
           Annex 6 
 

DISCIPLINE DESCRIPTION 
 
 
1. Information on the study programme 

1.1 Academic institution UNIVERSITY OF ORADEA  
1.2 Faculty FACULTY OF ENVIRONMENTAL PROTECTION 
1.3 Department FOOD ENGINEERING 
1.4 Field of study PROCESSING TECHNOLOGY OF AGRICULTURAL 

PRODUCTS 
1.5 Cycle of study BACHELOR 
1.6 Study programme/Qualification PROCESSING TECHNOLOGY OF AGRICULTURAL 

PRODUCTS/ENGINEER 
 
 
2. Information on the discipline  

2.1 Name of discipline CATERING 
2.2 Course holder Lecturer PhD. Morna Anamaria Aurelia 
2.3 Seminar/Laboratory/Project holder Lecturer PhD. Morna Anamaria Aurelia 
2.4  Year of study III 2.5 Semester V 2.6 Type of evaluation  Cv 2.7 Regime of discipline  O 

(C) Compulsory; (O) Optional; (E) Elective 
 
 
3. Total estimate time (hours per semester of didactic activities) 

3.1  Number of hours per week 4 out of which: 
3.2 course 

2 out of which 3.3 
seminar/laboratory/project 

1 

3.4 Total hours in the curriculum 56 out of which: 
3.5 course 

28 out of which 3.6 
seminar/laboratory/project 

14 

Time allotment hours 
Study assisted by manual, course support, bibliography and notes 14 
Additional documentation in the library/ on specialised electronic platforms and in the field 1 
Preparation of seminars/laboratories/ topics/reports, portfolios and essays 14 
Tutorship  
Examinations 1 
Other activities................................... .. 
3.7 Total hours of individual study 30  
3.9 Total hours per semester 75 
3.10 Number of credits 3 

 
 
4. Prerequisites (where appropriate) 

4.1  curriculum  - 
4.2  competences - 

 
 
5. Conditions (where appropriate) 

5.1.  related to course Videoprojector, screen. 
Students will not be present at lectures, with open mobile phones. Also, phone 
calls will not be tolerated during the course, nor by students leaving the classroom 
to retrieve personal phone calls. 
Students will not be tolerated to delay the course as it proves disruptive to the 
educational process. 

5.2. related to Students will not be present in laboratories, with mobile phones open. Also, 



seminar/laboratory/ project  phone calls will not be tolerated during laboratory or by students leaving the 
classroom to retrieve personal phone calls. 
Students will not be tolerated delay to the laboratory as it proves disruptive to the 
educational process. 

 
 

6. Specific competences acquired 
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 C1. Analysis, interpretation, supervision and coordination of specific issues concerning the processing of 

food raw materials. 
C3. Assessment of the technical solutions needed to improve the food quality and to reduce the specific 
consumption, as well as the development, monitoring and implementation of new technical projects. 
C4 .Planning, organizing and coordinating the business and marketing activities from the food processing 
units. 

 
7. Objectives of discipline (coming from the specific competences acquired) 

7.1 General objective Understanding the relationship between food and its nutritional value 
depending on the processing. Acquiring the concepts of preparing and 
preserving food. Acquiring techniques of processing in the household 
and industry. 

7.2 Specific objectives Familiarize students with the terminology specific to the activities in the 
field, with the design of specific practical activities, the formation of 
practical skills and the use of modern techniques and technologies in 
culinary production. 

 
8. Content*/  

8.1 Course Methods of teaching No. of hours/ 
Remarks 

Legislative thermology in economic and commercial activity. Interactive Lecture with 
PowerPoint Presentation 

2 

Legislation of  hygiene in HORECA units. Interactive Lecture with 
PowerPoint Presentation 

2 

Information system for recording in HORECA units. Interactive Lecture with 
PowerPoint Presentation 

2 

The raw materials of animal and plant origin required in the 
HORECA units. 

Interactive Lecture with 
PowerPoint Presentation 

2 

Nutritional value of food goods. Interactive Lecture with 
PowerPoint Presentation 

2 

Groups of dishes. Interactive Lecture with 
PowerPoint Presentation 

4 

Types of catering establishments. Organization and classification 
of food units. 

Interactive Lecture with 
PowerPoint Presentation 

4 

Supply of food units by functional activities. Interactive Lecture with 
PowerPoint Presentation 

4 

Supply, processing and storage of goods. Management of the 
quality control of preparations by technological flow. 
Technological fitting. 

Interactive Lecture with 
PowerPoint Presentation 

2 

Particularities of services in food establishments. Preparing units 
for receiving and serving customers. Management and Marketing 
in the Negotiation Process. Organizing forms and serving systems. 

Interactive Lecture with 
PowerPoint Presentation 

2 

Preparing lists of dishes, drinks and menus. Culinary production 
management in public catering establishments. Assortments and 
beverage technology. Recommendation of meals and services at 
the stages of the day. Organization of services for dinner, festive 
and official meals. 

Interactive Lecture with 
PowerPoint Presentation 

2 
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8.3 Laboratory   
General rules of work hygiene, protection of the life, health 
and safety of consumers. The main categories of work 
accidents in the HORECA sector. Applications 

Lecture 2 

The characteristics and components of the products and 
services offered by HORECA units. Applications 

Presentation and 
experimentation 

2 

Information system for keeping records in HORECA units: 
note of receipt and difference finding, consumer bill. 
Applications 

Presentation and 
experimentation 

4 

Information system in HORECA units: price calculation. 
Applications 

Presentation and 
experimentation 

4 

Determination of nutritional and energetic value of culinary 
preparations. Applications 

Presentation and 
experimentation 

4 

Goods: material balance, drops, losses during specific 
processing and nutrition label. Applications 

Presentation and 
experimentation 

4 

Specific utensils and equipment. Preparing the environment 
for consumer reception. Furniture furnishing of the service 
spaces. Applications 

Presentation and 
experimentation 

2 

Serving equipment. Inventory objects used to carry out the 
mission-en-plece. Applications 

Presentation and 
experimentation 

2 

Inventory items for serving. Cutlery. Household goods, 
service accessories, miscellaneous. Preparing the salon for 
receiving customers. Completing the mission-en-peace. 
Applications 

Presentation and 
experimentation 

2 

Practical test - individual. - 2 
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* The content, respectively the number of hours allocated to each course / seminar / laboratory / project will be 
detailed during the 14 weeks of each semester of the academic year. 
 
9. Corroboration of discipline content with the expectations of the epistemic community, professional 
associations and representative employers from the field corresponding to the study programme 

Course contents "CATERING " is consistent with, what is done in other universities in the country, food 
engineering profiles. By learning the theoretical concepts and practical aspects included in discipline approach, 
students acquire knowledge that consistent, according to the skills required for possible occupations provided in 
Grid - RNCIS. 

 
10. Evaluation 

Type of activity 10.1 Evaluation criteria 10.2 Evaluation methods 10.3 Share in the final 
grade 

10.4 Course The way responded by 
questions 

Oral exam 
 

70% 
 

10.6 Laboratory  
Points for active 

participation in seminars 

 
 

Summative Evaluation 
 

 
 

30% 
 
 
 
 

10.8 Minimum standard of performance 
Minimum performance standards: minimum 4 oral exam questions; Note 5 minimum laboratory activities. 
Comparative analysis and nutritional interpretation of different menu variants according to the type of process / flow 
and the category of consumers, based on the prior knowledge gained and domain specific data. Use basic knowledge 
in anticipating and / or explaining the various situations that may occur in menu design, as well as in ensuring 
nutritional quality. 
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