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1. DATE DE IDENTIFICARE A TITULARULUI DIPLOMEI
INFORMATION IDENTIFYING THE HOLDER OF THE DIPLOMA

Numele de familie din certificatul de nastere
Family name(s) of the birth certificate

Nume de familie dupa casatorie (daca este cazul)
Family name(s) (after marriage) (if applicable)

Initiala (initialele) prenumelui (prenumelor) tatalui
Ini tia I (s ) of fathe r's fi rs t name (s)

Data nasteri i (anul/luna/ziua)
Date of birth (year/month/day)

Jara de origine
Country of birth

ROMANIA

Numar matricol
Student enro I lment number

Cod numeric personal (CNP)
P e rs ona I ide ntifi cat io n numbe r

Anul inmatricularii
Year ofenrollment

2. INFORMATII PRIVIND CALIFICAREA
INFORMATION IDENTIFYING THE SUALIFICATION

Name of ion and tille awarded

2.1

Domeniul de studii
Field of study

Prograrnul de studii
Programme ofstudy

2.2 a

INGINERIA PRODUSELOR
ALIMENTARE

FOOD ENGINEERING
2.2b

TEHNOLOGII AVANSATE iN TNDUSTRIA ALIMENTARA

ADVANCED TECHNOLOGIES IN THE FOOD INDUSTRY

Numele si statutul si al facultatii care acorda diploma (in limba romAna)

Name and status institulion and (in original

I-]}{IVERSITATEA DE STIINTE AGRICOLE SI MEDICINA VETERINARA A BANATULUI'REGELE MIHAI I AL
ROMANIEI'' DIN TIMISOARA, FACULTATEA DE INGINEzuE ALIMENTARA

universitate publica acreditata /a ccredited public university

Numele si statutul institutiei de invatamint superior si al facultatii absolvite (daca difera de 2.3, in limba rom6na)
Name and status of graduate institution andfaculty (if dffirentfrom 2.3, in original language)

Lirnba (limbile) de studiu / examinare
Language(s) of instruction / examination

ROMANA

ROMANIAN

Denurnirea calificarii si titlul acordat

Tehnologii avansate in industria alimentara, MASTER

Advanced technologies in thefood industry, MASTER DEGREE

2.5

I
L.S.



3. INFORMATII PRIVIND NIVELUL CALIFICARII
INFOR]zIATION ON THE LEVEL OF THE QUALIFICATION

Nivelul calificarii
Level of qualification

Durata oticiala a programului de studii si numarul de credite
de studii transferabile (conform ECTS/SECT)
Official length of the programme of study and number of
ECTS/SECT credits7 EQF/CEC SI CNC, STUDII UNIVERSITARE DE

MASTERAT

7 EQF/CEC AND CNC, MASTER DEGREE

3.2 4 SEMESTRE; 120 ECTS

4 SEMESTERS,. 120 ECTS

Conditii de admitere
Access

J.J

4. INFORMATII PRIVIND CLIRzuCULUMUL SI REZULTA
INFORMATION ON THE CURRICULUM AND RESULTS OBTAINED

CONCURS CONFORM REGULAMENTULUI DE ADMITERE AL U.S.A.M.V.B. ''REGELE MIHAI I AL
ROMANIEI'' DIN TIMISOARA
COMPETITION IN ACCORDANCE YI/ITH THE ADMISSION REGULATION OF B.U.A,S.I/.M. "KING
MICHAEL I OF ROMANIA"

ixvareuANT cu FRECVENTA

FULL-TIME STUDY
asigurate prin programul de studii

Learning outcomes ofthe study programme

C1. Conceperea, dezyoltarea si optimizarea de noi tehnologii de procesare a materiilor prime agricole

C2. Cunoasterea metodelor instrumentale moderne de analiza fizico-chimica a produselor alimentare

C3. Implementarea sistemelor de asigurare a calitatii totale in productia agroalimentara

C4.Cunoasterea riscurilor de natura fizico-chimica si biochimica intdlnite de-a lungul filierei
alimentare

C5.Cunoasterea principalelor transformari biochimice a produselor alimentare pe parcursul procesarii

C6. Competente in orgarlizarea si desfasurarea unei teme de cercetare in domeniul stiintei si

tehnologiei alimentului
C l. Designing, developing and optimising new processing technologies of agricultural raw materials

C2. Knowing modern instrumental methods of physic-chemical analysis offood produce

C3. Implementing total quality assurance systems infood production

C4. Knowing physic-chemical and biochemical risl<s along thefood chain

C5. Knowing the main biochemical changes offood produce along the processing

C6. Developing competences in the design and carrying out of research in thefield offood science

and tec

2

L.S.

