Sef lucrari, pozitia 16 / Lecturer Professor, Position 16
Descrierea postului: curs si lucrari practice (laborator) la disciplina “Biotehnologii pentru
obtinerea si conservarea nutreturilor”, lucrari practice (laborator) la disciplinele “Biotehnologii
alimentare” si “Biotehnologii fermentative” si Practica / Course and practical activities (laboratory)
for “Biotechnologies for fodder obtaining and conservation”, practical activities (laboratory) for
“Food Biotechnologies” and “Fermentative Biotechnologies” and Practical activities.

Atributiile/activititile aferente: activitati de organizare cursuri, predare si evaluare studenti la
disciplina “Biotehnologii pentru obtinerea si conservarea nutreturilor”, organizare si dezvoltare de
lucrari practice (laborator) la disciplinele “Biotehnologii pentru obtinerea si conservarea
nutreturilor”, “Biotehnologii alimentare” si “Biotehnologii fermentative” si organizare stagiu de
Practica; teste de laborator, examene, consultatii, indrumare lucrari de diploma si disertatie,
tutoriat, activitati de cercetare, participare la conferinte si simpozioane / activities for organizing
courses, teaching and evaluating students for “Biotechnologies for fodder obtaining and
conservation”, activities for organizing and development of practical works (laboratory) for
“Biotechnologies for fodder obtaining and conservation”, “Food Biotechnologies” and
“Fermentative Biotechnologies” and activities for organizing practical activities during ,,Practice”
period; tests, exams, consultations, coordination of diploma and disertation works, tutoring,
research activities, publishing activities, attandance to conferences and symposia.

Biotehnologii pentru obtinerea si conservarea nutreturilor
- curs: 2 ore/sapt, sem. I, anul Ill, Biotehnologii Agricole si Biotehnologii Medical
veterinare;
- lucrari practice: 4 subgrupe x 2 ore/sapt, sem. I, anul III, Biotehnologii Agricole si
Biotehnologii Medical veterinare.
Biotehnologii alimentare:
- lucrari practice: 2 subgrupe x 2 ore/sapt, sem. I si II, anul III, Biotehnologii pentru
Industria alimentara.
Biotehnologii fermentative:
- lucrari practice: 2 subgrupe x 2 ore/sapt, sem. I si 11, anul III, Biotehnologii Agricole.
Practica:
- 1 subgrupa x 1 saptamana - 5 zile x 6 ore/zi, anul I, Biotehnologii

TEMATICA EXAMEN / EXAMINATION TOPICS

1. Probiotice. Obtinerea si efectele probioticelor in hrana animalelor /
Probiotics. Obtaining and effects of probiotics in animal feed;

2. Obtinerea si caracterizarea componentei proteice din furaj /
Obtaining and characterizing the protein component of the feed

3. Conservarea furajelor /
Feed preservation.

4. Rolul biotehnologiei in obtinerea alimentelor functionale /
The role of biotechnology in obtaining functional foods
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