YYHEBEH NNAH

Ha cneuuanHocT: wndgsbp 1-22

“TEXHOJTIOIN'NA HA 3 bPHEHUTE, ®YPAXHUTE, XNEBHUTE U CNNAOKAPCKUTE NMPOAOYKTWU”

MpodecronanHa obnact: 5. TEXHUYECKU HAYKU
Professional Field: 5. TECHNICAL SCIENCES
C npodgecuroHanHo Hanpaenenue: 5.12. XPAHUTEJTHA TEXHONOINA
ISCED 1997 - code 54 MANUFACTURING AND PROCESSING

3a obpasoBartenHo-kBanudukaumoHHa cteneH: BAKAJIABBP

For the educational-professional Degree: BACHELOR

MpodecronanHa keanndukaums: UHXXEHEP
Professional Qualification: ENGINEER

Cpok Ha oby4deHune: 4 roguHu

Training Term: 4 years
dopma Ha obyyeHne: PEOOBHA, 3SA0OYHA
Form of Education: FULL-TIME, PART-TIME

Il. ®OHO YYEBHO BPEME (ceamuuiu)

MognHal  AyauTtopHa M3nnTHu cecun | OnosHaBaTenHa YyebHa MpepaovnnomeH |MNogrotoska | AvpxaBeH| O6wa |BakaHuum|Bcuuko
3aeToCT cnepn npakTuka npakTuka cTax Obpx. n3nuT 3aeTocT
lcem. | llcem. | | cem. Ilcem. | Icem. | llcem. | Icem. | llcem. | | cem. | Il cem. visnuT 3a
yy.rof.
I 15 15 5 5 - - - - - - - - 40 12 52
1] 15 15 5 5 - - - - - - - - 40 12 52
1] 15 15 5 5 - - - 2 - - - - 42 10 52
[\ 15 6 5 5 - - 2 - 4 4 1 42 10 52

lll. YYHEBEH MNAH - CURRICULUM
CNEUMUANHOCT “TEXHONOIrnA HA 3bPHEHUTE, ®YPAXHUTE, XNEBHUTE U CITAOKAPCKUTE NMPOAYKTW”




SPECIALITY “TECHNOLOGY OF CEREALS, FODDERS, BREADMAKING AND CONFECTIONARY PRODUCTS”

O6pasoBaTenHo-kBanudukaumoHHa cteneH — BAKAJIABBP,
penoBHO obyuyeHue - Qualification degree — BACHELOR, full time

