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lll. YHEBEH IMJIAH - CURRICULUM

* BbB Bpb3ka C u3NbnHeHMeTo Ha [MPOEKT ,,CTbMKA KbM HOBO OBPA30BATEMHO BbAEWE C EMEKTPOHHA ®OPMM HA OUCTAHLUMOHHO OBYYEHUE” (Jorosop
BG051P0O001-4.3.04-0008, cpuHaHcupaH no OMNEPATVBHA MPOrPAMA ,,PA3BUTUE HA YOBELLKWUTE PECYPCW”, CbMHaHCMpaHa oT EBPOMENCKMA CHIO3 Ype3 EBPOMNENCKM COLMANEH
ooHA n BrogxeTta Ha PENYBNVKA BbNrAPUsA), no npeanoxerHve Ha PC Ha TexHonorndeH dakynteT (MPoTokon Ne 16/11.07.2013 r.) n Bb3 ocHOBa Ha pelueHvne Ha AC Ha YXT
(MPoTokon Ne 19/12.07.2013 r.) oT y4ebHaTta 2013/2014 r. ce BbBEXAa YaCTUYHO AUCTAHLUMOHHO 0By4YeHne no HaKou avcumnnuHn. Mopaauw ToBa AMcTaHuMoHHaTa dopMa Ha
o6y4yeHuve e oTbena3aHa Ha TUTyNHaTa CTpaHuLa Ha Y4eOHWA nnaH, a KOHKPETHUTE ANCLMMIMHN — B KonoHa 11 Ha TabnuumTe kbM Toukm Il n V.

BbB Bpb3ka ¢ M3nbnHeHWeTo Ha MPOEKT ,,YCBHBBPLWEHCTBAHE HA CUCTEMATA 3A YNPABIEHUE HA PABOTHUTE MPOLEECU B YHUBEPCUTETA MO XPAHUTENTHU TEXHOMNOMMU — TP.
Mnoeaue“ (Jorosor BG051P0O001-3.1.08-0012, cdouHaHcupaH no OMEPATUBHA MPOTPAMA ,PA3BUTWE HA YOBELLKUTE PECYPCK®, cbdUHaHcUpaHa oT EBPOMENCKMA CHIO3 Ypes
EBPOMENCKM COUMANEH oOHA 1 BrogxxeTa Ha PENYENKA Bbirapus), npes yuebHata 2014/2015 r. e BbBeeHa eAnHHa cuctemMa OT KOZI0BE Ha y4ebHuTe avcumnnuyu. Mopoaernnte
OT TOBa TEXHUYECKM KOpeKkuuu B YYebHua nnaH ca npuetu c pewweHus Ha ®C Ha TexHonornyeH dakyntet (MPotokon Ne 43/25.06.2015 r.) n AC Ha YXT (IMPoTokon Ne
37/03.07.2015 r.) 1 ca oTpaseHu B KonoHu 2, 3 n 12 Ha Tabnuumte kbM Touku Il n 1V.

I. KBATIUOPUKALIMOHHA XAPAKTEPUCTUKA

OvnnomMnpaHnaT nHxeHep no ,AHanu3, KOHTPOM W €KONOrns Ha XpaHuTe" cbC
crneunanusaumm ,AHann3 n KOHTPoI Ha xpanuTte®, ,Xnmus n Mmmkpobuonorusa Ha xpa-
HUTE" 1 ,EKonorvs n KOHTPoON Npu NPoM3BOACTBOTO Ha xpaHute“ ¢ OKC ,bakanaebp”
nputexasa yHOAMEHTaNHW XUMWYHW, WHXEHEPHW, ynpaBreHcku u npodecuo-
HamnHW 3HaHMs W yMeHust B obnactTa Ha aHanu3a, KOHTpona, ekonorus n 6esonac-
HOCTTa Ha xpaHuTe. ToBa My MO3BOMsBa Aa OCbLUECTBSABA aHaANUTUYHO-KOHTPOIHA
OENHOCT Npu NPoM3BOACTBOTO M TbProBUSTa C XpaHu, Aa OpraHvMaupa U pbKoBOAM
TEXHOJTOMTMYHUTE MPOLECU MpU MPOU3BOACTBOTO HA KAa4yeCTBEHW U 30paBOCITOBHMU
XpaHu. Ton 3Hae u ymee pa:

*  nnaHupa, opraHusvpa v ynpaensiBa NpOBEXAAHETO Ha XUMU4YeH, Brnoxmmum-
YeH, MUKPOOMONOrM4eH, opraHonenTUYEeH, CEH30PEH N EKONMOTMYEH KOHTPOn B 06-
nacTTa Ha XpaHuTenHaTa Hayka 1 TeXHONoru;

*  U3BbLPLUBA aHANUTUYHO-KOHTPOSTHA AENHOCT BbB BCUYKM CHEPU N HA BCUYKN
HMBA Ha MPOU3BOACTBO M TbProBUS C XpaHu;

*  OCbLUECTBSIBA Hay4YHOM3CneaoBaTericka 1 pa3BoiiHa AeNHOCT B obnacTra Ha
XPaHUTENHNUTE TEXHONOMMN N Aa PbKOBOAN HAaYyYHOM3CeQ0BaTENICKU ekunu, cneuu-
anusvpaxu naéopatopuu u pmu;

* npenojasa B CpeaHW yunnuLua;

e peluaBa OTrOBOPHMW 3aJa4yu B nepumMmeTbpa OT AeNHOCTU HA MUHUCTEPCTBOTO
Ha 3emezenueTo v ropute, MUHUCTEPCTBOTO Ha MKOHOMMKATa, MUHUCTEPCTBOTO Ha
TbproBusata, MMHUCTEPCTBOTO Ha 06pa3oBaHNETO U HaykaTa, MMHUCTEPCTBOTO Ha
oKornHara cpefa, ronsim 6pow dovpmu 1 ap.

