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I. KBATIMOPUKALIMOHHA XAPAKTEPUCTUKA

WHXeHepbT OoT crneumnanHocT "TexHonorna Ha MasHuUHK-
Te, eTepuyHUTE Macna, napdromepusita u kKosmeTukaTa" ¢
obpasoBaTenHo-kBanmdukaumMoHHa cTeneH “OakanaBbp” €
KBanudmumpaH cneumanucT 3a HyKAMTe Ha pasnuyHu oTpac-
nM OT MPOMULLINIEHOCTTa, KOMTO ca C AbNOOKM Tpaguuuu B
WMKOHOMMKATa Ha CTpaHaTa, CBbp3aHu C MOMMHBbKA Ha 3Ha4n-
TernHa 4acT OT HacereHMeTo B rofieMm panoHn — Macrnogo-
OvBHa n macnonpepaboTBalla, eTepudHoMacneHa u napdto-
MEPUMHO-KO3METMYHA MPOMULLINIEHOCT. Tor uma 3agbnboye-
Ha npodecuoHanHa nNoaroToeka, Brnagee Npou3BOACTBEHUTE
W coumanHuTe mMexaHusma B cpepaTta Ha AenHoctTa cu. Ton
MOXe [a OCbLUECTBSBA [MaBHO MPOM3BOLACTBEHO- TEXHOIO-
rMMyHa, HO B W3BECTHA CTEMNeH W OpraHM3aLVoHHO-YMNpas-
neH4yecka, nacnegosaTternicka U yyebHa [EeNHOCT B CbOTBET-
HUTe nogoTtpacnu Ha XBI1 n Tbproesckarta cdepa.

OvnnoMunpaHnaT uHxeHep no "TexHosnorms Ha MasHu-
HUTE, eTepuyHNTE Macna, napdmepusara n koametmkara" ¢
obpasoBaTtenHo-kBanmdukaumoHHa cteneH “GakanaBbp” MoO-
xe:

- Aa NnaHuvpa, opraHusupa, ynpaernsiBa, YCbBbp-
WEeHCTBYBAa M KOHTpoONupa Npou3BOACTBEHO - TEXHOJSOMMY-
HWUTE npoLecwy;

- Aa KOHTponupa u ynpaBnsiBa Ka4eCTBOTO Ha Cypo-
BMHUTE, MaTepuanuTe, nonydabpukatute un rotoeara npo-
AYKUMSA;

- Aa npoBexaa Heobxoaumusa opraHonenTuyeH, ousu-
KOXMMUYEH BUOXUMUYEH N MUKPOOMONOIMYEH aHanms;

. Aa onTMMM3upa U perynupa paboTHUTE napameTpu
Ha TEXHOJNOMMYHOTO 0bopyaBaHe;

- 0a YCbBbPLIEHCTBa 3HaHUsATa CU M [a MNoBuULLaBa
cBosiTa KBanudukaums B  obpasoBarenHo-ksanudu-
KauMoHHaTa CTeneH “mMarmctbp’;
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Mpupoobutata no Bpeme Ha obyvyeHneTo npodecno-
HanmHa KBanMWKauus My [aBa Bb3MOXHOCT Aa 3aema Wus-
MbIIHATENCKN U PBKOBOAHU OTBXHOCTW, M3UCKBALLWM BUCLLE
obpasoBaHue No cneyunanHocTTa "TexHoNorns Ha MasHuHUTe,
eTepuyHMTEe Macrna, napdomepuara n kosmeTukaTta", B npo-
n3BOACTBEHATa, HayyHO-u3crnegosartenckata v obpasosa-
TenHaTa cdepa. TakmBa ca cnegHuTe:

e TexHoOMor B MpeanpusaTuaATa Ha macrnogobusHaTa u
macrnonpepaboTBalara, eTepuyHo-MacrneHara,
napgoMepuitHo-Ko3MeTUYHaTa NPOMULLINIEHOCT;

*  chneuvanuct B OTOPU3MpaHW U MNPOU3BOACTBEHWU na-
H6opaTopun 3a PUIMKOXMMUYEH KOHTPOTT;

*  eKcrepT B OTOpM3MpaHu U NPoM3BOACTBEHU nabopa-
TOpWUU, LEHTPOBE M KOMUCWUU 32 OpraHonenTU4eH
aHanus;

