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CALENDARUL UNryERSITAR

ACADEMIC CALENDAR
Termene (date calendaristice exprimate ln luti) qi duratE (nuntdr dn tapta,r*u1

Timelines (calendcu. dates in months) and duration (ntrmber ofweeks)

Anul de
Studii

Academic
Year'

Activitlfi didactice
Didactic actiyities

Sesiuni de examinare
Exams

Stagii de practictr
Internships

Vacan{e
Vacations

Sem. I
I st Sem

Sem. II
2nd Sem

Sem. I
lst Sem.

Sem. II
2nd Sem

Sem. I
lst Sem.

Sem. II
2nd Sent

larnl
14/inter

PrimIvarI
Spring

VarI
Summer

I

Septem brie
- Deccm bric
Septe nt be r
December

I 5 sEpt.

I5 weeks

Februarie -
Mai l-ebruary -

tvttD'

I 5 sdpt.
I 5 veeks

Decem brie
- Ianuarie
December -

Jaruu11,

4 s6pt.

I y,eeks

Mai Iunie
May - June

4 sapt.

4 weeks

Dccembrie -
Ianuarie

Decentbe r
- Jcutucn'y

3 sapt.

3 tyeeks

PaEte

Easter
I sdpt.

I v,eek

Iunie -
August
June
August
I 0 sapt.

l0 y'eeks

II

Septembrie
- Decembrie
September
December

I 5 sdpt.
I 5 y,eeks

Februarie -
Aprilie

February -
April
9 sdpt.

9 weeks

Decembrie
- Ianuarie
December -

January
4 sdpt.

4 u,eeks

Mai - Iunie
Mav - J16,

4 sipt.
l weeks

Aprilie -
llai April -

May
6 sdpt.

6 y,eeks

Dccem brie -
Ia n u arie

Decent ber
- Jctnuary

3 sdpt.

3 y,eeks

Pa$te
Easter
I sapt.

I y,eek

August
June
August
I 0 sapt.

I0 v,eeks

III

Septembrie
- Decembrie
September
Decemher

I 5 sIpt.
I 5 y,eeks

Februarie -
Aprilie

February, -
April
8 sapt.

B y,eeks

Deccmbrie
- lanuarie
December -

Januatl,
4 sdpt,

I y,eeks

N'lai - Iunie
Mctlt - 11,r,

4 sdp1.

l veeks

Aprilie-
Nlai April -

May
7 sapt.

7 weeks

Dccem brie -
Ianuaric
December
- Januctry

3 sdpt.

3 y,eeks

Pa$te
Easter
I sdpt.

I y,eek

August
June -
August
10 sdpt.
I0 weeks

IV

Septcm bric
- Decembrie
Septentber
Decentber

I 5 sdpt.

I 5 y,eeks

Ianuarie -
Februaric
Jctnuary -

Fe bruary
6 sApt.

6 y'eeks

Decem brie
- Ianuarie
December -

Jcltuarl,
4 sipt.
I y,eeks

Nlartie
March
I sapt,

I y,eeks

Martie -
Mai March

- May
9 sdpt.

9 tyeeks

Decem brie -
Ianuaric
December
- Januarl,t

2 sdpt.

2 tyeeks

PaEte

Ectster
I sdpt.

I tyeek

Total nr.
tdpt. Totat

na
of weeks

60 sIpt.
60 weeks

38 strpt.

38 weeks
16 strpt

16 weeks
13 strpt.

13 weel+s

22 strpt.
22weekt

1l siipt
11 weeks

4 slpt.
4 weeks

30 sIpt.
30 weeks



PLANUL PROCESULUI DE STUDII PE SEMESTRE/ANI DE STIJDII
STUDY PLAN BY SEMESTERS / YEARS OF STUDY

I Denumire a

:"1- I unitltii de curs /LOAe I II Course

Numtrr total de ore
Total Number of Hours

NumIr de ore pe tipuri de
activiti{i

Ntrmber of IIours by
oclirities

Forma 
I

de I Nr.
evaluare I rcrs

t I tNu.ol
lsses,sarg I 1i(';/lS

ttt I

Total I
1'olul

Contact
Direct /
('t\1luct

Stud iu
I nd ivid ual

nl Slutl.y

Curs/
( lotu'se

Seminar/

La borato

Practic€

D'

ANUL I de STUDII / 1sr YEAR OF STUDY
SEMESTM

Discipline obligatorii
Compulsory Courses

E 5
F.or.o.oor 2r I 

Teorie economica

I Economic theory r50 60 90 30 30

lr.0 LO 002.(r2

Matcmatica
economica
Econontic
nruthemtttics

r50 60 90 30 30 E 5

F.01.o.003.13

Chirnia anorganicA
si analiticd
Inorganic and
analytical chemistnt

150 60 90 30 30 E 5

s.01 0.004 r3

Analiza
psihosenzorial6
Psychosensory
analysis

90 44 46 22 22 E -)

G.0r o.00s 32

Limba strdind de
afaceri I (eng., fr.,
germ., span.)
Foreign business
language 1 (eng., fr.,
germ., span.)

150 60 90 60 E 5

G.01.o.006.61

Informatica
economica
Economic
informatics

150 50 100 l0 40 E 5

G.01 .007 .22

Psihologia 6i etica
profcsionalal
Psycltology and
etltics in conunerce

60 20 40 t0 l0 E 2

ci.0t.o.008.52 Educa{ie fizicd I

Physical educatiort I l6 t6 16

Total discipline semestrul I
Total numberfor the lst Semester 916 370 546 t32 r68 70 78, lV 30

SEMESTRUL ll I 2nd Semester
Discipline obligatorii
Compulsory Courses

F.02.O.009. 1 3

urallca lnglnereascA
Engineering
graphics

150 60 90 30 30 E 5

F.02.O.010. l2 Marketingul t50 60 90 30 30 E 5

S**"=="1*
Plan de invdldmant. Programul de studii 0721.1 Tehnologia si nanagementul alimentaliei publice. Ciclul I Licenld. iF. 2024

1 Se va preda in limba rom6n6 pentru studenlii din grupele alolingve
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Cod
Code

PLANUL PROCESULUI DE STUDII PE SEMESTRE/ANI DE STUDII
STUDY PLAN BY SEMESTERS / YEARS OF STUDY

Denumire a
unittrlii de curs /

Course

Numir total de ore
'l'otal Number of Hou.s

NumIr de ore pe tipuri de
activitlfi

Number of Hours by
activities

Forma
de

evaluare

Assessne

nl

Nr,
ECTS

IiCTSTotal/
'l'otu I

Contact
Direct /
(:ont0ct

Hours

Stud iu
Ind ivid ual

nt Sltkbl

Curs/ Scm inar/

Laborato

Practice

r),

alimentatiei publice
Food seruices
marketing

F.02.O.01 1 . l3

Fizica si mctode
flzice de cercetare
Physics and
physical research
methods

150 60 90 30 t6 14 E 5

G 02.O.0t2 32

Limba strdind de
afaceri II (eng., fr.,
germ., span.)
Foreign business
language II (eng.,
fi., germ.. soan.)

r50 60 90 60 E 5

F 02 0.013 t3

Chimia organicA.
Chimia fizicir $i
coloidal6
Organic cheruistty.
Physical and
Colloidal Chemistry

180 80 r00 50 l6 l4 E 6

F.02.014.51

Contabilitatea in
unitartile de
alirne ntalic publica
Accoltnting in food
services interprises

120 46 74 l6 30 E 4

c.02.o.0t5 52

Educalie fi,zichII
Physical education
II

l4 t4 t4

Total discipline semestrul II
Total number for the 2nd semester 914 370 544 146 196 28 6E,lv 30
Total pe anul I de studii
Total rurmber.for the lst yeor o/'
study

1830 740 1090 278 364 98
13E,
2V 60

ANUL II de STUDI
SEMESTRUI

I 2nd YEAR OF ST tlDY
lll I 3rd S".,r",,rt*

Discipline obligatorii
Cotnpulsory Courses

I Merceologia

I produselor
S.03.o.0 t6.13 | alimentare

I Commodity science
I offood products

150 74 76 46 28 E 5

F.03.O.017. l3

Standardizarea,
metrologia qi
evaluarea
conformitalii
Standardization,

t20 46 74 30 I6 E 4
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Cod
Code

PLANUL PROCESULUI DE STUDII PEM
STUDY PLAN BY SEMESTERS / YEARS OF ST(\DY

Denumire a
unittrfii de curs /

Course

Num5r total de ore
T otul Number of Hous

Numir de ore pe tipuri de
activitS{i

Nttmber o.[ Hours by,

activit ies

Forma
de

evaluare

Assessnrc

fil

Nr.
ECTS

L(:7'STotal /
'l'otul

Contact
Direct /
('onlucl

Studiu
Ind ivid ual

nl Study

Curs/
(lon'se

Seminar/

Laborato
rl

Practice

t),

metrologlt and
conformity
assessment

F.03.O.0I8.t3

Fundamentele
proceselor
tehnologice in
unitatile de
alimentafie publicI
Fundamentals of
technological
processes in food
seruices interprises

I50 60 90 30 30 E 5

s.03.o.0 I9 13

Procesarea
alimentelor
Food processing

120 60 60 30 30 E 4

F.03.O.020. t 3

Microbiologia
generala
General
microbiolosv

120 46 74 20 26 E 4

F.03.O.021.13

Biochimia
alimentarA
Food biochemistrv

t20 46 74 20 26 E 4

G.03.0.022 s2

Educalie fiziciLlll I

Physical education | ft
It I I

t6 l6

Disciplinl optrio,
Optional discipline (l of 3)

u 03 A 023 22 |ii:,;::;r,
t20 30 90 l0 20 E 4

u.03.A.023.22
Politologie
Political science

u.03.A.023.21
Doctrinc economice
Econontic doctrines

Total discipline semestrul III
Total number for the 3rd semester 916 378 538 186 r08 84 7F,, lY 30

Discinline obl
-_-----_l_

ligatorii / Compulsor
SEM]

T Course
ESTRUI
ts

lY / 4th ;emester

s.04.o.024.12

Tehnologia
produselor de
alimentalie publicd I
Technology of
products of
interprises of food
services I

150 74 76 24 l0 40 E 5

s.04 0.025. I3
Procese gi aparate in
industria alimentard 90 44 46 18 26 E 3

ID
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Cod
Code

PLANUL PROCESULUI DE STUDII PE SEMESTRE/ANI DE STIJDII
STUDY PLAN BY SEMESTERS / YEARS OF STUDY

Denumire a
unititii de curs /

Course

NumIr total de ore
Total Nuruber of Hours

NumIr de ore pe tipuri de
activititi

Nuntber offlours by
activities

I.orm a
de Nr.

