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I. DATE DE IDENTIFICARE A TITULARULUI DIPLOMEI
INFORMATION IDENTIFYING THE HOLDER OF THE DIPLOMA
:e Nume de familie dupd cdsdtorie (dacf, este cazul)

Family name (s) (after marriage) (if applicable)

Llb

r.2b

Initiala (ini{ialele) prenumelui (prenumelor) tatdlui

Initial(s) offather's first name(s)

tl
Datanaqterii (zillundlan) Localitatean
Date of birth (day/month/year) Place of birt

Judetul nagterii
County of birth

rru[-T-T--_l
Jara de origine
Country of birth

1.3 ct.3 b

Numele de familie la nagtere

Localitatea naqterii
Place of birth

Num[r matricol
S tude nt enr o I lmenl numb e r

Cod numeric personal (CNP)
P ersonal identifcati on number

Anul inmatricullrii
Year ofenrollment

2l
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23

2. INFORMATII PRIVIND CALIFICAREA

INFORMATION IDENTIFYING THE QUALIFICATION
Denumirea calificarii gi (dac[ esie .-uD tittut acordat (dupi promovare r exame-nului de finalizare a studiilor)

Name and (iJ title awarded (after

Domeniul de studii
Field of sludy

INGINERIA PRODUSELOR
ALIMENTARE

ENGINEENNG OF FOOD
PRODUCTS

institu{ie
institution andName and stalus

Numele Ei statutul institutiei de invf,{dmdnt qi al facultdJii absolvite (dacd difer[ de 2.3, in limba rom6nd)

Name and slatus institution and 2.3, in

instruc ti on / examina li on

INGINERIA PRODUSELOR ALIMENTARE, INGINER

ENGINEERING OF FOOD PRODUCTS, ENGINEER

TNGINERIA PRODUSELOR ALIMENTARE

ENGINEERING OF FOOD PRODUCTS

UNIVERSITATEA DE $TIINTE AGRICOLE $I MEDICINA VSTBRINARA DIN CLUJ-NAPOCA

FACULTATEA DE $TIINTA $I TEHNOLOGIA ALIMENTELOR
universitate de stat acreditatd I accredited state university

Limba (limbile) de studiu / examinare

ROMANA

ROMANIAN

I
L.S.



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

Nivetul calificlrii
Level of qualification

Durata ofrciald a programului de studii 9i numdrul de credite

de studi ECTS/SECT)
Oficiat e oJsndY and number of
ECTS/SECT uedits

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

BACHELOR DEGREE - NIVEL 6 FROM CNC/EQF

)L 4 ANI:240 ECTS

4 YEARS: 240 ECTS

33

Forma de inv[tdmant

4. INFORMATII PRIVIND CURRICULUMUL $I REZULTATELE OBTINUTE

INFORMATION ON THE CURNCULUM AND RESULTS OBTAINED

Mode of sndy

41

Rezultatele invtrt[turii asigurate prin programul de studii
Learning oulcomes of lhe

42

DIPLOMA DE BACALAUREAT + EXAMEN DE ADMITERE

BACCALAUREATE + ADMISSION EXAMINATION

tNvAtAvtANr cu FRECVENTA

FULL-TIME STUDY

Competenfe profesionale :

- ajusteazd, proiectele produselor

- arralizeazd procese de producJie in vederea imbundtdlirii

- aplicd reglementAri referitoare la fabricarea alimentelor 9i a bduturilor

- elaboreazd proceduri standard de operare de-a lungul lantului alimentar

- planihcd activitali de inginerie

- document eazd. rczultatele analizelor

Competenle transversale:

- igi asumd responsabilitatea

-lucreazdin echipe

- gdndegte analitic

Professional skills:

- adjust product designs

- analyze production processes for improvements

- apply regulations related to the manufacture offood and beverages

- elaborate standard operoting procedures for the food chain

- plan engineering activities

- document the results of the analyses

Transversal skills:

- take responsibility

- work in teams

- think analvti'

2
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Detalii privind programul absolvit, califrsptivele / notele / creditele ECTS/SECT ob{inute
(conform Registrului matricol al facultatii / departamentului, volumul nr.ll/2021)
Programme delails and the individual grades / marks / ECTS/SECT credits obtained
(according to Faculty Student Records, volume no. I I /202 1)

Nr.
No

Denumirea disciplinei
Subject

J ) Total ore
No. ofhours Nota

Grade

N.r.
oreolte

Na
oI

creAr$C S LP P

An 1 (anul niversitu202l/2022)
I st Year (academic year 202 1/2022)

