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|. DATE DESPRE CANDIDAT

NUME STOICA (n. PETRESCU) PRENUME MARICICA

CNP: 2690118170379

Postul pentru care candideaza: Obtinerea atestatului de abilitare

II. DATE PRIVIND iNDEPLINIREA CONDITIILOR

1. DOCTORAT

Doctor in Domeniul Inginerie Industriala, Confirmat prin O.M. Nr. 4542 din 28.07.2010

2. Indeplinirea conditiilor minimale, conform Ordinului Ministrului MENCS nr. 6129/20.12.2016 privind
aprobarea standardelor minimale necesare si obligatorii pentru conferirea titlurilor didactice din
invatdmantul superior si a gradelor profesionale de cercetare-dezvoltare

Tabelul 1. Punctajul minim obligatoriu si realizat

Criterii minimale

Nr. crt. Domeniul de activitate %ﬂ%ﬁ%}'ﬁm Punctaj realizat
A1 Activitatea didactica/profesionala (A1) min. 100 219,53
A2 Activitatea de cercetare (A2) min. 260 734,85
A3 Recunoasterea si impactul activitatii (A3) min. 60 1252,10
TOTAL min. 420 2206,48

Tabelul 2. Indicatorii critici obligatorii si realizati

Conditii minimale obligatorii pe subcategorii (Indicatori critici)

Nr. Conditii minimale obligatorii pe subcategorii valm Realizat
crt. ’ prevazut
Carti cu ISBN / capitole ca autor in carti de specialitate International:
Profesor: minimum 2 in calitate de prim autor; cel putin o 13 capitole, din care 9
A1.1 | lucrare publicatd dupa ultima promovare sau in ultimii 5 2 autor  principal; 10
ani publicate Tn ultimii 5 ani
National:



http://www.ugal.ro/facultati/facultatea-de-transfrontaliera-de-stiinte-umaniste-economice-si-ingineresti
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10 carti si capitole, din
care 7 autor principal; 5
publicate in ultimii 5 ani
Profesor: minimum 8 articole din care minimum 4 in reviste
cotate ISI; la 4 dintre lucrari (dintre care 2 IS cotate) sa fie
autor principal/corespondent/coordonator (ultim autor - 8 17
A21 doar dacé este conducétor de doctorat). Cel putin 3 lucrari
' sa fie publicate dupa ultima promovare sau in ultimii 5 ani
din care in reviste 4 15
din care ca autor principal la 4 dintre lucrari (dintre care 2 4 9
IS cotate) 2 cotate 9 cotate
A2.3 Articole in reviste si in volume!e unor manifestéri stiintifice 15 o8
" | indexate in alte baze de date internationale (BDI)
Granturi/proiecte  castigate prin competitie, inclusiv 2D sau
A2.5 | proiecte de cercetare/consultantd (valoare de minimum R 2D
10.000 Euro echivalenti)

A1. ACTIVITATEA DIDACTICA SI PROFESIONALA

Tabelul 3. Activitatea A1 — Punctaj. Conditii minimale obligatorii i indicatorii critici minimi si realizati

Conditii minimale obligatorii si indicatorii critici minimi si

Punctaj S
. realizati
Domeniul - .
Punctaj s Minim
de minim | Punctaj Condiii prevazut
activitate . Subcategorie | minimale si Realizat
oM realizat obligatorii oM
6129/2016 g 6129/2016
Minimum 2 in International: 13
calitate  de capitole, din care 9
prim  autor; autor principal; 10
. 219,53 cel putin o pupllcate in ultimii 5
Al min. 100 de A1 lucrare 9 ani
de puncte ' publicata National: 10 carti si
puncte N , ) . WS
dupa ultima capitole, din care 7
promovare autor principal; 5
sau in ultimii 5 publicate in ultimii 5
ani ani
Tabelul 4. Activitatea A1 — Descriere si punctaj realizat
Nr. Descriere activitate Punctaj Punctaj
crt. total
1.1 Carti si capitole in carti de specialitate
1.1.1 Carti cu ISBN / capitole ca autor
1.1.1.1 internationale
1 Mihalcea L., Stoica M. 2023. Recent Overview on Behalf Carotenoids | 24/(2*2) 73.66
" | Extraction from Food By-products. In Mohammad Reza Naroui Rad (ed.). =6 '
2
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Current Perspectives in Agriculture and Food Science Vol. 4, 15-38. Print
ISBN: 978-81-19217-97-7, eBook ISBN: 978-81-19217-98-4.
https://stm.bookpi.org/CPAFS-V4/issue/view/1072

Stoica D., Stoica M. 2022. Food waste and its impact on the future of mankind,
In Gina-Aurora Necula, Carmelia Mariana Dragomir Balanica, Alexandra-
Monica Toma (eds.) Cross-border Perspectives and Interdisciplinary
Approaches of Life Quality, CEEOLPRESS, ISBN: 978-3-949607-20-2, pp | 20/(2*2)
205-224. =5
https://ceeolpress.com/book/25#gsc.tab=0
https://ceeolpress.com/mediaffiler_public/8d/db/8ddb59c2-454d-446e-ac5c-
3153bf3a0703/toc_sml_002.pdf

Stoica D., Alexe P., Ivan AS., Stanciu S., Tatu D.M., Stoica M. 2022.
Bioplastics from biomass, In Nadda, A.K., Sharma, S., Bhat, R. (eds.)
Biopolymers Recent Updates, Challenges and Opportunities. Springer Series | 20/(2*6)
on Polymer and Composite Materials. Springer, Cham, ISBN 978-3-030- =1,66
98392-5, pp 353-372.

https://www.springerprofessional.de/en/bioplastics-from-biomass/22834290

Stoica D., Alexe P., lvan A.S., Moraru D.I., Ungureanu C.V., Stanciu S., Stoica
M. 2022. Biopolymers: Global carbon footprint and climate change, In Nadda,
A K., Sharma, S., Bhat, R. (eds.) Biopolymers Recent Updates, Challengesand | 20/(2*7)
Opportunities. Springer Series on Polymer and Composite Materials. Springer, =1,42
Cham, ISBN 978-3-030-98392-5, pp 35-54.
https://link.springer.com/chapter/10.1007/978-3-030-98392-5_3

Stoica M., Stoica D., Ivan A.S., Balanica Dragomir C.M. 2022. Biopolymers:
Regulatory and legislative issues, In Nadda, A.K., Sharma, S., Bhat, R. (eds.)
Biopolymers Recent Updates, Challenges and Opportunities. Springer Series | 22/(2*4)
on Polymer and Composite Materials. Springer, Cham, ISBN 978-3-030- =2,75
98392-5, pp 55-71.
https://link.springer.com/chapter/10.1007/978-3-030-98392-5_4

Stoica M. 2020. Biodegradable nanomaterials for drink packaging, In
Nanotechnology in the Beverage Industry: Fundamentals and Applications, A.
Abdeltif, S. Ranjendran, TA. Nguyen, A. Assadi, A. MahdySharoba (Eds.), 24/2
Publisher  Elsevier, ISBN  978-0-12-819941-1, pp  609-632. =12
https://www.sciencedirect.com/science/article/pii/B9780128199411000213?vi
2%3Dihub

Stoica M. 2020. Polymer nanocomposites for drink bottles, In Nanotechnology
in the Beverage Industry: Fundamentals and Applications, A. Abdeltif, S.

Ranjendran, TA. Nguyen, A. Assadi, A. MahdySharoba (Eds.), Publisher =2131/25
Elsevier, ISBN 978-0-12-819941-1, pp 633-655. ’
https://www.sciencedirect.com/science/article/pii/B9780128199411000225
Stoica M., Circiumaru A. 2020. Biocides for Food Industrial Sanitizing, In
Biocides: Uses, Exposure and Risks, Katrine L. Bang (Ed.), Nova Science 35/(22)
Publisher, New York, United States of America, ISBN: 978-1-53617-476-2 -
=8,75

(eBook), pp. 19-53.
https://novapublishers.com/shop/biocides-uses-exposure-and-risks/
Stoica M., Dima CV., Alexe P. 2018. Eco-friendly nanocomposites from .

. ) . : 14/(2*3)
bacterial cellulose and biopolyesters as a sustainable alternative for food =9 33

plastic packaging, In Food packaging and preservation techniques applications



https://stm.bookpi.org/CPAFS-V4/issue/view/1072
https://ceeolpress.com/book/25#gsc.tab=0
https://ceeolpress.com/media/filer_public/8d/db/8ddb59c2-454d-446e-ac5c-3153bf3a0703/toc_sml_002.pdf
https://ceeolpress.com/media/filer_public/8d/db/8ddb59c2-454d-446e-ac5c-3153bf3a0703/toc_sml_002.pdf
https://www.springerprofessional.de/en/bioplastics-from-biomass/22834290
https://link.springer.com/chapter/10.1007/978-3-030-98392-5_3
https://link.springer.com/chapter/10.1007/978-3-030-98392-5_4
https://www.sciencedirect.com/science/article/pii/B9780128199411000213?via%3Dihub
https://www.sciencedirect.com/science/article/pii/B9780128199411000213?via%3Dihub
https://www.sciencedirect.com/science/article/pii/B9780128199411000225
https://novapublishers.com/shop/biocides-uses-exposure-and-risks/
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and technology, AD. Galaz, DS Bailey (Eds.), Nova Science Publisher, New
York, United States of America, ISBN 978-1-53613-139-0 (eBook), pp. 113-
128.

https://novapublishers.com/shop/food-packaging-and-preservation-
techniques-applications-and-technology/

10.

systems from agriculture to industry: improving production and processing, CM
Galanakis C. (Ed.), Publisher Elsevier, London, United Kingdom, ISBN 978-0-
12-811935-8, pp. 309-338.
https://www.sciencedirect.com/science/article/pii/B9780128119358000093

Stoica M. 2018. Sustainable sanitation in the food industry, In Sustainable food

31/2
=15,5

11.

Stoica M., Borda D. 2017. Flexible Packaging Structures for High-Pressure
Thermal Processing (HPTP), In Reference Module in Food Science, G.
Robertson (Ed.), Publisher Elsevier, Melbourne - Victoria, Australia, ISBN 978-
0-08-100596-5 online, DOl 10.1016/B978-0-08-100596-5.21415-7, 8p.
https://www.sciencedirect.com/science/article/pii/B9780081005965214157 ?vi
a%3Dihub

8/(2%2)
=2

12.

AISI 304 Stainless Steel Immersed in Mixtures Consisting by Biocide and
Fungal Suspensions, In Food Industrial Processes - Methods and Equipment,
B. Valdez (Ed.), Publisher In-Tech, Rijeka, Croatia, ISBN 979-953-307-709-2,
pp. 97-118. WOS:000377277100008
https://www.intechopen.com/chapters/29156

Stoica M., Alexe P., Dinica R., Carac G. 2012. Electrochemical Behaviour of

22/(2*4)
=275

13.

Stoica M., Bahrim G., Carac G. 2011. Factors that Influence the Electric Field
Effects on Fungal Cells, In Science against microbial pathogens:
communicating current research and technological advances, A. Méndez-Vilas
(Ed.), Publisher: Formatex Research Center, Badajoz, Spain, Vol. 1, ISBN (13):
978-84-939843-1-1, pp. 291-302.
https://bdigital.ufp.pt/bitstream/10284/9889/1/Metals_BookChapter AFVinha
2011.pdf
https://studylib.net/doc/18081736/factors-that-influence-the-electric-field-
effects-on-fung...

12/(23)
=2

1.1.1

.2 nationale

Ilvan A.S., Stoica D., Cantaragiu A.M., Stoica M. 2020. Matrice polimerice
pentru ambalarea bauturilor, In Nanomateriale pentru ambalarea bauturilor, M.
Stoica, A.S. Ivan (Editori), Galati University Press, Galati, Roméania, ISBN 978-
606-696-203-2, pp 11-30.

20/(5*4)
=1

Stoica M., Tatu D.M., Dima C.V., Alexe P. 2020. Matrice biopolimerice pentru
ambalarea bauturilor, In Nanomateriale pentru ambalarea bauturilor, M. Stoica,
A.S. Ivan (Editori), Galati University Press, Galati, Roménia, ISBN 978-606-
696-203-2, pp 31-54.

24/(5*4)
=1,2

Stoica D., Ivan A.S., Cantaragiu A.M., Stoica M. 2020. Nanoparticule, In
Nanomateriale pentru ambalarea bauturilor, M. Stoica, A.S. Ivan (Editori),
Galati University Press, Galati, Romania, ISBN 978-606-696-203-2, pp 55-80.

26/(5*4)
=13

Stoica M., Scotnotis A., Cérac G. 2020. Potentialul antimicrobian al
nanoparticulelor metalice, In Nanomateriale pentru ambalarea bauturilor, M.
Stoica, A.S. Ivan (Editori), Galati University Press, Galati, Roménia, ISBN 978-
606-696-203-2, pp 81-102.

22/(5*3)
=146

46,66



https://novapublishers.com/shop/food-packaging-and-preservation-techniques-applications-and-technology/
https://novapublishers.com/shop/food-packaging-and-preservation-techniques-applications-and-technology/
https://www.sciencedirect.com/science/article/pii/B9780128119358000093
https://www.sciencedirect.com/science/article/pii/B9780081005965214157?via%3Dihub
https://www.sciencedirect.com/science/article/pii/B9780081005965214157?via%3Dihub
https://www.intechopen.com/chapters/29156
https://bdigital.ufp.pt/bitstream/10284/9889/1/Metals_BookChapter_AFVinha_2011.pdf
https://bdigital.ufp.pt/bitstream/10284/9889/1/Metals_BookChapter_AFVinha_2011.pdf
https://studylib.net/doc/18081736/factors-that-influence-the-electric-field-effects-on-fung
https://studylib.net/doc/18081736/factors-that-influence-the-electric-field-effects-on-fung
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lvan A.S., Stoica M. 2020. Nanocompozite polimerice / biopolimerice pentru
ambalarea produselor alimentare / bauturilor, In Nanomateriale pentru
ambalarea bauturilor, M. Stoica, A.S. Ivan (Editori), Galati University Press,
Galati, Romania, ISBN 978-606-696-203-2, pp 103-124.

22/(5*2)
=22

Stoica M. 2019. Efecte ale materialelor de ambalare asupra produselor
alimentare, In Influente ale materialelor de ambalare asupra produselor si
mediului, Muntenita C. (Coordonator), Editura Fundatiei Universitare ,Dunérea
de Jos’, Galati, Roménia, ISBN 978-973-627-618-7, pp. 63-100.

38/5
=7,6

Stoica M., Muntenita C. 2019. Ambalare si etichetare speciala, In Influente ale
materialelor de ambalare asupra produselor si mediului, Muntenita C.
(Coordonator), Editura Fundatiei Universitare ,Dunarea de Jos’, Galati,
Romania, ISBN 978-973-627-618-7, pp. 24-46.

23/(5%2)
=23

Stoica M., Muntenitd C. 2019. Materiale de ambalare, In Influente ale
materialelor de ambalare asupra produselor si mediului, Muntenita C.
(Coordonator), Editura Fundatiei Universitare ,Dundrea de Jos’, Galati,
Romania, ISBN 978-973-627-618-7, pp. 6-23.

18/(5%2)
=18

Stoica M., Alexe P. 2016. Elemente de proiectare a produselor alimentare noi.
Ed. Academica, Galati, ISBN 978-973-8937-98-7, 278 p.

278/(5°2)
=278

1.1.2

Carti / capitole de carti ca editor

1.1.2

.2 nationale

1.

Stoica M., Ivan A.S. 2020. Nanomateriale pentru ambalarea bauturilor
(Editori), Galati University Press, Galati, Roménia, ISBN 978-606-696-203-2,
129 p.

129/(7*2)
=9,21

9,21

1.3 Coordonare de programe de studii, organizare de proiecte educationale

Coordonator program de studii CESA
https://www.transfrontaliera.ugal.roffiles/studenti/2021/2_TUTORI_MASTER.p
df https://transfrontaliera.ugal.ro/files/studenti/2022-
2023/Coord_si_tutori_masterat_2022-2023.pdf

15

Organizator proiect educational Vizita de studiu in Cahul, Republica Moldova,
Cahul 12.06.2023. Sursa de finantare Fonduri extracurriculare 2023 (6000
RON)

15

Organizator/Responsabil proiect educational Conferinfa Internationald
LInterdisciplinaritate si Cooperare Transfrontalierd” — ICCR 2023. Promovarea
cercetarii, culturii si educatiei din perspectiva extinderii comunicarii, cooperarii,
tolerantei in Roménia si Republica Moldova. 212.000 RON / Sursa de finantare
Fondul pentru finantarea situatiilor speciale

15

Organizator/Responsabil proiect educational Forumul interinstitutional privind
cooperarea transfrontalierd durabila in context academic international.
Roménia - Republica Moldova - Ucraina” — FRMU 2023. Dezvoltarea
internationalizarii, cresterea prestigiului invatamantului superior din Romania si
intensificarea relatiilor de buna colaborare cu universitatile din Republica
Moldova si Ucraina. 230.000 RON / Sursa de finantare Fondul pentru
finantarea situatiilor speciale

15

Organizator/Responsabil proiect educational Colaborare interdisciplinara i
interinstitutionala in domeniul educatiei si cercetarii cu institutii partenere din
Republica Moldova — ,Integrarea pe piata muncii a proaspetilor absolventi din
Republica Moldova”46.500 RON / Sursa de finantare Fondul pentru finantarea
situatiilor speciale, 2023

15

90



https://www.transfrontaliera.ugal.ro/files/studenti/2021/2_TUTORI_MASTER.pdf
https://www.transfrontaliera.ugal.ro/files/studenti/2021/2_TUTORI_MASTER.pdf
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Proiect POSDRU/161/2.1/G/138177 ,Pregéteste-te pentru viitor! — stagii de
practica pentru studenti in domeniul agroalimentar* Valoare totala -

Profesor / Abilitare — minim 100 de puncte

6. 1.980.575,07 RON, din care valoare eligibila partener P1 — 192.830 RON / 15
Sursa de finantare — Fonduri europene, 2014 _
A1 ACTIVITATEA DIDACTICA S| PROFESIONALA Punctaj realizat

219,53 de puncte

A2. ACTIVITATEA DE CERCETARE

Tabelul 5. Activitatea A2 — Punctaj. Conditii minimale obligatorii si indicatorii critici minimi si realizati

Conditii minimale obligatorii si indicatorii critici

Punctaj A
. minimi si realizati
Domeniul - : : —
d Punctaj Minim
e o . e <
activitate | Minim Punctaj Subcategorie Conditii minimale prevazut Realizat
oM realizat si obligatorii oM
6129/2016 6129/2016
minimum 8 articole din care
minimum 4 in reviste cotate ISI; la 4
dintre lucrari (dintre care 2 ISI
cotate) sa fie autor
principal/corespondent/coordonator 8 17
A21 (ultim autor — doar daca este
' conducator de doctorat). Cel putin 3
lucrari sa fie publicate dupa ultima
promovare sau in ultimii 5 ani
min. 260 734,85 din care in reviste 4 15
A2 de . — .
de puncte uncte din care ca autor principal la 4 dintre 4 9
P lucrari (dintre care 2 ISI cotate) 2 cotate | 9 cotate
Articole in reviste si in volumele
A2.3 unor manifestari §t||n’;_|f|ce |nd.exate 15 08
in alte baze de date internationale
(BDI)
Granturi/proiecte  castigate  prin
A2.5 competitie, mcluswv proiecte de 2D sau R 2D
cercetare/consultanta (valoare de
minimum 10.000 Euro echivalenti)
Tabelul 6. Activitatea A2 — Descriere si punctaj realizat
Nr. Descriere activitate Punctaj Punctaj
crt. total
2.1 Articole in extenso in reviste cotate Thomson-Reuters si in volume proceedings indexate
Thomson-Reuters si brevete de inventie indexate Web of Science — Derwent
Stuparu-Cretu M., Braniste G., Necula GA., Stanciu S., Stoica D.,
1 Stoica M. 2023. Metal Oxide Nanoparticles in Food Packaging and | (35+20%5,56)/6 495.55
" | Their Influence on Human Health. Foods, 12, 1882. IF: 5,56 (2023 data) =24,36 ’
https://doi.org/10.3390/foods 12091882
6



https://doi.org/10.3390/foods12091882

Conf. dr. ing. Maricica STOICA

WO0S:000986897700001

Stoica M., Antohi V.M., Alexe P., lvan A.S., Stanciu S., Stoica D., Zlati
M.L., Stuparu-Cretu M. 2022. New strategies for the total/partial
replacement of conventional sodium nitrite in meat products: A review.
Food and Bioprocess Technology, IF: 5,58 (2021 data)
https://doi.org/10.1007/s11947-021-02744-6

WO0S:000741921300002

(35+20%5,58)/8*2
=36,65

Cantaragiu AM., Ivan A.S., Alexe P., Dragomir Balanica C.M., Stoica
M. 2020. Effect of ground and roasted parameters on both the
microstructure of Arabica coffee beans and coffee infusion — An
imagistic study. 2020. Journal and science of arts, 4(53) 957-968, IF:
0,675 (2019 data), ISSN 1844-9581.
http://www.josa.ro/docs/josa_2020_4/b_01_Stoica_957-968 12p.pdf
WO0S:000604620700016

(35+20%0,675)/5*2
=970

Stoica M., Antohi V.M., Sorici M., Stoica D. 2020. The financial impact
of replacing plastic packaging by biodegradable biopolymers - A smart
solution for the food industry. Journal of Cleaner Production, 277,
124013, IF: 9,297 (2020 data), ISSN 0959-6526
https://www.sciencedirect.com/science/article/pii/S0959652620340580
WO0S:000586917600159

(35+20%9,297)/4*2
=110,47

Tomasevic ., Bahelka I., Candek Potokar M., Citek J., Djekié I., Getya
A., Guerrero L., Ivanova S., KuSec G., Nakov D., Softowiej B., Stoica
M., Szabo C., Tudoreanu L., Weiler U., Font-i-Furnols M. 2020.
Attitudes and beliefs of Eastern European consumers towards animal
welfare. Animals, 10, 1220; doi:10.3390/ani10071220, IF: 2,752 (2020
data), ISSN 2076-2615.

https://www.mdpi.com/2076-2615/10/7/1220

WO0S:000558175700001

(35+20*2,752)/16
=562

Mihalcea L., Barbu V., Enachi E., Andronoiu D.G., Rapeanu G., Stoica
M., Dumitrascu L., Stanciuc N. 2020. Microencapsulation of Red Grape
Juice by Freeze drying and Application in Jellies Formulation. Food
Technology and Biotechnology, 58(1), IF: 3,91 (2020 data), ISSN 1330-
9862.

https://www.ncbi.nim.nih.gov/pmc/articles/PMC7365344/
WO0S:000530080000004

(35+20%3,91)/8
=14,15

Stoica M. 2019. Overview of sodium nitrite — as a multifunctional meat-
curing ingredient. The Annals of the University Dunarea de Jos of Galati,
Fascicle VI -  Food  Technology, 43(1), 155-167.
http://www.ann.ugal.ro/tpa/Anale%202019/vol%201/12.%20Stoica.pdf

WO0S:000477984200012

(35+20)/1*2
=110

Stoica M., Dima CV., Coman G., Alexe P., Neagoie A. 2019.
Antioxidant and antibacterial activity of Cymbopogon citratus and
Syzygium aromaticum essential oils alone and in combination. Journal
and science of arts, 3(48) 715-722, IF: 0,675 (2019 data), ISSN 1844-
9581.

http://www.josa.ro/docs/josa_2019 3/b 07 Stoica 715-722 8p.pdf
W0S:000488302500017

(35+20%0,675)/5*2
=19,40



https://doi.org/10.1007/s11947-021-02744-6
http://www.josa.ro/docs/josa_2020_4/b_01_Stoica_957-968_12p.pdf
https://www.sciencedirect.com/science/article/pii/S0959652620340580
https://www.mdpi.com/2076-2615/10/7/1220
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC7365344/
http://www.ann.ugal.ro/tpa/Anale%202019/vol%201/12.%20Stoica.pdf
http://www.josa.ro/docs/josa_2019_3/b_07_Stoica_715-722_8p.pdf
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Filimon V., Borda D., Alexe P., Stoica M. 2016. Study of PATP Impact
on Food Packaging Materials. Revista de Materiale plastice, 53(1) 48-
51, IF: 0,778 (2016 data), ISSN: 0025-5289.
https://revmaterialeplastice.ro/pdf/FILIMON%20VERONICA%201%20

16.pdf
WO0S:000373966500011

(35+20%0,778)/4*2
=12,64

10.

