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¤�¨� � ��� & £ � ¤�� £ ����¨ £ ����¤¤���Ω� & £¤ � �¤Ω� ¤ ¥£ 

£�¤��¤���� ������¤ £ 

������ 

£¨ �� ��ª£ ���ª� �£�£¤��ª� 

¤���� �£�£¤���£ ¤¤ §��ª� ��� ���¤¤ §�£ 

�£�£��  ££ ¥�Ω�  £Ä¿ÃÇÈÇ»³»Ï 

�Ω��� £ ������¤ £ ��811 ������  ££ ¥�Ω� � 

¤�¤� £ ������¤ £ 

¤�¨� � ��� ��� £ � ¤�� £ ����¨ £ ����¤¤���ª� ��� 
£¤ « �¤ª� ¤ ¥ 

¥£�¥�¥� £: �. ��ª¤� £ ¥� £ 

�¥¤ ¤����£ �����¤���£ �¤�£¤�¤� ¤�¤�£  
Ãµ ÃµÄ¯ÃÇÉÃ¸ Ã¿È ¿» Ã»ÃÇÉÇ»»¯Ã ½¿¾¯´µÃ ³Ã¿¾¯½¿¾Ç³» Ãµ 

´»³»Ä»Ç¯ ½¯Ä¸ Ç¿È ½³»¯½³Ç¿Ã Ã.Ç. �»³¼¯¿µ»Ã, 
�Ä³³ÃÇ¸Ä»³»¯Ã �Ã»¯Ãµ»Ã ».¼Ã. �¾ ¿» Ã»ÃÇÉÇ»»¯Ã ½¿¾¯´µÃ 

³Ã¿¾¯½¿¾Ç³» µ¾»³¯³ ³»³ Ç¿ Ãύ¾¿¼¿ Ç¿È ½³»¯½³Ç¿Ã 
³¾³³Ä¯ÈÇµ Ç»Ã µ³´¿½³´»³¯µÃ ώÄµÃ ´»´³Ã»³¼¯³Ã »³» Ç¿ 

Ãύ¾¿¼¿ ÇÉ¾ Ã»ÃÇÉÇ»»ώ¾ ½¿¾¯´É¾ 

��� �������£ 

Ω¤�£ 
����£�����£ 

£�£¤Ω¤���£ 
� ����£ 

�»³¼¯¿µ»Ã 3 5 

�Ä³³ÃÇ¸Ä»³»¯Ã �Ã¯Ãµ»Ã 3 

¤¥£ £ ������¤ £ 

¥Ã¿³¯»Ä¿È , �µ¾»»ώ¾ �¾ώÃµÉ¾, 
�Ã»ÃÇ¸½¿¾»»¯Ã £µÄ»¿Ç¯Ã, 

�¾¯ÃÇÈ¿¸Ã �µ¿»¿Ç¯ÇÉ¾ 

�¿µ»´¯»µÈÃ¸  

£¤ �£��¤ ¥���� 
������¤�: 

 

 

��Ω££� ����£�����£ »³» 
���¤�£�Ω�: 

�������� 

¤  ������ £¤ £§�¤�¤�� £� 
§ �¤�¤�£ ERASMUS 

��� (�������) 

����¤¤ ���� £����� 
������¤ £ (URL) 

 

����£���� �£ ¤���£��¤� 

�³»¸Ã»³»¯ �Ã¿Çµ¼¯Ã½³Ç³ 

�µ Ç¸¾ µÃ»ÇÈÇ¯ ¿¼¿»¼¯ÄÉÃ¸ Ç¿È ½³»¯½³Ç¿Ã ¿ Ç¿»Ç¸Ç¯Ã / ÇÄ»³ »³ µ¯¾³» Ãµ »¯Ã¸ ¾³: 

