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Department of Genetics, breeding and selectiomiohals

Name of the discipline

Animal genetics with biometrics

Lecturer

Bushtruk Maryna Vitaliivha
PhD agricultural sciences, associate professor,
department of genetics, breeding and selectiomiofias

Year of study, semester

1 course SP (bachelor's degree) 1, 2 semesters

Faculties where the
students are offered to
study the discipline

Biological-technological faculty

List of competencies and
learning outcomes
provided by the
discipline

The result of learning the discipline is the actjios by students o
such knowledge and skills:
Knowledge

Sills

the main stages of the history the science of gemeits
methods;

the role of organelles in cells in the transmissiand
implementation of hereditary information;

the structure of nucleic acids, characteristicsthe# genetig
code;
the basic laws of the inheritance of qualitativel goantitative
characteristics in  monohybrid, dihybrid and polyhgh
crossings;

theoretical foundations of building genetic maps;

laws of inheritance of sex-linked traits;

the genetic nature of variability, its types, theeaming of
spontaneous and induced mutagenesis, the spedfics
features of the action of physical and chemicalagens;
classification of mutations, causes of their oocemce and
detection possibilities;

bases of immunogenetics, the concept of blood typkes

animals;

the main genetic predisposed pathologies of domesiimals
and the ways of their detection;

the genetic essence of inbreeding and heterosis;

genetic basis of individual animal development;

genetic features of the structure of populationsl aheir
dynamics, the essence of genetic processes ingiams;
peculiarities, possibilities and achievements of negie
engineering;

the main genes of the economic-useful signs of famimals;
inheritance features and inherited variation atdraf different
species animals.

to carry out cytogenetic analysis of animals anteatethe
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number of chromosomes;

¢ to plan and analyze the results of the hybrid nubtho
monohybrid, dihybrid and polyhybrid crossings;

¢ to detect statistically significant deviations fronthe
theoretically expected crossings;

¢ analyze and compile genetic maps of chromosomeseobasis
of analytical crossing;

« paternity testing with genetic markers;

« to detect animals with hereditary anomalies;

« to carry out biometric analysis of variability ahall and large
sample of animals (as well as correlation, regoessi
dispersion, inheritance, repetition of traits);

« to analyze genetic structure of populations;

« to conduct genealogical analysis of animals.

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

75 students

Lectures

1. Biometric methods in genetics.

2. Cytological bases of heredity.

3. Molecular basis of heredity.

4. Patterns of inheritance of traits in sexual repobidm.
(Mendelism).

5. Inheritance features of the of allelic and nbbelia genes. Lethal
genes.

6. The chromosomal basis of inheritance.

7. The genetics of gender.

8. Inheritance of sex-linked traits.

9. Mutational variability. The mutation and thefassification, its
causes and methods.

10. Genetics of populations. Patterns of geneticgire of
populations.

11. Immunogenetics and genetic polymorphism ofginst
12. Genetics of immunity, anomalies and animalaties.
13. Genetic basis of ontogenesis.

14. Genetics of animal behavior.

15. Special genetics of farm animals.

16. Genetic basis of animal breeding.

17. Genetic engineering and biotechnology.

Practical classes
1. Variation series and the variation order. Grapbpresentation of
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Language of teaching

the variation series.

2. Calculation of X,o0, Cv, and m, mo, mq, for small sample
(n < 30). Value and calculation of td and determinatb®.

3. The role in selection and calculation of r, thfor large sample
(n=30).

4. Calculation r, m tr for small samples (n <30). Role in the setat
and calculation of R x/y and R y/x in large and Brsemples.

5. Use in selection and calculation éf 8d and Es; rw.

6. Method X (chi-squared test) in estamation of probabilityd an

difference between two groups of animals.

7. Cytological bases of heredity (cell structurdyrocnosomes
mitosis, meiosis, gametogenesis).

8. Graphic modeling of structure and synthesisunieic acids.

9. Graphic modeling of protein synthesis in a aaelil gene mutation
Inheritance of traits in monohybrid crossing.

10. Inheritance of traits in dihybrid crossing.

11. Inheritance of traits in the interaction betwedelic genes.

12. Inheritance of traits in the interaction between allelic genes.
13. The genetics of gender. Inheritance of sexefihtkaits.

14. The chromosomal theory of inheritance. Genetiaps of
chromosomes.

15. Immunogenetics. Identification of origin.

16. Calculation of frequency of phenotypes, genesypand
concentration of genes.

17. Population Genetics and the Hardy-Weinbergciiia

18. Lethal genes.

P

5.

Ukrainian

Name of the discipline

Animal breeding

Lecturer

Stavetska Ruslana Volodymyrivna,
Dr of agricultural sciences, associate professor,
department of genetics, breeding and selectiomiofi@s

Year of study, semester

2, 3 courses (bachelor's degree) 4, 5 semesters

Faculties where the students
are offered to study the

discipline

Biological-technological faculty

List of competencies and
learning outcomes provided

by the discipline

The result of learning the discipline is the acijigis by students
of such knowledge and skills:
Knowledge
« to evaluate the animals exterior and types of dorisin;
« to organize targeted growth of young animals;

different methods;
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* to use inbreeding and outbreeding;

* to conduct an effective assessment of animals lgino
(pedigrees);

* to use methods of purebred selection, various tyye
cross-breeding and hybridization;

« to have the skills to plan and organize of breeding

* to create of highly productive herd and economyc
profitable animals.

» to organize zootechnical and pedigree records;

« to monitor the productivity of animals and poultry;

« to calculate the efficiency of breeding in the herd

* to determine the genetic identification of animaise
coefficient of inbreeding and forms of heterosis;

« to create individual and group pedigrees;

» to conduct effective selection, to make breedirzng]

« find the best genotypes among the phenotypes idsh
lines / families or breeds;

» to evaluate young animals, males and females fefrdift
species of farm animals and poultry.

Description of the discipline

Prerequisites needed for
studing the discipline
Students’ limit in a group

Topics of in-class activity

No
55 students

Lectures

1. The definition and meaning of animal breedingd selection,
their connection with other disciplines. The maimges of
formation and development of the theory and preaticfarm
animal breeding.

2. Classification of farm animals. Time, place,ssuce of
taming and domestication of different species amais.

3. Breed definition and meaning. Breed as a refult
evolutionary process and human activities.

4. Ontogeny.

5. Constitution, the definition and meaning.

6. Exterior, the definition and meaning.

7. Interior, the definition and meaning.

8. Productivity of agricultural animals.

9. Assessment of agricultural animals’ productivity

10. Selection of agricultural animals. Theoretmadl general
selection. Definition and meaning of natural setectForms of
artificial selection. The organization of animadglection.

11. Animals mating. Theoretical bases, basic ppiesiand task
of mating. Forms of mating.

12. Methods of animal breeding. Classification fdaling
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Language of teaching

methods of farm animals. Purebred selection: taskin
methods; the ways to achieve progress in purel@iedton.
13. Crossbreeding. Examples of crossbreeding sgstem
14. Interspecies hybridization of animals: purpdsstory,
genetic meaning.

15. Animal breeding strategies and management.

16. Large-scale breeding in animal husbandry.

Practical classes

1. Methods of estimation of animal growth and depeient.

2. Estimation of animal exterior and constitutibefects of
animal exterior.

3. Methods of estimation of exterior parameterspfanimal
measurement.

4. Dairy production, registration techniques andleation.

5. Meat production, registration techniques anduaten.

6. Assessment of poultry egg production.

7. Assessment of wool production.

8. Assessment of the reproductive performancew§so

9. Assessment of working horses productivity.

10. Assessment of reproductive performance of dztte.

11. Estimation of the breeding value of animal®hygin.

12. Estimation of the breeding value of animalstbypwn
phenotype.

13. Estimation of the breeding value of differegmecies of
animalsby the offspring quality. Calculating of the selent
effect in the herd.

14. Creation of animal pedigree.

15. Methods of animal identification.

16. Mating schemes.

17. Calculation of degree of inbreeding (accordmé&oosh-
Shaporuzh), the coefficient of inbreeding (Raitigisky) and
the coefficient of genetic identification (Rait).

18. Purebred selection. Estimation of the breedmtue of
animal lines and families.

19. Crossbreeding. Practical examples of crossbrgasgstems.
20. Interspecies hybridization of animals.

. Mating schemes.

17. Calculation of degree of inbreeding (accordm&oosh-
Shaporuzh), the coefficient of inbreeding (Raitigisky) and
the coefficient of genetic identification (Rait).

18. Purebred selection. Estimation of the breediafie of
animal lines and families.

19. Crossbreeding. Practical examples of crossbhrgasgstems.
20. Interspecies hybridization of animals.

Ukrainian, English




Name of the discipline

Selection of farm animals

Lecturer

Tkachenko Serhii Vasyliovych
PhD biological sciences, associate professor,
department of genetics, breeding and selectiomiofias

Year of study, semester

1 course (master degree) 1 semester

Faculties where the students
are offered to study the
discipline

Biological-technological faculty

List of competencies and
learning outcomes provided
by the discipline

The result of learning the discipline is the acijios by students
of such knowledge and skills:
Knowledge

e characteristics of populations, methods of theidyg, laws
of management of the selection process at the ptipol
level;

» results, resources and selection tasks;

» biological and genetic characteristics of differspécies o
farm animals;

» principles and methods and assessment technicarerofl
breeding qualities;

» specificity of breeding methods for improving the
productive and breeding qualities of animals;

« the theory and progressive methods of breeding Viark
the improvement of existing and the creation of regh-
productive hybrids, lines, types, crosses and lreédarm
animals.

ills

« to analyze the status of the populations and makeg:
term forecasting for the development of a gene pbohe
population under the influence of new factors;

e to calculate the pedigree value of animals by origi
individual qualities, offspring qualities and a qolex
information;

* to carry out a targeted selection in the herd; ¢wetbp
models of breeding processes in a breed or a hetda
implement them in practice.

Description of the discipline

P Prerequisites needed for
studing the discipline
Students’ limit in a group

Topics of in-class activity

No
15 students
Lectures

1. Genetic basis of evolution.
2. Theoretical basis for selection.

7

Language of teaching

3. Efficiency of using biotechnology in animal hasbry.

4. Cytogenetics in the animal breeding.

5. Blood groups, protein polymorphism and its usanimal
breeding.

6. Animal selection for natural resistance andctia for disease
resistance.

7. Organization of breeding work and development t#a®n
programs.

8. Program for the creation of new breeds and tjjased on the
principles of large-scale selection with use ofltleet Ukrainian
and world gene pool.

9. Achievements and directions of animal breediegetbpment.
10. Selection of dairy cattle.

11. Principles of making system of breeding work inrgdaiattle.
12. Selection of beef cattle.

13. Selection of pigs.

14. Selection of poultry.

15. Selection of sheep.

16. Selection of horses.

Practical classes

1. Selection of repair calves by origin and itsremaic and usefu
importance.

2. Method of calculation of breeding value of bult®ws and
young animals.

3. Mating strategies in a herd.

4. Dairy cattle evaluation.

5. Beef cattle traits and their characteristics.

6. Genetic characteristic of lines of egg layind ameat chickens.
7. Sheep traits and their characteristics.

8. Selection of pigs by origin and its economic amseful
importance.

9. Pig evaluation.

Ukrainian




Name of the discipline

Organization of breeding business

Lecturer

Tytarenko Iryna Vasylivna,
PhD agricultural sciences, associate professor,
department of genetics, breeding and selectiomiofias

Year of study, semester

2 course (master degree) 3 semester

Faculties where the students
are offered to study the
discipline

Biological-technological faculty

List of competencies and
learning outcomes provided
by the discipline

The result of learning the discipline is the acijiois by students
of such knowledge and skills:
Knowledge
« legislative basis and normative legal basis ofabijects
of breeding business in livestock production;
« the theory and progressive methods of breeding faork|
improving of the existing and create new high-piite
hybrids, lines, types and breeds of farm animals.

* to use breeding resources effectively;

« to solve the breeding business issues qualified;

* to implement computer technology and modern metf
for evaluating of animals in the breeding practice.

Description of the discipline

Prerequisites needed for
studing the discipline
Students’ limit in a group

Topics of in-class activity

No
15 students

Lectures

1. History, current state and prospects of devetayrof
breeding business in animal husbandry of Ukraine.

2. Law of Ukraine On Breeding Business in AnimaksHandry.
3. Law of Ukraine On Licensing Certain Types of Eomic
Activity.

4. State attestation in livestock breeding.

5. Identification and registration of animals inridiue.

6. State testing of breeding achievements in loasbreeding.
7. Structure of breeding service in animal husbgodtUkraine.
8. The problem of preserving the gene pool of lseed

9. Organization of breed tests in animal husbandry.

10. Development of selection programs and planbifeeding
business and activities for their implementation.

Practical classes
1. Organization of zootechnical and pedigree actiogras the
basis of breeding business.

2. Requirements for work with breeding (geneticpraces.
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Language of teaching

3. Licensing conditions for conducting of econorativity for
the production and sale of breeding (genetic) nessu

4. Organization of state attestation and re-attiestaf subjects
of breeding business.

5. Identification of different types of farm anireaMaking an
order.

6. Procedure for submission and testing of breeding
achievements.

7. Determination of the genetic progress of thel taerd the pace
of genetic improvement of the herd.

8. Current requirements for the publication of 8tate books of
breeding animals.

9. Principles of planning the breeding program.

Ukrainian

Name of the discipline

Animal gene pool preserving

Lecturer

Bustruk Maryna Vitaliivna
PhD agricultural sciences, associate professor,
department of genetics, breeding and selectiomiofias

Year of study, semester

1 course (master degree) 2 semester

Faculties where the students
are offered to study the
discipline

Biological-technological faculty

List of competencies and
learning outcomes provided
by the discipline

The result of learning the discipline is the acdigs by
students of such knowledge and skills:
Knowledge
» to know the properties of populations, biologicalda
genetic features of farm animals of the main specie
» specification of breeding methods for improving the
productive and breeding qualities of animals;
» theory and progressive methods of breeding work in
relation to the improvement of existing and theation
of new high-productive hybrids, lines, types, cesss
and breeds of farm animals;
» principles of gene pool preserving of uncompetitive
breeds of a limited number;
» biotechnological methods of farm animals gene pool
preserving.
Sills
* to be able to analyze the state of the populatags
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make a long-term forecast for the gene p

ool

development of the population under the influente o

new factors;
* to use the best samples in the ecological and iadg

pt

breeding of high-productive breeds and inbreeding

groups of farm animals;

¢ to conduct research on the genetic improvemerdazi
and endangered breeds of farm animals with
preservation of their biological identity;

the

« breeding and genetic monitoring of the animal

productivity potential, resistance, adaptabilityl atudy
of parameters of their ontogenesis with complex one

< make in-situ methods for protecting the genetic

resources of domestic animals.

Description of the discipline

Prerequisites needed for
studing the discipline
Students’ limit in a group

Topics of in-class activity

No

15 students

Lectures

1. Theoretical and methodological principles ofsgrgation of
breeds gene pool: historical aspect

2. Conceptual bases for the preservation of the genl of
farm animals in Ukraine.

3. Species diversity of livestock in Ukraine andhe world.

4. Modern methods of breeding in the improvinghef gene
pool of farm animals.

5. Basic statements of selection and mating in ahim
populations for the long-term preservation of tiggine pool.
6. Modern biotechnological methods of reproductidrile
preserving the gene pool of farm animals.

7. System of management of genetic resources ioathditions
of globalization.

8. The main requirements for the use and preservafithe
gene pool of different species of animals and their
methodological problems.

9. Methodological problems of the use and presenvatf
genetic resources of poultry.

10. Methodological problems of the use and presenvaf
genetic resources of fur animals and rabbits.

11. Preservation of genetic resources of farm asiatarisk.
Organization of reserves and zoos.

Practical classes

1. Diversity of gene pool objects and their catéggor

2. Gene pool statuses.

3. The gene pool of endangered and local breed®miestic
animals.

4. Genetic resources of foreign breeds and theiiiruselection
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Language of teaching

process.
5. Organizational-economic and legal bases forgpvegion of
the gene pool of farm animals.

6. Basic parameters of gene pool micropropagation.

7. Preservation of genetic resources of farm arsinaalrisk.
Zoos and nature reserves.

8. The organization of reserves for local and egdeed
breeds.

9. Organization of the gene pool bank.

10. Programs for the preservation of genetic resuof farm
animals by in situ methodology. General scheme
preservation program.

Ukrainian

Academic discipline

Information and computer systems in animal breeding

Tutor

Sudyka Valerii Viktorovych
PhD agricultural sciences, associate professor,
department of genetics, breeding and selectiomiofias

Courses and semesters, when
the discipline is planning to
study

1 course (master degree) 3 semester

Faculties whose students are
invited to study discipline

Biological-technological faculty

List of competencies and
learning-related outcomes
that discipline provides

The result of learning the discipline is the acijiais by students
of such knowledge and skills:
Knowledge

¢ the structure of modern information systems use
animal husbandry;

¢ principles of creation of automated information teyss
used in animal husbandry;

« principles and methods of databases creating ftarent
species of animals; correction of databases on
influence of non-genetic factors;

e evaluation of various parameters used when cre
databases.

« to create databases for herds;

« to correct of databases on the influence of norete
factors;

« to evaluate the selection and genetic parameters.

of

1 in

the

ating

12




Description of the discipline

Prerequisites needed for
studing the discipline
Students’ limit in a group

Topics of in-class activity

Language of teaching

No

15 students

Lectures

1. Introduction. Problems of breeding accountingalgsis of
breeding ang genetic parameters and improvemedesifable
characteristics of animals.
2. Information systems in animal husbandry. Autad:
information system "Incell".

3. Information and computer system "Seleks".

4. Management system dairy cattle breeding "Orsek".

5. Basic principles of creation of information srss (AIS) in
dairy cattle breeding.

6. Estimation of the breeding work efficiency.

7. Automated information system in beef cattle.

8. Automated information system in pig farming.

9. Automated information system in poultry.

Practical classes
1. Information systems in animal husbandry. Managen
system dairy cattle breeding "Orsek". Computer mog"Lider-
2". Dairy farm management program "Farm".

2. Basic principles of creation of information syt (AIS) in
dairy cattle breeding.

3. Herd management software for dairy cattle UNIRORgri.

4. Estimation of the breeding work efficiency.

5. Automated information system in beef cattle.

6. Automated information system in pig farming. #
management software«<BAZA». Program of operationg
management of production and breeding processe®idn
farming "Intsel".

7. Automated information system in poultry.

Ukrainian

at
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Name of the discipline

Population genetics

Lecturer

Starostenko Iryna Serhiivna
PhD agricultural sciences, associate professor,
department of genetics, breeding and selectiomiofias

Year of study, semester

1 course (master degree) 2 semester

Faculties where the students
are offered to study the
discipline

Biological-technological faculty

List of competencies and
learning outcomes provided
by the discipline

The result of learning the discipline is the acijiais by students
of such knowledge and skills:
Knowledge

« to know the genetic structure of a population;

« characteristics of populations and research methods

« factors influencing population dynamics;

* laws of managemen of the selection process at
population level;

« factors and conditions of genetic sustainability
populations, mechanisms for solving the problem
biological diversity conservation;

« mathematical models of population genetics of f
animals and their use in animal selection.

¢ to conduct a population genetic analysis;

« to describe demographic and genetic parameter
populations;

« to calculate the genotype frequencies;

« the main factors of population dynamics and typé
selection;

* to implement Hardy-Weinberg law for real populatan
solving problems of genetics, ecology, breeding
medicine;

« to analyze the effects of inbreeding;

« phylogenetic analysis;

« comprehensive assessment of the gene pool of &=
and lines;

* to model breeding and genetic parameters of liogsto

populations, to predict the state of their gend;poo

« to make a long-term predictions for the evaluatbithe
gene pool of populations under the influence otaier
factors.

the

of
of

arm

5 of

and

nili

Description of the discipline
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Prerequisites needed for
studing the discipline
Students’ limit in a group

Topics of in-class activity

Language of teaching

No
15 students

Lectures

1. Introduction. Subject and content of discipline.

2. Types of populations.

3. Hardy-Weinberg law. The concept of a populatisran
integral system. Population structure.

4. Hardy-Weinberg-Castle law.

5. Factors of the dynamics of the genetic struotdire
populations. Variability and its influence on thengtic structure
of populations.

6. Population cytogenetics of farm animals.

7. Inbreeding and genetic structure of populations.

8. Sex linked genes.

9. Breeds of farm animals and population. Gene.gBehetic
mechanism of new breeds creation.

10. Comparative genetics of the populations of fanimals of
different species.

Practical classes

1. Basic terms and conditions of population gesetaddition
and multiplication laws of probability.

2. Confidence intervals (types of errors, represarégness
heuristic and its properties, confidence intervaid aits
properties).

3. Polymorphism. Methods of estimation of genetidability.

4. Application of Hardy-Weinberg and Pearson laws.

5. Estimation of the frequency of phenotypic (themotypic of
farm animals, its position, tasks and methods).

6. Types and basic forms of selection.

7. Inbreeding in the populations of plants, animals

8. The importance and application of heterosis.

9. Single-factor dispersion analysis.

Ukrainian

Name of the discipline

Special genetics

Lecturer

Starostenko Iryna Serhiivna
PhD agricultural sciences, associate professor,
department of genetics, breeding and selectiomiofias

Year of study, semester

1 course (master degree), 1 semester

Faculties where the students
are offered to study the
discipline

Biological-technological faculty

15

List of competencies and
learning outcomes provided
by the discipline

The result of learning the discipline is the acijigis by students
of such knowledge and skills:
Knowledge

« the achievement of a special genetics on the hgradd
variability of the quantitative and qualitati
characteristics of different species of farm ansnal

e genetic consequences of hybridization, inbreed
outbreeding and inbred depression;

e genetic and environmental factors of formation
guantitative and qualitative characteristics, chweamal
abnormality;

« coat colour genetics and markings in horse breedit
fur farming;

« genetic control of the immune response;

« the basis of hereditarily which determined the alse

resistance;

e
ing,

of

* genetic parameters of cattle, pigs, sheep and ,goats

horses, poultry, fish, fur animals and beneficiaeicts
productivity;

« factors of genetic progress in populations;

e genetic consequences of breeding and ge
engineering technologies;

« selection parameters of immune selection.

« to determine the genotype conditionality of thétsra
« to estimate the genetic disease resistance anid insthe

netic

development of genetic methods of protection agains

them;

« to determine the genetic basis of quantitativetst
according to specific ranks and gene balance;

« comprehensive estimation of the gene pool of fa®
and lines;

a

« to determine the basic genetic parameters of animal

selection and directions of genetic progress;
« use modern methods of estimating and predicting
gene pool of farm animals.
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Description of the discipline

Prerequisites needed for
studing the discipline
Students’ limit in a group

Topics of in-class activity

Language of teaching

No

15 students

Lectures

1. Introduction. Cattle genetics.

2. Horse genetics.

3. Pig genetics.

4. Sheep and goat genetics.

. Fur animals and rabbit genetics.
. Fish genetics.

7. Poultry genetics.

8. Insects genetics.

o Ul

Practical classes

1. Cattle genetics.

2. Heritability and repeatability of milk yield, miltat and milk
protein.

3. Horse genetics. Epistatic rows of horse coairc@astle's
hypothesis.

4. Genetic diseases and defective developmentrsebo

5. Genetic diseases in swine.

6. Sheep and goat genetics.

7. Fur animals genetics.

8. Rabbit genetics

9. Fish genetics.

10. Poultry and insects genetics.

« anatomical and topographical features of the siracof
reproductive system of males and females of f
animals;

e basics of neurohumoral regulation of reproduct
processes of animals;

« theoretical and practical aspects of generativés @id
their cryopreservation;

e theoretical and practical bases of generative
anabiosis;

« embryo transfer methods;

« embryo cryopreservation (short-term and long-term).

* to operate procedure of bull management for se
collection;

e to evaluate the semen quality and determine
possibility to use it for insemination;

« to use different techniqgues and methods for se
washing and preservation in artificial insemination

« to prepare animals for embryo transfer.

Description of the discipline

Ukrainian

Name of the discipline

Biotechnology of reproduction in farm animals

Lecturer

Babenko Olena Ivanivna,
PhD agricultural sciences, assistant,
department of genetics, breeding and selectiomiofias

Year of study, semester

2 course (master) 3 semester

Faculties where the students
are offered to study the
discipline

Biological-technological faculty

List of competencies and
learning outcomes provided
by the discipline

The result of learning the discipline is the acijiois by students
of such knowledge and skills:

Prerequisites needed for
studing the discipline
Students’ limit in a group

Topics of in-class activity

No

15 students

Lectures

1. Subject and methods of biotechnology of animpt@duction.
2. Basics of oogenesis in mammals. Adjusting thenmals
reproduction.

3. Theoretical and practical bases of cryobiolofygenerative|
cells.

4. Use the embryo transfer in breeding programsbrizm
preservation.

5. Regulation of mammalian sex determination.

6. Receipt of mammalian embryos in vitro.

7. In vitro culture of the zygote and embryo.

8. Methods used in animal cloning, bizarre genetigineering
and transgenic animals.

Practical classes

1. Methods for determination of sperm survival dgrithe
preservation. Semen survival rate for effectiveradpction of
animals.

arm

ion

cells

men

the

men

Knowledge
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Language of teaching

2. Semen cryopreservation technologies in the larad)
granules and in plastic capillaries.

3. Methods of semen collection, their advantaged
disadvantages.

4. Ovarian morphology of farm animals.

5. The embryo transfer in cows.

6. Laboratory techniques for donor cows selectiod ambryo
transfer recipients.

7. Methods of superovulation and ejection of embriyocows.
8. Methods of preparing a donor for superovulation.

9. Technique of embryos washing out.

10. Estimation of the suitability of embryos faartisplantation.
11. Short-term and long-term storage of eggs artayus.
Selection of embryos and filling of plastic capiiés for short-
term storage.

12. Basic methods of producing transgenic animals.

Ukrainian

Name of the discipline

Breeding and selection of fish

Lecturer

Starostenko Iryna Serhiivha
PhD agricultural sciences, associate professor,
department of genetics, breeding and selectiomiofias

Year of study, semester

3 course (bachelor's degree) 5 semester

Faculties where the students
are offered to study the
discipline

Water bioresources and aquaculture

List of competencies and
learning outcomes provided
by the discipline

The result of learning the discipline is the acijiais by students
of such knowledge and skills:
Knowledge

« to know the organizational principles, the progness

system of development of fish farming in Ukrainel dine
role and place of methods of fish breeding and dineg
business;

e biological features of reproduction and fish

development while natural and artificial breeding;

» the methods of parental forms selection and featofe

different types of crossbreeding of fish farmingeaits;

« to know principles of fish breeding in artificiabieditions
in the industrial way;

« characteristics of carp and trout breeds, theiedirg
characteristics, types, to conduct interbreedingl
inbreeding selection, industrial hybridization;
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« the system of breedindusiness, the formation (¢
breeding herds, their keeping, treatment, tranafiort of
the male fish and fish eggs;

« rules of fish breeding by using of natural spawni
ponds, fish males, nesting, spawning, larvae ca¢gcand
recording;

« rules for artificial breeding of the carp familsfi: carp,
thistle, amur, selection and growing of their rejerds.

e be able to apply an
breeding;

» to plan and organizselective breeding work;

* assessment, selection and fish mating and repriodgic

« to apply technology of artificial fish breeding; grow
young fish and commercial fish;

« technology of collection and preservation of fig
pituitary glands;

« to prepare gonad-stimulating solutions, to injaeies
and females, to create artificial environment
conditions for their sexual maturity;

e to form groups of males, receive sexual produd
inseminate of fish eggs, incubate it, diseaseerton
and control, growing and recording of larvae.

Description of the discipline

Prerequisites needed for
studing the discipline
Students’ limit in a group

Topics of in-class activity

No
29 students

Lectures

1. Introduction. The role of fish in human life. iGin and
evolution of fish.

2. Use of patterns of fish development in theirebliag.

3. The doctrine of the breed. Carp and trout breeds

4, Natural fish breeding.

5. Atrtificial fish breeding. Ecological and phykigical method
of stimulation of maturation of sexual productdigh.
6. Carp and herbivorous fish breeding.

7. Breeding of trout and sturgeon, Polyodon spatlaund some
non-traditional objects of fish farming in Ukraine.

8. Fish selection system. Main directions and goals
9. Organization of breeding business in fish fagnin
10. Forms of breeding work in fish farming.

11. Choosing of parental forms.

12. Methods of breeding in fish farming.

13. Industrial hybridization in fish farming.

14. Selection of carp, trout and other fish.
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Practical classes

1. Periods and stages of ontogenesis of fish. Groand
development of fish. Methods of controlling the wtb and
development of fish.

2. Evaluation of fish exterior.

3. Methods of determining the fish fertility.

4. Method of pituitary injecting on male fish.

5. Ways of getting semen from male fish and waydetermine
their quality.

6. Method of determining of percentage of fertilizeggs and
percentage of developed eggs.

7. Fish production and fish pond productivity, its adhtion.
8. Assessement of male fish and young fish. Thenrheeeding
traits in fish farming.

9. Time and and sequence the fish selection.

10. Conditions for the application of individual cargroup
selection in fish farming. Mating schemes.

11. Useof crossbreeding in fish farming. Use of inbregdand
the results of its use.

12. Planning of artificial selection of carp and hedsiwus fish.
13. Planning of artificial selection of Polyodoratiula and
other sturgeon fish.

14. Planning of artificial selection of some noasditional
objects of freshwater fish farming in Ukraine

Ukrainian

Name of the
discipline

Basics of genetics and breeding of farm animals

Lecturer

Babenko Olena Ivanivna,
PhD agricultural sciences, assistant,
department of genetics, breeding and selectiomiofias

Year of study,
semester

2 course (master) 3 semester

Faculties where the
students are offered
to study the
discipline

Faculty of Veterinary Medicine

List of competencies
and learning
outcomes provided
by the discipline

The result of learning the discipline is the acijigis by students of suc
knowledge and skills:

Knowledge
« the basis of disease resistance in farm animalsreambns of geneti
disorders;

3]
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« genetic polymorphism of protein systems and blo@aigs in animals
basic laws of genetic processes in populationamif fanimals;

« biological characteristics of different speciesanimals;

¢ laws of growth and development of animals in défdér age;
constitution and exteriors, interior of farm anisial

* methods of breeding, selection and evaluationretéiy the offspring
quality;

« the impact of selection on the survival rate analtheof animals;

« inbreeding and heterosis effects.

ills

* biometric methods for assessing the effectiveneisgshe use of
veterinary, prophylactic and therapeutic measurgainat anima
diseases;

« genealogical analysis of herds in order to detecietic resistance t
diseases of animals and treatment of animal disease

« to determine of genotype ratio and the frequencgerhi-lethal ang
lethal genes frequency in herds; to develop meadorepreventing the
birth defects and abnormal offspring;

* to determine the productivity of animals of diffetebreeds an
species, predisposition to diseases, inbreedingedimg value o
animals by their exterior;

« to determine the growth rates of animals, to evaltizeir breeding an
productive qualities;

« to find out methods for increasing the efficiencly pyoduction of
products from animals.

Description of the discipline

Prerequisites needed
for studing the
discipline

Students’ limitin a
group

Topics of in-class
activity

No
115 students

Lectures

. Heredity and variability. Cytological and moleculssics of heredity.
. Mutational variability. Classification of type$ mutations.

. Mendel’s principles of inheritance.

. Linked inheritance of traits. Sex-determinati@metics.

. Immunogenetics.

. Animal anomalies. Genetic resistance of aninmtiiseases.

. The origin of domestic animals, their changedeurthe selection proces
Breeds.

8. Individual development of farm animals.

9. Constitution, exteriors and interior of farmraais.

10. Productivity of farm animals.

11. Selection of farm animals.
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12. Breeding methods of farm animals.
13. Animal selection for viability and resistanoediseases.

Practical classes
1. Cell structure. Meiosis and its genetic sigifice. Mitosis.

2. Double-stranded structure of DNA. Transcriptiéirotein biosynthesis.

3. Transmission and expression of genetic inforomati
4. Mendelian patterns of inheritance.

5. Mutational variability.Occurrence, classification and properties of gene,

chromosomal and genomic mutations.

6. Types of interaction of non-allelic genes.

7. Types of sex formation. Gender determination lraatsms. Types @
chromosomal sex determination.

8. Individual development of farm animals.

9. Methods of estimating the exteriors and cortitiis of farm animals|

Undesirable traits of the exterior.

10. Recording and estimation of farm animals prdilifg.

11. Identification of animals. Zootechnical recoigisystem.

12. Pedigrees. Pedigree classification. Makingamalysis of pedigrees.

13. Farm animal selection. Define selection vagaiihe technique of matin
schemes.

14. Farm animal breeding methods. Purebred sefectdutbreeding
Inbreeding. Coefficient of inbreeding is an indaratof the level of
homozygosity of organisms, its calculation.

15. The technique of crossing schemes, determmafianimal genotype.

16. Features of interspecific hybridization, threle in modern breeding.

Ukrainian, English
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Department of technology of feed, feed additives arfeeding of animals
Summary of compulsory discipline

Name of the discipline

Feeding high-yielding animals

Lecturer

Bomko Vitalii

Doctor of Agricultural Sciences,

Professor, Head of department of technology ofgesafeed
additives and feeding of animals

Year of study, semester

1 course, masters, the 2nd semester

Faculties where the students
are offered to study the
discipline

The biologist - technological faculty

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and &édiis result
of training in discipline:

Knowledges:

-features of digestion and assimilation of nutsem highly
productive animals;

- qualitative characteristics of nutritional anetdiry properties
of forages and their influence on productivity, kfya of
production and reproductive capacity of high-yiefglanimals;

- methods for assessing the full value of feedifgiyielding
animals.

ills:

- to determine the need for highly productive arngman
nutrients;

- to assess the quality, nutritional and dietamgypprties of feed
for high-yielding animals;

- to develop scientifically grounded rations;

- organize the preparation of feed for feeding;

- to provide optimal mode and feeding technique hafh-
yielding animals;

- to assess the full value of feeding high-yieldamgmals;

- to conduct an economic evaluation of the effestass of
using different rations and types of feeding ofhhjgelding
animals.

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

No

25 students

Topics of lectures:
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Topics of in-class activity

1. Fundamentals of nutrition normalization of highiding
animals. Key factors for an effective feeding peogr

2. Scientific and practical aspects of increasimgestion and
assimilation of nutrients in highly productive amis
Physiological and biochemical bases providing eneand
nutrients of high-yielding cows

3. Feeding cows taking into account the physiolalgétate ang
lactation phases. Organization of full feeding ofvs in the
summer.

4. Management of the processes of feeding dairy scow

Prevention of digestive and metabolism disordeisoins

5. A system of normalized nutrition when growingifées.
Normally feeding the pedigree bulls. Intensive irgguof young
animals for meat and fattening of livestock

6. Full normalized feeding of pigs. Feeding buddiEseding
high-yielding bare, pig and lactating sows.

7. Feeding the pigs-sysuns and the extinct pighetsgrazing.
Feeding young pigs with intensive growth and fattgnEffect
of level and quality of feeding on productivity angdality of
pork

8. Normalized feeding of bird. Bird Feed. Feedingghh
performance adult bird of different species. Fegdiigh-yield
young birds of different species. Feeding chickaehsklings,
caterpillars, broilers. Control of the full valuéfeeding birds

Topics of a practical training
1. Development and analysis of scientifically sabsated
formulations of fodder mixes for highly productiveows
depending on the phase of lactation and the phase dry
period using computer programs. Recipes of mixedidos.
Type and technique of feeding. Methods of contmgllthe full
value of feeding high-yielding cows.
2. Development and analysis of scientifically sahtiited
prescriptions of fodder mixes for intensive feediofgyoung
animals of cattle during growing and fattening degieg on the
breed's belongings. Recipes of mixed fodders. Tymestypes
of final fattening. Methods of controlling the fullalue of
feeding.
3. Development and analysis of scientifically sahgttted
rations for highly productive sows depending on
physiological state. Recipes of mixed fodders. Fep
technology. Methods of controlling the full valukfeeding
4. Development and analysis of scientifically sahtiited
rations for intensive fattening of pigs dependimgtbe type of
fattening. Recipes of mixed fodders. Type and tepien of
feeding. Methods of controlling the full value e&fiding.
5. Development and analysis of scientifically sabsated
recipes of full-fodder mixed fodders and fodder esixXor high-
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yield adult bird of different species.

6. Development and analysis of scientifically sahtifted
recipes of full-fodder mixed fodders and fodder esixor highly|
productive young birds of different species. Broithicken,
broiler chicken brood, broiler chickpeas.

Ukrainian, English

Summary of compulsory discipline

Name of the discipline

Feeding high-yielding animals

Lecturer

Bomko Vitalii

Doctor of Agricultural Sciences,

Professor, Head of department of technology ofgesafeed
additives and feeding of animals

Year of study, semester

1 course, masters, the 2nd semester

Faculties where the students
are offered to study the
discipline

The biologist - technological faculty

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and aédiis result
of training in discipline:

Knowledges:

-features of digestion and assimilation of nutsenmt highly
productive animals;

- qualitative characteristics of nutritional anetdiry properties
of forages and their influence on productivity, kfya of
production and reproductive capacity of high-yietsianimals;

- methods for assessing the full value of feedifgiyielding
animals.

ills:

- to determine the need for highly productive arngman
nutrients;

- to assess the quality, nutritional and dietamypprties of feed
for high-yielding animals;

- to develop scientifically grounded rations;

- organize the preparation of feed for feeding;

- to provide optimal mode and feeding technique hafh-
yielding animals;

- to assess the full value of feeding high-yieldamgmals;

- to conduct an economic evaluation of the effestass of
using different rations and types of feeding ofhhjgelding
animals.

Discipline description

Prerequisites needed for

l
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studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures:

1. Fundamentals of nutrition normalization of highiding
animals. Key factors for an effective feeding peogr

2. Scientific and practical aspects of increasimgestion and
assimilation of nutrients in highly productive amiisu
Physiological and biochemical bases providing eneeand
nutrients of high-yielding cows

3. Feeding cows taking into account the physiolalgtate ang
lactation phases. Organization of full feeding ofvs in the
summer.

4. Management of the processes of feeding dairy sci
Prevention of digestive and metabolism disordersins

5. A system of normalized nutrition when growingifées.
Normally feeding the pedigree bulls. Intensive irgguof young
animals for meat and fattening of livestock

6. Full normalized feeding of pigs. Feeding buddiEseding
high-yielding bare, pig and lactating sows.

7. Feeding the pigs-sysuns and the extinct pigbetgrazing.
Feeding young pigs with intensive growth and fattgnEffect
of level and quality of feeding on productivity angdality of
pork

8. Normalized feeding of bird. Bird Feed. Feedinghh
performance adult bird of different species. Fegdiigh-yield
young birds of different species. Feeding chickehsg;klings,
caterpillars, broilers. Control of the full valuéfeeding birds

Topics of a practical training
1. Development and analysis of scientifically sahsated
formulations of fodder mixes for highly productiveows
depending on the phase of lactation and the phase dry
period using computer programs. Recipes of mixeddéos.
Type and technique of feeding. Methods of contmgllithe full
value of feeding high-yielding cows.
2. Development and analysis of scientifically sahgtated
prescriptions of fodder mixes for intensive feediofyyoung
animals of cattle during growing and fattening defirg on the
breed's belongings. Recipes of mixed fodders. Typebstypeg
of final fattening. Methods of controlling the fullalue of
feeding.
3. Development and analysis of scientifically sahtfted
rations for highly productive sows depending on
physiological state. Recipes of mixed fodders. ep
technology. Methods of controlling the full valukfeeding

ow
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4. Development and analysis of scientifically sahtiited
rations for intensive fattening of pigs dependimgtbe type of
fattening. Recipes of mixed fodders. Type and tipln of
feeding. Methods of controlling the full value efflding.

5. Development and analysis of scientifically sahsiated
recipes of full-fodder mixed fodders and fodder esixor high-|
yield adult bird of different species.

6. Development and analysis of scientifically sahsiated
recipes of full-fodder mixed fodders and fodder @siXor highly|
productive young birds of different species. Broithicken,
broiler chicken brood, broiler chickpeas.

Ukrainian, English

Name of the discipline

Technology of formula-feed production

Lecturer

Dyachenko Leonid Sydorovych

doctor of agricultural sciences,

Professor of department of technology of feed, fadditives and
feeding of animals

Year of study, semester

5 course, masters, the 2nd semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédiis result
of training in discipline:

Knowledges:

- the main international and domestic manufactutaafniques o
compound feeds concerning their safety for livdsfmoduction;

- structurally technological properties of compaisefiormula-feed
raw materials, their nutritious power, prote§nowamino-acid,
lipidic, carbohydrate, vitamin and mineral value;

- The existing standards and other normative dootsnen
compound feeds of different types and their cesifon;

- to what changes components of compound feedexgresed
during their technological processing;

- ways bacterial obsemenennost of input productsonfipound
feeds and finished goods and indicators of physiodl chemical
microbiological and sanitary and hygienic assessmaed their
threshold limit values according to ND;

- Main processing methods of production of compofestis and
feed additives, including: Cleaning, crushing, dmsand mixing
of components, granulation of compound feeds, o
technology of feed additives and premixes;

- Main methods of laboratory researches of qualityd
technological properties of input products of connpa feeds;
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- The basic domestic laws and normative documentsjuality
managements of compound feeds, feed additives ramaixes.
ills:

- to define quality formula-feed raw materials behivalues ang
characteristics of quality indicators accordingréguirements o
technology of preparation of compound feeds;

- to develop and introduce recipes of preparatibrcampound
feeds in production;

- to develop parameters of technological procesgesceeding
from specific conditions of production, and the teys of
estimation of their performance;

- to enter into production new recipes of compoteeds with
inclusion of new components for the purpose of éase in
efficiency of the formula-feed industry and theldief livestock
production;

- to apply the main methods of laboratory researatfequality
and technological properties of raw materials anglied goods;
- to own the main technological methods of storaige control of
quality formula-feed raw materials and finished dgeo

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Subjects of lectures

1. A camp and the prospects of development of ftarfeed
production in Ukraine.

2. General characteristic of resource formula-fesse.

3. Technology to reception, placement and stordgavo
materials.

4. Technology of purification of raw materials afjanic and
mineral impurity.

5. Technology of purification of raw materials oétalomagn_tny|
impurity.

6. Technology thermal and vologotepldvprocessings of grain
and other raw materials.

7. Technology of crushing of input products.

8. Technology of a dosage of components of compéeeds.

9. Technology of mixing of components.

10. Technology of preparation and introductionigfild
components to composition of fodder mixes and campgdeeds.
11. Technology of input in compound feeds of fodidés.

12. Technology introduction of a carbamide to commbfeeds
for ruminant.
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13. Technology of granulation of loose compoundiee

14. Production technology of a formula-feed krupka.

15. General technological process of productiooonfipound
feeds.

16. Production technology of proteinaceous andniiteand
mineral additives and premixes

Subijects of a practical training

1. Classification of compound feeds and feed agkti

2. Analysis of nutritional value of components aleyelopment
of recipes of compound feeds.

3. Structurally mechanical vlastivostivost_ raw emetls for
production of compound feeds

4. Preparation of grain components for productibooonpound
feeds

5. Calculations introduction of molasses, carbaraia fat to
compound feeds

6. Drawing up recipes of the previous mixes forduation of
compound feeds

7. Developments of recipes of BVMD and premixestifieir
inclusion in compound feeds

8. Practical occupations an excursion on formuéatfelant JSC
Mironovsky Plant on Production of Grain and Compabiie
The Ukrainian

Name of the discipline

The newest methods of researches in feeding of arala

Lecturer

Dyachenko Leonid Sydorovych

doctor of agricultural sciences,

Professor of department of technology of foragesdfadditives
and feeding of animals

Year of study, semester

5 course, masters, the 2nd semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and aédiis result
of training in discipline:

Knowledges:

- modern techniques of carrying out experiences:ffeeding ofi
animals how to generalize and analyze their restdt®ormulate
the corresponding conclusions and to make out figework;

- the main directions and prospects of researaloes feeding of
animals in Ukraine and abroad, defining scientfic technica
progress in livestock production;

- zone features of forage production and feedingesfain types
and statevov_kovy groups of animals that by resufg
researches to formulate the corresponding concissiand
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recommendations;

- the main international and domestic normative udoents
concerning safety of fodder means;

- qualitative structure and biological and physiaatl chemica
properties of various groups of forages zastosavtivem in
pilot studies;

- principles of scientific methodology: objectivitdeterminism
development, historicism, theory combination tocfice and
also methods carrying out scientific work.

- the main directions of use of natural forages fmutler mean
of synthetic, chemical and microbiological syntiseisi feedings
of different types and groups of animals.

- main approaches to creation of methods of inereas
efficiency of use of nutrients of separate foraged in genera
diets of animals;

- identification methods nedobroyak_snost_ foddedpcts;

- the basic domestic laws and normative documemtsearning
quality management and safety of fodder products thre
applied in experiences on feedings of animals.

dlls:

- to plan, to organize and conduct scientificallgoromic
researches on all species and statevov_kovy gafigoimals;

- to process primary materials of researches andatoy out
generalizations and conclusions by results of rebes;

- to apply the main methods of laboratory researdfequality
and nutritional value of forages;

- to make reports, foformlyat the thesis, the ddfierpublication
(article, theses, etc.);

- to make out applications for an invention and pitect
intellectual property;

-. to define cost efficiency of results of resea<lrom feeding
of animals.

b

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures

1. The short history of development of researches ffeeding
of animals.

2. The directions of researches about the feedafganimals
defining scientific and technical progress in lioek production,
3. Modern requirements to statement of experienitem
feeding of animals.

