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I. The content of science

The purpose of teaching science is to properly control all technological processes, from
the reception of raw materials in production enterprises, to storage, production, placing of
production and finished products in warehouses and their delivery to consumers, teaches the
correct analysis of quality indicators of raw materials, semi-finished and finished products.

The task of science is to introduce students to the theoretical basis of types, classes of food
products and their preparation technologies. In addition, theoretical knowledge, practical
skills, a methodical approach to changes in the field and the formation of a scientific
worldview, to know the content and essence of the laws related to education, to reveal the
importance of a person's place in life by forming a personal attitude towards them. Knowledge
of normative documents of the higher education system, organization of the educational
process in the credit-module system, higher education technologies and interactive education
methods; teaches the system of disciplines and personnel requirements of customers in the
canning industry specialty.

II. The main theoretical part (lecture sessions)
I1.1. The subject includes the following topics:

Topic I. Introduction. Establishment of technical and chemical control in the food
industry and its tasks. The purpose and tasks of science. The role of technological and
physical- chemical control in production. Raw material standardization system. The main
indicators of product quality. Results of socio-economic reforms in our republic, territorial
problems and achievements of science, technology and technology

Topic 2. Product quality improvement. Determining product quality and evaluating
its level. Standardization of product quality. Product quality management and assessment
methods. Complex systems in product quality management. Types of product quality
control. Checking the quality of food products . Technical and chemical control during the
production process. Production technological laboratory (ICHTL) organization and its tasks.
State ofthe laboratory and its duties . Establishment of a factory laboratory . Technical and
chemical control and transfer during the production process. Determining product quality
and evaluating its level . Product quality indicators. Food quality management. Product
quality development and management system.

Topic 3. Methods of obtaining samples for product analysis and their analysis . The
main indicators of product quality and their determination methods. Determining the



conformity of the quality of products with standard requirements . Selection of samples for
determination of product quality and chemical analysis . Sampling during reception, storage and
processing of raw materials. Potentiometry method. Determination of pH by potentiometric
method. Potentiometric titration method . Calorimetry method . Refractometry method .

Topic 4. Determination of meat quality by physico-chemical method. Organization of
control in the meat products production industry Meat raw materials and their types.

Topic 5. Canned meat techno-chemical control during the production process.
Methods of determining the division of meat into categories and varieties.

Topic 6. Quality control of sausage products. Quality control of sausage products.
Determination of quality indicators of sausage products. Determination of the quality of
sausage products in laboratory conditions. Quality control of canned meat products .
Requirements for the quality of raw materials, containers and finished products. Processing
ofthe production process through technological stages.

Topic 7. Quality control of canned meat products. Determination of meat quality by
physico-chemical method. Determination of meat quality by bacterioscopic and
microbiological methods. Meat processing by cooling.

Topic 8. Milk and technical and chemical control during the production of dairy
products . Milk Place oftechnical and chemical control in the production process. Chemical
composition of milk. Milk protein, sugar, mineral salts, vitamins, acids and their properties
. Analysis of milk . Quality control of milk separation and cream preparation . Examination
of the coagulation duration of milk by means of coagulating enzymes . Organoleptic
assessment of milk quality.

Topic 9. Quality control of dairy products . Control of cream production. Quality
control of dairy products. Control of cream and cream production. MTX requirements for
cream paste and sour cream . Requirements for the quality of raw materials. Control of the
technological process of cream and cream production. Preparation for sampling and analysis.
Finished product quality control.

Topic 10. Control of cheese production Control of cheese preparation. Control of ice
cream production. Control of canned milk production.

Topic 11: Techno-chemical control in grain and grain products processing enterprises

Topic 12: Techno-chemical control in flour mills
Topic 13: Techno-chemical control in cereal factories

Topic 14. Techno-chemical control in feed processing enterprises

Topic 15. Technical chemical control in pasta production



I11. Laboratory training instructions and recommendations
The following topics are recommended for laboratory training:

1 Technical safety rules in technochemical laboratories

2. Determining the mass fraction of moisture in canned meat and determining the
physicochemical methods of quality assessment

3. Sausage quality control and moisture determination

4. Determining the amount of table salt in sausage products

5. Determination of nitrate content in meat products

6. Meat quality control.semi-finished products: qualitative determination of filler in meat,
natural minced meat, determination of the mass fraction of minced meat filling in semi-
finished products in frozen dough

7. Determination of moisture content in semi-finished products

8. Determination of acidity of cottage cheese and cottage cheese products

9. Determining the mass fraction of fat in ice cream

10. Determination of mass fraction of moisture in cheeses

11. Methods of technical chemical control of butter

12. Determining the mass fraction of dry non-fat milk residue (somo) in butter

13. Determination of the acidity of butter using the titrometric method

14. Confectionery analysis. Methods of determining the quality of honey

15. Checking the quality of bread and bakery products

IV. Independent education and independent work
Recommended topics for independent study:
It is recommended to prepare abstracts and present them by students on independent learning
topics.
. Technical chemical control in the production of meat and dairy products.
. Technical chemical control in the production of grain products.
. Methods of obtaining and analyzing samples for analysis.
. Organization oftechnical chemical control in food enterprises.
. Requirements for the quality of raw materials, finished and semi-finished products and
their standardization procedure.
. Automation of techno-chemical control.
7. Quality control of meat, animal fats.
8. Technical and chemical control in production of sour dairy products, cooked sausages,
semi-smoked sausages
9. Grain receiving enterprises. The scheme of analysis of seeds in the laboratory
10. Wheat grain quality analysis scheme. Report on the quality of storage of grain products
I1. Poultry preparation and storage technology
12. Technology of preparation of semi-finished meat products
13. Technology of making smoked meat products
14. Quality control of meat products
15. Prevention of falsification of meat products

O wWwN —

[<2]



»

V. Learning outcomes of the subject - Formed Competencies (FC)

As aresultofmastering the subject, the studentshould be able to apply:

« -The student is able to take samples of the raw materials given to the processing and the
finished and semi-finished product formed in its processing, as well as waste, plan and
correctly determine whether the results obtained meet the standard requirements;

e it is necessary to have the skills to properly conduct the technological and physico-
chemical control of the processes of processing, storage and production of meat-milk and
cereals

V1. Educational technologies and methods:
e lectures
¢ individual tasks
« working in groups
« showing presentations
< individual projects
« teamwork and project protection

VII. Requirements for obtaining credits:
Full knowledge oftheoretical and methodological concepts ofscience, the ability to solve small
practical problems, independently create methods, structures and perform tasks and tasks in the
current, intermediate forms of control, submission of written works for final control.
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