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Centralizare punctaje pe domenii de activitate

NF. ) Condltll profesor Grad de
Domeniul de activitate e e e e s e .
crt. Minimale Realizat realizare, % }
1 A1 Activitatea dldacticalProfesmnala 100 puncte 216,48 puncte 216 48 J
2 A2: Activitatea de cercetare 260 puncte 1402 19 puncte 538,30 ?
3 A3: Recunoasgterea gi impactul activitatii 60 puncte 1619 2 puncte 2698 66 :
Total 420 puncte 3237,87puncte 770 92 E
A1: ACTIVITATEA DIDACTICA S| PROFESIONALA
Nr. L ' ‘r Total !
Descriere clement i Punclaj !
crt, | __puncta |
1.1. Cérti si capitole in carii de specialitate - o
1.1.1. Cartil capitole ca autor |
Internationale
1 Stanciuc N., Rapeanu G., 2019, Kinetics of Phytochemicals Degradation During Thermal g f
Processing of Fruils Beverages, Non-Alcohalic Beverages, 407-440.
Craitoru C., Rapeanu G., 2019 - New Insights on Winemaking of White-Grapes. |n: Fermented
9 Beverages - Volume 5, The Science of Beverage - First Edition {Grumezescu A.M. & Holban A.M. 105
Eds.), ISBN 9780128152713, Woodhead Publishing, Elsevier, 674 pg, 103 - 145, 2019 ’
{hitos:fiwww elsevier.com/) e o
Stanciuc N., Rapeanu G., Aprodu, |. 2018. Tailering the Functional Benefits of Whey Proteins by 22,16
3 | Encapsulation: A bottom-up Approach. In Deepak Kumar Verma, Ami Patel and Prem Prakash | 2
Srivastav (Eds): Bioprocessing Technology in Food and Health, Apple Academic Press, Inc.
Rapeanu G, Bahrim G., Stanciuc, N. 2014. Mlcroorganlsm Metabolic Aotlvny Stimufation by
4 Polyphenols, In Watson, RR . Preedy, P.R., Zibadi, S. (Eds.), Polyphencls in Human Heallh and | 1,66 1
Disease, Academic Press, Elsewer Landon, NW1 7BY, UK (1ISBN: 978-0-12-398456-2), pp. 513- ’ :
522 i
1.1.1.2. Nationale T
1 Stanciue, N., Rapeanu, G., Stanciu, S. 2011, Trasabilitate. Concepte fundamentale si specifice 18
laptelui si produselor iactate Ed. Academica, ISBN 978-973-8937-73-4, 270 pag. 7
2 Rapeanu G., 2010, Controlul falsificarilor produselor alimentare, £d. Didactica s Pedagoqma 59
Bucurest, ISBN 978-973- 30-2726-3, 260 pg. 1647
3 Bulancea M., Rapeanu G., 2009, Autentificarea si identificarca falsificarilor produselor alimentar, 40,9
Ed. D|dactxca i Pedagogl_c_a_gu_c_gresh ISBN 978-973-30-2507-8, 409 pg. o
4 | Rapeanu G, 2008, Imbrunarea enamahca a mus{unlor gi vinurilor, Ednura D!dachca §| 36,2 !

T Ordinul nr. 6129/2016, Criterii Comisia de Ingineria Resurselor Vegelale si Animale




Pedagogica, Bucure§t_l_ ISBN € 978-973-30- 2058 -5, 181 pg. i i
Croitor N., Rapeanu G., 2008, Fruclele Si Iegumele In Alimentele ecologlce Editor G.M. Costin, 16
Ed. Academica, ISBN 978- 973-8937-39-0, 16 pg. ' ' |
6 Bulancea M., Rapeanu G., 2001, Metode de determinare a falsificarilor produseior alimentare, E4. 16 i

Fundatiei Umversnare ,}Dunarea de Jos® Galalj, ISBN 973-8§352-11-8, 160 pg.

