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through 

microencapsula

tion process 

K. Szabo, B. E. 

Teleky, L. 

Calinoiu, L. 

Mitrea, D. 

Vodnar;  

Prezentare 

orala 

12th CASEE 

Conference 

Czech 

University of 

Life Sciences, 

Prague June 22 - 

24, 2022 

https://www.ica-

casee.eu/ 

19 “Ambalaj activ 

pe bază de acid 

itaconic, 

îmbogățit cu 

antioxidanți 

derivați din 

tescovină de 

mere” 

B. E. Teleky, Prezentare 

orala 

Conferințele 

Științifice 

„INOVALIMEN

T” 2021 22-26 

Noiembrie 

Nu este cazul 

20 Itaconic-acid-

based active 

packaging 

enriched with 

apple pomace-

derived 

antioxidants 

Teleky, B.-E.; 

Mitrea, L.; 

Plamada, D.; 

Nemes, S.A.; 

Călinoiu, L.-F.; 

Pascuta, M.S.; 

Varvara, R.-A.; 

Szabo, K.; 

Vajda, P.; 

Szekely, C.; 

Martău, G.-A.; 

Elemer, S.; 

Ranga, F.; 

Vodnar, D.-C.,  

Prezentare 

orala 

The 21st 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 15th– 17th 

September, 2022 

Cluj-Napoca, 

Romania,  

Nu este cazul 

21 Sustainable 

vitamin B12 

fortification of 

cereal by-

products 

L. F. Călinoiu, 

L. Mitrea, G.-

A. Martau, A. 

S. Nemes, 

Teleky, B.-E.; 

B.-E. 

Stefanescu, E. 

Simon, D.C. 

Vodnar, 

Prezentare 

orala 

The 21st 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 15th– 17th 

September, 2022 

Nu este cazul 



 
Cluj-Napoca, 

Romania,  

22 Evaluation of 

the astragalus 

exscapus l. 

Subsp. 

Transsilvanicus 

roots chemical 

composition 

and biological 

activities 

Szabo, K.; 

Varvara, R.-A.; 

Mitrea, L.; 

Nemes, S.A.; 

Plamada, D.; 

Pascuta, M.S.; 

Simon E.; 

Teleky, B.-E.; 

Călinoiu, L.-F.; 

Martău, G.-A.; 

B.-E. 

Stefanescu, 

Dulf F.V.; 

Vodnar, D.-C., 

Prezentare 

orala 

The 21st 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 15th– 17th 

September, 2022 

Cluj-Napoca, 

Romania,  

Nu este cazul 

23 Physico-

chemical 

effects of 

polyol-

producing 

microorganism

s on wheat-soy 

flour dough 

mixtures 

B.-E. Teleky, 

L. Mitrea, D. 

Plamada, S.-A. 

Nemes, L.-F. 

Calinoiu, M. S. 

Pascuta, R.-A. 

Varvara, K. 

Szabo, G.-A. 

Martau, E. 

Simon, F. 

Ranga, D.-C. 

Vodnar 

Prezentare 

orala 

The 21st 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 15th– 17th 

September, 2022 

Cluj-Napoca, 

Romania,  

Nu este cazul 

24 Novel 

integrated 

bioprocess 

system for 

producing 

organic acids 

from food by-

products 

B.-E. Teleky, 

L. Mitrea, M. 

Pascuta, S.-A. 

Nemes, L. 

Calinoiu, B. 

Stefanescu, A. 

G. Martau, E. 

Simon, K. 

Szabo, A.-M. 

Cocean, D. 

Plămadă, P. 

Plosca, R. 

Odocheanu, A. 

Varvara, D. C. 

Vodnar 

Prezentare 

orala 

Technical 

University of 

Moldova, 

Chisinau, 

Moldova, 28th– 

30th June, 

CASEE, 

Chisinau, 

Moldova. 

Nu este cazul 

25 Optimization 

of vitamin B12 

production by 

propionibacteri

um 

Freudenreichii 

on model 

media 

fermentation 

L. F. Călinoiu, 

L. Mitrea, G.-

A. Martău, A.-

S. Nemes, B.-E. 

Teleky, B.-E. 

Ștefănescu, D. 

