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* BbB Bpb3Ka C U3NbrnHeHneTo Ha MPOEKT ,,CTHMNKA KbM HOBO OBEPA30BATENHO EbAELE C ENEKTPOHHU ®OPMU HA OUCTAHLUMOHHO OBYYEHUE® ([JOrOBOP
BG051P0O001-4.3.04-0008, cdumHaHcupaH no OMNEPATMBHA MPOrPAMA ,PA3BUTUME HA YOBELWIKUTE PECYPCU“, cbpmHaHcMpaHa oT EBPOMENCKNSA CbhiO3 ypes
EBPOMENCKM COLUMANEH ®OHA u bropxkeTta Ha PENYBNWKA BbLITAPUA), no npeanoxeHne Ha ®C Ha TexHonormyeH dakyntet (MPOTOKON Ne 16/11.07.2013 r.) u
Bb3 OCHOBa Ha pelleHne Ha AC Ha YXT (IPoTokon Ne 19/12.07.2013 r.) oT yuebHaTa 2013/2014 r. ce BbBeXAa ANCTAHLMOHHO 00yYeHMe No HAKOW AUCLUMNITUHMN.
Mopaamn ToBa gucTaHUMoOHHaTa dbopMa Ha 0by4YeHue e oTbensiaaHa Ha TUTyfHaTa cTpaHuua Ha YY4ebHUs nnaH, a KOHKPETHUTE AUCUMMNINHM — B KOJToHa 11 Ha
Tabnuumte kbm Toukm Il n 1V.

BbB Bpb3ka ¢ M3nbiHeHMeTo Ha MPOEKT ,,YCBbBBLPLUEHCTBAHE HA CUCTEMATA 3A YMPABJIEHUE HA PABOTHUTE NMPOLECU B YHUBEPCUTETA MO XPAHUTENHU
TEXHonormn — rp. Mnoegue“ (Jorosor BGO051P0O001-3.1.08-0012, dwuHaHcupaH no OMNEPATMBHA TMPOrPAMA ,PA3BUTME HA YOBELUKWTE PECYPCW®,
cbmHaHcupaHa oT EBPOMENCKUA CbIO3 Ype3 EBPOMENCKM COLMANEH ®OHL 1 brogxxeTa Ha PENYBNUKA BLIATAPUSA) € BbBeAEHa egMHHa cucteMa OT KOAOBE Ha
y4yebHuUTEe ANCUMNIAMHKN, KOUTO ca npuetn c peweHns Ha ®C Ha TexHomornyeH dakynteT ([MPOTOKON Ne 43/25.06.2015 r.) u AC Ha YXT (IPOoTOKON Ne
37/03.07.2015 r.).

I. KBAITIUGUKALINOHHA XAPAKTEPUCTUKA

OunnoMmnpaHnaT uHXeHep Mo cneuuanHoctTa , TexHosorusi Ha Mpuoobutata no BpemMe Ha o0OyyeHMeTO npodecrmoHanHa
BMHOTO M nuBOTO“ C ob6pasoBaTenHo-ksanuurkaumoHHa cTenex KBanudukaums My [asBa Bb3MOXHOCT [a 3aema U3MbIAHUTENCKM U
»bakanaBbp“ MoOxe fa: PBKOBOAHW  AMBXHOCTM,  M3UCKBawM  Bucwe  obpasoBaHue Mo

e [MnaHupa U opraHuaupa, KOHTponupa u ynpasnssa, npoyysa u crneumnanHocTTa ,, TeXHONorMa Ha BUHOTO U MUBOTO", B AbpPXaBHUSA U
YCbBbPLUEHCTBA NPON3BOACTBEHO-TEXHOMNOTMYHUTE MpoLEecy; YacTHMSA CEKTOp Ha npou3BoAcTBeHaTa u obpasoBaTtenHaTa cdepa, KakTo

e KOHTpONMUpa W ynpaBnfABa KayecTBOTO Ha CYpOBUHUTE, cnenea:
mMaTepuanute, nonydgabpukatute n rotoBata NnpoayKUUs; e TEeXHOror B NpeanpuATUsaTa Ha BMHapcKaTta, BUcoKoankoxonHara,

e npoBexaa HeobXxoaumus aHanu3 — OpraHonenTUYeH, XUMUYEH, cnupTHaTa, ManuoBaTa, NnMBoBapHaTa 1 6esankoxonHaTa NPOMULLNEHOCT;
PU3MKOXMMUYEH, BUOXUMUYEH N MUKPOOMONOTNYEH; e cneuuanucT B OTOpU3MpaHU 1 Npou3BoaCTBEHM nabopatopun 3a

e perynupa "n onTumMusnpa paboTHUTE napameTpu Ha opraHosnenTu4yeH, XUMUNYEH, PU3NKOXNMUYEH, BroxumunyeH 7
TEXHOMOIMYHOTO 003aBeEXaaHe; MUKpPOBMONOrMyeH aHanus;

e YCbBbPLUEHCTBA 3HaHMATAa CM WU MOBUWIABaA  CBOATA e €KcnepT B pa3niM4yHn agMUHUCTPaTUBHU 3BEHA;
kBanudmkaumatTa B obpasoBaTenHo-kBanudukauMoHHaTa  CTeneH e npernofasaTen B creuuanu3vpaHuTe y4yunuviia ot cuctemaTa Ha
~-Marnctep®. cpenHoTOo obpasoBaHue.