1.2 | Suport didactic
1| Bauturi in alimentatie publica si turism curs DFCTT, 2017, 117 pg 14,62 14,62

1.3. Coordonare de programe de studii,organizare si coordonare programe de formare continua si proiecte educationale
(POS, ERASMUS, sa)

1| Coordonator domeniu doctorat IPA Sl BIOTEHNOLOGH T T )
Total punctaj A1 216,48

Restrictii
¢ Cérli/capitole ca autor ~ minimum 2 in calitate de prim autor, cel putin o carte publicata dupa Cerin{a indeplinita
ultima promovare sau fn ultimii 5 ani;

e Puncta) minim pentru A1 - 100 puncte Cerinia indeplinita

A2, ACTIVITATE DE CERCETARE - )
:lrrt Descriere element Punctaj pzztcatiaj

2.1, Articole in reviste cotate IS| Thomson Reuters si in volume indexate IS| proseedings e
Gheonea (Dima), ., Aprodu, |, Enachi, E., Horincar, &., Bolea, C.A., Bahrim, G.E., Répeanu, G., 7.59 820.1%

1. | Sténciue, N. Investigations on thermostability of carotenoids from tomato peels in oils using a
kinetic approach. Journal of Food Processing and Preservation, 2019:¢14303. o
Apradu, |, Milea, S.A., Anghel, RM., Enachi, E., Barbu, V., Craciunescu, O., Rapeanu, G., | 9.62
Bahrim, GE Oancea A., Stanciuc, N. 2019, New Funchonal Ingredients Based on
Microencapsulation of Aqueous Anthocyanin-Rich Extracts Derived from Black Rice (Cryza saliva i
L), Molecules, 24 Issue: 18, DOI: 10.3390/molecules24183389 o
Condurache, N.N., Aprodu, |, Craciunescu, O, Talla R., Horincar, G., Barbu, V., Enachi, E., 8,69
Rapeanu, G., Bahrim, G.E., Oancea, A, Stancmc, N. 2019. Probing the Functionality of Bioactives
from Eggplant Peel Exiracts Through Exiraclion and Microencapsulation in Different Polymers and
Whey Protein Hydrolysates, Food and Bioprocess Technology, 12, 1316-1328. _
Milea, A.S., Vasile, AM., Circiumaru, A., Dumitrascu, L., Barbu, V., Rapeanu, G., Bahrim, G.E.. 11.9
Slanciuc, N. 2019. Valonzatmns of Sweel Gherries Skins Phytochemicals by Exiraction, |
Microencapsulation and Development of Value-Added Food Products, Foods, 8, Articie Number :
188, DOI: 10.3320/fcodsB060188. ‘
Constantin, O.E., Kukurova, K., Dasko, L Stancuc N., Ciesarova, Z., Craitoru, C. , Rapeanu, G. 273 ‘
5 | 2019. Modelling Contaminant Formation during Thermal Processmg of Sea Buckthorn Puree. ! f
Molecules, 24 Article Number: 1571, DOI: 10.3390/melecules24081571 ! ‘ ? f

Sttt ot i

Constantin, O.E., Kukurova, K., Dasko, L., Stanciuc, N., Ciesarova, Z., Croitoru, C., Rapeanu G 18,64
2019. Effect of Thermal Processmg on Simultaneous Formation of Acrylamide and
Hydroxymethylfurfural in Plum Puree Polish Journal of Food and Nutrition Sciences, 69, 179-189,
DOL: 10.31883/pjfns/106128. R :
Milea, A.S., Aprodu, |, Vasile, AM., Barbu, V., Ré&peanu, G., Bahrim, GE, SanCIUC “N. 2019. 15,35 ,
Widen the f{unclionality of ﬂavonmds from yellow onion  skins through exiraction and ' '
microencapsulation in whey proteins hydrolysates and different pelymers, Journal of Food
Engineering, 251, 29-35. N S

Enachi, E., Gngore Gurgu L., Aprodu 1., Stanciue, N., Dalmadi, 1., Bahrim, G., Rapeanu, G., & 7.87
Croitoru, C. 2019. Extraction, purchahon and processing slablllty of peroxidase from plums i
(Prunus domestica), International Journal of Food Properties, 21:1, 2744-2757, DO :
10.1080/10942912.2018.1560311. o ,
Harincar, G., Aprodu, 1., Barbu, V., Rapeanu, G., Bahrim, G.E., Slanciuc, N. 2019. Inleractions of 156 !
flavonoids from yellow onicn skins  with whey proteins: Mechanisms of binding and :
microencapsulation wilh different combinations of polymers. Spectrochimica Acta Part A-Molecular :
and Biomolecular Speciroscopy, 215, 158-167. o
Oancea, A.M., Onofrei, C., Turtunca M., Bahrxm G Rapeanu G Stancmc N. 2018. The 7,47
10. | kinetics of thermal degradation of polyphenclic compounds from elderberry (Sambucus nigra L) : i
extract, Food Science and Technology Internationat. hitps:/idoi.org/10.1177/1082013218756139

