PENMYBJIMKA BBJITAPUA MWUHUCTEPCTBO HA O6PA30OBAHUETO U HAYKATA

YHUBEPCHUTET IO XPAHUTEJHU TEXHOJOI'UN - IJIOBJAUB
UNIVERSITY OF FOOD TECHNOLOGIES - PLOVDIV
TEXHOJIOI'MYEH ®AKYJITET

MpueT ¢ peweHne Ha AC YTBbpXaaBam,
Mpotokon Ne 14/10.02.2005 . PekTop:
/pou. a-p vnx. [.Bbvnues/
YYEBEH NNAH

Ha cneuuanHocT: wudgbp 1-14

“TEXHOJ1IOIN'MA HA 3 bPHEHUTE, ®YPAXHUTE, XNEBHUTE U CINAOKAPCKWUTE NMPOAOYKTU”

MpodecronanHa obnact: 5. TEXHUYECKU HAYKU
Professional Field: 5. TECHNICAL SCIENCES
C npodecroHanHo HanpasneHue: 5.12. XPAHUTENHU TEXHOJIOIMUA
ISCED 1997 - code 54 MANUFACTURING AND PROCESSING
3a obpasoBaTtenHo-kBanMgukaumoHHa cteneH: MATUCTBP
For the educational-professional Degree: MASTER
MpodecroHanHa ksanudpukauna: MAFMCTbP-UHXEHEP
Professional Qualification: MASTER-ENGINEER
Cpok Ha 0byyeHue: 1 roguHa
Training Term: 1 years
dopma Ha obyyenne: PEOOBHA, 3SA0OYHA
Form of Education: FULL-TIME, PART-TIME
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Il. OHO YYEBHO BPEME (cegmuum)

[ogun- AyauTopHa Ma3nutHu cecnn | OnosHaeaTenHa | YuebHa npaktu- | MNpeoaunnomed | Moaro- | Obpxka- | O6wa | BakaH-| Bcuu-
Ha 3aeToCT cnepn, npakTunka Ka cTax TOBKa BEH 3aeToCT | Uun KO
Ovpx. | wnanut 3a
Icem. | llcem. | | cem. llcem. | Icem. | llcem. | Icem. | llcem. | | cem. | Il cem.
na3nuT yy.rog.
15 10 5 3 - - - - - 3 6 1 43 - 43
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lll. YHEBEH MJ1AH - CURRICULUM

CNEUUANHOCT “TEXHONOIMNA HA 3 bPHEHUTE, ®YPAXXHWUTE, XNNEBHUTE U CNNAOKAPCKWUTE NPOAYKTWU”
SPECIALITY “TECHNOLOGY OF CEREALS, FODDERS, BREADMAKING AND CONFECTIONARY PRODUCTS”
O6pas3oBaTenHo-kBanudpukauymoHHa creneH — MAFTMCTDHP,
PenoBHo oGyueHue - Qualification degree — MASTER, full time

. AyautopHa 3aeTocT KoHTpon Kpeantun
© ‘g’[ . Teaching hours Control Credits - ECTS
T = -
WETES YYEBHW OUCLIMNNUHU =gl ¢ c®mlsedaog| 85| §2 SUBJECTS
°l65E8 anctl 95| 52|28 £8025485| 82| TE| g%
585 5| 55|8E| B EgsSce| 52| 24| §¢°
=3 © =
g @) =9 gl Ex WO9g<x E‘E é g @)
1 2 3 4 5 6 7 8 9 10 11 12 13
| Kypc, | cemecmbp (15 cedmuyu) - | course, | semester (15 weeks)
1| 02-04 MHCTpyMeHTanHn metoam 3a aHanm3 60 | 30 30 " 2.0 2.0 4.0 Instrumental me_thods for
Ha XxpaHu foodstaff analysis
> | 21-11 MogenvpaHe u onTMMM3npaHe Ha Tex- 45 | 15 30 " 15 15 3.0 Modeling anq optimization
HOJMOrMYHUTE MpPOoLECH of technological processes
3. | 25-17 |KomnooTbpHM KOMYHUKaLUN 45 45 TO 1,5 1,5 3,0 | Computer communications
M36paHn TeMu OT TEXHONOrNsITa Ha Selected subjects by tech-
4. | 12.15 |3bpHOCBbXpPAHEHNETO 1 3bpHOMNpepa- 90 | 90 7 3,0 3,0 6,0 |nology of grain conserva-
6oTBaHeTO tion and grain processing
5. | 12.22 |HNPC 90 90 4,0 4,0 |R&D work with the students
6. | 06-20 |MHBECTUUMOHHO NPOEKTUPaHe 60 15 45 n 2,0 2,0 Investment Projection
PAKYNTATVBHA ONCLIMIMNWHA - OPTIONAL SUBJECT
7. | 20-78 |BusHeceTuka 30 | 15 | 15 TO 1,0 1,0 2,0 |Business ethics
OBLO | 420 | 165 | 15 | 240 4/2 11,0 | 150 | 26,0 |TOTAL
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1 2 ] 3 4 | 5 [ 6] 7 ] 8 10 11 12 13
| kypc, || cemecmbp (10 cedmuyu) — | course, Il semester (10 weeks)
1. | 20-51 |YnpasneHue Ha NpeanpusaTUeTo 45 | 30 | 15 4 15 15 3,0 | Management of the factory
M3BpaHn TeMun OT TEXHONornsiTa Ha Selected subjects by tech-
2. | 12-16 90 | 90 7 3,0 3,0 6,0 |nology of bread and pastry
xnsiba n TecTeHnTe n3genus
products
3 | 12-17 AcnmpaumnoHHn ypeabu n nHeBmaTuyeH 60 | 30 | 30 " 20 20 4.0 Ventilation and pneumatic
TpaHcnopT conveyance
4. | 12-22 |[HUPC 90 90 4 3,0 3,0 |R&D work with the students
5. | 12-20 |[MpepavnnomeH cTax 3 cegMuum (90) 3,0 3,0 |Industrial training
6. | 12-21 |OunnomeH npoekt/paboTa (250) 4 15,0 | 15,0 |Bachelor thesis
OBLIO | 285 | 150 | 45 | 90 5/0 6,5 | 27,5 | 34,0 |TOTAL
OBLO 3ATOOUHATA | 705 | 315 | 60 | 330 9/2 175 | 42,5 | 60,0 |TOTAL FOR YEAR
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lll. YHEBEH NJ1AH - CURRICULUM

