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° Professional Field: 5.
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C npodecroHanHo Hanpas-
newve: 5.12. XPAHUTENHU TEXHONOIMA

D ISCED 1997 - code 54
MANUFACTURING AND PROCESSING
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kBdhmdukaumorHHa cteneH: MATUCTBHBP
X

_ For the educational-
professional Degree: MASTER
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MpodecronanHa keanudukaums: MAFTMCTbP-UHXXEHEP

MASTER-ENGINEER

Professional Qualification:

Cpok Ha obyyeHue: 1 rogmHa

PEOOBHA, 3A0OYHA

TIME, PART-TIME
Il. ®OHA YYEBHO BPEME (ceamuun)

Training Term: 1 years

®opma Ha obyyeHne:

Form of Education: FULL-
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Ha 3aeToCT cnepn npakTnka Ka cTax TOBKa BEH 3aeToCcT | uun KO
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n3nuT y4.rog.
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lll. YHEBEH MNJ1AH - CURRICULUM

CNEUUANHOCT “TEXHONOIrma HA MA3SHUHUTE, ETEPUYHUTE MACTHA, NAP®IOMEPUATA U KOSMETUKATA”
SPECIALITY “TECHNOLOGY OF VEGETABLE OILS, ESSENTIAL OILS, PERFUMERY AND COSMETICS”
O6pas3oBaTenHo-kBanudpukauymoHHa creneH — MAFTMCTDHP,
PenoBHo oGyueHue - Qualification degree — MASTER, full time

. AyauTopHa 3aeTocT KoHTpon KpeanTn
. % . Teaching hours Control Credits - ECTS
I < I(E
& © I 2 <] © ~
Ne 5 5 é§ YYEBHU OUCLUUNITUHA °g s3 < § £ § 02548 g % SUBJECTS
S &€ 25| £2|35| 25 EsEaES 38
Eg:r o+ 23 Qg EESESEXE or
X
1 2 3 4 5 6 7 8 9 10 11
| Kypc, | cemecmbp (15 cedmuyu) - | course, | semester (15 weeks)
MHCTpymMeHTanHn meToaum 3a aHanm3 Instrumental methods for
1.| 0204 Ha XpaHu 60 | 30 30 4 6.0 foodstuff analysis
o | 21-11 MopenupaHe n onTUMU3NPaHE Ha Tex- 45 | 15 30 " 5.0 Modeling anq optimization
HOMNOrMYHWTE NpoLecu of technological processes
3 | 16-17 M3onaTtu oT MacnoganHn n eTepuyHo- 50 30 20 " 3.0 Isolat(_as of essential oil raw
MacrieHn CypOBUHM materials
TexHonorusa Ha apomaTnyHuUTe Bewec- | 60 | 45 15 7 Technology of aroma sub-
4. 16-15 55
TBa stances
5.| 16-16 ;‘;’n‘:‘;ﬂor"'” Ha MopMdUUMpaHmTe 60 | 45 15 " 5,5 Technology of lipids
N3BNPAEMU ONCLIMMIINHW (1 ot 2) — OPTIONAL SUBJECTS (1 of 2)
6. | 25-17 |KoMnlTbpHM KOMYHUKaLUN 45 45 TO 5,0 Computer communications
7. | 06-20 |MHBECTUUMOHHO NPOEKTUPaHe 45 15 30 n 5,0 Investment Projection
PAKYNTATVBHA ONCLINMINWHA - OPTIONAL SUBJECT
8. | 20-78 |busHec-eTuka (30)] 15 | 15 TO (2,0) Business ethics
OBLIO |320| 165 155 6/ 30,0 TOTAL
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1 2 ] 3 [ 4 ] 5 6] 7 1 8 [ 9] 10 11
Il kypc, IV cemecmbp (10 cedmuyu) —I | course, IV semester (10 weeks)
1. | 20-51 |YnpaBneHvwe Ha NpeanpusiTMeTo 45 30 | 15 4 3,0 Management of the factory
2. | 16-09 |Teopwus Ha KO3METUYHUTE hopmu 60 | 40 20 4 4,0 Theory of cosmetic forms
3 | 16-18 lMpoekTupaHe Ha TEXHOMNOMMYHN UHCTa- 20 | 20 20 " 3.0 _PrOJectlpn of technological
nlaunm v IMHUN installations
4. | 16-23 |HNPC (60) TO 2,0 R&D work with the students
5. | 16-21 |[MpepavnnomeH cTax 3 cegMuum (90) 3,0 Industrial training
6. | 16-22 |OunnomeH npoekTt/paboTa (250) 4 15,0 Master thesis
OBLWO | 145]| 90 | 15 | 40 4/1 30,0 TOTAL
OBLO 3ATOOUHATA | 465 | 255 | 15 | 195 | 10/1 60,0 TOTAL FOR YEAR
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lll. YHEBEH NJ1AH - CURRICULUM

