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* BbB Bpb3ka C M3Nb/iHeHNeTo Ha MPOEKT ,,CTbMKA KbM HOBO OBPA3OBATENIHO BEBAELE C ENEKTPOHHU ®OPMU HA OMCTAHUMOHHO OBYYEHUE®
(Oorosop BG051P0O001-4.3.04-0008, donHaHcupaH no ONEPATMBHA NMPOIPAMA ,,PA3BUTUE HA YOBELLKUTE PECYPCU®, cbmnHaHcMpaHa oT EBPOMENCKMA CbIO3
upe3 EBPOMNENCKNM COUMANEH ®OHA 1 brogpkeTa Ha PENYENVKA BBNrAPKSA), no npeanoxeHne Ha ®C Ha TexHonornveH dakynteT (MPOTOKON Ne 16/11.07.2013
r.) n Bb3 ocHoBa Ha pelueHune Ha AC Ha YXT (MPoTokon Ne 19/12.07.2013 r.) oT yuebHaTa 2013/2014 r. ce BbBeX4a YaCTUYHO OUCTAHLMOHHO 0By4YeHne no
HaKkouM aucumnnuHn. lNopagu ToBa AMCTaHUMOHHATa dopma Ha obydyeHne e oTbensisaHa Ha TUTyNHaTa CTpaHuua Ha Y4eOHWsl nnaH, a KOHKpeTHUTe
OncuMnnuHM — B KornoHa 11 Ha Tabnuunte kbM ToukK Il n V.

BbB Bpb3ka ¢ M3nbiHeHneTo Ha MPOEKT ,,YCBbBBLPLUEHCTBAHE HA CUCTEMATA 3A YMNPABJIEHUE HA PABOTHUTE MPOLIECU B YHUBEPCUTETA MO XPAHUTENHU
TEXHOnormn — rp. MNMnoeame“ (Jorosop BG051PO001-3.1.08-0012, dmHaHcupaH no OMEPATVBHA MPOrPAMA ,PA3BUTVE HA YOBELWKWUTE PECYPCW®,
Cb@umHaHcupaHa oT EBPOMENCKNA CbIO3 Ype3 EBPOMNENCKM COUMANEH ¢OHA 1 brogketa Ha PENYBNVKA BBIFAPYSA), npes yyebHata 2014/2015 r. e BbBegeHa
€[MHHa cucTeMa OT KogoBe Ha yyebHuTe gucumnnuHu. lNMopogeHuTe OT TOBa TEXHUYECKM KOPEKLMM B Y4ebHusa nnaH ca npuetu ¢ peweHns Ha ®C Ha
TexHonornyeH dpakyntet (MPoTOKON Ne 43/25.06.2015 r.) n AC Ha YXT (MPoTokon Ne 37/03.07.2015 r.) u ca oTpaseHu B KOnoHu 2, 3 n 12 Ha TabnuumTe Kbm

Touku Il n IV.

I. KBAIIMODUKALINOHHA XAPAKTEPUCTUKA

AvnnomMupaHuaT cneumanuct ¢ obpasoBaTenHo-KBanupukaLumMoHHa
cteneH ,BakanaBbp“ no cneumwanHocT ,KoHcepBupaHe u xnagunHa
TexXHonorus“ nonyyasa LUMPOKA Hay4YHO-NPUIMOXKHA MOAroTOBKA OTHOCHO
XUMUYHUTE,  MUKPOBMOMOTMYHUTE U TEXHUYECKUTe  acrnekTu Ha
npepaboTkata Ha MMNOAOBE W 3eMeHYyUM W XnagunHata TexXHOMorns Ha
XpaHUTENHW NPOOYKTU OT PAaCTUTENEH U KUBOTUHCKW NMPOU3XOA.

OunnomupaHmaT cneynanuct ¢ obpasoBaTenHoO-KBanUUKaLMoHHa
cteneH ,BakanaBbp“ no cneumanHoct ,,KoHcepBupaHe WM xnagunHa
TexHosnorma“ npuTexasa 3HaHUa U YMEHUS, KOUTO My JaBaT Bb3MOXHOCT

na:

e [JlaHuMpa, opraHn3npa " KOHTpoJiMpa TEXHOJIOTM4YHUTE npouecu
npu npepa60TKaTa Ha nnogoBe U 3elieHYyun n XxnagunHarta o6pa60TKa Ha
XpaHUTENHN NPOAYKTU OT pacTUTENIeH N XXUBOTUHCKN Npon3xona,;

e paspaboTBa TexHOMOrMYHa AOKYMEHTauusi U BHeapsiBa HOBWU
aCoOpPTUMEHTY;

e KOHTpONMpa KayecTBOTO Ha CypoBWMHMTE, nonydabpukatute wu
roTOBUTE NPOOYKTHU;

e OpraHusmMpa npOBEXAAaHEeTO Ha CEeH30peH, (U3MKOXMMUYEH U
MUKPOBUONOrMyeH aHanms;

e perynupa paboTHUTE  nNapameTpu
obopyaBaHe 1 XxnagunHUTe MHCTanaumu;

Ha TEXHOJIOTMYHOTO

e [MpoBexda cneunanuavpawio obydyeHue Ha crneuuanucTn cbe
cpeaHo obpasoBaHue.