CNEUUANHOCT “TEXHONOIMNA HA 3 bPHEHUTE, ®YPAXXHWUTE, XNNEBHUTE U CNNAOKAPCKWUTE NPOAYKTWU”
SPECIALITY “TECHNOLOGY OF CEREALS, FODDERS, BREADMAKING AND CONFECTIONARY PRODUCTS”
O6pas3oBaTenHo-kBanudpukauymoHHa creneH — MAFTMCTDHP,
3apouHo oby4yeHue - Qualification degree — MASTER, part time

. AyautopHa 3aeTocT KoHTpon Kpeantun
© ‘g’[ © Teaching hours Control Credits - ECTS
I <k -
3pig <ol ¢ ml e, 2E| &5
Ne gk 30 YYEBHU OUCUUNTTUHA o=|S0o sl c8bZEJa8| 82| 7 o= SUBJECTS
585° 88|2|3E| S8 EEEEEL| 28| 52| a8
= Fl @8O 8IS X33 e k] [ =
‘E o =9 3l EX AN 5‘2 é g o
1 2 3 4 5 6 7 8 9 10 11 12 13
| Kypc, | cemecmbp - | course, | semester
MHCTpyMeHTanHn MeToam 3a aHanm3 Instrumental methods for
1. | 02-04 Ha XpaHu 30 | 15 15 4 1.0 3.0 4.0 foodstaff analysis
21-11 MogenvpaHe n onTMMM3npaHe Ha Tex- 23 8 15 " 1,0 20 3.0 Modeling an_d optimization
HOMOrMYyHUTE NpoLecu of technological processes
25-17 |KoMNIOTBHPHU KOMYHMKaLUK 23 23 TO 1,0 2,0 3,0 | Computer communications
MN3b6paHn TemMn OT TEXHOMOrMaATa Ha Selected subjects by tech-
4. | 12.15 |3bpHOCBHXPAHEHNETO U 3bpHONPepa- 45 | 45 n 1,5 4,5 6,0 |nology of grain conserva-
6oTBaHETO tion and grain processing
5. 12.22 |HNPC 90 90 4,0 4,0 |R&D work with the students
6. | 06-20 |MIHBECTMUMOHHO NPOEKTUPaHe 30 7 23 4 1,0 3,0 4,0 |Investment Projection
PAKYNTATVBHA ONCLINTMIIMHA - OPTIONAL SUBJECT
7. | 20-78 |BbusHeceTuka 15 8 7 TO 1,0 1,0 2,0 |Business Ethics
OBLIO | 211 | 85 7 | 119 4/2 6,0 | 20,0 | 26,0 |TOTAL
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1 2 ] 3 | 4 ] 5 6] 7 8 10 11 12 13
| kypc, || cemecmbp — | course, Il semester
1. | 20-51 |YnpaBneHvwe Ha NpeanpusiTMeTo 23 15 8 4 1,0 3,0 4,0 |Management of the factory
MN36paHu TeMu OT TexHomnorusTa Ha Selected subjects by tech-
2. | 12-16 p 45 | 45 7 15 55 7,0 | nology of bread and pastry
xns6a n TecTeHuTe U3nenus
products
12-17 AcnmpaumnoHHn ypeabu n nHeBmaTuyeH 30 | 15 | 15 " 1,0 40 5.0 Ventilation and pneumatic
TpaHcnopT conveyance
4. | 12-22 |HUPC (45) 45 M 3,0 3,0 | R&D work with the students
5. | 12-21 |OunnomeH npoekTt/paboTa (250) 15,0 | 15,0 |Bachelor thesis
OBLWO| 143 | 75 | 23 | 45 4/0 3,5 | 20,5 | 34,0 |TOTAL
OBLO 3ATOOUHATA| 354 | 160 | 30 | 164 8/2 9,5 | 40,5 | 60,0 [TOTAL FOR YEAR
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IV. CTPYKTYPA HA YYEBHUA MNAH

