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Kyperbin kbickama cunarramachl /Kparkoe ommcanme kypea /Brief description of the
course: bapnbIK >kapaThUIBICTaHy FBUIBIMAAPHI, COHBIH ilIiHAE Omosorus, Xumus, (usuka, reorpadus,
MEXaHUKa, OJJIEKTPOHHKA 3€PTTENETIH OOBEKTUIEPAIH MapaMeTpiepiHiH KOPCETKIITEpiH omey/ai
KonmaHanel. Kypc KopimaraH opra OOBEKTUICPIHIH MOHHMTOPHHII, OHTaWIbl (DHU3MKA-XUMUSIIBIK
KOPCETKIIITEpAi TYPaKTaHIBIPY VIIIH acaMmaHbI3Abl (QakTopiap Typaibl TyciHikTepai amanasl. Kypc
TexHoc(hepaHbl KOcaallFaHaa, op TYPJl OpTalapIblH XUMUSIIBIK KaYINCI3MITIHIH TEOPHSUIBIK HETi3AepiH
3epaeneyi, TaMak eHIMJIEpiHIH JIACTaHYBIH PEeTTey/i, KOpIIaraH opTa OOBEKTUIEPIH Talnaay TYpPJIEpiH,
TaMaK OHIMJEpPiHIH XUMHUSUIBIK KYpPaMbIH aHBIKTayFa jKoHE OypManay TYpFBICBIHAH TallayAbl KaMTHIIBL,
TaMak eHIMEPIHIH op TYpJi capanTamaiapbl MEH TaHBICTHIPAbI / Bce ecTecTBEHHBIC HAYKHU, B TOM YHCTIC
Ouosiorusi, xumusi, Gpusnka, reorpadus, MexaHHKa, HIEKTPOHUKA, HCIOIB3YIOT MPOBEACHUE U3MEPEHHI
nokKaszaTesieil mapaMeTpoB HCCIeAyeMbIX 00bekToB. Kypc packpbIBaeT mpeacTaBiIeHHE O MOHHUTOPHHIE
00BEKTOB OKpYXKAIOIIEH cpenbl, (akTopax, HMCIOIIMX BaKHEHIEE 3HAYCHHE IS CTAOMIM3AIuU
OIITUMAJIBHBIX (l)I/IBI/IKO-XI/IMI/I‘IeCKI/IX MoKa3arejeil. Kpr BKJIIOYA€CT H3YUCHUE TCOPETHUUYCCKHUX OCHOB
XUMHUYECKON 0€30MMacCHOCTH Pas3IMYHBIX Cpell, BKIOYas TeXHoc]epy, periiaMeHTUPOBAHUE 3arps3HEHUN
IMUIIEBBIX IMPOAYKTOB, BUJbBI aHAlIn3a 00BEKTOB Oprmanmeﬁ CpClbl, aHAJIM3 IMHUOICBBIX IMPOJAYKTOB Ha
YCTAHOBJICHUC XHMUYCCKOI'O COCTaBa W Ha IIPEAMCT Q)aHLCH(l)I/IKaL[I/II/I, 3HAKOMHUT C pPa3JIMYHbBIMU
skcreptuzamu mmiieBbix mpoaykroB / All natural sciences, including biology, chemistry, physics,
geography, mechanics, electronics, use measurements of parameters of the studied objects. The course
gives an idea of the monitoring of environmental objects, factors of crucial importance for the
stabilization of optimal physico-chemical parameters. The course includes the study of the theoretical
foundations of chemical safety of various environments, including the technosphere, regulation of food
contamination, types of analysis of environmental objects, analysis of food products to establish the
chemical composition and for falsification, introduces various examinations of food products.