C. Vodnar; 

Prezentare 

orala 

The 22nd 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 28th– 30th 

Nu este cazul 



 
September, 2023 

Cluj-Napoca, 

Romania. 

26 Towards 

circular 

economy: agro-

industrial by-

products 

enabling in situ 

enzyme 

production for 

food and 

pharmaceutical 

applications 

G.-A.Martău, 

L. F. Călinoiu, 

E. Simon, R. 

Odocheanu, 

M.-P. Plosca, 

B.-E. Teleky, 

L. Mitrea, A.-I. 

Dudu, D. 

C.Vodnar, M.-I. 

Toșa; 

Prezentare 

orala 

The 22nd 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 28th– 30th 

September, 2023 

Cluj-Napoca, 

Romania. 

Nu este cazul 

27 Enhancement 

of chemical 

and physical 

attributes in 

macroalgae-

biobased 

coating 

materials using 

aqueous 

extracts from 

olive leaves 

L. Mitrea, M.-

P.Plosca, B.-E. 

Teleky, S.-A. 

Nemes, M.-S. 

Pascuta, A.-G. 

Martau, L.-F. 

Calinoiu, E. 

Gogou, C. 

Vasileiou, M. 

K., D.-C. 

Vodnar; 

Prezentare 

orala 

The 22nd 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 28th– 30th 

September, 2023 

Cluj-Napoca, 

Romania. 

Nu este cazul 

28 Circular 

bioeconomy: 

unlocking 

itaconic acid 

production 

from food by-

products 

through 

innovative 

solid-state 

fermentation 

B.-E. Teleky, 

M. P. Plosca, L. 

Mitrea, D. 

Plămadă, S.-A. 

Nemeş, L.-F. 

Călinoiu, M. S. 

Pascuta, R.-A. 

Varvara, K. 

Szabo, A.-M. 

Cocean, C. 

Ciont, R. 

Odocheanu, G.-

A. Martău, E. 

Simon, F. 

Ranga, D.-C. 

Vodnar;  

Prezentare 

orala 

The 22nd 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 28th– 30th 

September, 2023 

Cluj-Napoca, 

Romania. 

Nu este cazul 

29 Evaluation of 

drying and 

extraction 

processes for 

recovery of 

bioactive 

compounds 

from olive 

leaves using 

Maramathas, S. 

Papadaki, O. 

Nwachokor, A. 

Angelis-

Dimakis, O. 

Serifi, B.-E. 

Teleky, N. 

Pavlou, M. 

Krokida;  

Prezentare 

orala 

The 22nd 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 28th– 30th 

Nu este cazul 



 
life cycle 

analysis 

September, 2023 

Cluj-Napoca, 

Romania. 

30 Exploring 

plant-based 

dairy 

alternatives - a 

future direction 

to the milky 

way 

D. Plamada, B.-

E. Teleky, S. A. 

Nemes, L. 

Mitrea, K. 

Szabo, L.-F. 

Călinoiu, M. S. 

Pascuta, R.-A. 

Varvara, C. 

Ciont, G. A. 

Martău, E. 

Simon, G. 

Barta, F. V. 

Dulf, D. C. 

Vodnar, M. 

Nitescu; 

Prezentare 

orala 

The 22nd 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 28th– 30th 

September, 2023 

Cluj-Napoca, 

Romania. 

Nu este cazul 

31 Application of 

green 

extraction 

techniques for 

the recovery of 

bioactive 

compounds 

from citrus 

peels 

F. Polonyfi, S. 

Papadaki, B.-E. 

Teleky, L. F. 

Călinoiu, T. 

Dimitriades, M. 

Krokida, D.C. 

Vodnar; 

Prezentare 

orala 

The 22nd 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 28th– 30th 

September, 2023 

Cluj-Napoca, 

Romania. 

Nu este cazul 

32 Green itaconic 

acid 

production: 

closing the 

loop through 

solid-state 

fermentation of 

wheat bran 

B.-E. Teleky, 

M. P. Plosca, L. 

Mitrea, D. 

Plămadă, S.-A. 

Nemeş, L.-F. 

Călinoiu, M. S. 

Pascuta, R.-A. 

Varvara, K. 

Szabo, A.-M. 

Cocean, C. 

Ciont, R. 

