllPaBJICHUS

- (GOpMHPOBaHWE Yy JOKTOPAHTOB HAaBBHIKOB HAyYHO-
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scientific conclusions

- presentation and public discussion of intermediate
results

- final approbation of the results, presented in the form of
scientific reports

UCCIIEZIOBATeNbCKOW  paboThl, ee  IUIaHMPOBaHMS,
npoBeaeHus, POPMUPOBAHHS HAYYHBIX BBIBOJIOB

- TpeAcTaBIeHWE W NyOimuHOe — 0OCyXIeHHe
MPOMEKYTOUHBIX PE3YIHTATOB

- UTOTOBas anpoOaIys pe3ynbTaToB, IPEACTaBIsIeMas B
BHJI€ HAYYHBIX JOKJIAJIOB

Learning outcomes and
competences to be
acquired

The purpose of the scientific seminar is to develop the
doctoral student’s skills in scientific communication,
public discussion of the results of his research work at its
various stages.

OsxuaeMble pe3ysIbTaThl
oOyueHHs u
KOMIICTCHIIMU

Lenpto Hay4HOTO CeMHHapa sSBISIETCST (POpMHUPOBAHHE Y
JOKTOpPAaHTa  HAaBBIKOB  HAYYHBIX  KOMMYHHKAaIlUH,
MyOJIIMYHOTO OOCYXKICHUSI PE3yabTaTOB CBOEH Hay4HO-
HCCIIEIOBATEIhCKOM PaOOTHI Ha €€ pa3IMUHbIX 3Talax.

Form(s) of examination

The result of the scientific seminar is evaluated as "pass”
or "fail".

The decision on attestation is made at the department
with the participation of the supervisor.

dopma mpoBeneHUS
9K3aMEHOB

P€3yJ'IBTaT HAYy4YHOro ccMHHapa OLCHUBACTCA KaK
«3BadycT» UJIN «HE 3a4CT».

Pemenne 00 arrecranuy npuHUMaeTcs Ha kadeape npu
Y4aCTUU HAYYHOI'O PYKOBOAMTEIIS.

Academic Study Programme:
PhD — Food Technology

VYueOHast mporpamma:

JHoxtop ¢unocopun (PhD) — TexHOIOTHS MPOTOBOIBCTBEHHBIX MPOAYKTOB

Module description

Onucanue MoayIs

Version Bepcus

Module number J1.3.2 Homep Moyt J1.3.2

Module title Research internship HasBanue moysst Hayu4Ho-HcC/Ie10BATEIbCKASI CTAKHPOBKA
Credit hours 5 KpenutHeie yacel 5

Weekly contact hours

Taking into account the standard work time of a doctoral
student in practice

KomnuecTBO KOHTAKTHBIX
4acoB B HEJIEIIO

C y4eToM HOPMaTHUBHOTO BPEMEHH PabOTHI JOKTOPaHTa
Ha ITPaKTHKE

Learning area

Research work

Hamnpasnenue

Hay‘IHO'I/ICCJ'IGZ[OBaTGJ'ILCKaH pa60Ta

Semester [1-8]

3-8

Cemectp [1-8]

3-8

Modes of instruction and
learning

In accordance with the approved regulation (laboratory
practice / work)

MeTo/1pl IPernojaBaHust
" 00y4eHus

B cooTBeTcTBHM C yTBEPXKICHHBIM ITOJIOKEHHEM
(;raboparopHas npakTuka/pabora)

Module Status

Obligatory

Cratyc Mmonyins

OO0s13aTenbHbII

Language(s) of
instruction

Languages selected by the university

Ha xaxowM s1361ke BCIACTCA
npenoaaBaHue

Ha s3pixax, BeiOpanHbsix BY3oMm

Contents of the module

The research internship of a doctoral candidate is carried
out with the aim of studying the latest theoretical,
methodological and technological achievements of

Coneprxanue MOyt

Hay‘{HO'I/ICCJIe,Z[OBaTCJ'IBCKaH CTa’)KMPOBKA JOKTOPAHTA
IPOBOAUTCA C LECJIbIO U3YUYCHUS HOBEHIIIHNX
TCOPETUICCKUX, MCTOAOJOTUICCKUX U TCXHOJIOTUICCKUX
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domestic and foreign science, as well as consolidating
practical skills in scientific and professional activities,
applying modern methods of scientific research,
processing and interpreting experimental data in a
dissertation research.

