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* BbB Bpb3ka C u3NbiHeHNeTo Ha [POEKT ,,CTbNKA KbM HOBO OBPA3OBATENHO BbBLAEWIE C ENEKTPOHHU ®OPMU HA OUCTAHUMOHHO OBYYEHME® ([OroBoOP
BG051P0O001-4.3.04-0008, cpmHaHcupaH no OMEPATUBHA MPOTPAMA ,PA3BUTUE HA YOBELLKUTE PECYPCU®, CbMHaHCMpaHa oT EBPOMENCKMA CblO3 Ype3 EBPOMENCKN COLUMANEH
®OH[ 1 BrogxeTta Ha PENYBIMKA BbnrapvsA), no npeanoxexHne Ha ®C Ha TexHomnornveH dakyntet (MPoTtokon Ne 16/11.07.2013 r.) n Bb3 ocHoBa Ha pelueHne Ha AC Ha YXT
(MPoTokon Ne 19/12.07.2013 r.) ot yyebHaTta 2013/2014 r. ce BbBeXaAa AMCTAHLMOHHO OBOy4YeHNe Mo HsKOM AvcumnnuHu. Nopagm ToBa AvcTaHUuuoHHaTa dpopma Ha obyyeHune
e oTbenssaHa Ha TUTyNHaTa cTpaHuua Ha Y4ebHus nnaH, a KOHKpeTHUTE ANCUMMIMHU — B KonoHa 11 Ha Tabnuunte kbM Touku Il n 1V.

BbB Bpb3ka ¢ uanbnHeHmeTo Ha MPOEKT ,,YCBbBBLPLUEHCTBAHE HA CUCTEMATA 3A YMPABMEHUE HA PABOTHUTE MPOLECU B YHUBEPCUTETA NO XPAHUTENHU TEXHONOMY — IP.
Mnosams* (Jorosopr BG051P0O001-3.1.08-0012, dunHaHcupaH no OMEPATUBHA MPOrPAMA ,PA3BUTUE HA YOBELKWUTE PECYPCK®, Cb(mHaHcupaHa oT EBPOMENCKMA CHIO3 Ypes
EBPOMNENCKN COLUMANEH ®OHL 1 BrogxeTa Ha PENYBNVKA BBAFAPUSA) € BbBeeHa eanHHA CMcTeMa OT KOAOBE Ha y4eOHUTE ANCUMMIMHK, KOMTO ca NpueTu ¢ pelleHus Ha ®C Ha
TexHonorndeH dakynTeT (MPoTokon Ne 43/25.06.2015 r.) u AC Ha YXT (MrpoTokon Ne 37/03.07.2015 r.).

I. KBAITMOUKALIMOHHA XAPAKTEPUCTUKA

OunnomMmpaHmaT UWHXEeHep B CneuuanHocT ,TexHONorms Ha 3bpHeHuTe, *  ONTUMU3MPa W perynupa paboTHUTE napaMeTpy Ha TeXHOMOMMYHOTO
dypaxHuTe, xnebHute M cnagkapckite  npodyktu® B obpasoBaTernHo- obopyaBsaHe;
KBanudukaumoHHa cTteneH ,bakanaBbp® e BMCOKOKBanuduumpaH cneumanuct 3a * OCbllecTBsiBa CaMOCTOsiTeNHa npogecroHanHa u3siea, opraHusupa u
HYXXOUTE Ha CrnegHuTe nogoTpaciM Ha XpaHUTENHO-BKycOBaTa MPOMMLLIIEHOCT— KoopAvHupa paboTarta Ha rpyna unm exkun,
3bpPHOCHXPAHEHNe, 3bpHonpepaboTBaHe, XxreboNpPoOM3BOACTBO, MPOU3BOACTBO Ha * yyacTBa B KONEKTMBM 3a paspaboTBaHe Ha WHOBATMBHW XPaHUTENHU
cnagkapcKkm u MakapoHeHu nagenus. Tol nputexasa 3aabnbodeHa pyHOamMeHTanHa NPOAYKTH;
N nNpodecrMoHanHo-TEXHONMOMMYHa MnoAroToBKka, KOeTo My Mo3BofsBa Aa Bragee * YCbBbLPLUEHCTBA 3HAHMATA CU U MOBULIABA CBOATa KBanudpukauus B
CTOMAaHCKO-OPraHn3aLUMoHHW, YMNpaBleHYeckn U coumanHu ymeHus B cdepata Ha obpasoBaTenHo-kanudukaLumoHHa cteneH ,MarucTbp®.

[enHocTTa cu.

MHxeHepbT C npuaobuta obpasoBaTenHo-kBanudukauMoHHa  CcTeneH Mpupobutata, no Bpeme Ha oby4eHneTo, mpodecuoHasriHa KeanuurKkaums
.bakanaebp” No cneumanHocT ,TEeXHONOrNs Ha 3bpHEHUTE, PypaxHuTe, xnebHute 1  AaBa BBL3MOXHOCT Ha AUNNIOMUPAHWUS WHXEHEep [a 3aeMa M3MbIHUTENCKM U
cnaakapckuTe npoaykTu® Moxe aa: PBbKOBOAHU AMBXHOCTU B cdhepata Ha NpOM3BOACTBOTO, Aa M3BbpLUBA M PbKOBOAU

Hay4YHou3crnegoBaTernicka U y4ebHo-npenogaBaTenicka AeNHOCT, KaKTo M Aa yyYacTBa
+  nnaxupa, opranuaupa, yCbBbPLUEHCTBA " KoHTpormpa KaTO €KCMepT B CbCTaBa Ha KOMeKTvBM 3a paspaboTBaHe Ha HOBWU MNpPOAYKTU,