MaxkcaTtbl/Llens/Aim: bakanaBpiapabl, KopiiaraH oprta 0ObEKTUIepiH OaKpUIay, a3bIK-TYJIK HIMKI 3aThl
MEH a3bIK-TYJIIK OHIMJIEPiHIH KayilCi3/iriH aHBIKTay SJICTepiH MEHIepreH OUTIKTI MaMaHAap/abl Aaspiiay,
Oyl ajgam JIeHCayJbIFbIHA JKOHE KOpIIaraH opTa KayilCi3[iriH cakrayFa ocep €TeTiH Herisri
dakropnapasiH 0ipi 60BN TaObUTABL. 3EPTTENETIH 00bEKTUIEPAIH (PU3NKA-XUMHUSIIBIK KOPCETKIIITEPIiH
3epTTey CaJachlHAa 3epTTeysiep OKYpPridy YIIIH CTYAEHTTIH TaHBIMABIK KaOUIeTTepiH JaMbITY/AbI
KamTamacbi3 ety / IloaroroBuTh 0akagaBpoOB, KBaTH(DUIIMPOBAHHBIX CICIIMAINCTOB, BJIAICIONIMX
METOJAaMH  MOHMTOpMHIa  OOBEKTOB  OKpy)Xarolled  cpenbl,  ompeAeneHus  0€30MacHOCTH
MIPOJIOBOJILCTBEHHOTO CHIPbSI U TMPOJAYKTOB TMHUTAHHUSA, YTO SIBISIETCS OJHUM U3 OCHOBHBIX (DaKTOPOB
BJIMSIHMS Ha 37I0pOBbE JIIOAEH M COXpaHeHHEe 0e30MacHOCTH OKpYyXaroliei cpeapl. ObecnednTs pa3BUTHE
KOTHUTHBHBIX CHOCOOHOCTEH CTyJeHTa JAJsl NMPOBEJEHUS HCCIENI0BaHUM B OOJIACTH H3YydeHUs (PU3HKO-
XMMHYECKHX TMMOKa3aTesnell n3ydaeMbix o0nexToB / TO prepare bachelors, qualified specialists who know
the methods of monitoring environmental objects, determining the safety of food raw materials and food
products, which is one of the main factors influencing human health and preserving the safety of the
environment. To ensure the development of the student's cognitive abilities for conducting research in the
field of studying the physical and chemical parameters of the studied objects

Oky wMingerrepi /Yueonnie 3amaum /Learning Objectives: 1) Kopimaran opra o00beKTiIEpiH
MOHHUTOPHUHITEY, a3bIK-TYJIIK IIHKI 3aThl MEH TaMaK OHIMIEpiHIH KayilCi3JiriH aikelHAAYy OIiCTEepiH
MeHrepy; 2) Tamak eHIMIEpiHIH KayilCi3[iK >KOHE TaraMJblK KYHIBUIBIK TalalTapblHa COHKECTIriH
OHJIpICTIK Oakbulay Heri3epi MEH TaHbICy; 3) KOpLIaraH opTa OOBEKTUIepiHIH MOHUTOPHHIIH
KaMTaMachI3 €Ty, a3bIK-TYJIIK [INKI 3aThl MEH TaMaK OHIMAEPIHIH Kayilnci3firi HalKbIHAay cajachlHIaFbl
HOPMATUBTIK KYXKaTTapiel Tanjnay; 4) 3epTTey SKCHepUMEHTI OapbIChIHAA 6Jllley MEH OaKblIayiblH
HETI3T1 TYpJIEpiH 3epelney; 5) KopiuaraH opTta 00beKTUIEPiHIH (PU3HKAIBIK-XUMHSIIBIK KOPCETKIIITEPiHIH
COMKECTIT1H, OHBIH iIIiHAE TaMaK eHIMIepl KYpaMbIHbIH JalbIHIAYIIBI KOCIIOPBIHIAP JKY3€re achlpyra
THIC KAyYIICI3/IK OHE TaFaMJbIK KYHJIBUIBIK TalanTapblHa COWKECTIriH eHAIpicTiK bakpliay HerizaepiH



