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2) 
Acest supliment lnsote$te

diploma cu seria

This Supplemenl islor
diploma series no.

I. DATE DE IDENTIFICARE A TITULARULUI DIPLOMEI
INFORMATION IDENTIFYING THE HOLDEROF THE DIPLOMA

Numele de familie la nagtere
Family name(s) at birth

rI
Data nagteri i (zl/ lundl an)
Date of birth (day/month/year)

1.3 bL I r______l

Jude{ul nagterii
County of birlh

fara de origine
Country of birth

ROMANIA

Cod numeric personal (CNP)
P e r s onal iden tilica ti on number

Numele actual (daci este cazul)

2. INFORMATII PRIVIND CALIFICAREA
INFORMATION IDENTIFYING THE QUALIFICATION

Denumirea calificlrii Si (dacd este cazul) titlul acordat (dupA promovarea exfnenului de finalizare a studiilor)
and litle awarded

2l

Domeniul de studii
Field of study

Programul de studii /
Programme of study /

2.2 a

INGINERIA PRODUSELOR
ALIMENTARE

ENGINEERING OF FOOD
PRODUCTS

2.2b

Numele gi statutul institu(iei de invl{dmiint superior 9i al faoult{ii care acord?t diploma (in limba romAnd)

Name and slatus institulion and

ZJ

Numele gi statutul institutiei de inv6([m6nt superior Si ite (dacd diferd de23,ln limba romdnd)

Name and slatus of graduate instihttion

TEHNOLOGIA PRELUCNANTI PRODUSELOR AGRICOLE, INGINER

TECHNOLOGY OF AGRICULTURAL P RODUCTS P ROCESSING, ENGINEER

TEHNOLOGIA PRELUCNANTI PRODUSELOR

AGRICOLE

TECHNOLOGY OF AGNCULTURAL P RODUCTS

PROCESSING

LINIVERSITATEA DE $TIINTE AGRICOLE $I MEDICINA VETERINARA DIN CLUJ-NAPOCA, FACULTATEA DE

$TIINTA $I TEHNOLOGIA ALIMENTELOR
universitate de stat acreditatl I accredited state university

ins truc t i on / examinali o n

25

dffirentfrom 2.3, in original language)



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

Nivelul calificlrii
Level of qualifcation

Durata oficiald a programului de studii 9i numdrul de credite

de studii transferabile (conform ECTS/SECT).
Oficial length of the programme oJ sludy and numDer oJ

ECTS/SECT credits

3l STUDII TNIVERSITARE DE LICENTA -NIVEL 6 DIN CNC/EQF

BACHELOR DEGREE - NIVEL 6 FROM CNC/EQF

32 4 ANI;240 ECTS

4 YEARS: 240 ECTS

Forma de invd{trmdnt
Mode of study

4. TNFORMATII PRIVIND CURRICULUMUL $I REZULTATELE OBTINUTE

INFORMATION ON THE CURRICULUMAND RESULTS OBTAINED

Rezultatele invdttrturii asigurate prin programul de studii
Leaning oulcomes of the studY

DIPLOMA DE BACALAUREAT + EXAMEN DE ADMITERE

BACCALAUREATE + ADMISSION EXAMINATION

tNvAlAvANr cu FRECVENTA

FULL-TIME STUDY

Competente profesionale :

- gestioneazi procedurile de analizd chimicd

- stabilegte standarde pentru instalatiile de producJie

- elaboreazd procese de producJie alimentard

- testeazdmaterii prime pentru productie

- efectueaza controlul de calitate asupra prelucrdrii alimentelor

- asigurd managementul proceselor

CompetenJe transversale :

-lucreazdin echipe

- gdndegte analitic

Professional skills:

- manage chemical analysis procedures

- e s t ab I i s h s t and ar ds fo r pr o duc t i o n fac il it i e s

- elaborate food production processes

- test raw materials for production

- Wrform quality control onfood processing

- ensure process management

Transversal skills:

- work in teams

- think anal

2
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Detalii privigd programul absolvit, calificativele / notele / oreditele ECTS/SECT obfinute

(conform Regisfiului matriool al facultlfii / departamentului, volumul nr'912019)
Programme details and the individual grades / marlcs / ECTS/SECT tedits oblained
(according to Faculry Sndent Records, volume no. 9/2019)