NPOV3BOACTBEHO-TEXHONOMMYHUTE NPOLIECH; TéxHonornu.

e KOHTpONVpa 1 ynpasnsiBa KAa4ecTBOTO Ha CypOBUHUTE, MaTepuanuTe,
nonydabpukaTuTe 1 rotoBaTta NPOAYyKLUS;

s MpoBexaa HeoBXoAUMUA XUMUYEH, PUUKOXUMUYEH, BUOXUMUYEH,
MUKPOBUONOrMYEH 1 opraHonenTUYeH aHanus;



Il. POHO YYEBHO BPEME (cegmunuum)

AyauTtopHa U3nntHm cecun | Ono3HaBaTernHa YyebHa MpepaunnomeH ObpxaBeH Bcuuko 3a yuebHaTa
g8 3aeTocT cnep npakTuka npakTuka cTax nM3nuT rogvHa
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OBKa | XpaHe T uumn
| 15 15 4 (1) 5 — (1) — — — — — — 39 13 52
l 15 15 4 (1) 5 (1) (1) — — — — — — 39 13 52
1] 15 15 4 (1) 5 — — — (2) — — — — 39 13 52
\Y 15 10 4 (1) 3 — — (2) — — 4 2(8) 1 39 1 40




lil. YYEBEH NJAH - PEJOBHO OBYYEHUE

Cneumanuocrt: ,, TEXHOJIOIM'A HA 3SbPHEHUTE, ®YPAXHWUTE,

XNEBHUTE U CNAOKAPCKUTE NPOAOYKTU
O6pas3oBaTenHo-kBanugukaumoHHa cteneH ,,BAKAJIABBP“

lll. CURRICULUM - FULL TIME

Programme: ,TECHNOLOGY OF CEREALS, FEED, BREAD

AND PASTRY PRODUCTS*

Education and Qualification Degree: BACHELOR

AyauTtopHa 3aetocT KonTpon 2
Teaching hours Control o Ic
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| KYPC, | CEMECTBP (15 CEOQMULIN) 1% YEAR, 1° SEMESTER (15 WEEKS)
3aAbmKUTENHN AUCLUNIIMHU Compulsory Courses
1 21.02 Buclwa matemartuka 60 30 30 — M — 5,0 — Higher Mathematics
2 21.06 MpunoxHa ursuka 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 TexHrKka 1 45 15 . 30 T0 . 50 na Information Engineering and Technolo-
TEXHOMNOMMM gy
07.01.01
07.02.01 " .- .
CneunanuavpaH 4yxg e3vk” / Specialized Foreign Language* // Spe-
6 07.03.01 C 6 - 30 — — 30 TO — 3,0 — ialized Bulaari 2
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
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| KYPC, Il CEMECTBP (15 CEOMULN) 1% YEAR, 2"° SEMESTER (15 WEEKS)
3agbmKUTeNnHU AUCLUNIIUHA Compulsory Courses
23.04 CraTnctuka 45 15 — 30 TO — 4,0 — Statistics
2 2299 TexHn4yecka MexaHuKa U MHXEeHepHa 60 30 . 30 " KP 5.0 . Techn!cal Mechanics and Engineering
rpadguka Graphics
3 02.01 AHanutTu4Ha xmmus 90 45 — 45 4 — 7,0 — Analytical Chemistry
4 03.05 XYMWsi Ha NPUPOOHUTE CbEANHEHNSI 60 30 — 30 4 — 5,0 — Chemistry of Natural Substances
5 25 02 MprnoxHa enekTpoTeXHUKa u 30 15 . 15 " - 4.0 . Applied Electrlcal Engineering and
€neKTPOoHUKa Electronics
07.01.01
07.02.01 * - .
CneunanuavpaH 4yxg e3avk” / Specialized Foreign Language* // Spe-
6 07.03.01 C 6 - 30 — — 30 TO — 3,0 — ialized Bulaari e
07.04.01 neuvanunsnpaH 6brapcku esmk cialized Bulgarian Language
07.16.01
29.01 Pur3anyecko Bb3NUTaAHNE U CNOPT (60) — — (60) — — 2,0 — Physical Education and Sport
50.08 OnosHaBaTenHa npaktuka — 1 cegmuua (10) — — — — — 15 — {/r\]/técéﬁuctory Practical Training — 1
obLo 315 135 — 180 4/2 — 315 — TOTAL
OBl O 3A TOOANHATA 600 270 30 300 8/4 1 61,5 1 TOTAL FOR THE YEAR

