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* BbB Bpb3ka C u3nbnHeHneTo Ha [POEKT ,,CTLNKA KbM HOBO OBPA3OBATEMHO BbLAEWE C EMNEKTPOHHU ®OPMU HA OUCTAHLUMOHHO OBYYEHME“ ([Jorosop
BG051P0O001-4.3.04-0008, dpmHaHcupaH no ONEPATVBHA MPOTPAMA ,PA3BUTVE HA YOBELLKUTE PECYPCW®, Cb(MHaHCcUpaHa oT EBPOMENCKNA CbiO3 Ype3 EBPOMENCKM COLUMANEH
®OHO n brogxeTta Ha PENYENVKA BbirAPKsA), no npeanoxenne Ha ®C Ha TexHomnorndeH dakynTeT (MPoTokon Ne 16/11.07.2013 r.) n Bb3 ocHoBa Ha pelleHue Ha AC Ha YXT
(MPoTokon Ne 19/12.07.2013 r.) oT yyebHaTta 2013/2014 r. ce BbBeXaAa AMCTAHLMOHHO OOy4YeHNE MO HSAKOM AvcumnnuHW. [Nopagm ToBa AMcTaHuMoHHaTa opma Ha obyyeHve
e oTbensasaHa Ha TUTynHaTa cTpaHuua Ha YYebHNsA nnaH, a KOHKPETHUTE ANCUMNIMHN — B kKonoHa 11 Ha TabnuumTe kbM Toukm ll n 1V.

BbB Bpb3ka ¢ nanbnHeHneTo Ha MPOEKT ,,YCHbBBLPILEHCTBAHE HA CUCTEMATA 3A YNPABMEHWE HA PABOTHUTE MPOLIECU B YHUBEPCUTETA MO XPAHUTENHWU TEXHONOMMU — I'P.
Mnosams* (Jorosop BG051P0O001-3.1.08-0012, cdmHaHcupaH no OMEPATVBHA NMPOTPAMA ,PA3BUTUE HA YOBELWKWUTE PECYPCU", Cb(MHaHCMpaHa oT EBPOMENCKUA CbHIO3 Ype3
EBPOMENCKN COLMANEH ®OHA 1 BrogpxkeTa Ha PENYBNUKA BBIrAPUA) e BbBeeHa eAnHHa cuctemMa OT KoAoBe Ha y4ebHuTe OUCLMNNNHK, KOUTO ca nNpueTn ¢ peweHuns Ha ®C Ha
TexHonornyeH dakyntet (MPoTokon Ne 43/25.06.2015 r.) n AC Ha YXT (Mrpotokon Ne 37/03.07.2015 r.).

I. KBANTMOUKALIMOHHA XAPAKTEPUCTUKA

OvnnomMnpaHuaT uHxeHepc 0b6pasoBaTenHo-kBanudukaumMoHHa CTeneH
“‘BAKAJIABBP” no cneuunanHoct “TexXHOnornua n Ka4ecTBo Ha XpaHu’ nornyyasa
lwmpokonpodecnoHanHa TEXHOMOMMYHa MNOAroTOBKa, CBbp3aHa C  BOAELLM
HanpaBneHus Ha XpaHuTenHata WHAYCTpusA: mecogobms u MmeconpepaboTka K
punbonpepaboTBatenHa uHAyCcTpusA; npepaboTka Ha MMASKO U MPOW3BOACTBO Ha
MIIEYHW NPOAYKTW; XNagunHO CbxpaHeHue u npepaboTka Ha nnogose wu
senenuyumn. MNpuoobueat ce n Heobxoaumute 6a3oBM NO3HaHUA B obnactra Ha
KOHTpoOna 1 ynpaBneHNeTO Ha KA4YeCTBOTO Ha XpaHUTE.

Hapen c obuwoTtexHornorMyHata noarotoBka B obnacTta Ha XpaHute,
CTyOeHTUTe nony4aBaT 3aabnboyeHn Mo3HaHus B efHa, no u3bop, OT TpuTe
crneupanusauum:

TexHomoeuss Ha mecomo u pubama: TexHonormss Ha Mecopobusa
(TONNOKPBBHU KMNaHUYHU XMBOTHW, foOMBa M obpaboTkata Ha Meco OT 3alum 1
OMBEY); TEXHOMNMOrMs Ha MecHWTe npoaykTu (nomydabpukatn OT MIeHu Meca,
BapeHn mManoTpanHW NpoayKTu, NONyTpaHu M TpanHW BapeHOo MyLUeHW carnamu,
CYpPOBO CyLLEeHu konbacu n genukatecu ot HepasapobeHo Meco 1 Ap.); TEXHOMNOrms
Ha NTUYETO Meco (CyXO3eMHW W BOAOMMaBaluy NTUUM); TEXHOMOrMs Ha pubarta u
pnbHUTE nNpoayKTWM (OXMageHn, 3amMpaseHW, BesiHW, MapWHOBaHW, CYLUEHWU,
onyLleHn pubHM NPOAYKTU, KaKTO M HauymHuTe 3a obpaboTka Ha xamBep W Apyru
HepuBHN MOPCKN CYPOBUHN).

TexHomoeuss Ha MISSKOMO U MJIeYHUme fpoOyKmu:. TEXHOMNorus Ha
MIie4yHokucenuTe npoayktn (6bnrapcko kuceno MRSKO WM APYrM  BUOOBE
MIEYHOKUCENN NPOAYKTM); TEXHONOMMA Ha TpawHUTE MIEYHU NPOAYKTM
(nacTbopu3npaHn U CTEPUNN3UPaAHN MIIEKA, MIIEYHO MAacro, MIIEYHU KOHCEPBU U
CYyXV MIIEYHM MPOAYKTW); TEXHOMOIMMSA Ha cupeHeTo (Osno canamypeHo CUpeHe,
KallkaBan v OpyrM BMOOBE CUPEHE); MUKPOBMOMNOrMs Ha MASKOTO M MIEeYHUTe
NpoaYyKTKW; TEXHONOIMYHO ob3aBexaaHe B MreyHaTa NpOMULLNEHOCT.

TexHomnoeus Ha npodykmume om r100o8e U 3e/1eHYyyU: TEXHONOIMA Ha
cTepunuavpaHuTe npoaykTM (MrogoBu KOMMOTW, HaTypanHA U MapyHOBaHU
3eMeHYyLM 1 3eNEeHYYKOBM ACTUS TUM NIOTEHWLA); TEXHOMOMMSA Ha OXNajeHuTe u
3amMpaseHuTe NNoAOBE U 3eMeHYyLN; TEXHOMOMMS Ha MogoBuTe COKOBE, MopeTta u
HeKTapu; TEeXHONMOrMs Ha 3EeNleHYyKOBMTE COCOBE (QOMaTeH COC TuM KeTyyn);
TEXHOMOrMs Ha NroJoBUTE KOHMUTIOPW, MapManaguM W cnagka; TeXHONorns Ha

cyweHute nnopgose n 3eneH4vyum n TexHonorna Ha

hepMeHTUpPaHUTE 3eNeHYYLN.