 ´»³»¯Çµ» Ã¿¼Ï µ¿µ»´»»µÈ½¯¾µÃ ³¾ÏÃµ»Ã, ³»³ ¾³ ³¾³·¸Çµ¯, ¾³ ³¾³¼Ïµ» »³» ¾³ ÃÈ¾»¯Çµ» ´µ´¿½¯¾³ »³» 
Ã¼¸Ä¿Ç¿Ä¯µÃ ½µ Ç¸ ÇÄ¯Ã¸ ÇÉ¾ ³Ã³Ä³¯Ç¸ÇÉ¾ ÇµÇ¾¿¼¿³»Ï¾ ÃÇ¿¾ Ç¿½¯³ ´¸½¸ÇÄ»³»Ï¾ »³» ÃÄ¿ËÏ¾ÇÉ¾ 
Ç¿ÈÃ, Ç³ µÃ»½¯Ä¿ÈÃ ÃÈÃÇ³Ç»»¯ ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾ ÉÃ ÃÄ¿Ã Ç¸¾ ÃµÄ»µ»Ç»»ÏÇ¸Ç¯ Ç¿ÈÃ »³» Ç¿ 
¼µ»Ç¿ÈÄ³»»Ï Ç¿ÈÃ ÄÏ¼¿ ÃÇ³ ÇÄÏÇ»½³ ³ÃÏ ´¸½¸ÇÄ»³»¯ »³»ÏÃ »³» Ç»Ã ½µ»Ï´¿ÈÃ ³¾¯¼ÈÃ¯Ã Ç¿ÈÃ.  

 »³Ç³¾¿µ¯ Ç»Ã ´»³´»»³Ã¯µÃ ¿¸Ä¯Ã ¯¼µÃ¸Ã ½³¼³»¿Ï »³» Ã»¼¸Ä¿Ï Ã»Ç³Ä»¿Ï, »³»ÏÃ »³» Ç»Ã ´»³´»»³Ã¯µÃ 
³Ã¿Ç¼¿¯ÉÃ¸Ã »³» parboiling Ç¿È ÄÈ·»¿Ï.  

 ³¾ÉÄ¯·µ» Ãµ ³¯»¿Ã, Ç»Ã ÃÄ¿´»³³Ä³Ç¯Ã ÇÉ¾ ³ È¼Ï¾ (Ã»Ç¸ÄÏ¾, ³¼µÏÄÉ¾) »³» Çµ¼»»Ï¾ ÃÄ¿ËÏ¾ÇÉ¾ 
(·È½³Ä»»Ï¾, ³ÄÇ¿Ã»µÈ³Ã½¯ÇÉ¾, ÃÄ¿ËÏ¾ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾)  ³»³ Ç¸¾ ³¾¯ÃÇÈ¿¸ ÃÄ¿ËÏ¾ÇÉ¾ 
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´¸½¸ÇÄ»³»Ï¾,  

 µ»Ç»½¯ Ç¸ Ã¸½³Ã¯³ ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾ ÉÃ ÇÄÏÇ»½³ »³»ÏÃ »³» Ç¸ »ÄµÃÇ»»¯ Ç¿ÈÃ ³¿¯³. �³ µÃ»¼¯³µ» Ç»Ã 
»³Ç¯¼¼¸¼µÃ ½µ»Ï´¿ÈÃ Çµ»Ä»Ã½¿Ï »³» ÃÈ¾»¯»µÃ ³Ã¿»¯»µÈÃ¸Ã ´¸½¸ÇÄ»³»Ï¾. 

 ³¾³ÃÇÏÃÃµ» µ¼µÏ»µÄ¸, ´¸½»¿ÈÄ³»»¯ »³» µÃ³³É³»»¯ Ã»¯È¸ ÃÇ¸¾ ³¾¯ÃÇÈ¿¸ »³»¾¿ÇÏ½É¾ ÃÄ¿ËÏ¾ÇÉ¾ 
´¸½¸ÇÄ»³»Ï¾  

 ½Ã¿Äµ¯ ¾³ ÃÈ¾´È¯·µ» Ç¸¾ µ¿µ»´»»µÈ½¯¾¸ ³¾ÏÃ¸ ÏÃÇµ ¾³ µÃ»¼Ïµ» ÃÄ¿³¼¯½³Ç³ Ã¿È ½Ã¿Äµ¯ ¾³ 
ÃÄ¿»ÏÈ¿È¾ »³Ç¯ Ç¸¾ Ã³Ä³³É³¯ ÃÄ¿ËÏ¾ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾   