4. Scientific justification of statement of expere and creatio

n
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of a working hypothesis.

5. The organization and performance of work orestants of an
experiment on feedings of animals.

6. Conducting balance animal experiments on stgpyirf
digestibility of forages.

7. Biometric processing, analysis and assessmergsofts of g
research.

8. Economic assessment of results of a research.

9. Experiences on cattle.

10. Experiences on sheep and goats.

11. Experiences on pigs.

12. Experiences on a bird of different types.

13. Experiences on bees.

14. Production check of results of a research.

15. Registrations of research work on results séaeches from

feeding of animals

16. Application for an invention and registratiofntloe rights for|
intellectual property.

Topics of a practical training

1. Formulation of a subject of researches from ifegedof
animals. Choice of a subject of a research on eesirthe
student.

2. Preparation of a general methodology for aniresding
studies. Definition of goals, tasks and methodsjeaband
subject of research.

3. Scientific justification of statement of expere from feeding
of page - of animals (at the choice of the stude@tllecting
material on a subject of researches. Creation ofiosking
hypothesis and its protection

4. Development of the scheme and selection of dmirfa
experiment on studying of digestibility by a metharf
replacement of forages. Methods of studying of stipdity of

forages. Allocation of the periods in experienced an

establishments of their duration.

5. Development of the scheme and selection of dsirfa
experiment on studying of digestibility by a methotfl inert
substances. Methods of studying of digestibility fofages.
Allocation of the periods in experience and esgdislients of
their duration.
6. Development of methods of carrying out a balaxqeeriment
on ruminants. Development of the general scheme
experiments on studying of a metabolism in rumisant
7. Development of methods of carrying out a balaxqeeriment
on monogastrichny animals. Development of the gdrsmheme
of experiments on studying of a metabolism in masbgc
animals

8. Development of methods of carrying out a balaqeerimen
on a bird. Development of the general scheme oégx@nts orj
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studying of a metabolism in a bird

9. Drawing up the scheme of experiment from feediyga
method of groups and selection of animals of caBiinition of
the periods of experience and establishment of teiation.
Selection of animals by a method of the RepublicSoluth
Africa of analogs and parallel groups of analogs.

10. Development of the scheme of feeding of expemial pigs
depending on a research objective. Replacemenbrafjés in
diets by quantity dry substances, power and a iproté
nutritiousness

11. Establishments of indicators for a researchsbeep anc
goats and ways of their definition. Zootechnicatigators.
Indicators of a metabolism and quality of produdsonomic
indicators of a research

12. Drawing up the scheme of experiment from fegdiha bird
by a method of groups and selection of a bird. iigdin of the
periods of experience and establishment of theiratéhn.
Selection of individuals by the method of pair-amples and
parallel analogue groups.

13. Preparation of the experimental scheme forifigedn bees
Selection of bee colonies. Determination of periodsd
indicators for research

14. Development of forms for the consumption ofdfesnd
productivity of experimental animals. The journélaccounting
for prescribed feeds, eaten and selected fecefarfance Log
A statement on the conduct of zootechnical analysieed and
feces

15. Preparation of a scientific report, final woshd their|
protection. Study of the structure and content h& master's
thesis. Participation in the defense of final works

16. Preparation of a scientific publication based researcl
materials. Study of the structure of scientific ledtion.
Preparation of a scientific publication for pubtica, defense
dissertation.

Name of the discipline

Normalized animal feeding systems

Lecturer

Kuzmenko Oksana Anatoliivna

candidate of agricultural sciences (PhD)

Associate Professor of the Department of technotifdged
feed additives and feeding of animals

Year of study, semester

masters, the 2nd year, the 3rd semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

Ukrainian
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List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and aédiis result
of training in discipline:

Knowledges:

- physiological features of modern breeds, types @ndses o
animals;

- features of digestion and metabolism of energy rienis,
minerals and biologically active substances in atém
—technique of operation and improvement of systenfs
complete feeding of animals for maintenance of higimetic
potential;

- peculiarities of animal feeding depending on tedbgical
features of production of various types of live&tpcoducts;

- methods of control of the full value of feedingrfaanimals;

- features of experiments on feeding of farm animals.

ills:

- to determine the need for animals in energy, ents
minerals and biologically active substances;

—to design rations and feeding systems for cattieeg, pigs
horses;

—-to apply modern domestic and foreign feeding systdan
animals and poultry for various livestock produnt
technologies;

- to organize preparation of feed for feeding andlifeg animalg
using different technologies;

- to control over the level and value of feeding aalsn

—to develop recipes of mixed fodders, premixes, éoduixes
for the organization of full feeding of animals;

- to apply the achievements of domestic and foreaignse and
best practices for the intensification of anima&ding;

- to organize experiments on animal nutrition;

—to present the results of their own theoretical @nalctical
research on systems of normalized feeding.

Discipline description

Prerequisites needed for
studing the discipline

No
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Students’ limit in a group

Topics of in-class activity

25 students

Topics of lectures

1.Introduction to normalized animal feeding. Ratiofesding of|
highly productive animals.

2.Normalized feeding of cattle and methods of itsriowement.
3.Estimation of energy nutrition of feeds and ratioirs
metabolic energy.

4.Modern approaches to the normalization of valuapootein
animal nutrition.

5.Rationing of carbohydrates and fats in cattle fiegdirhe role
of mineral nutrition for animals. Vitamins and thé@nportance
for the animal organism.

6.Modern feed materials for animal feeding. Conséowabf
feed with biologically active additivesu.

7.Mixed fodder in animal feeding. Additives of diféet origin
in animal feeding. Premixes in animal feeding.

8.Methods of research on metabolism and control ef fifil
value of animal feeding.

9.Normalize feeding of cattle. Organization of modeanmalize
feeding of dairy cows.

10.Modern systems of normalized feeding of pigs. Oizgion
of feeding of sows and young pigs for growing foeanon the
basis of modern standards.

11.Modern systems of normalized feeding of sheep.
12.Modern systems of normalized feeding of horses.
13.Modern systems of normalized feeding of poul
Organization of normalized feeding of hens, duchsese
turkeys, etc. according to modern norms.

14.Modern rabbit feeding systems. Modern feeding systéor
fur animals.

Topics of practical classes

1. Modern systems of normalized feeding of animals.

2. Rational feeding of highly productive animals actiog to
modern norms.

3. The notion of rationing of cow feeding in the adved
countries of the world.

4. The latest system of nutritional value assessméfeeanl by
chemical composition and amount of digestible ents.

5. Estimation of energy nutrition of feed by modersteyns.

6. Estimation of the energy nutrition of the feed Ihe tnet
energy of lactation (NEL).

7. Modern methods of evaluation of protein, carbohteirpid,
mineral and vitamin nutrition of feed.

8. The content of dry matter and structural and nonestral

carbohydrates in feeds. The content of proteintifvadn feeds.
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Language of teaching

Content of mineral nutrients and vitamins in feeds.

9. Modern systems of normalized feeding of cattle.
10.Modern systems of normalized feeding of pigs.
11.Modern systems of normalized feeding of sheep.
12.Modern systems of normalized feeding of horses.
13.Modern systems of normalized feeding of poultry.
14.Modern systems of normalized feeding of rabbits.dbto
systems of normalized feeding of for fur animals.

Ukrainian

Name of the discipline

Modeling of technological processes of animal feedj

Lecturer

Tytariova Olena Mykhailivna

candidate of agricultural sciences (PhD)

Associate Professor of the Department of technotifdged
feed additives and feeding of animals

Year of study, semester

masters, the 2nd year, the 3rd semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and #eédliis resul{

of training in discipline:

Knowledges:

- regularities of realization of biological peculides of

animals, their potential productivity;

- the specifics of the organism's needs in the ralnand

nutrients in water, depending on the physiologgtate and the

level of productivity;

- types of feeding and levels of consumption ofedént feeds;

- modern breeding programs and technologies for

production and processing of livestock products;

- mathematical programming and optimization of ptn

processes, bases of economics, zoohygiene witlbahies of

designing and building livestock facilities, mectzation of

production processes;

- mathematical principles and a sequence of dewsop of

models that reflect the characteristics and compisnef the

animal feeding process.

ills:

- to combine abstract thinking with analysis and Bgais of]

technological processes;

- to combine information and communication technadsgi

- to introduce different levels of animal nutritioncacontrol the
quality of feed and food;

the

-to combine measures for raising the level of animal

productivity and quality of their products;

36




-to design and simulate technological processes nimal
feeding;

-to organize business and financial activity of diteek
production;

- apply knowledge of management and legislative iowi of
livestock production;

- to apply biological, physiological and biochemipakuliarities|
of animals and their products in the selection oidpction
technologies and research activities;

- to use knowledge of the main directions and petspeof the
livestock sector development in Ukraine, understamaf the
problems in the agrarian business enterprises landhility to
apply foreign experience of agricultural developtmen

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures

1.Modeling, as a method of scientific knowledge @ntbol fo
managing the technological process in feeding asima

2. The main stages of simulatio Scheme. Research of
simulated system and problem statement.

3. Mathematical methods and models as a means &fng
effective decisions.

4. Principle of construction of mathematical modél ratio
optimization for different species of agricultutahd. animals
5. Features of construction of a mathematical mofie|
optimizing the composition of compound feed fomaals.
6-7.Specifics of modeling of technological processéscattle

feeding.

8. Features of modeling of technological procesdefeeding
pigs

9. Features of simulation of technological proceseé shee
feeding.

10. Features of simulation of technological proesessf hors
feeding.

11. Features of simulation of technological proesssfpoultry
feeding.

12. Features of simuian of technological processes of
feeding.

13. Features of simulation of technological proesssf fur
animal feeding.

14. Use gadgets to quickly solve technological @ssaf anim
feeding.

Language of teaching

1-2. Familiarization with the method of solving iopization
problems of linear programming in the environmerEXCEL.
3-4. Development of models for optimization of oas for
different types of animals and their solution usprggrams on
the PC on an example of the problem of optimiziatpons for
Cows.

5-6.Development of models for optimizing the conipos of
recipes for mixed fodders for different types ofinaals and
solving them using programs on the PC.

7.Development of optimization models for ration fmttle and
their solution using programs on a PC.

8. Development of models of optimization of ratidospigs and
their solution using programs on a PC.

9. Development of models for ration optimizatiom $heep and

their solution using programs on the PC.
10. Development of models of optimization of rador horses
and their solution using programs on a PC.

11. Development of models of optimization of ratidar poultry
and solving them using programs on a PC.

12. Development of models of optimization of rasicior fish
and solving them using programs on a PC.

13. Development of models for ration optimizatioor ffur
animals and solving them using programs on a PC.

14. Use gadgets to quickly solve technological éssof animal
feeding

Ukrainian

Name of the discipline

Safety, mycology and toxicology of feed

Lecturer

Slomchynskyi Mykhailo Mykolayovych

candidate of agricultural sciences (PhD)

Associate Professor of the Department of technotddged
feed additives and feeding of animals

Year of study, semester

masters, the 1st year, the 1st semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

Topics of practical classes

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and &édiis result

of training in discipline:

Knowledges:

- software and data processing methods for feedinmads,
their health, feed composition;

- directions and perspectives of development of ¢leel industry
in Ukraine and abroad, peculiarities of feedingnaals in
different climatic zones;

- basic English terminology in animal nutrition a
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environmental protection;

- the main international and domestic normative damuts)
concerning feed safety;

- qualitative composition of different groups of feed

- what changes are the nutrients of feed during g&gra

- the main approaches to the development of new tdabies
for the production and storage of feed.

lls:

- to apply the basic methods of laboratory reseafchuality
and technological properties of feed;

- to determine the functional state of the digestiystem of the
animal;

- determine the quality of feed and its deviation;

- to determine the mass fraction of nutrients of feed

- to prepare rations for animals of different specée and sex

- to assess the state of food safety in the country;

- to prevent ilinesses of alimentary origin and tevant them;

- to present the results of their own theoretical jpradtical
studies on animal feeding problems.

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures

1. Safety, mycology and toxicology of forms - aeswie about
the quality of feed and their safety for animals

2. The quality of feed is the main object of thedst of safety,
mycology and toxicology of feed

3. Classical and alternative methods for assessiguality and
safety of feed

4. Ecology of feeding animals

5. Safety of feeding animals

6. Features of feeding of feed to different kinflamimals

7. Fundamentals of physiology of animal feeding

8. Qualitative composition of the diet for diffetespecies and
groups of animals

9. Reducing the quality and nutritional value afdeproducts
during storage and processing

10. Fundamentals of fodder preparation

11. Environmental factors that reduce the qualitieed

12. Diseases of the alimentary genes caused byquadity food
13. Sanitary and epidemiological significance afdfguality

Language of teaching

14 Optimization of feeding animals of different sjgs and
groups.

15. New trends in animal feeding

16. Methods of studying the content of mycotoxins

Topics of practical classes

1. Determination of feed safety in laboratory coiodis.

2. Analysis of the dynamics of insect toxin conté@ntvarious
zones of Ukraine.

3. Assessment of safety of feed according to laboyg
parameters
4. Study of the functional state of the digestiystam of the
animal for the influence of toxins

5. Determination of threshold concentrations ofriex

6. Determination of the mass fraction of nutriesftéeed

7. Determination of the quality of feed by ogandiemdicators
8. Preparation of rations for animals of all aged sexes

9. Determination of the daily flow of energy witbefd and daily
energy expenditure of the organism

10. Methods of detecting dangerous feeds

11. Determination of hazardous substances in th®osition of
feed.

12. Detection of the contamination of feed by fungeroflora.
13. Ecological certification of feed.

Ukrainian, English
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Department of technology of feed, feed additives arfeeding of animals

Name of the discipline

Technology of formula-feed production

Lecturer

Dyachenko Leonid Sydorovych

doctor of agricultural sciences,

Professor of department of technology of feed, fdditives and
feeding of animals

Year of study, semester

5 course, masters, the 2nd semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédiis result
of training in discipline:

Knowl edges:

- the main international and domestic manufactutaafniques o
compound feeds concerning their safety for livdsfmoduction;
- structurally technological properties of compaisefiormula-feed
raw materials, their nutritious power, prote8noweamino-acid,
lipidic, carbohydrate, vitamin and mineral value;

- The existing standards and other normative dootsn®n
compound feeds of different types and their cestfon;

- to what changes components of compound feedexgresed
during their technological processing;

- ways bacterial obsemenennost of input productsoofipound
feeds and finished goods and indicators of physiodl chemical
microbiological and sanitary and hygienic assessmed their
threshold limit values according to ND;

- Main processing methods of production of compofestis and
feed additives, including: Cleaning, crushing, dmsand mixing
of components, granulation of compound feeds, prtoi
technology of feed additives and premixes;

- Main methods of laboratory researches of qualéyd
technological properties of input products of connpa feeds;

- The basic domestic laws and normative documentsjuality
managements of compound feeds, feed additives r@mabyes.
ills:

- to define quality formula-feed raw materials bghivalues and
characteristics of quality indicators accordingréguirements of
technology of preparation of compound feeds;

- to develop and introduce recipes of preparatibrcampound
feeds in production;

- to develop parameters of technological procesges;eeding
from specific conditions of production, and the tepys of
estimation of their performance;

- to enter into production new recipes of compoteeds with
inclusion of new components for the purpose of éase in
efficiency of the formula-feed industry and theldi®f livestock
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production;

- to apply the main methods of laboratory researadfequality
and technological properties of raw materials anidtied goods;
- to own the main technological methods of storaigé control of
quality formula-feed raw materials and finished g®o

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Subjects of lectures

1. A camp and the prospects of development of ftarfeed
production in Ukraine.

2. General characteristic of resource formula-fesse.

3. Technology to reception, placement and storfgavo
materials.

4. Technology of purification of raw materials afeanic and
mineral impurity.

5. Technology of purification of raw materials oétalomagn_tny
impurity.

6. Technology thermal and vologotepldverocessings of grain
and other raw materials.

7. Technology of crushing of input products.

8. Technology of a dosage of components of compdesds.

9. Technology of mixing of components.

10. Technology of preparation and introductionigfiid
components to composition of fodder mixes and campddeeds.
11. Technology of input in compound feeds of fodid¢s.

12. Technology introduction of a carbamide to commbfeeds
for ruminant.

13. Technology of granulation of loose compoundiee

14. Production technology of a formula-feed krupka.

15. General technological process of productioconfipound
feeds.

16. Production technology of proteinaceous andnitteand
mineral additives and premixes

Subjects of a practical training

1. Classification of compound feeds and feed agkhti

2. Analysis of nutritional value of components aeyelopment
of recipes of compound feeds.

3. Structurally mechanical vlastivostivost_ raw emtls for
production of compound feeds

4. Preparation of grain components for productibooonpound
feeds
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Language of teaching

5. Calculations introduction of molasses, carbaraiuk fat to
compound feeds

6. Drawing up recipes of the previous mixes fordpreiion of
compound feeds

7. Developments of recipes of BVMD and premixestffieir
inclusion in compound feeds

8. Practical occupations an excursion on formuéatfelant JSC
Mironovsky Plant on Production of Grain and Compbiie
The Ukrainian

Name of the discipline

The newest methods of researches in feeding of arala

Lecturer

Dyachenko Leonid Sydorovych

doctor of agricultural sciences,

Professor of department of technology of foragesdfadditives
and feeding of animals

Year of study, semester

5 course, masters, the 2nd semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédiis result
of training in discipline:

Knowledges:

- modern techniques of carrying out experiencesiffeeding of
animals how to generalize and analyze their restadt®rmulate
the corresponding conclusions and to make out sfitework;

- the main directions and prospects of researaioes feeding of
animals in Ukraine and abroad, defining scientificd technica
progress in livestock production;

- zone features of forage production and feedingeofain types
and statevov_kovy groups of animals that by resufs
researches to formulate the corresponding concissiand
recommendations;

- the main international and domestic normative udoents
concerning safety of fodder means;

- qualitative structure and biological and physiaal chemica
properties of various groups of forages zastosdvtivem in
pilot studies;

- principles of scientific methodology: objectivjtdeterminism
development, historicism, theory combination tocfice and
also methods carrying out scientific work.

- the main directions of use of natural forages foudler means
of synthetic, chemical and microbiological syntkeisi feedings
of different types and groups of animals.

- main approaches to creation of methods of inereas
efficiency of use of nutrients of separate foraged in genera|
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diets of animals;

- identification methods nedobroyak_snost_ foddedpcts;

- the basic domestic laws and normative documemntserning
quality management and safety of fodder productt thre
applied in experiences on feedings of animals.

ills:

- to plan, to organize and conduct scientificallgoomic
researches on all species and statevov_kovy gafigrimals;

- to process primary materials of researches andatoy out
generalizations and conclusions by results of rebes;

- to apply the main methods of laboratory reseadfequality
and nutritional value of forages;

- to make reports, foformlyat the thesis, the ddfierpublication
(article, theses, etc.);

- to make out applications for an invention and pimtect
intellectual property;

-. to define cost efficiency of results of reseaslirom feeding
of animals.

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures

1. The short history of development of researchem ffeeding
of animals.

2. The directions of researches about the feedaiganimals
defining scientific and technical progress in liek production,
3. Modern requirements to statement of experientem
feeding of animals.

4. Scientific justification of statement of expeme and creatio
of a working hypothesis.

5. The organization and performance of work orestents of ar
experiment on feedings of animals.

6. Conducting balance animal experiments on stgpyirf
digestibility of forages.

7. Biometric processing, analysis and assessmergsofts of g
research.

8. Economic assessment of results of a research.

9. Experiences on cattle.

10. Experiences on sheep and goats.

11. Experiences on pigs.

12. Experiences on a bird of different types.

13. Experiences on bees.

h

14. Production check of results of a research.
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15. Registrations of research work on results séaeches from
feeding of animals

16. Application for an invention and registratiointtee rights for
intellectual property.

Topics of a practical training

1. Formulation of a subject of researches from ifegdof
animals. Choice of a subject of a research on @esirthe
student.

2. Preparation of a general methodology for anifesding
studies. Definition of goals, tasks and methodsjeaband
subject of research.

3. Scientific justification of statement of experie from feeding
of page - of animals (at the choice of the stude@tllecting
material on a subject of researches. Creation afioaking
hypothesis and its protection

4. Development of the scheme and selection of dsirfax
experiment on studying of digestibility by a methauf
replacement of forages. Methods of studying of stibdity of

forages. Allocation of the periods in experienced an

establishments of their duration.

5. Development of the scheme and selection of dsirf@
experiment on studying of digestibility by a methofi inert
substances. Methods of studying of digestibility fofages.
Allocation of the periods in experience and esgilients o
their duration.

6. Development of methods of carrying out a balaqeeriment
on ruminants. Development of the general scheme
experiments on studying of a metabolism in rumisant
7. Development of methods of carrying out a balanqeeriment
on monogastrichny animals. Development of the gdrsmheme
of experiments on studying of a metabolism in masbgc
animals

8. Development of methods of carrying out a balanqeeriment
on a bird. Development of the general scheme oéexents on
studying of a metabolism in a bird

9. Drawing up the scheme of experiment from feediyga
method of groups and selection of animals of cafi&finition of
the periods of experience and establishment of tiheiation.
Selection of animals by a method of the RepublicSoluth
Africa of analogs and parallel groups of analogs.

10. Development of the scheme of feeding of expemial pigs|
depending on a research objective. Replacemenbrafyés in
diets by quantity dry substances, power and a iproté
nutritiousness

11. Establishments of indicators for a researchsbeep anc
goats and ways of their definition. Zootechnicabigators.
Indicators of a metabolism and quality of produdsonomic
indicators of a research
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Language of teaching

12. Drawing up the scheme of experiment from fegdiha bird
by a method of groups and selection of a bird. iédin of the
periods of experience and establishment of theiratéhn.
Selection of individuals by the method of pair-amples and
parallel analogue groups.

13. Preparation of the experimental scheme forifigedn bees
Selection of bee colonies. Determination of periodsd
indicators for research

14. Development of forms for the consumption ofdfesnd
productivity of experimental animals. The journéla@counting
for prescribed feeds, eaten and selected fecefarPance Log
A statement on the conduct of zootechnical analysieed and
feces

15. Preparation of a scientific report, final wodnd their|
protection. Study of the structure and content h#f thaster's
thesis. Participation in the defense of final works
16. Preparation of a scientific publication based research
materials. Study of the structure of scientific ldtion.
Preparation of a scientific publication for pubtica, defense
dissertation.

Ukrainian

Name of the discipline

Normalized animal feeding systems

Lecturer

Kuzmenko Oksana Anatoliivna

candidate of agricultural sciences (PhD)

Associate Professor of the Department of technotigged
feed additives and feeding of animals

Year of study, semester

masters, the 2nd year, the 3rd semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and aédiis result
of training in discipline:

Knowledges:

- physiological features of modern breeds, types @ndses o
animals;

—features of digestion and metabolism of energy rients,
minerals and biologically active substances in atsém
—technique of operation and improvement of systenfs
complete feeding of animals for maintenance of higimetic
potential;

- peculiarities of animal feeding depending on tedbgical
features of production of various types of livegtpcoducts;

- methods of control of the full value of feedingrfaanimals;

- features of experiments on feeding of farm animals.
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Sdlls:

- to determine the need for animals in energy, entsi
minerals and biologically active substances;

—to design rations and feeding systems for cattieeg, pigs
horses;

—-to apply modern domestic and foreign feeding systdom
animals and poultry for various livestock produnt|
technologies;

- to organize preparation of feed for feeding andlifeg animals
using different technologies;

- to control over the level and value of feeding aalan

- to develop recipes of mixed fodders, premixes, éoddixes
for the organization of full feeding of animals;

- to apply the achievements of domestic and foregignse and
best practices for the intensification of animading;

- to organize experiments on animal nutrition;

—-to present the results of their own theoretical nalctical
research on systems of normalized feeding.

o

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures

15. Introduction to normalized animal feeding. Ratio
feeding of highly productive animals.

16. Normalized feeding of cattle and methods of

improvement.

17.  Estimation of energy nutrition of feeds and ratidns
metabolic energy.

18. Modern approaches to the normalization of valua
protein animal nutrition.

19. Rationing of carbohydrates and fats in cattle flegdlhe
role of mineral nutrition for animals. Vitamins antheir
importance for the animal organism.

20. Modern feed materials for animal feeding. Conséova
of feed with biologically active additivesa.

21. Mixed fodder in animal feeding. Additives of diféert
origin in animal feeding. Premixes in animal feedin

22.  Methods of research on metabolism and control ef
full value of animal feeding.

23.  Normalize feeding of cattle. Organization of mod
normalize feeding of dairy cows.

nal
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Language of teaching

24.Modern systems of normalized feeding of pigs. Oizgtion
of feeding of sows and young pigs for growing foeahon the
basis of modern standards.

25.Modern systems of normalized feeding of sheep.
26.Modern systems of normalized feeding of horses.
27.Modern systems of normalized feeding of poul
Organization of normalized feeding of hens, ducksese
turkeys, etc. according to modern norms.

28.Modern rabbit feeding systems. Modern feeding systéor
fur animals.

Topics of practical classes

15.  Modern systems of normalized feeding of animals.
16. Rational feeding of highly productive animals aciong
to modern norms.

17.  The notion of rationing of cow feeding in the adves
countries of the world.

18. The latest system of nutritional value assessmefeen
by chemical composition and amount of digestiblgients.

19. Estimation of energy nutrition of feed by modg
systems.

20. Estimation of the energy nutrition of the feed hg het
energy of lactation (NEL).

21. Modern methods of evaluation of protein, carbohtelr
lipid, mineral and vitamin nutrition of feed.

22. The content of dry matter and structural and r
structural carbohydrates in feeds. The contentrofem fraction
in feeds. Content of mineral nutrients and vitanimgeeds.

23.  Modern systems of normalized feeding of cattle.
24.Modern systems of normalized feeding of pigs.
25.Modern systems of normalized feeding of sheep.
26.Modern systems of normalized feeding of horses.
27.Modern systems of normalized feeding of poultry.
28.Modern systems of normalized feeding of rabbits.dblo
systems of normalized feeding of for fur animals.

Ukrainian
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Name of the discipline

Modeling of technological processes of animal feedj

apply foreign experience of agricultural developimen

Lecturer

Tytariova Olena Mykhailivha

candidate of agricultural sciences (PhD)

Associate Professor of the Department of technotddged
feed additives and feeding of animals

Discipline description

Year of study, semester

masters, the 2nd year, the 3rd semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédiis result

of training in discipline:

Knowledges:

- regularities of realization of biological peculizes of

animals, their potential productivity;

- the specifics of the organism's needs in the ralnand

nutrients in water, depending on the physiologstate and the

level of productivity;

- types of feeding and levels of consumption ofedént feeds;

- modern breeding programs and technologies for

production and processing of livestock products;

- mathematical programming and optimization of pithn

processes, bases of economics, zoohygiene witthabkies of

designing and building livestock facilities, meclmtion of

production processes;

- mathematical principles and a sequence of dewsop of

models that reflect the characteristics and compisnef the

animal feeding process.

ills:

- to combine abstract thinking with analysis and kgais of]

technological processes;

- to combine information and communication technasgi

- to introduce different levels of animal nutritiondacontrol the
quality of feed and food;

-to combine measures for raising the level of ani

productivity and quality of their products;

-to design and simulate technological processes nimal

feeding;

-to organize business and financial activity of diwoek

production;

- apply knowledge of management and legislative ioni of

livestock production;

- to apply biological, physiological and biochemipaluliarities

of animals and their products in the selection ofdpction

technologies and research activities;

- to use knowledge of the main directions and petsgeof the

livestock sector development in Ukraine, understamaf the

mal

problems in the agrarian business enterprises lemdhility to
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Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures

1.Modeling, as a method of scientific knowledge antbol fo
managing the technological process in feeding dsima

2. The main stages of simulation. Scheme.eReh of th
simulated system and problem statement.

3. Mathematical methods and models as a means &fng
effective decisions.
4. Principle of construction of mathematical modl ratior|
optimization for different species of agricultutahd. animals
5. Features of construction of a mathematical mofie
optimizing the composition of compound feed fomaais.
6-7.Specifics of modeling of technological processéscattlé
feeding.
8. Features of modeling of technological procesgdgeding o
pigs
9. Features of simulation of technological proceseé shee
feeding.
10. Features of simulation of technological proesssf hors
feeding.
11. Features of simulation of technological proesssfpoultry
feeding.

12. Features of simulation of techogical processes of fi
feeding.

13. Features of simulation of technological proesssf fur
animal feeding.

14. Use gadgets to quickly solve technological @ssaf animg
feeding.

Topics of practical classes

1-2. Familiarization with the method of solving iopization
problems of linear programming in the environmerEXCEL.
3-4. Development of models for optimization of oas for
different types of animals and their solution usprggrams on
the PC on an example of the problem of optimiziatgpons for
Cows.

5-6.Development of models for optimizing the conipos of
recipes for mixed fodders for different types ofinaals and
solving them using programs on the PC.

7.Development of optimization models for ration fattle and
their solution using programs on a PC.

8. Development of models of optimization of ratidospigs and
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Language of teaching

their solution using programs on a PC.

9. Development of models for ration optimizatiom éheep an
their solution using programs on the PC.

10. Development of models of optimization of rador horses
and their solution using programs on a PC.

11. Development of models of optimization of raidar poultry
and solving them using programs on a PC.

12. Development of models of optimization of ratidior fish
and solving them using programs on a PC.

13. Development of models for ration optimizatioor ffur
animals and solving them using programs on a PC.

14. Use gadgets to quickly solve technological éssof animal
feeding

Ukrainian

Name of the discipline

Safety, mycology and toxicology of feed

Lecturer

Slomchynskyi Mykhailo Mykolayovych

candidate of agricultural sciences (PhD)

Associate Professor of the Department of technotifgged
feed additives and feeding of animals

Year of study, semester

masters, the 1st year, the 1st semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédiis result

of training in discipline:

Knowledges:

- software and data processing methods for feedinmads,
their health, feed composition;

- directions and perspectives of development of ¢leel industry
in Ukraine and abroad, peculiarities of feedingnaals in
different climatic zones;

- basic English terminology in animal nutrition al
environmental protection;

- the main international and domestic normative damuis)
concerning feed safety;

- qualitative composition of different groups of feed

- what changes are the nutrients of feed during g&gra

- the main approaches to the development of new téabies
for the production and storage of feed.

ills:

- to apply the basic methods of laboratory reseafchuality
and technological properties of feed;

- to determine the functional state of the digestiystem of the

|

nd

animal;
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- determine the quality of feed and its deviation;

- to determine the mass fraction of nutrients of feed

- to prepare rations for animals of different specée and sex

- to assess the state of food safety in the country;

- to prevent illnesses of alimentary origin and teyant them;

- to present the results of their own theoretical jprattical
studies on animal feeding problems.

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures

1. Safety, mycology and toxicology of forms - aesuie about
the quality of feed and their safety for animals

2. The quality of feed is the main object of thedstof safety,
mycology and toxicology of feed

3. Classical and alternative methods for assessmguality and
safety of feed

4. Ecology of feeding animals

5. Safety of feeding animals

6. Features of feeding of feed to different kinflammimals

7. Fundamentals of physiology of animal feeding

8. Qualitative composition of the diet for diffetespecies and
groups of animals

9. Reducing the quality and nutritional value cfdeproducts
during storage and processing

10. Fundamentals of fodder preparation

11. Environmental factors that reduce the qualitieed

12. Diseases of the alimentary genes caused bycpadity food
13. Sanitary and epidemiological significance @dguality
14 Optimization of feeding animals of different sjgs and
groups.

15. New trends in animal feeding

16. Methods of studying the content of mycotoxins

Topics of practical classes

1. Determination of feed safety in laboratory coiodis.

2. Analysis of the dynamics of insect toxin conténtvarious
zones of Ukraine.

3. Assessment of safety of feed according to ldboya
parameters
4. Study of the functional state of the digestiystam of the
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Language of teaching

animal for the influence of toxins

5. Determination of threshold concentrations ofriex

6. Determination of the mass fraction of nutriesftéeed

7. Determination of the quality of feed by ogandiemdicators
8. Preparation of rations for animals of all ages sexes

9. Determination of the daily flow of energy witkeid and daily
energy expenditure of the organism

10. Methods of detecting dangerous feeds

11. Determination of hazardous substances in thgosition of
feed.

12. Detection of the contamination of feed by fungeroflora.
13. Ecological certification of feed.

Ukrainian, English

Summary of compulsory discipline

Name of the discipline

Fundamentals of professional activity

Lecturer

Bomko Vitalii Semenovych

Doctor of agricultural sciences

Professor of the Department of technologyeafd feed
additives and feeding of animals

Year of study, semester

bachelor, the 1st year, the 1st semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédliis resul

of training in discipline:

Knowledges:

- Knowledge and understanding of the subject area
understanding of the profession.

- Ability to carry out self-regulation and conducthealthy
lifestyle, the ability to adapt and act in a netuafion.

- Ability to choose a communication strategy; abitilywork in
a team; interpersonal skills.

- Ability to evaluate and ensure the quality of wpedformed;

- The desire to save the environment.

- Ability to search, process and analyze informatioom
various sources.

ills:

- Demonstrate knowledge and understanding of theesubjed
and understanding of the profession in order tdnt
employees of the company.

- Adhere to the principles of self-regulation and Itisel
lifestyle, demonstrate the ability to adapt and iaca new,

and

ra

situation.
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- Follow the principles of professional communicafi
cooperate in a team.

- Influence on compliance with environmental protecy
requirements.

- ldentify ways to search, process and summarizerirdtion.

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

75 students

Topics of lectures

- Purpose and tasks of the course "Fundamentals of
professional activity".

- History of the development of agrarian science.

- Types of training at the university.

- University education system.

- Forms of study at the university.

- The system of agricultural education in Ukraine.

- Brief description of the Bila Tserkva NAU and it®logy-
technological faculty.

- Structure and main directions of research in animal
husbandry of Ukraine.

- Rights and responsibilities of students.

- Status and current trends in livestock developrirebikraine
and in the world.

- The basic requirements to the qualities and knogdeaf the
student.

Topics of practical classes

- Subject and objectives of the course "Fundamenfals
professional activity".

- Technologist on livestock production, its functibaad
official duties.

- History of development of agrarian education.

- The list of educational institutions of the IV |
accreditation, which trains personnel for work iminaal
husbandry.

- History of the Faculty. The governing bodies of theulty.
- Organization of the educational process at thearsity.
Training of specialists at different educationadl an

qualification levels.

- Types of training at the university

- Rating system for monitoring and evaluating stuslent

ol
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Language of teaching

knowledge. Test control knowledge. Module protattio

- Modern trends in poultry farming in Ukraine

- Characteristics of the OCR their duties

- Modern trends in cattle breeding in Ukraine. Testtml of
knowledge. Module protection.

- Forms of study at the university.

- Scientific research in livestock and scientificieities.

- Higher agrarian education in Ukraine

- The role of agriculture in society.

- The problem of providing Ukrainian population with
products of animal origin.

- Outstanding Livestock Sciences.

- Modern tendencies of pig breeding development iraiie

- Technology of production and processing of livektoc
products (milk, beef).

- Technology of production and processing of pig piisl
(pork).

- Technology of production and processing of poyttryducts
(meat, eggs ...).

- Library and bibliography. Test control knowledgeodidile

protection.

Ukrainian, English

Name of the discipline

Feeding farm animals

Lecturer

Bomko Vitalii

Doctor of Agricultural Sciences,

Professor, Head of department of technology ofgesafeed
additives and feeding of animals

Year of study, semester

2 course, bachelors, the 3rd semester
3 course, bachelors, the 4th semester

Faculties where the students
are offered to study the
discipline

The biologist - technological faculty
Ecological Faculty
Faculty of Veterinary Medicine

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédiis result
of training in discipline:

Knowledges:

- nutrition biology of domestic animals of diffetespecies;

- organization of scientifically substantiated feeeqd

- advanced methods of harvesting of forages;

- recipes of mixed fodders intended for farm angrafl different
types, age and productivity.

- quality properties and nutritional value of feed;

preparation for feeding;

- the basic methods of intensive growing of youngrels and
fattening;

- peculiarities of nursing and pedigree feeding.

- basic approaches to the calculation of rationfodfler mixes
for different age groups of animals

Salls:

- calculate the need for animals in feed for theleteconomy;

- determine forage rules;

- to form rations and determine their biologicalluea and
conduct their analyzes for animals of different-age groups;

- to develop recipes of mixed fodders for animdidifferent
sex-age groups depending on productivity;

- to compile a matrix of optimization of rations ftalculation on
a computer;

- to prepare mixtures of forages for silage;

- determine the amount of additives in the silag® material; -
use machines and mechanisms for the preparation
distribution of feed;

- to determine the chemical analysis of feed anchtoulate thei
nutritional value;

- to present the results of their own theoreticadl gractical
studies on animal feeding problems.

Discipline description

- changes occurring during harvesting, storage esfdf and

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures:

1. Assessment of nutrition of feed and rations

. Permeability of feed and rations

. The metabolism and energy in the body of animals

. Estimation of energy (total) nutrition of feed.

. Protein nutrition of feed

. Mineral nutrition of feed

. Vitamin nutrition of feed

. Fodder products

. Technology of preparation and use of hay, hetbat and cutting

10. Preparation and use of silage and haylage

11. Grain feed

12. Waste from crop production, industry and anifeat

13. Combined feeds, protein-vitamin-mineral supgats, premixes
14. Basics of normalized feeding. The need for atsrm supportive,
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and its main elemer

15. Feed rations and their structure for differspecies and age
groups. Zotechnical requirements and preparatioawfdata for the
preparation of rations using a PC.

16. Feeding of dead cows, broods and bulls-breeders

17. Feeding dairy cows

18. Feeding young animals of bovine animals upnwéths and
repair young animals

19. Feeding the young cattle in the growing of neemt fattening of
adult bovine animals

20. Biological and economic characteristics of pigs

21. Feeding buds, single, pigs sows

22. Feeding subspecies sows

23. Feeding pigs-sysuns. Feeding piglets after ingaand repairing
young animals

24. Feeding pigs and controlling the full valuegag feeding

25. Feeding sheep of various breeds, sex and ageggrMain feeds.
Feeding the sheepplants

26. Feeding of the uterus in preparation for insexidon, during the
period of crutch and lactation

27. Feeding lambs in the subsistence period aed @ftling. Feeding
the repair young. Feeding the hawks, fatteningsheeatures of
feeding sheep with pasture and steady maintenMetéods of
controlling the full value of feeding sheep andtgoa

28. Feeding horses. Features of metabolism of hahseng work. The
need for working horses in nutrients, feeding harse

29. Features of feeding stallions, pregnant andsedies mare.
Feeding the horses and raising young animals

30. Feeding of poultry. Features of feeding adhitkens, chickens.
31. Features of feeding turkeys and turkeys. Stalsdéeeds, rations.
Feeding technology. Methods of controlling the fielue of feeding
birds

32. Feeding adult waterfowl. Standards, feedspmatiFeeding
technology. Feeding ducklings and caterpillars.hdds of control of
the value and efficiency of feeding young birds.

33. Feeding rabbits. Nutrition, fur animals

Subjects of a practical training

1. Definition in the feed of the primary, hygroseomoisture, crude
ash.

2. Definition in the feed of raw protein

3. Determination of raw fat

4. Determination of crude fiber

5. Determination of ash, calcium, phosphorus amdcdiculation of
the content of non-free extraneous substances.

6. Determination of the chemical composition ofdfedigestion of
feed and rations.

7. Methods and techniques for determining the diigiéty of feed

8. The balance of nitrogen and carbon. Balance adetfor
determining material changes in an animal's organis

9. Determination of total nutrition of feed (energy oat feed units
and ECO

Language of teaching

comprehensive assessment of nutrition of *

11. Calculations on mineral and feed additives.

12. The nutritional value of green fodder. Zootéchhand economi
evaluation of green feed.

13. Nutritive value of hay, straw. Atrtificially d¥d herbal food.

14. Nutritive value of silage and haylage.

15. Nutritional value of cereal feeds, flourish deeMachetes an
worms. Animal feeds. Fodder

16. Feeding of dead cows

17. Feeding dairy cows

18. Feeding calves up to 6 months of age

19. Feeding repair heifers

20. Feeding of young cattle in cattle growing aattehing of adul
bovine animals

21. Technique of feeding chickens-pedigrees. Methafdcontrol of
its full value.

22. Feeding single, sucking sows. Norms of ratiostscture of|
rations, type and technique of feeding, methodsaaitrol of its full
value.

23. Feeding subspaces of sows, piglets. Normsnsttheir structure
type and technique of feeding, methods of contftheir full value
24. Feeding pigs. Standards, rations and feeds;tste of rations
type and technique of feeding, methods of contfdsdull value.

25. Feeding the sheep. Feeding of the uterus dymiegaration fo
insemination, during the period of crutch and lacta Standards o
feeding.

26. Feeding a repair young sheep. Feeding the hdatksning sheep
27. Feeding horses. Norms of feeding, feed, feewicignology.

28. Feeding of the breeders of industrial and pedigperds.

29. Feeding young birds.

30. Feeding chickens, chickens-broilers, ducklingsterpillars.
Methods of control of the value and efficiency eéfling young birds
31. Feeding rabbits, honey (males, females, youngnals).
Standards, feeds, feeding techniques.

32. Feeding fur-bearing animals. Standards, fdedsjng techniques|
33. Nutrition of pond fish, norms, feeds, feediaghniques.

d

f

Ukrainian, English

10. Protein, vitamin, mineral nutrition of feed. élttoncept of 3
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Name of the discipline

Production, storage and quality control of feed andfeed
additives

Lecturer

Cherniavskyi Oleksandr

candidate of agricultural sciences (PhD)

Associate Professor of the Department of technotddged
feed additives and feeding of animals

Year of study, semester

2 course, bachelors, the 3rd semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédiis result
of training in discipline:

Knowledges:

- advanced methods of harvesting high quality feed,;

- methods of zootechnical research of qualitative pmsition of

feed and feed additives;

- advanced technologies of storage of feed and fédities;

- methods of assessing the quality of feed;

- properties and quality of feed;

- changes occurring during harvesting, storage ofl faed

preparation for feeding;

- classification of feeds.

dlls:

-to organize continuous monitoring of energy andtgim
nutrition of diets;

- to carry out an organoleptic assessment of theityatl feed
and feed additives;

- to conduct a laboratory assessment of the qudlifeed and
feed additives;

- prepare storage facilities for storage of feed;

- to store food and feed supplements in a qualitymaan

- determine the chemical composition of the feed ealdulate
its nutritional value.

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

65 students

Topic of lectures:
1 History of science and general issues of stoeagk quality|

control of feed. Biological and ecological featurek forage
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plants

2. Conveyor production of feed

3. Technologies of production and storage of roops

4 Technologies of production and storage of bullmasts

5. Technology of production and storage of coragg!

6. Technology of production and storage of grasgsi

7. Technologies of production and storage of hag harbal
flour

8. Technologies of production and storage of pfldpur milling,
cereal and oilseed extractive industries

9. Technologies of production and storage of gréeed.
Analysis of feed and evaluation of its chemical position

10. Characteristics and classification of mixed died.
Technology of production and storage of mixed fadde

11. Technologies for the production and storagenahal feed
12. Classification of feed additives.

13. World trends in the application of feed micabgical
synthesis

14. Technological lines in the general scheme f th
technological process of production of mixed fodder

Topics of a practical training:

1.Extraction of grass mixers

2. Development of agrotechnics for the cultivat@nperennial
grasses

3. Botanical and morphological characteristics obdtrcrops.
Farming machinery growing.

4. Botanical and morphological characteristics aftapoes.
Farming machinery growing.

5. Assessment of feed quality.

6. Assessment of the quality of green fodder.

7. Evaluation of the quality of the corn silage.

8. Evaluation of the quality of the grass silage.

9. Assessment of hay quality.

10. Evaluation of straw quality.

11. Evaluation of the quality of root crops and omsl.

12. Grain feed quality assessment.

13. Estimation of quality of remnants of oil extiao and waste
flour mill production.

14. Evaluation of the quality of animal feed.

15. Evaluation of the quality of feed and feed tdes.

16. Zotechnical analysis, as a method for assessanghemical
composition and quality of feed. Determination witial water.
Determination of the content of hygroscopic water.

17. Determination of the total amount of water. iBigibn of
"crude" ash.

18. Definition of "raw" protein for Kjeldahl.

19. Determination of "raw" fat by Soxhlet.

20. Definition of "crude" cellulose by HennebergdaBtorm
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Language of teaching

(accelerated method).

21. Biologically active feed additives.

22. Energy feed additives. Protein feed additives

24. Technology of granulation of mixed fodders. iEgb
technological lines of mixed feed production.

Ukrainian

Summary of compulsory discipline

Name of the discipline

Fundamentals of professional activity

Lecturer

Bomko Vitalii Semenovych

Doctor of agricultural sciences

Professor of the Department of technologyeafd feed
additives and feeding of animals

Year of study, semester

bachelor, the 1st year, the 1st semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédliis resul

of training in discipline:

Knowledges:

- Knowledge and understanding of the subject area
understanding of the profession.