* — 32 ObArapcky CTygeHTU; ** — 3a YyxaecTpaHHU CTYAEHTH

* — for Bulgarian students; ** — for foreign students
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Il KYPC, lll CEMECTBP (15 CEOMULIN) 2" YEAR, 3" SEMESTER (15 WEEKS)
3aAbIMKUTENTHU OUCLUNIIUHN Compulsory Courses
1 20.03 VkoHOMUKa Ha NpegnpuaTusita B 45 30 15 . TO - 40 . Economlcs of Food and Flavour Industry
11.13 XpaHUTENHO-BKycoBaTa NpoOMULLINIEHOCT Enterprises
2 24.01 Mpouecu n anapatu - | yact 60 30 — 30 2 — 6,0 na Process Engineering: Part 1
3 06.05 ﬁgg:;;:';a XpaHUTENHN 1 BkycoBy 60 30 30 7 — 6,0 Additives in Food and Flavour Products
4 04.18 Brnoxmmusa — | yact 60 30 — 30 2 — 6,0 — Biochemistry
5 27.01 TonnotexHuka 60 30 — 30 n KP 5,0 — Heat Engineering
07.01.01
07.02.01 . - .
CneumanuaunpaH 4yxg esuk™ / Specialized Foreign Language* / Spe-
6 07.03.01 . 30 — — 30 TO — 3,0 — ol laari S
07.04.01 CneumnanuanpaH 6bnrapcku e3uk cialized Bulgarian Language
07.16.01
7 50.08 OnosHaBaTenHa npakTnka — 1 ceammua (10) — — — — — 1,5 — {/r\lltégﬁuctory Practical Training — 1
PakynTaTMBHa gUCLUUNIINHA Optional Course
7 29.01 dur3nyecko Bb3NUTaAHME U CNOPT (30) — — (30) — — (2,0) Physical Education and Sport
8 20.67 ETunka (45) (30) (15) — TO — (3,5 — Ethics
9 19.100 OCHOBM Ha XpaHEHEeTo (60) (30) — (30) TO — (4,0 — Fundamentals of Nutrition
obLOo 315 150 15 150 4/2 1 315 1 TOTAL
Il KYPC, IV CEMECTBP (15 CEQMULIN) 2" YEAR, 4" SEMESTER (15 WEEKS)
3agbmKUTENHU QUCLUUNITUHU Compulsory Courses
1 11.86 MeHNDKMBHT Ha NpeanpuaTmaTa B 30 30 . . TO . 3.0 . Managemgnt of Food and Flavour Indus-
XPaHWUTENHO-BKyCcOBaTa NPOMMWLLIIEHOCT try Enterprises
2 24.02 Mpouecu n anapatu — Il yact 75 30 — 45 4 KP 6,0 aa Process Engineering: Part 2
3 04.19 Bruoxumuns — Il yact 60 30 — 30 4 — 6,0 aa Biochemistry
4 26.01 ABTOMaTU3aUUSA 45 15 — 30 n — 4,0 — Automation
5 06.53 Ekonorus 1 oxpaHa Ha Tpyaa 60 30 — 30 TO — 4,0 — Ecology and Occupational Safety
6 01.01 DUBNKOXMMUA U KoTonagHa XMMns 90 45 — 45 n — 7,0 — Physical and Colloidal Chemistry
7 50.08 OnosHaBaTenHa npakTuka — 1 ceamuua (10) — — — — — 15 — {/r\l/téc;ﬁuctory Practical Training — 1
dakynTatTMBHa AUCLMNIIUHA Optional Course
8 29.01 duranyecko Bb3NUTaHUE U CNOPT (60) — — (60) — — (2,0 — Physical Education and Sport
07.01.01
07.02.01 CneunanuavpaH 4 esnk*/ Specialized Foreign Language* / Spe-
9 | 07.0301 | & H P 63’"‘” " (30) — — (30) TO — | @o | — Pl. B g|_ guage”/ Sp
07.04.01 newumanunaupaH 6bnrapckm esmk cialized Bulgarian Language
07.16.01
obLlo 360 180 — 180 4/2 1 315 2 TOTAL
OBLLO 3A TOOUHATA 675 330 15 330 8/4 2 63,0 3 TOTAL FOR THE YEAR

