Informatii necesare pentru publicarea pe site-ul ministerului educatiei a posturilor
didactice si de cercetare vacante scoase la concurs de USAMYV Cluj-Napoca in

semestrul | , an universitar 2024-2025

Anunturile referitoare la posturile de conferentiar universitar, profesor universitar, cercetator stiintific gradul
I1 si cercetitor stiintific gradul I vor fi completate si cu informatia in limba engleza. Pentru posturile de asistent
si sef de lucriri informatiile vor fi doar in limba roméana

Universitatea RO | Universitatea de Stiinte Agricole si Medicina Veterinara Cluj-Napoca
EN | University of Agricultural Sciences and Veterinary Medicine of Cluj-Napoca
Facultatea RO | Facultatea de _Zootehl}ie si Bioteh_nologii
EN | Faculty of Animal Science and Biotechnology
Departament RO | II Stiinte Teh_nologi_ce
EN | Il Technological Sciences
Pozitia in statul de | RO | 1I/B/1
functii EN | 1I/B/1
Functia RO | Profesor universitar
EN | Professor
Materii prime de origine animala
Autenticitatea produselor animaliere
RO | Managementul calitatii produselor de origine animala si piscicola
Disciplinele din ECh%t?ti? §i SPo rturi hvipil(.:e <
planul de egislatie §_1 s1guran_§a a 1rn<?n_tara
invfamant Raw maf[e_rlals of a}nlmal origin
Authenticity of animal products
EN | Quality management of animal and fish products
Horse riding and equestrian sports
Legislation and food safety
Domeniul RO | Zootehnie
stiintific EN | Animal Husbandry
Postul este constituit din mai multe discipline, dupa cum urmeaza:
Materii prime de origine animald la programul de studii Biotehnologii medical-
veterinare (2 ore curs),
Autenticitatea produselor animaliere la programul de studii Managementul calitatii
produselor de origine animaliera (0.75 ore lucrari practice),
Managementul calitatii produselor de origine animala si piscicola la programul de
studii Managementul cresterii animalelor si acvaculturd (1.5 ore lucrari practice),
RO Echitatie si sporturi hipice la programul de studii Zootehnie (2 ore curs si 2 ore lucréri
practice) si
Legislatie si siguranta alimentara la programul de studii Managementul calitatii
produselor de origine animaliera (1.25 ore curs si 1.5 ore lucrdri practice).
Descriere post In total sunt 5.3 ore de curs si 5.8 ore lucréri practice.
Cursurile mentionate mai sus au ca obiectiv principal dobandirea de catre studenti a
unor cunostinte care sa contribuie la formarea de specialisti cu abilitati in descrierea si
utilizarea conceptelor, teoriilor si metodelor de baza din domeniul productiei
animaliere, legislatie alimentard, autenticitatea produselor animaliere si echitatie.
The position consists of several disciplines, as follows: Raw materials of animal origin
in the study program Medical-Veterinary Biotechnologies (2 hours of lectures),
Authenticity of animal products in the study program Quality management of animal
EN products (0.75 hours of practical work), Quality management of animal and fish

products in the study program Management of animal breeding and aquaculture (1.5
hours of practical work), Horse riding and equestrian sports in the study program
Animal husbandry (2 hours of lectures and 2 hours of practical work) and Legislation
and food safety in the study program Quality management of animal products (1.25




hours of lectures and 1.5 hours of practical work). In total, there are 5.3 hours of
lectures and 5.8 hours of practical work. The above-mentioned courses have as their
main objective the acquisition by students of knowledge that will contribute to the
training of specialists with skills in the description and use of basic concepts, theories
and methods in the field of animal production, food legislation, the authenticity of
animal products and horse riding.

Atributiile/activita
tile aferente

RO

Intocmirea fiselor disciplinelor cuprinse in norma didactic;

Pregétirea prelegerilor si activitatilor practice;

Predare curs si lucrari practice;

Elaborare materiale didactice;

Organizarea si coordonarea activitatii din biobaza disciplinei unde se deruleaza orele
de lucrari practice in domeniul Zootehnie;

Activitati de evaluare: examene, colocvii, teste;

Asigurarea unui program de consultatii pentru studenti;

Indrumarea studentilor in vederea elaboririi lucrarilor de licent;

Participare la manifestari stiintifice;

Cercetare stiintifica;

Participare la activitdti administrative si de consultantd in domeniul zootehnie.

EN

Preparing the subject sheets included in the teaching norm; Preparing lectures and
practical activities; Teaching courses and practical works; Developing teaching
materials; Organizing and coordinating the activity in the subject biobase where
practical work hours in the field of Animal Husbandry are carried out; Evaluation
activities: exams, colloquia, tests; Providing a consultation program for students;
Guiding students in the preparation of their bachelor's theses; Participation in
scientific events; Scientific research; Participation in administrative and consulting
activities in the field of animal husbandry.

Tematica probelor
de concurs si
bibliografia

RO

1. Aspecte generale privind autentificarea produselor alimentare. Definirea unor
termeni utilizati in domeniul autentificarii produselor alimentare. Legislatia nationala
si europeana cu privire la protejarea consumatorului Impotriva unor activitati ilicite.

2. Autentificarea carnii si produselor din carne. Definirea produsului. Compozitia
chimica a cérnii la la diferite specii de animale. Criteriile senzoriale ale carnii
provenita de la diferite specii.Autentificarea speciei/rasei de la care provine carnea.

3. Autentificarea originii geografice a carnii. Metodele utilizate in scopul autentificarii
carnii si produselor din carne. Substituirile intalnite la carne i produse din carne.
Identificarea carnii procesata prin tratamente neconventionale.

