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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 EBPOMENCKM COUMANEH ®OHA 1 brogpkeTa Ha PENYENVKA BBNrAPKSA), no npeanoxeHue Ha ®C Ha TexHonornveH gakyntet (MPOTOKON Ne 16/11.07.2013
r.) n Bb3 ocHoBa Ha peweHne Ha AC Ha YXT (IPoTokon Ne 19/12.07.2013 r.) ot yyebHaTa 2013/2014 r. ce BbBexaa AMUCTAHLMOHHO ODYy4YeHMe Mo HAKoU
avicumnnuin. MNopaam ToBa AncTaHuuoHHaTa dopma Ha obyyeHre e oTbensisaHa Ha TUTyNHaTa cTpaHvua Ha YYebHus NnaH, a KOHKPETHUTE AUCLMNINHA — B
konoHa 11 Ha TabnuunTe kbM ToukK Il n V.

BB Bpb3ka € M3nbiHeHneTo Ha MPOEKT ,,YCBHBBLPLIEHCTBAHE HA CUCTEMATA 3A YMPABIIEHUE HA PABOTHUTE MPOLIECU B YHUBEPCUTETA MO XPAHUTEITHU
TEXHonoruM — rp. Mnoeaus“ (JoroBoP BG051P0O001-3.1.08-0012, dmHaHcMpaH no OMEPATMBHA TMPOrPAMA ,PA3BUTUME HA YOBELWKWTE PECYPCUY,
Cb@urHaHcupaHa oT EBPOMENCKUA CbiO3 upe3 EBPOMENCKM COUMANEH ¢OHA 1 BrogxkeTta Ha PENYBNVKA BLNTAPUSA) e BbBeAeHa eguHHa cuctema oT KogoBse
Ha y4yebHWTe OUCUUNAMHKU, KOMTO ca npuetn ¢ peweHusa Ha ®C Ha TexHonornyeH gakynteT (MPOTOKON Ne 43/25.06.2015 r.) u AC Ha YXT (MNPoTOKON Ne
37/03.07.2015 r1.).

I. KBAIIMOUKALINMOHHA XAPAKTEPUCTUKA

NHxxeHep-brnoTexHonorsT CbC cneumanHocT ,,BuotexHonorun“ m e y4yacTBa TBOPYECKU B YCbBBPLUEHCTBAaHE Ha CbLUECTBYBaLLMTE
OKC ,,BakanaBbp“ nputexasa (PyHOAMEHTANHN WHXEHEPHW, XUMUYHW, TEeXHOoMmu;
OvonormyHM U WKpoKo npodpecMoHanHM 3HaHua B obnactta Ha
ONOTEXHONOIMYHUTE npomn3sBoacTBa, Kakto U B UKOHOMUYECKUTE U ® VYCbBbpLUEHCTBA 3HaHUATA cu 7] nosuLLaBa cBosATAa
yrnpaBreHCckn MexaHn3Mmn B cBosiTa cdepa Ha aencTeme. Ton e noaroTeeH kBanudukaumsata B OKC ,Maructbp®.
[a opraHunsnpa 1 pbkoBoAn BGMOTEXHONOMMYHMUTE NPOLECH, Aa KOHTponMpa
paGOTaTa Ha MalunHuUTe, anapatute N CbOpPbXEeHUATa U Oa ynpaxXxHABa 3aBprUV|ﬂV|Te cneyunanHocT ,,BnorexHonornu“ c OKC
KOHTPOI1 Ha NpoLiecuTe 1 Ha GuonpoaykTuTe. »bakanaBbp“ Morat ga paboTaT BbB PUPMU Ha OMOTEXHONOrMYHaTa
NMPOMMULLNIEHOCT 3a NPOWM3BOACTBO Ha MUKPOOHM OenTbYHWM NPOAYKTU 3a
Avnnomupanust 6uotexronor ¢ OKC ,,bakanaBbp“ ymee aa: DYPaKHU U XPAHWUTENHW  LEnu, EH3UMK, BUTAMUHK, XOPMOHM,

aHTUBMOTULM, NPOBUOTMUN, aMUHOKUCENMHW, OPraHWYHU  KUCENUHW,
nonusaxapvau, pacTUTENHM TbKaHHWM NpPOAYKTW, 6Ouonpenapatn 3a
pacTuTenHa 3awuTa, GakrepuaniHu TopoBe, GMONOrMYHOTO MpedYncTeaHe

e pbkoBOOAM OMOTEXHOMOrMYHMTE nNpouecu No BUoCcUHTEe3a, Ha oTnagbyHu Boau u Ap. Te MoraT Oa 3aemaT criefHuTe AMbXHOCTU B
N30nMpaHe 1 NpeYncTeaHe Ha BUONPOAYKTH; MPOM3BOACTBOTO: HaYamnHWK CMsIHA, HayanHuMK Yy4acTbK, TEXHOMor B
MOCEBHN MWKPOBMOMOMMYHM, XUMWYHM W OPYrM  creunanuavpaHu u
KOHTPOMHM naGopartopuu.

e [oaAbpXa U noBullaBa NPOAYKTUBHOCTTA Ha Npon3BOoACTBEHUTE
LiaMmoBe MUKpoopraHn3mMm n ga rm BHegpsdasa B Npon3BoACTBOTO,

e OCbLUECTBSIBA KAYECTBEH KOHTPOS Ha OCHOBHUTE, MEXANHHUTE U
KparHuTe NpoayKTy;