OvnnomupaHnaTt cneumanuct ¢ obpasoBaTenHo-kBanndmkalMoHHa
crteneH ,BakanaBbp“ no cneumanHoct ,,KoHcepBupaHe n xnaguiiHa
TEXHONOrnAa“ MoXe aa ce peanuaumpa Karo:

e TexHomor B npeanpusTusita 3a npepaboTka Ha nnogoBse U
3eneHdyLnM u xnagunHute 6a3n 3a cbxpaHeHue U OUCTpUOyuMst Ha
XPaHUTENHU NPOAYKTY;

e pbKOBOOUTEN Ha na60paTopvw| 3a XUMUKO-TEeXHOJIorm4eH wu
MI/IKpO6I/IOJ'IOFVILIeH KOHTPOIT B NPOU3BOACTBEHU NpeanpuaTuA,

e DPbKOBOAUTENT Ha 3BE€Ha 3a eKcnjioatauna Ha TexXHOJNIOorm4yHo
o6opyp,BaHe N XnagunHm NHcTanauuun;

e eKcrnepT B KONEKTMBM 3a paspaboTBaHe Ha HOBW MPOAYKTU U
TEXHOMNOIUU;

e npenofasaTen B cneuuanuaupaHn CpeaHn yumnuuia.



Il. POHO YYEBHO BPEME (cegmunuu)

AyauTtopHa U3nntHm cecun | Ono3HaBaTernHa YyebHa MpepaunnomeH ObpxaBeH Bcuuko 3a yuebHaTa
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lll. YYEBEH NJIAH - PEAOBHO OBYYEHUE
CneumnanHoct ,KOHCEPBUPAHE U XINNAOUIMHA TEXHONOIrnA“
O6pasoBaTtenHo-kBanudukaumoHHa crteneH ,,BAKAJIABBP*

lll. CURRICULUM - FULL TIME

Programme: FOOD PRESERVATION AND REFRIGERATION TECHNOLOGY
Education and Qualification Degree: BACHELOR
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| KYPC, | CEMECTBP (15 CEOQMULIN) 1° YEAR, 1> SEMESTER (15 WEEKYS)
3agbmKUTeNHN QUCLUNITIUHN Compulsory Courses
1 21.02 Bucla matemaTtuka 75 45 30 — M — 7,0 — Higher Mathematics
2 21.06 | MNpunoxHa ursnka 75 30 — 45 4 — 6,0 — Applied Physics
3 22.01 | WNuxeHepHa rpadmka 30 — — 30 TO KP 3,0 — Engineering Graphics
4 01.03 | HeopranuyHa xumwns 60 30 — 30 n — 4,5 — Inorganic Chemistry
5 23.01 | NHpopmMaLmoHHa TEXHMKA Y TEXHOMNOMMK 60 30 — 30 n — 5,5 aa Information Engineering and Technology
6 82)825)126/ Yyxa e3nk* // Benrapckn esnk** 30 — 30 — TO — 2,0 — gg;eglgi]* Language™ // Bulgarian Lan-
7 29.01 | Pu3nyecko Bb3NUTAHME U CNOPT (60) — (60) — — 2,0 — Physical Education and Sport
OBWO | 330 135 60 135 4/2 1 30,0 1 TOTAL
| KYPC, Il CEMECTBP (15 CEOMULIN) 1° YEAR, 2"° SEMESTER (15 WEEKYS)
3aAbImKUTENHN AUCLUNIIMHU Compulsory Courses
1 23.04 | Cratuctuka 45 15 — 30 n — 5,0 — Statistics
2 22.02 | TexHnyecka mexaHuka 45 30 — 15 n — 4,0 — Technical Mechanics
3 02.01 | AHanuTuyHa xumus 105 45 — 60 n — 8,0 — Analytical Chemistry
4 03.01 | OpraHunyHa xumust 60 30 — 30 Z — 6,0 — Organic Chemistry
5 25.03 | EnekTpoTexHunka u enekTpoHvka 30 15 — 15 4 — 3,0 — Electrical Engineering and Electronics
6 | QL% | Uyxa eanit /f Bnrapcin eanc 30 | — |3 | — | 10| — | 20| — gg;‘;'gi‘}a”g“age* // Bulgarian Lan-
7 29.01 | Pu3snyecko Bb3NUTaHWE U CNopT (60) — — (60) — — 2,0 — Physical Education and Sport
OBLWO | 315 135 30 150 5/1 — 30,0 — TOTAL
OBLLO 3A TOOMHATA 645 270 90 285 9/3 1 60,0 1 TOTAL FOR THE YEAR

* — 32 6BArapPCKy CTYAEHTU; ** — 3a YyXKAECTPaHHU CTYAEHTM

* — for Bulgarian Students; ** — for Foreign Students
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Il KYPC, Il CEMECTBP (15 CEAMULIN) 2" YEAR, 3"° SEMESTER (15 WEEKS)
3aabmKUTeNnHU AUCLUNIIUHA Compulsory Courses

1 06.01 | OxpaHa Ha Tpyaa 30 15 — 15 TO — 3,0 — Occupational Safety

2 22.03 | MawwvHo3HaHue 30 30 — — i KP 4,0 — Mechanical Engineering

3 01.01 DUINKOXMMUSA U KONouagHa XMMus 45 15 — 30 — — 3,0 — Physical and Colloidal Chemistry

4 27.01 | TonnotexHuka 60 30 — 30 4 KP 6,0 — Heat Engineering

5 03.05 | XvMusa Ha NpUPOAHUTE CbEAVHEHMS 60 30 — 30 M — 7,0 — Chemistry of Natural Compounds

6 26.01 | AsBTomartmsauusi 45 15 — 30 n — 4,0 — Automation

7 8;84115?1% YUyxa e3uk™ // Bbnrapcku e3mk** 30 — 30 — TO — 2,0 — gg;zlgf* Language* // Bulgarian Lan-
®dakynTaTMBHa AUCUUNINHA Optional Course

8 29.01 | Pu3unyecko Bb3NUTAHME U CNOPT (30) — — (30) — — (1,0) — Physical Education and Sport

9 20.67 | Etuka (45) (30) — (15) TO — (3,0) — Ethics

ObLWO | 300 135 30 135 4/2 2 29,0 — TOTAL

Il KYPC, IV CEMECTBP (15 CEQMULIN) 2" YEAR, 4" SEMESTER (15 WEEKS)
3agbmKUTeNnHN QUCLMNIIUHN Compulsory Courses

