Chestionar evaluare - Ingineria produselor
alimentare

» Descriere ®, Total Responses: 0

Prin intermediul acestui chestionar dorim s& cunoastem opinia dumneavoastréa cu privire la calitatea
si eficienta activitatii didactice. Opinia dumneavoastra va contribui la imbunatétirea procesului de
invatamant in care studentul si cadrul didactic sunt parteneri. R&spunsurile sunt confidentiale.

Selectati optiunea dumneavoastra de raspuns la fiecare criteriu. Variantele de raspuns:
V1=1 punct; (impact negativ asupra pregatirii studentului)

V2=2 puncte; (impact slab asupra pregatirii studentului)

V3=3 puncte; (impact acceptabil asupra pregatirii studentului)

V4=4 puncte; (impact bun-foarte bun asupra pregatirii studentului)

V5=5 puncte; (impact excelent asupra pregatirii studentului)

» Anul de studiu ®, Total Responses: 164

<

Anul | (90.24% / 148 votes)

Anul 11 (9.76% / 16 votes)

Anul Il (0% / 0 votes)

0%

Anul IV (0% / 0 votes)



» Ce disciplina din anul | doresti sa evaluezi?

Analiza matematica (16.89% / 25 votes)

Chimie anorganica si analitica (10.81% / 16 votes)

Chimie organica | (10.81% / 16 votes)

Chimie fizica si coloidala (8.11% / 12 votes)

Informatica aplicata (6.76% / 10 votes)

Politici si strategii globale de securitate alimentara (7.43% / 11 votes)

Comportamentul consumatorului (7.43% / 11 votes)

Educatie fizica si sport (4.73% / 7 votes)

Matematici speciale (6.76% / 10 votes)

Fizica (4.73% / 7 votes)

Chimie organica Il (4.73% / 7 votes)

Grafica asistata de calculator (4.05% / 6 votes)

Limbi moderne | (3.38% / 5 votes)

Limbi moderne Il (3.38% / 5 votes)

®, Total Responses: 148



» Ce disciplina din anul Il doresti sa evaluezi?

Yo A
&5
(1]

©
@@@ﬁ

Biochimie (6.25% / 1 vote)

Chimia alimentelor (6.25% / 1 vote)

Microbiologie generala (18.75% / 3 votes)

Operatii unitare Tn industria alimentara (18.75% / 3 votes)

Elemente de inginerie mecanica (0% / 0 votes)

Inocuitatea produselor alimentare (6.25% / 1 vote)

Principii si metode de conservare a produselor alimentare (6.25% / 1 vote)

Principiile nutritiei umane (12.5% / 2 votes)

Elemente de inginerie electrica (6.25% / 1 vote)

Limbi moderne | (6.25% / 1 vote)

Educatie fizica si sport (6.25% / 1 vote)

Comunicare (6.25% / 1 vote)

Etica si integritate academica (0% / 0 votes)

®, Total Responses: 16



» Ce disciplina din anul Ill doresti sa evaluezi? ®, Total Responses: 0

Aditivi si ingrediente in industria alimentara (0% / 0 votes)
Microbiologie speciala (0% / 0 votes)
Controlul si asigurarea calitatii in industria alimentara (0% / 0 votes)
0%
Tehnologii in industria carnii (0% / 0 votes)
Tehnologia moraritului I, 1l (0% / 0 votes)
Tehnologii in industria laptelui (0% / 0 votes)
Analize senzoriale (0% / 0 votes)
Tehnologia maltului si a berii (0% / 0 votes)
0%
Tehnologii generale in industria alimentara (0% / 0 votes)
Utilaje Tn industria alimentara (0% / 0 votes)
Tehnologia panificatiei (0% / 0 votes)
Biotehnologii speciale (0% / 0 votes)
Reologia alimentelor (0% / 0 votes)
0%

Tehnologia prelucrarii legumelor si fructelor (0% / 0 votes)

Materii prime vegetale (0% / 0 votes)



Tehnologii speciale de procesare (0% / 0 votes)

Climatizari si instalatii de frig (0% / 0 votes)