Odocheanu, G.-

A. Martău, E. 

Simon, F. 

Ranga, D.-C. 

Vodnar;  

Prezentare 

orala 

The 22nd 

International 

Conference 

”LIFE 

SCIENCES 

FOR 

SUSTAINABLE 

DEVELOPMEN

T” 28th– 30th 

September, 2023 

Cluj-Napoca, 

Romania. 

Nu este cazul 

33 Active and 

Biodegradable 

Food 

Packaging 

Production 

Based on PVA, 

B.-E. Teleky, 

L. Mitrea, D. 

Plămadă, S.-A. 

Nemeş, L.-F. 

Călinoiu, M. S. 

Pascuta, R.-A. 

Prezentare 

orala 

Polish Congress 

of Rheology; 18-

20 September, 

2023; Krakow-

Wieliczka, 

Poland. 

Nu este cazul 



 
Pectin and 

Itaconic Acid 

Varvara, K. 

Szabo, G.-A. 

Martău, E. 

Simon, F. 

Ranga, D.-C. 

Vodnar; 

34 Exploring the 

phytochemical 

and physical 

stability of 

anthocyanins, 

phycocyanin, 

and betacyanin 

in a cheesecake 

product 

C. Ciont, C. 

Selin, 

A.Tanislav, B.-

E. Teleky, F. 

Ranga, V. 

Mureşan, 

A.Mureşan, D. 

C.Vodnar, O. 

L. Pop 

Prezentare 

orala 

The 23rd 

International 

Conference 

”Life Sciences 

For Sustainable 

Development”, 

26th – 28th 

September, 

2024, Cluj-

Napoca, 

Romania  

Nu este cazul 

35 Impact Of Acid 

And Alkaline 

Pretreatments 

On Wheat Bran 

Nutritional 

Quality And 

Bioactivity 

S.A.Nemes 

B.-E. Teleky, 

L.F.Călinoiu, 

D.G.A.Elekes, 

D. Plămadă, 

A.C. Farcaș,R 

Odocheanu, L. 

Mitrea, M. S. 

Pascuta, Szabo 

K., A.Varvara, 

B. Stefanescu, 

A.-M. Cocean, 

A.G.Martau, 

F.V. Dulf, D.C. 

Vodnar 

Prezentare 

orala 

The 23rd 

International 

Conference 

”Life Sciences 

For Sustainable 

Development”, 

26th – 28th 

September, 

2024, Cluj-

Napoca, 

Romania  

Nu este cazul 

36 Enhancing 

Itaconic Acid 

Production 

from 

agroindustrial 

Waste: 

Enzyme-

Driven 

Biosynthesis 

Strategies 

B.Teleky, L. 

Mitrea, 

A.Nemeș, 

D.Plămadă, 

M.Pășcuță, 

L.Călinoiu, 

A.Varvara, B. 

Ștefănescu,A.M

. Cocean, A. 

Martău, E. 

Simon,, 

P.Plosca, R. 

Odocheanu, D. 

Vodnar 

Prezentare 

orala 

The 23rd 

International 

Conference 

”Life Sciences 

For Sustainable 

Development”, 

26th – 28th 

September, 

2024, Cluj-

Napoca, 

Romania  

Nu este cazul 

1 se va sublinia autorul care a prezentat lucrarea 
2 se va completa cu prezentare orală sau poster 
 

 

 



 
5. Cărți, capitole, manuale şi îndrumătoare de lucrări practice 
1. Vasile Coman, Bernadette-Emőke Teleky, Laura Mitrea, Gheorghe Adrian Martău, Katalin 

Szabo, Lavinia-Florina, Călinoiu, Dan Cristian Vodnar, Chapter Five - Bioactive potential 

of fruit and vegetable wastes, Editor(s): Fidel Toldrá, Advances in Food and Nutrition 

Research, Academic Press, Volume 91, 2020, Pages 157-225, ISSN 1043-4526, 

https://doi.org/10.1016/bs.afnr.2019.07.001 

2. Gabriela Precup, Laura Mitrea, Lavinia Florina Călinoiu, Adrian Gheorghe Martău, 

Amalia Nemeş, Bernadette Emoke Teleky, Vasile Coman, Dan Cristian Vodnar, Chapter 

8 - Food processing by-products and molecular gastronomy, Editor(s): Charis M. 