CNEUUANHOCT “TEXHONOIrma HA MA3SHUHUTE, ETEPUMHUTE MACTIA, NAP®IOMEPUATA N KO3METUKATA”
SPECIALITY “TECHNOLOGY OF VEGETABLE OILS, ESSENTIAL OILS, PERFUMERY AND COSMETICS”
O6pas3oBaTenHo-kBanudpukauymoHHa creneH — MAFTMCTDHP,
3apouHo oby4yeHue - Qualification degree — MASTER, part time

. AyautopHa 3aeTocT KoHTpon Kpeantun
© ‘g’[ . Teaching hours Control Credits - ECTS
I =
Ne 2 ; g g YYEBHU OUCUUNTTUHA =8 I A 2 SUBJECTS
|28ES SE| 55|58 ssREgEES 3%
o|l zr|OE o E gt =5 o
E|§§ §F 28 o§ I%SSGESEEE S§r
1 2 3 4 5 6 7 8 9 10 13
| Kypc, | cemecmbp - | course, | semester
WHCTpyMeHTanHn MeToaum 3a aHanus Instrumental methods for
1. | 02-04 Ha XpaHu 30 | 15 15 4 6.0 foodstuff analysis
> | 21-11 MogenvpaHe n onTMMM3npaHe Ha Tex- 23 8 15 " 50 Modeling an_d optimization
HOMOrMYyHUTE NpoLecu of technological processes
3 | 16-17 M3onaTtn oT MacnoganHn 1 eTepUYHO- o5 15 10 " 3.0 Isolatgs of essential oil raw
MacIeHn CypOBWHU materials
4. | 16-16 TexHonorusa Ha apomaTuyHUTE BeLlec- 30 | 22 8 " 55 Technology of aroma sub-
TBa stances
5. | 16-15 :jg';l"”"“"“ Ha MOANMUUMPpaHUTE Mu- | 5 | 5y 8 % 5,5 Technology of lipids
N3BUPAEMU OUCLINMNWHU (1 oT 2) — OPTIONAL SUBJECTS (1 of 2)
6. | 25-17 |KomnoTbpHU KOMYHUKaLUK 23 23 TO 5,0 Computer communications
7. | 06-20 |MHBECTUUMOHHO NPOEKTUPaHe 23 7 16 n 5,0 Investment Projection
PAKYNTATMBHA ONCLIMMNWHA - OPTIONAL SUBJECT
8. | 20-25 |busHeceTuka (15| 8 7 TO (2,0) Business Ethics
OBbLIO | 161 | 82 79 6/ 30,0 TOTAL
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1 2 ] 3 | 4 [ 5 6] 7 8 10 1
| Kypc, || cemecmbp — | course, |l semester
1. | 20-51 |YnpaBneHuwe Ha NpeanpusiTMeTo 23 15 8 4 3,0 Management of the factory
2. | 16-09 |Teopwus Ha KO3METUYHUTE hopmu 30 | 20 10 4 4,0 Theory of cosmetic forms
3 | 16-18 lMpoekTupaHe Ha TEXHOMNOMMYHN UHCTa- 20 | 10 10 " 3.0 _PrOJectlpn of technological
nlaunm v IMHUN installations
4. | 16-23 |HNPC (60) TO 2,0 R&D work with the students
5 WnameuayanHa pabota c npenoaasa- 30 Individual Work with the
) Tenm ' Lectures
6. | 16-22 |AunnomeH npoekTt/paboTa (250) 4 15,0 Master thesis
oblo | 73 | 45 8 20 4/1 30,0 TOTAL
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IV. CTPYKTYPA HA YYEBHUA MNAH

BkntoueHnute B yqe6va nnaH ancumniinHn ocurypasaT MHTepancunniiMHapHM 3HaHnA U ymeHua 3a npouecute, NnpoaykTtutTe, Ka4ecTtBoTo U

ynpaBneHWeTo Ha nogoTpacnute B macnogobusHaTta, macnonpepaboTBalwaTta, eTepuyHoMacneHarta, napgomMepunHaTa n ko3aMeTudHarta
NPOMMLLEHOCT.

