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For the educational-professional Degree: BACHELOR
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Professional Qualification: ENGINEER

Cpok Ha obyyeHune: 4 rogmHu

Training Term: 4 years

dopma Ha obyveHne: PEQOBHA, 3AAO04YHA

Form of Education: FULL-TIME, PART-TIME

TexHonoz2u4yeH hakynmem



Il. ®OHO YYEBHO BPEME (ceamuum)

[o AyautopHa M3nutHu cecnm | OnosHaeaternHa | YuebHa npaktu- | Mpepgavnnomet | Mogro- | Obp- O6uwa Ba- Bcunuko
an 3aeTocT cnepn, npakTnka Ka cTax TOBKa | >XaBeH | 3aeToCT | KaH-
Ha Obpx. | nanut 3a Lmm
lcem. | llcem. | | cem. llcem. | Icem. | llcem. | Icem. | llcem. | | cem. | Il cem.
na3nuT yy.rog.

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

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

Il 15 15 5 5 - - - 2 - - - - 42 10 52
v 15 6 5 5 - - 2 - - 4 4 1 42 10 52
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lll. YHEBEH NJ1AH - CURRICULUM

CNEUMANHOCT “KOHCEPBUPAHE U XNNAOUNHA TEXHOINOINMA”
SPECIALITY “FOOD PRESERVATION AND REFRIGERATION TECHNOLOGY*
O6pa3oBartenHo-kBanudukaumoHHa cteneH — BAKAJIIABBP, peaoBHo o6yyeHue

Qualification degree — BACHELOR, full time

. AyautopHa 3aeTocT KoHTpon
. % . Teaching hours Control
I < I(E
2wy ) - Kpegntn
) =] (%] o . @ -~ = §2]
Ne 5 é E S YYEBHU gUucumninHun ngg %% 2 g %% o % E’E % 5 Credits - ECTS SUBJECTS
[N O Z = = = =
Elf'é:r oF §§ O§ égsﬁjSEEg
X
1 2 3 4 5 6 7 8 9 10 11
| Kypc, | cemecmbp (15 cedmuyu) - | course, | semester (15 weeks)
1. | 21-01 |Bucwa matemaTuka 75 45 30 n 7,0 Higher Mathematics
2. | 23-01 |MpunoxHa cdusmka 75 | 30 45 4 6,0 Applied Physics
3. | 22-01 |UmxeHepHa rpaduka 30 30 TO KP 3,0 Engineering Graphics
4. | 01-03 |HeopraHunyHa xMmus 60 30 30 4.5 Inorganic Chemistry
5 | 25.01 MHdopmaumoHHa TeXHMKa 1 TEXHOMO- 60 | 30 30 55 Informatlon Technique and
mm Technologies
6. | 07-01 [Yyxng esuk 30 30 TO 2,0 Foreign Language
7. | 29-01 |®unsmyecko Bb3NUTaHUE 1 CNOPT (60) (60) 2,0 Physical Culture and Sport
OBbLO 330 | 135 195 4/2 1 30,0 TOTAL
| kypc, || cemecmbp (15 cedmuyu) — | course, Il semester (15 weeks)
1.| 21-03 |Cratuctuka 45 15 30 4 5.0 Statistics
2. | 22-01 [TexHu4yecka mexaHuvka 45 | 15 30 U 4,0 Technical Mechanics
3. | 02-01 |AHanuTM4Ha XUMus 105 | 45 60 4 8,0 Analytical Chemistry
4. | 03-01 |OpraHu4Ha 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 Lanqguage
7.1 29-01 |Pun3myecko Bb3NUTAHUE N CNOPT (60) (60) 2,0 Physical Culture and Sport
(0] Y116 315 | 120 195 5/1 30,0 TOTAL
OBbLO 3A TOONHATA| 645 | 255 390 9/3 1 60,0 TOTAL FOR YEAR
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Il kypc, Il cemecmbp (15 cedmuyu) - Il course, Il semester (15 weeks)

