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1. ACTIVITATE DIDACTICĂ ŞI PROFESIONALĂ (A 1) 
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r 

Tipul 
activităților 

Categorii și 
restricții 

Subcategorii 
Indicatori  

(Kpi) 
Titlu, an, editura, 

ISBN 
 Autori  

 Nr. 
autori  

Pagini Punctaj 
Punctaj 

final 

A
c
ti
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it

a
te

a
 d

id
a
c
ti

c
ă
 ș

i 

p
ro

fe
s
io

n
a
lă

 (
A

1
) 

1.1 Cărți și 
capitole în 
cărți de 
specialitate 

1.1.1 Cărți 
cu ISBN 
/capitole ca 
autor; 
pentru 
Profesor 
minim 2 in 
calitate ca 
prim autor; 
cel putin o 
lucrare 
publicata 
dupa ultima 
promovare 

1.1.1.1 
Interna- 
ționale 

nr. 
pagini/ 
(2*nr. 
autori) 

Advances in Distilled 
Beverages 
Authenticity and 
Quality Testing în 
cartea: Ideas and 
Applications Toward 
Sample Preparation 
for Food and 
Beverage Analysis, 
2017. Editura 
internațională InTech 
, ISBN 978-953-51-
3686-6, Print ISBN 
978-953-51-3685-9. 

Teodora 
Emilia 
Coldea, 
Elena 
Mudura, 
Carmen 
Socaciu.  

3 22 3.67 3.67 
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Tipul 
activităților 

Categorii și 
restricții 

Subcategorii 
Indicatori  

(Kpi) 
Titlu, an, editura, 

ISBN 
 Autori  

 Nr. 
autori  

Pagini Punctaj 
Punctaj 

final 

sau in 
ultimiii 5 
ani  

Prebiotics and Dairy 
Applications , în 
cartea Dietary Fiber: 
Properties, recovery 
and applications, 
2019. Editura Ed. 
Academic Publisher, 
Elsevier, ISBN 978-0-
12-8164952-2, pg 
247-277. 

Pop Oana 
Lelia, 
Salanta 
Liana, Pop 
Carmen 
Rodica, 
Coldea 
Teodora, 
Socaci 
Sonia 
Ancuta, 
Suharoschi 
Ramona, 
Vodnar Dan 
Cristian 

7 18 1.29 1.29 

Food Engineering. A 
general overview on 
latest trends in food 
engineering în cartea 
Food Engineering, 
2019. Editura 
internațională 
InTechOpen, Londra, 
ISBN 978-1-83881-
975-0, pg. 3-8. 

Teodora 
Emilia 
Coldea 

1 6 3.00 3.00 
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Tipul 
activităților 

Categorii și 
restricții 

Subcategorii 
Indicatori  

(Kpi) 
Titlu, an, editura, 

ISBN 
 Autori  

 Nr. 
autori  

Pagini Punctaj 
Punctaj 

final 

Fermentative 
Bioprocesses în 
cartea 
Biotechnological 
Progress and 
Beverage 
Consumption, 2020. 
Editura internațională 
Elsevier, ISBN 978-0-
12-816678-9, pg. 
377-406 

Teodora 
Coldea, 
Elena 
Mudura 

2 30 7.50 7.50 

1.1.1.2 
Naționale 

nr. 
pagini/ 
(5*nr. 
autori) 

Caracterizarea avans
ată a distilatelor 
tradiționale din fructe 
produse în 
Transilvania, 2020. 
Editura Risoprint, 
ISBN 978-973-53-
2500-8, p. 129  

Teodora 
Emilia 
Coldea 

1 129 25.80 25.80 

1.1.2 
Cărți/capito
le de carti 
ca editor/ 
coordonato
r 

1.1.2.1 
Interna- 
ționale 

nr. 
pagini/ 
(3*nr. 
autori) 

Food Engineering, 
2019. Editura 
internațională 
InTechOpen, Londra, 
ISBN 978-1-83881-
975-0, pg. 148. 

Teodora 
Emilia 
Coldea 

1 148 49.33 49.33 

1.1.2.2 
Naționale 

nr. 
pagini/ 
(7*nr. 
autori) 

/       0.00 0.00 

        0.00 0.00 

        0.00 0.00 
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(Kpi) 
Titlu, an, editura, 

ISBN 
 Autori  

 Nr. 
autori  

Pagini Punctaj 
Punctaj 

final 

1.2 Suport 
didactic 

1.2.1 
Manuale, 
suport de 

curs, 
inclusiv 

electronic 
fara 

restrictii 

  

nr. 
pagini/ 
(8*nr. 
autori) 

Elena Mudura, 
Teodora Coldea, 
2018. Tehnologia 
produselor 
fermentative 2. 
Editura 
Academicpres, Cluj 
Napoca. ISBN 978-
973-744-656-5 volum 
2: 978-973-744-657-
2. 224 pg 

Elena 
Mudura 
Teodora 
Coldea  

2 224 14.00 14.00 

1.2.2 
Indrumătoa

re de 
laborator/ 
aplicații 

fara 
restrictii 

  

nr. 
pagini/ 
(8*nr. 
autori) 

Tehnologii 
fermentative - 
Tehnologia vinului si 
a bauturilor alcoolice 
distilate,2016. Editura 
Mega, Cluj-Napoca, 
Romania, 978-606-
543-783-8 

Teodora 
Emilia 
Coldea, 
Elena 
Mudura 

2 112 7.00 7.00 

  

PRACTICUM Materii 
prime de origine 
animală, Îndrumător 
de lucrări practice, 
2014. Editura 
Risoprint, Cluj-
Napoca, Romania, 
ISBN-978-973-53-
1427-9 

Şteţca 
Gheorghe 
Coldea 
Teodora 
Emilia 2 123 7.69 7.69 
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Indicatori  

(Kpi) 
Titlu, an, editura, 

ISBN 
 Autori  

 Nr. 
autori  

Pagini Punctaj 
Punctaj 

final 

1.3 
Coordonare
a de 
programe 
de studii, 
organizare 
și 
coordonare 
programe 
de formare  
continu și 
proiecte 
educațional
e (POS, 
Socrates, 
Leonardo) 

      / 

Se 
completeaza           
1 pt fiecare 
activitate 
raportata 

    

Punctaj 
unic pe 
fiecare 

activitate 

        0 0 

Total criteriu A1 119.27 
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2. ACTIVITATEA DE CERCETARE (A 2) 
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 d
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P
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ta
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n
c
ta

j 
fi

n
a
l 

  

2.1 Articole 
in extenso 
in reviste 
cotate 
Thomson 
Reuters, in 
volume 
proceeding
s indexate 
Thomson 
Reuters si 
brevete de 
inventie 
indexate 
WOS-
Derwent 

2.1.1 
Minim 8 
articole, 
din care 
minimu
m 4 in 
reviste 
cotate 
ISI;la 4 
dintre 
lucrari(d
in care 
minimu
m 2 ISI 
cotate) 
sa fie 
autor 
principal
/corespo
ndent/co
ordonat
or. Cel 

  (35+20
*factor  
impact
)/nr.  
Autori 

Mudura E,  TE Coldea*, C. Socaciu, F. 
Ranga, CR Pop, AM Rotar, A 
Pasqualone, 2018. Brown beer 
vinegar: potentially functional product 
based on its phenolic profile and 
antioxidant activity. Journal of the 
Serbian Chemical Society; 83 (1): 19-
30. 
ISSN 0352-5139 (Print) ISSN 1820-
7421   http://www.shd-
pub.org.rs/index.php/JSCS/article/vie
w/5602/540  

0.828 7 2 14.73 14.73 

Pasqualone A, Summo C, Laddomada 
B, Mudura E, Coldea TE, 2018. Effect 
of processing variables on the 
physico-chemical characteristics and 
aroma of borş, a traditional beverage 
derived from wheat bran.  Food 
Chemistry, 2018 Nov 1;265:242-252. 
doi: 10.1016/j.foodchem.2018.05.095; 
Journal ISSN: 1873-7072, 0308-8146 

4.94 5 1 26.76 26.76 
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putin 3 
lucrari 
sa fie 
publicat
e dupa 
ultima 
promova
re sau in 
ultimii 5 
ani.   

