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EUROPASS DIPLOMA SUPPLEMENT

europass
1. DATE DE IDENTIFICARE A TITULARULUI
INFORMATION IDENTIFYING THE HOLDER
Nume Prenume
Family name(s) Given name(s)
1.1 — 1.2 il ] |
Numarul matricol/ Cod de identificare al studentului (daca
Data nasterii(zi/luna/an) este cazul)
Date of birth (day/month/year) Student enrollment number / Student identification code (if
applicable)

1.3 1.4 | Anul inmatricularii / Year of enrollment |
Numar matricol / Student enrollment number:

:I Codul numeric %ersonal /Personal identification number:

2. INFORMATII PRIVIND CALIFICAREA
INFORMATION IDENTIFYING THE QUALIFICATION

Domeniul de studiu

Denumirea calificarii si (daca este cazul) titlul acordat
Field of study

Name of qualification and title awarded (if applicable)

2.1 | Siguranta si securitate agroalimentaré / Master 2.2 | Domeniul de studiu / Field of study: Ingineria produselor

Agri-Food Safety and Security / Master alimentare/ Food Engineering
Numele si statutul institutiei care acorda diploma
Name and status of awarding institution Programul de studii / Programme of study: Siguranta si
2.3 [UNIVERSITATEA DIN ORADEA - universitate publica securitate agroalimentara/ Agri-Food Safety and Security
acreditata

University of Oradea accredited public university
Facultatea de Protectia Mediului
Faculty of Environmental Protection

Numele si statutul institutiei care administreaza studiile

(daca difera de 2.3)
Name and status of institution administering studies (if

different from 2.3)

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

24 | Romana 25

Romanian

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

Durata oficiala a programului de studii

Nivelul calificarii
Official length of the programme of study

Level of qualification
3.1 n’\,gvsiurg EQF/CEC/CNC - Studii universitare de 3.2 2 ani / 4 semestre / 120 SECT
Level 7 EQF/CEC/CNC - Masters Studies 2 years / 4semesters / 120 ECTS

Criterii de admitere
Access requirement(s)

Concurs de admitere
Admission examination

3.3
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4.1

4.2

4.3

4. INFORMATII PRIVIND PROGRAMUL DE STUDII $| REZULTATELE OBTINUTE
INFORMATION ON THE STUDY PROGRAM AND RESULTS GAINED

Forma de invatamant
Mode of study

Tnv&tamant cu frecventa
Full-time learning

Cerintele programului
Learning outcomes of the study program

Competente profesionale:

1. analizeaza procese de productie in vederea imbunatatirii si optimizarii

. verifica calitatea materiilor prime

. realizeaza operatiuni detaliate de prelucrare moderna a alimentelor

. aplica reglementari referitoare la fabricarea si controlul alimentelor si a bauturilor
. aplica metoda HACCP (analiza riscurilor si punctele critice de control)

. aplica bune practici de fabricatie (BPF)

. efectueaza analiza riscurilor legate de alimente

~NOoO Ooh WN

Competente transversale

1. isi asuma responsabilitatea
2. construieste spirit de echipa
3. gandeste in mod inovativ

Professional skills:

. analyzes production processes in order to improve and optimized them

. check the quality of raw materials

. performs detailed modern food processing operations

. enforce regulations relating to the manufacture and control of food and beverages
. apply the HACCP method (hazard analysis and critical control points)

. apply good manufacturing practices (GMP)

. performs food risk analysis

~NOoO OohWN PR

Transversal skills:

1. take responsibility
2. builds team spirit
3. thinks innovatively

Detalii asupra programul (ex. module sau unitati de studiu), calificativele / notele / creditele obtinute
Programme details (ex. module or study units) and the individual grades/marks/credits obtained

Anul 1 (anul universitar| )
1st year of study [ ] academic year)

