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TEODORA EMILIA COLDEA
Calea Manastur, nr. 3-5, 400372, Cluj-Napoca {Roménia)

teodora.coldea@usamveiuj.ro

Febr. 2022 - prazent, Conferentiar universitar, Facuitatea de Stiinta si Tehnologia Alimentelor
USAMV Cluj-Napoca

2017 - 2022, Sef de lucrarl, Facultatea de $tiinta si Tehnologia Alimentelor, USAMV Cluj-
Napoca

2013-2017, Asistent universitar, Facultatea de Stinta §i Tehnologia Alimentelor, USAMV Cluj-
Napoca

18.02.2013 - 31.06.2013, Cadru didactic asociat - Asistent universitar, Facultatea de Stiinia si
Tehnologia Alimentelor, USAMV Cluj-Napoca

Activitate didacticd
Curs si lucrdri practice discipiina Integrarea Sistemului (SO 9000 cu HACCP in industria
akmentara in cadrul programului de master Siguranta Alimentara si Protecia Consumatorului;
Curs si lucrari practice discipiina Good Praclices in the Good Manufacluring in Proccesing
Agrifood Products (GMP) in cadrul programului de master Managementu) Produselor Alimentare
(limba engleza)
Lucrari practice disciplina Advance in Food Quality Management ) in cadrul programului de
master Managementul Produselor Alimentare (limba englez3)
Lucréri praclice de laborator la disciplinele de Tehnolegii fermentative din cadrul Facultstii de
Stiin{a si Tehnologia Alimentelor
Lucréari practice de laborator la disciplinele de Tehnologii fermentative din cadn) Facultatii de
Zootehnie si Biotehnologii

Activitate stiintifica
carli / manuale universitare {4); capitole de carte publicate la edituri intemationale (4); editor de
carle publicata la editura intemafional?; articale publicate in reviste de specialiiate indexate Web
of Science {55); articole publicate in reviste de specialitate indexate BDI (45); contracte de
cercetare gtin{ifica castigate prin competilii nationale (6); coniract de cercatare stiinfifica castigat
prin competitie intemanationala (1)

Indicatori bibliometrici

Profil Web of Science: 62 articole WoS; cilan: 531; 1 = 13; ORCID Number: hips://orcid.org/0000-
0002-0477-8659; Profil Google Scholar. 1194 citari/h-index: 19

hitps:/ischolar.qoogle.ro/citations Puser=7S7kpKMAAAAJB hi=ro8oizac

Pagina 1/& - Cumiculum vitae a1 Pentru mai multe informali despre Fuiopass accesalj hitp-ffeuropass cedefop.eu.int

Coldea Teodora Emiia @ Uniunea Europeand, 2002-2010 24082010



Activitate de cercetare in domeniile

Compusi biolwgic activi din bauturi alcoolice si non-alcoolice

Biovalerificarea subproduselor din industria alimentara fermentativa
Oplimizare procese tehnologice in industria bAuturilor si proiectare de produse
Compusi cu rise toxic din bauturile alcoolice

Premii internationale: 21
Premii nationale: 17

Membru in comitetul unor manifestarl stiintifice:

Membru in Comitetul de organizare al simpozionului intemational Praspscis for the 3rd millennium
agriculture 2013-2016.

Sesiunea de Comunicari Studentesti USAMV Cluj Napaca, 2016.

Membru in comitetul editorial al unor reviste, Guest editor §i recenzor:
Membru Editorial Board Oriental Journal of Chemistry ISSN 0970-020X; eISSN 2231-5039 -
indexat Web of Science, Fermentation ISSN 2311-5637 jurnal cu FI, Frontiers in nutrition
jurnal cu FI Electronic ISSN: 2296-861X, Beverages ISSN 2306-5710, indexat WOS
Biomedical and Pharmacology Joumal ISSN' 0974-6242 e- ISSN: 2456-2610, Advances in Food
Science and Engineering ISSN: 2520-7105 (Cnline) ISSN: 2520-7091 (Print), Joumnal of Food
Research ISSN: 1927-0887, E-ISSN: 1927-0895 - indexale BDI.

