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SUPLIMENT LA DIPLOMA

DIPLOMA SUPPLEMENT
2) Acest supliment insoteste diploma
Cu seria nr.

The Supplement is for diploma
series no.

1)

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 the birth certificate Family name(s) (after marriage) (if applicable)
1.1a | | 1.1b | - |

Initiala (initialele) prenumelui (prenumelor)

tatalui / mamei Zg}?;ﬁlg ()
Initial(s) of father’s / mother’s first name(s)

T 12| |
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 inmatriculrii
Student enrolment number Personal identification number Year of enrolment

1.4 | | | 1.5 | 2022 |

2. INFORMATII PRIVIND CALIFICAREA
INFORMATION IDENTIFYING THE QUALIFICATION

Denumirea calificdrii si titlul acordat
Name of qualification and title awarded

71 Expertiza produselor agroalimentare Master
" | Agri-food products expertise Master degree

Domeniul de studii Programul de studii
Field of study Programme of study
Ingineria produselor alimentare Expertiza produselor agroalimentare

2.2a ) . 2.2b . "
Food products engineering Agri-food products expertise
Numele si statutul institutiei de invdtdmant superior Facultatea care organizeaza examenul de finalizare
care elibereaza diploma (in limba romana) a studiilor (in limba romana)
Name and status of awarding institution Faculty administering the final examination
Universitatea de Stiinte Agronomice si
Medicina Veterinara din Bucuresti s .

R . s s Facultatea de Ingineria si Gestiunea

universitate publica acreditata ™ L2

2.3a A R , 2.3b | Productiilor Animaliere
University of Agronomic Sciences and Veterinary . ' . . .

- Animal Productions Engineering and Management
Medicine of Bucharest
accredited public university
Numele si statutul |nsF|tu§|e| de invatamant superior Facultatea care a asigurat scolarizarea
care a asigurat scolarizarea (daca difera de 2.3b, in limba romana)
(daca difera de 2.3a, in limba romana) S .
R N , Faculty administering studies

Name and status of institution administering studies (if different from 2.3b)
(if different from 2.3a) ’

24a | - | 2.4 [ - |

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

2.5 | Romana / Romanian ’

L.S.




3.1

3.3

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

Durata oficiald a programului de studii si numarul de credite de studii

Nivelul calificarii transferabile (conform ECTS/SECT)
Level of qualification Official length of the programme of study and number of ECTS/SECT
credits

Studii universitare de
masterat, 7 CNC 3.2
Master studies, 7 EQF

2 ani; 120 credite
2 years; 120 credits

Conditiile de admitere
Access requirement(s)

Diploma obtinuta dupa finalizarea studiilor de licenta + concurs de admitere
Bachelor degree (BA/BSc/BEng) + admission examination

4.1

4.2

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

Forma de invatdamant
Mode of study

Invatamant cu frecventd
Full time

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

¢ Competente esentiale:

- efectueaza cercetare stiintifica

- dezvolta solutii de amestecare ecologica

- efectueaza controlul de calitate asupra prelucrarii alimentelor
- efectueaza analiza riscurilor legate de alimente

- aplica metoda HACCP (analiza riscurilor si punctele critice de control)
- aplica bune practici de fabricatie (BPF)

Competente transversale:

- utilizeaza cu precizie echipamente, instrumente sau echipamente tehnologice
- identifica probleme

- organizeaza informatii, obiecte si resurse

- gandeste in mod creativ.

Competente profesionale:

- Auditor in domeniul calitatii

- analizeaza procese de productie in vederea imbunatatirii

- aplica sisteme avansate de fabricatie

- interpreteaza cerinte tehnice

Essential competences:

- conducts scientific research

- develop environmentally friendly blending solutions

- performs quality control on food processing

- carry out food risk analysis

- applies the HACCP method (risk analysis and critical control points)
- applies Good Manufacturing Practices (GMP)

Transversal skills:

- makes precise use of equipment, tools or equipment technological
- identify problems

- organizes information, objects, and resources

- think creatively.