1 20.03 VIkorommka Ha npeanpusTusTa 8 45 30 15 — 7 — 4,0 — Economics of Food Industry Enterprises

XPaHWUTENHO-BKyCcOBaTa NPOMMWLLIIEHOCT

2 24.01 [pouecun n anapatn — | Yact 60 30 — 30 M — 5,0 na Process Engineering — Part 1

3 04.01 Buoxumus 75 30 — 45 — — 9,0 na Biochemistry

4 01.01 | PU3UKOXMMMUSA U KONTOMOHA XUMUSE 60 30 — 30 i — 50 — Physical and Colloidal Chemistry

5 06.51 | Ekonorus Ha xpaHuTenHaTta MHaycTpus 45 15 — 30 n — 4,0 — Ecology of Food Industry

6 10.39 WuameuagyanHa pabota c npenogasartenu — — — — — — 4,0 — Individual Tutorial
®dakynTaTMBHa AUCLUNIINHA Optional Course

7 8;82?12(; Yyxa esnk* // Bbnrapcku eank** (30) - (30) - TO — (2,0) - 58;222* Language” // Bulgarian Lan-

8 29.01 | du3smyecko Bb3NUTaHWE U CNopT (30) — — (30) — — (1,0) — Physical Education and Sport

9 08.21 | OcHOBU Ha XxpaHeHeTo (30) (15) — (15) TO — (3,0) — Fundamentals of Nutrition

OBLO | 285 135 45 105 4/0 — 31,0 2 TOTAL
ObLO 3ATOOUHATA | 585 270 75 240 8/2 2 60,0 2 TOTAL FOR THE YEAR

* — 32 6bArAPCKU CTYAEHTU; ** — 3a YyXKAECTPaAHHW CTYAEHTU * — for Bulgarian Students; ** — for Foreign Students
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Il KYPC, V CEMECTBP (15 CEAMULIN) 3" YEAR, 5" SEMESTER (15 WEEKS)
3aabmKUTeNnHU AUCLUUNIIUHU Compulsory Courses
05.01 | Mwukpobuonorus 75 30 — 45 n — 6,0 — Microbiology
> 20.04 OpraHusauusi Ha NPOM3BOACTBOTO B 30 30 . . TO . 3.0 . Production Organization in the Food In-
XpaHWUTENHO-BKycOBaTa NPOMMWLLIIEHOCT dustry
3 24.02 | MNpouecu n anapatu — Il yact 60 30 — 30 1 — 4,0 — Process Engineering — Part 2
4 04.01 | Buoxumuga 60 30 — 30 un — 4,0 — Biochemistry
5 | o605 | Aobasku 3axpanuTentu v skycosn 60 | 30 — 30 — | 40 | — | FoodAdditves
NpoayKTH
6 10.26 XnaannHu TEXHOMNOMMYHM NpoLecH 1 9 45 15 30 " . 6.0 . Refrigergtion Technological Processes
CbOpPBbXEHUSI and Equipment
®dakynTaTMBHW AUCLUNMIIVHU Optional Courses
7 29.01 | Pu3unyecko Bb3NUTAHME U CNOPT (30) — — (30) — — (1,0) — Physical Education and Sport
8 03.07 XMMU4H NPOLIECH B XpaHUTENHUTE (30) (15) — (15) TO — (2,0) — Chemical Processes in Food Technology
TEXHOMOornm
9 10.42 [aTeHTHO AENO 1 XPAHUTENHO (30) (15) (15) — TO — (2,0) — Patent Law and Food Legislation
3aKOHOJATEeNCcTBO
OBWO | 375 195 15 165 5/1 — 27,0 — TOTAL
Il KYPC, VI CEMECTBP (15 CEAMULIN) 3" YEAR, 6" SEMESTER (15 WEEKS)
3agbmKUTENHU QUCLUNITUHU Compulsory Courses
1 10.27 Xnagunuuum 105 60 9 36 M — 8,0 — Refrigerators
2 10.03 | TexHonorusi Ha COKOBETE 60 30 — 30 i — 4,0 — Fruit Juice Technology
3 10.04 Texronorus Ha cyleHuTe NoAoBe ¢ 60 30 — 30 7 — 4,0 — Dried Fruit and Vegetable Technology
3eMeHYyLM
4 10.25 Xnagundn mawvHm 105 60 24 21 M — 7,0 — Refrigeration Machines
5 24.05 | MNpouecn 1 anapatn — NpoekT 30 — — 30 TO Kr1 2,0 — Process Engineering — Project
6 10.20 | YyebHa npaktvka — 2 ceammum (60) — — — — — 4,0 — Practical Training — 2 Weeks
U36upaemu gaucumnnuum (2 ot 4) Elective Courses (2 of 4)
7 06.02 [pomuLunenn crpagmn 30 15 — 15 TO — 2,0 — Industrial Buildings
8 10.09 | YnpaBneHue Ha Ka4ecTBOTO 30 15 — 15 TO — 2,0 — Quality Management
9 28.12 | OnakoBaHe Ha XpPaHWUTENHW MPOAYKTU 30 15 — 15 TO — 2,0 na Food Packaging
10 11.03 MapkeTuHr 30 15 — 15 TO — 2,0 — Marketing
dakynTaTUBHU AUCLUNIIUHU Optional Courses
11 29.01 | Pu3nyecko Bb3NUTAHWNE U CNOPT (30) — — (30) — — (1,0) — Physical Education and Sport
OBLWO | 420 210 33 177 4/3 1 330 | —(1) | TOTAL
OBbLO 3ATOOUHATA | 795 405 48 342 9/4 1 60,0 | — (1) | TOTAL FOR THE YEAR
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IV KYPC, VIl CEMECTBP (15 CEOMULIN) 4" YEAR, 7" SEMESTER (15 WEEKS)
3aabmKUTeNnHU AUCLUUNIIUHU Compulsory Courses
1 10.14 | TexHOMOrns Ha KOHUEeHTpaTuTe 90 45 — 45 — 6,0 — Technology of Food Concentrates
> 10.07 TexHonornyHo o63aBexgaHe B 90 45 39 6 n . 6.0 . Technological Equipment for the Canning
KOHCepBHaTa NpoMULLNIEHOCT — | yacT Industry — Part 1
3 | 1002 If:g'gg;mr”" Ha cTepunnsipaHnTe 105 60 33 12 n — 6,0 — | Technology of Sterilized Canned Food
4 10.28 | XnagunHu nHctanauyum 60 30 14 16 un — 50 — Refrigeration Systems
5 10.30 XnagunHa TeXHOMNOorns Ha pacTuTenHuTe 75 30 9 36 n - 50 . Refrigeration Technology of Plant Prod-
NpoayKTn ucts
6 10.20 | Y4yebBHa npakTuka — 2 cegMmum (60) — — — — — 2,0 — Practical Training — 2 Weeks
OBLO | 420 210 95 115 5/0 — 30,0 — TOTAL
IV KYPC, VIl CEMECTBP (10 CEQMULIN) 4" YEAR, 8" SEMESTER (10 WEEKS)
3agbmKUTeNHN QUCLUNITIUHN Compulsory Courses
1 10.16 TexHonorua Ha nnofoso-3axapHuTe 36 18 — 18 7 — 4.0 — Fruit Sugar Products Technology
XPaHUTENHN NPOAYKTU
2 10.15 TexHonornyHo o63aBexaaHe B 60 30 o5 5 n KM 6.0 . Technological Equipment for the Canning
KOHCepBHaTa npomMuLuneHocT — |l yact Industry — Part 2
10.29 XnagunHa TEXHOMNOIUS Ha XUBOTUHCKUTE 72 36 12 2 n . 6.0 . Refrigeration Technology of Animal
NpoayKTn Products
10.21 [NpegavnnomeH ctax — 4 cegMmuum (120) — — — TO — 4,0 — Pre-graduation Internship — 4 Weeks
10.22 ObpxaBeH n3nut/AunnomeH npoekT/ (250) . . L " . 10,0 . Final Examlnat_lon/Graduatlon Project/
AvnnomHa pabota Bachelor Thesis
OBLIO | 168 84 37 47 4/1 1 30,0 — TOTAL
OBLO 3ATOAUHATA | 588 294 132 162 9/1 1 60,0 — TOTAL FOR THE YEAR
OBLO 3A 4 rOAMHUN OBYYEHUE | 2613 | 1239 345 1029 | 35/10 5 240,0 | 3(4) | TOTAL FOR THE 4 YEARS TEACHING