Chimie fizicd gi coloidal[ I

Physical and colloidal chemistry
I 28 0 28 0 J 40

2
Chimie anorganicd 9i chimie analitictr

Inorganic and analytical chemistry 1
I 28 l4 t4 0 7 40

J

Fizicl

Physics
I 28 0 28 0 8 )U

A-
Matematici speciale

Special mathematics
I 28 28 0 0 1 4.0

5
Principiile nutri{iei umane

Principles of human nutrition
28 0 28 0 8 40

6
Educa{ie fizicd Ei sport

Physical education and sporl
0 t4 0 0 P

7
Informaticd aplicatd

Applied informatics 28 0 28 0 7 40

8
Limba englezd I

English language
t4 t4 0 0 l0 3.0

9
Comunicare

Communication
1 l4 0 0 0 t0 2.0

l0
Chimie fizic[ 9i coloidald 2

Physical and colloidal chemistry
2 28 0 28 0 6 4.0

ll
Chimie anorganic[ gi chimie arraliticd,2

Inorganic chemistry and analytical chemistry 2
2 28 0 28 0 5 4.0

t2
Chimia alimentelor

Food chemistry
2 28 0 28 0 5.0

l3
Teoria probabilitd{ilor qi statisticd matematicd

P robability theory and mathemati cal s tatistics
2 28 28 0 0 6 4.0

T4
Chimie organicii

Organic Chemislry
2 28 0 28 0 6 4.0

l5
Principii gi metode de conservare ale produselor alimentare

Preser-vation principles and methods offood products

I
2 28 0 t4 0 9 40

t6
Educa{ie fizicd gi sport 2

Physical educalion and sport
2 0 t4 0 0 P

l7
Limbaenglezd2

English language 2
z t4 t4 0 0 9 2.0

l8
Geometrie descriptivd

Descriptive geometry
2 t4 l4 0 0 5 3.0

Promovat cu media : 4)

Pass, average grade per academic year 7.r8 Total credite/ Total ECTS/SECT qedits: 60.0

J
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Nr.
No

Denumirea disciplinei
Subject

3) Total ore
No. ofhours Nota

Grade

N.r.
credlte

Na

"r3ii*
C S LP P

An 2 (anul univercitat 2022/2023)
2 ndYear (academic year 2 02 2/2 0 2 3)

I
Microbiologie generald

General microbiologt
3 28 0 28 0 8 4.0

2
Materii prime vggetale

Plant raw malerials l J 28 0 28 0 8 4.0

Utilaje in in industria alimentar?i I

Food industry equipment I
J 28 0 28 0 8 4.0

4
Operafii unitare in industria alimentarl

Unit operations infood industry I
J 28 0 t4 l4 6 4.0

5

Principii gi metode de conservare a produselor dimerfifre2

Presemation principles and methods offood products
J 28 0 t4 0 8 40

6
Chimie organicd 2

Organic chemestry
3 28 0 28 0 ) 4.0

Reologia alimentelor

Food rheologt
J 28 0 28 0 8 40

8
Limba englezl 3

English language
3 0 T4 0 0 8 2.0

9
Microbiologie speciald

Special microbiologt
4 28 0 28 0 5 4.0

t0
Materii prime animale

Animal raw materials
4 28 0 28 0 9 3.0

l1
Utilaje in industria alimentard 2

Food industry equipment 2
4 28 0 t4 t4 7 4.0

t2
Operalii unitare in industria alimentar[ 2

Unit operation infood industry 2
4 14 0 28 0 8 3.0

l3
Aditivi 9i ingrediente in industria alimentard I

Additives and ingredients in the food industry l 4 28 0 28 0 6 3.0

t4
Biochimie

Biochemistry
4 28 0 t4 0 10 3.0

l5
Practica de domeniu

Domain practice
4 0 0 l2( 0 l0 4.0

t6
Ecologie qi protectia mediului

Ecologt and environmental protec tion
4 28 t4 0 0 8 3.0

t7
Elemente de inginerie mecanicd

Me chanic a I e ngineer ing e Ie me nts
4 t4 0 t4 0 2.0

l8
Limba englez[ 4

English language
4 0 t4 0 0 9 t.0

Promovat cu media : 4)

Pass, average grade per academic year 7.66 Total credite/ Total ECTS/SECT credits: 60.0

Nr.
No

Denumirea disciplinei
Subject

3) Total ore
No. ofhours Nota

Grade
.rll'ii.

