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Ao6pe pownu B YXT — NMNJIOBAUB

Aobpe gowsim B YHUBepcHTera rno XpaHUTeJIHU
TexHosoruu — lNnosaus, bbarapuvs!

3a MeH e M3KJ/TIOYHNTEJTHO yA0BOoJICTBHE, Ye Bune Mmorkere
Aa 6bgere Haw roct 4Ypes3 CTpaHNUUTe Ha Haluus
YHUBEPCHUTET.

YHUBEPCUTETBLT MO XpaHuTenHwu TexHosnorum (YXT) B rp.
MnoBanB nMa NosyBeKOBHa ncropusa u 6oratyu Tpaanumnn. Ton e
npaBonMpuMeMHUK Ha Bucwng WHCTUTYT MO XpaHUTENHa U
BKycoBa rnpomuwneHoct (BUXBIT), ocHoBaH npe3 1953 r. kato
€AVNHCTBEHOTO B CTpaHaTa M Ha bankaHckMsa nonyocTpoB y4ebHo
N Hay4yHoO cpeauwe B cdepaTa Ha XpPaHUTESTHUTE TEXHOSIOMMNK.
OT M. gHyapum 2003 r., cnep ycrnewHa WHCTUTYUMOHanHa
akpegumTaumsa, C peweHume Ha HapogHoto cbbpaHue Ha
Penybnnka Bbnrapus, BUXBI e npeobpa3yBaH B YHMBEPCUTET.
[OHec B YXT ce obyyaBaT CTYAEHTU MO TEXHONOIMMS, TEXHUKA U
WKOHOMWKA Ha XpaHUTeNHOo-BKycoBaTta M OWOTexXHOosorn4yHaTta
NPOMULLSIEHOCT B TpuTe obpasoBaTesiHM cTeneHun — H6akanasBbp, Marucrbp M AoOKTOp. Fonsama
4yacT OT Bb3MNUTAHMLUMTE HA YHMBEPCUTETA Ca PbKOBOAUTENM HA AbPXABHM M YAaCTHU HUPMH,
W3BECTHU YYEHU U U3TbKHATM 06LEeCTBEHN TNYHOCTMW.

B Hayanoto Ha HoBMA XXI BeK YHUBEPCUTETLT MO XpaHUTENHN TEXHOSIOMMKU pasnosara C MoLeH
KOSIeKTUB OT BMCOKOKBaMMPUUMpaHM Hay4yHO-NpenodaBaTesICKM Kagpu WU MOAEpHWU, aKTyasHu
cneumanHoctn. C TAX TOM MOXe Aa OTroBOpM Ha efHO OT Hal-rosieMuTe npeamsBUKaTencrsa
npea 4oBe4YeCTBOTO — KAuyeCTBOTO Ha XXMBOTa CbC 34paBoC/oBHN U 6e3BpegHn xpaHu. Hue cme
M3Mb/IHEHM C Bspa, 4Ye rapaHT 3a ToBa We 6baaT OTIMYHO noaroTBeHuTe B YXT Mnagu
crneumanucTu.

Pekrop: lNMpod. A-p nH>x. Nreoprn Bo1ues

Welcome to UFT- Plovdiv

Welcome to the University of Food Technologies in Plovdiv, Bulgaria!
It gives me great pleasure to have you as our guest through the pages of this Web.

The University of Food Technologies (UFT) in Plovdiv has a semicentennial history and rich
traditions. It is the successor to the Higher Institute of Food and Flavour Industries (HIFFI)
founded in 1953 as an education and science centre in the area of food technology, the only
one of its type in the country and on the Balkan Peninsula. Following its successful
accreditation in January 2003, the HIFFI was transformed into a university pursuant to a
Decision of the National Assembly of the Republic of Bulgaria.

The UFT now offers Bachelor’s, Master’'s and PhD programs in the technology, engineering and
economics of the food, flavour and biotechnological industries. A large number of the
University’s graduates have made a career as managers of state-owned or private companies,
as distinguished scientists or prominent public figures.

At the beginning of the new 21st century, the University of Food Technologies employs an
impressive, highly qualified scientific and teaching staff and provides training in modern and
up-to-date programs. Thus, it can meet one of the greatest challenges to mankind: achieving
quality of life through safe and healthy food. It is our firm belief that this can be guaranteed by
the young specialists who receive outstanding training at the UFT.

Rector: (Prof.Dr Engineer Georgi Valchev)



Kpatka mH¢popmauumsa 3a Nnosaus
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MnoBAvB e BTOPUAT MO rosieMMHa U 3HayeHue rpaa B bbvnrapua cnea cronuuata Codus.
Tolh e aAMUHUCTpPATMBEH, CTOMAHCKKM, obpa3oBaTeneH U KynTypeH ueHTbp. Mnosame e eanH oT
Hal-ApeBHUTE rpagose Ha bbarapusa. Ha cerawHata My Teputopusi ca paskputu 6oratu
HaxOAKW Ha OCTaHKM OT XWAULLHW KBapTanu, M03alKu, BOAOXPAHWUNMULLA, aHTU4YEH TeaTbp,
PUMCKN CTaMOH, KPEMNOCTHU CTEHWU, KYJIU, PUMCKU TEPMU.

Mpe3 342 r. np.H.e. cCenuweTo Ha XbJMa TpUMOHUMYM e 3asBnagsHo oT Gwuaun |l
MakenOHCKM, KOWTO ro paswmpssBa UM NpeBpblia B Fpaacku LEHTbpP, HapeyeH Ha HeroBo mMme
®ununonon. MNpe3 puMcKo BpeMe rpagbT HOCU UMETO TPUMOHLUUYM.

B VII B. B OKONIHOCTUTE Ha rpaja TpamHO ce 3acenBaT CNaBsHUTE U rpagbT Ce Hapuya CbC
CNaBSAHCKOTO MMe MbnanH, a No Tpakuickn - NMynnyaesa.

Mpes Xl B. rpagbT naga noi BU3AHTMWCKA BRAacT W Ce MpeBpblWa B rofasMm
aAMUHUCTPATUBEH U NOJINTUYECKU LEHTBP.

B 1364 r. cnen ynopurta CblMpoTMBa CpeLLly OCMaHCKUTe 3aBoeBaTesnn nosame e npes3er
OT TypumuTe 1 Te ro npenmeHysaT BbB Ounube.

Mo BpeMe Ha TYpCKOTO BaanyecTso 110BAMB HAKOJIKO NBTU € OnoXapsAaBaH.

Cnep 3aBnagasaHeTo Ha bbarapmsa ot TypuuTe [lnoBaMB ocTaBa B UeHTbpa Ha 6orarta
NpoOBUHLMSA, B HenocpeacTBeHa 611M30cTAo cTonmuaTta Ha OcMaHcKaTa nMnepus, KOeTo Cb3aasa
yCnoBus TOM Aaa ce npeebpHe BbB BaXKeH CTOMaHCKM LEeHTBP.
Mo BpemMe Ha Bb3paxpaHeTo TOW Ce pa3BMBa KaTO CTOMAHCKU, KYATYPeH U MOAUTUYECKMU
ueHTbp. HactbnBa nogeM Ha 3aHasaTUTE U TbproBuaTa. TbpryeBa ce ¢ Erunetr n WHAuns, ¢
LeHTpanHa v 3anagHa EBpona.

Mpe3 HowTa Ha 5.1.1878 r. kanuTaH byparo c Herosmsa oTpsaa, NOAMNOMOrHaT OT MECTHOTO
HaceneHue, oceoboxaasa rpaja ot TypuuTe.

Cnen bBepnuHcknsa porosop [lnoBame cTaBa crtonuua Ha WM3ToyHa Pymenua. Ha 6
centemMBpu 1885 r. Tyk e nposb3rnaceHo CbeamHeHueTo Ha bbnarapusa (CbeanMHeHMETO Ha
N3TouHa Pymenuna c KHaxecTtso Bwnirapus).

B Crapusa MNMnoeaus nMa Hag 200 naMeTHUKA Ha KynTypaTa. TeputopusaTa My e obsBeHa 3a
ApXUTEKTYPHO-UCTOPUYECKN pe3epBaT, KOMTO e noj erngaTta Ha FOHECKO.

Kpatka mnHcopmMmauusa 3a Nnosaus

General Information about Plovdiv
http:\\www.plovdiv.bg

Plovdiv ranks second in size and importance among the major towns in Bulgaria, after the
capital Sofia. It is at about 150 km to the east of Sofia, on the way to Istanbul. The town is
located in the Thracian Valley. About 60 km to the north of it is the famous Rose Valley where
the roses used in the manufacture of essential oil are grown. On the south it is bounded by the
Rhodope Mountains with their magnificent sights attracting tourists throughout the year. The
old Bachkovo monastery is only 30 km away from it.

Plovdiv is the centre of administrative, industrial, educational and cultural activities. It is one of
the ancient Bulgarian towns. Its present territory is rich in archeological findings — ruins of
age-old houses, mosaics, water reservoirs, an ancient theatre, a Roman stadium, fortress walls
and towers, Roman spas.

In 342 BC, the settlement on the hill of Trimonzium was conquered by Philip Il of Macedonia,
enlarged and changed into an urban centre called Philipopol after him. In Roman times the
town bore the name of Trimonzium.

In VII century the Slavs settled permanently in the vicinity of the town and gave it the
Slavonic name of Puldin — its Thracian name being Pulpudeva.
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After seizing it in the IX™ century, the Byzantines turned it into a big administrative and
political centre.

In 1364, despite the fierce resistance, the town was captured by the Turks and given the new
name of Philibe. Under the Turks it was burnt down several times.

As it was situated in the middle of a rich province and very close to the capital of the Ottoman
Empire, Plovdiv flourished as an important industrial centre.

Crafts and trade developed quickly during the Bulgarian Revival and business relationships
were established with Egypt, India, Central and Western Europe.

On 5 January 1878, Captain Burago and his detachment liberated the town from the Turks.
After the Berlin treaty was signed, Plovdiv became the capital of Southern Bulgaria.

On 6 September 1885, the union of Southern Bulgaria and the Bulgarian kingdom was
proclaimed in the town.

In the Old Town, there are about 200 cultural monuments. Its territory has been registered as
an architectural and historical reservation under the aegis of the UNESCO.



O6wa nHcpopmauusa 3a YXT

YHUBEPCUTET NO XPAHUTENTHUN TEXHOJ1IOInU - N1oBANB
naoBAMB, 4002

6yn. Mapuua ,26

TenedoH:++359 32 64 30 05;

®dakc: :++359 32 64 41 02;

rector uft@uft-plovdiv.bg

http:// www.uft-plovdiv.bg

Information on the UFT

UNIVERSITY OF FOOD TECHNOLOGIES
26 Maritza Blvd.

4002 Plovdiv

Bulgaria

Phone:++359 32 64 30 05;

Fax: :++359 32 64 41 02;
rector_uft@uft-plovdiv.bg

http:// www.uft-plovdiv.bg

AxkaaeMunuyeH KaneHpap™

ydyebHaTa roaMHa 3anousa Ha 15 centeMBpm

PenosHoO o6yuyeHue
3umeH cemecTbp
YyebHo BpeMe — 15 ceamMnum
KonegHa BakaHumsa — 1 ceamuua
PenoBHa m3nuTtHa cecms — 4 ceaMnum
MonpasuTenHa nanuTHa cecms — 1 ceammua

JleTeH cemecTbp
3a cryaeHTu I-8u, Il-pn n 111-Tn Kypc:
YyebHo BpemMe — 15 cegmMmnum
PenoBHa n3nuTHa cecmsa — 4 ceamMmum
MonpasBuTenHa n3nuTHa cecmsa — 1 ceamMmmua
JlukBmaaumoHHa nsnutHa cecusa — 1 cegmumua
3a cryaeHTtn IV-Tn Kypc:
YyebHo BpemMe — 6 cegMmum
PenoBHa n3nuTtHa cecmsa — 4 ceamMmmum
MonpaseuTenHa n3nuTHa cecmsa — 1 ceammua

3apouyHa bopma Ha o6byueHue
3uMeH cemecTbp

YuyebHo BpeMe — 4 ceamMuum

PenoBHa n3nmMTHa cecus — nNo cxema

JleTeH cemecTbp
YyebHo BpeMe — 4 ceamMuum
PenoBHa M3NMTHa cecus — No CXeMa
JInkBuAauUnoOHHa cecus — 1 ceammua
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lTpakTnyecku 3aHATUS

3a ctyaeHTn I1I-pu n IV-Tn Kypc — yyebHa npakTmka no cxema

3a cTypeHTu IV-Tn Kypc — 4 ceaMnuUn — rpeaauriioMeH CTax
AunnomupaHe

MoaroToBKa 3a AbpXaBeH U3MNUT — 4 ceaMuun.

ObpxaBeH n3nut — 1 cegmmua.

*Masiku npomeHu B rpadprnka ca Bb3MOXKHHN 3a BCsika y4ebHa rogmHa.

Academic Calendar”
The academic year starts on 15 September

Full-time students

Winter Semester
Academic time — 15 weeks
Christmas Holidays — 1 week
Regular Examination Session — 4 weeks
Supplementary Examination Session — 1 week

Summer Semester
For 1%, 2" and 3" year students:
Academic time — 15 weeks
Regular Examination Session — 4 weeks
Supplementary Examination Session — 1 week
Liquidation Examination Session — 1 week
For 4" year students:
Academic time — 6 weeks
Regular Examination Session — 4 weeks
Supplementary Examination Session — 1 week

Part-time students

Winter Semester
Academic time — 4 weeks
Regular Examination Session — per schedule

Summer Semester
Academic time — 4 weeks
Regular Examination Session — per schedule
Liquidation Session — 1 week

Practical Exercises
For 3" and 4™ year students — 2 weeks per schedule
For 4" year students — 4 weeks industrial training

Diploma theses
Diploma theses elaboration and submission — 4 weeks
State Examination — 1 week

*Minor alterations are possible for each academic year.



AKkaaeMU4HO pbKOBOACTBO

PekTop

Mpod. A-p nHx. l'eopru MiBaHOB Bbnues

PekTopaT — kab. 203, 610k I, TenedoH:++359 32 64 30 05;
®dakc: :++359 32 64 41 02;

rector_uft@uft-plovdiv.bg

3amM. PekTop no yyebHaTa A€MHOCT M Ka4uecTBOTO Ha o6yuyeHueTo
YHuBepcutetckm ECTS koopanHaTop

Mpod. A-p uHx. l'eopru Togopos ComoB

++359 32 64 30 08

3amM. PekTOop No Hay4yHaTa A€WHOCT U KaApoBUS NOTeHUnasn
Mpod. O-p nHx. KoctagnH Bacunes Bacunes
++359 32 64 32 33

3am. PekTOp No MeXxAyHapoAHO CbTPYAHNUYECTBO U BPb3KU C 0b6LlecTBEHOCTTa
Jou. O-p nHx. Xenasko Wnnes Cumos
++359 32 64 30 33

dyHKUMOHANEH fAekaH no y4dyebHaTta AeWHOCT, aKpeaAuTauMsTa U JYyXXAecTpaHHuTe
CTyAEHTU

Oou. O-p vHX. MuH4Yo CTossHOB MUHYeEB

++359 32 60 36 80

DYyHKLMOHAJNIeH AeKaH NO Hay4yHa U CTYAEeHTCKa AeMAHOCT U NoBuLlaBaHe Ha
KkBanudmkaymaTa

Hou. O-p KannH4yo NBaHoB BaHOB

++359 32 60 36 26

dyHKLUMOHAJIeH AeKaH Nno HabupaHe Ha u4yXXAeCTpaHHM CTYA€HTU U €BpPONencKu
NMpoeKTHn

Jou. A-p nHx. MopaaHka Hukonosa AnekcreBa

++359 32 64 30 37

TEXHOJTOMMYEH ®AKYNTET

OekaH

Mpod. A.T.H. MHX. AnbeHa CtosiHoBa CTosiHOBa
++359 32 642627

3amMm. [lekaH

[ou. a-p nHx. NManTtenen M. JeHeB

TEXHUYECKWMN ®AKVYITET

OekaH

dou. a-p nHx. Mmnnyo CtosiHoB AHrenoBs
++359 32 643 126

3amMm. [lekaH

Hou. o-p nHx. Neopru P. Panykos

CTOMNMAHCKHMN ®AKVYNITET

AekaH .
Hou. a-p nHx. NopaaHka Hukonoesa Anekcnesa
++359 32 643 037
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Academic Authorities

Rector Prof.Dr.Eng. Georgi Ivanov VALTCHEV
Rector™ Office: No 203, building 1
Phone:++359 32 64 30 05;

Fax: :++359 32 64 41 02;
rector_uft@uft-plovdiv.bg

Vice-Rector of Education

ECTS Institutional Coordinator
Prof.Dr.Eng. Georgi Todorov Somov
++359 32 643 008

Vice-Rector of Research and Human Resources
Prof.Dr.Eng. Kostadin Vasilev Vasilev
++359 32 643 233

Vice-Rector of International Co-operation and Public Relations
Prof.Dr.Eng. Jelyazko lliev Simov
++359 32 643 033

Functional Dean of Education, Accreditation and International Students
Assoc.Prof.Dr.Eng. Mincho Stoyanov Minchev
++359 32 603680

Functional Dean of Science and Students Affairs and Improvement of Qualification
Assoc.Prof.Dr. Kalincho Ivanov Ivanov
++359 32 603 626

Functional Dean of International Students Campaign and European Projects
Assoc.Prof.Dr.Eng.Jordanka Nikolova Alexieva
++359 32 643 037

TECHNOLOGICAL FACULTY

Dean
Prof.D.Sc..Eng.Albena Stoyanova Stoyanova
++359 32 642627

Vice-Dean
Assoc.Prof.Dr.Eng. Pantelei P. Denev
++359 32 642627

ENGINEERING FACULTY

Dean

Assoc.Prof.Dr.Eng. Milcho Stoyanov Angelov
++359 32 643 126

Vice-Dean
Assoc.Prof.Dr.Eng. Georgi R.Raitchkov

ECONOMICAL FACULTY

Dean

Assoc.Prof.Dr.Eng.Jordanka Nikolova Alexieva
++359 32 643 037
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OCHOBHO onucaHue Ha YXT
YHUBEPCUTET NO XPAHWUTEJTHUN TEXHOJ1IOI'MUA

MpeawecTBeHNK Ha YHMUBEpPCUTETa NO XpaHUTENHU TexHonormn (YXT) e no xpaHutenHa u
BKycoBa npomuwneHocT (BUXBIT) - NMnosaus, cb3paneH npes3 50-Te roanHu Ha XX BeK.

O6y4yeHneTo Mo xpaHuTesiHa HaykKa M TEXHONOrnsa 3anoysa npes 1948 r. ¢ OCHOBaBaHeTO
Ha oTaen "3emepencka TexHonorna" npu ArpoHOMO-NeCcoBbAHWUSA (aKynTeT Ha YHUBeEpcUTeTa
"Mancnin Xmnesgapckun'- Mnosams.

Mpe3 1950 r. oT yHuBepcuTeTa "Mavcmii XmneHpapcku' ce oTAenaT ABa WHCTUTYTa -
MeavuunHcka akagemusa n Bucw cenckocrtonaHckn MHCTUTYT (BCU).

C noctaHoBfneHMe Ha MUHUCTEPCKUS CbBET, MOMECTEeHOo B "[bpXxaBeH BeCTHUK", 6p.188 ot
10.VIII. 1950 r., otaensT "3eMepencka TexHonorna" npepacrsa BbB GakynreT "XpaHuTesnHa u
BKycoBa npomuwieHocT" kbM BCU.

B 1953 r. ¢ yka3 N2 230 Ha [lpe3suanyma Ha HapoaHoTO cbbpaHue, nybnmkyBaH BbB
B."M3Bectna", 6p.47 ot 12.¥1.1953 r., ce Cb3gaBa BuUCWIMAT MHCTUTYT NO XpaHUTENHa U
BKYCOBa MPOMULLMEHOCT, KOWUTO ce otaens ot BCU kaTto camocTtodATenHo Bucwe y4debHo
3aBejeHue.

C peweHne Ha HapogHoTO cbbpaHue oT 23.01.2003 r. (4B 6p. 9/31.01.03 r.) BUXBI e
npeobpa3syBaH B YHUBEPCUTET NO XPAHUTENHU TEXHOMOMMKN CbC cepanuule B rp. MNnosams.

O6yueHuneTo B YXT e nermTMMHO, OTroBaps Ha BCUYKU U3UCKBAHUSA Ha 3aKoHa 3a BUCLUe
obpasoBaHue B bbarapus, NpuMs3HaTo € B peuuua Y4yxau AbpXaBWu, NOTBbPXAEHME 3a KOETO e
ycnewHaTa WHCTUTYLMOHANHa akpeauTaums (YooctoBepeHune N°4/03.05.2001 Ha
HaunoHanHata areHums 3a OuUeHsBaHe W akpeauTaumsa) W MporpaMHUTE akpeauTauum Ha
cneyuanHocTuTe.

B Tpute dakynteta Ha YXT (TexHonormuyeH,TexHnyeckn n CTonaHCKM) 4ype3 pefoBHa U
3ago4yHa ¢opma Ha obydyeHue ce MoArOTBAT BUCOKOKBanuduumpaHum cneumanmctu c Buclle
obpasoBaHune B Tpute obpaszoBaTeNHO-KBaIMMUKALMOHHU U 0H6pa3oBaTe/IHO-HAYYHUN CTEMNeHU:
6akanaBbp, MarucTbp 1 AOKTOP.

