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* BbB Bpb3ka C M3Nb/iHeHNeTo Ha MPOEKT ,,CTbMKA KbM HOBO OBPA3OBATENIHO BEBAELIE C ENEKTPOHHU ®OPMU HA OUCTAHUMOHHO OBYYEHUE®
(Oorosop BG051P0O001-4.3.04-0008, donHaHcupaH no ONEPATMBHA NMPOIPAMA ,,PA3BUTUE HA YOBELLKUTE PECYPCU®, cbmnHaHcMpaHa oT EBPOMENCKMA CbIO3
upe3 EBPOMNENCKM COUMANEH ®OHA 1 brogpkeTa Ha PENYENVKA BBNrAPKSA), no npeanoxeHune Ha ®C Ha TexHonornveH dakyntet (MPOTOKON Ne 16/11.07.2013
r.) u Bb3 ocHoBa Ha pelueHme Ha AC Ha YXT (MPoTokon Ne 19/12.07.2013 r.) ot yyebHaTta 2013/2014 r. ce BbBeXAa YaCTUYHO OUCTAHLMOHHO 0by4YeHmne no
HaKkouM aucumnnuHu. opagm ToBa AucTaHUuMOHHaTa ¢opma Ha obyyeHve e oTbens3aHa Ha TUTynHaTa CTpaHuua Ha Y4eOHusa MnaH, a KOHKpeTHUTe
OncuMnnuHM — B KornoHa 11 Ha Tabnuunte kbM ToukK Il n V.

BbB Bpb3ka ¢ M3nbiHeHMeTo Ha MPOEKT ,,YCBbBBLPLUEHCTBAHE HA CUCTEMATA 3A YMNPABJIEHUE HA PABOTHUTE MPOLIECU B YHUBEPCUTETA MO XPAHUTENHU
TEXHOnorun — rp. MNMnoeame“ (Jorosop BG051P0O001-3.1.08-0012, dmHaHcupaH no OMEPATVMBHA MPOrPAMA ,PA3BUTWME HA YOBELWKWUTE PECYPCW®,
Cb@mHaHcupaHa ot EBPOMENCKNA CbIO3 Ype3 EBPOMENCKM COUMANEH ¢OHA 1 brogxeta Ha PENYBNVKA BBIFAPYSA), npes yyebHata 2014/2015 r. e BbBegeHa
€[lMHHa cucTeMa OT KOoOoBe Ha y4yebHuTe gucumnnuHu. lNMopogeHuTe OT ToBa TEXHMYECKM KOpekumm B Y4uebHusa nnaH ca npuetu ¢ peweHnss Ha ®C Ha
TexHonornveH gakynteT (MPOTOKON Ne 43/25.06.2015 r.) u AC Ha YXT (MPoTokon Ne 37/03.07.2015 r.) u ca oTpaseHu B KONoHu 2, 3 n 12 Ha Tabnuunte Kbm
Touku Il n IV.

I. KBAIIMOUKALINMOHHA XAPAKTEPUCTUKA

MHXeHepbT cCbC cneumanHocT ,TexXxHonorus Ha 3bpHeHuTe, e KOHTpONMpa W ynpaensiBa KayeCTBOTO Ha CypOBUHMUTE,
¢dypaxHute, xnebHute U cnagkapckute npoayktu“ un  OKC matepuanute, nonycdabpukaTnte u rotoBata NpogyKUus;
»bakanaBbp“ uma dyHaameHTanHa u npodecnoHanHa MNOAroTOBKa,
BMnaziee CTONAHCKO-OpraHu3auMoHHUTE, yrpaBreHYeckuTe n couunanHute
MexaHu3Mu B cdpeparta Ha AerHocTTa cu. ToM MOXe [a OoCblUecTBABa

e npoBexaa Heobxooumus opraHonenTudeH, (OU3NKOXUMUYEH,
BMOXMMUNYEH N MUKPOOMOMOrMYEH aHanms;

NPON3BOACTBEHO-TEXHOIOMNYHA, opraH13auoHHO-yNpaBneHYecka, e oONTUMM3MPA M perynupa  paboTHUTE  mapameTpu  Ha
XpaHUTerNHo-BKycoBaTa NpPOMMLLIEHOCT - 3bpPHOCHXPaHEHWe,

3bpHOnpepaboTBaHe, xNebonpon3BOACTBO, NPOU3BOACTBO Ha CrnagkapCku * YCbBbpLWEHCTBA  3HaHuWdATa CM W MNOBUWIABaA  CBOATA
N MakapOHEeHW nusgenus. kBanudukaums.

