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wElCOmE

WelCOme
„Innovative knowledge, attractive university life”

dear Student,

As the rector of the Szent istván University, i welcome you to the Buda campus website! 

The slogan of the Buda campus is a true reflection of the educational and scientific work and commitment of the three faculties 
residing on the Buda campus: Faculty of Food Science, Faculty of Horticultural Science, Faculty of Landscape Architecture and 
Settlement Planning.

The history of the Buda campus dates back to more than 150 years. many generations have studied here, as the children and 
grandchildren of the first-generation students have chosen and are choosing these three beautiful professions and this place to 
earn a degree in engineering. meanwhile former students have become teachers who – having acquired and further developed the 
knowledge and professional experience of their predecessors – intend to pass on the most up-to-date, practice-oriented knowledge 
to our students.

in the course of our education, we make a special effort to ensure that our students get to know their chosen discipline in a wide 
variety of ways. We support their higher education through innovative methodological tools and modern infrastructure, and help the 
best students with talent management programs. in addition, we have established a wide-ranging network of contacts with foreign 
universities, research institutes, academic organizations and corporate partners worldwide.

We are fortunate that for the past 160 years we have been able to call the gorgeous 7.5-hectare sub-mediterranean arboretum on 
Gellért Hill our home. containing almost 2000 ornamental plant species, hundreds of bulbous flowers and nearly 250 other perennial 
ornamental plants, palm and pomegranate trees, the arboretum enables us to reach our goals in all aspects: in working, in learning, 
and doing research here.

during their university studies, our students forge lifelong friendships, and experience the effervescence and collegiality of 
everyday life on this beautiful and welcoming campus.

The events of the Horticultural University club (KeK) and its pop music concerts – as well as the famous glass mosaics of the 
banqueting hall – are unforgettable memories for generations of Budapest’s university students.

As the rector of the Szent istván University (and as a former KeK organizer and mountain climber), my colleagues and i work hard 
to ensure that our current and future students obtain a competitive engineering degree with outstanding knowledge and foreign 
experience, helping them become successful entrepreneurs and business leaders. Alongside this, we hope that – by keeping the 
traditions alive – our students will leave their Alma mater, the Buda campus, with a lot of valuable experience.

     dr. László Palkovics
     rector
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dEaN aNd viCE dEaNS

FaCulty OF FOOd 
SCieNCe

deaN
dr. habil. lászló FriedriCh
Associate Professor
e-mail: Friedrich.Laszlo.Ferenc@etk.szie.hu

ViCe deaNS
ViCe deaN OF iNterNatiONal aFFairS

dr. habil. Zoltán KOVáCS
Associate Professor
e-mail: Kovacs.Zoltan3@etk.szie.hu

ViCe deaN OF eduCatiON

dr. Klára PáSZtOr-huSZár
Associate Professor
e-mail: Pasztorne.Huszar.Klara@etk.szie.hu

ViCe deaN OF COrPOrate relatiONShiP aNd COmmuNiCatiON

dr. Orsolya Fehér
Associate Professor
e-mail: feher.orsolya@etk.szie.hu

ViCe deaN OF SCieNCe aNd iNNOVatiON

dr. habil. Nguyen duC QuaNG
Professor
e-mail: Nguyen.duc.Quang@etk.szie.hu
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dEaN aNd viCE dEaNS

FaCulty OF 
hOrtiCultural SCieNCe

deaN
diána ágnes NyitraiNé Sárdy
Associate Professor
e-mail: kertesz.dekan@kertk.szie.hu

ViCe deaNS
ViCe deaN OF eduCatiON aFFairS

dr. andrás GeÖSel Phd
Associate Professor
e-mail: geosel.andras@kertk.szie.hu

ViCe deaN FOr FiNaNCe aFFairS

dr. Péter hONFi Phd
Associate Professor
e-mail: Honfi.Peter@kertk.szie.hu 

ViCe deaN OF reSearCh aNd FOreiGN aFFairS

dr. Zsuzsanna VarGa Phd
Senior Lecturer
e-mail: Varga.Zsuzsanna@kertk.szie.hu
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dEaN aNd viCE dEaNS

FaCulty OF laNdSCaPe 
arChiteCture aNd 
urbaNiSm

deaN
dr. albert FeKete
Professor
e-mai: Fekete.Albert@tajk.szie.hu

ViCe deaNS
ViCe deaN FOr iNterNatiONal aFFairS

dr. eszter KarlóCaiNé baKay
Associate Professor
e-mail: Bakay.eszter@tajk.szie.hu

ViCe deaN FOr eduCatiON aNd reSearCh

dr. Zsombor bOrOmiSZa
Associate Professor
e-mail: Boromisza.Zsombor@tajk.szie.hu

ViCe deaN FOr eCONOmiCal aFFairS

dr. lászló KOlláNyi
Associate Professor
e-mail: Kollanyi.Laszlo@tajk.szie.hu
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PerSONS ANd BOdieS deALiNG WiTH STUdeNT mATTerS

PerSONS aNd bOdieS 
dealiNG With StudeNt 
matterS
dean
dr. lászló Ferenc FriedriCh, associate professor  Friedrich.Laszlo.Ferenc@etk.szie.hu
      consultation hours: by prior arrangement
      (e-mail) at an individually agreed time

Vice dean for educational affairs, Chairman of the Faculty Study Committee
dr. Klára PáSZtOr-huSZár, associate professor  Pasztorne.Huszar.Klara@etk.szie.hu
      consultation hours: by prior arrangement
      (e-mail) at an individually agreed time

Faculty Study Committee
chairman: dr. Klára PáSZtOr-huSZár
Associate professor, vice dean for educational affairs Pasztorne.Huszar.Klara@etk.szie.hu 
Secretary: dr. Szilvia báNVÖlGyi, senior lecturer  Banvolgyi.Szilvia@etk.szie.hu

Faculty Credit transfer Committee
chairman: dr. Klára PáSZtOr-huSZár
Associate professor, vice dean for educational affairs Pasztorne.Huszar.Klara@etk.szie.hu
Secretary: dr. Szilvia báNVÖlGyi, senior lecturer  Banvolgyi.Szilvia@etk.szie.hu

Faculty review Committee
chairman: dr. mónika StéGer-máté, associate professor Stegerne.mate.monika@etk.szie.hu

Faculty Scientific Students’ association Committee
chairman: dr. Nguyen duC QuaNG, professor   Nguyen.duc.Quang@etk.szie.hu
Secretary: dr. Csilla Farkas, assistant lecturer  Farkas.csilla@etk.szie.hu

Practical education Committee
chairman: dr. tamás ZSOm, senior lecturer  Zsom.Tamas@etk.szie.hu

Student discipline Committee
chairman: dr. tamás ZSOm, senior lecturer  Zsom.Tamas@etk.szie.hu

Students’ studies and placements abroad
Kitti JuSZtiN, international coordinator   Jusztin.Kitti@etk.szie.hu 
      Opening hours during the study period:
      every day from monday to Thursday:
      8 am – 11 am, 2 pm – 4 pm

Faculty equal Opportunity Coordinator
dr. andrea POmáZi, associate professor   Pomazi.Andrea@etk.szie.hu
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PerSONS ANd BOdieS deALiNG WiTH STUdeNT mATTerS

PerSONS aNd bOdieS 
dealiNG With StudeNt 
matterS
dean
diána ágnes Nyitrai-Sárdy, associate professor  kertesz.dekan@kertk.szie.hu
constultation hours:     monday from 9 am – 10.30 am, dean’s Office 
      (prior arrangement by e-mail is required)

Vice dean for educational affairs, Chairman of the Faculty Study Committee
dr. andrás GeÖSel, associate professor   Geosel.Andras@kertk.szie.hu
constulation hours:     monday from 10 am – 11 am, dean’s Office 
      (prior arrangement by e-mail is required)

FAcULTy crediT TrANSFer cOmmiTTee
chairman: dr. andrás GeÖSel

Associate professor, vice dean for educational affairs Geosel.Andras@kertk.szie.hu
Secretary: dr. Péter bOdOr, senior lecturer  Bodor.Peter@kertk.szie.hu

Faculty review Committee
chairman: dr. attila haltriCh, associate professor Haltrich.Attila@kertk.szie.hu
Secrectary: dr. ildikó KOhut, senior lecturer  Kohut.ildiko@kertk.szie.hu

Faculty Scientific Students’ association Committee
chairman: dr. Gábor VéteK, associate professor  Vetek.Gabor@kertk.szie.hu

Students’ studies and placements abroad
dr. Zsuzsanna VéGVári-KOtheNCZ,
international coordinator    Kothencz.Zsuzsanna@kertk.szie.hu
      Opening hours:
      monday and Thursday: 9 am – 12 am, 1 pm – 3 pm

Faculty equal Opportunity Coordinator
dr. anna SZabó, senior lecturer   Szabo.Anna@kertk.szie.hu
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PerSONS ANd BOdieS deALiNG WiTH STUdeNT mATTerS

PerSONS aNd bOdieS 
dealiNG With StudeNt 
matterS
dean
dr. albert FeKete, professor    dekan@tajk.szie.hu

Vice dean for educational affairs and research,
Chairman of the Faculty Study Committee
dr. Zsombor bOrOmiSZa, associate professor  Boromisza.Zsombor@tajk.szie.hu

Faculty Credit transfer Committee
chairman: dr. Zsombor bOrOmiSZa, associate professor
Vice dean for educational affairs and research  Boromisza.Zsombor@tajk.szie.hu
member: dr. ágnes Sallay, associate professor

Faculty committee for credit equivalence and credit transfer.

Faculty review Committee
chairman: dr. Szabolcs VaJda, senior lecturer  Vajda.Szabolcs@tajk.szie.hu
member: dr. anna CZiNKóCZKy, associate professor

committee for appealing against decisions of the Faculty’s committees regarding student matters.

Faculty Scientific Students’ association Committee
chairman: dr. ágnes Sallay, associate professor  Sallay.Agnes@tajk.szie.hu

For talented and diligent students of the Faculty of Landscape Architecture and Urbanism, the scientific students’ associations offer 
the opportunity to join the university’s research work. The students’ associations operate in connection with departments. They aim at 
self-education of students with a scientific need beyond the compulsory university curriculum. Students can use the tools and equip-
ment of the department during their work. The results of their research work can be used to produce an article, an SSA thesis and a 
final thesis. At the Faculty, SSA matters are directed by the chairmain of the Faculty Scientific Students’ Association committee.

Students’ studies and placements abroad
boglárka haNGay-tímár, international faculty coordinator Hangay.Timar.Boglarka@tajk.szie.hu
      Opening hours:
      monday and Tuesday: 9 am – 12 am, 1 pm – 3 pm,
      Thursday: 9 am – 12 am

managing outgoing student mobility (erasmus, ceepus) and managing and welcoming incoming international students.

Foreign students
Zsuzsanna CSOrba-déVai,
international rellations coordinator   csorba.Zsuzsanna@tajk.szie.hu

resonsible for students arriving with Stipendium Hungaricum Scholarship, Scholarship Programme for christian young People and 
self-financing students already studying or interested in the prgramme of master of Arts in Landscape Architecture and Garden design.

Faculty equal Opportunity Coordinator
dr. Nóra hubay-hOrVáth, associate professor  hubayne.horvath.nora@tajk.szie.hu

Under the relevant regulation of the ministry of Human resources and the University’s Study and examination regulations, students 
with disabilites are entitled to certain exemptions and benefits that they may receive during their university studies. if you have a dis-
ability (handicapped, hearing impaired, visually impaired, speech or other disability, or have dyslexia, dyscalculia, dysgraphia), report 
this to the Faculty equal opportunity coordinator. 
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GeNerAL iNFOrmATiON ON AcAdemicS

GeNeral
iNFOrmatiON
ON aCademiCS

tyPeS OF COurSeS
There are three types of courses:

- compulsory subjects (“A”)
- compulsory electives (“B”) and
- optional electives (“c”).

Courses in the “a” category form the basis of the programme. all students in the given programme must register for and pass 
these courses. registration for some courses, both at the undergraduate and master’s degree levels, is compulsory. in this case, the 

order in which the courses are taken is also pre-determined. in justified cases, courses in the “A” category may be taken more than 
once, but you can only register for courses that build upon them if you have completed the pre-requisites specified in the curriculum 
for the given study programme.

Pre-requisites for a course may be partial or total. Partial pre-requisite: you may register for the course requiring the pre-
requisite once you have obtained a signature for your semester, but you may only sit for the exam after you have completed the 
subject specified as a pre-requisite. total pre-requisite: you must have already passed the exam in the pre-requisite course before 
registering for the course that requires a pre-requisite.

Compulsory electives (“b”) courses are oriented towards your area of specialisation for each recommended semester. you 
can usually register for them after having passed the exam in the corresponding pre-requisite “A” subject. if a compulsory elective is 
required for any given specialisation, then you will not be given a final grade transcript (abszolutórium) and will not be able to attend 
the final student exam unless you complete the given course.

Optional electives (“C”) courses may be chosen freely in accordance with the student’s area of interest, the development of 
academic knowledge, and the needs of society. each faculty offers a very wide range of optional electives among which students 
are free to choose, and this list is updated each academic year. to see the list of optional electives for your programme in any given 
semester, look under the “Subjects – register for subject” menu on Neptun. Under that menu, select “other elective subjects” to 
see the list of all the optional electives available for your model curriculum.

Students may also choose any of the courses offered by the institution as optional electives (by selecting the “All other subjects 
in the institution” option). However, these courses are often compulsory for other study programmes, or are not taught at the Buda 
campus, or are posted within other types of study programmes (i.e. evening or correspondence courses). if you wish to register for 
an optional elective from another faculty under the “all other subjects in the institution” option, it is highly recommended that you 
first contact the instructor of that course to make sure that you are aware of course pre-requisites and requirements.

Students enrolled in full-time daytime study programmes may not select courses from correspondence courses as optional 
electives. However, students enrolled in correspondence courses may, as long as they are able to meet the class-time course require-
ments, may choose electives from daytime study programmes.

elective courses are only held if the set minimum number of students register for them. Accordingly, during the registration 
period, you must monitor whether the course will be held or not, and if it is not, you must register for another elective to ensure that 
you are taking the required number of credits.

minimal enrolment for optional electives for each faculty:
- Faculty of Food Science: 15 students for full-time programme courses in Hungarian, 10 students for full-time programme courses 
in english.

- Faculty of horticultural Science: 10 students for full-time programme courses in Hungarian, 5 students for full-time programme 
courses in english, 5 students for correspondence courses.

- Faculty of landscape architecture and urbanism: 4 students for courses in Hungarian or in english.

At the Faculty of landscape architecture and urbanism and at the Faculty of horticultural Science, there are field trips (i.e. to 
processing plants) connected with compulsory and compulsory elective courses as well as practical service days during seasons 
favourable for phenology or based on other criteria. This consists of a week or several days blocked off during the academic year. 
Participation in other practical field courses is not determined in accordance with the class groups for courses, as separate registration 
for these courses is required through the Neptun system, under the given course. Field practice courses are compulsory!

each course has a corresponding number of credits. The credit is the unit used to measure the presumed number of study time 
used to fulfil academic requirements, and is thus also an indication of progress in one’s studies. credits are cumulated until the end of 
your studies. credits are counted once you have received a signature certifying your completion of the relevant study requirements in 
the given semester and after you have completed the required evaluation process.
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GeNerAL iNFOrmATiON ON AcAdemicS

timetable FOr
the aCademiC year,
ClaSS SChedule
iNFOrmatiON

The timetable for the academic year is compiled and published every spring preceding the target year. This timetable includes 
the dates for registration week, classrooms, field practice, exam times and break times. exam periods for students preparing for 
their final exams begins and ends earlier in the final exam semester than it does for other students, as the students preparing for 
final exams need extra time after the regular exam period for their final exams. For students preparing for their final exams, the 
timetable includes the deadlines for registering for final exams, for submitting thesis/diploma projects, as well as the dates for final 
exams. Within the final exam period, students are assigned to final exams once registration for final exams has been processed. 
The students concerned are always notified of the date, time and location of their final exams.

Semester timetables are also available on Neptun under the Studies – Class Schedule menu tabs. To see the timetable for the 
semester under that option, select “training period” at the end of the list of elements that can be viewed, and select “term” among 

the view options.
class schedules for the semester and assignment to field practice sections are made based on the timetable for the academic 

year for all departments. For full-time programmes, your entire study schedule is set up via Neptun. For correspondence courses, 
schedules are compiled on paper and already include the dates, times and locations for field practice sessions. class schedules for 
correspondence courses will be posted on the website and on Neptun.

The subjects you have registered for and your schedule based on these courses can be viewed on Neptun under the Studies – 
Class Schedule menu tabs. The system also offers a weekly, monthly and semester view of your schedule. Students may also see the 
schedules for other programmes and years by clicking on the “institution class schedule” tab.

Students have the obligation to attend the in-class practice sessions, lab activities and field practice sessions at the times 
scheduled for the courses in which they are registered. Assigned sections for field practice sessions and schedules for correspond-
ence courses can be found on faculty websites. Students will see the field practice courses in their own schedules as well.

FaCulty OF
FOOd SCieNCe

aCademiC CaleNdar

Fall SemeSter

Class/

year

Classrooms Field practice exam times break times registration

week
time Weeks Name time Weeks

register for 

courses

Classrooms time Weeks time Weeks time

Bachelor’s degree in Food engineering

i. 02.09. – 15.09. 09.09. - 06.12. 13 09.12. – 31.01. 6 23.12. – 03.01. 2 02.09. – 06.09.

master’s degree in Food Science and Technology engineering

i. 02.09. – 15.09. 09.09. - 06.12. 13    09.12. – 31.01. 6 23.12. – 03.01. 2 02.09. – 06.09.

ii. 02.09. – 15.09. 09.09. - 06.12. 13    09.12. – 31.01. 6 23.12. – 03.01. 2 02.09. – 06.09.

master’s degree in Food Safety and Quality engineering

i. 02.09. – 15.09. 09.09. - 06.12. 13    09.12. – 31.01. 6 23.12. – 03.01. 2 02.09. – 06.09.

degree awarding ceremony: 21 February 2020

Final exams and thesis

exam times Grade 

registration 

deadline

deadline of application for final 

exams

Final exam 1 Final exam 2 and thesis 

defence

master’s degree 18.11. – 13.12. 16.12.2019. 17.12.2019. 12 h 20.01.2020. - 

22.01.2020.

27.01.2020. - 29.01.2020.
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GeNerAL iNFOrmATiON ON AcAdemicS

SPriNG SemeSter

Class/ 

year

Classrooms Field practice exam times break times registration 

week

time Weeks Name time Weeks time Weeks Name

register for 

courses

Classrooms

Bachelor’s degree in Food engineering

i. 03.02. – 16.02. 10.02. – 15.05. 13 18.05.-26.06. 6 09.04. - 

14.09.

1 03.02.– 

07.02.

master’s degree in Food Science and Technology engineering

i. 03.02. – 16.02. 10.02. – 15.05. 13 Practice 29.06.-21.08. 4 18.05.-26.06. 6 09.04. - 

14.09.

1 03.02.– 

07.02.

ii. 03.02. – 16.02. 10.02. – 15.05. 13 18.05.-26.06. 6 03.02.– 

07.02.

master’s degree in Food Safety and Quality engineering

i. 03.02. – 16.02. 10.02. – 15.05. 13 Practice 29.06.-21.08.  05.18.-06.26. 6 09.04. - 

14.09.

1 03.02.– 

07.02.

Final exams and thesis

exam times Grade 

registration 

deadline

deadline of application for final 

exams

Final exam 1 Final exam 2 and 

thesis defence

master’s degree 30.03. - 30.04. 04.05. 04.05. 12 h 02.06. - 04.06. 08.06. - 10.06.

degree awarding ceremony: 3 July 2020

FaCulty OF
hOrtiCultural SCieNCe
aCademiC CaleNdar

baChelOr’S deGree iN hOrtiCulture eNGiNeeriNG

Fall SemeSter

Class/ 

year

registration Classrooms Weeks Field practice Weeks exam times Weeks break times Weeks

i. 2-6 September 9–13 September 

23 Sept – 13 dec

1 

12

16 Sept – 20 

Sept

1 16-20 december 

6-31 January

1 

4

23 dec – 3 Jan 2

ii. 2-6 September 23 Sept – 13 dec 12 9 Sept – 20 Sept 2 16-20 december 

6-31 January

1 

4

23 dec – 3 Jan 2

iii. 2-6 September 9 Sept – 20 Sept 

7 Okt – 13 dec

2 

10

23 Sept – 4 Okt 2 16-20 december 

6-31 January

1 

4

23 dec – 3 Jan 2

SPriNG SemeSter

Class/ 

year

registration Classrooms Weeks Field practice Weeks exam times Weeks break times Weeks

i. 3-7 February 10 Febr – 8 April 

16 April – 8 may

8,5 

3,5

11-22 may 2 25 may – 26 June 5 9-15 April 

29 June – 28 

August

1 

9

ii. 3-7 February 10 Febr – 21 Febr 

2 march – 8 April 

16-17 April 

27 April – 15 may

2 

5,5 

0,5 

3

24-28 February 

20-24 April 

18-22 may

1 

1 

1

25 may – 26 June 5 9-15 April 

29 June – 28 

August

1

9

iii. 3-7 February 10 Febr – 27 march 7 30 march – 2 

April 

Practice: 

13 April – 24. 

July1

4 nap 

 

15 hét

3-10 April 

25 may – 26. June

1,5 

5

27 July – 28 

August

5
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GeNerAL iNFOrmATiON ON AcAdemicS

maSter’S deGree iN hOrtiCultural eNGiNeeriNG
maSter’S deGree iN aGriCultural biOteChNOlOGy

Fall SemeSter

Class/

year

registration Classrooms Weeks exam times Weeks break times Weeks

i. 2-6 September 9 Sept – 13 dec 14 16-20 december 

6-31 January

1 

4

23 dec – 3 January 2

ii. 2-6 September 9 Sept – 13 dec 14 16-20 december 

6-31 January

1 

4

23 dec – 3 January 2

Gradu-

ating

students

2-6 September 9 Sept – 8 Nov 9 11 Nov – 13 dec 5

Final exams and master thesis 11-29 November 

25 November 12 h 

2 december 12 h 

16 dec – 7 Jan 

8-21 January 

5 February

3 

 

 

3,5 

 

2

master thesis preparation 

deadline of application for final exams 

Submission of master thesis 

Preparation for final exams and to the defence of thesis 

Final exams and master thesis defence 

degree awarding ceremony

SPriNG SemeSter

Class/

year

registration Classrooms Weeks exam times Weeks break times Weeks

i. 3-7 February 10 Febr – 8 April 

16 April – 22 may

8,5 

5,5

25 may – 26 June 5 9-15 April 

29 June – 28 August

1 

91

ii.,

Gradu-

ating

students

3-7 February 10 Febr – 8 April 

16-17 April

8,5 

0,5

20 April – 22 may 5 9-15 April 1

Final exams and master thesis 6-24 April 

20 April 12 h 

27 April 12 h 

25 may – 5 June 

8-19 June 

1 July

3 

 

 

2 

 

2

master thesis preparation 

deadline of application for final exams 

Submission of master thesis 

Preparation for final exams and to the defence of thesis 

Final exams and master thesis defence 

degree awarding ceremony

1a four weeks’ practical training is required to be completed during summer holiday at our accredited partner companies, agreed with the programme leader.