3epaeney / 1) OBmameHwe METOJaMH MOHHUTOPHHTA OOBEKTOB OKPYXKAIOIIEH Cpenabl, OMpeneicHus
0€30MacCHOCTH TPOJIOBOJILCTBEHHOTO CHIPhS U MPOXYKTOB muTaHus; 2) O3HAKOMIIEHHE C OCHOBaMH
IMPOU3BOJACTBCHHOI'O KOHTPOJIA 3a COOTBCTCTBUCM IMUIICBBIX IMPOAYKTOB TpCGOBaHI/IHM 663OHaCHOCTI/I u
MUIICBONW IIEHHOCTH, 3) AHajIM3 HOPMATHUBHBIX JIOKYMEHTOB B cdepe oOecredeHuss MOHUTOPUHTA
00BEKTOB OKpYKaIOIIeH Cpeibl, onpeaesneHust 0€30MacHOCTH MPOIOBOIBCTBEHHOTO CHIPhSI M MPOAYKTOB
NUTaHUS; 4) W3y4yEeHUE OCHOBHBIX BHUJOB HM3MEPEHHH M KOHTPOJIL B XOJI€ HCCIEI0BATEIBCKOIO
IKCIIEPUMEHTA; 5) W3y4eHHE OCHOB IPOHM3BOJCTBEHHOTO KOHTPOJSI 32 COOTBETCTBHUEM  (DHU3HKO-
XUMHYECKHUX MOKa3areieil 00bLEKTOB Opr)K&IOIJ.IGﬁ Cpcabl, B TOM YHUCJIC COOTBCTCTBUA COCTaBa IMUIICBBIX
IMpOAYKTOB Tp€6OBaHI/IHM 6€3OHaCHOCTI/I u HHLHCBOﬁ HCHHOCTH, KOTOPLIC MOOJIKHBI OCYHICCTBIIATH
npeanpustus-uzroropurenn / 1) Mastering the methods of monitoring environmental objects,
determining the safety of food raw materials and food products; 2) Familiarization with the basics of
production control over compliance of food products with safety requirements and nutritional value; 3)
Analysis of regulatory documents in the field of environmental monitoring, determining the safety of food
raw materials and food products; 4) study of the main types of measurements and control during a
research experiment; 5) study of the basics of production control over the compliance of physical and
chemical parameters of environmental objects, including compliance of the composition of food products
with safety requirements and nutritional value, which must be carried out by manufacturers.

KaabinracTeipy kepek Herisri Ky3biperTep /ba3oBble KOMIETEeHUHH, KOTOPble NPeACTOUT
chopmupoarts/ Basic competencies to be formed:
Oxky OarmapiiaMachlH COTTI asKTaFaHHAH KCWiH OLTIM amynibl KaOiaeTTi:
- moH OoipIHIIA iprenai OuriMre ue OoJIabl JKOHE alifaH TEOPHUSJIBIK OUTIMIH TPaKTHUKAIBIK
KBI3METIMEH YIITACTBIPYBI )KY3€eTe achIpa aajpl;
- OH cajackl OOMBIHINA OW-TIKIPJIEPIH TYKBIPBIMIANABI KOHE MOHMIK OUTIMIH OKY YpAiCiHe
MPOCKIMsIIAyFa JalbIH 00JIa Ibl;
- FBUIBIMH Kypan-kaOAbIKThl jkoHe AKT-HbI mailifanana OTBIPBIN, XUMHUSIIBIK KOHE OMOIOTHSIIBIK
IKCIIEPUMEHT, 3epTXaHanap jKoHe Jajia 3epTTeyJIePiH Kyprizei;
- XUMHUSJIBIK JKOHE OMOJIOTHSIBIK OOBEKTUICPl TaJIalIbl;
[ocne ycmentHOro 3aBepIIeHus ITOH MPOTrPAMMBI 00 YJaIOIIACS:
- BiageeT (pyHAaMEHTaIbHBIMU 3HAHUSMHU B MPEAMETHON OOJIACTH M OCYIIECTBISET MHTETPALIUIO
TEOPETUYECKUX 3HAHUN C IPAKTUYECKON JEATEIBHOCTBIO;
- (QopmMynupyeT CykJIeHHUs B IPEIMETHOM 00IaCTH U UMEET TOTOBHOCTH MPOEIIMPOBATH 3HAHHE
IpeIMETOB B 00pa3oBaTeIbHBIN POIECC;
- TMPOBOJUT XUMHUYECKUH U OUONOTUYECKUN OKCHEPUMEHTHI, JabOpaTOpHbIE U TOJEBbIE
UCCIIEIOBaHMsI, UCIIONIb3Yys HayuyHoe obopynoBanue u UKT;
- aHaTU3HUpYyeT XUMHUYECKHE, OMOIIOTUYECKUE U TMeIarornueckue 00beKThI;
Upon successful completion of this program, the student will:
- possesses fundamental knowledge of the subject area and integrates theoretical knowledge with
practical activities;
- formulates judgements in the subject area and has the willingness to project subject knowledge into
the educational process;
- conducts chemical and biological experiments, laboratory and field research, using scientific
equipment and ICT,;
- analyses chemical and biological objects;

