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Viad Muresan

Candidatura: Membru in Consiliul $colii Doctorale de Stiinte Agricole Ingineresti ~
USAMV Cluj-Napoca

Universitates de Stiinta Agricole
§i Medicina Veterinara din Cluj-Napoca
REGISTRATURA
Nr__ 194D, din_04-06.102Y

MURESAN VLAD
Calea Managtur, 3-5, Cluj-Napoca, 400372, Romania

+40 741 246 880
Romén

E-mail
Data nasterfi

viad muresan@usamvcluj ro;
23 Aprilie 1985

2008 - prezent

Prof. dr. habil, {din 2021)/ Conf. dr. (2018-2021) / Sef lucr. dr. (2017-2019) / Asist. univ. dr. (2012-
2017) / Asistent Cercetare (07,2012 - 12.2012); Doctorand, Cadru didactic asociat, Asistent cercetare
{2008-2012) - Facultalea de Siinta 5i Tehnologia Alimentelor, USAMV Cluj-Napoca

Cursuri 1a disciplina Tehnclogia produselor zaharoase si extractive

Conducator de doctorat - Domeniul Ingineria produselor alimentare

Membru in Comisia de Licenta 2017, 2021; Membru Tn Comisia de admitere la facultate 2013, 2014,
2015, 2022, 2023,

Cercetare — Dezvollare; Efectuarea de teste |a nivel de statie pilot si determinari aferente / produse
alimentare {reologie, texturd, stabilitate oxidativa, coloidald, spectroscopie infrarogu 5i chemometrie);
Documentarea experimentelor §i analiza rezultatelor de laborator; Participarea la simpozioane /
conferinte;

Facultatea de $tiinta $i Tehnologia Alimentelor, Universitatea de Stiinle Agricole 5i Medicing
Veterinara Cluj-Napoca, Calea Manastur 3-5, 400372 Cluj-Napoca, Romania

Cercetare si Invalamant superior

15.06.2000 - 14.12.2008
Intern / Responsabil proiect de cercelare propriu - Departameniul Cercetare & Dezvoltare

Efectuarea de experimente proprii in fabrica pilot de produse zaharoase;
Realizarea unor prototipuri de masa de ciocolald;

Studiul literaturii de speciaiitale si intocmirea raporiului final de cercetare,
Sprijin acordat in proiectele de cercetare aflate in derulare;

Kraft Foods - Research and Development Center
Bayerwaldstrasse 8, 81737 Munich, Germania

Cercelare - Dezvoltare - World Wide Confectionery Process Development

22.06.2008 - 15.09.2008
Intern

The Original Hot Spot Restaurani
3401 Boardwalk at Oak Avenue, Wildwood, New Jersey U.S.A.

Alimentatie publics
1.07.2006 — 30.08.2006

Intern

Spargelhof Hiichtker, Milter Sir, 3, Fiichtorf, Germania
Industrie Agro-Alimentara
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Cumiculum vitae al i
Wiad Muresan

1.05.2014 - 31.10.2015
Studii PD Proiect POSDRW/1591.5/5113276
Universitatea de $tiinte Agricole i Medicina Veterinara Cluj-Napoca, Roménia

1.10.2009 - 30.09.2012

Diplom3 de Doclor USAMV Cluj-Napoca / Diploma de doctor ULG, Gembloux Agro Bio Tech
Studii doclorale, cotuteld - USAMV Cluj-Napoca, RO/ ULG Gembloux Agro Bio Tech, BE
Universilatea de Stiinte Agricole si Medicina Velerinara Cluj-Napoca, Roménia

Universitatea din Liege, Gembloux Agre Bio Tech, Belgia

1.10.2009 - 15.02.2011

Diploma de Master

Sisteme de procesare $i controlul produselor alimentare

Universitalea de Stiinte Agricole si Medicina Velerinara Cluj-Napoca, Romania

1.10.2004 - 8.06.2009

Diploma de Inginer Tehnolog - Industria Alimentard

Tehnologia produselor zaharoase; Tehnologiile de prelucrare a produselor agricole vegetale
Universitatea de Stiinle Agricole 5i Medicina Veterinar Cluj-Napoca, Roménia

26.02.2007 - 26.05.2007
Diploma - Bursier Erasmus
Tehnologii alimentare; Aspecte de calitate ale produselor vegetale