HALIMOHAJNIHATA ATEHLINA 3A OLULEHABAHE U AKPEOUTALIUA
JaBa pefoBHa MHCTUTYLUMOHaIHa aKkpeauTaumsa Ha
YHUBEpCUTETA MO XPaAHUTENHU TEXHOOMMKU C OLEeHKa MHOro aobpa
Ha 20.11.2006r. 3a CpOK OT LIeCT roamHu

General Description of the Institution

The University of Food Technologies-Plovdiv (UFT) was established officially on 10-th June,
1953 by the decree No 230 of the President of Parliament according to which the UFT-Plovdiv
became an independent higher educational establishment. The first Rector of the newly
founded Higher Institute of Food and Flavor Industries - Prof. llyia Pavlov, was appointed on
31-st July, 1953.

At the beginning some of the departments (Electrical Engineering, Wine -Making Technology,
Technology of Milk and Milk Products, Technology of Fruits and Vegetables) were situated in
the building of the ex French College. The Rector™s Office and the Departments of Inorganic
Chemistry, Organic Chemistry, Mathematics, Mechanical Engineering, Physics, Technology of
Meat and Fish, etc. occupied the reconstructured tobacco store house "Draganovs™ Brothers"
situated in the near neighborhood. The Department of Technology of Tobacco and Tobacco
Products was situated in tobacco store house "Tomasjan", in 24 "Veliko Tarnovo" street, and
the Department of Vegetable Oils, Soaps and Essential oils - in 8 "Cyril and Methodi" street.

The official opening ceremony of the building, where the UFT has been accommodated by now
was on February 10th, 1963. During the years 1963 - 1967 the Sports and Recuperative
Center on the dam of Batak was established, and during the years 1972 - 1976 the Sports
Complex on the banks of the Maritza River was opened.

11



During the years of its development, the UFT-Plovdiv had developed versatile international
contacts and an active international activity. In 1965 the first bilateral co-operation
agreements were signed with the Moscow Institute of Food Industry, Russia and the
Polytechnical Institute of Galatz, Roumania. During the period 1927-1978, bilateral co-
operation agreements were signed with the Moscow Technological Institute of Meat and milk
Industries (now the Moscow State University of Applied Biotechnology), the Kiev Technological
Institute of Food Industries, the Krasnodar Polytechnical Institute - Russia, the Humboldt
University - Berlin, Germany, the Chemical and Technological Institute - Prague,
Czechoslovakia, universities in Szeged, Hungary.

In 1979 - 1990 the international co-operation was extended and agreements with the
Agricultural University - the Athens, Greece, the Leningrad Technological Institute of
Refrigeration Industry, the Odessa Technological Institute, the Moscow Institute of
Refrigeration Machine building, the Kutaj Technological Institute, Russia, the Agricultural
Academy - Poznan, Poland, a bilateral co-operation with the Krasnodar Polytechnical Institute,
Russia and with the Technical University - Berlin, Germany, to which the Faculty of Food
Technology of the Humboldt University had joined, were signed. Some new agreements were
signed with the Moscow State University of Applied Biotechnology - Russia, the Kuban State
University - Krasnodar, Russia, the Agricultural University of the Habei Province of China.

Since 1994, the Institute was included in the educational research projects financed by the EC
on the programs, respectively TEMPUS and COPERNICUS, and an active international exchange
programs were implemented, as follows: in 1998 the UFT-Plovdiv participated in 17 projects.
During the period of 1994-1998, in TEMPUS projects 162 lecturers had participated, and in
COPERNICUS project - 52 ones. Lecturers from the UFT-Plovdiv visited different European
universities in order to be able to prepare new lecture courses and to improve their own
lecture courses. More than 10 students also had taken partial training abroad.
Today, the UFT-Plovdiv is a prestigious national center for food science, technology and
education. The University has adopted the three level structure of training - Bachelor - 4 years,
Master - 1,5 years and Doctor (PhD) - 3 years.

NATIONAL AGENCY OF EVALUATION AND ACCREDITATION

This Agency gave a regular institutional accreditation of the University of Food
Technologies by a very good mark on 20.11.2006 for a period of six years
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Cnucbk Ha cneymanHocTute B YXT 3a OKC 6akanaBsbp, MarmCtbp m
AOKTOp

c obpaszoBaTenHo KBanudburkaunoHHuUTe cteneHn “6akanasswp” (B), “Marnctop” (M) u
AokTop (A) no dakynTeTn B YHUBEPCUTETA NO XPAHUTENHU TEXHONOMMN:

TexHonorun4yeH dpakynrter

Wndbp CNEUMNANTHOCTUN
5.12.1 | TexHONoOrMs Ha MecoTo U MASKOTO

5.12.2 | TexHonornsa Ha NpoAyKTUTe OT Meco, puba u aiua v
02.11.05 | TexHONOrMS Ha MeCHUTE U pUbHUTE NPOAYKTU v

5.12.3 TexHOoNorMs Ha MASIKOTO U MJIEYHUTE NPOAYKTU v
02.11.04 PoAY v

< |

5125 TexHONorma Ha 3bpHeHUTe, bepa)KHMTe, xnebHute \/ \/

N CnagkapckuTe NpoayKTu

TexHosorns Ha npepaboTkata U CbXPaHEHMETO Ha
3BbPHOTO, 3bPHEHUTE MPOAYKTU U HA CMecUTe

TexHonorus Ha xnsaba, xnebHute M cnagkapcku
nsgenusa

5.12.4 | KoHCcepBUupaHe 1 xaannHa TeXHOMorms v |V

TexHONorMs Ha nNOAOBUTE W 3e/IeHYYKOBUTE
KOHCepBMU

02.11.16 | XnaausHa TEXHOJIOMMSA Ha XPaHUTENHUTE NPOoAYKTH
5.12.06 | TeXHONOMMs Ha BUHOTO M MUBOTO v |V

TexHonorms Ha aJIkKOXONHUTE U 6e3an KOXONMHUTE
02.11.07 v
HaMUTKUN

5.12.7 v |V

TexHonormsa Ha THTHOHA U TIOTIOHEBUTE usaenus
02.11.12 A v

02.11.18

02.11.02

02.11.15

TEXHOJ'IOFVIH Ha Ma3HUMHUTE, eTepUuyHuUTe Macna,
5.12.8 P v |V

napdomepusaTa n Ko3MeTmkaTta

TexHOoNnorMs Ha XUBOTUHCKUTE W pacTUTENHUTE v
02.11.13 | MA3HUHMN, canyHwure, €TEPUYHUTE Macna 7
naphoMepnnHoO-KO3METUYHUTE NpenapaTtu

5.12.9 | TexHonorma Ha 3axapTta, 3axapHuTe u3aenus, v v
02.11.03 | HALLIECTETO U HULWIECTEHUTE XNAPON3aTHU v

5.11.1 | BuoTexHonorum v |V

TexHonormsa Ha pepMeHTaLMOHHUTE NPOAYKTH v
(Ha dpeHckn e3unk)
01.06.12 | Mukpo6umonorus v
02.11.11 | TexHoNnorms Ha 6MONOrMYHO-aKTUBHMUTE BELLECTBA v

Ekonorma u ona3BaHe Ha oOKoOfHaTa cpeda B _\/
XpaHuTtenHata NpoMULLNEHOCT

5.12.10 | XuMns n MUKpObMONOrna Ha XpaHuTte v

5.12.11 | AHanu3 1 KOHTPOJT Ha XpPaHUTENHU MPOAYKTH v
01.05.03 | OpraHnyHa xmmus
01.05.05 | ®U3MKOXUMMSA
01.05.02 | HeopraHnyHa xmmMus
01.05.04 | AHanUTUYHa XMKUA

5.12.13

5.12.12

LLIKIL
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TexHunuyecku cakynrer

Windbp CNEUUAJTHOCTH b M
5.1.1 | MalMHOCTPOEHE U ypeaoCTpoeHe v |V
512 TexHMKa Ha XpaHuTenHata M 6UOTexHosornmyHaTa v

o MPOMULLNIEHOCT
°-4.1 TonnoTexHuka VoV

02.06.13

5.2.1 | ABTOMatmka, UWHMOpPMaLUMOHHaA W YynpasnsBalwa v v
TexXHUKa
°-3.1 KoMMioTbpHM CUCTEMU U TEXHOOM UMK VoV

02.21.04 P

02.21.08 | ABTOMaTuU3auuda Ha Npomn3BOACTBOTO
5.4.2 | XnagunHa v KAnuMaTuyHa TexHuKa v
5.4.3 | EHepruitHa edekTUBHOCT v

OnakoBaHe " OMNaKoBbYHa TeEXHUKA 3a
5.1.3 | xpaHuTenHaTta, BKycoBaTa M 6WOTEXHONOrMYyHaTa
NPOMMULLIEHOCT
OnHaMnka, AKOCT W HAAEXHOCT Ha MalwuHuTe,
02.19.08 | anapaTtuTte, ypeamte u cucremute (B XpaHUTESTHO-
BKycOBaTa NpOMULLJIEHOCT)
02.01.24 MawwnHn 1 anapaTu 3a XpaHuTenHata U BKycoBaTa
NPOMMULLIEHOCT
02.01.45 Xnagunum MaLUMHWK 3a oxNna)aaHe "
KOHAWLMOHUPaHe
CronaHcku cakynrer
Windbp CNEUUATTHOCTH b M
3.9.1 | TypusbM (Ha 6bArapcKn UM aHIIMACKU €3UK) v |V
3.9.2 | KeTbpuHr v
OpraHmsauma u ynpasfieHMe Wu3BbH cdepata Ha
05.02.24
MaTepuasnHoTo nponssoactso (TypusbM)
12.11.17 | TexHONOrnsa Ha NPoOAYKTUTE 3a 06LEeCTBEHO XpaHeHe
3.8.1 | MIKOHOMMKA Ha XpaHuTeNHaTa UHAYCTPUs v |V
5.13.1 | UHaycTpmaneH MeHNIKMBHT v

15




List of Degree Programs Offered at the UFT

List of Bachelor’s (B), Master’s (M) and PhD education and
qualification degrees per programs and faculties at the UFT

Technological Faculty

Code

Program

PhD

5121

Meat and Milk Technology (in Bulgarian or English)

\/

5.12.2

Meat, Fish and Egg Products Technology

02.11.05

Meat and Fish Products Technology

5.12.3
02.11.04

Milk and Dairy Products Technology

5125

Technology of Grain, Fodder, Bread and
Confectionery Products

02.11.18

Technology of Grain, Grain Products and Mixture
Processing and Storage

02.11.02

Technology of Bread, Bread Products and
Confectionery Products

5124

Preservation and Refrigeration Technology

02.11.15

Fruit and Vegetable Preservation Technology

02.11.16

Refrigeration Technology of Food Products

5.12.06

Wine and Beer Technology

02.11.07

Technology of High-Alcohol and Non-Alcoholic
Beverages

5.12.7
02.11.12

Tobacco and Tobacco Products Technology

5.12.8

Technology of Oils, Essential Oils, Perfumery and
Cosmetics

02.11.13

Technology of Animal Fats, Vegetable Oils, Soap,
Essential Oils, Perfumeries and Cosmetic
Preparations

5.12.9
02.11.03

Technology of Sugar, Sugar Products, Starch and
Starch Hydrolysates

5111

Biotechnology

5.12.13

Fermentation Products Technology (in French)

01.06.12

Microbiology

02.11.11

Technology of Biologically Active Substances

5.12.12

Ecology and Environmental Protection in the Food
Industry

5.12.10

Chemistry and Microbiology of Foods

16




51211

Food Products Analysis and Control (in Bulgarian
or English)

01.05.03| Organic Chemistry

01.05.05| Physical Chemistry

01.05.02 | Inorganic Chemistry

01.05.04 | Analytical Chemistry

Technical Faculty

51.1

Mechanical and Instrument Engineering

Engineering for the Food and Biotechnological

5.1.2 Industry
54.1 . .
02.06.13 Heat Engineering
52.1 . . .
Automation, Information and Control Equipment
53.1
02.21.04 | Computer Systems and Technologies

02.21.08

Production Automation

54.2

Refrigerating and Air-Conditioning Engineering

5.4.3

Energy Efficiency

51.3

Packing and Packaging Equipment for the Food and
Biotechnological Industry

02.19.08

Dynamics, Strength and Reliability of Machines,
Apparatus, Devices and Systems (in the food
industry)

02.01.24

Machines and Apparatus in the Food Industry

02.01.45

Refrigerating Machines, Cooling and Air-Conditioning
Apparatus
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Economic Faculty

v v
3.9.1|Tourism (in Bulgarian or English)
) v
3.9.2|Catering
Organisation and Management Beyond the Material v
05.02.24 . -
Production Sphere (Tourism)
v
12.11.17| Catering Technology
] v v
3.8.1| Economics of Food Industry
) v
5.13.1| Industrial Management

NMpoueaypwu no 3annucBaHe /perucrpaumsa Ha CTyAEeHTHU

PvkoBoacTBoTO Ha YXT C yAOBOMCTBME MPMEMA 3a CBOW CTYAEHT BCEKW 4yXAeCTpaHeH
rpaxaaHuH, usbpan egHa OT pas/IMYHUTE CreuuanHoOCTUM Ha yHuBepcuteTa. OT CnUCbKa Ha
npunoxeHneTo Bue Moxe Aa nocoyumTe CrieumanHocT rno CBOM U3bop u npeanoymTaHue.

ObyuyeHneTo B YyHMBepcuUTETa Cce npoBexaa Ha O6barapcku esuk. 3a 4JyXAecTpaHHuTe
CTYAEHTU, He Bnageewm 6bArapckm e3umk, e npeasuaeH MNOArOTBUTENIEH €3UKOB KypC B
npoAb/HKEHWE Ha eaHa y4yebHa roamHa.

CtyneHTUTe, 3anucaHu B cneumnanHocTt TexHonorns Ha depMeHTauuoHHUTE npoaykTn (c
obydyeHue Ha dpeHCKN e3rK) uMaT Bb3MOXHOCT Aa creuuanusmpaT no eanH oT TpuTe MoAyna:
TexHONnormsa Ha BUMHOTO, TEXHONOMMS Ha MASKOTO U MIeYHUTE NPOAYyKTU, TexHonormsa Ha xnsaba
n xnebHute nsnenus.

B YHuBepcuTeTa ce npuemarT U 4yXxAecTpaHHU CTyAeHTU 3a obydeHne Ha aHMMNCKK e3UK B
obpasoBaTenHo-kBanuduKaunMoHHa cTeneH “BakanaBbp” N0 cneuuManHoct TypusbM WU
TexHonorms Ha MecoTo M MNSKOTO M B obpa3oBaTesiHO-KBanMpUKaLUMOHHa cTeneH “Marnctop”
Nno cneuuanHocT AHaln3 U KOHTPOJ Ha XpaHWUTEsSTHU MpoayKTwu. [peasuaeH e noaroTBuTesnieH
KYPC NO @HIMUNCKK €3UK B NPOAb/IKEHME Ha eaHa yyebHa roguHa.

YyxxaectpaHHUTe CTyAeHTW, noctbneBawm B YXT Tpabsa pa nogagar cnegHurte
AOKYMEHTMU:

®opmynsap unu Monba, cbabpxKalwla KpaTtkum buorpaduyHuM AaHHWM U CrneuuanHocTuTe, B
KOWTO XenaaT aa ce oby4yasar;

Konue oT AOKyMeHTa 3a 3aBbplUleHO cpeaHO 0bpa3oBaHMeE N OT NPUIIOXKEHMETO C OUEHKUTe
— 3a KaHauaaTuTe 3a NbileH CPOK Ha obyueHune;

[JOoKyMeHT, u3aafeH OT KOMMNETeHTEH OpraH, C KOWTO Ce YAOCTOBepsiBa MNpaBOTO Ha
KaHampaTa ga npoabiku 0bydyeHWMeTo CM BbB BUCLUMTE yuyuMAUWA Ha CTpaHata, B KOSATO e
npnaobuto cpeaHoTo obpa3oBaHue;

AkajeMunyHa cripaBka — 3a CTYAEHTU, KaHANAATCTBALLM 3@ YaCTUYEeH CPOK Ha obyuyeHue;

Konue OT AOKyMeHTa 3a 3aBbplUeHO BUCLWEe obpa3oBaHMe CbC CTEMeH, CbOTBETCTBALlA Ha
obpasoBaTenHo-kBanMdmKaLnMoHHa cTeneH “6akanasbp” uUAM “MarncTbp” — 3a KaHauaaTuTe 3a
obyyeHue B MarncTbpcka CTeneH;

JoKyMeHT 3a BnageeHe Ha 6bnrapcku e3mk, usgajgeH ot Bucwe yumnuue B P Bonarapusa —
3a KaHAMAaTuTe, KOUTO HAMa Aa NpeMmnHaT e3MKoBa MU cneumanm3npadHa noaroToBKa;

MeAVUMHCKO CBWAETENCTBO, W3JaleHO B egHOMeceyeH CpoK rpeam jgaTtata  Ha
KaHAMAaTCTBAHETO W 3aBepeHO OT CbOTBETHUTE OpraHn B CTpaHaTa, OT KOATO JIMLETO
KaHAnaaTCcTBa;
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Konne oT AOKYMEeHTUTE 3a rpaXkaAaHCTBO, CbAbpXXalM MbJHOTO MMe Ha NaTuHUUA, AaTaTa 1
MSICTOTO Ha paxaaHe. 3a KaHAnAaTuTe C ABOMHO FpaXKA4aHCTBO, €4AHOTO OT KOUTO e 6barapcko,
Ce NpeacTaBsaT KOMNus OT ABaTa AOKYMEHTa 3a MPaXAaHCTBO;

[Be CHUMKMN.

JokymeHTUTEe TpsibBa pa 6baat neranmsupaHu, NpeBefeHM M 3aBepeHn B CbOTBETCTBME C
pasnopeabute Ha MeXAyHapoaHWTe AoroBopu Ha Penybnuka Bbarapmsa C gbpXaBaTa B KOSATO ca
n3gageHu, a npy OTCbCTBME Ha TakMBa — No obwims pea 3a neranmsauuuTe, NpeBoauTe N 3aBepKute
Ha AOKYMEHTU N APYTY KHUXaA.

MWHUMaNHUAT cpeaeH ycrnex oT yuyebHuTe npeaMeTn OT AOKYMEHTa 3a 3aBbpLUeHO CpedHo
obpasoBaHune, kouto ca 6anoobpasyBawm 3a cneymasHoOCTTa, 3a KOSATO KaHAMAATCTBA NMUETO,
He MoXxe aa 6bae No-HUCHK OT 62 % OT MaKCMManHaTa CTOMHOCT MO CMCTeMaTa 3a OLEeHsIBaHE B
CTpaHaTa, B KOSATO e npmuaobmTto cpeaHoTo obpasoBaHue.

KaHgnaat-cTygeHTMTe nogaBaT AOKYyMeHTUTe cu YXT, B CPOK [0 MbpPBU OKTOMBpPU, B
rogMHaTa Ha KaHAMAAaTCTBAHETOo.

JoKyMeHTUTe ce usnpawiaT Ha aapec:
YHUBEpPCUTET NO XpaHUTENTHU TEXHONIOIUM
byn. “Mapuua” N2 26

4002 Nnosaus

BBJ/ITAPUA

Cnepn opobpeHue Ha Bawmnte AOKyMeHTU OT MMHUCTEPCTBOTO Ha 06pa3oBaHMETO M HayKkaTa
— Codums, Bue nonyyaBate YpocrtoBepeHue, ye crte npuet B YXT — lNnoBauB. 3aegHO C TO3u
OOKyMeHT, Bue Tpabsa pa nogaaete mMonba B KOHCYNCTBOTO Ha 6bnrapckoTto [MOCONCTBO BbB
BawaTta cTpaHa 3a nsgasaHe Ha AbArocpoyHa susa (tun D).

YyxaeHuu, nocroneawin 3a obyyeHne B CbOTBETCTBME C MEXAYHApOAHW Cropa3yMeHus 3a
o6bMeH, CbriacHo akToBe Ha MWHUCTEPCKM CbBET WM APYrW CreumanHu ycnosus, nopasaT
OOKYMEHTU B MWHUCTEpPCTBOTO Ha 06pa3oBaHMETO W HayKaTa, OTroBapsily Ha KOHKPETHUTE
N3NCKBaHus.

FoauwHa Takca 3a Yy)XAeCTPaHHU CTYAEHTU nnateHa popMa Ha obyueHume:

6akanaBbp: peaoBHO o6yueHue — 2750 €, 3aa04HO o6byueHune — 1925 €;
MarucTbp: peaoBHO o6yueHune — 3500 €, 3ago4yHO o6yueHue — 1750 €;

AOKTOPAHTU U Cneuunasim3aHTU. peaoBHO 0byuyeHune — 4500 €, 3aa0o4HO o6byueHue

— 2250 €.

CTOMHOCTTA Ha NOAroTBUTE/IHUA KYPC N0 6bArapckm Wam aHMUMNUCKKM e3uk e 2000
€.