Liana-Claudia Salanță , Maria Tofană, 
Carmen R. POP, Anamaria POP, 
Teodora COLDEA, Mihaela MIHAI, 
2018. Risk Factors Associated with 
Alcohol Consumption Among 
Romanian University Students- 
Preliminary Research. Bulletin 
UASVM Food Science and 
Technology 75(1)/2018 ISSN-L 2344-
2344; Print ISSN 2344-2344; 
Electronic ISSN 2344-5300 DOI: 
10.15835/buasvmcn-fst: 0025 

0 6 1 5.83 5.83 

Salanta, LC; Tofana, M; Pop, C; Pop, 
A; Coldea, T; Mudura, E, 2017. 
Beverage Alcohol Choice Among 
University Students: Perception, 
Consumption and Preferences. 
Bulletin of University of Agricultural 
Sciences and Veterinary Medicine 
Cluj-Napoca: Food Science and 
Technology,  74 (1): 23-30; 
https://doi.org/10.15835/buasvmcn-
fst:12633 

0 6 1 5.83 5.83 



 
 
 
Teodora Emilia COLDEA 

9 
 

D
o

m
e
n

iu
l 
a

c
ti

v
it

ă
ți

lo
r 

Tipul 
activităților 

Categori
i și 

restricții 

S
u

b
c
a
te

g
o

ri
i 

In
d

ic
a
to

ri
  

(K
p

i)
 

Titlu 

F
a
c
to

r 
d

e
 i

m
p

a
c
t 

N
r.

 A
u

to
ri

 

S
e
 c

o
m

p
le

te
a
z
a
 1

 

d
a
c
a
 n

u
 e

s
te

 p
ri

m
 

a
u

to
r,

 2
 d
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c
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Salanță LC, M Tofană, E Mudura, C 
Pop, A Pop, T Coldea, 2016.  The 
Alcoholic Beverage Consumption 
Preference of University Students: a 
Preliminary Romanian Case Study. 
Bulletin UASVM Food Science and 
Technology 73(1):33-39. DOI: 
10.15835/buasvmcn-fst:11984 

0 6 1 5.83 5.83 

Mudura, E, Coldea TE*, 2016. 
Development of Processing 
Technology and Quality Evaluation of 
Vermouth. Bulletin UASVM Food 
Science and Technology 73(1):28-32 
https://doi.org/10.15835/buasvmcn-
fst:11980 

0 2 2 35.00 35.00 

Mudura, E; Coldea, TE; Rotar, AM; 
Pop, C; Semeniuc, C, 2016. 
Characterization of Romanian Craft 
Beers Based on Chemical 
Composition and Microbiological 
Analysis. Bulletin UASVM Food 
Science and Technology 73(1):33-39 
https://doi.org/10.15835/buasvmcn-
fst:11990 

0 5 2 14.00 14.00 
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 d
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u

n
c
ta
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fi

n
a
l 

Mudura, E; Coldea, T., 2015. Hop-
Derived Prenylflavonoids and Their 
Importance in Brewing Technology: A 
Review. Bulletin UASVM Food 
Science and Technology 72(1):1-10. 
https://doi.org/10.15835/buasvmcn-
fst:11198 

0 2 1 17.50 17.50 

Moldovan, A; Mudura, E; Coldea, T ; 
Rotar, A; Pop, C, 2015. Effect of 
Maceration Conditions on Chemical 
Composition and Colour 
Characteristics of Merlot Wines. 
Bulletin UASVM Food Science and 
Technology 72(1):104-108 
https://doi.org/10.15835/buasvmcn-
fst:11133 

0 5 1 7.00 7.00 

Coldea, TE; Mudura, E; Pop, C; Rotar, 
A; Birsan, PA; Lazar, D, 2015. 
Fermentation of Aromatized Wine-
Based Beverage with Sambucus nigra 
L.Syrup. Bulletin UASVM Food 
Science and Technology 72(2):261-
264 
https://doi.org/10.15835/buasvmcn-
fst:11134 

0 6 2 11.67 11.67 
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c
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Coldea TE; Socaciu, C; Moldovan, Z; 
Mudura, E. 2014. Minor Volatile 
Compounds in Traditional Homemade 
Fruit Brandies from Transylvania-
Romania, as Determined by GC-MS 
Analysis. Not Bot Horti Agrobo, 
42(2):530-537 
http://www.notulaebotanicae.ro/index.
php/nbha/article/view/9607 

0.547 4 2 22.97 22.97 

Coldea TE, Socaciu C, Mudura E, 
Socaci SA, Ranga F, Pop CR, 
Vriesekoop F, Pasqualone A (2020). 
Volatile and phenolic profiles of 
traditional Romanian apple brandy 
after rapid ageing with different wood 
chips. Food Chem. 320:126643. 
https://doi.org/10.1016/j.foodchem.20
20.126643 

5.399 8 2 35.75 35.75 

Xu Y, Yang H, Brennan CS, Coldea 
TE, Zhao H (2020). Cellular 
mechanism for the improvement of 
multiple stress tolerance in brewer's 
yeast by potassium ion 
supplementation. International Journal 
of Food Science and Technology. 

2.281 5 1 16.12 16.12 
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Early Access, ian. 2020. 
https://doi.org/10.1111/ijfs.14491 

Coldea TE, C Socaciu, F Fetea, F 
Ranga, RM Pop, M Florea, 2013.  
Rapid Quantitative Analysis of Ethanol 
and Prediction of Methanol Content in 
Traditional Fruit Brandies from 
Romania, using FTIR Spectroscopy 
and Chemometrics. Notulae Botanicae 
Horti Agrobotanici Cluj-Napoca, Cluj-
Napoca, Romania. 41(1):143-149. 
https://www.notulaebotanicae.ro/index
.php/nbha/article/view/9000/7606 

0.476 6 2 14.84 14.84 

2.2 Articole 
în reviste și 
volumele 
unor 
manifestări 
științifice 
indexate în 
alte baze de 
date 
internaționa
le 

Minim 
15 
pentru 
Profesor 

  15/nr 
autori 

SOCACI (IGNAT) MV, E Mudura,  TE 
Coldea, L Salanță, 2019. Therapeutic 
properties of Cichorium intybus L. 
roots in liver diseases, diabetes and 
hypercholesterolemia. Hop and 
Medicinal Plants, Year XXVII, No. 1-2, 
Cluj-Napoca, Romania. 
https://journals.usamvcluj.ro/index.ph
p/hamei/article/viewFile/13587/11183 

  4 1 3.75 3.75 

SOCACI (IGNAT) MV, E Mudura,  TE 
Coldea, L Salanță, 2019.Morus nigra 
L. leaves – therapeutic properties in 
liver diseases and related disorders. 