Il. POHO YYEBHO BPEME (cegmunuum)

AyauTopHa U3nntHm cecun | Ono3HaBaTernHa YyebHa MpepaunnomeH ObpxaBeH Bcuuko 3a yuebHaTa
e 3aeTocCT cnep npakTuka npakTuka cTax m3nuT roguMHa
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lll. YYEBEH NINAH - PEQOBHO OBYYEHUE
CneuuanHoct ,,TEXHOINOINrMA HA BUHOTO U MMBOTO*“
O6pasoBartenHo-kBanudukaumoHHa cteneH ,,BAKAJIABBP*

[ll. CURRICULUM = FULL TIME

Programme: WINE AND BEER TECHNOLOGY
Education and Qualification Degree: BACHELOR
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| KYPC, | CEMECTBP (15 CEOMULN) 1St YEAR, 15t SEMESTER (15 WEEKS)
3aabmKUTENHU AUCLUNIIUHN Compulsory Courses
1 21.02 Buclwa matemaTtuka 60 30 30 — M — 5,0 — Higher Mathematics
2 21.06 MpunoxHa ursunka 60 30 — 30 4 — 5,0 — Applied Physics
3 01.03 HeopraHuyHa xvmus 45 30 — 15 4 — 5,0 — Inorganic Chemistry
4 03.01 OpraHnyHa xumusa 45 30 — 15 4 — 5,0 — Organic chemistry
5 23.01 MHdopmaumoHHa TexHuka n 45 15 . 30 TO . 50 na Information Engineering and Technol-
TexHonornu ogy
07.01.01
07.02.01 . - : .
CneumanuaunpaH vyxpg e3uk* / Specialised Foreign Language* // Spe-
6 07.03.01 c 6 - 30 — — 30 TO — 3,0 — ialised Bulaarian L o
07.04.01 neunanunsnpaH 6bnrapcku esmk cialised Bulgarian Language
07.16.01
7 29.01 dur3nyecko Bb3NUTaHNE U CNOpT (60) — — (60) — — 2,0 — Physical Education and Sport
OobLo 285 135 30 120 4/2 — 30,0 1 TOTAL
| KYPC, Il CEMECTBP (15 CEOMULIN) 1t YEAR, 2"d SEMESTER (15 WEEKS)
3aabmKUTENHU AUCLUNIIUHN Compulsory Courses
23.04 CratucTtuka 45 15 — 30 TO — 4.0 — Statistics
2 2299 TexHnyecka MexaHuKa 1 uHxeHepHa 60 30 . 30 " KP 50 . Engineering Mechanics and Engineer-
rpaduka ing Graphics
3 02.01 AHanutuyHa xmmus 90 45 — 45 4 — 7,0 — Analytical Chemistry
4 03.05 XMWt HA NPUPOOHUTE CbEONHEHNSI 60 30 — 30 4 — 5,0 — Chemistry of Natural Substances
5 25 02 [MpunoxHa enekTpoTexHuka n 30 15 . 15 " . 40 . Applied !Electrlcal Engineering and
eNeKTpoHuKa Electronics
07.01.01
07.02.01 * Al ; *
CneumanuaupaH vyxg e3uk* / Specialised Foreign Language* // Spe-
6 07.03.01 c 6 - 30 — — 30 TO — 3,0 — iAlised Bulaarian L .
07.04.01 neunanunsnpaH 6bnrapcku e3mk cialised Bulgarian Language
07.16.01
29.01 duranyecko Bb3NUTaHUE U CNOpT (60) — — (60) — — 2,0 — Physical Education and Sport
50.03 OnosHaBaTtenHa npaktuka — 1 cegmuua (30) — — (30) — — 1,0 — {/r\]/técéigctory Practical Training — 1
obLlo 315 135 — 180 4/2 — 31,0 — TOTAL
ObLWO 3A TOOANHATA 600 270 30 300 8/4 1 61,0 1 TOTAL FOR THE YEAR

* — 3a ObNrapcku CTyAEHTH; ** — 33 YyXKAECTPaHHU CTYAEHTU

* — for Bulgarian students; ** — for foreign students
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Il KYPC, lll CEMECT®BP (15 CEOQMULN) 2"9 YEAR, 3 SEMESTER (15 WEEKS)
3aabmKUTeNnHU AUCLUNIIUHU Compulsory Courses
1 20.03 MkoHOoMUKa Ha NpeanpusaTusTa B 45 30 15 o TO o 4.0 . Econorr_ucs of Food and Flavour Industry

