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Elena Mudura
@ Str. Managtur nr. 3-5, 400372, Cluj-Napoca, Romania

. Tel.: 0264 596 384 Fax; 0264 593 79218
elena.mudura@usamvcelug.ro
® www.usamveluj.ro

Sexul Feminin | Data nasterii - | Nationaiitatea Romana

Profesor universitar

Universitatea de Stiinte Agricole $i Medicina Velerinara Cluj-Napoca
Str. Manastur nr. 3-5, 400372 Cluj-Napoca, Romania

Tel.: 0264 596 384; Fax: 0264 593 792

Activitate didactica:

Titular discipline la Facultatea de Stiinta 5i Tehnologia Alimentelor: Tehnologii fementative la programele de studii de ficenta si
Good Manufacturing pracice, Produd design, integrarea sistemului ISO cu HACCP, Principile procesarii produsefor
agroalimentare fa programele de master din domeniul Ingineriel produselor aiimentare.

Activitate stiinfifica:
= 6 carli / manuale universitare,
4 capitole de carte publicale la edituri intemafionale,
31 articole publicale in reviste de specialitate indexate Web of Science;
69 articole publicate in reviste de specialitate din alte baze de date BDI;
22 comunicari publicate in volumele conferintelor internationale BDI;
6 contracte de cercelare stiinfifica castigate prin compelifii nalionale si intemalionale
2 contracie inslitutionale - director de proiect
indicatori bibliometrici:
Profil Web of Scierice: 31 artiooke WoS; citat 313 h = 11;
ResearchendD: hitp/Mwww.researchend comiid/0-4203-2014 sau ORCID Number: htfps:orad 0g/0000.0003-2628-5137;
Profl Google Scholar 132 articoke indexate in baze de date intemationalef 1309 citrih-index: 18
htips-fischotar google ro/citations huser=-SXAGEKAAAA IBhi=rD

Activitate de cercetara in domeniile:
»  Bictehnologii fermentative
Compusi biologic activi din alimente;
Prolectarea alimentelor functionale;
Biovalorificarea subproduselor din indusiria alimentard
Sigurani{a alimentara.

Experien{a ca expert fevaluator:
= Expert evaluator/raportor [a programele; PN-III-P2-2.1-BG-2016; PN-HI-P3-3.5-EUK-2016; PN-iIl-RU-
TE-2014; PN-II-IN-CI-2013. PN-II-PT-PCCA-2013; PN-IIl-P2-2.1-BG-2016; EUREKA Traditional
{Network) 2016 5i 2017,

Premil;

= Medalia de aur la Sdonul Intemational de Inventii Inovaffi “Traian Vuia", 2017, Timisoara, Romania pentru
*Béudun din miere, mécese si ghimbir (Macesemel si Ghimbimel)" Autori: Nicoleta Borza, Liana Salania, Elena
Mudura, Maria Tofana, Carmen Pop;

= Diploma de Excelentd Pro Invent, edifia a XV-a, 2017, pentru Malrici vegelale cu efect prebiotic
Aulori: Alexandru Conovali, Elena Mudura, Tecdora Emilia Coldea, Cristina Coman, Delia Michiu;

= Diploma de Excelentd Pro Invent, ediffa a XV-a, 2017, peniru Ofet din cidri de mere - produs
funcfional imbogafit in pigmenfi nalurali cu efect antioxidan{. Autori: Diana Ardelean, Elena Mudura,
Teodora Emilia Coldea, Laura Stan, Andrei Borsa;
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Curriculum Vitae Elena Mudura