Profesional skills:

- Quality auditor

- analyse production processes for improvement

- apply advanced manufacturing

- interpret technical requirements

Detaliile programului 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 crediits obtained
(according to Faculty Student Records, volume no. - /)

L.S.




4.3

3Total ore Nr. credite
) o Number of Nota Number of
Nr. Denumirea disciplinei Grade ECTS/SECT
No. Subject hours credits
Sem I Sem II Sem I Sem II
c S LP, P I'sem | 2Ysem | I*sem | 2 sem
Anul I (anul universitar 2022 - 2023)
I° year of study (2022 - 2023 academic year)
Expertiza morfomacroscopica a animalelor abatorizate
1 The morpho-macroscopic expertise of slaughtered 28 28 - 7 -
animals
2 Controlul si expertiza pigmentilor si colorantilor naturali 28 28 ) v )
Control and expertise of natural pigments and dyes
3 Procese biochimice care afecteazd calitatea alimentelor 28 28 ) v }
Blochemical processes affecting food guality
4 Legislatie privind expertizarea produselor agroalimentare 56 56 3 3
Legislation on the expertise of agri-food products
5 Autentificarea si certificarea produselor agroalimentare 28 28 ) ) 7
Authentication and certification of agri-food products
Metode si tehnici moderne de chimie analitica utilizata in
6 controlul si expertiza produselor agroalimentare 28 » ) ; 7
Modern methods and techniques of analytical chemistry
used in the control and expertise of agri-food products
Metode si tehnici moderne de biologie moleculard
utilizata in controlul si expertiza produselor
7 | agroalimentare 28 42 - - 7
Modern molecular biology methods and techniques used
In the control and expertise of agri-food products
Practicad
8 | practicum ) ) 6 6
Promovat cu media: ¥ Total credite: 60
Pass, average grade per academic year: Total ECTS/SECT credits:
Anul II (anul universitar 2023 - 2024)
2" year of study (2023 - 2024 academic year)
1 Calitatea, siguranta si securitatea produselor 14 28 B 6 )
Products quality, safety and security
2 Expertiza laptelui si a produselor din lapte 28 28 ) 8 )
Milk and dairy products expertise
3 Expertiza carnii si a preparatelor din carne 28 28 B 8 )
Meat and meat preparation expertise
Expertiza produselor alimentare de origine vegetala
4 | (optional I) 28 28 - 8 -
Plant origin food expertise (optional I)
Expertiza camii de pasare, a oualor de consum si a
5 vanatului (optional I) 28 28 . 8 )
Poultry meat, table eggs, and game meat expertise
(optional I)
6 Etica si integritate academicd 14 ) ) ) 5
Ethics and academic integrity
7 Activitate de cercetare stiintifica ) 4 ) ) 7
Scientific research activity
Practicad
8 | practicum ) 98 ) i 10
g | Elaborarea lucrarii de disertatie ) 70 ) ) 8
Elaboration of the dissertation project
Promovat cu media: ¥ Total credite: 60
Pass, average grade per academic year: Total ECTS/SECT credits:
I.3romovat Da Media aritmetica a anilor de studii >: Total credite:
120
Pass: Yes The arithmetic mean of the study years: Tota{ E CTS/SECT
credits.
L.S.




4.4

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

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 2024, domeniul de studii INGINERIA
PRODUSELOR ALIMENTARE, programul de studii EXPERTIZA PRODUSELOR AGROALIMENTARE,
invatamant cu frecventa, 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 2023, field of study FOOD PRODUCTS ENGINEERING, study programme
in AGRI-FOOD PRODUCTS EXPERTISE, full time, are: lowest average: (out of 10) and highest average

(out of 10), the degree holder is ranked out of graduates.

L.S.




