
 

 

 

 

LISTA LUCRĂRILOR 

 

 

CĂRȚI ȘI CAPITOLE DE CĂRȚI 

 
  

 

[1] Daniela Borda, 2018, High- pressure processing of seafoods,  pages 71-100, In Trends in Fish 
Processing Technologies, Editors Daniela Borda, Anca I. Nicolau, Peter Raspor, Publisher: CRC 
Press, Taylor& Francis Group, ISBN 9781498729178. 

[2] Daniela Borda, Dumitraşcu Loredana, Neagu, Corina. 2011. Ghid de bune practici pentru furnizorii  
de grâu, pag. 1-77, Galaţi University Press,  ISBN 978-606-8348-02-5. 

[3]  Daniela Borda, Dumitraşcu Loredana, Neagu, Corina. 2011. Sisteme de siguranţă alimentară În 
Controlul procesului tehnologic de de măciniş, pag. 170-215, Galaţi University Press, ISBN 978-606-
8008-99-8 

[4] Daniela  Borda. 2009.  Microîncapsularea proteinelor, În Microîncapsularea şi eliberarea controlată a 
substanţelor active în sisteme alimentare, Ed. Academica,  Eds. Costin, G.M.,  Florea, T. şi Dima, Ş., 
Galaţi, pag. 364-401, ISBN 978-973-8937-54-3. 

[5] Daniela  Borda. 2008. Alimente ecologice - de la convingeri, motivaţii şi aşteptări la mecanisme de 
certificare şi control, În Alimente Ecologice, Ed. Academica, Galaţi, pag. 226-248, ISBN 978-973-
8937-39-0. 

[6] Daniela Borda. 2007. Tehnologii în industria laptelui -Aplicaţii ale tratamentului la presiune înaltă, Ed. 
Academica, Galati, ISBN-10 973-8937-17-5, ISBN-13, 978-973-8937-17-8, pag.1-200. 

[7]  Gabriela Rotaru, Daniela Borda. 2007. Safety Models: HACCP and Risk Assesment, in Food Safety, 
A Practical Case study Approach, Ed. SpringerLink, Eds. A. McElhatton, R. J. Marshall,  55 illus., 
pag. 225-239, ISBN: 0-387-33509-9. 

[8] Daniela Borda, Silvius Stanciu. 2005. Aspecte privind impactul produselor lactate fermentate asupra 
consumatorului În Produse Lactate Fermentate, Ed. Academica, Galati, pag. 558-576, ISBN: 973-
8316-85-5. 

[9] Gabriela Rotaru, Daniela Borda, Nicoleta Sava, Silvius Stanciu. 2005. Managementul calităţii în 
industria alimentară, Ed. Academica, Galati, ISBN: 973-8316-77-4, pag.1-116. 

[10] Gabriela Rotaru, Daniela Borda. 2002. Controlul Statistic în Industria Alimentară, vol. I, Ed. 
Academica, Galati, ISBN: 973-8316-26-X, pag. 1-262. 

[11] Gabriela Rotaru, Daniela Borda, Nicoleta Sava. 2001. Managementul Implementării Programelor de 
Calitate, Ed. Academica, Galati, pag. 1-97, ISBN: 973-8316-85-5. 

 

ARTICOLE ŞTIINŢIFICE 

 

 

Articole publicate in reviste cotate ISI Thomson and ISI proceedings: 
  

 

[1] Tchameni, S.N., Cotârleț, M., Ghinea, I.O., Boat Bedine, M.A., Lambert Sameza M., Borda, D., Bahrim, 
G., Dinică, R.M., 2019, Involvement of lytic enzymes and secondary metabolites produced by 
Trichoderma spp. in the biological control of Pythium myriotylum, International Microbiology, 1-10, 
ISSN: 1139-6709, https://doi-org.am.e-nformation.ro/10.1007/s10123-019-00089-x,  

https://link.springer.com/article/10.1007/s10123-019-00089-x
https://link.springer.com/article/10.1007/s10123-019-00089-x
https://doi-org.am.e-nformation.ro/10.1007/s10123-019-00089-x


 

 