MpoabnmknTenHocTTa Ha obydeHne B onpeaesieHa cneumasHoCT Ha obpa3soBaTesiHo-
KBanndunkaunoHHa cteneH 6akanasbp € 4 roanHn (pefoBHa M 3ag04Ha dopMa); 3a MarmcTop —
1 roanHa, ako 6akanaBbpckaTa CTerneH e rnoay4yeHa B CbliaTa CNeunasnHocT, 1 2 roauHu, ako
bakanaeBbpckaTa creneH e noJjlydeHa B gpyra cneuwnanHocrt. ObydyeHneTto 3a obpasoBaTesiHO-
Hay4Ha CcTeneH AOKTOp € 3 roaMHu 3a pegosHa ddopma mam 4 3a 3a404Ha.

3a peructpaumsTta Ha ctygeHTute no EPA3BM, Te TpsabBa ga nonbiHAT dopMmynsp 3a
KaHanagaTcTBaHe. Mo goroBopa 3a obyuyeHue, Bue TpsabBa Aa nMocoumTe MO KOW CNeunanHoOCTy
buxte xenann pa ce obydaBate, a YXT TpsbBa Aa NOTBbPAM CbIIAaCMETO CU 3a Te3Mu
cneunanHocTu.

Perncrtpaumsarta 3a TaX LWe ce oCbLecTBu cnep npucturaHeto Bum B lMnosame. Korato
nonb/aBaTe Agorosopa 3a obydyeHue, MONs MNOCOYETe HaAMMEHOBaHWUATa WM KOAOBETE Ha
ANCUMMMHWTE NO CbOTBETHaTa CrneunanHocT.

Monsi, noco4yeTe HAKOW anTepHATUBHW AUCUMNAWMHK, B Ccnydan, 4ve ms3bpaHata ot Bac
KoMbunHaumsa He 6bae oaobpeHa.

Mpean pa vsnpatute Bawwnte AoKyMeHTU, TpsabBa Aa ce KOHCynTupaTte C YHUBEPCUTETCKUS
KoopamHaTop no EPA3DBM.

CtyaeHTunTe no nporpama EPA3BM He 3annawaT Takcu 3a obyueHue.
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Students Admission/Registration Procedures

The UFT Governing Board gladly welcomes the foreign students who apply for enrollment in
the wide variety of university programs. You can select a program corresponding to your
vocation from the list attached.

The instruction is in Bulgarian, therefore a preparatory one-year Bulgarian language course is
provided for foreign students.

Students who enroll in the Fermentation Products Technology program (offered in the French
language) can specialize in three major areas: Wine Technology, Milk and Dairy Products
Technology and Bread and Bread Products Technology.

Foreign students can also enroll in one of the following university programs offered in the
English language: Bachelor’s program in Tourism, Bachelor's program in Meat and Milk
Technology and Master’s program in Food Product Analysis and Control. A preparatory one-
year English language course is provided.

Foreign nationals are required to submit the following documents when applying for
admission to the UFT:

Application form containing personal data and indication of the programs the applicant has
chosen;

Copy of the secondary school/high school diploma and grade report when the applicant wishes
to enroll for full-time studies.

Document issued by a competent authority in proof of the applicant’s entitlement to further
education in the country

Academic transcript for applicants applying for a shorter training period;

Copy of the higher education diploma (certificate) for a degree corresponding to the
educational and qualification degree of “Bachelor” or “Master” - for the applicants for Master’s
degree courses;

Bulgarian language proficiency certificate issued by a higher education institution in Bulgaria —
for the applicants who will not attend the preparatory language and specialised training
courses;

Medical certificate issued no earlier than one month prior to the application date and certified
by the respective authority in the applicant’s home country.

Copy of the applicant’s identification card bearing his/her full name in the Roman alphabet,
date and place of birth. In cases of dual Bulgarian/other citizenship, copies of the documents
used by the applicant as evidence for both citizenships, should be enclosed;

Two photos.

The documents have to be certified, translated and legalized in compliance with the
stipulations of the international agreements between the Republic of Bulgaria and the
respective document-issuing country, or in accordance with the general rules for the
certification, translation and legalization of documents and other written instruments.

The minimum average grade on the secondary school subjects considered for the calculation of
the average grade that is required for admission to the selected program should not be lower
than 62% of the maximum grade along the evaluation scale used in the country where the
applicant has received his/her secondary schooling;

Deadline for submission of applications to the UFT: October 1 of the year of
application.

The documents should be sent to the following address:
University of Food Technologies (UFT)

26, Maritza Blvd.

4002 Plovdiv

Bulgaria
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After your application has been accepted by the Ministry of Education and Science in Sofia, we
shall send you a Certificate for your enrollment for training at the UFT Plovdiv. With this
document you can apply for a long-term visa (D type) at the Consular Office of the Bulgarian
Embassy in you country.

Applications for training in Bulgaria under intergovernmental exchange agreements, acts of the
Bulgarian Ministerial Council of or other specific conditions should be submitted at the Ministry
of Education and Science in accordance with the respective requirements.

Annual tuition fees payable by foreign students;

Bachelor’s degree programs: Full-time students: 2750 EURO, Part-time
students: 1925 EURO.

Master’s degree programs: Full-time students: 3500 EURO, Part-time students:
1750 EURO.

PhD and specialization programs: Full-time students: 4500 EURO, Part-time
students: 2250 EURO.

The annual tuition fee for the one-year Bulgarian or English language course is
2000 EURO.

Full-time and part-time programs for Bachelor’s degree require 4 years of attendance (full time
and part time), master degree programs require 1 year for the Bachelor’'s degree holders in
the same field of study and 2 years for graduates in other programs. PhD degree programs
require 3 years of attendance in the full time mode and 4 for the part-time mode.

For ERASMUS student registration at UFT they are invited to fill in an application form. In
your learning agreement you are to indicate which courses you would like to take, and UFT is
to confirm acceptance onto these courses.

Registration for them will take place after you arrive in Plovdiv. When filling the learning
agreement please list the titles and code numbers of the subjects you wish to take. Please also
indicate a few alternative subjects in case your preferred combination cannot be accepted.

You should discuss the courses you have proposed carefully with your ERASMUS Coordinator
before submitting your application.

Under the ERASMUS exchange programmer tuition fees are not charged.

NMpaBuna 3a npunaraHe Ha ECTS

OBLIN NMOJTOXXEHUSA

Un.1. C HacTosIWKUTE NpaBula ce ONpeaensT yCnoBMsaATa M peabT 3a npuiaraHe Ha CUCTEMa 3a
HaTpynBaHe 1 TpaHcdep Ha KpeauT B YHMBEPCUTETA MO XPAHUTENHN TEXHONOTUN.
Un.2. KpeautHata cucteMa e opraHusaums Ha y4yebHus npouec, KosTo:

1. ce OoCHOBaHa Ha MbjfiHaTa CTyAEHTCKa 3aeToCT B rnpoueca Ha obyuyeHMe U Mo BCsKa
oTAeNHa ydebHa aucumnavHa;

2. ocurypsiBa Ha CTyAeHTUTE Bb3MOXXHOCT 3a M360pHOCT Ha ANCUNMINHK, YYebHN HdopMU U
¢dopMn Ha camocTosATenHa pabora, KakTo M 3a MOBUNHOCT Ha OCHOBATa M Ha B3aMMHO
npusHaBaHe OTAENHW Mepuoan Ha obydyeHue, KaTo 4YacT OT y4yebHMs nnaH Ha
cneumnanHocTTa n obpasoBaTesHO-KBanMdUKaUNOHHATa CTEMNEH.

Un.3. KpeantsT € undpoBo M3paxeHUe Ha CTyAeHTCKaTa 3aeTocT, HeobxoauMa 3a yCBOsIBaHe
Ha onpeAeneHu 3HaHMsA N YMeHUsa B npoueca Ha obydeHue 3a npuaobusaHe Ha obpa3oBaTesiHO-
KkBanMduKauMoHHa CTENEH Ha BUCLIETO obpasoBaHue. Kpeantute ce pasnpenenaTt rno yvyebHu
roAnNHW, CEMECTPU U ANCLUMUMIVNHM.
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POPMUPAHE N HATPYINBAHE HA KPEOUTU

Un.4. KpeauTtun ce onpeaensT 3a uanaTta npeasuieHa B y4ebHUs NfaH CTyAeHTCKa ayauTopHa U
M3BbHAyAUTOPHA 3aeTOCT MO 3aAb/DKUTENHU, M3bupaemMu U GakynTaTUBHU AUCUMMINHU B
3aBMCUMOCT OT cneundmrkaTa Ha CbOTBETHaTa CrNeLUnanHocCT:

v nekuum,
NpaKTUYECKN yrNpaxHeHus,
CEMUHApPHU yrpaxHeHus,
KYpPCOBM MPOEKTMH,
KypCOBM 3ajauu,
npakTnyecko obyueHue,
KOHCyTaumm,
Hay4HU n3cneaBaHus,
camocTosTenHa noarotoska (B 6ubnuorekaTta nnu y goma),
N3NuUTU UNKn apyru opMm Ha OUeHsBaHe,
nHameBmayanHa paborta c npenogasaTens,
npesavnioMeH crax,
pedepaTtu,
npoyuysaHe B VIHTepHeT,

v/ [OKMaau No BpeMe Ha CEMUHAapW, Hay4HW KOHgepeHuMn n ap.
Yn.5. Bcska ydyebHa gucumnivHa nonydaBa KpeauTeH eKBUBAseHT B 3aBMCUMMOCT OT ydebHus
nJaH Ha cneuvasnHocTTa U npeasnaeHaTa B Hero nbJjiHa CTyAEeHTCKa 3a€eToCT.
Yn.6. KpegutnTte no 4n.3 ce npucbxaaT Ha CTYAEHTU, MOJIyUYUSIM MONOXMUTENHA OUeHKa He Mo-
HUCKa OT cpefeH (3) 3a YCBOEHW 3HaHUA U YMeHWUs, npeaBuaeHn B y4ebHua nnaH, 4ypes usnut
nnun gpyra ¢opma Ha OLeHsIBaHe.
Yn.7. ObyyeHneTto no y4debeH nnaH npeasuxaa npuaobusaHe Ha 60 kpeamTa Ha ydebHa
rognHa, 30 KpeauTa Ha CeMecTbp.
Yn.8. (1) EavH kpeauTt ce npucbxaa 3a 25-30 vaca CTyAeHTCKa 3aeToCT.
(2) OenbT Ha ayamTopHaTa 3aeTocT no an.l He Moxe aAa 6bae noBeye OT NONIOBMHATA.
(3) ChoTHOLWEHMETO Mexay ayauMTOpHaTa U U3BbHAYyAUTOpHAaTa 3aeToCT ce onpeaens B ydebHus
niaH Ha cneunanHocTTa, KaTo ce cbobpassBa C UM3UCKBAHUATA 3@ XOpapuyM CbriacHo
Hapepbata 3a AbpxaBHUTE W3UCKBaHUSA 3a npuaobuvBaHe Ha Bucwe obpasoBaHue Ha
obpasoBaTenHo-kBanMMUKaUNOHHUTE CTeneHu “6akanaBbp”, “MarnucTep” wn “cneumanuct”.
/0.8.6p.79 ot 5 centemBpn 2003 r./
Yn.9. BpoaTt kpeautn, HeobxoauMm 3a npuaobuBaHe Ha obpasoBaTenHO-KBaNUPUKaLMOHHA
cTeneH “b6akanasbp” e 240, kaTo 10 OT TAX Ca 3a YCMNewHO U3abpXaH AbpXaBeH M3NUT Un
3aWnTeHa amnnomMHa paborta (NpoeKT).

Yn.10. 3a npuaobuBaHe Ha ob6pasoBaTenHo-kBanUUKaALMOHHA CTeneH “MarucTop” cnej
npnaobuta creneH “6akanaBbp” MO CbllaTa CneunasHoCT ca Heobxoammu 60 KpeauTa Mo
ydyebeH nnaH, kato 15 Kkpeauta OT TAX Ca 3@ YCMNEWHO M3AbpXaH AbpXXaBeH W3MNUT WK
3awnTeHa amnnomMHa paborta (NpoeKT).

Yn.11. 3a npuaobuBaHe Ha ob6pasoBaTenHo-kBanuUdUKaLMOHHA CTeneH “MarucTop” cnej
npunaobuta crteneH “6akanasbp” MAM “MarncTbp” MO Apyra creuManHocT ca Heobxogmmu 120
KpeauTa, OT TAX 15 ca 3a yCnewHo M3abpXxaH AbpXaBeH W3NUT WM 3aluTeHa AUMNJIOMHa
paboTa (NpoeKT).

Yn.12. 3a cneumanHocTuTe, MO KOWUTO ce npeaBumxaa obyyeHne camo 3a npuaobuBaHe Ha
obpaszoBaTeniHO-KBaNM@PUKALNOHHA CTeneH “Marnctbp” ca Heobxogmmm 300 kKpeauTta, KaTto 15
OT TSX Ca 3@ YCMeLwHO U3ObpPXaH AbPXaBeH U3NUT UK 3alumMTeHa AMnnoMHa paboTta (NpoekKT).
Yn.13. 3a o6pasoBaTenHo-kBanMdukaunoHHaTa creneH “6akanaBbp” W3BbHAyAUTOPHATa
3aeToCT Ha CTyAeHTUTe ce onpefens CbrnacHo ydebHMs nfaH Ha crneuuanHocTTa KaTo ce
cna3sBsa un.8. OnpenenaT ce cnegHUTe MakcMManHu 6poin YacoBe 3a M3BbHAyAUTOPHA 3aeToCT.
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dn3nyecko Bb3NUTaHME N CNopT 240 h
MpakTnyecko obyueHne 160 h
Kypcosu npoekTtn (pedepatn) (3a 1 6poii — 60 h) 180 h
Kypcosu 3agaumn (3a 1 6poit — 30 h) 180 h
MoaroToBKa 3a M3NUTH 1560 h
MpepannnomeH cTax 150 h
PaspaboTeHa u 3awmTeHa gunaoMHa paboTta 250 h
(NpoekT) (AbpXXaBeH U3MNUT)
Apyrv

o6wo: 2720

AdonbnBaHeTo Ha KpeaguTUTE CbI/IACHO 4YJ1.8 3a W3BbHayAMTOpPHa 3a€ToCcT Ha
CTYAEHTUTE Ce M3BBbPLIBA CbIJ/IACHO y4Ye6Hus naH Ha BCSIKa CNeynasiIHoCT MU 4.4 ot
MNMpaBnnara.

Yn.14. B auctaHuuoHHa u 3agodHa ¢dopMa Ha obyuyeHue ce M3NbAHABAT M3UCKBaHUATA,
npeaBnaeHn B y4yebHUs NnaH Ha CbOTBETHaTa CNeumasHocT, KaTo 6posaT kpeautn no ydebHu
AVCUMNIMHU CLOTBETCTBYBA Ha TO3M OT pefoBHaTa opma Ha obyueHue.

Un.15. Kpeantute 3a BCAKa OT 3aAb/IKUTENHUTE, usbupaemute u QakynTaTUBHUTE ydebHu
OVCUMNIIMHU U KpeauTuUTe 3@ M3BbHAyAUTOPHA CTYAEHTCKA 3aeTOCT Ce BNUCBaT B y4ebHus nnaH
Ha creynanHocTTa No obpasoBaTesIHO-KBaANPUKaLMOHHWN CTEMNEHU.

NPU3HABAHE U TPAHC®EP HA KPEAIUTU B YXT

Yn.16. BbB dakyntetute ce Cb3gaBaT chneyumanmsmMpaHn KOMWUCUKU, KOUTO U3BbpLUBAT
npuU3HaBaHe Ha KpeauTu, NpuaodbuTn B APYro BUCWIE YUYUULLE, WU KPeaAUTU MO CXOAHM
ANCUUMNNUHKU OT Apyra creumanHocT.

Un.17. YXT exerogHo u3roTesi M onoBecTsiBa MH(OPMALMOHHN NaKeTU, CbAbpXKaLlm:

1. O6bwa nHdopMauua 3a YHMBEpPCUTETaA, HeroeaTta CTPyKTypa, OpraHu Ha yrnpasieHue,
yCfioBUSA 3a NpueM, MnpakTMyecka WHQoOpMaums 3a YCI0BMA Ha XWMBOT, AJTbXHOCTHO fmue,
OTroBapsLo 3a KpeauTHaTa CUCTEMA U CTyAEeHTCKaTa MOBUAHOCT;

2. WHdopMaumsa 3a dakyntetute, opraHuM Ha ynpasneHue, KaTeapu, cneumasHoCTW,
OopraHmsauus Ha y4debHus npouec, ANBXHOCTHO nMue, OTroBapsLwo 3a KpeguTHaTa cucrema um
CTyAeHTcKaTa MOBUIHOCT BbB daKyaTeTa;

3. VMHdopmauma 3a BCSKa OTAeNHa crneunanHocT B CbOTBETCTBME C 4n.39, an.2 ot
3akoHa 3a Buclwe obpasoBaHune, npenogaBaTesi, e3uK Ha npenogasaHe, dopMa Ha OUEHsBaHe,
6pon kpeaunTu.

Yn.18. NpuUcbaeHnUTe Ha CTyaeHTa KpeaAuTn 3a4b/IKUTENHO Ce BNMCBAT B OCHOBHUTE AOKYMEHTH,
nsgasaHu ot YXT.

Yn.19. B akageMmyHaTta crnpaBka U €BpPOMEMCKOTO AUMMOMHO MPUJIOXEHME 3aeHO C oueHKaTta
no wecrobanHata cuctemMa ce BNMCBAT CbOTBETHATa M NO ckanata Ha ECTS, kakto cneasa:
otnimuyeH (6) —A; MHoro po6bp (5) — B; no6bp (4) — C; cpeneH (3) — D, E; cnab (2) —
FX, F (He ce npucbXaaT KpeauTun).

TTPABUJIATA CA TIPUETU HA 3ACEAAHUE HA AKAAEMWYEH CBBET HA YXT c npotoko:n
N9.12/26.11.2004 r. v Bn3ar B cuaa 3a yvyebHara 2004/2005 r.

Main University Regulations
GENERAL INFORMATION

Article 1. These Rules serve for determining the terms and the order of the application of the
accumulation and credit transfer system at the University of Food Technologies-Plovdiv.

Article 2. The credit system is in itself an organization of the process of training, which:
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is based on the complete students™ work load in the process of training and on each separate
subject;

ensures possibilities for the students to select between different subjects, forms of training and
forms of individual work, as well as mobility on the basis of mutually acknowledged separate
periods of training as a part of the curriculum on that specialty and on the educational and
qualification degree.

Article 3. The credit unit is a numerical expression of the students™ work load, which is
necessary for mastering definite knowledge and skills in the process of training for acquiring an
educational and qualification degree of higher education. The credit units should be distributed
per academic years, semesters and subjects.

FORMATION AND ACCUMULATION OF CREDIT UNITS

Article 4. The credit units should be determined for the whole students™ auditorium and extra-
auditorium work load envisaged in the curriculum concerning compulsory, optional and
facultative subjects depending on the specificity of the respective specialty:

lectures,

practical exercises,

seminar exercises,

course projects,

course tasks,

practical training,

consultations,

research investigations,

individual training (at the library or at home),

examinations or other forms of evaluation,

individual work with the lecturer,

pre-diploma training,

thesis,

Internet investigation,

reports on seminars, scientific conferences, etc.
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Article 5. Each subject receives a credit equivalent depending on the specialty curriculum and
on the complete students™ work load envisaged in it.

Article 6. The credit units on Article 3 should be conferred on students who have received a
positive mark not lower than satisfactory (3) for knowledge and skills envisaged in the
curriculum by means of examinations or other forms for evaluation.

Article 7. The training according to a given curriculum envisages the winning of 60 credit units
per academic year and 30 credit units per semester.

Article 8. (1) One credit should be conferred on for 25 — 30 academic hours of students™ work
load.

(2) The share of auditorium work load according to Paragraph 1 should not be more
than one half.

(3) The ratio between the auditorium and extra-auditorium work load should be
determined on the specialty curriculum, in conformity with the requirements for horarium
according to the Regulations for the State Requirements for Acquiring Higher Education of the
Educational and Qualification Degrees of “Bachelor™”, “Master”” and “Specialist”. / State
Newspaper, No. 79/05.09.2003/.

Article 9. The number of credit units for acquiring the Educational and Qualification Degree of
“Bachelor™” is 240, 10 of them being for successfully taken state examination or diploma paper
defense (diploma project defense).

Article 10. For acquiring the Educational and Qualification Degree of “Master™” after the
“Bachelor™” degree already acquired on the same specialty, 60 credit units are needed
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according to the curriculum, 15 of them being for successfully taken state examination or
diploma paper defense (diploma project defense).

Article 11. For acquiring the Educational and Qualification Degree of “Master™” after the
“Bachelor™” degree already acquired or “Master™” on other specialty, 120 credit units are
needed, 15 of them being for successfully taken state examination or diploma paper defense
(diploma project defense).

Article 12. For the specialties, on which training for acquiring the Educational and Qualification
Degree of “Master™” only is envisaged, 300 credit units are needed, 15 of them being for
successfully taken state examination or diploma paper defense (diploma project defense).

