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Altalanos és bioszervetlen kémia
Bioldgia
Esettanulmanyok az élelmiszeriparban

Gépészeti alapismeretek

Komplex bioldgiai kozegek aramlasi, reologiai
és optikai alapjai

Kézgazdasagtani alapismeretek

Matematika

Munkavédelem és ergonémia

Testnevelés 1.

Elelmiszermérnok B targyak (nappali, angol)
2. szemeszter

Adalékanyagok ismerete és technologiai
funkciéi

Elelmiszerek reolégiaja

Agrar- és élelmiszeripari gazdasagtan
Digitélis kompetencia alapjai
Erzékszervi mindsités

Komplex bioldgiai kézegek és hétani miveletek
termodinamikaja

Marketing

Szerves és biokémia

Taplalkozéstudomany
Testnevelés 2.

Szabadon valaszthat6 "C" targy

Altalanos mikrobiolégia
Elelmiszerkémia 1. (elmélet)

Elelmiszermérnéki és biomérnéki analitikai
kémia

Fizikai transzformaciés technoldgiak alapjai

Ipari méréstechnika

Mdivelettan 1.
Mvelettan gyakorlat 1.
Nyersanyag ismeret

Testnevelés 3.

Alkalmazott statisztika

Elelmiszeranalitikai laboratérium

Elelmiszerkémia 2. (gyakorlat)
Elelmiszer-mikrobiolégia és higiénia
Irényitastechnika

Kémiai és biolégiai transzformaciés
technolégiak alapjai

General and Bioinorganic Chemistry

Biology

Food Industry Case Studies
Basic Principles of Mechanics

Flow, rheological and optical fundamentals of
complex biological media

Fundamentals of Economics

Mathematics
Labour Safety and Ergonomics

Physical Education 1

Knowledge of Additives and Their Technological

Functions

Food Rheology

Agrarian and Food Economics
Basics of digital competencies
Sensory Analysis

Thermodynamics of complex biological media
and thermal processes

Marketing

Organic and Biochemistry

Nutrition Science
Physical Education 2

Optional subject

General Microbiology
Food Chemistry 1 (Theory)

Analytical Chemistry for Food and
Bioengineering

Basics of Physical Transformation Technologies

Measurement Technology in Food Industry

Unit Operations 1
Unit Operations Practice 1
Basics of Raw Materials

Physical Education 3

Applied Statistics

Food analysis laboratory

Food Chemistry 2 (Practical)
Food Microbiology and Hygiene
Control Engineering

Fundamentals of Chemical and Biological
Transformation Technologies

Jokainé Szatura Zsuzsanna

Taczmanné Briickner
Andrea Erzsébet

Pésztorné Huszar Klara
Gaspar Igor
Firtha Ferenc

Lékos Laszlo

Veres Antal
Miskolciné Mikaczé Andrea

Kovacs Péter

<< subject group >>

Szaloki-Dorké Lilla

Kaszab Timea

Bogoéné Téth Zsuzsanna
Orova Laszl6né Dr.
Kokai Zoltan Pal

Firtha Ferenc

Kovacs Annamaria

Marczika Andrasné Sérés
Csilla

Mednyanszky Zsuzsanna

Kovacs Péter

A Lecturer of the selected
subject

Kovacs Ménika

Simonné Sarkadi Livia

Abranké Laszl6 Péter
Lambertné Meretei Anik6

Baranyai Laszl6o

Koris Andras
Molnar Maté Andras
Hitka Géza

Kovacs Péter

Ittzés Andras Péter

Tormasi Judit

Mednyanszky Zsuzsanna
Mohacsiné Farkas Csilla

Gillay Zoltan

Nguyen Duc Quang
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Flow, rheological and optical fundamentals of complex
biological media [signed]
none

none

none
none

Tantargytol fligg / Depends on the subject

none

Organic and Biochemistry [signed]

none
none

none

none
none
none

none

Matematika [alairas]

Analytical Chemistry for Food and Bioengineering
[completion]

Food Chemistry 1 (Theory) [signed]
General Microbiology [signed)]

Measurement Technology in Food Industry [signed]

none

T=Term, Th=Theoretical, Pr=Practice, La=Lab, Fi=Field, Cr=Credit, Re=Requirement (S=Signature, T=Term mark, E=Exam) Type=Registration type (A=Obligatory, B=Specialized, C=Optional)



