
WROCŁAW UNIVERSITY OF ENVIRONMENTAL AND LIFE SCIENCES, POLAND 

I) INTAKES 

1. Summer Intake: May-September: 

 Veterinary Medicine- uniform Master studies (5,5 years) 

 Laboratory Techniques in Biology- Master’s course (2 years) 

o Those courses start on the 1st of October 

2. Winter Intake: October- January 

 Food Technology and Human Nutrition- Master’s course (1,5 years) 

 Horticulture- Master’s course (1,5 years) 

o Those courses start around 15th of February 

 

II) FEES- STUDY COURSES IN ENGLISH 

 FIELD OF STUDY  SEMESTER FEE  

INTERNATIONALS  

 SEMESTER FEE  

EU/EEA CITIZENS  

Master of Sciences in 

Horticulture 

 1600 EURO 1600 EURO  

Master of Science in 

Biology, speciality 

Laboratory Techniques in 

Biology 

 1600 EURO 1600 EURO  

Doctor of Veterinary 

Medicine 

4000 EURO 4000 EURO  

Master of Science in Food 

Technology and Human 

Nutrition  

1500 EURO 1500 EURO  

Admission fee for all courses: 19 EUR (for all candidates) 
Student ID card 4 EUR 
 

III) APPLICATION PROCESS 

Described here:  

https://apply.upwr.edu.pl/pl_PL/contents/content/22-admission-step-step 

 
IV) STUDY COURSES DESCRIPTION 

VETERINARY MEDICINE MASTER PROGRAMME 

Duration: 5,5 years (11 semesters)  

Professional Title: Doctor of Veterinary Medicine (DVM)  

Study Profile: general academic  

Start Month: October  

Semester Tuition Fee:  4000 EUR   

Overview  
The course awarded with the EAEVE certificate attesting the highest standards of education 

in Europe assures the candidates of the best choice for veterinary course. Students while 

studying Veterinary Medicine obtain knowledge of the subjects belonging to the general and 

basic groups, which corresponds with general academic profile of education, then they have 

clinical subjects. The student takes the compulsory practice and clinical internships, through 

which he acquires practical skills used in veterinary profession. Conducting species oriented 

https://apply.upwr.edu.pl/pl_PL/contents/content/22-admission-step-step


training, clinical internships and the opportunity to choose items from a group of elective 

subjects allow students to clarify and adjust the acquired knowledge and skills to the future 

practical profession. The theoretical knowledge in the field of veterinary science during the 

first four years of study provides a basis for practical training in the final years of study. 

Professional specialization can be continued during PhD studies, postgraduate studies and 

specialization courses for veterinarians.  

What will you study? 

Programme for uniform single-stage course  

1
st
 year  

Basic sciences (biophysics, chemistry, Latin language, anatomy, histology and 

embryology, biochemistry, genetics), and physical education, humanities and foreign 

language,  

2
nd

 year  

Basic sciences (topographical anatomy, physiology, biochemistry)  

Preclinical sciences (immunology, microbiology, physiopathology)  

Animal production (animal nutrition, animal husbandry, ethology, welfare and protection 

of animals, the practice on animal breeding)  

3rd year  

Preclinical sciences (pharmacy, pharmacology, parasitology and invasiology, 

physiopathology, pathomorphology)  

Clinical sciences (clinical diagnostics and laboratory diagnostics, imaging diagnostics, 

diseases of benefit insects)  

4th year  

Clinical sciences (diseases of farm animals, diseases of dogs and cats, fish diseases, 

clinical practice)  

Food Hygiene (tasks of veterinary inspection, public health, veterinary legislation, 

microbiology and technology of food of animal origin, practical training in 

slaughterhouses and meat processing plants)  

5th year  

Clinical sciences (horse diseases, veterinary prevention, clinical immunology, veterinary 

forensic, clinical internships, clinical practices)  

Food Hygiene (tasks of veterinary inspection, public health, veterinary legislation, 

microbiology and technology of food of animal origin, practical training in 

slaughterhouses and meat processing plants)  

6th year  

Clinical sciences (horse diseases, veterinary prevention, clinical immunology, veterinary 

forensic, clinical internships, clinical practices)  

Elective subjects related to clinical sciences.  

