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ARII DE EXPERTIZA 

 

Uscarea produselor alimentare 

Incalzirea ohmica 

Crearea si producerea de alimente functionale cu destinatie 

speciala (Produse Ready To Eat pentru alimentatia copiilor, 

varstnicilor, disfagie, mame insarcinate si care alapteaza) 

Valorificarea sustenabila a produselor secundare din industria 

alimentara  

5 PUBLICATII RELEVENATE  

Red beetroot and red capsicum pepper purees boosted with 

anise or fennel aqueous extracts. APPLIED SCIENCES. 2024 

- 14(13) | JOURNAL-ARTICLE  

DOI: https://doi.org/10.3390/app14135650 

 

Technologically Driven Approaches for the Integrative Use of Wild 

Blackthorn (Prunus spinosa L.) Fruits in Foods and Nutraceuticals. 
ANTIOXIDANTS. 2023 - 12 | JOURNAL-ARTICLE 

DOI: https://doi.org/10.3390/antiox12081637 

 
Sweet Potatoes Puree Mixed with Herbal Aqueous Extracts: A 

Novel Ready-to-Eat Product for Lactating Mothers. PROCESSES. 
2023 -11 | JOURNAL-ARTICLE  

DOI: https://doi.org/10.3390/pr11072219 

 
Different Types of Meatballs Enriched with Wild Thyme/Lemon 

Balm Aqueous Extract – Complex Characterization. MOLECULES. 

2022 - 27(12) |JOURNAL-ARTICLE  

DOI: https://doi.org/10.3390/molecules27123920,  

 

mailto:Oana.Nistor@ugal.ro
https://orcid.org/0000-0002-3237-482X
https://orcid.org/0000-0002-3237-482X
https://www.unicer.ugal.ro/index.php/en/about-tehnia
https://www.unicer.ugal.ro/index.php/en/about-tehnia
https://www.safir.ugal.ro/
https://doi.org/10.3390/app14135650
https://doi.org/10.3390/antiox12081637
https://doi.org/10.3390/pr11072219
https://doi.org/10.3390/molecules27123920


 

 

PROIECT  

9PCE/2025 
 

 

Resurse alternative 

sustenabile pentru inovare 

în industria alimentară prin 

dezvoltarea de noi 

ingrediente cu beneficii 

pentru sănătate  
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