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1. DATE DE IDENTIFICARE A TITULARULUI DIPLOMEI
INFORMATION IDENTIFYING THE HOLDER OF THE DIPLOMA
Numele de familie la nagtere

c Numele actual (dac este cazul)
Family name(s) at birth

Actual last name (if applicable)

l.la

L1b |-
|

Initiala (initialele) prenumelui (prenumelor) tatilui Prenumele
Initial(s) of father's first name(s) First name(s)
_—

12a 1.2b

—

—_———
Data nagterii (zi/lund/an) Localitatea nasterii
Date of birth (day/month/year) Place of birth

1.3al‘v i LAy 13¢
R 2 o G . i g
Tara de origine
Country of birth

1.3.d ]

J udetuf nasterii
County of birth

Numér matricol Cod numeric personal (CNP)
Student enrollment number  Personal identification number

14 N ( -

Anul inmatriculdrii
Year of enrollment

L5 12017

2. INFORMATII PRIVIND CALIFICAREA
INFORMATION IDENTIFYING THE QUALIFICATION

Denumirea calificarii si (daca este cazul) titlul acordat (dupa promovarea examenului de finalizare a studiilor)
Name of qualification and (if applicable) title awarded (after passing the final examination)

BIOTEHNOLOGII PENTRU INDUSTRIA ALIMENTARA, INGINER
BIOTECHNOLOGY FOR FOOD INDUSTRY, ENGINEER

2.1

Domeniul de studii Programul de studii / specializarea
Field of study Programme of study / Specialization(s)

BIOTEHNOLOGII BIOTEHNOLOGII PENTRU INDUSTRIA ALIMENTARA

22a 22b
BIOTECHNOLOGY BIOTECHNOLOGY FOR FOOD INDUSTRY

Numele si statutul institutiei de invatamant superior si al facultiii care acorda diploma (in limba romén)
Name and status of awarding institution and faculty (in original language)

UNIVERSITATEA DE STIINTE AGRICOLE SI MEDICINA VETERINARA DIN CLUJ-NAPOCA, FACULTATEA DE
23 | ZOOTEHNIE SI BIOTEHNOLOGII

universitate de stat acreditatd /accredited state university

Numele si statutul institutiei de invatdmant superior si al facultatii absolvite (dac# difera de 2.3, in limba roména)
Name and status of graduate institution and faculty (if different from 2.3, in original language)

2.4

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

ROMANA
ROMANIAN

2.5




3.1

33

4.1

42

3. INFORMATII PRIVIND NIVELUL CALIFICARII
INFORMATION ON THE LEVEL OF THE QUALIFICATION

Nivelul caliﬂgarii . Durata oficiald a programului de studii si numarul de credite
Level of qualification de studii transferabile (conform ECTS/SECT)
Official length of the programme of study and number of
ECTS/SECT credits
STUDII UNIVERSITARE DE LICENTA - NIVEL 6 DIN CNC/EQF 3214 ANI; 240 ECTS
BACHELOR DEGREE - NIVEL 6 FROM CNC/EQF 4 YEARS; 240 ECTS
Conditii de admitere
Access requirement(s)

DIPLOMA DE BACALAUREAT + EXAMEN DE ADMITERE

BACCALAUREATE + ADMISSION EXAMINATION

4. INFORMATII PRIVIND CURRICULUMUL $1 REZULTATELE OBTINUTE
INFORMATION ON THE CURRICULUM AND RESULTS OBTAINED

Forma de invatamant
Mode of study

INVATAMANT CU FRECVENTA
FULL-TIME STUDY

Rezultatele invataturii asigurate prin programul de studii
Learning outcomes of the study programme

Intelegerea, explicarea, interpretarea si diseminarea conceptelor, teoriilor si metodelor fundamentale
din domeniul biotehnologiilor alimentare

Managementul proceselor tehnologice specifice pentru obtinerea produselor biotehnologice utilizate
in industria alimentara

Cunoagsterea, interpretarea si aplicarea metodelor utilizate in activitafi de conducere a compartimentelor si
unitdtilor in care se obtin produse biotehnologice