1. 06-01 |OxpaHa Ha Tpyaa 30 15 15 TO 3,0 Labor Protection
2. 22-03 |MalunHo3HaHue 30 30 7 KP 4,0 Machine Science
Physical and Colloidal
3. 01-02 |PU3MKOXMMUS N KONOUAHA XUMUS 45 15 30 3,0 Chemistry
4. 27-01 |TonnoTexHuka 60 30 30 7 KP 6,0 Heat Engineering
5 03-01 XMUs Ha NPUPOAHUTE CbeauHe- 60 30 30 " 7.0 Chemistry of natural sub-
HUA stants
6. 26-01 |ABTOMaTmMsaums 45 15 30 n 4.0 Automation
7. 07-01 [Yyxpg esuk 30 30 TO 2,0 Foreign Language
8. 29-01 |du3anyecko 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
OBLIO| 300 | 135 165 | 4/2 2 30,0 TOTAL
Il kypc, IV cemecmbp (15 cedmuyu) — 1l course, IV semester (15 weeks)
) VkoHOMWKa Ha npegnpuaTusTa B Economics of the Factories in
L 2201 XBIN 45 30 15 4 4.0 Food and Flavour Industries
2. 24-01 |Mpouecu n anapatu | vact 60 30 30 7 5,0 Processes and
Apparatuses | part
3. 04-01 |Broxumus 75 30 45 9,0 Biochemistry
4. 01-02 |®U3MKOXMMUS U KONouaHa XUMUSA 60 30 30 7 5,0 PhyS|(_:aI and Colloidal
Chemistry
5 06-03 Ekonornsa n ona3ssaHe Ha OKOnHa- 45 15 30 n 40 Ecolog)_/ and Environmental
Ta cpepa Protection
6. 07-01 |Yyxa esuk 30 30 2 2,0 Foreign Language
7. 29-01 |®u3n4ecko Bb3NUTaHWNE U CNOPT (30) (30) 1,0 Physical Culture and Sport
PAKYJTITATUBHA ONCLUMNNUHA - OPTIONAL SUBJECT
8. 19-28 |OcCHOBM Ha XpaHEHETO (30) | (15) (15) TO (3,0) Fundamentals of Nutrition
OBbLIO| 315 | 135 | 15 | 165 5/ 30,0 TOTAL
OBLO 3ATOOUHATA| 615 | 270 | 15 | 330 9/2 2 60,0 TOTAL FOR YEAR
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1 2 ] 3 4 ] 5 1 6] 7] 8] 9] 10 11
Il kypc, V cemecmbp (15 cedmuyu) - 11l course, V semester (15 weeks)
1. 05-01 | Mukpo6uonorus 75 30 45 n 6,0 Microbiology
OpraHnsauus Ha Npon3BoACTBOTO B Organization of Production in
2. | 2002 1x@n 30| 30 0 3.0 Food and Flavour Industries
24-01 |lMpouecu n anapatwu Il yact 60 30 30 4 4,0 :Tr:éc\:gsses and Apparatuses
4. 04-01 | Buoxumus 60 30 30 4 4.0 Biochemistry
i [o6aBkn 3a XpaHUTENHN 1 BKYCOBM Additives in Food and
05-06 NpoAayKTn 60 30 30 4 4.0 Flavour Products
XJ'IaAVIJ'IHVI TEeXHOJNOrM4yH npouecn n Technolqgical P.TOCQSSQS
6. 10-18 90 45 15 | 30 7 6,0 and Equipment in Food
CbOpbXeHUs ; ;
Refrigeration
7. 29-01 | dnsmyecko Bb3NUTAHUE U CNOPT (30) (30) 1,0 Physical Culture and Sport
SAKYNTATUBHN ONCUNMITIMHA - OPTIONAL SUBJECTS
8. 03-07 XUMWYHM NpoLIecU B XpaHUTENHUTE @30) | (15) as)| 1o 2.0) Chemical E’rocesses in Food
TEXHOMOormu Technologies
9 50-77 |T1@TEHTHO AiEeNo 1 XpaHUTenHo 3aKoHo- @0) | (15) | (15) T0 2.0) Patent Science and Food
[aTencTeo Legislation
OBLIO| 375 | 195 | 15 | 165| 5/1 28,0 TOTAL
Il kypc, VI cemecmbp (15 cedmuyu) — 11l course, VI semester (15 weeks)
1. | 11-04 |XnagunHuum 105 | 60 | 9 | 36| M 8,0 Cold Storage Facilities