* — 32 6bArapcKkn CTyaeHTH; ** — 3a YyXKAEeCTPaHHU CTYOEHTH

* — for Bulgarian students; ** — for foreign students
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lll KYPC, V CEMECTBP (15 CEOQMULIN) 3" YEAR, 5" SEMESTER (15 WEEKS)
3agbmKUTeNnHU AUCLUNIIUHU Compulsory Courses
1 05.01 | Mukpobuonorus 75 30 — 45 n — 6,0 — Microbiology
2 12.03 | OcHoBM Ha 3bpHOMNpepaboTBaHETO 75 45 — 30 7 — 9,0 — Fundamentals of Cereals Processing
3 12.01 | 3bpHEHU CYPOBUHU U CbXPAHEHNETO UM 75 45 — 30 7 — 9,0 — Cereal Raw Materials and Their Storage
4 1250 CypoBuHK 3a xns6, xnebHu n cnagkapckm 60 30 - 30 n . 6.0 . Raw Ma_terlals for the Bread, Bakery and
nsgenus Confectionery Industry
dakynTaTMBHU AUCLUNIIUHA Optional Courses
5 03.25 MexaHnabm Ha XUMUIHITE MpoLeci B (30) (15) — (15) TO — (3,0 — Chemical Processes in Food Technology
XPaHWUTENHUTE TEXHOIOMNM
6 10.49 Eggﬁﬂ?ga% v CTahpapTsaums Ha (30) (15) (15) — TO — (3,0) — Food Standardization and Regulation
OBLIO | 285 150 — 135 4/0 — 30,0 — TOTAL
I KYPC, VI CEMECTBP (15 CEOMULIN) 3rd YEAR, 6" SEMESTER (15 WEEKS)
3agbmKUTENHU QUCLUNITUHU Compulsory Courses
1 12.09 | TexHonorus Ha xnsba 75 45 — 30 Z — 7,0 — Bread Technology
2 12.11 | TexHomnorns Ha MakapoHeHWUTe N3aenus 60 30 — 30 n — 5,0 — Technology of the Pasta Products
3 12.60 | TexHonoruns Ha xnebHuTe n3genus 75 45 — 30 n — 7,0 — Technology of the Bakery Industry
4 12.08 | Mukpobuonorus Ha 3bPHOTO U xnsiba 60 30 — 30 Z — 5,0 — Cereals and Bread Microbiology
5 12.19 YyebHa npakTnka — 2 ceamMmnum (60) — — — — — 4,0 — Practical Training — 2 weeks
N3bupaemu gaucumnnuum (1 ot 3) Elective Courses (1 of 3)
6 12.63 CTPYKTYpPEH UHXXEHEPUWHT U AN3aiH Ha 30 15 . 15 TO . 2.0 . Structure Engineering and Design of
XpaHu Foods
7 10.09 | YnpaBneHue Ha Ka4ecTBOTO 30 15 — 15 TO — 2,0 — Quality Management
8 28.12 OnakoBaHe Ha XpaHUTENHU NPOAYKTU 30 15 — 15 TO — 2,0 na Food Packaging
OBLIO | 300 165 — 135 4/1 — 30,0 — TOTAL
OBLLO 3ATOOMHATA | 585 315 — 270 8/1 — 60,0 — TOTAL FOR THE YEAR
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IV KYPC, VIl CEMECTBP (15 CEOQMULIN) 47 YEAR, 77 SEMESTER (15 WEEKYS)
3aabmKUTENTHU OUCUUNTIMHU Compulsory Courses
1 12.31 | TexHOMOrns Ha crnagkapckviTe nsgenus 75 45 — 30 — 6,0 Technology of the Confectionery Industry
Technology of the Compound
2 12.05 | TexHonorns Ha KOMBUHUpaHUTE bypaxu 75 45 — 30 — 6,0 Feedingstuff
3 12.04 | TexHomnornsi Ha 3bPHEHUTE NPOAYKTU 60 30 — 30 n — 5,0 Technology of the Cereals
TexHonorn4yHo ob63aBexaaHe Ha . . -
Technological Equipment for the Milling
4 12.06 | sbpHonpepaboTBallaTa n dypaxHaTta 60 30 — 30 7 — 6,0 and Feed Industry
NPOMULLNEHOCT
12.92 Is;(:gnorm Ha ANETAYHI SbPHEHN 60 30 — 30 TO — 50 Technology of Dietary Cereals
12.19 | YuyebBHa npakTuka — 2 cegMuum (60) — — (60) — — 2,0 Practical Training — 2 weeks
obLO 330 180 — 150 4/1 — 30,0 TOTAL
IV KYPC, VIIl CEMECTBP (10 CEOAMULIN) 4™ YEAR, 8" SEMESTER (10 WEEKS)
3agbmKUTeNnHn QUCLMNIIUHN Compulsory Courses
1 12.02 | CvnosHo-cknagoBa TEXHONormns 60 30 — 30 i — 8,0 Silo and Warehouse Technology
TexHonorn4yHo ob3aBexaaHe Ha . .
2 12.32 xnebHaTa n cnagkapckarta 75 45 — 30 7 — 8,0 Technologlc_al Equipment for the Bread
and Confectionery Industry
NPOMULLNIEHOCT
3 12.20 MNpegamnnomMmeH ctax (120) — — — TO — 4,0 Practical Training
4 12.21 | OvpxaseH n3nut/Ounnomya pabora (250) — — — n — 10,0 Final Examination / Bachelor Thesis
obLlo 135 75 — 60 3/1 — 30,0 TOTAL
OBl O 3A TOONHATA 465 255 — 210 712 — 60,0 TOTAL FOR THE YEAR
OBLO 3A 4 rOOUHUN OBYYEHUE | 2325 1170 45 1110 | 31/11 3 2445 TOTAL FOR THE 4 YEARS OF STUDY




IV. YYEBEH NINAH - 3A0OYHO OBYYEHUE
CneumanHocrt: ,,TEXHONOIN'A HA 3bPHEHUTE, ®YPAXXHUTE,
XNEBHUTE U CNAOKAPCKWUTE NPOAYKTU“
O6pa3soBartenHo-kBanudukaumoHHa creneH ,,BAKAJIABBP“