Diploma de Excelentd Pro Invent, edifia a XV-a, 2017, pentru Affernativd inovativd de
valorificare a pudrelor vegefale in industma bauturilor. Autori; Paul Cristian Calugar, Elena
Mudura, Teodora Emilia Coldea, Anca Farcas, Liana Salan|d, Carmen Pop,
Diploma de Excelentd a USAMVB Regela Mihai | al Romaniei din Timigoara Pro Invent,
editia a XV-a, 2017, pentru Malrici vegelale cu efect prebiolic avand aplicabilitate in indusira
alimentara, Autori: Alexandru Conovali, Elena Mudura, Teodora Emilia Coldea, Crislina
Coman, Delia Michiu
Premiul lll - 7th National Conference with International Participation Nutrition - Medicine of
the Future” & Francophone Symposium en Nutrition and Food Safety “Nutrisdr®, Cluj-Napoca,
23-24th November 2017 pentru The impact of pre-fermentation trealments on phenolic,
anthocyanin conltenis and anfioxidant aclivity of red grape must aulori Teodora Emilia
Coldea, Elena Mudura, Cristina Coman, Liana Salant, Alexandru Conovali.
Diploma de Excelentd Pro Invent, edilia a XIl, 2014, peniru Bere cu miere. Auton
Samartinean Adina si Simon Larisa. Coordonatori; Elena Mudura si Teodora Coldea.
Premierea rezultatelor cercetarli: PN-Il-P1-1.1-PRECISI-2016-11064 pentru arlicolul Whea
Flour Dough Rheological Properties Measurement: Effects of the Target Values on th
Attained, Tn Journal of texture studies 46 {6)/2015, 475-486.
Premierea rezultatelor cercetarii. PN-IlI-P1-1.1-PRECISI-2015-9-7647 pentru  arlicoll
Volatite profite, fally acids composition and total phenolics content of brewers' spent grain by
product with potential use in the development of new functional foods, in Journal of Ceree
Science 64/2015, 34-42,
Premierea rezultatelor cercetarii: PN-IlI-P1-1.1-PRECISI-2020-4 1402 pentru articolut Volatil
and phenolic profiles of traditonal Romanian apple brandy after rapid ageing with differer
wood chips in Food Chemistry 320, 126643.
Premierea rezultatelor carcetdrii: PN-1Il-P1-1.1-PRECISI-2020-42575 peniru  articol
Current Functionality and Polential Improvemenis of Non-Alcoholic Fermented Ceree
Beverages in Foods 9(8):1031.
Premierea rezultatelor cercetarii: PN-IlI-P1-1.1- PRECISI-2021- 56673 pentru articol.
Plants of the Spontaneous Flora with Beneficial Action in the Management of Diabetes
Hepatic Disorders, and Cardiovascular Disease in Plants 10(2), 216.
Premierea rezultatelor cercetarii. PN-IIl-P1-1.1- PRECISI-2021- 56970 pentru articolt
Functionality of Special Beer Processes and Polential Health Benefits in Processes 8(12)
1613.
Premierea rezultatelor cercetarii: PN-llI-P1-1.1- PRECISI-2021- 55984 pentru articol
Non-Alcoholic and Craft Beer Production and Challenges in Processes 8(11), 1382.
Premierea rezultatelor cercetarii; PN-IV-P2-2.3-PRECISI-2023-72753 pentru  articol
Strategies to improve Ihe polential functionalily of fruit-based fermented beverages in Plant
10{11), 2263.
Premierea rezultatelor cercetarii: PN-IV-P2-2.3-PRECISI-2023-69420 Effecls of Botanicz
Ingredients Addition on the BioactiveCompounds and Quality of Non-Alcohalic and Craft Bee
in Plants 11{15), 1958.
Premierea rezultatelor cercetarii: PN-IV-P2-2.3-PRECISI-2023-75330 pentru articolul Bee
safety: New challenges and fulure trends within craft and large-scale production in Food
1(17):2693.
Premierea rezultatelor cercetdrii: PN-1V-P2-2.3-PRECISI-2023- 63121 peniru arficol
Evaluation of structural behavior in the process dynamics of olecgel-based tender dougl
products in Gels 8(5), 317.

