
  

 

 

 

ANNEX VII OF CALL 175/2022 
 

BAREMA FOR COUNTING POINTS OF THE LATTES CURRICULUM OF CANDIDATES 
FOR THE MASTER COURSE OF THE POST-GRADUATE PROGRAM IN FOOD 
ENGINEERING AND SCIENCE 

 The Currículo Lattes will be evaluated according to the following items listed in barema 
presented in Table 1 of this Annex. A final score between 0.00 and 10.00 will be assigned to the 

curriculum, which will be called curriculum note (NC). Only the items  contained in the evaluation 

barema presented in the following study,  obtained  from 2018 to 2022, should be proven in the 
Currículum Lattes. It is not necessary to prove the curriculum in full, only the productions contemplated 
in Chart 1.  The presentation of the curriculum shall follow the recommendations presented in Annex 
VI. 

Table 1: Barema evaluation of the Lattes curriculum for the selection process of the Masters’ course in 
Food Engineering and Science. 

BAREMA 

ITEM SPECIFICITY PUNCTUATION 

1. Professional Experience (maximum 1.5 points) 

1.1 Teaching in higher and technological education Per school semester 0,3 

1.2 High school teaching and technical Per school year 0,2 

1.3 Teaching in elementary school Per school year 0,2 

1.4 Other professional activities in the desired 
concentration area 

Per year 0,1 

1.5 Postgraduate Lato sensu  Max. 01 course 0,5 

2. Academic activities (maximum 3.0 points) 

2.1 Scientific, Technological, Teaching or Extension 
Initiation with scholarship - CNPq/FAPESB/UESB, or 
other funding agency 

Per annum 1,0 

2.2 Scientific, Technological or Voluntary Teaching 
Initiation - With a declaration issued by the competent 
body of the Institution 

Per annum 0,5 

2.3 Monitoring of Undergraduate Discipline - With a 
statement issued by the competent body of the 
Institution  

Per school semester 0,2 

3. Courses, Internships and Participation in Events (maximum 2.5 points) 

3.1 Extra-curricular internship By internship 
Up to 50h: 0.1 point 

from 50h to 100h: 0.2 point 
Above 100h: 0.4 point 

3.2 Participation in short courses up to 10h 
(maximum 1.0 point) 

By course 0,1 



  

 

 

 

3.3 Participation in courses with more than 
10h (maximum 1.0 point) 

By course 0,2 

3.4 Participation in technical-scientific events 
(maximum 1.0 point) 

By event 0,1 

3.5 Lectures, courses taught, participation as 
a debater/moderator in round tables 
(maximum 1.0 point). 

By event 0,3 

4. Scientific or technological production (maximum 3.0 points) (article/work/abstract required) 

4.1 Article published or accepted for 
publication ina scientific journal in strata A1 
to A4 of Qualis/Capes.¹* 

By article 0,5 

4.2 Article published or accepted for 
publication in a scientificjournal in strata B1 
to B4 of Qualis/Capes.¹* 

By article 0.25 

4.3 Article outside Qualis/Capes, which has a 
JCR or Citesdoc/SJR factor. ¹* 

By article 0.25 

4.4 Book Chapters with ISBN** By chapter 0.25 

4.5 Authoring books with ISBN By book 0,4 

4.6 Complete work (above 3 pages) published 
in scientific event editorials*** 

By work 0,2 

4.7 Expanded abstract (up to 3 pages) 
published in scientific event editorials*** 

By expanded 
summary 

0,1 

4.8 Simple summary published in scientific 
event editorials*** 

By summary 0,05 

¹ The list will bea dopted with the classification proposed in Qualis Único/Capes that can be verified on 
the page of this notice, on the PPGECAL (www2.uesb.br/ppg/ppgecal) website. If the New Qualis 
Referência is approved and published before the disclosure of Step 2 of this Selection process, it 
becomes the reference for evaluation of items 4.1 to 4.3 of this Annex. 
* The article should have relevance to the areas of engineering, science and food technology. 
** Works published in events in the form of book chapters will be framed in items 4.6 or 4.7. 
Limited to a maximum of three papers/abstracts per scientific event. Certificates of presentation of 
papers and/or letters of acceptance of them will not be accepted. It is necessary to present the works in 
full. 
Note: Articles accepted for publication must be proven upon acceptance issued by the journal where 
the article will be published. 
 


