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1. DATE DE IDENTIFICARE A TITULARULUI DIPLOMEI
INFORMATION IDENTIFYING THE HOLDER OF THE DIPLOMA

Numele de familie la nastere Numele de familie dupa cadsatorie (daca este cazul)
Family name(s) at birth Family name(s) (after marriage) (if applicable)
1.1a | | 1.1b | |
Inlgalg (|n|§|alel_e) prenumelui (prenumelor) Prenumele
tatalui / mamei First name(s)
Initial(s) of father’s / mother's first name(s)
1.2a 1.2b | |
Data nasterii (anul/luna/ziua) Locul nasterii (localitatea, judetul /sectorul, tara)
Date of birth (year/month/day) Place of birth
1.3a ‘ ‘ 1.3b ‘ |
Numarul matricol Codul numeric personal (CNP) Anul inmatricularii
Student enrolment number Personal identification number Year of enrolment
14 | | | 1.5 | 2011
2. INFORMATII PRIVIND CALIFICAREA
INFORMATION IDENTIFYING THE QUALIFICATION
Denumirea calificarii i (daca este cazul) titlul acordat (dupd promovarea examenului de finalizare a studiilor)
Name of qualification and (if applicable) title awarded (after passing the final examination)
21 Tehnologia prelucrarii produselor agricole; Inginer
" | Technology of agricultural products processing; Engineer
Domeniul de studii Programul de studii
Field of study Programme of study
2 2a Ingineria produselor alimentare 2.9b Tehnologia prelucrarii produselor agricole
) Food products engineering ' Technology of agricultural products processing
Numele si statutul institutiei de invatamant superior Facultatea care organizeazd examenul de finalizare
care elibereaza diploma (in limba romana) a studiilor
Name and status of awarding institution Faculty administering the final examination
Universitatea de Stiinte Agronomice si
Medicina Veterinara din Bucuresti
733 universitate publica acreditata 2.3b Facultatea de Zootehnie
) University of Agronomic Sciences and Veterinary ' Animal Science Faculty
Medicine of Bucharest
accredited public university
Numele si statutul |ns_t|tu§|e| de invatamant superior Facultatea care a asigurat scolarizarea
care a asigurat scolarizarea (dac difers de 2.3b)
(daca diferd de 2.3a, in limba romana) oo .
Name and status of institution administering studies ;?%%;ZTgé%eg/%?‘udles
(if different from 2.3a) e
2.4a | - | 2.4b | - |
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 studiu
transferabile (conform ECTS/SECT)
Official length of the programme of study and number of ECTS/SECT credits

Nivelul calificarii
Level of qualification

Licentd, 6 CNC 3. 4 ani; 240 credite
Bachelor, 6 EQF | 4 years; 240 credits
Conditii de admitere

Access requirement(s)

Diploma de bacalaureat + interviu

Baccalaureate + interview

4.1

4.2

4.3

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

Forma de invatamant
Mode of study

Invatdmant cu frecventi
Full time

Rezultatele invatarii asigurate prin programul de studii
Learning outcomes of the study programme

« coordonarea activitatii de productie si control al calitatii in unitatile de profil din industria alimentara;

o elaborarea proiectelor de inginerie tehnologica;

o elaborarea de studii de cercetare in vederea dezvoltarii unor tehnologii moderne de obtinere si control in
domeniul agroalimentar;

¢ asigurarea consultantei de specialitate in aplicarea tehnologiilor de procesare a produselor alimentare, de
asigurare a calitatii prin aplicarea sistemelor 1SO, HACCP, a ghidurilor de bune practici in productia
agricold, procesare sau activitate de laborator;

e organizarea si planificarea procesului managerial in societati de industrie alimentara integrate pe diferite
trepte ierarhice.

Students will be able:

e production and quality check activity coordination in food industry specialized plants;

e technological engineering projects elaboration;

e elaboration of research surveys in order to develop new modern technologies of supply and control in the agro-
alimentary field]

e ensurance of speciality consultancy in applying food products processing technologies, in ensuring quality by applying
IS0 and HACCP practices guides in agricultural production, processing or laboratory activity;

e organization and planning managerial process in integrated food industry societies on different hierarchies.

Detalii privind programul absolvit, calificativele / notele / creditele ECTS/SECT obtinute

(conform Registrului matricol al facultdtii, volumul nr. ......eeeeeee. )
Programme details and the individual grades / marks / ECTS/SECT credits obtained
(according to Faculty Student Records, volume No. cissesesssss )
3Motal ore Nr. credite
Number of Nota Number of
Nr. Denumirea disciplinei u//777 cr o Grade ECTS/SECT
No. Subject ours credits
Sem I Sem II Sem I Sem II
¢ SIWPP | stsem | 29 sem | 1 sem | 7 sem
Anul I (anul universitar 2011 - 2012)
1*" year of study (2011 - 2012 academic year)
Anatomie, histologie, embriologie
1 Anatomy, histology, embryology 56 56 6 4
Chimie anorganica
2 Inorganic chemistry 28 28 4
Chimie analitica
3 Analytical chemistry 28 28 ) > )
Matematica
* | Mathematics 14 28 ) 4 )
5 Rationalizarea si protectia muncii 28 ) _ 3 _
Rationalization and labour protection
6 Ecologie si protectia mediului 28 14 } 4 )
Ecology and environmental protection

L.S.