AyauTopHa 3aeTtocT KoHTpon Kpegutn
Wndbp Ha Teaching hours Control Credits - ECTS
Kategparta
Ne " YYEBHW OUCLIUMITUHU no VsBbH SUBJECTS
7| Avcuunnu O6wo Jlekummn Cewm. MpakT. Exa/lms KI/KP AyautopHa aya. O6wo
HaTa Total Lectures | Seminars | Practical c Projects | Auditorium Asses Total
Code urren sment
t Mark
1 2 3 4 5 6 7 8 9 10 11 12 13
| kypc, | cemecmbp (15 cedmuyu) - | course, | semester (15 weeks)
1. 21-01 Buclua matematumka 90 60 30 7 3,5 3,5 7,0 Higher Mathematics
2. 23-01 MpunoxHa dusnka 90 30 60 7 3,0 3,0 6,0 |Applied Physics
3. 22-01 NHxeHepHa rpadumka 45 15 30 TO 15 15 3,0 |Engineering Graphics
4. 01-03 HeopraHnyHa xumus 60 30 30 7 2,0 2,5 4,5 |Inorganic Chemistry
5 2501 NHbopmaLmoHHa TexHMKa u 75 30 45 " 25 3.0 55 Informatlon Technique and
TEXHoNornm Technologies
6. 07-01 Yyxn e3nk 30 30 TO 1,0 1,0 2,0 |Foreign Language
7. 29-01 dur3nyecko Bb3INUTaAHNE U CNOPT (60) (60) 2,0 2,0 |Physical Culture and Sport
OBLUO| 390 165 60 165 4/2 13,5 16,5 30,0 |[TOTAL
I kypc, Il cemecmbp (15 cedmuyu) — | course, |l semester (15 weeks)
1. 21-03 |CrtatucTtuka 60 30 30 4 2,0 3,0 5,0 |[Statistics
2. 22-01 |TexHn4ecka MexaHuka 60 30 30 4 2,0 2,0 4,0 |Technical Mechanics
3. 02-01 |AHanuTU4Ha XMMUS 105 45 60 n 4,0 4,0 8,0 Analytical Chemistry
4. 03-01 |OpraHuyHa xMmus 60 30 30 2,0 4,0 6,0 |Organic Chemistry
5. 25-02 |EneKkTpoTexHuKa 1 eneKkTpoHuka 45 15 30 n 1,5 1,5 3,0 Electrlca_l Engineering and
Electronics
6. 07-01 |Yyxa esuk 30 30 TO 1,0 1,0 2,0 Foreign Language
7. 29-01  |Pu3nyecko Bb3NUTAHME U CNOPT (60) (60) 2,0 2,0 [Physical Culture and Sport
OBbLIO| 360 150 30 180 4/1 12,5 17,5 30.0 [TOTAL
OBLLO 3A TOOUHATA| 750 315 90 345 8/3 26,0 34,0 60,0 |TOTAL FOR YEAR
13
1 2 3 4 5 6 7 8 9 10 11 12




Il kypc, lll cemecmbp (15 cedmuyu) - 1l course, Il semester (15 weeks)

1. 06-01 |OxpaHa Ha Tpyga 45 15 30 TO 1,5 15 3,0 Labor Protection
2. 22-03 |MawwuHo3HaHve 45 30 15 7 15 25 4,0 |Machine Science
Physical and Colloidal
3. 01-02 |dusMKOXMMUS 1N KONOMAHA XMMUA 45 15 30 1,5 1,5 3,0 Chemistry
4, 27-01 |TonnoTtexHuka 75 45 30 n KP 3,0 3,0 6,0 Heat Engineering
5. 03-01 |OpraHuyHa xumus 60 30 30 7 2,0 2,0 4,0 |Organic Chemistry
6. 26-01 |ABTOMaTU3auUMA 60 30 30 n 2,0 2,0 4,0 Automation
7. 07-01 |Yyxg esuk 30 30 TO 1,0 1,0 2,0 |Foreign Language
8. 29-01 |®u3anyecko Bb3NUTaHWE U CNOPT (30) (30) 1,0 1,0 |Physical Culture and Sport
DAKYNITATUBHA OUCLIMMITMHA - OPTIONAL SUBJECT
9. 20-76 |ETtuka 45 30 15 TO 1,5 1,5 3,0 | Ethics
OobLOo 405 195 30 180 4/3 1 14,0 16,0 30,0 |TOTAL
Il kypc, IV cemecmbp (15 cedmuyu) - |l course, IV semester (15 weeks)

MkoHOMUKa Ha npegnpuaTusita B Economics of the Factories in
L 2201 XBI 60 30 30 4 2,0 2,0 40 Food and Flavour Industries
2. 24-01 |MNpouecun n anapaTu | yact 75 30 45 n 2,5 2,5 5,0 rgg(;fsses and Apparatuses
3. 04-01 |Buoxumus 75 30 45 3,0 3,0 6,0 |Biochemistry
4. 01-02 |DPM3UKOXMMMS N KONTOUOHA XMMUSI 60 30 30 7 2,0 3,0 5,0 Physu?al and Colloidal

Chemistry

5. 06-03 Ekonornsa n onassaHe Ha okonHarta 60 30 30 " 20 20 4.0 Ecology and Environmental

cpega Protection
6. 07-01 |Yyxpg e3uk 30 30 7 1,0 1,0 2,0 |Foreign Language
7. 29-01 |Pusmyecko Bb3NUTAHUE W CNOPT (30) (30) 1,0 1,0 |Physical Culture and Sport