IV. CURRICULUM - PART TIME

Programme: ,TECHNOLOGY OF CEREALS, FEED, BREAD

AND PASTRY PRODUCTS*

Education and Qualification Degree: BACHELOR

AyauTtopHa 3aeTocT KoHTpon g
Teaching hours Control o Ic
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I KYPC, | CEMECTBLP 1% YEAR, 1* SEMESTER
3aAbmKUTENHN AUCLUNTINHU Compulsory Courses
1 21.02 Bucla matemaTtuka 30 15 15 — M — 5,0 — Higher Mathematics
2 21.06 | MNpunoxHa ursnka 30 15 — 15 4 — 50 — Applied Physics
3 01.03 | HeopraHuyHa xumwns 23 15 — 8 4 — 50 — Inorganic Chemistry
4 03.01 | OpraHuyHa xmmus 23 15 — 8 4 — 50 — Organic Chemistry
5 23.01 | MHdopMaumoHHa TEXHUKA 1 TEXHOMNOrMK 23 8 — 15 TO — 5,0 aa L]n;ormatlon Engineering and Technolo-
6 12.51 WnanenayanHa pabota ¢ — — — — — — 5,0 — Individual Student Tutorials
npenogasatenu
obLlo 129 68 15 46 4/1 — 30,0 1 TOTAL
st nd
| KYPC, Il CEMECTBP 17 YEAR, 27 SEMESTER
3aAbImKUTENHN AUCLUNTIMHU Compulsory Courses
23.04 | Cratuctuka 23 8 — 15 TO — 4.0 — Statistics
2 22 29 TexHu4yecka MexaHuKa 1 MHXeHepHa 30 15 . 15 " KP 50 . Techn!cal Mechanics and Engineering
rpacuka Graphics
3 02.01 | AHanuTn4YHa 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 . Applied I_Electrlcal Engineering and
eNeKTpoHuKa Electronics
6 12.51 Vinpmeunyanta padora o — — — — — — 6,0 — Individual Student Tutorials
npenogasaTenv
OobLo 143 67 — 76 4/1 — 31,0 — TOTAL
OBl O 3A TOONHATA 272 135 15 122 8/2 1 61,0 1 TOTAL FOR THE YEAR
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Il KYPC, Ill CEMECTbBP 2" YEAR, 3" SEMESTER
3aabmKUTENTHU OUCUUNTIMHU Compulsory Courses
1 2003 MkoHOMUKa Ha nNpeanpusaTusTa B 23 15 8 - TO o 4.0 . Economlcs of Food and Flavour Industry
XPaHWUTENHO-BKYyCcOBaTa NPOMMULLIIEHOCT Enterprises
2 24.01 | MNpouecu n anapatu - | Yact 30 15 — 15 4 — 6,0 na Process Engineering: Part 1
3 06.05 ﬁgg:;fr;a XPaHWUTENHIA 11 BKYCOBM 30 15 — 15 7 — 6,0 — Additives in Food and Flavour Products
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 12.51 Wnaneuayanta pabota ¢ — — — — — — 4,0 — Individual Student Tutorials
npenogasaTenu
®dakynTaTMBHU AUCLUNIIVHA Optional Course
7 20.67 | Etuka (23) (15) (8) — TO — (3,5) — Ethics
8 19.10 | OcHOBM Ha XpaHEHEeTo (30) (15) — (15) TO — (4,0 — Fundamentals of Nutrition
obLlo 143 75 8 60 4/1 1 31,0 1 TOTAL
nd th
Il KYPC, IV CEMECTBP 27 YEAR, 47 SEMESTER
3agbmKUTENHU QUCLUNITUHU Compulsory Courses
1 11.86 MeHVIKMBHT Ha NpeanpusaTusaTa B 15 15 . . T0 . 3.0 . Manage_zment of Food and Flavour Industry
XPaHWUTENHO-BKYyCcOBaTa NPOMMULLIIEHOCT 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 yact 30 15 — 15 4 — 6,0 aa Biochemistry
4 26.01 ABTOMaTU3aUUA 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 | PM3NKOXMMMSA 1 KONTOUZHA XMMKUS 45 22 — 23 4 — 7,0 — Physical and Colloidal Chemistry
7 12.51 Vinpmeunyanta padora o — — — — — — 1,0 — Individual Student Tutorials
npenogasaTenv
obLlo 181 90 — 91 4/2 1 31,0 2 TOTAL
OBLO 3A TOOUHATA 324 165 8 151 8/3 2 62,0 3 TOTAL FOR THE YEAR
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Il KYPC, V CEMECTDBP (15 CEOAMULN) 3" YEAR, 5" SEMESTER (15 WEEKS)
3aabmKUTeNnHN AUCLUNIIUHU Compulsory Courses
1 05.01 | Mukpobuonorus 38 15 — 23 n — 6,0 — Microbiology
2 12.03 | OcHoBM Ha 3bpHOMNpepaboTBaHETO 38 23 — 15 7 — 9,0 — Fundamentals of Cereals Processing
3 12.01 | 3bpHEHM CYPOBUHM U CbXPAHEHMETO UM 38 23 — 15 7 — 9,0 — Cereal Raw Materials and Their Storage
4 1250 CypoBuHK 3a xns6, xnebHu n cnagkapckm 30 15 o 15 n . 6.0 . Raw Ma_terlals for the Bread, Bakery and
nsgenus Confectionery Industry
®dakynTaTMBHU AUCLUNIIVHU Optional Courses
5 03.25 MexaHU3LM Ha XUMUMHUTE NpoLIEcH B (15) (©) — (8) TO — (3,0) — Chemical Processes in Food Technology
XpaHUTENHUTE TEXHOMNOMMM
6 | 1049 )'?s;{";fga”e M CTaRAapTHSSENEA Bia @w) | @ | ® | — | To | — | 30) | — | Food Standardization and Regulation
ObLIOo | 144 76 — 68 4/0 — 30,0 — TOTAL
Il KYPC, VI CEMECTBP (15 CEAMULIN) 3 YEAR, 6" SEMESTER (15 WEEKS)
3aAbmKUTENHN AUCLUNIIMHU Compulsory Courses
12.09 | TexHonorusi Ha xnsba 38 23 — 15 Z — 7,0 — Bread Technology
2 12.11 TexHonorms Ha MakapoHEHUTe n3genus 30 15 — 15 n — 5,0 — Technology of the Pasta Products
3 12.60 | TexHonorusi Ha xnebHuTe n3genus 38 23 — 15 n — 7,0 — Technology of the Bakery Industry
4 12.08 | Mukpobuonorunsi Ha 3bpHOTO 1 xNsi6a 30 15 — 15 n — 5,0 — Cereals and Bread Microbiology
5 12.51 WuaveuayanHa pabota ¢ — — — — — — 4,0 — Individual Student Tutorials
npenogasatenu
N36upaemu gaucumnnuum (1 ot 3) Elective Courses (1 of 3)
6 12.63 CTPYKTYpEeH NHXEHEPUHT 1 AN3aliH Ha 15 7 . 8 TO . 2.0 . Structure Engineering and Design of
XpaHu Foods
7 10.09 | YnpaBneHve Ha Ka4eCcTBOTO 15 7 — 8 TO — 20 — Quality Management
8 28.12 | OnakoBaHe Ha XpPaHUTENHN MPOAYKTH 15 7 — 8 TO — 20 aa Food Packaging
OBbLO | 151 83 — 68 4/1 — 30,0 — TOTAL
OBLO 3ATOOUHATA | 295 159 — 136 8/1 — 60,0 — TOTAL FOR THE YEAR
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0T @ 3) @ T EeleIonle [elala)] )
IV KYPC, VIl CEMECTBP (15 CEOQMULIN) 47 YEAR, 77 SEMESTER (15 WEEKYS)
3aabmKUTENTHU OUCUUNIIMHU Compulsory Courses
1 12.31 | TexHOMOrns Ha crnagkapckuTe nsgenus 38 23 — 15 n — 6,0 Technology of the Confectionery Industry
Technology of the Compound
2 12.05 | TexHonorns Ha KOMBUMHUpPaHUTE bypaxu 38 23 — 15 7 — 6,0 Feedingstuff
3 12.04 | TexHOMOrMsi Ha 3bPHEHUTE NPOAYKTU 30 15 — 15 2 — 5,0 Technology of the Cereals
TexHonorn4yHo ob3aBexaaHe Ha . . -
Technological Equipment for the Milling
4 12.06 | 3bpHonpepaboTBallaTa n ypaxHaTta 30 15 — 15 Z — 6,0 and Feed Industry
NPOMULLNEHOCT
5 12.92 Ig;(:gnorm Ha AUETVIHH SbPHEHU 30 15 — 15 TO — 50 Technology of Dietary Cereals
6 12.51 | WHavBuayanHa pa6ota ¢ - - - - — - 2,0 Individual Student Tutorials
npenogasaTenu
obLOo 166 91 — 75 4/1 — 30,0 TOTAL
IV KYPC, VIIl CEMECTBP (10 CEOMULIN) 4" YEAR, 8" SEMESTER (10 WEEKYS)
3agbmKUTeNHN QUCLUNITUHU Compulsory Courses
1 12.02 Cu1nNo3Ho-CcKnagoBa TEXHONormsa 30 15 — 15 M — 8,0 Silo and Warehouse Technology
TexHonornyHo o63aBexaaHe Ha . .
2 12.32 xnebHaTa 1 cnagkapckarta 38 23 — 15 7 — 8,0 Technologlcgl Equipment for the Bread
and Confectionery Industry
NPOMULLINIEHOCT
3 12.62 | WNscneposaTtencka paborta (120) — — — TO — 4,0 Research Work
4 12.21 | ObpxaseH n3nut/dunnomMHa pabota (250) — — — n — 10,0 Final Examination / Bachelor Thesis
obLlo 68 38 — 30 3/1 — 30,0 TOTAL
OBLLO 3A TOOUHATA 234 129 — 105 712 — 60,0 TOTAL FOR THE YEAR
OBLLO 3A 4 rogHN OBYYEHUE 1125 588 23 514 31/8 3 243 TOTAL FOR THE 4 YEARS OF STUDY
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V. CTPYKTYPA HA YYEBHUA MNNAH