11.13 XpaHUTENHO-BKycoBaTa NpoOMULLNEHOCT Enterprises
2 24.01 Mpouecu n anapaTtu - | yact 60 30 — 30 4 — 6,0 aa Process Engineering: Part 1
3 06.05 ﬁgg:;:rmw XPAHUTEMHM 11 Bkycosi 60 30 30 7 — 6,0 Additives in Food and Flavour Products
4 04.18 Brnoxnmuns — | yact 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
07.02.01 CneumanuaunpaH vyxpg esuk* / Specialised Foreign Language* // Spe-
6 07.03.01 . 30 — — 30 TO — 3,0 — o } ol
070401 | CneunanusmpaH Gbnrapcku esnk cialised Bulgarian Language
07.16.01
7 50.03 OnosHaBaTenHa npakTuka — 1 ceamuua (30) — — (30) — — 1,0 — {/r\l/tergﬁuctory Practical Training — 1
daKynTaTMBHa AUCLMNIIMHA | Optional Course
8 29.01 Puranyecko Bb3NUTaAHNE U CNOPT (30) — — (30) — — (2,0) Physical Education and Sport
9 20.67 ETtunka (45) (30) (15) — TO — (3,5) — Ethics
10 19.100 OCHOBM 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 CEMECTBP (15 CEOMULN) 2"Y YEAR, 4" SEMESTER (15 WEEKS)
3aabmKUTENTHU AUCLUNIIUHN Compulsory Courses
1 11.86 MeHNIKMBHT Ha NnpeanpuaTmaTa B 30 30 . . TO . 3.0 . Managgment of Food and Flavour Industry
XpaHWUTENHO-BKycoBaTa NPOMWLLIIEHOCT Enterprises
2 24.02 Mpouecu n anapatu — Il yact 75 30 — 45 4 KP 6,0 aa Process Engineering: Part 2
3 04.19 Broxumus — Il yact 60 30 — 30 4 — 6,0 aa Biochemistry: Part 2
4 26.01 ABTOMaTU3aLMA 45 15 — 30 4 — 4.0 — Automation
5 06.53 Ekonorus n oxpaHa Ha Tpyaa 60 30 — 30 TO — 4,0 — Ecology and Occupational Safety
6 01.01 DU3NKOXMMUA U KormongHa XMMns 90 45 — 45 n — 7,0 — Physical and Colloidal Chemistry
7 50.03 Onos3HaBaTenHa npaktuka — 1 cegmuua (30) — — (30) — — 1,0 — {/r\l/tégﬁuctory Practical Training — 1
PakynTatMuBHa AUCLMNIINHA | Optional Course
8 29.01 dur3anyecko Bb3NUTaHUE U CNopT (60) — — (60) — — (2,0 — Physical Education and Sport
07.01.01
07.02.01 * T . " :
9 07.03.01 gneumanmsmpaH ;y)m esuk*/ . (30) . . (30) T0 . (3.0) . S_p(la_cnaglsBedI Fo_relgC Languagf Il Spe
07.04.01 newumanunaupaH 6bnrapckm esmk cialised Bulgarian Language
07.16.01
obLlo 360 180 — 180 4/2 1 31,0 2 TOTAL
OBLLO 3A TOOUHATA 675 330 15 330 8/4 2 62,0 3 TOTAL FOR THE YEAR

* — 32 O6bArapcKM CTyAeHTH; ** — 32 YyXKAECTPaHHU CTYOEHTH

* — for Bulgarian students; ** — for foreign students
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lll KYPC, V CEMECTBP (15 CEOMULN) 39 YEAR, 5" SEMESTER (15 WEEKS)
3aabImKUTENTHU AUCLUNIIUHN Compulsory Courses
1 05.01 | Mukpo6uonorus 75 30 — 45 n — 6,0 — Microbiology
2 13.05 | TexHonorusi Ha BUHOTO 75 45 — 30 n — 6,0 — Wine Technology
3 14.03 | TexHonorusi Ha 6e3anKOXONIHNTE HAMUTKN 75 30 — 45 2 KP 6,0 — Technology of Non-Alcoholic Beverages
4 14.09 | TexHonorus Ha manua 45 15 — 30 n — 4,0 — Malt technology
5 13.12 | Amnenorpadgwus 30 15 — 15 TO — 2,0 — Ampelography
U36upaemu gucumnnuum (1 ot 2) Elective Courses (1 of 2)
6 02.04 | NHCTpyMeHTanHu MeToam 3a aHanums3 75 30 — 45 n — 6,0 — Instrumental Methods of Analysis
7 10.17 | XnagurnHa TexHuKa 1 TeXHONorus 75 30 — 45 2 — 6,0 — Refrigeration Equipment and Technology
®dakynTaTMBHUA AUCLMUNIIMHU | Optional Courses
8 03.25 MexaHn3bM Ha XMMUYHUTE NpoLecH B (30) (15) . (15) TO . (3,0) . Mechanism of Chemical Processes in
XpaHWUTENHUTE TEXHOMOMMK Food Technology
9 10.49 Esgmﬁgak'e W cTahnapTsauma Ha (30) (15) (15) — TO — (3,0) — Food Regulation and Standardisation
OBLWO | 375 165 — 210 5/1 1 30,0 — TOTAL
I KYPC, VI CEMECT®BP (15 CEOMULN) 39 YEAR, 6" SEMESTER (15 WEEKS)
3aabmKUTENHU AUCLUNIIUHN Compulsory Courses
1 13.08 | EHonorus 75 45 — 30 Z — 6,0 — Oenology
TexHonorn4yHo ob3aBexaaHe B . . . .
2 14.08 nuBoBapHaTa u 6e3ankoxonHarta 60 30 — 30 n KP 6,0 na Technologlc_al Equme_nt in the Brewing
and Soft Drinks Industries
NPOMULLNEHOCT
3 14.01 | TexHonorus Ha NMBOTO 75 30 — 45 Z — 6,0 — Beer Technology
4 13.04 | MukpobGuonorvs Ha BUHOTO 1 NMUBOTO 75 45 — 30 1 — 6,0 — Wine and Beer Microbiology
5 ﬁrig Y4ebHa npakTuka — 2 ceammum (45) — — — — — 4,0 — Practical Training — 2 Weeks
N36upaemun gucumnnuum (1 ot 2) | Elective Courses (1 of 2)
6 10.09 | YnpaBneHue Ha Ka4ecTBOTO 30 15 — 15 TO — 2,0 — Quality Management
7 28.12 | OnakoBaHe Ha XPaHUTEITHU NPOAYKTU 30 15 — 15 TO — 20 aa Food Packaging
OBLIO | 315 165 — 150 4/1 1 30,0 1(2) | TOTAL
OBLO 3A TOOUHATA | 690 330 — 360 9/2 2 60,0 1(2) | TOTAL FOR THE YEAR
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IV KYPC, VIl CEMECTBP (10 CEQMULIN) 4 YEAR, 7" SEMESTER (10 WEEKS)
3aabmKUTeNnHU AUCLUNIIUHA Compulsory Courses
1 13.25 TexHonorust Ha gectunatute u 75 45 . 30 " . 6.0 . Techn_ology of Distillates and High Alco-