*  KOHCYNTaHT M eKCnepT Mo TEXHONOMMYHUTE BBLMPOCK
npy U3roTBSHETO Ha 3afaHue 3a NpoeKTUpaHe wunu
BHeApsiBAHE Ha HOBW TEXHONOTMMK, KAKTO U Npu pas-
paboTBaHe Ha 4acT “TeXHONOrMyHa” KbM MPOEKTUTE
Ha npeanpuaTMe OT CbOTBETHMS MOA4OTPachSl Ha
NPOMMLLMIEHOCTTA;

* npenogaBaTen B cheuuvanusavMpaHute yudunuwa ot
cucrtemata Ha YHUBEPCUTETCKOTO, KOJIeXXaHCKOTO U
cpeaHoTo obpasoBaHue;

e yNpaBfeHCKW Kaapu 3a NpeanpusiTusita Ha Macrnofo-
GuBHaTa U MacrnonpepaboTBawara, eTepuyHo-
macneHara, napgoMepuitHo-ko3MeTMYHaTa NPoMULL-
NEeHOCT.



Il. ®OH YYEBHO BPEME (ceamuum)

[o AyauTopHa ManutHu cecnn | OnosHaBaTtenHa | YuebHa npaktu- | Mpeagunnomer | Moaro- | Obp- O6uwa Ba- | Bcuyko
an 3aeTocT cnen, npakTuka Ka cTax TOBKa | KaBeH | 3aeToCT | KaH-

Ha Obpx n3nuT 3a umn

lcem. | llcem. | |cem. llcem. | Icem. | llcem. | lcem. | llcem. | | cem. | Il cem. USMUT y4.rog.

| 15 15 5 5 - - - - - - - - 40 12 52

1] 15 15 5 5 - - - - - - - - 40 12 52

1] 15 15 5 5 - - - 2 - - - - 42 10 52
\Y 15 6 5 5 - - 2 - - 4 4 1 42 10 52
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lll. YHEBEH NJ1AH - CURRICULUM

CNEUMANHOCT “TEXHONOIMnA HA MASHUHUTE, ETEPUMHUTE MACHA, NAP®IOMEPUATA U KOBMETUKATA”
SPECIALITY “TECHNOLOGY OF VEGETABLE OILS, ESSENTIAL OILS, PERFUMERY AND COSMETICS”
O6pas3oBaTtenHo-kBanndukaumoHHa creneH — BAKAJIABDBP,