- Ability to carry out self-regulation and conducthealthy
lifestyle, the ability to adapt and act in a netuaiion.

- Ability to choose a communication strategy; abitibywork in
a team; interpersonal skills.

- Ability to evaluate and ensure the quality of wpedformed;

- The desire to save the environment.

- Ability to search, process and analyze informatioom
various sources.

ills:

- Demonstrate knowledge and understanding of theestibjed
and understanding of the profession in order tdnt
employees of the company.

- Adhere to the principles of self-regulation and Itisel
lifestyle, demonstrate the ability to adapt and iaca new,
situation.

- Follow the principles of professional communicafi
cooperate in a team.

- Influence on compliance with environmental protect
requirements.

- ldentify ways to search, process and summarizerirdtion.

and

ra

on

Discipline description

Prerequisites needed for
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studing the discipline

Students’ limit in a group

Topics of in-class activity

No

75 students

Topics of lectures

- Purpose and tasks of the course "Fundamentals of
professional activity".

- History of the development of agrarian science.

- Types of training at the university.

- University education system.

- Forms of study at the university.

- The system of agricultural education in Ukraine.

- Brief description of the Bila Tserkva NAU and it®logy-
technological faculty.

- Structure and main directions of research in animal
husbandry of Ukraine.

- Rights and responsibilities of students.

- Status and current trends in livestock developrirebikraine
and in the world.

- The basic requirements to the qualities and knogdeaf the
student.

Topics of practical classes

- Subject and objectives of the course "Fundamenfals
professional activity".

- Technologist on livestock production, its functibaad
official duties.

- History of development of agrarian education.

- The list of educational institutions of the IV |
accreditation, which trains personnel for work ininaal
husbandry.

- History of the Faculty. The governing bodies of theulty.

- Organization of the educational process at thearsity.
Training of specialists at different educationadl an
qualification levels.

- Types of training at the university

- Rating system for monitoring and evaluating stuslent
knowledge. Test control knowledge. Module protattio

- Modern trends in poultry farming in Ukraine

- Characteristics of the OCR their duties

- Modern trends in cattle breeding in Ukraine. Testtml of
knowledge. Module protection.

- Forms of study at the university.

- Scientific research in livestock and scientificiaties.

- Higher agrarian education in Ukraine
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Language of teaching

- The role of agriculture in society.

- The problem of providing Ukrainian population with
products of animal origin.

- Outstanding Livestock Sciences.

- Modern tendencies of pig breeding development iraiie

- Technology of production and processing of livektoc
products (milk, beef).

- Technology of production and processing of pig piisl
(pork).

- Technology of production and processing of poyttryducts
(meat, eggs ...).

- Library and bibliography. Test control knowledgeodidile

protection.

Ukrainian, English

- determine forage rules;

- to form rations and determine their biologicalluea and
conduct their analyzes for animals of different-age groups;

- to develop recipes of mixed fodders for animdidifferent
sex-age groups depending on productivity;

- to compile a matrix of optimization of rations foalculation on
a computer;

- to prepare mixtures of forages for silage;

- determine the amount of additives in the sileye material; -
use machines and mechanisms for the preparation
distribution of feed;

- to determine the chemical analysis of feed anchtoulate thei
nutritional value;

- to present the results of their own theoreticadl gractical
studies on animal feeding problems.

Discipline description

Name of the discipline

Feeding farm animals

Lecturer

Bomko Vitalii

Doctor of Agricultural Sciences,

Professor, Head of department of technology ofgesafeed
additives and feeding of animals

Year of study, semester

2 course, bachelors, the 3rd semester
3 course, bachelors, the 4th semester

Faculties where the students
are offered to study the
discipline

The biologist - technological faculty
Ecological Faculty
Faculty of Veterinary Medicine

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédiis result
of training in discipline:

Knowledges:

- nutrition biology of domestic animals of diffetespecies;

- organization of scientifically substantiated fiegl

- advanced methods of harvesting of forages;

- recipes of mixed fodders intended for farm angrafl different
types, age and productivity.

- quality properties and nutritional value of feed;

- changes occurring during harvesting, storage exfdfand
preparation for feeding;

- the basic methods of intensive growing of youngreals and
fattening;

- peculiarities of nursing and pedigree feeding.

- basic approaches to the calculation of rationfodéfler mixes
for different age groups of animals

ills:

- calculate the need for animals in feed for thelteconomy;

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures:

1. Assessment of nutrition of feed and rations

. Permeability of feed and rations

. The metabolism and energy in the body of animals

. Estimation of energy (total) nutrition of feed.

. Protein nutrition of feed

. Mineral nutrition of feed

. Vitamin nutrition of feed

. Fodder products

. Technology of preparation and use of hay, hdtbat and cutting
10. Preparation and use of silage and haylage

11. Grain feed

12. Waste from crop production, industry and anifeat

13. Combined feeds, protein-vitamin-mineral supgats, premixes
14. Basics of normalized feeding. The need for afsrin supportive,
productive and reproductive fodder. The systemoofimalized feeding
and its main elements

15. Feed rations and their structure for diffeispecies and age
groups. Zotechnical requirements and preparatiogawfdata for the
preparation of rations using a PC.

16. Feeding of dead cows, broods and bulls-breeders

17. Feeding dairy cows

18. Feeding young animals of bovine animals uprwéths and
repair young animals

19. Feeding the young cattle in the growing of nzewt fattening of
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adult bovine anima

20. Biological and economic characteristics of pigs

21. Feeding buds, single, pigs sows

22. Feeding subspecies sows

23. Feeding pigs-sysuns. Feeding piglets after imgaand repairing
young animals

24. Feeding pigs and controlling the full valug@ feeding

25. Feeding sheep of various breeds, sex and agegrMain feeds.
Feeding the sheepplants

26. Feeding of the uterus in preparation for insetion, during the
period of crutch and lactation

27. Feeding lambs in the subsistence period aed @ftling. Feeding
the repair young. Feeding the hawks, fatteningsheeatures of
feeding sheep with pasture and steady maintenMettods of
controlling the full value of feeding sheep andtgoa

28. Feeding horses. Features of metabolism of ahseng work. The
need for working horses in nutrients, feeding harse

29. Features of feeding stallions, pregnant andrdies mare.
Feeding the horses and raising young animals

30. Feeding of poultry. Features of feeding adhiitkens, chickens.
31. Features of feeding turkeys and turkeys. Stalsdéeeds, rations.
Feeding technology. Methods of controlling the filue of feeding
birds

32. Feeding adult waterfowl. Standards, feedspmatiFeeding
technology. Feeding ducklings and caterpillars.hdds of control of
the value and efficiency of feeding young birds.

33. Feeding rabbits. Nutrition, fur animals

Subjects of a practical training

1. Definition in the feed of the primary, hygroseomoisture, crude
ash.

2. Definition in the feed of raw protein
3. Determination of raw fat

4. Determination of crude fiber

5. Determination of ash, calcium, phosphorus ardcgculation of
the content of non-free extraneous substances.
6. Determination of the chemical composition ofdfedigestion of
feed and rations.

7. Methods and techniques for determining the diigiéis/ of feed

8. The balance of nitrogen and carbon. Balance odetfor
determining material changes in an animal's organis

9. Determination of total nutrition of feed (energy oat feed units
and ECO

10. Protein, vitamin, mineral nutrition of feed. elftoncept of 3
comprehensive assessment of nutrition of feed.

11. Calculations on mineral and feed additives.

12. The nutritional value of green fodder. Zootéchhand economi
evaluation of green feed.

13. Nutritive value of hay, straw. Artificially drd herbal food.

14. Nutritive value of silage and haylage.

15. Nutritional value of cereal feeds, flourish deeMachetes an
worms. Animal feeds. Fodder

Language of teaching

17. Feeding dairy cov

18. Feeding calves up to 6 months of age

19. Feeding repair heifers

20. Feeding of young cattle in cattle growing aattehing of adul
bovine animals

21. Technique of feeding chickens-pedigrees. Methafdcontrol of]
its full value.

22. Feeding single, sucking sows. Norms of raticsts,cture of|
rations, type and technique of feeding, methodsouttrol of its full
value.

23. Feeding subspaces of sows, piglets. Normsnsttheir structure,
type and technique of feeding, methods of contftheir full value
24. Feeding pigs. Standards, rations and feeds;tste of rations
type and technique of feeding, methods of contfdisdull value.

25. Feeding the sheep. Feeding of the uterus dymiegaration fo
insemination, during the period of crutch and lacta Standards of
feeding.

26. Feeding a repair young sheep. Feeding the hdatksning sheep
27. Feeding horses. Norms of feeding, feed, feewicignology.

28. Feeding of the breeders of industrial and pedigerds.

29. Feeding young birds.

30. Feeding chickens, chickens-broilers, ducklingsterpillars.
Methods of control of the value and efficiency eéfling young birds
31. Feeding rabbits, honey (males, females, youngmals).
Standards, feeds, feeding techniques.

32. Feeding fur-bearing animals. Standards, fdeddjng techniques|
33. Nutrition of pond fish, norms, feeds, feediagtniques.

Ukrainian, English

Name of the discipline

Production, storage and quality control of feed andfeed
additives

Lecturer

Cherniavskyi Oleksandr

candidate of agricultural sciences (PhD)

Associate Professor of the Department of technotifgged
feed additives and feeding of animals

Year of study, semester

2 course, bachelors, the 3rd semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

16. Feeding of dead cows
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List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and aédiis result
of training in discipline:

Knowledges:

- advanced methods of harvesting high quality feed;

- methods of zootechnical research of qualitative masition of
feed and feed additives;

- advanced technologies of storage of feed and fdeitives;
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- methods of assessing the quality of feed,;

- properties and quality of feed,

- changes occurring during harvesting, storage ofl faed

preparation for feeding;

- classification of feeds.

Sdlls:

-to organize continuous monitoring of energy andtgm
nutrition of diets;

- to carry out an organoleptic assessment of theityuat feed
and feed additives;

- to conduct a laboratory assessment of the qualifged and
feed additives;

- prepare storage facilities for storage of feed;

- to store food and feed supplements in a qualitymaan

- determine the chemical composition of the feed eaidulate
its nutritional value.

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

65 students

Topic of lectures:

1 History of science and general issues of stoeagk quality|
control of feed. Biological and ecological featurek forage
plants

2. Conveyor production of feed

3. Technologies of production and storage of roops

4 Technologies of production and storage of bullmasts

5. Technology of production and storage of corags!

6. Technology of production and storage of grasgsi

7. Technologies of production and storage of hag harbal
flour

8. Technologies of production and storage of pildur milling,
cereal and oilseed extractive industries

9. Technologies of production and storage of gréed.
Analysis of feed and evaluation of its chemical position

10. Characteristics and classification of mixed ders.
Technology of production and storage of mixed fodde

11. Technologies for the production and storagenahal feed
12. Classification of feed additives.

13. World trends in the application of feed micabgical
synthesis

14. Technological lines in the general scheme ef th

Language of teaching

technological process of production of mixed fodder

Topics of a practical training:

1.Extraction of grass mixers

2. Development of agrotechnics for the cultivatafnperennial
grasses

3. Botanical and morphological characteristics obdtrcrops.
Farming machinery growing.

4. Botanical and morphological characteristics aftafoes.
Farming machinery growing.

5. Assessment of feed quality.

6. Assessment of the quality of green fodder.

7. Evaluation of the quality of the corn silage.

8. Evaluation of the quality of the grass silage.

9. Assessment of hay quality.

10. Evaluation of straw quality.

11. Evaluation of the quality of root crops and omsl.

12. Grain feed quality assessment.

13. Estimation of quality of remnants of oil extian and waste
flour mill production.

14. Evaluation of the quality of animal feed.

15. Evaluation of the quality of feed and feed &dels.

16. Zotechnical analysis, as a method for asses&énghemica|
composition and quality of feed. Determination witial water.
Determination of the content of hygroscopic water.

17. Determination of the total amount of water. iBigibn of
"crude" ash.

18. Definition of "raw" protein for Kjeldahl.

19. Determination of "raw" fat by Soxhlet.

20. Definition of "crude" cellulose by HennebergdaBtorm
(accelerated method).

21. Biologically active feed additives.

22. Energy feed additives. Protein feed additives

24. Technology of granulation of mixed fodders. iEgb
technological lines of mixed feed production.

Ukrainian
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Name of the discipline

Chemistry

Lecturer

Ponomarenko Nataliia Viktorivna
Candidate of Agricultural Sciences, Associate Pasde, Department
of Chemistry

Year of study, semester

1 course, 1 semester

Faculties where the
students are offered to
study the discipline

Faculty of Agro-Biotechnology

List of competencies and
learning outcomes
provided by the
discipline

The result of the discipline is the acquisition $ydents of such
knowledge and skills:
Know:

- Basic knowledge of chemistry.

- Knowledge and understanding of basic biologicahd @
agrotechnological concepts, rules and theoriesegk@ the cultivation
of agricultural and other plants.

- Ability to apply knowledge and understanding dfypiological
processes of agricultural plants for solving prditurc technological
problems.

- Skills in the assessment, interpretation andh®gis of theoretical
information and practical, production and reseatata in the fields of
agricultural production.

- Ability to apply methods of statistical processiof research data
related to technological and breeding processasgrionomy.

- It is scientifically grounded to use fertilizeasid plant protection
products, taking into account their chemical angsptal properties
and their environmental impact.

- Ability to solve a wide range of problems andkea the process
of cultivating crops by understanding their bioleaji features and
using both theoretical and practical methods.

Be able to:

- Demonstrate knowledge and understanding of tmeldmental
sections of chemistry to the extent necessary Her gossession of
relevant knowledge in the field of agricultural guztion.

- Ability to use statistical methods for processdteda in agricultural
production.

- To possess, at the operational level, methods ofmserving,
describing, identifying, classifying, and also otdting objects ang
maintaining the stability of agrocenoses with thesprvation o
natural diversity.

- Ability to design and organize the technologiésuitivating seed
and planting material of agricultural crops in acamce with the
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established requirements in a qualified manner.

- Ability to professionally design technologies fprocessing an
primary processing of crop production, its storage.

- Ability to coordinate, integrate and improve theganization of
production processes in agricultural production.

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limitin a
group

Topics of in-class activity

The program was prepared taking into account thectsiral and
logical connection of the discipline of inorganamalytical, organic
chemistry, physiology, genetics and other discgsin

25 students

Themes of lectures

1. Basic concepts and laws of chemistry

2. Ecological, economic and social aspects of cheyniHistory of the|
development of chemistry as a science. The placéenhistry in the
sciences. Methodological approaches of chemistry

3. Methods of chemical analysis in biology, agriatg and agronomy|
4. Classification of methods of analysis. Quahtatind quantitative
analysis. Chemical, physical and physico-chemiczthwds of
research

5. Chemical elements and their compounds in soils

6. The content of mineral and organic compoundsils - Silicon,
Aluminum, Ferum, Calcium, Magnesium, Potassium,idad
Mangan, Sulfur, Carbon, Nitrogen, Phosphorus

7. Water-physical properties of the soil

8. Water-retaining ability of soil, maximum hygregicity, humidity
of fading, humidity of the gap of capillary bondater lifting capacity
and the ability of soil

9. Basic properties of different classes of inoigaompounds

10. Definition, structure, reception, physical am@mical properties
of oxides, acids, bases and salts

11. Properties of soil colloids

12. Soil colloids of mineral and organic origin.@position and
origin of soil colloids, structure and propertidscolloids, coagulation
and peptization

13. Features of the chemical composition of sdiltsins

14. Salt, cationic and anionic composition of soillutions, mineral
compounds Nitrogen, Sulfurous, Phosphorus, macmd- a
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microelements, organic compounds

15. Environmental reaction. Acidity and alkalindgf/soils

16. Environmental reaction, pH. Actual, potent&dchange,
hydrolytic acidity and alkalinity of soils. The Haf capacity of soils
and its significance

17. Structure and classification of organic compizun

18. The theory of the structure of organic compau@dM. Butlerova
Classification of organic compounds. Basic propsrtf
hydrocarbons, alcohols and carboxylic acids

19. Fat Chemistry - Definition, Classification, &tture, Methods of
Preparation, Physical and Chemical Properties, idatibn

20. Chemistry of carbohydrates - definition, clfisation, structure,
methods of obtaining, physical and chemical propgrapplication
21. Chemistry of proteins - definition, classificet, structure,
methods of obtaining, physical and chemical proggrapplication
22. Chemistry of nucleic acids - definition, cldsition, structure,
methods of obtaining, physical and chemical propgrapplication
23. Characteristics of biologically active substmand their use -
definition, classification, structure, methods bfaining, physical and
chemical properties, application

Themes of practical classes

1. Qualitative analysis of soil extraction for theesence of calciun
magnesium, chlorides, sulfates, ammonium and ferns

2. Quantitative determination of dry soil balanamrbonate an
hydrocarbonic alkalinity, chloride-ion content blyet Mora method
titration on methyl orange and phenolphthalein, plexometric
determination of total water hardness

3. Physico-chemical methods of research with thee usf
photoelectrocolorimetry, spectrophotometry withwise calibration
graphs and the quantitative determination of cupr@mns, proteir)
content and ascorbic acid in plant extracts

4. Method of chromatographic analysis - study foaal composition
of common lipids by thin-layer chromatography, ditative
determination of individual classes of lipids byespophotometrig
method using a calibration graph, chromatographeteation of
ascorbic acid and carotenoids in plant extract

5. Properties of metallic elements and their compsu- qualitative
determination of cations of calcium, magnesiumjurarand ferrum
6. Properties of nonmetallic elements and their pmmds -
qualitative determination of nitrate ions, sulfates, hydrophosphat

1
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ions, investigation of properties of sulfate andlioiacids
71

Language of teaching

7. Determination of surface-active and surfacetimacsubstances, th
surface tension has become a gmometric methodjeteetion of the
dependence of the adsorption rate on the natutkechdsorbent an
the elution, the determination of endo- and exo-@sm
8. Properties of colloidal solutions - productidnhgdrosilicon sulfur,
rosin, silver iodide, high molecular compounds, gteenomenon o
Tindal
9. Experimental determination of pH of a solutititrimetric method
of determination of hydrolytic and exchange aciditf soil,
preparation of buffer solutions
10. Reactions of oxidation of alcohols, qualitativeactions on
alcohols and carboxylic acids, dissociation of agcigroperties o
unsaturated carboxylic acids
11. Emulsification and oxidation of unsaturateds fgtreparation o
liquid, solid and insoluble soaps.
12. Properties of carbohydrates - reaction of Tremrieling, "silver
mirror", Selivanova, qualitative reaction on sueresd starch
13. Reaction of amino acids to litmus, protein bgsts, biure
reaction, xanthropine reaction, Fole reaction, ydim reaction
14. Qualitative analysis of chlorophosphos, deteatidn in water of
free residual dichloride by titration of methyl oge

Ukrainian

Name of the discipline

Biochemistry in animal husbandry

Lecturer

Tsekhmistrenko Svitlana Ivanovna
doctor of agricultural sciences,
Professor of the Department of Chemistry

Year of study, semester

2 year, 1-2 semesters

f

f

f

Faculties where the
students are offered to
study the discipline

Biological-technological faculty

List of competencies and
learning outcomes
provided by the
discipline List of
competencies and
learning outcomes
provided by the
discipline

The result of discipline learning is the acquasitiof such knowledg
and skills by students:
To know:

— solutions and their properties, buffer solutiotig& concept o
osmosis, diffusion, adsorption;

— the structure, functions and metabolism of caydddtes, lipids
proteins, nucleic acids, amino acids, amines, vitamhormones
enzymes in normal and with various metabolic diecsd
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— chemical composition of blood, milk, colostrunggs, wool,
urine, liver, heart, spleen, kidneys, muscle andaes tissues of farn
animals;

— exchange of proteins, lipids, carbohydrates, eiaclacids,
vitamins, enzymes, hormones, water and mineratheénorganism o
farm animals and poultry;

— to understand the relationship between differeypes of
exchange;

— to consider an organism as an open self-regusytgem;

— specificity of metabolism of substances in d#fer organs
tissues and cells.

Tobeable:

- to prepare labdishes for biochemical research,

- to select biological samples;

- to preserve and process biological samples byropppte
methods for conducting biochemical analyzes;

- prepare buffer solutions for research in vitro;

- to prepare percent, normal, molar solutions;

- to determine osmotic pressure;

- to determine the active acidity of the medium;

- to prepare colloidal solutions;

- to use devices and laboratory equipment whenystgdthe
chemical composition of a living organism and imdors
characterizing metabolic processes;

- to determine the concentration of glucose andbuarmetabolig
metabolites of carbohydrates in biological subssat

- to determine lipid metabolism indices in biolaglisubstrates;

- to determine the concentration of protein and atnelites of
protein metabolism in biological substrates;

- to investigate the indices of exchange of nucheids;

- to determine the content of vitamins in biologiceterial;

- to determine the activity of enzymes in biologiceaterial;

- to determine the content of macro- and microeats;

- to analyze the hormonal state of the organisnamfals and
poultry;

- to interpret the results obtained; determine stwe of a living
organism when changing biochemical parameters;

- to control the clinical condition of animals;

- to use aimed regulating of exchange processesda@thincreasin
the productivity of farm animals and improving thgiality of
products.

n
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Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limitin a
group

Topics of in-class activity

The program is prepared taking into account thecsiral and logice
connection of discipline with inorganic, analyticabrganic chemistry,
physiology, genetics, breeding, feeding and otlsmiplines.

25 students

Themes of lectures
. Surface tension. Adsorption. Catalysis
. Solutions. Osmosis and methods of determining asrpogéssure
. pH and pH determination methods
. Buffer solutions
. Colloidal solutions and methods of their obtainamgl properties.
Gels
6. Biochemistry of carbohydrates
7. Biochemistry of lipids
8. Biochemistry of nucleic acids
9. Biochemistry of proteins
10.Mineral exchange. Water exchange
11.Vitamins
12 Enzymes
13.Hormones
14 Biological oxidation
15.Biochemistry of nervous tissue
16.Biochemistry of muscular and connective tissue
17 Biochemistry of blood
18.Biochemistry of bone tissue
19.Biochemistry of the liver
20.Biochemistry of the kidneys and urine
21.Biochemistry of meat
22 Biochemistry of the mammary gland and milk
23.Biochemistry of a bird's egg
24 Biochemistry of skin and wool
25.Biochemistry of honey and beekeeping products

a s wNER

Themes of practical classes
1. Surface tension and methods for its determinafaisorption.
2. Catalysis.
3. Osmosis and methods of determining osmotic pressure
4. pH and pH determination methods.
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Language of teaching

5. Colloidal solutions and methods of their obtaining.
6. Properties of colloidal solutions. Gels
7. Gels.

8. Biochemistry of carbohydrates.

9. Biochemistry of lipids.

10. Biochemistry of nucleic acids.

11. Biochemistry of proteins.

12. Mineral exchange.

13. Water exchange.

14. Vitamins.

15. Enzymes.

16. Hormones

17. Biochemistry of nervous tissue.

18. Biochemistry of muscular and connective tissue.
19. Biochemistry of blood.

20. Biochemistry of bone tissue ..

21. Biochemistry of the kidneys and urine.
22. Biochemistry of meat.

23. Biochemistry of milk.

24. Biochemistry of eggs.

25. Biochemistry of skin and wool.

Ukrainian

Name of the discipline

Chemistry

Lecturer

Tsekhimstrenko Oksana Sergiyivha
Candidate of Agricultural Sciences,
Associate Professor, Department of Chemistry

Year of study, semester

1 year, 1-2 semesters

Faculties where the
students are offered to
study the discipline

Faculty of Veterinary Medicine

List of competencies and
learning outcomes
provided by the
discipline

The result of discipline learning is the acqudsitiof such knowledg
and skills by students:
To know:
— modern methods of physico—chemical analysis;
— to interpret the general laws that underlie tBe of inorganid

75

substances in pharmacy and medicine;

— solutions and their properties, buffer solutiore toncept o
osmosis, diffusion, adsorption;

— the structure, functions and metabolism of caydddtes, lipids
proteins, nucleic acids, amino acids, amines, vitamhormones,
enzymes in normal and with various metabolic discsd

— chemical composition of blood, milk, colostrunggs, wool,
urine, liver, heart, spleen, kidneys, muscle andawes tissues of farm
animals;

— exchange of proteins, lipids, carbohydrates, @iaclacids,
vitamins, enzymes, hormones, water and minerathénorganism o
farm animals and poultry;

— to understand the relationship between differgyges of
exchange;

— to consider an organism as an open self-reguiytsem;

— specificity of metabolism of substances in d#f@r organs
tissues and cells.

Tobeable:

— to prepare labdishes for biochemical research,

— to select biological samples;

— to preserve and process biological samples byopppte
methods for conducting biochemical analyzes;

— to prepare artificial solutions of carbohydratesacro— and
microelements, vitamins, proteins, amino acids@thér substances;

to determine the sorption properties of differsntrface—active
substances;

— prepare buffer solutions for research in vitro;

— to prepare percent, normal, molar solutions;

— to determine osmotic pressure;

— to determine the active acidity of the medium;

— to prepare colloidal solutions;

— to use devices and laboratory equipment whenystgdthe
chemical composition of a living organism and irdors
characterizing metabolic processes;

— to determine the concentration of glucose anéuarmetabolig
metabolites of carbohydrates in biological subssat

— to determine lipid metabolism indices in bioladisubstrates;

— to determine the concentration of protein andaimdites of]
protein metabolism in biological substrates;

— to investigate the indices of exchange of nudeids;

— to determine the content of vitamins in biologicaterial;

— to determine the activity of enzymes in biologivaterial;
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— to determine the content of macro— and microentsi

— to analyze the hormonal state of the organisnardmals and
poultry;

— to interpret the results obtained; determine dtate of a living
organism when changing biochemical parameters;

— to control the clinical condition of animals;

— to use aimed regulating of exchange processesdaiat
increasing the productivity of farm animals and foyng the quality|
of products;

— to determine the biochemical parameters of homey, pollen,
royal jelly, propolis and make conclusions aboue thuality of
beekeeping products.

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limitin a
group

Topics of in-class activity

The program is prepared taking into account thectiral and logica
connection of discipline with general scientificsciplines and knowledg
gained during the study of chemistry in secondahpsls. As a result of th
study of chemistry, the student knows the chemicathposition of living
organisms and the laws of chemical processes tiagrlie the existence ¢
living matter. Chemistry is the theoretical ba®is the study of physiolog
of agricultural sciences. animals, clinical biocliny, pharmacology
genetics, microbiology, virology, toxicology, feedi clinical diagnosis
therapy and other disciplines of the veterinaryifgo

100 students

Themes of lectures

1. Modern physico-chemical methods of research

2. Coordination compounds.

3. Chemistry of biogenic metals.

4. Structure, chemical properties and applicationasboxylic
acids

5. Structure, chemical properties and application of
carbohydrates

6. Structure, chemical properties and applicatioripdis

7. Structure, chemical properties and applicationiwbgen-
containing compounds, aminoacides, proteins

8. Chemistry and metabolism of carbohydrates

9. Chemistry and lipid metabolism

10. Chemistry and protein exchange

11.Chemistry and exchange of nucleic acids
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12.Water and mineral exchange.

13. Water-soluble and fat-soluble vitamins.

14.Enzymes. Biological oxidation. Oxidative phosphatidn.
15.Hormones

Themes of practical classes
1. Equipment and operating rules in the chemical latooy.
Modern physico-chemical methods of research. Tatnat
2. Kinetics of chemical reactions (Dependence of daetion rate
on the concentration of reactants, Dependencdwafte of chemica
reaction on temperature, Chemical equilibrium).
3. General characteristics of solutions. Solutioneaf-electrolytes
and electrolytes (Preparation of solutions withveeiy mass fraction,
Preparation of a solution with a given mass frachy mixing two
solutions).
4. Coordination compounds (Preparation of coordination
compounds, displacement of equilibrium of complexfation,
primary and secondary dissociation of coordinatompounds).
5. Redox reactions
6. S-ELEMENTS (Calcium, Sodium, Magnesium)
7. P-elements (Va, VIA-groups, Nitrogens, Phospho@gigen,
Sulfur)
8. P-elements (Ma-group, Chlorine, lodine)
9. D-elements (Cooper, Zinc, Mangan, Chromium, Ferum).
Qualitative analysis.
10. Saturated hydrocarbons
11. Unsaturated hydrocarbons
12. Alcohols, phenols, aldehydes, ketones
13. Saturated and unsaturated fatty acids
14. Phenol- and hydroxy acids
15. Ethers, esters, fats
16. Monosaccharides
17. Oligosaccharides, polysaccharides
18. Amines and amides
19. Amino acids, proteins
20. Heterocyclic compounds
21. Nucleic acids, alkaloids
22. Surface tension and methods for its determinafiaisorption.
Catalysis.
23. Osmosis and methods of determining osmotic pressure
24. pH and pH determination methods. Buffer solutions.
25. Colloidal solutions and methods of their obtaining.
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Language of teaching

26. Properties of colloidal solutions. Gels

27. Biochemistry of carbohydrates.

28. Biochemistry of lipids.

29. Biochemistry of nucleic acids.

30. Biochemistry of proteins.

31. Water and mineral exchange.

32. Vitamins.

33. Enzymes.

34. Hormones

35. Biochemistry of nervous tissue.

36. Biochemistry of muscular and connective tissue.

37. Biochemistry of blood. Biochemistry of bone tissue
38. Biochemistry of the kidneys and urine. Biochemigifyneat.
39. Biochemistry of milk and mammalia glandule.

40. Biochemistry of eggs. Biochemistry of skin and wool

Ukrainian

Name of the discipline

Biochemistry of meat and milk

Lecturer

Polishchuk Svitlana Anatoliivna
Candidate of Agricultural Sciences, Department loéistry

Year of study, semester

3 course, 6 semester

Faculties where the
students are offered to
study the discipline

Faculty of Biology and Technology (food technology)

List of competencies and
learning outcomes
provided by the
discipline

The result of the discipline is the acquisition siyidents of such
knowledge and skills:

Knowledge:

- chemical composition of milk and meat;
- the nutritional and biological value of milk addiry products, megt
and meat products;

- chemical composition and biological value of bpgucts (liver,
kidneys, lungs);

- biochemical basis for the production of biolodjizaactive
preparations of animal origin for medicine, foodustry;

- biochemical processes occurring during the prodnand storage df
dairy and meat products;
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- The mechanism and causes of molecular damageldhdtto a
decrease in product quality due to the detoxifiratf xenobiotics.
aill
- use instruments and laboratory equipment in thelys of the
chemical composition of a living organism and irdors
characterizing metabolic processes;
- give an interpretation of the results; determiine state of a living
organism when changing biochemical parameters;
- monitor the clinical condition of animals; - ainsregulate the
exchange processes aimed at improving the prodiyctof farm
animals and improving product quality.

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limit in a
group

Topics of in-class activity

The program was prepared taking into account thectsiral and
logical connection of the discipline of inorganamalytical, organic
chemistry, physiology, genetics, breeding, feedimgd othe
disciplines

25 students

Themes of lectures

1. The chemical composition of milk.

2. Biochemistry of lactation.

3. Physico-chemical and organoleptic propertiesitk.

4. Factors affecting the composition and propexfasilk.

5. Biochemical and physico-chemical processeserptbduction
fermented milk products.

6. Biochemical and physico-chemical processesémptbduction
cheese

7. Physical and chemical processes in the productioil and
canned milk.

8. The chemical composition of meat and offal. Bhsics obtain
biologically active drugs.

9. Biochemistry of internal organs, their biolodigalue.
Obtaining biologically active drugs.

10. Factors affecting the quality of meat.

11. Biochemical processes in meat after slaugtitenionals.

12. Changes in the biochemical properties of mésgnwexposed to
physico-chemical factors.

13. Changes in the biochemical properties of méegnwexposed to
physico-chemical factors.
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Language of teaching

14. The influence of the ecological state of theiramment on the
quality of meat products.

Themes of practical classes

. The study of the chemical composition of milk.

. Determination of the content of vitamins andkiatics in milk.

. Methods of controlling the pasteurization ofkmil

. Determination of nitrates and nitrites in milk.

. Research of fermented milk products.

6. Identification of deficiencies in milk. Chemiaalethods of milk
quality control.

7. The study of fermented milk products and oilse Ftudy of hard
cheeses.

8. Non-protein extractives of meat.

9. The study of animal fats.

10. Functional biochemistry of muscle tissue. Dateation of high-
energy compounds in meat.

11. Biochemistry of meat ripening.

12. Chemical reactions to the freshness of meat.

13. Chemical methods for evaluating meat products.
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Name of the discipline

Physiology and Biochemistry of Hydrobionts

Lecturer

Polishchuk Svitlana Anatoliivna

Candidate of Agricultural Sciences, Department loéistry

Year of study, semester

2 course, 1-2 semester

Faculties where the
students are offered to
study the discipline

Ecological Facultyfaquatic bioresources)

List of competencies and
learning outcomes
provided by the
discipline

The result of the discipline is the acquisition siyidents of such
knowledge and skills:

Know:
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- solutions and their properties, buffer solutiotise concept
osmosis, diffusion, adsorption;

- structure, function and metabolism of carbohyekatlipids,
proteins, nucleic acids, amino acids, amines, vitamhormones
enzymes in normal conditions and in various meiaftisorders;

- The chemical composition of sperm, fish eggsp8jaurine, liver,
heart, muscle tissue of aquatic animals;

- metabolism of proteins, lipids, carbohydratescleiec acids,
vitamins, enzymes, hormones, water and mineralshé body of]
aquatic organisms;

- understand the relationship between differenésypf exchange;

- consider the body as an open self-regulatingesyst

- specificity of the metabolism of substances imioas organs
tissues and cells in different periods: feedingvapng of freshwate
and marine fish.

Be able to:

- prepare dishes for biochemical research,

- select biological samples,

- preserve and process biological samples accordingthe
appropriate methods for carrying out biochemicallyaes

- prepare buffer solutions for in vitro studies;

- prepare percentage, normal, molar solutions;

- determine the osmotic pressure;

- determine the active acidity of the medium;

- prepare colloidal solutions;

- use instruments and laboratory equipment in toelysof the
chemical composition of a living organism and irdrs
characterizing metabolic processes;

- to determine the concentration of glucose anibuarmetabolites
of carbohydrate metabolism in biological substrates

- Determine lipid metabolism in biological subséisit

- determine the concentration of protein and meit@soof protein
metabolism in biological substrates;

- explore the indicators of exchange of nucleidsgi

- determine the content of vitamins in biologicadterial;

- determine the activity of enzymes in biologicalterial;

- determine the content of macro-and micronutrients

- analyze the hormonal state of the body of aquatianisms;

- give an interpretation of the results; deterntime state of a living
organism when changing biochemical parameters;

- monitor the status of aquatic animals;
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- aims to regulate the exchange processes aimidpabving the
performance of fish farming and improving the qualbf their
products.

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limitin a
group

Topics of in-class activity

The program is prepared taking into account thecgiral-logical
connection discipline with organic chemistry, ploysgy of fish,
genetics, breeding, feeding and keeping fish ahdratisciplines.

25 students

Themes of lectures

Topic 1. Surface tension. Adsorption, catalysisnasis. Genera
characteristics of solutions.

Topic 2. Water and its properties in the body ofifopionts.
Buffer systems of water. The pH of water and itu&dor the body o
hydrobionts.

Topic 3. Colloidal solutions methods of preparatamd their|
properties.

Topic 4. Carbohydrates.

Topic 5. Lipids.

Topic 6. Amino acids and proteins.

Topic 7. Biochemistry and carbohydrate metabolism.

Topic 8. Biochemistry and lipid metabolism.

Topic 9. Biochemistry and protein metabolism.

Topic 10. Micro- and macro-elements of their fuootiand
effect on the body of fish.

Topic 11. Vitamins.

Topic 12. Enzymes and their exchange in the body
hydrobionts.

Topic 13. Endocrine system of hydrobionts.

Theme 14. Basics of special biochemistry (livexiaa milk).

Themes of practical classes

Topic 1. Surface tension. Adsorption, catalysisnasis.
General characteristics of solutions.

Topic 2. Water and its properties in the body darepionts.
Buffer systems of water. The pH of water and itai@dor the body of
hydrobionts.

Topic 3. Colloidal solutions methods of preparation their
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Language of teaching

properties.

Topic 4. Carbohydrates.

Topic 5. Lipids.

Topic 6. Amino acids and proteins.

Topic 7. Biochemistry and carbohydrate metabolism.

Topic 8. Biochemistry and lipid metabolism.

Topic 9. Biochemistry and protein metabolism.

Topic 10. Micro- and macro-elements of their fuaotand
effect on the body of fish.

Topic 11. Vitamins.

Topic 12. Enzymes and their exchange in the body of
hydrobionts.

Topic 13. Endocrine system of hydrobionts.

Topic 14. Basics of special biochemistry (liveryiea, milk).

Ukrainian
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Department of technology in poultry and pig bregdin

Abstract of the discipline

Name of the discipline

Aquaculture species production technologies

Lecturer

Sobolev Oleksander Ivanovych

Doctor of agricultural sciences,

Professor of the Department of technology in pgutrd pig
breeding

process of fish farming;

— to calculate the fish-holding density and camay stocking of
fish;

— to assess the quality of water which enteringhto ponds o
warm and cold water farms;

— to carry out technical, chemical and biologicaletioration of
fish ponds;

— to introduce ecologically safe approaches in faiming and
resource-saving technologies.

Year of study, semester

3th year, 1st semester

Description of the discipline

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

The result of study the discipline is the acqusitiof such
knowledge and skills by students:

Knowledge

— biological features of aquaculture species, ftfiftuence of
environmental conditions on the life of hydrobignts

- types, systems, forms of fish farming, the prdauncstructure
of fish farms, arrangement of fish ponds;

— production processes in warm and cold-water fishdfarm;
— natural food reserve and natural capacity of pond

— the basis of technology of reproduction of valaamuaculture
objects in natural (carp, herbivorous fish) anddacconditions;
— methods of increasing the biological productivigd fish
productivity of fisheries waters;

— technologies of cultivation fish seed and comraériish of
various forms and cycles of fish farming in ponshfifarms of
different aquaculture zones;
— features of the organization of production preessin the
combined forms of fisheries;

— methods and requirements for the transportatfofisb seed
and commercial fish.

ills

— to determine the types of farms, to select thgeatd of
cultivation, depending on the conditions of managem

— to lead in fish farms operation of the main tesibgical
processes are associated with the cultivation ofiyrers of
cultivated species of fish draws their offspring fond and
factory), the growth of young fishes to viable stmgcultivation
of planting stock and marketable fish, dependinghensystem
the forms and the cycle of fisheries management;

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

Language of teaching

Not

25 students

Topics of lecture

1. Classification and species diversity of pondh.fiBiological
features of pond fish.

2. Organization of pond fisheries.

3. Technology of reproduction the main objects ohg fish
farming.

4. The technology of growing young fish.

5. The technology of growing fish seed.

6. The technology of wintering fish.

7. The technology of cultivation of marketable fimha two-yea
cycle.

Topics of seminar
1. The external structure of the body and shapéisbf The
performance of the fish.

2. The calculation of the number of ponds of défércategories

and their areas.

3. Fish products and fish capacity of ponds.
4. The calculation density of planting of carp fattening up ang
nursery ponds.
5. The calculation of the need of fish farming iplanting stock
in a mixed stocking, rearing additional fish andypaltures.

6. Liming of fish ponds. The calculation of the uegd amount
of mineral amendment and the order of their appbioa

7. The preparation of feed mixtures for fish. Cidton of the
required amount of feed for carp farms.

D

Ukrainian

— to use the latest, fish-biological standardshim technological
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Name of the discipline

Innovative technologies of pig production and pouly
production

Lecturer

Fesenko Vasily Fedorovich

Candidate of Agricultural Sciences,

Associate Professor of the Department of PoultodBetion and
Pig Production Technology

Year of study, semester

5 year, 2 semesters

Faculties where the students
are offered to study the
discipline

Biological-technological faculty

List of competencies and
learning outcomes provided
by the discipline

The result of learning discipline is the acquisitief such
knowledge and skills by students:
Knowledge:
1. Know the biological features of pigs and paultr
2. Know the technology of their containment, feediand
exploitation..
3. Know the basic English terminology in pig brieedand
poultry farming.
4. To know the main international and domesticnmative
documents concerning technological requiremengsaduction.
5. Know the methods of assessing pigs and poufinpw the
features of breeding work.
6. Know the basics of industry development plagnknow the
basic approaches to providing the necessary resouffeed,
water, microclimate parameters).
7. Know and be able to calculate the basic teclyicdd
parameters of the work of pig and poultry complexes know
the basic approaches to the definition of needsnéustrial
premises.
8. Know the methods of calculating the need fedfe

Be able to determine the need for sown areasrdedd crops.
To be able to make perspective light modes, toyocaut an
artificial moult of a bird and its estimation..
9. BMiTH OLIHIOBATH MPOAYKTUBHI SKOCTI CBUHEH Ta ITHII.
10. Own the main methods of categorizing fattgrpigs and
poultry, yielding slaughter products, assessinggiéer quality.
all:

- to introduce effective methods of innovative tealogies of
resource and energy saving;

To introduce innovative methods for determininge
productive qualities of hams, sows, young animalspicking
and fattening, all kinds of poultry;

- to determine the absolute and relative increnoériigs and|
poultry;
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- to select the best pigs by the method of corgrolvth and
control fattening;

- to make rations and recipes of mixed fodderalbage groups
of swine and poultry;

- evaluate pigs by results of bonus;

- to prevent the spread of infectious diseasgsgsf and poultry;
- Present the results of their own theoretical g@mndctical
research on the problems of pig and poultry farming

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

Language of teaching

None

25 cryneHTis

Themes of lectures

1.Technology as a science of livestock productimhits genera
provisions

2. Modern terminology of pig production and poulprpduction
technologies and basic criteria for their deterriama

3. The main directions of implementation of reseusaving
technologies and reduction of production costsigfopoduction
and poultry farming.

4. Biological features and genetic potential @fspand poultry
5.Raw materials of the pig breeding and poultryustdy

6.The material basis of heredity and the influeofcgenetic
factors on the productivity of pigs and poultry

7. Ways to reduce electricity consumption and o#ectronics
in pig and poultry farming

8. Proficiency-therapeutic factor of resource ewmation

9. Economic efficiency of fattening of young animaf pigs and
poultry to different live weight

10. Technology of transportation of pigs and pguétnd primary;
processing of pig and poultry production

Themes of practical classes

1.Calculation of the main technological parametefs the
operation of the pig complex with the complete twer of the
herd according to the existing technology

2.Calculation of the main technological parametérthe
operation of the pig complex with the complete awer of the
herd for the introduction of innovative technology

3. Promising Light Modes for Holders

4. Artificial raining of the bird and its evaluati

Ukrainian, English
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Name of the discipline

Biology of poultry

Lecturer

Bilkevych Vita
Candidate of Agricultural Sciences

Associate Professor of the Department of PoultodBction
and Pig Production Technology

- to evaluate the semen and its fertility charasties from the
method of obtaining semen and the modes of itgpefrem
males of various types of poultry;

- to carry out artificial insemination of femalesdifferent
types of poultry in a new way and to evaluate gwilts
obtained on the incubation qualities of eggs.

Description of the discipline

Year of study, semester

5 year, 2 semesters

Faculties where the students
are offered to study the
discipline

Departments whose students are invited to studypdiise

List of competencies and
learning outcomes provided
by the discipline

The result of learning discipline is the acquisitif such
knowledge and skills by students:

Knowledge

- features and differences in the structure otbibay of farm
birds and mammals;

- features and differences in the structure andtfans of
respiratory and digestive organs in poultry and maifs;

- features of the structure and physiological fiorn of the
genital organs of females and male birds;

- features of the circulatory and lymphatic systrpoultry;
- features of organs of internal secretion of bird,;

- peculiarities of maintaining the bird of the parstock to
produce eggs with high incubation qualities

- features of the process of fertilization and eyohic
development of embryos of various kinds of poultry;

- the essence of the phenomenon of autosectivaméss
reproduction of birds;

- the use of conditional and unconditional sexe#lexes in
obtaining semen from males of farm birds;

- Dependence of the indicators of sperm and itdifgon the
modes of sexual intercourse of males of varioussyqgf
poultry;

- the role of each of the six oviduct units in frecesses of
fertilization and early development.

Skill

- to determine the age of development of embryepedding
on the days of incubation of eggs for differenteypf poultry;
- to determine the sex of a day-old youngster tossex
crosses of poultry;

- determine the sex of a day-old youngster atale of growth
of lepidopterans in poultry;

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

None

25 students

Themes of lectures

. Biological features of various types of poultry.

. Features of the structure of the axial skeleton.

. Biological features of the skeleton of the fileeracic limb.
. Biological features of the skeleton of the fpedvic limb.

. Biological features of the muscular system aflpg.

. Biological features of the respiratory apparatithe bird

. Biological features of poultry digestion.

. Biological features of urination in poultry.

