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“Acest supliment insoteste Diploma de Inginer cu seria .............. N comemninaon
The Supplement is for Engineer Diploma series .............. (]

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

Numele de familie la nastere Numele de familie dupa casatorie (daca este cazul)
Family name(s) at birth Family name(s) (after marriage) (if applicable)

1.1a | | 11p] |
Inlgalg(lnstlalgle) prenumelui (prenumelor) Beampnale
tatalui/mamei First name(s)
Initial(s) of father’s/mother’s first name(s)

1.2a | | 12| |
Data nasterii (zi/luna/anul) Locul nasterii
Date of birth (day/monthy/yvear) Place of birth

1.3a | | | | 1.3b | |
Numarul matricol Cod numeric personal (CNP) Anul inmatriculdrii
Student enrollment number Personal identification number Year of enrollment

1.4 | | | 15] |

2. INFORMATII PRIVIND CALIFICAREA
INFORMATION IDENTIFYING THE QUALIFICATION

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

21 Ingineria produselor alimentare/Inginer
" | Food Products Engineering/Engineer

Domeniul de studii Programul de studii
Field of study Programme of studies
Ingineria produselor alimentare Ingineria produselor alimentare

2.2a - ; 2.2b ; ;
Food Products Engineering Food Products Engineering
Numele si statutul institutiei de invatamant superior Facultatea/Departamentul care organizeaza examenul de
care elibereaza diploma (in limba roméana) finalizare a studiilor
Name andstatus of awarding instindion Faculty/Department administering the final examination
Umve:rsnvatea din Craiova — universitate publica Eaciilbats a5 Hobsiliag

436 | ARl 240 Faculty of Horticulture
University of Craiova — accredited public university
Numele si statutul institutiei de invatamant superior care Facultatea/Departamentul care a asigurat
a asigurat scolarizarea (daca difera de 2.3a). in limba romana scolarizarea (daca difera 2.3b)
Name and status of institution administering studies Faculty/Department administering studies
(if different from 2.3a) (if different from 2.3b)

24a | | 24b |

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

Roméana
’ Romanian

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

CN.P tiwlar: B ) LS.
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3.

3.3

4.1

4.2

4.3

Durata oficiala a programului de studiu si numarul de
credite de studiu transferabile (conform Sistemului
European de Credite Transferabile — ECTS)

Official length of the programme of study and number of
ECTS credits

Nivelul calificarii
Level of qualification

-4 ani
- 60 credite ECTS/an

i uni i i 3 ~24 i umulate pentru inscrierea la examinarea
studii universitare de licenta 0 credite ac p

: ; finala
R 5{6 — 3.2 | -promovarea tuturor probelor, inclusiv a examenului final
Bachelor studies & yars
Lewe| & NOF and B EQF - 60 ECTS credits/year
- 240 credits accumulated before final examination
| - passing of all examinations, including final examination

Conditii de admitere/inscriere
Access requirement(s)

Media genearald de bacalaureat + concurs de admitere
Baccalaureate grade + admission examination

4.INFORMATII PRIVIND CURRICULUMUL $I REZULTATELE OBTINUTE
INFORMATION ON THE CURRICULUM AND RESULTS GAINED

Forma de invatamant
Mode of study

Invatamant cu frecventa
Full-time study

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

Identificarea, descrierea si utilizarea adecvata a notiunilor specifice stiintei alimentului si sigurantei alimentare;
Conducerea proceselor generale de inginerie, exploatarea instalatiilor si echipamentelor de industrie alimentari;
Supravegherea, conducerea, analiza si proiectarea tehnologiilor alimentare de la materii prime péna la produs finit;
Proiectarea de produse alimentare noi, implementarea si managementul de proiecte;

Managementul productiei, controlul calitatii produselor alimentare si realizarea proceselor de marketing;
Managementul tehnologiilor de valorificare a subproduselor si deseurilor din industria alimentara si asigurarea protectiei mediului.
Identification, description and properly use of specific concepts of food science and food safety;

Management of unit operations, equipments and plans in food industry;

Controlling, analysis, design and management of food technology, from raw material to product;

Design of new food products. project implementation and project management;

Manufacture management, food quality control and marketing;

Management of the food industries by-products and wastes, environmental protection assurance of manufacture.

