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Dabija, A., Codind, G.G. (2017). Praline firi zahdr si cacao §i proceden de obfinere a
acestora, RO132798 (A2). Clasificarea internationald: A23G 1/30

Dabija, A., Mironeasa, S., Gétlan, A.M. (2017). Inghetati cu mere si citind §i proceden de
obtinere a acesteia. RO132799 (A2). Clasificarea internafionald: A23G 9/04

Mironeasa, S., Zaharia, D., Mironeasa, C., Dabija, A., luga, M. (2017). Fdind compozit
pentru produse de panificatie cu indice glicemic redus. RO133116 (A2). Clasificare
internationald: A23L 7/10

Codini, G.G., Zaharia, D., Dabija, A. (2018). Pdine neagrd cu oligofructozd fortificatii cu
sdruri minerale de calciu si magneziu si procedeu de obfinere a acesteia. RO133914 (A2).
Clasificarea internationald: A21D 13/02

Coding, G.G., Zaharia, D., Dabija, A. (2018). Pdine cu inulindg din fiind de griu rafinat
Jortificatd cu sdruri minerale de calciu si magnezin §i procedeu de obtinere a acesteia.
RO133913 (A2). Clasificare internationala A21D 13/02

Codini, G.G., Zaharia, D., Dabija, A. (2018). Pdine albi imbogdtitd in fier si fibre solubile
si proceden de obtinere a acesteia. RO133911(A2). Clasificare internationald: A21D 13/02

Mironeasa, S., Zaharia, D., Mironeasa, C., Dabija, A. (2018). Pdine cu valoare nutritivd

imbundtifitd si proceden de obtinere a acesteia. RO133909 (A2). Clasificare internationald:
A21D 13/02

Dabija, A., Mironeasa, S., Sidor, AM. (2018). Taurt cu citind §i extract din seminte de
struguri, A/00746. Clasificare internationald: A23C 9/12

Dabija, A., Mironeasa, S. (2018). laurt cu mdcese si extract din seminge de struguri.
RO133922 (A2). Clasificare internationald: A23C 9/12

Dabija, A., Codini, G.G. (2018). Iaurt cu seminge de dovleac. RO133918 (A2). Clasificare
internationald: A23C 9/12

Dabija, A., Codini, G.G. (2018). laurt cu hriscd si fibre de oviz. RO133923 (A2).
Clasificare internationald: A23C 9/12

Dabija, A., Oroian, M.A. (2018). Jaurt cu sfecld si fibre de morcov. RO133919 (A2).
Clasificare internationald: A23C 9/12

Dabija, A., Oroian, M.A. (2018). Taurt cu proteine din cinepd. RO133920 (A2). Clasificare
internationald: A23C 9/12

Dabija, A., Sidor, AM. (2018). laurt cu cdtind si fibre de morcov. RO133921 (A2).
Clasificare internationald: A23C 9/12

Dabija, A., Codina, G.G. (2018). Iaurt cu fdind de ghinde §i fibre de mdr. RO 133924 (A2).
Clasificare internationald: A23C 9/12

Dabija, A., Covasi, M., Lobiuc, A., Tatcu, C.O., Avitiminitei, S.A. (2020). Iaurt functional

cu indice glicemic redus si proceden de obfinere al acestuia, A/00011. Clasificare
internationald: A23C 9/12

Dabija, A., Covasi, M., Lobiuc, A., Iafcu, C.O, Avatdmanitei, S.A. (2020). laurt
hipocaloric si hipoglicemic si proceden de obfinere al acestuia, A/00038. Clasificare
internationald: A23C 9/12

2 by~




Adriana DABIJA Lista de lucriri

IV. Cirti publicate

1. Dabija, A. (2001). Drojdia de panificatie. Utilizdri — perspective, Editura Tehnica-INFO,
Chisinau, I[SBN 9975-63-058-8, 130 pag.

2. Dabija, A. (2002). Tehnologii si utilaje in industria alimentard fermentativii — industria
bevrii, industria alcoolului si a drojdiei, industria vinului si a bduturilor alcoolice distilate,
Editura Alma Mater, Bacidu, [SBN 973-8392-52-7, 344 pag.

3. Ciobanu, D., Dabija, A., Grosu, E.M., Pavel, E.G. (2002). Aditivi si ingrediente alimentare.
Investigatii analitice, Editura Tehnica-INFO, Chisindu, [SBN 9975-63-155, 408 pag.

4. Ciobanu, D., Leonte, M., Dabija, A., Tulbure, M. (2006). Procese enzimatice cu
aplicabilitate in industria alimentard, farmaceuticd i medicind, Editura Ecozone, Tasi,
ISBN (10) 973-7645-22-7, ISBN (13) 978-973-7645-22-7, 305 pag.

5. Dabija, A., Rusu, L., Alexa, 1.C. (2007). Enzimologie industriald, Editura Alma Mater,
Bacéu, ISBN 978-973-1833-32-3, 192 pag.
6. Nistor, LD., Azzouz, A., Leonte, M., Dabija, A. (2008). Ingineria proceselor

biotehnologice si alimentare.Vol. I, Editura Alma Mater, Baciu, ISBN 978-606-527-010-7,
547 pag.

7. Dabija, A., Tulbure, M. (2010). Valorificarea pfoduselor secundare din industria berii,
Editura PTM, Tasi, ISBN 978-606-520-734-9, 201 pag.

8. Dabija, A., Sion, I, Malache, L.G., Casian, M.V. (2010). Biotehnologii in industria
alimentard fermentativid. Studii si lucrdri practice, Editura PIM, lasi, ISBN 978-606-520-
736-3, 389 pag.

9. Dabija, A. (2010). Biotehnologii in industria alimentard fermentativd, Editura PIM, lasi,
ISBN 978-606-520-735-6, 442 pag.

10. Dabija, A., Simeria, M. (2014). Produse culinare tradifionale din Bucovina. Aunxiliar
curricular, Editura Performantica, [asi, ISBN 978-606-685-182-4, 202 pag.

11. Dabija, A., Pandelea, L. (2015). Procesarea alimentelor in industria de catering. Aplicatii
didactice, Editura Performantica, lagi, ISBN 978-606-685-310-1, 237 pag.

12. Dabija, A., Aolidritei, G.M. (2016). Valoarea nutritivi a produselor de panificatie. Aplicatii
didactice, Editura Performantica, Iasi, ISBN 978-606-685-450-4, 250 pag.

13. Dabija, A. (2018). Biotehnologia produselor lactate fermentate, Editura Performantica,
lagi, ISBN 978-606-685-599-0, 250 pag.

14. Dabija, A. (2019). Biotehnologii in industria alimentard. Vol.1, Editura Performantica, Iasi,
ISBN 978-606-685-639-3, 252 pag.

15. Dabija, A. (2019). Biotehnologii in industria alimentari. Vol.2, Editura Performantica, Iasi,
ISBN 978-606-685-692-8, 346 pag.

V. Articole in reviste cotate ISI Thomson Reuters si in volume indexate ISI Proceedings

1. Dabija, A., Oroian, M., Codind, G.G., Rusu, L. (2020). Assessment the influence of the main
technological factors on yogurt quality, Scientific Study & Research Chemistry & Chemical
Engineering, Biotechnology, Food Industry, 21 (1), 83-94

2. Dabija, A., Ardelean, M., Poroc-Seritan, M., Oroian, M., Buculei, A., Rebenciug, I., Marti, D.T.,
Lobiue, A. (2019). Effect of rosemary, clove and oregano oil on the preservation of vacuum-
packaged hot smoked trout, Farmacia, 67(5), 794-800
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Codind, G.G., Ropciue, S., Dabija, A. (2019). Optimization of calcium—-magnesium—inulin
formulation on wheat flour dough rheological properties, Journal of Food Process Engineering,
p.e13219

Codini, G.G., Dabija, A., Stroe, S.G., Ropciue, S. (2019). Optimization of iron—oligofructose
formulation on wheat flour dough rheological properties, Journal of Food Processing and
Preservation, 43(6), p.e13857

Dabija, A., Codind, G.G., Ropciuc, S., Stroe, S.G. (2019). Studies regarding the production of a
novel yogurt using some local plant raw materials, Jowrnal of Food Processing and
Preservation, 43(6), p.e13826

Codini, G.G. , Ropciug, S., Voinea, A., Dabija, A, (2019). Evaluation of rheological parameters of
dough with ferrous lactate and ferrous gluconate, Foods and Raw Materials, 7(1), 185-192

