CURRICULUM

Engineer in Technology of Meat and Meat Products

Major: Sausage Manufacture & Semis
	№

№
	Taught program
	Semester
	Total
working hours
	In-class hours
	Credit (semester)
	Examination 
(semester)
	Note

	1
	2
	3
	4
	5
	6
	7
	8

	Humanitarian & social-economic disciplines – 1800 hrs.

	
	Federal component
	
	1260
	
	
	
	

	1
	Foreign language
	1, 2, 3, 4
	340
	175
	1, 2, 3
	4
	

	2
	Physical training
	1,2,3,4,5,6,7,8
	408
	408
	2, 4, 6, 8
	−
	

	3
	History of Russia
	1, 2
	170
	88
	−
	1, 2
	

	4
	Economics
	5
	170
	72
	−
	5
	

	5
	Philosophy
	4
	172
	68
	−
	4
	

	
	National–regional component
	
	270
	
	
	
	

	1
	History of social-political doctrines
	2
	135
	51
	2
	−
	

	2
	Psychological-pedagogical principles of specialist’s culture
	1
	135
	54
	1
	−
	

	
	Disciplines at students’ option
	
	270
	
	
	
	

	1
	History of culture / Culture of St. Petersburg
	2
	111
	51
	−
	2
	

	2
	Constitutional law / Civil law
	5
	111
	54
	5
	−
	

	3
	Theory of business / Taxation
	6
	48
	23
	6
	−
	

	Mathematical & natural sciences – 2300 hrs.

	
	Federal component
	
	2160
	
	
	
	

	1
	Mathematics
	1, 2, 3
	500
	265
	−
	1, 2, 3
	

	2
	Computer science
	1, 2, 3
	200
	106
	1, 2
	3
	

	3
	Physics
	2, 3, 4
	350
	174
	2
	3, 4
	

	4
	Chemistry
	
	(950)
	
	
	
	

	4.1
	Inorganic chemistry
	1, 2
	200
	105
	1, 2
	1, 2
	

	4.2
	Organic chemistry
	3, 4
	200
	175
	3
	3, 4
	

	4.3
	Analytical chemistry & physical chemical methods of analysis
	3, 4
	200
	175
	3
	3, 4
	

	4.4
	Physical & colloid chemistry
	5, 6
	200
	125
	−
	5, 6
	

	4.5
	Biochemistry
	5, 6
	150
	96
	5, 6
	5
	

	5
	Ecology
	3
	90
	54
	3
	−
	

	6
	Biology & microbiology
	5
	70
	36
	5
	−
	

	
	National–regional component
	
	70
	
	
	
	

	1
	Microbiological safety of raw materials in food systems
	8
	70
	23
	8
	−
	

	
	Disciplines at students’ option
	
	70
	
	
	
	

	1
	Metabolism in raw materials / Chemistry of natural organic compounds
	6
	70
	30
	6
	−
	

	Professional disciplines – 1693 hrs.

	
	Federal component
	
	1493
	
	
	
	

	1
	Descriptive geometry. Engineering drawing
	
	(150)
	
	
	
	

	1.1
	Descriptive geometry
	1
	90
	54
	−
	1
	

	1.2
	Engineering drawing
	2
	60
	34
	2
	−
	

	2
	Mechanics
	
	(210)
	
	
	
	

	2.1
	Engineering mechanics
	3
	70
	54
	3
	−
	

	2.2
	Strength of materials
	4
	70
	51
	4
	−
	

	2.3
	Machine elements & design principles
	4
	70
	51
	4
	−
	

	3
	Heating engineering
	5
	140
	54
	−
	5
	

	4
	Hydraulics
	4
	70
	34
	4
	−
	

	5
	Processes & machines of food manufacture
	5, 6
	190
	105
	5
	6
	

	6
	Electrical engineering & electronics
	5
	75
	54
	−
	5
	

	7
	Metrology, standardization, certification
	8
	68
	30
	8
	−
	

	8
	Life activity safety
	
	(200)
	
	
	
	

	8.1
	Labor safety
	7, 8
	140
	91
	7
	8
	


	1
	2
	3
	4
	5
	6
	7
	8

	8.2
	Biological safety of raw materials & animal-origin foods
	8
	60
	38
	8
	−
	

	9
	Automated control systems of technological processes 
	8
	80
	46
	8
	−
	

	10
	Chemistry of food
	6
	100
	60
	−
	6
	

	11
	Engineering rheology
	5
	70
	36
	5
	−
	

	12
	Economics & production control
	
	(140) 
	
	
	
	

	12.1
	Economics & organization of production
	8
	70
	46
	8
	−
	

	12.2
	Management & marketing
	9
	70
	43
	9
	−
	

	
	National-regional component
	
	100
	
	
	
	

	1
	Heat supply of industrial enterprises
	7
	100
	54
	7
	−
	

	
	Disciplines at students’ option
	
	100
	
	
	
	

	1
	Refrigerating engineering / Cold supply systems of food enterprises
	6
	100
	45
	6
	−
	

	Special disciplines – 2012 hrs., including major

	1
	Physical chemical & biological basics of meat and meat product manufacture
	6, 7
	200
	108
	−
	6, 7
	

	2
	Methods of testing meat products
	8
	70
	45
	−
	8
	

	3
	Veterinary-sanitation expert examination
	7
	90
	54
	7
	−
	

	4
	CAD of meat industry enterprises 
	9
	70
	42
	9
	−
	

	5
	Technological equipment of meat industry
	9
	198
	102
	−
	9
	

	6
	Branch standardization & certification
	9
	70
	34
	9
	−
	

	7
	Production records & accounts       
	8
	60
	30
	8
	−
	

	8
	Technical chemical quality control & regulation
	9
	72
	42
	9
	−
	

	9
	General technology of meat industry
	7
	180
	108
	7
	7
	

	10
	Technology of meat & meat products
	7, 8, 9
	360
	199
	−
	7, 8, 9
	

	11
	Microbiology of meat & meat products
	7
	72
	36
	−
	7
	

	12
	Anatomy & histology of agricultural animals
	5
	80
	36
	5
	−
	

	
	Major: Sausage Manufacture & Semis
	
	490
	
	
	
	

	1
	Functional & technological additives for meat emulsions
	8
	130
	68
	−
	8
	

	2
	Technology of meat & plant-meat preserves
	9
	80
	42
	−
	9
	

	3
	Thermal physical principles of manufacturing  sausage & meat semi finished  products
	7
	180
	99
	−
	7
	

	4
	Practical research work
	9
	100
	68
	9
	−
	

	Electives – 457 hrs.

	1
	Science of materials
	4
	60
	34
	4
	−
	

	2
	Technology of meat delicacies & fresh-smoked sausages
	9
	112
	68
	9
	−
	

	3
	Technology of frozen meat semis for ready-to-serve dishes
	9
	85
	51
	9
	−
	

	4
	Technology of poultry processing and storage  
	8
	50
	30
	8
	−
	

	5
	Methods of control & quality of sausages & meat semis
	8
	100
	60
	8
	−
	

	6
	Technology of drying
	8
	50
	23
	8
	−
	


