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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)
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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 II 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.

http://www.plovdiv.bg
http://www.plovdiv.bg
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After  seizing  it  in  the  IXth 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.
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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
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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 1st, 2nd, and 3rd year students:
Academic time – 15 weeks
Regular Examination Session – 4 weeks
Supplementary Examination Session – 1 week
Liquidation Examination Session – 1 week
For 4th 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 3rd and 4th year students –  2 weeks per schedule
For 4th 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.
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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 Iliev 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

mailto:rector_uft@uft-plovdiv.bg
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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. Ilyia 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.
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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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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 B M PhD

5.12.1 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   

5.12.5
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

  

5.12.4 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

5.11.1 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
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5.12.11
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

5.1.1 Mechanical and Instrument Engineering

5.1.2
Engineering for the Food and Biotechnological
Industry

5.4.1
02.06.13

Heat Engineering

5.2.1
Automation, Information and Control Equipment

5.3.1
02.21.04 Computer Systems and Technologies

02.21.08 Production Automation

5.4.2 Refrigerating and Air-Conditioning Engineering

5.4.3 Energy Efficiency

5.1.3
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

3.9.1 Tourism (in Bulgarian or English)

3.9.2 Catering

05.02.24 Organisation and Management Beyond the Material
Production Sphere (Tourism)

12.11.17  Catering Technology

3.8.1  Economics of Food Industry

5.13.1 Industrial Management

 /
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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.
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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.

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
Defended (State Examination)

 250 h

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 .12/26.11.2004  and will be in force for the academic year
2004/2005.

 ECTS

     09.04.2009 .  15 
21/30.09.2004 . , . 17,

. 18(1), . 19, .1; 2  3 S :

: . 
. : . 

:   .  -
                    .  - 
                    .  - 

 ECTS 
. . 

E-mail: vicerector_edu@uft-plovdiv.bg

. “ ”  26

. 206

.:++359 32 64 30 08
: ++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

mailto:vicerector_edu@uft-plovdiv.bg
mailto:vicerector_edu@uft-plovdiv.bg
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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. na 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. stadin Vassilev,,
Room 318, Block 3,
tel. 603-768



33

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 Ivanov,
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. Ivan 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 Ioncheva,
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.
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 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 Oils, 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 years

:

, , 

, , 

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 Oils
Biotechnology
Inorganic and Physical Chemistry
Analytical Chemistry
Organic Chemistry and Microbiology
Biochemistry and Molecular Biology
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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 RAITCHKOV
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.

ore 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.  Ivan 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.

 “ ” - 4 :

, 



44

 “ ” - 1  2 :

, 

, 

:

, 

:

:

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
Energy Efficiency
Refrigeration and Air-Conditioning Technique
Machine Building and Instrument Building
Packaging and Packaging Technique 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
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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
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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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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
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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

mailto:uft_career@abv.bg
http://www.uft-plovdiv.bg
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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 m2 – EUR 21/bed/per month
two-bedded rooms – 24 m2 – EUR 23/bed/per month
three-bedded rooms – 24 m2 – EUR 17/bed/per month
three-bedded rooms – 28 m2 – 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.1 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



54

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.

mailto:umo_uht@abv.bg
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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 traininq, 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.
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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
www.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

http://www.uft-plovdiv.bg
mailto:uft_plovdiv@yahoo.com
mailto:uft_projets@abv.bg
http://www.incommon.info
http://www.esn.org
http://www.hrdc.bg
mailto:tsveta.horeva@gmail.com
mailto:krasi_ch65@abv.bg
mailto:mariapp@abv.bg
mailto:tanyavelikova@abv.bg
mailto: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

mailto:popovayulia@abv.bg
mailto:k_choroleeva@yahoo.com
mailto:uft_carer@abv.bg
http://www.uft-plovdiv.bg