Stoica M., Bahrim G., Dinica R., Carac G. 2012. Electrochemical study
of stainless steel characteristic modification on correlative effect of
fungal cell suspension and ActiSEPT used as biocide for equipment
disinfection in bioprocessing of food. Journal of Optoelectronics and
Advanced Materials, 14(3-4) 317 - 322, IF: 0,516 (2012 data),
ISSN:1454-4164.
https://joam.inoe.ro/articles/electrochemical-study-of-stainless-steel-
characteristic-modification-on-correlative-effect-of-fungal-cell-
suspension-and-actisept-used-as-biocide-for-equipment-disinfection-
in-bioprocessing-of-food/fulltext

WOS: 000304429900023

(35+200,516)/4*2
=22,66

1.

Stoica M., Alexe P., Carac G. 2012. Corrosion behavior of AISI 304
stainless steel in a biocide with fungi. Metalurgia International, 17(6)
106-109, IF: 0,084 (2012 data), ISSN  1582-2214.
https://www.proquest.com/openview/f4e299753f33a8¢65007aecd7e89
c224/1.pdf?pg-origsite=gscholar&cbl=886383
WO0S:000302988700023

(35+20%0,084)/3*2
=24,45

12.

Stoica M., Mikolidnaité L., RamanaviCiené A., Alexe P., Carac G.,
Dinica R., Voronovic J., Ramanavi€ius A. 2012. Corrosion Study of
Stainless Steel Incubated in Solutions Consisting of Biocide (Oxonia-
Active) and Aspergillus niger Suspension. Chemija, 23(3) 180-186, IF:
0,276 (2012 data), ISSN: 0235-7216.
http://mokslozurnalai.lmaleidykla.lt/publ/0235-7216/2012/3/180-

186.pdf
W0S:000310349600005

(35+207%0,276)/8*2
=10,13

13.

Stoica M., Alexe P., Cérac G., Nicolau A. 2011. Importance of finishing
for the integrity of stainless steel surfaces during sanitation treatments.
Journal of Environmental Protection and Ecology, 12(4) 1669-1779, IF:
0,102 (2011 data), ISSN: 1311-5065.
https://scibulcom.net/en/article/Y JRQQuIvr5SBbTxgPUE 1P
W0S:000303274300008

(35+20%0,102)/4*2
=18,52

14.

Stoica M., Bruma M., Carac G. 2010. Electrochemical study of AISI 304
SS at disinfectants with fungi. Materials and Corrosion, 61(12) 1017-
1025, IF: 1,077 (2010 data), ISSN: 0947-5117.
https://onlinelibrary.wiley.com/doi/abs/10.1002/maco0.201005809
WO0S:000285794000006

(35+20*1,077)/3*2
=37,69

15.

Stoica M., Cérac G., Cantaragiu A., Apetrei C. 2010. Electrochemical
study of stainless steel surfaces in biodegradable biocides. Journal of
Optoelectronics and Advanced Materials, 12(4) 919-922, IF: 0,412
(2010 data), ISSN: 1454-4164.
https://joam.inoe.ro/articles/electrochemical-study-of-stainless-steel-
surfaces-in-biodegradable-biocides/fulltext

(35+20%0,412)/4*2
=21,62

i



https://revmaterialeplastice.ro/pdf/FILIMON%20VERONICA%201%2016.pdf
https://revmaterialeplastice.ro/pdf/FILIMON%20VERONICA%201%2016.pdf
https://joam.inoe.ro/articles/electrochemical-study-of-stainless-steel-characteristic-modification-on-correlative-effect-of-fungal-cell-suspension-and-actisept-used-as-biocide-for-equipment-disinfection-in-bioprocessing-of-food/fulltext
https://joam.inoe.ro/articles/electrochemical-study-of-stainless-steel-characteristic-modification-on-correlative-effect-of-fungal-cell-suspension-and-actisept-used-as-biocide-for-equipment-disinfection-in-bioprocessing-of-food/fulltext
https://joam.inoe.ro/articles/electrochemical-study-of-stainless-steel-characteristic-modification-on-correlative-effect-of-fungal-cell-suspension-and-actisept-used-as-biocide-for-equipment-disinfection-in-bioprocessing-of-food/fulltext
https://joam.inoe.ro/articles/electrochemical-study-of-stainless-steel-characteristic-modification-on-correlative-effect-of-fungal-cell-suspension-and-actisept-used-as-biocide-for-equipment-disinfection-in-bioprocessing-of-food/fulltext
https://www.proquest.com/openview/f4e299753f33a8c65007aecd7e89c224/1.pdf?pq-origsite=gscholar&cbl=886383
https://www.proquest.com/openview/f4e299753f33a8c65007aecd7e89c224/1.pdf?pq-origsite=gscholar&cbl=886383
http://mokslozurnalai.lmaleidykla.lt/publ/0235-7216/2012/3/180-186.pdf
http://mokslozurnalai.lmaleidykla.lt/publ/0235-7216/2012/3/180-186.pdf
http://www.scopus.com.scopeesprx.elsevier.com/record/display.url?eid=2-s2.0-84856430686&origin=resultslist&sort=plf-f&src=s&st1=Carac&sid=Bcl-15X9s-QMWWcscyW3z3R%3a180&sot=b&sdt=b&sl=18&s=AUTHOR-NAME%28Carac%29&relpos=0&relpos=0&searchTerm=AUTHOR-NAME(Carac)
http://www.scopus.com.scopeesprx.elsevier.com/record/display.url?eid=2-s2.0-84856430686&origin=resultslist&sort=plf-f&src=s&st1=Carac&sid=Bcl-15X9s-QMWWcscyW3z3R%3a180&sot=b&sdt=b&sl=18&s=AUTHOR-NAME%28Carac%29&relpos=0&relpos=0&searchTerm=AUTHOR-NAME(Carac)
http://www.scopus.com.scopeesprx.elsevier.com/source/sourceInfo.url?sourceId=12400154728&origin=resultslist
https://scibulcom.net/en/article/YJRQQulvr5BbTxgPUE1P
https://onlinelibrary.wiley.com/doi/abs/10.1002/maco.201005809
https://joam.inoe.ro/articles/electrochemical-study-of-stainless-steel-surfaces-in-biodegradable-biocides/fulltext
https://joam.inoe.ro/articles/electrochemical-study-of-stainless-steel-surfaces-in-biodegradable-biocides/fulltext

Conf. dr. ing. Maricica STOICA

WO0S:000278330500026

16.

lordachescu G., Stoica M., Dinica RM., Cantaragiu AM., Grecu I.,
Mihalache AO. 2018. The quality of meat from Romanian pigs, surgical
castrated versus entire male, In Advances in Animal Biosciences,
Cambridge University Press, ISSN: 2040-4700 (Print), 2040-4719
(Online) 9(S1), S35
doi:10.1017/S2040470018000183. Proceedings of meetings held by
the Cost action CA15215 IPEMA Innovative Approaches for Pork
Production with Entire Males and Immunocastrates (/S/ Proceedings)

35/6=5,83

17.

a) RO 133926 A0, Maricica Stoica, Cristian Dima, Petru Alexe.
Obtinerea unui colorant natural lichid, pe baza de nitrozohemoglobina
(I) (Preparing nitrosohemoglobin-based liquid natural dye for meat
products, by controlled nitrosation of hemoglobin from blood stabilized
with e.g. rock salt and stirring to obtain dark red homogeneous stable
liquid mixture), BOPI 3/2020, p. 20. Pub Num: RO133926A0, Pub Date:
2020-03-30.

Derwent Primary Accession Number 2020-27604F.

Indexed 2020-04-27

https://www.webofscience.com/wos/diidw/full-
record/DIIDW:202027604F

b) RO 133472 A0, Maricica Stoica, Petru Alexe, Cristian Dima.
Colorant pe baza de catina si sdnge in vederea reducerii nitritului
rezidual, pentru industria carnii (Preparing dye for pork meat products
with reduced residual nitrite by mixing frozen sea-buckthorn filtrate with
pork blood containing sodium nitrite and inducing nitrosation to obtain
product providing pink-reddish color to meat products), BOPI 7/2019, p.
14. Pub Num: RO133472A0, Pub Date: 2019-07-30.

Derwent Primary Accession Number 2019-68379A.

Indexed 2023-08-10

https://www.webofscience.com/wos/diidw/full-
record/DIIDW:201968379A

35/3=11,66

2.2 Articole in reviste si volumele unor manifestari stiintifice indexate in alte baze de date
internationale (BDI)

Stoica D., Micu A.E., Stoica M. 2023. How to Manage HoReCa Food
Waste by Using Digital Technologies?. “Ovidius” University Annals,
Economic Sciences Series, XXIl(1), 805-814.
https://stec.univ-ovidius.ro/htmi/anale/R0/2023-i1/Section%204/35.pdf
(DOAJ - https://stec.univ-ovidius.ro/html/anale/ENG/bdi-indexing/).

15/3

Stoica D., Micu A.E., Stoica M. 2022. Causes and Strategies for Plate
Waste Management in the HoReCa Sector. “Ovidius” University Annals,
Economic Sciences Series, 22(2), 753-762.
https://stec.univ-ovidius.ro/html/anale/R0O/2022-
issue2/Section%204/39.pdf

(DOAJ - https://stec.univ-ovidius.ro/html/anale/ENG/bdi-indexing/).

Stoica D., Micu A.E., Stoica M. 2022. The Impact of Economic Drivers
on Food Loss Management. “Ovidius” University Annals, Economic
Sciences Series, 12(1), 753-761.

https://stec.univ-ovidius.ro/html/anale/R0/2022-2/Section%204/37.pdf

175,14
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https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604F
https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604F
https://www.webofscience.com/wos/diidw/full-record/DIIDW:201968379A
https://www.webofscience.com/wos/diidw/full-record/DIIDW:201968379A
https://stec.univ-ovidius.ro/html/anale/RO/2023-i1/Section%204/35.pdf
https://stec.univ-ovidius.ro/html/anale/ENG/bdi-indexing/
https://stec.univ-ovidius.ro/html/anale/RO/2022-issue2/Section%204/39.pdf
https://stec.univ-ovidius.ro/html/anale/RO/2022-issue2/Section%204/39.pdf
https://stec.univ-ovidius.ro/html/anale/ENG/bdi-indexing/
https://stec.univ-ovidius.ro/html/anale/RO/2022-2/Section%204/37.pdf

Conf. dr. ing. Maricica STOICA

(DOAJ - https://stec.univ-ovidius.ro/html/anale/ENG/bdi-indexing/).

Stoica D., Micu A.E., Stoica M. 2022. Factors that influence the food
losses at the primary production stage. Across, 5(3), 12-20. ISSN 2602-

1463. 1513
http://www.across-journal.com/index.php/across/article/view/95 =
(DOAJ - http://www.across-

journal.com/index.php/across/navigationMenu/view/indexing).

Stoica D., Micu A.E., Stoica M. 2022. Factors that influence the
household food waste. Across, 5(3), 28-35. ISSN 2602-1463.
http://www.across-journal.com/index.php/across/article/view/98
(DOAJ - http://www.across-
journal.com/index.php/across/navigationMenu/view/indexing).

Zeca E.D., Balanica Dragomir M.C., Stoica M. 2020. Management for
Sustainable Resources - Environmental Challenges. Communication
and Sense of Awareness. Acta Universitatis Danubius. Communicatio,
14(1), 53-66, ISSN: 1844-7562. 15/3
http://journals.univ- =
danubius.ro/index.php/communicatio/article/view/6578.

(DOAJ - https://journals.univ-
danubius.ro/index.php/communicatio/index).

Stoica M., Stoica D. 2020. Nanofillers for Food Packaging:
Antimicrobial Potential of Metal-Based Nanoparticles. Current
Nanotoxicity and Prevention, 1(1) 1-23, ISSN 2665-9808. 15/2*2
https://www.eurekaselect.com/node/183603/article/nandfillers-for-food- =15
packaging-antimicrobial-potential-of-metal-based-nanoparticles.
(Scopus - https://benthamscience.com/indexing-agencies).

Dima C., Milea A.S., Constantin O.E., Stoica M., lvan A.S., Alexe P.,
Stanciuc N. 2020. Fortification of pear juice with vitamin D3
encapsulated in polymer microparticles: physico-chemical and
microbiolgical characterization. Journal of Agroalimentary Processes
and  Technologies,  26(3)  140-148, ISSN  1453-1399.
https://www.journal-of-

agroalimentary.ro/admin/articole/37894L24 Cristian_Dima_2020 26(3
)_140-148.pdf

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

1517
=2,14

Zeca E.D., Stoica M., Balanica Dragomir M.C. 2020. Indicators for
Greening Value Chains. Journal of Agroalimentary Processes and
Technologies, 26(3) 155-159, ISSN 1453-1399.

https://www.journal-of-

agroalimentary.ro/admin/articole/74426L.26 _Zeca_Ecaterina_2020 26
3)_155-159.pdf

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

15/3
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https://stec.univ-ovidius.ro/html/anale/ENG/bdi-indexing/
http://www.across-journal.com/index.php/across/article/view/95
http://www.across-journal.com/index.php/across/navigationMenu/view/indexing
http://www.across-journal.com/index.php/across/navigationMenu/view/indexing
http://www.across-journal.com/index.php/across/article/view/98
http://www.across-journal.com/index.php/across/navigationMenu/view/indexing
http://www.across-journal.com/index.php/across/navigationMenu/view/indexing
http://journals.univ-danubius.ro/index.php/communicatio/article/view/6578
http://journals.univ-danubius.ro/index.php/communicatio/article/view/6578
https://journals.univ-danubius.ro/index.php/communicatio/index
https://journals.univ-danubius.ro/index.php/communicatio/index
https://www.eurekaselect.com/node/183603/article/nanofillers-for-food-packaging-antimicrobial-potential-of-metal-based-nanoparticles
https://www.eurekaselect.com/node/183603/article/nanofillers-for-food-packaging-antimicrobial-potential-of-metal-based-nanoparticles
https://benthamscience.com/indexing-agencies
https://www.journal-of-agroalimentary.ro/admin/articole/37894L24_Cristian_Dima_2020_26(3)_140-148.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/37894L24_Cristian_Dima_2020_26(3)_140-148.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/37894L24_Cristian_Dima_2020_26(3)_140-148.pdf
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://www.journal-of-agroalimentary.ro/admin/articole/74426L26_Zeca_Ecaterina_2020_26(3)_155-159.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/74426L26_Zeca_Ecaterina_2020_26(3)_155-159.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/74426L26_Zeca_Ecaterina_2020_26(3)_155-159.pdf
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/

Conf. dr. ing. Maricica STOICA

10.

Balanica Dragomir M.C., Zeca E.D., lvan A.S., Stoica M*. 2020. Pulsed
electric field and high voltage electrical discharge - innovative food
electrotechnologies. A review. Journal of Agroalimentary Processes
and Technologies, 26(1) 34-40, ISSN 1453-1399.
https://www.journal-of-

agroalimentary.ro/admin/articole/26158L7 _Maricica_Stoica_2020_26(
1)_34-39.pdf

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

15/4
=3,75

1.

Cantaragiu A.M., Stoica M*., Balanica Dragomir M.C., Muntenita C.,
Zeca E.D., Ivan AS. 2020. AISI 430 stainless steel behavior in
neoseptal biocide. Journal of Agroalimentary Processes and
Technologies, 26(1) 22-25, ISSN 1453-1399.

https://www.journal-of-
agroalimentary.ro/admin/articole/54813L5_Maricica_Stoica_2020_26(
1) 22-25.pdf

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

15/6*2
=5

12.

Filimon V., Borda D., Gurau 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 Conf. Series: Materials Science and Engineering 485,
012007 |OP Publishing.
https://iopscience.iop.org/article/10.1088/1757-899X/485/1/012007
(Scopus -
https://publishingsupport.iopscience.iop.org/questions/proceedings-
are-abstracted-in/)

15/6

13.

Moraru D.I., Ploscutanu G., Stoica M. 2018. Health benefits of edible
round-fruited types of Cucurbita pepo. A short review. Journal of
Agroalimentary Processes and Technologies, 24(3) 202-206, ISSN
1453-1399.

https://www.journal-of-

agroalimentary.ro/admin/articole/79656XL28 Maricica_Stoica_2018 2
4(2) 202-206.pdf

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

15/3

14.

Stoica M., Alexe P. 2018. Neutral and slightly acidic electrolyzed water
- new generation of sanitizers for food processing equipment. A brief
review. Eurasian Scientific Union, 47(2-1) 33-35, ISSN 2411-6467.
https://elibrary.ru/item.asp?id=32714228

(Scopus — http://esjindex.org)

15/2*2
=15
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https://www.journal-of-agroalimentary.ro/admin/articole/26158L7_Maricica_Stoica_2020_26(1)_34-39.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/26158L7_Maricica_Stoica_2020_26(1)_34-39.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/26158L7_Maricica_Stoica_2020_26(1)_34-39.pdf
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://www.journal-of-agroalimentary.ro/admin/articole/54813L5_Maricica_Stoica_2020_26(1)_22-25.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/54813L5_Maricica_Stoica_2020_26(1)_22-25.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/54813L5_Maricica_Stoica_2020_26(1)_22-25.pdf
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://iopscience.iop.org/article/10.1088/1757-899X/485/1/012007
https://www.journal-of-agroalimentary.ro/admin/articole/79656XL28_Maricica_Stoica_2018_24(2)_202-206.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/79656XL28_Maricica_Stoica_2018_24(2)_202-206.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/79656XL28_Maricica_Stoica_2018_24(2)_202-206.pdf
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://elibrary.ru/item.asp?id=32714228
http://esjindex.org/

Conf. dr. ing. Maricica STOICA

Filimon V., Stoica D., Alexe P., Borda D., Stoica M. 2017. Preliminary
studies on the activity of superoxide dismutase from different meat
extracts. Journal of Agroalimentary Processes and Technologies, 23(3)
168-174, ISSN 1453-1399.

https://www.journal-of-

15. | agroalimentary.ro/admin/articole/60311L32_Veronica_Filimon_2017_2 1_5/5

3(2)_168-174.pdf -
(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).
Stoica D., Alexe P., Garnai M., Filimon V., Stoica M. 2017. Linguistic
strategies of food advertising. An overview. Journal of Agroalimentary
Processes and Technologies, 23(4) 194-197, ISSN 1453-1399.
https://www.journal-of-

16 agroalimentary.ro/admin/articole/87049L36_Dimitrie_Stoica_2017_23( 15/5

" | 4)_194-197.pdf =
(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

Stoica M., Alexe P. 2016. Factors influencing food neophobia. A brief
review, Journal of Research on Trade, Management and Economic 15/2*9

17. | Development. Vol. 3, Issue 2(6), 35-41, ISSN 2345-1483. ~15
https://ibn.idsi.md/ro/vizualizare_articol/50929
(DOAJ - https://ibn.idsi.md/ro/rccmde).

Valsame M., Stoica M., Alexe P. 2016. Study on microencapsulated
food for human nutrition. Journal of Research on Trade, Management 15/3

18 and Economic Development, Vol. 3, Issue 1(5), 87-95, ISSN 2345- -

" | 1483.
https://ibn.idsi.md/ro/vizualizare_articol/46388
(DOAJ - https://ibn.idsi.md/ro/rccmde).

Stoica M., Alexe P., Valsame M. 2016. Microencapsulation of biological

compounds for cultured fish diet. A brief review. Journal of
Agroalimentary Processes and Technologies, 22(1) 1-6, ISSN 1453-

1399.

https://journal-of- 15/3%

19. | agroalimentary.ro/admin/articole/97493L1_Valsame_Mihaela_s__articl -10
e_modified_1-6.pdf
(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

Stoica M., Alexe P. Mihalcea L. 2014. Atmospheric cold plasma as new
strategy for foods processing - An overview. Innovative Romanian Food 15/3*2
20. | Biotechnology, 15, Issue of November, 1-8. ISSN1843-6099. -10

http://www.bioaliment.ugal.ro/issues15.php
(Cabi — https://lwww.gup.ugal.ro/ugaljournals/index.phplifrb/about).

7
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https://www.journal-of-agroalimentary.ro/admin/articole/60311L32_Veronica_Filimon_2017_23(2)_168-174.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/60311L32_Veronica_Filimon_2017_23(2)_168-174.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/60311L32_Veronica_Filimon_2017_23(2)_168-174.pdf
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://www.journal-of-agroalimentary.ro/admin/articole/87049L36_Dimitrie_Stoica_2017_23(4)_194-197.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/87049L36_Dimitrie_Stoica_2017_23(4)_194-197.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/87049L36_Dimitrie_Stoica_2017_23(4)_194-197.pdf
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://ibn.idsi.md/ro/vizualizare_articol/50929
https://ibn.idsi.md/ro/rccmde
https://ibn.idsi.md/ro/vizualizare_articol/46388
https://ibn.idsi.md/ro/rccmde
https://journal-of-agroalimentary.ro/admin/articole/97493L1_Valsame_Mihaela_s__article_modified_1-6.pdf
https://journal-of-agroalimentary.ro/admin/articole/97493L1_Valsame_Mihaela_s__article_modified_1-6.pdf
https://journal-of-agroalimentary.ro/admin/articole/97493L1_Valsame_Mihaela_s__article_modified_1-6.pdf
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
http://www.bioaliment.ugal.ro/issues15.php

Conf. dr. ing. Maricica STOICA

21.