Mpupobutata no Bpeme Ha 06y4yeHWeTO MpodpecuoHanHa Keanudukaums My
AaBa Bb3MOXHOCT [a 3aeMa BCUYKM WUSMBIAHUTENCKA U PBbKOBOAHU AMbXHOCTW,
n3nckeaLLm BucLle obpasoBaHne B obnacTuTe Ha cneuuanu3aums Ha cneumanHocT
»+AHaNN3, KOHTPOI M EKONOMMsA Ha XPaHUTe", B AbPXaBHUS 1 YACTHUSA CEKTOP Ha npo-
n3BoACTBEHaTa, Hay4HomM3cneagoBaTenckaTa n obpasosaTtenHaTa cdepa, KkaTo:

*  eKkcnepT No XMMU4YeH, BMOXMMUYEH, MUKPOOMOMNOrMYEH, OpPraHoNenTUYEH n
CEH30pEeH aHann3 1 KOHTPOIS M eKONOorns B NMPOW3BOACTBEHW, KOHTPOMHU U OPYru
cneumnanusnpanun naéopaTopuu;

* KOHCYNTaHT W eKcnepT MO aHanMTUYHO-KOHTPOSIHA AENHOCT BbB BCUYKU
cdepn 1 Ha BCUYKM HMBA Ha NMPOU3BOACTBO M TbProBUSi C XPaHUTENHW N BKYCOBU
NpOAYyKTH;

* rpenogasaTten B CrieuuanuavpaHuTe yyunuiuia oT cucteMaTa Ha cpedHoTo
obpa3soBaHue;

*  WNacnepoBatencka u pasBoviHa AEWHOCT B 0bnacTTa Ha XpaHuTenHara xu-
MU, XpaHuUTenHaTa MUKPOOMONOrMs M XpaHUTENHUTE TEXHOMOMMK; YNpaBreHCKM
KaZpu 3a NpeanpusitTusaTa Ha XpaHuTenHata UHAYCTpUsI.

OvnnoMupaHusT nHxeHep no ,AHanu, KOHTPOI 1 eKONOrUsi Ha XpaHuTe" cbe cre-
unanusaumm ,AHanm3 1 KOHTPOn Ha xpaHuTe®, ,Xumusi 1 Mukpobronorus Ha xpa-
HuTE" 1 ,Ekonormsa u KOHTpon Npu NPon3BOACTBOTO Ha XpPaHUTE* MOXe Aa YCbBBbP-
LIEHCTBa 3HaHUSATA CU W MOBMLIABA CBOSITA KBanuuKaLus CaMOCTOATENHO WK
ypes npoabkaBaHe Ha obpasoBaHuneTo cu B OKC ,Maructop”.



II. ®OHA YMEBHO BPEME (ceamuum)

AyauTtopHa U3nntHmM cecun | Onos3HaBaTernHa YyebHa MpepaunnomeH ObpxaBeH Bcuuko 3a yuebHaTa
g g 3aeTocT cneg npakTuka npakTukKa cTax nm3nuT roguHa
? Et nogro- npo- Yy4. 3ae- BaKaH-
S o | cem. Il cem. | |cem. llcem. | Icem. llcem. | Icem. llcem. | |cem. Il cem. ToBKa BeX- ToCT m o6uo
haHe
| 15 15 5 5 — 1 — — — — — — 40 12 52
il 15 15 5 5 1 1 — — — — — — 40 12 52
1] 15 15 5 5 — — — 2 — — — — 42 10 52
\% 15 10 5 3 — — (6) — — 4 4 1 42 — 42




lll. YMEBEH NMJN1IAH - PEAOBHO OBYYEHUE

CneumanHoct ,,AHAITN3, KOHTPON N EKONNOIr'nA HA XPAHUTE*~
O6pas3oBaTtenHo-kBanucpukaumoHHa creneH ,,bAKAIIABBP*

[ll. CURRICULUM = FULL-TIME

Programme: FOOD ANALYSIS, CONTROL AND ECOLOGY
Education and Qualification Degree: BACHELOR’S
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| KYPC, | CEMECTBP (15 CEOMULIN) 1St YEAR, 18t SEMESTER (15 WEEKS)
3aabmKUTENHN OUCLUNIIUHA Compulsory Courses
1 21.02 Bucla matematuka 60 30 30 — 4 — 5,0 — Higher Mathematics
2 21.06 MpunoxHa dusmka 60 30 — 30 4 — 5,0 — Applied Physics
3 01.03 HeopraHnyHa xvmus 45 30 — 15 4 — 50 — Inorganic Chemistry
4 03.01 OpraHnyHa xmmus 45 30 — 15 4 — 5,0 — Organic Chemistry
5 2301 rlll:-lidcbopmau,MOHHa TeXHWKa 1 TexHOmo- 45 15 o 30 TO . 50 na :)ng;‘;rmatlon Engineering and Technol-
07.01.01
07.02.01 CneumnanuanpaH vyxg e3uk* / Cneuna- Specialised Foreign Language* // Spe-
6 07.03.01 6 - 30 — — 30 TO — 3,0 — lised Buloarian L oy
07.04.01 | f3npaH Gbrrapcku eank cialised Bulgarian Language
07.16.01
7 29.01 dunanyecko Bb3NUTaHNE U cnopT (60) — — (60) — — 2,0 — Physical Education and Sport
obLlo 285 135 30 120 4/2 — 30,0 1 TOTAL
| KYPC, Il CEMECTBP (15 CEOMULIN) 15t YEAR, 2" SEMESTER (15 WEEKS)
3aabmKUTENHN OAUCLUNIIUHA Compulsory Courses
1 23.04 CraTtnctuka 45 15 — 30 TO — 4,0 — Statistics
5 2299 TexHn4yecka MexaHuka u MHXeHepHa 60 30 . 30 " KP 5.0 . _Englneerlng Mechanics and Engineer-
rpacuka ing Graphics
3 02.01 AHanutu4Ha xvmus 90 45 — 45 4 — 7,0 — Analytical Chemistry
4 03.05 XVMWSi Ha NPUPOOHNTE CbEANHEHNS 60 30 — 30 n — 5,0 — Chemistry of Natural Compounds
5 25 02 [MpunoxHa enekTpoTexHnka n enekTpo- 30 15 o 15 " o 40 o Applied I_EIectncaI Engineering and
HVKa Electronics
07.01.01 | CneuuanuanpaH Yyxg eauk* / Cneuua-
07.02.01 | nuampaH GbArapckn eank** iali ' .
6 07.03.01 p p 30 _ _ 30 T0 o 3.0 o Spec[alll_se(zlj Forlelgr_l Language* /i*Spe
07.04.01 cialised Bulgarian Language
07.16.01
7 29.01 dur3nyecko Bb3NUTaHNE 1 cnopt (60) — — (60) — — 2,0 — Physical Education and Sport
8 50.04 OnosHaBaTenHa npakTuka - 1 cegmuua (30) — — — — — 1,0 — Introductory Practical Training - 1 week
OobLO 315 135 — 180 4/2 — 31,0 — TOTAL
OO 3ATOANHATA 600 270 30 300 8/4 1 61,0 1 TOTAL FOR THE YEAR