3.1



Detalii privind programul absolvit, calificativele / notele / creditele ECTS obtinute
(conform Registrului matricol al facultatii, volumul nr. ,,

Programme details and the individual grades / marks / number of ECTS credits obtained
(according to Faculty / Department Student Records, volume no. rt I

Nr.
No

Denumirea disciplinei
Subject

'' Total ore
No. of hours Nota

Grade

Nr.
credite

Nq

",31i,,
C S L P

An I (anul universitar
I st Year (academic ye

I
Utilaje si echipamente avansate in industria alimentara

Advanced equipments in the food industry I 28 0 28 0 6.0

2
Nutritie speciala

Special nutrition I 28 0 l4 0 6.0

J
Tehnici experimentale I

Experimental techniques I I 0 0 t4 0 tz.0

4
Tehnologii avansate de obtinere a produselor alimentare de origine vegetala I (optional)

Advanced technologies for the production ofvegetalfoods I (optional) I 28 0 28 0 4.0

5

Legislatie intemationala specifica industriei alimentare (optional)

Specific international legislation in thefood industry @ptional)
I t4 0 t4 0 2.0

6

Tehnici avansate de analiza fizico-chimica

Advanced techniques of physic-chemical analysis 2 28 0 t4 0 6.0

7
Tehnici experimentale 2

Experimental techniques 2 2 0 0 t4 0 t2.0

8

Tehnologii avansate de obtinere a produselor alimentare de origine vegetala 2 (optional)

Advanced technologies for the production of vegetal foods 2 (optional) 2 28 0 28 0 6.0

9
Bioaditivi si bioingrediente pentru industria alimentara (optional)

Bioadditives and bioingredients in the food industry @ptiondl)
2 t4 0 t4 0 2.0

l0
Monitorizarea riscurilor in industria alimentara (optional)

Monitoring risl<s in the food industry @ptional)
2 t4 0 14 0 2.0

1l
Stiluri alimentare si comportamentul consumatorului (optional)

Feeding styles and consumer behaviour (optional) 2 t4 0 14 0 2.0

Promovat cu media : 4 )

Passed, average grade per academic year
Total credite/ Total ECTS credits: 60.0

Nr.
No

Denumirea disciplinei
Subject

iem
'' Total ore

No. ofhours Nota
Grade

Nr.
credite

Na

",31i,,
C S L P

An 2 (anul universitar ..

2ndYear (academic yeu,

I
Analiza microbiologica a produselor alimentare

M ic rob io lo g ical ana lys is of foods 3 28 0 t4 0 6.0

2
Managementul calitatii alimentelor

Mdndgement offood quality 3 28 0 28 0 6.0

3

Tehnici experimentale

Experime ntal techniques J 0 0 t4 0 12.0

4
Preiectarea, conceperea si promovarea unui produs alimentar din industria laptelui (optional)

Designing, producing and promotingfood in the milk industry @ptional) 3 28 0 28 0 4.0

5

Tehnici de procesare minima in industria alimentara (optional)

The minimum processing techniques in the food industry @ptional) 3 t4 0 t4 0 2.0

6
Practica

Practice 4 0 0 0 0 15.0

1
Lucrare de disertatie: cercetare, practica, elaborare (program individualizat)

Dissertation paper: research, practical work, editing (individual programme) 4 0 0 0 0 15.0

Prornovat cu media : 4 )

Passed, average grade per academic year
Total credite/ Total ECTS credits: 60.0

L.S.



Examen de disertatie Sesiunea: .

Master Examination Session:
Nota:
Grqde:

Nr redrte:

ECTS/SECT credits: 10

Promovat: DA

Pass: YES

Media aritmetica a anilor ae stuAiil)
Average grade:

Total credite:
120

Total ECTS/SECT credits

de notare. si, dacanotare, si, daca sunt disponibile, infonnatii privind distributia statistica a notelor
Grading scheme and, ifavailable, grade distribution guidance

Notarea unei discipline se face pe o scala de la 1O la l, notele acordate fiind numere intregi;
nota minima de promovare este 5, iar nota maxima este 10.