No

"r3in,
C S LP P

An 3 (anul universitar 202312024)
3ld Year (academic year 2023/2024)

I
Tehnologii generale in industria alimentartr I

General technologies in lhe food industry I
5 56 0 56 0 8.0

2
Tehnologii generale in industria alimentarl 2

General lechnologies in thefood industry 2
5 56 0 42 t4 9 8.0

4
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Nr.
No

Denumirea disciplinei,
Subject

J) Total ore
No. ofhours Nota

Grade

N.r.
credlte

Nq
nSln'C S LP P

An 3 (anul universitar 2023/2024)

3raYear (academic year 2023/2024)

J

Aditivi gi ingrediente in industria alimentarl 2

Additi'ves and ingredients in lhefood industry 2
5 28 0 28 0 6 4.0

A
Biotehnologii speciale

Spe c i al b io le c hno I o gie s
5 28 0 t4 0 8 4.0

5

Tehnologia produselor zaharoase

Technologt of sugar products
) 42 0 28 0 7 60

6
Analiza senzoriald

Sensory analysis
6 28 0 28 0 8 3.0

7
Tehnologia prelucr[rii legumelor gi fructelor I

Vegetable andJruit processing technologt I
6 28 0 28 0 8 30

8
Tehnologia mordritului

Milling lechnologt
6 28 0 t4 L4 9 3.0

9
Tehnologia zahdrului

Sugar technologt
6 28 0 t4 t4 10 4.0

l0
Tehnologia uleiului gi a margarinei

Oil and margarine technologt
6 28 0 28 0 7 4.0

ll
Igiena societdJilor din industria alimentard

Hy gie ne of Jood c omp an ie s
6 t4 0 l4 0 t0 3.0

t2
Tehnologii in industria c[mii I

Technologies in the meat industry I 6 28 0 28 0 t0 4.0

l3
Practica de specialitate

Specialized practice
6 0 0 12( 0 l0 4.0

l4
Eticl in industria alimentard

Elhics in the food industry
6 T4 l4 0 0 l0 20

Promovat cu media: 4)

Pass, average grade per academic year 8.50 Totaf credite/ Total ECTS/SECT credits: 60.0

Nr.
No

Denumirea disciplinei
Subjeet

3 ) Total ore
No. ofhours Nota

Grade

Nr.
credite

Nq

"rtln'
C S LP P

An 4 (anul univercitar 202412025)
4tn Year (academic year 2024/2025)

Controlul gi asigurarea calitd{ii in industria alimentard I

Quality control and assurance in thefood industry l 7 28 0 28 0 9 4.0

2
Controlul gi asigurarea calitd{ii in industria alimentard 2

Quality conlrol and assurance in lhe food induslry 2
28 0 28 0 9 4.0

5
Comportamentul consumatorului

Consumer behavior
7 t4 l4 0 0 l0 3.0

4
Tehnologia panifi ca{iei

Bakery technologt
28 0 28 0 9 4.0

5
Tehnologii in industria laptelui

Technologies in the dairy industry
,7

28 0 l4 t4 10 4.0

6
Tehnologii in industria cdmii 2

Technologies in the meat industry 2
7 28 0 t4 t4 8 40

Tehnologia prelucrdrii legumelor gi fructelor 2

Vegetable andfruit processing technologt 2
1 28 0 0 t4 9 4.0

8
Automatizarea proceselor in industria alimentard

Process aulomalion in the food industry
1 28 0 l4 0 8 3.0

5
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Nr.
No

Denumirea disciplinei
Subject

3) Total ore
No. ofhours Nota

Grade

Nl.
credlte

Nq
oL

credllsC S LP P

An 4 (anul universitar 202412025)
4'n Year (academic year 2024/2025)

9
Controlul 9i asigurarea calitd{ii in industria alimentari 3

Quality control and assurance in the food induslry 3
8 28 0 28 0 10 3.0

l0
Falsifi carea gi putentifi carea produselor alimentare

C ounterfe i ting and autheiltication of food products
8 28 0 28 0 9 3.0

lt
Management

Management
8 14 t4 0 0 7 30

t2
Marketing

Marketing
8 t4 t4 0 0 8 3.0

IJ
Legisla{ie in industria alimentarl

Legislalion in the food industry
8 28 l4 0 0 l0 30

t4
Ambalare4 etichetarea gi designul in industria alimentar[

Packaging, Iabeling and design in thefood induslry
8 t4 0 0 28 l0 30

l5
Elaborarea proiectului de diploma

Elaboration ofthe diploma project
8 0 0 56 0 l0 4.0

t6
Practica pentru proiectul de diplomd

Internshipfor the diploma project
8 0 0 60 0 10 2.0

t7
Inocuitatea produselor alimentare

The safety oJfood products
8 28 0 t4 0 9 3.0

l8
Proiectarea produselor noi

New product design
8 l4 0 t4 t4 9 3.0

Promovat cu media : a)