* — 32 Obrapcku CTYAEHTU; ** — 32 Yy)KAECTPaHHU CTYAEeHTU

* — for Bulgarian students; ** — for foreign students




Wl @ | (3) @ [elel o [ @ [a]a@y] (12)
Il KYPC, Ill CEMECTBP (15 CEOMULN) 2" YEAR, 3'Y SEMESTER (15 WEEKS)
3aabmKnTenHU QUCUMNIVNHKU Compulsory Courses
1 20.03 MKoHOMUKa Ha npeanpuaTUsTa B xpa- 45 30 15 . TO . 4.0 . Economics of Food and Flavour
11.13 HUTESTHO-BKycoBaTa NpOMULLNEHOCT Enterprises
2 24.01 Mpouecu n anapatu - | Yact 60 30 — 30 4 — 6,0 aa Process Engineering: Part 1
3 06.05 ﬁsg);;;rmsa XPaHUTENHN 1 BKYCOBW 60 30 30 4 — 6,0 Additives in Food and Flavour Products
4 04.18 Buoxumuns — | vact 60 30 — 30 4 — 6,0 — Biochemistry: Part 1
5 27.01 TonnotexHuka 60 30 — 30 4 KP 5,0 — Heat Engineering
07.01.01 | CneuwmanuavpaH 4yxg e3uk* / Cneuua- 30 — — 30 TO — 3,0 — Specialised Foreign language* // Spe-
07.02.01 | nuaupaH GbArapckn eank** cialised Bulgarian Language**
6 07.03.01
07.04.01
07.16.01
8 50.04 | OnosHaBaTenHa NpakTuka - 1 cegmuua (30) — — — — — 1,0 — Introductory Practical Training - 1 week
PakynTaTMBHa AUCLUNIIUHA | Optional Course
8 29.01 ®unsmyecko Bb3NMTaHUE 1 CNOPT (30) — — (30) — — (1,0) Physical Education and Sport
9 20.67 Etuka (45) (30) (15) — TO — (3,5) — Ethics
10 19.100 | OcHOBW Ha XpaHEHETO (60) (30) — (30) TO — (4,0) — Fundamentals of Nutrition
(0] =Y11{6) 315 150 15 150 4/2 1 31,0 1 TOTAL
Il KYPC, IV CEMECTBP (15 CEOMULN) 2"9 YEAR, 4" SEMESTER (15 WEEKS)
3aabmKUTENHN OUCLUNTIUHA Compulsory Courses
1 11.86 MeHVAXMBHT Ha NpeanpusaTusTa B 30 30 . . TO . 3.0 . Managgment of Food and Flavour
XPaHWUTENHO-BKYyCOBaTa NPOMMULLNEHOCT Enterprises
2 24.02 Mpouecu n anapatn — Il yact 75 30 — 45 n KP 6,0 na Process Engineering: Part 2
3 04.19 Bunoxmmusa — Il yact 60 30 — 30 n — 6,0 na Biochemistry: Part 2
4 26.01 ABTOMaTU3aLUA 45 15 — 30 n — 4.0 — Automation
5 06.53 Ekonorusa n oxpaHa Ha Tpyaa 60 30 — 30 TO — 4,0 — Ecology and Occupational Safety
6 01.01 PUIMKOXUMUS 1 KONOMAHA XMMUS 90 45 — 45 4 — 7,0 — Physical and Colloidal Chemistry
7 50.04 | OnosHaBaTenHa npakTuka - 1 cegmuua (30) — — — — — 1,0 — Introductory Practical Training - 1 week
PakynTaTMBHa AUCLUMNIINHA | Optional Course
7 29.01 ®dun3nyecko Bb3NMTaHME U CNopT (30) — — (30) — — (1,0) — Physical Education and Sport
07.01.01
07.02.01 - .
CneumanuanpaH vyxa e3uk*/ Cneuma- . . . . Specialised Foreign Language* // Spe-
8 8;:82:81 nunanpaH 6bnrapckn esuk** (30) (30) TO (3.0) cialised Bulgarian Language**
07.16.01
(0)=111[e] 360 180 — 180 4/2 1 31,0 2 TOTAL
OBLO 3AITOOUHATA 675 330 15 330 8/4 2 62,0 3 TOTAL FOR THE YEAR

* — 3a Gbrapcky CTYAEHTH; ** — 3a YyKAECTpaHHW CTyAeHTU

* — for Bulgarian students; ** — for foreign students
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Il KYPC, VCEMECTbBP (15 CEOMULN) 3Y YEAR, 5" SEMESTER (15 WEEKS)
3aabmKuTenHn AUCUUNIUHN Compulsory Courses
1 05.01 | Mwukpobuonorus 75 30 — 45 n — 7,0 — Microbiology
2 08.07 | TexHonorus Ha xpaHuTe 60 30 — 30 n — 6,0 — Food Technology
3 02.04 | NHCTpymMeHTanHum MeToam 3a aHanms 75 45 — 30 Z — 7,0 — Instrumental Analytical Methods
4 03.14 | O6wa xpaHuTenHa Xumus 60 30 — 30 Z — 6,0 — General Food Chemistry
N36upaemu aucuunnuuum (1 ot 2) Elective Courses (1 of 2)
04.09 "eHHOMOOUULMpPaHN XpaHK 30 15 — 15 TO — 4.0 — Genetically Modified Foods
5 04.08 EnektpocopeTnyHn meTtoamn 3a aHanus Ha 30 15 . 15 TO — 4.0 — E_Iectrophoretic Methods of Food Analy-
XpaHu sis
daKynTaTUBHUA AUCLUNIIMHU | Optional Courses
6 10.49 EﬁgﬂwpaHe v CTaRfapT3auns Ha xpa- (30) (15) (15) — TO — (3,0) — Food Regulation and Standardisation
OBbLIO | 300 150 — 150 4/1 — 30,0 — TOTAL
Il KYPC, VI CEMECT®BP (15 CEAMULIN) 39 YEAR, 6" SEMESTER (15 WEEKS)
3agbmKUTeNnHN QUCLUNIIUHA Compulsory Courses
1 14.04 | TexHoOnornsi Ha HaNUTKUTE 60 30 — 30 TO — 4,0 — Beverage Technology
2 04.20 | MNpunoxHa Guoxumms 60 30 — 30 2 — 5,0 — Applied Biochemistry
3 05.33 [eHeTuKa 1 cenekumns Ha MUKPOOPraHn3- 60 30 . 30 n . 50 . _Genetics and Selection of Microorgan-
MuTe isms
4 02.13 | AHanus Ha xpaHuTe 60 30 — 30 Z — 5,0 — Food Analysis
5 05.08 | XpaHnutenHa mukpobuonorus 60 30 — 30 2 — 5,0 na Food Microbiology
02.08
6 03.19 YyebHa npakTuka - 2 cegMuum (60) — — — — — 4,0 — Practical Training: 2 weeks
05.17
N3bupaemu gaucumnnuum (1 ot 2) | Elective Courses (1 of 2)
7 10.09 | YnpaBneHue Ha Ka4yeCcTBOTO 30 15 — 15 TO — 2,0 — Quality Management
03.04 | BMONOrMYHO aKTMBHU BELLLECTBA B XpPaHUTE 30 15 — 15 TO — 2,0 na Biologically Active Substances in Food
OBLIO | 330 165 — 165 4/2 — 30,0 1(2) | TOTAL
ObLO 3ATOOUHATA | 630 315 — 315 8/3 — 60,0 1(2) | TOTAL FOR THE YEAR
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CNEUMANN3ALINA
»AHAITU3 N KOHTPOJ1 HA XPAHUTE" U ,, XUMNA N MUKPOBWNOJIOTUA HA XPAHUTE*