penoBHO obyuyeHue - Qualification degree — BACHELOR, full time

. AyautopHa 3aeTocT KoHTpon Kpeoutun
m ‘g’[ . Teaching hours Control Credits - ECTS
I =
Ne 2 ; g g YYEBHU OUCUUNTTUHA =8 I A 2 SUBJECTS
"|18€8ES SE|5S5|:& scPEsyEs S
g s ©o| 25|QE O I @ £ & O O
EE:I' oF g§ o8 g—gslﬁaﬁxg oF
1 2 3 4 5 6 7 8 9 10 11
| Kypc, | cemecmbp (15 cedmuyu) - | course, | semester (15 weeks)
1. | 21-01 |Bucwa matemartuka 75 | 45 | 30 4 7,0 Higher Mathematics
2. | 23-01 |[MpunoxHa cduranka 75 | 30 45 4 6,0 Applied Physics
3. | 22-01 |HxeHepHa rpaduka 30 30 TO KP 3,0 Engineering Graphics
4. | 01-03 |HeopraHuyHa xMmus 60 | 30 30 4 4,5 Inorganic Chemistry
5. | 25-01 MHopmaumnoHHa TEXHMKA U TEXHOMO- 60 | 30 30 55 Informatlon Technique and
mm Technologies
6. | 07-01 [Yyxpg esuk 30 30 TO 2,0 Foreign Language
7. | 29-01 |®usmyecko Bb3NUTaHUE 1 cnopt (60) (60) 2,0 Physical Culture and Sport
obLo 330 | 135 | 60 | 135 4/2 1 30,0 TOTAL
| kypc, |l cemecmbp (15 cedmuyu) — | course, |l semester (15 weeks)
1. | 21-03 |CratucTuka 45 15 30 4 5,0 Statistics
2. | 22-01 |TexHnyecka mexaHuvka 45 | 30 15 4 4,0 Technical Mechanics
3. | 02-01 |AHanuTu4Ha xumus 105 | 45 60 4 8.0 Analytical Chemistry
4. | 03-01 |OpraHu4yHa xumus 60 | 30 30 4 6,0 Organic Chemistry
5. | 25-02 |EnekTpoTexHuka n enekTpoHuka 30 15 15 n 3,0 Electrlca_l Engineering and
Electronics
6. | 07-01 [Yyxna esuk 30 30 TO 2,0 Foreign Lanquage
7. 29-01 [dunsmyecko Bb3NUTaHWE M CNOPT (60) (60) 2,0 Physical Culture and Sport
obLlo 315|135 | 30 | 150 5/1 30,0 TOTAL
OBLLO 3A TOOUHATA| 645 | 270 | 90 | 285 9/3 1 60,0 TOTAL FOR YEAR
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1 2 ] 3 | 4 1 5 [ 6] 7 | 8 ] 9] 10 11
Il kypc, Il cemecmbp (15 cedmuyu) - |l course, lll semester (15 weeks)
1. 06-01 |OxpaHa Ha Tpyaa 30 15 15 TO 3,0 Labor Protection
2. 22-03 |MawwnHo3HaHne 30 30 7 KP 4,0 Machine Science
3. 01-02 |PU3MKOXUMUSA U KONOUAHA XUMUS 45 15 30 3,0 Physpal and Colloidal
Chemistry
4. 27-01 |TonnoTexHuka 60 30 30 KP 6,0 Heat Engineering
5. | 03-01 m"’”"" Ha NPUPOAHNTE CbEAMHE- | g5 | 30 30 7,0 Chemistry of natural substants
6. 26-01 |ABTOMaTU3aUUs 45 30 15 4,0 Automation
7. 07-01 [Yyxpg esnk 30 30 TO 2,0 Foreign Language
8. 29-01 |®u3anyecko Bb3NUTaHWE 1 CNopT (30) (30) 1,0 Physical Culture and Sport
PAKYNTITATUBHA OUCLUMNNUHA - OPTIONAL SUBJECT
9. 20-76 |Etuka (45) | (30) (15) | TO (3,0 Ethics
OBLO| 300 | 150 | 30 120 | 4/2 2 30,0 TOTAL
Il kypc, IV cemecmbp (15 cedmuyu) — 1l course, IV semester (15 weeks)
) MkoHOoMWMKa Ha NpeanpusTusTa B Economics of the Factories in
L 2201 XBI 45 30 15 4 4.0 Food and Flavour Industries
2. 24-01 |[lMpouecu n anapatu | yact 60 30 30 7 50 E;cr)tcesses and Apparatuses |
3. 04-01 |Broxmmusa 75 30 45 9,0 Biochemistry
4. 01-02 |duamkoxumusa 1 konougHa xvumua | 60 30 30 7 5,0 Physical and Colloidal
Chemistry