OKbITYabIH HITHIKeJIepi / Pe3yabTaThl 00yuenus / Learning outcomes:

KypcTbl MeHrepy HOTHIKeCiHAE CTY/JAEHT:

1) TeopUsIIBIK KOHE MPAKTUKAIBIK O1TIMMEH KYMBIC jKacay

MOHHUTOPHUHITIH dJIICTEMEIIK HET13epiH KOJIaHy Typajbl;

2) Kopmaran opra OOBEKTUIEPiHIH TaOWFM KOHE TEXHUKAIBIK IIBIFY Terl (DU3MKaJIbIK-XUMUSIIBIK
KOPCETKIIITEpP1 CepIiHiHIH ce0en-canaapiblK OailTaHbICTapbIH TaJIayFa XKoHE TYCIHAIpYre MiHJCTTI;



3) a3bIK-TYJIK CEKTOPBIH/A, aybLI MIAPYyalIbUTBIFBIHIA XUMHSUIBIK 3aTTap bl TTalanaHy Ke3iHae KypaMsl,
XUMUSIIBIK KaCHETTEPi, KOJAAHBUTYHI JKOHE KAaYINCI3IK mapajapsl Typaisl naiibiMaaynap oingipyre;

4) ABBIK-TYJIK IIMKI3aThl MEH TaMaK OHIMIEPIHIH KayillCi3airi >KeHIHeT1 HeTi3Tri HOPMATUBTIK KY>KaTTap
MEH 9JIiICTeMEITIK MaTepuanaap/sl 01Ty )KoHE KOJIaHy;

5) mukizarTel, TexHocdepa KaIIbIKTaphl OHIMICPIH KalTa OHJACY KOHE CaKTay Ke3iHAETi XUMUSIIBIK
MIPOLIECTEP/II TAJIIAyFa MIHICTTI;

6) muKi3aT MeH JaiiblH OHIM CamachIHBIH KOPCETKIIITEpiH ailKpIHay OOWBIHINA CTaHIAPTTHI ChIHAKTAP
KYprizyre MiHJIeTTi;

7) TaburaT KOpFay CHIATBIHAAFBI iC-IIapanapabl YHBIMIACTBIPY YIIiH KOpIIaFaH OpTa MOHUTOPHHTI
caJlaChIHAaFrbl OUTIM/II KOJIJaHyFa MiHAETTI

B pe3yJjibTaTe 0CBOCHUA Kypca CTYACHT GyueT YMETh:

1) OIICpHUPOBATE TCOPECTUUCCKHUMU U MPAKTUYCCKUMHU 3HAHUAMUA

O IPpUMCHCHHUU MCTOJUYCCKHNX OCHOB MOHHUTOPHHIA,

2) AHAJIM3UPOBTL U OGBHCHHTL IMPUYIUHHO-CIICACTBCHHBIC CBA3M JUHAMHWKU (1)I/I3I/IKO-XI/IMI/I‘-ICCKI/IX
noKaszaTesiei MPUPOJHBIX U TEXHUYECKOTO MPOUCXOXKICHHS 0OBEKTOB OKPYKAIOLICH CpeIbl;

3) BBIpaXKaTh CYXJICHHS O COCTaBe, XMMUYCCKHX CBOMCTBAX, MPUMEHEHUH M Mepax 0e30IacHOCTH MPH
HCIIOJIB30BAHUU XUMHUYCCKNX BCHICCTB B IIPOAOBOJILCTBCHHOM CCKTOPEC, CCIILCKOM XO3$II>1CTBG;

4) 3HAThb U IPUMCHATH OCHOBHBIC HOPMATUBHLIC JOKYMCHTBI H MCETOAUYCCKHUC MaTCpuajibl I10
0€30MaCHOCTH MPOIOBOIBLCTBEHHOTO CHIPBS M MTPOAYKTOB MTUTAHUS;

5) aHAMM3UPOBATh XMMUYECKHE MPOLECCHl MPH MepepaboTKe U XPaHEHHH CHIPbS, MPOAYKTOB OTXOJIOB
TeXHOC]EPHI,

6) MPOBOJAWTH CTAHAAPTHBIC HMCHBITAHUS TIO OMPEAENIECHUIO TOKa3aTejeld KauecTBa ChIphsi U TOTOBOM
IPOAYKLHY;