» Ce disciplina din anul IV doresti sa evaluezi? ®, Total Responses: 0

Utilaje Tn industria alimentara (0% / 0 votes)
Marketing (0% / 0 votes)
Legislatie in industria alimentara (0% / 0 votes)
0%
Tehnologia uleiului si a margarinei (0% / 0 votes)
Tehnologia produselor zaharoase (0% / 0 votes)
Tehnologii Tn industria produselor fainoase (0% / 0 votes)
Tehnologia zaharului (0% / 0 votes)
Management (0% / 0 votes)
0%
Ecologie si protectia mediului (0% / 0 votes)
Falsificarea si autentificarea produselor alimentare (0% / 0 votes)
Ambalarea, etichetarea si designul in industria alimentara (0% / 0 votes)
Elaborarea proiectului de diploma (0% / 0 votes)
Proiectarea produselor noi (0% / 0 votes)
0%

Produse traditionale si ecologice (0% / 0 votes)

Igiena societatilor din industria alimentara (0% / 0 votes)



Etica in industria alimentara (0% / 0 votes)

Tehnologia vinului, otetului si a b&uturilor distilate (0% / 0 votes)

Tehnologii in industria alcoolului si a drojdiei (0% / 0 votes)

» Tipul de activitate didactica:

Curs (60.37% / 99 votes)

Aplicatii (39.63% / 65 votes)

» Nume cadru didactic

Username Answer

®, View All Responses

0%

®, Total Responses: 164

®, Total Responses: 164



» Prenume cadru didactic

Username Answer

®, \View All Responses

» 1. Modul general de organizare si desfasurare a cursului /
seminarului

V1 (3.05% / 5 votes)

V2 (0.61% / 1 vote)

V3 (4.88% / 8 votes)

V4 (32.93% / 54 votes)

V5 (58.54% / 96 votes)

®, Total Responses: 164

®, Total Responses: 164

4.88%



» 2. Obiectivele, tematica, bibliografia si modalitatile de
evaluare au fost prezentate studentilor la inceputul
semestrului

V1 (3.05% / 5 votes)

V2 (0.61% / 1 vote)

V3 (3.05% / 5 votes)

V4 (21.95% / 36 votes)

V5 (71.34% / 117 votes)

®, Total Responses: 164



» 3. Comunicare optima, claritate, rigoare stiintifica, facilitarea ® Total Responses: 164
intelegerii continuturilor, explicatii si exemple pentru tematica
disciplinei

V1 (2.44% [ 4 votes)

V2 (2.44% [ 4 votes)

V3 (3.66% / 6 votes)

V4 (28.05% / 46 votes)

V5 (63.41% / 104 votes)




» 4. Incurajarea participarii studentilor, caracter interactiv, ®, Total Responses: 164
integrare de intrebari, probleme, teme de analiza si dezbatere
in cadrul activitatilor de curs / seminar

V1 (3.66% / 6 votes)

V2 (1.83% / 3 votes)

V3 (4.88% / 8 votes)

V4 (25.61% / 42 votes)

V5 (64.02% / 105 votes)



» 5. Disponibilitatea si interesul de a oferi studentilor ®, Total Responses: 164
consiliere, suport de specialitate, explicatii suplimentare,
resurse de invatare

V1 (4.27% / 7 votes)

V2 (0.61% / 1 vote)

V3 (6.1% / 10 votes)

V4 (26.22% [ 43 votes)

V5 (62.8% / 103 votes)



» 6. Climat favorabil invatarii, atmosfera educationala pozitiva, # Total Responses: 164

respect reciproc, atitudine academica

V1 (3.66% / 6 votes)

V2 (0.61% / 1 vote)

V3 (3.66% / 6 votes)

V4 (25.61% / 42 votes)

V5 (66.46% / 109 votes)



» 7. Motivare, sustinere a invatarii si creativitatii studentilor ®, Total Responses: 164
prin utilizarea unor modalitati / metode / tehnici variate

V1 (3.66% / 6 votes)

V2 (0% / 0 votes)

V3 (7.32% / 12 votes)

V4 (34.76% / 57 votes)

V5 (54.27% / 89 votes)



» 8. Receptivitate a profesorului fata de opiniile / sugestiile /  # Total Responses: 164
problemele studentilor

V1 (3.66% / 6 votes)

V2 (0.61% / 1 vote)

V3 (4.88% / 8 votes)

V4 (28.66% / 47 votes)

V5 (62.2% / 102 votes)



» 9. Organizarea si desfasurarea examenului au fost realizate ® Total Responses: 164
in conformitate cu prevederile din fisa disciplinei

V1 (3.05% / 5 votes)

V2 (0.61% / 1 vote)

V3 (3.05% / 5 votes)

V4 (19.51% / 32 votes)

V5 (73.78% / 121 votes)



» 10. Obiectivitate in realizarea evaluarii studentilor

V1 (3.66% / 6 votes)