5. 06-03 Exonornsa n onassaHe Ha okofHa- 45 15 30 " 40 Ecology and Environmental
Ta cpepa Protection
6. 07-01 [Yyxp esuk 30 30 7 2,0 Foreign Language
7. 29-01 |dusmyecko Bb3NUTaHWE U cnopT (30) (30) 1,0 Physical Culture and Sport
PAKYJTITATUBHA OUCLUMNNMHA - OPTIONAL SUBJECT
8. 19-28 |OCHOBU Ha XpaHEHETO (30) | (15) (15) TO (3,0) Fundamentals of Nutrition
OBLIO| 315 | 135 | 45 | 135 5/ 30,0 TOTAL
OBLO 3ATOOUHATA| 615 | 285 | 75 | 255 9/2 2 60,0 TOTAL FOR YEAR
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1 2 ] 3 | 4] 5 ] 6 [ 7] 81 9] 10 11
Il kypc, V cemecmbp (15 cedmuyu) - |1l course, V semester (15 weeks)
1. 05-01 | Mukpobuonorus 75 30 45 4 6,0 Microbiology
) OpraHusaumsi Ha npou3BOACTBOTO B Organization of Production in
2. 20-02 XBI1 30 30 o 30 Food and Flavour Industries
24-01 |Mpouecun n anapatu Il vact 60 30 30 n 4,0 Flj;(r)::esses and Apparatuses I
4, 04-01 | Buoxmmusa 60 30 30 4,0 Biochemistry
05-06 [obaBkun 3a XpaHWUTENHU 1 BKYCOBU 60 30 30 40 Additives in Food and Flavour
npoayKTH Products
6. 16-11 CypOoBUMHO3HaHWe 3a pacTUTENHU Ma3- 9 45 45 " 6.0 Feed s}oclg for vegetable and
HWHWU 1 eTEPUYHN Macna essential oils
7. 29-01 | dn3myecko Bb3NUTAHUE 1 CnopT (30) (30) 1,0 Physical Culture and Sport
SAKYNTATUBHU ONCLMMIIMHU - OPTIONAL SUBJECTS
8. 03-07 XUMWYHM NpoLIecU B XpaHUTENHUTE @30) | (15) as)| 1o 2,0) Chemical Processes in Food
TEXHONOorMmn Technologies
9 20-77 MaTeHTHO Aeno M XpaHUTESTHO 3aKOHO- @0) | as) | as) T0 2.0) Patent Science and Food
Jatencteo Legislation
OBLO| 375 | 195 180| 5/1 28,0 TOTAL
Il kypc, VI cemecmbp (15 cedmuyu) — 11l course, VI semester (15 weeks)
1. 16-03 | TexHOnorns Ha eTepuMyHUTE Macna 120 60 60 4 10,0 Technology of essential oils
2. 16-02 | TexHOnorns Ha pacTuTenHuTe MasHmHu| 90 45 45 4 7,5 Technology of vegetable oils
TexHonornyHo o63aeexaaHe 3a npo- Technological equipment for the
3. 16-05 |M3BOACTBO Ha eTepUYHN Macna, nap- 45 30 15 n 55 production of essential oils, per-
PIOMEPUINHN 1 KO3METWYHM NpenapaTu fumery and cosmetic products
4, 24-01 |Mpouecu 1 anapaTtu - NPOEKT 30 30 | TO | KM 2,0 jl;rc(icesses and Apparatuses Pro-
5. 29-01 | dn3m4ecko Bb3NUTAHUE M CNOPT (30) (30) 1,0 Physical Culture and Sport
6. 16-20 | Y4yebHa npakTuka - 2 cegMuum (60) 2,0 Practical Training
M3BMPAEMU ONCUWMNIIVHU (2 oT 4) — OPTIONAL SUBJECTS (2 of 4)
7. 19-28 | lMNpomuluneHn crpagu 30 15 15 | TO 2,0 Industrial buildings
8. 10-09 | YnpaBneHue Ha Ka4ecTBOTO 30 15 15 | TO 2,0 Quality Management
9. 28-12 | OnakoBaHe Ha XpaHWUTENHWN NPOaYKTU 30 15 15 | TO 2,0 Packaging of Foodstuffs
10. 20-19 | MapkeTuHr 30 15 15 | TO 2,0 Marketing
OBLO| 345 | 165 180 | 3/3 1 32,0 TOTAL
OBLO 3ATOOUHATA| 720 | 360 360 | 8/4 1 60,0 TOTAL FOR YEAR
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2 ] 3 | 4 [ 5 [ 6 ] 7] 8 ] 9] 10 11
IV kypc, VIl cemecmbp (15 cedmuyu) - IV course, VIl semester (15 weeks)