  4 1 3.75 3.75 
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Hop and Medicinal Plants, Year XXVII, 
No. 1-2, Cluj-Napoca, Romania. 
http://journals.usamvcluj.ro/index.php/
hamei/article/view/13586/11182 

Coldea T.E., Mudura E., Ranta N., 
Hadarean D., 2013. Safety Evaluation 
of the Grape Marc Spirit by GC-FID 
Analysis, Bulletin UASVM Food 
Science and Technology, Cluj-
Napoca, 70(1), 33-37. Indexat in: 
Google Scholar. 
http://journals.usamvcluj.ro/index.php/
fst/article/view/9370/7909 

  4 2 7.50 7.50 

Coldea T.E., Mudura E., Ranta N., 
Hadarean D., 2013. The Impact of 
Grape Marc Distillation Process on the 
Major Volatile Compounds, Bulletin 
UASVM Animal Science and 
Biotechnologies 70(2) 223-229. 
Indexat in: ISI Thomson Reuters 
Master Journal List, CABI, Index 
Copernicus. 
http://journals.usamvcluj.ro/index.php/
zootehnie/article/view/9369/7813 

  4 2 7.50 7.50 
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Suruceanu N., Socaci S., Coldea T., 
Mudura E., 2013. Revaluation of 
Waste Yeast from Beer Production, 
Bulletin UASVM Food Science and 
Technology 70(2) 118-123.    
http://journals.usamvcluj.ro/index.php/
fst/article/view/9494/7924 

  4 1 3.75 3.75 

Coldea TE, E Mudura, A Fărcaș, L 
Marc, 2016. Valorisation of hybrid 
grape variety into processing of red 
sparkling wine. Journal of 
Agroalimentary Processes and 
Technologies 22(4):282-285. 
https://www.journal-of-
agroalimentary.ro/admin/articole/5820
4L9_Valorisation_of_hybrid_grape_va
riety_282-285.pdf 

  4 2 7.50 7.50 
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Coldea TE, Mudura E, Chircu C, 
Borșa A, 2014. Chemical Assessment 
of White Wine during Fermentation 
Process; Bulletin UASVM Food 
Science and Technology , Cluj-
Napoca, ISSN-L 2344-2344; Print 
ISSN 2344-2344; Electronic ISSN 
2344-5300, 71(1): 18-
22http://journals.usamvcluj.ro/index.p
hp/fst/article/view/10116 

  4 2 7.50 7.50 

Coldea TE, Mudura, E, Rotar AM, Pop 
CR, Salanta L, Cornea A, 2015. 
Chemical composition, total phenolic 
content and colour of red wine 
obtained from grapes autochthonous 
to Romania. Journal of Agroalimentary 
Processes and Technologies 
21(2):181-185 http://www.journal-of-
agroalimentary.ro/Journal-of-
Agroalimentary-Processes-and-
Technologies-Article_553LNk.html 

  6 2 5.00 5.00 
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Coldea TE, Mudura E, 2015. 
Valorisation of aromatic plants in 
beverage industry: a review. Hop and 
Medicinal Plants, Year XXII, No. 1-
2:26-33  
http://journals.usamvcluj.ro/index.php/
hamei/article/view/11691 

  2 2 15.00 15.00 

Coldea TE, Mudura E, Pop CR, Rotar 
AM, Fărcaș A, Runcan L, 2015. 
Evaluation of a Plant Liqueur in 
Relation to Its Chemical Composition, 
Lycopene and Phenolic Content. Hop 
and Medicinal Plants, Year XXIII, No. 
1-2: 39-45 
https://www.cabdirect.org/cabdirect/a
bstract/20163165101 

  6 2 5.00 5.00 

Mudura E, Coldea TE, Fărcaș, A, 
2016. Quince peel extract addition to 
liqueur for improving antioxidant 
activity and phenolic content. Hop and 
Medicinal Plants, Year XXIV, No. 1-
2:63-70 
http://journals.usamvcluj.ro/index.php/
hamei/article/view/12603 

  3 2 10.00 10.00 
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Bora FD,Bunea CI, Coldea TE,  
Călugăr A, Iliescu M, Donici A, 2018. 
The analyse of physicochemical 
composition, phenolic content and 
colour of some red wines from Dealu 
Bujorului vineyard. Agricultura, 107, 
No 3-4. 
http://dx.doi.org/10.15835/agrisp.v107
i3-4.13071 

  6 1 2.50 2.50 

Călugăr A, Pop TI, Coldea TE, 
Mureșan I, Gal E, Manolache M 
(2019). Eonological parameters of 
Fetească regală wines subjected to 
aging with oak chips of and barrel 
during three periods of time, Journal of 
Horticulture, Forestry and 
Biotechnology, Timisoara. 
https://journal-hfb.usab-
tm.ro/2019/Volum%2023(1)%20-
%20PDF/13Calugar%20Anamaria.pdf 

  6 1 2.50 2.50 
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Coldea TE, Mudura E, Rotar AM, 
Salanță LC, Pop CR, Darab C, 2017. 
Brewer`s spent hop polyphenols 
characterization and industrial 
exploitation. Hop and Medicinal 
Plants, Year XXV, No. 1-2: 9-16 
http://journals.usamvcluj.ro/index.php/
hamei/article/view/12874 

  6 2 5.00 5.00 

Coldea TE, Mudura E, Rotar AM, 
Cuibus L, Pop CR, Darab C, 2017. 
Brewer`s spent yeast exploitation in 
food industry. Hop and Medicinal 
Plants, Year XXV, No. 1-2:94-99 
http://journals.usamvcluj.ro/index.php/
hamei 
http://journals.usamvcluj.ro/index.php/
hamei/article/view/12883 

  6 2 5.00 5.00 

Mudura E, ColdeaTE, Man S, Pop CR, 
Darab C, 2017. Grape (Vitis vinifera) 
pomace as a valuable winery by-
product with novel potential 
biotechnological applications. 
Agriculture, Science and Practice 
Journal no. 3 – 4:43-46 
http://journals.usamvcluj.ro/index.php/
agricultura/article/view/12829/pdf  

  5 2 6.00 6.00 
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2.3 
Proprietate 
intelectuală, 
brevete de 
invenție, 

tehnologii 
și produse 
omologate 

(soiuri, 
hibrizi, rase 

etc.) 

      
/   

Nr. 
Auto

ri 
      

  2.3.1 
Interna- 
ționale 

40/nr. 
aut 

        0.00 0.00 

  
        

0.00 
0.00 

  2.3.2 
Naționale 

30/nr. 
aut 

        0.00 0.00 

          0.00 0.00 

          0.00 0.00 

  
        0.00 0.00 

          0.00 0.00 

          0.00 0.00 

        
Denumire   

Nr. 
Ani 

      

2.4 
Granturi/ 
proiecte 
câștigate 
prin 
competiție  
inclusiv 
proiecte de 
cercetare/c

2.4.1 
Director/ 
respons
abil - 
Minim 2 
pentru 
Profesor 
  
  

2.4.1.1 
Interna- 
ționale 

20*ani 
de 

desfăș
urare 

Program Bilateral România-RP 
China: PN-III-P3-3.1-PM-RO-CN-
2018-0168 – ”Noi tehnologii aplicate în 
vederea îmbunătățirii stabilității aromei 
berii” Contract nr. 27BM/2018. 
47392.1 lei (~10.150 EUR). Director 
proiect USAMV-Cluj-Napoca: Șef lucr. 
Dr. Teodora Emilia Coldea, 
Responsabil proiect partener RP 

  2   40 40 
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onsultanță 
(valoare 
minimă 
10000 Euro 
echivalent) 

  
  

China - South China University of 
Technology: Prof. dr. Haifeng Zhao 

2.4.1.2 
Naționale 
  
  
  
  

10*ani 
de 
desfăș
urare 
  
  
  
  

Program PN III – Cecuri de inovare 
60CI/2017 cod PN-III-P2-2.1-CI-2017-
0380 
2017. Produs de patiserie aglutenic pe 
baza de subproduse din industria 
vinului si pudra de fructe. Responsabil 
proiect Teodora Coldea. Buget:50.000 
lei (~10.000 Euro) 