FaCulty OF laNdSCaPe 
arChiteCture aNd
urbaNiSm
aCademiC CaleNdar

maSter OF artS iN laNdSCaPe arChiteCture aNd GardeN deSiGN

Fall SemeSter

eVeNt date

registration Week (online registration and activation of the winter semester in NePTUN system) 2 - 6 September

Arrival and enrolment of the first-year students in the Buda campus (Building K, registration Office) 2 - 6 September

Orientation day of the first-year mLA students in Buda campus, Building K, room K8 05 September at 10:00 

Orientation week in Gödöllő 10 - 13 September

Period for adding and dropping courses (without fee) 2 - 13 September

Workshop for the first-year mLA students 9 - 20 September

1st module for the second year mLA students 9 - 20 September

mmc conference at the Hungarian Academy of Science 2 december

Last day of classes 13 december

Submission of Thesis works for mLA5 students 18 december till 12:00 o’clock

Late Submission of Thesis works for mLA 5 students (with penalty) 06 January till 12:00 o’clock

examination Period 16 december – 31 January

Final Presentation for mLA5 students 20-24 January

Last day of entering  grades into the NePTUN system 03 February

Graduation ceremony for mLA5 students 06-03-2020 at 10.00 o’clock
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GeNerAL iNFOrmATiON ON AcAdemicS

eVeNt date

holidays without education:

National Holiday 23 October (Wednesday)

All Saints’ day 1 November (Friday)

dean’s Holiday 2 december (monday)

christmas / winter Holiday 23 december – 3 January

SPriNG SemeSter

eVeNt date

registration week, arrival and enrolment 3 - 7 February

First day of classes 10 February

Period for adding and dropping courses (without fee) 3 - 14 February

Last day of classes 30 April

exam  period 18 may - 19 June

exam period for 4th semester students 18 may – 12 June

Application for the Final examination 15 may

Submission of thesis works 15 may

Late  submission of thesis works (with penalty) 22 may, 12:00 o’clock

Final exams / Presentations 22 – 25 June

Last day of entering  grades into the NePTUN system 22 June

Last day of entering grades into the NePTUN system for 4th semester students 12 June

Graduation ceremony last week of June

holidays without education:

Spring /easter holiday 9 - 15 April 

Labour day 1 may

Whit monday 1 June

eraSmuS+ / eCtS Credit mObility

Fall SemeSter

eVeNt dateS

registration and activate yourself in NePTUN system (online) 2-6 September

Arrival and enrolment in Buda campus, Building K 2- 6 September

erASmUS+ Orientation day in Buda campus, Building K 10 September – 10:00 (Building K 2nd floor)

Orientation week in Gödöllő 10 – 13 September

Period of add and drop courses (without fee) 2 - 13 September

First day of classes September 9 September

Official holiday without education (National Holiday) 23 October (Wednesday)

Official holiday without education (All Saints’ day) 1 November (Friday)

Holiday without education (dean’s Holiday) 2 december (monday)

education day 7 december (Saturday)

education day 14 december (Saturday)

Last day of classes 13 december

Official holiday without education (christmas/Winter Break) 23 december – 3 January

exam period 16 december – 31 January

SPriNG SemeSter

eVeNT dATeS

registration week, arrival and enrolment 3 – 7 February

First day of classes 10 February

Period of add and drop courses (without fee) 3 - 14 February

Official holiday without education (National Holiday) 15 march

Spring/easter holiday without education 9-15 April 

Last day of classes 30 April

Official holiday without education (Labour National day) 1 may

Official holiday without education (Pentecost) 31 may – 1 June

exam period 18 may – 19 June
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reGiStratiON/
eNrOllmeNt aNd
reGiSteriNG FOr
COurSeS
main information:

- Students must begin registration for the first semester by filling out a registration sheet and a study contract for paying students. For 
all subsequent semesters, all they have to do is log in to Neptun and register for their courses.

- Students must complete enrollment even if they have designated the semester as “passive”.
- in accordance with Act cciV of 2011 on National Higher education and with the University’s Academic and examination regulations, 
students may only begin their studies with a passive semester if they are unable to register for an active semester due to sickness or 
other unexpected and unforeseeable circumstance (accident, deceased family member, lengthy hospital stay, etc.). A request to this 
effect, addressed to the Faculty’s Vice-dean of Studies, must be submitted at the Office of Student Affairs, if possible, at the same 
time as registration.

registration process on Neptun:
- Students must state, between 2 September and 6 September 2019, whether their status will be active or passive in the fall semes-
ter of the 2019/2020 academic year.

- dates for course registration: 2 September - 15 September 2019.
Neptun “to-do” list for students registered as active:

- Step 1: activate status for the semester using the administration – enrollment/registration menu tabs 
- Step 2: register for subjects using the Subjects - register for subject menu tabs.

Step 1: activate status for the semester
- Upon admission, students are sent an acceptance letter by post or email that includes a Neptun id code required for login to the 
system. The initial password is made up of the prefix “Ne” and the eight characters of the student’s date of birth in the yyyymmdd 
format. Thus, if you were born on 6 may 1984, you would use the password “Ne19840506” for your first login.

- After logging in for the first time, you must change passwords (click on “my data”, then “Settings”, then “change passwords”). if you 
are an alumnus/alumnae of Szent istvan University or of any of its legal predecessors, your Neptun id and password are the same as 
those used for previous programmes you were enrolled in.

- To sign up for courses for your first semester, you must first register electronically for the study programme. registration via Neptun is 
not a substitute for filling out the registration sheet upon registration with the institution (when you sign the studies contract).

- To register, click on the “administration” and then on the “registration/enrollment” menu points. you will then have to fill out a pop-
up window that will ask if you wish to register your status as “active” or “passive” (if you select “active”, you may begin your studies). 
After having made your selection, you must confirm it by clicking on the relevant button.

Step 2: register for courses
- After clicking on “Subjects” and on “register for subject”, you must select the “Terms: 2019/20/1” option from the roll-down list as 
well as the template schedule for your study programme. Then, select the Subjects from curriculum as well as the Only show an-
nounced subjects option, then click on List subjects. Then arrange the subjects in increasing order in accordance with the recom-
mended semester plan.

- By clicking on the name of any subject in the first semester, the “Subject details” window will pop up. click on the first tab (“Available 
courses”) on this window to access the courses for the subject in this semester. if you see both theoretical and practical courses for a 
given subject, and the subject has both theoretical and practical components, select one course of each type by ticking the box next 

to the course name.
- if there is also a field practice component to the subject, then you must select that as well.
- you will probably also see exam courses on the course list. you may sign up for this type of course if you already have a signature 
for the given subject (for students in upper years).

- if a course is already full, you cannot sign up for it and will have to choose another one instead.
- Once you have registered for all of the necessary courses in that subject, press the Save button, and you can proceed to the next 
subject.

- Before selecting the subjects, it is a good idea to first check the website of the faculty in question (https://etk.szie.hu, https://kertk.
szie.hu, https://tajk.szie.hu) for a description of each programme and its curriculum.

- On the website, you will see in the curriculum template how many courses you need to take in each subject (e.g. theory + practice, 
or just practice). When signing up for courses, you should note course times to avoid scheduling conflicts. After having selected the 
subjects, check your schedule under “Studies” → “Class Schedule” to make sure there are no conflicts. if there are, then you must 
choose another course for one of the conflicting subjects.

The deadline for the payment of tuition fees for the fall semester of the 2019/2020 academic year is: 15 September 2019 if tuition 
fees are not paid by the deadline, a penalty of 2,500 HUF/week will be charged. you will not be able to register if you have outstanding 
unpaid fees.
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eleCtrONiC
aCademiC reCOrdS

Besides referring to the eighth planet in our solar system and to the roman god of water and the seas, Neptun is an computer 
system that allows you to access information about university activities, studies, requirements and deadlines. The system is used to 
register for courses at the beginning of the semester and also for signing up for exams.

it is quick and easy to use, but please be prepared for setbacks at the times when you will need it the most, such as at the start of 
the registration period, when you may have trouble accessing the system, or if you do manage to log in, it might freeze within seconds. 
All financial matters must be handled through Neptun (make-up exam fees, dorm fees, etc.). Tip: make sure to have a small amount 
of money in your virtual wallet for make-up exams. it takes up to a week from the time you transfer the money for it to show up in the 
system, but by then, it may be too late to request a make-up exam.

Credit SyStem
For students arriving from secondary school, the credit system is a major and important change that means both great freedom 

and an even greater responsibility for them. Subjects have a credit value assigned to them, regardless of how many hours of class-
time there is per week, except for courses with comprehensive examinations and examinations. Students must reach the specified 
number of credits for each training level. Subjects are cumulative, that is, certain subjects are pre-requisites for registration in other 
subjects.

your Neptun id is a six-character unique identifier made up of letters and digits that identifies you in any university in Hungary that 
uses the Neptun system. The reason for this is that the code is generated by an algorithm using three items of personal data. Accord-
ingly, the code will only change if your personal data is different than that used to generate an earlier code.

lOGiN
When you log in to the online Neptun system (neptun.szie.hu), a login screen appears prompting you for the id code that you 

received from the University and your password.
Once you click on the Login button, the button becomes inactive, indicating that login is in process. if login was not successful, the 

button becomes active again, and thus login can be launched again.

my data
Personal information

This is where you can see your personal information used in the system (address, name, citizenship, id number, etc.) and change 
it, if necessary. PLeASe NOTe! The information that appears here is especially important for various reasons, including: payment of 
scholarships, administration related to social security benefits, etc. For this reason, please only change this data in justified cases.
modify data

This is where you can enter changes to your data. By clicking on the “Send modification request” button, the system will record 
the changes and send you a confirmation.

PreViOuS QualiFiCatiONS
This is where you can see your previous qualifications and language exams that were entered into the system. you can only view 

data relating to previous qualifications – it cannot be changed here. if there are errors in your data or if you have since obtained new 
qualifications, you must submit the supporting documents in person in person at the Office of Student Affairs.

CONtaCt iNFOrmatiON
On this page, you can enter and make changes to your contact information. Because of the personal nature of these data, they 

can only be seen by university staff with the appropriate authorisations. Using the tabs on this page, you can see the contact informa-
tion you have entered previously, which you can modify or delete, and also add new information.

PLeASe NOTe! it is very important that you enter your contact information and keep it updated, as it allows the University to 
contact you if necessary. As well, you will only receive email notifications of messages sent to you via Neptun if you enter an email ad-
dress here. your permanent address is not only important for contact reasons, but also because it is used for the data collection of the 
institution and to issue receipts for tuition fees.

SettiNGS
Change password

Use this tab to change the password that you used to log in to Neptun. First enter your old password, then enter the new one 
twice, and click on the “change password” button. yOU mUST cHANGe yOUr PASSWOrd after your first login. dO NOT USe yOUr 
dATe OF BirTH.

StudieS
training data

When you click on this menu item, you will see all the information related to your degree programme and specialisation(s). if there 
have been any changes to this data, or if you believe that there are mistakes in the data, please contact your academic advisor.

if you are or have been enrolled in several programmes at the University, you may view the related information related in the roll-
down menu in the upper left-hand corner.
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term data
Here you can view your basic data for each semester, including the subjects registered for that semester. you can also see detailed 

information and the grades obtained for these subjects.
When you log in to the system, subjects for the current semester will show up by default.

Class schedule
The class schedule page is where you can see the schedule you’ve put together. Using the various settings, you can view your class 

and exam schedules, or print your schedule in the various viewing formats.
To print, use the “Print” link found in the schedule’s header. To print the schedule as a list instead of a table, use the “Print list” link.

SubJeCtS
register for subject

PLeASe NOTe! you must specify the current semester in order to register. Otherwise, a message will appear telling you that there is 
no current term for the training selected, and that you should contact your academic advisor .
Show list of subjects

The filters allow you to determine which subjects you would like to view.
After selecting the semester and curriculum template, you can select the “Subject type” and the “Subjects from curriculum” options 

to see the compulsory and compulsory elective subjects. At the “minden intézményi tárgy” page, you can choose from among all of the 
courses taught at the university.

if you tick the box for “Only show announced subjects”, you will ensure that only the courses that will be held in the given semester 
will appear in the list. By clicking on the “List subjects” button, you will get a list based on the filters you have chosen. Once you find the 
subject you are looking for, click on the name or on the “register” link at the end of the line. A pop-up window will then show the related 
information for this subject (“Subject details”). To search, you can use the name of the subject, its code, or subject group code or name as 
well.
Subject details - available courses tab

Here you can see the courses that are being held in the given semester for the subject selected, and this is where you can register 
for the course(s) in that subject. Tick the box on the right of the course list to select the course(s) that you want to register for, then confirm 
your selected subject and course(s) using the “Save” button. in the “Headcount/Waiting List/Limit” column, you can see how many stu-
dents have signed up for this course, and what the maximum number of students is.

The “Órarend inf” column shows when and where the course will be held. The days of the week are abbreviated to their first letter.
Once you have selected the course(s) that you want to take, click on the “Save” button at the bottom of the page. you will then always 

receive a confirmation message telling you whether the subjects were successfully added, or whether an error occurred, in which case 
the system will tell you the reason for the error.
you can only sign up for a course if the following requirements are met:

- there is still room available in all of the courses selected (in the fő / limit column, the number under fő is less than under limit);
- you have selected one of each the course types (e.g. theory and practice);
- you are within course registration deadlines;
- you have not already completed the subject;
- you have met the pre-requisite(s) for the subject.
if you want more information about any of the courses, click on the course in the list, and a new pop-up window will show the relevant 

information. PLeASe NOTe! if you have signed up for a subject, but would like to drop it for any reason, you can do this by clicking on 
“drop subject” (under “more functions”) under the “Available courses” tab.

you may also enter the subject name or code, or search for it using its credit value or textual element.

FiNaNCeS
you can track your cumulative balance under the finances menu point.

Payment
Here you can view a list of your paid and outstanding (unpaid) payment obligations. you can use the payment options at your disposal 

through Neptun to make these payments.
On this page, you can make a list of your payment obligations (Payment tab). Using the filters, you can choose which of the items you 

want to see. items on the list include the name and type of the item, which make it possible to identify the items retroactively as well.
Payment of items

in order to pay any outstanding (“active”) items, tick the “Pay” box next to the items and then click on the “Next” button.
you can pay active items so long as you still have a positive balance.
To top up your balance, you will have to transfer money to the general bank account of Szent istvan University. When you make the 

transfer, include your Neptun id code in the “NK-Neptun id” format and your name in the “message” field. (For example: NK-AB1234 Jane 
doe)

Amounts sent to the university account by bank transfer generally take 2-3 working days to be processed. For this reason, we recom-
mend keeping a sufficient balance on your account to pay for minor items (such as make-up exams) on short notice. The system will only 
accept in-payments made by bank transfer.

exam PrOCedureS
To sign up for an exam, use the exams – exam registration menu point on Neptun. you may add or drop an exam up until 12 noon 

on the day preceding the exam. you may only sign up for one exam at one time for any single subject.
if you have the option to get an “offered grade” in accordance with the evaluation requirements of any subject, then you only have to 

write an exam for that subjects if you want to get a better grade than your “offered grade”. if you find the offered grade acceptable, then 
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you must accept this grade on Neptun before the last day of the exam period. you cannot accept offered grades once the semester 
has ended.

in order to write an exam, students must be able to prove their identify with an official document such as student id, personal id 
card, passport or driver’s licence. They must also sign the attendance sheet before the exam begins.

We recommend bringing the printable course sheet from Neptun (under the Subjects – registered subjects menu item, click on 
the Statement about registered subjcets button, then select the appropriate printing template in the pop-up window, and print) on 
which the instructor can, at the student’s request, fill in the grade after the exam. All courses and subjects that you are taking appear 
on the course sheet, but only the grades for oral exams need to be recorded on it. due to the features of this form, if you have both a 
theoretical and a practical course in a single subject, both will appear on the course sheet. Students may print out a separate sheet for 
each oral exam, thus the instructor giving the exam will not see the grades that they have received for their other exams.

Written exams must be graded by the instructor within the next 2 working days and s/he must post the grades on Neptun. 
Oral exams must be graded by the instructor within the next 2 working days and s/he must post the grades on Neptun.

Students may view written papers submitted, when the grades are announced, but at the latest within two working days of this 
announcement, at the time designated by the faculty/institute. The instructor should be available at this time to respond to well-found-
ed complaints.

if a student fails an exam (receives a failing grade), he or she may request to sit for the exam two more times for the semester 
(make-up exam, repeat make-up exam). Thus, you may take an exam for a total of three times in one subject in a given semester. 
a student may only take the exam in any given subject 6 times. if a student registers for an exam on Neptun but did not attend the 
exam, this exam will not be counted towards the number of exams available to the student. However, if the student has no justification 
for failing to attend, s/he must pay the corresponding fee. if a student registers for a given exam but fails to attend the exam and is 
unable to provide justification for this, s/he must pay the fee for failing to attend an exam.

if the student is able to provide justification (e.g. illness) for failing to attend an exam, the request for approval of absence from an 
exam and supporting documents must be submitted to the faculty of the given subject by the last day of exam period, at the latest. in 
the case of justified absences, no fee will be charged for the absence.

imPOrtaNt taSKS
aFter exam PeriOd

Within, at the latest, 14 days from the end of the exam period, students may submit a request via Neptun if they wish to file a 
complaint with regards to their grades recorded. This will be evaluated by the head of the department within 8 working days. The 

“complaint sheet” may be submitted via Neptun. this option is not available after the specified deadline. if the head of the depart-
ment finds the complaint to be justified, he or she has the authority to correct the error and will send a confirmation thereof via Neptun. 
if the complaint is found to not be justified, notification to that effect must also be sent through Neptun. if the student does not agree 
with the decision, s/he may launch proceedings through the Studies committee of the faculty.

After the end of exam period, students may print out a sheet of course results from Neptun.

SeleCtiON OF maJOr
Or SPeCialiSatiON

Before choosing the topic of their thesis/diploma work in a course that has a specialisation or module, students must first choose a 
major, specialisation or module. For information about the dates and conditions for the selection of a major/specialisation/module, see 
the faculty’s Academic rules or the website of the given faculty. The Office of Student Affairs for the training in question will always 
provide affected students with information via Neptun regarding deadlines and conditions for choosing a specialisation.
Faculty websites about the choice of specialisations:

- Faculty of Food Science: https://food.sziu.hu
- Faculty of Horticultural Science: http://hort.sziu.hu
- Faculty of Landscape Architecture and Urbanism: https://tajk.szie.hu/en

https://food.sziu.hu
http://hort.sziu.hu
https://tajk.szie.hu/en
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What dO i Need tO
Get my FiNal Grade
traNSCriPt?

your final grade transcript (abszolutórium) certifies that you have met all of the requirements stipulated by law for the training 
and graduation, as well as all of the criteria specified in the programme curriculum; that you have completed all of the compulsory 
and elective courses specified in the curriculum, as well as the required number of optional electives, required field practice, and 
credits for your thesis or diploma project.

in order to obtain your final transcript, you must, in addition to submitting your thesis or diploma project, accumulate at least 
210 credits for an undergraduate (bSc) degree, or at least 120 credits for a vocational training degree or for a graduate (ma/mSc) 
degree. in the case of a course of studies that lasts either 4 or 7 semesters, this means that students must take an average of 30 
credits per semester, although specific curricula may vary. For vocational training degrees, students must take 60 credits in 2 
semesters, 90 credits in 3 semesters, or 120 credits in 4 semesters.

Conditions for obtaining a final transcript in undergraduate programmes: completion of all the compulsory and required elec-
tives for the selected major/module/specialisation, completion of credits for thesis project, completion of field practice, completion of 
necessary number of credits from optional electives and a total of 210 completed credits overall.

Conditions for obtaining a final transcript in master’s degree programmes: completion of all the compulsory and required elec-
tives for the selected major/specialisation, completion of credits for the thesis, completion of field practice, completion of necessary 
number of credits from optional electives and a total of 120 completed credits overall. Students who were accepted to the master’s 
programme on the basis of an undergraduate degree that did not have the required number of credits must also complete the sub-
jects required under the credit recognition decision in order to obtain a final transcript. However, any credits obtained for this purpose 
do not count towards the 120 credits to be obtained for the master’s degree.

Conditions for obtaining a final transcript in vocational training programmes: completion of all the required subjects, comple-
tion of the credits given for thesis/diploma project, completion of field practice (if applicable), completion of the number of credits for 
optional electives specified in the curriculum (if applicable) ANd 60 completed credits for two-semester programmes, 90 credits for 
three-semester programmes, or 120 completed credits for four-semester programmes.

Students may only sit for their final exams if they have obtained a final transcript.

COmPletiON OF
StudieS, FiNal
CertiFiCate,
FiNal exam

The requirements for obtaining a final certificate can be read in the chapter „What do i need to get my final grade transcript?”

Preparation of the final thesis/diploma work

The student must prepare a final thesis/diploma work before applying for the final exam. The formal requirements of the final 
thesis/diploma work are determined by the faculty rules of procedure.

The preparation of the final thesis/diploma work is supervised by an internal consultant approved by the department and may be 
assisted by an external consultant appointed by the deparment if required. The student can also propose the topic of the final thesis/
diploma work, which is decided by the head of the department (specialization supervisor, module supervisor). With the coordination 
of the departments where the student chose their specialization, the final thesis/diploma work can also be linked to the research or 
development work of other deparments or external institutions.

The student may request that their final thesis/diploma work be encrypted if an external person or department involved in the 
data used by them or they provide information or data that the interested party does not wish to disclose and requests the data be en-
crypted. The encrypted final thesis/diploma work is not included in the public library of the University, cannot be borrowed or viewed.

Final exam

The closure of the studies is completed with the final exam. The conditions to start your final exams are: possesion of the final 
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certificate, final thesis/diploma work accepted by the consultant(s), and the student fulfilled all their payment obligations towards the 
University.

The student status will be terminated regardless if the student takes the final exam in the term in which they obtained the final 
certificate or not.

After obtatining the final certificate, the student status may be terminated with the following deadlines: 
1. if the student takes the final exam in the term of obtaining the final certificate, the student status shall be terminated on the 
last day of the final exam period, regardless of the result of the final exam
2. The student does not take the final exam in the term of obtaining the final certificate, their student status shall be terminated 
on the last day of the final exam period
3. if the student obtains a final certificate after the beginning of the final exam period, their student status shall terminate on 
the last day of the term’s exam period.

The final exam usually consists of several parts. The final exam consists of a complex oral exam and a final thesis/diploma work 
defense.

On the oral complex exam the student will take an exam of the knowledge specified for the training given by the Faculty. The as-
signment for the student’s final exam is usually made by the Student Office. 

The existence of a complex exam
1. defense of a final thesis or diploma work
2. if the final exam fails, you have to act according the the University’s Study and examination rule Book

Students defending their final thesis /diploma work appear on their defense date according to a predetermined and published 
schedule. The student may use writing materials and demonstration materials during the defense and discussion. The student 

presents their final thesis/diploma work and its main results in a free presentation, appropriate to the nature of the topic, and then 
responds to the critical comments and written questions of the critics. The defense is public.

The final exam results are given by the marks of the complex oral exam and the simple arithmetic average of the thesis grade. if 
the thesis defense or the result of any of the oral exams is unsatisfactory, the final exam result is unsatisfactory and must be repeated. 
Students who have begun their studies at Szent istván University have the opportunity to correct their failed exams at most three times, 
and students who have started their studies at corvinus University of Budapest (before February 1, 2016) have a maximum of two times. 
There is a fee-based procedure for correcting a failed final exam, the applicable fees can be found on the Special Procedure Fees 
page. it does not count towards the number of final exam opportunities used if the student applies for, but cannot appear on the final 
examination, and if the student’s final thesis/diploma work is rejected after applying for the final exam. if it is not necessary to retake 
the student’s final exam because of the inefficiency of the final thesis/diploma work, it is not necessary to prepare a new final thesis/
diploma work, however, in all cases we recommend that you consult with the consultant.

if a student who has started their studies from the academic year of 2012/2013 could not take their final examination, they may 
take it within five years of the termination of their student status, in any exam term, in accordance with the applicable training require-
ments. The University may make admission to the final exam conditional upon two years from the date of obtaining the final certificate. 
Students who have started their studies in September 2012 cannot take the final examination after the fifth year after the termination 
of their student status.