Media minima de promovare a anilor de studii pentru promotia
programul de studii/specializarea Tehnologii avansate in industria alimentara
este 9.09, iar media maxima este

titularul fiind clasat pe locul dintr-un total de rbsolventi.
Grades are integer numbers and given on a scalefrom l0 (the highest grade) to I (the lowest grade):.
The lowest passing grade is 5.

The passing overall average gradesfor the class of
study programme/specialization in Advanced technologies in the food industry
are: lowest average: (out of l0) and highest average: . ' (out of l0).
The degree holder is ranked ' out of graduates.



FORMARE PSIHOPEDAGOGICA, NIVEL II (APROFUNDAT) COMPLET

'AL TR-4INING PROGK4MME, II-ND LEYEL 6ruDO COMPLETE

5. INFORMATII SUPLIMENTARE
ADDITIONAL INF O RMATION

Informatii suplirnentare Alte surse pentru obtinerea mai multor informatii
Fur the r info rma tio n s ource sAdditional

5. I
300645 Timisoara, Calea Aradului

Nr. I 19, Tel.:0256277004

Fax:0256277326

www.usab-tm.ro

6

Posibilitati

INFORMATII PRIVIND DREPTUzuLE CONFERITE DE CALIFICARE SI DE TITLU (daca este cazul)
INFORMATION ON THE FUNCTION OF THE QUALIFICATION AND DEGREE (if applicable)

de continuare a studiilor (dupa promovarea examenului de finalizare)
Acces to the linal examination

6.1
studii de doctorat

PhD studies

Statutul profesional
Professional status

6.2
Dreptul de a ocupa posturi cu studii superioare de masterat in sectorul de stat si privat

The holder ofthe Master degree has the right to occupy positions within the Public and Private sectors

Functia

7. LEGALITATEA
CERTIFICATION OF

Semnatura

SUPLIMENTULUI
THE SUPPLEMENT

Functia Semnatura

7.1 7.2

7.3 7.4

Nr. si data eliberarii
No., dated.

6) $tampila sau sigiliul oficial
Official stamp or seal

7.5

Acest document contine un numar de 6

pagini.

This document contains a number of 6

pages.

7.6

L.S.

Position
Rector
Rector

Prof. univ. Dr. [ng. Popescu Cosmin-Alin

Decan/ Director
Dean/ Director

Prof. univ. Dr. Ing. Rivis Adrian

Position
Secretar sef universitate

University Registrar

Dr.lng. Popa Carolina-Magdalena

Secretar sef facultate/ departament

Faculty Registrar/ Department Registrar

Ing. Herput Daniela-Marcela

I I Denumirea ministerului Si a institutei de inv{emant superior care a asigurat $colarizarea gi care elibereaze suplimentul la diplome.
':, Name of minisw and instittrtion administering studies and providing the diplona supplement.

i! To be filled in by the awarding instttution that mud cttef,k the legality of ail infumation provided in tle diploma and the diploma supplement.

il Tlte total nunber of hours shall be menlioned, out of which: the total luws of courses (C), seminars (S/ , w6k @urses (LP), Wtects (P) per semester, etc.

:l Media anuale cu doua zecimale, fArA rotunjire.

l], everage grade per acadenic year, with tw6 decimats and witlput rounding oft.

ll Media aritmeticd a anilor de studii, cu doue zecimale, fer6 rotunjire.
s^! The arthmetic nean of the stLdy years with two decimals and iithout rounding off.

l) Se va completa de catre institutia care a asigurat gcolanzarea titularului.
bl To M filled in by the institution adminisbring studies.

Unele discipline pot fi promovate cu calificativ in loc de not6. ln acest caz calilicativul 'P este utilizat pentru promovare.

For sone disciplines, marks are used instead of grades. Tlre mark'P' ls used for tlc passed exams.
Suplimentul la diplome se va redacta pe format A4 (fale/verso), se va numerola gi se va gtampila pe fiecare pagind pe collul din dreapta jos (1.S.), cu acelagi specimen de la 7.6.

cu durata profesiilor reglementate.

of universv mastefs program w wlh tle duration of regulated professions.
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8. TNFORMATII PRIVIND SISTEMUL NATIONAL DE iNVATAMANT
INFORMATION ON THE NATIONAL EDUCATION SYSTEM

PREZENEARE GENERAI,i A SISTEMULUI NATIONAT DE iNViTi!,TANT SUPERIOR
Ovemiew of the National Higher Education System

Accesul in invAlamantul superior se bazeazl pe diploma de bacalaureat (oblinut[ ta sfdrqitul invlff,mdntului secundar superior), iar accesul [a programe de
master se bazeazl pe diploma obtinutl dupd finalizarea studiilor de licentl (BA/BSc/BEng).
Access to higher education is based on the baccalaureate diploma (obtained at the end of upper secondary education) and access lo master programmes
is based on the bachelor degree (BA/BSc/BEng).