Pass, average grade per academic year 9.1I Total credite/ Total ECTS/SECT credits: 60.0

Promovat: DA

Pass: YES

Total credite:
240

Total ECTS/SECT credits :

Examen final Sesiunea: IULLF,2025
Final exqminqtion Session: JULY 2025 E?Y;", e.ss Nr,:t",4ltqi . r0

ECTS/SECT credits: "
Sistemul de notare, 9i, dacd sunt disponibile, informa{ii privind distribu{ia statisticd a notelor
Grading scheme and, favailable, grade dislribution guidance

nota minimtr de promovare este 5, iar nota maximl este 10.

Media minimtr de promovare a anilor de studii pentru promofia 2025

domeniul de studii INGINtrRIA PRODUSELOR ALIMENTARE,
programul de studii Ingineria produselor alimentare
este 6.11, iar media maximtr este 9,83,

titularuf fiind clasat pe locul 7 dintr-un total de 42 absolvenli.

Grades are integer numbers and are given on a scale Jrom I 0 (the highest grade) b I Ahe lowesl grade); .

The lowest passing grade is 5.

The passing overall average grades for the class of 2025

field of sndy ENGINEENNG OF FOOD PRODUCTS,
study programme in Engineering offood products
are: Iowest average: 6.1 I (out of l0) and highest average: 9.83 (out of 10),

the degree holder is ranked 7 out of 42 graduates.

6
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ALTE DrscrpLINE (lrsctpt,rNE FAcULTATIVE cARE NU INTRA iN cRr.culut- MEDIEI)
OTHERDISCPLINES ELECTIVE DISAPLINES THAT DO NOT CQWT FOR THE AVERAGE GRA

Nr.
No

Denumirea disciplinei
Subject

Total ore z)

No. ofhours Nota
Grade

.,1['i.
Nq

n3krcc S L P

An I (anuf tnfuercitat202ll2022)
lst Year (academicyear 2021/2022)

I
DPPD Psihologiaeduca(iei

Psycholog ofeducation
I 28 28 0 0 5.0

Nr.
No

Denumirea disciplinei
Subject

Total ore '/
No. ofhours Nota

Grade ",lFtinNo

"rflit,c S L P

An 2 (anul univercitar 202212023)

2'dYear (academic year 2022/2023)

I
Educa{ie fizicd gi sport 3

Physical education and sport
J 0 t4 0 0 P 1.0

2
Educalie fizicd gi sport 4

Physical education and spbrt
4 0 l4 0 0 P 1.0

L.S.



5. INFORMATII SUPLIMENTARE

*ADDITIONAL 
INFORMATION

Alte surse pentru ob{inerea mai multor informa{ii
Fur ther infor mat ion s our ce s

Informa(ii suplimentare
A ddi t i on a I i nfo r m a t i o n

5.2
400372 Cluj-Napoca, Calea Mdn{tur Nr,3-5

T el. :+ 4 0 -37 4 4920 | 0 : +40 -264 - 5 9 63 8 5

T eI.:+ 40-264 -59 5825 : +40-264 -59 63 88

Fax:+40-264-593792

www.usamvcluj.ro

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

PosibilitaJi de continuare a studiilor (dupd promovarea examenului de finalizare)
Acc6 lo the final examination)

61

62

7. LEGALITATEA SUPLIMENTULUI
CERTIFICATION OF THE SUPPLEMENT

Func{ia SemnAtura Func{ia
Position

Semnltura
Signature

72

1l

Nr. 6i data eliberlrii
No., dated.

75
Acest document confine un numlr de 9

pagini.

This document contqins a number of 9

pages.

76

studii universitare de masterat

univ er s ity m as t er I 
s pr o gr qmme

Position

Rector
Rector

PROF. DR. CORNEL CATOI

Decan/ Director
Dean/ Director

PROF DR.ELENAMUDURA

gef universitate

University Registrar

ING. TEODORAPU$CA$

Secretar gef facultate/ departament

Faculty Registrar/ Departmenl Regktrur

ING. IOANABOANCA

$tampila sau sigiliul oficial
Official stamp or seal

L.S.

iplomd.

r la inv5ldm6ntul

), etc.
nunbrof hows
I activilies (AA).

ru promovare.

TlE nark'P' is used for
verso), se va numerota gi ollul d S.), cu acelaqi specimen de la 7.6.

A4 piaperfwmat and sha page m cwner (L.5.),wilhttre sr,ne specinenfron 7.6.