OunnomupaHmaT unHxeHep no ,, TEeXHONMOrMA Ha 3bpHEeHuTe, Mpupgobutata npe3 Bpeme Ha obyyeHweTo My npodpecroHanHa
Q)ypa)KHMTe, XreoHuTe n cnagkKapckurte nponyKTM“ ¢ OKC KBaJ'II/IqDI/IKaLLVIﬂ My [daBa BBb3MOXHOCT [[a 3aeMa W3NbJIIHUTENICKU W
,BakanaBbp“ ymee aa: PBbKOBOAHWN ANBXHOCTM B cdepaTa Ha Npou3BOACTBOTO, Aa U3BbLPLLBA U

pbKoBOAW Hay4yHoM3cnegoBaTericka 1 ydebHo-npenogaBaTtencka A4eNHOCT,

e nfaHupa, oOpraHusvpa, YCbBBLPLWIEHCTBA U KOHTpONuUpa KakTo M [da ydacTBa KaTO €eKCnepT B CbCTaBa Ha KOMEKTMBM 3a
NPOVN3BOACTBEHO-TEXHOMNOTNYHUTE NpoLecH; paspaboTBaHe Ha HOBW NPOAYKTMW, TEXHOMOIMMN U NPEANPUSATUS.



Il. POHO YYEBHO BPEME (cegmunuum)

AyauTtopHa U3nntHm cecun | Ono3HaBaTernHa YyebHa MpepaunnomeH ObpxaBeH Bcuuko 3a yuebHaTa
g8 3aeTocT cnepg npakTuka npakTuka cTax m3nuT roguMHa
© =
g g noaroT | npose yH. BakKaH
S 2 lcem. [ llcem. | lcem. | llcem. | Icem. | llcem. | Icem. | llcem. | Icem. | Il cem. 3aeToc obuwo
OBKa | XAaHe T umm
| 15 15 5 5 — — — — — — — — 40 12 52
l 15 15 5 5 — — — — — — — — 40 12 52
1] 15 15 5 5 — — — 2 — — — — 42 10 52
\Y 15 10 5 3 — — 2 — — 4 4 1 44 — 44




lll. YYEBEH NJIAH - PEAOBHO OBYYEHUE
CneuunanHoct ,,TEXHONOIMMA HA SbPHEHUTE, ®YPAXHUTE,
XNEBHUTE U CNAOKAPCKWUTE NPOAYKTU*
O6pasoBaTtenHo-kBanudukaumoHHa cteneH ,,BAKAJIABBP*

lll. CURRICULUM - FULL TIME

Programme: TECHNOLOGY OF CEREALS, ANIMAL FEED, BREAD

AND PASTRY PRODUCTS

Education and Qualification Degree: BACHELOR
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| KYPC, | CEMECTBP (15 CEOMULIN) 1° YEAR, 1> SEMESTER (15 WEEKS)
3aabmKUTENHN AUCLUNIIMHU Compulsory Courses
1 21.02 | Bucwa matematuka 75 45 30 — un — 7,0 — Higher Mathematics
2 21.06 | MNpwunoxHa dwmsmka 75 30 — 45 un — 6,0 — Applied Physics
3 22.01 | WNnxeHepHa rpadumka 30 — — 30 TO KP 3,0 — Engineering Graphics
4 01.03 | HeopraHuyHa xumus 60 30 — 30 n — 4,5 — Inorganic Chemistry
5 23.01 MHdopmMaLMOHHa TEXHWNKA U TEXHOIOMN 60 30 — 30 i — 5,5 aa Information Engineering and Technology
6 8;}82?126/ Yyxn e3unk* // Benrapcku eank** 30 — 30 — TO — 2,0 — 582322* Language® // Bulgarian Lan-
7 29.01 | du3nyecko Bb3NUTaHWE 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 WEEKS)
3agbmKUTeNnHN QUCLMNIIUHN Compulsory Courses
1 23.04 CratucTtuka 45 15 — 30 M — 5,0 — Statistics
2 22.02 TexHn4yecka MexaHuka 45 30 — 15 M — 4,0 — Technical Mechanics
3 02.01 | AHanuTuyHa xumuns 105 45 — 60 i — 8,0 — Analytical Chemistry
4 03.01 | OprannyHa xmmusi 60 30 — 30 un — 6,0 — Organic Chemistry
5 25.03 | EnekTpoTexHuka u enekTpoHuka 30 15 — 15 i — 3,0 — Electrical Engineering and Electronics
6 [ 3ZOVOZ ] Uywa eanct /f Bunrapckn eani 0 | — |3 | — | 10| — | 20| — gﬁ;%'gf*l‘anguage* // Bulgarian Lan-
7 29.01 | Pu3nyecko BbINUTAHNE U CNOPT (60) — — (60) — — 2,0 — Physical Education and Sport
OBLO | 315 135 30 150 5/1 — 30,0 — TOTAL
OBLWO 3ATOOAUHATA | 645 270 90 285 9/3 1 60,0 1 TOTAL FOR THE YEAR