Article 13. For the Educational and Qualification Degree of “Bachelor™”, the extra-auditorium
students™ work load should be determined according to specialty curriculum, by observing the
Article 8. The following maximum number of academic hours of extra-auditorium work load are
determined:

Physical Culture and Sports 240 h
Practical Training 160 h
Course Projects (Thesis) (60 h — per 1 Thesis) 180 h
Course Tasks (30 h — per 1 Task) 180 h
Preparation for Examinations 1560 h
Pre-Diploma Practical Training 150 h
Diploma Paper (Diploma Project) Elaborated ando 250 h
Defended (State Examination)
Others

TOTAL: 2720

The supplementing of credit units according to Article 8 for extra-auditorium students™ work
load should be done according to specialty curriculum and Article 4 of the Rules.

Article 14. In the online and part-time forms of training, the requirements envisaged in the
curriculum of the respective specialty should be observed, the number of credit units on the
subjects corresponding to that of the full-time form of training.

Article 15. The credit units for each one of the compulsory, optional and facultative subjects
and the credit units for the extra-auditorium students™ work load should be written in the
specialty curriculum per Educational and Qualification Degrees.

ACKNOWLEDGEMENT AND TRANSFER OF CREDIT UNITS AT THE UFT-PLOVDIV

Article 16. Specialized commissions should be established at the faculties, which will do the
acknowledgement of credit units, acquired at another higher education institution, or of credit
units on similar subjects from another specialty.

Article 17. The UFT-Plovdiv prepares and announces annually information packages containing:
General information on the University, its structure, its authorities, its admission terms,
practical information on living conditions, the administrative officer responsible for the credit
system and students™ mobility;

Information on the faculties, authorities, departments, specialties, organization of the training
process, the administrative officer responsible for the credit system and students™ mobility;
Information on each separate specialty in accordance with Article 39, Paragraph 2 from the
Higher Education Law, the lecturer, the language of teaching, the form of evaluation, the
number of credit units.

Article 18. The credit units conferred on the student should be written obligatorily in the main
documents issued by the UFT-Plovdiv.
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Article 19. In the Transcript of Records and in the European Diploma Supplement together with
the mark according to the six-point marking system, the corresponding mark on the ECTS
scale should be written, as follows: Excellent (6) — A; Very Good (5) — B; Good (4) — C;
Satisfactory (3) - D, E; Poor (2) — FX, F (no credits should be conferred on).

THESE RULES HAVE BEEN ACCEPTED AT A MEETING OF THE ACADEMIC COUNCIL AT THE UFT-
PLOVDIV by record proceedings N°.12/26.11.2004 and will be in force for the academic year
2004/2005.

YHuUBEpCUTETCKM koopauHaTtop no ECTS

Ha ocnoBanue pemenne Ha AC ot 09.04.2009r. ¢ mpotoxon Ne 15 u Hapenbda Ne
21/30.09.2004r. 3a nmpuiarane Ha CUCTEMa 3a HATPyIBaHEe U TpaHC(ep Ha KpeauTH BbB BY, . 17,
1. 18(1), wn. 19, 1.1; 2 u 3 e nasnauena Komucus no ECTS B ciaenHus ¢bCTaB:

MpeacepaTten: npod. ao-p Neoprn Comos

3awm. NMpeacenarten: pouy. A-p MMHYO MnHueB

YneHose: npod. ao-p AnbeHa CtoaHoBa -TexHosiornueH gpakynrer
aou. aA-p Munuo AHrenos - TexHnueckm pakynrter
aou. A-p VlopnaHKa AnekcueBa - CtonaHcku cakynrter

YHuBepcutetckm ECTS koopamMHaTop
Mpod. ao-p nx. Freoprn Togopos ComoB
E-mail: vicerector_edu@uft-plovdiv.bg

YXT

byn. “Mapuvua” N2 26
PexkTopart

Kab6. 206

Ten..++359 32 64 30 08
®dakc: ++359 32 644102

ECTS Institutional Coordinator

On the authority of the Decision of the Academic Council dated 09.04.2009, by Record of
Proceedings No 15 and Instruction No 21/30.09.2004 concerning the Application of Credit
Transfer and Accumulation System at the higher educational institutions, Article 17, Article 18
(1), Article 19, item 1; 2 and 3, ECTS Commission with the following member staff has been
appointed:

Chairman:

Assoc. Prof. Dr. George Somov

Vice-Chairman:

Assoc. Prof. Dr. Mincho Minchev
Members:
Prof. D.Sc. Albena Stoyanova -Technological Faculty
Assoc. Prof. Dr. Milcho Angelov - Technical Faculty
Assoc. Prof. Dr. Jordanka Alexieva - Economic Faculty

ECTS Institutional Coordinator
Prof.Dr.Eng. Georgi Todorov Somov
E-mail: vicerector_edu@uft-plovdiv.bg

University of Food Technologies
26 Maritza Blvd., 4002 Plovdiv
Rector’ Office

Room 206

Tel.:++359 32 64 30 08

Fax: ++359 32 644102

26


mailto:vicerector_edu@uft-plovdiv.bg
mailto:vicerector_edu@uft-plovdiv.bg

NHdopmaumna 3a cneymanHocTtute B YXT

TexHonorn4yeH pakynrter

Anpec: YXT
4002 lNnosaus
6yn. “Mapuua” 26
bn.1un3

O6wwa xapakTepucTuka Ha dakynrtera

YnpaBneHuUeTo Ha TexHonormyHns dakyaTeT ce OCbLECTBABA OT CNeAHUTE OpraHu:
0O6wo cvbpaHme — Bucw opraH Ha ynpaBneHume Ha QPakynTeTa, B KOMTO y4dacTBaT BCUYKMU
xabunutnpaHun npenogaBaTtenu, npeacraBuUTenyM Ha HexabunutupaHuTe npenojaBaTesniv, Ha
CNYXUTENUTE, Ha CTYAEHTUTE M Ha AokTopaHTuTe. Ob6woTo chbpaHne mnsbupa 4YEHOBETE Ha
®dakynTeTHUA CbBeT U [lekaHa Ha dakynTeTa.
dakyntereH cbBeT — KOoNekTMBeH opraH 3a ynpaB/ieHne, KOMTO KoopAMHUpa AENCTBMSATA Ha
BCMUYKKM 3BeHa Ha ®PakynrteTta, wm3bupa 3am. [lekaH; yTBbpXxaaBa y4dyebHUTE nnaHoOBe U
nporpamMmm; B3ema pelleHus 3a ob6sgBsiBaHe Ha KOHKYPCU 3a npenogaBaTenn u npoeexaa nsbopu
3a npenojaBaTesiv, B CbOTBETCTBUE C M3NCKBAHETO HA AENCTBALLUNTE 3aKOHMW.

AexaH — PbKOBOAW USAOCTHaTa AenHocT Ha ®akynteta u npeacraBnsBa Pakynrteta npea
opraHuTe Ha YHuBepcuTeTa, npen 6bArapcky U 4yXxaectpaHHM opraHmsaumu.

npod. A.T.H. k. An6eHa CtossHOBa

kab. 102, 651. 1

Ten. 603 620, 642 - 627

3am. [ekaH -— [loganoMmara [lekaHa B pPbKOBOACTBOTO Ha JAeWHOCTTa Ha dakynteta no
onpeaeneHn Hanpas/eHUs

aou. a-p nHx. MNaHteneir fleHeB
kab. 102, 6n. 1
Ten. 603 620, 642 - 627

B TexHonormyHus ¢akynTeT CTyAeHTUTE ce npuemaT cnel aHOHUMMeH TecT Mo XUMUS, a 3a
obyuyeHne B LleHTbpa 3a dpaHKOPOHCKO obyyeHMe — NO XMMUSA U (PPEHCKN €3UK, KOUTO ce
npoBexnaaT B cpeaarta Ha M. Ho/n.

O6yuyeHMeTo Ha CTyaeHTMTE B TEXHONOrMYHUSA GaKynTeT ce npoBexaa B ABe OpMM - peaoBHa
M 3ag04Ha. 3a OKC “6akanaBbp” TO € C NMPOABb/IKUTENHOCT 4 roanHu, 3a OKC “maructep” — 1 u
2 roavHun, a B LleHTbpa 3a ppaHkodDOHCKO obyyeHne — 5 roanHun. AunnoMmupaHuTe CTyaeHTUTe,
obyuyaBaHu 3a OKC “bakanaBbp” nosiydaBaT npodecmoHanHa KBanudukaums “mMHXeHep”, 3a
OKC “Maructbp” - nHxXeHep.

3aBbpLUMANTE CTYAEHTU MOraT Aa Cce peanusaupaT BbB pas3/IMYHUTE OTPac/iM Ha XPaHUTESHO-
BKyCOBaTa MNpPOMMLUIIEHOCT: MNlIe4Ha U MiekonpepaborBawa, MecHa W MeconpepaboTBalla,
xnebHa W cnagkapcka, 3axapoaobmBHa UM 3axapornpepaboTBaula, BMHO U 6€3anKOXOSTHU
HanUTKKN, eTepudyHOoMac/ieHa, MacnogobmeBHa W  MacnonpepaboTBawa, napdOMEpUNHO-
KO3MeTUYHa, TIOTIOHEBA U TIOTIOHOMpepaboTBalla, KOHCEPBHA, X/aaunHa, buotexHonormyHa 1 ap.

B TexHonormueH dakynter ca ce pgunaoMumpanu Hag 13506 6barapckm v Hag 697
UyXAEeCTPaHHU CTYAEHTHU.

TexHoNorndHmnAT dakynTeT OCbLECTBABa 3HauUUTENHa MeXAyHapoAHa AEeWHOCT, BK/loYBalla U
CTYyAeHTCKM 0bMeH ¢ pasnnyHn BY3 ot EBpona.
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CtpykTtypa

TexHonornyHmnaTt dakynter mMma 11 kategpu, 9 cneumanHoctn 3a OKC “bakanasbp” u 11
cneymanHoctu 3a OKC “Marncrbp” v HAKONKO MOMOLLHW 3BEHaA.

Kateapa KOHCEPBUPAHE U XJIAQAUJTHA TEXHUKA

Kategpata umMa Bogewa ponsa B obydyeHmeTo no cneumanHoct “KoHcepBupaHe U xnaguiHa
TexHonorus” 3a OKC “6akanaBbp” M “Marncrop”.

PbkoBogunren - gou. a-p mHX. NMnameH Mosinos,
kab. 217, 6. 3,
Tes. 603-748

KaTteapa TEXHOJIOI'NA HA MNTAKOTO U MJIEHMHUTE NPOAYKTU

Kategpata mma Bogewa ponsa B obyyeHMEeTo No cneumanHocT “TexXHONorns Ha MASKOTO U
MecoTo” 3a, OKC “6bakanaBbp” U “TexHONOrMsa Ha MASKOTO M MJedyHuTe npoayktn” 3a OKC
“Marmcrop”.

PbkoBognten - npogp. a-p mHx. XXensszxko CuMmoB
kab. 301, 61. 3
Tes1. 603-770

KaTteapa TEXHOJ1IO'NA HA 3 bPHEHUTE, ®YPAXXHWUTE, XJIEBHUTE U CNIAAKAPCKUTE
nPOAYKTU

Kategpata uma Bogewa poss B 0ByyeHMETO Mo cneumanHocT “TexXHOsIormst Ha 3bpHeHuTe,
dypaxHuTte, xnebHute n cnagkapckute npoayktn” 3a OKC “bakanasbp” 1 “Marmcrop”.

PbkoBogutesn - npogp. A-p nH>x. AHa KpbcreBa,
kab. 358, 61.1,
Tes1. 603-640/644-343

Karteapa TEXHOJ1IO'nAA HA MECOTO U PUBATA

KaTtegpata vMMa Bogelwa posis B 0B6yyeHMETO MO CreuuasniHOCT “TexXHONOorns Ha MASKOTO U
MecoTo” 3a OKC “6akanaBbp” u “TexHONOrns Ha npoaykTute ot meco, puba n ginua” 3a OKC
MarucTbp”.

PbkoBognten - npog. a-p nH>x. KocragnH Bacunes,
kab. 318, 61. 3,
Tes1. 603-768

Kateapa TEXHOJIOI'NA HA THOTIOHA, 3AXAPTA, PACTUTEJIHUTE U ETEPUYHMTE
MAC/A

KaTtegpata vMa Bogewa pons B 06y4YeHMETO MO cregHuTe Tpu cneumanHoctm 3a  OKC
“6akanaBbp” U “MarncTbp”:

- “TexHonormsa Ha TITIOHa U TIOTIOHEBUTE nsgenmsa”

-“TexHoNnorma Ha 3axapTa, 3axapHuUTe M3[esng, HULWECTETO U HULIECTeHUTE Xuaponmsatu”
“TexHON0rMSA Ha MasHUHUTE, eTepUYHMTE Macna, napdomMmepusita n KosmeTmkaTa”

PbkoBognten — npodp. A-p nHXxk. AnMnrbp Xag>KMKUHOB,

kab. 308, 6.1,
Tes1. 603-726
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Karteapa TEXHOJ1IOr'nsd HA BUHOTO U NNBOTO

Kategpata uMma Bogewa ponsd B 06y4YeHMETO NO CrneuuanHocT “TexXHONorMs Ha BUHOTO U
nuBoTo”, OKC “6akanaebp” un “mMarncrop”.

PbkoBogunten - goy. a-p nHxx. Cre¢pyo Kemnsnes,
kab. 220, 651.1,
Tes1. 603-796

Kateapa BUOTEXHOJ10OI'UA

Kategpata uMa Bogewa pons B 06yyeHMETO Mo creumanHoct “bumortexHonormn” 3a OKC
“6akanaBbp” U “MarncTbp”.

PbKkoBoguren - goy. A-p NH>x. AHres AHreJsios,
kab. 210, 61.1,
Tes1. 603-608

KaTteapa HEOPTAHUYHA XUMUNA N PUSUKOXNMUSA

KaTteapata obyuyaBa CTYAeHTM MO AUCUUNINHUTE HeopraHuyHa xXuMusa, PUBUKOXUMUA U
Ko/fionaHa xmMMuns, BuoHeopraHnyHa xmmms, OU3NKOXUMUS.

PbkoBogunren - npodp. gxH borgaH AHresnos,
kab. 161, 6.1,
Tes. 603-621

Kareapa AHAJINTUYHA XMUSA

KaTtegpaTta obydyaBa CTyAeHTU NO AUCUMMAMHUTE AHANUTUYHA XUMUS, HCTpYMEHTaiHM MeToam
3a aHanus, NHCTpyMeHTa HM MEeTOAM 3a aHasIn3 Ha XpaHu,

Kategpata wnMma Bogewa ponsa B 06ydyeHMETO no cneumanHocTt “AHanuM3 M KOHTPOS Ha
XpaHutenHu npoayktn” 3a OKC “maructbp”.

PbkoBoguren - goy. A-p KanmH4yo UBaHoB,
kab. 166, 61.1,
Tes1. 603-626

KaTteapa OPFTAHUYHA XUMUA N MUKPOBUNOJTOI'UA

KaTegpaTta oby4daBa cTtygeHTu no aucumnamHute OpraHnyHa xmmmsa, Ob6wa opraHu4yHa XuMus,
Munkpobuonormusa, MnkpobnonormdeH KOHTPOS U CaHUTaApPUS.

KaTtegpata uMa Bogeula posid B 0By4YeHMETO MO cneumanHocT “XuMns u Mukpobuosnorusa Ha
XpaHute” 3a OKC “6bakanaBbp”.

PbkoBogunren — gou. g-p NMaHreneii feHes,
kab. 12, 651.1,
Tes. 603-799

Kateapa BUOXNMMUNA N MOJIEKYJTAPHA BUNOJ1OIrUA

KaTegpaTta obyuyaBa CTyAeHTM N0 AnCUMNIMHUTE bnoxnmmnsa, MonekynspHa buoxmmus.
PvkoBoguten - npod. g-p NBaH Muwyniickm,

kab. 262, 6.1,

Tes. 603-720

LUeHTbp 32 PPAHKO®OHCKO OBYYEHUE

LleHTopbT wMa Bogewa pons B obyyeHMeTo Mo  crneumanHocT “TexHosornms  Ha
depMeHTaunoHHNTE Npoayktn” 3a OKC “marncrop”.
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PbkoBogunten - goy. A-p nH><. CumeoH Bacwnnes,
kab6. 309, 6/1.2,
Ten. 603-727 ten. u ¢pakc/642-897

JNNa6opatopusa 3a UHCTPYMEHTAJIHN METOAN 3A AHANTN3

PbkoBoguten - goy. aA-p Hukonmua Monyesa,
kab. 263, 6/1. 3,
Tes1. 603663

Jla6opaTtopusa 3a PUSUKOXUMUYHUN NBSMEPBAHUA N CTAHAAPTHU OBPA3LN

PbkoBoguren - goy. aA-p Hukona Paes,
kab. 157, 61.1,
Tes1. 603-651/643-043

JNNa6bopatopusa sa BUHAPCTBO

PbkoBogunren - npo¢ . g-p nH>x .MapnH MapuHoB,,
kab. 113, 61. 3,
Tes1. 603-688

CTpyKkTypa Ha o6yuyeHueTo

B TexHonormyHus ¢akynTeT CTyAEeHTUTE ce npuemaT cnel aHOHUMMeH TecT Mo XUMUS, a 3a
obyuyeHne B LleHTbpa 3a dpaHKOPOHCKO obydyeHMe — NO XMMUSA U (PPEHCKN e3UK, KOUTO ce
npoBexnaaT B cpeaarta Ha M. .

O6yuyeHneTto Ha crtyaeHTuTe 3a OKC “6akanaBbp” ce nposBexaa B aABe dhopMM - penoBHa u
3a404Ha C NMPOABL/IKUTENHOCT 4 rogMHu, T.e. 0OCeM ceMecTbpa. YuyebHaTa rogmHa obxsalwa ABa
ceMecTbpa — 3MMEH W JieTeH. 3UMMHUAT CeMecCcTbp 3aroyBa B cCpejaTta Ha M. CernTeMBpU W
3aBbpliBa B Kpasd Ha M. gekemBpu. lNpe3 M. aHyapu n deBpyapun ce NpoBexaaT U3MUTHUTE
cecmn. JIeTHMAT ceMecTbp 3ano4yBa npe3 cpegarta Ha M. ¢eBpyapu M 3aBbpluiBa B Kpas Ha M.
Main. Mpe3 M. IoHKU ce npoBexaa nlnutHaTta cecus. Npe3 nbpBaTa NoO0BMHA HA M. CENTEMBPU Cce
npoBex/aa eceHHaTa nonpasuTesiHa cecusd. lNbpBUTE cefeM ceMecTbpa ca C NPoOAb/MHKUTENHOCT
15 ceamuum, a ocmuss — 6 ceamuun. KypcbT Ha obyuyeHume 3aBbpluBa C pa3paboTBaHe Ha
OVMJIOMEH  NpoekT wauM  gunaoMHa  paborta.  AunioMupaHmTe  CTYAEHTM  noay4yasar
npodecroHanHa KBanmdukaums “vHxeHep-TexHonor”.

O6yuenmeto 3a OKC “marmctbp” ce npoBexaa B aABe ¢dopMM - peaoBHa M 3aAodHa. 3a
cneumanucty, 3asbpwmnu YXT npoab/mkutenHoctta Ha obydyeHnme e 1 rogmHa, a 3a
3aBbpwmaunTe apyru BY3 - 2 roauHu. YuebHaTta rognHa e C nBa ceMecTbpa — 3MMEH U JleTeH.
3UMHUAT CEMeCTbp 3ano4yBa B cpejaTa Ha M. CEeNTEMBPU W 3aBbplUBa B Kpas Ha M. AeKEMBPMW.
Mpe3 M. sHyapu 1 deBpyapu ce NpoBexaaT U3NUTHUTE cecun. JIETHUAT ceMeCTbp 3anoyBa npes
cpegata Ha M. deBpyapu M 3aBbpliBa B Kpas Ha M. Mali. KypcbT Ha oby4yeHue 3aBbpliBa C
paspaboTBaHe Ha AMNJIOMEH MPOEKT MAM AMNJAOMHa paboTa, Kato AUNJOMUMPaHUTE CTYAEHTU
nony4asaTt npodecnoHanHa KBanmdpukaums “marucTbp-uHxXeHep”.

B LleHTbpa no ®paHkodOHCKO obyueHne ctyaeHTute nonydasaTt OKC “marmctbp”. ObydyeHneTo
e B peaoBHa dopMa M Ha (PpPEHCKU €3UK C MPOoAb/IKUTENHOCT 5 roanHu. KypcbT Ha obydeHune
3aBbpluBa C pa3paboTBaHe Ha AMMNIOMEH MPOEKT WM AUMNJIOMHa paboTta, KaTo AMnaoMupaHuTe
CTyAeHTU noslydaBaTt npodecmoHanHa keanndbukaumsa “marmcrbp-uHxeHep”.

Oby4yeHmMeTo Ha CTydeHTUMTEe ce nMnpoBexXxaa BbB BWUA Ha ayguTOPHW 3aHATMS (Nekumu u
CEMMHApPHW YMpaxXHeHUs), NpakTunyeckn nabopaTopHM 3aHATMS, y4ebHM M NPOM3BOACTBEHMU
NPaKTUKWN.

Oby4yeHmneTo ce ocblecTBsABa OT KOJEKTMB OT Xxabunutmpanm un  Hexabunutupaum
npenojasaTtenu.