Students who have started their BSc or mSc studies before or in the academic year of 2012/2013 may take the final examination 
without a time limit, subject to the condition that the institution may take admission subject to conditions after 5 years. The students 
can apply for the final exam through the Neptun system during the application period announced by the Faculty.

The Faculties regulate the preparation of the final thesis/diploma work and the final exam in their own study rules of procedure.
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admiNiStratiON
CheCK liSt

huNGariaN
Cell PhONe Number
telekom and Vodafone - Allee Shopping centre, Október huszonharmadika utca 8-10. 1117 Budapest

reSideNCe Permit – 
immiGratiON OFFiCe
location:
 Name:   client Services ii. (Budapest) immiGrATiON OFFice
   regional directorate of Budapest and Pest county
 Address:  1135 Budapest, district 13, 35-37 Szegedi út (Twin Office Building, Ground floor)
 Phone number: +36 1 463 9100
 e-mail:  bp2@bah.b-m.hu
Office hours:
 monday  07:00 – 13:30
 Tuesday  12:00 – 18:00
 Wednesday 08:00 – 13:30 (client services for students only)
 Thursday  08:00 – 13:30
 Friday  08:00 - 11:00

how to get there: Buses start from Keleti railway Station. Take any of the buses of No.20, No.30, No.30A and No.32. Get off at 
„Szegedi út” bus stop.

if you are subject to visa, your embassy has automatically applied also for a residence permit. in this case you will receive your 
residence permit at the university.

immigration Office days are on:
 9 September (monday) – Gödöllő (Lecture Hall 1)
 18 September (Wednesday) – budapest, immigration Office
 30 September (monday) – buda Campus
 10 October (Thursday) – Gödöllő

Please register for one of the above mentioned events at http://sziu.hu/residence-permit by filling in the LimeSurvey https://limesurvey.
szie.hu/index.php/773527?newtest=y&lang=en

Both Buda and Gödöllő campus students can visit any of the venues.
Please note, the sooner you get your residence permit, the sooner you can get on with the other administrative tasks.

required documents:
- Student Status certificate (issued by the registration Office)
- copy of passport and the original passport
- Accommodation sheet (issued by the dormitory coordinator or by the owner of the flat     you rent, together with the Lease 
Agreement in the latter case)

- data sheet (available on the spot, or you can download it from http://sziu.hu/residence-permit)
- 1 passport-size photo
- Letter of Award from Tempus Foundation (if you are a scholarship holder)
- A bank statement proving that you have enough money to live in Hungary (self-financing students)
- health insurance (self-financing students)

Those who are not subject to visa, have to go to the immigration Office for submitting their application for residence permit within 30 
days of arrival. See more details at http://sziu.hu/residence-permit
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huNGariaN baNK 
aCCOuNt

http://sziu.hu/bank-information
required documents: 

- Hungarian cell phone number,
- Student status certificate, 
- copy of your passport and visa / residence permit
- Accommodation sheet

Stipendium Hungaricum Scholarship holders need a Hungarian bank account so that their monthly stipend can be transferred.
Self-financing students do not necessarily need a Hungarian bank account but it may be cheaper to open one than using your credit 
card from you home country each time.

tax Number
http://sziu.hu/tax-number

in accordance with Hungarian law, those who want to have a job (even student job) should have a Hungarian tax number. A Tax 
No. is also needed so that your monthly scholarship payments can be remitted to your bank account. The application form for the tax 
number has to be submitted to the Tax Authority.

The Tax Office (Nemzeti Adó- és Vámhivatal, NAV) close to the Buda campus: 1016 Budapest, Krisztina krt. 99. Telephone No. +36 
(1) 390-4290

Office hours:
 monday:  08:30-18:00
 Tuesday:  08:30-12:00
 Wednesday: 08:30-18:00
 Thursday:   08:30-12:00
 Friday:  08:30-11:30

required documents:
- Application form (available at the tax authority)
- Accommodation sheet
- Student Status certificate (in Hungarian)
- copy of your passport

health iNSuraNCe
http://sziu.hu/health-insurance

Stipendium hungaricum scholarship holders:
SH scholarship covers health insurance: 1. SUPPLemeNTAry medicAL iNSUrANce (PriVATe iNSUrANce) and 2. NATiONAL 

HeALTH iNSUrANce/SOciAL SecUriTy (relevant Hungarian legislation: Act No. 80 of 1997)

a) public insurance /social security (taJ) card
 On Buda campus it is arranged by your buddy based on your authorization.
 NeAK-National Health insurance Fund, location: 59. Budafoki út, 1117 Budapest

Office hours: 
 monday:  7:00 – 17:00
 Tuesday:  8:00 – 16:00
 Wednesday: 12:00 – 20:00
 Thursday:   8:00 – 16:00
 Friday:  8:00 – 14:00
required documents:

- application form http://neak.gov.hu/data/cms1006873/NyT.53.K.pdf
- copy of your accommodation sheet stamped by the immigration Office
- copy of your residence permit
- copy of your passport
- student status certificate (in Hungarian)
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- Letter of Award and Letter of Acceptance in Hungarian
- authorization

b) private insurance at uNiON
 you have to fill in an application form at the Office of the international coordinators.

SelF-FiNaNCiNG / exChaNGe StudeNtS (if relevant):
you can conclude any kind of health insurance contract upon your choice.
Some contacts: Generali - ms Kitti Krnács at krnacs.kitti@generalimail.hu.

StudeNt id
http://sziu.hu/student-id-0

After your arrival you will get a temporary Student id from the registration Office. it entitles you to buy student tickets at a discounted 
price for public transportation incl. monthly tickets, student entrance fees for exhibitions, museums, concerts etc. The temporary student 
id is valid for 2 months, before its expiry please go to the registration Office and ask for a new one.

you can apply for a permanent Student id at Government registration Offices (Okmányiroda / Kormányablak) for free of charge.
The registration Office close to the Buda campus is located in 39-41. Bocskai út, 1113 Budapest.

Office hours:
 monday:  7:00 – 17:00
 Tuesday:  8:00 – 16:00
 Wednesday: 12:00 – 20:00
 Thursday:  8:00 – 16:00
 Friday:  8:00 – 14:00
required documents:

- passport
- temporary student id

The officers will take a photo of you, and issue a paper with a so-called NeK code. The student id application should be registered in 
your NePTUN account under Administration/Student card request/Add new, you have to write in the NeK identifier (NeK kód) you have on 
your NeK data sheet and then SAVe.

imPOrtaNt: All data, names, address etc. in your NeK data sheet should be a 100% identical with your data in NePTUN! Otherwise 
your permanent Student id will not be made out for you.
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StudeNt remedy POliCy
you can appeal against the decision of the Faculty educational committee, the Faculty credit Transfer committee, the Faculty 

Student Welfare committee or the decision of the dean (Vice dean) or any decision of the University - with the exception of the assess-
ment of compliance with study requirements – you may submit an appeal within 15 days after you have received the notification. 

The request for review shall be submitted to the Student review committee if the decision was made by Faculty educational 
comittee, the Faculty credit Transfer comittee or the Faculty Student Welfare committee. The request for review shall be submitted to 
the University Student review committee if the decision was made by the dean (Vice dean) or if it was the decision of the University. 
The request for review has to be addressed to the Faculty/University review committee and submitted to the Student Office Buda 
campus personally or by post (1118 Budapest, 29-43 Villányi street). 

Proceedings may also be instituted against a decision to undertake study evaluation where the decision is not based on require-
ments adopted by the University, or is inconsistent with the University’s rules of Organization and Operation, or the provisions govern-
ing the examinations have been violated. Please note that the review is not a fairness forum, the review committee cannot excercise 
fairness. 

in all cases, the decision of the review committee has to be a written decision with justification. during the procedure, the decision 
shall draw attention to the possibilty of remedies and the student shall be heard in person at least once during the procedure. if the 
student does not attend the committee meeting  despite the regular notice, the personal hearing can be waived or at their request, be 
given the opportunity to submit their comments in writing. 

For the purpose of clarifications of the facts, calculations of deadlines, the form and content of the justification, for the correction, 
exchange, completion or modification of the decision the Act of General Administrative Order  No. cL, year 2016 shall apply. 

The student may request a judicial review of the review committee withing 30 days of its notification, citing a violation of legal 
provisions or a violation of student status. The University must be notified of the submission of the application by sending a copy of 
the application. 
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Study COuNSeliNG, 
aCCeSS tO Career 
COuNSeliNG

Study counseling is primarily provided by the Vice deans for educational affairs, and the colleagues of the Student Office of Buda 
campus. The vice deans can be contacted during their consultation hours, by prior arrangement via e-mail. colleagues of the Student 
Office can be contacted in person or by telephone during the opening hours of the office, and they also answer questions by e-mail. 
make sure you use the study counseling when you have questions or problems.
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Please note the following in connection with the administration of academic affairs:

All students must see to their own administrative affairs in connection with their studies. This can be done at the Buda campus 
Study Office. The Buda campus Study Office is located in the classroom wing of building K.

the first and most important task is to read the information on faculty and campus websites ((http://food.sziu.hu, http://hort.sziu.
hu, http://tajk.szie.hu/en, http://budaicampus.szie.hu/en), so that you are well-prepared when you meet with academic administra-
tors. This makes it easier for everyone.

you will find the main information on the faculty websites and through the Neptun student records system. information may be 
given to student groups and classes electronically, by email, not only on the Neptun system. For this reason, it is extremely impor-
tant to provide a correct email address of an account that you use regularly. if it changes, you must promptly report your new email 
address via Neptun or at the Office of Student Affairs.

For study-related administration matters, you may contact an administration in person or by telephone during office hours for 
students.

Office hours for students in person at the Office of Student affairs on the buda Campus (from September 2 2019 onwards):
monday: from 9 Am to 12 noon;
Tuesday: from 1 Pm to 12 noon;
Wednesday: no office hours for students;
Thursday: from 9 Am to 12 noon;
Friday: from 8 Am to 11 Am.

Office hours for students by telephone at the Office of Student affairs on the buda Campus (from September 2 2019 onwards):
monday: from 1 Pm to 2 Pm;
Tuesday: from 11 Am to 12 noon;
Wednesday: no office hours for student phone calls;
Thursday: from 1 Pm to 2 Pm;
Friday: no office hours for student phone calls.

all students must comply with the office hours reserved for students, as Student Affairs staff are busy with background work 
during non-office hours.

The academic administrators for the various study programmes and years can be found on faculty and campus websites. As well, 
if you look under training data (under the Studies tab) on Neptun, you can see who your academic administrator is.

Written requests to the University’s rector or to the dean or Vice-dean of the relevant Faculty may be submitted by students 

to their assigned administrator at the Office of Student affairs of the buda Campus during student office hours. Administrators 
will forward the requests received to the appropriate Academic coordinator or to the relevant management staff. Students may not 
submit requests directly to the management of the university or of their Faculty.

On the Neptun system, there are many templates for different types of requests. if you have a request that falls under one of 
these categories, please submit the request via Neptun, which will also speed up the administrative process. the Office of Student 
affairs will only accept a paper-based request if there is no electronic template available on Neptun for the given request. if a 
certain type of request which is usually available on Neptun is not available during a given time period, the reason is generally that the 
submission deadline for that type of request has passed, and thus it can not be submitted on paper either.

StudeNt aFFairS StaFF
Ferenc Szalai
managing expert, Head of department
K building, 1st floor, room 218
e-mail: Szalai.Ferenc@fh.szie.hu
Tel.: +36 (1) 305-7239

AdmiNiSTrATiON AT THe OFFice OF STUdeNT AFFAirS
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Judit aradi
managing expert, Academic coordinator
K building, 1st floor, room 209
email: Aradi.Judit@fh.szie.hu
Tel.: +36 (1) 305-7517, +36 (1) 305-6294

luca molnár
managing expert, coordinator of Student Affairs
K building, 1st floor, room 210
email: molnar.Luca@fh.szie.hu
Tel.: +36 (1) 305-7588

máté róbert merkl
managing expert, Neptun system administrator
K building, 1st floor, room 223
e-mail: merkl.mate.robert@fh.szie.hu
Tel.: +36 (1) 305-7568

henriette Szerdahelyiné Strausz
management Associate, assistant, timetable editor
K building, 1st floor, room 223
e-mail: Strausz.Henriette@fh.szie.hu
Tel.: +36 (1) 305-7296

anna Veronika radó-takács
management Associate, Academic Associate
K building, 1st floor, room 205-206
email: rado-Takacs.Anna@fh.szie.hu
Tel.: +36 (1) 305-7593

Péterné Schümeky
management Associate, Academic Associate
K building, 1st floor, room 207
e-mail: Schumeky.Peterne@fh.szie.hu
Tel.: +36 (1) 305-7294

mária Járási Sonnevendné
management Associate, Academic Associate
K building, 1st floor, room 207
email: sonnevendne.jarasi.maria@fh.szie.hu
Tel.: +36 (1) 305-7294

AdmiNiSTrATiON AT THe OFFice OF STUdeNT AFFAirS
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StudeNt
FiNaNCial matterS

tuitiON FeeS
Students enrolled in paying programmes must pay tuition fees. The deadline for the payment of fees is generally the first day of 

classes in the term. Tuition payment deadlines are generally posted on Neptun three to four weeks ahead of time. The payment of tui-
tion fees in foreign currencies may be made by bank transfer to the University’s bank account. After the amount has been transferred, 
it is converted into Hungarian forints, and is recorded in Neptun in forints as a paid item.

tuitiON FeeS FOr the FaCulty OF FOOd SCieNCe
Bachelor’s degree in Food engineering (full-time, in english): 2,100 eUr/semester
master’s degree in Food Science and Technology engineering (full-time, in english): 3,000 eUr/semester
master’s degree in Food Safety and Quality engineering (full-time, in english): 3,000 eUr/semester

tuitiON FeeS FOr the FaCulty OF hOrtiCultural SCeiNCe
Bachelor’s degree in Horticultural engineering (full-time, in english): 1,500 eUr/semester
master’s degree in Horticultural engineering (full-time, in english): 1,800 eUr/semester
master’s degree in Agricultural Biotechnology (full-time, in english): 1,800 eUr/semester

tuitiON FeeS/exPeNSeS FOr the FaCulty OF laNdSCaPe arChiteCture aNd urbaNiSm
master of Arts in Landscape Architecture and Garden design (full-time, in english): 2,900 eUr/semester or 3,200 USd/semester

SPeCial PrOCedural 
FeeS
Fee amOuNt

late fees  

Late registration/enrollment (per week of delay) 2,500 HUF

Late registration for subjects, per subject (per week of delay) 3,500 HUF

Late submission of request for approval of summer internship or of proof of internship logbook (per week of 

delay)
2,500 HUF

Late submission of diploma project/thesis topic (per week of delay) 2,500 HUF

Late submission of diploma project/thesis (per week of delay) 10,000 HUF/month

Unapproved late payment of outstanding amount over 10,000 HUF (per week of delay) 2,500 HUF

Late performance of any academic obligation during the term, except for cases specified in the present annex 2,500 HUF

request fees  

request to switch between day-time and correspondence courses / Location / degree programme 5,000 HUF

request for recognition of transfer credit 5,000 HUF

request for waiver from subjects, per subject 4,000 HUF

Late request for change in status (active/passive, after registration period until Oct 14 or march 14) 2,500 HUF

request for a lighter course load 5,000 HUF

course withdrawal request, per course, per week 2,500 HUF

request to re-apply for a subject, per subject
2,000 HUF, up to a maximum of 

40,000 HUF per semester

request to the dean for leniency 12,000 HUF

Any other requests (proof of credits, transcript, transfer of institution, engineering internship in another 

semester), except for revisions requests
1,000 HUF

STUdeNT FiNANciAL mATTerS
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Other service fees  

Second and all subsequent make-up exams in a single subject 2,500 HUF

Unjustified absence from exam 5,000 HUF

excess credits (+10% over the required number), per credit 6,000 HUF

First repeat of final exam 15,000 HUF

Second and subsequent repeats of final exam 25,000 HUF

certificate training course fee up to 10 credits

60,000 HUF 

and 6,000 HUF/credit for every 

subsequent credit

Guest student status – per credit (only for students paying their own tuition) 6,000 HUF

replacement validation sticker for student id card 3,500 HUF

Any other services not listed as free services (per service) 5,000 HUF

Fees for certification and issue of duplicates  

certified course description, in Hungarian, per subject 2,500 HUF

certified lesson book copy / certified diploma copy – per page 500 HUF

duplicate of lesson book 20,000 + fees

duplicate diploma 15,000 + fees

duplicate of attachment to diploma 15,000 + fees

issue of student records
First copy, per semester 

free, then 10,000 HUF/copy thereafter

For more information, click on this link: http://sziu.hu/sites/default/files/files/rules_and_Procedures_SZiU.pdf

STUdeNT FiNANciAL mATTerS
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SChOlarShiPS
international students at Hungarian institutions of higher education may apply for several scholarships that may be granted by the 

Hungarian state. Generally, students can apply for these scholarships and be admitted to training programmes through certain scholar-
ship programmes.

Students are most frequently admitted on the basis of the following scholarship programmes:
- Stipendium Hungaricum
- Scholarship Programme for christian young People
- FAO Scholarships

For more information on criteria and available support, see the websites of the various scholarship programmes:
- Stipendium Hungaricum: https://tka.hu/international-programmes/2966/stipendium-hungaricum
- Scholarship Programme for christian young People: https://tka.hu/international-programmes/7726/scholarship-programme-for-
christian-young-people

- FAO Scholarships

Scholarships typically cover the tuition fees (this part of the grant is sent to the institution) as well as the student’s living expenses 
during their studies (everyday needs, clothing, public transportation pass, etc.)

Scholarship amounts:
- Stipendium Hungaricum scholarship for Bachelor’s and master’s programmes 43,700 HUF/month
- Stipendium Hungaricum scholarship for doctoral degrees: 140,000 HUF/month for the first four semesters; as of the fifth month, 
after comprehensive examinations: 180,000 HUF/month

- Stipendium Hungaricum housing support for students who are not living in University dormitories: 40,000 HUF/month
- Scholarship Programme for christian young People funding: 128,500 HUF/month
- Scholarship Programme for christian young People’s housing support: 40,000 HUF/month
- Scholarship Programme for christian young People’s travel costs support (once per academic year): 200,000 HUF/month
- FAO Scholarships: 78,750 HUF/month

Students funded by the Stipendium Hungaricum or by the Scholarship Programme for christian young People may choose either 
to live in the dormitory (only a limited number of spaces are available) or to find other (i.e. rented) accommodations. Students who do 
not live in University dormitories are awarded housing support. it is of course possible for students to change living arrangements 
during the course of their studies and move out of the dormitory, but once a student has moved out of a dormitory, he or she is unlikely 
to be offered a dormitory room again in the future. Students under the FAO Scholarship Programme are given dormitory accommoda-
tions.

Scholarships are disbursed by the 10th day of each month (except for September and February). For September and February, the 
deadline for disbursement is the 10th day of the following month. in order to receive the scholarship amounts, students must enter a 
bank account number and a permanent address into the Neptun system.

ScHOLArSHiPS
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dOrmitOry
Students of Szent istván University (SZiU), Buda campus - Faculty of Horticultural Sciences, Faculty of Food Science, Landscape 

Architecture and Urban Planning - are accommodated in the Somogyi imre dormitory. We can provide 310 dormitory places for our 
students.

each room is a shared room for two students with two beds, desks, chairs, bookcases, wardrobes and each room has its own 
bathroom. The toilet is on the corridor.

availability
Somogyi imre dormitory
1118 Budapest, Szüret Street 2-18.

dOrmiTOry
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eNtZ FereNC
library aNd arChiVeS

Our library offers materials for students and academics at Szent istván University, Buda campus in the field of food science, gar-
dening and landscape architecture. We also function as a specialised library open to the general public.

CONtaCt

LIBRARY
Address: 1118 Budapest, Szüret u. 2-18.
Phone: +36 1 305-7580, +36 1 305-7583
Webpage: https://entzkonyvtar.wordpress.com/

ARCHIVES
Address: 1118 Budapest, ménesi út 44.
Phone: +36 1 305 7109

eNTZ FereNc LiBrAry ANd ArcHiVeS
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SPOrtS CeNtre
The sports centre of Szent istván University, Buda campus offers its students various sports opportunities as part of physical educa-

tion classes and as recreational activities.

Students who would like to participate in sports competitions can join the university sports union (KeAc) to play men’s or women’s 
handball; women’s, co-ed and men’s badminton; men’s and women’s basketball, football and waterpolo.

They can participate in intramural competitions in the following fields: volleyball, basketball, handball, football, badminton and table 
tennis. There are handball, volleyball and basketball night competitions twice a year (spring and fall).

Contact
Budapest, 11th district, Szüret street 2-18. (next to Gellért Hill)
Find out more about programs and news  on our Facebook page. 

Sports facilities
Physical education classes in the sports hall are available for all years of each faculty. Aerobics, table tennis, volleyball, basketball, 

badminton, football, crossfit, spinal exercises, swimming, and working out in the gym can be done during physical education classes.
Located in a stunning setting in the arboretum, the tennis court is available for all students. The handball court can also be found here.

Other sports facilities
The water camp at Szarvas is an annual summer program organised on the Kőrös river. Participants can try their hands at single or 

tandem kayaks, canoes for four persons, badminton, table tennis, table soccer and petanque.   
The student ski camp is a great opportunity for fans of winter sports; it takes place annually at Steinhaus, Austria. The Stuhleck ski 

slope is for beginners and advanced skiers alike. Accommodation is provided at Steinhaus, satisfying all levels of comfort.

SPOrTS ceNTre
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The programme is intended to train food industry engineers with general knowledge in biology, chemistry, physics, mechanics and 
economics, special knowledge in food science, technical knowledge and practical skills in food technology. Students will be able to 
organize and manage food production and handling operations in production units of various sizes and structures. They are able to 
continue their studies in master’s degree (mSc).

Level of education attained in the Bachelor’s programme and the qualification in the diploma:
- Level of education: bachelor’s degree (BSc);
- Qualification: Food engineer.

duration of the program: 7 semesters. The training takes place in Budapest both in full-time and correspondence form, in Kisvárda 
only in correspondence form.
Leader of the programme: dr. Klára PáSZtOrNé huSZár associate professor (Pasztorne.Huszar.Klara@etk.szie.hu)

Specialization during training, industrial technologies and knowledge of industrial technologies
in the fourth semester of the programme, students choose an industrial technology (main or first technology) thus specialize in a 

particular food industrial technology or food commerce. Besides the main technology, students also have to choose a second technol-
ogy, so called „knowledge of industrial technology”. The main and the second technologies cannot match.

in any case, the application will be made on the application form, which can be downloaded from the faculty website (https://etk.
szie.hu), within the deadline specified in the specialization selection form.

