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Beginning with 1st year of 
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CURRICULUM ** 

Year of study III 

Code  Disciplines* Type 

Sem. V 
[hours / 

week]  

Total 

of 
hours 

/ sem. 

Type 

of 
Exami-

nation 

Cre- 
dits 

IS 

[hours 
/ 

sem.] 

Condi- 
tioning 

C  S L P 

     OBLIGATORII IMPUSE                     

 PMED-0528   Food Hygiene  SD  2  -  1  -  42  Ex  5  88   

 PMED-0574 
  Postharvest Technology of Fruits and 

Vegetables 
 DD  2  -  2  -  56  Ex  5  74   

 PMED-0517 
  Control and Storage of the Raw Material in 
Food Industry  

 DD  2  -  2  -  56  Ex  4  48   

 PMED-1336 
  Control and Storage of the Raw Material in 

Food Industry – Project 
 DD  -  -  -  1  14  Pr  2  38   

 PMED-1224   General Technologies in Food Industry I  DD  2  -  2  -  56  Ex  4  48   

 PMED-0538   Agrifood Marketing  DD  2  -  2  -  56  Ex  4  48   

 PMED-0541   Vegetable Raw Materials  SD  2  -  2  -  56  Ex  3  22   

  TOTAL    12  -  11  1  336    27  366   

     OBLIGATORII OPŢIONALE                     

 PMED-0436   Packages and Designs in Food Industry  DD  2  -  2  -  56  Cv  3  22   

 PMED-0485   Sensorial analysis of food products  DD  2  -  2  -  56  Cv  3  22   

  TOTAL    2  -  2  -  56    3  22   

     FACULTATIVE                     

 PMED-0470   Processing Technology of Poultry Products  SD  2  -  2  -  56  Ex  3  22   

 PMED-0462   Food safety  DD  2  -  2  -  56  Ex  3  22   

 

Code  Disciplines* Type 

Sem. VI 

[hours / 
week]  

Total 

of 

hours 
/ sem. 

Type 

of 

Exami-
nation 

Cre- 

dits 

IS 

[hours 

/ 
sem.] 

Condi- 

tioning 

C  S L P 

     OBLIGATORII IMPUSE                     

 PMED-0448   Hygiene of agrifood sectors  SD  2  -  2  -  56  Ex  4  48   

 PMED-1225   General Technologies in Food Industry II  DD  2  -  2  -  56  Ex  4  48   

 PMED-0507   Sanitary-Veterinary Food Control  SD  2  -  1  -  42  Ex  4  62   

 PMED-0573   Refrigeration in food industry  DD  2  -  2  -  56  Ex  3  22   

 PMED-1340   Refrigeration in food industry – Project  DD  -  -  -  1  14  Pr  1  12   

 PMED-0499   Food Biotechnology  DD  2  -  2  -  56  Ex  5  74   

 PMED-1337   Principles of Human Nutrition  DD  2  -  2  -  56  Ex  4  48   

 PMED-0459   Practical Training-project  DD  -  -  -  -  60  Cv  2 0   

  TOTAL    12  -  11  1  396    27  314   

     OBLIGATORII OPŢIONALE                     

 PMED-1133 
  Laboratory Devices, Equipment and Facilities 
in Food Industry 

 DD  2  -  2  -  56  Cv  3  22   

 PMED-1226   Agrifood Management  DD  2  -  2  -  56  Cv  3  22   

  TOTAL    2  -  2  -  56    3  22   

 

Legend: C - Course; S - Seminar; L - Practical (laboratory); P - Project; IS - Individual Study; 

GD - General Discipline; FD - Fundamental Discipline; SD - Specialized Discipline; CD - Complementary Discipline; FD - Field 
Discipline; DP - Practical Activities; UO - University Choice; 
Type of Examination - Verification Form, Ex. - examination; Cv. - Colloquium, Vp. - Continuous Assessment, Pr - Project; A/R- 

Passed/Failed; Credits - number of ECTS credits; IS - Individual study. 

 


