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Activitatea didactică şi profesională (A1)

Tipul activităţilor Categorii şi restricţii Subcategorii Indicatori
(kpi)

VALOARE TOTAL
CATEGORIE

1.1 Cărţi şi capitole în cărţi de
specialitate

1.1.1. Cărţi/ capitole ca autor;
pentru
Profesor/CSI minim 2, d.c. 1 prim
autor; conferenţiar/CSII minim 1

1.1.1.1
internaţionale nr. pagini/(2*nr. autori)

1.1.1.2 naţionale nr. pagini/(5*nr. autori

1.1.2. Cărţi/ capitole de cărţi ca
editor/coordonator

1.1.1.1
internaţionale nr. pagini/(3*nr. autori)

1.1.1.2 naţionale nr. pagini/(7*nr. autori)
Râpeanu G., Bahrim G., Stănciuc, N. 2014. Microorganism Metabolic Activity Stimulation by Polyphenols, In Watson, R.R.,
Preedy, P.R., Zibadi, S. (Eds.), Polyphenols in Human Health and Disease, Academic Press, Elsevier, London, NW1 7BY,
UK (ISBN: 978-0-12-398456-2), pp. 513-522.

1,66

Stănciuc, N., Râpeanu, G., Stanciu, S. 2011, Trasabilitate. Concepte fundamentale şi specifice laptelui şi produselor
lactate, Ed. Academica, ISBN 978-973-8937-73-4, 270 pag. 18

Râpeanu G., 2010, Controlul falsificarilor produselor alimentare, Ed. Didactica si Pedagogica Bucuresti, ISBN 978-973-30-
2726-3, 260 pg. 52

Bulancea M., Râpeanu G., 2009, Autentificarea si identificarea falsificarilor produselor alimentar, Ed. Didactica si
Pedagogica Bucuresti, ISBN 978-973-30-2507-8, 409 pg. 40,9

Râpeanu G., 2008, Îmbrunarea enzimatică a musturilor şi vinurilor, Editura Didactică şi Pedagogică, Bucureşti, ISBN 978-
973-30-2058-5, 181 pg. 36,2

Croitor N., Râpeanu G., 2008, Fructele şi legumele, In Alimentele ecologice, Editor G.M. Costin, Ed. Academica, ISBN
978-973-8937-39-0, 16 pg. 1,6

Bulancea M., Râpeanu G., 2001, Metode de determinare a falsificărilor produselor alimentare, Ed. Fundaţiei Universitare
„Dunărea de Jos” Galaţi, ISBN 973-8352-11-8, 160 pg. 16

TOTAL 166,36
TOTAL A1 = 166,36 puncte
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Activitatea de cercetare (A2)

Tipul activităţilor Categorii şi restricţii Subcategorii Indicatori
(kpi)

Impact
factor

TOTAL
CATEGORIE

2.1. Articole în reviste cotate ISI Thomson
Reuters şi în volume indexate ISI proceedings *)

Minim 6 articole pentru
Profesor / CS I

(25+20*factor impact)/nr.
de autori – pt reviste
cotate ISI
25/nr. de autori – pt articole

indexate ISI proceedings

Minim 3 articole pentru
Conferentiar / CS II

ARTICOLE ISI

Stănciuc N., Aprodu, A., Ioniță, E., Bahrim, G., Râpeanu, G*. 2015. Exploring the structure-function relationship of
peroxidase from Amoracia rusticana through investigation of pH- and heat induced conformational changes.
Spectrochimica Acta Part A: Molecular and Biomolecular Spectroscopy 147:43-50.

2,13 27,04

Constantin O. E., Kukurová K., Neagu C., Bednáriková A., Ciesarová Z., Râpeanu G*., 2014, Modelling of acrylamide
formation in thermally treated red bell peppers (Capsicum annuum L.), European Food Research and Technology,
238(1),149-156.

1,387 17,58

Ioniţă E., Aprodu I., Stănciuc N., Rapeanu G., Bahrim G., 2014. Advances in structure-function relationships of tyrosinase
from Agaricus bisporus – Investigation on heat-induced conformationla changes. Food Chemistry, 156, 129–136.

3,259 18,564

Ioniţă E., Stănciuc N., Aprodu I., Rapeanu G., Bahrim G., 2014. pH-induced structural changes of tyrosinase from
Agaricus bisporus using fluorescence and in silico methods. Journal of the Science of Food and Agriculture, 94(11),
2338-2344.

1,879 12,516

Aprodu I., Stănciuc N., Dumitrascu L., Rapeanu G., Stanciu S., 2014. Investigations towards understanding the thermal
denaturation of lactoperoxidase, International Dairy Journal, 38(1), 47-54.

2,297 14,188

Dumitrascu L., Stănciuc N., Stanciu, S., Râpeanu, G. 2014. Inactivation kinetics of alkaline phosphatase from different
species of milk using quinolyl phosphate as a substrate, Food Science and Biotechnology, 23(6), 1773-1778.

0,656 9,53

Dumitrascu L., Moschopoulou E.,  Aprodu I., Stanciu S., Rapeanu G., Stanciuc N., 2013,  Assessing the heat induced
changes in major cow and non-cow whey proteins conformation on kinetic and thermodynamic basis, Small Ruminant
Research, 111(1-3), 129-138.

1,099 7,83

Bichescu C., Bahrim G., Stănciuc N., Râpeanu G*., 2013, Effect of maceration on the making of Feteasca neagra wines,
Journal of Food, Agriculture & Environment, 11(1), 273-277.

0,435 16,85

Stanciuc N., Aprodu I., Rapeanu G., van der Plancken I., Bahrim G., Hendrickx M., 2013, Analysis of the Thermally
Induced Structural Changes of Bovine Lactoferrin, Journal of Agricultural and Food Chemistry, 61(9), 2234-2243.

3,107 14,52

Stanciuc N., Aprodu I., Rapeanu G., Bahrim G., 2013, pH- and heat-induced structural changes of bovine alpha-
lactalbumin in response to oleic acid binding, European Food Research and Technology, 236(2), 257-266.

1,387 13,185

Dumitrascu L., Stănciuc, N., Stanciu S., Râpeanu G., 2012, Thermal inactivation of lactoperoxidase in goat, sheep and
bovine milk - A comparative kinetic and thermodynamic study, Journal of Food Engineering, 113(1), 47-52.

2,576 19,13

Postolache E., Popescu C., Ciubuca A., Rapeanu G., Bulancea M., 2012, Dynamics of oxidative enzymes activity during
the white grapes wine-making, Journal of Environmental Protection and Ecology, 13(3), 1608-1615.

0,338 6,352
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Stănciuc, N., Râpeanu, G., Bahrim G., Aprodu I., 2012, pH and heat-induced structural changes of bovine apo-α-
lactalbumin, Food Chemistry, 94(2), 953–961.

3,259 22,545

Stănciuc, N., Dumitrascu, L., Ardelean, A., Stanciu, S., Râpeanu, G*., 2012, A kinetic study on the heat induced changes
of whey proteins concentrate at two pH values, Food and Bioprocess Technology, 5(6), 2160-2171.

3,126 35,008

Codreși C., Alexe P., Râpeanu G*., 2012, Synergy between selected yeast and β-glucosidase activity of enzymatic
preparations used to obtain Chardonnay wines, Journal of Food, Agriculture & Environment, 10(2), 94-98.

0,435 22,46

Stănciuc, N., Aprodu I., Râpeanu, G., Bahrim G., 2012, Fluorescence spectroscopy and molecular modeling
investigations on the thermally induced structural changes of bovine beta-lactoglobulin, Innovative Food Science &
Emerging Technologies, 15, 50-56.

