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1 Ethics 15 15 15 1 ZO 1

2 Plant Raw Material Production 30 15 15 15 15 3 ZO 3

3 Introduction to Food Science 15 10 5 10 5 2 Z 2

4 Information Technology 25 25 25 3 ZO 3

5 University-wide Subject* 30 30 30 2 Z 2

6 Animal Raw Material Production 30 15 15 15 15 3 ZO 3

7 Physical Education 60 60 30 ZO 30 ZO 0

8 Foreign Language 120 120 30 2 ZO 30 2 ZO 30 2 ZO 30 2 E 8

9 Chemistry 60 30 30 30 30 6 E 6

10 Metrology in Food Sciences 35 5 30 5 30 4 ZO 4

11 Mathematics 30 15 15 15 15 3 ZO 3

12 Statistic in Food and Nutrition Studies 45 15 30 15 30 2 ZO 2

13 Aspects of Food Law 15 15 15 1 ZO 1

14

Elective Course 1: Economics and Organization of Food 

Enterprises/ Entrepreneurship and Management in the 

Food Industry

30 10 20 10 20 2 ZO 2

15 Food Chemistry 75 30 45 30 45 7 E 7 7

16 Food Biochemistry 60 30 30 30 30 5 E 5

17 Food Process Engineering 60 30 30 30 30 5 E 5

18 Food Microbiology 75 30 45 30 45 7 E 7 7

19 Human Nutrition 90 30 60 15 30 4 ZO 15 30 4 E 8 8

20 Food Analysis 90 30 60 15 30 3 ZO 15 30 4 E 7 7

21 Machinery and Equipment  of Food Industry 70 30 40 30 40 6 E 6

22 General Food Technology and Preservation 75 30 45 30 45 6 E 6 6

23 Food Packaging 30 15 10 5 15 10 5 2 ZO 2

24 Evaluation of Food Bioactivity in Model Systems 35 15 20 15 20 2 ZO 2 2

25 Food Sensory Analysis 25 10 15 10 15 1 ZO 1 1

26 Food Safety and Hygiene 60 15 45 15 45 4 ZO 4 4

27 Bioprocesses in Food Technology 45 15 30 15 30 3 ZO 3 3

Major subjects

2 semester

Study schedule

Field of study:	Food Technology and Human Nutrition       Level of study: first-cycle         Study profile: general academic        Course study: full-time

3 semester 4 semester 5 semester 6 semester

IV YEAR

7 semester
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General subjects

Basic subjects

Effective from the academic year: 2026/2027
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2 semester

Study schedule

Field of study:	Food Technology and Human Nutrition       Level of study: first-cycle         Study profile: general academic        Course study: full-time

3 semester 4 semester 5 semester 6 semester

IV YEAR

7 semester
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General subjects

Effective from the academic year: 2026/2027

No.
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Subject

Form of classes

I YEAR II YEAR III YEAR
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28 Food Refrigeration and Storage 35 15 20 15 20 2 ZO 2 2

29
Quality Assessment of Animal Raw Materials and 

Products
65 20 45 20 45 4 ZO 4 4

30
Quality Assessment of Plant Raw Materials and 

Products
65 20 45 20 45 5 E 5 5

31 Food Toxicology 40 15 25 15 25 3 ZO 3 3

32 Elective Course 2** 15 15 15 1 ZO 1

33 Food Quality Management Systems 45 15 30 15 30 3 ZO 3 3

34 Technological Design of Food Industry Plants 60 15 45 15 45 4 E 4

35 Standardization in Food Production 35 15 20 15 20 3 ZO 3

36 Development of New Food Products 60 15 45 15 45 6 E 6 6

1750 630 95 835 10 0 120 60 0 130 35 115 5 30 30 30 120 0 180 30 30 28 150 10 195 5 30 31 125 0 225 30 25 30 30 30 5 15 0 45 4 60 20 45 11 134 68Together (general, basic and major subjects)

                                              

** Elective Course 2:

     1. Biotechnology in Cuisine

     2. Homemade Bread Production

     3. Homemade Fruit Wine and Liqueurs Production 

     4. Culinary Savoir-vivre

     5. Science of Taste

Credit for a course taught in a given semester in various formats: lecture (Z), classess (ZO), laboratories (ZO); field classess (Z)
in the case of a course with an exam (E), the lecture concludes with an exam.

