% CyMCbKMit HaLioHaNbHWiA
arpapHuii yHisepcuteT

EKCHEPTU3A XAPYOBUX
MPOJYKTIB TA MATEPIAIIB, PakynbTeT XapoBiX
11O KOHTAKTYIOTb 3 HUMH CHAY

PiBennb ocBiTu: n10okTOp disocodii (acmipaHTypa)
Tun pucnuniiam: BuGipkoBa
3arajgpHa KuibKicTh rogun — 150 (5 kpeauris)
Bua miacymMKoBOro KOHTPOJIIO - 3aJIiK
Bukaanay — Ogaena FOpiiBaa Komreas, xou., a. ¢.

Hucuumnina «ExkcnepTu3za Xxap4yoBHUX MNPOAYKTIB Ta MarTepiajiiB, 110
KOHTAKTYIOTh 3 HUMM» CIIpsSMOBaHa Ha (GOpMyBaHHS y 37100yBadiB TPEThOT0 (OCBITHBO-
HAyKOBOTO) pIBHS BHUIIOI OCBITH Cy4aCHOTO HAyKOBOTO YSIBICHHS NP0 NPUHIIHUIIH,
METOAM Ta 3aCO0M €KCIEPTU3HM Xap4yOBHX MPOAYKTIB 1 MaKyBaJbHUX MarepianiB. Kypc
7A€ MOYJIMBICTh OBOJIOAITH HAaBHUYKaMHU 11€HTU(IKAIlIT, OIIHKK SIKOCTI, O€3MEUYHOCTI Ta
ABTEHTUYHOCTI XapuOBUX MPOJYKTIB, @ TAKOXK aHAJI3Y iX BIAMNOBILAHOCTI HALlIOHAJIBHUM 1
MDKHapOJIHUM CTaHJapTaM.

Mera aucumMiulinm — (OPMYBAaHHS CHUCTEMHHMX 3HaHb 1 MPAKTUYHUX YMiHb IIOJ0
MPOBEICHHS EKCIIEPTU3U Ta KOHTPOJIO XapuoBUX NPOJYKTIB 1 MarepiamiB, sKi
KOHTAaKTYIOTh 13 HUMHU, 13 BAKOPUCTAHHSIM Cy4YaCHUX aHAJITUYHUX, IHCTPYMEHTAJIbHUX Ta
MIKpOO10JIOTTYHUX METO/IIB.

3araJibHi KOMIIETEHTHOCTI:

. 3JIaTHICTH /10 A0CTPAKTHOI'O MUCIJICHHS, aHAJlI3y Ta CUHTE3Y;

. 3/IaTHICTh PO3B’SI3YBaTH KOMIUJIEKCHI MPOOJIEMH y XapuyoOBHUX TEXHOJIOTISIX Ha
OCHOBI CUCTEMHOT'O HayKOBOTO Ta 3arajbHOr0 KyJIbTYPHOTO CBITOIJISY 13 JOTPUMAaHHSAM
MPUHIUIIB NPOPECIHHOT €TUKU Ta aKaJeMIYHO1 100pOYECHOCTI.

DaxoBi KOMIIETEHTHOCTI:

. 3IaTHICTh 3aCTOCOBYBATH CyYacHI METOJNOJOrii, METOAM Ta IHCTPYMEHTH
EKCIIEPUMEHTAJIbHUX 1 TEOPETHUYHUX JIOCHIIKEHb, IU(QPOBI TEXHOJOTIl, METOIU
KOMIT'FOTEpPHOTO  MOJICJIIOBaHHs, ©0a3M JaHUX Ta 1HIII EJIEKTPOHHI  pecypcH,
creniagizoBaHe MporpaMHe 3a0e3nedyeHHs] y HayKOBIM Ta OCBITHIN JISJIBHOCTI y cdepi
XapUYOBUX TEXHOJIOT1H;

. 3/IaTHICTh KPUTUYHO aHai3yBaTH Ta OIIHIOBATH CY4YaCHUM CTaH 1 TEHICHIN1
PO3BUTKY XapuOBUX TEXHOJIOTIH;
. 3/1aTHICTh BUSBJIATH, CTABUTH Ta PO3B’A3yBaTH 3a/1a4l IOCIITHUIIBKOTO XapaKTepy,

OLIIHIOBATH Ta 3a0e3MevuyBaTH SKICTh BAUKOHYBaHUX POOIT Y Xap4yOBiil MPOMHCIOBOCTI.
KopoTkuii 3MicT AMCIUIIIHUA:

1.CyuacHa kiacudikaliisi XapuoBUX IPOIYKTIB 1 MaTepiaiB.

2. Buau Ta etanu ekcriepTH3U; METOAN BU3HAUYCHHS MOKA3HUKIB SIKOCTI, 0€3MEYHOCTI ¢
ABTCHTUYHOCTI

3.Koutpons norpumanusa sumor HACCP, ISO, JICTY

4.ExcniepTHa OLlIHKa YIIaKOBKH, MapKyBaHHs, TEPMIHIB 30epiraHHs

5.3acTocyBaHHS Cy4YacHUX JaOOpATOPHUX TEXHOJIOTIN 1 MpWIaaiB Ui aHAJTITUYHUX
JTIOCJTIIKEHD.
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EXPERTISE OF FOOD PRODUCTS AND MATERIALS IN CONTACT
WITH THEM

Level of education: Doctor of Philosophy (PhD)
Type of discipline: Elective
Total workload: 150 hours (5 ECTS credits)
Form of final control: Credit (Pass/Fail)
Instructor: Assoc. Prof. Olena Koshel, PhD

The discipline “ Expertise of Food Products and Materials in Contact with
Them” aims to develop in third-cycle (educational and scientific) postgraduate
students a modern scientific understanding of the principles, methods, and tools used
for the expertise of food products and packaging materials. The course provides the
opportunity to acquire skills in identifying, assessing the quality, safety, and
authenticity of food products, as well as analyzing their compliance with national
and international standards.
Course Objective
The objective of the discipline is to form systematic knowledge and practical skills
in conducting expertise and quality control of food products and materials in contact
with them, using modern analytical, instrumental, and microbiological methods.
General competencies:-
- ability to think abstractly, analyze, and synthesize;-
- ability to solve complex problems in food technology based on a systematic
scientific and general cultural worldview, adhering to the principles of professional
ethics and academic integrity.
Professional competencies:-
-ability to apply modern methodologies, methods, and tools of experimental and
theoretical research, digital technologies, computer modeling methods, databases,
and other electronic resources, specialized software in scientific and educational
activities in the field of food technology;
-ability to critically analyze and evaluate the current state and trends in the
development of food technologies;
-ability to identify, set, and solve research problems, evaluate and ensure the quality
of work performed in the food industry.
Course Content:
Modern classification of food products and materials.

. Types and stages of expertise; methods for determining quality, safety, and

authenticity indicators.

Control of compliance with HACCP, ISO, and DSTU standards.

Expert evaluation of packaging, labeling, and shelf life.

Application of modern laboratory technologies and instruments for analytical
research.