16-04 TexHonornsa Ha napdoMepuinHnTE 1 120 | 60 60 " 10,0 Techno_logy of perfumery and
KO3METUYHU npenapaTun cosmetic products

16-12 TexHonorus Ha npepaboTBaHETO Ha 105 | 45 60 " 75 Technqlogy for processing vege-
Ma3HUHU table oils
TexHonornyHo o63aBexaaHe 3a nNpo- Technological equipment for the

16-13 |1M3BOACTBO M NpepaboTka Ha Ma3HK- 920 45 45 7 7,5 production and processing of
HK vegetable oils

05-02 MukpoGronornyeH KOHTPon u caHu- 45 15 30 | TO 3.0 Mlcroblologlcal monitoring and
Tapus sanitary

16-20 |Y4ebHa npakTuka - 2 cegMuum (60) 2,0 Practical Training

OBLO| 360 | 165 195| 3/1 30,0 TOTAL
IV kypc, VIl cemecmbp (6 cedmuyu) — 1V course, VIl semester (6 weeks)

16-14 TexHonorusa Ha canyHute, MyeLLnTe 90 48 42 " 10,0 Technology of soap and deter-
W NepunHnTe npenaparm gent products

16-10 KypcoOB NpoOEeKT No TEXHONMOIMYHO 30 30 KT 6.0 Project for technological equip-
ob3aBexagaHe ment

16-21 |[NpepavnnoMeH cTax - 4 cegMmmum (120) TO 4,0 Industrial training

16-22 |QunnomeH npoekt/paboTa (250) 7 10,0 Bachelor thesis

OBLO| 120 48 72 | 21 1 30,0 TOTAL
OBbLWO 3ATOOMHATA| 480 | 213 267 | 5/2 1 60,0 TOTAL FOR YEAR
OBLLIO 3A 4 FOVHW OBYYEHUE| 2460 | 1158 | 165 |1167|31/11| 5 240,0 AL R A YEARS
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lll. YHEBEH NJ1AH - CURRICULUM

CNEUMWANHOCT “TEXHONOIrnA HA MA3SHUHUTE, ETEPUYMHUTE MACHA, NAP®PIOMEPUATA U KOSMETUKATA”
SPECIALITY “TECHNOLOGY OF VEGETABLE OILS, ESSENTIAL OILS, PERFUMERY AND COSMETICS”
O6pasoBaTenHo-kBanudukaumoHHa cteneH — BAKAJIABBP,

3apgouHo obyueHue - Qualification degree — BACHELOR, part time

. AyautopHa 3aeTocT KoHTpon Kpeantun
o % o Teaching hours Control Credits - ECTS
T < E
QO gzl [ T ~ =
Ne|ZEEE YYEBHW AUCLIMMIIMHY oz | 5§88 c8p254e 8 S5 SUBJECTS
355 6c| 58|8E| 88 kgsSEs 88
IR S LR R T
x
1 2 3 4 5 6 7 8 9 10 11
| kypc, | cemecmbp - | course, | semester
1. | 21-01 |Bucwa maTematuka 38 23 | 15 4 7,0 Higher Mathematics
2. | 23-01 |MpunoxHa usmka 38 15 23 n 6,0 Applied Physics
3. | 22-01 |VHxeHepHa rpacuka 15 15 TO KP 3,0 Engineering Graphics
4. | 01-03 |HeopraHuyHa xumus 30 15 15 4 4,5 Inorganic Chemistry
5. | 25-01 WHdopmaLMoHHa TeXHUKA U TEXHOMO- 30 | 15 15 " 5.5 Informatior) Technique and
mu Technolodaies
WngmeugyanHa pabota c npenogasa- 4.0 Individual Work with the Lec-
Tenu ' tures
OblWO| 151 | 68 | 15 68 4/1 1 30,0 TOTAL
| Kypc, |l cemecmBbp - | course, |l semester
1. | 21-03 |Cratuctuka 23 8 15 1 5,0 Statistics
2. | 22-01 |TexHun4yecka MexaHuka 23 15 8 n 4,0 Technical Mechanics
3. | 02-01 |AHanuTnyHa XMMmusi 53 | 23 30 Z 8,0 Analytical Chemistry
4. | 03-01 |OpraHuyHa xvmus 30 15 15 2 6,0 Organic Chemistry
5. | 25-02 |EnekTpoTexHuKa v enekTpoHuKa 15 | 8 7 n 3,0 Electrical Engineering and
Electronics
WnamneuayanHa paboTa c npenoaaea- 4.0 Individual Work with the Lec-
Tenu ' tures
OBLUO| 144 | 69 75 5 30,0 TOTAL
OBLO 3A TOONHATA| 295 | 145 | 15 | 143 9/1 3 60,0 TOTAL FOR YEAR