Galanakis, Gastronomy and Food Science, Academic Press, 2021, Pages 137-163, ISBN 

9780128200575, https://doi.org/10.1016/B978-0-12-820057-5.00008-X 

3. Bernadette-Emőke Teleky, Laura Mitrea, Lavinia-Florina Călinoiu, Adrian-Gheorghe 

Martău, Dan-Cristian Vodnar, Microbial Processes to Produce Food Ingredients and 

Products, Reference Module in Food Science, Elsevier, 2023, ISBN 9780081005965, 

https://doi.org/10.1016/B978-0-12-823960-5.00087-1.  

4. Laura Mitrea, Lavinia Florina Calinoiu, Bernadette Emoke Teleky , Katalin Szabo , Adrian 

Gheorghe Martau, Silvia Amalia Nemes, Diana Plamada, Mihaela Stefana Pascuta, Gabriel 

Barta, Rodica Anita Varvara and Dan Cristian Vodnar Fruit and vegetable waste utilization 

and sustainability, Academic Press, Elsevier, 2023, Pages 43-46, ISBN: 978-0-323-91743-

8, https://doi.org/10.1016/B978-0-323-91743-8.00015-0 

5. Lavinia Florina Calinoiu, Laura Mitrea, Bernadette Emoke Teleky , Katalin Szabo, Adrian 

Gheorghe Martau, Silvia Amalia, Nemes, Diana Plamada, Mihaela Stefana Pascuta, 

Gabriel Barta, Rodica Anita Varvara, Bianca Eugenia Stefanescu and Dan Cristian Vodnar, 

Fruit and vegetable waste utilization and sustainability, Academic Press Elsevier, 2023, 

Pages 77-100, ISBN: 978-0-323-91743-8, https://doi.org/10.1016/B978-0-323-91743-

8.00011-3 

6. Diana Plamada, Amalia Silvia Nemes, Bernadette Emoke Teleky, Mihaela Stefana 

Pascuta, Razvan Odocheanu, Laura, Mitrea, Lavinia Florina Calinoiu, Katalin Szabo & 

Dan Cristian Vodnar; Microbial Production of Aromatic Phenolic, Compounds; In: Jafari, 

S.M., Harzevili, F.D. (eds) Microbial Production of Food Bioactive Compounds. Springer, 

Cham. https://doi.org/10.1007/978-3-030-81403-8_53-1 

 

6. Brevete 

Nu este cazul. 

 

  

https://doi.org/10.1016/bs.afnr.2019.07.001
https://doi.org/10.1016/B978-0-12-820057-5.00008-X
https://doi.org/10.1016/B978-0-12-823960-5.00087-1
https://doi.org/10.1016/B978-0-323-91743-8.00015-0
https://doi.org/10.1016/B978-0-323-91743-8.00011-3
https://doi.org/10.1016/B978-0-323-91743-8.00011-3
https://doi.org/10.1007/978-3-030-81403-8_53-1


 
7. Participarea în proiecte de cercetare 

1. RISE - Rising competences & skills in less developed Danube regions through food 

sector cross-topic innovations Cod Proiect: DRP0200476, 2024 – 2026, director de 

proiect – Prof. Dr. Dan Cristian Vodnar, membru in proiect: Bernadette-Emoke Teleky 

2. FRIETS, Project Number: 101007783 Project Title Sustainable optimization of the 

value chain of added-value fresh and dried berries through the integration of Precision 

Agriculture management strategies and innovative dehydration and edible coating, 2021 

– 2025, direct de proiect: Prof. Dr. Dan Cristian Vodnar, membru in proiect: Bernadette-

Emoke Teleky 

3. RIA4FOOD, Project Number: 101131479 Project Title Multi-Actor Research and 

Innovation Approaches for Food Functionality, 2023 – 2027, direct de proiect: Prof. Dr. 