IV. YYEBEH NNAH - 3A0OYHO OBYYEHUE
CneumnanHoct ,KOHCEPBUPAHE U XINAOUINMHA TEXHONOIrnA«
O6pasoBaTtenHo-kBanudukaumoHHa crteneH ,,BAKAJIABBP*

IV. CURRICULUM - PART TIME

Programme: FOOD PRESERVATION AND REFRIGERATION TECHNOLOGY
Education and Qualification Degree: BACHELOR

AyauTtopHa 3aeTtocTt KoHTpon o
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I KYPC, | CEMECTHP 1% YEAR, 1°' SEMESTER
3agbmKUTeNHN QUCLMNIIUHN Compulsory Courses
1 21.02 | Bucwa marematuka 38 23 15 — i — 7,0 — Higher Mathematics
2 21.06 | lMNpwunoxHa dusmka 38 15 — 23 i — 6,0 — Applied Physics
3 22.01 | NuxeHepHa rpaduka 15 — — 15 TO KP 3,0 — Engineering Graphics
4 01.03 | HeopranuyHa xumwus 30 15 — 15 4 — 4,5 — Inorganic Chemistry
5 23.01 MHdopMaLMOHHa TEXHWNKA U TEXHOIOTMN 30 15 — 15 4 — 5,5 aa Information Engineering and Technology
6 10.39 WuameuagyanHa pabota c npenogasartenu — — — — — — 4,0 — Individual Tutorial
OobLO | 151 68 15 68 4/1 1 30,0 1 TOTAL
| KYPC, Il CEMECTBbP 1> YEAR, 2" SEMESTER
3agbmKUTeNnHN QUCLMNIIUHN Compulsory Courses
1 23.04 CratucTtuka 23 8 — 15 M — 5,0 — Statistics
2 22.02 TexHn4yecka MexaHuka 23 15 — 8 M — 4,0 — Technical Mechanics
3 02.01 | AHanuTuyHa xumuns 53 23 — 30 i — 8,0 — Analytical Chemistry
4 03.01 | OpraHuyHa xmmus 30 15 — 15 n — 6,0 — Organic Chemistry
5 25.03 | EnekTpoTexHuka u enekTpoHuka 15 8 — 7 i — 3,0 — Electrical Engineering and Electronics
6 10.39 MHavBuayanHa paboTa c npenogasartenu — — — — — — 4,0 — Individual Tutorial
OBLO | 144 69 — 75 5/0 — 30,0 — TOTAL
OBLLO 3A TOOMHATA 295 137 15 143 9/1 1 60,0 1 TOTAL FOR THE YEAR
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Il KYPC, Il CEMECTBP 2" YEAR, 3"° SEMESTER
3aabmKUTeNnHN OUCUUNIIUHU Compulsory Courses
1 06.01 | OxpaHa Ha Tpyaa 15 8 — 7 TO — 3,0 — Occupational Safety
2 22.03 | MawwvHo3HaHue 15 15 — — i KP 4,0 — Mechanical Engineering
3 01.01 DUINKOXMMUSA U KONouagHa XMMus 23 8 — 15 — — 3,0 — Physical and Colloidal Chemistry
4 27.01 | TonnotexHuka 30 15 — 15 4 KP 6,0 — Heat Engineering
5 03.05 | XvMusa Ha NpUPOAHUTE CbEAVHEHMS 30 15 — 15 M — 7,0 — Chemistry of Natural Compounds
6 26.01 | AsBTomartmsauusi 23 8 — 15 n — 4,0 — Automation
7 10.39 MHomBmnayanHa paboTta c npenogasaTenu — — — — — — 2,0 — Individual Tutorial
dakynTatTMuBHa AUCLMNIIUHA Optional Course
8 20.67 ETunka (23) (15) — (8) TO — (3,0) — Ethics
[0]=111{0e] 136 69 — 67 4/1 2 29,0 — TOTAL
Il KYPC, IV CEMECTBP 2"° YEAR, 4" SEMESTER
3aabmKUTeNnHN AUCUUNIIUHU Compulsory Courses
1 20.03 VIKoHOMWKa Ha MPeAnpUATUsTA B 23 15 8 — 7 — 4,0 — Economics of Food Industry Enterprises
XPaHUTENHO-BKYCOBaTa NPOMULLIIEHOCT
2 24.01 | MNpouecn n anapatv — | yact 30 15 — 15 n — 50 aa Process Engineering — Part 1
3 04.01 Buoxumums 38 15 — 23 — — 9,0 aa Biochemistry
4 01.01 DU3NKOXMMUA U KoTonagHa XMMns 30 15 — 15 M — 5,0 — Physical and Colloidal Chemistry
5 06.51 | Ekonorusi Ha xpaHuTenHaTa MHAyCcTpus 23 8 — 15 n — 4,0 — Ecology of Food Industry
6 10.39 WHovBmnayanHa paboTa ¢ npenofasartenu — — — — — — 4,0 — Individual Tutorial
dakynTatTMuBHa AUCLUMNIIUHA Optional Course
7 08.21 | OcHOBM Ha XpaHEHETO (15) (8) — (7) TO — (3,0 — Fundamentals of Nutrition
[0]=111{e] 144 68 8 68 4/0 — 31,0 2 TOTAL
OBLO 3ATOOMHATA | 280 137 8 135 8/1 2 60,0 2 TOTAL FOR THE YEAR
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Il KYPC, V CEMECTHP 3" YEAR, 5" SEMESTER
3aabmKUTeNnHU AUCLUUNIIUHU Compulsory Courses
05.01 | Mwukpobuonorus 38 15 — 23 n — 6,0 — Microbiology
> 20.04 OpraHusauusi Ha NPOM3BOACTBOTO B 15 15 . . TO . 3.0 . Production Organization in the Food In-
XpaHWTENHO-BKycOBaTa NPOMMWLLIIEHOCT dustry