Stoica M., Stoean S., Alexe P. 2014. Overview of biological hazards
associated with the consumption of the meat products. Journal of
Agroalimentary Processes and Technologies, 20(2) 192-197, ISSN
1453-1399.
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-
processes-and-technologies-2014-20-2/overview-of-biological-
hazards-associated-with-the-consumption-of-the-meat-products

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

15/3*2
=10

22.

Stoica M., Mihalcea L., Borda D., Alexe P. 2013. Non-thermal novel
food processing technologies. An overview, Journal of Agroalimentary
Processes and Technologies, 19(2) 212-217, ISSN 1453-1399.
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-
processes-and-technologies-2013-19-2/non-thermal-novel-food-
processing-technologies-an-overview

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

15/4*2
=7,5

23.

Gitin L., Stoica M., Dima C., Alexe P. 2013. Unconventional techniques
for the extraction of bioactive compounds from various plants. Journal
of Agroalimentary Processes and Technologies, 19(2) 204-207, ISSN
1453-1399.
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-
processes-and-technologies-2013-19-2/unconventional-techniques-
for-the-extraction-of-bioactive-compounds-from-various-plants

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

15/4
=3,75

24.

Filimon V., Stoica M., Alexe P., Borda D. 2013. Microstructural changes
of some multilayer polymer films applied in PATP food treatment.
Journal of Agroalimentary Processes and Technologies, 19(1) 79-82,
ISSN 1453-1399.
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-
processes-and-technologies-2013-19-1/microstructural-changes-of-
some-multilayer-polymer-films-applied-in-patp-food-treatment

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

15/4
=3,75

25.

Stoica M., Dinica R., Gitin L., Grozavu C., Carac G. 2011.
Electrochemical behavior of Stainless Steel in Oxonia-Active with
Geotrichum candidum. Innovative Romanian Food Biotechnology, 9 29-
34.

http://www.bioaliment.ugal.ro/issues9.php

15/5*2
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https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2014-20-2/overview-of-biological-hazards-associated-with-the-consumption-of-the-meat-products
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2014-20-2/overview-of-biological-hazards-associated-with-the-consumption-of-the-meat-products
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2014-20-2/overview-of-biological-hazards-associated-with-the-consumption-of-the-meat-products
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2013-19-2/non-thermal-novel-food-processing-technologies-an-overview
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2013-19-2/non-thermal-novel-food-processing-technologies-an-overview
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2013-19-2/non-thermal-novel-food-processing-technologies-an-overview
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2013-19-2/unconventional-techniques-for-the-extraction-of-bioactive-compounds-from-various-plants
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2013-19-2/unconventional-techniques-for-the-extraction-of-bioactive-compounds-from-various-plants
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2013-19-2/unconventional-techniques-for-the-extraction-of-bioactive-compounds-from-various-plants
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2013-19-1/microstructural-changes-of-some-multilayer-polymer-films-applied-in-patp-food-treatment
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2013-19-1/microstructural-changes-of-some-multilayer-polymer-films-applied-in-patp-food-treatment
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2013-19-1/microstructural-changes-of-some-multilayer-polymer-films-applied-in-patp-food-treatment
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
http://www.bioaliment.ugal.ro/issues9.php

Conf. dr. ing. Maricica STOICA

(Cabi - https://lwww.gup.ugal.ro/ugaljournals/index.phpl/ifrb/about).

Calu M., Duta D., Pruteanu E., Stoica M. 2010. Electronic nose and
sensorial characterization - discrimination for seven apple types stored,
7 months, in refrigeration and controlled atmosphere conditions. Journal
of Agroalimentary Processes and Technologies, 16(3) 376-381, ISSN
1453-1399.
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-

26. | processes-and-technologies-2010-16-3/electronic-nose-and-sensorial-
characterization-discrimination-for-seven-apple-types-stored-7-
months-in-refrigeration-and-controlled-atmosphere-conditions

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

15/4
=3,75

Constantin O.E., Enache G., Stoica M. 2009. Development of a
Microtiter Plate Method for Biofilm Formation. Journal of Agroalimentary
Processes and Technologies, 15(4) 554-557, ISSN 1453-1399.
https://www.journal-of-
agroalimentary.ro/admin/articole/56101L15_Constantin_Oana_Vol.4 5 15/3
54-557 .pdf =
(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

27.

Stoica M., Carac G., Tofan C., Constantin OE., Enache G. 2009. Effect
of fungal suspensions in NaDCC disinfectant on the corrosion behaviour
AISI 304 stainless steel. Journal of Agroalimentary Processes and
Technologies, 15(4) 543-546, ISSN 1453-1399.

https://journal-of-

28. | agroalimentary.ro/admin/articole/44530L13_Maricica_Stoica_Vol.4_54
3-546.pdf

(CAB Abstracts included CABI -
https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

15/5*2
=6

2.3 Proprietate intelectuala, brevete de inventie

2.3.2 nationale

RO 133927 A0, Cristian Dima, Maricica Stoica, Petru Alexe. Obtinerea
unui colorant natural lichid, pe bazd de nitrozohemoglobina (Il)
(Preparing nitrosohemoglobin-based liquid natural dye useful for meat
products, by performing controlled nitrosation of hemoglobin from blood
stabilized with e.g. ascorbic acid and stirring), BOPI 3/2020, p. 20. Pub 30/3
Num: RO133927A0, Pub Date: 2020-03-30. =10
Derwent Primary Accession Number 2020-27604D.
Indexed 2023-08-10
https://www.webofscience.com/wos/diidw/full-
record/DIIDW:202027604D
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14



https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2010-16-3/electronic-nose-and-sensorial-characterization-discrimination-for-seven-apple-types-stored-7-months-in-refrigeration-and-controlled-atmosphere-conditions
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2010-16-3/electronic-nose-and-sensorial-characterization-discrimination-for-seven-apple-types-stored-7-months-in-refrigeration-and-controlled-atmosphere-conditions
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2010-16-3/electronic-nose-and-sensorial-characterization-discrimination-for-seven-apple-types-stored-7-months-in-refrigeration-and-controlled-atmosphere-conditions
https://journal-of-agroalimentary.ro/journal-of-agroalimentary-processes-and-technologies-2010-16-3/electronic-nose-and-sensorial-characterization-discrimination-for-seven-apple-types-stored-7-months-in-refrigeration-and-controlled-atmosphere-conditions
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://www.journal-of-agroalimentary.ro/admin/articole/56101L15_Constantin_Oana_Vol.4_554-557.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/56101L15_Constantin_Oana_Vol.4_554-557.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/56101L15_Constantin_Oana_Vol.4_554-557.pdf
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://journal-of-agroalimentary.ro/admin/articole/44530L13_Maricica_Stoica_Vol.4_543-546.pdf
https://journal-of-agroalimentary.ro/admin/articole/44530L13_Maricica_Stoica_Vol.4_543-546.pdf
https://journal-of-agroalimentary.ro/admin/articole/44530L13_Maricica_Stoica_Vol.4_543-546.pdf
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604D
https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604D

Conf. dr. ing. Maricica STOICA

R0O133928-A0, Petru Alexe, Maricica Stoica, Cristian Dima. Procedeu
de obtinere a unui colorant sub form& de pulbere, pe baza de
carboxihemoglobin (COHb), pentru utilizarea la obtinerea preparatelor
comune din carne (Preparing carboxyhemoglobin-based dye for
common meat preparation, by complexing hemoglobin from erythrocyte

2 concentrate with carbon oxide in controlled manner, bringing 30/3
" | concentrate to blood concentration and lyophilizing mixture), BOPI =10
3/2020, p. 20. Pub Num: RO133928A0, Pub Date: 2020-03-30.
Derwent Primary Accession Number 2020-27604C.
Indexed 2023-08-10
https://www.webofscience.com/wos/diidw/full-
record/DIIDW:202027604C
R0O133925-A0, Petru Alexe, Maricica Stoica, Cristian Dima. Procedeu
de obtinere a unui colorant sub forma de pulbere, pe baza de
nitrozohemoglobina (NOHb), pentru utilizarea la obtinerea preparatelor
comune din carne (Preparing nitrosohemoglobin-based dye powder
used in preparation of common meat products, by performing controlling
3 nitrosation of erythrocyte concentrate under controlled action of sodium 30/3
" | nitrite and lyophilization), BOPI 3/2020, p. 20. Pub Num: RO133925A0, =10
Pub Date: 2020-03-30.
Derwent Primary Accession Number 2020-27604G.
Indexed 2020-04-27
https://www.webofscience.com/wos/diidw/full-
record/DIIDW:202027604G
RO 133473 A0, Stoica Maricica, Alexe Petru, Mihalcea Liliana, Dima
Cristian Vasile. Parizer din carne de porc cu cating, fara nitrit (Nitrite-
free pork-meat bologna sausage with sea-buckthorn), BOPI nr. 7/2019,
4 p/14. Pub Num: RO133473A0, Pub Date: 2019-07-30. 30/4
" | Derwent Primary Accession Number 2019-683799. =7,5
Indexed 2023-08-10
https://www.webofscience.com/wos/diidw/full-
record/DIIDW:2019683799
RO 132905 A0, Mihalcea Liliana, Stoica Maricica, Dima Cristian
Vasile, Alexe Petru. Parizer din carne de porc cu srot de catina fara
adaos de nitrit (Bologna sausage made of pork meat with sea-buckthorn
groats without nitrite addition), BOPI nr. 11/2018, p/15. Pub Num: 30/4
5. | RO132905A0, Pub Date: 2018-01-29. 75

Derwent Primary Accession Numer 2019-37589T.
Indexed 2023-08-10
https://www.webofscience.com/wos/diidw/full-
record/DIIDW:201937589T

2.4 Granturi / proiecte castigate prin competitie inclusiv proiecte de cercetare/consultanta (valoare de
minim 10.000 Euro echivalenti)

2.4.1 Director

2.4.1.2 nationale

1.

Proiect de cercetare in colaborare cu mediul economic
Elaborarea unui algoritm de transformare a datelor de turbiditate,
determinate din mdsuratorile cu difractometrul laser, in date care

10*0,5=5

15

7
|
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https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604C
https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604C
https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604G
https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604G
https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604G
https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604G
https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604G
https://www.webofscience.com/wos/diidw/full-record/DIIDW:202027604G
https://www.webofscience.com/wos/diidw/full-record/DIIDW:2019683799
https://www.webofscience.com/wos/diidw/full-record/DIIDW:2019683799
https://www.webofscience.com/wos/diidw/full-record/DIIDW:201937589T
https://www.webofscience.com/wos/diidw/full-record/DIIDW:201937589T

Conf. dr. ing. Maricica STOICA

reprezintd masa sedimentelor in suspensie, exprimata in concentratie
masica (ug / litru)

Perioada de implementare: octombrie 2021 — aprilie 2022 (sase luni)
Valoare - 11.592,32 de euro

Grant de cercetare

Studiul - comportamentului - electrochimic al suprafetelor din ofel
inoxidabil utilizat in bioprocese, prin efectul sinergic al substantelor de
dezinfectie si al microorganismelor

Perioada de implementare: 12 luni (ianuarie — decembrie 2011), din
care trei luni in cadrul NanoTechnas — Center of Nanotechnology and
Materials Science, Facultatea de Chimie, Universitatea din Vilnius.
Valoare 12.000 de euro

10*1=10

2.4.2 Membru in echipa

2.4.2.2 nationale

Expert responsabil reacreditare si ierarhizare centre de cercetare in
cadrul proiectului ,Sustinerea cercetarii de excelenta in Universitatea
,Dunarea de Jos” din Galati —- CEREX UDJG 2022", cod proiect
CNFIS-FDI-2022-0205.

Perioada — 8 luni

2*0,66=1,33

Membru in Proiectul Abordari transfrontaliere si interdisciplinare
privind calitatea vietii (contract de finantare RF 3624/30.09.2021)
Perioadd —un an

2*1=2

Expert stagii practicda - POSDRU/161/2.1/G/138177 “Pregateste-te
pentru viitor! — stagii de practica pentru studenti in domeniul
agroalimentar”

Perioada — 5 luni si 11 zile

2*0,41=0,83

4,16

A2

ACTIVITATEA DE CERCETARE
Profesor / Abilitare — minim 260 de puncte

Punctaj realizat
734,85 de puncte

A3. RECUNOASTEREA S| IMPACTUL ACTIVITATII

Tabelul 7. Activitatea A3 — Punctaj

Domeniul de Punctaj
activitate Punctaj minim OM 6129/2016 Punctaj realizat
A3 min. 60 de puncte 1262,10 puncte

Tabelul 8. Activitatea A3 — Descriere si punctaj realizat

Nr. Descriere activitate Punctaj Punctaj
crt. total
3.1 Citari in reviste ISI

Publicatia citata:

Stoica M., Popa P., Carac G. 2009. Electrochemical Study of AISI 304 10/3*1 458.50
1. | Stainless Steel during the exposure at the disinfectant solutions with fungal =333 ’

suspensions, WS B-P-7857, The European Corrosion Congress, Eurocorr ’

2009, Corrosion from the Nanoscale to the Plant, 6-10 September, Nice

16




Conf. dr. ing. Maricica STOICA

France, EFC event No0.310, In Proceedings, Fisier Electrochemical
Study..._78571.pdf,
https://eurocorr.org/eurocorr_media/Downloads/EUROCORR+2009/PosterLi
st.pdf WOS:000285794000006

Publicatia care citeaza:

1. Cantaragiu, A., Carac, G., Gheorghies, C. 2010. Electrochemical
study of AISI 316L Stainless Steel in different nanoparticle
suspensions. Journal of Optoelectronics and Advanced Materials,
12(12), 2391- 2399, IF: 0,412 (2010 data).

WO0S:000286043000008

Publicatia citata:

Stoica M., Céréc G., Tofan C., Constantin OE., Enache G. 2009. Effect of
fungal suspensions in NaDCC disinfectant on the corrosion behaviour AISI
304 stainless steel. Journal of Agroalimentary Processes and Technologies,
15(4) 543-546.

Publicatia care citeaza:

1. Cantaragiu, A., Carac, G., Gheorghies, C. 2010. Electrochemical
study of AISI 316L Stainless Steel in different nanoparticle
suspensions. Journal of Optoelectronics and Advanced Materials,
12(12), 2391- 2399, IF: 0,412 (2010 data).

WO0S:000286043000008

10/5*1
=2

Publicatia citata:
Stoica M., Bruma M., Cérac G., 2010. Electrochemical study of AISI 304 SS
at disinfectants with fungi. Materials and Corrosion, 61(12) 1017-1025.
WO0S:000285794000006
Publicatiile care citeaza:
1. Qianlin Wu, Wenge Li, Ning Zhong. 2011. Corrosion behavior of TiC
particle-reinforced 304 stainless steel. Corrosion Science, 53 4258—
4264, IF: 3,261 (2011 data).
WO0S:000296173000043
2. T.S. Pertile, E. J. Birriel. 2013. Corrosion resistance of investment
casting samples of CF8 stainless steel in different passivation
conditions. Materials and Corrosion, IF: 1,508 (2013) data).
WO0S:000346486600004
3. Fengling Xu, Cunguo Lin, Renchao Wei, Jiyong Zheng, Jinwei Zhang,
Li Wang, Zhyong Sun. 2013. The influence of the aerobic bacterium
on the electrochemical corrosion behaviour of B10 alloys.
International Journal of Electrochemical Science, 8 8700-8707, IF:
1,956 (2011 data).
WO0S:000323546100101
4. G. E. Badea, D. lonitaand P. Cret. 2014. Corrosion and passivation
of the 304 stainless steel in formic acid solutions. Materials and
Corrosion, 65(11), 1103-1110, IF: 1,508 (2013) data).
WO0S:000344649200006
5. Dawei Zhang, Feichi Zhou, Kui Xiao, Tianyu Cui, Hongchong Qian,
Xiaogang Li. 2015. Microbially Influenced Corrosion of 304 Stainless
Steel and Titanium by P. Variotii and A. niger in Humid Atmosphere.
Journal of Materials Engineering and Performance, 24(7) 2688-2698,
IF: 0,998.

10/3*8
=26,66

17



https://eurocorr.org/eurocorr_media/Downloads/EUROCORR+2009/PosterList.pdf
https://eurocorr.org/eurocorr_media/Downloads/EUROCORR+2009/PosterList.pdf

Conf. dr. ing. Maricica STOICA

WO0S:000356602800014

6. Cojocaru A., Prioteasa P., Szatmari I., Radu E., Udrea O., Visan T.
2016. EIS Study on Biocorrosion of Some Steels and Copper in
Czapek Dox Medium Containing Aspergillus niger Fungus. Rev Chim,
67(7) 1264-1270, IF: 0,956 (2016 data).
WO0S:000385513000006

7. D. Zhang, H. Qian, K. Xiao, F. Zhou, Z. Liu, X. Li. 2016. Corrosion
inhibition of 304 stainless steel by Paecilomyces varioti and
Aspergillus niger in aqueous environment. Corrosion engineering
science and technology, 51(4), IF: 0,705.
WO0S:000379540100008

8. Haiya Zhang, Yimei Tian, Hao Guo, Mengxin Kang, Yarong Song.
2018. Electrochemical corrosion of cast iron pipes in reclaimed water
containing disinfectant, Int J Electrochem Sci, 13 9069-9084, IF: 1,36.
WOS: 000452562400065

Publicatia citata:

Stoica M., Céréac G., Cantaragiu A., Apetrei C. 2010. Electrochemical study of
stainless steel surfaces in biodegradable biocides, Journal of Optoelectronics
and Advanced Materials, 12(4) 919-922. WOS:000278330500026
Publicatiile care citeaza:

1. Cantaragiu, A., Carac, G., Gheorghies, C. 2010. Electrochemical
study of AISI 316L Stainless Steel in different nanoparticle
suspensions. Journal of Optoelectronics and Advanced Materials,
12(12), 2391- 2399, IF: 0,412 (2010 data).

WO0S:000286043000008

2. Cojocaru A., Prioteasa P., Szatmari |., Radu E., Udrea O., Visan T.
2016. EIS Study on Biocorrosion of Some Steels and Copper in
Czapek Dox Medium Containing Aspergillus niger Fungus. Rev Chim,
67(7) 1264-1270, IF: 0,956 (2016 data).

WO0S:000385513000006

10/4*2
=5

Publicatia citata:

Stoica M., Bahrim G., Carac G. 2011. Factors that Influence the Electric Field
Effects on Fungal Cells, In Science against microbial pathogens:
communicating current research and technological advances, A. Méndez-
Vilas (Ed.), Publisher: Formatex Research Center, Badajoz, Spain, Vol. 1,
ISBN (13): 978-84-939843-1-1, pp. 291-302.

Publicatiile care citeaza:

1. Trigueiro LF., Silva LM., Itto LABD., Oliveira TMBF., Motheo AJ.,
Martinez-Huitle, CA., Alves JJF., Castro SSL. 2016. Inactivation, lysis
and degradation by-products of Saccharomyces cerevisiae by
electrooxidation using DSA. Environ Sci Pollut Res, DOI
10.1007/s11356-016-7243-7, IF: 2,760.

W0S:000399163700013

2. Pan,Y., Sun, D.-W., Han, Z., Applications of Electromagnetic Fields
for Nonthermal Inactivation of Microorganisms in Foods: An Overview.
2017. Trends in Food Science  &Technology,  doi:
10.1016/j.tifs.2017.02.014. IF: 5,15.

W0S:000403031300002

10/3*6
=20

18




Conf. dr. ing. Maricica STOICA

Oladipupo Odunayo Olatunde and Soottawat Benjaku. 2018.
Nonthermal Processes for Shelf-Life Extension of Seafoods: A
Revisit. Comprehensive Reviews in Food Science and Food Safety,
doi: 10.1111/1541-4337.12354, IF: 5,97.

WO0S:000437110500006

Aura Kisieliute, Anton Popov, Roxana-Mihaela Apetrei, Geta Cérac,
Inga Morkvenaite Vilkonciene, Almira Ramanaviciene, Arunas
Ramanavicius. Towards microbial biofuel cells: Improvement of
charge transfer by self-modification of microoganisms with conducting
polymer — Polypyrrole Chemical Engineering Journal, 2019. doi.
10.1016/j.cej.2018.09.026, IF: 8,3.

WO0S:000447004100101 )

Veli Gok, Simge Aktop, Mehmet Ozkan, Oktay Tomar. The effects of
atmospheric cold plasma on inactivation of Listeria monocytogenes
and Staphylococcus aureus and some quality characteristics of
pastirma—A dry-cured beef product. Innovative Food Science &
Emerging Technologies https://doi.org/10.1016/j.ifset.2019.102188,
IF:4,08.

WO0S:000481724200009

Aline R.A. Silva, Marselle M.N. Silva, Bernardo D. Ribeiro. Health
issues and technological aspects of plant-based alternative milk. Food
Research International 131 (2020) 108972, IF:4,972.
WO0S:000528252800037

Publicatia citata:
Stoica M., Mikolitnaité L., Ramanaviéiené A., Alexe P., Carac G., Dinica R.,
Voronovic J., Ramanavi€ius A. 2012. Corrosion Study of Stainless Steel
Incubated in Solutions Consisting of Biocide (Oxonia-Active) and Aspergillus
niger Suspension Corrosion of Stainless Steel in Aspergillus niger
Suspension, Chemija, 23(3) 180-186. WOS:000310349600005
Publicatiile care citeaza:

1.

Guangming Jiang, Zhiguo Yuan, Synergistic inactivation of anaerobic
wastewater biofilm by free nitrous acid and hydrogen peroxide. 2013.
Journal of Hazardous Materials, 250-251 91-98, IF: 4,331 (2013 data).
WO0S:000317878400012

Cojocaru A., Prioteasa P., Szatmari |., Radu E., Udrea O., Visan T.
2016. EIS Study on Biocorrosion of Some Steels and Copper in
Czapek Dox Medium Containing Aspergillus niger Fungus. Rev Chim,
67(7) 1264-1270, IF: 0,956 (2016 data).

WO0S:000385513000006

Radu E., Patroi D., Oprina G., Voina A., Lingvay |. 2016. Comparative
Studies on Aspergillus niger Biocorrosion of Alnico and NdFeB
Magnetic Materials. Rev Chim, 67(10), 1973-1978, IF: 0,956 (2016
data).