ECTS
/ No. oJ

1t(:t's'fotal /
1'olul

Contact
Direct /
('ontucl

Studiu
Indivirlual

lndepande
nt Study

Curs/
('t nrtc

Seminar/

Laborato

Practicc

t.y

Assessnte

nl

P roces ses ond
machines in the food
industry

s.04.o.026.I3

Igiena
intreprinderilor din
industria alimentar6
Hygiene of
enterprises in the
food industr v

90 44 46 16 8 20 E 3

s.04.o.027.13

Microbiologia
produselor
alimentare
Microbiology of
food products

90 44 46 t6 8 20 E 3

F.04.O.028. l3

Echipamente
electrotehnice in
alimentatia publici
Electrotechnical
equipment in
caterinp

90 36 54 20 t6 E J

F.04.O.029.13
Chimia produselor
alimentare
Food chemistry

90 36 54 20 t6 E J

s.04 0.030. l3
Practica de
producere
Production practice

210 r60 50 E 7

G.04.O.031 .s2

Educa{ie fizicitlY
Physical education
IV

l0 10 l0

DisciplinE opfionall f t
Optional discipline (l of 2)

I Markeringul

s.04 A.o32 r2 | serviciilor

I 
Marketing of

I serylces 90 44 46 20 24 E J

s.04.A.032. t2
Tehnici de vdnzdri
Soles techniques

Total discipline semestrul IV
Total numberfor the 4th
semester

910 492 418 134 86 tt2 8E,lV 30

Total pe anul II de studii
Total numbet /br the 2ndyear o/'
stud)t

1826 870 9s6 320 194 196 l5E,
2V 60

ANUL III de STUDI
SEMESTRUI

I 3rd YEAR OF STUDY
Y I 5th Semester

uiscipline obligatorii

7
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Cod
Code

PLANUL PROCESULUI DE STUDII PE SEMESTRE/ANI DE STIJDII
STUDY PLAN BY SEMESTERS / YEARS OF STUDY

Denumire a
unittrfii de curs /

Course

Numtrr total de ore
Total Number of Hours

Numir de ore pe tipuri de
activitS!i

Nuntber of Hours by
actiyities

Forma
de

evaluare

Assessnte

nl

Nr.
ECTS

]iCTSTotal /
'llttul

Contact
Direct /
('onldct

Stutliu
Ind ividua I

rtt Stuth,,

Curs/
(lom.se

Seminar/

La borato
rl

Practice

ry
l.o tllpltl s ory) L. ourses

s.05.o.033 13

Tehnologia
produselor de
alimentalie publicd
II
Technology of
products of
interprises offood
seruices II

150 74 16 24 10 40 E 5

F.05.O.034.4 r

Finantele unitdrii
alimentatiei publice
The finances of the

food services
interprises

120 46 74 t6 30 E 4

s.05. o.035. I 3

Organizarea $igestiunea in
unitAtrile alimentatiei
publice
Organization and
management in food
servises units

120 60 60 30 30 E 4

s.05 0.036. l3
Utilaj tehnologic
Technological
equipment

90 44 46 30 l4 E J

s.0s.o.037 r 3

Fundamentele
nutritiei umane
Fundamentals of
human nutrition

t20 60 60 36 24 E 4

u 05.0.038 23
Dreptul alacerilor
Btrsiness right 120 30 90 l4 t6 E 4

s.05.0.039.13
Proiect de an
Project 90 90 E J

Disciplini opfionali (l din 2)
Optiotnl Jisciplitte ( I of 2.1

s.u5no4o,, I Antreprenoriat

I Erttreprenc,ursltin

90 44 46 30 t4 E Js 05.4.040 22

Managementul
relaliilor de munc6
Ei securitdlii muncii
Management of
labor relationships
and occupational
safety

Total discipline semestrul V
Total number.for the 5th setnester 900 3s8 542 180 r38 40 8E 30

Discipline obligatorii
SEMESTRULVI I 6th S()mester
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PLANUL PROCESULUI DE STUDII PE SEMESTRE/ANI DE' STUDII
STUDY PLAN BY SEMESTERS / YEARS OF STUDY

Cod
(- ode

Denumire a
unit5lii de curs /

Course

Numir total de ore
'l-otal Number of Hours

NumEr de ore pe tipuri tle
activiti{i

Nuntber of Hours by
actiyities

Forma
de

evaluare

Assessme

nl

Nr.
ECTS

1i(:1'STotal /
1'olul

Contact
Direct /
(:onluct

Stud iu
I nd ividua I

rtl Stucll,

Curs/
Course

Sern ina r/

Laborato

Practice

t .))

C'ompulsory Courses

s.06.o.041. l3

Dezvoltare de
produse innovative
Developntent of
innovotiye products

90 44 46 22 22 E J

s.06.o.042. 13

Tehnologia
produselor de
patiserie qi cofetdrie
Pastry and
confectionery
technology

120 60 60 20 l0 30 E 4

s.06.0.043.13

Economia
intreprinderii
alimentaJiei publice
The economy of the

food seryoces
enterprise

90 44 46 l4 30 E .,

s 06.o 044.61

Sisteme informatice
de gestiune UAP
Management
computer systems of
food services units

90 44 46 l4 30 E .,

F.06 0.045.I I

Managementul
alimentaliei publice
Management offood
services

120 46 74 t6 30 E 4

s.06.o.046.I3
Practica tehnologicd
Prodtrction practice 270 200 70 E 9

Disciplini opfionatl (l din 2)
Optional discipline (l of 2)

s.06.A.047. l3

Managementul
calit5tii alimentelor
Food quality
management

t20 60 60 30 30 E 4

s.06.A.047.13

Gastronomie
rnoleculari
ll4olecttlar
gastrononq)

Total discipline semestruM
Total number for the 6th semester 900 498 402 tl6 100 82 7E 30
Total pe anul III de studii
Total nttmberfor the 3rd year of
studv

1800 856 944 296 238 t22 lsE 60

ANUL IV de STUDI
SEMESTRUL

III 4Ih YEAR OF STUD},
Ylll 7th Sentester

)n) I
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Cod
Code

PLANUL PROCESULUI DE STUDII PE SEMESTRE/ANI DE STUDII
STUDY PLAN BY SEMESTERS / YEARS OF STUDY

Denumire a

unit5lii de curs /
Course

Numlr total de ore
Total Number of Hours

Numhr de ore pe tipuri cle

activiti{i
Ntrmber of ITotu.s by

0ctirities
Forma

de
eva lu a re

Asses,sme

tl/

Nr.
ECTS

/ No. of
1i(:TSTotal /

I'otal

Contact
Direct /
(lutlucl

Studiu
Individual

lndepende
nt Stud))

Curs/
('ott',tc

Seminar/
Scntino'

Laborato
rl

Practice
Laborato

ry

s.07.o.048. I l3

Controlul si
asigurarea calita(ii
in unititile
alimentafiei publice
Oontrol and quality
assurctnce in.food
services interprises

150 74 76 30 44 E 5

s.07.o.049. l3

Proiectarea
tehnologici a

unitililor de

alimentafiei publicI
Tecltnological
design of.food
services interprises

1s0 74 76 34 40 E 5

s.07.o.050.13

Organizarea
deservirii in unit6lile
de alimentalie
publicl
Organization of
service infood
services interprises
/ Proiect de an
Project

180 90 90 40 50 E 6

s.07.o.051 . l3

Evidenfa operativA a
documentaliei in
UAP
Operational
accounting of
documentation in
food services units

150 74 76 34 10 30 E 5

Disciplind oprionall 1t Ai,
Optional discipline (l of 2)

s.07.A.052. t3

Arhitectura qi

construclia UAP
UAP architecture
and construction of
food services units 120 60 60 30 30 E 4

s.07.A.052. l3

Securitatea qi

sdnatatea in muncd
Safety and health at
work

Disciplini opfionalE (l din 2)
Opriorrol liscipline t I uf 21

s.07.A.053 l3

Toxicologia
securitatea
alirnentarI
Toxicolgy and
saf'ety

ql

fbod
150 74 76 34 16 24 E 5

l0
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PLANUL PROCESULUI DE STUDII PE SEMESTRE/ANI DE STUDII
STUDY PLAN BY SEMESTERS / YEARS OF STUDY