Subject cod' Subject HU

Subject EN

Lecturer

Prerequisites

B-BUD-N-EN-ELELM 4 ELTUD134N Mivelettan 2. Unit Operations 2 Banvolgyi Szilvia PBLIWX 2 2 2 26 26 26 0 0 0 6 E A no none
B-BUD-N-EN-ELELM 4 ELTUD136N Mivelettan gyakorlat 2. Unit Operations Practice 2 Molnar Maté Andras C37XVX 0 0 3 0 0 30 0 0 0 0o TS A yes  Unit Operations 1 [signed]
B-BUD-N-EN-ELELM 4 ELTUD450N  Miivelettan szigorlat Unit Operations Comprehensive Exam Banvolgyi Szilvia PBLIWX 0 0 0 0 0 0 0 0 CHE A no none
B-BUD-N-EN-ELELM 4 ELTUD175N  Tartésitdipari technoldgiak alapjai Basics of Preservation Technologies Maté Ménika Zsuzsanna CQLI2G 2 0 1 26 0 13 0 0 0 4 E A no none
B-BUD-N-EN-ELELM 4 SPORTO12N Testnevelés 4. Physical Education 4 Kovacs Péter CV4JAN 0 2 0 0 26 0 0 0 0 0o TS A no none
10 9 14 130 117 173 0 32
B-BUD-N-EN- ¢, ic7ermérnok B targyak (nappali, angol) )
B-BUD-N-EN-ELELM 5 ELELM-KOT5- << subject group >> << ->> 8 == B
2023.00 5. szemeszter
B-BUD-N-EN-ELELM 5 ELTUDO40N Csomagolastechnolégia Packaging Technology Szabo-Notin Beatrix ISOWOF 1 0 1 13 0 13 0 0 0 8 E B no none
B-BUD-N-EN-ELELM 5 ELTUD400N Hogyan irjunk szakdolgozatot? How to write a thesis? Zsomné Muha Viktéria RORSBY 1 1 13 | 13 0 0 E B no none
B-BUD-N-EN-ELELM 5 ELTUD170N Taplalkozasi allergiak Food Allergy Mednyanszky Zsuzsanna FKK671 2 0 0 26 0 0 0 0 0 8 Ej B no none
B-BUD-N-EN-ELELM 5 GAZDTO8IN  Elelmiszeripari menedzsment Food Industry Management Lakner Zoltan Karoly PBPUNX = 2 2 0 26 26 0 0 0 0 4 E A no | none
B-BUD-N-EN-ELELM 5 ELTUDO64N  Elelmiszeripari szabalyozas Food Industry Regulations Kasza Gyula CIUGY8 2 0 0 26 0 0 0 0 0 3 E A no | none
B-BUD-N-EN-ELELM 5 ELTUD143N  Projekt kurzus Project Course Dalmadi Istvan NX7NUO = O 1 3 0 13 39 0 0 0 4 PG| A yes | none
B-BUD-N-EN-ELELM 5 ELTUD156N  Szakdolgozat készités 1. Thesis Work 1 Pasztorné Huszar Klara D3XQJF | 0 0 0 0 0 0 0 0 0 5 PG A no | none
MATE-001 , . —_— . . A Lecturer of the selected - )
B-BUD-N-EN-ELELM 5 EMERETKO Valasztott ismeretkor szerinti targy(ak) Specialization Subjects subject 10 | - B no | Tantargytdl fligg / Depends on the subject
B-BUD-N-EN-ELELM | 5 'g";;g_'gm’ Szabadon vélaszthaté "C" targy Optional subject ’:Utif&"er of the selected 3 — | C | no |Tantargytdl filgg / Depends on the subject
4 3 3 52 39 39 0 32
B-BUD-N-EN-ELELM 6 AGELG129N Gazdasagtani ismeretek szigorlat Fehér Orsolya 18U160 0 0 0 0 0 0 0 0 CHE A no none
B-BUD-N-EN-ELELM 6 GAZDT235N Mindségiranyitasi projekt menedzsment Quality Control Project Management Fehér Orsolya 18U160 2 0 0 26 0 0 0 0 0 8 E A no none
B-BUD-N-EN-ELELM 6 VFFTG419N  Onall6 véllalkozési ismeretek Independent Enterprise Studies Bringye Bernadett DTHOX4 1 2 0 13 26 0 0 0 2 2 E A no none
B-BUD-N-EN-ELELM 6 ELTUD158N  Szakdolgozat készités 2. Thesis Work 2 Pasztorné Huszar Klara D3XQJF 0 0 0 0 0 0 0 0 0 10 PG A no none
B-BUD-N-EN-ELELM | 6 AGELGO90N L’::;ﬁz::g::;ek targyaléstechnika és tﬁiﬁiiisr:isnsag';%2§?O“a“°” techniques and o6 Katalin AVBTAX 2 2 0 26 26 0 0 0 0 4 E A no none
0 . : . R S . A Lecturer of the selected - )
B-BUD-N-EN-ELELM 6 EMERETKO Valasztott ismeretkor szerinti targy(ak) Specialization Subjects subject 10 | - B no Tantéargytdl fligg / Depends on the subject
B-BUD-N-EN-ELELM 6 g;;g_—gor Szabadon vélaszthaté "C" targy Optional subject :uti::;"er siitiselzdst 3 - C no Tantargytdl fiigg / Depends on the subject
5 4 0 65 52 0 0 32
B-BUD-N-EN-ELELM 7 |ELTUD189N  Uzemi gyakorlat Internship Zsom Tamas QFMMOD = 0 0 0 0 0 0 560 0 0 30 PG A yes |none
0 0 0 0 0 0 560 30
Sum: 62 43 27 806 559 333 560 210