Recenzor reviste indexate ISI: 130 recenzii efectuate

21.03.2011 — 27.02.2012
Inginer industria alimentara, Laborator analize-fizico-chimice, S.C. PRODVINALCO SA
Cluj-Napoca

16.07.2008 — 20.03 20114

Inginer industria alimentard, Departament Preparare bauturi alcoolice, $.C. PRODVINALCO
S.A. Cluj-Napoca.

2020 - Teza de abilitare — domeniul Ingineria produselor alimentare - Valorificarea potentialului functional
5i caraclenizarea avansalta a unor produse din industia afimentard fermentaliva, sustinuta la Universitatea
“Stefan cel Mare” din Suceava, Roméania

2019 - Bursd internationala finantatd de organizatia European Institute of Innovation & Technology
{EIT) Food - EIT FOOD Innovator Fellowship (training-uri organizate la KU Leuven - Leuven Food Science
and Mufiien Research Cenfre (LFoRCe) {22-24 03.2019), Leuven Belgia; University of Cambridge,
Cambridge, UK (9-13 06.2019), Impact Hub Siracussa, Sicilia, Itafia (7-11.10.2019); AZT! Tecnalia Bibao,
Spania (17-22.11.2019)

2012 - Absolvent al §colil postdoctorale - Directia de cercetare Biotehnologli
agroalimentare, Titlul proiectului de cercetare: Analiza metabolomica si chemometrica aplicats
pentru identificarea biomarkerilor de origine biclogica si geografich fa diferite distilate de fructe
produse in Roménia. Tulore de cercelare: Prof. Dr. Carmen Socaciu, Scoala postdoctorala de
interes nafional Biotehnologii aplicate cu impact in biceconomia romaneascd (SPD-BIOTECH)
POSDRU/89/1.5/5/52432, USAMV Cluj-Napoca,

2008 - 2011 - Doctor in domeniul Biotehnologii, USAMV Cluj-Napoca
2008-2010 - Diploma de Master: Food Quality Management, USAMY Cluj-Napoca

2003 - 2008 - Inginer diplomat / Diploma de Inginer diplomat, Domeniul Ingineria Produselor
Alimentare, Specializarea Tehnologia Prelucrérii Produselor Agricole, USAMV Cluj-Napoca

1999 - 2003 - Diploma de Bacalaureat, Atestat profesional - Competente de operare pe calculator
§i competente de nivel mediu de programare, filiera Teoretica, profilul Real, Specializarea
Matematica-Informatica, Liceul de Informatica Tiberiu Popoviciu Cluj-Napaca
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COMPETENTELE
PROFESIONALE
DOBANDITE

Aptitudini si
competente
personale

Limba matema

Limbi straine
cunoscute

Autoevaluare
Nivel auropean (*)

Engleza

Competente si
abifita}j sociale

Competente si
aplitudini tehnice

2019 - Curs Auditor intem pentru sisteme de management al sigurantel alimentelor 1SC 22000:2018 s}
SREN ISO 18011:2048

2017 — Cerlificat de absolvire curs Formator —organizat de SC Structural Eurolraining SRL

2017 - Cerificat de absotvire curs Manager de project - organizat de SC Danyana Style SRL

2014 - Conferinta nafionald Proiect CALIMAS - Programele de studii masterale pe profil
agroalimentar in rapon cu standardele asigurani calit3tii si ale cadrului nalional i european a
calificarilor, USAMV Cluj-Napoca

2013 Workshop de formare Proiect DIDATEC - “Integrarea in procesul didactic a tehnologiilor
educalionale pentru blended-learning la nive} universitar’, Universitatea Tehnicz din Cluj-Napoca
2010 - 2011 - Curs de formare profesionald ,Competente antreprenoriale’, in cadnu! proiectului
CONDOR - Dezvoltarea factorilor de CONDucere — cheia pentru cregterea competitivitaji
Organizatiei, proiect cofinantat din Fondul Social European prin POSDRU 2007-2013, Investeste in
oameni!, SC Danis Consulting SRL Clu)-Napoca