2,248 17,49

Aboubakar, Bonciu C., Rapeanu, G., Njintang, N., Mbofung C.M., Bahrim G., 2012, Biochemical and structural changes
of taro (Colocasia esculenta) tubers during simple thermal treatments (low temperature) or in combination with chemicals,
Food Bioprocess Technology, 5(7), 2739-2747.

3,126 14,58

Stănciuc, N., Ardelean, A., Diaconu, V., Râpeanu, G., Stanciu, S., Nicolau, A., 2011, Kinetic and thermodynamic
parameters of alkaline phosphatase and γ – glutamyl transferase inactivation in bovine milk, Dairy Science & Technology
(formely Le Lait), 91(6), 701-717, (DOI: 10.1007/s13594-011-0028-3).

1,126 7,92

Stănciuc, N., Dumitrascu, L., Stanciu, S., Râpeanu, G., 2011. γ-glutamyl transferase inactivation in milk and cream: a
comparativ kinetic study, Innovative Food Science and Emerging Technologies, 12, 56–61.

2,248 17,49

Stănciuc, N., Râpeanu, G., 2010, Identification of adulterated sheep and goat cheeses marketed in Romania by
immunocromatographic assay, Food and Agriculture Immunology, Vol. 21, Issue 2, 157-164.

0,984 22,34

Stănciuc, N., Râpeanu, G., Stanciu, S., 2010. Quantitative evaluation on Maillard reactions in model systems: a kinetic
study, Romanian Biotechnological Letters, Vol. 15, No.3, 5329-5339.

0,351 10,67

Badea V., Balaban D.P., Râpeanu G., Amariei C., Badea C.F., 2009, The antibacterial activity evaluation of Cystoseira
barbata biomass and some alginates upon bacteria from oropharyngeal cavity, Romanian Biotechnological Letters, 14(6),
4851-4857.

0,351 6,404

Râpeanu G., Bolocan A., Gazi I., Bahrim G., 2008, Metabolic activity stimulation of the wine yeasts by polyphenols
extracted from red grapes, Romanian Biotechnological Letters, 13(5), 9-16.

0,351 16,01

Râpeanu G., Parfene G., Horincar V., Polcovnicu C., Ionescu L., Bahrim G., 2008, Confirmation and identification of
Listeria species from fresh lettuce, Romanian Biotechnological Letters, 13(6), 32-36.

0,351 10,67

Râpeanu G., Van Loey A., Smout C., Hendrickx M., 2006, Biochemical characterisation and process stability of
polyphenoloxidase extracted from Victoria grapes (Vitis Vinifera ssp. Sativa), Food Chemistry, 94(2), 253-261.

3,259 45,09

Râpeanu G., Van Loey A., Smout C., Hendrickx M., 2006, Thermal and high pressure inactivation kinetics of Victoria
grape polyphenol oxidase from model systems to real system studies, Journal of Food Process Engineering, 29 (3), 269-
286.

0,626 18,76

Dalmadi I., Râpeanu G., Van Loey A., Smout C., Hendrickx M, 2006, Characterisation and inactivation by thermal and
pressure processing of strawberry (fragaria ananassa) polyphenol oxidase: a kinetic study, Journal of Food Biochemistry,
30(1), 56-76.

0,853 8,412

Râpeanu G., Van Loey A., Smout C., Hendrickx M., 2005, Thermal and high pressure inactivation kinetics of polyphenol
oxidase in Victoria grape must, Journal of Agricultural and Food Chemistry, 58(8), 2988-2994.

3,107 43,57
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Râpeanu G., Van Loey A., Smout C., Hendrickx M., 2005, Effect of pH on thermal and/or pressure inactivation of Victoria
grape (Vitis Vinifera ssp. Sativa) polyphenol oxidase: a kinetic study, Journal of Food Science, 70(5), E301-307.

1,791 30,41

TOTAL 527,13

ARTICOLE IN VOLUME INDEXATE ISI PROCEEDINGS
Râpeanu G., Van Loey A., Smout C., Hendrickx M., 2004, Thermostability of Victoria grape (Vitis Vinifera ssp. Sativa)
polyphenol oxidase: a kinetic study, 10th Symposium on Applied Biological Sciences, Ghent, Belgium, ISSN 1379-1176,
vol. 69 (2) 1-348, p. 77-80.

25/4 = 6,25 6,25

Dalmadi I., Râpeanu G., Van Loey A., Smout C., Hendrickx M., 2004, Thermal inactivation of strawberry (Fragaria
ananassa) polyphenol oxidase: a kinetic study, 10th Symposium on Applied Biological Sciences, Ghent, Belgium, ISSN
1379-1176, vol. 69 (2) 1-348, p. 231-234.

25/4 = 6,25 6,25

TOTAL 13,00
TOTAL 2.1. 540,13

Tipul activităţilor Categorii şi restricţii Subcategorii Indicatori
(kpi)

Valoare Total
categorie

2.2. Articole în reviste şi volumele unor manifestări ştiinţifice
indexate în alte baze de date internaţionale *) **)

Minim 15 pentru Profesor /
CS I 15/nr.de autoriMinim 10 pentru
Conferenţiar / CS II

Bichescu C., Bahrim G., Stănciuc N., Râpeanu G., 2012, Color enhancement of Fetească neagră wines by using pectolytic
enzymes during maceration, The Annals of the University Dunarea de Jos of Galati, Fascicle VI – Food Technology, ISSN 1843
- 5157, New Series, Year III (XXXIII), 36(1), 18-25 http://www.ann.ugal.ro/tpa/ft_2012_no_1.htm

15/4=5 3,75

Codreși C., Alexe P., Râpeanu G., 2012, Effect of β-glucosidases in the making of Chardonnay wines, The Annals of the
University Dunarea de Jos of Galati, Fascicle VI – Food Technology, ISSN 1843 - 5157, New Series, Year III (XXXIII), 36(1), 9-
17. http://www.ann.ugal.ro/tpa/ft_2012_no_1.htm

15/3=5 5

Codreși C., Râpeanu G., Alexe P., 2012, Evolution of flavoured compounds during maturation of Chardonnay grapes, Journal
of Agroalimentary Processes and Technologies, 18(3), 242-246.

15/3=5 5

Hînțoiu, A., Râpeanu, G., Stanciu S., Stănciuc, N., 2011, The effect of pH and thermal treatment on some functional properties
of whey proteins hydrolysates as measured by fluorescence spectroscopy, Journal of Agroalimentary Processes and
Technologies, 17(2), 179-185.

15/4=5 3,75

Stănciuc N., Dima, S. Râpeanu G., 2011, Effect of calcium addition on the thermal denaturation of bovine apo-α-lactalbumin – a
Preliminary study, Innovative Romanian Food Biotechnology, Vol. 9, Issue of September, 45-51.