  0.5   5 5 

Program PN III – Cecuri de inovare 
PN-III-P2-2.1-CI-2018-1289, Contract 
nr. 220CI/2018, titlul proiectului: 
Produs de patiserie funcțional obținut 
prin valorificarea componentelor 
bioactive din drojdia de bere reziduală. 
Responsabil proiect : Teodora Emilia 
Coldea. Buget:50.000 lei (~10.000 
Euro) 

  

0.5   5 5 

Program PN III – Cecuri de inovare 
PN-III-P2-2.1-CI-2018-0963, Contract 
nr. 162CI/2018. Titlul proiectului: 
Sortiment de patiserie aglutenic 
funcționalizat pe bază de pudră de 
psyllium și subproduse din industria   

0.5   5 5 
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fermentativă. Responsabil proiect: 
Teodora Emilia Coldea. Buget:50.000 
lei (~10.000 Euro) 

Program PN III – Cecuri de inovare 
PN-III-P2-2.1-CI-2018-1023, Contract 
nr. 175CI/2018. Titlul proiectului: 
Băutură fermentată funcționalizată 
prin componente bioactive din diferite 
matrici vegetale. Responsabil proiect: 
Teodora Emilia Coldea. Buget:50.000 
lei (~10.000 Euro)   

0.5   5 5 

Program PN III – Cecuri de inovare 
PN-III-P2-2.1-CI-2018-1233, Contract 
nr. 207CI/2018. Prototip de bere 
funcțională pe bază de miere, fructe și 
plante condimentare. Responsabil 
proiect: Teodora Emilia Coldea. 
Buget:50.000 lei (~10.000 Euro)   

0.5   5 5 
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2.4.2 
Membru 
în 
echipă 

2.4.2.1 
Interna- 
ționale 

4*ani 
de 

desfăș
urare 

ERAB Ref EA 15 45 - “A study on 
young drinking behaviour- evaluation 
the relationship between taste 
reactivity and special beer 
consumption”, finanţat de către ERAB 
(European Foundation for Alcohol 
Research), Belgia, contract finantare 
nr. 66/04.01.2016. Buget: 13000 EUR. 
Director de proiect: Șef lucr. dr. Liana 
Claudia Salanță. 

  2   8 8 

Program Bilateral România-Belgia 
110BM/2017: Dezvoltarea de noi bio-
membrane alimentare cu proprietăți 
antioxidante și antimicrobiene prin 
încorporarea de compuși bioactivi 
extrași din plante. Director de proiect 
USAMV Cluj-Napoca: Șef lucr. Dr. Pop 
Carmen Rodica. Buget: 13500 lei 
(~2967 EUR) 

  2   8 8 
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2.4.2.2 
Naționale 

2*ani 
de 
desfăș
urare 

Program PN-III-P2-2.1-CI-2017-0373 
- Cecuri de inovare 
Contract nr. 97CI /2017 Titlul 
proiectului: Obţinerea unui gel 
dezinfectant prin valorificarea 
componentelor bioactive din borhotul 
de hamei ; Responsabil proiect: 
Mudura Elena. Buget:50.000 lei 
(~10.000 Euro) 

  1   1 1 

Program PN-III-P2-2.1-CI-2017-0388 
- Cecuri de inovare 
Contract nr. 48 CI /2017 Titlul 
proiectului: Dezvoltarea unui sortiment 
de patiserie cu efect probiotic pe baza 
de subproduse din industria 
alimentara; Director proiect: Mudura 
Elena. Buget:50.000 lei (~10.000 
Euro) 

  1   1 1 

Program PN-III-P2-2.1-CI-2017-0782 
- Cecuri de inovare, Contract nr. 
131CI/2017. Titlul proiectului: 
Trasabilitate digitală in industria carnii. 
Responsabil proiect: Cuibus Lucian. 
Buget: 50000 lei (~10.000 Euro). 

  1   1 1 
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Program  PN-III-P2-2.1-CI-2018-1503 
- Cecuri de inovare, Contract nr. 260 
CI/2018. Titlul proiectului: Sortiment 
de panificație funcționalizat prin 
utilizarea unui subprodus din industria 
malțului. Responsabil proiect: Chis 
Simona Maria. Buget: 50000 lei 
(~10.000 Euro). 

  1   1 1 

Total criteriu A2: 416.09 
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3
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3.1 Citări în 
reviste ISI 
si 
volumele 
conferintel
or indexate 
WOS 

    
  

10/nr. 
aut 
art.citat  
x   
nr.citari  

  

Coldea, T.E., Mudura, E., Pop, C., Rotar, 
A., Farcas, A., Runcan,L. (2015). 
Evaluation of a Plant Liqueur in Relation to 
Its Chemical Composition, Lycopene and 
Phenolic Content, Hop and Medicinal 
Plants, Year XXII, 1-2: 39-45. 

Mirela A. Jimborean, Liana C. Salanţă, 
Maria Tofană, Carmen R. Pop, Ancuţa 
M. Rotar, Victoria Fetti, Use of Essential 
Oils from Citrus sinensis in the 
Development of New Type of Yogurt, 
Bulletin UASVM Food Science and 
Technology 73(1) / 2016:281-282 

6 1.67 1.67 

Coldea TE; Socaciu, C; Moldovan, Z; 
Mudura, E. 2014. Minor Volatile 
Compounds in Traditional Homemade Fruit 
Brandies from Transylvania-Romania, as 
Determined by GC-MS Analysis. Not Bot 
Horti Agrobo, 42(2):530-537 

Liana-Claudia Salanță, Maria Tofană, 
Sonia Socaci, Carmen Pop, Anamaria 
Pop, Ana Cuceu. Characterization of 
Volatile Oil Composition from Hüller 
Bitterer Hop Cones Variety Using In-
Tube Extraction .Bulletin UASVM Food 
Science and Technology 72(1) / 2015. 
DOI: 10.15835/buasvmcn-fst:11083 

4 2.50 2.50 

    
  
  

Michaela Jakubíková, Jana Sádecká, 
Pavel Májek. Determination of 
adulterants in adulterant-fruit spirit 
blends using excitation-emission matrix 
fluorescence spectroscopy. Acta Chimica 
Slovaca, Vol. 8, No. 1, 2015, pp. 52—58, 
DOI: 10.1515/acs-2015-0010 

4 2.50 2.50 

  J. Sádecká, M. Jakubíková, P. Májek, A. 
Kleinová, Classification of plum spirit 
drinks by synchronous fluorescence 
spectroscopy, 
Food Chemistry, Volume 196, 2016, 
Pages 783-790, ISSN 0308-8146, 
https://doi.org/10.1016/j.foodchem.2015.
10.001. 

4 2.50 2.50 
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Liana C. Salanţă, Sonia A. Socaci, Maria 
Tofană, Elena Mudura, Carmen R. Pop, 
Melinda Nagy, Antonia Odagiu, 2018. 
Characterization of volatile components 
in hop pellets using in-tube extraction 
GC-MS analysis. Romanian 
Biotechnological Letters,23. 

4 2.50 2.50 

    
Medina, S., Perestrelo, R., Santos, R., 
Pereira, R., Câmara, J.S, 2019. 
Differential volatile organic compounds 
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autochthonous to Romania. Journal of 
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A., Farcas, A., Runcan,L. (2015). 
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Plants, Year XXII, 1-2: 39-45. 
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Mudura E (2014). Minor Volatile 
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Determined by GC-MS Analysis. Not Bot 
Horti Agrobo,42(2):530-537.  