2010 - Training Elaborare huget de venituri gi cheltuieli al firmei, SC DANIS Consulting SRL
Clui-Napoca

2010 - Curs ,Analizd senzoriald in domeniul bauturilor alcoolice” - 8.C. Esarom Romania
SR.L. Sibiu

2010 - Certificat de participare Conceptul HACCP - IFS versiunea 5 - Cerinte; Centrul de
Specializare in Industrie CSpl SRL Bucuresti, Strada Bratului ar. 11, 620565 Bucuresti (Romania)

2009 - Certificat Auditor intern HACCP/IFS, Cursul Tehnici de audit conform cerintelor SR EN
ISO 19011:2003 pentru standardele IFS ver 5 5i HACCP. Cursul Tehnici de audit conform
cerinfelor SR EN 130 19011:2003 pentru standardele IFS ver 5 5i HACCP. Cenirul de Specializare
in Industrie CSpl SRL Bucuresti, Strada Bratului nr. 11, 020565 Bucuregti (Romania)

2009 - Certificat al Cursului de instruire ,Auditor intern pentru sisteme de managementul
calitafji”. " conform standardului national SR EN 1SO 9001:2008 identic cu standardul european
EN SO 9001:2008 i standardul national SR EN ISO 19011:2003 identic cu standardul european
EN IS0 19011:2002, nr. TRA/9/29581, organizat de TUV Rheinland Romania. TOV Rheinland
Akademia Romania (TUV Rheinland Romania SRL) Calea Dorobantjlor 103-105, 010561 Bucuresti
(Romania)

01.03.2007 - 30.05.2007 - Certificat Erasmus 2 Program Socrates Grant de mobilitate
Erasmus, University of Applied Sciences Hochschule Bremerhaven (Germanial

2007 - Certificat de absolvire al Departamentulul pentru Pregétirea Personalului Didactic -
USAMV Cluj-Napoca

Roména

intelegere Vorbire Scriere

Parlicipare la

Ascultare Citire conversaje

Discurs oral

Intermediar Intermediar
B2 plus B2 plus
(") Cadrului suropean comun de referint3 pentru imbi

Spirit de echipa, spirit de initjativa, flexibilitate, abilitafi de comunicare, organizare, deschidere
catre nou, capacitate de adaptare

Inlermediar 82 intermediar

B2 Intermediar plus B2 plus plus

O bun cunoagtere a proceselor de productie si control al calitlii bautunlor alcoolice
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Competente si
aptitudini de

utilizare a
calculatorului

Permis de

conducere

Informatii

suplimentare

0O buna stapanire a instrumentelor Microsoft Office (Word, Excel, PowerPoint), Unscrambler,
Origin, Endnote

Categoria B din anut 2002

Conferinje 35 conferinie intemationale
2 conferinte nationalz
Lista lucrarilor Selectie lucrar publicate
Sem?iﬂfa“\'a 1. Avirvarei, AC.; Salania, L.C.; Pop, CR.; Mudura, E.; Pasqualone, A.; Anjos, O.; Barboza, N.;
publicate

10.

.

12.

13

Usaga, J.; Dérab, CP.; Burja-Udrea, C.; Haifeng Zhao, Anca Corina Farcas, Teodora Emilia
Coldea®, 2023. Frit-Based Fermenied Beverages: Conlamination Sources and Emerging
Technologies Applied to Assure Their Safety. Feods 2023, 12, 838. Foods 12 (4), 838,

C Cheng, TE Coldea, H Yang, H Zhao, 2023. Selenium uplake, translocation, and
metabolization pattem during barfey malting: a comparison of Selenate, selenile, and
selenomethionine, Journal of Agricullural and Food Chemistry 71 (13), 5240-5249.

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

Qing Li, Moutong Chen, Teodora Emilia Coldea, Huirong Yang, Haifeng Zhao, 2022.
Ultrasound Pretreatment of Brewer's Spent Grain Prolein Enhances the Yeast Growth-and
Fermentalion-Promoting Activity of Its Resultant Hydrolysates, Food and Bioprocess
Technology Springer, 15 (12) , pp.2749-2761.