SPECIALISATION
FOOD ANALYSIS AND CONTROL and FOOD CHEMISTRY AND MICROBIOLOGY

IV KYPC, VIl CEMECTDBP (15 CEOMULIN)

4" YEAR, 7'" SEMESTER (15 WEEKS)

3aabmKUTENHN QUCLUNTTIUHUN

Compulsory Courses

02.08
1 03.19 Y4yebHa npakTuka - 2 cegmuum (60) — — — — — 3.0 — | Practical Training: 2 weeks
05.17
5 02.24 XMMUYEH aHanns3 Ha 3aMbpcuUTenn 1 4o- 45 15 . 30 " . 50 . Chemlca}I.AnaIy5|s of Food Contaminants
6aBKu B XpaHu and Additives
3 05.03 | BesonacHoCT Ha xpaHuTe 60 30 — 30 7 — 6.0 fa | Food Safety
4 13.14 | OpraHonenTuyeH aHanus 45 15 — 30 7 — 5.0 — | Organoleptic Analysis
CbBpeMEHHN TEXHOMNOMMN 1 METOAM 3a aHa- Advanced Technologies and Methods for
5 02.21 60 30 — 30 n — 6.0 — : : - .
13 Ha GUONOrMYHO aKTMBHM BeLLeCTBa Analysis of Biologically Active Substances
6 03.22 | XvMus Ha XpaHUTENHWSA apomar 30 15 — 15 TO — 3.0 — | Chemistry of Food Aroma
N3bupaemu gaucumnnuuum (1 ot 2) Elective Courses (1 of 2)
03.25 MexaH13bM Ha XMMUYHUTE NPOLeCcH B Xpa- 30 15 . 15 T0 . 20 __ | Mechanism of Chemical Processes in Food
7 HUTENHUTE TEXHONOMMN Technology
03.13 )H(SQE;;(TO;OMAMW B XpaHuTenHo-skycosuTe 30 15 — 15 TO — 2.0 — | Hydrocolloids in Food Products
OBLO | 270 120 — 150 4/2 — 30,0 — | TOTAL
IV KYPC, VIl CEMECTBP (10 CEOMULN) 4t YEAR, 8t SEMESTER (10 WEEKS)
3agbmKUTENHU QUCLUNITUHN Compulsory Courses
1 05.06 | MukpoburonormyeH aHanua n KOHTPOn 45 15 — 30 TO — 4.0 — | Microbiological Analysis and Control
02.05
2 03.20 Mpenavnnomex cTax - 4 ceamuun - no (120) — — — n — 5.0 — Pre-graduation Internship: 4 Weeks
05.28 cneumanusaumm
02.25 P :
3 0326 WM3cneposaTtencka paboTta — no cneuwanm- (60) . . (60) T0 . 4.0 . S_cu_antlflc Research — according to the spe-
05.34 | Saum cialisation
02.06 ObpxaBeH u3nut /OQunnomHa pabota — no Final Examination/Bachelor Thesis: accord-
4 03.21 (250) — — — 7 — 10.0 — | T
05.16 cneuvanusauuu ing to the specialisation
Cneuvanunsauum (1 o1 2) Specialisation Module (1 of 2)
,»AHANIU3 N KOHTPON Ha XpPaHUTENHUTE NPOAYKTU Module: Food Analysis and Control
5 02.16 OpraHusauus n AeWHOCT Ha KOHTPOIHUTE 45 30 . 15 " . 3.0 . Orgam;anon and Operation of Control La-
nabopartopun boratories
6 0217 MexaHn3bM 1 aHann3 Ha GuonornyHaTa ak- 60 30 - 30 " o 4.0 o Me(_:hanlsm and Analysis of the Biological
TMBHOCT Ha XpPaHUTENHN CUCTEMN Activity of Food Systems
, XUMUSI 1 MUKPOGMONOrusa Ha XxpaHuTe* Module: Food Chemistry and Microbiology
BeTepuHapHO caHUTapeH KOHTPOI Ha xpa- . . __ | Veterinary and Sanitary Control of Food
S 05.14 HUTENHUTE CYPOBUHU U NPOAYKTU 45 30 15 v 3.0 Raw Materials and Products
6 05.09 | MuKpOOHU XpaHWUTENHN TEXHOITOTUN 60 30 — 30 4 — 4,0 — | Microbial Food Technologies
OBLIO | 150 75 — 75 2/1 — 30,0 — | TOTAL
OBLLO 3AFOONHATA | 420 195 — 225 6/3 — 60,0 — | TOTAL FOR THE YEAR
OBLO 3A4 TOOWHU OBYYEHUE | 2325 | 1110 45 1170 | 30/14 3 243,0 TOTAL FOR THE 4 YEARS OF STUDY
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IV KYPC, VIl CEMECTBP (15 CEOMULIN) 4th YEAR, 7' SEMESTER (15 WEEKS)
CNEUMANN3ALUA SPECIALISATION
,EKOITO'nA U KOHTPON NPU NPOU3BOACTBOTO HA XPAHUTE* ECOLOGY AND CONTROL IN FOOD PRODUCTION
3aabmKuTenHn AUCUUNIUHN Compulsory Courses
1 06.41 | YyebHa npakTuka (60) — — — — — 3.0 — | Practical Training
2 06.63 EkonornyeH KoHTpOM npu Npou3BOACTBOTO 60 45 _ 15 " _ 6.0 - Ecological Control in Food Production
Ha XpaHuTe
MeToam 1 CbopBXKEHUSA 3@ OUNCTBaHE U Methods and Equipment for Water Treat-
3 06.64 | KOHTPON Ha BOAM B XpaHWUTenHaTa UHOYCT- 75 45 - 30 n KP 8,0 ment and Control in the Food Industry
pus
MeToam n CbopbXKEHUS 3a O4YUCTBaHE U . . —
_ Methods and Equipment for Air Purification
4 06.65 | KOHTpON Ha Bb3Ayxa B XpaHUTenHarta uH- 60 45 - 15 7 KP 6,0 and Control in the Food Industry
aycTpus
OueHka Ha Bb3eNCTBUETO BbPXY OKOI- .
Environmental Impact Assessment and En-
5 06.33 | HaTa cpefa 1 eKornorMyeH oauT B XpaHu- 45 30 - 15 7 KP 5,0 vironmental Audit in the Food Industry
TenHarta MHaycTpusi
N36upaemu gaucuunnuuum (1 ot 2) Elective Courses (1 of 2)
06.30 Ekonorus Ha Npov3BOACTBEHNUTE crpagn u 30 30 B . T0 - 20 - Ecology of Industrial Facilities and Com-
6 KOMMIEKCH ' plexes
06.66 | ExkonorocbobpasHa npepaboTka Ha xpaHu 30 30 - - TO - 2,0 - Environmentally Friendly Food Processing
OBLIO | 270 195 - 75 4/1 3 30,0 | — | TOTAL
IV KYPC, VIIl CEMECTHBP (10 CEOMULIN) 4" YEAR, 8t SEMESTER (10 WEEKS)
3agbmKUTeNHU QUCLUNITIUHU Compulsory Courses
1 06.42 | lNMpepounnomeH cTax (120) — — — 2 — 5,0 — | Pre-graduation Internship: 4 Weeks
2 06.56 YnpaBneHvne u onon3oTBopsiBaHe Ha oTna- 60 45 B 15 " - 6.0 — | Waste Management and Utilisation in the
ObUUTE B XpaHUTeENHaTa UHAyCcTpusi Food Industry
06.59 EkcnnoaTtaums v KOHTpOM Ha npevncTBa- Operation and Control of Treatment Facili-
3 ) TENTHUTE CbOPBXEHUS B XPaHUTENHATA UH- 60 45 — 15 7 - 6,0 - ties in the Food Industry
aycTpus
4 06.36 Exkonorn4Ho 3akoHog4aTeNnCcTBO U HOPMMU 30 30 - — TO — 3,0 - Environmental Legislation and Regulations
5 06.43 Aupxaser uanut /HunnomHa padota — no (250) — — — 7 — 10,0 | — | Final Examination/Bachelor Thesis
cneuvanusauuu
OobBLlo 150 120 — 30 2/1 — 30,0 — TOTAL
OBLLO 3ATOOUHATA 420 315 — 105 6/2 3 60,0 — TOTAL FOR THE YEAR
OBLUO 3A 4 rOOUHUN OBYYEHUE | 2325 1230 45 1050 30/13 6 243,0 | 5(6) | TOTAL FOR THE 4 YEARS OF STUDY