Cod
Code

Denumire a

unitl{ii de curs /
Course

Num5r total de ore
Total Number of Hours

NumIr de ore pe tipuri de
activitl{i

Nuntber of LIours by
aclivities

Forma
de

evaluare

Assessnrc

nl

Nr.
ECTS

1ic7'sTotal/
'l'otu I

Contact
Direct /
Conlact
H<tut's

Studiu
Individual

lndcpende
nt Srudy

Curs/
('otr',va

Seminar/

Laborato
r/

Practice
Laboralo

ty

s.07.A.053.I I

Managcmentul
riscurilor in alaceri
Business risk
titanagentent

Total discipline semestruMl
Total number for the 7th semester

900 446 454 202 96 148 6E 30

SEMESTRU YllllSth Semester
I Caslronomie

s.o8.oo54 l3 | internalionald

I 
International

I paslronomv

120 60 60 24 10 26 E 4

s.08.o 055. l3

Alimentalia curativd
qi de profilaxie
Curative and
prophylactic
nutrition

120 60 60 30 30 E 4

s 08.o.056.13
Oenologie
Oenolomt 120 60 60 30 t6 14 E 4

s.08.o.057 t 3

Practica de
documentare pentru
proiectul de licen!6
Documentation
practice .fo, the
undergraduate/bach
elor proiect

360 280 80 E t2

s.08.o.058. 13

Examen de licenfi
'the undergraduate
exat?'t

180 180 E 6

Total discipline semestruMll
Total number for the 8th semester 900 460 440 84 56 40 5E 30

Total pe anul IV de studii
Total numberfor the 4thyear of
study

1800 906 894 286 152 r88 llE 60

TOTAL GENERAL pe anii de
studii
TOTIL NL/ll4BERfor the
progr0nltlle

72s6 3372 3884 I 180 948 604 54E,
4V 240

ll
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STAGIILE DE PRACTICA I INTERNSHIPS

Tipul stagiului de practicd
Internship Type

Aprilie -mai

Practica tehnologicI

Practica de documentare
pentru proiectul de licen(d
D o cu nt ent at i o n pra ct i c e./br

Tolal Number of Hours

FORMA DE EVALUARE FIN
Forma de evaluare finali a studiilor Nr. ECTS

No. of ECTS
Susfinerea proiectului de licen][
Bachelor's Paper Defbnce

DE CURS LA LIBERA ALEGERE

Denumirea
unit5{ii de curs /

Course

Numir total de ore
Number ofhours

NumIr de ore pe tipuri de
activitl{i

Ntrmber o/'hou"s by types o.[
aclivities

Anul I / 1sr
Semestrul ll lst semesti

Limba romAn5
pentru alolingvi
Romanian
language for the
non-natiye

G.01.LA.32

Limba strdind II
(eng., fr., germ.,
span.)
Foreign
language ll
(English,
French, German,

Semestrulll i ndi me s tn,
u.02.LA.22

Final evaluation
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UNITATI DE CURS LA LIBERA

ELECTIVES
ALEGERE

Cod
Code

Denumirea
unittr{ii de curs /

Course

Numtrr total de ore
Number ofhours

Numir de ore pe tipuri de
activiti{i

Nutnber of hours by types of
activities

Iorma dc
evalua re ECTS'I'ota I

1'otul
Contact
direct

Stud i u
individ ual

Curs
Lecltil'e

Seminar Laborator

I,l/tt'k

u.02.t-A.22
Ecology and
Environment
protection

60 30 30 t6 t4 E 2

u.02.LA.61

Programare
WEB
WEB
programmins

120 60 60 16 46 E 4

u.02.LA 22

Deontologia
asistentului
social
The deontology
of the social
worker

ot.t 30 30 l6 t4 E 2

u.02.LA22

Cultura
corrunicirii
The culture of
comntunication

60 30 30 30 E 2

u.02.LA.51

Bazele
contabilir[tii
Basis of
Accounting

60 30 30 l6 t4 E 2

u.02.LA 61

Tehnologiile
aplicaliilor
Office
Office
application
technologies

60 30 30 t4 t6 E 2

u.02.LA.22

Etica
prof'e sionall
Prof'essional
ethics

60 30 30 l6 14 E 2

u 02 LA.32

Limba strdind II
Foreign language
II
(eng., fr., germ.,
span. )

60 30 30 30 E 2

Anul I
Semes

I I 2nd year ofstudy
trul 31 3rd semester

u.03.LA.61

Cibernetica
sistemelor
economice
Cybernetics of
economic
systems

60 30 30 14 t6 E 2

u.03.LA.21

Metode gi tehnici
de cercetare
Researc h
ntethods ond
techniques

60 30 30 30 E 2

l3
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UNITATI D
ELECTIVES

I Denumirea

;:;" I unita{ii de curs /
I Course

Numtrr total de ore
Number ofhours

Numir de ore pe tipuri de
activitl{i

Number of hours by types of
activities

Forma de

ECTS
Total
I otal

Contact
d irect

Contuct
Hotr.t

Stud iu
i nd ivid ual

Curs
I.ectm'e

Sem inar Laborator

l,l/tt'k

Asse,ssnrcnl

u 03.LA.22

Istora
administraliei
publice din
Republica
Moldova
The history of
public
administration in
the Republic of
Moldova

60 30 30 l6 t4 E 2

u.03 LA.22

Migra{ie
dezvoltare
Migration
development

$l

and
60 30 30 16 t4 E 2

u.03.LA.22

Studiul
comunicdrii
publice
The study of
public
contmunication

60 30 30 30 E 2

u.03.LA.61

Metode
numerice
Numerical
methods

60 30 30 16 14 E 2

u.03 LA.6l

Asamblarea si
depanarea PC
PC assembbt and
trou bleshooting

60 30 30 l6 14 E 2

u.03.LA 22

Psihologia
comunicdrii de
afaceri
Psychologt of
business
communication

60 30 30 t6 t4 E 2

u.03.LA.22

Filosofia
dreptului
Philosophy of
law

60 30 30 16 t4 E 2

u.03.LA 32

Lrmba strdind II
Foreign
language II
(eng., fr., germ.,
span.)

60 30 30 30 E 2

Semest rul 41 4th semester
U,O ,LA 22

Geoeconomia
Geo econotttv 60 30 30 t6 14 E 2

u.04.LA. I3
Oenologie
Oenology 60 30 30 t4 l6 E 2

u.04.LA.13 Bazele nutritiei 60 30 30 t4 l6 E 2

t4
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UNITATIDECURSM

ELECTIVES

Cod
Code

Denumirea
unittr{ii de curs /

Course

Numir total de ore
Number of hours

Numir de ore pe tipuri de
activitl{i

Ntuttber of how.s by types of
octiyities

Forma de
evalua lc ECTS'l'otal Contact

d irect
Stud i u

i nd ivid ual
Curs

Leclure
Seminar Laborator

l,aborutorlt
Work

Fundamental of
nutrition

u.04.LA.23
Dreptul
European
European law

60 30 30 t6 14 E 2

u.04.LA.42

Activitatea
institufiilor de
credit nebancare
The activity of
non-bank credit
institutions

60 30 30 t6 14 E 2

u.04 LA.42

Finantarea
nebancarA a
intreprinderi I or
mici qi mijlocii
Non-bank

financing of
small and
medium
enterprises

60 30 30 16 t4 E 2

u 04.LA 1 I

Managementul
produc{iei
Product ioyt
tl'tanaPenxent

60 30 30 t6 t4 E 2

u 04.LA.4l

Asigurlri sociale
qi medicale
Social and
medical
insurance

60 30 30 l6 t4 E 2

u.04.LA.22

Comunicare
birotic6 qi de
secretariat
Office and
secretarial
communication

60 30 30 l6 t4 E 2

u.04.LA.22

Politici de
ocupare a fortei
de muncd
Employment
policies

60 30 30 t6 t4 E 2

u.04.LA 6l

Gralica
interactiva
Interaclive
gropltics

60 30 30 t4 16 E 2

u.04.LA.61

Sisteme de
operare
Operating
systems

60 30 30 t4 t6 E 2

u.04.LA. 13 Aditivi qi 60 30 30 t4 l6 E 2

15
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UNITATI DE CURS LA L
ELECTIV,

IBERA ALEGERE
E,S

Cod
Code

Denumirea
uniti{ii de curs /

Course

Numtrr total de ore
Number ofhours

NumEr de ore pe tipuri de
activitS{i

Number of hours by types of
acti\)ities

Forma de
evalua re ECTS

Total
1'otal

Contact
direct

('(nlucl

Stud i u

ind ivid ual

Stuth,

Curs Seminar Laborator
Lubtrctlor;t

Il/u'k

ingrediente in
alirnenta[ia
publici
Additives and
ingredients in
food services

u.04.LA.22

Drept
constitulional
comparat
Comparative
constitutional
law

60 30 30 16 t4 E 2

u.04.t.A 32

Limba strdinS II
Foreign
language Il
(eng., fr., germ.,
span.)