TexHonoz2u4yeH hakynmem




1 2 ] 3 | 4 ] 5 [ 6 ] 7 8 9 10 11
Il kypc, Il cemecmbp - |l course, Il semester
1. 06-01 |OxpaHa Ha TpyAa 15 8 7 TO 3,0 Labor Protection
2. 22-03 [MalunHo3HaHue 15 15 7 KP 4.0 Machine Science
Physical and Colloidal
3. 01-02 |[®Pur3MKOXUMUSA N KONOUAHA XUMUS 23 8 15 3,0 Chemistry
4. 27-01 |TonnoTexHuka 30 15 15 KP 6,0 Heat Engineering
5. 03-01 L(Srm Ha NppoaHnTe CheavHe- 30 15 15 7,0 Chemistry of natural substants
6. 26-01 |ABTOMaTU3aUMA 23 15 8 4,0 Automation
MuausugyanHa pabota c npeno- 30 Individual Work with the Lec-
Jasarenu ! tures
PAKYNTATVBHA ONCLINTMINMHA - OPTIONAL SUBJECT
7. 20-76 |Etuka (23) | (15) (8) TO (3,0) Ethics
OBLIO| 136 | 76 60 4/1 2 30,0 TOTAL
Il kypc, IV ceMmecmbp - |l course, IV semester
VIkoHOMWKa Ha npeanpuaTusitTa B Economics of the Factories in
L 2201 XBIl 23 15 8 4 4.0 Food and Flavour Industries
2. 24-01 ([Mpouecu n anapatu | YacT 30 15 15 7 5,0 FI?;cr)tcesses and Apparatuses |
3. 04-01 |Broxumus 38 15 23 9,0 Biochemistry
4, 01-02 |PU3MKOXMMUS U KONOUAHA XUMUS 30 15 15 7 5,0 PhySIC.al and Colloidal
Chemistry
5. 06-03 Ekonorusa n ona3saHe Ha OKOnHa- 23 8 15 n 4.0 Ecolog)_/ and Environmental
Ta cpefa Protection
WnaneuayanHa pabota c npeno- 30 Individual Work with the Lec-
nasarenm ’ tures
PAKYNTATUBHA OUNCUUNIMIINHA - OPTIONAL SUBJECT
6. 19-28 |OCHOBU Ha XpaHEHETO (30) | (15) (15) TO (3,0) Fundamentals of Nutrition
OBLUO| 144 | 68 8 68 4/1 30,0 TOTAL
OB O 3A TOOUHATA| 280 | 144 8 128 8/2 2 60,0 TOTAL FOR YEAR
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1 2 ] 3 | 4 1 5 [ 6] 7 | 8 ] 9] 10 11
Il kypc, V cemecmbp - lll course, V semester
05-01 |Mwukpobuonorus 38 15 23 4 6,0 Microbiology
20-02 |OpraHusauus Ha Npon3BOACTBOTO B Organization of Production in
2 XBI 15 15 o 30 Food and Flavour Industries
24-01 |[Mpouecu n anapatu Il yact 30 15 15 7 4,0 E;(r)tc esses and Apparatuses |l
04-01 |Brnoxumus 30 15 15 4 4,0 Biochemistry
05-06 |[do6aBku 3a XpaHWUTENHN 1 BKYCOBM 30 15 15 " 40 Additives in Food and Flavour
NpPoAYKTU Products
6. 16-11 CypoBUHO3HaHWE 3a pacTUTENHU 45 23 22 " 6.0 Feed sﬁoclg for vegetable and
Ma3HWHW 1 eTepUYHM Macna essential oils
E:ﬁeﬁ/lmya””a pabota ¢ npenopa- 1,0 Individual Work with the Lectures
PAKYNTATUBHU ONCUMITIMHA - OPTIONAL SUBJECTS
7 03-07 XUMWYHM NpoLecy B XpaHUTENHUTE as) | © %) T0 2,0) Chemical Processes in Food
TEXHOSOorm Technologies
8. 20-77 MaTeHTHO AEeno M XpaHUTESTHO 3aKo- as) | ® % T0 2,0) Patent Science and Food
HoOaTencTBo Legislation
OBbLLO| 188 | 98 90 5/1 1 28,0 TOTAL
Il kypc, VI cemecmbp - lll course, VI semester
1. 16-03  |TexHomnorusi Ha eTepuyHUTE Macna 60 30 30 4 10,0 Technology of essential oils
2. 16-02  |TexHomorns Ha pacTUTeNnHUTE MasHuHu| 45 23 22 4 7,5 Technology of vegetable oils
TexHonornyHo ob63aBexxaaHe 3a Npoms- Technological equipment for the
3. 16-05 |BOACTBO Ha eTepuyHM Macna, napdpo- | 23 15 8 n 55 production of essential oils, perfumery
MEPUNHW 1 KO3METUYHW NpenapaTu and cosmetic products
4. | 2401 |Mpouecw u anapaty - npoext 15 15 | TO | KN 2,0 g;gﬁf‘tses and Apparatuses -
EI:T/:LevJI_IBMM.uyanHa pabora ¢ npenopaa- 3,0 Individual Work with the Lectures
N3BMPAEMU OVNCUMNIINHW (2 oT 4) — OPTIONAL SUBJECTS (2 of 4)
5. 19-28  [[MpomuLuneHn crpagm 15 8 7 TO 2,0 Industrial buildings
6. 10-09 |YnpaBneHue Ha Ka4ecTBOTO 15 8 7 TO 2,0 Quality Management
7. 28-12 |OnakoBaHe Ha xpaHUTenHu npogyktmn| 15 8 7 TO 2,0 Packaging of Foodstuffs
8. 20-19  |MapkeTuHr 15 8 7 TO 2,0 Marketing
OBLLUO| 173 | 84 89 3/3 32,0 TOTAL
ObLWO 3A TOOUHATA 361 | 182 179 8/4 1 60,0 TOTAL FOR YEAR
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2 ] 3 [ 4 T 5 ] 7 8 ]9 10 11
IV kypc, VIl cemecmbp - IV course, VIl semester

