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ISCED 1997 - code 54 MANUFACTURING AND PROCESSING

3a obpasoBartenHo-kBanugpukaunoHHa creneH: bAKAJTABBHP

YYEBEH MNAH
Ha cneuwmanHocT: wudbp 1-20
“KOHCEPBUPAHE N XNTAOUNHA TEXHOOIMMA”

MpocpecnonanHa obnact: 5. TEXHUNYECKU HAYKU
Professional Field: 5. TECHNICAL SCIENCES
C npodpecnoHanHo HanpaBneHue: 5.12. XPAHUTEJNTH/ TEXHONOIMA

For the educational-professional Degree: BACHELOR

MpodecnonanHa keanndukaumsa: MHXEHEP

Professional Qualification: ENGINEER

Cpok Ha oby4eHue: 4 roguHn

Training Term: 4 years
®opma Ha obyueHue: PEJOBHA, 3AOYHA
Form of Education: FULL-TIME, PART-TIME

Il. OHA YYEBHO BPEME (ceamuum)

loan

Ayautop

M3nnuTHn

OnosHaBaTte | YyebHa | MNpepaunno |Mogrotoe | Obpxkae | O6wa | BakaHu | Becny
Ha Ha cecuu nHa NpakTUK | MeH cTax Ka eH 3aeTo um KO
3aeToCT cnen npakTuka a Obpx. m3nuT | cT3a
I Il I Il I I Il | I n3nuT y4y.rog
cem|cem| ce | ce |l cem. ce | ce .
. . v cem. | | | cem. | cem.
| 15| 15| 5 5 - - - - - - 40 12 52
1] 151 15| 5 5 - - - - - - - - 40 12 52
11 151 15| 5 5 - - - 2 - - - - 42 10 52
\Y 15 6 5 5 - - 2 - - 4 4 1 42 10 52




lll. YYEBEH MJAH - CURRICULUM

CNEUMNANHOCT “KOHCEPBUPAHE U XNNAOWUNHA TEXHOIOINnA”
SPECIALITY “CANNING AND REFRIGERATION TECHNOLOGY “
O6pas3oBaTtenHo-kBanucukaumoHHa cteneH — BAKAJIABBP,
penoBHO obyueHue - Qualification degree — BACHELOR, full time

AyauTopHa 3aeTtocT KoHTpon Kpeauntun
Windep Teaching hours Control Credits - ECTS
Ha nT
YYEBHU 0
Nd KaT:'CIlApaT aucumnn 06 Neky, Cem Mpak Exa KM/K Ayaut M3BBbH 06 |SUBJEC
avcunnn UHU o VII/I Semi T. ms/ P opHa ayn. Lo TS
UHaTa Tot Lect nars Pract | Curr Proj Auditor Assess Tot
Code al ures ical ent ects ium ment al
Mar
k
1 2 3 4 5 6 7 8 9 10 11 12 13
| Kypc, | cemecmbp (15 cedmuyu) - | course, | semester (15 weeks)
Higher
N 9.1 [Bucwa 9 | 60 | 30 " 3,5 35 | 7,0 |Mathema
mMaTemaTuka .
tics
2| ogp |[PwnoxHa | gy | 3 60 | W 3,0 30 | 60 |Appled
dusunka Physics
3 MHxeHepHa Engineeri
22:00 |/ chKap 45 | 15 30 | TO 15 15 | 30 [ng
p Graphics
4 HeopraHnyH Inorganic
01-03 P 60 30 30 7 2,0 2,5 4,5 | Chemistr
a xuMus
y
Informati
Mudpopmaum on
5| 2501 [0°H@ 75 | 30 45 | u 2,5 30 |55 |Techniqu
TEXHUKa 1 e and
TexXHonornm Technolo
gies
6 Foreign
07-01 [Yyxn esuk 30 30 TO 1,0 1,0 2,0 |Languag
e
7 duanyecko Ezﬁlfeal
29-01 (BBb3nuTanue | (60) (60) 2,0 2,0 and
n cnopT Sport
OBLO| 390 | 165 60 165 4/2 13,5 16,5 30,0 [TOTAL
| kypc, || cemecmbp (15 cedmuyu) — | course, Il semester (15 weeks)
1.]121-03|CTtaTuctumka 60 | 30 30| U 2,0] 3,0 | 5,0 | Statistics
2.]122-01|TexHn4yecka mexaHvka 60 | 30 30| N 2,0] 2,0 | 4,0 | Technical Mechanics
3.]02-01|AHannT4Ha XMmus 105| 45 60| U 4,0] 4,0 | 8,0 | Analytical Chemistry
4.103-01|OpraHn4Ha xumus 60 | 30 30 2,0] 4,0 | 6,0 | Organic Chemistry
5 [25.02 EnektpoTexHuka u 45 | 15 30| un 15| 15|30 Electrlca_l Engineering and
€MeKTPOHMKa Electronics
6.107-01[Yyxng e3uk 30 30 TO 1,0| 1,0 | 2,0 | Foreign Language
7.[29-01 2’”"'03::90"0 Be3MTAHNE N 60) (60) 2,0 | 2,0 | Physical Culture and Sport
OBL0|360|150(30|180]| 4/1 12,5|17,5(30,0|TOTAL
OBLLO 3A TOOUHATA|750{315]|90|345( 8/3 26,0/34,0160,0[TOTAL FOR YEAR