IV. YYEBEH NMNAH - 3A0OYHO OBYYEHUE
CneuuanHocTt ,,AHAJIU3, KOHTPOI U EKONOIrma HA XPAHUTE*
O6pas3oBaTtenHo-kBanudukaumoHHa cteneH ,,bAKAIIABBbP“

IV. CURRICULUM - PART-TIME

Programme: FOOD ANALYSIS, CONTROL AND ECOLOGY
Education and Qualification Degree: BACHELOR’S

AyauTtopHa 3aeTocTt KoHTpon g
Contact hours Control o z g
sh5 I =
r% ] » E %) % — o '§ 8 Lg‘s_l?
Ne -g-g YYEBHU QUCUUNIIUHU g_ = g o e § o .g o < & 5 g e ; @ COURSES
= = = = =0 =
3 82 | 58| it | EE |Sn|EC| <3| 55
55 & & ey o 5| 6@
C ==[ a)
1) (2) (3) (4) (5) (6) (7) (8) ) (10) | (11) (12)
| KYPC, | CEMECTBP 15t YEAR, 15t SEMESTER
3agbmKUTENHN OUCLUIINIUHN Compulsory Courses
1 21.02 Buclwa matemaTtuka 30 15 15 — n — 5,0 — Higher Mathematics
2 21.06 | MNpwunoxHa dumsmka 30 15 — 15 Z — 5,0 — Applied Physics
3 01.03 | HeopranuyHa xumwus 23 15 — 8 4 — 50 — Inorganic Chemistry
4 03.01 | OpraHnyHa xmmus 23 15 — 8 4 — 5,0 — Organic Chemistry
5 23.01 MHopmaumnoHHa TeXHMKa U TEXHOMOrMn 23 8 — 15 TO — 5,0 na :)ng:;rmatlon Engineering and Technol-
02.15 MHomeupyanHa paboTta ¢ npenoaaea-
6 03.23 — — — — — — 5,0 — Individual Tutorials
05.30 | ™
obLlO 129 68 15 46 4/1 — 30,0 1 TOTAL
| KYPC, || CEMECTBP 1 YEAR, 2" SEMESTER
3agbmKUTeNHU QUCLUNITIUHUA Compulsory Courses
23.04 | Ctatuctumka 23 8 — 15 TO — 4,0 — Statistics
5 29 29 TexHnyecka MexaHuKka u MHXeHepHa rpa- 30 15 . 15 n KP 50 . _Engineering Mechanics and Engineer-
duka ing Graphics
3 02.01 | AHanuTnyHa xumus 45 22 — 23 n — 7,0 — Analytical Chemistry
4 03.05 XMuUs Ha NPUPOJHNTE CbEANHEHUS 30 15 — 15 n — 5,0 — Chemistry of Natural Compounds
5 25 02 [MpunoxHa enekTpoTexHNKa u enekTpo- 15 7 . 8 n . 40 . Applied I_Electrical Engineering and
HUKa Electronics
02.15 MHuameupyanHa paboTta ¢ npenoaaea-
6 03.23 — — — — — — 6,0 — Individual Tutorials
Tenm
05.30
obLWo 143 67 — 76 4/1 — 31,0 — TOTAL
OBLLO 3ATOOUHATA 272 135 15 122 8/2 1 61,0 1 TOTAL FOR THE YEAR
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Il KYPC, Ill CEMECTBP 2" YEAR, 39 SEMESTER
3aabmKuTenHn AUCUUNIUHN Compulsory Courses
1 2003 VkoHOMMKa Ha NpeanpuaTusTa B XpaHu- 23 15 8 o TO - 40 . Economics of Food and Flavour
TENHO-BKyCcOBaTa NpOMMULLIIEHOCT Enterprises
2 24.01 | lMNpouecu n anapaty - | yact 30 15 — 15 n — 6,0 aa Process Engineering: Part 1
3 06.05 E;?T?,,BKM 33 XpaHUTENHN 1 BKycosi npo- 30 15 15 7 6,0 Additives in Food and Flavour Products
4 04.18 Buoxumusa — | yact 30 15 — 15 n — 6,0 — Biochemistry: Part 1
5 27.01 | TonnoTtexHuka 30 15 — 15 Z KP 5,0 — Heat Engineering
6 iiig MuousugyanHa pabota ¢ npenogasa- . . . . . . 50 - Individual Tutorials
. Tenm
dakynTaTMBHa AUCLUNIINUHA | Optional Course
7 20.67 | Etuka (23) (15) (8) — TO — (3,5) — Ethics
8 19.100 | OcHOBW Ha XpaHEHETO (30) (15) — (15) TO — (4,0 — Fundamentals of Nutrition
OobLO 123 75 8 60 4/2 — 32,0 — TOTAL
Il KYPC, IV CEMECTBP 2" YEAR, 4" SEMESTER
3agbmKUTeNnHn QUCLUNIIUHA Compulsory Courses
1 11.86 MeHnaXMBHT Ha NnpeanpuATMATa B Xpa- 15 15 . . T0 . 3.0 . Managt_ament of Food and Flavour
HUTENHO-BKYyCOBaTa NPOMMULLIIEHOCT Enterprises
2 24.02 | MNpouecn n anapatv — |l yact 38 15 — 23 n KP 6,0 aa Process Engineering: Part 2
3 04.19 Buoxumusa — Il yact 30 15 — 15 7 — 6,0 na Biochemistry: Part 2
4 26.01 | AsTomartmsaums 23 8 — 15 n — 4,0 — Automation
5 06.53 | Ekonorusi u oxpaHa Ha Tpyaa 30 15 — 15 TO — 4,0 — Ecology and Occupational Safety
6 01.01 DUBNKOXMMUA U KonongHa XMMUS 45 22 — 23 7 — 7,0 — Physical and Colloidal Chemistry
(0)=111(e] 181 90 — 91 4/2 — 30,0 2 TOTAL
OBLLO 3ATOOUHATA 324 165 8 151 8/4 2 62,0 2 TOTAL FOR THE YEAR