 

What qualifications and powers will you get during studies? 
Graduated from the Faculty of Veterinary Medicine has the qualifications necessary to obtain the right 

to practice the profession of veterinary surgeon. Such qualifications are given by regional chambers of 

Veterinary Medicine. 

Graduates of the Faculty of Veterinary Medicine can work as:  

 veterinary surgeons of “free practice” treating farm, companion and exotic animals,  
 veterinary surgeons employed in veterinary clinics and hospitals,  
 employees of the state administration,  the state veterinary inspection, 
 employees of institutes and centers of  sciences and research, 
 microbiological laboratory staff, 



 representatives of pharmaceutical companies and companies producing feedstuff for farm and 

companion animals. 

Entry Requirements 
Our Veterinary Medicine programme is mainly intended for High School/ Secondary School graduates 

who fulfil the minimum requirements. Candidates for these studies have to possess a high level of 

knowledge on the subjects of: Chemistry, Biology and English on B2 level. This needs to be proven 

by certificate or school reports. 

 

LABORATORY TECHNIQUES IN BIOLOGY MASTER PROGRAMME* 

Duration: 2 years (4 semesters)  

Professional title: Master  

Study Profile: general academic  

Start Month: October  

Semester Tuition Fee:  1600 EUR- internationals  
*There must be 10-12 students successfully enrolled for the course to be open.  

 

Overview  

Laboratory techniques in biology 2
nd

 grade course provides a student with theoretical and 

practical knowledge in the area of microscopic techniques, techniques of phylogeny 

reconstruction, laboratory analysis, cell and tissue culture techniques, analytical techniques in 

hydrobiology and ecotrophology, primate genomics, methods of analysis and assessment of 

animal origin products. A course participant will be trained to handle professional laboratory 

apparatuses in order to develop his own professional skills independently. Knowledge gained 

during the studies will also include biology methodology and statistics as well as 

bioinformatics. The course is designed to master general and specific analysis, analytical 

chemistry while handling optical and electron microscope. The course programme covers the 

field of coloring and sustaining specimens and in vitro culturing techniques. 

What will you study? 

1
st
 year  

Statistics methods in biology, bioethics, microscopic techniques, analytical chemistry, 

bioinformatics, biological molecules marking techniques, basics of laboratory analytical 

techniques, ecotoxicology, cell and tissue culture techniques, foreign language.  

2
nd

 year  

Techniques of phylogeny reconstruction, elements of specific analysis, biotechniques in 

animal breeding, comparative genomics, analytical techniques in hydrobiology, analytical 

techniques in ecotrophology, foreign language.  

What qualifications and powers will you get during studies? 

You will gain professional qualifications to work in the institution of higher and secondary 

education, research and diagnostic laboratories, government and non-government 

organizations concerning natural science. The graduate may continue the educational process 

and academic research on PhD programmes. 

Graduates of the Laboratory techniques in Biology can work as a specialist in:  

 laboratories of various profiles (diagnostic, industrial, environmental) 

 food and feed industry 

 scientific-research institutes 

 educational institutions 

 work safety organizations 

Entry Requirements 

A candidate must have BSc or BA degree in Biology or in a similar area of study and meet the 

English language requirements on B2 level.  

Your BSc degree should cover most of the following subjects:  



 basic subjects (chemistry, physics, mathematics) 

 systematics, plant and animal anatomy and physiology 

 genetics, cell biology, immunology 

 environmental sciences 

English proficiency  
Candidates need to prove their English proficiency on at least B2 level (of the Common 

European Framework of Reference for Languages - CEFR). Language test requirements:  

 University of Cambridge Exams: FCE with minimum points 160; CAE or CPE with 

minimum points 120, 

 TOEFL (Internet based) with minimum of 75 points, 

 IELTS Academic Test with minimum of 5,5 points. 

Exception from English tests:  

Applicants who have obtained a Bachelor's degree from the home country with English as the 

Language of instruction are exempt from the test.  