Detalii privind programul absolvit, calificativele/notele/creditele ECTS obtinute
(conform Registrului matricol al facultatii/departamentului, volumul nr. .......)
Programme details and the individual grades/marks/ECTS credits obtained
(according to Faculty/Department Student Records, volume no. ....... )

Anul I (anul universitar 2022-2023)
1%t year of study (2022-2023 academic year)

< GEJE 3
Nr. | Denumirea disciplinei Sem ) Total ore/sem Nota Cred
crt. | Subject Sem Grade ECTS
5 LP
1 Matematici speciale 5
Special mathematics : s 28 B 4
2 Chimie [ = -
Chemistry 1 : 2% ) 28 B 2
3 Chimie fizica si coloidala | | 28 N 14 . s
Physical and colloidal chemistry | =
4 Informatica aplicata 5 .
Applied Informatics : a8 ) § 2
& Algebra liniara, geometrie analitica si diferentiala | 28 2% 4
Linear algebra. analytical and differential ceometny = s
6 Elemente de inginerie mecanica | [ | g . 28 z
| | _Elements of mechanical engineering | il e Gl
I 7 L.imba engleza [ | 58 =
i English Language B - 1 ) o -
| 3 Educatie fizica | 14 N
: Physical Education ) i ‘
i i T . o == =
9 ( hII'I'IlVL'li‘-I"_J'..HNVC:i 5 28 . 28 i
| Organic chemistry poesnu al| - ”
|10 Chimie Il 5 5 5
| Chemistry 1 \ - a5 44 4

C.N.P. titular: : ) : B g -
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Anul I (anul universitar 2022-2023)
1¢t year of study (2023-2024 academic year)

Nr. | Denumirea disciplinei Sem 3 Total ore/sem Nota Cred
crt. | Subject Sem | C c LP p Grade ECTS
11 Microbiologie generala d
General microbiology 2 28 B 28 B 2
12 Chimie fizica si coloidala 1l 2 o 28 R z
Physical and colloidal chemistry Il = = B
13 Elemente de inginerie mecanica Il o )8 " ) 5
Elements of mechanical engineering 11 = . )
14 Fizica
Physics 2 2 B = 2
15 Limba engleza 2 28 ) %
English Language . -
16 Educatie fizica
Physical education = ) “ B i 2
4 Promovat cu media Total credite -
Pass, average grade per academic year Total ECTS credits
Anul IT (anul universitar 2023-2024)
29 year of study (2023-2024 academic year)
Nr. | Denumirea disciplinei Sem 3) Total ore/sem Nota Cred
at. | Subject Sem C S LP p Grade ECTS
| Chimia alimentelor
Food chemistry ! 28 N 14 3 4
2 Microbiologie speciala -
Special microbiology I 28 B 28 ) )
3 Legislatie in industria alimentara
Legislation in the food industry 1 28 B 28 b 4
4 Operatii unitare in industria alimentara |
Unit operations in the food industry | ! 28 = 28 i 4
5 Tehnologii generale in industria alimentar | 1 28 _ 28 . 4
General technologies in the food industry |
6 Igiena societdtilor din industria alimentara 1 14 14 4
Hygiene of food companies - =
74 Politici i strategii globale de securitate alimentari 1 14 14 B ) 3
Global food security policies and strategies
8 Limba engleza

—
1
(]
=]
'
¥
[30]

English Language

9 Educatie fizica 1 5 14
Physical Education B B

10 Principiile nutritiei umane 28 14 x
Principles of human nutrition -

11 Biochimie

Biochemistry 28 - 14 "

12 Grafica asistata de calculator 14 B 14 s
Computer aided graphics

Consumer behavior

14 Operatii unitare in industria alimentara I

Unit operations in the food industry I 28 i 28 14

15 Tehnologii generale in industria alimentari 11
General technologies in the food industry 11

2
2
2
13 Comportamentul consumatorului 2 14
2
2
2

16 Materii prime vegetale |

Vegetable raw materials | 28 - 14 =

17 Limba engleza

"
—
o+
]

(58 (o8] h - 53] ) W [F8) W

- 2 = =
English Language z 28
18 Educatie fizica
Physical Education 2 . 14 i g =
19 Practicd de domeniu
Field practice - i B sl 90 4
* Promovat cu media Total credite €&
Pass, average grade per academic year Total ECTS credits
Anul III (anul universitar 2024-2025)
3 year of study (2024-2025 academic year) B
Nr. | Denumirea disciplinei Sem 3) Total ore/sem | Nota l Cred
ct. | Subject Sem C [ LP P Grade i ECTS
I 1 Utilaje in industria_alimentara | ‘
| Equipment in the food industry | I 28 | - | 14 ¥ [ 4
2 | Inocuitatea produselor alimentare [ ‘ |
| Food safety ) 7 | ! 28 ) 28 g ! 4
3 Materii prime vegetale 11 ) '
Vegetable raw materials 11 ] ] 28 = 14 = 4 =
[ 4 Iehnologia vinului. otetului si a bauturilor distilate | | 8 )% z |
lechnology of wine. vinegar and distilled beverages | e : i 2 X
C.N.P. titular: ) LS.