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Il KYPC, VCEMECTbBP 39 YEAR, 5" SEMESTER
3agbmKUTeNNHU OUCUUNITIMHN Compulsory Courses
1 05.01 | Mwukpobuonorus 38 15 — 23 7 — 7,0 — Microbiology
2 08.07 | TexHonorus Ha xpaHuTe 30 15 — 15 7 — 6,0 — Food Technology
3 02.04 MHCcTpymeHTanHmn metoam 3a aHanma 38 23 — 15 n — 7,0 — Instrumental Analytical Methods
4 03.14 | Obwa xpaHuTenHa XMMus 30 15 — 15 7 — 6,0 — General Food Chemistry
N3bupaemu aucumnnuuum (1 ot 2) Elective Courses (1 of 2)
5 04.09 | MeHHOMOAMMUUMPAHUN XPaHU 15 7 — 8 TO — 4,0 — Genetically Modified Foods
04.18 | EnektpodopeTnyHM METOAN 3a aHann3 15 7 — 8 TO — 4,0 — Electrophoretic Methods of Analysis
®daKynTaTUBHUA AUCLUNITMHU Optional Courses
6 | 10.49 Ejg”"'pa”e Vi CTaHAapTM3auns Ha xpa- as) | @ @) - TO — | 30 | — | Food Regulation and Standardisation
OobLlO | 151 75 76 4/2 — 30,0 — TOTAL
Il KYPC, VI CEMECTBP 39 YEAR, 6" SEMESTER
3agbmKUTeNnHN QUCLUNIIUHA Compulsory Courses
1 14.04 | TexHONOrMsi Ha HaMUTKUTE 30 15 — 15 TO — 4,0 — Beverage Technology
2 04.20 | MNpunoxHa Guoxumms 30 15 — 15 n — 5,0 — Applied Biochemistry
3 05.33 [eHeTuKa 1 cenekums Ha MUKPOOpPraHn3- 30 15 . 15 " . 5.0 — Qenetlcs and Selection of Microorgan-
MuTe isms
4 02.13 | AHanus Ha xpaHuTe 30 15 — 15 7 — 5,0 — Food Analysis
5 05.08 XpaHutenHa mukpobuornorus 30 15 — 15 7 — 5,0 na Food Microbiology
02.15
6 03.23 MupusupyanHa paboTta ¢ npenogasaTenu — — — — — — 4,0 — Individual Tutorials
05.30
N3bupaemu gaucumnnuuum (1 ot 2) Elective Courses (1 of 2)
7 10-09 | YnpaBneHve Ha Ka4yeCcTBOTO 15 7 — 8 TO — 2,0 — Quality Management
03.04 BUoNorM4yHO aKTMBHM BELLECTBA B XPaHUTE 15 7 — 8 TO — 2,0 na Biologically Active Substances in Food
OBLIO | 165 82 — 83 4/2 — 30,0 1(2) | TOTAL
ObLWO 3ATOONHATA | 316 157 — 159 8/4 — 60,0 1(2) | TOTAL FOR THE YEAR
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IV KYPC, VIl CEMECTbBHP 41 YEAR, 7t SEMESTER
CNEUNANU3ALMA SPECIALISATION
»AHAITU3 U KOHTPOJ1 HA XPAHUTE" U , XUMUA N MUKPOBUOJOIMA HA XPAHUTE* FOOD ANALYSIS AND CONTROL and FOOD CHEMISTRY AND MICROBIOLOGY
3agbmKUTEeNNHU QUCUUNIIMHN Compulsory Courses
1 82'22 Macneposatencka paboTa — no cneyunanu- (30) . . . . . 30 . Scientific Research: according to the spe-
05.34 | 3aumu ) cialisation
2 0224 XVIMMYEH aHanu3 Ha 3aMbpCcuUTENN N J0- 23 8 . 15 " . 50 . Chemlch_AnaIyS|s of Food Contaminants
6aBku B XpaHu and Additives
3 05.03 | BesonacHocT Ha xpaHute 30 15 — 15 n — 6.0 aa Food Safety
4 13.14 | OpraHonenTuyeH aHanuns 23 8 — 15 TO — 5.0 — Organoleptic Analysis
5 0221 CbBpeMEeHHN TEXHOMOMMM U MeToamn 3a 30 15 . 15 . 6.0 . Advanced Technologies and Methods for
) aHanus Ha GUMONOrMYHO aKTMBHM BeELLECTBA ) Analysis of Biologically Active Substances
6 03.22 | XvMus Ha XpaHWUTENHUSA apomart 23 8 — 15 — 3.0 — Chemistry of Food Aroma
U3bupaemun gucuunnunu (1 ot 2) Elective Courses (1 of 2)
03.25 MexaHVW3bM Ha XMMUYHUTE NpOLEeCH B Xpa- 15 7 . 8 TO . 20 . Mechanism of Chemical Processes in Food
7 HUTENMHUTE TEXHONOrMn Technology
03.13 )n(sggﬁffmnomme B XpaHWUTEMHO-BKyCOBUTE 15 7 — 8 TO — 2.0 — Hydrocolloids in Food Products
obLOo 144 61 — 83 4/2 — 30,0 1 TOTAL
IV KYPC, VIIl CEMECTBHLP 4 YEAR, 8" SEMESTER
3agbmKUTeNnHn QUCLUNIIUHA Compulsory Courses
1 05.06 Mukpo6uonornyeH aHanusa 1 KOHTPon 23 8 — 15 TO — 4,0 — Microbiological Analysis and Control
02.15
2 03.23 MupusupyanHa paboTta ¢ npenogasaTenu — — — — — — 5,0 — Pre-graduation Internship: 4 Weeks
05.30
02.25 _ ] ) ]
3 0306 | V13cnenosarencka pabota — o creuuman- (60) . . (60) TO . 3.0 . Scientific Research: according to the spe