Ursache, F.M., Andronoiu, D.G., Ghinea, 1.0., Barbu, V., Eonll,a E. Dumllrascu L., Botez, E., ! 9,65
Répeanu, G., Stanciuc, N. 2018. Valorizations of carote enmds from sea bucklhorn exltract by .

1.




o
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microencapsulation and formulation of value-added food products, Journal of Food Engineering,
219, 16-24,
Sténciuc N., Aprodu, 1., Turlurica, M., Qancea, A-M., ‘Barbu, V., lonita, E., Rapeanu G., Bahrim, 10,67

12 G. 2018. lnvestlgatlons on bmdlng mechanisms and mrcroencapsulahon of bioactives from

* | elderberry {Sambucus nigra L.) by whey proleins isolate, Journal of Food Engineering, 223, 197-
207,
Ursache, F.M., Ghinea, 1.0., Turluricd, M., Aprodu, |, Rapeanu, G., Stinciuc, N. 2017, 19,28

13 Phytochemicals content and antioxidant properties of sea buckthorn (Hippophae rhamnoides L.)

" | as affected by heat treatment -~ Quantitative spectroscopic and kinetic approaches, Food
Chemistry, 233, 442449, o ) ~ R
Oancea, A.M., Turturica, M., Bahrim, G., Rapeanu, G., Stanciug, N. 2017, Phylochemicals and 14,31

14. | antioxidant activily degradation kinetics during thermal trealments of sour cherry extract. LWT -

Food Science and Technology, 82, 139-146. ) R
Oancea, AM., Aprodu, |, Ghinea, 1.0., Barbu, V., lonita, E., Bahrim, G., Rapeanu, G., Stanciuc, 10,87

15. | N. 2017. A bottom-up approach for encapsulation of sour cherries anthocyanins by using -
lactoglobulin as matrices. Journal of Food Engineering, 210,83-%0.
Stanciuc, N., Turturica, M., Oancea A.M., Barbu, V., lonita, £, Aprodu, 1., Rapeanu G. 2017 | 2186

16 Mmroencapsulatlon of anthocyamns from grapes skins by whey proteins rsolales and different
polymers, [ood and Bioprocess Technology — An Internalional Journal,, 10, 1715-1726, 7
Aprodu, 1., Ursache, F.M., Turturica, M., Rapeanu G., Stanciuc, N. 2017. Thermal slablhty of the 1514 ¢

17 complex formed between carotenmds from sea bucklhorn {Hippophae rhamnoides L.) and bovine
B-lactoglobulin. Spectrochimica Acta Part A Molecular and Biomolecular Spectroscopy. 173:562-

571
lonita, E., Gurgu, L., Aprodu, |., Stanciuc, N., Dalmadi, |, Bahrim, G., Rapeanu, G. 2017 o214

18 | Characterization, purification, and temperature/pressure stability of polypheno! oxidase extracled
from ptums (Prunus domestica), Process Biochemistry, 56, 177-185.

Turturica M., Stanciuc N., Bahrim G., Rapeanu G., 2018, Investigations on sweet cherry phenolic

19 | degradation during lhermal treatment based on fluorescence speciroscopy and inactivalion 21,88
kinelics, Food and Biopracess Technology, 9(10), 1706
Turturica M., Stanciuc N., Bahrim G., Rapeanu G., 2018, Effect of thermal trealment on ph8n0|IC

20. | compounds from plum (Prunus domes{fca) extracts — a kinetic study - Journal of Food 1913
Engineering, 171, 200 T
Constantin O. E., Skrt M., Poklar Ulrih N., Rapeanu G., 2015, Anthocyanins profile, tatal phenolics

21. | and antioxidant activity of two Romanian red grape varieties: Feteasca neagra and Babeasca 12,88 !
neagra (Vitis vinifera), Chemical papers, 69(12), 1573
Sténciuc N., Aprodu, A, Iomla E., Bahrim, G., Rapeanu G* 2015. Explormg ke structure- :

