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2 Acest supliment insoteste diploma

Cu seria nr.
The supplement is for diploma
series no.

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

Numele de familie din certificatul de nastere Numele de familie dupa casatorie (daca este cazul)
Family name(s) of birth certificate Family name(s) (after marriage) (if applicable)
1.1a| | 1.1b|
Initiala (initialele) prenumelui (prenumelor) tatdlui / mamei Prenumele
Initial(s) of father's / motherss first name(s) First name(s)
1.24 | 1.24
Data nasterii (anul/luna/ziua) Locul nasterii (localitatea, judetul, tara)
Date of birth (year/month/day) Place of birth
1.3a| | | | 1'3b|
Numarul matricol Codul numeric personal (CNP) Anul Tnmatricularii
Student enrolment number Personal identification number Year of enrolment

1.4

| | 15

2. INFORMATII PRIVIND CALIFICAREA
INFORMATION IDENTIFYING THE QUALIFICATION

Denumirea calificarii si titlul acordat
Name of qualification and title awarded

2.1 Expertiza pe filiera produselor alimentare, Master

Master degree
Domeniul de studii Programul de studii
Field of study Programme of study

2.23 Ingineria produselor alimentare 2.2b Expertiza pe filiera produselor alimentare
Food processing engineering Expertise on food chain
Numele si statutul institutiei de invdtamant superior care Facultatea care organizeaza examenul de finalizare a studiilor (in
elibereaza diploma (in limba romanad) limba romana)
Name and status of awarding institution Faculty administering the final examination
Universitatea pentru Stiintele Vietii "Ion Ionescu Facultatea de Agricultura
de la Brad" din Iasi - Universitate Publica Faculty of Agriculture

2.3aAcreditata 2.3h

"Ion Ionescu de la Brad" Iasi University of Life
Sciences - Accredited Public University

Numele si statutul institutiei de invatamant superior care a Facultatea care a asigurat scolarizarea (dacd diferd de 2.3b, in
asigurat scolarizarea (daca diferd de 2.3a, in limba romana) limba romana)
Name and status of institution administering studies (if Faculty administering studies (if different from 2.3b)
different from 2.3a)
2.4a - 2.4b -

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

-3 Romana, Romanian




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

Durata oficiald a programului de studii si numarul de credite de

Nivelul calificdrii studii transferabile (conform ECTS/SECT)
Level of qualification Official length of the programme of study and number of
ECTS/SECT crediits
3.1/Studii universitare de masterat - Nivelul 7 3.22.0 Ani (4 Semestre), 120 credite
EQF/CEC -
Master studies-Level 7 EQF/CEC - 2.0 Years (4 Semesters), 120 credits
Conditiile de admitere
Access requirement(s)
3.3 Diploma de licenta + Concurs de admitere
Bachelor's Diploma + admission by competitive examination

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

Forma de invatamant
Mode of study

4.1 CU FRECVENTA
FULL-TIME

Competente asigurate prin programul de studii
Learning outcomes of the study programme

4.2 Competente:

- interpreteaza date referitoare la fabricarea alimentelor

- intocmeste rapoarte de lucru

- aplica metode statistice in vederea controlarii proceselor

- aplica metode stiintifice

- efectueaza evaluarea senzoriala a produselor alimentare

- depisteaza microorganisme

- evalueaza documentatia privind ingredientele primita de la furnizori
- asigura conformitatea produsului finit cu cerintele

- respecta manualele de laborator

- studiaza ingrediente alimentare noi

- tine evidenta stocurilor laboratorului alimentar

- analizeaza esantioane din alimente si bauturi

- elaboreaza politica alimentara

- evalueaza esantioane din alimente

- utilizeaza instrumente de masurare a produselor alimentare

Competencies:

-interpret data in food manufacturing

-write work-related reports

-apply control process statistical methods
-apply scientific methods

-perform sensory evaluation of food products
-detect microorganisms

-evaluate ingredient documentation from suppliers
- assess quality characteristics of food products
- follow laboratory manuals

-coordinate launches of new food products
-keep food laboratory inventory

- analyse samples of food and beverages

- develop food policy

- assess food samples

- use instruments for food measurement

Detalii privind programul absolvit, calificativele / notele / numarul de credite ECTS/SECT obtinute (conform Registrului matricol al
facultatii, volumul nr. ... / ...)

Programme details and the individual grades / marks / number of ECTS/SECT obtained (according to Faculty Student Records, volume
no. .../ ....)