7) IpUMEHATh 3HaHUS B O0JIACTU MOHUTOPUHTA OKPYXKAIOMIeH Cpenbl JUIsl OpraHu3alud MEepONpUsTUR
MIPUPOAOOXPAHHOIO XapaKTepa

As a result of mastering As a result of mastering the course, the student will be able to:

1) to operate with theoretical and practical knowledge

about the application of methodological foundations of monitoring;

2) analyze and explain the cause-and-effect relationships of the dynamics of physico-chemical indicators
of natural and technical origin of environmental objects;

3) express judgments about the composition, chemical properties, application and safety measures when
using chemicals in the food sector, agriculture;

4) know and apply the basic regulatory documents and methodological materials on the safety of food
raw materials and food products;

5) analyze chemical processes during processing and storage of raw materials, waste products of the
technosphere;

6) conduct standard tests to determine the quality indicators of raw materials and finished products;

7) apply knowledge in the field of environmental monitoring to organize environmental protection
activities.

IMonaep /ducuummmnbl / Disciplines:

1. Kopuiaran opra 00BbEKTUIEPiHIH MOHUTOPUHTI (KpeauTTep: 5; 6akpuiay Typi: 3x3ameH) / MOHUTOPUHT
00BEKTOB OKPY’KaroIIel cpebl (KpeauToB: 5; popma KOHTpoJIsA: Sk3aMeH) / Monitoring of environmental
objects (credits: 5; form of control: sx3amen)

2. Aybln mapyambUIBIFBl OHIMJIIEPIH Tanaay ofictepl (Kpenutrep: S5; Oakpuiay Typi: sk3ameH) / Metoabl
aHaIM3a CeIhCKOXO3SHUCTBEHHON MPOAYKIMU (KpeauToB: 5; ¢dopma KoHTpouisa: sk3ameH) / Methods of
analysis of agricultural products (credits: 5; form of control: sx3amen)



3. Jlopimik 3aTTapbIHXUMHACHIHA Kipicie (KpeauTTep: 5; 6aKpuiay Typi: Sk3aMeH) / BBeneHne B XUMHIO
JICKapCTBEHHBIX BEUIECTB (KPEeaUTOB: 5; Qopma KoHTpousi: 3k3ameH) / Introduction to the chemistry of
medicinal substances (credits: 5; form of control: sx3amen)

4, Tamak eHiMzepiHiH Kayincizmiri (kpeautrep: 5; Oakpuiay Typi: 3k3aMmeH) / be3omacHOCTh MUIEBBIX
npoaykToB (kpeautoB: 5;  dopma kouTposis: sk3amen) / Foodsafety (credits: 5; form of control:
9K3aMeH)

Enoex colitbiMabLibirbl / Tpynoemkocts /Labor intensity: 20 kpeauTos.

IIpepexBusuttep / [IpepexBusutsl / Prerequisite: beliopranukanblk XUMUSTHBIH TEOPHSUIBIK HET131€p1
| Teoperuueckue ocHOBBI Heopranudeckoi xumuu / Theoretical foundations of inorganic chemistry

ThiHaaymbLIAPABLIH €H a3 caHbl / MUHIMAJIbHOE KOJIH4YecTBO ciaymareneii / Minimum number of
listeners: 2

TeIHAayIIBLIAPABIH MAKCUMAJbI CAHbI /[ MakcumMaJibHOE KOJMYECTBO caymaresen / Maximum
number of listeners:15

Monl/Aucuummuual/Discipline 1:
Kopmaran opra o0bekTiniepiHiHMOHNTOPHHTI / MOHUTOPHHI 00bEKTOB OKpY:Karouleii cpeabl /
Monitoring of environmental objects