Bkntouenute B yqe6H|/|;| nnaH ancunnnunHm ocurypsasat
WHTEPAUCLUUNIIMHAPHM 3HAHUA W YMEHMS1 3a CYpOBMHUTE, npoLecute,
NpoayKTUTE, KayYeCcTBOTO M YMNpPaBMEHMETO Ha nogoTpacnute B
XpaHuTenHaTa MNPOMULLSIEHOCT, CBbpP3aHWM CbC CbXpPaAHEHWETO U
npepaboTkaTa Ha 3bPHO, NPOM3BOACTBOTO Ha Xnsib, xNebHn, cnagkapcku n
MakapOHeHMW n3genus, n pypaxHu npoaykTu.

Y4yebHuaT nnaH BKIoYBa:

3a0bIDKUTENHU gucumnnmHm — 37 ¢ obuw, xopapuym 2235 4vaca
(96,1 %). Te rapaHTMpaT m3nbnHeHWeTo Ha Hapepbata 3a gbpxaBHU
n3nckBaHma 3a npugobusaHe Ha Bucwe obpasosaHme B OKC
.bakanaebp“, KaTo oTpasaBaTt u nonuMtukata Ha YXT,;

n3bupaemn gucumnnmHm — 1 ot 3 ¢ obw xopapuym 30 vaca (1,3
%). Te ca nogbpaHnm Taka, 4Ye [Jda 3agbnboyar 3HaHMATA Ha
CTYOEHTUTE, KaKTO M Aa MM MOArOTBAT 3a €BEHTyarnHO MpoAbiikaBaHe Ha
obpasoBaHMeTto B cnegpawarta OKC ,Maructbp“. Cobwute paeat
Bb3MOXHOCT 3a mHamMBuayaneH u3bop M 3a noBuaBaHe MOAroToBKaTa
Ha CTyQeHTUTe B OnpenerieHo HarnpaBfeHue;

hakynTaTMBHU gucumnivHuM — 6 ¢ 06w, xopapuym 255 yaca,
KOMTO Npu n36op OT CTyAeHTUTE HOCAT AonmbinHuTENHO 20,5 kpeguTa.

OO6yueHueTo 3a npugobmeaHe Ha OKC ,bakanaBbp” normyecku
npemMuHaBa npes cnegHuTe Moaynu:

e o0b6uoobpasoBaTenHu aucumnnuum — 18 ¢ obuwy xopapmuym 1 350
yaca (59,4 %);

e creumanHu gmcuunnuHm — 15 ¢ obuw, xopapmym 945 vaca (40,6

%).

OO6woTO HaToBapBaHe 3a Lenust Kypc Ha obyveHue e: yacoBe 3a
y4ebHu 3aHATMA — 2325 vaca; bpon m3nutu — 31; TeKkywm oueHkm — 11;
KypcoBu paboTu — 3; ono3HaBaTenHa npaktnka — 30 yaca; y4ebHa npakTmka
— 120 vaca; npegaunnomeH ctax — 120 yaca.