Codini, G.G., Dabija, A., Oroian, M. (2019). Prediction of pasting properties of dough from
mixolab measurements using artificial neuronal networks, Foods, 8(10), 447

Dabija, A., Codini, G.G., Ropeiuc, S., Géitlan, AM., Rusu, L. (2018). Assessment of the
antioxidant activity and quality attributes of yogurt enhanced with wild herbs extracts, Journal
of Food Quality, Article ID 5329386

Dabija, A, Codini, G.G., Gatlan, AM., Todosi Sidnduleac, E., Rusu, L. (2018). Effects of some
vegetable proteins addition on yogurt quality, Scientific Study & Research. Chemistry & Chemical
Engineering, Biotechnology, Food Industry, 19 (2), 181-192

Dabija, A, Codind, G.G., Gétlan, A M., Rusu, L. (2018). Quality assessment of yogurt enriched
with different types of fibers, Cyta — Journal of Food, 16(1), 859-867

Dabija, A., Codind, G.G., Sidor, A.M. (2018). Plant proteins supplementation effects on the
quality characteristics of yogurt, lucrare prezentati la Ewropean Biotechnology Congress, 26-
28.04.2018, Atena, Grecia, gi publicati in Journal of Biotechnology, 280, 557

Codina, G.G., Zaharia, D., Stroe, S.G., Dabija, A. (2018). Impact of magnesium fortification on
bread quality from refined wheat flour,lucrare prezentatd la European Biotechnology Congress,
26-28.04.2018, Atena, Grecia, si publicatd in Journal of Biotechnology, 280, 857

Dabija, A., Codind, G.G., Fradinho, P. (2017). Effect of yellow pea flour addition on wheat flour
dough and bread quality, Romanian Biotechnological Letters, 22(5), 12888-12897

Oroian, M., Leahu, A. Dutuc, A., Dabija, A. (2017). Optimization of total monomeric anthocyanin
(TMA) and total phenolic content (TPC) extractions from red cabbage (Brassica oleracea var.
capitata f. rubra): Response surface methodology versus artificial neural network, International
Journal of Food Engineering, 20160093, ISSN (Online) 1556-3758, ISSN (Print) 2194-5764

Codina, G.G., Zaharia, D., Ropciuc, S., Dabija, A. (2017). Influence of magnesium gluconate salt
addition on mixing, pasting and fermentation properties of dough, The EuroBiotech Journal,
3(1), 222-225

Dabija, A., Gitlan, A M., Codinid, G.G. (2017). Study concerning the influence of different fibres
addition in yogurt on its rheological, physicochemical and sensory characteristics, lucrare
prezentati la European Biotechnology Congress 2017, 25-27 mai, Dubrovnik, Croatia §i publicatd in
Journal of Biotechnology, 256, 872

Coding, G.G., Zaharia, D., Ropciuc, S., Dabija A. (2017). Effect of magnesinm salts addition on
white wheat flour dough rheological properties, lucrare prezentati la European Biotechnology
Congress, 25-27 mai, Dubrovnik, Croatia si publicatd in Journal of Biotechnology, 256, 571

Rusu, L., Harja, M., Suteu, D., Dabija, A., Favier, L. (2016). Pesticide residues contamination of
milk and dairy products. A case study: Bacau district area Romania, Journal of Environmental
Protection and Ecology, 3(17), 1229-1241

Dabija, A., Ropciuc, S. (2016). Aspects concerning obtaining innovative fermented dairy
products, lucrare prezentatd la SGEM International Conferences Vienna Green, 2" November — 5
November, 2016, Vienna, Austria, publicatd in the Conference Proceedings (Book 6 Nano, Bio and
Green-Technologies for a Sustainable Future, 3, 185-193
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20.
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22,

23.

24,

Ropciuc, S., Dabija, A. (2016). Monitoring the fermentation process and the quality
improvement of yogurt with added starch, lucrare prezentatd la SGEM International Conferences
Vienna Green, 2™ November — 5" November, 2016, Vienna, Austria, publicati in the Conference
Proceedings (Book 6 Nano, Bio and Green-Technologies for a Sustainable Future, 3, 293-301

Dabija, A., Sion, I, Tita, M.A., Constantinescu, G. (2013). Experimental studies on quality of raw
milk from Suceava county, Proceedings of the I 3" International Multidisciplinary Scientific
Geoconference SGEM on Nano, Bio and Green — Technologies for a Sustainable Future, June 2013,
Albena, Bulgaria, ISBN 978-619-7105-06-3, ISSN 1314-2704, 147-153

Tita, M.A., Iancu, R., Tita, O., Ketney, O., Dabija, A., Sion, I. (2013). The technical
characterization of cheese curd obtained through different coagulation methods, Proceedings of
the 13" International Multidisciplinary Scientific Geoconference SGEM on Nano, Bio and Green —
Technologies for a Sustainable Future, June 2013, Albena, Bulgaria, ISBN 078-619-7105-06-3, ISSN
1314-2704, 347-352

Dabija, A., Sion, 1. (2004). Capitalization possibilities of by-products from beer industry, lucrare
prezentati la 3™ International Symposium Prospects for 3 Millenium Agriculture, 20-23 October,
publicata in Buletinul Universitdii de Stiinfe Agricole §i Medicind Veterinard Cluyj-Napoca, 60, 472,
Academic Press, Cluj Napoca, Romania, ISSN 1454-2382

Dabija, A., Sion, 1. (2004). Corelations between raw milk quality and some dairy products
parameters, lucrare prezenfatd la 39 International Symposium Prospects for 3 Millenium
Agriculture, 20-23 October, publicatd in Buletinul Universititii de Stiinfe Agricole si Medicind
Veterinard Cluj-Napoca, 60, 473, Academic Press, Cluj Napoca, Romania, ISSN 1454-2382

VI. Articole in reviste si volumele unor manifestiri stiintifice
indexate in alte baze de date internafionale

Dabija, A., Codind, G.G. (2019). Wheat flour dough rheological propertics and physico-sensory
properties of bread enriched with citrus fibers, 4groFQOD Industry Hi-Tech, 30 (2), 42-45, ISSN
1722-69%6

Dabija, A., Mironeasa, S., Oroian, M., Sion, I. (2018). Study concerning milk quality — raw material
for dairy industry, lucrare prezentati la 4" International Conference on Food Security and Nutrition,
ICFSN 2017, 13-15 martie 2017, Praga, Republica Ceha si publicati in revista lnternational Journal
of Food Engineering, 4 (1), 14-21, ISSN 2301-3664

Codind, G., Zaharia, D., Mironeasa, S., Dabija, A., Ropciuc, S. (2018). The influence of native inulin
and oligofructosis addition to flour and its effects on the rheological characteristics of the dough,
lucrare prezentati la 4" International Conference on Food Security and Nutrition, ICFSN 2017, 13-15
martie 2017, Praga, Republica Ceh si publicatd in revista International Journal of Food Engineering,
4 (1), 1-7, ISSN 2301-3664

Dabija, A., Codini, G.G., Gétlan, A.M. (2018). Influence of different commercial starter cultures on
quality of yogurt, Journal of Environmental Science, Toxicology and Food Technology (IOSR-
JESTFT), 12 (2), 17-24, e-ISSN 2319-2402, p- ISSN 2319-2399

Codind, G.G., Zaharia, D., Stroe, S.G., Dabija, A. (2018). Quality characteristics of bread from wheat
flour of a high extraction rate with different levels of magnesium ions from lactate salt addition,
lucrare prezentatd la 18" International Multidisciplinary Scientific GeoConference Surveying Geology
and Mining Ecology Management SGEM 2018 si publicatd in Conference Proceedings, 18(6.2), 483-
488, ISBN 978-619-7408-51-5, ISSN 1314-2704

Dabija, A., Codini, G.G., Stroe, S.G., Boboc, M. (2018). Influence of the pumpkin seeds addition on
quality characteristics of yogurt, lucrare prezentata la / 8" International Multidisciplinary Scientific
GeoConference Surveying Geology and Mining Ecology Management SGEM 2018 si publicatd in
Conference Proceedings, 18(6.2), 269-276, ISBN 978-619-7408-51-5, ISSN 1314-2704

Dabija, A., Oroian, M.A., Mironeasa, 8., Sidor, A.M. (2018). Physicochemical and sensory
properties of yogurt with seabuckthorn powder, rosehip powder and grape seed extract during storage,
lucrare prezentatd la J 8" International Multidisciplinary Scientific GeoConference Surveying Geology
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10.