9 function relationship of peromdase from Amoracia rusticana through invesligation of pH- and heat i 97 04

" 1 induced conformational changes. Spectrochimica Acta Part A: Molecular and Bicmolecutar ‘
Spectroscopy 147:43-50. S 7
Constantin O. E., Kukurova K., Neagu C., Bednarikova A., Ciesarova Z., Rapeanu G*., 2014,

23. | Modelling of acrylamide formation in thermally treated red bell peppers (Capsicum annuum L), 17 58
European Food Research and Technology, 238(1),149-156. f
lonitd E., Aprodu 1., Stinciuc N., Rapeanu G., Bahrim G, 2014. Advances in structure-function

24. | relationships of {yrosinase from Agaricus blsporus Investigation on heat-induced conformationla 18.564 :
changes. Food Chemistry, 158, 129-136. o R :
loni{a E., Stanciuc N., Aprodu |, Rapeanu G., Bahrim G., 2014. pH-induced slruclural changes of

25. | tyrosinase from Agaricus bisporus using fluorescence and in silico methods. Journal of the 12,51
Science of Food and Agricullure, 94(11), 2338-2344. N
Aprodu |, Slanciuc N., Dumitrascu L., Rapeanu G., Slanciu S., 2014. !nvestlgatlons towards

26. understandlng the thermal denaturatlon of factoperoxidase, International Dairy Journal, 38(1), 47- 14,18
54,

Cumitrascu L., Stanciuc N., Stanciu, S., Rapeanu, G. 2014. inactivation kinetics of alkaline

27. | phosphatase from different species of milk using quinolyl phosphate as a substrate, Food Science 9,53
and Biolechnology, 23(6), 1773-1778. o _ !
Dumitrascu L., Moschopoulou E.,  Aprodu ! Stanciu S., Rapeanu G., Stancivc N, 2013, .

28. | Assessing the heat induced changes in major cow and non-cow whey proteins conformalion on 783 |
kinetic and thermodynamic basis, Smali Ruminant Research, 111{1-3), 129-138, | j

29 Bichescu C., Bahrim G., Stanciuc N. Rapeanu G*., 2013, Effect of maceralion on the maklng of ‘

" |_Feteasca neagra wines, Journal ofFood Agncullure&Enwronment 11(1), 273-277. - |

30. | Stanciuc N., Aprodu ., Rgpeanu G., van der Plancken 1., Bahrim G., HendnckxM 2013 Ana\yms boo4bhz

o
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of the Thermally Induced Structural Changes of Bovine Lactoferrin, Journal of Agncultura ! and

Fooad Chemistry, 61(9), 2234-2243. L

31,

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

32.

Punctaj i

Dumitrascu L., Stanciug, N., Stanciu S;,A?Répeanu t’;’.‘,"zo12,"rhé€m£i inactvation of |

lactoperoxidase in goat, sheep and bovine milk - A comparative kinetic and thermodynamic study.
Journal of Food Engineering, 113(1), 47-52.

33.

Postolache E., Popescu C., Ciubuca A. Rapeanu G., Bulancea M., 2012, Dynamrcs of oxidative
enzymes actrwly during the white grapes wine- makrng Journal of Envrronmenlal Protecticn and
Ecology, 13(3), 1608-1615.

34.

Stanciuc, N., Répeanu, G., Bahrim G., Aprodu [, 2012, pH and heat-induced sl‘ru'etﬁréilrerrenges of

bovine apo-a-lactalbumin, Focd Chemistry, 94(2), 953-951.

35.

Stanciuc, N., Dumitrascu, L., Ardelean, A., Stanciu, S, Rapeanu, G*., 2012, A kinelic study on the
heat induced changes of whey proteins concenirate at two pH values, Food and Bioprocess
Technology, 5(8), 2160-2171.

36.

Codresi C., Alexe P., Rapeanu G*., 2012, Synergy between selecled yeast and B-glucosidase
activily of enzymatic preparations used lo obtain Chardonnay wines, Journal of Food, Agriculture
& Environment, 10(2), 94-98.

37.