BOKL Wien - University of Natural Resources and Applied Life Sciences, Vienna, Austria,
Food Science and Technology Department

15.09,1992 - 15.06.2024
Diplom4 de Bacalaureat
Liceul Teoretic ,Petru Maior” Gherla / Liceul Teoretic .Ana Ipatescu™ Gherla

21 - 29 Septembrie 2015
Gyoengbuk Advance Agricultural Training
Gyenogbuk Farmers Academy, Coreea de Sud

10-11 octombrie 2013

WS ,Integrarea in procesul didactic a tehnologiilor educationale pentru blended-leaming la nivel
universilar”

MEN, UT Cluj-Napoca, Romania

10 - 12 lunie 2013

COST ACTION FA1001 Summer School ,Designing food structures with health benefils - from
concept ko commercialization™

Institute of Food and Health — University College Dublin, Ireland

6 -7 Seplembrie 2012
Communicating Food Science in Cluj-Napoca
MAITRE European Commission under the 7th Framework Programme

14 - 20 ulie 2010
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Summer Scheol in Chromategraphy (GC, HPLC, TLC, OPLC, SPE. SFE)
“Raluca Ripan” Institute for Research in Chemistry, Cluj-Napoca, Romania

15.06.2009 - 14.12.2009

Training Delerminari Vascozimelrice - HAAKE Rheometer
Training Determinarea distribuljei marimii particulelor - MALVERN Mastersizer 2000
Training: Analytical Research Chemistry; Sensory; Knowledge Management.

Kraft Foods - Research and Development Centre, Munich, Germany

Director ! Responsabil de prolect - 6 proiecte de cercetare PN Il

09.2020 - 09.2022 Director de proiect PN-II-P1-1.1-TE-2019-2212 ,Comportamentul structural
si termo-oxidativ al fipidelor structurate prin diferite mecanisme in dinamica procesasii diverselor
produse alimentare si tehno-funclionalitatea acestora”

08.2020 - 08.2022 Director de proieet PN-1iI-P2-2.1-PED-2019-5346 ,Modele demonstrative de
produse zaharoase §i came bazate pe produse extractive din seminle oleaginoase conventionale
si alternative si amestecuri ale aceslora - dezvoitare $i validare in laborator”

05.2018 - 10.2020 Director de proiect PN-lIl-P1-1.1-PD-2016-0113 ,Oleogelifierea - meloda
tehnologica promiltoare pentru protectia si imbunatalirea stabilitéti acizilor gragi nesaturati si a
aitor molecule lipofitice bioactive™

09.2017 - 03.2018 Director de proiect PN-1I-P2-2.1-CI-2017-0766 ,Abordarea inovativ a
tehnologiel de fabricare a produselor zaharoase aerale prin oplimizarea legaturilor compozitie -
paramelrii de proces — textura — stabilitate”

09.2017 - 03.2018 Director de proiect PN-I[I-P2-2.1-C1-2017-0786 ,Bioconversia fructelor
rezultale din caderile fiziologice in compozilii bogate in principii biologic active”
(7.2017 - 12.2017 Director de proiect PN-Il-P2-2.1-Cl-2017-0037 ,Tehnologii inovative de

structurare a uleiurilor vegetale presate la rece:"Omegafw)-rina” - produs tartinabil bogal in lipide
polinesaturate si antioxidanli din plante”

Membru in Echipa de cercetare > 12 proiecte PN Il

11.2016 - 09.2018 - Membru Proiect PNII-P2-2.1-BG-2016-0122, Ctr, 14BG/2016
2017-prezent Membru in echipa de cercet3tori cf. Contract nr. 25020/17.11.2017
2017-2018 Membru in echipa Proiectului PN-IlI-P2-2.1-C{-2017-0331

2017-2018 Membru in echipa Proiectului PN-Ii-P2-2.1-CI-2017-0722

2017-2018 Membru in echipa Proiectulul PN [1I-P2-2.1-CI-2017-0743

2017-2018 Membru in echipa Proiectului PN-II-P2-2.1-CI-2017-0343

12.06.2012 - 12.12.2012 - Membru Proiect nr. PN-II-IN-36 C1-2012-1-0047.