The content of the research internship is determined by
the topic of the doctoral dissertation (PhD).

JOCTHKEHUH OTEeYeCTBEHHOW U 3apyOe)KHOH HAyKH, a
TaK)Ke 3aKpeIICHHs MPaKTUYECKUX HABBIKOB HAYYHOH,
npoQeCCUOHATBHON NeSITeIbHOCTH, TPUMECHCHUS
COBPEMEHHBIX METOJIOB HAYUHBIX UCCIIEIOBAaHUM,
00pabOTKU ¥ UHTEPIPETAIINU IKCTICPUMEHTATHHBIX
JIAaHHBIX B IUCCEPTALIMOHHOM HCCIIEIOBAaHUM.
CopneprkaHne HAyIHO-HCCIIEIOBATEIFCKON CTAXKUPOBKHI
ompenensercs TeMol nokTopckoit nuccepranuu (PhD).

Learning outcomes and
competences to be
acquired

In the process of research internship, the knowledge of

doctoral students acquired during theoretical training is
concretized, consolidated and deepened in the form of a
scientific article, a report at conferences, etc.

OsxuIaeMble pe3yJIbTaThl
oOyueHHs u
KOMIICTCHILIMU

B nporecce ncciaenoBaTeNbCKON CTaXKUPOBKU
KOHKPETH3UPYIOTCS, 3aKPEIUIAIOTCSA H YIITyOIII0TCS
3HaHUS JOKTOPAHTOB, IPHOOPETEHHBIC B X0/
TEOPETHYECKOro 00y4eHHs ¢ O(OPMIICHHEM B BUJIE
HAYYHOH CTaThH, TOKJIaJa HA KOHQ)EPEHIUIX U JIp.

Form(s) of examination

At the end of the research internship, the doctoral student
submits a report in the approved form or a certificate of
any sample and a transcript with the number of ECTS
credits awarded, or an assessment for the research
internship.

The report is the main document that characterizes the
level of preparedness and professional orientation of a
PhD student.

The terms and conditions for re-passing a research
internship are established in each individual case.

®dopMa IpoBeJCHUS
9K3aMEHOB

ITo oxoHYaHHU HAayYHO-UCCIIEA0BATEIbCKON
CTaKUPOBKH JIOKTOPAHT MPECTABIACT OTUET IO
YTBEPKISHHOW (hopMe WM cepTUHKAT IPOU3BOIBHOTO
o0pa3na ¥ TPAHCKPHIT C KOJIMYECTBOM ITPUCBOCHHBIX
kpeautoB ECTS, unu onieHKo# 3a HayqHO-
HCCIIEIOBATENbCKYIO CTAXHUPOBKY.

Ortyer sIBNISIETCS. OCHOBHBIM JIOKYMEHTOM, KOTOPBIH
XapaKTepu3yeT YPOBEHb MOJrOTOBICHHOCTH 1
mpo¢eCCHOHANBHOMN HalpaBIeHHOCTH JoKTopanTta PhD.

Cpoxku 1 ycIIOBHUS IOBTOPHOTO MTPOXOXK/ICHUS HAYIHO-
HCCIIEI0BATEIbCKON CTaXKMPOBKH yCTAaHABINBAIOTCS B
Ka)KJIOM OTJEJIbHOM Clly4ae.