Liana Claudia Salanţă, Maria Tofană, 
Sonia Socaci, Anamaria Pop, Antonia 
Odagiu , Melinda Nagy, Ana Cuceu. 
Evaluation of Volatile Compounds from 
Hüller Bitterer Variety Grown in Romania 
by Chemometric Methods.Journal of 
Agroalimentary Processes and 
Technologies 2015, 21(3), 231-236 

4 2.50 1.25 

Mudura, E; Coldea, T., 2015. Hop-Derived 
Prenylflavonoids and Their Importance in 
Brewing Technology: A Review. Bulletin 
UASVM Food Science and Technology 
72(1):1-10.  

Ayyappan A. Aachary and Michael N. A. 
Eskin, 2017. Bitterness in Beverages in 
Bitterness: Perception, Chemistry and 
Food Processing, First Edition. Edited 
byMichel Aliani&Michael N. A. Eskin. 
Published 2017 © 2017 by John Wiley & 
Sons, Inc. and the Institute of Food 
Technologists. 
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by Chemometric Methods.Journal of 
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article/view/10116 

Carmen Pop, Ancuța M. Rotar, Liana 
Salanță, Sonia Socaci, Floricuța Ranga, 
Carmen Socaciu, 2015. Thermal Stability 
Study of the Grape Seeds Extracts in the 
Aqueous Solutions, BUASVM Food 
Science and Technology 72(1).  
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Coldea TE, Mudura, E, Rotar AM, Pop CR, 
Salanta L, Cornea A, 2015. Chemical 
composition, total phenolic content and 
colour of red wine obtained from grapes 
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Technologies 21(2):181-185 
http://www.journal-of-

Alin Dobrei, Alina Georgeta Dobrei, 
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Maria Poroch-Serițan, Mihaela Jarcău, 
Ionuț Vornic, 2016. Correlation between 
antioxidant activity and total polyphenols 
content of autochthonous wine variety - 
Fetească Neagră,  Lucrări Ştiinţifice – 
vol. 59(2)/2016, seria Agronomie 
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Coldea TE, Mudura E, 2015. Valorisation of 
aromatic plants in beverage industry: a 
review. Hop and Medicinal Plants, Year 
XXII, No. 1-2:26-33  
http://journals.usamvcluj.ro/index.php/hame
i/article/view/11691 

M. H. Hagemann, V. Schmidt-Cotta, E. 
Marchioni and S. Braun, , 2017. Chance 
for Dry-hopped Non-alcoholic  
Beverages? Part 2: Health Properties 
and Target Consumers, Brewing 
Science, July / August  (Vol. 70) 
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S. Lakićević, T. Popović, S. Matijašević, 
B. Ćirković, M. Lazić, J. Popović-
Đorđević, 2019. Chemical evaluation of 
autochthonous variety 'Prokupac' red 
wine with the addition of selected 
aromatic herbs, Annals of the University 
of Craiova - Agriculture, Montanology, 
Cadastre Series, Vol 49, No 1. 
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Physicochemical characterization and 
acceptability of some artisanal mint 
liqueurs, , St. Cerc. St. CICBIA 19(2). 
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Mudura E, Coldea TE, Fărcaș, A, 2016. 
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content. Hop and Medicinal Plants, Year 
XXIV, No. 1-2:63-70 
http://journals.usamvcluj.ro/index.php/hame
i/article/view/12603 

Šeregelj Vanja, Tumbas-Šaponjac 
Vesna, Ćetković Gordana, Čanadanović-
Brunet Jasna, Vulić Jelena, Stajčić 
Slađana, Bibovski Ksenija, 2018. 
Assessment of phytochemical content 
and bioactivities of quince alcohol 
distillery waste, Acta Periodica 
Technologica  Issue 49, Pages: 169-180. 

3 3.33 1.67 

Pasqualone A, Summo C, Laddomada B, 
Mudura E, Coldea TE, 2018. Effect of 
processing variables on the physico-
chemical characteristics and aroma of borş, 
a traditional beverage derived from wheat 
bran.  Food Chemistry, 2018 Nov 
1;265:242-252. doi: 
10.1016/j.foodchem.2018.05.095; Journal 
ISSN: 1873-7072, 0308-8146 

CH Wijaya, V Rusviani, B Nurtama , 
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Consumer Acceptability and Flavor 
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- Food Nutr OA. 
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Mudura, E; Coldea, TE; Rotar, AM; Pop, C; 
Semeniuc, C, 2016. Characterization of 
Romanian Craft Beers Based on Chemical 
Composition and Microbiological Analysis. 
Bulletin UASVM Food Science and 
Technology 73(1):33-39 
https://doi.org/10.15835/buasvmcn-
fst:11990 

Ana Cristina Ferreira, Michele Morais 
Oliveira Pereira, Luiz Marcelo Antonialli, 
Esafio, 2019. Estratégias de atuação no 
mercado de cervejas artesanais: 
impactos na autenticidade dos produtos, 
v. 7 n. 2. 
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S. Ritter, K. Dölle, M. Van Bargen, J. 
Piatkowski,, 2016. Fruits in Craft Beer: A 
Study to Evaluate the Impact of Fruits on 
the pH in the Brewing Process and the 
Breweries Waste Water,  Advances in 
Research 8(4): 1-8. 

5 2.00 1.00 

Mudura, E; Coldea, T., 2015. Hop-Derived 
Prenylflavonoids and Their Importance in 
Brewing Technology: A Review. Bulletin 
UASVM Food Science and Technology 
72(1):1-10. 
https://doi.org/10.15835/buasvmcn-
fst:11198 

Coelho Neto, D. M.; Ferreira, L. L. P.; 
Sad, C. M. S.; Castro, E. V. R.; Borges, 
W. S.; Filgueiras, P. R.; Lacerda Jr, V., 
2020. Conceitos Químicos Envolvidos na 
Produção da Cerveja: Uma Revisão Rev. 
Virtual Quim., 2020, 12 (1), 120-147. 
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Moldovan, A; Mudura, E; Coldea, T ; Rotar, 
A; Pop, C, 2015. Effect of Maceration 
Conditions on Chemical Composition and 
Colour Characteristics of Merlot Wines. 
Bulletin UASVM Food Science and 
Technology 72(1):104-108 
https://doi.org/10.15835/buasvmcn-
fst:11133 

H. N. R. AL- Karawi, F. A. Salman, A. J. 
J. Al-Mosawi, 2018. Effect of spraying 
with dry yeast (Saccharomyces 
cerevisiae) and boron on the growth and 
production of the strawberries plant 
cultivated under the conditions of 
protected agriculture, Euphrates Journal 
of Agriculture Science, ISSN: 38752072, 
Volume: 10 Issue: 3 Pages: 60-68. 
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Coldea TE, C Socaciu, F Fetea, F Ranga, 
RM Pop, M Florea, 2013.  Rapid 
Quantitative Analysis of Ethanol and 
Prediction of Methanol Content in 
Traditional Fruit Brandies from Romania, 
using FTIR Spectroscopy and 
Chemometrics. Notulae Botanicae Horti 
Agrobotanici Cluj-Napoca, Cluj-Napoca, 
Romania. 41(1):143-149. 
https://www.notulaebotanicae.ro/index.php/
nbha/article/view/9000/7606 

  
Thach-Mien Nguyen, SeChin Chang*, 
Brian Condon, Jade Smith, 2014. Fire 
Self-Extinguishing Cotton Fabric: 
Development of Piperazine Derivatives 
Containing Phosphorous-Sulfur-Nitrogen 
and Their Flame Retardant and Thermal 
Behaviors, Materials Sciences and 
Applications, Vol.05 No.11. 