BMCOKOANKOXOSTHUTE HaMNUTKN hol Drinks
2 13.30 :x;?;”om Ha cnvpTa u cnnpThATe 60 30 — 30 7 — 4,0 — Alcohol and Spirits Technology
3 13.18 TexHonoruHo oB3asexaane BB 75 45 — 30 7 KP 6,0 — Technological Equipment in Winemaking
BMHOMPOM3BOACTBOTO
4 14.05 CneunanHu TexHonornm npu 60 30 . 30 TO . 40 . Spec_:lal Technologies for Beverage Pro-
NPOW3BOACTBOTO Ha HaMUTKK duction
N3bupaemun gucumnnuum (1 ot 2) Elective Courses (1 of 2)
5 1335 | C€30HEH NpeAnvNIoMeH CTax — BUHO U (120) . . . . . 10,0 . Seasonal pre-graduate internship — wine
BMCOKOANIKOXOTHW HanuTK1 and higher alcoholic beverages
Ce30HeH NpeaanniioMeH CTax — MUBO U . . . . . . Seasonal pre-graduate internship — beer
6 14.35 0e3anKoX0sHW HaNUTKN (120) 10,0 and soft beverages
obLlWo 270 150 — 120 3/1 1 30,0 — TOTAL
IV KYPC, VIIl CEMECTBP (10 CEOMULIN) 4™ YEAR, 8" SEMESTER (10 WEEKS)
3aabmKUTENHU AUCLUNIIUHN Compulsory Courses
1 13.14 | OpraHonenTuyeH aHanu3 60 30 — 30 TO — 7,0 — Organoleptic Analysis
2 13.28 | XurneHa n 6€30NacHOCT HA HAaNUTKUTE 45 15 — 30 4 — 6,0 — Hygiene and Safety of Beverages
3 13.10 TexHonorus Ha WyMsLWmTe 1 cneumanHu 60 30 . 30 n KP 70 . Te_chnology of Sparkling and Special
BWHA Wines
4 ﬁig ObpxaBeH nanut/OdunnomHa paboTa (250) — — — 7 — 10,0 — Final Examination/Bachelor Thesis
obLo 165 75 — 90 3/1 1 30,0 — TOTAL
OBLLO 3A TOOUHATA 445 225 — 195 6/2 2 60,0 — TOTAL FOR THE YEAR
OBLLO 3A 4 rOOUHUN OBYYEHUE | 2400 1095 15 1290 | 31/12 7 243,0 | 5(6) | TOTAL FOR THE 4 YEARS OF STUDY




IV. YYEBEH NMNAH - 3A40O4YHO OBYYEHUE
CneuuanHoct ,,TEXHONOIrMA HA BUHOTO U MMBOTO*“
O6pasoBartenHo-kBanudukaumoHHa cteneH ,,BAKAJIABBP*

[ll. CURRICULUM - PART TIME

Programme: WINE AND BEER TECHNOLOGY
Education and Qualification Degree: BACHELOR
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| KYPC, | CEMECTBHP 18t YEAR, 15t SEMESTER
3aAbNKUTENTHU AUCLUNIIUHU 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 xmmus 23 15 — 8 4 — 5,0 — Inorganic Chemistry
4 03.01 | OpraHuyHa xumus 23 15 — 8 4 — 5,0 — Organic Chemistry
5 23.01 | MHdopMaumoHHa TEXHUKA Y TEXHOMOMN 23 8 — 15 TO — 5,0 na :)ncjgrmatlon Engineering and Technol-
6 13.24 WkanenayanHa pabota ¢ — — — — — — 5,0 — Individual Student Tutorials
14.19 | npenogasatenu
obLo 129 68 15 46 4/2 — 30,0 1 TOTAL
| KYPC, Il CEMECTbHP 1 YEAR, 2" SEMESTER
3aAbKUTENTHA ANCLUNIIUHMU Compulsory Courses
23.04 | CtatucTtuka 23 8 — 15 TO — 4.0 — Statistics
> 22 29 TexHu4ecka MexaHuKa U HXeHepHa 30 15 . 15 " KP 50 . _Englneerlr_wg Mechanics and Engineer-
rpaduka ing Graphics
3 02.01 | AHanuTn4yHa XMmMus 45 22 — 23 4 — 7,0 — Analytical Chemistry
4 03.05 XnUMuUsa Ha NPUPOJHNTE CbEANHEHUS 30 15 — 15 n — 5,0 — Chemistry of Natural Substances
5 25 02 [MpunoxHa enekTpoTexHuka n 15 7 . 8 " . 40 . Applied !Electrlcal Engineering and
eNneKTpoHuKa Electronics
6 13.24 | Vikavsunyanta pabota — — — — — — 6,0 — Individual Student Tutorials
14.19 npenogasarenv
obLo 143 67 — 76 4/2 — 31,0 — TOTAL
OBLLO 3A rOOUHATA 272 135 15 122 8/4 1 61,0 1 TOTAL FOR THE YEAR
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Il KYPC, lll CEMECTBP 2"Y YEAR, 3 SEMESTER
3aabImKUTENTHU AUCLUNIIUHU Compulsory Courses
1 2003 MkoHOMUKa Ha nNpeanpusaTusTa B 23 15 8 o TO o 4.0 . Economics of Food and Flavour Industry

XpaHUTENHO-BKycoBaTa NPOMULLINIEHOCT Enterprises

2 24.01 | MNpouecu n anapatu - | Yact 30 15 — 15 4 — 6,0 na Process Engineering: Part 1