. Features of the circulatory and lymphatic systémoultry.
10. Features of organs of internal secretion ifltpou

11. Biological features of the structure and phipgjizal
functions of genital organs of females of poultry.

12. Biological features of the structure and phiggjizal
functions of one hundred systems of male bird gseci

13. The value of unconditional sexual reflexes aferfarm
birds.

14. Sexual use patterns of males and their eftectperm and
fertility of sperm.

15. Anatomical structure and physiological functiaf
different branches of the ovipositor of farm birds.

16. Technique and technology of new and existinthods of
artificial insemination of farm birds.

OCoO~NOOTA,WNE

Themes of practical classes

1. Bodies of sense. Body of sight-the peculiaritiethe
structure of the eyeball. Hearing organ-structdréae inner
ear.

2. Biological feature of reproduction of bird. Ptgtions and
fecundity of the bird.

3. Features of development of a bird's bud.

4. Egg production of poultry.
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Language of teaching

5. Equipment and technology for determining thendjitetive
and qualitative parameters of semen of farm birds.

6. The age of the onset of puberty and the contitfor the
productive use of males and females for differgpes of
poultry.

Ukrainian

- Fundamentals of patenting and protection of itlees and
discoveries.

Description of the discipline

Name of the discipline

Laboratory workshop on animal husbandry

Lecturer

Bilkevych Vita
Candidate of Agricultural Sciences

Associate Professor of the Department of PoultpdBetion
and Pig Production Technology

Year of study, semester

5 year, 2 semesters

Faculties where the students
are offered to study the
discipline

Departments whose students are invited to stuayptiise

List of competencies and
learning outcomes provided
by the discipline

The result of learning discipline is the acquisitaf such
knowledge and skills by students:

Knowledge

- methods of conducting scientific and economicegxpents
on cattle;

- methods of conducting scientific and economicegxpents
on pigs;

- methods of conducting scientific and economicegipents
on horseback;

- methods of conducting scientific and economicegipents
on sheep;

- methods of carrying out scientific-economic expents on
poultry;

Skill

- to organize scientific and economic research;

- to form groups of animals for research;

- to process digital material using the methodgaofation
statistics;

- to determine the economic efficiency of reseasshilts;

- preparation and registration of the course (masteork);
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Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

Language of teaching

None

25 students

Themes of lectures

1. Laboratory workshop in livestock and sciencthatpresent
stage of development of society.

2. Biological research methods.

3. Ideological and theoretical development and milemof
scientific research.

4. Methodology of preparation and registration afster's
work.

5. Techniques and schemes of conducting experinoants
various types of agricultural land. animals

6. Basis of variation statistics.

7. Bases of Patenting and Protection of Inventant
Discoveries.

Themes of practical classes

1. Features of conducting scientific and econompeements
on young pigs. Features of conducting scientifi¢ @onomic
experiments on adult pigs (sows).

2. Features of conducting scientific and econompeements
on cows. Features of conducting scientific and endo
experiments on young animals of cattle.

3. Features of conducting scientific and econompeements
on sheep (sheep breeds).

4. Features of conducting scientific and econompeements
on adult horses (mare)

5. Features of conducting scientific and econompeements
on agricultural poultry

6. Systematization, biometric processing and arsabfs
research results

Ukrainian
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Name of the discipline

Methodology and organization of scientific research

Lecturer

Sobolev Oleksander lvanovych

Doctor of agricultural sciences,

Professor of the Department of technology in pguéind pig
breeding

Year of study, semester

5th year, 1st semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

The result of study the discipline is the acquisitiof such
knowledge and skills by students:

Knowledge

— conceptual-categorical apparatus in the field sofentific
activity;

— organizational structure of science in Ukraine;

— the nature and role of scientific research, tme#in types
subjects and levels of implementation of scientifesearch
results;

— basic principles of scientific methodology andgss of
modern scientific research in the field of animasbandry;

— the modern classification of experiments;

— features of scientific research on different &mecand
technological groups of farm animals and poultry;

— methodical bases of manual economic efficiencgadntific
researches

— main types and sources of scientific information;

— the compositional structure and the procedurepfesentatiorn
the results of own research in a scientific monplgrascientific
article and theses of the scientific report.

ills

— to use project management approach for planmirganizing
and conducting scientific research

— to substantiate the relevance of the scientificblem and
determine the research topic;

- to determine aims and object of scientific reskar

— to develop a methodology and justify the choitenethods of
scientific research;

— to make a calendar plan and estimate for thesftteresearch
— to keep records of research results and scie
documentation;

— to systematize and mathematically process rdseastilts and
formulate conclusions;

— to evaluate the economic efficiency of scientiéisearch;

— to carry out approbation the results of scientifisearch;

— to use information and communication technologider

ntifi
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receiving, processing, preservation and dissemipaifessiona
and scientific and technical information;

— to identify and analyze information from variosisurces fo
the organization and provision of scientific anchamative
activities, in the preparation of scientific publiibns and
reports.

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

Not

25 students

Topics of lecture

1. The concept, content and functions of science.

2. Basic principles of scientific methodology.

3. Structure of the study: substantiation of refeea definition
of the research topic, its aims and objectives.

4. Classification of experiments.

5. Conduct measurements during experimental researc

6. Methodical bases of estimation of economic ifficy of
scientific researches.

7. General provisions on intellectual property law.

Topics of seminar

1. Zoo-hygienic control of stable climate in aninfalsbandry
and methods for determining its main parameters

2. Indicators of productivity of young cattle grovier meat and
methods of their determination.

3. Performance indicators of replacement youngdecatt

and methods for their determination.

4. Indicators of productivity of cows and the methoof their
determination

5. Reproductive and productive qualities of sowd hreeding
boar and methods of their determination.

6. Indicators of productivity of fattening storegpiand method
of their determination.

7. Indicators of productivity of farm poultry of dustrial and
pedigree herds and methods of their determination.

8. Indicators of meat productivity of farm poultpd methods o
their determination.

9. Indicators of meat productivity of sheep andligpaf lamb.
Methods of their determination.

10. Indicators of wool productivity of sheep andolguality.
Methods of their determination.

11. Indicators quality of honey and methods of rt
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Language of teaching

determination.
12. Reproductive and productive qualities of figledalers and
methods of their determination.

13. Calculation of economic efficiency of the resulof
completed scientific research.

14. Publication of the results of scientific resiar

Ukrainian

Name of the discipline

Technological processes and equipment in the prodticn of
livestock products

Lecturer

Sobolev Oleksander Ivanovych

Doctor of agricultural sciences,

Professor of the Department of technology in pguéind pig
breeding

Year of study, semester

4th year, 1st semester

Faculties where the students
are offered to study the
discipline

Faculty of Biotechnological

List of competencies and
learning outcomes provided
by the discipline

The result of study the discipline is the acqusitiof such
knowledge and skills by students:

Knowledge

— principles of rational organization of the protioc process;

— classification of technological processes;

— the main elements of the technological procesks tgpes of|
technological operations in the production of ltieek productg
(milk, meat and eggs);

— classification of machines and equipment for keg@nimals|
and poultry, preparation and distribution of feedlking cows,
primary processing of milk and incubation of eggs;

— basic requirements for machines and equipment;

— technical characteristics of modern machineseapudpment tg
reduce labor costs and operating costs per umitazfuction in g
particular technology and organization of produtctio
— engineering and technical solutions, modern fien
achievements, advanced production experience tarernthe
implementation of technological processes and dipaain the
production of a particular type of livestock protkic

ills
— to design complex mechanical technological preegsand
flow technological lines for the production of Isteck and
poultry products with the use of advanced and iative
technologies;
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— to develop technological and design-technolodyestes ta
determine the organizational modes of productibe, aptimal
composition of technical means of mechanization
technological processes of flow lines of farms eadhplexes;

- to prove the need for the introduction of neweirgive
technologies, to carry out the technologizatiopmafduction and
to apply effective machine use;

— develop technical documentation;
— to develop measures for safety, environmentakption in the
implementation of technological processes of liwelst
production;

— to control the course of technological processfiebvestock
production in order to perform quantitative and lgatve
indicators of production.

Course description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

Not

25 students

Topics of lecture

1. Manufacturing and technological processes ofdycton.
Machines and equipment for cattle breeding.

2. Types of technological operations during machimiéking
cows. Machines for milking cows.

3. Milking machines for cows (continued).

4. The main elements and operations of the teclyiwabprocess
of pork production. Machines and equipment forlpigeding.

5. Equipment for keeping breeding stock and piggery

6. Norms of technological designing of enterpriséspoultry
farming.

7. Technological process of production of food eg@sge
equipment for laying hens.

8. Technological process of meat production oflbrathickens
Equipment for growing broiler chickens.

Topics of seminar

1. Equipment for keeping cows.
2. Machines for the preparation and distributiorfeafd mix and
making litter.

3. Machines for primary processing of milk.
4. Machines and equipment for feeding pigs.
5. Equipment for drinking pigs.

6. Alternative equipment for industrial farm powyland pedigree
herd.
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Language of teaching

7. Equipment for collecting, transporting, sortingd packing

eggs.
8. Equipment for egg incubation.

Ukrainian

Name of the discipline

Technology of production of goods of the pig breedi

Lecturer

Fesenko Vasily Fedorovich

Candidate of Agricultural Sciences,

Associate Professor of the Department of PoultndBetion and
Pig Production Technology

Year of study, semester

4 year, 1 semester

Faculties where the students
are offered to study the
discipline

Biological-technological faculty The result of teang
discipline is the acquisition of such knowledge akills by
students:

Knowledge:

List of competencies and
related learning outcomes that
provide discipline

Know the biological characteristics of the pigs.
Know the basics of their maintenance and feeding.
Know the basic English terminology in pig breagdin
To know the main international and domestic ndivea
documents concerning technological requirements| g
production.
Know the methods of assessing pigs.
Know the features of breeding work.

Know the basics of industry development planniigow
the basic approaches to providing the necessanymess

e Know and be able to calculate the basic

technological parameters of the work of pig farms|

for industrial premises
« Know the methods of calculating the need for fegd

Be able to determine the need for sown areas uieder
crops.

Be able to evaluate the productive qualitiesigép

Own the basic methods of determining the categooie
fattening pigs, the release of slaughter prodastsess msg
sebaceous qualities.

Skill:

- apply the basic methods of assessing the extemita
constitution of pigs;

- to determine the productive qualities of horsetad sows,
young animals for raising and fattening;

- to determine absolute and relative incrementigs;p

- to select the best pigs by the method of congrowth and
control fattening;

- To make rations and recipes of mixed fodder foage groups
of pigs;

- to evaluate pigs by results of boniting;

- to prevent the spread of infectious diseasesgsi, p

To present the results of their own theoretical practical
research on pig production.

Description of the discipline

Know the basic approaches to determining the need
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Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

None

25 students

Themes of lectures

1. Status and main directions of development ofopégding in
Ukraine and other countries of the world

2. Constitution, exterior, interior of pigs, themnnection with
productivity

3. Biological and economic peculiarities of pigkihg into
account their changes in transfer to industriakgwoduction
technology

4. Types of pig farms and the organization ofleen the year-
round uniform production of pork

5. Origin, breed and breed types of pigs

6. Biological basics of reproduction of pigs

7. Intensive use of sows and their multiplicityrease

8. Fertility technology, feeding and maintenanteubsistence
sows and pigs-sysunov.

9. Technology of growing offspring and repair yguanimals
10.The main factors that determine success, faigeni
technology, pork quality, implemented by the pofiala
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Language of teaching

11. Tasks and methods of breeding work in pig farms
12 TexHonorist nepepoOku npoaykuii ceunapersa Pig
production processing technology

13.The main diseases of pigs

14. Management in pig breeding

15. Marketing in pig breeding

16. Business aspects of pork production

Themes of practical classes

1. Safety rules when working with different sexeagroups of
pigs.

2. Exterior and constitution of pigs

3. Productive quality of pigs.

4. OuiHKa M’ SICO-CaJIbHUX SKOCTEH CBHHEH.

5. Estimation of the horses and moths by the metifiecdntrol
growth and control fattening.

6. Pigs breed

7.1Zootechnical accounting on commodity farm and indais
complex

8. Bonitation of the repair young

9. Sowing bonus.

10. Boning of horses.

11.Report on the results of boning the pigs ofttreed

12. Technological production schemes.

13. Determination of the basic technological partars of the
pig enterprise

14. Structure of the herd and drawing up a plarpéoring and
farrowing

Department of Technology for the Production of Milkd Beef

Name of the discipline

Technology of milk and beef production

Lecturer

Lutsenko Mariia Mikhailivna

doctor of agricultural sciences,

Professor of the Department of Technology of Mitklaeat
Production

Borshch Oleksandr Vasylovych

Candidate of Agricultural Sciences, Associate Prsde of the
Department of Technology for the Production of Milkd Beef

Year of study, semester

4 course, 1-2 semester
3 SP, 1-2 semester

Faculties where the students
are offered to study the
discipline

The Faculty of Biology and Technology

Ukrainian, English
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List of competencies and
learning outcomes provided
by the discipline

The result of learning of the discipline is the @is@ion of such
knowledge and skills by students:

Knowledge

- biological characteristics of cattle;

- peculiarities of breeds of dairy, meat and coradin
productivity;

- organization of cattle reproduction and raisifigaung
animals;

- methods of selection work at pedigree and comtpddims;

- organization of technological processes in céttéeding;

- algorithms for modeling of technological processecattle
breeding.

alls:

- to evaluate biological and environmental indicatat cattle
breeding;

- to use selection methods to improve the breedsypes of
livestock;

- to organize reproduction of cattle and raisingafing animals;
- to conduct zoological and breeding work at fgrms

- to manage the technological process of breedipcements
young animals of the cattle raising;

- to raise and evaluate bulls;

- to simulate technological processes at cattleding.

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limit in a group

Knowledge of morphology, physiology, animal genetics,
mechanization and eguipment of farms, fundamentals of
economics and organization of production.

25 students
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Topics of in-class activity

Topics of lectures

1. Introduction. Importance, current state and jpeots of cattle
breeding in Ukraine

2. Biological features of cattle

3. The origin of the cattle

4. Exterior and constitution of cattle

5. Breeds of cattle - specialized and combined

6. Zoo-technical bases of the herd reproductioru8leand
economic maturity of cattle. Calving interval atelperiods

7. Milk productivity

8. Meat productivity

9. State standard for cattle intended for slaughter

10. Concept about technology, technological anckvpoocess in
breeding

11. Modern technologies for the maintenance ofydzattle
12. Basic premises and structures of the farm

13. Organization of cows feeding

14. Placing and grouping dairy cattle at the farm

15. Organization of the technological process mamant
16. Conditions for obtaining of high-quality milk

17. Modern milking technology

18. Zoo-technical aspects of machine milking of savfarms
and complexes

19. Organization of rest and taking exercise ofcanfarms
20. Removal of manure at the farm

21. Holding animals in maternity wards

22. Summer maintenance of cattle

23. Theoretical foundations of breeding at cattketing

24. Evaluation and selection of animals for bregdmherds of
dairy cattle

25. Methods of assessing of the pedigree by thitgoé
descendants

26. Bonitation of cattle

27. Selection in cattle breeding

28. Methods of cattle breeding

29. Preliminary, operational and post operationatleing of
processes in cattle breeding

30. Technology of raising and using bulls

31. Scientific basis of heard replacements raising

32. Systems and methods of keeping and feedingufy
animals of all ages

33. Features of heard replacements raising atreiffdarms
34. Modern technologies of heard replacements fiseiéésing
35. Types of farms for cattle raising and fattening

36. Features of young animals raising for meatdyitie milk
and after the milk period

Language of teaching

38. Beef production technology in dairy cattle llieg at
specialized farms

39. Features of specialized meat cattle breeding

40. Modeling of the process of cattle raising aatehing

41. Economic evaluation of various technologicélions for
cattle raising and fattening

Themes of practical classes

1. Zoo-technical accounting at breeding

2. Historical aspects of the formation of the ciinsbn and
exterior doctrine

. Daily behavior of dairy cattle

. Behavior of cows in pasture

. Sexual and maternal behavior of cows

. Breed of milk production orientation

. Generations of the combined orientation of pobidity

. Breeds of meat production orientation

. Milk productivity of cows

10. Meat productivity of cows

11. The main types of cattle productivity

12. Biological features of cows lactation. Milkiofjcows and
milk productivity.

13. Analysis of technological processes and operatin dairy
cattle breeding

14. Streaming-phase system of replacements hed#isiag
15. Streaming-department system of cows maintenance
16. Creation and use of pastures in cattle breeding

17. Development of a program for increasing anerisifying of
milk production

18. Planning of insemination, start and cow calving

19. Factors that determine the structure of cattle

OCoOo~NOO O~ W

Ukrainian

Name of the discipline

Beekeeping production technology

Lecturer

Bezpalyi Ivan Fedorovich

Senior Lecturer of the Department of Technologidk and
Meat Production

Pirova Liudmyla Viktorsvna

Candidate of Agricultural Sciences,

Associate Professor of the Department of Technotddilk
and Meat Production

Year of study, semester

3 course, 6 semester

37. Cattle fattening
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Faculties where the students

The Faculty of Biology and Technology
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are offered to study the
discipline

List of competencies and
learning outcomes provided
by the discipline

The result of learning of the discipline is the @isifion of such
knowledge and skills by students:

Knowledge

- features of the structure and function of indixats of bee
families, their livelihoods in different periods thfe year;

- technology of keeping bees in beehives of diffesystems
and receptions of propagation of bee families;

- Honey-bearing base, technique and organizatiqroliihation
by bees of agricultural crops;

- chemical toxicosis and other diseases of beethaus of their
prevention and treatment;

Skills

- to manage the life of bee colonies, to assessdbedition;

- to ensure the rational maintenance and use af dve food
supply;

- to develop measures for the recovery of sickdméenies;

- to make the fodder balance of the apiary andsdhedule for
the use of bees in the honey collection and pdibneof
agricultural crops;

- to determine the honey resources of the aredhendumber of
bee colonies necessary for the development of hoesgyves in
the area;

- to develop measures to improve honey resouraggiasure the
nectar conveyor;

- to develop a plan for bringing bees to pollingtarops and
placing them on the fields;

- to organize honey pumping at the apiary;

- to organize the collection of pollen and otheydurcts, to
ensure their conservation and storage;

- to assess the quality of bee products;

- to keep zootechnical and pedigree accountingeandomic
analysis of the apiary;

- to carry out breeding work and to ensure the mean
withdrawal of queens; to protect the bees as aroiitapt chain
of ecology.

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limit in a group

No

25 students

Topics of lectures
1. The value of beekeeping, the composition otiae family
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Topics of in-class activity

and its vital activity during the year

2. Reproduction of stasis of bee colony and metlobds
reproduction of bee colonies

3. Hives, inventory and pasture buildings

4. Tribal work in beekeeping and district bees tsee

5. Spring work on the pasture and preparation ®@bte family
for the medical college

6. Methods of keeping bee colonies

7. Preparation of bees for wintering and its cagydut

8. Methods of maintenance of bee-seed in hivesfieirent
systems

9. The content of bees in the pavilions: advantages
disadvantages

10. Feeding base of beekeeping and pollinatiowiactf bees
11. Diseases and pests of bees

12. Receiving environmentally friendly beekeepimgducts

Themes of practical classes

1. Morphological structure of honey bee

2. Features of the morphological structure of tteeus, drones,
working bees

. Anatomical and physiological features of honeg$

. Nervous system and behavior of bees

. Nest of bees, wax buildings and artificial wax

. Sexual system and reproduction of bees

. Formation of new bee-eaters

. Deletion of the bee uterus

. Hollows, their classification and structure

10. Bee-keeping equipment, beekeeping buildingsnawtuile
beekeeping facilities

11. Inventory for the acquisition of additional keeping
products

12. Bonating of bee families on apiaries

13. Spring survey of bee families

14. Control of the quality of feed and winteringhefes

15. Fodder base of beekeeping and characterigttbe onain
honey

16. Calendar of flowering of honey and forage bedaof
apiaries

17. Pollination by bees of agricultural crops

18. Diseases of bees and measures to combat them

19. Pests and enemies of bees

20. Production and primary processing of basic eeping
products

21. Production and primary processing of additidiesdkeeping
products

22. Economic analysis of the work of the apiary

©CoOo~NOOOhA~W
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Language of teaching

Ukrainian, English

Name of the discipline

Beekeeping production technology

withdrawal of queens; to protect the bees as awitapt chain
of ecology.

Lecturer

Bezpalyi lvan Fedorovich

Senior Lecturer of the Department of Technologivdk and
Meat Production

Pirova Liudmyla Viktorsvna

Candidate of Agricultural Sciences,

Associate Professor of the Department of Technotddyilk
and Meat Production

Description of the discipline

Year of study, semester

3 course, 6 semester

Faculties where the students
are offered to study the
discipline

The Faculty of Biology and Technology

List of competencies and
learning outcomes provided
by the discipline

The result of learning of the discipline is the @isifion of such
knowledge and skills by students:

Knowledge

- features of the structure and function of indixats of bee
families, their livelihoods in different periods thfe year;

- technology of keeping bees in beehives of difiesystems
and receptions of propagation of bee families;

- Honey-bearing base, technique and organizatiqrollihation
by bees of agricultural crops;

- chemical toxicosis and other diseases of beethauds of their
prevention and treatment;

Skills

- to manage the life of bee colonies, to assessdbedition;

- to ensure the rational maintenance and use af dve@ food
supply;

- to develop measures for the recovery of sickdmenies;

- to make the fodder balance of the apiary andsthedule for
the use of bees in the honey collection and pdibnaof
agricultural crops;

- to determine the honey resources of the aredhendumber of
bee colonies necessary for the development of hoesgyves in
the area;

- to develop measures to improve honey resourageiasure the
nectar conveyor,;

- to develop a plan for bringing bees to pollingtarops and
placing them on the fields;

- to organize honey pumping at the apiary;

- to organize the collection of pollen and otheydurcts, to
ensure their conservation and storage;

- to assess the quality of bee products;

- to keep zootechnical and pedigree accountingeandomic
analysis of the apiary;

- to carry out breeding work and to ensure thergan
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Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures

1. The value of beekeeping, the composition otte family
and its vital activity during the year

2. Reproduction of stasis of bee colony and metlobds
reproduction of bee colonies

3. Hives, inventory and pasture buildings

4. Tribal work in beekeeping and district bees tsee

5. Spring work on the pasture and preparation @bie family
for the medical college

6. Methods of keeping bee colonies

7. Preparation of bees for wintering and its caigyout

8. Methods of maintenance of bee-seed in hivesfiefent
systems

9. The content of bees in the pavilions: advantages
disadvantages

10. Feeding base of beekeeping and pollinatiowiactf bees
11. Diseases and pests of bees

12. Receiving environmentally friendly beekeepimgducts

Themes of practical classes

1. Morphological structure of honey bee

2. Features of the morphological structure of ttegus, drones,
working bees

. Anatomical and physiological features of honeg$

. Nervous system and behavior of bees

. Nest of bees, wax buildings and artificial wax

. Sexual system and reproduction of bees

. Formation of new bee-eaters

. Deletion of the bee uterus

. Hollows, their classification and structure

10. Bee-keeping equipment, beekeeping buildingsnaotuile
beekeeping facilities

11. Inventory for the acquisition of additional keeping
products

12. Bonating of bee families on apiaries

13. Spring survey of bee families

14. Control of the quality of feed and winteringhefes

15. Fodder base of beekeeping and characterigtibg onain

O©CoO~NOO U W
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Language of teaching

honey

16. Calendar of flowering of honey and forage bedaof
apiaries

17. Pollination by bees of agricultural crops

18. Diseases of bees and measures to combat them
19. Pests and enemies of bees

20. Production and primary processing of basic eeping
products

21. Production and primary processing of additidoeskeeping
products

22. Economic analysis of the work of the apiary

Ukrainian, English

Name of the discipline

Organic livestock farming

Lecturer

Liskovych Volodymyr Andriiovych

Candidate of Agricultural Sciences,

Associate Professor of the Department of Technotddyilk
and Meat Production

Year of study, semester

1 course, bachelors, 2 semester

Faculties where the students
are offered to study the
discipline

The biologist - technological faculty

List of competencies and
learning outcomes provided
by the discipline

Acquisition by students of such knowledge and tédiis result
of training in discipline:

Knowledge

- the main terms in the conditions of organic picithn;

- requirements of the European legislation on petidas of
organic products of agriculture;

- the general principles of state regulation in #ghere tqg
organic production, the address and markings ofaroog
products;

- Main requirements to organic production of crapduction
and livestock production (methods of maintenancitivation,
feeding, prevention of diseases, cleaning, dizesfdketc.);

- requirements in the list of substances thatl@snedd to be use
in the course of organic production, exceptionsegfuirements
to organic production;
- Basic provisions international cooperation of &lke in the
sphere to organic production, the address and ngskiof
organic products.

)

Ability
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- to analyze perspective and innovative productemhnologieg
of organic milk of cattle;

- To do to the teoritiyena and practical justifioatof application
of the production technology of meat of cattle;

- to analyze environmentally friendly technologiesreceiving
organic pork;

- theoretically and practically to prove environraly friendly
technologies of receiving organic products of pguiarming;

- to make calculations at application alternativel fand energy
resources, biomass potential in Ukraine and an&epobcessing
of biomass;

- to develop parameters of technological procegsexeeding
from specific conditions of production and the syst of
estimation of their performance in the conditiorfs ooganic
production of livestock production;

- to introduce in production innovative productitethnologieg
of organic products of livestock production on #seample of|
the leading enterprises for production of orgamadpcts.

Description of discipline

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Subjects of lectures

1. The current state and the prospects of developméJkraine,
Europe and in the world of innovative energy saving
technologies in livestock production.

2. Definition of the main terms in the conditiorfsooganic
production.

3. Requirements of the European legislation on yrtidns of
organic products of agriculture.

4. The general bases and powers of state reguiatitve sphere
to organic production, the address and markingsgdnic
products.

5. General requirements to organic production op @roduction
and livestock production (methods of maintenanakivation,
feeding, prevention of diseases, cleaning, dizesfeketc.).

6. Certification of organic production and addretsrganic
products. Markings and selling of organic products.

7. The state control in the sphere to organic prtdn, the
address and markings of organic products.

8. The international cooperation of Ukraine in $sipere to
organic production, the address and markings adrtog
products.
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Language of teaching

9. The main actions and rules by production of nigaroducts
of crop production and livestock production.

10. Perspective production technologies of organiik of cattle.
11. Perspective production technologies of orgareat of
cattle.

12. Environmentally friendly technologies of reaaiy organic
pork.

13. Environmentally friendly technologies of reaaiy organic
products of poultry farming.

14. Alternative fuel and energy resources, bionpasential in
Ukraine and anaerobic processing of biomass

15. Innovative production technologies of orgamaduicts of
livestock production on the example of the leadinterprises
for production of organic products.

Subjects of a practical training

1. Studies of basic provisions of the law of Ukeaimo24596
VIII (10.07.2018 river) "About the basic principlaad
requirements to organic production, a turn and mgré&f
organic products".

2. The basic principles and requirements to theesddand
markings of organic products in Ukraine and inwreeld.

3. Requirements of the European legislation onyctidns of
organic products of agriculture.

4. The international cooperation of Ukraine in siphere of
organic production, to the address and markings@dnic
products

5. The current state and the prospects of implestientof
power resource-saving technologies in pig-breedirigkraine
and in the world.

6. Environmentally friendly technologies of recaeigiorganic
products of poultry farming.

7. Power assessment of technological processegamet value
of products of the branches of crop production larestock
production.

8. Utilization of warmth in the systems of creatmfma
microclimate in rooms for keeping of animals.

9. To study possibilities of decrease in energysoamption and
prime cost of dairy products due to use of therema&rgy of the
produced milk.

10. Determination of volumes of secondary raw niafeand
calculation of a possible exit of biogas on livegtéarms and
complexes on production of organic products.

11. To study efficiency of use of manure in theditians of
organic production.

12. To make model of a full-fledged ecosystem.

The Ukrainian

Name of the discipline

Ethology of farm animals

Lecturer

Borshch Oleksandr Oleksandrovych

Candidate of Agricultural Sciences,

Assistant of the Department of Technology for Mitkd Meat
Production

Year of study, semester

M1, 1 semester

Faculties where the students
are offered to study the
discipline

The Faculty of Biology and Technology

List of competencies and
learning outcomes provided
by the discipline

The result of learning of the discipline is the @isg@ion of such
knowledge and skills by students:

Knowledge

- biological peculiarities of animals;

- design and technological solutions of modern f&arm

- technical and economic indices of farm machireegt
equipment;

- organizational and managerial methods of condgdivestock
industries;

- peculiarities of gregarious, fodder, comfort, s&lx maternal
and productive reactions of farm animals dependimgge,
physiological state and season of the year;

- The main life manifestations of farm animals, eleging on the
used conditions in the premises and during beirgasiure.
Sills

- to manage the technological processes of livegtoaduction,
taking into account the ethological indicators;

- to identify and describe the features of the nfiaims of
animals behavior;

- to record and register with the help of speciplipment, the
time spent on the basic vital manifestations ofrexis;

- to draw up conclusions (summary) about the lertties of
the farm animals behavior on the basis of obsermati
descriptions and various forms of registration;

- To use indicators of gregarious, fodder, comfegxual,
maternal and productive reactions of farm animaiemw
developing normative parameters for the maintenande
exploitation of cows at new and reconstructed farms

Description of the discipline
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Prerequisites needed for
studing the discipline

No

25 students
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Students’ limit in a group

Topics of in-class activity

Topics of lectures

1. Development of the science about animal behavior

. Stress, adaptation and acclimatization of arsmal

. Forms of behavior

. Behavioral reactions of cattle. The ethologyaify cows
. Behavioral reactions of pigs and sheep

. Behavioral reactions of horses

. Behavioral reactions of poultry

NO O WN

Themes of practical classes

1. Methods, principles and tasks of farm animaéidvioral
reactions studying.

2. Principles of behavior classification. Classifion of the main
forms of behavior: reproductive, individual andisbone.

3. Influence of animal’s behavior on productivigyress,
adaptation, and acclimatization of animals

4. Study of behavioral reactions of cattle (calves)

5. Biological features of pigs and cows.

6. Ethology of young animals. Behavior of newbaval$.
Behavior of ablactated foals.

7. Study of behavioral reactions of fish

8. Influence of the system, method and way of kephanges
on the behavior of sheep. Vital displays in adutlividuals

9. Features of display of ritual behavior and comitations in
rabbits. Peculiarities of young rabbits’ behavior

Language of teaching| Ukrainian

Name of the discipline

“Innovative Technologies in Milk and Beef
Production”

Lecturer

Lutsenko Mariia Mykhailivna

doctor of agricultural sciences,

professor of the Department of Technology of Mitldavieat
Production

Year of study, semester

M2, 1 semester

Faculties where the
students are offered to
study the discipline

The Faculty of Biology and Technology

List of competencies and

The result of learning of the discipline is the aisgion of such
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learning outcomes
provided by the discipline

knowledge and skills by students:

Knowledge

- current state and prospects of innovative teagies
introduction into milk and beef production;

- the latest volumetric planning and technologstUtions for
livestock facilities;

- modern resource-saving technologies of milk aeef b
production;

- innovative milking technologies of cows;

- the latest technologies of primary milk procegsin

- new systems of forage provision and feeding ghhyielders;
- Advanced resource-saving technologies for clepaimd
utilization of manure.

Sills

- to develop new volumetric-technological and testbgical
solutions of premises for the maintenance of diffiérage groups
of animals;

- to develop innovative technological schemes Hiergroduction
of milk and beef;

- to make a choice of modern equipment and macliares
provision of farms’ innovative functioning;

- to develop modern feeding technology of differagé groups
and breeding replacement young animals of theecattl

- to calculate the need in fodders and land far f@duction,
depending on the planned productivity of the farm;

- to choose a complex of machines and technoldgidsarvesting
of high-quality fodders;

- to calculate the amount of farm waste and offepvative
technologies for their processing.

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

Technology of milk and beef production, meat cditieeding

25 students

Topics of lectures

112




- Biological, technological and technical aspedtsmnovative
technologies development for milk and beef produmti

- The main output criteria for the creation of modfarms of the
new generation;

- General concepts about resource-saving techregagimilk and
beef production;

- Volumetric planning and technological solutiorisiew-
generation livestock farms with resource-savingipotion
technologies;

- Reconstruction of existing premises as one ofathgs of
innovative technologies introduction into milk aneef
production;

- Basic breeds of cows and fattening of young atimsed in
intensive technologies;

- Systems for the formation of dairy herds for modgairy farms
and grouping of cows;

- Feeding of cows of different physiological comatiis and young
animals under conditions of innovative technologies

- To calculate the need of fodders and sown aaafms with
500 and 1000 cows;

- Modern machines and equipment for harvestingag®
preparation and distribution of fodders;

- Anatomy of the udder and physiological aspecthefmilking
process;

- Mechanized milking of cows, types of milking mauds;

- Organization of obtaining of high quality milk @uwriteria for its
evaluation;

- Processing of farm production waste at biogastpla

Themes of practical classes

- Examination and generalization of cows’ maintergasystems gt
farms of different typical sizes;

- Calculation of the optimal herd structure at farof various
standard sizes;

- Formation and placement of different age and johygical
groups at farms of different typical sizes;

- Development of design and technological solutimnghe
reconstruction of existing livestock buildings tbe resource-
saving technologies of milk production;

- To develop design and technological solutionster
reconstruction of premises with the width of 12 gt 24 m;

- Familiarization with the herd of dairy breeds,igfhare
currently used at modern farms;

- Methodology and practice of a dairy herd formatior 500
cows. Determination of the structure of a herdaifydfarms for
500 and 1000 cows;

- Calculate the need for feed and sown areas forsfat 500 and
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Language of teaching

1000 cows

- Familiarization with harvesting technologies atorage of
various types of fodders at modern farms;

- Reflex of milk ejection and its realization dugimilking;

- Study of cows’ milking technology in milking roawith plants
of the "Parallel", "Carousel", "Christmas tree" e¢ypnd using
robotic milking systems;

- Determination of milk quality when using diffetemilking
systems;

- Traditional beef production technologies at faohsarious
standard sizes;

- Familiarization and research of the waste pralpobcessing
process of dairy farms at the biogas plant of TiaeekLC.

Ukrainian
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Name of the discipline

Horse breeding

Lecturer

Liskovych Volodymyr Andriiovych

Candidate of Agricultural Sciences,

Associate Professor of the Department of Technotddwilk
and Meat Production

Year of study, semester

4 course, 1 semester

Faculties where the students
are offered to study the
discipline

The Faculty of Biology and Technology

List of competencies and
learning outcomes provided
by the discipline

The result of learning of the discipline is the @isifion of such
knowledge and skills by students:

Knowledge

- knowledge of the biological characteristics ofdes associate
with their maintenance, care, feeding, reproductiod use;

- the main technological solutions for young ansmalising with
different purposes;

- rules for testing of pedigree horses at hippodg®and
participation in eventings;

- the basics of management and marketing in haessding;

- horses identification system;

ills

- to evaluate the constitution, exterior, intelfige and condition
of the horses;

- to evaluate pedigree, working, productive andtipg value of
horses;

- to keep records and of pedigree breeding work;

- to bonitate horses;

- to plan the development of the industry;

- to determine the normal body mass and its deriati

- to use the best practices of domestic and forsogence and
practice;

- to promote products and sell horses.

)

w)

escription of the discipline

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lecjynes

Language of teaching

1. Introduction. Past, current and future of hdmseeding in
Ukraine

2. Constitution and exterior of horses

3. The body points, colors, spots, stars, signsadinces of the
horses

4. Breed of horses.

5. Biological features of horses’ reproduction

6. Organization of trial and pairing of horses

7. Young animals raising

8.Working productivity

9. Productive horse breeding

10. Equestrian sport and tourism

11. Unconventional horse breeding

12. The structure of pedigree work in horse bregdin

13. Bonitation of horses, breeding methods anditi#ation
14. State measures for horse-breeding

Themes of practical classes

1. Basic safety rules when working with horses

2. Features of evaluation of the horse's body pafidifferent
productive orientations.

Methods of horses’ exterior estimation

3. The drawbacks and disadvantages of horses'iexter
different productive orientations

4. Classification and characteristic of colors,tspstars, signs of
horses and genetic conditionality in horse-breedigdes for
describing them in breeding documentation

5. Methods of determination of horses age by teathsome
external signs

6. Determination of the indexes of the body’s oigation and
live weight by the main measurements of horsesffefrdnt
productive orientation

7. Technology for reproduction of horses

8. Operational control of young horses development

9. Types of harnesses. The technique of puttingrsehinto a
one-arched harness

10. Types and structure of saddles, saddle rulésidimg

11. Methods of recording and characteristics okmpibduction
of mares

12. Methods of accounting and characteristics aitme
productivity of horses

13. Bonitation of horses and requirements to stbjetcpedigree
business in horse breeding

14. Drawing up and detailed analysis of genealdgstalions
and mares of different breeds

Ukrainian

116




Name of the discipline

Manifacture technology of rabbit and animal breedirg
production

Lecturer

Lastovska Iryna Oleksandrivha

Candidate of Agricultural Sciences,

Assistant Professor of the Department of Technolufg
Milk and Meat Production

<

Year of study, semester

3 course, 6 semester

Faculties where the students
are offered to study the
discipline

The Faculty of Biology and Technology

List of competencies and
learning outcomes provided
by the discipline

The result of learning of the discipline is the @isgion of such
knowledge and skills by students:

Knowledge

- the origin and domestic changes of rabbits amehas of cell
breeding;

- biological and economic features of rabbits amidnals of cell
breeding;

- regularity of formation of meat, skin and woobguctivity;

- breeds of rabbits, breeding animals and basigpesslwork
with them;

- modern technologies of keeping, normalized fegdin
reproduction and breeding of rabbits and animatsgyuction of
meat and skin products and their initial processing

ills

- To evaluate the meat productivity of rabbits dgrihe life and
after slaughtering periods when selling animalséat and
further processing of products;

- to sort the skins of rabbits and animals atlanigth, length and
density of hair, size and categories of the skieats, and wool
according to the length, felting and littering;

- to distinguish breeds of rabbits and animalsitént
production lines, to evaluate them according totyipe of hair;
- to carry out bonitation of rabbits and animalaatordance
with the instructions, to determine the animal sjalection ang
production purpose according to the results of tagion;

- to choose progressive technologies of rabbit meaduction
and animal breeding;

- to substantiate all calculations, organize actrielogically
implement the system of reproduction, feeding aaéhtenance
of rabbits and animals during the productive year;

- to make a production calendar for rabbit andifugr farms,
taking into account during the productive yeargbgr and age
groups of rabbits and animals, their movement,relgatimes
and kindling (whelping) of females, the age andefor the
removal of infant rabbits and puppies, realizatyoung
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animals and their selection and production purposes

- to analyze activity of rabbits and animal farmsl @0 develop
production programs and plans for them;

- to determine the effectiveness of the proposelntelogies;

- to manage the technological process of produetsiufacture
at a rabbit and animal farm

Description of the discipline

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures

1. Characteristics of rabbit breeding as an ingusitproductive
livestock. The origin and biological peculiaritiekrabbits

2. Pedigree work, reproduction and breeding ofitabb

3. Systems and methods of retention and feedifmtéagy of
rabbits

4. Technology of meat-and-skinned and wool rabtgeting.
Intensive rabbit meat production technology

5. Organization of work in rabbit breeding and netion of
rabbits’ diseases

6. Objects of furry animals, pedigree work andaisa of fur
animals

7. Technology of fur animals welfare. The main f@and
technology of fur animals feeding

Themes of practical classes

1. Body structure, exterior and rabbit constitution

2. Morphological-physiological features of the eide digestion
and reproduction of rabbits

3. Economic and biological features of rabbits pact of their
growth

4. Morphological structure of skin-hair cover aathlits and
animals change of coat

5. Breeds of rabbits in Ukraine

6. Sexual maturity and principles of making of fhefiber
calendar

7. System of rabbits maintenance and the staffrabhit farm
8. Diseases of rabbits and general zoo-technichhggienic -
preventive measures at the rabbit farm

9. Biological features of predators and rodents

10. Species, breed groups and colored forms ofasim
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Language of teaching

11. Development of technology for animals keepPrgduction
facilities and equipment for animal farms.

12. Preparation of a schedule for the reproduciwhcare of
animals

13. Bonitation of fur animals according to the emtrinstruction
14. Regularity of cage animals change of coat asdssment of]
fur skins quality

Ukrainian, English

- to substantiate and set production tasks;

- to formalize mathematically the conditions of #ystem's
functioning in the economic environment under @eriianits, to
reflect these conditions in the form of mathematicaqualities
and equations;

- to be able to develop different types of modéleohnological
process of farm animal production the basis of ratire
documents, using computer technology and methodical
principles;

Description of the discipline

Name of the discipline

Modeling of technological processes in farm animal
production

Lecturer

Kosior, Lesia Tarasivna

Candidate of Agricultural Sciences,

Associate Professor of the Department of Technotddwilk
and Meat Production

Year of study, semester

M1, 2 semester

Faculties where the students
are offered to study the
discipline

The Faculty of Biology and Technology

List of competencies and
learning outcomes provided
by the discipline

The result of learning of the discipline is the @isifion of such
knowledge and skills by students:

Knowledge

- modern advanced technologies of farm animal prho in
the amount necessary for the solution of produgtimblems;

- methodological principles of the production teclogical
process modeling of one or another type of farrmahi
products;

- Types of modeling, their essence and methodgalaaches to
modeling of technological processes in livestoaebing;

- mode of mathematical formalization of conditidos
economic and technological processes in livestoekding;

- typical economic and mathematical models of tetdgical
processes in livestock breeding;

Sills

- to substantiate scientifically the technolog®etheme of the
production process of far animal products for dipalar farm,
taking into account the bases of reproduction efttérd,

a forage base and a level of feeding of animaktesys of

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No
25 students
Topics of lectures

1. Technological processes and systems
2. Production and technological processes

3. General characteristics of technological proegss livestock
enterprises

4. Technological processes and operations in datleding, pig
breeding, sheep breeding, poultry breeding, anerdivestock
industries

5. Fundamentals of technological process modeling

6. Modeling of livestock facilities

7. Study of the milk production technology and teabgical
processes in thigee-stall housing of cows

8. Modeling of technological processes for raisifg
replacements heifers

9. Modeling of technological processes of beef potidn

10. Study of the technology of beef production teathnological
processes at meat cattle breeding

11. Features of modeling of technological processesy
breeding, sheep breeding and poultry breeding

12. Simulation of breeding programs for breedingpanies
which breed cattle, poultry and bees

13. Determination of the tact, rhythm and the frohthe farm
works

14. Energy-saving technologies of production ofrfamimal
products

15. Studying the norms of technological design

Themes of practical classes

1. Modeling of technological processes of replagets heifers

maintenance and use;
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Language of teaching

raising
2. Modeling of the technological processes of ipeefiuction

Ukrainian

The name of the
discipline

Meat Cattle Breeding

Lecturer

Lastovska Iryna Oleksandrivna

Candidate of Agricultural Sciences,

Assistant Professor of the Department of Technotefgivilk
and Meat Production

Course and semester,
which is planned to study
the discipline

4 course, 5 semester

The faculties and students
which are invited to study
the discipline

The Faculty of Biology and Technology

List of competencies and
related outcomes of
learning that the
discipline provides

The result of learning of the discipline is the @isifion of such
knowledge and skills by students:
Knowledge
- Regularities of meat productivity formation intogenesis,
principles of livestock reproduction and energyisgv
technologies of meat cattle breeding production;
Sills
- to assess the exterior, constitution and conuioanimals; to
identify livestock; to provide breeding recordgta farm; to
identify the main and secondary characteristiosatiie
productivity; to organize reproduction of livestot evaluate
and select animals according to the genotype aadqifipe; to
apply the latest breeding methods; choose a brdsguted for
breeding under specific conditions; to carry owresnic
efficiency of fodder crops and to organize feedehés use
nutrition and retention factors for economical @ndgressive
technologies for raising of young animals, raisifigivestock
productivity and production; to estimate the quarand quality
of manufactured products and be able to realieeahomically;
- to develop models of technological process @ahcattle
breeding, selection of animals and production céide and
fodder additives; to organize an enterprise orbtmes of state
and private property and business in the fieldeo¥ise and
products production; to plan financial activitytbe enterprise;
to draw up a business plan for products productmagjust the
use of nutritious and biologically active substanireorder to
stimulate digestion and increase the productivitgromals;
- to stimulate, evaluate and predict the meat prtdty of
animals; to use modern devices for researchesg)é¢ctsand

analyze methods and methodology of research, ¢opret the
obtained results, comparing with corresponding rsosmmd to
draw conclusions about the physiological statenahals, the
quality of products and raw materials of animagiorj

- to accumulate and analyze data of breeding recpracess
them with a PC for selection, determine the pedigaue of
animals and evaluate them according to a set tires

- to calculate the technological process of cattteucts
treatment, to carry out techno-chemical controlrdkie storage
of finished products

- to determine the influence on the populationnafividual
factors and to maintain and improve it, to man#geselection
process in populations, to improve individual destzats
quality, to develop animal breeding programs; tarahterize the
quantitative and qualitative characteristics ofpbgulation, the
influence on them of genetic and environmentaldisstand to
characterize different methods for the creationef breeds and
types of animals, being familiar with methods fetetmining
the pedigree value of animals and the laws of gemetgarding
inheritance and variability, using special techeisjuo predict
the productivity of animals;

- to use the Laws of Ukraine regulating the legedjanizational
and economic foundations of breeding work in pcattivork
aimed at improving of animals’ breeding qualitiesperform
selection work at a level that provides indicaiaraccordance
with the minimum requirements, and to improve thertevels
of subjects of breeding business, to plan and swiganizational
and breeding issues for breeding testing, to dgvelo
recommendations for the appropriate use of breetheo
structural units;

- to evaluate the properties of fodder from theetative parts of
plants during harvesting in different phases ofrthegetation; tg
identify rational ways of harvesting and prepamaid fodder for
feeding, depending on economic conditions and enino
expediency;

- to assess the quality of green fodder, hay, sitagl haylage
according to current standards, and rational wayseparing
them for feeding;

- to apply the newest and most perspective doastof feeding,
maintenance and industrial exploitation in existiechnological
processes and during modeling of new ones.