The prerequisite for choosing an industrial technology is 90 credits. The subject requirements for each industrial technology are 
determined by the department responsible for the given technology. ranking is based on the grade point average and the minimum 
and maximum number of students to be accepted by the department.

elective industrial technologies:

industry technology responsible persons: mode of attendance

Livestock products technologies
dr. Klára PáSZTOrNé HUSZár associate professor, 
dr. László Ferenc FriedricH associate professor

full-time and correspondence

Post-harvest technologies 
dr. László Ferenc FriedricH associate professor,
dr. Géza HiTKA associate professor

full-time and correspondence

Wine and soft drink technologies dr. diána ágnes NyiTrAiNé Sárdy associate professor full-time and correspondence

confectionary and edible fat production 
technologies

dr. László SOmOGyi associate professor full-time and correspondence

Food commerce dr. Orsolya FeHér associate professor full-time

Technologies of brewing and distilling
dr. Gabriella KUN-FArKAS lecturer,
dr. Szilárd KUN associate professor

full-time and correspondence

Baking and pasta technologies
dr. Katalin KÓcZáN GyörGyNé mANNiNGer lecturer, 
dr. Katalin BAdAKNé KerTi associate professor

full-time and correspondence

Food preservation technologies
dr. istván dALmAdi associate professor,
dr. mónika STéGerNé dr. máTé associate professor

full-time and correspondence

elective knowledge of industrial technologies:

industry technology responsible persons: mode of attendance

Livestock products technologies
dr. Klára PáSZTOrNé HUSZár associate professor, 
dr. László Ferenc FriedricH associate professor

full-time and correspondence

Post-harvest technologies 
dr. László Ferenc FriedricH associate professor,
dr. Géza HiTKA associate professor

full-time and correspondence

Wine and soft drink technologies dr. diána ágnes NyiTrAiNé Sárdy associate professor full-time and correspondence

confectionary and edible fat production 
technologies

dr. László SOmOGyi associate professor full-time and correspondence

Technologies of brewing and distilling
dr. Gabriella KUN-FArKAS lecturer,
dr. Szilárd KUN associate professor

full-time and correspondence

Baking and pasta technologies
dr. Katalin KÓcZáN GyörGyNé mANNiNGer lecturer, 
dr. Katalin BAdAKNé KerTi associate professor

full-time and correspondence

Food preservation technologies
dr. istván dALmAdi associate professor,
dr. mónika STéGerNé dr. máTé associate professor

full-time and correspondence

BAcHeLOr’S deGree iN FOOd eNGiNeeriNG



35

BAcHeLOr’S deGree iN FOOd eNGiNeeriNG

Prerequisites of the Final certificate (absolutorium):
Based on our Food engineering BSc curriculum, the students have to complete 180 credits, including compulsory courses, sub-

jects of the chosen industrial technology, thesis work and 30 credits for professional internship.

FiNal exam
The final examination of the programme consists of two parts:

- final examination (complex exam)
- defence of the thesis

Parts and subjects of final examination:
- Unit operations (oral exam)
- Food economics (economics, process organization, marketing, food law) (oral exam)
- Fundamentals of food fechnology (oral exam)
- industrial food technology (oral exam)

The final examination in the subjects of unit operations and food economics takes place approximately one week before the de-
fence of the thesis. The fundamentals of food technology and industrial food technology final exams are prior to but on the same day 
as the thesis defence.

Students draw 1 item from each subject of the final exam and are given a short period of time for getting prepared. 
The final exam and the defence are assessed by a final examination committee consisting of the president, the questioning teach-

ers, and external experts according to a 5-grade rating system.
The final exam result of the four final exam subjects is the arithmetic average of the grades given for the subjects. if one of the 

grades is „failed”, the candidate will not be permitted to defend his/her thesis and the final exam is failed, too.
during the thesis defence the candidate presents his/her thesis in 10 minutes. Then the review and the questions of the oppo-

nents are also presented. The rest of the time will be used for substantive debate and defence. The committee determines the thesis 
grade in a 5-grade rating system in a closed session (in case of debate by vote) on the basis of the grade proposed by the opponents 
and the candidate’s performance in the defence process. in the event of a tie, the vote of the president shall be decisive.

The final exam grade is given by the simple arithmetic average of the final exam grade (arithmetic average of the grades given for 
the subjects) and the thesis grade.

average and grade of the diploma
The average of the diploma is calculated as the simple arithmetic average of the cumulative average weighted by the credits ob-

tained during the student’s studies and the grade of the final exam. The average of the diploma is determined to two decimal places. 
The qualification of the diploma shall be determined on the basis of the average of the diploma in accordance with the provisions of 
the Study and examination regulations.

SamPle CurriCulum
Sem-

ester
Code Subject name instructor

Weekly hours
Semester 

hours
Cred-

it

require-

ment 

type

Subject 

type

Preliminary 

requirementtheo-

retical

Prac-

tical

theo-

reti-

cal

Prac-

tical

1 eTemNAK01AB
General and inorganic 

chemistry 

Zsuzsanna Jókainé 

Szatura
3 2 39 26 6 exam Obligatory

1 eTemNmB04AB Biology

Andrea erzsébet 

Taczmanné 

Brückner

2 0 26 0 3 exam Obligatory

1 1eA31NAK06B Sensory analysis Zoltán Kókai 1 1 13 13 3 exam Obligatory

1 1HA39NAK08B
Food industry case 

studies

Klára Pásztorné 

Huszár
0 2 0 26 3 term mark Obligatory

1 eTemNFA01AB2016
Physics for food 

engineers
Ferenc Firtha 2 2 26 26 4 exam Obligatory

1 eTemNem06AB2016
Basic principles of 

mechanics
igor Gáspár 2 2 26 26 5 exam Obligatory

1 eTemNmi04AB2016 mathematics András ittzés 1 3 13 39 4 exam Obligatory

1 eTTN101A Physical education i Péter Kovács 0 2 0 26 0 signature Obligatory

altogether: 11 14 143 182 28
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Sem-

ester
Code Subject name instructor

Weekly hours
Semester 

hours
Cred-

it

require-

ment 

type

Subject 

type

Preliminary 

requirementtheo-

retical

Prac-

tical

theo-

reti-

cal

Prac-

tical

2 eTemNmi05AB2016 Applied informatics László Baranyai 1 2 13 26 3 term mark Obligatory

2 eTemNeG06AB2016 Food economics Zoltán Lakner 2 2 26 26 5 exam Obligatory

2 eTemNem07AB2016 Unit operation i András Koris 2 2 26 26 6 exam Obligatory

Basic 

principles of 

mechanics 

(signature)

2 1AK40NAK07B
Organic and 

biochemistry

éva Stefanovitsné 

Bányai
4 1 52 13 6 exam Obligatory

2 1eL34NAK04B Nutrition science
Zsuzsanna 

mednyánszky
2 0 26 0 3 exam Obligatory

2 eTemNFA02AB2016
Thermodynamics for 

food engineers
Ferenc Firtha 1 2 13 26 3 exam Obligatory

Physics 

for food 

engineers

2 eTTN102A Physical education ii Péter Kovács 2 0 26 0 0 signature Obligatory

2 compulsory electives6 1 1 13 13 3 elective

altogether: 15 10 195 130 29

3 eTemNmB02AB2016 General microbiology mónika Kovács 2 2 26 26 4 exam Obligatory Biology

3 1AK40NAK08B Food analysis i (theory) marietta Fodor 2 0 26 0 3 exam Obligatory

General and 

inorganic 

chemistry 

3 eTemNem11AB
Unit operations 

practice i

máté András 

molnár
0 30 0 signature Obligatory

3 eTemNem09AB2016 Unit operation ii Szilvia Bánvölgyi 2 2 26 26 6 exam Obligatory

Unit 

operation i 

(signature)

3 1eL34NAK02B
Food chemistry i 

(theory)

Livia Simonné 

Sarkadi
2 0 26 0 3 exam Obligatory

Organic and 

biochem-

istry

3 eTemNGi05AB2016

Basics of Technologies 

by Physical 

Transformation

László Somogyi 2 1 26 13 3 exam Obligatory

3 1FA35NAK04B

measurement 

technology in food 

industry

László Baranyai 1 2 13 26 3 exam Obligatory

3 eTemNHA01AB2016 Basics of raw materials Géza Hitka 2 1 26 13 3 exam Obligatory

3
eTemNNK01AB2016 

eTemNNK02AB2016

Special english i / 

Special Germain i

Anikó Almási / irina 

Fábián
0 3 0 39 3 exam Obligatory

3 Optional electives 3 Optional

altogether: 13 11 169 173 31

4 eTemNmi06AB2016 Biometrics András ittzés 1 2 13 26 3 exam Obligatory mathematics

4 1AK40NAK09B
Food analysis ii 

(practical)
marietta Fodor 0 2 0 26 3 term mark Obligatory

Food 

analysis i 

(theory)

4 eTemNem12AB
Unit operations 

practice ii

máté András 

molnár
0 30 0 signature Obligatory

Unit 

operation i 

(signature)

4 eTemNem10AB Unit operations iii edit márki 2 2 26 26 6 exam Obligatory

Unit 

operation ii 

(signature)

4 1eL34NAK03B
Food chemistry ii 

(practical)

Zsuzsanna 

mednyánszky
0 2 0 26 3 term mark Obligatory

Food 

chemistry i 

(theory)

4 eTemNmB05AB
Food microbiology 

and hygiene

csilla mohácsiné 

Farkas
3 3 39 39 6 exam Obligatory

General 

microbiol-

ogy

4 1FA35NAK05B
control engineering in 

food industry
Zoltán Gillay 1 2 13 26 3 exam Obligatory

measure-

ment 

technol-

ogy in food 

industry



37

BAcHeLOr’S deGree iN FOOd eNGiNeeriNG

Sem-

ester
Code Subject name instructor

Weekly hours
Semester 

hours
Cred-

it

require-

ment 

type

Subject 

type

Preliminary 

requirementtheo-

retical

Prac-

tical

theo-

reti-

cal

Prac-

tical

4 1SO31NAK05B

Fundamentals 

of chemical 

and biological 

transformation 

technologies

ágoston Hoschke 2 1 26 13 3 exam Obligatory

4
eTemNNK03AB2016  

eTemNNK04AB2016

Special english ii / 

Special Germain ii

Anikó Almási / irina 

Fábián
0 3 0 39 3 exam Obligatory

4 eTemNKT02AB2016
The basics of 

preservation

mónika Stégerné 

máté
2 1 26 13 3 exam Obligatory

altogether: 11 18 143 264 33

5 1eG37NAK11B
Food industry 

management
Zoltán Lakner 2 2 26 26 5 exam Obligatory

5 eTemNeG09AB2016 Food Law Gyula Kasza 2 0 26 0 3 exam Obligatory

5 Optional electives 2 0 26 0 3 Optional

5 compulsory electives6 2 3 26 39 3 term mark elective

5 Thesis work i4 0 5 0 65 5 term mark Obligatory

5

industrial food 

technology and 

quality i1
2 3 26 39 6 exam elective

5

Knowledge of 

industrial technologies 

i2
2 0 26 0 3 exam elective

altogether: 12 13 156 169 28

6 eTemNeG05AB2016 marketing ágoston Temesi 1 1 13 13 3 exam Obligatory

6 1eG37NAK12B
Quality project 

management
Orsolya Fehér 2 0 26 0 3 exam Obligatory

6
Food technology 

practice3
0 30 3 term mark elective

6

industrial food 

technology and quality 

ii1
2 3 26 39 6 exam elective

6

Knowledge of 

industrial technologies  

ii2
2 0 26 0 3 exam elective

6 Optional electives 2 0 26 0 3 Optional

6 Thesis work ii4 0 10 0 130 10 term mark Obligatory

altogether: 9 14 117 212 31

7 industrial practice5 0 560 30 term mark elective

altOGether: 71 80 1846 2730 210

1industrial food technology and quality i-ii

5 eTemNHA01BB2016
Livestock products 

technologies i

Klára Pásztorné 

Huszár
2 3 26 39 6 exam elective

5 eTemNHA10BB2016
Post-harvest 

technologies i
György Kenesei 2 3 26 39 6 exam elective

5 eTemNBT01BB2016 
Wine and soft drink 

technology i

diána ágnes 

Nyitrainé Sárdy
2 3 26 39 6 exam elective

5 eTemNGi03BB2016

confectionary  and 

edible fat production 

technologies i

László Somogyi 2 3 26 39 6 exam elective

5 eTemNeG03BB2016 Food commerce i Orsolya Fehér 2 3 26 39 6 exam elective

5 eTemNSO03BB2016
Technologies of 

brewing and distilling i

Gabriella Kun-

Farkas
2 3 26 39 6 exam elective

5 eTemNGi11BB2016
Baking and pasta 

technologies i

Katalin Kóczán 

Györgyné 

manninger

2 3 26 39 6 exam elective

5 eTemNHA08BB2016
Food preservation 

technologies i
istván dalmadi 2 3 26 39 6 exam elective

The 

basics of 

preservation

6 eTemNHA02BB2016
Livestock products 

technologies ii

László Ferenc 

Friedrich
2 3 26 39 6 exam elective

6 eTemNAA01BB2016
Post-harvest 

technologies ii
Géza Hitka 2 3 26 39 6 exam elective
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Sem-

ester
Code Subject name instructor

Weekly hours
Semester 

hours
Cred-

it

require-

ment 

type

Subject 

type

Preliminary 

requirementtheo-

retical

Prac-

tical

theo-

reti-

cal

Prac-

tical

6 eTemNBT02BB2016
Wine and soft drink 

technology ii

diána ágnes 

Nyitrainé Sárdy
2 3 26 39 6 exam elective

6 eTemNGi04BB2016

confectionary  and 

edible fat production 

technologies ii

László Somogyi 2 3 26 39 6 exam elective

6 eTemNeG04BB2016 Food commerce ii Orsolya Fehér 2 3 26 39 6 exam elective

Food 

industial 

Operations 

manage-

ment i

6 eTemNSO04BB2016
Technologies of 

brewing and distilling ii
Szilárd Kun 2 3 26 39 6 exam elective

6 eTemNGi02BB2016
Baking and pasta 

technologies ii

Katalin Badakné 

Kerti
2 3 26 39 6 exam elective

6 eTemNKT03BB2016
Food preservation 

technologies ii

mónika Stégerné 

máté
2 3 26 39 6 exam elective

Food 

preservation 

technolo-

gies i

2Knowledge of industrial technologies i-ii

5 1HA39NBK04B

Knowledge of 

livestock products 

technologies i

Klára Pásztorné 

Huszár
2 0 26 0 3 exam elective

5 1HA39NBK07B
Knowledge of post-

harvest technologies i
György Kenesei 2 0 26 0 3 exam elective

5 1BT33NBK05B

Knowledge of 

wine and soft drink 

technologies i

diána ágnes 

Nyitrainé Sárdy
2 0 26 0 3 exam elective

5 1Gi38NBK14B

Knowledge of 

confectionary and 

edible fat technologies 

i

Anita Soós 2 0 26 0 3 exam elective

5 1SO31NBK01B

Knowledge of 

brewing and distilling 

technologies i

Gabriella Kun-

Farkas
2 0 26 0 3 exam elective

5 1Gi38NBK12B

Knowledge of 

baking and pasta 

technologies i

Katalin Kóczán 

Györgyné 

manninger

2 0 26 0 3 exam elective

5 1HA39NBK06B

Knowledge of 

preservation 

technologies i

istván dalmadi 2 0 26 0 3 exam elective

6 1HA39NBK05B

Knowledge of 

livestock products 

technologies ii

László Ferenc 

Friedrich
2 0 26 0 3 exam elective

6 1eA31NBK03B
Knowledge of post-

harvest technologies ii
Géza Hitka 2 0 26 0 3 exam elective

6 1BT33NBK06B

Knowledge of 

wine and soft drink 

technologies ii

diána ágnes 

Nyitrainé Sárdy
2 0 26 0 3 exam elective

6 1Gi38NBK15B

Knowledge of 

confectionary and 

edible fat technologies 

ii

Anita Soós 2 0 26 0 3 exam elective

6 1SO31NBK02B

Knowledge of 

brewing and distilling 

technologies ii

Szilárd Kun 2 0 26 0 3 exam elective

6 1Gi38NBK13B

Knowledge of 

baking and pasta 

technologies ii

ildikó Judit Szedljak 2 0 26 0 3 exam elective

6 1eK41NBK03B

Knowledge of 

preservation 

technologies ii

mónika Stégerné 

máté
2 0 26 0 3 exam elective



39

BAcHeLOr’S deGree iN FOOd eNGiNeeriNG

Sem-
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Code Subject name instructor

Weekly hours
Semester 

hours
Cred-

it

require-

ment 

type

Subject 

type

Preliminary 

requirementtheo-

retical

Prac-

tical

theo-

reti-

cal

Prac-

tical

3Food technology practice

6 eTemNHA09BB

Food technology 

practice (Livestock 

products technologies)

Gábor Jónás 0 30 3 term mark elective

6 eTemNAK01BB

Food technology 

practice (Post-harvest 

technologies)

Géza Hitka 0 30 3 term mark elective

6 eTemNBT06BB

Food technology 

practice (Wine and soft 

drink technology)

Annamária Sólyom-

Leskó
0 30 3 term mark elective

6 eTemNGi10BB

Food technology 

practice 

(confectionary and 

edible fat production 

technologies)

László Somogyi 0 30 3 term mark elective

6 eTemNeG55BB

Food technology 

practice (Food 

commerce)

Orsolya Fehér 0 30 3 term mark elective

6 eTemNSO06BB

Food technology 

practice (Technologies 

of brewing and 

distilling)

Nguyen duc Quang 0 30 3 term mark elective

6 eTemNGi09BB

Food technology 

practice (Baking and 

pasta technologies)

Katalin Badakné 

Kerti
0 30 3 term mark elective

6 eTemNKT05BB

Food technology 

practice (Preservation 

technologies)

mónika Stégerné 

máté
0 30 3 term mark elective

4thesis work i-ii

5 eTemNAA03BB

Thesis work i 

(department of 

Postharvest Science 

and Sensory 

evaluation)

Zoltán Kókai 0 5 0 65 5 term mark Obligatory

5 eTemNBT03BB

Thesis work i 

(department of 

Oenology)

diána ágnes 

Nyitrainé Sárdy
0 5 0 65 5 term mark Obligatory

5 eTemNeK05AB

Thesis work i 

(department of 

Food chemistry and 

Nutrition)

mária Amtmann 0 5 0 65 5 term mark Obligatory

5 eTemNeG01BB

Thesis work i 

(department of Food 

economy)

Zoltán Lakner 0 5 0 65 5 term mark Obligatory

5 eTemNFA01BB

Thesis work i 

(department of 

Physics and control)

József Felföldi 0 5 0 65 5 term mark Obligatory

5 eTemNGi05BB

Thesis work i 

(department of Grain 

and industrial Plant 

Processing)

Katalin Kóczán 

Györgyné 

manninger

0 5 0 65 5 term mark Obligatory

5 eTemNHA03BB

Thesis work i 

(department of 

refrigeration and 

Livestocks’ Products 

Technology)

Klára Pásztorné 

Huszár
0 5 0 65 5 term mark Obligatory

5 eTemNKT01BB

Thesis work i 

(department of Food 

Preservation)

mónika Stégerné 

máté
0 5 0 65 5 term mark Obligatory

5 eTemNmB13BB

Thesis work i 

(department of 

microbiology and 

Biotechnology)

csilla mohácsiné 

Farkas
0 5 0 65 5 term mark Obligatory
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Sem-
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Code Subject name instructor

Weekly hours
Semester 

hours
Cred-

it

require-

ment 

type

Subject 

type

Preliminary 

requirementtheo-

retical

Prac-

tical

theo-

reti-

cal

Prac-

tical

5 eTemNSO01BB

Thesis work i 

(department of 

Brewing and distilling)

Nguyen duc Quang 0 5 0 65 5 term mark Obligatory

6 eTemNAA04BB

Thesis work ii 

(department of 

Postharvest Science 

and Sensory 

evaluation)

Zoltán Kókai 0 10 0 130 10 term mark Obligatory

6 eTemNBT04BB

Thesis work ii 

(department of 

Oenology)

diána ágnes 

Nyitrainé Sárdy
0 10 0 130 10 term mark Obligatory

6 eTemNeK06AB

Thesis work ii 

(department of 

Food chemistry and 

Nutrition)

mária Amtmann 0 10 0 130 10 term mark Obligatory

6 eTemNeG02BB

Thesis work ii 

(department of Food 

economy)

Zoltán Lakner 0 10 0 130 10 term mark Obligatory

6 eTemNFA02BB

Thesis work ii 

(department of 

Physics and control)

József Felföldi 0 10 0 130 10 term mark Obligatory

6 eTemNGi06BB

Thesis work ii 

(department of Grain 

and industrial Plant 

Processing)

Katalin Kóczán 

Györgyné 

manninger

0 10 0 130 10 term mark Obligatory

6 eTemNHA04BB

Thesis work ii 

(department of 

refrigeration and 

Livestocks’ Products 

Technology)

Klára Pásztorné 

Huszár
0 10 0 130 10 term mark Obligatory

6 eTemNKT02BB

Thesis work ii 

(department of Food 

Preservation)

mónika Stégerné 

máté
0 10 0 130 10 term mark Obligatory

6 eTemNmB14BB

Thesis work ii 

(department of 

microbiology and 

Biotechnology)

csilla mohácsiné 

Farkas
0 10 0 130 10 term mark Obligatory

6 eTemNSO02BB

Thesis work ii 

(department of 

Brewing and distilling)

Nguyen duc Quang 0 10 0 130 10 term mark Obligatory

5industrial practice

7 eTemNAA05BB

industrial practice 

(department of 

Postharvest Science 

and Sensory 

evaluation)

Tamás Zsom 0 560 30 term mark elective

7 eTemNBT05BB

industrial practice 

(Wine and soft drink 

technology)

Annamária Sólyom-

Leskó
0 560 30 term mark elective

7 eTemNGi08BB

industrial practice 

(confectionary and 

edible fat production 

technologies)

Katalin Badakné 

Kerti
0 560 30 term mark elective

7 eTemNeG05BB
industrial practice 

(Food commerce)
Orsolya Fehér 0 560 30 term mark elective

7 eTemNHA05BB

industrial practice 

(department of 

refrigeration and 

Livestocks’ Products 

Technology)

György Kenesei 0 560 30 term mark elective

7 eTemNKT04BB

industrial practice 

(department of Food 

Preservation)

mónika Stégerné 

máté
0 560 30 term mark elective
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hours
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it

require-

ment 

type

Subject 

type
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requirementtheo-

retical

Prac-

tical

theo-

reti-

cal

Prac-

tical

7 eTemNSO05BB

industrial practice 

(department of 

Brewing and distilling)

Nguyen duc Quang 0 560 30 term mark elective

7 eTemNGi07BB

industrial practice 

(Baking and pasta 

technologies)

Katalin Badakné 

Kerti
0 560 30 term mark elective

6Compulsory electives

eTemNKT01cB Packaging Beatrix Szabó-Nótin 1 2 13 26 3 exam elective

eTemNFA06cB design of experiments
Viktória Zsomné 

muha
1 1 13 13 2 exam elective

eTeLK457c Food allergy
Zsuzsanna 

mednyánszky
2 0 26 0 2 exam elective

eTemNKT02cB

Knowledge of 

additives and 

technological 

functions

mónika Stégerné 

máté
2 0 26 0 2 exam elective

BAcHeLOr’S deGree iN FOOd eNGiNeeriNG
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baChelOr’S deGree
iN hOrtiCultural
eNGiNeeriNG

The Bachelor Program in Horticultural engineering started in the academic year 2005/2006 aligned with the linear higher educa-
tional program in europe. in 2017/2018 the Faculty of Horticultural Science introduced the BSc Program in full time education form in 
english.

The program lasts 6+1 (practical) semesters, and it is available with governmental scholarship or in self-financing form.

level of qualification and the qualification named in the diploma:
-level of qualification: bachelor; bSc
- qualification: horticultural engineer

The aim of the program is to train experts in horticulture, who are able to manage and organize production processes of an 
enterprise, with performing basic professional management and advisory tasks; who are able to establish private self-supporting horti-
cultural farms, with operating them economically; who have adequate knowledge in the field of distribution, processing and storing of 

products; furthermore who have adequate theoretical knowledge for continuing the training in frame of a master (mSc) Program.