15/3=5 5

Itu N., Rapeanu G., Hopulele T., 2011, Effect of maceration enzymes addition on the aromatic white winemaking, The Annals of
the University Dunarea de Jos of Galati, Fascicle VI – Food Technology 35(1), 77-91, Anale 2011/vol 1/Full paper NLItu.pdf

15/3=5 5

Drăghici L., Rapeanu G, 2011, Evolution of polyphenols during the maceration of the red grapes, Journal of Agroalimentary
Processes and Technologies, 17(2), 169-172

15/2=7,5 7,5
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Itu N., Rapeanu G., 2011, The use of commercial enzymes in white grape must clarification, Journal of Agroalimentary
Processes and Technologies, 17(3), 281-286

15/2=7,5 7,5

Drăghici L., Rapeanu G., Hopulele T., 2011, Evolution of polyphenolic compounds during maturation of Cabernet Sauvignon
grapes from Dealu Mare vineyard, 22(1), 15-20, http://www.univ-ovidius.ro/anale-chimie/chemistry/2011-1/full/3_draghici.pdf

15/3=5 5

Itu N., Râpeanu G., Hopulele T., 2011, Assessment of free and potentially volatile monoterpenes in Muscat Ottonel grapes
variety, Ovidius University Annals of Chemistry, 22(1), 27-31. http://www.univ-ovidius.ro/anale-chimie/chemistry/2011-
1/5_Itu.pdf

15/3=5 5

Stanciuc N., Râpeanu G., 2010, An overview of bovine α-lactalbumin structure and functionality, The Annals of the University
Dunarea de Jos of Galati, Fascicle VI – Food Technology, ISSN 1843 - 5157, 34(2), 82-93 (Anale 2010/Vol 2/Full Paper
NStanciuc)

15/2=7,5 7,5

Popescu C., Postolache E., Râpeanu G., Bulancea M., Hopulele T., 2010, The dynamics of oxidative enzymes during the white
winemaking, The Annals of the University Dunarea de Jos of Galati, Fascicle VI – Food Technology, ISSN 1843 – 5157, 34(1),
25-31.

15/5=3 3

Dumitrascu L., Stanciuc N., Ardelean A., Stanciu S., Râpeanu G., 2010, Heat-induced changes in some technological
properties of whey proteins concentrate, Journal of Agroalimentary Processes and Technologies, ISSN 1453-1399,16 (2), pp.
130-135.

15/5=3 3

Stănciuc, N., Hinţoiu, A., Stanciu, S., Râpeanu, G., 2010, Thermal treatment can modify the susceptibility of whey protein
concentrate to enzymatic hydrolysis, Innovative Romanian Food Biotechnology, Vol. 7, Issues of September, pg. 30-36,
http://www.bioaliment.ugal.ro/ejournal.html;

15/4=5 3,75

Popescu C., Postolache E., Ciubucă A., Râpeanu G., Hopulele T., 2010,  The effect of noble mould (Botryotinia fuckeliana)
contamination on the dynamics of the enzymatic oxidation, Journal of Agroalimentary Processes and Technologies, ISSN 1453-
1399,16 (1), pp. 13-18.

15/5=3 3

Stănciuc N., Stanciu S., Nistor C., Rapeanu G., Bahrim G., 2010, An overview on the current status of Romanian biotechnology
in educational and trade sector, Innovative Romanian Food Biotechnology, Vol. 7, Issues of September, pg. 1-11,
http://www.bioaliment.ugal.ro/ejournal.html

15/5=3 3

Maria Cioroi, Lucian Tudor Miron, Gabriela Rapeanu, Nicoleta, Stanciuc, Elena Postolache, Constanta Vicol, 2010, Study on
free radical scavenging and total polyphenols of some romanian wines, Journal Food and Environment Safety of the Suceava
University, Food Engineering, Year IX, No. 4 – 2010, 55-60.

15/6=2,5 2,5

Vicol C., Râpeanu G., Bahrim G., 2010, Evaluation of Romanian wine adulteration from Cotesti vineyard, Journal of
Agroalimentary Processes and Technologies, 16(3), 294-298.

15/5=3 3

Patrascu E., Rapeanu G., Bonciu C., Hopulele T., 2010, Comparative study of the multiplication and fermentation yields by
ussing different Saccharomyces yeast strains to ethanol production, Journal of Agroalimentary Processes and Technologies,
15(3), 289-293.

15/4=5 3,75

Popescu E., Postolache E., Rapeanu G., Bulancea M., Hopulele T., 2010, The dynamics of oxidative enzymes during the white
winemaking, The Annals of the University Dunarea de Jos of Galati, Fascicle VI – Food Technology 34(1), 25-31, Anale
2010/vol 1/Full paper CPopescu.pdf

15/5=3 3

Stanciuc N., Rapeanu G., Stanciu S., 2009, Assessment of casein content in model systems during heat treatment, The Annals
of the University Dunarea de Jos of Galati, Fascicle VI – Food Technology, ISSN 1843 - 5157, New Series, Year III (XXXIII),
2009, p 9–15. Anale 2009\Full paper NStanciuc.pdf

15/3=5 5

Stănciuc, N., Râpeanu, G., 2010, An overview of bovine α-lactalbumine structure and functionality, The Annals of the University 15/2=7,5 7,5
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Dunarea de Jos of Galati, Fascicle VI – Food Technology, New Series Year III (XXXIII), 34(2), pg. 82-93, ISSN 1221-4574.
Patrascu E., Rapeanu G., Bonciu C., Hopulele T., 2009, Bioethanol production from molasses by different strains of

Saccharomyces cerevisiae,  The Annals of the University Dunarea de Jos of Galati, Fascicle VI – Food Technology, ISSN 1843
- 5157, New Series, Year III (XXXIII), 2009, p 50–57, Anale 2009\vol 2\Full paper EPatrascu.pdf

15/4=5 3,75

Vicol C., Rapeanu G., Bahrim G., 2009, Identification of Romanian wine adulteration from Vrancea county, The Annals of the
University Dunarea de Jos of Galati, Fascicle VI – Food Technology, ISSN 1843 - 5157, New Series, Year III (XXXIII), 2009, p
91–95, Anale 2009\Full paper CVicol.pdf

15/3=5 5

Popescu C., Postolache E., Râpeanu G., Bulancea M., Hopulele T.,  9-10 octombrie 2009, Modificarea indicilor fizico- chimici şi
a activităţii enzimelor oxidative în timpul maturării strugurilor albi (Change of the physico- chemical indices and the oxidative
enzymatic activities during the white grapes maturation), The Annals of the University Dunarea de Jos of Galati, Fascicle VI –
Food Technology, ISSN 1843 - 5157, New Series, Year III (XXXIII), 2009, p 70 -76 (Anale 2009/Full paper CPopescu.pdf).

15/5=3 3

Patrascu E., Râpeanu G., Bonciu C., Vicol C., Bahrim G., 2009, Investigation of yeast performances in the fermentation of beet
and cane molasses to ethanol production, Ovidius University Annals of Chemistry, Volume 20, Number 2, pp.199-204.

15/5=3 3

Popescu C., Postolache E., Ciubucă A., Râpeanu G., Hopulele T., 2009,  Activitatea enzimelor oxidative în timpul producerii
vinurilor albe (Activity of the oxidizing enzymes during the white winemaking), Journal of Agroalimentary Processes and
Technologies 2009, ISSN 1453-1399,15 (4), pp. 592- 598

15/5=3 3

Patrascu E., Rapeanu G., Hopulele T., 2009, Current approaches to efficient biotechnological production of ethanol, Innovative
Romanian Food Biotechnology, 1, 1-11.

15/3=5 5

Rapeanu G., Vicol, C., Bichescu, C., 2009, Possibilities to asses the wines authenticity, Innovative Romanian Food
Biotechnology, 2, 1- 9.

15/3=5 5

Ifrim G., Bahrim G., Râpeanu G., 2008, Nitrogen Removal Strategy from Baker’s Yeast Industry Effluents, Innovative
Romanian Food Biotechnology, 2, ISSN 1843-6099, p. 11-24.