 ³Ã¿»Ç¯ ´µ¿»ÏÇ¸ÇµÃ ¯ÄµÈ¾³Ã ³ÏÄÉ ³ÃÏ Ç¸¾ Ã»¼¿Ç»»¯ ³¾¯ÃÇÈ¿¸ ÃÄ¿ËÏ¾ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾  

 ³¾ÉÄ¯·µ» Ãµ ³¯»¿Ã »³» ¾³ ½Ã¿Äµ¯ ¾³ µÃ»¼¯³µ» »³» ¾³ ´»³Çµ»Ä¯·µÇ³» ´»³Ç¿ÄµÇ»»¯Ã ÃÇÄ³Ç¸³»»¯Ã  
³¾¯ÃÇÈ¿¸Ã ¾¯É¾ ÃÄ¿ËÏ¾ÇÉ¾. 

 ³Ã¿»Ç¯Ãµ» µ¿µ»´»»µÈ½¯¾µÃ ³¾ÏÃµ»Ã ³»³ ¾³ ³¾³ÃÇÏ¿µ» ¼µ»Ç¿ÈÄ³»»¯ ÇÄÏÇ»½³ ÏÃÇµ ¾³ Ç³ ³¿»¿Ã¿»µ¯ Ãµ 
µÃ¯Ãµ´¿ Ã³Ä³³É³¯Ã ÃÄ¿ËÏ¾ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾ 

 ³Ã¿»Ç¯ ´µ¿»ÏÇ¸ÇµÃ ¼ÏÃ¸Ã ÃÄ¿³¼¸½¯ÇÉ¾ ÃÇ¿¾ Ã¿»¿Ç»»Ï ¯¼µ³Ç¿, ´»³ÃÇ¯¼»Ã¸ Ã¿»ÏÇ¸Ç³Ã »³» 
Ã³Ä³³É³¯Ã ÃÄ¿ËÏ¾ÇÉ¾. 

 »³Ç³¾¿µ¯ »³» ¾³ µÄ½¸¾µÏµ» Ç»Ã ³»¿Ç¸½»»¯Ã, Ç¸½»»¯Ã »³» ÇµÇ¾¿¼¿³»»¯Ã ´»µÄ³³Ã¯µÃ »³Ç¯ Ç¸¾ 
Ã³Ä³Ã»µÈ¯ ÈÉ½»¿Ï »³»ÏÃ »³» ¾³ ÃÄ¿Ã´»¿Ä¯·µ» Ç»Ã Ã³Ä³½¯ÇÄ¿ÈÃ Ã¿È µ½Ã¼¯»¿¾Ç³» ÃÇ¸¾ 
³¿»¿¼Ï³¸Ã¸ Ç¸Ã Ã¿»ÏÇ¸Ç³Ã Ç¿È Çµ¼»»¿Ï ÃÄ¿ËÏ¾Ç¿Ã 

 ³Ã¿»Ç¯ »Ä»Ç»»¯ µÃ¯³¾ÉÃ¸ ÇÉ¾ ·¸Ç¸½¯ÇÉ¾ Ã¿È ³φ¿Ä¿ύ¾ ÃÇ¿ ÃÈ³»µ»Ä»½¯¾¿ ³¾ÉÃÇ»»Ï ³¾Ç»»µ¯½µ¾¿ 
»³» ´»³Ãύ¾´µÃ¯ Ç¿ÈÃ ½µ Ç¸ ³»¿½¸Ç³¾»»¯ ÃÄ³»Ç»»¯ ÃÇ¸¾ Ã³Ä³³É³¯ ÃÄ¿ËÏ¾ÇÉ¾ ´¸½¸ÇÄ»³»ώ¾ 