Il. POHO YYEBHO BPEME (cegmunuum)

© © AyauTtopHa M3nuTtHM cecun | Onos3HaBaTesnHa YyebHa MpeppunnomeH ObpxaBeH Bcuuko 3a yuyebHaTa

e = 3aeTocT cneg npakTuka npakTuka cTax m3nuT roguHa

E I‘:.Bt lcem. | llcem. | Icem. | llcem. | I1cem. | licem. | 1cem. | lcem. | 1cem. | llcem. | MOAFO- | NpOBEX- yH. Bakah- | 50

TOBKa haHe 3aeTocT umm

| 15 15 5 5 — — — — — — — — 40 12 52
Il 15 15 5 5 — — — — — — — — 40 12 52
1T 15 15 5 5 — — — 2 — — — — 42 10 52
v 15 10 5 3 — — 2 — — 4 4 1 44 — 44




lll. YYEBEH NMJTAH - PEOOBHO OBYYEHUE
CneumnanHoct ,,BUOTEXHOJIOTNU“

O6pa3oBaTtenHo-kBanudgpukaumoHHa creneH ,,BAKAJIABbP“

lll. CURRICULUM - FULL TIME
Programme: BIOTECHNOLOGIES

Education and Qualification Degree: BACHELOR

AyauTtopHa 3aetocT KonTpon [}
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| KYPC, | CEMECTBP (15 CEOMULIN) 1 YEAR, 1° SEMESTER (15 WEEKS)
3agbmKUTeNnHU QUCLMNIIUHN Compulsory Courses
1 21.02 Buclia matemaTuka 60 30 30 — 4 — 5,0 — Higher Mathematics
2 21.06 MpunoxHa dursunka 60 30 — 30 4 — 5,0 — Applied Physics
3 01.03 HeopraHmyHa xumus 45 30 — 15 4 — 5,0 — Inorganic Chemistry
4 03.01 OpraHnyHa xmmust 45 30 — 15 4 — 5,0 — Organic chemistry
5 2301 MHdopmaumoHHa TexHrka n 45 15 . 30 TO . 50 na Information Engineering and Technolo-
TEXHONOornm ay
07.01.01
07.02.01 " - . .
CneumnanuaunpaH vyxg e3uk™ / Specialized foreign Language* // Spe-
6 07.03.01 - 30 — — 30 TO — 3,0 — S . o
07.0401 | CneunanusmpaH Gbnrapcku esnk cialized Bulgarian Language
07.16.01
7 29.01 dur3nyecko Bb3NUTaAHNE U CNOPT (60) — — (60) — — 2,0 — Physical Education and Sport
obLlo 285 135 30 120 4/2 — 30,0 1 TOTAL
I KYPC, Il CEMECTBP (15 CEOAMULIN) 1% YEAR, 2" SEMESTER (15 WEEKS)
3agbmKUTeNnHN QUCLUNIIUHN Compulsory Courses
23.04 Cratuctuka 45 15 — 30 TO — 4,0 — Statistics
5 22 29 TexHnyecka MexaHuka U MHXeHepHa 60 30 . 30 " KP 50 . Techn_lcal mechanics and engineering
rpaduka graphics
3 02.01 AHanuMTn4Ha xmmus 90 45 — 45 4 — 7,0 — Analytical Chemistry
4 03.05 XYMWsi HAa NPUPOOHUTE CbEANHEHNS 60 30 — 30 4 — 5,0 — Chemistry of natural substances
5 25 02 [MpunoxHa enekTpoTexHmKa 1 30 15 . 15 " L 4.0 . App_lled electrical engineering and elec-
EeNneKTPoHMKa tronics
07.01.01
07.02.01 " - . N
CneumanuaunpaH vyxg esmk* / Specialized foreign Language* // Spe-
6 07.03.01 - 30 — — 30 TO — 3,0 — o . o
07.0401 | Cneuvanusupan Gbrrapcku esuk cialized Bulgarian Language
07.16.01
7 29.01 Pur3nyecko BbL3INUTAHNE U CNOPT (60) — — (60) — — 2,0 — Physical Education and Sport
obLlo 315 135 — 180 4/2 — 30,0 — TOTAL
OBLLO 3A TOOUHATA 600 270 30 300 8/4 1 60,0 1 TOTAL FOR THE YEAR

* — 32 6BArapcky CTyAeHTU; ** — 3a YyXAeCTPaHHU CTYAEHTH

* — for Bulgarian Students; ** — for Foreign Students
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Il KYPC, Ill CEMECTDBP (15 CEAMULN) 2" YEAR, 3" SEMESTER (15 WEEKS)
3agbmKUTeNnHU AUCLUNIIUHA Compulsory Courses
1 20.03 VlkoHOMUKa Ha NpegnpuaTusita B 45 30 15 - TO - 4.0 . Economics of Food and Flavour Industry