Name of curriculum: Food Technology Automatization and Digitalization curriculum | Food Engineering (bachelor's degree, Budapest, full-time, English) 2024.09 For students starting in 01.07.2024.
Subject EN Lct.code Th Pr

Food Technology Automatization and

T Subject cod' Subject HU
Elelmiszertechnologiai automatizalas és

Lecturer Fpd Cons Prerequisites

B-BUD-N-EN-ELELM 5 ELTUDO71N I, P Gillay Zoltan QN3sSDSs 2 0 3 26 0 39 0 0 0 7 E B yes none
digitalizacio6 1. Digitalization 1
2 0 3 26 0 39 0 7
BBUD-N-EN-ELELM | 6 ELTUDO72N  Eleimiszertechnolégiai automatizalas és oo sNcooicoviatonatzationiand Baranyai LaszI6 JBGEZB 2 0 3 26 0 39 0 | 0 0 7 E| B | yes |none
digitalizacio 2. Digitalization 2
Iparagi élelmiszertechnolégia gyakorlat .
B-BUD-N-EN-ELELM | 6 ELTUDO97N  (Elelmiszertechnolégiai automatizalds és Food Technology Internship (Foed Technology |p vy 5616 JGEZB 0 0O O O 0 0 40 4 0 0 PG B yes none
P Automatization and Digitalization)
digitalizacio)
2 0 3 26 0 39 40 7
Sum 4 0 6 52 0 78 40 14

For students starting in 01.07.2024.

T Subject cod' Subject HU Subject EN Lecturer Lct.code Th Pr Fpd Cons Blk Prerequisites
B-BUD-N-EN-ELELM | 5 ELTUDOOSN | Allatitermék technologiai ismeretek 1. f”"w‘e“g“f"i"esmkPr°d“°‘5Te°h”°'°gies Pasztorné Huszar Klara D3XQJF | 2 0 0 26 0 0 0 0 0 3 E | B yes |none
2 0 0 26 0 0 O 3
B-BUD-N-EN-ELELM | 6 ELTUDO1ON Allatitermék technologiai ismeretek 2. e le @ LeCslou PEilEs TEbEEAES | goces @y XL2s5c 2 0 0 26 0 0 0 0 0 3 E B yes none

2

T=Term, Th=Theoretical, Pr=Practice, La=Lab, Fi=Field, Cr=Credit, Re=Requirement (S=Signature, T=Term mark, E=Exam) Type=Registration type (A=Obligatory, B=Specialized, C=Optional)



T Subject cod: Subject HU Subject EN Lecturer Lct.code Th Pr La Th Pr Prerequisites

2 0 0 26 0 0 © 3
Sum: 4 0 0 5 0 0 © 6
Name of curriculum: Livestock Products Technologies and Quality Management curriculum | Food Engineering (bachelor's degree, Budapest, full-time, English) 2024.09 For students starting in 01.07.2024.