[2] Zetzmann M., Bucur F.I.,  Crauwels P., Borda D., Nicolau A.I., Grigore‐Gurgu L., Seibold G.M.,  Riedel 
C.U. 2019. Characterization of the biofilm phenotype of a Listeria monocytogenes mutant deficient 
inagr peptide sensing, MicrobiologyOpen, e826, DOI: 10.1002/mbo3.826 

[3] Bleoanca I.,  Neagu C., Turtoi M., Borda D*. 2018. Mild‐thermal and high pressure processing 
inactivation kinetics of polyphenol oxidase from peach puree, Journal of Food Process Engineering, 
Volume 41, Issue 7, e 12871,  https://doi.org/10.1111/jfpe.12871 

[4] Tudose, C., Neagu C., Borda D., Alexe, P. 2017. The Impact of Water Activity on Storage Stability of a 
Newly Reformulated Salami A pilot scale study, Revista de Chimie, 68 (4), 763-767. 

[5] Bleoancă I., Saje K., Mihalcea L., Oniciuc E.-A., Smole-Mozina S., Nicolau A. I., Borda, D*. 2016. 
Contribution of high pressure and thyme extract to control Listeria monocytogenes in fresh cheese - A 
hurdle approach, Innovative Food Science & Emerging Technologies, 38, 7-14. 

[6] Lupoae M., Lupoae P., Borda D., Cristea V., Bocioc E. 2016. Allelopathic potential of the Ranunculus 
Rionii Lagger and Ceratophyllum Demersum L. extracts against microbial and microalgal cultures, 
Environmental Engineering and Management Journal , Vol. 15 (2),  473-480. 

[7] Filimon V., Borda D., Alexe P., Stoica M. 2016, Study of PATP Impact on Food Packaging Materials, 
Revista de materiale plastice, 53, 48-51. 

[8] Bolocan A.S., Nicolau A.I., Alvarez-Ordóñez A., Borda D., Oniciuc E.A., Stessl B., Gurgu L., Wagner 
M., Jordan K. 2016. Dynamics of Listeria monocytogenes colonisation in a newly-opened meat 
processing facility, Journal of Meat Science, 113, 26-34, DOI: 10.1016/j.meatsci.2015.10.016,  

[9] Bleoanca I., Neagu C., Dima S., Borda D*. 2015. Development of multicomponent edible films from 
milk-serum proteins, Journal of Biotechnology, Vol. 208, S47-S47, Suplement S, DOI: 
10.1016/j.jbiotech.2015.06.136 

[10]  Borda D., Bleoanca, I. 2015. The added value of thermally assisted high pressure processing in 
obtaining probiotic yogurt from cow & goat milk, Journal of Biotechnology, Vol. 208, S47-S47, 
Suplement S, DOI: 10.1016/j.jbiotech.2015.06.137, ISSN 0168-1656 

[11] Lupoae P., Cristea V., Borda D., Lupoae M., Gurau G., Dinica R.M. 2015. Phytochemical Screening: 
Antioxidant and Antibacterial Properties of Potamogeton Species in Order to Obtain Valuable Feed 

Additives, Journal of Oleo Science, 64 (10), p. 1-13,  DOI:10.560/jos.ess15023, ISSN 1345-8957. 

[12] Borda D., Thomas M., Langsrud S., Rychli K., Jordan K., van der Roest J., Nicolau A.I. 2014. Food 
safety practices in European TV cooking shows, British Food Journal, 116 (10): 1652-1666 

[13] Neagu C., Borda D*., Erkmen O. 2014. Mathematical modeling of Aspergillus ochraceus inactivation 
with supercritical carbon dioxide – a kinetic study, Food and Bioproducts Processing, 92 ( 4), pp 369 

375, FBP_436. DOI:10.1016/j.fbp.2013.08.011, ISSN. 0960-3085.(FI 2.29) 

[14] Turtoi M., Borda D. 2014. Decontamination of egg shells using ultraviolet light treatment. World's 
Poultry Science Journal, 70(02), pp 265-278 WPSJ-OR-2013-059, ISSN: 0043-9339 EISSN: 

1743-4777 (FI 1.16). 