11.13 XpaHUTENHO-BKycoBaTa NpoOMULLNEHOCT Enterprises
2 24.01 Mpouecu u anapaTtu - | yact 60 30 — 30 4 — 6,0 aa Process Engineering — Part 1
3 06.05 [o6aBku 3a XpaHWUTENHM N BKYCOBHU 60 30 30 " o 6.0 Additives in foods and fragrance prod-
NpoAayKTn ucts
4 04.18 Brnoxmmusa — | yact 60 30 — 30 4 — 6,0 — Biochemistry
5 27.01 TonnoTexHuka 60 30 — 30 4 KP 5,0 — Heat engineering
07.01.01
07.02.01 CneunanuavpaH 4yxg eavk” / Specialized foreign language* // Spe-
6 07.03.01 CneumanuanpaH 6bnrapcku eamk* 30 T T 30 TO - 3.0 | cialized Bulgarian Language**
07.04.01
07.16.01
dakyntaTMBHa AUCLUNIIUHA | Optional Course
7 29.01 dur3nyecko Bb3NUTaAHME U CNOPT (30) — — (30) — — (1,0 Physical Education and Sport
8 20.67 Etuka (45) (30) (15) — TO — (3,5) — Ethics
9 19.100 OCHOBW Ha XpaHEHETO (60) (30) — (30) TO — (4,0) — Fundamentals of Nutrition
OobLo 315 150 15 150 4/2 1 30,0 1 TOTAL
Il KYPC, IV CEMECTBP (15 CEOMULIN) 2" YEAR, 4" SEMESTER (15 WEEKS)
3aAbmKUTENHN AUCLUNIIMHU Compulsory Courses
1 11.86 MeHnaXMBHT Ha NpeanpuaTusaTa B 30 30 . . TO . 3.0 . Management of En;erprises in the Food
XPaHWUTENHO-BKyCcOBaTa NPOMMLLIEHOCT and Flavour Industries
2 24.02 Mpouecu n anapatu — Il yact 75 30 — 45 4 KP 6,0 aa Process Engineering — Part 2
3 04.19 Buoxumusa — Il yact 60 30 — 30 n — 6,0 na Biochemistry
4 26.01 ABTOMaTU3aUUSA 45 15 — 30 n — 4,0 — Automation
5 06.53 Ekonornsa n oxpaHa Ha Tpyaa 60 30 — 30 TO — 4,0 — Ecology and labor protection
6 01.01 DU3UKOXMMMS 1 KONTOUOHA XMMUSE 90 45 — 45 4 — 7,0 — Physical and Colloidal Chemistry
dakynTaTMBHa gUCUMNIMHA | Optional Course
7 29.01 duranyecko Bb3NUTaHUE U CNOPT (30) — — (30) — — (1,0 — Physical Education and Sport
07.01.01
07.02.01 CneunanuavpaH 4yxg e3uk*/ Specialized foreign language* // Spe-
8 07.03.01 CneumanunanpaH 6brrapcku eamk* (30) - - (30) TO - (3.0) | cialized Bulgarian Language**
07.04.01
07.16.01
OobLWo 360 180 — 180 4/2 1 30,0 2 TOTAL
OBl O 3A TOOMHATA 675 330 15 330 8/4 2 60,0 3 TOTAL FOR THE YEAR

* — 32 ObArapcKkM CTyaeHTH; ** — 3a YyXKAECTPaHHU CTYOEHTH

* — for Bulgarian Students; ** — for Foreign Students
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Il KYPC, V CEMECT®DBP (15 CEOMULN) 3" YEAR, 5" SEMESTER (15 WEEKS)
3aabmKUTeNnHN AUCLUNIIUHU Compulsory Courses
1 05.01 | Mwukpobuonorus 75 30 — 45 7 — 6,0 Microbiology
2 18.02 HuckomonekynHn 6MonormMyHoOaKTMBHU 20 60 . 30 n . 10,0 Biologically A(_:tlve Substances with Low-
BellecTsa Molecular Weight
3 03.14 | O6La xpaHuTernHa xMmus 60 30 — 30 n — 6,0 Food Chemistry
4 18.45 OCHOBU Ha BUOTEXHONOTNYHUTE U 45 30 . 15 " . 8.0 Basis of biotechnology and Pharmacy
dapmaLeBTMYHM NPOM3BOACTBA production
®dakynTaTUBHU AUCLUNIIVHA | Optional Courses
5 10.49 Eggm?ga% v CTaHfapTMsaums Ha (30) (15) (15) — TO — (2,0) Food regulation and S tandardization
OBLWO | 270 150 — 120 4/0 — 30,0 TOTAL
Il KYPC, VI CEMECTBP (15 CEAMULIN) 3 YEAR, 6" SEMESTER (15 WEEKS)
3aabmKUTENHN AUCLUNIIMHKU Compulsory Courses
1 18.04 | EH3umonorus 75 45 — 30 n — 6,0 Enzymology
XUMUS 1 TEXHONOTUSI HA XPaHUTENHUTE . L
Chemistry and Technology of Media in
2 18.05 cpean B GOTEXHONOrMYHUTE 75 45 — 30 7 — 6,0 Biotechnological Production
npov3BoacTea
3 18.06 OcHOBM Ha NpomuLLneHaTa 9 45 . 45 " . 7.0 Fundamentals of the Applied Microbiolo-
MUKpobuonorus gy
05.33 [eHeTuKa 1 cenekumnsa Ha 60 30 . 30 " . 5.0 Qenetlcs and Selection of Microorgan-
MWKPOOPraHnsmmnTe isms
6 18.32 | YyebHa npaktuka — 2 cegmmum (60) — — — — — 4,0 Practical Training — 2 Weeks
N3bupaemu gaucumnnuum (1 ot 2) | Elective Courses (1 of 2)
7 10.09 | YnpaBneHue Ha Ka4ecTBOTO 30 15 — 15 TO — 2,0 Quality Management
8 18.27 | KnetbyHa 6uonorus 30 15 — 15 TO — 2,0 Cell Biology
OBWO | 330 180 — 150 4/1 — 30,0 TOTAL
OBLO 3ATOOUHATA | 600 330 — 270 8/1 — 60,0 TOTAL FOR THE YEAR
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IV KYPC, VIl CEMECTBP (15 CEOMULIN) 4" YEAR, 7" SEMESTER (15 WEEKS)
3aAbmKUTENHN AUCLUNIIMHU Compulsory Courses