2009 - Proiect confidential Dezvollare & Cercetare Masa de ciocolatd, World Wide Confectionery
Process Development” al Centrului R&D Kraft Foods, Munchen, Germania - Responsabil proiect
cercelare propriu

2.11.2012 - 31.12.2013 - Secretar Grup Tinta Proiect POSDRU/09/2.1/G/81441 “Pregétirea practica
- Investifie pentru viitorii specialigti in agriculturd”
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Vizite de Documentare,
Participari Conferinte
Internationale

Competente utilizare PC

Competente i aptitudini
organizatorice

Limba materna
Limbi striine cunoscute
Autoevaluare Nivel european ('}

Limba engleza
Limba franceza

Limba germana

Permis de conducere
Hobby

Curriculum witae al ui
Viad Muresan

20 - 23 October 2019, Seville, Spain, Euro Fed Lipid Congress
16 — 19 Septembrie 2018, Belfast, UK, Euro Fed Lipid Congress
13 - 19 Septembrie 2015 Vizita de studiu Germania, Proiect POSDRU/159/1.5/5/132765

15 - 18 Aprilie 2015 Vizila documentare / Efectuare teste la nivel de statie pilot Marmara Research
Center, Gebze, Turcia

15— 17 Octombrie 2014 1st Congress on Food Structure Design COST ACTION FA1004, Porto,
Partugalia

3 - 4 Aprilie 2014 Vizitd documentare AgroSup Dijon, Participare Congres ,Got-Nutrition-Santé”,
Dijon, Franta

1 -3 lulie 2013, 4th CASEE Conference "Food and Biomass Production - Basis for 2 Sustainable
Rural Development”, University of Zagreb Facutty of Agriculture, Croatia.

1-6 Aprilie 2013 Excursie de studiu Germania / Vizita de documentare - intreprinderi de profil agro-
alimentar, Proiect POSDRUM09/2.1/G81441

14 lunie 2010, 2 EMUNI Research Souk ,Living together in the multi-cultural scciety”, The Euro-
Mediterranean Research Multi-conference.

3 - 4 lunie 2010, The XVI* Edition of the ANNIVERSARY SYMPOSIUM: Food Science, Processes,
and Technologies: “New trends in food safely and processing”, Timisoara, Romania.

16 - 20 Mai 2006, Echipa de organizare International Trade Fair for Agriculture, Food Industry and
Packaging AGRARIA Cluj-Napoca, Romania.

Minitab (16} Statistics Software, Unscrambler (v9.7) Chemometrics Software, Microsoft 2010 Office
tools (Word, Excel, PowerPoint, Outlook).

2024 - prezent Prorector Cercetare, Dezvoliare, Inovare USAMY Cluj-Napoca

2024 — prezent Membru al Consiliul Facultatii de Stiinfa si Tehnologia Alimentefor

2022 - 2024 - Prodecan Academic - Facultatea de Stiinta i Tehnologia Alimentelor

2016 - prezent -Coordonatorul Laboratorului de Ingineria Proceselor si Structurilor Alimentare -
hitps ffeertis.eu/enb-2200-000n-0681 / www.eris.qov.ro/laboratory-of-Food-Process-E
2007 - 2009 -Reprezentant al studentilor — membru in Senatul Universitalii de Stiinle Agricole i
Medicina Velerinara Cluj-Napoca, Romania

2007 - 2008 -Reprezentant al studeniilor — membru in Consiliul Facultlii de Agriculturd, Universitalea
de Stiinle Agricole 5i Medicina Veterinara Cluj-Napoca, Romania

Romana
intelegere Vorbire Scriere
Ascultare Citire Participare la Discurs oral Exprimare scrisé
conversatie
ci Utitizator Utilizator c2 Uttiizalor c1 Utilizator 1 Utilizator
experimental expermenial experimentat experimentat expenmentat
Uu'li'zabr c1 Ullil'zahr c1 Uhlgainr ci Uljli?.abr A2 Utilizator
exparimentat experimentat expefimenial experimentat elementar

Utilizator Utilizalor Utilizator Utilizator Utilizator
B1 A2 A2 A2
elementar independent elemeniar elementar elementar

2003 - categoria B
Calatorile, Vanatoarea, Schi, Baschet.
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Premii / Burse