DAKYNTATUBHA OUCLIMMITNHA - OPTIONAL SUBJECT
8. 19-28  |OcHoeM Ha xpaHereTo 30 15 15 TO 1,0 2,0 3,0 Eﬂ:‘r‘i’t‘?‘;ﬁe”tals of
OBLO| 390 165 60 165 5/1 13,5 16,5 30,0 TOTAL
OBLLIO 3A TOOUHATA| 795 360 90 345 9/4 1 27,5 32,5 60,0 TOTAL FOR YEAR

1 2 3 4 7 8 9 10 11 12 13




Il kypc, V cemecmbp (15 cedmuyu) - 1l course, V semester (15 weeks)

1. 05-01 Mukpoburonorus 90 45 45 n 3,0 3,0 6,0 | Microbiology
2. 20-02 OpraHu3aumsa Ha npegnpuaTtusita B XBI 45 30 15 TO 15 15 3,0 Organization Of. Production in Food and
Flavour Industries
3. 24-01 Mpouecu n anapatu |l yact 60 30 30 4 2,0 2,0 4,0 |Processes and Apparatuses |l part
4, 04-01 Broxmmus 60 30 30 4 2,0 2,0 4,0 |Biochemistry
5. 05-06 [o6aBku B XpaHUTENHO-BKYCOBW MPOAYKTU 60 30 30 4 2,0 2,0 4,0 | Additives in Food and Flavour Products
6. 12-01 3bPHEHV CYPOBUHWN U CbXPAHEHWETO UM 90 45 45 4 3,0 3,0 6,0 | Grain products and grain storage
7. 29-01 Dun3nYeCcKo Bb3NUTaHWE U CNopT (30) (30) 1,0 1,0 |Physical Culture and Sport
OAKYNTATUBHU OVNCLINMITVHA (1 oT 2) - OPTIONAL SUBJECTS (1 of 2)
03-07 XMMU4HIA IPOLECI B XPAHUTENTHUTE 30 15 15 TO 1,0 1,0 2,0 |Chemical Processes in Food Technologies
TEXHOMOrnu
20-77 [MaTeHTHO 4eno n XpaHUTENHO 30 15 15 T0 1.0 1,0 2.0 Patent Science and Food Legislation
3aKOHOAATENCTBO
OBLIO| 435 225 15 195 | 5/2 14,5 15,5 30,0 |TOTAL
Il kypc, VI cemecmbp (15 cedmuyu) — |1l course, VI semester (15 weeks)
) CypoBuHuM 3a xnebHata u cnagkapckata Raw materials for bread making and grain
=0y NPOMMLLNIEHOCT = =0 = A e L =0 processing industry
12-03 OcHoBw Ha 3bpHOMNpepaboTBaHETO 105 45 60 n 3,5 3,5 7,0 | Grain processing basis
12-09 TexHonoruns Ha xnsta 105 45 60 n 3,5 3,5 7,0 |Technology of bread
12-08 Mukpobronorusi Ha 3bpPHOTO U xnsba 75 45 30 n 2,5 2,5 5,0 LRI IR Gl GIELTD el SIEEE
. 24-05 [Mpouecu n anapat — NPOEKT 30 30 KI1 1,0 1,0 |Processes and Apparatuses — project
6. 29-01 Pun3nyecko Bb3NUTaHWE U CNopT (30) (30) 1,0 1,0 |Physical Culture and Sport
WN3BUPAEMUW OVUCUMMNNHWN (2 oT 4) — OPTIONAL SUBJECTS (2 of 4)
7. 19-28 [MpomuLLInenn crpagu 30 15 15 TO 1,0 1,0 2,0 | Industrial buildings
8. 10-09 YnpaBneHve Ha Ka4eCTBOTO 30 15 15 TO 1,0 1,0 2,0 | Quality Management
9. 28-12 OnakoBaHe Ha XpaHUTENHW NPOAYKTU 30 15 15 TO 1,0 1,0 3,0 | Packaging of Foodstuffs
10. 20-19 MapKkeTuHr 30 15 15 TO 1,0 1,0 2,0 | Marketing
11. 12-19 Y4yebHa npakTuka - 2 cegmuum (60) 2,0 2,0 | Practical Training
OBLWO| 420 195 225 | 4/3 1 13,0 17,0 30,0 |TOTAL
OBbLWO 3A TrOOUHATA| 855 420 15 420 | 9/6 1 27,5 32,5 60,0 |TOTAL FOR YEAR