Membru in comitetul editorial al unor reviste si ravenzor:

Editor al revistei Bulletin of UASVM.Agricufture, vol 66(2) - vol 69{2}. Indexat iri: Web of
Science, CAB!, Index Copemicus (hiip./fournals. usamvciuj.rofindex php/agriculture)

Editor al revistei Bufletin of UASVM.Food science and Tehnology, vol 70(1} - vol 73(1)
hitp:ffournals.usamveluj rofindex. phpfst

Recenzor reviste Web of Science: Cereal Chemistry, Joumal of Food Process Enginsering si
BDI: BUASVM seriile Agriculture. Horticuffure. Food Science and Technology.

Membru in comitetul unor manifestari stiintifice:

Membru in Comitetul de organizare al simpozionului intemalional Prospects for the 3
Millennium Agricuiture 2009-2023.
Sesiunea de Comunicari Studentesti USAMV Cluj Napoca, 2009-2016.
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Curriculum Vitae Elena Mudura

Functii de conducere:

» Directorul Platformei de cercetare FoodBioTech (Tehnologii si Biotehnologii Alimentare) a
USAMVCN. (https:#erris.gov.ro/Food-Quality-and-Safety-Rese) din 2014- 2016

= Secretar Stiintific al Facultaiii de Agriculturd a USAMV Cluj Napoca in perioada 2009-2012

» Prodecan cu activitatea de cercetare al Faculta(ii de Stiinta §i Tehnologia Alimentelor in
perioada 2012-2016

= Prodecan cu activitatea didactica al Faculltii de Stiina §i Tehnologia Alimentelor in
perioada 2016-2020

= Decan al Facultalii de Stiinla 5i Tehnologia Alimentelor in perioada 2020-prezent

Tipul sau sectorul de activitate Educafie, cercetare

Director tehnic

S.C. Sailer Satu-Mare

Str. Soimoseni nr. 30, 440245 Satu Mare, Romania

Tel.: 0261 768 456; Fax; 0261 735 022

Coordonarea activitatii de productie: planificarea productiei, asigurarea resurselor de materi prime,
materialele, asigurarea resursei umane, managementul costurilor de productie.

Tipul sau sectorul de activitate Productie bere

Manager de Productie

S.C. Ursus South African Breweries (SABMiller)

Str. Manastur nr. 2-4, 400372, Cluj Napoca, Roménia

Coordonarea activitati de productie la filiala Pitesti: planificarea productiei, asigurarea resurselor de
materii prime, materialele, asigurarea resursei umane, managementul costurilor de productie.

Tipul sau sectorul de aclivitate Productie bere

Sef seclie

S.C. Ursus Soulh African Breweries (SABMiller)

Str. Manastur nr. 2-4, 400372, Cluj Napoca, Romania

Coordonarea activit3ii de productie a secfiei de Fierbere la fiiala Cluj Napoca: planificarea productiei,
asigurarea resurselor de materii prime, materialele, asigurarea resursei umane, managementul
costurilor de productie.

Tipul sau sectorul de activitate Productie bere

Sef sectie

Fabrica de bere Rahova Bucuresti

Calea Rahovei nr. 157, sector 5, Bucurest

Coordonarea activitdfii de productie a sectiei de Fermentafie si Filtrare: planificarea productie,
asigurarea resurselor de malerii prime, materialele, asigurarea resursei umane, asigurarea calitafii
Tipul sau sectorul de activitate Productie bere

Abilitarea

Universitatea de Stiinte Agricole si Medicina Velerinara Cluj-Napoca

Str. Manasgtur nr. 3-5, 400372 Cluj-Napoca, Romania

Domeniul: Biotehnologu

Doctor in biotehnologii 8EQF
Universitatea de Sliinte Agricole 5i Medicina Veterinara Cluj-Napoca

