CYYACHI IHCTPYMEHTAJIBHI METOAHU JOCJIIIKEHHSA
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3aranbHa KiTbKicTh roauH — 150 (5 kpeauTiB)
Buxknanau - Okcana FOpiiBna MenbHuUK, 7011., K.T.H.

MeToww UCHMILUIIHM €  O3HaloOMJIeHHs  37400yBadiB 3  MEPEAOBUMHU
IHCTPYMEHTaIbHUMU METOAAMHU, SIKI BAKOPUCTOBYIOTHCS JJI TOCIII)KEHHS MPOTIYKTIB
xapuyBaHHs. [leif KOMIIOHEHT CHpsSMOBAaHMI HA HaJaHHA 3100yBadyaM TEOPETHUHHX
3HaHb Ta MPAKTUYHUX HABUYOK MIOAO 3aCTOCYBaHHS PI3HOMAHITHUX aHATITHIHHX
METO/I1B /I BUBUCHHS SIKICHUX Ta KUIbKICHUX MOKAa3HUKIB XapuOBHUX MPOIYKTIB.

BuBueHHs1 AUCHUILIIHM J03BOJISIE OTPUMATH

Komnerenuii:

- 34aTHICTh 3aCTOCOBYBaTH Cy4acHI METOMOJIOTii, METOAM Ta IHCTPYMEHTH
eKCIEPUMEHTAIbHUX 1 TEOPETUYHUX JOCHIIKEHb, LU(POBI TEXHONOTrii, METOIU
KOMIT'FOTEPHOTO MOJICJIIOBaHHS, 0a3u JIaHMX Ta IHII eJISKTPOHHI PecypcH,
crelianizoBaHe MporpaMHe 3a0e3ledyeHHs] y HAayKOBiM Ta OCBITHIM AISJIBHOCTI Y
cdepi XapuoBUX TEXHOJOTIH.

- 3/aTHICTh BUSBIATH, CTAaBUTU Ta pO3B’SI3yBaTH 3a1adi JOCHIIHUIBKOIO
XapakTepy, OLIHIOBAaTH Ta 3a0e3MeuyBaTd SIKICTb BHKOHYBaHUX POOIT y XapyoBid
MIPOMHUCIIOBOCTI.

IIporpamHi pe3yjbTaT HABYAHHS:

- [IyOnikyBaTu CBOI HaAyKOB1 pe3yJbTaTH B HAYKOBUX >KypHanax a0o JOMOBIIATH
iX Ha HaykoBUX KoH(epeHIisX. J[OKyMEHTyBaTH Ta MpPEJICTaBIATH pe3yJbTaTu
JOCIIJKEHb Y BIJIMOBIIHOMY (popMaTti JjIsl MOJAIbIIOro aHaji3y Ta IHTepnpeTanii.

- BukopucroByBaTH CHEKTPOCKOIIYHI, XpomMaTorpadiyHi, e1eKTpopopeTuuHi Ta
1HIIIT METOAMW JUIsl BU3HAYEHHS CKIAJy Ta BIACTHBOCTEH XapuyoBUX MarepiaiB.
Po3pobnsiT  excrepuMeHTaabHI METOAWKH MJisi BUPIMICHHS KOHKPETHHUX 3aBIaHb
JOCIIJKEHb Y Taly31 XapuOBUX TEXHOJIOTIH.

- BukopucroByBatu 010XiMI4HI METOIU IJIs aHaII3y O10JIOTTYHUX MPOIECIB, AKI
B1I0YBaIOTHCA Y XapuOBUX MPOAYKTAX Ta CUPOBHHI.

- 3HaTM METOJNMKY TMPOBEACHHA (DI3UKO-XIMIYHUX, MIKpOOIOJIOTIYHUX Ta
O10XIMIYHUX JTOCITIIPKCHHS.

- Tlpodeciiino BUKOPUCTOBYBATH Cy4acH1 IHCTPYMEHTAJIbHI METOAN JOCIIIKEHHSI
JUIA BUPILIEHHS MPAKTUYHUX 3aBJaHb y raiay3l XapuyoBHX TEXHOJOTIH. 3ailiCHIOBATU
KPUTHUYHUN aHaNi3 HAYKOBOI JIITEpAaTypH Ta IHTETPyBAaTH HOBI METOIM Ta TEXHOJIOTII B
CBOI JJOCHI/I)KEHHSI.

3MicT IUCHUITIHMA:

3araJbHOMPUUHATI METOAM Ta METOJIWMKH BHUMIPOOYBaHb, YMHHI HOPMAaTHBHI
JIOKYMEHTH Ha MPOBEACHHS JOCTIPKEHb Y Xap4yoBiil Ta mepepoOHiii ramysi.

[TpoBeneHHS eKCIEPUMEHTATBHOTO TOCIIIKCHHS.

[HCTpyMEeHTaNbHI (DI3UKO-XIMIYHI METOIU JOCIIIPKCHHS.

bioximiuH1, MiKpoO10JI0T1YHI Ta IMyHOJIOTTYHI METOJIH JTOCIIKCHHSI.

OdopmieHHs pe3ynbTaTiB JOCIHIKSHHS.



MODERN INSTRUMENTAL RESEARCH METHODS
Cycle of Professional and Specialized Training
(PhD level)
Total workload: 150 hours (5 ECTS credits)
Lecturer: Assoc. Prof. Oksana Yuriyivna Melnyk, PhD in Technical Sciences
Course Objective:
To acquaint students with advanced instrumental methods used for the study of food
products. This course aims to provide both theoretical knowledge and practical skills
in applying various analytical techniques to investigate the qualitative and
quantitative parameters of food products.
Upon completion of the course, students will acquire the following
competencies.
Competencies:
Ability to apply modern methodologies, methods, and tools of experimental and
theoretical research, digital technologies, computer modeling methods, databases
and other electronic resources, as well as specialized software in scientific and
educational activities in the field of food technology.
Ability to identify, formulate, and solve research-oriented tasks, as well as assess
and ensure the quality of work performed in the food industry.
Program Learning Outcomes:
Publish scientific results in academic journals or present them at scientific
conferences. Document and present research results in the appropriate format for
further analysis and interpretation.
Use spectroscopic, chromatographic, electrophoretic, and other methods to
determine the composition and properties of food materials. Develop experimental
methodologies to address specific research tasks in food technology.
Apply biochemical methods to analyze biological processes occurring in food
products and raw materials.
Be proficient in conducting physicochemical, microbiological, and biochemical
studies.
Professionally apply modern instrumental research methods to solve practical tasks
in food technology. Critically analyze scientific literature and integrate new methods
and technologies into research work.
Course Content:
Standard research methods and procedures, current regulatory documents for
conducting research in the food and processing industries.
Conducting experimental research.
Instrumental physicochemical research methods.
Biochemical, microbiological, and immunological research methods.
Presentation and documentation of research results.