OvnnomnpaHuaT uHXeHep ¢ obpasoBaTenHo-kBanMdukaumMoHHa CTeneH
“BAKAJIABBP” no cneuunanHocT “TexHonormsa n Ka4ecTBO Ha XpaHWU’ npuTexasa
3HaHWUSI U YMEHUS, KOUTO My JlaBaT Bb3MOXHOCT Ja:

d nnaHupa, opraHuMavpa W KOHTPONMpa TEXHOMOrMYHWTE MpoLecn npu
npepaboTkaTa Ha Meco, puba, MNAKo, NNIOAOBE U 3eNEeHYYLIM;

d KOHTpONupa Ka4ecTBOTO Ha CypoBWHMTE, nonydabpukatute u rotosute
NPOAYKTH;

d paspaboTBa M BHeapsiBa cucTeMu 3a ynpaBsreHve Ha GesonacHocTTa u
KayeCTBOTO Ha XpaHuTe;

. pPBbKOBOAM  MPOBEXOAHETO
MUKpPOBMONorMyeH aHanms;

. pa3paboTBa TEXHOMOrMYHa LOKYMEHTALMSA U BHeOPsiBa HOBUM aCOPTUMEHTU
XPaHWUTENHU NPOOYKTU.

OunnoMunpaHusaT uHxeHep € obpasoBaTenHo-kBanugukaumoHHa CTemneH
“BAKAJIABBP” no cneumanHocT “TexHonorusa u Ka4ecTtBo Ha XpaHu’ MOXe Ja ce
peanuanpa KaTo:

. PBbKOBOAMTEN Ha NPOM3BOACTBOTO WM TEXHOMOr B NpeanpuaTis 3a
npepaboTka Ha Meco, pnba, MsiKo, NNOA0BE W 3EMNEHYYLK;

noanpaBKkuTe;

Ha CEH30peH, PU3NKO-XMMUYEH n

. MEHUXKBP MO KAYECTBOTO Ha XpaHWTe B NMPOWU3BOACTBEHM WU TbProBCKU
npeanpusaTus;

. pbkoBoOWTEN  Ha  nabopaTopuM 338  XMMMWKO-TEXHOSIOTMYEH U
MWKPOBUONOrMYEH KOHTPO B NPOVU3BOACTBEHN NPEANPUATUS;

. pbKOBOAWTEN UM EKCMEPT B €KUNu 3a pa3paboTBaHe Ha HOBW MPOAYKTU U
TEXHOMoru;

. ekcnepT no 6esonacHOCTTa M KavyecTBOTO Ha XpaHWTe B cuctemata Ha
omumanHus (MHCTUTYLMOHAMNHNSA) KOHTPOT.



Il. POHO YYEBHO BPEME (cegmunuum)
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lll. YMEBEH MNAH - PEOOBHO OBYYEHME

CneuunanHoct ,,TEXHOJIIONMA U KAYMECTBO HA XPAHU*
O6pasoBaTtenHo-kBanudukaumoHHa cteneH ,,BAKAJIABBP

[ll. CURRICULUM = FULL TIME

Programme:FOOD TECHNOLOGY AND QUALITY
Education and QualificationDegree:BACHELOR
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| KYPC, | CEMECTBP (15 CEOMULIN) 1° YEAR, 1° SEMESTER (15 WEEKS)
3aabmKUTENHN AUCLUNIIMHKU Compulsory Courses
1 21.02 Buclwa matemaTtuka 60 30 30 — M — 5,0 — Higher Mathematics
2 21.06 MpunoxHa umauka 60 30 — 30 4 — 5,0 — Applied Physics
3 01.03 HeopraHnyHa xumus 45 30 — 15 4 — 5,0 — Inorganic Chemistry
4 03.01 OpraHnyHa xmmus 45 30 — 15 4 — 5,0 — Organic chemistry
5 23.01 MHdopmaumoHHa TexHrka 1 45 15 . 30 T0 . 50 na Information Engineering and Technolo-
TEXHOMNOMMM ay
07.01.01
07.02.01 « - . .
CneunanuavpaH 4yxg eavk” / Specialized foreign Language* // Spe-
6 07.03.01 c 6 - 30 — — 30 TO — 3,0 — iAlized Bulaari o
07.04.01 neunanunsnpaH 6bnrapcku e3mnk cialized Bulgarian Language
07.16.01
7 29.01 dunanyecko Bb3NUTaHNE U CNopT (60) — — (60) — — 2,0 — Physical Education and Sport
obLo 285 135 30 120 4/2 — 30,0 1 TOTAL
| KYPC, Il CEMECTBP (15 CEOMULIN) 1° YEAR, 2""SEMESTER (15 WEEKS)
3aAbmKUTENHN AUCLUNIIMHU Compulsory Courses
23.04 CratucTtuka 45 15 — 30 TO — 4.0 — Statistics
> 22 29 TexHnyecka MexaHuKka U UHXeHepHa 60 30 . 30 " KP 5.0 . Techn_lcal mechanicsand engineering
rpaduka graphics
3 02.01 AHanutuyHa xmmus 90 45 — 45 4 — 7,0 — Analytical Chemistry
4 03.05 XYMWsi HAa NPUPOOHUTE CbEANHEHNSI 60 30 — 30 4 — 5,0 — Chemistry of natural substances
5 25 02 MpunoxHa enekTpoTexHuka u 30 15 . 15 " . 40 . App]led electrical engineering and elec-
eNeKTpoHuKa tronics
07.01.01
07.02.01 « . . .
CneumanuaunpaH 4yxg esuk™ / Specialized foreign Language* // Spe-
6 07.03.01 c 6 - 30 — — 30 TO — 3,0 — ialized Bulaarian L o
07.04.01 neunanunsnpaH 6bnrapcku e3mnk cialized Bulgarian Language
07.16.01
7 29.01 duranyecko Bb3NUTaHUE U CNopT (60) — — (60) — — 2,0 — Physical Education and Sport
8 50.01 OnosHaBaTenHa npaktuka — 1 ceamuua (30) — — — — — 1,0 — {/r\l/técéguctory Practical Training — 1
obLlo 315 135 — 180 4/2 — 31,0 — TOTAL
ObUWO 3A TOOAMHATA 600 270 30 300 8/4 1 61,0 1 TOTAL FOR THE YEAR