WO0S:000388359900017

Haiya Zhang, Yimei Tian, Hao Guo, Mengxin Kang, Yarong Song.
2018. Electrochemical corrosion of cast iron pipes in reclaimed water
containing disinfectant, Int J Electrochem Sci, 13 9069-9084, IF: 1,36.
WO0S:000452562400065

10/8*6
=7,5

19



https://www.sciencedirect.com/science/journal/13858947
https://www.researchgate.net/deref/http%3A%2F%2Fdx.doi.org%2F10.1016%2Fj.cej.2018.09.026?_sg%5B0%5D=Un0NwNpIExACXX0V7aVZieHYp3u0GI3Or9DL_SvaFJcTLB87sZoHFSL7M7LOEW1kuhBvSE9Xc7pXpqNM4T5_K5Gghg.6mffGr_wljQuT1aMLNOxbliF9kExRvo_2kwvFjDV-d5dXB7z3KvH999Bi76T3HBI31GOvPA2ZXik3w1nqCC_0A
https://www.sciencedirect.com/science/article/pii/S1466856418314760#!
https://www.sciencedirect.com/science/article/pii/S1466856418314760#!
https://www.sciencedirect.com/science/article/pii/S1466856418314760#!
https://www.sciencedirect.com/science/article/pii/S1466856418314760#!
https://www.sciencedirect.com/science/journal/14668564
https://www.sciencedirect.com/science/journal/14668564
https://doi.org/10.1016/j.ifset.2019.102188

Conf. dr. ing. Maricica STOICA

5. Praveen, B.M.; Alhadhrami, A.; Prasanna, B.M.; Hebbar, N.; Prabhu,
R. Anti-Corrosion Behavior of Olmesartan for Soft-Cast Steel in 1 mol
dmi3 HCI. Coatings 2021, 11, 965. IF: 2,86.
WO0S:000688932600001

6. P.R. Prabhu, Pavan Hiremath, Deepa Prabhu, M. C. Gowrishankar,
B. M. Gurumurthy. Chemical, electrochemical, thermodynamic and
adsorption study of EN8 dual-phase steel with ferrite-martensite
structure in 0.5 M H2SO4 using pectin as inhibitor Chemical Papers
https://doi.org/10.1007/s11696-021-01773-x. IF: 2,09.
WOS:000673273400001

Publicatia citata:

Stoica M., Bahrim G., Dinica R., Carac G. 2012. Electrochemical study of
stainless steel characteristic modification on correlative effect of fungal cell
suspension and ActiSEPT used as biocide for equipment disinfection in
bioprocessing of food. Journal of Optoelectronics and Advanced Materials,
14(3-4) 317-322. WOS:000304429900023

Publicatia care citeaza:

1. Cojocaru A., Prioteasa P., Szatmari |., Radu E., Udrea O., Visan T.
2016. EIS Study on Biocorrosion of Some Steels and Copper in
Czapek Dox Medium Containing Aspergillus niger Fungus. Rev Chim,
67(7) 1264-1270, IF: 0,956 (2016 data).

W0S:000385513000006

10/4*1
=2,5

Publicatia citata:

Stoica M., Alexe P., Caréc G. 2012. Corrosion behavior of AISI 304 stainless
steel in a biocide with fungi. Metalurgia International, 17(6), 106-109.
WO0S:000302988700023

Publicatia care citeaza:

1. Cojocaru A., Prioteasa P., Szatmari |., Radu E., Udrea O., Visan T.
2016. EIS Study on Biocorrosion of Some Steels and Copper in
Czapek Dox Medium Containing Aspergillus niger Fungus. Rev Chim,
67(7) 1264-1270, IF: 0,956 (2016 data).

W0S:000385513000006

10/3*1
=3,33

Publicatia citata:

Stoica M., Alexe P., Dinica R., Cérac G. 2012. Electrochemical Behaviour of
AISI 304 Stainless Steel Immersed in Mixtures Consisting by Biocide and
Fungal Suspensions, In Food Industrial Processes - Methods and Equipment,
B. Valdez (Ed.), Publisher In-Tech, Rijeka, Croatia, ISBN 979-953-307-709-2,
pp. 97-118. WOS:000377277100008

Publicatia care citeaza:

1. Cojocaru A., Prioteasa P., Szatmari |., Radu E., Udrea O., Visan T.
2016. EIS Study on Biocorrosion of Some Steels and Copper in
Czapek Dox Medium Containing Aspergillus niger Fungus. Rev Chim,
67(7) 1264-1270, IF: 0,956 (2016 data).

W0S:000385513000006

10/4*1
=2,5

10.

Publicatia citata:

Stoica M., Mihalcea L., Borda D., Alexe P. 2013. Non-thermal novel food
processing technologies. An overview. Journal of Agroalimentary Processes
and Technologies, 19(2) 212-217.

10/4*20
=50

7
|

20




Conf. dr

. ing. Maricica STOICA

Publicatiile care citeaza:

1.

Shin Young Park, Sang-Do Ha. 2014. Application of cold oxygen
plasma for the reduction of Cladosporium cladosporioides and
Penicillium citrinum on the surface of dried filefish (Stephanolepis
cirrhifer) fillets. International Journal of Food Science & Technology,
50(4) 966-973, IF: 1,354.

WO0S:000351459700017

Pan, Y., Sun, D.-W., Han, Z. 2017. Applications of Electromagnetic
Fields for Nonthermal Inactivation of Microorganisms in Foods: An
Overview, Trends in Food Science & Technology, 64 13-22, IF: 5,15.
WO0S:000403031300002

Aliyu Idris Muhammad, Qisen Xiang, Xinyu Liao Donghong Liu, Tian
Ding. 2018. Understanding the Impact of Nonthermal Plasma on Food
Constituents and Microstructure-A Review. Food and Bioprocess
Technology, 11(3) 463-486, IF: 2,576.

WO0S:000426400600001

Shin Young Park, Sang-DoHa. 2018. Assessment of cold oxygen
plasma technology for the inactivation of major foodborne viruses on
stainless steel. Journal of Food Engineering, 223 42-45, IF: 3,099.
WO0S:000423651800005

Charles M.A.P. Franz, Heidy M.W. den Besten, Christina B6hnlein,
Manfred Gareis, Marcel H. Zwietering, Vincenzina Fusco. 2018.
Microbial food safety in the 21st century: emerging challenges and
foodborne pathogenic bacteria, Trends in Food Science &
Technology, 81 155-158, IF: 6.60.

WO0S:000449126900015

R.Mahendran, K. Ratish Ramanan, Francisco J.Barba, Jose M.
Lorenzo Olalla Lopez-Fernandez, Paulo E.S. Munekata, Shahin
Roohinejad, Anderson S. SantAna, Brijesh K.Tiwari. Recent
advances in the application of pulsed light processing for improving
food safety and increasing shelf life, Trends in Food Science
&Technology, 2019, https://doi.org/10.1016/j.tifs.2019.03.010, IF:
6.60.

WO0S:000471083900008

Aline R.A. Silva, Marselle M.N. Silva, Bernardo D. Ribeiro. Health
issues and technological aspects of plant-based alternative milk. Food
Research International, 131 (2020) 108972. IF: 4,972
WO0S:000528252800037

Meseret Bekele Buta, Clemens Posten, Shimelis Admassu Emire,
Ann-Katrin Meinhardt, Alexandra Miller, Ralf Greiner. Effects of
phytase-supplemented fermentation and household processing on
the nutritional quality of Lathyrus sativus L. seeds. Heliyon 6 (2020)
e05484, IF: 3,77.

WO0S:000649388700079

Mariusz Rudy, Sylwia Kucharyk, Paulina Duma-Kocan, Renata
Stanistawczyk and Marian Gil. Unconventional Methods of Preserving
Meat Products and Their Impact on Health and the Environment.
Sustainability 2020, 12, 5948; doi:10.3390/su12155948, IF: 2,576.
WO0S:000567069800001

21



https://www.sciencedirect.com/science/article/pii/S0260877417305162#!
https://www.sciencedirect.com/science/article/pii/S0260877417305162#!
https://www.sciencedirect.com/science/journal/02608774
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224418308847#!
https://doi.org/10.1016/j.tifs.2019.03.010

Conf. dr. ing. Maricica STOICA

10.

1.

12.

13.

14.

15.

16.

17.

18.

Kei Eguchi, Farzin Asadi, Akira Shibata, Hiroto Abe, Ichirou Oota.
Reduction of Inrush Current in a Shockwave Non-Thermal Food
Processing System Using an Exponential Clock Pulse Generator.
Sustainability 2020, 12, 6095; doi:10.3390/su12156095,IF: 2,576.
WO0S:000567332300001

Anurak Jaiwanglok, Kei Eguchi, Amphawan Julsereewong. Switched
capacitor-based high voltage multiplier with 220v@50hz input for
generating underwater shockwaves. ICIC International. Volume 16,
Number 3, June 2020. ISSN 1349-4198.

WO0S:000530038000022

Rathnakumar Kaavya, R. Pandiselvam, Abdullah N.U. Sruthi,
Yasendra Jayanath, C. Ashokkumar, Anandu Chandra Khanashyam,
Anjineyulu  Kothakota, S.V. Ramesh. Emerging non-thermal
technologies for decontamination of Salmonella in food. Trends in
Food Science & Technology 112 (2021) 400-418, IF: 11,07,
WO0S:000652617100002

Jelena Zagorska, Ruta Galoburda, Svetlana Raita, Marika Liepa.
Inactivation and recovery of bacterial strains, individually and mixed,
in milk after high pressure processing. International Dairy Journal 123
(2021) 105147, IF: 3,03.

WO0S:000691542100003

Galiya Abdilova, Anna Terekhova, Maxim Shadrin, Nina
Burakovskaya, Natalya Fedoseeva, Marina Artamonova, Alena
Ermienko, Maria Smirnova, Igor Grigoryants, Ekaterina Strigulina.
Study on the influence of different magnetic and electric field-assisted
storage methods on non-thermal effects of food. Food Sci. Technol,
Campinas, Ahead of Print, 2021, IF: 1,44,

WO0S:000767939400026

Speranza, B.; Racioppo, A.; Bevilacqua, A.; Buzzo, V.; Marigliano, P.;
Mocerino, E.; Scognamiglio, R.; Corbo, M.R.; Scognamiglio, G.;
Sinigaglia, M. Innovative Preservation Methods Improving the Quality
and Safety of Fish Products: Beneficial Effects and Limits. Foods.
2021, 10, 2854, IF: 4,12

WO0S:000724814200001

S. Ojha, S. BuBler, M. Psarianos, G. Rossi and O.K. Schlliter. Edible
insect processing pathways and implementation of emerging
technologies. Journal of Insects as Food and Feed, 2021; 7(5): 877-
900, IF: 3,48.

WO0S:000686172500026

Marinela Nutrizio, Anet Rezek Jambrak,TonCi Rezi¢, llija Djekic.
Extraction of phenolic compounds from oregano using high voltage
electrical discharges—sustainable perspective. 2021. International
Journal of Food Science & Technology. 10.1111/ijfs.15476, IF: 3,71.
WO0S:000730311000001

Henock Woldemichael Woldemariam, Hanna Harmeling, Shimelis
Admassu Emire, Paulos Getachew Teshome, Stefan Toepfl, Kemal
Aganovic. Pulsed light treatment reduces microorganisms and
mycotoxins naturally present in red pepper (Capsicum annuum L.)

22



https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Nutrizio%2C+Marinela
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Re%C5%BEek+Jambrak%2C+Anet
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Rezi%C4%87%2C+Ton%C4%8Di
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Djekic%2C+Ilija
http://dx.doi.org/10.1111/ijfs.15476

Conf. dr. ing. Maricica STOICA

19.

20.

powder. Journal of Food Process Engineering. 2022, 45(2), e13948,
IF: 2,356.

WO0S:000731746400001
Filiz Icier, Orhan Kaya. Mathematical modeling of continuous
induction heating of sour cherry juice.

https://doi.org/10.1111/jfpe.14180 2022. Journal of Food Process
Engineering, IF: 2,88.

WO0S:000869315300001

Daigo Nakashima and Kei Eguchi. Design of a high-speed bipolar
cockcroft-walton voltage multiplier for non-thermal food processing
systems suitable for low output voltage conditions Volume 19, Number
1, February 2023 DOI: 10.24507/ijicic.19.01.299 International Journal
of Innovative Computing, Information and Control.
W0S:000960548700022

1.

Publicatia citata:
Stoica M., Alexe P. & Mihalcea L. 2014. Atmospheric Cold Plasma As New
Strategy For Foods. An Overview. Innovative Romanian Food Biotechnology,

15, 1-8.

Publicatiile care citeaza:

1.

Pan, Y., Sun, D.-W., Han, Z. 2017. Applications of Electromagnetic
Fields for Nonthermal Inactivation of Microorganisms in Foods: An
Overview, Trends in Food Science & Technology, 64 13-22, IF: 5,15.
W0S:000403031300002

Ronit Mandal, Anika Singh, Anubhav Pratap Singh. 2018. Recent
developments in cold plasma decontamination technology in the food
industry, Trends in Food Science & Technology, 80 93-103, IF: 6,6.
WO0S:000447080600009

Liging Qiu, Min Zhang, Juming Tang, Benu Adhikari, Ping Cao. 2019.
Innovative technologies for producing and preserving intermediate
moisture foods: A review. Food Research International,
https://doi.org/10.1016/j.foodres.2018.12.055, IF: 3,57.
WO0S:000458942900010

Atefeh Sharifian, Nafiseh Soltanizadeh, Rouzbeh Abbaszadeh.
Effects of dielectric barrier discharge plasma on the physicochemical
and functional properties of myofibrillar proteins. Innovative Food

Science and Emerging Technologies, 2019,
https://doi.org/10.1016/j.ifset.2019.03.006, IF: 4,08.
WO0S:000472699100001

Maryam Ahmadnia, Morteza Sadeghi, Rouzbeh Abbaszadeh, Hamid
Reza Ghomi Marzdashti. Decontamination of whole strawberry via
dielectric barrier discharge cold plasma and effects on quality
attributes. J Food Process Preserv. 2020;00:¢15019, IF: 1,405.
W0S:000589533200001

Hemanta Chutia, Charu Lata Mahanta, Namita Ojah, Arup Jyoti
Choudhury. Fuzzy logic approach for optimization of blended
beverage of cold plasma treated TCW and orange juice. Journal of
Food Measurement and Characterization (2020) 14:1926-1938, IF:
1,648.

WO0S:000543231400014

10/3*18
=59,99

23



https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Icier%2C+Filiz
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Kaya%2C+Orhan
https://doi.org/10.1111/jfpe.14180%202022
https://www.sciencedirect.com/science/article/abs/pii/S0924224417307173#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224417307173#!
https://www.sciencedirect.com/science/article/abs/pii/S0924224417307173#!
https://www.sciencedirect.com/science/journal/09242244
https://www.sciencedirect.com/science/journal/09242244/80/supp/C
https://www.sciencedirect.com/science/journal/09639969
https://doi.org/10.1016/j.foodres.2018.12.055
https://doi.org/10.1016/j.ifset.2019.03.006

Conf. dr.

ing. Maricica STOICA

10.

1.

12.

13.

14.

15.

16.

Mao, L., Mhaske, P., Zing, X., Kasapis, S., Majzoobi, M., Farahnaky,
A., Cold plasma: Microbial inactivation and effects on quality attributes
of fresh and minimally processed fruits and Ready-To-Eat vegetables,
Trends in Food Science & Technology (2021), IF: 11,07.
WO0S:000704405500012

Ekonomou, S.1.; Boziaris, |.S. Non-Thermal Methods for Ensuring the
Microbiological Quality and Safety of Seafood. Appl. Sci. 2021, 11,
833, IF: 2,67.

WO0S:000610894200001

M.C.Pina-Perez. D.Martinet. C.Palacios-Gorba: C.Ellert: M.Beyrer.
Low-energy short-term cold atmospheric plasma: Controlling the
inactivation efficacy of bacterial spores in powders Food Research
International, Volume 130, April 2020, 108921.
WO0S:000521512900029

Catalina J. Hernandez-Torres, Yadira K. Reyes-Acosta, Monica L.
Chavez-Gonzalez, Miriam D. Davila-Medina, Deepak Kumar Verma,
José L. Martinez-Hernandez, Rosa |. Narro-Céspedes, Cristobal N.
Aguilar Recent trends and technological development in plasma as an
emerging and promising technology for food biosystems Saudi
Journal of Biological Science 2022, 1957-1980, IF: 4,27.
WO0S:000798983400005

Javeed Akhtar, Mebrhit Gebremariam Abrha, Kiros Teklehaimanot &
Gebremeskel  Gebrekirstos (2022) Cold  plasma  technology:
fundamentals and effect on quality of meat and its products, Food and

Agricultural Immunology, 331, 451-478, doi:
10.1080/09540105.2022.2095987, IF: 3,101.
WO0S:000821163000001

Sapna Birania, Arun Kumar Attkan, Sunil Kumar, Nitin Kumar,Vijay
Kumar Singh. Cold plasma in food processing and preservation: A
review. 2022, https://doi.org/10.1111/jfpe.14110. 2022 Journal of
Food Process Engineering (IF 2,356)

WO0S:000814393500001

Ren Li, Zhi-Jiang Li, Na-Na Wu, Bin Tan. Effect of pre-treatment on
the functional properties of germinated whole grains: A review. Cereal
Chemistry 2022, 99(2), 253-69, IF: 2,48.

W0S:000729463600001

Sajesan Aryal, Gunjan Bisht. 2017. New Paradigm for a Targeted
Cancer Therapeutic Approach: A Short Review on Potential Synergy
of Gold Nanoparticles and Cold Atmospheric Plasma. Biomedicines,
5(3), 38; doi:10.3390/biomedicines5030038, IF: 4,757.
WO0S:000404861800004

LCO. Santos, Jr, ALV. Cubas, EHS. Moecke, DHB. Ribeiro, ER.
Amante. 2018. Use of Cold Plasma To Inactivate Escherichia coli and
Physicochemical Evaluation in Pumpkin Puree. Journal of Food
Protection, 81(11) 1897-1905, IF: 2,077.

WO0S:000447903700019

Jinku Bora, Tooba Khan, Nikhil Kumar Mahnot. Cold Plasma
Treatment Concerning Quality and Safety of Food: A Review. Current

24



https://www.sciencedirect.com/science/article/pii/S0963996919308075#!
https://www.sciencedirect.com/science/article/pii/S0963996919308075#!
https://www.sciencedirect.com/science/article/pii/S0963996919308075#!
https://www.sciencedirect.com/science/article/pii/S0963996919308075#!
https://www.sciencedirect.com/science/article/pii/S0963996919308075#!
https://www.sciencedirect.com/journal/food-research-international
https://www.sciencedirect.com/journal/food-research-international
https://www.sciencedirect.com/journal/food-research-international/vol/130/suppl/C
https://doi.org/10.1080/09540105.2022.2095987
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Birania%2C+Sapna
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Attkan%2C+Arun+Kumar
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Kumar%2C+Sunil
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Kumar%2C+Nitin
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Singh%2C+Vijay+Kumar
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Singh%2C+Vijay+Kumar
https://doi.org/10.1111/jfpe.14110
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Li%2C+Ren
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Li%2C+Zhi-Jiang
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Wu%2C+Na-Na
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Tan%2C+Bin
https://www.researchgate.net/journal/Current-Research-in-Nutrition-and-Food-Science-Journal-2347-467X

Conf. dr. ing. Maricica STOICA

Research in Nutrition and Food Science Journal 10(2):427-446. doi:
10.12944/CRNFSJ.10.2.3, IF: 1,00.
WO0S:000884469700003

17. Sitesh Kumar, Sunil Pipliya, Prem Prakash Srivastav Effect of cold
plasma on different polyphenol compounds: A review
https://doi.org/10.1111/jfpe.14203, Journal of Food Process
Engineering, IF: 2,98.
WO0S:000883431300001

18. Vicente Tirado-Kulieva, William Rolando Miranda Zamora, Nelly Luz
Leyva Pouvis. Critical analysis of the potential of cold plasma as a non-
destructive technology in food processing: current situation and future
trends. Revista de la Universidad del Zulia. 3% época. Afio 12 N° 32,
2021. doi: http://dx.doi.org/10.46925//rdluz.32.18, IF: 0,40.
W0S:000625361900018

12.

Publicatia citata:

Stoica M., Stoean S., Alexe P. 2014. Overview of biological hazards
associated with the consumption of the meat products. Journal of
Agroalimentary Processes and Technologies, 20(2) 192-197.

Publicatiile care citeaza:

1. Mwanyika G., Call DR., Rugumisa B., Luanda C., Murutu R., Subbiah
MJ. 2016. Load and Prevalence of Antimicrobial-Resistant
Escherichia coli from Fresh Goat Meat in Arusha, Tanzania. Journal
of Food Protection, 79(9) 1635-1641, IF: 1,609.
WO0S:000382801500021

2. Adela Doina Modoran, Petru Alexe. Evaluation of the trandafir
sausages quality during distribution route to the final consumer.
Journal of Science and Arts. Year 20, No. 2(51), pp. 437-442, 2020,
IF:0,675.

WO0S:000545367600018

3. Faezeh Mirazimi Abarghuei, Mohammad Etemadi, Asghar
Ramezanian, Ali Esehaghbeygi and Javad Alizargar. An Application
of Cold Atmospheric Plasma to Enhance Physiological and
Biochemical Traits of Basil. Plants 2021, 10, 2088, IF: 4,67.
WO0S:000712643600001

4. Roobab, U.; Chacha, J.S.; Abida, A.; Rashid, S.; Muhammad Madni,
G.; Lorenzo, J.M.; Zeng, X.-A.; Aadil, R.M. Emerging Trends for
Nonthermal Decontamination of Raw and Processed Meat:
Ozonation, High-Hydrostatic Pressure and Cold Plasma. Foods 2022,
11, 2173. https://doi.org/10.3390/ foods11152173, IF: 5,28.
WO0S:000839761200001

10/3*4
=13,33

13.

Publicatia citata:
Filimon V., BordaD., Alexe P. Stoica M. 2016. Study of PATP Impact on Food
Packaging Materials. Revista de Materiale plastice, 53(1) 48-51.
WO0S:000373966500011
Publicatiile care citeaza:
1. Roxana Nicoleta Ratu, Marius Giorgi Usturoi, Daniel Simeanu,
Cristina Simeanu, Alexandru Usturoi, Marius Gheorghe Dolis. 2017.
Research regarding dynamics of chemical content from pasteurized

10/4*4
=10

25



https://www.researchgate.net/journal/Current-Research-in-Nutrition-and-Food-Science-Journal-2347-467X
http://dx.doi.org/10.12944/CRNFSJ.10.2.3
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Kumar%2C+Sitesh
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Pipliya%2C+Sunil
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Srivastav%2C+Prem+Prakash
https://doi.org/10.1111/jfpe.14203

Conf. dr

. ing. Maricica STOICA

egg melange stored in polyethylene type packings, Materiale Plastice,
54(2), IF: 0,778 (2016 data).