Studiile universitare de licenlA (B.dtsSc/BEng) presupun 180-240 de puncte de credit, calculate in conformitate cu sistemul european de credite transferabile
(ECTS/SECT) 9i se finalizeazd prin nivelul 6 din cadrul european al calificlrilor pentru inv[lare pe tot parcursul vielii (EQF/CEC).
Bachelor studies (BA/BSc/BEng) presuppose 180-240 credit points, calculated in accordance with the European Credit Transfer System (ECTS/SECT),
and end with the level 6 from the European Qualifications Frameworkfor liJelong learning (EQF/CEC).

Studiile universitare de masterat (MA/MSc/MEng) presupun 60-120 de puncte de credit, calculate in conformitate cu sistemul european de credite
transferabile (ECTS/SECT) 9i se finalizeaztr prin nivelul 7 din EQF/CEC.
Masterstudies (MA/MSc/MEng) presuppose 60-120 creditpoints,calculated in accordance with the EuropeanCreditTransferSystem (ECTS/SECT),
and ends with the level 7 from EQF/CEC.

Pentru profesii reglementate prin norme, recomanddri sau bune practici europene, studiile universitare de licen(I Si masterat pot fi oferite comasat, intr-un
prograri unitar d6studii uni^versitare cri o durat6 cuprinsd inire 5 9i 6 ani, la iirv{dmdntul cu frecven[i, diplomele oblinute fiind echivalent6 diplomei
de master (in urmf,toarele domenii de studiu: Medicin[ - 360 de ECTS / SECT, Medicintr dentarI - 360 de ECTS / SECT, Farmacie - 300 ECTS / SECT,
Medicinl Veterinar6-360 ECTS / SECT, Arhitecturf,-360 ECTS / SECT, Arhitectura de interior - 300 ECTS / SECT, Design de produs - 300 ECTS / SECT).
For professions regulated by European norms, regulations or good practices, bachelor (BA/BSc/BEng) and master studies (MA/MSc/MEng) can be
providedaspartofa5to6yearfull-timeprogramme of study, suchdegreesbeingrecognisedasmasterdegreecertificates (thefollowingfields ofstudy
are considered: Medicine-360 ECTS/SECT, Dentistry-360 ECTS/SECT, Pharmacy-300 ECTS/SECT, Veteritary Medicine-360ECTS/SECT,
Architecture - 360 ECTS / SECT, Architecture ofinside - 300ECTS / SECT, Design ofproduct - 300 ECTS / SECT).

Studiile universitare de doctorat conduc la o teza de doctorat, iar candidalii cwe frnalizeazl primesc diploma de doctor. Studiile universitare de doctorat
permit dobdndirea unei calificdri de nivelul 8 din EQF/CEC.
PhD studies resuh in a doctoral research thesis while successful candidates are awarded a PhD diploma. Doctoral studies allow for the obtaining at a
level 8 EQF/CEC.

Sistemul de invf,{imdnt superior romdnesc este un sistem deschis. Toate universit{ile din Romdnia folosesc Sistemul European de Credite Transferabile
(ECrS/SECr).
The Romanian higher education system is an open system. All Romanian universities use the European Credit Transfer System (ECTS/SECT).

Programele de studii universitare pot fi organizate , dupd caz, conform reglementf,rilor legale in vigoare, la urmAtoarele forme de invallmant: cu frecventa,
cu frecvent[ redusl qi la distan(I.
University programmes can be organised, as appropiate,accofding tolegal regulations,althefollowinglormsofeducation:fulltime,partlimeand
distantly.

De asemenea, universitalile ofertr programe de formare profesionald continua" pe baza cererilor de pe pia(a muncii.
Universities also provide conlinuing professional training programmes based on the market demands.

(r) in conformitate cu trgea m. 1/201I

According to LN no. I i20 I I 6

L.S.


