Ta6ena 5.1 Cneundukanyja npeaMeTa Ha 3ajeIHUYKO] JIUCTH MPEeIMETa JOKTOPCKUX CTyIja

Haszus npenmera: IIporeunu u 6moxemujcke Tpanchopmanmje
HacraBHuk: ITonoBuh, M. /bnsbana

Crartyc npeameTta: n300pHH 32 CBE CTYIHjCKE Mporpame

Bpoj ECIIB: 10

Ycaos: HEMa

ns npegmera
Omoryhutn cTyneHTHMa KOMIIETEHTHOCT, OZTHOCHO CTHIal€ HayYHHX W aKaJIeMCKHX BEIITHHA M3 OfabpaHuX
obnactu OMoxeMHuje IpOTEeHHa, a Y CKJIIy ca CaBpeMEHHM IIPpaBIHMa pa3Boja HAyKe y OBOj OOIACTH.

Hcxon mpeamera
Ocnoco0JFeHOCT CTyJAeHATa 3a CaMOCTAIHM HAayYHH W CTPYYHH pall Ha pemlaBamy mpobiiema u3 obiactu
IpoTenHa 1 OMOXeMHjCKe TpaHc(opMalrje Kao M lbUX0Ba OCIIOCOOJFEHOCT 32 Jajbe HAYYHO yCaBpIIaBambe.

Cappoxaj npeqmera

Teopujca nacmasa

W3Bopu nporeuna. Kapakrepusanmja, koHpopmanuja u (GyHKIHMja OpOoTeHHA. [IPOTCOJIMTHYKHA CH3UMH U
nporeuHu xpane. Enzumcke moaudukanmje — nobospiname (yHKIMOHAHUX CBOjcTaBa y XpaHH, (apmanuju,
Ko3MeTHIIM M amOanaxu. buocmHTeza pnb030M-MHAKTHBUPAjyhMX NpoTeMHa — MEAMIMHCKA MpPUMEHA.
BrocunTesa anTudyHramHux nporenHa u nentuia. Kinacudukanya u OMOCHHTE3a; JIEKTUH TayMaTHH — CIMYHH
NPOTEUHH; AprMHUH M TIIyTaMHH-OOTaTH IpOTEeMHH; (EHWIKETYHypHja — NIpOTeHMHH Oe3 QeHWIalaHnHa;
METaIONPOTEHHH.

Cmyoujcku ucmpasicusauxku pao

OBnamaBamke CENEKTUBHUM KopumihemeM wuH(popMalmja Ha TeMy Koja ce oOpalyje, y3 caMocTaiHo
HpeTpakuBame OMOMMOTEYKHX (OHIOBA M MOAATAKa JOCTYIHHX Ha MHTEepHETy. CeleKLHUjH pacloiI0XKUBHX
mmoJiaTaKa, ca moceOHNM OCBPTOM Ha KOMITapaljy ONPEYHNX CTABOBA Y OKBHPY M3abpaHe TEMeE.

Cemunapcxu pao

[Ipe3eHTanuja cemMHHapCKOr pajna y IUcaHO] (OpPMH, KOpUIINEHEM jaCHOI HAy4HO-CTPYYHOI je3uKa, Y3
KOHLIM3HO 3aKJby4HBambhe Ha 0a3u pelieBaHTHUX MOJATaKa U MPaBUIIHO HaBoheme uTeparype.
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Bpoj uacoBa aKkTHBHe HACTaBe | npenasama: 4 | CTyaHjcKH HCTPAKHBAYKH paj: 2

Mertone u3Bohema HacTaBe
WHTepakTiBHA NpeaBamba M KOHCYJITalMje Y IPYNH HIM CaMOCTaJHO 3aBHCHO Of Opoja cTyAeHaTa; paj Ha
padyHapy, Kopumherma HHTEpHETA, H3pajia M IPe3eHTallja CEMHUHAPCKOT paja.

Ouena 3Hama (MakcUMaJIHHU Opoj noena 100)

IIpeaucnutHe 006aBe3e noeHa 3aBpLIHU UCTIUT noeHa

AKTHBHOCT Y TOKY IIpe/iaBamba 10 Ucnur 30

CeMHHAPCKH pajl 60




