Tabesa 5.2 Cneuudukanyja npeaMera

Cryaujcku nporpam : BuHorpagapcTBo 1 BUHApCTBO

Ha3zue npeamera: Bunapcreo

HacraBuuk: Baagumup Hymkam

Crartyc npeaMera: 00aBe3Hn

Bpoj ECIIB: 7

YciaoB:

Hu/s npeamera

Cruname OCHOBHHMX HAayYHHMX M aKaJleMCKHX CIIOCOOHOCTHM W 3Hama W3 00JacTH BHHApCTBA, YBOJIOTHjE U
pasymeBame Mel)ycoOHEe NOBE3aHOCTHM XEMHMjCKOr cacTaBa Tpokha M KBaJMTeTa BUHA. TpaHChOpMaruje
MOjeIMHUX KOMITOHEHTHU rpokha TOKOM NMpoM3BOAe BHHA.. PazymeBame mojeanHux (asa npepane rpoxha u
MPOM3BOJK-¢ BHHA Kao W muxoBe MelycoOHe mosesanoctn. OOpa3oBame CTpydmaka, CHOCOOHHX Ja
CaMOCTaJIHO OPTaHU3Yjy, KOHTPOJIHMIIY 1 BOAE MPOLEC IPOU3BOAHE BUHA.

Hcxon mpeamera

ITo 3aBpmeTky crynuja, cTpydmay he OUTH CIOCOOHH 3a pa3yMeBame 3Hadaja W MOBE3aHOCTH KBAJIHUTETa
rpoxha u yrumaja mojequHuX (haza mpepazae rpoxha u MpoU3BOAKE BUHA Ha KBAJHTET (PHMHAIHOT POU3BOJA.
[lo3HaBawe M pasyMeBame OCHOBHMX 3aXTEBa 3a KBAIUTETHO H3BOeHmE LIEJIOKYIHOT Hpoleca MPOU3BOAKEC
BuHa. [locenoBalie cloCOOHOCT caMOCTaTHOT pellaBama IMPAKTUYHUX Mpo0iieMa, OpraHU30Bamba U KOHTPOJIE
MPOU3BOJIE BHHA, CIIOCOOHOCT CaMOCTAJIHOT IOCTaBJbala OIJieNa W JOHOIICHhA 3aKjbydyaka Ha OCHOBY
JOOMjeHUX pe3yiaTara W MPUMEHY HCTHX Yy MpakThyHe cBpxe. CTpydumanu u3 obnacti he MO3HaBaTH U
pa3yMeTH 3aXTeBE 3a KBAIUTET rpoxkha u omabup oarorapajyher mocTynka BUHH(UKAILIMjEe BUHA y CKIALy ca
3axTeBUMa KBAJIUTETA U KBAIUTETOM I0Jla3He cupoBuHe. Mmalie 3Hame 1 cHOCOOHOCT 3a MPUMEHY CaBPEMEHHUX
SHOJIOLIKHX CPe/ICTaBa U TEXHHUKA, CIIOCOOHOCT OPraHU30Bamka U KOHTPOJIE MPOU3BOE BHHA.

Canp:kaj npeamera
Teopujcka nacmasa

OOyxBara yIo3HaBame Ca MOBe3aHouIy ammesnorpaduje, yBOJIOTHje M MPOU3BOAKE BHHA Ka0 M OCHOBHHM
XEMHjCKHM cacTaBoM rpoxha M 3HauajeM MCTOT 3a KBAIHMTET BUHA. [Ipoliec HacTaBe CTyAEHTa BOJM KPO3 I1€0
LUKJITYC MPOU3BO/IK-E BUHA, 011 OepOe, mpumapHa npepaia rpoxha, u oOpana mupe u kibyka. [loceOHa maxma
noceehieHa je o0paau, TpeMaHy U (epMEHTaIUju IIupe U kjbyka. O0paljyjy ce MOCTYIIM U YCIOBH OUTHH 32
dbopMmupame u TpanchopMalyje MOjeMHAX KOMIIOHCHTH TOKOM TIpolleca MPOW3BOAKE BHHA. HacTaBa
o0yxBaTa [eTajbHO YIIO3HABAWkE Ca IMOCTYMIMMa MPOM3BO/E Oenanx, po3e W LPBEHHUX BHHA, Ka0 U
nocTpepMeHTaTUBHE 00paia BUHA.

IIpakmuuna nacmaea
Bex6e, [Ipyru obauiy HactaBe, CTyAN]jCKH HCTPasKMBAYKH Pa]

JlabopaTopujcke BexOe u3 007acTH PU3MUKO-XEMH]jCKE aHai3e rpokha, IKUpe U BUHA, KA0 U [IPOU3BOIIha
BHUHA y JJaGOPAaTOPHjCKUM YCIIOBUMA, TTOTOHCKE BEKOE.
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Bpoj yacoBa akTHBHe HACTaBe Teopujcka HacTaBa: 3 IIpakTuuna nacrasa: 3

Metoae usBolem-a HacTaBe

Teopujcka 1 MpakTHYHA HACTAaBa Ce M3BOAM KOPUIINEHEM CaBpEMEHNX METO[a IPEe3eHTAIHje, Y3 aKTUBHO
ydemrhe cTyeHaTa

Ounena 3Hama (MakcHMaJIHH Opoj moena 100)

MOeHa
IIpenucnutHe 06aBese 3aBpINHA HCIIUT IIOCHA
aKTUBHOCT Y TOKY IIpelaBama 10 IIUCMEHU UCITUT

MpaKTUYHA HACTaBa 20 YCMEHHU HCIT 40
KOJIOKBH] yM-H 30 ]

CEeMHHap-u

Haunn nposepe 3Hama MOTY OUTH pa3IMYUTH HaBEJCHO Y TAaOeH Cy caMo HeKe ommyje: (MMCMEeHN UCTINTH,
YCMEHH HCIIT, IPE3CHTAINja IPOjeKTa, CEMUHAPH HTLI......

*MakcumaiHa ayxHa 1 crpanuna A4 gopmara




