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Mpexa ot 95 napTHbOpa oT 29 eBponenckn CTpaHu,
BKIOYBALLA YHUBEPCUTETU U HAYYHO-
n3cnenoBaTerncky LeHTPOBe, NpodecnoHarnHm n
CTYLAEHTCKM acoumnaumm n napTHLOpU oT
XpaHWUTENHO-BKycoBaTa npomuLneHocT. OCHOBHUTE
uenn Ha npoekTta ISEKI_XpaHeHe 3 ca ga
NOANOMOrHe peanusauusita Ha eBTONencKoTo
NPOCTPaHCTBO 3a BUCLLE 06pa3oBaHue B obnacTtra
Ha obpasoBaTenHWUTe NporpamMmn No XpaHeHe U ga
[onpuHacs 3a yCTOMYMBOCTTa Ha MpexaTa.

www.iseki-food.eu

Mpexa oT 53 napTHbopa OT 29 He-eBPONENCKn
CTpaHu, cb3fageHa Aa pasnpocTpaHu

pa3paboTknTe, NonyyYeHn Ypes npoekTa
ISEKI_XpaHeHe 3 B gpyru cTpaHu n ga paspabotum
HOBM OENHOCTU 3a NnooLypsiBaHe Ha Jobpute
BPBb3KM U pa3bupaTerncTBo Mexay eBponenckmTe
CTpaHW 1 ocTaHanaTta 4yacT OT CBeTa.

www.iseki-food.eu

AcoumauusaTa no xpaHeHe ISEKI e HezaBucuma
eBponericka HenpaBuUTENCTBEHA OpraHn3auus,
ocHoBaHa npe3 2005 roguHa cbrnacHo
aBCTPUNCKOTO 3aKOHOAATENCTBO. T9 e cb3fjazeHa
[a ocurypu yctomumBoCT Ha MpexaTa
ISEKI_XpaHeHe

www.iseki-food.net

KOHTAKT:

ISEKI-Food Association Secretariat

c/o Department of Food Sciences and Technology
Muthgasse 18

1190 Vienna, Austria

TenedoH: +43-1-47654-6294
dakc: +43-1-47654-6289/6293
E-menn: secretariat@iseki-food.net

www.iseki-food.net

- Education and Culture DG Education and Culture DG

Lifelong Learning Programme ERASMUS MUNDUS

ISEKI_XpaHeHe 3 — UHOBaTMBHM pa3paboTku n
yctonumsocT Ha ISEKI_XpaHeHe 142822- .
LLP-1-2008-PT-ERASMUS-ENW Education

and
ISEKI_ MyHayc 2 — HTepHauvoHanusaums Trainirlgl
M YyCTOMYMBOCT Ha MpexaTta
ISEKI_XpaHeHe 145585-PT-2008-
ERAMUNDUS-EM4EATN

Tesn npoekTn ce puHacupat ¢ nogkpenata Ha EBponeiickata Komvcus. Tosu JOKYMEHT

0TpassiBa CaMo NIMYHUTE BUXKOAHUA Ha aBTopa n Komucusta He Hocun OTrOBOPHOCT 3a
M3MoN3BaHEeTO Ha NpeaocTaBeHarTa B HEro MHopmauus.

BA3A JAHHU 3A
YUEBHUTE
MNJTAHOBE HA
OBPA3OBATEJIHA
MPOIPAMA 1O

XPAHEHE




BasaTa gaHHu 3a yuebHuTe NnaHoBse Ha
obpasoBaTenHuTe nporpamu no
XpaHeHe cbabpxa nHdopmaums 3a
Bakanaesbpcku 1 Marnctbpckm
nporpamu, KouTo ce npegnarat B
pasnu4HuTe cTpaHu. MoxeTe aa
HamepuTe nHdopmaLumsa 1 3a
WHCTUTYLUMUTE N y4ebHUTe nnaHoBe Ha
BCSIKa nporpama.

TbpceTe nporpamMun B Apyru CTpaHw,
KOWUTO [a B NoMorHaT B n3bopa Ha
ObaeLLo obyyeHne!

3a pga HayuuTe noseye 3a 6asata gaHHU
3a yyebHUTe nnaHoBe Ha
obpasoBaTtenHuTe nporpaMmu no
XpaHeHe, NoceTeTe HavanHarta cTpaHuua
Ha Acoumauus no xpaHeHe ISEKI Ha:

3anosHanTe ce 1 criegete MexgyHapogHuTe
Mporpamu no XpaHeHe

MpoBepeTe aHanu3a Ha y4eGHMTe nnaHoBe U
CcpaBHeTe C Te3u Ha BallaTa MHCTUTYLMS

TbpceTe nNo y4ebHu nnaHoBe, 3a ga pasbepeTe kaksu
nraHoBe CbLUECTBYBaT B AaJeHa CTpaHa Unu B kou
CTpaHu CblLeCTByBa onpeaeneH y4ebeH nnaH.

Analytical Chemistry Automatic Control Biochemistry

Biology Engineering Services Biotechnology
Computer Studies Environmental Engineering | Environmental Sciences
General Chemistry Food Packaging Food Analysis

Inorganic Chemistry Food Plant Design Food Chemistry

Language Food Processing Food Microbiology
Mathematics Industrial Design Nutrition/Toxicology
Microbiology Informatics-Modelling Physical Analysis
Organic Chemistry Reaction Kinetics Safety

Physical Chemistry Thermodynamics Sensory Evaluation
Physics Transport Phenomena

Statistics Unit Operations

TbpceTe BCUYKM AUCLMNNNHK, 32 Aa
HamepwuTe B KOU y4ebHM nnaHoBe
CblLIECTBYBa onpeaeneHa AucumnimHa
/mogyn/.

AHanuanpanTe NbAHUA CNINCHK C
ONCLMNITMHK 3a onpegeneH y4ebeH nnaH.

Accounting Personal Development
Economics Practical Placement
Industrial Economics Research Training
Legislation Thesis

Logistics

Management

Marketing

Product Development

Quality Management