Proiectarea echipamentelor si instalatiilor, implementarea si evaluarea proceselor biotehnologice

din industria alimentara §i pentru depoluarea mediului

Solutionarea problemelor specifice privind controlul calititii materiilor prime, controlul pe flux tehnologic
si al produselor finite alimentare

Aplicarea metodelor si tehnicilor adecvate pentru activititile de consultan{3, extensie i expertizi in
domeniul biotehnologiilor pentru industria alimentara

Cunoasterea, organizarea si desfisurarea activititilor de cercetare-dezvoltare-inovare in domeniul
biotehnologiilor pentru industria alimentara

Cunoasterea metodelor tehnologice de bazi aplicate pentru obtinerea productiilor vegetale si animale
Demonstreazd aboilitdti psiho-pedagogice si cunostinte de didactica specifice predarii disciplinelor
din domeniul agrobiologic

Comprehension, explanation, interpretation and dissemination of concepts, theories and fundamental
methods in the field of food biotechnologies

Management of technological processes specific to the production of biotechnological products
employed in the food industry

Knowledge, interpretation, and application of methods employed in leadership activities for
biotechnological departments and units

Designining equipments and installations, implementing ans assessing biotechnological processes

in the food industry and for environmental recovery

Resolution of specific problems in terms of raw materials quality control, manufacturing control and
the control of the finished product

Application of appropriate methods and techniques for consultancy, extension and expertise activities
in the field of food technologies

Knowledge, organization and development of research-development-innovation activities in the field
of food biotechnologies

Knowledge of basic technological methods applied in obtaining plant and animal products

Proof of psychological, teaching and didactics abilities and for the teaching of agro-biological fields
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Detalii privind programul absolvit, calificativele / notele / creditele ECTS/SECT obtinute
(conform Registrului matricol al facultatii / departamentului, volumul nr. 3/2017)
Programme details and the individual grades / marks / ECTS/SECT credits obtained
(according to Faculty Student Records, volume no. 3/201 7)

e gt L 3) Total ore NJ"
Nr. | Denumirea disciplinei Sem No. of hours Nota | credite
No | Subject Grade IX
CISILP,P credits
An 1 (anul universitar 2017/2018)
15" Year (academic year 2017/201 8)
Chimie
[ - 1| 14| of 28 6 | 50
Chimie analitici §i analizi instrumental 1
2 Analytic Chemistry and Instrumental Analysis 1 s : A
Biologie generala
3 General Biology HW 0] 2 : 4
Ecologie si protectia mediului
12 2 3
4 Ecology and Environment Protection i . ’ R
Informatica
d . 114 0] 28 T 5.0
Informatics
Tehnici de invatare eficientd
6 ; 1:28] 0] 0 10 2.0
Efficent Learnig Techniques
Educatie fizici 1
g 1 =0 141 0 P 2.0
Physical Education 1
Limba germani 1
8 Llad] 14| 0 10 2.0
German Language 1
Chimie analitica si analiz3 instrumentali 2
9 2114 0} 28 7 4.0
Analytic Chemistry and Instrumental Analysis 2
Biofizica
10 21281 0] 28 6 4.0
Biophysics
Anatomie comparati
11 21281 0] 42 5 4.0
Biologie celulara
12 ’ 21281 0] 28 6 4.0
Cellular biology
Matematica si statistica
13 S 2|28 Of 28 6 4.0
Mathematics and Statistics
Biotehnologii generale
14 e 2:1.281 -0 0 8 3.0
Tehnici de documentare si redactare academica
15 l ’ 21141 0} 14 8 2.0
" Educatie fizica 2 2| ol 14] o p 1.0
Physical Education 2
Practica
17 e 20001 0490 10 3.0
Practice
T 2| 14| 14| o 10 [ 1.0
German Language 2
g o)
Promavit.cu media : 775 Total credite/ Total ECTS/SECT credits:  60.0
Pass, average grade per academic year
3




