Ha3sa xadenpu

Bionorii mroqunu, ximii Ta MHX

Hazsa gucnumniainu

Food Chemistry / Xap4oBa ximist
MoBa BUKJIQJIAHHA: YKP / aHTJ

3arangpHa KUIBKICTh KPEIUTIB
(rogun)

4 xpenutu (120 rox.)

Kypc Ta miBpivus, ne
MMOYMHAETHCS TUCIUTUTIHA

3 kypc (5 cemectp)

KinpkicTh ceMecTpiB, MPOTITOM 1 cemectp
SKHX BUBYAETHCS JUCLUILTIHA
dopma HaBYAHHS, IS SKOL JIeHHa

ILI/ICHI/IHJ'IiHa IMPOIIOHYETBCA

[Tonepenni ymoBu

Busdenns nucuuruiig: 0a30B1 3HAHHA 3 XIMIT

HasBu cneniansHOCTEMN, 1S IKHX
MIPOIIOHYETHCSI BUBYCHHS
IUCHUAIUIIHA

014 Cepenns ocpira (Ximis)

KopoTkwii onuc Tuciuruiing

Mertoto kypcy «XapuoBa Ximis» € popMyBaHHS CydacHHUX
HAYKOBHUX YSBJIEHb L0JI0:

*()1310JIOTIYHOTO 3HAYCHHS OCHOBHHX HYTPI€HTIB,
*XIMI4HOI MPUPOAM Ta CKIAJ MAKPO- 1 MIKPOHYTPI€HTIB
IPOIOBOJILYOT CHPOBHHHU 1 Xap4OBUX MPOAYKTIB,
*JKeperia BMICTY OCHOBHUX HYTPI€HTIB,

*TIEpETBOPEHb OKPEMUX HYTPIEHTIB PU BUPOOHUIITBI 1
30epiraHHi NpPOAYKTIB XapyyBaHHS, 1110 BIUIMBAE Ha
XapyoBY LIHHICTh NPOAYKTIB XapuyBaHHS.

The aim of the course "Food Chemistry" is to form
modern scientific ideas about:

*physiological significance of essential nutrients,
echemical nature and composition of macro- and
micronutrients of food raw materials and food products,
esources of essential nutrients,

stransformations of individual nutrients during production
and

storage of food products, which affects the nutritional
value of food products.