* — 32 6BArapCcKMN CTYAEHTH; ** — 32 Yy)KOAECTPAHHU CTYOEHTH

* — for Bulgarian Students; ** — for Foreign Students
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Il KYPC, Il CEMECTBP (15 CEAMULIW) 2" YEAR, 3"° SEMESTER (15 WEEKS)
3agbmKUTENHN OUCLUNITUHU 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

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

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

1 20.03 VIKOHOMVKa Ha NPeAnpUATUsTa B 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 12.51 WuameuagyanHa pabota c npenogasartenu — — — — — — 4,0 — Individual Tutorial
®dakynTaTMBHa AUCLUNIINHA Optional Course

7 8;8%?12(; Uyxn e3unk* // Bbnrapckn esnk* (30) — (30) — TO — (2,0) — 58;222* Language” // Bulgarian Lan-

8 29.01 | Pu3snyecko 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 5/0 — 31,0 2 TOTAL
ObLO 3ATOOUHATA | 585 270 75 240 9/2 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 MkoHomMuKka Ha npeanpuaTuaTa B 30 30 . . TO . 3.0 . Production Organization in the Food In-
XPaHUTENHO-BKycOBaTa NPOMMLLIEHOCT 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 (ga) | Biochemistry
5 | 06.05 |A0O3BKY 33 xpanuTenHy 1 BKyCOBU 60 30 — 30 " — 4,0 — | Food Additives
nNpoayKkTu
6 12.01 | 3bpHEHU CYPOBUHU U CbXPAHEHNETO UM 90 45 — 45 Z — 6,0 — Cereal Raw Materials and Their Storage
dakynTaTMBHU AUCLUNIIUHU Optional Courses
7 29.01 | Pu3unyecko Bb3NUTAHME U CNOPT (30) — — (30) — — (1,0) — Physical Education and Sport
8 03.07 XUMVIHN NPOLECH B XPAHUTETNHUTE (30) (15) — (15) TO — (2,0) — Chemical Processes in Food Technology
TEXHOMNOMMM
9 10.42 faTeHTHO Ao U XpaHuTernHo (30) (15) (15) — TO — (2,0) — Patent Law and Food Legislation
3aKoHOJaTencTBo
OBLWO | 375 195 — 180 5/1 — 27,0 — TOTAL
Il KYPC, VI CEMECTBP (15 CEOMULIN) 3" YEAR, 6" SEMESTER (15 WEEKS)
3aabmKUTENHN AUCLUNIIMHU Compulsory Courses
1 12.07 CypoBuHM 3a xnebHaTa M cnagkapckata 45 30 . 15 n . 3.0 . Ravy Materials for the Baking and Con-
NPOMULLNEHOCT fectionery Industry
2 12.03 | OcHoBM Ha 3bpHONpepaboTBaHETO 105 45 — 60 i — 7,0 — Fundamentals of Cereals Processing
3 12.09 | TexHonorus Ha xnsba 105 45 — 60 4 — 7,0 — Bread Technology
4 12.08 | Mukpobuonorunsi Ha 3bpHOTO 1 xNsba 75 45 — 30 n — 6,0 — Cereals and Bread Microbiology
5 24.05 | lNpouecn 1 anapaTtn — NPOEKT 30 — — 30 TO KM 2,0 — Process Engineering — Project
7 12.19 | YyebHa npaktvka — 2 ceammum (60) — — — — — 2,0 — Practical Training — 2 Weeks
N3bupaemu gucumnnuuu (2 ot 4) Elective Courses (2 of 4)
8 06.02 [pomuLunenn crpagm 30 15 — 15 TO — 2,0 — Industrial Buildings
9 10.09 | YnpaBneHue Ha Ka4ecTBOTO 30 15 — 15 TO — 2,0 — Quality Management
10 28.12 | OnakoBaHe Ha XpPaHWUTENHW MPOAYKTU 30 15 — 15 TO — 2,0 na Food Packaging
11 11.03 | MapkeTuHr 30 15 — 15 TO — 2,0 — Marketing
PakynTaTMBHU AUCLUNIIUHU Optional Courses
7 29.01 | Pu3nyecko Bb3NUTaHWE U CNOPT (30) — — (30) — — (1,0 — Physical Education and Sport
OBLO | 420 195 — 225 4/3 1 33,0 | —(1) | TOTAL
OBLWO 3ATOAUHATA | 795 390 — 405 9/4 1 60,0 | — (1) | TOTAL FOR THE YEAR
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IV KYPC, VIl CEMECTBP (15 CEAMULN) 4" YEAR, 7" SEMESTER (15 WEEKS)
3agbmKUTENHN OUCLUNITUHU Compulsory Courses
1 12.05 | TexHonorns Ha KOMBUHMpaHUTE dypaxu 75 45 — 30 4 — 5,0 — Technology of the Compound Feedingstuff
2 12.04 | TexHOMOrNs Ha 3bpPHEHWUTE NPOAYKTH 105 45 — 60 i — 8,0 — Technology of the Cereals
3 12.10 TexHonorusa Ha xnebHuTe 1 cnagkapckuTe 105 45 . 60 " . 8.0 . Technology of the Bakery and Confection-
nsgenus ery Industry
TexHonorn4yHo ob3aBexaaHe Ha . . -
4 12.06 | sbpHoOnpepaboTBallaTta u pypaxHarta 920 45 — 45 Z — 6,0 — lﬁghggelzgllsghiﬁylpment for the Milling
NPOMULLNEHOCT
5 12.11 | TexHomnorns Ha MakapoHEHWUTEe N3aenus 45 30 — 15 Z — 3,0 — Technology of the Pasta Products
6 12.19 | YuyebBHa npakTuka — 2 cegMuum (60) — — — — — 2,0 — Practical Training — 2 Weeks
OBLO | 420 210 — 210 5/0 — 32,0 — TOTAL
IV KYPC, VIl CEMECTBP (10 CEQMULIN) 4" YEAR, 8" SEMESTER (10 WEEKS)
3agbmKUTeNnHN QUCLUNITIUHN Compulsory Courses
1 12.02 Cu1No3Ho-CKnagoBa TEXHOMormsa 78 48 — 30 — 7,0 — Silo and Warehouse Technology
5 12.12 TexHonornyHo 063aBexaaHe Ha xnebHaTa 78 48 . 30 . 7.0 . Technological Equipment for the Bread
NPOMULLNIEHOCT Industry
3 12.20 MpegavnnomeH cTax — 4 cegMmuum (120) — — — TO — 4,0 — Pre-graduation Internship — 4 Weeks
4 1221 ObpxaBeH M3nut/OQunnomeH npoekT/ (250) . . . n . 10,0 . Final Examinat_ion/Graduation Project/
OvnnomHa paboTa Bachelor Thesis
OBLWO | 156 96 — 60 3/1 — 28,0 — TOTAL
OO 3ATOOUHATA | 576 306 — 270 8/1 — 60,0 — TOTAL FOR THE YEAR
OBl O 3A 4 rOOUHU OBYYEHUE | 2601 | 1236 165 1200 | 35/10 4 240,0 | 3(4) | TOTAL FOR THE 4 YEARS TEACHING