Document general de programul ExShad e P = c = a dn CTaova - Www eV 10 pezmna -



Anul III (anul universitar 2024-2025)
77 year of study (2024-2025 academic year)

Nr. | Denumirea disciplinei Sem 3) Total ore/sem Nota Cred
at. | Subject Sem C 5 LP P Grade ECTS
5 Principii si metode de conservare a produselor alimentare 1 28 B 8 _ 5
Principles and methods of food preservation
6 Tehnologia prelucrarn legumelor si fructelor 1 | 28 . 28 ) 4
Vegetable and fruit processing technology | =
T Aditivi si ingrediente in industria alimentara 1 28 B 28 M 4
Additives and ingredients in the food industry =
8 Antreprenoriat ?n _secmru] pAroc-f:siirii produselor alimentare 1 28 28 ) ) 3
Entrepreneurship in the agricultural products -
9 Tehnologii in industria laptelui 5 B R
Technologies in the dairy industry = 28 28 4
10 Utilaje in industria alimentara Il 5 5 ;
Equipment in the food industry 11 . 28 3 14 14 4
11 Materii prime animale - N
Animal raw materials = 28 ol 28 4
12 Tehnologia vinului, otetului si a bauturilor distilate 11 5 28 B 28 14 5
Technology of wine, vinegar and distilled beverages Il < =
13 Tehnologia prelucrarii legumelor si fructelor 11 <
Vegetable and fruit processing technology 11 2 28 B 28 14 =
14 Ambalarea, etichetarea si designul in industria alimentara 2 28 _ 8 ) 4
Packaging, labeling and design in the food industry
15 f;ntrc_:?rcnona! in domeniul hortlcol 3 28 28 i} . 3
orticultural entreprencurship
16 Practica de specialitate 2 N - " 90 4
Specialized practice
* Promovat cu media Total credite -
Pass, average grade per academic year Total ECTS credits
Anul IV (anul universitar 2025-2026)
4 year of study (2025-2026 academic year)
Nr. | Denumirea disciplinei Sem 3) Total ore/sem Nota Cred
crt. | Subject Sem c S LP P Grade ECTS
1 Tehnologia de mordaritului -
Milling technology 1 28 : 28 5
2 Controlul si asigurarea calitaii in industria alimentara | 1 8 N 14 B 4
Quality control and assurance in the food industry 1
3 Tehnologii in industria carnii | 28 - 28 ) 5
Technologies in the meat industry
4 Tehnologia uleiului $i a margarinei ) 28 ) 28 ) 4
Qil and margarine technology
3 Tehnologia maltului si a berii ; :
Malt and beer technology ] i a5 4
6 Analizé senzoriald 1 28 } 14 ) P
Sensory analysis
7 Biotehnologii speciale
” - 4
Special biotechnologies : & 2%
8 Automatizarea proceselor din industria alimentara 5 2 } 2 } 4
Process automation in the food industry
9 Controlul si asigurarea calitdtii in industria alimentara 11 2 2 ) 1 } 5
Quality control and assurance in the food industry Il i
10 Tehnologia panificatiei
Bakery technology . & 22 o g
11 Tehnologia zaharului ) 2 . 5% I 3
Sugar technology —
12 Practica pentru elaborarea lucrarii de diploma 5 ) : . 90 4
Internship for the elaboration of the diploma thesis
13 Etica in industria ahmentard 5 5 i &
Ethics in the food industry = — £ ) ?
14 Management ) .
Management “ 22 o B 5
15 Inovatia si sistemul antreprenorial in bioinginerie 5 2 i " B 3
Innovation and the entrepreneurial system in bioengineering -
% Promovat cu media Total credite -
Paaverage grade per academic year Total ECTS credits
Total
F@movat: l Media 5de promovare 2 anilor de studii: credite: ‘ —‘
Passed: ‘ Average grade: ECTS J
L gredits: |