X Jin, M Chen, TE Coldea. H Yang, H Zhao, 2022. Prolective effects of peptides on the cell wall
structure of yeast under osmotic stress, Applied Microbiology and Biotechnology 106 (21),
7051-7081.

L Liu, M Chen, TE Coldea, H Yang, H Zhao, 2022. Emulsifying properties of arabinoxylans
derived from brewers' spent grain by ultrasound-assisted exiraction: stuctural and functional
properties correlation, Cellulose, 1-14.

Q Zzhang, M Chen, TE Coldea, H Yang, H Zhao, 2023. Struclure, chemical stability and
antioxidant activity of melanoidins exiracted from dark beer by acetone precipitation and
macroporous resin adsorplion, Food Research Intematioral 184, 112045,

Anca Corina Farcas, Sonia Ancufa Socaci, Maria Simona Chis, Javier Martinez-Monzo,
Purificacion Garcia-Segovia, Anca Becze, Anamaria lulia Torok, Oana Cadar, Teadora Emilia
Coldea, Marta Igual, 2022, In Vitro Digestibility of Minerals and B Group Vitamins from Different
Brewers' Spent Graing Authors, Nutrients, 14(17), 3512,

Anca Corina Farcas, Sonia Ancuta Socaci, Silvia Amalia Nemes, Oana Lelia Pop, Teodora
Emilia Coldea, Melinda Fegarasi, Elena Suzana Birig-Dorhai, An update regarding the bioactive
compound of cereal by-products: Health benefits and potential applications, Nutrients 2022,
14(17), 3470.

X Jin, H Yang, M Chen, TE Coldea, H Zhao, 2022. Improved osmotic stress tolerance in
brewer's yeast induced by wheat gluten peptides, Applied Microbiology and Biotechnology 106
(13), 4895-50086.

X Jin, H Yang, TE Coldea, ML Andersen, H Zhao, 2022. Wheat Gluten Peptides Enhance
Ethanol Stress Tolerance by Regulating the Membrane Lipid Composition in Yeast, Journal of
Agricultural and Feod Chemistry 70 (16), 5057-5065.

Q L, H Yang, TE_Coldea, ML Andersen, W Li, H Zhao, 2022. Enzymelysis kinetics,
thermodynamics and structural property of brewer's spent grain protein pretreated with
ultrasound, Food and Biopreducts Processing 132, 130-140,

Guiné RPF, Barroca MJ, Coldea TE, Bartkiene E, Anjos O, 2021. Apple Fermented
Products. An overview of technology, properties and heaith effects, processes.
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14.

18.

1€.

17.

18.

18.

20.

21.

22,

23.

24,

25.
26.

27.

28,

29,

30.

.

32
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9(2):223.

Wanying Li, Huirong Yang, Teodora Emilia_Coldea, Haifeng Zhac, 2021. Modification
of structural and functional characteristics of brewer's spent grain protein by ultrasound
assisted extraction, LWT, 139, 110582,

Pop CR, Coldea TE, Salantad LC, Nistor AL, Borsa A, Farcas AC, Florian VC, Rotar
AM, 2021. The Effect of Extraction Conditions on the Barrier and Mechanical
Properties of Kefiran Films, Coatings, 11(5).602.

Xiaofan Jin, Huirong Yang, Teodora Emilia Coldea, Yingchao Xu, Haifeng Zhao, 2021.
Metabonomic analysis reveals enhanced growth and ethanol production of brewer's
yeast by wheat gluten hydrolysates and potassium supplementation, LWT, 145,
111387

Pasqualone A, Haider NN, Summo C, Coldea TE, George S5, Altemimi AB, 2021.
Biscuit contaminants, their sources and mitigation strategies: a review, Foods,
10(11)2751.

Huirong Yang, Teodora Emilia Coldea, Yingjie Zeng and Haifeng Zhao, 2021, Wheat
gluten hydrolysates promotes fermentation performance of brewer's yeast in very high
gravity worts, Bioresources and Bioprocessing, 8(1).

