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Course category
Domain (Imposed)

Course holder:
PhD Lecturer Eng. Otilia Cristina MURARIU

Discipline objectives (course and practicum)

The internship program aims to equip future specialists with a wealth of theoretical
knowledge and practical skills about checking the quality of raw materials, semi-finished
products and finished products, about some ways and techniques of organization, supervision and
control of the production process.

Knowledge and understanding - the knowledge and adequate use of the basic notions of
the specialized practice presented in the discipline file;

Explanation and interpretation - the explanation and interpretation of ideas, technological
processes or work processes in an enterprise for the production or processing of food products;

Instrumental and applications - design of specific practical activities;

Attitudinal - the manifestation of a positive attitude towards the scientific field, the
optimal and creative capitalization of one's own scientific potential, the involvement in the
promotion of scientific innovations.

Contents (syllabus)

Themes and practical activities

PSMS + PSI Laboratory protection norms
Technologies and technological lines for the preservation of raw materials and food products

Technologies and technological lines for the manufacture of bakery and pastry products

Technologies and technological lines for processing vegetables and fruits

Technologies and technological lines for slaughtering and meat processing

Technologies and technological lines for the superior capitalization of cereals

Technologies and technological lines for milk and cheese processing

Machinery used in the food industry

Food biotechnologies, food additives and food ecotoxicology

Community legislation in the field of food industry
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Evaluation
Evaluation form Evaluation Methods Perqentage orthe
final grade
Exam Note from the supervising teacher 60%
Appreciation  of  the | Evaluation along the way
activity during the 40%
semester Note from the practice tutor
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