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ARII DE EXPERTIZA

Compusi biologic activi din plante

Bioaccesibilitatea si biodisponibilitatea compusilor biologic
activi si a contaminantilor

Proteine, peptide, enzime

Microincapsularea compusilor biologic activi si a bacteriilor
lactice

Ingrediente si alimente functionale
Economie circulara
Studiul contaminantilor din probe alimentare si de mediu

5 PUBLICATII RELEVENATE

Sustainable design of innovative kiwi byproducts-based
ingredients containing probiotics. Foods (Basel, Switzerland),
11(15), 2334. https://doi.org/10.3390/foods11152334.

A dark purple multifunctional ingredient from blueberry pomace

enhanced with lactic acid bacteria for various applications.
Journal of Food Science, 87(10), 4725-4737.
https://doi.org/10.1111/1750-3841.16315

Co-microencapsulation of flavonoids from yellow onion skins
and lactic acid bacteria lead to multifunctional ingredient for
nutracevutical and pharmaceutics applications. Pharmacedulics,
12(11), 1053. hitps://doi.org/10.3390/pharmaceutics12111053
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PROIECT
9PCE/2025

Resurse alternative
sustenabile pentru inovare
in industria alimentara prin

dezvoltarea de noi

ingrediente cu beneficii
pentru sanatate

SAFIR

Whey protein isolate-xylose Maillard-based conjugates with
tailored microencapsulation capacity of flavonoids from yellow
onions skins. Antioxidants (Basel, Switzerland), 10(11), 1708.
htitps://doi.org/10.3390/antiox10111708.

Multifunctional ingredient from aqueous flavonoidic extract of
yellow onion skins with cytocompatibility and cell proliferation
properties. Applied Sciences (Basel, Switzerland), 11(16), 7243.
htips://doi.org/10.3390/app11167243.

DISTINCTII S| PREMII

Premiul special "Profesor G.M. Costin” - 9th edition of Scientific
Conference of Doctoral Schools SCDS-UDJG, “Dunarea de Jos”
University of Galati, Effect of glycosylation with xylose on the
ability of whey proteins to encapsulate the flavonoids from
yellow onions skins.

Premiul pentru rezultatele excelente in activitatea de cercetare,
dezvoltare, inovare, transfer tehnologic, creatie artistica si
performanta sportive - Galei Cercetdrii CEREX la Universitatea
»,Dundrea de Jos” din Galati.

Premiul | la Concursul pentru premierea rezultatelor cercetdarii
studentilor doctoranzi din cadrul I0SUD-UDJG pentru anul cu
lucrarea”Whey Protein Isolate-Xylose Maillard-Based
Conjugates with Tailored Microencapsulation Capacity of
Flavonoids from Yellow Onions Skins”, publicat in revista
Antioxidants.

Medalia de aur pentru "Ingrediente multifunctionale pe baza de
extracte flavonoidice din coji de ceapa galbend si bacterii
lactice co-microincapsulate si aplicatii ale acestora” la
Infoinvent, Chisinau.
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