[15] Neagu C., Borda D*., Erkmen O. 2013. Aspergillus ochraceus spores inactivation with high-pressure 
carbon dioxide. Romanian Biotechnological Letters, no. 5, ISSN 1224 - 5984. (FI 0.349). 

[16] Neagu C., Borda D*. 2013. Modelling the growth of Fusarium graminearum on barley and wheat media 
extract. Romanian Biotechnological Letters, no.  4:8489-8498, ISSN 1224 – 5984 (FI  0.349) 
http://www.rombio.eu/vol18nr4/13%20Daniela%20Borda.pdf 

[17] Borda D*., Smout C., Van Loey A., Hendrickx M. 2004. Mathematical models for combined high 
pressure and thermal plasmin inactivation kinetics in two model systems. Journal of Dairy Science. 
87:4042-4049, ISSN: 0022-0302: Online ISSN: 1525-3198, IDS Number: 872SD 
http://jds.fass.org/cgi/content/full/87/8/2351  

javascript:void(0)
javascript:void(0)
https://doi.org/10.1111/jfpe.12871
http://scholar.google.com/scholar?cluster=4212704364221526180&hl=en&oi=scholarr
http://scholar.google.com/scholar?cluster=4212704364221526180&hl=en&oi=scholarr
http://www.revmaterialeplastice.ro/article_eng.asp?ID=4601
http://www.sciencedirect.com/science/article/pii/S030917401530111X
http://www.sciencedirect.com/science/article/pii/S030917401530111X
http://apps.webofknowledge.com.proxy.lib.iastate.edu/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=3Ec19aLzbNj9qUsI33U&field=AU&value=Bleoanca,%20I
http://apps.webofknowledge.com.proxy.lib.iastate.edu/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=3Ec19aLzbNj9qUsI33U&field=AU&value=Neagu,%20C
http://apps.webofknowledge.com.proxy.lib.iastate.edu/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=3Ec19aLzbNj9qUsI33U&field=AU&value=Neagu,%20C
http://apps.webofknowledge.com.proxy.lib.iastate.edu/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=3Ec19aLzbNj9qUsI33U&field=AU&value=Borda,%20D
http://apps.webofknowledge.com.proxy.lib.iastate.edu/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=3Ec19aLzbNj9qUsI33U&field=AU&value=Borda,%20D
http://apps.webofknowledge.com.proxy.lib.iastate.edu/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=3Ec19aLzbNj9qUsI33U&field=AU&value=Bleoanca,%20I
https://www.jstage.jst.go.jp/A_PRedirectJournalInit?sryCd=jos&noVol=advpub&noIssue=0&kijiCd=advpub_ess15023&screenID=AF06S010
https://www.jstage.jst.go.jp/A_PRedirectJournalInit?sryCd=jos&noVol=advpub&noIssue=0&kijiCd=advpub_ess15023&screenID=AF06S010
https://www.jstage.jst.go.jp/A_PRedirectJournalInit?sryCd=jos&noVol=advpub&noIssue=0&kijiCd=advpub_ess15023&screenID=AF06S010
file:///D:/Downloads/92%20(%204
http://www.rombio.eu/vol18nr4/13%20Daniela%20Borda.pdf
http://jds.fass.org/cgi/content/full/87/8/2351


 

 

[18] Borda D*., Indrawati Smout, C., Van Loey A., Hendrickx M. 2004. High pressure thermal inactivation 
kinetics of a plasmin system. Journal of Dairy Science. 87:2351-2358, ISSN: 0022-0302: Online ISSN: 
1525-3198, IDS Number: 839NN, http://jds.fass.org/cgi/content/full/87/12/4042  

[19] Rotaru, G., Borda, D., Stanciu, S, Sava, N. 2004. Integrated quality management systems for 
Romanian food industry organizations. Buletinul Universităţii de Ştiinţe Agricole şi Medicină 
Veterinară. Cluj Napoca. Vol 60:4, ISSN:1454-2382 http://www.thomsonscientific.com/cgi-
bin/jrnlst/jlresults.cgi. 