 

�µ¾»»¯Ã �»³¾ÏÇ¸ÇµÃ 

 �¾³·¯Ç¸Ã¸, ³¾¯¼ÈÃ¸ »³» ÃÏ¾»µÃ¸ 
´µ´¿½¯¾É¾ »³» Ã¼¸Ä¿Ç¿Ä»Ï¾, ½µ Ç¸ 
ÇÄ¯Ã¸ »³» ÇÉ¾ ³Ã³Ä³¯Ç¸ÇÉ¾ 

ÇµÇ¾¿¼¿³»Ï¾ 

 £Ä¿Ã³Ä½¿³¯ Ãµ ¾¯µÃ »³Ç³ÃÇ¯Ãµ»Ã 

 �¯È¸ ³Ã¿Ç¯ÃµÉ¾ 

 �ÈÇÏ¾¿½¸ µÄ³³Ã¯³ 

  ½³´»»¯ µÄ³³Ã¯³ 

 �Ä³³Ã¯³ Ãµ ´»µÃ»ÃÇ¸½¿¾»»Ï ÃµÄ»³¯¼¼¿¾ 

 £³Ä¯³É³¯ ¾¯É¾ µÄµÈ¾¸Ç»»Ï¾ »´µÏ¾ 

 £µ³³Ã½ÏÃ ÃÇ¿ ÇÈÃ»»Ï ÃµÄ»³¯¼¼¿¾ 

 �Ã»¸Ã¸ »Ä»Ç»»¯Ã »³» ³ÈÇ¿»Ä»Ç»»¯Ã 

 £Ä¿³³É³¯ Ç¸Ã µ¼µÏ»µÄ¸Ã, ́ ¸½»¿ÈÄ³»»¯Ã »³» 
µÃ³³É³»»¯Ã Ã»¯È¸Ã 

 �Ä»Ç»»¯ µÃ¯³¾ÉÃ¸ ÇÉ¾ ·¸Ç¸½¯ÇÉ¾ Ã¿È ³Ç¿Ä¿Ï¾ 
ÃÇ¿ ÃÈ³»µ»Ä»½¯¾¿ ³¾ÉÃÇ»»Ï ³¾Ç»»µ¯½µ¾¿ »³» 
´»³ÃÏ¾´µÃ¯ Ç¿ÈÃ ½µ Ç¸ ³»¿½¸Ç³¾»»¯ ÃÄ³»Ç»»¯ 

 

£�¤��¨ ���  ������¤ £ 

1¸ �³´¿½¯´³. �¸½¸ÇÄ»³»¯: �µ¾»»¯, Ã¸½³Ã¯³ »³» ³Ã¿»¯»µÈÃ¸. �µ¾»»¯ ÃµÄ¯ ´¸½¸ÇÄ»³»Ï¾. £¸½³Ã¯³ 
ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾ ³»³ Ç¸ ´»³ÇÄ¿Ç¯. �Ã¿»¯»µÈÃ¸ ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾.  

2¸ �³´¿½¯´³. �¿½¯ »³» ÃÏÃÇ³Ã¸ ÇÉ¾ »Ï»»É¾. �¿½¯ ÇÉ¾ »Ï»»É¾ ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾. £ÈÃÇ³Ç»»¯ ÇÉ¾ 
´¸½¸ÇÄ»³»Ï¾: ÃµÄ»µ»Ç»»ÏÇ¸Ç³, Ç¸½»»¯Ã, ³»¿Ç¸½»»¯Ã »³» ½¸Ç³¾»»¯Ã »´»ÏÇ¸ÇµÃ »³» Ã¸½³Ã¯³ ³ÈÇÏ¾.  