BN S 93 3) Total ore Nr.
Nr. Denpmlrea disciplinei Sem No. of hours Nota credrite
No | Subject Grade | N
C , S ,LPI 15 creojits
An 2 (anul universitar 2018/2019)
2MdYeqr (academic year 2018/2019)
Genetica 1
Genetics 1 3128] 0 28] © 74 7.0
Biochimie 1
2 Wi} A ol ool 7] 30
Fiziologie animala 1
3 Animal Physiology 1 3128 0] 28] 0 5 7.0
Biologie moleculara
4 Molecular Biology 3[28 0] 28] © 7 5.0
Plante medicinale (optional)
3 Medicinale Herbs (faculty) 31141 0| 28] © 8 4.0
Geneticd 2
Genetics 2 4128 0] 28] 0 6 5.0
Biochimie 2
Biochemistry 2 4(28) 0) 28 0 6 5.0
Fiziologie animala 2
Animal Physiology 2 41281 0f 28/ 0 6 3.0
Microbiologie generala
8 General Microbiology oo AL 7 5.0
Culturi de celule si tesuturi animale
10 Cell Cultures and Animal Tissues 4128) 0f 284 0 7 4.0
Instalatii biotehnologice
4 2 ;
1 Biotechnology Installations 4] 0 Bl @ 8 3.0
Practicd 2
12 . 41 0] 0}1-90 0} 10 3.0
Practice 2
s 4)
- p— o : 7.00 Total credite/ Total ECTS/SECT credits:  60.0
Pass, average grade per academic year
. e i 3) Total ore I\ff
Nr. | Denumirea disciplinei Sem No. of hours Nota cr}:v ite
No | Subject Grade
c[s[ce[e s
An 3 (anul universitar 2019/2020)
374Year (academic year 2019/2020)
Fiziologie vegetald
1 Sl 2 0] 2l 0 10 5.0
Plant Physiology
Microbiologia alimentelor
2 5| 28101 2810 9 5.0
Inginerie genetica animal
3 S| 28] 0} 28] 0 5 4.0
Animal Genetic Engineering
Materii prime de origine vegetald
4 51.28] 0] 42] -0 7 4.0
Raw Materials of Vegetable Origin
Enzimologie
5 5128 0/ 281 O 6 5.0
Enzimology
Biotehnologii pentru obtinerea alimentelor functionale §i suplimentelor nutritionale
6 S| 281 0] 28] O 8 5.0
Bioetica
< B R 0 1 1 (R 9 2.0
Bioethics
Inginerie genetica vegetald
? : " 6281 01281 O 7/ 4.0
Plant Genetic Engineering
4




e dole i 3) Total ore NJ"
Nr. | Denumirea disciplinei Sem No. of hours Nota | credite
No | Subject Grade | N
C I S I LPI P cre‘g:ts
An 3 (anul universitar 2019/2020)
37dYeqr (academic year 2019/2020)
Biotehnologii de prelucrare si controlul calit.in industria moraritului si panificatiei
6]28| Of 28 10 5.0
Materii prime de origine animala
1 Raw Materials of Animal Origin 6128) 0f 42 10 5.0
Chimia alimentului
11 Food Chemistry 6128 0 28 8 4.0
Tehnologia produselor extractive
12 Technology of Extractive Products 6{42] 0} 42 10 5.0
Biotehnologii in apicultur3 si sericiculturi
13 Biotechnology in Apiculture and Sericiculture 61 M o 8 4.0
Practicd
14 ) 61 0 0] 90 10 3.0
Practice
Pummvtaesit ¥ Total credite/ Total ECTS/SECT credits:  60.0
Pass, average grade per academic year 8.35 o ECT credits: .
" BT e 3) Total ore Nd:.
Nr. | Denumirea disciplinei Sem No. of hours Nota cr;av ite
No | Subject Grade
c[s]eele orShis
An 4 (anul universitar 2020/2021)
4" Year (academic year 2020/2021)
Tehnologia produselor fermentative
1 y 7|42 0| 42 8 7.0
Technology of Fermentative Products
Biotehnologii de prelucrare si controlul calitatii productiilor de orig.anim.
2 11281 04 28 10 5.0
Toxicologie
) 71 28] 0] 28 9 5.0
Toxicology
Siguranta si securitatea alimentelor, analiza HACCP
4 7|42} 0} 28 10 6.0
Food Safety and Security, HACCP Analysis
Tehnica experimentala
5 7128] 0} 28 10 3.0
Experimental Technique
Analiza senzoriald a produselor alimentare
6 7| 4] 0] 28 7/ 4.0
Igiena unitatilor de industrie alimentara
8| 14| 0f 14 10 3.0
Hygiene of Food Industry Units
Aditivi alimentari
8 8]128) 0| 28 8 5.0
Food Additives
Testarea autenticitatii produselor
9 8]128]| 0f 28 10 5.0
Testing of Product Authenticity
Management
10 8128| 0| 28 10 4.0
Management
Biotehnologii de reciclare a produselor reziduale
11 8128 0] 28 10 4.0
Biotechnology Recycling Waste Products
Stagiu de practica elaborare lucrare diploma
12 S| @ -0 9 10 3.0
Principiile nutritiei umane
13 i ; 8| 14| 0f 28 10 3.0
Principles of Human Nutrition
Boli transmisibile prin alimente la om
14 ¥ 8114 Of 28 9 3.0
5
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4)