Y4yebHUAT nnaH BKNoYBa:

1. Bagbmkutenuu: 9 ancumnnuHm ¢ obwy, xopapuym 420 4. (96,7 %), KOUTO rapaHTMpaTt u3nbrnHeHMeTo Ha HapeanbaTa 3a eguHHUTE Obp-
XXaBHW N3McKBaHUA 3a npugobreaHe Ha BUCLLE oOpa3oBaHMe No crneumanHocTTa “TexHonorns Ha MasHUHUTE, eTepuyHMTe Macna, napgpomepusTa
1 Ko3MeTukaTa” 3a obpasoBaTenHo-kBangurkaunoHHa cteneH “Marmctbp”. Te oTpasaBaT u akagemuyHaTa nonuTtuka Ha YXT.

2. N3bnpaemu: 1 oT 2, kKouTo ca c obuy xopapuym 45 4 . (8,4 %).

3. ®akyntatvBHM: 1 gncumnnmHa ¢ obuy xopapuym 30 Y., KOATO Npu M36OP OT CTYAEHTUTE HOCK OOMBIHUTENHO 2 KpeauTa.

O6woTO HaTOBapBaHe 3a Lenusa Kypc Ha obydeHne e: Yacose 3a yuebHu 3aHATUA — 465; Bpon Ha uanutute — 10;

Bpot Ha TekywmTe oueHkn — 1; MNpepannnomer ctax — 90 u.

V. TEXHUYECKO OCUI'YPABAHE

CTy,D,eHTVITe OT Ta3u cneunanHocCT nojtydaBaT NoArotToBka, KOATO € Ha paBHULETO Ha CbBpeEMEHHU TEXHOJ10ITMKN Ha 06yqu|/|e. Ta BkntoyBa:
- pa60Ta B TEXHOJIOTMYHU N XUMUYHU na60paTopvw|;

-pa60Ta C KOMMNKTBPHU KNnacoBe OT NepCoHariHM KOMNKTPW.

VI. HAYHYHO-UH®OPMALIMOHHO OBCNY>XBAHE
OchblLecTBsiBa ce Ha OCHOBA Ha:

- bubnuotekara Ha YXT- MHopmaLMoHHOTO 06CcnyxBaHe BKIoYBa CnpaBovHo-6Mbnumorpadgcka oelHOCT, Hay4HO-TEeXHMYEeCcKa nponaraHga
ype3 UHPOPMALNOHHM N30aHUSA U CUTHAMHN NIUCTOBE, HAY4YHO-TEXHUYECKN MeponpusaTus. B momeHTa Ha pasnonoxeHue ca 3 6asu gaHHu:
1. Food and Human Nutrition in AGRIS;

2. Current contents — Agriculture, Biology and Environmental Sciences;
3. Current contents — Engineering, Technology and Applied Sciences.
- B3aMMOAeWCcTBME C MpexaTa oT 6ubnnoTe4Ho-MHPOPMaLIMOHHM OpraHn Ha PasfnNUYHN PaBHULLA;
- [0CTbN A0 HOBOM3NSA3na TeXHWYeCKa 1 crneuunanHa niurepaTtypa nocpeacTBoM KHbkapHuuarta Ha YXT.
- LUEeHTbpa No KOMMIOTbPHM TEXHOMOMMN KbM UHCTUTYTA.
Y4ebHuaT nnaH e obcbaeH Ha 3acenanve Ha KategpeH coBeT ([MpoTtokon N° 4/06.04.2009r.)
Y4ebHuAT nnaH e npueT Ha 3acefaHue Ha ®akynteTteH cbBeT (MpoTokon N° 12/29.06.2009 r.)

P-N KATEOPA "TT3PEM’: JEKAH HA TEXHONOI'NMYEH GAKYNTET:

/npodb. A-p nHx. [. XapkuknHos/ /npod. atH nHx. A. CtosiHoBa/
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