3aBiaHHs 1J1s1 CAMOCTIMHOTO ONpaIlOBaHHS CTYJ€HTAMU €KOHOMIYHOTO
¢dakynbreTy cneuianbHocTi 203 «[lignprueMHUITBO, TOPTIBIsSA Ta O1p>KOBa
oisbHICTRY 3 auctumuting « Technology of processing and storage of
agricultural products» po3mirieHo B aTeCTOBAaHOMY €JICKTPOHHOMY HaBYaJIbHOMY
Kypcl 32 TOCUJIAHHSM:

https://elearn.nubip.edu.ua/course/view.php?id=689

CryneHtaMm nmoTpiOHO ONMPANIOBATH JEKUiHHUI MaTepiana 3 TeMu:

Lecture 8. Technology of storage and processing of fruits and vegetables

OcCBOiITH METOIMKY BUKOHAHHSI Ta 3aIMCATH Y POOOUYNI 30IITUT TCOPETUIHUH
Marepiaj 10 J1abopaTOpHUX POOIT:

Lab work 5. Determination of the moisture content in the grain and seeds.

Lab work 6. Determining the species composition of admixtures in grain.

BignpaButi B Kypc Ha OIIHIOBaHHS IHAMBIAYyaJibHI 3aBIaHHS 10 IHX
71a00paTOPHUX POOIT.

Buxonatu Ta BiANpaBUTHM B KYpPC Ha OIiHIOBAHHS 3aBJaHHA [JIA
CaMOCTIi/iHOI po0OTH 10 APYTrOro MOIYJIA.

Bcim crynentam Oyie OBIOMIICHO Yepe3 OTOJIONICHHS B Kypcax 3aBiaHHsA,

SIK1 HEOOX1THO OIpaIlfOBaTH.


https://elearn.nubip.edu.ua/course/view.php?id=689