11.

12,

13.

14.

15.

16.

and Mining Ecology Management SGEM si publicatd in Conference proceedings, 13(6.2), 429-436,
ISBN 978-619-7408-51-5, ISSN 1314-2704

Codini, G.G., Zaharia, D,, Todosi Sinduleac, E., Dabija, A. (2017). Effect of inulin with different
polymerization degree on wheat flour dough rheological properties of 1250 type, Iucrare prezentati la
IBEREQ, 6-8 septembrie 2017, Valencia, Spania si publicati in cartea editatd de Hernandez M.J.,
Sanz T., Slavador A., Rubio-Fernandez F.J., Steinbruggen R., The multidisciplinary Science of
Rheology-Towards a Healthy and Sustainable Development, 32-35, ISBN 978-84-697-5123-7

Dabija, A., Codind, G.G., Sidor, A.M. (2017). Effect of different fibre addition on the yogurt’s
quality, lucrare prezentati la 17" International Multidisciplinary Scientific GeoConference SGEM,
Nano, Bio and Green — Technologies For a Sustainable Future, Section: Advances in Biotechnology,
29.06-05.07.2017, Albena, Bulgaria gi publicatd in Conference Proceedings, 17 (61), 655-663, ISBN
978-619-7408-12-6, ISSN 1314-2704

Dabija, A., Codini, G.G., Sidor, A.M. (2017). Studies regarding the effect of defatted rapeseed flour
addition on wheat flour dough microstructure, rheological properties and bread quality, lucrare
prezentatd la 17" International Multidisciplinary Scientific GeoConference SGEM, Nano, Bio and
Green — Technologies For a Sustainable Future, Section: Advances in Biotechnology, 29.06-
05.07.2017, Albena, Bulgaria si publicatd in Conference Proceedings, 17 (61), 991-997, ISBN 978-
619-7408-12-6, ISSN 1314-2704

Sidor, A M., Dabija, A., Gutt, G., Todosi Sinduleac, E., Sidor, V. (2017). The effect of yogurt
enrichment with seabuckthorn powder on its sensory acceptance, rheological, textural and
physicochemical properties, lucrare prezentatd la / 7% International Multidisciplinary Scientific
GeoConference SGEM, Nano, Bio and Green — Technologies For a Sustainable Future, Section:
Advances in Biotechnology, 29.06-05.07.2017, Albena, Bulgaria si publicati in Conference
Proceedings, 17 (61), 1117-1128, ISBN 978-619-7408-12-6, ISSN 1314-2704

Sidor, AM., Sidor, V., Gutt, G., Dabija, A., Todosi Sinduleac, E. (2017). Contributions on
enhancing pulp stability in seabuckthorn juice using ultrasonic field and the effect on its physi-
chemical parameters, lucrare prezentati la 17" International Multidisciplinary ~ Scientific
GeoConference SGEM, Nano, Bio and Green — Technologies For a Sustainable Future, Section:
Advances in Biotechnology, 29.06-05.07.2017, Albena, Bulgaria si publicatdi in Conference
Proceedings, 17 (61), 617-624, ISBN 978-619-7408-12-6, ISSN 1314-2704

Sidor, A.M., Buculei, A., Gutt, G., Dabija, A., Ursachi, V.F. (2017). Study regarding the influence of
different packaging types on seabuckthorn juice quality parameters, lucrare prezentati la 17"
International Multidisciplinary Scientific GeoConference SGEM, Nano, Bio and Green -
Technologies For a Sustainable Future, Section: Advances in Biotechnology, 29.06-05.07.2017,
Albena, Bulgaria si publicatd in Conference Proceedings, 17 (61), 1059-1064, ISBN 978-619-7408-
12-6, ISSN 1314-2704

Dabija, A., Oroian, M.A., Sidor, A.M., Codind, G.G. (2017). Rheological characterization of yogurt
with different types of fibres, lucrare prezentatd la /BEREO, 6.09-8.09 2017, Valencia, Spania si
publicatid in cartea editati de Hernandez M.J, Sanz T., Slavador A., Rubio-Fernandez F.J.,
Steinbruggen R., The Multidisciplinary Science of Rheology-Towards a Healthy and Sustainable
Development, ISBN 978-84-697-5123-7, 40-43

Dabija, A., Codini, G.G., Oroian, M.A., Mironeasa, S. (2017). Effect of tomato skins powder on
rheological and physicochemical characteristics of milk yogurt, lucrare prezentati la IBEREO, 6-8
septembrie 2017, Valencia, Spania si publicatd in cariea editati de Hernandez M.J., Sanz T., Slavador
A., Rubio-Fernandez F.J., Steinbruggen R., The Multidisciplinary Science of Rheology-Towards a
Healthy and Sustainable Development, ISBN 978-84-697-5123-7, 36-39

Ropciug, S., Dabija, A,, Sidor, A.M., Oroian, M.A. (2017). Influence of fortification with vegetable
and fruit powder on the rheological and physicochemical properties of yogurt, lucrare prezentatd la
IBEREO, 6-8 septembrie 2017, Valencia, Spania si publicati in cartea editatd de Hernandez M.J,,
Sanz T., Slavador A., Rubio-Fernandez F.J., Steinbruggen R., The Multidisciplinary Science of
Rheology-Towards a Healthy and Sustainable Development, ISBN 978-84-697-5123-7, 44-47
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24,

25.

26.

27.

28.

29.

30.

31,

Dabija, A., Gitlan, AM., Rusu, L., Mironeasa, S. (2017). Use of experimental design for quality
optimization of yogurt with rosehip powder and grape seed extracts, lucrare prezentati la /7"
International Multidisciplinary Scientific GeoConference SGEM, Nano, Bio and Green -
Technologies For a Sustainable Future, Section: Advances in Biotechnology, Conference
Proceedings, 17 (63), 421-428, ISBN 978-619-7408-29-4, ISSN 1314-2704

Mironeasa, S., Tuga, M., Zaharia, D., Dabija, A., Mironeasa C. (2017). Influence of particle sizes and
addition level of grape seeds on wheat flour dough rheological properties, lucrare prezentati la / 7
International Multidisciplinary Scientific GeoConference SGEM, Nano, Bio and Green —
Technologies For a Sustainable Future, Section: Advances in Biotechnology, Conference
Proceedings, 17(63), 265-272, ISBN 978-619-7408-29-4, ISSN 1314-2704

Dabija, A., Rebenciuc, 1., Mironeasa, S. (2017). Optimization of growing medium composition in
obtaining Saccharomyces cerevisiae yeast, Journal of Agroalimentary Processes and Technologies,
23 (4), 253-259, ISSN 2069-0053, ISSN (online) 2068-9551

Dabija, A. (2016). Quality assessment on wheat flour during storage, Journal of Agroalimentary
Processes and Technologies, 22(3), 183-187, ISSN 2069-0053, I1SSN (online) 2068-9551

Dabija, A., Pdius, A.M. (2015). Study on flour quality assessment designed to obtain biscuits, Food
and Environment Safety. Journal of Faculty of Food Engineering, Stefan cel Mare University of
Suceava, 14(2), 218-222, ISSN 2559-6381
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Agriculture, 49, 122-127, “lon lonescu de la Brad” University Press, ISSN 1454-7414

Dabija, A., Sion, I. (2006). Capitalization of malt rootlets for obtaining bakery yeast, lucrare
prezentati la XXXXIX™ International Scientific Conference “Agriculture between tradition and
intensivisation”, Tasi, 19-20 October 2006, publicatd In Academic Journal of the Faculty of
Agriculture, 49, 128-131, “Ton Ionescu de la Brad” University Press, ISSN 1454-7414

Sion, 1., Dabija, A. (2006). Aspects concerning nafrium nitrite influence on meat preparats
technological propiertes and shelf-life, lucrare prezentati la XXXXIX" International Scientific
Conference "“Agriculture between (radition and infensivisation”, lasi, 19-20 October 2006, publicati
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in Academic Journal of the Faculty of Agriculture, 49, 367-370, “lon Ionescu de la Brad” University
Press, ISSN 1454-7414