15/3=5 5

Râpeanu G., 2005, Influence of pH on thermostrability of grape polyphenoloxidase - a kinetic study, Annals of the University
„Dunărea de Jos” of Galaţi, vol. XXIII (XXVIII), ISSN 1221-4574, p. 15-19.

15*2=30 30

TOTAL 2.2 179,0

Tipul activităţilor Categorii şi restricţii Subcategorii Indicatori (kpi)

2.3.Proprietate intelectuală 2.3.1. internaţionale 40/nr.  autori VALOARE TOTAL
CATEGORIE

2.3.2.naţionale 30/nr. autori
TOTAL 2.3.
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Tipul activităţilor Categorii şi restricţii Subcategorii Indicatori
(kpi)

2.4. Granturi/proiecte câştigate prin
competiţie inclusiv proiecte de
cercetare/consultanţă
(valoare de minim 10 000 Euro
echivalent)

2.4.1.Director/ responsabil -
Minim2 pentru Profesor / CS I ;
Minim1 pentru Conferenţiar / CS
II

2.4.1.1.
internaţionale

20*ani de
desfăşurare

VALOARE
/TOTAL
CATEGORIE

2.4.1.2.naţionale 10*ani de
desfăşurare

2.4.2. membru în echipă

2.4.2.1.
internaţionale

4*ani de
desfăşurare

2.4.2.2.naţionale 2*ani de
desfăşurare

2013-2016, Program PN II, Proiect Idei, Thermal and/or non thermal technology as a tool to increase the health
functionality of bioactive compounds in fruit based food (PN-II-ID-PCE-2012-4-0509). Director Proiect 30

2006-2008, Programul CEEX, Modulul II, ET-1430, Utilizarea metodelor neconventionale de procesare pentru
stabilizarea biochimica si microbiologica a sucurilor de fructe Director Proiect 20

2006-2008, Programul CEEX, Modulul I, CEEC M1-C1-3822, Tehnologii moderne neconvenţionale, conforme cu
reglementările europene de epurare a apelor uzate şi de tratare a nămolului rezidual în scopul reutilizării acestuia.

Director Proiect 20

COST FA1106 QualityFruit - An integrated systems approach to determine the developmental mechanisms
controlling fleshy fruit quality in tomato and grapevine
http://qualityfruit.inp-toulouse.fr/en/members/partner-institutions.html

Membru in
comitetul de
management
2012-2016

16

2007-2011, COST Action FA602, Bioactive Food Components, Mitochondrial Function and Health, European
project, Coordonator national/membru in Comitetul de Management al Actiunii
(http://w3.cost.eu/index.php?id=182&action_number=FA0602)

Membru in
comitetul de
management
2007-2011

16

2013-2015 Bilateral colaboration Romania China nr. 618/07.01.2013, The use of fungal selected strains to obtain
antimicrobials with high impact in food safety assurance FUNGSAFE

Membru
2013-2015 8

2010-2013, Scoala postdoctorala de interes national Biotehnologii aplicate cu impact in Bioeconomia romaneasca
(PDS-BIOTECH) Proiect cofinanţat din Fondul Social European prin Programul Operaţional Sectorial pentru
Dezvoltarea Resurselor Umane 2007-2013. Axa prioritară nr. 1 “Educaţia şi formarea profesională în sprijinul
creşterii economice şi dezvoltării societăţii bazate pe cunoaştere”. Domeniul major de intervenţie 1.5 “Programe
doctorale şi postdoctorale în sprijinul cercetării” (http://www.usamvcluj.ro/SPD-BIOTECH/index.htm).

Membru
2010-2013 6

2009-2012, Proiect PNII, Program IDEI, cod 517, tema 1, Cercetări privind stabilirea unor sisteme analitice de
trasabilitate a laptelui şi produselor lactate în vederea alinierii produselor româneşti la cerinţele europene de
siguranţă alimentară (www.trasilact.ro)

Membru
2009-2012 6

2007-2010, Proiect PN II, Programul Parteneriate, cod  51-052, Cercetări privind dezvoltarea unui sistem
informatizat pentru controlul ambalajelor utilizate in industria alimentară, in vederea creşterii siguranţei alimentare
a consumatorului (SISCAM)

Membru
2007-2010 6



8

2006-2008, programul Platforme de formare si cercetare interdisciplinară, Cod CNCSIS 62 Centru integrat de
cercetare si formare pentru biotehnologie aplicata in industria alimentara – Bioaliment (www.bioaliment.ugal.ro)

Membru
2006-2008 6

2004-2006, Programul AGRAL, Proiect nr. 5470, Coloranţi alimentari - date electrochimice si spectrofotometrice
pentru controlul concentraţiei si al comportamentului redox în condiţii similare celor din organism (COALIM).

Membru
2004-2006 4

2004-2006, Programul MENER Proiect nr.512, Cercetări în zonele Polare. Membru
2004-2006

4

2003-2005, Grant CNCSIS tip A, tema 1515, Studiul influentei texturii asupra insusirilor senzoriale si a perceptiei
consumatorilor fata de calitatea produselor alimentare.

Membru
2003-2005 4

2001- 2002, Grant major de cercetare, Banca Mondialã, cod CNCSIS C85, Optimizarea tehnologiilor de predare şi
evaluare la colegiile cu profil tehnologic de industrie alimentară.

Membru
2001-2002 2

1999-2001, Grant CNCSIS tip A, tema 261, Procesarea unor materii auxiliare din industria vinului pentru obţinerea
de bioflavone şi antioxidanţi.

Membru
1999-2001 4

TOTAL 2.4. 152,0

TOTAL A2 = 871,13

Recunoastere şi impactul activităţii (A3)

Tipul activităţilor Categorii şi restricţii Subcategorii Indicatori
(kpi)

3.1 Citări in reviste
ISI si BDI

3.3.1 ISI 10/nr. autori VALOARE TOTAL CATEGORIE
3.3.2 BDI 5/nr. autori

CITARI ISI

Râpeanu G., Van Loey A., Smout C., Hendrickx M., 2005, Thermal and high pressure inactivation kinetics of polyphenol oxidase in
Victoria grape must, Journal of Agricultural and Food Chemistry, 58(8), 2988-2994. 570/4 142,5

1 Purification and enzymatic characteristics of a novel polyphenol oxidase from lotus seed (Nelumbo nucifera Gaertn.), By: Cai,
Xi-Xi; Hong, Yong-Xiang; Wang, Shao-Yun; et al., INTERNATIONAL JOURNAL OF FOOD SCIENCE AND
TECHNOLOGY Volume: 50 Issue: 4 Pages: 1026-1032 Published: APR 2015

2 Effect of high-hydrostatic-pressure on molecular microstructure mushroom (Agaricusbisporus) polyphenoloxidase, By: Yi,
Junjie; Yi, Jianyong; Dong, Peng; et al., LWT-FOOD SCIENCE AND TECHNOLOGY Volume: 60 Issue: 2 Pages: 890-898

Part: 1 Published: MAR 2015
3 Use of Weibull distribution to quantify the antioxidant effect of Stevia rebaudiana on oxidative enzymes, By: Criado, M. N.;

Civera, M.; Martinez, A.; et al., LWT-FOOD SCIENCE AND TECHNOLOGY Volume: 60 Issue: 2 Pages: 985-989 Part: 1
Published: MAR 2015

4 Polylactic acid (PLA)/Silver-NP/VitaminE bionanocomposite electrospun nanofibers with antibacterial and antioxidant activity ,
By: Munteanu, Bogdanel Silvestru; Aytac, Zeynep; Pricope, Gina M.; et al., JOURNAL OF NANOPARTICLE
RESEARCH Volume: 16 Issue: 10 Article Number: 2643 Published: SEP 23 2014
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5 Extraction, partial purification and characterization of polyphenol oxidase from Solanum lycocarpum fruits, By: Batista, Karla A.;
Batista, Gustavo L. A.; Alves, Guilherme L.; et al., JOURNAL OF MOLECULAR CATALYSIS B-ENZYMATIC Volume: 102

Pages: 211-217 Published: APR 2014
6 Effect of harvest year on biochemical properties of Narince grape (Vitis vinifera l. cv. Narince) polyphenol oxidase, By: Unal, M.