Dan Cristian Vodnar, membru in proiect: Bernadette-Emoke Teleky 

4. FEEDACTIV, Project Number: 101086261 Project Title Development of functional 

fish feed based on bioactive compounds of marine and herbal origin, 2023 – 2026, direct 

de proiect: Prof. Dr. Dan Cristian Vodnar, membru in proiect: Bernadette-Emoke 

Teleky 

5. Geek4Food, Project Number: 101087203 Type of Action: ERASMUS-EDU-2022-PI-

FORWARD, Project title: Glocal Ecosystems and Expanded Knowledge for green skills 

and capability in the Food Sector, 2023 – 2025, direct de proiect: Prof. Dr. Dan Cristian 

Vodnar, membru in proiect: Bernadette-Emoke Teleky 

6. 2018 – 2022 Proiect PN-III-P1-1.2- PCCDI-2017-0056. Model de colaborare 

functional intre organizatii publice de cercetare si mediul economic cu scopul acordarii 

de servicii stiintifice si tehnologice de inalt nivel in domeniul bioeconomiei, direct de 

proiect: Prof. Dr. Dan Cristian Vodnar, membru in proiect: Bernadette-Emoke Teleky 

7. 21/09/2020 – 14/09/2022, PN-III-P1-1.1-TE-2019-0067; TE 55/2020; Electro-

fermentația ca metodă eficientă de conversie a deșeurilor alimentare în produse cu 

valoare adăugată, direct de proiect: Dr. Vasile Coman, membru in proiect: Bernadette-

Emoke Teleky 

8. Proiect PN-IV-P2-2.1-TE-2023-0534, 13TE, director de proiect dr. Szabo Katalin, 

Valorificarea durabilă a drojdiilor din vinificație: o abordare holistică pentru 

implementare pe scară largă, membru in proiect: Bernadette-Emoke Teleky 

9. Proiect 17 PCE/08.01.2025, director de proiect, dr Monica TRIF, Hidrogeluri 

multifuncționale tipărite 3D din surse regenerabile cu proprietăți fitoterapeutice, 

membru in proiect: Bernadette-Emoke Teleky 

10. Proiect PN_IV_P8-8.1-PRE-HE-ORG-2023-0113, "Dezvoltarea hranei funcționale 

pentru pești bazată pe compuși bioactivi de origine marină și erbacee"- proiect 41 PHE, 

direct de proiect: Prof. Dr. Dan Cristian Vodnar, membru in proiect: Bernadette-Emoke 

Teleky 

 

8. Stagii de cercetare 



 
1. Bursa DBU, Helmholtz Zentrum fur Umweltforschung, Germania, 2011 - 2012, 

Fundaţia Federală Germană pentru Mediu 

 

  



 
9. Cursuri de perfecționare 

1. Centrul Suport Orizont 2020 - UBB - Bootcamp de ideație & networking - Horizon 

Europe Health 

2. "Continuous Flow Interchange of Communication and Knowledge in Biomedical 

University Research"- FLOW; 28.11.2022 - 30.11.2022; University of Iceland; 

Reykjavik; Iceland. 

3. "Continuous Flow Interchange of Communication and Knowledge in Biomedical 

University Research"- FLOW; 30.03.2023 - 01.04.2023; University of Oslo; Oslo; 

Norway. 

4. "Optimised Fermentation process" - training module 05.05.2025 - Geek4Food 

 

10. Membru în societăţi ştiinţifice şi profesionale 

1. Reviewer board member, Microorganisms journal - IF 4.128, 

https://www.mdpi.com/journal/microorganisms/submission_reviewers 

2. Reviewer board member, C - Journal of Carbon Researchl – Emerging Sources Citation 

Index – ISI, https://www.mdpi.com/journal/carbon/submission_reviewers 

3. Reviewer board member, Frontiers in Microbiology - Food Microbiology, 01/06/2023 

– Current, https://www.frontiersin.org/journals/microbiology/editors 

4. Editorial board member - Current Trends in Veterinary and Dairy Research, 

https://springfieldpublishers.com/dairy-veterinary-science-journal/editorial-board.php 

5. Editorial board member - International Journal of Food Science and Biotechnology 

(IJFSB), http://www.ijfsb.org/editorialboard 

6. Editorial board member - Open Journal of Food, 

https://www.scipublications.com/journal/index.php/ojfn/editors 

7. Guest Editor – Catalysts Journal: Current State-of-the-Art of Biocatalysts in the Food 

Sector, https://www.mdpi.com/journal/catalysts/special_issues/biocatalysts_food 

8. Guest Editor – Topic Editor: Hydrocolloids in Food Production, 

https://www.frontiersin.org/research-topics/34783/hydrocolloids-in-food-production 