Yact oT ancumnanHuTe ce npenogasaT OT npenogasaTenn ot apyrute dakynteTn Ha YXT.
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Cnopes HOpMaTUBHUTE U3UCKBaHUA B Bbarapuvsa 3HaHuUATa M yMEeHUATa Ha CTyAEeHTUTe ce
oueHsaBaT no wectobasnHa cucreMa, KOATO BKJ/OYBA CrieqHUTE OUeHKU: oTindeH (6,00), MHOro
nob6vp (5,00), nobvp (4,00), cpeaeH (3,00) n cnab (2,00). 3a ycnewHoO MOMOXEH WU3NUT ce
CM4ATa, U3NUTBT, OLEHEH Ha-Manko CbC cpeaeH (3,00).

CTyaeHTuTe OT pasnuyHuTe crneumanHocTm, obydasaHmn 3a OKC “6akanasbp” nsy4vasaT okosio 50
avcumniamHm ¢ obw xopapuyMm 3000 uvaca. lMNpoabikuTenHocTTa Ha 0bydyeHueTo e 4deTupu
roanHun. MNpes nbpBUTE ABE roAuMHW ceMecTbpa obydyeHueTo ce BoAW MO eauHeH yyebeH nnaH.
Mpe3 ocraHanuTe ABe roAuMHM Oby4YeHWeTO Ha CTYAEeHTUTE Ce OCbLecTBsBa MO ChneumanHu
ONCUUNNNUHN.

CryneHtnte, obyuaBaHu 3a OKC “Marucrbp” M3y4yaBaT OKO/0 15 AMCUMNIMHK C 06l XOpapuyMm
oT 700 vaca. 3a cneumanucTtu, 3aBbpwmnm YXT Npoab/HKUTENHOCTTa Ha obyyeHne e 1 roguHa.
3a 3aBbpwmnnute gpyru BY3 - 2 rogmHun.

KypcbT Ha obydeHune 3aBbpluBa Cc paspaboTBaHe Ha AUMJIOMEH NPOEKT MM aunaomMHa paborta.

Information on Degree Programs

Technological Faculty

Address: UFT
4002 Plovdiv
Blvd. “Maritza” 26
1 and 2 Blocks

General Description

The Management of the Faculty of Technology is carried out by the following
managing bodies:

The General Assembly — The superior managing body of the Faculty, including all lecturers
having academic rank, as well as representatives of the lecturers without academic rank, of
the administrative staff, and of the students — both full-time and PhD students. The General
Assembly elects the members of the Faculty Council and the Dean of the Faculty.

The Faculty Council — A collective managing body which co-ordinates the activities of all
faculty units, elects the Vice-Dean, approves academic curricula and syllabi, takes decisions for
announcing competitions for academic staff assignment, and conducts elections for lecturers in
accordance with the effective legislative acts.

The Dean — performs the executive management of the Faculty and represents it before the
University managing body, and before the Bulgarian and foreign organizations.

Prof. D.Sc. Dipl. Eng. Albena Stoyanova

Room 102, Block. 1

tel. 603 620, 642 - 627

The Vice Dean — assists the Dean in the managing activities of the Faculty, on specific
trends.

Assoc. Prof. Dr. Pantelei Denev

Room 102, Block 1

tel. 603 620, 642 — 627

The students in the Technological Faculty are enrolled after an anonymous test in Chemistry,
and for studying in the Francophonic Centre — in Chemistry and French, that should be taken
in the middle of July.

The training of students in the Faculty of Technology is carried out in two forms — full time and
part-time. For the educational and qualification degree of “Bachelor” the training has a
duration of 4 years, for the educational and qualification degree of “Master” — 1 and 2 years,
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and for the Francophonic Centre - 5 years. The graduated students with the educational and
qualification degree of “Bachelor” obtain the professional qualification of “Engineer”, and with
the educational and qualification degree of “Master” — “Engineer”.

The graduated students can implement their knowledge in the different branches of the food
and flavor industries: milk and milk processing, meat and meat processing, bread and
confectionary, sugar producing and sugar processing, wine and soft drinks, essential oils, oil-
production and oil-processing, perfumery and cosmetic, tobacco and tobacco processing,
canning, refrigeration, biotechnological, etc.

Till 2005 13506 Bulgarian and 697 foreign students have graduated from the Technological
Faculty.

The Faculty of Technology carries out significant international activities, including also students
exchange with different higher educational institutions from Europe.

Structure

The Faculty of Technology consists of 11 specialized Departments, 9 Specialties for the
educational and qualification degree of Bachelor and 11 Specialties for the educational and
qualification degree of Master as well as several supporting units:

CANNING AND REFRIGERATION ENGINEERING Department

The department of “Canning and Refrigeration Engineering” has a leading role in the training
process of the Bachelor and Master programs on “Canning and Refrigeration Technology”
specialty.

Head of Department - Assoc. Prof. Dr. Dipl. Eng. Plamen Mollov,
Room 217, Block. 3,
tel. 603-748

TECHNOLOGY OF MILK AND DAIRY PRODUCTS Department

The department of “Technology of Milk and Dairy Products” has a leading role in the training
process of the Bachelor program “Technology of Meat and Milk” and of the Master program
“Technology of Milk and Dairy Products”.

Head of Department - Prof. Dr. Dipl. Eng. Jelyazko Simov
Room 301, Block 3
tel. 603-770

TECHNOLOGY OF CEREAL, FODDER, BREADMAKING AND CONFECTIONARY PRODUCTS
Department

The department of “Technology of Cereal, Fodder, Breadmaking and Confectionary Products”
has a leading role in the training process of the Bachelor and Master programs “Technology of
Cereal, Fodder, Breadmaking and Confectionary Products”.

Head of Department - Prof. Dr. Dipl. Eng. Ana Krasteva,
Room 358, Block 1,
tel. 603-640/644-343

TECHNOLOGY OF MEAT AND FISH Department

The department of “Technology of Meat and Fish” has a leading role in the training process of
the Bachelor program “Technology of Meat and Milk” and of the Master program “Technology
of Meat, Fish and Egg Products”.

Head of Department - Prof. Dr. Dipl. Eng. Kostadin Vassilev,,
Room 318, Block 3,
tel. 603-768
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TECHNOLOGY OF TOBACCO, SUGAR, VEGETABLE AND ESSENTIAL OILS Department

The department of “Technology of Tobacco, Sugar, Vegetable and Essential Oils” has a leading
role in the training process of the following Bachelor and of Master programs:

- “Technology of Tobacco and Tobacco Products”

- “Technology of Sugar, Sugar Products and Starch Hydrolisates”

- “Technology of Vegetable Oils, Essential Oils, Perfumery and Cosmetics”

Head of Department - Assoc. Prof. Dr. Dipl. Eng. Dimitar Hadjikinov,
Room 308, Block.1,
tel. 603-726

TECHNOLOGY OF WINE AND BEER Department

The department of “Technology of Wine and Beer” has a leading role in the training process of
the Bachelor and of Master programs “Technology of Wine and Beer ”.

Head of Department -Assoc. Prof. Dr. Dipl. Eng. Stefcho Kemilev,
Room 220 , Block.1,
tel. 603-796

Department of BIOTECHNOLOGY

The department of “Biotechnology” has a leading role in the training process of the Bachelor
and of Master programs of “Biotechnologies ”.

Head of Department - Assoc. Prof. Dr. Dipl. Eng. Angel Angelov,
Room 210, Block 1,
tel. 603-608/643-108

INORGANIC CHEMISTRY AND PHYSICAL CHEMISTRY Department

The department of “Inorganic Chemistry and Physical Chemistry” provides student training in
the following disciplines: Inorganic Chemistry, Physical and Colloid Chemistry, Bioinorganic
Chemistry, Physical Chemistry.

Head of Department - Prof. D.Sc. Bogdan Angelov,
Room 161, Block.1,
tel. 603-621

ANALYTICAL CHEMISTRY Department

The department of “Analytical Chemistry” provides student training in the following disciplines:
Analytical Chemistry, Methods of Instrumental Analysis, Instrumental Methods for Foodstuff
Analysis.

The department has a leading role in the training process of the Master program of “Analysis
and Control of Food”.

Head of Department - Assoc. Prof. Dr. Kalincho lvanov,

Room 166, Block.1,
tel. 603-626
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Department of ORGANIC CHEMISTRY AND MICROBIOLOGY

The department of “Organic Chemistry and Microbiology” provides student training in the
following disciplines: Organic Chemistry, General Organic Chemistry, Microbiology,
Microbiological Monitoring and Sanitary.

The department has a leading role in the training process of the Bachelor program of “Food
Chemistry and Microbiology”.

Head of Department — Assoc. Prof. Dr. Pantelei Denev,
Room 12, Block 1,
tel. 603-799

BIOCHEMISTRY AND MOLECULAR BIOLOGY Department

The department of “Biochemistry and Molecular Biology” provides student training in the
following disciplines: Biochemistry, Molecular Biology.

Head of Department - Prof. Dr. lvan Pishtiiski,
Room. 262, Block .13,
tel. 603-720

FRANCOPHONIC TRAINING Centre

The Center has a leading role in the training process of the Master program of “Technology of
Fermentation Products”.

Head of center - Assoc. Prof. Dr. Dipl. Eng. Simeon Vasilev,
Room. 309, Block 2,
tel. 603-727, tel. and fax 642-897

LABORATORY of INSTRUMENTAL METHODS FOR ANALYSIS

Head of Laboratory - Assoc. Prof. Dr. Nicolina loncheva,
Room 263, Block 3,
tel. 603663

LABORATORY OF PHYSICAL AND CHEMICAL MEASUREMENTS AND STANDARD
SAMPLES

Head of lab -Assoc. Prof. Dr. Nicola Raev,

Room 157, Block 1,

tel. 603-651/643-043

LABORATORY of WINE-MAKING

Head of Laboratory - Prof. Dr. Dipl. Eng. Marin Marinov,
Room 113, Block 3,
tel. 603-688

The Structure of Education

The students are enrolled in the Faculty of Technology after an anonymous test in Chemistry
and in the Francophonic Centre — in Chemistry and French, the entrance exams being taken in
the middle of July.

The student training for the educational and qualification degree of “Bachelor” is carried out in
two forms — a full-time and a part-time, with duration of 4 years, i.e., eight semesters. The
academic year consists of two semesters — a winter and a summer ones. The winter semester
starts in the middle of September and finishes at the end of December. The examination
sessions are carried out in January and February. The summer semester commences in the
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middle of February and ends at the end of May. The examination session is carried out in June.
In the first half of September the autumn supplementary examination session takes place. The
first seven semesters have duration of 15 weeks, and the eighth — 6 weeks. The course of
training terminates with a diploma project development, or with a diploma paper. The
graduates are conferred on the professional qualification of “Engineer”.

The student training for the educational and qualification degree of “Master” is carried out in
two forms — a full-time and a part-time. As far as specialists, who have graduates from the
UFT-Plovdiv, the duration of training is 1 year, and for the graduates from the other higher
education institutions — 2 years. The academic year consists of two semesters — a winter and a
summer ones. The winter semester begins in the middle of September and ends at the end of
December. The examination sessions are carried out in January and February. The summer
semester starts in the middle of February and ends at the end of May. The training course
terminates with a diploma project or a diploma project or a diploma paper development, and
the graduated students are conferred on the professional qualification of “Master Engineer”.

In the Francophonic Centre, the students obtain the educational and qualification degree of
“Master”. The training is in two forms — a full-time and a part-time ones and has duration of 5
years. The training course ends with a diploma project or a diploma paper development. The
graduated students are conferred on the professional qualification of “Master Engineer”.

The training of students is carried out in the form of auditorium studies (lectures and seminar
exercises), practical laboratory studies, educational and production practices.

The training of students is carried out by a staff of lecturers with an academic rank and without
an academic rank. Some of the subjects are delivered by lecturers from the other faculties of
the UFT-Plovdiv.

According to the normative requirements in Bulgaria, the students™ knowledge and expertise
should be evaluated by the six-point marking system, which includes the following marks:
Excellent (6.00), Very Good (5.00), Good (4.00), Satisfactory (3.00) and Poor (2.00). The
examination taken with a mark of at least Satisfactory (3.00) should be considered to be
successfully taken.

The students from the different specialties, who have passed a training for the educational and
qualification degree of “Bachelor” study about 50 subjects, with a total horarium of 3000
academic hours. The duration of training is 4 years. In the first two academic years, the
student training is carried out on one and the same curriculum. In the remaining two academic
years, the student training is carried out on specific subjects.

The students, trained for the educational and qualification degree of “Master” study about 15
subjects, with a total horarium of 700 academic hours. For the specialists who have graduated
from the UFT-Plovdiv, the duration of training is 1 year. For those who have graduated from
the other higher education institutions — 2 years.

The training course ends with a diploma project and a diploma paper development.

CTpyKTypa Ha cneyuanHocTtute B TexHonornuyeH dpakynrer

CneumnanHoctu 3a OKC “6akanaBbp” - 4 rOANHM:

KoHcepBupaHe v xJiagusiHa TEXHOJIOrnsA
TexHonorma Ha MASAKOTO U MECOTO
TexHosiormsa Ha 3bpHeHuTe, dyparKkHUTe, XN1ebHUTE U claaKapCKUTE NPOAYKTHU

TexHo/sIOrMA Ha 3axapTa. 3axapHuTe wusaenuvs. HULIEeCTeTO W HULLecTeHUTe
xmaponun3atum

TexHosiorms Ha MasHUHUTE, ETEPUYHUTE Macsia, napdoMepusaTa U KO3MeTuKaTa
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TexHOosI0rusa Ha TIOTIOHA U TIOTIOHEBUTE Usaenvsa
TexHoN0rmsa Ha BUHOTO U NMUBOTO
BbuortexHonoruum

XuMuna n MUKpo6monorua Ha XxpaHurte

CneumanHoctu 3a OKC “marmcrbp” - 1 U 2 roaMHM:

KoHcepBupaHe u xJiaawiHa TEXHOJIOrusa

TexHosiorus Ha NPoAYKTUTE OT Meco, puba u anua

TexHoNnorua Ha MJISKOTO U MJIEYHUTE NPOAYKTHU

TexHoNnorna Ha 3bpHeHUTe, dyparKHUTE, XJIE6GHUTE U CIaAKapPCKUTE NPOAYKTU
TexHoNnorMa Ha _3axapTa, 3axapHUTE WU3AEeNUA, HULUECTETO U HULIECTEHUTE
XuaponusaTtu

TexHosiorMss Ha Ma3HUHUTE, ETEPUYHUTE Macsia, NnapdoMepuaTa U Ko3MeTUukaTa
TexHoNnOrna Ha THOTIOHA U TIOTHOHEBUTE U3aenua

TexHoNorna Ha BUHOTO U MUBOTO

BbuortexHonoruum

AHanvns U KOHTPOJI HAa XPaHUTENIHU NPOAYKTU

LeHTbp 3a dppaHKOPOHCKO 0byueHue

CneumnanHoctu 3a OKC “mMarucrbp” npu npvem csieq 3aBbplUeHO cpeaHo o6pa3oBaHue:

TexHonorusa Ha pepMeHTaLMOHHUTE NPOAYKTU - 5 roauHuU

Course Structure Diagram

Specialties for EQD “Bachelor™” — 4 years:
Canning and Refrigeration Technology
Technology of Milk and Meat
Technology of Grain, Fodder, Bread and Confectionery Products
Technology of Sugar, Sugar Products, Starch and Starch Hydrolysates
Technology of Fats, Essential Oils, Perfumery and Cosmetics
Technology of Tobacco and Tobacco Products
Technology of Wine and Beer
Biotechnologies
Chemistry and Microbiology of Foods

Specialties for the EQD “Master~” — 1 and 2 years
Canning and Refrigeration Technology
Technology of Meat, Fish and Egg Products
Technology of Milk and Milk Products
Technology of Grain, Fodder, Bread and Confectionery Products
Technology of Sugar, Sugar Products, Starch and Starch Hydrolysates
Technology of Fats, Essential QOils, Perfumery and Cosmetics
Technology of Tobacco and Tobacco Products
Technology of Wine and Beer
Biotechnologies
Analysis and Control of Foods
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Francophone Centre Training

Specialties for the EQD of "Master ™" after high school graduation.:

Technology of Fermentation Products — 5 vears

OonucaHue Ha yyebHuTe agucumnamHu B TexHosnornueH gpakynrer

KaTtepnpm:

KoHcepBupaHe U xsaanjHa TeEXHUKa

TexHoNnorma Ha MASKOTO U MJIEYHUTE NPOAYKTHU

TexHOo/sIoOrMsa Ha BUHOTO U NMUBOTO

TexHonorma Ha 3bpHeHuTe, dyparkHuTe, xJ1ebHUTEe U cnagKkapcKuTe NpoayKTu
TexHosiorns Ha MecoTo u pubara

TexHONI0rMsa Ha TIOTIOHA, 3axapTa, pacTUTETHUTE U eTEPpUYHUTE Macna
BbuoTtexHonorus

HeopraHmyiHa xmmua m pmusnKkoxmmMuma

AHanuMTU4YHa XMMusa

OpraHuMyHa xMMmsa M MMKpobuonorusa

Bbuoxnmua n MmonekyssapHa 6uonorus

Description of Individual Course Units

Departaments

Canning and Refrigeration Technique

Technology of Milk and Milk Products

Technology of Wine and Beer

Technology of Grain, Fodder, Bread and Confectionery Products
Technology of Meat and Fish

Technology of Tobacco, Sugar, Vegetable and Essential Qils
Biotechnology

Inorganic and Physical Chemistry

Analytical Chemistry

Organic Chemistry and Microbiology

Biochemistry and Molecular Biology
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TexHunuyecku cakynrer

Appec: YXT
4002 lNnosaus
6yn. “Mapuua” 26
bn.1wun4

O6wa xapaktepucTuka Ha dakynrtera
YnpaBneHuero Ha TexHuueckus pakysTeT ce OCbLYEeCTBsIBa OT C/ieAHUTE OpraHum:

0O6wo cvbpaHme — Bucw opraH Ha ynpaBneHue Ha QPakynTera, B KOMTO ydacTBaT BCUYKMU
xabunutnpaHun npenogaBaTtenu, npeacraBuUTennM Ha HexabunutupaHuTe npenojaBaTenn, Ha
CNYXUTENUTE, Ha CTYAEHTUTE M Ha AokTopaHTuTe. Ob6woTo chbpaHne mnsbupa 4YIEHOBETE Ha
®dakynTeTHUA CcbBeT U [ekaHa Ha PakynTeTa.

dakyntereH cbBeT — KONekTUBEH opraH 3a ynpas/ieHne, KOMTO KoopAMHUpA AENCTBMSATA Ha
BCMUYKKM 3BeHa Ha ®PakynteTta, wm3bupa 3am. [lekaH; yTBbpXxaaBa y4dyebHUTE nnaHoOBe U
nporpamMmm; B3ema pelleHus 3a ob6saBsiBaHe Ha KOHKYPCU 3a npenogaBaTenn u nposexaa nsbopu
3a npenojaBaTesiv, B CbOTBETCTBUE C M3NCKBAHETO HA AENCTBALLUUTE 3aKOHMW.

AekaH — PbkoBoAM USNOCTHaTa AenHocTt Ha ®PakynTteta UM npeacrasnsiea ®akynrteta npes
OpraHmTe Ha YHuBepcuTeTa, npes 6barapckm n 4y>XaectpaHHM OpraHm3auunn.

aou. a-p vH>x. MUJ1YO AHIEJ1IOB
kab. 104, 61. 1
Tes1. 603 699, 643 - 126

3am. [ekaH — [loanomara [lekaHa B pPbKOBOACTBOTO Ha AenHOCTTa Ha ®Pakynrteta no
onpeaeneHn Hanpas/eHUs

aou. a-p nix. '’EOPr'M PAUYKOB
kab. 104, 61. 1
Tes1. 603 699, 643 - 126

B TexHu4yeckusa dakynTeT CTyAeHTUTe ce npuemaT cfiel aHOHUMEH TeCT Mo MaTeMaTumka, KOWUTO
ce nposexja B cpeaTa Ha M. Ho/u.

O6yueHneTo Ha cTyaeHTUTE B TexHuudeckms hakynTeT ce nposexaa B ABe (popMu - pefoBHa U
3ag04Ha. 3a OKC “bakanaBbp” TO € C NpPoABbI/IKUTENHOCT 4 roanHu, a 3a OKC “Marnctoep” - 1 m
2 roavHu. [OunaoMmpaHuTe cCTyaeHTMTe, obydyaBaHu 3a OKC “bakanaBbp” nosydyasaT
npodecrnoHanHa KBanudukauma “MHXeEHep No aBTOMATWUKa”, “MallMHEH  UHXeHep”,
“KOMMNIOTbpeH WHXeHep” 3a OKC “Marncrbp” — Marncrtbp - MHXeHep. 3aBbplUnan CTYLAEHTU
MoraT Ja ce peanusupaT BbB pas/IMYHUTE OTpacin Ha XpaHUTESTHO-BKYycOBaTa NMPOMULLIEHOCT U
bunoTexHonornyHaTa NnpoMmLLAEHOCT.

B TexHunueckn akynTeT ca ce guniaomMupanm Hag 1963 6barapckm n 4yxaectpaHHu CTYAEHTU.