*) autor corespondent  

 

Articole publicate în reviste indexate în baze de date internationale*  
  

 

[1] Filimon V., Borda D., Gurău G.,Butan S., Alexe P., Stoica M., 2019, Study on the changes induced 
by the Pressure-Assisted Thermal Processing (PATP) in polymer films used as packaging by the 
meat industry, IOP Conference Series: Materials Science and Engineering 485 (1), 012007 

[2] Garnai M., Borda D., Vizireanu C., Mihalcea L., 2017, Temperature influence on the Tagetes 
Erecta L. Flowers dehytratation process: Journal of Agroalimentary Processes and Technologies 
2017, 23 (1), 52-58 

[3] Mihalcea L., Bleoancă I., Mihai C., Borda D., 2017, Osmotic Pressure Influence On The Vegetable 
Chips Dehydration Process, Scientific Study & Research Chemistry & Chemical Engineering, 
Biotechnology,Food Industry, 18 (1), pp. 053 – 061, ISSN 1582-540X 

[4] Mihalcea L., Bucur F., Cantaragiu A.M., Gurgu L., Borda D., Iordachescu G. 2016. Temperature 
influence on the Agaricus Bisporus mushrooms dehydration process, Scientific Study & Research 
Chemistry & Chemical Engineering, Biotechnology, Food Industry, 17 (4), pp. 323 – 333, ISSN 
1582-540X. 

[5] Chițescu C.L., Dumitrașcu, L., Borda D. 2014. Determination of polar pharmaceutical residues in 
water using gas chromatography-mass spectrometry, Annals of the University Dunarea de Jos of 
Galati: Fascicle II, Mathematics, Physics, Theoretical Mechanics, Special Issue, vol. 37, 10-17. 

[6] Stoica M., Mihalcea, L., Borda, D., Alexe, P. 2013. Non-thermal novel food processing 
technologies. An overview, Journal of agroalimentary processess and technologies, 19(2), 212-
217, ISSN: 2069-0053, Agroprint; ISSN (online): 2068-9551 http://www.journal-of-
agroalimentary.ro/admin/articole/95968L35_Vol_19_2__2013_212-217.pdf 

[7] Turtoi M., Borda, D. 2013. Ultraviolet light efficacy for microbial inactivation on fruit juices, nectars 
and apple cider, Journal of agroalimentary processess and technologies, 19 (1), 130-140;  ISSN: 
2069-0053, Agroprint; ISSN (online): 2068-955 

              http://www.journal-of-agroalimentary.ro/admin/articole/14553L22_Vol_19_1_2013_130-140a.pdf 

[8] Gambuteanu,C.,  Borda, D.,  Alexe, P. 2013. The Effect of Freezing and thawing on technological 
properties of meat: Review, Journal of agroalimentary processess and technologies, 19 (1), 88-
93; ISSN: 2069-0053, Agroprint, ISSN (online): 2068-9551 http://www.journal-of-

agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Issue_zWw.html  

[9] (Filimon) Diaconu, V., Stoica, M., Alexe, P., Borda D. 2013. Microstructural changes of some 
multilayer polymer films applied in PATP treatment, Journal of agroalimentary processess and 
technologies, 19(1): 79-82 ISSN: 2069-0053 http://www.journal-of-agroalimentary.ro/ 
admin/articole/69666L13_Vol_19_1_2013_79-82.pdf 

[10] Borda D., Ghermăneanu M., Bleoancă I., Neagu C. 2013. Thermal inactivation kinetics of 
lactoperoxidase in model systems, milk and whey, Food and Environment Safety,12 (1), 18-23, 
ISSN 2068 - 6609 http://www.fia.usv.ro/fiajournal/index.html 

http://jds.fass.org/cgi/content/full/87/12/4042
javascript:void(0)
javascript:void(0)
javascript:void(0)
http://www.journal-of-agroalimentary.ro/admin/articole/95968L35_Vol_19_2__2013_212-217.pdf
http://www.journal-of-agroalimentary.ro/admin/articole/95968L35_Vol_19_2__2013_212-217.pdf
http://www.journal-of-agroalimentary.ro/admin/articole/14553L22_Vol_19_1_2013_130-140a.pdf
http://www.journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Issue_zWw.html
http://www.journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Issue_zWw.html
http://www.journal-of-agroalimentary.ro/%20admin/articole/69666L13_Vol_19_1_2013_79-82.pdf
http://www.journal-of-agroalimentary.ro/%20admin/articole/69666L13_Vol_19_1_2013_79-82.pdf
http://www.fia.usv.ro/fiajournal/index.html


