YHUBEPCHUTET 110 XPAHUTE/IHU TEXHOJIOTUN
ALMA MATER ALIMENTORUM

Ipod. Xpucruna Aunuena
Pexrop Ha ArpapeH yuuBepcurer
IfaoBAUuB

Yrasxaema rpod. Auuena,

32 MCH € 9eCT U HCTUHCKO JAOBOACTBHE Ad BH IIO3APABS OT HMETO HA AKAAEMUYHATA OOIITHOCT B
YHUBEPCHTETA IO XPAHUTEAHH TEXHOAOIMH 1 AMYHO OT CBOE HME C OTKPUBAHETO HA HOBATA yuebHA
2023/2024 r. B Arpapuus ynusepcurter B [1A0BAUB.

Bricinero yamauime ¢ yHHKaAHO, 3aIII0TO HE CAMO ITOATOTBS KaAPH 32 POAHOTO 3EMEAEAUE, HO
cexpansea n oborarasa merosure Tpasunm. Ot cb3aaBaHeTo cu 1pe3 1945 1. ce e yrBppANA KaTO
HALMOHAACH IIEHTHD Ha arpapHaTa Hayka 1 obpasopanue B Bbarapus, moarorema mmoseue ot 30 000
ArpOHOMM, UHXKCHEPH, EKOAO3H, MKOHOMHUCTH, OT kouTto Haa 3000 uyxAecTpanHu rpaxAany.

VBepen cbm, ge yuebuara 2023 /2024 1. e 6bAe ome IIO-IIOA30TBOPHA U IIIE AOHECE HA BAIITHTE
CTYACHTH H IIPEIIOAABATEAN HOBH BBH3MOKHOCTH 32 AHYHO U IIPO(PECHOHAAHO N3PACTBAHE.
[MoskeAaBam ma cTyaeHTHTE BT A2 O'BAAT YIIOPHTI IO TS HA 3HAHUETO U U3ITHAHCHH C )KEAAHHE AQ
[OCTHUTAT IEAHTE CH, 4 HA IIPEMTOAABATEAUTE — CbC CITOKOHCTBHE AA TH HAIIBTCTBAT IIPU
ITPEOAOASABAHE HA BCAKO TIPEAMSBUKATEACTBO IO ITHTA HA 3HAHHETO M yCHBBPILIEHCTBAHCTO.

I/IS}(/\}O‘-II/ITCAHO BMICOKO II€CHUM I/ISIP?IACHI/ITe OTHOIIICHMA M AKAACMHUYHU KOHTAKTHU MC)K/_\y HAIITUTE
ABe BHCITIH yuuAutna. Ilo3BoaeTe MU fa U3pass HaAeKAa, Ue HalIeTO NapTHBOPCTBO C BAC
1 MenunuHCKUs yHUBEPCUTET B KoHcopiuyM Plovdiv Wine Uni 111e uma cBouTe mbpBU
pesyaTaTu B 00y4eHHUETO Ha CTYACHTUTE OT HOBAaTa MAaruCThPCKA IIporpamMa
“Technology of Wine and Wine-Based Beverages”, paspaboTeHa moj erugara Ha
MexnynapoaHarta opraHu3aliys 1o ao3ata u BUHoOTo (OIV).

bBraere sgpaBu U oIe MMO-yCIIEI !

Ha no6sp gac! e
npod. A-p urx. [Taamen Moasos
Permop na YXT

11 cerrremspm 2023 T.