Mandatory occupational safety and health and library training for first -year students will take place in the first 
semester

Approved at the meeting of the Faculty of Technology and Natural Sciences Council by Resolution No. 3/04/2026 on 20 April 2026 

...............................
Dean of Faculty

....................................................
Compliance with the study program is confirmed
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37 Gastronomic Technology 45 15 30 15 30 2 ZO 2 2

38 Fermentation Industry Processes 70 30 40 30 40 7 E 7 7

39 Dairy Technology 75 30 45 30 45 8 E 8 8

40 Fruit and Vegetable Technology 75 30 40 5 30 40 5 8 E 8 8

41 Fats and Oils Technology 25 10 15 10 15 2 ZO 2 2

42 Poultry and Egg Technologies 75 30 45 30 45 6 E 6 6

43 Meat Technology 75 30 40 5 30 40 5 6 E 6 6

44 Cereal and Bakery Technology 75 30 40 5 30 40 5 6 E 6 6

45 Carbohydrate Processing Technology 75 30 45 30 45 6 E 6 6

46 Engineering Seminar 60 60 30 2 ZO 30 17 ZO 19

650 235 0 340 15 60 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 100 0 140 5 25 120 0 170 10 30 26 15 0 30 30 19 70 51

2400 865 95 1175 25 60 120 60 0 130 35 115 5 30 30 30 120 0 180 30 30 28 150 10 195 5 30 31 125 0 225 30 0 25 130 30 170 5 30 135 0 215 10 30 30 75 20 75 30 30 204 119

47 Professional internship * 160 160 160 6 ZO 6

2560 865 95 1175 25 60 120 60 160 130 35 115 5 30 30 30 120 0 180 30 30 28 150 10 195 5 30 31 125 0 225 30 160 31 130 30 170 5 30 135 0 215 10 30 30 75 20 75 30 30 210 119

Study schedule

Field of study: Food Technology and Human Nutrition       Level of study: first-cycle         Study profile: general academic        Course study: full-time

Effective from the academic year: 2026/2027

Specialty/ educational path: Food Technology

L.p.
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Subject

Form of classess

I YEAR II YEAR IV YEAR

7 semester
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* The professional internship lasts 4 weeks (160 hours) and is carried out after the end of classes in the 4th semester

Specialty subjects

Together specialty subjects

Total:

III YEAR

1 semester 2 semester 3 semester 4 semester 5 semester 6 semester

Total (the sum includes subjects for one specialty)

Credit for a course taught in a given semester in various formats: lecture (Z), classes (ZO), laboratories (ZO); field classess (Z)
in the case of a course with an exam (E), the lecture concludes with an exam.

...............................
Dean of Faculty

....................................................
Compliance with the study program is confirmed

Approved at the meeting of the Faculty of Technology and Natural Sciences Council by Resolution No. 3/04/2026 on 20 April 2026 