13
1 2 3 4 5 6 7 8191 10 11 12
Il kypc, Il cemecmbp (15 cedmuyu) - Il course, Il semester (15 weeks)
1. |06-01|OxpaHa Ha Tpyaa 45| 15 30 |TO 1,51 1,5 3,0 |Labor Protection
2. |22-03|MalunHo3HaHue 451 30 5|1 U 1,51 2,5 | 4,0 | Machine Science
3. |o1-02 DUBNKOXMMUA U KoronaHa 45 | 15 30 15|15]30 Phys[cal and _
XUMUsi Colloidal Chemistry
4. |27-01|TonnotexHuka 75| 45 30 | U |[KP| 3,0 | 3,0 | 6,0 |Heat Engineering
5. |03-01|OpraHnyHa xvmus 60 | 30 30 | U 2,0 | 2,0 | 4,0 |Organic Chemistry
6. |26-01|ABTOMaTM3aLMA 60 | 30 30| U 2,01 2,01 4,0 | Automation
7. 107-01|Yyxa e3uk 30 30 TO 1,0 | 1,0 | 2,0 | Foreign Language
8. 129-01 SHM:::GCKO Be3nUTaHne 1 (30) (30) 1,0 | 1,0 | Physical Culture and Sport
DAKYNTATUBHA OUCLIMMNNHA - OPTIONAL SUBJECT
9. |20-76|ETnka 45| 30 15 |TO 15| 1,5] 3,0 | Ethics
OBLL0|405(195| 30 | 180 |4/3| 1 [14,0|16,0|30,0{TOTAL
Il kypc, IV cemecmbp (15 cedmuyu) — 1l course, IV semester (15 weeks)
MkoHoMuMKa Ha Economics of the Factories in
1. [22-01 npeanpusatuaTa B XBI 6013030 4 2020140 Food and Flavour Industries
2. 124-01|lMpouecu n anapatu | yact| 75 | 30 45 | N 251251]5,0 rgc;(;tesses and Apparatuses
3. |04-01|Buoxmmus 75130 45 3,0 | 3,0 | 6,0 | Biochemistry
DUINKOXMMUA U KoronaHa Physical and
4. 101-02 XMMUS 60| 30 30| M 20130150 Colloidal Chemistry
5. |06-03 Exkonorusa n onaseaHe Ha 60 | 30 30 | U 2012040 Ecology and Environmental
oKonHaTa cpefa Protection
6. |07-01[Yyxa e3uk 30 30 7 1,0 ] 1,0 | 2,0 |Foreign Language
7. (29-01 ?nmoag:ecm Bb3nuTaHme u (30) (30) 1,0 | 1,0 | Physical Culture and Sport
DAKYNTATUBHA OUCLIMMITUHA - OPTIONAL SUBJECT
8. [19-28|OcHOBU Ha xpaHEHETO 30|15 15 | TO 1,0 | 2,0 | 3,0 [Fundamentals of Nutrition
OBLL0|390(165]| 60 | 165 | 5/1 13,5/16,5|30,0|TOTAL
OBLLO 3A TOOUHATA|795|360| 90 | 345| 9/4 | 1127,5132,5(60,0TOTAL FOR YEAR
Il kypc, V cemecmbp (15 cedmuyu) - 11l course, V semester (15 weeks)
1. %51' MukpoBuororus 90| 45| |45| 1 30| 3.0 | 6,0 |Microbiology
20- | OpraHusauums Ha Organization of Production in
2 02 |npegnpusatusTta B XBl1 45130115 0 L5 15]30 Food and Flavour Industries
4. 60 | 30 30| U Processes and
3. 01 Mpouecun n anapatu Il yact 2,0] 2,0 | 4,0 | Apparatuses
Il part
4 %i ErOXAMUS 60| 30 30| A 20| 20| 40 Biochemistry
5. 05- | [Jo6aBku B XpaHUTESTHO- 60 | 30 30| 20| 20| 4.0 Additives in Food and
06 | BKycoBM NpoayKTu Flavour Products
6. 10- | XnagunHu TeXHOMNOrMYHU 90| a5 15| 30| © 30| 30| 6.0 Refrigeration Techn_ologlcal
18 | npouecu 1 CbopbXKEHUS Processes and Equipment
29- | dusmyecko Bb3nuTaHme n | (30) (30) Physical Culture and Sport
7. 1,01 1,0
01 |cnopTt
OAKYNITATUBHW ONCLUUMNHK (1 oT 2) - OPTIONAL SUBJECTS (1 of 2)
8. 03- | XmunyHM npouecu B 30| 15 15 | TO 10| 10| 20 Chemical Proces_ses in
07 |xpaHuTenHuTe TexHonoruu Food Technologies
20- MaTeHTHO Aeno n Patent Science and Food
9. 77 |XPpanuTenHo 30| 15]15 TO 1,0( 1,0 | 2,0 | Legislation
3aKOHOL,ATENCTBO
OBLO| 435| 225| 45| 165( 5/2 14,5] 15,5|30,0| TOTAL