3 06.05 ﬁgg:;:rmw XPAHUTENHIA 11 BKYCOBU 30 15 15 7 6,0 Additives in Food and Flavour Products

4 04.18 Buoxumunsa — | yact 30 15 — 15 4 — 6,0 — Biochemistry: Part 1

5 27.01 | TonnoTtexHuka 30 15 — 15 4 KP 5,0 — Heat Engineering

6 ijig WnaneuayanHa pabota ¢ — — — — — — 5,0 — Individual Student Tutorials

. npenogasaTenu

PakyntatMuBHa gUCUMNIINHA | 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 1 32,0 1 TOTAL

Il KYPC, IV CEMECTBHP 2" YEAR, 4" SEMESTER
3agbmKUTeNHU QUCLMNTIUHU Compulsory Courses

1 11.86 MeHWDXMBHT Ha NpeanpusaTusaTa B 15 15 . . T0 . 3.0 . Managgment of Food and Flavour Industry

XPaHUTENHO-BKYyCcOBaTa NPOMULLNIEHOCT Enterprises

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 vact 30 15 — 15 4 — 6,0 aa Biochemistry: Part 2

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 and Occupational Safety

6 01.01 | PM3MKOXMMMS 1 KONOUZHA XUMKUS 45 22 — 23 4 — 7,0 — Physical and Colloidal Chemistry

obLo 181 90 — 91 4/2 1 30,0 2 TOTAL
OBbLLO 3A TOOUHATA 324 165 8 151 8/4 2 62,0 3 TOTAL FOR THE YEAR
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lll KYPC, V CEMECTBHP 3 YEAR, 5" SEMESTER
3aabmKUTeNnHU AUCLUNIIUHA Compulsory Courses
1 05.01 | Mukpobuonorus 38 15 — 23 n — 6,0 — Microbiology
2 13.05 | TexHonorus Ha BUHOTO 38 23 — 15 n — 6,0 — Wine Technology
3 14.03 | TexHonorus Ha 6e3anKoXonHUTE HanNUTKK 38 15 — 23 n KP 6,0 — Technology of Non-Alcoholic Beverages
4 14.09 | TexHonorus Ha manua 23 8 — 15 n — 4,0 — Malt Technology
5 13.12 | Amnenorpadgus 15 7 — 8 TO — 2,0 — Ampelography
U36upaemu gucumnnuuu (1 ot 2) Elective Courses (1 of 2)
6 02.04 | NHCTpyMeHTanHu MeToau 3a aHanua 38 15 — 23 i — 6,0 — Instrumental Methods of Analysis
7 10.17 | XnaguriHa TexHuKa 1 TexHonorus 38 15 — 23 i — 6,0 — Refrigeration Equipment and Technology
®daKynTaTMBHU ANCLMNITUHU | Optional Courses
MexaH1M3bM Ha XUMUYHUTE NPOLEeCH B Mechanism of Chemical Processes in
8 03.25 XPaHUTENMHUTE TEXHOMOMUM (15) ) T (8) TO _ (3.0) _ Food Technology
9 | 1049 Egg{'ﬂf;’a”e M CTaRAEPTHSSEIEA B3 @w) | @ | ® | — | To | — | 30) | — | FoodRegulationand Standardisation
OBLO | 190 83 — 107 5/1 1 30,0 — TOTAL
Il KYPC, VI CEMECTBHP 3 YEAR, 6" SEMESTER
3agbmKUTENHU AUCLMNITIUHU Compulsory Courses
1 13.08 | EHonorus 38 23 — 15 n — 6,0 — Oenology
TexHonorn4yHo ob63aBexaaHe B . . . .
2 14.08 nuBoBapHaTa v 6e3ankoxornHarta 30 15 — 15 7 KP 6,0 na Technologlc_al Equme_nt in the Brewing
and Soft Drinks Industries
NPOMULLNEHOCT
3 14.01 | TexHonorus Ha NMBOTO 38 15 — 23 1 — 6,0 — Beer Technology
4 13.04 | Mwukpobuonorusi Ha BUHOTO U NUBOTO 38 23 — 15 n — 6,0 — Wine and Beer Microbiology
5 iiig MHomeuayanHa pabota ¢ npenogasartenu — — — — — — 4.0 — Individual Student Tutorials
N3bupaemun gucumnnuum (1 ot 2) | Elective Courses (1 of 2)
6 10.09 | YnpaBneHue Ha Ka4ecTBOTO 15 7 — 8 TO — 2,0 — Quality Management
7 28.12 | OnakoBaHe Ha XpaHWUTESHW NPoayKTH 15 7 — 8 TO — 2,0 ga Food Packaging
OBLO | 159 83 — 76 4/1 1 30,0 1(2) | TOTAL
OBLO 3ATOOUHATA | 349 166 — 183 9/2 2 60,0 1(2) | TOTAL FOR THE YEAR