3 24.02 | MNpouecu n anapatu — Il yact 30 15 — 15 1 — 4,0 — Process Engineering — Part 2
4 04.01 Buoxumus 30 15 — 15 4 — 4,0 — Biochemistry
5 | 06.05 | Zobasku 3a xpanuTentm i kycosy 30 15 — 15 — 4,0 — | Food Additives
NpoayKTH
6 10.26 XnaannHu TEXHOMNOMMYHM NpoLecH 1 45 23 . 22 " . 6.0 . Refrigergtion Technological Processes
CbOpPBbXEHUSI and Equipment
PakynTaTMBHU AUCLUNIINHA Optional Courses
8 | o0zo07 |XvMuuHMNpOLECH B XpaHUTENHUTE 1s) | (@) — @) TO — | @0 | — | chemical Processes in Food Technology
TEXHOOrM
9 10.42 faTeHTHO Ao U XpaHuTernHo (15) (8) (7 — TO — (2,0) — Patent Law and Food Legislation
3aKOHOLATENCTBO
OobUWO | 188 98 — 90 5/1 — 27,0 — TOTAL
Il KYPC, VI CEMECTBbP 3" YEAR, 6" SEMESTER
3agbmKUTeNnHN QUCLUNIIUHN Compulsory Courses
1 10.27 Xnagunuuum 53 30 — 23 M — 8,0 — Refrigerators
2 10.03 | TexHonorns Ha CoKkoBeTE 30 15 — 15 4 — 4,0 — Fruit Juice Technology
3 10.04 TexHonorus Ha cywerwTe nNnoaose v 30 15 — 15 7 — 4,0 — Dried Fruit and Vegetable Technology
3eN1eHYyLM
4 10.25 Xnagundn mawvHm 53 30 — 23 M — 7,0 — Refrigeration Machines
5 24.05 | lNpouecn 1 anapaTn — NPOEKT 15 — — 15 TO KM 2,0 — Process Engineering — Project
6 10.39 MHovBnayanHa paboTa ¢ npenofasartenv — — — — — — 4,0 — Individual Tutorial
N3bupaemu gaucumnnuuu (2 ot 4) Elective Courses (2 of 4)
7 06.02 [pomuLunenn crpagmn 15 8 — 7 TO — 2,0 — Industrial Buildings
8 10.09 | YnpaBneHue Ha Ka4ecTBOTO 15 8 — 7 TO — 2,0 — Quality Management
9 28.12 | OnakoBaHe Ha XpPaHWUTENHW MPOAYKTU 15 8 — 7 TO — 2,0 na Food Packaging
10 11.03 | MapkeTuHr 15 8 — 7 TO — 2,0 — Marketing
OobLO | 211 106 — 105 4/3 1 33,0 | — (1) | TOTAL
ObLO 3A TOOUHATA | 399 204 — 195 9/4 1 60,0 | — (1) | TOTAL FOR THE YEAR
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Ol @ | 3 4 G | ® O1l®eloelae]ay | (12)
IV KYPC, VIl CEMECTHP 4" YEAR, 7" SEMESTER
3agbmKUTENHN OUCLUNITUHU Compulsory Courses
1 10.14 | TexHonorns Ha KOHUEHTpaTUTE 45 23 — 22 — 6,0 — Technology of Food Concentrates
> 10.07 TexHonornyHo o63aBexaaHe B 45 23 . 29 n - 6.0 . Technological Equipment for the Canning
KOHCEepBHaTa NPOMULLNEHOCT — | yacT Industry — Part 1
3 10.02 Ic?::ggsv:m Ha cTepninsnpannTe 53 30 — 23 Z — 6,0 — Technology of Sterilized Canned Food
4 10.28 | XnagunHu nHctanauyum 30 15 — 15 un — 50 — Refrigeration Systems
5 10.30 XnagunHa TeXHOMNOorns Ha pacTuTenHuTe 38 15 . 23 n - 50 . Refrigeration Technology of Plant Prod-
npoayKTu ucts
6 10.39 MHovBmnayanHa paboTa ¢ npenogaBartenu — — — — — — 2,0 — Individual Tutorial
ObLO | 211 106 — 105 5/0 — 30,0 — TOTAL
IV KYPC, VIl CEMECTBbP 4" YEAR, 8" SEMESTER
3agbmKUTeNnHN QUCLUNIIUHN Compulsory Courses
1 10.16 TexHonorma Ha Nnof0Bo-3axapHuTe 18 9 — 9 7 — 4.0 — Fruit Sugar Products Technology
XPaHWUTENHU NPOAYKTU
2 10.15 TexHonornyHo o63aBexaaHe B 30 15 10 5 n KM 6.0 . Technological Equipment for the Canning
KOHCepBHaTa npomMuLuneHocT — |l yact Industry — Part 2
3 10.29 XnagunHa TEXHOMNOIUS Ha XUBOTUHCKUTE 36 18 6 12 n . 6.0 . Refrigeration Technology of Animal
npoayKTU Products
4 10.23 Hay4yHo-uscnepoBaTencka paboTa cbe (120) . . . TO . 40 . Scientific and Research Work with Stu-
CTyOEeHTUTE dents
5 10.22 ObpxaBeH n3nut/AunnomeH npoekt/ (250) . . L " . 10,0 . Final Examlnat_lon/Graduatlon Project/
AvnnomHa pabota Bachelor Thesis
(0] =111(e) 84 42 16 26 4/1 1 30,0 — TOTAL
OBLO 3ATOOUHATA | 295 148 16 131 9/1 1 60,0 — TOTAL FOR THE YEAR
OBLLO 3A 4 rOOAMHUN OBYYEHUE | 1 269 626 39 604 35/7 5 240,0 | 3(4) | TOTAL FOR THE 4 YEARS TEACHING
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V. CTPYKTYPA HA YYEBHUA MINAH