Il kypc, VI cemecmbp (15 cedmuyu) — 11l course

VI semester (15 weeks

TexHonorus Ha -
1. 10- cTepunuanpaHnTe 1051 60| 9| 36| U 30] 40| 7,0 Technology of Sterilized
02 Cans
KOHCepBH
2. %% TexHornorusa Ha cokoBeTe 60| 30 30| U 2,0| 2,0 | 4,0 | Technology of Juices
3. 10- | TexHonoruns Ha cylueHute 60 | 30 30| un 20| 20| 40 Technology of Dried Fruits
04 |nnopoBe v 3eneHYyLm and Vegetables
4, %12 XnagunHy MmalvHn 1051 60 (24| 21| U 3,0] 4,0 | 7,0 | Refrigeration Machines
5. 24- [lMpouecun n anapatm — 30 30 KN 10| 1.0 Processes and .
05 | npoekT Apparatuses— project
6. 29- | dusnyecko Bb3NUTaHME U (30) (30) 10| 10 Physical Culture and Sport
01 |cnopt
N3BUPAEMU OUCLIMIIUHW (2 ot 4) — OPTIONAL SUBJECTS (2 of 4)

7. | 06-06 | MpomuwneHu crpagu 30| 15 15| TO 10| 1,0 | 2,0 | Industrial building

8. | 10-09 YnpaeneHue Ha 30| 15 15 TO 10| 1.0/ 20 Quality Management
KayecTBOTO

9. | 2812 OnakoBaHe Ha XpaHWUTErNHN 30| 15 15 TO 10| 10 20 Packaging of Foodstuffs
npogyKkt"