* — 32 6bArapcky CTyaeHTU; ** — 3a YyaecTpaHHU CTYAEHTH

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

11.13 XpaHWUTENHO-BKycoBaTa NpOMULLNEHOCT 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 BKYCOBM 60 30 30 " o 6.0 Additives in foods and fragrance prod-
npoayKTu ucts
4 04.18 Brnoxmmuna— lvact 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 CneunanuanpaH vyxg esuk™ / Specialized foreign language* // Spe-
6 07.03.01 CneumnanuanpaH 6brrapckn eamk* 30 T T 30 TO - 3.0 | cialized Bulgarian Language**
07.04.01
07.16.01
7 50.01 OnosHaBaTtenHa npaktuka — 1 cegmuua (30) — — — — — 1,0 — {/r\]/técéguctory Practical Training — 1
dakynTaTMBHa AMCLUNIINHA Optional Course
8 29.01 Pdur3nyecko Bb3NUTaAHNE U 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
obLo 315 150 15 150 4/2 1 31,0 1 TOTAL
Il KYPC, IV CEMECTDBP (15 CEAMULN) 2" YEAR, 4" SEMESTER (15 WEEKS)
3agbmKUTeNnHU QUCLMNIIUHN Compulsory Courses
1 11.86 MeHVIXXMBHT Ha NnpeanpuaTusaTa B 30 30 . . TO L 3.0 . Management of Ent'erprises in the Food
XPaHWUTENHO-BKyCcOBaTa NPOMMWLLIIEHOCT and Flavour Industries
2 24.02 [Mpouecu n anapatn — Il yact 75 30 — 45 n KP 6,0 na Process Engineering — Part 2
3 04.19 Buoxumusa— Il vact 60 30 — 30 n — 6,0 na Biochemistry
4 26.01 ABTOMaTU3aLMA 45 15 — 30 4 — 4.0 — Automation
5 06.53 Ekonorns n oxpaHa Ha Tpyaa 60 30 — 30 TO — 4,0 — Ecology and labor protection
6 01.01 DUBNKOXMMUA U KoTongHa XMMnsA 90 45 — 45 n — 7,0 — Physical and Colloidal Chemistry
7 50.01 OnosHaBaTtenHa npaktuka — 1 cegmuua (30) — — — — — 1,0 — {/r\]/técéﬁuctory Practical Training — 1
®dakynTaTMBHa AUCLUNIINHA Optional Course
8 29.01 dur3nyecko Bb3NUTaAHNE U CNOPT (30) — — (30) — — (1,0 — Physical Education and Sport
07.01.01
07.02.01 CneumanuaupaH Jyxng esuk*/ Specialized foreign language* // Spe-
9 07.03.01 ¢ - (30) — — (30) TO — (3,0 — L . -
07.04.01 neumnanmanpaH 6bArapcku esmk cialized Bulgarian Language
07.16.01
obLlo 360 180 — 180 4/2 1 31,0 2 TOTAL
ObUWO 3A TOONHATA 675 330 15 330 8/4 2 62,0 3 TOTAL FOR THE YEAR

* — 32 ObNrapcku CTyQEHTH; ** — 33 YyAeCcTpaHHU CTYAEHTH

* — for Bulgarian Students; ** — for Foreign Students
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Il KYPC, V CEMECTDBP (15 CEOAMULW) 3 YEAR, 5" SEMESTER (15 WEEKS)
3aabmKUTeNnHN AUCLUNIIUHU Compulsory Courses
1 05.01 | Mukpobuonorus 75 30 — 45 n — 6,0 — Microbiology
2 08.35 | CypoBvHO3HaHWe Ha MecoTo u pubarta 60 30 — 30 n — 6,0 — Meat and fish raw materials
3 09.05 | CypoBvHO3HaHME Ha MNSAKOTO 60 30 — 30 n — 6,0 — Milk raw materials
4 10.01 CypoBMHO3HaHME Ha NNIOAOBETE ¥ 60 30 — 30 TO — 6,0 — Fruit and vegetable raw materials
3eneHyyuymnTe
5 10.17 | XnagunHa TexHuKa 1 TexHomorus 75 30 — 45 Z — 6,0 — Refrigeration equipment and technology
PakynTaTMBHU ANCLUNIIUHU Optional Courses
6 03.25 MexaHuabm Ha XMMUIHATE NpoLecH B (30) (15) — (15) TO — (3,0) — Chemical Processes in Food Technology
XpaHUTENHUTE TEXHOMOMMM
7 10.49 )F(’;a:{iﬂ?ga% v CTanAapTvsaums Ha (30) (15) (15) — TO — (3,0) — Food regulation and standardization
ObLlWO | 330 150 — 180 4/1 — 30,0 — TOTAL
Il KYPC, VI CEMECTBP (15 CEAMULN) 3" YEAR, 6"SEMESTER (15 WEEKS)
3agbmKUTeNnHU QUCLMNIIUHN Compulsory Courses
1 08.36 IZ);IHL?:OFMH Ha NpoayKTuTe OT Meco, puba 75 45 . 30 " . 8.0 . Igt(':shnology of meat, fish and egg prod-
10.52 TexHonorus Ha NpoayKTUTe OT NIOAOBE U 75 45 . 30 " . 8.0 . Technology of fruit and vegetable prod-
3eneHYyLm ucts
09.13 | TexHonorus Ha MrIeYHUTE NPOAYKTH 75 45 — 30 n — 8,0 — Technology of dairy products
10.20
4 09.15 | Y4ebHa npakTuka — 2 ceaMmnum (45) — — — — — 4,0 — Practical Training — 2 Weeks
08.14
N36upaemu gaucumnnuuum (1 ot 2) Elective Courses (1 of 2)
5 10.09 | YnpaBneHue Ha Ka4ecTBOTO 30 15 — 15 TO — 2,0 — Quality Management
6 28.12 | OnakoBaHe Ha XpPaHUTENHWN MPOAYKTH 30 15 — 15 TO — 20 aa Food Packaging
OBLIO | 255 105 — 105 3/1 — 30,0 (1) TOTAL
OBLO 3ATOAUHATA | 585 215 — 285 712 — 60,0 (1) TOTAL FOR THE YEAR
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IV KYPC, VIl CEMECT®BP (15 CEOMULN) 47 YEAR, 77 SEMESTER (15 WEEKYS)
3aabmKUTeNnHU AUCLUNIIUHA Compulsory Courses
1 10.53 | XnmagunHa noructvka 60 30 — 30 TO — 4,5 — Refrigeration logistics
2 10.54 SaKOHOQATENCTEO U KOHTPON B 60 30 — 30 7 — 4.5 — Legislation and control in the food chain
XpaHuTenHarta Bepura
10.20 . - .
3 09.15 Y4ebHa npakTuka — 2 cegmuum (no (60) . . (60) . . 45 . Praptlcal Training — 2 Weeks (by special-
cneumanusaumm) ization)
08.14
Cneuuvanusauuu(1 ot 3) Specialization(1 ot 3)
Cneumanunsaums ,,TexHonorusi Ha MmecoTo u pubara“ Specialization ,,Technology of meat and fish“
08.02 Is(’)‘;‘;ff;"" Ha pubata v pubHTe 75 s | — | 30 n — | 60 | — | Technology of fish and fish products
5 08.04 | TexHonorusi Ha MECHUTE NPOOYKTU 75 45 — 30 Z — 6,0 — Technology of meat products
6 08.03 | TexHomnorusi Ha NTUMETO MECO U AnuaTta 60 30 — 30 Z — 4,5 — Technology poultrymeat and eggs
Cneuvanunsaums, TexHonorusi Ha MINSKOTO U MIleYHUTe NPOAYKTU Specialization,, Technology of milk and dairy products*
4 09.02 g/lpmg:;gﬁonorm Ha MIIAKOTO 11 MneqHnTe 75 45 — 30 7 — 6,0 — Microbiology of milk and dairy products
09.06 | TexHonorus Ha CMPeHeTo 75 45 — 30 Z — 6,0 — Technology of cheese
09.19 :Sé;;g:l:m Ha MnedHokncenire 60 30 — 30 7 — 4,5 — Technology of fermented dairy products
Cneuunanusaums, TexHonorusi Ha NpoayKTUTe OT NNIoAOBE U 3eNeHYyLn“ Specialization,, Technology of fruit and vegetable products*“
4 10.55 TexHonorus Ha CTepunuanpaHmTe u 75 45 — 30 7 — 6,0 — Canned and dried product technology
CYLUEHMTE NPOAYKTH
5 10.56 XnagunHa TeXHOMNornst Ha NNoaoBeTe 1 60 30 . 30 " . 6.0 . Fruit and vegetable refrigeration technol-
3eneHyyumnTe ogy
6 10.57 TexHonorn4yHo o63aBexaaHe npu 75 45 . 30 n . 45 . Technological equ!pment in fruit and
npepaboTkarta Ha N10A0BE U 3eMNeHYyLM vegetable processing
obLlWo 330 180 — 150 4/1 — 30,0 — TOTAL