_10_




Ol @ | (3) @ e le lolel @]w)]a] (12)
IV KYPC, VIl CEMECTBHP 4" YEAR, 7'" SEMESTER
3aabmKUTeNnHU AUCLUNIIUHA Compulsory Courses
1 Sig Macneposartecka paboTa (195) — — — — — 10,0 — Research Work
> 13.25 TexHonorusa Ha gectunatuTe u 38 23 . 15 n . 6.0 . Techn_ology of Distillates and High Alco-
BMCOKOANKOXOMHUTE HaMNUTKK hol Drinks
3 | 1330 :ael’j‘:ﬁlfmm”" Ha cnvpTa i civpTeuTe 30 15 — 15 7 — | 40 | — | Alcohol and Spirits Technology
4 13.18 TexHonorm4Ho oBsasexaane BB 38 23 — 15 7 KP 6,0 — Technological Equipment in Winemaking
BMHOMPOW3BOACTBOTO
5 14.05 CneunanHn TexXHonornm npu 30 15 . 15 TO . 4.0 . Speqal Technologies for Beverage Pro-
Npon3BOACTBOTO Ha HAMUTKK duction
osuo 136 76 — 60 3/1 1 30,0 — TOTAL
IV KYPC, VIl CEMECTBP 4 YEAR, 8" SEMESTER
3aAbNKUTENTHU AUCLUNIIUHU Compulsory Courses
1 13.14 | OpraHonenTu4eH aHanma 30 15 — 15 TO — 7,0 — Organoleptic Analysis
2 13.28 | XurueHa n 6e30nacHOCT Ha HANUTKUTE 23 8 — 15 Z — 6,0 — Hygiene and Safety of Beverages
3 13.10 TexHonorMsa Ha WyMsAWmUTe 1 cneunanHtn 30 15 . 15 n KP 70 . Te_chnology of Sparkling and Special
BMHA Wines
4 ﬁig ObpxaBeH n3nut/AunnomHa pabota (250) — — — 7 — 10,0 — Final Examination/Bachelor Thesis
obuo 83 38 — 45 3/1 1 30,0 — TOTAL
OBLLO 3A TOOUHATA 204 106 — 98 6/2 2 60,0 — TOTAL FOR THE YEAR
ObLWO 3A 4 roguHU OBYYEHUE | 1164 579 23 562 | 31/12 7 243,0 | 5(6) | TOTAL FOR THE 4 YEARS OF STUDY
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V. CTPYKTYPA HA YYEBHUA MNMINAH

BkntouyeHute B y‘-le6HMF| nnaH ancumnnimHn ocurypsasat
MHTEPOANCUMNMITMHAPHN 3HaHMA U YMEeHUA 3a npouecute, npoaykTtute,
Ka4eCTBOTO WU YynpaeBlieHMETO Ha nogoTpacnnTte B  XpaHUTErNHaTa
NPOMULLNEHOCT, CBbpP3aHN C Npon3BOACTBOTO HA HAMNUTKNA.

Y4yebHMAT nnaH BKNoYBa:

e 3a0bIDKUTENHU aucumnnuHm — 39 ¢ obuw, xopapuym 2295 vyaca
(95,6 %). Te rapaHTMpaT M3NbNHEHWETO Ha HapepbaTa 3a Obp)KaBHU
n3nckBaHus 3a npugobuBaHe Ha Buclle obpasosaHue B OKC ,bakanaBbp*,
KaTo oTpassiBaT u nonuTukaTa Ha YXT;

e 136Mpaemu gucumniamHn — 2 ot 4 ¢ obw, xopapuym 105 yaca (4,4
%). Te ca nogbpaHu Taka, 4ye Aa 3agbnboyart 3HaHUATA Ha CTyaeHTuTe,
KakTo M fga TIM noaroTBAT 3a €eBeHTyanHo npogbiikaBaHe Ha
obpasoBaHueto B crneaeawara OKC ,Maructbp®. Cobwute pgasaTt
Bb3MOXHOCT 3a MHAMBuAyaneH u3bop 1 3a noBuwaBaHe noaroToBkaTa
Ha CTyOeHTUTe B ONpejeneHo HanpaBfeHue;

e (pakynTaTUMBHM OUCLMNIIMHU — 7 ¢ 00L, Xopapunym 225 Yaca, KOUTo
npu n3bop oT CTyAEeHTUTEe HOCAT JAonbiHuTenHo 20,5 kpeauTa.

O6yyeHneto 3a npuagobusaHe Ha OKC ,bakanaeBbp“ nmormuyecku
npemMvHaBa npes cregHuTe Moaynu:

e 06woobpasoBaTenHu ancuunnuHn — 36 ¢ o6, xopapuym 1455
yaca (61,1 %);

e cneumvanHu gucumnnnumum — 15 ¢ 06w xopapmym 945 vaca (39,4 %).

e Ce30HeH cTax — ¢ 0bLa npogbmkMTeNHocT 6 ceamuum (195 vaca).
Ce30HHMAT cTax ce usBexaa B nepuoga mexay kpas Ha lll n HayanoTo Ha
IV Kypc, kato nepuvoabT My Ce YTOYHSIBA €XerogHo C pelleHue Ha

G« 6

KateapeHua CbBeT Ha KaTegpa » 1 EXHOMNOMS Ha BUHOTO N NUBOTO".

O6uoTo HaToBapBaHe 3a Lenusi Kypc Ha obydyeHue e: yacoBe 3a
y4yebHu 3aHaTua — 2400 vaca; 6pon m3nutn — 31; Tekywm oueHkn — 12;
KypcoBu paboTtu — 7; y4ebHa npakTuka — 45 yaca; ce3oHeH ctax — 195 vaca.

PbkoBoauTen Ha KaTtegpa
» 1€XHONOrMA Ha BUHOTO U NUBOTO;

(aou. o-p nHx. Xp. Cnacos)

VI. TEXHWHECKO OCUT'YPABAHE

Ha cTyneHTuTe e ocurypeHa cpefja 3a MoaroToBKa, KOATO € Ha
PaBHULLETO HA CbBPEMEHHMTE TEXHOMNOMMM Ha 06yyeHne. TS BKktoYBa:

e paboTa B TEXHOMOMMYHW, XUMUYHM U  MUKPOBMOMOTUYHM
naboparopuu;

e paboTa C KOMMITLPHU KIacoBe OT NEePCOHANHWU KOMMTPW.