60 30 30 30 E 2

Anul llll 3rd year of study
Semestru 51 5th semester

u.05.LA 31

'l'ranzac!ii

internalionale
International
lransactions

60 30 -, (, 16 t4 E 2

u.05.LA.31

Comerf
interna{ional
International
trade

60 30 30 l6 t4 E 2

u.05.LA. l2

Design Ei estetica
in marketing
Design and
aesthetics in
marketins

60 30 30 t6 t4 E 2

u.05.LA.l3

IgienI
sanitarie
Hygiene
sanilati on

sl

and
60 30 30 t6 t4 E 2

u.05.LA.42

Practici bursiere
internafionale
International
Stock Exchange
Practices

60 30 30 l6 l4 E 2

u.05.t_A.22

Corespondenla
economicE in
limba strdin[
Economic
correspondence
in a foreign
language

60 30 30 30 E 2

u.05.LA. 11 Protec{ia 60 30 30 l6 t4 E 2

l6
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UNITATI DE CURS LA LIBERA ALEG
ELECTIVES

Cod
Code

Denumirea
unit6{ii de curs /

Course

NumEr total de ore
Number ofhours

Numir de ore pe tipuri de
activiti{i

Ntrmber of hou,s by types of
actitti tie s

Forma de

ECTS
Total
1'otul

Contact
direct

(bnlact
Hou's

Studiu
individ ual

Curs
l,ecture

Sem ina r Laborator
Laboratory.

Work

Assessnenl

propriet[{ii
intelectuale
Inle llectual
properl))
protecliott

u.05.LA.22

Voluntariat gi

partenel'iat in
asisten{a sociald
I/oltrnteering ond
parlnership in
social assistottce

60 30 30 16 t4 E 2

u.05.LA.22

Comunicare
didactici
Didactic
communication

60 30 30 30 E 2

u.05.LA.51

Sisteme
informatice
contabile
Accounting
coiltputer
systems

60 30 30 l6 14 E 2

u.0s.LA.2l

Economia
informa!ional6
tenebrd
The dark
informational
economy

60 30 30 l6 t4 E 2

u.0s.LA.51

Control gi audit
financiar
Financial
control and audit

60 30 30 t6 t4 E 2

u.05.LA.61

Grafica pe
calculator
Computer
Graphics

60 30 30 l6 14 E 2

u.05.LA.13

Urbanism
comercial Ei
amenajarea
teritoriului
Commercial
town planning
and land use
planning

60 30 30 t6 t4 E 2

u.05.LA.32

Llmba stralna ll
Foreign
language II
(eng., fr , germ.,
span.)

60 30 30 30 E 2

t/
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MODULUL PSIHOPEDAGOGIC /
P SYC HO-P EDAG OG ICA L MODULE

Cod
Code

Dcnumirea
activitlfii didactice

continul
Continuing educalion

qctiv i l))

NumIr total dc ore
Nuntl:er o.f hours

NumIr de ore pe tipuri de
activitl(i

Number ofhours by types of
aclivit ies

Forma de

evaluare
Assessment

ECTS

'Iotal
1'otu l

Contact
direct

(-onlocl

Hours

Studiu
ind ividual Curs

(lom'se
Senrinar

Laborator
l,uboratory

Work

Semestru ll lst sentesler

f 01 0.0r
Pedagogie general6
General Pedagogy 240 60 180 32 28 E 8

F.01 o.02

Teoria qi

metodologia
curriculumului
Curriculum theory
and methodolow

120 30 90 t6 t4 E 4

F.0l .o.03

Psihologia
educa{iei
Educational
psychologv

120 30 90 t6 t4 E 4

s.01.o.04

Teoria
metodologia
instruirii
Theory
ntethodology
instrLrctiotl

Si

and
of

120 35 85 15 20 E 4

s.0r.o.05

Teoria si
metodologia
evaluArii
Assessment theory
and methodolosv

120 35 85 l5 20 E 4

s.01.o 06

Management
educafional
Educational
tlxanagentenl

90 30 60 15 l5 E J

s.0r o.07

Comunicare
educafional6
Educational
communication

90 30 60 15 l5 E J

Semestrul 21 2nd semester

s.02.o.08
Practica pedagogicI
Pedagogical
Internship

900 900 900 E 30

TOTAL I Total r800 I 150 650 124 126 900 8E 60

18
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MINIMUM CURRICULAR INITIAL, DE ORIENTARE CATRE ALT DOMENIU
C U RRIC U LA R P RE REQU I S IT E

Cod
Code

l)enumirea activitdf ii
didactice continul

(- on / i nu i n g e dtrca| i on
aclit)il))

Total ore
Total Number of Hours

Numlr de ore
pc tipuri de activitlfi

Atrrrrher oI Hotrrs b) ocIivities f,'orma de
evaluare

Assessment

Nr.
ECTS

ol
ECTS

Total

'l'olul

Contact
direct

Cutlucl

Studiu
individual

lndependant

Curs
()our,se Seminar

Sent inur

Practice /
Laborator
l,u horutorlt

F.02.O.013. t3

Chimia organic6.
Chimia frzicb $i
coloidal6
Organic chentistry.
Physical and Colloidal
Chemistrv

180 80 100 50 l6 t4 E 6

s.03.o.0 I 9. l3
Procesarea al imenlelol'
Food processing 120 60 60 30 30 E 4

s.04.0.026 r 3

Igiena intreprinderilor
din industria alimentara
Hltgi en e of enterpr i ses

in the food industnt

90 44 46 t6 8 20 E J

s.040027 13

Microbiologia
produselor alimentare
Microbiolog,, of food
products

90 44 46 t6 8 20 E J

s.05 0.035.l3

Or ganizar ea qi gestiunea
in unitAtrile alimenta!iei
publice
Organization and
nxanagement in food
services interprises

120 60 60 30 30 E 4

s.07.o.048. I3

Controlul qi asigurarea
calitAtrii in uniarile
alimentatiei publice
Control and quality
assltrance in food
seryices interprises

150 74 76 30 44 E 5

s.07.o.051 . l3

Evidenla operativi a

documentatiei in UAP
Operationol occounting
of documentotion in

food services units

150 74 /o 34 l0 30 E 5

TOTAL I TOTAL 900 436 464 206 102 tt28 7E 30

19
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MATRICEA CORELARII REZULTATELOR 1NVATATT A PNOCNNNAULUI CU CELE ALE
UNITATILORDE CURS

COMPLIANCE OF PROGMMME LEARNING OUTCOMES WITH COURSE OUTCOMES
Unitatea de curs

Course LJnit
Cod
Code

Nr.
ECTS
No. of
EC7'S

Rezultatelor invi{i rii / Learning Otrtcotnes

I 2 3 4 5 6 7 8 9 10 l1 12 13 14 I5

Teorie economica
Economic theory

F.0l .o.00 t .2 t 5

Matematica
economicd
Economic
matltematics

F.0t o 002 62 5

Chimia anorganicd qi

analiticI
Irtorganic and
anolytical chenristnt

F 01 0.003 13 5

Analiza
psihosenzoriala
Psychosensoty
analysis

s.01.o.004.13 3

Limba strdind de
afaceri I (eng., fr.,
germ., span.)
Foreign business
language /(eng., fr.,
germ.. sDan.)

G.0t.o.005.32 5

Informatica
economice
Economic informatics

G.01 .o.006.61 5

Psihologia qi etica
profesionala
Psychology and
professional ethicst

G.01.007.22 2

Educa{ie fizici I
Physical education I G 0 r .(].008.52

Grafica inginereasch
Enpineerinp praohics F.02 C) 009 t3 5

Marketingul
alimentafiei publice
Food services
marketinp

F.02.O.0r0.12 5

Fizica Ei metode
fizice de cercetare
Physics and physical
research methods

F.02.O0il.13 5

Limba strSind de
afaceri II
Foreign language in
business II (eng.,fr.,
germ., span.)

G.02.O.012.32 5

Chimia organicd.
Chimia ftzicd, qi
coloidali Organic
chemistry.
Physical and
Colloidal Chemistrtt

s.02.o.013. t 3 6

20
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Contabilitatea in
unita[ile de
alimentafie publicd
Accounting in food

F.02.014.5 I

G.02.O,015.52

Standardizarea,
metrologia 9i
evaluarea
conformitAUi
Standardizati on,
metrologlt and
conformity
0ssessment

F.03.O.017. l3

Fundamentele
proceselor
tehnologice in
unitatile de
alimentalie publicd
Fundamentals of
technological
processes in food
services interprises

F.03 0.0 r 8. 13

s.03.o.019.13

F.03.O.020. l3

Biochimia alirnentari
F.03.O.021 . l3

Educa{ie l'izica III
Physical education
ilI

G.03.0.022.52

u.03.4 023.22

u.03.A.023.22

Doctrine economice
Ecot'rontic doctrines

u.03./\.023.21

Tehnologia
produselor de
alimenta{ie publicl I
Technolog,, of products
of interplises o.f .food
services I
Procese Ei aparate in
industria alimentard
Processes and
machines in the food
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Unitatea de curs

Cotrrse Unit
Cod
Code

Nr.
ECTS

1'C'IS

Rez Itatelor invi{Irii Learning Outcomes

I 2 3 4 5 6 7 8 9 l0 1l l2 l3 14 l5
Igiena
intreprinderilor din
industria alimentarl
Hygiene of
enterprises in the
food industty

s.04.o.026.1
J

3

Microbiologia
produselor alirnentare
1,1 i c r o b i ol og,t of food
products

s.04.o.027. t

3
I

Echipamente
electrotehnice
alimentalia publicI
Electrotechnical
eguipment
catering

ln

tn

F.04.O.028.1
J

3

Chimia produsclor
alirrentare
Food chemistr\)