Umit; Sener, Aysun, EUROPEAN FOOD RESEARCH AND TECHNOLOGY Volume: 238 Issue: 4 Pages: 613-619
Published: APR 2014

7 First extraction of polyphenol oxidase from edible desert truffle (Terfezia leonis Tul.) and its thermal behavior, By: Gouzi,
Hicham; Depagne, Christophe; Benmansour, Abdelhafid; et al., EUROPEAN FOOD RESEARCH AND
TECHNOLOGY Volume: 237 Issue: 5 Pages: 721-729 Published: NOV 2013

8 Biochemical characterization and thermal inactivation of polyphenol oxidase from radish (Raphanus sativus var. sativus) , By:
Goyeneche, Rosario; Di Scala, Karina; Roura, Sara, LWT-FOOD SCIENCE AND TECHNOLOGY Volume: 54 Issue: 1

Pages: 57-62 Published: NOV 2013
9 Novel high-humidity hot air impingement blanching (HHAIB) pretreatment enhances drying kinetics and color attributes of

seedless grapes , By: Bai, Jun-Wen; Sun, Da-Wen; Xiao, Hong-Wei; et al., INNOVATIVE FOOD SCIENCE & EMERGING
TECHNOLOGIES Volume: 20 Pages: 230-237 Published: OCT 2013

10 The effect of citric acid on the activity, thermodynamics and conformation of mushroom polyphenoloxidase , By: Liu, Wei; Zou,
Li-qiang; Liu, Jun-ping; et al., FOOD CHEMISTRY Volume: 140 Issue: 1-2 Pages: 289-295 Published: SEP 15 2013

11 Actividad enzimática y capacidad antioxidante en menta (Mentha piperita L.) almacenada bajo refrigeración, Enzymatic activity
and antioxidant capacity in mint (Mentha piperita L.) under refrigerated storage , By: Martínez-Damián, María Teresa; Cruz-
Álvarez, Oscar; Beryl Colinas-León, María Teresa; et al., Agronomía Mesoamericana Volume: 24 Issue: 1 Pages: 57-69

Published: 2013-06
12 Polyphenol oxidase inactivation and vitamin C degradation kinetics of Fuji apple quarters by high humidity air impingement

blanching, By: Bai, Jun-Wen; Gao, Zhen-Jiang; Xiao, Hong-Wei; et al., INTERNATIONAL JOURNAL OF FOOD SCIENCE AND
TECHNOLOGY Volume: 48 Issue: 6 Pages: 1135-1141 Published: JUN 2013

13 EVALUACIÓN DE TRATAMIENTOS TÉRMICOS PARA INACTIVACIÓN DE ENZIMAS EN JUGO DE FIQUE (Furcraea
gigantea Vent.) /EVALUATION OF THERMAL TREATMENTS FOR INACTIVATION OF ENZYMES IN FIQUE JUICE (Furcraea
gigantea Vent.) /AVALIAÇÃO DE TRATAMENTO TÉRMICO PARA INATIVAÇÃO DE ENZIMAS EM SUCO DE SISAL
(Furcraea gigantea Vent.) , Purification and partial characterization of polyphenol oxidase from the flower buds of Lonicera
japonica Thunb. By: Liu, Na-na; Liu, Wei; Wang, Dai-jie; et al. FOOD CHEMISTRY Volume: 138 Issue: 1 Pages: 478-483

Published: MAY 1 2013
14 White grape pomace as a source of dietary fibre and polyphenols and its effect on physical and nutraceutical characteristics of

wheat biscuits By: Mildner-Szkudlarz, Sylwia; Bajerska, Joanna; Zawirska-Wojtasiak, Renata; et al.JOURNAL OF THE
SCIENCE OF FOOD AND AGRICULTURE Volume: 93 Issue: 2 Pages: 389-395 Published: JAN 30 2013

15 POLYPHENOLOXIDASE DEACTIVATION IN JUICE FROM "CAMPBELL EARLY" GRAPES BY HEATING UNDER VACUUM
PRESSURE By: Ghafoor, Kashif; Choi, Yong HeeJOURNAL OF FOOD PROCESS ENGINEERING Volume: 35 Issue: 3

Pages: 391-402 Published: JUN 2012
16 Biochemical characteristics and thermal inhibition kinetics of polyphenol oxidase extracted from Thompson seedless grape By:

Zheng, Yongju; Shi, Junling; Pan, Zhongli EUROPEAN FOOD RESEARCH AND TECHNOLOGY Volume: 234 Issue: 4
Pages: 607-616 Published: APR 2012

17 EFFECTS OF BLANCHING ON GRAPES (VITIS VINIFERA) AND CHANGES DURING STORAGE IN SYRUP By: Carranza-
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Concha, Jose; Del Mar Camacho, Maria; Martinez-Navarrete, Nuria JOURNAL OF FOOD PROCESSING AND
PRESERVATION Volume: 36 Issue: 1 Pages: 11-20 Published: FEB 2012

18 Study on the Effect of High Hydrostatic Pressure Treatment on the Secondary Structure of Mushroom Polyphenoloxidase by
SRCD and FTIR By: Yi Jian-yong; Dong Peng; Wang Yong-tao; et al. SPECTROSCOPY AND SPECTRAL
ANALYSIS Volume: 32 Issue: 2 Pages: 317-323 Published: FEB 2012

19 Enzyme inactivation kinetics and colour changes in Garlic (Allium sativum L.) blanched under different conditions By: Fante,
Luciane; Zapata Norena, Caciano Pelayo JOURNAL OF FOOD ENGINEERING Volume: 108 Issue: 3 Pages: 436-443

Published: FEB 2012
20 Effect of Ultrahigh Hydrostatic Pressure on the Activity and Structure of Mushroom (Agaricus bisporus) Polyphenoloxidase By:

Yi, Jianyong; Jiang, Bin; Zhang, Zhong; et al. JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY Volume: 60 Issue: 2
Pages: 593-599 Published: JAN 18 2012

21 Kinetics and Thermodynamics of the Thermal Inactivation of Polyphenol Oxidase in an Aqueous Extract from Agaricus bisporus
By: Gouzi, Hicham; Depagne, Christophe; Coradin, Thibaud JOURNAL OF AGRICULTURAL AND FOOD
CHEMISTRY Volume: 60 Issue: 1 Pages: 500-506 Published: JAN 11 2012

22 PURIFICATION AND CHARACTERIZATION OF POLYPHENOL OXIDASE FROM GOLDNUGGET LOQUAT (ERIOBOTRYA
JAPONICA CV. GOLDNUGGET) By: Sener, Aysun; Unal, M. Umit; Aksay, Salih JOURNAL OF FOOD
BIOCHEMISTRY Volume: 35 Issue: 6 Pages: 1568-1575 Published: DEC 2011

