1. Domeniul stiintific: Biotehnologii, Sef lucrari, pozitia 15 / Scientific domain:
Biotechnologies, Lecturer Professor, Position 15

Descrierea postului: curs si lucrari practice la disciplina “Controlul si expertiza produselor
biotehnologice”, curs si seminar la disciplina ,,Proiectarea instalatiilor biotehnologice” si seminar
la disciplina ,,Biotehnologie generala si instalatii biotehnologice” / Course and practical activities
(laboratory) for “Control and Expertise of Biotechnological Products”, course and seminars for
“Design of Biotechnological Installations” and seminars for ,,General Biotechnology and
Biotechnological Installations™

Atributiile/activitatile aferente: activitati de organizare cursuri, predare si evaluare studenti la
disciplinele “Controlul si expertiza produselor biotehnologice” si ,,Proiectarea instalatiilor
biotehnologice”, organizare si dezvoltare de lucrari practice (laborator) la disciplinele “Controlul
si expertiza produselor biotehnologice”, organizare si dezvoltare de seminar la disciplinele
,Proiectarea instalatiilor biotehnologice” si ,,Biotehnologie generala si instalatii biotehnologice”;
teste de laborator, examene, consultatii, indrumare lucrari de diploma si disertatie, tutoriat,
activitati de cercetare, activitdti de publicare, participare la conferinte si simpozioane / activities
for organizing courses, teaching and evaluating students for “Control and Expertise of
Biotechnological Products” and ,Design of Biotechnological Installations”, activities for
organizing and development of practical works (laboratory) for “Control and Expertise of
Biotechnological Products” and activities for organizing and development of seminars for < Design
of Biotechnological Installations” and ,General Biotechnology and Biotechnological
Installations™; tests, exams, consultations, coordination of diploma works, tutoring, research
activities, publishing activities, attandance to conferences and symposia.

Controlul si expertiza produselor biotehnologice:
- curs: 2 ore/sapt, sem. I, anul 1V, Biotehnologii Agricole, Biotehnologii Medical
Veterinare si Biotehnologii pentru Industria Alimentara;
- laborator: 6 subgrupe x 2 ore/sapt, sem. I, anul 1V, Biotehnologii Agricole Biotehnologii
Medical Veterinare si Biotehnologii pentru Industria Alimentara;
Proiectarea instalatiilor biotehnologice:
- curs: 2 ore/sapt, sem. I, anul IV, Biotehnologii pentru Industria Alimentara;
- seminar: 1 grupa x 2 ore/sapt, sem. |, anul 1V, Biotehnologii pentru Industria Alimentara
Biotehnologie generala si instalatii biotehnologice:
- seminar: 3 grupe x 2 ore/sapt, sem. Il, anul I, Biotehnologii
TEMATICA EXAMEN / EXAMINATION TOPICS

1. Expertizarea receptiei loturilor de produse biotehnologice: continutul si scopul receptiei

loturilor de produse; obligatiile si raspunsurile partilor participante la circulatia tehnico-
economica a produselor biotehnologice; tehnica realizdrii procesului de receptie;
expertizarea pierderilor cantitative constante cu prilejul loturilor de produse biotehnologice
in cazul expertizelor judiciare si extrajudiciare /
Expertise on the reception of batches of biotechnological products: the content and purpose
of the reception of batches of products; the obligations and responses of the participating
parties to the technical-economic circulation of biotechnological products; the technique of
making the reception process; the expertise of constant quantitative losses on the occasion
of batches of biotechnological products in the case of judicial and extrajudicial expertises



2. Controlul si expertiza calitatii produselor de origine animala - structura carnii; modificarile

carnii dupa taierea animalelor; calitatea carnii; procese microbiologice de prelucrare a
carnii; structura laptelui; modificarile laptelui imediat dupa mulgere; controlul si analiza
produselor lactate fermentate /
Quality control and expertise of products of animal origin - meat structure; the changes in
the meat after slaughtering the animals; meat quality; microbiological processes of meat
processing; structure of milk; changes in milk immediately after milking; control and
analysis of fermented dairy products

3. Ciclul de viata al produselor si proceselor tehnologice. Factori ce influenteaza alegerea
capacitatii de productie. Stabilirea capacitatii de productie /
Life cycle of technological products and processes. Factors influencing the choice of
production capacity. Establishment of production capacity

4. Bilantul de materiale pentru operatii unitare in regim stationar. Elemente de calcul tehnic.
Randament, conversie, productivitate. Operatii cu transfer de impuls, caldura si masa /
Material balance for unitary operations in stationary mode. Elements of technical
calculation. Yield, conversion, productivity. Operations with transfer of momentum, heat
and mass
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