3¸ �³´¿½¯´³. �¸Ä¯ ¯¼µÃ¸ ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾. �¸Ä¯ ¯¼µÃ¸ Ã¯Ç¿È: �³»³Ä»Ã½ÏÃ, »¿¾Ç»Ã»¿¾¯Ä»Ã½³ 
(µ¯´¸ »³» Ã¸½³Ã¯³ Ç¿È »³»µ¾ÏÃ), ³µ¾»»¯ ´»¯Ç³¿¸ ¯¼µÃ¸Ã ÃÇ¿ÈÃ ³¼µÈÄÏ½È¼¿ÈÃ, ³ÄÇ¯Ã ¼µ»Ç¿ÈÄ³¯³Ã 
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ÇÉ¾ ³³Ã»»Ï¾ ½¸Ç³¾¸½¯ÇÉ¾. ¤ÏÃ¿» ³¼µÏÄÉ¾ Ã¯Ç¿È. �µÃÇ¯ ¯¼µÃ¸, ³µÄ¿´»³ÇÉÄ»Ã½ÏÃ ³¼µÏÄ¿È. 
�¸Ä¯ ¯¼µÃ¸ »³» ¯¼µÈÄ³ ¯¼¼É¾ ´¸½¸ÇÄ»³»Ï¾.  

4¸ �³´¿½¯´³. �Ã¿Ç¼¿¯ÉÃ¸ ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾. ¤Ï·»: �¼µÃ¸ »³» parboiling: £È¾¿ÃÇ»»¯ ÃµÄ»³Ä³Ç¯ 
ÃÇ³´¯É¾ »³»³Ä»Ã½¿Ï »³» ¯¼µÃ¸Ã. ¥³Ä¿»µÄ½»»¯ »³ÇµÄ³³Ã¯³ (parboiling): Ã»¿ÃÏÃ Ç¸Ã »³ÇµÄ³³Ã¯³Ã, 
ÃÇ¯´»³ ³ÈÇ¯Ã »³» Ã¸½³Ã¯³ Ç¿È »³»µ¾ÏÃ, »´»ÏÇ¸ÇµÃ Ç¿È ÄÈ·»¿Ï Ã¿È ¯Çµ» ÈÃ¿ÃÇµ¯ parboiling. �¼µÃ¸ 
Ç¸Ã ³ÄÏ½¸Ã. �Ã¿Ç¼¿¯ÉÃ¸ (¼µÏ»³¾Ã¸) Ç¿È »Ä»»³Ä»¿Ï. 

 5¸ �³´¿½¯´³. ¥³Ä¯ ¯¼µÃ¸ ÇÉ¾ ´¸½¸ÇÄ»³»Ï¾. £µÄ»³Ä³Ç¯ È³Ä¯Ã ¯¼µÃ¸Ã ³Ä³³¿Ã¯Ç¿È »³» Ã¸½³Ã¯³ 
Ç¿È »¯»µ ÃÇ³´¯¿È Ç¸Ã ¯¼µÃ¸Ã. �´»³»ÇµÄÏÇ¸ÇµÃ Ç¸Ã È³Ä¯Ã ¯¼µÃ¸Ã Ç¿È Ã¯Ç¿È. £Ä¿ËÏ¾Ç³ Ç¸Ã È³Ä¯Ã 
¯¼µÃ¸Ã, ³½È¼¿Ã»ÄÏÃ»³. 

6¸ �³´¿½¯´³. �»¯Ç¿Ä³ µ¯´¸ ÇÄ¿Ç¯½É¾ ³ÃÏ ´¸½¸ÇÄ»³»¯. ¤ÄÏÇ»½³ ³ÃÏ ¿¼Ï»¼¸Ä¿ÈÃ ¯ 
»Ä³ÈÃ½¯¾¿ÈÃ »Ï»»¿ÈÃ »³» ÇÄÏÇ»½³ ³ÃÏ ³¼µÃ½¯¾³ ´¸½¸ÇÄ»³»¯. £Ä¿ËÏ¾Ç³ Ã¿È ¯Ç¿È¾ ´»¿³»É»µ¯ 
³ÃÏÇ¿½³, ÃÄ¿ËÏ¾Ç³ Ã¿È ´µ¾ ´»¿³»Ï¾¿¾Ç³»,·È½³Ä»»¯. 