23 POLYPHENOLOXIDASE FROM ATEMOYA FRUIT (ANNONA CHERIMOLA MILL. ANNONA SQUAMOSA L.) By: Chaves,
Izabella Rodrigues; Ferreira, Ederlan De Souza; Da Silva, Maraiza Aparecida; et al. JOURNAL OF FOOD
BIOCHEMISTRY Volume: 35 Issue: 6 Pages: 1583-1592 Published: DEC 2011

24 Degradation of Pentachlorophenol by Potato Polyphenol Oxidase By: Hou, Mei-Fang; Tang, Xiao-Yan; Zhang, Wei-De; et al.
JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY Volume: 59 Issue: 21 Pages: 11456-11460 Published: NOV 9
2011

25 Isolation and characterization of latent and active polyphenoloxidase in BRS Clara (CNPUV 154-147 x Centennial seedless)
and BRS Morena (Marroo seedless x Centennial seedless) seedless table grapes By: Lago-Vanzela, Ellen Silva; Pavezzi,
Fabiana Carina; Martin, Natalia; et al. PLANT PHYSIOLOGY AND BIOCHEMISTRY Volume: 49 Issue: 11 Pages: 1251-
1258 Published: NOV 2011

26 Effect of whey protein concentrate on phenolic profile and browning of fresh-cut lettuce (Lactuca Sativa) By: Altunkaya, Arzu
FOOD CHEMISTRY Volume: 128 Issue: 3 Pages: 754-760 Published: OCT 1 2011

27 POLYPHENOL OXIDASE INHIBITORY AND ANTIOXIDANT ACTIVITY OF EXTRACT OF CANNA EDULIS KER STEM By:
Zhang, Juan; Wang, Zheng Wu; Mi, Qin JOURNAL OF FOOD BIOCHEMISTRY Volume: 35 Issue: 4 Pages: 1342-1360

Published: AUG 2011
28 ANALYSIS OF THERMAL INACTIVATION KINETICS OF MEMBRANE-BOUND POLYPHENOL OXIDASES AND

PEROXIDASES FROM METROXYLON SAGU By: Onsa, Galila Hassan; Abdul-Hamid, Azizah; Selamat, Jinap; et al.
JOURNAL OF FOOD BIOCHEMISTRY Volume: 35 Issue: 3 Pages: 819-832 Published: JUN 2011

29 Purification and Characterization of Polyphenol Oxidase, Peroxidase and Lipoxygenase from Freshly Cut Lettuce (L. sativa) By:
Altunkaya, Arzu; Gokmen, Vural FOOD TECHNOLOGY AND BIOTECHNOLOGY Volume: 49 Issue: 2 Pages: 249-256

Published: APR-JUN 2011
30 Polyphenol oxidase activity, phenolic acid composition and browning in cashew apple (Anacardium occidentale, L.) after

processing By: Queiroz, Christiane; Ribeiro da Silva, Antonio Jorge; Mendes Lopes, Maria Lucia; et al. FOOD
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CHEMISTRY Volume: 125 Issue: 1 Pages: 128-132 Published: MAR 1 2011
31 Use of unripe grapes harvested during cluster thinning as a method for reducing alcohol content and pH of wine By:

Kontoudakis, N.; Esteruelas, M.; Fort, F.; et al. AUSTRALIAN JOURNAL OF GRAPE AND WINE RESEARCH Volume: 17
Issue: 2 Pages: 230-238 Published: 2011

32 PARTIAL PURIFICATION AND CHARACTERIZATION OF POLYPHENOL OXIDASE FROM ARAUCARIA ANGUSTIFOLIA
(BERT, O. KTZE) SEEDS By: Daroit, Daniel J.; Correa, Ana Paula F.; Klug, Tammila V.; et al. JOURNAL OF FOOD
BIOCHEMISTRY Volume: 34 Issue: 6 Pages: 1216-1230 Published: DEC 2010

33 Evaluation of a simple and low cost potentiometric biosensor for pharmaceutical and in vivo adrenaline determination By:
Verola Mataveli, Lidiane Raquel; Antunes, Natalicia de Jesus; Pereira Lima Brigagao, Maisa Ribeiro; et al. BIOSENSORS &
BIOELECTRONICS Volume: 26 Issue: 2 Pages: 798-802 Published: OCT 15 2010

34 Comparison on Characterization of Longan (Dimocarpus longan Lour.) Polyphenoloxidase Using Endogenous and Exogenous
Substrates By: Sun, Jian; Zhang, Ezhen; Xu, Liangxiong; et al. JOURNAL OF AGRICULTURAL AND FOOD
CHEMISTRY Volume: 58 Issue: 18 Pages: 10195-10201 Published: SEP 22 2010

35 Molecular Modeling of Peroxidase and Polyphenol Oxidase: Substrate Specificity and Active Site Comparison  By: Nokthai,
Prontipa; Lee, Vannajan Sanghiran; Shank, Lalida INTERNATIONAL JOURNAL OF MOLECULAR SCIENCES Volume: 11

Issue: 9 Pages: 3266-3276 Published: SEP 2010
36 COMPARISON OF CATECHOLASE (PPO) ACTIVITY IN WHOLE SEEDS AND THEIR COMPONENTS (TESTA,

COTYLEDON AND EMBRYO) OF FOUR LEGUME SPECIES FROM GENUS LUPINUS By: Aniszewski, T. LEGUME
RESEARCH Volume: 33 Issue: 3 Pages: 157-163 Published: SEP 2010

37 A COMPARATIVE STUDY OF POLYPHENOL OXIDASE FROM TWO VARIETIES OF QUINCE (CYDONIA OBLONGA) By:
Uenal, M. Uemit; Sener, Aysun; Bozdogan, Adnan JOURNAL OF FOOD BIOCHEMISTRY Volume: 34 Issue: 2 Pages: 356-
367 Published: APR 2010

38 Biochemical properties and potential endogenous substrates of polyphenoloxidase from chufa (Eleocharis tuberosa) corms By:
Sun, Jian; You, Yanli; Garcia-Garcia, Elena; et al. FOOD CHEMISTRY Volume: 118 Issue: 3 Pages: 799-803 Published:
FEB 1 2010

39 Effect of thermal treatment and storage on the stability of organic acids and the functional value of grapefruit juice By: Igual, M.;
Garcia-Martinez, E.; Camacho, M. M.; et al. FOOD CHEMISTRY Volume: 118 Issue: 2 Pages: 291-299 Published: JAN 15
2010

40 Effect of novel food processing on fruit and vegetable enzymes By: Oey, Indrawati Edited by: Bayindirh, A, ENZYMES IN
FRUIT AND VEGETABLE PROCESSING: CHEMISTRY AND ENGINEERING APPLICATIONS Pages: 245-312 Published:
2010

41 SELECTED KINETIC PROPERTIES OF POLYPHENOL OXIDASE EXTRACTED FROM ROSMARINUS OFFICINALIS L. By:
Aydemir, Tulin, INTERNATIONAL JOURNAL OF FOOD PROPERTIES Volume: 13 Issue: 3 Pages: 475-485 Published:
2010

42 Establishment and application of enzymological models for predicting quality of flue-cured tobacco By: Sun, Jingguo; Yan,
Tiejun; Tu, Shuxin; et al. JOURNAL OF FOOD AGRICULTURE & ENVIRONMENT Volume: 8 Issue: 1 Pages: 326-331

Published: JAN 2010
43 Grape skins (Vitis vinifera L.) catalyze the in vitro enzymatic hydroxylation of p-coumaric acid to caffeic acid By: Arnous, Anis;