Sténciuc, N., Aprodu |, Répeanu, G., Bahrim G., 2012, F|uorescen'Eé"s';’ié&:r'fcécB’;Ty’éh’d"méréciiféf' -
modeling investigations on the thermally induced structural changes of bovine beta-lactoglobulin,

Innovative Food Science & Emerging Technologies, 15, 50-56.

38.

Aboubakar, Bonciu C., Rapeanu, G., Njintang, N., Mbofung C.M., Bahrim G., 2012, Biochomical |

and structusal changes of taro (Colocasra esculenta) tubers during simple thermal treatments {low
temperature) or in combirtation with chemicals, Food Bioprocess Technology, 5(7), 2739-2747.

39.

Stanciuc, N., Ardelean, A., Diaconu, V., Rapeanu G., Stanciy, S., Nicolau, A., 2011, Kinetic and

thermodynamlc paramelers of alkaline phosphatasc and y — glulamyl {fransferase inactivation in |

bovine milk, Dairy Science & Technology (farmely Le Lait), 91(6), 701-717. {DOI: 10.1007/513584-
011-0028-3).

40.

u_\l
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2

Stanciuc, N., Dumitrascu, L., Stanciu, S, RépeanJ, G., 2011. y:zq'lﬂrérn'yrlf transferase inaclivation |

in mitk and cream: a comparativ kinetic study, Innovative Food Science and Emerging

41.

Stanciuc, N., Rapeanu G 2010, Identification of adulterated sheep and goat cheeses marketed

in Romania by |mmunocromatographlc assay, Food and Agriculture Immunology, Vol. 21, Issue 2,
157-164.

42.

Stanciuc, N., Rapeanu, G., Stanciu, 5., 2010. Quantitative evaluation on Maillard reactions in |

model systems a kinetic study, Romanian Biotechnologicat Letters, Vol. 15, No.3, 5329-5339.

43

Badea V., Balaban D.P., Rapeanu G., Amariei C., Badea C.F., 2009, The antibacterial actrvrty' B

evaluahon of Cystoseira barbata biomass and some alginales upon bacteria from oropharyngeal
cavity, Romanian Biotechnologicaf Letters, 14(6), 4851-4857.

44

Rapeanu G., Bolocan A, Gazi |, Bahrim G., 2008, Melabolic aetrvrly stimulation of the wine
yeasts by polyphenols extracled from red grapes, Romanian Biotechnological Letters, 13(5), 9-16.

45

Réapeanu G., Parfene G., Horincar V., Polcovnicu C., lonescu L., Bahrim G., 2008, Confirmation
and |denl|fcal|0n of Listeria species from fresh Ieilur,e, Romaman Biolechnological Letlers, 13(6),
32-36.

46

Rapeanu G., Van Loey A, Smout 'é.".""Héha'r'rbi& M2006 Biochemica! characterisation and
process stability of polyphenoloxidase extracted from Victoria grapes (Vitis Vinifera ssp. Sativa),
Food Chemisiry, 94(2), 253-261.

47

Réapeanu G., Van Loey A., Smout C., Hendrickx M., 2006, Thermal and "h'i_g'jri"preSSUre inactivation
kinetics of Victoria grape polyphenol oxidase from medel syslems 1o real system studies, Journal
of Food Process Engineering, 29 (3), 269-286.

48

Dalmadi |, Rapeanu G., Van Loey A, Smout C., Rendrickx M, 2006, Characlerisalion and

inactivation by thermal and pressure processing of strawberry (fragaria ananassa) polyphenol
oxidase: a kinetic study, Journal of Food Biochemistry, 30(1), 56-76.

49

Rapeanu G, Van Loey A., Smout C., Hendrickx M. , 2005, Thermal and hlgh pressure inactivation

kinetics of polyphenol cmdase in Vlctona grape must Journal of Agricultural and Food Chemisiry,
58(8), 2988-2994,

20

Rapeanu G., Van Loey A., Smout C., Hendrickx M., 2005, Effect of pH on thermal and/or pressure’ '

inactivation of Victoria grape (Vitis Vinifera ssp. Saliva) polyphenol oxidase: a kinelic sludy
Journal of Food Science, 70(5), E301-307.
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2.2,

Articole in reviste si volumele unor manifestari stiintifice indexate in alte baze de date infernationale”

1.

