AHHOTAI U padoyeil MPOrpaMMbl AU CHHUIIHHbI
«MeT010J10THsI HAYKH O NHILE»

lenp OUCHMIUIMHBI YrIyOJieHWE 3HAHWK  HAyKH O TMHTaHUA B COOTBETCTBUU C
COBPEMEHHBIMH B3IJISIIaMU, TPUBUBAHUE HABBIKOB JUAJIEKTHUYECKOTO MOJX0Ja K PACCMOTPEHUIO
BOIIPOCOB (POPMUPOBAHUS KOHIICTIIIMA MUTAHHS, PACKPHITHEC MEXIUCIHUILIMHAPHBIX CBS3CH W
LIETTIOCTHOTO HAMPABJICHUS O KAYECTBE MUIIY U MTUIIEBON TEXHOJIOTHH.

3aaun JUCIUTUTMHBI

- U3YU4E€HHUE METOJI0JIOTHUYECKIX OCHOB HYTPUIIMOJIOTHH;

- U3y4eHUE UCTOPUHU BO3HUKHOBEHUS U PAa3BUTHUS MTUIIEBON UHIYCTPHH;
- U3y4eHUE KOHICIMA U CHCTEM MUTaHMs, COBPEMCHHBIX MUPOBBIX TCHICHIIUH B cepe
3JI0pPOBOTO TIHUTAHUSI.

1 POJIb ITMTAHMA B )XM3HU OBILLIECTBA

1.1.AkTyanbHbIC MPOOIEMBI MUTAHUS U MIPOTHO3BI UX PEIICHUS

[Ipaktnueckass padora 1. OcHOBHblE TeopuM M KOHUeNIMH nuTaHus. COBpEMEHHbIE
B3IJISI/IBI HA TTUTAaHUE

2 B3AUMOCBSA3b 3/I0POBbA U ITIMTAHUA

2.1 Crpoenue u QyHKIIUN MAIIEBAPUTEITHHON CUCTEMBI

[IpakTnueckas pabora 2. AnbTepHaTUBHbIE TEOPUH MUTAHUS

3. OHUEHKA CTPYKTYPhLI IIMTAHUA U ITMINEBOT'O CTATYCA

3.1 benku u UX 3HaYEHHUE B TUTAHUH YEJIOBEKA

3.2 Jlunuael 1 UX 3Ha4YeHHE B MIATAHUN YeJIOBeKa

3.3 YrieBoibl M UX 3HAYCHUE B MUTAHUU YEJIOBEKA

3.4 ButamuHbI U UX 3HaYEHUE B IUTAHUH YEIIOBEKA

3.5 MuHepanbHbI€ BEIIECTBA U UX 3HAYECHUE B IUTAHUH YEIOBEKA

[Ipaktuueckas padora 3. Omnpenenenue (HU3HOJOTHUECKOW MOTPEOHOCTH OpraHU3Ma B
SHEPTrUM M OCHOBHBIX MHUIIEBBIX BemiecTBax. OleHKa TUIIEBOro cTaTyca

4 TEOPETUYECKHUE OCHOBBI ITMTAHUA

[IpakTtuueckass padora 4. CocTaBieHHE CYTOYHOTO pAaIMOHA ISl OTACIBHBIX TPYIII
HaceJIeHus

5 OCOBEHHOCTU ITUTAHUSA PA3JIMYHBIX I'PYIIIT HACEJIEHUA

5.1 IIpuHIMIBI COCTABIEHUS PAMOHOB JIJIsl Pa3HbIX I'PYII HACEIEHUS

5.2 IlpuHIUIIBL cOCTaBIIEHUS OO 1J1s1 OTJENIbHBIX IPUEMOB MUIIH

[IpakTnueckas pabora 5. OmnpeneneHue MUIIEBOH LIEHHOCTH METOJOM HHTErpajbHOIO
cKopa

6 JJEHEBHO-ITPOOUIIAKTNUYECKOE ITMTAHUE

6.1 Xapakrepuctuka Jie4eOHO-TIPOUITAKTHUECKUX PAIMOHOB IS JIFOJIeH, paboTaromux B
Lexax ¢ BpeIHbIMHU YCIOBUAMU

6.2 Ilutanue HaceleHUs B YCIOBHUSX HEOIArompusiTHOro JeicTBUA (HaKTOPOB
OKpYXarollen cpepbl

[IpakTnueckas padota 6. [ mukemudeckuil nHACKC MpoaykToB. [IpuHIMIEI MOTpeOneHus
yIJI€BOJIOB

7. TIPOJYKTHI C ®YHKIIMOHAJIbHBIMU CBOMCTBAMU

7.1 HrpenueHTHBIN cocTaB PyHKIIMOHAIBHBIX TPOIYKTOB

7.2 Knaccuduxariyst 1 OCHOBBI TEXHOJIOTUU ()YHKITHOHATBHBIX MTPOTYKTOB

8 POJIb JUETUYECKOTI'O ITMTAHNS B JIEUEHUU 3ABFOJIEBAHUI

8.1 TpeboBaHuUs K TOCTPOCHHUIO PAIIHOHOB AUETUYECKOTO MUTAHUS

8.2 bazucusie nuetsl. HoMepHas cucrema quet

O0beM TUCHHILTUHEI 2 3.€.

dopma MpoMeKyTOUHOTO KOHTPOJIS - 3a4eT
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