 

 

[11] (Filimon) Diaconu,V., Stoica,M., Alexe,P., Borda, D. 2013. Evaluation of PATP Impact on Aesthetic 
Qualities of Food Packaging Materials, 2(7), ISSN No 2277–8160, Global Research Analysis 
http://theglobaljournals.com/gra/file.php?val=OTUw 

[12] Neagu C., Gitin L., Borda D. 2013. The effect of intense light pulsed treatment on Aspergillus 
flavus spores, Food and Environment Safety, 1, 53-59, ISSN 2068-6609   
http://www.fia.usv.ro/fiajournal/index.html 

[13] Borda D., Bleoancă I., Turtoi M. 2013. Food Safety Indicators for High Pressure Processing 
Applications in Vegetal Origin Foods, The Annals of the University Dunarea de Jos of Galati, 
Fascicle VI – Food Technology, 2, ISSN 1843–5157 http://www.ann.ugal.ro/tpa/ft_2013_no_2.htm 

[14] Bleoancă I., Borda D. 2013. Vitaltitration used for Predicting Fermentation Performance of Ethanol 
Stressed  Brewing Yeast, Innovative Romanian Food Biotechnology, 12 , 84-91, ISSN 1846-6099, 
http://www.bioaliment.ugal.ro/issues12.php 

[15] Pralea D., Dumitrascu L., Borda D., Stănciuc N. 2011. Functional properties of sodium caseinate 
hydrolysates as affected by the extent of chymotrypsinolysis, Journal of Agroalimentary Processes 
and Technologies, 17(3), 308-314. http://journal-of-agroalimentary.ro/admin/articole/67524L20_Stanciuc_2_ 

Vol.17_3__2011_308_314.pdf  

[16] Pricope, L., Dumitraşcu, L., Nicolau, A.,  Borda, D., Georgescu, L.  2009. The influence of 
saccharin, aspartame and sorbitol upon the BB-12® activity in milk  and the charateristics of 
fermented products, The Annals of Dunarea de Jos, University, ISSN 1221-4574, 
http://www.ann.ugal.ro/tpa/Anale%202010/vol%202/Full%20paper%20LPricope.pdf 

[17] Neagu, C., Tofan, C., Borda D. 2009. Mathematical models for moisture sorption isotherms of 
barley and wheat,  The Annals of Dunarea de Jos, University, ISSN 1221-4574, pag.28-33,  CAB 

Abstracts CABICODES: QQ010 Milk and Dairy Produce; QQ100 Food Processing (General); ) 

[18] Neagu, C., Tofan, C., Borda D. 2007. Minimizing the risks of mycotoxins utilizing the HACCP 
concept, Annals of the Suceava University – Food Engineering, Year VI, No. 1, pag. 160-169, ISSN 
1842 - 4597 

[19] Sava, N., Borda, D., Rotaru, G. 2007, Risks assessment in Romanian Food Safety Systems: 
Opportunities and Constrains, Journal of Agroalimentary Process and Technologies, Vol. XIII, No.1, 
pag 69-76, ISSN 1453-1399, indexat CAB Abstracts,  CABICODES: EE116 Food Economics (NEW March 2000); 

QQ200 Food Contamination, Residues and Toxicology; VV210 Prion, Viral, Bacterial and Fungal; 

[20] Borda, D. 2005. Similarities and differences in thermal inactivation kinetics of plasmin in two model 
systems, The Annals of Dunarea de Jos, University, ISSN 1221-4574, pag.47-50; indexat CAB 

Abstracts CABICODES: QQ010 Milk and Dairy Produce; QQ100 Food Processing (General); QQ600 CAS Registry No.: 
9001-90-5; 9001-91-6; 9039-53-6. 