6 1.67 0.83 

Anjos, Ofélia; Santos, António J.A.; 
Estevinho, Leticia M.; Caldeira, Ilda , 
2016. Aplicações de FTIR ATR para 
controlo de qualidade de aguardentes. In 
10º Simpósio de Vitivinicultura do 
Alentejo: livro de atas. Évora. p. 121-126 

6 1.67 0.83 

Yang Renjie ; Yang Yanrong ; Dong 
Guimei ; Zhu Wenbi ; Liu Haixue, 2017. 
Characterization of Methanol in White 
Spirits Based on Two-Dimensional 
Infrared Correlation Spectroscopy, 4th 
International Conference on Information 
Science and Control Engineering 
(ICISCE) 
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Young Erepamowei, Tarawou Timi, 
2017. Assessment of the quality of local 
gins in Bayelsa State: Determination of 
methanol content in local gins, 
International Journal of Research in 
Social Sciences, 7, 145 -152. 

6 1.67 0.83 

Alhassan Haruna Gumel, Muntari Bala, 
Amina Shehu, Ibrahim Khalil Adam, 
Muhammad Nasidi, Ibrahim Usman 
Muhammad, Abdullahi Abdulkadir Imam, 
2018. Bioethanol Production by 
Enzymatic Hydrolysis and Fermentation 
of Cocoyam,  Annual Research & 
Review in Biology 29 (6): 1-9. 

6 1.67 0.83 

3.3 
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(exclusiv 
ERASMUS) 

      
Denumire 

Se completeaza 1 pt fiecare activitate 
raportata 
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20       10 0 
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3.4 
Membru în 
colectivele 
de redacție 
sau 
comitetele 
științifice 
ale 
revistelor 
și 
manifestărilor 

științifice, 
organizator 
de 
manifestări 
științifice 

Punctaj 
unic pe 
fiecare 
activitate 

3.4.1 
ISI 

15 

Membru Editorial Board Oriental Journal of 
Chemistry ISSN 0970-020X; eISSN 2231-
5039 

1   15 15 

Guest Editor Fermentation Special issue 
Brewing & Distilling 2.0, ISSN 2311-5637 

1   15 15 

Membru colectivul de redacție al BUASVM 
Food Science and Technology volume 
72(2) 2015, ISSN –L 2344-2344; Print ISSN 
2344-2344; Electronic ISSN 2344-5300 
indexat Web of Science 

1   15 15 

3.4.2 
BDI 

10 

Membru colectivul de redacție al BUASVM 
Food Science and Technology volume 
71(2), 2014, ISSN –L 2344-2344; Print 
ISSN 2344-2344; Electronic ISSN 2344-
5300 indexat Google Scholar 

1   10 10 

Membru colectivul de redacție al BUASVM 
Food Science and Technology volume 
71(2), 2013, ISSN –L 2344-2344; Print 
ISSN 2344-2344; Electronic ISSN 2344-
5300 indexat Google Scholar 

1   10 10 

Organizator The 15th International 
Symposium Prospects for the 3rd Millenium 
Agriculture, Septembrie 2016, USAMV Cluj 
Napoca 

1   10 10 

Organizator The 14th International 
Symposium Prospects for the 3rd Millenium 
Agriculture, Septembrie 2015, USAMV Cluj 
Napoca 

1   10 10 

Organizator The 13th International 
Symposium Prospects for the 3rd Millenium 
Agriculture, Septembrie 2014, USAMV Cluj 
Napoca 

1   10 10 
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Membru comitet editorial Biomedical and 
Pharmacology Journal ISSN: 0974-6242 e- 
ISSN: 2456–2610 indexat Google Scholar 

1   10 10 

Membru comitet stiintific Current Trends in 
Pharmacology and Clinical Trials (CTPCT) 
ISSN 2642-0848  indexat Google Scholar 

1   10 10 

Membru comitet stiintific Advances in Food 
Science and Engineering ISSN: 2520-7105 
(Online) ISSN: 2520-7091 (Print)  indexat 
Google Scholar 

1   10 10 

Membru comitet stiintific International 
Journal of Scientific Research in Biological 
Sciences  ISSN : 2347-7520 (Online)  
indexat Google Scholar 

1   10 10 

Membru comitet editorial Journal of Food 
Research ISSN: 1927-0887, E-ISSN: 1927-
0895  indexat Google Scholar 

1   10 10 

Membru comitet stiintific International 
Journal of Scientific Research in 
Multidisciplinary Studies 2454-6143(Print) , 
2454-9312(Online)  indexat Google Scholar 

1   10 10 

Organizator The 12th International 
Symposium Prospects for the 3rd Millenium 
Agriculture, Septembrie 2013, USAMV Cluj 
Napoca 

1   10 10 

Organizator Simpozion studențesc USAMV 
Cluj ed. a XIII-a, 2016 

1   10 10 
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3
.4

.3
. 
N

a
t.

 

ș
i 

in
te
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ți
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n
e
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d

e
x
a
t

e
 

5 

Membru in colectivul de redactie Book of 
abstract Students Scientific Conference 
University of Agricultural Sciences and 
Veterinary Medicine of Cluj-Napoca 
Romania E-ISSN : 978-973-744-430-1 

1   5 5 

3.5. 
Recenzor 
pentru 
reviste sau 
manifetari 
stiintifice 
nationale 
si internat. 
(punctajul 
se acorda 
pentu 
fiecare 
revista sau 
manifestare 
stiintifica o 
singura 
data/an 
indiferent 
de numarul 
recenziilor 

  
  
  
  
  
  
  
  
  
  

3.5.1 
ISI  

10 

Recenzor Oriental Journal of Chemistry 
2020 

1   10 10 

Recenzor Beverages 2020 1   10 10 

Recenzor Molecules 2020 1   10 10 

Recenzor BUASVM Food Science and 
Technology 2020 

1   10 10 

Recenzor International Food Research 
Journal 2020 

1   10 10 

Recenzor Beverages 2019 1   10 10 

Recenzare International Journal of 
Molecular Sciences 2019 

1   10 10 

Recenzare Foods 2019 1   10 10 

Recenzor Journal of Food Processing and 
Preservation 2019 

1   10 10 

Recenzor Applied sciences - Basel 2019 1   10 10 
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Recenzor Microorganisms 2019 1   10 10 

Recenzor Metabolites 2019 1   10 10 

Recenzor  Fermentation 2019 1   10 10 

Recenzor Molecules 2019 1   10 10 

Recenzor Separations 2018 1   10 10 

Recenzor Beverages 2018 1   10 10 

Recenzor Foods 2018 1   10 10 

Recenzor Journal of Agricultural Science 
and Technology 2018 

1   10 10 

Recenzor Molecules 2018 1   10 10 

Recenzor Food Control 2018 1   10 10 

 Recenzor International Journal of 
Molecular Sciences 2018 

1   10 10 

Recenzor Industrial Crops and Products 
2018 

1   10 10 

  
  
  
  
  

Recenzor Beverages 2017 1   10 10 

Recenzor Molecules 2017 1   10 10 
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Recenzor Plos One 2017 1   10 10 

Recenzor BUASVM Food Science and 
Technology 2016 

1   10 10 

3.5.2 
BDI 

5 

Recenzor articole ştiinţifice Bulletin 
UASVM. Food Science and Technology, 71 
(1-2)/2014   ISSN–L 2344-2344; Print ISSN 
2344-2344; Electronic ISSN 2344-5300 
Indexat in: Google Scholar 

1   5 5 

Recenzor American Journal of Nutrition and 
Food Science Indexat in: Google Scholar 

1   5 5 

Recezor BUASVM  Animal Science and 
Biotechnologies 2015 Indexat in: Google 
Scholar 

1   5 5 

Recenzor Issues in Scientific Research 
2015 Indexat in: Google Scholar 

1   5 5 

Recenzor articole ştiinţifice BUASVM. 
Animal Science and Biotechnology, 71 (1-
2)/2014  ISSN 1843-5262;   Electronic ISSN 
1843-536X, Indexat in: Thomson Reuters 
Master Journal List 

