Tabesa 5.2 Cnenudukanyja npeamera Ha CTYIH]jCKOM mporpamy EHojioruja, CrieiyjalncTHUKUX
aKaJeMCKHUX CTYIHja

Ha3us npeamera: JlerucaTuBa y 00J1aCTH BUHAPCTBA
HacraBHunu: Baagumup Hymkam

CraTyc npenMer: 00aBe3HU MpeIMeT Ha CTYIHjCKOM IPOTrpamy
Bpoj ECIIb: 3

Ycnos: Hema

Hu/b npeamera
Yno3HaBame CTyIEHTa ca 3aKOHOJABCTBOM y OOJACTH IIPOM3BOAKEC M NPOMETA BHHA KOje MMa 3a LB Ja
3aITUTH TOTPOINada OJf KPHUBOTBOPEH-A, JaKHOT TPEICTaBbarba IIPOM3BOAA W 3AIUTUTH 3APaBJbe
notpomada. VHCTHTyIMOHaNHAa OpraHW3aldja, OpPraHM yIpaBe, MEXaHH3MH OUTydMBama U
(hyHKIMOHHCATA.

Hcxon npeamera

CepiieHu cTyneHTH Oulie eyKoBaHHM 3a 00J7aCT 3aKOHOIABCTBA BE3aHOT 3a MPOU3BOAKY, IPEPay, KBATUTET
Y TIPOMET BUHA U JAPYTUX MPOU3BOJA M HYCIIPOU3BO/Ia TEXHOJOI ] BUHA, KA0 U JApyra IHTama 01 3Havaja 3a
rpoxije, mMpy, BUHO U JPyre MPOU3BoJe o1 rpoxha, mupe, KJbyka U BHHA KOjU CE KOPUCTE y MPOU3BOIBU
BHHA.

Capgp:xxaj npeqmera

dopmynanyja ¥ UMIUIEMEHTalWja 3akoHoAaBcTBa. KoHTposje u MexaHusmu KoHTpose. PerymatuBa EV.
3aKkoH 0 BHHY, ypeade, NpaBHIHULIN O KBAJIUTETY U HAUMHY MOPOM3BOIE, IPOMETY, JEKIapHcamky BUHA U
JPYTHX Mpou3Boja ox rpoxha, mmpe, KJbyka, KOjU ce KOPUCTE y MPOU3BOAKH BUHA.

IIpenopy4yena nureparypa
1. 3axoH o Buny, Ciyx6enu rmacauk PC, 41/09.
2. International code of oenological practices, 2013 issue, international organisation of vine and wine,
Paris, 2013.
3. IlpaBumHHK O HauMHY W TMOCTYNKY NPOM3BOAKE W O KBAIUTETY CTOHMX BHHA, Ka0 WM BUHA ca
reorpadckum nopeksioM, Ciyx6enn riaacauk PC, 6poj 87/2011.

Bpoj yacoBa akTHBHe HacTaBe | Dpenasama: 2 | Cryamjckn ucrpaxuBauxu pax: 2

Merozae uspohema Hacrase
WuTepakTHBHA MpeaBamba U KOHCYJTALMje y TPYIH WIH [0jeAMHAYHO, 3aBUCHO 0J] Opoja CTyeHaTa; u3pajia
Y IIpe3eHTal}ja CeMUHAPCKOT pasia

Ouena 3Hama (MakcuMaJjnu 6poj noena 100)

IIpenucnutHe 06aBe3e noeHa 3aBpuiHM UCOUT noeHa

CeMUHapCKH paj 40 Ycmenu uenut 50
AKTHBHOCT 10