7¸ �³´¿½¯´³. £³Ä³Ã»µÈ¯Ã½³Ç³ ³ÃÏ ³¼µÏÄ» Ã¯Ç¿È. �»¿¼¿³»»¯ ´»Ï³»ÉÃ¸-�³³»¯ ³ÄÇ¿Ã¿»¯³Ã 
�ÄÇ¿Ã¿¯¸Ã¸: �Ã³Ä³¯Ç¸Ç³ È¼»»¯ »³» ´»³´»»³Ã¯³. £Ç¯´»³ Ç¸Ã ³ÄÇ¿Ã¿¯¸Ã¸Ã, ÇÈÃ»»¯Ã, Ç¸½»»¯Ã »³» 
µ¾·È½»»¯Ã ´Ä¯Ãµ»Ã Ã¿È ÃÈ½³³¯¾¿È¾ Ã9 ³ÈÇ¯. �»Ï³»ÉÃ¸ ÇÉ¾ Ã³Ä³Ã»µÈ³Ã½¯ÇÉ¾ ½µ Ç¸½»»¯ ½¯Ã³ 
(½Ã¯»»»¾ Ã¯¿È¾ÇµÄ) ¯ ½µ ³¯Ä³ »³» ³Ç½Ï. £È¾¯»¸ ¼¯»¸ »³Ç¯ Ç¸¾ Ã³Ä³Ã»µÈ¯ ÃÄ¿ËÏ¾ÇÉ¾ Ã¿È 
´»¿³»Ï¾¿¾Ç³» ½µ ½³³»¯ ¯ ¯¼¼¿ÈÃ ÇÄÏÃ¿ÈÃ.  

8¸ �³´¿½¯´³. ¥¼»»¯ ³ÄÇ¿Ã»µÈ³Ã½¯ÇÉ¾. 

9¸ �³´¿½¯´³ ¤Ï¼¿Ã ÇÉ¾ ´»³ÇÏÄÉ¾ ÃÈÃÇ³Ç»»Ï¾ ÃÇ³ ³ÄÇ¿Ã»µÈ¯Ã½³Ç³.  

10¸ �³´¿½¯´³. ¨³Ä³»Ç¸Ä»ÃÇ»»¯ ÇÉ¾ ³¼µÏÄÉ¾ ³»³ Ç»Ã ´»¯Ç¿ÄµÃ ÇÄ¯Ãµ»Ã.  

11¸ �³´¿½¯´³. �µ¼Ç¯ÉÃ¸ ÇÉ¾ »´»¿Ç¯ÇÉ¾ ÇÉ¾ ³¼µÏÄÉ¾ (»¿¾Ç»Ã»¿¾¯Ä»Ã½³, ³¾¯½µ»¿¸ ³¼µÏÄÉ¾, 
´»¯Ç¿Ä³ ³µ¼Ç»ÉÇ»»¯).  

12¸ �³´¿½¯´³. £¸½³Ã¯³ ÇÉ¾ ´»³ÇÏÄÉ¾ ÃÄÏÃ»µÇÉ¾ È¼»»Ï¾ ÃÇ¿ ½Ã³³»¯Çµ½³ ÇÉ¾ 
³ÄÇ¿Ã»µÈ³Ã½¯ÇÉ¾.  

13¸ �³´¿½¯´³. £È¾Ç¸Ä¸Ç»»¯ ÇÉ¾ ³ÄÇ¿Ã»µÈ³Ã½¯ÇÉ¾.  

¤¯Ç¼¿» �Ä³³ÃÇ¸Ä»³»Ï¾ �Ã»¯ÃµÉ¾: 

 1. �µ»³½³Ç¿¼¸È¯³, Ã¿»¿Ç»»¯ µ¿¯Ç³Ã¸, ³¯Ä¿Ã µ»³ÇÏ¼»ÇÄ¿È, ÃÄ¿Ã´»¿Ä»Ã½ÏÃ Ç¿È ³¯Ä¿ÈÃ ÇÉ¾ Ç»¼¯É¾ 
»Ï»»É¾, ÃÄ¿Ã´»¿Ä»Ã½ÏÃ ¿¯¾É¾ È¼Ï¾  

2. £µ»Ä³½³Ç»»¯ ¯¼µÃ¸ ½³¼³»¿Ï Ã»Ç³Ä»¿Ï: �¿»»½¯ Ç»½¯Ã »³»¯·¸Ã¸Ã.  