100. Sion, 1., Dabija, A. (2006). Study concerning mycotoxin contamination of barley — raw material in
beer industry, Iucrare prezentati la XXXXIX™ International Scientific Conference “Agriculture
between tradition and intensivisation”, lasi, 19-20 October 2006, publicati in Academic Journal of
the Faculty of Agriculture, 49, 371-374, “lon lonescu de la Brad™ University Press, ISSN 1454-7414

101. Tita, O., Tita, M., Dabija, A., Sion, I. (2006). The management of the environmental preservation
system in the plant food service, Systems for health and work security; Young workes-"Start Safe”,
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973-638-275-3; ISBN (13) 978-973-638-275-8

104. Sion, 1., Dabija, A., Tita, M, Tita, O. (2005). Some aspects about food safety of main cheese
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Participation ,, Constructive and Technological Design Optimization in the Machines Building
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in the Machines Building Field, Section II — Optimization of Technological and Equipment from
Process Industries, MOCM --11, 2, 255-258, ISSN 1224-7480

105. Dabija, A., Sion, 1., Tita, O., Tita, M. (2005). Food safety in beer industry, lucrare prezentati la The
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Section IT — Optimization of Technological and Equipment from Process Industries, MOCM -11, 2,
265-268, ISSN 1224-7480

107. Tita, O., Tita, M.A., Dabija, A., Sion, I. (2005). The improving of the capitalization of the
extraction of sugar and tartaric compounds from the grape husks in the wine industry, lucrare
prezentatd in The VI™ Conference with International Participation ,, Constructive and Technological
Design Optimization in the Machines Building Field”, OPROTEH 2005, 17-19 November, Bacau,
publicatd in revista Modelling and Optimization in the Machines Building Field, Section II —
Optimization of Technological and Equipment from Process Industries, MOCM —11, 2, 189-192,
ISSN 1224-7480

108. Dabija, A., Sion, L. (2005). Studies concermning food safety of meat products, lucrare prezentati la
Conferinta Nationala de Chimie-Petrol, 8-10 septembrie, Constanta, publicatd in Analele
Universitatii Ovidius, seria: Chimie, 16(2) 288-291, ISSN — 1223 — 7221

109. Dabija, A., Sion, I, Caliman, O. (2005). Possibilities of capitalizing brewer’s yeast, lucrare
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Anglele Universitatii Ovidius, seria: Chimie, 16(2), 284-287, ISSN 1223 — 7221

110. Dabija, A., Sion, 1., Tita, M., Tita, O. (2005). Research concerning capitalization of by-products
from beer industry in bakery manufacturing, lucrare prezentatd la International Symposium, Craiova,
28 octombrie, publicatd in Analele Universitatii din Craiova. Biologie. Horticultura. Tehnologia
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111. Dabija, A., Sion, L., Tita, M., Tita, O. (2005). Capitalization of meat industry by-products for half-
finished meat products texture improvement, lucrare prezentatd la International Symposium, Craiova,
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112. Tita, O., Tita, M., Dabija, A., Sion, I. (2005). The influence of the process’conditons of the wine
quality, lucrare prezentatii la International Symposium, Craiova, 28 octombrie, publicati in Aralele

Universitatii din Craiova, Biologie. Horticultura. Tehnologia Prelucrarii Produselor Agricole.
Ingineria Mediului, 10(46), 311-314, ISSN 1435-1275

113. Tita, O., Tita, M., Dabija, A., Sion, I. (2005). The modern techniques of controlling the
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Produselor Agricole. Ingineria Mediului, 10(46), 315-318, ISSN 1435-1275
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industry, lucrare prezentatd la Second International Conference on Trends in Environmental
Education EnvEdu 2005, Brasov, 8-10 septembrie, publicati in Bulletin of the Transilvania University
of Brasov, Series D, 64-67, ISSN 1223-964X si in volumul de rezumate al Conferintei, pag.40,
Editura Universitatii Transilvania Brasov, ISBN 973-635-554-3

. 115. Dabija, A., Morarescu, A.V., Tulbure, M. (2005). Study concerning the implementation of HACCP
in the beer industry, lucrare prezentatdi la Second International Conference on Trends in
Environmental Education EnvEdu 2005, Brasov, 8-10 septembrie, publicatd in Bulletin of the
Transilvania University of Brasov, Series D, 220-225, ISSN 1223-964X si in volumul de rezumate al
Conferintei, pag.77, Editura Universitatii Transilvania Brasov, [SBN 973-635-554-3

116. Sion, L., Dabija, A. (2005). Modern methods for physical-chemical and bacteriological analysis of
raw milk and fermented milk products, lucrare prezentatd la Simpozionul International ,, Safe Food all
over Europe”, Sectiunea ,, Controlul si expertiza produselor agroalimentare”, Timisoara, 26-27 mai,
publicatd in Analele Universitatii de Stiinte Agricole si Medicina Veterinara a Banatului ,, Scientifical
Researches. Agroalimentary Processes and Technologies”, 11(2), 357-362, Editura Agroprint,
Timisoara, ISSN 1453-1399

117. Dabija, A., Sion, I. (2005). Spent grains qualitative estimation — by-products of beer industry,
lucrare prezentati la Simpozionul International ,, Safe Food all over Europe”, Sectiunea ,, Tehnologia
prelucrarii produselor agricole”, Timisoara, 26-27 mai, publicati in dnalele Universitatii de Stiinte
Agricole si Medicina Veterinara a Banatului ,, Scientifical Researches. Agroalimentary Processes and
Technologies”, 11(2), 267-270, Editura Agroprint, Timisoara, ISSN 1453-1399

118. Dabija, A., Tulbure, M., Sion, I., Ciobanu, D. (2005). Capitalization of spent grains in bakery yeast,
Iucrare prezentati la Infernational Conference , Agricultural and Food Sciences, Processes and
Technologies”, Section Food Technologies, Machinery, Quality Control, Sibiu, 12-13 May, publicatd
in volumul I al conferintei, 1-4, ISBN 973-739-093-8, ISBN 973-739-094-6

119. Sion, 1., Dabija, A., Istrati, L. (2005). Some aspects concerning food safety of meat preparat, lucrare
prezentatdi la International Conference , Agricultural and Food Sciences, Processes and
Technologies”, Section Food Science, Sibiu, 12-13 May, publicatd in volumul I al conﬁermtez 119-
124, ISBN 973-739-093-8, ISBN 973-739-094-6

120, Istrati, L., Harja, M., Dabija, A., Gavrild, L., Ciocan, M. (2005). Researches concerning the
valorization of spent catalysts Ni/ALO; utilized in phenol hydrogenise, lucrare prezentatd la
International Conference ,, Agricultural and Food Sciences, Processes and Technologies”, Section
Chemistry, Sibiu, 12-13 May, publicatd in volumul II al conferintei, 9-14, ISBN 973-739-095-04

[21. Tulbure, M., Leonte, M., Ciobanu, D., Dabija, A. (2005). Researches regarding the use of malt
radicles in the bakery products technology, lucrare prezentatd la Infernational Conference
. Agricultural and Food Sciences, Processes and Technologies”, Section Chemistry, Sibiu, 12-13
May, publicatd in volumul Il al conferintei, 244-248, ISBN 973-739-095-04
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122. Dabija, A., Sion, 1., Tita, O., Tita, M. (2005). Capitalization of brewing by-products for human
feeding, lucrare prezentatd la Jubilee Scientific Conference with International Participation ,, State-
of-the-art and problems of agricultural science and education”, Plovdiv, 19-20 October, publicatd in
volumul Seientific Works, 1(2), 283-288, Agricultural University — Plovdiv, ISSN 047-0250

123, Sion, 1., Dabija, A., Tita, M., Tita, O. (2005). By-products of meat industry for new meat preparat
and half-finished meat products, lucrare prezentati la Jubilee Scientific Conference with International
Participation ,, State-of-the-art and problems of agricultural science and education”, Plovdiv, 19-20
October, publicati in volumul Scientific Works, L(2), 345-348, Agricultural University — Plovdiv,
ISSN 047-0250

124. Tita, M., Tita, O., Dabija, A., Sion, . (2005). The ecological analysis of the secondary products
resulted from the cheese products processing, lucrare prezentatd la Jubilee Scientific Conference
. State-Of-The-Art and Problems of Agricultural Science and Education”, Plovdiv, 19-20 October,
publicats in volumul Scientific Works, 1L{6), 105-108, Agricultural University — Plovdiv, ISSN 047-
0250