IV KYPC, VIl CEMECTBP (10 CEAMULN)A™ YEAR, 8" SEMESTER (10 WEEKS)

3agbmxutenHm gucumnnmHnCompulsory Courses

Cuctemu 3a CaMOKOHTpPO Npwn

1 09.54 60 30 — 30 7 — 4,5 — Self-control systems in food production
NPOM3BOACTBOTO HA XpaHu
10.21 MpepaunnomeH ctax - 4 cegmuum- no Pre-graduation Internship — 4 Weeks- by
2 08.15 (120) — — — TO — 5,0 — SR
0916 | cneuvanusauuu specialization/
10.22 . L .
3 0816 | ApPxaseH uanut /unnomHa pabora — (250) _ _ _ " _ 10,0 _ FinalExamination/BachelorThesis - by
09.17 | MO cneumanusaummn specialization
Cneumanusaumu(1 ot 3) Specialization(1 ot 3)
Cneuvanunsaums ,,TexHonorns Ha MecoTo u pubarta“ Specialization ,,Technology of meat and fish*
4 08.06 TexHonornyHo o63aBexagaHe B MecHaTa 75 45 _ 30 " KP 6.0 _ Technologlcal equipment in meat and
1 pubHaTa NPOMMLLSIEHOCT fish industry
08.05 | Mwukpobuonorusi Ha MecoTo 1 pubarta 60 30 — 30 Z — 4,5 — Microbiology of meat and fish
Cneunanunsauyms, TexHonoruss Ha MINAKOTO U MIIe4YHUTE NPOAYKTU Specialization,, Technology of milk and dairy products“
4 09.55 TexHonornyHo o63aBexaaHe B MrievyHaTa 75 45 _ 30 " KP 6.0 _ Technological equipment in dairy indus-
NPOMULLINEHOCT try
5 09.38 :Sé;;?ﬁ:m Ha TpalruTe MnetHu 60 30 — 30 n — 4,5 — | Technology of shelf-stable dairy products
Cneumanusaums ,,TexHonorusa Ha NPpoayKTUTE OT NNOAOBE U 3eNleHYyumn“ Specialization ,,Technology of fruit and vegetable products“
10.58 | TexHonorus Ha cokoseTe u 60 30 _ 30 " . 6.0 _ Fruit juice and concentrated product
KOHLEHTpMpaHUTE NpoayKTu technology
10.59 Xnagundn mMmalvHn U MHcTanaumm 75 45 — 30 M KP 4.5 — Refrigeration machines and installations
OobLWo 195 105 — 90 3/1 1 30,0 TOTAL
OBLLO 3A TOOUHATA 525 285 — 240 712 1 60,0 — TOTAL FOR THE YEAR
ObLWO 3A 4 roguHU OBYYEHUE | 2400 1200 45 1155 | 30/12 4 243,0 TOTAL FOR THE 4 YEARS TEACHING




IV. YYEBEH NMNAH - 3A00O4YHO OBYYEHUE
CneuuanHoct ,,TEXHONOIMAN KAYECTBO HA XPAHU*“
O6pasoBaTtenHo-kBanudukaumoHHa creneH ,,BAKAJIABBP

[ll. CURRICULUM = PART TIME

Programme:FOOD TECHNOLOGY AND QUALITY
Education and QualificationDegree:BACHELOR

AyauTtopHa 3aeTocT KoHTpon g
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| KYPC, | CEMECTBLP 1% YEAR, 1* SEMESTER
3aAbmKUTENHN AUCLUNIIMHU Compulsory Courses
1 21.02 Buclwa matemaTtuka 30 15 15 — M — 5,0 — Higher Mathematics
2 21.06 | MNpunoxHa ursnka 30 15 — 15 4 — 5,0 — Applied Physics
3 01.03 | HeopraHnyHa xumwus 23 15 — 8 4 — 5,0 — Inorganic Chemistry
4 03.01 | OpraHuyHa xumus 23 15 — 8 4 — 5,0 — Organic chemistry
5 23.01 | NHdopMaumoHHa TEXHUKA 1 TEXHOMNOrMK 23 8 — 15 TO — 50 aa :Jnyformatlon Engineering and Technolo-
08.34 MuausugyanHa pabota c
6 10.39 ANBULY P — — — — — — 5,0 — | Individual work with the lectures
09.44 | MPpenopasarenu
obLlo 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 TexHu4yecka MexaHuKa 1 MHXeHepHa 30 15 . 15 " KP 50 . Techn_lcal mechanicsand engineering
rpaduka graphics
3 02.01 | AHanuTnyHa Xumus 45 22 — 23 4 — 7,0 — Analytical Chemistry
4 03.05 Xnmus Ha NPUPOAHNTE CbEANHEHUS 30 15 — 15 n — 5,0 — Chemistry of natural substances
5 25 02 MpunoxHa enekTpoTexHuka u 15 7 . 8 " . 40 . App_lled electrical engineering and elec-
EeNeKTPOoHMKa tronics
08.34 MHamempyanHa pabota ¢
6 10.39 avenay p — — — — — — 6,0 — | Individual work with the lectures
09.44 | MPenopasarenu
obLWo 143 67 — 76 4/2 — 31,0 — TOTAL
OBLLO 3A TOOUHATA 272 135 15 122 8/4 1 61,0 1 TOTAL FOR THE YEAR
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Il KYPC, Il CEMECTHP 2" YEAR, 3" SEMESTER
3agbmKUTeNnHU AUCLUNIIUHU Compulsory Courses
1 20.03 MkoHOMWMKa Ha npeanpuaTusTa B 23 15 8 o T0 - 4.0 . Economics of Food and Flavour Industry