IV. YYEBEH NNAH - 3A0OYHO OBYYEHUE
CneuunanHoct ,,TEXHONOIMMA HA SbPHEHUTE, ®YPAXHUTE,
XNEBHUTE U CNAOKAPCKUTE NPOOYKTU“
O6pasoBaTtenHo-kBanudukaumoHHa cteneH ,,BAKAJIABBP*

IV. CURRICULUM - PART TIME

Programme: TECHNOLOGY OF CEREALS, ANIMAL FEED, BREAD

AND PASTRY PRODUCTS

Education and Qualification Degree: BACHELOR

AyauTtopHa 3aeTtocTt KoHTpon o
Teaching hours Control & T 2
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I KYPC, | CEMECTHP 1% YEAR, 1°' SEMESTER
3agbmKUTeNHN QUCLMNIIUHN Compulsory Courses
1 21.02 | Bucwa matematuka 38 23 15 — Z — 7,0 — Higher Mathematics
2 21.06 | lMNpwunoxHa dusmka 38 15 — 23 i — 6,0 — Applied Physics
3 22.01 | NuxeHepHa rpadumka 15 — — 15 TO KP 3,0 — Engineering Graphics
4 01.03 | HeopranuyHa xumwus 30 15 — 15 n — 4,5 — Inorganic Chemistry
5 23.01 MHdopMaLMOHHa TEXHWNKA U TEXHOIOTMN 30 15 — 15 i — 5,5 aa Information Engineering and Technology
6 12.51 WuameuagyanHa pabota c npenogasartenu — — — — — — 4,0 — Individual Tutorial
OobLWO | 151 68 15 68 4/1 1 30,0 — TOTAL
| KYPC, Il CEMECTBbP 1> YEAR, 2" SEMESTER
3agbmKUTeNnHN QUCLMNIIUHN Compulsory Courses
1 23.04 | CratucTtuka 23 8 — 15 4 — 5,0 — Statistics
2 22.02 TexHn4yecka MexaHuka 23 15 — 8 M — 4,0 — Technical Mechanics
3 02.01 | AHanuTuyHa xumus 53 23 — 30 Z — 8,0 — Analytical Chemistry
4 03.01 | OpraHuyHa xmmus 30 15 — 15 n — 6,0 — Organic Chemistry
5 25.03 | EnekTpoTexHunka u enekTpoHvka 15 8 — 7 n — 3,0 — Electrical Engineering and Electronics
6 12.51 MHavBuayanHa paboTa c npenogasarenu — — — — — — 4,0 — Individual Tutorial
OBLWO | 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
3aabmKUTeNHN OQUCUUNIIUHU 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 12.51 MHovBmnayanHa paboTa ¢ npenogaBartenu — — — — — — 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 12.51 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-
XpaHWUTENHO-BKycOBaTa NPOMMWLLIIEHOCT dustry
3 24.02 | MNpouecu n anapatu — Il yact 30 15 — 15 1 — 4,0 — Process Engineering — Part 2
4 04.01 | Buoxumuga 30 15 — 15 un — 4,0 (ga) | Biochemistry
5 | o605 | Aobasku 3axpanuTentu v skycosn 30 15 — 15 7 — | 40 | — | FoodAdditves
nNpoayKkTu
6 12.01 | 3bpHEHU CYPOBUHU U CbXPAHEHNETO UM 45 23 — 22 Z — 6,0 — Cereal Raw Materials and Their Storage
dakynTaTMBHU AUCLUNIIUHU Optional Courses
7 | o307 | XvMudH NPoLECH B XparuTenHATe w | ® | — | @ | 10| — | @0 | — | Chemical Processes in Food Technology
TEXHONOMMM
8 10.42 MaTeHTHO AENO 1 XPAHUTENHO (15) (8) (7 — TO — (2,0) — Patent Law and Food Legislation
3aKOHOLATENCTBO
ObLO | 188 98 — 90 5/1 — 27,0 — TOTAL
Il KYPC, VI CEMECTHP 3" YEAR, 6" SEMESTER
3agbmKUTeNnHN QUCLMNIIUHN Compulsory Courses