BkntoyeHute B y‘-le6HVIF| nnaH ancumniimHn ocurypsasat
MHTEpAMCUUMIIMHApPHN 3HaHWA WU YMEHUA 3a npouecute, npoayktute,
Ka4yeCTBOTO W YynpaBJieHMeTo Ha noaoTpacsimTe B XpaHUTelHaTa
NPOMULLITIEHOCT, CBbpP3aHN C KOHCEepBMPAHETO U XnagurnHata TexXHOJ10MmA
Ha XpaHuTenHuTe npoaykTun.

Y4yebHuAT nnaH BKNoYBa:

3a4bIDKUTENHU aucumnnuin — 40 ¢ o6y, xopapuym 2 583 vaca
(97,7 %). Te rapaHTMpaT m3nbiHeHWeTo Ha Hapepbarta 3a ObpxaBHU
uanckeaHua 3a npugobusaHe Ha Bucwe obpasosaHne B OKC
.bakanaebp®, KaTo oTpasdABaT U nonuTukaTta Ha YXT;

n3bupaemun gncunnnunHm — 2 ot 4 ¢ obwy xopapuym 60 vaca (2,3
%). Te ca nombpaHu Taka, 4Ye Jda 3agbnbodaT 3HaHUATA Ha
CTYLEHTUTE, KAaKTO M Aa r'M NoAroTBAT 3a €BEHTYyarnHO npogbikaBaHe Ha
obpasoBaHueto B cnegeawara OKC ,Maructbp®. Cobwmte pasaTt
Bb3MOXHOCT 3a UHAMBMAYyaneH u3bop M 3a noBuwaBaHe NOAroToBkarta
Ha CTyAeHTUTe B onpefesieHo HanpaBreHue;

dakynTaTMBHU AncuMniMHM — 6 ¢ obw xopapuym 285 4aca,
KOMTO Mpu n3bop OT CTYAEHTUTE HOCAT AONbIHUTENHO 15 kpeauTa.

Ob6y4yeHneTo 3a npuaobueaHe Ha OKC ,bakanaBbp“ normyecku
npeMvHaBa npes crnegHuTe Moaynu:

e o06woobpasoBaTenHy avcumniauHm — 29 ¢ obuw xopapmym 1 635
yaca (61,9 %);

e cneumanHu gucumnnuum — 13 ¢ obuw xopapmym 1 008 vaca (38,1

%).

OO6uoTo HaToBapBaHe 3a Lenust Kypc Ha obydeHue e: yacoBe 3a
y4yebHUn 3aHATUa — 2 613 yaca; 6pon nanutn — 34; Tekywm oueHkn — 10;
KypcoBu paboTtu — 5; yuebHa npaktuka — 240 yaca.

