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2. The aim and tasks of the course

The aim: To provide a holistic view of modern instrumental methods of research into
indicators of quality of raw materials and finished praducts of restaurants and food businesses,

The tasks: acquisition of postgraduate students theorctical knowledge and practical skills
on research of various indicators of quality and safety of food raw materials, semi-finished
products and finished products, familiarization with loreign experience, new trends, modern
laboratory equipment and requirements of the relevant the state standard of Ukraine,

As a result of studying the discipline, the gradumte student should:

to know: research methodology. modern instrumental methods of research of food raw
materials, semi-finished products and finished products, the latest world achievements and new
trends in the field of food quality and safety rescarch, the latest laboratory equipment used in
advanced world laboratories, the principle of its work and technical capabilities, original
methods of certain quality indicators, perspective directions of development of methods of food



systems research, the state standard of Ukraine requirements for quality of raw materials and
finished products..

be able to: analytically and scientifically substantiate modern methods of research for a
particular subject of study, organize, plan and implement scientific research 0 determine the
quality and safety of food; apply the latest information technology, specialized software to
analyze the results, draw appropriate conclusions, provide suggestions and recommendations,

3. The program of the course
{(Approved by the SNAU Methoadological Council .. 2020, protocol No. ...}

Content module 1. Fundamentals of modern food quality and safety control.
Chemical, physical and physico-chemical control methods,

Topic 1. Fundamentals and methodology of food quality control. General coneepts of
food quality and safety. Legal and technical hasis of food quality control. Classification and
genernl characterization of methods of research of food systems. Comprehensive assessment of
quality and safety of food raw materials and products.

Fopie 2. Newest chemical, physical and physical-chemical rescarch methods. General
characteristics of chemical, physical and physico-chemical indicators of food raw materials and
procucts. Characterization of physical methods of investigation of composition and properties of
food raw materiols and products. Characterization of chemical methods of investigation of
composition and properties of food raw materials and produets.  Characterization of
physicochemical methods of investigation of composition and properties of food raw materials
and products. Review of modern laboratory equipment for carrying out physical. chemical and
physicochemical methods of analysis of food systems. Classification af equipment, its technical
capzhilites, principle of operation and procedure.

Cuontent module 2. Modern methods for determination of rhicological, biochemical,
microbiologieal parameters. Methods for determining nanostruciures.

Tapic 3. The newest rheological parameters research methods, General characteristics
of rheolopical indicators of food raw materials and products. Characterization of methods of
rescarch of rheological parameters. Overview of modern laboratory equipment for rheological
methods of analysis of food systems. Food texture analyzers, Classification of cquipment, its
technical capabilities, principle of operation and procedure

Fopie 4. Newest hiochemical and microbiological parameters research methods,
General characteristics of biochemical and microbiological parameters. Characterization of
research methods for biochemical and microbiological parameters. Review of modern laboratory
cquipment for biochemical and microbiological methods of analysis of food systems.
Classification of equipment, its lechnical capabilitics, principle of operation and procedure.

Topic 5, Methods for determining nanostructures of food systems. Development of
nutritional materials through nanoscience, Nanoscale materials and structures of food materials,
formation and application of manocomposites and nanocolloids  in food technology.
Characterization of methods i food nanotechnology, Methods of nanostructures evaluation,
characterization of research opportunities, advantages and disadvantages of methods. Seanning
electron microscopy, Transmission eléctron microscopy. Dynamic light scattering. X-ray
diffraction, Overview of modern laboratory equipment for the methods of determination of
nanasiructures of foad systems. Classification of cquipment its technical capabilities, principle
of operation and procedure,
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4. The structure of the course
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Topic 1. Fundamentals and methodology of food quality control.
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2. Characterization of chemical methods of investigation of the composition and
properties of food raw materials and products,

3. Characterization of physicochemical methods of investigation of composition
and properties of food raw materials and products,

4. Review of modern laboratory equipment for carrying out physical, chemical
and physice-chemical methods of analysis of food systems.

Topic 3. The newest research methods of rheological parameters.

L. General characteristics of research methods of rheological parameters,

2. Review of modern laboratory equipment for rheological methods of analysis
of food systems,

3. Food texture analyzers.

Topic 4. Newest research methods of biochemical and microbiological
parameters.

I. Characterization of research methods for biochemical and microbiological
parameters.

2. Review of modern laboratory equipment for conducting biochemical and
microbiological methods of analysis of food systems,

Lh

Topic 5. Methods for determining nanostructures of food systems.