18.07 | TexHonornsi Ha eH3UMuUTe 90 45 — 45 Z — 6,0 Enzyme Technology

2 18.08 :g;:igf;m Ha MUKPOBHUTE BenTbHY 75 45 — 30 7 — 6,0 Technology of Microbial Protein Products

3 18.09 | TexHonoruns Ha aHTUGKMOTULMTE 90 60 — 30 n — 6,0 Antibiotics Technology

4 18.29 | TexHonornyHo o63aBexgaHe 60 30 — 30 n KP 5,0 Technological Equipment

5 18.14 | PasgensiHe u aHanu3 Ha buonpoayktute 75 45 — 30 Z — 5,0 Separation and Analysis of Bioproducts

6 18.32 | YuyebBHa npakTuka — 2 cegMmum (60) — — — — — 2,0 Practical Training — 2 Weeks

OBLO | 390 225 — 165 5/0 1 30,0 TOTAL

IV KYPC, VIl CEMECTBP (10 CEQMULIN) 4" YEAR, 8" SEMESTER (10 WEEKS)
3agbmKUTeNHU QUCLMNIIUHN Compulsory Courses

1 18.25 | buonpoayKTu 3a CenckoTo CTONAHCTBO 60 30 — 30 n — 5,0 Bioproducts for the Agriculture

2 18.15 | BMOTEXHOMOrMYHN METOAN B EKONOrnsTa 60 30 — 30 n — 5,0 Biotechnological Methods in Ecology

3 18.28 | XpaHutenHa 6uotexHomnorus 60 30 — 30 n — 5,0 Food Biotechnology

4 18.30 E::JSXHOHOMH Hal (DYHKUMOHANHMTE 30 15 — 15 TO — 2,0 Biotechnology of Functional Foods

5 18.33 [NpeoavnnoMeH cTax — 4 cegMnum (120) — — — TO — 3,0 Pre-graduation Internship — 4 Weeks

Final Examination/Graduation Project/
6 18.34 | ObpxaseH n3nut/dunnomHa pabota (250) — — — 7 — 10,0 Bachelor Thesis
OBLO | 210 105 — 105 4/1 — 30,0 TOTAL
ObLO 3ATOOUHATA | 600 330 — 270 9/1 1 60,0 TOTAL FOR THE YEAR
OBLlWO 3A 4 rOOUHU OBYYEHMUE | 2475 | 1260 45 1170 | 33/10 4 240,0 TOTAL FOR THE 4 YEARS TEACHING




IV. YYEBEH NMNAH - 3A00O4YHO OBYYEHUE
CneuuanHoct ,,BUOTEXHONOI'MK“
O6pasoBaTtenHo-kBanudukaumoHHa creneH ,,BAKAJIABBP

IV. CURRICULUM - PART TIME
Programme: BIOTECHNOLOGIES

Education and Qualification Degree: BACHELOR

AyauTtopHa 3aetocT KonTpon e o
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| KYPC, | CEMECTBLP 1% YEAR, 1° SEMESTER
3aAbImKUTENHN ANCLUUNIIUHN Compulsory Courses
1 21.02 | Bucwa matematuka 30 15 15 — 4 — 5,0 — Higher Mathematics
2 21.06 | MNpwunoxHa dmsmka 30 15 — 15 4 — 5,0 — Applied Physics
3 01.03 | HeopraHuyHa xumwus 23 15 — 8 4 — 5,0 — Inorganic Chemistry
4 03.01 | OpraHnyHa xmmusi 23 15 — 8 4 — 5,0 — Organic chemistry
5 23.01 | MHdopMaumoHHa TEXHUKA 1 TEXHONOrMK 23 8 — 15 TO — 50 aa Igry‘ormatlon Engineering and Technolo-
6 | 18.41 | /nAvBnayana paborac — — | - — — | — | 50 | — | individual work with the lectures
npenogasaTenu
OobLWo 129 68 15 46 4/2 — 30,0 1 TOTAL
| KYPC, Il CEMECTHP 1% YEAR, 2" SEMESTER
3aAbmKUTENHN AUCLUNIIMHU Compulsory Courses
23.04 | Cratuctuka 23 8 — 15 TO — 4,0 — Statistics
> 22 29 TexHuyecka MexaHuKa n MHXeHepHa 30 15 . 15 " KP 50 . Techn_lcal mechanics and engineering
rpaduka graphics
3 02.01 | AHanuTnyHa xumus 45 22 — 23 4 — 7,0 — Analytical Chemistry
4 03.05 Xnmus Ha NPUPOJHNTE CbEANHEHUS 30 15 — 15 n — 5,0 — Chemistry of natural substances
5 25 02 [MpunoxHa eneKkTpoTexHuKa 1 15 7 . 8 " L 4.0 . App_lled electrical engineering and elec-
EeNeKTPOoHMKa tronics
6 18.41 VHpueuayanka pabora o — — — — — — 50 — Individual work with the lectures
npenogasatenu
obLWo 143 67 — 76 4/2 — 30,0 — TOTAL
OBLLO 3A TOOUHATA 272 135 15 122 8/4 1 60,0 1 TOTAL FOR THE YEAR
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Il KYPC, Il CEMECTBP 2" YEAR, 3" SEMESTER
3aabmKUTENTHU OUCUUNTIMHU Compulsory Courses
1 2003 MkoHOMUKa Ha nNpeanpusaTusTa B 23 15 8 o TO o 4.0 . Economics of Food and Flavour Industry