10. | 20-19 | MapkeTuHr 30| 15 15| TO 10| 1,0 | 2,0 | Marketing
11. | 10-20 | Y160Ha npakTuka - 2 (60) 2,0 | 2,0 | Practical Training
cegmuum
OBl 0| 420|210| 33| 177] 4/2] 1 {12,0] 18,0| 30,0 TOTAL
OB O 3A TOANHATA| 855(435) 78| 342| 9/4| 1 |26,5] 33,5]60,0] TOTAL FOR YEAR
IV kypc, VIl cemecmbp (15 cedmuyu) - IV course, VII semester (15 weeks)

1 (10-14 TexHonorns Ha 90 | 45 a5 | 25|30] 55 Technology of
KOHLleHTpaTuTe Concentrates
TexHonorm4yHo Technological Equipment

2. | 10-07 |003aBS*AAHE Bl oo |45(39| 6 | 1 2,5 4,0]| 6,5 |In Canning Industry | part
KOHCepBHaTa
NPOMULLINEHOCT - | yacTt

3. | 11-04 | XnagunHuum 10516033 (12| W 3,0 3,0| 6,0 |Refrigerators

11-05 [Xnagunuu nHctanauum 60 (301416 | WK 2,0 [ 3,0 5,0 |Refrigeration Installations

5. 111-07 XnagunHa TexHonornst Ha 75130 9 |36 | m 25|25 50 Refrigeration Technology
pacTUTEenHUTE NPoayKTH of Vegetable Products

6. | 10-20 [Y#€0Ha npakTuka - 2 (60) 20| 2,0 |Practical Training
cegmuum

OBLL0|420]210f 95 (115] 5 12,5(17,5[30,0 | TOTAL
IV kypc, VIl cemecmbp (6 cedmuyu) — 1V course, VIl semester (6 weeks)
10- TexHonornsa Ha nnogoBo- Technology of Fruit and
1.| 16 [3@x@PHuTe XpaHuTenHm 36 | 18 18 n 1,01 2,0 | 3,0 |Sugar Products
' npoayKTvi
TexHonornyHo Technological Equipment
10- (o63aBexpaHe Bl 60 | 30 [25] 5 n knl 20| 20| 40 | Canning Industry Il
2.| 15 |koHcepeHaTa part
npomuuneHocT-1l vact
11- |XnagunHa TexHonorus Ha 72 136 [12] 24 | 0 20| 20| 40 Refrlgeratlon Technology
3.| 06 |xuMBOTUHCKUTE NPOAYKTM of Animal Products
10- [MpepgunnomeH ctax - 4 (120) TO 40 | 40 Industrial training
4.1 21 [ceamuum
5. 1202 Ovnnomer npoekt/paboTa [(250) n 15,0 | 15,0 Bachelor thesis
OBLlO| 168 | 84 |37 | 47 | 3/1 [1]5,0(25,0(30,0| TOTAL
OBLLO 3ATOOUHATA| 588 | 294 (132|162 | 8/1 | 1 |17,5| 42,5] 60,0 | TOTAL FOR YEAR
OBLLO 3A 4 roanHU TOTAL FOR 4 YEARS
OBYYEHWUE 2988|1404(390|1194(34/12| 3 |97.5(142,5(240,0 TEACHING




lll. YYHEBEH MNAH - CURRICULUM

CNEUMANHOCT “KOHCEPBUPAHE U XNNAOUINHA TEXHONOIrmna”
SPECIALITY “CANNING AND REFRIGERATION TECHNOLOGY
O6pasoBaTtenHo-kBanndukaumoHHa cteneH — BAKAJIIABDBP,
3apouHo oby4eHue - Qualification degree — BACHELOR, part time