TexHndyecknaT dakyITeT OCbLIECTBSABA 3HauyMTENHa MeXAyHapoAHa AEeWHOCT, BK/4YBaWa wu
CTYAEHTCKM OBMEH C pa3sindHu Buclum yuebHu 3aBegeHuns ot EBpona.

CTPYKTYPA
TexHunyeckmatr dakyntet mMma 7 Kategpwn, 5 cneuymanHoctm 3a OKC “bakanasbp” M 6
cneumnanHoctn 3a OKC “Maructbp” U HAKOJSIKO NMOMOLLHW 3BEeHa.

Kateapa TEXHUYECKA MEXAHUKA U MALULMHO3HAHMUE

KaTtegpata obyyaBa CTyAeHTM MO AUCUUMIMHUTE TEXHUYECKO AOKYMeHTMpaHe, [puioxHa
reoMeTpus U MHXeHepHa rpaduka, TexHudecka MexaHuka, CbMpoTMBI/IEHWE Ha MaTepuanuTe,
Teopus Ha MEXaHU3MUTE U MallMHUTE, MallMHO3HaHWe, MeTpoNiornsa U n3MepBaTtesiHa TeEXHUKA.
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PbkoBogunten - goy. A-p nH><. CumeoH Bacwnnes,
ka6. 107, 6. 2,
Tes1. 603-743

Kateapa NMPOLLECUA U AMNAPATU

KaTtegpata obyuaBa cTyaeHTu no ancumnnmHata OCHOBHM NpoLecn 1 anapaTu.
PbkoBoguren - goy. A4-p mH>x. Konbo [JuHKOB,

kab. 113, 6. 2

Tes. 603-707

Kateapa EJIEKTPOTEXHUKA U ENIEKTPOHUKA

KaTeapaTta obyuaBa CTyAeHTU NO gucunnamMHutTe EnekTpoTexHuka u enekTpoHuka, TeopeTnyHa
enekTpoTexHuka, Enektpuyeckun wnsMepsaHus, [loNynpoBOAHWKOBM eneMeHTn, WIMnysicHa w
umppoBa cxemMoTexHMKa, EnekTpuyeckn MalwmMHM 1 anapaTu.

PbkoBogunrten - gouy. A-p mH>x. UBaH MacsinHKoOB,

kab. 266, 6/1.1,

Tes1. 603-804

KaTteapa MPOMULWIEHA TOMNJTOTEXHUKA

KaTtegpata wnMa Boaewa pons B 06ydyeHMETO nNo creumanHoct “TonnoTexHumka” 3a OKC
“6akanaBbp” wn “TonnotexHwuka”, “EHeprunHa edeKTMBHOCT”, “XnagausHa U KAMMATU4HAa
TexHuka” 3a OKC “Marmnctop”.

PbkoBoguren - goy. A4-p nH>xk. AHresa EMmaHywnsios,,

kab. 172, 6. 1,

Tes1. 603-650

Kateapa MALLUUHU N ANAPATU 3A XBI

Kategpata wuma Bogewa pons B o0bydyeHMeTo Mo cneyuanHoct “MawunHOCTpoeHe U
ypenocTpoeHe” un “TexHuKa 3a XpaHuTenHata wuHayctpusa” 3a OKC “6akanaBbp” #
“MawmnHOCTpoeHe N ypepocTpoeHe”, “OnakoBaHe W OMakoBb4YHA TEXHWKA 3a XpaHuTenHara,
BKycoBaTa n 61MoTexHonorm4yHa npommwneHoct” 3a OKC “marncrop”.

PbkoBogunten - npogp. a-p nH>x. MBaH SIH4YeB,

kab. 106, 6. 4,

Tes1. 603-808

Kateapa ABTOMATUKA, UHOOPMALIMOHHA U YMNPABJIABALLA TEXHUKA

KategpaTta vMa Bozella posas B obyyeHMeTo no creumnanHoct “ABToMaTuka, MHPOpPMaLMOHHA U
ynpasnsiealla texHuka” 3a OKC “bakanasbp” u “Marncrop”.

PvbkoBogunten - npogp. a-p nH>x. Yasaap amsHOB,
kab. 284, 6/1.3,
Tes1. 603-897

Kateapa KOMMNIOTBPHN CUCTEMU N TEXHOJIOTUN

Kategpata vMa Bogewa ponsd B 06ydeHMETO NO crneunmanHocT “KOMMTbPHUM CUCTEMU U
TexHonormn” 3a OKC “6akanasbp”.

PvkoBopgnten - npogp. a-p nH>x. AtaHac Neoprues,

kab. 124, 6.1,

Tes1. 603-693

JTa6opaTtopusa 3a ABTOMATUKA
PbroBognTen — rn. ac. OHMK MapuHOCSIH,
kab. 201, 6. 4,

Tesn. 603-672
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HE3ABNUCUMA AKPEOANTUPAHA N3MNMNTBATEJIHA n CEPTUOUKALIMOHHA
JTABOPATOPUA NO MA N XBIN

PbkoBognten — npodp. A4. 1. H. CrepaH [nues ,
kab. 103, 6/1.4,
Tes. 603-812/642-841

CTPYKTYPA HA OBYYEHUETO

O6yueHneTto Ha crtyaeHTuTe 3a OKC “6akanaBbp” ce nposBexaa B aABe hopMM - peaoBHa u
3a404Ha C NMPOABL/KUTENHOCT 4 rogMHu, T.e. 0CeM ceMecTbpa. YdyebHaTa rogmHa obxsalwa ABa
ceMecTbpa — 3MMEH W JieTeH. 3UMMHUAT CeMecCcTbp 3aroyBa B cCpejaTta Ha M. CernTeMBpU W
3aBbpliBa B Kpas Ha M. gekemBpu. lNpe3 M. aHyapu n deBpyapn ce NpoBexaaT U3MUTHUTE
cecun. JIeTHMAT ceMecTbp 3amno4yBa npe3 cpegarta Ha M. ¢eBpyapu M 3aBbpluBa B Kpasi Ha M.
Main. Mpe3 M. IoHKU ce npoBexaa nlnutHaTta cecus. Npe3 nbpBaTa NoONOBMHA HA M. CENTEMBPU Cce
npoBex/aa eceHHaTa nonpasuTesiHa cecus. lNbpBUTE cefeM ceMecTbpa ca C NPOAb/MHKUTENHOCT
15 cegmuum, a ocMua — 6 ceammum. KypcbT Ha obyuyeHme 3aBbpliBa C pa3paboTBaHe Ha
OVMNJIOMEeH  NpoekT wauM  aunaoMHa  paborta.  AunioMupaHuTe  CTYAEHTM  noay4yasar
npodecroHanHa KBanudukauma “MHXEHep no aBTOMATUKa”, “MAWIMHEH UHXeHep”,
“KOMMIOTbPEH MHXEHep”.

O6yueHmeto 3a OKC “marmctbp” ce npoBexaa B aABe ¢dOpMM - peaoBHa M 3aAo04yHa. 3a
cneumanucty, 3asbpwmnu YXT npoab/mkutenHoctta Ha obydyeHne e 1 rogmHa, a 3a
3aBbpwmnaunTe apyru BY3 - 2 roauHu. YuebHaTa roanHa e C nBa ceMecTbpa — 3MMEH U JleTeH.
3UMHUAT CEMeCTbp 3aro4yBa C cpefaTa Ha M. CEeNTEMBPU M 3aBbplUBa B Kpas Ha M. AEKEMBPMU.
Mpe3 M. sHyapu 1 deBpyapu ce NpoBexaaT U3NUTHUTE cecun. JIETHUAT ceMeCTbp 3anoyBa npes
cpepaTta Ha M. deBpyapu M 3aBbpliBa B Kpas Ha M. Man. KypcbT Ha obydeHue 3aBbpluBa C
paspaboTBaHe Ha AMMJIOMEH MPOEKT MM AMNJAOMHa paboTa, Kato AUMJOMUPAHUTE CTYAEHTU
nony4yasart npodecmoHanHa Ksanndukaums “mMaructop - UHXeHep”.

3asbpwmnun crtygeHT™m ¢ OKC “6akanasbp” W "Maructbp” MoraT ga ce peanusupaT BbB
pasfiIM4YHUTE OTpaC/IM Ha XpaHWTesIHO-BKyCOBaTa MPOMULLIIEHOCT WM BMOTEXHONOrM4yHaTta
MPOMULLSIEHOCT.

Oby4yeHMeTo Ha CTydeHTUMTE ce nMpoBexXxha BbB BWA Ha ayauTOPHW 3aHATMS  (Nekumu u
CEMMHApPHU YMpaxXHeHUs), NpakTunyeckn nabopaTopHM 3aHATMS, y4ebHM U NPOM3BOACTBEHMU
NpaKTUKN.

Oby4yeHmneTo ce ocblecTBsABa OT KOJEKTMB OT Xxabunutmpanm un  Hexabunutupanm
npenogasaTesnu.

Yact oT ancumnanHuTe ce npenogasaT OT npenogasaTenn ot apyrute dakynteTn Ha YXT.

Cnopes HOpMaTUBHUTE W3UCKBaHWUA B bBbnrapmsa 3HaHuMATa M yMeHUsTa Ha CTyAeHTUTe ce
oueHsaBaT no wecrobanHa cmcremMa, KOSTO BK/OUBA ClleaHUTE OLUeHKU: oTanyeH (6,00), MHOro
no6bsvp (5,00), nobbvp (4,00), cpeaseH (3,00) n cnab (2,00). 3a ycnewHo MNOMOXEH M3NUT ce
CM4ATa, U3NUTBT, OLEHEH Hal-Manko CbC cpeaeH (3,00).

CTyneHTUTE OT pas/IMYHUTE CrieumnanHocTn, obydaBaHm 3a OKC “6bakanaBbp” naydyaBaT 0KONO 53
ancumnnnumum ¢ obw xopapmym 3000 yaca..

CtyneHTtnTe, obydaBaHm 3a OKC “mMarucrbp” naydaBaT 0K0A0 14 avcumninHu c obuwy xopapuym
750. vaca.

KypcbT Ha obyyeHmne 3aBbpluBa C pa3paboTBaHe Ha AMMJIOMEH MPOEKT UK AUMNJIoMHa paboTa.
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Technical Faculty

Address: UFT
4002 Plovdiv
Blvd. “Maritza” 26
2,3 and 4 Blocks

General Description

The management of the Engineering Faculty is carried out by the following managing
bodies:

General Assembly — A supreme managing body of the Faculty in which participate as follows:
all lecturers having an academic rank, representatives of the lecturers without an academic
rank, of the administrative staff, of the students and of the PhD students. The General
Assembly elects the member staff of the Faculty Council and the Dean of the Faculty.

Faculty Council — A collective managing body which co-ordinates the activities of all Faculty
branches and elects the Vice-Dean; it can confirm the curricula and syllabi; it takes decisions
for announcing competitions for lecturers and carries out elections for lecturers, in accordance
with the regulations of the laws in force.

The Dean — He controls the total activity of the Faculty and represents the Faculty before the
University bodies, and before Bulgarian and foreign organizations.

Assoc.Prof.Dr.Dipl.Eng. MILCHO ANGELOV

Room 104, Block 1,

Phone: 603 699; 643 126

The Vice-Dean — He supports the Dean in the management of the Faculty activities in definite
trends.

Assoc.Prof.Dr.Dipl.Eng. GEORGE RAITCHKQOV
Room 104, Block 1,
Phone: 603 699; 643 126

The students should be enrolled in the Engineering Faculty after the successful taking of an
anonymous test in Mathematics, which is carried out in the middle of July.

The training of students in the Engineering Faculty should be taken in two forms — a
full-time and a part-time. The training has duration of 4 years for the Educational and
Qualification Degree (EQD) of Bachelor, while for the Educational and Qualification Degree
(EQD) of Master it is 1 and 2 years, respectively. The graduated students, who have been
trained in the EQD of Bachelor are conferred on the professional qualification of Engineer in
Automatics, Mechanical Engineer, Computer Engineer; and for the EQD of Master — Master-
Engineer. The graduated students can implement their knowledge and skills in the various
branches of food and flavor and biotechnological industries.

More than 1963 Bulgarian and foreign students have graduated from the Engineering Faculty.

The Engineering Faculty carries out a significant international activity, including students™
exchange with different higher educational institutions from Europe.

STRUCTURE

The Engineering Faculty has 7 Departments, 5 Specialties for the EQD of Bachelor, and 6
Specialties for the EQD of Master, and some supporting teams, as well.
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Department of TECHNICAL MECHANICS AND MECHANICAL ENGINEERING

This Department does students training on the following subjects: Technical Documentation,
Applied Geometry and Engineering Graphics, Technical Mechanics, Resistance of Materials,
Theory of the Mechanisms and Machines, Mechanics, Metrology and Measuring Technique.
Head of Department — Assoc.Prof.Dr.Dipl.Eng. Simeon Vassilev,

Room 107, Block 2,

Phone: 603-743

Department of PROCESSES AND APPARATUSES

This Department does students training on the subject Main Processes and Apparatuses.
Head of Department - Assoc.Prof.Dr.Dipl.Eng. Koljo Dinkov,

Room 113, Block 2,

Phone: 603 707

Department of ELECTRICAL ENGINEERING AND ELECTRONICS

This Department does student training on the following subjects: Electrical Engineering and
Electronics, Theoretical Electrical Engineering, Electrical Measurements, Semi-Conductor
Elements, Pulse and Digital Circuit-Technique, Electrical Machines and Apparatuses.

Head of Department — Assoc.Prof.Dr.Dipl.Eng. Ivan Maslinkov,

Room 266, Block 1,

Phone: 603 803

Department of INDUSTRIAL HEAT ENGINEERING

This Department plays a leading role in students training in the specialties of Heat Engineering
for the EQD of Bachelor, and Heat Engineering, Energy Efficiency, Refrigeration and Air-
Condition Technique for the EQD of Master.

Head of Department — Assoc.Prof.Dr.Dipl.Eng. Angel Emanuilov,

Room 172, Block 1,

Phone: 603 650

Department of MACHINES AND EQUIPMENT FOR THE FOOD AND FLAVOR
INDUSTRIES

This Department plays a leading role in student training in the specialties of: Machine Building
and Instrument Building and Equipment for the Food and Flavor Industries, for the EQD of
Bachelor and Machine Building and Instrument Building, Packing and Packing Technique for the
Food, Flavor and Biotechnological Industries, for the EQD of Master.

Head of Department — Prof.Dr.Dipl.Eng. lvan Yanchev,
Room 106, Block 4,
Phone: 603 808

Department of COMPUTER SYSTEMS AND TECHNOLOGIES

This Department plays a leading role in student training in the specialty of Computer Systems
and Technologies, for the EQD of Bachelor.

Head of Department —Prof.Dr.Dipl.Eng. Atanas Georgiev,

Room 124, Block 1,

Phone: 603 693

Laboratory of AUTOMATICS

Head of Laboratory — Chief Assist.Prof.Dipl.Eng. Onnik Marinosjan
Room 201, Block 4,
Phone: 603 672
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INDEPENDENT ACCREDITED TESTING AND CERTIFYING LABORATORY FOR
MACHINES AND EQUIPMENT AND FOOD AND FLAVOR INDUSTRIES

Head of Laboratory — Prof.DSc.Dipl.Eng. Stefan Ditchev
Room 103, Block 4,
Phone: 603 812 / 642 841

STRUCTURE OF STUDENTS TRAINING

The students training for the EQD of Bachelor is carried out in two forms — a full-time and a
part-time, with duration of 4 years, i.e. eight semesters. The academic year comprises two
semesters — winter and summer. The winter semester starts in the middle of September and
ends at the end of December. The examination sessions are carried out in January and
February. The summer semester starts in the middle of February and ends at the end of May.
The examination session is carried out in June. In the first half of September, the autumn
supplementary session is carried out. The first seven semesters have duration of 15 weeks,
and the eighth — 6 weeks. The training course ends with the development of a diploma project
or a diploma paper. The graduated students are conferred on the professional qualification of
Engineer in Automatics, Machine Engineer, Computer Engineer.

The training for the EQD of Master is carried out in two forms — a full-time and a part-time. For
specialists who have graduated from the UFT-Plovdiv, the duration of training is 1 year, and for
those who have graduated from the other higher education institutions — 2 years. The
academic year has two semesters — winter and summer. The winter semester starts in the
middle of September and ends at the end of December. The examination sessions are carried
out in January and February. The summer semester starts in the middle of February and ends
at the end of May. The students training course ends with a diploma project or a diploma paper
development, and the graduated students are conferred on the professional qualification of
Master-Engineer.

The graduated students who have received the EQD of Bachelor and Master are able to
implement their knowledge and skills in the different branches of food and flavor and
biotechnological industries.

The training of students is carried out in the form of auditorium studies (lectures and seminar
exercises), practical laboratory studies, educational and production practical training.

The training of students is carried out by academic staff of lecturers having an academic rank
and without an academic rank. Part of the subjects is delivered by lecturers from the
remaining faculties of the UFT-Plovdiv.

According to the normative regulations in the R Bulgaria, students™ knowledge and skills
should be evaluated according to the six-point system of marks which includes the following
marks: Excellent (6,00), Very Good (5,00), Good (4,00), Satisfactory (3,00) and Poor
(2,00). In order to be considered as a successfully taken an examination should be evaluated
with a Satisfactory (3,00), at least.

The students from the different specialties, who are trained for the EQD of Bachelor study
about 53 subjects, with total horarium of 3000 academic hours.

The students who are trained for the EQD of Master study about 14 subjects with total
horarium of 750 academic hours.

The training course ends with a diploma project or diploma paper development.

CTpyKTypa Ha cneuuanHocTtute B TexHnueckus dpakynrter

CneumnanHoctu 3a OKC “6akanaBbp” - 4 rOANHM:
TonanoTexHuka
MalwnHOCTpOEHE U ypeaoCcTpoeHe
TexHuKa 3a XpaHuUTesiHaTa MHAYCTPUA
ABTOMaTUKa, HdOpMaLMOHHA U ynpaBigBawla TeXHUKa
KoMNoTbpHU CUCTEMU U TEXHOJIOTUU
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CneumanHoctu 3a OKC “marmcrbp” - 1 M 2 roaMHM:

TonanoTexHuka

EHepruiiHa edpeKTUBHOCT
XnagunaHa U KJiMMaTU4YHa TeEXHUKa
MalwunHOCTpOEeHEe U ypeaoCcTpoeHe

OnaKkoBaHe U ONakoBb4YHa TEXHUKA B XpaHUTEJIHaTa, BKycoBaTa U
6MoTexHo/sIorMYyHaTa NPoOMULLIIEHOCT

ABTOMaTUKa, HdOpMaLUMOHHA U ynpaBigBaula TeXHUKa

OonucaHue Ha yyebHuTe agucumnamHm B TexHuueckm cdakynrter

KaTtepnpm:

TexHn4yecka MexaHuKa U MallMHO3HaHue

Mpouecu n anapaTtu

EnekTpoTexHukKa U e1eKTPOHUKa

MpoMuwieHa TOMJIOTEXHUKA

MauwuHu v anapaTtu 3a XBl

ABTOMaTUKa, MHPOPMALMOHHA U yNpaBigBalla TEXHUKA
KoOMMNIOTbPHU CUCTEMU U TEXHOJIOrUU

LleHTpoBe:
EHepruiiHa e(peKTUBHOCT
OnakoBKM
KOMMNIOTbPHU TEXHONMIOMMYU U KOMYHUKaLUU
JNNa6opatopuu:
ABTOMaTMKa

He3aBucuMa akpeaMTUpaHa M3nNnuTBaTesNiHa U cepTudukaumoHHa naboparopusa no
MA n XBN

Course Structure Diagram in Technical Faculty

Specialties for EQD “Bachelor™” — 4 years:

Heat Engineering

Machine Building and Instrument Building

Food and Flavour Industries Technique
Automation, Information and Control Technique
Computer Systems and Technologies

Specialties for the EQD “Master~” — 1 and 2 years

Heat Engineering

Enerqy Efficiency

Refrigeration and Air-Conditioning Technique
Machine Building and Instrument Building

Packaging and Packaging Technigue in the Food, Flavour and
Biotechnological Industries

Automation, Information and Control Technique
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Description of Individual Course Units in Technical Faculty

Departaments:

Technical Mechanics and Mechanical Engineering

Processes and Apparatuses

Electrical Engineering and Electronics

Industrial Heat Engineering

Machines and Equipment for the Food and Flavour Industries
Automation, Information and Control Technique

Computer Systems and Technologies

CronaHcku dakynrer

4002 MNMnosaus, 6yn. “Mgpmu,a” 26, bn.1n3
Jekan: [ou. a-p nHx. MopaaHka Anekcuesa
Ten. 00359 32 64 30 37 fax: 00359 648 588 ;

O6wa xapakTepucruka Ha CtronaHcku pakynrter

CtpykTtypa

QaKynTeTbT € Cb3JafleH C peleHne Ha AkageMnyHmsa coeetT (npotokon N° 32/19..12.2002
r.) No cunarta Ha 3akOHa 3a akKajeMWyHa aBTOHOMMA. HanMeHOBaHMETO W CTpPyKTypaTa Ha
dakynTeta OTroBapsAT Ha M3UCKBaHUATA Ha un. 25 u 26 Ha 3BO u e yTtBbpaeHa Ha AC
(npoTtokon N¢. 33/17.01.2003 r.).