1 12.07 CypoBuHKM 3a xnebHaTa M cnagkapckata 23 15 . 8 n . 3.0 . Ravy Materials for the Baking and Con-
NPOMULLNEHOCT fectionery Industry
2 12.03 | OcHoBM Ha 3bpHONpepaboTBaHETO 53 23 — 30 4 — 7,0 — Fundamentals of Cereals Processing
3 12.09 | TexHonorus Ha xnsba 53 23 — 30 i — 7,0 — Bread Technology
4 12.08 | Mukpobuonorns Ha 3bpHOTO 1 xNsba 38 23 — 15 n — 6,0 — Cereals and Bread Microbiology
5 24.05 | lNpouecn 1 anapaTn — NPOEKT 15 — — 15 TO KM 2,0 — Process Engineering — Project
6 12.51 WuaveugyanHa pabota ¢ npenogasartenu — — — — — — 4,0 — Individual Tutorial
N3bupaemu gaucumnnuum (2 ot 4) Elective Courses (2 of 4)
7 06.02 | MNpomuunexn crpagu 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 XpaHUTENMHU NPOAYKTU 15 8 — 7 TO — 2,0 aa Food Packaging
10 11.03 | MapkeTuHr 15 8 — 7 TO — 2,0 — Marketing
OBLO | 212 100 — 112 4/3 1 33,0 | —(1) | TOTAL
OBbLO 3A TOOUHATA | 400 198 — 202 9/4 1 60,0 | — (1) | TOTAL FOR THE YEAR
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Ol @ ©) 4 5) (6) O1® ]9l ay| (12)
IV KYPC, VIl CEMECTHP 4" YEAR, 7" SEMESTER
3agbmKUTENHN OUCLUNITUHU Compulsory Courses
1 12.05 | TexHonorusi Ha KOMOMHUpPaHUTE Pypaxu 38 23 — 15 Z — 50 — Technology of the Compound Feedingstuff
2 12.04 | TexHonorns Ha 3bPHEHUTE NPOAYKTU 53 23 — 30 Z — 8,0 — Technology of the Cereals
3 12.10 TexHonorus Ha xnebHuTe U cnagkapckuTe 53 23 . 30 . 8.0 . Technology of the Bakery and Confection-
nsgenus ery Industry
TexHonorn4yHo ob3aBexaaHe Ha . . -
Technological Equipment for the Milling
4 12.06 | 3bpHonpepaboTBalLaTa u dypaxHara 45 23 — 22 n — 6,0 — and Feed Industry
NPOMULLNIEHOCT
5 12.11 | TexHomnorns Ha MakapoHEeHWUTe N3aenus 23 13 — 10 n — 3,0 — Technology of the Pasta Products
6 12.51 MuovBmnayanHa paboTa ¢ npenogasartenu — — — — — — 2,0 — Individual Tutorial
OBLO | 212 105 — 107 5/0 — 32,0 — TOTAL
IV KYPC, VIl CEMECTBbP 4" YEAR, 8" SEMESTER
3agbmKUTENHU QUCLUNITUHU Compulsory Courses
1 12.02 | CvnosHo-cknagoBa TEXHONOrnst 39 24 — 15 — 7,0 — Silo and Warehouse Technology
5 1212 | TexHonorudHo obsasexaaHe Ha xnebrata 39 24 . 15 . 7.0 __ | Technological Equipment for the Bread
NPOMULLNIEHOCT Industry
3 1222 Hay4yHo-uscnegoBaTencka paboTa cbC (120) . . . TO . 40 . Scientific and Research Work with Stu-
CTyOeHTUTE dents
4 1221 ObpxaBeH n3nut/AunnomeH npoekt/ (250) . . L " . 10,0 . Final Examlnat_lon/Graduatlon Project/
AvnnomHa pabota Bachelor Thesis
OBLO 78 48 — 30 3/1 — 28,0 — TOTAL
OBbLO 3A TOOUHATA | 290 153 — 137 8/1 — 60,0 — TOTAL FOR THE YEAR
OBLLO 3A 4 rOOMHUN OBYYEHMUE | 1 265 625 23 617 34/7 4 240,0 | 3(4) | TOTAL FOR THE 4 YEARS TEACHING
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V. CTPYKTYPA HA YYEBHUA MIAH