16-04 TexHonorusa Ha napdloMepuHnTe 60 30 30 n 10,0 Techno_logy of perfumery and
M KO3METUYHM NpenapaTtun cosmetic products

16-12 TexHonormss Ha npepaboTBaHETO 53 23 30 " 75 Technolpgy for processing veg-
Ha MasHWHM etable oils
TexHonorm4yHo o63aBexaaHe 3a Technological equipment for the

16-13 |npownsBoAcTBO M npepaboTka Ha 45 23 22 7 7,5 production and processing of
Ma3HWHKU vegetable oils

05-02 MunkpobuonornyeH KoHTpon u 23 8 15 TO 3.0 Mlcroblologlcal monitoring and
caHuTapusa sanitary
Wnaveuayanta paBota ¢ npeno- 2,0 Individual Work with the Lectures
AasaTenu

OBLO| 181 | 84 97 3/1 30,0 TOTAL
IV kypc,VIll cemecmbp -1V course, VIl semester

16-14 TexHonorus Ha canyHute, MMeLLmn- 45 23 22 " 10,0 Technology of soap and deter-
TE W NepUINHUTE npenapaTm gent products

16-10 KypcoB NpoeKT no TeXHONOrM4yHo 15 15 KM 6.0 Project for technological equip-
ob63aBexgaHe ment
HWPC 4.0 R&D work with the students

16-22 |OunnomeH npoekt/paboTa (250) n 10,0 Bachelor thesis

OBLO| 60 23 37 2/1 1 30,0 TOTAL
OBLO 3A TOAMHATA| 241 | 107 134 | 5/2 1 60,0 TOTAL FOR YEAR
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IV. CTPYKTYPA HA YYEBHUA MIAH

BkntoueHnTe B y4eOHMA NnaH ANCUMNIVMHU OCUTYPSIBAT MHTEPAUCLMINIIMHAPHU 3HAHUS 1 YMEHUS 3a NpoLecuTe, NpoaykTuTe, Ka4ecTBOTO U
ynpaeneHveTo Ha nogoTpacnute B macnogobusHaTta, macnonpepaboTBaliarta, eTepMyHomacrneHaTa, napdromepuinHata n KoameTnyHaTa
NMPOMMLLIIEHOCT.

Y4eBHuAT nnaH BKIoYBa:

1. BagbmxuTenHu: NapaHTupaT uanbnHeHMeTo Ha Hapenbarta 3a AbpkaBHU M3NCKBaHWUS 3a NpugobuBaHe Ha BucLle obpasoBaHue Ha 06-
pa3oBaTenHo-KBanudukalumoHHaTa cteneH "6akanaebp”. Te oTpassBaTt u nonutukaTa Ha YXT.

