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Year 1 Year2 Year3 Vear 4
Form of assessment Credits Total acadeic hours Assigned department
Semester 1 | Semester 2 | Semester 3 | Semester 4 | Semester 5 | Semester 6 | Semester 7 | Semester 8
Name Pass/ fail Calculat
Examin | Pass/ | exam | Term | Course | Modue |ion and As | Workwitha Class- ) ’ ’ ; ;
sion [t sent| witnn | vt | Snore | et | matie| P2 | chodted | sescher | oo | SeFstudy | Conwrol | Credits | Credis | Credis | Credts | Creds | Crects | Credits Credits | Code Name
grade work
Unit 1. Disciplines (modules) 207 | 7452 | 4410.05 | 2962 | 1952.95 | 1089 29 28 2% 28 28 21 31 16
Core part 116 | 4176 | 22918 | 1564 | 12632 | 621 25 26 17 17 19 4
Socio-humanitarian module 133 | 2256 | 1 22 | 792 | 4295 | 272 | 25225 [11025 3 4 7 3 2
History (history of Russia, general history) 1 4 144 5825 | 30 $_ | a2 4 71_|Department of History
Basics of sociocultural communication 22 1 6 216 | 13445 | 90 | 8155 2 4
Culturology and intercultural communications 2 2 72 415 | 30 | 2785 2 72 |Department of Philosophy and Culturology
Social science 1 2 7 46.15 30 25.85 2 73 |oepanment of Social sciences, pedagogy
Psychology of communications 2 2 72 415 | 30 | 2785 2 73 _|Department of Social sciences, pedagogy
Department of Economic theory and
Economics 3 3 108 5825 | 30 16 | 3375 3 54 O e
Philosophy 3 4 144 7425 | 46 % | 375 4 72 |Department of Philosophy and Culturology
Legal basis of professional activities 6 2 7 44.15 30 27.85 2 73 g:gal:v:"em of Social sciences, pedagogy
Economy and management in an enterprise 5 3 108 0.5 | 46 | 4785 3 52_|Department of Management
Module "Basics of business communications” 13 | 24 10 | 360 | 27275 | 206 | s7.25 4 2 2 2
Russian language and culture of speech 1 2 7 3205 | 30 | 3985 2 55 _|Department of Russian language
Foreign language 3| s 288 2406 | 176 | 474 2 2 2 2 45_|Departmentof Foreign languages
Module "Physical education and sport” 16 2 72 323 32 | 397 1 1
Basics of PE 1 1 36 1615 16 | 1985 1 56| Department of Physical education
Physical self-perfection 3 1 36 1615 16 | 1985 1 56| Department of Physical education
Mathematical and natural science module A 2 48 | 1728 | 8204 | se4 | 5836 | 324 14 2 5 5 4
Mathematics 12 2 2 432 1771 120 | 1694 | 855 6 6 13 |Pepartment of Applied mathematics and
Informatics 2 1 6 216 1024 60 7085 | 4275 2 4 13 |Pepartment of Applied mathematics and
Physics 3 2 23 s 288 149 106 | 10525 | 3375 3 5 25 _|Department of Physics
Chemistry 124 124 18 | 648 | 209.65 | 214 | 2201 |128.25 6 7 5
Inorganic chemistry 1 1 3 216 8855 | 60 847 | 4275 3 35_|Department of Chemistry
Organic chemistry 2 2 7 252 | 10855 | 80 | 1007 | 4275 7 35 |Department of Chemistry
Biochenistry of food products 4 4 5 180 | 10255 | 74 347 | 4275 5 35 |Department of Chemistry
Microbiology 5 4 144 92.25 64 18 3375 4 44 [Department of Water bioresources and
Module "Safe living environment” B 7 6 216 | 1403 | 96 | 757 2 4
5 N 7 s | % | 5 N v [Department of Water bioresources and
cauaculure -
Life safety 7 4 144 94.15 66 | 4985 4 42 [ epertment o safely an
Engineering and technical module a5 | 3 4 | 17 | e12 | 3399 | 230 | 15285 11925 3 10 4
Projection drawing and computer graphics 4 4 5 180 89.25 60 48 275 5 32 |Pepartment of Production equipment
Engineering mechanics 4 3 8 288 1564 | 110 | 8885 | 4275 3 5 24 [Department of Theory of machines and
and machine parts
Metrology and technical regulation s 4 144 9425 | 60 16 | 3375 4 31 |Department of Food products technology
General professional module 56 s 11 | 396 | 25665 | 164 | 7185 | 67.5 3 5
Scientific basis of technological processes 5 4 144 9425 | 60 16 | 3375 4 31 |Department of Food products technology
Basics of nutritiology 5 2 72 s61s | 38 | 1585 2 31 |Department of Food products technology
Food additives and technological aids 6 5 180 | 10625 | 66 0 | 3:7s 5 31 [Department of Food products technology
Part formed by the educational process participants o1 | 3276 | 211825 | 1398 | 689.75 | 468 4 2 9 1 9 13 27 16
Mathematical and natural science module (B) 3 | 34 3 13 | 468 | 20085 | 206 | 1344 | 4275 9 4
Mathematical modelling 4 4 144 94.15 66 49.85 4 13 [Department of Applied mathematics and
} o } - Department of Applied mathematics and
Information technologies in professional activities 3 4 144 9415 | 66 | 4985 4 13 on techndogies
Physical and colloidal chemistry 3 3 s 180 | 10255 | 74 347 | 9275 s 35_|Department of Chemistry
Module "Safe living environment” (B) 7 7 s 180 | 10525 | 62 32 | 4275 5
afety and quality control of food raw materials and food products | 7 7 5 10 | 10525 | 62 2 | a7 5 31 |Department of Food products technology
Engineering and technical module (B) 68 | 556 6 17 | 612 | 37895 | 248 | 15655 | 765 5 8 4