IV kypc, VIl cemecmbp (15 cedmuuyu) - IV course, VIl semester (15 weeks)
12-02 |CunosHo — cknagoBa TEXHOMNOrust 75 45 30 7 2,5 2,5 5,0 Grain silo-store technology
12-04 |TexHonorusa Ha 3bPHEHUTE NPOAYKTU 105 45 60 7 4,0 4,0 8,0 |Technology of grain products
) TexHonorus Ha xnebHUTe 1 cnagkapckuTe Technology of bread and pastry-
2 Py nsgenus - S &y i il Y ey confectionary products
4. 12-06 TexHonornyHo o63aBexgaHe Ha 3bpHeHaTa 20 45 45 3.0 3.0 6.0 Technol_oglc_al equipment of grain
NPOMULLNIEHOCT processing industry
. 12-11 |TexHONOrMs Ha MakapoHeHUTe u3genus 45 30 15 n 1,5 1,5 3,0 Technology of macaroni products
6. 12-19 [YyebHa npakTuka - 2 cegmmum (60) 2,0 2,0 Practical Training
OBLLUO| 420 210 210 | 31 15,0 17,0 32,0 [TOTAL
IV kypc, VIl cemecmbp (6 cedmuyu) — IV course, VIIl semester (6 weeks)
1 12-05 |TexHonorusi Ha KOMOUHUPaHUTE PypaXKu 78 48 30 7 3,5 3,5 7,0 ]'(I;)edc;.jhenrglogy O BRI £ I
2. 12-12 TexHonorm4yHo o63aBexgaHe Ha xnebHaTa 78 48 30 " 35 35 7.0 Technologl_cal equipment of
NPOMULLNEHOCT bread making industry
3. 12-20 |MpepavnnomeH ctax - 4 ceammnum (220) TO 4,0 4,0 Industrial training
4. 12-21  |OvnnomeH npoekT/paGoTa (250) n 10,0 10,0 |Bachelor thesis
OBLUO| 156 | 96 60 | 3/1 7,0 210 | 280 |TOTAL
OBLUO 3ATOONHATA| 576 306 270 6/2 22,0 38,0 60,0 TOTAL FOR YEAR
OBLLO 3A 4 FOVHM OBYYEHME| 2976 | 1401 | 195 |1380|32/15 1030 | 137,0 | 2400 |TOTAL FOR4YEARS

TEACHING

IV. CTPYKTYPA HA YYEBHUA NNAH




BkrnitoyeHnte B y"leﬁHVIﬂ nnaH gucumniimHn ocurypsasaTt UHTEpP-AUCUMNIIMHAPHU 3HaHWA U yYMEeHUA 3a npouecute, NpoayKTuTe, KadeCTBOTO W ynpaBlieHWeTO Ha
nogoTpacnnTe B XpaHUTernHaTta npoMuULLINEeHoCT, CBbp3aHn C Npon3BoACTBOTO HA HANUTKN.

O6y4yeHneTo BkntouBa 46 (100 %) AMCUMNANHM OT CregHUTe rpynu:
1. 3adwbmkumennu: 41 gucumnnuum (89 %), KOUTO rapaHTMpaT u3nbrHeHWeTo Ha HapepbaTa 3a eguHHWTE AbPXaBHU M3WCKBAHUS 3a NpuaobuBaHe Ha BUCLUE

obpasoBaHue no cneunanHocTTa “TexHonorns Ha sbpHeHuTe, dypaxHuTe, xnebHuTte n cnagkapckutTe NpoaykTu” 3a obpasoBaTenHo-kBanMdrKaumMoHHa cteneH “bakanasbp’.
Te oTpassBaTt 1 akagemuyHata nonutuka Ha YXT.