P ia :
[,f;go:f;f;?;;ze prachands W Total credite/ Total ECTS/SECT credits:  60.0
Promovat: DA Media aritmetic: >’ 8.11 Total credite:
Aver.age grade: 240
Pass: YES Media ponderata: 7.96 Total ECTS/SECT credits:
ECTS/SECT grade:
Examen final Sesiunea: IULIE 2021 Nota: 9.20 Nr. credite: 10
Final examination Session:  JULY 2021 Grade: “* ECTS/SECT credits:

Sistemul de notare, si, daca sunt disponibile, informatii privind distributia statistica a notelor
Grading scheme and, if available, grade distribution guidance

Notarea unei discipline se face pe o scali de la 10 la 1, notele acordate fiind numere intregi;
nota minimi de promovare este 5, iar nota maximi este 10.

Media minimi de promovare a anilor de studii pentru promotia 2021
domeniul de studii BIOTEHNOLOGII,

programul de studii Biotehnologii pentru industria alimentari

este 6.66, iar media maximi este 9.66,

titularul fiind clasat pe locul 11 dintr-un total de 20 absolventi.

Grades are integer numbers and are given on a scale from 10 (the highest grade) to 1 (the lowest grade);.
The lowest passing grade is 5.

The passing overall average grades for the class of 2021

field of study BIOTECHNOLOGY,

study programme in Biotechnology for Food Industry

are: lowest average: 6.66 (out of 10) and highest average: 9.66 (out of 10),
the degree holder is ranked 11 out of 20 graduates.

EE EEEEEEEEEEEEEEEEEEEEEEEESEE s —————————— |




5. INFORMATII SUPLIMENTARE

ADDITIONAL INFORMATION
Informatii suplimentare Alte surse pentru obtinerea mai multor informatii
Additional information Further information sources
- 52 400372 Cluj-Napoca, Ministur Nr.3
- Tel.:+40-264-596384

Fax:+40-264-593792
www.usamvcluj.ro

6. INFORMATII PRIVIND DREPTURILE CONFERITE DE CALIFICARE SI DE TITLU (daci este cazul)
INFORMATION ON THE FUNCTION OF THE QUALIFICATION AND DEGREE (if applicable)

Posibilitdti de continuare a studiilor (dupa promovarea examenului de finalizare)
Acces to further study (after passing the final examination)

- studii universitare de masterat
' university master's programme
Statutul profesional
Professional status
62 |
7. LEGALITATEA SUPLIMENTULUI
CERTIFICATION OF THE SUPPLEMENT
Functia Semnitura Functia Semnitura
Position Signature Position Signature
Rector Secretar sef universitate
71 Rector - University Registrar
Prof.dr. Cornel Catoi : ing. Teodora Puscas
Decan/ Director Secretar sef facultate/ departament
7.3 | Dean/ Director 7.4 |Faculty Registrar/ Department Registrar
Prof.dr. Daniel S. Dezmirean ing. Laura Gabriela Irimies
Nr. si data eliberdrii ©) Stampila sau sigiliul oficial
No., dated. Official stamp or seal
175 =
Acest document contine un numaér de 8
7.5 | pagini. 7.6
This document contains a number of 8
pages. L.S.