2. 10-03 | TexHonorusa Ha COKOBeTe 60 30 30 Z 4,0 Fruit Juice Technology
3 10-04 TexHonorns Ha cyleHuTe NNoaoBe U 60 30 30 " 4.0 Dried Fruit and Vegetable
3eneHyyum Technology
4. 11-02 | XnagunHu MmalunHm 105 60 24 21 7 7,0 Refrigeration Machines
5. 24-01 |lMpouecu n anapatn — NPOEKT 30 30 | TO | KN 2,0 Processes and Apparatuses
6. 29-01 | dnsmyecko Bb3NUTAHUE U CNOPT (30) (30) 1,0 Physical Culture and Sport
7. 10-20 |Y4ebHa npakTuKa - 2 ceaMuuy (60) 2,0 Practical Training
N3BUPAEMU ONCLNMNUHW (2 ot 4) — OPTIONAL SUBJECTS (2 of 4)
8. 06-06 |[pomuwneHu crpagm 30 15 15| TO 2,0 Industrial building
9. 10-09 |YnpaBneHue Ha Ka4eCTBOTO 30 15 15| TO 2,0 Quality Management
10. | 28-12 |OnakoBaHe Ha xpaHuTenHu npogyktm | 30 15 15 | TO 2,0 Packaging of Foodstuffs
11. | 20-19 |MapkeTuHr 30 15 15| TO 2,0 Marketing
OBLO| 420 | 210 | 33 | 177| 4/3 32,0 TOTAL
OBl O 3A TOONHATA| 765 | 405 48 | 312 | 9/4 1 60,0 TOTAL FOR YEAR
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1 2 ] 3 [ 4] 5 1T 6 [ 7] 81 9] 10 11
IV kypc, VIl cemecmbp (15 cedmuyu) - IV course, VIl semester (15 weeks)
1. 10-14 |TexHonornsa Ha KoOHUeHTpaTuTe 90 45 45 n 6,0 Concentrated Foodstuff
Technology
o 10-02 TexHonorma Ha cTepunuanpaHuTe 105 | 60 33 | 12 " 6.0 Canned Foodstuff
KOHCEepBH Techchnology
TexHonormyHo obG3aBexpgaHe B KOH- Technological Equipment in
8. | 1007 | o oo | uaer 9 | 45 | 39 | 6 | U 6,0 Fruit and Vegetable Pro-
P P cessing Industry — Part |
4, 11-05 |XnagunHu nHcTanauuu 60 30 14 | 16 n 5,0 Refrigeration Installations
5. 11-07 XnagunHa TexXHONorns Ha pactuTen- 75 30 9 36 " 50 Plant Foodstuff Refrigeration
HUTE NPOAYKTH Technology
6. 10-20 |Y4yebHa npakTuka - 2 cegMuum (60) 2,0 Practical Training
OBLWO| 420 | 210 | 95 |115| 5 30,0 TOTAL
IV kypc, VIl cemecmbp (6 cedmuyu) — 1V course, VIl semester (6 weeks)
1. | 10-16 TexHonorus Ha nnoJoBo-3axapHUTe 36 18 181 n 40 Fruit-Sugar Foodstuff
XpaHUTENHW NPOAYKTU ’ Technology
TexHonornyHo ob3aBexgaHe B KOH- Technological Equipment in
2. 10-15 A 60 30 25 5 7 KM 6,0 Fruit and Vegetable Pro-
cepBHaTta npomuwneHocT-1l yact .
cessing Industry — Part Il
3. | 11-06 XnaaunHa TeXHONornsa Ha >KMBOTUHC- 72 36 12 24| n 6.0 Animal Foodstuff Refrigera-
K1TE NpoayKTU ! tion Technology
10-21 |MpepavnnomeH cTax - 4 ceamuum | (120) TO 4,0 Industrial training
10-22 |OunnomeH npoekt/pabota (250) n 10,0 Bachelor thesis
OBLIO| 168 | 84 37 | 47 | 41 | 1 30,0 TOTAL
OBLWO 3ATOAMHATA| 588 | 294 | 132 [162| 9/1 | 1 60,0 TOTAL FOR YEAR
OBLLO 3A 4 FO[IMHW OBYYEHME| 2613 | 1224 | 195 |1194(36/10| 5 240,0 AL i 4 YEARS
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lll. YHEBEH NJ1AH - CURRICULUM