3. £Ä¿Ã´»¿Ä»Ã½ÏÃ È³Ä¯Ã ³¼¿ÈÇ¯¾¸Ã »³» Ã¿»¿Ç»»¯ µ»Ç¯½¸Ã¯ Ç¸Ã.  

4. �¿»»½¯ ÃÄ¿Ã´»¿Ä»Ã½¿Ï ³Ä»»½¿Ï ÃÇÏÃµÉÃ (test Hagberg). 

 5. �½È¼¿³Ä³Ç¯³.- ³½È¼¯ÃµÃ ÃÇ¿ ³¼µÏÄ». 

 6. §³Ä»¾¿³Ä³Ç¯³ ³¾¯ÃÇÈ¿¸Ã (§³Ä»¾¿³Ä¯Ç¿Ã Brabender).  
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7. �¿Çµ¾Ã»¿³Ä³Ç¯³ 

 8. £Ä¿Ã´»¿Ä»Ã½ÏÃ -�¾¯Ç¾µÈÃ¸ ³µ¼Ç»ÉÇ»»Ï¾ ¿ÈÃ»Ï¾  

9. »³» 10. £µ»Ä³½³Ç»»¯ ³ÄÇ¿Ã¿¯¸Ã¸, ½¯»¿´¿Ã Ç³Çµ¯³Ã ³ÄÇ¿Ã¿¯¸Ã¸Ã ³»³ ¯¼µÈÄ³ ÇÏÃ¿È 70%, 85% 
»³» 55%, Ã¿»¿Ç»»¯ µ»Ç¯½¸Ã¸ ÈÉ½»¿Ï. �Ã³³»¯Çµ½³. 

�����¤���£ »³» ����£����£ ��� � � - ��� � ��£� 

¤¤ £ £ £�¤�� £�£ 

 

£ÄÏÃÉÃ¿ ½µ ÃÄÏÃÉÃ¿:   
�»³¼¯¿µ»Ã (»µÉÄ¯³ »³» ³Ã»¯Ãµ»Ã) ÃÇ¸¾ ³¯»¿ÈÃ³ 

�Ä³³ÃÇ¸Ä»³»¯Ã ³Ã»¯Ãµ»Ã »³Ç¯ ¿½¯´µÃ ÃÇ¿ �Ä³³ÃÇ¯Ä»¿ Ã»Ç¸Äώ¾  
¨¤�£� ¤�¨� � ��Ω� 

£��¤ § ¤��£ ��� 
�£�� ��Ω��Ω� 

 

�»´³Ã»³¼¯³ ½µ ÇÄ¯Ã¸ �/¥ (Powerpoint »³» µÃ»¼µ³½¯¾³ video) 

»³»  ÈÃ¿ÃÇ¯Ä»¿¸ Ç¸Ã ½³»¸Ã»³»¯Ã ´»³´»»³Ã¯³Ã ½µ ³¾¯ÄÇ¸Ã¸ 
ÃµÄ»µÇ¿½¯¾¿È ÃÇ¸¾ ¸¼µ»ÇÄ¿¾»»¯ Ã¼³ÇÇÏÄ½³ eclass 