Description of the discipline

Prerequisites needed for
studing the discipline

No
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Students’ limit in a group

Topics of in-class activity

25 students

Topics of lectures

1. Meat cattle breeding: characteristics of theigtd, status ang
prospects of development in Ukraine and abroad.

2. Scientific and practical bases of formation @&atn
productivity of cattle breeds.

3. Biology of meat cattle orientation dealing wittoductivity
and technological qualities of meat cattle.

4. Breeds of meat cattle production orientation.

5. Pedigree business in specialized meat cattkdbre.

6. Selection of meat cattle orientation of produityi

7. Organization of reproduction of meat cattle hemnd its
intensification.

8. Systems and methods of meat cattle stockkeeping

9. The technology of the use of a breeder flockthedntensive
growing of heifers in meat cattle breeding.

10. Technology for the production, cultivation argg of
breeding livestock of specialized meat breeds.

11. Energy-saving technologies of beef productiomeat cattle
breeding.

12. Organization of a forage base for meat catéeding.

13. The economy of beef production and managenfdatms
for the breeding of beef cattle.

14. Technical support of the technological proad#sseat cattle
breeding.

Themes of practical classes

1. Lifetime estimation of meat productivity of detof
specialized meat breeds.

2. Forecasting of the basic parameters of breethittp for meat
and production of beef at the farm.

3. Post-butchering estimation of meat productieftyneat cattle
breeds.

4. Fat stock of meat cattle and ways of its deteation.

5. Types of constitution and exterior of beef eattl

6. Methods of assessing the exterior of beef cdttmntification
and accounting in meat cattle breeding.

7. Bonitation of specialized meat cattle breedsiiiion of
cows of specialized meat breeds (under conditibns o
production).

8. Linear-group selection in meat cattle breedivigasures to
intensify the reproduction of herds in meat cditleeding.

9. Technological project of the production procatsthe
projected commodity meat farm.

10. Planned production of beef at the projectedmodity meat

Language of teaching

11. Technological solution for the maintenance eftrcattle of
the projected commodity meat farm.

12. Intensive and grazing stock of the herd. Caliuh of the
annual requirement for meat cattle at the projefaed.

13. Efficiency of production at the projected farfninciples of
management at farms engaged in breeding of meg.cat

14. Writing of a resume to the business plan ofttegected
commodity meat farm. Features of meat cattle bregihi areas
contaminated with products of radioactive decay.

Ukrainian, English

farm.
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Name of the discipline

The technology of production of product of small ctile

Lecturer

Pirova Liudmyla Viktorivna

Candidate of Agricultural Sciences,

Associate Professor of the Department of Technotdgivlilk
and Meat Production

Year of study, semester

3 course, 1 semester

Faculties where the students
are offered to study the
discipline

The Faculty of Biology and Technology

List of competencies and
learning outcomes provided
by the discipline

The result of learning of the discipline is the @isition of such
knowledge and skills by students:
Knowledge

- significance, condition and development of the phee

breeding and goat breeding industry at the prestge in
the conditions of market relations;

- features of exteriors and biological featuressbéep an
goats;

- herding reproduction technology;

- cultivation of young animals of various purposes;

- types of products obtained in the conduct of thiustry of
sheep and goat production;

- classification of rocks and their features;

- features of breeding work in sheep and goat breedin

- features of introducing promising technologies five
maintenance and use of sheep and goats in farnis
different forms of property and conditions of feggliand
maintenance;

ills

- to determine the types of constitution of sheep goats,
defects and defects of the exterior;

- to record documents of zootechnical and pedi
accounting;

- to develop a plan for growing young animals;

- to calculate herd turnover and livestock movemeort
farms engaged in raising sheep and goats and nege¢
products from them;

- to carry out appraisal of sheep and goats of miffe
directions of productivity and to determine thdass;

- to evaluate the wool, meat and dairy productivity;

- to plan and effectively control production and mhrction
processes in order to ensure highly qualified mament of]
the sheep and goat industry.

|
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Description of the discipline
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Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25 students

Topics of lectures
1. The economic importance of sheep and goat produyctig
the state and development prospects.
2. Origin, Domestication, and Domestic Changes of Sheg
and Goats
. Classification and basic breeds of sheep.
. Classification and basic breeds of goats.
. Wool productivity of sheep.
. Wool and downy performance of goats.
. The sheepskin productivity
. Meat productivity of sheep and goats.
. Dairy productivity of sheep and goats. Milking teoclogy
of sheep and goats.
10. Tribal work in sheep breeding and goat breeding
11. Bonification of sheep and goats.
12. The technology of reproduction of a herd of shagp a
goats
13. The technology of feeding sheep and goats
14. Technology of maintenance and care of a herd afshe
and goats
15. Prospects for the production technology of goat
production. Industrial goat breeding abroad
16. Modern systems of sheep breeding. Sheep economy
modern conditions of national and world market.

O©CoOoO~NOOA~W

Themes of practical classes
1. Evaluation of the exterior of sheep and goats féint
directions of productivity
. Characteristics of sheep of various productionsarea
. Characteristics of the main breeds of goats
. Wool productivity of sheep
. Sheep Shearing. Wool classification
. Meat productivity of sheep and goats
. Milk productivity of sheep and goats
. Commodity evaluation of sheepskin
. Identification and breeding registration in sheeg goat
breeding
10. Designing the production of wool and lamb gainive |
weight and manure output
11. Calculation of the need for feed, water and litegrergy
consumption for sheep during the year.
12. Calculation of the number of pastures for the sHaep

OCoO~NOOAWN
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Language of teaching

13. Designing the required number of premises, feexs sit
machines, equipment and labor for servicing shieepughout
the year.

14. Calculation of the need and receipt of feed fodfieg
dairy herds of goats stall period

15. Designing the necessary number of premises, feeding
grounds, machinery, equipment and manpower for the
maintenance of goats during the year.

16. The study of intensive production technology oftgoa
products.

)

Ukrainian, English
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Department of safety and quality of food, raw materand technological processes

Name of the discipline

Food expertise

Lecturer

Sergii Slusarenko

The candidate of veterinary sciences,

Assistant of the department of safety and qualifypod, raw
materials and technological processes

Year of study, semester

4" year, 2' semester

Faculties where the students
are offered to study the
discipline

Bio-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledge

- composition, structure, properties and use atenials, as wel
as methods for their chemical and thermal treatment

- legislative and regulatory acts, methodologiceiterials o
standardization, certification,
management;

- methods and means of controlling the physieahmeters thg
determine the quality of products, the rules fonducting
research and product acceptance.

ills:
- apply certified methods of measurement, reseancl control;
- analyze data on product quality and determireedauses @
marriage;
- possess the skills of registration of the regeaesults ang
make appropriate decisions.

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics:

1. Introduction.

2. Examination of raw milk and dairy products

3. Examination of whole milk products and butter

4. Examination of canned milk. Cheese examinatio

5. Examination of raw meat

6. Examination of meat semi-finished productsissges and
canned meat

7. Examination of fish and non-fish aquatic obgec
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Language of teaching

8. Examination of fish products

9. Examination of low-quality, hazardous raw miate and
food

10. Examination of water and juices.

11. Examination of tea, coffee, cocoa

12. Examination of plant products

13. Examination of food additives

Topics of practical classes:

1. Sample preparation of various types of proslémt analysis

2. Methods of examination of quality indicatofsrlk.

3. Methods of examination of quality indicatoffermented
milk products.

4. Methods of examination of oil quality indicego

5. Methods of examination of quality indicatofcbeese.

6. Methods of examination of meat quality indarat

7. Methods of examination of quality indicatofssemi-
finished meat

8. Methods of examination of quality indicatofsausages

9. Methods of examination of quality indicatofscanned meat

10. Methods of examination of raw fish qualitdicators

11. Methods of examination of qualitative indaratof non-fish
water objects.

12. Methods of examination of quality indicatofdish
products.

13. Methods of examination of quality indicatofgpoor-
quality, hazardous raw materials and food

14. Methods of examination of water quality iradars

15. Methods of examination of quality indicatofguices

16. Methods of examination of quality indicatofgea, coffee,
cocoa

17. Methods of examination of quality indicatofsregetable
oils

18. Examination of food additives

are offered to study the
discipline

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledge

- organization of sanitary supervision of industrie

- sanitary-hygienic requirements to the environrakfactors;

- the placement, layout and content production;

- basics of sanitary management for the rationgduoization of
technological process;

preventive measures the occurrence of food poigcamial
infectious diseases;

- the observance of sanitation and personal hyd@ne
maintaining the health of the workers production;

- observance of sanitary norms in determining thaity of food
raw materials and food products.

ills:

- observe sanitary norms in determining the qualitiood raw
materials and products;

- to adhere to the basic hygienic principles ofduiciion;

- to develop skills in working with special Iteratusanitation
and hygiene.

- use of standard documentation for different typiesw
materials and finished products in production;

- to independently update and expand knowledgerawgpskills,
skills acquired in professional activity of the bator.

Discipline description

Ukrainian, English

Name of the discipline

Sanitation and food hygiene with basiclACCP

Lecturer

Sergii Slusarenko

Candidate of veterinary sciences

Assistant of the department of safety and qualfity o
food, raw materials and technological processes

Year of study, semester

4" year, ¥ semester

Faculties where the students

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics:

1. The subject and objectives of sanitation andemgagin food
production

2. Hygiene of air, water of food companies

3. Noise, vibration and ventilation

4. Sanitation and hygiene of meat processing erisep

5. Processing conditionally usable meat

6. Processing by-products and the production afstige brands|
7. Hygiene production of food of fat, preparatiamsl processin
of blood

8. Sanitary-hygienic requirements for storage odinaad meat
products

9. Hygiene of sausage production and semi-finigreducts
10. Hygiene of production of canned meat

Bio-technological

129

130

)




Language of teaching

11. Technical processing of animal raw materiats the
production of fodder and technical products.

12. Hygiene of poultry processing

13. Hygiene the production of dairy products

14. Hygiene the production of starter cultures

Topics of practical classes:

1. Sanitary-microbiological study of air

2. Sanitary-bacteriological examination of water

3. Sanitary-hygienic requirements for noise, vilragnd
ventilation systems in food factories

4. Processing conditionally usable meat

5. Processing by-products and the production afstige brands
6. Hygiene production of food of fat, preparatiamsl processing
of blood

7. Sanitary-hygienic requirements for storage ofinaemd meat
products

8. Hygiene of sausage production and semi-finigireducts

9. Hygiene of production of canned meat

10. Technical processing of animal raw materiats the
production of fodder and technical products.

11. Hygiene of poultry processing, eggs

12. Hygiene of processing rabbits

13. Hygiene the production of dairy products

14. Hygiene the production of starter cultures

Ukrainian, English

Name of the discipline

Technology of storage and canning of food products

Lecturer

Kachan Anatoliy
candidate of agricultural sciences (PhD)

Year of study, semester

3d, 1 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes
Knowl edges
-Software and data processing methods for storiood f
products, preserving raw materials by various natho

- Current state and prospects of development ®fcinning
industry in Ukraine and abroad;

- Basic requirements for quality and preservatainfood
products;

- What changes have occurred with the productisdrprocess
of their storage or during processing with high low

131

temperatures;

- Qualitative composition of different groups obofl
products;

- Basic innovative methods and scientific develepts in the
field of storage and preservation of products;

- The main directions of improvement of relatidmstween
production and processing enterprises, modernizatid
material and technical base.

dlls:
Apply basic methods of laboratory research of qyalind
technological properties of food products, food raaterials;
-Determine the quality of raw materials and fooddurcts
using modern methods and techniques;
-Prevention of malignant diseases and prevent fhem
occurring;
- Determine the mass fraction of individual subsenin raw
materials and food products;
- Maintain the main ways of preserving food progutaking
into account best practices in this field;
- Assess the safety of raw materials and food and products
using standards and requirements;
- Present the results of their own theoretical pradttical
research on the technology of storage and presenvait food
products.

Discipline description

Prerequisites needed for
studying the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics

1. Fundamentals of food safety and quality managéme

2. Quality control and safety of drinking milk aodeam.

3. Control of production of dairy products.

4. Control of production processes and qualitpigfslaughte
and sausage products.

5.Control of the quality and process of productadrcanned
meat.

6. Quality control of eggs.

7. Honey quality control.

Topics of practical classes

1 General characteristics of the modes and wagtoodge of
grain masses

2. Technology of storage and processing of oilseads
technical crops

3 The technology of storage of potatoes and fgtpcts.
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Language of teaching

4 Description of the processes of canning fruit.

5 Microbiological methods of canning vegetables

6 The technology of production of dried fruits arefjetables
7 Characteristics of the process of freezing fraitd berries.
8 The technology of storage of raw meat.

9 Technology of primary processing and storageitd m

10 The technology of storage of eggs of poultry.

11 The Main technological processes of productiocaaned
meat

12 Technology of condensed and dry canned milk.

13 Technology of primary processing and presematioraw
hides.

14 Features of storage of feed products.

Ukrainian, English

-Apply basic methods of laboratory research of ifpahd
technological properties of food products, food raaterials;
-Determine the quality of raw materials and foodducts
using modern methods and techniques;

-Prevention of malignant diseases and prevent fham
occurring;

- Determine the mass fraction of individual subs&s in raw
materials and food products;

- Maintain the main ways of preserving food pragutaking
into account best practices in this field;

- Assess the safety of raw materials and foodfeod
products using standards and requirements;

- Present the results of their own theoretical pradtical
research on the technology of storage and presenvait food
products.

Discipline description

Name of the discipline

Technology of storage and canning of food products

Lecturer

Kachan Anatoliy
candidate of agricultural sciences (PhD)

Year of study, semester

3d, 1 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes
Knowledges
-Software and data processing methods for stoond f
products, preserving raw materials by various natho

- Current state and prospects of developmenteo€#mning
industry in Ukraine and abroad,

- Basic requirements for quality and preservatibfood
products;

- What changes have occurred with the productiserprocess
of their storage or during processing with higtoov
temperatures;

- Qualitative composition of different groups obfi
products;

- Basic innovative methods and scientific develepta in the
field of storage and preservation of products;

- The main directions of improvement of relatidretween
production and processing enterprises, modernizatio
material and technical base.

Skills:

133

Prerequisites needed for
studying the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics

1. Fundamentals of food safety and quality manageme

2. Quality control and safety of drinking milk aodkam.

3. Control of production of dairy products.

4. Control of production processes and qualitpigfslaughte
and sausage products.

5.Control of the quality and process of productidrcanned
meat.

6. Quality control of eggs.

7. Honey quality control.

Topics of practical classes

1 General characteristics of the modes and wagtoadge of
grain masses

2. Technology of storage and processing of oilseeds
technical crops

3 The technology of storage of potatoes and fmatipcts.

4 Description of the processes of canning fruit.

5 Microbiological methods of canning vegetables

6 The technology of production of dried fruits aredetables
7 Characteristics of the process of freezing fraitd berries.
8 The technology of storage of raw meat.

9 Technology of primary processing and storage it m

10 The technology of storage of eggs of poultry.

11 The Main technological processes of productiocaaned
meat
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Language of teaching

12 Technology of condensed and dry canned milk.

13 Technology of primary processing and presermatioraw
hides.

14 Features of storage of feed products.

Ukrainian, English

Name of the discipline

Food safety

Lecturer

Kachan Anatoliy
candidate of agricultural sciences (PhD)

Year of study, semester

3d, 1 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Knowledges

-Software tools and methods for processing datéhaman
nutrition, individual and population health, foooheposition;
- Directions and prospects of food industry depeient in
Ukraine and abroad, peculiarities of nutrition iffetent areas
of population, national cuisines;

- Basic English terminology in human nutritionpébindustry,
environmental protection;

- The main international and domestic normativeutioents|
concerning the safety of food products;

- Qualitative composition of different groups obofl
products;

- What changes are made to the components ofgoadlicts
as a result of heat treatment;

- Basic approaches to the creation of artifiatedd, functional
products.

ills:

Apply basic methods of laboratory research of qyalnd
technological properties of certain food produfdisd raw
materials;

- Identify falsifications of food products;

- Determine the mass fraction of food ingredients;

- Assess the state of food security in the country;

- To prevent ilinesses of the alimentary genesmedent them

research on nutrition issues.

Discipline description

Prerequisites needed for
studying the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics

1 Normative-legal basis of food safety.

2 Toxic and hygienic characteristics of metallim@aminants.
3 Biological action of nitrates and nitrites o thuman body.
4 Effects of pesticides on the human body and
environment.

5 Dioxins and dioxin-like compounds.

6 Antibiotics in foods.

7 Hormonal drugs.

8 Toxins of natural origin in food products.

9 Genetically Modified Food Sources.

10 Classification and general characteristics ofritional
supplements.

11 Technological additives.

12 Biologically active additives in human nutritio

13 Modern packaging materials.

14 Social toxicants.

Topics of practical classes

1 Methods determination of heavy metals in fooddpmts.
2 Determination of metallic poisons and arsenic.

3 the Definition of toxic substances, which ardased by
steam distillation.

4 Methods for determination of nitrates, nitritesia
nitrosamines in food products.

5 a Rapid method for the determination of antis®th
products of slaughter animals.

6 Research products of slaughter animals for tesguce of
antibiotics

7 Methods of analysis pagalohori carbohydrates<{dg) in
food products and environmental objects.

8 Methods of determination of mycotoxins.

9 Sampling of products to determine the total vaiand
specific radioactivity .

10 Determination of the specific activity of footbducts with
a radiometer SRP-68-01.

11 Express the methods of determining the concoraf
radioactive substances in milk.

- Present the results of their own theoretical pradttical
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Language of teaching

12 Accelerated methods for determining the qualitijoney.
13 Determination of water toxicity.
14Busnauenns toxicity of meat and other animal products.

Ukrainian, English

Name of the discipline

Quality control of livestock products

Lecturer

Nadtochii Valentyna Nikolaevna
candidate of agricultural sciences (PhD)

Year of study, semester

4d, 8 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledges

- the main tasks and functions of quality contrbligestock
products;

- the main international and domestic normativeutoents|
concerning the safety of food products;

- methods and schemes of technological controlfoofd
production in accordance with the normative-techin
documentation;

- qualitative composition of different groups obfl products;
- basic methods of laboratory research of quabtyd
technological properties of food raw materials afwbd
products;

- methods of detecting falsifications of food puotb.

ills:

to possess modern methods of determining the freet®n of
food ingredients;

- to detect falsification of food products;

- to apply the basic methods of laboratory reseszaf quality
and technological properties of food products audifraw
materials;

- To keep records on researches of quality indi¢ésod
products;

- prepare working solutions of reagents and user&bry
equipment;

- carry out material calculations in the productasriood

ic

products.
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Discipline description

Prerequisites needed for
studying the discipline

Students’ limit in a group
Topics of in-class activity

Language of teaching

No

25

Lecture topics
1. Fundamentals of food safety and quality manageme

2. Quality control and safety of drinking milk aodkam.

3. Control of production of dairy products.

4. Control of production processes and qualitpigfslaughte
and sausage products.

5.Control of the quality and process of productadrcanned
meat.

6. Quality control of eggs.
7. Honey quality control.
Topics of practical classes
1. Organoleptic evaluation of milk-raw materialssitcordance

with DSTU 3662-2018.

2. Organoleptic study of drinking milk and creatraboratory
methods for determining the quality of drinking knéind
cream.

3. Organoleptic evaluation of sour-milk productsboratory
methods for determining the quality of yogurt, sotgam and
yogurt.

4. Organoleptic evaluation of cottage cheese ehees
Laboratory methods for determining the qualitapeeameters
of cheese dairy cheese.

5. Determination of the freshness of poultry meat.
Organoleptic evaluation and chemical methods feerdgning
the freshness of poultry meat.

6. Organoleptic quality assessment of sausagaipted
Laboratory methods for the study of sausage preduct

7. Organoleptic study of canned meat. Laborateeyhods
for the study of canned meat.

8. Sampling eggs for determining their qualityteégnal
examination of eggs. Ovoscoping

9. Organoleptic study of egg components. Sanigg/
evaluation.

10. Methods of controlling the safety of eggs.

11. Organoleptic study of honey.

12. Laboratory methods for the study of honey.

13. Determination of falsification of honey.

Y

Ukraini an, English
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Name of the discipline

Technological equipment of processing enterprises

Lecturer

Nadtochii Valentyna Nikolaevna
candidate of agricultural sciences (PhD)

Year of study, semester

3d, 6 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowl edges

the bases of the theory of machines and machinfesd
production;

- methods of calculating the basic parameters ahinas and
apparatus;

- Principal schemes of the main types of technalalgi
equipment and accepted systems of their classditat

- structure, features of operation of technologézplipment,
permissible load;

- safety and industrial sanitation, environmentakgction
requirements for the operation of technologicalipaent.

ills:

- To systematize and analyze the accumulated irgthom on
technological equipment of food industries using ldtest
tools;

- to design technological equipment in technolddioes;

- Economically, rationally and safely exploit techogical
equipment;

- to analyze the ways of development of construastiaf new
technological equipment;

- to carry out technological, mechanical and openal
calculations of technological equipment in the gesif
livestock production processing facilities;

- to introduce highly effective, energy-saving teclogical
equipment for the production of quality food protfuat meat
processing enterprises, dairy and other raw mdgeria

- Present results of development of own desigmeaifhines
and devices.

Discipline description

Topics of in-class activity

Language of teaching

Lecture topics
1.General information about technological equipm&ntood
production.  Structure and classification of maekinand
apparatus. Theory of productivity.
2.Equipment for mechanical processing of milk afairy
products.
3.Equipment for heat treatment of milk and dairyducts.

4. Mechanization of production of butter.

5. Technological lines and enterprises for prdogssand
processing of meat. Machines and equipment fosléneghter
of cattle, pigs and carcasses.
6.Machines for grinding meat and spit.

7. Technological equipment for mixing and forming.
8.Technological equipment for heat treatment chtne
Topics of practical classes
1. Functional scheme, structure and technologemliation of
machines and devices for milk reception and storage
Pipelines and dairy fittings.

2. Structure and principle of centrifugal pumpsd &olumetric
pumps for pumping milk and dairy products.

3. Functional circuits, structure and technololgiegulation
of the homogenizer.

4. Structure, principle of operation and technialy
regulation of the separator.

5. The structure and technological regulatiorhefplate heat
exchanger and the automated lamellar pasteurizatidn
cooling plant.

6. The structure and principle of the machines and
installations for mechanical removal of skins fanmary
processing of animals. Calculation of installasidor
mechanical removal of skins.

7. Study of structure and principle of operatiémachinery
for grinding meat and spitz: wolves and curtai@slculation
of basic parameters.

8. The structure and principle of the operatioslifers,
syringes and automatic machines for the formaticsaasages
and sausages. Calculation of basic parameters.

Ukrainian, English

Prerequisites needed for
studying the discipline

Students’ limit in a group

No

25
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Name of the discipline

Technological equipment of food production

Lecturer

Nadtochii Valentyna Nikolaevna
candidate of agricultural sciences (PhD)

Year of study, semester

3d, 5, 6 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological
direction of preparation 181 "Food Technologies"

List of competencies and
learning outcomes provided
by the discipline

Knowl edges
the bases of the theory of machines and machirfesd
production;

- methods of calculating the basic parameters ahinas and
apparatus;

- Principal schemes of the main types of technalalgi
equipment and accepted systems of their classditat

- structure, features of operation of technologezalipment,
permissible load;

- safety and industrial sanitation, environmentatgction
requirements for the operation of technologicalipanent.
ills:

- To systematize and analyze the accumulated irgtiom on
technological equipment of food industries using ldtest
tools;

- to design technological equipment in technolddioes;

- Economically, rationally and safely exploit teckmgical
equipment;

- to analyze the ways of development of construstiof new
technological equipment;

- to carry out technological, mechanical and openal
calculations of technological equipment in the gesif
livestock production processing facilities;

- to introduce highly effective, energy-saving teclogical
equipment for the production of quality food protiuat meat
processing enterprises, dairy and other raw méderia

- Present results of development of own designmaifhines
and devices.

Discipline description

Prerequisites needed for
studying the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics
1. General information about the technological pmént.
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Machines and apparatus. Productivity of machines
apparatuses. Basic technical and economic ind&katd
equipment. Classification of food production equémnt.

2. Equipment for separating raw materials by grigdand
rubbing.

3. Equipment for separating raw materials by ahoetof
rubbing. Homogenization of food products. Emusand
homogenizers, colloidal mills.

4. Equipment for the separation of plant and ahiraav
materials and semi-finished products.

5. Cutting mechanisms for fine and fine grindinBurpose
structure and principle of work of spies, wolvesl anrtains.
6. Equipment for filtering food products.

7. Equipment for mechanical processing of raw nedteand
semi-finished compounds.

8. Equipment for mechanical processing of raw nelteand
semi-finished products. Classification of methdds the
formation of food products and equipment for therfation of
processes. Equipment for the formation of fooddpots by|
pressing.

9. Equipment for the formation of food productsstgmping.
10. Equipment for the formation of food producty
extrusion.

11. Equipment for thermal processes. Fundameofatbe
theory of heat transfer.

12. Technological equipment for carrying out ohheansfe
processes for heating and cooling of food products.

13. Equipment for evaporation, condensation
crystallization of food products.

14. Methods of calculation of heat exchangers.

15. Technological processes of extraction. Requints for
extraction equipment.

16. Extractors of continuous action. Rotary sgti

17. Equipment for distillation and rectification.

18. Thermal and auxiliary equipment for distikatiplants.
19. Equipment for conducting sorption processes.

20. The basics of the theory of drying. Clasaiiien and
design of dryers.

21. The essence of the method of drying in atgilayer ang
vibro boiling layer.

22. Equipment for drying liquid and paste-like guots.

23. Equipment for hygrothermal and heat treatnoémtough
semi-finished products.

24. Structure, heating circuits and thermal regimemodern
baking ovens.

25. Equipment for the roasting of food products.

26. Equipment for conducting microbiological proses

o

and

Equipment for thermal and electrophysical processihfood
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raw materials and semi-finished products. Equipnfen
processing solutions of food products by membraethads.
27. Equipment for conducting microbiological proses
Classification of equipment. Equipment for matbguction.
28. Equipment for the production of alcohol.

29. Equipment for pasteurization and sterilizatioi food
products.

30. Electrophysical methods of food process
Electrocontact heating. Electroplasmolysis. Irefel
pasteurization. Equipment for ultraviolet irradiat

Topics of practical classes

1. The structure of the working bodies for transaion of
raw materials and semi-finished products, the glacof
operation of the conveyors. Basic process cal@nati

2. The device and principle of operation of hamméls, jaw
and cone crushers. Basic process calculations.

3. The structure and principle of work drum andvaficovich
crushers, roller working bodies. Basic processutatons.

4. Structure and working principle emulsor, collomdls and
homogeneou. Basic process calculations.

5. Structure and working principle Spigots, gyrgse® and
cuter. Basic process calculations.

6. Structure and working principle TRICORONA filitey
centrifuges. The principle of operation of filtegicentrifugeg
continuous action. Basic process calculations.

7. The device and principle of operation of thessefor. Basig
process calculations.

8. The device and principle of operation of the eniwith a
planetary-screw mixer and paddle mixer. Basic pB®
calculations.

9. Structure and working principle of rotary diskary press
forming machine for sugar. The main parameters ted
calculations.

10. The device and principle of operation of th&weder with
shesternin and piston injection. The main parareetad their
calculations.

11. The structure and principle of operation ofgknand
multi-pass heaters. The calculation of the heaisfea surface
The equation of heat balance.

12. Structure and working principle of a plate heathanger|
automated plate pasteurization and cooling instalia Basic
process calculations.

13. Structures and working principle bahamacruibe
evaporator unit. Basic process calculations.

14. The device and principle of operation of thecutan
apparatus is continuous, for boiling and crystatian of suga
outfall. Basic process calculations.

ce

—
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Language of teaching

15. The structure and operation of two tank eximactnd
installation of the extractor to soak the corntdrgt extractors
with step protivorechii him movement phases.
performance calculation.

16. The structure and principle of work of the extor of
column automated ECA-3 and extractor NDOO.
Performance calculation.

17. The structure and operation principle of thtilthtion

column. Calculation of the diameter and heighthefcolumn.
18. The structure and principle of the refluxertioé rumen
column and barrier regulator.

19. The structure and principle of the nozzle dbsoand coa|
adsorber. Calculation of the absorption time &f slubstanc
and the equation of the material balance of adgorpt

20. Structure and principle of drum driers.

21. Construction and operation of vacuum dryer randi-tile

dryer.

22. Constructive scheme of a drying-cooling plavith a
boiling layer. Constructive scheme of tray viboatdryer.

23. The structure andperating principle of the spray dry¢
Design schemes for spray dryers.

24. The structure and principle of operation oflead-end
furnace with channel heating G4-HPP and electningce P
104. Performance calculation.

25. Structure and principle of operation of unngathsteam
oil-fired stove and mechanized roasting oven M-8.

26. Structure and principle of vertical and honitad autoclave
operation. Calculation of the autoclave's perfaroeaand the
number of required autoclaves. Heat calculatioautbclave.

27. Structure and principle of continuous rotorrikter.

Calculation of continuous action sterilizers: Cédtion of the
number of cans, productivity and heat consumption.

28. The structure and principle of the single-d
electroplasmolizer and for the production of juftem the
pulp.

29. The structure and principle of the automatachine for
production of sausage wares without shells. Catmr of
infrared settings.

30. Structure and operation of the apparatustésilization of
liquid food products by UV rays. Calculation ofet
bactericidal flow and the required amount of bacigal

tubes.

The

=y

Ukrainian, English
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Name of the discipline

The technology of slaughter products

Lecturer

Vladimir Nedashkivskyi

Candidate of Agricultural Sciences,

Associate Professor of the Department of SafetyQumality of
Food, Raw Materials and Processes

Year of study, semester

4d, 1 semesters

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledges

- rules for determining the control of fattening slaughte
animals and the production of carcases in accosdawith the
requirements of current state standards;

- technology for the primary processing of livesto pigs,
poultry and rabbits for the slaughter of animals.

ills:

- to ensure the proper preparation of animals
implementation;

- determine the category of fattening animals;

- organize their transportation and delivery toatmgrocessing
enterprises;

- apply modern technologies of canning meat andtmpeducts
in the economy;

- to determine the freshness and technologicaglesties of meaj
as a raw material for consumption and processing.

J

r

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics:

1. The role and importance of meat products in humarition.
2. Security and requirements for primary processincattle at
meat processing plants

3. Technological scheme of processing of land aatrow!
and processing of rabbits

4. Safety and hygiene requirements for primary gssmg of
pigs.

5. Safety and hygiene requirements for primary gssing of
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for

sheep

6. The composition and properties of meat.

7. Commercial-quality evaluation of animal carcassed their
varietal cut

8. Marking of meat

9. The composition and nutritive value of byproduct

10. Veterinary-sanitary conditions of processingreat fats.
11. Causes of spoilage of meat and meat products.

12. Preserving of meat and meat products.

13. The technology of processing endocrine andreatig and
special raw materials

14. Sanitary-hygiene requirements for the processirskins
and fur raw materials.

Topics of practical classes:

1. Safety and hygiene requirements for the tranisg@nimals
for slaughter and poultry.

2. Technological structure of the meat processirigrprises.
3. Definition of categories of fatness slaughteaeiinals in the
living state.

4. The definition of fatness in meat quality.

5. The definition of the category of fatness acewdo the
characteristics of carcasses of livestock and poatid their
branding.

6. Requirements for varietal rozrobka carcassataoighter
animals and poultry in the production of packagein

7. Morphological and chemical composition of cutslifferent
varieties.

8. Determination of species of meat.

9. Determining the freshness of meat.

10. Determination of species of meat on the anatomy

11. Research methods the quality and safety ofalrfats.

12. Processing, preserving and storage of rawtiness

13. Primary processing technology of edible offal

14. The production of meat and sausage produasrathod of
preservation.

15. Quality assessment of raw meat by organolepiit
laboratory methods.

16. Changes in meat during processing of smokseRrmg of
meat high temperature.

17. Drying and drying sublimazione - essence, nmizthand
evaluation of the quality of the resulting products

18. Periods of storage of frozen meat and offal.

19. Technology of primary processing of blood: sizdtion,
debridement, the preservation of blood and its aomepts.

20. Requirements to technology of primary processirhides,
bristles, hair, rogo-hoof raw materials, wool, feas.

21. The technology of processing of waste matenigdsfodder
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Language of teaching

flour

Ukrainian, English

Name of the discipline

Food Biotechnology

Lecturer

Halyna Merzlova

Candidate of Agricultural Sciences,

Associate Professor of the Department of SafetyCunality of
Food, Raw Materials and technological processes

Year of study, semester

3d, 1-2semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledges

[1 on the principles of designing protein producensl dow
molecular weight biologically active compounds

[1 the main groups of microorganisms and their biotbal
activity;

[1 about morphological, physiological signs of miagenisms,
their distribution in nature;

[ microflora of food raw materials and determinatiohthe
possibility of contamination of food products bythmgenic
microorganisms and ways of their penetration;

[1 description of the main technological processeigy
microorganisms for the manufacture of food produatsd
prevention of food infections and poisonings;

[1 importance of microbiological processes in thedpition,
processing and storage of food products;

[1 the influence of various environmental
microorganisms' livelihoods;

[1 the main representatives of pathogenic microosyasiand
the basis for the prevention of foodborne illness;

[] peculiarities of the microflora of the main groups food
products;

[1 technological schemes for obtaining various biohetogical
products and how they are used.

factors

ills:

* To use the acquired knowledge about the maimuproof
microorganisms and their biochemical activity inagical
activity

» Apply the knowledge gained to regulate microoigms'
vitality to optimize food production

 Use knowledge to justify the work of the empleye order to

stimulate the desired microbiological processesiahibition of
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undesirable

e Conduct a comprehensive assessment of the
technological processes of food production from ghsition of
microbiological expediency of production

» Apply the knowledge gained on the basic prirespbf the
environmental factors for regulating microorganisnand
optimizing food production

» Have skills in prevention of food poisoning antections.

» Apply methods for assessing the quality of foad materialsg
and finished products according to microbiologicalicators for
major food groups. To give an assessment of theyzed
sample in accordance with the requirements ofeéhbrtological
regime, or the state standard. Own methods oftifgiery
specific microorganisms in raw materials and prasluc

« Use state regulation of practice in the productad storage of

food products in their professional activities.

main

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

on

No

25

Lecture topics:

1. Industrial Biotechnology

2. Biotechnology for the production of glucose

3. Biotechnologies of production of L-malic acid

4. Production of enzymes for milk processing tetbgy

5. Use of biotechnological approaches in the prodnof
yoghurts, yogurt and yogurt

6. Probiotics and prebiotics in milk processingite@ogy

7. Application of immobilized enzymes in milk presing
technology.

8. Recycling of milk sugar.

9. Bacterial fermentation for the production of ebe.

10. Use of biotechnological approaches in the prtida of
cheeses.

11. Biotechnological approaches for determiningrtbgitional
value and food toxicity.

12. Biotechnology in the meat industry.

13. Biotechnology of the preparation of dried meat.

14. Biotechnology of marinating meat with dairy guats.

15. Biotechnological approaches and methods ofa@tation
of antibiotics in milk and products of its procegsi

16. Biotechnological methods for the determinatbantibiotics

in meat and meat products.
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Language of teaching

17. Biotechnological approaches for determiningrtbgitional
value and food toxicity.

18. Biotechnology of baking production.

19. Biotechnology of brewing.

20. Biotechnology of winemaking.

Topics of practical classes:

1. Production and use of food products throughelsimhological
approaches

2. Investigation of the influence of enzymes orkrsmpling
3. Investigation of the action of native enzymeshange the
acidity of milk

4. Investigation of the effect of immobilized enzgson the
change of the acidity of milk

5. Use of Tetrachymena piroformis to assess thétgah milk
6. Use of Tetrachymena pyroformis to assess thktyjoameat
7. Investigation of the influence of biotechnoladimethods on
meat quality

8. Biotechnological methods for the determinatibantibiotics
in milk, meat and products of their processing

9. Biotechnological approaches in cheese production

10. Biotechnological approaches during the produactf
yoghurts, plain thistle

11. Investigation of the influence of enzymes amdhality of
milk products

12. Biotechnological approaches during the produotif
basturm, hamoon and others.

13. Enzyme preparations in baking.

14. The use of felted preparations in brewing.

15. Fermental preparations of microbial origin im@making.

Ukrainian, English

Name of the discipline

Food Biotechnology

Lecturer

Halyna Merzlova

Candidate of Agricultural Sciences,

Associate Professor of the Department of SafetyCunality of
Food, Raw Materials and technological processes

Year of study, semester

3d, 1-2semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledges

[ on the principles of designing protein producensl dow
molecular weight biologically active compounds

[J the main groups of microorganisms and their biotbal
activity;

[ about morphological, physiological signs of miaganisms,
their distribution in nature;

[1 microflora of food raw materials and determinatiointhe
possibility of contamination of food products byth@genic
microorganisms and ways of their penetration;

[ description of the main technological processeingu
microorganisms for the manufacture of food produatsd
prevention of food infections and poisonings;

[) importance of microbiological processes in thedpition,
processing and storage of food products;

[0 the influence of various environmental factors
microorganisms' livelihoods;

[1 the main representatives of pathogenic microosyasiand
the basis for the prevention of foodborne illness;

[J peculiarities of the microflora of the main groups food
products;

[ technological schemes for obtaining various biotedogical
products and how they are used.

alls:

* To use the acquired knowledge about the maimupgroof
microorganisms and their biochemical activity inagtical
activity

* Apply the knowledge gained to regulate microoigms'
vitality to optimize food production

« Use knowledge to justify the work of the empleye order to
stimulate the desired microbiological processesiahiition of
undesirable

e Conduct a comprehensive assessment of the
technological processes of food production from ghsition of
microbiological expediency of production

* Apply the knowledge gained on the basic prirespbf the
environmental factors for regulating microorganisnasd
optimizing food production

» Have skills in prevention of food poisoning antkctions.

« Apply methods for assessing the quality of foad materials
and finished products according to microbiologicalicators for
major food groups. To give an assessment of theyzed
sample in accordance with the requirements ofehkrtological
regime, or the state standard. Own methods oftifgliery
specific microorganisms in raw materials and prasluc
« Use state regulation of practice in the productad storage of
food products in their professional activities.

Discipline description
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Prerequisites needed for
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on

main




studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics:

1. Industrial Biotechnology

2. Biotechnology for the production of glucose

3. Biotechnologies of production of L-malic acid

4. Production of enzymes for milk processing tedbgy

5. Use of biotechnological approaches in the prodnof
yoghurts, yogurt and yogurt

6. Probiotics and prebiotics in milk processinghealogy

7. Application of immobilized enzymes in milk preséng
technology.

8. Recycling of milk sugar.

9. Bacterial fermentation for the production of ebe.

10. Use of biotechnological approaches in the prtdo of
cheeses.

11. Biotechnological approaches for determiningrthgitional
value and food toxicity.

12. Biotechnology in the meat industry.

13. Biotechnology of the preparation of dried meat.

14. Biotechnology of marinating meat with dairy guats.

15. Biotechnological approaches and methods ofhétation
of antibiotics in milk and products of its processi

16. Biotechnological methods for the determinatibantibiotics
in meat and meat products.

17. Biotechnological approaches for determiningrthitional
value and food toxicity.

18. Biotechnology of baking production.

19. Biotechnology of brewing.

20. Biotechnology of winemaking.

Topics of practical classes:

1. Production and use of food products throughelsimbological
approaches

2. Investigation of the influence of enzymes orkrsdmpling
3. Investigation of the action of native enzymeshange the
acidity of milk

4. Investigation of the effect of immobilized enzgsron the
change of the acidity of milk

5. Use of Tetrachymena piroformis to assess thitgwh milk
6. Use of Tetrachymena pyroformis to assess thitgodmeat
7. Investigation of the influence of biotechnoladimethods on
meat quality

8. Biotechnological methods for the determinatibantibiotics

Language of teaching

in milk, meat and products of their processing

9. Biotechnological approaches in cheese production

10. Biotechnological approaches during the produmoti
yoghurts, plain thistle

11. Investigation of the influence of enzymes omdhality of
milk products

12. Biotechnological approaches during the produactif
basturm, hamoon and others.

13. Enzyme preparations in baking.

14. The use of felted preparations in brewing.

15. Fermental preparations of microbial origin iim@making.

Ukrainian, English

Name of the discipline

Techno-chemical control of food production

Lecturer

Halyna Merzlova

Candidate of Agricultural Sciences,

Associate Professor of the Department of SafetyCunality of
Food, Raw Materials and technological processes

Year of study, semester

3d, 2 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

151

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledges

- functions and tasks of techno-chemical contfgroduction;

- the procedure for the organization of technoraical control
at the enterprises of the branch;

- the main requirements of normative documentgHerquality
of raw materials and finished products;

- technological schemes of production of the magipes of
products;

- technological factors influencing product qugalit

- types of product shortages, causes of its oenue and way
of warning;

- methods of determining the quality indices of raatenials.
products, semi-finished products and control ofhiedogical
processes;

- Periodicity of control and means of its implertagion;

- safety rules of work in the chemical laboratory;

- structure, operating principle and conditionsopferation of
laboratory devices and devices.

ills:

- methods of determining the quality indices of raatenials.
products, semi-finished products and control ofhiedogical
processes;
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- Periodicity of control and means of its implertation;

- safety rules of work in the chemical laboratory;

structure, operating principle and conditions @fem@tion of
laboratory devices and equipment.

- work with the current in the field of NTD and mpved
research methods;

- use of chemical utensils, tools, reagents, umsénts and
laboratory equipment;

- to select the average samples of raw materiatgterials,
finished products and prepare them for research;
- compare and evaluate the obtained researchsgepalform
control-records-records.

Discipline description

Language of teaching

5. Technochrono control the production of oil.

6. Technochrono production control spreads.

7. The requirements of normative-technical documatés for
oil.

8. The requirements of normative-technical docuatént in
soft cheeses.

9. Technochrono control cheese.

10. Technochrono control of cooked sausages.

11. Technochrono control smoked sausages.

12. Technochrono control of smoked meat.

13. Technochrono control of dried meat.

14. Technochrono control roasted meat.

Ukrainian, English

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics:

1. Organization of technological and microbiologicantrol in
the dairy industry. Tasks and importance of theidime for the
training of industry professionals.

2. Organization of work of laboratory of technicahtrol in the
dairy industry. Equipment and modern devices faligy
control of products.