Str. Manastur nr. 3-5, 400372 Cluj-Napoca, Romania

Domeniul: Biotehnologii alimentare

Inginer diplomat 7EQF
Universitatea Galali — Facullatea de Tehnologia si Chimia Produselor Alimentare i Tehnica Piscicold
Str. Domneasca nr. 111, 800201 Galati, Romania

Telefon: +4 0336 130177; Fax: +4 0236 460165

Domeniul; Inginena produselor alimentare

Manager Proiect

Certificat de Competenie profesionale nr. 025533

= Eliberat de CNEFA-Centrul regional de formare profesionala a adulfilor

Auditor intern

Y=
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COMPETENTE PERSONALE

Limba(i} mateméie)

Alte limbi striine cunoscute

Engleza

Competente de comunicare

Competenie
organizationale/manageriale

Competente dobandite la locul de
munca

Competenta digitala

Pemis de conducere

INFORMATII SUPLIMENTARE

Curriculum Vitae Elena Mudura

Audior intem pentru sistemul de siguranta a alimentului conform standardults ISO 22000:2005 i SR EN 1SO
19011;2003; Certifical nr. 402 A.1 H./31.01.2008
Efiberat de SIMTEX-QC, Bucuresti

Romana

INTELEGERE VORBIRE

Participare la
conversalie

B2 B2 B2 B2 B2

SCRIERE

Ascultare Citire Discurs oral

= bune competente de comunicare dobandite prin experien{a proprie de cadn: didactic, director si
manager;

= capacitatea de exprimare clara a ideilor;

= apfitudini oratorice,

= Compelenie manageriale dobandite in cursul carierei, ca urmare a ocupéri unor functii de
conducere timp de peste cincisprezece ani, in domeniile economic 5i academic,

= Promptitudine, consecventa in organizarea si planificarea activititilor didactice st de cercelare,

= Corectitudine si rapiditate in luarea deciziilor;

» Consecventa in verificarea calitafii indeplinirii obiectivelor stabilite;

» Realizarea unui climat de munca stabil prin motivarea echipei, conducere prin exemplu $i pnn
asumarea responsabilitatii,

= Stimularea inifiativelor $i promovarea unei atitudini proactive in cadmul colectivelor coordonate,

* Promovarea unei colabordr intrainstitutionale i interinstitutionale eficiente

= Cercetare avansald a produselor alimentare
= O buna cunoagtere a proceselor de productie din industria alimentara
= Managementul integrat al productiei si sigurantei alimentare

* O buna cunoagtere a instrumentelor Microsoft Office™

ye
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Proiecte de cercetare

Anexe

Elena Mudura
Cluj Napoca, 14 martie 2024

Curriculum Vitae Elena Mudura

Proiecte de cercetare:

» 2021-2024 COST CA20128. Tithil proiectului: Promoting Innovation of ferMENTed fOods.

- 2020-2022 Contract de cercetare si consultanid nr. 14686 / 22.07.2020 Titlul proiectului:
Monitorizarea valorii amare pe parcursul fluxului lehnologic de obtinere a berii si determinarea
umiditati borhotului de malt rezultat din proces - partener URSUS BREWERIES SA. Director
proiect.

= 2020 Proiect de cercetare-dezvoltare. Contract nr, 2080 / 15.06.2020. Partener Institutul National de
Cercetare Dezvoltare in Optoelectronica — INOE 2000 filala ICIA Cluj-Napoca. Director proiect.

« 2017 Program PN-|II-P2-2.1-CI-2017-0373. Conlract nr. 97CI /2017 Tith! proiectului: Oblinerea unui
gel dezinfectant prin valorficarea componentelor bioactive din borhotul de hamei. Responsabil
proiect.

- 2017 Program PN-lIl-P2-2.1-CI-2017-0388 Contract nr. 48 C| /2017 Titlul proiectului: Dezvoltarea
unui sortiment de patiserie cu efect probiotic pe baza de subproduse din industria. Responsabil
proiect.