WO0S:000408702100038

Alexandru Usturoi, Cristina Simeanu, Marius Giorgi Usturoi, Marius
Gheorghe Dolis, Roxana Nicoleta Ratu, Daniel Simeanu. 2017.
Influence of Packaging Type on the Dynamics of Powdered Eggs
Chemical Composition. Materiale Plastice, 54(2) 380-385, IF: 0,778
(2016 data).

W0S:000408702100040

Saleh Al-Ghamdi, Barbara Rasco, Juming Tang, Gustavo V.
Barbosa-Canovas, Shyam S. Sablani. Role of package headspace on
multilayer films subjected to high hydrostatic pressure, Packag
Technol Sci. 2019, https://doi.org/10.1002/pts.2432, IF: 1,8.
WO0S:000466416100004

Julie Nilsen-Nygaard, Estefanga Noriega Fernndez, Tanja Radusin
Bjorn, Tore Rotabakk, Jawad Sarfraz, Nusrat Sharmin, Morten
Sivertsvik, lzumi Sone, Marit Kvalvag Pettersen. Current status of
biobased and biodegradable food packaging materials: Impact on
food quality and effect of innovative processing technologies. Compr
Rev Food Sci Food Saf. 2021;20:1333-1380, IF: 12,24
WO0S:000615209500001

14.

Publicatia citata:

Stoica M. 2018. Sustainable sanitation in the food industry, In Sustainable
food systems from agriculture to industry: improving production and
processing, CM Galanakis C. (Ed.), Publisher Academic Press, London,
United Kingdom, ISBN 978-0-12-811935-8, pp. 309-339.

Publicatiile care citeaza:

1.

Anuj Purohit, Rakesh K. Singh, Anand Mohan Role of particulate
carbon dioxide on removal of Salmonella and Listeria attached to
stainless steel surfaces. LWT - Food Science and Technology 122
(2020) 108979, IF: 4,00.

WO0S:000520610500001

Jéssica Gongalves Lemos, Andrieli Stefanello, Angélica Olivier
Bernardi, Marcelo Valle Garcia, Lisia Nicoloso Magrini, Alexandre
José Cichoski, Roger Wagner, Marina Venturini Copetti. Antifungal
efficacy of sanitizers and electrolyzed waters against
toxigenicAspergillus. Food Research International 137 (2020)
109451, IF: 4,972.

WO0S:000593952900020

Ashok Kumar Chakka, Sriraksha M.S., Ravishankar C.N.
Sustainability of emerging green non-thermal technologies in the food
industry with food safety perspective: A review. LWT - Food Science
and Technology 151 (2021) 112140, IF: 4,9.
WO0S:000696707200008

Yan, P.; Daliri, E.B.; Oh, D.-H. New Clinical Applications of
ElectrolyzedWater: A Review. Microorganisms 2021, 9, 136, IF: 3,86.
W0S:000610599700001

Chunning Luan, Min Zhang, Kai Fan, Sakamon Devahastin. Effective
pretreatment technologies for fresh foods aimed for use in central

10/1*7
=70

26



https://doi.org/10.1002/pts.2432
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Luan%2C+Chunning
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Zhang%2C+Min
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Fan%2C+Kai
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Devahastin%2C+Sakamon

Conf. dr. ing. Maricica STOICA

kitchen processing Volume101, Issue2, 2021. Pages 347-363 Journal
of the science of food and agriculture, IF: 3,49.
WO0S:000551991900001

Chen, B.-K.; Wang, C.-K. Electrolyzed Water and Its Pharmacological
Activities: A Mini-Review. Molecules 2022, 27, 1222.
https://doi.org/10.3390/ molecules27041222, IF: 4,411.
WO0S:000814389400001

Jéssica Gongalves Lemos Andrieli Stefanello Marcelo Valle Garcia
Ana Flavia Furian Alexandre José Cichosk iMarina Venturini Copetti.
Potential of electrolyzed water to inactivate bread and cheese
spoilage fungi. Food Research International, Available online 15
September 2022, 111931, IF: 6,47.

WO0S:000869182700005

Publicatia citata:
Stoica M. 2019. Overview of sodium nitrite — as a multifunctional meat-curing
ingredient. The Annals of the University Dunarea de Jos of Galati, Fascicle VI
— Food Technology, 43(1), 155-167. WOS:000477984200012
Publicatiile care citeaza:

1.

Adela Doina Modoran, Petru Alexe. Evaluation of the trandafir
sausages quality during distribution route to the final consumer.
Journal of Science and Arts. Year 20, No. 2(51), pp. 437-442, 2020,
IF: 0,675.

WO0S:000545367600018

2. Karolina Ferysiuk and Karolina M.Wojciak. The Possibility of
Reduction of Synthetic Preservative E 250 in Canned Pork. Foods
2020, 9, 1869; doi:10.3390/foods9121869, IF: 3,01.
WO0S:000602042600001 10115

15 3. XinLin, Yao Tang, Yun Hu, Yunhao Lu, Qi Sun, Yuanping Lv, Qisheng -50
' Zhang, Chongde Wu, Meijun Zhu, Qiang He, and Yuanlong Chi*

Sodium Reduction in Traditional Fermented Foods: Challenges,
Strategies, and Perspectives.J. Agric. Food Chem. 2021, 69,
8065-8080, IF: 5,04.
WO0S:000679919400001

4. Karolina Ferysiuk,Karolina M. Wojciak,Monika Trzgaskowska.
Fortification of low-nitrite canned pork with willow herb (Epilobium
angustifolium L.) https://doi.org/10.1111/ijfs.15739, International
Journal of Food Science & Technology 2022, IF: 3,713.
WO0S:000788815300001

5. Shakil, M.H.; Trisha, A.T.; Rahman, M.; Talukdar, S.; Kobun, R.;
Huda, N.; Zzaman, W. Nitrites in Cured Meats, Health Risk Issues,
Alternatives to Nitrites: A Review. Foods 2022, 11, 3355. https:/
doi.org/10.3390/foods 11213355, IF: 5,56.
WO0S:000881284100001

Publicatia citata:
Tomasevic |., Bahelka I., Candek Potokar M., Citek J., Djekié |., Getya A., | 10/16*14
16. | Guerrero L., Ivanova S., KuSec G., Nakov D., Sotowiej B., Stoica M., Szabo =8,75

C., Tudoreanu L., Weiler U., Font-i-Furnols M. 2020. Attitudes and beliefs of
Eastern European consumers towards animal welfare. Animals, 10, 1220;

27



https://onlinelibrary.wiley.com/toc/10970010/2021/101/2
https://doi.org/10.3390/
https://www.sciencedirect.com/science/article/abs/pii/S0963996922009899?via%3Dihub#!
https://www.sciencedirect.com/science/article/abs/pii/S0963996922009899?via%3Dihub#!
https://www.sciencedirect.com/science/article/abs/pii/S0963996922009899?via%3Dihub#!
https://www.sciencedirect.com/science/article/abs/pii/S0963996922009899?via%3Dihub#!
https://www.sciencedirect.com/science/article/abs/pii/S0963996922009899?via%3Dihub#!
https://www.sciencedirect.com/science/article/abs/pii/S0963996922009899?via%3Dihub#!
https://www.sciencedirect.com/journal/food-research-international
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Ferysiuk%2C+Karolina
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=W%C3%B3jciak%2C+Karolina+M
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Trz%C4%85skowska%2C+Monika
https://doi.org/10.1111/ijfs.15739

Conf. dr

. ing. Maricica STOICA

doi:10.3390/ani10071220, IF: 2,323 (2019data), ISSN 2076-2615.
W0OS:000558175700001
Publicatiile care citeaza:

1.

Jorgelina Di Pasquale, Yari Vecchio, Giovanna Martelli, Luca Sardi,
Felice Adinolfi and Eleonora Nannoni. Health Risk Perception,
Consumption Intention, and Willingness to Pay for Pig Products
Obtained by Immunocastration. Animals 2020, 10, 1548;
doi:10.3390/ani10091548, IF: 2,323.

WO0S:000580783000001

Marijke Aluwé, Evert Heyrman, Jodo M. Aimeida, Jakub Babol, Gianni
Battacone, Jaroslav “Citek, Maria Font i Furnols, Andriy Getya, Danijel
Karolyi, Eliza Kostyra, Kevin Kress, Goran KuSec, Daniel Morlein,
Anastasia Semenova, Martin Skrlep, Todor Stoyanchev, Igor
Tomasevi'c, Liliana Tudoreanu, Maren Van Son, Sylwia Z" akowska-
Biemans, Galia Zamaratskaia, Alice Van den Broeke 1 and Macarena
Egea. Exploratory Survey on European Consumer and Stakeholder
Attitudes towards Alternatives for Surgical Castration of Piglets.
Animals 2020, 10, 1758; doi:10.3390/ani10101758, IF: 2,323.
WO0S:000588292900001

Lin-Schilstra, L.; Ingenbleek, P.T.M. Examining Alternatives to Painful
Piglet Castration within the Contexts of Markets and Stakeholders: A
Comparison of Four EU Countries. Animals 2021, 11, 486, IF: 2,75.
WO0S:000622016700001

Gaworski, M.; de Cacheleu, C.; Inghels, C.; Leurs, L.; Mazarguil, C.;
Ringot, B.; Tzu-Chen, C. The Topic of the Ideal Dairy Farm Can
Inspire How to Assess Knowledge about Dairy Production Processes:
A Case Study with Students and Their Contributions. Processes 2021,
9,1357, IF: 2,82.

WO0S:000689838700001

Maira Jos'e H'otzel, Bianca Vandresen Brazilians’ attitudes to meat
consumption and production: Present and future challenges to the
sustainability of the meat industry Meat Science 192 (2022) 108893,
IF: 5,209.

WO0S:000822852100001

Carnovale, F.; Xiao, J.; Shi, B.; Amey, D.; Descovich, K.; Phillips,
C.J.C. Gender and Age Effects on Public Attitudes to, and Knowledge
of, Animal Welfare in China. Animals 2022, 12, 1367.
https://doi.org/10.3390/ani12111367, IF: 2,752.
WO0S:000809956000001

Rudi Isbrandt, Diana Meemken, Nina Langkabel. Animal welfare
training at cattle and pig slaughterhouses - results of an online survey
in German-speaking countries. Berliner Und Miinchener Tierérztliche
Wochenschrift 122, 135, IF: 0,45.

WO0S:000781139300001

Sergio E. De la Piedra-Vindrola,Juan M. Berbel-Pineda, Fair trade and
consumer valuation: Purchase intentions in an emerging economy
2022, Bussiness Strategy and Development.
https://doi.org/10.1002/bsd2.196c¢io, IF: 3,479.
WO0S:000781139300001

28



https://doi.org/10.3390/ani12111367
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=de+la+Piedra-Vindrola%2C+Sergio+E
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Berbel-Pineda%2C+Juan+M
https://doi.org/10.1002/bsd2.196
https://doi.org/10.1002/bsd2.196

Conf. dr. ing. Maricica STOICA

9. Nikola Cobanovic, Sasa Novakovic, Igor Tomasevic, and Nedjeljko
Karabasil. Combined effects of weather conditions, transportation
time and loading density on carcass damages and meat quality of
market-weight pigs Arch. Anim. Breed., 64, 425-435, 2021, IF: 1,77.
WO0S:000709224900001

10. Hyland JJ, Regan A", Sweeney S, McKernan C, Benson T and Dean
M (2022) Consumers attitudes toward animal welfare friendly
produce: An island of Ireland study. Front. Anim. Sci. 3:930930. doi:
10.3389/fanim.2022.930930, IF: 5,304.

WO0S:001008213200001

11. Miloradovic, Z., Blazic, M., Barukcic, |., Fonti Furnols, M., Smigic, N.,
Tomasevic, |. and Miocinovic, J. (2021), "Serbian, Croatian and
Spanish consumers' beliefs towards artisan cheese", British Food

Journal, Vol. ahead-of-print No. ahead-of-print.
https://doi.org/10.1108/BF J-04-2021-0409, IF: 2,518.
W0S:000722752600001

12. Priscila Dinah de Araujo, Wilma Maria Coelho Araujo, Luis Patarata,
Maria Jodo Fraqueza. Understanding the main factors that influence
consumer quality perception and attitude towards meat and
processed meat products. August 2022. Meat Science
doi:10.1016/j.meatsci.2022.108952, IF: 6,79.
WO0S:000861081200001

13. Fonseca, R.P.; SanchezSabate, R. Consumers’ Attitudes towards
Animal Suffering: A Systematic Review on Awareness, Willingness
and Dietary Change. Int. J. Environ. Res. Public Health 2022, 19,
16372. https://doi.org/10.3390/ ijerph192316372, IF: 4,16.
WO0S:000896122800001

14. Prato-Previde, E.; Basso Ricci, E.; Colombo, E.S. The Complexity of
the  Human-Animal Bond: Empathy, Attachment and
Anthropomorphism in Human- Animal Relationships and Animal
Hoarding. Animals 2022, 12, 2835. https://doi.org/10.3390/
ani12202835, IF: 3,14
WO0S:000871995900001

Publicatia citata:

Stoica M., Antohi V.M., Sorici M., Stoica D. 2020. The financial impact of
replacing plastic packaging by biodegradable biopolymers - A smart solution
for the food industry. Journal of Cleaner Production, 277, 124013, IF: 9,29
(2020 data), ISSN 0959-6526. WOS:000586917600159

Publicatiile care citeaza:

1. Francesco Testa, Vinicio Di lorio, Jacopo Cerri, Gaia Pretner. Five
shades of plastic in food: Which potentially circular packaging
solutions are ltalian consumers more sensitive to Resources,
Conservation & Recycling 173 (2021) 105726, IF: 10,2.
WO0S:000670702800020

2. Anna Paula A. de Carvalho, Carlos A. Conte-Junior. Food-derived
biopolymer kefiran composites, nanocomposites and nanofibers:
Emerging alternatives to food packaging and potentials in
nanomedicine. Trends in Food Science & Technology 116 (2021)
370-386, IF: 11,07. WOS:000701874600013

10/4*23
=57,50

29



https://www.emerald.com/insight/search?q=Zorana%20Miloradovic
https://www.emerald.com/insight/search?q=Marijana%20Blazic
https://www.emerald.com/insight/search?q=Irena%20Barukcic
https://www.emerald.com/insight/search?q=Maria%20Font%20i%20Furnols
https://www.emerald.com/insight/search?q=Nada%20Smigic
https://www.emerald.com/insight/search?q=Igor%20Tomasevic
https://www.emerald.com/insight/search?q=Jelena%20Miocinovic
https://www.emerald.com/insight/publication/issn/0007-070X
https://www.emerald.com/insight/publication/issn/0007-070X
https://doi.org/10.1108/BFJ-04-2021-0409
https://www.researchgate.net/journal/Meat-Science-0309-1740

Conf. dr.

ing. Maricica STOICA

10.

1.

Fatehi, H.; Ong, D.E.L.; Yu, J.; Chang, I. Biopolymers as Green
Binders for Soil Improvement in Geotechnical Applications: A Review.
Geosciences 2021, 11,291, IF: 1,52.

WO0S:000676757200001

Shanxue Jiang, Fang Wang, Qirun Li, Haishu Sun & Huijiao Wang &
Zhiliang Yao. Environment and food safety: a novel integrative review.
Environmental Science and Pollution Research.
https://doi.org/10.1007/s11356-021-16069-6, IF: 4.01.
WO0S:000687964100001

Caswell, S.; Naylor, P.-J.; Olstad, D.; Kirk, S.; Masse, L.; Raine, K;
Hanning, R. Recreation Facility Food and Beverage Environments in
Ontario, Canada: An Appeal for Policy. Int. J. Environ. Res. Public
Health 2021, 18, 8174, IF: 3,12.

WO0S:000681815100001

Leyla Y. Jaramillo, Mauricio Vasquez-Rendon, Sergio Upegui, Juan
C. Posada and Manuel Romero-Saez. Polyethylene-coffee husk eco-
composites for production of value-added consumer products.
Jaramillo et al. Sustainable Environment Research (2021) 31:34, IF:
4,98.

WO0S:000708878400001

Qiang Guo,Li He,Yi He. Omnichannel service operations with order-
online-and-dine-in-store  strategy. ~ Managerial and  decision
economics. 2021. https://doi.org/10.1002/mde.3527, IF: 0,95.
WO0S:000736109700001

Zeng Dong, Ziqing Du, Xingyue Wu, Kefeng Zhai, Zhaojun Wei,
Marwan M.A. Rashed. Fabrication and characterization of ZnO
nanofilms using extracted pectin of Premna microphylla Turcz leaves
and carboxymethyl cellulose International Journal of Biological
Macromolecules 209 (2022) 525-532, IF: 6,953.
WO0S:000793737700001

Rodriguez-Félix, F., Corte-Tarazén, J.A., Rochin-Wong, S.,
Fernandez-Quiroz, Jesu.Daniel., Garzon-Garcia, A.M., Santos-
Sauceda, ., Plascencia-Martinez, Damia.Francisco., Chan-Chan,
L.H., Vazquez-Lopez, C., Barreras-Urbina, C.G., Olguin-Moreno, A.,
Tapia-Hernandez,  José.Agusti.,  Physicochemical,  structural,
mechanical and antioxidant properties of zein films incorporated with
no-ultrafiltred and ultrafiltered betalains extract from the beetroot
(Beta vulgaris) bagasse with potential application as active food
packaging, Journal of Food Engineering (2022), Volume 334,111153,
IF: 6,05.

WO0S:000811279900009

Zolfaghari S, Hashemi SS, Karimi K, Sadeghi M, Valorization of
cheese whey to eco-friendly food packaging and biomethane via a
biorefinery, Journal of Cleaner Production (2022), Volume
366,132870, IF: 9,297.

WO0S:000885091400001

Viktor Poka, Méarton Lanyi. Environmental Awareness Survey in the
Hungarian Online Food Trade Interdisciplinary Description of
Complex Systems 20(3), 284-294, 2022, IF: 1,9.

30



https://doi.org/10.1007/s11356-021-16069-6
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Guo%2C+Qiang
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=He%2C+Li
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=He%2C+Yi
https://doi.org/10.1002/mde.3527
https://www.sciencedirect.com/journal/journal-of-food-engineering/vol/334/suppl/C
https://www.sciencedirect.com/journal/journal-of-cleaner-production/vol/366/suppl/C
https://www.sciencedirect.com/journal/journal-of-cleaner-production/vol/366/suppl/C

Conf. dr. ing. Maricica STOICA

12.

13.

14.

15.

16.

17.

18.

19.

20.

WO0S:000809405100008

Visco, A.; Scolaro, C.; Facchin, M.; Brahimi, S.; Belhamdi, H.; Gatto,
V.; Beghetto, V. Agri-Food Wastes for Bioplastics: European
Prospective on Possible Applications in Their Second Life for a
Circular Economy. Polymers 2022, 14, 2752.
https://doi.org/10.3390/polym 14132752, IF: 4,329.
WO0S:000825591600001

Natasya Nabilla Hairon Azhar, Desmond Teck-Chye Ang, Rosazlin
Abdullah, Jennifer Ann Harikrishna, Acga Cheng. Bio-Based Materials
Riding the Wave of Sustainability: Common Misconceptions,
Opportunities, Challenges and the Way Forward. Sustainability 2022,
14, 5032. https://doi.org/10.3390/su14095032, IF: 3,251.
WO0S:000794691400001

Perla Guadalupe Castro-Garcia,Salomon Ramiro Vasquez-
Garcia,Nelly Flores-Ramirez,Jose Luis Rico,Hamdy Ahmed Abdel-
Gawwad,Leandro Garcia-Gonzalez,Lada Domratcheva-Lvova,Daniel
Fernandez-Quiroz Polymeric films prepared from starch and a
crosslinker extracted from avocado seeds.
https://doi.org/10.1002/app.52725. Journal of Apllied Polymer
Science, IF: 3,057.

WO0S:000806970200001

Bascon-Villegas |, Pereira M, Espinosa E, Sanchez-Gutiérrez Mo,
Rodriguez A, Pérez-Rodriguez F, A new eco-friendly packaging
system incorporating lignocellulose nanofibres from agri-food
residues applied to fresh-cut lettuce, Journal of Cleaner Production
(2022), doi: https:// doi.org/10.1016/j.jclepro.2022.133597, IF: 10,96.
WO0S:000911719600001

Cubas, A.L.V.; Bianchet, R.T.; Reis, .M.A.S.d.; Gouveia, |.C. Plastics
and Microplastic in the Cosmetic Industry: Aggregating Sustainable
Actions Aimed at Alignment and Interaction with UN Sustainable
Development Goals. Polymers 2022, 14, 4576. https:/
doi.org/10.3390/polym14214576, IF: 4,20.

WO0S:000882259800001

Khan, A.A.; Abonyi, J. Simulation of Sustainable Manufacturing
Solutions: Tools for Enabling Circular Economy. Sustainability 2022,
14, 9796. https:// doi.org/10.3390/su14159796, IF: 4,71.
WO0S:000839286600001

Bavasso, |.; Sergi, C.; Valente, T.; Tirillo, J.; Sarasini, F. Recycled
Multi-Material Packaging Reinforced with Flax Fibres: Thermal and
Mechanical Behaviour. Polymers 2022, 14, 4423. https://doi.org/
10.3390/polym14204423, IF: 4,20.

WO0S:000875248200001

Suneel Kunamaneni. Bioplastics innovation: commercialization
strategies for polyethylene furanoate (PEF) and polyhydroxy
alkanoates  (PHA) https://doi.org/10.1002/bbb.2438,  Biofuels,
Bioprod. Bioref., IF: 4,102.

WO0S:000867649700001

Zhao, Xu; Shi, Ting-Jiao; Liu, Yao-Yao; Chen, Li-Jian (2022):
Porphyrinic Metal-Organic Framework-Loaded Polycaprolactone

31



https://doi.org/10.3390/polym14132752
https://doi.org/10.3390/su14095032
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Castro-García%2C+Perla+Guadalupe
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Vasquez-Garcia%2C+Salomon+Ramiro
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Vasquez-Garcia%2C+Salomon+Ramiro
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Flores-Ramirez%2C+Nelly
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Rico%2C+Jose+Luis
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Abdel-Gawwad%2C+Hamdy+Ahmed
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Abdel-Gawwad%2C+Hamdy+Ahmed
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=García-González%2C+Leandro
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Domratcheva-Lvova%2C+Lada
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Fernández-Quiroz%2C+Daniel
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Fernández-Quiroz%2C+Daniel
https://doi.org/10.1002/app.52725
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Kunamaneni%2C+Suneel
https://doi.org/10.1002/bbb.2438

Conf. dr. ing. Maricica STOICA

Composite Films with a High Photodynamic Antibacterial Activity for
the Preservation of Fresh-Cut Apples. ACS Publications. Collection.
https://doi.org/10.1021/acsapm.2c01667, IF: 4,089.
WO0S:000892689800001

21. Nguyen Thi Khanh Chi Ethical consumption behavior towards eco-
friendly plastic products: Implication for cleaner production. Cleaner
and Responsible Consumption, Volume 5,June 2022, 100055, IF: 1,6.
WO0S:001024679100014

22. Kazakova, E.; Lee, J. Sustainable Manufacturing for a Circular
Economy. Sustainability 2022, 14, 17010. https://doi.org/10.3390/
su142417010, IF: 4,71.
WO0S:000903474900001

23. Maria Palazzo, Agostino Vollero, Alfonso Siano. Intelligent packaging
in the transition from linear to circular economy: Driving research in
practice. Journal of Cleaner Production. Available online 9 January
2023, 135984, IF: 9,29.
WO0S:000990550100001

18.