1   5 5 

  
  
  
  
  

Recenzor Bulletin of University of 
Agricultural Sciences and Veterinary 
Medicine, Animal Science and 
Biotechnologies 73(2)/ 2016 Indexat in: 
Google Scholar 

1   5 5 
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  Recenzor BUASVM Horticulture 2016 

Indexat in: Google Scholar 
1   5 5 

Recenzor British Microbiology Research 
Journal 2016, Indexat in: Google Scholar 

1   5 5 

Recenzor American Journal of Food 
Science and Health 2016 Indexat in: 
Google Scholar 

1   5 5 

Recenzor International Journal of 
Chemistry 2016 Indexat in: Google Scholar 

1   5 5 

Recenzor International Journal of 
Engineering Research and Technology 
2016 Indexat in: Google Scholar 

1   5 5 

Recenzor Journal of Food Science and 
Engineering 2016 Indexat in: Google 
Scholar 

1   5 5 

  
Recenzare Advances in Research 2017 
Indexat in: Google Scholar 

1   5 5 

  
  
  
  

Recenzare American Journal of Food 
Science and Health 2017 Indexat in: 
Google Scholar 

1   5 5 
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Recenzare Annual Research and Review in 
Biology 2017 Indexat in: Google Scholar 

1   5 5 

Recenzor Croatian Journal of Food Science 
and Technology 2017 Indexat in: Google 
Scholar 

1   5 5 

Rencezor International Journal of 
Engineering Research & Technology 2017 
Indexat in: Google Scholar 

1   5 5 

Recenzor Microbiology Research Journal 
International 2017 Indexat in: Google 
Scholar 

1   5 5 

Recenzor  BUASVM Horticulture 2018 
Indexat in: Google Scholar 

1   5 5 

Recenzor Croatian Journal of Food Science 
and Technology 2018 Indexat in: Google 
Scholar 

1   5 5 

Recenzor Journal of Food Research 2018 
Indexat in: Google Scholar 

1   5 5 

Recenzor Asian Food Science Journal 
2019 Indexat in: Google Scholar 

1   5 5 
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Recenzor Journal of Scientific Research 
and Reports 2019 Indexat in: Google 
Scholar 

1   5 5 

  
  
  
  
  
  
  
  
  
  

Recenzor Current Research in Nutrition and 
Food Science Journal 2019 Indexat in: 
Google Scholar 

1   5 5 

Recenzor Microbiology Research Journal 
International 2019 Indexat in: Google 
Scholar 

1   5 5 

Recenzor Journal of Food Research 2019 
Indexat in: Google Scholar 

1   5 5 

Recenzor European Journal of Medicinal 
Plants 2019 Indexat in: Google Scholar 

1   5 5 

Recenzor Current Journal of Applied 
Science and Technology 2019 Indexat in: 
Google Scholar 

1   5 5 

Recenzor Croatian Journal of Food Science 
and Technology 2019 Indexat in: Google 
Scholar 

1   5 5 

Recenzare European Journal of Nutrition 
and Food Safety 2019 Indexat in: Google 
Scholar 

1   5 5 
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Recenzor Plants 2020 Indexat in: Google 
Scholar 

1   5 5 

Recenzor Annual Research & Review in 
Biology 2020 Indexat in: Google Scholar 

1   5 5 

Recenzor Archives of Current Research 
International 2020 Indexat in: Google 
Scholar 

1   5 5 

  
  
  
  
  
  
  
  
  

Recenzor Asian Food Science Journal 
2020 Indexat in: Google Scholar 

1   5 5 

Recenzor Asian Journal of Biotechnology 
and Bioresource Technology 2020 Indexat 
in: Google Scholar 

1   5 5 

Recenzor Asian Journal of Research in 
Biochemistry 2020 Indexat in: Google 
Scholar 

1   5 5 

Recenzor Chemical Science International 
Journal 2020 Indexat in: Google Scholar 

1   5 5 

Recenzor European Journal of Medicinal 
Plants 2020 Indexat in: Google Scholar 

1   5 5 

Recenzor European Journal of Nutrition 
and Food Safety 2020 Indexat in: Google 
Scholar 

1   5 5 
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Recenzor International Journal of 
Biochemistry Research and Review 2020 
Indexat in: Google Scholar 

1   5 5 

Recenzor International Journal of Plant and 
Soil Science 2020 Indexat in: Google 
Scholar 

1   5 5 

Recenzor International Research Journal of 
Pure and Applied Chemistry 2020 Indexat 
in: Google Scholar 

1   5 5 

  
  
  
  
  
  

Recenzor Journal of Engineering Research 
and Reports 2020 Indexat in: Google 
Scholar 

1   5 5 

Recenzor South Asian Journal of Research 
in Microbiology 2020 Indexat in: Google 
Scholar 

1   5 5 

Recenzor Medicines 2020 Indexat in: 
Google Scholar 

1   5 5 

Recenzor Journal of Advances in Biology & 
Biotechnology 2020 

1   5 5 

Recenzor Current Journal of Applied 
Science and Technology 2020 Indexat in: 
Google Scholar 

1   5 5 

Recenzor Journal of Advances in 
Microbiology 2020 Indexat in: Google 
Scholar 

1   5 5 
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3.6 
Referent in 
comisii de 
doctorat  

  

    Denumire 
Se completeaza 1 pt fiecare activitate 
raportata 

      
3
.6

.1
 

In
te

rn
a
ti

o
n

a
le

 

10*nr. 
Comisii 

      10 0 

3
.6

.2
 

N
a
ti

o
n

a
le

 

5* nr. 
Comisii 

      5 5 

      5 5 

      5 5 

3.7 Premii   

3
.7

.1
 

A
c
a
d

e
m

ia
 

R
o

m
â
n

ă
 

30       30 0 

3
.7

.2
 A

S
A

S
, 
A

O
S

R
, 

a
c
a
d

e
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ii
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e
 r

a
m

u
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ș
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C
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IS

 

15       15 0 
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3
.7

.3
 P

re
m

ii
 i
n

te
rn

a
ți

o
n

a
le

 

10 

Diplomă de excelență PROINVENT, ediția 
XVII, 20-22 martie 2019. Metodă de 
obținere a unei băuturi fermentate pe bază 
de cidru de mere și suc de ghimbir. 
Inventatori: Coldea Teodora Emilia, Mudura 
Elena, Pop Carmen Rodica, Salanță Liana 
Claudia, Lucian Cuibus, Grosaru Dragoș 
Florin.  

1   10 10 

Diploma of Excellence XXIII-th International 
Exhibition of Inventics – Inventica, Iași 26-
28 iunie 2019. Inventors : Coldea Teodora 
Emilia, Mudura Elena, Pop Carmen Rodica, 
Salanță Liana Claudia, Lucian Cuibus, 
Grosaru Dragoș Florin. Method for 
obtaining of an apple cider and ginger juice 
fermented beverage.  

1   10 10 

Diplomă de Excelență și Medalia de Aur 
PROINVENT, ediția XVII, 20-22 martie 
2019: Bere brună funcționalizată prin 
adaosul unor matrici vegetale cu efect 
antioxidant. Inventatori: Coldea Teodora 
Emilia, Mudura Elena, Salanță Liana 
Claudia, Botoș Daniel Sebastian. 

1   10 10 
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Diploma of Excellence.XXIII-th International 
Exhibition of Inventics – Inventica, Iași 26-
28 iunie 2019. Inventors : Coldea Teodora 
Emilia, Mudura Elena, Salanță Liana 
Claudia, Botoș Daniel Sebastian. Invention: 
Functionalized brown beer by the addition 
of vegetal matrices with antioxidant effect. 