Meyer, Anne S. BIOTECHNOLOGY LETTERS Volume: 31 Issue: 12 Pages: 1953-1960 Published: DEC 2009
44 The purification and characterisation of polyphenol oxidase from green bean (Phaseolus vulgaris L.) By: Guo, Li; Ma, Ying; Shi,
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John; et al. FOOD CHEMISTRY Volume: 117 Issue: 1 Pages: 143-151 Published: NOV 1 2009
45 Inactivation kinetics of apple polyphenol oxidase in different pressure-temperature domains By: Buckow, Roman; Weiss, Ulrike;

Knorr, Dietrich INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES Volume: 10 Issue: 4 Pages: 441-448
Published: OCT 2009

46 Some Biochemical Properties of Polyphenoloxidase from Spearmint (Mentha arvensis) By: Neves, Valdir Augusto; Picchi,
Douglas Gatte; da Silva, Maraiza Aparecida BRAZILIAN ARCHIVES OF BIOLOGY AND TECHNOLOGY Volume: 52 Issue: 4

Pages: 1001-1010 Published: JUL-AUG 2009
47 Kinetics of Thermal Inactivation of Peroxidases and Polyphenol Oxidase in Pineapple (Ananas comosus) By: Lee, Ting Hun;

Chua, Lee Suan; Tan, Eddie Ti Tjih; et al. FOOD SCIENCE AND BIOTECHNOLOGY Volume: 18 Issue: 3 Pages: 661-666
Published: JUN 2009

48 Purification and Biochemical Characterization of Polyphenol Oxidase from Alanya Banana (Musa carevendishi) By: Karakus,
Emine; Pekyardimci, Sule ASIAN JOURNAL OF CHEMISTRY Volume: 21 Issue: 4 Pages: 3138-3150 Published: APR
2009

49 Izmir grape polyphenol oxidase (Vitis vinifera L.): Partial purification and some kinetic properties  By: Onez, Zehra; Karakus,
Emine; Pekyardimci, Sule JOURNAL OF FOOD BIOCHEMISTRY Volume: 32 Issue: 3 Pages: 396-414 Published: JUN
2008

50 RESEARCH ON CATECHOLASES, LACCASES AND CRESOLASES IN PLANTS. RECENT PROGRESS AND FUTURE
NEEDS By: Aniszewski, Tadeusz; Lieberei, Reinhard; Gulewicz, Krzysztof ACTA BIOLOGICA CRACOVIENSIA SERIES
BOTANICA Volume: 50 Issue: 1 Pages: 7-18 Published: 2008

51 Polyphenol oxidase: Characteristics and mechanisms of browning control By: Queiroz, Christiane; Mendes Lopes, Maria Lucia;
Fialho, Eliane; et al. FOOD REVIEWS INTERNATIONAL Volume: 24 Issue: 4 Pages: 361-375 Published: 2008

52 Deriphat 2-DE to visualize polyphenol oxidase in Moscato and Prosecco grapes By: Zocca, Federico; Lomolino, Giovanna;
Spettoli, Paolo; et al. ELECTROPHORESIS Volume: 28 Issue: 21 Pages: 3992-3997 Published: NOV 2007

53 Characterization of Sultaniye grape (Vitis vinifera L. cv. Sultana) polyphenol oxidase By: Uenal, Mustafa Uemit; Sener, Aysun;
Sen, Kemal INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY Volume: 42 Issue: 9 Pages: 1123-
1127 Published: SEP 2007

54 Polyphenol oxidase from yacon roots (Smallanthus sonchifolius) By: Neves, Valdir Augusto; da Silva, Maraiza Aparecida
JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY Volume: 55 Issue: 6 Pages: 2424-2430 Published: MAR 21 2007

55 Characterization of polyphenol oxidase from broccoli (Brassica oleracea var. botrytis italica) florets By: Gawlik-Dziki, Urszula;
Szymanowska, Urszula; Baraniak, Barbara FOOD CHEMISTRY Volume: 105 Issue: 3 Pages: 1047-1053 Published: 2007

56 Polyphenol oxidase from bayberry (Myrica rubra Sieb. et Zucc.) and its role in anthocyanin degradation By: Fang, Zhongxiang;
Zhang, Min; Sun, Yunfei; et al. FOOD CHEMISTRY Volume: 103 Issue: 2 Pages: 268-273 Published: 2007

57 Determination of some biochemical properties of polyphenol oxidase from Emir grape (Vitis viniferal L. cv. Emir) By: Unal, M.
Umit; Sener, Aysun JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE Volume: 86 issue: 14 Pages: 2374-2379

Published: NOV 2006
Dalmadi I., Râpeanu G., Van Loey A., Smout C., Hendrickx M, 2006, Characterisation and inactivation by thermal and pressure
processing of strawberry (fragaria ananassa) polyphenol oxidase: a kinetic study, Journal of Food Biochemistry, 30(1), 56-76 300/5 60,0

1 Blueberry polyphenol oxidase: Characterization and the kinetics of thermal and high pressure activation and inactivation, By:
Terefe, Netsanet Shiferaw; Delon, Antoine; Buckow, Roman; et al., FOOD CHEMISTRY Volume: 188 Pages: 193-200
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Published: DEC 1 2015
2 Thermosonication for polyphenoloxidase inactivation in fruits: Modeling the ultrasound and thermal kinetics in pear, apple and

strawberry purees at different temperatures By: Sulaiman, Alifdalino; Soo, Ming J.; Farid, Mohammed; et al., JOURNAL OF
FOOD ENGINEERING Volume: 165 Pages: 133-140 Published: NOV 2015

3 High pressure inactivation of polygalacturonase, pectinmethylesterase and polyphenoloxidase in strawberry puree mixed with
sugar, By: Chakraborty, S.; Baier, D.; Knorr, D.; et al., FOOD AND BIOPRODUCTS PROCESSING Volume: 95 Pages: 281-
291 Published: JUL 2015

4 Kinetic modeling of polyphenoloxidase and peroxidase inactivation in pineapple (Ananas comosus L.) puree during high-
pressure and thermal treatments , By Chakraborty, Snehasis; Rao, Pavuluri Srinivasa; Mishra, Hari Niwas, INNOVATIVE
FOOD SCIENCE & EMERGING TECHNOLOGIES Volume: 27 Pages: 57-68 Published: FEB 2015

5 Modeling the polyphenoloxidase inactivation kinetics in pear, apple and strawberry purees after High Pressure Processing , By:
Sulaiman, Alifdalino; Soo, Ming J.; Yoon, Marilyn M. L.; et al., JOURNAL OF FOOD ENGINEERING Volume: 147 Pages: 89-
94 Published: FEB 2015

6 Characterisation of Polyphenol Oxidase and Peroxidase and the Role in Browning of Loquat Fruit , By: Zhang, Xinglong; Shao,
Xingfeng, CZECH JOURNAL OF FOOD SCIENCES Volume: 33 Issue: 2 Pages: 109-117 Published: 2015

7 Inactivation effects and kinetics of polyphenol oxidase from Litopenaeus vannamei by ultra-high pressure and heat By: Huang
Wanyou; Ji Hongwu; Liu Shucheng; et al.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES Volume: 26

Pages: 108-115 Published: DEC 2014
8 Effect of pH on Enzyme Inactivation Kinetics in High-Pressure Processed Pineapple (Ananas comosus L.) Puree Using