« 2017-2019 MADR-PNDR- AFIR Contract nr. C164A0000011661300010/16.08.2017  Titiul
proiectului:Dezvoltarea pietelor locale exclusiv prin lanturi scurte pentru produse HNV pomicol

- 2007-2009 Program PNIl 100 CP//2007 cod Capacitati 142: Food safety control prin dezvoltarea
unui sistem integrat de modelare, simulare i conducere avansata a bioproceselor fermentative din
industria afimentard. Responsabil proiect paniener USAMV Cluj-Napoca.

« 2008-2011 Program PARTENERIATE CNMP 52-132/2008: Reducerea contamindrii cu micoloxine
pe filera cerealelor in vederea obtinerii de produse de panificatie cu confinut ridicat de fibre, sigure
peniru consum. Membru in echipa de cercetare,

+ 2008-2009 - Program PNil Inovare 155/2008 cod Inovare 1486. Sare dietetica i derivale ale
acesteia obtinute prin aplicarea unor solulii eficiente de procesare $i a procedunior specifice igienei
produselor alimentare, Membru in echipa de cercetare.

- 2006-2009 - Program CEEX — Modul ). Contract nr. 3470/2006. Tehnologii noi, modeme,
neconventionale de valorificare superioara a biomasei din sfecla de zahar - obtinere de biobenzine.
Membru in echipa de cercetare.

« 2006-2008 Platforma MEC - nr.97/2006 - Platforma de biolehnologii bazaté pe cunoastere. Membru
in echipa de cercetare.

- 2005-2007 Contract Program CEEX — modul IV: Program PNCDI. Confract nr. 159/2005.
Dezvoltare laborator de incerciri pentru calitatea si sigurania alimentului. Membru.

Lista publicafilor stiinfifice.

L
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LISTA PUBLICATIILOR STIINTIFICE

A. CARTI S| CAPITOLE PUBLICATE LA EDITURI NATIONALE $!
INTERNATIONALE

1. Elisabeta-Irina Geana, Teodora Emilia Coldea, Alexandra-Costina Avirvarei, Elena Mudura, Carmen
Rodica Pop, Oana Lelia Pop, Calina Ciont, Liana Claudia Salantd, Anamaria Calugar, Minaela Mihai,
Corina Teodora Ciucure, Cosmin Pompei Darab, 2023, Fruit Pomaces as Valuable By-Products of Wine
and Cider Industries, in Agricultural Waste: Environmental Impact, Useful Metabolites and Energy
Production, Sustainable Development and Biodiversity 31, ISBN 978-981-19-8773-1.

2. Teodora Coldea, Elena Mudura, 2020. Fermentative Bioprocesses, in Biotechnological Progress and
Beverage Consumption in The Science of Beverages - Biotechnological progress and Beverage
Consumption. Woodhead Publishing, The Boulevard, Langford Lane, Kidiington, OX5 1GB, United
Kingdom, ISBN 978-0-12-816678-9.

3. Teodora Emilia Coldea, Elena Mudura, Carmen Socaciu. 2017. Capitol: Advances in Distilled Beverages
Authenticity and Quality Testing in cartea: |deas and Applications Toward Sample Preparation for Food
and Beverage Analysis. Editura internationald InTech (Croatia), ISBN 978-853-51-3686-6, Print ISBN
978-953-51-3685-9).

4. Anca Corina Farcas, Sonia Socaci, Elena Mudura, Francisc Dulf, Dan Vodnar, Maria Tofana, Liana
Salanta. 2017. Capitol: Exploitation of brewing industry waste to produce functional ingredients in cartea
Brewing Technology, Editura InTech, Croatia, ISBN 978-953-3342-1, pg 138-156.

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

6. Teodora Coldea gi Elena Mudura. 2016. Tehnologii fermentative - Tehnologia vinului si a bauturilor
alcoolice distilate, Editura Mega, Cluj-Napoca, Romania, 978-606-543-783-8.