Leader of the Program: dr. Zsuzsanna Pluhár, professor

After the 4th semester students have to choose between the offered specialities to become more adequate in their professional topic.

SPeCilaitieS leader OF the SPeCialiSatiON

Floriculture and Woody Plant Nursery dr. Péter HONFi

medicinal Plant Production dr. éva ZámBOri-NémeTH

Fruit Growing dr. László SZALAy

Horticultural Biotechnology and Plant Breeding dr. istván PAPP

Horticultural Business development dr. ernő Péter BOTOS

environmental management dr. Levente KArdOS

Precision Horticulture Technologies dr. András JUNG

Organic Farming and Nature conservation dr. Anna diVéKy-erTSey

Viticulture dr. György dénes BiSZTrAy

Vegetable Growing dr. Gábor BALáZS

What the degree of a horticultural engineer is used for?
- for the establishment and management of individual or family enterprises in horticulture
- for holding a position of a manager or an executive manager in horticultural ventures
- for job opportunities at organizations of agrarian policy administration, as well as at agrarian or horticultural companies
- for positions at professional associations or as a professional consultant

FiNiShiNG
the PrOGram

Finishing their studies, students attain a pre-degree certificate. it certifies that the student has completed all subjects, passed all 
exams and finished all field practices, therefore acquiring all credit points required by law (180 credits education + 30 credits practice). 
it does not require the completion of the thesis work. The pre-degree certificate is issued in the same semester in which the student 
completes his or her studies.

A student who attained a pre-degree certificate can enter the final exam.

the Final exam

After attaining a pre-degree certificate, a program is finished with a final exam.

BAcHeLOr’S deGree iN HOrTicULTUrAL eNGiNeeriNG



43

To enter a final exam, the following points are required:
- Attainment of a pre-degree certificate.
- Handing in a thesis work and having the reviewer’s evaluation.
- Having no debt toward the university.

The final exam consists of three parts:
1. defense of the thesis.
2. A complex oral exam.
3. Optionally, some programs might require other parts, such as written or practical exams.

SamPle CurriCulum
year OF eNrOllmeNt: aCademiC year 2018/19

Course

Code title instructor

Contact 

hours / 

week

Field trip 

(days)
Credits requirement

1st (fall) semester (Grade 1)

3KT23NAK01B
Agrometeorology and  

Water management
László Bozó 2+2 1 4 exam

3mi09NAK38B Applied informatics márta Ladányi 1+2 - 3 term mark

3mT17NAK04B Biophysics György csima 2+1 - 3 exam

3GN18NAK16B Plant Genetics Attila Hegedűs 2+1 - 3 exam

1AK40NAK01B Horticultural chemistry marietta Fodor 3+2 - 6 exam

3NT20NAK22B Plant morphology Lajos Krisztián Benedek 2+2 4 6 exam

1TN55NAK01B Physical education Péter Kovács 0+2 signature

3dH28NAK18B Bridging course
vice-dean for educational 

affairs
2+0

Compulsory (’a’) courses altogether: 14+12 5 25 5e1tm1S

recommended optional (’C’) course (1C):

New trends in horticulture
2+0 - 2 exam

altOGether: 16+12 5 27 6e1tm1S

2nd (spring) semester (Grade 1)

3mm11NAK86B Agricultural economics and rural development ernő Péter Botos 1+1 3 exam

3mi09NAK05B mathematics András ittzés 1+2 - 3 exam

3mT17NAK02B
Basic Knowledge in Technique and in Labour 

Safety
György csima 2+1 2 3 exam

3mN24NAK30B Plant Biochemistry and Plant Physiology Anita Szegő 3+2 - 5 exam

3NT20NAK23B Plant Systematics and Taxonomy mária Höhn 2+2 5 5 exam

3KT23NAK03B Soil Science and Agrochemistry Levente Kardos 2+2 3 5 exam

1TN55NAK02B Physical education Péter Kovács 0+2 - signature

Compulsory (’a’) courses altogether: 11+12 10 24 6e1S

Optional (’C’) courses (2C): 4+0 - 4 exam

altOGether: 15+12 10 28 8e1S

3rd (fall) semester (Grade 2)

3Gy15NAK03B Woody Plant Nursery Károly Hrotkó 2+1 2+11 4 exam

3OG55NAK41B Soil management Péter Pusztai 2+1 1 3 exam

3Gy15NAK04B Fruit Species and Varieties László Szalay 2+2 3 4 exam

3mT17NAK07B Horticultural mechanics András Jung 2+2 2 5 exam

4mi25NAK01B economics Zoltán istván Kator 2+0 - 2 exam

3mN24NAK03B Plant Biotechnology Noémi Lukács 2+2 - 3 exam

3OG55NAK07B
encyclopedia of crop Production and Animal 

Husbandry
izóra Gál 2+2 2+11 4 exam

3KU50NAK05B Summer Practice1 Zsuzsanna Pluhár 0+0 3 0 signature

Compulsory (’a’) courses altogether: 14+10 13+21 25 7e1S

Optional (’C’) course (1C): 2+0 - 2 exam

altOGether: 16+10 13+21 27 8e1S

1in case of each course, one day out of the first group of field days must be organised at the Experimental Farm of the Faculty. The second group (+... days) 

is organised throughout the semester at previously set occasions, at inner localities (e.g.: Experimental Farm, Buda arboretum) specified by the respective 

department. Students can choose from and register for the preliminarily fixed dates at the department.

BAcHeLOr’S deGree iN HOrTicULTUrAL eNGiNeeriNG
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Course

Code title instructor

Contact 

hours / 

week

Field trip 

(days)
Credits requirement

4th (spring) semester (Grade 2)

3mi09NAK39B Biometrics márta Ladányi 1+2 - 3 exam

3me13NAK01B medicinal Plants and Spices Zsuzsanna Pluhár 2+2 3+11 4 exam

3Gy15NAK05B Fruit Production Gergely Simon 2+2 3+11 4 exam

3rT07NAK01B Applied entomology Gábor Vétek 2+2 - 3 exam

3dd02NAK01B Outdoor cultivation of Ornamental Plants magdolna Sütöri-diószegi 2+2 3+11 4 exam

3SZ22NAK66B Viticulture Borbála Bálo 2+2 3 4 exam

3ZT14NAK02B Principles of Vegetable Production Zoltán Pap 2+2 3+11 4 exam

Compulsory (’a’) courses altogether: 13+14 15+41 26 7e

Optional (’C’) course (1C): 0+2 - 2 exam

altOGether: 13+16 15+41 28 8e

5th (fall) semester (Grade 3)

3me13NAK02B medicinal Plant Production éva Zámbori-Németh 2+2 1 4 exam

3dd02NAK02B cultivation of Greenhouse Ornamentals Péter Honfi 2+2 2 4 exam

3NK06NAK20B Plant Pathology László Palkovics 2+2 3 exam

3OG55NAK06B Organic Farming Zita Szalai 2+1 1 3 exam

3SZ22NAK87B Technology of Viticulture istván Fazekas 2+2 3 4 exam

3ZT14NAK04B Vegetable Production Technologies Katalin Slezák 2+2 3 4 exam

chosen specialisation i.
instructor from the 

specialisation
1+2 5 term mark

Compulsory (’a’) courses altogether: 13+13 10 27 6e1tm

6th (spring) semester (Grade 3)

3mm11NAK87B Horticultural marketing and Quality management Géza Székely 3+0 3 exam

3GN18NAK17B Plant Breeding and cultivar registration System Attila Hegedűs 4+0 2 3 exam

chosen specialisation ii.
instructor from the 

specialisation
0+2 23 5 term mark

3dd02NAK35B

3me13NAK31B 

3Gy15NAK35B 

3SZ22NAK23B 

3ZT14NAK30B 

3mN24NAK12B

3mm11NAK60B

3KT23NAK16B

3mT17NAK21B

3OG55NAK29B

internship

Floriculture and Woody Plant Nursery 

medicinal Plant Production  

Fruit Growing 

Viticulture 

Vegetable Growing 

Horticultural Biotechnology and Plant Breeding  

Horticultural Business development  

environmental management  

Precision Horticulture Technologies 

Organic Farming and Nature conservation

Péter Honfi 

éva Zámbori-Németh 

László Szalay  

György dénes Bisztray  

Zoltán Pap  

istván Papp 

ernő Péter Botos 

Levente Kardos  

György csima 

Péter Pusztai 

iV.1.-Vii.15. 15 weeks 30 term mark

Compulsory (’a’) courses altogether: 7+2

4 days 

+15 

weeks

41 2e2tm

2 This course should be fulfilled for finishing programme. The 3 practical days of the course is held in the Experimental Farm during the summer period prior 

to the semester at dates specified by the instructor of the course.
3 Field trips of the course must be organised on any Fridays of the semester.
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Course

Code title instructor

Contact 

hours / 

week

Field trip 

(days)
Credits requirement

7th (fall) semester

3NK06NAK03B integrated Pest management László Palkovics 3+0 2 5 exam

3mm11NAK08B Accounting, Finance Géza Székely 3+0 3 exam

3mm11NAK88B Farm management and economics ernő Péter Botos 2+2 4 exam

chosen specialisation iii.
instructor from the 

specialisation
0+4 5 term mark

3dd02NAK36B 

3me13NAK32B 

3Gy15NAK36B 

3SZ22NAK24B 

3ZT14NAK31B 

3mN24NAK13B

3mm11NAK61B

3KT23NAK27B

3mT17NAK35B

3OG55NAK30B

Thesis preparation

Floriculture and Woody Plant Nursery 

medicinal Plant Production  

Fruit Growing 

Viticulture 

Vegetable Growing 

Horticultural Biotechnology and Plant Breeding  

Horticultural Business development  

environmental management  

Precision Horticulture Technologies

Organic Farming and Nature conservation

Péter Honfi 

éva Zámbori-Németh  

László Szalay  

György dénes Bisztray  

Anna Szabó  

istván Papp 

ernő Péter Botos 

Levente Kardos  

András Jung 

Péter Pusztai

till 30 

November
4 weeks 15 term mark

Compulsory (’a’) courses altogether: 8+6 2 32 3e2tm

Term period of the 7th semester (including field trips) lasts from the first week of September till the first week of November (9 weeks).
exam period and thesis preparation: in November (4 weeks).
Final exam period: and of december – beginning of January.

SPeCialiSatiONS

Specialisation in Floriculture and Woody Plant Nursery
responsible instructor: Péter honfi

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3dd02NBK89S
Specialisation in Floriculture and Woody 

Plant Nursery i.
Péter Honfi 1+2 5 5

3dd02NBK90S
Specialisation in Floriculture and Woody 

Plant Nursery ii.
Péter Honfi 0+2 2 5 6

3dd02NBK91S
Specialisation in Floriculture and Woody 

Plant Nursery iii.
Péter Honfi 0+4 5 7

Specialisation in medicinal Plant Production
responsible instructor: éva Zámbori-Németh

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3me13NBK50S
Specialisation in medicinal Plant 

Production i.
éva Zámbori-Németh 1+2 5 5

3me13NBK51S
Specialisation in medicinal Plant 

Production ii.
éva Zámbori-Németh 0+2 2 5 6

3me13NBK52S
Specialisation in medicinal Plant 

Production iii.
éva Zámbori-Németh 0+4 5 7

Specialisation in Fruit Growing
responsible instructor: lászló Szalay

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3Gy15NBK54S Specialisation in Fruit Growing i. László Szalay 1+2 5 5

3Gy15NBK55S Specialisation in Fruit Growing ii. László Szalay 0+2 2 5 6

3Gy15NBK56S Specialisation in Fruit Growing iii. Gergely Simon 0+4 5 7
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Specialisation in Viticulture
responsible instructor: György dénes bisztray

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3SZ22NBK56S Specialisation in Viticulture i. György dénes Bisztray 1+2 5 5

3SZ22NBK57S Specialisation in Viticulture ii. Borbála Bálo 0+2 2 5 6

3SZ22NBK58S Specialisation in Viticulture iii. György dénes Bisztray 0+4 5 7

Specialisation in Vegetable Growing
responsible instructor: Gábor balázs

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3ZT14NBK68S Specialisation in Vegetable Growing i. Gábor Balázs 1+2 5 5

3ZT14NBK69S Specialisation in Vegetable Growing ii. Anna Szabó 0+2 2 5 6

3ZT14NBK70S Specialisation in Vegetable Growing iii. András Geösel 0+4 5 7

Specialisation in horticultural biotechnology and Plant breeding
responsible instructor: istván Papp

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3mN24NBK33S
Specialisation in Horticultural 

Biotechnology and Plant Breeding i.
istván Papp 1+2 5 5

3mN24NBK34S
Specialisation in Horticultural 

Biotechnology and Plant Breeding ii.
istván Papp 0+2 2 5 6

3mN24NBK35S
Specialisation in Horticultural 

Biotechnology and Plant Breeding iii.
Attila Hegedűs 0+4 5 7

Specialisation in horticultural business development
responsible instructor: ernő Péter botos

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3mm11NBK01S
Specialisation in Horticultural Business 

development i. 
ernő Péter Botos 1+2 5 5

3mm11NBK02S
Specialisation in Horticultural Business 

development ii.
ernő Péter Botos 0+2 2 5 6

3mm11NBK03S
Specialisation in Horticultural Business 

development iii.
ernő Péter Botos 0+4 5 7

Specialisation in environmental management
responsible instructor: levente Kardos

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3KT23NBK32S
Specialisation in environmental 

management i. 
Levente Kardos 1+2 5 5

3KT23NBK33S
Specialisation in environmental 

management ii.
Levente Kardos 0+2 2 5 6

3KT23NBK34S
Specialisation in environmental 

management iii.
Levente Kardos 0+4 5 7

Specialisation in Precision horticulture technologies
responsible instructor: andrás Jung

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3mT17NBK37S
Specialisation in Precision Horticulture 

Technologies i. 
András Jung 1+2 5 5

3mT17NBK38S
Specialisation in Precision Horticulture 

Technologies ii. 
György csima 0+2 2 5 6

3mT17NBK39S
Specialisation in Precision Horticulture 

Technologies iii. 
András Jung 0+4 5 7
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Specialisation in Organic Farming and Nature Conservation
responsible instructor: anna divéky-ertsey

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3OG55NAK66S
Specialisation in Organic Farming and 

Nature conservation i. 
mária Höhn 1+2 5 5

3OG55NAK67S
Specialisation in Organic Farming and 

nature conservation ii.
Viktor Papp 0+2 2 5 6

3OG55NAK68S
Specialisation in Organic Farming and 

Nature conservation iii.
Péter Pusztai 0+4 5 7

SamPle CurriCulum
year OF eNrOllmeNt: aCademiC year 2017/18

Course

Code title instructor

Contact 

hours / 

week

Field trip 

(days)
Credits requirement

1st (fall) semester (Grade 1)

3KT23NAK01B
Agrometeorology and  

Water management
László Bozó 2+2 1 4 exam

3mi09NAK38B Applied informatics márta Ladányi 1+2 - 3 term mark

3mT17NAK04B Biophysics György csima 2+1 - 3 exam

3GN18NAK16B Plant Genetics Attila Hegedűs 2+1 - 3 exam

1AK40NAK01B Horticultural chemistry marietta Fodor 3+2 - 6 exam

3NT20NAK22B Plant morphology Lajos Krisztián Bendekek 2+2 4 6 exam

1TN55NAK01B Physical education Péter Kovács 0+2 signature

3dH28NAK18B Bridging course vice-dean for educational affairs 2+0

Compulsory (’a’) courses altogether: 14+12 5 25 5e1tm1S

recommended optional (’C’) course (1C): New trends in horticulture 2+0 - 2 exam

altOGether: 16+12 5 27 6e1tm1S

2nd (spring) semester (Grade 1)

3mm11NAK86B
Agricultural economics and rural 

development
ernő Péter Botos 1+1 3 exam

3mi09NAK05B mathematics András ittzés 1+2 - 3 exam

3mT17NAK02B
Basic knowledge in technique and in 

labour safety
György csima 2+1 2 3 exam

3mN24NAK30B Plant Biochemistry and Plant Physiology Anita Szegő 3+2 - 5 exam

3NT20NAK23B Plant Systematics and Taxonomy mária Höhn 2+2 5 5 exam

3KT23NAK03B Soil Science and Agrochemistry Levente Kardos 2+2 3 5 exam

1TN55NAK02B Physical education Péter Kovács 0+2 - signature

Compulsory (’a’) courses altogether: 11+12 10 24 6e1S

Optional (’C’) courses (2C): 4+0 - 4 exam

altOGether: 15+12 10 28 8e1S

1 in case of each course, one day out of the first group of field days must be organised at the Experimental Farm of the Faculty. The second group (+... days) 

is organised throughout the semester at previously set occasions, at inner localities (e.g.: Experimental Farm, Buda arboretum) specified by the respective 

department. Students can choose from and register for the preliminarily fixed dates at the department.
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Course

Code title instructor

Contact 

hours / 

week

Field trip 

(days)
Credits requirement

3rd (fall) semester (Grade 2)

3Gy15NAK03B Woody Plant Nursery Károly Hrotkó 2+1 2+11 4 exam

3OG55NAK41B Soil management Péter Pusztai 2+1 1 3 exam

3Gy15NAK04B Fruit species and varieties László Szalay 2+2 3 4 exam

3mT17NAK07B Horticultural mechanics András Jung 2+2 2 5 exam

4mi25NAK01B economics Zoltán istván Kator 2+0 - 2 exam

3mN24NAK03B Plant Biotechnology Noémi Lukács 2+2 - 3 exam

3OG55NAK07B
encyclopedia of crop produc-tion and animal 

husbandry
izóra Gál 2+2 2+11 4 exam

3KU50NAK05B Summer practice2 Zsuzsanna Pluhár 0+0 3 0 signature

Compulsory (’a’) courses altogether: 14+10 13+21 25 7e1S

Optional (’C’) course (1C): 2+0 - 2 exam

altOGether: 16+10 13+21 27 8e1S

4th (spring) semester (Grade 2)

3mi09NAK39B Biometrics márta Ladányi 1+2 - 3 exam

3me13NAK01B medicinal and spices plants Zsuzsanna Pluhár 2+2 3+11 4 exam

3Gy15NAK05B Fruit production Gergely Simon 2+2 3+11 4 exam

3rT07NAK01B Applied entomology Gábor Vétek 2+2 - 3 exam

3dd02NAK01B Open-ground ornamentals magdolna Sütöri-diószegi 2+2 3+11 4 exam

3SZ22NAK66B Viticulture Borbála Bálo 2+2 3 4 exam

3ZT14NAK02B Bases of vegetable production Zoltán Pap 2+2 3+11 4 exam

Compulsory (’a’) courses altogether: 13+14 15+41 26 7e

Optional (’C’) course (1C): 0+2 - 2 exam

altOGether: 13+16 15+41 28 8e

5th (fall) semester (Grade 3)

3me13NAK02B medicinal plant production éva Zámbori-Németh 2+2 1 4 exam

3dd02NAK02B Floriculture under covered areas Péter Honfi 2+2 2 4 exam

3NK06NAK20B Plant pathology László Palkovics 2+2 3 exam

3OG55NAK06B Organic farming Zita Szalai 2+1 1 3 exam

3SZ22NAK67B Technology of Viticulture and enology istván Fazekas 2+2 3 4 exam

3ZT14NAK04B Vegetable producting systems Katalin Slezák 2+2 3 4 exam

chosen specialisation i.
instructor from the 

specialisation
1+2 5 term mark

Compulsory (’a’) courses altogether: 13+13 10 27 6e1tm

6th (spring) semester (Grade 3)

3mm11NAK87B
Horticultural marketing and quality 

management
Géza Székely 3+0 3 exam

3GN18NAK17B
Plant breeding and varieties registration 

system
Attila Hegedűs 4+0 2 3 exam

chosen specialisation ii.
instructor from the 

specialisation
0+2 23 5 term mark

3dd02NAK35B 

3me13NAK31B 

3Gy15NAK35B 

3SZ22NAK23B 

3ZT14NAK30B 

3mN24NAK12B

3mm11NAK60B

3KT23NAK16B

3mT17NAK21B

3OG55NAK29B

internship

Floriculture and Arboriculture 

medicinal Plant Production  

Pomology 

Viniculture 

Vegetable growing 

Horticultural biotechnology and plant breeding  

Horticultural Business development  

environmental management  

Precision Technologies in Horticulture  

Organic Farming and Nature conservation

Honfi Péter 

Zámborné Németh éva 

Szalay László 

Bisztray György dénes 

Pap Zoltán 

Papp istván 

Botos ernő Péter

Kardos Levente 

csima György

Pusztai Péter

iV.1.-Vii.15. 15 weeks 30 term mark

Compulsory (’a’) courses altogether: 7+2
4 days +15 

weeks
41 2e2tm

1 in case of each course, one day out of the first group of field days must be organised at the Experimental Farm of the Faculty. The second group (+... days) 

is organised throughout the semester at previously set occasions, at inner localities (e.g.: Experimental Farm, Buda arboretum) specified by the respective 

department. Students can choose from and register for the preliminarily fixed dates at the department.
2 This course should be fulfilled for finishing programme. The 3 practical days of the course is held in the Experimental Farm during the summer period prior 
to the semester at dates specified by the instructor of the course.
3 Field trips of the course must be organised on any Fridays of the semester.
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Course

Code title instructor

Contact 

hours / 

week

Field trip 

(days)
Credits requirement

7th (fall) semester

3NK06NAK03B integrated pest management László Palkovics 3+0 2 5 exam

3mm11NAK08B Accounting, finance Géza Székely 3+0 3 exam

3mm11NAK88B Farm management and economics ernő Péter Botos 2+2 4 exam

chosen specialisation iii. instructor from the specialisation 0+4 5 term mark

3dd02NAK36B  

3me13NAK32B 

3Gy15NAK36B 

3SZ22NAK24B 

3ZT14NAK31B 

3mN24NAK13B

3mm11NAK61B

3KT23NAK27B

3mT17NAK35B

3OG55NAK30B

Thesis preparation

Floriculture and Arboriculture 

medicinal Plant Production  

Pomology 

Viniculture 

Vegetable growing 

Horticultural biotechnology and plant 

breeding  

Horticultural Business development  

environmental management  

Precision Technologies in Horticulture  

Organic Farming and Nature 

conservation

 

Honfi Péter  

Zámboriné Németh éva 

Szalay László  

Bisztray György dénes 

Szabó Anna 

Papp istván 

 

Botos ernő Péter 

Kardos Levente 

Jung András

Pusztai Péter

till 30 

November
4 weeks 15 term mark

Compulsory (’a’) courses altogether: 8+6 2 32 3e2tm

Term period of the 7th semester (including field trips) lasts from the first week of September till the first week of November (9 weeks).
exam period and thesis preparation: in November (4 weeks).
Final exam period: and of december – beginning of January.