7 Limba (engleza, franceza, germang, italiana, spaniold) ) 56
(English, French, German, Spanish, Italian) language
8 Educatie fizica si sport ) 56
Physical training and sport
Chimie organicd )
2 Organic chemistry 28 28
Biostatistica
10| giostatistics 28 28 )
Agricultura generald )
11 General agriculture 28 14
Fiziologie animala _
12 Animal physiology 28 28
Microbiologie generala )
13 General microbiology 28 14
Constructii _
14 Civil engineering 14 28
Practica
15 practical training i 120 )

Promovat cu media: ¥
Pass, average grade per academic year

Total credite / Total ECTS/SECT credits:.

Anul II (anul universitar 2012 - 2013)
2" year of study (2012 - 2013 academic year)

Biochimie

1 Biochemistry 56 56

7 Tehnologii generale in industria alimentara 28 28 )
General technologies in alimentary industry

3 Utilaje in industria alimentara 4 4
Machines in alimentary industry

4 Microbiologia produselor alimentare 28 28 )
Microbiology of alimentary products

5 Operatii si aparate in industria alimentara 4 4
Operations and machines in alimentary industry

6 | Chimie fizica si coloidala 28 28 )
Physical and colloidal chemistry
Chimia alimentului

" | Food chemistry 28 28 )

8 Materii prime agroalimentare 28 28 }
Agricultural alimentary raw materials
Limba (engleza, franceza, germang, italiana, spaniold)

9 (facultativ) ) 56
(English, French, German, Spanish, Italian) language
(elective)

10 Educatie fizica si sport (facultativ) ) 56
Physical training and sport (elective)
Practica

1 practical training ) 120 )

Promovat cu media: ¥
Pass, average grade per academic year

Total credite / Total ECTS/SECT credits:.

Anul III (anul universitar 2013 - 2014)

3" year of study (2013 - 2014 academic year)
1 Tehnologia laptelui si produselor lactate 56 70
Technology of mitk and dairy products
2 Tehnologia camii si produselor din carne 56 70
Technology of meat and meat products
Instalatii de frig si climatizare in industria alimentard
3 | Cooling and air-conditioning equipments in alimentary 42 56
industry
4 Tehnologii extractive si fermentative 28 28 }
Extractive and fermentative technologies
5 Tehnologia mordritului si panificatiei 28 28 _
Technology of milling and bakery

L.S.




Aditivi alimentari
6 | Food additives 28 28 ) >
5 | Tehnologia produselor avicole 4 28 ) )
Technology of poultry products
8 Tehnologia produselor piscicole 28 28 ) )
Technology of fish products
9 Igiena intreprinderilor agroalimentare 28 28 ) )
Agro-alimentary enterprises hygiene
Catering (facultativ)
10 Catering (elective) 28 28 ) 5
Practica
| practical training . 120 ) )
Promovat cu media: ¥ . )
. Total credite / Total ECTS/SECT credits.
Pass, average grade per academic year
Anul IV (anul universitar 2014 - 2015)
4" year of study (2014 - 2015 academic year)
Nutritie umana
Y Human nutrition 42 42 ) 6
) Controlul calitatii produselor agroalimentare 4 4 5
Animal alimentary products control
3 Tehnologia produselor apicole 28 28 _ 5
Apicultural products technologies
Management
4 Management 56 56 >
Tehnici de conservare agroalimentare
5 . ) . 42 42 4
Technigues of agro-alimentary preservation
6 Biotehnologii alimentare (optional I) 28 28 _ 5
Food biotechnologies (optional I)
Biotehnologii de reciclare a produselor reziduale
7 | (optional I) 28 28 - 5
Biotechnology product recycling waste (optional I)
8 Toxi;ologie 28 28 ) )
Toxicology
g | Ambalaje si design in industria alimentara 28 28 ) )
Wrappings and desing
Marketing
10 Marketing 28 14 ) )
Contabilitate
1 Accountancy 14 28 ) )
12 Trasabilitatea produselor alimentare (optional II) 28 14 ) _
Food products traceability (optional II)
Tehnologii speciale in industria alimentara
13 | (optional IT) 28 14 - -
Special technologies in food industry (optional II)
Practica
14 | practical training . 90 ) )
Promovat cu media: ¥ . )
. Total credite / Total ECTS/SECT credits.
Pass, average grade per academic year
Promovat: Da Media > de promovare a studiilor: Total credite:
Pass: Yes Overall average grade: Total ECTS/SECT credits:

Sistemul de notare si, daca sunt disponibile, informatii privind distributia statistica a notelor

Grading scheme and, if available, grade distribution guidance

L.S.