Nr. Dengmirea disciplinei Total ore? Nota Nr. credite (SECT)
No. | Subject Total hours Grade No credits (ECTS)
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Competente profesionale:
1. analizeaza procese de productie în vederea îmbunatatirii si optimizarii
2. verifica calitatea materiilor prime
3. realizeaza operatiuni detaliate de prelucrare moderna a alimentelor
4. aplica reglementari referitoare la fabricarea si controlul alimentelor si a bauturilor
5. aplica metoda HACCP (analiza riscurilor si punctele critice de control)
6. aplica bune practici de fabricatie (BPF)
7. efectueaza analiza riscurilor legate de alimente

Competente transversale
1. isi asuma responsabilitatea
2. construieste spirit de echipa
3. gandeste in mod inovativ
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Professional skills:
1. analyzes production processes in order to improve and optimized them
2. check the quality of raw materials
3. performs detailed modern food processing operations
4. enforce regulations relating to the manufacture and control of food and beverages
5. apply the HACCP method (hazard analysis and critical control points)
6. apply good manufacturing practices (GMP)
7. performs food risk analysis

Transversal skills:
1. take responsibility
2. builds team spirit
3. thinks innovatively
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c S.LPP Sem | Sem 11 Sem | Sem 1l
1st sem | 2nd sem | 1st sem | 2nd sem
Metode moderne de asigurare a igienei in
1 [industria agroalimentara / Modern Methods To 28 14L 8 - 4 -
Ensure Hygiene In Agri-Food Industry
Detectarea si eliminarea riscurilor in
2 |procesarea alimentelor / Detection and 14 14L 8 - 4 -
elimination of risks in food processing
Metode optice si cromatografice in industria
3 flimentara / Optic And Chromatographic 14 28L 5 - 4 -
[Methods In Food Industry
Conservarea prin tehnici avansate a produselor
4 llimentare / Preservation of food by advanced 14 14L 14P 8 - 4 -
techniques
5 Siguranta alimentara / Food Safety 28 14L 10 - 5 -
6 Practica I / Practical trening I 168Pr 10 - 9 -
Controlul microbiologic al produselor
7 lagroalimentare / Microbiologic Control Of Agri- 28 14L - 8 - 4
Food Products
Tehnici moderne de procesare in industria
8 [alimentara / Modern Processing Methods In 14 14L - 8 - 4
[Food Industry
9 Insecuritatea alimentard / Food insecurity 28 14S - 8 - 4
Factori de impact asupra calitatii materiilor
10 |prime / Impact Factors Upon The Quality Of 14 28L - 6 - 4
Raw Materials
Marketingul produselor agroalimentare
11 Jecologice / Marketing Of Ecologic Agri-Food 28 14S - 7 - 5
Products
12 Etica si integritate in cercetarea stiintificd / 14 ) 9 ) 1
[Ethics and integrity in scientific research
13 | Practica II / Practical trening IT 168Pr - 10 - 8
i0.2) o
;;;);n ;)\\/,:rta(;: ';'Z?I:ber acadse.ri/‘:‘ fvoeI:tr'3 g gg (eight Total cre dite (SECT) 60
33%) ’ e Total credits (ECTS)
Discipline optionale/ Optional courses:
Anul 2 (anul universitar| )
2nd year of study | academic year)
Total ore) Nota Nr. credite (SECT)
Nr. | Denumirea disciplinei Total hours Grade No credits (ECTS)
No. | Subject c S.LPP Sem | Sem 11 Sem | Sem 1l
1st sem | 2nd sem | 1st sem | 2nd sem
Metode moderne de de prelucrare a
1 |produselor de origine vegetala / Modern 14 14L 10 - 3 -
rocessing methods of vegetal origin products
Promovat cu media:?) - Total credite (SECT) 3
Pass, average grade per academic year: - Total credits (ECTS)
Total credite (SECT) la finalul anilor de studii] |
Total credits (ECTS) for the entire period of study: [ |
Sistemul de notare, si, daca sunt posibile, informatii
privind distributia statistica a notelor Media finali:®)
Grading scheme and, if available, grade distribution Overall average grade
guidance
4.4 | Notarea unei discipline se face pe o scalad de la 10 (zece) | 4.5 | -
la 1 (unu), notele acordate fiind numere intregi;
nota minima pentru promovare este 5 (cinci), iar nota
maxima este 10 (zece).
Media minima de promovare a anilor de studii pentru
promotia 2026, domeniul de studii Ingineria produselor
alimentare / programul de studii Siguranta si securitate
agroalimentaréa este (opt 33%) , iar media maxima este (opt
33%) , titularul fiind clasat pe locul dintr-un total de 0
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 2026, field of study Ingineria produselor
alimentare / study programme in Agri-Food Safety and
Security , are (opt 33%), lowest average (opt 33%)(out of
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10), and highest average (opt 33%)(out of 10). The degree
holder is ranked out of 0 graduates.