VIl. HAYYHO-UH®OPMALIMOHHO OBCITY>KBAHE

OcblyecTBsBa ce Ha OCHOBATa Ha:

e Oubnnotekata Ha YXT — uWHOPMALNOHHOTO OBCnyXBaHe
BKIMOYBA  CnpaBOYHO-OMONMorpadcka AEeVHOCT,  HayYHO-TEeXHU4Yecka
nponaraHga 4ype3 UHOPMaLMOHHN U30AaHUSA N CUTHAMNHW NNCTOBE, HAy4YHO-
TEXHUYECKM MeponpuaTus. B MOMeHTa Ha pa3nonoxeHne ca crnegHuTte Tpu
0a3un gaHHu:

— Food and Human Nutrition in AGRIS;

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

— Scopus u Science direct.

e B3aUMOAEWNCTBUE C MpexaTta oT 6nbnmoTevyHo-MHPOPMaLNOHHK
OpraHu Ha pasrnuyHn paBHULLA;

e KHmkapHuuata Ha YXT — ocurypsiBa JOCTbN OO HOBOW3MsS3na
TEXHWYECKa 1 cneunanHa nurepartypa;

® LieHTbpa MO KOMMNIOTbPHU TeXHOMNOrMnN Ha YXT.

Y4yeOHUAT nnaH e:

e npuet Ha 3acegaHue Ha ®C ([NpoTokon Ne 7/16.06.2016 r.);

e poMeHeH Ha 3acegaHune Ha PC (MpoTokonu NeNe 21/27.06.2017;
44/24.06.2019);

e npuet Ha 3acegaHue Ha AC ([NpoTtokon Ne 9/04.07.2016 r.);

e npomeHeH Ha 3acepaHue Ha AC (IMpotokon NeNe 21/07.07.2017
r.;47/01.07.2019r.)

e B Cura OT Ha4yanoTo Ha ydebHaTta 2019/2020 roguHa.

e 3a crtygeHTute oT Il kypc (Npuetn npe3 ydebHata 2018/2019)
ancumnnunaTta ,Ono3HaBaTenHa npakTuka“ ot Il cemecTbp ce ussexaga B
cemecTbp (yd4ebHa 2019/2020 r.).

HekaH
Ha TexHonorunyeH cakynrteT:

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



CTtpykTypa Ha y4ebHuns nnaH 3a obyyeHve Ha cneunanHocT ,,TeXHONOrnsa Ha BUHOTO U NMBOTO*

Mpunoxexue 1

Xopapuym Usyu. B Xopapuym U3yu. B
Ne ancumninuHn 4. (%) 6p. cem. Ne AUNCLUUNMNUHU 4. (%) 6p. cem.
I. MATEMATUYECKU U MATEMATUKO- 210 (8.7) 3 PerynupaHe u ctaHgapTtnsaums Ha XpaHu (30) eavH
NPUTOXXHU ' 4 | Etuka (45) eavH
1 Bucla matemaTuka 60 eavH 5 | ®dusmyecko Bb3NUTaHWE U CNIOPT (180) aBa
2 | MNpunoxHa cuauka 60 eavH V. UKOHOMWYECKU 75 (3,1)
3 VHdopMaLmoHHa TeXHWKa U TEXHONOrMK 45 €avH 1 MkoHOMUMKa Ha NpeanpuaTuaTa B XpaHUTENHO- 45
4 CraTtnctuka 45 eaVvH BKycoBaTa NPOMMULLIIEHOCT CAVH
Il. XUMUKO-BUOJNTOIT'MYHU 720 (30,0) 5 MeHVIMKMBHT Ha NpeanpusaTusaTa B 30 envH
1 HeopraHmyHa xumusi 45 eauH XpaHUTENTHO-BKycoBaTa NPOMULLINEHOCT
2 AHanUTU4Ha XxnMmus 90 €aWH VI. CHELUMATTHU MHXXEHEPHO- 945 (39,4)
3 | OpraHuyHa xvmus 45 eavH TEXHOJOIr'nM4Hu '
4 | XvMusi Ha NPUPOJOHNTE CheANHEHUs 60 eavH 1 | Amnenorpadusi 30 eavH
5 DUBNKOXMMUSA U KorTongHa XMMns 90 eavH 2 TexHonornsa Ha BUHOTO 75 eaVvH
6 | Buoxumua — | yact 60 eavH 3 | EHomnorus 75 eavH
7 Buoxummnsa — Il yact 60 eqVvH 4 TexHonormyHo o63aBexaaHe B NMBOBapHaTa u 60 enuH
8 MwukpoGuonorus 75 eauH ©6e3ankoxonHaTa NPOMULLIIEHOCT
9 Ekonorus 1 oxpaHa Ha Tpyaa 60 eavH 5 Mwukpobronorus Ha BUHOTO U NMUBOTO 75 enH
10 | Oo6GaBku 3a XpaHUTENHW 1 BKYCOBM NMPOAYKTM 60 eavH 6 | XurvneHa u 6e30MacHOCT Ha HanuUTkuTe 45 efvH
11 | WHCcTpyMeHTanHn MeToau 3a aHanms (75) eauH 7__| TexHonorvs Ha manua 45 eV
12 MexaHnM3bM Ha XMMUYHUTE NpoLEecH B (30) onnH 8 TexHonorus Ha gectunaTuTe un 75 enuH
XPaHUTESTHUTE TEXHONOMU BUCOKOAJIKOXOJTHUTE HAMUTKN
13 OcHOBM Ha XPaHEHETO (60) eavnH 9 TexHonorna Ha cnmpTa n CNUPTHUTE HANUTKN 60 eavnH
lll. OBLLIOUHXXEHEPHU 360 (15,0) 10 TexHonorn4yHo ob63aBexagaHe BLB 75 envH
1 | TexHuyecka mexaHvKa 1 VHXeHepHa rpaduka 60 eqvH BUHONPOU3BOLCTBOTO
2 TonnoTexHuka 60 enuH 11 | TexHonorusi Ha NMBOTO 75 eunH
3 ENeKTpoTEXHUKA 1 eNeKTPOHMKa 30 eanH 12 | TexHonorusi Ha 6e3anKOXONHUTE HaMUTKU 75 eavH
6 Mpouecy u anapati — | yact 60 eanH 13 | OpraHonenTuyeH aHanms 60 eanH
7 | AsTomatuaaums 45 eanH 14 TexHoNnorvsa Ha WyMsALWmMTEe 1 cneumanHnTe 60 enuH
8 | Mpouecw n anapatn — Il yact 75 enuH BhHa
11 | OnakoBaHe Ha XpaHWTENHU NPOAYKTY (30) eanH 15 CneumanHn TeXHONornm Npu Npon3BoaCcTBOTO 60 enuH
12 | YnpaBneHue Ha Ka4yeCTBOTO (30) eqvH Ha HanuTkn
13 | XnagunHa TexHnka n TEXHOIornm (75) efVH obLo 2400
IV. XYMAHUTAPHU 90 (3,8)
1 CneumnanuaupaH vyxng e3vk/CneynanunsmpaH 90 TpU