Jimborean, M.A; Salants, L.C; Trusek, A., Pop, C.R.; Tofanad, M.: Mudura, E.; Coldea
T.E.: Farcag, A.; llies, M.; Pasca, S.; Uifdlean, A., 2021. Drinking behavior, taste
preferences and special beer perception among Romanian university students: a
qualitative assessment research, International Journal of Environmental Research and
Public Health. 18{6);3307.

Ignat, M.V, Caldea T.E.; Salan{, L.C.; Mudura, £, 2021. Planis of the spontaneous
flora with beneficial action in the management of diabetes, hepatic disorders, and
cardiovascular disease, Plants, 10, 216,

Stegéirug DI, Calugar A, Tanase C, Musca A, Boloran OR, Manolache M, Babes AC,
Bunea C, Gal E, Bunea A, Coldea TE., 2021. Influence of Qak Chips and Oak Barrel
Ageing on Volatile Profile in Chardonnay Wine of Romania, Applied Sciences.
11(B):3691.

Calugar, P.C.; Coldea, T.E.; Salant3, L.C.; Pop, C.R.; Pasgualone, 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,

Kesa, A-L; Pop, C.R.; Mudura, E.; Salani3, L.C ; Pasqualone, A., Darab, C.; Burja-
Udrea, C.; Zhao, H.; Coldea, T.E., 2021. Siralegies to Improve the Potential
Functionality of Fruit-Based Fermented Beverages, Plants, 10, 2263.

Yingchae Xu, Huirong Yang, Charles S. Brennan, Teodora Emilia Coldea, Haifeng
Zhao, 2020. Cellular mechanism for the improvement of multiple stress tolerance in
brewer's yeast by potassium ion supplementation, Interational Journal of Food
Science and Technology, 55, 6, 2419-2427 |

Antonella Pasqualone, Michela Costantini, Teodora Emilia_Coldea, Carmine Summo,
2020. Use of Legumes in Extrusion Cooking: A Review, Foods, 9, 858

Xuyan Zong Huirong Yang Xiaofan Jin Charles S. Brennan, Teodora Emilia_Coldea,
Linfei Cai, Hafeng Zhao, 2020 Effect of dissolved oxygen on the oxidative and
structural characteristics of protein in beer during forced ageing, International Journal
of Food Science and Technology, 56(5), 2548-2556.

Ignat, M.V., Salanis, L.C., Pop, O.L., Pop, CR, Tofan3, M., Mudura, E_, Coldea, T.E.,
Borsa, A, Pasqualone, A., 2020. Current functionality and potential improvements of
non-alcoholic fermented cereal beverages, Foods, Volume 9(8), p. 1031.

Anamaria Calugar, Teodora Emilia Coldea, Carmen Rodica Pop, Tiberia loana Pop, Anca
Cristina  Babes, Claudiv loan Bunea, Mihail Manolache, Emese Gal, 2020,
Evaluation of Volatile Compounds during Ageing with Oak Chips and Oak Barrel of Muscat
Ottone! Wine, Processes, 8(8), pp. 1000.

Salanta, LC., Coldea, T.E., Ignat, M.V., Pop, C.R., Tofana, M., Mudura, E., Borsa, A,
Pasqualane, A and Zhao, H. 2020.
Non-alcohalic and craft beer production and challenges, Processes, 8{11), pp. 1382,

Salantd, L.C., Coldea, T.E, Ignat, MV., Pop, CR,, Tofand, M, Mudura, E., Borsa, A,
Pasqualone, A, Anjos, 0. Zhao, H., 2020. Functionaiity of Special Beer Processes and
Potential Health Benefits, Processes, B(12), pp. 1613.

Teodora Emiia Coldea, Carmen Socaciu, Elena Mudura, Sonia Ancuta Socaci, Floricuta
Ranga, Carmen Redica Pop, Frank Vriesekoop, Antonella Pasqualone, 2020. Volatile and
phenolic profiles of traditional Romanian apple brandy after rapid ageing with different wood
chips, Food Chemistry, 320:126643.