XPaHWUTENHO-BKycOBaTa NPOMWLLIIEHOCT Enterprises
2 24.01 | MNpouecu 1 anapatwu - | yact 30 15 — 15 4 — 6,0 aa Process Engineering — Part 1
3 06.05 [o6aBku 3a XpaHWUTENHM N BKYCOBHU 30 15 15 " 6.0 Additives in foods and fragrance prod-
npoaykTn ucts
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
08.34 MupusupyanHa pabota c - )
6 10.39 — — — — — — 5,0 — Individual work with the lectures
09.44 | MPenopasarenu
dakynTaTMBHa AUCLUNIIUHA 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
OoBbLO 123 75 8 60 4/2 1 32,0 1 TOTAL
Il KYPC, IV CEMECTBHP 2" YEAR, 4" SEMESTER
3agbmKUTeNnHU QUCLMNIIUHN Compulsory Courses
1 11.86 MeHVIKMBHT Ha NpeanpusaTusaTa B 15 15 . . T0 . 3.0 . Management of Ent.erprises in the Food
XPaHWUTENHO-BKyCcOBaTa NPOMMWLLIIEHOCT and Flavour Industries
2 24.02 [Mpouecu 1 anapatn — Il yact 38 15 — 23 n KP 6,0 na Process Engineering — Part 2
3 04.19 | Buoxumus — Il vact 30 15 — 15 4 — 6,0 aa Biochemistry
4 26.01 | ABTomartusaums 23 8 — 15 4 — 4,0 — Automation
5 06.53 | Exonorusi u oxpaHa Ha Tpyda 30 15 — 15 TO — 4,0 — Ecology and labor protection
6 01.01 DUBNKOXMMUA U KoTongHa XMMnsA 45 22 — 23 n — 7,0 — Physical and Colloidal Chemistry
obLlo 181 90 — 91 4/2 1 30,0 2 TOTAL
OBLLO 3A TOOUHATA 324 165 8 151 8/4 2 62,0 3 TOTAL FOR THE YEAR
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lll KYPC, V CEMECTDHP 3" YEAR, 5"SEMESTER
3agbmKUTEeNTHU AUCUUNIIMHU Compulsory Courses
1 05.01 | Mukpobuonorus 38 15 — 23 n — 6,0 — Microbiology
2 08.35 | CypoBMHO3HaHWE Ha MecoTo u pubaTa 30 15 — 15 n — 6,0 — Meat and fish raw materials
3 09.05 | CypoBvHO3HaHME HA MNSKOTO 30 15 — 15 n — 6,0 — Milk raw materials
4 10.01 CYpOBMHO3HaHME Ha MNIOAOBETE ¥ 30 15 — 15 TO — 6,0 — Fruit and vegetable raw materials
3eneHvyumnTe
5 10.17 | XnagunHa TexHuKa 1 TexHomorus 38 15 — 23 n — 6,0 — Refrigeration equipment and technology
®dakynTaTUBHU AUCLUNIIVHU Optional Courses
6 03.25 MexaHu3LM Ha XUMUMHUTE NpoLIEcH B (15) 7 — (8) TO — (3,0) — Chemical Processes in Food Technology
XPaHUTENHUTE TEXHOIOMM
7 | 1049 Eggmfga“e Vi CTaRAapTsaums Ha as) | (@) 8) — TO — | 30 | — | Food regulation and standardization
OBLIO | 166 75 — 91 4/1 — 30,0 — TOTAL
Il KYPC, VI CEMECTHP 3" YEAR, 6"SEMESTER
3agbmKUTeNHU QUCLUNITUHU Compulsory Courses
1 08.36 IZ);IHL?:OFMH Ha NpoayKTuTe OT Meco, puba 38 23 . 15 " . 8.0 . Igt(':shnology of meat, fish and egg prod-
2 10.52 TexHonorusa Ha NPoAyKTUTEe OT NIIOO0BE U 38 23 . 15 . 8.0 . Technology of fruit and vegetable prod-
3eneH4Yyumn ucts
3 09.13 | TexHonorus Ha MrIeYHUTE NPOAYKTH 38 15 — 23 — 8,0 — Technology of dairy products
10.39
4 09.44 MupueuayanHa paboTta c npenogasatenu — — — — — — 4,0 — Individualwork with the lectures
08.34
N3bupaemu gaucumnnuum (1 ot 2) Elective Courses (1 of 2)
5 10.09 | YnpaBneHue Ha Ka4ecTBOTO 15 7 — 8 TO — 2,0 — Quality Management
6 28.12 OnakoBaHe Ha XpaHUTENHU NPOAYKTU 15 7 — 8 TO — 2,0 na Food Packaging
OobLOo | 129 76 — 61 3/1 — 30,0 (1) TOTAL
OBLLO 3A TOOUHATA | 295 151 — 152 712 — 60,0 1) TOTAL FOR THE YEAR

_11_




O @ ] 3) [ @ TEeTEOTOITE 1O [0]a] 1
IV KYPC, VII CEMECTbHP 47 YEAR, 77 SEMESTER
3aabmKUTENTHU OUCUUNTIMHU Compulsory Courses
1 10.53 | XnagunHa normctvka 30 15 — 15 TO — 4,5 — Refrigeration logistics
2 10.54 3aKOHOJATENICTBO U KOHTPON B 30 15 — 15 7 — 4.5 — Legislation and control in the food chain
XpaHuTenHaTa Bepura
10.39 MupusupyanHa pabota c
3 09.44 anBuAay p _ — — — — — 4,0 — Individual work with the lectures
08.34 | MPenopasatenu
Cneumanusaumun(1 ot 3) Specialization(1 ot 3)
Cneumanunsaums ,,TexHonorusi Ha MmecoTo u pubara“ Specialization ,,Technology of meat and fish“
08.02 :S:)(;;E:Jm Ha pubata u pubHuTe 38 23 — 15 Z — 6,0 — Technology of fish and fish products
5 08.04 | TexHonorusi Ha MECHUTE NPOAYKTU 38 23 — 15 i — 6,0 — Technology of meat products
6 08.03 | TexHonorus Ha NTUYETO MECO U AnlaTa 30 15 — 15 Z — 4,5 — Technology of poultrymeat and eggs
Cneuvanunsaums ,,TexHONorus Ha MIsIKOTO U MINeYHUTe NPoAyKTU Specialization ,Technology of milk and dairy products“
4 09.02 g/lpmgg}?gﬁonorm Ha MNAKOTO 11 MnedHnTe 38 23 — 15 7 — 6,0 — Microbiology of milk and dairy products
09.06 | TexHonoOrus Ha CMpeHeTo 38 23 — 15 i — 6,0 — Technology of cheese
09.19 :g;:igf;m Ha MnedHokncenure 30 15 — 15 7 — 4,5 — Technology of fermented dairy products
Cneuunanusaums ,,TexHonorus Ha NPoAyKTUTE OT NNI0AO0Be U 3eNeHYyLH’ Specialization ,,Technology of fruit and vegetable products*“
4 10.55 TexHonorms Ha cTepunuanparuTe v 38 23 — 15 7 — 6,0 — Canned and dried product technology
CYLLUEHMTE NPOAYKTH
5 10.56 XnagunHa TeXHOMNornst Ha NNoaoBeTe 1 30 15 . 15 " . 6.0 . Fruit and vegetable refrigeration technol-
3eneHyyumnTe ogy
6 10.57 TexHonorn4yHo o63aBexaaHe npu 38 23 . 15 n . 45 . Technological equ!pment in fruit and
npepaboTkaTa Ha No40BE W 3eMNEHYYLM vegetable processing
(0)=111(e] 166 91 — 75 4/1 — 30,0 — TOTAL
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IV KYPC, VIIl CEMECTbP