AyauTopHa 3aeTtocT KoHTpon Kpeauntun
LLindbp Teaching hours Control Credits - ECTS
Ha nT
YYEBHU 0
Nd KaT:'Cll,,paT aucumnn 06 Neky, Cem Mpak Exa KM/K Ayaut M3BBbH 06 |SUBJEC
avcumnn UHU Lo nm Sem} T. ms/ [ opHa ayn. o TS
UHaTa Tot Lect nars Pract | Curr Proj Auditor Assess Tot
Code al ures ical ent ects ium ment al
Mar
k
1 2 3 4 6 7 8 9 10 11 12 13
| kypc, | cemecmbp - | course, | semester
! Bucwa Higher
21-01 45 30 15 7 15 5,5 7,0 |Mathema
MatemaTtuka .
tics
> -
23-01 |PWnOXHA | 4o g 30 | U 15 45 | 60 |APPlied
. dusunka Physics
3 WrxeHepHa | 23 15 TO Engineeri
22-01 |[rpachuka 1,0 2,0 3,0 |ng
Graphics
4 HeoprannyH| 30 15 15 7 Inorganic
01-03 |a xumus 1,0 3,5 4,5 | Chemistr
y
Informati
Mudpopmaum on
5 2501 [oHH@ 8 | 15 23 | u 1,0 45 | 55 |lechniqu
TeXHMKa n e and
TEXHOMNOrmm Technolo
gies
Vipvsunya Individual
nHa paboTta Work
<r:| enopasat 2,0 2,0 40 | with the
penon Lectures
enu
OBLLO| 181 83 15 83 4/1 8,0 22,0 30,0 | TOTAL
| kypc, |l cemecmbp - | course, |l semester
1.121-03|Cratuctuka 30|15 151 U 1,0 4,0 | 5,0 | Statistics
2.122-01|TexHnuecka mexaHuKa 30|15 151 U 1,0 | 3,0 | 4,0 | Technical Mechanics
3.102-01|AHannTnyHa xmmmsa 53123 30| N 2,0] 6,0 | 8,0 | Analytical Chemistry
4.103-01|OpraHuyHa xumums 30|15 15 1,0| 5,0 | 6,0 | Organic Chemistry | part
5.|25-02 EnekTpoTexHuka n 23| 8 15| 10| 20|30 Electrlca_l Engineering and
eneKTpoHMKa Electronics
WugnsuayanHa pabota c Individual Work with the
2,012,014,
npenogasarenu Lectures
OBLL0|166| 76 90| 4 8,0122,0/30.0| TOTAL
OBLO 3A TOOMHATA|347|159|15|173| 8/1 16,0/44,0(60,0| TOTAL FOR YEAR
13
1 2 3 4 5 6 7 819 10 11 12
Il kypc, Il cemecmbp - Il course, Il semester
1. |06-01|OxpaHa Ha Tpyaa 231 8 15 |TO 1,0 | 2,0 | 3,0 | Labor Protection
2. |22-03|MalunHo3HaHue 23115 8 | N 1,0 | 3,0 | 4,0 [ Machine Science
3. |o1-02 DdU3MKOXMMUA U KonomnaHa 23| 8 15 10| 20/|30 Phys[caland .
XUMUSE ColloidalChemistry
4. 127-01|TonnoTtexHuka 38123 15 | N |[KP| 1,0 | 5,0 | 6,0 | Heat Engineering