4. Autentificarea laptelui si produselor din lapte. Definirea produsului. Compozitia
fizico-chimica a laptelui la diferite specii de animale. Autentificarea speciei de la care
provine laptele. Autentificarea originii geografice. Autentificarea branzeturilor,
smantanii, untului, laptelui praf. Falsificarile laptelui si produselor lactate si metode
de identificare.

5. Autentificarea oualor si derivatelor din oua. Definirea produsului; autentificarea
oudlor si derivatelor din oud; autentificarea oudlor in functie de sistemul de crestere
(sistem intensiv sau traditional); aprecierea prospetimii oudlor; identificarea
falsificarilor;

6. Autentificarea pestelui si produselor de peste. Definirea produsului; caracteristicile
senzoriale a pestelui si aprecierea gradului de prospetime; autentificarea pestelui si
produselor din peste; autentificarea originii geografice; falsificarile intalnite la peste si
produsele din peste; metodele si tehnicile utilizate pentru autentificare;

7. Legislatia din industria alimentara. Scopul legislatiei; aplicarea procedurilor si
sanctiunilor;

8. Standarde utilizate in industria alimentara; serviciile de inspectii si analiza;
Legislatia alimentara in contextul Uniunii Europene; documente juridice utilizate in
industria alimentara;

9. Aditivii alimentari. Acte normative privind aditivii utilizati in industria alimentara;
10. Etichetarea generica a produselor alimentare. Actele normative privind etichetarea
produselor alimentare; Etichetarea nutritionala;

11. Managementul procesului de Imbunatatire a calitdtii. Schimbarea organizational;
imbunatatirea calitatii in industria alimentara;

12. Asigurarea calitdtii. Bunele Practici (GP); Analiza Hazardului si Punctele Critice
de Control (HACCP); Seriile ISO;

13. Productia de carne. Bazele biologice ale productiei de carne. Cresterea si




dezvoltarea organismului animal. Factorii care influenteaza productia de carne. Rasele
de taurine furnizoare de carne;

14. Sisteme de producere a carnii de bovine. Factorii care conditioneaza procesul de
ingrasare. Calitatea carnii de taurine in functie de tehnologia de ingrasare;

15. Rasele de ovine si caprine furnizoare de carne. Tehnologia de producere a carnii
de ovine si caprine. Factorii care influenteaza productia de carne la ovine;

16. Rasele de suine furnizoare de carne. Calitatea carnii de suine in functie de sistemul
si tehnologia de ingrasare. Factorii care conditioneaza procesul ingrasarii la suine;

17. Rasele de pasari furnizoare de carne. Factorii care influenteaza productia de carne
la pasari. Tehnologia de producere a carnii de pasare.
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1. General aspects of food authentication. Definition of terms used in the field of food
authentication. National and European legislation on consumer protection against
illicit activities.

2. Authentication of meat and meat products. Product definition. Chemical
composition of meat from different animal species. Sensory criteria of meat from
different species. Authentication of the species/breed from which the meat comes.

3. Authentication of the geographical origin of meat. Methods used for the
authentication of meat and meat products. Substitutions encountered in meat and meat
products. Identification of meat processed through unconventional treatments. 4.
Authentication of milk and milk products. Product definition. Physico-chemical
composition of milk from different animal species. Authentication of the species from
which the milk comes. Authentication of the geographical origin. Authentication of
cheeses, cream, butter, powdered milk. Adulteration of milk and dairy products and
identification methods.

5. Authentication of eggs and egg derivatives. Product definition; authentication of
eggs and egg derivatives; authentication of eggs according to the breeding system
(intensive or traditional system); assessment of egg freshness; identification of
adulterations.

6. Authentication of fish and fish products. Product definition; sensory characteristics
of fish and assessment of the degree of freshness; authentication of fish and fish
products; authentication of geographical origin; adulterations encountered in fish and
fish products; methods and techniques used for authentication.

7. Legislation in the food industry. Purpose of the legislation; application of
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procedures and sanctions.

8. Standards used in the food industry; inspection and analysis services; Food
legislation in the context of the European Union; legal documents used in the food
industry.

9. Food additives. Normative acts on additives used in the food industry.

10. Generic labeling of food products. Normative acts on food labeling; Nutritional
labeling.

11. Quality improvement process management. Organizational change; quality
improvement in the food industry.

12. Quality assurance. Good Practices (GP); Hazard Analysis and Critical Control
Points (HACCP); ISO Series.

13. Meat production. Biological bases of meat production. Growth and development
of the animal body. Factors influencing meat production. Breeds of cattle supplying
meat.

14. Beef production systems. Factors determining the fattening process. Quality of
cattle meat depending on fattening technology.

15. Sheep and goat breeds providing meat. Sheep and goat meat production
technology. Factors influencing meat production in sheep.

16. Pig breeds providing meat. Pork meat quality depending on the fattening system
and technology. Factors determining the fattening process in pigs.

17. Poultry breeds providing meat. Factors influencing meat production in poultry.
Poultry meat production technology.
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Nota: Informatiile de mai sus sunt solicitate conform prevederilor Regulamentului privind ocuparea posturilor
didactice si de cercetare (RU 37), cap. Il, art. 7 (2).

Informatiile privind data, ora, locul sustinerii prelegerii, respectiv componenta comisiilor de concurs si a
comisiilor de contestatii vor fi comunicate prorectoratului didactic dupi publicarea in Monitorul Oficial a
posturilor didactice si de cercetare vacante.
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