4™ YEAR, 8™ SEMESTER

3agbmKUTenHn AUCUMNINHN

Compulsory Courses

1 09.54 CucTeMM 33 CaMOKOHTPON MPU 30 15 — 15 n — 4,5 — Self-control systems in food production
NPOM3BOACTBOTO HA XpaHu
10.60 Macneposartencka paboTa — no
2 08.37 A P (120) — — — TO — 5,0 — Scientific work— by specialization
cueumanmsaumm
09.56
10.22 . L .
3 0816 | ApPxaseH uanut /unnomHa pabora — (250) _ _ _ " _ 10,0 _ FinalExamination/BachelorThesis - by
09.17 | MO cneumanusaummn specialization
Cneumanusaumu(1 ot 3) Specialization(1 ot 3)
Cneumanunsaums ,,TexHonorusi Ha MmecoTo u pubara“ Specialization ,,Technology of meat and fish“
4 08.06 TexHonornyHo o63aBexagaHe B MecHaTa 38 23 _ 15 " KP 6.0 _ Technologlcal equipment in meat and
1 pubHaTa NPOMMLLSIEHOCT fish industry
08.05 | Mwukpobuonorus Ha MecoTo 1 pubarta 30 15 — 15 n — 4,5 — Microbiology of meat and fish
Cneumanusaums ,,TexHOnorms Ha MNAKOTO U MIIe4YHUTE NPOAYKTU Specialization ,,Technology of milk and dairy products*
4 09.55 TexHonornyHo 063aBexagaHe B MrieyHaTa 38 23 _ 15 " KP 6.0 _ Technological equipment in dairy indus-
NPOMULLINEHOCT try
5 09.38 :Sé;;?ﬁ:m Ha TpalruTe MnetHu 30 15 — 15 n — 4,5 — | Technology of shelf-stable dairy products
Cneumanusaums ,,TexHonorusa Ha NPoayKTUTE OT NJI0J0Be U 3eneHYyun” Specialization ,,Technology of fruit and vegetable products“
10.58 | TexHonorus Ha cokoseTe u 30 15 _ 15 " . 6.0 _ Fruit juice and concentrated product
KOHLEHTpMPaHUTE NpoayKTU technology
10.59 Xnagundn mMmalvHn U MHcTanaumm 38 23 — 15 M KP 4.5 — Refrigeration machines and installations
obWo 98 53 — 45 3/1 1 30,0 TOTAL
OBLLO 3A rOOUHATA 264 144 — 120 72 1 60,0 — TOTAL FOR THE YEAR
ObLWO 3A 4 rOOUHU OBYYEHUE | 1155 595 23 545 | 30/12 4 243,0 TOTAL FOR THE 4 YEARS TEACHING
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V. CTPYKTYPA HA YYEBHUA MNMINAH

BkntoyeHnTe B y4ebHUA NnaH ANCUMNINHW OCUTYPSiBaT UHTEPAMCLMNIVHAPHU 3HAHNS
W YMEHWsI 3@ NpouecuTe, MPOAYKTUTE, KAa4ecTBOTO W YMpaBIieHWETO Ha nogoTpacnute B
XpaHuTenHaTa MPOMMLLIIEHOCT, CBbP3aHU C MPOW3BOACTBOTO HAa XpaHW OT XUBOTWUHCKU M
pacTuTenieH Npousxoa.

Y4ebHUAT nnaH BKoYBa:

®  3a4bIDKUTENHU AUCUMNIIVHM U AMCUMNIIMHA Ha cneuvanuanpaiims mogyn — 39(3a
BCEKM cneumanuavpaly, mogyn)c obuw, xopapuym 2370 vaca (98,8 %). Te rapaHTupat
u3NbiHeHMeTo Ha Hapegbata 3a AbpXaBHM M3WUCKBaHWS 3a npuaobuBaHe Ha BucLUe
obpasoBaHne B OKC ,bakanaBbp®, kaTo OoTpassBaTt 1 nonutukata Ha YXT;

e un3dbupaemun gvcumnnmHm — 1 ot 3 ¢ obuw xopapuym 30 yaca (1,2 %). Te ca
noabpaHu Taka, ye Aa 3agbnboyaT 3HaHMATA Ha CTyOEHTUTE, KakTo MU Aa r'v NnoaroTBAT
3a eBeHTyanHo npoabkaBaHe Ha obpasoBaHueTo B cnegBawara OKC ,Maructbp®. Cbwute
[aBaT Bb3MOXHOCT 3a wuHAuBMayaneH u3bop M 3a noBuwaBaHe noAaroToBkata Ha
CTYAEHTUTE B ONpeaeneHo HanpasreHue;

e bakynTaTMBHW AMCLUMNIMHU — 7C 06y xopapuym 285 yaca, KouTo npu nsbop ot
CTyOeHTUTe HoCcAT gonbnHutenHo 20,5 kpeauTa.

O6y4yeHueTo 3a npuaobmusaHe Ha OKC ,bakanaBbp® nornyecku npemuHaBa npes
cregHvTe Moaynu:

e 0buwoobpasoBaTenHu gucumnimHm — 24 ¢ obwy xopapuym 1350 vaca (56,3 %);

e  cneumanHu gucumnnuHn — 16 c o6y xopapuym 1050 yaca (43,7 %).

O6uoTo HaToBapBaHe 3a Lenust Kypc Ha obyyeHne e:vyacoBe 3a y4yebHUM 3aHATUSA —
2400 vaca;bpoit n3nutn — 30;TekyLumM oLeHkun — 12;kypcoBu paboTu — 4;y4ebHa npakTuka — 120
Yaca.

PbkoBoauTen Ha kateapa
» T€XHONOrnsi Ha MecoTo u pnbara‘“:

(npodb. a-p ux. K. Bunkosa-Moprosa)

» TEXHOMNOTUSA Ha MIAKO U MIEeYHUTE NPOAYKTU :

VI. TEXHUWYECKO OCUT'YPABAHE

Ha cTyneHTMTEe e ocurypeHa cpefja 3a MOArOTOBKA, KOATO € Ha PaBHULLETO Ha
CbBPEMEHHUTE TEXHOMOMU Ha 0By4eHue. T BKNtoYBa:

e paboTa B TEXHOMOMMYHU, XMMWUYHU U MUKpPOBMoiornyHy nabopaTopuu;

e paboTa C KOMMITBPHY KIAcoBe OT NEPCOHANHN KOMIOTPM.