05.34 | 3auuu cialisation
02.06 ObpxaBeH n3nut /dunnomHa pabota — no Final Examination/Bachelor Thesis: accord-
4 03.21 (250) — — — n — 11,0 — X e
05.16 crneunanusauum ing to the specialisation
Mopgyn cneunanusauuu (1 ot 2) Specialisation Module (1 of 2)
Mopyn ,,AHan13 1 KOHTPON Ha xpaHuTe“ Module: Food Analysis and Control
5 02.16 OpraHun3aums 1 elHOCT Ha KOHTPOMHUTE 23 15 . 8 " . 2.0 . Organisation and Operation of Control La-
nabopatopuu boratories
6 02.17 MexaHn3bM 1 aHanus3 Ha GuonornyHaTa ak- 30 15 - 15 n o 4.0 o Mec;hamsm and Analysis of the Biological
TMBHOCT Ha XPaHUTEITHN CUCTEMM Activity of Food Systems
Mopayn ,,Xumus 1 Mukpo6uonorus Ha xpaHure“ | Module: Food Chemistry and Microbiology
BeTepurHapHO caHUTapeH KOHTPOM Ha xpa- . . . Veterinary and Sanitary Control of Food
5 05.14 HUTENHUTE CYPOBUHU M NMPOAYKTU 23 15 8 v 2,0 Raw Materials and Products
6 05.09 | MukpoBHM XpaHUTENHN TEXHONOMMN 30 15 — 15 n — 4,0 — Microbial Food Technologies
OobLlo 76 38 — 38 2/1 — 30,0 — TOTAL
OBLLUO 3AITOAUHATA 220 99 — 121 6/3 — 60,0 — TOTAL FOR THE YEAR
OBLLO 3A 4 rogHN OBYYEHUE 1132 556 23 553 30/14 3 243,0 2(3) TOTAL FOR THE 4 YEARS OF STUDY
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IV KYPC, VIl CEMECTBP 4th YEAR, 7t SEMESTER
CNEUMANN3ALUA SPECIALISATION
,EKOINOIrna n KOHTPOI1 NPU NPOU3BOACTBOTO HA XPAHUTE“ ECOLOGY AND CONTROL IN FOOD PRODUCTION
3agbmKUTenHn QUCLUNIIUHA Compulsory Courses
1 06.45 MupusupyanHa paboTta c npenogasaTenu — — — — — — 3.0 — Individual work with the lectures
2 06.61 EkonormyeH KOHTPOM npw NPOU3BOACTBOTO 30 22 _ 8 " _ 6.0 - Ecological Control in Food Production
Ha xpaHuTe
MeToau 1 CbopbXKEHUS 3a OYUCTBaHE U Methods and Equipment for Water Treat-
3 06.26 KOHTPOS Ha BOAW B XpaHuTenHaTta WHAYCT- 38 23 - 15 n KP 8,0 ment and Control in the Food Industry
pvs
MeToam n CbopbKEHMSA 3a OUNCTBAHE U . . T
_ Methods and Equipment for Air Purification
4 06.57 KOHTPOM Ha Bb3gyxa B XpaHUTenHata uH- 30 22 - 8 n KP 6,0 and Control in the Food Industry
ayctpusa
OueHka Ha Bb3eICTBUETO BBbPXY OKOI- .
_ | Environmental Impact Assessment and En-
5 06.33 HaTa cpeda W eKonornyeH oauT B XpaHu- 23 15 - 8 7 KP 5,0 vironmental Audit in the Food Industry
TenHaTta uHaycTpus
U36upaemu gaucuunnuuum (1 ot 2) Elective Courses (1 of 2)
1 06.30 Ekonorusi Ha NPOM3BOACTBEHUTE Crpaan n 15 15 _ ) TO - 2.0 - Ecology of Industrial Facilities and Com-
KOMMEeKcH plexes
2 06.60 | EkonorocbobGpa3sHa npepaboTka Ha XxpaHu 15 15 - - TO - 2,0 - Environmentally Friendly Food Processing
OBLUIO | 136 97 - 39 4/1 3 30,0 — | TOTAL
IV KYPC, VIl CEMECTBHP 4" YEAR, 8" SEMESTER
3agbmKUTeNnHn QUCLUNITIUHA Compulsory Courses
1 06.71 M3cneposaTterncka paboTta (220) — — — TO — 5,0 — Scientific work
2 06.56 YnpaBneHue 1 onons3oTBopsiBaHe Ha oTna- 30 22 _ 8 " - 6.0 - Waste Management and Utilisation in the
ObLMTE B XpaHUTENHaTa MHAYCTpuUs Food Industry
06.59 EkcnnoaTauus n KOHTPON Ha npevncTea- Operation and Control of Treatment Facili-
3 ' TENHNTE CbOPBXEHUA B XpaHUTENHaTa uH- 30 22 - 8 7 - 6,0 - ties in the Food Industry
aycTpust
4 06.36 | EkonornmyHo 3akoHO4ATENCTBO Y HOPMU 15 15 - - TO - 3,0 - Environmental Legislation and Regulations
5 06.43 Hvpxaser wsnut /lunnoumka padora — o (250) — — — n — 10,0 — | Final Examination/Bachelor Thesis
crneunanusauum
obLlo 75 59 - 16 2/1 - 30,0 — TOTAL
OBLUO 3ATOOUHATA 211 156 — 55 6/2 3 60,0 — TOTAL FOR THE YEAR
OBLO 3A 4 rOAMHU OBYYEHUE 1123 613 23 487 30/12 6 243,0 4(5) | TOTAL FOR THE 4 YEARS OF STUDY
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V. CTPYKTYPA HA YYEBHUA NNAH