Response Surface Methodology By: Chakraborty, Snehasis; Rao, P. Srinivasa; Mishra, H. N.FOOD AND BIOPROCESS
TECHNOLOGY Volume: 7 Issue: 12 Pages: 3629-3645 Published: DEC 2014

9 EFFECTS OF HHP ON MICROORGANISMS, ENZYME INACTIVATION AND PHYSICOCHEMICAL PROPERTIES INSTANT
OATS AND RICE By: Gao, Jiaqi; Yang, Haixia; Rong, A.; et al.JOURNAL OF FOOD PROCESS ENGINEERING Volume: 37

Issue: 2 Pages: 191-198 Published: APR 2014
10 EFFECTS OF HIGH HYDROSTATIC PRESSURE COMBINED WITH BLANCHING ON MICROORGANISMS AND QUALITY

ATTRIBUTES OF CLOUDY AND CLEAR STRAWBERRY JUICES By: Cao, Xiamin; Liu, Fengxia; Wu, Jihong; et
al.INTERNATIONAL JOURNAL OF FOOD PROPERTIES Volume: 17 Issue: 9 Pages: 1900-1920 Published: 2014

11 Quality-Related Enzymes in Fruit and Vegetable Products: Effects of Novel Food Processing Technologies, Part 1: High-
Pressure Processing By: Terefe, Netsanet Shiferaw; Buckow, Roman; Versteeg, CornelisCRITICAL REVIEWS IN FOOD
SCIENCE AND NUTRITION Volume: 54 Issue: 1 Pages: 24-63 Published: JAN 1 2014

12 High pressure processing, thermal processing and freezing of 'Camarosa' strawberry for the inactivation of polyphenoloxidase
and control of browning By: Sulaiman, Alifdalino; Silva, Filipa V. M. FOOD CONTROL Volume: 33 Issue: 2 Pages: 424-428

Published: OCT 2013
13 Influence of putative polyphenoloxidase (PPO) inhibitors on strawberry (Fragaria x ananassa Duch.) PPO, anthocyanin and

color stability of stored purees By: Holzwarth, Melanie; Wittig, Julia; Carle, Reinhold; et al.LWT-FOOD SCIENCE AND
TECHNOLOGY Volume: 52 Issue: 2 Special Issue: SI Pages: 116-122 Published: JUL 2013

14 The stability of almond beta-glucosidase during combined high pressure-thermal processing: a kinetic study By: Terefe,
Netsanet Shiferaw; Sheean, Paul; Fernando, Susil; et al.APPLIED MICROBIOLOGY AND BIOTECHNOLOGY Volume: 97

Issue: 7 Pages: 2917-2928 Published: APR 2013
15 Thermal inactivation of strawberry polyphenoloxidase and its impact on anthocyanin and color retention in strawberry (Fragaria
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x ananassa Duch.) pures By: Holzwarth, Melanie; Korhummel, Sabine; Kammerer, Dietmar R.; et al.EUROPEAN FOOD
RESEARCH AND TECHNOLOGY Volume: 235 Issue: 6 Pages: 1171-1180 Published: DEC 2012

16 Hyperbaric storage at room temperature for food preservation: A study in strawberry juice By: Segovia-Bravo, K. A.; Guignon,
B.; Bermejo-Prada, A.; et al.INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES Volume: 15 Pages: 14-22

Published: JUL 2012
17 Effects of high hydrostatic pressure on enzymes, phenolic compounds, anthocyanins, polymeric color and color of strawberry

pulps By: Cao, Xiamin; Zhang, Yan; Zhang, Fusheng; et al.JOURNAL OF THE SCIENCE OF FOOD AND
AGRICULTURE Volume: 91 Issue: 5 Pages: 877-885 Published: MAR 30 2011

18 High-Pressure-Induced Effects on Bacterial Spores, Vegetative Microorganisms, and Enzymes By: Knorr, Dietrich; Reineke,
Kai; Mathys, Alexander; et al.Edited by: Ajjguilera, JM; BarbosaCanovas, GV; Simpson, R; et al.Conference: 10th International
Congress on Engineering and Food Location: Vina del Mar, CHILE Date: APR, 2008 FOOD ENGINEERING
INTERFACES Book Series: Food Engineering Series Pages: 325-340 Published: 2011

19 Emerging Technologies in Food Processing. By: Knorr, D.; Froehling, A.; Jaeger, H.; et al. Edited by: Doyle, MP; Klaenhammer,
TR ANNUAL REVIEW OF FOOD SCIENCE AND TECHNOLOGY, VOL 2 Book Series: Annual Review of Food Science and
Technology Volume: 2 Pages: 203-235 Published: 2011

20 CHARACTERIZATION OF POLYPHENOL OXIDASE FROM WATER CALTROP (TRAPA ACORNIS NAKANO) FRUITS By:
Zhu, Z.; Zhan, L. JOURNAL OF FOOD BIOCHEMISTRY Volume: 34 Issue: 6 Pages: 1125-1140 Published: DEC 2010

21 Inactivation of polyphenol oxidase from frozen red raspberry (Rubus idaeus L.) by high pressure carbon dioxide treatment By:
Liu, Ye; Zhang, Chao; Zhao, Xiao Y.; et al. INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY Volume:
45 Issue: 4 Pages: 800-806 Published: APR 2010

22 Effect of novel food processing on fruit and vegetable enzymes By: Oey, Indrawati Edited by: Bayindirh, A ENZYMES IN FRUIT
AND VEGETABLE PROCESSING: CHEMISTRY AND ENGINEERING APPLICATIONS Pages: 245-312 Published: 2010

23 High hydrostatic pressure processing of tropical fruits Importance for maintenance of the natural food properties By: Lopes,
Maria Lucia M.; Valente Mesquita, Vera L.; Chiaradia, Ana Cristina N.; et al. Edited by: Bartlett, DH Conference: 5th
International High-Pressure Bioscience and Biotechnology Conference Location: La Jolla, CA Date: SEP 15-19, 2008 HIGH-
PRESSURE BIOSCIENCE AND BIOTECHNOLOGY Book Series: Annals of the New York Academy of Sciences Volume:
1189 Pages: 6-15 Published: 2010

24 High pressure and thermal inactivation kinetics of polyphenol oxidase and peroxidase in strawberry puree By: Terefe, Netsanet
Shiferaw; Yang, Ya Hong; Knoerzer, Kai; et al. INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES Volume: 11

Issue: 1 Pages: 52-60 Published: JAN 2010
25 Inactivation kinetics of apple polyphenol oxidase in different pressure-temperature domains By: Buckow, Roman; Weiss, Ulrike;

Knorr, Dietrich INNOVATIVE FOOD SCIENCE & EMERGING TECHNOLOGIES Volume: 10 Issue: 4 Pages: 441-448
Published: OCT 2009

26 Combined high pressure-mild temperature processing for optimal retention of physical and nutritional quality of strawberries
(Fragaria x ananassa) By: Terefe, Netsanet Shiferaw; Matthies, Kerstin; Simons, Lloyd; et al. INNOVATIVE FOOD SCIENCE &
EMERGING TECHNOLOGIES Volume: 10 Issue: 3 Pages: 297-307 Published: JUL 2009

27 High pressure processing - a database of kinetic information By: Buckow, Roman; Heinz, Volker CHEMIE INGENIEUR
TECHNIK Volume: 80 Issue: 8 Pages: 1081-1095 Published: AUG 2008

28 High pressure inactivation of lipoxygenase in soy milk and crude soybean extract By: Wang, Ren; Zhou, Xing; Chen, Zhengxing
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