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2015-p&na in prezent

Curriculum Vitae

Oancea Ana Maria

@ strada Domneascé, nr.111, E/207, cod postal 800201, Galalj

B4 ana.oancea@ugal.ro

Sexul feminin | Data nasterii 23.07.1983 | Nationalitatea romané

Doctor, domeniul Biotehnologii, Universitatea "Dunarea de Jos’,
Galati

Asistent cercetare/ Inginer/Doctorand

Universitatea Dundrea de Jos din Galati, Facultatea de S$tiinta si Ingineria Alimentelor,
www.sia.ugal.ro, www.ugal.ro

In cadrul proiectului “Functional composites based on whey protein and vegetable extracts for food applications’,
PNII-RU-TE-2014-4-0115

Asistent personal
Priméria Galalj

Asistent manager
8.C. Selgros Cash & Carry SRL, Galati

Restaurant manager
§.C. Gaver SRL, Galati

Doctorand

Studii de doctorat, Universitatea Dunarea de Jos din Galafi,
Scoala doctoraléd de Stiinte fundamentale si ingineresti
Domeniul Biotehnologii

Serieti nivelul EQF,
daca il cuncastetj

Inginer licentiat

2013-2015
Studii de masterat, Universitatea Dunérea de Jos din Galatj,
Facultatea de Sfiinta si Ingineria Alimentelor
Domeniul Biotehnologii
Inginer
2002-2008  studii de licentd, Universitatea Dundrea de Jos din Galatj,
Facultatea de Stiinta si Ingineria Alimentelor
Domeniul Biotehnologii
COMPETENTE PERSONALE B
Limba() materné(e) ]romané _|
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Alte limbi stréine cunoscute INTELEGERE VORBIRE SCRIERE
o Participare la ;
Ascultare Citire conversatje Discurs oral
Engleza C1 C1 C1 c1 C1
Gemana A2 A2 A2 A2 A2
ltaliand A2 A2 A2 A2 A2

Niveluri: A1/A2: Utilizator elementar - B1/B2: Utilizator independent - C1/C2: Utilizator experimentat
Cadrul european comun de referi ntru limbi stréine

Competente de comunicare

= Abilitati excelente de comunicare dobandite lucrénd in mediul international si multicultural si ca
urmare a experientelor educationale.

= Capacitate de sintez3 si de analiz4 si capacitate decizionald

Competente
organizationale/manageriale

= Spiritul de echipa céastigat prin mal multe activitati practice.

= Abilitatea de a lucra in echipa a castigat in multe situatii in care a fost esentiald colaborarea dintre
profesionisti cu diferite competente si cu diferite perioade de lucru (schimburi, weekend).

« Capacitate buna in indrumarea si orientarea studentilor masteranzi pentru teza finala.

» Capacitate buna de proiectare, organizare, realizare, monitorizare si evaluare a unei lucréari stiintifice
de laborator.

= Abilitatea de autoorganizare dobanditd in coordonarea activitatilor Laboratorului Microbiologic,

Departamentul de morfologie comparativa si biochimie, Unicam, Camerino, ltalia.

Competente dobandite la focul de
munca

 Testarea activitatii antimicrobiene pentru uleiurile extrase din plante (uleiuri esentiale): metoda dilutiei
(MIC si MLC), metoda de difuzie in agar (metoda Kirby-Bauer).

= Analiza microbiologica, fizico-chimica si senzoriald a alimentelor functionale imbogatite cu bacterii
probiatice si prebiotice.

= Analiza fitochimica a extractelor din plante: continut de antociani monomerici totali, continut total de
polifenali, continut de flavonoide totale, activitate antioxidanta prin metoda DPPH.

= Cunostinte si abilitd{i operative si de laborator in industria agroalimentara, cu referire Tn special la
tehnologie, inginerie, nutritie, microbiologie si siguranta care caracterizeaza lantul de productie.

= O bund utilizare a echipamentelor de laborator: hoté sterila cu flux laminar, anaerostat, centrifuge,
incubatoare, autoclave, balante analitice, analizor de umiditate, spectrofotometre, pH-metre, bai de
apa, aparat de masurare a activitatii apei, spectrofluorimetru, stereomicroscop, celule de
electroforeza (orizontala si verticald), biofotometru, sistem de fermentare (bioreactor), PCR si PCR
ntimp real, etc.

= [zolarea si identificarea bacteriilor din diferite matrici.

= Examinarea microscopica a bacteriilor — colorarea simpla si colorarea Gram.

= Analiza tulpinilor pentru caracteristicile morfologice, culturale si fiziologice.

= Analiza bacteriologica: pregétirea culturilor bacteriene, (cultura aeroba si anaercba), tehnici de
cultivare pe mediu solid si lichid, izolarea coloniilor pe medii selective si metode de identificare
enzimatica (sistem API).