2018 - Poster Prize Chemistry and Physics of Lipids - 16 Euro Fed Lipid Congress, Befast, UK
2015 - 2021 Premierea rezullatelor cercetari - 27 premii PN-II-P1-1.1-PRECISI

2014 - 2020 > 10 Diplome de excelenta si medalii de aur i > 40 Diplome de excelenta la diverse
Saloane fnfernationale de Inventica;

2010 - Premiul | - Concurs pentru doctoranzi: “Instrument informational pentru cresterea calitatii,
vizibilitaii si interdisciplinaritatii programelor doclorale”, membru in echipa ,Procesarea si siguranta
alimentelos™ USAMV Cluj-Napoca

2007 - SAB Miller - Bursa Ursus Brewery cu lucrarea infitulata “Methods for the production of alcohol-
free beer - a review of scientific articles and research”, Cluj-Napoca, Romania

2006 - Bursa ,Verein der Freunde der Universitat fir Bodenkultur Wien® pentry anul academic 2006 /
2007, Viena, Austria

2003 - Premiul lll Concursul National de Fizica ,Augustin Maior”, Universitatea Babeg-Bolyai Cluj-
Napoca, Romania

Premii ale studentilor 2021 - Premiu! I la Simpozionul Studentilor UASVM-CN; 2048 - Premiul | i lll Ia Simpozionul

coordonati

Informatii suplimentare

Curriculum vitae al ki
Viad Muresan

Studentilor Universitatii din Arad; 2018 - Premiul | la Simpozionul Studentilor USAMV Bucuresti; 2018
- Premiul IHl la Cenferinfa Intemationald Studenteasca 'Student in Bucovina'; 2018 - Premiul |, 11 5i lll
la Simpozionul Studentilor UASVYM-CN; 2015 - Premiul (Il la Ecotrophelia Europe, Etapa Nationald;
2015 -Premiul | Ia Simpozionul Studeniilor UASVM-CN

Membru al Asocialiei Specialistilor de Industrie Alimentara din Romania din Inva{amant, Cercetare si
Productie (ASIAR) din 2014

Membiu al EPSO - European Plant Science Organisation din 2015
Membru Slow Food, Convivium: Cluj Transilvania - din 2016

Expert Evaluator UEFISCDI PNCDI (Il ;
Expert Evaluator The Israel Science Foundation 2021

Expert Evaluator - Proiecte Doclorale i Postdoctorale ale “Agence Universilaire de la
Francophonie® (2017, 2018}

Membru in Comitetu! Editorial:

s  Processes MDPI{Q2 1SI WoS)
*  Separations MDPI (Q3 ISI WoS)
«  Notulag Botanicae Horli Agrobotanici Cluj-Napoca (Q3 151 WoS)

Recenzor pentru

« > 40 Jurnale indexate S| Web of Science Core Collection: European Joumal of Lipid Science
and Technology {IF= 2.145); Food Research Intemational {IF=2.8); Journal of Food Biochemistry
(IF=0.74), Bulletin UASVM CN - FST (MJL); Jouma! of Agricultural Science and Techonology
(IF=0.68); CyTA - Joumal of Food (IF=0.769}, Acta Alimentaria (IF=0.33); Notulae Botanicae
Horti Agrobotanici Cluj-Napoca (IF=0.48); Folia Microbiologica {IF=1.521); Drug testing and
analysis (IF= 2.5); International Joumal of Molecular Sciences {IF= 3.226); Food Science and
Technalogy (0.83); Molecules (3.098), etc.

> 10 Jumnale Indexate in alte Baze de Date Internationale: Annual Research & Review in Biclogy,
EC Nutrition; Agricultural Science; Austin Biochemistry; Acta Scientific Agriculture; Joumal of Food
Chemistry and Nanotechnology; Food & Nufrition Journal; Current Research in Nutrition and Food
Science, etc.
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Indicatori bibliometrici Total articole stiintifice in extenso — 110 (din care 54 articole IS| Web of Science); Brevete - 7;

Cumcutum vitae al
Viad Muresan

Capitole in carti publicate la Edituri Internationale — 3 (1 prim autor); Carii de specialitate - 2 {1
unic autor), Indrumator de laborator — 2; Manuale didactice - 3.