 

HORTICULTURE MASTER PROGRAMME 

Speciality: Green Areas Shaping, Horticultural Production* 

Duration: 1,5 years (3 semesters)  

Professional title: Master  

Study Profile: general academic  

Start Month: February  

Semester Tuition Fee: 1600 EUR  

*There must be 10-12 students successfully enrolled for the course to be open.  

Overview  
Horticulture Master Course provides students with in-depth knowledge in sustainable 

horticulture, landscape shaping and environment protection. The programme presents 

biological and environmental background in cultivation of high quality horticultural plants in 

sustainable, integrated and organic systems. During the education process the student learns 

how to perform research in the field of instrumental analysis, data processing with various 

computer techniques. The student is able to process and analyse the research results, present 

the knowledge in specific field of horticulture. Furthermore, the courses presents quality 

management techniques in production and the basics in work organization. On specialized 

level, the student is able to use research and analysis techniques. On the professional level, he 

is able to make independent decisions in horticulture business.  

**The candidate while enrolling to the course decides if he wants to follow the programme 

for one of the specialities: Green Areas Shaping or Horticultural Production. However, 

there must be sufficient amount of students wanting to study the particular speciality, so it 

may be open. If one speciality does not have enough prospective students, its candidates are 

offered the second speciality as an alternative.  

What will you study? 

Green Areas Shaping  
1

st
 semester  

Statistics and experimentation, commodity science, plant arrangement, agrofitocenology, 

landscape shaping and maintenance.  

2
nd

 and 3
rd

 semester  

Nature Conservation, basics of sustainable horticulture, molecular biology, green areas plant 

selection, green areas planning, basics of geodesy and cartography, horticultural production 

systems.  



 

Horticultural Production  
1

st
 semester  

Statistics and experimentation, plant arrangement, landscape shaping with design elements 

and green areas preservation, agrofitocenology.  

2
nd

 and 3
rd

 semester  

Nature Conservation, basics of sustainable horticulture, molecular biology, biological 

methods of plant protection, horticultural production systems.  

What qualifications and powers will you get during studies? 

The graduates of Horticultural Production speciality have advanced knowledge from the 

field of biology and chemistry. They know economic methods of analysis and are able to 

manage and organize the work in horticultural production. The graduate has developed his 

own expertise in the horticultural production techniques and technologies in the following 

fields: vegetable farming, flavouring and medical herbs, ornamental plants and orchard 

tending. He has an expanded knowledge of chemical and biological methods of plant 

protection. The graduate uses different methods, techniques and technologies to shape the 

nature potential for the benefit of human welfare.  

The graduates of Green Areas Shaping has advanced knowledge in specific subjects: 

geodesy and cartography, use of trees and bushes in design, grass surfaces, methods of 

landscape shaping. He is able to do basic geodetic measurements and cartography studies. 

Also, the student has expanded knowledge in the field of plant selection (tree, bush, perennial) 

and design principles necessary to draw up the project on executive and operational level 

related to green areas shaping of urban and rural surrounding. He knows how to organize and 

design different types of lawn and prepare lawn mixtures. The graduate is prepared to do plant 

inventory, plan tending activities for sustaining good condition of vegetation. The programme 

covers historical gardening and park renovation methods. The legal knowledge in the field of 

construction law and planning equips the graduate for effective and professional work. 

Graduates can pursue a range of careers in specialized horticultural farms, fruit and vegetable 

processing industry, in administrative and consulting institution concerning horticulture, green 

areas shaping organizations, research and development centres, education institution.  

There is a possibility to continue the educational process and academic research on PhD 

programmes.  

Entry Requirements 

A candidate must have BSc degree in Horticulture or in a similar area of study and meet the 

English language requirements on B2 level.  

Your BSc degree should cover most of the following subjects:  

 Basic subjects (physics, chemistry, biochemistry) 

 Systematics, anatomy, morphology and physiology of plant 

 Genetics, microbiology, plant pathology, entomology, herbology 

 Cultivation practices, nutrition and protection from pests of basic horticultural plants 

and principles of assessing their relevance and quality 

 Fundamental rights of natural conservation and activities related to the environment, 

its protection and shaping. 