VI. TEXHUWYECKO OCUT'YPABAHE

Ha cTyneHTuTE € ocurypeHa cpefa 3a NOAroToBKa, KOATO € Ha
PaBHULLETO Ha CbBPEMEHHUTE TEXHOMOMMN Ha oby4yeHue. TS BktoYBa:
pabota B TEXHOMOIMYHW, XUMUYHU W MUKPOBMONOMNYHM
naboparopuu;
paboTa C KOMMIOTHPHM KNacoBe OT NEePCOHAaNHN KOMMIOTPMU.

Vil. HAYYHO-UH®OPMALIMOHHO OBCITY)XXBAHE

OcbluecTBsiBa ce Ha OCHOBaTa Ha:

e Oubnmnotekata Ha YXT WH(POPMaLMOHHOTO 0bGCnyXBaHe
BKIMIOYBA  CnpaBoyHO-OMbBnuorpadpcka AEerHOCT,  Hay4YHO-TEXHWYecKa
nponaraHga ypes MHPOPMaLNOHHN U3AAHUSA U CUTHAMNHW TIMCTOBE, HAay4HO-
TEXHUYECKN MeponpusaTus. B MOMeHTa Ha pas3nonoxeHwe ca crnegHuTe
06a3n gaHHu:

Food and Human Nutrition in AGRIS;

Current contents — Agriculture, Biology and Environmental
Sciences; Engineering, Technology and Applied Sciences;
Scopus 1 Sciencedirect.

B3aumoencTBne ¢ Mpexara oT BMbnmoTeyHo-nHMOPMaLMOHHN
OpraHu Ha pasfnuyHY PaBHULLA;

KHWXapHuuaTta Ha YXT — ocurypsiea JOCTbM A0 HOBOM3NA3na
TeXHU4Yecka 1 cneumnanHa nurepaTypa;

LEHTBbP NO KOMMOTbPHU TeXHoNormm Ha YXT.

Y4yeOHUAT NNaH e:

obcbaeH Ha 3acegaHue Ha KC (Mpotokon Ne2/10.03.2021 r.);
npueT Ha 3acegaHue Ha OC (MpoTtokon Ne 11/18.03.2021 r.);

B Cuna OT Hadvanoto Ha y4yebHata 2021/2022 roguHa 3a
cTygeHtuTe oT 1, 2, 3 1 4 Kypc Ha CbOTBEeTHarTa crneyuarnHocT.

PLkoBoguTen Ha KaTegpa ,, TeXHonorus Ha
3bpHEHUTe, pypaxkHUTe, XxNeGHUTe U cnagKapckute

HekaH Ha TexHonorn4yeH dakynTeT:
npoayKTu“:

(mou. a-p vHx. [1. BaneB)
(mou. A-p vHx. A. KoneBa)
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MpunoxeHue 1.

CTpykTypa Ha y4yebHuna nnaH 3a obyvyeHne Ha cneumanHocT ,,TexHonorua Ha 3bpHeHuTe, pypaxHuTe, xnebHUTe U cnagkapckutTe NpoayKTU“

Xopapuywm, N3yu. B
ALY R | gt
I. MATEMATUYECKU N MATEMATUKO- 210 (9,0 %)
NMPUNOXHU
1 Buclwa matematuka 60 eavH
2 MpunoxHa dusmka 60 eavH
3 MHdopmauroHHa TEXHUKA 1 TEXHONOTMU 45 eavH
4 Cratuctuka 45 eavH
1. XUMUKO-BUOJTO'MYHU 645 (27,8 %)
1 HeopraHu4yHa xumus 45 eaviH
2 | AHanuTtnyHa xumuns 90 eavH
3 OpraHuyHa xmmusi 45 eavH
4 | XvMus Ha NpUPOOHNTE CbeAVNHEHNS 60 eavH
5 | ®usnkoxumus n konongHa XMMms 90 nBa
6 Buoxumus 120 nea
7 Mwukpobuornorus 75 eavH
8 Ekonorus n oxpaHa Ha Tpyaa 60 eavH
9 | HdobaBku B XpaHUTENHW 1 BKYCOBY NPOAYKTU 60 eavH
MexaHnU3bM Ha XMMUYHUTE NPOLECU B XPaHUTESNHUTE
10 TEXHOMornm Pot P (30) eamH
11 | OcHoBM Ha XpaHEHEeTo (60) envH
11l. OBLLOUHXEHEPHU 330 (14,2 %)
1 | TexHunyecka MexaHuKa n UHXeHepHa rpaduka 60 efvH
2 | TonnotexHuka 60 eavH
3 | EnekTtpoTexHuka n enekTpoHuka 30 efvH
4 Mpouecu n anapatu — | yact 60 eavH
5 | AeBTomaTtmsauus 45 eavH
6 Mpouecu n anapatn — Il yact 75 eavH
7 | OnakoBaHe Ha XpaHWUTENHW NPOOYKTU (30) eavH
IV. XYMAHUTAPHU 90 (3,9 %)
1 CreunanuavpaH 4yxg e3uk/CneumannsmpaH
Gbnrapckn P Y P 90 (30) yeTupu
e3uK
2 PerynvpaHe n ctaHgapTusaums Ha xpaHute (30) eavH
3 ETvka (45) efVH
4 Dur3NYEeCKO Bb3NUTAHNE U CNOPT (240) yeTupu
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V. AIKOHOMUYECKHN

105 (4,5 %)