CMEUMATTHOCT “KOHCEPBUPAHE U XNAOUNHA TEXHONOIMNA”
SPECIALITY “FOOD PRESERVATION AND REFRIGERATION TECHNOLOGY*
O6pas3oBaTtenHo-kBanugukaumoHHa creneH — BAKAJIABBP, 3ago4Ho o6y4yeHue
Qualification degree — BACHELOR, part time

. AyautopHa 3aeTocT KoHTpon
g Teaching hours Control
o 3e
Qg o ) - Kpeantn
) ° (%] o . @ ~ = §2]
Ne 5 é E S YYEBHU OUCLUUNIIUHU °% %% 3 S %% o é E’E % 3 Credits - ECTS SUBJECTS
o =& = = =
Egg 8F 2% o§ EERF33EE
X
1 2 3 4 5 6 7 8 9 10 11
| Kypc, | cemecmbp - | course, | semester
1. | 21-01 |Bucwa matemartuka 38 23 15 4 7,0 Higher Mathematics
2. | 23-01 |[MpunoxHa cduranka 38 15 23 n 6,0 Applied Physics
3. | 22-01 |UmxeHepHa rpaduka 15 15 TO KP 3,0 Engineering Graphics
4. | 01-03 |HeopraHunyHa xMmus 30 15 15 n 4,5 Inorganic Chemistry
5. | 25-01 WHdopmaLMoHHa TeXHUKA U TEXHOMO- 30 | 15 15 " 5.5 Informatior] Technique and
mu Technoloaies
WngmeugyanHa paboTta ¢ npenogasa- 40 Individual Work with the
Tenu ' Lectures
OBLUO| 159 | 76 83 4/1 1 30,0 TOTAL
| kypc, |l cemecmbp - | course, |l semester
1. | 21-03 |Cratuctuka 23 8 15 4 5,0 Statistics
2. | 22-01 |TexHunyecka MexaHuka 23 8 15 4 4,0 Technical Mechanics
3. | 02-01 |AHanuUTU4Ha XUMUS 53 23 30 n 8,0 Analytical Chemistry
4. | 03-01 |OpraHu4yHa xvmusi 30 | 15 15 Z 6,0 Organic Chemistry
5. | 25-02 |EneKTpoTexHuka v enekTpoHuKa 15 | 8 7 n 3,0 Electrical Engineering and
Electronics
WnamneuayanHa paboTa c npenogasa- 40 Individual Work with the
Tenm ' Lectures
OBLUO| 144 | 62 82 5 30,0 TOTAL
OBLLO 3A TOOUHATA| 303 | 138 165 9/1 1 60,0 TOTAL FOR YEAR
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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 7 KP 6,0 Heat Engineering
5. 03-01 XMUst Ha NPUPOAHUTE CbeanHe- 30 15 15 " 7.0 Chemistry of natural sub-
HUS stants
6. 26-01 |ABTOMaTM3aUUA 23 8 15 n 4,0 Automation
MupueupyanHa pabota c npeno- 30 Individual Work with the
Jasartenu ’ Lectures
PAKYNTATVBHA OUNCLIMMNWHA - OPTIONAL SUBJECT
7. 20-76 |Etuka (23) | (15) (8) TO (3,0) Ethics
OBLLO| 136 | 69 67 4/1 2 30,0 TOTAL
Il kypc, IV ceMmecmbp - |l course, IV semester
MKOHOMMKA HA NPeANPUSTHSITA B Economics of the Factories
1. | 22-01 peanp 23 | 15 | 8 " 4,0 in Food and Flavour
XBIN )
Industries
2. 24-01 |[[Mpouecu n anapatu | yact 30 15 15 7 50 Processes and
Apparatuses | part
3. 04-01 |Broxumus 38 15 23 9,0 Biochemistry
4, 01-02 |PU3MKOXMMUS U KONOUAHA XUMUS 30 15 15 7 5,0 PhyS|(_:aI and Colloidal
Chemistry
5. 06-03 Ekonorusa n onassaHe Ha OKOnHa- 23 8 15 n 40 Ecology and Environmental
Ta cpega Protection
WnaneuayanHa pabota c npeno- 30 Individual Work with the
nasarenu ’ Lectures
PAKYNTATVBHA ONCLINMNWHA - OPTIONAL SUBJECT
6. 19-28 |OCHOBM Ha XpaHEHETO (30) | (15) (15) TO (3,0 Fundamentals of Nutrition
OBLWO| 144 | 68 8 68 4/1 30,0 TOTAL
OBbLWO 3A TOOUHATA| 280 | 137 8 135 8/2 2 60,0 TOTAL FOR YEAR
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1 2 ] 3 | 4 1 5 1T 6] 7 ] 8 ] 9] 10 11
Il kypc, V cemecmbp - lll course, V semester
1. 05-01 |Mwukpoburonorus 38 15 23 4 6,0 Microbiology
OpraHu3aumsa Ha Npon3BOACTBOTO B Organization of Production in
2 20-02 Ix@n 15 15 0 3.0 Food and Flavour Industries
3. 24-01 ([Mpouecwn n anapatu Il yact 30 15 15 n 4,0 Processes and Apparatuses Il part