3. Rules of preparation, storage and testing @feets, checking
the accuracy of the instrumentation.

4. Acceptance procedures, quality control of milk.

5. Scheme technical-chemical, microbiological, Eayi—
hygienic, organoleptic control of the finished puot

6. Modern schemes of quality control ISO and ségimithe
production of dairy products in the enterprise.

7. The foundations of the system HACCP, principkes,
definitions and structure.

8. Determination of critical control points in theoduction of
milk and dairy products.

9. The control of the modes of washing and distiecof
equipment.

Topics of practical classes:

1. Holding the input of the safety of labour.

2. Learning the rules of the sampling and holdifg o
technochemical control of pasteurized milk.

3. Technochrono control in the production of cheese

Name of the discipline

Technology of recycling of secondary raw materials

Lecturer

Halyna Merzlova

Candidate of Agricultural Sciences,

Associate Professor of the Department of SafetyGunality of
Food, Raw Materials and technological processes

Year of study, semester

5d, 2 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

4. Technochrono control in the manufacture of sveam.

153

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes
Knowledges

- Theoretical and practical bases for the fornmatmd use of
secondary products;
- to develop technological schemes for recyclifiggecondary
products;

- the ability to apply a systematic approach, kieolge of
modern technologies and methods in designing;

- the ability to demonstrate knowledge and undeding of the
formation and application of mathematical principleand
methods;

- the ability to propose and substantiate meadoresprove the
efficiency of recycling technology of secondary renaterials;
- the influence of secondary raw materials onetiméironment.

ills:

- apply the methods of determination of chemicahposition
and properties of secondary resources and procautsined
from them;

optimizing the use of existing technological salas, processing
of secondary material resources;
- justify proposals for the introduction of modezguipment tg
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improve technology, improve the quality of foodnddions of
storage and sale;

- to develop and introduce technical and technokdgactivities
on the basis of the principles of resource andggnsaving;

- knowledge and understanding of special engingegnonomig
and environmental aspects, at the level neceseaaglttieve the
results OSTO program, including taking into accoti latest
achievements of science and technology;
- ability to analyze, apply and create sophistidategineering
technologies, processes, systems and equipmeett,sahalyze
and develop suitable analytical model, numericald
experimental methods, to analyze the results df sesearch;

- ability to use advanced achievements in the desfigbjects:

- understanding and experience in applying mettafddesign
and research;

- ability to learn independently throughout lifegking into
account previously acquired experience;

the ability to track the development of sciencd sethnology
and apply current knowledge.

an

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics:

1. Tasks and meanings of the discipline for thimitng of
specialists in the field.

2. Socio-economic importance of using progressegeurce-
saving technologies in the food industry

3. Nomenclature and classification of secondaryenelt

food industry resources

4. Chemical composition of vegetable and fruit raaterials
and the value of individual substances for itsagerand
processing

5. Secondary raw materials and veterinary sani@gyirements
for its collection and processing at meat procegsinterprises
6. Blood. collection and processing of blood

7. Methods of processing bones in meat processiteg@ises of|
different capacities

8. Raw Fat: harvesting, processing and grinding

9. Endocrine-enzymatic and special raw materials

10. Collagen - keratin-containing raw materials

11. Rational use of secondary raw materials oftppul

processing

155

Language of teaching

12. Production of feed products for agriculturadl aon-
productive animals (cats and dogs)

13. Directions of rational use and processing oi-fomd raw
materials (manure and litter)

Topics of practical classes:

1. Conducting an entrance instruction on occupatisafety.
2. Veterinary and sanitary requirements for théectibn,
transportation of animals and waste of raw matefianimal
origin

3. Primary treatment of blood (stabilization, deiflation,
separation, discoloration, canning, thermal andrébal
coagulation). Products obtained by the processirood

4. Technological process of complex bone processing
domestic and foreign lines. Production of glue geldtin.

5. Ways of processing of fat-raw

6. Waste and waste products of meat processingpeises and
their rational use. Production of technical fafrfat deposits
of industrial effluents. The technology of obtaigia
commercial soap

7. Basic processes of production of organopreparati Types
of organoleptics from animal raw materials andrthei
characteristics

8. Technology of processing horned-hoofed raw redtérair
and bristles. Production of corn flour. Technglog keratin
glue. The technology of complex production of matamino
acids. Production of keratin hydrolyzate.

9. Technology of obtaining of the powder of flowse of
hydrolyzed pen and chicken oil in industry. Tedogy of
Chicken Pepsin, Hyaluronic Acid. Rational methotis
processing egg shell.

10. Use of secondary raw materials for the produotf feed for
carnivorous unproductive (domestic) animals.

11. Rational utilization of waste: composting, vemfture,
fishing-biological rates .; pudret, vestlage angasazh.

Ukrainian, English

Name of the discipline

Technology of recycling of secondary raw materials

Lecturer

Halyna Merzlova

Candidate of Agricultural Sciences,

Associate Professor of the Department of SafetyCunality of
Food, Raw Materials and technological processes

Year of study, semester

5d, 2 semester

Faculties where the students
are offered to study the

Biologo-technological
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discipline

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledges

- Theoretical and practical bases for the fornmatimd use o
secondary products;

- to develop technological schemes for recyclingecondary
products;

- the ability to apply a systematic approach, kiedlge of
modern technologies and methods in designing;

- the ability to demonstrate knowledge and undeding of the
formation and application of mathematical principlend
methods;

- the ability to propose and substantiate meadorgaprove the
efficiency of recycling technology of secondary renaterials;

- the influence of secondary raw materials oneinéironment.

ills:

- apply the methods of determination of chemicahposition
and properties of secondary resources and procauttsined
from them;

optimizing the use of existing technological saus, processin
of secondary material resources;

- justify proposals for the introduction of modezquipment tg
improve technology, improve the quality of foodnddions of
storage and sale;

- to develop and introduce technical and technokdgactivities
on the basis of the principles of resource andggneaving;

- knowledge and understanding of special engingegnonomic
and environmental aspects, at the level neceseaaglttieve the
results OSTO program, including taking into accoth# latest
achievements of science and technology;
- ability to analyze, apply and create sophistidaeagineering
technologies, processes, systems and equipmeett,sehalyze
and develop suitable analytical model, numericald
experimental methods, to analyze the results di sesearch;

- ability to use advanced achievements in the desfigbjects:

- understanding and experience in applying mettafddesign
and research;

- ability to learn independently throughout lifegking into
account previously acquired experience;

the ability to track the development of sciencd sathnology
and apply current knowledge.

f

g

Discipline description

Prerequisites needed for
studing the discipline

No

157

Students’ limit in a group

Topics of in-class activity

25

Lecture topics:

1. Tasks and meanings of the discipline for thimitmg of
specialists in the field.

2. Socio-economic importance of using progressigeurce-
saving technologies in the food industry

3. Nomenclature and classification of secondaryeneilt

food industry resources

4. Chemical composition of vegetable and fruit raaterials
and the value of individual substances for itsagerand
processing

5. Secondary raw materials and veterinary saniegyirements
for its collection and processing at meat procgseimerprises
6. Blood. collection and processing of blood

7. Methods of processing bones in meat processitegises of|
different capacities

8. Raw Fat: harvesting, processing and grinding

9. Endocrine-enzymatic and special raw materials

10. Collagen - keratin-containing raw materials

11. Rational use of secondary raw materials oftppul
processing

12. Production of feed products for agriculturadl swon-
productive animals (cats and dogs)

13. Directions of rational use and processing oi-fomd raw
materials (manure and litter)

Topics of practical classes:

1. Conducting an entrance instruction on occupatisafety.
2. Veterinary and sanitary requirements for théectibn,
transportation of animals and waste of raw matefianimal
origin

3. Primary treatment of blood (stabilization, deflation,
separation, discoloration, canning, thermal andrébal
coagulation). Products obtained by the processirood

4. Technological process of complex bone processing
domestic and foreign lines. Production of glue galatin.

5. Ways of processing of fat-raw

6. Waste and waste products of meat processingpeises and
their rational use. Production of technical fainfrfat deposits
of industrial effluents. The technology of obtaigia
commercial soap

7. Basic processes of production of organopreparati Types
of organoleptics from animal raw materials andrthei
characteristics

8. Technology of processing horned-hoofed raw redtérair
and bristles. Production of corn flour. Technglog keratin
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Language of teaching

glue. The technology of complex production of matamino
acids. Production of keratin hydrolyzate.

9. Technology of obtaining of the powder of flolwse of
hydrolyzed pen and chicken oil in industry. Tedogy of
Chicken Pepsin, Hyaluronic Acid. Rational methotis
processing egg shell.

10. Use of secondary raw materials for the produaobf feed for
carnivorous unproductive (domestic) animals.

11. Rational utilization of waste: composting, vamuiture,
fishing-biological rates .; pudret, vestlage angasazh.

Ukrainian, English

Name of the discipline

Livestock wastes and their processing

Lecturer

Halyna Merzlova

Candidate of Agricultural Sciences,

Associate Professor of the Department of SafetyCunality of
Food, Raw Materials and technological processes

Year of study, semester

5d, 2 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes
Knowledges

- the ability to provide a general technologichhracterization
and hygienic assessment of systems for the remtreatment
transportation, processing and utilization of lieek wastes fo
different systems of feeding and keeping of farmmafs and
poultry;

- ability to perform calculations of technologiqadrameters of
waste recycling systems;
- Ability to organize and carry out research oa #tudy of the
physical and mechanical properties and chemicaposition of
waste farms and complexes for the keeping of farimals and
poultry;

- planning and conducting research on optimizatiblivestock
waste management systems and facilities.

lls:

- to give technological characteristic and hygiesssessment of

the various systems, removal, handling, transportat
processing and disposal of waste for differentesystof feeding
and housing of farm animals and poultry;
- to give the description of technological schemgpreparation
for use of manure of pig, cattle and poultry bregdnterprises;

159

- in the design of removal systems, installatioms the
processing of manure and slurry, to be able to naatieoice ang
substantiation of technological schemes;

- to make estimates of output volumes of manure rmadure
effluents.

- to make calculations of the parameters of theisgasystems
and the efficiency of their work;

- doing calculations ologopolistic materials for ngoosting
manure;

- calculate the basic technological parametersasehctors;

- to plan and carry out scientific researches ooblems of
optimization of existing and creation of new systerfor
processing animal waste.

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No
25

Lecture topics:

1. The essence, meaning and meaning of the subject.
2. Fallow, remnants of processing enterprises.

3. Gnoy biomass, urine.

4. Methods of disposal.

5. Methanogenesis, vermiculturing.

6. Chemical and physical methods of utilization.

7. Use of pumice biomass.

8. Use of meat, meat-bone, bone, feathers, bloddisim meal.
9. Application of biohumus, biomass of single-celédgae,
biogas.

Topics of practical classes:

1. Ecological approaches to the utilization of aalimaste.

2. Veterinary and sanitary approaches to the atibn of
livestock wastes

3. Characteristics of the remnants of processinerprses.

4. Comparative evaluation of poultry biomass ofleapigs and
poultry.

5. Biothermic pits, arthropods

6. Biogas plants. Calculation of capacities of BSU

7. Designing of farms

8. Chemical and enzymatic hydrolysis of livestocdstes, heat
generators.

9. Production of meat, meat-bone, bone, feathésdkand fish
meal.
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Language of teaching

10. Norms of introducing organic fertilizers andl $ertility.

11. Characteristics of meat, meat-bone, feathéwediand fish
meal.

12. Work of gas generators, heat generators, elegnerators
on fuel obtained from animal waste.

Ukrainian, English

Name of the discipline

Biotechnology of meat and dairy products

Lecturer

Halyna Merzlova

Candidate of Agricultural Sciences,

Associate Professor of the Department of SafetyGunality of
Food, Raw Materials and technological processes

Year of study, semester

4d, 1-2 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledges

[1 on the principles of designing protein producensl dow
molecular weight biologically active compounds

[0 the main groups of microorganisms and their bioghal
activity;

[1 about morphological, physiological signs of miagenisms,
their distribution in nature;

[1 microflora of food raw materials and determinatiointhe
possibility of contamination of food products bythpagenic
microorganisms and ways of their penetration;

[l description of the main technological processesgy
microorganisms for the manufacture of food produatsd
prevention of food infections and poisonings;

[ importance of microbiological processes in thedpition,
processing and storage of food products;

[1 the influence of various environmental factors

microorganisms' livelihoods;

[1 the main representatives of pathogenic microosyasiand
the basis for the prevention of foodborne illness;

[1 peculiarities of the microflora of the main groups food
products;

[1 technological schemes for obtaining various biohetogical
products and how they are used.

Sdlls:
e To use the acquired knowledge about the main pgroof
microorganisms and their biochemical activity inagtical

activity
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on

* Apply the knowledge gained to regulate microoigms'
vitality to optimize food production

« Use knowledge to justify the work of the empleye order tg
stimulate the desired microbiological processesiahitition of
undesirable

¢ Conduct a comprehensive assessment of the |main

technological processes of food production from ghsition of
microbiological expediency of production

* Apply the knowledge gained on the basic prirespbf the|
environmental factors for regulating microorganisnasd
optimizing food production

» Have skills in prevention of food poisoning antkctions.

« Apply methods for assessing the quality of feadh materialg
and finished products according to microbiologicalicators for
major food groups. To give an assessment of treyzed
sample in accordance with the requirements ofehkrtological
regime, or the state standard. Own methods oftifgliery
specific microorganisms in raw materials and prasiuc
« Use state regulation of practice in the productiad storage of
food products in their professional activities.

Discipline description

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics:

1. Industrial Biotechnology

2. Biotechnology for the production of glucose

3. Biotechnologies of production of L-malic acid

4. Production of enzymes for milk processing tedbgy
5. Use of biotechnological approaches in the prodnof
yoghurts, yogurt and yogurt

6. Probiotics and prebiotics in milk processincghtealogy
7. Application of immobilized enzymes in milk preséng
technology.

8. Recycling of milk sugar.

9. Bacterial fermentation for the production of ebe.

10. Use of biotechnological approaches in the prthdo of
cheeses.

11. Biotechnological approaches for determiningrthgitional
value and food toxicity.

12. Biotechnology in the meat industry.

13. Biotechnology of the preparation of dried meat.

14. Biotechnology of marinating meat with dairy guets.
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Language of teaching

15. Biotechnological approaches and methods ofmh@tation
of antibiotics in milk and products of its processi

16. Biotechnological methods for the determinatibantibiotics
in meat and meat products.

17. Biotechnological approaches for determiningrthgitional
value and food toxicity.

Topics of practical classes

1. Obtain and use food products through biotectgicéd
approaches

2. Study of the effect of enzymes on the coagutabiomilk

3. Studies on the action of the native enzyme erctfange of
acidity of milk

4. Studies on the action of immobilized enzymeshenchange
of acidity of milk

5. Use Tetrahymena performs to assess the quaélityilo

6. Use Tetrahymena performs to assess the quélibheaneat
7. A study of the influence of biotechnological hmds on meat
quality

8. Biotechnological methods for the determinatibartibiotics
in milk, meat and their products

9. Biotechnological approaches during the productibcheese
10. Biotechnological approaches in the productibyogurts,
prostokvasha

11. Study the effect of enzymes on the qualityrofipcts of
milk processing

12. Biotechnological approaches in the productibpastrami,
ham, etc.

Ukrainian, English

- technology for the primary processing of livesto pigs,
poultry and rabbits for the slaughter of animals.

ills:

- to ensure the proper preparation of animals
implementation;

- determine the category of fattening animals;

- organize their transportation and delivery toamgrocessing
enterprises;
- apply modern technologies of canning meat andtmpeductg
in the economy;

- to determine the freshness and technologicalgties of meal
as a raw material for consumption and processing.

Discipline description

Name of the discipline

Safety of animal slaughter products

Lecturer

Vladimir Nedashkivskyi

Candidate of Agricultural Sciences,

Associate Professor of the Department of SafetlyQuality of
Food, Raw Materials and Processes

Year of study, semester

3d, 1 semester

Faculties where the students
are offered to study the
discipline

Biologo-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledges

- rules for determining the control of fattening slaughte
animals and the production of carcases in accosdawith the
requirements of current state standards;
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Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

No

25

Lecture topics:

1. Security and requirements for primary processingattle and
pigs at meat processing plants

2. Technological scheme of processing of land aatrowl
and processing of rabbits

3. The composition and properties of meat.

4. Commercial-quality evaluation of animal carcasmed their
varietal cut

5. The composition and nutritive value of byproduct

6. Preserving of meat and meat products.

7.The technology of processing endocrine and entigraad
special raw materials

Topics of practical classes

1. Safety and hygiene requirements for the tranisg@nimals
for slaughter and poultry.

2. Technological structure of the meat processiigrprises.
3. Definition of categories of fatness slaughteaeiinals in the
living state.

4. The definition of fatness in meat quality.

5. The definition of the category of fatness acewgdo the
characteristics of carcasses of livestock and poatid their
branding.

6. Requirements for varietal rozrobka carcassetaoighter
animals and poultry in the production of packagein

)

[

7. Morphological and chemical composition of cutslifferent
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Language of teaching

varieties.

8. Determination of species of meat

9. Methods for determining the freshness of mela¢ Jelection
of average samples. Organoleptic evaluation ohfress of
meat.

10. Processing, preserving and storage of rawtiness

11. Research methods the quality and safety ofalrfats.

12. Technology of primary processing of blood: sizédtion,
debridement, the preservation of blood and its amepts.

13. Requirements to technology of primary processirhides,
bristles, hair, rogo-hoof raw materials, wool, feas.

14. The technology of processing of waste mateimadsfodder
flour

Ukrainian, English

preparation of products with the corresponding proes;
- to draw conclusions about the safety of the fobfect being
investigated;

- to investigate the influence of various factorsdenaturatio
of proteins;

- to determine qualitative reactions content v raaterials ang
food nutrients;
- to investigate the influence of conditions arme term of]
storage of fats on their chemical constants;

- to detect carbohydrates in the studied samples;

- Perform qualitative and quantitative analysiwitdmins

Discipline description

Annotation of discipline of choice

Name of the discipline

Food chemistry

Lecturer

Natalia Nedashkivskaya

Candidate of Agricultural Sciences,

Assistant Professor of Safety and Quality of Fdoaly
Materials and Processes

Year of study, semester

2d, 1 semester

Faculties where the students
are offered to study the
discipline

Ecological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes
Knowledges

- structure, properties, biological significandentacronutrients
and micronutrients;

- exchange of proteins, carbohydrates, lipidhéhuman body.
- peculiarities of chemical transformations of tpipbs,
carbohydrates, lipids, mineral elements occurringndj storage
and use of foodstuffs

ills:
- It is competent and safe to use foodstuffs tmetet the
requirements of nutrition science;

- To quickly identify and hinder the factors cabtrting to the
spoilage of raw materials and materials during @ssmg and
storage;

- have the skills of systematic analysis of thaligy of raw
materials and products in order to predict chamgéise complex

Prerequisites needed for
studing the discipline

Students’ limit in a group

Topics of in-class activity

Language of teaching

None

25

Lecture topics:

1. Introductory lecture. Proteins, structure penties,
transformation in food processes

2. Carbohydrates. Structure, properties, transition in food
technologies

3. Lipids. Structure, properties, their transfation in food
technologies

4. The role of vitamins in human nutrition and firoblem of
providing them with the body.

5. Mineral substances.

6. Nutritional acids.

7. Nutritional supplements.

Topics of practical classes:
1. Methods of determination of protein in foods
2. Methods of determining the mass fraction oboaydrates in
foods
3. Methods of determination of lipids in food puots
4. Methods of determination of vitamins in foodgucts and
raw materials
5. Methods of determination of mineral substanéagood
products
6. Methods for determining dietary supplements.
7. Food safety.

Ukrainian, English

of properties in the process of processing, storamel
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Department of Food Technologies and Technologiésahal Production Processing

Title of discipline

The General Technology of Food Products

Teacher

Sergiy Narizhnyy

PhD of Technical Sciences

Assistant Professor of the Department of Food Teldyies and
Technologies of Animal Production Processing

Year of study, semester

3d, 1 and 2 semesters

Faculties where the students
are offered to study the
discipline

Biological-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledge

- basic technical and technological terms, the amotand
definitions used in the food industry, types of durots,
composition and properties of raw materials, rezugnts fo
the quality of raw materials, vegetable, chemiogkreédients an
additives;

- the essence of biochemical, physicochemical
microbiological aspects of technological processdésfood
production, changes occurring in raw materials untie
influence of technological factors;

- scientific and theoretical foundations of tecloyital
processes, principles of organization of technaiaigflows of
raw materials processing, manufacturing of fooddpots of
diverse purposes, methods of storage, preservatod
processing of food raw materials;

- optimal technological processes and modes ofgssing of
food raw materials both in terms of energy and ues® saving
and preservation of biologically active and othaéostances, an
in some technologies and their accumulation (wiheese, bee
additives, etc.);

- the bases of intensification of technological ggsses o
processing of food products, development of ratioecpes;

- modern technologies of the food industry, clasaifon,
composition and properties of food raw materiaésjuirements
for its quality, classification of food productioprinciples of
food technologies, basic methods of mechanical tuedmal
processing of raw materials, purpose and prinogbléhe main
equipment operation, general technological schemneduction
of the main types of products and products fronosdary raw|
materials;

- methods of processing raw materials into fooddpots for the
purpose of choosing and practical application of tmost

]

and

f

effective in terms of quality and cost-effectivesies
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- modern methods of processing of food raw materal the(L
i

basis of mechanization and automation of technotd
processes, with economic expediency of using diffe
technologies and equipment;
- principles of construction of technological sclmand
hardware design of technological processes, theiaippent of
main equipment and the principle of its operation;

- generalized scientific and technical foundatiarfsspecific
technological processes, a scientific approach ftoe
improvement and intensification of technologicabgesses i
the decision of issues of optimization of productiof high
quality products and utilization of waste;

- the procedure for conducting quality control arduirements
of standards for raw materials and finished prosuct

- procedure for accounting of raw materials andisfiad
products;

- ways to utilize waste and secondary raw mateaakhe main
production, ways of reducing and eliminating harnifdustrial
emissions and water waste.

Skills:

- to give a feasibility study of various technolcgi measures, tp

substantiate the selection of equipment for theectiffe
implementation of a particular technological prage® apply|
scientifically based, effective, energy-saving temlbgies of]
production of various types of food products;

- it is grounded to choose assortment, modern tdobital
schemes, parameters of raw materials processing feod
products, hardware design of technological procgsse

- rational use of primary and secondary raw madterand
materials;

- to use modern methods of management, control
technological operations, to determine the mainadtaristics of
raw materials, finished products;

- use regulatory documents for the production oidf@roducts
the equipment and technological schemes navigation;

- to analyze the technological situation and theelleof
environmental safety of production.

Discipline description

Preconditions necessary for
the study of discipline

Compulsory academic discipline "The General Teobgwbf
Food Products"” is based on the knowledge of susttiglines as
Chemistry, Biochemistry, Higher Mathematics, Intotlon to
the specialty and Sensory analysis of food prodstcidied at the
1st year, and «Theoretical Foundations of Food ribah
Technologies», «Food chemistry», «Technical miariolgjy»,
«Technology of receipt and quality control of rawaterials of
processing industry», «Standardization, certifamatnd

metrology», studied on the 2 nd course.
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Maximum number of students
who can study simultaneously

Topics of classroom lessons

Language of teaching

25

Lecture topics:

1. Introductory lecture

2. Technological systems and processes of foodugtimoh
3. Technology of grain storage

4. Flour technology

5. Technology of cereals

6. Technology of bread and pasta

7. Confectionery technology

8. Technology of starch and starch molasses

9. Sugar technology

10. Oil and fat technology

11. Dairy technology

12. Technology of meat products

13. Tin cans technology

14. Technology of fish products

15. Technology of Vodka and Alcoholic Beverages
16. Beer technology

17. Technology of juices and wine

18. Technology of pectin and pectin products

Topics of practical classes:

1. Standardization of food products. Study metHodsssessing
the quality of food products

2. Grain quality of cereals and cereals study

3. Assortment and evaluation of flour quality study

4. Assortment and quality estimation of groats wtud

5. Evaluating the quality of bread and bakery potsiu

6. Assortment and estimation of quality of macarproducts
study

7. Assortment and estimation of quality of confecéry
products study

8. Research and study of the range of starch

9. Assessment of the quality of sugar

10. Assortment and assessment of honey quality stud

11. Research of edible fats

12. Research of milk and dairy products

13. Assortment and estimation of canned cane guatlidy

14. Research on the quality of fish and fish prdsiuc

15. Quality assessment and assortment of beer

16. The classification, assortment and bases tihtasf grape
and sparkling wines, evaluation of their qualitydst

17. Investigation of flavoring products

18. Interactions of food production with the enwinzent

Ukrainian, English
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Title of discipline

Theoretical Foundations of Food Production Techgiel®

Teacher

Sergiy Narizhnyy

PhD of Technical Sciences

Assistant Professor of the Department of Food Teldyies and
Technologies of Animal Production Processing

Year of study, semester

2d, 1 and 2 semesters

Faculties where the students
are offered to study the
discipline

Biological-technological

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledge

- morphological and biochemical composition, phgsibhemical
and microbiological parameters and functional progee of the
main components of food raw materials and prodants their|
changes during technological processing;

- structural and mechanical characteristics of naaterials,
semi-finished products and finished products;

- theoretical foundations of mechanical, diffusiotmermal,
extraction technologies in the food industry;

- the current level and prospects of the technolofyfood
production in Ukraine and abroad;

- generalized scientific and technical foundatiafsspecific
technological processes, a scientific approach twe
improvement and intensification of technologicabgesses i
the decision of issues of optimization of productiof high
quality products and waste utilisation;

- basic methods of raw material processing in ftemhnologies
and ways of their intensification based on theafdeindamental
laws;

- requirements of state standards to the qualitthefmain raw
materials, auxiliary materials and finished product

- systems and methods of chemical and technological
microbiological control of production;

- bases for the assessment of food quality;

- functional properties of food additives;

- ways of utilizing waste and secondary raw malkeri the
main production, ways of reducing and eliminatingrrhful
industrial emissions and wastewater.

Skills:

- to create effective technologies using existing ap-to-date
scientific and technical information;

- to choose rational and expedient technologicaisitens and
scientifically substantiate them;

- to take part in researches on questions of tdogpf food
production, to process and analyze the obtainadtsewith the

use of computing equipment;
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- to give an estimation of technologies and tecbgickl
processes from the point of view of the raw malterissage
energy and changes that occur during the implerientaf
similar technological processes under equal canttiof their]
flow and make suggestions on the choice of ratior@tagemen
of technological processes for the production afhhguality
products and resource and energy savings ;

- to develop and improve the basic and hardwarentdogical
schemes of food technologies;

- scientifically substantiate the regimes of tedbgwal
processes and make suggestions for their improvemen

- analyze the technological situation and the lewdl
environmental safety of production;

- work with special literaturefind and use scientific an
technical information on food industry technologies

t

Discipline description

Prerequisites needed for
studing the discipline

Maximum number of students
who can study simultaneously

Topics of classroom lessons

The selective academic discipline "Theoretical Ftaiions of
Food Production Technologies" is based on the kedgé of
such disciplines as "Chemistry", "Biochemistry" igHer
mathematics”, "Introduction to the speciality" dis&nsory
analysis of food products”, studied at the 1st yaad "Food
Chemistry", "Technical Microbiology", "Technologgrf
obtaining and controlling the quality of raw matdsiof the
processing industry”, "Standardization, Certifioatand
Metrology", studied in the first semester of thed?year.

25

Lecture topics:

1. Composition of food raw materials

2. Proteins and other nitrogen compounds of raverias, their
properties

3. Lipids of raw materials and food products

4. Carbohydrates and their derivatives

5. Water and its importance in technological preess
6. Complexity of taste sensations

7. Physical properties of raw materials and foaztpcts
8. Changes in the structure and structural and arecal
properties of products in the process of processing
9. Basic methods of raw materials processing il foo
technologies. Mechanical processing of raw material

10. Thermal processing processes
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Language of teaching

11. Mass-exchange processes of food technologies
12. Chemical processes

13. Biochemical processes and the use of enzynfesdh
technologies

14 Microbiological processes in food technologies.
Biotechnology

15. Safety of food masses

16. Chemical safety of food products

17. Quality of food products

18. Standardization and certification of food prou

Topics of practical classes:

1. Preparation of a food protein concentrate

2. Types of coagulation of globulin proteins.

3. The influence of temperature on the change bfbdldy of
protein of meat

4. The influence of sucrose on the temperatureggfeyation of
egg proteins

5. Change of swelling of flour proteins under théuence of
technological factors

6. Influence of concentration and composition ofotein
mixtures on their viscosity after heat treatment

7. Use of standards in food technology.

Construction, content and classification of staddar

8. Additives in the food industry

9. Influence of various factors on the hydrolydisucrose

10. Effect of heating temperature on organoleptic

properties of sugar caramelized products

11. The influence of various factors on the stayelatinisation
12. Change of organoleptic and physical propewiestarch in
the process of dry heating

13. Change in the degree of oxidation of fat in finecess o
heating

14. Change of organoleptic and physical propedfegegetable
oil in the process of heat treatment

15. Change in the dry matter content of meat inpfeeess o
heat treatment

16. Effect of phosphates and organic acids on tloéstore-
keeping ability of meat

17. Investigation of the influence of the concetitra and the
duration of the mixing on the foaming ability ofetfoaming
agents and on the stability of the foam

18. Influence of some additives on the foamingigbdf some
foaming agents

Ukrainian, English
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Title of discipline

Biology of farm animal productivity

Teacher

Merzlov Sergey

Doctor of Agricultural Sciences,

Professor of the Department of Food TechnologiesTathnologies of
Animal Production Processing

Year of study,
semester

5 year, 1 semesters

Faculties where the
students are offered
to study discipline

Faculty of Biotechnological

List of
competencies and
learning outcomes
provided by the
discipline

The result of study of discipline is acquisition tye students the followin
knowledge and skills:

Knowledge

- morphological features, physiology, biochemistgenetics, nutrition
animal ethology and technology of production ofdfeend products o
livestock and poultry farming; biological mechangsof action of nutrient:
and biologically active substances of feed and fadditives, including
premixes, enzyme preparations, hormones, vitamiastioxidants,
stabilizers and other compounds. Influence of dtamis of productivity on
processes of digestion, biosynthesis of componehtsilk, meat, eggs
skin, wool, formation and maturation of honey.

The ability

to use practical methods of managing the produgtiaf agricultural
animals and the quality of their products; useriotevalues, tribal valug
when forecasting the productivity of farm animatajculate the need fq
animals.

i

h

Descipline description

Preconditions
necessary for the
study of discipline

Maximum number
of students who can
study
simultaneously

Compulsory educational discipline " Biology of faemimal productivity "
is based on knowledge of such disciplines as "Riaubtry and Chemistry"
"Milk production technology”, "Technology of meabgluction”, "Breeding|
of s.-g. animals and poultry "," Feed technologyg &eeding s.-g. animals
"" Hygiene of animals and bases of veterinary miedi"," Anatomy,
morphology and histology of s.-g. Animal "," Phylsigy "," Organic and
Biological Chemistry "," Microbiology "," Standamfition, Certification
and Metrology ", studied in previous courses.

100 students

i
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Topics of classroom
lessons

Language of
teaching

Lecture topics

1. Biochemical composition of feed, animal organiBAR.
2. General characteristics of physico-chemical attaristics of feed. The
biological meaning of carbohydrates, lipids, améweads, water ..

3. Stimulants of animal productivity and applicatio animal husbandry.
4. Biological basis of dairy productivity of anirsaBreast ontogenesis. The
mechanism of milk formation.

5. Interaction of processes of digestion with nmHoductivity. Stimulation
of dairy productivity.

6. Muscle tissue. Structure of muscle tissue. Bitsgsis of proteins qf
muscle tissue, biosynthesis of carbohydrates,dipid

7. Stimulation of muscle productivity.

8. Biology of Egg Productivity. Egg Producer Stits.

9. Biology of leather and wool productivity ..

10. Biological basis of Bee Productivity.

11. Biochemical (interiors) tests of productivitfyfarm animals.
12. Intermediate tests for animal evaluation.

13. Determination of the total content and ratiavater and soluble fraction
of green and roughage proteins.
14. Determination of the activity of amylase, psatbtilinum, phytamias &
feed additives.

7]

Topics of practical classes

1. Determination of casein and its fractions inknzil Production of
drinking milk types.

2. Chelation, complex formation.

3. Determination of the activity of trypsin and dases of intestinal hymes.
Determination of pH of the chest of the intestine.

4. Determination of protein content in muscle tessu

5. Determination of the activity of aminotransferain the liver.

6. Determination of proteins, carotenoids in an.egg

7. Stimulants of woolen productivity.

8. Honey quality control ..

9. Determination of activity of alkaline phosphatas the liver of farm
animals with different levels

10. Study of the technique of obtaining serum ftbmblood.
Determination of serum protein in animals with €int levels of
performance

11. Determination of the content of glycogen in lilier of animals ..
12. The use of stimulators of meat productivity$aine.

13. Physiological and biochemical mechanisms ofstign in bees.
Biochemical processes in wax. Bees and poison

14. Determination of immunoglobulins in the bloddarm animals.

Ukrainian, English
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Title of discipline

Innovative technologies of processing of products stock-raising

Teacher

Kalinina Halyna
department of food technologies and technologiemahal products
processing

Yearof study,
semester

masters, the 2nd year, the 3rd semester

Faculties whose
students are invited to
study discipline

Biologo-technological

List of competencies
and learning
outcomes providing
discipline

- The result of studies to discipline is acquisition the students aof
such knowledge and abilities :

- is Knowledge of modern achievements and perspedtreetions of|
researches from processing of products of stockrgi

- it is Knowledge of basic principles of scientificethodology and
methods of realization of laboratory and productesearches;

- itis Knowledge of legal and organizational prigles of perspective
technologies of processing of products of stockinai and decision gf
their component elements;

- it is Knowledge of basic laws and normative docotsef Ukraine|
in relation to quality and unconcern of stock-nagsiraw material and
management of food products safety;

- it is Knowledge of modern technological processeprocessing o
raw material from making of different types of fopwbducts;

- to Know, what changes the constituents of prodyietsl as a result
of technological treatment;

- Possessing the methods of estimation of qualitaef material ang
prepared products is Ability to develop compounding perfect existing
with their next applying in industry;

- to Know basic home laws and normative documentslation to g
quality and safety of food products managemerig Ability to analyse
technology, determine deviations from a norm, tatse the decline of
quality of products;

- On the basis of knowledge of research and prabises of forming
of quality of products, able to design a technalabprocess

Discipline description

Preconditions
necessary for the study
of discipline

Food chemistry, biochemistry of milk and meat, biemistry of dairy
and meat products, technological calculations,reldgy of processing
of products of stock-raising, technological cherhpraduction of food
products control

Maximum number of
students who can study
simultaneously

25 students
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Topics of classroom
lessons

Lecture topics:

1. Innovative technologies of processing of progudtstock-raising
is science dealing with modern technologies.

2. Modern requirements are to raw milk-materialmparison of
requirements of[CTY 3662.

. Improvement of receipt and roughing-out of milk.

4. Innovative technologies of dairies. Fermentthefdirect
bringing. Prospects of expansion of assortmentofas.

5. Actual technologies of buttermaking industry.

6. Actual technologies @fipopo6roi industry.

7. Newest technologies of coalface and procesdicgttde

8. Newest technologies of coalface and procesdipige

9. Actual technologies of treatment of meat andipots of coalface
of animals.

10. The newest technologies of canning ane'snonepepo6Hiii
industry.

11. Expansion of assortment of meat products. Folditions.

12. Newest technologies of processing of produictseopoultry
farming.

13. Modern technology of processing of productisti-farming.

14. Newest technologies of processing of producteekeeping

Themes of practical classes:

1. Actual technologies of processing of milk are Cohaf quality
of raw milk-material. Improvement of technology dafairies.
Production of cheese soul-milk and wares from lproduction of oil
by the method of knocking together; production beese on the
example of cheese "Brynza"

2. Actual technologies of processing of beef and pare
Estimation of quality of meat raw material. An irogement of
ripening of meat is for the actions of differentheological factors
An improvement of technology of the boiled and setbkausages |s
for the use of unmeat raw material. Developmentasfipounding of
meat breads.

3. Processing of products of the poultry farmingh{fiarming and
beekeeping. Control of quality of bird and produatser coalface is
the newest technologies of coalface of bird. An rovpment of]
technology of products is from meat of bird. Tedogy of
processing of fish and fish caviar. Improvemenprafcess of pickling
of fish. Estimation of quality of honey. Exposure falsification of
honey. Technology of storage. Methods of applicatibhoney are i
food technologies.

D

Language of teaching

Ukrainian, English
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Title of discipline

Optimization of technological processes and energyesource of
keeping technologies of processing of products absk-raising

Teacher

Kalinina Halyna
department of food technologies and technologiemohal products
processing

Yearof study,
semester

masters, the 2nd year, the 3rd semester

Faculties whose
students are invited to
study discipline

Biologo-technological

List of competencies
and learning
outcomes providing
discipline

Learning outcomes:

is Knowledge of modern achievements and perspedirections of
optimization of technologies of processing of pradwof stock-raising -
Knowledge of basic principles of scientific methtmyy and methods of
realization of laboratory and productive researches

is Knowledge of legal and organizational principdéperspective
technologies of processing of products of stockingi and decision of
their component elements.

it is Knowledge of basic laws and normative docutser Ukraine in
relation to quality and unconcern of stock-raisiagy material and
management of food products safety

it is Knowledge of modern technological procesdgsracessing of raw
material from making of different types of food gruwts.

- to Know, what changes the constituents of praglyigld as a result of
technological treatment

- Possessing the methods of estimation of qualitgw material and
prepared products is Ability to develop and opteniompounding with
their next applying in industry

- to Know laws and normative documents in relatma quality and
safety of food products management.

it is Ability to analyse technology, determine d&ions from a norm, tha
cause the decline of quality of products,

- On the basis of knowledge of research and pmbtidses of forming of
quality of products, able to design a technologiratess

Maximum number of
students who can study
simultaneously

25 students

Discipline description

Topics of classroom
lessons

Lecture topics:
1. Analysis of the systems of technological proess¥ industry.
Optimization of technological parameters as facfanaintenance
2. Choice of weekend of data : requirements tgtrameters and
factors of optimization tasks.
3. Order of choice of mathematical model. Orgaiwradf experimental
researches.
4. Planning, realization and working of data cortgpknd fractional
factor experiments
5. General description of methods of decision dfroigation tasks
6. Quality estimation of quality of food products
7. Optimization of composition of the multicompoherystems
Compounding task of optimization of food mixture
Themes of practical classes:
1. Optimization of technological parameters of prettbn of food
products
2. Organization of complete factor experiment f@timization of
technological process
3. Receipt of mathematical model of technologicaicpss and he
analysis
4. Receipt of mathematical model of technologicakpss
5. Method of steep ascent
6. Quality estimation of quality of products
7. Application of method of organization of comelefactor
experiment is for optimization of composition oktmulticomponen
systems

[

Preconditions
necessary for the study
of discipline

Mathematician, statistician

Language of teaching

Ukrainian, English
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Title of discipline

Optimization of technological processes and energyesource of
keeping technologies of processing of products absk-raising

Teacher

Kalinina Halyna
department of food technologies and technologiemohal products
processing

Yearof study,
semester

masters, the 2nd year, the 3rd semester

Faculties whose
students are invited to
study discipline

Biologo-technological

List of competencies
and learning
outcomes providing
discipline

Learning outcomes:

is Knowledge of modern achievements and perspedirections of
optimization of technologies of processing of pradwof stock-raising -
Knowledge of basic principles of scientific methtmyy and methods of
realization of laboratory and productive researches

is Knowledge of legal and organizational principdéperspective
technologies of processing of products of stockingi and decision of
their component elements.

it is Knowledge of basic laws and normative docutser Ukraine in
relation to quality and unconcern of stock-raisiagy material and
management of food products safety

it is Knowledge of modern technological procesdgsracessing of raw
material from making of different types of food gruwts.

- to Know, what changes the constituents of praglyigld as a result of
technological treatment

- Possessing the methods of estimation of qualitgw material and
prepared products is Ability to develop and opteniompounding with
their next applying in industry

- to Know laws and normative documents in relatma quality and
safety of food products management.

it is Ability to analyse technology, determine d&ions from a norm, tha
cause the decline of quality of products,

- On the basis of knowledge of research and pmbtidses of forming of
quality of products, able to design a technologiratess

Maximum number of
students who can study
simultaneously

25 students

Discipline description

Topics of classroom
lessons

Lecture topics:
1. Analysis of the systems of technological proess¥ industry.
Optimization of technological parameters as facfanaintenance
2. Choice of weekend of data : requirements tgtrameters and
factors of optimization tasks.
3. Order of choice of mathematical model. Orgaimradf experimental
researches.
4. Planning, realization and working of data cortgpknd fractional
factor experiments
5. General description of methods of decision dfroigation tasks
6. Quality estimation of quality of food products
7. Optimization of composition of the multicompoherystems
Compounding task of optimization of food mixture
Themes of practical classes:
1. Optimization of technological parameters of prettbn of food
products
2. Organization of complete factor experiment f@timization of
technological process
3. Receipt of mathematical model of technologicaicpss and he
analysis
4. Receipt of mathematical model of technologicakpss
5. Method of steep ascent
6. Quality estimation of quality of products
7. Application of method of organization of comglefactor
experiment is for optimization of composition oktmulticomponen
systems

[

Preconditions
necessary for the study
of discipline

Mathematician, statistician

Language of teaching

Ukrainian, English
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Title of discipline

Technology of meat and meat products

Teacher

Kalinina Halyna
department of food technologies and technologiemohal products
processing

Yearof study,
semester

the 3nd year, the 2rd semester

Faculties whose
students are invited to
study discipline

Biologo-technological

List of competencies
and learning
outcomes providing
discipline

-The result of studies to discipline is acquisition the students gf

such knowledge and abilities :

-is Knowledge of modern achievements and perspedireetions of|
researches from processing of meat .

- it is Knowledge of basic principles of scientificethodology ang

methods of realization of laboratory and productiesearches is

Knowledge of legal and organizational principlespeirspective
technologies of processing of products of stockingi and
decision of their component elements.

-- Knowledge of basic laws and normative documeftdigaine in
relation to quality and unconcern of stock-raisiagv material
and management of food products safety

-is Knowledge of modern technological processesrotgssing o
meat and other raw material from making of différgypes of
meat products.

-it is Knowledge of modern technological processeprocessing o
raw material from making of different types of foprbducts;

-to Know, what changes the constituents of meatumisdyield as 3
result of technological treatment - Possessing rtteghods of
estimation of quality of raw material and prepamdducts is
Ability to develop compounding and perfect existiwgh their
next applying in industry —

-to Know basic home laws and normative documentglation to &
quality and safety of food products management Ability to
analyse technology, determine deviations from anndhat cause
the decline of quality of products,

-- On the basis of knowledge of research and pediiases of
forming of quality of products, able to design @hieological
process

Discipline description

181

Preconditions
necessary for the study
of discipline

Food chemistry, biochemistry of meat and meat petsduechnological
calculations, technological chemical productiomfat products
control

Maximum number of
students who can study
simultaneously

25 students

Topics of classroom
lessons

Lecture topics

Meat raw material, composition and basic properties

2. Quality assessment, marking and sorting of n\@eat storage
methods.

3. Processing technology of by-products.

4. Technology for the processing of blood and erideeenzymatic ra
materials.

5. Technology of processing of poultry and eggs.

6. Sausage shells.

7. Technology of cooked sausages, sausages arajsaus

8. The technology of smoked sausage products.

Features of production of meat breads, saltisores, and blood
sausages.

10. Raw material in the production of canned fd@dality
requirements. The main methods of preservation.

11. The technology of canned meat.

12. Technology of meat semi-finished products anden products.
13. Technology of combined meat products.

14. Processing of secondary meat raw material.

Themes of practical classes
1. Evaluation of the quality of meat raw materiérphological and
chemical composition, functional and technologpmalperties and
nutritional value of meat.
2. Stunning, slaughter and bleeding of animalspmdtry.
3. By-products, processing and storage.
4. Blood composition, biological value and procegsnethods.
5. Features of bird processing, separation of saesa(patronage and
semi-penetration). Treatment of feather-down ravenis. Egg
processing.
6. Natural and artificial sausage casings. Requergmfor raw
materials. Technology of obtaining artificial sisell
7. Assortment of cooked sausages. Quality of rateriads and finished
products.
Feature of production of smoked meat products. bittof smoking,
frying, drying and drying.
9. Production of meat loaves, saltisons, liver lalod sausages.
Features of the technology.
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10. Study of the principles of canning. Requireradat quality of raw
materials.

11. Features of canned food.

12. Natural, breaded, pickled and salted meat senddhalf-finished
poultry.

13. Ways of expanding the use of secondary rawnabt# animal
origin.

14. Biological value of combined products.

Title of discipline

Innovative technologies of processing of products stock-raising

Kalinina Halyna

Teacher department of food technologies and technologiemohal products
processing

Yearof study, the 3nd year, the 5rd semester

semester

Language of teaching

Ukrainian, English

Faculties which
students are offered to
study discipline

Biologo-technological

183

List of competencies
and learning
outcomes providing
discipline

- The result of learning discipline is the acquisitiaf such knowledge
and skills by students:

- - Knowledge of modern achievements and perspediirestions of
research on milk processing.

- - Knowledge of the basic principles of scientifietimodology and
methods of laboratory and production research

- - Knowledge of legal and organizational principles advanced
technologies for the processing of livestock prasitand solving thei
constituent elements.

- - Knowledge of the basic laws and normative docusehUkraine
concerning the quality and safety of livestock renaterials and food
safety management

- - Knowledge of modern technological processes aotessing of
milk and other raw materials for the productiorvafious types of dair
products

- Know what changes are subjected to dairy produsta @esult of
technological processing
- Owning methods for assessing the quality of reatemals and finished
products
- Ability to develop recipes and improve existinges with their
subsequent introduction into production
- Know the basic domestic laws and regulationshemtanagement of
quality and safety of food products.

- Ability to analyze technology, to detect deviasdrom the norm,
which cause a decrease in the quality of products

- Based on knowledge of the scientific and pratteses of product
quality formation, to be able to model the techgalal process

Discipline description

Preconditions
necessary for the study
of discipline

Food chemistry, biochemistry of milk and dairy puots, technological
calculations, technological and chemical controdiaify products
production
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Maximum number of
students who can study
simultaneously

25 students

Title of discipline

Ecotrophology

Topics of classroom
lessons

Lecture topics:

1. Milk-raw materials, composition and basic prajesr

2. Separation of milk. Normalization. Pasteurizatio

3. Technology of milk and milk drinks.

4. Technology of sour milk drinks. Sour Cream Testbgy. The
technology of fermentation.

5. Technology of sour milk cheese. Cheesecake desse

6. Ice cream technology.

7. Butter. Methods of producing butter. Spread Tetbgy.

8. Solid cheeses. Classification. Features of teldyy of different
kinds of cheeses.

9. Soft whey cheeses. Features of the technology.

10. Fermented cheeses. Features of the technology.

11. Raw materials in the production of canned n@likality
requirements. The main methods of preservation.

12. Technology of Condensed Milk.

13. Dry milk technology.

14. Technology of baby milk products, requiremdatgaw materials

Themes of practical classes:

1. Evaluation of the quality of milk-raw materials

2. Normalization, technological calculations, pasization of milk.

3. Production of drinking milk types

4, Production of sour-milk drinks: leaven, kefir andogyrt.
Assessment of the quality of finished products

5. Production of sour milk cheese. Tasting analysisl @uality

comparison.