SPeCialiSatiONS

Specialisation in Floriculture and arboriculture
responsible instructor: Péter honfi
 

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3dd02NBK89S Specialisation in Floriculture and Arboriculture i. Péter Honfi 1+2 5 5

3dd02NBK90S Specialisation in Floriculture and Arboriculture ii. Péter Honfi 0+2 2 5 6

3dd02NBK91S Specialisation in Floriculture and Arboriculture iii. Péter Honfi 0+4 5 7

Specialisation in medicinal Plant Production
responsible instructor: éva Zámbori-Németh

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3me13NBK50S Specialisation in medicinal Plant Production i.
Zámboriné 

Németh éva
1+2 5 5

3me13NBK51S Specialisation in medicinal Plant Production ii.
Zámboriné 

Németh éva
0+2 2 5 6

3me13NBK52S Specialisation in medicinal Plant Production iii.
Zámboriné 

Németh éva
0+4 5 7

Specialisation in Pomology
responsible instructor: lászló Szalay

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3Gy15NBK54S Specialisation in Pomology i. László Szalay 1+2 5 5

3Gy15NBK55S Specialisation in Pomology ii. László Szalay 0+2 2 5 6

3Gy15NBK56S Specialisation in Pomology iii. László Szalay 0+4 5 7
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Specialisation in Viticulture
responsible instructor: György dénes bisztray

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3SZ22NBK56S Specialisation in Viniculture i.
György dénes 

Bisztray 
1+2 5 5

3SZ22NBK57S Specialisation in Viniculture ii. Borbála Bálo 0+2 2 5 6

3SZ22NBK58S Specialisation in Viniculture iii.
György dénes 

Bisztray
0+4 5 7

Specialisation in Vegetable Growing
responsible instructor: Noémi Kappel

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3ZT14NBK68S Specialisation in Vegetable Growing i. Gábor Balázs 1+2 5 5

3ZT14NBK69S Specialisation in Vegetable Growing ii. Gábor Balázs 0+2 2 5 6

3ZT14NBK70S Specialisation in Vegetable Growing iii. András Geösel 0+4 5 7

Specialisation in horticultural biotechnology and plant breeding
responsible instructor: istván Papp

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3mN24NBK33S
Specialisation in Horticultural biotechnology and 

plant breeding i.
istván Papp 1+2 5 5

3mN24NBK34S
Specialisation in Horticultural biotechnology and 

plant breeding ii.
istván Papp 0+2 2 5 6

3mN24NBK35S
Specialisation in Horticultural biotechnology and 

plant breeding iii.
Attila Hegedűs 0+4 5 7

Specialisation in horticultural business development
responsible instructor: ernő Péter botos

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3mm11NBK01S
Specialisation in Horticultural Business 

development i. 
ernő Péter Botos 1+2 5 5

3mm11NBK02S
Specialisation in Horticultural Business 

development ii.
ernő Péter Botos 0+2 2 5 6

3mm11NBK03S
Specialisation in Horticultural Business 

development iii.
ernő Péter Botos 0+4 5 7

Specialisation in environmental management
responsible instructor: levente Kardos

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3KT23NBK32S Specialisation in environmental management i. Levente Kardos 1+2 5 5

3KT23NBK33S Specialisation in environmental management ii. Levente Kardos 0+2 2 5 6

3KT23NBK34S Specialisation in environmental management iii. Levente Kardos 0+4 5 7

Specialisation in Precision technologies in horticulture
responsible instructor: andrás Jung

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3mT17NBK37S
Specialisation in Precision Technologies in 

Horticulture i. 
András Jung 1+2 5 5

3mT17NBK38S
Specialisation in Precision Technologies in 

Horticulture ii.
György csima 0+2 2 5 6

3mT17NBK39S
Specialisation in Precision Technologies in 

Horticulture iii.

Jung András 

Jung
0+4 5 7
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Specialisation in Organic Farming and Nature Conservation
responsible instructor: anna divéky-ertsey

Code Course instructor
Contact 

hours

Field trip 

(days)
Credits

recomm. 

semester

3OG55NAK66S
Specialisation in Organic Farming and Nature 

conservation i. 
mária Höhn 1+2 5 5

3OG55NAK67S
Specialisation in Organic Farming and Nature 

conservation ii.
Viktor Papp 0+2 2 5 6

3OG55NAK68S
Specialisation in Organic Farming and Nature 

conservation iii.
Péter Pusztai 0+4 5 7

Pre-reQuiSite SyStem
 

               Subject             

             required 

 

 

Subject S
e

m
e

st
e

r

A
g

ro
m

e
te

o
ro

lo
g

y 
a

n
d

 W
a

te
r 

m
a

n
a

g
e

m
e

n
t

A
p

p
lie

d
 in

fo
rm

a
ti

cs

B
io

p
h

ys
ic

s

H
o

rt
ic

u
lt

u
ra

l c
h

e
m

is
tr

y

P
la

n
t 

G
e

n
e

ti
cs

P
la

n
t 

m
o

rp
h

o
lo

g
y

A
g

ri
cu

lt
u

ra
l e

co
n

o
m

ic
s 

a
n

d
 r

u
ra

l d
e

ve
lo

p
m

e
n

t

m
a

th
e

m
a

ti
cs

B
a

si
c 

K
n

o
w

le
d

g
e

 in
 T

e
ch

n
iq

u
e

 a
n

d
 in

 L
a

b
o

u
r 

S
a

fe
ty

P
la

n
t 

B
io

ch
e

m
is

tr
y 

a
n

d
 P

la
n

t 
P

h
ys

io
lo

g
y

P
la

n
t 

S
ys

te
m

a
ti

cs
 a

n
d

 T
a

xo
n

o
m

y

S
o

il 
S

ci
e

n
ce

 a
n

d
 A

g
ro

ch
e

m
is

tr
y

W
o

o
d

y 
P

la
n

t 
N

u
rs

e
ry

S
o

il 
m

a
n

a
g

e
m

e
n

t

F
ru

it
 S

p
e

ci
e

s 
a

n
d

 V
a

ri
e

ti
e

s

H
o

rt
ic

u
lt

u
ra

l m
e

ch
a

n
ic

s

e
co

n
o

m
ic

s

P
la

n
t 

B
io

te
ch

n
o

lo
g

y

e
n

cy
cl

o
p

e
d

ia
 o

f 
c

ro
p

 P
ro

d
u

ct
io

n
 a

n
d

 A
n

im
a

l 

H
u

sb
a

n
d

ry

B
io

m
e

tr
ic

s

m
e

d
ic

in
a

l P
la

n
ts

 a
n

d
 S

p
ic

e
s

F
ru

it
 P

ro
d

u
ct

io
n

A
p

p
lie

d
 e

n
to

m
o

lo
g

y

O
u

td
o

o
r 

c
u

lt
iv

a
ti

o
n

 o
f 

O
rn
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b
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n
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a
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g
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a
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g
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e
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H
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l m
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 c
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o
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a
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e
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e
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a

n
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n
o

m
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s

Semester 1 1 1 1 1 1 2 2 2 2 2 2 3 3 3 3 3 3 3 4 4 4 4 4 4 4 5 5 5 5 5 5 6 6 7 7 7

Agrometeorol-

ogy and Water 

management

1

Applied infor-

matics
1

Biophysics 1

Horticultural 

chemistry
1

Plant Genetics 1

Plant morphol-

ogy
1

Agricultural 

economics and 

rural develop-

ment

2

mathematics 2

Basic 

Knowledge 

in Technique 

and in Labour 

Safety

2

Plant Biochem-

istry and Plant 

Physiology

2 c

Plant Sys-

tematics and 

Taxonomy

2 P

Soil Science 

and Agrochem-

istry

2

Woody Plant 

Nursery
3

Soil manage-

ment
3 P

Fruit Species 

and Varieties
3

Horticultural 

mechanics
3 P

economics 3

Plant Biotech-

nology
3
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               Subject             

             required 
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e

m
e
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l c
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n
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p
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V
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P
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o

f 
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e
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b
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n
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u
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o
n
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f 

G
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e
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h
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u
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a
m

e
n
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P
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n
t 

P
a

th
o
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a
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g
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a
n

a
g

e
m

e
n

t 
a

n
d

 e
co

n
o

m
ic

s

Semester 1 1 1 1 1 1 2 2 2 2 2 2 3 3 3 3 3 3 3 4 4 4 4 4 4 4 5 5 5 5 5 5 6 6 7 7 7

encyclopedia 

of crop Produc-

tion and Animal 

Husbandry

3

Biometrics 4 c c

medicinal Plants 

and Spices
4 P

Fruit Production 4

Applied ento-

mology
4

Outdoor 

cultivation of 

Ornamental 

Plants

4 P

Viticulture 4 P

Principles of 

Vegetable 

Production

4 P

medicinal Plant 

Production
5 P

cultivation of 

Greenhouse 

Ornamentals

5 P

Plant Pathology 5

Organic Farm-

ing
5

Technology of 

Viticulture
5

Vegetable 

Production 

Technologies

5 P

Horticultural 

marketing and 

Quality manage-

ment

6

Plant Breeding 

and cultivar 

registration 

System

6

integrated Pest 

management
7 P P

Accounting, 

Finance
7 P

Farm manage-

ment and 

economics

7 P

c: complete pre-requisite (need a grade).
P: partial pre-requisite (end of semester signature required).
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maSter’S deGree
iN FOOd SCieNCe
aNd teChNOlOGy
eNGiNeeriNG

The purpose of the training is to train food engineers who are dedicated to their profession in the field of food science. They will 
have appropriate learning outcomes and apply the latest scientific knowledge in the science and technology field. They are able to 
apply their professional knowledge creatively in the various food sectors. With the complex overview of the food science and the food 
chain, they are able to organize and manage systemic work throughout the food industry. They are prepared to continue their studies 
in doctoral training.

degree and qualifications in the master’s degree:
- level of education: master’s degree (master, mSc);

- Name of qualification in degree: Food engineer

responsible person: dr. Gyula Vatai professor

duration of the program: 4 semesters.
The training is provided in full-time form in Hungarian and english, and in correspondence form only in Hungarian.

Specializations during the training
Students choose their specialization at the end of the first semester of the programme. in all cases, one can apply by filling in the 

application form, which can be downloaded from the faculty website (https://etk.szie.hu), within the deadline specified in the specializa-
tion selection form.

in the training, admission to specialization courses is ranked according to the places available.

elective specializations:

elective specializations responsible persons mode of attendance

Food biotechnology specialization dr. Andrea POmáZi associate professor
full-time (in Hungarian and english 
language) and correspondence

Food process design specialization dr. József FeLFöLdi professor
full-time (in Hungarian and english 
language) and correspondence

Food product management and 
logistics specialization

dr. Zoltán LAKNer professor
full-time (in Hungarian and english 
language) and correspondence

Food technology and product 
development specialization

dr. László Ferenc FriedricH associate professor
full-time (in Hungarian and english 
language) and correspondence

Prerequisites of the final exam (absolutorium):
Based on our Food Science and Technology engineering mSc curriculum, the students have to complete 120 credits, including 

compulsory courses, subjects of the chosen specialization, thesis work and a four-week professional practice.

FiNal exam
The final examination of the program consists of two parts:

- final examination (complex exam)
- thesis defence

Parts and subjects of final examination:
- General Food engineering: Food enzymology, measurement Theory and experimental design, Food industry Process manage-
ment (environment, Water and energy management) and management and communication;

- differentiated professional knowledge: final exam in either Food Biotechnology or Food Process design or Food industry Product 
management and Logistics or Food Technology and Product development specializations.

mASTer’S deGree iN FOOd ScieNce ANd TecHNOLOGy eNGiNeeriNG
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mASTer’S deGree iN FOOd ScieNce ANd TecHNOLOGy eNGiNeeriNG

The General Food engineering exam is approximately 1 week before the thesis defence, the specialization-specific exam is prior to 
but on the same day as the thesis defence.

Students draw 1 item from each subject of the final exam and are given a short period of time for getting prepared. Based on the 
topic of the drawn item and questions of the committee members the candidate proves his/her knowledge during the oral exam. The 
committee determines the grade of the final exam for each subject by voting (grade with the highest number of votes). The grade of 
the final exam is the arithmetic average of the grades given for the final exam subjects.

if one of the grades is „failed”, the candidate will not be permitted to defend his/her thesis and the final exam is failed, too.
if one of the grades is „failed”, the candidate will not be permitted to defend his/her thesis and the final exam is failed, too.
The final exam and the defence are assessed by a final examination committee consisting of the president, the questioning teach-

ers, and external experts with a 5-grade rating.
The final exam result is the mathematical average of the 3 marks given to the two final examinations and the thesis defence.
The committee determines each grade in a closed session (in case of debate by vote). The result is the grade with highest number 

of votes. in the event of a tie, the vote of the president shall be decisive.

average and grade of the diploma
The average of the diploma is calculated as the simple arithmetic average of the cumulative average weighted by the credits ob-

tained during the student’s studies and the grade of the final exam. The average of the diploma is determined to two decimal places. 
The qualification of the diploma shall be determined on the basis of the average of the diploma in accordance with the provisions of 
the Study and examination regulations.

SamPle CurriCulum
Sem-

ester
Code Subject name instructor

Weekly hours Semester hours

Credit

require-

ment 

type

Subject 

type

Pre-

liminary 

require-

ment

theo-

retical

Prac-

tical
lab

theo-

retical

Prac-

tical
lab

1 eTemNem01Am2017
mass and energy 

transfer processes

Szilvia 

Bánvölgyi
2 1 0 26 13 0 3 exam Obligatory

1 eTemNSO01Am Food enzymology
ágoston 

Hoschke
2 1 0 26 13 0 3 exam Obligatory

1 eTemNHA01Am
Food safety risk 

analysis

csilla 

mohácsiné 

Farkas

2 1 0 26 13 0 3 exam Obligatory

1 eTemNAK01Am2017
complex food 

analytical methods

László Péter 

Abrankó
3 0 3 39 0 39 6 exam Obligatory

1 eTemNFA02Am2017

Theory of 

measuremet, 

experiment 

Planning

Viktória Zsom-

muha
1 0 2 13 0 26 3 exam Obligatory

1 eTemNmB03Am2017

microbiological 

safety and quality 

of food production 

Gabriella Kiskó 2 0 0 26 0 0 3 exam Obligatory

1 eTemNeK010Am2017 Science of nutrition
Zsuzsanna 

mednyánszky
2 0 0 26 0 0 3 exam Obligatory

1 eTemNAA02Am2017

Basics of 

technology- 

and product 

development

Géza Hitka 3 0 0 39 0 0 3 exam Obligatory

1 Optional electives 2 0 0 26 0 0 2 Optional

altogether: 19 3 5 247 39 65 29

2 eTemNFA03Am2017
Process control in 

the Food industry
Zoltán Kovács 1 0 2 13 0 26 3 exam Obligatory

2 eTemNeG01Am2017
Food economics 

and marketing

ágoston 

Temesi
2 2 0 26 26 0 4 exam Obligatory

2 eTemNAA05AB2017
Quality 

management
László Sipos 2 0 0 26 0 0 3 exam Obligatory

2 Optional electives 2 0 0 26 0 0 2 Optional

altogether: 7 2 2 91 26 26 12

3 eTemNem02Am

environment, 

water, and energy 

management

edit márki 3 0 0 39 0 0 3 exam Obligatory

3 eTemNKT01Am2017 Planning of plant
mónika 

Stégerné máté
1 1 0 13 13 0 3 exam Obligatory

3 eTemNeG03Am2017
Leadership and 

communication
Orsolya Fehér 1 2 0 13 26 0 3 exam Obligatory

3 Optional electives 2 0 0 26 0 0 2 Optional

altogether: 7 3 0 91 39 0 11
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Sem-

ester
Code Subject name instructor

Weekly hours Semester hours

Credit

require-

ment 

type

Subject 

type

Pre-

liminary 

require-

ment

theo-

retical

Prac-

tical
lab

theo-

retical

Prac-

tical
lab

Specialization in Food biotechnology

2 eTemNSO02Bm2017 Bioengineering
Nguyen duc 

Quang
4 0 3 52 0 39 7 exam elective

2 eTemNmB04Bm microbial genetics Anna maráz 2 1 0 26 13 0 3 exam elective

2 eTemNSO03Bm2017

Scientific 

and practical 

fundamentals of 

brewing

Beáta erzsébet 

Hegyesné 

Vecseri

2 0 3 26 0 39 5 exam elective

2nd semester altogether: 8 1 6 104 13 78 15

3 eTemNmB06Bm2017

microbiology of 

fermentation 

industry

mónika Kovács 2 1 0 26 13 0 3 exam elective

3 eTemNmB05Bm molecular biology Andrea Pomázi 2 2 0 26 26 0 4 exam elective

3 eTemNSO05Bm2017

Trends in distilling 

and spirit 

technologies

ágoston 

Hoschke
2 2 0 26 26 0 4 exam elective

3 Thesis project i1 0 10 0 0 130 0 10
term 

mark
Obligatory

3
Professional 

practice2
0 160 0 5

term 

mark
Obligatory

3nd semester altogether: 6 15 0 78 355 0 26

4 eTemNmB06Am2017

Safety, legal and 

ethical aspects of 

biotechnology

Anna maráz 2 0 0 26 0 0 3 exam elective
molecular 

biology

4 eTemNSO04Bm2017

Protein 

engineering and 

bioinformatics

Nguyen duc 

Quang
1 2 0 13 26 0 4 exam elective

4 eTemNSO06Bm2017
Fermented and 

functional foods
Szilárd Kun 3 0 1 39 0 13 5 exam elective

4 Thesis project ii1 0 15 0 0 195 0 15
term 

mark
Obligatory

4nd semester altogether: 6 17 1 78 221 13 27

Specialization altogether: 20 33 7 260 589 91 68

Specialization in Food process design

2 eTemNem02Bm2017
modern separation 

processes
Gyula Vatai 2 1 2 26 13 26 5 exam elective

mass and 

energy 

transfer 

processes 

(signature)

2 eTemNem01Bm2017
Optimization 

methods
Zoltán Kovács 2 2 0 26 26 0 5 exam elective

Theory of 

meas-

uremet, 

experiment 

Planning

2 eTemNFA01Bm2017

computer-aided 

data processing 

and planning i

Ferenc Firtha 2 3 0 26 39 0 5 exam elective

2nd semester altogether: 6 6 2 78 78 26 15

3 eTemNFA04Bm Food Physics

Bíborka 

Zsuzsanna 

Gillay

1 2 0 13 26 0 4 exam elective

3 eTemNFA07Bm2017

Food Process 

control in the Food 

industry

Bíborka 

Zsuzsanna 

Gillay

1 2 0 13 26 0 3 exam elective

3 eTemNFA02Bm2017

computer Aided 

data Processing 

and planning ii

Zoltán Kovács 1 3 0 13 39 0 4 exam elective

3 Thesis project i1 0 10 0 0 130 0 10
term 

mark
Obligatory

3
Professional 

practice2
0 160 0 5

term 

mark
Obligatory

3nd semester altogether: 3 17 0 39 381 0 26

mASTer’S deGree iN FOOd ScieNce ANd TecHNOLOGy eNGiNeeriNG
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Sem-

ester
Code Subject name instructor

Weekly hours Semester hours

Credit

require-

ment 

type

Subject 

type

Pre-

liminary 

require-

ment

theo-

retical

Prac-

tical
lab

theo-

retical

Prac-

tical
lab

4 eTemNem04Bm2017
environmental 

protection
edit márki 3 0 0 39 0 0 4 exam elective

4 eTemNFA05Bm2017
measurement 

Assessment
József Felföldi 0 2 0 0 26 0 3 exam elective

4 eTemNem03Bm2017
computer-aided 

flow sheeting
András Koris 2 2 0 26 26 0 5 exam elective

mass and 

energy 

transfer 

processes 

and Opti-

mization 

methods

4 Thesis project ii1 0 15 0 0 195 0 15
term 

mark
Obligatory

4nd semester altogether: 5 19 0 65 247 0 27

Specialization altogether: 14 42 2 182 706 26 68

Semesters:

1 19 3 5 247 39 65 29

2 Specialization in Food Biotechnology 15 3 8 195 39 104 27

2 Specialization in Food process design 13 8 4 169 104 52 27

3 Specialization in Food Biotechnology 13 18 0 169 394 0 37

3 Specialization in Food process design 10 20 0 130 420 0 37

4 Specialization in Food Biotechnology 6 17 1 78 221 13 27

4 Specialization in Food process design 5 19 0 65 247 0 27

Specialization in Food biotechnology altogether: 53 41 14 689 693 182 120

Specialization in Food process design altogether: 47 50 9 611 810 117 120

1thesis project i-ii

3 eTemNem05Bm

Thesis project 

i (department 

of Food Unit 

Operations and 

machines)

Gyula Vatai 0 10 0 0 130 0 10
term 

mark
Obligatory

3 eTemNFA03Bm

Thesis project 

i (department 

of Physics and 

control)

József Felföldi 0 10 0 0 130 0 10
term 

mark
Obligatory

3 eTemNmB09Bm

Thesis project i 

(department of 

microbiology and 

Biotechnology)

csilla 

mohácsiné 

Farkas

0 10 0 0 130 0 10
term 

mark
Obligatory

3 eTemNSO07Bm

Thesis project 

i (department 

of Brewing and 

distilling)

Nguyen duc 

Quang
0 10 0 0 130 0 10

term 

mark
Obligatory

4 eTemNem06Bm

Thesis project 

ii (department 

of Food Unit 

Operations and 

machines)

Gyula Vatai 0 15 0 0 195 0 15
term 

mark
Obligatory

4 eTemNFA08Bm

Thesis project 

ii (department 

of Physics and 

control)

József Felföldi 0 15 0 0 195 0 15
term 

mark
Obligatory

4 eTemNmB10Bm

Thesis project ii 

(department of 

microbiology and 

Biotechnology)

Andrea Pomázi 0 15 0 0 195 0 15
term 

mark
Obligatory

4 eTemNSO08Bm

Thesis project 

ii (department 

of Brewing and 

distilling)

Nguyen duc 

Quang
0 15 0 0 195 0 15

term 

mark
Obligatory

mASTer’S deGree iN FOOd ScieNce ANd TecHNOLOGy eNGiNeeriNG
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Sem-

ester
Code Subject name instructor

Weekly hours Semester hours

Credit

require-

ment 

type

Subject 

type

Pre-

liminary 

require-

ment

theo-

retical

Prac-

tical
lab

theo-

retical

Prac-

tical
lab

1Professional practice

3 eTemNem07Bm

Professional 

practice 

(department 

of Food Unit 

Operations and 

machines)

András Koris 0 160 0 5
term 

mark
Obligatory

3 eTemNFA069m

Professional 

practice 

(department 

of Physics and 

control)

József Felföldi 0 160 0 5
term 

mark
Obligatory

3 eTemNmB11Bm

Professional 

practice 

(department of 

microbiology and 

Biotechnology)

Andrea 

erzsébet 

Taczmanné 

Brückner

0 160 0 5
term 

mark
Obligatory

3 eTemNSO09Bm

Professional 

practice 

(department of 

Brewing and 

distilling)

Nguyen duc 

Quang
0 160 0 5

term 

mark
Obligatory

mASTer’S deGree iN FOOd ScieNce ANd TecHNOLOGy eNGiNeeriNG
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maSter’S deGree
iN FOOd SaFety aNd 
Quality eNGiNeeriNG

The aim of the training is educating food safety and quality engineers, who can apply their microbiological, molecular biological, 
toxicological and analytical chemical knowledge to control and check the production and distribution of food that has high quality and 
is appropriate by all means for human nutrition. They are prepared to continue their studies in doctoral training.

degree and qualifications in the master’s degree:
- level of education: master’s degree (master, mSc);
- name of qualification: Food Safety and Quality engineer.

responsible person: dr. Csilla mOháCSiNé FarKaS, professor

duration of the program: 4 semesters.
The training is provided in full-time form in Hungarian and english languages, and in correspondence form only in Hungarian.

Prerequisites of the Final exam (absolutorium):
- Based on our Food Safety and Quality engineering mSc curriculum, the students have to complete 120 credits, including thesis 
work and a four-week professional practice

FiNal exam
The final exam consists of two parts:

- Final examination (complex exam)
- Thesis defence

Parts and subjects of final examination:
- Professional knowledge of food safety and quality: Spectroscopic and separation techniques, Traditional and rapid methods of 
food analysis, Food toxicology, Quality assurance of measurements, microbiology of food quality and safety, molecular microbiol-
ogy and rapid methods;

- General knowledge of food safety and quality: Quality management; Legal regulation of food quality and safety, Food safety risk 
analysis and Food marketing.