4, 04-01 |Buoxumusa 30 15 15 M 4,0 Biochemistry
5. 05-06 [lo6aBku 3a XpaHUTENHN U BKYCOBU 30 15 15 n 4.0 Additives in Food and Flavour
NpPoOAYKTU Products
XnagunHy TEXHOMOTMMYHN NpoLecu u Technologlgal Processes and
6. 10-18 45 23 22 n 6,0 Equipment in Food
CbOpPBKEHUSI ! :
Refrigeration
MHuaonemayanHa pabota ¢ npenoga- 10 Individual Work with the Lec-
BaTenu ' tures
SAKYNTATVUBHU ONCLIMITIMHU - OPTIONAL SUBJECTS
7 03-07 XUMWYHM NpoLecH B XpaHUTENHUTE as) | © %) T0 2,0) Chemical E’rocesses in Food
TEXHOJOrnm Technologies
8. 2077 |[1@TEHTHO AEMNO 1 XpaHUTENHO 3aKo- as) | (@) ) TO 2.0) Patent Science and Food
HoOaTencTBo Legislation
OBLIO| 188 | 98 90 5/1 28,0 TOTAL
Il kypc, VI cemecmbp - lll course, VI semester
1. 11-04 |XnagunHuum 53 30 23 n 8,0 Cold Storage Facilities
2. 10-03 |TexHonoruns Ha COKOBETE 30 15 15 n 4,0 Fruit Juice Technology
3. 10-04 TexHonorns Ha cylieHUTe NNoaoBe 30 15 15 " 4.0 Dried Fruit and Vegetable
N 3erieH4Yyun Technology
4, 11-02 | XnagunHu MaluvHu 53 30 23 4 7,0 Refrigeration Machines
5. 24-01 |[Mpouecn n anapaTtu - NPOeKkT 15 15 TO | KN 2,0 Processes and Apparatuses
MHomBmnayanHa paboTta ¢ npenoaa- 30 Individual Work with the Lec-
BaTenu ' tures
N3BNPAEMW OVUCLUNIMIINHW (2 ot 4) — OPTIONAL SUBJECTS (2 of 4)
6. 19-28 |[MpomuLuneHn crpagu 15 8 7 TO 2,0 Industrial buildings
7. 10-09 |YnpaeneHue Ha Ka4ecTBOTO 15 8 7 TO 2,0 Quality Management
8. 28-12 |OnakoBaHe Ha XpaHWTenHW npoayktn | 15 8 7 TO 2,0 Packaging of Foodstuffs
9. 20-19 |MapkeTuHr 15 8 7 TO 2,0 Marketing
OBbLWO| 211 | 106 105 4/3 1 32,0 TOTAL
OBLLO 3A TOOUHATA| 384 | 204 180 9/4 1 60,0 TOTAL FOR YEAR
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1 2 ] 3 | 4 ] 5 ] 6 [ 7 8 | 9 10 11
IV kypc, VIl cemecmbp - IV course, VIl semester
1. 10-14 |TexHOnormsa Ha KoHUeHTpaTuTe 45 23 22 M 6,0 Concentrated Foodstuff
Technology
TexHonorms Ha cTepunuampaHuTe Canned Foodstuff
2. 10-02 KOHCEpBM 53 30 23 7 6,0 Technology
TexHomnormyHo o6G3aBexpgaHe B Technological Equipment
3. 10-07 |koHCepBHaTa MPOMMLLMAEHOCT 45 23 22 7 6,0 in Fruit and Vegetable Pro-
| vact cessing Industry — Part |
4, 11-05 |XnagunHu nHcTanauumu 30 15 15 n 5,0 Refrigeration Installations
5. 11-07 XnagunHa TexXHoMnorus Ha pactu- 38 15 23 " 50 Plan_t Foodstuﬁ
TerHUTE NPoayKTU Refrigeration Technology
MupusupyanHa pabota c npeno- 20 Individual Work with the Lec-
Jasarenmu ’ tures
OBLUO| 211 | 106 105 5 30,0 TOTAL
IV kypc,VIll cemecmbp - IV course, VIIl semester
1 10-16 TexHonorua Ha nnoaoBo- 18 9 9 " 40 Fruit-Sugar Foodstuff
3axapHUTE XPaHUTENHW NPOOYKTU Technology
TexHonormyHo o63aBexpaHe B Technological Equipment in
2. 10-15 |koHcepBHaTa npomuiuneHocT-ll| 30 15 10 5 7 Kr 6,0 Fruit and Vegetable Pro-
yact cessing Industry — Part Il
3 11-06 XnagunHa TexHOnornst Ha »uBo- 36 18 6 12 " 6.0 /-_\nlmal Foodstuff Refrigera-
TUHCKUTE NPOAYKTN tion Technology
4. 10-21 |HUPC (120) TO 4,0 R&D work with the students
5. 10-22 |OunnomeH npoekt/paboTa (250) n 10,0 Bachelor thesis
OBLO| 84 42 16 26 4/1 1 30,0 TOTAL
OBLLO 3A TOOUHATA| 295 | 148 | 16 131 9/1 1 60,0 TOTAL FOR YEAR
OBLLO 3A 4 rOANHM TOTAL FOR 4 YEARS
OBYYEHUE 1262| 627 | 24 | 611 | 35/8 | 5 240,0 TEACHING