Horincar, G., Enachi, E., Stanciuc, N., Rapeanu, G. 2019, Extraction and characlerization of
bioactive compounds from eggplant peel using ultrasound - assisted extraction, The Annals of the
University Dunarea de Jos of Galati Fascicle VI - Food Technology (2019), 43(1), 40-53

degradation of phytochemlcals from lavender exlract The Annals of the University Dunarea de Jos
of Galati Fascicle VI - Food Technology (2019), 43(2), 33-47

Ursache, M.F., Botez, E., Rapeanu, G., Stanciuc, N. 2017. pH induced struclural changes of the
complex formed between carotenoids from sea buckthorn {Hippophae rhamnoides L.) and bovine
B-lactoglobulin. The Annals of the University Dunarea de Jos of Gaiali, Fascicle VI - Food
Technology, 41, 62-74.

Oancea A. M., Stanciuc N., Rapeanu G., “_Ap'fodu I, Bahrim G., 2016, Binding properties of -
lactoglobulin wnh polyphenols — A review, The Annals of the University Dunarea de Jos of Galati,
Fascicle VI - Food Technology 40(2), 9-19.

Turturicd M., Oancea A. M., Rapeanu G., Bahrim G., 2015, An!hocyamns naturally occuring fruit
pigments wn‘h functional properties, The Annals of the Universily Dunarea de Jos of Galati,
Fascicle VI - Food Techniology, 39(1), 9-24

Bichescu C., Bahrim G., Stanciuc N., Rapeanu G., 2012, Color enhancement of Feleasch neagra
wines by using pectolytlc enzymes during maceratlon The Annals of the Universily Dunarea de
Jos of Galati, Fascicle VI - Food Technology, ISSN 1843 - 5157, New Serigs, Year Il (XXX,
36(1), 18-25 http:/iwww.ann.ugalf. roftpalft_2012 no_1.htm

Codresi C., Alexe P. Rapeanu G., 2012, Effect ofB gIUCOSIdases in the maklng ofChardonnay
wines, The Annals of the Unlversny Dunarea de Jos of Galati, Fascicle VI - Food Technology,
ISSN 1843 - 5157, New Series, Year |1l (XXXIII), 36{1), 9-17.

CodreS| C Rapeanu G., Alexe P 2012 Evolution of flavoured compounds a‘unng g maturation of
Chardonnay grapes, Journal of _Agroahmenlary Processes and Technologies, 18(3), 242-246.

Hintoiu, A., Rapeanu, G., Stanciu S., Stanciuc, N., 2011, The elffect of pH and lhermal lreatment
on some funcnonal praperties of whey proteins hydrolysates as measured by flusrescence
spectroscopy, Journal of Agroalimentary Processes and Technologies. 17{2), 179-185.

10.

Sténciue N, Dima, S. Rapeanu G., 2011, Effect of calcium addition on the thermal denaturation of
bovine apo-a-lactalbumin - a Preliminary study, innovative Romanian Food Biotechnology, Vol. 9,
Issue of September, 45-51.

1.

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

12.

Draghici L. Rapeanu G, 2011, Evolution of pelyphenols during the maceration of the red grapes
Journal of Agroal;mer1{ary Processes and Technologies. 17(2), 169-172

13.

ltu N., Rapeanu G., 2011, The use of commercial cnzymes in while grape must clarification,
Journal of Agroallmenlary Processes and Technologies, 17(3), 281-286

Radu (Lupoae) O., Répeanu, G., Bahrim, G.E., Stanciuc, N., 2019. Investigations on thermal |

14,

Draghici L., Rapeanu G., Hopulele T., 2011, Evolution of polyphenollc compounds dunng B
maturation of Cabernet Sauvignon grapes from Dealu Mare vineyard, 22(1), 15-20,
http:/Awww.univ-ovidius.ro/anale-chimie/chemistry/2011-1/full’3_ draghici pdf

15,

Itu N., Rapeanu G., Hopulele T., 2011, Assessmenl of free and potentially volalile mono erpenes
in Muscat Oltonel grapes vanety Owdms Umversny Annats of Chemislry, 22(1), 27-31.

16.

Stancmc N Rapeanu G , 2010, An overview of bovine a- Iac(afburnln structure and functionality,
The Annals of the Unwersny Ounarea de Jos of Galati, Fascicle V! - Food Technology, ISSN 1843
- 5157, 34(2), 82-93 (Anale 2010/Vol 2/Full Paper NStanciuc)

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

18.