. Pasqualone A, Summo C, Laddomada B, Mudura E, Coldea TE, 2018, Effect of processing
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33

35.

36.

a7

variables on the physico-chemical characteristics and aroma of borg, a traditional beverage
derived from wheat bran. Food Chem. 265:242-252.

Elena Mudura, Teodora Emilia Coldea, Carmen Socaciu, Floricuta Ranga, Carmen Rodica Pop,
Ancuta Mihaela Rolar, Antonella Pasqualone, 2018. Brown beer vinegar A potentially
functional product based on its phenolic profile and antioxidant activity. J. Serb. Chem. Sac. 83
(1) 19-30.

Rusu (Coldea) Teodora Emilia, Carmen Socaciu, Maria Parv, Dan Vodnar, 2011, Gas-
Chromalographic Analysis of Major Volatile Compounds Found in Traditional Fruit Brandies
from Transylvania, Romania, Nofulae Bofanicae Horli Agrobolanici Cluj-Napoca, ISSN 0255-
965X, 39(2).109-116.

Coldea Teodora Emtlia, Cammen Socaciu, Florinela Felea, Floricuta Ranga, Raluca Maria Pop,
2013, Rapid Quantitative Analysis of Ethanol and Prediction of Methanol Content in Traditional
Fruit Brandies from Romania, using FTIR Spectroscopy and Chemometrics, Nolulae Bolanicae
Horti Agrobolanici Gluj-Napoca, vol. 41, No.1 (2013).

Coldea Teodora Emiiia, Carman Socaciu, Zaharie Moldovan, Elena Mudura (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.

Mudura Elena, Teodora Coldea (2015). Hop-derived prenyiflavonoids and their importance in
brewing technology: a review. BUASYM Food Science and Technalogy 72{1):1-10.

Proiecte de cercetare Director proiecte de cercetare
si de dezvoltare .

institutionala

Director proiect 636PED/2022, PN-IlI-P2-2.1-PED-2021-0349, Reproiectarea eco-sustenabild a unei
bauturi tradiionale obfinute din subproduse agro-industrizle in vederea cresterii biodisponibilit3ti
compusior bioactivi la nivelu! tractului gastro-intestinal, Conf. univ. Dr. Teodora Emilia Coldea, Director
proiect. Buget: 588 795 RON (~120.000 Euro).

Program Bilatera! Roméania-RP China: PN-II-P3-3.1-PM-RO-CN-2018-D168 - "Noi tehnologii aplicate
in vederea imbun&atini stabilit3ii aromei ber”™ Contract nr. 27BM2018. 47392.1 lei (~10.150 EUR)
Director proiect USAMV-Cluj-Napoca: Sef lucr. Dr Teodora Emiia Coldea, Responsabil proiect
partener RP China - South China University of Technology: Prof. dr. Haifeng Zhao

Program PN Il - Cecuni de inovare 60CI2017 cod PN-II-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 Coklea. Buget50.000 lei (~10.000 Euro)

Program PN Il - Cecuri de inovare PN-KI-P2-2.1-Cl-2018-1289, Contract nr. 220C1/2018, tiul
proiectului: Produs de patiserie functional obtinut prin valorificarea componentelor bioactive din drojdia
de bere reziduala. Responsabil proiect : Teodora Emilia Coldea. Buget:50.000 lei {(~10.000 Euro)
Program PN Il = Cecuri de inovare PN-NI-P2-2.1-Cl-2018-0963, Contract nr. 162CY2018. Titiul
proiectului; Sortiment de patisenie aglutenic functionalizat pe baza de pudr2 de psylium §i subproduse
din industria fermentativ. Responsabil proiect Teodora Emilia Coldea. Buget:50.000 lei (~10.000
Euro)

Program PN Il - Cecuri de inovare PN-II-P2-2.1-C1-2018-1023, Contract ar. 175C12018. Titlul
proiectului: Bautura fermentatd funclionalizata prin componente bicactive din diferfle matrici vegetale,
Responsabil proiect: Teodera Emilia Coldea. Buget:50.000 tei {~10.000 Euro)