4.4

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 2015, domeniul de studii INGINERIA
PRODUSELOR ALIMENTARE, programul de studii TEHNOLOGIA PRELUCRARII PRODUSELOR AGRICOLE,

invatamant cu frecvents, 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 2015, field of study FOOD PRODUCTS ENGINEERING, study
programme in TECHNOLOGY OF AGRICULTURAL PRODUCTS PROCESSING, full time, are. lowest average: .......... (out of
10) and highest average .......... (out of 10), the degree holder is ranked .......... outof......... graduates.

L.S.




5. INFORMATII SUPLIMENTARE
ADDITIONAL INFORMATION

Alte surse pentru obtinerea mai multor informatii

Informatii suplimentare
Addiitional information

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)
6.1 Studii universitare de masterat
" | Master studies
Statutul profesional
Professional status
6.2 | Absolventul are posibilitatea (dreptul) de a profesa in oricare din domeniile care au legatura cu
competentele dobandite prin parcurgerea programului de studii.
The graduate has the possibility (right) to work in any of the fields related to the competences acquired throughout the
study programme.
7. LEGALITATEA SUPLIMENTULUI
CERTIFICATION OF THE SUPPLEMENT
Functia Semnatura Functia Semnatura
Position Signature Position Signature
Rector Secretar sef universitate
Rector University Registrar
71| prof.univ.dr. Sorin Mihai 72| Nicoleta DAVIDESCU
CIMPEANU
Decan Secretar sef facultate
Dean Faculty Registrar
7:3 | prof.univ.dr. Gheorghe Emil 74| Mirela Cristina MATEI
MARGINEAN
9 Nr. si data eliber&rii Stampila sau sigiliul oficial
No., dated Official stamp or seal
/
7.5 | Acest document contine un numar de 6 pagini. 7.6 L. S.

This document consists of 6 pages.

) Denumirea institutiei de invatdmant superior care a asigurat scolarizarea si care elibereaza suplimentul la diploma. / ) Name of institution administering studies and provided diploma supplement.
2 Se va completa de catre institutia de invatamant superior care elibereaza diploma. Aceasta trebuie sa verifice legalitatea tuturor inscrisurilor de pe diploma si de pe suplimentul la diploma.

9 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: numarul total de ore de curs (C); numérul total de ore de seminar (S); numérul total de ore de lucrari practice (LP); numérul 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 anuald, cu doud zecimale, fara rotunjire. / 4 Average grade per academic year, with two decimals and without rounding off.
5 Media generald, cu doud zecimale, fara rotunjire. / 9 Overall average grade 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 corner (L.S.), with the same specimen from 7.6.

L.S.




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

A 3¢
31/ Formare continud - Continuing Professional Training
[ 32
| 29/ A
30 Ciclul 111 - Studii universitare de doctorat
Y PhD studies
25 Ciclul 1l - Studii universitare de masterat
Master studies
| 22/
23 Ciclul I - Studii universitare de licen{d Invagamantul
Bachelor studies terfiar,
* nonuniversitar -
T (*) T (*) (*) T P ( ) Post secondary
18/ h education
B ML L = X ——
19 | invatamantul secundar superior - | Invatamantul secundar superior - | [nvatdmantul secundar superior - hlr‘;?efi%f;tlu_l
Upper secondary education Upper secondary education Upper secondary education profest
(General education) (Technical) (Military, artistic, theological vocational
| 14/ sports, pedagogical) education
15
Invatimantul secundar inferior (gimnazial) - Lower secondary education
| 10/
11
Invatamantul primar - Primary education
— 6
Educatie timpurie (0 - 6 ani) - Early education (from 0 to 6 years)
— 0
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 licenta (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 Tn conformitate cu sistemul european de credite transferabile (ECTS/SECT)
si se finalizeaza prin nivelul 6 din cadrul european al calificarilor pentru invatare 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 master (MA/MSc/MEng) presupun 60-120 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 licentd si masterat pot fi oferite comasat, Tntr-un program unitar de
studii universitare cu o durata cuprinsa intre 5 si 6 ani, la invatamantul cu frecventd, diplomele obtinute fiind echivalente diplomei de master (in urmatoarele domenii de
studiu: Medicind - 360 ECTS/SECT, Stomatologie - 360 ECTS/SECT, Farmacie - 300 ECTS/SECT, Medicind Veterinara - 360 ECTS/SECT, Arhitectura - 360
ECTS/SECT).

For professions regulated by European norms, regulations or good practices, bachelor (BA/BSc/BEng) and master studies (MA/M Sc/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).

Studiile universitare de doctorat conduc la o tezd de doctorat, iar candidatii care finalizeaza primesc diploma de doctor. Studiile universitare de doctorat permit dobandirea
unei calificéri 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 invatamant 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 frecventa, cu frecventa 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 oferd programe de formare profesionala continud, 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.