= Studiul proprietatilor probiotice ale tulpinilor bacteriene: curba de crestere, toleranta la mediul acid,
rezistentd la temperaturi ridicate, tolerant la sarurile biliare, rezistenta la procesul digestiv simulat,
sensibilitate la antibictice, activitate antimicrobiana impotriva unor bacterii patogene, colonizare
intestinald, identificare enzimatica, caracterizarea moleculara (extractia ADN-ului, amplificarea ADN-
ului, caracterizarea genotipica - secventierea genei 16SrDNA, tiparea tulpinilor - ADN polimorf
amplificat aleatoriu).

Permis de conducere

B
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Curriculum Vitae Scriefl numele si prenumele

| INFORMATII SUPLIMENTARE

, —

Publicatii

Articole publicate in reviste cotate IS|

1. Oancea, Ana-Maria, Hasan, Mahadi, Vasile, Aida Mihaela, Barbu, Vasilica, lonitd, Elena, Bahrim,
Gabriela, Rapeanu, Gabriela, Silvi, Stefania, Stanciuc, Nicoleta, 2018. Functional evaluation of
microencapsulated anthocyanins from sour cherries skins extract in whey proteins isolate. LWT - Food
Science and Technology, 95, 129—134. Factor de impact: 3,714.

2. Sténciuc, Nicoleta, Oancea, Ana-Maria, Apredu, luliana, Turturica, Mihaela, Barbu, Vasilica, lonit3,
Elena, Rapeanu, Gabriela, Bahrim, Gabriela, 2018. Investigations on binding mechanism of bioactives
from elderberry (Sambucus nigra L.) by whey proteins for efficient microencapsutation. Journal of
Food Engineering, 223, 197-207. Factor de impact: 3,625.

3. Oancea, Ana-Maria, Aprodu, luliana, Ghinea, loana Otilia, Barbu, Vasilica, lonitd, Elena, Bahrim,
Gabriela, Rapeanu, Gabriela, Stanciuc, Nicoleta, 2017. A bottom-up approach for encapsulation of
sour cherries anthocyanins by using b-lactoglobulin as matrices. Journal of Food Engineering, 210,
83-90. Factor de impact: 3,099.

4. Oancea, Ana-Maria, Aprodu, luliana, Rapeanu, Gabriela, Bahrim, Gabriela, Stdnciug, Nicoleta,
2017. The Binding mechanism of anthocyanins from sour cherries (Prunus cerasus L) skins to bovine
B-lactoglobulin: A fluorescence and in silico-based approach. International Journal of Food Propetties,
20(3), S3096-S3111. Factor de impact: 1,427.

5. Coman, Maria Magdalena, Oancea, Ana-Maria, Verdenelli, Maria Cristina, Cecchini, Cinzia,
Bahrim, Gabriela, Orpianesi, Carla, Cresci, Alberto, Silvi, Stefania, 2017. Polyphenol content and in
vitro evaluation of antioxidant, antimicrobial and prebiotic properties of red fruit extracts. European
Food Research and Technology, 244, 735-745. Factor de impact: 2,056,

6. Oancea, Ana-Maria, Onofrei, Cristina, Turturica, Mihaela, Bahrim, Gabriela, Rapeanu, Gabriela,
Sténciuc, Nicoleta, 2017. The kinetics of thermal degradation of polyphenolic compounds from
elderberry (Sambucus nigra L.) extract. Food Science and Technology International, 24(4):361-369.
Factor de impact: 0,73.

7. Oancea, Ana-Maria, Turturicd, Mihaela, Bahrim, Gabriela, Rapeanu, Gabriela, Stdnciuc, Nicoleta,
2017. Phytochemicals and antioxidant activity degradation kinetics during thermal treatments of sour
cherry extract. LWT - Food Science and Technology, 82, 139-146. Factor de impact: 2,329.

iArticole publicate in reviste indexate in baze de date internationale

1. Oancea, Ana Maria, Stanciuc, Nicoleta, Rapeanu, Gabriela, Aprodu, luliana, Bahrim Gabriela,
2016. Binding properties of B-lactoglobulin with polyphenols — a review. The Annals Of The University
Dunarea de Jos of Galati, Fascicle VI - Food Technology, 40(2), 9-19.

2. Turturica, Mihaela, Oancea, Ana Maria, Rapeanu, Gabriela, Bahrim, Gabriela, 2015. Anthocyanins:
naturally occuring fruit pigments with functional properties. The Annals Of The University Dunarea de
WJos of Galati, Fascicle VI — Food Technology, 39(1), 9-24.

Lucrdri comunicate la manifestdri stiintifice internationale

1. Oancea, Ana Maria, Stanciuc, Nicoleta, Bahrim, Gabriela, Rapeanu, Gabriela, Aprodu, luliana,
2018. Study of binding mechanism between sour cherry (Prunus cerasus L.) extract and p-
lactoglobulin using fluorescence spectroscopy, 2nd International Conference on Food and Agriculture
echnologies — ICFAT 2018, 18-20 ianuarie 2018, Jeju, Coreea de Sud.