125. Tita, O., Tita, M., Dabija, A., Sion, 1. (2005). The risk factor in the environment pollution, lucrare
prezentat la Jubilee Scientific Conference ,,State-Of-The-Art and Problems of Agricultural Science
and Education”, Plovdiv, 19-20 October, publicatd in volumul Scienfific Works, L(6), 113-118,
Agricultural University — Plovdiv, ISSN 047-0250

126. Dabija, A., Sion, 1., Tulbure, M. (2005). Options of capitalising spent grains, lucrare prezentata la
International Symposium Euro-aliment 2005, 29-30 September, Galati, publicatd in volumul ,, Papers
of the International Symposium Euro-aliment 20057, 42-45, Editura Academica, Galati, ISBN 973-
8316-87-1

127. Sion, 1., Dabija, A. (2005). Comparing study between classical and modern in milk and milk
products analyses, lucrare prezentati la International Symposium Euro-aliment 2005, 29-30
September, Galati, publicatd in volumul , Papers of the International Symposium Euro-aliment
2005”7, 167-170, Editura Academica, Galati, ISBN 973-8316-87-1

128. Dabija, A. (2005). Posibilitati de valorificare a borhotului de malt in industria panificatiei, pastelor
fainoase si biscuitilor, lucrare prezentatd la Simpozionul International ,, Progrese tehnice, tehnologice
si stiintifice in industria de movarit-panificatie si sectoare conexe” organizat de Asociatia
Specialistilor din Morarit si Panificatie, Bacau, 9-10 iunie, publicatd in Buletin Informativ pentru
Industria de Morarit si Panificatie, BIMP 16(3-4), 85-88, ISSN 1222-1120

129. Dabija, A., Tulbure, M. (2004). Obtaining mixture drinks with beer, Modelling and optimization in
the machines building field, MOCM-10, section I: Optimization of the industrial processes and
equipment, Bacau, 1, 33-37, ISSN 1224-7480

130. Dabija, A., Sion, I. (2004). Studies concerning the turning account of by-products from beer
industry, lucrare prezentati la Simpozionul Stiintific International, Craiova, 29 octombrie, publicatd
in Analele Universitatii din Craiova. Biologie. Horticultura. Tehnologia Prelucrarii Produselor
Agricole. Ingineria Mediului, 9(45), 403-406, ISSN 1435-1275

131, i)abija, A., Sion, 1. (2004). Researches concerning influence of malt enzymes on wort and beer
quality, lucrare prezentatd la Simpozionul Stiintific International, Craiova, 29 octombrie, publicatd in
Analele Universitatii din Craiova. Biologie. Horticultura. Tehnologia Prelucrarii Produselor
Agricole. Ingineria Mediului, 9(45), 407-412, ISSN 1435-1275

132. Dabija, A., Sion, 1. (2004). Obtaining wine cooler products, Scientific Study & Research: Chemisiry
& Chemistry Engineering, Biotechnology, Food Industry, 5(1-2), 95-98, Editura Alma Mater, Bacau,
ISSN 1582-540X

133. Sion, 1., Dabija, A. (2004). Certains aspects concernant les indices d’azote de I’cau et leurs
implications aux produits finis de I’industrie alimentaire, lucrare prezentatd la Troisiéme Colloque
Franco-Roumain de Chimie Appliquée, 22-26 septembrie, Slanic Moldova, Bacdu, publicatd in
volumul Actes du Troisiéme Collogue Franco-Roumain de Chimie Appliquée, 453-454, Editura Alma
Mater Bacau, Editura Tehnica -INFO Chisinau, 453-454, ISBN 973-8392-36-5, ISBN 9975-63-183-5
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134. Dabija, A., Ungureanu, G.D. (2004). Etudes pour établir les meilleurs conditions de clarification du
vin pour obtenir la champagne, lucrare prezentatd la Troisiéme Colloque Franco-Roumain de Chimie
Appliquée, 22-26 septembrie, Slanic Moldova, Bacau, publicati in volumul Actes du Troisiéme
Collogque Franco-Roumain de Chimie Appliqude, 235-236, Editura Alma Mater Bacau, Editura
Tehnica — INFO Chisinau, ISBN 973-8392-36-5, ISBN 9975-63-183-5

135. Dabija, A., Sion, 1., Ungureanu, G.D. (2004). Valorisation des levures de biére dans I'industrie de
panification, lucrare prezentatd la Troisiéme Collogue Franco-Roumain de Chimie Appliquée, 22-26
septembrie, Slanic Moldova, Bacau, publicatd in volumul Actes du Troisiéme Colloque Franco-
Roumain de Chimie Appliquée, 237-238, Editura Alma Mater Bacau, Editura Tehnica — INFO
Chisinau, ISBN 973-8392-36-5, ISBN 9975-63-183-5

136. Dabija, A., Sion, 1. (2004). Etude comparative du traitement thermique sur la qualite des produits
carnes, lucrare prezentatd la Seminaire d’Animation Regionale, Agence Universitaire de la
Francophonie (Region Europe Centrale ef Occidentale), SAR-2004, Université Technique de
Moldavie, Chisinau, 12-14 mai, publicati n Actes du seminaire d’animation regionale, Theme:
Maitrise et gestion de la qualite dans 'industrie alimentaire, 35-38, Editura Tehnica-INFO, ISBN
9975-63-233-5

137. Istrati, L., Harja, M., Ciobanu, G., Dabija, A., Ciocan, M. (2004). Implementation du systeme
HACCP dans la chaine de fabrication des conserves composites, lucrare prezentatd la Seminaire
d’Animation Regionale, Agence Universitaire de la Francophonie (Region Europe Centrale et
Occidentale), SAR-2004, Université Technique de Moldavie, Chisinau, 12-14 mai, publicatd in Acfes
du semingire d’animation regionale, Theme: Maitrise et gestion de la qualite dans lindustrie
alimentaire, 25-29, Editura Tehnica-INFO, ISBN 9975-63-233-5

138. Dabija, A., Sion, I, Istrati, I. (2004). Etude concernant l'optimisation des qualites biotechnologiques
de l1a levure Saccharomyces cerevisiae, lucrare prezentati la Seminaire d Animation Regionale,
Agence Universitaire de la Francophonie (Region Europe Centrale et Occidentale), SAR-2004,
Université Technique de Moldavie, Chisinaun, 12-14 mai, publicati in Actes du seminaire d’animation
regionale, Theme. Maitrise et gestion de la qualite dans ['industrie alimentaire, 190-194, Editura
Tehnica-INFO, ISBN 9975-63-233-5

139. Dabija, A., Sion, I, Tstrati, L. (2004). Recherches concernant la securites produits carnes, lucrare
prezentatd la Seminaire d’Animation Regionale, Agence Universitaire de la Francophonie (Region
Europe Centrale et Occidentale), SAR-2004, Université Technique de Moldavie, Chisinau, 12-14 mai,
publicati in Actes du seminaire d’animation regionale, Theme: Maitrise et gestion de la qualite dans
Uindustrie alimentaire, Chisinau, 30-34, Editura Tehnica-INFO, ISBN 9975-63-233-5

140. Istrati, L., Dabija, A., Harja, M., Ciobanu, G. (2004). Recherches concernant I’influence de SO; sur
la qualite du vin rouge, lucrare prezentati la Seminaire d Animation Regionale, Agence Universitaire
de la Francophonie (Region Europe Centrale et Occidentale), SAR-2004, Université Technique de
Moldavie, Chisinau, 12-14 mai, publicati in Actes du seminaire d’animation regionale, Theme:
Muitrise et gestion de la qualite dans I'industrie alimentaire, Chisinau, 112-116, Editura Tehnica-
INFO, ISBN 9975-63-233-5

141. Caliman, O., Ciobanu, D., Dabija, A. (2003). Researches regarding the influence of the papain
addition in the type Coroana beer, Modelling and Optimization in the Machines Building Field,
MOCM-9, section III: Optimization of the Engineering and Protection Industrial Environment,
Bacau, 1, 186-188, ISSN 1224-7480

142. Ciobanu, D., Dabija, A., Pavel, E. (2003). Contributions upon the residual solutions’ depollution
from the technological process of the meat industrialization. Part Il:decoloring methods through
flocculation using lime and aluminium sulphate, Modelling ond Optimization in the Machines
Building Field, MOCM-9, section III: Optimization of the Engineering and Protection Industrial
Environment, Bacau, 1, 221-224, [SSN 1224-7480