BknioueHnte B y4ebHMS nNnaH  OMCUMNIIMHKM - ocurypsisat
WHTEPAUCUMUNIIMHAPHM 3HAHWA M YMEHMs 3a npouecuTe, MNPOAYKTUTE,
KayecTBOTO W yMpaBfeHMETO Ha MoJoTpacnuTe B XpaHuTenHata
MPOMMLLIIEHOCT, CBbP3aHu ¢ npepaboTkaTa Ha 3bPHO, NMPOM3BOACTBOTO Ha
dbypaxkHu, XxneGHM 1 criagkapcku NPOaYKTH.

Y4yebHuAT nnaH BKNoYBa:

e 3aO0bIDKMTENHU ancuunnuHm — 39 ¢ obuy xopapuym 2 571 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;

e 130Mpaemun gucumniMHn — 2 ot 4 ¢ obw xopapuym 60 vaca (2,3
%). Te ca nombpaHu Taka, 4Ye pa 3agbnboyar 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 OnNpefeNieHo HanpaBneHue;

e (pakynTatMBHM aucumnnuHn — 6 ¢ obw, xopapuym 285 yaca,
KOMTO Mpu n3bop OT CTYAEHTUTE HOCAT AONbIHUTENHO 15 kpeauTa.

Ob6y4yeHneTo 3a npuaobmeaHe Ha OKC ,bakanaBbp“ nornyecku
npeMvHaBa npes crnegHuTe Moaynu:

e o06woobpasoBaTenHy avcumnianHm — 29 ¢ obuw xopapmym 1 635
yaca (62,1 %);

e cneuvanHy gucumnimHn — 12 ¢ obw, xopapuym 996 vaca (37,9
%).

OO6uoTo HaToBapBaHe 3a Lenust Kypc Ha obydeHue e: yacoBe 3a
yuyebHu 3aHATuA — 2 601 yaca; 6pon nsnutn — 34; Tekywm oueHkn — 10;
KypcoBu paboTtu — 4; yuebHa npaktuka — 240 yaca.

PbKkoBoauTen Ha Kateapa, TexHONormsa Ha 3 bpHeHUTe,
¢ypaxHuTe, XxnebHMTE N cnagKapcKuTe NpoayKTn®:

(aou. A-p uHx. A. KoneBa)

VI. TEXHUWHECKO OCUT'YPABAHE

Ha ctymeHTuTe e ocurypeHa cpega 3a MOATrOTOBKA, KOSATO € Ha
PaBHULLIETO Ha CbBPEMEHHMTE TEXHOMNOMMM Ha 06yyeHue. T BKNOYBa:

e pabota B TEXHOMOMMYHW, XUMUYHM U  MUKPOBUOMOTUYHM
naboparopuu;

e paboTa ¢ KOMMIOTbPHWU KNacoBe OT NEePCOHANHN KOMMIOTPMU.

VIl. HAYYHO-UH®OPMALIMOHHO OBCITY>KBAHE

OcnbluecTBsIBa Ce Ha OCHOBaTa Ha:

e Oubnnotekata Ha YXT — WHGOPMALNOHHOTO OOCNyXBaHe
BKIIOYBA  CrnpaBoOYHO-OMbNmMorpacpcka  OEMHOCT,  Hay4YHO-TeXHMYecka
nponaranga 4pe3 MHPOPMALNOHHN U3LAHWUSI U CUTHAIHWU JINCTOBE, Hay4YHO-
TEXHUYECKN MeponpusTus. B MOMeHTa Ha pasnonoXeHue ca cregHute
6a3v gaHHw:

— Food and Human Nutrition in AGRIS;

— Current contents — Agriculture, Biology and Environmental
Sciences; Engineering, Technology and Applied Sciences;

— Scopus un Sciencedirect.

e B3aUMOAEWNCTBUE C MpexaTta oT BnbnmoTevyHo-MHPOPMaLNOHHK
OpraHun Ha pasnMyHN paBHULLA;

e KHWkapHuuata Ha YXT — ocurypsiBa 4OCTbN OO HOBOWU3NA3na
TEXHUYECKa U creunanHa nuteparypa;

e LieHTbpa No KOMMITbLPHN TEXHONOrMK Ha YXT.