. Oancea, Ana Maria, Ghinea, loana Otilia, Barbu, Viorica, Bahrim Gabriela, Rdpeanu Gabriela,
lonitd, Elena, Aprodu, luliana, Stanciuc Nicoleta, 2017. Freeze-Drying Microencapsulation of
IAnthocyanins from Sour Cherries in the B-Lactoglobulin Matrices, European Biotechnology Congress
12017, 25 — 27 Mai, Dubrovnik, Croatia.

3. Oancea, Ana Maria, Stanciuc, Nicoleta, Aprodu, luliana, Rapeanu Gabriela, Bahrim Gabriela, 2017.
Study of binding mechanism between sour cherry (Prunus cerasus L.) extract and B-lactoglobulin
using fluorescence spectroscopy, The 8th International Symposium EuroAliment, 7-8 septembrie,
Galati, Roménia.

4. Oancea, Ana Maria, Turturicd Mihaela, Rapeanu Gabriela, Stdnciuc Nicoleta, 2016. Anthocyanins
{thermal degradation in sour cherry extract on fluorescence spectroscopy and kinetic modeling basis,
B8th Congress Pigments in Food "Coloured food for health benefits”, 28 lunie — 1 |ulie, Cluj-Napoca,
Roménia.

5. Oancea, Ana Maria, Stdnciuc, Nicoleta, Rapeanu Gabriefa, 2016. Probing the ability of bovine B-
lactoglobulin to binds anthocyanins from sour cherries extract by quenching experiments, 15th
International Symposium Prospects for the 3rd Millennium Agriculture, 25-28 septembrie, Cluj
Napoca, Romania.
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6. Oancea, Ana Maria, Coman, Maria Magdalena, Verdenelli, Cristina Maria, Silvi, Stefania, Cecchini,
ICinzia, Bahrim, Gabriela, Orpianesi, Carla, Cresci, Alberto, 2015. Polyphenols and anthocyanins
icontent and in vitro evaluation of antioxidant and antimicrobial activity of several fruits, The 8th
International Symposium EuroAliment, Universitatea "Dunérea de Jos”, 24-26 septembrie, Galati,
Romania.

Lucrdri comunicate la manifestdri stiintifice nationale

1. Oancea, Ana Maria, Stanciuc, Nicoleta, Vasile, Aida, Rapeanu, Gabriela, Aprodu, luliana, Bahrim,
Gabriela, 2018. The Effect of the Microencapsulated Sour Cherry Extract in Whey Protein Isolate
Matrix on the Lactobacillus Casei 431® Probiotic Strain, Conferinta Stiintificd a Scolilor Doctorale din
UDJ - Galati CSSD-UDJG 2018, 7-8 iunie, Galati, Roménia.

2. Oancea, Ana Maria, Stanciuc Nicoleta, Rapeanu Gabriela, Aprodu, luliana, Bahrim Gabriela, 2017.
Fluorescence spectroscopy as a tool to evaluate the pH-induced conformational changes of the
icomplexes formed between B-lactoglobulin/a-lactalbumin and sour cherry extract. Conferinta
Stiintifica a Scolilor Doctorale din UDJ — Galati CSSD-UDJG 2017, 8-9 iunie, Galati, Romania.

3. Oancea, Ana Maria, Stanciuc, Nicoleta, Rapeanu, Gabriela, Bahrim, Gabriela, 2016. Thermal
degradation of phytochemicals and the effect on the antioxidant activity of sour cherry. Conferinta
Stiintificd a Scolilor Doctorale din UDJ — Galati CSSD-UDJG 2016, 2-3 iunie, Galati, Romania.

4. Turturica, Mihaela, Oancea, Ana Maria, Bahrim, Gabriela, Rapeanu, Gabriela, Stanciuc, Nicoleta,
iAprodu, luliana, 2014, Evaluation of phenolic potential from regional fruits. Conferinta $tiintificd a
Scolilor Doctorale din UDJ — Galati CSSD-UDJG 2014, 15-16 mai, Galati, Romania.

Prezentari la conferinte

PN-1I-RU-TE-2014-4-0115/2015-2017 (www.funfood.ugal.ro), cu titlul "Compozite functionale pe baz3
de proteine din zer si extracte vegetale pentru aplicatii in industria alimentara”, director de proiect
Prof.dr.ing. Nicoleta Stanciuc.

Proiecte

Granturi  |[Octombrie 2014 — lunie 2015: bursd ERASMUS+, Laboratorul de Microbiologie, Facultatea de
Biostiinte, Universitatea UNICAM, Camerino, Italy
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