English proficiency  
Candidates need to prove their English proficiency on at least B2 level (of the Common 

European Framework of Reference for Languages - CEFR). Language test requirements:  

 University of Cambridge Exams: FCE with minimum points 160; CAE or CPE with 

minimum points 120, 

 TOEFL (Internet based) with minimum of 75 points, 

 IELTS Academic Test with minimum of 5,5 points. 



Exception from English tests:  

Applicants who have obtained a Bachelor's degree from the home country with English as the 

Language of instruction are exempt from the test.  

 

FOOD TECHNOLOGY AND HUMAN NUTRITION MASTER PROGRAMME* 

Duration: 1,5 years (3 semesters)  

Professional title: Master  

Study Profile: general academic  

Start Month: February  

Semester Tuition Fee:  1500 EUR  

*There must be 10-12 students successfully enrolled for the course to be open.  

Overview  

Food technology and human nutrition second cycle study programme (Master level) is 

designed to provide solid education in the field of product quality assessment, processing, 

preservation and storage of raw materials of plant and animal origin. The course covers the 

basics of microbiology and food biotechnology, administration and management and human 

nutrition of different age and social groups. The student will gain the knowledge of modern 

techniques and technologies used in the food and human nutrition industry and also he will do 

research work in these fields. Furthermore, the course will give insight in the principles of 

planning and carrying out the experimental work, as well as calculating and presenting of the 

research results.  

What will you study? 

1
st
 semester  

Contemporary trends in plant products technology, applied informatics, applied statistics, 

equipment and engineering processes, food policy, forms of intellectual and industrial 

property, elective subjects: chemistry of natural compounds, food antioxidants, business 

organization and management, managements of European projects, biological pathogenic 

agents, rapid methods in microbiological analysis of food.  

2
nd

 and 3
rd

 semester  

Contemporary trends in animal products technology, technology of oils, nutrition and dietetic, 

enzymology, food biotechnology - new trends, elective subjects: juice and wine technology, 

selected aspects of brewing technology.  

What qualifications and powers will you get during studies? 

The main aim of the programme is to prepare graduates who may develop their skills to  work 

in the food and feed industry, food safety institutions, food manufacturing/ 

processing/distribution centres, marketing or in human nutrition field. Taking the second 

degree course in food technology and human nutrition responds to the needs of the labour 

market in terms of providing highly qualified professionals who possess solid knowledge of 

different aspects of food production and sale.  

The programme is based on fundamental and applied research conducted at leading Polish or 

international academic research centres. Additionally, the graduates obtain skills to work in 

the areas of utilization, transformation and protection of natural resources and the 

environment in order to sustain high quality of human life.  

Graduates can pursue a range of careers in manufacturing, research and retail. The 

qualifications obtained might be used in associated health, legislation, engineering and 

agricultural organizations. Job options include following positions: food technologists, 

product development scientist, quality manager, laboratory technician, production/ packaging 

manager and more.   



There is a possibility to continue the educational process and academic research on PhD 

programmes.  

Entry Requirements 

For admission to general academic postgraduate study of Food Technology and Human 

Nutrition, applicants must have earned a Bachelor’s degree with engineering competence 

necessary to continue their education at postgraduate course in their field of study. In 

particular, the candidates should possess competences in the following areas:  

1. knowledge in chemistry, biochemistry, microbiology, mathematics and physics 

relevant to food science;  

2. knowledge and skills in evaluation of raw materials and plan and animal food 

products; 

3. knowledge and skills in application of various food technology operations, equipment 

and devices;  

4. knowledge and skills in food manufacturing, preservation and storage processes;  

5. knowledge and skills in the field of sensory, physical-chemical, microbiological and 

toxicological food analysis; 

6.  knowledge of the principles of rational nutrition for different population groups and 

the ability to develop appropriate dietary plans for the healthy and the sick;  

7. skills in reporting, presentation and documentation of research results and presentation 

and documentation of project assignment results.  

 

English proficiency  

Candidates need to prove their English proficiency on at least B2 level (of the Common 

European Framework of Reference for Languages - CEFR). Language test requirements:  

 University of Cambridge Exams: FCE with minimum points 160; CAE or CPE 

with minimum points 120, 

 TOEFL (Internet based) with minimum of 75 points, 

 IELTS Academic Test with minimum of 5,5 points. 

 