7. Elena Mudura, 2014. Calitatea si inocuitatea berii. Editura Mega, Cluj Napoca, ISBN 978-606-543430-1.

8. Elena Mudura, 2014. Bioprocese fermentative, in Modelarea, simularea i conducerea avansaia a
bioproceselor fermentative, Editura Universitatii “Lucian Blaga® din Sibiu. ISBN 978-873-739-949-6,
Vol.1ISBN 978-973-739-950-2, pg. 17-118.

9. Elena Mudura, 2013.Tehnologia malfului $i berii. Editura Mega, Cluj Napoca, ISBN 978-606-543-419-6.

10. Elena Mudura, 2012. Controlul calitatii produselor alimentare in industria bauturilor alcoolice. Editura
AcademicPres, ISBN 978-973-744-263-5.

11. Elena Mudura, 2004. Tehnologii fermentative. Tehnologia berii. Editura Risoprini, Cluj-Napoca, ISBN
973-656-778-8.
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10.

B. LUCRARI PUBLICATE IN REVISTE COTATE WEB OF SCIENCE §l
INDEXATE iN BAZE DE DATE INTERNATIONALE (SELECTIE)

Eugen-Dan Radu, Vlad Muresan, Teodora Emilia Coldea, Elena Mudura, 2024, Unconventional raw
materials used in beer and beer-like beverages production: Impact on metabolomics and sensory profile,
Food Research International, 114203.

Calugar Paul Cristian, Coldea Teodora Emilia, Pop Carmen Rodica, Stan Laura, Gal Emese, Ranga
Floricuta, Heghes Simona Codruta, Mudura Elena, 2023. Mixed Fermentations of Yeasts and Lactic Acid
Bacteria as Sustainable Processes {o Enhance the Chemical Composition of Cider Made of Topaz and
Red Topaz Apple Varieties, Agronomy 13 (10), 2485.

Anda Elena Tanislav, Andreea Puscas, Viad Muresan, Elena Mudura, 2023, The oxidative quality of bi-
, oleo- and emulgels and their bioactives molecules delivery, Critical Reviews in Food Science and
Nutrition, 2023, 1-27.

Avirvarei, A--C.; Pop, C.R.; Mudura, E.; Ranga, F.; Heghes, S.-C.; Gal, E.; Zhao, H.; Farcas, A.C.; Chis,
M.S.. Coldea, T.E., 2023. Contribution of Saccharomyces and Non-Saccharomyces Yeasts on the
Volatile and Phenolic Profiles of Rosehip Mead, Antioxidants, 12, 1457.

Alexandra Costina Avirvarei, Liana Claudia Salanta, Carmen Rodica Pop, Elena Mudura, Antonella
Pasqualone, Ofelia Anjos, Natalia Barboza, Jessie Usaga, Cosmin Pompei Dérab, Cristina Burja-Udrea,
Haifeng Zhao, Anca Corina Farcas, Teodora Emilia Coldea, 2023. Fruit-Based Fermented Beverages:
Contamination Sources and Emerging Technologies Applied to Assure Their Safety, Foods,  12(4),
838.

Marin Senila, Teodora Emilia Coldea, Lacrimioara Senila, Elena Mudura, Oana Cadar, 2023. Activated
natural zeolites for beer filtration: A pilot scale approach, Heliyon 9(9), e20031.

Anda E. Tanislav, Andreea Puscas, Adriana Paucean, Andruta E. Muresan, Cristina A. Semeniuc, Viad
Muresan, Elena Mudura, 2022. Evaluation of Structural Behavior in the Process Dynamics of Oleogel-
Based Tender Dough Products, Gels, 8(5), 317.