PbkoBoguTen Ha KkaTegpa
,KOHCepBMpaHe u xnagunHa TexHonorunsa“:

(aou. A.H. nxx. K. MuxaneB)
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VI. TEXHUWHECKO OCUT'YPABAHE

Ha ctymeHTuTe e ocurypeHa cpega 3a MOATrOTOBKA, KOSATO € Ha
PaBHULLIETO Ha CbBPEMEHHMTE TEXHOMNOMMM Ha 06yyeHue. T BKNOYBa:
pabota B TEXHOMOMMYHKW, XUMUYHM U  MUKPOBUOMOTrUYHU
naboparopuu;
paboTa ¢ KOMMITbPHN KNnacoBe OT NepCcoHarnH1 KOMMITPMU.

VIl. HAYYHO-UH®OPMALIMOHHO OBCITY>KBAHE

OcbLiecTBsBa ce Ha OCHOBAaTa Ha:

e Oubnnotekata Ha YXT WHOPMALMOHHOTO 0bGCnyXBaHe
BKMOYBa  CrpaBoYHO-6uGNMorpadcka AerHOCT,  Hay4HO-TEXHUYecka
nponaraHaa Ypes MHPOPMALMOHHN N3OAHWUSI U CUTHAMHWU NMUCTOBE, HAay4YHO-
TEXHUYECKN MeponpusTusi. B MOMeHTa Ha pasnonoXeHue ca crnegHute
6a3un gaHHu:

Food and Human Nutrition in AGRIS;

Current contents — Agriculture, Biology and Environmental
Sciences; Engineering, Technology and Applied Sciences;
Scopus un Sciencedirect.

B3aUMOJEWNCTBUE C MpexaTta oT BubnnotevyHo-MHOPMaLNOHHK
OpraHun Ha pasnMyHN paBHULLA;

KHWkapHuuata Ha YXT — ocurypsiBa JOCTbN OO HOBOWM3Ns3na
TEXHUYECKa U creunanHa nuteparypa;

LieHTbpa No KOMMTbPHU TexHonormm Ha YXT.

Y4yeOHUAT nnaH e:
obcbaeH Ha 3aceganue Ha KC (Mpotokon Ne 112/08.09.2009 r.);
npvet Ha 3acedaHune Ha ®C (MpoTokon Ne 14/17.09.2009 r.);

e MpoMeHeH Ha 3acegaHue Ha PC (MpoTtokonm NeNe 25/10.11.2010
r., 8/22.11.2012 r., 12/07.03.2013 r., 16/11.07.2013 r. n 43/25.06.2015 r.,
Ne7/16.06.2016 r.);
B cuna OT Hadvanoto Ha y4yebHata 2016/2017 roguHa 3a
CTyOeHTuUTe OT 2, 3 1 4 KypC Ha CbOTBETHATa cneLmarnHocT.

OekaH
Ha TexHonoru4yeH cakynrtet:

(aou. A.H. unx. I'. UBaHOB)



CTpykTypa Ha y4ebHusi nnaH 3a oby4yeHne Ha cneumnanHocT ,KoHcepBupaHe u xnagunHa TexHonornsa“

MpunoxeHue 1

Xopapuym U3yu. B

Ne auncumninuHum 4. (%) 6p. cem.
[MaTeHTHO Oeno n xpaHuTenHo (30) —
3aKOHOAaTeNcTBo

4 ETuka (45) eaviH

5 dur3nyecko Bb3NMTaHNE U CNOPT (120) nBa
V. UKOHOMUWYECKU 105 (4,0)

1 VikoHOMMKa Ha NpeanpuaTUsTa B XpaHUTEIHO- 45 —
BKyCOBaTa NPOMULLIIEHOCT

> OpraHuzauusi Ha NpoM3BOACTBOTO B 30 onvH
XPaHUTENHO-BKycOBaTa NPOMULLIIEHOCT

3 | YnpaBneHve Ha Ka4eCcTBOTO (30) eavH

4 | MapkeTuHr (30) eavH
V1. CNELUMANHU UHXEHEPHO- 1008
TEXHOJTIOM'M4YHU (38,6)