F.04.O.029.1
3 3

Practica de producere
Production practice

s.04.o.030.1
J

7

Educa{ie fizicdlY
Physical education
IV

G.04.O.03 1.52

Marketingul
serviciilor
Marketing of services

s 04.A.032.I2 3

Tehnici de vinzdri
Sales technigues

s.04.A.032 r2 3

Tehnologia
produselor de
alimentatie publicd II
Technology of
products of
interprises of food
services Il

s.05.o.033.13 5 V V

Finan{ele unitatrii
alimentatiei publice
The finances of the

food seryices
interprises

F.05.O.034.41 4

Organizarea $i
gestiunea in unit6tile
alimentafiei publice
Organization and
management in food
servises units

s.0s.o.03s. t3 4

Utilaj tehnologic
Technological
equipment

s.05.o.036 l3 3

Fundamentele
nutritriei umane
Fundamentals of
human nutrition

s.05 0.037.l3 4

Dreptul afacerilor
Business right u.05.o.038 23 4 V

22
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Proiect de an

Proiect
s.05.o 039. t3 3 V

Unitatea de curs
('ourse Linit

Cod
Code

Nr.
ECTS
No Qf
F'T,I

Rezu ltatelor invdldrii / Learning Outcomes

1 ) 3 4 f 6 7 8 9 l0 il t2 13 14 l5

Antreprenoriat
Enl reore netu's hin

s.05.A.040.1 I 3 V

Managementul
rela{iilor de munc6 qi

securitifii muncii
Management of labor
relationships and
occupational safefv

s 05.A.040.22 3

Dezvoltare de
produse inovative
Development of
innovative products

s.06 0.041 13 3

Tehnologia
produselor de
patiserie qi cofetdrie
Pastty and
confectionery
technolow

s.06.o.042. t 3 4

Economia
intreprinderii
alimentatiei publice
The economy of the

food setnoces
enterprise

s.06 0.043 l3 3 V

Sisteme informatice
de gestiune UAP
Management
computer systems of
food services units

s.06.o.044.6 t 3

Managcmentul
alimentatiei publice
ll4anagement of food
seryices

F.06.O.045.I I 4 V V

Practica tehnologicI
Prodtrction practice s.06 (].046 l3 9

Managernentul
calitatii alimentelor
Food quctli1)
nldtlclpemenl

s.06.A 047.13 4

Gastronomie
molecular6
A4olecular
g0slrononll/

s.06.A.047.13 4

Controlul Ei

asigurarea calitdfii in
unitalile alimentafiei
publice
Control and quality
assLrqnce in -food
services interprises

s.07.o.048.13 5

Proiectarea
tehnologicd a
unitatilor de
alirnentafiei publicl

s.07 0.049. 13 5

23
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Technological design of
.food seruices
interplises

Unitatea de curs
Course Unit

Cod
Code

Nr.
ECTS

t:a't',\

Rezultatelor nvdfdrii / Learning Outcomes

1 , 3 4 5 6 7 8 9 t0 l1 12 l3 l4 l5
Organizarea
deservirii in unitAlile
de alimentafie
publica
Organization of
seryice in food
services interprises
/ Proiect de an
Proiect

s.07.o.050. l3 6

EvidenJa operativd a
documenta{iei in
UAP Operational
accounting of
documentation in
food services units

s.07 0.051. l3 5

Arhitectura Ei
construc(ia UAP
Architecture and
construction of food
services units

s.07.A.052.13 4

Securitatea qi

slnltatea in munci
Safety and health at
work

s.07 4.052 13 4

Toxicologia Si

securitatea alimentard
Toxicolgy and food
safety

s.07.A.053. t3 5

Managementul
riscurilor in afaceri
Business risk
management

s.07.A.053.1 I 5

Gastronomie
internationala
lnlernational
gaslronofily

s.08.o.054.13 4

Alimentatia curativd
Ei de profilaxie
Curative and
pr op hyl actic nutriti on

s 08.o.05s r3 4

Oe nologie
Oenology s.08.o.056 r3 4

Practlca de
documentare pentru
proiectul de licen!6
Documentation
practice .fo, the
license project

s.08.o.057.13 t2

Examen de Iicen(h
The undergroduate
exaill

s.08.o.058.13 6

24
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LISTA REZULTATELOR iNvAlAnu SI A coMpETE"NTELoR/ LEARNTNG ourcoMEs AND, 
COMPETENCIES:

Finalitafile se vor realiza prin valorificarea conlinutului unitaillor de curs, dar gi prin utilizarea
adecvat6 a activit6jilor de predare - invllare - cercetare - evaluare.

La finalizarea programului de studii studentul va putea:
l. realiza analiza situaliei pielei alimentaliei publice precum qi tendin{ele acesteia, evaluand

perspectivele dezvoltlrii pozitive ale unit[tii de alimentalie pubiica;
2. aplica cerinlele esenfiale ale segmentului identificat de consumatori referitor la caracteristicile

sortimentului de preparate culinare ;i serviciilor oferite;
3 ' elabora conceptul de unitate de alimentalie public[ in confomitate cu cerin{ele qi nevoile clienlilor

prezentind infomaliile intr-un mod clar, logic gi inteligibil grupului {int6;4. identifica reglementlrile tehnice gi normele in vigoare peniru domeniul alimentaliei publice;5' elabora gi coordona planurile de ac{iune in cadrul unitatii de produclie pentru asigurarea
calit6(ii;

6. intocmi rapoarte de lucru, documenta{iile de eviden{I etc.;
7. monitoriza ofertele furnizorilor gi indicatorii de calitate a materiilor prime qi auxiliare finand sub

control riscurile posibile pentru consumatori;
8' selecta mate_riile prime debazd, gi auxiliare in funclie de sortiment, tipul produsului culinar si de

patiserie-cofet6rie, metodele de tratament tehnologic etc.;
9' argumenta 

-necesarul de utilaje qi echipamente pentru asigurarea eficientd a procesului
tehnologic de producere gi servire;

10. organiza procesul de activitate a unitalii de alimenta{ie public[, divizand sarcini de muncd in
conformitate cu programul de activitate;

I l. monitorizarealizareaproceselor de servire in unitAti de alimentalie public6;
12' elabora documentafia normativf, gi tehnologic6 cu referinl[ la organizarea procesului de

producere qi servire inbaza formdrii profesionale continue;
13' analiza ergonomia locurilor de munci, a proceselor tehnologice qi propune solu{ii de

imbun6tdtire;
1 4' gestiona procesul de utilizare gi stocare a deqeurilor alimentare, in situalii de producere, inclusiv

qi imprevizibile;
l5' monitoriza procesul minimaliz6rii risipei alimentare pe parcursul lan{ului tehnologic, procesului

de servire etc. oferind sprijin Ei feedback membriror echipei.

LEARNING OUTCOMES AND COMPETENCIES:
The purposes will be 

_achieved by capitalizing on the content of the course units, but also by theappropriate use ofteaching - learning - research - evqluation activities.
Upon completion of the study program, the student will be qble to:
l ' carry out the analysis of the food seryices market situation as well as its trends, evaluating the

prospects for the positive development of the food services unit;2' apply the essential requirements of the segment identified by consumers regarding the
c har a ct er is t i cs of t he ass ortm ent of cul i nary pr ep ar at i on s an d t he i erv i c e s offer e d ;3' elaborate the concept of thefood services unit in accordance with the reqiirements ancl needs
of the customers presenting the information in a clear, logical and undeistandable wav to the
target group;
i(enttfu the technical regulations and norms inforcefor thefield offood services;
develop and coordinate action plans within thi production init foi quality assurance;
draw up work reports, record documentation, itc.;
monitor suppliers' o/fers and quality indicators of raw and auxiliary materials keeping under
control the possible risks for consumers,.
select the basic and auxiliary raw materials depending on the assortment, the type of culinary
and pastry-confectionery procluct, technologicai rrnotirnt methods, e:tc:.,

4.

5.

6.

7.
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9. justtfy the need for machinery and equipment for the effective provision

monitor the performance of serving processes in food services units;
elaborate the normative and technological documentation with reference to the organization of
the production and service process based on continuous professional training;
analyzes the ergonomics of workplaces, technological processes and proposes solutions for
improvement;

14. manage the process of using and storing food waste, in production situations, including
unpredictable ones;

I5. monitor the process of minimizing food waste during the technological chain, the serving
process, etc. providing support andfeedbackto teqm members.

NOTA EXPLICATIY Al EXP LAN ATO RY N OTE

l. Descrierea programului de studii / Description of the study progrqmme
ProJilul specialitd{ii: Programul de studii 0T2l.lTehnologia gi managementul alimenta{iei publice

este in corespundere cu Nomenclatorul domeniilor de formare profesionald qi al specialitalilor in
invatamantul superior, aprobat prin HG nr.482 din 28.06.2017, Plan-cadru pentru studii rrp"iiou.. de licenl5
(ciclul I), de masterat (ciclul II) qi integrate aprobat prin ordinul MEEC nr.l20 din i0.02.2020, Codul
Educaliei al Republicii Moldova nr. 152 din t7 iulie 2014.

process ofproduction and service;
10. organize the actiyity process of the.food services unit,

the activity schedule;
dividing work tasks in accordance with

Caractefisticile-cheie ale programului de studii 0721.1
publice sunt;

Forma de organizare.. ftrv[][m6nt cu frecven{6;
Durats studiilor: 4 ani;
Credite de studii:240 qedite ECTS.
Limba de studia: romdnd/ rusd.