XPaHUTENHO-BKYyCcOBaTa NPOMMULLIIEHOCT Enterprises
2 24.01 | MNpouecu n anapatu - | Yact 30 15 — 15 4 — 6,0 na Process Engineering — Part 1
3 | 0605 |H0DABKM 32 XpAHUTENHN U BKYCOBM 30 15 15 n 6,0 Additives in Food
npoayKTU
4 04.18 Buoxumus — | yact 30 15 — 15 4 — 6,0 — Biochemistry
5 27.01 | TonnotexHuka 30 15 — 15 4 KP 5,0 — Heat engineering
6 18.41 Wnaneuayan+a pabota ¢ — — — — — — 3,0 — Individual work with the lectures
npenogasaTenu
dakyntaTMBHa AUCLUNIIUHA | Optional Course
7 20.67 | Etuka (23) (15) (8) — TO — (3,5) — Ethics
8 19.100 | OcHOBM Ha XpaHEHETO (30) (15) — (15) TO — (4,0 — Fundamentals of Nutrition
OobLOo 123 75 8 60 4/2 — 30,0 — TOTAL
Il KYPC, IV CEMECTHP 2" YEAR, 4" SEMESTER
3agbmKUTENHU QUCLUNITUHU Compulsory Courses
1 11.86 MeHVIKMBHT Ha NpeanpusaTusaTa B 15 15 . . T0 . 3.0 . Management of En@erprises in the Food
XPaHWUTENHO-BKyCcOBaTa NPOMMWLLNEHOCT and Flavour Industries
2 24.02 | MNpouecu n anapatv — |l yact 38 15 — 23 4 KP 6,0 aa Process Engineering — Part 2
3 04.19 | Buoxumus — Il yact 30 15 — 15 4 — 6,0 aa Biochemistry
4 26.01 ABTOMaTU3aUUA 23 8 — 15 n — 4,0 — Automation
5 06.53 | Ekonorus n oxpaHa Ha Tpyaa 30 15 — 15 TO — 4,0 — Ecology of Food Industry
6 01.01 | PM3MKOXMMMSA 1 KONTOUZHA XMMKUS 45 22 — 23 4 — 7,0 — Physical and Colloidal Chemistry
OobLlOo 181 90 — 91 4/2 — 30,0 2 TOTAL
OBLLO 3A TrOOUHATA 324 165 8 151 8/4 2 60,0 2 TOTAL FOR THE YEAR




Ll @ | (3) @lelelonle | @©]a]da] (12)
Il KYPC, V CEMECTHP 3" YEAR, 5" SEMESTER
3aabmKUTENHN AUCLUNIIMHKU Compulsory Courses
1 05.01 | Mwukpobuonorus 38 15 — 23 7 — 6,0 Microbiology
> 18.02 HuckomonekynHn 6MonormMyHoOaKTMBHU 45 30 . 15 n . 10,0 Biologically A(_:tlve Substances with Low-
BellecTsa Molecular Weight
3 03.14 | O6wa xpaHuTenHa XMMmmsi 30 15 — 15 n — 6,0 Food Chemistry
4 18.45 OCHOBU Ha BUOTEXHONOTNYHUTE U 23 15 . 8 " . 8.0 Basis of biotechnology and Pharmacy
dapmaLleBTMHHUTE NPOM3BOACTBA production
dakynTaTMBHU AMCLIMNINHU | Optional Courses
5 | 1049 Eggmfg”pa“e v cTarfapTUIaLiA ha w | @ | © | — | 10| — | @0 Food regulation and Standardization
OBLWO | 136 85 — 51 4/0 — 30,0 TOTAL
Il KYPC, VI CEMECTBLP 3" YEAR, 6" SEMESTER
3aabmKUTENHN AUCLUNIIMHU Compulsory Courses
1 18.04 | EHanmonorus 38 23 — 15 Z — 6,0 Enzymology
XUMUS 1 TEXHONOTUSI HA XPaHUTENHUTE . L
Chemistry and Technology of Media in
2 18.05 | cpean B GBMOTEXHONOTNYHUTE 38 23 — 15 7 — 6,0 Biotechnological Production
npov3BoacTea
3 18.06 OcHOBM Ha NpomuLLneHaTa 45 22 . 23 " . 7.0 Fundamentals of the Applied Microbiolo-
MUKpobuonorus gy
4 05.33 [eHeTUKa 1 cenekuus Ha 30 15 . 15 " . 50 _Genetlcs and Selection of Microorgan-
MWKPOOPraHn3mmnTe isms
18.41 | VMiugusugyanHa paboTta c npenogasatenu — — — — — — 4,0
U3bupaemun gucumnnundu (1 or 2) | Elective Courses (1 of 2)
7 10.09 | YnpaBneHue Ha Ka4ecTBOTO 15 7 — 8 TO — 2,0 Quality Management
8 18.27 | KnetbyHa 6uonorus 15 7 — 8 TO — 2,0 Cell Biology
OBLIO | 166 90 — 76 4/1 — 30,0 TOTAL
OBLLO 3ATOOUHATA | 302 175 — 127 8/1 — 60,0 TOTAL FOR THE YEAR