IMonnin Kpickama cunarramacbl /Kparkoe onucanme pucnumummnabl /Discipline Summary:
MOHUTOPHHITIH OAiCTEMENK Heri3fepiH, (U3MKaIBIK-XUMHUSIIBIK CHIIATTAMaJapblH KOHE OJapIblH
KOpIIaraH opTa OOBEKTIIepiHIH TaOWFU J>KOHE TEXHUKAIBIK IIBIFy JIMHAMUKACBIH KapacThIPAJIbL.
ArpeccuBTI 3arTapibl MaijanaHy Ke3iHAe KAayilCi3OiKTI KaMTamachl3 €Ty MiapajapbiH 3epaeienmi /
PaccmarpuBaeT METOAMYECKHME OCHOBBI MOHHUTOPHUHTA, (U3NKO-XUMHUECKHE XapPaKTEPUCTUKH M HX
JMHAMUKY IIPUPOJIHBIX U TEXHUYECKOTO MPOUCXOXKICHUS 00BEKTOB OKpYsKaroliel cpebl. M3yuaeT Mepbl
obecreueHns 0€30MaCHOCTH MIPU UCIIOIb30BaHUH arpeccuBHBIX BemecTB / Examines the methodological
basis of monitoring, physical and chemical characteristics and their dynamics of natural and technical
origin of environmental objects. Studies safety measures when using aggressive substances.

Cabak TtypJepi /Buabl 3ausTuii /Types of lesson: Jlopictep, MpakTUKAaNbIK >KOHE 3€PTXaHAIBIK
cabakrap. CTyIeHTTepiH ©3iHIIK KYMbICHI KapacThlpbutraH /JIeKIuu, mpakTHYecKre U JabopaTopHbIe
sansTus. [IpexycmarpuBaeTcst caMocTosTebHas paboTa cryiaentoB / Lectures, practical and laboratory
classes. Independent work of students is provided.

OxpiTymisl /TIpenoxaBatens / Teacher: Uepnsisckas O.M., Hamkos B.H. / Uepnsickas O.M., Yamkos
B.H. / Chernyavskaya O.M., Chushkov V.N.

Ion 2/ Aucunnauna2/Discipline 2:
AybUI IIapyalIbLIBIFBI OHIMIEPiH Taaaay daicTepi /MeToAbl aHAIH3A CeIbCKOX03SIIICTBEHHOM
npoaykuun/Methods of analysis of agricultural products

IMonnin Kpickama cunarramachl / Kparkoe onucanue aucuuniudbl / Discipline Summary:

AybUT IIapyalIbUIbIFBl ©HIMIEPIHIH 9PTYPIIl TONTAPbIHBIH KYPaMbIH, XUMHUSUIBIK KACUETTEPIH 3epTTeiil,
aybll IIapyallbUIBIFBIHAA XHMUSUIBIK Tajfay oficTepi JKyHeciH wurepeni. AybUl IIapyamlbUIbIFBIH



XUMUSITIAHIBIPYIBIH, KEMIIIOI TIEH KEMIIOIN KOCTaTapblH OHIIPYIiH KETEKI OaFbITTapblH, MUHEPAJIIBIK
THIHAUTKBIIITAPABl Ak 1aJaHyIbIH THIMIIITIH, OCy CTHUMYJISITOPIApPBIH KapacThIpadbl, TOIBIPAKTHIH
KYHapJIBUIBIFBIH apTTHIPY, ©CIMIIKTEpAl KOPFayIblH XUMUSIIBIK KYpajiapblH KOJIJIaHy, JaibiHaay, KaiTa
OHJICy, KOHCEpBUICY TEXHOJOTHSUIBIK YAepicTepiHaeri (U3HKa-XUMUSIIBIK JKOHE OMOXUMUSIIBIK
e3repicTep *XoHE op TypJii (akTopiapiablH ocepiHeH eHimai caktay / M3ywyaer coctaB, XHMHUECKHE
CBOICTBa PAa3JIMYHBIX TI'PYIIIL CEJILCKOXO03SIMCTBEHHOU IMPOAYKIINH, OCBanBacT CHUCTCMY MCTOJ0B
XHMHUYECKOI0 aHalli3a B CEJILCKOM XO3SIHCTBE. PaCCManI/IBaeT BCAYIIMC HAIPABJICHUA XHUMHU3AIUU
CEeNTbCKOTO XO35HCTBA, MPOU3BOACTBA KOPMOB M KOPMOBBIX J00aBOK, 3(P(PEKTUBHOCTh HCIIOJIb30BAHMS
MUHEpAIBHBIX yIO0OpEHUH, CTUMYJISATOPOB POCTA; MOBBIMICHHUS IUIOJOPOJHOCTH TOYB, MPUMEHEHUS
XUMHUYCCKUX CPCACTB 3alllUThI paCTeHHﬁ, (bI/ISI/IKO-XI/IMI/I‘IeCKI/Ie n 6I/IOXI/IMI/I‘-I€CKI/I€ U3MCHCHHUS B
TEXHOJIOTUYECKUX TPOLIECCaX MOArOTOBKHU, epepabOTKH, KOHCEPBUPOBAHUS U XPAHEHUS MPOTYKIIMU MO
BO3JICCTBHEM pa3nuHbIX (hakTopoB / tudies the composition and chemical properties of various groups
of agricultural products, develops a system of methods of chemical analysis in agriculture. Examines the
leading directions of agricultural chemization, production of feed and feed additives, the effectiveness of
the use of mineral fertilizers, growth stimulants; increase soil fertility, use of chemical plant protection
products, physico-chemical and biochemical changes in technological processes of preparation,
processing, preservation and storage of products under the influence of various factors.