Ice cream production. Quality assessment

7. Study of the production methods of butter creamtaing oil in a
way of collusion. Quality assessment.

8. Sire suitability. Production of whey cheeses. Qualssessment.

9. Production of cheese "Adyghe". Quality assessment.

10. Production of melted cheese. Features of tientdogy.

11. Study of the principles of preservation. Reguients for quality of
raw materials.

12. Production of condensed milk with sugar

13. Evaluation of the quality of dry canned milk

14. Evaluation of the quality of baby milk products

o

Teacher

Tetyana Dyman
Doctor of agricultiral science
Professor

Yearof study, semester

3d, 1 semester

Faculties whose students are
invited to study discipline

Agrobiotehnological
Biologo-technological
Ecological
Economical
Veterinary medicine

Language of teaching

Ukrainian, English

List of competencies and
learning outcomes providing
discipline

Learning outcomes

Knowledges

- software and data processing methods on humarnitiomnt
individual and population health, foodstuff content

- ways and perspectives of food industry developrirelkraine
and abroad, pecularities of nutrition in differeettlement zones
national cuisines;

- basic English terminology in the field of humartrition, food
industry, environmental protection;

- main international and Ukrainian regulations oad safety;

- foodstuff content;

- changes of foodstuff content after heat treatment

- main directions of nanotechnology use in foodustdy;

- main approaches to development of artificial fohdctional
food.

ills:

- to apply the basic laboratory methods for detertionaof

quality and technological properties of food anddoraw
materials;

- to determine the functional state of human digestystem;

- to detect foodstuff falsifications;

- to determine normal body mass and its deviation;

- to determine percent content of food ingredients;

- to form diet for workers with different work intsity, age ang
sex;

- to assess the state of food security in country;

- to prevent alimentary disease;

- to present results of own theoretical and prattiesearch i

the field of nutrition.
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Discipline description

Preconditions necessary for
the study of discipline

Maximum number of students
who can study simultaneously

Topics of classroom lessons

No

25 students

Lecture topics:

1. Ecotrophology — science about sustainable raririt

2. Human nutrition — the main object of Ecotroplyylo
Nutrition and health of Ukrainians

3. Classic and alternative theories andcepits of nutrition
4. Nutrition ecology

5. Food security

6. Ethnographic aspects of nutrition

7. Basics of nutrition physiology

8. Qualitative composition of the diet

9. Reducing the nutritional value of products duritgyage and
processing

10. Fundamentals of food rationing

11. Urbanization and environmental factors thaticecthe
quality of food

12. Diseases of alimentary genesis

13. Sanitary and epidemiological significance afdo

14 Optimization of population nutrition

15. New tendencies in human nutrition

16. Methods of food research

Themes of practical classes:

1. Determination of normal body mass, body masgxnawn
metabolism and its deviation.

2. Analysis of the dynamics of population nutritionlUkraine.
3. Assessment of the food security status in accomlaiith the
Methodology for determining the main indicatordadd
security, approved by the CMU from December 5, 2867
1379 “Some issues of food security”

4. Study of functional state of the human digessiystem

5. Determination of taste areas of the tonguestivlel
concentrations of flavoring substances

6. Determination of percent content of food ingesds

7. Determination of foodstuff quality

8. Development of diet for workers of different \kantensity,
age and sex

9. Determination of daily energy intake from foaulalaily
energy expenditure of an organism

Language of teaching

10. Methods of determination of food falsification

11. Determination of hazardous substances in foéfdst
12. Identification of information signs on foodstpackages
13. Ecological certification of foodstuff

Ukrainian, English

Title of discipline

Engineering graphics

Teacher

Oksana Hrebelnyk

Candidate of technical sciences (PhD)
Associate Professor of the Department of food teldgies and
technologies of animal products processing

Yearof study, semester

2d, 2 semester

Faculties whose students are
invited to study discipline

Biologo-technological

187

List of competencies and
learning outcomes providing
discipline

Learning outcomes
Knowledges

- basic rules of image of space objects on a plane;

- the basic methods of solving problems by mearibef
descriptive geometry

- ways of constructing images of objects and partecordance
with standards

- images of connections of parts and diagrams;

- reading of general drawings;

- execution of drawings of assembly units;

- knowledge of the basic provisions of the stanslard

of Ukraine.

ills:

- to analyze the shape of the object; to deternfiagosition and
magnitudes of its elements, the distances betwean;t

- to perform and to read images of objects basetti@n
rectangular projection method;

- perform and read drawings of assembly units, trgsvof
general appearance;

- to execute and read construction drawings, scheahe
technological processes, general plans of proagssiterprises;
- to have drawings as a means of transmitting gcaph
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information and presenting technical ideas

Discipline description

Title of discipline

Materials science

Preconditions necessary for
the study of discipline

Maximum number of students
who can study simultaneously

Topics of classroom lessons

Language of teaching

No

25

Le

students

cture topics:

1. Fundamentals of descriptive geometry

Th

. Orthogonal projections of straight lines
. Orthogonal projections of the plane
. Basic positional and metric problems

Convert complex drawing
Axonometric projections

. Curve lines
. Surface curves
. Polyhedra

. Fundamentals of technical drawing
. Sections and sections

. Now

. Threaded connections

. One-way connections

. Types of design documentation

. Schemes

. Construction drawin

emes of practical classes:

1. Standard font

©ONOUTAWN

. Drawing lines

Axonometric projections of a flat figure

. Pairing

Oval, ellipse
Types

. Sections
. Flow chart
. Construction drawing of processing plant

Ukrainian, English

Teacher

Fedoruk Natalia

Candidate of Agricultural Sciences,

Associate Professor of the Department of Food fieldyies and
Technologies of Animal Production Processing

Year of study,
semester

2 year, 2 semester

Faculties where the
students are offered
to study the
discipline

Faculty of Biotechnological

List of
competencies and
learning outcomes
provided by the
discipline

The result of study of discipline is acquisition tme students the following
knowledge and skills:
Knowledge:

- the main relations between the composition, stirecand properties @
metals, alloys, plastic masses and other nonnwetaléterials, patterns ¢
their changes under the influence of thermal, chamimechanical an
radiation effects;- Areas of effective use of feispnon-ferrous metals, thei
alloys, as well as polymeric and other non-metathiaterials in the food
industry.
Salls

- to determine the quality of the material accordiogits mechanical,
technological and operational parameters;

- to determine mechanical indices of materials;

- to determine composition, properties, assignn@ninaterials for thei
markings;

- choose the necessary material for the manufacfuetements, units, par
of equipment and other equipment used in food telciyies;

- Choose packaging material and packaging to emsasémum quality of
food.

o S =
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Discipline description
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Preconditions
necessary for the
study of discipline

Maximum number
of students who can
study
simultaneously

Topics of classroom
lessons

Mandatory discipline "Materials Science" is basadknowledge of such

disciplines as "Physics", "Higher Mathematics",dliganic Chemistry" and
"Sensory analysis of food products”, studied onltisé course, and "Food
Chemistry", " Theoretical Foundations of Food Picithn Technology ","
Computer Engineering and Programming "," Standatitin, Certification

and Metrology ", studied at advanced courses.

100 students

Topics of in-class activity
1. Basic concepts and provisions in the theory affemial science. Historical
review of the development of science.

2. General information about metals. Classificatafinmetals. Electroni
structure of the atom and periodic system of eleémérypes of interatomi
bonds in solids. Crystal structure of metals.

3. Crystallization of metals. Energy conditions afystallization.
Mechanism and kinetics of crystallization. Dendriticrystallization,
Polymorphism.

4. Fundamentals of the theory of alloys. Typestgraction of componen
in alloys. Solid solutions for substitution and lepentation. Limited and
unlimited solubility of solid solutions. Mechanicahixes. Chemical
compounds.
5. The concept of a diagram of the alloy state. B&sic notions of the state
diagram: eutectic, peritectic, eutectoid. Sequentze

6. The main types of diagrams of the state of alloy

7. Iron-Carbon Alloys. Components of iron-carbonloyd, their
characteristics. Phase of the system of iron - otitee

8. Carbon steel. The main components and impuritfesarbon steels.
Characteristics, classification and labeling.
9. Cast iron. The main components of cast iroruémfce of the state of the
main components and impurities on the structurepmagerties of cast iron.
Classification of pig iron.
10. Alloy steel. The essence of the process ofrdpgnfluence of doping
elements on polymorphic transformation of iron. $Slfication, marking
and application of alloyed steels.
11. Non-metallic structural materials. Fundamentefs the theory of
structure and structural formation of nonmetallicustural materials|
Polymers Structure and classification of polym@&isysical and mechanical
properties of polymers. Plastics Thermoplasticirttwsetting plastics. Basic
Properties and Applications
12. Rubber materials. General Information. Mechalnitoperties, purpose
and application. Inorganic glass. The theory of sglaformation
Composition of inorganic glass, basic properties application.

O
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Language of
teaching

13. Wood materials. Composite materials. TermsdBorentals of structur
formation and properties of composite materials.
14. Packing, its functions. Packing materials. Papackaging, itg
properties. Aluminum packaging types. Polymer pgoig@ Glass
packaging.

15. Application of biomaterials in the food indystr

Topics of practical classes

1. Macrostructural analysis of metals and alloys.

2. Microstructural analysis of metals and alloys.

3. Study of the diagrams of the state of doubleyall

4. Annealing and normalization of carbon steelad$of microstructure
and hardness change.

5. Surface hardening of steels with high frequenayents. Chemical and
thermal treatment of steels.

6. Study of the classification of packaging materia

7. Classification and evaluation of quality of meteterials and containers.
8. Paper and cardboard packaging materials.

9. Polymer packaging materials.

10. Determination of the quality of glass.

11. Determination of the quality of wooden materiel

12. Research of packaging materials used in thrg dadustry.

13. Research of packaging materials used in thé imeastry.

14. General principles for the selection of materfar the food industry.
15. Environmental aspect of packaging. Environmeard waste
management measures.

Ukrainian, English
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Title of discipline

Descriptive geometry

Teacher

Oksana Hrebelnyk

Candidate of technical sciences (PhD)
Associate Professor of the Department of food teldgies and
technologies of animal products processing

Yearof study, semester

2d, 2 semester

Faculties whose students are
invited to study discipline

Biologo-technological

List of competencies and
learning outcomes providing
discipline

Learning outcomes
Knowledges

- basic rules of image of space objects on a plane;

- the basic methods of solving problems by meartbeof
descriptive geometry

- ways of constructing images of objects and partecordance
with standards

- images of connections of parts and diagrams;

- reading of general drawings;

- execution of drawings of assembly units;

- knowledge of the basic provisions of the stanslard

of Ukraine.

ills:

- to analyze the shape of the object; to deterrhiagosition and
magnitudes of its elements, the distances betwesn;t

- to perform and to read images of objects basetti@n
rectangular projection method;

- perform and read drawings of assembly units, drgsvof
general appearance;

- to execute and read construction drawings, scherhe
technological processes, general plans of proagssiterprises;
- to have drawings as a means of transmitting gcaph
information and presenting technical ideas

Preconditions necessary for
the study of discipline

Maximum number of students
who can study simultaneously

Topics of classroom lessons

Language of teaching

No

100 students

Lecture topics:

O©CoO~NOOAWNE

. Fundamentals of descriptive geometry
. Orthogonal projections of straight lines
. Orthogonal projections of the plane

. Basic positional and metric problems

. Convert complex drawing

. Axonometric projections

. Curve lines

. Surface curves

. Polyhedra

. Fundamentals of technical drawing

. Sections and sections

. Now

. Threaded connections

. One-way connections

. Types of design documentation

. Schemes

. Construction drawin

Themes of practical classes:

. Standard font

. Drawing lines

. Axonometric projections of a flat figure

. Pairing

. Oval, ellipse

Types

. Sections

. Flow chart

. Construction drawing of processing plant

Ukrainian, English

Discipline description
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Title of discipline

Technology of livestock production processing

Teacher

Fedoruk Natalia

Candidate of Agricultural Sciences,

Associate Professor of the Department of Food fieldyies and
Technologies of Animal Production Processing

Year of study,
semester

4 year, 1 and 2 semesters

Faculties where the
students are offered
to study the

Faculty of Biotechnological

discipline
The result of study of discipline is acquisition thye students the followin
knowledge and skills:
Knowledge
- latest achievements and future directions inareteon processing of mil
and meat;
- basic principles of scientific methodology andthegls of laboratory an
industrial studies;
legal and organizational basis of perspective telduies of processing @
livestock products and their component elements;

List of the basic laws and normative documents of Ukraareerning quality an

competencies and
learning outcomes
provided by the
discipline

safety of animal raw materials and food safety @int
modern technological processes of processing ok raitd meat raw
materials, the manufacture of various types of fpamtiucts.

The ability

- know the methods of assessing the quality of meaterials and finishe
food products;

- develop new and improve existing recipes and rthmibsequen
introduction into production;
- analyze the technology to determine abnormaliti@s cause a reductig
in the quality of products;
- knowledge-based scientific and practical base$oohation of quality|
products, to be able to simulate the process;
- know the basic domestic laws and regulations uality management an
food safety.

Discipline description

Preconditions
necessary for the
study of discipline

Compulsory educational discipline "Technology @EBtock production

processing" is based on knowledge of such dis@plas "Biochemistry and

Chemistry", "Milk production technology", "Technajp of meat
production”, "Breeding of s.-g. animals and pauftt Feed technology
and feeding s.-g. animals "," Hygiene of animald bhases of veterinary
medicine "," Anatomy, morphology and histology 6fjs Animal ","

d
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Physiology "," Organic and Biological Chemistry Microbiology ","

195

Maximum number
of students who can
study
simultaneously

Topics of classroom
lessons

Standardization, Certification and Metrology ",did in previous courses|

100 students

Lecture topics

1. Primary milk processing.

. Technology of drinking milk and milk drinks.

. Technology of sour milk drinks. The technolagyermentation.
. Technology of sour milk cheese.

. Oil Technology and Spreads.

. Features of technology of different kinds otebes.

. Solid cheeses. Features of the technology.

. Soft whey cheeses and melted cheeses.

. Ice cream technology.

10. Milk Canning Technology.

11. Technology for the processing of bovine angmal
12. Pig processing technology

13. After slaughter changes in meat.

14. The main types of canning of meat and raw ri@tef slaughte
animals

15. Technology of processing of by-products.

16. Technology of processing beekeeping products.
17. Technology for the processing of rabbit meatpcts.
18. Technology of processing of horse breedingpets.
19. Technology of poultry production processing.

20. Fish processing technology.

©CoOo~NoOOA~WN

Topics of practical classes

1. Evaluation of the quality of milk-raw materials.
2. Production of drinking milk types.

3. Production of sour-milk drinks: leaven, kefirdayogurt. Assessment of
the quality of finished products.

4. Production of sour milk cheese. Tasting anslgad quality
comparison.

5. Study of the production methods of butter cre®@btaining oil in a way|
of collusion. Quality assessment.

6. Cheese suitability. Production of whey cheegggality assessment.
7. Production of cheese "Adyghe". Quality assesgm

8. Manufacture of processed cheese. Quality sissas.

9. Ice cream production. Features of the tectgyolo

10. Production of condensed milk with sugar. $tofithe principles of
canning.

11. Requirements for the quality of meat raw niater Definition of
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Language of
teaching

freshness of meat.

12. Determination of the species of meat.

13. Post-slaughter changes in meat. Methodsrufiog meat.

14. Technology of primary processing of food bg¢prcts.

15. Evaluation of honey quality by organolepticl daboratory methods of|
research.

16. Technological features of primary processihigabbits.

17. Features of the technology of primary processf horse breeding
products.

18. Assessment of the quality of chicken-broileatiby organoleptic and
laboratory indices of research.

19. Estimation of fresh, frozen and smoked fistotganoleptic and
laboratory indices of research, mass and elemeataposition.

Ukrainian. English

Title of discipline

Applied mechanics

Teacher

Oksana Hrebelnyk

Candidate of technical sciences (PhD)
Associate Professor of the Department of food teldgies and
technologies of animal products processing

Yearof study, semester

2d, 1 semester

Faculties whose students are | Biologo-technological

invited to study discipline

197

List of competencies and
learning outcomes providing
discipline

Learning outcomes

Knowledges

- fundamentals of theoretical and technical meatgni

- principles of work of mechanical systems; ways swive
problems with their equilibrium;

- mechanism of action of force of weight for workmachines|
and mechanisms;

- causes and principle of friction of sliding anittion of rolling
in the work of mechanical systems; basic and dtvea
parameters of mechanical gears

-complex application of the theory to solve spectchnical
problems;

- modern directions of development of machines
mechanisms;

- economic indicators of the use of machine toolsd
mechanisms

lls:

- to use the laws of mechanics in accordance witdyztion
situations;

- to use, to control, to regulate and to managehinas and
mechanisms in production processes;

- to determine the center of gravity of mechanismensure the
safety of processes;

- to choose materials depending on their coeffiaiétriction;

- to carry out the analysis of equipment operatiorthe basis o
integrated evaluation of the mechanisms includedthair
system;

- to compare mechanical transfers in terms of tkéiciency,
power; to select the most effective mechanisms;

- to use mechanisms, machines, equipment on theipies of
energy saving, materials, labor, time.

Discipline description

Preconditions necessary for
the study of discipline

Maximum number of students
who can study simultaneously

No

100 students
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Topics of classroom lessons

Language of teaching

Lecture topics:

1. Fundamentals of theoretical mechanics

. Types of systems of forces

. Center of parallel forces and center of gravity

. Friction. Slip friction, rolling friction

. Kinematics. Kinematics point

. Kinematics of the simplest movements of thedsoli
. Technical Mechanics. Fundamentals of the thebmgachines|
and mechanisms

8. Major groups of mechanisms

9. Mechanical transfers

10. Tooth gear

11. Pass transfers

12. Chain transfers

13. Basis of choice of mechanical gear

NO O WN

Themes of practical classes:

1. Free, non-liberal bodies.

2. Linings and their reactions.

3. Determination of body equilibrium under a syst&fm
convergence forces (conditions of the first type).

4. Determination of body balance under a systenonfergence
forces (conditions of the second type).

5. Finding the coordinates of the center of grawithe plane
figure by the method of partition and the methoaadition.

6. Finding the coordinates of the center of grawftyhe plane
weight by the experimental method

7. Determination of coefficient of friction of slith of materials
8. Determination of the coefficient of friction ajlling materials
9. Structural analysis of flat mechanisms

10. Tooth gear.

11. Transmissions with flexible links.

12. Determination of the main parameters of the géeel

Ukrainian, English

Title of discipline

The General Technology of Food Products

Teacher

Sergiy Narizhnyy
PhD of Technical Sciences
Assistant Professor of the Department of Food Teldgy

Year of study, semester

3d, 1 and 2 semesters

Faculties where the students

are offered to study the
discipline

List of competencies and
learning outcomes provided
by the discipline

Learning outcomes

Knowledge

- basic technical and technological terms, the amotand
definitions used in the food industry, types of duocts,
composition and properties of raw materials, regagnts for
the quality of raw materials, vegetable, chemiogkrédients and
additives;

- the essence of biochemical, physicochemical |and

microbiological aspects of technological processdsfood
production, changes occurring in raw materials untfe
influence of technological factors;

- scientific and theoretical foundations of teclogital
processes, principles of organization of technalmigflows of
raw materials processing, manufacturing of fooddpots of
diverse purposes, methods of storage, preservaaod
processing of food raw materials;

- optimal technological processes and modes ofgsing of|
food raw materials both in terms of energy and wes® saving
and preservation of biologically active and othabstances, angd
in some technologies and their accumulation (wcheese, beef,
additives, etc.);
- the bases of intensification of technological qesses of
processing of food products, development of ratioecpes;

- modern technologies of the food industry, clasaifon,
composition and properties of food raw materiaésjuirements
for its quality, classification of food productiopyinciples of
food technologies, basic methods of mechanical tuedmal
processing of raw materials, purpose and prinagbléhe main
equipment operation, general technological schepneguction
of the main types of products and products fronosdary ra

materials;

- methods of processing raw materials into fooddpots for the
purpose of choosing and practical application o tmost|
effective in terms of quality and cost-effectivesies

- modern methods of processing of food raw materal the
basis of mechanization and automation of techno&gi
processes, with economic expediency of using differ
technologies and equipment;

- principles of construction of technological sclmmand
hardware design of technological processes, theiaippent of
main equipment and the principle of its operation;

- generalized scientific and technical foundatiafsspecific
technological processes, a scientific approach toe
improvement and intensification of technologicabgesses in
the decision of issues of optimization of productiof high
quality products and utilization of waste;

Biological-technological

199

200

—




- the procedure for conducting quality control arduirements
of standards for raw materials and finished prostuct

- procedure for accounting of raw materials andisfiad
products;

- ways to utilize waste and secondary raw matedathe main
production, ways of reducing and eliminating harnfidustrial
emissions and water waste.

Skills:

- to give a feasibility study of various technolcai measures, t
substantiate the selection of equipment for theectiffe
implementation of a particular technological prace® apply|
scientifically based, effective, energy-saving teslbgies of
production of various types of food products;

- it is grounded to choose assortment, modern tdobical
schemes, parameters of raw materials processing feod
products, hardware design of technological procgsse

- rational use of primary and secondary raw madterand
materials;

- to use modern methods of management, contro
technological operations, to determine the mainmadtaristics of
raw materials, finished products;

- use regulatory documents for the production ofdfproducts
the equipment and technological schemes navigation;

- to analyze the technological situation and theelleof
environmental safety of production.

O

of

Discipline description

Preconditions necessary for
the study of discipline

Maximum number of students
who can study simultaneously

Topics of classroom lessons

Compulsory academic discipline "The General Teobgwbf
Food Products" is based on the knowledge of sustiplines as
Chemistry, Biochemistry, Higher Mathematics, Introtion to
the specialty and Sensory analysis of food prodstcidied at the
1st year, and «Theoretical Foundations of Food ttbeh
Technologies», «Food chemistry», «Technical miaiaigy»,
«Technology of receipt and quality control of rawaterials of
processing industry», «Standardization, certifmaand
metrology», studied on the 2 nd course.

25

Lecture topics:

. Introductory lecture

. Technological systems and processes of foodugtimh
. Technology of grain storage

. Flour technology

. Technology of cereals

. Technology of bread and pasta

NO O WNERE

. Confectionery technology

201

Language of teaching

8. Technology of starch and starch molasses

9. Sugar technology

10. Oil and fat technology

11. Dairy technology

12. Technology of meat products

13. Tin cans technology

14. Technology of fish products

15. Technology of Vodka and Alcoholic Beverages

16. Beer technology

17. Technology of juices and wine

18. Technology of pectin and pectin products

Topics of practical classes:

1. Standardization of food products. Study metHfodsissessin
the quality of food products

2. Grain quality of cereals and cereals study

3. Assortment and evaluation of flour quality study

4. Assortment and quality estimation of groats ytud

5. Evaluating the quality of bread and bakery potsiu

6. Assortment and estimation of quality of macarproducts
study

7. Assortment and estimation of quality of confecéry
products study

8. Research and study of the range of starch

9. Assessment of the quality of sugar

10. Assortment and assessment of honey quality stud

11. Research of edible fats

12. Research of milk and dairy products

13. Assortment and estimation of canned cane guslidy

14. Research on the quality of fish and fish présiuc

15. Quality assessment and assortment of beer

16. The classification, assortment and bases @htasf grape
and sparkling wines, evaluation of their qualitydst

17. Investigation of flavoring products

18. Interactions of food production with the enwineent

Ukrainian, English
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Title of discipline

Theoretical Foundations of Food Production Techgiel®

Teacher

Sergiy Narizhnyy
PhD of Technical Sciences
Assistant Professor of the Department of Food Telclyy

Year of study, semester

2d, 1 and 2 semesters

Faculties where the students
are offered to study the
discipline

Biological-technological

List of competencies and

Learning outcomes

202




learning outcomes provided
by the discipline

Knowledge

- morphological and biochemical composition, phgsibemical
and microbiological parameters and functional proge of the
main components of food raw materials and prodaat$ their
changes during technological processing;

- structural and mechanical characteristics of naaterials,
semi-finished products and finished products;

- theoretical foundations of mechanical, diffusioimermal,
extraction technologies in the food industry;

- the current level and prospects of the technolofyfood
production in Ukraine and abroad;

- generalized scientific and technical foundatiafsspecific
technological processes, a scientific approach twe

improvement and intensification of technologicabgqesses in

the decision of issues of optimization of productiof high
quality products and waste utilisation;

- basic methods of raw material processing in ftemthnologies
and ways of their intensification based on theafdeindamental
laws;

- requirements of state standards to the qualitthefmain ra

materials, auxiliary materials and finished product

- systems and methods of chemical and technologicel
microbiological control of production;

- bases for the assessment of food quality;

- functional properties of food additives;

- ways of utilizing waste and secondary raw malkeri the
main production, ways of reducing and eliminatingrrhful
industrial emissions and wastewater.

Skills:

- to create effective technologies using existing ap-to-date
scientific and technical information;
- to choose rational and expedient technologicaisitens and
scientifically substantiate them;

- to take part in researches on questions of tdogpf food
production, to process and analyze the obtainadtsewith the
use of computing equipment;

- to give an estimation of technologies and tecbgickl
processes from the point of view of the raw malerissage
energy and changes that occur during the implertientaf
similar technological processes under equal camdtiof their|
flow and make suggestions on the choice of ratiomiagemen
of technological processes for the production afhhguality
products and resource and energy savings ;

- to develop and improve the basic and hardwarentdogical
schemes of food technologies;

- scientifically substantiate the regimes of tedbgal
processes and make suggestions for their improvemen

t
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- analyze the technological situation and the lewl
environmental safety of production;

- work with special literaturefind and use scientific an
technical information on food industry technologies

Discipline description

Prerequisites needed for
studing the discipline

Maximum number of students
who can study simultaneously

Topics of classroom lessons

The selective academic discipline "Theoretical Ftations of
Food Production Technologies" is based on the kedgé of
such disciplines as "Chemistry", "Biochemistry",igHer
mathematics"”, "Introduction to the speciality” dis&nsory
analysis of food products”, studied at the 1st yaad "Food
Chemistry”, "Technical Microbiology", "Technologgrf
obtaining and controlling the quality of raw masdsiof the
processing industry”, "Standardization, Certifioatand
Metrology", studied in the first semester of thed?year.

25

Lecture topics:

1. Composition of food raw materials

2. Proteins and other nitrogen compounds of raverizds, their
properties

3. Lipids of raw materials and food products

4. Carbohydrates and their derivatives

5. Water and its importance in technological preess
6. Complexity of taste sensations

7. Physical properties of raw materials and foastipcts
8. Changes in the structure and structural and arecal
properties of products in the process of processing
9. Basic methods of raw materials processing il foo
technologies. Mechanical processing of raw material
10. Thermal processing processes

11. Mass-exchange processes of food technologies
12. Chemical processes

13. Biochemical processes and the use of enzynfesdh
technologies

14 Microbiological processes in food technologies.
Biotechnology

15. Safety of food masses

16. Chemical safety of food products

17. Quality of food products

18. Standardization and certification of food pretsu

Topics of practical classes:

204




Language of teaching

1. Preparation of a food protein concentrate

2. Types of coagulation of globulin proteins.

3. The influence of temperature on the change afbdldy of
protein of meat

4. The influence of sucrose on the temperatureggfeyation of
egg proteins

5. Change of swelling of flour proteins under théuence of
technological factors

6. Influence of concentration and composition ofotein
mixtures on their viscosity after heat treatment

7. Use of standards in food technology.

Construction, content and classification of staddar

8. Additives in the food industry

9. Influence of various factors on the hydrolydisacrose

10. Effect of heating temperature on organoleptic

properties of sugar caramelized products

11. The influence of various factors on the stayekatinisation
12. Change of organoleptic and physical propexiestarch in
the process of dry heating

13. Change in the degree of oxidation of fat in pinecess o
heating

14. Change of organoleptic and physical properdfegegetable
oil in the process of heat treatment

15. Change in the dry matter content of meat inpfeeess o
heat treatment

16. Effect of phosphates and organic acids on tloéstore-
keeping ability of meat

17. Investigation of the influence of the conceibra and the
duration of the mixing on the foaming ability ofetfoaming
agents and on the stability of the foam

18. Influence of some additives on the foamingigbdf some
foaming agents

students are offered
to study discipline

List of
competencies and
learning outcomes
provided by the
discipline

The result of study of discipline is acquisition twe students the followin
knowledge and skills:

Knowledge

- morphological features, physiology, biochemistgenetics, nutrition
animal ethology and technology of production ofdfeend products o
livestock and poultry farming; biological mechangswof action of nutrient:
and biologically active substances of feed and fadditives, including
premixes, enzyme preparations, hormones, vitamiastioxidants,
stabilizers and other compounds. Influence of dtimis of productivity orn
processes of digestion, biosynthesis of componehtmilk, meat, eggs
skin, wool, formation and maturation of honey.

The ability

to use practical methods of managing the produgtief agricultural

animals and the quality of their products; userintevalues, tribal value
when forecasting the productivity of farm animatslculate the need for

animals.

Descipline description

Ukrainian, English

Title of discipline

Biology of farm animal productivity

Teacher

Merzlov Sergey

Doctor of Agricultural Sciences,

Professor of the Department of Food TechnologielsTathnologies of
Animal Production Processing

Year of study,
semester

5 year, 1 semesters

Faculties where the

Faculty of Biotechnological

205

Preconditions
necessary for the
study of discipline

Maximum number
of students who can
study
simultaneously

Topics of classroom
lessons

Compulsory educational discipline " Biology of faemimal productivity "

is based on knowledge of such disciplines as "Bioubtry and Chemistry'|,

"Milk production technology", "Technology of meabguction”, "Breeding|
of s.-g. animals and poultry "," Feed technology &éeding s.-g. animals
"" Hygiene of animals and bases of veterinary mieéi"," Anatomy,
morphology and histology of s.-g. Animal "," Phylsigy "," Organic and
Biological Chemistry "," Microbiology "," Standamtition, Certification
and Metrology ", studied in previous courses.

100 students

Lecture topics

1. Biochemical composition of feed, animal organiBAR.

2. General characteristics of physico-chemical attaristics of feed. Th
biological meaning of carbohydrates, lipids, amaedas, water ..

3. Stimulants of animal productivity and applicatio animal husbandry.
4. Biological basis of dairy productivity of aninsaBreast ontogenesis. T
mechanism of milk formation.

5. Interaction of processes of digestion with nghoductivity. Stimulation
of dairy productivity.

6. Muscle tissue. Structure of muscle tissue. Bidsgsis of proteins qf

muscle tissue, biosynthesis of carbohydrates,dipid
7. Stimulation of muscle productivity.

ne
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Language of
teaching

8. Biology of Egg Productivity. Egg Producer Stimis.

9. Biology of leather and wool productivity ..

10. Biological basis of Bee Productivity.

11. Biochemical (interiors) tests of productivitfyfarm animals.

12. Intermediate tests for animal evaluation.

13. Determination of the total content and ratiavater and soluble fractio
of green and roughage proteins.

14. Determination of the activity of amylase, psatbtilinum, phytamias a
feed additives.

Topics of practical classes
1. Determination of casein and its fractions inkn@il Production of

drinking milk types.
2. Chelation, complex formation.

3. Determination of the activity of trypsin and dases of intestinal hymes.

Determination of pH of the chest of the intestine.

4. Determination of protein content in muscle téssu

5. Determination of the activity of aminotransfasdn the liver.

6. Determination of proteins, carotenoids in an.egg

7. Stimulants of woolen productivity.

8. Honey quality control ..

9. Determination of activity of alkaline phosphatas the liver of farm
animals with different levels

10. Study of the technique of obtaining serum ftmblood.
Determination of serum protein in animals with éint levels of
performance

11. Determination of the content of glycogen in lilier of animals ..
12. The use of stimulators of meat productivity$aine.

13. Physiological and biochemical mechanisms oéstign in bees.
Biochemical processes in wax. Bees and poison

14. Determination of immunoglobulins in the bloddarm animals.

[

Ukrainian, English
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Title of discipline

Innovative technologies of processing of products stock-raising

Kalinina Halyna

Teacher department of food technologies and technologiemohal products
processing

Yearof study, masters, the 2nd year, the 3rd semester

semester

Faculties whose
students are invited to
study discipline

Biologo-technological

List of competencies
and learning
outcomes providing
discipline

- The result of studies to discipline is acquisition the students aof
such knowledge and abilities :

- is Knowledge of modern achievements and perspedtreetions of|
researches from processing of products of stockrigsi

- it is Knowledge of basic principles of scientificethodology and
methods of realization of laboratory and productesearches;

- itis Knowledge of legal and organizational prjgies of perspective
technologies of processing of products of stockingi and decision qf
their component elements;

- it is Knowledge of basic laws and normative docoteef Ukraine
in relation to quality and unconcern of stock-nagsiraw material and
management of food products safety;

- it is Knowledge of modern technological processeprocessing o
raw material from making of different types of fopbducts;

- to Know, what changes the constituents of prodyietsl as a result
of technological treatment;

- Possessing the methods of estimation of qualitaaf material ang
prepared products is Ability to develop compounding perfect existing
with their next applying in industry;

- to Know basic home laws and normative documentslation to g
quality and safety of food products managemerig Ability to analyse
technology, determine deviations from a norm, ttatse the decline of
quality of products;

- On the basis of knowledge of research and prabaises of forming
of quality of products, able to design a technalabprocess

Discipline description

Preconditions
necessary for the study
of discipline

Food chemistry, biochemistry of milk and meat, biemistry of dairy
and meat products, technological calculations,nteldgy of processing
of products of stock-raising, technological cherhraduction of food
products control

Maximum number of
students who can study
simultaneously

25 students
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Topics of classroom
lessons

Lecture topics:

1. Innovative technologies of processing of progudtstock-raising
is science dealing with modern technologies.

2. Modern requirements are to raw milk-materialmparison of
requirements of[CTY 3662.

. Improvement of receipt and roughing-out of milk.

4. Innovative technologies of dairies. Fermentthefdirect
bringing. Prospects of expansion of assortmentofeas.

5. Actual technologies of buttermaking industry.

6. Actual technologies @iipopo6Hoi industry.

7. Newest technologies of coalface and procesdicgtte

8. Newest technologies of coalface and procesdipiye

9. Actual technologies of treatment of meat andipots of coalface
of animals.

10. The newest technologies of canning ang'inonepepo6Hiii
industry.

11. Expansion of assortment of meat products. Foldiitions.

12. Newest technologies of processing of produictseopoultry
farming.

13. Modern technology of processing of productfisti-farming.

14. Newest technologies of processing of producteekeeping

Themes of practical classes:

4. Actual technologies of processing of milk are Cohaf quality
of raw milk-material. Improvement of technology dfairies.
Production of cheese soul-milk and wares from lproduction of oil
by the method of knocking together; production beese on th
example of cheese "Brynza"

5. Actual technologies of processing of beef and peare

Estimation of quality of meat raw material. An irogement of]

ripening of meat is for the actions of differentheological factors
An improvement of technology of the boiled and setkausages
for the use of unmeat raw material. Developmentashpounding o
meat breads.

6. Processing of products of the poultry farmingh{fiarming and

beekeeping. Control of quality of bird and produatser coalface i

the newest technologies of coalface of bird. An riorpment off

technology of products is from meat of bird. Tedogy of

processing of fish and fish caviar. Improvemenpiafcess of pickling

of fish. Estimation of quality of honey. Exposure falsification of
honey. Technology of storage. Methods of applicatibhoney are i
food technologies.

Title of discipline

Optimization of technological processes and energyesource of
keeping technologies of processing of products absk-raising

Kalinina Halyna

Teacher department of food technologies and technologiemohal products
processing

Yearof study, masters, the 2nd year, the 3rd semester

semester

Faculties whose
students are invited to
study discipline

Biologo-technological

D

List of competencies
and learning
outcomes providing
discipline

Learning outcomes:

is Knowledge of modern achievements and perspediiections of
optimization of technologies of processing of pratgwf stock-raising -
Knowledge of basic principles of scientific methtmyy and methods of
realization of laboratory and productive researches

is Knowledge of legal and organizational principdéperspective
technologies of processing of products of stockingi and decision of
their component elements.

it is Knowledge of basic laws and normative docutserf Ukraine in
relation to quality and unconcern of stock-raisiagy material and
management of food products safety

it is Knowledge of modern technological procesdgsracessing of raw
material from making of different types of food gruts.

- to Know, what changes the constituents of praglyigtld as a result of
technological treatment

- Possessing the methods of estimation of qualitgw material and
prepared products is Ability to develop and optieniompounding with
their next applying in industry

- to Know laws and normative documents in relatma quality and
safety of food products management.

it is Ability to analyse technology, determine d&ions from a norm, tha
cause the decline of quality of products,

- On the basis of knowledge of research and prabiéses of forming of
quality of products, able to design a technologizatess

Discipline description

Language of teaching

Ukrainian, English

Preconditions

necessary for the study

of discipline

Mathematician, statistician

209

210




Maximum number of
students who can study
simultaneously

25 students

Title of discipline

Optimization of technological processes and energyesource of
keeping technologies of processing of products absk-raising

Topics of classroom
lessons

Lecture topics:
1. Analysis of the systems of technological proess¥ industry.
Optimization of technological parameters as facfanaintenance
2. Choice of weekend of data : requirements tp#rameters and
factors of optimization tasks.
3. Order of choice of mathematical model. Orgamizaedf experimenta
researches.
4. Planning, realization and working of data cortgoknd fractional
factor experiments
5. General description of methods of decision dirojgation tasks
6. Quality estimation of quality of food products
7. Optimization of composition of the multicompohenystems
Compounding task of optimization of food mixture
Themes of practical classes:
1. Optimization of technological parameters of prcttbn of food
products
2. Organization of complete factor experiment fatimization of
technological process
3. Receipt of mathematical model of technologicaicpss and he
analysis
4. Receipt of mathematical model of technologicakpss
5. Method of steep ascent
6. Quality estimation of quality of products
7. Application of method of organization of comelefactor
experiment is for optimization of composition oetmulticomponen
systems

Kalinina Halyna

Teacher department of food technologies and technologiemohal products
processing

Yearof study, masters, the 2nd year, the 3rd semester

semester

Faculties whose
students are invited to
study discipline

Biologo-technological

List of competencies
and learning
outcomes providing
discipline

Learning outcomes:

is Knowledge of modern achievements and perspediiections of
optimization of technologies of processing of pratgwf stock-raising -
Knowledge of basic principles of scientific methtmyy and methods of
realization of laboratory and productive researches

is Knowledge of legal and organizational principdéperspective
technologies of processing of products of stockingi and decision of
their component elements.

it is Knowledge of basic laws and normative docutserf Ukraine in
relation to quality and unconcern of stock-raisiagy material and
management of food products safety

it is Knowledge of modern technological procesdgsracessing of raw
material from making of different types of food gruts.

- to Know, what changes the constituents of praglyietld as a result of
technological treatment

- Possessing the methods of estimation of qualitgw material and
prepared products is Ability to develop and optieniompounding with
their next applying in industry

- to Know laws and normative documents in relatma quality and
safety of food products management.

it is Ability to analyse technology, determine d&ions from a norm, tha
cause the decline of quality of products,

- On the basis of knowledge of research and prbiéses of forming of
quality of products, able to design a technologizatess

Language of teaching

Discipline description

Ukrainian, English
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Preconditions
necessary for the study
of discipline

Mathematician, statistician
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Maximum number of
students who can study
simultaneously

25 students

Title of discipline

Technology of meat and meat products

Topics of classroom
lessons

Lecture topics:
1. Analysis of the systems of technological proess¥ industry.
Optimization of technological parameters as facfanaintenance
2. Choice of weekend of data : requirements tp#rameters and
factors of optimization tasks.
3. Order of choice of mathematical model. Orgamizaedf experimenta
researches.
4. Planning, realization and working of data cortgoknd fractional
factor experiments
5. General description of methods of decision difrojgation tasks
6. Quality estimation of quality of food products
7. Optimization of composition of the multicompohenystems
Compounding task of optimization of food mixture
Themes of practical classes:
1. Optimization of technological parameters of prttbn of food
products
2. Organization of complete factor experiment fatimization of
technological process
3. Receipt of mathematical model of technologicaicpss and he
analysis
4. Receipt of mathematical model of technologicakpss
5. Method of steep ascent
6. Quality estimation of quality of products
7. Application of method of organization of comelefactor
experiment is for optimization of composition oktmulticomponen
systems

Language of teaching

Ukrainian, English

Kalinina Halyna

Teacher department of food technologies and technologiemohal products
processing

Yearof study, the 3nd year, the 2rd semester

semester

Faculties whose
students are invited to
study discipline

Biologo-technological

List of competencies
and learning
outcomes providing
discipline

-The result of studies to discipline is acquisition the students gf
such knowledge and abilities :

-is Knowledge of modern achievements and perspedireetions of]
researches from processing of meat .

- it is Knowledge of basic principles of scientificethodology and
methods of realization of laboratory and productiesearches is
Knowledge of legal and organizational principlespefrspective
technologies of processing of products of stockingi and
decision of their component elements.

-- Knowledge of basic laws and normative documehtSigaine in
relation to quality and unconcern of stock-raisiagv material
and management of food products safety

-is Knowledge of modern technological processesrotgssing of
meat and other raw material from making of différgypes of
meat products.

-it is Knowledge of modern technological processeprocessing o
raw material from making of different types of foprbducts;

-to Know, what changes the constituents of meatumisdyield as 3
result of technological treatment - Possessing rtte¢thods of
estimation of quality of raw material and prepamdducts is
Ability to develop compounding and perfect existiwgh their
next applying in industry —

-to Know basic home laws and normative documentglation to g
quality and safety of food products managemens Ability to
analyse technology, determine deviations from anndhat cause
the decline of quality of products,

-- On the basis of knowledge of research and pediiases of
forming of quality of products, able to design @hteological
process
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Discipline description
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Preconditions
necessary for the study
of discipline

Food chemistry, biochemistry of meat and meat petsjuechnological
calculations, technological chemical productiomma&fat products
control

Maximum number of
students who can study
simultaneously

25 students

Topics of classroom
lessons

Lecture topics

Meat raw material, composition and basic properties

2. Quality assessment, marking and sorting of n@eat storage
methods.

3. Processing technology of by-products.

4. Technology for the processing of blood and erideeenzymatic raw
materials.

5. Technology of processing of poultry and eggs.

6. Sausage shells.

7. Technology of cooked sausages, sausages arajsaus

8. The technology of smoked sausage products.

Features of production of meat breads, saltisores, and blood
sausages.

10. Raw material in the production of canned fd@dality
requirements. The main methods of preservation.

11. The technology of canned meat.

12. Technology of meat semi-finished products anden products.
13. Technology of combined meat products.

14. Processing of secondary meat raw material.

Themes of practical classes
1. Evaluation of the quality of meat raw materiéfrphological and
chemical composition, functional and technologmalperties and
nutritional value of meat.
2. Stunning, slaughter and bleeding of animalspmdtry.
3. By-products, processing and storage.
4. Blood composition, biological value and procegsnethods.
5. Features of bird processing, separation of sag=sa(patronage and
semi-penetration). Treatment of feather-down ravenias. Egg
processing.
6. Natural and artificial sausage casings. Requérgsfor raw
materials. Technology of obtaining artificial slsell
7. Assortment of cooked sausages. Quality of raverias and finished
products.
Feature of production of smoked meat products. btitlof smoking,
frying, drying and drying.
9. Production of meat loaves, saltisons, liver lalotbd sausages.

10. Study of the principles of canning. Requireradat quality of raw
materials.

11. Features of canned food.

12. Natural, breaded, pickled and salted meat sendhalf-finished
poultry.

13. Ways of expanding the use of secondary rawnmabt# animal
origin.

14. Biological value of combined products.

Language of teaching

Ukrainian, English

Features of the technology.
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Title of discipline

Innovative technologies of processing of products stock-raising

Teacher

Kalinina Halyna
department of food technologies and technologiemohal products
processing

Yearof study,
semester

the 3nd year, the 5rd semester

Faculties which
students are offered to
study discipline

Biologo-technological

List of competencies
and learning
outcomes providing
discipline

- The result of learning discipline is the acquisitiof such knowledg
and skills by students:

- - Knowledge of modern achievements and perspedineetions of
research on milk processing.

- - Knowledge of the basic principles of scientifietimodology and
methods of laboratory and production research

- - Knowledge of legal and organizational principlek advanced
technologies for the processing of livestock prasiitand solving thei
constituent elements.

- - Knowledge of the basic laws and normative documehUkraine
concerning the quality and safety of livestock renaterials and foo
safety management

- - Knowledge of modern technological processes atcgssing o
milk and other raw materials for the productiorvafious types of dair
products

- Know what changes are subjected to dairy produsta &esult o
technological processing
- Owning methods for assessing the quality of raatemals and finished
products
- Ability to develop recipes and improve existinges with their
subsequent introduction into production
- Know the basic domestic laws and regulationshemmtanagement of
quality and safety of food products.

