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Masterat: Functional Food Engineering

Duration Scool: 2 year / 4 semester

C S L P Hours 
Cv. CR. Hours 

S.I. F.E. C S L P Hours 
Cv. CR. Hours 

S.I. F.E. Hours 
Cv. CR. Hours 

S.I.

1 Functional food  and degenerative diseases IAF.01.S.3.0 2 - 2 - 112 9 80 E - - - - - - - - 112 9 80

2
Designing  in functional food research of animal 
origin

IAF.02.S.3.0 2 - 1 -
91

7 70 C - - - - - - - -
91

7
70

3
Designing  in functional food research of vegetal 
origin

IAF.03.S.3.0 2 - 1 -
91

7 70 C - - - - - - - -
91

7
70

4 Designing quality control in functional food research IAF.04.S.3.0 2 - 2 - 112 7 60 E - - - - - - - - 112 7 60

5
Development  of dissertation thesis, research, 
documentation, practice writing thesis dissertation**

IAF.05.S.0.4 - - - -
-

- - - - - - - 196 30 554 E
294

30
554

8 0 6 0 - - - -

742

6 Design and management of educational programs IAF.06.C.3.0 2 1 - - 70 5 - E - - - - - - - - 70 5 -

7 Sociology of education IAF.07.C.3.0 1 2 - - 56 5 - E - - - - - - - - 56 5 -
8 Teaching practice IAF.08.C.3.0 - 3 - - 42 5 - C - - - - - - - - 42 5 -

3 6 - - - - - -
-
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560 14 14 14 196 0 0 560 40 14 14 196 26 364
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30 554

- --

1E 6014 - 196

Prof. Dr. Ing.Adrian RIVIŞ

280

Facultativ disciplines

TOTAL 406

No Courses codCOURSES

Faculty of Food Processing Technology
Domain: Food Products Engineering

Bachelor study programme

Semester 2

834

Total /year

MANDATARY courses

2E+ 
2C

Semester 1

30

Curriculum for the II year of study university year 2012/2013

-
2E+ 
1C

Note: C - hours courses /week; S - hours seminar / L - no. hours practical work/laboratory /week; 
P - hours projekt /week.; Cv – Conventional hours; CR - credits; S.I.- individual study hours; 

F.E. – evaluation form: E - exam; C – semifinal examination;

TOTAL 9 168 15 - - - -