143. Ciobanu, D., Caliman, O., Dabija, A. (2003). Experimental studies upon the correlations between
the apparent extract and the budding degree of the brewers’ yeast, Modelling and Optimization in the
Machines Building Field MOCM-9, section IlI: Optimization of the Engineering and Protection
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Industrial Environment, Bacau, 1, 189-191, ISSN 1224-7480

144. Ciobanu, D., Dabija, A., Pavel, E. (2003). Contributions upon the residual solutions’ depollution
from the technological process of the meat industrialization. Part I: estimation of the polluting
potential from the technological phases in the slaughter-hauses, Modelling and Optimization in the
Machines Building Field, MOCM-9, section III: Optimization of the Engineering and Protection
Industrial Environment, Bacau, 1, 216-220, ISSN 1224-7480 ‘

145. Dabija, A., Sion, 1. (2003). Laboratory studies concerning colloidal stability’s beer using adsorption
methods, lucrare prezentati la Conferinta Internationala “Integrated Systems for Agri-food
Production SIPA’03”, 20-22 noiembrie 2003, Timisoara, publicatd in volumul conferintei, 39-44,
ISBN 973-638-066-1

146. Dabija, A., Sion, I. (2003). The increment of the conservation period for the biotechnological
qualities of the bakery yeast, lucrare prezentati la Conferinta Internationala "Integrated Systems for
Agri-food Production SIPA’03”, 20-22 noiembrie 2003, Timisoara, publicatd in volumul conferintei,
51-56, ISBN 973-638-066-1 '

147. Dabija, A., Sion, 1. (2003). Proteolitic enzymes and their influences with wort technological
parameters, lucrare prezentatd la Conferinta Internationala “Integrated Systems for Agri-food
Production SIPA°03”, 20-220noiembrie 2003, Timisoara, publicatd in velumul conferintei, 43-50,
ISBN 973-638-066-1

148. Dabija, A., Sion, I. (2003). Researches concerning fermenting conditions upon beer quality, Acfa
Universitatis Cibiniensis, Buletinul Stiintific al Universitatii ,, Lucian Blaga” din Sibiu, Seria E:
Tehnologii in industria alimentara, 7(1), 11-16, ISSN 1221-4973

149. Dabija, A., Sion, L. (2003). Asigurarea sigurantei alimentare la fabricarea berii blonde prin
implementarea metodei HACCP, lucrare prezentati la Simpozionul International ,, EURO — ALIMENT
20037, 23-25 octombrie, Universitatea ,,Dunarea de Jos” Galati, publicatd in volumul simpozionului,
357-362, ISBN, 973-8316-68-5

150. Siom, 1., Dabija, A. (2003). Studii privind securitatea alimentara a preparatelor din carne, lucrare
prezentatd la Simpozionul International ,, EURO — ALIMENT 2003 ", 23-25 octombrie, Universitatea
.Dunarea de Jos” Galati, publicatd in volumul simpozionului, 352-356, ISBN, 973-8316-68-5

151. Ciobanu, D., Dabija, A. (2002). Applicable methods for environmental impact assesment,
characteristic for the paper refuse capitalization, Modelling and Optimization in the Machines
Building Field, Universitatea din Bacau, 8, 218-223, ISSN 1224-7480

152. Dabija, A., Ciobanu, D. (2002). Researches concerning the environment conditions’ influence upon
the quality of the red wines, Modelling and Optimization in the Machines Building Field,
Universitatea din Bacau, 8, 64-68, ISSN 1224-7480

153. Dabija, A., Azzouz, A., Nistor, D. (2002). Modelation du processus d'obtention de la levure de
panification, lucrare prezentati la Deuxiéme Colloque Franco-Roumain de Chimie Appliquée, 10-11
octombrie, Bacan, publicati in volumul Actes du Deuxiéme Collogue Franco-Roumain de Chimie
Apliguée, 213-214, Editura Alma Mater Bacau, Editura Tehnica-INFO Chisinau, ISBN 973-8392-04-
7, ISBN 9975-63-140-1

154. Dabija, A., Ciobanu, D., Pavel, E. (2002). Contribution concerning the capitalization of by-products
which proceed from meat industry, Modelling and Optimization in the Machines Building Field,
Universitatea din Bacau, 8, 224-228, ISSN 1224-7480

155. Dabija, A., Grosu, M. (2002). Recherches concernant l'optimisation de l'activite de la levure de
panification, lucrare prezentatd la Deuxiéme Colloque Franco-Roumain de Chimie Appliquée, 10-11
octombrie, Bacau, publicatd in volumul Actes du Deuxiéme Colloque Franco-Rowmain de Chimie
Apliquée, 209-212, Editura Alma Mater Bacau, Editura Tehnica-INFO Chisinau, ISBN 973-8392-04-
7, ISBN 9975-63-140-1

156. Dabija, A. (2002). Cercetari in scopul imbunatatirii duratei de conservare a drojdiei de panificatie,
Analele Universititii ,, Stefan cel Mare” Suceava. Sectiunea Inginerie Alimentard, 1(1), 40-46, ISSN
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157. Dabija, A. (2002). Analiza riscurilor — punctele critice de control la obtinerea industriala a drojdiei
de panificatic, Analele Universitdtii , Stefan cel Mare” Suceava. Sectiunea Inginerie Alimentard,
1(1), 98-101, ISSN 1583-2295

158. Dabija, A. (2002). Cercetari privind imbunatatirea conditiilor de cultivare a drojdiei de panificatie si
cresterea capacitatii fermentative, lucrare prezentatd la Sesiunea Jubiliard de Comunicdri Stiinfifice
cu Participare Internationald, Universitatea ,, Aurel Vigicu” Arad, 28-30 noiembrie, publicatd in
Analele Universitdtii ,, Aurel Viaicu”, Seria Chimie, Fascicola Inginerie Alimentard, 51-56, ISSN
158-3415

159. Dabija, A., Ciobanu, D., Sion, L. (2002). Cercetari privind influenta unor aditivi asupra reproducerii
drojdiei Saccharomyces cerevisiae, lucrare prezentatd la Conferinfa cu Participare Internationald
., Stiinte, procese si tehnologii agro-alimentare”, 31 octombrie — 1 noiembrie, Facultatea de Stiinfe
Agricole, Industrie Alimentar si Protectia Mediului, Sibiu, publicatd in volumul 2 al conferintei,
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Dabija, A., Istrati, L. (2003). Study of the contaminating factors and the implementation of the
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Symposium on Food Quality Management for East European Countries, 27-29 July, Cluj-Napoca,
publicati in volumul de rezumate al simpozionului, 56

Dabija, A., Sion, L. (2003). Implementation model of HACCP to the Pilsner Beer Manufacturing,
lucrare prezentati la The First International Symposium on Food Quality Management for East
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Istrati, L., Dabija, A., Harja, M. (2003). Study concerning the implementation of HACCP in the meat
industry, lucrare prezentatd la The First International Symposium on Food Quality Management for
East European Countries, 27-29 July, Cluj-Napoca, publicatd in volumul de rezumate al
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Dabija, A., Ciobanu, D., Sion, I, Tulbure, M. (2004). Cercetari privind valorificarea produselor
secundare din industria berii, lucrare prezentati la Simpozionul , Progrese Stiintifice in Industria
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Bucuresti, publicatd tn volumul simpozionului, Editura Printech, 163-166, ISBN 973-718-112-3

Dabija, A. (2004). Cercetari privind stabilirea unei biotehnologii de fabricare a drojdiei cu activitate
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Nationala de Echipamente, Instalatii si Inginerie de Proces, septembrie 2004, Bucuresti, publicati In
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Dabija, A., Sion, L., Tita, M., Tita, O. (2005). Aspects concerning correlation between raw
technological indicators and milk acid products physical-chemical parameters, lucrare prezentatd la
AVA2, International Conference on Agricultural Economics, Rural Development and Informatics,
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Sion, L, Dabija, A., Tita, O., Tita, M. (2005). Comparative study concerning energetic value pre-
cooked and meat products based on MDM, lucrare prezentati la AVA2, International Conference on
Agricultural Economics, Rural Development and Informatics, Session Meeting for Economic Analysis
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lea Simpozion al Fundatiei pentru Alimentatie Sanatoasa ., Raspunsul industriei alimentare la
cerintele nutritiei moderne”, Sinaia, 29-30 octombrie, publicatd in Buletin Informativ, 6, 47-49

