FACULTATEA DE BIOTEHNOLOGII
Departamentul de Biotehnologii industriale

Asistent universitar pozitia 22, Disciplinele: Practica, Biotehnologie generali si instalatii biotehnologice,
Conditionarea si conservarea produselor biotehnologice

Descrierea postului: lucrari practice (laborator) la disciplinele “Conditionarea si conservarea
produselor biotehnologice” si “Biotehnologie generala si instalatii biotehnologice™ si Practica /
practical activities (laboratory) for “Products conditioning and preservation” and “General
biotechnology and biotechnological installations™ and Practical activities.

Atributiile/activitatile aferente: activitati de organizare si dezvoltare de lucrdri practice
(laborator) la disciplinele “Conditionarea si conservarea produselor biotehnologice” si
“Biotehnologie generala si instalatii biotehnologice” 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 and development of practical works (laboratory) for “ Products
conditioning and preservation” and “General biotechnology and biotechnological installations” 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.

Conditionarea si conservarea produselor biotehnologice
- lucrari practice: 6 subgrupe x 2 ore/sapt, sem. | si sem. II, anul IV, Biotehnologii
Agricole, Biotehnologii Medical Veterinare si Biotehnologii pentru Industria
Alimentara

Biotehnologie generala si instalatii biotehnologice:

- lucrari practice: 4 subgrupe x 2 ore/sapt, sem. I, anul II, Biotehnologii
Practica:

- 1 subgrupa x 1 saptamana - 5 zile x 6 ore/zi, anul Il, Biotehnologii

TEMATICA EXAMEN / EXAMINATION TOPICS

1. Conditionarea si conservarea produselor biotehnologice utilizand temperaturi scazute
(refrigerarea si congelarea) /
Conditioning and preservation of biotechnological products using low temperatures
(refrigeration and freezing)

2. Conditionarea si conservarea produselor biotehnologice prin procedee de indepartare a
apei din produs (concentrarea, uscarea, liofilizarea)/
Conditioning and preservation of biotechnological products through procedures for
removing water from the product (concentration, drying, lyophilization)

3. Conditionarea si conservarea produselor biotehnologice utilizand temperaturi inalte
(pasteurizarea, sterilizarea)/
Conditioning and preservation of biotechnological products using high temperatures
(pasteurization, sterilization)



4. Procese de fermentatie anaeroba. Fermentatia lactica /
Anaerobic fermentation processes. Lactic fermentation

5. Etapele elaborarii unui proces biotehnologic /
The stages of developing a biotechnological process
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