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Year 1 Year 2 Year 3 Vear 4
Form of assessment Credits Total academic hours Assigned department
Semester 1 | Semester 2 | Semester3 | Semester4 | SemesterS | Semester | Semester7 |Semester8
Name Pass/fail
Examin | Pass/ fail | exam | Term | Course | Module | CaICURtoN As | Workwith | Class-
s | et | i [ popr | S | it ol Fae | G | nter | oo | S-Sty | ot | st | rets Credits Credits Credits Credits Credts | Credits | Code Name
grade
Unit 1. Discipli 210 | 7560 | 4404.75 | 4054 | 2294.85 | 8604 | 31 2 2% 25 26 28 30 18
Core part 166 | 5976 | 3345.25 | 3066 | 191635 | 7144 | 31 24 26 25 23 17 17 3
Socio-humanitarian module 133 | 2266 1 22 702 | 393.15 | 364 | 300.25 | 98.6 6 4 7 5
History (history of Russia, general history) 1 4 144 58.8 46 52 33.2 4 71 Department of History
Basics of sociocultural communication 2 1 6 216 | 13845 | 138 | 77.55 2 4
(Culturology and intercultural communications 2 2 7 4615 | 46 | 2585 2 72 [Department of Philosophy and Culturology
Social science 1 2 7 4615 | 46 2585 2 73 |Department of Social scences, pedagogy
Psychology of communications 2 2 7 4615 | 46 | 2585 2 73 [Depertment of Socialscences, pedagogy
Department of Economic theory and
Economics 3 3 108 88 | 46 % 332 3 54 nethoce
Philosophy 3 4 144 58.8 a6 53 322 4 72 |Department of Philosophy and Culturology
- S B ” s | = | e B 5 |Pepatment of Socal scences, pedagogy’
and law
Economy and management in an enterprise 6 3 108 44.15 a4 63.85 3 52 |Department of Management
Module "Basics of business communications™ 13 2 10 360 | 27275 | 272 | 8725 4 2 2 2
Russian language and culture of speech 1 2 7 32.15 32 39.85 2 55 |Department of Russian language
Foreign language 13 24 8 288 240.6 240 474 2 2 2 2 45  |Department of Foreign languages
Module "Physical education and sport” 16 2 72 363 | 36 | 357 1 1
Basics of PE 1 1 36 18.15 18 17.85 1 56 |Department of Physical education
Physical self-perfection 6 1 36 1815 | 18| 1785 1 56_|Department of Physical education
wmn 112223
Physics and mathematics module 23344 1233456 as 2 87 | 3132 | 1678 | 1501 | 9982 |asss| 17 18 17 12 17 6
5556
Mathematics 2 2 2 432 1776 | 152 189 654 6 6 13 |Department of Applied mathematics and
information
Department of Applied mathematics and
Informatics 2 1 6 26 | 10495 | o2 | 7885 | 322 2 4 13|
Physics 3 2 23 8 288 151.25 138 104.55 32.2 3 5 25 |Department of Physics
oioay N 3 08 s o A 2 3 4 |Department of Water bioresources and
" 12344
Chemistry o 36 a5 | 123 3 | 1206 | 7211 | 648 | 3797 | 1952 6 5 8 10 5 2
Inorganic chemistry 1 1 6 216 88.8 76 94 33.2 6 35 |Department of Chemistry
(Organic chemistry 2 2 5 180 1028 | 9 a5 322 5 35_|Department of Chemistry
Physical and colloidal chemistry 3 3 5 180 102.8 90 45 32.2 5 35 |Department of Chemistry
Biochemistry 4 5 180 1028 | 9 45 322 5 35_|Department of Chemistry
Analyical chemistry and physico-chemal analysi metiods i food 3 A s o5 | 15705 | 13 | sem | 52 N S 35 |pepartment of Cremisty
(Chemistry of biologicaly active substances 5 5 5 180 1058 | %0 a2 322 5 35_|Department of Chemistry
Surface phenomena and dispersed systems in food biotechnology 6 2 72 60.15 60 11.85 2 35 |Department of Chemistry
Department of Applied mathematics and
Information technology in professional actvities 3 4 144 7615 | 76 | e7ss 4 13 aton techrologice
Biology of hydrobionts 4 2 72 46.6 46 254 2 44 | Department of Water bioresources and
Mathematical modeling s 4 144 7615 | 76 | 6785 4 36_|Department of Food biotechnology
Food chemistry 5 4 144 748 62 36 332 4 36_|Department of Food bi
Microbiology 5 4 144 88.8 76 2 332 4 44 |Pepartment of Water bioresources and
Molecular biology 6 4 144 888 76 23 22 4 44 |Pepartment of Water bioresources and
Module "Safe ing environment” 7 5 7 7 12 432 2231 207 176.7 32.2 2 10
Environmental biotechnology 5 2 72 46.15 46 25.85 2 36 |Department of Food
Life safety 7 4 144 76.15 76 67.85 4 4 |Pepartment of Technosphere safety and
Safety and quality control of food raw materials and food products | 7 7 6 216 1008 | 8s 83 322 6 36 [Department of Food biotechnology
General professional module 44 55 1 4 18 648 389.05 362 194.55 64.4 3 11 4
Professional basics 1 3 108 7615 | 76 | 3uss 3 36_|Department of Food biotechnology
Projection drawing and computer graphics 4 4 6 216 89.8 7 9 22 6 35 |Department of Chemistry
Research methods, 4 5 180 1028 | 90 45 322 5 36_|Department of Food biotechnology
Physical methods in food biotechnology 5 2 7 60.15 60 11.85 2 3  [Department of Production equipment
Thermal engineering 5 2 7 60.15 50 1185 5 4 _|Pepartment of Water bioresources and