") Denumirea instituliei de invat&mant superior care a asiguratjcolarizarea si care elibereaza suplimentul la diploma.
) Name of institution administering studies and providing the diploma supplement.
5 Se va completa de catre institutia de invék‘;m nt superior care elibereazé diploma. Aceasta trebuie sa verifice legalitatea tuturor inscrisurilor de pe diploma si de pe suplimentul la diploma.
) To be filled in by the awarding institution that must check the legality of all information provided in the diploma and the diploma supplement.
Se va mentiona numérul total de ore din care: numarul total de ore de curs (C); numarul total de ore de seminar (S); numérul total de ore de lucrari practice (LP); numérul total de ore de proiect (P), iar la invatamantul
|a distantd: numarul total de ore de studiu individual (SI), numarul total de ore de activitétj tutoriale (AT), numarul total de ore teme de control (TC), numérul total de ore activititi aplicative asistate (AA), etc.
The total number of hours shall be mentioned, out of which: the total hours of courses (C), seminars (S), work courses (LP), %?Ijects (P) per semester, etc. For distance learning programmes, the total number of hours
shall be mentioned, out of which: the total hours allocated for individual study (S), total hours of tutorial activities (AT), total hours allocated for home assignments (TC), total hours of assisted practical activities (AA).
Media anuald cu doud zecimale, fara rotunjire.
Average grade per academic year, with two decimals and without rounding off.
Media generala cu doud zecimale, fara rotunijire.
Overall average grade with two decimals and without rounding off.
) Se va completa de citre institutja care a asigurat scolarizarea fitularului.
8) To be filed in by the institution administering studies.
Unele discipline pot fi promovate cu calificativ in loc de notd. In acest caz calificativul "P* este utilizat pentru promovare.
For some disciplines, marks are used instead of grades. The mark "P" is used for the passed exams.
Suplimentul la diplom se va redacta pe format A4 (fat&/verso), se va numerota i se va stampila pe fiecare paginé pe colful din dreapta jos (L.S.), cu acelasi specimen de la 7.6.
Diploma supplement shall be printed on both sides of an A4 paper format and shall be numbered and stamped on each page on the right bottom corner (L.S.),with the same specimen from 7.6.

3)

4
4
5)



8. INFORMATII PRIVIND SISTEMUL NATIONAL DE INVATAMANT
INFORMATION ON THE NATIONAL EDUCATION SYSTEM

A ==

- 26 Formare contmué - Continuing Professional T raining
e 345

ik Ar Jr F |

a5 Ciclul III - Studii univarsitars d2 doctorst

PhD studies

gl

R Ciclul I — Studii univarsitars ds mastarat

Master studies
23 Ciclul I — Studii univarsitars da licentd Ievidminn argas
*) Bachelor studies ) g:::;mr

T A% *4 |e

19| | Invitimanml sacundar suparior — %m*iﬁminml secundar suparior - %nvﬁgémﬁmml sacundar supatior — tovspmtonst

Upper secondary educadon Upper secondary sducation Uopsr secondary educaton grefrnasi—
5 = % 2 e T dﬂ‘z’ ;ﬂ{ - 4 mmj
(Generzl educarion) (Technical) e Ity yen Ay
14
Invitimintl secunder infarior {simnarial} - Lowsr sscondary education

L

il "in\-'i;imém primar— Primary education
e -

Educatia timpuriz (0 - § ani) — Early education (from 0 to 6 years)

EDUCATION SYSTEM IN ROMANIA

PREZENTARE GENERALA A SISTEMULUI NATIONAL DE INVATAMANT SUPERIOR

Overview of the National Higher Education System

Accezul in invatimintul superior e bazeaza pe diploma de bacalaurest {obiinuta la :fAritul invitimintului secondar superior), iar accezul la programe de
mazter e bazeazi pe diploma cbtinutd dupa finalizarea studiilor de licentd {BA'BScBEng).