Program PN l{l - Cecuri de inovare PN-I1I1-P2-2.1-C-2018-1233, Contract nr. 207CI/2018. Protofip de
bere functionala pe bazé de miere, fructe si planle condimentare. Responsabil proiect: Teodora Emifia
Coldea. Buget:50.000 lei (~10.000 Euro)

Proiect de mobilitate pentnu cercetator, Competitia 2017 PN-IH-P1-1.1-MC2017-0686, 160/4.12.2017

Membru in § prolecte nationale si intemationale

PN-lII-P2-2.1-PED-2019-3622, Eco-suslainable approach towards valorization of beer
industry byproducts, Direclor de proiect USAMV Clyji-Napoca: Sef lucr. Dr. Faras Anca
Corina,.contract nr. 371 PED / 2020 Buget: 600000 lei.

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

Program Bilateral Roménia-Belgia 110BM/2017: Dezvoltarea de noi bio-membrane alimentare cu
proprietéti antioxidante si antimicrobiene prin incorporarea de compusi bioactvi exbasi din plante.
Director de proiect USAMV Cluj-Napoca: Sef lucr. Dr. Pop Cammen Rodica. Buget: 13500 lei (~2867
EUR)

Program PN-IIl-P2-2.1-CI-2017-0373 - Cecuri de inovare - Confract nr. 97CI /2017 Titiul proiectului:
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Apartenenta la
societéti stlinfifice

Mobilitatt
internationale

Oblnerea unui gel dezinfectant prin valorficarea componentelor bioactive din borhotul de hamei |
Responsabil proiect Mudura Elena. Buget:50.000 kei (~10.000 Euro)

«  Program PN4-P2-2.1-CI-2017-0388 - Cecurni de inovare - Contract nr. 48 C1 /2017 Titiul proiectului:
Dezvoltarea unui sortiment de patiserie cu efect probioic pe baza de subproduse din industria
alimentara; Director proiect: Mudura Elena. Buget50.000 lei (~10.000 Euro)

»  Program PN-iIl-P2-2.1-CI-2017-0782 - Cecuri de inovare, Contract nr. 131C2017. Titul proiectutui:
Trasabfiitale digitald in industria camii. Responsabil project: Cuibus Lucian, Buget: 50000 ki (~10.000
Eura).

=  Program PN-II-P2-2.1-CI-2018-1503 - Cecuri de inovare, Contract nr, 260 - Cl/2018. Titu
proiectului: Sortiment de panificatie functicnalizat prin utilizarea unui subprodus din industria
maltului. Responsabil proiect: Chis Simona Maria. Buget: 50000 lei (~10.000 Evro}.

Membru in 2 proiecte de cercetara cu terti

= Proiect nr. 14686 din 22.07.2020, Monitorizarea valorii amare pe parcursul fluxului tehnologic
de obtinere a berii 5i determinarea umiditaii borhotului de malt rezultat din proces (USAMV
Cluj-Napoca - URSUS Breweries), Director de preiect USAMY Cluj-Napoca Prof. dr. Elena
Mudura.

= Contract de Cercetare -Dezvoltare nr.2090 dala 15.06.2020, Servicii de cercetare aplicativa si
consultania/Realizare servicii de cercetare pentru activitati D contract subsidiar $3/28.09.2018
(USAMV Cluj-Napoca - Institutul National de Cercetare Dezvoltare in Optoelectronica - INOE
2000 filizla ICIA Cluj-Napoca), Director de prolect USAMV Cluj-Napoca Prof. dr. Elena Mudura.