Andrei Borsa, Mircea Valentin Muntean, Liana Claudia Salantd, Maria Tofand, Sonia Ancuta Socaci,
Elena Mudura, Anamaria Pop, Carmen Rodica Pop, 2022. Effects of Botanical Ingredients Addition on
the Bioactive Compounds and Quality of Non-Aicoholic and Craft Beer, Plants 2022, 11, 1958.

Calina Ciont, Alexandra Epuran, Andreea Diana Kerezsi, Teodora Emilia Coldea, Elena Mudura,
Antonella Pasqualone, Haifeng Zhao, Ramona Suharoschi, Frank Vriesekoop, Oana Lelia Pop, 2022.
Beer safety; New challenges and future trends within craft and large-scale production. Foods, 11(17),
2693.

Calugar, P.C.; Coldea, T.E.; Salants, L.C.; Pop, C.R.; Pasqualone, A.; Burja-Udrea, C; Zhao, H.;
Mudura, E., 2021. An Overview of the Factors Influencing Apple Cider Sensory and Microbial Quality
from Raw Materials to Emerging Processing Technologies, Processes, 9, 502.
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12.

13.

14.

15.

16.

17.

18.

19.

20.

21,

22,

lgnat, M.V.; Coldea, T.E.; Salan{3, L.C.; Mudura, E., 2021. Plants of the Spontaneous Flora with
Beneficial Action in the Management of Diabetes, Hepatic Disorders, and Cardiovascular Disease, Plants,
10, 216.

Kesa, A-L.; Pop, C.R.; Mudura, E.; Salanta, L.C., Pasqualone, A.; Dérab, C.; Burja-Udrea, C.; Zhao, H.;
Coldea, T.E., 2021. Strategies fo Improve the Potenlial Functionality of Fruit-Based Fermented
Beverages, Plants, 10, 2263.

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 Chemistry. 320:126643.

Salantd, L.C., Coldea, T.E., Ignat, M.V., Pop, C.R., Tofan, M., Mudura, E., Borsa, A., Pasqualone, A.,
Anjos, O. Zhao, H., 2020. Functionality of Special Beer Processes and Potential Health Benefils.
Processes, 8(12), pp. 1613.

Salants, L.C., Coldea, T.E., ignat, M.V., Pop, C.R., Tofana, M., Mudura, E., Borsa, A., Pasqualone, A
and Zhao, H., 2020. Non-alcoholic and craft beer production and challenges. Processes, 8(11), pp. 1382.

lgnat, M.V., Salanta, L.C., Pop, O.L., Pop, C.R., Tofana, M., Mudura, E., Coldea, T.E., Borsa, A,
Pasqualone, A., 2020. Current functionality and potential improvements of non-aicoholic fermented cereal
beverages, Foods, Volume 9(8), p. 1031.

Socaci (Ignat) MV, Mudura E, Coldea TE, Salanta L, 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.

Socaci (Ignat) MV, Mudura E, Coldea TE, Salan{a L, 2019. Morus nigra L. leaves - therapeutic properties
in liver diseases and related disorders. Hop and Medicinal Plants, Year XXVI1, No. 1-2, Cluj-Napoca,
Romania.

Mudura, E., T. E. Coldea, C. Socaciu, F. Ranga, C. R. Pop, A. M. Rotar, A. Pasqualone. 2018. Brown
beer vinegar: potentially functional product based on its phenolic profile and antioxidant activity. J. Serb.
Chem. Soc. 83(1):19-30.

Salantd, L.C., Socaci, S.A., Tofana, M., Mudura, E, Pop, C.R., Nagy, M., Odagiu, A, 2018.
Characterization of volatile components in hop pellets using in-tube extraction GC-MS analysis.
Romanian Biotechnological Letters, 23(2): 13541-13550.

Antonella Pasqualone, Carmine Summo, Barbara Laddomada, Elena Mudura, Teodora Emilia Coldea,
2018. Effect of processing variables on the physico-chemical characteristics and aroma of borg,
a fraditional beverage derived from wheat bran. Food Chemistry, 265:242-252.
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