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

19,

Stanciuc, N., Hinfoiu, A., Slanciu, S., Rapeanu, G., 2010, Thermal treatment can modlfy the
susceptlbmly of whey proleln concentrate to enzymatlc hydrolysis, Innovative Romanian Food
Biotechnology, Vol. 7, Issues of September, pg. 30-36, hitp:/www.bioaliment.ugal rofejournal himi;

20.

Popescu C., Postolache E., Ciubuca A., Rapeanu G., HopuIeIeT 2010, The effect of noble

mould (Botryotinia fucketiana) contamination on the dynamics of the enzymatic oxidation, Journal
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of Agroalimentary Processes and Technologies, ISSN 1453- 1399 16( ), pp. 13-18.

21.

Sténciuc N., Stanciu S., Nistor C., Rapeanu G., Bahrim G., 2010, An overview on the current
status of Romanlan biotechnology in educatlonal and trade seclor, Innovative Romanian Food
Biotechnology, Vol. 7, Issues of September, pg. 1-11, hilp:/iwww.bioaliment ugal rofejournal.himl

22
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Zhang, M, Mu, T., 2012, Effects of pre-healing treatment on enzymolysi;‘ characterislics of
swee! potato protein, Transactions of the Chinese Scciety of Agriculiural Engineering. 78,
Supplement 1(7):356-362

sun, M., My, T., Sun, H., Zhang M., 2014, Digestibility and Structural Properties o
Thermal and High Hydroslatic Pressure Treated Sweet Polato (lpomoea balatas L.
Protein, Plant Foods for Human Nutrilion, 69{3), 270-275
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from walnut green husk." Transaclions of the Chinese Scciety of Agricullural Engincering
28. Supplement 1 {201i2); 351-355.

Agricullure and Food Chemistry. Production and characierization of phosphopeptides from
eqq yolk phogvitin, 38.

Estévez, N., Fuciios, P., Sobrosa, A C., Paslrana, L. Pérez. N. Luisa Ria, M
2012, Modeimg the angsotensmconver ting enzyme inhibitory aclivity of peplide mixtures
_obtained from cheese whey hydrolysates using corcenlralion -response curves. |

Zhao, G., Wang, X., Wang, H., 2012, Effects of different methods on polyphenols extraction |

Samaraweera, H., Lee, E. J., & Ahn, D. U., 2012, Manuscript to be submitted to Journal of |
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Biotechnology Progress, 28 (5), 1197-1206. T A
8 Mojica, L., Chen, K., & Mejia, E. G., 2014. Impact of Commercial Precooklng of Common ‘ '
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Hydrolysis, Capable to [nhibit Dipeptidyl Peptidase -1V, Journal of Food Science. 0(1):188- '

98. ‘
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1 Comparison of different melecular forms of glutamine synthetase from Bacillus brevis Bb |

G1 by fluorescence spectroscopy, S Abraham - Innovative Romanian Food Biotechnology,

2013, 12, 69-74 S B 7
2 Ligand induced conformational changes of glulamine synthetase from Bacillus brevis Bb

G1 under non sporulating conditions-a fluorescence study, S Abraham - Innovative

Romanian Food Biotechnology, 2013, 13, 45-52 o .
Répeanu G., Van Loey A., Smout C., Hendrickx M., 2005, Thermal and high pressure inaclivation kinetics
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2994
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Rapeanu G., Vicol, C., Bichescu, C., 2009, Possibilities to asses the wines authenticity, Innovative 1003 333 |
Romanian Food Biotechnology, 2, 1- 9. e R AN
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3.4.2. BOI o
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3.5. Recenzor pentru reviste i manifestari stiintifice nationale i internationale l o |
3.5.1.15)
1| Journal of Agricultural and Food Chemistry (2011, 2012, 2013, 2015, 2017) T - |
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3.6. Referent in comisil de doctorat !
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Food Chemistry, 131, 956-963
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Ardelean, A., Stanciu S., Rapeanu G. 2012. A kinetic study on the heat induced changes of whey
proteins concentrate at two pH values, Food and Bioprocess Technology, 54(6), 2160-2171.
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2243,
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Moschopoulou E., Aprodu |., Stanciu S., ., Rapeanu G., Stanciuc N., 2013, Assessing the heal
induced changes in major cow and non- cow whey proleins conformalion on kinctic and |
thermedynamic basis, Small Ruminant Research, 111(1), 129-138. |