T Subject cod: Subject HU Subject EN Lecturer Lct.code Th Prerequisites
Livestock Products Technologies and Quality

B-BUD-N-EN-ELELM 5 |ELTUDOO7N | Allatitermék technoldgia és minségiigy 1. Management 1 Pasztorné Huszar Klara D3XQJF 2 0 3 26 0 39 0 0 0 7 E B yes | none
2 0 3 26 0 39 0 7
B-BUD-N-EN-ELELM | 6 ELTUDOOSN Allatitermék technolégia és mindségiigy 2. kﬂ"e’l‘zsa‘gg;z::‘;“c‘s Technologies and Quality 2 c4por XL25c 2 0 3 26 0 39 0 0 0 7 E B yes none
B-BUD-N-EN-ELELM 6 ELTUD094N Iparagl elellmlszertechn'ologla gyakorlat Food Tech_nology Internship (Livestock Products J6nas Gabor XIL25C o o o o o o 20 2 o 0o PG B ves |none
(Allatitermék technoldgia) Technologies)
2 0 3 26 0 39 40 7
Sum 4 0 6 52 0 78 40 14
Name of curriculum: Knowledge of Post-Harvest Technologies curriculum | Food Engineering (bachelor's degree, Budapest, full-time, English) 2024.09 For students starting in 01.07.2024.
Training code T Subject codi Subject HU Subject EN Lecturer Lct.code Th Prerequisites
B-BUD-N-EN-ELELM 5 ELTUDO20N  Arukezelési technolégiai ismeretek 1. Knowledge of Post-Harvest Technologies 1 Kenesei Gyorgy MNC3FF | 2 0 0 26 O 0 0 0 0 3 E B yes | none
2 0 0 26 0 O 0 3
B-BUD-N-EN-ELELM 6 ELTUDO2IN Arukezelési technolégiai ismeretek 2. Knowledge of Post-Harvest Technologies 2 Hitka Géza E7X2LP 2 0 0 26 0 0 0 0 0 8 E B yes none
2 0 0 26 0 0 0 3
Sum 4 0 0 5 0 0 0 6
Name of curriculum: Post-Harvest Technologies and Quality Management curriculum | Food Engineering (bachelor's degree, Budapest, full-time, English) 2024.09 For students starting in 01.07.2024.

Training code T Subject codi Subject HU Subject EN Lecturer Prerequisites
Post-Harvest Technologies and Quality

B-BUD-N-EN-ELELM 5 |[ELTUDO022N | Arukezelési technoldgidk és mindségiigy 1. Kenesei Gyorgy MNC3FF | 2 0 3 26 0 39 0 0 0 7 E B yes | none
Management 1
2 0 3 26 0 39 0 7
A - ey s - Post-Harvest Technologies and Quality " .
B-BUD-N-EN-ELELM 6 ELTUDO23N Arukezelési technolégiak és minGséglgy 2. Management 2 Hitka Géza E7X2LP 2 0 3 26 0 39 0 0 0 7 E B yes none
B-BUD-N-EN-ELELM | 6 ELTUDOgsN | Parédi éleimiszertechnoldgia gyakorlat Rewt Tedinmlugy sl (PosHresi Hitka Géza E7X2LP 0 0 O 0 0 0 40 4 0 0 PG B  yes none
(Arukezelési technoldgiak) Technologies)
2 0 3 26 0 39 40 7
Sum 4 0 6 52 o 78 40 14
Name of curriculum: Knowledge of Confectionary and Edible Fat Technologies curriculum | Food Engineering (bachelor's degree, Budapest, full-time, English) 2024.09 For students starting in 01.07.2024.
T Subject cod' Subject HU Subject EN Lecturer r r Prerequisites
B-BUD-N-EN-ELELM 5 ELTUDO45N _Edeswparl és zsiradékipari technoldgiai Know\edgg of Confectionary and Edible Fat Sobs Anita SQ37E6 > o o 26 o o o o o 3 E B ves |none
ismeretek 1. Technologies 1
2 0 0 26 0 0 0 3
B-BUD-N-EN-ELELM 6 ELTUDO46N _Edesmarl és zsiradékipari technologiai Knowledgg of Confectionary and Edible Fat So6s Anita SQ37E6 | 2 o 0 26 o0 o 0 o o 3 E B ves |none
ismeretek 2. Technologies 2
2 0 0 26 0 0 0 3
Sum 4 0 0 52 0 0 0 6
Name of curriculum: Confectionary and Edible Fat Production Technologies and Quality Management curriculum | Food Engineering (bachelor's degree, Budapest, full-time, English) 2024.09 For students starting in 01.07.2024.
T Subject cod' Subject HU Subject EN Lecturer La Fpr Fpd Cons Prerequisites
B-BUD-N-EN-ELELM | 5 ELTUDO47N |EOeSipar és zsiradékipar technologiak és Confectionary and Edible Fat Production Badakné Kerti Katalin UFSPSL | 2 | 0 3 26 0 39 0 0 o | 7| E | B yes none
minéségugy 1. Technologies and Quality Management 1
2 0 3 26 0 39 0 7
B-BUD-N-EN-ELELM 6 ELTUDO4gN  Cdesipari észsiradékipari technologiak és Coriiettoizy @ Flle i il i Badakné Kerti Katalin UFBPSL 2 0 3 26 0 39 0 0 0 7 E B yes none
minéségligy 2. Technologies and Quality Management 2
’ LN Iparégi élelmiszertechnolégia gyakorlat Food Technology Internship (Confectionary and . .
EHEAUHREAE Y © [Ehnlivean (Edesipari és zsiradékipari technolégiak) Edible Fat Production Technologies) S /A EOSEY © © © © © © a0 & © 0S| E yes none