Tehnologia gi managementul alimentatiei

forrnarealdezvoltarea de competenge profesionale, generale"si t.or*.rrai;-;;:;;."

11.

12.

Ciclul I Licenld. if. ZOZ,t

of the technological

de studii / The

t3.

La studiile de licen{d la prograrnul dat se pot inscrie: absolven(i de: Iiceu (delindtorii diplomelor de
bacalaureat sau un act echivalent de studii), colegiu, centru de excelenld.

Absolven{ii prograrnului de studii 0T2l.lTehnologia gi managementul alimenta{iei publice se
certificf, prin Diplornr de licenf5, iar titlul oblinut este de inginer iicentiat.

2, cunoqtin{ele, abititi{ile qi competen{ele asigurate de programul
knowledge, skills and competences providea ry the prgramme of study

Programul de studii 072l.lTehnotogia qi managementul aiimentafiei publice
pentru

rezidd irr
activitatea

onal6 in domeniul 0721.lTehn blicetul

COMPETENTE TRANSVERSALE (CT)
TRA NS VE RSA L C O MPE TE NC E S (C T)

CTl.Managernentul tirnpului gi autodisciplind
CT2.Leadership Ei luarea deciziilor
CT3. Integritate.etica si transpar.en{a
CT4. Flexibi I itate, adaprabi litate ;i rezi lien{E
CT5. Ernpatie qi inteligen{d ernolionall
CT6.Cornunicare eficientd, lucru in echip[ gi

colaborarea
CT7. Orientarea spre invitare
CT8. Managementul inforrnafiilor Si competente

d igitale.
COMPETENTE GENERALE
(sectoriale/transsectoriale) (CG)

G E NE RAL COMPE TENC ES (s e ct or al/cr oss-
sectoral) (CG)3

CGl. Utilizarea in activitatea profesionata a tegitatilo,
debazd definite de stiin(ele fundamentale

CG2. Dezvoltarea Ei intre{inerea sisternelor ingineresti
din industria alitnentard

26



Plun de inyiilcintdnt. Programul de studii 072 L I Tt Cichl I l.i.anfi itr )n

CG3. Imbundt5{irea continua a p.oGselo. de p.oduce,e
CG4. Aplicarea tehnologiilor computerizate

specializate pentru proiectare qi fabricare
CG5. Asigurarea calitAfli gi siguran{ei produc{iei

alirnentare.
CG6. Implementarea metodelor de reducere a

pierderilor gi risipei alimentare.

COMPETENTE PROFESIONALE
(CP)

PRO FESSIONAL COMPE TENCES
(CP),

CPl. Cercetarea piefei qi stabilirea necesita6r 9l
nevoilor consumatorilor analizdnd influenlele
cognitive, culturale, sociale qi econornice

CP2. Elaborarea conceptului de unitate de alimentalie
publicd

CP3. Planificarea proceselor tehnologice in unitAlile de
alimenta{ie publicd

CP4. Selectarea materiilor prime de bazd qi a celor
auxiliare, deterntinarea consumului per unitate de
produs/ volutn total de producere

CP5. Managementul proceselor de producere si servire
a produselor culilrare si de patiserie-cofetirie

CP6. Managernentul resurselor.

3' Obiectivele programului de studiu inclusiv corespunderea acestora misiunii universiti{ii/ The ob.iectives of the studlt programme, incluclin'g the compliance with rhe mission rt/ the
tr n ivar.s il1'

Misiunea Acaderuiei de Studii Econontice clin Moldova este de a crea noi cunostinte gi a pregdti
specialiEti de inaltd calificare in cele rnai diferite domenii ale qtiintelor econornice, p,:..r,.,r'qi in dornenii
adiacente, capabili sd participe ca antreprenori qi for{6 de nrunc6 activr qi productivd intr-o pia{d cornpetitivi
qi ca cetdleni intr-o societate dernocraticd in continuf, schimbare.

Scopul progromu.lui 0T2l.lTehnologia gi managementul alimenta{iei publice este ?n conformitate
cu trisiunea Ei obiectivele strategice ale ASEM. Acest program de formare profesionald are scopul cle apregdti specialisti capabili s6: gestioneze activitali de producere Ei tehnologice ce vizeazd dezvoltarea
sorlimentelor proprii intreprinderii de alirnentalie publici in contextul evoluliei qi dezvoltdrii acestora;
irnplerrrenteze rnaterii prirne Ei tehnologii culirrare noi; implementeze sisterne de'siguran{d ecologicd aprocesului de producere a prepat'atelor culinare qi articolelor cle cofetdrie-patiserie; ,a ,J i,rpii.. in proiecteprivind, redotarea cu utilaje, modernizarea Iiniilor tehnologice de producere, precum gi lansarea de produse
ale alirnentatiei publice noi; sd reahzeze controlul intern al calitafii dea lungul fluxuiui de producere de lamateria prirnd pdnd Ia produsul frnit. Activitatea manageriali a inginerului licenliat in Tehnologia sim(lndgententul alimenta{iei publice este orientatd sp.. arigrra.ea managementului producerii; elaborarea
p|oglarnelor de activitate; asigurarea dezvoltSrii profesionale a angaja{ilor.

obiectivele progromuluide studiu 0721.1 Tehnologia gi maiagementul alimenta{iei publice sunt:- crearea unui mediu de inv6(are autentic, apropiat de rnediul afacerilor qi relevant intereselor
persoanei, pentru realizarea obiectivelor proiectate: insugirea de cunogtin{e, forrnarea cle
deprinderi gi de cornpetente personale, sociaie qi profesionale;

- evaluarea problemelor contempomne cu privire la posibilitalile dezvoltarii personale,
intelectuale gi profesionale a studenfilor;

- ?rnbinarea aspectelor de naturd teoreticd cu cultivalea unor abilitdli legate de realitatile
activitAfilor din domeniul achninistrdrii afacerilor din dorneniul alintentar;- structurarea demersut'ilor educa{ionale pe concepfia "inva(6 ac{ion6nd,, gi dezvoltarea unor
dexteritAti de ordin practic;

- valorificarea unor tehnici moderne de instruire, inclusiv de dezvoltare a creativitdlii:- aplicarea TIC in procesul de activitate;
- utilizarea tretodelor qi tehnicilor de analizd a pie{ei serviciilor de alimentalie comercial6 9isocial6; '-''-- -
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- analiza, evaluarea gi oferirea de soluJii pentru probleme contplexe in dorneniu.
Aceste obiective corespund rnisiunii Acaderniei de Studii Econornice din Moldova gi sunt corelate cu

urmatoarele docurnente strategice:
- Planul Strategic al Academiei de Studii Economice din Moldova pentru perioada 2018-2022,

prin obiectivele strategice: Asigurarea unui proces de instruire racordat la cele mai recente
evolulii itt sfera educa{iei pe plan european qi mondial; Modernizarea curriculumului universitar
din perspectiva tehnologiilor didactice moclerne, inclusiv a celor infonna{ionale gi
conlunica[ionale; Reconceptualizarea fonndrii continue a cadrelor diclactice prin dezvoltarea
cornpeten{elor acestora, necesal'e pentru realizarea parcursului educa(ional caracteristic unui
rnediu cornplex, intr-o societate global6 a cunoaqterii; Redefinirea, in condiliile digitalizlrii
instruirii, a rnisiunii qi rolului pe care il are biblioteca gtiinfificd ASEM in procesul de studii;
Crearea de oportunitd{i pentlu dezvoltarea personal5 qi profesionala a studen{ilor in veclerea
integrdrii active gi responsabile in societate; Dezvoltarea culturii calitAlii qi a sisternului de
asigurare a calitalii procesului de instruire gi asigurare metodico-didacticd;

- Strategia de interna{ionalizare a invdldrndntului superior gi cercetdrii in Academia cle Studii
Economice din Moldova pentru anii 2019-2025, prin obiectivele: Dezvoltarea cadrului de
politici pentru asigurarea proceselor de interna{ionalizare a inv6{[mdntului superior qi cercetdrii
din Republica Moldova; Consolidarea capacitSlilor urrrane (caclre universitare si adnilistrative)
pentru protnovarea cooper6rii internafionale si interna{ior:. ,lizdrii invdfdrndntului superior gi
cercetdrii; Interna(ionalizarea programelor de studii gi curricula universitare prin cregterea
numdrului de prograrne colrune cu institu{ii de peste hotare Ei a nurndrului de prograrne in lirnbi
straine; Asigurarea calitAlii cercetdrii stiin{ifice gi dezvoltarea cooperdrii intemationale;

4. Racordarea programului de stutliu gi a con{inuturilor din planul de invd{Im6nt la
tendin(ele internafionale din domeniu / Adiusting the progranrme of studlt 10 1ps
international trends in lhe domain

Planul de inv6(6mdnt la programul de studii 0T2l.lTehnologia ;i managementul alimentatiei
publice este racordat Ia Standardul de calificare PROGRAMUL DE STUDII O72l.l Tehnologia qi
managementul alimenta{iei publice si recomanddt'ite Clasificdrii lnternalionale Standarcl a Er)icaliei
(ISCED-F 2013), elaborate de Cornisia europeand, Standardele si tiniile directoqre pentru asigttarea
calitdlii in Spaliul European al Invdydmdntului Superior (ESG), 20t 5, prin irnplementarea componentelor:
temporal6, formativd, de acunlulare si de evaluare prevdzute in Planul-caclru penlru sludii superioare tle
licen\ii(ciclull), de master (ciclul Il);i integrat, aprobatprin Ordinul MECC nr.l20 din 10.02.2020.