8. INFORMATII PRIVIND SISTEMUL NATIONAL DE INVATAMANT
INFORMATION ON THE NATIONAL EDUCATION SYSTEM
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PREZENTARE GENERALA A SISTEMULUI NATIONAL DN fuVATAUANT SI]PERIOR

Oveniew of the National Eigher Education Slslem

Accesul in inv{lmdntul superior se bazeazl pe diploma de bacalaureat (ob{inut[ la sfdrgitul invdfdmAntului secundar superior), iar accesul la programe de

master se bazeaz[ pe diploma ob{inutd dupi finalizarea studiilor de licent[ @A/BSc/BEng).
Access to higher education is based on the baccalaureate diploma (obtained at the end of upper secondary education) and access to masler programmes

is bosed on the bachelor degree (BA/BSc/BEng),

Studiile universitare de licenfd (BA,/BSc/BEng) presupun I 80-240 de puncte de credi! calculate in conformitate cu sistemul ouropean de credite fransferabile

(ECTS/SECT) 9i se finalizeazl prin nivelul 6 din cadrul european al calificdrilor pentru invdtare po tot parcursul vie(ii @QF/CEC).*
Bachelor studies (BA/BSc/BEng) presuppose 180-240 credit points, calculated in accordance with the European Credit TransJer System (ECTS/SECT),

and endwith lhe level 6from the European Qualifcations Frameworkfor lfelong learning (EQF/CEC).

Studiile universitare de masterat (MA/MSc/lvIEng) presupun 60-120 de puncte de credit, calculate in conformitate cu sistemul european de credite

transferabile (ECTS/SECT) 9i se finalizeazf, prin nivelul 7 din EQF/CEC.
Master studies (MA/MSc/MEng ) presuppose 60-120 c redit poinls, calculated in accordance with the European Credit Transfer System (ECTS/SECT), and
ends with the level 7 fron EQF/CEC.

Pentru profesii reglementate prin norme, recomanddri sau bune practici europene, studiile universitare de licenltr gi masterat pot fi oferite comasat, intr-un
progam unitar de studii universitare cu o duratd cuprinsl intre 5 9i 6 ani, la invd{lmdntul cu frecventd, diplomele ob{inute fiind echivalente diplomei

de master (in urmdtoarele domenii de studiu: Medicind - 360 de ECTS / SECT, Medicin[ dentard - 360 de ECTS / SECT, Farmacie - 300 ECTS / SECT,

Medicin[Veterinard -360ECTS/SECT.Arhitecturl-360ECTS/SECT,Arhitectur[deinterior-360ECTS/SECT,Designdeprodus-300ECTSiSECT).
For professions regulated by European norms, regulations or good practices, bachelor (BA/BSc/BEng) and master studies (M'4/MSc/MEng) can be provided
as parl of a 5 to 6 yearfull-time progrdmme of study, such degrees being recognised as masterdegreecertificates(thefollowingfields ofstudyare
considered: Medicine - 360 ECTS/SECT, Dentistry - 360 ECTS/SECT, Pharmacy - 300 ECTS/SECT, Veterinary Medicine - 360 ECTS/SECT, Architecture

- 360 ECTS/SECT, Architecture ofinside - 3\|ECTS/SECT, Design ofproduct - 300 ECTS/SECT).

Studiile universitare de doctorat conduc la o tezd de doctorat, iarcandida{ii carefinalizeazdprimescdiplomadedoctor. Studiileuniversitare dedoctorat
permit dobSndirea unei calificlri de nivelul 8 din EQFiCEC.
PhD sludies result in a doctoral research thesis and successful candidates are awarded a PhD diploma. Doctoral studies allow for the obtaining of a level 8
EQF/CEC qualification.

Sistemul de invd{dmdnt superior romdnesc este un sistem deschis.Toate universitf,{ile dinRomliniafolosescSistemulEuropeande CrediteTransferabile

(ECTS/SECr).
ihe Romanian higher education system is an open system. All Romanian universities use the European Credit Transfer System (ECTS / SECT).

Programele de sfudii universitare pot fi organizate, dupd caz, conform reglementdrilor legale in vigoare, la urmtrtoarele forme de invdlfunant:
cu frecvenJtr, cu frecvenJ[ redusd qi la distan{6.
[Jniversity programmes can be organised, as appropiate, according to legal regulations,atthefollowingformsofeducation: fulltime,part time and
distantly.

De asemene4 universitf,tile oferd programe de formare profesionalI continuS, pe baza cererilor de pe piafa muncii.
Universities also provide continuing professional training programmes based on lhe markel demands.

(r) in conformitate cu Legea m. l/201I

According to Im no. 1/201 I

L.S.