2. 3advbmkumenHo-usz6bupaemu: 2 oT 4 gucumnnuuu (4 %). Te ca noabpaHu Taka, Ye da 3agbnboyaBaT 3HaHWSITA Ha CTYAEHTUTE, KakTo M [a v MOATOTBAT 3a
eBeHTyasnHo npoAbrikaBaHe Ha obpasoBaHMeTo B crnefBalata Maructbpcka cTeneH. ChluuTe faBaT Bb3MOXHOCT 3a UHAMBUAYaneH 13Gop 1 3a NoBulIaBaHe NoAroToBKaTa
Ha CTyleHTVTe B ONpeaeneHo HanpaeneHue.

3. ®akynmamueHu: 3 pucunnnunm (7 %). Te ce 3anuceaT cBOGOAHO B 3aBUCHMOCT OT UHOMBUAYAIHUTE XKeNaHus Ha CTydeHTuTe.

06yquV|eTo 3a I'IpVI,CI,OGVIBaHe Ha bakanaBbpcka CTeneH NorMyeckn NpemMmHaBsa npes cnegHnTe mMoaynu:

a) MaTematnyeckm n MaTeMaTUKO-NPUNOXHN OUCLMNITNHA 10,58 %
6) XMMUKO-OMONOrMYHN ANCLUMITUHA 26,72 %
B) OOGLLO MHXEHEPHU OUCLUNINHN 17,64 %
r) XymaHuTapHu AUCLUNINHA 8,06 %
4) VlkoHoMu4eckn ancumnnmHm 3,53 %
€) CneumanHn NHXeHepPHO-TEXHOMOMMYHU ANCUUNIIVHU 33,47 %

O6LwwoTo HaToBapBaHe 3a Lennsi Kypc Ha oby4veHue e:
YacoBe 3a y4ebHu 3aHaTus — 2976 yaca.

bpown Ha nanutute — 32.

Bpon Ha TekywuTe oueHkun — 15.

Bpoi Ha kypcoBuTE NPOEKTU U KypcoBM pabotu — 3.
YyebHa npakTuka n npon3soacTeeH ctax — 240.

AR R

VI. TEXHUYECKO OCUI'YPABAHE

CTyOeHTuTe OT Tasu CneLmanHocT nonyyaeaT cpefa 3a NOAroToBKa, KOATO € Ha PABHULLIETO HA CbBPEMEHHW TEXHONOMMK Ha obyyeHue.
Ta BknoyBa:

° Pa6oTta B TEXHONOIMYHU, XMMUYHU 1 MUKPOBMOnornyHn nabopaTtopuu;

° Pa6oTta ¢ nMNoTHM MHCTanaumMm u cucTemu;

. PaboTta B KOMNIOTHLPHM KITAacoBE OT NEPCOHANHM KOMMIOTPW.

VIl. HAYYHO-UH®OPMALIMOHHO OBCJTYXKBAHE

Y4ebHuaT nnaH e obcbaeH Ha 3acefaHve Ha KategpeH cbieT (MpoTokon N°© 18/07.12.2004 r.)

Y4ebHuAT nnaH e npueT Ha 3acegaHve Ha ®akynteTteH cbBeT (MpoTtokon N° 8/03.02.2005 r.)



PBKOBOOUTENT KATELOPA “TexHonorns Ha 3bpHeHNUTe, ypaxHUTe, XnebHnTe n cnagkapckute npoaykTun’:
/npod. A-p nHx. A. Kpbetesa/
OEKAH HA TEXHONOTIMYEH ®AKYNTET:
/npodb. a-p urx. K. Bacunes/



