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Curricula for BSc

Outcomes of the Romanian-US-
Slovenian consortium meeting held in
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INDUSTRY VISITS IN ROMANIA

Meat plant, Suceava

Betty Ice ice cream plant
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University of Agricultural Sciences
and Veterinary Medicine, Bucuresti

Stefan cel Mare University, Suceava

Transilvania University, Brasov



Focusing on soft skills in food
services

...skills proposed by regulatory agency...

Paul presenting soft skills for industry
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Visiting the National Sanitary
Veterinary and Food Safety
Authority
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Bachelor of Science

Control and Authenticity of the Food Products
Food Engineering
Industrial biotechnology

Fishery and fish processing
Management in Public Food & Agrotourism
Ecology and environment protection



FOOD SAFETY KNOWLEDGE
Regulators

B,
Industry Students

Instructors

FOOD SAFETY SKILLS
Regulators Industry Students Instructors
21.00%
48.00%
26.00%

!
Extremely satisfied

|
Very satisfied Good Dissatisfied . Needs change
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Case studies Mobilities Audits  Internships Webinars

Case studies Mobilities Audits

Internships Webinars




FOOD SAFETY EDUCATION

PRODUCT
- raw materials

- ingredients
- end product
-packaging

CONSUMER
- exposure
- preferences
- Intended use

» Food chemistry
» Physics

» Food contact

» Materials

» Microbiology

PROCESS

- unitary operations
- technology

- Preservation method

- technology

Unit operations
Hygienic design
Technology

Automatic control
Biochemistry
Preservation principles

» Ethics

» Communication

» Sensorial analysis
» Risk analysis

SYSTEM
- management
- leadership

- communication
- team working
-efficiency

Food safety management
Quality control

Laws and Regulations
Statistics
Communication
Efficiency indicators
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1. ldentify key food safety learning objectives

2. ldentify critical food safety knowledge and skills (CKS) that students

should acquire in order to reach the learning objective related to food safety.

3. Establish measurable outcomes for students training

4. Monitor students training and involvement in active training

5. Establish corrective actions plan
6. Document students progress

7. Evaluate the effectiveness of teaching with regard to respect of the

diversity of talents and encourage active learning
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GOOD EDUCATIONAL PRACTICES - GEP
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Processing/

distribution

Retail/
foodservice

XQV—~S QI I

GEP GEP GEP GEP GEP

Farm > | Food Processing = | Transport> | Markets > Consumer
Company Food Shops

GAP GMP GTP GDP

GVP

GHP GHP GHP GHP GHP
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