9. Guest Editor – Special Issue "Biocompatibility, Biodegradability and Bioadhesiveness 

in Bio-Based Polymers", 

https://www.mdpi.com/journal/polymers/special_issues/ADGU64Q9N0 

 

  

https://www.mdpi.com/journal/microorganisms/submission_reviewers
https://www.mdpi.com/journal/carbon/submission_reviewers
https://www.frontiersin.org/journals/microbiology/editors
https://springfieldpublishers.com/dairy-veterinary-science-journal/editorial-board.php
https://www.scipublications.com/journal/index.php/ojfn/editors


 
11. Membru în comitete de organizare sau comitete științifice ale conferințelor/colective 

de redacție ale unor reviste, calitatea de evaluator/reviewer pentru publicaţii ştiinţifice 

1. - International Journal of Biological Macromolecules IF 8.025 - 5 articole 

2. - International Journal of Food Properties IF 3.388 - 2 articole 

3. - Microbial Cell Factories IF 6.4 - 2 articole 

4. - Antibiotics IF 4.639 – 1 articol 

5. - Biotechnology letters IF 2.461 – 10 articole 

6. - Microorganisms IF 4.128 – 17 articole 

7. - Antioxidants IF 7.675 - 3 articole 

8. - Applied Sciences IF 2.474 – 1 articol 

9. - Journal of Polymers and the Environment IF 2.572 – 2 articole 

10. - Journal of Fungi IF 4.621 – 2 articole 

11. - Sustainability IF 2.576 – 2 articole 

12. - Processes IF 2.753 – 1 articole 

13. - Foods IF 4.350 – 12 articole 

14. - Bioengineering IF 5.0460 – 1 articole 

15. - Fermentation IF 3.975 – 2 articole 

16. - Polysaccharides – ISI - 2 articole 

17. - Toxins IF 4.546 – 1 articole 

18. - Coatings IF 2.881– 2 articole 

19. - Cogent Food & Agriculture IF 2.161– 1 articole 

20. - Polymers IF 4.329 – 2 articole 

21. - Food Science and Technology IF 3.553 – 2 articole 

22. - Ecotoxicology and Environmental Safety IF 7.129 – 3 articole 

23. - C - Journal of Carbon Research – ISI – 1 articol 

24. - Asian Food Science Journal – 2 articol 

25. - Nova Biotechnologica et Chimica – 1 articol 

26. - Current Journal of Applied Science and Technology – 1 articol 

27.  Journal of Advances in Biology & Biotechnology – 1 articol 

28. - Journal of Advanced Research – 8 articole 

29. - LWT - Food Science & Technology - 3 articole 

30. - Food Hydrocolloids – 1 articol 

 

12. Premii obţinute în competiţii ştiinţifice  

Nu este cazul. 

 

  



 
13. Alte activităţi ştiinţifice relevante (de ex. participarea în programe de rezidenţiat, 

participări la competiţii ştiinţifice, participări la acţiuni de diseminare/promovare a ştiinţei 

pentru publicul larg, etc). 

1. Noaptea cercetătorilor europeni 2024, Eveniment finantat de Uniunea Europeana, prin 

actiunile Marie Skłodowska Curie, Cluj-Napoca, 27 Septembrie, 2024 

2. GEEK4FOOD training course Training for the Future: Innovative Design Methods to 

Advance Agri-Food Education, G4F coordinators, Cluj-Napoca, 20 June 2024 

3. Noaptea cercetătorilor Europeni 2023, Eveniment finantat de Uniunea Europeana, prin 

actiunile Marie Skłodowska Curie, Cluj-Napoca, 29 Septembrie, 2023 

4. 1st FEEDACTIV Workshop, Feedactiv coordinator, Cluj-Napoca, 29 Septembrie, 2023 

5. Noaptea cercetătorilor europeni 2022, Eveniment finantat de Uniunea Europeana, prin 

actiunile Marie Skłodowska Curie, Cluj-Napoca, 30 Septembrie, 2022 

  

Data          Semnătura 

18.08.2025          


