Cryaujcku nporpam : BuHorpagapcTBo 1 BUHApCTBO

Ha3zue npeamera: Bunudukanuja

HacraBuuk: Baagumup Iymkam, Jeaena JJoguh

Crartyc npeaMera: U300pHHU

Bpoj ECIIB: 4

YciaoB:

Hu/s npeamera

OO6pa3oBame CTpydmaka M CTHLAEC HAYYHHX CIHOCOOHOCTH M aKaJeMCKHX BEIITHHA W3 00JAaCTH IpUMEHE
MPOM3BOMHIX MHKpOOpranmzaMa (KBacama, OakTepwja, IJIECHH) y MPOM3BOAM BHHA, Ka0 U JEeTaJbHUjE
pasyMeBame e(ekaTa HUXOBE MeTabONNYKe aKTUBHOCTH Y CIICHH(GHYHOM OKPYXCHY Ha THI M KBAJIHTET
npomsBeeHor BuHA. CTHIamhe KPEaTHBHUX CIIOCOOHOCTH 32 ONTHMHU3AIN]y Tpolieca BUHA(UKAII]e Y CKIaILy
ca CBOjCTBUMA CHPOBHHE U IIOCTaBJECHUM KBAIHUTETOM IIPOM3BOJA, a Y CKJIaLy ca MeTabOIMYKOM aKTHBHOIINY
NPUMEEBCHUX MUKPOOPTaHN3aMa.

Hcxon mpeamera

[To 3aBpuieTKy cTyauja cTpy4maly he mocemoBaTH 3Hambe BE3aHO 3a 3HAYaj M YJIOTre IPOM3BOJHUX
MHKPOOpPraHM3aMa y IPOU3BO/IbY BUHA. Paconaralie 3Ham-MMa HEOIXOIHUM 32 OJpKaBam-e MPOU3BOLHOT COja
y CMHCIIy OYyBama U Mo0oJblllamha BerOBUX PaJHUX M NPOU3BOIHUX Kapakrepuctruka. Mohu he camocranzo na
pasMaTrpajy y3pOYHO-TIOCIENUYHE Be3e Uu3Mely NpoM3BOJHUX MHKpPOOpraHU3aMa M pa3IUUuTHX Ga3a
MIPOM3BOIH-¢ BUHA, KA0 U KBaJIUTETa FOTOBOT IIPOU3BOIA.

Canp:kaj npeamera
Teopujcka nacmasa

Ksacuy xao pajHd M MPOM3BOJHHM MHKPOOpraHusMu. IIpolec aakoxojHe (epMeHTaluje MHpe W KIbYKa.
CrionTaHa W KOHTpoOJMcaHa ankoxojHa (epmentanuja. Killer cojeBu. Ayrtoxtonm u me-Saccharomyces
KBacall y IMpOU3BOJAKLU BUHA. EaKTepI/Ije MJICYHEC KUCCJIMHC Yy MNPOU3BOJAKHLU BUHA. CHOHTaHa U MHAYKOBaHa
jabyuHo-MiieyHa (hepMeHTaIH]a.

W3onandja U celeknyja ayTOXTOHUX MHUKPOOPraHU3aMa, cTapTep KyJIType U BbHXOBa IPUMEHa Y TEXHOJOTHjH
BUHA. FIMoOMIM3aIija MUKPOOPTaHU3Ma Y IIPOU3BO/IbU T10jETMHNX THIIOBAa BHHA.

Hpakmutma Hacmaea

OOyxBara, mpe cBera, crnpoBoljeme u mpaliee HCX0Ma MHUKPOBUHH(DHKAIMOHHUX OTJiea JCIOBambEeM
Pa3IMYUTUX TIPOU3BOHUX MUKPOOTaHH3aMa I10J] 0iroBapajyhnm ycioBuma BUHABUKALIHT]E.

Jlutepartypa

1. Ribereau-Gayon, P., Dubourdieu, D., Doneche, B., Lonvaud, A. (2006) Handbook of Enology, The
Microbiology of Wine and Vinifications, Volume 1, 2nd edition, John Wiley & Sons. Chichester, England.

2. Kbonig, H., Unden, G., Frohlich, J. (2009) Biology of Microorganisms on Grapes, in Must and in Wine.
Springer-Verlag. Berlin.

3. Walker G.M. (1998) Yeast Physiology and Biotechnology, Wiley.
4. Kenneth C. Fugelsang Charles G. Edwards (2007), Wine microbiology, Second edition, Springer Science.

Bpoj yacoBa akTuBHe HacTaBe ‘ Teopujcka HacTaBa: 2 I[pakTuyna HacTaBa: 2

Metoae usBolem-a HacTaBe

WHTepakTHBHA NpeaBama 1 KOHCYNITalWje y TPYITH WIN 110jeJMHAYHO, 3aBUCHO 01 Opoja CTy/eHara; nu3paja u
Npe3eHTalNja CEMUHApPCKOT paja

Ounena 3Hama (MakcHMaJIHH Opoj moena 100)

HOeHa
IIpexucnutHe 06aBese 3aBpIIHU HCIIUT IIOCHA
AaKTUBHOCT Y TOKY IIpeJaBama MMUCMEHU UCTIUT 20
MpaKTHYHA HACTaBa YCMEHH HCIT 50
KOJIOKBHjyM-d [

CEeMHHap-U 30

Haunn nposepe 3Hama MOTY OUTH pa3IMYUTH HABEJCHO Y TaOEH Cy caMO HeKe ommuyje: (MMCMEeHN UCTINTH,
YCMEHH HCIIT, IPE3CeHTaIHja IPOjeKTa, CEMUHAPH HTLI......

*MaxkcuMaiHa aykHa | crpanuna A4 gopmara