Vil. HAYYHO-UH®OPMALIMOHHO OBCIY>XXBAHE

OcbluecTBsiBa Ce Ha OCHOBAaTa Ha:

e Bubnuotekata Ha YXT — MHGOPMaLMOHHOTO OBGCNyxBaHe BKIOYBA CMPaBOYHO-
6ubnuorpadcka A4ENHOCT, HayYHO-TEXHUYecka nponaraHaa Ypes MHPOPMaLMOHHN M3AaHNS 1
CUrHanHW NUCTOBE, Hay4YHO-TEXHUYECKU MeponpuaTus. B MomeHTa Ha pasnonoxeHue ca
cnepHvTe Tpy 6a3n gaHHu:

— Food and Human Nutrition in AGRIS;

— Current contents — Agriculture, Biology and Environmental Sciences; Engi-
neering, Technology and Applied Sciences;

— Scopus u Sciencedirect.

e B3aMMOAENCTBME C MpexaTta OT OubnnoTe4Ho-MHGOPMaLMOHHN OpraHn Ha
pasnnyHN paBHULLA;

e KHwkapHuuaTa Ha YXT — ocurypsiBa OCTbN OO HOBOM3NA3Na TexHWYecka u
cneuunanHa nuteparypa;

® LieHTbpa MO KOMMIOTbPHU TEXHOMOMMKU Ha YXT.

YYeOHUAT NnaH e:

e o0bcbaeH Ha 3aceaaHve Ha KC Ha kateqpa , TeXHONMOrMsA Ha MIASKOTO U MIeYHUTe
npoayktn* (Mpotokon Ne 6/17.05.2016 r.);

e obcbaeH Ha 3acenaHne Ha KC Ha kategpa ,TexHonorusi Ha mecoTto u pubara“
(MpoTokon Ne 11/17.05.2016 r.);

e obcbaeH Ha 3acegaHne Ha KC Ha kaTegpa ,KoHcepBupaHe W xnagunHa
TexHonorusa“ (Mpotokon Ne 70/17.05.2016 r.);
npueT Ha 3acefaHue Ha ®C (44/24.06.2019 r.);
npueT Ha 3aceganue Ha AC (MpoTokon Ne 46/01.07.2019 r.);
akTyanuanpaH Ha 3acefaHue Ha AC (Mpotokon Ne 47/01.07.2019r.)
B CMna oT Ha4anoTo Ha y4yebHaTta 2019/2020 roguHa.
3a crtygeHtute ot Il kypc (npuetn npes yyebHata 2018/2019) ancumnnuHata
,LOnosHaBaTenHa npaktuka“ ot Il cemectbp ce n3sexaa B Il cemectbp (yuyebHa 2019/2020

r.).

OekaH
Ha TexHomnoruyeH dakynrer:

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

(npodb. A-p uHx. P. Bnacesa)

,,KOHCepBupaHe n xnagunHa TexHonorusa“:

(aou. A.H. unx. K. MuxaneB)



CTpykTypa Ha y4ebHusi nnaH 3a oGy4yeHne Ha crieumnanHocT ,, TeXHONMOrusa U Ka4ecTBO Ha XpaHu“

Xopapuym, WU3yu. B 6p.
Ne auncumnnuHu a. (%) cem.
I. MATEMATUYECKU U MATEMATUKO-
NPUNOXHU 210 8.7)
1 Bucwa matemarumka 60 eAuH
2 [NpunoxHa dunsmka 60 eavH
3 VHdopMaLmOHHa TEXHUKA 1 TEXHOMOTUK 45 eAuH
4 CraTtuctuka 45 eaunH
1. XUMUKO-BUONOIr'nM4yHU 645 (26,9)
1 HeopraHnyHa xumus 45 eauH
2 AHanUTU4YHa XMMmmns 90 eaunH
3 OpraHu4Ha xumus 45 eaviH
4 XUMNS Ha NPUPOLHUTE CbEANHEHNS 60 eauH
5 DUINKOXMMUSA Y KONOUOHA XUMUSE 90 eAuH
6 Buoxnmus — | yact 60 eauH
7 Buoxumus — Il yact 60 eauH
8 Mukpobuonorus 75 eauH
9 Ekonorvsa n oxpaHa Ha Tpyda 60 eaviH
10 [o6aBku 3a XpaHUTENHWU 1 BKYCOBU MPOAYKTU 60 eaunH
12 MexaHn3bM Ha XMMUYHUTE npoLecu B (30) enuH
XPaHUTENTHUTE TEXHONOrNN
13 | OCHOBM Ha XpaHEHETO (60) eavH
Ill. OBLLUONHXXEHEPHU 360 (15,0)
1 TexHn4yecka MexaHuKa 1 MHXeHepHa rpaduka 60 eavH
2 TonnoTexHuka 60 eaviH
3 EnekTpoTexHuka n enekTpoHuka 30 eavH
6 [Mpouecn 1 anapaTtn — | yact 60 eOVH
7 ABTOMaTM3aLMSA 45 eauH
8 Mpouecwn n anapatu — Il yacT 75 eOVH
11 | OnakoBaHe Ha XpaHWUTENHWU NPOAYKTU (30) eavH
IV. XYMAHUTAPHU 90 (3,8)
1 CneumnanuanpaH Yyxg e3uk/CneupanusnpaH 20 U
ObNrapcku eavk
2 PerynvpaHe n ctaHgapTusaums Ha xpaHuTe (30) eavH
3 Etvka (45) eAvH
4 PuU3n4ecko Bb3NUTaHNe 1 CnopT (180) yeTmpu
V. UKOHOMUYECKHU 75 (3,12)
1 MKkoHOMUKa Ha NpeanpuaTUSTa B XpaHUTENHO- a5 eanH
BKycOBaTa NpOMULLNIEHOCT
2 MeHUOXMBHT Ha NPeAnpPUATUATA B XPaHUTENHO- 30 envH
BKycOBaTa NpOMULLNIEHOCT
3 YnpaBneHue Ha Ka4eCcTBOTO (30) eavH
VI. O UHXXEHEPHO-TEXHOJIOT'MYHU 675 (28,3)
1 CypOBMHO3HaHWE HAa MECOTO U pubaTta 75 eavH
2 CypOBUHO3HAHWE Ha MISIKOTO 60 eavH
3 CypOBWHO3HaHWNE Ha NIOAOBETE U 3ENEHYYLIMTE 60 eaviH