Professional module 67 | 78 6 15 540 | 3529 | 324 | 1237 | 634 5 7 3
Biotechnology processes and apparatus 6 6 5 180 107.8 92 40 322 5 3, |Department of Production equipment
Metrology, standardization and certfication in food biotechnology | 7 4 144 888 7 2 312 4 36 [Department of Food biotechnology
Design of muticomponent food products 7 3 108 7615 | 76 | 3uss 3 36 [Department of Food biotechnology
Quality in i 8 3 108 8015 | s | 2785 3 36_|Department of Food bi
Part formed by the educational process participants 44 | 1584 | 10595 | 988 | 3785 | 146 2 3 1 13 15
Professional module (B) 67 | 566 67 18 6a8 | 42805 | 396 | 15555 | 64.4 3 11 4
Biochemical potential o hydrobionts s 3 108 7615 | 76 | 3185 3 36_|Department of Food biotechnology
Basics of biotechnology 6 6 5 180 1078 | %2 40 322 5 36_|Department of Food biotechnology
Homeostasis and nutrition 6 3 108 7615 | 76 | 3185 3 36_|Department of Food
|General food biotechnology 7 6 7 7 252 167.95 152 51.85 32.2 3 4 36 |Department of Food biotechnology
Elective courses 2 2 72| 4615 | 46 | 2585 2
Development of Russian fishery complex 2 2 7 4615 | 46 | 2585 2 71 [Department of History
Development of regional fshery complex 2 2 72 4615 | 46 | 2585 2 71 [Department of History
Elective courses 7 2 72 46.15 46 25.85 2
Intellectual property in professional activities 7 2 72 4615 | 46 | 2585 2 73 |Department of Social scences, pedagogy
Legal regulation of labor relations in a professional sphere 7 2 7 46.15 46 25.85 2 7 D::T:V'v“e"‘ of Social sciences, pedagogy
Elective modules 888 77788 88 22 792 539.15 500 171.25 81.6 7 15
Elective module 1. Biotechnology of products from raw
material of animal origin 888 | 77788 88 22 | 792 | 53915 | 500 | 17125 | 816 7 15
Technology of products from raw material of animal origin 8 7 8 7 2% | 1895 | 146 | esss | 272 3 4 36 [Department of Food biotechnology
Biologically active substances and composiions from raw material of g 7 8 6 216 14205 | 130 | 4585 | 272 2 4 36 |Department of Food biotechnology
animal origin
Functonal technological aditives in biotechnology of products from( ¢ 5 108 . © s 2 5 36 |bepertment of Food biotechnology
raw material of anima origin
Design, production control and quality management in the
biotechnology of products from raw material of animal origin 7 2 72 6215 62 985 2 36 |Department of Food biotechnology
Rheometry of products from raw material of anima origin 8 2 7 5615 | 56 | 1585 2 36 [Department of Food biotechnology
Equipment for_biotechnlogical productions for  processing raw . ) 72 w15 | ss | ses ) 52 |Department of Production equipment
material of anima origin engineering
Elective module 2. Biotechnology of products from raw
material of plant origin 888 | 77788 88 22 | 792 | 53915 | s00 | 17125 | 816 7 15
Technology of products from raw materials of plant origin 8 7 8 7 2% | 15895 | 16 | esss | 272 3 4 36 [Department of Food biotechnology
El‘:‘n"tg;fg"l‘r"ame substances and compositons from raw material of| 7 8 6 216 14295 | 130 | 4585 | 272 2 4 36 |Department of Food biotechnology
Functonal technological addiives in biotechnology of products from( ¢ 5 108 68 © s o 5 36 |bepertment of Food biotechnoloay
raw material of plant origin
Design, production control and quality management in - thel 7 2 72 6215 62 9.85 2 36 |Department of Food biotechnology
of products from raw material of plant origin
Rheometry of products from raw material of plant origin 8 2 72 5615 | 56 | 1585 2 36 [Department of Food biotechnology
Equipment for biotechnological productions for processing raw . ) 7 so15 | s6 | 1585 ) 32 |Pepartment of Production equipment
material of plant origin engineering
Unit 2. Practical training 2 864 864 6 3 6 9
Core part 24 864 864 6 3 6 9
Academic training 24 9 324 324 6 3
practice 2 5 324 324 6 3 36_|Department of Food biotechnology
On-the-job training 68 15 540 540 6 9
Technological practice 3 6 216 216 3 36_|Department of Food biotechnology




Pregraduation practice [ | [ 9 324 324 36 |Department of Food biotechnology
Unit 3. State final 6 216 216

Preparation :?;r kthe defense procedure and defense of the ﬁnal| ‘ | 6 216 216 36 |Depa rtment of Food biotechnology
Elective courses 4 144 46.3 46 97.7

Information-bibliographic culture | ‘ 2 | 2 72 16.15 16 | 5585 |

Research seminar | | s | 2 72 3015 30 41.85 |

Elective discipli in Physical and sport 330 330 | 330

Module "Physical education and sport” (B) 246 330 330 | 330

Practical training in PE and sport (elective course) 246 330 330 330 56 |Department of Physical education
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