Nr.
No

Denumirea disciplinei
Subject

3) Total ore
No. ofhours Nota

Grade 'l[1'."
C S LP P

l\q
nSli*

An I (anul univercitzr20l9D020)
I st Year (academic year 2019/2020)

Chimie fizicd gi coloidald I

Physical and colloidal chenistry
I 28 0 28 0 7 4.0

2
Chimie anorganic[ qi ohimie analiticl I

Inorganic and analytical chemistry I
28 0 28 0 8 4.0

Geometrie descriptivd 9i desen tehnic

Descriptive geometry and technical drawing
t4 0 t4 0 5 3.0

4
Matematictr

Mathematics
l4 t4 0 0 8 3.0

5
Informaticl aplicatl gi graftcil asistattr de calculator

Applied informalics and compuler graphics
28 0 28 0 9 4.0

6
Legisla{ie

Legislation
I r4 28 0 0 9 3.0

7
Ambalare4 etichetarea gi designul in industria alimentard

Packaging, labeling and design in thefood industry
I l4 0 0 28 9 3.0

8
Ecologie gi protec{ia mediului

Ecologt and environmenlal plotection
I t4 28 0 0 9 3.0

9
Limba englez[ I

English language
l t4 l4 0 0 9 2.0

l0
Comunicare

Communication
I t4 0 0 0 l0 1.0

ll
Chimie fizicd gi coloidall 2

Physical and colloidal chemistry
2 28 0 28 0 6 4.0

t2
Chimie anorganicd gi chimie analitic[ 2

Inorganic chemistry and analylical chemistry 2
2 28 0 28 0 8 4.0

l3
Chimla alimentului

Food chemistry
2 28 0 28 0 7 4.0

t4
Prelucrarea statistiof, a datelor

Sntistical data processing
2 t4 t4 0 0 9 2.0

15
Reologia alimentelor

Food rheologt
2 28 0 28 0 7 4.0

l6
Ohimie organicd

Organic Chemistry
2 28 0 t4 0 8 4.0

t7
Fenomene de fansfer

Transfer phenomena
2 t4 0 t4 0 6 3.0

l8
Principii gi metode de conservare ale produselor alimentare I

Preservation principles and methods offood products
2 28 0 t4 0 l0 3.0

l9
Limba englez[ 2

English language 2
2 t4 t4 0 0 9 2.0

Promovat cu media : 4)

Pass, average grade per academic year 8.05 Total credite/ Total ECTS/SECT credits: 60.0

J
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Nr.
No

Denumirea disciplinei
Subject

3) Totalore
No. ofhours Nota

Grade
.,1$i,.

Na

"r"%iu
C S LP P

An 2 (anul univenitar 2020/2021)
2ndYear (academic year 2020/202l.)

Microbiologie generalS

General microbiologt J 28 0 28 0 9 4.0

2
Materii prime vegetale I

Plant raw materials I 5 28 0 t4 0 l0 4.0

J
Materii prime animale I

Animal raw materials I J 28 0 T4 0 9 4.0

4
Utilaje in in industria alimentartr l'
Food industry equipment I J 28 0 t4 0 4.0

5
Opera(ii unitare ln industria alimentard

Unil operations infood industry I 3 28 0 t4 t4 7 4.0

6
Principii 9i metode de conseryare a produselor alimentare 2

Presemation principles and methods offood products
J 28 0 t4 0 9 3.0

7
Bioohimie

Biochemistry 3 28 0 28 0 ) 4.0

8
Principiile nutri(iei umane

Principles of human nutrition J 28 0 28 0 8 3.0

9
Microbiologie specialf,

Special microbiologt 4 28 0 28 0 9 4.0

l0
Materii prime vegetale 2

Planl raw materials 2
4 28 0 28 0 7 3.0

ll
Materii prime animale 2

Animal raw materials 2 4 28 0 28 0 8 3.0

t2
Utilaje in industria alimentarl2

Food industry equipment 2 4 28 0 t4 l4 6 4.0

l3
Operatii unitare in industria alimentard 2

Unil operation infood industry 2
4 I4 0 t4 0 ) 3.0

t4
Instala{ii Aigorifi ce gi climatiztri

Refrigeration and air conditioning inslallations
4 28 0 t4 t4 8 3.0

t5
Biochimia alimentului

Food biochemistry 4 28 0 28 0 l0 3.0

t6
Practica de domeniu

Domain practice 4 0 0 12( 0 l0 4.0

l7
Electrotehnicl 9i electronic2l aplicatl ln industria alimentarl

Electrical engineering and electronics applied in the food industry
4 t4 0 t4 0 l0 3.0