Sion, 1., Dabija, A. (2005). Aspecte privind relatia dintre siguranta alimentara si compozitia
preparatelor din carne, lucrare prezentatd la ol Vil-lea Simpozion al Fundatiei pentru Alimentatie
Sanatoasa , Raspunsul industriei alimentare la cerintele nutritiei moderne”, Sinaia, 29-30 octombrie,
publicati in Buletin Informativ, 6, 29-30

Tita, 0., Tita, M., Dabija, A., Sion 1. (2006). The role of the sulphure dioxyde on the physico-
chemical characteristics in the obtaining of the wines, lucrare prezentatd la 17" International
Congress of Chemical and Process Engineering, CHISA 2004, 28-31 August 2006, Praha—Czech
Republic, publicatd in volumul congresului, 1845-1846, ISBN 80-86059-45-6

Tita, M., Tita, O., Dabija, A., Sion, L. (2006). Research regarding the use of coagulant enzymes of
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prezentatd la 17" International Congress of Chemical and Process Engineering, CHISA 2004, 28-31
August 2006, Praha—Czech Republic, publicata in volumul congresului, 1851, ISBN 80-86059-45-6
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2006, publicati in volumul de rezumate al simpozionului, 47-48

Dabija, T\., Andronic, D., Bulancea, M, Miron, A. (2007). Aspects concerning influences of raw
materialsiand baking auxiliares on frozen dough quality, lucrare prezentatd la The First Edition of the
Applied Sciences Symposium SSA, Baciu — Slanic Moldova, 13-15 aprilie, publicatd in volumul
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lucrare prezentatd la The International Conference Biotechnologies, Present and Perspectives, T-8
martie, Suceava gi publicatd in volumul de rezumate al conferintei, 37, ISSN 2068-0819
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publicatd in volumul de rezumate al conferintei, ISSN 2360-4018

Buculei, A., Constantinescu (Pop), G., Dabija, A. (2014). Research on the fish contaminants, lucrare
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quality of product, lucrare prezentata la Total Food 2017, Exploitation of Agri-Food Chain Wastes
Conference, 31.10-02.11.2017, Norwich, Marea Britanie §i publicatd in volumul de rezumate al
conferingei

Dabija, A., Oroian, M.A., Codin,G.G., Sidor, A.M. (2017). Effect of different vegetable proteins
addition on the yogurt's quality, lucrare prezentati la 3/* EFFoST International Conference 2017 -

Food Science and Technology Challenges for the 21% Century - Research to Progress Society, 13.11-
16.11.2017, Sitges, Spania si publicatd in volumul de rezumate al conferingei

Oroian, M.A., Dabija, A., Codini, G.G. (2017). Influence of different formulations of fibres on
yogurt properties, lucrare prezentatd la 37* EFFoST International Conference 2017 - Food Science
and Technology Challenges for the 21* Century - Research to Progress Society, 13.11-16.11.2017,
Sitges, Spania si publicati in volumul de rezumate al conferintei

Ropeiug, S., Codind, G. G., Zaharia, D., Oroian, M. A., Dabija, A. (2017). Impact of wheat flour
dough fortification with gluconate and magnesium salts on dough rheological properties, lucrare
prezentatd la 31 EFFoST International Conference 2017 - Food Science and Technology Challenges
for the 21*" Century - Research to Progress Society, 13.11-16.11.2017, Sitges, Spania si publicati in
volumul de rezumate al conferingei

Dabija, A., Oroian, M.A., Mironeasa, S., Codind, G.G., Ropciue, S., Gétlan, A.M. (2017). The
influence of herbs extract (milk thistle, hawthorn, sage and marjoram} on yogurt properties, lucrare

prezentatd la 7" International Conference, Biotechnologies, Present and Perspectives, publicatd in
volumul de rezumate al conferingei, 39, ISSN 2068-0819

Coding, G.G., Dabija, A., Oroian, M.A., Mironeasa, S., Ropciuc, S., Gétlan, A.M. (2017). Influence
of acorn flour addition on the quality of yogurt, lucrare prezentatd la 7" International Conference,
Biotechnologies, Present and Perspectives, publicata in volumul de rezumate al conferingei, 38, ISSN

2068-0819
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Mironeasa, S., Dabija, A., Ropciuc, S. (2017). Optimization of an improved yogurt formulation
containing natural mgredlents by d-optimal mixture experimental design, lucrare prezentata la 7*
International Conference, Biotechnologies, Present and Perspectives, publicatd in volumul de
rezumate al conferingei, 41, ISSN 2068-0819

Gétlan, A.M., Dabija, A., OQroian, M.A., Mironeasa, S., Codind, G.G., Ropciuc, S. (2017). Effect of
beetroot powder addition on rheological, physicochemical and sensorial properties of yogurt, lucrare
prezentatd la 7% International Conference, Biotechnologies, Present and Perspectives, publicatd in
volumul de rezumate al conferintei, 40, ISSN 2068-0819

Oroian, M.A., Dabija, A., Mironeasa, S., Codini, G.G., Ropciuc, S., Gatlan, A M. (2017).
Rheological, physicochemical and sensorial properties of yogurt enriched with buckwheat flour,
lucrare prezentati la 7 International Conference, Biotechnologies, Present and Perspectives,
publicatd in volumul de rezumate ol conferinei, 42, ISSN 2068-0819

Ropciuc, S., Dabija, A., Oroian, M.A., Mironeasa, S., Gétlan, A.M., Codind, G.G. (2017).
Improvement of rheological and sensory properties of yogurt with Romanian autochthonous plant
powder addition, lucrare prezentats la 7" International Conference, Biotechnologies, Present and
Perspectives, publicatd in volumul de rezumate al conferingei, 50, ISSN 2068-0819

Poroch-Seritan, M., Dabija, A., Oroian, M.A., Lobiuc, A, Buculei, A., Rebenciuc, 1. (2017).
Research on extendmg the shelf life of trout products, lucrare prezentata la 7" International

Conference, Biotechnologies, Present and Perspectives, publicatd in volumul de rezumate al
conferinfei, 49, ISSN 2068-0819

Ropciue S., Codind G. G., Zaharia D., Oroian M. A., Dabija A. (2017). Impact of wheat flour dough
fortification with gluconate and magnesium salts on dough rheological properties, lucrare prezentati
la 37 EFFoST International Conference 2017 - Food Science and Technology Challenges for the
27" Century - Research to Progress Society, 13-16 noiembrie, Sitges, Spania, gi publicatd in volumul
de rezumate al conferingei

Codini G.G., Zaharia D., Dabija A. (2017). Influenta fortifierii fiinii cu sdruri de calciu asupra
proprietdfilor tehnolgice ale aluatului, lucrare prezentatd la Conferinfa Integritatea Alimentului - A-
XXVI-a editie a Simpozionului Asociatiei Specialistiilor din Mordrit si Panificatie din Romdnia,
30.08-31.08. 2017, Bucuresti, Roméania, publicati in volumul de rezumate al conferinfei, 45, Editura

Prmtech,r ISBN 978-606-23- 0765 3

Dabija, A., Codind, G.G., Arghire, C. (2017). Seminte de plante oleaginoase utilizate pentru
1mbunatat1rea valorii nutritive a produselor de panificajie, lucrare prezentati la Conferinfa
Integritatea Alimentului - A- XXVI-a edifie a Simpozionului Asociatiei Specialistiilor din Mordrit §i
Panificatie din Romdnia, 30.08-31.08. 2017, Bucuregti, Roménia, publicatd in volumul de rezumate
al conferintei, 44, Editura Printech, ISBN 978-606-23-0765-3

Codini G.G., Zaharia D., Dabija A. (2017). Fortification of white wheat ﬂour with iron ions and its
tmpact on dough empirical rheological properties, lucrare prezentatd la 7" International Conference,
Biotechnologies, Present and Perspectives, publicatd in volumul de rezumate al conferinfei, 44, ISSN
2068-0819

Corobco, A.E., Buta, R.I. Dabija, A. (2017). Studies concerning addition of inulin on the sensorial
and physicochemical properties of yogurt, lucrare prezentati la 83 International scientific conference
of young scientists and students "Youth scientific achievements to the 21" century nutrition problem
solution”, April 5-6, 2019, Kiev, Ucraina si publicati in book of abstracts, 9