La elaborarea progralnului de studiu s-au {inut cont cle bunele practice nalionale Ei europene cu
referire la con{inuturile ofertei educa{ionale qi s-au valoriflcat ?n cadrul programului prin includer.ea unor
unitd[i de con]inut in vederea asigurdrii cornpatibilit6lii prograrnelor gi a rnobilitllilor academice reciproce.

5. Evaluarea a;teptlrilor sectorului economic gi social / Assessing tlte expectations oJ the
economic and social seclors

La formularea competentelor au fost identificate asteptdrile angajatorilor clin sectorul econolric si
social, exploatAnd contactele existente ale clepartarnentului, facultatii gi ASEM.

In evaluarea agteptdrilor s-a {inut cont de urmdtoarele:
- studierea prevederilor cadrului norrnativ gi regulator cu referire la

invdldrnantul superior, inclusiv cadrul Na{ional al calific6rilor
procesele educalionale in
gi Cadrul European al

Calificdrilor;
- studierearegulamentelor interne, procedurilor,

angajatori poten!iali;
fiqelor de post, din diferite organiza\iilinstitu{ii,

- evaluarea necesitdlilor pie{ei, aplic6nd diverse metode de cercetare;
- identificarea aqteptdrilor angajatorilor fa16 de specialigtii din domeniul alimenta{iei publice;- opiniile/sugestiile absolven{ilor despre programul de studiu gi experien}ele u"r*ulut" pe pia}a

muncii.
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6. Consultarea partenerilor in procesul de elaborare a programului tle stuclii / Consrulring rhe

porlners in the process of developing the ,study progratlltl?e
Prograrnul de studiu 0721.1 Tehnologia gi managementul alimenta(iei publice este adaptat la

schirnbhri prin consultarea p5r{ilor interesate - angajatori, profesori, absolven{i, siudenli etc.
Procesul de corelarea cu cerin{ele specifice rnediului de afaceri s-a realizat prin:
- implicarea angajatorilor ?n procesul elabordrii qi perfecliondrii prograrnului cle studii (fornra

expertizei);
- comunicarea./consultarea ?n cadrul evenimentelor organizate cle ASEM (rnese rotunde, selninare,

ateliere de lucru, sirnpozioane, concursuri economice studenlesti etc.);
- evaluarea colnpetentelor practice ale studen{ilor in cadrul practicii tehnologice, de produc{ie qi

de licerr!d:
- participarea in calitate de pregedinte/rnembru al Cornisiei pentru exatnenul de Iicen{a.
Consultarea cadrelor didactice se realizeazd, in cadrul qedin(elol clepaltamentului qi ale Consiliului

Facultatii.
Opiniile qi sugestiile studen(ilor qi absolvenlilor se identificd prin chestionarea,/ inter.vievarea

acestora, cotnunicarea continud privind conlinuturile din planul cle invd{drndnt, colrpetentele dezvoltate etc.

7. Relevanfa programului de studii pentru pia(a for(ei de muncl / Relevance ry'-the studlt
programme.for lhe labour market

Relevan(a prograrrului de studii pentru piata forJei de muncd se distinge din obiectivele stabilite ?n
Strategia na(ionald de dezvoltare ,,Moldova 2030" in care sunt specificate nLsurile privind pregdtirea qi
perfec{ionarea cadrelor antrenate in comer{ gi contribuie la ridicarLa calificarii p..ronulrlui 9i, ciefect, ia
cre$terea nivelului presta{iilor comerciale. Gradul de noutate al programului dat constd in reliefarea
necesitdlilor econorniei reale din sectorul cle cornert, care au fost widenliate in urrra anchetdrii gi
intervievdrii profesionigtilor din domeniu, care au stipuiat necesarul de corrpetenle generice qi specifice pe
care trebuie sd le delind un angajat la absolvirea programului de licen{d.

8. PosibilitS(ile de angajare a absolvenfilor / Emploltnlent opportunities./br the grachrates
Absolvenfii programului 0721.1 Tehnologia qi managementul alimentaliei pubiice sunt pregf,ti]i

pentru organizatea,planificarea gi conducerea activitatilor at6t la nivelul unitlfilor ecolomice din sectorul de
alirnenta{ie cdt qi la nivel nalional: specialigti capabili si elaboreze poliiici gi strategii de clezvoltare
economicd durabil[ a sectorului, proiecte de lansare a al'acerilor in dorneniul dat, documeite norrnative din
domeniul serviciilor de alirnenta{ie publicd.

Programul de studiu.0J2l.l Tehnologia si managementul alimenta(iei publice are rnenirea de aptegdti specialigti pentru activit5{i ce se referd la rnanageinentul intreprinderiioricornpaniilor din dorne,iul
alirnenta{iei publice qi anurne:

1 4 1201 Manager (qef/qeli) restaurant
141208 $eflqefh laborator in alirnenta{ie public6
I 4 1209 Sef/qefE ospdtdrie
l4l2l0 $eflEel? seclie in alirnenta(ie publicd
214l 12 Inginel proiectant/inginerd proiectant[ in inclustr.ie qi produc{ie
2l 41 I 4 Inginer tehnolog/inginer6 tehnolo96 in industrie qi produclie
2l4lll I,giner inspector/inginerr inspectoare in industrie gi produclie
2l4l l6 lnginer/ingineri irnplementarea tehnicilor gi tehnologiilor noi
214117 Inginer/inginerd in dorneniul calitatii i, industrie qi pioduclie
214134 Specialist/specialistd in dorneniul calitatii in induitrjie Ei produc(ie
214135 Specialist/specialist[ ?tt clomeniul incercdrilor/testariloi in indusirie Ei produc(ie
214 136 Specialist/specialistd in industrie qi procluc(ie
2 I 4 I 31 Tehnolog/tehnol ogd arnbal are produse alimentare
2149 Ingineri/inginere qi asirnila{i neclasifica{i/asimilate neclasificate in grupele d,ebazd,anterioare
214936 Manager in sisterrre de managernent al calit6(ii
2l 4946 Specialist/specialist[ in standarclizare.
Aceqtia vor fi responsabili pentru buna desfEgurare a tuturor activitatilor; achizi{ionar.ea resurselor

econor.trice, producerea / prestarea serviciilor; vdnzdrile; planificarea activit6tii economice; dezvoltarea
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sistemului informafional; gestionarea resurselor umane. Totodata, absoivenlii domeniul de formare
Tehnologia gi managementul alimenta{iei publice sunt poten}ialii antreprenori care vor crea locuri de
muncd gi noi perspective in progresul socio-econornic.

9' Accesul la studii a titularilor de diploma ob{inute dupi finalizarea respectivului program
de studii / Admission of diploma holders to studies aftei the completion of the ,especrive study
progrqmrue

Competen{ele, 
_deprinderile gi cunoqtin}ele dobdndite pe parcursul studiilor superioare de licen![(ciclul l/nivelul 6 ISCED) pot fi aprofundate prin continuarea siuaiitor la programele de masterat (nivelul 7

ISCED) qi apoi de doctorat (nivelul 8 ISCED), asigurdndu-se educalia gi dezvJltarea proresionata continud a
absolvenlilor, in concordanld cu nevoile societd{ii manifestate pe piaia flor{ei de .ur.i.

EXPLANATORY NOTE

l. Description of the Study progrom
Profile of the specialty: Study prograru 0721.1 Technology ancl montgement offood services is in

accordance with the N-ontenclature of professional training fiids ancl ,pn""ioltin, n" t igt n education,
approved by HG no.482 of 28.06.2017, Framework planfir'bachelor's (cycle I), mqsterts (cycle II) andiltt-egyted studies approved by order of the Ministry oi Education, Culture and Research' no. l'20 of
10.02.2020, Education Code of the Republic of Moldovani. tsz of July 17,2014.

The keyfeatures of the stutly progrum 0721.1 Technology an'd manogement offood services crrc;
Form of organization: full-tirue education;
Duration of studies: 4 years;
Study credits: 240 ECTS uedits.
Langu age of study: Rom anian/Russi an.
Holders of baccalaureqte diplomas or an equivalent, college diplomas, and higher eclucqtion

diplomascan enrol into the study program.
Graduates of the study progratn 072 t. t 

.Technology and mmogement of food services are cerriJiedwith a Bachelor's Degree, and the title obtained is a licenid engineer.

2a-fhe knowledge, skilts and competences prcvided by the study program
The study progrqm 0721.1 Technology ond minag"^"ni'of'food services resides in the

'::i:':yj?:,if:::{:*f^:,ionat, general and transversat sk:iils necessaryfor professionat activity in the
0721.1 Tt snd serwces

COMPETENTE TRANSVERSALE (CT)
TRANSVERSAL COMPETENCES (CT)

CTl. Time mqnagement and self-discipline
CT2. Leadership and decision making
CT3. Integrity, ethics and transparency
CT4, Flexibility, adaptability and resilience
CTS. Erupathy and emotional intelligence
CT6. Effective communication, teamwork and

collaboration
CT7. Learni ng or ient ati on
CT8. Information management and digital skills

COMPETENTE GENERALE
(sectoriale/transsectoriale) (CG)

GE NE RAL COMPE TE NC ES (s e ct or al/ u os s _

sectoral) (CG)3

CG1. The use in professional activity oJthe bosi" tors
defi n ed by fun dam ental s c iences

CG2. Development and maintenance of engineering
$tstems in thefood industry

CrG3. Continuous improvement of production processes
CG4. Application of specialized computer technologies

for design and manufacturing
CGs. Ensuring the quality and safety of food

production.
CG6. Implementation of food loss and waste reduction

methods.
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3. The objectives of the stutly progrom, including lheir correspondence to the mission of the
university.