Basics of construction 5 3 108 5215 | 34 | 5585 3 23 |Department of Construction
of legislation and of food production 5 2 7 415 | 30 | 2785 2 31 |Department of Food products technology
Heat and power supply of food enterprises. 3 3 108 8.5 | 60 | 1985 3 22_|Department of Power engineering
Processes and apparatus of food productions 6 6 5 180 94.25 62 a3 | as 5 3p |Pepartment of Production equipment
[Automated control systems for technological processes of food Department of Production processes
oroductions 8 4 144 | 10025 | 62 10 | 3375 4 1 |Depenmen
General professional module (B) 147 14 | s0a | 29275 | 190 | 92 [119.25 4 5 5
Professional basics 1 4 144 5625 | 30 s | 3175 4 31 |Department of Food products technology
Research methods in professional activities 4 s 180 | 12025 | 80 17| 4275 s 31 |Department of Food products technology
Reometry of food raw material and food products 7 5 180 | 1625 | 80 a | a2 5 31 [Department of Food products technology
Elective courses 2 2 72 4415 | 30 | 2785 2
Development of Russian fishery complex 2 2 7 415 | 30 | 2785 2 71_|Department of History
Development of regional fishery complex 2 2 7 4415 | 30 | 2785 2 71_|Department of History
Elective courses 2 2 72 4415 | 30 | 2785 2
Corporate culture in professional activities 4 2 72 415 | 30 | 2785 2 72 |Department of Philosophy and Cuturology
Professional ethics 4 2 72 415 | 30 | 2785 2 72 |Department of Philosophy and Culturology
Elective courses 7 2 72 4415 | 30 | 2785 2
Intellectual property in professional activities 7 2 7 44.15 30 27.85 2 73 |Deparment of Social sciences, pedagogy
Legal regulation of labor relations in a professional sphere 7 2 7 44.15 30 27.85 2 73 E:g?;‘v:“em of Social sciences, pedagogy
Elective modules 67788| 7788 | 5 | 78 | s s | 36 | 1206 918 | 602 | 19125 [186.75 4 5 15 12
Elective module 1. Technology of fish and fish products  |67788( 7788 | 5 | 78 | 5 s | 36 | 1296 | o18 | 602 | 19125 |186.75 4 5 15 12
Fishery resources 5 5 4 144 | wuiis | so | 3285 4 31 |Department of Food products technology
Technology of products from fish and seafood 67 7 11 39 725 | 1 a7 765 5 6 31 [Department of Food products technology
Microbiology of fish and fish products 7 5 10 | 12025 | 76 7| a7 5 44 |Department of Water bioresources and
[Arrangement of fish and fish products manufacturing 8 7 8 6 216 1584 | 102 | 2385 | 3375 2 4 31 |Department of Food products technology
Technological equipment for fish processing facilities 8 7 5 180 1184 72 2785 | 33.75 2 3 3 [Department of Production equipment
Design of fish processing facilties 8 8 3 108 85.15 ss | 2285 3 31 |Department of Food products technology
Expert evaluation of fish and fish products 8 2 7 5215 | 36 | 1985 2 31 [Department of Food products technology
Elective module 2. Technology of meat and meat products |67788( 7788 | 5 | 78 | 5 s | 36 | 1296 | e18 | 602 | 19125 |186.75 4 5 15 12
Industry raw material base 5 5 4 144 | s | s | 3285 4 31 |Department of Food products technology
Technology of products from meat and meat products 67 7 11 39 75 | 17 47 765 5 6 31 |Department of Food products technology
Microbiology of meat and meat products 7 5 180 12025 | 76 17 | a7 5 44 [Department of Water bioresources and
[Arrangement of meat and meat products manufacturing 8 7 8 6 216 1584 | 102 | 2385 | 3375 2 4 31 |Department of Food products technology
[Technological equipment for meat industry 8 7 5 180 1184 7 785 | 3375 2 3 3p |Department of Production equipment
Design of meat industry enterprises 8 8 3 108 8515 | 58 | 2285 3 31 |Department of Food products technology
Veterinary-sanitary inspection 8 2 7 5215 | 36 | 1985 2 31 |Department of Food products technology
Unit 2. Practical training 24 864 864 4 4 6 10
Core part 2 864 864 4 4 6 10
[Academic training 24 s 288 288 4 4
Introductory practice 2 4 144 144 4 31 |Department of Food products technology
Technological practice 4 4 144 144 4 31 |Department of Food products technology
On-the-job training 688 16 | s76 576 6 10
Technological practice 6 6 216 216 6 31 |Department of Food products technology




Research work 4 144 144 31 |Department of Food products technology

Pregraduation practice 6 216 216 31 |Department of Food products technology

Unit 3. State final examination 9 324 324

:xecunon, preparation for the defense procedure and defense of the B 24 o4 31 |Department of Faod products technology
inal qualification work

Elective courses 4 144 46.3 46 97.7

information and bibliographic culture | [ 2 ] 2 7 16.15 16 | 5585 [

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

Elective disciplil ( 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) 26 330 330 330 56 |Department of Physical education
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