4.3 3 Total ore Nr. credite
Number of hours| Nota/ Grade Number of
Nr.| Denumirea disciplinei ECTS/SECT credits
No| Subject C S, LP, P SemI| SemIIf SemI| Sem II
1= T 1%t sem| 2™ sem| 1%t sem| 2™ sem)
Anul I (anul universitar 20..-20..)
I year of study (20..-20.. academic year)
1 Trasabilitatea produselor agroalimentare 28 14 7 )
Traceability of agrifood products
2 Proprietatile si caracteristicile produselor alimentare 28 28 9 )
Properties and characteristics of food products
3 Tehnici, aparate si instrumente de expertiza produselor alimentare 28 14 7 _
Food expertise techniques, apparatus and instruments
4 Disciplina optionala: Limba engleza _ 28 ) )
Optional course: English
Disciplina optionala: Metode moderne de conservare a produselor
5 de origine vegetald 28 14 5 B
Optional course: Modern methods of preserving products of plant
origin
Calitatea si siguranta alimentelor )
6 Food quality and safety 28 28 8
7 Expertiza materiilor prime alimentare 28 14 ) 7
Expertise on raw food matter
g |Eticd si integritate academicd 14 ) ) 2
Ethics and academic integrity
Practicd
2 | practical training ] 30 ] 4
Biostatistica aplicata
10 Applied biostatistics 14 14 ) 3
1 Disciplina optionala: Legislatie in industria alimentara 28 14 ) 4
Optional course: Legislation in food industry
Promovat cu media aritmeticd:? Media ponderats:? Total credite/Total 60
Pass, arfthmetic average grade per academic year Weighted average grade: ECTS/SECT credits:
Anul II (anul universitar 20..-20..)
2" year of study (20..-20.. academic year)
1 Expertiza produselor alimentare de origine vegetala 28 28 8 )
Expertise in food of plant origin
) Strategii si politici agroalimentare europene 28 28 8 )
The European agri-food strategies and policies
3 Expertiza produselor alimentare de origine animald 28 28 8 )
Expertise of food products of animal origin
4 Comportamentul si protectia consumatorului 14 14 6 )
Consumer behavior and protection
Practicd
> | practical training ) 378 ) 27
6 Practicd elaborare lucrare disertatie ) 60 ) 3
Practicum - dissertation writing
Promovat cu media aritmeticd:? Media ponderats:? Total credite/Total 60
Pass, arithmetic average grade per academic year Weighted average grade: ECTS/SECT credits:
Promovat: Da Medlnas?ljltmetlca a anilor de Mgdla ponder.a.l.ta cu puncte de credit a Total credite:
studii > : anilor de studii: 120
. The arithmetic mean of the Credit-welghted mean of the study Total ECTS/SECT
Pass: Yes i ] _
study years: years: credits:

Sistemul de notare si, daca sunt disponibile, informatji privind distributia statistica a notelor

Grading scheme and, if available, grade distribution guidance

4.4

Notarea unei discipline se face pe o scala de la 10 la 1, 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 20.. domeniul de studii Ingineria
produselor alimentare, programul de studii Expertiza pe filiera produselor alimentare este .., iar media
maxima este .., titularul fiind clasat pe locul .. dintr-un total de .. absolventi.

Grades are integer numbers and 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 20.., field of study Food processing engineering, study programme
in Expertise on food chain, are : lowest average ... (out of 10) and highest 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

- Secretariat Facultatea de Agricultura
5.1 5.2| Telefon/Fax: 0232/219175

E-mail: secr agr@uaiasi.ro
Secretariate of Faculty Agriculture; Phone 0232/219175|
E-mail: secr_agr@uaiasi.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 (dupd promovarea examenului de finalizare)
Access to further study (after passing the final examination)

6.1/ Studii universitare de doctorat

PhD studies

Statutul profesional (dacd este cazul)

Professional status (if applicable)

6.2 Posesorul acestei diplome de master, prin calificarea si titlul acordat, poate sa isi desfasoare activitatea
| profesionala in orice post, comform competentelor asigurate prin programul de studii
The holder of the Bachelor's degree diploma named herein, due to the qualification and the degree

awarded to him/her, could apply for any job position in agreement with the learning outcomes of the
programme of study.




7. LEGALITATEA SUPLIMENTULUI
CERTIFICATION OF THE SUPPLEMENT

Functia Semndtura Functia Semndtura

Position Signature Position Signature
7.1 RECTOR 7.2/ Secretar sef universitate

RECTOR University Registrar
7.3 DECAN 7.4 Secretar sef facultate

DEAN Faculty Registrar

®) Nr. si data eliberarii Stampila sau sigiliul oficial

No., dated Official stamp or seal
7.5 7.9

/
Acest document contine un numar de 6 pagini.
L.S.
This document consists of 6 pages.

1) Denumirea ministerului si a institutiei de invatamant superior care a asigurat scolarizarea si care elibereaza suplimentul la diploma.
1) Name of ministry and institution administering studies and provided diploma supplement.
2) Se va completa de catre institutia de invatamant superior care elibereaza diploma. Aceasta trebuie sa verifice legalitatea tuturor
inscrisurilor de pe diploma si de pe suplimentul la diploma.
2) To be filled in by the awarding institution that must check the legality of all information provided in the diploma and diploma supplement.
3) Se va mentiona numarul total de ore, din care: numarul total de ore de curs (C); numarul total de ore de seminar (S); numarul total de
ore de lucrari practice (LP); numarul total de ore de proiect (P); etc.
3) It shall be mentioned the total hours of which total hours for courses (C), seminars (S), practical courses (LP), projects (P).
4) Media anuala, cu doua zecimale, fara rotunjire.
4) Average grade per academic year, with two decimals and without rounding off.
5) Media aritmetica a anilor de studii, cu doua zecimale, fara rotunjire.
5) The arithmetic mean of the study years with two decimals and without rounding off.
6) Se va completa de catre institutia care a asigurat scolarizarea titularului.
6) To be filled in by the institution administering studies.