Publicatia citata:

Stoica M. 2020. Biodegradable nanomaterials for drink packaging, In
Nanotechnology in the Beverage Industry: Fundamentals and Applications, A.
Abdeltif, S. Ranjendran, TA. Nguyen, A. Assadi, A. MahdySharoba (Eds.),
Publisher Elsevier, ISBN 978-0-12-819941-1, pp 609-632.

Publicatiile care citeaza:

1. Raza, S.H.; Zaman, U.; Iftikhar, M.; Shafique, O. An Experimental
Evidence on Eco-friendly Advertisement Appeals and Intention to use
Bio-Nanomaterial Plastics: Institutional Collectivism and Performance
Orientation as Moderators. Int. J. Environ. Res. Public Health 2021,
18,791, IF: 3,12.

WO0S:000611262000001

2. Aayush Dey, Gaurav Pandey, Deepak Rawtani. Functionalized
nanomaterials driven antimicrobial food packaging: A technological
advancement in food science. Food Control 131 (2022) 108469, IF:
5,48.

WO0S:000691514000002

3. Natasya Nabilla Hairon Azhar, Desmond Teck-Chye Ang, Rosazlin
Abdullah, Jennifer Ann Harikrishna, Acga Cheng. Bio-Based
Materials Riding theWave of Sustainability: Common Misconceptions,
Opportunities, Challenges and the Way Forward. Sustainability 2022,
14, 5032. https://doi.org/10.3390/su14095032, IF: 3,251.
WO0S:000794691400001

10/1x3
=30

19.

Publicatia citata:
Stoica, M.; Alexe, P.; Carac, G.; Nicolau, A. Importance of Finishing for the
Integrity of Stainless Steel Surfaces during Sanitation Treatments. J. Environ.
Prot. Ecol. 2011, 12, 1669-1679. WOS:000303274300008
Publicatia care citeaza:
1. Di Cerbo, A.; Mescola, A.; Rosace, G.; Stocchi, R.; Rossi, G,;
Alessandrini, A.; Preziuso, S.; Scarano, A.; Rea, S.; Loschi, AR.; et
al. Antibacterial Effect of Stainless Steel Surfaces Treated with a

10/4*1
=2,5

32



https://www.sciencedirect.com/journal/cleaner-and-responsible-consumption
https://www.sciencedirect.com/journal/cleaner-and-responsible-consumption
https://www.sciencedirect.com/journal/cleaner-and-responsible-consumption/vol/5/suppl/C
https://doi.org/10.3390/
https://doi.org/10.3390/su14095032

Conf. dr

. ing. Maricica STOICA

Nanotechnological Coating  Approved for Food Contact.
Microorganisms 2021, 9, 248, IF: 3,86.
WO0S:000622808400001

20.

Publicatia citata:

Stoica, M., Dima, C. and Alexe, P. (2018). Eco-friendly nanocomposites from
bacterial cellulose and biopolyesters as a sustainable alternative for plastic
food packaging, in Food Packaging and Preservation Techniques Applications
and Technology, eds A. D. Galaz, and D. S. Bailey (New York, NY: Nova
Science Publisher), 113-127.

Publicatia care citeaza:

1. Ahari H and Soufiani SP (2021) Smart and Active Food Packaging:
Insights in Novel Food Packaging. Front. Microbiol. 12:657233. doi:
10.3389/fmicb.2021.657233, IF: 5,64
WO0S:000675865900001

10/3*1
=3,33

21.

Publicatia citata:

Mihalcea, L., Barbu, V., Enachi, E., Andronoiu, D. G., Rapeanu, G., Stoica,
M., Dumitrascu L., Stanciuc, N. (2020). Microencapsulation of red grape juice
by freeze drying and application in jelly formulation. Food Technology and
Biotechnology, 58(1), 20-28. WOS:000530080000004

Publicatiile care citeaza:

1. Susmita Ghosh, Tanmay Sarkar, Arpita Das, Runu Chakraborty.
Micro and Nanoencapsulation of Natural Colors: a Holistic View
Applied Biochemistry and Biotechnology
https://doi.org/10.1007/s12010-021-03631-8, IF: 2,92.
WO0S:000678401800004

2. Ticiano Gomes do Nascimento, Nataly Miranda do Nascimento,
Adriana Santos Ribeiro, Clinston Paulino de Almeida, Jos Izagas
Zacarias dos Santos, Irinaldo Diniz Basilio-Junior, Fernanda Geny
Calheiros-Silva, Giselda Macena Lira, Pierre Barnab Escodro, Isabel
C. C. de Moraes Porto, Valter Alvino da Silva, Camila Braga Dornelas,
Jonas dos Santos Sousa, Johnnatan Duarte de Freitas. Preparation
and characterization of chitosanates loaded with Brazilian red propolis
extract Journal of Thermal Analysis and Calorimetry.
https://doi.org/10.1007/s10973-021-11060-2.202, IF: 2,47.
WO0S:000699881700002

3. Nevzat Konar, Recep Gunes, Ibrahim Palabiyik, Omer Said Toker.
Health conscious consumers and sugar confectionery: Present
aspects and projections Trends in Food Science & Technology 123
(2022) 57-68, IF: 12,563.

WO0S:000804807900001

4. Sengodan Kandasamy, Rajshri Naveen. A review on the
encapsulation of bioactive components using spray-drying and freeze-
drying techniques. Journal of Food Process Engineering, 2022, IF:
2,356.

W0S:000785575900001

5. Brito, G.0.d.; Reis, B.C.; Ferreira, E.A.; Vilela Junqueira, N.T.; Sa-
Barreto, L.C.L.; Mattivi, F.; Vrhovsek, U.; Gris, E.F. Phenolic
Compound Profile by UPLC-MS/MS and Encapsulation with Chitosan
of Spondias mombin L. Fruit Peel Extract from Cerrado Hotspot—

10/8*7
=8,75

33



https://doi.org/10.1007/s12010-021-03631-8
https://doi.org/10.1007/s10973-021-11060-2.202
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Kandasamy%2C+Sengodan
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Naveen%2C+Rajshri
https://www.researchgate.net/journal/Journal-of-Food-Process-Engineering-1745-4530?_sg=6HEWhgq2Xulsp3y8mYIp-nBYTelThJ8M0WXHpe9d3GYBjysnTqL2WveYZKYL8zFCKj6iNX0qoMnuwB7kWw79X_HckAGfw4A.Kl2otPQVepF1PKXZvarxPXbcMma_bXbPFkRu45M7SAvMervsGAT8sST5LR0ZFS-DwoHWk4pwR-Q2rU4VSIG3GQ

Conf. dr. ing. Maricica STOICA

Brazil. Molecules 2022, 27, 2382.
https://doi.org/10.3390/molecules27082382, IF: 4,411,
WO0S:000785535200001

Zonghan Wang, Dayong Zhou, Donghong Liu & Beiwei Zhu (2022)
Food-grade encapsulated polyphenols: recent advances as novel
additives in foodstuffs, Critical Reviews in Food Science and Nutrition,
doi: 10.1080/10408398.2022.2094338, IF: 11,176.
WO0S:000819758100001

Somya Neekhra, Junaid Ahmad Pandith, Nisar A. Mir, Arshied
Manzoor, Saghir Ahmad, Rizwan Ahmad, Rayees Ahmad Sheikh.
2022. Innovative approaches for microencapsulating bioactive
compounds and probiotics: An updated review. Journal of Food
Processing and Preservation doi: 10.1111/jfpp.16935, IF: 2.609.
WOS:000831084500001

22.

Publicatia citata:

Stoica M., Antohi V.M., Alexe P., Ivan A.S., Stanciu S., Stoica D., Zlati M.L.,
Stuparu-Cretu M. 2022. New strategies for the total/partial replacement of
conventional sodium nitrite in meat products: A review. Food and Bioprocess
Technology, IF: 5,58 (2021 data). https://doi.org/10.1007/s11947-021-02744-
6. WOS:000741921300002

Publicatiile care citeaza:

1.

Wu, X.;Wang, P.; Xu, Q,; Jiang, B.; Li, L.; Ren, L.; Li, X.; Wang, L.
Effects of Pleurotus ostreatus on Physicochemical Properties and
Residual Nitrite of the Pork Sausage. Coatings 2022, 12, 484. https:/
doi.org/10.3390/coatings12040484, IF: 3,236.
WO0S:000786139800001

Fabrgcio Demarco, Ana Paula R [ mio, Alexandre da Trindade Alfaro,
Ivane Benedetti Tonial. Effects of Natural Antioxidants on the Lipid
Oxidation, Physicochemical and Sensory Characteristics, and Shelf
Life of Sliced SalamiFood and Bioprocess Technology
https://doi.org/10.1007/s11947-022-02877-2, IF: 4,465 (2021 data).
WO0S:000829992800001

Xuefang Zhu, Hangian Zhu, Shuni Li, Show all 6 authors, Yucheng
Jiang. lonic liquid modified chloroperoxidase is immobilized on gold
nanoparticles-reduced graphene oxide nanocomposites for efficient
sensoring of nitrite by electroenzymatic catalysis. August 2022.
Sensors and Actuators B Chemical, IF: 8,42 (2022 data).
WO0S:000862383400005

Kaur, R., Kaur, L. L.,Gupta, T. B., Singh, J., & Bronlund, J. (2022).
Multitarget preservation technologies forchemical-free sustainable
meat processing. Journal of  Food Science,1-
17 https://doi.org/10.1111/1750-3841.16329, IF: 3,69 (2021 data).
WO0S:000855017400001

Pan Huang, Huiting Luo, Conggui Chen, Peijun Li & Baocai Xu (2022)
Bacterial nitric oxide synthase in colorizing meat products: Current
development and future directions, Critical Reviews in Food Science
and Nutrition, doi: 10.1080/10408398.2022.2141679, IF: 11,146.
WO0S:000878054300001

10/8*8
=10,00

34



https://doi.org/10.3390/molecules27082382
https://doi.org/10.1080/10408398.2022.2094338
https://doi.org/10.1007/s11947-021-02744-6
https://doi.org/10.1007/s11947-021-02744-6
https://doi.org/10.1007/s11947-022-02877-2
https://www.researchgate.net/journal/Sensors-and-Actuators-B-Chemical-0925-4005
https://doi.org/10.1080/10408398.2022.2141679

Conf. dr. ing. Maricica STOICA

6. Xiang Li, Fangfang Liu, A. Abdollahpour, M.H. Jazebizadeh, Jialian
Wang D. Semiromi. An experimental evaluation of polyamide
membrane-silica nanoparticles for the concentration of pomegranate
juice. Food Bioscience 51 (2023) 102217, IF: 5,51.
WO0S:000895706200007

7. Di Nunzio, M.; Loffi, C.; Montalbano, S.; Chiarello, E.; Dellafiora, L.;
Picone, G.; Antonelli, G.; Tedeschi, T.; Buschini, A.; Capozzi, F.; et al.
Cleaning the Label of Cured Meat; Effect of the Replacement of
Nitrates/Nitrites on Nutrients Bioaccessibility, Peptides Formation,
and Cellular Toxicity of In Vitro Digested Salami. Int. J. Mol. Sci. 2022,
23, 12555. https://doi.org/ 10.3390/ijms232012555, IF: 5,54.
WO0S:000432535600011

8. Dongdong Yuan: GuohuiBai- Yuhan Liu, Le Jing, Chengtao Wang,
Guorong Liu. A novel edible colorant lake prepared with CaCO3 and
Monascus pigments: lake characterization and mechanism study.
Food Chemistry, 2023, 135408, IF: 9,23.

WO0S:000925313900001

Publicatia citata:

Balanica Dragomir MC, Zeca ED., Ivan AS., Stoica M*. 2020. Pulsed electric
field and high voltage electrical discharge - innovative food
electrotechnologies. A review. Journal of Agroalimentary Processes and

Technologies, 26(1) 34-40, ISSN 1453-1399. 10/4*1
23. | Publicatiile care citeaza: =2,5
1. Marinela Nutrizio, Anet Rezek Jambrak,TonCi Rezi¢,llija Djekic.
Extraction of phenolic compounds from oregano using high voltage
electrical discharges-sustainable perspective. 2021. International
Journal of Food Science & Technology. 10.1111/ijfs.15476, IF: 3,71.
WO0S:000730311000001
Publicatia citata:
Dima C., Milea A.S., Constantin O.E., Stoica M., Ivan A.S., Alexe P., Stanciuc
N. Fortification of pear juice with vitamin D3 encapsulated in polymer
microparticles: physico-chemical and microbiolgical characterization. 2020.
Journal of Agroalimentary Processes and Technologies, 26(3) 140-148, ISSN
1453-1399.
Publicatiile care citeaza:
1. Vieira, E.F.; Souza, S. Formulation Strategies for Improving the
Stability and Bioavailability of Vitamin D-Fortified Beverages: A 10/7*3
o4 Review. Foods 2022, 1", 847. https:// ~498
' doi.org/10.3390/foods 11060847, IF: 4,092. ’
WO0S:000775604900001

2. Francisca Mayla Rodrigues Silva, Larissa Morais Ribeiro da Silva,
Raimundo Wilane de Figueiredo, Fernando Lima de Menezes,
Debora Garruti & Lucicléia Barros Vasconcelos Torres (2022) Yellow
Mombin Nectar Enriched with Encapsulated Green Tea (Camellia
Sinensis Var Assamica): Physical-chemical, Rheological and Sensory
Aspects, Journal of Culinary  Science &  Technology,
doi:10.1080/15428052.2022.2073937, IF: 1,238.
WO0S:000797458100001

35



https://www.sciencedirect.com/journal/food-chemistry
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Nutrizio%2C+Marinela
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Re%C5%BEek+Jambrak%2C+Anet
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Rezi%C4%87%2C+Ton%C4%8Di
https://ifst.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Djekic%2C+Ilija
http://dx.doi.org/10.1111/ijfs.15476
https://doi.org/10.1080/15428052.2022.2073937

Conf. dr. ing. Maricica STOICA

3. Eugene Okraku Asare, Novel Kishor Bhujel, Helena Cizkova, Ale$
Rajchl. 2022. Fortification of fruit products — A review. Czech Journal
of Food Sciences, 2022, 1-14. https://doi.org/10.17221/28/2022-
CJFS, IF: 1,3.

WO0S:000881191200001

25.

Publicatia citata:

StoicaD., Alexe P., Ivan A.S., Moraru D.I., Ungureanu C.V., Stanciu S., Stoica
M. 2022. Biopolymers: Global carbon footprint and climate change, In Nadda,
A K., Sharma, S., Bhat, R. (eds.) Biopolymers Recent Updates, Challenges
and Opportunities. Springer Series on Polymer and Composite Materials.
Springer, Cham. https://doi.org/10.1007/978-3-030-98392-5_3, pp 35-54.
Publicatia care citeaza:

1. Juraij, K., Shafeeq, V.H., Chandran, A.M. et al. Human body stimuli-
responsive flexible polyurethane electrospun composite fibers-based
piezoelectric  nanogenerators. J  Mater  Sci  (2023).
https://doi.org/10.1007/s10853-022-08086-8
WO0S:000906400600017

10/7*1
=1,42

26.

Publicatia citata:

Stoica M., Alexe P., Valsame M. 2016. Microencapsulation of biological
compounds for cultured fish diet. A brief review. Journal of Agroalimentary
Processes and Technologies, 22(1) 1-6, ISSN 1453-1399.

Publicatia care citeaza:

1. lhsana Banu Ishthiaq, Jahangir Ahmed, Karthikeyan Ramalingam.
Probiotics in Brackish Water Fish Farming: A Special Focus on
Encapsulated Probiotics. Biointerface Research in Applied Chemistry
Volume 11, Issue 6, 2021, 14697 — 14708.

W0S:000640664600072

10/3*1
=3,33

3.2 Citari in reviste BDI

Publicatia citata:

Stoica M., Bruma M., Carac G. 2010. Electrochemical study of AISI 304 SS at
disinfectants with fungi. Materials and Corrosion, 61(12) 1017-1025.
WOS:000285794000006

Publicatia care citeaza:

1. Szatmari, L-M. Tudosie, A. Cojocaru, M. Lingvay, P. Prioteasa, T.
Visan. 2015. Studies on Biocorrosion of Stainless Steel and Copper
in Czapek Dox Medium with Aspergillus Niger Filamentous Fungus,
U.P.B. Sci. Bull, Series B, 77(3) 91-102. (Scopus -
https://www.scopus.com/sourceid/21454/facts).

5/3*1
=1,66

Publicatia citata:

Mirela Calu, Denisa Duta, Elena Pruteanu, Maricica Stoica. 2010. Electronic
Nose and sensorial characterization- discrimination for seven apple types
stored, 7 months, in refrigeration and controlled atmosphere conditions.
Journal of Agroalimentary Processes and Technologies, 16(3) 376-381.
Publicatia care citeaza:

1. Crina Muresan, Anamaria Pop, Sevastita Muste, Sonia Socaci,
Stancuta Scrob, Cristian Baraian. 2014. Sensory analysis of beer with
different flavors, Journal of Agroalimentary Processes and
Technologies, 20(4) 391-395. (CAB Abstracts included CABI -

5/4*1
=1,25

43,60

36



https://doi.org/10.17221/28/2022-CJFS
https://doi.org/10.17221/28/2022-CJFS
https://doi.org/10.1007/978-3-030-98392-5_3
https://doi.org/10.1007/s10853-022-08086-8
https://www.scopus.com/sourceid/21454

Conf. dr. ing. Maricica STOICA

https://clarivate.com/products/scientific-and-academic-
research/research-discovery-and-workflow-solutions/webofscience-
platform/cabi-cab-abstracts-on-web-of-science/).

Publicatia citata:
Stoica M., Bahrim G., Cérac G. 2011. Factors that Influence the Electric Field
Effects on Fungal Cells, In Science against microbial pathogens:
communicating current research and technological advances, A. Méndez-
Vilas (Ed.), Publisher: Formatex Research Center, Badajoz, Spain, Vol. 1,
ISBN (13): 978-84-939843-1-1, pp. 291-302.
Publicatiile care citeaza:
1. Rzoska SJ., Musial F., Rutkowska, Fonberg-Broczek M., Sokolowska
B., Drozd-Rzoska A., Nowakowska J. 2015. Simultaneous Impact of
High Pressures and Pulsed Electric fiel on Saccharomyces cerevisiae
Model System. J Food Process Technol, 6 518, doi:10.4172/2157-

7110.1000518. (Cabi — https://www.walshmedicalmedia.com/food- | /5.0
processing-technology/indexing.html) -
2. Radu E., Lipcinski D., Tanase N., Lingvay I. 2015. Influenta cdmpului
electric de 50Hz asupra dezvoltarii culturilor de Aspergillus niger.
Electrotehnica, Electronica, Automatica, 63(3) 68-74. (Scopus —
https://eea-journal.ro/)
3. KUPIN G.A., PERSHAKOVA T.V., MIKHAILYUTA L.V., BABAKINA
M.V., GORLOV S.M., LISOVOI V.V.The impact of the treatment
method of root crops on micro flora during their storage. International
Journal of Engineering and Advanced Technology, elSSN: 2249-
8958,  https:/lelibrary.ru/item.asp?id=41233354.  (Scopus -
https://www.ijeat.org/indexing/)
Publicatia citata:
Stoica M., Bahrim G., Dinica R., Carac G. 2012. Electrochemical study of
stainless steel characteristic modification on correlative effect of fungal cell
suspension and ActiSEPT used as biocide for equipment disinfection in
bioprocessing of food. Journal of Optoelectronics and Advanced
Materials,14(3-4) 317-322. WOS: 000304429900023 5/4*1
Publicatia care citeaza: =1,25
1. S.G. Stroe. 2014. Accelerated Electrochemical Method for Studying
the Corrosion Behavior of AlISI321 Stainless Steel Food Grade in
Acidic Food Environments. University of Agricultural Sciences and
Veterinary ~ Medicine  lasi, 61 92-96. (Cabi -
https://www.uaiasi.ro/revmvis/index.htm)
Publicatia citata:
Stoica M., Mikolitnaité L., Ramanaviéiené A., Alexe P., Carac G., Dinica R.,
Voronovic J., Ramanavi€ius A. 2012. Corrosion Study of Stainless Steel
Incubated in Solutions Consisting of Biocide (Oxonia-Active) and Aspergillus
niger Suspension Corrosion of Stainless Steel in Aspergillus niger 5/8*1
Suspension. Chemija, 23(3) 180-186. WOS:000310349600005 =0,62

Publicatia care citeaza:
1. |. Szatmari, L-M. Tudosie, A. Cojocaru, M. Lingvay, P. Prioteasa, T.
Visan. 2015. Studies on Biocorrosion of Stainless Steel and Copper
in Czapek Dox Medium with Aspergillus Niger Filamentous Fungus,

37



https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://clarivate.com/products/scientific-and-academic-research/research-discovery-and-workflow-solutions/webofscience-platform/cabi-cab-abstracts-on-web-of-science/
https://eea-journal.ro/
https://elibrary.ru/author_items.asp?authorid=178448
https://elibrary.ru/author_items.asp?authorid=645350
https://elibrary.ru/author_items.asp?authorid=660357
https://elibrary.ru/author_items.asp?authorid=793994
https://elibrary.ru/author_items.asp?authorid=793994
https://elibrary.ru/author_items.asp?authorid=144820
https://elibrary.ru/author_items.asp?authorid=602795
https://elibrary.ru/contents.asp?id=41207544
https://elibrary.ru/contents.asp?id=41207544
https://elibrary.ru/item.asp?id=41233354
https://www.ijeat.org/indexing/
https://www.uaiasi.ro/revmvis/index.htm

Conf. dr. ing. Maricica STOICA

UP.B. Sci. Bull, Series B, 77(3) 91-102. (Scopus -
https://www.scientificbulletin.upb.ro/SeriaB_-
Chimie_si_Stiinta_Materialelor.php?page=indexare)

Publicatia citata:

Stoica M., Mihalcea L., Borda D., Alexe P. 2013. Non-thermal novel food
processing technologies. An overview. Journal of Agroalimentary Processes
and Technologies, 19(2) 212-217.

