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Lista celor mai relevante lucriiri gtiintifice publicate
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II. Teza de doctorat

Titlul tezei: Cercetdri privind valorificarea prin fermentafie alcoolicd a tescovinei de cdtind
Domeniul: Ingineria Produselor Alimentare

Conducitor de doctorat: prof. univ. dr. ing. Gheorghe GUTT

Universitatea Stefan cel Mare, Suceava

Diploma de doctor Seria I Nr. 0047763, in baza Ordinului Ministrului Educatiei §i Cercetdrii
nr. 6245 din 21.12.2020
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V.  Articole / studii publicate in reviste de specialitate recunoscute la nivel national de
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volumul de rezumate al conferintei, 227, ISBN 978-9975-87-428-1.

2. Dabija, A., Oroian, M.A., Sidor, A.M., Mironeasa, S., (2018), Study on the influence of
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International Conference on Food Properties (ICFP2018), 22+24.01.2018, Sharjah,




Gitlan Anca -Mihaela Listd de lucrdri
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4. Dabija, A., Oroian, M.A,, Ropciue, S., Sidor, A.M., (2017), Production of a novel yogurt
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9. Codind, G.G., Dabija, A., Oroian, M.A., Mironeasa, S., Ropciue, S., Gétlan, A.M., (2017),
Influence of acorn flour addition on the quality of yogurt, lucrare prezentati la 7th
International Conference, Biotechnologies, Present and Perspectives, publicati in
volumul de rezumate al conferingei, 38, ISSN 2068-0819.

10. Gatlan, A.M., Dabija, A., Oroian, M.A., Mironeasa, S., Codin3, G.G., Ropciuc, S.,
(2017), Effect of beetroot powder addition on rheological, physicochemical and sensorial
properties of yogurt, lucrare prezentati la 7th International Conference, Biotechnologies,
Present and Perspectives, publicati in volumul de rezumate al conferintei, 40, ISSN
2068-0819.

11. Oroian, M.A., Dabija, A., Mironeasa, S., Codind, G.G., Ropciuc, S., Gatlan, A.M.,
(2017), Rheological, physicochemical and sensorial properties of yogurt enriched with
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Present and Perspectives, publicati in volumul de rezumate al conferintei, 42, ISSN
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12. Ropciuc, S., Dabija, A., Oroian, M.A., Mironeasa, S., Gétlan, A.M., Codini, G.G.,
(2017), Improvement of rheological and sensory properties of yogurt with Romanian
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conferingei, 50, ISSN 2068-0819,

13. Sidor, A.M., Sinduleac, E., (2016), Pasteurization Influence on Physico-Chemical
Parameters of SeaBuckthorn Juice, 7th International Conference for Students "Student in
Bucovina”, 10th — 11th of November 2016, Suceava, Romania, Section A: Food-
AgriScience, Ecology and Environment.

14, Sanduleac, E., Sidor, A.M., (2016), Physico-Chemical and Textural Parameters of Feta
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AgriScience, Ecology and Environment.
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