1 XnaannHu TEXHONOMMYHU NPOLLECHU U 90 —
CbOPBXEHNS

2 XnagunHuum 105 eavH

3 TexHonornsa Ha cokoBeTe 60 eaunH

4 TexHonorus Ha cyleHuTe nNnogose u 60 e
3eneH4yumn

5 XnagunHu malHu 105 eanH

6 TexHonormsa Ha KOHLEHTpaTuTe 90 eaunH

7 TexHonornyHo o63aBexaaHe B KOHCEpBHATA 90 e
NpOMULLNEHOCT — | YacT

8 TexHONorusa Ha CTepunn3NpaHNTe KOHCEPBHU 105 eavH

9 XnagunHu nHctanaumm 60 eauH

10 XnaaunHa TeXHONOorusa Ha pacTuTenHuTe 75 e
NpoAyKTU

11 TexHonorusa Ha NogoBO-3axapHUTe 36 e
XPaHUTENHW NPOAYKTU

12 TexHonorm4yHo ob63aBexaaHe B KOHCepBHaTa 60 e
npomuuneHoct — Il yact

13 XnaaunHa TEXHOMOrMS Ha XXUBOTUHCKUTE 72 enuH
NpoAYyKTU

OBLO 2613

Xopapuym U3yu. B
AMCLIMNNNHN , Y. (%)), 6p.yceM.
I. MATEMATUYECKN U MATEMATUKO-
MPUNOXHU 255 (9,75)
1 Buclia matematuka 75 eavH
2 MpunoxHa usmka 75 eavH
3 MHdopmaumoHHa TEXHMKA U TEXHOTOrMKn 60 eaVH
4 CratucTtuka 45 eavH
Il. XUMUKO-BUONTOITMYHU 705 (27.0)
1 HeopraHmyHa xumus 60 eauH
2 AHanNUTU4YHa XUMUS 105 eunH
3 OpraHnyHa xmmnsi 60 eavH
4 XUMuUs Ha NPUPOJHNTE CbEANHEHUS 60 eauH
5 DUBNKOXMMUA U KOTonaHa XMMnsS 105 nBa
6 Buoxnummsa 135 nBa
7 MukpoGuonorus 75 eaviH
8 Ekonornga Ha xpaHutenHarta MHgycTpus 45 eavH
9 [o6aBku 3a XpaHWUTENHU 1 BKYCOBW NPOAYKTH 60 eaunH
10 XVIMWYHM NPOLIECU B XPAHUTETTHUTE (30) ennH
TEXHOMNOINN
11 | OCHOBM Ha XpaHEHETO (30) eaviH
11l. OBLUOUHXXEHEPHW 420 (16,1)
1 NHxeHepHa rpadmka 30 eaviH
2 TexHn4yecka mexaHuka 45 eunH
3 TonnoTexHuka 60 eaunH
4 EnekTpoTexHMKa 1 eNeKTpoHuKa 30 eavH
5 MalunHo3HaHue 30 eavH
6 Mpouecu n anapatu — | yact 60 eavH
7 ABTOMaTU3aUUSA 45 eaunH
8 Mpouecun n anapatu — |l yact 60 eavH
9 [Mpouecu n anapat — NPOeKT 30 eavH
10 | MNMpomuwineHu crpagn (30) eaviH
11 | OnakoBaHe Ha XpPaHWUTESTHU NPOAYKTH (30) eavH
IV. XYMAHUTAPHU 120 (4,6)
TpW/
Uyxa e3unk 90 (30) qefmpm
OxpaHa Ha Tpy4a 30 eaviH




Vl3yanaHV| ancumniimHn Ha cneunanHocT ,,KOHcepBMpaHe M XnaguriHa TexHonorua“

MpunoxeHune 2

Ne [UCLIMMIUHM Xopapuym,
yacoBe
. SA0BINKUATEITHA 2 553
1 [ Bucwa matematuka 75
2 MpunoxHa usmka 75
3 MHxeHepHa rpadmka 30
4 HeopraHmyHa xumus 60
5 NHpopmaLMoHHa TeXHMKA M TEXHOMNOorum 60
6 Yyxn e3unk 90
7 | ®usmyecko Bb3NMUTaHUE U CNOPT (120)
8 CrartucTtuka 45
9 TexHnyecka MexaHuka 45
10 | AHanuTuyHa Xumus 105
11 | OpraHu4yHa xumusi 60
12 [ EnekTpoTexHuka 1 enekTpoHunka 30
13 | OxpaHa Ha Tpyga 30
14 | MawuvHo3HaHue 30
15 | dPusukoxummnsa n KononagHa Xmmmnst 105
16 | TonnotexHuka 60
17 [ Xvmusa Ha npupogHvTe CbeanHeHus 60
18 | AsTomaTusauus 45
19 MKkoHoMuMKa Ha NpeanpusaTuaTa B XpaHUTENHO-BKycoBaTa 45
NPOMULLNEHOCT
20 | Mpouecu n anapatu — | yact 60
21 | Bunoxumus 135
22 | Ekonorus Ha xpaHuTenHaTa nHgycrpus 45
23 | Mukpobuonorus 75
24 OpraHnsauus Ha NpoM3BOACTBOTO B XPaAHUTESTHO- 30
BKYCOBaTa NPOMMULLIIEHOCT
25 | lNpouecn n anapatu — Il yact 60

Ne OUCLIMMIUHA Xopapuym,
YyacoBe
26 [ MNpouecn 1 anapaTtv — NpoekT 30
27 | DobaBku 3a XpaHUTENHWN 1 BKYCOBMW MPOAYKTH 60
28 [ XnagunHu TeXHOMOrMYHM NPOLIECK U CbOPBXEHNS 90
29 | Xnagunuuum 105
30 | TexHomnorus Ha cCokoBeTe 60
31 | TexHONorus Ha cylleHuTe NIOAOBE U 3eNeHYYLM 60
32 | XnagunHu MatlunHu 105
33 | TexHonorns Ha KoHUEeHTpaTuTe 90
34 TexHonornyHo ob63aBexaaHe B KOHCepBHaTa 90
npomuLLnNeHocT — | yact
35 | TexHonorns Ha CTepunnanpaHnTe KOHCEPBU 105
36 | XnmagunHu nHcTanauuu 60
37 | XnagunHa TeXHOMNorns Ha pactuTenHuTe NpoaykTu 75
38 | TexHonorus Ha NNogoBO-3axapHUTE XpaHUTENHU NPoayKTH 36
39 TexHonornyHo o63aBexaaHe B KOHCEpBHaTa 60
npomuneHoct — Il yact
40 | XnagunHa TEXHOIOMMs Ha XXMBOTUHCKUTE NPOAYKTU 72
Il. A3BBUPAEMU - 2 o1 4 60
1 Mpomuwnexu crpagu 30
2 YnpaBneHne Ha Ka4ecTBOTO 30
3 OnakoBaHe Ha XpaHUTENHWN NPOAYKTH 30
4 MapkeTvHr 30
lll. PAKYNITATUBHU (285)
1 ETnka (45)
2 OCHOBW Ha XpaHEHETO (30)
3 | XMMWYHM Npouecu B XpaHUTENHUTE TEXHOMOMMK (30)
4 [laTeHTHO 4EeN0 N XpaHUTENHO 3aKOHOO4ATENCTBO (30)
5 Pun3n4ecko Bb3nMTaHue u cnopt (120)
6 Yyxa e3uk (30)
obLlWo 2613
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