5. |03-01|OpraHnyHa xMmus 30|15 151 U 1,0 | 3,0 | 4,0 | Organic Chemistry Il part
6. |26-01|ABTOMaTM3aUMS 3015 15| U 1,0 | 3,0 | 4,0 | Automation
MupusupyanHa pabota c Individual Work with the
15(15(3,0
npenogasaTenu Lectures
DOAKYNTATUBHA ONCUNMITTIMHA - OPTIONAL SUBJECT
9. |20-76|ETuka 23115 8 |TO 1,0 [ 2,0 | 3,0 | Ethics
OBLL0|190] 99 91 |4/2{ 1| 85 |21,5|30,0|]TOTAL
Il Kypc, IV cemecmbp - |l course, IV semester
MkoHoMuMKa Ha Economics of the Factories in
1. [22-01 npeanpusatuaTa B XBI 30115115 4 1030140 Food and Flavour Industries
2. |24-01|Mpouecu n anapatu | yact| 38 | 15 23 | N 1,0 (4,0( 5,0 E;(r)tcesses and Apparatuses |
3. |04-01(Broxmmus 38|15 23 1,0 | 5,0 | 6,0 | Biochemistry
4. lo1-02 DUINKOXMMUSA U KononaHa 30|15 15 | n 10| 4050 Phys[cal and .
XUMUS Colloidal Chemistry
5. |06-03 Ekonornsa v onassaHe Ha 30|15 15 | n 103040 Ecology and Environmental
OKOnHaTa cpefa Protection
MHuomeugyanHa pabota ¢ Individual Work with the
15115130
npenogasarenu Lectures
DOAKYNTATUBHA ONCUNMITTIMHA - OPTIONAL SUBJECT
8. |19-28|OcHoBM Ha xpaHEHETO 30|15 15 |TO 1,0 | 2,0 | 3,0 | Fundamentals of Nutrition
OBLO|196/ 90| 15| 91 |4/1 7,5 [22,5[30,0|TOTAL
OBLLO 3A TOOMHATA|386(|189| 15182 |8/3] 1 ]16,0{44,0{60,0|]TOTAL FOR YEAR
13
1 2 3 4 |5 6 7 819 10 11 12
Il kypc, V cemecmbp - lll course, V semester
1. |05-01 |Mukpobuonorus 45 | 23 22 | U 15| 4,5 | 6,0 | Microbiology
OpraHusauus Ha Organization of Production in
2. |20-02 npegnpuaTusaTa B XBI1 23115| 8 T0 1.0 120130 Food and Flavour Industries
3. |24-01 |MNpouecun n anapatu Il yact | 30 | 15 15| U 1,0 | 3,0 | 4,0 | Processes and Apparatuses Il part
4. [04-01 |[Broxmmus 30| 15 15| U 1,0 | 3,0 | 4,0 | Biochemistry
_n |BobaBku B xpaHUTenHo- Additives in Food and Flavour
5. |05-06 BKYCOBW MPOAYKTU 80115 15 1.0 {3,040 Products
6. |10-18 XnagunHy TEXHONOMMYHN 45 | 23 22 |y 15| 45| 60 Refrigeration Techn_ologlcal
NPOLIECU N CHOPBXEHUSA Processes and Equipment
MuamneuagyanHa pabota c 10 10 Individual Work with the
npenogasaTenu ' ! Lectures
SAKYNTATUBHN OUCLINMNITNHA (1 oT 2) - OPTIONAL SUBJECTS (1 of 2)
7 lo03-07 XYMWYHM npouecu B 15| 8 7 |70 05|15/ 20 Chemical I?rocesses in Food
XPaHUTENHUTE TEXHOIIOTNM Technologies
[aTeHTHO aeno u Patent Science and Food
8. |20-77 |xpaHuTenHo 1518 |7 TO 0,5 1,5 | 2,0 |Legislation
3aKOHOAATENCTBO
OBbLl0|218]|121| 8 | 89 |5/2 7,5 122,5[30,0|]TOTAL
Il kypc, VI cemecmbp - Il course, VI semester
TexHonorus Ha -
1. 10-02 |crepunmanpanure 53 | 30 23 |1 20|50 7.0 EZ‘;}Z”O'OQV of Sterilized
KOHCEepBU
2. |10-03 [TexHonorus Ha cokoseTe | 30 | 15 15 | K 1,0 [ 3,0 [ 4,0 |Technology of Juices
TexHonorns Ha cylweHunTe Technology of Dried Fruits
3. [10-04 NnoAoBe U 3eneHvyumn 30115 15 11 10130 40 and Vegetables
4. [11-02 | XnagnnHu maLuvHn 53 |30 23 | N 2,0 |50 | 7,0 |Refrigeration Machines
5 |24-05 Mpouecn n anapatn — 15 15 Kn 10| 10 Processes and _
NpoekT Apparatuses — project
WHameuagyanya pabota ¢ 10l 10 Individual Work with the
npenogasarenv ' ’ Lectures
N3BUNPAEMW OUCLINMNITNHW (2 ot 4) — OPTIONAL SUBJECTS (2 of 4)
6.| 19-28 |I'Ip0MMLuneHM crpagu | 15 | 8 | | 7 |TO| |O,5 | 15 | 2,0 |Industria| buildings