V2 (0.61% / 1 vote)

V3 (3.05% / 5 votes)

V4 (21.95% / 36 votes)

V5 (70.73% / 116 votes)

» 11. Alte aspecte, aprecieri, sugestii legate de activitatea
didactica:

Username Answer

Guest Nu am sugestii

Guest Comportament neprofesional,evaluari subiective
Guest Apreciere fata de activitatea didactica

Guest Activitate buna

Guest Activitate foarte buna

®, View All Responses

®, Total Responses: 164

®, Total Responses: 164


https://evaluare.ugal.ro/administrator/index.php?option=com_communitysurveys&view=reports&layout=consolidated&print=true&start_date=2024-09-02+11%3A00%3A23&end_date=2025-10-01+11%3A00%3A28&num_custom_answers=5&filter-rules-builder_rule_0_filter=-1&filter_conditions=&task=&option=com_communitysurveys&view=reports&layout=consolidated&rid=0&id=21&boxchecked=0&return=aHR0cHM6Ly9ldmFsdWFyZS51Z2FsLnJvL2FkbWluaXN0cmF0b3IvaW5kZXgucGhw&4c66f6618e5c19a7c1769e5edefaf00d=1#
https://evaluare.ugal.ro/administrator/index.php?option=com_communitysurveys&view=reports&layout=consolidated&print=true&start_date=2024-09-02+11%3A00%3A23&end_date=2025-10-01+11%3A00%3A28&num_custom_answers=5&filter-rules-builder_rule_0_filter=-1&filter_conditions=&task=&option=com_communitysurveys&view=reports&layout=consolidated&rid=0&id=21&boxchecked=0&return=aHR0cHM6Ly9ldmFsdWFyZS51Z2FsLnJvL2FkbWluaXN0cmF0b3IvaW5kZXgucGhw&4c66f6618e5c19a7c1769e5edefaf00d=1#
https://evaluare.ugal.ro/administrator/index.php?option=com_communitysurveys&view=reports&layout=consolidated&print=true&start_date=2024-09-02+11%3A00%3A23&end_date=2025-10-01+11%3A00%3A28&num_custom_answers=5&filter-rules-builder_rule_0_filter=-1&filter_conditions=&task=&option=com_communitysurveys&view=reports&layout=consolidated&rid=0&id=21&boxchecked=0&return=aHR0cHM6Ly9ldmFsdWFyZS51Z2FsLnJvL2FkbWluaXN0cmF0b3IvaW5kZXgucGhw&4c66f6618e5c19a7c1769e5edefaf00d=1#
https://evaluare.ugal.ro/administrator/index.php?option=com_communitysurveys&view=reports&layout=consolidated&print=true&start_date=2024-09-02+11%3A00%3A23&end_date=2025-10-01+11%3A00%3A28&num_custom_answers=5&filter-rules-builder_rule_0_filter=-1&filter_conditions=&task=&option=com_communitysurveys&view=reports&layout=consolidated&rid=0&id=21&boxchecked=0&return=aHR0cHM6Ly9ldmFsdWFyZS51Z2FsLnJvL2FkbWluaXN0cmF0b3IvaW5kZXgucGhw&4c66f6618e5c19a7c1769e5edefaf00d=1#
https://evaluare.ugal.ro/administrator/index.php?option=com_communitysurveys&view=reports&layout=consolidated&print=true&start_date=2024-09-02+11%3A00%3A23&end_date=2025-10-01+11%3A00%3A28&num_custom_answers=5&filter-rules-builder_rule_0_filter=-1&filter_conditions=&task=&option=com_communitysurveys&view=reports&layout=consolidated&rid=0&id=21&boxchecked=0&return=aHR0cHM6Ly9ldmFsdWFyZS51Z2FsLnJvL2FkbWluaXN0cmF0b3IvaW5kZXgucGhw&4c66f6618e5c19a7c1769e5edefaf00d=1#

» 13. Pregatirea / documentarea dumneavoastra pentru orele # Total Responses: 164
de curs / seminar/ laborator se incadreaza in intervalul:

0-25% (0% / 0 votes)

26-50% (4.27% / 7 votes)

51-75% (15.85% / 26 votes)

76-100% (79.88% / 131 votes)

» 12. Prezenta dumneavoastra la orele de curs/seminar se ®, Total Responses: 164
incadreaza in intervalul:

0-25% (0.61% / 1 vote)

26-50% (2.44% / 4 votes)

51-75% (7.32% / 12 votes)

76-100% (89.63% / 147 votes)