[21] Rotaru G., Sava N.,  Borda, D.,  Stanciu, S. 2005 .Food quality and safety management systems: a 
brief analysis of the individual and integrated approaches- Journal of Agroalimentary Processes 
and Technologies, Volume XI, No. 1 (2005), 229-236, http://journal-of-
agroalimentary.ro/admin/articole/40522L22_article-Rotaru_rev_IV.pdf 

[22] Rotaru, G., Borda, D., Sava, N., Stanciu, S. 2005. HACCP study for mineral carbonated water, The 
Annals of Dunarea de Jos, University, ISSN 1221-4574, pag.21-25; indexat CAB Abstracts , CABICODES: 

PP200 Water Resources; QQ200 Food Contamination, Residues and Toxicology; VV210 Prion, Viral, Bacterial and 
Fungal Pathogens of Humans (NEW March 2000); VV810 Human Toxicology and Poisoning (NEW March 2000). 

[23] Borda, D., Indrawati, C. Smout, A. Van Loey şi M. Hendrickx. 2003. Thermostability of milk 
plasmin. Communications in agricultural and applied biological sciences, vol 68 (3):67-70, Gent, 
Belgium, ISSN 1379-1176, indexat CAB Abstracts, CABICODES: QQ010 Milk and Dairy Produce CAS Registry 

No.: 9001-90-5, URL: http://fltbwww.rug.ac.be/. 

 

 

 

http://theglobaljournals.com/gra/file.php?val=OTUw
http://www.bioaliment.ugal.ro/issues12.php
http://journal-of-agroalimentary.ro/admin/articole/67524L20_Stanciuc_2_%20Vol.17_3__2011_308_314.pdf
http://journal-of-agroalimentary.ro/admin/articole/67524L20_Stanciuc_2_%20Vol.17_3__2011_308_314.pdf
http://www.ann.ugal.ro/tpa/Anale%202010/vol%202/Full%20paper%20LPricope.pdf
http://journal-of-agroalimentary.ro/admin/articole/40522L22_article-Rotaru_rev_IV.pdf
http://journal-of-agroalimentary.ro/admin/articole/40522L22_article-Rotaru_rev_IV.pdf
http://journal-of-agroalimentary.ro/admin/articole/40522L22_article-Rotaru_rev_IV.pdf
http://journal-of-agroalimentary.ro/admin/articole/40522L22_article-Rotaru_rev_IV.pdf


 

 

Articole publicate în reviste recunoscute CNCSIS  
  

 

[1] Neagu C., Borda, D., Tofan C., Florea T., 2008. Modeling the influence of the water activity and 
temperature on Aspergillus niger growth, using cereals as substrat,  Al IX -lea simpozion de Chimia 
coloizolor si suprafeteleor, Galati, 5-6  mai, ISSN 2065-3603. 

[2] Borda, D. 2005. Raport de cercetare al grantului «Cercetări privind procese biotehnologice în 
cursul maturării brânzeturilor în saramură»  Revista de Politica Stiintei si Scientometrie, în Numarul 
Special 2005 - ISSN- 1582-1218, www.frf.cncsis.ro/documente/258Raport_de_Cercetare2.doc. 

[3] Borda, D. 2004. Plasmin high pressure and thermal inactivation kinetics in a system without 
plasminogen, The Annals of “Dunărea de Jos” University. Fasc. VI, ISSN 1221-4574, pag. 6-13. 

[4] Borda, D. 2004. Studiu cinetic privind stabilitatea termică şi la presiune ultraînaltă a sistemului 
plasmină cu urokinază, Buletin Informativ pentru Industria Laptelui, BIIL.19 (3), ISSN 1224-3665, 
pag.193-201. 

[5] Borda, D., Rotaru, G. 2004. Studiu cinetic privind stabilitatea termică şi la presiune ultraînaltă a 
sistemului plasmină izolat din lapte de vacă, Buletin Informativ pentru Industria Laptelui, BIIL.19 (2), 
ISSN 1224-3665, pag. 111-126. 

[6] Borda, D., Rotaru, G., Costin G.M., Hendrickx, M. 2003. Kinetic study of the plasmin system 
thermal inactivation. The Annals of “Dunărea de Jos” University. Fasc. VI:85-89, ISSN 1221-4574, 
pag.85-90. 