HauuMoHanHaTa areHums ro OoueHsABaHe W akpeauTaumsa AaBa MOJSIOKUTEsSIHA OLeHKa Ha
NpoeKkTa 3a OTKPMBAHE Ha OCHOBHO CTPYKTYPHO 3BeHO CTonaHCcku pakynTeT B YHMBEPCUTETaA Mo
XpaHUTesNHK TexHonoruu, MNnosame (peweHune 97 ot 3.02.2006 r. n npotokon N93/19.01.2006
r. Ha 3aceflaHne Ha AkpeamTauMoHHMS cbBeT Ha HAOA).

QakynteTbT oby4yaBa CTyAeHTM MO aKpeaAuTupaHu crneunanHocTm B obpasoBaTeniHo-
KBanudukaumoHHa cTteneH “6akanasBbp” M “MarncCTbp”, KakTO M MO HAy4YHW crneuuanHocTu B
obpa3oBaTeniHa U Hay4dHa CcTeneH “AoKTop”.

MoHacTosaweM BLB dakynTeTa ce obyyasaT CTYAEHTU NO cegHUTe cneumanHoCcTu:
¢ WNxoHOMMKa Ha XpaHUTEeNHaTa UHAYCTPUA
e WHpaycTpnaneH MEHNIKMDBHT
e Typusbm
o KetbpuHr
o Exkonorusa v onassaHe Ha OKOJIHaTa cpefa

Economic Faculty

General Description - Economic Faculty

The faculty has been established by decision of the Academic Council (Record Proceedings No.
32/19.12.2002) by force of the Law of the Academy Autonomy. The name and the structure of
the Faculty correspond to the requirements of Article 25 and 26 of the Law of the Higher
Education and have been confirmed at the Academic Council (Record Proceeding No.
33/17.01.2003).
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The National Agency on Evaluation and Accreditation has given a positive mark of the project
for the establishment of the basic structure branch of Economic Faculty at the UFT-Plovdiv (by
decision 97/03.02.2006 and Record Proceedings No. 3/19.01.2006, at the meeting of the
Accreditation Council of NAEA).

The Faculty trains students on accredited specialties in the EQD of “Bachelor™” and “Master™”,
as well as on scientific specialties in the Educational and Scientific Degree of “Doctor” (PhD).

At present, at this Faculty the students are trained on the following specialties:

Economics of Food Industries

Industrial Management

Tourism

Catering

Ecology and Environmental Protection
LABORATORIES:

Training Microbiological

Training Chemical

Gas Chromatographic

Electromagnetism and Optics

Mechanics and Molecular Physics

CTpykTypa Ha cneyumanHoctute B CtonaHckum pakynrter

CneumnanHoctu 3a OKC “6akanaBbp” - 4 rOANHM:

NkoHOMMKA Ha XpaHUTe/NIHaTa UHAYCTPUSN
NWHaycTpmaseH MEHUKXMDbHT

Typusbm
KetbpuHr

CneumanHoctu 3a OKC “mMmarnctop” - 1 n 2 roamHm:

NkoHOMMKA Ha XpaHUTe/NIHaTa UHAYCTPUSN

Typusbm
Exosiorma v onassaHe Ha OKoOJiHaTa cpeaa

Course Structure Diagram - Economic Faculty

Specialties for EQD “Bachelor™” — 4 years:
Economics of Food and Flavour Industries
Industrial Management
Tourism

Catering

Specialties for the EQD “Master™” — 1 and 2 years:

Economics of Food and Flavour Industries
Tourism
Ecology and Environmental Protection
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OnucaHue Ha yyebHuTe aucumnamiHm B CtonaHcku pakynrter

KaTtenpm:

MKOHOMUKA U YNPABJIEHUE
HanpasneHne MkoOHOMUKA

HanpasneHue UHAYCTpUaneH MEHUMKMbHT
XPAHEHE U TYPU3DBM

MATEMATUKA U PU3UKA

HanpasneHue ' MatemaTuka'
HanpaBneHue "®usuka"

MHXXEHEPHA EKOJIOIr'ms

NMHO®OPMATUKA N CTATUCTUKA

Description of Individual Course Units in Economic Faculty

Departments:

ECONOMICS AND MANAGEMENT

Trend of Economics

Trend of Industrial Management

CATERING AND TOURISM

MATHEMATICS AND PHYSICS

Trend of Mathematics

Trend of Physics

ENGINEERING ECOLOGY

INFORMATICS AND STATISTICS

O6uwa nHdopmMmaumsa 3a CTyaeHTUTE

MpucturaHe n npebusaBaHe B bbnrapus

MpaxxaaHuTe Ha EBponeinckmna Cblo3 He ce HyxaasaT oT Bu3a. Heobxoaum e obauve BanuaeH
JOKYMEHT 3a MbTyBaHe. AKO Te3u rpaxxaaHu HanpaBdaT CbOTBETHaTa MeAMLUMHCKA 3acTpaxoBKa 1
MMaT Ha pa3nosioXXeHne AoCTaTbyHa CyMa napu,Te MoraT Aa npebuasaT B Bbnrapus.
CryneHTuTe OT cTpaHuTe, u3BbH EC, Tpsabea Aa ce 06bpHAT KbM nNpeacTaBUTENHUTE BAACTU Ha
Bbnrapus B poauMHaTa cu, 3a Aa nonydyaT MH@OpMauus OTHOCHO HAcTOoALWMTE pasnopexaaHus
3a n3gasaHe Ha Bu3a.

Mpucturaxe B Nnosaus

Cbc camoner: lpucturadHe Ha Jletnwe Codus, cneq ToBa € aBTobyCc wuam Bnak nbTyBaHe A0
Mnoeame. Kak ce ctura ot Jletnwe Codbusa po UentpanHa lapa Codua m pgo UeHTpanHa
AsTorapa Codua? C takecm (ueHa okono 2 EBPO/kM), c rpaackm aBTobyc N2 84 oo aBTobycHa
cnupka Ha xoTten “lnucka”, a cneg ToBa € rpaacku astobycu NC 213, 313, 305 ao LeHTpanHa
Napa v po UeHTpanHa AsTorapa (ueHa 1 EBPO).

C Bnak: lNnoeameckaTta LleHTpanHa Napa ce HaMmmnpa B HemnocpeacTBeHa 6/1M30CT A0 LUeHTbpa Ha
rpaga. Ot UeHtpanHa MNapa Codwusa go LeHTpanHa lapa lMnoBamMB ce ABMXXAT MHOrMO BJlaKOBE
(bunetbT cTpyBa okono 3 EBPO, a nbTyBaHeTO npoabixasa okono 2,5 vyaca). Ot LeHTpanHa
apa MNnosame no YXT-InoBaMB MoXeTe Aa B3eMeTe Takcu (UeHa okono 1 EBPO) unu rpaacku
aBTobyc N? 113, KOMTO cnupa npen rapaTta, Ha BXoAda Ha noanesa, a cnea ToBa Ha CnMpka
“PectopaHT CtagnoHa” (ueHa 0,3 EBPO), koinTo ce Hammpa 6au13ko Ao YXT u A0 CTyAEeHTCKOTO
obwexuntne (Ha oKono 5 MUHYTU XOAeHe neLla).
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C aBt0b6yc: Astorapa “lOr” B MNnosaue ce Hammpa B 6nm3oct ao LleHTpanHa Mapa Mnosaws.
Nma mMHoro aBTobycu ot Mnosaue Ao Codusa (ueHa 5 EBPO, npoabKUTENHOCT HA MbTyBaHETO
0OKOJ10 2 yaca).

HacraHsiBaHe

CtyaoeHTnTe, KOUTO Xenasat Aa 6baaT HacTaHeHW B eHsiIKoe OT neTTe CTYAEHTCKM obLexnTtus
TpsbBa Aa NoMbAHAT M NpedagaT GopMynsipa 3a HacTaHsBaHe KOJIKOTO € Bb3MOXHO Mo 6b1p30,
Tbii KaTo Xenaewmnte obwexuntrne o6MKHOBEHO Ca MHOIO nNoBeye oT cBo6oaHUTE MecTa. AKO MMa
cBob6OAHM MecCTa, TO HacTaHsiIBAHETO CTaBa 3a usdnaTta ydebHa rogmHa, OT cenTeMBpWU AO HOHWU,
WAKW CcaMO 3a MbpBMS UM BTOPUS ceMecTbp. lNpu MO-KbCHO MPUCTUraHe MM MNO-CKOPOLLUHO
OTNbTyBaHe He Ce Non3Ba HaManeHMe HaeMa 3a nosisBaHe Ha obwexuTne.

YpexaaHeTo Ha 4acTHa KBapTupa TpsibBa Aa Ce M3BBLPLIKM OT CTYAEHTUTE Mpean wunu cnep
MPUCTUTAHETO UM.

CtyaeHTckmTe obwexntna Ha YXT-MNnoBanB ce cbCToNAT OT 5 6/10Kka, KOUTO nmat obu, KanaymTer
oT 1,600 nerna, pas3noJioXeHU B HUMOCpeaACTBeHa 6NM30CT A0 CrpaaAuTe Ha YHUBEpCUTETA.
Craunte ca c no 2 unun 3 nerna, ¢ 6aHa n ToanetHa, o63aBeaeHn C Macu, CTosI0Be U rapaepobu.
BbB BCcekM eanH 6N0OK Ha CTYAEHTCKM OBLLEXUTUS MMa UMTAHWU, KYXHU, CYLUWUSIHU, 3a7n C Macu
3a TeHuc. B 6n. N2 4 ce Hamupa n dwunman Ha LleHTpanHaTa bubnuoteka Ha YXT-MnoBaus.
Haemnte 3a crygeHTCckUTe 06WexuTns ce onpeaendar cropen 6posa Ha nernata u obuwarta
XUNULLHa NJolW, Ha CTauTe, KakTo cneaBa:

ctam c gBe nerna — 19 m? — 21 EBPO/nerno/mecey
ctau c gBe nerna — 24 m?— 23 EBPO/nerno/mecel
cTtam ¢ Tpm nerna — 24 m? — 17 EBPO/nerso/mecey
ctamn c Tpm nerna — 28 m? — 19 EBPO/nerso0/Mmecey

Haemure ca onpeneneHnmn coc 3anoseq Ha PekTtopa Ha YXT-InoBanB.
Appec Ha CTYAGHTCKM 06l exxnTus:

byn. “Mapuua” 10

4002 Nnosaus

bbunrapuna

CTyaeHTCKM cTosioBe

Bcnukn ctaeHTn Morart ga o6saBaT M BEYEPST B CTYAEHTCKUS CTON, KOUTO ce Hammpa 6/M3Ko Ao
crpaguTe Ha YXT u ctyaeHTckuTe obwexntusa. LleHaTta Ha aeH e okono 1,5 EBPO.

bapueTta u pecTopaHTHn

B paioHa Ha YXT dYHKUMOHMPA eOuH PEecTopaHT, KaTo OCUrypsiBa 3aKyCkKa, XpaHa U HanuTKu
Ha AOCTbNHWU ueHu. Ha Teputopusta Ha YXT M CTYAEHTCKOTO obwexumTue ce HammpaT MHOMo
6apueTa n pectopaHTu.

XunsHeH ctaHpaapT

HanpaBeHuTe HanocneabK U3UYNCNEHUA MOKa3BaT, Ye eAuH CTYAEHT ce Hyxzaae oT MUHUMYM 400
EBPO Ha meceu (BKN. HaeMa), 3a Aa xusee B [nosame. Hanpumep:

obuwecTBeH TpaHcnopT | okono 15 EBPO/meceu
1 caHasuy 0,6 EBPO

1 xns6 0,25 EBPO

1 Kkr meco 4 EBPO

1 n NpsACHO MNSAKO 0,5 EBPO

1 n cok 1 EBPO

1 van 0,2 EBPO
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| 1 kace | 0,2 EBPO |

3acTpaxoBKU U MeAULMHCKO 06Cny)kBaHe

CryneHntnte ot EC, KOUTO uMMaT penoBHO 34ApaBHO oOcurypsBaHe nMpeactaBaAT [AOKYMEHT,
yOOCTBepsiBal, TOBa, OT MHCTUTYLUUATA KbM KOSTO Ca OCUrypeHWu. Te3n AOKYMEHTU ce npusHasaTt
OT HaUMOHANHOTO HM 34pPaBHO 3aKOHOAATENCTBO TbW KaTo CbllecTByBaT oduUMaNHU
JOroBOpeHOoCTN Mexay cTpaHuTe oT EC.

3a CTyAeHTUTe OT APYrn CTpaHu He cbuecTByBaT oduuManHn AOrOBOPEHOCTU, KOHTPOMpaLum
34paBeorasBaHeTo, KOMTO Aa Cce pas3fivyasaT OT HaUMOHANHOTO 34paBHO 3aKOHOAATE/ICTBO: ako
Bawwusa cnyyam e TouHO To3un, Bue TpsbBa Aa cv HanpaBuTe MeXAyHapoaHa 3aCTpaxoBKa, KOSTO
6 nokpuna pasxoauTe, HanpaBeHU 3a MeauUMHCKO obcnyxBaHe M nocTrbneBaHe B 6osHMLA.
HesaBucumo oT ToBa, 3@ Aa ce usberHat npobnemu, npenopbUUTESIHO € Aa Ce CBbpXKETe C
HSAKOEe 3acTpaxoBaTesiHO ApPYXecCcTBOo, Npean Aa oTnbTyBaTe 3a bbarapusa. 3acTpaxoBaTtesiHaTa
nonuua e 3agb/mKUTeNHa, ako KaHAnAaTCTBaTe 3a paspelleHne 3a npebusaBaHe.

BbaHkoBO ob6cny)xBaHe

B 6nm3oct oo YXT wmma 6aHkuM, KOUTO rnpeanarat CblOTO 6aHKOBO 06Cny)XBaHe, KakTo U
eBponenckuTe 6aHKu.

YyebeH OTaen

PbkoBoagnTen YuebeH Otaen: nHx. BeHeTa CnaBoBa

PaboTHO BpeMe: OT NoHeaeNnHUK A0 neTbk: 9.00-12.00/13.00-15.00
cTtas 130, 651.1

Ten. ++359 32 643 637

E-menn: umo_ uht@abv.bg

Bbubnuoreka

Bubnunotekata kbM YXT dyHKUMOHMpPaA ouwe OoT 1953 roA. n ce e npeBbpHasna B Hal-ronemMmsar
TexHu4yeckn uHdopMaunmoHeH ueHTbLp B IOxHa Bbnrapusa. bubnuoteuHunaTt M ¢oHa HabposiBa
160,000 peructmpaHu uU3naHus, a umtatenute n HabpossaT okono 300 aywu. B 6ubnuotekarta
dYHKLMOHMPA CbBPEMEHHA NI0KasiHa KOMMNIOTbpHa Mpexa.

OcBeH TpaguUUMOHHUTE WHMOPMaUMOHHMU HoCcuTenn — KHuru (100,000 TOMa), LEHHMU
CNpaBOYHULN, eHuMKNoneanMm u nepuoanyHn uspaHmsa (36,000),rnaBHO B cdepaTa Ha
XpaHUTeNHO-BKYyCOBaTa 1 6MoTexHONOrMyHaTa npomMuLLieHocT — bubnmnorekarta, CbLO Taka UMa
cneumnanHn doHAOBeE, KaTo 3alMUTEHUTE B YHMBEpPCUTETA AUCepTauuun, CTaHAapTW U NaTeHTu B
obnacTtta Ha XpaHUTENHO-BKycoBaTa U 6MOTEXHOMOrMYHaTa NPOMULLIEHOCT, NPeEBOAN, CTaTUM U
AoKNnaanm no HayyHo-uscnenoBaTencka AeMHOCT.

NHpOopMaUMOHHUAT NOTOK B 6ubnnortekarta ce ocurypsiea ot OTaena 3a Hay4yHO M TeXHM4Yecka
nHdopMaumnsa, Ha OCHOBATa Ha eNneKTPOHHU WHMOPMaUMOHHU HocuTenun. MoHorpaduute u
CTaTUMTE OT Hay4YHUTE CNMCaHUA, KOUTO He ce HamupaT B HubnuoTekaTa ce nonydasaTt no
cucrtemaTa 3a MexayHapoaHo M MexaybubnmnorteuyHo 3aemaHe.

Me>xayHapoaHM nporpaMmm

MexayHapoaHaTa AenHOCT B YXT ce n3BbpluBa B HAKOJIKO HamnpaBieHus:

[OBYyCTpaHHO Hay4YHO W TeXHWYEeCcKO CbTPYAHMYECTBO CbC cTpaHuTe oOT EC, cbC cTpaHuTe,
acoummpaHun kbM EC, ¢ Pyckata ®epepaums, YkpanHa, py3usa, MakepoHus, Typuusa, Kutain,
BueTtHaMm u T.H.

Yyactne B eBponencku NpoekTn B pamkmte Ha nporpamm TEMMYC, KOMEPHNK, COKPAT, HATO
M T.H.

Tasn penHocT BkAo4YBa obMeH Ha npenogasaTeniM, 4acTUYHO obydyeHMe Ha CTyAeHTU B
€BpOMnencKknTe BMCLUN yuyuamLia, KpaTKoCpoyHa M AbArocpovyHa MOBUIHOCT Ha npenogasaTtenmu,
CTyAeHTM W cneumanuctn, paspaboTBaHe Ha TeMaTuKa, CBbp3aHa C HayyHaTa u
npenoaasaTesickaTa AENHOCT, y4acTue B CecMn, CUMMNO3MYMU N KOHIPeCH.
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MHdopMauma 3a cTyaeHTH yuyacTBallM B MeXxxayHapoaeH o6MmeH

OcblecTBaABaHETO Ha 06MeH Ha cTyAeHTM no nporpama Epa3bM cTaBa Ha 6a3a ckaoueHwu
ABYCTpaHHM cnopasyMeHus mexay YXT U yHuBepcuTeTu naptHbopu oT EC. B aBycTpaHHUTe
AOroBOpy Cca MOCOYEeHW BCUMYUKM nNapaMeTpy Ha MoObunHOCTTa - HMBO Ha obydeHue,
NPOAB/KUTENHOCT, 06/1aCTM Ha 3HAHMETO.

lTpaBo 3a y4acTtue B riporpamata uMar CTyeHTH:

e 3anMcaHu B KypcC Ha obyyeHune, 3aBbpLuBaLl C NoJlyyaBaHe Ha CTeneH uau amnsoma 3a
Bakanasbp, Marnctep nnun JokTop;

e 3aBbPLUINANM YCMEWHO NMbPBU ABa CeMecTbpa Ha cneaBaHeTo cu B YXT;

e 6brapCcKM rpaXkgaHn Uan CTyaeHTn opuumanHo npusHaTt oT bbarapus 3a 6exaHum nnm
NOCTOSAHHO NpebuBaBalUM YyXAEHUM;

e He y4yacTByBa/iM B NpeaxoaHN roavHn B CTyaeHTCKa MOBMIHOCT No nporpamaTa;

e Bflafleelum NMMCMEHO U rOBOPMMO €3MKa Ha CTpaHaTa B KosTo e ce obyyasar;
Mpoab/KNTENHOCTTA Ha CTyAeHTckata MO6uMnMHOCT € MUHMMYM 3 Meceua W MakCumym 12
Meceua.

Bb3 ocHOBa Ha cktouyeH drHaHCcoB AoroBop Mexay YXT u LleHTbp 3a pa3BuUTUE Ha YOBELUKUTE
pecypcn-Codus, KoopanHupall BCUYKN AeMHOCTU MO nporpamMa “YueHe npes uenums XuBoT” 3a
Bbvnrapus, ce oTnyckaTt MHAMBUAYANHU MECEYHU FPaHTOBE 3a CTYAEHTU, KlacupaHu 3a ydacTtue
B 06MeH no nporpamara.

OTnyckaHuTe rpaHToBe MMaT 3a uen nogroMaraHe Ha MNpecTtos Ha CTyAeHTUTe B npuemalums
YHUBEPCUTET, @ He MbJIHO MOKPUBAHE Ha TEXHUTE pa3xoamn no rnpecros.

PazMepbT Ha uvHAMBMAYaNHUTE MeCeYHM rpaHTOBe MO AbpXaBu ce npeactaBs B Tabnuua-
NpUAoXeHne KbM CKJtoUeHMs (UHAHCOB AOrOBOP W € pa3/iMyeH 3a pasfiMyHMTE AbpXKaBMu.

Cnen o06saBsiBaAHETO Ha KOHKYpC Mo nporpamMa Epa3bM, Bceku xenaeuw, CTyaeHT ot YXT,
OTroBapsill Ha KpUTepumTe 3a ydacTme B nNporpamara, Moxe Aa nogage AOKYMEHTU:

- Mmonba-obpaseu;
e yBEepeHue oT YuebeH oTaen;
e JOKYMEHT 3a B/laZleeHe Ha 4yyx/] e3unK (aKo MMa TaKbB);

JokyMeHTUTe ce nogasaT B “LleHTbp 3a MeXAyHapoAHW NpoeKTu 1 nporpama Epasvm”.