OBbNrapcku esuk
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MpunoxeHwne 2

MNayyaBaHu AMCUMNNNHU Ha cneuuanHocT ,, TeXxHonornsa Ha BUHOTO U NUBOTO"

Xopapuym, TexHomnormyHo o63aBexaaHe B NMBOBapHaTa u

Ne AncLMnIVHA I?ialzay 28 | GeaankoxonHata NPOMULLNEHOCT i 60

. SAOBJIKUTENTHU 2295
1 Buclia matematuka 60
2 MpunoxHa dusnka 60 Xopapuym,
3 T(Fa)XqueCK:)M%aHMKa N MHXEHepHa rpaduka 60 Ne AVCLMNIUHN ?ia'::ay
4 HeopraHuyHa xumua 45 29 | Mwvkpobuonorusi Ha BUHOTO 1 NMBOTO 75
5 WHdopMaumoHHa TexHuka U TeXHOJormu 45 30 | XurneHa n 6€30nNacHOCT Ha HaNUTKUTE 45
6 CneumnanuaunpaH vyxg e3uk/CneunanmnsmpaH 6bnrapcku 90 31 | TexHonorusa Ha manua 45

€31K TexHonorns Ha AecTUnaTMTe U BUCOKOANKOXOMHUTE
7 | ®uanyecko Bb3NMTaHMe 1 cnopT (120) 32 HaMUTKN S
8 | Cratnctuka 45 33 | TexHOMormsa Ha cnupTa U CIMPTHATE HaMWUTKK 60
9 AHanMTn4Ha xumus 90 34 | TexHonorM4yHo o063aBexgaHe BbB BUHOMPOM3BOACTBOTO 75
10 | OpraHuyHa Xxmmusi 45 35 | TexHonorust Ha NMBOTO 75
11 | MpunoxHa enekTpoTexHMKa 1 eNneKTPoHNKa 30 36 | TexHonorus Ha 6€3anKoXONHUTE HaNUTKK 75
12 | Ekonorusa v oxpaHa Ha Tpyda 60 37 | OpraHonentuyeH aHanm3 60
13 | ®usMKOXMMUSA 1 KonouaHa XMMus 90 38 | TexHonorvisi Ha LWyMSLUTE U CNieuMariH1Te BUHa 60
14 | TonnotexHuka 60 39 | CneumanHu TeXHONornM Npyu NPOn3BoACTBOTO HA HANUTKK 60
15 | Xvimusi Ha NprpoaHnTe CheanHeHns 60 Il. KBBUPAEMMU - 2 oT 4 /1 oT 75; 1 oT 30/ 105
16 | AsTomaTnsaums 45 1 | WHcTpymeHTanHm MeToam 3a aHanms 75
17 VIKoHOMMKa Ha NpeanpuaTUSiTa B XpaHUTENHO-BKycoBaTa 45 2 | Xnagunna TexHuka v TexHonormm 75

NpoMULLNEHOCT 3 | YnpaBneHve Ha Ka4ecTBOTO 30
18 | MMpouecw v anapatv — | yact 60 4 OnakoBaHe Ha XPaHUTENHWN NPOAYKTU 30
19 | Buoxumms — | vact 60 Ill. PAKYNTATUBHU (225)
20 | Buoxumuns — Il yact 60 1 ETuka (45)
21 | Mukpo6Guornorus 5 2 | OcHoBu Ha xpaHeHeTo (60)
22 MeHVUMKMBHT Ha NpeanpuaTUaTa B XpaHUTENHO-BKycoBaTa 30 MexaHUsbM Ha XUMUYHITE NPOLECH B XpaHUTENHITE

NPOMULLNEHOCT 3 | texHonorum (30)
23 | Mpouecy v anapat — Il Yact 75 CneumanuanpaH Yyxa eank/CneLnanianpaH 6bnrapckm
24 | NobGaBku 3a XpaHUTENHN U BKYCOBM NPOAYKTU 60 4 e3nk (30)
25 | Amnenorpadwus 30 5 PerynupaHe v ctaHgapT13aumsi Ha XpaHu (30)
26 | TexHonorusi Ha BUHOTO 75 6 | ®dusnuecko Bb3nuTaHME U criopT (60)
27 | EHonorus 75 OBLLO 2400
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