 

Participări la conferințe 
  

 

[1] Daniela Borda, Horizon 2020 SafeConsume Project - Focus on Consumer Behaviour to Improve 
Food Safety, 8th International Euroaliment Symposium, Mutatis mutandis in Food , Galati, Romania 
7 – 8 September, 2017 

[2] Borda D., Bleoancă I., Mihalcea L., Nicolau A., Acceleration of Listeria monocytogenes inactivation 
rate in cheese by complementing High Pressure Processing with thyme extracts, presented at 
Cornell University International Symposium- Validation of Nonthermal Technologies, October 29-
31, 2017, Ithaca, USA 

[3] Daniela Borda, Preservation of foods by combined technologies using high pressure processing: 
challanhes and opprtunities, Plenary lecture at Food-3 international Conference “The challenges for 
quality and safety along the food chain”, Sofia, Bulgaria, 23-25 March 

[4] Daniela Borda, Iulia Bleoanca, Anca Gata, Anca Ioana Nicolau. Good Educational Practices 
applied in Food Microbiology teaching. A value added to the food chain. Dunarea de Jos University 
of Galaţi, Romania, Food Micro, 2nd WPAEFM symposium, “Food microbiology education in 
practice” at 25th ICFMH Conference “FoodMicro” 2016 Dublin, 19th July 2016, 
http://www.foodmicro2018.com/wp-content/uploads/2014/08/WPAEFM-2016-programme.pdf  

[5] Daniela Borda. The pressure of change in minimal processing: Innovation, burdens and 
expectations in high pressure processing, Scientific conference of doctoral schools from UDJG 
Galati, fourth edition, 2nd-3rd of June 2016 

[6] Pucher, Johannes, Hoelzle, Ludwig, Thomas, Angelika, Focken, Ulfert, Schlechtriem, Christian, 
Feucht, Yvonne, Schumann, Mark, Varadi, Laszlo, Halasi-Kovacs, Bela, Urbanyi, Bela, Bokor, 
Zoltan, Horvath, Akos, Tarnai-Kiraly, Zsofia, Peteri, Andras, Policar, Tomas, Poleksic, Vesna, 
Matulic, Daniel, Borda, Daniela, Grozea, Adrian, Raspor, Peter, Zunabovic, Marija, Hubenova, 
Tania, Grigorov, Boris, Pilarczyk, Andrzej, Bekh, Vitaliy, Freshwater Aquaculture in Central And 
Eastern Europe: Needs for Research and Development; www. 
http://arhiva.nara.ac.rs/handle/123456789/815 

http://www.frf.cncsis.ro/documente/258Raport_de_Cercetare2.doc
http://www.foodmicro2018.com/wp-content/uploads/2014/08/WPAEFM-2016-programme.pdf


 

 

[7] Borda, D. 2012. Upscaling the meat, dairy and brewery pilot plans at the Faculty of Food Science 
and Engineering - An infrastructure project developed by “Dunărea de Jos” University of Galaţi, 
CEFood Congress, 23-26 May, Novi Sad, Serbia.  

[8] Wilson, L., Borda, D. 2012. Tu_Be_Safe: An International ATLANTIS cooperation program in 
higher education between Romania and US, CEFood Congress, 23-26 May, Novi Sad, Serbia.  

[9] Borda, D. 2011. Which knowledge we gain from our research endeavor for (food)microbiology 
education: The experience based on food engineering studies, Joint Congress 9th Congress of the 
Slovenian Biochemical Society, 5th Congress of the Slovenian Microbilogical Society, with 
participation of Central Forum for Micorbiology, 12th of October, Maribor, Slovenia. 

[10] Borda, D., 2010.  Alimente funcţionale- Realizări si perspective, Conferinţa Diaspora în Cercetarea 
Ştiinţifica şi Învaţământul Superior din România, Workshop Exploratoriu Alimentaţie si sănătate, 
IBA, Bucureşti, 21-24 septembrie, http://www.diaspora-stiintifica.ro/workshop.php?id_domeniu=21  

[11] Alexe, P., Borda, D. 2010. Acrylamide levels in food-Challenges in Food Chemistry, Constanta, 28-
29 mai, http://www.univ-ovidius.ro/cfc2010/Plenarylecturesandposters.htm 

[12] Borda, D., 2009.  Microencapsulation and controled release of active compounds in food systems, 
4th International Euro-Aliment Sympozium- „Challenges for Food Science and Food Industry in the 
Recession Era”, Galaţi, October. 