5. INFORMATII PRIVIND DREPTURILE CONFERITE DE CALIFICARE
INFORMATION ON THE FUNCTION OF THE QUALIFICATION

Acces la continuarea studiilor Statutul profesional
Access to further study Professional status

Studii universitare de doctorat Cnse Expert Inginer induftriaalimen.tara " .
5.1 Doctoral PhD Studies 5.2 214530 - Inginer de cercetare in tehnologia prelucrerii produselor alimentare
214534 - Inginer de cercetarein controlul calitatii produselor alimentare

6. INFORMATII SUPLIMENTARE
ADDITIONAL INFORMATION

Informatii suplimentare Alte surse pentru obtinerea mai multor informatii
Additional information Further information source

6.1 6.2

7. LEGALITATEA SUPLIMENTULUI
CERTIFICATION OF THE SUPPLEMENT

Data 04/02/2026 Semnatura
Dated Signature

1. Prof.univ.dr.habil. BUNGAU Constantin
Acest supliment insoteste diploma cu

SEria.....cceeeieciiieeenns Nl
The Supplement is for diploma 2. Conf.univ.dr. ing. MAERESCU Cristina Maria
SEries.....covieeaienne NO.ciiieieeeeeee e
7.1 Nr. si data eliberarii 4 / . 7.2 3. SAVA Monica Liana
No. and date of issue /
Acest document contine un numar de _ pagini®). 4. Curpas Mariana Adriana

This document consists o number of __pages.

Functia Stampila sau sigiliul oficial
Position Official stamp or seal

1. Rector,
Rector

2. Decan
Dean

7.3 3. Secretar sef universitate 7.4

University Registrar

4. Secretar sef facultate
Faculty Registrar

1) Se va mentiona numarul total de ore, conform planului de invatdamant aprobat pentru fiecare program de studii si forma de invatamant.

1* It shall be mentioned the total hours, according to the approved educational plan for each study program and mode of study.

2) Media aritmetica a notelor, cu doua zecimale, fara rotunijire.

2* Arithmetic average of grades, with two decimals, without rounding.

3) Media arirmetica de promovare a anilor de studii, cu doua zecimale, fara rotunjire.

3* Overall average grade, with two decimals, without rounding.

4) Se va mentiona nr. si data inscrise pe actul de studii la momentul eliberarii si, dupa caz, nr. si data eliberérii suplimentului de cétre institutia care
a asigurat scolarizarea.

4* It shall be mentioned no. and date written on the degree on the time of issuance and, as the case may be, no and date of issuance of the
supplement by the institution that ensured the schooling.
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214530 - Inginer de cercetare în tehnologia prelucrării produselor alimentare
214534 - Inginer de cercetare in controlul calitatii produselor alimentare





5) Se va mentiona numarul total de pagini ale suplimentului.
5* It shall be mentioned the total number of pages of the supplement.
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8. INFORMATII PRIVIND SISTEMUL NATIONAL DE INVATAMANT
INFORMATION ON THE NATIONAL EDUCATION SYSTEM

A o Formare continudl — Continuing Professional Training
] 7
e 70300 L) J
Cichal 11T - studis usavervitare de dockesl (e e
Docaral atwdier ' | )
= W25
Ciglul 11 - Swdin universitare de masteral
Meater s sinidiax
12123
Ciclul - Studsi universstare de beenth (**y
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[nviltimimtul pamar « Privary eckscation

Educagia tmpurie (3 s -6 am) = Esrly advcatssn (from § menik o 6 yeora)

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 liceal).