_10_




ol @ | (3) @[ e lelonle6 [©]w)]ay| (12)
IV KYPC, VIl CEMECTHP 4" YEAR, 7" SEMESTER
3aabmKUTeNnHN AUCLUNIIUHU Compulsory Courses
18.07 | TexHomnornsi Ha eH3UMUTE 45 22 — 23 n — 6,0 — Enzyme Technology

2 18.08 IS;:?E?JMH Ha MIAKPOBHNTE GENTBHHN 38 23 — 15 n — 6,0 — Technology of Microbial Protein Products

3 18.09 | TexHonorns Ha aHTUGKMOTULMTE 45 30 — 15 n — 6,0 — Antibiotics Technology

4 18.29 | TexHonorn4Ho ob63aBexgaHe 30 15 — 15 n KP 5,0 — Technological Equipment

5 18.14 | PasgensiHe u aHanu3 Ha GuonpoaykTute 38 23 — 15 Z — 5,0 — Separation and Analysis of Bioproducts

6 18.52 M3cnepoBaTtencka paboTta (60) — — — — — 2,0 — Scientific work

OBLWO | 196 113 — 83 5/0 1 30,0 — TOTAL

IV KYPC, VIl CEMECTHP 4" YEAR, 8" SEMESTER
3agbmKUTeNHU QUCLMNIIUHN Compulsory Courses

1 18.25 | BMonpoayKTu 3a CenckoTO CTOMAHCTBO 30 15 — 15 Z — 5,0 — Bioproducts for the Agriculture

2 18.15 | BMOTEXHONMOMMYHN METOAN B eKonornsTa 30 15 — 15 Z — 5,0 — Biotechnological Methods in Ecology

3 18.28 | XpaHutenHa 6uotexHomnorus 30 15 — 15 Z — 50 — Food Biotechnology

4 18.30 E::JEXHOHOMH Ha (YHKUMOHANHMTE 15 7 — 8 TO — 2,0 Biotechnology of Functional Foods

5 18.52 | WNacneposaTterncka paboTta (120) — — — TO — 3,0 — Scientific work

6 18.34 | ObpxaBeH nanut/dunnomHa padoTa (250) — — — Z — 10,0 — Final Examination/Bachelor Thesis

obUo 105 52 — 53 4/1 — 30,0 — TOTAL
OBLLO 3A TOOMHATA 301 165 — 136 9/1 — 60,0 — TOTAL FOR THE YEAR
OBl O 3A 4 rOAMHN OBYYEHUE | 1199 640 23 545 33/10 4 240,0 3 TOTAL FOR THE 4 YEARS TEACHING
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V. CTPYKTYPA HA YYEBHUA NNAH

BkntoyeHute B y‘-le6HVIF| nnaH ancumnnimHn ocurypsasat
MHTEpAMCUUNMITIMHAPHN 3HaHNUA W YMEHUdA 3a nMnpouecute, npoayktute,
Ka4yeCTBOTO U ynpaBJieHNeTO Ha OuoTexHonormyHaTta NPOMULLUIIEHOCT.

Y4yeOHMAT nnaH BKNOYBa:

3a4bIDKUTENHU aucumnivHim — 40 ¢ o6, xopapuym 2445 vaca
(98,8 %). Te rapaHTMpaT mM3nbNHeHWETO Ha HapepbaTta 3a Obp)KaBHM
uanckeaHua 3a npugobusaHe Ha Bucwe obpasosaHne B OKC
.bakanasbp®, KaTo OTpasaBaT U nonuTMkaTa Ha YXT,

nsbupaemn gucumnnuHm — 1 ot 2 ¢ obwy xopapuym 30 yaca (1,2
%). Te ca nogbpaHn Taka, 4e pga 3agbnboyatT 3HaHMsTa Ha
CTYLEHTWUTE, KAaKTO M Aa ' NoAroTBAT 3a eBEHTyasiHO npoabikaBaHe Ha
obpasoBaHueto B crnegpawara OKC ,Maructbp®. Cobwmte pasaTt
Bb3MOXHOCT 3a MHAMBMAYaneH M30op M 3a noBuaBaHe NoAroToBkarta
Ha CTyAeHTUTe B onpeaenieHo HanpaBneHue;

dhakynTaTMBHU AMCUMNMHU — 6 C obw xopapuym 225 4aca,
KOUTO Npu n3bop OT CTyAEHTUTE HOCAT JonbnHuTenHo 20,5 kpeauTa.

OO6woTO HaToBapBaHe 3a LUenus Kypc Ha obydyeHue e: 4yacoBe 3a
y4yebHUu 3aHaTusa — 2475 vaca; 6pon m3nutn — 33; Tekywm oueHkm — 10;
KypcoBu paboTtu — 4; yuebHa npaktuka — 240 yaca.