[13] Dumitraşcu, L., Borda, D., Lefter, R., Rotaru, G., 2009.  Rheology of symbiotic cheese type 
telemea, 4th International Euro-Aliment Sympozium- „Challenges for Food Science and Food 
Industry in the Recession Era”, octombrie, Galaţi,.   

[14] Borda, D.,2009. The power of microencapsulation: An overview of the applications in foods,, 2nd 
International Sympozium, „ New Researches in Biotehnology”, Bucharest, November, ISSN 1224-
7774 

[15] Dumitraşcu, L., Borda, D. 2009. Rheological study of the yoghurt with probiotics, Biovision.Nxt 
2009, 8-11 March, Lyon, France. 

[16] Borda, D., Bahrim, G., Neagu, C., Simitaru, I., Gavrila G., Alexe, P., Luca, C. 2008. Modeling and 
optimising the fabrication of a fermented dairy symbiotic product-from lab research to plant 
applications, Bridging Training and Research for Industry and the Wider Community, 1st 
International ISEKI_Food Conference, 10-12th September, Portugal, ISBN 978-972-99060-7-7. 

[17] Borda, D. 2008. Symbiotic Dairy Products: From design to processing, 4-9 November, First 
European Food Congress, Food Production; Nutrition; Healthy Consumers, Ljubljana, Delegate 
manual, www.foodcongress.eu . 

[18] Neagu, C.,  Borda, D., Tofan, C., 2008.  Effect of water activity and temperature on growth of 
moulds toxicogenic on cereals, International conference on science and technique in the Agri-Food 
Business  ICoSTAF2008, Hungarian Scientific Society for Food Industry  SZEGED,  2008  pag 126, 
abstract 

[19] Alexe, P., Niculita, P., Mitelut, A., Borda D., Popa, M., Banu, I., Rotaru, G., Stanciu S., Ghidurus, 
M., Turtoi, M., Resmerita, D. 2008. Industry and Interuniversitary cooperation in the framework of 
CALISIN-functional dairy foods research project, in Romania, Bridging Training and Research for 
Industry and the Wider Community, 1st International ISEKI_Food Conference, 10-12th September, 
Portugal, ISBN 978-972-99060-7-7 

[20] Borda, D. 2008. Food Safety and Security: Holistic approaches for the Future and Environmental 
Impacts, Pre-Congress Day Research and Development in Europe, NATO science for peace and 
security program, 4 th November, First European Food Congress, Ljubljana, Slovenia 

[21] Borda, D., Stanciu, S., Sava, N., Rotaru, G., Alexe P. 2007.The influence of the processing 
parameters on whey ultrafiltration, 5th International Congress on Food Technology, 9 - 11 March 
Thessaloniki, Grecia, http://www.congress5.petet.org.gr. 

http://www.diaspora-stiintifica.ro/index.html
http://www.diaspora-stiintifica.ro/index.html
http://www.diaspora-stiintifica.ro/workshop.php?id_domeniu=21
http://www.univ-ovidius.ro/cfc2010/Plenarylecturesandposters.htm
http://www.foodcongress.eu/
http://www.congress5.petet.org.gr/


 

 

[22] Stanciu, S, Borda, D., Sava, N., Rotaru, G., Alexe P. 2007. Valorization of the whey permeat to 
obtain sinbiotic products, 5th International Congress on Food Technology, 9 - 11 March, 
Thessaloniki, Grecia, http://www.congress5.petet.org.gr 

[23] Borda, D., Smout C., Van Loey A., Hendrickx M. 2005. Similarities and differences in thermal 
and/or high pressure inactivation kinetics of plasmin in two model systems, First IDF International 
Symposium on Indigenous Enzymes in Milk, 19-22 Apr.,vol.1:34, University College Cork, Ireland. 

http://www.congress5.petet.org.gr/