To
ta

l

Le
ct

u
re

s

C
la

ss
es

La
b

o
ra

to
ri

es

D
ip

lo
m

a 
se

m
in

ar

Fo
re

ig
n

 la
n

gu
ag

e 
co

u
rs

es

P
h

ys
ic

al
 e

d
u

ca
ti

o
n

 c
la

ss
es

s

P
ro

fe
ss

io
n

al
 in

te
rs

h
ip

s

Le
ct

u
re

s

C
la

ss
es

La
b

o
ra

to
ri

es

Fo
re

ig
n

 la
n

gu
ag

e 
co

u
rs

es

P
h

ys
ic

al
 e

d
u

ca
ti

o
n

 c
la

ss
es

s

EC
TS

Fo
rm

 o
f 

as
se

ss
m

en
t

Le
ct

u
re

s

C
la

ss
es

La
b

o
ra

to
ri

es

Fo
re

ig
n

 la
n

gu
ag

e 
co

u
rs

es

P
h

ys
ic

al
 e

d
u

ca
ti

o
n

 c
la

ss
es

s

EC
TS

Fo
rm

 o
f 

as
se

ss
m

en
t

Le
ct

u
re

s

C
la

ss
es

La
b

o
ra

to
ri

es

Fo
re

ig
n

 la
n

gu
ag

e 
co

u
rs

es

EC
TS

Fo
rm

 o
f 

as
se

ss
m

en
t

Le
ct

u
re

s

C
la

ss
es

La
b

o
ra

to
ri

es

Fo
re

ig
n

 la
n

gu
ag

e 
co

u
rs

es

P
ro

fe
ss

io
n

al
 in

te
rs

h
ip

s

EC
TS

Fo
rm

 o
f 

as
se

ss
m

en
t

Le
ct

u
re

s

C
la

ss
es

La
b

o
ra

to
ri

es

EC
TS

Fo
rm

 o
f 

as
se

ss
m

en
t

Le
ct

u
re

s

C
la

ss
es

La
b

o
ra

to
ri

es

D
ip

lo
m

a 
se

m
in

ar

EC
TS

Fo
rm

 o
f 

as
se

ss
m

en
t

Le
ct

u
re

s

C
la

ss
es

La
b

o
ra

to
ri

es

D
ip

lo
m

a 
se

m
in

ar

EC
TS

Fo
rm

 o
f 

as
se

ss
m

en
t

37 Nutritional Value Assessment of Food Products 35 15 20 15 20 2 ZO 2 2

38 Practical Aspects of Human Nutrition 90 30 60 30 60 7 E 7 7

39 Culinary Processes in Gastronomy 60 15 45 15 45 5 E 5 5

40 Meat Processing 55 15 40 15 40 5 E 5 5

41 Carbohydrate and Cereal Processing 45 15 30 15 30 4 E 4 4

42 Poultry and Egg Technologies 45 15 30 15 30 4 E 4 4

43 Health-Promoting Foods 45 15 30 15 30 3 ZO 3 3

44 Alternative Nutrition 30 15 15 15 15 2 ZO 2 2

45 Nutritional Assessment 35 15 20 15 20 4 ZO 4 4

46 Dairy Processing 55 15 40 15 40 6 E 6 6

47
Processing of Fruits, Vegetables, Mushrooms, and 

Oilseed Crops
65 25 40 25 40 7 E 7 7

48 Rationalization of Nutrition 30 15 15 15 15 2 ZO 2 2

49 Engineering Seminar 60 60 30 2 ZO 30 17 ZO 19

650 205 0 385 60 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 90 0 205 25 100 0 160 30 26 15 0 20 30 19 70 51

2400 835 95 1220 60 120 60 0 130 35 115 30 30 30 120 0 180 30 30 28 150 10 195 30 31 125 0 225 30 0 25 120 30 235 30 115 0 205 30 30 75 20 65 30 30 204 119

50 Professional internship * 160 160 160 6 ZO 6

2560 835 95 1220 60 120 60 160 130 35 115 30 30 30 120 0 180 30 30 28 150 10 195 30 31 125 0 225 30 160 31 120 30 235 30 115 0 205 30 30 75 20 65 30 30 210 119
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Total (the sum includes subjects for one specialty)

III YEAR

1 semester 2 semester 3 semester 4 semester 5 semester 6 semester

* The professional internship lasts 4 weeks (160 hours) and is carried out after the end of classes in the 4th semester

Study schedule

Field of study: Food Technology and Human Nutrition       Level of study: first-cycle         Study profile: general academic        Course study: full-time

Effective from the academic year: 2026/2027

Specialty/ educational path in the field of  Human Nutrition

no.

Su
b

je
ct

 c
o

d
e

Subject

Form of classess

I YEAR II YEAR

Specialty subjects

Together specialty subjects

Total:

...............................
Dean of Faculty

....................................................
Compliance with the study program is confirmed

Credit for a course taught in a given semester in various formats: lecture (Z), classes (ZO), laboratories (ZO);
in the case of a course with an exam (E), the lecture concludes with an exam.

Approved at the meeting of the Faculty of Technology and Natural Sciences Council by Resolution No. 3/04/2026 on 20 April 2026 