Andrei, G., Trigue, R., Dabija, A. (2017). Improving the quality yogurt by addition pea fibre, lucrare
prezentati la 83 Infernational scientific conference of young scientists and students "Youth scientific
achievements to the 21° century nutrition problem solution”, April 5-6, 2019, Kiev, Ucraina §i
publicatd tn book of abstracts, 18, ISBN 978-966-612-213-4

Dabija, A. (2018) Studies regarding the production of a novel yogurt using some local plant raw
materials, lucrare prezentati la International Conference on Raw Materials to Processed Foods, 11-
13.04.2018, Antalya Turcia, publicatd in volumul de rezumate al conferinfei, 177

Codindi, G.G., Dabija, A., Stroe, S.G., Ropciuc, S. (2018). Optimization of iron-oligofructose
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formulation on wheat flour of a high extraction rate on dough rheological properties, lucrare
prezentati la Infernational Cownference on Raw Materials to Processed Foods, 11-13.04.2018,
Antalya Turcia, publicati in volumu! de rezumate af conferingei, 171

Dabija, A., Codind, G.G., Stroe, G.S. (2018). Physicochemical and sensory properties of yogurt with
acorn flour and apple fiber, lucrare prezentati la 9" Central European Congress on Food , Food
Science for Well-being”, 24+26.05.2018, Sibiu, Rominia, publicatd in volumul de rezumate al
congresului, 96, ISBN 978-6(6-12-1546-1

Dabija, A., Codind, G.G., Rebenciuc, 1. (2018). Aspects concerning to the role of yeasts in the
fermentative industry, lucrare prezentati la The 27" Symposium of the Romanian Flour Milling &
Backery Specialist Association The Role of Fermentative Processes in Obtaining Traditional
Romanian Products, publicatd in volumul de rezumate al simpozionului,166,ISBN 978-606-12-1546-1

Codini, G.G., Zaharia, D., Dabija, A., Stroe, S.G. (2018). Effect of calcium and magnesium from
gluconate salts on white bread quality, lucrare prezentatd la 9" Central European Congress on Food
. Food Science for Well-being”, 24+26.05.2018, Sibiu, Roménia, publicati in velumul de rezumate al
congresului, 95, ISBN 978-600-12-1546-1

Dabija, A., Oroian, M.A., Codind, G.G. (2018). Effect of buckwheat and oat fibers addition on the
quality of yogurt, lucrare prezentati la 4" Edition of the International Conference "Modern
Technology in the Food Industry 2018”7, 18-20 October 2018, Chisiniu, Republica Moldova,
publicatd in volumul de rezumate al conferintei, 225, ISBN 978-9975-87-428-1

Dabija, A., Mironeasa, S., Sidor, A.M. (2018). Influence of seabuckthorn and grape seed extract on
sensory, physicochemical and rheological characteristics of yogurt, lucrare prezentati la 4" Edition of
the International Conference "Modern Technology in the Food Industry 2018”, 18-20 October 2018,
Chisiniu, Republica Moldova, publicata in volumul de rezumate al conferintei, 227, ISBN 978-9975-
87-428-1

Dabija, A., Codind, G.G., Stroe, S.G., Sion, L. (2018). The relationship between sensory and
physicochemical characteristics of yogurt with pumpkin seeds, lucrare prezentata la Eighth European
Conference on Sensory and Consumer Research EUROSENSE 2018, 02+05.09.2018, Verona, Italia,
publicatd in volumul de rezumate al conferintei

Ghinjul, A., Benderschi, O., Costan-Sprivac, V.P., Dabija, A. (2018). Effect of different starter
cultures .on the quality characteristics of yogurt, lucrare prezentati la 84 International scientific
conference of young Scientists and students "Youth scientific achievements to the 21 century
nutrition problem solution”, April 23-24, 2018, Kiev, Ucraina si publicatd in book of abstracts, 44,
[SBN 978-966-612-213-4

Turcan, P., Corobco, A.E., Buta, R.I., Dabija, A., Buculei, A. (2018). Herbs extracts supplementation
effect on the quality characteristics of yogurt, lucrare prezentati la 84 International scientific
conference of young scientists and students "Youth scientific achievements to the 21" century
nutrition problem solution”, April 23-24, 2018, Kiev, Ucraina si publicati in book of abstracts, 43,
ISBN 978-966-612-213-4

Ghinjul, A., Trigue, R., Andrei, G., Dabija, A. (2018). Influence of some local vegetable addition on
physicochemical, theological and sensory properties of yogurt, lucrare prezentatd la 84 International
scientific conference of young scientists and students "Youth scientific achievements to the 21”7
century nutrition problem solution”, April 23-24, 2018, Kiev, Ucraina gi publicatd in book of
abstracts, 46, ISBN 978-566-612-213-4

Apetrei, O., Curcudel, A., Codini, G.G., Dabija, A. (2019). Studies regarding the development of an
innovative gluten-free black beer, lucrare prezentatd la 85 International scientific conference of young
scientists and students "Youth scientific achievements to the 21* century nutrition problem solution”,
April 11-12, 2019, Kiev, Ucraina i publicatd in book of abstracts, 28, ISBN 978-966-612-213-4

Zvonaru, A., Dabija, A., Tstrate, M.A., Codind, G.G. (2019). The effect of hemp flour addition on
dough rheology and wheat bread quality, lucrare prezentati la 85 International scientific conference
of young scientists and students "Youth scientific achievements to the 21°' century nutrition problem
solution”, April'11-12, 2019, Kiev, Ucraina si publicatd in book of abstracis, 163, ISBN 978-966-
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Sestac, M., Ciocan, M., Dabija, A. (2020). Research on the use of unconventional raw materials in
the production of beer, 86 International scientific conference of young scientists and students "Youth
scientific achievements to the 21° century nutrition problem solution”, April 2-3, 2020, Kiev, Ucraina
si publicatd in book of abstracts, 179, ISBN 978-966-612-213-4

VIII: Proiecte cistigate prin competitie, inclusiv proiecte de cercetare si consultanti

Director de proiect

2016-2018 — Contract PN-111-P2-2.1-BG-2016-0089, Diversificarea gamei sortimentale si
imbundtitirea calitdtii produselor lactate fermentate din cadrul S.C. TUDIA
S.R. L .Suceava, finantat de UEFISCDI

2017 — Contract PN-III-P2-2.1-CI-2017-0097, Studiu privind implementarea la nivel
industrial a unor solutii inovative de mdrire a termenului de valabilitate al produselor din
pdstriv, finantat de UEFISCDI

2004-2006 — Cercetidri privind identificarea, monitorizarea §i valorificarea optimd a
produselor secundare din industria berii, finantat de CNCSIS -1006

2002-2004 — Cercetéiri privind optimizarea calitifilor biotehnologice ale drojdiei
Saccharomyces cerevisiae, finantat de CNCSIS — 858 (101)

2001 — Cercetdri privind stabilirea diagramei optime de maltificare in scopul obtinerii unui
malf cu calitidfi biotehnologice superioare, Contract nr.3557, Beneficiar S.C. MARTENS
S.A. Galati

. Membru in echipa de cercetare:

2016-2018 — Contract PN-III-P2-2.1-BG-2016-0136, Valorificarea superioard a
subproduselor din vinificatie in crearea de noi produse de panificatie imbundtifite
nutritional, finantat de UEFISCDI

2016-2018 — Contract PN-III-P2-2.1-BG-2016-0079, Cercetdri privind utilizarea de inulind
si minerale in panificatie. Aspecte tehnologice, finantat de UEFISCDI

2016-2020 — Analiza interrelatiei dintre microbiota intestinald si gazdid cu aplicafii in
preventia si controlul diabetului de tip 2, Acronim: microDIAB, POC 1.1.4-E: Proiecte CD
pentru atragerea de personal cu competente avansate din strdinétate, 105065

2007 — Mediul si deseurile — dezvoltarea durabild si deseurile, Contract nr. 31376,
Beneficiar Primédria Baciu

1998 — Opftimizarea procesului de inmulfire al drojdiei Saccharomyces cerevisiae cu
activitate maltazicd superioard, Contract nr. 29, Beneficiar CNCSU

1996 — Cercetiri in scopul imbundtifirii calititilor biotehnologice ale drojdiei comprimate,
Contract nr. 86, Beneficiar S.C. "Bere Lichior Mirgineni" S.A. Baciu
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