Academic Study Programme:
PhD — Food Technology

Y4ebOHas mporpamma;:

JlokxTop ¢dunocopun (PhD) — TexHOIOrHs NPOTOBOILCTBEHHBIX IPOAYKTOB

Module description

Onucanne MOayIs

Version Bepcus

Module number 1.3.3 Howmep Momyist .3.3

Module title Scientific and pedagogical practice Haspauue Mozyst HayuHo-negaroruyeckasi npaKTHKa
Credit hours 5 KpenurHeie yace 5

Weekly contact hours

KonnuecTBO KOHTAKTHBIX
YacoOB B HEJIEIIO
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Learning area

Research work

Hampasienue

HayuHo-uccnenoBarensckas paboTta

Semester [1-8] 3-8 Cemectp [1-8] 3-8

Modes of instruction and MeTtobI IpenogaBaHust

learning u 00yueHus

Module Status Obligatory Cratyc MoayJst OO0s13aTenbHbII

Language(s) of
instruction

Languages selected by the university

Ha xakom si3bIke BeieTcst
MPenojaBaHue

Ha s3pikax, BeiOpanHbIX BY30oM

Contents of the module

The main goal of scientific and pedagogical practice is to
prepare doctoral students for their future professional
scientific and pedagogical activities.

The objectives of the practice are:

- formation of teaching competencies, including the use
of traditional and innovative educational technologies;

- selection of training content and methodological
support;

- the choice of systems for monitoring the knowledge of
students.

During the internship, doctoral students:

- study the basics of pedagogical activity at the
university;

- master the skills of preparing, organizing and
conducting certain types of classes (lectures, laboratory,
practical and seminar classes, independent work of
students);

- acquire the ability to develop educational and
methodological complexes and methodological support
of disciplines;

- gain experience in communicating with student
audiences.

ConeprkaHue MOy

OCHOBHOH IIeTbl0 HAy4YHO-TIEJAarorn4eckoil MNpaKTUKU
SBJISIETCS TIOATOTOBKA JOKTOPAaHTOB K WX Oynymien
npodeccroHabHOM Hay4YHO-TIeJar OTH4ecKoil
JIeSITENBHOCTH.

3agadaMy MPAKTHKH SBISIOTCSL:

- ¢opMupoBaHHEe KOMIIETCHIMH IIPENOJaBaTEIBLCKON
JEeATeIFHOCTH, BKIIIOYAsl HCIIOJIb30BAHUE TPAJUIIMOHHBIX
Y MHHOBAIIMOHHBIX 00pa30BaTebHBIX TEXHOJIOTHH,

- oTOOp coaepkaHus OOYYEHHS M METOAUYECKOTro
obOecrieueHus;

- BEIOOp CHCTEM KOHTPOJIS 3HAHUH 00YJaroNTuXcs.

B niporiecce npoxoskaeHus TPAKTHKK JTOKTOPAHTHI:

- W3y4yalT OCHOBBI IEAAarorn4ecKod JesITebHOCTH B
BY3€;

- OBJIAJICBAIOT HABBIKAMH ITOATOTOBKH, OPTaHU3AlMU U
MIPOBEJCHUSI OTICIBHBIX BHJOB 3aHATHH  (JIEKIUH,
JTa00PaTOPHBIX, MPAKTUUECKUX M CEMUHAPCKHUX 3aHATHH,
CaMOCTOSATENBLHON PabOTHI CTYAEHTOB);

- TIproOpeTaloT CHOCOOHOCTH pa3pabaThiBaTh ydeOHO-
METO/INYECKHE KOMIUIEKCHI " METOIUYECKOe
obecrieueHne JUCLMIUINH;

- TpHOOPETaloT OIBIT OOIIEHUS CO CTYACHYECKOU
ayJIUTOpHUEN.

Learning outcomes and
competences to be
acquired

As a result of scientific and pedagogical practice,
doctoral students must:

To know modern methods and methods of teaching

O>xngaeMble pe3ynbTaThl
oOydeHus u
KOMITETEHINN

B pe3yJjbTare NPpoXo:KICeHUus Hayqno-nenaroruqeucoﬁ
NMPAKTUKU JOKTOPAHTBI 10/I7KHbI

3HaTh COBPEMEHHBIC MCTOJAbI 1 METOANKHN
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disciplines at the university.
To be able to design the educational process, develop

curricula and methodological materials for them.