T=Term, Th=Theoretical, Pr=Practice, La=Lab, Fi=Field, Cr=Credit, Re=Requirement (S=Signature, T=Term mark, E=Exam) Type=Registration type (A=Obligatory, B=Specialized, C=Optional)



T Subject cod: Subject HU Subject EN Lecturer Lct.code Th Pr La Th Pr Fpr Fpd Cons Prerequisites

2 0 3 26 0 39 40 7
Sum: 4 0 6 52 0 78 40 14
Name of curriculum: Knowledge of Brewing and Distilling Technologies curriculum | Food Engineering (bachelor's degree, Budapest, full-time, English) 2024.09 For students starting in 01.07.2024.

T Subject cod: Subject HU Subject EN Lecturer Lct.code Th Fpd Cons Prerequisites

Knowledge of Brewing and Distilling Kun-Farkas Gabriella DSI707 2 0 0/ 26 0 0 0 0 0 3 E B yes | none

B-BUD-N-EN-ELELM 5 ELTUD146N  Sor- és szeszipari technoldgiai ismeretek 1. N
Technologies 1

2 0 0 2 0 0 0 3

B-BUD-N-EN-ELELM | 6 ELTUDI147N  Sbr- és szeszipari technolégiai ismeretek 2. .ﬁggxz“:%?e‘ffrew'”g e Dsillig Kun Szilard GW5C39 2 0 0 26 0 0 0 0 0 3 E B yes none
2 0 0 26 0 0 0 3
Ssum: 4 0 0 5 0 0 0 6

For students starting in 01.07.2024.

T Subject cod' Subject HU Subject EN Lecturer Lct.code Th Prerequisites
B-BUD-N-EN-ELELM 5 ELTUD148N fi)’r- és szeszipari technologiak és mindségligy Brewing, Distilling and Quality Management 1 Kun-Farkas Gabriella DSI707 2 0 3 26 0 39 0 0 0 7 E B yes | none
2 0 3 26 0 39 0 7
B-BUD-N-EN-ELELM 6 ELTUDO98N L‘;ng'p:'ﬂﬂz;ﬁif:;;z;"og'a epaieiEl e es ;?:ﬁilgc:;ggigs‘t’iI'I?r:S;”Ship (Technologies of |, 7\ 17sanna SoPz4M 0 0 O O 0 0 40 4 0 0 PG B yes none
B-BUD-N-EN-ELELM | 6 ELTUD149N i"' eaiszeszipaniiteshnologizKesiminose Loy PR nel T R et I te i M anag emente IRl KanIS eilard GW5C39 2 0 3 26 0 39 0 0 0 7  E B yes none
2 0 3 26 0 39 40 7
Sum 4 0 6 52 0 78 40 14
Name of curriculum: Knowledge of Baking and Pasta Technologies curriculum | Food Engineering (bachelor's degree, Budapest, full-time, English) 2024.09 For students starting in 01.07.2024.

