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1. DATE DE IDENTIFICARE A TITULARULUI
INFORMATION IDENTIFYING THE HOLDER

Nume

Prenume
Family name(s) Given name(s)
[ — R —
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 enroliment:.] |
— Numar matricol / Student enrollment number:[_|
Codul numeric Tersonal /Personal identification number:

2. INFORMATII PRIVIND CALIFICAREA
INFORMATION IDENTIFYING THE QUALIFICATION

Denumirea calificarii si (daca este cazul) titlul acordat Domeniul de studiu

Name of qualification and title awarded (if applicable) Field of study
2.1 Tehnologia prelucrarii produselor agricole / Inginer 2.2 | Domeniul de studiu / Field of study: Ingineria produselor
Processing Technology of Agricultural alimentare/ Food Product Engineering
Products / Engineer

Numele si statutul institutiei care acorda diploma Programul de studii / Programme of study: Tehnologia
Name and status of awarding institution lorelucrérii produselor agricole/ Processing Technology of
2.3 [UNIVERSITATEA DIN ORADEA - universitate publica Agricultural Products
acreditata
University of Oradea accredited public university
Facultatea de Protectia Mediului
Faculty of Environmental Protection

Numele si statutul institutiei care administreaza studiile
Limba (ile) de studiu / examinare

(daca difera de 2.3)
Language(s) of instruction /examination Name and status of institution administering studies (if

different from 2.3)
24

Romana 2.5
Romanian

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

Nivelul calificarii
Level of qualification
3.1 |Nivelul 6 EQF/CEC/CNC - Studii universitare de licentad | 3.2
Level 6 EQF/CEC/CNC - Bachelor Studies
Criterii de admitere
Access requirement(s)

Durata oficiala a programului de studii

Official length of the programme of study
4 ani / 8 semestre / 240 SECT

4 years / 8semesters / 240 ECTS

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:
. gestioneaza procedurile de analiza chimica

. elaboreaza procese de productie alimentara
. testeaza materii prime pentru productie

o Ok WN R

. asigura managementul proceselor

Competente transversale:

1. lucreaza in echipe

2. gandeste analitic

3. isi asuma responsabilitatea

. stabileste standarde pentru instalatiile de productie

. efectueaza controlul de calitate asupra prelucrarii alimentelor

Professional skills:

. manage chemical analysis procedures

. establish standards for production facilities
. elaborate food production processes

. test raw materials for production

. perform quality control on food processing
. ensure process management

o O WN B

Transversal skills:

1. work in teams

2. think analytically
3. take responsability

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 (| lacademic year)
Total ore’) Nota Nr. credite (SECT)
Nr. | Denumirea disciplinei Total hours Grade No credits (ECTS)
No. | Subject
o ubjec c S,LPP Sem | Sem 1l Sem | Sem Il
1st sem | 2nd sem | 1st sem | 2nd sem
1 Biologie celulara / Cell Biology 28 28L 7 - 5 -
2 Biofizica I / Biophysics I 28 28L 7 - 5 -
Elemente de inginerie mecanica / Elements of B )
imechanical engineering 28 14L / 4
Psihologia alimentatiei umane / Psychology of ~ _
4 Human Nutrition 28 28L 6 4
5 Chimie organica / Organic chemistry 28 14L 5 5 -
6 Informatica aplicatd / Applied Informatics 28 28S 7 - 5 -
7 Limbi straine I / Foreign language I 14 14S 7 - 2 -
8 Biofizica II / Biophysics II 28 28L - 9 - 4
9 Chlm!e anorganica si analitica / Anorganic and 28 14L _ 8 } 4
analytical chemistry
10 | Microbiologie generala / General Microbiology 28 28L - 5 - 4
Matematica si statistica / Mathematics and R _
1 Statistics 28 145 / 4
12 | Limbi straine II / Foreign language II 14 14S - 8 - 2
13 | Practicd / Practice 60Pr - 10 - 3
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Promovat cu media:2?