Possess the skills of independent organization and
conduct of all types of training sessions at the university

npenogaBaHrsd JUCHUILIMH B BY3€.

YMeThb poeKTUpoBaTh yueOHBIH Mporecc,
pa3pabaTbIBaTh y4eOHbIE IPOrPaMMBbI M METOIUUECKHE
MaTepuabl K HUM.

Baagerp HaBbIKaMH CaMOCTOSITENIBHON OpraHu3alud U
MIPOBEACHUS BCEX BHUJIOB YUCOHBIX 3aHATHH B By3e

Form(s) of examination

At the end of the scientific and pedagogical practice, the
doctoral student submits a report in the approved form.

The report is the main document that characterizes the
level of preparedness and professional orientation of a
PhD student.

Re-defense of the report is allowed.

®dopma mpoBeneHUS
9K3aMEHOB

Ilo oxoHyaHUHI Hay‘lHO-HeZ[aFOI‘PI‘ICCKOfI MMpaKTUKH
JAOKTOPAHT MPEACTABIIACT OTHUET 11O yTBep)K,I[CHHOﬁ

¢dopme.
Otyer SIBNISIETCS. OCHOBHBIM JIOKYMEHTOM, KOTOPBIi
XapaKTepu3yeT YPOBEHb MOJrOTOBJICHHOCTH U

npodeCCHOHATBHOM HAPaBICHHOCTH qokTopanTa PhD.

JlomyckaeTcst IOBTOpHAsl 3aIlUTa OTYETA.

Academic Study Programme:
PhD — Food Technology

YuebOHast mporpamma:

Joxrop dunocoduu (PhD) — TexHOIOrHS IPOIOBOIBCTBEHHBIX IPOAYKTOB

Module description

Omnmcanue MOAyJId

Version Bepcus
Module number 1.3.4 Howmep momyist n.3.4
Module title Research work, including dissertation writing Haspanue mMoayins Hayuno-uccienoBarejbckue pa6oThl, BKIOYAS

HanmuCaHue Jucceprauuu

Credit hours

5 cp - 2 semester, 20 cp - from 3 to 8 semester

er,I[I/ITHbIe qacChbl

5 kp — 2 cemectp, 20 kp — ¢ 3 no 8 cemecTp

Weekly contact hours

KonuiecTBOo KOHTAaKTHBIX
4aCOB B HCJICIIIO

Learning area

Research work

Hanpasnenue

Hay‘lHO-HCCJ’ICHOBaTCJ’IBCKaH pa60Ta

Semester[1-8] 2-8 Cemectp [1-8] 2-8

Modes of instruction and | Guidelines for the completion of a doctoral dissertation MeTomp! npernogaBaHus PykoBOACTBO HaJ BEITIOJTHEHUEM TOKTOPCKOM
learning u 00yueHus JICCEPTaLNH

Module Status Obligatory Craryc Mmomyist O0s3aTenpHBINH

Language(s) of Languages selected by the university Ha xakom si3pike Benercst | Ha si3pikax, BeIOpaHHBIX BY30M

instruction MpeToIaBaHue
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Contents of the module

The PhD dissertation must meet the following
requirements:

- correspond to the topical issue, which has the nature of
a priority on a national scale;

- correspond to the profile in which the PhD dissertation
is defended;

- be based on advanced theoretical, methodological and
technological achievements of science, technology and
production;

- contain specific practical recommendations, solutions
to theoretical and/or applied problems;

- the results should be implemented at the institutional
level and/or at the industry level.

