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Cryanjckm nporpam/cTyamjckm nporpamm: MHTerpucaHe akagemcke ctyamje dapmaumje
Ha3sus npegmeta: AnaunKaumje MHCTPYMEHTAZIHUX MET!

HacrtaBHuK: JeneHa M. Ugejuh, Munuua T. AtaHaukosuh KpctoHowwuh, Mupa M. Mukyauh

Cratyc npeameta: n3bopHu

Bbpoj ECMNB: 3

YcnoB.: MHCTpymeHTanHa dapmaleyTcka aHaamnsa

LUuns npeamerta

OCHOBHM LM/b MpeaMeTa je yrno3HaBakbe CTyAeHaTa ca MoryhHocTMMa MpPUMEHE PasMYUTUX WMHCTPYMEHTAZIHUX MeToda Y
dapmaumju n gpyrum cpogHum obnactuma. ObpahuBaHa TemaTuka ogHocuhe ce npe cBera Ha NPUMeHy XpomaTorpadckux M
CMEKTPOMETPUjCKUX METOAA, Ca YMjUM OCHOBaMa Cy CTYAEHTU NPeTXoAHo ynosHatu. Takohe, um/b je Aa ce Kpo3 bpojHe npumepe
YKayKe Ha KOHKpeTHe anaunkauuje ogpeheHnx TeXHUKa, Kao U Ha 04abup norogHe metoze 3a cneunduyHe aHanUTUYKe npobneme.
Ucxop npepgmeta

MoTpebHo je Aa CTyAEeHT OBMaga 3HabeM O MOryhHocTMMa MpUMEHE PasINUUTMX BPCTa aHAMTUUYKUX METOAa, HUXOBOj CBPCH,
npeaHOCTUMA U OrPaHUYerbuMa.

MpumeHa cTeuyeHWX 3Hatba Ha pellaBatbe KOHKPEeTHWX npobnema BesaHMx 33 mM3bop oarosapajyhe metoge y aHanM3n peanHux
y30pakKa.

Cappikaj npeameTa

Teopujcka Hacmasa

OCHOBHM NPUHLMNU UHCTPYMEHTANIHUX METOAA

Opabup MHCTpYMEHTaIHe TEXHMKE Npema BPCTU aHanuse

MpeaHOCTU 1 orpaHuyerba ogpeheHnx meToaa

Mpumepu NpUMeHe CNEKTPOMETPU]CKUX MeTOAa

Mpumepu NpumeHe xpomaTtorpadcknx metoaa

ukhwn e

lpakmu4yHa Hacmasa

1. Annukaumje MHCTPyMEHTaNHUX MeToa y dapmaumjmn

2. AnnuvKaumje MHCTPYMEHTANIHUX MeToAa Y NPMPOAHMM NPON3BOAUMA

3. AnavKaumje MHCTPYMEHTaNHUX MeToAa Y aHa/IM3U KO3METUUYKMX NpenapaTta

4. Annuvkaumje MHCTPYMEHTAHUX METOAA Y MeaULUHU

JNlutepatypa
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BpojyacoBa aKTMBHe HacTaBe Teopujcka HactaBa: 30 MpakTnyHa HacTaBa: 15
MeToae ussohemra HacTaBse

MNpepaBakba, nabopatopujcke Bexbe.

OueHa 3Hakba (MaKcumanHu 6poj noeHa 100)

MpeaucnutHe ob6aBese noeHa 3aBpLIHK UCNUT noeHa
aKTUMBHOCT Yy TOKY Npefasara 10 NUCMEHWN UCNUT 70
NpakTUYHa HacTaBa 20 YCMEHU ncnut
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