Suplimentul la diploma se va redacta pe format A4 (fata/verso), se va numerota si se va stampila pe fiecare pagina, 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.

Punctul 4.3 "Detalii privind programul absolvit (conform Registrului matricol al facultatii, volumul nr. .../...)" va fi completat cu durata
corespunzatoare programului de studii universitare de master sau cu durata profesiilor reglementate.

The point 4.3 "Programme details and the individual grades / marks / ECTS / SECT credits obtained(according to Faculty Student
Records, volume no. .../...)" will be completed with the appropiate duration of university master's program or with the duration of regulated
professions.




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

age
31/ Formare continud - Continuing Professional Training
32 N N N N
| | | |
- | | !
Ciclul II1 - Studii universitare de doctorat I I I I
PhD studies
| 24/ | | | |
25 . L .
Ciclul Il - Studii universitare de masterat I I I
B2 Master studies | | I
23 i §
Ciclul I - Studii universitare de licentd Invatamantul |
Bachelor studies Li)r;ljrziversitar |
A A A - Post secondary I
- " ” * education
18/ II( ) I|( ) |I( )| < |
19 | . . Invatima or - Tnvatima
Invatamantul secundar superior - Invitamantul secundar superior - InVLeJl;am?ntul snez;:u:ldaé suptfi:rlr(])r Inrvefltarinintlul
Upper secondary education Upper secondary education ppe(l\jﬁ?; Waa¥’t?st=]§a 0 pV?)ce;ti% naal-
| i Technical N ’ . .
| 14/ (General education) (Technical) theological,sports, pedagogical) education
15
Invatimantul secundar inferior (gimnazial) - Lower secondary education
| 10/
11
Invatamantul primar - Primary education
| 6
Educatia timpurie (0-6 ani) - Early education (from 0 to 6 years)
| 0
EDUCATION SYSTEM IN ROMANIA

PREZENTARE GENERALA A SISTEMULUI NATIONAL DE TNVATAMANT SUPERIOR
Overview of the national higher education system

Accesul in invatamantul superior se bazeaza pe diploma de bacalaureat (obtinuta la sfarsitul invatdmantului secundar superior), iar accesul la programe de master se bazeaza pe diploma
obtinuta dupa finalizarea studiilor de licenta (BA/BSc/BEng).

Access to 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/BENQ).

Studiile universitare de licenta (BA/BSc/BEng) presupun 180 - 240 de puncte de credit, calculate in conformitate cu sistemul european de credite transferabile (ECTS/SECT) si se
finalizeaza prin nivelul 6 din cadrul european al calificarilor 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/SECT), 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/MEnNQ) presuppose 60-120 credit points, calculated in accordance with the European Credit Transfer System (ECTS/SECT), and ends with the level 7 EQF/CEC.

Pentru profesii reglementate prin norme, recomandari sau bune practici europene, studiile universitare de licenta si masterat pot fi oferite comasat, intr-un program unitar de studii
universitare cu o durata cuprinsa intre 5 si 6 ani, la invatamantul cu frecventa, diplomele obtinute fiind echivalente diplomei de master (in urmatoarele domenii de studiu: Medicina - 360 de
ECTS/SECT, Medicina dentara - 360 de ECTS/SECT, Farmacie - 300 ECTS/SECT, Medicina Veterinara - 360 ECTS/SECT, Arhitectura - 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 provided as part of a 5 to 6 year full
time programme of study, thus diplomas are recognized as master's degree certificates (the following fields of study are considered:Medicine - 360 ECTS/SECT, Dentistry - 360
ECTS/SECT, Pharmacy - 300 ECTS/SECT, Veterinary Medicine - 360 ECTS/SECT, Architecture - 360 ECTS/SECT, Architecture of interior - 300 ECTS/SECT, Design of product - 300
ECTS/SECT).

Studiile universitare de doctorat conduc la o teza de doctorat, iar candidatji care finalizeaza primesc diploma 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 Tnvatamant superior romanesc este un sistem deschis. Toate universitatile din Roméania folosesc Sistemul European de Credite Transferabile (ECTS/SECT).
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, dupa caz, conform reglementarilor legale in vigoare, la urmatoarele forme de invatdmant: cu frecventa, cu frecventa redusa si la
distanta.
University programs can be organized, as appropriate, according to legal regulations, at the following forms of education:full time, part time and distantly.

De asemenea, universitétile ofera programe de formare profesionala continud, pe baza cererilor de pe piata muncii.
Universities also provide continuing professional training programmes based on the market demands.

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