Y4yeOHUAT nnaH e:

e ob6cbaeH Ha 3acegaHue Ha KC (Mpotokonn NeNe 20/10.09.2009
r.n 8/31.05.2013 r.);

e npveT Ha 3acegaHune Ha PC (MpoTokon Ne 14/17.09.2009 r.);

e poMeHeH Ha 3acepaHue Ha OC ([poTokonm NeNe 8/22.11.2012
r., 12/07.03.2013 r., 15/20.06.2013 r., 16/11.07.2013 r., 43/25.06.2015 r.,
7/16.06.2016 r.);

e B cuna OT Hadanoto Ha y4yebHata 2016/2017 roguHa 3a
CTydeHTuTe OT 2, 3 1 4 KypC Ha CbOoTBETHATa CneLmanHocT.

HexaH
Ha TexHonornyeH tpakynrer:

(oou. A.H. nHx. I'. UBaHOB)



MpunoxeHue 1

CTpykTypa Ha y4ebHusi nnaH 3a oGy4yeHne Ha crieumnanHocT ,, TeXHONMOrnsa Ha 3bpHeHuTe, pypakHUTe, XNeGHUTe U cnagKkapckuTe NPoAyKTU

Xopapuym U3yu. B
AUCLNNINHN , 4. (%) 6p. cem.
I. MATEMATUYECKN U MATEMATUKO- 255 (9,8)
NPUNOXHU !
1 Buclia matematuka 75 eavH
2 MpunoxHa usmka 75 eavH
3 MHdopmaumoHHa TeXHMKa U TEXHOIOrMmn 60 eaVH
4 CratucTtuka 45 eavH
Il. XUMUKO-BUONTOITMYHU 705 (27,1)
1 HeopraHmyHa xumus 60 eauH
2 AHanNUTU4YHa XUMUS 105 eunH
3 OpraHnyHa xmmnsi 60 eavH
4 XnUMus Ha NPUPOJHNTE CbEANHEHUS 60 eauH
5 DUBNKOXMMUA U KOTonaHa XMMnsS 105 nBa
6 Buoxnummsa 135 nBa
7 MukpoGuonorus 75 eaviH
8 Ekonorus Ha xpaHuTenHata uHaycTpus 45 eaunH
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 (16,2)
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 ABTOMaTU3aUUA 45 eaunH
8 Mpouecun n anapatu — |l yact 60 eauH
9 [Mpouecu n anapat — NPOeKT 30 eavH
10 | MNMpomuwineHu crpagn (30) eaviH
11 | OnakoBaHe Ha XpPaHWUTESTHU NPOAYKTU (30) eavH

Xopapuym | WU3yu. B 6p.
Ne ancumnnnHum 4. (%) cem.
IV. XYMAHUTAPHU 120 (4,6)
1 Yy esnk 90 (30) Tpw/ YeTupun
2 OxpaHa Ha Tpyaa 30 eavH
3 [MaTeHTHO Oeno n xpaHuTenHo (30) onvH
3aKOHOAaTeNncTBo
4 Etuka (45) eaviH
5 Pun3nyecko Bb3NUTaHNE 1N CnopT (240) Lect
V. UKOHOMWYECKMU 105 (4,0)
1 VikoHOMWMKa Ha npegnpuaTusita B 45 —
XPaHUTENHO-BKYCOBaTa NPOMULLIIEHOCT
5 OpraHunsaunsi Ha NPoM3BOACTBOTO B 30 _—
XpaHUTENHO-BKycOBaTa NPOMULLIIEHOCT
3 | YnpaBneHue Ha ka4ecTBOTO (30) eaviH
4 MapkeTuHr (30) eaviH
VI. CNEUUWAITHUN UHXXEHEPHO- 996
TEXHOJNIOIM'M4YHU (38,3)
1 3bpHEHM CYPOBUHM U CbXPaHEHMETO UM 90 eavH
5 CypoBuHM 3a xnebHata wn cnagkapckata 45 et
NPOMULLNEHOCT
3 OCHOBW Ha 3bpHONpPepaboTBaHETO 105 eaviH
4 TexHornorua Ha xnsb6a 105 eaunH
5 Mukpobuonorus Ha 3bpPHOTO 1 xnsiba 75 eanH
6 | TexHonorus Ha kKOMBMHMpaHUTE dypaxm 75 eaviH
7 TexHONornsa Ha 3bpHEHUTE NPOAYKTU 105 eaviH
8 TexHonorus Ha xnebHUTe 1 cnagkapckuTe 105 e
usgenus
TexHonorn4yHo ob3aBexaaHe Ha
9 3bpHOMpepaboTBawara n dpypaxHaTa 90 eaviH
NPOMULLNEHOCT
10 | TexHoNornMsa Ha MakapoHeHUTE U3genus 45 eavH
11 | CunosHo-cknagoBa TEXHOMNOIMsA 78 eaunH
12 TexHonornyHo o63aBexaaHe Ha xnebHaTa 78 et
NPOMULLNIEHOCT
(0]=111[e] 2 601
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M3y4aBaHu OUCLMMANHN Ha CneumnanHocT ,, TeXHONMOrusa Ha 3bpHeHuTe, pypakHuTe, XNnebHUTe U cnagkapckuTe NPoayKTU®