 ¤���Ω£� ����£�����£ 

 �Ä³ÃÇ·Ä»ÏÇ·Ç³ 

ΦÏÄÇ¿Ã 
�Ä³³Ã¯³Ã 
�¿³½¯¾¿È 

�»³¼¯¿µ»Ã 
39 

�µ¼¯Ç¸ & �¾¯¼ÈÃ¸ 
�»³¼»¿³Ä³Ç¯³Ã 

25 

£È³³Ä³Ç¯ µÄ³³Ã»Ï¾ 
21 

�¸ »³»¿´¸³¿Ï½µ¾¸ ½µ¼¯Ç¸ 
25 

£È½½µÇ¿Ç¯ Ãµ µ¿µÇ¯Ãµ»Ã 
15 

Σύ¾¿¼¿ Μ³»¯½³Ç¿Ã  
(25 ÏÄµÃ φÏÄÇ¿È µÄ³³Ã¯³Ã ³¾¯ 
Ã»ÃÇËÇ»»¯ ½¿¾¯´³) 

125 

 

��� � ��£� § �¤�¤Ω�  
 

�¼ÏÃÃ³ �¿»¿¼Ï³¸Ã¸Ã: �¼¼¸¾»»¯ ¯ �³³¼»»¯. �¯»¿´¿» ³¿»¿¼Ï³¸Ã¸Ã:  
¥Ã¿ÇÄµÉÇ»»¯ Ã³Ä¿ÈÃ¯³ ÃÇ¿ (»³Ç' µ¼¯Ç»ÃÇ¿) 80% ÇÉ¾ 
µÄ³³ÃÇ¸Ä»³»Ï¾ ³Ã»¯ÃµÉ¾.   

�Ä³ÃÇ¯Ã Çµ¼»»¯Ã µ¿µÇ¯Ãµ»Ã ÃÇ¿ »µÉÄ¸Ç»»Ï ½¯Ä¿Ã Ç¿È ½³»¯½³Ç¿Ã ½µ 
µÃ¯¼ÈÃ¸ ÃÄ¿³¼¸½¯ÇÉ¾ (60% Ç¿È Çµ¼»»¿Ï ³³»½¿Ï).   

£Ä¿³»ÄµÇ»»¯ ¿½³´»»¯ (¯ÉÃ 3 ¯Ç¿½³) Ã³Ä¿ÈÃ¯³Ã¸ 20 ¼µÃÇÏ¾ Ãµ 
»¯½³Ç³ ³»Ç½¯Ã (20% ÃÄ¿Ã³Ï¿¸Ã¸ ÃÇ¿ ³³»½Ï ÇÉ¾ ³Ä³ÃÇÏ¾ 
µ¿µÇ¯ÃµÉ¾ Ç¿È »µÉÄ¸Ç»»¿Ï ½¯Ä¿ÈÃ ³»³ ³³»½¿ÏÃ >4,2)   

�Ä³ÃÇ¯Ã Çµ¼»»¯Ã µ¿µÇ¯Ãµ»Ã ÃÇ¿ µÄ³³ÃÇ¸Ä»³»Ï ½¯Ä¿Ã Ç¿È ½³»¯½³Ç¿Ã 
½µ ³¾¿»»Ç¯Ã µÄÉÇ¯Ãµ»Ã »³» µÃ¯¼ÈÃ¸Ã ÃÄ¿³¼¸½¯ÇÉ¾ (40% Ç¿È 
Çµ¼»»¿Ï ³³»½¿Ï). 

 ¤³ »Ä»Ç¯Ä»³ ³¿»¿¼Ï³¸Ã¸Ã Ã³Ä¿ÈÃ»¯·¿¾Ç³» »³» ³¾³¼Ï¿¾Ç³» ÃÇ¿ÈÃ 
Ç¿»Ç¸Ç¯Ã »³Ç¯ Ç¸¾ ¯¾³Ä¿¸ Ç¿È µ¿³½¯¾¿È. 

£¥��£¤Ω����-����� �¤�§�� 
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�.�¯·¿È, �.�¯·¿È, �Ã»ÃÇ¯½¸ »³» ÇµÇ¾¿¼¿³¯³ Ã»Ç¸ÄÏ¾, µ»´¿Ãµ»Ã £³Ã³·¯Ã¸, 2016. �µÇ³¼¯Ã £., ¤ÄÏÇ»½³ ³ÃÏ 
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