1 MkoHomuka Ha npegnpusitusta B XBI1 45 eaunH
2 MeHVWOXMBHT Ha npegnpusTuata B XBI1 30 eauH
3 | YnpaBneHue Ha Ka4ecTBOTO (30) eavH
VI. CNELUMAITHU MHXXEHEPHO-TEXHOJTIOMM4YHA 945 (40,6 %)
1 | OcHoBU Ha 3bpHONPepPaboTBaHETO 75 eaviH
2 3BbpPHEHN CYPOBUHU U CbXPAHEHNETO UM 75 eavH
3 | CypoBuHM 3a xNs6, xnebHW 1 cnagkapcku n3genus 60 eavH
4 TexHonorus Ha xnsba 75 eauvH
5 TexHoNornst Ha MakapoHeHUTe n3genua 60 eauH
6 TexHonorusi Ha xnebHn nsgenus 75 eauH
7 Mukpobuonoruns Ha 3bpHOTO U xnsiba 60 eaviH
8 TexHonorvs Ha criagkapckuTe usgenuvs 75 eavH
9 | TexHonorus Ha KOMBUHUPaHUTE hypaxu 75 eaviH
10 | TexHonorusi Ha 3bPHEHUTE NPOAYKTH 60 eavH
1 TexHonorn4yHo ob3aBexaaHe Ha 3bpHonpepaboTBalLaTa 60 envH
1 hypaxxHaTa NPOMULLNEHOCT
12 | TexHonorns Ha QUEeTUYHWU 3bPHEHM XPaHU 60 eauH
13 | CwnnosHo-cKrnagoBa TEXHOMOorns 60 eavH
14 | TexHonornyHo ob3aBexpaHe Ha xnebHaTa u 75 eavH
cnagkapckata npoMULLNEHOCT
15 | CTpyKTypeH UHXEHEPUHT 1 AU3aiiH Ha XpaHu (30) eavH




M3yyaBaHu OVCLUMNINVHU Ha crieumarnHocT ,,TeXHoNorus Ha 3bpHeHuTe, pypakHuTe, xne6GHUTe U crnagKkapckuTe NPoayKTU

MpunoxeHue 2.

31 Mukpoburonorus Ha 3bPHOTO 1 xnsba 60
32 [TexHonorms Ha cnagkapckuTe magenus 75
33 [TexHOMorms Ha KOMBUHMpaHUTE ypaxmu 75
34 TexHOMOrMs Ha 3bPHEHWUTE NPOAYKTM 60
35 TexHonormyHo ob3aBexaaHe Ha 60
3bpHONpepaboTBaLLlaTa U dypaxHarta
NPOMMLLSIEHOCT
36 [TexHOMorMs Ha AVEeTUYHM 3bPHEHN XPaHW 60
37 'TexHonorm4yHo ob3aBexaaHe Ha xnebHaTta u 30
cnagkapckaTa NPOMULLIIEHOCT
Il. A3BBUPAEMM (1 oT 3) (1%0%)
1 | CTPYKTYpPEH MHXEHEPUHT 1 OU3aliH Ha XpaHu (30)
2 | YnpaBneHune Ha Ka4ecTBOTO (30)
3 | OnakoBaHe Ha XpaHUTenHW NPOAYKTH (30)
lll. PAKYNITATUBHU (255)
1 | ETuka (45)
2 | OcHoBU Ha XxpaHeHeTo (60)
3 MexaHn3bM Ha XMMWYHUTE NPOLLECH B (30)
XPaHUTENHUTE TEXHONOMMK
4 | PerynvupaHe 1 cTaHOapTU3aums Ha XpaHuTe (30)
5 | CneumanuaumpaH vyxg e3unk/CneunannsmpaH (30)
ObArapckn e3unk
6 | du3nyecko Bb3NUTaHME N CNOPT (60)
O6buwo 2325

Xopapuym,
AVCLIAMIUHM R
2235
. SAABIDKUTENHU (96.1 %)
1 | Bucwa matemaTuka 60
2 | MNpunoxHa cusnka 60
3 | HdopmaumoHHa TeXHMKa 1 TEXHONOrnn 45
4 | CtatucTtuka 45
5 | HeopraHuyHa xmmus 45
6 | AHanuTM4yHa xumus 90
7 | OpraHuyHa xumus 45
8 | Xumusa Ha npupogHuUTE ChbeanHEeHNs 60
9 | dn3mMkoxmmusi n KonomgHa XmMmMms 90
10 | buoxumus 120
11 | Mukpobuonorus 75
12 | Ekonorusa n oxpaHa Ha Tpyaa 60
13 | [lobaBkM B XpaHUTENHN U BKYCOBM NPOOYKTU 60
14 | TexHn4ecka MexaHuka u NHxXeHepHa rpaduka 60
15 | TonnotexHuka 60
16 | EnekTpoTexHuka n enekTpoHunka 30
17 | MNMpouecun n anapatn — | yact 60
18 | ABTomaTumsauums 45
19 | lMNMpouecu un anapatu — Il vact 75
20 | CneunanuaupaH 4yxg e3uk/CneumanuavpaH 6bnrapckm 90
e3uk

21 | ®nsmyecko Bb3NUTaHUE U CnopT (120)
22 | NkxoHomuka Ha npeanpuaTtuaTa B XBIl1 45
23 | MeHMgXMBHT Ha npegnpuaTuaTa B XBI 30
26 [3bpHEHN CYpPOBMHM 1 CbXPaHEHNETO UM 75
27 |CypoBunHM 3a X6, XxNe6HU 1 CNagkapckn U3aenus 60
28 [TexHonorus Ha xns6a 75
29 TexHonorns Ha MakapoHeHuUTe n3genus 60
30 [TexHonorusi Ha xne6HW U3genus 75
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