BkrntoyeHnTe B y4ebHUS NnaH QUCLMMINMHN OCUTYypSiIBaT MHTEPAUCLMMINIMHAPHY 3HAHWSA 1
YMeHUVs 3a npouecute, NpoTuYaLLn B XpaHUTe, TEXHUS XUMUYEH U MUKPOBMONOrMyeH aHanus u
KOHTpO-.

Y4ebHuAT nnaH BkIoYBa:

e 3a crneumanuaaumm ,AHanM3 n KOHTpPOn Ha xpaHuTe* n Xumus u MUKpobronorus Ha
XpaHuTe":

®  3a4bIDKUTENHN AUCUMNIVHK U M3bupaemMu AMCUMNIMHM OT creumanvavpa-
wus moayn — 39 ¢ o6y, xopapuym 2265 vaca (97,5 %). Te rapaHTMpaT U3MbIHEHWNETO

Ha HapepbaTta 3a gbpxaBHU U3NCKBaHWSA 3a npuaobuBaHe Ha BuclLe obpa3oBaHue B

OKC ,bakanasbp®, kKaTo oTpassiBaT 1 nonutukarta Ha YXT;

e un3bupaemu gucumnnuHm 2 ot 4 ¢ obuwy xopapuym 60 yaca (2,5 %). Te ca
noabpaHu Taka, Ye ga 3agbnbo4vaTt 3HaHWATa Ha CTYAEHTUTe, KakTo 1 Aa rv nogrot-

BSIT 3@ €BEHTYyarHo npogbikaBaHe Ha obpasoBaHueTo B cneggatyata OKC ,Maructsp®.

CoblwmTe AaBaT Bb3MOXHOCT 3a MHAUBMAYaneH n3bop v 3a nosuwaBaHe NoAroToBkaTa

Ha CTyQeHTUTe B onpeaerieHo HanpaBreHune;

e chakynTaTMBHM ANCUMNNUHN — 6 € 06LL xopapuyM 225 Yyaca, kouTo npu n3bop

OT CTYAEHTUTE HOCSIT AOMbIHUTENHO 17 KpeauTa.

e 3a cneumanusaumm ,EKonorns n KOHTPON Npu NPOVU3BOACTBOTO HA XpaHuW™:

e 3a4bIDKMTENHN AUCUMNIIMHWU U M3BupaemMu AMCUMNIMHK OT crneumanvavpa-
wmsa mogyn — 39 ¢ obuwy xopapuym 2265 vaca (97,5 %). Te rapaHTMpaT U3MbIIHEHNETO

Ha Hapepbata 3a AbpXaBHU M3WCKBaHUs 3a nNpugobuBaHe Ha Buclle obpasoBaHve B

OKC ,bakanasbp®, kaTo oTpassiBaT 1 nonutukarta Ha YXT;

e un3bupaemu gucumnnuuHm 2 ot 4 c obw xopapuym 60 yaca (2,5 %). Te ca
noabpaHu Taka, Ye ga 3agbnbovaTt 3HaHWATa Ha CTYAEHTUTE, KakTo 1 Aa rm noarot-

BAT 3@ €BEHTyarnHo npoabipkaBaHe Ha 06pa3oBaHmeTo B cnefgaliata OKC ,Maructbp®.

CoblwmTe gaBaTt Bb3MOXHOCT 3@ MHAUBMAYaneH n3bop 1 3a nosuwaBaHe NOAroToBkaTa

Ha CTyQeHTUTe B onpeaeneHo HanpaBreHue;

e (haKkynTaTMBHM ANCLMMNUHKN — 6 C 06LL xopapuyM 225 yaca, kouTo npu n3bop

OT CTYAEHTUTE HOCAT AOMbIHUTENHO 17 kpeauTa.

VI. TEXHUWYECKO OCUI'YPABAHE

PbkoBoauTen Ha Kategpa
»AHaNMUTU4YHa XUMua“:
(4n. Kop. npod. A.T.H. A. NaBnoB.)
PbkoBoauTen Ha Kategpa
»Mukpobuonormna“:
(npod. A.T.H. 3. [leHKOBAa)
PbkoBoauTen Ha Kategpa
,»OpraHm4yHa xumma“:
(npod. A.H. nHx.-xum. . leHeB)

PbkoBoauTen Ha kateapa
»/HXeHepHa ekonorna“:

(npod. a-p LB.. NMpokonos)
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Ha cTyneHTuTe e ocurypeHa cpefia 3a NOAroToBKa, KOSITO € Ha PaBHULLETO Ha CbBpe-

MEHHUTE TEXHONOrMn Ha o6yt-|eH|/|e. T4 BkntoYBa:

e paboTa B TEXHONOTMNYHU, XMMUYHW 1 MUKPOBKonornyHn naboparopum;

e paboTa C KOMMIOTBPHM KNacoBe OT NEPCOHAIHU KOMMIOTPU.

VIl. HAYYHO-UH®OPMALIMOHHO OBCIYXXBAHE
OcbluecTBsBa Ce Ha OCHOBaTa Ha:

e  6Hubnuotekata Ha YXT — nHcpopmMaumMoHHOTO obcnyxBaHe BKMOYBa crpa-
BOYHO-6MBNMorpadcka AENHOCT, HayvyHO-TEXHWYecka mponaraHga 4vpes uHdgopmauu-
OHHW M34aHWS U CUTHamMHW NIMCTOBE, Hay4YHO-TEXHUYECKN MeponpuaTus. B MmomeHTa Ha
pasnonoxeHue ca cnegHute Tpy 6asu aaHHu:

— Food and Human Nutrition in AGRIS;

— Current contents — Agriculture, Biology and Environmental Sciences; Engineer-
ing, Technology and Applied Sciences;

— Scopus u Sciencedirect.

e  B3aUMOAENCTBME C MpexaTta OT BubnmMoTeyHO-MHOPMALMOHHM OpraHn Ha
pPasnuyHn paBHULLA;

e KHWXapHuuaTa Ha YXT — ocurypsia 4OCTBMN A0 HOBOM3NA3Ma TeXHMYecka n
cneuuanHa nutepaTypa;

e cekTop ,MIH(pbOpMaLIMOHHN TEXHONOMMN N KOMYHUKaLUMKn® Ha YXT.

Y4eOGHUAT NNnaH e:

e obcbaeH Ha 3acepanve Ha KC npu kaTtegpa ,AHanutuyHa xvumus* (MpoTokon
Ne 241/16.05.2016.);

e o0bcbaeH Ha 3acegaHue Ha KC npu kategpa ,OpraHunyHa xumus” (MpoTokon
Ne 5/16.05.2016 r.);

e obcbaeH Ha 3acepaHve Ha KC npu kateapa ,Mukpobuonorus xumms* (Mpo-
Tokon Ne 7/16.05.2016 r.);

e 06cbaeH Ha 3acefaHue Ha KC npu kaTegpa ,MHxeHepHa ekonorus® (MpoTo-
ko Ne 6/21.02.2016r.);

e npueT Ha 3acefaHne Ha ®C (MpoTokon Ne22/27.06.2017 r.);

e npueT Ha 3acefaHue Ha AC (MpoTokon Ne 21/07.07.2017 r.);

e akTyanuaupaH Ha 3acegaHue Ha AC (MpoTokon Ne 47/01.07.2019.);

e BrfM3a B cuna ot y4yebHarta 2019/2020 r.

e 3a ctygeHTute or Il kypc (npueTn npes yyebHarta 2018/2019) amcumnnuHaTa

»,Ono3HaBaTtenHa npaktuka“ ot |l cemectbp ce ussexaa B Il cemectbp (yyebHa

2019/2020 r.).

Ha TexHonorunyeH cakynreT:

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