MpunoxeHue 1

4 XnagunHa TeXHUKa 1 TEXHONOrnm 75 eaviH
5 TexHonorus Ha NpoAayKTuTe OoT Meco, puba 1 snua 75 eaunH
6 TexHonorusa Ha NpodyKTuTe OT NNoAoBe U 75 —
3eneHyyum
7 TexHoNnorvsa Ha MIeYHNTE NPOAYKTU 75 eaviH
8 XnagunHa normctuka 60 eauH
9 3aKkoHo4aTencTBO 1 KOHTPOI B XpaHuTenHata 60 onuH
Bepura
10 Cunctemu 3a CaMOKOHTPO MPY NPOM3BOACTBOTO Ha 60 onuH
XpaHu
VIl. CNELUMANHU MHXXEHEPHO- 345 (14,3)
TEXHOJINOI'M4YHU /no cneunanusupawm mogynu/ !
Mopayn ,,TexHonorusi Ha MecoTo 1 pubara“
1 TexHornorus Ha pubarta u pubHUTE NPOAYKTH 75 eauH
2 TexHONorns Ha MeCHUTE MPOAYKTH 75 eaviH
3 TexHonorns Ha NTUYETO Meco 1 snuaTa 60 eaunH
4 TexHonorn4yHo ob3aBexaaHe B MecHaTa 1 pubHarta 75 SIMH
NPOMULLSIEHOCT
5 Mukpobuonorns Ha MecoTo 1 pubarta 60 eaviH
Mopayn ,,TexHonorms Ha MISIKOTO U MJIeYHUTE NPOAYKTM
1 Mukpobuonorusi Ha MNSIKOTO U MIIEYHUTE NPOAYKTU 75 eaviH
2 TexHonorns Ha CMpeHeTo 75 eaviH
3 TexHonorusa Ha MNeYHOKUcEeNUTEe NPOAYKTU 60 eaunH
4 TexHonorn4yHo ob3aBexgaHe B MrieyHarta 75 SIMH
NPOMULLSIEHOCT
5 TexHonorns Ha TpaHUTe MINEeYHU MPOAYKTU 60 eaviH
Mopayn ,,TexHosorusi Ha NPOAYKTUTE OT NJIOAOBE U 3eJIeHYyUmn‘
1 TexHonorus Ha cTepunuaMpaHuTe U CylleHnTe 75 enuH
NPOAYKTU
2 XnaaunHa TEXHOMNOrnst Ha NNoAoBeTe U 60 envH
3eneHyyunTe
3 TexHonornyHo ob3aBexaaHe npu npepaboTkaTa Ha 75 envH
NnogoBe 1 3eneHYyum
4 TexHonorvs Ha COKOBETE U KOHLEHTpUpaHuTe 60 eanH
NPoAYKTU
XnaaunHu MalnHN 1 MHCTanauum 75 eavH
OBLO 2400
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MpunoxeHune 2

MayyaBaHy AMCUMUNINHKU Ha cneuuanHocT ,, TeXHONornsa u Ka4ecTBo Ha XpaHu“

33 3aKoHOAaTENCTBO M KOHTPON B XpaHuTenHaTa sepura 60
34 CncTtemun 3a CaMOKOHTPOS NPy NPOU3BOACTBOTO HA XPaHU 60
Mopayn ,,TexHonorusi Ha MIAAKOTO U MIIEYHUTE NPOJYKTM
35 Mwukpo6uonorvsi Ha MIISIKOTO ¥ MIEYHUTE NPOAYKTU 75
36 TexHONorns Ha CMpeHeTo 75
37 TexHonorns Ha MNeYHOKUCENUTE NPOAYKTY 60
38 TexHonornyHo ob3aBexgaHe B MreyHaTa npoMULLIIEHOCT 75
39 | TexHonorusi Ha TpaviHUTE MIIEYHN NPOJYKTH 60
Mopayn ,,TexHonorusi Ha MecoTo u pubara“
35 | TexHonorusi Ha pubata u pubHnTe NpoayKTx 75
36 TexHonorus Ha MecHUTE NPOAYKTU 75
37 TexHonorvs Ha NTM4eTo Meco 1 anuuarTa 60
38 TexHonormyHo ob3aBexaaHe B MecHaTa u pubHata 75
NPOMULLNIEHOCT
39 Mwukpobuonorusi Ha MecoTo 1 pubara 60
Mopayn ,,TexHosnorusi Ha NPoAYKTUTE OT NJI0AJOBE U 3eneHYyun”’
35 TexHONorvsa Ha CTEPUIIN3MPAHUTE U CYLLEHUTE NPOAYKTU 75
36 XragunHa TEXHONOrMS Ha NIIoJ0BEeTE U 3eneHYyuuTe 60
37 TexHonorn4Ho ob3aBexaaHe npu npepaboTkaTta Ha NNOAOBE U 75
3eneHyyum
38 TexHonorus Ha COKOBETE M KOHLEHTPUPAHUTE NPOAYKTU 60
39 XnaaunHu MalnHN 1 UHCTanauum 75
1. A3BBUPAEMMU — 1 o1 2 30
1 YnpaBneHvne Ha Ka4eCTBOTO 30
2 OnakoBaHe Ha XpaHUTENHW NMPOAYKTU 30
11l. PAKYNTATUBHU (285)
1 ETuka (45)
2 OCHOBM Ha XpaHEHETO (60)
3 MexaHn3bM Ha XMMUYHUTE NPOLECU B XPaHUTENHUTE TEXHOMNOrn (30)
4 CreuvanuavpaH Yyxg e3uk/Cneumannsmpad 6bnrapcku e3uk (30)
5 ®Pusmnyecko Bb3NUTaHUE U CNopT (60)
6 PerynvupaHe n ctaHgapTusaums Ha XxpaHuTe (30)
OBLUO 2400

Ne [UCLIMMNUHM Xopapuym,
yaca
. SAOBJIKUTENTHU 2370
1 Bucwa matematumka 60
2 MpunoxHa dusuka 60
3 TexHn4yecka MexaHuka 1 MHxeHepHa rpaduka 60
4 HeopraHnyHa xumus 45
5 MHpopMaLMOHHa TEXHWKa N TEXHOMOTMK 45
6 CneumnanuaupaH Yyxg e3uk/CneupanvanpaH 6bnrapcku eavk 90
7 Dr3NYECKO BH3NUTAHWE U CMIOPT (120)
8 CraTucTuka 45
9 AHanUTU4yHa XxMMusi 90
10 OpraHuyHa xumusi 45
11 [MpunoxHa enekTpoTeXHUKa N enekTpoHuKa 30
12 Ekonorusa n oxpaHa Ha Tpyda 60
13 DUBMKOXUMUS 1 KONOUOHA XUMUS 90
14 TonnoTexHuka 60
15 XUMNS Ha NPUPOLHUTE CbEANHEHNS 60
16 ABTOMaTu3auusi 45
17 MKkoHOMMKa Ha npeanpuaTMSTa B XpaHUTENHO-BKycoBaTa 45
NPOMULLIITIEHOCT
18 [Mpouecu 1 anapaTtn — | yact 60
19 Buoxmmus — | vact 60
20 Buoxmumus — Il vact 60
21 | Mukpobuonorus 75
22 MeHUOXMBHT Ha NPeanpUATUATa B XpaHUTENHO-BKycoBaTa 30
NPOMMLLINIEHOCT
23 Mpouecwn n anapatu — Il yacT 75
24 | JobaBku 32 XpaHUTENHW U BKYCOBW NPOAYKTU 60
25 | CypoBuHO3HaHve Ha MecoTo 1 pubaTa 75
26 | CypoBWHO3HaHWE Ha MISIKOTO 60
27 CypOoBMHO3HaHWE Ha MIIOJ0BETE U 3eneHYyumuTe 60
28 XnagunHa TexHuka u TeXHonornm 75
29 | TexHonorusi Ha NPOAYKTUTE OT Meco, puba u sinua 75
30 TexHonornsa Ha NPoayKTUTE OT MITOA0BE U 3EMEHYYLU 75
31 TexHonorns Ha MrIevYHUTE NPoayKTU 75
32 XnagunHa norucTuka 60




