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1. Provocarile actuale ale industriei de servicii alimentare in Romania si la nivel mondial.
2. Importanta stiintei si a inovatiei pentru dezvoltarea de noi produse alimentare.
3. Importanta creativitatii sia comportamentului social pentru dezvoltarea de noi produse
alimentare/mese/meniuri.
4. Produsul experientei. Cele patru domenii ale experientei.
5. Teoria generationala. Importanta generatiei Milenialilor. Generatia Homeland.
6. Caracterizarea deseurilor din industria alimentara.
7. Procese tehnologice industriale de obtinere a painii.
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ADMISSION EXAM THEMES MASTER'S DEGREE IN
GASTRONOMIC ENGINEERING (in English)
SESSION JULY — SEPTEMBER 2025

. The actual challenges of the food service industry in Romania and worldwide.
2. The importance of science and innovation for the development of new food products.

3. The importance of creativity and social behaviour for the development of new food

products/meals/menus.

4. The Experience Product. The four Experience Realms.
. The Generational Theory. The importance of the Millennial Generation. The Homeland

Generation.
Characterization of waste from food processing industries.
Commercial bread making methods.
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