Promovat cu media : a)

Pass, average grade per academic year 8.05 Total credite/ Total ECTS/SECT credits: 60.0

Nr.
No

Denumirea disciplinei
Subjecl

3) Total ore
No. olhours Nota

Grade

Nr.
credite

Na

"r9ii,"
c S LP P

An 3 (anul rniversitar 202112022\
3rd Year (academic year 202 l/2d22)

I
Aditivi 9i ingrediente in indusfiaalimentarf,-tehnologie 9i aplica(ii I

Additives and ingredients in the food industry-technologt and applications I 5 28 0 28 0 l0 3.0

2
Tehnologia cdmii gi a preparatelor din came I

Technologt of meat and meat preparations I 5 28 0 28 0 7 4.0

a
J

Tehnologia mordritului 9i panifioaliei I

Milling and bread technologt I 5 28 0 t4 t4 9 4.0

4
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.i

Denumirea disciPlinei''
Subject

3) Total ore
No. ofhours Nota

Grade

.l*tr-
Nr.
No

Na
,?liuC S LPI P

An 3 (anul univesitar 202112022)

3tdYear (q9a4ny Year zLZltZOzZl

4
l0 4.0Tehnnologia produselor extraotive ' zahar

Tpahnolosv of extractive prodttcts - sugar
) 28 0 281 0

5 28 0 t4 0 9 3.0
)

trnocuitatea produselor alimentare

Th? saht! offood oroducts

5 28 0 t4 0 l0 3.0
6

Biotehnologii alimentare

Faod hiolechnolow

5 28 0 28 0 9 4.0
7

Tehnologii fermentative I

Fermentation technologies I

8
Practica de specialitate

Specialized practice
) 0 0 30 0 l0 3.0

9
Elemente de prolectare ln industria alimentari

Desiqr elements in the food industry
5 0 0 0 28 r0 2.0

6 28 0 l4 t4 9 3.0
l0

Tehnologia amidonului -produse zaharoase

Starch technologt -sugar confectionery products

ll
Aditivi 9i ingrediente ln industria alimentar[-tehnologie 9i aplioaJii 2

Additives and ingredients in thefood industry-technologt and applications 2
6 28 0 28 0 l0 4.0

t2
Tehnologia clmii gi a preparatelor din came 2

Technolos! ofmeat and meat preparations 2
6 28 0 t4 t4 7 4.0

6 28 0 28 0 7 4.0
13

Tehnologia mordritului 9i panifica{iei 2

Millino and bread technolos 2

6 t4 0 t4 0 6 3.0
4

Igiena societd{iilor din industria alimentarl

Hy giene of food c ompanie s

15
Tehnologia laptelui gi a produselor derivate I

Milk and milk producls technologt I
6 28 0 28 0 9 3.0

l6
Tehnologii fermentative 2

Fermenlal ive te chnol o gie s 2
6 28 0 t4 l4 l0 4.0

r7
Practica de specialitate

Specialized practice
6 0 0 90 0 9 3.0

t8
Iticl ln industria alimentard

Frhi?E iu thp {ood iwlhrtrv
6 I I 0 0 9 2.0

Promovat cu media : a)

Pass, average grade per academic year 8.88 Total credito/ Totat ECTS/SECT credits: 60.0

I r :: =:: I [

Nr.
No

Denumirea disciplinei
Subject

3) Total ore
No. ofhours Nota

Grade ",)Ji,nNo
nSli*c S LP P

An 4 (anul Uf|live$itatr 202212023)

4th Year (academicyear 2022/2023)

