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2) Aprodu, I.; Rapeanu, G., Stănciuc, N., 2015. Spectroscopic and molecular modeling investigations on structural 

changes of food grade proteins. Conference European Biotechnology Congress Location:Bucharest, ROMANIA 

Date:MAY 07-09, 2015, Journal of Biotechnology, Volume: 208, Supplement:S, Pages:S8-S8. 

3) Ionita, E., Rapeanu, G., Stănciuc, N., Dalmadi, I, Aprodu, I,.Bahrim, G., 2015. Thermal and high pressure stability 

of peroxidase extracted from plums. Conference European Biotechnology Congress Location:Bucharest, ROMANIA 

Date:MAY 07-09, 2015, Journal of Biotechnology Pages:S65-S65. 

4) Turturica, M., Rapeanu, G., Stănciuc, N., Bahrim, G., 2015. Fluorescence spectroscopy investigation on pH and 

heat changes of cherries anthocyanin extracts. Conference European Biotechnology Congress Location:Bucharest, 

ROMANIA Date:MAY 07-09, 2015, Journal of Biotechnology, Volume: 208, Supplement:S, Pages:S8-S8., Pages 
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