Responsabil academic proiecte Erasmus
= International Credit Mobility KA 107/2019 - EGIPT, CHINA
=  Responsabil KA107/2020 - Georgia
» Respensabil KA171/2022 - China, Costa Rica, Republica Dominicana

Responsabil academic KA171/2023 - Republica Populard Chinez3, Republica
Dominicand, Costa Rica

Director proiect CEEPUS

Reinforcement of research, professional, and education capacities for application in sample
preparation of varicus origins before the comesponding analysis, Academic Year 2023/2024,
Coordinator University of Nis, Department of Chemistry, Faculty of Science and Mathematics, Dr
Vesna Stankov Jovanavic. Responsabil proiect USAMV Cluj-Napoca: Conf. univ. dr. Teodora
Emilia Coldea

Responsabll proiect COST

CA22161 - COST - Future of plant-based food: Bridging the gap of new proteins and
FLAVOURsome {FLAVOURsome)

Membru al Societélii de Horticultura si Silvicultura din Transilvania

Membru al Asociatiei Specialistilor din Industria Alimentara din Romania (ASIAR)
Membru Slow Food

Membru European Piant Science Organisalion

Membru American Nutrition Association

Membru Headquartered in Emeryville, Califomia, CASSS professional scientific society
Membru Food Waste Valorisation for Sustainable Chemicals, Materials and Fuels.

2015, 2016, 2017 - Mobili{ate de predare Erasmus + : University of Bari Aldo Moro, ltalia

2017 - Mobilitate de predare Erasmus +: TE) Thessaloniki, Grecia;

2018 - Mobiitate de predare Erasmus +; TEI of Crele,Grecia

2018 - Vizit3 de lucru la South China University of Technology, Guangzhou, Republica Populara
Chineza, in cadrul proiectului interational coordonat de catre Sef lucr. dr. Teodora Emilia Coldea
(Bilateral Romania-RP China: PN-Iil-P3-3.1-PM-RO-CN-2018-0168 - "Noi tehnologii aplicate in
vederea imbuntatirii stabilit3}ii arome berii® Contract nr. 27BM/2018)

2022 - Mobilitate de predare Erasmus proiect KA107 — University Bujgesor Tiranes, Albania
2022 - Mobilitate de predare Spania - Universidad Miguel Herandez

2023 - Mobtlitate Erasmus training = SUT Thailanda

2023 — Mabilitate Erasmus teaching - International Hellenic University, Thessaloniki,
Greece
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Membruin comisii 2024 ianuarie — present - Director adjunct al departmentului | IPA
la nivelul Facultati 2021-prezent Responsabil Erasmus la nivelul Facultatii de Stiinta si Tehnologia Alimentelor
de Stiinta si 2020 - Membru comisia de disertatie programul de master Siguran{d Alimentard si Protectia
Tehnologia Consumatorului
Alimentelor  2023-2025 - Responsabii academic Republica Populard Chinezs, Republica Dominicand, Costa
Rica KA171 - 2023
2019 - 2022 - Responsabil academic Republica Araba Egipt, Republica Populara Chineza in cadrul
proiectului Intemational Credit Mobility 2019-1-R001-KA107-063001
2020 - 2023 - Responsabil academic Georgia si Republica Poputard Chineza in cadrul proiectului
International Credit Mobility 2020—1-KA107-078883.
2014 - present - Responsabil cu asigurarea calitali Depariamentului | - Ingineria Produselor
Alimentare din cadrul Faculttii de Stiinta si Tehnalogia Alimentelor
2013 - prezent — Responsabil cu activitatea practicd cu studentii si activitatea de cercetare
desfasurata in Stafia pilot de Bere si Statia pilot de Vin din cadrul USAMV Cluj-Napoca
2016, 2017, 2018 - Secretar comisia de admitere Facullalea de Stiinta si Tehnalogia Alimentelor
2014, 2015, 2019 - Secretar comisia de licentd specializarile Ingineria Produselor Alimentare - ZI,
Tehnologia Prelucrarii Produselor Agricole - Z1 si ID.
2016 - Secretar comisia de licenta specializarile Tehnclogia Prelucrarii Produselor Agricole - 21 §1D.
2014-2015 - Membru comisia de admitere Facultatea de $tiinta si Tehnologia Alimentelor

Declar pe propria raspundere ca datele din prezentul Curriculum Vitae sunt conforme cu realitatea

Cluj-Napoca, 14.03.2024
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