Autor principal a 24 articole 1S| Web of Science Core Collection cu factor de impact (9xQ1; 8xQ2)
si co-autor la alte 30 articole S| Web of Science.

Autor principal la 5 articole indexate S| Web of Sclence Core Collection f2ra factor de impact si
co-autor |2 alte 6 articala.

Autor principal la 10 articole indexate in alte baze de date internationale (BDI) si co-autor la alte
35 de articole.

1497 citiri, h-index 16 (1S Web of Science), 17 (Scopus), 22 (Google Scholar),

Capitole de carte, publicate la edituri internafionale - 3 { 1 - prim autor )

1. Muregan V* et al. (2017) Processing Sunflower Seeds into Kemels, Hulls, and Paste, In:
Sunflower Gil: Interactions, Applications and Research, Ed. Monwar Hossain, NOVA Science
Publishers, New York, ISBN: 978-1-53611-889-6.

Brevete de Inventie acordate (7 din care 2 prim-autar)

1. Brevet de Inventie RO133558 /2023 .Compozilii pentru produse zaharoase optimizate nulrificnal”,
Muresan Vet al.

2. Brevet de Inventie RO 131181 /2018 "Procedeu de obfinere a unui produs pe baza de seminte
oleaginoase integrale®, Muresan V el al.

3. Brevet de Inventie RO 134168 12023, .Compozilie de baton nutrifional pe baza de fain din germeni
uscati de seminie din familile cucurbitaceae, asteraceae §i amaranthaceae”, Muresan AE, Muresan
V., Muste S, Racolta E, Stan L, Niculae M, Galchis GF, Viaic RA, Petrut G

4. Brevet de Inventie RO 128517 £2017 *Produs zaharos tip cremd tartinabila pe baza de miez prajit
din seminte de floarea-searelui §i faina din pastai de roscove”, Galchis GF, Racolla E, Muresan V

5. Brevet de Inventie RO 124080 /2021 “Compozitie pentru produs de panificatie cu preferment pe
baza de quinoa®, Paucean A, Chis MS, Muresan V, Man SM, Muste S

6. Brevel de Invenlie RO 133596 /2023 ,Sortiment de paine”, Wiaic RA, Muste S, Muresan V, Paucean
A, Man SM, Muresan C, Pintea A

7. Brevet de Inventie RO 133382 /2022 ,Procedeu de oblinere a cascavalului cu stabilitate
imbunatalita Ja malurare”, Semeniuc CA, Rotar AM, Jimborean AM, Fogarasi M, Socaciu MI,
Muresan V, Simon EL

Selectie publicatii indexate IS fira factor de Impact (Total - 11 din care 5 autor principal)

1. Tanislav AE, Pugcag, Muresan AE, Martis G, Marc RA, Muregan V* {2021) Preliminary Results
for Improving the Colloidal Stability of Sunflower Tahini and Halva Products by Wax Based
Oleogelation Mechanism, BULLETIN UASVM Cluj-Napoca. Food Sci and Tech, 78{2); 84-92

2. Muresan V, (2018). Particle Size Analysis by wet Laser Diffraction for anhydrous food
suspensions: Application to sunflower tahini. , Bulletin UASVM FST Vol 75, 1: 43-52

3. Muregan V*, Pinzari N, Pugcas A, Gherasim C, Cuibus L, Racolla E, Muste S, Socaciu C
{2015) New Approach on Sunflower Seeds Processing: Kemel with Several Technological
Applications, Husks Package, Different Fat Content Tahini and Halva Properiies, Bulletin
UASVM FST 72:253-260

4. Muregan V*, Cuibus L, Olari A, Racolta E, Socaciu C, Danthine S, Muste S, Blecker C (2015)
Improving Sunflower Halva Stability and Texture by Controlling Tahini Particle Size Distribution,
Bulletin UASVM FST 72:11-19
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Publicatii indexate IS| Web of Science Core Collection cu Factor de impact; Total - 54, din care
24 autor principal

1.

10.