Ne [UCLIMMIUHM Xopapuym,
yacoBe
. SA0BINKUTEITHA 2 541
1 [ Bucwa matematuka 75
2 MpunoxHa usmka 75
3 MHxeHepHa rpadmka 30
4 HeopraHmyHa xumus 60
5 NHpopmaLMoHHa TEXHMKA M TEXHOMNOrum 60
6 Yyxn e3unk 90
7 | ®usmyecko Bb3NUTaHUE M CNOPT (120)
8 CratucTtuka 45
9 TexHn4yecka MexaHuka 45
10 | AHanuTu4Ha Xumus 105
11 | OpraHu4yHa xumusi 60
12 [ EnekTpoTexHuka 1 enekTpoHuka 30
13 | OxpaHa Ha Tpyga 30
14 | MawuvHo3HaHue 30
15 | dPusukoxummns n KononagHa Xmmmnst 105
16 | TonnotexHuka 60
17 [ Xvmusa Ha npupogHvTe CbeanHeHus 60
18 | AsTomaTtusauus 45
19 MKkoHOoMuMKa Ha NpeanpusaTusTa B XpaHUTENHO-BKycoBaTa 45
NPOMULLNEHOCT
20 | Mpouecu n anapatu — | yact 60
21 | Bunoxumus 135
22 | Ekonorus Ha xpaHuTenHaTa nHgycrpus 45
23 | Mukpobuonorus 75
o4 OpraHnsauus Ha NPOM3BOACTBOTO B XPaAHUTESTHO- 30
BKyCOBaTa NPOMMULLIIEHOCT
25 | lNMpouecu n anapatu — Il yact 60

MpunoxeHune 2

Ne OUCLIMNINHU Xopapuywm,
YyacoBe
26 [ MNpouecn 1 anapaTtv — NpoekT 30
27 | OJobaBku 3a XpaHUTENHN 1 BKYCOBMW MPOAYKTH 60
28 | 3bpHEHN CYPOBMHU N CbXPaHEHUETO UM 90
29 [ CypoBuH#M 3a xnebHaTa v cnagkapckata NpOMULLNEHOCT 45
30 | OcHoBM Ha 3bpHONpPepaboTBaHETO 105
31 | TexHonorus Ha xnsa6a 105
32 | Mukpobuonorus Ha 3bPHOTO 1 xnsba 75
33 | TexHonorust Ha KOMBVHUPaHUTE ypPaxu 75
34 | TexHonorus Ha 3bpHEHUTE NPOAYKTH 105
35 | TexHonorus Ha xnNebHWUTE u crnagkapckuTe n3genus 105
36 TexHonornyHo o63aBexaaHe Ha 3bpHonpepaboTBallaTa 1 90
dypaxHaTa NpoOMULLINEHOCT
37 | TexHonorns Ha MakapoHeHWUTe n3genvs 45
38 | CunosHo-cknagoBa TEXHOMOrMS 78
39 | TexHonorn4yHo ob63aBexgaHe Ha xnebHaTa NPOMULLNEHOCT 78
Il. K3BBUPAEMU - 2 oT 4 60
1 Mpomuwnexu crpagu 30
2 YnpaBneHve Ha Ka4yeCcTBOTO 30
3 OnakoBaHe Ha XpaHUTENHWN NPOAYKTU 30
4 MapkeTuHr 30
lll. PAKYNTATUBHU (285)
1 ETuka (45)
2 OcCHOBU Ha XpaHEHEeTO (30)
3 | XuMU4HU NpoLecu B XpaHUTENHUTE TEXHONMOMMN (30)
4 [MaTeHTHO Oeno 1 XpaHUTENHO 3aKOHOAATENCTBO (30)
5 YUyxa e3unk (30)
6 Pun3n4ecko Bb3nMTaHue u cnopt (120)
OBLO 2 601
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