Cryaujcku nporpam : BuHorpagapcTBo 1 BUHAPCTBO

Hazue npeamera: KonTposna kBajmrera y BHHApCTBY

HacraBuuk: Bnagumup [ymkam, Becna ByuypoBuh, Cunuma Mapkon

Crartyc npeaMera: U300pHHU

Bpoj ECIIB: 4

YciaoB:

Hu/s npeamera

Cruname HaydYHUX CIIOCOOHOCTH M aKaJIeMCKHX BEIITHHA M3 007acTH (PU3NYKO-XEMHUjCKE U MHUKPOOHOJIOIIKE
aHanu3e rpoxkha, mMpe W BHHA, MPOU3BOJHOT IMpOIleca U FOTOBUX MPOM3BOJAA, Ka0 M JAETaJbHHUje TyMaueme
nobujeHnx pesynrata. [lo3HaBame HauMHa oJpehuBama KBaJIMTETa CHUPOBHMHE, M JAPYTUX HMIyTa Y
NpOM3BOMKBM BWHA, npahema W oxapehuBama, jequmema W Tpyla jelnmerma, BHXOBUX MelycoOHMX
MHTEPAaKIHja, KOje ce OpakaBajy Ha cacTaB M KBAIUTET BHHA. YIIO3HABAKE CTYJCHTA Ca KOHTPOJIOM CEH30PHUX
ocoOMHaMa W TMOCTYILMMA OLICHE CEH30PCKUX KapaKTepHCTHKa BHHA. ONHCHBambe U TyMadeHhe CCH30PHUX
0coOMHA BHHA.

Hcxon mpeamera

Ocnoco0JBEHOCT CTYACHATA 32 CAMOCTAIHN HAYYHHU W CTPYYHH Paj Ha pemlaBamy MPAKTHIHUX M TEOPH]jCKHIX
npobieMa U3 06JIacTH MUKPOOHMOIIOIIKAX aHAIHN3a KOje Ce OJHOCE Ha CBE CETMEHTE NMPOW3BOAIE M IPOMETa
BUHA CBPIICHU CTyICHTH he OWTH OCmocoOJheHHM 3a AyOJbe MO3HAaBake M MPUMEHY MeToAa (GH3HUYKO-
XEMHUjCKUX, MHUKPOOMOJIOMIKUX W CCH30PCKHX aHajau3a y TexHoyoruju BuHA. [lo3naBahie mnpuxsaheHe u
Bepu(UKOBaHE METONC KOHTPOJC KBAIMTETa M 3HA4Yaj MOJCAUHUX jeIUICHa M TPyINa jEeAHICHa, Kao U
BUXOBUX Meh)YCOOHHMX MHTEPAKIIMja 3a TEXHOJOIIKH MPOIEC TPOU3BOIHEC U KBAJTUTET BUHA.

Canp:kaj npeamera

Teopujcka Hacmasga

Yno3HaBame ca nmoTpedamMa, 3HayajeM, METOAaMa M PaJoM CHOJIONIKUX, IPe CBera, MOTOHCKUX Jiaboparopuja,
3a KBAJIMUTEHO BOljEHEe M KOHTPOIY Mpolieca MPOU3BOAGC BHHA. AHAIN3a OIIITHX KAPAKTEPUCTUKA T10jeANHHUX
rpyna MHKpPOOpPraHHW3aMa OJi 3Hauaja 3a TEXHOJIOTH]y BHHA, MPOIECHO OKPYXKEHe M 0e30eIHOCT MPOU3BOJA.
Ananuza crierupuyHAX OHONOMIKUX KapaKTEepUCTHKA OJ 3Ha4aja 3a W3BO)CHE MHKPOOMONOMIKHX aHAJH3A.
CeH30pHa aHaJIM3a YOMIITCHO, YCIOBU M 00jeKTUBHOCT. IIpodecroHanHo orewmuBame BuHA. Jlerycramuja y
BUHAPH]U.

Ipaxmuuna nacmasa

JlabopaTopujcke n IeMOHCTpaTHBHE BeXXOe ca MPUKa30M METTO/A 3a oJpelBame KBaJIUTETa BHHA.
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Bpoj yacoBa akTHBHe HacTaBe Teopujcka HacTapa: 2 IIpakTuyna HacTaBa: 2

Mertone u3Bohema HacTaBe

WHTepakTHBHA TpegaBama W KOHCYNTAalMje y TPYNH WIM T0jeIMHAYHO, 3aBHCHO oJf Opoja cTymeHara;
eKCIIepuMeHTalTHe BexkOe y Jaboparopuju; u3paaa v Mpe3eHTannja CEMUHAPCKOT paja.

Ounena 3Hama (MakcHMaJIHH Opoj moena 100)

HOeHa
IIpexucnurHe 06aBese 3aBpINHA HCIIUT IIOCHA
AKTUBHOCT Y TOKY IIpeJaBama 10 MTUCMEHH HCITUT 20
NpaKTHYHA HACTaBa YCMEHH HCITUT 40
KOJIOKBHjyM-d | |

CEeMHHap-u 30

Hauunn nposepe 3Hama MOTY OUTH Pa3TUYUTH HaBEACHO Yy Tabenu Cy caMo HeKe omiyje: (MMCMEHHU HCITUTH,
YCMEHH HCIIT, IPE3CHTAIja IPOjeKTa, CEMUHAPH HTLI......

*MakcumaiHa ayxHa 1 crpanuna A4 ¢opmara