Tanistav AE, Pugcas A, Muregan V*, Mudura E (2023) The oxidative quality of bi-, oleo- and
emulgels and their bioactives molecules delivery, Critical Reviews in Food Science and
Nutrition, DOI: 10.1080/10408398.2023 2207206, (Q1 - IF = 10.2)

Puscas A., Muresan A, Socaci S., Dulf F., Muste S., Fetea F., Semeniuc C.A., Bunea A.,
Muregan V*, Pintea, A. {2023}, Cold pressed pumpkin seed oil fatty acids, carotenoids, volatile
compounds profiles and infrared fingerprints as affected by storage time and wax-based
oleogelation. J Sci Food Agric. 103: 680-691 (Q1 - IF = 4.1},

Socaciu M1, Semeniuc CA, Muregan EA, Puscas A, Tanislav A, Ranga F, Francisc Dulf F, PallE,
Trutd AM, Pagca C, Dezmirean DS, Muregan V (2023) Characterization of some Fagaceae
kemels nutritional composition for potential use as novel foed ingredients, Food Chemistry, 406,
135053, (Q1 - IF = 8.8}

Temkov M, Muregan V* (2021) Tailoring the Structure of Lipids, Ofeogels and Fat Replacers by
Different Approaches for Solving the Trans-Fat Issue—A Review. Foods, 10(6):1376 (Q2- IF =
4.35)

Puscas A, Muregan V*, Socaciu C, Muste S, {2020) Oleogels in Food: A Review of Current and
Potential Applications. Foods, 9(1), 70 (Q1 - IF = 4.092)

Semeniuc CA", Socaciu MI, Socaci SA, Muregan V*, Fogarasi M, Rolar AM (2018) Chemometric
Comparison and Classification of Some Essential Oils Exiracted from Plants Belonging to
Apiaceae and Lamiaceae Families Based on Their Chemical Composition and Biological Activities,
Molecules, 23(9), 2261 (Q2 - IF = 3.098)

Paucean A, Moldovan OP, Muresan V*, Socaci S, Duf FV, Alexa E, Man MS, Muresan AE, Muste
S (2018}, folic acid, minerals, amino-acids, fatty acids and volatile compounds of green and red
lentils. Folic acid content optimization in wheat-lentils composite flours, Chemistry Central Journal,
12(1):88 (Q2 - IF = 2.284)

Muregan V*, Danthine S, Muresan AE, Racolla E, Blecker C, Muste S, Socaciu C, Baeten V
(2016} In situ analysis of lipid oxidalion in cilseed-based food products using near-infrared
spectroscopy and chemometrics: The sunflower kemel paste (tahini) example, Talanta, 155:
336-346, DOI:10.1016/).talanta.2016.04.019 (Q1 - IF =4,035)

Muresan V*, Danthine S, Bolboacd S, Racolta E, Muste S, Socaciu C, Blecker C {2015)
Roasted sunflower kernel pasie (tzhini) stability: storage conditions and particle size influence,
Joumal of the American Qil Chemists' Society, 92{5):669-683, DOI: 10.1007/511746-015-2622-7
{Q2 - IF = 1.505)

Muresan V*, Danthine S, Racolta E, Muste S, Blecker C (2014} The Influence of Parlicle Size

Distribution on Sunflower Tahini Rheolegy and Structure, Journal of Food Process Engineering
37:411-426 (IF = 0.745)

Informatii suplimentare Site Web Personal: hitp:/ivladmuresan3.wixsite.comhome (CV si lista de publicatii
complete)

Lista de publicatii disponibila 1a hitp //www.researcherid.com/rid/P-8415-2014 si