Total credite (SECT)

51
Pass, average grade per academic year: - Total credits (ECTS)
14 | Educatje Fizici I/ Physical training I 14S 6)A - 1 -
15 | Educatie Fizicd II / Physical training II 14S - 5)A - 1
Anul 2 (anul universitar )
2nd year of study (C_______lacademic year)
Total ore’) Nota Nr. credite (SECT)
Nr. | Denumirea disciplinei Total hours Grade No credits (ECTS)
No. | Subject
o. ubjec c S.LPP Sem | Sem 11 Sem | Sem 1l
1st sem | 2nd sem | 1st sem | 2nd sem
Ecologie si Protectia Mediului I/ Ecology and _ _
! Environmental Protection I 28 28L 6 >
Operatiuni unitare fn industria alimentara / B }
2 Unit operations in food industry 28 28L / >
Materii prime vegetale / Vegetable Raw B )
3 Materials 28 28L 8 >
4 Microbiologie speciala / Special Microbiology 28 28L 6 - 5 -
Electrotehnica si electronica aplicata in
5 |industria alimentard / Electrical applied in the 14 14L 7 - 4 -
food industry
6 Toxicologie / Toxicology 28 28L 5 - 4 -
7 Limbi straine III / Foreign language III 14 14S 6 - 2 -
8 Limbi straine 1V / Foreign language IV 14 14S - 7 - 2
9 Practica II / Practical trening II 90Pr - 10 - 5
Promovat cu media:? Total credite (SECT) 37
Pass, average grade per academic year: - Total credits (ECTS)
10 | Educatie fizic3 111 / Physical training III | 14s | oa | - 1| -
Anul 3 (anul universitar C—)
3rd year of study (C—____Jacademic year)
Total ore’) Nota Nr. credite (SECT)
Nr. | Denumirea disciplinei Total hours Grade No credits (ECTS)
No. | Subject
o, ubjec c S,LPP Sem | Sem 11 Sem | Sem 1l
1st sem | 2nd sem | 1st sem | 2nd sem
Tehnologia de morarit si panificatie I / Milling B )
! and baking technology I 28 14L 8 5
Igiena intreprinderilor agroalimentare / _ }
2 lAgrifood plants hygiene 28 28L 8 5
Principii si metode de conservare a produselor
3 flimentare / Principles and Methods of Food 28 14L 8 - 4 -
Preservation
Tehnologia produselor avicole / Poultry B )
4 technology 28 28L 7 5
5 Marketing / Marketing 28 28L 7 - 5 -
Tehnologii extractive si fermentative / _ _
6 Extraction and fermentation technologies 28 14L 5 4
7 Tehnica frigului / Refrigeration 14 14L - 9 - 3
g | Tehnica frigului - proiect / Refrigeration - 14p B 9 } 1
Project
Tehnologie in industria uleiului, zaharului si a
9 [produselor zaharoase 1/ Technology in the oil 28 14L - 8 - 4
industry, sugar and swets I
10 | Tehnologia vinului / Wine technology 14 28L - 8 - 4
Principiile nutritiei umane / Principles of _ )
" Human Nutrition 28 28L / 4
Discipline optionale/ Optional courses:
Ambalaje si design in industria alimentara / B _
12 Packages and Designs in Food Industry 28 28L 7 3
13 | Catering / Catering 28 14L 7 - 3 -
44 | Trasabilitatea produselor agroalimentare / 28 14L _ 9 ) 3
TRACEABILITY OF AGRI-FOOD PRODUCTS
Depozitarea produselor vegetale / Storage of R )
15 lant products 28 28L 10 3
Promovat cu media:? - Total credite (SECT) 56
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: 1
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Sistemul de notare, si, daca sunt posibile, informatii

privind distributia statistica a notelor Media finali:3)
Grading scheme and, if available, grade distribution Overall average grade
guidance
4.4 | Notarea unei discipline se face pe o scala de la 10 (zece) | 4.5 | na ()
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 Tehnologia prelucrarii
produselor agricole este () , iar media maxima este () ,
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 Processing Technology of
Agricultural Products , are (), lowest average ()(out of 10),
and highest average ()(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
P . 214516 - Proiectant inginer produse alimentare
5.1 Studii universitare de masterat 52 |214520 - Referent d ialitate inginer industriaali ;
. Master studies . - Referent de specialitate inginer industria alimentara
214531 - Inginer tehnolog Tn industria alimentara
6. INFORMATII SUPLIMENTARE
ADDITIONAL INFORMATION
Informatii suplimentare Alte surse pentru obtinerea mai multor informatii
Additional information Further information source
Limba straina studiata este limba engleza. }
6.1 |The studied Foreign Language is English 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
SICTAT- VSRR NFece e
The Supplement is for diploma 2. Conf.univ.dr. ing. MAERESCU Cristina Maria
Series.......ccvuvvenn DOt
71 | Nr. si data eliberarii 9 / . 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
7.3 [1. Rector, 7.4
Rector
2. Decan
Dean

3. Secretar sef universitate
University Registrar
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4. Secretar sef facultate
Faculty Registrar

1) Se va mentiona numarul total de ore, conform planului de invataméant 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 rotunjire.

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 eliberarii suplimentului de catre 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.

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
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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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