Access 1o kighsr education Is based on the boccalsureats diploma {obrained at the snd of upper secondary education; and access tv master programmies is based
on the bacheior degree (BA/B3eBEng).

Studiile univeritare de licenti (BABScBEng) presupun 150-240 de puncte de credit, calculate in couformitate cu sistemul eurgpean de credite
tranzferabile (ZCTS/SECT) i ze finalizeazi prin nivelul 6 din cadrul enropean al calificirilor pentru invatare pe tot parcarsul vietit EQF/CEC)L*

Backelor studies (BABScBEng presuppese 150-240 oredit points, caleulared in accordance witk the Europsan Credic Trangfer Svstem (ECTS/SECT), and
end witk ke irvel § from the Enropear Qualificarions Framework for Hfelong learning (EQF/CEC).

Studiile univeritare de master MAMScAEng) pretupun §0-120 de puncte de credit, calculate in conformitate cu siztemul eurcpean de credite
tranzferabile (ZCTS/SECT) i se finalizeazd prin nivelul 7 din EQF/CEC.

Master studies (MAMSeMEng j presuppose 60-120 eredit points, caloulared in acoordancs witk the Exropean Credit Trangfer System (ECTSSECT), and end
witk the level 7 fropq EQFCEC.

Pentru profe:ii reglementate prin norme, recomandari zau bune practici europene, studiile universitare de licenth i masterat pot fi oferite comazat, infr-
un program unitar de studii universitare cu o durati cuprinsi intre £ :i 6 ani, la Invatimantul cu frecventd, diplomele obtinute fiind echivalente
diplomei de mazter {in urmétcarsle domenii de studiu: Medicini - 360 de ECTS / SECT, Stomatelogie - 360 de ECTS / SECT, Farmacie - 300 ECTS /
SECT, Medicini Veterinard - 360 ECTS / SECT, Arhitectura - 360 ECTS / SECT).

For professions regulated by European novms, regulations or good prastises, backslsr (BABSeBEng andmaster studies {MAMScMEng) can be provided ars
pareafa 3 oo € year full-time programme of studv, suck degrees being recogrized as mastsy degree sertificatss {the Sollowing fields of study are considerad:
Medicine - 360 ECTS/SECT, Dentisvy - 360 ECTS/SECT, Pharmagy - 300 ECTSSECT, Feterinary Medicine - 360 ECTS/SECT, Arckitecture - 360
ECTS/SECT;.

Studiile univerzitare de dectorat conduc la ¢ teza de doctorat, jar candidatii care finalizeazd primesc diploma de dector. Studiile univerzitare de doctorat
penmit debandires unei calificiy de nivelul § din EQF/CEC.

PkD studics resull in o doctoral researck thesis and successful candidatss ars gwarded o PRD divloma Doctoral studies allow for the obtaining of a level §
EQFCEC gualification.

Sistemul de invatimint zuperior rominesc este un zistem deschiz. Toate universitatile din Romania folozesc Sistemul Furopean de Credite Transfersbile
{ECTS/SECT).

The Romanizn kighsr education system is an gpen system. Al Romanion uriversities use the European Credit Trangfer System (ECTSSECT)

Programele de ctudii univerzitare pot fi orgamizate, dupa car, comform reglementirilor legale in vigoare, la unmitcarele forme de invatamint: cu
frecventd, cu frecventd reduzd i la distanta.

Universiyy programmes may be organised, as the case may be, secording to legal reguistions, in the following forms of education: full tme, part fme and
distance Isarning

De azemenea, universitatile oferd programe de formare profesionald continui, pe baza cererilor de pe pists muncii.

Moreover. Universities alse provide continuing professional training programmes based on the markst demands.

(*) In conformitate cu Legea nr. 1/2011
According to Law no. 1/2011 8 1:S.




