
Syllabus

1. Programme information

1.1. Institution THE BUCHAREST UNIVERSITY OF ECONOMIC STUDIES 

1.2. Faculty Marketing

1.3. Departments Department of Business, Consumer Sciences and Quality Management

1.4. Field of study Marketing

1.5. Cycle of studies Bachelor

1.6. Education type Full-time 

1.7. Study programme Marketing 

1.8. Language of study English

1.9. Academic year 2023-2024

2. Information on the discipline

2.1. Name Foodstuff and Consumer’s Securities

2.2. Code 23.0256IF2.1-07.1

2.3. Year of study 2 2.4. Semester 1 2.5. Type of 
assessment

Exam 2.6. Status of 
the discipline

Optional 2.7. Number of 
ECTS credits

3

 2.8. Instructors

3. Estimated Total Time

3.1. Number of weeks 14.00

3.2. Number of hours per week 2.00  of which

Lectures(C) 1.00

Seminars(S) 1.00

3.3. Total hours from curriculum 28.00  of which

Lectures(C) 14.00

Seminars(S) 14.00

3.4. Total hours of study per semester (ECTS*25) 75.00

3.5. Total hours of individual study 47.00

Distribution of time for individual study

Study by the textbook, lecture notes, bibliography and student's own notes 15.00

Additional documentation in the library, on specialized online platforms and in the field 12.00

Preparation of seminars, labs, assignments, portfolios and essays 10.00

Tutorials 4.00

Examinations 2.00

Other activities 4.00

4. Prerequisites
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8. Contents

4.1. of curriculum Not applicable

4.2. of competences Not applicable

for the Lectures(C) • Students will have decent outfit and the mobile phone on silent mode.
• Delay will not be accepted 

for the Seminars(S) • Students will have decent outfit and the mobile phone on silent mode.
• Delay will not be accepted
• Deadline of case studies is established by  the courses owner. The case studies delivered without oral presentation 
will be penalized with 50% of the overall score

Professional C5 Comprehention, application and analysis of sales techniques

7. Objectives of the discipline

7.1. General objective Teaching the students basic information concerning market tendencies and economical- technical circulation of 
foodstuff. 

7.2. Specific objectives To know specialized terminology used in the field of foodstuffs and consumer safety
To assimilate concepts and principles used to assess and ensure food quality
To demonstrate the ability to use appropriate concepts in the field of foodstuffs and consumer safety

Bibliography

Recommendations for 
studentsTeaching/Work methods8.1. Lectures(C)

1 • Introductory course: the presentation of provided objectives and skills of the 
course; the presentation of the activities’ deployment; the indication of the 
bibliographical sources; the presentation of evaluation requirements.

Teaching methods: 
lecture, interaction with 
students

2  Foodstuff – basical concepts 1 lecture
Power Point presentation

3  National and international regulation concerning the food quality 1 lecture
Power Point presentation

4  Consumer’s security – priorities and targets 1 lecture
Power Point presentation

5  Nutritional selective power of foodstuff: brut and processed 1 lectures
Power Point presentation

6  Mapping  the main categories of vegetal foodstuff 1 lectures
Power Point presentation

7  Latest orientations concerning the foodstuff selection offer 1 lecture
Power Point presentation

- Popescu, D., Alimentaţie şi igiena mărfurilor, ASE, Bucuresti, 2006
- Dima, D., Diaconescu, I., Pamfilie, R. (coord.), Fundamentele stiintei marfurilor. Marfuri alimentare, ASE, Bucuresti, 2005

- Bobe, M., Popescu,D.v., Marfuri alimentare-implicatii operationale in business, ASE, Bucuresti, 2015

- Dima, D., Diaconescu, I., Pamfilie, R. (coord.), Mărfuri alimentare şi securitatea consumatorului, Economica, Bucuresti, 2006
- Bobe, M., Produsul alimentar-abordare strategică, ASE, Bucuresti, 2005
- Voinea, L., Ştiinţa alimentelor – o abordare din perspectiva consumatorului, ASE, Bucuresti, 2009

- Voinea, L., Ştiinţa alimentelor – o abordare din perspectiva consumatorului, ASE, Bucuresti, 2009

- Voinea, L. , Știința alimentelor – o abordare din perspectiva consumatorului, ASE, Bucuresti, 2009

5. Conditions

6. Acquired specific competences
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10.5. Modality of grading Whole notes 1-10

10.6. Minimum standard of 
performance

• The student must obtain at least 50% of the exam score.
• The student must obtain at least 45% of total score of the discipline.

Bibliography

Recommendations for 
studentsTeaching/Work methods8.2. Seminars(S)

1 Calculation of the nutritional value of foods case studies prepared by 
the students

2 Case study: Sensorial quality evaluation of  foods case studies prepared by 
teacher and students

3 Quality evaluation of  foods project prepared by the 
students

- Bobe, M., Popescu,D.v., Marfuri alimentare-implicatii operationale in business, ASE, Bucuresti, 2015

- Dima, D., Diaconescu, I., Pamfilie, R. (coord.), Mărfuri alimentare şi securitatea consumatorului, Economica, Bucuresti, 2006

To develop content and choose the discipline content, the owners have held meetings with specialists from the Institute of Diabetes, Nutrition and 
Metabolic Diseases, Institute of Food Bioresources, representatives of public institutions (ministries, local authorities etc. ), representatives of 
professional associations in the field of food production and trade, teachers in the field from other institutions of higher education. The meetings 
aimed to identify the needs and expectations of employers in the field and also to coordinate with similar programs from other institutions of 
higher education.

10/27/2026

Signature of the Department Director,Date of approval in the 
department

Signature of the discipline leaders,Date of listing,

10.4. Final assessment Exam Written examination according to 
approved methodology

60.00

10. Assessment

Type of activity Assessment criteria Assessment methods Percentage in 
the final grade

10.1. Lectures(C) Active participation Recording the presence and 
participation in debates

5.00

10.2. Seminars(S) Presentation of the project Project appreciation 20.00

10.3. Seminars(S) Presentation of case study solutions Assessment of case studies 15.00

9. Corroboration of the contents of the discipline with the expectations of the representatives of the epistemic community, of 
the professional associations and representative employers in the field associated with the programme
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