BknioyeHnTe B y4ebHUsi NnNaH AMCUMNIIVHA OCUTYPSIBAT MHTEP-OUCLIMIITMHAPHN 3HAHWA U YMEHWS 3a npouecuTte, NpoayKTUTe, KayecTBoTO U
ynpaBneHWeTo Ha NogoTpacnuTe B XpaHWTenHaTa NPOMULLNEHOCT, CBbP3aHM C NMPOM3BOACTBOTO Ha 3bPHEHW, dypaxHWU, XxNebHu 1 cnagkapcku
NpOAYKTY.

O6y4yeHneTo Bkntousa — 10 (100 %) AnCUMNAVHKX OT cneaHuTe rpynu:

1. 3adbmkumennu: — 9 (90 %) AMCUMNIMHK, KOUTO rapaHTUpaT usnbiHeHMeTo Ha Hapenbarta 3a eguHHWUTE ObPXKABHU M3NCKBaHUS 33
npuaoobrBaHe Ha Buclle obpa3oBaHue Mo crneunanHocTTa “TexHONorMs Ha 3bpHeHuTe, ypaxHute, xnebHuTe U cnagkapckutTe npoayktn” 3a o6-
pasoBaTenHo-kBanugukaLumoHHa cteneH “Marmctbp”. Te oTpassaBaT U akageMmyHaTa nonutuka Ha YXT.

2. @akynmamueHu: — 1 (10 %) ancumnnuHa . T ce 3anncea cBo6OAHO MO XenaHue.

O6y4yeHneTo 3a npugobmeaHe Ha MarmcTbpcka CTeneH NorMyeckn NpeMmHaBsa npes cnegHuTe Mogynu:

a) MatemaTnyeckn n MaTeMaTUKO-MPUNOXHU AUCLMNITUHA 12,77 %
6) XUMMUKO-BUMONOrMYHM OUCUMNITUHM 8,51 %
B) OOGLLOVHXEHEePHN ANCUUNIHU 8,51 %
r) XymaHuTapHv AUCUMMINHA 4,26 %
4) VIkoHoMu4yeckn ancumnnmHm 6,38 %
e) CneunanHm UHXEHEPHO-TEXHOMOMMYHN OUCLUNIINHA 59,57 %
O6LwoTo HaToBapBaHe 3a Lennsi Kypc Ha oby4yeHue e:

YacoBe 3a y4ebHu 3aHATUA — 705 vaca

bpown Ha nanutuTe — 9

Bpon Ha TekywuTe OLEeHKN — 2

Bpont Ha kypcoBuUTe NPOeKTN — -
Bpon Ha kypcoBute pabotn — -
Y4ebHa npakTuka 1 NpoM3BOACTBEH CTaX — 90

o gkl wnNpE

V. TEXHUYECKO OCUT'YPABAHE
CTyneHTWTe OT Tasu cneumanHocT nony4Yasar cpeaa 3a NoAroToBKa, KOSITO € Ha PaBHULLETO HA CbBPEMEHHU TeXHonornm Ha obyyexue.

Ts BkMOYBa:
* PaboTa B TEXHOMNOMMYHU, XMMWUYHM U MUKPOOMONOrMyYHM nabdopatopuu;
e  PaboTa c NUNOTHU MHCTanauum u CUCTEMMU;
* PaboTa B KOMMNIOTbPHM KITAacoOBE OT NEPCOHANHN KOMMIOTPU.
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Y4ebHuAT nnaH e obcbaeH Ha 3acenanve Ha KategpeH cbBeT ([poTtokon N° 18/07.12.2004 r.)

Y4ebHuAT nnaH e npuet Ha 3acenaHve Ha PakynTteteH cbBeT ([poTokon N° 8/03.02.2005 r.)

PBKOBOOUTEN KATE[LPA “TexHonorusa Ha 3bpHeHuTe, ypaxHuTe, xnebHnte 1 cnagkapckuTe NPoayKTn™:
/oou. a-p nHx. A. Kpbctesa/

OEKAH HA TEXHONOIMMYEH ®AKYNTET:
/mpod. n-p unx. K. Bacuien/
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