https://scholar.qoogle.rofcitations 2user=38kbyboAAAAI&hI=en

Scopus Author ID: 55940691700

Publons https:/fpublons.com/author/1242329/viad-muresandfprofile

ORCID: htip./orcid.org/0000-0003-2113-422X

Cluj-Napoca, la 04.06.2024

Vlad Muresan
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33
E % Categorii gl Indicatorl
E g Tipul activieilor | = 000 ] Subcategorll (Kol
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= |capitoleIncirti  |ISBNcapitole  |internationale (2'nr. Kemels, Hulls, and Paste, In: Sunflower
E de spocialitate ca autor; pentru autor) Ol Interactions, Applications and
2 Pralesor Research, 2017, £4. Monwar Hossain A 583
3 minimum 2 In NOWVA Science Publishers, New York.
E calitate de prim ISBN- 978-1-53611-886-8
- autor; cal putin
3 o lucrare Food Fenification through Innavative Viaic RA, Muregan
3 publicats duph Technologies, 2018, IntechOpen, Online  |CC, Muste S,
g ultima Firat, DO, 10.5772inechopen B2240 Muresan A,
o promavare sau Muresan V, 25 1.58
g in uitimll § ani; SuharoschiR.
g g,m'm : Petrut G and Minai
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< mlnlmum‘1 0.0
cartaleapitol In &
calitate de prim 'oc
autor; CS ) i 'u‘ i
CS I - fark 000
restrictil; Pantru 0:00
abilitare - 0.00
aceleagi conditil 00
ca Ia profesor 00
.00
1.1.1.2 Nationale |nr. pagini/ |Oleogelifierea — Tehnologi disponibile 3i |Mure|an v
(5*nr. aplicabilitate Tn produse alimentara, 18 23.20
autorl} 2018, Editura MEGA, Cluj-Napoca. ISBN: '
|978-803-020~099-7
Acumularea, transfomarea $i Muresan AE,
caracterizarea unor compugi biochimic!  |Muregan V
din (ructele de mér, 2019, Editura MEGA, ] .80
Ciuj-Napoca. ISBN; 978-606-020-099-4.
0.00
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.00
.00
0.00
.00
.00
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1.1.2 1.1.21 |ar. pagini/
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1.1.2.2 Najionals  |nr. pagini/ .00
{T"or, 00
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1.2 Suport 1.2.1 Manuasle, nr. pagint
didactic suport de curs (8*nr.
inclusiv autori) BN
electronic - fird
restrictil *. Manual didactic Tebnologla amidonuiui - |Muregan V.
Produse zaharoasa. 2018, Editura i 4038
MEGA, Cluj-Napoca, ISBN 878-606-543- :
825-2
Curs digactic 1D, Tebnologia amidonului - [Racolta E
|Produse zaharosse. 2018, Edilura |Muresan V. 255 15.94
AcademicPres. Cluj-Napoca, 1ISBN 978~ i
973-744-729-8
Manual didactic Tehnologia amidonului,  |Muresan V.
2021, Editura MEGA, Chy-Napoca, 978- 8 1225
606-020-337-7
o0o
0.00
0.00




12.2 \nr, paginl/ anm:-namr de lucrari practee Tehnologii [Muregan V.
Indrumétoare [ {8*nr. Extractive - Zahar", 2018, Editura MEGA, 1 £ 1 £18
de laborator/ | autori) Chy-Napoca, ISBN §78-806-543-758-3 |
splicalii- fara p '
rastrictli |Workbook “GOOD PRACTICES IN Puscas A,
PRODUCING RAW AGRIFOOD Muresan V
PRODUCTS", MEGA Publishing House 2 112 o 7.00
Ciuj-Napoca 2022, ISBN 578-506-020-
451-0
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1.3 Coordonara Punctaj unic pe 15
de programa de  |fiecare activitate Coordonator Program de studii Master SPCCPA “Sislema de procesare si Controlul Calitatli
studii, organizare Alimentelor”, Facultalea de Stinta sl Tebnologia Alimenietor, USAMV Cluj Napoca in pericada 2020 - 15
$i coordonare |prezent
programe de Coordonator Domeniu de aludd universitare de doctorat "Ingineria Produseior Aimentare™. USAMY
formare continud Chuj-Napoca in pericada 2021 - 2024 15
#i projecta 1]
educationale [1]
{POS, _ 1]
| Total criteriu A1 151.13

* Conform RU 37, pentru functia de profesor: caiitatea de
unic: ofl prim autor la c&f pulin doud manugle, inClusiy
format efecironic, in conformitate cu discipinela din
structura postulul scos la concurs, aprobate de Consliul
Didactic ol USAMVCN. Aceastd conditie minima se aplicd
posturilor aferents domenilor care mu au pravazutd In
standardele minimale nationale aceasia cerintd. Conform
R 37. pentru funcija de confereniiar, calitalea de unic onl

prim autor 14 cef pulin un manual, inclusiv format electronic,

In conformitate cu disciplinele din structura postulul scos la
concurs, aprobat de Consiliul Didactic al USAMVCN
Aceast condilie minimd se aplicd posiurilor aferente
domeniilor care nu au previzutd Tn standardele minimale
nationale aceasta cerintd.
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