I
Controlul calit{ii produselor alimentare I

Food quality control I
7 28 0 28 0 l0 4.0

2
Controlul calitittii produsolor alimentare 2

Food qualitycontrol 2
7 28 0 28 0 9 4.0

J
Iehnologia produselor extractive - ulei

Extractive products technologt - oil
7 28 0 l4 t4 9 5.0

4
Tehnologia prelucrdrii legumelor g i fructelor

Vegetable and fruit processing technologt
7 28 0 l4 t4 8 5.0

5
Tehnologia laptelui gi a produselor derivate 2

Milk and milk products technologt 2
7 28 0 28 0 8 4.0

f
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Nr.
No

Denumirea disciplinei
Subiect

3) Total ore
No. ofhours Nota

Grade
o.IJi*

Nq
n3kt"c S LP P

An 4 (anul univelritar 202212023)

4th Year (academic year 2022/2023)

6
Tehnologii speciale in industria alimentard.Tehnologia semiconservelor gi conservelor din came gi

Special technologies in the food industry.Technologt of semi-presemed products and canned meat
7 28 0 28 0 8 5.0

7
Siguranta 9i securitatea alimentelor

Food Safety and Securily
7 28 t4 0 0 9 3.0

8
Contabilitate gi analiza economioo-financiarl

Accounting and economic-financial analysis
8 l4 t4 0 0 10 3.0

9
Management gi marketing

Managemenl and marketing
8 28 28 0 0 9 4.0

l0
Depozitarea produselor vegetale

S t ora ge of ve ge tab le produc ts
8 28 0 28 0 9 4.0

ll
Controlul calitii(ii produselor alimentare 3

Food quality control 3
8 28 0 28 0 8 4.0

12
Controlul calitdfii produselor alimentare 4

Food quality control 4
8 28 0 28 0 9 4.0

l3
Analiza senzoriali

Sensory analysis
8 t4 0 28 0 2.0

l4
Elaborarea proiectului de diplomd

Elaboration of the diploma project
8 0 0 0 56 l0 4.0

t5
Practica pentru elaborarea Proiectului de Diploml

Preparing andwriting lhe diploma project
8 0 0 60 0 l0 3.0

t6
Toxiinfec{ii alimentare

Food poisoning
8 t4 0 t4 0 9 2.0

Promovat cu media: a)

Pass, average grade per academic year 8.87 Totaf credite/ TotalECTS/SECTcredits: 60.0

Promovat: DA

Pass: YES

Media aritmeticf,:5)
Average grade:
Media ponderatil:
ECTS/SECT srade:

8.46

8.40

Total credite:
240

Tot al ECTS/S ECT cr e dit s :

Examen final Sesiunea: [ULIE2023
Finql examination Session: f,ULY 2023 E?3*, e.08 N'-:re4!Igi .. ro

ECTS/SECT credits: '"
Sistemul de notare, 9i, dacd sunt disponibile, informafii privind distribu(ia statistiol a notelor
Grading scheme and, i,f available, grade distribution guidance

se face pe o scaltr de la l0 la I'
.nota minimil de promovare este 5, iar nots maximl este 10.

Media minimtr de promovare a anilor de studii pentru promofia 2023

domeniul de studii INGINERIA PRODUSELOR ALIMENTARE,
programul de studii Tehnologia prelucrtrrii produselor agricole

este 6.62, iar medir maximtr este 8.89,

titularul fiind clasat pe locul 4 dintr-un total de 20 absolvenfi.

Grades are integer numbers and are given on a scale from I0 (the highest grade) to I (the lowest grade);.
The lowest passing grade is 5.

The passing overall average gradesfor the class ot2023

field of sndy ENGINEERING OF FOOD PRODUCTS,
sludy programme in Technologt ofagricultural producls processing
are: lowest average: 6.62 (out of l0) and highest average: 8.89 (out of I 0),

the degree holder is ranlced 4 oul of 20 gtaduates.