Profession-specific exam is approximately 1 week before the thesis defence, the general knowledge of food safety and quality 
exam is prior to but on the same day as the thesis defence.

if one of the grades is „failed”, the candidate will not be permitted to defend his/her thesis and the final exam is failed, too.
The final exam and the defence are assessed by a final examination committee consisting of the president, the questioning teach-

ers, and external experts according to a 5-grade rating system.
The final exam result is the arithmetical average of the 3 marks given to the two final examinations and the thesis defence.

average and grade of the diploma
The average of the diploma is calculated as the simple arithmetic average of the cumulative average weighted by the credits 

obtained during the student’s studies and the grade of the final exam. The average of the diploma is determined to two decimal places. 
The qualification of the diploma shall be determined on the basis of the average of the diploma in accordance with the provisions of 
the Study and examination regulations.
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SamPe CurriCulum
Sem-

ester
Code Subject name instructor

Weekly hours Semester hours
Cred-

it

require-

ment 

type

Subject 

type

Preliminary 

requirement
theo-

retical

Prac-

tical
lab

theo-

retical

Prac-

tical
lab

1 eTemNmB04Am2017

Safety of food 

processing 

technologies

ákos Bernard 

Józwiak
1 1 0 13 13 0 3 exam Obligatory

1 eTemNmB05Am2017

Legal regulation 

of food safety and 

quality

Orsolya Fehér 4 0 0 52 0 0 5 exam Obligatory

1 eTemNeK02Am2017
Separation 

Technicques
mária Amtmann 3 1 0 39 13 0 4 exam Obligatory

1 eTemNAA01Am2017
Basics of sensory 

analysis
Zoltán Kókai 2 0 0 26 0 0 3 exam Obligatory

1 eTemNFA02Am2017

Theory of 

measuremet, 

experiment 

Planning

József Felföldi 1 0 2 13 0 26 3 exam Obligatory

1 eTemNmB01Am2017
microbiological 

safety of food 

csilla 

mohácsiné 

Farkas

1 3 0 13 39 0 5 exam Obligatory

1 eTemNAK02Am2017
Spectroscopic 

analytical methods

Zsuzsanna 

Jókainé Szatura
3 1 0 39 13 0 5 exam Obligatory

1 Optional electives 2 0 0 26 0 0 2 Optional

altogether: 17 6 2 221 78 26 30

2 eTemNAK06Am2017

classical and rapid 

methods of food 

analysis

marietta Fodor 0 0 4 0 0 52 5
term 

mark
Obligatory

Spectroscopic 

analytical 

methods and 

Separation 

Technicques

2 eTemNeK01Am2017

Physiological 

relationships in 

food safety and 

quality

Zsuzsanna 

mednyánszky
2 1 0 26 13 0 4 exam Obligatory

2 eTemNHA01Am2017
Food safety risk 

analysis

csilla 

mohácsiné 

Farkas

2 2 0 26 26 0 5 exam Obligatory

2 eTemNmB02Am2017
microbiology of 

food quality

csilla 

mohácsiné 

Farkas

2 3 0 26 39 0 6 exam Obligatory

2 eTemNeG02Am2017
Food economics 

and marketing
ágoston Temesi 2 2 0 26 26 0 4 exam Obligatory

2 eTemNAK03Am2017

Quality assurance 

of sampling and 

measurements

László Péter 

Abrankó
1 2 0 13 26 0 3 exam Obligatory

Spectroscopic 

analytical 

methods and 

Separation 

Technicques

2 Optional electives 2 0 0 26 0 0 2 Optional

altogether: 11 10 4 143 130 52 29

3 eTemNeG07Am2017

Food safety risk 

management and 

communication

Gyula Kasza 2 1 0 26 13 0 4 exam Obligatory

3 eTemNAK04Am
coupled analytical 

systems
márta Üveges 2 2 0 26 26 0 5 exam Obligatory

Quality assur-

ance of meas-

urements

3 eTemNAA04AB2017

Quality 

management and 

auditing

László Sipos 2 2 0 26 26 0 4 exam Obligatory

3 eTemNmB07Am2017

molecular 

microbiology and 

rapid methods

ágnes Belák 3 3 0 39 39 0 6 exam Obligatory

3 eTemNeG03Am2017
Leadership and 

communication
istvánné Hajdu 2 1 0 26 13 0 3 exam Obligatory

3 Thesis project i1 0 9 0 0 117 0 9 exam Obligatory

altogether: 11 18 0 143 234 0 31
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Sem-

ester
Code Subject name instructor

Weekly hours Semester hours
Cred-

it

require-

ment 

type

Subject 

type

Preliminary 

requirement
theo-

retical

Prac-

tical
lab

theo-

retical

Prac-

tical
lab

4 eTemNeK03Am2017 Food toxicology mariann csóka 2 1 0 26 13 0 4 exam Obligatory

4 eTemNAK04Am2017

research-

development and 

innovation

László Péter 

Abrankó
2 0 0 26 0 0 3 exam Obligatory

4 Optional electives 2 0 0 26 0 0 2 Optional

4 Thesis project ii1 0 16 0 0 208 0 16 Obligatory

4
Professional 

practice2
0 160 0 5 Obligatory

altogether: 6 17 0 78 381 0 30

altOGether: 45 51 6 585 823 78 120

1thesis project i-ii

3 eTemNAK03Bm

Thesis project i 

(department of 

Applied chemistry)

marietta Fodor 0 9 0 0 117 0 9
term 

mark
Obligatory

3 eTemLAA02cB

Thesis project 

i (department 

of Postharvest 

Science and 

Sensory 

evaluation)

Zoltán Kókai 0 9 0 0 117 0 9
term 

mark
Obligatory

3 eTemNBT02Am

Thesis project i 

(department of 

Oenology)

diána ágnes 

Nyitrainé Sárdy
0 9 0 0 117 0 9

term 

mark
Obligatory

3 eTemNeG07Bm

Thesis project i 

(department of 

Food economy)

Zoltán Lakner 0 9 0 0 117 0 9
term 

mark
Obligatory

3 eTemNem05Bm

Thesis project 

i (department 

of Food Unit 

Operations and 

machines)

Gyula Vatai 0 9 0 0 117 0 9
term 

mark
Obligatory

3 eTemNeK04Am

Thesis project i 

(department of 

Food chemistry 

and Nutrition)

mária Amtmann 0 9 0 0 117 0 9
term 

mark
Obligatory

3 eTemNFA03Bm

Thesis project 

i (department 

of Physics and 

control)

József Felföldi 0 9 0 0 117 0 9
term 

mark
Obligatory

3 eTemNGi02Bm

Thesis project 

i (department 

of Grain and 

industrial Plant 

Processing)

Katalin 

Badakné Kerti
0 9 0 0 117 0 9

term 

mark
Obligatory

3 eTemNHA07Bm

Thesis project i 

(department of 

refrigeration 

and Livestocks’ 

Products 

Technology)

Klára Pásztorné 

Huszár
0 9 0 0 117 0 9

term 

mark
Obligatory

3 eTemNKT06Bm

Thesis project 

i (department 

of Food 

Preservation)

mónika 

Stégerné máté
0 9 0 0 117 0 9

term 

mark
Obligatory

3 eTemNmB09Bm

Thesis project i 

(department of 

microbiology and 

Biotechnology)

csilla 

mohácsiné 

Farkas

0 9 0 0 117 0 9
term 

mark
Obligatory

3 eTemNSO07Bm

Thesis project 

i (department 

of Brewing and 

distilling)

Nguyen duc 

Quang
0 9 0 0 117 0 9

term 

mark
Obligatory

4 eTemNAK04Bm

Thesis project ii 

(department of 

Applied chemistry)

marietta Fodor 0 16 0 0 208 0 16
term 

mark
Obligatory
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Sem-

ester
Code Subject name instructor

Weekly hours Semester hours
Cred-

it

require-

ment 

type

Subject 

type

Preliminary 

requirement
theo-

retical

Prac-

tical
lab

theo-

retical

Prac-

tical
lab

4 eTemNAA03cB

Thesis project 

ii (department 

of Postharvest 

Science and 

Sensory 

evaluation)

Zoltán Kókai 0 16 0 0 208 0 16
term 

mark
Obligatory

4 eTemNBT03Am

Thesis project ii 

(department of 

Oenology)

diána ágnes 

Nyitrainé Sárdy
0 16 0 0 208 0 16

term 

mark
Obligatory

4 eTemNeG09Bm

Thesis project ii 

(department of 

Food economy)

Zoltán Lakner 0 16 0 0 208 0 16
term 

mark
Obligatory

4 eTemNem06Bm

Thesis project 

ii (department 

of Food Unit 

Operations and 

machines)

Gyula Vatai 0 16 0 0 208 0 16
term 

mark
Obligatory

4 eTemNeK05Am

Thesis project ii 

(department of 

Food chemistry 

and Nutrition)

mária Amtmann 0 16 0 0 208 0 16
term 

mark
Obligatory

4 eTemNFA08Bm

Thesis project 

ii (department 

of Physics and 

control)

József Felföldi 0 16 0 0 208 0 16
term 

mark
Obligatory

4 eTemNGi03Bm

Thesis project 

ii (department 

of Grain and 

industrial Plant 

Processing)

Katalin 

Badakné Kerti
0 16 0 0 208 0 16

term 

mark
Obligatory

4 eTemNHA08Bm

Thesis project 

ii (department 

of refrigeration 

and Livestocks’ 

Products 

Technology)

Klára Pásztorné 

Huszár
0 16 0 0 208 0 16

term 

mark
Obligatory

4 eTemNKT07Bm

Thesis project 

ii (department 

of Food 

Preservation)

mónika 

Stégerné máté
0 16 0 0 208 0 16

term 

mark
Obligatory

4 eTemNmB10Bm

Thesis project ii 

(department of 

microbiology and 

Biotechnology)

Andrea Pomázi 0 16 0 0 208 0 16
term 

mark
Obligatory

4 eTemNSO08Bm

Thesis project 

ii (department 

of Brewing and 

distilling)

Nguyen duc 

Quang
0 16 0 0 208 0 16

term 

mark
Obligatory

2Professional practice

4 eTemNAK07Am

Professional 

practice 

(department of 

Applied chemistry)

László Péter 

Abrankó
0 160 0 5

term 

mark
Obligatory

4 eTemNBT05Bm

Professional 

practice 

(department of 

Oenology)

miklós Kállay 0 160 0 5
term 

mark
Obligatory

4 eTemNeG10Bm

Professional 

practice 

(department of 

Food economy)

istvánné Hajdu 0 160 0 5
term 

mark
Obligatory

4 eTemNem07Bm

Professional 

practice 

(department 

of Food Unit 

Operations and 

machines)

András Koris 0 160 0 5
term 

mark
Obligatory
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Sem-

ester
Code Subject name instructor

Weekly hours Semester hours
Cred-

it

require-

ment 

type

Subject 

type

Preliminary 

requirement
theo-

retical

Prac-

tical
lab

theo-

retical

Prac-

tical
lab

4 eTemNFA069m

Professional 

practice 

(department 

of Physics and 

control)

József Felföldi 0 160 0 5
term 

mark
Obligatory

4 eTemNGi04Bm

Professional 

practice 

(department 

of Grain and 

industrial Plant 

Processing)

Katalin 

Badakné Kerti
0 160 0 5

term 

mark
Obligatory

4 eTemNHA09Bm

Professional 

practice 

(department of 

refrigeration 

and Livestocks’ 

Products 

Technology)

Klára Pásztorné 

Huszár
0 160 0 5

term 

mark
Obligatory

4 eTemNKT08Bm

Professional 

practice 

(department 

of Food 

Preservation)

mónika 

Stégerné máté
0 160 0 5

term 

mark
Obligatory

4 eTemNmB11Bm

Professional 

practice 

(department of 

microbiology and 

Biotechnology)

Andrea 

erzsébet 

Taczmanné 

Brückner

0 160 0 5
term 

mark
Obligatory

4 eTemNSO09Bm

Professional 

practice 

(department of 

Brewing and 

distilling)

Nguyen duc 

Quang
0 160 0 5

term 

mark
Obligatory
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maSter’S deGree
iN hOrtiCultural
eNGiNeeriNG

Horticulture is the most dynamic and colorful sector in agriculture. Nowadays, the tasks of horticultural engineers have been 
expanded and they are not limited just to crop production and processing. They are closely related to, among others, business, consul-
tancy, organizational activities, quality assurance, management, foreign and domestic sales, services. Graduates should be able to 
assess, control and strategically assess the impact of horticulture verticals on the natural and social environment.

To this end, the master’s degree program combines horticultural knowledge with science and interdisciplinary knowledge, provid-
ing a state-of-the-art theoretical background and, at the same time, practical skills. in addition to the specialized modules (ornamental, 
fruit, medicinal and aromatic plants, vegetable, viticulture and oenology), we provide high-level knowledge in the fields of genetics, 
physiology, environmental science, biometrics and related subjects.

Under our cooperation agreement, students in english-language courses - on the basis of the completion of the relevant foreign 
part-training -,  will also have the opportunity to obtain a diploma (dual degree) from their partner universities (Alma mater Studiorum - 
Universitá di Bologna, Free University of Bozen-Bolzano).

Qualifications for the master’s degree:
- level of education: master, mSc
- qualification: horticultural engineer.

completion of a consistent 4-week internship is a requirement and must be completed in accordance with the curriculum at a 
placement agreed with the Supervisor.

responsible person: Prof. dr. éva ZámbOri-Németh

Optional thesis topics:

Optional specialization responsible person

Ornamental plants dr. Péter HONFi 

medicinal and Aromatic plants dr. Szilvia TAVASZi-SárOSi 

Pomology/Fruit bearing plants dr. László SZALAy 

Viticulture-Oenology dr. Borbála BáLO 

Vegetables dr. Noémi KAPPeL 

horticultural engineers have specialized, high-level professional and language skills in basic sciences, making them suitable 
for management and top leader positions:

- modern production management, organization, marketing, consulting, representation;
- sectoral research and development and its management; 
- international trade, establishment and operation of production and research cooperation; 
- planning and implementation of eU programs; 
- higher education and foreign language training, trade media and professional media; 
- managing professional information networks and service companies.

Prerequisites for obtaining the final certificate (absolute certificate):
- completion of all compulsory subjects in the training, 
- completion of all subjects in the chosen diploma thesis, as well as the amount of optional credits required for the operational cur-
riculum and credits for the completion of the thesis, making a total credit value of 120 credits;

- completing the 4-week internship

FiNal exam
The final examination of the program consists of two parts:

- complex subject exam
- thesis defense
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Subjects of the complex exam:
Of the compulsory and specialized subjects of the degree program, a total of 24 credits:

- compulsory subjects in Plant Geography and Plant ecology (3 credits), Plant molecular Genetics and Gene Technology (3 credits), 
reproduction and Propagation Biology (3 credits) and Functioning of Production ecosystems (3 credits),
 and

- Specialization subject / diploma subject chosen for a total of 12 credits.

during the complex exam, students draw 1 item from the knowledge of the listed compulsory subjects and 1 item from the knowl-
edge of the chosen specialization.

Calculation of the final exam result and diploma qualification
The final exam result is calculated from the simple arithmetic mean of the complex exam and the thesis defense. The qualification 
of the diploma shall be determined from the simple arithmetic average of the final exam and the average results weighted by the 
average score of the compulsory subjects without sufficient grades.

SamPle CurriCulum
Code title instructor

Contact 

hours/week
Credit requirement

Fall Semester (Number 1)

3SZ22NAK12m Biological and fitotechnical resources of viticulture Tamás deák 2+1 3 exam

3me14NAK56m Biologically active substances of horticultural crops éva Zámboriné Németh 2+1 3 exam

3me13NAK37m Up-to date technologies of medicinal plant production Zsuzsanna Pluhár 2+1 3 exam

3mN24NAK06m Plant physiology and plant molecular biology istván Papp 2+1 3 exam

3NT20NAK08m Geobotany and plant ecology mária Höhn 2+1 3 exam

3GN18NAK06m molecular genetics and gene technology of plants Attila Hegedűs 2+1 3 exam

3ZT14NAK40m Forcing in soilless systems Katalin Slezák 2+1 3 exam

3dd02NBK73S

3me13NBK38S

3Gy15NBK45S

3SZ22NBK33S

3ZT14NBK42S

Thesis preparation (i) at

Spec. in Floriculture

Spec. in medicinal plant production

Spec. in Fruit Growing

Spec. in Viticulture

Spec. in Vegetable Growing

Péter Honfi 

Szilvia Tavaszi-Sárosi 

László Szalay 

Borbála Bálo 

Noémi Kappel

0+4 5 Term mark

Compulsory courses together: 14+11 26

Free choice course: 2+0 2 exam/term mark

altogether: 14+11 28

Spring Semester (Number 2)

3Gy15NBV25m Physiology of temperate zone fruit plants László Szalay 2+1 3 exam

3ZT14NAK41m Biology and cultivation of fungi András Geösel 2+1 3 exam

3mi09NAK43m
Statistical methods of decision support systems in extension 

service
márta Ladányi 1+2 3 exam

3SZ22NBV18m Quality oriented viticulture, production-development György dénes Bisztray 2+1 3 exam

3dd02NAK10m Propagation biology of plants Károly Hrotkó 2+1 3 exam

3me14NAK57m medicinal and spice plants in nutrition and therapy Szilvia Tavaszi-Sárosi 2+1 3 exam

3ZT14NBV43m Production of propagation material of vegetables Gábor Balázs 2+1 3 exam

3dd02NBK32S 

3me13NBK28S 

3Gy15NBK32S 

3SZ22NBK20S 

3ZT14NBK26S

Thesis preparation (ii) at 

Spec. in Floriculture

Spec. in medicinal plant production

Spec. in Fruit Growing

Spec. in Viticulture 

Spec. in Vegetable Growing

Péter Honfi 

Szilvia Tavaszi-Sárosi 

László Szalay 

Borbála Bálo 

Noémi Kappel

0+4 5 Term mark

Compulsory courses together: 13+12 26

Free choice course: 2+0 2 exam/term mark

altogether: 15+12 28
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Code title instructor
Contact 

hours/week
Credit requirement

Fall Semester (Number 3)

3Gy15NAK19m evaluation of fruit cultivars Gitta Ficzek 2+1 3 exam

3rT07NAK04m Biological bases of entomology József Fail 2+1 3 exam

3NK06NAK03m Biological bases of plant pathology László Palkovics 2+1 3 exam

3mi09NAK13m Horticultural information systems márta Ladányi 1+2 3 exam

3me13NAK08m Production ecosystems and forms of their regulation Jenő Bernáth 2+1 3 exam

3mT17NAK18m Special technical knowledge András Jung 1+2 3 exam

1BT33NAK01m Winemaking magyar ildikó 2+1 3 exam

3me14NAK58m internship éva Zámbori-Németh 4 weeks 5 Term mark

3dd02NBK47S 

3me13NBK33S 

3Gy15NBK37S 

3SZ22NBK29S 

3ZT14NBK28S

Thesis preparation (iii) at 

Spec. in Floriculture

Spec. in medicinal plant production

Spec. in Fruit Growing

Spec. in Viticulture

Spec. in Vegetable Growing

Péter Honfi 

Szilvia Tavaszi-Sárosi 

László Szalay 

Borbála Bálo 

Anna Szabó

0+5 5 Term mark

Compulsory courses together: 12+14 31

Free choice courses: 2+0 2 exam/term mark

altogether: 14+14 33

Spring Semester (Number 4)

3mm11NAK29m Agrarian law and law in economic life Zoltán Kator 3+0 3 exam

3mm11NAK01m Agromanagement ernő Péter Botos 3+0 3 exam

3Gy15NBV26m Up-to date methods in fruit growing László Szalay 2+1 3 exam

3dd02NAK93m Traditional and innovative methods in ornamental horticulture Andrea Tillyné mándy 2+1 3 exam

3dd02NAK64m
modern systems in production and commerce of 

ornamentals
Andrea Tillyné mándy 2+1 3 exam

3me13NBV23m cultivation of special medicinal plants and spices Krisztina Szabó 2+1 3 exam

3KT23NAK11m Natural resources and nature protection Borbála Pacsutáné Bíró 3+0 3 exam

3dd02NBK49S 

3me13NBK35S 

3Gy15NBK39S 

3SZ22NBK31S 

3ZT14NBK30S

Thesis preparation (iV) at 

Spec. in Floriculture

Spec. in medicinal plant production

Spec. in Fruit Growing

Spec. in Viticulture

Spec. in Vegetable Growing

 

Péter Honfi 

Szilvia Tavaszi-Sárosi 

László Szalay 

Borbála Bálo 

Zoltán Pap

0+10 10 Term mark

Compulsory courses together: 17+14 31

SPeCialiZatiONS

Specialization in Floriculture   instructor: dr. Péter HONFi
Specialization in medicinal Plant Production instructor: dr. Szilvia TAVASZi-SárOSi
Specialization in Fruit Growing   instructor: dr. László SZALAy
Specialization in Viticulture   instructor: dr. Borbála BáLO
Specialization in Vegetable Growing  instructor: dr. Noémi KAPPeL
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maSter’S deGree
iN aGriCultural
biOteChNOlOGy

The rapid development of biological sciences and the wide use of complex technologies in plant industry necessitate the educa-
tion of specialists who are able to transform the achievements of the basic sciences into practically useful technologies and products 
in everyday agricultural and horticultural practice. They will contribute to the effort to provide the required amount of quality food for 
the world’s growing population using environmentally friendly technologies. in addition, mSc graduates in Agricultural Biotechnology 
will have the know-how development of new plant products, such as functional foods, pharmacologically active substances and new 
industrial raw materials for the market.

Agricultural biotechnology experts are prepared for this role by being given a well-founded knowledge of natural sciences as well 
as of agricultural technologies, and by being taught laboratory skills. The mSc course is full-time and covers 4 semesters. during the 
first two semesters, students acquire theoretical knowledge of basic sciences (organic chemistry, biochemistry, genetics, plant physiol-
ogy and microbiology) and molecular biology. in addition, they get a thorough training in basic laboratory techniques. in the last two 
semesters, the emphasis is laid on the preparation of a thesis work, i.e. on individual scientific work. it is accompanied by introducing 
the students to the latest developments in specialized fields of plant biotechnology.

mSc graduates will be able to work in agricultural research, in agricultural administrative or executive positions, or as specialists in 
a variety of agricultural production technologies, such as quality control, the seed industry, development and controlling of micropropa-
gation and genetic engineering technologies, protection of cultivars, diagnostic methods or environmental safety.

Qualifications for the master’s degree:
- Level of education: master, mSc
- Qualification: agricultural biotechnologist.

A 4-week long internship is a requirement of the program during the semester recommended by the training curriculum, at an 
institute agreed by the supervisor.

Program coordinator: dr. attila heGedűS, professor 

Specialty: Plant biotechnology

the agricultural biotechnology experts are able to:
- apply modern biotechnological techniques, perform genetic engineering, and accomplish developer engineering tasks
- carry out biotechnological research, deepen the knowledge and apply the newest methods in plant cultivation, horticulture and 
animal husbandry

- fill expert and counselling positions in the state administration, different international organisations, the chamber of Agriculture, 
and cooperatives

- identify professional problems and propose appropriate solutions, carry out planning, development and research tasks
- accomplish research and developmental programs, projects and tenders that require engineering expertise.

completion of the master’s degree requires a state-recognized upper intermediate level (B2) complex language exam.

Conditions for leaving certificate obtaining:
- completion of all compulsory subjects in the training, as well as completion of the optional credits and diploma credits required by 
the operational curriculum for a total of 120 credits;

- completing the 4-week long internship.