Coneprkanue MOy

Huccepranus PhD momkHa 0TBEYATh ClIETyOMIMM
TpeOOBaHUSIM:

- COOTBETCTBOBATH AKTYaJIbHOM MpobIeMaTHKe,
UMEIOIIEH XapaKkTep NPUOPUTETA B HAIIMOHAILHOM
Maciraoe;

- COOTBETCTBOBATH MPO(UITIO, IO KOTOPOMY 3all[UIACTCS
mucceprarst PhD;

- OCHOBBIBATHCS HA MEPEOBBIX TEOPETHUCCKUX,
METOIMYECKUX U TEXHOJIOTHUECKHX JTOCTIKEHUAX
HAYKH, TEXHUKU ¥ POU3BOJICTBA;

- COJIepKaTh KOHKPETHBIC IPAKTHIECKUE PEKOMEHIAIUH,
peIlIeHI/IH TeOpeTI/I‘IeCKI/IX I/I/I/IHI/I HpI/IKJ'IaZ[HI)IX 3aja4,

- peSyﬂbTaTbI JOJIPKHBI 6bITI) BHC[[peHI)I Ha
MHCTUTYLIMOHAJILHOM YPOBHE W/HJIHM B Macuitade
OTpacIIy.

Learning outcomes and
competences to be
acquired

Know:
- achievements and developments in their own and
related fields, ways of their development in the future

Be able to:

- to introduce scientific achievements into practice
- apply the norms of interaction in the scientific
community

Oown:

- advanced knowledge in the field of research or training
in related fields

- advanced and specialized skills and methods, including
synthesis and evaluation, necessary to solve critical
problems in research and / or innovation, as well as to
expand and rethink existing knowledge or professional
practice

- the skills of leading research or professional groups in
solving complex or interdisciplinary problems

O>xugaeMble pe3ynbTaThl
o0yueHHS U
KOMIIETCHLIMU

3HaTh:
- TOCTIDKEHUS ¥ pa3paboTKU B CBOEH U CMEXHON
00acTaX, IMyTH UX PA3BUTHSA Ha MEPCIICKTHBY

YMern:

- BHEJIPATh HayYHBIC TOCTHYKCHUS B IPAKTHICCKYIO
JIEeSITENBLHOCTD

- IPAMEHSATH HOPMBI B3aUMOJICHCTBUS B HAYIHOM
C000I11IeCTBE

Baagernb:

- MEPEIOBBIMH 3HAHUSIMH B 00JIACTH UCCIICAOBATEIBCKON
JCATCIABbHOCTHU UJIU O6y‘-IeHI/I$[ B CMCIKHbBIX O6J'IaCT5[X

- l'lepe]lOBBIMI/I nu CHCHI/IaJ'II/I?;I/IpOBaHHBIMI/I yMeHI/IﬂMI/I n
METOJJaMH, BKJIFOYAsi CHHTE3 M OIICHKY, HEOOXOIUMBIMHU
JUTSL pEIICHUs] BAXKHEHITNX Tpo0IeM B 00JIacTu
HCCIICJOBAHUN /WM HHHOBALIMH, a TAKKe IS
pacuMpeHus U epeoCMBbICIICHHUS CYIECTBYIOIINX
3HAHUH WK NIPOPECCHOHATBHON MPAKTHKH

- HABBIKaMH pyKOBO}ICTBa HUCCIICOOBATCIBCKUMHA WU
npodeccrOHATBHBIMH TPYIIIIaMH IIPH PELICHUN
CJIOXKHBIX UJIN MG)K}II/ICHI/IHJ'[I/IHapHI)IX 3aga4
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Form(s) of examination

- Anti-plagiarism check (text originality not less than
85%)

- examination of the PhD dissertation, conducted by the
jury in parallel with the public discussion;

- preliminary defense before the jury members at the
place of the dissertation research;

- public defense of PhD dissertation

®dopMa IpoBeacHUS
9K3aMEHOB

- [IpoBepka Ha aHTHIUIArMaT (OPUTHHAIBHOCTH TEKCTa HE
MmeHee 85 %)

- sKcriepTu3a aucceprauuu PhD, npoBoanmast sxtopu
HapaJuleNIbHO ¢ OOIECTBEHHBIM 00CYXKIICHUEM;

- pe/IBapUTeNIbHAS 3allHTa Mepe/l YWICHAMH JKIOPH I10
MECTY BBIIIOJHEHUS AUCCEPTALMOHHOTO MCCIICIOBaHNS;

- myOnmyHas 3ammra aucceprannid PhD
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