2 WNsbupaemu: Te ca nogbpaHu Taka, 4ye Aa 3agbnboyvart 3HaHWATaA Ha CTyOEHTWUTE, KakTo M Aa M NOAroTBAT 3a €BEHTyarlHO Mnpo-
AbIkaBaHe Ha obpasoBaHMETO B credgallaTa Maructbpcka creneH. ChluTe AaBaT Bb3MOXHOCT 3a uHAMBMAyaneH usbop v 3a nosuwiaBaHe
noaroToBkaTa Ha CTyYAEeHTUTe B onpefeneHo HanpasneHue. Te ca 2 oT 4 npegnarann ¢ xopapuym 60 4. unun 2,44 %.

3. PakynTtatuBHu - 4 AucunnnuHm ¢ xopapuym 135 4., KOMTO Npu n3bop oT CTyaAeHTUTEe HOCAT gonbnHuTenHo 10 kpeguTa

O6y4yeHuneTo 3a npugobusaHe Ha OKC "6GakanaBbp" NOrMyecku npemMuHaBa nNpes crneaHnuTe Moaynum:

A) o6woobpa3oBaTenHu gucuMninHm — 66,46 %

B) cneunannuu gueumnnuHan — 33,54 %

O6LWoTO HaToBapBaHe 3a Lenus Kypc Ha oby4eHue e:

- Yacose 3a y4yebHu 3aHATUS - 2460 .

- bBpoi nanutu - 31; TekyLum oueHkn — 11; kypcosm paboTu - 5.

- YyebHa npakTtuka - 240 u.

V. TEXHUWYECKO OCUI'YPABAHE

CTy,D,eHTMTe OT Ta3n cneunanHoOCT noflydaBaT cpefa 3a NnoArotoBka, KOATO € Ha paBHULLETO Ha CbBpeMEeHHWU TEXHOJIOMMN Ha o6yquV|e.
Ta BknoyBa: -pa60Ta B TEXHOJNTOMNMYHN, XUMNYHU U MI/IKpOGVIOﬂOFVI‘-IHVI na60paTopV|v|; -pa60Ta C KOMMKOTBbPHU KNnacoBe OT NepCOoHanHM KOMNTPWU.

V. HAYYHO-UH®OPMALIMOHHO OBCIYXXBAHE

OctbluecTBsiBa ce Ha OCHOBA Ha:

-Bubnunotekata Ha YXT- MHdopmauMoHHOTO o6cnyxBaHe BKMOYBa crnpaBoYHo-6ubnuorpadcka A4eNHOCT, Hay4vyHO-TEXHUYEecKa Mpo-
naraHga 4pe3 MHPOPMALUOHHU U3LAHUSA U CUTHANHU NUCTOBE, HAYYHO-TEXHUYECKU MeponpusiTua. B MmomeHTa Ha pasnonoxeHue ca 3
6a3n gaHHu:

1 Food and Human Nutrition in AGRIS;

2. Current contents — Agriculture, Biology and Environmental Sciences;

3 Current contents — Engineering, Technology and Applied Sciences.

B3aMMOAENCTBME C MpexaTa OT BubnnoTeyHo-MHPOPMaLMOHHN OPraHn Ha pasnMyHM PaBHULLA;

AOCTbIM 4O HOBOM3MA3Ma TEXHUYECKa U crielmanHa nutepaTtypa NoCpeaCcTBOM KHUXKapHuuaTa Ha YXT.

- LEeHTbpa No KOMMIOTbPHM TEXHOMOMMN KbM UHCTUTYTA.
Y4ebHuAT nnaH e obcbaeH Ha 3acenanve Ha KategpeH coBeT (MpoTtokon N° 1/14.09.2009 r.)
Y4ebHMAT nnaH e npueT Ha 3acefaHve Ha ®akynteTteH cbeeT (MpoTokon N° 14/17.09.2009 r.)

PBKOBOOWUTEN KATEOPA TT3PEM: OEKAH HA TEXHONOIMMYEH ®AKYNTET:
/npod. a-p nHx. . XamKukmHos/ /npodh. ATH urx. A. CtosiHoBa/
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