Caoak TypJepi / Buabl 3ausaTuii /Types of lesson: J[opicTep, mpakTHKaIBIKKOHE3ePTXaHAIBIKCA0aKTap.
CTyaeHTTepIiH O31HIIK KYMBICHI KapacTeipbutiraH / JIeKinu, npakTH4eckue U JJabopaTopHbIC 3aHITHS.
[TpenycmaTtpuBaeTcs caMocTosiTeNIbHAs padoTa crynentoB / Lectures, practical and laboratory classes.
Independent work of students is provided.

OxpiTywinl /IlpenogaBarensn / Teacher: Uepnssckas O.M., Hamkos B.H. / Yepnssckas O.M., Yamikos
B.H. / Chernyavskaya O.M., Chushkov V.N.

ITon 3 /Aucumnauna 3/Discipline 3 :
Jopiaik 3aTTapabiH XMMHSICHIHA Kipicne / BBe1eHne B XUMHIO JIeKAPCTBEHHBIX BelecTs /
Introduction to the chemistry of medicinal substances

IIonnin kpickama cunarramacel / Kparkoe onmmcanue aucuumimubl / Discipline Summary:
CuHTETUKAJBIK JOPUIIK 3aTTaplbl CHHTE3JCYAIH 3aMaHayH TOCUIAEPIH; XMMUSUIIBIK JKOHE (DU3MKaIIbIK-
XUMMSUIBIK 9/IICTEPMEH KYpPBUIBIMBIH COMKEC TEHIIpY OMICTEPiH;  ChUIBICTAPIBIH (hapMaKOJIOTHUSIIBIK
OeJICeHIUNINH; KypaMbIHIAaFbl albIpMaIlbUIBIKKA OalaHBICTBI KACHUETTEPIiHIH ©3repyiHzeri Herisri
3aHJIBUIBIKTAp/Ibl, 061y KOHE TazapTy oMAICTEpiH, OpUIIK 3aTTap[blH HEri3ri KiacTapblH 3epTTeyAiH
(bu3MKaIbIK XKoHE (PU3MKAIBIK-XUMUSUIIBIK o/1iCTepiH 3epTTeiini / M3yuaer knaccudukanno 1 XuMU4ecKui
COCTaB OTJENBHBIX TPYMI CHHTETHYECKUX M TPUPOIHBIX JIEKAPCTBEHHBIX BEIIECTB; COBPEMEHHEIC
MOJXOAbl K CHHTE3y CHHTETHYECKUX JIEKApCTBEHHBIX BEIECTB; METOJbl HIAEHTH()HKAUU CTPYKTYpHI
XUMAYECKUMUA U (U3UKO-XUMHUECKUMH METOJIaMH;  (HapMaKOoIOTHYECKyl0 aKTHBHOCTH COCTUHEHUH;
OCHOBHBIE 3aKOHOMEPHOCTH B M3MEHEHUH CBOMCTB B 3aBUCHMMOCTH OT pa3MyMs B CTPOEHHUH, criocolax
BBIJICJICHUS] U OYUCTKH, (PU3HUECKUX M (PU3NKO-XUMHUECKUX METO/IOB MCCIIEOBAaHUSI OCHOBHBIX KIJIACCOB
nekapcTBeHHbIX BemiecTB / Studies the classification and chemical composition of certain groups of
synthetic and natural medicinal substances; modern approaches to the synthesis of synthetic drugs;
methods of structure identification by chemical and physical-chemical methods; the pharmacological
activity of the compounds; main regularities in changing properties depending on differences in structure,
methods of isolation and purification, physical and physico-chemical methods of research of the main
classes of medicinal substances