Publicatiile care citeaza:

1. Kei Eguchi, Shinya Terada and Ichirou Oota. 2014. Design of a
Digitally Controlled Inductor-Less Voltage Multiplier for Non-Thermal
Food Processing. International Journal of Information and Electronics
Engineering, 4(6) 438-445. (INSPEC - http://www.ijiee.org/list-16-
1.html)

2. Valdramidis VP., Koutsoumanis KP. 2016. Challenges and
perspectives of advanced technologies in processing, distribution and
storage for improving food safety. Current Opinion in Food Science,
12 63-69. (Scopus - https://www.sciencedirect.com/journal/current-
opinion-in-food-science/about/insights#abstracting-and-indexing

3. Khanh Phan Thi Kim, Huan Phan Tai, Kasemsak Uthaichana,
Yuthana Phimolsiripol. 2017. Effect of Non-thermal Plasma on
Physicochemical Properties of Nam Dok Mai Mango. International
Journal on Advanced Science, Engineering and Information
Technology, 7(1) 263-268. (Scopus - 5/4*6
https://journalsearches.com/journal.php?title=International%20Journ =7,5
al%200n%20Advanced%20Science,%20Engineering%20and%20Inf
ormation%20Technology)

4. Kei Eguchi, Anurak Jaiwanglok, Amphawan Julsereewong, Farzin
Asadi, Hiroto Abe, Ichirou Oota. 2018. Design of a Non-thermal Food
Processing System Utilizing Wire Discharge of Dual Electrodes in
Underwater. Interational Journal —of Innovative Computing,
Information and Control, 14(3) 847. (INSPEC - http://www.ijicic.org/)

5. D Vasilev, S Stajkovic, N Karabasil, M Dimitrijevic1 and V Teodorovic.
Perspectives in meat processing. IOP Conf. Series: Earth and
Environmental Science 333 (2019) 012024 |OP Publishing
doi:10.1088/1755-1315/333/1/012024. (Scopus -
https://publishingsupport.iopscience.iop.org/questions/proceedings-
are-abstracted-in/)

6. KUPIN G.A., PERSHAKOVA T.V., MIKHAILYUTA L.V., BABAKINA
M.V., GORLOV S.M., LISOVOI V.V. The impact of the treatment
method of root crops on micro flora during their storage. International
Journal of Engineering and Advanced Technology, elSSN: 2249-
8958,  https://elibrary.ru/item.asp?id=41233354.  (Scopus -
https://www.ijeat.org/indexing/)

Publicatia citata:

Stoica M., Alexe P. Mihalcea L. 2014. Atmospheric cold plasma as new
strategy for foods processing - An overview. Innovative Romanian Food
Biotechnology, 15 1-8.

Publicatiile care citeaza:

5/3*4
=6,66

38



https://www.scientificbulletin.upb.ro/SeriaB_-_Chimie_si_Stiinta_Materialelor.php?page=indexare
https://www.scientificbulletin.upb.ro/SeriaB_-_Chimie_si_Stiinta_Materialelor.php?page=indexare
http://www.ijiee.org/list-16-1.html
http://www.ijiee.org/list-16-1.html
https://www.sciencedirect.com/journal/current-opinion-in-food-science/about/insights#abstracting-and-indexing
https://www.sciencedirect.com/journal/current-opinion-in-food-science/about/insights#abstracting-and-indexing
https://journalsearches.com/journal.php?title=International%20Journal%20on%20Advanced%20Science,%20Engineering%20and%20Information%20Technology
https://journalsearches.com/journal.php?title=International%20Journal%20on%20Advanced%20Science,%20Engineering%20and%20Information%20Technology
https://journalsearches.com/journal.php?title=International%20Journal%20on%20Advanced%20Science,%20Engineering%20and%20Information%20Technology
http://www.ijicic.org/
https://publishingsupport.iopscience.iop.org/questions/proceedings-are-abstracted-in/
https://publishingsupport.iopscience.iop.org/questions/proceedings-are-abstracted-in/
https://elibrary.ru/author_items.asp?authorid=178448
https://elibrary.ru/author_items.asp?authorid=645350
https://elibrary.ru/author_items.asp?authorid=660357
https://elibrary.ru/author_items.asp?authorid=793994
https://elibrary.ru/author_items.asp?authorid=793994
https://elibrary.ru/author_items.asp?authorid=144820
https://elibrary.ru/author_items.asp?authorid=602795
https://elibrary.ru/contents.asp?id=41207544
https://elibrary.ru/contents.asp?id=41207544
https://elibrary.ru/item.asp?id=41233354
https://www.ijeat.org/indexing/

Conf. dr. ing. Maricica STOICA

1. Wedad Q. AL-BukhaitiAnwar Noman, Amer Mahdi. 2016.
Characteristics and Applicationsof Cold Atmospheric Plasma -
Review. International Journal of Agriculture Innovations and
Research, 5(2) 257-261. (DOAJ -
https://ijair.org/index.php?option=com_users&view=remind)

2. Rouzbeh Abbaszadeh, Kosar Alimohammad, Romina Zarrabi
Ekbatani. 2018. Application of Cold Plasma Technology in Quality
Preservation of Fresh Fig Fruit (Siyah): A Feasibility Study,
International Journal of Horticultural Science and Technology, 5(2)
165-173. (Scopus - https://ijhst.ut.ac.ir/)

3. Bora J, Khan T, Mahnot N. K. Cold Plasma Treatment Concerning
Quality and Safety of Food: A Review. Curr Res Nutr Food Sci 2022;
10(2).Available ~ from:  https://bit.ly/3PGpD6f. ~ (Scopus -
https://www.foodandnutritionjournal.org/about/indexedabstracted/)

4. Arhana Mehraj Allai , Z.R. Azaz Ahmad Azad , Nisar Ahmad Mir ,
Khalid Gul. Recent Advances in Non-Thermal Processing
Technologies for Enhancing Shelf Life and Improving Food Safety,
Applied Food Research (2022), doi:
https://doi.org/10.1016/j.afres.2022.100258. (Scopus
https://www.elsevier.com/journals/applied-food-research/2772-
5022/abstracting-indexing)

Publicatia citata:

Stoica M., Stoean S., Alexe P. 2014. Overview of biological hazards
associated with the consumption of the meat products. Journal of
Agroalimentary Processes and Technologies, 20(2) 192-197.

Publicatiile care citeaza:

1. Wageh Sobhy Darwish, Amira Samir Atia and Ahmed Elsayed
Tharwat. 2016. Studies on the hygienic status of animal carcasses 513*2
and their contact surfaces in some butchery shops Benha. Veterinary =3,32
Medical ~ Joumnal, 31(2) 289 -296. (DOAJ -
https://avmj.journals.ekb.eg/journal/indexing)

2. Gideon I. Ogu, Faith I. Akinnibosun. Occurrence of Salmonella in Raw
Chicken Meat from Retail Equipment and Environments in Southern
Nigeria Open Markets. Not Sci Biol, 2019, 11(2):175-182. DOI:
10.15835/nsb11210469. (Scopus -
https://www.notulaebiologicae.ro/index.php/nsb)

Publicatia citata:
Dragomir Balanica C.M., Muntenita C, Zeca D.E., Stoica M. 2020. Statistical
Analysis of the Physicochemical Characteristics of Urban Wastewater
Treatment Plants from Romania. Revista de Chimie, 71(10), 100-107. ISSN
2668-8212.
Publicatiile care citeaza: 5/4*3
1. Attila Tokos, Monica Jipa, Virgil Marinescu, Csaba Bartha, Alina- =3,75
Ruxandra Caramitu, losif Lingvay. Electromagnetic Stimulation of
Microbial Activity in Wastewater Treatment-Experimental Equipment.
Electrotehnicd, Electronicd, Automaticd (EEA), 69 (2021), nr. 2, pp.
45-52. (Scopus - https://eea-journal.ro/)
2. Csaba Bartha, Monica Jipa, Alina-Ruxandra Caramitu, Andreea
Voina, Attila Tékos, Gabriela Circiumaru, Dan-Doru Micu, losif

39



https://ijair.org/index.php?option=com_users&view=remind
https://ijhst.ut.ac.ir/
https://bit.ly/3PGpD6f
https://www.foodandnutritionjournal.org/about/indexedabstracted/
https://doi.org/10.1016/j.afres.2022.100258
https://www.elsevier.com/journals/applied-food-research/2772-5022/abstracting-indexing
https://www.elsevier.com/journals/applied-food-research/2772-5022/abstracting-indexing
https://avmj.journals.ekb.eg/journal/indexing
https://www.notulaebiologicae.ro/index.php/nsb
https://eea-journal.ro/

Conf. dr. ing. Maricica STOICA

Lingvay. Behavior of Microorganisms from Wastewater Treatments in
Extremely Low-Frequency Electric Field Biointerface Research in
Applied  Chemistry. 12(4) 2022, 5071-5080. (Scopus -
https://biointerfaceresearch.com/?page id=85)

3. Attila Tokos, Csaba Bartha, Monica Jipa, Dan Doru micu , losif
Lingvay. SCADA Systems for Wastewater Treatment Plants
Electrotehnicd, Electronica, Automaticd (EEA), (2021), nr. 3, 39-45
(Scopus - https://eea-journal.ro/)

10.

Publicatia citata:

Stoica, M., Marian Antohi, V., Laura Zlati, M., Stoica, D. (2020). The financial

impact of replacing plastic packaging by biodegradable biopolymers - A smart

solution for the food industry. Journal of Cleaner Production, 277, Article

124013. WOS:000586917600159

Publicatiile care citeaza:

1. | Gede Widhiantara, Anak Agung Ayu Putri Permatasari, | Wayan
Rosiana, Ni Kadek Yunita Sari, | Made Gde Sudyadnyana Sandhika,
Putu Angga Wiradana, | Made Jawi. The role of biopolymers as
candidates for promoting health agents: A review Journal of Applied
Pharmaceutical Science Vol. 0(00), pp 001-014, 2022 doi:
10.7324/JAPS.2023.130104-1. (Scopus
https://japsonline.com/aboutus.php)
2. Ana Carolina Lemos de Morais, Thyago Camelo Pereira da Silva,

Layara Lorrana Ribeiro Leite de Castro, Renata Barbosa, Tatianny
Soares Alves. Development of biodegradable films of poly(lactic acid)
and isolated soy protein produced by flat extrusion. Revista Matéria,
v.27,n.1, 2022.
(Scopus - https://researcher.life/journal/matria-rio-de-
janeiro/3468?openScopeMatch=true)

5/4*2

1.

Publicatia citata:

Stoica M., Alexe P., Valsame M. 2016. Microencapsulation of biological
compounds for cultured fish diet. A brief review. Journal of Agroalimentary
Processes and Technologies, 22(1) 1-6, ISSN 1453-1399.

Publicatia care citeaza:

1. lhsana Banu Ishthiag, Jahangir Ahmed, Karthikeyan Ramalingam.
Probiotics in Brackish Water Fish Farming: A Special Focus on
Encapsulated Probiotics. Biointerface Research in Applied Chemistry
Volume 11, Issue 6, 2021, 14697 - 14708. (Scopus -
https://biointerfaceresearch.com/?page id=85)

5/3x*1
=1,66

12.

Publicatia citata:
Stoica M., Antohi V.M., Alexe P., Ivan A.S., Stanciu S., Stoica D., Zlati M.L.,
Stuparu-Cretu M. 2022. New strategies for the total/partial replacement of
conventional sodium nitrite in meat products: A review. Food and Bioprocess
Technology, IF: 5,58 (2022 data). https://doi.org/10.1007/s11947-021-02744-
6 WOS:000741921300002
Publicatia care citeaza:
1. Adriana-loana Moraru Manea, Diana-Nicoleta Raba, Carmen Daniela
Petcu, lleana Cocan, Andreea llas Cadariu, Diana Moigradean,
Mariana-Atena Poiana. Impact of using dehydrated fruits powder as

5/8*1
=0,62

40



https://biointerfaceresearch.com/?page_id=85
https://eea-journal.ro/
https://japsonline.com/aboutus.php
https://researcher.life/journal/matria-rio-de-janeiro/3468?openScopeMatch=true
https://researcher.life/journal/matria-rio-de-janeiro/3468?openScopeMatch=true
https://biointerfaceresearch.com/?page_id=85
https://doi.org/10.1007/s11947-021-02744-6
https://doi.org/10.1007/s11947-021-02744-6

Conf. dr. ing. Maricica STOICA

natural antioxidant on sensory proprieties of nitrite-free salami
formulas. Scientific Papers. Series D. Animal Science. Vol. LXV, No.
2, 2022. (DOAJ -
https://animalsciencejournal.usamv.ro/index.php/aboutus/indexing)

13.

Publicatia citata:

Stoica M. 2019. Overview of sodium nitrite — as a multifunctional meat-curing
ingredient. The Annals of the University Dunarea de Jos of Galati, Fascicle VI
— Food Technology, 43(1), 155-167. WOS:000477984200012

Publicatia care citeaza:

1. Parisa Sadighara, Behrouz Akbari-adergani, Enam Shokri, Amir
Tabaraki, Sara Mohamadi, Tayebeh Zeinali. Evaluation of Nitrite
Exposure from Meat Products Supplied in Tehran, Iran. JCHR (2023)
13(1), 43-48. (Scopus — https://jchr.damghan.iau.ir/)

5/1"1

14.

Publicatia citata:
Balanica Dragomir MC, Zeca ED., Ivan AS., Stoica M*. 2020. Pulsed electric
field and high voltage electrical discharge - innovative food
electrotechnologies. A review. Journal of Agroalimentary Processes and
Technologies, 26(1) 34-40, ISSN 1453-1399.
Publicatia care citeaza:
1. Eugene Vorobiev, Nikolai Lebovka. Processing of sugar beets
assisted by pulsed electric fields Research in Agricultural Engineering,
68, 2022 (2): 63-79. (Agricola -
https://rae.agriculturejournals.cz/artkey/inf-990000-
6000_Abstracting-Indexing-RAE.php)

5/4*1
=1,25

15.

Publicatia citata:

Tomasevic |., Bahelka I., Candek Potokar M., Citek J., Djeki¢ I., Getya A.,
Guerrero L., Ivanova S., Ku$ec G., Nakov D., Sotowiej B., Stoica M., Szabo
C., Tudoreanu L., Weiler U., Font-i-Furnols M. 2020. Attitudes and beliefs of
Eastern European consumers towards animal welfare. Animals, 10, 1220;
doi:10.3390/ani10071220, IF: 2,323 (2019data), ISSN 2076-2615.
WOS:000558175700001

Publicatia care citeaza:

1. Dimitar Nakov, Metodija Trajchev, Slav€a Hristov, Branislav
Stankovi¢, Marko Cincovi¢, Zvonko Zlatanovi¢, Jovan Bojkovski.
Sexual maturity as risk for development of deviant behaviours in pig
production systems with entire males. Veterinarski Glasnik, 2021. 00:
1-20.  https://doi.org/10.2298/VETGL210727012N.  (DOAJ -
https://veterinarskiglasnik.rs/index.php/vg)

5/16*1
=0,31

18.

Publicatia citata:
Stoica M., Alexe P., Dinica R., Cérac G. 2012. Electrochemical Behaviour of
AISI 304 Stainless Steel Immersed in Mixtures Consisting by Biocide and
Fungal Suspensions, In Food Industrial Processes - Methods and Equipment,
B. Valdez (Ed.), Publisher In-Tech, Rijeka, Croatia, ISBN 979-953-307-709-2,
pp. 97-118. WOS:000377277100008
Publicatia care citeaza:
1. Batoul Mohebrad, Abbas Rezaee, Somayyeh Dehghani. 2018.
Anionic Surfactant Removal Using Electrochemical Process: Effect of
Electrode Materials and Energy Consumption. lranian Journal of

5/4*1
=1,25

41



https://animalsciencejournal.usamv.ro/index.php/aboutus/indexing
https://jchr.damghan.iau.ir/
https://jchr.damghan.iau.ir/
https://rae.agriculturejournals.cz/artkey/inf-990000-6000_Abstracting-Indexing-RAE.php
https://rae.agriculturejournals.cz/artkey/inf-990000-6000_Abstracting-Indexing-RAE.php
https://doi.org/10.2298/VETGL210727012N
https://veterinarskiglasnik.rs/index.php/vg

Conf. dr. ing. Maricica STOICA

Health, Safety & Environment, 5(2) 939-946. (DOAJ -
http://www.ijhse.ir/)

3.3 Prezentari invitate in plenul unor manifestari stiintifice nationale si internationale si profesor
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1 ACROSS Journal — editor
" | http://www.across-journal.com/index.php/across/about/editorialTeam
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Dialogue / Education / Action - Cross-Border International Student

4. | Conference 2023 (CISC - DEA 2023) (membru in comitetul stiintific)
https://www.scss.ugal.ro/index.php/comitet-de-organizare-trans
Dialogue / Education / Action - Cross-Border International Student

5. | Conference 2023 (CISC - DEA 2023) (co-presedinte organizator)
https://www.scss.ugal.ro/index.php/comitet-de-organizare-trans
Conferinta stiintificd multivalenta practicarii exercitiului fizic permanent 16-18

6 Decembrie 2022—Galati, Roméania (membru organizator)

" | https://transfrontaliera.ugal.ro/files/cercetare/2022-
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Inter-institutional forum on cross-border cooperation in international academic
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Noaptea Cercetatorilor Europeni 2022 (organizator in calitate de prodecan al
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Interdisciplinarity and Cooperation in Cross-Border Research” International
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Partea a doua”, organizat in cadrul Conferintei International Summer

11. | Conference — ICCR 2022, iunie 2022 (membru organizator)
https://transfrontaliera.ugal.ro/files/cercetare/FINAL_PROGRAM_compresse
d.pdf
Dialogue / Education / Action - Cross-Border International Student

12. | Conference 2022 (CISC-DEA 2022) (membru in comitetul stiintific)
https://www.scss.ugal.rolimages/EN_Invitation CISC-DEA_2022.pdf
Dialogue / Education / Action - Cross-Border International Student

13. | Conference 2022 (CISC-DEA  2022) (co-presedinte  organizator)
https://www.scss.ugal.rofimages/EN_Invitation CISC-DEA 2022.pdf
Interdisciplinarity and Cooperation in Cross-Border Research” International

14 Conference — ICCR 2021 (co-presedinte organizator)

" | https://transfrontaliera.ugal.roffiles/cercetare/2021/2_12_ICCR_2021_-
FINAL compressed.pdf
Workshop organizat in cadrul Conferintei Interdisciplinary Dialogues and

15 Academic Scientific Development (membru organizator)

https://transfrontaliera.ugal.roffiles/cercetare/2021/2 12 ICCR 2021 -
FINAL compressed.pdf
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https://www.scss.ugal.ro/index.php/comitet-de-organizare-trans
https://www.scss.ugal.ro/index.php/comitet-de-organizare-trans
https://transfrontaliera.ugal.ro/files/cercetare/2022-2023/sport/MPEFP_2022_16-18_Decembrie.pdf
https://transfrontaliera.ugal.ro/files/cercetare/2022-2023/sport/MPEFP_2022_16-18_Decembrie.pdf
https://transfrontaliera.ugal.ro/files/2022/Forum_Programme_EN-RO_compressed.pdf
https://transfrontaliera.ugal.ro/files/2022/Forum_Programme_EN-RO_compressed.pdf
https://transfrontaliera.ugal.ro/files/cercetare/2022-2023/ICCR_2022__Program_RO_ziua_1_compressed_1.pdf
https://transfrontaliera.ugal.ro/files/cercetare/2022-2023/ICCR_2022__Program_RO_ziua_1_compressed_1.pdf
https://www.ugal.ro/anunturi/stiri-si-evenimente/11220-noaptea-cercetatorilor-2022-inovatie-trenduri-si-stiinta-in-folosul-societatii
https://www.ugal.ro/anunturi/stiri-si-evenimente/11220-noaptea-cercetatorilor-2022-inovatie-trenduri-si-stiinta-in-folosul-societatii
https://transfrontaliera.ugal.ro/files/cercetare/FINAL_PROGRAM_compressed.pdf
https://transfrontaliera.ugal.ro/files/cercetare/FINAL_PROGRAM_compressed.pdf
https://transfrontaliera.ugal.ro/files/cercetare/FINAL_PROGRAM_compressed.pdf
https://transfrontaliera.ugal.ro/files/cercetare/FINAL_PROGRAM_compressed.pdf
https://www.scss.ugal.ro/images/EN_Invitation_CISC-DEA_2022.pdf
https://www.scss.ugal.ro/images/EN_Invitation_CISC-DEA_2022.pdf
https://transfrontaliera.ugal.ro/files/cercetare/2021/2_12_ICCR_2021_-FINAL_compressed.pdf
https://transfrontaliera.ugal.ro/files/cercetare/2021/2_12_ICCR_2021_-FINAL_compressed.pdf
https://transfrontaliera.ugal.ro/files/cercetare/2021/2_12_ICCR_2021_-FINAL_compressed.pdf
https://transfrontaliera.ugal.ro/files/cercetare/2021/2_12_ICCR_2021_-FINAL_compressed.pdf
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16

Conferinta stiintifica internationald ,Perspectivele si Problemele Integrarii in Spatiul
European al Cercetérii si Educatiei, iunie 2021, Cahul, Republica Moldova (membru
in comitetul stiintific)

3.5

Recenzor pentru reviste si manifestari stiintifice nationale si internationale

3.5.

1181

Coatings

Indexing - Clarivate
https.//www.webofscience.com/wos/woscc/summary/1013a6b3-9757-4fa3-
af25-cbb07ad31156-a298b5d1/relevance/1

Manuscript ID: coatings-2158639, Title: Impact of Zinc Oxide Nano Particles,
Polyvinyl Alcohol on Quality Characteristics of Nanocomposite Film, 2023.
WOS_REVIEW_ID:21131696

10

Energies

Indexing - Clarivate
https://www.webofscience.com/wos/woscc/summary/9f1f4f6a-a0b6-40e2-
934£-023937bb482d-a298b2e5/relevance/1

Manuscript ID: energies-1470431, Title: Physicochemical Properties of
Torrefied and Pyrolyzed Food Waste Biochars as Fuel: a Pilot Scale Study,
2021.

