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Master Siguranta si protectia consumatorului
Facultatea de Stiinta si Tehnologia Alimentelor [ 01/10/2019 - 31/07/2021 ]
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Inginer tehnolog in industria alimentara
Facultatea de Stiinta si Tehnologia Alimentelor [ 01/10/2015 - 31/07/2019 ]
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Modul pedagogic - Curs de formare psihopedagogica
Universitatea de Stinte Agricole si Medicina Veterinara [ 01/10/2015 - 31/07/2022 ]
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Universitatea de Stinte Agricole si Medicina Veterinard [ 01/10/2017 - 30/06/2018 ]
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Liceul Teoretic ,,Ana Ipdtescu”, Gherla, Profil Matematica-Informatica [ 15/09/2011 - 15/06/2015 ]

Localitatea: Gherla | Tara: Romania

PUBLICATII

[2025]

* Aziez, M., Suharoschi, R., Merakeb, M. S., Pop, O. L., Ciont, C., Ranga, F., ... & Bribi, N. (2025).
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R.-A.; Ciont, C.; Martau, G. A.; et al. Plant-Based Dairy Alternatives&mdash;A Future Direction to the
Milky Way. Foods 2023, 12 (9), 1883.




[2023]
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[2022]
* Pop, O. L.; Kerezsi, A. D.; Ciont, C. A Comprehensive Review of Moringa oleifera Bioactive
Compounds&mdash;Cytotoxicity Evaluation and Their Encapsulation. Foods 2022, 11 (23), 3787

[2022]

* Ciont, C.; Epuran, A.; Kerezsi, A. D.; Coldea, T. E.; Mudura, E.; Pasqualone, A.; Zhao, H.; Suharoschi,
R.; Vriesekoop, F.; Pop, O. L. Beer Safety: New Challenges and Future Trends within Craft and Large-
Scale Production. 2022, 11 (17), 2693.

[2022]

* Pascuta, M. S.; Varvara, R.-A.; Teleky, B.-E.; Szabo, K.; Plamada, D.; Nemes, S.-A.; Mitrea, L.; Martau,
G. A; Ciont, C.; Calinoiu, L. F.; et al. Polysaccharide-Based Edible Gels as Functional Ingredients:
Characterization, Applicability, and Human Health Benefits. 2022, 8 (8)

COMPETENTE LINGVISTICE

Limba(i) materna(e): roméana

Alta limba (Alte limbi):

Engleza Franceza
COMPREHENSIUNE ORALA B2 CITIT B2 SCRISB2 COMPREHENSIUNE ORALA B1 CITIT B1 SCRIS B
EXPRIMARE SCRISA B2 CONVERSATIE B2 EXPRIMARE SCRISA B1 CONVERSATIE B1

Niveluri: AT si A2 Utilizator de bazda B1 si B2 Utilizator independent C1 si C2 Utilizator experimentat

PROIECTE

[2024]

» Marie Sktodowska- Curie Actions, Research and Innovation Staff Exchange (RISE), Call: HORIZON-
MSCA-2021-SE-01, Project Title Multi-Actor Research and Innovation Approaches for Food
Functionality, ACRONYM RIA4FOOD, Project Number: 101131479

[2023]
24550/27.09.2023, “Cercetare-inovare in extractia si caracterizarea continutului de proteina din
mazarea galbena prin procese sustenabile”




[2023]
PN-I11-P4-ID-PCE-2020-2126 " Nanoparticule de oxid de fier transportate de probiotice in absorptia
fierului"”

[2019]
Project Head Start

CONFERINTE

[2024]
* THE CASEE CONFERENCE 2023 ,,Smart Life Sciences and Technology for Sustainable Development”,
June 28-30, 2023, “Probiotics carry iron oxide nanoparticles for iron absorption”

[2023]

* International Conference of RSBMB 2023, 13-15 September Cluj-Napoca, Romania, “Phenolic
profile of micro- and nano-encapsulated olive leaf extract in biscuits during in vitro
gastrointestinal digestion”

[2023]

* 22nd International Conference "Life sciences for sustainable development”, University of
Agricultural Sciences and Veterinary Medicine, “Functionalized iron oxide nanoparticles for
biomedical applications”

[2022]
Salonul International de Cercetare Stiintifica, Inovare si Inventie - Pro Invent, "Nanoparticule de
oxid de fier transportate de probiotice”

[2022]
Expozitia Internationala de Inventii si Inovatii Traian Vuia Timisoara, Romania, Procedura de
obtinere si caracterizare a nanoparticulelor de oxid de fier sintetizate prin metode biologice”

[2021]
Simpozionul International organizat de Universitatea de Stiinte Agricole si Medicina Veterinara din
Cluj-Napoca, ,Nanoparticule de oxid de fier transportate de probiotice in absorbtia fierului”

[2019]

Simpozionul Studentesc organizat de Universitatea de Stiinte Agricole si Medicina Veterinara din
Cluj-Napoca, ,Evaluarea caracteristicilor fizico-chimice si microbiologice ale unui nou produs lactat
crescut cu compusi biologic activi”

[2019]
Festivalul Alimentatiei, organizat de Facultatea de Stiinta si Tehnologia Alimentelor, , Branza
proaspata din zara cu afine si sirop de muguri de brad”
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