The mission of the Academy of Economic Studies of Moldova is to create new knowledge and train
highly qualified specialists in the most dffirent fields of economic sciences, as well as in adjacent fields,
capable of participating as entreprenelrs and active and productive workforce in a competitiye market and
as citizens in a constantly changing democratic society.

The purpose of the program 0721.1 Technologlt tnd management offood services is in qccordance
with the mission and strategic objectives of ASEM. This professional training progratn aims to train specialists
capable of: managing production and technological activities aimed at developing the assortments of thefood
sentices enterprises in the context of their evolution and development; implement raw ruaterials and new
culinary technologies; implement ecological safety systens of the production process of culinary preparations
and confectionety-pastry items; to get involved in projects regarding the redoing with machines, the
ruodernization of the technological production lines, as well as the launch of new public food products; to
cqrty out internal qualiqt control along the production flow from the raw material to the finished product. The
managerial qctit)ity of the licensed engineer in Technologt and management of food services is oriented
towards ensuring production management; development of activity progrqms; ensuring the professional
dev el o pm ent of em p I oye es.

The obiectives of the study program 0721.1 Technology antl mantgement offoo(l services ure:
- the creqtion of an authentic learning environment, close to the business environrnent and

relevant to the person's interesls, for the achievenent ofthe projected objectives: the acquisition
ofknowledge, theforruation ofskills and personal, social and professional competences;

- evaluation of contemporary problems regarding the possibilities of personal, intellectual and
profess i onal development of students ;

- combining theoretical aspects with the cultivation of skills related to the realities of activities in
t he fi el d of food bus ines s adm i n i str at ion ;

- the structuring of educational approaches based on the concept of "learning by doing" and the
development of practical skills;

- capitalizing on modern training techniques, including creativity development;
- TIC application in the activitl) process;
- the use of market analysis methods and techniques for commercial and social catering services;
- analysis, evaluation and offering solutionsfor contplex problems in thefield.
These obiectives correspond to the ruission of the Acadenry of Economic Studies of Moldova and are

correIated with the fol|owing strategic documents ;

- The Strategic Plan of the Academy of Economic Studies from Moldovafor the periocl 20tB-
2022, through the strategic objectives: Ensuring a training process connected to the latest
developments in the field of education on a European and global level; Modernization of the
university curuiculum fron the perspective of modern didactic technologies, including
inforruation and communication technologies; The reconceptualization of the continuous
training of teaching staff through the development of their competences, necessary for the
realization of the educational course characteristic of a complex environment, in a global

3t

COMPETENTE PROF'ESIONALE
(CP)

PRO FESSIONAL COMPETENCES
(CPY

CP|. Market reseqrch and establishing consumer needs
and wants by analyzing cognitive, cultural, social
and economic influences

CP2. Elaboration of the concept of afood seruices unit
CP3, Planning technological processes in food services

units
CP4. Selection of basic and auxiliary raw materials,

determination of consumption per product
uni t/t otal pr o duct i on volum e

CPS. Management of the production and serving
processes of culinary and pastry-confectionery
products

CP6. Resources
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society of knowledge; Redefining, under the conditions of digitizalion of training, the mission
and the role of the ASEM scientific librarlt in the study process; Creating opportunities for the
personal and professional development of students for active and responsible integration in
society; The development of the quality culture and the quality assurance system of the training
process and methodical-didacti c assurance;

- The strateg)) of internationalizqtion of higher education qnd research in the Academy of
Economic Studies of Moldova for the years 2019-2025, through the objectives: Development of
the policy .framevvork to ensure the processes of internationalization of higher educqtion and
research in the Republic of Moldova; Strengthening human capacities (university and
administrative staffl to promote internationql cooperation qnd the internationalizqtion of higher
education and research; Internationalization of study programs ancl university curricula by
increasing the number of joint programs with institutions abroad and the number of programs
in foreign languages; Ensuring the quality of scientific research and developing international
cooperation.

4. Connecting the stud! progrum ond curriculum contents to internationsl trends in the jielcl
The curriculum for the study program 0721.1 Technology and monagement of food services is

connected to the Qualification Standard STUDY PROGRAM 0721.1 Technology and management of footl
services and the recommendqtions of the International Standard Classification of EcJucation (lSCiD-F
2013), developed by the European Commission, Standards and guidelines for quality qssurance in the
European Higher Education Area (ESG), 2015, through the implententation of the temporal, formative,
accumulation and assessment components providedfor in the Framework Planfor higher education (cycle
I), master's (cycle II) and integrated, approved by MECC order no. r20 of 02.r0.2020.

In developing the study program, the best nationql and European practices were taken into account
with reference to the contents of the educational offer and were capitalized within the program by including
some content units in order to ensure the compatibility of the progrqms qnd mutual academic mobility.

5. Evalustion of the expectalions of the economic ond socisl sector
I{hen formulating the competencies, the expectations of employers from the economic and social

sector were identified, exploiting the existing contacts of the department, faculty and ASEM.
Thefollowingwere taken into account in the assessment of expectations:
- studying the provisions of the normative and regulatory framework with reference to

educational processes in higher education, including the National Qualifications Fraruework
and the European Qualifications Framework;

' studying internal regulations, procedures, job descriptions, .from dffirent
organizati ons/institutions, potential empIoyers ;

- evaluating the needs of the market, applying various research methods;
- identification of employers' expectations towqrds business and administration specialists;
- the opinions/suggestions of the graduates about the study progrqm and the eiperiences gained

on the labor market.

6. Consulting pafiners in the process of developing the stutly program
The study program 0721.1 Technology ontl mantgement offood services is adapted to changes by

consulting the interested parties - employers, teachers, graduates, students, etc.
The correlation process with the specific requirements of the business environment was carried out

by'
- the involvement of employers in the process of developing ancl perfecting the study progrqm

(form ofexpertise);
- communication/consultation within the events orgqnized by ASEM (round tables, seminars,

workshops, symposia, student economic cotnpetitions, etc.) ;- - 4.tse.trment of students' practical skills in technological, production and undergraduate
practice;

- participation as president/member of the Conmissionfor the license exam.
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The consultation of teaching staff is carried out during the meetings of the department an(J the
Faculty Council.

The opinions and suggestions of students and graduates are identified by questioning/interviewing
them, continuous communication regarding the contents of the education plan, the siills cleveliped etc

7. The relevunce of the study program for the labor market
The relevance of the stu$t prograru for the labor market is distinguishecl froru the objectives

established inthe,,Moldovq 2030" Nqtionql Development Strateg), whichspeiifies the rueasures rigarcling
the training and improvement of personnel trained in commerceincl contriiutei to raising the qualfucatioi
of the staff and, as a result, to raising the level comntercial services. The degree of nivelty'of tie given
program consists in highlighting the needs of the real economy in the trade sector, whichwere htghlightecl
following the investigation qnd interviewing of professionals in the field, who stipulated the iecisarl,
generic and specific skills that an employee must have upon graduatingfrom the progiam license.

8. Employment opportunities for graduales.
Graduates of the 072 l. I Technologt and management of public food program are prepared for the

organization, planning and management of activities both at the level of econoiic units in rie fooi sector
and at the national level: specialists capable of developing policies and strategies for the sustainqble
economic development of the sector, launching projects of businesses in the givln field, normative
documents in thefield of publicfood services.

The study program 0721.1 Technology ontl montgement of food services aims to train specialists
for activities related to the management of enterprises/companies in-tiefielcl offood servicrr, ,o*"iy,

141207 Restaurant manager (head).
141208 Head of laboratory in food services
1 4 1 209 Head of canteen
141210 Head/head of section infood services units
2141 l2 Design engineer/design engineer in industry and production
2141 l4 Technological engineer in industry and production
2l4l I I lnspecting engineer in industty and production
2 I 4 I I 6 Engineer implementation of new techniques and technologies
2 14 1 I 7 Engineer in the field of quality in industry and proc)uction
2 I 4 1 34 Specialist in the field of quality in industry and production
2 I 4 I 3 5 specialist in the fi eld of trialshesting in industry and producti on
2 I 4 I 36 Speciqlist in industry and production
2 I 4 I 37 Food product packaging technologist
2 149 Engineers qnd assimilated not classi/ied in previous basic groups
214936 Manager in quality management systems
2 I 4946 Specialist in standardizat ion.
They will be responsible for the smooth running of all activities: the acquisition of economic

resources, the production / provision of services; sales; economic activity planning; developmsyl ,7 7p.
information system; humanresources management. At the same time, the gridroturiytn"pnia of tiining
Technolog,' and management of food services are the potential entrepreneurs who will "r"it, iob, and nei
perspeclives in socio-economic progress.

9. Admission of diploma hoklers lo stutlies ofter the completion of the respective stucly program
Competences, skills and knowledge acquired during highir undergraduati studies (cycle I/ISCED

level 6) can be deepened by continuing studies at master's liSCEo level 7)-and then doctorqie (ISCED level
8) programs, ensuring the education and continuous professional development of graduates, in accordance
with the needs of society manifested in the labor market.
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