10

Premii acordate de UEFISCODI in cadrul programuiui Resurse Umane - lenitd E., Slancive 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), 2338-44.
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Premii acordate de UEFISCDI in cadrul pregramului Resurse Umane - lonita E., Aprodu 1. |

Stanciuc N., Rapeanu G., Bahrim G. 2014, Advances in structure—function relatonships of
tyrosinase from Agaricus bisporus —~ Investigation on heat-induced conlormalional changes. Food
Chemistry, 156, 129-136.
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Premii acordate de UEFISCDI in cadrul ¢ programulw Resurse Umane - Apfodu 1, Stancic. N..
Dumitrascu, L., Rapeanu, G., Stanciu S., 2014. Investigalions towards understandmg the thermal
denaturation of tactoperoxidase. Inlernational Dairy Journal, 38(1), 47-54.
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lonitd, E., Bahrim, G., Rageanu, G. 2014. Exploring the process-structure-function refationship of
harseradish peroxidase through investigation of pH- and heal induced conformaltional changes
Spectrochimica Acta Part A: Molecular and Biomolecular spectroscopy 147:43-50. )

14
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lonita, E., Bahrim, G., Rapeanu, G. 2015. Exploring the slructure-function rolalronshlp of‘
peroxidase from Amoracia rusticana through investigation of pH- and heat induced conformational |
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16

PN-IIP1-1.1- PRECISI-2017- 18194 - Microencapsulation of Anthocyanins from Grape Skins by |
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PN-lIP1-1.1- PRECISI-2017- 18197 - Phytochemmals and anlioxidant acuvuty degradation
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20
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thermal trealment based on flucrescence spectroscopy and inactivalion kinelics, Food and
Bioprocess Technology, 10.1007/511947-016-1753-7,

21
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(prunus domestica) extracts — A kinetic study. Journal of Food Engineering. 171. 200-2G7.
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3.8 Membru in academii, organizatii, asociatii profesionale de prestiglu nationale si internationale, apartenenta la orgamzatu
din domeniul educatiei si cercetatii

3.8.4 Asociatii profesicnale

3.8.4.1 Asociatii profesionale internationale

Y,
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1| EURSAFE | 5 0
2 | Marie Curie Association B e 5 o
3.8.4.2 Asociatii profesionale nationale o
1| Membru Asociafia Specialistilor in Biolehnologie Aplicata (ASBA) 2 !
2 | Membru S.R.B.B.M. — Societatea Komana de Biochimie si Biologie Molecuiara l 2 4
3 1 _————
3.8.5. Consilii si organizatii in domeniul educatiei i cercetarii |
3.8.5.2, Membru .
i 2008 - 2011, Membru al Comisiei & CNCSIS, Stiinte Agricole gi Medicina Veterinara 10
http:/Mww.cncsis.ro/comisia_5.php
9 Membru CNCS Consiliul National al Cercetarii Stiinfifice Presedintele Comisici de Sliintele vietii si n
biotehnologii 2011-20t3 ‘
3 2011 - 2012 membru CNATODCU, Panelul 2 ~Comisia Ingineria resurselor vegetale si animale 70 E
hitp:/iwww.dsclex.rollegistatie/2011/aprilie201 1/mo2011_236.htm '
4 Expert CDI {hitp://www.experti-cdi.co/) pentru UEFISCDI - 10
5 | Expert-Evaluater pentru BelPD-Marie Curie COFUND, University of Liege. Belgium (2016} 10 |
6 Expert-evaluator pentru Bulgarian Nationat Science Fund pentru (i} panel on Bilateral collaboration 10 !
si (i) panel on Agricultural sciences and Biological Sciences ;
Expert-Evaluator pentru Ministry of Science, Education and Sporls (MSES) of the Republic of 10
Croatia (2014) B o
o PUNCTAJTOTAL A3 | 1619,2
PUNCTAJ TOTAL A1+A2+A3 | 3237.87 |
Restrictii

»  Punctaj minim pentru A3 - 60 puncte

Cerinta indeplinita

Prof. dr. ing. Rapeanu Gabrie:
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