- Ability to analyze technology, to detect deviatdrom the norm,
which cause a decrease in the quality of products

- Based on knowledge of the scientific and prattieases of product
quality formation, to be able to model the techgalal process

|

Discipline description

Preconditions
necessary for the study
of discipline

Food chemistry, biochemistry of milk and dairy puots, technological
calculations, technological and chemical controdafy products
production

217

Maximum number of
students who can study
simultaneously

25 students

Topics of classroom
lessons

Lecture topics:

1. Milk-raw materials, composition and basic prajest

2. Separation of milk. Normalization. Pasteurizatio

3. Technology of milk and milk drinks.

4. Technology of sour milk drinks. Sour Cream Testbgy. The
technology of fermentation.

5. Technology of sour milk cheese. Cheesecake desse

6. Ice cream technology.

7. Butter. Methods of producing butter. Spread hetbgy.

8. Solid cheeses. Classification. Features of teldlyy of different
kinds of cheeses.

9. Soft whey cheeses. Features of the technology.

10. Fermented cheeses. Features of the technology.

11. Raw materials in the production of canned n@ikality
requirements. The main methods of preservation.

12. Technology of Condensed Milk.

13. Dry milk technology.

14. Technology of baby milk products, requiremdatgaw materials

Themes of practical classes:

10. Evaluation of the quality of milk-raw materials

11. Normalization, technological calculations, pasization of milk.

12. Production of drinking milk types

13. Production of sour-milk drinks: leaven, kefir andogyrt.
Assessment of the quality of finished products

14. Production of sour milk cheese. Tasting analysisl guality
comparison.

15. Ice cream production. Quality assessment

16. Study of the production methods of butter creanta®ing oil in a
way of collusion. Quality assessment.

17. Sire suitability. Production of whey cheeses. Qualssessment.

18. Production of cheese "Adyghe". Quality assessment.

10. Production of melted cheese. Features of tientdogy.

11. Study of the principles of preservation. Regmients for quality of
raw materials.

12. Production of condensed milk with sugar

13. Evaluation of the quality of dry canned milk

14. Evaluation of the quality of baby milk products

Language of teaching

Ukrainian, English
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Title of discipline

Ecotrophology

Teacher

Tetyana Dyman
Doctor of agricultiral science
Professor

Yearof study, semester

3d, 1 semester

Faculties whose students are
invited to study discipline

Agrobiotehnological
Biologo-technological
Ecological
Economical
Veterinary medicine

List of competencies and
learning outcomes providing
discipline

Learning outcomes

Knowledges

- software and data processing methods on humarnitiomt
individual and population health, foodstuff content

- ways and perspectives of food industry develogrivetkraine
and abroad, pecularities of nutrition in differsettiement zones,
national cuisines;

- basic English terminology in the field of humartrition, food
industry, environmental protection;

- main international and Ukrainian regulations oad safety;

- foodstuff content;

- changes of foodstuff content after heat treatment

- main directions of nanotechnology use in foodustdy;

- main approaches to development of artificial fofuhctional
food.

ills:

- to apply the basic laboratory methods for detertionaof
quality and technological properties of food anddoraw
materials;

- to determine the functional state of human digestystem;

- to detect foodstuff falsifications;

- to determine normal body mass and its deviation;

- to determine percent content of food ingredients;

- to form diet for workers with different work intsity, age ang
sex;

- to assess the state of food security in country;

- to prevent alimentary disease;

- to present results of own theoretical and prattiesearch i
the field of nutrition.

Discipline description
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Preconditions necessary for
the study of discipline

Maximum number of students
who can study simultaneously

Topics of classroom lessons

No

25 students

Lecture topics:

1. Ecotrophology — science about sustainable roririt

2. Human nutrition — the main object of Ecotroplyylo
Nutrition and health of Ukrainians

. Classic and alternative theories andcemts of nutrition
. Nutrition ecology

. Food security

. Ethnographic aspects of nutrition

. Basics of nutrition physiology

. Qualitative composition of the diet

.Reducing the nutritional value of products duritgyage and
processing

10. Fundamentals of food rationing

11. Urbanization and environmental factors thaticecthe
quality of food

12. Diseases of alimentary genesis

13. Sanitary and epidemiological significance afdo

14 Optimization of population nutrition

15. New tendencies in human nutrition

16. Methods of food research

©CoOo~NOOOhA~W

Themes of practical classes:

1. Determination of normal body mass, body masgxnawn
metabolism and its deviation.

2. Analysis of the dynamics of population nutritionUkraine.
3. Assessment of the food security status in accoeleiiih the
Methodology for determining the main indicatordadd
security, approved by the CMU from December 5, 2867
1379 “Some issues of food security”

4. Study of functional state of the human digessiystem

5. Determination of taste areas of the tonguestiulgl
concentrations of flavoring substances

6. Determination of percent content of food ingeeds

7. Determination of foodstuff quality

8. Development of diet for workers of different antensity,
age and sex

9. Determination of daily energy intake from foaulalaily
energy expenditure of an organism

10. Methods of determination of food falsification

11. Determination of hazardous substances in foéfdst
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Language of teaching

12. Identification of information signs on foodstpackages
13. Ecological certification of foodstuff

Ukrainian, English

Title of discipline

Engineering graphics

Teacher

Oksana Hrebelnyk

Candidate of technical sciences (PhD)
Associate Professor of the Department of food teldgies and
technologies of animal products processing

Yearof study, semester

2d, 2 semester

Faculties whose students are
invited to study discipline

Biologo-technological

List of competencies and
learning outcomes providing
discipline

Learning outcomes
Knowledges

- basic rules of image of space objects on a plane;

- the basic methods of solving problems by meartkeof
descriptive geometry

- ways of constructing images of objects and partecordance
with standards

- images of connections of parts and diagrams;

- reading of general drawings;

- execution of drawings of assembly units;

- knowledge of the basic provisions of the stanslard

of Ukraine.

ills:

- to analyze the shape of the object; to deterriagosition and
magnitudes of its elements, the distances betwesm;t

- to perform and to read images of objects basetti®n
rectangular projection method;

- perform and read drawings of assembly units, ahgsvof
general appearance;

- to execute and read construction drawings, scherhe
technological processes, general plans of proagssiterprises;
- to have drawings as a means of transmitting gcaph

Discipline description

Preconditions necessary for
the study of discipline

Maximum number of students
who can study simultaneously

Topics of classroom lessons

Language of teaching

No

25 students

Lecture topics:

OCoO~NOUOAWNE

. Fundamentals of descriptive geometry
. Orthogonal projections of straight lines
. Orthogonal projections of the plane
. Basic positional and metric problems
. Convert complex drawing
. Axonometric projections
. Curve lines
. Surface curves
. Polyhedra
. Fundamentals of technical drawing

. Sections and sections

. Now

. Threaded connections

. One-way connections

. Types of design documentation
. Schemes

. Construction drawin

Themes of practical classes:

. Standard font

. Drawing lines

. Axonometric projections of a flat figure
Pairing

. Oval, ellipse

Types

. Sections

. Flow chart

. Construction drawing of processing plant

Ukrainian, English

information and presenting technical ideas

221

222




Title of discipline

Materials science

Teacher

Fedoruk Natalia

Candidate of Agricultural Sciences,

Associate Professor of the Department of Food fieldyies and
Technologies of Animal Production Processing

Year of study,
semester

2 year, 2 semester

Faculties where the
students are offered
to study the
discipline

Faculty of Biotechnological

List of
competencies and
learning outcomes
provided by the
discipline

The result of study of discipline is acquisition tne students the following
knowledge and skills:

Knowledge:

- the main relations between the composition, strecand properties @
metals, alloys, plastic masses and other nonmetaléiterials, patterns
their changes under the influence of thermal, chamimechanical an
radiation effects;- Areas of effective use of feispnon-ferrous metals, thei
alloys, as well as polymeric and other non-metathiaterials in the food
industry.
ills

- to determine the quality of the material accordiogits mechanical,
technological and operational parameters;

- to determine mechanical indices of materials;

- to determine composition, properties, assignn@ninaterials for thei
markings;

- choose the necessary material for the manufacfuekements, units, parts
of equipment and other equipment used in food telciyies;
- Choose packaging material and packaging to emsasémum quality of
food.

o S =

=

Discipline description
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Preconditions
necessary for the
study of discipline

Maximum number
of students who can
study
simultaneously

Topics of classroom
lessons

Mandatory discipline "Materials Science" is basacknowledge of such

disciplines as "Physics", "Higher Mathematics",dliganic Chemistry" and
"Sensory analysis of food products”, studied onltisé course, and "Food
Chemistry", " Theoretical Foundations of Food Picithn Technology ","
Computer Engineering and Programming "," Standatitin, Certification

and Metrology ", studied at advanced courses.

100 students

Topics of in-class activity

1. Basic concepts and provisions in the theory affiemal science. Historicg
review of the development of science.

2. General information about metals. Classificatainmetals. Electronic
structure of the atom and periodic system of elémérypes of interatomic
bonds in solids. Crystal structure of metals.

3. Crystallization of metals. Energy conditions afystallization.
Mechanism and kinetics of crystallization. Dendriticrystallization,
Polymorphism.

4. Fundamentals of the theory of alloys. Typestgraction of componen
in alloys. Solid solutions for substitution and leypentation. Limited and
unlimited solubility of solid solutions. Mechanicahixes. Chemical
compounds.

5. The concept of a diagram of the alloy state. B&sc notions of the state
diagram: eutectic, peritectic, eutectoid. Sequentze

6. The main types of diagrams of the state of alloy

7. Iron-Carbon Alloys. Components of iron-carbonloyd, their
characteristics. Phase of the system of iron - otitee

8. Carbon steel. The main components and impuritfesarbon steels.
Characteristics, classification and labeling.
9. Cast iron. The main components of cast iroruémfce of the state of the
main components and impurities on the structurepaoferties of cast iron.
Classification of pig iron.
10. Alloy steel. The essence of the process ofrdpgnfluence of doping
elements on polymorphic transformation of iron. sSlfication, marking
and application of alloyed steels.
11. Non-metallic structural materials. Fundamentefs the theory of
structure and structural formation of nonmetallicustural materials|
Polymers Structure and classification of polymé@&isysical and mechanical
properties of polymers. Plastics Thermoplasticirttesetting plastics. Basic
Properties and Applications
12. Rubber materials. General Information. Mechalnizoperties, purpose
and application. Inorganic glass. The theory of sglaformation
Composition of inorganic glass, basic properties @pplication.

)
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Language of
teaching

13. Wood materials. Composite materials. TermsdBarentals of structur
formation and properties of composite materials.
14. Packing, its functions. Packing materials. Papackaging, its
properties. Aluminum packaging types. Polymer pgoig Glasg
packaging.

15. Application of biomaterials in the food indystr

Topics of practical classes

1. Macrostructural analysis of metals and alloys.

2. Microstructural analysis of metals and alloys.

3. Study of the diagrams of the state of doubleyall

4. Annealing and normalization of carbon steelad$of microstructure
and hardness change.

5. Surface hardening of steels with high frequenayents. Chemical and
thermal treatment of steels.

6. Study of the classification of packaging materia

7. Classification and evaluation of quality of mieteterials and containers.

8. Paper and cardboard packaging materials.

9. Polymer packaging materials.

10. Determination of the quality of glass.

11. Determination of the quality of wooden materiel

12. Research of packaging materials used in thrg dhadustry.

13. Research of packaging materials used in thé imeastry.

14. General principles for the selection of materar the food industry.
15. Environmental aspect of packaging. Environmeard waste
management measures.

Title of discipline

Descriptive geometry

Teacher

Oksana Hrebelnyk

Candidate of technical sciences (PhD)
Associate Professor of the Department of food teldgies and
technologies of animal products processing

Yearof study, semester

2d, 2 semester

Faculties whose students are
invited to study discipline

Biologo-technological

Ukrainian, English
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List of competencies and
learning outcomes providing
discipline

Learning outcomes
Knowledges

- basic rules of image of space objects on a plane;

- the basic methods of solving problems by meartkef
descriptive geometry

- ways of constructing images of objects and partecordance
with standards

- images of connections of parts and diagrams;

- reading of general drawings;

- execution of drawings of assembly units;

- knowledge of the basic provisions of the stanslard

of Ukraine.

lls:

- to analyze the shape of the object; to deterrfiagosition and
magnitudes of its elements, the distances betwesn;t

- to perform and to read images of objects basetti@n
rectangular projection method;

- perform and read drawings of assembly units, drgsvof
general appearance;

- to execute and read construction drawings, scherhe
technological processes, general plans of proagssiterprises;
- to have drawings as a means of transmitting gcaph
information and presenting technical ideas

Discipline description
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Preconditions necessary for
the study of discipline

Maximum number of students
who can study simultaneously

Topics of classroom lessons

Language of teaching

No

10

Le

Th

©CONOUAWNR

0 students

cture topics:

. Fundamentals of descriptive geometry
. Orthogonal projections of straight lines
. Orthogonal projections of the plane

. Basic positional and metric problems

. Convert complex drawing

. Axonometric projections

. Curve lines

. Surface curves

. Polyhedra

. Fundamentals of technical drawing
. Sections and sections

. Now

. Threaded connections

. One-way connections

. Types of design documentation

. Schemes

. Construction drawin

emes of practical classes:

. Standard font
. Drawing lines
. Axonometric projections of a flat figure

Pairing
Oval, ellipse
Types

. Sections
. Flow chart
. Construction drawing of processing plant

Ukrainian, English

Title of discipline

Technology of livestock production processing

Fedoruk Natalia
Candidate of Agricultural Sciences,

Teacher Associate Professor of the Department of Food fieldyies and
Technologies of Animal Production Processing

Year of study, 4 year, 1 and 2 semesters

semester

Faculties where the
students are offered
to study the

Faculty of Biotechnological

discipline
The result of study of discipline is acquisition tne students the followin
knowledge and skills:
Knowledge
- latest achievements and future directions inaiedeon processing of mil
and meat;
- basic principles of scientific methodology andthegls of laboratory an
industrial studies;
legal and organizational basis of perspective teldgies of processing @
livestock products and their component elements;

List of the basic laws and normative documents of Ukraereerning quality an

competencies and
learning outcomes
provided by the
discipline

safety of animal raw materials and food safety @int

modern technological processes of processing ok raitd meat ray
materials, the manufacture of various types of fpamtiucts.

The ability

- know the methods of assessing the quality of maaterials and finishe
food products;

- develop new and improve existing recipes and rthmibsequen
introduction into production;

- analyze the technology to determine abnormaliti@s cause a reductig
in the quality of products;

- knowledge-based scientific and practical basegonhation of quality|
products, to be able to simulate the process;

- know the basic domestic laws and regulations uality management an
food safety.
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Discipline description

Preconditions
necessary for the
study of discipline

Compulsory educational discipline "Technology @€btock production
processing" is based on knowledge of such dis@plas "Biochemistry an
Chemistry", "Milk production technology", "Technajp of meat
production", "Breeding of s.-g. animals and pauftt' Feed technology
and feeding s.-g. animals "," Hygiene of animald bhases of veterinary
medicine "," Anatomy, morphology and histology ofis Animal ","

Physiology "," Organic and Biological Chemistry Microbiology ",

228
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Maximum number
of students who can
study

simultaneously

Topics of classroom
lessons

Standardization, Certification and Metrology ",died in previous courses

100 students

Lecture topics

1. Primary milk processing.

. Technology of drinking milk and milk drinks.

. Technology of sour milk drinks. The technolagyermentation.
. Technology of sour milk cheese.

. Oil Technology and Spreads.

. Features of technology of different kinds otebes.

. Solid cheeses. Features of the technology.

. Soft whey cheeses and melted cheeses.

. Ice cream technology.

10. Milk Canning Technology.

11. Technology for the processing of bovine angmal
12. Pig processing technology

13. After slaughter changes in meat.

14. The main types of canning of meat and raw riztef slaughte
animals

15. Technology of processing of by-products.

16. Technology of processing beekeeping products.
17. Technology for the processing of rabbit meatpcts.
18. Technology of processing of horse breedingpets.
19. Technology of poultry production processing.

20. Fish processing technology.

OCoOoO~NOOA~WN

Topics of practical classes

1. Evaluation of the quality of milk-raw materials.
2. Production of drinking milk types.

3. Production of sour-milk drinks: leaven, kefirdayogurt. Assessment of
the quality of finished products.

4. Production of sour milk cheese. Tasting anslgad quality
comparison.

5. Study of the production methods of butter cre@btaining oil in a way
of collusion. Quality assessment.

6. Cheese suitability. Production of whey cheegggsality assessment.
7. Production of cheese "Adyghe". Quality assesgm

8. Manufacture of processed cheese. Quality sissas.

9. Ice cream production. Features of the tectgyolo

10. Production of condensed milk with sugar. $tofithe principles of
canning.

Language of
teaching

freshness of meat.

12. Determination of the species of meat.

13. Post-slaughter changes in meat. Methodsrufiog meat.
14. Technology of primary processing of food bg¢icts.
15. Evaluation of honey quality by organolepticl daboratory methods of|
research.

16. Technological features of primary processih@bbits.

17. Features of the technology of primary processf horse breeding
products.

18. Assessment of the quality of chicken-broilematby organoleptic and
laboratory indices of research.

19. Estimation of fresh, frozen and smoked fistotganoleptic and
laboratory indices of research, mass and elemeataposition.

Ukrainian. English

Title of discipline

Applied mechanics

Teacher

Oksana Hrebelnyk

Candidate of technical sciences (PhD)
Associate Professor of the Department of food teldgies and
technologies of animal products processing

Yearof study, semester

2d, 1 semester

Faculties whose students are | Biologo-technological
invited to study discipline

11. Requirements for the quality of meat raw matgr Definition of
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List of competencies and
learning outcomes providing | - causes and principle of friction of sliding amittion of rolling

discipline

Learning outcomes

Knowledges

- fundamentals of theoretical and technical meatgni

- principles of work of mechanical systems; ways smve
problems with their equilibrium;

- mechanism of action of force of weight for workmachines
and mechanisms;

in the work of mechanical systems; basic and deviea
parameters of mechanical gears

-complex application of the theory to solve spect@chnical
problems;

mechanisms;
- economic indicators of the use of machine tools |a
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- modern directions of development of machines [and



mechanisms

ills:

- to use the laws of mechanics in accordance witdyction
situations;

- to use, to control, to regulate and to managehinas and
mechanisms in production processes;
- to determine the center of gravity of mechanismsnsure the
safety of processes;

- to choose materials depending on their coefftoddifriction;
- to carry out the analysis of equipment operatinrthe basis of
integrated evaluation of the mechanisms included their
system;

- to compare mechanical transfers in terms of tkéiciency,
power; to select the most effective mechanisms;

- to use mechanisms, machines, equipment on theiples of
energy saving, materials, labor, time.

Discipline description

Preconditions necessary for
the study of discipline

Maximum number of students
who can study simultaneously

Topics of classroom lessons

No

100 students

Lecture topics:

1. Fundamentals of theoretical mechanics

. Types of systems of forces

. Center of parallel forces and center of gravity

. Friction. Slip friction, rolling friction

. Kinematics. Kinematics point

. Kinematics of the simplest movements of thedsoli
. Technical Mechanics. Fundamentals of the thebrgachines
and mechanisms

8. Major groups of mechanisms
9. Mechanical transfers

10. Tooth gear

11. Pass transfers

~NO O WN
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Language of teaching

12. Chain transfers
13. Basis of choice of mechanical gear

Themes of practical classes:

1. Free, non-liberal bodies.

2. Linings and their reactions.

3. Determination of body equilibrium under a sys@fm
convergence forces (conditions of the first type).

4. Determination of body balance under a systeoonfergence
forces (conditions of the second type).

5. Finding the coordinates of the center of grawftyhe plane
figure by the method of partition and the methodadition.

6. Finding the coordinates of the center of grawefthe plane
weight by the experimental method

7. Determination of coefficient of friction of slith of materials
8. Determination of the coefficient of friction aflling materials
9. Structural analysis of flat mechanisms

10. Tooth gear.

11. Transmissions with flexible links.

12. Determination of the main parameters of the géeeel

Ukrainian, English
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Department of Animal Hygiene and Basics of Sarutati

Annotation of elective courses

Subject

The livestock disease prevention

Professor

Malyna Vasyl Victorovych

Candidate of Veterinary Science,

Associate Professor , Head of the Department of
Animal Hygiene and Basics of Sanitation

Course and semester

4 course, 2 semester

Accepted faculties

Faculty of Biotechnological

A list of competences and relevant
learning outcomes provided by the
discipline

The following students™ knowledge and skills can |be

considered as the result of the discipline learning

Knowledge :
- The students need to have professional
knowledge and practical skills of livestock

health maintaining and carrying out sanitary gnd
preventive measures at the livestock husbandries

processing production and utilization of
livestock’s products.

- The students have to be aware of the basics of
pathologic physiology and anatomy.

- The students need to know about illness,
protective barrier of the organism, the external
and internal disease.

- The students need to be aware of the
pharmacology, medicines, biostimulants, feed
supplement and the medicine administration.

- The students need to know about traumatism|at

the livestock husbandry and ways of its
prevention;

- The students need to know about non-
communicable diseases and methods of their|
prevention

- The students need to be aware of the
anthropozoonost (diseases that are common to

animals and humans) and their prevention, farms
protection against the introduction of pathogeps.

ills:

- The students need to have skills of regulatory|
framework analyzing of the livestock premises
construction.

- The students need to make projecting tasks.

- The students have to determine the necessar
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sizes and acre of processing area.

- The students have to choose an incremental
linking of the premises. Most of all, they have
calculate the amount of technological
equipment, water and electricity consumption
that are required by the production process;

- The students need to have computer-aided
design skills.

- The students should calculate the number of
cattle stalls of the premises;

- The students have to calculate the hourly
ventilation volume and thermal balance of the|
livestock premises;

- The students need to calculate the livestock
premises lighting.

- The students need to calculate the required
amount of water for animals watering, feed
preparation and technical needs for livestock
husbandry;

- The students need to calculate the amount of
animal residues.

- The students have to calculate the volume of
sewage drains and develop ways to clean the

to

The discipline description

Prerequisites necessary of the
discipline study

The biggest amount of students

Classroom subjects

25

The subject of the lectures:

1. The concept of technological design.

2. Tasks and regulatory framework of design.
3. Stages of design.

4. Characteristics of building materials.

5. General zoo-hygienic requirements of livestock
premises construction and operation.

6. Departmental standards of the technological of
livestock and poultry enterprises.

7. The sanitary appliance of livestock premises.
8. Design of artificial ventilation systems.

9. Design of cattle-breeding business depending
the keeping animals system and method.

10. Basic requirements of the pig pens design an
construction.

11. Basic requirements of the sheepfolds and gog
houses design and construction.
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The teaching language

12. Basic requirements of stabling design and
construction.

13. Basic requirements of hen houses design and
construction.

14. Modern waste treatment plants of livestock

husbandry. Methods of animal residues utilization.

Subject of practical training

1. Regulatory documentation of the livestock
premises design and construction.

2. Design tasks.

3. General information of construction activities.
4. Design of the general layout.

5. Computer-aided design.

6. Types of livestock husbandry projects.

7. The cattle stall calculation.

8. Characteristics and properties of materialsl use
for the construction of foundations, walls and
partitions, ceilings and floors, roofs, windows and
doors.

9. Methods of air volume calculating, heat balanc
and lighting of livestock premises.

10. The amount calculation of animal residues.
Hygienic requirements of sewer design.

11. Requirements of the waste transfer statiorgde;
and constructions.

The Ukrainian and English languages

25
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Annotation of elective courses

Subject Sanitary and hygienic requirements of the productio and processing of
livestock products
Professor Malyna Vasyl Viktorovych

Candidate of Veterinary Sciences, Associate Profess
Head of the Department of Animal Hygiene and BasfcSanitation

Course and semester

3 course, 2 semester

Accepted faculties

Faculty of Biotechnological

A list of competences and
relevant learning
outcomes provided by
the discipline

The following students™ knowledge and skills carcbesidered as the result
the discipline learning :

Knowledge :

- The sanitary measures systems of the livestocktiofes prevention in
the territory of Ukraine, especially anthropozodsdsiseases commo
to animals and humans);

- The sanitary measures system of the meat and iddingtries.

- The methods of disinfection, disinsection and dea#ibn;

- The intestinal infections prevention of food praieg workers
(dysentery, cholera, typhoid fever).

- The purulent diseases of food processing workérs.preventative
measures.

- The personal hygiene rules of the meat and dagtystry workers;

- The observance of sanitary protection zones thed tee be followed by
processing enterprises, apiaries, animal slauglggemterprises and
processing of slaughter products.

ills

- The students need to apply basic methods of |latmyragsearch;

- The students need to take flushes from equipmehtnatis of
industrial premises.

- The students need to implement the disinfecticgindection and
deratization of premises;

- The students need to plot a technological diagratheowater treatmen
process at the sewage treatment facilities;

- The students need to carry out visual control efrttechanical cleaning
quality of mechanical cleaning and washing vehicles
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- The students need to control the sanitary andemygicondition of the

236




primary processing plants;

- The students need to determine the sanitary aniémigg-ondition of
the technological equipment of the fat section;

- The students should determine the sanitary ancehigcondition of
technological equipment, containers and other ¢bjefcthe sausage
section;

- The students need to investigate the sanitary ggiehic condition of

premises and equipment of the technical semi-fedgtroducts section|.

- The students need to draw up acts of the sanitarglition;
- The students have to control the milk utensils ipaf washing and
disinfection.

9. Control of the sanitary and hygienic refrigeratoondition.

10. Sanitary-bacteriological and veterinary-sagitamtrol of the sausage
production.

11. The investigation of the workshop premisestaanitate and equipment of
technical semi-finished products section.

12. Evaluation of the dairy production sanitary agdienic state.

The teaching language

The Ukrainian and English languages

The discipline description

Annotation of elective courses

Prerequisites necessary
of the discipline study

The biggest amount of
students

Classroom subjects

25 students

The subject of the lectures:

. Sanitary measures of the animal infections prewee in Ukraine.
. Sanitary rules and regulations of meat indusirtgrprises.

. Sanitary rules and regulations for meat industoykers.

. Sanitary rules and regulations of the dairy sidu

. Sanitary rules and regulations for the dairyustdy workers.

. Basic principles of epidemiology at the meatistdy.

. Food poisoning and its prevention.

. Disinfection. Methods of disinfection.

. Disinsection. Methods of the disinfestation.

10. Deratization. Methods of the deratization.

11. Veterinary sanitary engineering of the disitifecand disinfestation.
12. Sanitary requirements of the meat productiahmnducts.

O©CO~NOOOAWNE

Subject of practical training

1. Preparation of working solutions of detergemid disinfectants.

2. Quality control of equipment, premises washing disinfection.

3. Methods of water purification.

4. Sewage treatment plants.

5. Control quality of vehicles washing and disitifea.

6. Control of sanitary requirements fulfilmentoerning the base of pre-
slaughter cattle and slaughtering preparation

7. The monitoring fulfillment of sanitary regulati® for livestock processing
shop requirements. Drawing up an act on the sfdteaith.

8. Determination of the sanitary and hygienic &tt®n equipment condition;
preparation of disinfecting and washing solutiamstheir sanitary treatment.

Subject Sanitary and hygienic requirements of the productio and processing of
livestock products
Professor Malyna Vasyl Viktorovych

Candidate of Veterinary Sciences, Associate Profess
Head of the Department of Animal Hygiene and BasfcSanitation

Course and semester

3 course, 2 semester

Accepted faculties

Faculty of Biotechnological
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A list of competences and
relevant learning
outcomes provided by
the discipline

=

The following students’ knowledge and skills carcbesidered as the result
the discipline learning :

Knowledge :

- The sanitary measures systems of the livestocktiofes prevention in
the territory of Ukraine, especially anthropozodsdsliseases common
to animals and humans);

- The sanitary measures system of the meat and iddingtries.

- The methods of disinfection, disinsection and dea#ibn;

- The intestinal infections prevention of food praiag workers
(dysentery, cholera, typhoid fever).

- The purulent diseases of food processing workérs.preventative
measures.

- The personal hygiene rules of the meat and dagétystry workers;

- The observance of sanitary protection zones thed teebe followed by
processing enterprises, apiaries, animal slaugigemnterprises and
processing of slaughter products.

ills
- The students need to apply basic methods of latmyregsearch;
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- The students need to take flushes from equipmehtvatis of
industrial premises.

- The students need to implement the disinfectiogsindection and
deratization of premises;

- The students need to plot a technological diagrbtheowater treatment
process at the sewage treatment facilities;

- The students need to carry out visual control efrttechanical cleaning
quality of mechanical cleaning and washing vehicles

- The students need to control the sanitary andemygicondition of the
primary processing plants;

- The students need to determine the sanitary aniémggondition of
the technological equipment of the fat section;

- The students should determine the sanitary andehigcondition of
technological equipment, containers and other ¢bjefcthe sausage
section;

- The students need to investigate the sanitary ggi@hic condition of
premises and equipment of the technical semi-fedgtroducts section,

- The students need to draw up acts of the sanitargliton;

- The students have to control the milk utensils ipaF washing and
disinfection.

The discipline description

Prerequisites necessary
of the discipline study

The biggest amount of
students

Classroom subjects

25 students

The subject of the lectures:

. Sanitary measures of the animal infections preee in Ukraine.
. Sanitary rules and regulations of meat industgrprises.

. Sanitary rules and regulations for meat industykers.

. Sanitary rules and regulations of the dairy sidu

. Sanitary rules and regulations for the dairyustdy workers.

. Basic principles of epidemiology at the meauistdy.

. Food poisoning and its prevention.

. Disinfection. Methods of disinfection.

. Disinsection. Methods of the disinfestation.

10. Deratization. Methods of the deratization.

11. Veterinary sanitary engineering of the disitifecand disinfestation.
12. Sanitary requirements of the meat productiahpnducts.

O©CO~NOUTA WNPE

Subject of practical training
1. Preparation of working solutions of detergemis disinfectants.
2. Quality control of equipment, premises washing disinfection.
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3. Methods of water purification.

4. Sewage treatment plants.

5. Control quality of vehicles washing and disittiec.

6. Control of sanitary requirements fulfillmentoerning the base of pre-
slaughter cattle and slaughtering preparation

7. The monitoring fulfillment of sanitary regulati® for livestock processing
shop requirements. Drawing up an act on the sfdteaith.

8. Determination of the sanitary and hygienic &tt®n equipment condition;
preparation of disinfecting and washing solutiamstheir sanitary treatment.
9. Control of the sanitary and hygienic refrigeratoondition.

10. Sanitary-bacteriological and veterinary-sagitamtrol of the sausage
production.

11. The investigation of the workshop premisestaanistate and equipment ¢
technical semi-finished products section.

12. Evaluation of the dairy production sanitary agdienic state.

The teaching language

The Ukrainian and English languages

Annotation of elective courses

Subject

Design and construction of the livestock
production and processing enterprises

Professor

Bondarenko Lesya Viktorivha

Candidate of Veterinary Science,

Assistant of the Department of Animal Hygiene a
Basics of Sanitation

o

Course and semester

2 courses, 2 semester

Accepted faculties

Faculty of Biotechnological

discipline

A list of competences and relevant
learning outcomes provided by the

The following students™ knowledge and skills can be
considered as the result of the discipline learning

Knowledge :

- Students need to have professional knowledg
and practical skills in the current legal
framework in the field of animal husbandry
construction;

- The students need to know the current normg
structure of livestock technological design of
enterprises and state building codes for
industrial construction;

- The students need to be aware of zoo-hygien
standards of the separate premises constructjon.

- The students need to have knowledge about
observance of zoo-hygienic standards of
livestock pecking density and fulfillment of

4]
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veterinary and sanitary rules of separate farm
industrial complexes completing;

- The students need to be aware of the zoo-
hygienic standards as well as the veterinary g

sanitary rules of observing the fireproof break;

- The students need to have knowledge of the
most suitable climatic zone selection and typi
projects of livestock premises, as well as
enterprises of livestock products processing.

ills:

- The students need to have skills of regulatory|
framework analyzing of the livestock premise
construction.

- The students need to make projecting tasks.

- The students have to determine the necessar
sizes and acre of processing area.

- The students have to choose an incremental
linking of the premises. Most of all, they have
calculate the amount of technological
equipment, water and electricity consumption
that are required by the production process;

- The students need to have computer-aided
design skills.

- The students should calculate the cattle stallg
number of the premises;

- The students have to calculate the hourly
ventilation volume and thermal balance of the
livestock premises;

- The students need to calculate the livestock
premises lighting.

- The students need to calculate the required
amount of water for animals watering, feed
preparation and technical needs for livestock
husbandry;

- The students need to calculate the amount of
animal residues.

- The students have to calculate the volume of
sewage drains and develop ways to clean the

S or
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The discipline description

Prerequisites necessary of the
discipline study

The biggest amount of students

Classroom subjects

25

The subject of the lectures:
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The teaching language

1. The concept of technological design.

2. Tasks and regulatory framework of design.

3. Stages of design.

4. Characteristics of building materials.

5. General zoo-hygienic requirements of livestock
premises construction and operation.

6. Departmental standards of the technological of]
livestock and poultry enterprises.

7. The sanitary appliance of livestock premises.
8. Design of artificial ventilation systems.

9. Design of cattle-breeding business depending
the keeping animals system and method.

10. Basic requirements of the pig pens design an
construction.

11. Basic requirements of the sheepfolds and goa
houses design and construction.

12. Basic requirements of stabling design and
construction.

13. Basic requirements of hen houses design and
construction.

14. Modern waste treatment plants of livestock

husbandry. Methods of animal residues utilization.

Subject of practical training

1. Regulatory documentation of the livestock
premises design and construction.

2. Design tasks.

3. General information of construction activities.
4. Design of the general layout.

5. Computer-aided design.

6. Types of livestock husbandry projects.

7. The cattle stall calculation.

8. Characteristics and properties of materialsl use
for the construction of foundations, walls and
partitions, ceilings and floors, roofs, windows and
doors.

9. Methods of air volume calculating, heat balanc
and lighting of livestock premises.

10. The calculation amount of animal residues.
Hygienic requirements of sewer design.

11. Requirements of the waste transfer statiorgde;
and constructions.

The Ukrainian and English languages

—
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Annotation of elective courses

Subject

Design and construction of the livestock
production and processing enterprises

Professor

Bondarenko Lesya Viktorivha

Candidate of Veterinary Science,

Assistant of the Department of Animal Hygiene a
Basics of Sanitation

o

Course and semester

2 courses, 2 semester

Accepted faculties

Faculty of Biotechnological

A list of competences and relevant
learning outcomes provided by the
discipline

The following students™ knowledge and skills can |be

considered as the result of the discipline learning

Knowledge :

- Students need to have professional knowledg
and practical skills in the current legal
framework in the field of animal husbandry
construction;

- The students need to know the current norms
structure of livestock technological design of
enterprises and state building codes for
industrial construction;

- The students need to be aware of zoo-hygien

D

o

standards of the separate premises constructjon.

- The students need to have knowledge about
observance of zoo-hygienic standards of
livestock pecking density and fulfillment of

veterinary and sanitary rules of separate farms or

industrial complexes completing;
- The students need to be aware of the zoo-

hygienic standards as well as the veterinary gnd

sanitary rules of observing the fireproof break;
- The students need to have knowledge of the

most suitable climatic zone selection and typical

projects of livestock premises, as well as
enterprises of livestock products processing.

ills:
- The students need to have skills of regulatory|
framework analyzing of the livestock premises
construction.
- The students need to make projecting tasks.
- The students have to determine the necessar
sizes and acre of processing area.
- The students have to choose an incremental

linking of the premises. Most of all, they have|to

calculate the amount of technological
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equipment, water and electricity consumption
that are required by the production process;

- The students need to have computer-aided
design skills.

- The students should calculate the cattle stallg
number of the premises;

- The students have to calculate the hourly
ventilation volume and thermal balance of the
livestock premises;

- The students need to calculate the livestock
premises lighting.

- The students need to calculate the required
amount of water for animals watering, feed
preparation and technical needs for livestock
husbandry;

- The students need to calculate the amount of
animal residues.

- The students have to calculate the volume of
sewage drains and develop ways to clean the

The discipline description

Prerequisites necessary of the
discipline study

The biggest amount of students

Classroom subjects

25

The subject of the lectures:

1. The concept of technological design.

2. Tasks and regulatory framework of design.
3. Stages of design.

4. Characteristics of building materials.

5. General zoo-hygienic requirements of livestock
premises construction and operation.

6. Departmental standards of the technological of]
livestock and poultry enterprises.

7. The sanitary appliance of livestock premises.
8. Design of artificial ventilation systems.

9. Design of cattle-breeding business depending
the keeping animals system and method.

10. Basic requirements of the pig pens design an
construction.

11. Basic requirements of the sheepfolds and goa
houses design and construction.

12. Basic requirements of stabling design and
construction.

13. Basic requirements of hen houses design and
construction.
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The teaching language

14. Modern waste treatment plants of livestock

husbandry. Methods of animal residues utilization.

Subject of practical training

1. Regulatory documentation of the livestock
premises design and construction.

. Design tasks.

. General information of construction activities.

. Design of the general layout.

. Computer-aided design.

. Types of livestock husbandry projects.

. The cattle stall calculation.

. Characteristics and properties of materialsl use
for the construction of foundations, walls and
partitions, ceilings and floors, roofs, windows and
doors.

9. Methods of air volume calculating, heat balanc
and lighting of livestock premises.

10. The calculation amount of animal residues.
Hygienic requirements of sewer design.

11. Requirements of the waste transfer statiorgde!
and constructions.

O~NO O WN

The Ukrainian and English languages

v,

Annotation of elective courses

Subject

Animal hygiene

Professor

Yuriy Balatskyi

Candidate of Veterinary Science,

Associate Professor of the Department of Animal
Hygiene and Basics of Sanitation

Course and semester

2 courses, 3 and 4 semesters

Accepted faculties

Faculty of Biotechnological

245

A list of competences and relevant
learning outcomes provided by the
discipline

The following students™ knowledge and skills can
considered as the result of the discipline learning

Knowledge:

- Students need to have professional knowledg
and practical skills of the mechanisms
theoretical bases and biosphere’s and
microclimate factors that have an influence or
the animals “organisms, zoological standards
and rules for animal retention, feeding and
taking care of them.

- The organization of zoo-hygienic and prevent|
measures at the intensive use of animals;

- The innovative developments in the field of
hygiene and sanitation;

- The evaluation and projects expertise,
construction and re-construction of livestock
facilities, recycling plants, etc.

- Methods of sanitary and hygienic and well-be
assessment of the production technologies an
systems of keeping animals selected and
effective in the economy.

- The sanitary and hygienic expertise of pastur
and their utilization, watering holes, condition
of keeping animals in summer camps and on
playgrounds, etc.

- Students have to be able to determine the
resistance of animals to biotic and abiotic fact
according to breeding methods ;

- Students have to make assessment of the
technological impact processes of production
and processing of livestock products on the
environment.

ills:

- Students need to be aware of using the necess
reagents, devices and equipment to determine th
temperature and enclosure structures in the
premises, humidity and air velocity, atmospheric
pressure, airborne harmful gases, mechanical
impurities and microorganisms, natural and artfig
premises lighting that are based on organoleptic,
physicochemical, bacteriological and other methg
of research.

- The students need to provide optimal microclim
parameters in the premises under different syste
keeping animals and birds methods of different al
and production groups.
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- They need to be able to determine the quality o
fodder, water and soil.

- The students need to have knowledge and prag
skills to provide sanitary and preventative measu
on farms and other facilities for the livestock
products production and processing.

The discipline description

Prerequisites necessary of the
discipline study

The biggest amount of students

Classroom subjects

25

The subject of the lectures:

1. The subject and tasks of "Animal Hygiene".
History of hygiene development.

2. Air environment and its hygienic value.

3. Soil hygiene.

4. Water sanitary and hygienic requirements. Wat
hygiene and animals watering.

5. Sanitary and hygienic requirements of animal
feeding and fodder.

6. Sanitary and hygienic requirements to projectiq
and construction of livestock premises.
7. Farm’s veterinary measures.

8. Hygiene of keeping animals in the summer pas
period.

9. Animal management hygiene.
10. Hygiene and veterinarian sanitary requiremen
of livestock transportation.

11. Hygiene of productive livestock (cattle, pigs,
sheep, horses).

12. Hygienic and veterinary-sanitary requirement
of poultry farming.

13. Hygiene of rabbits, fur-productive animals,
hunting and service dogs as well as laboratory
animals.

14. Hygienic requirements of apiculture.

Subject of practical training

1. Safety arrangements at the laboratory of the
Animal Hygiene and Sanitation Basics Departmer
Microclimate parameters of the livestock premise
2. Veterinary hygienic air temperature control,
atmospheric pressure, hygrometric parameters, s|
of movement and cooling properties of air, livekto
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solar radiation , noise intensity, dust concerdrati
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The teaching language

and bacterial contemplation, gas composition of g
of livestock premises.

3.Sanitary and hygienic assessment of feed qual
rough fodder, grain fodder, succulent fodder, fadd
beet roots, combined feed, dry powder fodder ang
protein complement of animal and vegetable origi
4. Determination of feed damage caused by
microflora and prevention of mycoses and
mycotoxicosis.

5. Prevention of animal diseases caused by
poisonous and harmful plants.

6. Sanitary and hygienic control of drinking water
quality (determination of physical, chemical,
biological and microbial water quality).

The Ukrainian and English languages

Annotation of elective courses

Subject

Animal hygiene

Professor

Yuriy Balatskyi

Candidate of Veterinary Science,

Assaociate Professor of the Department of Animal
Hygiene and Basics of Sanitation

Course and semester

2 courses, 3 and 4 semesters

Accepted faculties

Faculty of Biotechnological

A list of competences and relevant
learning outcomes provided by the
discipline

The following students™ knowledge and skills can
considered as the result of the discipline learning

Knowledge:

- Students need to have professional knowledg
and practical skills of the mechanisms
theoretical bases and biosphere's and
microclimate factors that have an influence or
the animals “organisms, zoological standards
and rules for animal retention, feeding and
taking care of them.

- The organization of zoo-hygienic and prevent|
measures at the intensive use of animals;
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- Theinnovative developments in the field of

248




hygiene and sanitation;

- The evaluation and projects expertise,
construction and re-construction of livestock
facilities, recycling plants, etc.

- Methods of sanitary and hygienic and well-be
assessment of the production technologies ar
systems of keeping animals selected and
effective in the economy.

- The sanitary and hygienic expertise of pastur
and their utilization, watering holes, condition
of keeping animals in summer camps and on
playgrounds, etc.

- Students have to be able to determine the
resistance of animals to biotic and abiotic fact
according to breeding methods ;

- Students have to make assessment of the
technological impact processes of production
and processing of livestock products on the
environment.

ills:

- Students need to be aware of using the necess
reagents, devices and equipment to determine th
temperature and enclosure structures in the
premises, humidity and air velocity, atmospheric
pressure, airborne harmful gases, mechanical
impurities and microorganisms, natural and arafig
premises lighting that are based on organoleptic,
physicochemical, bacteriological and other methg
of research.

- The students need to provide optimal microclim
parameters in the premises under different syste
keeping animals and birds methods of different al
and production groups.

- They need to be able to determine the quality o
fodder, water and soil.

- The students need to have knowledge and prag
skills to provide sanitary and preventative measu
on farms and other facilities for the livestock
products production and processing.
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The discipline description

Prerequisites necessary of the
discipline study

The biggest amount of students

Classroom subjects

25

The subject of the lectures:
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The teaching language

1. The subject and tasks of "Animal Hygiene".
History of hygiene development.

2. Air environment and its hygienic value.

3. Soil hygiene.

4. Water sanitary and hygienic requirements. Wat
hygiene and animals watering.

5. Sanitary and hygienic requirements of animal
feeding and fodder.

6. Sanitary and hygienic requirements to projectiq
and construction of livestock premises.

7. Farm’s veterinary measures.

8. Hygiene of keeping animals in the summer pas
period.

9. Animal management hygiene.

10. Hygiene and veterinarian sanitary requiremen
of livestock transportation.

11. Hygiene of productive livestock (cattle, pigs,
sheep, horses).

12. Hygienic and veterinary-sanitary requirement
of poultry farming.

13. Hygiene of rabbits, fur-productive animals,
hunting and service dogs as well as laboratory
animals.

14. Hygienic requirements of apiculture.

Subject of practical training
1. Safety arrangements at the laboratory of the

Animal Hygiene and Sanitation Basics Department.

Microclimate parameters of the livestock premise
2. Veterinary hygienic air temperature control,
atmospheric pressure, hygrometric parameters, s
of movement and cooling properties of air, live&to
solar radiation , noise intensity, dust concerdrati
and bacterial contemplation, gas composition of g
of livestock premises.

3.Sanitary and hygienic assessment of feed qual
rough fodder, grain fodder, succulent fodder, fadd
beet roots, combined feed, dry powder fodder an
protein complement of animal and vegetable origi
4. Determination of feed damage caused by
microflora and prevention of mycoses and
mycotoxicosis.

5. Prevention of animal diseases caused by
poisonous and harmful plants.

6. Sanitary and hygienic control of drinking water
quality (determination of physical, chemical,
biological and microbial water quality).

The Ukrainian and English languages

er

=}

ture

ts

b.

peed
c

ir

L=

|

250




251