Sistemul de notare si, daca sunt disponibile, informatii privind distributia statistica a notelor
Grading scheme and, if available, grade distribution guidance
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Notarea unei discipline se face pe o scald de la 10 la 1, notele acordate fiind numere intregi;
nota minima de promovare este 3, iar nota maxima este 10.
Media minima de promovare a anilor de studii pentru promotia 2026,
programul de studii Ingineria produselor alimentare
este ..., iar media maxima este ......
4.4 | titularul fiind clasat pe locul ... dintr-un total .... de absolventi.
Grades are integer numbers given on a scale from 10(the highest grade) to I(the lowest grade):
The lowest passing grade is 3.
The passing over all average grades for the class of 2020,
study programme Food Products Engineering are:lowest average .. (out of 1()) and higest average ... (out of 10)
The degree holder is ranked ... out of .. graduates.
5. INFORMATII SUPLIMENTARE
ADDITIONAL INFORMATION
Informatii suplimentare Alte surse pentru obtinerea mai multor informatii
Additional information Further information sources
Adresa: Str. Al.Cuza nr. 13. Craiova, DOLJ, Romania;
5.1 52 Telefon: 0251/414541;
’ ’ Fax: 0251/414541.
Address: Str. A.1.Cuza no. 13, Craiova, DOLJ, Romania;
Phone no.: 0251/414541;
Fax: 025]1/414541;
WEB Page: www.ucv.ro;
E-mail: horticulturai@central ucv.ro.
6. INFORMATII PRIVIND DREPTURILE CONFERITE DE CALIFICARE SI DE TITLU (daca este cazul)
INFORMATION ON THE FUNCTION OF THE QUALIFICATION AND DEGREE (if applicable)
Posibilitati de continuare a studiilor (dupa promovarea examenului de finalizare)
Access to further study (after passing the final examination)
6.1 | Studii universitare de masterat
Master studies
Statutul profesional
Professional status
6.2 | Expert inginer industria alimentara - 214518; Inginer in industria alimentara - 214514; Inspector de specialitate inginer industria
alimentara - 214519; Proiectant inginer produse alimentare - 214516.
Food industry expert engineer - 214518: Engineer in the food industry - 214514; Speciality inspector food industry engineer -
214519; Food project engineer - 214516,
7.LEGALITATEA SUPLIMENTULUI
CERTIFICATION OF THE SUPPLEMENT
Functia Semniatura Functia Semnétura
Position Signature Position Signature
RECTOR Secretar sef universitate
7.1 | RECTOR 7.2 | University Registrar
Prof.univ.dr. Cezar-lonut SPINU Alina-Sorina PISTRITU
7.3 DECAN 7.4 Secreta‘r sef facultale
DEAN Faculty Registrar
Prof.univ.dring. Sina-Niculina COSMULESCU Carmen-Mariana CONSTANTIN
®Nr. si data eliberirii Stampila sau sigiliul original
No., dated. Official stamp or seal
1.5 7.6
......... (G s
Acest document contine un numdr de 6 pagini. LS.
This document contains a number of 6 pages.
l N ennnivessinsitalic de nvaining superiorcare chibereazd suplinientul la diploma
| Name of mstiution admamstering studies and pr
| 2 oML P B St S S EAA Sperion & dplosm Aceast rebuic s verifice legalitaten tulwror insenisurilor de pe diploms s de pe suplmental ka diploma
| u be tilled by the awarding insumition that must chock the les provsded i the diplonia and the diploma supplement
TSe v mentiona mumdnd 1ol de ore 1otal de ore inar (S numdrul ol & ore loerdn practice (LP), aumanl ol de ore proses
Teshall be mentioned the 1ol hours. of which: 1otal hows for ¢ s < 5 (51 practical courses (LP). projecis (P) ete
, cu dowd zecimale, F
Siplimentul |u.u,». i 4 1 pe fiecare pagnid, e colul dm dreapla jos (L), cu acelasi specimen de ks 7 6. Diploma supplement shall be
prnted o0 both sides of an A b nzht bottom comer (LS), with the same specimen from the 7
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8. INFORMATII PRIVIND SISTEMUL NATIONAL DE INVATAMANT *
INFORMATION ON THE NATIONAL EDUCATION SYSTEM