5. INFORMATII SUPLIMENTARE
ADDITIONAL INFORMATION

Informatii suplimentare Alte surse pentru obtinerea mai multor
Addiitional information informatji
Further information sources
5.1 | - ‘ 5.2 ‘ post@info.usamv.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)

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

Studii universitare de doctorat

6.1 PhD studies

Statutul profesional (daca este cazul)
Professional status (if applicable)

6.2 | Master in Ingineria produselor alimentare - Expertiza produselor agroalimentare
Master degree in Food products engineering - Agri-food products expertise

7. LEGALITATEA SUPLIMENTULUI
CERTIFICATION OF THE SUPPLEMENT

Functia Semndtura Functia Semndtura
Position Signature Position Signature
Rector Secretar sef universitate
Rector University Registrar
71 Prof.univ.dr. Sorin Mihai 7:2 Prof.univ.dr. Emilia Sofia
CIMPEANU MANOLE
Decan Secretar sef facultate
Dean ;
7.3 . . 7.4 | Faculty Registrar
Prof.univ.dr. Gheorghe Emil Mirela Cristina MATEI
MARGINEAN
6) Nr. si data eliberarii Stampila sau sigiliul oficial
No., dated Official stamp or seal
/
7.5 | Acest document contine un numar de 5 pagini. 7.6 L. S.

This document consists of 5 pages.

") Denumirea ministerului si a institutiei de invatamant superior care a asigurat scolarizarea si care elibereaza suplimentul la diploma.

") Name of ministry and institution administering studies and provided diploma supplement.

2 Se va completa de catre institutia de invatdmant 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: numérul 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 doud zecimale, fara rotunjire. / 4 Average grade per academic year, with two decimals and without rounding off.

5 Media aritmetica a anilor de studii, cu doud zecimale, fara rotunjire. / 9 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. / 9 To be filled in by the institution administering studies.

Suplimentul la diploma se va redacta pe format A4 (fatd / verso), se va numerota si se va stampila pe fiecare pagina, pe coltul 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 comer (L.S.), with the same specimen from 7.6.
Punctul 4.3 ,Detaliile programului absolvit, calificativele / notele /numarul de credite ECTS/SECT obtinute (conform Registrului matricol al facultétii, 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/number of ECTS/SECT credits obtained (according to Faculty Student Records, volume no. .../...)" will be completed with the
appropriate duration of university master's program or with the duration of requlated professions.




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

A 2@
31/ Formare continua - Continuing Professional Training
[ 32
| 29/ R
30 Ciclul 111 - Studii universitare de doctorat 1
| o PhD studies
25 Ciclul Il - Studii universitare de masterat
| 2 Master studies
23 . o _ ——— -
Ciclul I - Studii universitare de licenta Invatamantul terfian
Bachelor studies nonuniversitar -
(*) Postj sect:pdary
education
18/ T(*) T *) *) T <
[~ 19 [ .1 Nl A - | SO -
fnvatimantul secundar superior - | Invagamantul secundar superior - | Invatamantul secundar superior - Inr‘(;?;?;igtlu_l
Upper secondary education Upper secondary education U(Rllpf—‘tr seco?dtgr}:hedrcatlfn pVocationaI
. : ilitary, artistic, theological, )
B 1451/ (General education) (Technical) sports, pedagogical) education
Invatimantul secundar inferior (gimnazial) - Lower secondary education
10/
— 11
6 Invatimantul primar - Primary education
0 Educatia timpurie (0 - 6 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

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

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 invétare 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 masterat (MA/MSc/MEng) presupun 60-120 de 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 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 invatdgmantul cu frecventa, diplomele obtinute fiind echivalente diplomei de master (in urmatoarele domenii de studiu:
Medicina - 360 ECTS/SECT, Medicind dentard - 360 ECTS/SECT, Farmacie - 300 ECTS/SECT, Medicind veterinard - 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 recognised 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 inside - 300 ECTS/SECT,
Design of product - 300 ECTS/SECT).

Studiile universitare de doctorat conduc la o teza de doctorat, iar candidatii 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 invatdmant superior romanesc este un sistem deschis. Toate universitatile din Romania 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 invatamant: cu frecventd, cu frecventd 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, universitatile ofera programe de formare profesionald continua, pe baza cererilor de pe piata muncii.
Universities also provide continuing professional training programmes based on the market demands.

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

L.S.