D il LA TR




IV. CTPYKTYPA HA YHEBHUA NMNAH

BkntoueHnTte B y4ebHMA nnaH QUCLMNINHU OCUTYpABaT MHTEP-AMCLMNIIMHAPHU 3HAHMSA U YMEHUS 3a npouecuTe, NPOAYKTUTE, Ka4eCcTBOTO U
ynpaBneHWeTo Ha NogoTpacnuTe B XpaHuTenHata NpoOMULLIIEHOCT, CBbP3aHU C KOHCEPBUPAHETO U XNagunHata TEXHOMOMMNsS Ha XpaHUTENHU Npo-
OYKTU.

Y4ebHMAT nnaH BKIHOYBa:

1. 3agbmkutenHu: MapaHTMpaT n3nbnHeHneTo Ha HapepbaTa 3a ObpxaBHW U3MCKBaHUA 3a NpuaobreaHe Ha Buclle obpas3oBaHue Ha 06-
pasoBaTenHo-kBanudukaunoHHaTta cteneH "6akanasbp”. Te oTpasasaT u nonutnkaTta Ha YXT.

2. N3bupaemu: Te ca noabpaHu Taka, ye Aa 3agbnboyvart 3HaHMATa Ha CTyAEHTUTE, KakTo U Aa M NOAroTBAT 3a eBEeHTyanHo npo-
ObImkaBaHe Ha obpa3oBaHMETO B criefBaliarta Maructbpcka creneH. Cblute gaBaT Bb3MOXHOCT 3a uHgmBugyaneH nsbop u 3a noeuvwaBaHe
NoAroToBKkaTa Ha CTyAeHTUTe B onpefeneHo HanpaeneHune. Te ca 2 oT 4 npegnaraHu ¢ xopapuym 60 4. nunn 2,27 %.

3. ®akynTaTtMBHU - 4 OUCLUNNUHKU ¢ XopapuyMm 135 4., KoUTo Npu n3Bop OT CTYAEHTUTE HOCAT AonbnHMUTEeNHO 10 KpeguTa

Ob6y4yeHuneTo 3a npugobusarHe Ha OKC "GakanaBbp" norMyeckn npeMmHaea npes cregHuTe Mogynu:

A) obwoobpa3soBaTenHu gucumnnnHm — 61,86 %

B) cneumannu gncumnnuum — 38,14 %

O6LWoTO HaToBapBaHe 3a Lenus Kypc Ha oby4yeHue e:

- YacoBe 3a y4yebHU 3aHATUS - 2643 u.

- bBpoi nanutu - 36; TekyLum oueHku — 10; kypcosm paboTu - 5.

- YyebHa npakTtuka - 240 u.

Y4ebHuAT nnaH e o6cbaeH Ha 3acenaHme Ha KategpeH cbeeT (Mpotokon N°  112/08.09.2009 r.)
Y4ebHuAT nnaH e npueT Ha 3acegaHve Ha PakynteTteH cbBeT (MpoTtokon N° 14/17.09.2009 r.)

PBKOBOOWNTEJT KATEOPA “KoHcepBupaHe 1 xnagurHa TeXHONnorns”: OEKAH HA TEXHOJTIOIM'MYEH PAKYTET:

/mpod. a-p mHx. M. Monnos/ /npodp. ATH nHx. A. CtoaHoBa/
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MpunoxeHue 2.
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