6
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ALTE DISCIPLINE (DISCPLINE FACULTATIVE CARE NU INTRA lN caTcuTUL MEDIEI)
OTHERDISA. f LINES ULEC'I'I'/E DISCftLINI-S T'HAI'DO NO'I'COUN'I' b'OR'I'HE AYERAGE G

Nr.
No

Denumirea disciplinei
Subject

Total ore z)

No. ofhours Nota
Grade

.,)Jiiu
Na

",31i,,
c S L P

An I (anul universitar 2019/2020)

Itt Year (academicyear 2019/2020)

I
DPPD Psihologia educatiei

P syc hologt of educa tion
I 28 28 0 0 l0 5.0

2
Educafie fizicb 9i sport I

Physical education and sport
I 0 t4 0 0 P 2.0

J
DPPD Pedagogie I:-fundamentele pedagogiei -Teoria gi metodologia curriculum-ului

Pedagogt I: Fundamenlals ofpedagogt r Cuticulutn theory and methodologt
2 28 28 0 0 8 5.0

4
Educa{ie Fizicd gi sport 2

Sporls
2 0 l4 0 0 P 2.0

Nr
No

Denumirea disciplinei
Subject

Total ore 2.,

No. ofhours Nota
Grade

.,l[ii.
c S L P

NQ

"r1iit,
An 2 (anul universitar 2020/2021)

2 
ndYear (academic year 2 0 2 0/2 0 2 I )

I
Limba englez6 3

English language
J 0 t4 0 0 l0 1.0

2
DPPD Pedagogie II teoria si metodologia instruirii, -teoria si metodologia evaluarii

Pedagogt II: Training lheory &methodologt + Evaluation theory &methodologt
J 28 28 0 0 l0 5.0

a
J

Educa(ie fizicd gi sport 3

Sporls
J 0 t4 0 0 P 1.0

4
Limba englezl4

English language
4 0 t4 0 0 l0 1.0

)
DPPD Didactica specializiirii

Spe c ia li za tion te a c hing
4 28 28 0 0 7 5.0

6
Educa{ie fizicd 9i sport 4

Sporls
4 0 t4 0 0 P 1.0

Nr.
No

Denumirea disciplinei
Subject

Total ore z/

No. ofhours Nota
Grade

.,l$'in
No

nSliuc S L P

An 3 (anuf tniversitu202112022)

3rdYear (academic year 2021/2022)

I
Conducere auto I

Driving I ) t4 28 0 0 l0 2.0

2
DPPD Instruire asistatl de calculator

C ompule r- as s i s te d traini ng
5 t4 t4 0 0 l0 2.0

a
J

DPPD Practici pedagogic[ in invdldnantul preuniversitar obligatoriu I

Teaching practice for compulsory preuniyersity education
) 0 42 0 0 l0 3.0

4
Conducere auto 2

Driving 2
6 l4 28 0 0 l0 2.0

7
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5. INFORMATII SUPLIMENTARE
ADD I TIONAL IN F O RMATI ON

Informalii suplimentare
A dd i t i ona I i nfor ma t i o n

AIte surse pentru obfinerea mai multor informa(ii
Fu r t he r i nformat i on s our c e s

5l 52
400372 Cluj-Napoc4 Calea Mdndgtur Nr.3-5

T el. :+ 40 -3 7 4 4920 1 0 ; + 40 -264-59 63 85

T el. :+ 40 -264 -59 5 825 ; +40 -264 - 59 63 88

Fax:+40-264-593792

www.usamvoluj.ro

6l

Statutul profesional

62

7. LEGALITATEA
CERTIFICANON OF

Semntrtura

SUPLIMENTULUI
THE SUPPLEMENT

Functia

Nr. qi data elibertrrii
No., dated.

$tampila sau sigiliul oficial
Oficial stamp or seal

IJ

376/ . .

Acest document confine un numtrr de 9
pagini.

This document contains a number of 9
pqges.

76

L.S.

studii universitare de masterat

universry m qsterts programme

Rector
Rector

PROF. DR. CORNELCATOI

Decan/ Director
Dem/Director

PROF. DR. ELENAMUDURA

Posilion
Secretar 9ef universita te

Univenily Registrar

rNG. TEODORAPUgCAg

Secretar gef facultate/ deprrtatnetrt
Facu@ Registrar/ Department RegMrar
ING.IOANABOANCA
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stid,es.!9re adninidedngshrties.

Pl99^1.jy,lT,f.ll promovate cu calificaliv in loc de notd. in acest caz catificativut 'p' este utitizat pentru promovare.
Fq sone disciplines, narks arei1-f99,91T4t'1191 [n9rks 

are . a* 'P' is used for tlr' passed exams.
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8. TNFoRMATTT pRrvrND srsrBuu@roNAl DE TINFORMATION ON THE NATIONAL EDUCATION SYSTEM
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