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wb npeamera
Vno3HaBamwe CTyJeHaTa ca CaBPEMEHUM JOCTUrHyhnMa u3 061acTH TeXHOJIOTHje IPOU3BOAKE XPAHe 3a
noceOHe KaTeropuje norpomaya.

Hcxon npeamera

CBpILIEHU CTYJICHTH CY OCIIOCOOJEEHHM 32 OCAaBPEMEHHBALE M yBOlEHhe HOBHX Olepalija i MEeTo/1a y
npousBoaky. Kanannaty cy crmocoOHM 3a caMOCTaTHO OpraHM30Babe M BOl)ehe TEXHOIOTH]€ IPOU3BOHE
MTOJTYTIPAINIPEMIbEHUX U TIPHUIPEMIbEHHUX jelia 3a ImoceOHe KaTeropuje MoTpomaya.

Canp:kaj npeamera

XpamuBa BPeTHOCT, EHEPreTCKe MOTpede MOjeIMHUX KaTeropHja IMOTpOoIlava, M3BOPH eHepruje. MuHepatHe
Marepuje U BATaMUHU. BpcTa 1 KBaJuTeT CUpOBUHE. 33/I10BOJbEH-E XUTHjeHCKe Oe30eaHocTu Xxpane. Hopmarusu
W cacraB XxpaHe 3a geily. CaBpeMeHHU NOCTYIILU IPOU3BOIHE IEXUAPHCAHE XpaHe 3a JIelly pa3jiniynuTe CTapOCHEe
no6u. [TpousBonmwa xpane 6e3 riyreHa. [IponsBoama XxpaHe HamemweHa ujadetndapuma. [Iponsoama xpaHe ca
CMameHHM cajipkajeM Mactu, conn u mehepa. [IpousBoama xpane 6e3 anuTrBa. BUcokonpoTeMHCKa XpaHa 3a
Jlely, CIOPTUCTE, ojpaciie U crape ocobe. Doprudukanuja xpane. [IpumMeHa caBpeMeHHX METOJA MAaKOBamba.
CaBpeMeHH MOCTYIIH yHanpelema TeXHOI0THje MPOU3BOII-E XPaHe 3a eIy U OJipacie.

Cmyoujcrku ucmpaxcusaurku pao:

CaMOCTaJIHO TpEeTpaKMBamkE JOCTYIMHUX OMOIMOTEeUKkHX (hOHIOBA M Iojaraka, oOpasa, aHalM3a M AUCKYCHja
nmocturHyha y caBpeMeHOj HaydHO] JTUTEpaTypu W3 OOJAaCTH TEXHOJOTHje TOTOBE XpaHE M XpaHe HAMEHCHE
moceOHNM KaTeropujama motporrada. CeJeknmja U o0pafa MPUKYIUBCHUX IMOJaTaka W M3paja CEMHHApPCKOT
pana.
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MeTtoae usBolhema HacTaBe
WHuTepakTHBHA MTpeaBama U KOHCYATAINN]E Y TPYITH WIH CAMOCTAITHO.

Ouena 3Hama (MakcuMaJHu O6poj moena 100)

HpeIlI(lCl'll/lTHe o0aBese IOocHa 3aBp1mm HCIIUT IOocHa

[IpakTryHa HacTaBa 10 VYcemenu ucnur 50

CeMuHapcku pajg 40