10-09 YnpaBneHue Ha 15| 8 7 TO 05|15/ 20 Quality Management
kayecTBOTO
28-12 (OnakoBaHe Ha XpaHUTESTHA 15| 8 7 TO 05|15/ 20 Packaging of Foodstuffs
npoayKTu
20-19 [MapkeTunr 15| 8 7 |TO 05|15 | 2,0 |Marketing
| 16-20 [Y166+a npakTuka - 2 (60) 2,0 | 2,0 |Practical Training
ceammum
OBLLO|173] 84 89 (4/2] 1 17,0 |23,0(30,0 [TOTAL
OBLLO 3A TOOUHATA|391|198| 8 | 185 [9/4] 1 |14,5|45,5| 60,0 [TOTAL FOR YEAR
13
2 3 4 516 7 8 |9] 10 11 12
IV kypc, VIl cemecmbp - IV course, VIl semester
10-14 TexHonorus Ha 45 | 23 22 | n 15| 45 | 60 Technology of
KOHLeHTpaTuTe Concentrates
TexHONorM4yHo Technological Equipment
ob3aBexagaHe B in Canning Industry | part
10-07|koHCcepBHaTa 45123 22 | U 15| 45| 6,0
NPOMMLLINIEHOCT -
| yact
11-04|{XnagunHuun 53 (30 23| U 20| 6,0 | 8,0 |Refrigerators
11-05|XnagunnnHn nHctanauum 30|15 15| U 1,0| 2,0 | 3,0 |Refrigeration Installations
XnagunHa TexHonorusi Refrigeration Technology
11-07|Ha pactutenHute 38|15 23| K 1,0 5,0 | 5,0 [of Vegetable Products
NpoaYyKTU
10-20(7460Ha npakTvka -2 | g1 20 | 2,0 |Practical Training
cegMmum
OBLL0|211]106 105| 5 7,0|23,0]30,0 | TOTAL

IV kypc, VIl cemecmbp - IV course, VIl semester

10- TexHonornsa Ha nnogoBo- Technology of Fruit and
16 [3@xapHute xpaHuTenHm 18 | 9 9 (MU 1,0 2,0 | 3,0 |Sugar Products

npoayKTn

TexHonornyHo Technological Equipment in
10- |oGsaBexnaHe Bl 30 |15|10| 5 | v [kn| 10| 30 | 40 Canning Industry Il part

15 |koHcepBHaTa
npomuLneHocT-ll yact

11- |XnagunHa TexHororns Ha Refrigeration Technology of

06 [KMBOTUHCKUTE NPOOYKTU 36 |18(6 12| " 10130140 Animal Products
10- |MpepavnnomeH cTax - 4 (120) TO 40 | 40 Industrial training
21 |cegmuum

12%' [lunnomen npoekT/pa6ota |(250) " 15,0 | 15,0 | Bachelor thesis

OBLWO| 84 |42|16]| 26 [4/1] 1| 3,0]|27,0|30,0| TOTAL

OBLO 3A TOAMHATA| 295 (148|16|131|9/1| 1 |19,0| 41,0 60,0 | TOTAL FOR YEAR

OBLO 3A 4 roavHU TOTAL FOR 4 YEARS
OEYYEHUE 1419|694( 54 (671 [34/9| 3 |65.5(174,5/240,0 TEACHING




IV. CTPYKTYPA HA YYEBHUA NMNAH

BknoyeHnte B y‘-le6HI/IF| nnaH aucumniinHu ocurypasat UHTep-OUCUUNIIMHAPHU 3HaHWA N YMEeHUA 3a
npouecute, NpoAoykTuTe, KadeCTBOTO W YyMNpaBneHMEeTO Ha noaoTpacnnte B XpaHUTenHata NPOMULLIIEHOCT,
CBbpP3aHM C KOHCepBMPaAHETO U XnaaunHata TeXHONI0INNA Ha XpaHUTENHN NPOAYKTU.