WOS_REVIEW_ID:21131634

10

Foods

Indexing - Clarivate
https.://www.webofscience.com/wos/woscc/summary/b733825¢c-31e0-42f6-
8617-dd523ca7ba48-a298aeda/relevance/1

Manuscript ID: foods-2154227, Title: The Use of Ozone Technology: an Eco —
Friendly Method for theSanitization of the Dairy Supply Chain, 2023.
WOS_REVIEW_ID:21131714

10

Microbiology Research

Indexing - Clarivate
https.//www.webofscience.com/wos/woscc/summary/c671af3c-a4da-476e-
9fbb-551abbecd040-a2989466/relevance/1

Manuscript ID: microbiolres-2207560, Title: Lactic Bacteria with Plant
Growth-Promoting Potential, 2023

WOS_REVIEW_ID:21153853

10

Polymers

Indexing - Clarivate
https://www.webofscience.com/wos/woscc/summary/083df10b-3cf7-4a7a-
ab2a-thalec235436-a2989007/relevance/1

Manuscript ID: polymers-2323218, Title: The potential of reinforced bioplastics
application in variousindustries: A Review, 2023.
WOS_REVIEW_ID:21131752

10

Processes

Indexing - Clarivate
https://www.webofscience.com/wos/woscc/summary/895a1b67-5f44-488a-
918¢-6d05c8e90faf-a2988442/relevance/1

Manuscript ID: processes-1394917, Title: Optimization of no-wait flowhsop
scheduling problem in bakery production with modified PSO, NEH, and SA,
2021.

WOS_REVIEW_ID:21131614

10

90
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https://www.webofscience.com/wos/woscc/summary/1013a6b3-9757-4fa3-af25-cbb07ad31156-a298b5d1/relevance/1
https://www.webofscience.com/wos/woscc/summary/1013a6b3-9757-4fa3-af25-cbb07ad31156-a298b5d1/relevance/1
https://www.webofscience.com/wos/woscc/summary/9f1f4f6a-a0b6-40e2-934f-023937bb482d-a298b2e5/relevance/1
https://www.webofscience.com/wos/woscc/summary/9f1f4f6a-a0b6-40e2-934f-023937bb482d-a298b2e5/relevance/1
https://www.webofscience.com/wos/woscc/summary/b733825c-31e0-42f6-8617-dd523ca7ba48-a298aeda/relevance/1
https://www.webofscience.com/wos/woscc/summary/b733825c-31e0-42f6-8617-dd523ca7ba48-a298aeda/relevance/1
https://www.webofscience.com/wos/woscc/summary/c671af3c-a4da-476e-9fbb-551abbecd040-a2989466/relevance/1
https://www.webofscience.com/wos/woscc/summary/c671af3c-a4da-476e-9fbb-551abbecd040-a2989466/relevance/1
https://www.webofscience.com/wos/woscc/summary/083df10b-3cf7-4a7a-a52a-fba1ec235436-a2989007/relevance/1
https://www.webofscience.com/wos/woscc/summary/083df10b-3cf7-4a7a-a52a-fba1ec235436-a2989007/relevance/1
https://www.webofscience.com/wos/woscc/summary/895a1b67-5f44-488a-918c-6d05c8e90faf-a2988442/relevance/1
https://www.webofscience.com/wos/woscc/summary/895a1b67-5f44-488a-918c-6d05c8e90faf-a2988442/relevance/1
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Sustainability
Indexing - Clarivate
https.//www.webofscience.com/wos/woscc/summary/d4ca3f7b-c9b1-4eeb-
7 acea-4312898ae363-a2988bb8/relevance/1 10
" | Manuscript ID: sustainability-1680422, Title: Bio-based materials riding the
wave of sustainability: Common misconceptions, opportunities, challenges
and the way forward, 2022.
WOS_REVIEW_ID:21131227
Bulletin of the University of Agricultural Sciences and Veterinary
Medicine Cluj-Napoca. Food Science and Technology
Indexing - Clarivate
8. | https://journals.usamvcluj.ro/index.php/fst/ 10
Manuscript # FOOD-2018-0004, Title: Methodologies and results concerning
the determination of OCs and PCBs from fish meat-A Mini Review, 2018
WOS_REVIEW_ID:21131274
International Journal of Food Science and Technology
Indexing - Clarivate
9 https.//ifst.onlinelibrary.wiley.com/journal/13652621 10
" | Manuscript ID JFPP-06-20-1433, Title: High-pressure processing effects on
the barrier properties of flexible packaging materials, 2020.
WOS_REVIEW_ID:21131292
ResearcherID: JDC-6214-2023
https://www.webofscience.com/wos/author/record/JDC-6214-2023
3.5.3 Referent in comisii de doctorat - nationale
Membru in comisia pentru evaluarea si sustinerea publica a tezei de doctorat
1 elaborata de Drd. Adela Doina Modoran, 14.12.2020 5 5
" | https://www.ugal.ro/11-site/8403-anunt-sustinere-teza-modoran-d-l-adela-
doina
3.6 Premii
Premii internationale
Medalia de Aur acordata de catre juriul international al ,International Salon and
1 New Technologies - New Time”, pentru inventia cu titlul Colorant pe baza de 10
" | catina si sange in vederea reducerii nitritului rezidual, pentru industria carni
(23-25 septembrie 2021, Sevastopol — Russian Federation).
Medalia de Argint acordata de catre juriul international al ,International Salon
9 and New Technologies - New Time”, pentru inventia cu titlul Colorant pe baza 10
" | de cétina si sange in vederea reducerii nitritului rezidual, pentru industria carni
(23-25 septembrie 2021, Sevastopol — Russian Federation).
Medalia de Argint acordata de catre juriul international al ,International Salon 440
and New Technologies - New Time”, pentru inventia cu titlul Ingredient
3. | multifunctional pe baza de extracte microincapsulate din orez negru si lavanda 10
pentru utilizari Tn industria alimentara (23-25 septembrie 2021, Sevastopol —
Russian Federation).
Medalia de Aur acordatd de catre Universitatea de Stat de Medicind si
1 Farmacie Nicolae Testemitanu din Republica Moldova, pentru lucrérile 10
" | prezentate la, EIS INFOINVENT 2021 (17-20 noiembrie 2021, Chisindu -
Republica Moldova).
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https://www.webofscience.com/wos/woscc/summary/d4ca3f7b-c9b1-4ee6-acea-4312898ae363-a2988bb8/relevance/1
https://www.webofscience.com/wos/woscc/summary/d4ca3f7b-c9b1-4ee6-acea-4312898ae363-a2988bb8/relevance/1
https://journals.usamvcluj.ro/index.php/fst/
https://ifst.onlinelibrary.wiley.com/journal/13652621
https://www.webofscience.com/wos/author/record/JDC-6214-2023
https://www.ugal.ro/11-site/8403-anunt-sustinere-teza-modoran-d-l-adela-doina
https://www.ugal.ro/11-site/8403-anunt-sustinere-teza-modoran-d-l-adela-doina
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Medalia de Aur acordatd de catre Agentia de Stat pentru Proprietate
Intelectuald a Republicii Moldova, pentru Obtinerea unui colorant natural
lichid, pe baza de nitrozohemoglobind (Il). INFOINVENT 2021 (17-20
noiembrie 2021, Chisinau — Republica Moldova).

10

Medalia de Aur acordatd de catre Agentia de Stat pentru Proprietate
Intelectuald a Republicii Moldova, pentru Obtinerea unui colorant natural
lichid, pe baza de nitrozohemoglobind (). INFOINVENT 2021 (17-20
noiembrie 2021, Chisinau — Republica Moldova).

10

Medalia de Aur acordatd de catre Agentia de Stat pentru Proprietate
Intelectuala a Republicii Moldova, pentru ciclul de inventii Procedeu de
obtinere a unui colorant sub forma de pulbere, pe baza de nitrozohemoglobina
(NOHDb) pentru utilizarea la obtinerea preparatelor comune din carne.
INFOINVENT 2021 (17-20 noiembrie 2021, Chisinau — Republica Moldova).

10

Medalia de Aur acordatd de catre Agentia de Stat pentru Proprietate
Intelectuala a Republicii Moldova, pentru ciclul de inventii Procedeu de
obtinere a unui colorant sub forma de pulbere, pe baza de carboxihemoglobina
(COHDb) pentru utilizarea la obtinerea preparatelor comune din carne.
INFOINVENT 2021 (17-20 noiembrie 2021, Chisinau — Republica Moldova).

10

Medalia de Aur acordata de catre Societatea Inventatorilor din Banat la cea
de a Vll-a editie a Salonului International de Inventii si Inovatii "Traian Vuia”,
pentru inventia cu titlul Ingredient multifunctional pe baza de extracte
microincapsulate din orez negru si lavanda pentru utilizari in industria
alimentara (14 octombrie 2021, Timisoara).

10

10.

The Bronze Certificate oferit de International Federation of Inventors
Associations din Turcia, pentru inventia Parizer din carne de porc cu srot de
catina fara adaos de nitrit. Inventions VS Corona Contest 2020 (Invention
contest for the benefit of humanity against Covid 19) (lulie 2020, Istanbul -
Turcia).

10

1.

Certificate of Honor oferit de International Federation of Inventors Associations
din Turcia, pentru inventia Parizer din carne de porc cu srot de catina fara
adaos de nitrit. Inventions VS Corona Contest 2020 (Invention contest for the
benefit of humanity against Covid 19) (lulie 2020, Istanbul — Turcia).

10

12.

Certificate of Honor oferit de International Federation of Inventors Associations
din Turcia, pentru inventia Colorant pe baza de catina si sange in vederea
reducerii nitritului rezidual, pentru industria carii. Inventions VS Corona
Contest 2020 (Invention contest for the benefit of humanity against Covid 19)
(lulie 2020, Istanbul — Turcia).

10

13.

Certificate of Honor oferit de International Federation of Inventors Associations
din Turcia, pentru produsul Purple Lavania, Inventions VS Corona Contest
2020 (Invention contest for the benefit of humanity against Covid 19) (lulie
2020, Istanbul — Turcia).

10

14.

Medalia de aur acordata de catre juriul Salonului International al Cercetarii,
Inovarii si Inventicii "Pro Invent 2020” — Cluj Napoca, pentru inventia cu titlul
Parizer din carne de porc cu catina, fara nitrit (18-20 noiembrie 2020, online),
Roménia

10

15.

Medalia de Aur acordata de catre juriul Salonului International al Cercetérii,
Inovarii si Inventicii "Pro Invent 2020” — Cluj Napoca, pentru inventia cu titlul

10

7
|
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Colorant pe baza de catina si sange in vederea reducerii nitritului rezidual,
pentru industria camii (18-20 noiembrie 2020, online), Romania

16.

Medalia de Aur acordata de catre juriul Salonului International al Cercetarii,
Inovarii si Inventicii "Pro Invent 2020” — Cluj Napoca, pentru pentru produsul
Purple Lavania (18-20 noiembrie 2020, online), Romania

10

17.

Award Winner “Distinguished Woman in Engineering” (Major Area of Study -
Food Engineering) oferit de Center for Advanced Research and Design la 4th
Annual Women's Meet - AWM 2019, 2 March 2019, Chennai City, India.

10

18.

Premiul Special oferit de catre Agentia Nationala pentru Sanatate Publica din
Republica Moldova pentru inventia cu titlul Procedeu de obtinere a unui
colorant sub forma de pulbere, pe baza de carboxihemoglobina (COHb),
pentru utilizarea la obtinerea preparatelor comune din carne, la XXIIIh
International Exhibition of Inventics INVENTICA - lasi 2019 (26-28 iunie 2019,
lasi).

10

19.

Premiul Special oferit de catre Agentia Nationald pentru Sanatate Publica din
Republica Moldova pentru inventia cu titlul Obtinerea unui colorant natural
lichid, pe baza de nitrozohemoglobina (1), la XXIIIt International Exhibition of
Inventics INVENTICA - lasi 2019 (26-28 iunie 2019, lasi).

10

20.

Medalia de Aur acordate de Universitatea Tehnica a Moldovei din Republica
Moldova, pentru inventia cu titlul Obtinerea unui colorant natural lichid, pe
baza de nitrozohemoglobina (1) la XXIIIt™ International Exhibition of Inventics
INVENTICA - lasi 2019 (26-28 iunie 2019, lasi).

10

21.

Diploma de Onoare acordata de catre Institutul de Chimie din Republica
Moldova, pentru inventia cu titlul Purple Lavania, INFOINVENT 2019 (20-23
noiembrie 2019, Chisinau - Republica Moldova).

10

22.

Diploma de Excelenta si Mentiune acordata de catre Universitatea de Stat de
Medicing si Farmacie Nicolae Testemitanu din Republica Moldova, pentru
inventia cu titlul Purple Lavania, INFOINVENT 2019 (20-23 noiembrie 2019,
Chisindu - Republica Moldova).

10

23.

Diploma de Excelentd acordata de catre Institutul de Microbiologie si
Biotehnologie din Republica Moldova, pentru inventia cu titlul Purple Lavania,
INFOINVENT 2019 (20-23 noiembrie 2019, Chisinau - Republica Moldova).

10

24.

Diploma de Excelenta acordata de catre Institutul de Fitotehnie Porumbeni din
Republica Moldova, pentru inventiile: Purple Lavania; Parizer cu srot de
catina; Colorant pe baza de cétind si sénge in vederea reducerii nitritului
rezidual, pentru industria carnii; Parizer cu catina. INFOINVENT 2019 (20-23
noiembrie 2019, Chisindu - Republica Moldova).

10

25.

Medalia de Aur acordatd de catre Agentia de Stat pentru Proprietate
Intelectuald a Republicii Moldova, pentru inventia cu titlul Parizer cu catina,
INFOINVENT 2019 (20-23 noiembrie 2019, Chisinau - Republica Moldova).

10

26.

Medalia de Aur acordatd de catre Agentia de Stat pentru Proprietate
Intelectuala a Republicii Moldova, pentru inventia cu titlul Colorant pe baza de
catina si sange n vederea reducerii nitritului rezidual, pentru industria carni.
INFOINVENT 2019 (20-23 noiembrie 2019, Chisinau - Republica Moldova).

10

27.

Medalia de Aur acordatd de catre Agentia de Stat pentru Proprietate
Intelectuala a Republicii Moldova, pentru inventia cu titlul Parizer cu srot de
catina. INFOINVENT 2019 (20-23 noiembrie 2019, Chisindu - Republica
Moldova).

10

7
|
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28.

Medalia de Aur acordatd de catre Agentia de Stat pentru Proprietate
Intelectuala a Republicii Moldova, pentru inventia cu titlul Purple Lavania
(Ingredient multifunctional pe bazd de extracte microincapsulate din orez
negru si lavanda pentru utilizari in industria alimentara). INFOINVENT 2019
(20-23 noiembrie 2019, Chisindu - Republica Moldova).

10

29.

Medalia de Aur acordata de catre Universitatea Tehnica a Moldovei din
Republica Moldova, pentru inventia cu titlul Colorant pe baza de catina si
sange in vederea reducerii nitritului rezidual, pentru industria carnii.
INFOINVENT 2019 (20-23 noiembrie 2019, Chisinau - Republica Moldova).

10

30.

Special Prize oferit de catre Institute of Genetics, Physiology and Plant
Protection din Republica Moldova, pentru inventiile: Purple Lavania; Parizer
cu srot de catina; Colorant pe baza de catina si sange in vederea reducerii
nitritului rezidual, pentru industria carnii; Parizer cu catina. INFOINVENT 2019
(20-23 noiembrie 2019, Chisinau - Republica Moldova).

10

31.

Outstanding Leadership Award oferit de catre World Invention Creativity
Olympic din Korea, pentru produsul Purple Lavania, INFOINVENT 2019 (20-
23 noiembrie 2019, Chisindu - Republica Moldova).

10

32.

Medalie de aur pentru inventia cu titlul Procedeu de obtinere a unui colorant
sub forma de pulbere, pe baza de nitrozomioglobina (NOHb), pentru utilizarea
la obtinerea preparatelor comune din carne acordaté de Universitatea Tehnica
Gheorghe Asachi din lasi la XXIII™ International Exhibition of Inventics
INVENTICA - lasi 2019 (26-28 iunie 2019, lasi).

10

33.

Medalie de aur pentru inventia cu titlul Procedeu de obtinere a unui colorant
sub forma de pulbere, pe baza de carboxihemoglobina (COHb), pentru
utilizarea la obtinerea preparatelor comune din carne acordatd de
Universitatea Tehnica Gheorghe Asachi din lasi la XXIIIt" International
Exhibition of Inventics INVENTICA - lasi 2019 (26-28 iunie 2019, lasi).

10

34.

Medalie de aur pentru inventia cu titlul Obtinerea unui colorant natural lichid,
pe bazd de nitrozohemoglobind (Il) acordatd de Universitatea Tehnica
Gheorghe Asachi din lasi la XXIIIt™ International Exhibition of Inventics
INVENTICA - lasi 2019 (26-28 iunie 2019, lasi).

10

35.

Medalie de aur pentru inventia cu titlul Obtinerea unui colorant natural lichid,
pe baza de nitrozohemoglobind (I) acordata de Universitatea Tehnica
Gheorghe Asachi din lasi la XXIIIt™ International Exhibition of Inventics
INVENTICA - lasi 2019 (26-28 iunie 2019, lasi).

10

36.

Great Prize acordat de Universitatea Tehnica din Cluj-Napoca pentru inventiile
prezentate la XXIII" International Exhibition of Inventics INVENTICA - lasi
2019 (26-28 iunie 2019, lasi).

10

37.

Medalie de Aur si Diplom& acordate la XXIII" International Exhibition of
Inventics INVENTICA, pentru inventia cu titlul Parizer din carne de porc cu srot
de catina fara adaos de nitrit (27-29 iunie 2018, lasi)

10

38.

Medalie si Diploma acordate de Agentia de Stat pentru Proprietate Intelectuala
a Republicii Moldova la cea de a XVl-a editie a Salonului International al
Cercetarii, Inovarii si Inventicii "Pro Invent 2018”, pentru inventia cu titlul
Parizer din carne de porc cu srot de catina fara adaos de nitrit (21-23 martie
2018, Cluj-Napoca)

10

39.

Medalie de Argint si Diplom& acordate de catre Societatea Inventatorilor din
Banat la cea de a IV-a editie a Salonului International de Inventii si Inovatii

10

7
|
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"Traian Vuia”, pentru inventia cu titlul Parizer din carne de porc cu catina fara
nitrit (13-15 iunie 2018, Timisoara)

Medalie de Aur si Diploma acordate de catre Societatea Inventatorilor din
Banat la cea de a IV-a editie a Salonului International de Inventii si Inovatii
40. | "Traian Vuia®, pentru inventia cu titlul Colorant pe baza de cétina si sénge in 10
vederea reducerii nitritului rezidual, pentru industria carnii (13-15 iunie 2018,
Timisoara)

Medalie de Aur si Diploma acordate de catre Societatea Inventatorilor din
Banat la cea de a 1V-a editie a Salonului International de Inventii si Inovatii
"Traian Vuia’, pentru inventia cu titlul Parizer din carne de porc cu srot de
catina fara adaos de nitrit (13-15 iunie 2018, Timisoara)

41. 10

Premiul Special - Diploma Za Postignute Rezultate oferitd de catre
Academician Milan Bojovi¢ din Muntenegru, Presedintele Balkan Mananager’s
Association pentru inventia cu titlul Parizer din carne de porc cu srot de catina
fara adaos de nitrit (13-15 iunie 2018, Timisoara)

42. 10

Medalia de aur si Diploma de Excelentd acordate de catre juriul Salonului
International al Cercetérii, Inovarii si Inventicii "Pro Invent 2018, pentru
inventia cu titlul Parizer din carne de porc cu srot de catina fara adaos de nitrit
(21-23 martie 2018, Cluj-Napoca)

43. 10

Premiul Special PROINVENT 2018 si Diploma de Excelenta acordate de catre
juriul Salonului International al Cercetarii, Inovarii si Inventicii "Pro Invent
2018", pentru inventia cu titlul Parizer din carne de porc cu srot de catina fara
adaos de nitrit (21-23 martie 2018, Cluj-Napoca)

44, 10

Premii nationale in domeniu

Premierea rezultatelor cercetarii — articole (UEFISCDI The financial impact of
1. | replacing plastic packaging by biodegradable biopolymers - A smart solution 5
for the food industry (PN-II-P1-1.1- PRECISI-2021- 56244)

MENTORS’ AWARD Ro AgriFood Hacking — HAR2020 oferit de Asociatia de
Promovare a Alimentului Roménesc, pentru solutia HARWa — Start-up integrat
2. | de valorificare inteligenta a deseurilor de peste, in cadrul hackathon-ul dedicat S
domeniului agroalimentar, desfasurat in perioada 13 — 15 noiembrie 2020,
online, Romania

Premierea rezultatelor cercetarii — articole (UEFISCDI): Attitudes and beliefs

3. | of Eastern European consumers towards animal welfare (PN-III-P1-1.1- 5
PRECISI-2020-48075)
Premierea rezultatelor cercetarii — articole (UEFISCDI): Microencapsulation of 35
4. | Red Grape Juice by Freeze drying and Application in Jellies Formulation (PN- 5

|1-P1-1.1-PRECISI-2020-47772)

Locul al-lll-lea in cadrul competitiei ECOTROPHELIA EUROPE 2019, faza

S. nationala, mai 2019, Galati, produsul Purple Lavania S
Diploma de Excelenta pentru inventiile prezentate la la XXIIIt International

6. | Exhibition of Inventics INVENTICA - lasi 2019 (26-28 iunie 2019, lasi), oferita 5
de catre ASIAR
Medalia de Bronz acordata de Universitatea Dunarea de Jos, pentru inventia

7 |cu titlul Colorant pe baza de cétind si sénge in vederea reducerii nitritului 5

rezidual, pentru industria carnii, la Salonul Inovarii si cercetarii UGAL INVENT
(16-18 octombrie 2019, Galati).
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3.7 Membru in academii, organizatii, asociatii, profesionale de prestigiu nationale si internationale,
apartenenta la organizatii din domeniul educatiei si cercetarii

3.7.5 Consilii si organizatii in domeniul educatiei si cercetarii
conducere
Prodecan Facultatea Transfrontaliera (conducere)
1. | https://transfrontaliera.ugal.ro/index.php/ro/despre/organizare/conducere- 15 15
executiva
membru
Membru in Consiliul pentru Cercetare Stiintifica al UDJG
2. | https:/lwww.ugal.roffiles/cercetare/2020/9/Hotarare_senat_91_2020_Anexa2 10
ConsiliuStiintific.pdf 20
Membru in Consiliul Facultatii Transfrontaliere
2. | https://transfrontaliera.ugal.ro/index.php/ro/despre/organizare/consiliul- 10
facultatii
A3 RECUNOASTEREA SI IMPACTUL ACTIVITATII Punctaj realizat
Profesor / Abilitare — minim 60 de puncte 1252,10 de puncte
PUNCTAJ
A1+A2+A3 2206,48 de puncte
10.09.2023 Conf. dr. ing. Maricica STOICA
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