PbkoBoguTen Ha KaTtegpa
,bnorexHonormnsa“:

(npodp. ATH nHX. A. KpbcTaHoB)
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VI. TEXHWYECKO OCUT'YPABAHE

Ha cTymneHTWTE e ocurypeHa cpefja 3a NoAroToBKa, KOATO € Ha
PaBHMLLETO HA CbBPEMEHHUTE TEXHOMOMMM Ha obyyeHune. Ts BkntoYBa:
pabota B TEXHOMOIMYHW, XUMWYHW U MUKPOOMOMOrnYHU
naboparopuu;
paboTa ¢ KOMNIOTHLPHM KNAacoBE OT NEPCOHANHN KOMMIOTPMW.

VIl. HAYYHO-UH®OPMALIMOHHO OBCITY>KBAHE

OcnbluecTBsIBa Ce Ha OCHOBaTa Ha:

e Oubnuortekata Ha YXT WMHOPMAUMOHHOTO obcnyxBaHe
BKMOYBa  CrpaBoyHO-OuMbnuorpadcka AerHOCT,  Hay4HO-TeXHM4ecka
nponaraHga yYpe3 MHPOPMALMOHHN N3AAHUS U CUTHAMHWN NMUCTOBE, Hay4HO-
TEXHUYECKN MeponpusaTus. B MOMeHTa Ha pasnonoxeHue ca cnegHute
6a3v gaHHu:

Food and Human Nutrition in AGRIS;

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

B3aumoencTene ¢ mpexara ot 6ubnmotevyHo-MHPOPMaLNOHHN
OpraHv Ha pasfuYHN paBHULLA;

KHuwkapHuuata Ha YXT — ocurypsiBa JOCTbM OO HOBOM3Ms3na
TEXHUYECKa U creunanHa nuteparypa;

LleHTbpa Nno KOMMTbPHU TexHonormm Ha YXT.

Y4yeOHUAT NNaH e:

o6cbaeH Ha 3aceganue Ha KC (MpoTtokon Ne 221/15.06.2016 r.);
npuet Ha 3acenaHune Ha PC (MpoTtokon Ne 7/16.06.2016 r.);
npueT Ha 3aceganune Ha AC (MpoTokon Ne 9/04.07.2016 r.);
BNM3a B cuna ot ydebHaTa 2016/2017 r.

OekaH
Ha TexHonoru4yeH cakynrtet:

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



CTpyKTypa Ha y4e6HuUsA nnaH 3a o6y4yeHue Ha cneumanHocT ,,BuorexHonornn*

MpunoxeHue 1

Xopapuym, 4. | WU3syuy. B Op. 5 DN3NYeCcKo Bb3NUTaHNe 1 CnopT (120) nsa
Ne AACLIMNNNHA (%) cem. V. IKOHOMWAYECKM 75 (3,0)
. MATEMATUYECKU U MATEMATUKO- VMikoHOMUKa Ha npeanpuATUSaTa B XpaHUTENHO-
NPUNTOXXHU 210 (8,5) L BKycoBara I'IpOMEUJﬁl'IepHOCT P 45 SAnH
1 Bucwa matematuka 60 egvH 2 MeHNOXXMBHT Ha NpeanpuATUATa B XpaHUTENHO- 30
eavnH
2 [MpunoxHa cusnka 60 eavH BKycOBara npoOMULLIIIEHOCT
3 VHbopMaunoHHa TEXHUKA U TEXHOMOrMn 45 eaunH 3 YnpaBneHue Ha kKa4ecTBOTO (30) eavH
4 CraTucruka 45 eavH V1. CNELUMANHU UHXEHEPHO-TEXHOJIOT'M4YHU 1065 (43,0)
Il. XUMUKO-BMONOIr’NM4YHUN 705 (28,5) 1 HuckomonekynHu 61MonorMYHoaKTUBHM BellecTsa 90 eavH
1 HeopraHunyHa xmmus 45 equnH 2 Ensnmonorus 75 envH
2 AHanuMTU4yHa XMMus 90 eunH 3 XUMUS 1 TEXHONOINS Ha XpaHUTENHUTE cpean B 75 ennH
3 OpraHnyHa XMMus 45 eavH 61OTEXHONOIMYHNTE NPON3BOACTBA
4 Xumust Ha NpUPOAHUTE CbeEOUNHEHUS 60 eavH 4 OCHOBM Ha npomuLLneHarta MI/IKpO6I/IOJ'IOFI/I$| 90 eauH
5 Ddusnkoxmmms n KononaHa XxmMmus 90 eaviH 5 [eHeTnKa n cenekuma Ha MMKpoopraHnsmmnTe 60 eauH
6 Buoxumusi — | yact 60 eavH 6 KneTbyHa 6uonorus (30 eavH
7 Buoxumuna — Il yact 60 eavH 7 OcHOBM Ha BUOTEXHONMOTUYHUITE U 45 ennH
8 Mvkpobuonorvis 75 ennH dapmaueBTVYHUTE NPON3BOACTBA
9 EKoMorusi 1 oxpaHa Ha Tpyaa 60 envH 8 TexHonorns Ha eH3uMuTe 90 eavH
10 | [o6aBku 3a XpaHUTENHW 1 BKYCOBU MPOAYKTH 60 enmnH 9 TexHomornsi Ha MUKPOBHWTE BEeNTbYHN NPOAYKTH 75 egvH
11 | O6wa XpaHuTenHa XuMms 60 enuH 10 | TexHonorusa Ha aHTMBMOTULMTE 90 eaVH
12 OCHOBU Ha XpaHEHETO (60) envH 11 | TexHonornyHo o63aBexgaHe 60 efvH
11l. OBLLIOMHXEHEPHWU 330 (13,4) 12 PaspgensHe n aHanva Ha GuonpoaykTute 75 eavH
1 | TexHnyecka mexaHuka v HxeHepHa rpacuka 60 eavH 13 | B1onpoayKTu 3a cenckoTo CTonarcTso 60 €AvH
2 TonnoTexHuka 60 eanH 14 BuoTexHonormyHn metoamn B ekonorvaTa 60 eqvH
3 | MpunoxHa enekTpoTexHWKa 1 eneKTPoHMKa 30 eavH 15 | XpaHuTenta 6uorexHonorus 60 €At
4 MpoLecu 1 anapatv — | yact 60 e 16 BroTtexHonorns Ha yHKUMOHANHUTE XpaHU 30 eavH
5 ABTOMaTM3aLMSA 45 eavH OBLIOo 2475
6 [Mpouecn 1 anapatun — Il yacT 75 eavH
IV. XYMAHUTAPHU 90 (3,6)
1 gneumanmampaH 4y e3uk/CneunanuanpaH 9 oW
bIIrapckun e3nk
2 PerynupaHre v ctaHgaptusaums Ha XxpaHuTe (30) efvH
3 ETtuka (45) efvH
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M3yyaBaHu AUCLUUNIIMHN Ha cneyunanHocTt ,,bnorexHonornun