Bcuuku cTyneHTn noganu monba 3a ydyacTtmne B MobunHocTTa no Epa3bM ce gaBgBaT Ha M3NuUT NoO
€31MKOBa NoArotoBka U KOMMNIOTbPHU YMEHUA.

KnacnpaHeTo Ha cTyaeHTuTe 3a 0byuyeHne B CbOTBETHUTE YHUBEPCUTETM NAPTHLOPU Ce
n3BbpuiBa oT CbBeT No nNporpaMa EpasbM, Ha3HadeH CbC 3anoBen Ha PekTopa Ha YXT.

OCHOBHM KpUTEpPUM NPU U3roTBSHE HA KJ1IaCMPaAHETOo ca:

CreumnanHocT Ha CTyAeHTa;

OLEHKa OT M3MNUWTa MO YYX[ €3UK;

e OLIEHKa OT M3MUTa MO KOMMIOTbPHU YMEHUS;
= cpefdeH ycrnex A0 MOMEHTA;

Bcekun knacupaH ctyaeHT n YXT ckaio4dBaT AOroBop 3a obyuyeHue, npean 3anoyBaHe Ha
MOb6UAHOCTTA.

YyxxaecTtpaHHuTe cTyaeHTn no EPA3SDM Tpsbea ga NONbAHAT U U3NPATAT CegHUTe AOKYMEHTH,
npegu 3ano4yBaHe Ha MobunHocTTa B YXT (MONMM, KOHCynTupamnTe ce c yeb-canmta Ha YXT
www.uft-plovdiv.bg wnn Oduca Ha EPA3BM kbM YXT):

*@opMynsap 3a KaHAnAaTCTBaHe
*Crnopa3syMeHune 3a obyueHune
*AKageMnyHa cripaBka
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KOHTAKTU N NTHOOPMALINA
YHuBepcuteTcku EpasbM KoopanHaTop:
Jou. o-p nux. LseTtko MNpokonos
KabuHet 113, 6510k 1 Ha YXT

Ten.: + 359 32 642738; BbTpeweH 489
E-mail: uft_plovdiv@yahoo.com

YXT — LEHTDBP 3A MEXKAYHAPOOHU NPOEKTU U NPOIrPAMA EPA3BM
Jou. a-p nHux. LseTtko MNpokonos

KabuHet 113, 6nok 1 Ha YXT

Ten.: + 359 32 603889, BbTpeweH 489

®dakc: + 359 32 642738

E-mail: uft_projects@abv.bg

LleHTbpbT N0 €3uKOoBO 06yueHune

LeHTbpbT No e3ukoBO o0bydyeHune (NpMEMHMK Ha KaTeapa “Yyxau e3umuu™) CblecTByBa B
YHuUBepcUTETa MO XPaAHUTENHU TEXHOAOrMMKU OT 50 roanHu. Tol npoBexaa obyyeHne B pasnuyHu
dopMu. B yuyebHMa nnaH Ha BCsKa CNeuManHOCT € BK/YEH KaTo 3aAb/DKUTENHa AUCUMNInHa
eInH OT NpenojaBaHnUTe Yyyxan e3nun (aHMUNCKN, HEMCKWU, PYCKU U ppeHckn). CbabpXKaHUETO
Ha Kypca e CBbp3aHO CbC CbOTBETHaTa 061acT Ha cneumnannsaums Ha CTydeHTuTe.

3a uyXaecTpaHHUTE CTyAeHTU ce npeanara eAHOroANWHO MHTEH3UBHO obydeHue no 6brarapcku
e3U1K, C OKETO Ce uenu Aa ce cb3aanaT U pasBuUAaT YMeHusATa, HeobxoanuMu 3a NpoabsikaBaHe Ha
oby4yeHueTo No cneumanHUTe AUCUMMAMHU Ha 6barapcku esuk. B nmbpBaTa v BTOpaTa roavMHa B
YXT cnep noAroTBUTENHUSA KYpC 4JyXAeCTpaHHUTe CTYAEeHTWM npoAb/hkasBaT ga nocewasaT
3aHATMSA MO 6HBArapckn e3unk.

YyxaecTpaHHUTE CTYAEHTU, KOUTO XenaaT Aa npoab/mkat obyyeHMeTo CuM B aHrnoesmyHa
cneumanHocT, nocewasaT NoAroTBUTENHWU, €AHOMOAULIHU UHTEH3UBHU KYpPCOBE MO aHMINIACKK
e3UK.

LeHTbpbT No e3nkoBo obydeHwe pa3paboTBa CbLO MNNaTeHU E€3MKOBW KypcoBe MO 3asiBKa OT
dupmMn nnu oTaenHU nuua.

3a KOHTaKTHU:

LleHTbp Nno e3amkoBo obyueHue

YHUBEPCUTET MO XPaHUTEJNTHU TEXHOJI0TUM

byn. “Mapuua” N2 26, rp. NMnosaus 4000, Bbarapusa
e-mail: languagecentre@abv.bg

LiBeTta Jlynsosa-XopeBa, PvkoBoauTen LleHTbp no e3mkoBo obyueHme, CTapwu npenogasaTten
NO @HIMMMNCKN e3nK

Ten: ++359 32 603 759; e-mail: tsveta.horeva@gmail.com
Oou. O-p Kpacumunpa HakbpoBa, npenogasarten no 6barapcku esmk
Ten: ++359 32 603 881; e-mail: krasi_ch65@abv.bg

Mapwus Monosa, Ctapwu npenogasarten no 6barapckm esmk

Ten: ++359 32 603 719; e-mail: mariapp@abv.bg

TaHg Benukosa, CTapwm npenogasaTen Mo HEMCKU e3UK

Ten: ++359 32 603 721; e-mail: tanyavelikova@abv.bg

XXaHna KpbcreBa, Ctapwm npenogasaTen no gpeHCckn esnk

Ten: ++359 32 603 719; e-mail: jkrasteva@gmail.com

Onna Monosa, CTtapwun npernogasaTesn Mo pyCckn e3uk

Ten: ++359 32 603 759; e-mail: popovayulia@abv.bg
KopHenuna Yoponeesa, MNpenogaBaTten no aHrIMMCKN e3nkK

Ten: ++359 32 603 719; e-mail: k_choroleeva@yahoo.com

CnopTHU CbOPDbIKEHUSA
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YXT pasnonara C MOAEPEH CMOpPTEH KOMMEeKC, KOWTO ce Hamupa B 6aM30CT A0 yyebHute
Koprnycu Ha yHuBepcuTeTa. KomnneckcbT BkOUBa nnyseH 6aceliH, 3anuM 3a 6acketbon,
Bonerbon, TeHUC KopToBe, BUTHEC, cayHa u Ap. M3non3BaHeTo Ha KOMMeKca OT CTYAEHTUTE U
npenofasaTenute e 6e3nnaTHo.

MN3BBbH — yuye6HN AeMHOCTU U AeMHOCTU npe3 cBo60AHOTO BpeMe

CTtyneHTCckuAT CbBEeT OpraHu3vpa MHOro O6LIEeCTBEHW, KYATYPHUM W CMOPTHU MepOrnpuUsiTUS.
E>xxero4Ho 3a HOBOMPUCTUTHANUTE YyXAECTPaHHU CTYAEHTU Ce OpraHu3upaT Beyepu 3a TAXHOTO
nocpelaHe, KynTypHW MocelleHnss Ha 3abenexuTenHocTuTe Ha rpaga M ceaMUYHu CoUpKU B
N3BECTHW YBECENUTENHN 3aBeAeHUst U AUCKOTEKM B M10oBAMB.

CraxxoBe

OT 2006r. B YXT dyHKumoHnpa KapuepeH LleHTbp, KOWTO KOOpAWMHMpPA M OpraHusunpa
CTYAEHTCKUTE CTaXKOBE M Bpb3KkaTta c pabotoaatenuTe.

OcBeH B MapTHMPAHETO Ha paboToaartenute uype3 nogrnoMaraHe B rnpouecute Ha noabop Ha
CTYAEHTU 3@ CTaXaHTCKU NO3MUMM U pabOTHM MeCTa, KapUEPHUNAT LEHTbP MMa M3KJIOUMTESHA
pons B NnpodecMoHanHOTO OPUEHTUPAHE U MOArOTOBKA Ha CTYAEHTUTE.

3a KOHTaKTU:

YHUBEPCUTET MO XPAHUTESTHU TEXHOIOMNN

4002 Mnosaue, 6yn. “Mapuuya” 26

PekTtopart, 6nok I, etax I;

Ten.: + 359 32 603 673

Ten./dakc: + 359 32 642 738

E-mail: uft_career@abv.bg

http://www.uft-plovdiv.bg

CrtyaeHTCckn Acoumauum

CryneHtckunat CoeeT npu YXT-MNnosane GyHKUMOHMPA OT Kpas Ha 1999 roa. n e nbaHoMnpaseH
uneH Ha CECXI (CryaeHTtckus Esponerickm CbBeT no xpaHuTenHa npomuwneHocTt) (FISEC).
YneHoBeTte Ha CtyaeHTckma CbBeT B3eMaT y4yactve BbB BCUMUKM cpewm Ha CECXI (FISEC).
Mpe3 2000 roa. ce nposBeae nocsegHaTa no peaa cu cpewa Ha CECXM (FISEC). Pasnopeabure,
OTHacsWKM ce [0 opraHusaumsaTa M AnHoctTa Ha CTyAeHTCKs CbBeT 6Axa 3aTBbpAeHU OT
Akagemmnynmna CoeeT oT 20.12.1999.

3a KOHTaKTHU:

YXT

byn.“Mapvua” 26

4002 Nnosaus, bbpnrapus,
6n. 1, kab. 128

Ten.: ++359 32 603 873

General Information for Students

Entrance to and Residence in Bulgaria

Citizens of the European Union do not need a visa. However, a valid travel document is
required. Provided that they produce an adequate medical insurance and have sufficient
amount of money at their disposal, these citizens are permitted to stay in Bulgaria.

Students from other countries should contact the Bulgarian representative authorities in their
home countries to get information about current visa regulations.

Arrival in Plovdiv
By Airplane: Arrival at Sofia Airport. Then by bus or train from Sofia to Plovdiv. How to go from
Sofia Airport to Sofia Central Railway Station and Sofia Central Bus Station? By taxi (price
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about 2 EUR/km), by bus number 84 to the Pliska Hotel bus stop, and then by buses number
213, 313, 305 to the Central Railway Station and the Central Bus Station (price 1 EUR).

By Train: Plovdiv Railway Station is in close proximity to the city centre. There are a lot of
trains from Sofia Central Railway Station to Plovdiv Central Railway Station (price about 3 EUR,
duration of travel about 2,5 hours). You can take a taxi from Plovdiv Central Railway Station to
the UFT (price about 1 EUR) or bus number 113 stopping in front of the railway station, at the
exit of the subway, to Restaurant Stadiona bus stop (price 0,3 EUR) which is located near the
UFT and the student hostel (about 5 minutes walk).

By Bus: The Plovdiv South Bus Station is near Plovdiv Central Railway Station. There are a lot
of buses from Sofia to Plovdiv (price 5 EUR, duration of travel about 2 hours).

Accommodation

Students requiring accommodation at one of the five student hostel buildings must fill in and
return the Accommodation Form as soon as possible since the whole demand outnumbers
vacant places. If available, accommodation will be offered for the whole academic year,
September through June, or for the first or second semester only. No reductions will be
allowed for late arrival or early departure.

Arrangement for private accommodation will have to be made by the students prior to or after
their arrival.

The UFT-Plovdiv student hostels consist of 5 blocks with a capacity of 1,600 beds, in the
vicinity of the Institute™s buildings. The rooms are two- or three-bedded, with bathrooms,
furnished with tables, chairs and wardrobes. In each hostel block there are reading-rooms,
kitchens, drying-rooms, table tennis halls. In student hostel No 4 there is a branch of the UFT
Central Library. The rents for the students™ lodgings are charged according to the number of
beds and overall area of the rooms as follows:

two-bedded rooms — 19 m?— EUR 21/bed/per month
two-bedded rooms — 24 m? — EUR 23/bed/per month
three-bedded rooms — 24 m?— EUR 17/bed/per month
three-bedded rooms — 28 m? — EUR 19/bed/per month

The prices have been established by the order of the Rector of UFT- Plovdiv.

Student hostel address:
10 Maritza Blvd.

4002 Plovdiv

Bulgaria

Student’s Canteen
All students can have their lunch and dinner in student canteen which is located near to the
UFT campuses and student hostel. The price per day is about 1,5 EUR.

Bars and Restaurants

One restaurant is available at UFT campus no.1l and provide breakfast, meals and drinks at
accessible prices. There are a lot of bars and restaurants around the UFT and student hostel.

Cost of Living

Recent calculations show that student need a minimum of 400 Euro per month (rent included)
for living in Plovdiv. For example:

public transport about 15
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EUR/month

1 sandwich 0,6 EUR

1 bread 0,25 EUR

1 kilo meat 4 EUR

1 liter milk 0,5 EUR

1 liter juice 1 EUR

1 cup of tea 0,2 EUR

1 cup of coffee 0,2 EUR

Insurance and Medical Facilities
Students from EU Countries:

Students from EU Countries who have a regular health insurance should present a document,
certifying this, issued by the institution, at which they have been insured. These documents
are recognized by our national health legislation, because there are official treaties ruling
health care between the EC Countries.

For students from other Countries:

For students from other Countries there are no official treaties ruling health care apart from
national legislation: if this is your case, you must take out an international insurance which
covers costs related to medical treatment and admission to hospital.

Nevertheless, in order to avoid problems it is advisable to contact insurance agencies before
leaving for Bulgaria. An insurance policy is compulsory if you apply for a residence permit

Banking
There is bank service nearby UFT working in the same way as banks in Europe.

Student Affairs Office

Head of the Office: Eng. Veneta Slavova

Working Time: From Monday till Friday 9.00-12.00/13.00-15.00
Room 130, Building 1

Tel. ++359 32 643 637

E-mail: umo_uht@abv.bg

Study Facilities

Library

Founded as early as 1953, the library has become the biggest technical information source in
South Bulgaria. Its fund consists of about 160,000 registered items and the readers are about
3000. A modern local computer network is functioning at the library.

Apart from traditional information carriers - books (100,000 volumes), valuable reference
books, encyclopaedias and periodicals (36,000) mainly in the sphere of food, flavour and
biotechnology industries - the library also has special funds, such as dissertations defended at
the institute, standards and patents in food and flavour industries, translations, articles and
reports on researches.

The information supply in the library is ensured by the Department for Scientific and Technical
Information on the basis of electronic information carriers.

Monographs and articles in magazines which are not available in the library are obtained
through the system of international and inter-library borrowing.

International Programmes

The international activities of UFT run in several directions:

Bilateral scientific and technical cooperation with the countries from the European Union, EU-
associated countries, the Russian Federation, Ukraine, Georgia, Macedonia, Turkey, China,
Vietnam, etc.
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Participation in European projects within the framework of the programmes TEMPUS,
COPERNICUS, SOCRATES, RTD, NATO, etc.

These activities have resulted in the exchange of lecturers, partial training of students at
European higher schools, long-term and short-term mobilities of lecturers, students and
specialists, development of up-to-date scientific and training subjects, participation in sessions,
symposia and congresses.

Practical Information for mobile students

The students™ exchange on ERASMUS Program is based on bilateral agreements signed
between the UFT and universities partners from EC. The bilateral agreements indicate all
mobility parameters — level of training duration of training, fields of knowledge.

Who has the right to participate?

Students from the UFT:

Enrolled in the training course who receive a Bachelor”™, Master™ or Doctor~ degree or
diploma;

Those students who have completed successfully the first two semesters of their studies at the
UFT;

Bulgarian citizens or students officially acknowledged as refugees or permanent residents by
the Bulgarian legislation;

Those students who have not participated during the previous years in the students mobility
on the program;

Those students who speak fluently (written and spoken) the language of the country, in which
they will study.

The duration of students™ mobility is 3 months minimum and 12 months maximum.

On the basis of the financial agreements signed between the UFT and the Center for
Development of Human Resources-Sofia, coordinator of all activities on LLP for Bulgaria,
individual monthly grants are given for students who have been classified for participation in
the exchange program.

The grants given have the purpose of supporting the students™ residence in the host —
university, and not, however, full covering of their living costs during their residence.

The size of the individual monthly grants per country is presented in a Table-Supplement to
the already signed financial agreement and is different for the different countries.

After the announcement of a contest on ERASMUS Program each student from the UFT who is
eligible as regards participation criteria in the program can deliver his application documents,
as follows:

Application form;

Certificate issued by the Students Affairs Office;

Foreign language certificate (in case there is such)

The application documents should be delivered to ERASMUS Office.

All students who have applied for participation in ERASMUS mobility should take an
examination on foreign language training and computer skills.

The students™ classification for training at the respective universities partners should be done
by a Council on ERASMUS Program appointed by Order of the Rector of the UFT.

Main criteria for making the classification:

Specialty of the student;

Foreign language examination mark;

Computer skills examination mark;

Average mark up to now;

Every student who has been classified and the UFT sign an agreement for training before
starting of mobility.

55



Incoming Erasmus students have to fill up and send following documents before starting of
mobility at UFT (please consult the UFT web-site www.uft-plovdiv.bg or UFT Erasmus
Office):

*Erasmus Application form
*Learning Agreement
*Transcript of records

CONTACTS AND INFORMATION

UFT Erasmus Coordinator:

Assoc. Prof. Dr. Eng. Tsvetko Prokopov

Office 113, Block 1, University of Food Technologies
Tel.: +359 32 642738

e-mail: uft plovdiv@yahoo.com

CENTER OF INTERNATIONAL PROJECTS AND ERASMUS PROGRAMME
Head: Assoc. Prof. Dr. Eng. Tsvetko Prokopov

Office 113, Block 1, University of Food Technologies

Tel.: +359 32 603889

Fax : +359 32 642738

e-mail: uft_projets@abv.bg

Useful links:
www.incommon.info
WwWw.esn.org
www.hrdc.bg

Language Courses

The Language Training Centre (former Language Training Department) has been operating at
the UFT for 50 years. It provides training in several forms. Mandatory language courses in one
of the foreign languages taught (English, German, Russian and French) are included in the
curriculum of each university program. They are focused on the language of the students’
respective area of specialization.

Bulgarian language instruction is offered to foreign students as one-year intensive preparatory
courses aiming to create and develop the skills necessary for following the lectures and
seminars in Bulgarian. After the students enroll for a particular program at the UFT, they
attend Bulgarian language classes during the first and second year of their studies.

A preparatory English language year is made available to foreign students wishing to attend a
university program offered in the English language.

The Language Training Centre also organizes custom-made paid language courses upon
request from companies or individuals.

Contact information:

Language Training Centre

University of Food Technologies

26 Maritsa Blvd., Plovdiv 4000, Bulgaria
e-mail: languagecentre@abv.bg

Tsveta Luizova-Horeva, Head of the Language Training Centre, Senior Lecturer in English
Telephone: ++359 32 603 759; e-mail: tsveta.horeva@gmail.com

Assoc. Prof.Dr Krasimira Chakarova, Bulgarian language lecturer

Telephone: ++359 32 603 881; e-mail: krasi_ch65@abv.bg

Maria Popova, Senior Lecturer in Bulgarian

Telephone: ++359 32 603 719; e-mail: mariapp@abv.bg

Tanya Velikova, Senior Lecturer in German

Telephone: ++359 32 603 721; e-mail: tanyavelikova@abv.bg

Jana Krasteva, Senior Lecturer in French

Telephone: ++359 32 603 719; e-mail: jkrasteva@gmail.com
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Yulia Popova, Senior Lecturer in Russian

Telephone: ++359 32 603 759; e-mail: popovayulia@abv.bg
Kornelia Choroleeva, Lecturer in English

Telephone: ++359 32 603 719; e-mail: k_choroleeva@yahoo.com

Internships

A Career Center has been functioning at the UFT since 2006. It organizes and coordinates
students™ internships and their contacts with employers.

Apart from being the employers’ partner by assisting them in the process of students™
selection for internship and work positions, the career center has a prominent role in the
students’ professional orientation and training.

For contacts:

University of Food Technologies

26 “Maritza” Blvd.,

4002 Plovdiv

Rector ™ Office, Block 1, Floor 1,

Phone: ++359 32 603 673

Phone/Fax: ++359 32 642 738

E-mail: uft_carer@abv.bg

http://www.uft-plovdiv.bg

Sports Facilities

The UFT possesses a modern sports complex in close proximity to the university campus. The
complex consists of a swimming pool, basketball, volleyball halls, tennis course, fitness halls,
Finnish sauna, etc. Use of the complex is free for students and lecturers.

Extra-mural and Leisure Activities

Lots of social, cultural and sports events are organized by the Student’s Union. Every year,
welcome parties, cultural visits to local places and weekly meetings in famous pubs and dance
clubs in town are organized for incoming students.

Student Associations

The UFT Student’s Union has been functioning since the end of 1999. It is a full-time member
of the FISEC (Food Industry Student’s European Council). Student’s Union representatives take
part in all FISEC meetings. The consecutive meeting of FISEC was organized in Plovdiv in
2000. The regulations concerning the Student’s Union organization and activities were
confirmed by the Academic Council on 20 December 1999.

For contacts:

UFT

26 Maritza Blvd.

4002 Plovdiv,BG

Room 158, Building 1
Tel.: ++359 32 603 873
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