- age % = » 3 . P
= Formare continua - Continuing Professional Training
L — 3HE2
L D930
Ciclul IIT - Studii universitare de doctorat A
PhD studies
L. 245
Ciclul IT - Studii universitare de masterat
Master studies fr\\:ig.im:iulul
terhiar
7 nonuniversitar -
—  22/23 Post secondary
Ciclul I - Studii umiversitare de licenti education
Bachelor studies *
L 18/19
Invatimantul secundar superior - invatamantul secundar supertor - Invai@amantul secundar superior - Invagamantul
Upper secondary education Upper secondary education Upper secondary education profesional -
(General education) (Technical) (Military. artistic. theological, Vocational
oy sports. pedarogical) education
— 14/15
Invatdméantul secundar inferior (gimnazial) - Lower secondary education
— 10/11
Invatdmantul primar - Primary education
=
Educatia timpurie (0-6 ani) — Early education (from 0 to 6 years)
— 0
EDUCATION SYSTEM IN ROMANIA

PREZENTARE GENERALA A SISTEMUL NATIONAL DE INVATAMANT SUPERIOR
OVERVIEW OF THE NATIONAL HIGHER EDUCATION SYSTEM

Accesul in invafdmantul superior se bazeaza pe diploma de bacalaureat (obtinutd la sfarsitul invatimantului secundar superior}, iar accesul la programe de masterse
bazeaza pe diploma obtinuta dupa finalizarea studiilor de licenta (BA/BS¢/BEng).

Access 1o higher education is based on the baccalaureate diploma (obtained at the end of upper secondary education) and access to master programmes is based on the
bachelor degree

(BA/BSc/BEng)

Studitle universitare de licentd (BA/BSc/BEng) presupun 180-240 de puncte de credit, calculate in conformitate cu sistemul european de credite transferabile (ECTS/SECT)
si se finalizeazi prin nivelul 6 din cadrul european al calificirilor pentru invatare pe tot parcursul vietii (EQF/CEC).

Bachelor studies (BA/BSc/BEng) presuppose 180-240 credit points, calculated in accordance with the European Credit Transfer System (ECTS) and ends with the level 6 from
the European

Qualifications Framework for lifelong learning (EQF/CEC)

Studiile universitare de master (MA/MSc/MEng) presupun 60-120 puncte de credit, calculate in conformitate cu sistemul european de credite transferabile (ECTS/SECT) si
se finalizeaza prin nivelul 7 din EQF/CEC

Master studies (MA/MSc/MEng) presuppose 60-120 credit points, calculated in accordance with European Credit Transfer System (ECTS) and ends with the level 7 EQF/CEC

Pentru profesii reglementate prin norme, recomandari sau bune practici europene, studiile universitare de licentd si masterat pot fi oferite comasat, intr-un program unitar

de studii universitare cu o durati cuprinsd intre 5 si 6 ani. la invitamantul cu frecventa, diplomele obtinute fiind echivalente diplomei de master (in urmtoarele domenii

de studm: Medicina - 360

ECTS/SECT, Stomatologie - 360 ECTS/SECT. Farmacie - 300 ECTS/SECT. Medicina Veterinara - 360 ECTS/SECT, Arhitectura - 360 ECTS/SECT)

For professions regulated by European norms, regulations or good practice, bachelor (BA/BS¢/BEng) and master studies (MA/MSc/MEng) can be provided as part of 5 to 6 year
full-time

programme of study, thus diplomas are recongized as master's degree certificates (the following fields of study are considered: Medicine - 360 ECTS/SECT, Dentistry - 360
ECTS/SECT,

Pharmacy - 300 ECTS/SECT, Vetemiary Medicine - 360 ECTS/SECT, Architecture - 360 ECTS/SECT.

Studile universitare de doctorat conduc la o tezd de doctorat, iar candidatii care finalizeazd primesc diplomi de doctor. Studiile universitare de doctorat permit dobandirea
unei calificari de nivelul 8 din EQF/CEC
PhD studies result in a doctoral research thesis. while successful candidates are awarded a PhD diploma Doctoral studies allow obtaining a qualification at level 8 EQF/CEC

Sistemul de invaidmant superior romanesc este ur

Toate umversitatile din Romania folosesc Sistemul European de Credie Transferabile (ECTS/SECT)
The Romaman higher education system s an oper

in universities used the European Credit Transfer Svstem (ECTS/SECT)

Programele de studii universitare pot fiorganizate. dupd car conform reglementarilor legale in vigoare, la urmircarele forme de invatamant cu fiecventi. cu frecventaredusa si
la distanta

University programs can be organized. as appropnate, according to legal regulations, at the following forms of education: fulltime, part time and distantly

De asemenca. umversitatile ofera pre
Universities al

pe baza cerenlor de pe prata muncn
he market demands

y provide cont

uir
(*} In conformitate cu
According 1o Law no
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