Ne AUCLIMNAVHUA Xopapuym,
yaca
. SAOBJDKUTENHU 2445
1 Bucwa matemartumka 60
2 [NpunoxHa dunsmka 60
3 TexHn4Yecka MexaHuvKa 1 HxXeHepHa rpadguka 60
4 HeopraHnyHa xumus 45
5 MHdopMaLMOHHa TEXHUKA 1 TEXHOMOTMN 45
6 CneumnanuaupaH Yyxg e3uk/CneunanvanpaH 6barapcku eavk 90
7 Dr3NYECKO BBH3NUTAHWE U CMOPT (120)
8 Cratuctmka 45
9 AHanNUTU4YHa XMMnsi 90
10 OpraHuyHa xumusi 45
11 [MpunoxHa enekTpoTeXHUKa N eneKkTpoHuKa 30
12 Ekonorusa n oxpaHa Ha TpyAa 60
13 DUBMKOXUMUS U KONOUAHA XUMUS 90
14 TonnoTexHuka 60
15 XUMUS Ha NPUPOAHNUTE CbEANHEHNS 60
16 ABTOMaTU3aLNS 45
17 MKkoHOMUKa Ha npeanpuaTMsSTa B XpaHUTENHO-BKycoBaTa 45
NPOMULLINIEHOCT
18 [Mpouecu 1 anapaTtn — | yact 60
19 Buoxumusa — | yact 60
20 Buoxumus — Il yact 60
21 | Mukpobuonorus 75
22 MeHUOXMBHT Ha NPeanpUATUATA B XpaHUTENHO-BKycoBaTa 30
NPOMMLLINIEHOCT
23 Mpouecwn n anapatu — Il yacT 75
24 | OobaBku 32 XpaHUTENHM U BKYCOBW NPOAYKTU 60
25 HuckomonekynHu G1onorMYHOaKTUBHN BeLLecTBa 90

MpunoxeHune 2

26 EH3nmonorus 75
27 XMUS M TEXHOMNOIMSA Ha XpaHUTENHUTe cpeau B 75
BUOTEXHONOMMYHKTE NPOM3BOACTBA
28 OcHOBW Ha NpoMuLLneHaTa Mykpobronorus 90
29 ["eHeTHKa 1 cenekunsa Ha MUKpPOOpraHn3MmnTe 60
30 TexHonorvs Ha eH3umnTe 90
31 TexHomnorus Ha MUKPOBHUTE BENTHYHM NPOAYKTU 75
32 TexHonorusa Ha aHTMbrnoTuumTe 90
33 TexHonornyHo ob3aeexagaHe 60
34 PaspgensHe v aHanu3 Ha 6uonpoaykTute 75
35 BronpoaykTy 3a CenckoTo CTonaHcTBO 60
36 BuoTtexHonornyHm metoam B ekonornsaTa 60
37 | XpaHuTenHa 6uoTexHonorus 60
38 | OcHoBW Ha BUOTEXHONOMMYHUTE U hapMaLEBTUYHM NPOM3BOACTBA 45
39 OObLa xpaHuTenHa xmMmus 60
40 BroTtexHonormsa Ha PyHKUMOHaMHNTE XpaHu 30
Il. ASBBUPAEMMU — 1 o1 2 30
1 YnpaBneHue Ha kKa4ecTBOTO 30
2 KnetbyHa buonorus 30
lll. PAKYNITATUBHU (285)
1 ETvka (45)
2 OCHOBWM Ha XpaHEeHeTo (60)
3 MexaHn3bM Ha XMMUYHUTE NPOLLECU B XPAHUTEITHUTE TEXHONOTUN (30)
4 CneuunanusupaH Yyxa eauk/CneumanvavnpaH 6bnrapckv e3uk (30)
5 Pusmyecko Bb3NUTaHUE U CnopT (60)
6 PerynvupaHe v ctaHgaptusaums Ha XxpaHuTe (30)
OBLIO 2475
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