FiNal exam
the final examination of the program consists of two parts:

- complex subject exam
- thesis defence.

Subjects of the complex exam (total of 40 credits):
- Genetics and Physiology as basics of Biotechnology: classical, population and evolutionary genetics (4 credits), molecular genet-
ics (4 credits), Structural and functional plant genomics (4 credits), Plant physiology and stress biology (3 credits), Animal biotech-
nology (3 credits), cell Biology (3 credits). 

- methods and results of plant biotechnology: methodology of cell and tissue culture (4 credits), methods in molecular biology, 
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mASTer’S deGree iN AGricULTUrAL BiOTecHNOLOGy

biotechnology and gene technology (4 credits), Genetic engineering of physiological processes in plants  (3 credits), Transgenesis 
and genome editing in plants (4 credits), results and objectives in plant breeding (4 credits).

Students draw a question from each of the subjects that must be completely answered during the complex subject examination.

Calculation of the final exam result and diploma qualification.
The final exam result is calculated as the simple arithmetic mean of the marks for the complex exam and the final thesis defence.
The qualification of the diploma will be determined as the simple arithmetic average of the marks for the final exam and the com-

pulsory subjects.

SamPle CurriCulum
Course

Code title instructor

Contact 

hours / 

week

Field trip 

(days)
Credits requirement

1st (fall) semester (Grade 1)

3mN24NAK37m Animal Biotechnology Bősze Zsuzsanna 2+1 3 e

3GN18NAK37m classical, population and evolutionary genetics Hegedűs Attila 2+2 4 e

1mB42NAK05m microbiology and microbiotechnology Kovács mónika 3+2 5 e

3GN18NAK09m molecular genetics Halász Júlia 2+3 5 e

3mN24NAK38m Plant physiology and stress biology Papp istván 2+1 3 e

3mN24NAK39m cell biology Papp istván 1+2 3 e

3dd02NAK96m methodology of cell and tissue culture mosonyi istván 1+3 4 e

3GN18NAK38m introduction to scientific literature Hegedűs Attila 0+3 3 e

3mN24NAK14m Organic chemistry and biochemistry Szegő Anita 2+2 4 e

Compulsory (’a’) courses altogether: 15+19 34 9e

2nd (spring) semester (Grade 1)

3mN24NAK40m
methods in molecular biology, biotechnology and gene 

technology
Papp istván 2+2 4 e

3mi09NAK34m Bioinformatics Ladányi márta 2+4 6 e

3GN18NAK39m Preparation of thesis i. Halász Júlia 0+10 5 Tm

3mN24NAK42m Biotechnology of cereals Pauk János 1+2 3 e

3dd02NAK97m Biology of plant reproductionand propagation Hrotkó Károly 2+1 3 e

3mN24NAK18m
Genetic engineering of physiological processes in 

plants
Papp istván 1+2 3 e

Compulsory (’a’) courses altogether: 8+21 24 5e1tm

Optional (’C’) course: 4 hours 4 K/tm

altOGether: 33 28

3rd (fall) semester (Grade 2)

3mN24NAK07m
Safety, legal and ethical questions concerning 

biotechnology
Lukács Noémi 2+0 3 e

3mN24NAK43m Biotechnology of sexual plant reproduction Jager Katalin 1+1 3 e

3GN18NAK40m Preparation of thesis ii. Hegedűs Attila 0+10 10 Tm

1mB42NAK06m Food safety and quality assurance Kiskó Gabriella 2+0 3 e

3GN18NAK41m Structural and functional plant genomics Hegedűs Attila 2+2 4 e

3GN18NAK42m Transgenesis and genome editing in plants
Benyóné György 

Zsuzsanna
2+2 4 e

Compulsory (’a’) courses altogether: 9+15 27 5e1tm

Optional (’C’) courses: 2 hours 2 K/tm

altOGether: 26 29
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Course

Code title instructor

Contact 

hours / 

week

Field trip 

(days)
Credits requirement

4th (spring) semester (Grade 2)

3mm11NAK66m marketing of biotechnology products Székely Géza 2+1 3 e

3mN24NAK41m Preparation of thesis iii. (diplomamunka iii.) Papp istván 0+10 5 Tm

3GN18NAK43m results and objectives in plant breeding Hegedűs Attila 2+1 3 e

3GN18NAK44m molecular plant breeding
Benyóné György 

Zsuzsanna
2+2 4 e

3GN18NAK34m Practice Hegedűs Attila 4 weeks 10 Tm

Compulsory (’a’) courses altogether:
6+14 + 4 

weeks
25 3e2tm

Optional (’C’) courses: 4 hours 4 K/tm

altOGether:
24 + 4 

weeks
29
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maSter OF artS
iN laNdSCaPe
arChiteCture
aNd GardeN
deSiGN
level of qualification and the qualification named in the diploma:

- level of qualification: master, ma (master of Arts)
- qualification: landscape architect and Garden designer

Leader of the Program: dr. istván Péter balogh, Associate professor 

aims:
The aim of the  program is to train professionals in the field of landscape planning and design, with creative design skills. Our 

graduates are experienced in architectural and landscape architectural space forming and are familiar with the aesthetical aspect of 
space creation. They are aware of the current ecological, economical and technical issues of openspace design, and are capable to 
solve any landscape related design task meeting  the highest professional standards.

Landscape architects contribute to the creation of high quality, attractive and livable landscapes in rural and urban environment. 
By landscape architectural works, the uniformed and technicist image of settlements can gain a unique, site-specific character. The 
quality of urban environment is becoming a more and more significant issue, having a major influence on life quality of the inhabitants. 
Nowadays the public demand and expectation for high quality environment is generally increasing  and reaching more and more 
people.

Landscape architects play an essential role not only in the design of attractive public spaces, streets, public squares, public parks, 
public gardens, but they also make desing for institutional and private gardens. Their important task is to preserve the cultural heritage  
historic environment and historical gardens, and work on reconstruction and rehabilitation of historical landscapes.

Our graduated landscape architect students  work either as free-lance professionals or employees of architectural and 
environmental design studios, as part of a design team. young professionals are welcome at municipalities, different institutions and 
companies, dealing with issues of our built and natural environment, at NGOs and other organizations.

Conditions for obtaining pre-degree certificate:
completion of all compulsory subjects in the training, as well as completion of the optional credits and diploma credits with a 

summa credit value of 120 eTcS.

Final exam:
The final exam consists of two parts:

a) professional complex exam and
b) thesis defend.

The qualification is a pre-requisite for participation in Phd, dLA studies or other professional post-graduate studies.

Professional qualification:
The qualification entitles its owner for professional tasks which belong to the field of landscape architecture, especially to garden and 
open space design prescribed by the Hungarian government decree No 266/2013. (Vii. 11.):

- planning and design of terrain and green areas and open spaces (including pathways and pavements),
- plantation plans,
- landscape design (public parks, public gardens, squares, historic gardens etc.).

The degree entitles its holder to register at the Hungarian chamber of Architects, and become a full pledged member after two 
years of certified professional training.

imPOrTANT: a structural engineer has to be involved in the construction drawing phase of any garden and openspace design 
project, if the project contains:

- garden structures higher, than 4,5 m
- retaining walls higher than 1 m
- swimming pools
- solid fences higher than 2 m
- slopes with more inclination than 45 degree.

mASTer OF ArTS iN LANdScAPe ArcHiTecTUre ANd GArdeN deSiGN
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SamPle CurriCulum
Sem-

ester
Code Subject name instructor

Semester hours

Credit
require-

ment type

Subject 

type

Preliminary 

requirementtheo-

retical

Prac-

tical
lab

Field 

trip

1nd Semester - introductory: Garden and Openspace design

1 6TKAScAmLA

Architectural spatial 

theory and contem-

porary arhitecture

marianna Simon 32 0 54 0 6 exam Obligatory

1 6TKLGdmLA
Landscape and 

garden design

eszter Karlócainé 

Bakay
27 39 33 0 10 term mark Obligatory

1 6TKLGcmLA
Landscape graphics 

and communication

Anna Vivien 

eplényi
16 0 24 0 4 term mark Obligatory

1 6TKSUcemLA
Studies in urban soci-

ology and ecology

Kinga mezősné 

Szilágyi
19 0 26 0 4 exam Obligatory

1 6TKemLA elective
eszter Karlócainé 

Bakay
8 10 0 0 2 term mark Obligatory

1 6TLPmPdmLA
Planting materials 

and planting design
Krisztina Szabó 20 20 0 0 4 term mark Obligatory

1 6KPiWmLA
introductory work-

shop 

eszter Karlócainé 

Bakay
30 35 0 0 0 signature Obligatory

altogether: 152 104 137 0 30

2nd Semester - intermediate: design of historic Sites and landscapes

2 6KPePmHmLA

ecology and plant 

materials of historic 

sites

Krisztina Szabó 41 3 0 0 4 term mark Obligatory

2 6KmdHLSmLA
design of historic 

landscapes and sites
Albert Fekete 36 36 0 30 8 term mark Obligatory

2 6rNdPmLA

renewal methods 

and design principles 

of historic gardens 

and urban open 

spaces

Kinga mezősné 

Szilágyi
45 31 0 30 8 exam Obligatory

2 6TKLGc2mLA
Landscape graphics 

and communication 2
Fruzsina Zelenák 24 20 0 0 4 term mark Obligatory

Landscape 

graphics and 

communica-

tion

2 6KmHGALmLA
History of garden art 

and landscape

Anna Vivien 

eplényi
44 0 0 0 4 exam Obligatory

2 6TKe2mLA elective 2
eszter Karlócainé 

Bakay
10 8 0 0 2 term mark Obligatory elective

altogether: 200 98 0 60 30

3nd Semester - advanced: landscape Planning and design

3 6TKTFrPmLA regional Planning László Kollányi 20 21 22 0 6 term mark Obligatory

3
6KPPdL-

rPmLA

Planting design in 

landscape renewal 

projects

Krisztina Szabó 21 0 17 0 4 exam Obligatory

Planting 

material and 

planting 

design

3 6TVSLdPmLA

Sustainable Land-

scape design and 

Planning

Zsombor 

Boromisza
18 0 36 0 6 term mark Obligatory

3 6KPLGc3mLA
Landscape graphics 

and communication 3

eszter Karlócainé 

Bakay
12 0 14 0 4 term mark Obligatory

Landscape 

graphics and 

communica-

tion 2

3
6KPULUGSm-

LA

Urban landscapes - 

urban green systems

Kinga mezősné 

Szilágyi
24 14 26 0 8 exam Obligatory

3 6TKe3mLA elective 3
Péter istván 

Balogh
14 24 0 0 2 term mark Obligatory

altogether: 109 59 115 0 30
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Sem-

ester
Code Subject name instructor

Semester hours

Credit
require-

ment type

Subject 

type

Preliminary 

requirementtheo-

retical

Prac-

tical
lab

Field 

trip

4nd Semester - Final thesis

4 6KPdPTmLA

digital presentation 

techniques/Academic 

writing

Anikó Almási 10 60 0 0 4 term mark Obligatory

4 6KPTLdmLA

Thesis (individual 

design) in Landscape 

design

Péter istván 

Balogh
28 24 0 0 22 term mark Obligatory

elective 3 + 

all subjects 

of Semester 

1, 2 and 3

4 6KPTLATmLA

contemporary land-

scape architectural 

theories

eszter Karlócainé 

Bakay
10 20 0 0 4 term mark Obligatory

altogether: 48 104 0 0 30

mASTer OF ArTS iN LANdScAPe ArcHiTecTUre ANd GArdeN deSiGN



72

SubJeCtS FOr
eraSmuS StudeNtS
FaCulty OF FOOd SCieNCe

Code Name of subject Subject leader Credits
theory 

(weekly)

Practical 

(weekly)
Semester

eTSO008c Basics of Brewing Technology Gabriella Kun-Farkas 4 2 0 Fall

eTAK903c Biochemistry Judit Kosáry 4 2 0 Fall

eTeG004c component migration in food Katalin Badak-Kerti 4 2 0 Fall

eTHAT902c dairy technology Klára Pásztor-Huszár 4 2 0 Fall

eTemNeG01AmSA economics and marketing in the food industry (mSc) Zoltán Lakner 3 2 1 Fall

eTKT002c Food additives 4 1 1 Fall

eTemNSO01AmSA Food enzymology Nguyen duc Quang 3 2 1 Fall

eTGi005c introduction to cereal based technologies Katalin Badak-Kerti 4 2 0 Fall

eTemNem01AmSA mass and energy transfer processes (mSc) Gyula Vatai 4 2 1 Fall

eTemNHA13cB minimal processing in food preservation technologies Klára Pásztor-Huszár 4 2 0 Fall

eTAK901c
Nutritional Biochemistry of Vitamins and secondary 

metabolites
Judit Kosáry 4 2 0 Fall

eTFA911c Physical Properties of Food emília Vozáry eszter 4 2 0 Fall

eTBT901c Principles of Wine Technology
Annamária Sólyom-

Leskó
4 2 0 Fall

eTAAT901c Sensory Analysis i. Zoltán Kókai 4 2 0 Fall

eTAAT902c Sensory analysis ii. Zoltán Kókai 4 2 0 Fall

eTGi004c Statistical evaluation of research data László Somogyi 4 2 0 Fall

eTeG905c The competitiveness of Hungarian Food economy Zoltán Lakner 4 2 0 Fall

eTemNFA02AmSA Theory of measurement, design of experiments (mSc) József Felföldi 4 1 2 Fall

eTSO008c Basics of Brewing Technology Gabriella Kun-Farkas 4 2 0 Spring

eTAK903c Biochemistry Judit Kosáry 4 2 0 Spring

eTeG004c component migration in food Katalin Badak-Kerti 4 2 0 Spring

eTemNem03BmSA computer aided flowsheeting (mSc) András Koris 4 2 2 Spring

eTHAT902c dairy technology Klára Pásztor-Huszár 4 2 0 Spring

eTemNFA02cB
digital photography and photo editing for image 

processing
László Baranyai 4 2 0 Spring

eTemNFA04BmSA Food Physics (mSc) emília Vozáry eszter 4 2 1 Spring

eTmB905c infectious diseases Gabriella Kiskó 4 2 0 Spring

eTGi005c introduction to cereal based technologies Katalin Badak-Kerti 4 2 0 Spring

eTmB902c microbiological Safety of Food Anna maráz 4 2 0 Spring

eTAK902c Organic chemistry Judit Kosáry 4 2 0 Spring

eTFA911c Physical Properties of Food emília eszter Vozáry 4 2 0 Spring

eTAAT901c Sensory Analysis i. Zoltán Kókai 4 2 0 Spring

eTAAT902c Sensory analysis ii. Zoltán Kókai 4 2 0 Spring

eTGi004c Statistical evaluation of research data László Somogyi 4 2 0 Spring

eTBT903c Wine microbiology
Annamária Sólyom-

Leskó
4 2 0 Spring

FaCulty OF hOrtiCultural SCieNCe

Code Name of course Subject leader Credit
theory 

(weekly)

Practical 

(weekly)
Semester bSc mSc Phd

iNTKT mm001 Agrar-economy of the european Union márton Kocsis 5 0 4 Spring N y N

3mm11NAK29m Agrarian Law and Law in economic Life Zoltán Kator 3 3 0 Spring N y N

3mm11NAK01m Agromanagement ernő Péter Botos 3 3 0 Spring N y N

3rT07NAK01B Applied entomology Gábor Vétek 3 2 2 Spring y y N

3NT20NcS01B Basics of Plant microtechnique mária Höhn 1 0 2 Spring y y y

3SZ22NAK12m
Biological and Fitotechnical resources 

of Viticulutre
Tamás deák 4 2 1 Fall y y N

SUBJecTS FOr erASmUS STUdeNTS
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Code Name of course Subject leader Credit
theory 

(weekly)

Practical 

(weekly)
Semester bSc mSc Phd

3NK06NAK03m Biological bases of plant pathology László Palkovics 4 2 2 Fall y y y

3me13NAK16m
Biologically active substancess in 

horticultural species

éva Zámbori-

Németh
3 2 1 Fall N y N

3ZT14NAK41m Biology and cultivation of Fungi András Geösel 3 2 1 Spring y y y

3mi09NAK08B Biometrics márta Ladányi 4 1 2 Spring y y N

iNTKT mm002
Business strategy planning in rural 

areas
márton Kocsis 5 0 4 Fall N y N

iNTKT me002
cultivation and Processing of 

medicinal Plants (Basic Level)
Krisztina Szabó 5 0 4 Spring y y N

3me13NBV23m
cultivation of Special medicinal Plants 

and Spices (’advanced level’)
Krisztina Szabó 3 2 1 Spring N y N

3mi09NAK43m
Statistical methods of decision support 

systems in extension service 
márta Ladányi 3 1 2 Spring N y N

3KT23NAK08B environmental management Levente Kardos 4 2 1 Fall y y N

3Gy15NAK19m evaluation of Fruit cultivars Gitta Ficzek 3 2 1 Spring N y N

3OG55NcS04B
existing Tends of Organic Farming in 

Practice
Zita Szalay 2 0 2 Fall y y N

3mi09NcS05m experimental design and evaluation márta Ladányi 2 0 2 Fall N y N

3ZT14NAK40m Forcing in Soilless Systems
Katalin Angéla 

Slezák
3 2 1 Fall N y y

3GN18NAK01B Genetics and Plant Breeding Attila Hegedűs 4 2 1
Fall+

Spring
y y N

3NT20NAK08m Geobotany and Plant ecology mária Höhn 3 2 1 Fall N y N

iNTKT Gy004 Growing of Nut Fruit Species Gergely Simon 5 4 0 Fall y y N

3Gy15NAK18m History of Horticulture and Agriculture György Végvári 2 2 0 Spring N y N

3dd02NBV27m Horticultural dendrology
magdona Sütöri-

diószegi
3 1 1 Fall N y N

3mi09NAK13m Horticultural information Systems márta Ladányi 3 1 2 Fall N y N

3mm11NAK07B
Horticultural marketing and Quality 

management
Géza Székely 4 2 1

Fall+

Spring
y y N

3SZ22NcS55B Ampelography Zsuzsanna Varga 2 2 0 Spring y y N

3me13NBV22m
medicinal and spice plants in nutrition 

and therapy
Szilvia Tavaszi-Sárosi 3 2 1 Spring N y y

3dd02NAK64m
modern Systems in Production and 

commerce of Ornamentals
Péter Honfi 3 2 1 Spring y y N

3GN18NAK06m
molecular Genetics and Gene 

Technology of Plants
Attila Hegedűs 3 2 1

Fall+

Spring
N y y

3GN18NcS30B molecular markers
Zsuzsanna Benyó-

György
2 2 0 Spring y y y

3mi09NVc13P multivariate Statistical methods András ittzés 6 2 0
Fall+

Spring
N N y

3KT23NAK11m
Natural resources and Nature 

Protection 

Borbála Pacsutánl 

Bíró
3 3 0 Spring y y N

3OG55NcS73B Non chemical weed mangagement izóra Gál 2 2 0
Fall+

Spring
y y N

3OG55NAK06B Organic Farming Zita Szalai 3 2 1
Fall+

Spring
y y N

3OG55NAK80m Organic Seed Production Anna divéky-ertsey 4 2 1
Fall+

Spring
y y y

3Gy15NBV25m
Physiology of Temperate Zone Fruit 

Plants
László Szalay 3 2 1 Spring N y N

3mN24NAK38m Plant Physiology and Stress Biology istván Papp 3 2 1 Fall y y N

iNTKT mN001 Plant Stress Physiology Noémi Lukács 5 0 4 Spring y y y

iNTKT NK001 Plant Virology László Palkovics 5 0 4 Spring y y N

iNTKT Gy002
Post Harvest Physiology and 

Technologies of Fruit Species
Gergely Simon 5 0 4 Spring N y N

3ZT14NAK02B Principles of Vegetable Production Zoltán Pap 4 2 2 Spring y y N

eTBT901c Principles of Wine Technology
Annamária Sólyom-

Leskó
4 2 0 Fall y y N

3me13NAK08m
Production of ecosystems and Forms 

of Their regulation
Jenő Bernáth 3 2 1 Fall y y y

3ZT14NBV43m
Production of Propagation material of 

Vegetables
Gábor Balázs 3 2 1 Spring N y N

3dd02NAK10m Propagation Biology of Plants Károly Hrotkó 3 2 1 Spring N y N

SUBJecTS FOr erASmUS STUdeNTS
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Code Name of course Subject leader Credit
theory 

(weekly)

Practical 

(weekly)
Semester bSc mSc Phd

3SZ22NcS88B Practical viticulture Tamás deák 2 0 2 Spring y y N

3SZ22NBV18m
Quality Oriented Viticulture Production-

development

György dénes 

Bisztray
3 2 1 Spring y y N

3mT17NcS42B renewable energy sources György csima 2 1 1 Spring y y N

3KT23NAK30m Soil ecology
Borbála Pacsutáné 

Bíró
3 2 1

Fall+

Spring
y y N

3KT23NAK18m Soil Science for Ornamentalists
Borbála Pacsutáné 

Bíró
3 2 2

Fall+

Spring
y y y

3mT17NAK18m Special Technical Knowledge András Jung 3 1 2 Fall N y N

3OG55NAK81m Sustainable crop Production Anna divéky-ertsey 4 2 2 Spring y y y

3Gy15NBV26m Up-to-date methods in Fruit Growing László Szalay 3 2 1 Spring y y N

3me13NAK37m
Up-to-date Technologies of medicinal 

Plant Production
Zsuzsanna Pluhár 3 2 1 Fall y y y

3ZT14NAK04B Vegetable Production Technologies
Katalin Angéla 

Slezák
4 2 2 Fall y y N

iNTKT SZ002 Wine Terroirs György Lukácsy 5 2 0
Fall+

Spring
y y N

3Gy15NAK03B Woody Plant Nursery Károly Hrotkó 4 2 1 Fall y y N

FaCulty OF laNdSCaPe arChiteCture aNd urbaNiSm

Code Name of course Subject leader Credit
theory 

(weekly)

Practical 

(weekly)
Semester

6TF63NcS05B europe’s Nature, regional and Landscape Parks miklós Zsolt Szilvácsku 4 2 2 Fall

6TF63PAPcXN Google earth Landscapes Sándor Jombach 6 0 3 Fall

6TKTyFTdcAdcXN Foundation of Technical drawing using AutocAd Anna czinkóczky 4 2 0 Fall

6TKiePerASm image editing with Photoshop Anna czinkóczky 4 2 0 Fall

6TF63mSUcXN
modelling with SketchUp in Landscape 

Architecture
József László molnár 4 2 0 Fall

6TFLPBcXN Landscape Planning in Budapest Agglomeration istván Valánszki 4 1 1 Fall

6TP68UrmecXN Urban memory Beáta Polyák 4 3 0 Fall

6TFSULAerASm Sustainable landscapes Krisztina Filep-Kovács 4 1 1 Fall

STKTF342cXN Landscape Planning and eU membership Krisztina Filep-Kovács 4 1 1 Fall

6KmBKTKcXN Landscape Gardens around Vienna Anna Vivien eplényi 2 0 2 Fall

requirements: bachelor’s degree (bSc, ba)

6TVSLdPmLA Sustainable Landscape design and Planning Zsombor Boromisza 6 18 36 Fall

6TKTFrPmLA regional planning László Kollányi 6 42 21 Fall

6KPULUGSmLA Urban Landscapes and Green Systems Kinga mezős-Szilágyi 10 24 40 Fall

6KPLGc3mLA Landscape graphics and communications eszter Karlócai-Bakay 2 12 14 Fall

SUBJecTS FOr erASmUS STUdeNTS
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