Cabak Typuepi / Buabizansituii /Types of lesson: Jlopictep, npakTHKaIBIKKOHE3EpTXaHAIBIKCA0aKTap.
CryzneHTTepaiH ©31HIIK XKYMbICH KapacTbipblUiraH / Jlekuuu, npakTudeckue U Ja00paTOpPHbBIC 3aHSTHS.
[MpenycmatpuBaercsi camoctosiTenbHas pabora cryiaentoB / Lectures, practical and laboratory classes.
Independent work of students is provided.

OxkpiTyminl /IlpenonaBarens / Teacher: Yepusasckas O.M., Hamkos B.H. / Uepnsasckas O.M., Uamkos
B.H. / Chernyavskaya O.M., Chushkov V.N.

IIon 4 /Iucuunuiuna 4 /Discipline 4 :
Tamak eHimaepiHiH Kayincizairi / besonacHocTs numeBbIx npoaykToB / Foodsafety

IIonnin Kbickama cunarramachl / Kparkoe onucanne qucunniaunbl / Discipline Summary:
TopTin XanbIKTBIH JI€HCAYJIBIFBIH CAaKTay >KOHE HBIFANTY YUIIH MaHbI3Ibl (akTopiap Typasbl TYCIHIK
oepeni. Kayinci3mikTiH TeOpHsUIBIK Heri3zepi. Tamak eHIMIEpiHIH JIaCTaHYyblH THUTHEHAIBIK DPETTEY
Kopektik 3arrapasiH Kayintiairi. TaramMIelK MHQEKIUSIIap >KOHE TaMaKTaHylaHy TyciHiri. Tamak
OHIMJIEpIH capamnTay TypJiiepi. [ urueHanslK capantaMaHbl KYprizy TopTiOi, epekiienikrepi. A3bIK-TYIIK
eHIMJIepiH Oypmaiay >kKOHE OHBI aHBIKTAy TOCILIIEPl KOHE OHBI aHBIKTAy omicrepi / JucrumiumHa maet
npescTaBieHue o (PaKTOpax, UMEIOIUX BaXKHEIlIee 3HaUeHNE Il COXPAHEHUS U YKPEIUIEHUS 3/I0pPOBbS
HacesleHus. TeopeThuueckue OCHOBBI 0€30IacHOCTU. | 'MIMeHHYecKoe periiaMeHTUPOBAaHUE 3arpsi3HEHUM
MUIIEBBIX MPOAYKTOB. OnacHocTW NHILEBbIX BenlecTB. [loHATHE NUIIEBBIX MH(PEKIUI M MUILEBBIX
oTpaBieHUH. Buapl oskcneptussl mnumieBblx npoaykToB. [lopsinok mpoBeneHusi, ocoOeHHocTel
TMTHEHUYECKON dKcnepTu3bl. DanbcuuKanms MUIIEBbIX MPOAYKTOB M CIOCOObI ee oOHapyxkenus / The
discipline provides insight into the factors that are essential for maintaining and promoting public health.
Theoretical foundations of security. Hygienic regulation of food contamination. Hazards of food
substances. The concept of food infections and food poisoning. Types of food expertise. The procedure,
the characteristics of the hygienic examination. Falsification of food products and ways to detect it.

Cabak TtypJepi /Buabl 3ausTuit /Types of lesson: Jlopictep, MpakTUKAaNbIK >KOHE 3€PTXaHAIBIK
cabakrap. CTyIeHTTepAiH ©3iHIIK KYMbICHI KapacThlpbutra /JIeKIuu, mpakTHYeCKre U JabopaTopHbIe
3ansTus. [IpexycmarpuBaeTcst caMocTosTebHas paboTa cryaentoB / Lectures, practical and laboratory
classes. Independent work of students is provided.

OxkpiTyminl /IlpenogaBaredsn / Teacher: Uepnssckas O.M., Hamkos B.H. / Yepnsasckas O.M., Yamkos
B.H. / Chernyavskaya O.M., Chushkov V.N.