Training code T Subject codi Subject HU Subject EN Lecturer Lct.code Th Prerequisites
B-BUD-N-EN-ELELM 5 ELTUD151IN | Siit6- és tésztaipari technoldgiai ismeretek 1. Knowledge of Baking and Pasta Technologies 1 Szedljak Ildik6 Judit JABZ4C 2 0 0 26 O 0 0 0 0 3 E B yes | none
2 0 0 26 0 0 0 3
B-BUD-N-EN-ELELM 6 ELTUD152N  Siité- és tésztaipari technolégiai ismeretek 2. Knowledge of Baking and Pasta Technologies 2 Szedljak lidiké Judit JABZAC 2 0 0 26 0 0 0 0 0 @ E B yes none
2 0 0 26 0 0 0 3
Sum 4 0 0 52 0 0 0 6

For students starting in 01.07.2024.

Training code T Subject cod' Subject HU Subject EN Lecturer Re Type Prerequisites
B-BUD-N-EN-ELELM | 5 ELTUD153N | SUlC- €s tésztaipari technoldgisk és Baking and Pasta Technologies and Quality |y Gyargyns LSOQPB 2 0 3 26 0 39 0 0 0 7 E | B | yes none
mindségiigy 1. Management 1
2 0 3 2 0 39 0 7
B-BUD-N-EN-ELELM | 6 ELTUDOgoN  Parégi élelmiszertechnologia gyakorlat (Sité- | Food Technology Intemship (Baking and Pasta gy e erti Katalin UFSPSEL 0 0 0 O O 0 40 4 0 0 PG B yes none
és tésztaipari technoldgiak) Technologies)
B-BUD-N-EN-ELELM 6 ELTUD1saN  SUls- és tésztaipari technologiak és EakindlandlRastaylechilodleelandiQ ity A e I oAl UFPSL 2 0 3 26 0 39 0 0 0 7 E B yes none
mindségligy 2. Management 2
2 0 3 26 0 39 40 7
Sum 4 0 6 5 0 78 40 14

Name of curriculum: Preservation Technologies curriculum | Food Engineering (bachelor's degree, Budapest, full-time, English) 2024.09 For students starting in 01.07.2024.

T Subject cod' Subject HU Subject EN Lecturer Lct.code Fpd Cons Blk Prerequisites

B-BUD-N-EN-ELELM 5 ELTUD173N Tartésitdipari technoldgiai ismeretek 1. Preservation Technologies 1 Dalmadi Istvan NX7NUO 2 0 0 26 0 0 0 0 0 3 E B yes |none
2 0 0 26 0 0 0 3

B-BUD-N-EN-ELELM 6 ELTUD174N  Tartésitdipari technoldgiai ismeretek 2. Preservation Technologies 2 Szabo-Notin Beatrix ISOWOF 2 0 0 26 0 0 0 0 0 & E B yes none
2 0 0 26 0 0 0 3
Sum: 4 0 0 52 0 0 0 6

T=Term, Th=Theoretical, Pr=Practice, La=Lab, Fi=Field, Cr=Credit, Re=Requirement (S=Signature, T=Term mark, E=Exam) Type=Registration type (A=Obligatory, B=Specialized, C=Optional)



La Th

Prerequisites

T Subject cod: Subject HU Subject EN Lecturer Lct.code Th Pr

Name of curriculum: Food Preservation Technologies and Quality curriculum | Food Engineering (bachelor's degree, Budapest, full-time, English) 2024.09

Prerequisites

For students starting in 01.07.2024.

B-BUD-N-EN-ELELM

B-BUD-N-EN-ELELM

B-BUD-N-EN-ELELM

T Subject cod: Subject HU Subject EN Lecturer Lct.code Th
5 ELTUD176N  Tartésitdipari technoldgiak és mindségligy 1. Food Preservation Technologies and Quality 1  Dalmadi Istvan NX7NUO 2 0
2 0
6 ELTUD10IN Iparagl 'elr.elml.szertechnr]glt')gla gyakorlat Food Tech.nology Internship (Preservation Szaléki-Dorks Lilla 071G4K . 0 o

(Tartositoipari technologiak) Technologies)

6 ELTUD177N Tartdsitdipari technologiak és minéségiigy 2. Food Preservation Technologies and Quality 2 Maté Ménika Zsuzsanna CQLI2G 2 0
2 0
Sum: 4 0

3 26
3 26
0 0

3 26
3 26
6 52

39

39

39

39
78

40
40

14

yes

yes

yes

none

none

none

T=Term, Th=Theoretical, Pr=Practice, La=Lab, Fi=Field, Cr=Credit, Re=Requirement (S=Signature, T=Term mark, E=Exam) Type=Registration type (A=Obligatory, B=Specialized, C=Optional)