O6yuyeHuneTo Bkntousa 50 (100 %) gucuunnunHK OT CregHUTe rpynu:

1. 3adbmkumennu: 39 avcunnnuun (94,48 %), KOUTO rapaHTMpaT U3NbiHeHNMeTo Ha HapepGarta 3a
e[VHHUTE AbpXXaBHU M3NCKBaHWS 3a npuaobreaHe Ha BuUclwe obpa3oBaHue no cneynanHocTTa “KoHcepsupaHe u
XxnagunHa TexHomnorna” 3a obpasoBaTenHo-kBanuduvkaumoHHa cTeneH “‘bakanasbp”’. Te oTpassBart U
akageMu4yHaTta nonutuka Ha YXT.

2. 3adbmkumenHo-usbupaemu:2 gucumnnvHn (2,0 %)Te ca noabpaHu Taka, 4Ye Ada 3agbnbovasat
3HaHUSITA Ha CTYAEHTUTE, KaKTO W [a M MoaroTBAT 3a €eBeHTyanHo npoabixaBaHe Ha obpas3oBaHMETO B
cneppawata Maructbpcka creneH. CblumMTe AaBaT Bb3MOXHOCT 3a UHAMBMAyaneH M3bop M 3a noBuvlLaBaHe
MoAroToBKaTa Ha CTyeHTUTE B ONpeAeneHo HanpaeneHue.

3. ®akynmamueHu: 3 pucumnnuHm (3,52 %). Te ce 3anuceaT cBOGOAHO B 3aBUMCUMOCT OT
nHomeuayanHuTe XxenaHna Ha CtyaeHTuTe.

O6yquV|eTo 3a I'IpVI/:l,OGVIBaHe Ha bakanaBbpcka CTENeH NIorM4Yeckn NnpeMmHasa nNpes criegHuTe mMoaynu:

a) MaTematnyeckm n MaTeMaTUKO-NPUNOXHN OUCLMNITNHA 10,54 %
6) XMMUKO-OMONOrMYHN ANUCLUMITUHA 27,61 %
B) OGLONHXEHEPHN OUCLMNIINHI 16,57 %
r) XymaHuTapHu AMCLUnivHn 7,03%
4) VIkoHoMu4eckn aucumnimHm 351 %
e) CneumanHn NHXeHepPHO-TEXHOMOMMYHU ANCLUNIVHK 34,74 %

O6LL0TO HaToBapBaHe 3a Lenns Kypc Ha oby4yeHune e:
YacoBe 3a y4ebHU 3aHATUS — 2988;

Bpon Ha nsnutute — 34;

Bpon Ha TekyLmnTe oueHkn — 12;

Bpolt Ha kypcoBuTe NpoekTn — 2;

Bpoii Ha kypcoBute pabotn — 1;

Y4yebHa npakTuka n Nnpon3BoacTBeH cTax — 240 u.

V. TEXHUWYECKO OCUT'YPABAHE

CTygeHTMTe OT Ta3n cCrneumanHocT norfyyasaT NOArOTOBKA, KOATO € Ha PaBHMWLLETO HAa CbBPEMEHHU
TEXHOMOrMM Ha oby4eHue.
T4 BkntoyBa:
e PaboTa B TEXHOMOMMYHU, XMMWUYHW U CEMUHApHK nabopaTopuu;
¢ PaboTa c NMNOTHM MHCTanauum n cucTemu;
¢ PaboTa B KOMMIOTBPHM KNacoBe OT NEPCOHAMHN KOMMIOTPW.

Y4ebHuaT nnaH e obcbaeH Ha 3acenanve Ha KategpeH coBeT (MpoTokon N°57/19.01.2005 r.)
Y4ebHuAT nnaH e npueT Ha 3acegaHve Ha PakynteteH cbBeT (MpoTokon N° 8/03.02.2005 r.)

N.0.PBKOBOOUTEN KATELPA “KoHcepBupaHe u xnagunHa TexHonorns” : OEKAH HA
TEXHOJTOMMYEH ®AKYNTET:

Ipou. a-p nux. Us.Hukonos / /npod. a-p vHx. K. Bacunes/