Access to higher education is based on the baccalaureate diploma (obtained at the end of high school education).

Absolventii cu diploma de bacalaureat pot urma fie Ciclul scurt — studii universitare de scurta durata, fie Ciclul | — studii universitare de
licenta. Accesul la Ciclul Il — studii universitare de masterat se bazeaza pe diploma obtinuta dupa finalizarea studiilor universitare de
licenta (BA/BSc/BEng).

Graduates with a baccalaureate degree can follow either the Short Cycle — short-term higher education studies or the | Cycle —
Bachelor's studies. The access to master's studies is based on the bachelor degree (BA/BSc/BEng).

Studiile universitare de scurta durata presupun un numar de 120 de puncte de credite de studii transferabile, calculate in conformitate
cu Sistemul European de Credite Transferabile (SECT) si se finalizeaza prin nivelul 5 din Cadrul European al Calificarilor pentru
invatare pe tot parcursul vietii (CEC).

Short-term higher education studies presuppose 120 credit points, calculated in accordance with the European Credit Transfer System
(ECTS) and ends with the level 5 from the European Qualifications Framework for lifelong learning (EQF).

Studiile universitare de licenta (BA/BSc/BEng) presupun 180 - 240 de puncte de credit, calculate in conformitate cu Sistemul European
de Credite Transferabile (SECT) si se finalizeaza prin nivelul 6 din Cadrul European al Calificarilor pentru invatare pe tot parcursul vietii
(CEC).

Bachelor's 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).

Studiile universitare de masterat (MA/MSc/MEng) presupun 60 — 120 de puncte de credit, calculate in conformitate cu Sistemul
European de Credite Transferabile (SECT) si se finalizeaza prin nivelul 7 din Cadrul European al Calificarilor pentru invatare pe tot
parcursul vietii (CEC).

Master's studies (MA/MSc/MEng) presuppose 60 - 120 credit points, calculated in accordance with the European Credit Transfer
System (ECTS) and ends with the level 7 from the European Qualifications Framework for lifelong learning (EQF).

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,
Stomatologie — 360 de ECTS/SECT, Farmacie — 300 de ECTS/SECT, Medicina Veterinara — 360 de ECTS/SECT, Arhitectura — 360 de
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 years full-time programme of study, this diplomas are recognized as master's
degree (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).

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 Cadrul European al Calificarilor pentru invatare pe tot parcursul
vietii (CEC).

Doctoral studies result in a doctoral research thesis, while successful candidates are awarded a PhD degree. Doctoral studies allow
obtaining a qualification at level 8 from the European Qualifications Framework for lifelong learning (EQF).

Sistemul de invatdmant superior romanesc este un sistem deschis. Toate universitatile din Romania folosesc Sistemul European de
Credite Transferabile (SECT).
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The Romanian higher education system is an open system. All Romanian universities use the European Credit Transfer System
(ECTS).

Programele de studii universitare pot fi organizate, dupa caz, conform reglementarilor legale in vigoare, la urmatoarele forme de
fnvatamant: cu frecventa, cu frecventa redusa si la distanta.

University programs can be organized, as appropriate, according to legal regulations, at the following mode of studies: full time, part
time and distance education.

De asemenea, universitatile ofera programe de formare profesionala continua, pe baza cererilor de pe piata muncii.

Universities also provide continuing professional training programmes based on the market demands.

(*) In conformitate cu Legea nr. 199/2023, cu modificarile si completarile ulterioare / According to Law no. 199/2023, with subsequent amendments

and additions
(**) Doar absolventii cu diplomé& de bacalaureat / Only graduates with a baccalaureate degree
(***) Programe postuniversitare de formare si dezvoltare profesionald continua / Postgraduate programs of training and professional development
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