1   10 10 

Diplomă de Excelență PROINVENT, ediția 
XVII, 20-22 martie 2019: Produs de 
patiserie aglutenic pe bază de ingrediente 
bioactive, inventatori : Coldea Teodora 
Emilia, Mudura Elena, Pop Carmen Rodica, 
Man Simona Maria, Chiș Maria Simona, 
Pop Oana Lelia.  

1   10 10 

Diploma of Achievement XXIII-th 
International Exhibition of Inventics – 
Inventica, Iași 26-28 iunie 2019. Inventors : 
Coldea Teodora Emilia, Mudura Elena, Pop 
Carmen Rodica, Man Simona Maria, Chiș 
Maria Simona, Pop Oana Lelia. Invention: 
Gluten free pastry product based on 
bioactive ingredients. 

1   10 10 
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Diplomă de excelență și Medalia de aur. 
PROINVENT, ediția XVII, 20-22 martie 
2019. Produs de patisserie pe bază de 
subproduse rezultate din industria vinului. 
Inventatori: Coldea Teodora Emilia, Mudura 
Elena, Man Simona Maria, Chiș Simona 
Maria, Pop Carmen Rodica, Pop Oana 
Lelia. 

1   10 10 

Diploma of Achievement. XXIII-th 
International Exhibition of Inventics – 
Inventica, Iași 26-28 iunie 2019. Pastry 
product based on wine industry by 
products. Inventors : : Coldea Teodora 
Emilia, Mudura Elena, Man Simona Maria, 
Chiș Simona Maria, Pop Carmen Rodica, 
Pop Oana Lelia.  

1   10 10 

Diplomă de excelență. PROINVENT, ediția 
XVII, 20-22 martie 2019. Băutură 
fermentată funcțională obținută prin 
valorificarea fructelor din flora spontană. 
Inventatori: Șchiop Alexandra Marina, 
Mudura Elena, Coldea Teodora Emilia, Pop 
Carmen Rodica, Salanță Liana Claudia, 
Zorița Diaconeasa, Socaci Maria Valentina.  

1   10 10 
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Diplomă de excelență. PROINVENT, ediția 
XVII, 20-22 martie 2019. Biotransformarea 
subproduselor rezultate din procesarea 
Glycine Max într-o băutură alcoolică 
fortificată. Inventatori: Pugna Adelina 
Andreea, Mudura Elena, Coldea Teodora 
Emilia, Pop Carmen Rodica, Salanță Liana 
Claudia, Socaci Maria Valentina.  

1   10 10 

Diploma of Excellence: XXIII-th 
International Exhibition of Inventics – 
Inventica, Iași 26-28 iunie 2019. Bakery 
product elaborated with rootlets. Inventors: 
Chis Simona Maria, Paucean Adriana, 
Muste Sevastita, Man Simona, Coldea 
Teodora Emilia, Laura Stan 

1   10 10 

Diploma de excelenta Salonul Internaţional 
al Cercetãrii Stiintifice, Inovãrii şi Inventicii 
“Pro Invent” Cluj-Napoca, a XVII-a, 2019, 
Desert cu castane, Burian, Salanta, Tofana, 
Carmen Pop, Teodora Coldea, Melinda 
Fogarasi 

1   10 10 

Diploma de excelenta Salonul Internaţional 
al Cercetãrii Stiintifice, Inovãrii şi Inventicii 
“Pro Invent” Cluj-Napoca, a XVII-a, 2019, 
Otet aromatizat cu fructe de Physallis, 
Break, Salanta, Socaci Sonia, Tofana, 
Teodora Coldea 

1   10 10 
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Diplomă de Excelență și Medalia de Aur. 
Salonul Internațional al Cercetării Științifice, 
Inovării și Inventicii PRO INVENT, ediția a 
XVI-a, 21-23 martie 2018, Sala Polivalentă, 
CLUJ–NAPOCA, Amestec funcțional pe 
bază de tescovină și drojdie de vin cu 
aplicabilitate în patiserie . 

1   10 10 

Medalia de Aur The 22nd International 
Exhibition of Inventics “Inventica 2018” Iași, 
România, Amestec funcțional pe bază de 
tescovină și drojdie de vin cu aplicabilitate 
în patiserie . Autori: Mudura Elena, Coldea 
Teodora, Cuibus Lucian 

1   10 10 

Diploma de Excelenta Pro Invent, ediţia a 
XV-a, 2017, pentru  Matrici vegetale cu 
efect prebiotic. Autori: Alexandru Conovali, 
Elena Mudura, Teodora Emilia Coldea, 
Cristina Coman, Delia Michiu. 

1   10 10 

Diploma de Excelenta Pro Invent, ediţia a 
XV-a, 2017, pentru Otet din cidru de mere - 
produs functional imbogatit în pigmenti 
naturali cu efect antioxidant.  Autori: Diana 
Ardelean, Elena Mudura, Teodora Emilia 
Coldea, Laura Stan, Andrei Borsa;  

1   10 10 
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Diploma de Excelenta Pro Invent, ediţia a 
XV-a, 2017, pentru Alternativa inovativa de 
valorificare a pudrelor vegetale in industria 
bauturilor. Autori: Paul Cristian Calugar, 
Elena Mudura, Teodora Emilia Coldea, 
Anca Farcas, Liana Salanta, Carmen Pop.  

1   10 10 

Diploma de Excelenta a USAMVB Regele 
Mihai I al Romaniei din Timisoara Pro 
Invent, ediţia a XV-a, 2017, pentru Matrici 
vegetale cu efect prebiotic avand 
aplicabilitate in industra alimentara, Autori: 
Alexandru Conovali, Elena Mudura, 
Teodora Emilia Coldea, Cristina Coman, 
Delia Michiu 
 

1   10 10 

Diploma de excelenţă Pro Invent, ediţia a 
XII, 2014, pentru Bere cu miere. Autori: 
Samărtinean Adina şi Simon Larisa. 
Coordonatori: Elena Mudura şi Teodora 
Coldea 

1   10 10 
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5 

Premierea rezultatelor cercetarii : PN-III-P1-
1.1-PRECISI-2018-2339 Pasqualone A, 
Summo C, Laddomada B, Mudura E, 
Coldea TE, 2018. Effect of processing 
variables on the physicochemical 
characteristics and aroma of borş, a 
traditional beverage derived from wheat 
bran, Food Chemistry, Volume 265, Pages 
242-252.  

1   5 5 

Premiul III - 7th National Conference with 
International Participation „Nutrition – 
Medicine of the Future” & Francophone 
Symposium on Nutrition and Food Safety 
“Nutrisûr”, Cluj-Napoca, 23-24th November 
2017 pentru The impact of pre-fermentation 
treatments on phenolic, anthocyanin 
contents and antioxidant activity of red 
grape must, autori Teodora Emilia Coldea, 
Elena Mudura, Cristina Coman, Liana 
Salanță, Alexandru Conovali. 
 

1   5 5 
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Membru European Plant Science 
Organisation. EPSO 

1   5 5 

Membru American Nutrition Association 1   5 5 

Membru CASSS Sharing Science Solutions 
Association 

1   5 5 

Membru EUBIS Food Waste Valorisation 
for Sustainable Chemicals, Materials and 
Fuels  

1   5 5 

Membru Slow Food  1   5 5 
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2 

Membru Asociatia  Specialistilor din 
Industria Alimentara din Romania 

1   2 2 

Membru Societatea Silvicultorilor și 
Horticultorilor din Transilvania 

1   2 2 

Membru Asociaţia Specialistilor din Morarit 
si Panificaţie din România 

1   2 2 