I. Nanoscale materials and structures of food malterials, formation and
application of nanocomposites and nanocolloids in food technology,

2. Characterization of methods in food nanotechnology.

3. Methods of nanostructures evaluation. characterization of research
opportunities, advantages and disadvantages of methods,

4. Review of modern Iaboratory equipment for conducting methods for
determining, nanostructures of food systems,
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7. Independent work

The name of the topic

__{ ofhours |

Number

&

Fundamentals and methodolo gy of food qua_l-i'{\{. control.

10

Newest chemical, physical and physico-chemical research methods.
Newest research methods of rtheological ]

Newest research methods of biochemical Eld

Methods for determining nanostructures of food systems.

Toral

____TJ

4
4
8




8. Individual rescarch work

1. Development of a block diagram of analytical and experimental work,

2. Modeling the composition and technology of new food products.

3. Analytical selection ol methods ol research into the quality and safety of new foods
according to the predicted composition, technology and properties,

4. Rewview of promising methods for determining the quality and safety of new foods.

5. Selection of modern laboratory equipment for quality and safety studies,

6. Keview ol domestic scientific institutions, private laboratories offering services
determining the quality and safety of food raw materials and producis.

7. Development of the author's methodology for determining a certain quality indicator
(if necessary)

9. Learning methods

|, Learning methods for the source of knowledge:

1.1. Verbal: work with a book, outline, production of tables. graphs. supporting notes,
ete.).

1.2. Visual; demonstration. observation.

1.3. Practical; practical worl.
2. Methods of learning by the nature of the logic of knowledge,
1. Analytical

3. Methods of training for the nature and level of independent mental activity of graduate
students

3.1 Problematic (problematic-informational)

4, Active teaching methods - the use of techmical trainmg tools, the use of problem
situations, the use of training and conitrol tests, the use of basic lecture notes.

5 Interactive learning technologies - use of multimedia technologies, interactive
whiteboard and spreadsheets.

2

10. Control methods
I Rating control over a 100-point ECTS rating scale
2. Conducting intermediate control during the semester
3. Multicriteria evaluation of graduate students' side work:
- the level of knowledge demonstrated in laboratory classes;
- activity during the discussion of the issues raised in the class;
- results of laboratory waork execution and protection;
- self-study of the topic as a whole or individual issues;
- tesl results:
- written tasks in the course of control work.
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. ) Evaluation scale: national and ECTS
Total points for all types of 5 = i
educational activity ECTS An estimation by national scale
90-100 N Excellent
82-89 B -
75-81 W i Good
69-74 Y A ! i
I e .l
35-59 FX Bad with the opportunity to revise the
. . : course
1-34 F Bad without the opportunity to revise the
J e course

12. Methodological support
Meroan koutpomo sxocti xapuoroi npoaykuil: HapsankHui nociduux / 0.1 Yepesko,
JLM. Kpaitriok, J1.O. Kacinosa ta in, ¥ 1a sarpea. JLM. Kpaiinox; XJYXT, CHAY, —
Cymn: Yuinepentercora xunra, 2012. — 512 ¢.
Dap3anuce D.5. Corpemensne MeTos HECTCAOBANNE THLIICEBIX IPOAYKTOR.
MeToanyeckie yrasanu, — baky: AsepGaitaxancksii TOCY IIAPCTREH b
IoHOMHueekuil yinBepenTer, 2012, — 75 ¢,
basaphosa FO.I'. Teoperiueckie 0CHOBR METOAOR HCCTCIORANIA THIIEBRIX POAYETOR,
Yued. nocobue. — CT16.: HH Y HMTMO; MXuBT, 2014. — 136 ¢,
ACTY 3021-95 «BunpoGysannn i KOHTPOME AkoCT npoaykuii. TepMinm Ta sisnavenns”
Hlioua HopMaTHBHA NoKYMeTTaLs Yxpaiun (ICTY, TY V... Tomo),
3akon Yipanist «0) kavectie i GeonacHocti MHIICERIX TIPOLYKTOR H
IPLIOBOILCTBEHHOLO ChlpLan 0T 23.12.1997 .
3akon Yxpannst «O saumre IPaE noTpeduTeneiin
Jaxon Vepauus: «) kavecrse i Gesonachoety IHIUEBBIX MPOAYKTOB:
Jaxon Yipaunn «O Metpoaot i 1 METPONOTHHECKOI AeaTensiuoctuy or 11.02,98 r.
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